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60 zevelopmentNofNaNbiocompositeNbasedNonNalginateegelatinNcrosslinkedNwithNgenipinNforN
˛†cgalactosidaseNimmobilizationpNõerformanceNandNcharacteristicsdNCarbohydratehPolymersbN2022bNggojni 10.3 1

59 xatchNsynthesisNofNgalactooligosaccharidesNfromNcocproductsNofNmilkNprocessingNusingNimmobilizedN
˛†cgalactosidaseNfromNxacillusNcirculansdNBiocatalysishandhAgriculturalhBiotechnologybN2021bNilbNgfhgil 4.2 4

58 ”ighNperformanceNbiocatalystNbasedNonN˛†cdcgalactosidaseNimmobilizedNonNmesoporousN
silicaetitaniaechitosanNmaterialdNFoodhChemistrybN2021bNikobNghonof 8.5 6

57 EffectNofNdeacetylationNdegreeNofNchitosanNonNrheologicalNpropertiesNandNphysicalNchemicalN
characteristicsNofNgenipinccrosslinkedNchitosanNbeadsdNFoodhHydrocolloidsbN2020bNgflbNgfknml 10.6 19

56 ziscriminationNofNsparklingNwinesNsamplesNaccordingNtoNtheNcountryNofNoriginNbyNIyõcíEβNcoupledN
withNmultivariateNanalysisdNLWThyhFoodhSciencehandhTechnologybN2020bNgigbNgfomlf 5.4 5

55 zesigningNaNβupportNforNÓipaseNImmobilizationNxasedNínNãagneticbN”ydrophobicbNandNãesoporousN
βilicadNLangmuirbN2020bNilbNgfgjmcgfgkk 4 7

54 “elatinNcapsuleNresiduecbasedNfilmsNcrosslinkedNwithNtheNnaturalNagentNgenipindNPackagingh
TechnologyhandhSciencebN2020bNiibNgkchl 2.3 7

53 InfluenceNofNohmicNheatingNonNcommercialNperoxidaseNandNsugarcaneNjuiceNperoxidaseNinactivationdN
JournalhofhFoodhEngineeringbN2020bNhnjbNggffll 6 6

52 InfluenceNofNreactionNparametersNinNtheNpolymerizationNbetweenNgenipinNandNchitosanNforNenzymeN
immobilizationdNProcesshBiochemistrybN2019bNnjbNmicnf 4.8 22

51 ”ierarchicalNclassificationNofNsparklingNwineNsamplesNaccordingNtoNtheNcountryNofNoriginNbasedNonNtheN
mostNinformativeNchemicalNelementsdNFoodhControlbN2019bNgflbNgflmim 6.2 5

50
ãagneticNbiocatalystsNofNpectinaseNandNcellulasepNβynthesisNandNcharacterizationNofNtwoN
preparationsNforNapplicationNinNgrapeNjuiceNclarificationdNInternationalhJournalhofhBiologicalh
MacromoleculesbN2018bNggkbNikcjj

7.9 41

49 EfficientNenzymecassistedNextractionNofNgenipinNfromNgenipapNV“enipaNamericanaNÓdWNandNitsN
applicationNasNaNcrosslinkerNforNchitosanNgelsdNFoodhChemistrybN2018bNhjlbNhllchmj 8.5 23

48 ”ighlyNstableNnovelNsilicaechitosanNsupportNforN˛†cgalactosidaseNimmobilizationNforNapplicationNinN
dairyNtechnologydNFoodhChemistrybN2018bNhjlbNijicikf 8.5 38

47 ÍineticsNandNγhermodynamicsNofNγhermalNInactivationNofN˛†c“alactosidaseNfromNwspergillusNoryzaedN
BrazilianhArchiveshofhBiologyhandhTechnologybN2018bNlgbN 1.8 3

46 wNnewNbioprocessNforNtheNproductionNofNprebioticNlactosucroseNbyNanNimmobilizedN˛†cgalactosidasedN
ProcesshBiochemistrybN2017bNkkbNolcgfi 4.8 40

45 õoreNsizeNeffectNinNtheNamountNofNimmobilizedNenzymeNforNmanufacturingNcarbonNceramicNbiosensordN
MicroporoushandhMesoporoushMaterialsbN2017bNhjmbNokcgfh 5.3 27

44
zirectedNimmobilizationNofNy“γasepNγheNeffectNofNtheNenzymeNorientationNonNtheNenzymeNactivityN
andNitsNuseNinNpackedcbedNreactorNforNcontinuousNproductionNofNcyclodextrinsdNProcesshBiochemistrybN
2017bNknbNghfcghm

4.8 11
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43
EffectsNofNimmobilizationbNp”NandNreactionNtimeNinNtheNmodulationNofN˛–cbN˛†cNorN˛‡ccyclodextrinsN
productionNbyNcyclodextrinNglycosyltransferasepNxatchNandNcontinuousNprocessdNCarbohydrateh
PolymersbN2017bNglobNjgcjo

10.3 11

42 βynergisticNeffectsNofNõectinexNUltraNylearNandNÓallzymeNxetaNonNyieldNandNbioactiveNcompoundsN
extractionNofNyoncordNgrapeNjuicedNLWThyhFoodhSciencehandhTechnologybN2016bNmhbNgkmcglk 5.4 21

41
IdentificationNofNxioactiveNyompoundsNFromNVitisNlabruscaNÓdNVarietyNyoncordN“rapeNJuiceNγreatedN
WithNyommercialNEnzymespNImprovedNYieldNandNQualityNõarametersdNFoodhandhBioprocesshTechnology
bN2016bNobNilkcimm

5.1 29

40 õreparationNandNcharacterizationNofNaNyombicyÓEwsNfromNpectinasesNandNcellulasespNaNpotentialN
biocatalystNforNgrapeNjuiceNclarificationdNRSChAdvancesbN2016bNlbNhmhjhchmhkg 3.7 49

39
βynthesisNofNbutylNbutyrateNinNbatchNandNcontinuousNenzymaticNreactorsNusingNγhermomycesN
lanuginosusNlipaseNimmobilizedNinNImmobeadNgkfdNJournalhofhMolecularhCatalysishB:hEnzymaticbN2016bN
ghmbNlmcmk

41

38 yhitosanNcrosslinkedNwithNgenipinNasNsupportNmatrixNforNapplicationNinNfoodNprocesspNβupportN
characterizationNandN˛†czcgalactosidaseNimmobilizationdNCarbohydratehPolymersbN2016bNgimbNgnjcgof 10.3 128

37 zynamicsNofNyeastNimmobilizedccellNfluidizedcbedNbioreactorsNsystemsNinNethanolNfermentationNfromN
lactosechydrolyzedNwheyNandNwheyNpermeatedNBioprocesshandhBiosystemshEngineeringbN2016bNiobNgjgckf 3.7 6

36 õhysicalcyhemicalNõropertiesNofNtheNβupportNImmobeadNgkfNxeforeNandNwfterNtheNImmobilizationN
õrocessNofNÓipasedNJournalhofhthehBrazilianhChemicalhSocietybN2016bN 1.5 3

35 ImmobilizationNofN“lycosideN”ydrolaseNFamiliesN“”gbN“”gibNandN“”mfpNβtateNofNtheNwrtNandN
õerspectivesdNMoleculesbN2016bNhgbN 4.8 34

34
yontinuousNproductionNofNfructooligosaccharidesNandNinvertNsugarNbyNchitosanNimmobilizedN
enzymespNyomparisonNbetweenNinNfluidizedNandNpackedNbedNreactorsdNJournalhofhMolecularhCatalysish
B:hEnzymaticbN2015bNgggbNkgckk

34

33 zevelopmentNofNactiveNbiofilmsNofNquinoaNVyhenopodiumNquinoaNWdWNstarchNcontainingNgoldN
nanoparticlesNandNevaluationNofNantimicrobialNactivitydNFoodhChemistrybN2015bNgmibNmkkclh 8.5 97

32 βilverNçanoparticleNγhinNFilmsNzepositedNonN“lassNβurfaceNUsingNanNIonicNβilsesquioxaneNasN
βtabilizerNandNasNyrosslinkingNwgentdNJournalhofhthehBrazilianhChemicalhSocietybN2015bN 1.5 4

31 wnNEcocfriendlyNzesignNforNxioactiveNyompoundsNExtractionNfromN“rapeNõomacedNCurrenthBioactiveh
CompoundsbN2015bNggbNogcoo 0.9 2

30 EffectNofNprocessingNonNtheNstabilityNofNbioactiveNcompoundsNfromNredNguavaNVõsidiumNcattleyanumN
βabineWNandNguabijuNVãyrcianthesNpungensWdNJournalhofhFoodhCompositionhandhAnalysisbN2014bNijbNgnchk 4.1 37

29 FructooligosaccharidesNsynthesisNbyNhighlyNstableNimmobilizedN˛†cfructofuranosidaseNfromN
wspergillusNaculeatusdNCarbohydratehPolymersbN2014bNgfibNgoicm 10.3 59

28
γheNcharacterisationNandNprofileNofNtheNbioactiveNcompoundsNinNredNguavaNVõsidiumNcattleyanumN
βabineWNandNguabijuNVãyrcianthesNpungensNVídNxergWNzdNÓegrandWdNInternationalhJournalhofhFoodh
SciencehandhTechnologybN2014bNjobNgnjhcgnjo

3.8 16

27 ãineralNcharacterizationNofNnativeNfruitsNfromNtheNsouthernNregionNofNxrazildNFoodhSciencehandh
TechnologybN2014bNijbNhknchll 2 17

26 ImmobilizationNofNγhermomycesNlanuginosusNlipaseNbyNdifferentNtechniquesNonNImmobeadNgkfN
supportpNcharacterizationNandNapplicationsdNAppliedhBiochemistryhandhBiotechnologybN2014bNgmhbNhkfmchf 3.2 25
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25 zetectionNofNtheNoriginNofNxrazilianNwinesNbasedNonNtheNdeterminationNofNonlyNfourNelementsNusingN
highcresolutionNcontinuumNsourceNflameNwwβdNTalantabN2013bNgggbNgjmckk 6.2 26

24 yharacterizationbNbioactiveNcompoundsNandNantioxidantNpotentialNofNthreeNxrazilianNfruitsdNJournalh
ofhFoodhCompositionhandhAnalysisbN2013bNhobNgochj 4.1 46

23 yontinuousNproductionNofN˛†ccyclodextrinNfromNstarchNbyNhighlyNstableNcyclodextrinN
glycosyltransferaseNimmobilizedNonNchitosandNCarbohydratehPolymersbN2013bNonbNgiggcl 10.3 43

22 ”ighNoperationalNstabilityNofNinvertaseNfromNβaccharomycesNcerevisiaeNimmobilizedNonNchitosanN
nanoparticlesdNCarbohydratehPolymersbN2013bNohbNjlhcn 10.3 57

21 ”ighNstabilityNofNimmobilizedN˛†czcgalactosidaseNforNlactoseNhydrolysisNandNgalactooligosaccharidesN
synthesisdNCarbohydratehPolymersbN2013bNokbNjlkcmf 10.3 73

20 yhitosaneyarboxymethylcelluloseeIonicNÓiquidewgVfWNçanoparticlesNFormNaNãembraneNwithN
wntimicrobialNwctivitydNJournalhofhNanotechnologybN2013bNhfgibNgco 3.5 10

19
yharacterizationNofNcyclodextrinNglycosyltransferaseNimmobilizedNonNsilicaNmicrospheresNviaN
aminopropyltrimethoxysilaneNasNaNâ��spacerNarmâ��dNJournalhofhMolecularhCatalysishB:hEnzymaticbN2012bN
mnbNkgckl

25

18 yharacterizationNandNantioxidantNpotentialNofNxrazilianNfruitsNfromNtheNãyrtaceaeNfamilydNJournalhofh
AgriculturalhandhFoodhChemistrybN2012bNlfbNiflgcm 5.7 89

17 EffectNofNtheNsupportNsizeNonNtheNpropertiesNofN˛†cgalactosidaseNimmobilizedNonNchitosanpN
advantagesNandNdisadvantagesNofNmacroNandNnanoparticlesdNBiomacromoleculesbN2012bNgibNhjklclj 6.9 109

16
γheNInfluenceNofNíxygenNVolumetricNãassNγransferNαatesNonNyyclodextrinN“lycosyltransferaseN
õroductionNbyNwlkaliphilicNxacillusNcirculansNinNxatchNandNFedcxatchNyultivationsdNFoodhandh
BioprocesshTechnologybN2011bNjbNkkocklk

5.1 5

15 IonicNliquidccelluloseNfilmNforNenzymeNimmobilizationdNProcesshBiochemistrybN2011bNjlbNgimkcgimo 4.8 39

14 wntimicrobialNmembraneNcelluloseNacetateNcontainingNionicNliquidNandNmetalNnanoparticlesdNJournalh
ofhNanosciencehandhNanotechnologybN2011bNggbNkggjchh 1.3 8

13 ziferenciaˆ§ˆ£oNanalˆ›ticaNdeNvinhoscbaseNparaNespumantesNdeNduasNregiˆµesNvitˆ›colasNdoNαioN“randeNdoN
βuldNCienciahRuralbN2010bNjfbNggnlcggoh 1.3 4

12 EffectNofNoxygenNtransferNratesNonNalcoholsNproductionNbyNyandidaNguilliermondiiNcultivatedNonN
soybeanNhullNhydrolysatedNJournalhofhChemicalhTechnologyhandhBiotechnologybN2009bNnjbNhhichhn 3.5 10

11 õroductionNofNethanolNfromNsoybeanNhullNhydrolysateNbyNosmotolerantNyandidaNguilliermondiiNçααÓN
YchfmkdNBioresourcehTechnologybN2008bNoobNhnoncofj 11 73

10 õroductionNofNextracellularN˛†cglucosidaseNbyNãonascusNpurpureusNonNdifferentNgrowthNsubstratesdN
ProcesshBiochemistrybN2007bNjhbNofjcofn 4.8 40

9 õroductionNofNcyclodextrinNglycosyltransferaseNbyNalkaliphilicNxacillusNcirculansNinNsubmergedNandN
solidcstateNcultivationdNBioprocesshandhBiosystemshEngineeringbN2007bNifbNimmcnh 3.7 14

8 wminonaphthoquinoneNinducesNoxidativeNstressNinNβtaphylococcusNaureusdNBiochemistryhandhCellh
BiologybN2006bNnjbNmhfcm 3.6 10
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7 βtatisticalNoptimizationNofNthermoctolerantNxylanaseNactivityNfromNwmazonNisolatedNxacillusN
circulansNonNsolidcstateNcultivationdNBioresourcehTechnologybN2006bNombNgofhcl 11 39

6 õurificationNandNpropertiesNofNaNxylanaseNproducedNbyNxacillusNcirculansNxÓkiNonNsolidcstateN
cultivationdNBiochemicalhEngineeringhJournalbN2006bNihbNgmocgnj 4.2 29

5 íptimizationNofNcellulasecfreeNxylanaseNactivityNproducedNbyNxacillusNcoagulansNxÓloNinNsolidcstateN
cultivationdNProcesshBiochemistrybN2005bNjfbNgfmcggh 4.8 61

4 ExtractionNoptimizationNofNxylanasesNobtainedNbyNsolidcstateNcultivationNofNxacillusNcirculansNxÓkidN
ProcesshBiochemistrybN2005bNjfbNhnogchnok 4.8 25

3 yellulaseNandNxylanaseNproductionsNbyNisolatedNwmazonNxacillusNstrainsNusingNsoybeanNindustrialN
residueNbasedNsolidcstateNcultivationdNBrazilianhJournalhofhMicrobiologybN2002bNiibNhgichgn 2.2 74

2 ÓipoamideNdehydrogenaseNfromNyorynebacteriumNglutamicumpNmolecularNandNphysiologicalNanalysisN
ofNtheNlpdNgeneNandNcharacterizationNofNtheNenzymedNMicrobiologyhrUnitedhKingdomsbN2001bNgjmbNhhhichhig2.9 24
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1992bNhhbNiiociji 1.3 1
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