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k Paper IF Citations

162 NextYgenerationKprobioticsK2022WKgkfYhce

161 βprayYwryingKxncapsulationKofKtheK”iveKuiotherapeuticKvandidateKtkkermansiaKmuciniphilaKwβ–K
eelhlKtoKβurviveKterobicKβtorageaKPharmaceuticalsWK2022WKdhWKiek 5.2 1

160 ‘nterplayKbetweenKprobioticsKandKprebioticsKforKhumanKnutritionKandKhealthK2022WKefdYehg

159 αevealingKantimicrobialKresistanceKprofileKofKtheKnovelKprobioticKcandidateKyaecalibacteriumK
prausnitziiKwβ–KdjijjaaKInternationalhJournalhofhFoodhMicrobiologyWK2021WKfifWKdclhcd 5.8 1

158 tdvancesKinKxxtractionK–ethodsKtoKαecoverKtddedYValueKvompoundsKfromKβeaweedsmK
βustainabilityKandKyunctionalityaKFoodsWK2021WKdcWK 4.9 9

157 tKcultureYsensitiveKsemiYquantitativeKyyãKforKuseKamongKtheKadultKpopulationKinKNairobiWK“enyamK
developmentWKvalidityKandKreproducibilityaKPublichHealthhNutritionWK2021WKegWKkfgYkgg 3.3 0

156 xnhancingK–icrobialKzrowthKUsingKxmergingKTechnologiesK2021WKdjdYdlf

155 xffectKofKhighKpressureKpreYtreatmentKonKrawKewesRKmilkKandKonKsubsequentlyKproducedKcheeseK
throughoutKripeningaKJournalhofhthehSciencehofhFoodhandhAgricultureWK2021WKdcdWKfljhYflkc 4.3

154 tKβtarchY–ilkK®asteKxnablesKtheK‘ncorporationKofKαipenedKvheeseKinKNovelKyreshKvheeseaaKFoodh
TechnologyhandhBiotechnologyWK2021WKhlWKhcjYhdk 2.1 0

153 vommensalK bligateKtnaerobicKuacteriaKandK|ealthmK®roductionWKβtorageWKandKweliveryKβtrategiesaK
FrontiershinhBioengineeringhandhBiotechnologyWK2020WKkWKhhc 5.8 17

152 βerraKdaKxstrelaKcheesemKtKreviewaKJournalhofhFoodhProcessinghandhPreservationWK2020WKggWKedggde 2.1 4

151 vhlorogenicKacidsKcompositionKandKtheKimpactKofKinKvitroKgastrointestinalKdigestionKonKespressoK
coffeeKfromKsingleYdoseKcapsuleaKFoodhResearchhInternationalWK2020WKdfgWKdcleef 7 12

150 TheK®ushWK®ullWKandKxnablingKvapacitiesKNecessaryKforK”egumeKzrainK‘nclusionKintoKβustainableK
tgriYyoodKβystemsKandK|ealthyKwietsaKWorldhReviewhofhNutritionhandhDieteticsWK2020WKdedWKdlfYedd 0.2 4

149 ValorizationKofKlipidKbyYproductsK2020WKdffYdjg 0

148 NanoprobioticsmKWhenKTechnologyK–eetsKzutK|ealthaKNanotechnologyhinhthehLifehSciencesWK2020WKfklYgeh1.1 3

147 TheKuiologyKofK”egumesKandKTheirKtgronomicWKxconomicWKandKβocialK‘mpactK2020WKfYeh 5

146 yoodsKwithKmicroalgaeKandKseaweedsKfosteringKconsumersKhealthmKaKreviewKonKscientificKandKmarketK
innovationsaKJournalhofhAppliedhPhycologyWK2020WKfeWKdjklYdkce 3.2 20
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145 TheKuseKofKdifferentKfermentativeKapproachesKonK®aracoccusKdenitrificansmKxffectKofKhighKpressureK
andKairKavailabilityKonKgrowthKandKmetabolismaKBiocatalysishandhAgriculturalhBiotechnologyWK2020WKeiWKdcdigi4.2 1

144 |ealthKbenefitsKandKbioavailabilityKofKmarineKresourcesKcomponentsKthatKcontributeKtoKhealthaK
CriticalhReviewshinhFoodhSciencehandhNutritionWK2020WKicWKfikcYfile 11.5 16

143 UncoveringKtkkermansiaKmuciniphilaKresilienceKorKsusceptibilityKtoKdifferentKtemperaturesWK
atmospheresKandKgastrointestinalKconditionsaKAnaerobeWK2020WKidWKdcedfh 2.8 7

142 xfficiencyKofKpurificationKmethodsKonKtheKrecoveryKofKexopolysaccharidesKfromKfermentationKmediaaK
CarbohydratehPolymersWK2020WKefdWKddhjcf 10.3 8

141 uioconversionKofKyishKwiscardsKthroughKtheK®roductionKofK”acticKtcidKuacteriaKandK–etabolitesmK
βustainableKtpplicationKofKyishK®eptonesKinKNutritiveKyermentationK–ediaaKFoodsWK2020WKlWK 4.9 2

140 ®robingKtheKstructureYholdingKinteractionsKinKcheesesKbyKdissociatingKagentsKYKtKreviewKandKanK
experimentalKevaluationKwithKemmentalKcheeseaKCurrenthResearchhinhFoodhScienceWK2020WKfWKecdYeci 5.6 5

139 ®roductionKofK–arineK®robioticKuacteriaKinKaKvostYxffectiveK–arineK–ediaKuasedKonK®eptonesK
 btainedKfromKwiscardedKyishKuyY®roductsaKMicroorganismsWK2020WKkWK 4.9 6

138 TheKvombinedKxffectKofK®ressureKandKTemperatureKonK“efirK®roductionYtKvaseKβtudyKofKyoodK
yermentationKinKUnconventionalKvonditionsaKFoodsWK2020WKlWK 4.9 2

137 xvolvingKtrendsKinKnextYgenerationKprobioticsmKaKhWd|KperspectiveaKCriticalhReviewshinhFoodhScienceh
andhNutritionWK2020WKicWKdjkfYdjli 11.5 22

136 tssessmentKofKtheKefficacyKofKtheKutilisationKofKconventionalKandKelectricKtoothbrushesKbyKtheKolderK
adultsaKGerodontologyWK2020WKfjWKeljYfce 2.8 3

135 vharacterizationKofKxdibleKyilmsKuasedKonKtlginateKorKWheyK®roteinK‘ncorporatedKwithK
uifidobacteriumKanimalisKsubspaKlactisKuuYdeKandK®rebioticsaKCoatingsWK2019WKlWKglf 2.9 9

134 watasetKofKtheKpreparationKandKcharacterizationKofKanKartificialKsludgeKforKecotoxicologicalK
purposesaKDatahinhBriefWK2019WKehWKdcgfkh 1.2 1

133 andKxnzymaticKxxtractsmKvhemicalWKβtructuralWKandKvytotoxicKvharacterizationaKMarinehDrugsWK2019WK
djWK 6 13

132 tnalyticalKapproachesKforKproteomicsKandKlipidomicsKofKarsenicKinKalgaeaKComprehensivehAnalyticalh
ChemistryWK2019WKdghYdjj 1.9 2

131 vombinedKeffectKofKpressureKandKtemperatureKforKyogurtKproductionaKFoodhResearchhInternationalWK
2019WKdeeWKeeeYeel 7 8

130 ‘mpactKofK|ighY®ressureK®rocessingKonKyoodKãualityK2019WKlhYdfd

129 verealKbarsKfunctionalizedKthroughKuifidobacteriumKanimalisKsubspaKlactisKuuYdeKandKinulinK
incorporatedKinKedibleKcoatingsKofKwheyKproteinKisolateKorKalginateaKFoodhandhFunctionWK2019WKdcWKikleYilce6.1 7

128 –icrobiologicalK‘nKVivoK®roductionKofKv”NtKasKaKToolKinKtheKαegulationKofK|ostK–icrobiotaKinK
 besityKvontrolaKStudieshinhNaturalhProductshChemistryWK2019WKidWKfilYflg 1.5 2

(2019-2020)
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127 tdaptationKofKβaccharomycesKcerevisiaeKtoKhighKpressureKSdhWKehKandKfhK–®aTKtoKenhanceKtheK
productionKofKbioethanolaKFoodhResearchhInternationalWK2019WKddhWKfheYfhl 7 8

126 ®hysicochemicalKandKmicrobialKchangesKinKyogurtsKproducedKunderKdifferentKpressureKandK
temperatureKconditionsaKLWThwhFoodhSciencehandhTechnologyWK2019WKllWKgefYgfc 5.4 15

125
UseKofKcoffeeKbyYproductsKforKtheKcultivationKofK®leurotusKcitrinopileatusKandK®leurotusK
salmoneoYstramineusKandKitsKimpactKonKbiologicalKpropertiesKofKextractsKthereofaKInternationalh
JournalhofhFoodhSciencehandhTechnologyWK2018WKhfWKdldgYdleg

3.8 8

124 ‘mpactKofKwheyKproteinKcoatingKincorporatedKwithKuifidobacteriumKandK”actobacillusKonKslicedKhamK
propertiesaKMeathScienceWK2018WKdflWKdehYdff 6.4 28

123
tpplicationKofK|ighK®ressureKwithK|omogenizationWKTemperatureWKvarbonKwioxideWKandKvoldK®lasmaK
forKtheK‘nactivationKofKuacterialKβporesmKtKαeviewaKComprehensivehReviewshinhFoodhSciencehandhFoodh
SafetyWK2018WKdjWKhfeYhhh

16.4 25

122 βuitableKsimpleKandKfastKmethodsKforKselectiveKisolationKofKphospholipidsKasKaKtoolKforKtheirKanalysisaK
ElectrophoresisWK2018WKflWKdkfh 3.6 6

121 |owKdietaryKintakeKhasKbeenKassessedKinKtfricanKcountriesrKtKsystematicKreviewaKCriticalhReviewshinh
FoodhSciencehandhNutritionWK2018WKhkWKdcceYdcee 11.5 6

120 wevelopmentKandKcharacterizationKofKanKinnovativeKsynbioticKfermentedKbeverageKbasedKonK
vegetableKsoybeanaKBrazilianhJournalhofhMicrobiologyWK2018WKglWKfcfYfcl 2.2 36

119 ”actobacillusKreuteriKgrowthKandKfermentationKunderKhighKpressureKtowardsKtheKproductionKofK
dWfYpropanediolaKFoodhResearchhInternationalWK2018WKddfWKgegYgfe 7 15

118 xnvironmentalKyootprintKofKxmergingKTechnologiesWKαegulatoryKandK”egislativeK‘ssuesK2018WKehhYeji 1

117 vlinicalKanalysisK|KxnzymesKinK®hysiologicalKβamplesK2018WKdfkYdfk 1

116 xffectKofK®ufaKβubstratesKonKyattyKtcidK®rofileKofKuifidobacteriumKbreveKNcimbKjceehkKandK
v”tbv”NtK®roductionKinKvommercialKβemiYβkimmedK–ilkaKScientifichReportsWK2018WKkWKdhhld 4.9 13

115
®hysiopathologicalKresponsesKofKsoleKSβoleaKsenegalensisTKsubjectedKtoKbacterialKinfectionKandK
handlingKstressKafterKprobioticKtreatmentKwithKautochthonousKbacteriaaKFishhandhShellfishh
ImmunologyWK2018WKkfWKfgkYfhk

4.3 9

114 UtilizationKofKglycerolKduringKconsecutiveKcyclesKofK”actobacillusKreuteriKfermentationKunderK
pressuremKTheKimpactKonKcellKgrowthKandKfermentationKprofileaKProcesshBiochemistryWK2018WKjhWKflYgk 4.8 1

113 –icrobialK®roductionKofKvonjugatedK”inoleicKtcidKandKvonjugatedK”inolenicKtcidKαeliesKonKaK
–ultienzymaticKβystemaKMicrobiologyhandhMolecularhBiologyhReviewsWK2018WKkeWK 13.2 25

112 ‘nKvitroKdigestibilityKandKfermentabilityKofKfructoYoligosaccharidesKproducedKbyKtspergillusKibericusaK
JournalhofhFunctionalhFoodsWK2018WKgiWKejkYekj 5.1 26

111 xvidencesKandKperspectivesKinKtheKutilizationKofKv”NtKisomersKasKbioactiveKcompoundsKinKfoodsaK
CriticalhReviewshinhFoodhSciencehandhNutritionWK2017WKhjWKeiddYeiee 11.5 21

110 VolatileKprofileKinKgoatKcoalhoKcheeseKsupplementedKwithKprobioticKlacticKacidKbacteriaaKLWThwhFoodh
SciencehandhTechnologyWK2017WKjiWKeclYedh 5.4 31
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109 xffectKofKprobioticKcoYculturesKonKphysicoYchemicalKandKbiochemicalKpropertiesKofKsmallKruminantsâ��K
fermentedKmilkaKInternationalhDairyhJournalWK2017WKjeWKelYfh 3.5 9

108
βolidKlipidKnanoparticlesKasKoralKdeliveryKsystemsKofKphenolicKcompoundsmK vercomingK
pharmacokineticKlimitationsKforKnutraceuticalKapplicationsaKCriticalhReviewshinhFoodhSciencehandh
NutritionWK2017WKhjWKdkifYdkjf

11.5 34

107 TherapeuticKandKnutraceuticalKpotentialKofKrosmarinicKacidYvytoprotectiveKpropertiesKandK
pharmacokineticKprofileaKCriticalhReviewshinhFoodhSciencehandhNutritionWK2017WKhjWKdjllYdkci 11.5 50

106 xffectKofKsupplementationKwithKprobioticKlacticKacidKbacteriaWKseparatelyKorKcombinedWKonKacidKandK
sugarKproductionKinKgoatKâ��coalhoâ��KcheeseaKLWThwhFoodhSciencehandhTechnologyWK2017WKjhWKjdcYjdk 5.4 11

105 TechnologicalKstabilityKofKsolidKlipidKnanoparticlesKloadedKwithKphenolicKcompoundsmKwryingKprocessK
andKstabilityKalongKstorageaKJournalhofhFoodhEngineeringWK2017WKdliWKdYdc 6 14

104 vhemicalKandKstructuralKcharacterizationKofK®holiotaKnamekoKextractsKwithKbiologicalKpropertiesaK
FoodhChemistryWK2017WKediWKdjiYkh 8.5 23

103 uioactiveK®olysaccharidesKxxtractsKfromKβargassumKmuticumKbyK|ighK|ydrostaticK®ressureaKJournalh
ofhFoodhProcessinghandhPreservationWK2017WKgdWKedeljj 2.1 6

102 uiotechnologicalK®roductionKofKvonjugatedKyattyKtcidsKWithKuiologicalK®ropertiesK2017WKdejYdjk

101 ValorizationKofKuyY®roductsKfromKvommercialKyishKβpeciesmKxxtractionKandKvhemicalK®ropertiesKofK
βkinKzelatinsaKMoleculesWK2017WKeeWK 4.8 27

100 ®edobacterKlusitanusKspaKnovaWKisolatedKfromKsludgeKofKaKdeactivatedKuraniumKmineaKInternationalh
JournalhofhSystematichandhEvolutionaryhMicrobiologyWK2017WKijWKdfflYdfgk 2.2 13

99 xffectKofKvommercialKxmergingKNonthermalKTechnologiesKonKyoodK®roductsmK–icrobiologicalK
tspectsK2017WKfliYgej

98 xffectsKofKdietaryKexposureKtoKherbicideKandKofKtheKnutritiveKqualityKofKcontaminatedKfoodKonKtheK
reproductiveKoutputKofKwaphniaKmagnaaKAquatichToxicologyWK2016WKdjlWKdYj 5.1 14

97 uioactiveKpackagingKusingKantioxidantKextractsKforKtheKpreventionKofKmicrobialKfoodYspoilageaKFoodh
andhFunctionWK2016WKjWKfejfYke 6.1 27

96 tKfeasibilityKstudyKofK”actobacillusKplantarumKinKfruitKpowders´ afterKprocessingKandKstorageaK
InternationalhJournalhofhFoodhSciencehandhTechnologyWK2016WKhdWKfkdYfkk 3.8 15

95 xdibleKfilmsKasKcarrierKforKlacticKacidKbacteriaaKLWThwhFoodhSciencehandhTechnologyWK2016WKjfWKhgfYhhc 5.4 68

94 ‘nsightsKintoKtheKprotectiveKroleKofKsolidKlipidKnanoparticlesKonKrosmarinicKacidKbioactivityKduringK
exposureKtoKsimulatedKgastrointestinalKconditionsaKColloidshandhSurfaceshB:hBiointerfacesWK2016WKdflWKejjYkg6 27

93 αesistantKstarchKproductionKinKwheatKbreadmKeffectKofKingredientsWKbakingKconditionsKandKstorageaK
EuropeanhFoodhResearchhandhTechnologyWK2016WKegeWKdjgjYdjhf 3.4 22

92 αesponseKsurfaceKevaluationKofKmicrowaveYassistedKextractionKconditionsKforK”yciumKbarbarumK
bioactiveKcompoundsaKInnovativehFoodhSciencehandhEmerginghTechnologiesWK2016WKffWKfdlYfei 6.8 34

(2016-2017)

5



91 xffectKofKchronicKconsumptionKofKblackberryKextractKonKhighYfatKinducedKobesityKinKratsKandKitsK
correlationKwithKmetabolicKandKbrainKoutcomesaKFoodhandhFunctionWK2016WKjWKdejYfl 6.1 19

90 yermentationKofKbioactiveKsolidKlipidKnanoparticlesKbyKhumanKgutKmicrofloraaKFoodhandhFunctionWK
2016WKjWKhdiYel 6.1 20

89 TheK”egumeKzrainsmKWhenKTraditionKzoesK|andKinK|andKwithKNutritionK2016WKdklYeck 1

88 ‘solationKandKtnalysisKofK®hospholipidsKinKwairyKyoodsaKJournalhofhAnalyticalhMethodshinhChemistryWK
2016WKecdiWKlkejfil 2 27

87 βafetyKprofileKofKsolidKlipidKnanoparticlesKloadedKwithKrosmarinicKacidKforKoralKusemKinKvitroKandK
animalKapproachesaKInternationalhJournalhofhNanomedicineWK2016WKddWKfiedYgc 7.3 34

86 ‘n´ vitroKfermentationKandKprebioticKpotentialKofKselectedKextractsKfromKseaweedsKandKmushroomsaK
LWThwhFoodhSciencehandhTechnologyWK2016WKjfWKdfdYdfl 5.4 49

85
–icrowaveYassistedKextractionKinKgojiKberriesmKeffectKonKcompositionKandKbioactivityWKevaluatedK
throughKconventionalKandKnonconventionalKmethodologiesaKInternationalhJournalhofhFoodhScienceh
andhTechnologyWK2016WKhdWKdgcdYdgck

3.8 6

84
‘nfluenceKofKtheKadditionKofK”actobacillusKacidophilusK”aYchWKuifidobacteriumKanimalisKsubspaKlactisK
ubYdeKandKinulinKonKtheKtechnologicalWKphysicochemicalWKmicrobiologicalKandKsensoryKfeaturesKofK
creamyKgoatKcheeseaKFoodhandhFunctionWK2016WKjWKgfhiYgfjd

6.1 14

83 ‘nKvitroKfermentationKofKlupinKseedsKS”upinusKalbusTKandKbroadKbeansKSViciaKfabaTmKdynamicK
modulationKofKtheKintestinalKmicrobiotaKandKmetabolomicKoutputaKFoodhandhFunctionWK2015WKiWKffdiYee 6.1 24

82
vhemicalKcompositionKandKnutritiveKvalueKofK®leurotusKcitrinopileatusKvarKcornucopiaeWK®aKeryngiiWK®aK
salmoneoKstramineusWK®holiotaKnamekoKandK|ericiumKerinaceusaKJournalhofhFoodhSciencehandh
TechnologyWK2015WKheWKilejYilfl

3.3 26

81 tntioxidantKpropertiesKofKsterilizedKyaconKSβmallanthusKsonchifoliusTKtuberKflouraKFoodhChemistryWK
2015WKdkkWKhcgYl 8.5 23

80 vhemicalKcompositionKofKredWKbrownKandKgreenKmacroalgaeKfromKuuarcosKbayKinKventralKWestKvoastK
ofK®ortugalaKFoodhChemistryWK2015WKdkfWKdljYecj 8.5 163

79
‘mpactKofKenzymeYKandKultrasoundYassistedKextractionKmethodsKonKbiologicalKpropertiesKofKredWK
brownWKandKgreenKseaweedsKfromKtheKcentralKwestKcoastKofK®ortugalaKJournalhofhAgriculturalhandh
FoodhChemistryWK2015WKifWKfdjjYkk

5.7 103

78 xvaluationKofKtheKinteractionsKbetweenKrosmarinicKacidKandKbovineKmilkKcaseinaKRSChAdvancesWK2015WK
hWKkkhelYkkhfk 3.7 15

77 xndocrineKwisruptorKwwxKtssociatedKwithKaK|ighYyatKwietKxnhancesKtheK‘mpairmentKofK”iverKyattyK
tcidKvompositionKinKαatsaKJournalhofhAgriculturalhandhFoodhChemistryWK2015WKifWKlfgdYk 5.7 27

76
xffectsKofKaddedK”actobacillusKacidophilusKandKuifidobacteriumKlactisKprobioticsKonKtheKqualityK
characteristicsKofKgoatKricottaKandKtheirKsurvivalKunderKsimulatedKgastrointestinalKconditionsaKFoodh
ResearchhInternationalWK2015WKjiWKkekYkfk

7 50

75 βtudyKofKtheKinteractionsKbetweenKrosmarinicKacidKandKbovineKmilkKwheyKproteinK˛–Y”actalbuminWK
˛†Y”actoglobulinKandK”actoferrinaKFoodhResearchhInternationalWK2015WKjjWKghcYghl 7 50

74 vharacterizationKofKfreezingKeffectKuponKstabilityKofWKprobioticKloadedWKcalciumYalginateK
microparticlesaKFoodhandhBioproductshProcessingWK2015WKlfWKlcYlj 4.9 30
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73 wisposableKsensorsKforKenvironmentalKmonitoringKofKleadWKcadmiumKandKmercuryaKTrAChwhTrendshinh
AnalyticalhChemistryWK2015WKigWKdkfYdlc 14.6 69

72 urazilianKfruitKpulpsKasKfunctionalKfoodsKandKadditivesmKevaluationKofKbioactiveKcompoundsaKFoodh
ChemistryWK2015WKdjeWKgieYk 8.5 110

71 vonsiderationsKaboutKtheKinKsituKderivatizationKandKfractionationKofKxytKandKNxytKinKbiologicalKandK
foodKsamplesaKMethodsXWK2015WKeWKgjhYkg 1.9 5

70 ‘nKvitroKevaluationKofKyaconKSβmallanthusKsonchifoliusTKtuberKflourKprebioticKpotentialaKFoodhandh
BioproductshProcessingWK2015WKlhWKliYdch 4.9 33

69 vharacterizationKofKsolidKlipidKnanoparticlesKproducedKwithKcarnaubaKwaxKforKrosmarinicKacidKoralK
deliveryaKRSChAdvancesWK2015WKhWKeeiihYeeijf 3.7 52

68 βtabilityKofKbioactiveKsolidKlipidKnanoparticlesKloadedKwithKherbalKextractsKwhenKexposedKtoK
simulatedKgastrointestinalKtractKconditionsaKFoodhResearchhInternationalWK2015WKjkWKdfdYdgc 7 31

67 xffectKofKtheKincorporationKofKsaltedKadditivesKonKprobioticKwheyKcheesesaKFoodhBioscienceWK2015WKdcWKkYdj4.9 8

66 –arineKyunctionalKyoodsK2015WKlilYllg 10

65 vultivarKvariabilityKofKironKuptakeKmechanismsKinKriceKS ryzaKsativaK”aTaKPlanthPhysiologyhandh
BiochemistryWK2014WKkhWKedYfc 5.4 19

64
tdditionKofKprobioticKbacteriaKinKaKsemiYhardKgoatKcheeseKScoalhoTmKβurvivalKtoKsimulatedK
gastrointestinalKconditionsKandKinhibitoryKeffectKagainstKpathogenicKbacteriaaKFoodhResearchh
InternationalWK2014WKigWKegdYegj

7 41

63 zreenKtnalyticalK–ethodologiesKforK®reparationKofKxxtractsKandKtnalysisKofKuioactiveKvompoundsaK
ComprehensivehAnalyticalhChemistryWK2014WKhlYjk 1.9 26

62 βtructuralKfeaturesKandKassessmentKofKprebioticKactivityKofKrefinedKarabinoxylooligosaccharidesK
fromKwheatKbranaKJournalhofhFunctionalhFoodsWK2014WKiWKgfkYggl 5.1 102

61 zreenKanalyticalKmethodologiesKforKtheKdiscoveryKofKbioactiveKcompoundsKfromKmarineKsourcesaK
TrendshinhEnvironmentalhAnalyticalhChemistryWK2014WKfYgWKgfYhe 12 13

60 xffectsKofKhemicelluloseYderivedKsaccharidesKonKbehaviorKofK”actobacilliKunderKsimulatedK
gastrointestinalKconditionsaKFoodhResearchhInternationalWK2014WKigWKkkcYkkk 7 23

59  ptimizationKofKtheKproductionKofKsolidKWitepsolKnanoparticlesKloadedKwithKrosmarinicKacidaKColloidsh
andhSurfaceshB:hBiointerfacesWK2014WKddhWKdclYdj 6 43

58 ‘nKvitroKevaluationKofKâ��horchataâ��KcoYproductsKasKcarbonKsourceKforKprobioticKbacteriaKgrowthaKFoodh
andhBioproductshProcessingWK2013WKldWKejlYeki 4.9 15

57 wevelopmentKofKprobioticKtabletsKusingKmicroparticlesmKviabilityKstudiesKandKstabilityKstudiesaKAAPSh
PharmSciTechWK2013WKdgWKdedYj 3.9 28

56 NutritionalWKtexturalKandKsensoryKpropertiesKofKvoalhoKcheeseKmadeKofKgoatsRWKcowsRKmilkKandKtheirK
mixtureaKLWThwhFoodhSciencehandhTechnologyWK2013WKhcWKhfkYhgg 5.4 61

(2013-2015)
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55 uioactivityKofKprobioticKwheyKcheesemKcharacterizationKofKtheKcontentKofKpeptidesKandKorganicKacidsaK
JournalhofhthehSciencehofhFoodhandhAgricultureWK2013WKlfWKdghkYih 4.3 18

54 NanoencapsulationKofKbovineKlactoferrinKforKfoodKandKbiopharmaceuticalKapplicationsaKFoodh
HydrocolloidsWK2013WKfeWKgehYgfd 10.6 79

53 βtrategiesKbasedKonKsilicaKmonolithsKforKremovingKpollutantsKfromKwastewaterKeffluentsmKaKreviewaK
SciencehofhthehTotalhEnvironmentWK2013WKgidYgieWKdeiYfk 10.2 26

52 tntioxidativeKpeptidesmKtrendsKandKperspectivesKforKfutureKresearchaKCurrenthMedicinalhChemistryWK
2013WKecWKghjhYlg 4.3 32

51 tnalyticalKstrategiesKforKcharacterizationKandKvalidationKofKfunctionalKdairyKfoodsaKTrAChwhTrendshinh
AnalyticalhChemistryWK2012WKgdWKejYgh 14.6 5

50 ®roductionKofKconjugatedKlinoleicKacidKbyKfoodYgradeKbacteriamKtKreviewaKInternationalhJournalhofh
DairyhTechnologyWK2012WKihWKgijYgkd 3.7 33

49  pticalKyiberKuioanalyzerKuasedKonKxnzymaticKvoatingK–atrixKforKvatecholaminesKandKTheirK
–etabolitesKtssessmentKinK®atientsKWithKwownKβyndromeaKIEEEhSensorshJournalWK2012WKdeWKjiYkg 4 3

48 xvaluationKofKchitoligosaccharidesKeffectKuponKprobioticKbacteriaaKInternationalhJournalhofhBiologicalh
MacromoleculesWK2012WKhcWKdgkYhe 7.9 12

47 –arineKbiotechnologyKadvancesKtowardsKapplicationsKinKnewKfunctionalKfoodsaKBiotechnologyh
AdvancesWK2012WKfcWKdhciYdh 17.8 85

46 βtorageKβtabilityKofK”actobacillusKparacaseiKasKyreeKvellsKorKxncapsulatedKinKtlginateYuasedK
–icrocapsulesKinK”owKp|KyruitK’uicesaKFoodhandhBioprocesshTechnologyWK2012WKhWKejgkYejhj 5.1 38

45 xncapsulationKofKprobioticKstrainsKinKplainKorKcysteineYsupplementedKalginateKimprovesKviabilityKatK
storageKbelowKfreezingKtemperaturesaKEngineeringhinhLifehSciencesWK2012WKdeWKghjYgih 3.4 23

44 xffectsKofKencapsulationKonKtheKviabilityKofKprobioticKstrainsKexposedKtoKlethalKconditionsaK
InternationalhJournalhofhFoodhSciencehandhTechnologyWK2012WKgjWKgdiYged 3.8 10
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