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379  owXRankKtoalKuryingKTechnologiesâ��turrentKStatusKandKNewKuevelopmentsYKDryingeTechnologyWK
2009WKchWKeadXebf 2.6 232

378 uryingKTechnologykKTrendsKandKrpplicationsKinKPostharvestKProcessingYKFoodeandeBioprocesse
TechnologyWK2010WKdWKiedXifc 5.1 199

377 S UuxvKuvWrTvRzNxKrNuKuRYzNxYKDryingeTechnologyWK2002WKcaWKiidXjbg 2.6 190

376 RecentKdevelopmentsKinKhighXqualityKdryingKofKvegetablesWKfruitsWKandKaquaticKproductsYKCriticale
ReviewseineFoodeScienceeandeNutritionWK2017WKfhWKbcdjXbcff 11.5 163

375 themicalKandKphysicalKpretreatmentsKofKfruitsKandKvegetableskKvffectsKonKdryingKcharacteristicsKandK
qualityKattributesKXKaKcomprehensiveKreviewYKCriticaleReviewseineFoodeScienceeandeNutritionWK2019WKfjWKbeaiXbedc11.5 139

374 βicrowaveKfreezeKdryingKofKseaKcucumberKSStichopusKjaponicusTYKJournaleofeFoodeEngineeringWK2010WK
jgWKejbXejh 6 132

373 uryingKofKvxoticKTropicalKwruitskKrKtomprehensiveKReviewYKFoodeandeBioprocesseTechnologyWK2011WKeWKbgdXbif5.1 128

372 uryingKofK owXRankKtoalKS RtTâ��rKReviewKofKRecentKPatentsKandKznnovationsYKDryingeTechnologyWK
2011WKcjWKbhgdXbhid 2.6 120

371 rpplicationKofKrrtificialKNeuralKNetworksKSrNNsTKinKuryingKTechnologykKrKtomprehensiveKReviewYK
DryingeTechnologyWK2015WKddWKbdjhXbegc 2.6 119

370 StudiesKonKyotKrirKandKβicrowaveKVacuumKuryingKofKWildKtabbageYKDryingeTechnologyWK2004WKccWKccabXccaj2.6 116

369 ProgressKinKuryingKTechnologyKforKNanomaterialsYKDryingeTechnologyWK2005WKcdWKhXdc 2.6 98

368 rKtomparativeKStudyKofKwourKuryingKβethodsKonKuryingKTimeKandKQualityKtharacteristicsKofKStemK
 ettuceKSlicesKS actucaKsativaK YTYKDryingeTechnologyWK2014WKdcWKgfhXggg 2.6 96

367 vffectsKofKuifferentKuryingKβethodsKonKtheKQualityKthangesKofKxranularKvdamameYKDryinge
TechnologyWK2006WKceWKbacfXbadc 2.6 94

366 tomparisonKofKfourKdryingKmethodsKforKreXstructuredKmixedKpotatoKwithKappleKchipsYKJournaleofe
FoodeEngineeringWK2011WKbadWKchjXcie 6 93

365 VacuumKwryingKofKtarrotKthipsYKDryingeTechnologyWK2005WKcdWKgefXgfg 2.6 92

364 SprayKuryingKandKrgglomerationKofKznstantKsayberryKPowderYKDryingeTechnologyWK2007WKcgWKbbgXbcb 2.6 89

363 UltrasonicallyKvnhancedKOsmoticKPretreatmentKofKSeaKtucumberKPriorKtoKβicrowaveKwreezeKuryingYK
DryingeTechnologyWK2008WKcgWKecaXecg 2.6 87

AruntStMujumdar

2



362 znfluenceKofKcombinationKdryingKmethodsKonKcompositionWKtextureWKaromaKandKmicrostructureKofK
appleKslicesYKLWTereFoodeScienceeandeTechnologyWK2012WKehWKbidXbii 5.4 86

361 StudiesKonKdifferentKcombinedKmicrowaveKdryingKofKcarrotKpiecesYKInternationaleJournaleofeFoode
ScienceeandeTechnologyWK2010WKefWKcbebXcbei 3.8 85

360 βicrowaveXrssistedKPulseXSpoutedKsedKwreezeXuryingKofKStemK ettuceKSlicesâ��vffectKonKProductK
QualityYKFoodeandeBioprocesseTechnologyWK2013WKgWKdfdaXdfed 5.1 84

359 vffectKofKOsmoticKuehydrationKonKβicrowaveKwreezeXuryingKtharacteristicsKandKQualityKofKPotatoK
thipsYKDryingeTechnologyWK2010WKciWKhjiXiag 2.6 84

358 StudiesKonKtheKβicrowaveKwreezeKuryingKTechniqueKandKSterilizationKtharacteristicsKofKtabbageYK
DryingeTechnologyWK2007WKcfWKbhcfXbhdb 2.6 83

357 twuKsimulationKofKmethaneKdispersionKandKinnovativeKmethaneKmanagementKinKundergroundK
miningKfacesYKAppliedeMathematicaleModellingWK2014WKdiWKdeghXdeie 4.5 82

356 StudyKofKuryingKUniformityKinKPulsedKSpoutedKβicrowaveâ��VacuumKuryingKofKStemK ettuceKSlicesK
withKRegardKtoKProductKQualityYKDryingeTechnologyWK2013WKdbWKjbXbab 2.6 82

355 vffectsKofKvacuumKandKmicrowaveKfreezeKdryingKonKmicrostructureKandKqualityKofKpotatoKslicesYK
JournaleofeFoodeEngineeringWK2010WKbabWKbdbXbdj 6 82

354 uryingKofKWoodyKsiomassKforKsioenergykKuryingKTechnologiesKandKOptimizationKforKanKzntegratedK
sioenergyKPlantYKDryingeTechnologyWK2010WKciWKgjaXhab 2.6 81

353 TrendsKinKProcessingKTechnologiesKforKuriedKrquaticKProductsYKDryingeTechnologyWK2011WKcjWKdicXdje 2.6 80

352 βicrowaveKwreezeâ��uryingKtharacteristicsKandKSensoryKQualityKofKznstantKVegetableKSoupYKDryinge
TechnologyWK2009WKchWKjgcXjgi 2.6 80

351 StudiesKonKuecreasingKvnergyKtonsumptionKforKaKwreezeXuryingKProcessKofKrppleKSlicesYKDryinge
TechnologyWK2009WKchWKjdiXjeg 2.6 79

350 TurbulentKimpingingKjetKheatKtransferKenhancementKdueKtoKintermittentKpulsationYKInternationale
JournaleofeThermaleSciencesWK2010WKejWKbcehXbcfc 4.1 79

349 uryingK—ineticsKandK˛†XtaroteneKuegradationKinKtarrotKUndergoingKuifferentKuryingKProcessesYK
JournaleofeFoodeScienceWK2005WKhaWKsfcaXsfcg 3.4 79

348 βicrowaveKwreezeKuryingKofKSeaKtucumberKtoatedKwithKNanoscaleKSilverYKDryingeTechnologyWK2008WK
cgWKebdXebj 2.6 78

347 tomparisonKofKThreeKNewKuryingKβethodsKforKuryingKtharacteristicsKandKQualityKofKShiitakeK
βushroomKS entinusKedodesTYKDryingeTechnologyWK2014WKdcWKbhjbXbiac 2.6 76

346 rKtwoXstageKconvectiveKairKandKvacuumKfreezeXdryingKtechniqueKforKbambooKshootsYKInternationale
JournaleofeFoodeScienceeandeTechnologyWK2005WKeaWKfijXfjf 3.8 76

345 vffectKofKSprayXuryerKOperatingKVariablesKonKtheKWholeKβilkKPowderKQualityYKDryingeTechnologyWK
2005WKcdWKgbbXgdg 2.6 74

(2005-2012)
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344 StudyKonKaKtombinationKuryingKTechniqueKofKSeaKtucumberYKDryingeTechnologyWK2007WKcfWKcabbXcabj 2.6 71

343
SwellKuryingkKtouplingKznstantKtontrolledKPressureKuropKuztKtoKStandardKtonvectionKuryingK
ProcessesKtoKzntensifyKTransferKPhenomenaKandKzmproveKQualityâ��rnKOverviewYKDryingeTechnologyWK
2012WKdaWKbfaiXbfdb

2.6 65

342 uryingKtharacteristicsKandK—ineticsKofKVacuumKβicrowaveâ��uriedKPotatoKSlicesYKDryingeTechnologyWK
2009WKchWKjgjXjhe 2.6 64

341 RecentKdevelopmentsKofKartificialKintelligenceKinKdryingKofKfreshKfoodkKrKreviewYKCriticaleReviewseine
FoodeScienceeandeNutritionWK2019WKfjWKccfiXcchf 11.5 64

340 vmergingKchemicalKandKphysicalKdisinfectionKtechnologiesKofKfruitsKandKvegetableskKaK
comprehensiveKreviewYKCriticaleReviewseineFoodeScienceeandeNutritionWK2020WKgaWKceibXcfai 11.5 63

339 vffectsKofKUltrasoundKandKβicrowaveKPretreatmentsKofKrppleKseforeKSpoutedKsedKuryingKonKRateK
ofKuehydrationKandKPhysicalKPropertiesYKDryingeTechnologyWK2014WKdcWKbieiXbifg 2.6 60

338 vffectsKofKultrasonicKpretreatmentsKonKqualityWKenergyKconsumptionKandKsterilizationKofKbarleyKgrassK
inKfreezeKdryingYKUltrasonicseSonochemistryWK2018WKeaWKdddXdea 8.9 59

337 SimulationKofKaKnovelKintermittentKventilationKsystemKforKundergroundKminesYKTunnellingeande
UndergroundeSpaceeTechnologyWK2014WKecWKcagXcbf 5.7 59

336 NumericalKrnalysisKofKslockageKandKOptimizationKofKyeatKTransferKPerformanceKofKwractalXlikeK
βicrochannelKNetsYKJournaleofeElectronicePackagingqeTransactionseofetheeASMEWK2006WKbciWKdiXef 2 58

335 RecentKuevelopmentsKinKSmartKuryingKTechnologyYKDryingeTechnologyWK2015WKddWKcgaXchg 2.6 57

334 OptimizationKofKVacuumKβicrowaveKPredryingKandKVacuumKwryingKtonditionsKtoKProduceKwriedK
PotatoKthipsYKDryingeTechnologyWK2007WKcfWKcachXcade 2.6 56

333 vffectKofKVacuumXβicrowaveKPredryingKonKQualityKofKVacuumXwriedKPotatoKthipsYKDryinge
TechnologyWK2007WKcfWKcacbXcacg 2.6 55

332 RecentKdevelopmentsKinKhighKefficientKfreezeXdryingKofKfruitsKandKvegetablesKassistedKbyK
microwavekKrKreviewYKCriticaleReviewseineFoodeScienceeandeNutritionWK2019WKfjWKbdfhXbdgg 11.5 55

331 yighXhumidityKhotKairKimpingementKblanchingKaltersKtextureWKcellXwallKpolysaccharidesWKwaterKstatusK
andKdistributionKofKseedlessKgrapeYKCarbohydrateePolymersWK2018WKbjeWKjXbh 10.3 54

330 StudiesKonKuehydrationKofKSapotaKSrchrasKzapotaTYKDryingeTechnologyWK2008WKcgWKdgjXdhh 2.6 54

329
vffectsKofKhighXhumidityKhotKairKimpingementKblanchingKSyyrzsTKpretreatmentKonKtheKchangeKofK
antioxidantKcapacityWKtheKdegradationKkineticsKofKredKpigmentWKascorbicKacidKinKdehydratedKredK
peppersKduringKstorageYKFoodeChemistryWK2018WKcfjWKgfXhc

8.5 53

328 uryingKkineticsKandKproductKqualityKofKgreenKsoybeanKunderKdifferentKmicrowaveKdryingKmethodsYK
DryingeTechnologyWK2017WKdfWKceaXcei 2.6 52

327 rpplicationKofKairborneKultrasoundKinKtheKconvectiveKdryingKofKfruitsKandKvegetableskKrKreviewYK
UltrasonicseSonochemistryWK2017WKdjWKehXfh 8.9 52
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326 rnKoverviewKofKinnovationKinKindustrialKdryingkKcurrentKstatusKandKRQuKneedsYKTransporteinePorouse
MediaWK2007WKggWKdXbi 3.1 52

325 βicrowaveXrssistedKPulseXSpoutedKVacuumKuryingKofKrppleKtubesYKDryingeTechnologyWK2014WKdcWKbhgcXbhgi2.6 50

324 tomparisonKofKuryingKtharacteristicsKandKQualityKofKShiitakeKβushroomsKS entinusKedodesTKUsingK
uifferentKuryingKβethodsYKDryingeTechnologyWK2014WKdcWKbhfbXbhgb 2.6 49

323 zβPzNxvβvNTKSTRvrβKuRYvRSKwORKPrRTzt vSKrNuKPrSTvSYKDryingeTechnologyWK1989WKhWKcbjXcgg 2.6 49

322 rnalysisKofKTemperatureKuistributionKandKSvβKzmagesKofKβicrowaveKwreezeKuryingKsananaKthipsYK
FoodeandeBioprocesseTechnologyWK2013WKgWKbbeeXbbfc 5.1 48

321 vmergingKfoodKdryingKtechnologiesKwithKenergyXsavingKcharacteristicskKrKreviewYKDryingeTechnologyWK
2019WKdhWKbegfXbeia 2.6 48

320 OptimizationKofKOsmoticKuehydrationKofK—iwifruitYKDryingeTechnologyWK2006WKceWKijXje 2.6 47

319 TheKenergyKconsumptionKandKcolorKanalysisKofKfreezeZmicrowaveKfreezeKbananaKchipsYKFoodeande
BioproductseProcessingWK2013WKjbWKegeXehc 4.9 46

318 NumericalKznvestigationKofK iquidKWaterKtoolingKforKaKProtonKvxchangeKβembraneKwuelKtellKStackYK
HeateTransfereEngineeringWK2011WKdcWKbfbXbgh 1.7 46

317 PredictionKandKinnovativeKcontrolKstrategiesKforKoxygenKandKhazardousKgasesKfromKdieselKemissionK
inKundergroundKminesYKScienceeofetheeTotaleEnvironmentWK2014WKeibWKdbhXde 10.2 45

316 SimulationKofKtheKyydrodynamicsKandKuryingKinKaKSpoutedKsedKuryerYKDryingeTechnologyWK2007WKcfWKfjXhe2.6 44

315 βicrowaveKwreezeXuryingKtharacteristicsKofKsananaKtrispsYKDryingeTechnologyWK2010WKciWKbdhhXbdie 2.6 43

314 βeasurementKTechniquesKtoKβonitorKandKtontrolKwluidizationKQualityKinKwluidizedKsedKuryerskKrK
ReviewYKDryingeTechnologyWK2014WKdcWKbaafXbafb 2.6 42

313 PhysicalKznterpretationKofKSolidsKuryingkKrnKOverviewKonKβathematicalKβodelingKResearchYKDryinge
TechnologyWK2007WKcfWKgfjXggi 2.6 42

312 NumericalKperformanceKstudyKofKparaffinKwaxKdispersedKwithKaluminaKinKaKconcentricKpipeKlatentK
heatKstorageKsystemYKThermaleScienceWK2013WKbhWKebjXeda 1.2 41

311 rKTwoXStageKVacuumKwreezeKandKtonvectiveKrirKuryingKβethodKforKStrawberriesYKDryingeTechnology
WK2006WKceWKbabjXbacd 2.6 41

310 tombinedK wXNβRKandKrrtificialKzntelligenceKforKtontinuousKRealXTimeKβonitoringKofKtarrotKinK
βicrowaveKVacuumKuryingYKFoodeandeBioprocesseTechnologyWK2019WKbcWKffbXfgc 5.1 41

309 vffectsKofKwourKuifferentKuryingKβethodsKonKtheKQualityKtharacteristicsKofKPeeledK itchisKS itchiK
chinensisKSonnYTYKDryingeTechnologyWK2015WKddWKfidXfja 2.6 40

(2015-2007)
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308 βoistureKuistributionKandKuewateringKvfficiencyKforKWetKβaterialsYKDryingeTechnologyWK2006WKceWKbcabXbcai2.6 40

307 tomparativeKevaluationKofKphysicalKpropertiesKandKaromaKprofileKofKcarrotKslicesKsubjectedKtoKhotK
airKandKfreezeKdryingYKDryingeTechnologyWK2017WKdfWKgjjXhai 2.6 39

306 RecentKuevelopmentsKinKyighXQualityKuryingKwithKvnergyXSavingKtharacteristicKforKwreshKwoodsYK
DryingeTechnologyWK2015WKddWKbfjaXbgaa 2.6 39

305 rpplicationKofKuryingKTechnologyKtoKtontrolKrflatoxinsKinKwoodsKandKweedskKrKReviewYKDryinge
TechnologyWK2015WKddWKbhaaXbhah 2.6 37

304 QualityKthangesKinKwoodKβaterialsKasKznfluencedKbyKuryingKProcessesK2011WKbXca 37

303 uRYzNxKTvtyNO OxzvSKOwKTyvKwUTURvYKDryingeTechnologyWK1991WKjWKdcfXdeh 2.6 37

302 QualityKthangesKofKuehydratedKRestructuredKwishKProductKfromKSilverKtarpKSyypophthalmichthysK
molitrixTKasKrffectedKbyKuryingKβethodsYKFoodeandeBioprocesseTechnologyWK2013WKgWKbggeXbgia 5.1 36

301 ThermalKuryingKTechnologiesâ��tostXvffectiveKznnovationKridedKbyKβathematicalKβodelingK
rpproachYKDryingeTechnologyWK2007WKcgWKbefXbfd 2.6 36

300 rKNumericalKStudyKofKyeatKTransferKβechanismsKinKxasâ��SolidsKwlowsKThroughKPipesKUsingKaK
toupledKtwuKandKuvβKβodelYKDryingeTechnologyWK2003WKcbWKbidjXbigg 2.6 36

299 yeatKtransferKfromKaKpulsedKlaminarKimpingingKjetYKInternationaleCommunicationseineHeateandeMasse
TransferWK2005WKdcWKbdbhXbdce 5.8 34

298 uryingKandKQualityKtharacteristicsKofKShreddedKSquidKinKanKznfraredXrssistedKtonvectiveKuryerYK
DryingeTechnologyWK2014WKdcWKbiciXbidj 2.6 33

297 NewKuevelopmentKinKRadioKwrequencyKyeatingKforKwreshKwoodKProcessingkKaKReviewYKFoode
EngineeringeReviewsWK2019WKbbWKcjXed 6.5 33

296 vvaluationKofKtheKheatKtransferKperformanceKofKhelicalKcoilsKofKnonXcircularKtubesYKJournaleofe
ZhejiangeUniversity:eScienceeAWK2011WKbcWKgdXha 2.1 32

295 rKtontrolKStrategyKforKaKthemicalKyeatKPumpKuryerYKDryingeTechnologyWK2005WKcdWKbbijXbcad 2.6 32

294 ReviewKofKrecentKapplicationsKandKresearchKprogressKinKhybridKandKcombinedKmicrowaveXassistedK
dryingKofKfoodKproductskKQualityKpropertiesYKCriticaleReviewseineFoodeScienceeandeNutritionWK2020WKgaWKccbcXccge11.5 32

293
tomparisonKofKtheKeffectKofKmicrowaveKfreezeKdryingKandKmicrowaveKvacuumKdryingKuponKtheK
processKandKqualityKcharacteristicsKofKpotatoZbananaKreXstructuredKchipsYKInternationaleJournaleofe
FoodeScienceeandeTechnologyWK2011WKegWKfhaXfhg

3.8 31

292 STvrβKuRYzNxKTvtyNO OxzvSkK–rPrNvSvKRQuYKDryingeTechnologyWK1994WKbcWKbeifXbfce 2.6 31

291 vffectsKofKdryingKmethodsKonKqualityKattributesKofKpeachKSPrunusKpersicaTKleatherYKDryinge
TechnologyWK2019WKdhWKdebXdfb 2.6 31
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290 uryingKuniformityKanalysisKofKpulseXspoutedKmicrowaveâ��freezeKdryingKofKbananaKcubesYKDryinge
TechnologyWK2016WKdeWKfdjXfeg 2.6 29

289
tomparisonKofKThreeKslanchingKTreatmentsKonKtheKtolorKandKrnthocyaninK evelKofKtheK
βicrowaveXrssistedKSpoutedKsedKuryingKofKPurpleKwleshKSweetKPotatoYKDryingeTechnologyWK2015WK
ddWKggXhb

2.6 29

288 uryingKtharacteristicsKandKQualityKofKRestructuredKWildKtabbageKthipsKProcessedKUsingKuifferentK
uryingKβethodsYKDryingeTechnologyWK2011WKcjWKgicXgii 2.6 29

287 uRYzNxKOwKt rYKrNuKNONt rYKβvuzrKkKyvrTKrNuKβrSSKTRrNSwvRKrNuKQUr zTYKrSPvtTSYK
DryingeTechnologyWK1998WKbgWKbbbjXbbfc 2.6 29

286
tomparisonKofKthreeKmicrowaveXassistedKdryingKmethodsKonKtheKphysiochemicalWKnutritionalKandK
sensoryKqualitiesKofKreXstructuredKpurpleXfleshedKsweetKpotatoKgranulesYKInternationaleJournaleofe
FoodeScienceeandeTechnologyWK2012WKehWKbebXbeh

3.8 28

285 yeatKtransferKunderKaKpulsedKslotKturbulentKimpingingKjetKatKlargeKtemperatureKdifferencesYKThermale
ScienceWK2010WKbeWKchbXcib 1.2 28

284 RecentKdevelopmentsKinKphysicalKfieldXbasedKdryingKtechniquesKforKfruitsKandKvegetablesYKDryinge
TechnologyWK2019WKdhWKbjfeXbjhd 2.6 27

283 serryKuryingkKβechanismWKPretreatmentWKuryingKTechnologyWKNutrientKPreservationWKandK
βathematicalKβodelsYKFoodeEngineeringeReviewsWK2019WKbbWKgbXhh 6.5 27

282 wreezeKuryingKofKrppleKSlicesKwithKandKwithoutKrpplicationKofKβicrowavesYKDryingeTechnologyWK2014WK
dcWKbhgjXbhhg 2.6 27

281 βassKTransferKβodelingKandKShrinkageKtonsiderationKduringKOsmoticKuehydrationKofKwruitsKandK
VegetablesYKFoodeReviewseInternationalWK2011WKchWKddbXdfg 5.5 27

280 vffectKofKdryingKairKtemperatureKonKdryingKkineticsWKcolorWKcarotenoidKcontentWKantioxidantKcapacityK
andKoxidationKofKfatKforKlotusKpollenYKDryingeTechnologyWK2020WKdiWKbbfbXbbge 2.6 27

279 vxperimentalKznvestigationKandKβechanismKrnalysisKonKβicrowaveKwreezeKuryingKofKStemK ettuceK
tubesKinKaKtircularKtonduitYKDryingeTechnologyWK2012WKdaWKbdhhXbdig 2.6 26

278 vffectKofKPowerKUltrasoundKPretreatmentKonKvdamameKPriorKtoKwreezeKuryingYKDryingeTechnologyWK
2009WKchWKbigXbjd 2.6 26

277 SimulationKofKanKzndustrialKSprayKuryerKandKPredictionKofKOffXuesignKPerformanceYKDryinge
TechnologyWK2007WKcfWKhadXhbe 2.6 26

276 SPOUTvuKrNuKSPOUTXw UzuzZvuKsvuSKwORKxRrβKuRYzNxYKDryingeTechnologyWK1989WKhWKggdXgjg 2.6 26

275 vfficientKSludgeKThermalKProcessingkKwromKuryingKtoKThermalKValorizationcjfXdcj 26

274 TheKrpplicationKofKUltrasoundKPretreatmentKandKPulseXSpoutedKsedKβicrowaveKwreezeKuryingKtoK
ProduceKuesaltedKuuckKvggKWhiteKPowdersYKDryingeTechnologyWK2013WKdbWKbicgXbidg 2.6 25

273 wractalKTheoryKonKuryingkKrKReviewYKDryingeTechnologyWK2008WKcgWKgeaXgfa 2.6 25

(2008-2016)
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272 SzβU rTzONKOwKw UzuzZvuXsvuKuRYzNxKOwKtrRROTKWzTyKβztROWrVvKyvrTzNxYKDryinge
TechnologyWK2002WKcaWKbiffXbigh 2.6 25

271 SUPvRyvrTvuKSTvrβKuRYzNxkKrKszs zOxRrPyYYKDryingeTechnologyWK1990WKiWKbjfXcaf 2.6 24

270 StepXdownKrelativeKhumidityKconvectiveKairKdryingKstrategyKtoKenhanceKdryingKkineticsWKefficiencyWK
andKqualityKofKrmericanKginsengKrootKSPanaxKquinquefoliumTYKDryingeTechnologyWK2020WKdiWKjadXjbg 2.6 24

269 wundamentalsKofKvnergyKrnalysisKofKuryersbXef 24

268 vxperimentalKstudyKofKformationKandKdevelopmentKofKcoherentKvorticalKstructuresKinKpulsedK
turbulentKimpingingKjetYKExperimentaleThermaleandeFluideScienceWK2016WKheWKdicXdij 3 23

267 zNw UvNtvKOwKβztROWrVvKuRYzNxKβvTyOuKONKTyvKtyrRrtTvRzSTztSKOwKTyvKSWvvTKPOTrTOK
uztvSYKJournaleofeFoodeProcessingeandePreservationWK2013WKdhWKggcXggj 2.1 23

266 vffectKofKuryingKProcessesKonKtheKwunctionalKPropertiesKofKtollagenKPeptidesKProducedKfromK
thickenKSkinYKDryingeTechnologyWK2013WKdbWKbgfdXbgga 2.6 23

265 uevelopmentKandKPerformanceKrnalysisKofKaKNewKSolarKvnergyXrssistedKPhotocatalyticKuryerYK
DryingeTechnologyWK2008WKcgWKfadXfah 2.6 23

264 βodelingKzntermittentKuryingKUsingKanKrdaptiveKNeuroXwuzzyKznferenceKSystemYKDryingeTechnologyWK
2005WKcdWKbahfXbajc 2.6 23

263 uevelopmentKofKaKNewKznnovativeKtonceptualKuesignKforKyorizontalKSprayKuryerKviaKβathematicalK
βodelingYKDryingeTechnologyWK2005WKcdWKbbgjXbbih 2.6 23

262 SzβU rTzONKOwKyYuRrTzONZuvyYuRrTzONKOwKtaOZtaSOyTcKtyvβztr KyvrTKPUβPKRvrtTORK
wORKtO uZyOTKyvrTKxvNvRrTzONYKDryingeTechnologyWK1999WKbhWKbfhjXbfjc 2.6 23

261 yotKairKimpingementKdryingKkineticsKandKqualityKattributesKofKorangeKpeelYKJournaleofeFoode
ProcessingeandePreservationWK2020WKeeWKebecje 2.1 23

260 vffectKofKmicrowaveKfreezeKdryingKonKqualityKandKenergyKsupplyKinKdryingKofKbarleyKgrassYKJournaleofe
theeScienceeofeFoodeandeAgricultureWK2018WKjiWKbfjjXbgaf 4.3 21

259 TrendsKinKβodelingKandKSensingKrpproachesKforKuryingKtontrolYKDryingeTechnologyWK2014WKdcWKbfceXbfdc 2.6 21

258 ProductionKofKtrispyKxranulesKofKwishkKrKtomparativeKStudyKofKrlternateKuryingKTechniquesYKDryinge
TechnologyWK2014WKdcWKbfbcXbfcb 2.6 21

257 βodelKforKSludgeKtakeKuryingKrccountingKforKuevelopingKtracksYKDryingeTechnologyWK2010WKciWKjccXjcg 2.6 21

256 tonvectiveKuryingK—ineticsKandKPhysicalKPropertiesKofKSilverKtarpKSyypophthalmichthysKmolitrixTK
willetsYKJournaleofeAquaticeFoodeProducteTechnologyWK2011WKcaWKdgbXdhi 1.6 21

255 vffectKofKdryingKmethodKandKcultivarKonKsensoryKattributesWKtexturalKprofilesWKandKvolatileK
characteristicsKofKgrapeKraisinsYKDryingeTechnologyWK2021WKdjWKejfXfag 2.6 21
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254 tlimateKthangeKandKuryingKofKrgriculturalKProductsYKDryingeTechnologyWK2009WKchWKgcjXgdf 2.6 20

253 vffectKofKVariousKPretreatmentsKonKtheKQualityKofKVacuumXwriedKtarrotKthipsYKDryingeTechnologyWK
2006WKceWKbeibXbeig 2.6 20

252 uevelopmentKofKuryingKSchedulesKforKOneXSideXyeatingKuryingKofKRefractoryKtoncreteKSlabsKsasedK
onKaKwiniteKvlementKβodelYKJournaleofetheeAmericaneCeramiceSocietyWK1996WKhjWKbgejXbgfi 3.8 20

251  rβzNrRKw OWKrNuKyvrTKTRrNSwvRKzNKPOWvRX rWKw UzuSKw OWzNxKzNKrRszTRrRYK
tROSSXSvtTzONr KuUtTSYKNumericaleHeateTransferWK1985WKiWKcbhXcee 20

250 vffectsKofKPreparationKandKuryingKβethodsKonKtheKrntioxidantKrctivityKofKvnzymaticallyKyydrolyzedK
PorcineKPlacentaKyydrolysatesYKDryingeTechnologyWK2013WKdbWKbgaaXbgba 2.6 19

249 vffectKofKtalciumKzonKandKβicrowaveKPowerKonKStructuralKandKQualityKthangesKinKuryingKofKrppleK
SlicesYKDryingeTechnologyWK2010WKciWKfbhXfcc 2.6 19

248 SoftwareKforKuesignKandKrnalysisKofKuryingKSystemsYKDryingeTechnologyWK2008WKcgWKiieXije 2.6 19

247 vvaporationKofKvthanolXWaterKβixtureKuropKonKyorizontalKSubstrateYKDryingeTechnologyWK2008WKcgWKiagXiba2.6 19

246 uryingKofKaKuiluteKSuspensionKinKaKRevolvingKwlowKwluidizedKsedKofKznertKParticlesYKDryinge
TechnologyWK2004WKccWKdgdXdhg 2.6 19

245 NaturalKconvectionKandKdirectKtypeKSNtuTTKsolarKdryerskKaKreviewYKDryingeTechnologyWK2020WKbXcc 2.6 18

244 PoreXNetworkKβodelskKrKPowerfulKToolKtoKStudyKuryingKatKtheKPoreK evelKandKUnderstandKtheK
znfluenceKofKStructureKonKuryingK—ineticsK2011WKfhXbac 18

243 NUβvRztr KSzβU rTzONKOwKuRYzNxKOwKRvwRrtTORYKtONtRvTvYKDryingeTechnologyWK1991WKjWKehjXfaa2.6 18

242 zmportanceKofKdryingKinKsupportKofKhumanKwelfareYKDryingeTechnologyWK2020WKdiWKbfecXbfed 2.6 18

241 RecentKdevelopmentsKinKsmartKfreezingKtechnologyKappliedKtoKfreshKfoodsYKCriticaleReviewseineFoode
ScienceeandeNutritionWK2017WKfhWKcidfXcied 11.5 17

240 PurpleXwleshedKSweetKPotatoKtubesKuryingKinKaKβicrowaveXrssistedKSpoutedKsedKuryerYKDryinge
TechnologyWK2014WKdcWKbigfXbihb 2.6 17

239 rKNumericalKStudyKonKtheKtonvectiveKyeatKTransferKtharacteristicsKofKPulsedKzmpingementKuryingYK
DryingeTechnologyWK2012WKdaWKbafgXbagb 2.6 17

238 yeatKTransferKinKtoiledKSquareKTubesKforK aminarKwlowKofKSlurryKofKβicroencapsulatedKPhaseK
thangeKβaterialYKHeateTransfereEngineeringWK2013WKdeWKjjeXbaah 1.7 17

237 vnergyKandKtostKvstimationKforKrpplicationKofKthemicalKyeatKPumpKuryerKtoKzndustrialKteramicsK
uryingYKDryingeTechnologyWK2004WKccWKdahXdcd 2.6 17

(2004-2009)
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236 vffectKofKultrasoundXassistedKosmoticKdehydrationKpretreatmentKonKtheKinfraredKdryingKofKPakchoiK
StemsYKDryingeTechnologyWK2020WKdiWKcabfXcacg 2.6 17

235 PhysicochemicalKandKnutraceuticalKpropertiesKofKbarleyKgrassKpowderKmicroencapsulatedKbyKsprayK
dryingYKDryingeTechnologyWK2017WKdfWKbdfiXbdgh 2.6 16

234 torrelatingKuncertaintiesKofKaKlithiumXionKbatteryKâ��KrKβonteKtarloKsimulationYKInternationaleJournale
ofeEnergyeResearchWK2015WKdjWKhhiXhii 4.5 16

233 βeasurementKofKwaterKmobilityKandKdistributionKinKvacuumKmicrowaveXdriedKbarleyKgrassKusingK
 owXwieldXNβRYKDryingeTechnologyWK2018WKdgWKbijcXbijj 2.6 16

232 rKnovelKdielectricKdryingKmethodKofKseaKcucumberYKInternationaleJournaleofeFoodeScienceeande
TechnologyWK2010WKefWKcfdiXcfef 3.8 16

231 yvrTKTRrNSwvRKuzSTRzsUTzONKUNuvRKrKTURsU vNTKzβPzNxzNxK–vTKâ��KrKNUβvRztr KSTUuYYK
DryingeTechnologyWK1985WKdWKbfXdi 2.6 16

230 rKcomprehensiveKreviewKofKrecentKadvancesKinKrenewableXbasedKdryingKtechnologiesKforKaK
sustainableKfutureYKDryingeTechnologyWK2020WKbXch 2.6 16

229 znX ineKProductKQualityKtontrolKofKPharmaceuticalsKinKwreezeXuryingKProcessesK2011WKjbXbfe 15

228 WaterKtoagulationKUsingKvlectrostaticKPatchKtoagulationKSvPtTKβechanismYKDryingeTechnologyWK
2010WKciWKifaXifh 2.6 15

227 PerformanceKvvaluationKofKVacuumKβicrowaveKuryingKofKvdamameKinKueepXsedKuryingYKDryinge
TechnologyWK2007WKcfWKhdbXhdg 2.6 15

226 ProductionKofKaceclofenacXloadedKsustainedKreleaseKmicroZnanoparticlesKusingKpressureK
homogenizationKandKsprayKdryingYKDryingeTechnologyWK2018WKdgWKefjXegh 2.6 14

225 vxperimentalKandKNumericalKznvestigationKofKSprayXuryingKParametersKonKtheKuriedKPowderK
PropertiesKofKxinkgoKbilobaKSeedsYKDryingeTechnologyWK2010WKciWKdiaXdii 2.6 14

224 uesignKofKanKvfficientKxasKuistributionKSystemKforKaKwluidizedKsedKuryerYKDryingeTechnologyWK2009WK
chWKbcbhXbcci 2.6 14

223 NumericalKβodelingKofKPulsedK aminarKOpposedKzmpingingK–etsYKEngineeringeApplicationseofe
ComputationaleFluideMechanicsWK2012WKgWKbjfXcac 4.5 14

222 tonvectiveKuryingKofKxanodermaKtsugaeKβurrillKandKvffectKofKTemperatureKonKsasidiosporesYK
DryingeTechnologyWK2008WKcgWKbfceXbfdd 2.6 14

221 vXPvRzβvNTr KSTUuzvSKONKrKNOVv Ktyvβztr KyvrTKPUβPKuRYvRKUSzNxKrKxrSâ��SO zuK
RvrtTzONYKDryingeTechnologyWK2001WKbjWKbegbXbehh 2.6 14

220
tomparativeKevaluationKofKmicrowaveXassistedKextractionKandKpreheatedKsolventKextractionKofK
bioactiveKcompoundsKfromKaKplantKmaterialkKaKcaseKstudyKwithKcabbagesYKInternationaleJournaleofe
FoodeScienceeandeTechnologyWK2016WKfbWKceeaXceej

3.8 14

219 thangesKofKmicrowaveKstructureZdielectricKpropertiesKduringKmicrowaveKfreezeXdryingKprocessK
bananaKchipsYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK2014WKejWKbbecXbbei 3.8 13
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218 UVKinducedKconversionKduringKdryingKofKergosterolKtoKvitaminKuKinKvariousKmushroomskKvffectKofK
differentKdryingKconditionsYKTrendseineFoodeScienceeandeTechnologyWK2020WKbafWKcaaXcba 15.3 13

217 vdibleKflowerKessentialKoilskKrKreviewKofKchemicalKcompositionsWKbioactivitiesWKsafetyKandK
applicationsKinKfoodKpreservationYKFoodeResearcheInternationalWK2021WKbdjWKbajiaj 7 13

216 rKnumericalKstudyKofKheatKtransferKinKaKturbulentKpulsatingKimpingingKjetYKCanadianeJournaleofe
ChemicaleEngineeringWK2015WKjdWKjfjXjgj 2.3 12

215 vnhancingKdryingKefficiencyKandKproductKqualityKusingKadvancedKpretreatmentsKandKanalyticalK
toolsâ��rnKoverviewYKDryingeTechnologyWK2018WKdgWKbiceXbidi 2.6 12

214
vvaluationKofKmassKtransportKperformanceKinKheterogeneousKgaseousKinXplaneKspiralKreactorsKwithK
variousKcrossXsectionKgeometriesKatKfixedKcrossXsectionKareaYKChemicaleEngineeringeandeProcessing:e
ProcesseIntensificationWK2014WKicWKbabXbbb

3.7 12

213 UnifiedKrnalysisKofKuewateringKandKuryingKofKSludgeKtakeYKDryingeTechnologyWK2010WKciWKihhXiia 2.6 12

212 vlectroosmoticKwlowsKinKSludgeKatKuewateringYKDryingeTechnologyWK2010WKciWKbbbdXbbbh 2.6 12

211 RQuKNeedsKandKOpportunitiesKinKPulseKtombustionKandKPulseKtombustionKuryingYKDryinge
TechnologyWK2006WKceWKbfcbXbfcd 2.6 12

210 worcedKconvectionKheatKtransferKtoKaKpowerXlawKfluidKinKarbitraryKcrossXsectionKductsYKCanadiane
JournaleofeChemicaleEngineeringWK1984WKgcWKdcgXddd 2.3 12

209 znstantKcontrolledKpressureKdropKSuztTKcoupledKtoKintermittentKmicrowaveZairflowKdryingKtoK
produceKshrimpKsnackskKProcessKperformanceKandKqualityKattributesYKDryingeTechnologyWK2020WKdiWKgjfXhbb2.6 12

208 ThermalKtonductivityKandKStabilityKofKNovelKrqueousKxrapheneKOxideâ��rlcOdKyybridKNanofluidsKforK
toldKvnergyKStorageYKAppliedeSciencesemSwitzerlandnWK2020WKbaWKfhgi 2.6 12

207
RadiofrequencyKheatingKforKpowderKpasteurizationKofKbarleyKgrasskKantioxidantKsubstancesWKsensoryK
qualityWKmicrobialKloadKandKenergyKconsumptionYKJournaleofetheeScienceeofeFoodeandeAgricultureWK2019
WKjjWKeegaXeegh

4.3 11

206 tatalyticKpartialKoxidationKofKtyeKoverKbimetallicKNiXReZrlcOdkK—ineticKdeterminationKforK
applicationKinKmicroreactorYKAICHEeJournalWK2018WKgeWKbgjbXbhab 3.6 11

205 SuperheatedKSteamKuryingKofKwoodsKandKsiomaterialsK2014WKfhXie 11

204 rtomizationKandKuryingKtharacteristicsKofKSewageKSludgeKinsideKaKyelmholtzKPulseKtombustorYK
DryingeTechnologyWK2012WKdaWKbbafXbbbc 2.6 11

203 tomputationalKStudyKofKpyXsensitiveKyydrogelXbasedKβicrofluidicKwlowKtontrollersYKJournaleofe
FunctionaleBiomaterialsWK2011WKcWKbjfXcbc 4.8 11

202 wlocKStrengthKvvaluationKatKrlternativeKShearingKwithKPresenceKofKNaturalKOrganicKβattersYKDryinge
TechnologyWK2008WKcgWKjjgXbaab 2.6 11

201 TheKvffectKofKRotaryKuiskKrtomizerKRPβKonKParticleKSizeKuistributionKinKaKSemiXzndustrialKSprayK
uryerYKDryingeTechnologyWK2008WKcgWKbdbjXbdcf 2.6 11

(2008-2020)
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200 uryingKResearchKXKturrentKStateKandKwutureKTrendsYKAsiarPacificeJournaleofeChemicaleEngineeringWK
2008WKbaWKccfXceg 11

199 rKThreeKuimensionalKβodelKforKyeatKandKβassKTransferKinKtonvectiveKWoodKuryingYKDryinge
TechnologyWK2003WKcbWKbXbf 2.6 11

198 uRYzNxKTvtyNO OxYKzNKrxRztU TURvKrNuKwOOuKStzvNtvYKDryingeTechnologyWK2001WKbjWKbcbhXbcbi 2.6 11

197
NrTURr KtONVvtTzONKyvrTKrNuKβrSSKTRrNSwvRKwROβKrKVvRTztr Kw rTKP rTvKWzTyK
VrRzrs vKWr  KTvβPvRrTURvKrNuKtONtvNTRrTzONKTOKPOWvRX rWKw UzuSKWzTyKYzv uK
STRvSSKzNKrKPOROUSKβvuzUβYKChemicaleEngineeringeCommunicationsWK2001WKbifWKbgfXbic

2.2 11

196 vffectKofKparticleKshapeKonKparticleXsurfaceKthermalKcontactKresistanceYYKJournaleofeChemicale
EngineeringeofeJapanWK1990WKcdWKfbaXfbd 0.8 11

195 znfluenceKofKultrasoundKandKmicrowaveXassistedKvacuumKfryingKonKqualityKparametersKofKfriedK
productKandKtheKstabilityKofKfryingKoilYKDryingeTechnologyWK2021WKdjWKgffXggi 2.6 11

194 twuKinKuryingKTechnologyKâ��KSprayXuryerKSimulationbffXcai 11

193 OptimizationKofKPotatoKtubeKuryingKinKaKβicrowaveXrssistedKPulsedKSpoutedKsedYKDryinge
TechnologyWK2014WKdcWKjgaXjgi 2.6 10

192 ThermalKuecontaminationKTechnologiesKforKβicroorganismsKandKβycotoxinsKinK owXβoistureK
woodsYKAnnualeRevieweofeFoodeScienceeandeTechnologyWK2021WKbcWKcihXdaf 14.7 10

191 znfluenceKofKdryingKmethodsKonKtheKdryingKkineticsWKbioactiveKcompoundsKandKflavorKofKsolidXstateK
fermentedKokaraYKDryingeTechnologyWK2021WKdjWKgeeXgfe 2.6 10

190 vffectKofKprocessKparametersKonKtheKrecoveryKofKlactoseKinKanKantisolventKacetoneZacetoneXethanolK
mixturekKrKcomparativeKstudyKbasedKonKsonicationKmediumYKUltrasonicseSonochemistryWK2020WKghWKbafbci 8.9 9

189 vxtracellularKPolymericKSubstancesKSvPSTKandKvxtracellularKvnzymesKinKrerobicKxranulesYKDryinge
TechnologyWK2010WKciWKjbaXjbf 2.6 9

188 ProbingKyeterogeneousKStructureKofKrggregatesYKDryingeTechnologyWK2008WKcgWKbabiXbacd 2.6 9

187 StudyKonKyeatKTransferKvnhancementKofKOscillatingXwlowKyeatKPipeKforKuryingYKDryingeTechnologyWK
2007WKcfWKhcdXhcj 2.6 9

186 tontinuousKoperationKofKaKchemicalKheatKpumpYKAsiarPacificeJournaleofeChemicaleEngineeringWK2007WK
cWKbbiXbcd 1.3 9

185 StorageKStabilityKofKtarrotKthipsYKDryingeTechnologyWK2007WKcfWKbfdhXbfed 2.6 9

184 ThermalKuehydrationKβethodsKforKwruitsKandKVegetablesYKDryingeTechnologyWK2005WKcdWKccejXccga 2.6 9

183 PrRTzUvKw OWKrNuKtONTrtfKyvrTKTRrNSwvRKtyrRrtTvRzSTztSKOwKSTzRRvuKxRrNU rRKsvuSYK
DryingeTechnologyWK1992WKbaWKfbXia 2.6 9
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182 vffectKofKmicrowaveKfreezeXdryingKonKmicrobialKinactivationWKantioxidantKsubstanceKandKflavorK
qualityKofKrshitabaKleavesKSrngelicaKkeiskeiK—oidzumiTYKDryingeTechnologyWK2019WKdhWKhjdXiaa 2.6 9

181 wlowKandKmixingKcharacteristicsKofKpulsedKconfinedKopposedKjetsKinKturbulentKflowKregimeYKHeateande
MasseTransferWK2013WKejWKchhXcie 2.2 8

180 zntensificationKofKwreezeXuryingKforKtheKPharmaceuticalKandKwoodKzndustriesK2014WKbdbXbgb 8

179 vnergyKruditKofKaKwiberboardKuryingKProductionK ineKUsingKSimprosysKSoftwareYKDryingeTechnologyWK
2011WKcjWKeaiXebi 2.6 8

178 tomputationalKStudyKofKvdgeKtoolingKforKOpenXtathodeKPolymerKvlectrolyteKwuelKtellKStacksYK
JournaleofeFueleCelleScienceeandeTechnologyWK2012WKjWK 8

177 yeatKandKβassKTransferKinKUnsaturatedKPorousKtakeKwithKyeatedKWallsYKDryingeTechnologyWK2008WK
cgWKbahjXbaif 2.6 8

176 zmpingementKyeatKTransferKforKaKtlusterKofK aminarKzmpingingK–etsKzssuingKfromKNoncircularK
NozzlesYKDryingeTechnologyWK2005WKcdWKbafXbda 2.6 8

175 yeatKtransferKcharacteristicsKinKaKpulsatingKfluidizedKbedKinKrelationKtoKbubbleKcharacteristicsYKHeate
TransferereAsianeResearchWK2002WKdbWKdahXdbj 2.8 8

174 ThermalKPerformanceKofKtoiledKSquareKTubesKatK argeKTemperatureKuifferencesKforKyeatK
vxchangerKrpplicationYKHeateTransfereEngineeringWK2016WKdhWKbdebXbdfg 1.7 8

173 rspergillusKnigerKinactivationKinKmicrowaveKrotaryKdrumKdryingKofKwholeKgarlicKbulbsKandKeffectKonK
qualityKofKdriedKgarlicKpowderYKDryingeTechnologyWK2019WKdhWKbfciXbfea 2.6 8

172 NumericalKmodelingKofKaKturbulentKsemiXconfinedKslotKjetKimpingingKonKaKconcaveKsurfaceYKThermale
ScienceWK2015WKbjWKbcjXbea 1.2 7

171
PhytochemicalsWKchlorophyllKpigmentsWKantioxidantKactivityWKrelativeKexpansionKratioWKandK
microstructureKofKdriedKokraKpodskKswellXdryingKbyKinstantKcontrolledKpressureKdropKversusK
conventionalKshadeKdryingYKDryingeTechnologyWK2020WKbXbf

2.6 7

170 uryingKrssistedKbyKPowerKUltrasoundK2014WKcdhXchi 7

169 soundKWaterKtontentKinKWetKβaterialsYKDryingeTechnologyWK2013WKdbWKcacXcag 2.6 7

168 RestructuredKtrispyKwishKtubesKtontainingKSalicorniaKbigeloviiKTorrYKuevelopedKwithKβicrowaveK
VacuumKuryingYKJournaleofeAquaticeFoodeProducteTechnologyWK2013WKccWKccgXcea 1.6 7

167 RehydrationKcharacteristicsKofKfreezeXdriedKstrawberryKpiecesKasKaffectedKbyKwheyKproteinKedibleK
coatingsYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK2011WKegWKghbXghh 3.8 7

166 vffectsKofKchitosanKcoatingKonKfreezeXdryingKofKblueberryKenhancedKbyKultrasoundKpreXtreatmentKinK
sodiumKbicarbonateKmediumYKInternationaleJournaleofeBiologicaleMacromoleculesWK2021WKbibWKgdbXged 7.9 7

165 vffectKofKdryingKmethodKonKpostXprocessingKstabilityKandKqualityKofKduKprintedKroseXyamKpasteYK
DryingeTechnologyWK2021WKdjWKbbjgXbcae 2.6 7

(2021-2019)
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164 vffectsKofKdryingKmethodsKonKqualityKofKfermentedKplantKextractKpowderYKDryingeTechnologyWK2018WK
dgWKbjbdXbjbj 2.6 7

163 uryingK—ineticsKandKQualityKtharacteristicsKofKSlightlyKSaltedKxrassKtarpKwilletsKbyKyotKrirKuryingK
andKVacuumKβicrowaveKuryingYKJournaleofeAquaticeFoodeProducteTechnologyWK2013WKccWKfjfXgae 1.6 6

162 uryingKbasedKonKtemperatureXdetectionXassistedKcontrolKinKmicrowaveXassistedKpulseXspoutedK
vacuumKdryingYKJournaleofetheeScienceeofeFoodeandeAgricultureWK2017WKjhWKcdahXcdbf 4.3 6

161 SimulationKofKuryingKtharacteristicsKofKvvaporationKfromKaKWetKParticleKinKaKTurbulentKPulsedK
OpposingK–etKtontactorYKDryingeTechnologyWK2013WKdbWKbjjeXcaag 2.6 6

160 βorphologyKandKPropertiesKofKSprayXuriedKParticlesK2011WKcdbXcje 6

159 SimulationKofKuryingKNonaqueousKSystemsâ��rnKrpplicationKofKSimprosysKSoftwareYKDryinge
TechnologyWK2009WKciWKbbbXbbf 2.6 6

158 yeatKPumpKrssistedKuryingKTechnologyKâ��KOverviewKwithKwocusKonKvnergyWKvnvironmentKandK
ProductKQualityK2012WKbcbXbgc 6

157 wrothKwlotationKofKβineralKParticleskKβechanismYKDryingeTechnologyWK2008WKcgWKjifXjjf 2.6 6

156 yrNusOO—KOwKSzNx vXPyrSvKtONVvtTzVvKyvrTKTRrNSwvRYKDryingeTechnologyWK1989WKhWKbejXbfa 2.6 6

155 ResistantKstarchKfromKmilletskKRecentKdevelopmentsKandKapplicationsKinKfoodKindustriesYKTrendseine
FoodeScienceeandeTechnologyWK2021WKbbbWKfgdXfia 15.3 6

154 toXinfluenceKofKultrasoundKandKmicrowaveKinKvacuumKfryingKonKtheKfryingKkineticsKandKnutrientK
retentionKpropertiesKofKmushroomKchipsYKDryingeTechnologyWK2020WKdiWKcbacXcbbd 2.6 6

153  owKtemperatureKvacuumKfryingKofKedamameKassistedKbyKultrasoundKandKmicrowavekKvffectsKonKtheK
kineticsKofKoilKandKproductKstorageKpropertiesYKDryingeTechnologyWK2021WKdjWKgaiXgbj 2.6 6

152 vnergyKzssuesKofKuryingKandKyeatKTreatmentKforKSolidKWoodKandKOtherKsiomassKSourcescefXcjd 6

151 NonXthermalKTechnologyKandKyeatingKTechnologyKforKwreshKwoodKtookingKinKtheKtentralK—itchenK
ProcessingkKrKReviewYKFoodeReviewseInternationalWK2020WKbXca 5.5 5

150 QualityKthangesKinKwoodKβaterialsKasKznfluencedKbyKuryingKProcessesK2014WKbXca 5

149
tyclicKwiltrationXtleaningKofKthlorellaKvulgarisKUsingKSurfaceXβodifiedKyydrophilicK
PolytetrafluoroethyleneKβembraneKwithKPolyaluminumKthlorideKasKtoagulantYKDryingeTechnologyWK
2013WKdbWKcahXcbc

2.6 5

148 tomprehensiveKuryingKβodelsKbasedKonKVolumeKrveragingkKsackgroundWKrpplicationKandK
PerspectiveK2011WKbXff 5

147 tharacterizationKandKtontrolKofKPhysicalKQualityKwactorsKduringKwreezeXuryingKofKPharmaceuticalsKinK
VialsK2011WKfbXja 5

AruntStMujumdar
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146 uryingK—ineticsKofKβagnesiumKyydroxideKofKuifferentKβorphologicalKβicroKNanostructuresYKDryinge
TechnologyWK2009WKchWKfcdXfci 2.6 5

145 vVr UrTzONKOwKSOβvKTRrNSPORTKrNuKTyvRβOuYNrβztKPROPvRTzvSKOwKSUPvRyvrTvuK
STvrβkKvwwvtTSKOwKSTvrβKTvβPvRrTURvKrNuKPRvSSURvYKDryingeTechnologyWK2000WKbiWKbaffXbahb 2.6 5

144 subbleKtharacteristicsKinKaKPulsatedKwluidizedKsedKunderKzntermittentKwluidizationYYKKagakueKogakue
RonbunshuWK2000WKcgWKiiXjd 0.4 5

143 uryingKofKwreshKandKRewettedKShelledKtornKinKβicrowaveKwieldsYKDryingeTechnologyWK1995WKbdWKegdXehf 2.6 5

142 VortexKSheddingKwromKSlenderKtylindersKofKVariousKtrossKSectionsYKJournaleofeFluidseEngineeringqe
TransactionseofetheeASMEWK1973WKjfWKeheXehg 2.1 5

141 NovelKevaluationKtechnologyKforKtheKdemandKcharacteristicsKofKduKfoodKprintingKmaterialskKaKreviewYK
CriticaleReviewseineFoodeScienceeandeNutritionWK2021WKbXbg 11.5 5

140 znsectKprocessingKforKfoodKandKfeedkKrKreviewKofKdryingKmethodsYKDryingeTechnologyWbXbe 2.6 5

139 znvestigationKofKeuKprintingKofKlotusKrootXcompoundKpigmentKgelkKvffectKofKpyKonKrapidKcolourK
changeYKFoodeResearcheInternationalWK2021WKbeiWKbbagda 7 5

138 ProgressKinKeuZfuZguKprintingKofKfoodskKapplicationsKandKRQuKopportunitiesYYKCriticaleReviewseine
FoodeScienceeandeNutritionWK2022WKbXce 11.5 5

137 βicrowaveXrssistedKuryingKofKwoodsKâ��KvquipmentWKProcessKandKProductKQualityK2014WKchjXdbf 4

136 rtmosphericKwreezeKuryingK2012WKbedXbga 4

135 NumericalKsimulationKofKflowKandKthermalKcharacteristicsKofKharmonicKpulsedKlaminarKimpingingK
streamsYKAsiarPacificeJournaleofeChemicaleEngineeringWK2013WKiWKgahXgbh 1.3 4

134 ParticleKwormulationKinKSprayKwluidizedKsedsK2011WKcjfXdhi 4

133 rKmathematicalKmodelKforKdrumKdryingKofKblackKliquorKslurryKusingKsuperheatedKsteamKimpingingK
jetsYKCanadianeJournaleofeChemicaleEngineeringWK1998WKhgWKbagjXbahh 2.3 4

132 rKnovelKatmosphericKfreezeXdryerKusingKvortexKtubeKandKmultimodeKheatKinputkKsimulationKandK
experimentsYKAsiarPacificeJournaleofeChemicaleEngineeringWK2008WKdWKeaiXebg 1.3 4

131 tollectionKefficienciesKofKvariousKdesignsKofKpostXcycloneYKCanadianeJournaleofeChemicaleEngineeringWK
2001WKhjWKhaiXhbg 2.3 4

130 TRrNSPORTKPROPvRTzvSKOwKwOOuSYKDryingeTechnologyWK2001WKbjWKcdidXcdie 2.6 4

129 StudiesKonKyotKrirKandKβicrowaveKVacuumKuryingKofKWildKtabbage 4

(-2009)
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128 StudyKofKintervalKinfraredKrirflowKuryingkKrKcaseKstudyKofKbutternutKStucurbitaKmoschataTYKLWTere
FoodeScienceeandeTechnologyWK2021WKbehWKbbbeig 5.4 4

127 PerformanceKevaluationKofKmassKtransportKenhancementKinKnovelKdualXchannelKdesignKofK
microXreactorsYKHeateandeMasseTransferWK2020WKfgWKffjXfhe 2.2 4

126 RecentKdevelopmentsKinKkeyKprocessingKtechniquesKforKorientalKspicesZherbsKandKcondimentskKaK
reviewYKFoodeReviewseInternationalWK2020WKbXcb 5.5 3

125 vfficientKSludgeKThermalKProcessingkKwromKuryingKtoKThermalKValorizationK2014WKcjfXdcj 3

124 ProcessKSimulationKofKtombustionKuryingKwithKSimprosysKSoftwareYKDryingeTechnologyWK2014WKdcWKeehXefe2.6 3
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