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l Paper IF Citations

153 RemediationKofKdyesKinKtextileKeffluentlKaKcriticalKreviewKonKcurrentKtreatmentKtechnologiesKwithKaK
proposedKalternativeYKBioresourcemTechnologyWK2001WKiiWKdfiXgg 11 3575

152 ProductionKofKliquidKbiofuelsKfromKrenewableKresourcesYKProgressminmEnergymandmCombustionmScienceWK
2011WKeiWKgdXhj 33.6 1417

151 βicrobialKdecolorizationKofKtextileXdyecontainingKeffluentslKsKreviewYKBioresourcemTechnologyWK1996WK
gjWKdciXddi 11 1359

150 tiotechnologicalKpotentialKofKagroXindustrialKresiduesYK’lKsugarcaneKbagasseYKBioresourcemTechnology
WK2000WKifWKhkXjb 11 797

149 βicrobialKdecolourisationKandKdegradationKofKtextileKdyesYKAppliedmMicrobiologymandmBiotechnologyWK
2001WKghWKjcXi 5.7 649

148 sdvancesKinKmicrobialKamylasesYKBiotechnologymandmAppliedmBiochemistryWK2000WKecWKcegXgd 2.8 612

147 RenewableKfuelsKfromKalgaelKanKanswerKtoKdebatableKlandKbasedKfuelsYKBioresourcemTechnologyWK
2011WKcbdWKcbXh 11 493

146 PhysicalKremovalKofKtextileKdyesKfromKeffluentsKandKsolidXstateKfermentationKofKdyeXadsorbedK
agriculturalKresiduesYKBioresourcemTechnologyWK2000WKidWKdckXddh 11 486

145 RemovalKofKdyesKfromKaKsyntheticKtextileKdyeKeffluentKbyKbiosorptionKonKappleKpomaceKandKwheatK
strawYKWatermResearchWK2002WKehWKdjdfXeb 12.5 441

144 tioelectrochemicalKsystemsKStwSTKforKsustainableKenergyKproductionKandKproductKrecoveryKfromK
organicKwastesKandKindustrialKwastewatersYKRSCmAdvancesWK2012WKdWKcdfjXcdhe 3.7 397

143 sKresponseKsurfaceKapproachKforKtheKcomparisonKofKlipaseKproductionKbyKuandidaKcylindraceaKusingK
twoKdifferentKcarbonKsourcesYKBiochemicalmEngineeringmJournalWK2001WKkWKciXde 4.2 394

142 βechanismKandKchallengesKinKcommercialisationKofKalgalKbiofuelsYKBioresourcemTechnologyWK2011WK
cbdWKdhXef 11 345

141 tiotechnologicalKpotentialKofKcoffeeKpulpKandKcoffeeKhuskKforKbioprocessesYKBiochemicalm
EngineeringmJournalWK2000WKhWKcgeXchd 4.2 308

140 tiotechnologicalKpotentialKofKagroXindustrialKresiduesYK’’lKcassavaKbagasseYKBioresourcemTechnologyWK
2000WKifWKjcXji 11 290

139 βicrobialKprocessKforKtheKdecolorizationKofKtextileKeffluentKcontainingKazoWKdiazoKandKreactiveKdyesYK
ProcessmBiochemistryWK1996WKecWKfegXffd 4.8 287

138 wnzymeKandKmicrobialKsystemsKinvolvedKinKstarchKprocessingYKEnzymemandmMicrobialmTechnologyWK
1995WKciWKiibXiij 3.8 215

137 SolidXstateKfermentationlKaKpromisingKmicrobialKtechnologyKforKsecondaryKmetaboliteKproductionYK
AppliedmMicrobiologymandmBiotechnologyWK2001WKggWKdjfXk 5.7 183
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136 RemovalKofKdyesKfromKanKartificialKtextileKdyeKeffluentKbyKtwoKagriculturalKwasteKresiduesWKcorncobK
andKbarleyKhuskYKEnvironmentmInternationalWK2002WKdjWKdkXee 12.9 173

135 SeasonalKvariationKinKcontentWKchemicalKcompositionKandKantimicrobialKandKcytotoxicKactivitiesKofK
essentialKoilsKfromKfourKβenthaKspeciesYKJournalmofmthemSciencemofmFoodmandmAgricultureWK2010WKkbWKcjdiXeh4.3 160

134 βicrobialKenzymesKwithKspecialKcharacteristicsKforKbiotechnologicalKapplicationsYKBiomoleculesWK2013
WKeWKgkiXhcc 5.9 158

133 ’solationKofKthermotolerantWKfermentativeKyeastsKgrowingKatKgd´°uKandKproducingKethanolKatKfg´°uK
andKgb´°uYKWorldmJournalmofmMicrobiologymandmBiotechnologyWK1992WKjWKdgkXhe 4.4 155

132 ReviewlKwthanolKproductionKatKelevatedKtemperaturesKandKalcoholKconcentrationslKPartK’Kâ��KYeastsKinK
generalYKWorldmJournalmofmMicrobiologymandmBiotechnologyWK1998WKcfWKjbkXjdc 4.4 146

131 wffectKofKpretreatmentsKofKthreeKwasteKresiduesWKwheatKstrawWKcorncobsKandKbarleyKhusksKonKdyeK
adsorptionYKBioresourcemTechnologyWK2002WKjgWKcckXdf 11 142

130 StudiesKonKtheKproductionKofKenzymesKbyKwhiteXrotKfungiKforKtheKdecolourisationKofKtextileKdyesYK
EnzymemandmMicrobialmTechnologyWK2001WKdkWKgigXgik 3.8 131

129 xoodKandKagriculturalKwastesKasKsubstratesKforKbioelectrochemicalKsystemKStwSTlKTheKsynchronizedK
recoveryKofKsustainableKenergyKandKwasteKtreatmentYKFoodmResearchmInternationalWK2015WKieWKdceXddg 7 107

128 vecolorizationKandKbiodegradationKofKanaerobicallyKdigestedKsugarcaneKmolassesKspentKwashK
effluentKfromKbiomethanationKplantsKbyKwhiteXrotKfungiYKProcessmBiochemistryWK1998WKeeWKjeXjj 4.8 97

127 RosmarinusKofficinalisKessentialKoillKantiproliferativeWKantioxidantKandKantibacterialKactivitiesYK
BrazilianmJournalmofmMicrobiologyWK2010WKfcWKcbibXcbij 2.2 93

126 vecolorizationKofKRemazolKtlackXtKusingKaKthermotolerantKyeastWK—luyveromycesKmarxianusK’βteYK
EnvironmentmInternationalWK2000WKdhWKigXk 12.9 92

125 zighXtemperatureKalcoholicKfermentationKofKwheyKusingK—luyveromycesKmarxianusK’βteKyeastK
immobilizedKonKdelignifiedKcellulosicKmaterialYKBioresourcemTechnologyWK2002WKjdWKciiXjc 11 85

124 spplicationKofK—luyveromycesKmarxianusWK°actobacillusKdelbrueckiiKsspYKbulgaricusKandK°YKhelveticusK
forKsourdoughKbreadKmakingYKFoodmChemistryWK2008WKcbhWKkjgXkkb 8.5 83

123 SolidXstateKSsubstrateTKfermentationKsystemsKandKtheirKapplicationsKinKbiotechnologyYKJournalmofm
BasicmMicrobiologyWK1994WKefWKfbgXfde 2.7 82

122 sKviableKtechnologyKtoKgenerateKthirdXgenerationKbiofuelYKJournalmofmChemicalmTechnologymandm
BiotechnologyWK2011WKjhWKcefkXcege 3.5 80

121 sntimicrobialKactivityKofKualendulaKofficinalisKpetalKextractsKagainstKfungiWKasKwellKasKyramXnegativeK
andKyramXpositiveKclinicalKpathogensYKComplementarymTherapiesminmClinicalmPracticeWK2012WKcjWKcieXh 3.5 79

120 vecolourisationKofKsyntheticKandKspentwashKmelanoidinsKusingKtheKwhiteXrotKfungusKPhanerochaeteK
chrysosporiumK–syXfbYKBioresourcemTechnologyWK2001WKijWKkgXj 11 75

119 sKuniversallyKcalibratedKmicroplateKferricKreducingKantioxidantKpowerKSxRsPTKassayKforKfoodsKandK
applicationsKtoKβanukaKhoneyYKFoodmChemistryWK2015WKcifWKcckXde 8.5 74

(2015-2002)
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118 ThermostableWKalkalophilicKandKcellulaseKfreeKxylanaseKproductionKbyKThermoactinomycesK
thalophilusKsubgroupKuYKEnzymemandmMicrobialmTechnologyWK2001WKdjWKhbhXhcb 3.8 74

117 treadKmakingKusingKkefirKgrainsKasKbakerâ��sKyeastYKFoodmChemistryWK2005WKkeWKgjgXgjk 8.5 73

116 tioreactorKdesignKforKproteinKenrichmentKofKagriculturalKresiduesKbyKsolidKstateKfermentationYK
BiochemicalmEngineeringmJournalWK2003WKceWKckiXdbe 4.2 67

115 tioconversionKofKstarchKtoKethanolKinKaKsingleXstepKprocessKbyKcocultureKofKamylolyticKyeastsKandK
SaccharomycesKcerevisiaeKdcYKBioresourcemTechnologyWK2000WKidWKdhcXdhh 11 67

114 vecolourisationKofKeffluentKfromKtheKtextileKindustryKbyKaKmicrobialKconsortiumYKBiotechnologym
LettersWK1996WKcjWKcciXcdb 3 67

113 sntibacterialKactivityKofKβanukaKhoneyKandKitsKcomponentslKsnKoverviewYKAIMSmMicrobiologyWK2018WK
fWKhggXhhf 4.5 63

112 sntibacterialKactivityKofKsomeK°amiaceaeKessentialKoilsKusingKresazurinKasKanKindicatorKofKcellKgrowthYK
LWTm-mFoodmSciencemandmTechnologyWK2011WKffWKcckkXcdbh 5.4 62

111 SteamKexplosionKpretreatmentKofKoilKpalmKemptyKfruitKbunchesKSwxtTKusingKautocatalyticKhydrolysislK
sKbiorefineryKapproachYKBioresourcemTechnologyWK2016WKckkWKcieXcjb 11 57

110
wvolutionKofKaromaKvolatilesKduringKstorageKofKsourdoughKbreadsKmadeKbyKmixedKculturesKofK
—luyveromycesKmarxianusKandK°actobacillusKdelbrueckiiKsspYKbulgaricusKorK°actobacillusKhelveticusYK
FoodmChemistryWK2008WKcbiWKjjeXjjk

8.5 55

109 tioremediationKandKdecolorizationKofKanaerobicallyKdigestedKdistilleryKspentKwashYKBiotechnologym
LettersWK1997WKckWKeccXecf 3 54

108 tiologicalKtreatmentKofKdistilleryKwasteKforKpollutionXremediationYKJournalmofmBasicmMicrobiologyWK
1995WKegWKdkeXebc 2.7 54

107 wvaluationKofKfreezeXdriedKkefirKcocultureKasKstarterKinKfetaXtypeKcheeseKproductionYKAppliedmandm
EnvironmentalmMicrobiologyWK2006WKidWKhcdfXeg 4.8 53

106 YKWorldmJournalmofmMicrobiologymandmBiotechnologyWK2002WKcjWKjcXki 4.4 53

105 snKoverviewlKRecyclingKofKsolidKbarleyKwasteKgeneratedKasKaKbyXproductKinKdistilleryKandKbreweryYK
WastemManagementWK2017WKhdWKdggXdhc 8.6 51

104 NanoXtubularKcelluloseKforKbioprocessKtechnologyKdevelopmentYKPLoSmONEWK2012WKiWKeefegb 3.7 50

103 xoodKadditiveslKproductionKofKmicrobialKpigmentsKandKtheirKantioxidantKpropertiesYKCurrentmOpinionm
inmFoodmScienceWK2016WKiWKkeXcbb 9.8 49

102 ’mmobilizationKofKkefirKandK°actobacillusKcaseiKonKbreweryKspentKgrainsKforKuseKinKsourdoughKwheatK
breadKmakingYKFoodmChemistryWK2007WKcbgWKcjiXckf 8.5 49

101 ’solationKofKthermotolerantKethanologenicKyeastsKandKuseKofKselectedKstrainsKinKindustrialKscaleK
fermentationKinKanKwgyptianKdistilleryYKBiotechnologymandmBioengineeringWK2000WKhjWKgecXg 4.9 47
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100 StudiesKonKdesorptionKofKindividualKtextileKdyesKandKaKsyntheticKdyeKeffluentKfromKdyeXadsorbedK
agriculturalKresiduesKusingKsolventsYKBioresourcemTechnologyWK2002WKjfWKdkkXebc 11 45

99 StudiesKonKtheKremovalKofKdyesKfromKaKsyntheticKtextileKeffluentKusingKbarleyKhuskKinKstaticXbatchK
modeKandKinKaKcontinuousKflowWKpackedXbedWKreactorYKBioresourcemTechnologyWK2002WKjgWKfeXk 11 45

98 ’mprovingKtheKqualityKofKindustriallyKimportantKenzymesKbyKdirectedKevolutionYKMolecularmandm
CellularmBiochemistryWK2001WKddfWKcgkXhj 4.2 43

97 sntioxidantKandKgenoprotectiveKactivityKofKselectedKcucurbitaceaeKseedKextractsKandK°uXwS’βSaβSK
identificationKofKphenolicKcomponentsYKFoodmChemistryWK2016WKckkWKebiXce 8.5 42

96 ReviewlKwthanolKproductionKatKelevatedKtemperaturesKandKalcoholKconcentrationslKPartK’’Kâ��KUseKofK
—luyveromycesKmarxianusK’βteYKWorldmJournalmofmMicrobiologymandmBiotechnologyWK1998WKcfWKjdeXjef 4.4 42

95 uontinuousKethanolKproductionKfromKsugarcaneKmolassesKusingKaKcolumnKreactorKofKimmobilizedK
SaccharomycesKcerevisiaeKzsUXcYKJournalmofmBasicmMicrobiologyWK1998WKejWKcdeXj 2.7 42

94 RemediationKofKtextileKdyeKwasteKwaterKusingKaKwhiteXrotKfungusKtjerkanderaKadustaKthroughK
solidXstateKfermentationKSSSxTYKAppliedmBiochemistrymandmBiotechnologyWK2008WKcgcWKhcjXdj 3.2 41

93 uompositionWKantioxidantKandKchemotherapeuticKpropertiesKofKtheKessentialKoilsKfromKtwoK
OriganumKspeciesKgrowingKinKPakistanYKRevistamBrasileiramDemFarmacognosiaWK2011WKdcWKkfeXkgd 2 40

92 wnhancedKprobioticKviabilityKandKaromaticKprofileKofKyogurtsKproducedKusingKwheatKbranKSTriticumK
aestivumTKasKcellKimmobilizationKcarrierYKProcessmBiochemistryWK2017WKggWKcXcb 4.8 38

91
SaccharomycesKcerevisiaeKandKOenococcusKoeniKimmobilizedKinKdifferentKlayersKofKaKcelluloseastarchK
gelKcompositeKforKsimultaneousKalcoholicKandKmalolacticKwineKfermentationsYKProcessmBiochemistryWK
2013WKfjWKcdikXcdjf

4.8 38

90 yrowthKadaptationKofKprobioticsKinKbiopolymerXbasedKcoacervateKstructuresKtoKenhanceKcellK
viabilityYKLWTm-mFoodmSciencemandmTechnologyWK2017WKiiWKdjdXdjk 5.4 36

89 wffectKofKvariousKcarbohydrateKsubstratesKonKtheKproductionKofKkefirKgrainsKforKuseKasKaKnovelK
bakingKstarterYKFoodmChemistryWK2004WKjjWKdeiXdfd 8.5 36

88 tiotransformationKofKcholesterolKusingK°actobacillusKbulgaricusKinKaKglucoseXcontrolledKbioreactorYK
BioresourcemTechnologyWK2001WKijWKdbkXcc 11 36

87 TheKisolationKofKthermophilicKbacterialKculturesKcapableKofKtextileKdyesKdecolorizationYKEnvironmentm
InternationalWK1997WKdeWKgfiXggc 12.9 35

86 vecolourisationKofKmolassesKwastewaterKbyKcellsKofKPseudomonasKfluorescensKimmobilisedKonK
porousKcelluloseKcarrierYKBioresourcemTechnologyWK2001WKijWKcccXf 11 35

85 βalolacticKfermentationKinKwineKwithK°actobacillusKcaseiKcellsKimmobilizedKonKvelignifiedKcellulosicK
materialYKJournalmofmAgriculturalmandmFoodmChemistryWK2005WKgeWKdgfhXgc 5.7 34

84 wthanolKproductionKatKfg´°uKbyKalginateXimmobilizedK—luyveromycesKmarxianusK’βteKduringKgrowthK
onKlactoseXcontainingKmediaYKBioprocessmandmBiosystemsmEngineeringWK1997WKchWKcbcXcbf 31

83 PectinolyticKactivityKofKbacteriaKisolatedKfromKsoilKandKtwoKfungalKstrainsKduringKsubmergedK
fermentationYKWorldmJournalmofmMicrobiologymandmBiotechnologyWK2002WKcjWKjegXjek 4.4 30

(2002-2002)
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82 wntrapmentKofK°actobacillusKcaseiKsTuuekeKinKtheKviscusKmatrixKofKPistaciaKterebinthusKresinKforK
functionalKmyzithraKcheeseKmanufactureYKLWTm-mFoodmSciencemandmTechnologyWK2018WKjkWKffcXffj 5.4 28

81 StudiesKonKtheKdecolourisationKofKanKartificialKtextileXeffluentKbyKwhiteXrotKfungiKinKNXrichKandK
NXlimitedKmediaYKAppliedmMicrobiologymandmBiotechnologyWK2001WKgiWKjcbXe 5.7 26

80 xoodKadditiveKlacticKacidKproductionKbyKimmobilizedKcellsKofK°actobacillusKbrevisKonKdelignifiedK
cellulosicKmaterialYKJournalmofmAgriculturalmandmFoodmChemistryWK2003WKgcWKgdjgXk 5.7 25

79 SelectionKofKaKsubstratumKforKcomposingKbiofilmKsystemKofKaKtextileXeffluentKdecolourizingKbacteriaYK
BiotechnologymLettersWK1995WKciWKkkeXkkh 3 25

78 ProcessKselectionKforKproteinXenrichmentlKfermentationKofKtheKsugarKindustryKbyXproductsKmolassesK
andKsugarKbeetKpulpYKProcessmBiochemistryWK1994WKdkWKeeiXefd 4.8 25

77 SimultaneousKrawKstarchKhydrolysisKandKethanolKfermentationKbyKglucoamylaseKfromKRhizoctoniaK
solaniKandKSaccharomycesKcerevisiaeYKJournalmofmBasicmMicrobiologyWK1995WKegWKcciXdc 2.7 25

76 uellulaseKandKligninaseKproductionKbyKbasidiomyceteKcultureKinKsolidXstateKfermentationYKBiologicalm
WastesWK1987WKdbWKcXk 25

75
wvaluationKofKuhiosKmasticKgumKasKantimicrobialKagentKandKmatrixKformingKmaterialKtargetingK
probioticKcellKencapsulationKforKfunctionalKfermentedKmilkKproductionYKLWTm-mFoodmSciencemandm
TechnologyWK2018WKkiWKcbkXcch

5.4 23

74 UtilizationKofKwasteKfruitXpeelsKtoKinhibitKaflatoxinsKsynthesisKbyKsspergillusKflavuslKaKbiotreatmentK
ofKriceKforKsaferKstorageYKBioresourcemTechnologyWK2014WKcidWKfdeXfdj 11 22

73 RemediationKofKtextileKeffluentKusingKagriculturalKresiduesYKAppliedmBiochemistrymandmBiotechnologyWK
2002WKcbdXcbeWKdbiXcd 3.2 22

72 snKunusualKfacultativelyKanaerobicKfilamentousKfungusKisolatedKunderKprolongedKenrichmentK
cultureKconditionsYKMycologicalmResearchWK1994WKkjWKigiXihb 21

71 tioconversionKofKsugarKindustryKbyXproductsâ��molassesKandKsugarKbeetKpulpKforKsingleKcellKproteinK
productionKbyKyeastsYKBiomassmandmBioenergyWK1991WKcWKeekXefg 5.3 21

70 ’nvestigationKofKsomeKfactorsKimportantKforKsolidXstateKfermentationKofKsugarKcaneKbagasseKforK
animalKfeedKproductionYKEnzymemandmMicrobialmTechnologyWK1990WKcdWKjbjXjcc 3.8 21

69 sppleKjuiceKpreservationKthroughKmicrobialKadsorptionKbyKnanoamicroXtubularKcelluloseYKInnovativem
FoodmSciencemandmEmergingmTechnologiesWK2016WKeeWKfchXfdc 6.8 20

68 ProductionKofKethanolKfromKsucroseKatKfg´°uKbyKalginateXimmoblizedKpreparationsKofKtheK
thermotolerantKyeastKstrainK—luyveromycesKmarxianusK’βteYKBioresourcemTechnologyWK1996WKggWKcicXcie 11 19

67 WasteKβanagementKbyKtiologicalKspproachKwmployingKNaturalKSubstratesKandKβicrobialKsgentsKforK
theKRemediationKofKvyesâ��KWastewaterYKAppliedmSciencesmvSwitzerlandwWK2020WKcbWKdkgj 2.6 18

66 ProcessKoptimizationKforKcontinuousKethanolKfermentationKbyKalginateXimmobilizedKcellsKofK
SaccharomycesKcerevisiaeKzsUXcYKJournalmofmBasicmMicrobiologyWK1996WKehWKdbgXcb 2.7 18

65 SustainabilityKofKbiohydrogenKasKfuellKPresentKscenarioKandKfutureKperspectiveYKAIMSmEnergyWK2019WK
iWKcXck 1.8 18
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64 uontinuousKethanolKproductionKbyKthermotolerantK—luyveromycesKmarxianusK’βteKimmobilizedKonK
mineralK—issirisKatKfg´°uYKWorldmJournalmofmMicrobiologymandmBiotechnologyWK1997WKceWKdjeXdjj 4.4 17

63 uaptoprilKandKitsKsynthesisKfromKchiralKintermediatesYKJournalmofmChemicalmTechnologymandm
BiotechnologyWK2001WKihWKcdeXcdi 3.5 17

62 SimultaneousKsaccharificationKandKproteinKenrichmentKfermentationKofKsugarKbeetKpulpYK
BiotechnologymLettersWK1988WKcbWKhiXid 3 17

61 uharacterisationKofKlaccaseKproducedKbyKuoniothyriumKminitansYKJournalmofmBasicmMicrobiologyWK1998WK
ejWKefkXegk 2.7 16

60 wthanolKproductionKatKfg´°uKbyK—luyveromycesKmarxianusK’βteKimmobilizedKinKmagneticallyK
responsiveKalginateKmatricesYKBiotechnologymLettersWK1996WKcjWKcdceXcdch 3 16

59
PromotionKofKmaltoseKfermentationKatKextremelyKlowKtemperaturesKusingKaKcryotolerantK
SaccharomycesKcerevisiaeKstrainKimmobilizedKonKporousKcellulosicKmaterialYKEnzymemandmMicrobialm
TechnologyWK2014WKhhWKghXk

3.8 15

58 ProcessKoptimizationKforKtheKproductionKofKsugarKforKtheKbioethanolKindustryKfromKsorghumWKaK
nonXconventionalKsourceKofKstarchYKWorldmJournalmofmMicrobiologymandmBiotechnologyWK2001WKciWKfccXfcg 4.4 15

57 —efirKasKaKxunctionalKteverageKyainingKβomentumKtowardsK’tsKzealthKPromotingKsttributesYK
BeveragesWK2021WKiWKfj 3.4 15

56 ’ndustrialKscaleKethanolKproductionKusingKtheKthermotolerantKyeastK—luyveromycesKmarxianusK’βteK
inKanK’ndianKdistilleryYKBiotechnologymLettersWK1998WKdbWKigeXigg 3 14

55 ylobalKstatusKofKlignocellulosicKbiorefinerylKuhallengesKandKperspectivesYKBioresourcemTechnologyWK
2022WKeffWKcdhfcg 11 13

54 ProductionKofKethanolKfromKmolassesKatKfgK´°uKusingKalginateXimmobilizedYKBioprocessmandm
BiosystemsmEngineeringWK1997WKchWKejk 13

53 UtilizationKofKagroXwastesKtoKinhibitKaflatoxinsKsynthesisKbyKsspergillusKparasiticuslKsKbiotreatmentK
ofKthreeKcerealsKforKsafeKlongXtermKstorageYKBioresourcemTechnologyWK2015WKckiWKffeXgb 11 12

52 ResolutionKofKSRSTXproglumideKusingKlipaseKfromKuandidaKcylindraceaeYKBioorganicmandmMedicinalm
ChemistryWK2002WKcbWKcficXg 3.4 12

51 ProductionKofKendoXcWfX˛†XglucanaseKbyKaKbiocontrolKfungusKuladorrhinumKfoecundissimumYK
BioresourcemTechnologyWK2000WKigWKkgXki 11 12

50 βicrobialKdegradationKofKbagasselK’solationKandKcellulolyticKpropertiesKofKtasidiomycetesKSppYKfromK
biomanureKfromKaKbiogasKplantYKAgriculturalmWastesWK1985WKcdWKdieXdjg 12

49 sKtiologicalKspproachKforKuolorXStrippingKofKuottonKxabricKvyedKwithKuY’YKReactiveKtlackKgKUsingK
xungalKwnzymesKfromKSolidKStateKxermentationYKCurrentmBiotechnologyWK2014WKeWKchhXcie 0.6 12

48 vegradationKofKnaphthaleneKbyKbacterialKculturesYKEnvironmentmInternationalWK1998WKdfWKhicXhii 12.9 9

47 ProductionWKpartialKcharacterizationWKandKpotentialKdiagnosticKuseKofKsalicylateKhydroxylaseKfromK
PseudomonasKputidaKUUuXcYKEnzymemandmMicrobialmTechnologyWK1994WKchWKhhgXib 3.8 9

(1994-1997)
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46 SelectionKofKprecultureKconditionsKforKsolidKstateKfermentationKofKsugarKbeetKpulpYKBiotechnologym
LettersWK1988WKcbWKiggXigj 3 9

45 ProcessesKforKxermentativeKProductionKofKXylitolKXXKaKSugarKSubstituteYKProcessmBiochemistryWK1995WK
ebWKcciXcdf 9

44 ProductionKofKsalicylateKhydroxylaseKfromKPseudomonasKputidaKUUuXcKandKitsKapplicationKinKtheK
constructionKofKaKbiosensorYKJournalmofmChemicalmTechnologymandmBiotechnologyWK1995WKhfWKeecXeej 3.5 8

43 TheKeffectsKofKmicroencapsulatedK°actobacillusKcaseiKonKtumourKcellKgrowthlK’nKvitroKandKinKvivoK
studiesYKInternationalmJournalmofmMedicalmMicrobiologyWK2012WKebdWKdkeXk 3.7 7

42 βixedKculturesKfermentationKforKbioconversionKofKwholeKbagasseKintoKmicrobialKproteinYKJournalmofm
BasicmMicrobiologyWK1987WKdiWKedeXedi 2.7 7

41 tioactivityKofKextractsKofKuentaureaKpolycladaKdcYKSssteraceaeTYKArchivesmofmBiologicalmSciencesWK2009WK
hcWKffiXfgd 0.7 7

40 sKcellXfactoryKmodelKofKSaccharomycesKcerevisiaeKbasedKonKbacterialKcelluloseKwithoutKyβOKforK
consolidatedKbioprocessingKofKstarchYKFoodmandmBioproductsmProcessingWK2021WKcdjWKdbdXdcf 4.9 7

39
TheKyutKβicrobiotaK’nfluencedKbyKtheK’ntakeKofKProbioticsKandKxunctionalKxoodsKwithKPrebioticsKuanK
SustainKWellnessKandKslleviateKuertainKsilmentsKlikeKyutX’nflammationKandKuolonXuancerYYK
MicroorganismsWK2022WKcbWK

4.9 7

38 wthanolKproductionKatKfg´°uKusingKpreparationsKofK—luyveromycesKmarxianusK’βteKimmobilizedKinK
calciumKalginateKandKkissirisYKBioprocessmandmBiosystemsmEngineeringWK1996WKcgWKdigXdii 6

37 wffectKofKculturalKfactorsKonKcellulaseKbiosynthesisKinKsubmergedKbagasseKfermentationKbyK
basidiomycetesKculturesYKJournalmofmBasicmMicrobiologyWK1991WKecWKdjgXdkd 2.7 6

36 sKnoteKonKutilizationKofKbagasseKforKtheKproductionKofKproteinaceousKcattleKfeedYKBiologicalmWastesWK
1987WKckWKdigXdjb 6

35 Phospholipidâ��theKdynamicKstructureKbetweenKlivingKandKnonXlivingKworldmKaKmuchKobligatoryK
supramoleculeKforKpresentKandKfutureYKAIMSmMolecularmScienceWK2019WKhWKcXck 0.9 6

34 uellKfactoryKmodelsKofKnonXengineeredKSYKcerevisiaeKcontainingKlactaseKinKaKsecondKlayerKforKlactoseK
fermentationKinKoneKbatchYKEnzymemandmMicrobialmTechnologyWK2021WKcfgWKcbkigb 3.8 6

33 TheKisolationKandKcharacterisationKofKaKsalicylateXhydroxylaseXproducingKstrainKofKPseudomonasK
putidaYKAppliedmMicrobiologymandmBiotechnologyWK1992WKeiWKeijXejc 5.7 5

32 uonsolidatedKbioprocessingKofKlactoseKintoKlacticKacidKandKethanolKusingKnonXengineeredKcellK
factoriesYKBioresourcemTechnologyWK2021WKefgWKcdhfhf 11 5

31 uhemicalKpreservativeKdeliveryKinKmeatKusingKedibleKvegetableKtubularKcelluloseYKLWTm-mFoodmSciencem
andmTechnologyWK2021WKcfcWKcccbfk 5.4 5

30 xoodK’ndustriesKWastewaterKRecyclingKforKtiodieselKProductionKthroughKβicroalgalKRemediationYK
SustainabilityWK2021WKceWKjdhi 3.6 5

29 wxploringKendophytesKforKsynthesisKofKbioactiveKcompoundsKsimilarKtoKmetabolitesKproducedKbyK
hostKplantsYKAIMSmMicrobiologyWK2021WKiWKcigXckk 4.5 5
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28 ProductionKofKtheKenzymeKdihydrofolateKreductaseKbyKmethotrexateXresistantKbacteriaKisolatedK
fromKsoilYKJournalmofmChemicalmTechnologymandmBiotechnologyWK1993WKghWKegXfb 3.5 4

27 sKbioprocessKforKtheKremediationKofKanaerobicallyKdigestedKmolassesKspentwashKfromKbiogasKplantK
andKsimultaneousKproductionKofKlacticKacidYKBioprocessmandmBiosystemsmEngineeringWK1999WKdbWKeei 4

26 ProcessingKofKsugarKbeetKpulpKinKsimultaneousKsaccharificationKandKfermentationKforKtheKproductionK
ofKaKproteinXenrichedKproductYKProcessmBiochemistryWK1994WKdkWKeecXeeh 4.8 4

25 ’nfluenceKofKsugarsKonKtheKactivityKofKcellulaseKsystemKfromKtwoKbasidiomycetesKculturesYKJournalmofm
BasicmMicrobiologyWK1991WKecWKdikXdje 2.7 4

24 ThermalKactivationKandKstabilityKofKcellulasesKderivedKfromKtwoKbasidiomycetesYKBiotechnologym
LettersWK1988WKcbWKkckXkdb 3 4

23 ProcessKselectionKforKbioconversionKofKsugarKbeetKpulpKintoKmicrobialKproteinYKBiologicalmWastesWK
1988WKdhWKicXig 4

22
tioethanolKsynthesisKforKfuelKorKbeveragesKfromKtheKprocessingKofKagriXfoodKbyXproductsKandK
naturalKbiomassKusingKeconomicalKandKpurposelyKmodifiedKbiocatalyticKsystemsYKAIMSmEnergyWK2018WK
hWKkikXkkd

1.8 4

21 uontinuousKethanolKfermentationKatKfgK´°uKusingYKBioprocessmandmBiosystemsmEngineeringWK1998WKcjWKcji 4

20 UpgradingKofKβixedKxoodK’ndustryKSideXStreamsKbyKSolidXStateKxermentationKwithKPYKostreatusYK
RecyclingWK2018WKeWKcd 3.2 3

19 uomparisonKofK’ronKS’’’TKReducingKsntioxidantKuapacityKSiRsuTKandKstTSKRadicalKQuenchingKsssaysK
forKwstimatingKsntioxidantKsctivityKofKPomegranateYKBeveragesWK2018WKfWKgj 3.4 3

18 βicrobialKbiofuelsKproductionK2014WKcggXchj 3

17 TheKeffectsKofKsomeKaddedKcarbohydratesKonKcellulasesKandKligninaseKandKdecompositionKofKwholeK
bagasseYKAgriculturalmWastesWK1986WKciWKdkeXdkk 3

16 xermentationKofKtagasseKbyKsubmergedKfungalKcultureslKwffectKofKnitrogenKsourcesYKBiologicalm
WastesWK1988WKdeWKeceXeci 3

15 snKOverviewKofKβicroorganismsRmKuontributionKandKPerformanceKinKslcoXKholKxermentationK
ProcessingKaKVarietyKofKSubstratesYKCurrentmBiotechnologyWK2017WKhWKkXch 0.6 3

14 tioactivitesKofKPenicilliumKcitrinumKisolatedKfromKaKmedicinalKplantKSwertiaKchirayitaYKArchivesmofm
MicrobiologyWK2021WKdbeWKgcieXgcjd 3 3

13 tioconversionKofKpotatoXprocessingKwastesKintoKanKindustriallyXimportantKchemicalKlacticKacidYK
BioresourcemTechnologymReportsWK2021WKcgWKcbbhkj 4.1 3

12 spplicationKofKbiologicalKsystemsKandKprocessesKemployingKmicrobesKandKalgaeKtoKReduceWKRecycleWK
ReuseKSeRsTKforKtheKsustainabilityKofKcircularKbioeconomyYYKAIMSmMicrobiologyWK2022WKjWKjeXcbd 4.5 3

11 TheKeffectKofKβndVKonKethanolKproductionKfromKlactoseKusingK—luyveromycesKmarxianusK’βteK
immobilizedKinKmagneticallyKresponsiveKmatricesYKBioprocessmandmBiosystemsmEngineeringWK1997WKciWKecXef 2

(1997-1993)
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10 vihydrofolateKreductaseKsynthesisKinKcontinuousKcultureKusingKaKmethotrexateXresistantKwscherichiaK
coliYKEnzymemandmMicrobialmTechnologyWK1993WKcgWKhgdXh 3.8 2

9 sKuriticalKReviewKforKsdvancesKonK’ndustrializationKofK’mmobilizedKuellKtioreactorslKwconomicK
wvaluationKonKuelluloseKzydrolysisKforKPztKProductionYYKBioresourcemTechnologyWK2022WKefkWKcdhigi 11 2

8 tiosynthesisKofKfuelXgradeKethanolKfromKcellobioseKbyKaKcellXfactoryKofKnonXyβOKSaccharomycesK
cerevisiaeastarchXgelXcellulaseYKFuelWK2022WKeceWKcddkjh 7.1 2

7 ylutathioneKtransferaseXPcXcKbindingKwithKnaturallyKoccurringKligandslKassessmentKbyKdockingK
simulationsYKJournalmofmBiophysicalmChemistryWK2011WKbdWKfbcXfbi 0.1 2

6 SomeKfactorsKaffectingKbioconversionKofKwholeKbagasseKintoKfungalKbiomassYKJournalmofmBasicm
MicrobiologyWK1990WKebWKifiXigc 2.7 1

5 snKoverviewKofKthreeKbiocatalystsKofKpharmaceuticalKimportanceKsynthesizedKbyKmicrobialKculturesYK
AIMSmMicrobiologyWK2021WKiWKcdfXcei 4.5 1

4 snticancerKwffectsKofKNovelKTetrahydroXvimethylXXantheneXvionesYKAnti-CancermAgentsminmMedicinalm
ChemistryWK2020WKdbWKkbkXkch 2.2 0

3 StudiesKonKtiosyntheticKProductionKofKsntioxidantKylutathioneKUsingKβicrobialKuulturesK2016WKcXj

2 uurrentKsspectsKofKβedicinalKPropertiesKandKzealthKtenefitsKofKPlantKWithaniaKsomniferaK2019WKeccXedg

1 wffectKofKcelluloseKcrystallinityKmodificationKbyKstarchKgelKtreatmentKforKimprovementKinKethanolK
fermentationKrateKbyKnonXyβKyeastKcellKfactoriesYYKBioprocessmandmBiosystemsmEngineeringWK2022WKfgWKije 3.7
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