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n Paper IF Citations

163 yishMgelatinmMpropertiesYMchallengesYMandMprospectsMasManMalternativeMtoMmammalianMgelatinsaMFoodg
HydrocolloidsYM2009YMefYMhifZhji 10.6 748

162 MethodsMforMtheMstudyMofMstarchMretrogradationaMFoodgChemistryYM2000YMjdYMlZfi 8.5 604

161 tntioxidantMcapacityMandMphenolicMcontentMofMselectedMtropicalMfruitsMfromMMalaysiaYMextractedMwithM
differentMsolventsaMFoodgChemistryYM2009YMddhYMjkhZjkk 8.5 453

160 tpplicationMofMsupercriticalMvκeMinMlipidMextractionMâ��MtMreviewaMJournalgofgFoodgEngineeringYM2009YMlhYMegcZehf6 417

159 MycotoxinsMinMyoodMandMyeedmMPresentMStatusMandMyutureMvoncernsaMComprehensivegReviewsgingFoodg
SciencegandgFoodgSafetyYM2010YMlYMhjZkd 16.4 352

158 ProgressMinMstarchMmodificationMinMtheMlastMdecadeaMFoodgHydrocolloidsYM2012YMeiYMflkZgcg 10.6 316

157 SonicationMimprovesMkasturiMlimeMUvitrusMmicrocarpaVMjuiceMqualityaMUltrasonicsgSonochemistryYM2011YM
dkYMdelhZfcc 8.9 223

156 ThermoplasticMstarchesmMPropertiesYMchallengesYMandMprospectsaMStarchxStaerkeYM2013YMihYMidZje 2.3 217

155 zelatinMalternativesMforMtheMfoodMindustrymMrecentMdevelopmentsYMchallengesMandMprospectsaMTrendsg
ingFoodgSciencegandgTechnologyYM2008YMdlYMiggZihi 15.3 217

154 αonmeatMProteinMtlternativesMasMMeatMxxtendersMandMMeatMtnalogsaMComprehensivegReviewsging
FoodgSciencegandgFoodgSafetyYM2010YMlYMhdfZhel 16.4 193

153 tntibacterialMactivityMandMmechanicalMpropertiesMofMpartiallyMhydrolyzedMsagoMstarchZalginateMedibleM
filmMcontainingMlemongrassMoilaMJournalgofgFoodgScienceYM2007YMjeYMvfegZfc 3.4 160

152 xffectsMofMradiationMprocessingMonMphytochemicalsMandMantioxidantsMinMplantMproduceaMTrendsgingFoodg
SciencegandgTechnologyYM2009YMecYMecdZede 15.3 156

151 xffectsMofMplasticizersMonMthermalMpropertiesMandMheatMsealabilityMofMsagoMstarchMfilmsaMFoodg
HydrocolloidsYM2011YMehYMhiZic 10.6 145

150 ‘ydrolysisMofMgranularMstarchMatMsubZgelatinizationMtemperatureMusingMaMmixtureMofMamylolyticM
enzymesaMFoodgandgBioproductsgProcessingYM2010YMkkYMgjZhg 4.9 134

149 UVMradiationZinducedMchangesMofMantioxidantMcapacityMofMfreshZcutMtropicalMfruitsaMInnovativegFoodg
SciencegandgEmerginggTechnologiesYM2009YMdcYMhdeZhdi 6.8 132

148 TongkatMtliMUxurycomaMlongifoliaM–ackVmMaMreviewMonMitsMethnobotanyMandMpharmacologicalM
importanceaMFˆ‹toterapˆ‹ˆ¢YM2010YMkdYMiilZjl 3.2 131

147 ’nteractiveMplasticizingâ��antiplasticizingMeffectsMofMwaterMandMglycerolMonMtheMtensileMpropertiesMofM
tapiocaMstarchMfilmsaMFoodgHydrocolloidsYM2006YMecYMdZk 10.6 127
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146
StarchMfromMtheMSagoMUMetroxylonMsaguVMPalmMTreeZPropertiesYMProspectsYMandMvhallengesMasMaMαewM
’ndustrialMSourceMforMyoodMandMκtherMUsesaMComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyYM
2008YMjYMedhZeek

16.4 119

145 PastingMandMretrogradationMpropertiesMofMalkaliZtreatedMsagoMUMetroxylonMsaguVMstarchaMFoodg
HydrocolloidsYM2008YMeeYMdcggZdchf 10.6 119

144 κzoneZinducedMchangesMofMantioxidantMcapacityMofMfreshZcutMtropicalMfruitsaMInnovativegFoodgScienceg
andgEmerginggTechnologiesYM2010YMddYMiiiZijd 6.8 113

143 vomparativeMsusceptibilitiesMofMsagoYMpotatoMandMcornMstarchesMtoMalkaliMtreatmentaMFoodgChemistryYM
2010YMdedYMdchfZdchl 8.5 105

142 PreparationMandMcharacterizationMofMbionanocompositeMfilmsMfilledMwithMnanorodZrichMzincMoxideaM
CarbohydrategPolymersYM2013YMliYMeffZl 10.3 103

141 κnMtheMrolesMofMproteinMandMstarchMinMtheMagingMofMnonZwaxyMriceMflouraMFoodgChemistryYM2000YMilYMeelZefi8.5 98

140 xffectMofMtdditionMofM‘alloysiteMαanoclayMandMSiκeMαanoparticlesMonMuarrierMandMMechanicalM
PropertiesMofMuovineMzelatinMyilmsaMFoodgandgBioprocessgTechnologyYM2012YMhYMdjiiZdjjg 5.1 97

139 ’mpactMofMRadiationMProcessingMonMStarchaMComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyYM
2009YMkYMggZhk 16.4 95

138 PhysicochemicalMandMfunctionalMpropertiesMofMozoneZoxidizedMstarchaMJournalgofgAgriculturalgandg
FoodgChemistryYM2009YMhjYMhlihZjc 5.7 95

137 TheMapplicationsMofMcomputerMvisionMsystemMandMtomographicMradarMimagingMforMassessingMphysicalM
propertiesMofMfoodaMJournalgofgFoodgEngineeringYM2004YMidYMdehZdfh 6 94

136 UltravioletMirradiationMimprovesMgelMstrengthMofMfishMgelatinaMFoodgChemistryYM2009YMddfYMddicZddig 8.5 91

135 MolecularMstructureYMrheologicalMandMthermalMcharacteristicsMofMozoneZoxidizedMstarchaMFoodg
ChemistryYM2011YMdeiYMdcdlZdceg 8.5 90

134 xnzymaticMhydrolysisMofMgranularMnativeMandMmildlyMheatZtreatedMtapiocaMandMsweetMpotatoMstarchesM
atMsubZgelatinizationMtemperatureaMFoodgHydrocolloidsYM2009YMefYMgfgZggc 10.6 88

133 xffectMofMextractionMsolventsMonMtheMphenolicMcompoundsMandMantioxidantMactivitiesMofMbungaMkantanM
UxtlingeraMelatiorM–ackaVMinflorescenceaMJournalgofgFoodgCompositiongandgAnalysisYM2011YMegYMidhZidl 4.1 87

132 xxploringMtheMαutritionalMPotentialMofMWildMandMUnderutilizedMéegumesaMComprehensivegReviewsging
FoodgSciencegandgFoodgSafetyYM2009YMkYMfchZffd 16.4 85

131 xffectsMofMsodiumMdodecylMsulphateMandMsonicationMtreatmentMonMphysicochemicalMpropertiesMofM
starchaMFoodgChemistryYM2010YMdecYMjcfZjcl 8.5 84

130 vharacterisationMofMcompositeMfilmsMmadeMofMkonjacMglucomannanMUKzMVYMcarboxymethylMcelluloseM
UvMvVMandMlipidaMFoodgChemistryYM2008YMdcjYMgddZgdk 8.5 83

129 QualityMattributesMofMstarfruitMUtverrhoaMcarambolaMéaVMjuiceMtreatedMwithMultravioletMradiationaMFoodg
ChemistryYM2011YMdejYMigdZg 8.5 80
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128 yoamZmatMdryingMofMstarfruitMUtverrhoaMcarambolaMéaVMpurˆ'eaMStabilityMandMairMdryingMcharacteristicsaM
FoodgChemistryYM1999YMigYMffjZfgf 8.5 80

127 xffectsMofMphosphorusMcontentsMonMtheMgelatinizationMandMretrogradationMofMpotatoMstarchaMJournalg
ofgFoodgScienceYM2007YMjeYMvdfeZk 3.4 78

126 RadiationMprocessingMofMfoodMproteinsMâ��MtMreviewMonMtheMrecentMdevelopmentsaMTrendsgingFoodg
SciencegandgTechnologyYM2013YMfcYMdchZdec 15.3 76

125 ’nfluenceMofMsonicationMtreatmentsMandMextractionMsolventsMonMtheMphenolicsMandMantioxidantsMinM
starMfruitsaMJournalgofgFoodgSciencegandgTechnologyYM2012YMglYMhdcZg 3.3 74

124 ModificationMofMtheMmicrostructuralMandMphysicalMpropertiesMofMkonjacMglucomannanZbasedMfilmsMbyM
alkaliMandMsodiumMcarboxymethylcelluloseaMFoodgResearchgInternationalYM2002YMfhYMkelZkfi 7 72

123 xffectsMofMWaterZzlycerolMandMWaterZSorbitolM’nteractionsMonMtheMPhysicalMPropertiesMofMKonjacM
zlucomannanMyilmsaMJournalgofgFoodgScienceYM2006YMjdYMxieZxij 3.4 66

122 RheologicalMstudiesMonMmixturesMofMagarMUzracilariaMchangiiVMandM˛”ZcarrageenanaMFoodgHydrocolloidsYM
2006YMecYMecgZedj 10.6 63

121 PhysicochemicalYMthermalYMandMrheologicalMpropertiesMofMacidZhydrolyzedMsagoMUMetroxylonMsaguVM
starchaMLWTgvgFoodgSciencegandgTechnologyYM2012YMgiYMdfhZdgd 5.4 54

120 tntioxidantMcapacityMandMphenolicMcompositionMofMfermentedMventellaMasiaticaMherbalMteasaMJournalg
ofgthegSciencegofgFoodgandgAgricultureYM2011YMldYMejfdZl 4.3 51

119 xmulsifyingMandMfoamingMpropertiesMofMultravioletZirradiatedMeggMwhiteMproteinMandMsodiumM
caseinateaMJournalgofgAgriculturalgandgFoodgChemistryYM2011YMhlYMgdddZk 5.7 51

118 wualMmodificationMofMstarchMviaMpartialMenzymaticMhydrolysisMinMtheMgranularMstateMandMsubsequentM
hydroxypropylationaMJournalgofgAgriculturalgandgFoodgChemistryYM2008YMhiYMdclcdZj 5.7 51

117 tlcoholicZalkalineMtreatmentMofMsagoMstarchMandMitsMeffectMonMphysicochemicalMpropertiesaMFoodgandg
BioproductsgProcessingYM2011YMklYMgifZgjd 4.9 50

116 wSvMstudyMofMmixturesMofMwheatMflourMandMpotatoYMsweetMpotatoYMcassavaYMandMyamMstarchesaMJournalg
ofgFoodgEngineeringYM2008YMkiYMikZjf 6 50

115 yunctionalYMthermalMandMmolecularMbehavioursMofMozoneZoxidisedMcocoyamMandMyamMstarchesaMFoodg
ChemistryYM2013YMdgdYMdgdiZef 8.5 49

114 xffectsMofMsugarsMonMtheMgelationMkineticsMandMtextureMofMduckMfeetMgelatinaMFoodgHydrocolloidsYM2016YM
hkYMeijZejh 10.6 48

113 uiodegradableMyilmsMforMyruitsMandMVegetablesMPackagingMtpplicationmMPreparationMandMPropertiesaM
FoodgEngineeringgReviewsYM2018YMdcYMdflZdhf 6.5 47

112 ’solationMandMcharacterisationMofMcollagenMfromMtheMribbonMjellyfishMUvhrysaoraMspaVaMInternationalg
JournalgofgFoodgSciencegandgTechnologyYM2014YMglYMdglcZdgll 3.8 47

111 xffectsMofMascorbicMacidMandMsugarsMonMsolubilityYMthermalYMandMmechanicalMpropertiesMofMeggMwhiteM
proteinMgelsaMInternationalgJournalgofgBiologicalgMacromoleculesYM2013YMieYMfljZgcg 7.9 47
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110 xffectMofMPullulanaseMwebranchingMofMSagoMUMetroxylonMsaguVMStarchMatMSubgelatinizationM
TemperatureMonMtheMYieldMofMResistantMStarchaMStarchxStaerkeYM2007YMhlYMedZfe 2.3 47

109 yunctionalMpropertiesMofMduallyMmodifiedMsagoMstarchb˛”ZcarrageenanMfilmsmMtnMalternativeMtoMgelatinM
inMpharmaceuticalMcapsulesaMCarbohydrategPolymersYM2017YMdicYMgfZhd 10.3 45

108 weterminationMofMMineralMvompositionMandM‘eavyMMetalMvontentMofMSomeMαutraceuticallyMValuedM
PlantMProductsaMFoodgAnalyticalgMethodsYM2010YMfYMdkdZdkj 3.4 45

107 PreparationMandMcharacterizationMofMaMnovelMedibleMfilmMbasedMonMseedMgumaMJournalgofgFoodgScienceg
andgTechnologyYM2017YMhgYMdjcfZdjdc 3.3 44

106 xffectsMofM˛”ZcarrageenanMonMrheologicalMpropertiesMofMduallyMmodifiedMsagoMstarchmMTowardsMfindingM
gelatinMalternativeMforMhardMcapsulesaMCarbohydrategPolymersYM2015YMdfeYMdhiZif 10.3 43

105 xnhancedMgrowthMofMlactobacilliMandMbioconversionMofMisoflavonesMinMbiotinZsupplementedMsoymilkM
uponMultrasoundZtreatmentaMUltrasonicsgSonochemistryYM2012YMdlYMdicZjf 8.9 43

104 xffectsMofMαaevκfMandMαaκ‘MonMPastingMPropertiesMofMSelectedMαativeMverealMStarchesaMJournalgofg
FoodgScienceYM2004YMilYMyvTeglZyvTehi 3.4 43

103 TheMuseMofMcarbonMdioxideMinMtheMprocessingMandMpackagingMofMmilkMandMdairyMproductsmMtMreviewaM
InternationalgJournalgofgDairygTechnologyYM2012YMihYMdidZdjj 3.7 41

102 xffectsMofMαaevκfMandMαaκ‘MonMwSvMthermalMprofilesMofMselectedMnativeMcerealMstarchesaMFoodg
ChemistryYM2002YMjkYMfhhZfie 8.5 41

101 ‘ydrolysisMofMnativeMandMheatZtreatedMstarchesMatMsubZgelatinizationMtemperatureMusingMgranularM
starchMhydrolyzingMenzymeaMAppliedgBiochemistrygandgBiotechnologyYM2012YMdiiYMddijZke 3.2 40

100 xffectMofMcarrageenanMonMyieldMandMpropertiesMofMtofuaMFoodgChemistryYM1999YMiiYMdhlZdih 8.5 39

99 PreparationMandMcharacterizationMofMbionanocompositeMfilmsMreinforcedMwithMnanoMkaolinaMJournalgofg
FoodgSciencegandgTechnologyYM2016YMhfYMddddZl 3.3 37

98 Pectinâ��sucroseâ��vaeXMinteractionsmMeffectsMonMrheologicalMpropertiesaMFoodgHydrocolloidsYM2001YMdhYMgldZglk10.6 37

97 vharacteristicsMofMfoamMpreparedMfromMstarfruitMUtverrhoaMcarambolaMéaVMpureeMbyMusingMmethylM
celluloseaMFoodgHydrocolloidsYM1999YMdfYMecfZedc 10.6 36

96 PreparationMandMcharacterizationMofMhighMdegreeMsubstitutedMsagoMUMetroxylonMsaguVMstarchMwithM
propyleneMoxideaMStarchxStaerkeYM2013YMihYMikiZilf 2.3 35

95 TheMinfluenceMofMultrasoundMonMtheMdegreeMofMoxidationMofMhypochloriteZoxidizedMcornMstarchaMLWTgvg
FoodgSciencegandgTechnologyYM2013YMhcYMgflZggf 5.4 35

94 xffectsMofMacidMmodificationMonMphysicalMpropertiesMofMkonjacMglucomannanMUKzMVMfilmsaMFoodg
ChemistryYM2007YMdcfYMllgZdcce 8.5 34

93 PhytochemicalYMantioxidantYMantibacterialYMandM˛–ZamylaseMinhibitoryMpropertiesMofMdifferentMextractsM
fromMbetelMleavesaMIndustrialgCropsgandgProductsYM2014YMieYMgjZhe 5.9 33
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92 MicrobialMqualityMevaluationMandMeffectiveMdecontaminationMofMnutraceuticallyMvaluedMlotusMseedsMbyM
electronMbeamsMandMgammaMirradiationaMRadiationgPhysicsgandgChemistryYM2010YMjlYMljiZlkd 2.5 32

91 ’solationMandMcharacterizationMofMpepsinZsolubilizedMcollagenMfromMtheMintegumentMofMseaMcucumberM
UStichopusMvastusVaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2013YMlfYMdckfZk 4.3 31

90
TowardsMproducingMnovelMfishMgelatinMfilmsMbyMcombinationMtreatmentsMofMultravioletMradiationMandM
sugarsMUriboseMandMlactoseVMasMcrossZlinkingMagentsaMJournalgofgFoodgSciencegandgTechnologyYM2014YM
hdYMdfeiZff

3.3 30

89
tpplicationMofMantimicrobialMactiveMpackagingMfilmMmadeMofMsemolinaMflourYMnanoMzincMoxideMandM
nanoZkaolinMtoMmaintainMtheMqualityMofMlowZmoistureMmozzarellaMcheeseMduringMlowZtemperatureM
storageaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2019YMllYMejdiZejeh

4.3 30

88 tvxM’nhibitoryMandMtntioxidantMtctivitiesMofMvollagenM‘ydrolysatesMfromMtheMRibbonM–ellyfishMUMspaVaM
FoodgTechnologygandgBiotechnologyYM2014YMheYMglhZhcg 2.1 29

87 PhysicochemicalMpropertiesMofMhydrothermallyMtreatedMhemicelluloseMfromMoilMpalmMfrondaMJournalgofg
AgriculturalgandgFoodgChemistryYM2009YMhjYMdhejZfd 5.7 29

86 xffectsMofMcationizationMonMwSvMthermalMprofilesYMpastingMandMemulsifyingMpropertiesMofMsagoMstarchaM
JournalgofgthegSciencegofgFoodgandgAgricultureYM2004YMkgYMdjeeZdjfc 4.3 29

85 wefattingMimprovesMtheMhydrolysisMofMgranularMstarchMusingMaMmixtureMofMfungalMamylolyticMenzymesaM
IndustrialgCropsgandgProductsYM2013YMgfYMggdZggl 5.9 28

84 tMfarinographMstudyMonMtheMviscoelasticMpropertiesMofMsagobwheatMflourMdoughMsystemsaMJournalgofg
thegSciencegofgFoodgandgAgricultureYM2004YMkgYMidiZiee 4.3 27

83 PithecellobiumMjiringaMlegumeMflourMforMpotentialMfoodMapplicationsmMStudiesMonMtheirM
physicoZchemicalMandMfunctionalMpropertiesaMFoodgChemistryYM2012YMdfcYMhekZhfh 8.5 26

82 xxploringMtheMantioxidantMpotentialMofMligninMisolatedMfromMblackMliquorMofMoilMpalmMwasteaMComptesg
RendusgvgBiologiesYM2009YMffeYMkejZfd 1.4 26

81 vomparisonMofMphysicochemicalMandMfunctionalMpropertiesMofMduckMfeetMandMbovineMgelatinsaMJournalg
ofgthegSciencegofgFoodgandgAgricultureYM2017YMljYMdiifZdijd 4.3 25

80 SagoMstarchMandMcompositionMofMassociatedMcomponentsMinMpalmsMofMdifferentMgrowthMstagesaM
CarbohydrategPolymersYM2006YMifYMekfZeki 10.3 25

79 PhysicoZmechanicalMandMmicrostructuralMpropertiesMofMsemolinaMflourMfilmsMasMinfluencedMbyM
differentMsorbitolbglycerolMconcentrationsaMInternationalgJournalgofgFoodgPropertiesYM2018YMedYMlkfZllh 3 24

78 ‘ydrolysisMofMnativeMandMcrossZlinkedMcornYMtapiocaYMandMsweetMpotatoMstarchesMatMsubZgelatinizationM
temperatureMusingMaMmixtureMofMamylolyticMenzymesaMStarchxStaerkeYM2013YMihYMekhZelh 2.3 24

77 ’nfluenceMofMwryingMTreatmentsMonMPolyphenolicMvontentsMandMtntioxidantMPropertiesMofMRawMandM
RipeMPapayaMUvaricaMpapayaMéaVaMInternationalgJournalgofgFoodgPropertiesYM2014YMdjYMekfZele 3 23

76 xffectMofMdeproteinizationMonMdegreeMofMoxidationMofMozonatedMstarchaMFoodgHydrocolloidsYM2012YMeiYMfflZfgf10.6 23

75 PhysicochemicalMPropertiesMofMvarboxyZmethylatedMSagoMUMetroxylonMsaguVMStarchaMJournalgofgFoodg
ScienceYM2006YMjcYMvhicZvhij 3.4 23
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74 uiochemicalMandMradicalZscavengingMpropertiesMofMseaMcucumberMUStichopusMvastusVMcollagenM
hydrolysatesaMNaturalgProductgResearchYM2014YMekYMdfceZh 2.3 22

73 wxVxéκPMxαTMκyMtMSκYZutSxwMvRxtMMv‘xxSxaMJournalgofgTexturegStudiesYM2008YMflYMifhZihg 3.6 21

72 xffectMextractionMtemperatureMonMtheMemulsifyingMpropertiesMofMgelatinMfromMblackMtilapiaM
UκreochromisMmossambicusVMskinaMFoodgHydrocolloidsYM2020YMdckYMdciceg 10.6 21

71 TheMfreeMradicalMscavengingMandMantioxidantMactivitiesMofMpodMandMseedMextractMofMvlitoriaM
fairchildianaMU‘owardVZManMunderutilizedMlegumeaMJournalgofgFoodgSciencegandgTechnologyYM2013YMhcYMhfhZgd3.3 19

70 xvaluationMofMyreeMRadicalMScavengingMtctivityMandMtntioxidantMPotentialMofMaMyewMPopularMzreenM
éeafyMVegetablesMofMMalaysiaaMInternationalgJournalgofgFoodgPropertiesYM2013YMdiYMdfjdZdfjl 3 19

69 wevelopmentMofMsoyZbasedMcreamMcheeseMviaMtheMadditionMofMmicrobialMtransglutaminaseYMsoyM
proteinMisolateMandMmaltodextrinaMBritishgFoodgJournalYM2011YMddfYMddgjZddje 2.8 19

68 vhemicalMcompositionYMantioxidantMactivityMandMantimicrobialMpropertiesMofMthreeMselectedMvarietiesM
ofM’ranianMfennelMseedsaMJournalgofgEssentialgOilgResearchYM2016YMekYMfhjZfif 2.3 18

67 yermentationMofMMetroxylonMsaguMresistantMstarchMtypeM’’’MbyMéactobacillusMspaMandMuifidobacteriumM
bifidumaMJournalgofgAgriculturalgandgFoodgChemistryYM2010YMhkYMeejgZk 5.7 18

66 ’nfluenceMofMgammaZradiationMonMtheMnutritionalMandMfunctionalMqualitiesMofMlotusMseedMflouraMJournalg
ofgAgriculturalgandgFoodgChemistryYM2009YMhjYMlhegZfd 5.7 18

65 MixedMbiopolymerMsystemsMbasedMonMstarchaMMoleculesYM2012YMdjYMhkgZlj 4.8 17

64 TraditionalMusesMandMpharmacologicalMpotentialMofMyicusMexasperataMvahlaMSystematicgReviewsging
PharmacygpdiscontinuedrYM2012YMfYMdh 1.9 17

63 yabricationMandMcharacterizationMofMnovelMsemolinaZbasedMantimicrobialMfilmsMderivedMfromMtheM
combinationMofMZnκMnanorodsMandMnanokaolinaMJournalgofgFoodgSciencegandgTechnologyYM2017YMhgYMdchZddf3.3 16

62 αutritionalMandMtherapeuticMpotentialsMofMrambutanMfruitMUαepheliumMlappaceumMéaVMandMtheM
byZproductsmMaMreviewaMJournalgofgFoodgMeasurementgandgCharacterizationYM2018YMdeYMdhhiZdhjd 2.8 16

61 xffectsMofMαaκ‘MtreatmentMofMcerealMstarchMgranulesMonMtheMextentMofMgranularMstarchMhydrolysisaM
ColloidgandgPolymergScienceYM2012YMelcYMdgkdZdgld 2.4 16

60 ‘ydroxypropylMderivativesMofMlegumeMstarchesmMyunctionalYMrheologicalMandMthermalMpropertiesaM
StarchxStaerkeYM2013YMihYMjieZjje 2.3 15

59 xffectsMofMultravioletMirradiationMonMtheMphysicochemicalMandMfunctionalMpropertiesMofMgumMarabicaM
JournalgofgAgriculturalgandgFoodgChemistryYM2009YMhjYMldhgZl 5.7 15

58 PhysicochemicalMPropertiesMofMStarchMinMSagoMPalmsMUMetroxylonMsaguVMatMwifferentMzrowthMStagesaM
StarchxStaerkeYM2008YMicYMgckZgdi 2.3 13

57 xffectMofMyermentationMonMtheMvompositionMofMventellaMasiaticaMTeasaMAmericangJournalgofgFoodg
TechnologyYM2011YMiYMhkdZhlf 0.1 13

(2011-2014)
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56 vhemicalMvompositionMandMtntimicrobialMtctivityMofMxssentialMκilMandMSolventMxxtractsMofMTorchM
zingerM’nflorescenceMUxtlingeraMelatiorM–ackaVaMInternationalgJournalgofgFoodgPropertiesYM2013YMdiYMdeccZdedc3 12

55 ProtectiveMeffectsMofMyicusMracemosaMstemMbarkMagainstMdoxorubucinZinducedMrenalMandMtesticularM
toxicityaMPharmacognosygMagazineYM2013YMlYMdfcZg 0.8 12

54 ProbingMtheMsolâ��gelMtransitionMofMeggMwhiteMproteinsMbyMpulsedZαMRMmethodaMEuropeangFoodg
ResearchgandgTechnologyYM2009YMeekYMfijZfjd 3.4 12

53 xffectsMofMacidMtypeMextractionMonMcharacterizationMandMsensoryMprofileMofMduckMfeetMgelatinmMtowardsM
findingMbovineMgelatinMalternativeaMJournalgofgFoodgMeasurementgandgCharacterizationYM2018YMdeYMgkcZgki 2.8 11

52 yactorsMtffectingMtheMzrowthMofMMicroorganismsMinMyoodM2012YMgchZgej 11

51 ReductionMofMgelatinizationMtemperaturesMofMstarchMblendMsuspensionsMwithMsupercriticalMvκeM
treatmentaMJournalgofgSupercriticalgFluidsYM2014YMlhYMgllZhch 4.2 10

50 MechanicalMandMSensoryMxvaluationMofMαoodlesM’ncorporatedMwithMuetelMéeafMxxtractaMInternationalg
JournalgofgFoodgEngineeringYM2015YMddYMeedZeej 1.9 10

49 uacteriocinsmMRecentMtdvancesMandMκpportunitiesM2012YMgkhZhdd 10

48 tctiveMandM’ntelligentMPackagingMofMyoodM2012YMefZgk 10

47 xlectroporationMenhancesMtheMabilityMofMlactobacilliMtoMremoveMcholesterolaMJournalgofgDairygScienceYM
2011YMlgYMgkecZfc 4 10

46 StudyMofMelectrospunMfishMgelatinMnanofilmsMfromMbenignMorganicMacidsMasMsolventsaMFoodgPackagingg
andgShelfgLifeYM2019YMdlYMiiZjh 8.2 10

45 zaseousMκzonationMofMPigeonMPeaYMéimaMueanYMandM–ackMueanMStarchesmMyunctionalYMThermalYMandM
MolecularMPropertiesaMStarchxStaerkeYM2018YMjcYMdjccfij 2.3 9

44
PhysicochemicalMandMuiochemicalMPropertiesMofMPepsinZSolubilizedMvollagenM’solatedMfromMtheM
’ntegumentMofMSeaMvucumberMUStichopusMvastusVaMJournalgofgFoodgProcessinggandgPreservationYM2014YM
fkYMecejZecfi

2.1 8

43 xssentialMκilsMandMκtherMPlantMxxtractsMasMyoodMPreservativesM2012YMhflZhjl 8

42 StressMRelaxationMTestMforMSagoâ��WheatMMixturesMzelaMInternationalgJournalgofgFoodgPropertiesYM2003YM
iYMgfdZgge 3 8

41 xxothermicMeventsMonMheatingMofMsemiZdiluteMkonjacMglucomannanZwaterMsystemsaMCarbohydrateg
PolymersYM2005YMidYMfikZfjf 10.3 8
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