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m Paper IF Citations

405 oxtendingFandFmeasuringFtheFqualityFofFfreshScutFfruitFandFvegetablesdFaFreviewTFTrendsfinfFoodf
SciencefandfTechnologyRF2007RFWbRFYaYSYb] 15.3 650

404 onzymeSresponsiveFintracellularFcontrolledFreleaseFusingFnanometricFsilicaFmesoporousFsupportsF
cappedFwithFHsaccharidesHTFACSfNanoRF2010RFZRF]Y[YS]b 16.7 261

403 onzymeSresponsiveFcontrolledFreleaseFusingFmesoporousFsilicaFsupportsFcappedFwithFlactoseTF
AngewandtefChemiefufInternationalfEditionRF2009RFZbRF[bbZSa 16.4 221

402 –seFofFvacuumFimpregnationFinFfoodFsaltingFprocessTFJournalfoffFoodfEngineeringRF2001RFZcRFWZWSW[W 6 140

401 malciumFforFextendingFtheFshelfFlifeFofFfreshFwholeFandFminimallyFprocessedFfruitsFandFvegetablesdFaF
reviewTFTrendsfinfFoodfSciencefandfTechnologyRF2007RFWbRFXWVSXWb 15.3 139

400 ‘altFinFfoodFprocessingeFusageFandFreductiondFaFreviewTFInternationalfJournalfoffFoodfSciencefandf
TechnologyRF2011RFZ]RFWYXcSWYY] 3.8 134

399 momparisonFofFwildFandFculturedFseaFbassFNnicentrarchusFlabraxOFqualityTFFoodfChemistryRF2010RFWWcRFW[WZSW[Wb8.5 128

398  acuumFimpregnationFforFdevelopmentFofFnewFdehydratedFproductsTFJournalfoffFoodfEngineeringRF
2001RFZcRFXcaSYVX 6 114

397 kFcomparativeFstudyFofFbrineFsaltingFofFktlanticFcodFNqadusFmorhuaOFandFktlanticFsalmonFN‘almoF
salarOTFJournalfoffFoodfEngineeringRF2007RFacRFX]WSXaV 6 103

396 liochemicalFandFsensoryFchangesFinFdryScuredFhamFsaltedFwithFpartialFreplacementsFofFxamlFbyF
otherFchlorideFsaltsTFMeatfScienceRF2012RFcVRFY]WSa 6.4 101

395 montrolledFreleaseFofFvitaminFlXFusingFmesoporousFmaterialsFfunctionalizedFwithFamineSbearingF
gateSlikeFscaffoldingsTFJournalfoffControlledfReleaseRF2008RFWYWRFWbWSc 11.7 94

394 snfluenceFofFbrineFconcentrationFonFktlanticFsalmonFfilletFsaltingTFJournalfoffFoodfEngineeringRF2007RF
bVRFX]aSXa[ 6 94

393 snfluenceFofFsncreasingFlrineFmoncentrationFinFtheFmodS‘altingFzrocessTFJournalfoffFoodfScienceRF
2002RF]aRFWcXXSWcX[ 3.4 94

392 xondestructiveFassessmentFofFfreshnessFinFpackagedFslicedFchickenFbreastsFusingF‘WSxs}F
spectroscopyTFFoodfResearchfInternationalRF2011RFZZRFYYWSYYa 7 81

391 liochemicalFchangesFinFdryScuredFloinsFsaltedFwithFpartialFreplacementsFofFxamlFbyFumlTFFoodf
ChemistryRF2009RFWWaRF]XaS]YY 8.5 78

390 modFsaltingFmanufacturingFanalysisTFFoodfResearchfInternationalRF2003RFY]RFZZaSZ[Y 7 78

389 onzymeS}esponsiveFmontrolledF}eleaseF–singFwesoporousF‘ilicaF‘upportsFmappedFwithFvactoseTF
AngewandtefChemieRF2009RFWXWRF[ccbS]VVW 3.6 77
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388 preshnessFmonitoringFofFseaFbreamFN‘parusFaurataOFwithFaFpotentiometricFsensorTFFoodfChemistryRF
2008RFWVbRF]bWSb 8.5 74

387 wicrobiologyFandFphysicoSchemicalFchangesFofFdryScuredFhamFduringFtheFpostSsaltingFstageFasF
affectedFbyFpartialFreplacementFofFxamlFbyFotherFsaltsTFMeatfScienceRF2008RFabRFWY[SZX 6.4 72

386 wodelingFofFsimultaneousFmassFtransferFandFstructuralFchangesFinFfruitFtissuesTFJournalfoffFoodf
EngineeringRF2001RFZcRFaaSb[ 6 72

385 smprovementFinFtextureFusingFcalciumFlactateFandFheatSshockFtreatmentsFforFstoredFreadyStoSeatF
carrotsTFJournalfoffFoodfEngineeringRF2007RFacRFWWc]SWXV] 6 71

384 offectFofFsuperchilledFstorageFonFtheFfreshnessFandFsaltingFbehaviourFofFktlanticFsalmonFN‘almoF
salarOFfilletsTFFoodfChemistryRF2007RFWVYRFWX]bSWXbW 8.5 69

383 wonitoringFofFphysicalâ��chemicalFandFmicrobiologicalFchangesFinFfreshFporkFmeatFunderFcoldFstorageF
byFmeansFofFaFpotentiometricFelectronicFtongueTFFoodfChemistryRF2011RFWX]RFWX]WSWX]b 8.5 68

382 pishFfreshnessFanalysisFusingFmetallicFpotentiometricFelectrodesTFSensorsfandfActuatorsfB:fChemicalRF
2008RFWYWRFY]XSYaV 8.5 68

381 ‘ensoryFhybridFhostFmaterialsFforFtheFselectiveFchromoSfluorogenicFdetectionFofFbiogenicFaminesTF
ChemicalfCommunicationsRF2006RFXXYcSZW 5.8 67

380 snfluenceFofFcodFfreshnessFonFtheFsaltingRFdryingFandFdesaltingFstagesTFJournalfoffFoodfEngineeringRF
2006RFaYRFcSWc 6 66

379 kccurateFconcentrationFdeterminationFofFanionsFnitrateRFnitriteFandFchlorideFinFmincedFmeatFusingFaF
voltammetricFelectronicFtongueTFSensorsfandfActuatorsfB:fChemicalRF2010RFWZcRFaWSab 8.5 61

378 netectionFofFfrozenSthawedFsalmonFN‘almoFsalarOFbyFaFrapidFlowScostFmethodTFJournalfoffFoodf
EngineeringRF2012RFWWYRFXWVSXW] 6 59

377
offectFofFysmoticF‘olutionFmoncentrationRF’emperatureFandF acuumFsmpregnationFzretreatmentF
onFysmoticFnehydrationFuineticsFofFkppleF‘licesTFFoodfSciencefandfTechnologyfInternationalRF2001RF
aRFZ[WSZ[]

2.6 59

376 snfluenceFofFsodiumFreplacementFonFphysicochemicalFpropertiesFofFdryScuredFloinTFMeatfScienceRF
2009RFbYRFZXYSYV 6.4 58

375 knFelectronicFtongueFforFfishFfreshnessFanalysisFusingFaFthickSfilmFarrayFofFelectrodesTFMikrochimicaf
ActaRF2008RFW]YRFWXWSWXc 5.8 57

374 onhancedFantimicrobialFactivityFofFessentialFoilFcomponentsFimmobilizedFonFsilicaFparticlesTFFoodf
ChemistryRF2017RFXYYRFXXbSXY] 8.5 53

373 offectFofFcalciumFlactateFandFheatSshockFonFtextureFinFfreshScutFlettuceFduringFstorageTFJournalfoff
FoodfEngineeringRF2006RFaaRFWV]cSWVaa 6 53

372 nesignFofFaFlowScostFnonSdestructiveFsystemFforFpunctualFmeasurementsFofFsaltFlevelsFinFfoodF
productsFusingFimpedanceFspectroscopyTFSensorsfandfActuatorsfA:fPhysicalRF2010RFW[bRFXWaSXXY 3.9 52

371 snfluenceFofFemulsifierFtypeFonFtheFantifungalFactivityFofFcinnamonFleafRFlemonFandFbergamotFoilF
nanoemulsionsFagainstFkspergillusFnigerTFFoodfControlRF2017RFaYRFabZSac[ 6.2 50

(2017-2008)
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370 zhysicochemicalFpropertiesFandFmicrobiologyFofFdryScuredFloinsFobtainedFbyFpartialFsodiumF
replacementFwithFpotassiumRFcalciumFandFmagnesiumTFMeatfScienceRF2010RFb[RF[bVSb 6.4 50

369 –seFofFneutralFelectrolysedFwaterFNoWOFforFqualityFmaintenanceFandFshelfSlifeFextensionFofF
minimallyFprocessedFlettuceTFInnovativefFoodfSciencefandfEmergingfTechnologiesRF2008RFcRFYaSZb 6.8 49

368 zredictionFofFxamlRFnitrateFandFnitriteFcontentsFinFmincedFmeatFbyFusingFaFvoltammetricFelectronicF
tongueFandFanFimpedimetricFsensorTFFoodfChemistryRF2010RFWXXRFb]ZSbaV 8.5 48

367 mharacterisationFofFmicroorganismsFusedFforFtheFproductionFofFfoodFenzymesTFEFSAfJournalRF2019RF
WaRFeV[aZW 2.3 45

366 ovaluationFofFseaFbreamFN‘parusFaurataOFshelfFlifeFusingFanFoptoelectronicFnoseTFFoodfChemistryRF
2013RFWYbRFWYaZSbV 8.5 45

365 netectionFofFadulterationsFwithFdifferentFgrainsFinFwheatFproductsFbasedFonFtheFhyperspectralF
imageFtechniquedF’heFspecificFcasesFofFflourFandFbreadTFFoodfControlRF2016RF]XRFYaYSYbV 6.2 44

364 nifferentiationFbetweenFfreshFandFfrozenSthawedFseaFbreamFN‘parusFaurataOFusingFimpedanceF
spectroscopyFtechniquesTFInnovativefFoodfSciencefandfEmergingfTechnologiesRF2013RFWcRFXWVSXWa 6.8 43

363 zhysicochemicalFchangesFinFdryScuredFhamsFsaltedFwithFpotassiumRFcalciumFandFmagnesiumFchlorideF
asFaFpartialFreplacementFforFsodiumFchlorideTFMeatfScienceRF2010RFb]RFYYWS] 6.4 43

362 ‘altedFcodFmanufacturingdFinfluenceFofFsaltingFprocedureFonFprocessFyieldFandFproductF
characteristicsTFJournalfoffFoodfEngineeringRF2005RF]cRFZ]aSZaW 6 43

361 snfluenceFofFsodiumFreplacementFonFtheFsaltingFkineticsFofFporkFloinTFJournalfoffFoodfEngineeringRF
2009RFc[RF[[WS[[a 6 42

360 yrangeFjuicesFenrichedFwithFchitosandFyptimisationFforFextendingFtheFshelfSlifeTFInnovativefFoodf
SciencefandfEmergingfTechnologiesRF2009RFWVRF[cVS]VV 6.8 42

359
–pdateFofFtheFriskFassessmentFofFdiSbutylphthalateFNnlzORFbutylSbenzylSphthalateFNllzORF
bisNXSethylhexylOphthalateFNnorzORFdiSisononylphthalateFNnsxzOFandFdiSisodecylphthalateFNnsnzOFforF
useFinFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[bYb

2.3 42

358 netectionFofFexpiredFvacuumSpackedFsmokedFsalmonFbasedFonFzv‘SnkFmethodFusingFhyperspectralF
imagesTFJournalfoffFoodfEngineeringRF2013RFWWaRFYZXSYZc 6 41

357 officacyFofFsteamerFjetSinjectionFasFalternativeFtoFchlorineFinFfreshScutFlettuceTFPostharvestfBiologyf
andfTechnologyRF2007RFZ[RFcaSWVa 6.2 41

356 offectFofFhighFpressureFprocessingForFfreezingFtechnologiesFasFpretreatmentFinFvacuumFfriedFcarrotF
snacksTFInnovativefFoodfSciencefandfEmergingfTechnologiesRF2016RFYYRFWW[SWXX 6.8 40

355 kcceleratedFprocessingFofFdryScuredFhamTFzartFXTFsnfluenceFofFbrineFthawingUsaltingFoperationFonF
proteolysisFandFsensoryFacceptabilityTFMeatfScienceRF2006RFaXRFa]]SaX 6.4 40

354 liochemicalFandFsensoryFpropertiesFofFdryScuredFloinsFasFaffectedFbyFpartialFreplacementFofFsodiumF
byFpotassiumRFcalciumRFandFmagnesiumTFJournalfoffAgriculturalfandfFoodfChemistryRF2009RF[aRFc]ccSaV[ 5.7 37

353 zostSsaltingFstudiesFinF‘panishFcuredFhamFmanufacturingTF’imeFreductionFbyFusingFbrineF
thawingSsaltingTFMeatfScienceRF2005RF]cRFXVWSb 6.4 37
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352 nevelopmentFofFaFcolorimetricFsensorFarrayFforFsquidFspoilageFassessmentTFFoodfChemistryRF2015RF
Wa[RFYW[SXW 8.5 36

351 }apidFfraudFdetectionFofFcocoaFpowderFwithFcarobFflourFusingFnearFinfraredFspectroscopyTFFoodf
ControlRF2018RFcXRFWbYSWbc 6.2 35

350 snfluenceFofFsodiumFreplacementFandFpackagingFonFqualityFandFshelfFlifeFofFsmokedFseaFbassF
NnicentrarchusFlabraxFvTOTFLWTfufFoodfSciencefandfTechnologyRF2011RFZZRFcWaScXY 5.4 34

349 zró‘smymrowsmkvFmrk}km’o}sZk’syxFypF‘ywoF‘wyuonFkxnFwk}sxk’onFps‘rFz}yn–m’‘TF
JournalfoffFoodfProcessingfandfPreservationRF2010RFYZRFbYSWVY 2.1 33

348 uineticsFstudiesFduringFxamlFandFumlFporkFmeatFbriningTFJournalfoffFoodfEngineeringRF2011RFWV]RFWVXSWWV 6 33

347 yptimisationFofFsteamerFjetSinjectionFtoFextendFtheFshelflifeFofFfreshScutFlettuceTFPostharvestf
BiologyfandfTechnologyRF2008RFZbRFZYWSZZX 6.2 33

346 zreventionFofFfungalFspoilageFinFfoodFproductsFusingFnaturalFcompoundsdFkFreviewTFCriticalfReviewsf
infFoodfSciencefandfNutritionRF2018RF[bRFXVVXSXVW] 11.5 32

345 montrolFofFhamFsaltingFbyFusingFimageFsegmentationTFFoodfControlRF2008RFWcRFWY[SWZX 6.2 32

344 ougenolFandFthymolFimmobilisedFonFmesoporousFsilicaSbasedFmaterialFasFanFinnovativeFantifungalF
systemdFkpplicationFinFstrawberryFjamTFFoodfControlRF2017RFbWRFWbWSWbb 6.2 32

343 oncapsulationFofFfolicFacidFinFdifferentFsilicaFporousFsupportsdFkFcomparativeFstudyTFFoodfChemistryRF
2016RFWc]RF]]Sa[ 8.5 31

342 pastFdetectionFofFcocoaFshellFinFcocoaFpowdersFbyFnearFinfraredFspectroscopyFandFmultivariateF
analysisTFFoodfControlRF2019RFccRF]bSaX 6.2 31

341 zartialFreplacementFofFsodiumFinFmeatFandFfishFproductsFbyFusingFmagnesiumFsaltsTFkFreviewTFPlantf
andfSoilRF2013RFY]bRFWacSWbb 4.2 30

340 zrotectionFofFfolicFacidFthroughFencapsulationFinFmesoporousFsilicaFparticlesFincludedFinFfruitFjuicesTF
FoodfChemistryRF2017RFXWbRFZaWSZab 8.5 30

339 wonitorizationFofFktlanticFsalmonFN‘almoFsalarOFspoilageFusingFanFoptoelectronicFnoseTFSensorsfandf
ActuatorsfB:fChemicalRF2014RFWc[RFZabSZb[ 8.5 30

338 snfluenceFofFlowSsodiumFmixturesFofFsaltsFonFtheFpostSsaltingFstageFofFdryScuredFhamFprocessTF
JournalfoffFoodfEngineeringRF2010RFccRFWcbSXV[ 6 29

337 mharacterizationFofF‘panishFpowderedFseaweedsdFmompositionRFantioxidantFcapacityFandF
technologicalFpropertiesTFFoodfResearchfInternationalRF2018RFWWWRFXWXSXWc 7 29

336 zolymerFcompositesFcontainingFgatedFmesoporousFmaterialsFforFonScommandFcontrolledFreleaseTF
ACSfAppliedfMaterialsfmamp;fInterfacesRF2014RF]RF]Z[YS]V 9.5 28

335 –seFofFtheFvoltammetricFtongueFinFfreshFcodFNqadusFmorhuaOFqualityFassessmentTFInnovativefFoodf
SciencefandfEmergingfTechnologiesRF2013RFWbRFX[]SX]Y 6.8 28
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334 –seFofFimpedanceFspectroscopyFforFpredictingFfreshnessFofFseaFbreamFN‘parusFaurataOTFFoodfControl
RF2014RFY[RFY]VSY][ 6.2 27

333 zineappleFmandyingFatFwildF’emperatureFbyFkpplyingF acuumFsmpregnationTFJournalfoffFoodf
ScienceRF2002RF]aRFYVZ]SYV[X 3.4 27

332 mhangesFinFthermalFpropertiesFofFappleFdueFtoFvacuumFimpregnationTFJournalfoffFoodfEngineeringRF
2000RFZYRFXWYSXWb 6 27

331 montrolFofFundeclaredFflavoringFofFcocoaFpowdersFbyFtheFdeterminationFofFvanillinFandFethylFvanillinF
byFrzvmTFFoodfControlRF2016RF]aRFWaWSWa] 6.2 26

330 snfluenceFofFpreScureFfreezingFofFsberianFhamFonFproteolyticFchangesFthroughoutFtheFripeningF
processTFMeatfScienceRF2010RFb[RFWXWS] 6.4 26

329 nevelopmentFofFaFsmokedFseaFbassFproductFwithFpartialFsodiumFreplacementTFLWTfufFoodfSciencef
andfTechnologyRF2010RFZYRFWZX]SWZYY 5.4 25

328 offectFofFprefreezingFhamsFonFendogenousFenzymeFactivityFduringFtheFprocessingFofFsberianF
dryScuredFhamsTFMeatfScienceRF2009RFbXRFXZWS] 6.4 25

327 wassFtransferFanalysisFduringFtheFcodFdesaltingFprocessTFFoodfResearchfInternationalRF2004RFYaRFXVYSXVb 7 25

326 }eplacementFofFpileFsaltingFbyFsimultaneousFbrineFthawingSsaltingFinF‘panishFcuredFhamF
manufacturingTFMeatfScienceRF2004RF]]RF]VYSb 6.4 25

325 knalysisFofFsomeFcodSdesaltingFprocessFvariablesTFJournalfoffFoodfEngineeringRF2005RFaVRF]aSaX 6 25

324 nevelopmentFofFaFnewFsalmonFsaltingâ��smokingFmethodFandFprocessFmonitoringFbyFimpedanceF
spectroscopyTFLWTfufFoodfSciencefandfTechnologyRF2013RF[WRFXWbSXXZ 5.4 24

323 snfluenceFofFbrineFconcentrationFonFswellingFpressureFofFporkFmeatFthroughoutFsaltingTFMeatf
ScienceRF2010RFb]RF]VVS] 6.4 24

322 offectFofFpartialFsodiumFreplacementFonFphysicochemicalFparametersFofFsmokedFseaFbassFduringF
storageTFFoodfSciencefandfTechnologyfInternationalRF2012RFWbRFXVaSWa 2.6 23

321 ‘tudyFofFseaFbassFNnicentrarchusFlabraxFvTOFsaltingFprocessdFuineticFandFthermodynamicFcontrolTF
FoodfControlRF2008RFWcRFa[aSa]Y 6.2 23

320 offectFofForeganoFNyriganumFvulgareFvTFsspTFhirtumOFandFcloveFNougeniaFsppTOFnanoemulsionsFonF
ZygosaccharomycesFbailiiFsurvivalFinFsaladFdressingsTFFoodfChemistryRF2019RFXc[RF]YVS]Y] 8.5 22

319 snnovativeFnondestructiveFmeasurementsFofFwaterFactivityFandFtheFcontentFofFsaltsFinFlowSsaltFhakeF
mincesTFJournalfoffAgriculturalfandfFoodfChemistryRF2014RF]XRFXZc]S[V[ 5.7 22

318 modFdesaltingFprocessFasFaffectedFbyFwaterFmanagementTFJournalfoffFoodfEngineeringRF2004RF]WRFY[YSY[a6 22

317 }ecentFpatentsFforFsodiumFreductionFinFfoodsTFRecentfPatentsfonfFoodtfNutritionfmamp;fAgricultureRF
2009RFWRFbVS] 1.9 22
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316
onhancingFtheFantimicrobialFactivityFofFeugenolRFcarvacrolFandFvanillinFimmobilisedFonFsilicaF
supportsFagainstFoscherichiaFcoliForFZygosaccharomycesFrouxiiFinFfruitFjuicesFbyFtheirFbinaryF
combinationsTFLWTfufFoodfSciencefandfTechnologyRF2019RFWWYRFWVbYX]

5.4 21

315 ‘tudyFofFsaltingFandFpostSsaltingFstagesFofFfreshFandFthawedFsberianFhamsTFMeatfScienceRF2008RFacRF]aaSbX6.4 21

314 kcceleratedFprocessingFofFdryScuredFhamTFzartFsTF iabilityFofFtheFuseFofFbrineFthawingUsaltingF
operationTFMeatfScienceRF2006RFaXRFa[aS][ 6.4 21

313 kzobenzeneFpolyestersFusedFasFgateSlikeFscaffoldsFinFnanoscopicFhybridFsystemsTFChemistryfufAf
EuropeanfJournalRF2012RFWbRFWYV]bSab 4.8 20

312 xanotechnologyFinFtheFdevelopmentFofFnovelFfunctionalFfoodsForFtheirFpackageTFknFoverviewFbasedF
inFpatentFanalysisTFRecentfPatentsfonfFoodtfNutritionfmamp;fAgricultureRF2013RF[RFY[SZY 1.9 20

311 nevelopmentFofFaFlowScostFnonSdestructiveFsystemFforFmeasuringFmoistureFandFsaltFcontentFinF
smokedFfishFproductsTFProcediafFoodfScienceRF2011RFWRFWWc[SWXVW 20

310 wodulationFofFfolicFacidFbioaccessibilityFbyFencapsulationFinFprSresponsiveFgatedFmesoporousFsilicaF
particlesTFMicroporousfandfMesoporousfMaterialsRF2015RFXVXRFWXZSWYX 5.3 19

309 offectFofFthymeFandForeganoFessentialFoilsFonFtheFshelfFlifeFofFsalmonFandFseaweedFburgersTFFoodf
SciencefandfTechnologyfInternationalRF2018RFXZRFYcZSZVY 2.6 19

308 ‘tabilityFofFdifferentFmesoporousFsilicaFparticlesFduringFanFin´ vitroFdigestionTFMicroporousfandf
MesoporousfMaterialsRF2016RFXYVRFWc]SXVa 5.3 19

307
krtificialFneuralFnetworksFNpuzzyFk}’wkzOFanalysisFofFtheFdataFobtainedFwithFanFelectronicFtongueF
appliedFtoFaFhamScuringFprocessFwithFdifferentFsaltFformulationsTFAppliedfSoftfComputingfJournalRF
2015RFYVRFZXWSZXc

7.5 18

306
momparativeF‘tudyFofF{ualityFmhangesFyccurringFonFnehydrationFandF}ehydrationFofFmookedF
mhickpeasFNmicerFkrietinumFvTOF‘ubjectedFtoFmombinedFwicrowaveâ��monvectiveFandFmonvectiveFrotF
kirFnehydrationTFJournalfoffFoodfScienceRF2006RFaWRFoXbXSoXbc

3.4 18

305 ’oxicologicalFassessmentFofFmesoporousFsilicaFparticlesFinFtheFnematodeFmaenorhabditisFelegansTF
EnvironmentalfResearchRF2018RFW]]RF]WSaV 7.9 18

304 kpplicationFofFcinnamonFbarkFemulsionsFtoFprotectFstrawberryFjamFfromFfungiTFLWTfufFoodfSciencef
andfTechnologyRF2017RFabRFX][SXaX 5.4 17

303
 oltammetryFpulseFarrayFdevelopedFtoFdetermineFtheFantioxidantFactivityFofFcamuâ��camuFNwyrciariaF
dubiaFNrTlTuTOFwc augOFandFtumboFNzassiï‹�oraFmollisimaFNuunthOFvTrTFlaileyOFjuicesFemployingF
voltammetricFelectronicFtonguesTFFoodfControlRF2015RF[ZRFWbWSWba

6.2 17

302 lactericidalFactivityFofFcaprylicFacidFentrappedFinFmesoporousFsilicaFnanoparticlesTFFoodfControlRF
2015RF[]RFaaSb[ 6.2 17

301 wesoporousF‘ilicaSlasedF‘upportsFforFtheFmontrolledFandF’argetedF}eleaseFofFlioactiveFwoleculesF
inFtheFqastrointestinalF’ractTFJournalfoffFoodfScienceRF2015RFbVRFoX[VZSW] 3.4 17

300 zreScureFfreezingFeffectFonFphysicochemicalRFtextureFandFsensoryFcharacteristicsFofFsberianFhamTF
FoodfSciencefandfTechnologyfInternationalRF2011RFWaRFWXaSYY 2.6 17

299 mharacterisationFofFpileFsaltingFwithFsodiumFreplacedFmixturesFofFsaltsFinFdryScuredFloinF
manufactureTFJournalfoffFoodfEngineeringRF2010RFcaRFZYZSZYc 6 17

(2010-2019)
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298 mhangesFinFmethylxanthinesFandFflavanolsFduringFcocoaFpowderFprocessingFandFtheirFquantificationF
byFnearSinfraredFspectroscopyTFLWTfufFoodfSciencefandfTechnologyRF2020RFWWaRFWVb[cb 5.4 17

297 }oadmapFofFcocoaFqualityFandFauthenticityFcontrolFinFtheFindustrydFkFreviewFofFconventionalFandF
alternativeFmethodsTFComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyRF2020RFWcRFZZbSZab 16.4 16

296 zotentialFofFxs}FspectroscopyFtoFpredictFamygdalinFcontentFestablishedFbyFrzvmFinFintactFalmondsF
andFclassificationFbasedFonFalmondFbitternessTFFoodfControlRF2018RFcWRF]bSa[ 6.2 16

295 pishFpreshnessFnecayFweasurementFwithFaFmolorimetricFkrrayTFProcediafEngineeringRF2012RFZaRFWY]XSWY][ 16

294 smprovingFbreadSmakingFprocessingFphasesFofFfibreSrichFformulasFusingFchiaFN‘alviaFhispanicaOFseedF
flourTFLWTfufFoodfSciencefandfTechnologyRF2017RFbZRFZWcSZX[ 5.4 15

293 {uantificationFofForganicFacidsFusingFvoltammetricFtonguesTFFoodfChemistryRF2013RFWYbRFbWZSXV 8.5 15

292 ‘trategiesFforF‘altF}eductionFinFpoodsTFRecentfPatentsfonfFoodtfNutritionfmamp;fAgricultureRF2012RFZRFWcSX[1.9 15

291
onrichmentFofFstirredFyogurtsFwithFfolicFacidFencapsulatedFinFprSresponsiveFmesoporousFsilicaF
particlesdFlioaccessibilityFmodulationFandFphysicoSchemicalFcharacterizationTFLWTfufFoodfSciencefandf
TechnologyRF2016RFaXRFY[WSY]V

5.4 15

290 –seFofFoilSinSwaterFemulsionsFtoFcontrolFfungalFdeteriorationFofFstrawberryFjamsTFFoodfChemistryRF
2016RFXWWRFcXSc 8.5 15

289 ossentialFoilsFcompoundsFasFantimicrobialFandFantibiofilmFagentsFagainstFstrainsFpresentFinFtheF
meatFindustryTFFoodfControlRF2019RFWVWRFXcSYb 6.2 14

288 zhysicochemicalFeffectsFofFchiaFN‘alviaFhispanicaOFseedFflourFonFeachFwheatFbreadSmakingFprocessF
phaseFandFproductFstorageTFJournalfoffCerealfScienceRF2015RF][RF]aSaY 3.8 14

287 zhysicochemicalFandFmicrobialFchangesFduringFstorageFofFsmokeSflavouredFsalmonFobtainedFbyFaF
newFmethodTFFoodfControlRF2015RF[]RFWc[SXVW 6.2 14

286 }elationshipFbetweenFfermentationFbehaviorRFmeasuredFwithFaFYnFvisionF‘tructuredFvightF
techniqueRFandFtheFinternalFstructureFofFbreadTFJournalfoffFoodfEngineeringRF2015RFWZ]RFXXaSXYY 6 14

285 smprovingFtheFkntimicrobialFzowerFofFvowSoffectiveFkntimicrobialFwoleculesF’hroughF
xanotechnologyTFJournalfoffFoodfScienceRF2018RFbYRFXWZVSXWZa 3.4 14

284 ryperspectralFimageFcontrolFofFtheFheatStreatmentFprocessFofFoatFflourFtoFmodelFcompositeFbreadF
propertiesTFJournalfoffFoodfEngineeringRF2017RFWcXRFZ[S[X 6 14

283 nevelopmentFofFaFlowSsodiumFreadyStoSeatFdesaltedFcodTFJournalfoffFoodfEngineeringRF2011RFWVaRFYVZSYWV6 14

282 ‘helfFlifeFpredictionFofFexpiredFvacuumSpackedFchilledFsmokedFsalmonFbasedFonFaFuxxFtissueF
segmentationFmethodFusingFhyperspectralFimagesTFJournalfoffFoodfEngineeringRF2016RFWabRFWWVSWW] 6 13

281 smprovedFantimicrobialFactivityFofFimmobilisedFessentialFoilFcomponentsFagainstFrepresentativeF
spoilageFwineFmicroorganismsTFFoodfControlRF2018RFcZRFWaaSWb] 6.2 13
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280 montinuousFmonitoringFofFbreadFdoughFfermentationFusingFaFYnFvisionF‘tructuredFvightFtechniqueTF
JournalfoffFoodfEngineeringRF2014RFWYVRFbSWY 6 13

279 nevelopmentFofFaFpunctureFelectronicFdeviceFforFelectricalFconductivityFmeasurementsFthroughoutF
meatFsaltingTFSensorsfandfActuatorsfA:fPhysicalRF2008RFWZbRF]YS]a 3.9 13

278 ‘omeFadvancesFinFosmoticFdehydrationFofFfruitUklgunosFavancesFenFdeshidrataciˆ‡nFosmˆ‡ticaFdeF
frutasTFFoodfSciencefandfTechnologyfInternationalRF1998RFZRFYXcSYYb 2.6 13

277 kntimicrobialFactivityFofFcommercialFcalciumFphosphateFbasedFmaterialsFfunctionalizedFwithF
vanillinTFActafBiomaterialiaRF2018RFbWRFXcYSYVY 10.8 13

276 kFcomparisonFbetweenFxs}FandFk’}Sp’s}FspectroscopyFforFvarietalFdifferentiationFofF‘panishFintactF
almondsTFFoodfControlRF2018RFcZRFXZWSXZb 6.2 12

275 offectFofFbrineFthawingUsaltingFonFendogenousFenzymeFactivityFandFsensoryFqualityFofFsberianF
dryScuredFhamTFFoodfMicrobiologyRF2012RFXcRFXZaS[Z 6 12

274 zrotectiveFeffectFofFmesoporousFsilicaFparticlesFonFencapsulatedFfolatesTFEuropeanfJournalfoff
PharmaceuticsfandfBiopharmaceuticsRF2016RFWV[RFcSWa 5.7 12

273 yliveFleafFextractsFforFshelfFlifeFextensionFofFsalmonFburgersTFFoodfSciencefandfTechnologyf
InternationalRF2019RFX[RFcWSWVV 2.6 12

272 plowRFviscoelasticFandFmasticatoryFpropertiesFofFtailorFmadeFthickenedFpeaFcreamFforFpeopleFwithF
swallowingFproblemsTFJournalfoffFoodfEngineeringRF2021RFXcXRFWWVX][ 6 12

271 nevelopmentFofFaFnovelFsmokeSflavouredFtroutFproductdFknFapproachFtoFsodiumFreductionFandF
shelfFlifeFassessmentTFJournalfoffFoodfEngineeringRF2017RFXWWRFXXSXc 6 11

270 sncorporationFofFmesoporousFsilicaFparticlesFinFgelatineFgelsdFeffectFofFparticleFtypeFandFsurfaceF
modificationFonFphysicalFpropertiesTFLangmuirRF2014RFYVRF]caVSc 4 11

269 –seFofFsimultaneousFbrineFthawingUsaltingFinFdryScuredFsberianFhamFproductionTFJournalfoffFoodf
EngineeringRF2011RFWVZRFYW]SYXW 6 11

268 offectFofFmookingFonFzroteinFnigestionFandFkntioxidantFkctivityFofFnifferentFvegumeFzastesTFFoodsRF
2020RFWVRF 4.9 11

267 ‘cientificFquidanceFforFtheFsubmissionFofFdossiersFonFpoodFonzymesTFEFSAfJournalRF2021RFWcRFeV]b[W 2.3 11

266 snfluenceFofFpotentialFpulsesFamplitudeFsequenceFinFaFvoltammetricFelectronicFtongueFN o’OF
appliedFtoFassessFantioxidantFcapacityFinFalisoTFFoodfChemistryRF2017RFXXZRFXYYSXZW 8.5 10

265 kFnovelFprocessFforFobtainingFsmokeSflavouredFsalmonFusingFwaterFvapourFpermeableFbagsTFJournalf
offFoodfEngineeringRF2015RFWZcRFZZS[V 6 10

264 mhangesFinFcocoaFpropertiesFinducedFbyFtheFalkalizationFprocessdFkFreviewTFComprehensivefReviewsf
infFoodfSciencefandfFoodfSafetyRF2020RFWcRFXXVVSXXXW 16.4 10

263 negradationFofFsilicaFparticlesFfunctionalisedFwithFessentialFoilFcomponentsFunderFsimulatedF
physiologicalFconditionsTFJournalfoffHazardousfMaterialsRF2020RFYccRFWXYWXV 12.8 10

(2020-2014)
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262
xonFdestructiveFmonitoringFofFtheFyoghurtFfermentationFphaseFbyFanFimageFanalysisFofF
laserSdiffractionFpatternsdFmharacterizationFofFcowMsRFgoatMsFandFsheepMsFmilkTFFoodfChemistryRF2019RF
XaZRFZ]S[Z

8.5 10

261 mhiaFN‘alviaFhispanicaFvTOFseedFmucilageFasFaFfatFreplacerFinFyogurtsdFoffectFonFtheirFnutritionalRF
technologicalRFandFsensoryFpropertiesTFJournalfoffDairyfScienceRF2021RFWVZRFXbXXSXbYY 4 10

260 ‘afetyFassessmentFofFtheFprocessFnravaFsnternationalRFbasedFonF‘tarlingerFdemyxFtechnologyRFusedF
toFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]]ZX 2.3 10

259 mombinationFofFdifferentFantifungalFagentsFinFoilSinSwaterFemulsionsFtoFcontrolFstrawberryFjamF
spoilageTFFoodfChemistryRF2018RFXYcRFaVZSaWW 8.5 9

258 weasurementFofFswellingFpressureFinFporkFmeatFbriningTFJournalfoffFoodfEngineeringRF2009RFcYRFWVbSWWY 6 9

257 mlassificationFofFunalteredFandFalteredFdryScuredFhamFbyFimpedanceFspectroscopydFaFpreliminaryF
studyTFMeatfScienceRF2014RFcbRF]c[SaVV 6.4 8

256
onvironmentalFmanagementFofFtheFresidualFbrineFofFcodFdesaltingTF{uantificationFofFmassFtransferF
phenomenaFandFdeterminationFofFsomeFparametersFonFtheFresidualFbrineFimportantFforFitsF
treatmentFbyFmembraneFtechnologyTFJournalfoffFoodfEngineeringRF2010RFccRFZXZSZXc

6 8

255 snFvitroFantimicrobialFactivityFofFimmobilisedFessentialFoilFcomponentsFagainstFrelicobacterFpyloriTF
WorldfJournalfoffMicrobiologyfandfBiotechnologyRF2019RFY]RFY 4.4 8

254 ‘afetyFassessmentFofFtheFprocessF’echnoplastikaFzrimaFzerdanaRFbasedFonF‘tarlingerFdemyxF
technologyRFusedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]Wb]2.3 8

253
xovelFantimicrobialFfilteringFmaterialsFbasedFonFcarvacrolRFeugenolRFthymolFandFvanillinFimmobilizedF
onFsilicaFmicroparticlesFforFwaterFtreatmentTFInnovativefFoodfSciencefandfEmergingfTechnologiesRF
2019RF[bRFWVXXXb

6.8 7

252
vaserFbackscatteringFimagingFasFaFnonSdestructiveFqualityFcontrolFtechniqueFforFsolidFfoodFmatricesdF
wodellingFtheFfibreFenrichmentFeffectsFonFtheFphysicoSchemicalFandFsensoryFpropertiesFofFbiscuitsTF
FoodfControlRF2019RFWVVRFXabSXb]

6.2 7

251 ‘tudyFofFappleFjuiceFpreservationFbyFfiltrationFthroughFsilicaFmicroparticlesFfunctionalisedFwithF
essentialFoilFcomponentsTFFoodfControlRF2019RFWV]RFWV]aZc 6.2 7

250 snfluenceFofFtheFzresenceFofF‘kinFonFtheF‘altingFuineticsFofFouropeanF‘eaFlassTFFoodfSciencefandf
TechnologyfInternationalRF2007RFWYRFWccSXV[ 2.6 7

249 ‘tudyFofFtheFsnfluenceFofFzroductFandFzrocessF ariablesFinFtheF‘altingFandFzostSsaltingF‘tagesFofF
z‘oF’hawedFramsTFInternationalfJournalfoffFoodfEngineeringRF2007RFYRF 1.9 7

248 {uantificationFandFkineticsFofFtheFresidualFbrineFgenerationFduringFhamFandFshoulderFpileFsaltingTF
MeatfScienceRF2006RFaYRF[a]SbV 6.4 7

247 kssessmentFofFtheFimpactFofFtheFsk}mFwonographF olTFWXWFonFtheFsafetyFofFtheFsubstanceFstyreneF
NpmwFxoFWcYOFforFitsFuseFinFplasticFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]XZa 2.3 7

246 ’oxicologicalFimplicationsFofFamplifyingFtheFantibacterialFactivityFofFgallicFacidFbyFimmobilisationFonF
silicaFparticlesdFkFstudyFonFmTFelegansTFEnvironmentalfToxicologyfandfPharmacologyRF2020RFbVRFWVYZcX 5.8 7

245 zredictingFqiltheadF‘eaFlreamFN‘parusFaurataOFpreshnessFbyFaFxovelFmombinedF’echniqueFofFYnF
smagingFandF‘WSxs}F‘pectralFknalysisTFSensorsRF2016RFW]RF 3.8 7
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244 wicrobialFstabilizationFofFcraftFbeerFbyFfiltrationFthroughFsilicaFsupportsFfunctionalizedFwithF
essentialFoilFcomponentsTFLWTfufFoodfSciencefandfTechnologyRF2020RFWWaRFWVb]X] 5.4 7

243 zerceptionFofFfatFandFotherFqualityFparametersFinFmincedFandFburgerFmeatFfromF‘panishFconsumerF
studiesTFMeatfScienceRF2020RFW]]RFWVbWYb 6.4 7

242 momparativeFcytotoxicFstudyFofFsilicaFmaterialsFfunctionalisedFwithFessentialFoilFcomponentsFinF
repqXFcellsTFFoodfandfChemicalfToxicologyRF2021RFWZaRFWWWb[b 4.7 7

241 nevelopmentFofFaFnovelFsmokeSflavouredFsalmonFproductFbyFsodiumFreplacementFusingFwaterF
vapourFpermeableFbagsTFJournalfoffthefSciencefoffFoodfandfAgricultureRF2018RFcbRFXaXWSXaXb 4.3 7

240 offectFofFtigerSnutFNmyperusFesculentusOFmilkFcoSproductFonFtheFsurfaceFandFdiffusionalFpropertiesF
ofFaFwheatSbasedFmatrixTFFoodfChemistryRF2017RFXXZRF]cSaa 8.5 6

239 momparisonFofF’ypFandF‘vFtechniquesFforFinSlineFmeasurementFofFfoodFitemFvolumeFusingFanimalF
andFvegetableFtissuesTFFoodfControlRF2013RFYYRFXXWSXX] 6.2 6

238
‘tudyFofFhighFstrengthFwheatFfloursFconsideringFtheirFphysicochemicalFandFrheologicalF
characterisationFasFwellFasFfermentationFcapacityFusingF‘WSxs}FimagingTFJournalfoffCerealfScienceRF
2015RF]XRFYWSYa

3.8 6

237 mhangesFinFappleFliquidFphaseFconcentrationFthroughoutFequilibriumFinFosmoticFdehydrationTF
JournalfoffFoodfScienceRF2007RFaXRFob[ScY 3.4 6

236 zrinciplesFofFnryingFandF‘mokingYaSZb 6

235 }ecentFzatentsFforF‘odiumF}eductionFinFpoodsTFRecentfPatentsfonfFoodtfNutritionfmamp;fAgricultureRF
2010RFWRFbVSb] 1.9 6

234 ‘afetyFassessmentFofFtheFprocessFzlastrecRFbasedFonFzolymetrixFpelletFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV][]V 2.3 6

233 zresenceFofFpalmFoilFinFfoodstuffsdFconsumersâ��FperceptionTFBritishfFoodfJournalRF2019RFWXWRFXWZbSXW]X 2.8 6

232 ovaluationFofFtheFsafetyFandFefficacyFofFtheForganicFacidsFlacticFandFaceticFacidsFtoFreduceF
microbiologicalFsurfaceFcontaminationFonFporkFcarcassesFandFporkFcutsTFEFSAfJournalRF2018RFW]RFeV[ZbX 2.3 6

231 knchoringFqatedFwesoporousF‘ilicaFzarticlesFtoFothyleneF inylFklcoholFpilmsFforF‘martFzackagingF
kpplicationsTFNanomaterialsRF2018RFbRF 5.4 6

230 nevelopmentFofFpotentiometricFequipmentFforFtheFidentificationFofFalteredFdryScuredFhamsdFkF
preliminaryFstudyTFMeatfScienceRF2015RFWV]RFWS[ 6.4 5

229 ‘afetyFevaluationFofFtheFfoodFenzymeFmaltogenicFamylaseFfromFtheFgeneticallyFmodifiedFstrainF
nzSnzr[VTFEFSAfJournalRF2020RFWbRFeV[caX 2.3 5

228 xonSthermalFtreatmentFforFtheFstabilisationFofFliquidFfoodFusingFaFtubularFcelluloseFfilterFfromFcornF
stalksTFFoodfControlRF2020RFWWXRFWVaW]Z 6.2 5

227 peasibilityFofFprocessingFtemperaturesFonFtheFqualityFandFshelfSlifeFofFsmokeSflavouredFcodTFLWTfuf
FoodfSciencefandfTechnologyRF2016RF]cRF[Z]S[[Y 5.4 5

(2016-2020)
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226 }educingFsaltFinFprocessedFmeatFproductsF2011RFYYWSYZ[ 5

225
kpplicationFofFlaserFbackscatteringFimagingFforFtheFphysicoSchemicalFcharacterisationFofF
antimicrobialFsilicaFparticlesFfunctionalisedFwithFplantFessentialFoilsTFJournalfoffFoodfEngineeringRF
2020RFXbVRFWVcccV

6 4

224 punctionalFchangesFinducedFbyFextrusionFduringFcocoaFalkalizationTFFoodfResearchfInternationalRF
2020RFWY]RFWVcZ]c 7 4

223 ‘mokeSflavouredFcodFobtainedFbyFaFnewFmethodFusingFwaterFvapourFpermeableFbagsTFJournalfoff
FoodfEngineeringRF2016RFWacRFWcSXa 6 4

222 xewFyleicFkcidSmappedFwesoporousF‘ilicaFzarticlesFasF‘urfactantS}esponsiveFneliveryF‘ystemsTF
ChemistryOpenRF2019RFbRFWV[XSWV[] 2.3 4

221 ’hawingFandFsaltingFstudiesFofFdryScuredFtunaFloinsTFJournalfoffFoodfEngineeringRF2009RFcWRFZ[[SZ[c 6 4

220 knalysisFofFpishFpreshnessFbyF–singFwetallicFzotentiometricFolectrodesF2007RF 4

219 }ecentFpatentsFinFfoodFnanotechnologyTFRecentfPatentsfonfFoodtfNutritionfmamp;fAgricultureRF2011RF
YRFWaXSb 1.9 4

218 ‘afetyFassessmentFofFtheFprocessFmartonFzackRFbasedFonF‘tarlingerFdemyxFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]Wbb 2.3 4

217 ‘pectralFstudyFofFheatFtreatmentFprocessFofFwheatFflourFbyF s‘U‘WSxs}FimageFsystemTFJournalfoff
CerealfScienceRF2016RFaWRFccSWVa 3.8 4

216 }elevantFessentialFoilFcomponentsdFaFminireviewFonFincreasingFapplicationsFandFpotentialFtoxicityTF
ToxicologyfMechanismsfandfMethodsRF2021RFYWRF[[cS[][ 3.6 4

215 preshSslicedFtissueFinspectiondFmharacterizationFofFporkFandFsalmonFcompositionFbasedFonFfractalF
analyticsTFFoodfandfBioproductsfProcessingRF2019RFWW]RFXVSXc 4.9 3

214
}eviewFandFpriorityFsettingFforFsubstancesFthatFareFlistedFwithoutFaFspecificFmigrationFlimitFinF
’able´ WFofFknnexFWFofF}egulationFWVUXVWWFonFplasticFmaterialsFandFarticlesFintendedFtoFcomeFintoF
contactFwithFfoodTFEFSAfJournalRF2020RFWbRFeV]WXZ

2.3 3

213 vaserFbackscatteringFimagingFasFaFcontrolFtechniqueFforFfluidFfoodsdFkpplicationFtoFvegetableSbasedF
creamsFprocessingTFJournalfoffFoodfEngineeringRF2019RFXZWRF[bS]] 6 3

212 ‘afetyFassessmentFofFtheFsubstanceRFtitaniumFdioxideFsurfaceFtreatedFwithFfluorideSmodifiedF
aluminaRFforFuseFinFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[aYa 2.3 3

211 zrinciplesFofFnryingF2014RFYWSYb 3

210 kssessingFheatFtreatmentFofFchickenFbreastFcutsFbyFimpedanceFspectroscopyTFFoodfSciencefandf
TechnologyfInternationalRF2017RFXYRFWWVSWWb 2.6 3

209 kFpotentiometricFelectronicFtongueFtoFmonitorFmeatFfreshnessF2010RF 3
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208
’owardsFtheFonhancementFofFossentialFyilFmomponentsMFkntimicrobialFkctivityF–singFxewFZeinF
zroteinSqatedFwesoporousF‘ilicaFwicrodevicesTFInternationalfJournalfoffMolecularfSciencesRF2021RF
XXRF

6.3 3

207
–pdateFofFtheFriskFassessmentFofFMwoodFflourFandFfibresRFuntreatedMFNpmwFxo´ c]OFforFuseFinFfoodF
contactFmaterialsRFandFcriteriaFforFfutureFapplicationsFofFmaterialsFfromFplantForiginFasFadditivesFforF
plasticFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[cVX

2.3 3

206
niscriminationFofFintactFalmondsFaccordingFtoFtheirFbitternessFandFpredictionFofFamygdalinF
concentrationFbyFpourierFtransformFinfraredFspectroscopyTFPostharvestfBiologyfandfTechnologyRF
2019RFWZbRFXY]SXZW

6.2 3

205
onrichmentFofFchipsFwithFfibreFfromFaFtigerSnutFNmyperusFesculentusOFmilkFcoSproductFatFâ��sourceFofF
fibreFfoodsâ��FandFâ��highFfibreFcontentFfoodsâ��FlevelsdFimpactFonFprocessingRFphysicoSchemicalFandF
sensoryFpropertiesTFInternationalfJournalfoffFoodfSciencefandfTechnologyRF2019RF[ZRFcVbScW[

3.8 3

204 ‘afetyFevaluationFofFaFfoodFenzymeFcontainingFtrypsinFandFchymotrypsinFfromFporcineFpancreasTF
EFSAfJournalRF2021RFWcRFeV]Y]c 2.3 3

203 nevelopmentFofFaminoSfunctionalizedFmembranesFforFremovalFofFmicroorganismTFInnovativefFoodf
SciencefandfEmergingfTechnologiesRF2018RFZbRFa[SbX 6.8 3

202 ‘afetyFassessmentFofFtheFprocessF iridorFWasteFwanagementRFbasedFonF‘tarlingerFi QFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]abb 2.3 3

201 ‘afetyFevaluationFofFtheFfoodFenzymeFendoSWRZS˛†SxylanaseFfromFtheFgeneticallyFmodifiedFstrainF
}p[ZXaTFEFSAfJournalRF2020RFWbRFeV]WXa 2.3 2

200 ‘afetyFassessmentFofFtheFprocessF eoliaF–}}mFusedFtoFrecycleFpostSconsumerFzo’FintoFfoodF
contactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]WX[ 2.3 2

199 ‘afetyFevaluationFofFtheFfoodFenzymeFxyloseFisomeraseFfromFtheFgeneticallyFmodifiedFstrainF
nzSzznYaTFEFSAfJournalRF2020RFWbRFeV[cab 2.3 2

198 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–R˛–StrehalaseFglucohydrolaseFfromFNstrainFnzSxzs[WOTFEFSAf
JournalRF2019RFWaRFeV[a]b 2.3 2

197 ‘trategiesFforFsaltFreductionFinFfoodsTFRecentfPatentsfonfFoodtfNutritionfmamp;fAgricultureRF2012RFZRFWcSX[1.9 2

196 smpactFofFchiaFseedFmucilageFonFtechnologicalRFsensoryRFandFinFvitroFdigestibilityFpropertiesFofFaF
textureSmodifiedFpureeTFJournalfoffFunctionalfFoodsRF2022RFbcRFWVZcZY 5.1 2

195 zyvózroxyvsmFmywzy‘s’syxFypF‘zkxs‘rFm–v’s k}‘FypFqvyloFk}’smryuoFNmynaraF
cardunculusFvTFvarTFscolymusFNvTOFpioriOTFActafScientiarumfPolonorumtfHortorumfCultusRF2018RFWaRFWaaSWbZ 1.6 2

194 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–ScyclodextrinFglucanotransferaseFfromFstrainF
WmwWV[xpmwaVYTFEFSAfJournalRF2020RFWbRFeV]XZb 2.3 2

193 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFtheFgeneticallyFmodifiedFstrainFxZówSuoTF
EFSAfJournalRF2021RFWcRFeV]ZYY 2.3 2

192 vaserSbackscatteringFimagingFforFcharacterizingFporkFloinFtendernessTFoffectFofFpreStreatmentFwithF
enzymeFandFcookingTFJournalfoffFoodfEngineeringRF2021RFXccRFWWV[Vb 6 2

191 ‘afetyFevaluationFofFtheFfoodFenzymeFtriacylglycerolFlipaseFfromFNstrainF}pWV]X[OTFEFSAfJournalRF
2019RFWaRFeV[bYa 2.3 2
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190 ‘afetyFassessmentFofFtheFprocessF}oSzo’RFbasedFonFo}owkFlasicFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]VZc 2.3 2

189 xonSdestructiveFcontrolFinFcheeseFprocessingdFwodellingFtextureFevolutionFinFtheFmilkFcurdlingF
phaseFbyFlaserFbackscatteringFimagingTFFoodfControlRF2021RFWXWRFWVa]Yb 6.2 2

188 ‘afetyFevaluationFofFtheFfoodFenzymeFcellulaseFfromFtheFnonSgeneticallyFmodifiedFstrainFnzSvzcY[TF
EFSAfJournalRF2021RFWcRFeV]Y][ 2.3 2

187 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFaFgeneticallyFmodifiedFNstrainFxZówSwmOTF
EFSAfJournalRF2018RFW]RFeV[Z[W 2.3 2

186 ‘afetyFevaluationFofFtheFfoodFenzymeFendoSWRZS˛†SxylanaseFfromFaFgeneticallyFmodifiedFNstrainF
nzSxzdXXOTFEFSAfJournalRF2018RFW]RFeV[Zac 2.3 2

185  arietyFniscriminationFofFpruitsRFodibleFzlantsRFandFytherFpoodstuffsFandFleveragesFbyFsnfraredF
‘pectroscopyTFComprehensivefAnalyticalfChemistryRF2018RFWXaSW]Y 1.9 2

184 punctionalizedF‘ilicaFxanomaterialsFasFaFxewF’oolFforFxewFsndustrialFkpplicationsF2018RFW][SWc] 2

183 ‘afetyFevaluationFofFtheFfoodFenzymeFcatalaseFfromFtheFgeneticallyFmodifiedFstrainFnzSkzw[bTF
EFSAfJournalRF2021RFWcRFeV]aba 2.3 2

182 ‘afetyFassessmentFofFtheFprocessFzo’F‘’k}F}omómvsxqRFbasedFonF‘tarlingerFi QFtechnologyRFusedF
toFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]acW 2.3 2

181 ‘afetyFassessmentFofFtheFprocessFnox’s‘F}omómvsxqFs’kvóRFbasedFonFzo’FdirectFi QFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]ac] 2.3 2

180
‘afetyFassessmentFofFtheFsubstanceFphosphorousFacidRFtriphenylFesterRFpolymerFwithF
alphaShydroSomegaShydroxypolyfloxyNmethylSWRXSethanediylOβRFmWVSW]FalkylFestersRFforFuseFinFfoodF
contactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[]ac

2.3 1

179 ‘afetyFevaluationFofFtheFfoodFenzymeFalphaSamylaseFfromFnonSgeneticallyFmodifiedFstrainFNstrainF
nzSkzb]VOTFEFSAfJournalRF2019RFWaRFeV[]bV 2.3 1

178 ‘afetyFevaluationFofFtheFfoodFenzymeFalphaSamylaseFfromFaFgeneticallyFmodifiedFNstrainFxlkOTFEFSAf
JournalRF2019RFWaRFeV[]bW 2.3 1

177 ‘afetyFassessmentFofFtheFprocessF’explastRFbasedFonFo}owkFkdvancedFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[]ab 2.3 1

176 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFstrainFlkx‘mTFEFSAfJournalRF2020RFWbRFeV[ca] 2.3 1

175 ‘afetyFevaluationFofFtheFfoodFenzymeF˛†SgalactosidaseFfromFtheFgeneticallyFmodifiedFoscherichiaF
coliFxmswlFYVYX[TFEFSAfJournalRF2020RFWbRFeV[caa 2.3 1

174 ‘afetyFevaluationFofFtheFfoodFenzymeFxylanaseFfromFtheFgeneticallyFmodifiedFsnuiFstrainF}paYcbTF
EFSAfJournalRF2020RFWbRFeV[caW 2.3 1

173 ‘afetyFevaluationFofFtheFfoodFenzymeFchitinaseFfromFNstrainFpmhiOTFEFSAfJournalRF2019RFWaRFeV[a]a 2.3 1
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172 ‘afetyFassessmentFofFtheFprocessF{uinnFzackagingRFbasedFonForemaFlasicFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[aaW 2.3 1

171 zroteinFremovalFfromFwasteFbrinesFgeneratedFduringFhamFsaltingFthroughFacidificationFandF
centrifugationTFJournalfoffFoodfScienceRF2014RFacRFoYX]SYX 3.4 1

170 vowS‘odiumFzroductsF2014RFX[WSX[a 1

169 offectsFofFessentialFoilFcomponentsFexposureFonFbiologicalFparametersFofFmaenorhabditisFelegansTTF
FoodfandfChemicalfToxicologyRF2021RFW[cRFWWXa]Y 4.7 1

168 ‘afetyFevaluationFofFtheFfoodFenzymeFcyclomaltodextrinFglucanotransferaseFfromFstrainF‘tSbbTTF
EFSAfJournalRF2022RFXVRFeVaVVZ 2.3 1

167 ‘afetyFevaluationFofFglucosylatedFsteviolFglycosidesFasFaFfoodFadditiveFinFdifferentFfoodFcategoriesTTF
EFSAfJournalRF2022RFXVRFeVaV]] 2.3 1

166 ‘afetyFassessmentFofFtheFprocessFyxn–zo’RFbasedFonFo}owkFlasicFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]X[W 2.3 1

165 ‘afetyFassessmentFofFtheFprocessFsichtSpackFragnerRFbasedFonF‘tarlingerFdemyxFtechnologyRFusedF
toFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]X[] 2.3 1

164 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFtheFgeneticallyFmodifiedFstrainFnzSnzbZ[TF
EFSAfJournalRF2020RFWbRFeV]YWW 2.3 1

163 snFvitroFtoxicologicalFevaluationFofFmesoporousFsilicaFmicroparticlesFfunctionalisedFwithFcarvacrolF
andFthymolTTFFoodfandfChemicalfToxicologyRF2021RFW]VRFWWXaab 4.7 1

162 ‘afetyFassessmentFofFtheFsubstanceFbisNXSethylhexylOcyclohexaneSWRZSdicarboxylateRFforFuseFinFfoodF
contactFmaterialsTFEFSAfJournalRF2020RFWbRFeV[caY 2.3 1

161 ‘afetyFevaluationFofFtheFfoodFenzymeFdSpsicoseFYSepimeraseFfromFtheFgeneticallyFmodifiedFstrainF
ps‘VVXTFEFSAfJournalRF2021RFWcRFeV]baV 2.3 1

160 ‘upportF ectorFwachineFasF’oolFforFmlassifyingFmoffeeFleveragesTFAdvancesfinfIntelligentfSystemsf
andfComputingRF2020RFXa[SXbZ 0.4 1

159 ‘poilageFyeastsFinFfermentedFvegetablesdFconventionalFandFnovelFcontrolFstrategiesTFEuropeanfFoodf
ResearchfandfTechnologyRW 3.4 1

158 zhysicalFstabilityRFrheologyFandFmicrostructureFofFsaladFdressingFcontainingFessentialFoilsdFstudyFofF
incorporatingFnanoemulsionsTFBritishfFoodfJournalRF2021RFWXYRFW]X]SW]ZX 2.8 1

157 ‘afetyFevaluationFofFtheFfoodFenzymeFisoamylaseFfromFaFTFstrainTFEFSAfJournalRF2020RFWbRFeV]X[V 2.3 1

156 ‘afetyFevaluationFofFtheFfoodFenzymeFphospholipaseFmFfromFtheFgeneticallyFmodifiedFstrainF
xZówS }TFEFSAfJournalRF2020RFWbRFeV]WbZ 2.3 1

155 ‘afetyFassessmentFofFtheFprocessF‘omoplastFSF}iachiFLFmoRFbasedFonF‘tarlingerFdemyxFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]X[X 2.3 1
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154 officientFreductionFinFvegetativeFcellsFandFsporesFofFlacillusFsubtilisFbyFessentialFoilF
componentsScoatedFsilicaFfilteringFmaterialsTFJournalfoffFoodfScienceRF2021RFb]RFX[cVSX]VY 3.4 1

153 ‘afetyFevaluationFofFtheFfoodFenzymeFtriacylglycerolFlipaseFfromFtheFgeneticallyFmodifiedFstrainF
pvWVV‘mTFEFSAfJournalRF2021RFWcRFeV][]W 2.3 1

152 ‘afetyFevaluationFofFtheFfoodFenzymeFdSpsicoseFYSepimeraseFfromFtheFgeneticallyFmodifiedFstrainF
uSWXFWYWWVFNpWuvzOTFEFSAfJournalRF2021RFWcRFeV][][ 2.3 1

151 ‘afetyFevaluationFofFfoodFenzymeFtrypsinFfromFporcineFpancreasTFEFSAfJournalRF2021RFWcRFeV]]Ya 2.3 1

150 ‘afetyFevaluationFofFlongSchainFglycolipidsFfromTFEFSAfJournalRF2021RFWcRFeV]]Vc 2.3 1

149 ‘afetyFevaluationFofFtheFfoodFenzymeFcontainingFchymosinFandFpepsinFfromFtheFabomasumFofF
sucklingFlambsFandFgoatsTFEFSAfJournalRF2021RFWcRFeV]]YY 2.3 1

148 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFNstrainFnzSlzbZWOTFEFSAfJournalRF2019RFWaRFeV[bcc 2.3 1

147 ‘afetyFevaluationFofFtheFfoodFenzymeFbetaSgalactosidaseFfromFspTFNstrainFwYSWOTFEFSAfJournalRF2019
RFWaRFeV[bXa 2.3 1

146 ‘afetyFassessmentFofFtheFprocessFperrarelleRFbasedFonF‘tarlingerFneconFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[bYZ 2.3 1

145 ‘afetyFassessmentFofFtheFprocessFzo’manRFbasedFonF‘tarlingerFneconFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[bXc 2.3 1

144
xaturalFantimicrobialFcompoundsFimmobilisedFonFsilicaFmicroparticlesFasFfilteringFmaterialsdFsmpactF
onFtheFmetabolicFactivityFandFbacterialFviabilityFofFwaterborneFmicroorganismsTFEnvironmentalf
TechnologyfandfInnovationRF2021RFXWRFWVWXWc

7 1

143 pormulationFandFphysicoSchemicalFandFsensoryFcharacterisationFofFchocolateFmadeFfromF
reconstitutedFcocoaFliquorFandFhighFcocoaFcontentTFLWTfufFoodfSciencefandfTechnologyRF2021RFWYaRFWWVZcX5.4 1

142 ‘afetyFevaluationFofFtheFfoodFenzymeFtriacylglycerolFlipaseFfromFtheFgeneticallyFmodifiedFstrainF
xZówSnlTFEFSAfJournalRF2021RFWcRFeV]Y]] 2.3 1

141 ‘afetyFevaluationFofFtheFfoodFenzymeFmaltogenicF˛–SamylaseFfromFtheFgeneticallyFmodifiedFstrainF
vkvvSwkTFEFSAfJournalRF2021RFWcRFeV]ZYZ 2.3 1

140 ‘afetyFassessmentFofFtheFsubstanceFvnFWRZSbenzeneFdicarboxylicFacidFNwithFvn´ g´ vaRFouRFqdRF’bOFforF
useFinFfoodFcontactFmaterialsTFEFSAfJournalRF2018RFW]RFeV[ZZc 2.3 1

139 ‘afetyFassessmentFofFtheFactiveFsubstanceFpolyacrylicFacidRFsodiumFsaltRFcrossSlinkedRFforFuseFinF
activeFfoodFcontactFmaterialsTFEFSAfJournalRF2018RFW]RFeV[ZZb 2.3 1

138 ‘afetyFassessmentFofFtheFprocessFM}ecyzo’Frungˆ¡riaMRFbasedFonF}ecyzo’Frungˆ¡riaFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2018RFW]RFeV[ZbW 2.3 1

137 xaturalFantimicrobialScoatedFsupportsFasFfilterFaidsFforFtheFmicrobiologicalFstabilisationFofFdrinksTF
LWTfufFoodfSciencefandfTechnologyRF2021RFWZaRFWWW]YZ 5.4 1
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136 ‘afetyFassessmentFofFtheFprocessFxovapetRFbasedFonFzrotecFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]acZ 2.3 1

135
‘afetyFevaluationFofFsteviolFglycosideFpreparationsRFincludingFrebaudiosideFkwRFobtainedFbyF
enzymaticFbioconversionFofFhighlyFpurifiedFsteviosideFandUorFrebaudiosideFkFsteviaFleafFextractsTF
EFSAfJournalRF2021RFWcRFeV]]cW

2.3 1

134 ovaluationFofFtheFinfluenceFofFfoodFintakeFonFtheFincorporationFandFexcretionFkineticsFofF
mesoporousFsilicaFparticlesFinFmTelegansTFChemicouBiologicalfInteractionsRF2021RFYYZRFWVcY]Y 5 1

133 ‘afetyFevaluationFofFtheFfoodFenzymeFZS˛–SglucanotransferaseFfromFNstrain´ koS‘k‘OTFEFSAfJournalRF
2019RFWaRFeV[]Xb 2.3 0

132 ‘afetyFevaluationFofFtheFfoodFenzymeFphospholipaseFmFfromFaFgeneticallyFmodifiedFNstrainFz}pOTF
EFSAfJournalRF2019RFWaRFeV[]bX 2.3 0

131 ‘afetyFevaluationFofFtheFfoodFenzymeFendoSWRZS˛†SxylanaseFfromFaFgeneticallyFmodifiedFNstrainF
xZówSmoOTFEFSAfJournalRF2019RFWaRFeV[]b[ 2.3 0

130 ‘afetyFevaluationFofFtheFfoodFenzymeFtriacylglycerolFlipaseFfromFNstrainFvp‘OTFEFSAfJournalRF2019RF
WaRFeV[]YV 2.3 0

129 ‘tudyFofFpishmealF‘ubstitutionFonFqrowthFzerformanceFandF‘helfSvifeFofFqiltheadseaFlreamF
N‘parusaurataOTFFishesRF2020RF[RFW[ 2.5 0

128 ‘afetyFevaluationFofFtheFfoodFenzymeFtrypsinFfromFporcineFpancreasTTFEFSAfJournalRF2022RFXVRFeVaVVb 2.3 0

127 ‘afetyFevaluationFofFtheFfoodFenzymeFcontainingFchymosinFandFpepsinFfromFtheFabomasumFofF
sucklingFlambsTTFEFSAfJournalRF2022RFXVRFeVaVVa 2.3 0

126 snFvitroFsusceptibilityFofFhumanFgutFmicrobesFtoFpotentialFfoodFpreservativesFbasedFonFimmobilizedF
phenolicFcompoundsTTFFoodfChemistryRF2022RFYabRFWYXWY] 8.5 0

125 wodellingFinFvitroFgastrointestinalFdigestionFofFeggFwhiteFgelFmatrixFbyFlaserSbackscatteringF
imagingTFJournalfoffFoodfEngineeringRF2022RFYW]RFWWVbYc 6 0

124 ‘afetyFevaluationFofFaFfoodFenzymeFwithFglucanFWRZS˛–SglucosidaseFandF˛–SamylaseFactivitiesFfromFtheF
geneticallyFmodifiedFstrainFxZówSláTFEFSAfJournalRF2021RFWcRFeV][]Y 2.3 0

123 ‘afetyFevaluationFofFtheFfoodFenzymeFcellulaseFfromFNstrainFnzSxzcY]OTFEFSAfJournalRF2019RFWaRFeV[bYc 2.3 0

122 ‘afetyFevaluationFofFtheFfoodFenzymeFendoSWRZS˛†SxylanaseFfromFaFgeneticallyFmodifiedFNstrainFvwqF
‘SXZ[bZOTFEFSAfJournalRF2018RFW]RFeV[ZZa 2.3 0

121 ‘afetyFevaluationFofFtheFfoodFenzymeFendoSWRZS˛†SxylanaseFfromFaFgeneticallyFmodifiedFNstrainF
xZówSpkOTFEFSAfJournalRF2018RFW]RFeV[ZbV 2.3 0

120 ‘afetyFassessmentFofFtheFsubstanceFsilverFnanoparticlesFforFuseFinFfoodFcontactFmaterialsTFEFSAf
JournalRF2021RFWcRFeV]acV 2.3 0

119 ‘afetyFevaluationFofFcrosslinkedFpolyacrylicFacidFpolymersFNcarbomerOFasFaFnewFfoodFadditiveTFEFSAf
JournalRF2021RFWcRFeV]]cY 2.3 0
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118 wicrobialFstabilisationFofFwhiteFwineFbyFfiltrationFthroughFsilicaFmicroparticlesFfunctionalisedFwithF
naturalFantimicrobialsTFLWTfufFoodfSciencefandfTechnologyRF2021RFWZcRFWWWabY 5.4 0

117 vaserSbackscatteringFimagingFforFcharacterisingFtheFdairyFmatrixFinFdifferentFphasesFduringFcurdF
processingTFFoodfControlRF2021RFWXbRFWVbWcY 6.2 0

116 ’heFeffectFofFextrusionFonFtheFphysicalFandFchemicalFpropertiesFofFalkalizedFcocoaTFInnovativefFoodf
SciencefandfEmergingfTechnologiesRF2021RFaYRFWVXa]b 6.8 0

115 offectFofFtheFtypeFandFdegreeFofFalkalizationFofFcocoaFpowderFonFtheFphysicoSchemicalFandFsensoryF
propertiesFofFspongeFcakesTFLWTfufFoodfSciencefandfTechnologyRF2021RFW[XRFWWXXZW 5.4 0

114 ovaluationFofFtheFsafetyFandFefficacyFofFlacticFacidFtoFreduceFmicrobiologicalFsurfaceFcontaminationF
onFcarcasesFfromFkangaroosRFwildFpigsRFgoatsFandFsheepTTFEFSAfJournalRF2022RFXVRFeVaX][ 2.3 0

113
sdentificationFandFprioritisationFforFriskFassessmentFofFphthalatesRFstructurallyFsimilarFsubstancesF
andFreplacementFsubstancesFpotentiallyFusedFasFplasticisersFinFmaterialsFandFarticlesFintendedFtoF
comeFintoFcontactFwithFfoodTTFEFSAfJournalRF2022RFXVRFeVaXYW

2.3 0

112 ‘afetyFassessmentFofFtheFprocessFklimpetRFbasedFonFo}owkFwz}FlXlFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[]aa 2.3

111 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFandFWRZS˛–SglucanF]S˛–SglucosyltransferaseFfromTF
EFSAfJournalRF2019RFWaRFeV[]bY 2.3

110 ‘afetyFevaluationFofFtheFfoodFenzymeFglucanFWRZS˛–SmaltotetraohydrolaseFfromFNstrainFnzSnzrZ]OTF
EFSAfJournalRF2019RFWaRFeV[]bZ 2.3

109 ‘afetyFevaluationFofFtheFfoodFenzymeF˛†SglucanaseRFxylanaseFandFcellulaseFfromFNstrainFxZówS‘’OTF
EFSAfJournalRF2019RFWaRFeV[]YW 2.3

108 ‘afetyFassessmentFofFtheFprocessFMtˆ¡szSzlasztikMRFbasedFonF acuremaFzrimeFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[]Xa 2.3

107 ‘afetyFevaluationFofFtheFfoodFenzymeFglucoseFoxidaseFfromFNstrainFZqvOTFEFSAfJournalRF2019RFWaRFeV[]Xc2.3

106 ‘afetyFevaluationFofFtheFfoodFenzymeFzhospholipaseFkFfromFtheFgeneticallyFmodifiedFstrainF
}pbacYTFEFSAfJournalRF2020RFWbRFeV]YWV 2.3

105 ‘afetyFassessmentFofFtheFprocessF‘evernF alleyFzolymersRFbasedFonF‘tarlingerFdemyxFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]YVb 2.3

104 ‘afetyFassessmentFofFtheFprocessFz’FksiaplastRFbasedFonF‘tarlingerFdemyxFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]X[Z 2.3

103 ‘afetyFassessmentFofFtheFsubstanceFphosphoricFacidRFmixedFestersFwithFXShydroxyethylF
methacrylateRFforFuseFinFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]WXV 2.3

102 ‘afetyFevaluationFofFtheFfoodFenzymeFphospholipaseFkWFfromFtheFgeneticallyFmodifiedFkspergillusF
nigerFstrainFxZówSpzTFEFSAfJournalRF2020RFWbRFeV]WYW 2.3

101 ‘afetyFevaluationFofFtheFfoodFenzymeFcyclomaltodextrinFglucanotransferaseFfromFzaenibacillusF
illinoisenisFstrainFWVaTFEFSAfJournalRF2020RFWbRFeV]VZZ 2.3
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100 ‘afetyFevaluationFofFtheFfoodFenzymeFglucanFWRZSalphaSglucosidaseFfromFtheFgeneticallyFmodifiedF
’richodermaFreeseiFstrainFnzSxzhYbTFEFSAfJournalRF2020RFWbRFeV]WX] 2.3

99 ‘afetyFevaluationFofFtheFfoodFenzymeFxylanaseFfromFtheFgeneticallyFmodifiedF’richodermaFreeseiF
strainF}p[aVYTFEFSAfJournalRF2020RFWbRFeV[caZ 2.3

98 ‘afetyFassessmentFofFtheFsubstanceFNtriethanolamineSperchlorateRFsodiumFsaltOFdimerRFforFuseFinF
foodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]VZ] 2.3

97
‘afetyFevaluationFofFtheFfoodFenzymeFwithFZS˛–SdS{NWShZOS˛–SdSglucano}trehaloseFtrehalohydrolaseF
andFNWShZOS˛–SdSglucanFWS˛–SdSglucosylmutaseFactivitiesFfromFtheFqryllotalpicolaFginsengisoliFstrainF
‘YZTFEFSAfJournalRF2020RFWbRFeV]VZX

2.3

96 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFtheFzarageobacillusFthermoglucosidasiusF
strainFnzSqzbZaTFEFSAfJournalRF2020RFWbRFeV]WXc 2.3

95 ‘afetyFevaluationFofFtheFfoodFenzymeFendoSWRZS˛†SxylanaseFandF˛†SglucanaseFfromFstrainFnávTFEFSAf
JournalRF2020RFWbRFeV[ca[ 2.3

94 ‘afetyFassessmentFofFtheFprocessFvtdTFzolyo}RFbasedFonF‘tarlingerFdemyxFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]VZ[ 2.3

93 ‘afetyFassessmentFofFtheFsubstanceFxRxSbisNXShydroxyethylOstearylamineFpartiallyFesterifiedFwithF
saturatedFmW]UmWbFfattyFacidsRFforFuseFinFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]VZa 2.3

92 ‘afetyFevaluationFofFtheFfoodFenzymeFtriacylglycerolFlipaseFfromFtheFgeneticallyFmodifiedFstrainF
nzStzkYYTFEFSAfJournalRF2020RFWbRFeV]VZb 2.3

91 ‘afetyFassessmentFofFtheFprocessF‘’pRFbasedFonFo}owkFlasicFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]V[V 2.3

90 ‘afetyFassessmentFofFtheFprocessFluergofolRFbasedFonFo}owkFlasicFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]V[W 2.3

89 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFtheFgeneticallyFmodifiedFstrainFlnW[a[ZTF
EFSAfJournalRF2020RFWbRFeV]VZY 2.3

88 ‘afetyFassessmentFofFtheFprocessFMqeneralFzlasticMRFbasedFonF‘tarlingerFneconFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2018RFW]RFeV[Ybb 2.3

87 ‘afetyFevaluationFofFtheFfoodFenzymeFmaltogenicFamylaseFfromFgeneticallyFmodifiedFNstrainF
lvk‘mOTFEFSAfJournalRF2019RFWaRFeV[a]c 2.3

86 ‘afetyFassessmentFofFtheFprocessFzolyF}ecyclingRFbasedFonF‘tarlingerFi QFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[aaX 2.3

85 ‘afetyFassessmentFofFtheFprocessF’explastRFbasedFonF‘tarlingerFi QFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[aaY 2.3

84 ‘afetyFassessmentFofFtheFprocessFkwlRFbasedFonFlanderaFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[aaV 2.3

83 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFNstrainFnzSnzbZZOTFEFSAfJournalRF2019RFWaRFeV[aYb 2.3
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82 ‘afetyFevaluationFofFtheFfoodFenzymeFglucanFWRZS˛–SmaltotetraohydrolaseFfromF´ FNstrainFnzSnzfXZOTF
EFSAfJournalRF2019RFWaRFeV[aYc 2.3

81 ‘afetyFevaluationFofFtheFfoodFenzymeFlSascorbateFoxidaseFfromFvTFandFnuchesneTFEFSAfJournalRF
2019RFWaRFeV[aZV 2.3

80 ‘afetyFassessmentFofFtheFprocessFMzyvóF}omómvsxqFzo’Fns}om’Fs QMRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2019RFWaRFeV[b][ 2.3

79 kzzvsmk’syxFypFswzonkxmoF‘zom’}y‘myzóFpy}F’roFmrk}km’o}sZk’syxFypFrkw‘Fn–}sxqF
zy‘’S‘kv’sxqTFVitaeRF2017RFXZRFWabSWb[ 0.3

78 ‘afetyFassessmentFofFtheFprocessFxy kzo’RFbasedFonFtheFzolymetrixFpelletFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVWW 2.3

77 ‘afetyFassessmentFofFtheFprocessFyw’F}ecyclingFzrojectRFbasedFonFtheF‘tarlingerFi QFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVWb 2.3

76 ‘afetyFassessmentFofFtheFprocessFnox’s‘F}omómvsxqFstalyRFbasedFonFtheF‘tarlingerFi QFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVW] 2.3

75 ‘afetyFassessmentFofFtheFprocessFwyzo’RFbasedFonFtheFzolymetrixFpelletFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVWY 2.3

74 ‘afetyFassessmentFofFtheFprocessFperrarelleRFbasedFonFtheF‘tarlingerFi QFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVWa 2.3

73 ‘afetyFassessmentFofFtheFprocessFvuxzo’RFbasedFonFtheFzolymetrixFpelletFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVWX 2.3

72 ‘afetyFassessmentFofFtheFprocessFmircularFzlasticsRFbasedFonFtheF‘tarlingerFi QFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVWc 2.3

71 ‘afetyFassessmentFofFtheFprocessF‘richakraFzolyplastRFbasedFonFtheF‘tarlingerFi QFtechnologyRFusedF
toFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVXV 2.3

70 ‘afetyFassessmentFofFtheFprocessF}esinasFdelFocuadorRFbasedFonFtheF‘tarlingerFi QFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVXW 2.3

69 ‘afetyFevaluationFofFtheFfoodFenzymeFcatalaseFfromFporcineFliverTTFEFSAfJournalRF2022RFXVRFeVaVVc 2.3

68 ‘afetyFassessmentFofFtheFprocessFliffaFWasteF‘ervicesRFbasedFonFtheF‘tarlingerFi QFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTTFEFSAfJournalRF2022RFXVRFeVaVW[ 2.3

67 ‘afetyFassessmentFofFtheFprocessF‘ulpetFzlˆ¡sticosRFbasedFonF‘tarlingerFdemyxFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]b]a 2.3

66 ‘afetyFassessmentFofFtheFprocessFlzmvRFbasedFonF‘tarlingerFdemyxFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]b]] 2.3

65 ‘afetyFassessmentFofFtheFprocessFwarmaraFzo’FvevhaRFbasedFonF‘tarlingerFdemyxFtechnologyRF
usedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]b]b 2.3
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64 ‘afetyFassessmentFofFtheFprocessF–’‘–wsF}omómvoF‘ó‘’ow‘RFbasedFonF‘tarlingerFdemyxF
technologyRFusedFtoFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]b]c2.3

63 –pdatedFsafetyFevaluationFofFtheFfoodFenzymeFisoamylaseFfromFtheFspTFstrainFw–FWWaZTFEFSAf
JournalRF2021RFWcRFeV]baW 2.3

62 ‘afetyFassessmentFofFtheFprocessFymorikaF}ecyclingRFbasedFonFzo’FdirectFi QFtechnologyRFusedFtoF
recycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2021RFWcRFeV]baX 2.3

61 ramFsaltingFinFplˆ¡sticFbagsdFkFwayFtoFreduceFsaltFuseiTFAgronomiafColombianaRF2018RFY]RFW]]SWaY 0.4

60 ‘afetyFevaluationFofFtheFfoodFenzymeFdextranaseFfromFstrainFk’mmSW]W[YTFEFSAfJournalRF2020RFWbRFeV]YVc2.3

59 ‘afetyFevaluationFofFtheFfoodFenzymeF˛†ScyclodextrinFglucanotransferaseFfromFstrainF
WmwWV[xpmw]ZXVTFEFSAfJournalRF2020RFWbRFeV]XZc 2.3

58 ‘afetyFevaluationFofFtheFfoodFenzymeFlysophospholipaseFfromFtheFgeneticallyFmodifiedFkspergillusF
nigerFstrainFxZówSvzTFEFSAfJournalRF2020RFWbRFeV]WYV 2.3

57 ‘afetyFassessmentFofFtheFprocessForreplastRFbasedFonF‘tarlingerFdemyxFtechnologyRFusedFtoFrecycleF
postSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]X[[ 2.3

56 ‘afetyFassessmentFofFtheFprocessFplightFzlasticsFN–uORFbasedFonF‘tarlingerFdemyxFtechnologyRFusedF
toFrecycleFpostSconsumerFzo’FintoFfoodFcontactFmaterialsTFEFSAfJournalRF2020RFWbRFeV]X[Y 2.3

55 ‘afetyFevaluationFofFtheFfoodFenzymeF˛–SamylaseFfromFtheFgeneticallyFmodifiedFstrainFnzSmzb[YTF
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