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microbialNinactivationNbyNzTSTNandNretortNthermalNprocessing]NJournaliofiFoodiScienceZN2011ZNihZNwfkg[gbd3.4 9

74 íineralNandNfattyNacidNprofileNofNhighNintensityNpulsedNelectricNfieldsNorNthermallyNtreatedNfruitN
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hydrostaticNpressurization]NJournaliofiFoodiProcessiEngineeringZN2020ZNfeZNecedbd 2.4 7

62 uhangesNinNtheNstructureNandNgellingNpropertiesNofNmaizeNfiberNarabinoxylansNafterNtheirNpilotNscaleN
extractionNandNspray[drying]NJournaliofiCerealiScienceZN2016ZNibZNdig[djc 3.8 6

61 zighNzydrostaticNPressureN–nducedNuhangesNinNtheNPhysicochemicalNandNxunctionalNPropertiesNofN
íilkNandNvairyNProductslNsNReview]NFoodsZN2021ZNcbZN 4.9 6

60 wstimationNofNSafetyNandNβualityNéossesNofNxoodsNStoredNinNResidentialNRefrigerators]NFoodi
EngineeringiReviewsZN2019ZNccZNcjf[ckk 6.5 5

59 Steady[NandNUnsteady[StateNveterminationNofNtheNWaterNVaporNPermeanceNVWVPWNofNPolyethyleneN
xilmNtoNwstimateNtheNíoistureNyainNofNPackedNvryNíango]NFoodiandiBioprocessiTechnologyZN2017ZNcbZNcikd[ciki5.1 5

58 –mpregnationNandN–nfiltrationNKineticsNofN–sotonicNSolutionNinNWholeNJalapeˆ–oNPepperNUsingNaN
VacuumNPulse]NJournaliofiFoodiScienceZN2006ZNicZNwcdg[wcec 3.4 5

57 ResidentialNRefrigeratorNPerformanceNtasedNonNíicrobialN–ndicatorsNofNyroundNteefNPreservationN
sssessedNUsingNPredictiveNíicrobiologyNTools]NFoodiandiBioprocessiTechnologyZN2020ZNceZNdcid[dcjg 5.1 5

56 xreeze[dryinglNTheNtasicNProcessN2016ZNcbf[cbk 5

(2016-2017)
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55 PulsedNwlectricNxieldsN2016ZNghc[ghg 5

54 wffectNofNPulsedNwlectricNxieldsNVPwxWNonNwxtractionNYieldNandNStabilityNofNóilNóbtainedNfromNvryN
PecanNñutsNVNVWangenh]NK]NKochWW]NFoodsZN2021ZNcbZN 4.9 5

53 zurdleNTechnologyNPrinciplesNsppliedNinNvecontaminationNofNWholeNandNxresh[uutNProducefci[ffk 5

52 –nfluenceNofNhighNpressureNprocessingNandNalkalineNtreatmentNonNsugarcaneNbagasseNhydrolysis]N
CYTAiyiJournaliofiFoodZN2015ZNc[j 2.3 4

51 uherryNpepperNpicklinglNíassNtransportNandNfirmnessNparametersNandNstabilityNindicators]NJournaliofi
FoodiEngineeringZN2009ZNkgZNhfj[hgg 6 4

50 –nfluenceNofNParticleNSizeNonNVacuumâ��xluidizedNtedNvrying]NDryingiTechnologyZN2012ZNebZNcej[cfg 2.6 4

49 RationalNUseNofNñovelNTechnologieslNsNuomparativeNsnalysisNofNtheNPerformanceNofNSeveralNñewN
xoodNPreservationNTechnologiesNforNíicrobialN–nactivationN2012ZNdeg[dhb 4

48 P–éóTNPésñTNxóRNóSíóT–uNvwzYvRsT–óñNóxNxRU–TSlNvwS–yñNsñvNwVséUsT–óñ]NJournaliofi
FoodiProcessiEngineeringZN2002ZNdgZNcjk[ckk 2.4 4

47
ñote]NPhysico[chemicalNcharacteristicsNofNsucroseNsyrupNusedNforNtheNosmoticNdehydrationNofNapplesN
VyoldenNdeliciousWNaNñota]Nuaracterˆ›sticasNfˆ›sico[quˆ›micasNdeNjarabeNdeNsacarosaNempleadoNenNlaN
dehidrataciˆ‡nNosmˆ‡ticaNdeNmanzanasNVyoldenNdeliciousW]NFoodiScienceiandiTechnologyiInternationalZN
1999ZNgZNdgg[dhc

2.6 4

46 uhangesNinNbioactiveNcompoundsNcontentNandNantioxidantNcapacityNofNpecanNnutsN[uaryaNillinoinensisN
VWangenh]NK]NKochW]NduringNstorage]NRevistaiMexicanaiDeiIngenieraiQuimicaZN2020ZNckZNcfek[cfgd 1.8 4

45 RwxR–ywRsTwvNSTóRsywNóxNz–yzNzYvRóSTsT–uNPRwSSURwNVzzPWNTRwsTwvNP–TsYsNVStenocereusN
pruinosusWNJU–uw]NRevistaiMexicanaiDeiIngenieraiQuimicaZN2019ZNckZNeji[ekk 1.8 4

44 íicrofluidizationNasNaNhoneyNprocessingNproposalNtoNimproveNitsNfunctionalNquality]NJournaliofiFoodi
EngineeringZN2020ZNdifZNcbkjec 6 4

43 –nducedNuhangesNinNsromaNuompoundsNofNxoodsNTreatedNwithNzighNzydrostaticNPressurelNsNReview]N
FoodsZN2021ZNcbZN 4.9 4

42 wffectNofNhighNpressureNprocessingNandNheatNtreatmentNonNtheNgelationNpropertiesNofNblueNcrabNmeatN
proteins]NLWTiyiFoodiScienceiandiTechnologyZN2021ZNcfhZNcccejk 5.4 4

41
veterministicNandNprobabilisticNpredictiveNmicrobiology[basedNindicatorNofNtheNlisteriosisNandN
microbialNspoilageNriskNofNpasteurizedNmilkNstoredNinNresidentialNrefrigerators]NLWTiyiFoodiSciencei
andiTechnologyZN2020ZNcciZNcbjhgb

5.4 4

40 zzPN–nfluenceNonNxoodNβualityNandNtioactiveNuompoundslNsNReviewNofNtheNéastNvecadeN2021ZNji[ccc 4

39 xoodNPreservationNPerformanceNofNResidentialNRefrigeratorslNPasteurizedNíilkNandNyroundNteefNasN
snimalNxoodNíodels]NFoodiEngineeringiReviewsZN2021ZNceZNcbf[ccf 6.5 4

38 –nactivationNmodelNandNrisk[analysisNdesignNforNappleNjuiceNprocessingNbyNhigh[pressureNuó]NJournali
ofiFoodiScienceiandiTechnologyZN2018ZNggZNdgj[dhf 3.3 4
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37
uhangesNinNbioactiveNcompoundsNandNmicrostructureNinNpersimmonNVviospyrosNkakiNé]WNtreatedNbyN
highNhydrostaticNpressuresNduringNcoldNstorage]NJournaliofiFoodiProcessingiandiPreservationZN2018ZN
fdZNeceiej

2.1 4

36 ReactionNuhemistryNatNzighNPressureNandNzighNTemperature]NFoodiEngineeringiSeriesZN2016ZNfhc[fij 0.5 3

35 zydrodynamicsNofNReducedNPressureNxluidizationNwmployingNParticlesNwithNVariableNvensity]NDryingi
TechnologyZN2012ZNebZNefd[egb 2.6 3

34 wffectNofNUltrasound[sssistedNwxtractionNofNuarotenoidsNfromNPapayaNVNé]Ncv]NSweetNíaryWNUsingN
VegetableNóils]]NMoleculesZN2022ZNdiZN 4.8 3

33 PressureNwffectsNonNtheNRateNofNuhemicalNReactionsNUnderNtheNzighNPressureNandNzighNTemperatureN
uonditionsNUsedNinNPressure[sssistedNThermalNProcessingN2015ZNkei[khf 3

32 uarotenoidNandNuarotenoidNwsterNProfileNandNTheirNvepositionNinNPlastidsNinNxruitsNofNñewNPapayaNVN
é]WNVarietiesNfromNtheNuanaryN–slands]NFoodsZN2021ZNcbZN 4.9 3

31
spplicationNofNPulsedNwlectricNxieldsNPwxNonNPecanNñutsNuaryaNillinoinensisNWangenh]NK]NKochlNóilN
wxtractionNYieldNandNuompositionalNuharacteristicsNofNtheNóilNandN–tsNty[product]NFoodiEngineeringi
ReviewsZN2021ZNceZNhih

6.5 3

30 sñséYS–SNóxNTzwNvRY–ñyNPRóuwSSNóxNíwX–usñNzóTNSséSsNUS–ñyNTzwNuzsRsuTwR–ST–uNuURVwN
íóvwé]NJournaliofiFoodiProcessingiandiPreservationZN2013ZNeiZNffc[ffj 2.1 2

29 x–RíñwSSNuzsñywSNóxN–íPRwyñsTwvNWzóéwNPwwéwvNPR–uKéYNPwsR]NJournaliofiTextureiStudiesZN
2009ZNfbZNgic[gje 3.6 2

28 RemoteNexperimentsNforNfoodNengineering]NJournaliofiFoodiEngineeringZN2005ZNhiZNcdk[cee 6 2

27 wxtractionNandNíodificationNofNvietaryNxiberNspplyingNThermalNProcesses]NFoodiEngineeringiSeriesZN
2020ZNedk[efd 0.5 2

26 PressureNwffectsNonNtheNRateNofNuhemicalNReactionsNUnderNtheNzighNPressureNandNzighNTemperatureN
uonditionsNUsedNinNPressure[sssistedNThermalNProcessingN2015ZNc[de 2

25
zighNzydrostaticNPressure[sssistedNwxtractionNofNuarotenoidsNfromNPapayaNVuaricaNpapayaNé]Ncv]N
íaradolWNTissuesNUsingNSoybeanNandNSunflowerNóilNasNPotentialNyreenNSolvents]NFoodiEngineeringi
ReviewsZN2021ZNceZNhhb

6.5 2

24 uhilledNxoodslNwffectsNonNShelf[lifeNandNSensoryNβualityN2016ZNcf[cj 2

23 vryingNuharacteristicsNofNuorianderNSeedNParticlesNinNaNReducedNPressureNSuperheatedNSteamN
xluidizedNted]NChemicaliEngineeringiCommunicationsZN2016ZNdbeZNcddi[cdee 2.2 2

22 xoodNwngineeringNReviewsNSpecialN–ssueNbasedNonNtheNcethN–nternationalNuongressNonNwngineeringN
andNxoodNâ��NV–uwxNceW]NFoodiEngineeringiReviewsZN2021ZNceZNc[d 6.5 2

21 tioaccessibilityNofNsntioxidantsNinNPricklyNPearNxruitsNTreatedNwithNzighNzydrostaticNPressurelNsnN
spplicationNforNzealthierNxoods]NMoleculesZN2021ZNdhZN 4.8 2

20 uhallengesNandNtenefitsNofNUsingNPecanNKernelsZNverivativesZNandNtyproductsNasNslternativeN
–ngredientsNinNxoodNProductNvevelopment]NFoodiReviewsiInternationalZc[ce 5.5 2

(-2018)
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19 zighNzydrostaticNPressureNtoN–ncreaseNtheNtiosynthesisNandNwxtractionNofNPhenolicNuompoundsNinN
xoodlNsNReview]]NMoleculesZN2022ZNdiZN 4.8 2

18 snalysisNofNVibrioNvulnificusN–nfectionNRiskNWhenNuonsumingNvepuratedNRawNóysters]NJournaliofi
FoodiProtectionZN2015ZNijZNccce[j 2.5 1

17 PicklingNbrineNtreatmentNforNpossibleNrecyclingNusingNhigh[pressureNhomogenization]NJournaliofithei
ScienceiofiFoodiandiAgricultureZN2007ZNjiZNccgi[cche 4.3 1

16 uhemicalNProcessesNforNtheNwxtractionNandNíodificationNofNvietaryNxiber]NFoodiEngineeringiSeriesZN
2020ZNefe[ehc 0.5 1

15 SelectedNspplicationsNofNWaterNsctivityNíanagementNinNtheNxoodN–ndustryN2020ZNfhg[fjd 1

14 wstimatingNequilibriumNmoistureNcontentNfromNrelativelyNshortNsorptionNexperiments]NLWTiyiFoodi
ScienceiandiTechnologyZN2020ZNcedZNcbkjed 5.4 1

13 uhangesNinducedNbyNhighNhydrostaticNpressureNinNacidifiedNandNnon[acidifiedNmilkNduringNóaxacaN
cheeseNproduction]NInternationaliJournaliofiFoodiScienceiandiTechnologyZN2021ZNghZNfhek[fhfk 3.8 1

12 uontrolledNstmosphereNStoragelNspplicationsNforNtulkNStorageNofNxoodstuffsN2016ZNebc[ebi 1

11 zighNzydrostaticNPressureNProcessingNofNWholeNuarrotslNwffectNofNStaticNandNíulti[PulsedNíildN
–ntensityNzydrostaticNPressureNTreatmentsNonNtioactiveNuompounds]NFoodsZN2021ZNcbZN 4.9 1

10 zighNPressureNProcessingNofNxruitNProducts]NFoodiEngineeringiSeriesZN2018ZNegc[ekj 0.5 1

9
wvaluationNofNnutritionalNcompositionNandNtechnologicalNfunctionalityNofNwholeNsmericanNtullfrogN
VéithobatesNcatesbeianusWZNitsNskinZNandNitsNlegsNasNpotentialNfoodNingredients]NFoodiChemistryZN2022ZN
eidZNcecded

8.5 1

8 spplicationsNofNProbabilisticNwngineeringNinNxoodNíoistureNíanagementNtoNíeetNProductNβualityZN
SafetyZNandNShelf[éifeNRequirementsN2020ZNgbc[gdb 1

7 wmergingNTechnologiesNforNtheNwxtractionNandNíodificationNofNvietaryNxiber]NFoodiEngineeringi
SeriesZN2020ZNehe[ejc 0.5 0

6 wffectNofNhighNhydrostaticNpressuresNonNmicroorganismsZNtotalNphenolicNcontentNandNenzymeNactivityN
ofNmameyNVPouteriaNsapotaWNnectar]NJournaliofiFoodiScienceiandiTechnologyZc 3.3 0

5 wxtrusionNeffectNonNinNvitroNfecalNfermentationNofNfruitNpeelsNusedNasNdietaryNfiberNsources]NLWTiyi
FoodiScienceiandiTechnologyZN2022ZNcgeZNccdghk 5.4 0

4 –mpactNofNPulsedNwlectricNxieldNPre[TreatmentNonNtheN–soflavoneNProfileNofNSoymilk]NBeveragesZN2022ZN
jZNck 3.4 0

3
íetaboliteNtransformationNandN˛†[d[glucosidaseNactivityNduringNtheNhighNhydrostaticNpressureN
assistedNcuringNofNvanillaNbeansNVVanillaNplanifoliaWNtoNimproveNphenolicNcompoundsNformation]]NFoodi
ChemistryZN2022ZNejfZNcedfki

8.5 0

2 wxoticNxruitNJuicesN2017ZNcbi[cdk
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1
xoodNwngineeringNReviewsNSpecialN–ssueNtasedNonNtheNdbckN–xT[ñPvawxxoSTNñonthermalN
ProcessingNofNxoodNWorkshopNatNTecnolˆ‡gicoNdeNíonterreyZNíexico]NFoodiEngineeringiReviewsZN
2021ZNceZNfdk
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