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j Paper IF Citations

147 yevelopmentMofMenergybrichMproteinMbarsMandMinMvitroMdeterminationMofMangiotensinMεbconvertingM
enzymeMinhibitoryMantihypertensiveMactivitiesccMFoodiScienceiandiNutritionaM2022aMfeaMfghnbfgil 3.2 1

146 SustainableMzlectroporatorMforMxontinuousMPasteurisationoMyesignMandMPerformanceMzvaluationMwithM
OrangeMJuicecMSustainabilityaM2022aMfiaMfmnk 3.6 0

145 yelvingMtheMroleMofMnutritionalMpsychiatryMtoMmitigateMtheMxOVεybfnMpandemicMinducedMstressaM
anxietyMandMdepressionccMTrendsiiniFoodiScienceiandiTechnologyaM2022aMfgeaMgjbhj 15.3 6

144 εmpactMofMsanitizerMsolutionsMonMmicrobialMreductionMandMqualityMofMfreshbcutMpennywortMUVMleavesccM
JournaliofiFoodiScienceiandiTechnologyaM2022aMjnaMfgffbfgge 3.3 2

143 xomparativeManalysisMofMantibrowningMagentsaMhotMwaterMandMhighbintensityMultrasoundMtreatmentsM
toMmaintainMtheMqualityMofMfreshbcutMmangoesccMJournaliofiFoodiScienceiandiTechnologyaM2022aMjnaMgegbgff3.3 5

142
RoleMofM–oodMβydrocolloidsMasMvntioxidantsMalongMwithMModernMProcessingMTechniquesMonMtheM
SurimiMProteinM°elMTexturalMPropertiesaMyevelopmentsaMLimitationMandM–utureMPerspectivesccM
AntioxidantsaM2022aMffaM

7.1 5

141 yelvingMintoMtheMNutraceuticalMwenefitsMofMPurpleMxarrotMagainstMMetabolicMSyndromeMandMxanceroMvM
ReviewcMAppliediSciencesisSwitzerlandtaM2022aMfgaMhfle 2.6 5

140 UncoveringMtheMεndustrialMPotentialsMofMLemongrassMzssentialMOilMasMaM–oodMPreservativeoMvMReviewccM
AntioxidantsaM2022aMffaM 7.1 4

139 SafetyMandMqualityMperspectiveMofMstreetMvendedMfoodsMinMdevelopingMcountriescMFoodiControlaM2022aMfeneef6.2 2

138 βighMpressurebbasedMhurdleMinterventionsMforMrawMandMprocessedMmeatoMaMcleanblabelMprospectivecM
InternationaliJournaliofiFoodiScienceiandiTechnologyaM2022aMjlaMmfkbmgk 3.8 5

137 εmpactMofMhighbpressureMtreatmentsMonMenzymeMactivityMofMfruitbbasedMbeveragesoManMoverviewcM
InternationaliJournaliofiFoodiScienceiandiTechnologyaM2022aMjlaMmefbmfj 3.8 5

136 –unctionalMandMNutraceuticalMSignificanceMofMvmlaMUPhyllanthusMemblicaMLcVoMvMReviewcMAntioxidantsaM
2022aMffaMmfk 7.1 1

135 ProteinMoxidationMinMmusclebbasedMproductsoMzffectsMonMphysicochemicalMpropertiesaMqualityM
concernsaMandMchallengesMtoMfoodMindustrycMFoodiResearchiInternationalaM2022aMfjlaMfffhgg 7 1

134 MicrobialMsymbioticMimplicationsMinMexploringMnovelMantibioticsM2022aMgfhbggk

133 NutritionalMandMβealthMPotentialMofMProbioticsoMvMReviewcMAppliediSciencesisSwitzerlandtaM2021aMffaMffgei 2.6 8

132 vnMεntricateMReviewMonMNutritionalMandMvnalyticalMProfilingMofMxoconutaM–laxseedaMOliveaMandM
SunflowerMOilMwlendscMMoleculesaM2021aMgkaM 4.8 1

131 RecentMvdvancesMinMtheMProductionMofMzxopolysaccharideMUzPSVMfromMLactobacillusMsppcMandMεtsM
vpplicationMinMtheM–oodMεndustryoMvMReviewcMSustainabilityaM2021aMfhaMfgign 3.6 3
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130 PhytochemistryaM–oodMvpplicationaMandMTherapeuticMPotentialMofMtheMMedicinalMPlantMUVoMvMReviewcM
MoleculesaM2021aMgkaM 4.8 6

129 °enusMandMεtsMWasteMUtilizationoMvMReviewMonMβealthbPromotingMvctivitiesMandMεndustrialM
vpplicationcMEvidencexbasediComplementaryiandiAlternativeiMedicineaM2021aMgegfaMgimmmei 2.3 5

128 hyMprintingoMyevelopmentMofManimalMproductsMandMspecialMfoodscMTrendsiiniFoodiScienceiandi
TechnologyaM2021aMffmaMmlbfej 15.3 9

127
vMsystematicMreviewMofMcleanblabelMalternativesMtoMsyntheticMadditivesMinMrawMandMprocessedMmeatM
withMaMspecialMemphasisMonMhighbpressureMprocessingMUgefmbgegfVcMFoodiResearchiInternationalaM2021
aMfjeaMffelng

7 8

126 εmpactMofMthermalMextrusionMandMmicrowaveMvacuumMdryingMonMfattyMacidsMprofileMduringMfishMpowderM
preparationcMFoodiScienceiandiNutritionaM2021aMnaMglihbgljh 3.2 1

125 εnvestigatingMtheMstructuralMpropertiesMandMinMvitroMdigestionMofMriceMflourscMFoodiScienceiandi
NutritionaM2021aMnaMgkkmbgklj 3.2 0

124 NearMinfraredMspectroscopyMcoupledMchemometricMalgorithmsMforMpredictionMofMtheMantioxidantM
activityMofMpeanutMseedMUvrachisMhypogaeaVcMJournaliofiNeariInfrarediSpectroscopyaM2021aMgnaMfnfbgee 1.5 0

123 ProbingMtheMcombinedMimpactMofMpulsedMelectricMfieldMandMultrabsonicationMonMtheMqualityMofMspinachM
juicecMJournaliofiFoodiProcessingiandiPreservationaM2021aMijaMefjilj 2.1 6

122 LotusMseedsMUVMasManMemergingMtherapeuticMseedoMvMcomprehensiveMreviewcMFoodiScienceiandi
NutritionaM2021aMnaMhnlfbhnml 3.2 3

121 εnterplayMbetweenMceramidesMandMphytonutrientsoMNewMinsightsMinMmetabolicMsyndromecMTrendsiini
FoodiScienceiandiTechnologyaM2021aMfffaMimhbini 15.3 2

120 znhancingMtheMshelfMstabilityMofMfreshbcutMpotatoesMviaMchemicalMandMnonthermalMtreatmentscMJournali
ofiFoodiProcessingiandiPreservationaM2021aMijaMefjjmg 2.1 3

119 PulsedMelectricMfieldoMvMpotentialMalternativeMtowardsMaMsustainableMfoodMprocessingcMTrendsiiniFoodi
ScienceiandiTechnologyaM2021aMfffaMihbji 15.3 31

118
MicrobialMbiofilmMinhibitionaMantioxidantsaMandMchemicalMfingerprintsMofMvfghaniMpomegranateMpeelM
extractMdocumentedMbyMgasMchromatographyâ��massMspectrometryMandM–ourierMtransformationM
infraredcMJournaliofiFoodiProcessingiandiPreservationaM2021aMijaMefjkjl

2.1 3

117 TherapeuticMPotentialMofMyateMPalmMagainstMβumanMεnfertilityoMvMReviewcMMetabolitesaM2021aMffaM 5.6 7

116 xomparisonMofMyifferentMMethodsMforMzxtractingMtheMvstaxanthinMfromMoMxhemicalMxompositionMandM
wiologicalMvctivitycMMoleculesaM2021aMgkaM 4.8 4

115 RoleMofMYeastMandMYeastbyerivedMProductsMasM–eedMvdditivesMinMwroilerMNutritioncMAnimali
BiotechnologyaM2021aMfbfe 1.4 5

114 βeterocyclicMvromaticMvminesMinMMeatoM–ormationaMεsolationaMRiskMvssessmentaMandMεnhibitoryMzffectM
ofMPlantMzxtractscMFoodsaM2021aMfeaM 4.9 13

113 PulsedMelectricMfieldMofMgoatMmilkoMεmpactMonMzscherichiaMcoliMvTxxMmlhnMandMvitaminMconstituentscM
JournaliofiFoodiProcessiEngineeringaM2021aMiiaMefhlln 2.4 2
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112 OxidationMinducedMbyMdielectricbbarrierMdischargeMUywyVMplasmaMtreatmentMreducesMsoybeanM
agglutininMactivitycMFoodiChemistryaM2021aMhieaMfgmfnm 8.5 13

111 zffectiveMvalorizationMofMfoodMwastesMandMbybproductsMthroughMpulsedMelectricMfieldoMvMsystematicM
reviewcMJournaliofiFoodiProcessiEngineeringaM2021aMiiaMefhkgn 2.4 15

110
vpplicationMofMchitosanbbasedMappleMpeelMpolyphenolsMedibleMcoatingMonMtheMpreservationMofM
strawberryMUM–ragariaMananassaMcvMβongyanVMfruitcMJournaliofiFoodiProcessingiandiPreservationaM2021aM
ijaM

2.1 23

109 zffectMofMnonbthermalMprocessingMtechniquesMonMpathogenicMandMspoilageMmicroorganismsMofMmilkM
andMmilkMproductscMFoodiScienceiandiTechnologyaM2021aMifaMglnbgni 2 8

108 RevitalizationMofMwastewaterMfromMtheMedibleMoilMindustryM2021aMkijbkkh 0

107 zfficientMutilizationMofMdateMpalmMwasteMforMtheMbioethanolMproductionMthroughMstraincMFoodiSciencei
andiNutritionaM2021aMnaMgekkbgeli 3.2 12

106 StabilizationMandMattributiveMameliorationMofMsugarcaneMjuiceMbyMnaturallyMderivedMpreservativesM
usingMaonlaMandMmoringaMextractcMFoodiScienceiandiNutritionaM2021aMnaMheimbhejm 3.2 1

105 TheMincreasingMhungerMconcernMandMcurrentMneedMinMtheMdevelopmentMofMsustainableMfoodMsecurityMinM
theMdevelopingMcountriescMTrendsiiniFoodiScienceiandiTechnologyaM2021aMffhaMighbign 15.3 2

104 yevelopmentMandMstorageMstabilityMofMchickpeaaMmungMbeanaMandMpeanutbbasedMreadybtobuseM
therapeuticMfoodMtoMtackleMproteinbenergyMmalnutritioncMFoodiScienceiandiNutritionaM2021aMnaMjfhfbjfhm 3.2 1

103 NutritionalMandMlifestyleMchangesMrequiredMforMminimizingMtheMrecoveryMperiodMinMhomeMquarantinedM
xOVεybfnMpatientsMofMPunjabaMPakistancMFoodiScienceiandiNutritionaM2021aMnaMjehk 3.2 3

102
°reenMsynthesisMofMaMsilverMnanoparticleMusingMMoringaMoleiferaMseedMandMitsMapplicationsMforM
antimicrobialMandMsunblightMmediatedMphotocatalyticMwaterMdetoxificationcMJournaliofiEnvironmentali
ChemicaliEngineeringaM2021aMnaMfejgne

6.8 29

101 ProteomicMvdvancesMinMxerealMandMVegetableMxropscMMoleculesaM2021aMgkaM 4.8 2

100 vnMupdateMonMfunctionalaMnutraceuticalMandMindustrialMapplicationsMofMwatermelonMbybproductsoMvM
comprehensiveMreviewcMTrendsiiniFoodiScienceiandiTechnologyaM2021aMffiaMgljbgnf 15.3 7

99 SonicationaMaMPotentialMTechniqueMforMzxtractionMofMPhytoconstituentsoMvMSystematicMReviewcM
ProcessesaM2021aMnaMfiek 2.9 21

98
MultibspectroscopiesMandMmolecularMdockingMinsightsMintoMtheMinteractionMmechanismMandM
antioxidantMactivityMofMastaxanthinMandM˛†blactoglobulinMnanodispersionscMFoodiHydrocolloidsaM2021aM
fflaMfeklhn

10.6 10

97 vMxriticalMReviewMonMPulsedMzlectricM–ieldoMvMNovelMTechnologyMforMtheMzxtractionMofM
PhytoconstituentscMMoleculesaM2021aMgkaM 4.8 23

96 TherapeuticMpotentialMofMMoringaMoleiferaMseedMpolysaccharideMembeddedMsilverMnanoparticlesMinM
woundMhealingcMInternationaliJournaliofiBiologicaliMacromoleculesaM2021aMfmiaMfiibfjm 7.9 11

95 βighbpressureMtreatmentsMforMbetterMqualityMcleanblabelMjuicesMandMbeveragesoMOverviewMandM
advancescMLWTixiFoodiScienceiandiTechnologyaM2021aMfinaMfffmgm 5.4 20
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94 RoleMofMstilbenesMagainstMinsulinMresistanceoMvMreviewcMFoodiScienceiandiNutritionaM2021aMnaMkhmnbkiej 3.2 2

93 –iveMmajorMtwoMcomponentsMsystemsMofMStaphylococcusMaureusMforMadaptationMinMdiverseMhostileM
environmentcMMicrobialiPathogenesisaM2021aMfjnaMfejffn 3.8 2

92 yielectricbbarrierMdischargeMUywyVMplasmaMtreatmentMreducesMεg°MbindingMcapacityMofM
˛†blactoglobulinMbyMinducingMstructuralMchangescMFoodiChemistryaM2021aMhjmaMfgnmgf 8.5 7

91 εmpactMofMhighbintensityMthermosonicationMtreatmentMonMspinachMjuiceoMwioactiveMcompoundsaM
rheologicalaMmicrobialaMandMenzymaticMactivitiescMUltrasonicsiSonochemistryaM2021aMlmaMfejlie 8.9 9

90 NovelMextractionaMrapidMassessmentMandMbioavailabilityMimprovementMofMquercetinoMvMreviewcM
UltrasonicsiSonochemistryaM2021aMlmaMfejkmk 8.9 13

89 xerealMprocessingMwasteaManMenvironmentalMimpactMandMvalueMadditionMperspectivesoMvM
comprehensiveMtreatisecMFoodiChemistryaM2021aMhkhaMfhehjg 8.5 6

88 OxidationMinducedMbyMdielectricMbarrierMdischargeMUywyVMplasmaMtreatmentMreducesMεg°dεgzMbindingM
capacityMandMimprovesMtheMfunctionalityMofMglycinincMFoodiChemistryaM2021aMhkhaMfhehee 8.5 1

87 vnMoverviewMofMchiaMseedMUMLcVMbioactiveMpeptidesTMderivationMandMutilizationMasManMemergingM
nutraceuticalMfoodcMFrontiersiiniBioscienceaM2021aMgkaMkihbkji 0

86 βighbPressureMProcessingMforMSustainableM–oodMSupplycMSustainabilityaM2021aMfhaMfhnem 3.6 7

85 RoleMofMOvalbumind˛†bxyclodextrinMinMεmprovingMStructuralMandM°ellingMPropertiesMofMxulterMalburnusM
MyofibrillarMProteinsMduringM–rozenMStoragecMAppliediSciencesisSwitzerlandtaM2021aMffaMffmfj 2.6 2

84 vpplicationsMofMLcMinM–oodMandMεtsMTherapeuticMPotentialoM–romMaMProhibitedMyrugMtoMaMNutritionalM
SupplementccMMoleculesaM2021aMgkaM 4.8 6

83 yevelopmentMofMactiveMfoodMpackagingMviaMincorporationMofMbiopolymericMnanocarriersMcontainingM
essentialMoilscMTrendsiiniFoodiScienceiandiTechnologyaM2020aMfefaMfekbfgf 15.3 69

82
zffectMofMpulsedMelectricMfieldMandMthermalMtreatmentsMonMtheMbioactiveMcompoundsaMenzymesaM
microbialaMandMphysicalMstabilityMofMalmondMmilkMduringMstoragecMJournaliofiFoodiProcessingiandi
PreservationaM2020aMiiaMefijif

2.1 18

81 ModelingMtheMdryingMofMultrasoundMandMglucoseMpretreatedMsweetMpotatoesoMTheMimpactMonM
phytochemicalMandMfunctionalMgroupscMUltrasonicsiSonochemistryaM2020aMkmaMfejggk 8.9 15

80 vnMεnclusiveMOverviewMofMvdvancedMThermalMandMNonthermalMzxtractionMTechniquesMforMwioactiveM
xompoundsMinM–oodMandM–oodbrelatedMMatricescMFoodiReviewsiInternationalaM2020aMfbhf 5.5 34

79 yescriptiveMSensoryMvnalysisMofMPizzaMxheeseMMadeMfromMMozzarellaMandMSemibRipenedMxheddarM
xheeseMUnderMMicrowaveMandMxonventionalMxookingcMFoodsaM2020aMnaM 4.9 10

78 NovelMprocessingMtechniquesMandMspinachMjuiceoMQualityMandMsafetyMimprovementscMJournaliofiFoodi
ScienceaM2020aMmjaMfefmbfegk 3.4 21

77 UtilizationMofMwastewaterMfromMedibleMoilMindustryaMturningMwasteMintoMvaluableMproductsoMvMreviewcM
TrendsiiniFoodiScienceiandiTechnologyaM2020aMnnaMgfbhh 15.3 32

(2020-2021)
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76 βighbpressureMprocessingMtreatmentMforMreadybtobdrinkMSabahMSnakeM°rassMjuicecMJournaliofiFoodi
ProcessingiandiPreservationaM2020aMiiaMefijem 2.1 4

75 –unctionalMfoodMandMnutrabpharmaceuticalMperspectivesMofMdateMUPhoenixMdactyliferaMLcVMfruitcM
JournaliofiFoodiBiochemistryaM2020aMiiaMefhhhg 3.3 21

74
RoleMofMpeppermintMoilMinMimprovingMtheMoxidativeMstabilityMandMantioxidantMcapacityMofMborageMseedM
oilbloadedMnanoemulsionsMfabricatedMbyMmodifiedMstarchcMInternationaliJournaliofiBiologicali
MacromoleculesaM2020aMfjhaMknlblel

7.9 24

73 zffectMofMdielectricMbarrierMdischargeMUywyVMplasmaMonMtheMstructureMandMantioxidantMactivityMofM
bovineMserumMalbuminMUwSvVcMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2020aMjjaMgmgibgmhf 3.8 6

72
vssessingMtheMimpactMofMultrabsonicationMandMthermobultrasoundMonMantioxidantMindicesMandM
polyphenolicMprofileMofMapplebgrapeMjuiceMblendcMJournaliofiFoodiProcessingiandiPreservationaM2020aM
iiaMefiiek

2.1 20

71 vcrylamideM–ormationMandMyifferentMMitigationMStrategiesMduringM–oodMProcessingMâ��MvMReviewcMFoodi
ReviewsiInternationalaM2020aMfbfm 5.5 18

70 SourcesaMformulationsaMadvancedMdeliveryMandMhealthMbenefitsMofMprobioticscMCurrentiOpinioniiniFoodi
ScienceaM2020aMhgaMflbgm 9.8 76

69 zffectMofMcookingMonMtheMnutritiveMqualityaMsensoryMpropertiesMandMsafetyMofMlambMmeatoMxurrentM
challengesMandMfutureMprospectscMMeatiScienceaM2020aMfklaMfemflg 6.4 32

68
wehaviorsMofMlargeMvbtypeMandMsmallMwbtypeMwheatMstarchMgranulesMesterifiedMbyMconventionalMandM
pulsedMelectricMfieldsMassistedMmethodscMInternationaliJournaliofiBiologicaliMacromoleculesaM2020aM
fjjaMjfkbjgh

7.9 7

67 MechanismsMofMbreakdownMofMβaematococcusMpluvialisMcellMwallMbyMionicMliquidsaMhydrochloricMacidM
andMmultibenzymeMtreatmentcMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2020aMjjaMhfmgbhfmn 3.8 14

66 RheologicalManalysisMofMsolidblikeMnanoencapsulatedMfoodMingredientsMbyMrheometersM2020aMjilbjmh

65 xontinuousM–lowMTreatmentMxhamberMforMLiquidM–oodMProcessingMThroughMPulsedMzlectricM–ieldcM
JournaliofiComputationaliandiTheoreticaliNanoscienceaM2020aMflaMfingbfinm 0.3 5

64 xarotenoidbloadedMnanocarriersoMvMcomprehensiveMreviewcMAdvancesiiniColloidiandiInterfaceiScienceaM
2020aMgljaMfegeim 14.3 100

63 ModellingMandMkineticMstudyMofMmicrowaveMassistedMdryingMofMgingerMandMonionMwithMsimultaneousM
extractionMofMbioactiveMcompoundscMFoodiScienceiandiBiotechnologyaM2020aMgnaMjfhbjfn 3 10

62 xomparisonMofMhighMtemperaturebshortMtimeMandMsonicationMonMselectedMparametersMofMstrawberryM
juiceMduringMroomMtemperatureMstoragecMJournaliofiFoodiScienceiandiTechnologyaM2020aMjlaMfikgbfikm 3.3 9

61 PotentialityMofManalyticalMapproachesMtoMdetermineMgelatinMauthenticityMinMfoodMsystemsoMvMreviewcM
LWTixiFoodiScienceiandiTechnologyaM2020aMfgfaMfemnkm 5.4 6

60 xomparisonMofMchemicalaMphysicalaMandMultrasoundMtreatmentsMonMtheMshelfMlifeMofMfreshbcutMquinceM
fruitMUxydoniaMoblongaMMillcVcMJournaliofiFoodiProcessingiandiPreservationaM2020aMiiaMefihkk 2.1 21

59 εmpactMofMtheMpulsedMelectricMfieldMonMphysicochemicalMpropertiesaMfattyMacidMprofilingaMandMmetalM
migrationMofMgoatMmilkcMJournaliofiFoodiProcessingiandiPreservationaM2020aMiiaMefinie 2.1 4
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58 yrugMnanodeliveryMsystemsMbasedMonMnaturalMpolysaccharidesMagainstMdifferentMdiseasescMAdvancesi
iniColloidiandiInterfaceiScienceaM2020aMgmiaMfeggjf 14.3 31

57 εmpactMofMnovelMprocessingMtechniquesMonMtheMfunctionalMpropertiesMofMeggMproductsMandM
derivativesoMvMreviewcMJournaliofiFoodiProcessiEngineeringaM2020aMihaMefhjkm 2.4 5

56 xhannellingMeggshellMwasteMtoMvaluableMandMutilizableMproductsoMvMcomprehensiveMreviewcMTrendsiini
FoodiScienceiandiTechnologyaM2020aMfekaMlmbne 15.3 38

55 εnfluenceMofMselectedMhydrocolloidsMonMtheMrheologicalaMfunctionalaMandMtexturalMpropertiesMofM
wheatbpumpkinMflourMbreadcMJournaliofiFoodiProcessingiandiPreservationaM2020aMiiaMefilll 2.1 5

54 vdvancesMinMgreenMprocessingMofMseedMoilsMusingMultrasoundbassistedMextractionoMvMreviewcMJournaliofi
FoodiProcessingiandiPreservationaM2020aMiiaMefilie 2.1 12

53 zlectricalMsystemsMforMpulsedMelectricMfieldMapplicationsMinMtheMfoodMindustryoMvnMengineeringM
perspectivecMTrendsiiniFoodiScienceiandiTechnologyaM2020aMfeiaMfbfh 15.3 51

52
TheMqualityMbehaviorMofMultrasoundMextractedMsunflowerMoilMandMstructuralMcomputationMofMpotatoM
stripsMappertainingMtoMdeepbfryingMwithMthermicMvariationscMJournaliofiFoodiProcessingiandi
PreservationaM2020aMiiaMefimen

2.1 3

51 xysteineMandMhomocysteineMasMbiomarkerMofMvariousMdiseasescMFoodiScienceiandiNutritionaM2020aMmaMiknkbilel3.2 37

50 –ishMProteinMandMεtsMyerivativesoMTheMNovelMvpplicationsaMwioactivitiesaMandMTheirM–unctionalM
SignificanceMinM–oodMProductscMFoodiReviewsiInternationalaM2020aMfbgm 5.5 6

49 xharacterizationMofMpeanutMseedMoilMofMselectedMvarietiesMandMitsMapplicationMinMtheMcerealbbasedM
productcMJournaliofiFoodiScienceiandiTechnologyaM2020aMjlaMieiibiejh 3.3 2

48 βealthbPromotingMPerspectivesMofM–ruitbwasedM–unctionalMznergyMweveragesM2019aMhnnbihn

47 PectinMpolymersMasMwallMmaterialsMforMtheMnanobencapsulationMofMbioactiveMcompoundscMTrendsiini
FoodiScienceiandiTechnologyaM2019aMneaMhjbik 15.3 101

46 PreparationMandMcharacterisationMofMnoveltyMfoodMpreservativesMbyMMaillardMreactionMbetweenM
˛µbpolylysineMandMreducingMsugarscMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2019aMjiaMfmgibfmhj3.8 17

45 TreatmentMandMutilizationMofMdairyMindustrialMwasteoMvMreviewcMTrendsiiniFoodiScienceiandiTechnologyaM
2019aMmmaMhkfbhlg 15.3 165

44 xombinedMimpactMofMpulsedMelectricMfieldMandMultrasoundMonMbioactiveMcompoundsMandM–TbεRManalysisM
ofMalmondMextractcMJournaliofiFoodiScienceiandiTechnologyaM2019aMjkaMghjjbghki 3.3 61

43 xombinedMeffectMofMmicrowaveMandMultrasonicationMtreatmentsMonMtheMqualityMandMstabilityMofM
sugarcaneMjuiceMduringMcoldMstoragecMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2019aMjiaMgjkhbgjkn3.8 26

42 zffectMofMStorageMonM–ruitMwioactivesM2019aMmhbnf 1

41 εmpactMofMnonthermalMprocessingMonMdifferentMmilkMenzymescMInternationaliJournaliofiDairyi
TechnologyaM2019aMlgaMimfbinj 3.7 43

(2019-2020)
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40 –unctionalityMofMwioactiveMNutrientsMinMweveragesM2019aMghlbglk 2

39 NovelMextractionMtechniquesMandMpharmaceuticalMactivitiesMofMluteolinMandMitsMderivativescMJournaliofi
FoodiBiochemistryaM2019aMihaMefgnli 3.3 54

38 zggshellMcalciumoMvMcheapMalternativeMtoMexpensiveMsupplementscMTrendsiiniFoodiScienceiandi
TechnologyaM2019aMnfaMgfnbghe 15.3 48

37 QualityMxontrolMinMweverageMProductionoMvnMOverviewM2019aMfbhm 5

36 εmpactMofMpulsedMelectricMfieldMonMrheologicalaMstructuralaMandMphysicochemicalMpropertiesMofMalmondM
milkcMJournaliofiFoodiProcessiEngineeringaM2019aMigaMefhgnn 2.4 21

35 UltrasoundsM2019aMnnbfgf 5

34 TaurineMPromotesMNeuriticM°rowthMofMyorsalMRootM°anglionMxellsMzxposedMtoMβighM°lucoseMinMVitrocM
AdvancesiiniExperimentaliMedicineiandiBiologyaM2019aMffjjaMnghbnhi 3.6 1

33 TheMmicroRNvsMzxpressionMProfileMinMSciaticMNervesMofMyiabeticMNeuropathyMRatsMvfterMTaurineM
TreatmentMbyMSequencingcMAdvancesiiniExperimentaliMedicineiandiBiologyaM2019aMffjjaMnhjbnil 3.6 1

32 εonicMliquidMasManMeffectiveMsolventMforMcellMwallMdeconstructingMthroughMastaxanthinMextractionMfromM
βaematococcusMpluvialiscMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2019aMjiaMjmhbjne 3.8 24

31 StabilizationMofMxarotenoidsMinM–oodsM2019aMhhebhhk 0

30 zffectMofMβeatMonM–oodMPropertiesM2019aMleblj 4

29 vmeliorativeMeffectsMofMtaurineMagainstMdiabetesoMaMreviewcMAminoiAcidsaM2018aMjeaMimlbjeg 3.5 23

28 vdvancedMmeatMpreservationMmethodsoMvMminiMreviewcMJournaliofiFoodiSafetyaM2018aMhmaMefgikl 2 19

27 TheMεmpactMofMNonthermalMTechnologiesMonMtheMMicrobiologicalMQualityMofMJuicesoMvMReviewcM
ComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetyaM2018aMflaMihlbijl 16.4 96

26 TheMefficiencyMandMcomparisonMofMnovelMtechniquesMforMcellMwallMdisruptionMinMastaxanthinMextractionM
fromMβaematococcusMpluvialiscMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2018aMjhaMggfgbggfn3.8 37

25 xombinedMeffectsMofMpulsedMelectricMfieldMandMultrasoundMonMbioactiveMcompoundsMandMmicrobialM
qualityMofMgrapefruitMjuicecMJournaliofiFoodiProcessingiandiPreservationaM2018aMigaMefhjel 2.1 55

24
zffectsMofMmultifrequencyMultrasoundMpretreatmentMonMtheMenzymolysisaMvxzMinhibitoryMactivityaMandM
theMstructureMcharacterizationMofMrapeseedMproteincMJournaliofiFoodiProcessingiandiPreservationaM
2017aMifaMefhifh

2.1 11

23 QualityMzvaluationMofM°rapefruitMJuiceMbyMThermalMandMβighMPressureMProcessingMTreatmentcM
PakistaniJournaliofiAgriculturaliResearchaM2017aMheaM 0.9 10
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22 vssessmentMofMdifferentMwashingMtreatmentsMtoMmitigateMimidaclopridMandMacetamapridMresiduesMinM
spinachcMJournaliofitheiScienceiofiFoodiandiAgricultureaM2016aMnkaMhlinbji 4.3 11

21 zffectsMofMvesicleMcomponentsMonMtheMelectrobpermeabilityMofMlipidMbilayersMofMvesiclesMinducedMbyM
pulsedMelectricMfieldsMUPz–VMtreatmentcMJournaliofiFoodiEngineeringaM2016aMflnaMmmbnl 6 12

20 –irmingMandMantibbrowningMagentsMaffectMtheMqualityMcharacteristicsMofMfreshbcutMguavaMstoredMatMj´°xcM
ActaiHorticulturaeaM2016aMghlbgii 0.3

19 vntioxidantaMantitumorMandMimmunomodulatoryMactivitiesMofMwaterbsolubleMpolysaccharidesMinMvbrusM
cantoniensiscMInternationaliJournaliofiBiologicaliMacromoleculesaM2016aMmnaMlelbfk 7.9 18

18 ThermosonicationoMaMpotentialMtechniqueMthatMinfluencesMtheMqualityMofMgrapefruitMjuicecM
InternationaliJournaliofiFoodiScienceiandiTechnologyaM2015aMjeaMfgljbfgmg 3.8 83

17 StructureMandMdigestibilityMofMdebranchedMandMrepeatedlyMcrystallizedMwaxyMriceMstarchcMFoodi
ChemistryaM2015aMfmlaMhimbjh 8.5 41

16 SynergisticMeffectMofMthermalMandMpulsedMelectricMfieldMUPz–VMtreatmentMonMtheMpermeabilityMofMsoyaM
PxMandMyPPxMvesiclescMJournaliofiFoodiEngineeringaM2015aMfjhaMfgibfhf 6 27

15 zffectsMofMpulsedMelectricMfieldMonMselectedMpropertiesMofMLbtryptophancMInternationaliJournaliofiFoodi
ScienceiandiTechnologyaM2015aMjeaMffhebffhk 3.8 15

14 vMpotentialMofMultrasoundMonMmineralsaMmicroborganismsaMphenolicMcompoundsMandMcolouringM
pigmentsMofMgrapefruitMjuicecMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2015aMjeaMffiibffje 3.8 56

13 xombinedMeffectsMofMsonicationMandMpulsedMelectricMfieldMonMselectedMqualityMparametersMofM
grapefruitMjuicecMLWTixiFoodiScienceiandiTechnologyaM2015aMkgaMmnebmnh 5.4 53

12 εnfluenceMofMdifferentMpulsedMelectricMfieldMstrengthsMonMtheMqualityMofMtheMgrapefruitMjuicecM
InternationaliJournaliofiFoodiScienceiandiTechnologyaM2015aMjeaMggnebggnk 3.8 52

11 zffectsMofMultrasoundMtreatmentsMonMqualityMofMgrapefruitMjuicecMFoodiChemistryaM2013aMfifaMhgefbk 8.5 211

10 εmpactMofMdifferentMcutMtypesMonMtheMqualityMofMfreshbcutMpotatoesMduringMstoragecMBrazilianiJournali
ofiFoodiTechnologyaghaM 1.5 1

9 °xbMSManalysisMofMPvβsMinMcharcoalMgrilledMrabbitMmeatMwithMandMwithoutMadditivescMFoodiScienceiandi
Technologya 2 3

8 zffectMofMnutribbarMinMtheMdevelopmentMofMstaminaMbuildingMandMexercisebperformanceMinMyoungM
malebathletescMFoodiScienceiandiTechnologya 2 2

7 °elatinMzxtractionMfromM–ishMWasteMandMPotentialMvpplicationsMinM–oodMSectorcMInternationaliJournali
ofiFoodiScienceiandiTechnologya 3.8 1

6 MicrowaveMassistedMdryingMandMextractionMtechniquepMkineticMmodellingaMenergyMconsumptionMandM
influenceMonMantioxidantMcompoundsMofMfenugreekMleavescMFoodiScienceiandiTechnologya 2 3

5 RecentMvdvancesMinMPlasmaMTechnologyoMεnfluenceMofMvtmosphericMxoldMPlasmaMonMSporeM
εnactivationcMFoodiReviewsiInternationalafbgh 5.5 10
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4 NovelMzxtractionMTechniquesoMvnMzffectiveMWayMtoMRetrieveMtheMwioactiveMxompoundsMfromMSaffronM
UxrocusMSativusVcMFoodiReviewsiInternationalafbgn 5.5 3

3 yevelopmentMofMimitatedMmeatMproductMbyMutilizingMpeaMandMlentilMproteinMisolatescMInternationali
JournaliofiFoodiScienceiandiTechnologya 3.8 2

2 RecentMdevelopmentsMinMohmicMtechnologyMforMcleanMlabelMfruitMandMvegetableMprocessingoMvnM
overviewcMJournaliofiFoodiProcessiEngineeringa 2.4 3

1 βighbpressureMprocessingMofMfishMandMshellfishMproductsoMSafetyaMqualityaMandMresearchMprospectscM
ComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetya 16.4 5
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