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150 vombinedMeffectMofMoreganoMessentialMoilMandMmodifiedMatmosphereMpackagingMonMshelf-lifeM
extensionMofMfreshMchickenMbreastMmeatYMstoredMatMgMdegreesMvaMFoodeMicrobiologyYM2007YMegYMicj-dj 6 334

149 xffectMofMsaltingMandMsmoking-methodMonMtheMkeepingMqualityMofMchubMmackerelMUScomberM
japonicusVmMbiochemicalMandMsensoryMattributesaMFoodeChemistryYM2005YMlfYMhdd-hec 8.5 295

148
vombinedMeffectMofMlightMsaltingYMmodifiedMatmosphereMpackagingMandMoreganoMessentialMoilMonMtheM
shelf-lifeMofMseaMbreamMUSparusMaurataVmMuiochemicalMandMsensoryMattributesaMFoodeChemistryYM2007YM
dccYMekj-eli

8.5 281

147 ShelfMlifeMextensionMofMlambMmeatMusingMthymeMorMoreganoMessentialMoilsMandMmodifiedMatmosphereM
packagingaMMeateScienceYM2011YMkkYMdcl-di 6.4 236

146 vonventionalMandMinMsituMtransesterificationMofMsunflowerMseedMoilMforMtheMproductionMofMbiodieselaM
FueleProcessingeTechnologyYM2008YMklYMhcf-hcl 7.2 187

145  icrobiologicalYMchemicalMandMsensoryMassessmentMofMicedMwholeMandMfilletedMaquaculturedMrainbowM
troutaMFoodeMicrobiologyYM2004YMedYMdhj-dih 6 171

144
vombinedMeffectMofM tàMandMthymeMessentialMoilMonMtheMmicrobiologicalYMchemicalMandMsensoryM
attributesMofMorganicallyMaquaculturedMseaMbassMUwicentrarchusMlabraxVMfilletsaMFoodeMicrobiologyYM
2009YMeiYMgjh-ke

6 154

143 xffectMofMguttingMonMmicrobiologicalYMchemicalYMandMsensoryMpropertiesMofMaquaculturedMseaMbassM
UwicentrarchusMlabraxVMstoredMinMiceaMFoodeMicrobiologyYM2003YMecYMgdd-gec 6 144

142 àossibleMroleMofMvolatileMaminesMasMquality-indicatingMmetabolitesMinMmodifiedMatmosphere-packagedM
chickenMfilletsmMvorrelationMwithMmicrobiologicalMandMsensoryMattributesaMFoodeChemistryYM2007YMdcgYMdiee-diek8.5 118

141 vombinedMeffectMofManMoxygenMabsorberMandMoreganoMessentialMoilMonMshelfMlifeMextensionMofMrainbowM
troutMfilletsMstoredMatMgMdegreesMvaMFoodeMicrobiologyYM2009YMeiYMhlk-ich 6 113

140 Shelf-lifeMofMaMchilledMprecookedMchickenMproductMstoredMinMairMandMunderMmodifiedMatmospheresmM
microbiologicalYMchemicalYMsensoryMattributesaMFoodeMicrobiologyYM2006YMefYMgef-l 6 112

139
uiogenicMaminesMformationMandMitsMrelationMtoMmicrobiologicalMandMsensoryMattributesMinMice-storedM
wholeYMguttedMandMfilletedM editerraneanMSeaMbassMUwicentrarchusMlabraxVaMFoodeMicrobiologyYM2004YM
edYMhgl-hhj

6 111

138 TransesterificationMofMrapeseedMoilMforMtheMproductionMofMbiodieselMusingMhomogeneousMandM
heterogeneousMcatalysisaMFueleProcessingeTechnologyYM2009YMlcYMdcdi-dcee 7.2 110

137 vharacterisationMandMclassificationMofMzreekMpineMhoneysMaccordingMtoMtheirMgeographicalMoriginM
basedMonMvolatilesYMphysicochemicalMparametersMandMchemometricsaMFoodeChemistryYM2014YMdgiYMhgk-hj 8.5 102

136 vombinedMeffectMofMfreezeMchillingMandM tàMonMqualityMparametersMofMrawMchickenMfilletsaMFoode
MicrobiologyYM2008YMehYMhjh-kd 6 91

135 àreservationMofMsaltedYMvacuum-packagedYMrefrigeratedMseaMbreamMUSparusMaurataVMfilletsMbyM
irradiationmMmicrobiologicalYMchemicalMandMsensoryMattributesaMFoodeMicrobiologyYM2004YMedYMfhd-fhl 6 90

134
vorrelationMbetweenMmicrobialMfloraYMsensoryMchangesMandMbiogenicMaminesMformationMinMfreshM
chickenMmeatMstoredMaerobicallyMorMunderMmodifiedMatmosphereMpackagingMatMgMdegreesMvmMpossibleM
roleMofMbiogenicMaminesMasMspoilageMindicatorsaMAntonieeVaneLeeuwenhoekYM2006YMklYMl-dj
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133 xffectMofMozoneMonMmicrobialYMchemicalMandMsensoryMattributesMofMshuckedMmusselsaMFoode
MicrobiologyYM2005YMeeYMd-l 6 88

132 xffectMofMultrasonicationMonMmicrobiologicalYMchemicalMandMsensoryMpropertiesMof´ rawYMthermizedMandM
pasteurizedMmilkaMInternationaleDairyeJournalYM2010YMecYMfcj-fdf 3.5 82

131 xffectMofMpackagingMandMstorageMconditionsMonMqualityMofMshelledMwalnutsaMFoodeControlYM2009YMecYMjgf-jhd6.2 82

130 Shelf-lifeMofMchilledMfreshM editerraneanMswordfishMUXiphiasMgladiusVMstoredMunderMvariousMpackagingM
conditionsmMmicrobiologicalYMbiochemicalMandMsensoryMattributesaMFoodeMicrobiologyYM2008YMehYMdfi-gf 6 81

129 weterminationMofMbiogenicMaminesMasMtheirMbenzoylMderivativesMafterMcloudMpointMextractionMwithM
micellarMliquidMchromatographicMseparationaMJournaleofeChromatographyeAYM2003YMdcdcYMedj-eg 4.5 74

128 vompositionMandMtntioxidantMtctivityMofM±liveM–eafMxxtractsMfromMzreekM±liveMvultivarsaMJAOCSse
JournaleofetheeAmericaneOileChemistsmeSocietyYM2010YMkjYMfil-fji 1.8 72

127 Shelf-lifeMofMaMzreekMwheyMcheeseMunderMmodifiedMatmosphereMpackagingaMInternationaleDairye
JournalYM2007YMdjYMfhk-fig 3.5 72

126
xffectMofMlightMtransmittanceMandMoxygenMpermeabilityMofMvariousMpackagingMmaterialsMonMkeepingM
qualityMofMlowMfatMpasteurizedMmilkmMchemicalMandMsensorialMaspectsaMInternationaleDairyeJournalYM2004
YMdgYMgel-gfi

3.5 72

125 uotanicalMdiscriminationMofMzreekMunifloralMhoneysMwithMphysico-chemicalMandMchemometricM
analysesaMFoodeChemistryYM2014YMdihYMdkd-lc 8.5 68

124 vharacterizationMandMclassificationMofMWesternMzreekMoliveMoilsMaccordingMtoMcultivarMandM
geographicalMoriginMbasedMonMvolatileMcompoundsaMJournaleofeChromatographyeAYM2011YMdedkYMjhfg-ge 4.5 67

123  icrobiologicalYMbiochemicalMandMsensoryMassessmentMofMmusselsMU ytilusMgalloprovincialisVMstoredM
underMmodifiedMatmosphereMpackagingaMJournaleofeAppliedeMicrobiologyYM2005YMlkYMjhe-ic 4.7 66

122 xffectMofM˛‡-irradiationMonMtheMphysicochemicalMandMsensoryMpropertiesMofMrawMunpeeledMalmondM
kernelsMUàrunusMdulcisVaMInnovativeeFoodeScienceeandeEmergingeTechnologiesYM2009YMdcYMkj-le 6.8 64

121
vombinedMeffectMofMirradiationMandMmodifiedMatmosphereMpackagingMonMshelf-lifeMextensionMofM
chickenMbreastMmeatmMmicrobiologicalYMchemicalMandMsensoryMchangesaMEuropeaneFoodeResearcheande
TechnologyYM2008YMeeiYMkjj-kkk

3.4 64

120 Shelf-lifeMextensionMandMqualityMattributesMofMtheMwheyMcheeseMâ�� yzithraM”alathakiâ��MusingMmodifiedM
atmosphereMpackagingaMLWTeteFoodeScienceeandeTechnologyYM2008YMgdYMekg-elg 5.4 63

119
xffectMofMionizingMradiationMonMphysicochemicalMandMmechanicalMpropertiesMofMcommercialM
monolayerMandMmultilayerMsemirigidMplasticsMpackagingMmaterialsaMRadiationePhysicseandeChemistryYM
2004YMilYMgdd-gdj

2.5 62

118
 icrobiologicalYMchemicalMandMsensoryMchangesMofMwholeMandMfilletedM editerraneanMaquaculturedM
seaMbassMUwicentrarchusMlabraxVMstoredMinMiceaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2003YM
kfYMdfjf-dfjl

4.3 61

117 ShelfMlifeMofMwholeMpasteurizedMmilkMinMzreecemMeffectMofMpackagingMmaterialaMFoodeChemistryYM2004YM
kjYMd-l 8.5 56

116
vharacterizationMandMgeographicalMdiscriminationMofMcommercialMvitrusMsppaMhoneysMproducedMinM
differentM editerraneanMcountriesMbasedMonMmineralsYMvolatileMcompoundsMandMphysicochemicalM
parametersYMusingMchemometricsaMFoodeChemistryYM2017YMedjYMggh-ghh

8.5 54
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115 yloralMauthenticationMofMzreekMunifloralMhoneysMbasedMonMtheMcombinationMofMphenolicMcompoundsYM
physicochemicalMparametersMandMchemometricsaMFoodeResearcheInternationalYM2014YMieYMjhf-jic 7 53

114
ShelfMlifeMextensionMofMslicedMwheatMbreadMusingMeitherManMethanolMemitterMorManMethanolMemitterM
combinedMwithManMoxygenMabsorberMasMalternativesMtoMchemicalMpreservativesaMJournaleofeCereale
ScienceYM2010YMheYMghj-gih

3.8 53

113
xffectMofMmodifiedMatmosphereMpackagingMandMvacuumMpackagingMonMtheMshelf-lifeMofMrefrigeratedM
chubMmackerelMUScomberMjaponicusVmMbiochemicalMandMsensoryMattributesaMEuropeaneFoodeResearche
andeTechnologyYM2007YMeegYMhgh-hhf

3.4 52

112
vharacterizationMandMclassificationMofMThymusMcapitatusMU–aVMhoneyMaccordingMtoMgeographicalMoriginM
basedMonMvolatileMcompoundsYMphysicochemicalMparametersMandMchemometricsaMFoodeResearche
InternationalYM2014YMhhYMfif-fje

7 51

111 xffectMofMionizingMradiationMonMphysicochemicalMandMmechanicalMpropertiesMofMcommercialMmultilayerM
coextrudedMflexibleMplasticsMpackagingMmaterialsaMRadiationePhysicseandeChemistryYM2003YMikYMkih-kje 2.5 51

110  orphologicalMcharacteristicsYMoxidativeMstabilityMandMenzymicMhydrolysisMofMamylose-fattyMacidM
complexesaMCarbohydrateePolymersYM2016YMdgdYMdci-dh 10.3 49

109
vlassificationMofMWesternMzreekMvirginMoliveMoilsMaccordingMtoMgeographicalMoriginMbasedMonM
chromatographicYMspectroscopicYMconventionalMandMchemometricManalysesaMFoodeResearche
InternationalYM2013YMhgYMdlhc-dlhk

7 48

108
yormationMofMbiogenicMaminesMandMrelationMtoMmicrobialMfloraMandMsensoryMchangesMinMsmokedMturkeyM
breastMfilletsMstoredMunderMvariousMpackagingMconditionsMatMgMdegreesMvaMFoodeMicrobiologyYM2008YM
ehYMhcl-dj

6 48

107 vhangesMinMphysicochemicalMandMmechanicalMpropertiesMofM˛‡-irradiatedMpolypropyleneMsyringesMasMaM
functionMofMirradiationMdoseaMRadiationePhysicseandeChemistryYM2006YMjhYMkj-lj 2.5 48

106  igrationMofMdi-Ue-ethylhexylexylVadipateMplasticizerMfromMfood-gradeMpolyvinylMchlorideMfilmMintoM
hardMandMsoftMcheesesaMJournaleofeDairyeScienceYM2000YMkfYMdjde-k 4 47

105
 igrationMofMdiUe-ethylhexylVMadipateMandMacetyltributylMcitrateMplasticizersMfromMfood-gradeMàVvM
filmMintoMsweetenedMsesameMpasteMUhalawaMtehinehVmMkineticMandMpenetrationMstudyaMFoodeande
ChemicaleToxicologyYM2007YMghYMhkh-ld

4.7 46

104
weterminationMofMdiethylhexyladipateMandMacetyltributylcitrateMinMaqueousMextractsMafterMcloudM
pointMextractionMcoupledMwithMmicrowaveMassistedMbackMextractionMandMgasMchromatographicM
separationaMJournaleofeChromatographyeAYM2005YMdclfYMel-fh

4.5 45

103 àotentialMofMoreganoMessentialMoilMandM tàMtoMextendMtheMshelfMlifeMofMfreshMswordfishmMaM
comparativeMstudyMwithMiceMstorageaMJournaleofeFoodeScienceYM2008YMjfYM dij-jf 3.4 44

102 vontrolMofMnaturalMmicrobialMfloraMandM–isteriaMmonocytogenesMinMvacuum-packagedMtroutMatMgMandM
dcMdegreesMvMusingMirradiationaMJournaleofeFoodeProtectionYM2002YMihYMhdh-ee 2.5 44

101
Shelf-lifeMextensionMofMvacuum-packagedMseaMbreamMUSparusMaurataVMfilletsMbyMcombinedM˛‡-irradiationM
andMrefrigerationmMmicrobiologicalYMchemicalMandMsensoryMchangesaMJournaleofetheeScienceeofeFoodeande
AgricultureYM2005YMkhYMjjl-jkg

4.3 44

100
ThermalYMmechanicalMandMpermeationMpropertiesMofMgamma-irradiatedMmultilayerMfoodMpackagingM
filmsMcontainingMaMburiedMlayerMofMrecycledMlow-densityMpolyethyleneaMRadiationePhysicseande
ChemistryYM2006YMjhYMgdi-gef

2.5 41

99 ’nstrumentalMandMmultivariateMstatisticalManalysesMforMtheMcharacterisationMofMtheMgeographicalM
originMofMtpulianMvirginMoliveMoilsaMFoodeChemistryYM2012YMdffYMhjl-kg 8.5 40

98 Shelf-lifeMextensionMofMrefrigeratedM editerraneanMmulletMU ullusMsurmuletusVMusingMmodifiedM
atmosphereMpackagingaMJournaleofeFoodeProtectionYM2005YMikYMeecd-j 2.5 40
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97
xffectMofMgammaMirradiationMonMtheMphysico-chemicalMandMsensoryMpropertiesMofMrawMshelledMpeanutsM
UtrachisMhypogaeaM–aVMandMpistachioMnutsMUàistaciaMveraM–aVaMJournaleofetheeScienceeofeFoodeande
AgricultureYM2009YMklYMkij-kjh

4.3 38

96 àhenolicMprofileYMcolourMintensityYMandMradicalMscavengingMactivityMofMzreekMunifloralMhoneysaM
EuropeaneFoodeResearcheandeTechnologyYM2016YMegeYMdecd-dedc 3.4 37

95 xffectMofMionizingMradiationMonMtheMphysicochemicalMandMmechanicalMpropertiesMofMcommercialM
monolayerMflexibleMplasticsMpackagingMmaterialsaMFoodeAdditiveseandeContaminantsYM2002YMdlYMddlc-l 37

94 –ight-inducedMchangesMinMgratedMzravieraMhardMcheeseMpackagedMunderMmodifiedMatmospheresaM
InternationaleDairyeJournalYM2008YMdkYMddff-ddfl 3.5 36

93
xffectMofMelectron-beamMandMgamma-irradiationMonMphysicochemicalMandMmechanicalMpropertiesMofM
polypropyleneMsyringesMasMaMfunctionMofMirradiationMdosemMStudyMunderMvacuumaMRadiationePhysicseande
ChemistryYM2007YMjiYMddgj-ddhh

2.5 36

92 vhemicalMandMmicrobiologicalMchangesMinMfluidMmilkMasMaffectedMbyMpackagingMconditionsaM
InternationaleDairyeJournalYM2002YMdeYMjdh-jee 3.5 36

91
vombinedMxffectMofMvhitosanMandM±reganoMxssentialM±ilMwipMonMtheM icrobiologicalYMvhemicalYMandM
SensoryMtttributesMofMRedMàorgyMUàagrusMpagrusVMStoredMinM’ceaMFoodeandeBioprocesseTechnologyYM
2013YMiYMfhdc-fhed

5.1 35

90 wifferentiationMofMzreekMextraMvirginMoliveMoilsMaccordingMtoMcultivarMbasedMonMvolatileMcompoundM
analysisMandMfattyMacidMcompositionaMEuropeaneJournaleofeLipideScienceeandeTechnologyYM2016YMddkYMkgl-kid3 34

89
 onitoringMtheMoxidativeMstabilityMandMvolatilesMinMblanchedYMroastedMandMfriedMalmondsMunderM
normalMandMacceleratedMstorageMconditionsMbyMwSvYMthermogravimetricManalysisMandMtTR-yT’RaM
EuropeaneJournaleofeLipideScienceeandeTechnologyYM2015YMddjYMddll-dedf

3 33

88 vharacterizationMofMfourMpopularMsweetMcherryMcultivarsMgrownMinMzreeceMbyMvolatileMcompoundMandM
physicochemicalMdataManalysisMandMsensoryMevaluationaMMoleculesYM2015YMecYMdlee-gc 4.8 32

87
RelationMofMbiogenicMaminesMtoMmicrobialMandMsensoryMchangesMofMprecookedMchickenMmeatMstoredM
aerobicallyMandMunderMmodifiedMatmosphereMpackagingMatMgM´°vaMEuropeaneFoodeResearcheande
TechnologyYM2006YMeefYMikf-ikl

3.4 32

86 UseMofMionizingMradiationMdosesMofMeMandMgkzyMtoMcontrolM–isteriaMsppaMandMxscherichiaMcoliM±dhjmHjM
onMfrozenMmeatMtrimmingsMusedMforMdryMfermentedMsausageMproductionaMMeateScienceYM2005YMjcYMdkl-lh 6.4 30

85 àreparationMandMevaluationMofMantioxidantMpackagingMfilmsMmadeMofMpolylacticMacidMcontainingM
thymeYMrosemaryYMandMoreganoMessentialMoilsaMJournaleofeFoodeProcessingeandePreservationYM2019YMgfYMedgdce2.1 28

84  igrationMofMdi-Ue-ethylhexylVadipateMandMacetyltributylMcitrateMplasticizersMfromMfood-gradeMàVvM
filmMintoMisooctanemMxffectMofMgammaMradiationaMJournaleofeFoodeEngineeringYM2007YMjkYMkjc-kjj 6 28

83
xffectMofMhigh-doseMelectronMbeamMirradiationMonMtheMmigrationMofMw±tMandMtTuvMplasticizersMfromM
food-gradeMàVvMandMàVwvbàVvMfilmsYMrespectivelyYMintoMoliveMoilaMJournaleofeFoodeProtectionYM1998YM
idYMjec-g

2.5 28

82 xvaluationMofMpolyethyleneMterephthalateMasMaMpackagingMmaterialMforMpremiumMqualityMwholeM
pasteurizedMmilkMinMzreeceaMEuropeaneFoodeResearcheandeTechnologyYM2006YMeegYMefj-egj 3.4 26

81
yermentationMofMsarshirMUkaymakVMbyMlacticMacidMbacteriamMantibacterialMactivityYMantioxidantM
propertiesYMlipidMandMproteinMoxidationMandMfattyMacidMprofileaMJournaleofetheeScienceeofeFoodeande
AgricultureYM2017YMljYMghlh-gicf

4.3 25

80 ’nhibitoryMactivityMofMpropolisMagainstM–isteriaMmonocytogenesMinMmilkMstoredMunderMrefrigerationaM
FoodeMicrobiologyYM2018YMjfYMdik-dji 6 25
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79
wifferentiationMofMzreekMThymeMHoneysMtccordingMtoMzeographicalM±riginMuasedMonMtheM
vombinationMofMàhenolicMvompoundsMandMvonventionalMγualityMàarametersMUsingMvhemometricsaM
FoodeAnalyticaleMethodsYM2014YMjYMeddf-eded

3.4 25

78 WaterMsorptionMisothermsMofMcrystallineMraffinoseMbyMinverseMgasMchromatographyaMInternationale
JournaleofeFoodeScienceeandeTechnologyYM2007YMegYMiel-ifi 3.8 25

77
àhysicochemicalMandMmechanicalMpropertiesMofMexperimentalMcoextrudedMfood-packagingMfilmsM
containingMaMburiedMlayerMofMrecycledMlow-densityMpolyethyleneaMJournaleofeAgriculturaleandeFoode
ChemistryYM2003YMhdYMegei-fd

5.7 24

76
zeographicalMdiscriminationMofMpineMandMfirMhoneysMusingMmultivariateManalysesMofMmajorMandMminorM
honeyMcomponentsMidentifiedMbyMdHM° RMandMHà–vMalongMwithMphysicochemicalMdataaMEuropeane
FoodeResearcheandeTechnologyYM2018YMeggYMdegl-dehl

3.4 22

75 xffectMofMpackagingMmaterialMonMenologicalMparametersMandMvolatileMcompoundsMofMdryMwhiteMwineaM
FoodeChemistryYM2014YMdheYMffd-l 8.5 22

74 zeographicalMwifferentiationMofMzreekMxxtraMVirginM±liveM±ilMfromM–ate-HarvestedM”oroneikiMvultivarM
yruitsaMJAOCSseJournaleofetheeAmericaneOileChemistsmeSocietyYM2017YMlgYMdfjf-dfkg 1.8 22

73 vhangesMinMtheMspecificMmigrationMcharacteristicsMofMpackagingâ��foodMsimulantMcombinationsMcausedM
byMionizingMradiationmMxffectMofMfoodMsimulantaMRadiationePhysicseandeChemistryYM2011YMkcYMlce-ldc 2.5 22

72
VolatileMandMnon-volatileMradiolysisMproductsMinMirradiatedMmultilayerMcoextrudedMfood-packagingM
filmsMcontainingMaMburiedMlayerMofMrecycledMlow-densityMpolyethyleneaMFoodeAdditiveseande
ContaminantsYM2005YMeeYMdeig-jf

22

71  igrationMofMdioctyladipateMplasticizerMfromMfood-gradeMàVvMfilmMintoMchickenMmeatMproductsmMeffectM
ofMgamma-radiationaMZeitschrifteFureLebensmitteltUntersuchungeUndetForschungYM1996YMeceYMehc-h 22

70 ShelfMlifeMextensionMofMgroundMmeatMstoredMatMg´ ´°vMusingMchitosanMandManMoxygenMabsorberaM
InternationaleJournaleofeFoodeScienceeandeTechnologyYM2013YMgkYMkl-lh 3.8 21

69
vharacterizationMandMgeographicalMdiscriminationMofMsaffronMfromMzreeceYMSpainYM’ranYMandM oroccoM
basedMonMvolatileMandMbioactivityMmarkersYMusingMchemometricsaMEuropeaneFoodeResearcheande
TechnologyYM2017YMegfYMdhjj-dhld

3.4 20

68 γualityMxvaluationMofMzratedMzravieraMvheeseMStoredMatMgMandMde´°vMusingMtctiveMandM odifiedM
ttmosphereMàackagingaMPackagingeTechnologyeandeScienceYM2011YMegYMdh-el 2.3 20

67  igrationMlevelsMofMàVvMplasticisersmMxffectMofMionisingMradiationMtreatmentaMFoodeChemistryYM2011YM
dekYMdci-df 8.5 20

66  igrationMofMdioctylphthalateMandMdioctyladipateMplasticizersMfromMfood-gradeMàVvMfilmsMintoM
ground-meatMproductsaMFoodeChemistryYM1992YMghYMdif-dik 8.5 20

65 vharacterizationMandMgeographicalMdiscriminationMofMzreekMpineMandMthymeMhoneysMbasedMonMtheirM
mineralMcontentYMusingMchemometricsaMEuropeaneFoodeResearcheandeTechnologyYM2017YMegfYMdcd-ddf 3.4 19

64
vharacterizationMandMclassificationMofMcommercialMthymeMhoneysMproducedMinMspecificM
 editerraneanMcountriesMaccordingMtoMgeographicalMoriginYMusingMphysicochemicalMparameterMvaluesM
andMmineralMcontentMinMcombinationMwithMchemometricsaMEuropeaneFoodeResearcheandeTechnologyYM
2017YMegfYMkkl-lcc

3.4 19

63
xffectMofMirradiationYMactiveMandMmodifiedMatmosphereMpackagingYMcontainerMoxygenMbarrierMandM
storageMconditionsMonMtheMphysicochemicalMandMsensoryMpropertiesMofMrawMunpeeledMalmondMkernelsM
UàrunusMdulcisVaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2011YMldYMifg-gl

4.3 19

62 xffectMofMirradiationMofMfrozenMmeatbfatMtrimmingsMonMmicrobiologicalMandMphysicochemicalMqualityM
attributesMofMdryMfermentedMsausagesaMMeateScienceYM2006YMjgYMfcf-dd 6.4 19
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61 xffectsMofMozonationMonMmicrobiologicalYMchemicalMandMsensoryMattributesMofMvacuum-packagedM
rainbowMtroutMstoredMatMg´–cah´°vaMEuropeaneFoodeResearcheandeTechnologyYM2005YMeedYMijh-ikf 3.4 18

60
wifferentiationMofMyreshMzreekM±rangeM“uiceMofMtheM erlinMvultivarMtccordingMtoMzeographicalM
±riginMuasedMonMtheMvombinationMofM±rganicMtcidMandMSugarMvontentMasMwellMasMàhysicochemicalM
àarametersMUsingMvhemometricsaMFoodeAnalyticaleMethodsYM2017YMdcYMeedj-eeek

3.4 17

59 xffectMofM˛‡-irradiationMonMtheMphysicochemicalMandMsensoryMpropertiesMofMwalnutsMU“uglansMregiaM–aVaM
EuropeaneFoodeResearcheandeTechnologyYM2009YMeekYMkef-kfd 3.4 16

58 °umericalM odelingMofMTarMSpeciesbV±vMwissociationMforMvleanMandM’ntelligentMxnergyMàroductionaM
Energyelamp;eFuelsYM2005YMdlYMkj-lf 4.1 16

57 xffectMofMlow-doseMradiationMonMmicrobiologicalYMchemicalYMandMsensoryMcharacteristicsMofMchickenM
meatMstoredMaerobicallyMatMgMdegreesMvaMJournaleofeFoodeProtectionYM2006YMilYMddei-ff 2.5 16

56 tMdecisiveMstrategyMforMmonofloralMhoneyMauthenticationMusingManalysisMofMvolatileMcompoundsMandM
patternMrecognitionMtechniquesaMMicrochemicaleJournalYM2020YMdheYMdcgeif 4.8 16

55 vharacterizationMandMvlassificationMofMxxtraMVirginM±liveM±ilMfromMyiveM–essMWell-”nownMzreekM±liveM
vultivarsaMJAOCSseJournaleofetheeAmericaneOileChemistsmeSocietyYM2016YMlfYMkfj-kgk 1.8 16

54 weterminationMofMtntibioticMResiduesMinMHoneyMbyMHigh-àerformanceM–iquidMvhromatographyMwithM
xlectronsprayM’onizationMTandemM assMSpectrometryaMFoodeAnalyticaleMethodsYM2017YMdcYMffkh-fflj 3.4 15

53
’nvestigatingMtheMimpactMofMbotanicalMoriginMandMharvestingMperiodMonMcarbonMstableMisotopeMratioM
valuesMUdfvbdevVMandMdifferentMparameterManalysisMofMzreekMunifloralMhoneysmMtMchemometricM
approachMforMcorrectMbotanicalMdiscriminationaMInternationaleJournaleofeFoodeScienceeandeTechnologyYM
2016YMhdYMegic-egij

3.8 15

52 SpoilageMpotentialMofMice-storedMwholeMmuskyMoctopusMUxledoneMmoschataVaMInternationaleJournaleofe
FoodeScienceeandeTechnologyYM2008YMgfYMdeki-delg 3.8 15

51 xffectMofMprocessingMandMstorageMconditionsMonMtheMgenerationMofMacrylamideMinMprecookedMbreadedM
chickenMproductsaMJournaleofeFoodeProtectionYM2007YMjcYMgii-jc 2.5 15

50
xffectMofMgamma-radiationMonMmigrationMbehaviourMofMdioctyladipateMandMacetyltributylcitrateM
plasticizersMfromMfood-gradeMàVvMandMàVwvbàVvMfilmsMintoMoliveMoilaMZeitschrifteFure
LebensmitteltUntersuchungeUndetForschungYM1995YMecdYMjg-k

15

49
xffectMofMmicrowaveMheatingMonMtheMmigrationMofMdioctyladipateMandMacetyltributylcitrateM
plasticizersMfromMfood-gradeMàVvMandMàVwvbàVvMfilmsMintoMoliveMoilMandMwateraMZeitschrifteFure
LebensmitteltUntersuchungeUndetForschungYM1996YMeceYMfdf-j

15

48 vharacterizationMandMdifferentiationMofMbotanicalMandMgeographicalMoriginMofMselectedMpopularMsweetM
cherryMcultivarsMgrownMinMzreeceaMJournaleofeFoodeCompositioneandeAnalysisYM2018YMjeYMgk-hi 4.1 14

47  igrationMandMsensoryMpropertiesMofMplastics-basedMnetsMusedMasMfood-contactingMmaterialsMunderM
ambientMandMhighMtemperatureMheatingMconditionsaMFoodeAdditiveseandeContaminantsYM2006YMefYMifg-gd 14

46 ’nnovativeMSeafoodMàreservationMTechnologiesmMRecentMwevelopmentsaMAnimalsYM2021YMddYM 3.1 14

45
°utritionalMaspectsMandMbotanicalMoriginMrecognitionMofM editerraneanMhoneysMbasedMonMtheM
â��mineralMimprintâ��â��MwithMtheMapplicationMofMsupervisedMandMnon-supervisedMstatisticalMtechniquesaM
EuropeaneFoodeResearcheandeTechnologyYM2019YMeghYMdlfl-dlgl

3.4 13

44
wiUe-ethylhexylVMadipateMmigrationMfromMàVv-clingMfilmMintoMpackagedMseaMbreamMUSparusMaurataVM
andMrainbowMtroutMU±ncorhynchusMmykissVMfilletsmMkineticMstudyMandMcontrolMofMcomplianceMwithMxUM
specificationsaMEuropeaneFoodeResearcheandeTechnologyYM2008YMeeiYMldh-lef

3.4 13

(2008-2005)
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43 tcid-inducedMphaseMseparationMofManionicMsurfactantsMforMtheMextractionMofMdYg-dichlorobenzeneM
fromMhoneyMpriorMtoMliquidMchromatographyaMJournaleofeAgriculturaleandeFoodeChemistryYM2006YMhgYMhefi-gc5.7 13

42 xffectMofMchemicalMcompositionMonMphysico-chemicalYMrheologicalMandMsensoryMpropertiesMofM
spreadableMprocessedMwheyMcheeseaMEuropeaneFoodeResearcheandeTechnologyYM2015YMegdYMjfj-jgk 3.4 12

41 vadmiumMcontentMinMfreshMandMcannedMsquidMU–oligoMopalescensVMfromMtheMàacificMcoastalMwatersMofM
valiforniaMUUStVaMFoodeAdditiveseandeContaminants:eParteBeSurveillanceYM2009YMeYMfk-gf 3.3 12

40
xffectMofMmicrowaveMversusMconventionalMheatingMonMtheMmigrationMofMdioctylMadipateMandM
acetyltributylMcitrateMplasticizersMfromMfoodMgradeMàVvMandMàUVwvbVvVMfilmsMintoMfattyMfoodstuffsaM
EuropeaneFoodeResearcheandeTechnologyYM1999YMeckYMgel-gff

12

39 ValorizationMofMàricklyMàearM“uiceMzeographicalM±riginMuasedMonM ineralMandMVolatileMvompoundM
vontentsMUsingM–wtaMFoodsYM2019YMkYM 4.9 11

38
StudyMofMtheMmigrationMbehaviorMofMacetylMtributylMcitrateMfromMàVwvbàVvMfilmMintoMfishMfilletsMasM
affectedMbyMintermediateMdosesMofMelectronMbeamMradiationaMEuropeaneFoodeResearcheandeTechnology
YM2011YMefeYMdcdj-dceh

3.4 11

37 StudyMofMwaterMsorptionMofMfloursMUwheatMandMsoyVMusingMaMhygrometricMmethodmMeffectMofMrelativeM
humidityMduringMheatMtreatmentaMEuropeaneFoodeResearcheandeTechnologyYM1997YMecgYMfil-fjf 11

36 weterminationMofMradiolysisMproductsMinMgamma-irradiatedMmultilayerMbarrierMfoodMpackagingMfilmsM
containingMaMmiddleMlayerMofMrecycledM–wàxaMRadiationePhysicseandeChemistryYM2008YMjjYMdcfl-dcgh 2.5 11

35 xvaluationMofMpolyethyleneMterephthalateMasMaMpackagingMmaterialMforMpremiumMqualityMwholeM
pasteurizedMmilkMinMzreeceaMEuropeaneFoodeResearcheandeTechnologyYM2006YMeefYMjdd-jdk 3.4 10

34
xffectMofMdifferentMinoculationMstrategiesMofMselectedMyeastMandM–tuMculturesMonMvonservoleaMandM
”alamˆ taMtableMolivesMconsideringMphenolMcontentYMtextureYMandMsensoryMattributesaMJournaleofethee
ScienceeofeFoodeandeAgricultureYM2020YMdccYMlei-lfh

4.3 10

33
VolatileMfractionMofMcommercialMthymeMhoneysMproducedMinM editerraneanMregionsMandMkeyMvolatileM
compoundsMforMgeographicalMdiscriminationmMtMchemometricMapproachaMInternationaleJournaleofeFoode
PropertiesYM2017YMecYMeill-ejdc

3 9

32
RapidMscreeningMofMoliveMoilMcultivarMdifferentiationMbasedMonMselectedMphysicochemicalMparametersYM
pigmentMcontentMandMfattyMacidMcompositionMusingMadvancedMchemometricsaMEuropeaneFoode
ResearcheandeTechnologyYM2019YMeghYMecej-ecfk

3.4 8

31 xffectMofMxlectronMueamMandMzammaMRadiationMonMtheM igrationMofMàlasticizersMfromMylexibleMyoodM
àackagingM aterialsMintoMyoodsMandMyoodMSimulantsaMACSeSymposiumeSeriesYM2004YMelc-fcg 0.4 8

30 StudyMofMwaterMsorptionMbehaviourMofMpectinsMusingMaMcomputerisedMelutionMgasMchromatographicM
techniqueaMJournaleofetheeScienceeofeFoodeandeAgricultureYM1991YMhgYMged-gek 4.3 8

29 xffectMofMdifferentMstabilizersMonMrheologicalMpropertiesYMfatMglobuleMsizeMandMsensoryMattributesMofM
novelMspreadableMprocessedMwheyMcheeseaMEuropeaneFoodeResearcheandeTechnologyYM2019YMeghYMegcd-egde3.4 7

28
vharacterizationMandMdifferentiationMofMsheepTsMmilkMfromMzreekMbreedsMbasedMonMphysicochemicalM
parametersYMfattyMacidMcompositionMandMvolatileMprofileaMJournaleofetheeScienceeofeFoodeande
AgricultureYM2018YMlkYMflfh-flge

4.3 7

27 weterminationMofMantioxidantMactivityMofMsurface-treatedMàxTMfilmsMcoatedMwithMrosemaryMandMcloveM
extractsaMPackagingeTechnologyeandeScienceYM2017YMfcYMjll-kck 2.3 7

26
xffectMofMionisingMradiationMtreatmentMonMtheMspecificMmigrationMcharacteristicsMofMpackaging-foodM
simulantMcombinationsmMeffectMofMtypeMandMdoseMofMradiationaMFoodeAdditiveseandeContaminantseteParte
AeChemistryseAnalysisseControlseExposureeandeRiskeAssessmentYM2011YMekYMiki-lg

3.2 7

Michael G Kontominas
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25 vhangesMinMphysicochemicalMandMmechanicalMpropertiesMofMelectron-beamMirradiatedMpolypropyleneM
syringesMasMaMfunctionMofMirradiationMdoseaMRadiationePhysicseandeChemistryYM2007YMjiYMkgd-khd 2.5 7

24 zvMstudyMofMtheMeffectMofMspecificMheatMtreatmentMonMwaterMsorptionMbyMwheatMandMsoyMflouraM
ZeitschrifteFureLebensmitteltUntersuchungeUndetForschungYM1994YMdlkYMgj-hd 7

23
’mpactMofMphysicochemicalMparametersYMpollenMgrainsYMandMphenolicMcompoundsMonMtheMcorrectM
geographicalMdifferentiationMofMfirMhoneysMproducedMinMzreeceMasMassessedMbyMmultivariateManalysesaM
InternationaleJournaleofeFoodePropertiesYM2017YMecYMShec-Shff

3 6

22
weterminationMofMtributyltinMthroughMultrasonicMassistedMmicelleMmediatedMextractionMandMzyttSmM
tpplicationMtoMtheMmonitoringMofMtributyltinMlevelsMinMzreekMmarineMspeciesaMFoodeChemistryYM2010YM
dedYMlcj-ldd

8.5 6

21 àermeationMofM ethylethylketoneYM±xygenMandMWaterMVaporMthroughMàxTMyilmsMvoatedMwithMSi±xmM
xffectMofMTemperatureMandMvoatingMSpeedaMPolymereJournalYM2004YMfiYMdlk-ecg 2.7 6

20 RecentMwevelopmentsMinMSeafoodMàackagingMTechnologiesaMFoodsYM2021YMdcYM 4.9 6

19
vombinedMeffectMofMlightMsaltingMandMvacuumMpackagingMonMtheMmicrobiologicalYMchemicalYMandM
sensoryMattributesMofMmulletMfilletsMU ugilMcephalusVMduringMrefrigeratedMandMfrozenbrefrigeratedM
storageaMJournaleofeFoodeProcessingeandePreservationYM2019YMgfYMedgccl

2.1 5

18 ±liveM±ilMàackagingmMRecentMwevelopmentsM2017YMejl-elg 5

17
RadiolysisMproductsMandMsensoryMpropertiesMofMelectron-beam-irradiatedMhigh-barrierM
food-packagingMfilmsMcontainingMaMburiedMlayerMofMrecycledMlow-densityMpolyethyleneaMFoodeAdditivese
andeContaminantseteParteAeChemistryseAnalysisseControlseExposureeandeRiskeAssessmentYM2010YMejYMhgi-hi

3.2 5

16 ShelfMlifeMevaluationMofMfreshMchickenMburgersMbasedMonMtheMcombinationMofMchitosanMdipMandMvacuumM
packagingMunderMrefrigeratedMstorageaMJournaleofeFoodeScienceeandeTechnologyYM2021YMhkYMkjc-kkf 3.3 5

15
zasMchromatographicMstudyMofMsorptionMofMvinylchlorideMbyMunplasticizedMpolyvinylchloridemMxffectMofM
concentrationYMtemperatureMandMpolymerMparticleMsizeaMInternationaleJournaleofeFoodeScienceeande
TechnologyYM2007YMecYMgdl-gek

3.8 4

14 TheMtpplicationMofMvhemometricsMtoMVolatileMvompoundMtnalysisMforMtheMRecognitionMofMSpecificM
 arkersMforMvultivarMwifferentiationMofMzreekMVirginM±liveM±ilMSamplesaMFoodsYM2020YMlYM 4.9 4

13
vharacterizationMofMtrtisanalMSpontaneousMSourdoughMWheatMureadMfromMventralMzreecemM
xvaluationMofMàhysico-vhemicalYM icrobiologicalYMandMSensoryMàropertiesMinMRelationMtoM
vonventionalMYeastM–eavenedMWheatMureadaMFoodsYM2021YMdcYM

4.9 4

12 xffectMofMyryingMandMRoastingMàrocessesMonMtheM±xidativeMStabilityMofMSunflowerMSeedsMUVMunderM
°ormalMandMtcceleratedMStorageMvonditionsaMFoodsYM2021YMdcYM 4.9 4

11
xffectMofMthermalMprocessingMandMcanningMonMcadmiumMandMleadMlevelsMinMvaliforniaMmarketMsquidmM
theMroleMofMmetallothioneinsaMFoodeAdditiveseandeContaminantseteParteAeChemistryseAnalysisseControlse
ExposureeandeRiskeAssessmentYM2013YMfcYMdlcc-k

3.2 3

10 àhysicochemicalYMSpectroscopicMandMvhromatographicMtnalysesMinMvombinationMwithMvhemometricsM
forMtheMwiscriminationMofMyourMSweetMvherryMvultivarsMzrownMinM°orthernMzreeceaMFoodsYM2019YMkYM 4.9 2

9 TheMxffectMofMWheyMonMàerformanceYMzutMHealthMandMuoneM orphologyMàarametersMinMuroilerM
vhicksaMFoodsYM2020YMlYM 4.9 2

8
xffectMofMmicrowaveMheatingMonMtheMmigrationMofMdioctylMadipateMandMacetyltributylMcitrateM
plasticizersMfromMfoodMgradeMàVvMandMàVwvbàVvMfilmsMintoMgroundMmeataMEuropeaneFoodeResearche
andeTechnologyYM1999YMeckYMil-jf

2

(1999-2007)
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7 zasMchromatographicMstudiesMonMtheMcompatibilityMofMàVvMwithMaMmigrationMresistantMplasticizeraM
AngewandteeMakromolekulareeChemieYM1991YMdleYMkd-ld 1

6 àackagingMandMtheMShelfM–ifeMofM ilkM2009YMkd-dce 1

5 àhysicochemicalYMSpectroscopicYMandMvhromatographicMtnalysesMinMvombinationMwithMvhemometricsM
forMtheMwiscriminationMofMtheMzeographicalM±riginMofMzreekMzravieraMvheesesaMMoleculesYM2020YMehYM 4.8 1

4
xffectMofMstarterMcultureYMprobioticsYMandMflavorMadditivesMonMphysico-chemicalYMrheologicalYMandM
sensoryMpropertiesMofMcowMandMgoatMdessertMyogurtsaMEuropeaneFoodeResearcheandeTechnologyYM2022YM
egkYMddld

3.4 0

3 °anoencapsulatedMxxtractMofMaMRedMSeaweedMURhodophytaVMSpeciesMasMaMàromisingMSourceMofM
°aturalMtntioxidantsaaMACSeOmegaYM2022YMjYMihfl-ihgk 3.9 0

2 vatalysisMandM’nhibitionMofMTransesterificationMofMRapeseedM±ilMoverM g±â��va±aMBioenergyeResearchYd 3.1 0

1 àackagingMandMtheMShelfM–ifeMofM ilkmMRecentMwevelopmentsM2019YM

Michael G Kontominas
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