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375 TheKproblemsKofKusingKoneXdimensionalKmethodsKtoKevaluateKmultifunctionalKfoodKandKbiologicalK
antioxidantsYKJournalYofYtheYScienceYofYFoodYandYAgricultureWK2000WKiaWKbjcfXbjeb 4.3 775

374 rntioxidantKrctivityKofKserryKαhenolicsKonKyumanK—owXuensityK—ipoproteinKandK—iposomeK
éxidationYKJournalYofYAgriculturalYandYFoodYChemistryWK1998WKegWKebahXebbc 5.7 490

373
zmportantKdeterminantsKforKfucoidanKbioactivitykKaKcriticalKreviewKofKstructureXfunctionKrelationsK
andKextractionKmethodsKforKfucoseXcontainingKsulfatedKpolysaccharidesKfromKbrownKseaweedsYK
MarineYDrugsWK2011WKjWKcbagXda

6 433

372 rKxeneralKéverviewKofKSupportK aterialsKforKvnzymeKzmmobilizationkKtharacteristicsWKαropertiesWK
αracticalKUtilityYKCatalystsWK2018WKiWKjc 4 431

371 UpgradingKofKgrapeKskinskKSignificanceKofKplantKcellXwallKstructuralKcomponentsKandKextractionK
techniquesKforKphenolKreleaseYKTrendsYinYFoodYScienceYandYTechnologyWK2006WKbhWKfhjXfja 15.3 366

370 αhytatekKimpactKonKenvironmentKandKhumanKnutritionYKrKchallengeKforKmolecularKbreedingYKJournalY
ofYZhejiangYUniversityzYScienceYBWK2008WKjWKbgfXjb 4.5 345

369 rntioxidantKinteractionsKofKcatechinWKcyanidinWKcaffeicKacidWKquercetinWKandKellagicKacidKonKhumanK—u—K
oxidationYKFoodYChemistryWK1998WKgbWKhbXhf 8.5 265

368 —ignocelluloseKpretreatmentKseverityKXKrelatingKpyKtoKbiomatrixKopeningYKNewYBiotechnologyWK2010WK
chWKhdjXfa 6.4 252

367 znhibitionKofKyumanK—owXuensityK—ipoproteinKéxidationKinKRelationKtoKtompositionKofKαhenolicK
rntioxidantsKinKxrapesKSVitisKviniferaTYKJournalYofYAgriculturalYandYFoodYChemistryWK1997WKefWKbgdiXbged 5.7 247

366 wormationKofKdegradationKcompoundsKfromKlignocellulosicKbiomassKinKtheKbiorefinerykKsugarK
reactionKmechanismsYKCarbohydrateYResearchWK2014WKdifWKefXfh 2.9 234

365 tanKlaccasesKcatalyzeKbondKcleavageKinKligninpYKBiotechnologyYAdvancesWK2015WKddWKbdXce 17.8 219

364
ReactorKdesignKforKminimizingKproductKinhibitionKduringKenzymaticKlignocelluloseKhydrolysiskKzYK
SignificanceKandKmechanismKofKcellobioseKandKglucoseKinhibitionKonKcellulolyticKenzymesYK
BiotechnologyYAdvancesWK2010WKciWKdaiXce

17.8 219

363
rntioxidantKeffectsKofKphenolicKryeKSSecaleKcerealeK—YTKextractsWKmonomericKhydroxycinnamatesWKandK
ferulicKacidKdehydrodimersKonKhumanKlowXdensityKlipoproteinsYKJournalYofYAgriculturalYandYFoodY
ChemistryWK2001WKejWKeajaXg

5.7 218

362 αhenolicKtompositionKandKrntioxidantKrctivityKofKαrunesKandKαruneK’uiceKSαrunusKdomesticaTYK
JournalYofYAgriculturalYandYFoodYChemistryWK1998WKegWKbcehXbcfc 5.7 216

361 wruitKyydroxycinnamicKrcidsKznhibitKyumanK—owXuensityK—ipoproteinKéxidationKinKVitroYKJournalYofY
AgriculturalYandYFoodYChemistryWK1998WKegWKbhidXbhih 5.7 202

360 wucoidansKfromKbrownKseaweedskKanKupdateKonKstructuresWKextractionKtechniquesKandKuseKofK
enzymesKasKtoolsKforKstructuralKelucidationYKRSCYAdvancesWK2013WKdWKibdbXibeb 3.7 200

359 vnzymeXassistedKextractionKofKantioxidativeKphenolsKfromKblackKcurrantKjuiceKpressKresiduesKSRibesK
nigrumTYKJournalYofYAgriculturalYandYFoodYChemistryWK2001WKejWKdbgjXhh 5.7 193
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358 rntioxidantKstrategiesKforKpreventingKoxidativeKflavourKdeteriorationKofKfoodsKenrichedKwithKnXdK
polyunsaturatedKlipidskKaKcomparativeKevaluationYKTrendsYinYFoodYScienceYandYTechnologyWK2008WKbjWKhgXjd15.3 192

357 tontentKofKphenolicKacidsKandKferulicKacidKdehydrodimersKinKbhKryeKSSecaleKcerealeK—YTKvarietiesYK
JournalYofYAgriculturalYandYFoodYChemistryWK2000WKeiWKcidhXec 5.7 186

356 vxploringKfungalKbiodiversityKforKtheKproductionKofKwaterXsolubleKpigmentsKasKpotentialKnaturalK
foodKcolorantsYKCurrentYOpinionYinYBiotechnologyWK2005WKbgWKcdbXi 11.4 182

355 wungalKpolyketideKazaphiloneKpigmentsKasKfutureKnaturalKfoodKcolorantspYKTrendsYinYBiotechnologyWK
2010WKciWKdaaXh 15.1 180

354 SeaweedKhydrocolloidKproductionkKanKupdateKonKenzymeKassistedKextractionKandKmodificationK
technologiesYKMarineYDrugsWK2015WKbdWKddeaXfj 6 177

353 éxidativeKstabilityKofKfishKandKalgaeKoilsKcontainingKlongXchainKpolyunsaturatedKfattyKacidsKinKbulkK
andKinKoilXinXwaterKemulsionsYKJournalYofYAgriculturalYandYFoodYChemistryWK2002WKfaWKcajeXj 5.7 174

352
wucoidanKfromKSargassumKspYKandKwucusKvesiculosusKreducesKcellKviabilityKofKlungKcarcinomaKandK
melanomaKcellsKinKvitroKandKactivatesKnaturalKkillerKcellsKinKmiceKinKvivoYKInternationalYJournalYofY
BiologicalYMacromoleculesWK2011WKejWKddbXg

7.9 172

351 vffectKofKripenessKandKpostharvestKstorageKonKtheKphenolicKprofilesKofKtherriesKSαrunusKaviumK—YTYK
JournalYofYAgriculturalYandYFoodYChemistryWK2004WKfcWKfcdXda 5.7 172

350 vffectKofKripenessKandKpostharvestKstorageKonKtheKevolutionKofKcolourKandKanthocyaninsKinKcherriesK
SαrunusKaviumK—YTYKFoodYChemistryWK2007WKbadWKjhgXjie 8.5 164

349 WholeKgrainXrichKdietKreducesKbodyKweightKandKsystemicKlowXgradeKinflammationKwithoutKinducingK
majorKchangesKofKtheKgutKmicrobiomekKaKrandomisedKcrossXoverKtrialYKGutWK2019WKgiWKidXjd 19.2 162

348 vffectsKofKsubstrateKloadingKonKenzymaticKhydrolysisKandKviscosityKofKpretreatedKbarleyKstrawYK
AppliedYBiochemistryYandYBiotechnologyWK2007WKbedWKchXea 3.2 160

347  embraneKtechnologyKforKpurificationKofKenzymaticallyKproducedKoligosaccharideskK olecularKandK
operationalKfeaturesKaffectingKperformanceYKSeparationYandYPurificationYTechnologyWK2009WKhaWKbXbb 8.3 149

346 uevelopmentsKinKsupportKmaterialsKforKimmobilizationKofKoxidoreductaseskKrKcomprehensiveK
reviewYKAdvancesYinYColloidYandYInterfaceYScienceWK2018WKcfiWKbXca 14.3 143

345 vngineeringKaspectsKofKhydrothermalKpretreatmentkKwromKbatchKtoKcontinuousKoperationWKscaleXupK
andKpilotKreactorKunderKbiorefineryKconceptYKBioresourceYTechnologyWK2020WKcjjWKbccgif 11 136

344 vnzymaticKReleaseKofKrntioxidantsKforKyumanK—owXuensityK—ipoproteinKfromKxrapeKαomaceYK
JournalYofYAgriculturalYandYFoodYChemistryWK1998WKegWKcedjXceeg 5.7 130

343 αredictionsKofKflavonoidKsolubilityKinKionicKliquidsKbyKtéS éXRSkKexperimentalKverificationWK
structuralKelucidationWKandKsolvationKcharacterizationYKGreenYChemistryWK2007WKjWKbdgc 10 129

342 vvaluationKofKminimalKTrichodermaKreeseiKcellulaseKmixturesKonKdifferentlyKpretreatedKsarleyKstrawK
substratesYKBiotechnologyYProgressWK2007WKcdWKbchaXg 2.8 125

341 xenerationKofKflavourKcompoundsKinKfermentedKsausagesXtheKinfluenceKofKcuringKingredientsWK
StaphylococcusKstarterKcultureKandKripeningKtimeYKMeatYScienceWK2004WKggWKghfXih 6.4 122

(2004-2008)
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340 ReactorKdesignKforKminimizingKproductKinhibitionKduringKenzymaticKlignocelluloseKhydrolysiskKzzYK
βuantificationKofKinhibitionKandKsuitabilityKofKmembraneKreactorsYKBiotechnologyYAdvancesWK2010WKciWKeahXcf17.8 118

339 αrebioticKpotentialKofKpectinKandKpecticKoligosaccharidesKtoKpromoteKantiXinflammatoryKcommensalK
bacteriaKinKtheKhumanKcolonYKFEMSYMicrobiologyYEcologyWK2017WKjdWK 4.3 117

338 themicalKandKolfactometricKcharacterizationKofKvolatileKflavorKcompoundsKinKaKfishKoilKenrichedKmilkK
emulsionYKJournalYofYAgriculturalYandYFoodYChemistryWK2004WKfcWKdbbXh 5.7 110

337 znKvitroKfermentationKofKarabinoxylanXderivedKcarbohydratesKbyKbifidobacteriaKandKmixedKfecalK
microbiotaYKJournalYofYAgriculturalYandYFoodYChemistryWK2009WKfhWKifjiXgag 5.7 109

336
vnzymaticKhydrolysisKofKwaterXsolubleKwheatKarabinoxylanYKbYKSynergyKbetweenK
alphaX—XarabinofuranosidasesWKendoXbWeXbetaXxylanasesWKandKbetaXxylosidaseKactivitiesYK
BiotechnologyYandYBioengineeringWK2003WKibWKhcgXdb

4.9 109

335 rpplicationKofKenzymesKasKfoodKantioxidantsYKTrendsYinYFoodYScienceYandYTechnologyWK1995WKgWKdaaXdae 15.3 109

334
SynergisticKantioxidativeKeffectsKofKalkamidesWKcaffeicKacidKderivativesWKandKpolysaccharideKfractionsK
fromKvchinaceaKpurpureaKonKinKvitroKoxidationKofKhumanKlowXdensityKlipoproteinsYKJournalYofY
AgriculturalYandYFoodYChemistryWK2005WKfdWKjebdXcd

5.7 107

333 vffectKofKharvestKtimeKandKfieldKrettingKdurationKonKtheKchemicalKcompositionWKmorphologyKandK
mechanicalKpropertiesKofKhempKfibersYKIndustrialYCropsYandYProductsWK2015WKgjWKcjXdj 5.9 106

332 tommercialKxrapeK’uicesKznhibitKtheKinKVitroKéxidationKofKyumanK—owXuensityK—ipoproteinsYKJournalY
ofYAgriculturalYandYFoodYChemistryWK1998WKegWKideXidi 5.7 105

331 zdentificationKofKpotentiallyKsafeKpromisingKfungalKcellKfactoriesKforKtheKproductionKofKpolyketideK
naturalKfoodKcolorantsKusingKchemotaxonomicKrationaleYKMicrobialYCellYFactoriesWK2009WKiWKce 6.4 104

330
—ipidKoxidationKinKfishKoilKenrichedKmayonnaisekKcalciumKdisodiumKethylenediaminetetraacetateWKbutK
notKgallicKacidWKstronglyKinhibitedKoxidativeKdeteriorationYKJournalYofYAgriculturalYandYFoodYChemistryWK
2001WKejWKbaajXbj

5.7 99

329 vfficiencyKofKnewKfungalKcellulaseKsystemsKinKboostingKenzymaticKdegradationKofKbarleyKstrawK
lignocelluloseYKBiotechnologyYProgressWK2006WKccWKejdXi 2.8 98

328 ’uiceKclarificationKbyKproteaseKandKpectinaseKtreatmentsKindicatesKnewKrolesKofKpectinKandKproteinK
inKcherryKjuiceKturbidityYKFoodYandYBioproductsYProcessingWK2010WKiiWKcfjXcgf 4.9 95

327 wucoseXcontainingKsulfatedKpolysaccharidesKfromKbrownKseaweedsKinhibitKproliferationKofK
melanomaKcellsKandKinduceKapoptosisKbyKactivationKofKcaspaseXdKinKvitroYKMarineYDrugsWK2011WKjWKcgafXcb 6 94

326 tascadeKcatalysisKinKmembranesKwithKenzymeKimmobilizationKforKmultiXenzymaticKconversionKofK
técKtoKmethanolYKNewYBiotechnologyWK2015WKdcWKdbjXch 6.4 91

325 vnzymaticKlignocelluloseKhydrolysiskKzmprovedKcellulaseKproductivityKbyKinsolubleKsolidsKrecyclingYK
BiotechnologyYforYBiofuelsWK2013WKgWKf 7.8 89

324 SelectiveKreleaseKofKphenolsKfromKappleKskinkK assKtransferKkineticsKduringKsolventKandK
enzymeXassistedKextractionYKSeparationYandYPurificationYTechnologyWK2008WKgdWKgcaXgch 8.3 89

323 —ipidKoxidationKinKmilkWKyoghurtWKandKsaladKdressingKenrichedKwithKneatKfishKoilKorKpreXemulsifiedKfishK
oilYKJournalYofYAgriculturalYandYFoodYChemistryWK2007WKffWKhiacXj 5.7 88
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322 TargetedKpreXtreatmentKofKhempKbastKfibresKforKoptimalKperformanceKinKbiocompositeKmaterialskKrK
reviewYKIndustrialYCropsYandYProductsWK2017WKbaiWKggaXgid 5.9 87

321 tomparisonKofKmethodsKforKcompositionalKcharacterizationKofKgrapeKSVitisKviniferaK—YTKandKappleK
S alusKdomesticaTKskinsYKFoodYandYBioproductsYProcessingWK2008WKigWKhjXig 4.9 86

320 éxidationKinKfishKoilKenrichedKmayonnaisekKascorbicKacidKandKlowKpyKincreaseKoxidativeK
deteriorationYKJournalYofYAgriculturalYandYFoodYChemistryWK2001WKejWKdjehXfg 5.7 86

319
rKnovelKxyedKalphaX—XarabinofuranosidaseKfromKyumicolaKinsolenskKmodeKofKactionKandKsynergyK
withKxyfbKalphaX—XarabinofuranosidasesKonKwheatKarabinoxylanYKAppliedYMicrobiologyYandY
BiotechnologyWK2006WKhdWKifaXgb

5.7 85

318
 ultiXfacetedKstrategyKbasedKonKenzymeKimmobilizationKwithKreactantKadsorptionKandKmembraneK
technologyKforKbiocatalyticKremovalKofKpollutantskKrKcriticalKreviewYKBiotechnologyYAdvancesWK2019WK
dhWKbaheab

17.8 84

317 tomparisonKofKdifferentKpretreatmentKstrategiesKforKenzymaticKhydrolysisKofKwheatKandKbarleyK
strawYKAppliedYBiochemistryYandYBiotechnologyWK2007WKbedWKcieXjg 3.2 83

316
vnzymaticKxyloseKreleaseKfromKpretreatedKcornKbranKarabinoxylankKdifferentialKeffectsKofK
deacetylationKandKdeferuloylationKonKinsolubleKandKsolubleKsubstrateKfractionsYKJournalYofY
AgriculturalYandYFoodYChemistryWK2010WKfiWKgbebXi

5.7 82

315
vfficienciesKofKdesignedKenzymeKcombinationsKinKreleasingKarabinoseKandKxyloseKfromKwheatK
arabinoxylanKinKanKindustrialKethanolKfermentationKresidueYKEnzymeYandYMicrobialYTechnologyWK2005WK
dgWKhhdXhie

3.8 82

314  odelingKtheKsensoryKimpactKofKdefinedKcombinationsKofKvolatileKlipidKoxidationKproductsKonKfishyK
andKmetallicKoffXflavorsYKJournalYofYAgriculturalYandYFoodYChemistryWK2004WKfcWKbgdfXeb 5.7 80

313 yomogenizationKconditionsKaffectKtheKoxidativeKstabilityKofKfishKoilKenrichedKmilkKemulsionskKlipidK
oxidationYKJournalYofYAgriculturalYandYFoodYChemistryWK2007WKffWKbhhdXia 5.7 79

312
vnzymaticKhydrolysisKofKwheatKarabinoxylanKbyKaKrecombinantKMminimalMKenzymeKcocktailKcontainingK
betaXxylosidaseKandKnovelKendoXbWeXbetaXxylanaseKandKalphaXlXarabinofuranosidaseKactivitiesYK
BiotechnologyYProgressWK2007WKcdWKbaaXh

2.8 78

311 vffectsKofKdifferentKenzymaticKmacerationKtreatmentsKonKenhancementKofKanthocyaninsKandKotherK
phenolicsKinKblackKcurrantKjuiceYKInnovativeYFoodYScienceYandYEmergingYTechnologiesWK2004WKfWKfadXfbd 6.8 78

310 RecoveryKofKvolatileKaromaKcompoundsKfromKblackKcurrantKjuiceKbyKvacuumKmembraneKdistillationYK
JournalYofYFoodYEngineeringWK2004WKgeWKcdXdb 6 76

309 znfluenceKofKsubstrateKparticleKsizeKandKwetKoxidationKonKphysicalKsurfaceKstructuresKandKenzymaticK
hydrolysisKofKwheatKstrawYKBiotechnologyYProgressWK2009WKcfWKdjjXeai 2.8 75

308
éxidationKinKfishXoilXenrichedKmayonnaiseKbYKrssessmentKofKpropylKgallateKasKanKantioxidantKbyK
discriminantKpartialKleastKsquaresKregressionKanalysisYKEuropeanYFoodYResearchYandYTechnologyWK1999
WKcbaWKbdXda

3.4 75

307 zmpactKofKisolationKmethodKonKtheKantioxidantKactivityKofKrapeseedKmealKphenolicsYKJournalYofY
AgriculturalYandYFoodYChemistryWK2004WKfcWKicacXh 5.7 74

306 αredictiveKscreeningKofKionicKliquidsKforKdissolvingKcelluloseKandKexperimentalKverificationYKGreenY
ChemistryWK2016WKbiWKgcegXgcfe 10 74

305 yomologyKtoKpeptideKpatternKforKannotationKofKcarbohydrateXactiveKenzymesKandKpredictionKofK
functionYKBMCYBioinformaticsWK2017WKbiWKcbe 3.6 73

(2017-2017)
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304 tharacterizationKofKalginatesKfromKxhanaianKbrownKseaweedskKSargassumKsppYKandKαadinaKsppYYK
FoodYHydrocolloidsWK2017WKhbWKcdgXcee 10.6 72

303
βuantitativeKpredictionKofKcellKwallKpolysaccharideKcompositionKinKgrapeKSVitisKviniferaK—YTKandKappleK
S alusKdomesticaTKskinsKfromKacidKhydrolysisKmonosaccharideKprofilesYKJournalYofYAgriculturalYandY
FoodYChemistryWK2009WKfhWKdgbbXj

5.7 72

302
TailoredKenzymaticKproductionKofKoligosaccharidesKfromKsugarKbeetKpectinKandKevidenceKofK
differentialKeffectsKofKaKsingleKuαKchainKlengthKdifferenceKonKhumanKfaecalKmicrobiotaKcompositionK
afterKinKvitroKfermentationYKProcessYBiochemistryWK2011WKegWKbadjXbaej

4.8 71

301 TheKminimalKenzymeKcocktailKconceptKforKbiomassKprocessingYKJournalYofYCerealYScienceWK2009WKfaWKddhXdee3.8 71

300 rpplicationKofKenzymesKforKefficientKextractionWKmodificationWKandKdevelopmentKofKfunctionalK
propertiesKofKlimeKpectinYKFoodYHydrocolloidsWK2014WKeaWKchdXcic 10.6 70

299  ethodologyKforKquantitativeKdeterminationKofKtheKcarbohydrateKcompositionKofKbrownKseaweedsK
S—aminariaceaeTYKRSCYAdvancesWK2014WKeWKcfhdgXcfheg 3.7 70

298
βuantitativeKanalysisKofKphytateKgloboidsKisolatedKfromKwheatKbranKandKcharacterizationKofKtheirK
sequentialKdephosphorylationKbyKwheatKphytaseYKJournalYofYAgriculturalYandYFoodYChemistryWK2007WK
ffWKhfehXfc

5.7 69

297 tolorimetricKcharacterizationKforKcomparativeKanalysisKofKfungalKpigmentsKandKnaturalKfoodK
colorantsYKJournalYofYAgriculturalYandYFoodYChemistryWK2006WKfeWKhachXdf 5.7 69

296 werulicKrcidKuehydrodimersKinKRyeSSecaleKcerealeK—YTYKJournalYofYCerealYScienceWK2000WKdbWKdadXdah 3.8 69

295 rKlowXglutenKdietKinducesKchangesKinKtheKintestinalKmicrobiomeKofKhealthyKuanishKadultsYKNatureY
CommunicationsWK2018WKjWKegda 17.4 69

294 rntioxidantKactivityKofKgrapeKextractsKinKaKlecithinKliposomeKsystemYKJAOCSkYJournalYofYtheYAmericanY
OilYChemistsfYSocietyWK1997WKheWKbdabXbdah 1.8 67

293 rscorbylKpalmitateWKgammaXtocopherolWKandKvuTrKaffectKlipidKoxidationKinKfishKoilKenrichedKsaladK
dressingKdifferentlyYKJournalYofYAgriculturalYandYFoodYChemistryWK2007WKffWKcdgjXhf 5.7 67

292  ethodsKforKimprovingKenzymaticKtransXglycosylationKforKsynthesisKofKhumanKmilkKoligosaccharideK
biomimeticsYKJournalYofYAgriculturalYandYFoodYChemistryWK2014WKgcWKjgbfXdb 5.7 66

291 vffectsKofKlactoferrinWKphyticKacidWKandKvuTrKonKoxidationKinKtwoKfoodKemulsionsKenrichedKwithK
longXchainKpolyunsaturatedKfattyKacidsYKJournalYofYAgriculturalYandYFoodYChemistryWK2004WKfcWKhgjaXj 5.7 66

290 éxidativeKflavourKdeteriorationKofKfishKoilKenrichedKmilkYKEuropeanYJournalYofYLipidYScienceYandY
TechnologyWK2003WKbafWKfbiXfci 3 66

289 uesignedKoptimizationKofKaKsingleXstepKextractionKofKfucoseXcontainingKsulfatedKpolysaccharidesK
fromKSargassumKspYYKJournalYofYAppliedYPhycologyWK2012WKceWKhbfXhcd 3.2 65

288 vffectKofKascorbicKacidKonKironKreleaseKfromKtheKemulsifierKinterfaceKandKonKtheKoxidativeKflavorK
deteriorationKinKfishKoilKenrichedKmayonnaiseYKJournalYofYAgriculturalYandYFoodYChemistryWK1999WKehWKejbhXcg5.7 65

287 vffectKandKmodelingKofKglucoseKinhibitionKandKinKsituKglucoseKremovalKduringKenzymaticKhydrolysisK
ofKpretreatedKwheatKstrawYKAppliedYBiochemistryYandYBiotechnologyWK2010WKbgaWKciaXjh 3.2 61
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286 uifferentialKgrowthKresponseKofKUlvaKlactucaKtoKammoniumKandKnitrateKassimilationYKJournalYofY
AppliedYPhycologyWK2011WKcdWKdefXdfb 3.2 60

285  aximalKreleaseKofKhighlyKbifidogenicKsolubleKdietaryKfibersKfromKindustrialKpotatoKpulpKbyKminimalK
enzymaticKtreatmentYKAppliedYMicrobiologyYandYBiotechnologyWK2011WKjaWKihdXie 5.7 60

284 αredictionKofKwineKcolorKattributesKfromKtheKphenolicKprofilesKofKredKgrapesKSVitisKviniferaTYKJournalY
ofYAgriculturalYandYFoodYChemistryWK2008WKfgWKbbafXbf 5.7 60

283 αrotectionKagainstKoxidationKofKfishXoilXenrichedKmilkKemulsionsKthroughKadditionKofKrapeseedKoilKorK
antioxidantsYKJournalYofYAgriculturalYandYFoodYChemistryWK2005WKfdWKfecjXdh 5.7 60

282 vffectsKofKdifferentKenzymaticKpreXpressKmacerationKtreatmentsKonKtheKreleaseKofKphenolsKintoK
blackcurrantKjuiceYKEuropeanYFoodYResearchYandYTechnologyWK2004WKcbjWKgcaXgcj 3.4 60

281 uiscriminatedKreleaseKofKphenolicKsubstancesKfromKredKwineKgrapeKskinsKSVitisKviniferaK—YTKbyK
multicomponentKenzymesKtreatmentYKBiochemicalYEngineeringYJournalWK2010WKejWKgiXhh 4.2 59

280 tomputerizedKscreeningKforKnovelKproducersKofK onascusXlikeKfoodKpigmentsKinKαenicilliumKspeciesYK
JournalYofYAgriculturalYandYFoodYChemistryWK2008WKfgWKjjibXj 5.7 59

279 SensoryKstabilityKandKoxidationKofKfishKoilKenrichedKmilkKisKaffectedKbyKmilkKstorageKtemperatureKandK
oilKqualityYKInternationalYDairyYJournalWK2005WKbfWKbhdXbic 3.5 59

278 éxidationKinKfishXoilXenrichedKmayonnaiseYKEuropeanYFoodYResearchYandYTechnologyWK2000WKcbaWKcecXcfh 3.4 59

277
éxidationKinKfishKoilXenrichedKmayonnaisedYKrssessmentKofKtheKinfluenceKofKtheKemulsionKstructureK
onKoxidationKbyKdiscriminantKpartialKleastKsquaresKregressionKanalysisYKEuropeanYFoodYResearchYandY
TechnologyWK2000WKcbbWKigXji

3.4 59

276 rssessingKreliabilityKofKcelluloseKhydrolysisKmodelsKtoKsupportKbiofuelKprocessK
designâ��zdentifiabilityKandKuncertaintyKanalysisYKComputersYandYChemicalYEngineeringWK2010WKdeWKbdifXbdjc 4 57

275
weruloylatedKandKnonferuloylatedKarabinoXoligosaccharidesKfromKsugarKbeetKpectinKselectivelyK
stimulateKtheKgrowthKofKsifidobacteriumKsppYKinKhumanKfecalKinKvitroKfermentationsYKJournalYofY
AgriculturalYandYFoodYChemistryWK2011WKfjWKgfbbXj

5.7 56

274 βuantitativeKanalysisKofKtheKmainKphenolicsKinKrapeseedKmealKandKoilsKprocessedKdifferentlyKusingK
enzymaticKhydrolysisKandKyα—tYKEuropeanYFoodYResearchYandYTechnologyWK2003WKcbhWKfbhXfcd 3.4 56

273
znKvitroKfermentationKofKsugarKbeetKarabinoXoligosaccharidesKbyKfecalKmicrobiotaKobtainedKfromK
patientsKwithKulcerativeKcolitisKtoKselectivelyKstimulateKtheKgrowthKofKsifidobacteriumKsppYKandK
—actobacillusKsppYKAppliedYandYEnvironmentalYMicrobiologyWK2011WKhhWKiddgXee

4.8 55

272 zdentificationKofKspectralKregionsKforKtheKquantificationKofKredKwineKtanninsKwithKfourierKtransformK
midXinfraredKspectroscopyYKJournalYofYAgriculturalYandYFoodYChemistryWK2008WKfgWKdejdXj 5.7 55

271 αartitioningKofKselectedKantioxidantsKinKmayonnaiseYKJournalYofYAgriculturalYandYFoodYChemistryWK
1999WKehWKdgabXba 5.7 55

270 SynthesisKofKyumanK ilkKéligosaccharideskKαroteinKvngineeringKStrategiesKforKzmprovedKvnzymaticK
TransglycosylationYKMoleculesWK2019WKceWK 4.8 54

269 StructureWKfunctionalityKandKtuningKupKofKlaccasesKforKlignocelluloseKandKotherKindustrialK
applicationsYKCriticalYReviewsYinYBiotechnologyWK2016WKdgWKhaXig 9.4 54

(2016-2011)
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268 StabilizationKofKemulsionsKbyKgumKtragacanthKSrstragalusKsppYTKcorrelatesKtoKtheKgalacturonicKacidK
contentKandKmethoxylationKdegreeKofKtheKgumYKFoodYHydrocolloidsWK2013WKdbWKfXbe 10.6 54

267 αhenolicKcrossXlinkskKbuildingKandKdeXconstructingKtheKplantKcellKwallYKNaturalYProductYReportsWK2020WK
dhWKjbjXjgb 15.1 53

266 αotentialKofKphytaseXmediatedKironKreleaseKfromKcerealXbasedKfoodskKaKquantitativeKviewYKNutrientsWK
2013WKfWKdaheXji 6.7 52

265 vnzymaticKsolubilizationKofKaKpectinaceousKdietaryKfiberKfractionKfromKpotatoKpulpkKéptimizationKofK
theKfiberKextractionKprocessYKBiochemicalYEngineeringYJournalWK2009WKedWKbagXbbc 4.2 52

264 vffectsKofKfishKoilKtypeWKlipidKantioxidantsKandKpresenceKofKrapeseedKoilKonKoxidativeKflavourKstabilityK
ofKfishKoilKenrichedKmilkYKEuropeanYJournalYofYLipidYScienceYandYTechnologyWK2004WKbagWKbhaXbic 3 52

263 tompositionalKvariationsKofKbrownKseaweedsK—aminariaKdigitataKandKSaccharinaKlatissimaKinKuanishK
watersYKJournalYofYAppliedYPhycologyWK2017WKcjWKbejdXbfag 3.2 50

262
—owKtemperatureKlignocelluloseKpretreatmentkKeffectsKandKinteractionsKofKpretreatmentKpyKareK
criticalKforKmaximizingKenzymaticKmonosaccharideKyieldsKfromKwheatKstrawYKBiotechnologyYforY
BiofuelsWK2011WKeWKbb

7.8 50

261 znfluenceKofKlambdaXcarrageenanKonKtheKreleaseKofKsystematicKseriesKofKvolatileKflavorKcompoundsK
fromKviscousKfoodKmodelKsystemsYKJournalYofYAgriculturalYandYFoodYChemistryWK2004WKfcWKdfecXj 5.7 50

260 rK athematicalK odelKforKSimultaneousKSaccharificationKandKtoXfermentationKSSStwTKofKtgKandKtfK
SugarsYKChineseYJournalYofYChemicalYEngineeringWK2011WKbjWKbifXbjb 3.2 49

259 rKstructuralXchemicalKexplanationKofKfungalKlaccaseKactivityYKScientificYReportsWK2018WKiWKbhcif 4.9 49

258 woulingXinducedKenzymeKimmobilizationKforKmembraneKreactorsYKBioresourceYTechnologyWK2013WKbehWKcgaXcgi11 48

257 ReleaseKofKhydroxycinnamicKandKhydroxybenzoicKacidsKinKryeKbyKcommercialKplantKcellKwallK
degradingKenzymeKpreparationsYKJournalYofYtheYScienceYofYFoodYandYAgricultureWK1999WKhjWKebbXebd 4.3 48

256
vnzymaticKconversionKofKtéKcKtoKtyKdKéyKviaKreverseKdehydrogenaseKcascadeKbiocatalysiskK
βuantitativeKcomparisonKofKefficienciesKofKimmobilizedKenzymeKsystemsYKBiochemicalYEngineeringY
JournalWK2017WKbchWKcbhXcci

4.2 47

255 RobustKbiodegradationKofKnaproxenKandKdiclofenacKbyKlaccaseKimmobilizedKusingKelectrospunK
nanofibersKwithKenhancedKstabilityKandKreusabilityYKMaterialsYScienceYandYEngineeringYCWK2019WKbadWKbajhij8.3 45

254
vffectKofKpectinKandKhemicelluloseKremovalKfromKhempKfibresKonKtheKmechanicalKpropertiesKofK
unidirectionalKhempZepoxyKcompositesYKCompositesYPartYAzYAppliedYScienceYandYManufacturingWK2016
WKjaWKhceXhdf

8.4 45

253
—igninKfromKhydrothermallyKpretreatedKgrassKbiomassKretardsKenzymaticKcelluloseKdegradationKbyK
actingKasKaKphysicalKbarrierKratherKthanKbyKinducingKnonproductiveKadsorptionKofKenzymesYK
BiotechnologyYforYBiofuelsWK2018WKbbWKif

7.8 45

252 rKframeworkKforKmodelXbasedKoptimizationKofKbioprocessesKunderKuncertaintykK—ignocellulosicK
ethanolKproductionKcaseYKComputersYandYChemicalYEngineeringWK2012WKecWKbbfXbcj 4 45

251
StatisticallyKdesignedKtwoKstepKresponseKsurfaceKoptimizationKofKenzymaticKprepressKtreatmentKtoK
increaseKjuiceKyieldKandKlowerKturbidityKofKelderberryKjuiceYKInnovativeYFoodYScienceYandYEmergingY
TechnologiesWK2007WKiWKbdfXbec

6.8 45

Anne Strunge Meyer

8



250 StorageKaffectsKtheKphenolicKprofilesKandKantioxidantKactivitiesKofKcherriesKSαrunusKaviumK—TKonK
humanKlowXdensityKlipoproteinsYKJournalYofYtheYScienceYofYFoodYandYAgricultureWK2004WKieWKbabdXbaca 4.3 45

249 uirectingKfiltrationKtoKoptimizeKenzymeKimmobilizationKinKreactiveKmembranesYKJournalYofY
MembraneYScienceWK2014WKefjWKbXbb 9.6 44

248
vxpressionKandKcharacterizationKofKanKendoXbWeX˛†XgalactanaseKfromKvmericellaKnidulansKinKαichiaK
pastorisKforKenzymaticKdesignKofKpotentiallyKprebioticKoligosaccharidesKfromKpotatoKgalactansYK
EnzymeYandYMicrobialYTechnologyWK2012WKfaWKbcbXj

3.8 44

247 wunctionalizationKofKaKmembraneKsublayerKusingKreverseKfiltrationKofKenzymesKandKdopamineK
coatingYKACSYAppliedYMaterialsYeamp;YInterfacesWK2014WKgWKccijeXjae 9.5 44

246
vnzymeKimmobilizationKbyKfoulingKinKultrafiltrationKmembraneskKzmpactKofKmembraneKconfigurationK
andKtypeKonKfluxKbehaviorKandKbiocatalyticKconversionKefficacyYKBiochemicalYEngineeringYJournalWK
2014WKidWKhjXij

4.2 43

245
uynamicKmodelXbasedKevaluationKofKprocessKconfigurationsKforKintegratedKoperationKofKhydrolysisK
andKcoXfermentationKforKbioethanolKproductionKfromKlignocelluloseYKBioresourceYTechnologyWK2011WK
bacWKbbheXie

11 43

244  onosaccharideKyieldsKandKligninKremovalKfromKwheatKstrawKinKresponseKtoKcatalystKtypeKandKpyK
duringKmildKthermalKpretreatmentYKProcessYBiochemistryWK2010WKefWKbbibXbbig 4.8 43

243 SynergisticKenzymeKmechanismsKandKeffectsKofKsequentialKenzymeKadditionsKonKdegradationKofK
waterKinsolubleKwheatKarabinoxylanYKEnzymeYandYMicrobialYTechnologyWK2007WKeaWKjaiXjbi 3.8 43

242 vffectKofKxanthanKonKflavorKreleaseKfromKthickenedKviscousKfoodKmodelKsystemsYKJournalYofY
AgriculturalYandYFoodYChemistryWK2005WKfdWKdfhhXid 5.7 43

241 tharacterizationKandKbiologicalKdepectinizationKofKhempKfibersKoriginatingKfromKdifferentKstemK
sectionsYKIndustrialYCropsYandYProductsWK2015WKhgWKiiaXijb 5.9 42

240 éxidationKinKfishKoilXenrichedKmayonnaisekKeYKvffectKofKtocopherolKconcentrationKonKoxidativeK
deteriorationYKEuropeanYFoodYResearchYandYTechnologyWK2001WKcbcWKdaiXdbi 3.4 42

239 vnsilingKasKbiologicalKpretreatmentKofKgrassKSwestuloliumKyykorTkKTheKeffectKofKcompositionWKdryK
matterWKandKinoculaKonKcelluloseKconvertibilityYKBiomassYandYBioenergyWK2013WKfiWKdadXdbc 5.3 39

238 RheologicalKpropertiesKofKagarKandKcarrageenanKfromKxhanaianKredKseaweedsYKFoodYHydrocolloidsWK
2017WKgdWKfaXfi 10.6 39

237 RecoveryKofKvolatileKfruitKjuiceKaromaKcompoundsKbyKmembraneKtechnologykKSweepingKgasKversusK
vacuumKmembraneKdistillationYKInnovativeYFoodYScienceYandYEmergingYTechnologiesWK2011WKbcWKdiiXdjh 6.8 39

236 TargetedKnaturalKproductKisolationKguidedKbyKyα—tXSαvXN RkKconstituentsKofKyubertiaKspeciesYK
JournalYofYNaturalYProductsWK2007WKhaWKbehcXh 4.9 39

235 SubstrateKspecificityKandKtransfucosylationKactivityKofKxycjK˛–XlXfucosidasesKforKenzymaticK
productionKofKhumanKmilkKoligosaccharidesYKNewYBiotechnologyWK2018WKebWKdeXef 6.4 39

234 themicalKcharacterizationKandKhydrothermalKpretreatmentKofKSalicorniaKbigeloviiKstrawKforK
enhancedKenzymaticKhydrolysisKandKbioethanolKpotentialYKBioresourceYTechnologyWK2014WKbfdWKbgfXhc 11 38

233 NewKdegradationKcompoundsKfromKlignocellulosicKbiomassKpretreatmentkKroutesKforKformationKofK
potentKoligophenolicKenzymeKinhibitorsYKGreenYChemistryWK2017WKbjWKegeXehd 10 38

(2017-2004)
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232  icrobialKenzymesKcatalyzingKkeratinKdegradationkKtlassificationWKstructureWKfunctionYKBiotechnologyY
AdvancesWK2020WKeeWKbahgah 17.8 38

231
tontrolledKrettingKofKhempKfibreskKvffectKofKhydrothermalKpreXtreatmentKandKenzymaticKrettingKonK
theKmechanicalKpropertiesKofKunidirectionalKhempZepoxyKcompositesYKCompositesYPartYAzYAppliedY
ScienceYandYManufacturingWK2016WKiiWKcfdXcgc

8.4 37

230
wiltrationKbehaviorKofKcaseinKglycomacropeptideKStx αTKinKanKenzymaticKmembraneKreactorkKfoulingK
controlKbyKmembraneKselectionKandKthresholdKfluxKoperationYKJournalYofYMembraneYScienceWK2014WK
egjWKbchXbdj

9.6 37

229 rcetateKisKaKsuperiorKsubstrateKforKmicrobialKfuelKcellKinitiationKprecedingKbioethanolKeffluentK
utilizationYKAppliedYMicrobiologyYandYBiotechnologyWK2015WKjjWKejafXbf 5.7 36

228 SeparationKofKphenolicKacidsKfromKmonosaccharidesKbyKlowXpressureKnanofiltrationKintegratedKwithK
laccaseKpreXtreatmentsYKJournalYofYMembraneYScienceWK2015WKeicWKidXjb 9.6 36

227 vnzymaticKcelluloseKhydrolysiskKenzymeKreusabilityKandKvisualizationKofK˛†XglucosidaseKimmobilizedKinK
calciumKalginateYKMoleculesWK2014WKbjWKbjdjaXeag 4.8 36

226 SelectionKofKelderberryKSSambucusKnigraK—YTKgenotypesKbestKsuitedKforKtheKpreparationKofKjuiceYK
EuropeanYFoodYResearchYandYTechnologyWK2008WKccgWKiedXiff 3.4 36

225 zdentificationKofKaKlaccaseKfromKxanodermaKlucidumKtsSKccjYjdKhavingKpotentialKforKenhancingK
cellulaseKcatalyzedKlignocelluloseKdegradationYKEnzymeYandYMicrobialYTechnologyWK2013WKfdWKdhiXif 3.8 35

224 vnsilingKofKwheatKstrawKdecreasesKtheKrequiredKtemperatureKinKhydrothermalKpretreatmentYK
BiotechnologyYforYBiofuelsWK2013WKgWKbbg 7.8 35

223 SolubleKfiberKextractedKfromKpotatoKpulpKisKhighlyKfermentableKbutKhasKnoKeffectKonKriskKmarkersKofK
diabetesKandKcardiovascularKdiseaseKinKxotoX–akizakiKratsYKNutritionYResearchWK2007WKchWKbfcXbga 4 35

222 sackboneKstructuresKinKhumanKmilkKoligosaccharideskKtransXglycosylationKbyKmetagenomicK
˛†XNXacetylhexosaminidasesYKAppliedYMicrobiologyYandYBiotechnologyWK2015WKjjWKhjjhXiaaj 5.7 34

221 vnzymeXrssistedKwucoidanKvxtractionKfromKsrownK acroalgaeKsubspYKandYKMarineYDrugsWK2020WKbiWK 6 34

220 RyeKbranKbreadKintakeKelevatesKurinaryKexcretionKofKferulicKacidKinKhumansWKbutKdoesKnotKaffectKtheK
susceptibilityKofK—u—KtoKoxidationKexKvivoYKEuropeanYJournalYofYNutritionWK2004WKedWKcdaXg 5.2 34

219 srownKseaweedKprocessingkKenzymaticKsaccharificationKofK—aminariaKdigitataKrequiresKnoK
preXtreatmentYKJournalYofYAppliedYPhycologyWK2016WKciWKbcihXbcje 3.2 33

218 vnzymeKcatalyzedKoxidativeKgelationKofKsugarKbeetKpectinkK–ineticsKandKrheologyYKFoodYHydrocolloids
WK2012WKciWKbdaXbea 10.6 33

217 tombinationKofKensilingKandKfungalKdelignificationKasKeffectiveKwheatKstrawKpretreatmentYK
BiotechnologyYforYBiofuelsWK2016WKjWKbg 7.8 32

216 vnzymeKcatalysedKproductionKofKsialylatedKhumanKmilkKoligosaccharidesKandK
galactooligosaccharidesKbyKTrypanosomaKcruziKtransXsialidaseYKNewYBiotechnologyWK2014WKdbWKbfgXgf 6.4 32

215 zdentificationWKexpressionWKandKcharacterizationKofKaKnovelKbacterialKRxzKlyaseKenzymeKforKtheK
productionKofKbioXfunctionalKfibersYKEnzymeYandYMicrobialYTechnologyWK2011WKejWKbgaXg 3.8 32
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214 tharacterisationKofKvolatileKaromaKcompoundsKofKorangeKjuicesKbyKthreeKdynamicKandKstaticK
headspaceKgasKchromatographyKtechniquesYKEuropeanYFoodYResearchYandYTechnologyWK2006WKcccWKbhgXbie3.4 32

213 sioremediationKofKligninKderivativesKandKphenolicsKinKwastewaterKwithKligninKmodifyingKenzymeskK
StatusWKopportunitiesKandKchallengesYKScienceYofYtheYTotalYEnvironmentWK2021WKhhhWKbefjii 10.2 32

212 znfluenceKofKmediatorsKonKlaccaseKcatalyzedKradicalKformationKinKligninYKEnzymeYandYMicrobialY
TechnologyWK2018WKbbgWKeiXfg 3.8 32

211 yighKperformanceKseparationKofKxyloseKandKglucoseKbyKenzymeKassistedKnanofiltrationYKJournalYofY
MembraneYScienceWK2015WKejcWKbahXbbf 9.6 31

210 —owKenergyKrecyclingKofKionicKliquidsKviaKfreezeKcrystallizationKduringKcelluloseKspinningYKGreenY
ChemistryWK2018WKcaWKejdXfab 10 30

209 yydrothermalK—iquefactionKofKvnzymaticKyydrolysisK—igninkKsiomassKαretreatmentKSeverityKrffectsK
—igninKValorizationYKACSYSustainableYChemistryYandYEngineeringWK2018WKgWKfjeaXfjej 8.3 30

208 siocatalyticKproductionKofKdpXsialyllactoseKbyKuseKofKaKmodifiedKsialidaseKwithKsuperiorK
transXsialidaseKactivityYKProcessYBiochemistryWK2014WKejWKcgfXcha 4.8 30

207 αhotostabilityKofKnaturalKorangeXredKandKyellowKfungalKpigmentsKinKliquidKfoodKmodelKsystemsYK
JournalYofYAgriculturalYandYFoodYChemistryWK2009WKfhWKgcfdXgb 5.7 30

206 —accaseKcatalyzedKgraftingKofKâ��Nâ��éyKtypeKmediatorsKtoKligninKviaKradicalâ��radicalKcouplingYKRSCY
AdvancesWK2017WKhWKddfiXddgi 3.7 29

205 tlassificationKandKenzymeKkineticsKofKformateKdehydrogenasesKforKbiomanufacturingKviaKtéK
utilizationYKBiotechnologyYAdvancesWK2019WKdhWKbaheai 17.8 29

204 TheKnaturalKcatalyticKfunctionKofKxvKglucuronoylKesteraseKinKhydrolysisKofKgenuineK
ligninXcarbohydrateKcomplexesKfromKbirchYKBiotechnologyYforYBiofuelsWK2018WKbbWKhb 7.8 29

203 ThermostableK˛†XgalactosidasesKforKtheKsynthesisKofKhumanKmilkKoligosaccharidesYKNewY
BiotechnologyWK2016WKddWKdffXga 6.4 29

202 SignificanceKofKmembraneKbioreactorKdesignKonKtheKbiocatalyticKperformanceKofKglucoseKoxidaseK
andKcatalasekKwreeKvsYKimmobilizedKenzymeKsystemsYKBiochemicalYEngineeringYJournalWK2017WKbbhWKebXeh 4.2 29

201 αredictionKofKαectinKYieldKandKβualityKbyKwTzRKandKtarbohydrateK icroarrayKrnalysisYKFoodYandY
BioprocessYTechnologyWK2017WKbaWKbedXbfe 5.1 29

200 uefinitionKandKcharacterizationKofKenzymesKforKmaximalKbiocatalyticKsolubilizationKofKprebioticK
polysaccharidesKfromKpotatoKpulpYKEnzymeYandYMicrobialYTechnologyWK2011WKejWKcijXjh 3.8 29

199 vfficiencyKofKenzymaticKandKotherKalternativeKclarificationKandKfiningKtreatmentsKonKturbidityKandK
hazeKinKcherryKjuiceYKJournalYofYAgriculturalYandYFoodYChemistryWK2001WKejWKdgeeXfa 5.7 29

198 rKαasteurellaKmultocidaKsialyltransferaseKdisplayingKdualKtransXsialidaseKactivitiesKforKproductionKofK
dRXsialylKandKgRXsialylKglycansYKJournalYofYBiotechnologyWK2014WKbhaWKgaXh 3.7 28

197 StabilizationKofKoilXinXwaterKemulsionsKbyKenzymeKcatalyzedKoxidativeKgelationKofKsugarKbeetKpectinYK
FoodYHydrocolloidsWK2013WKdaWKbjXcf 10.6 28

(2013-2006)
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196 rnKrspergillusKnidulansKxycgKendoX˛†XmannanaseKwithKaKnovelKdegradationKpatternKonKhighlyK
substitutedKgalactomannansYKEnzymeYandYMicrobialYTechnologyWK2016WKidWKgiXhh 3.8 27

195 zdentificationKofKthermostableKbetaXxylosidaseKactivitiesKproducedKbyKrspergillusKbrasiliensisKandK
rspergillusKnigerYKBiotechnologyYLettersWK2007WKcjWKhedXi 3 27

194 αroteaseXassistedKclarificationKofKblackKcurrantKjuicekKsynergyKwithKotherKclarifyingKagentsKandK
effectsKonKtheKphenolKcontentYKJournalYofYAgriculturalYandYFoodYChemistryWK2006WKfeWKgffeXgd 5.7 27

193
SeparateKandKsimultaneousKenzymaticKhydrolysisKandKfermentationKofKwheatKhemicelluloseKwithK
recombinantKxyloseKutilizingKSaccharomycesKcerevisiaeYKAppliedYBiochemistryYandYBiotechnologyWK
2006WKbcjXbdcWKbbhXcj

3.2 27

192 zmplicationsKofKsilicaKonKbiorefineriesKâ��KinteractionsKwithKorganicKmaterialKandKmineralKelementsKinK
grassesYKBiofuelskYBioproductsYandYBiorefiningWK2015WKjWKbajXbcb 5.3 26

191 trudeKfucoidanKcontentKinKtwoKNorthKrtlanticKkelpKspeciesWKandKXseasonalKvariationKandKimpactKofK
environmentalKfactorsYKJournalYofYAppliedYPhycologyWK2017WKcjWKdbcbXdbdh 3.2 26

190 rnKintegratedKmembraneKsystemKforKtheKbiocatalyticKproductionKofKdRXsialyllactoseKfromKdairyK
byXproductsYKBioresourceYTechnologyWK2014WKbggWKjXbg 11 26

189 éptimizationKofKreactionKconditionsKforKenzymaticKviscosityKreductionKandKhydrolysisKofKwheatK
arabinoxylanKinKanKindustrialKethanolKfermentationKresidueYKBiotechnologyYProgressWK2006WKccWKfafXbd 2.8 26

188 vffectKofKtellulasesWKSolventKTypeKandKαarticleKSizeKuistributionKonKtheKvxtractionKofKthlorogenicK
rcidKandKétherKαhenolsKfromKSpentKtoffeeKxroundsYKAmericanYJournalYofYFoodYTechnologyWK2007WKcWKgebXgfb0.1 26

187 —accaseXtatalyzedKéxidationKofK—igninKznducesKαroductionKofKycécYKACSYSustainableYChemistryYandY
EngineeringWK2020WKiWKidbXieb 8.3 26

186 tomparisonKofKtraditionalKfieldKrettingKandKαhlebiaKradiataKtelKcgKrettingKofKhempKfibresKforK
fibreXreinforcedKcompositesYKAMBYExpressWK2017WKhWKfi 4.1 25

185 rKdynamicKmodelKforKcellulosicKbiomassKhydrolysiskKaKcomprehensiveKanalysisKandKvalidationKofK
hydrolysisKandKproductKinhibitionKmechanismsYKAppliedYBiochemistryYandYBiotechnologyWK2014WKbhcWKcibfXdh3.2 25

184 —oopKengineeringKofKanK˛–XbWdZeXlXfucosidaseKforKimprovedKsynthesisKofKhumanKmilkKoligosaccharidesYK
EnzymeYandYMicrobialYTechnologyWK2018WKbbfWKdhXee 3.8 25

183 uirectKrateKassessmentKofKlaccaseKcatalysedKradicalKformationKinKligninKbyKelectronKparamagneticK
resonanceKspectroscopyYKEnzymeYandYMicrobialYTechnologyWK2017WKbagWKiiXjg 3.8 24

182
rscorbicKacidKimprovesKtheKantioxidantKactivityKofKvuropeanKgrapeKjuicesKbyKimprovingKtheKjuicesRK
abilityKtoKinhibitKlipidKperoxidationKofKhumanK—u—KinKvitroYKInternationalYJournalYofYFoodYScienceYandY
TechnologyWK2001WKdgWKhchXhdf

3.8 24

181 vnhancingKRxzKlyaseKthermostabilityKbyKtargetedKsingleKpointKmutationsYKAppliedYMicrobiologyYandY
BiotechnologyWK2013WKjhWKjhchXdf 5.7 23

180 éptimizingKtheKbiocatalyticKproductivityKofKanKengineeredKsialidaseKfromKTrypanosomaKrangeliKforK
dRXsialyllactoseKproductionYKEnzymeYandYMicrobialYTechnologyWK2014WKffWKifXjd 3.8 23

179
tharacterizationKofKsolubilizedKarabinoxyloXoligosaccharidesKbyK r—uzXTéwK SKanalysisKtoKunravelK
andKdirectKenzymeKcatalyzedKhydrolysisKofKinsolubleKwheatKarabinoxylanYKEnzymeYandYMicrobialY
TechnologyWK2007WKebWKbadXbba

3.8 23
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178 —iverKpatˆ'KenrichedKwithKdietaryKfibreKextractedKfromKpotatoKfibreKasKfatKsubstitutesYKEuropeanYFoodY
ResearchYandYTechnologyWK2006WKccdWKcghXchc 3.4 23

177 rntioxidantKactivityKofKhydroxycinnamicKacidsKonKhumanKlowXdensityKlipoproteinKoxidationYKMethodsY
inYEnzymologyWK2001WKddfWKcfgXgf 1.7 23

176 tellulaseKproductionKbyKwhiteXrotKbasidiomycetousKfungikKsolidXstateKversusKsubmergedKcultivationYK
AppliedYMicrobiologyYandYBiotechnologyWK2018WKbacWKfichXfidj 5.7 23

175 TheKsignificanceKofKtheKinitiationKprocessKparametersKandKreactorKdesignKforKmaximizingKtheK
efficiencyKofKmicrobialKfuelKcellsYKAppliedYMicrobiologyYandYBiotechnologyWK2014WKjiWKcebfXch 5.7 22

174 RationalKdesignKofKaKnewKTrypanosomaKrangeliKtransXsialidaseKforKefficientKsialylationKofKglycansYK
PLoSYONEWK2014WKjWKeidjac 3.7 22

173 soostingKofKenzymaticKsoftwoodKsaccharificationKbyKfungalKxyfKandKxycgKendomannanasesYK
BiotechnologyYforYBiofuelsWK2018WKbbWKbje 7.8 21

172 tharacterisationKofKaKnovelKendoXxyloglucanaseKSXcXxyrTKfromKXanthomonasKthatKaccommodatesKaK
xylosylXsubstitutedKglucoseKatKsubsiteKXbYKAppliedYMicrobiologyYandYBiotechnologyWK2014WKjiWKjgghXhj 5.7 21

171
rKcombinedKmetabolomicKandKphylogeneticKstudyKrevealsKputativelyKprebioticKeffectsKofKhighK
molecularKweightKarabinoXoligosaccharidesKwhenKassessedKbyKin´ vitroKfermentationKinKbacterialK
communitiesKderivedKfromKhumansYKAnaerobeWK2014WKciWKgiXhh

2.8 21

170 vvaluationKofKvpicoccumKnigrumKforKgrowthWKmorphologyKandKproductionKofKnaturalKcolorantsKinK
liquidKmediaKandKonKaKsolidKriceKmediumYKBiotechnologyYLettersWK2008WKdaWKcbidXja 3 21

169 thangesKinKmacroscopicKviscosityKdoKnotKaffectKtheKreleaseKofKaromaKaldehydesKfromKaKpectinaceousK
foodKmodelKsystemKofKlowKsucroseKcontentYKJournalYofYAgriculturalYandYFoodYChemistryWK2003WKfbWKiacaXg 5.7 21

168 NovelKvnzymeKrctionsKforKSulphatedKxalactofucanKuepolymerisationKandKaKNewKvngineeringK
StrategyKforK olecularKStabilisationKofKwucoidanKuegradingKvnzymesYKMarineYDrugsWK2018WKbgWK 6 21

167 éxidativeKcleavageKandKhydrolyticKboostingKofKcelluloseKinKsoybeanKspentKflakesKbyKTrichodermaK
reeseiKtelgbrKlyticKpolysaccharideKmonooxygenaseYKEnzymeYandYMicrobialYTechnologyWK2017WKjiWKfiXgg 3.8 20

166 SurfaceKpropertiesKcorrelateKtoKtheKdigestibilityKofKhydrothermallyKpretreatedKlignocellulosicK
αoaceaeKbiomassKfeedstocksYKBiotechnologyYforYBiofuelsWK2017WKbaWKej 7.8 20

165 αroteomicKenzymeKanalysisKofKtheKmarineKfungusKαaradendryphiellaKsalinaKrevealsKalginateKlyaseKasK
aKminimalKadaptationKstrategyKforKbrownKalgaeKdegradationYKScientificYReportsWK2019WKjWKbcddi 4.9 20

164 tellulasesKadsorbKreversiblyKonKbiomassKligninYKBiotechnologyYandYBioengineeringWK2018WKbbfWKcigjXciia 4.9 20

163 SeparationKofKdpXsialyllactoseKandKlactoseKbyKnanofiltrationkKrKtradeXoffKbetweenKchargeKrepulsionK
andKporeKswellingKinducedKbyKhighKpyYKSeparationYandYPurificationYTechnologyWK2014WKbdiWKhhXid 8.3 20

162 vnzymaticKdepolymerizationKofKgumKtragacanthkKbifidogenicKpotentialKofKlowKmolecularKweightK
oligosaccharidesYKJournalYofYAgriculturalYandYFoodYChemistryWK2013WKgbWKbchcXi 5.7 20

161 wrTvKéwKTyvKSYNvRxzSTztKrNTzéXzurNTKSYSTv KrStéRsztKrtzuWK—vtzTyzNWKrNuKTétéαyvRé—K
zNK rYéNNrzSvkKαrRTzTzéNKéwKrStéRsztKrtzuYKJournalYofYFoodYLipidsWK1996WKdWKbdjXbeh 20

(1996-2006)
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160
éxidationKofKligninKinKhempKfibresKbyKlaccasekKvffectsKonKmechanicalKpropertiesKofKhempKfibresKandK
unidirectionalKfibreZepoxyKcompositesYKCompositesYPartYAzYAppliedYScienceYandYManufacturingWK2017WK
jfWKdhhXdih

8.4 19

159  olecularKandKbiochemicalKcharacterizationKofKaKnewKthermostableKbacterialKlaccaseKfromK
 eiothermusKruberKuS KbchjYKRSCYAdvancesWK2016WKgWKdjbaXdjbi 3.7 19

158 vnzymeKtechnologyKforKprecisionKfunctionalKfoodKingredientKprocessesYKAnnalsYofYtheYNewYYorkY
AcademyYofYSciencesWK2010WKbbjaWKbcgXdc 6.5 19

157 SizeKexclusionKchromatographyKforKtheKquantitativeKprofilingKofKtheKenzymeXcatalyzedKhydrolysisKofK
XyloXoligosaccharidesYKJournalYofYAgriculturalYandYFoodYChemistryWK2010WKfiWKhgcXj 5.7 19

156 éxidationKmechanismsKinKrealKfoodKemulsionskKoilXwaterKpartitionKcoefficientsKofKselectedKvolatileK
offXflavorKcompoundsKinKmayonnaiseYKEuropeanYFoodYResearchYandYTechnologyWK1999WKcaiWKdbhXdch 19

155 TheKtombinedKznhibitoryKvffectKofK—ysozymeKandK—owKpyKonKxrowthKofK—isteriaKmonocytogenesYK
JournalYofYFoodYProtectionWK1994WKfhWKfgbXfgg 2.5 19

154 tomparedKleafKanatomyKandKwaterKrelationsKofKcommercialKandKtraditionalKαrunusKdulcisKS illYTK
cultivarsKunderKrainXfedKconditionsYKScientiaYHorticulturaeWK2018WKccjWKccgXcdc 4.1 19

153 RhamnogalacturonanKzKmodifyingKenzymeskKanKupdateYKNewYBiotechnologyWK2016WKddWKebXfe 6.4 18

152 —oopKαroteinKvngineeringKforKzmprovedKTransglycosylationKrctivityKofKaK˛†XNXrcetylhexosaminidaseYK
ChemBioChemWK2018WKbjWKbifiXbigf 3.8 18

151
tharacterizationKofKanKextensinXmodifyingKmetalloproteasekKNXterminalKprocessingKandKsubstrateK
cleavageKpatternKofKαectobacteriumKcarotovorumKαrtbYKAppliedYMicrobiologyYandYBiotechnologyWK
2014WKjiWKbaahhXij

5.7 18

150 uesignKofKthermostableKrhamnogalacturonanKlyaseKmutantsKfromKsacillusKlicheniformisKbyK
combinationKofKtargetedKsingleKpointKmutationsYKAppliedYMicrobiologyYandYBiotechnologyWK2014WKjiWKefcbXdb5.7 18

149 uependencyKofKtheKhydrogenKbondingKcapacityKofKtheKsolventKanionKonKtheKthermalKstabilityKofK
feruloylKesterasesKinKionicKliquidKsystemsYKGreenYChemistryWK2011WKbdWKbffa 10 18

148 éXzurTzéNK vtyrNzS SKzNKRvr—KwééuKv U—SzéNSkK vTyéuKwéRKSvαrRrTzéNKéwK
 rYéNNrzSvKsYKU—TRrtvNTRzwUxrTzéNYKJournalYofYFoodYLipidsWK1998WKfWKihXbab 17

147 zmpactKofKdifferentKalginateKlyasesKonKcombinedKcellulaseâ��lyaseKsaccharificationKofKbrownKseaweedYK
RSCYAdvancesWK2016WKgWKefdjcXefeab 3.7 17

146 suildingKaKResilientWKSustainableWKandKyealthierKwoodKSupplyKThroughKznnovationKandKTechnologyYK
AnnualYReviewYofYFoodYScienceYandYTechnologyWK2021WKbcWKbXci 14.7 17

145  odulatingKtheKregioselectivityKofKaKαasteurellaKmultocidaKsialyltransferaseKforKbiocatalyticK
productionKofKdRXKandKgRXsialyllactoseYKEnzymeYandYMicrobialYTechnologyWK2015WKhiWKfeXgc 3.8 16

144 tontrollingKtheKrejectionKofKproteinKduringKmembraneKfiltrationKbyKaddingKselectedK
polyelectrolytesYKSeparationYandYPurificationYTechnologyWK2012WKifWKfeXga 8.3 16

143 RapidKnearKinfraredKspectroscopyKforKpredictionKofKenzymaticKhydrolysisKofKcornKbranKafterKvariousK
pretreatmentsYKNewYBiotechnologyWK2012WKcjWKcjdXdab 6.4 16
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142 ThermodynamicallyKbasedKsolventKdesignKforKenzymaticKsaccharideKacylationKwithKhydroxycinnamicK
acidsKinKnonXconventionalKmediaYKNewYBiotechnologyWK2012WKcjWKcffXha 6.4 16

141 –ineticsKbasedKreactionKoptimizationKofKenzymeKcatalyzedKreductionKofKformaldehydeKtoKmethanolK
withKsynchronousKcofactorKregenerationYKBiotechnologyYandYBioengineeringWK2017WKbbeWKchgcXchha 4.9 16

140 –ineticsKofKenzymeXcatalyzedKcrossXlinkingKofKferuloylatedKarabinanKfromKsugarKbeetYKJournalYofY
AgriculturalYandYFoodYChemistryWK2011WKfjWKbbfjiXgah 5.7 16

139  ultipleKReactionK onitoringKforKquantitativeKlaccaseKkineticsKbyK—tX SYKScientificYReportsWK2018WKiWKibbe4.9 16

138  unicipalKSolidKWasteK anagementKinKaK—owKzncomeKvconomyKThroughKsiogasKandKsioethanolK
αroductionYKWasteYandYBiomassYValorizationWK2017WKiWKbbfXbch 3.2 15

137 wungalKsecretomeKprofileKcategorizationKofKtrZymesKbyKfunctionKandKfamilyKcorrespondsKtoKfungalK
phylogenyKandKtaxonomykKvxampleKrspergillusKandKαenicilliumYKScientificYReportsWK2020WKbaWKfbfi 4.9 15

136  orphologicalWKmechanicalKandKantioxidantKpropertiesKofKαortugueseKalmondKcultivarsYKJournalYofY
FoodYScienceYandYTechnologyWK2018WKffWKeghXehi 3.3 15

135 thelatingKagentsKimproveKenzymaticKsolubilizationKofKpectinaceousKcoXprocessingKstreamsYKProcessY
BiochemistryWK2014WKejWKcfaXcfh 4.8 15

134 SimultaneousKmeasurementKofKtwoKenzymeKactivitiesKusingKinfraredKspectroscopykKrKcomparativeK
evaluationKofKαrRrwrtWKTUt–vRKandKNXα—SKmodelingYKAnalyticaYChimicaYActaWK2013WKhjaWKbeXcd 6.6 15

133 vnzymeKkineticsKandKidentificationKofKtheKrateXlimitingKstepKofKenzymaticKarabinoxylanKdegradationYK
BiochemicalYEngineeringYJournalWK2012WKgjWKiXbg 4.2 15

132 vnzymeKactivityKmeasurementKviaKspectralKevolutionKprofilingKandKαrRrwrtYKAnalyticaYChimicaYActaWK
2013WKhhiWKbXi 6.6 15

131 StatisticallyKdesignedKoptimisationKofKenzymeKcatalysedKstarchKremovalKfromKpotatoKpulpYKEnzymeY
andYMicrobialYTechnologyWK2010WKegWKcjhXdad 3.8 15

130 ztKrllKStartsKwithKaKSandwichkKzdentificationKofKSialidasesKwithKTransXxlycosylationKrctivityYKPLoSYONE
WK2016WKbbWKeabfiede 3.7 15

129 αhenolicKαrofileKandKsioactiveKαotentialKofKStemsKandKSeedK–ernelsKofKSweetKtherryKwruitYK
AntioxidantsWK2020WKjWK 7.1 15

128 αotentialsKandKpossibleKsafetyKissuesKofKusingKbiorefineryKproductsKinKfoodKvalueKchainsYKTrendsYinY
FoodYScienceYandYTechnologyWK2019WKieWKhXbb 15.3 15

127 UpgradingKofKsiomassK onosaccharidesKbyKzmmobilizedKxlucoseKuehydrogenaseKandKXyloseK
uehydrogenaseYKChemCatChemWK2018WKbaWKfbgeXfbhd 5.2 15

126 αhenolicKandKfattyKacidKprofilesWK˛–XtocopherolKandKsucroseKcontentsWKandKantioxidantKcapacitiesKofK
understudiedKαortugueseKalmondKcultivarsYKJournalYofYFoodYBiochemistryWK2019WKedWKebciih 3.3 14

125 znKsituKprebioticsKforKweaningKpigletskKinKvitroKproductionKandKfermentationKofKpotatoK
galactoXrhamnogalacturonanYKAppliedYandYEnvironmentalYMicrobiologyWK2015WKibWKbggiXhi 4.8 14

(2015-2012)

15



124 zmmobilizationKofKalcoholKdehydrogenaseKonKceramicKsiliconKcarbideKmembranesKforKenzymaticK
tydéyKproductionYKJournalYofYChemicalYTechnologyYandYBiotechnologyWK2018WKjdWKcjfcXcjgb 3.5 14

123 rKcomparativeKstudyKonKtheKactivityKofKfungalKlyticKpolysaccharideKmonooxygenasesKforKtheK
depolymerizationKofKcelluloseKinKsoybeanKspentKflakesYKCarbohydrateYResearchWK2017WKeejWKifXje 2.9 14

122 rKNewKwunctionalKtlassificationKofKxlucuronoylKvsterasesKbyKαeptideKαatternKRecognitionYKFrontiersY
inYMicrobiologyWK2017WKiWKdaj 5.7 14

121 ThermostabilityKenhancementKofKanKendoXbWeX˛†XgalactanaseKfromKTalaromycesKstipitatusKbyK
siteXdirectedKmutagenesisYKAppliedYMicrobiologyYandYBiotechnologyWK2015WKjjWKecefXfd 5.7 13

120 vffectsKofKuifferentKαrocessingKTreatmentsKonKrlmondKSTKsioactiveKtompoundsWKrntioxidantK
rctivitiesWKwattyKrcidsWKandKSensorialKtharacteristicsYKPlantsWK2020WKjWK 4.5 13

119 SeparationKofKxyloseKandKglucoseKusingKanKintegratedKmembraneKsystemKforKenzymaticKcofactorK
regenerationKandKdownstreamKpurificationYKJournalYofYMembraneYScienceWK2017WKfcdWKdchXddf 9.6 13

118 siorefiningKofKwheatKstrawkKaccountingKforKtheKdistributionKofKmineralKelementsKinKpretreatedK
biomassKbyKanKextendedKpretreatmentXseverityKequationYKBiotechnologyYforYBiofuelsWK2014WKhWKbeb 7.8 13

117 znKvitroKgrowthKofKfourKindividualKhumanKgutKbacteriaKonKoligosaccharidesKproducedKbyK
chemoenzymaticKsynthesisYKFoodYandYFunctionWK2013WKeWKhieXjd 6.1 13

116 pyKcatalyzedKpretreatmentKofKcornKbranKforKenhancedKenzymaticKarabinoxylanKdegradationYKNewY
BiotechnologyWK2011WKciWKbcfXdf 6.4 13

115 uesignKofKTrypanosomaKrangeliKsialidaseKmutantsKwithKimprovedKtransXsialidaseKactivityYKPLoSYONEWK
2017WKbcWKeabhbfif 3.7 13

114 wreeKandKimmobilizedKbiocatalystsKforKremovingKmicropollutantsKfromKwaterKandKwastewaterkK
RecentKprogressKandKchallengesYKBioresourceYTechnologyWK2022WKdeeWKbcgcab 11 13

113 rKcarbohydrateXbindingKfamilyKeiKmoduleKenablesKferuloylKesteraseKactionKonKpolymericK
arabinoxylanYKJournalYofYBiologicalYChemistryWK2019WKcjeWKbhddjXbhdfd 5.4 12

112 znKSituKwormationKofKaKsiocatalyticKrlginateK embraneKbyKvnhancedKtoncentrationKαolarizationYK
ACSYAppliedYMaterialsYeamp;YInterfacesWK2015WKhWKbhgicXjb 9.5 12

111 vffectsKofKaKNewlyKuevelopedKvnzymeXrssistedKvxtractionK ethodKonKtheKsiologicalKrctivitiesKofK
wucoidansKinKécularKtellsYKMarineYDrugsWK2020WKbiWK 6 12

110 ˛†XNXrcetylhexosaminidasesKforKtarbohydrateKSynthesisKviaKTransXxlycosylationYKCatalystsWK2020WKbaWKdgf 4 12

109 vnzymaticKtransfucosylationKforKsynthesisKofKhumanKmilkKoligosaccharidesYKCarbohydrateYResearchWK
2020WKejdWKbaiacj 2.9 12

108 wormationKofKwaterXsolubleKsoybeanKpolysaccharidesKfromKspentKflakesKbyKhydrogenKperoxideK
treatmentYKCarbohydrateYPolymersWK2016WKbeeWKfaeXbd 10.3 12

107 vnhancedKenzymaticKcelluloseKdegradationKbyKcellobiohydrolasesKviaKproductKremovalYK
BiotechnologyYLettersWK2013WKdfWKcafXbc 3 12
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106 –ineticsKandKsubstrateKselectivityKofKaKTriticumKaestivumKxylanaseKinhibitorKSTrXzTKresistantK
ubbwZRbccuKvariantKofKsacillusKsubtilisKXynrKxylanaseYKJournalYofYBiotechnologyWK2010WKbegWKcahXbe 3.7 12

105 NaturalKfoodKpreservativesK2002WKbceXbhe 12

104 eXyydroxybenzoicKacidKfromKhydrothermalKpretreatmentKofKoilKpalmKemptyKfruitKbunchesKâ��KztsKoriginK
andKinfluenceKonKbiomassKconversionYKBiomassYandYBioenergyWK2016WKjdWKcajXcbg 5.3 12

103 zmpactKofKtheKfoulingKmechanismKonKenzymaticKdepolymerizationKofKxylanKinKdifferentK
configurationsKofKmembraneKreactorsYKSeparationYandYPurificationYTechnologyWK2017WKbhiWKbfeXbgc 8.3 11

102 vnzymaticKproductionKofKwheatKandKryegrassKderivedKxylooligosaccharidesKandKevaluationKofKtheirKinK
vitroKeffectKonKpigKgutKmicrobiotaYKBiomassYConversionYandYBiorefineryWK2018WKiWKejhXfah 2.3 11

101
rssessingKvffectsKandKinteractionsKamongKkeyKvariablesKaffectingKtheKgrowthKofKmixotrophicK
microalgaekKpyWKinoculumKvolumeWKandKgrowthKmediumKcompositionYKPreparativeYBiochemistryYandY
BiotechnologyWK2014WKeeWKcecXfg

2.4 11

100 vnsilingKandKhydrothermalKpretreatmentKofKgrasskKconsequencesKforKenzymaticKbiomassKconversionK
andKtotalKmonosaccharideKyieldsYKBiotechnologyYforYBiofuelsWK2014WKhWKjf 7.8 11

99
tharacterizationKofKoligosaccharidesKfromKindustrialKfermentationKresiduesKbyKmatrixXassistedKlaserK
desorptionZionizationWKelectrosprayKmassKspectrometryWKandKgasKchromatographyKmassK
spectrometryYKMolecularYBiotechnologyWK2007WKdfWKbejXga

3 11

98 vffectKofKclarificationKtechniquesKandKratKintestinalKextractKincubationKonKphenolicKcompositionKandK
antioxidantKactivityKofKblackKcurrantKjuiceYKJournalYofYAgriculturalYandYFoodYChemistryWK2006WKfeWKgfgeXhb 5.7 11

97 triticalKassessmentKofKtheKapplicabilityKofKsuperoxideKdismutaseKasKanKantioxidantKinKlipidKfoodsYK
FoodYChemistryWK1994WKfbWKbhbXbhf 8.5 11

96 rKchemoXenzymaticKapproachKforKtheKsynthesisKofKhumanKmilkKoligosaccharideKbackboneKstructuresYK
ZeitschriftYFurYNaturforschungYlYSectionYCYJournalYofYBiosciencesWK2019WKheWKifXij 1.7 11

95
 embraneKseparationKofKenzymeXconvertedKbiomassKcompoundskKRecoveryKofKxyloseKandK
productionKofKgluconicKacidKasKaKvalueXaddedKproductYKSeparationYandYPurificationYTechnologyWK2018WK
bjeWKhdXia

8.3 11

94 rpplicationKofKchemometricKtoolsKforKtheKcomparisonKofKvolatileKprofileKfromKrawKandKroastedK
regionalKandKforeignKalmondKcultivarsKSTYKJournalYofYFoodYScienceYandYTechnologyWK2019WKfgWKdhgeXdhhg 3.3 10

93 —accaseKznducedK—igninKRadicalKwormationK–ineticsKvvaluatedKbyKvlectronKαaramagneticKResonanceK
SpectroscopyYKACSYSustainableYChemistryYandYEngineeringWK2019WKhWKbaecfXbaede 8.3 10

92 sioconversionKofKxyloseKtoKxylonicKacidKviaKcoXimmobilizedKdehydrogenasesKforKconjunctKcofactorK
regenerationYKBioorganicYChemistryWK2019WKjdWKbacheh 5.1 10

91 TheKstructuralKbasisKofKfungalKglucuronoylKesteraseKactivityKonKnaturalKsubstratesYKNatureY
CommunicationsWK2020WKbbWKbacg 17.4 10

90 znoculaKselectionKinKmicrobialKfuelKcellsKbasedKonKanodicKbiofilmKabundanceKofKxeobacterK
sulfurreducensYKChineseYJournalYofYChemicalYEngineeringWK2016WKceWKdhjXdih 3.2 10

89  athematicalKmodellingKofKdextranKfiltrationKthroughKhollowKfibreKmembranesYKSeparationYandY
PurificationYTechnologyWK2014WKbcfWKcbXdg 8.3 10

(2014-2010)
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88 αerformanceKofKmicrobialKphytasesKforKgastricKinositolKphosphateKdegradationYKJournalYofY
AgriculturalYandYFoodYChemistryWK2015WKgdWKjedXfa 5.7 10

87 αroductionKandKsioactivityKofKαecticKéligosaccharidesKfromKwruitKandKVegetableKsiomassK2014WKhgXih 10

86 vndogeneousK˛†XukKXxylosidaseKandK˛–X—kKXarabinofuranosidaseKactivityKinKflaxKseedKmucilageYK
BiotechnologyYLettersWK2010WKdcWKbiidXjb 3 10

85
vlucidatingKfieldKrettingKmechanismsKofKhempKfibresKforKbiocompositeskKvffectsKofKmicrobialKactionsK
andKinteractionsKonKtheKcellularKmicroXmorphologyKandKultrastructureKofKhempKstemsKandKbastK
fibresYKBioResourcesWK2019WKbeWKeaehXeaie

1.3 10

84  olecularKdynamicsKderivedKlifeKtimesKofKactiveKsubstrateKbindingKposesKexplainKofKlaccaseKmutantsYYK
RSCYAdvancesWK2018WKiWKdgjbfXdgjcg 3.7 10

83 wormateKdehydrogenasesKforKtéKutilizationYKCurrentYOpinionYinYBiotechnologyWK2021WKhdWKjfXbaa 11.4 10

82 vnzymeKkineticsKofKfungalKglucuronoylKesterasesKonKnaturalKligninXcarbohydrateKcomplexesYKAppliedY
MicrobiologyYandYBiotechnologyWK2019WKbadWKeagfXeahf 5.7 9

81 SelectiveKvnzymaticKReleaseKandKxelKwormationKbyKtrossX—inkingKofKweruloylatedK
xlucuronoXrrabinoxylanKfromKtornKsranYKACSYSustainableYChemistryYandYEngineeringWK2020WKiWKibgeXibhe 8.3 9

80 αhytaseXmediatedKmineralKsolubilizationKfromKcerealsKunderKinKvitroKgastricKconditionsYKJournalYofY
theYScienceYofYFoodYandYAgricultureWK2016WKjgWKdhffXgb 4.3 9

79 siocatalyticKcrossXlinkingKofKpecticKpolysaccharidesKforKdesignedKfoodKfunctionalitykKStructuresWK
mechanismsWKandKreactionsYKBiocatalysisYandYAgriculturalYBiotechnologyWK2012WKbWKcahXcbj 4.2 9

78 tharacterisationKofKruthenticK—igninKsiorefineryKSamplesKbyKwourierKTransformKznfraredK
SpectroscopyKandKueterminationKofKtheKthemicalKwormulaKforK—igninYKBioenergyYResearchWK2017WKbaWKbacfXbadf3.1 9

77 wreezingKαointKueterminationKofKWaterâ��zonicK—iquidK ixturesYKJournalYofYChemicalYeamp;Y
EngineeringYDataWK2017WKgcWKcdheXcdid 2.8 9

76 vffectKofKvnzymaticallyKvxtractedKwucoidansKonKrngiogenesisKandKésteogenesisKinKαrimaryKtellK
tultureKSystemsK imickingKsoneKTissueKvnvironmentYKMarineYDrugsWK2020WKbiWK 6 9

75 wunctionalKtharacterizationKofKaKNewKxybahKvndoX˛–XSbWeTXwucoidanaseKfromKtheK arineKsacteriumYK
MarineYDrugsWK2020WKbiWK 6 9

74 themistryWKgelationWKandKenzymaticKmodificationKofKseaweedKfoodKhydrocolloidsYKTrendsYinYFoodY
ScienceYandYTechnologyWK2021WKbajWKgaiXgcb 15.3 9

73 trystalKstructureKandKsubstrateKinteractionsKofKanKunusualKfungalKnonXts KcarryingKxycgK
endoX˛†XmannanaseKfromKYunnaniaKpenicillataYKScientificYReportsWK2019WKjWKccgg 4.9 9

72 vnzymesKinKtheKthirdKgenerationKbiorefineryKforKmacroalgaeKbiomassK2020WKdgdXdjg 9

71 yighXperformanceKremovalKofKacidsKandKfuransKfromKwheatKstrawKpretreatmentKliquidKbyK
diananofiltrationYKSeparationYScienceYandYTechnologyWK2017WKfcWKbjabXbjbc 2.5 8
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70 xreenKseaweedsKSUlvaKfasciataKspYTKasKnitrogenKsourceKforKfungalKcellulaseKproductionYKWorldY
JournalYofYMicrobiologyYandYBiotechnologyWK2019WKdfWKic 4.4 8

69 zmprovementKofKtransXsialylationKversusKhydrolysisKactivityKofKanKengineeredKsialidaseKfromK
TrypanosomaKrangeliKbyKuseKofKcoXsolventsYKBiotechnologyYLettersWK2014WKdgWKbdbfXca 3 8

68 tonservedKuniqueKpeptideKpatternsKStUααTKonlineKplatformkKpeptideXbasedKfunctionalKannotationK
ofKcarbohydrateKactiveKenzymesYKNucleicYAcidsYResearchWK2020WKeiWKWbbaXWbbf 20.1 8

67 —accaseKactivityKmeasurementKbyKwTzRKspectralKfingerprintingYKEnzymeYandYMicrobialYTechnologyWK
2019WKbccWKgeXhd 3.8 8

66 SelectionKofKsacillusKspeciesKforKtargetedKinKsituKreleaseKofKprebioticKgalactoXrhamnogalacturonanK
fromKpotatoKpulpKinKpigletsYKAppliedYMicrobiologyYandYBiotechnologyWK2017WKbabWKdgafXdgbf 5.7 7

65  icrostructuralKandKcarbohydrateKcompositionalKchangesKinducedKbyKenzymaticKsaccharificationKofK
greenKseaweedKfromKWestKrfricaYKAlgalYResearchWK2020WKehWKbabije 5 7

64 αredictingKoptimalKbackXshockKtimesKinKultrafiltrationKhollowKfibreKmodulesKthroughKpathXlinesYK
JournalYofYMembraneYScienceWK2014WKehaWKchfXcjd 9.6 7

63 StatisticalKmodellingKofKtheKinterplayKbetweenKsoluteKshapeKandKrejectionKinKporousKmembranesYK
SeparationYandYPurificationYTechnologyWK2012WKijWKcgbXcgj 8.3 7

62 znKsituKprebioticskKenzymaticKreleaseKofKgalactoXrhamnogalacturonanKfromKpotatoKpulpKinKvivoKinKtheK
gastrointestinalKtractKofKtheKweaningKpigletYKAMBYExpressWK2015WKfWKgg 4.1 7

61 rntioxidantsKinKfruitsWKberriesKandKvegetablesK2002WKcdXfb 7

60 SimulationKandKeconomicKassessmentKofKlargeXscaleKenzymaticKNXacetyllactosamineKmanufactureYK
BiochemicalYEngineeringYJournalWK2020WKbfeWKbahefj 4.2 7

59 zmprovingK˛†XxalactosidaseXtatalyzedKTransglycosylationKYieldsKbyKtrossX—inkedK—ayerXbyX—ayerK
vnzymeKzmmobilizationYKACSYSustainableYChemistryYandYEngineeringWK2020WKiWKbgcafXbgcbg 8.3 7

58 NovelKxylanolyticKtripleKdomainKenzymeKtargetedKatKferuloylatedKarabinoxylanKdegradationYKEnzymeY
andYMicrobialYTechnologyWK2019WKbcjWKbajdfd 3.8 6

57 SelfXdeoxygenatingKglasswareYKChemicalYCommunicationsWK2019WKffWKifeeXifeh 5.8 6

56 αredictingKoptimalKbackXshockKtimesKinKultrafiltrationKhollowKfiberKmodulesKzzkKvffectKofKinletKflowK
andKconcentrationKdependentKviscosityYKJournalYofYMembraneYScienceWK2015WKejdWKeigXejf 9.6 6

55 βuantitativeKenzymaticKproductionKofKsialylatedKgalactooligosaccharidesKwithKanKengineeredK
sialidaseKfromKTrypanosomaKrangeliYKEnzymeYandYMicrobialYTechnologyWK2016WKicWKecXfa 3.8 6

54 toXzmmobilizationKofKxlucoseKuehydrogenaseKandKXyloseKuehydrogenaseKasKaKNewKrpproachKforK
SimultaneousKαroductionKofKxluconicKandKXylonicKrcidYKMaterialsWK2019WKbcWK 3.5 6

53 éptimizationKofKreactionKparametersKforKenzymaticKglycerideKsynthesisKfromKfishKoilkKvthylKestersK
versusKfreeKfattyKacidsYKBiocatalysisYandYAgriculturalYBiotechnologyWK2012WKbWKchdXchj 4.2 6

(2012-2019)
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52 uNrXsasedKzdentificationKandKthemicalKtharacteristicsKofKyypneaKmusciformisKfromKtoastalKSitesKinK
xhanaYKDiversityWK2016WKiWKbe 2.5 6

51 SpecificitiesKandKSynergisticKrctionsKofKNovelKα—iKandKα—hKrlginateK—yasesKfromKtheK arineKwungusYK
JournalYofYFungiYgBaselkYSwitzerlandhWK2021WKhWK 5.6 6

50 NewKpentoseKdimersKwithKbicyclicKmoietiesKfromKpretreatedKbiomassYKRSCYAdvancesWK2017WKhWKfcagXfcbd 3.7 5

49 tharacterizationKofKtwoKnovelKbacterialKtypeKrKexoXchitobioseKhydrolasesKhavingKtXterminalK
fZbcXtypeKcarbohydrateXbindingKmodulesYKAppliedYMicrobiologyYandYBiotechnologyWK2017WKbabWKefddXefeg5.7 5

48 vlementalKanalysisKofKvariousKbiomassKsolidKfractionsKinKbiorefineriesKbyKXXrayKfluorescenceK
spectrometryYKBiomassYandYBioenergyWK2017WKjhWKhaXhg 5.3 5

47 TimeKofKharvestKaffectsKtheKyieldKofKsolubleKpolysaccharidesKextractedKenzymaticallyKfromKpotatoK
pulpYKFoodYandYBioproductsYProcessingWK2015WKjdWKhhXid 4.9 5

46
uirectKseparationKofKacetateKandKfurfuralKfromKxyloseKbyKnanofiltrationKofKbirchKpretreatedKliquorkK
vffectKofKprocessKconditionsKandKseparationKmechanismYKSeparationYandYPurificationYTechnologyWK
2020WKcdjWKbbgfeg

8.3 5

45  echanismsKcontrollingKretentionKduringKultrafiltrationKofKchargedKsaccharideskK olecularK
conformationKandKelectrostaticKforcesYKSeparationYandYPurificationYTechnologyWK2013WKbbiWKhaeXhaj 8.3 5

44 zmprovementKofKtheKTransglycosylationKvfficiencyKofKaK—actoXNXsiosidaseKfromKsifidobacteriumK
bifidumKbyKαroteinKvngineeringYKAppliedYSciencesYgSwitzerlandhWK2021WKbbWKbbejd 2.6 5

43 tharacterizationKandKimmobilizationKofKengineeredKsialidasesKfromKTrypanosomaKrangeliKforK
transsialylationYKAIMSYMolecularYScienceWK2017WKeWKbeaXbgd 0.9 5

42 SeparateKandKSimultaneousKvnzymaticKyydrolysisKandKwermentationKofKWheatKyemicelluloseKWithK
RecombinantKXyloseKUtilizingKSaccharomycesKcerevisiaeK2006WKbbhXbcj 5

41 weruloylatedKrrabinoxylanKandKéligosaccharideskKthemistryWKNutritionalKwunctionsWKandKéptionsKforK
vnzymaticK odificationYKAnnualYReviewYofYFoodYScienceYandYTechnologyWK2021WKbcWKddbXdfe 14.7 5

40 TheKroleKofKcationsKinKregulatingKreactionKpathwaysKdrivenKbyKsacillusKcirculansK˛†XgalactosidaseYK
ChemicalYEngineeringYJournalWK2020WKdjfWKbcfagh 14.7 5

39 TheKproblemsKofKusingKoneXdimensionalKmethodsKtoKevaluateKmultifunctionalKfoodKandKbiologicalK
antioxidantsK2000WKiaWKbjcf 5

38 rlkalineKextractionKofKseaweedKcarrageenanKhydrocolloidsKusingKcocoaKpodKhuskKashYKBiomassY
ConversionYandYBiorefineryWK2018WKiWKfhhXfid 2.3 4

37 rppearanceKandKdistributionKofKregioisomersKinKmetalloXKandKserineXproteaseXcatalysedKacylationKofK
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