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162
uharacterizationKandKevaluationKofKtheKinfluenceKofKanKalginateWKcocoaKandKaKbilayerKalginateYcocoaK
coatingKonKtheKqualityKofKfreshYcutKorangesKduringKstorage__KJournalcofcthecSciencecofcFoodcandc
AgricultureWK2022WK

4.3 1

161 spplicationKofKPwxYKandKOvYassistedKdryingKforKkiwifruitKwasteKvalorisation_KInnovativecFoodcSciencec
andcEmergingcTechnologiesWK2022WKiiWKcbdkgd 6.8 3

160 StudyKofKtheKinfluenceKofKpulsedKelectricKfieldKpreYtreatmentKonKqualityKparametersKofKseaKbassK
duringKbrineKsalting_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK2021WKibWKcbdibh 6.8 8

159 wvaluationKofKphysicoYchemicalKchangesKandKxTYN–RKspectraKinKfreshKeggKpastaKpackedKinKmodifiedK
atmosphereKduringKstorageKatKdifferentKtemperatures_KFoodcPackagingcandcShelfcLifeWK2021WKdjWKcbbhfj 8.2 0

158 wffectKofKYarrowiaKlipolyticaKROdgKcricketYbasedKhydrolysatesKonKsourdoughKqualityKparameters_K
LWTcrcFoodcSciencecandcTechnologyWK2021WKcfjWKcccihb 5.4 2

157 SustainableKvevelopmentKofKsppleKSnackKxormulatedKwithKtlueberryK®uiceKandKTrehalose_K
SustainabilityWK2021WKceWKkdbf 3.6 0

156 –nfluenceKofKTwoKvifferentKuoatingKspplicationKMethodsKonKtheKMaintenanceKofKtheKNutritionalK
QualityKofKxreshYuutKMelonKduringKStorage_KAppliedcSciencesclSwitzerlandmWK2021WKccWKjgcb 2.6 2

155 wffectKofKUltrasoundWKSteamingWKandKvippingKonKtioactiveKuompoundKuontentsKandKsntioxidantK
uapacityKofKtasilKandKParsley_KPolishcJournalcofcFoodcandcNutritioncSciencesWK2021WKeccYedc 3.1 0

154 wffectKofKplasmaKactivatedKwaterKSPsWTKonKrocketKleavesKdecontaminationKandKnutritionalKvalue_K
InnovativecFoodcSciencecandcEmergingcTechnologiesWK2021WKieWKcbdjbg 6.8 9

153 wducationKforKinnovationKandKentrepreneurshipKinKtheKfoodKsystemlKtheKwrasmusVKtoostwduK
approachKandKresults_KCurrentcOpinioncincFoodcScienceWK2021WKfdWKcgiYchh 9.8 0

152 TheKcombinedKeffectKofKpulsedKelectricKfieldKtreatmentKandKbrineKsaltingKonKchangesKinKtheK
oxidativeKstabilityKofKlipidsKandKproteinsKandKcolorKcharacteristicsKofKseaKbassKST_KHeliyonWK2021WKiWKebgkfi 3.6 8

151 ThermophysicalKpropertiesKofKfrozenKparsleylKsKstateKdiagramKrepresentation_KJournalcofcFoodc
ProcesscEngineeringWK2021WKffWKecehgc 2.4 1

150 TheK–nfluenceKofKvifferentKPreYTreatmentsKonKtheKQualityKandKNutritionalKuharacteristicsKinKvriedK
UndersizedKYellowK−iwifruit_KAppliedcSciencesclSwitzerlandmWK2020WKcbWKjfed 2.6 4

149 –mpactKofKprocessingKonKtheKnutritionalKandKfunctionalKvalueKofKmandarinKjuice_KJournalcofcthec
SciencecofcFoodcandcAgricultureWK2020WKcbbWKfggjYfghf 4.3 4

148 wffectKofKvryingKProcessWKwncapsulationWKandKStorageKonKtheKSurvivalKRatesKandKyastrointestinalK
ResistanceKofKspp_K–ncludedKintoKaKxruitKMatrix_KMicroorganismsWK2020WKjWK 4.9 2

147 wffectKofKnonthermalKtechnologiesKonKfunctionalKfoodKcompoundsK2020WKcfiYchg 1

146 –nfluenceKofKpitangaKSwugeniaKunifloraKγ_TKleafKextractKandaorKnatamycinKonKpropertiesKofKcassavaK
starchachitosanKactiveKfilms_KFoodcPackagingcandcShelfcLifeWK2020WKdfWKcbbfkj 8.2 25
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145 sntioxidantKandKantimicrobialKpropertiesKofKorganicKfruitsKsubjectedKtoKPwxYassistedKosmoticK
dehydration_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK2020WKhdWKcbdefc 6.8 14

144 PulsedKelectricKfieldKSPwxTKasKpreYtreatmentKtoKimproveKtheKphenolicKcompoundsKrecoveryKfromK
brewersRKspentKgrains_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK2020WKhfWKcbdfbd 6.8 27

143 PotentialKofKYarrowiaKlipolyticaKandKvebaryomycesKhanseniiKstrainsKtoKproduceKhighKqualityKfoodK
ingredientsKbasedKonKcricketKpowder_KLWTcrcFoodcSciencecandcTechnologyWK2020WKcckWKcbjjhh 5.4 8

142 vesignKofKzealthyKSnackKtasedKonK−iwifruit_KMoleculesWK2020WKdgWK 4.8 14

141 uharacterizationKofKuompositeKwdibleKxilmsKtasedKonKPectinaslginateaWheyKProteinKuoncentrate_K
MaterialsWK2019WKcdWK 3.5 53

140 PackagingKSustainabilityKinKtheKMeatK–ndustryK2019WKchcYcik 6

139 wvaluationKofKtheKeffectKofKedibleKcoatingKonKminiYbunsKduringKstorageKbyKusingKN–RKspectroscopy_K
JournalcofcFoodcEngineeringWK2019WKdheWKfhYgd 6 7

138 SUltraTKzighKPressureKzomogenizationKPotentialKonKtheKShelfYγifeKandKxunctionalityKofK−iwifruitK
®uice_KFrontierscincMicrobiologyWK2019WKcbWKdfh 5.7 12

137 vryingKofKcoatingKonKbunKbreadlKzeatKandKmassKtransferKnumericalKmodel_KBiosystemscEngineeringWK
2019WKcjcWKcYcb 4.8 3

136 wvaluationKofKdryingKofKedibleKcoatingKonKbreadKusingKN–RKspectroscopy_KJournalcofcFoodcEngineering
WK2019WKdfbWKdkYei 6 20

135 zighKpressuresKhomogenizationKSzPzTKtoKmicroencapsulateKγ_KsalivariusKspp_KsalivariusKinKmandarinK
juice_KProbioticKsurvivalKandKinKvitroKdigestion_KJournalcofcFoodcEngineeringWK2019WKdfbWKfeYfj 6 15

134 –nfluenceKofKPulsedKwlectricKxieldKandKOhmicKzeatingKPretreatmentsKonKwnzymeKandKsntioxidantK
sctivityKofKxruitKandKVegetableK®uices_KFoodsWK2019WKjWK 4.9 22

133 ylassKtransitionKofKgreenKandKroastedKcoffeeKinvestigatedKbyKcalorimetricKandKdielectricKtechniques_K
FoodcChemistryWK2019WKebcWKcdgcji 8.5 6

132 WaterKstateKandKsugarsKinKcranberryKfruitsKsubjectedKtoKcombinedKtreatmentslKuuttingWKblanchingK
andKsonication_KFoodcChemistryWK2019WKdkkWKcdgcdd 8.5 12

131 uhemicalKandKphysicochemicalKpropertiesKofKsemiYdriedKorganicKstrawberriesKenrichedKwithKbilberryK
juiceYbasedKsolution_KLWTcrcFoodcSciencecandcTechnologyWK2019WKccfWKcbjeii 5.4 10

130 uhemicalKandKphysicalKchangesKduringKstorageKofKdifferentlyKpackedKbiscuitsKformulatedKwithK
sunflowerKoil_KJournalcofcFoodcSciencecandcTechnologyWK2019WKghWKficfYfidc 3.3 4

129 wffectsKofKPulsedKwlectricKxieldYsssistedKOsmoticKvehydrationKandKwdibleKuoatingKonKtheKRecoveryK
ofKsnthocyaninsKfromKvigestedKterries_KFoodsWK2019WKjWK 4.9 8

128 PatulinKanalysisKofKsomeKorganicKdriedKfruitsKsamplesKbyKzPγuYvsv_KRomaniancBiotechnologicalc
LettersWK2019WKdfWKfkcYfkj 1.2 2
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127 xreshnessKassessmentKofKwuropeanKhakeKSMerlucciusKmerlucciusTKthroughKtheKevaluationKofKeyeK
chromaticKandKmorphologicalKcharacteristics_KFoodcResearchcInternationalWK2019WKccgWKdefYdfb 7 6

126 –nfluenceKofKtwoKdifferentKcocoaYbasedKcoatingsKonKqualityKcharacteristicsKofKfreshYcutKfruitsKduringK
storage_KLWTcrcFoodcSciencecandcTechnologyWK2019WKcbcWKcgdYchb 5.4 6

125
wffectKofKzighKzydrostaticKPressureKSzzPTKonKtheKsntioxidantKandKVolatileKPropertiesKofKuandiedK
WumeiKxruitKSPrunusKmumeTKvuringKOsmoticKvehydration_KFoodcandcBioprocesscTechnologyWK2019WK
cdWKkjYcbk

5.1 14

124 wffectKofKpulsedKelectricKfieldKcoupledKwithKvacuumKinfusionKonKqualityKparametersKofK
frozenathawedKstrawberries_KJournalcofcFoodcEngineeringWK2018WKdeeWKgiYhf 6 22

123
PulsedKelectricKfieldsKprocessingKofKappleKtissuelKSpatialKdistributionKofKelectroporationKbyKmeansKofK
magneticKresonanceKimagingKandKcomputerKvisionKsystem_KInnovativecFoodcSciencecandcEmergingc
TechnologiesWK2018WKfiWKcdbYcdh

6.8 12

122 wffectsKofKchitosanKbasedKcoatingsKenrichedKwithKprocyanidinKbyYproductKonKqualityKofKfreshK
blueberriesKduringKstorage_KFoodcChemistryWK2018WKdgcWKcjYdf 8.5 83

121 –nfluenceKofKpowerKultrasoundKonKtheKmainKqualityKpropertiesKandKcellKviabilityKofKosmoticK
dehydratedKcranberries_KUltrasonicsWK2018WKjeWKeeYfc 3.5 30

120 −ineticKofKinducedKhoneyKcrystallizationKandKrelatedKevolutionKofKstructuralKandKphysicalKproperties_K
LWTcrcFoodcSciencecandcTechnologyWK2018WKkgWKeeeYeej 5.4 8

119
RoleKofKthermalKandKelectricKfieldKeffectsKduringKtheKpreYtreatmentKofKfruitKandKvegetableKmashKbyK
pulsedKelectricKfieldsKSPwxTKandKohmicKheatingKSOzT_KInnovativecFoodcSciencecandcEmergingc
TechnologiesWK2018WKfjWKcecYcei

6.8 26

118 OsmoticKdehydrationKofKorganicKkiwifruitKpreYtreatedKbyKpulsedKelectricKfieldsKandKmonitoredKbyK
NMR_KFoodcChemistryWK2017WKdehWKjiYke 8.5 18

117 wffectsKofKcalciumKlactateKandKascorbicKacidKonKosmoticKdehydrationKkineticsKandKmetabolicKprofileK
ofKapples_KFoodcandcBioproductscProcessingWK2017WKcbeWKcYk 4.9 12

116 TheKimpactKofKpulsedKelectricKfieldsKandKultrasoundKonKwaterKdistributionKandKlossKinKmushroomsK
stalks_KFoodcChemistryWK2017WKdehWKkfYcbb 8.5 18

115 –nfluenceKofKultrasoundYassistedKosmoticKdehydrationKonKtheKmainKqualityKparametersKofKkiwifruit_K
InnovativecFoodcSciencecandcEmergingcTechnologiesWK2017WKfcWKicYij 6.8 48

114 yasKtarrierKandKThermalKtehaviorKofKγongKuhainKsliphaticKPolyestersKafterKStressedKTreatments_K
PolymerrPlasticscTechnologycandcEngineeringWK2017WKghWKicYjd 4

113 wffectKofKpulsedKelectricKfieldKSPwxTKpreYtreatmentKcoupledKwithKosmoticKdehydrationKonK
physicoYchemicalKcharacteristicsKofKorganicKstrawberries_KJournalcofcFoodcEngineeringWK2017WKdceWKdYk 6 48

112
OsmoticKdehydrationKofKorganicKkiwifruitKpreYtreatedKbyKpulsedKelectricKfieldslK–nternalKtransportK
andKtransformationsKanalyzedKbyKNMR_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK2017WK
fcWKdgkYdhh

6.8 13

111 TheKinfluenceKofKcarrierKmaterialKonKsomeKphysicalKandKstructuralKpropertiesKofKcarrotKjuiceK
microcapsules_KFoodcChemistryWK2017WKdehWKcefYcfc 8.5 29

110 StudyKonKtheKefficacyKofKedibleKcoatingsKonKqualityKofKblueberryKfruitsKduringKshelfYlife_KLWTcrcFoodc
SciencecandcTechnologyWK2017WKjgWKffbYfff 5.4 70
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109 StudyKonKtheKqualityKandKstabilityKofKminimallyKprocessedKapplesKimpregnatedKwithKgreenKteaK
polyphenolsKduringKstorage_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK2017WKekWKcfjYcgg 6.8 17

108 SaltingKbyKVacuumKtrineK–mpregnationKinKNitriteYxreeKlKwffectKonKwnterobacteriaceae_KItaliancJournalc
ofcFoodcSafetyWK2017WKhWKhcij 1.2 4

107 ThermalKpropertiesKofKfruitKfillingsKasKaKfunctionKofKdifferentKformulations_KFoodcStructureWK2017WKcfWKjgYkf4.3 1

106 –nfluenceKofK–nnovativeKProcessingKonK˛‡YsminobutyricKscidKSystsTKuontentsKinKPlantKxoodK
Materials_KComprehensivecReviewscincFoodcSciencecandcFoodcSafetyWK2017WKchWKjkgYkbg 16.4 40

105 uomputerKvisionKsystemKSuVSTlKaKpowerfulKnonYdestructiveKtechniqueKforKtheKassessmentKofKredK
mulletKSMullusKbarbatusTKfreshness_KEuropeancFoodcResearchcandcTechnologyWK2017WKdfeWKdddgYddee 3.4 11

104 wffectKofKhighKpressureKprocessingKandKtrehaloseKadditionKonKfunctionalKpropertiesKofKmandarinK
juiceKenrichedKwithKprobioticKmicroorganisms_KLWTcrcFoodcSciencecandcTechnologyWK2017WKjgWKfcjYfdd 5.4 19

103 PerformanceKofKPolySlacticKacidTKSurfaceKModifiedKxilmsKforKxoodKPackagingKspplication_KMaterialsWK
2017WKcbWK 3.5 14

102 xoodKscienceKandKtechnologyKstudentsKselfYevaluateKsoftKandKtechnicalKskills_KInternationalcJournalc
ofcFoodcStudiesWK2017WKhWKcdkYcej 0.8 3

101 –nfluenceKofKtheKadditionKofKsoyKproductKandKwheatKfiberKonKrheologicalWKtexturalWKandKotherKqualityK
characteristicsKofKpizza_KJournalcofcTexturecStudiesWK2017WKfkWKfcg 3.6 7

100 MicrostructuralKandKrheologicalKcharacteristicsKofKdarkWKmilkKandKwhiteKchocolatelKsKcomparativeK
study_KJournalcofcFoodcEngineeringWK2016WKchkWKchgYcic 6 54

99 wffectKofKfreezingKonKmicrostructureKandKdegreeKofKsyneresisKinKdifferentlyKformulatedKfruitKfillings_K
FoodcChemistryWK2016WKckgWKicYj 8.5 11

98 OptimizationKofKVacuumK–mpregnationKwithKualciumKγactateKofKMinimallyKProcessedKMelonKandK
ShelfYγifeKStudyKinKRealKStorageKuonditions_KJournalcofcFoodcScienceWK2016WKjcWKwdiefYwdifd 3.4 14

97
TimeKdomainKnuclearKmagneticKresonanceKtoKmonitorKmassKtransferKmechanismsKinKappleKtissueK
promotedKbyKosmoticKdehydrationKcombinedKwithKpulsedKelectricKfields_KInnovativecFoodcSciencecandc
EmergingcTechnologiesWK2016WKeiWKefgYegc

6.8 33

96 sKnovelKfluorescenceKmicroscopyKapproachKtoKestimateKqualityKlossKofKstoredKfruitKfillingsKasKaKresultK
ofKbrowning_KFoodcChemistryWK2016WKckfWKcigYje 8.5 10

95
NovelKbiodegradableKaliphaticKcopolyestersKbasedKonKpolySbutyleneKsuccinateTKcontainingK
thioetherYlinkagesKforKsustainableKfoodKpackagingKapplications_KPolymercDegradationcandcStabilityWK
2016WKcedWKckcYdbc

4.7 38

94 NonYdestructiveKassessmentKofKkiwifruitKphysicoYchemicalKparametersKtoKoptimiseKtheKosmoticK
dehydrationKprocesslKsKstudyKonKxTYN–RKspectroscopy_KBiosystemscEngineeringWK2016WKcfdWKcbcYcbk 4.8 20

93 MoistureKadsorptionKbehaviourKofKbiscuitKduringKstorageKinvestigatedKbyKusingKaKnewKvynamicK
vewpointKmethod_KFoodcChemistryWK2016WKckgWKkiYcbe 8.5 22

92 ualciumKandKascorbicKacidKaffectKcellularKstructureKandKwaterKmobilityKinKappleKtissueKduringKosmoticK
dehydrationKinKsucroseKsolutions_KFoodcChemistryWK2016WKckgWKckYdj 8.5 35
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91 wffectKofKpulsedKelectricKfieldsKpreYtreatmentKonKmassKtransportKduringKtheKosmoticKdehydrationKofK
organicKkiwifruit_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK2016WKejWKdfeYdgc 6.8 27

90 SustainableKvryingKTechnologiesKforKtheKvevelopmentKofKxunctionalKxoodsKandKPreservationKofK
tioactiveKuompoundsK2016WK 6

89 MetabolicKresponseKofKfreshYcutKapplesKinducedKbyKpulsedKelectricKfields_KInnovativecFoodcSciencec
andcEmergingcTechnologiesWK2016WKejWKeghYehf 6.8 28

88 wffectKofKmolecularKarchitectureKandKchemicalKstructureKonKsolidYstateKandKbarrierKpropertiesKofK
heteroatomYcontainingKaliphaticKpolyesters_KEuropeancPolymercJournalWK2016WKijWKecfYedg 5.2 15

87
wffectKofKpulsedKelectricKfieldKtreatmentKonKwaterKdistributionKofKfreezeYdriedKappleKtissueK
evaluatedKwithKvSuKandKTvYNMRKtechniques_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK
2016WKeiWKegdYegj

6.8 34

86
StrategiesKtoKimproveKfoodKfunctionalitylKStructureâ��propertyKrelationshipsKonKhighKpressuresK
homogenizationWKvacuumKimpregnationKandKdryingKtechnologies_KTrendscincFoodcSciencecandc
TechnologyWK2015WKfhWKcYcd

15.3 55

85 PolySbutyleneKsuccinateTKandKpolySbutyleneKsuccinateYcoYadipateTKforKfoodKpackagingKapplicationslK
yasKbarrierKpropertiesKafterKstressedKtreatments_KPolymercDegradationcandcStabilityWK2015WKcckWKegYfg 4.7 99

84 wffectKofKdifferentKnewKpackagingKmaterialsKonKbiscuitKqualityKduringKacceleratedKstorage_KJournalc
ofcthecSciencecofcFoodcandcAgricultureWK2015WKkgWKciehYfh 4.3 16

83 wffectKofKmanufacturingKprocessKonKtheKmicrostructuralKandKrheologicalKpropertiesKofKmilkK
chocolate_KJournalcofcFoodcEngineeringWK2015WKcfgWKfgYgb 6 37

82
snalysisKbyKnonYlinearKirreversibleKthermodynamicsKofKcompositionalKandKstructuralKchangesK
occurredKduringKairKdryingKofKvacuumKimpregnatedKappleKScv_KyrannyKsmithTlKualciumKandKtrehaloseK
effects_KJournalcofcFoodcEngineeringWK2015WKcfiWKkgYcbc

6 9

81 wffectKofKvifferentK–ndustrialKPasteurizationKuonditionsKonKPhysicochemicalKPropertiesKofKwggYxilledK
Pasta_KJournalcofcFoodcProcesscEngineeringWK2015WKejWKeifYejf 2.4 4

80 xoodKprocessingKtechnologyKasKaKmediatorKofKfunctionality_KStructureYpropertyYprocessK
relationships_KJournalcofcMicrobiologypcBiotechnologycandcFoodcSciencesWK2015WKfWKkYce 2.3 2

79 MicrostructuralKandKRheologicalKPropertiesKofKWhiteKuhocolateKvuringKProcessing_KFoodcandc
BioprocesscTechnologyWK2015WKjWKiibYiih 5.1 12

78 xormationKofKcholesterolKoxidationKproductsKSuOPsTKandKlossKofKcholesterolKinKfreshKeggKpastaKasKaK
functionKofKthermalKtreatmentKprocessing_KFoodcResearchcInternationalWK2014WKhdWKciiYcjd 7 15

77 stmosphericKgasKplasmaKtreatmentKofKfreshYcutKapples_KInnovativecFoodcSciencecandcEmergingc
TechnologiesWK2014WKdcWKccfYcdd 6.8 152

76 wffectKofKultrasoundKtreatmentKonKtheKwaterKstateKinKkiwifruitKduringKosmoticKdehydration_KFoodc
ChemistryWK2014WKcffWKcjYdg 8.5 127

75 tiodegradableKγongKuhainKsliphaticKPolyestersKuontainingKwtherYγinkageslKSynthesisWKSolidYStateWK
andKtarrierKProperties_KIndustrialciamp;cEngineeringcChemistrycResearchWK2014WKgeWKcbkhgYcbkie 3.9 39

74 TheKinfluenceKofKdifferentKprocessingKstagesKonKparticleKsizeWKmicrostructureWKandKappearanceKofK
darkKchocolate_KJournalcofcFoodcScienceWK2014WKikWKwcegkYhg 3.4 15
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73 tiodegradableKaliphaticKcopolyestersKcontainingKPwyYlikeKsequencesKforKsustainableKfoodKpackagingK
applications_KPolymercDegradationcandcStabilityWK2014WKcbgWKkhYcbh 4.7 37

72
ResponseKofKPinkKγady´fiKapplesKtoKpostYharvestKapplicationKofKcYmethylcyclopropeneKasKaKfunctionK
ofKappliedKdoseWKmaturityKatKharvestWKstorageKtimeKandKcontrolledKatmosphereKstorage_KJournalcofc
thecSciencecofcFoodcandcAgricultureWK2014WKkfWKdhkcYj

4.3 7

71 wnvironmentalKassessmentKofKaKmultilayerKpolymerKbagKforKfoodKpackagingKandKpreservationlKsnK
γusKapproach_KFoodcResearchcInternationalWK2014WKhdWKcgcYchc 7 86

70 ModificationKofKTransverseKNMRKRelaxationKTimesKandKWaterKviffusionKuoefficientsKofK−iwifruitK
PericarpKTissueKSubjectedKtoKOsmoticKvehydration_KFoodcandcBioprocesscTechnologyWK2013WKhWKcfefYcffe 5.1 41

69 RheologicalKuharacteristicsKofKNutKureamsKRealizedKwithKvifferentKTypesKandKsmountsKofKxats_K
JournalcofcFoodcQualityWK2013WKehWKefdYegb 2.7 19

68 RheologicalWKtexturalKandKcalorimetricKmodificationsKofKdarkKchocolateKduringKprocess_KJournalcofc
FoodcEngineeringWK2013WKcckWKcieYcik 6 74

67 wffectKofKvacuumKinfusedKcryoprotectantsKonKtheKfreezingKtoleranceKofKstrawberryKtissues_KLWTcrc
FoodcSciencecandcTechnologyWK2013WKgdWKcfhYcgb 5.4 31

66
xullyKsliphaticKuopolyestersKtasedKonKPolySbutyleneKcWfYcyclohexanedicarboxylateTKwithKPromisingK
MechanicalKandKtarrierKPropertiesKforKxoodKPackagingKspplications_KIndustrialciamp;cEngineeringc
ChemistrycResearchWK2013WKgdWKcdjihYcdjjh

3.9 30

65 wvaluationKofKcoffeeKroastingKdegreeKbyKusingKelectronicKnoseKandKartificialKneuralKnetworkKforK
offYlineKqualityKcontrol_KJournalcofcFoodcScienceWK2012WKiiWKukhbYg 3.4 31

64 yasKpermeabilityKandKthermalKbehaviorKofKpolypropyleneKfilmsKusedKforKpackagingKminimallyK
processedKfreshYcutKpotatoeslKaKcaseKstudy_KJournalcofcFoodcScienceWK2012WKiiWKwdhfYid 3.4 26

63 TheKpotentialKroleKofKisothermalKcalorimetryKinKstudiesKofKtheKstabilityKofKfreshYcutKfruits_KLWTcrcFoodc
SciencecandcTechnologyWK2012WKfkWKedbYede 5.4 14

62
–sothermalKandKdifferentialKscanningKcalorimetriesKtoKevaluateKstructuralKandKmetabolicKalterationsK
ofKosmoYdehydratedKkiwifruitKasKaKfunctionKofKripeningKstage_KInnovativecFoodcSciencecandcEmergingc
TechnologiesWK2012WKcgWKhhYic

6.8 15

61 PolySlacticKacidTYmodifiedKfilmsKforKfoodKpackagingKapplicationlKPhysicalWKmechanicalWKandKbarrierK
behavior_KJournalcofcAppliedcPolymercScienceWK2012WKcdgWKwekbYwfbc 2.9 87

60 wffectKofKosmoticKdehydrationKonKsctinidiaKdeliciosaKkiwifruitlKsKcombinedKNMRKandKultrastructuralK
study_KFoodcChemistryWK2012WKcedWKcibhYcicd 8.5 53

59 PhysicoYchemicalKandKrheologicalKchangesKofKfruitKpureesKduringKstorage_KProcediacFoodcScienceWK
2011WKcWKgihYgjd 7

58 γifeKuycleKsssessmentKofKmultilayerKpolymerKfilmKusedKonKfoodKpackagingKfield_KProcediacFoodc
ScienceWK2011WKcWKdegYdek 13

57 spplicationKofKmicrowavesKdielectricKspectroscopyKforKcontrollingKosmoticKdehydrationKofKkiwifruitK
SsctinidiaKdeliciosaKcvKzaywardT_KInnovativecFoodcSciencecandcEmergingcTechnologiesWK2011WKcdWKhdeYhdi 6.8 15

56 snalysisKofKkiwifruitKosmodehydrationKprocessKbyKsystematicKapproachKsystems_KJournalcofcFoodc
EngineeringWK2011WKcbfWKfejYfff 6 9

(2011-2014)

7



55 snalysisKofKchemicalKandKstructuralKchangesKinKkiwifruitKSsctinidiaKdeliciosaKcvKzaywardTKthroughKtheK
osmoticKdehydration_KJournalcofcFoodcEngineeringWK2011WKcbgWKgkkYhbj 6 16

54 NMRKandKvSuKWaterKStudyKvuringKOsmoticKvehydrationKofKsctinidiaKdeliciosaKandKsctinidiaK
chinensisK−iwifruit_KFoodcBiophysicsWK2011WKhWKediYeee 3.2 46

53 wffectKofKsteamKcookingKonKtheKresidualKenzymaticKactivityKofKpotatoesKcv_Ksgria_KJournalcofcthec
SciencecofcFoodcandcAgricultureWK2011WKkcWKdcfbYg 4.3 2

52 RoleKofKwaterKstateKandKmobilityKonKtheKantiplasticizationKofKgreenKandKroastedKcoffeeKbeans_K
JournalcofcAgriculturalcandcFoodcChemistryWK2011WKgkWKjdhgYic 5.7 12

51 RecognitionKofKPriorKγearningKYKaKresearchKunderK–Sw−–_xoodKeKproject_KProcediacFoodcScienceWK2011WK
cWKcjjjYcjkf 0

50 NumericalKmodelKofKheatKandKmassKtransferKduringKroastingKcoffeeKusingKevKdigitisedKgeometry_K
ProcediacFoodcScienceWK2011WKcWKifdYifh 4

49 ModifiedKatmosphereKpackagingKofKhenKtableKeggslKeffectsKonKfunctionalKpropertiesKofKalbumen_K
PoultrycScienceWK2011WKkbWKcikcYj 3.9 8
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