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frutescensVMduringMyruitMMaturationaMMolecules[M2017[Mee[M 4.8 18
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34 TheMdynamicsMofMstarchMhydrolysisMandMthicknessMperceptionMduringMoralMprocessingaMFoodeResearche
International[M2020[Mdfg[Mdclejh 7 7
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32 OptimisingMdryingMparametersMtoMmaximiseMomega]fMessentialMfattyMacidMyieldsMinMstripedMweakfishM
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1.7 5

25 wevelopmentMandMassessmentMofMzvbMSMandM–PtxvbPtwMmethodologiesMforMtheMquantificationMofM
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21 InvestigatingMtheMpotentialMofMslow]retrogradingMstarchesMtoMreduceMstalingMinMsoftMsavoryMbreadMandM
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20
yiberMdegradingMenzymesMincreasedMmonosaccharidesMreleaseMandMfermentationMinMcornMdistillersM
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AnimaleScience[M2020[Mg[Mtxaadhf

1.4 3

19 NewMInsightsMforMtheMyutureMwesignMofMvompositesMvomposedMofM–ydrocharMandMZeoliteMforM
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18
ParaprobioticsMobtainedMbyMsixMdifferentMinactivationMprocessesmMimpactsMonMtheMbiochemicalM
parametersMandMintestinalMmicrobiotaMofMWistarMmaleMratsaMInternationaleJournaleofeFoodeScienceseande
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3.7 3

17 xsterifiedMplantainMflourMforMtheMproductionMofMcookiesMrichMinMindigestibleMcarbohydratesaMFoode
Chemistry[M2019[Mele[Md]h 8.5 2

16 tlternativeMtechnologyMforMintensificationMofMfermentableMsugarsMreleasedMfromMenzymaticM
hydrolysisMofMsugarcaneMbagasseaMBiomasseConversioneandeBiorefinery[M2020[Md 2.3 2

15 tnalyticalMSupercriticalMyluidMxxtractionM2015[Mdihl]dikc 2

14 SupercriticalMfluidsMandMfluidMmixturesMtoMobtainMhigh]valueMcompoundsMfromMpeppersaaMFoode
Chemistry:eX[M2022[Mdf[Mdcceek 4.7 2

13 SupercriticalMfluidMadsorptionMofMnaturalMextractsmMTechnical[Mpractical[MandMtheoreticalMaspectsaM
JournaleofeCOyeUtilization[M2022[Mhi[Mdcdkih 7.6 2

12 ModificationMofMPhysicochemicalMPropertiesMofMureadfruitMylourMUsingMwifferentMTwin]ScrewM
xxtrusionMvonditionsMandMItsMtpplicationMinMSoyMProteinMzelsaMFoods[M2020[Ml[M 4.9 2

11 SelectiveMxxtractionMofMPiceatannolMfromMby]ProductsmMtpplicationMofM–SPsMStrategyMandMInhibitionM
ofMNeurodegenerativeMxnzymesaMInternationaleJournaleofeMoleculareSciences[M2021[Mee[M 6.3 2

10 yuture]ProofingMwietaryMPeaMStarchaMACSeFoodeScienceemeTechnology[M2021[Md[Mdfjd]dfje 2

9 vo]extrudedMwheatbokraMcompositeMblendsMresultMinMsoft[McohesiveMandMresilientMcrumbsMrichMinM
health]promotingMcompoundsaMFoodeChemistry[M2021[Mfig[Mdfcflh 8.5 2

8 –ighMTemperatureMRotationalMRheologyMofMtheMSeedMylourMtoMPredictMtheMTextureMofMvannedMRedM
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6
–empMUvannabisMsativaMαaVMproteinMconcentratesMfromMwetMandMdryMindustrialMfractionationmM
MolecularMproperties[MnutritionalMcomposition[MandManisotropicMstructuringaMFoodeHydrocolloids[M2022
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5
vomparisonMofMdifferentMextractionMmethodsMofMurazilianMOpacovˆ¡OMUMzagnepaVMoilseedsMforMtheM
determinationMofMlipidMandMterpeneMcomposition[MantioxidantMcapacity[MandMinhibitoryMeffectMonM
neurodegenerativeMenzymesaMFoodeChemistry:eX[M2021[Mde[Mdccdgc

4.7 0

4 TheMeffectMofMextrudedMbreadfruitMflourMonMstructuralMandMphysicochemicalMpropertiesMofMbeefM
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