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91 vpplicationMofMessentialMoilMasMaMsustainedMreleaseMpreparationMinMfoodMpackagingcMTrendsgingFoodg
SciencegandgTechnologyaM2019aMngaMggbhg 15.3 106

90 zffectsMofMhighbintensityMultrasoundMonMMaillardMreactionMinMaMmodelMsystemMofMdbxyloseMandMlblysinecM
UltrasonicsgSonochemistryaM2017aMhiaMfjibfkh 8.9 45

89 UltrasoundbinvolvedMemergingMstrategiesMforMcontrollingMfoodborneMmicrobialMbiofilmscMTrendsging
FoodgSciencegandgTechnologyaM2020aMnkaMnfbfef 15.3 42

88 SynergisticMinhibitionMeffectMofMcitralMandMeugenolMagainstMvspergillusMnigerMandMtheirMapplicationMinM
breadMpreservationcMFoodgChemistryaM2020aMhfeaMfgjnli 8.5 38

87 RecentMadvancesMofMultrasoundbassistedMMaillardMreactioncMUltrasonicsgSonochemistryaM2020aMkiaMfeimii 8.9 33

86 KineticMstudyMofMhighbintensityMultrasoundbassistedMMaillardMreactionMinMaMmodelMsystemMofMdbglucoseM
andMglycinecMFoodgChemistryaM2018aMgknaMkgmbkhl 8.5 32

85 FabricationMofMeugenolMloadedMgelatinMnanofibersMbyMelectrospinningMtechniqueMasMactiveMpackagingM
materialcMLWTgtgFoodgSciencegandgTechnologyaM2021aMfhnaMffemee 5.4 22

84 KineticMstudyMonMtheMgenerationMofMfurosineMandMpyrralineMinMaMMaillardMreactionMmodelMsystemMofM
dbglucoseMandMlblysinecMFoodgChemistryaM2020aMhflaMfgkijm 8.5 21

83 yegradationMofMfluopyramMinMwaterMunderMozoneMenhancedMmicrobubblesoMKineticsaMdegradationM
productsaMreactionMmechanismaMandMtoxicityMevaluationcMChemosphereaM2020aMgjmaMfglgfk 8.4 20
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ybGlucoseMandMLbMethioninecMFoodgandgBioprocessgTechnologyaM2017aMfeaMfnmibfnnk 5.1 18

78 NaturalMproteinbtemplatedMfluorescentMgoldMnanoclustersoMSynthesesMandMapplicationscMFoodg
ChemistryaM2021aMhhjaMfglkjl 8.5 18

77 yNvbsilverMnanoclusterMprobeMforMnorovirusMRNvMdetectionMbasedMonMchangesMinMsecondaryMstructureM
ofMnucleicMacidscMAnalyticalgBiochemistryaM2019aMjmhaMffhhkj 3.1 15
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reviewcMTrendsgingFoodgSciencegandgTechnologyaM2021aMfenaMhlibhmj 15.3 15
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74 PotentialMuseMofMultrasoundMtoMpromoteMfermentationaMmaturationaMandMpropertiesMofMfermentedM
foodsoMvMreviewcMFoodgChemistryaM2021aMhjlaMfgnmej 8.5 15

73 SynergisticMinteractionsMofMplantMessentialMoilsMwithMantimicrobialMagentsoMaMnewMantimicrobialM
therapycMCriticalgReviewsgingFoodgSciencegandgNutritionaM2020aMfbfg 11.5 14

72 xontrolMstrategiesMofMpyrazinesMgenerationMfromMMaillardMreactioncMTrendsgingFoodgSciencegandg
TechnologyaM2021aMffgaMlnjbmel 15.3 14
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OilbinbWaterMSystemscMFoodgandgBioprocessgTechnologyaM2019aMfgaMhgjbhhl 5.1 14

70 yetectingMtheMadulterationMofMantihypertensiveMhealthMfoodMusingMGbinsertionMenhancedMfluorescentM
yNvbvgNxscMSensorsgandgActuatorsgB:gChemicalaM2019aMgmfaMinhbinm 8.5 13

69 vnalysisMofMtheMsynergisticMantifungalMmechanismMofMeugenolMandMcitralcMLWTgtgFoodgSciencegandg
TechnologyaM2020aMfghaMfenfgm 5.4 12

68 TheMabilityMofMwacillusMsubtilisMandMwacillusMnattoMtoMdegradeMzearalenoneMandMitsMapplicationMinMfoodcM
JournalgofgFoodgProcessinggandgPreservationaM2019aMihaMefifgg 2.1 12

67 yegradationMofMparathionMmethylMinMbovineMmilkMbyMhighbintensityMultrasoundoMyegradationMkineticsaM
productsMandMtheirMcorrespondingMtoxicitycMFoodgChemistryaM2020aMhglaMfglfeh 8.5 11

66 NonbdestructiveMandMonlineMeggMfreshnessMassessmentMfromMtheMeggMshellMbasedMonMRamanM
spectroscopycMFoodgControlaM2020aMffmaMfeligk 6.2 11

65 TheMlightbupMfluorescenceMofMvgNxsMinMaMOyNvMbulbOcMNanoscaleaM2018aMfeaMffjflbffjgh 7.7 11

64 PotentialMofMresveratrolMinMmitigatingMadvancedMglycationMendbproductsMformedMinMbakedMmilkMandM
bakedMyogurtcMFoodgResearchgInternationalaM2020aMfhhaMfenfnf 7 10

63 yecipheringMglobalMyNvMvariationsMandMembryoMsacMfertilityMinMautotetraploidMriceMlinecMTurkgTarimgVeg
OrmancilikgDergisivTurkishgJournalgofgAgriculturegandgForestryaM2019aMihaMjjibjkm 2.2 10

62 xhemicalMfoodMcontaminantsMduringMfoodMprocessingoMsourcesMandMcontrolcMCriticalgReviewsgingFoodg
SciencegandgNutritionaM2021aMkfaMfjijbfjjj 11.5 10

61
SimultaneousMandMrapidMdeterminationMofMpolycyclicMaromaticMhydrocarbonsMbyMfacileMandMgreenM
synthesisMofMsilverMnanoparticlesMasMeffectiveMSzRSMsubstratecMEcotoxicologygandgEnvironmentalg
SafetyaM2020aMgeeaMffelme

7 9

60 zffectsMofMhighbintensityMultrasoundMandMoilMtypeMonMtheMMaillardMreactionMofMdbglucoseMandMglycineMinM
oilbinbwaterMsystemscMNpjgSciencegofgFoodaM2018aMgaMg 6.3 9

59 SynergisticMpropertiesMofMcitralMandMeugenolMforMtheMinactivationMofMfoodborneMmoldsMinMvitroMandMonM
breadcMLWTgtgFoodgSciencegandgTechnologyaM2020aMfggaMfenekh 5.4 9

58 zxtractionaMcharacterizationMofMaloeMpolysaccharidesMandMtheMinbdepthManalysisMofMitsMprebioticM
effectsMonMmiceMgutMmicrobiotacMCarbohydrategPolymersaM2021aMgkfaMfflmli 10.3 9

57 ThreebwayMjunctionbpromotedMrecyclingMamplificationMforMsensitiveMyNvMdetectionMusingMhighlyM
brightMyNvbsilverMnanoclusterMasMlabelbfreeMoutputcMTalantaaM2020aMgekaMfgegfk 6.2 9
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56 QuorumbsensingMinhibitionMbyMhexanalMinMbiofilmsMformedMbyMzrwiniaMcarotovoraMandMPseudomonasM
fluorescenscMLWTgtgFoodgSciencegandgTechnologyaM2019aMfenaMfijbfjg 5.4 8

55 vMnovelMmethodMtoMprolongMbreadMshelfMlifeoMSachetsMcontainingMessentialMoilsMcomponentscMLWTgtg
FoodgSciencegandgTechnologyaM2020aMfhfaMfenlii 5.4 8

54 yNvbHairpinbTemplatedMSilverMNanoclustersoMvMStudyMonMStemMSequencecMJournalgofgPhysicalg
ChemistrygBaM2020aMfgiaMfjngbfkef 3.4 8

53 wiodegradationMofMtheMorganophosphateMdimethoateMbyMLactobacillusMplantarumMduringMmilkM
fermentationcMFoodgChemistryaM2021aMhkeaMfheeig 8.5 8

52 yegradationMpotentialMofMbisphenolMvMbyMLactobacillusMreutericMLWTgtgFoodgSciencegandgTechnologyaM
2019aMfekaMlbfi 5.4 7

51 FabricationMofMnovelMselfbhealingMedibleMcoatingMforMfruitsMpreservationMandMitsMperformanceM
maintenanceMmechanismcMFoodgChemistryaM2021aMhjfaMfgngmi 8.5 7

50 TheMantibinflammatoryMpotentialMofMxinnamomumMcamphoraMULcVMJcPreslMessentialMoilMinMvitroMandMinM
vivocMJournalgofgEthnopharmacologyaM2021aMgklaMffhjfk 5 7

49 zffectsMofMozonebmicrobubbleMtreatmentMonMtheMremovalMofMresidualMpesticidesMandMtheMadsorptionM
mechanismMofMpesticidesMontoMtheMappleMmatrixcMFoodgControlaM2021aMfgeaMfeljim 6.2 6

48 MechanismMinsightsMintoMtheMtransformationMofMcarbosulfanMduringMappleMdryingMprocessescM
EcotoxicologygandgEnvironmentalgSafetyaM2020aMgefaMffelgn 7 5

47 NonbdestructiveMMonitoringMofMStaphylococcusMaureusMwiofilmMbyMSurfacebznhancedMRamanM
ScatteringMSpectroscopycMFoodgAnalyticalgMethodsaM2020aMfhaMflfebflfk 3.4 5

46 SynergisticMantifungalMmechanismMofMthymolMandMsalicylicMacidMonMFusariumMsolanicMLWTgtgFoodg
SciencegandgTechnologyaM2021aMfieaMffelml 5.4 5

45
SaponinMfractionMfromMSapindusMmukorossiMGaertnMasMaMnovelMcosmeticMadditiveoMzxtractionaM
biologicalMevaluationaManalysisMofMantibacneMmechanismMandMtoxicityMpredictioncMJournalgofg
EthnopharmacologyaM2021aMgkmaMffhjjg

5 5

44 InvestigationMofMtheMtransformationMandMtoxicityMofMtrichlorfonMatMtheMmolecularMlevelMduringMenzymicM
hydrolysisMofMappleMjuicecMFoodgChemistryaM2021aMhiiaMfgmkjh 8.5 5

43 SimpleMmicroencapsulationMofMplantMessentialMoilMinMporousMstarchMgranulesoMvdsorptionMkineticsMandM
antibacterialMactivityMevaluationcMJournalgofgFoodgProcessinggandgPreservationaM2019aMihaMefifjk 2.1 4

42
vntimicrobialMandMantibdustMmiteMefficacyMofMxinnamomumMcamphoraMchvarcMworneolMessentialMoilM
usingMpilotbplantMneutralMcellulasebassistedMsteamMdistillationcMLettersgingAppliedgMicrobiologyaM2021aM
liaMgjm

2.9 4

41 TransformationMbehaviorMofMtrichlorfonMinMappleMduringMtheMdryingMprocesscMDryinggTechnologyaM2021aM
hnaMfehhbfeih 2.6 4

40 TheMchemicalMprofileMandMbiologicalMactivityMofMdifferentMextractsMofMGaertncMagainstcMNaturalgProductg
ResearchaM2021aMhjaMiliebilij 2.3 3

39 InhibitionMofMandMinducedMvaginitisMbyMwaterMextractcMNaturalgProductgResearchaM2021aMhjaMgnmlbgnnf 2.3 3
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InMvitroMandMinMsilicoMapproachesMtoMinvestigateMantimicrobialMandMbiofilmMremovalMefficaciesMofM
combinedMultrasonicMandMmildMthermalMtreatmentMagainstMPseudomonasMfluorescensccMUltrasonicsg
SonochemistryaM2022aMmhaMfejnhe

8.9 3

37 NucleicMvcidMvmplificationMTechniquesMinMImmunoassayoMvnMIntegratedMvpproachMwithMHybridM
PerformancecMJournalgofgAgriculturalgandgFoodgChemistryaM2021aMknaMjlmhbjlnl 5.7 3

36 zffectsMofMdoubleMlayerMmembraneMloadingMeugenolMonMpostharvestMqualityMofMcucumbercMLWTgtgFoodg
SciencegandgTechnologyaM2021aMfijaMfffhfe 5.4 3

35 yynamicMmonitoringMoxidationMprocessMofMnutMoilsMthroughMRamanMtechnologyMcombinedMwithMPLSRM
andMRFbPLSRMmodelcMLWTgtgFoodgSciencegandgTechnologyaM2021aMfikaMfffgne 5.4 3

34 zffectsMofMinteractionsMbetweenMpolygalacturonaseMandMpesticideMresiduesMduringMenzymaticM
hydrolysisMonMtheMyieldMofMappleMjuicecMLWTgtgFoodgSciencegandgTechnologyaM2021aMfilaMfffjkg 5.4 3

33 vcousticMpressureMandMtemperatureMdistributionMinMaMnovelMcontinuousMultrasonicMtankMreactoroMaM
simulationMstudycMIOPgConferencegSeries:gMaterialsgSciencegandgEngineeringaM2018aMhngaMekgegf 0.4 3
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3.8 3
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xombinedManMacousticMpressureMsimulationMofMultrasonicMradiationMandMexperimentalMstudiesMtoM
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UltrasonicsgSonochemistryaM2021aMlnaMfejlki

8.9 3
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processMbasedMonMFourierMtransformMinfraredMspectroscopycMFoodgControlaM2021aMfheaMfemgni 6.2 3
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HighbintensityMultrasoundMpromotedMtheMaldolbtypeMcondensationMasManMalternativeMmeanMofM
synthesizingMpyrazinesMinMaMMaillardMreactionMmodelMsystemMofMybglucosebxMandMLbglycineccM
UltrasonicsgSonochemistryaM2022aMmgaMfejnfh

8.9 2
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TheMcombinationMofMhexanalMandMgeraniolMinMsublethalMconcentrationsMsynergisticallyMinhibitsM
QuorumMSensingMofMPseudomonasMfluorescensMbMinMvitroMandMinMsilicoMapproachesccMJournalgofgAppliedg
MicrobiologyaM2022aM

4.7 2

27 TranscriptomicManalysisMofMinhibitionMbyMeugenolMofMochratoxinMvMbiosynthesisMandMgrowthMofM
vspergillusMcarbonariuscMFoodgControlaM2022aMfhjaMfemlmm 6.2 2

26
ZerobwackgroundMSurfacebznhancedMRamanMScatteringMyetectionMofMxymoxanilMwasedMonMtheM
xhangeMofMtheMxyanoMGroupMafterMUltravioletMIrradiationcMJournalgofgAgriculturalgandgFoodgChemistryaM
2021aMknaMjgebjgl

5.7 2

25 vntibquorumMsensingMofMGallaMchinensisMandMxoptisMchinensisMonMbacteriacMLWTgtgFoodgSciencegandg
TechnologyaM2019aMfefaMmekbmff 5.4 2

24 TransformationMofMfluopyramMduringMenzymaticMhydrolysisMofMappleMandMitsMeffectMonM
polygalacturonaseMandMappleMjuiceMyieldcMFoodgChemistryaM2021aMhjlaMfgnmig 8.5 2

23 vMsimpleaMsensitiveMandMnonbenzymaticMsignalMamplificationMstrategyMdrivenMbyMseesawMgatecM
AnalyticagChimicagActaaM2020aMffemaMfkebfkk 6.6 1

22 IsolationMofMtwoMsesquiterpeneMglycosidesMfromMGaertncMwithMcytotoxicMpropertiesMandManalysisMofM
theirMmechanismMbasedMonMnetworkMpharmacologycMNaturalgProductgResearchaM2021aMhjaMihghbihhe 2.3 1

21 SynergisticMantibacterialMcombinationMofMSapindosideMvMandMwMchangesMtheMfattyMacidMcompositionsM
andMmembraneMpropertiesMofMxutibacteriumMacnescMMicrobiologicalgResearchaM2021aMgjjaMfgkngi 5.3 1
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20
QuorumMsensingMinhibitoryMeffectMofMhexanalMonMvutoinducerbgMUvIbgVMandMcorrespondingMimpactsMonM
biofilmMformationMandMenzymeMactivityMinMzrwiniaMcarotovoraMandMPseudomonasMfluorescensMisolatedM
fromMvegetablescMJournalgofgFoodgProcessinggandgPreservationa

2.1 1

19 yetectionMofMNorovirusMRNvMbasedMonMcatalyticMhairpinMassemblyMandMmagneticMseparationMofMyNvM
vgNxscMJournalgofgMoleculargLiquidsaM2021aMhiiaMfflmle 6 1

18 zvaluationMofMtheManalgesicMpotentialMandMsafetyMofMchvarcMessentialMoilcMBioengineeredaM2021aMfgaMnmkebnmlf5.7 1

17
RapidMSurfacebznhancedMRamanMSpectroscopyMyetectionMofMxhlorothalonilMinMStandardMSolutionMandM
OrangeMPeelsMwithMPretreatmentMofMUltravioletMIrradiationcMBulletingofgEnvironmentalgContaminationg
andgToxicologyaM2021aMfelaMggfbggl

2.7 1

16
SpectroscopicMinvestigationsMofMtheMchangesMinMligandMconformationMduringMtheMsynthesisMofMsoyM
proteinbtemplatedMfluorescentMgoldMnanoclusterscMSpectrochimicagActagtgPartgA:gMoleculargandg
BiomoleculargSpectroscopyaM2021aMgjjaMffnlgj

4.4 1

15 RegenerativeMefficacyMofMtertbbutylMhydroquinoneMUTwHQVMonMdehydrogenatedMascorbicMacidMandMitsM
correspondingMapplicationMtoMliqueurMchocolatecMFoodgBioscienceaM2021aMigaMfeffgn 4.9 1

14 yegradationMmechanismMandMtoxicityMassessmentMofMchlorpyrifosMinMmilkMbyMcombinedMultrasoundM
andMultravioletMtreatmentccMFoodgChemistryaM2022aMhmhaMfhgjje 8.5 1

13 yegradationaMmigrationaMandMremovalMofMtrichlorfonMonMharvestedMapplesMduringMstorageMatMroomM
temperatureccMFoodgChemistryaM2022aMhmfaMfhggih 8.5 0

12 LysozymeMamyloidMfibriloMRegulationaMapplicationaMhazardManalysisaMandMfutureMperspectivesccM
InternationalgJournalgofgBiologicalgMacromoleculesaM2022aMgeeaMfjfbfkf 7.9 0

11 IdentifyingMpotentialMthyroidMhormoneMdisruptingMeffectsMamongMdiphenylMetherMstructureMpesticidesM
andMtheirMmetabolitesMinMsilicocMChemosphereaM2021aMfhgjlj 8.4 0

10
GeraniolMasMaMQuorumMSensingMinhibitorMofMzrwiniaMcarotovoraMandMPseudomonasMfluorescensM
isolatedMfromMvegetableMandMtheirMdualbspeciesMbiofilmMproductionMonMstainlessMsteelcMJournalgofg
FoodgProcessinggandgPreservationaM2021aMijaMefkeig

2.1 0

9 SynergisticMcombinationMofMSapindosideMvMandMwoMvMnovelMantibiofilmMagentMagainstMxutibacteriumM
acnescMMicrobiologicalgResearchaM2022aMgjiaMfgknfg 5.3 0

8
UltrasensitiveMandMselectiveMdetectionMofMHgMusingMfluorescentMphycocyaninMinManMaqueousMsystemcM
JournalgofgEnvironmentalgSciencegandgHealthgtgPartgAgToxicvHazardousgSubstancesgandgEnvironmentalg
EngineeringaM2021aMjkaMmmkbmnj

2.3 0

7 TransformationMandMdegradationMofMbarbaloinMinMaqueousMsolutionsMandMaloeMpowderMunderM
differentMprocessingMconditionscMFoodgBioscienceaM2021aMihaMfefgln 4.9 0

6 SelectiveMuptakeMdeterminesMtheMvariationMinMdegradationMofMorganophosphorusMpesticidesMbyM
LactobacillusMplantarumcMFoodgChemistryaM2021aMhkeaMfhefek 8.5 0

5 xhemicalMconstituentMandMbioactivityMofMValerianaMofficinalisMLcMrootMessentialMoilMusingMneutralM
cellulasebassistedMsteamMdistillationcMJournalgofgEssentialgOilgResearchafbfh 2.3 0

4 vuthenticationMofMshiitakeMpowderMusingMHPLxMfingerprintsMcombinedMwithMchemometricscMEuropeang
FoodgResearchgandgTechnologyaM2022aMgimaMfffl 3.4

3 zvaluationMofMadsorptionMandMdesorptionMofMchafingMdishModorMonMwoolenMfabriccMIOPgConferenceg
Series:gMaterialsgSciencegandgEngineeringaM2018aMhngaMehgeej 0.4
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2 OrientationalMscreeningMofMssyNvbtemplatedMsilverMnanoclustersMandMapplicationMforMbleomycinM
assaycMColloidgandgPolymergScienceaM2021aMgnnaMfkihbfkin 2.4

1 GbquadruplexMbasedMbiosensorsMforMtheMdetectionMofMfoodMcontaminantsccMCriticalgReviewsgingFoodg
SciencegandgNutritionaM2022aMfbfj 11.5
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