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85 rntitumorKactivityKofKmushroomKpolysaccharideskKaKreviewZKFoodmandmFunctionWK2012WKdWKbbbiYda 6.1 291

84 PropertiesKofKbreadKdoughKwithKaddedKfiberKpolysaccharidesKandKphenolicKantioxidantskKaKreviewZK
JournalmofmFoodmScienceWK2010WKhfWKRbgdYhe 3.4 174

83 rpplicationKofKwTYzRKandKRamanKspectroscopyKforKtheKstudyKofKbiopolymersKinKbreadsKfortifiedKwithK
fibreKandKpolyphenolsZKFoodmResearchmInternationalWK2013WKfaWKfheYfif 7 140

82 uistributionKofKergosterolKinKdifferentKtissuesKofKmushroomsKandKitsKeffectKonKtheKconversionKofK
ergosterolKtoKvitaminKucKbyKUVKirradiationZKFoodmChemistryWK2005WKjcWKfebYfeg 8.5 123

81 wunctionalKPropertiesKofKtarotenoidsKinKyumanKyealthZKInternationalmJournalmofmFoodmPropertiesWK
2007WKbaWKcabYcda 3 119

80 vvaluationKofKgallicKacidKloadedKzeinKsubYmicronKelectrospunKfibreKmatsKasKnovelKactiveKpackagingK
materialsZKFoodmChemistryWK2013WKbebWKdbjcYcaa 8.5 113

79 SelectedKQualityKrttributesKofKuriedKwoodsZKDryingmTechnologyWK2005WKcdWKhbhYhda 2.6 109

78 StateKdiagramKofKappleKsliceskKglassKtransitionKandKfreezingKcurvesZKFoodmResearchmInternationalWK
2001WKdeWKijYjf 7 102

77 uryingKofKxuavaKandKPapayakKzmpactKofKuifferentKuryingK ethodsZKDryingmTechnologyWK2006WKceWKhhYih 2.6 97

76 UltravioletKirradiationkKTheKgeneratorKofKVitaminKucKinKedibleKmushroomsZKFoodmChemistryWK2006WKjfWKgdiYged8.5 92

75 PropertiesKofKmodifiedKatmosphereKheatKpumpKdriedKfoodsZKJournalmofmFoodmEngineeringWK2006WKheWKdjcYeab6 89

74 vxploringKtheKinteractionsKbetweenKblackcurrantKpolyphenolsWKpectinKandKwheatKbiopolymersKinK
modelKbreadslKaKwTzRKandKyP–tKinvestigationZKFoodmChemistryWK2012WKbdbWKiacYiba 8.5 88

73 uensityWKshrinkageKandKporosityKofKcalamariKmantleKmeatKduringKairKdryingKinKaKcabinetKdryerKasKaK
functionKofKwaterKcontentZKJournalmofmFoodmEngineeringWK1996WKdaWKbdfYbef 6 82

72 yeatKpumpKdehumidifierKdryingKofKfoodZKTrendsminmFoodmSciencemandmTechnologyWK1997WKiWKhfYhj 15.3 81

71 uesorptionKisothermKandKheatKpumpKdryingKkineticsKofKpeasZKFoodmResearchmInternationalWK1997WKdaWKeifYejb7 78

70 rntibacterialKandKantioxidantKactivitiesKofKaqueousKextractsKofKeightKedibleKmushroomsZKBioactivem
CarbohydratesmandmDietarymFibreWK2014WKdWKebYfb 3.4 73

69 vffectKofKdifferentKcoagulantsKonKtheKisoflavoneKlevelsKandKphysicalKpropertiesKofKpreparedKfirmK
tofuZKFoodmChemistryWK2006WKjjWKejcYejj 8.5 73
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68 OptimisationKofKgelatineKextractionKfromKhokiKS acruronusKnovaezelandiaeTKskinsKandK
measurementKofKgelKstrengthKandKSuSâ��PrxvZKFoodmChemistryWK2010WKbccWKdahYdbd 8.5 68

67 rKstudyKofKtheKmassKtransferKinKosmoticKdehydrationKofKcoatedKpotatoKcubesZKJournalmofmFoodm
EngineeringWK2006WKhhWKieYjf 6 68

66 PhysicochemicalKpropertiesKofKbreadKdoughKandKfinishedKbreadKwithKaddedKpectinKfiberKandK
phenolicKantioxidantsZKJournalmofmFoodmScienceWK2011WKhgWKyjhYybah 3.4 67

65
vffectKofKPretreatmentKofKzntactK‘xalaRKrppleKwithKvthanolKVaporWKyeatWKorKbY ethylcyclopropeneK
onKQualityKandKShelfK–ifeKofKwreshYcutKSlicesZKJournalmofmthemAmericanmSocietymformHorticulturalmScience
WK2004WKbcjWKfidYfjd

2.3 66

64 StructuralKchangesKinKappleKringsKduringKconvectionKairYdryingKwithKcontrolledKtemperatureKandK
humidityZKJournalmofmAgriculturalmandmFoodmChemistryWK2002WKfaWKdbhjYif 5.7 64

63 tomparisonKofKWaterKslanchingKandKyighKyydrostaticKPressureKvffectsKonKuryingK’ineticsKandK
QualityKofKPotatoZKDryingmTechnologyWK2005WKcdWKceejYcegb 2.6 61

62 tomparisonKofKtheKRetentionKofKgYxingerolKinKuryingKofKxingerKUnderK odifiedKrtmosphereKyeatK
PumpKuryingKandKotherKuryingK ethodsZKDryingmTechnologyWK2006WKceWKfbYfg 2.6 61

61 talciumKOxalateKtrystalskKTheKzrritantKwactorKinK’iwifruitZKJournalmofmFoodmScienceWK1990WKffWKbaggYbagj 3.4 58

60 vffectsKofKaddedKfruitKpolyphenolsKandKpectinKonKtheKpropertiesKofKfinishedKbreadsKrevealedKbyK
yP–t`–tY SKandKSizeYvxclusionKyP–tZKFoodmResearchmInternationalWK2011WKeeWKdaehYdafg 7 45

59 ’ineticsKofKtheKconversionKofKergosterolKinKedibleKmushroomsZKJournalmofmFoodmEngineeringWK2007WK
hjWKigeYigj 6 43

58 rggregationKprofileKofKbbSWKhSKandKcSKcoagulatedKwithKxu–ZKFoodmChemistryWK2005WKjbWKefhYegc 8.5 41

57 tomparisonKofKthreeKchosenKvegetablesKwithKothersKfromKSouthKvastKrsiaKforKtheirKluteinKandK
zeaxanthinKcontentZKFoodmChemistryWK2007WKbabWKbfddYbfdj 8.5 38

56 zmpactKofKprocessKconditionsKandKcoatingsKonKtheKdehydrationKefficiencyKandKcellularKstructureKofK
appleKtissueKduringKosmoticKdehydrationZKJournalmofmFoodmEngineeringWK2007WKhjWKibhYich 6 38

55 sioavailabilityKofKvitaminKucKfromKirradiatedKmushroomskKanKinKvivoKstudyZKBritishmJournalmofm
NutritionWK2005WKjdWKjfbYf 3.6 33

54 uegradationKstudiesKofKcholecalciferolKSvitaminKudTKusingKyP–tYuruWKUyP–tY S` SKandKchemicalK
derivatizationZKFoodmChemistryWK2017WKcbjWKdhdYdib 8.5 31

53 vffectKofKextractionKmethodsKandKUyTKtreatmentKconditionsKonKtheKlevelKofKisoflavonesKduringK
soymilkKmanufactureZKFoodmChemistryWK2006WKjjWKcdbYcdh 8.5 30

52 tolorKandKdensityKofKappleKcubesKdriedKinKairKandKmodifiedKatmosphereZKInternationalmJournalmofm
FoodmPropertiesWK1998WKbWKbjhYcaf 3 29

51 TheKvffectKofK oistureKtontentKonKtheKtonversionKofKvrgosterolKtoKVitaminKuKinKShiitakeK
 ushroomsZKDryingmTechnologyWK2003WKcbWKbajbYbajj 2.6 28
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50 OsmoticKuehydrationK’ineticsKofKPineappleKWedgesKusingKPalmKSugarZKLWTm-mFoodmSciencemandm
TechnologyWK1996WKcjWKefcYefj 5.4 28

49
OptimizationKofKgelatineKgelKpreparationKfromKNewKZealandKhokiKS acruronusKnovaezelandiaeTK
skinsKandKtheKeffectKofKtransglutaminaseKenzymeKonKtheKgelKpropertiesZKFoodmHydrocolloidsWK2013WK
dbWKcaeYcaj

10.6 26

48 ’iwifruitK–ipoxygenasekKPreparationKandKtharacteristicsZKJournalmofmFoodmScienceWK1992WKfhWKbdjaYbdje 3.4 26

47 themicalKmodificationKofKNewKZealandKhokiKS acruronusKnovaezelandiaeTKskinKgelatinKandKitsK
propertiesZKFoodmChemistryWK2014WKbffWKgeYhd 8.5 25

46 StructureKandKuynamicsKofKWheatKStarchKinKsreadsKwortifiedKwithKPolyphenolsKandKPectinkKanKvSv K
andKSolidYStateKtP` rSKbdtKN RKSpectroscopicKStudyZKFoodmandmBioprocessmTechnologyWK2013WKgWKbbaYbcd5.1 23

45
ProductionKofKbioactiveKproteinsKandKpeptidesKfromKtheKdiatomKNitzschiaKlaevisKandKcomparisonKofK
theirKin´ vitroKantioxidantKactivitiesKwithKthoseKfromKSpirulinaKplatensisKandKthlorellaKvulgarisZK
InternationalmJournalmofmFoodmSciencemandmTechnologyWK2018WKfdWKghgYgic

3.8 20

44 tentellaKasiaticaKSxotuKkolaTKasKaKneuroprotectantKandKitsKpotentialKroleKinKhealthyKageingZKTrendsminm
FoodmSciencemandmTechnologyWK2018WKhjWKiiYjh 15.3 20

43 TheKphysicochemicalKpropertiesKofKaKnewKclassKofKanticancerKfungalKpolysaccharideskKaKcomparativeK
studyZKCarbohydratemPolymersWK2013WKjhWKbhhYih 10.3 20

42 znfluenceKofKheatKcuringKonKstructureKandKphysicochemicalKpropertiesKofKphenolicKacidKloadedK
proteinaceousKelectrospunKfibersZKJournalmofmAgriculturalmandmFoodmChemistryWK2014WKgcWKfbgdYhc 5.7 19

41 uevelopmentKinKtheKtombinedKTreatmentKofKtoatingKandKOsmoticKuehydrationKofKwoodKYKrKReviewZK
InternationalmJournalmofmFoodmEngineeringWK2005WKbWK 1.9 19

40 wunctionalKandKstructuralKpropertiesKofKcSKsoyKproteinKinKrelationKtoKotherKmolecularKproteinK
fractionsZKJournalmofmAgriculturalmandmFoodmChemistryWK2006WKfeWKgaegYfd 5.7 18

39 vvaluationKofKtheKcompositionKandKconcentrationKofKisoflavonesKinKsoyKbasedKsupplementsWKhealthK
productsKandKinfantKformulasZKFoodmResearchmInternationalWK2006WKdjWKhdaYhdi 7 18

38 zdentificationKofKvYyexYdYenalKasKanKimportantKcontributorKtoKtheKoffYflavourKaromaKinKkiwifruitKjuiceZK
JournalmofmthemSciencemofmFoodmandmAgricultureWK1992WKfiWKfbjYfcc 4.3 18

37 –ipidKoxidationKandKvitaminKudKdegradationKinKsimulatedKwholeKmilkKpowderKasKinfluencedKbyK
processingKandKstorageZKFoodmChemistryWK2018WKcgbWKbejYbfg 8.5 14

36 TheKtoagulatingKvffectsKofKtationsKandKrnionsKonKSoyKProteinZKInternationalmJournalmofmFoodm
PropertiesWK2006WKjWKdbhYdcd 3 14

35 vffectKofKTissueKuisruptionKbyKuifferentK ethodsKwollowedKbyKzncubationKwithKyydrolyzingKvnzymesK
onKtheKProductionKofKVanillinKfromKTonganKVanillaKseansZKFoodmandmBioprocessmTechnologyWK2010WKdWKejYfe5.1 13

34 VitaminKucKfromKirradiatedKmushroomsKsignificantlyKincreasesKfemurKboneKmineralKdensityKinKratsZK
JournalmofmToxicologymandmEnvironmentalmHealthm-mPartmA:mCurrentmIssuesWK2006WKgjWKbjhjYif 3.2 13

33 rntiviralWKrntibacterialWKrntifungalWKandKrntiparasiticKPropertiesKofKPropoliskKrKReviewZKFoodsWK2021WK
baWK 4.9 13
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32 PeroxidaseKzsoformsKofKtornK’ernelsKandKtornKonKtheKtobkKPreparationKandKtharacteristicsZKLWTm-m
FoodmSciencemandmTechnologyWK1997WKdaWKbjcYcab 5.4 12

31  ztROWrVvKrNuKWrTvRKs–rNtyzNxKOwKtORNK’vRNv–SkKtONTRO–KOwKUNzwOR zTYKOwK
yvrTzNxKuURzNxK ztROWrVvKs–rNtyzNxZKJournalmofmFoodmProcessingmandmPreservationWK1997WKcbWKegbYeie2.1 10

30 UltrasoundKasKaKpreYtreatmentKforKextractionKofKbioactiveKcompoundsKandKfoodKsafetykKrKreviewZK
LWTm-mFoodmSciencemandmTechnologyWK2021WKbecWKbbbbbe 5.4 10

29  icrobialKandKSensoryKvffectsKofKtombinedKyighKyydrostaticKPressureKandKuenseKPhaseKtarbonK
uioxideKProcessKonKweijoaKPureeZKJournalmofmFoodmScienceWK2015WKiaWKvcehiYif 3.4 9

28 StructuralKfeaturesKofKaKnovelKpolysaccharideKisolatedKfromKaKNewKZealandK aoriKmushroomK
zliodictionKcibariumZKCarbohydratemResearchWK2015WKeagWKbjYcg 2.9 9

27 vffectKofKdifferentKpreYtreatmentsKofKfreshKcoconutKkernelsKonKsomeKofKtheKqualityKattributesKofKtheK
coconutKmilkKextractedZKFoodmChemistryWK2007WKbabWKhhbYhhh 8.5 9

26 QuantificationKofKzsoflavonesKinKSoymilkKandKTofuKfromKSouthKvastKrsiaZKInternationalmJournalmofm
FoodmPropertiesWK2005WKiWKbbdYbcd 3 9

25 PropolisKinK etabolicKSyndromeKandKztsKrssociatedKthronicKuiseaseskKrKNarrativeKReviewZK
AntioxidantsWK2021WKbaWK 7.1 9

24  inimalKProcessingKofKwruitsKandKVegetablesZKFoodmAdditivesWK2007WKbdhYbfa 8

23 zdentificationKofKVitaminKudKOxidationKProductsKUsingKyighYResolutionKandKTandemK assK
SpectrometryZKJournalmofmthemAmericanmSocietymformMassmSpectrometryWK2018WKcjWKbeecYbeff 3.5 7

22
TheKeffectKofKmetabolicKstressKdisinfectionKandKdisinfestationKS SuuTKonKâ��yassâ��KavocadoKfruitK
physiologyKandKmortalityKofKlongtailedKmealybugKSPseudococcusKlongispinusTZKPostharvestmBiologym
andmTechnologyWK2012WKgeWKbdiYbef

6.2 5

21 uryingKandKwoodKPreservationZKFoodmAdditivesWK2007WKeadYedc 5

20
rKpreliminaryKstudyKonKtheKeffectKofKmetabolicKstressKdisinfectionKandKdisinfestationKS SuuTKonK
ripeningKphysiologyKandKqualityKofKkiwifruitKandKappleZKPostharvestmBiologymandmTechnologyWK2012WK
gdWKfaYfe

6.2 4

19 vffectsKofKtombinedKyighKyydrostaticKPressureKandKuenseKPhaseKtarbonKuioxideKonKtheKrctivityWK
StructureKandKSizeKofKPolyphenoloxidaseZKJournalmofmFoodmScienceWK2015WKiaWKvceigYje 3.4 4

18 wabricationKofKwunctionalKvlectrospunKNanostructuresKforKwoodKrpplicationsK2018WKbajYbeg 4

17 PhysicalYthemicalKtharacteristicsKofKPartiallyKtlarifiedKxuavaK‘uiceKandKtoncentrateZKJournalmofm
FoodmScienceWK1990WKffWKbhfhYbhfi 3.4 3

16
PropolisKofKstinglessKbeesKforKtheKdevelopmentKofKnovelKfunctionalKfoodKandKnutraceuticalK
ingredientskKrKsystematicKscopingKreviewKofKtheKexperimentalKevidenceZKJournalmofmFunctionalmFoodsWK
2022WKiiWKbaejac

5.1 3

15 rssessmentKofKsioactiveKPotentialKofKrqueousKProteinKvxtractsKfromKuiatomsKNitzschiaKlaevisWK
SpirulinaKplatensisWKandKthlorellaKvulgarisZKJournalmofmAquaticmFoodmProductmTechnologyWK2019WKciWKbhhYbjd1.6 2
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14 TechnologyKofKProcessingKofKyorticulturalKtropsK2013WKcfjYdbf 2

13 OptimizingKmetabolicKstressKdisinfectionKandKdisinfestationKcomponentsKtoKcontrolKPseudococcusK
longispinusZKJournalmofmEconomicmEntomologyWK2012WKbafWKbbhbYh 2.2 2

12 tanKPropolisKseKaKUsefulKrdjuvantKinKsrainKandKNeurologicalKuisordersKandKznjuriespKrKSystematicK
ScopingKReviewKofKtheK–atestKvxperimentalKvvidenceZKBiomedicinesWK2021WKjWK 4.8 2

11 RemovalKofKtyanogenicKxlycosideKfromKtassavaKduringKtontrolledKuryingZKDryingmTechnologyWK2009WK
ciWKgiYhc 2.6 1

10 PropertiesKofKphosphataseKfromKsixKvarietiesKofKapricotKrelevantKtoKpotentialKuseKinKapricotK
airYdryingZKInternationalmJournalmofmFoodmPropertiesWK1998WKbWKbcbYbdj 3 1

9
UTz–zZrTzONKOwKS–rUxyTvRKP–rNTKWrSTvKPROTvzNSkKrNKzNVvSTzxrTzONKONKTyvKNrTURvKrNuK
SO vKwUNtTzONr–KPROPvRTzvSKOwKsOVzNvKRU vNKTzSSUvKPROTvzNSZKJournalmofmFoodmScienceWK
1980WKefWKgbhYgcb

3.4 1

8
TheKPotentialKUseKofKPropolisKasKaKPrimaryKorKanKrdjunctiveKTherapyKinKRespiratoryKTractYRelatedK
uiseasesKandKuisorderskKrKSystematicKScopingKReviewZZKBiomedicinemandmPharmacotherapyWK2022WK
begWKbbcfjf

7.5 1

7 VitaminKuKfromKmushroomskKaKreviewKonKoptimisationKofKtheKprocessZKFoodmManufacturingmEfficiencyWK
2010WKdWKfhYgh 1

6 UltrasoundKassistedKextractionKandKquantificationKofKtargetedKbioactiveKcompoundsKofKtentellaK
asiaticaKSxotuK’olaTKbyKUyP–tY S` SK R KtandemKmassKspectroscopyZKFoodmChemistryWK2022WKdhbWKbdbbih8.5 1

5 zsolationKandKpartialKcharacterisationKofKbovineKrumenKmyosinZKMeatmScienceWK1981WKfWKbejYfi 6.4 0

4 TechnologyKofKProcessingKofKyorticulturalKtropsK2019WKcjjYdfb

3 TechnologyKofKProcessingKofKyorticulturalKtropsK2007WKcfbYdac

2 TechnologyKofKProcessingKofKyorticulturalKtropscfbYdac

1 vlectrospinningKinKwoodKProcessingK2022WKbefYbgd
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