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j Paper IF Citations

163 –istoricalLperspectiveLofLsensoryLanalysisLforLtheLdevelopmentLofLmeatLproductsnLuLcontemporaryL
challengeL2022YLeafk 1

162 SeaweedaxerivedLProteinsLandLPeptidesnLPromisingLóarineLvioactivesbbLAntioxidantsYL2022YLeeYL 7.1 1

161 xescriptiveLsensoryLanalysisLofLmeatâ��TheLbaselineLforLanyLsensoryLinnovationLforLmeatLproductsnL
waseLstudyL2022YLedkaefd

160 εecessaryLconsiderationsLforLsensoryLevaluationLofLmeatLproductsnLQualityLindicatorsLofLmeatL
productsL2022YLgeaid

159 xryawuredL–amL2022YLikaji 0

158 whemicalLwompositionL2022YLeaej

157 xryawuredLéoinL2022YLkmali

156 —ntroductionLandLclassificationLofLlipidsL2022YLeaej

155 óarineLsourcesnLzishYLshellfishYLandLalgaeL2022YLieajl

154 zattyLucidsL2022YLheaif 0

153 yncapsulationLtechniquesLtoLincreaseLlipidLstabilityL2022YLhegahim 0

152 unimalLsourcenLóeatYLsubcutaneousLfatYLmilkYLandLdairyLproductsL2022YLemaid

151 éipidLoxidationLofLvegetableLoilsL2022YLefkaeif 1

150 TextureLunalysisL2022YLfmahd 0

149 UseLofL–ealthyLymulsionL–ydrogelsLtoL—mproveLtheLQualityLofLPorkLvurgersbbLFoodsYL2022YLeeYL 4.9 5

148 ValorizationLofLbyaproductsLfromLgenusLfruitLprocessingnLOpportunitiesLandLapplicationsbbLCriticalf
ReviewsfinfFoodfSciencefandfNutritionYL2022YLeaej 11.5 2

147 xevelopmentLofL–ealthierLandLzunctionalLxryLzermentedLSausagesnLPresentLandLzuturebbLFoodsYL
2022YLeeYL 4.9 3
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146 zunctionalLandLεutraceuticalLSignificanceLofLumlaLTPhyllanthusLemblicaLébUnLuLReviewbLAntioxidantsYL
2022YLeeYLlej 7.1 1

145 upplicationLofLmetabolomicsLtoLdecipherLtheLroleLofLbioactiveLcompoundsLinLplantLandLanimalL
foodsbLCurrentfOpinionfinfFoodfScienceYL2022YLhjYLeddlie 9.8 0

144 zunctionalLandLwleanLéabelLxryLzermentedLóeatLProductsnLPhytochemicalsYLvioactiveLPeptidesYLandL
wonjugatedLéinoleicLucidbLAppliedfSciencesfpSwitzerlandrYL2022YLefYLiiim 2.6 2

143 whallengesLtoLreduceLorLreplaceLεawlLbyLchlorideLsaltsLinLmeatLproductsLmadeLfromLwholeLpiecesLaLaL
reviewbLCriticalfReviewsfinfFoodfSciencefandfNutritionYL2021YLjeYLfemhaffdj 11.5 17

142 ProteinLOxidationLinLóuscleLzoodsnLuLwomprehensiveLReviewbbLAntioxidantsYL2021YLeeYL 7.1 13

141 PotentialLUseLofLylderberryLTLébULasLεaturalLwolorantLandLuntioxidantLinLtheLzoodL—ndustrybLuLReviewbL
FoodsYL2021YLedYL 4.9 4

140 yffectLofLεawlLPartialLReplacementLbyLwhlorideLSaltsLonLPhysicochemicalLwharacteristicsYLVolatileL
wompoundsLandLSensorialLPropertiesLofLxryawuredLxeerLwecinabLFoodsYL2021YLedYL 4.9 7

139 –ealthyLbeefLburgersnLyffectLofLanimalLfatLreplacementLbyLalgalLandLwheatLgermLoilLemulsionsbL
MeatfScienceYL2021YLekgYLedlgmj 6.4 22

138 εanoencapsulationLofLPromisingLvioactiveLwompoundsLtoL—mproveLTheirLubsorptionYLStabilityYL
zunctionalityLandLtheLuppearanceLofLtheLzinalLzoodLProductsbLMoleculesYL2021YLfjYL 4.8 40

137 –ealthLbenefitsYLextractionLandLdevelopmentLofLfunctionalLfoodsLwithLcurcuminoidsbLJournalfoff
FunctionalfFoodsYL2021YLkmYLedhgmf 5.1 12

136 OmegaagaRichLOilsLfromLóarineLSideLStreamsLandLTheirLPotentialLupplicationLinLzoodbLMarinefDrugsYL
2021YLemYL 6 7

135 TheLroleLofLphenolicLcompoundsLagainstLéisteriaLmonocytogenesLinLfoodbLuLreviewbLTrendsfinfFoodf
SciencefandfTechnologyYL2021YLeedYLgliagmf 15.3 16

134
untimicrobialLPolyamideaulginateLwasingL—ncorporatedLwithLεisinLandL˛µaPolylysineLεanoparticlesL
wombinedLwithLPlantLyxtractLforL—nactivationLofLSelectedLvacteriaLinLεitriteazreeLzrankfurteraTypeL
SausagebLFoodsYL2021YLedYL

4.9 4

133 witrullusLlanatusLasLsourceLofLbioactiveLcomponentsnLunLupatoadateLreviewbLTrendsfinfFoodfSciencef
andfTechnologyYL2021YLeeeYLfdlafff 15.3 13

132 yncapsulationLofLvioactiveLPhytochemicalsLinLPlantavasedLóatricesLandLupplicationLasLudditivesLinL
óeatLandLóeatLProductsbLMoleculesYL2021YLfjYL 4.8 5

131 óarineLulkaloidsnLwompoundsLwithL—nLVivoLuctivityLandLwhemicalLSynthesisbLMarinefDrugsYL2021YLemYL 6 2

130 ReviewLonLcharacteristicsLofLtrainedLsensoryLpanelsLinLfoodLsciencebLJournalfoffTexturefStudiesYL2021
YLifYLideaidm 3.6 12

129 óeasurementLofLuntioxidantLwapacityLofLóeatLandLóeatLProductsnLóethodsLandLupplicationsbL
MoleculesYL2021YLfjYL 4.8 6

(2021-2022)
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128 SatietyLfromLhealthierLandLfunctionalLfoodsbLTrendsfinfFoodfSciencefandfTechnologyYL2021YLeegYLgmkahed 15.3 8

127 RecentLadvancesLinLtheLextractionLofLpolyphenolsLfromLeggplantLandLtheirLapplicationLinLfoodsbLLWTf
vfFoodfSciencefandfTechnologyYL2021YLehjYLeeegle 5.4 3

126 veetrootLandLradishLpowdersLasLnaturalLnitriteLsourceLforLfermentedLdryLsausagesbLMeatfScienceYL
2021YLekeYLedlfki 6.4 27

125 RedLpitayaLextractLasLnaturalLantioxidantLinLporkLpattiesLwithLtotalLreplacementLofLanimalLfatbLMeatf
ScienceYL2021YLekeYLedlflh 6.4 14

124 wruciferousLvegetablesLasLsourcesLofLnitrateLinLmeatLproductsbLCurrentfOpinionfinfFoodfScienceYL2021
YLglYLeak 9.8 10

123 upplicationLofLessentialLoilsLasLantimicrobialLagentsLagainstLspoilageLandLpathogenicL
microorganismsLinLmeatLproductsbLInternationalfJournalfoffFoodfMicrobiologyYL2021YLggkYLedlmjj 5.8 60

122 óetallicabasedLsaltLsubstitutesLtoLreduceLsodiumLcontentLinLmeatLproductsbLCurrentfOpinionfinfFoodf
ScienceYL2021YLglYLfeage 9.8 24

121 –ighapressureLprocessingLinLinactivationLofLSalmonellaLsppbLinLfoodLproductsbLTrendsfinfFoodfSciencef
andfTechnologyYL2021YLedkYLgeagk 15.3 15

120 zoodomicsLinLmeatLqualitybLCurrentfOpinionfinfFoodfScienceYL2021YLglYLkmali 9.8 14

119 —mmobilizationLofLoilsLusingLhydrogelsLasLstrategyLtoLreplaceLanimalLfatsLandLimproveLtheL
healthinessLofLmeatLproductsbLCurrentfOpinionfinfFoodfScienceYL2021YLgkYLegiaehh 9.8 30

118 —nfluenceLofL–ighaPressureLProcessingLonLtheLεutritionalLwhangesLofLTreatedLzoodsL2021YLkhalj 1

117 StrategiesLtoLincreaseLtheLshelfLlifeLofLmeatLandLmeatLproductsLwithLphenolicLcompoundsbLAdvancesf
infFoodfandfNutritionfResearchYL2021YLmlYLekeafdi 6 9

116 SonocrystallizationL2021YLfmmagej

115 PackagingLSystemsL2021YLhmajm 1

114 UltrasoundLasLaLpreservationLtechniqueL2021YLgmaih

113 —ntroductionLtoLfoodLfraudL2021YLeagd 1

112 PulsedLylectricLzieldsLinLSustainableLzoodL2021YLefiaehh 0

111 asLaLεaturalLεitrateLSourceLforLóeatLProductsnLuLReviewbLFoodsYL2021YLedYL 4.9 4
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110 wurrentLperspectivesLinLcellabasedLapproachesLtowardsLtheLdefinitionLofLtheLantioxidantLactivityLinL
foodbLTrendsfinfFoodfSciencefandfTechnologyYL2021YLeejYLfgfafhg 15.3 6

109 –eterocyclicLaromaticLaminesLinLcookedLfoodnLToxicologyLandLanalysisL2021YLhfeahjd

108 RecentLxiscoveriesLinLtheLzieldLofLéipidLvioavasedL—ngredientsLforLóeatLProcessingbLMoleculesYL2021YL
fjYL 4.8 19

107 óindLtheLgapLinLtheLknowledgeLofLtheLpotentialLfoodLapplicationsLofLultrasoundLbasedLonLitsL
mechanismLofLactionL2021YLeaeg

106 óodernLzoodLProductionnLzundamentsYLSustainabilityYLandLtheLRoleLofLTechnologicalLudvancesL
2021YLeaff 0

105 StrategiesLtoL—ncreaseLtheLValueLofLPomacesLwithLzermentationbLFermentationYL2021YLkYLfmm 4.7 2

104 —mprovingLoxidativeLstabilityLofLfoodsLwithLappleaderivedLpolyphenolsbbLComprehensivefReviewsfinf
FoodfSciencefandfFoodfSafetyYL2021YL 16.4 4

103 PhenolicLwompoundsLObtainedLfromLvyaProductsLandLtheirLUseLtoL—mproveLtheLQualityLandLShelfL
éifeLofLóeatLandLóeatLProductsauLReviewbLAntioxidantsYL2020YLmYL 7.1 14

102 UsingLchitosanLandLradishLpowderLtoLimproveLstabilityLofLfermentedLcookedLsausagesbLMeatfScienceYL
2020YLejkYLedleji 6.4 29

101 PhysicochemicalLwompositionLandLεutritionalLPropertiesLofLxeerLvurgerLynhancedLwithL–ealthierL
OilsbLFoodsYL2020YLmYL 4.9 27

100 OpuntiaLzicusL—ndicaLydibleLPartsnLuLzoodLandLεutritionalLSecurityLPerspectivebLFoodfReviewsf
InternationalYL2020YLeafg 5.5 21

99 xeterminationLofLPolyphenolsLUsingLéiquidLwhromatographyaTandemLóassLSpectrometryL
TechniqueLTéwaóScóSUnLuLReviewbLAntioxidantsYL2020YLmYL 7.1 38

98 ylderberryLTSambucusLnigraLébULasLpotentialLsourceLofLantioxidantsbLwharacterizationYLoptimizationL
ofLextractionLparametersLandLbioactiveLpropertiesbLFoodfChemistryYL2020YLggdYLefkfjj 8.5 49

97 wharacterizationLofLynrichedLóeatavasedLPˆ¢tˆ'LóanufacturedLwithLOleogelsLasLzatLSubstitutesbLGelsYL
2020YLjYL 4.2 24

96 yffectLofL—nnovativeLzoodLProcessingLTechnologiesLonLtheLPhysicochemicalLandLεutritionalL
PropertiesLandLQualityLofLεonaxairyLPlantavasedLveveragesbLFoodsYL2020YLmYL 4.9 52

95 wompositionYLuntifungalYLPhytotoxicYLandL—nsecticidalLuctivitiesLofLyssentialLOilbLMoleculesYL2020YLfiYL 4.8 14

94 óicroencapsulationLofLhealthierLoilsLtoLenhanceLtheLphysicochemicalLandLnutritionalLpropertiesLofL
deerLpˆ¢tˆ'bLLWTfvfFoodfSciencefandfTechnologyYL2020YLefiYLedmffg 5.4 48

93 TheLimpactLofLdietaryLsupplementationLwithLguavaLTPsidiumLguajavaLébULagroindustrialLwasteLonL
growthLperformanceLandLmeatLqualityLofLlambsbLMeatfScienceYL2020YLejhYLedledi 6.4 8

(2020-2021)
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92 uLreviewLofLsustainableLandLintensifiedLtechniquesLforLextractionLofLfoodLandLnaturalLproductsbL
GreenfChemistryYL2020YLffYLfgfiafgig 10 230

91 PorkLskinabasedLemulsionLgelsLasLanimalLfatLreplacersLinLhotadogLstyleLsausagesbLLWTfvfFoodfSciencef
andfTechnologyYL2020YLegfYLedmlhi 5.4 19

90 TheLRoleLofLyssentialLOilsLagainstLPathogenicLinLzoodLProductsbLMicroorganismsYL2020YLlYL 4.9 11

89
TurmericLTwurcumaLlongaLébULextractLonLoxidativeLstabilityYLphysicochemicalLandLsensoryLpropertiesL
ofLfreshLlambLsausageLwithLfatLreplacementLbyLtigerLnutLTwyperusLesculentusLébULoilbLFoodfResearchf
InternationalYL2020YLegjYLedmhlk

7 36

88 upplicationLofLPulsedLylectricLzieldsLforLObtainingLuntioxidantLyxtractsLfromLzishLResiduesbL
AntioxidantsYL2020YLmYL 7.1 39

87 εutritionalLwharacterizationLofLSeaLvassLProcessingLvyaProductsbLBiomoleculesYL2020YLedYL 5.9 22

86 εutritionalLProfilingLandLtheLValueLofLProcessingLvyaProductsLfromLGiltheadLSeaLvreamLTUbLMarinef
DrugsYL2020YLelYL 6 34

85 UseLofLTigerLεutLTLébULOilLymulsionLasLunimalLzatLReplacementLinLveefLvurgersbLFoodsYL2020YLmYL 4.9 49

84 TomatoLasLPotentialLSourceLofLεaturalLudditivesLforLóeatL—ndustrybLuLReviewbLAntioxidantsYL2020YLmYL 7.1 74

83
yvaluationLofLtheLproteinLandLbioactiveLcompoundLbioaccessibilitycbioavailabilityLandLcytotoxicityL
ofLtheLextractsLobtainedLfromLaquacultureLandLfisheriesLbyaproductsbLAdvancesfinfFoodfandfNutritionf
ResearchYL2020YLmfYLmkaefi

6 8

82 yffectLofLreplacingLbackfatLwithLvegetableLoilsLduringLtheLshelfalifeLofLcookedLlambLsausagesbLLWTfvf
FoodfSciencefandfTechnologyYL2020YLeffYLedmdif 5.4 38

81 PhysicochemicalLwharacterizationYLuntioxidantLuctivityYLandLPhenolicLwompoundsLofL–awthornLTL
sppbULzruitsLSpeciesLforLPotentialLUseLinLzoodLupplicationsbLFoodsYL2020YLmYL 4.9 28

80 udditionLofLplantLextractsLtoLmeatLandLmeatLproductsLtoLextendLshelfalifeLandLhealthapromotingL
attributesnLanLoverviewbLCurrentfOpinionfinfFoodfScienceYL2020YLgeYLlealk 9.8 91

79 TotalLPhenolLwontentLandLuntioxidantLuctivityLofLxifferentLweltaLPigLwarcassLéocationsLasLuffectedL
byLtheLzinishingLxietLTwhestnutsLorLwommercialLzeedUbLAntioxidantsYL2020YLedYL 7.1 5

78 xevelopmentLofLnewLfoodLandLpharmaceuticalLproductsnLεutraceuticalsLandLfoodLadditivesbL
AdvancesfinfFoodfandfNutritionfResearchYL2020YLmfYLigamj 6 9

77 —mprovingLtheLlipidLprofileLofLbolognaLtypeLsausagesLwithLychiumLTychiumLplantagineumLébULoilLandL
chiaLTSalviaLhispanicaLéULflourbLLWTfvfFoodfSciencefandfTechnologyYL2020YLeemYLedlmdk 5.4 15

76 —nfluenceLofLPlasmaLTreatmentLonLtheLPolyphenolsLofLzoodLProductsauLReviewbLFoodsYL2020YLmYL 4.9 9

75 ydibleLfilmsccoatingLwithLtailoredLpropertiesLforLactiveLpackagingLofLmeatYLfishLandLderivedL
productsbLTrendsfinfFoodfSciencefandfTechnologyYL2020YLmlYLedafh 15.3 132
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74 RecentLadvancesLinLfoodLproductsLfortificationLwithLanthocyaninsbLCriticalfReviewsfinfFoodfSciencef
andfNutritionYL2020YLeaei 11.5 11

73 RedLveetrootbLuLPotentialLSourceLofLεaturalLudditivesLforLtheLóeatL—ndustrybLAppliedfSciencesf
pSwitzerlandrYL2020YLedYLlghd 2.6 17

72 uutochthonousLProbioticsLinLóeatLProductsnLSelectionYL—dentificationYLandLTheirLUseLasLStarterL
wulturebLMicroorganismsYL2020YLlYL 4.9 10

71 —mpactLofLaLPitangaLéeafLyxtractLtoLPreventLéipidLOxidationLProcessesLduringLShelfLéifeLofLPackagedL
PorkLvurgersnLunLUntargetedLóetabolomicLupproachbLFoodsYL2020YLmYL 4.9 12

70 uctiveLedibleLcoatingsLandLfilmsLwithLóediterraneanLherbsLtoLimproveLfoodLshelfalifebLCriticalf
ReviewsfinfFoodfSciencefandfNutritionYL2020YLeaeg 11.5 8

69 –umulusLlupulusLébLasLaLεaturalLSourceLofLzunctionalLviomoleculesbLAppliedfSciencesfpSwitzerlandrYL
2020YLedYLidkh 2.6 20

68 —nclusionLofL–ealthyLOilsLforL—mprovingLtheLεutritionalLwharacteristicsLofLxryazermentedLxeerL
SausagebLFoodsYL2020YLmYL 4.9 20

67 εaturalLuntioxidantsLfromLSeedsLandLTheirLupplicationLinLóeatLProductsbLAntioxidantsYL2020YLmYL 7.1 23

66 ValueauddedLwompoundLRecoveryLfromL—nvasiveLzorestLforLviofunctionalLupplicationsnLSpeciesLasLaL
waseLStudybLMoleculesYL2020YLfiYL 4.8 4

65 UntargetedLmetabolomicsLtoLexploreLtheLoxidationLprocessesLduringLshelfLlifeLofLporkLpattiesL
treatedLwithLguaranaLseedLextractsbLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2020YLiiYLeddfaeddm3.8 7

64 PulsedLelectricLfieldLandLmildLheatingLforLmilkLprocessingnLaLreviewLonLrecentLadvancesbLJournalfoff
thefSciencefoffFoodfandfAgricultureYL2020YLeddYLejafh 4.3 35

63 SilymarinLcompoundsnLwhemistryYLinnovativeLextractionLtechniquesLandLsynthesisbLStudiesfinfNaturalf
ProductsfChemistryYL2020YLeeeaegd 1.5 5

62 —mpactLofLultrasoundaassistedLextractionLandLsolventLcompositionLonLbioactiveLcompoundsLandLinL
vitroLbiologicalLactivitiesLofLthymeLandLrosemarybLFoodfResearchfInternationalYL2020YLeghYLedmfhf 7 29

61 ythnopharmacologyYLphytochemistryLandLbiologicalLactivityLofLyrodiumLspeciesnLuLreviewbLFoodf
ResearchfInternationalYL2019YLefjYLedljim 7 8

60 ymergingLtechniquesLinLbioethanolLproductionnLfromLdistillationLtoLwasteLvalorizationbLGreenf
ChemistryYL2019YLfeYLeekeaeeli 10 53

59 warcassLwharacteristicsYLóeatLQualityLandLεutritionalLProfileLofLPheasantYLQuailLandLGuineaLzowlL
2019YLfjmagee 1

58 yxoticLóeatsnLunLulternativeLzoodLSourceL2019YLgliahdl 0

57 yffectLofLultrasoundLpreatreatmentLandLdryingLmethodLonLspecializedLmetabolitesLofLhoneyberryL
fruitsLTéoniceraLcaeruleaLvarbLkamtschaticaUbLUltrasonicsfSonochemistryYL2019YLijYLgkfagkk 8.9 14

(2019-2020)
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56 whallengesLandLopportunitiesLregardingLtheLuseLofLalternativeLproteinLsourcesnLuquacultureLandL
insectsbLAdvancesfinfFoodfandfNutritionfResearchYL2019YLlmYLfimafmi 6 10

55 upplicationLofLpulsedLelectricLfieldsLinLmeatLandLfishLprocessingLindustriesnLunLoverviewbLFoodf
ResearchfInternationalYL2019YLefgYLmiaedi 7 108

54 —nfluenceLofLTemperatureYLSolventLandLp–LonLtheLSelectiveLyxtractionLofLPhenolicLwompoundsLfromL
TigerLεutsLbyaProductsnLTripleaTOzaéwaóSaóSLwharacterizationbLMoleculesYL2019YLfhYL 4.8 35

53 –ealthLbenefitsLofLoliveLoilLandLitsLcomponentsnL—mpactsLonLgutLmicrobiotaLantioxidantLactivitiesYL
andLpreventionLofLnoncommunicableLdiseasesbLTrendsfinfFoodfSciencefandfTechnologyYL2019YLllYLffdaffk 15.3 63

52 RecentLadvancesLinLtheLapplicationLofLpulsedLlightLprocessingLforLimprovingLfoodLsafetyLandL
increasingLshelfLlifebLTrendsfinfFoodfSciencefandfTechnologyYL2019YLllYLjkakm 15.3 56

51
UnderstandingLtheLpotentialLbenefitsLofLthymeLandLitsLderivedLproductsLforLfoodLindustryLandL
consumerLhealthnLzromLextractionLofLvalueaaddedLcompoundsLtoLtheLevaluationLofLbioaccessibilityYL
bioavailabilityYLantiainflammatoryYLandLantimicrobialLactivitiesbLCriticalfReviewsfinfFoodfSciencefandf
NutritionYL2019YLimYLflkmaflmi

11.5 45

50 PartialLreplacementLofLmeatLandLfatLwithLhydratedLwheatLfiberLinLbeefLburgersLdecreasesLcaloricL
valueLwithoutLreducingLtheLfeelingLofLsatietyLafterLconsumptionbLMeatfScienceYL2019YLehkYLigaim 6.4 29

49 unLintegratedLstrategyLbetweenLgastronomicLscienceYLfoodLscienceLandLtechnologyYLandLnutritionLinL
theLdevelopmentLofLhealthyLfoodLproductsL2019YLgafe 2

48 éipidsLandLfattyLacidsL2019YLedkaegk 2

47 PolyphenolsnLvioaccessibilityLandLbioavailabilityLofLbioactiveLcomponentsL2019YLgdmaggf 12

46 untioxidantLactiveLpackagingLsystemsLtoLextendLtheLshelfLlifeLofLslicedLcookedLhambLCurrentf
ResearchfinfFoodfScienceYL2019YLeYLfhagd 5.6 27

45 yxtractionLofLValuableLwompoundsLfromLóeatLvyaProductsL2019YLiiamd 3

44
P–yεOé—wLwOεTyεTLuεxLuεT—OX—xuεTLuwT—V—TYLOzLyXTRuwTSLzROóLvifurcariaLbifurcataLuéGuYL
OvTu—εyxLvYLx—VyRSyLyXTRuwT—OεLwOεx—T—OεSLUS—εGLT–RyyLx—zzyRyεTLTyw–ε—QUySL
T–YxROT–yRóuéYLUéTRuSOUεxSLuεxLSUPyRwR—T—wuéLwOfUbLEnvironmentalfEngineeringfandf
ManagementfJournalYL2019YLelYLeigiaeihf

0.6 5

43 ValorizationLofLOliveLOilLandLOilseedLvyaProductsLthroughLGreenLyxtractionLTechniquesL2019YLfeiafhf 0

42 GooseYLxuckLandLGarganeyL2019YLgegaghi 1

41
PhenolicLprofileLofLoilsLobtainedLfromLNhorchataNLbyaproductsLassistedLbyLsupercriticalawOLandLitsL
relationshipLwithLantioxidantLandLlipidLoxidationLparametersnLTripleLTOzaéwaóSaóSL
characterizationbLFoodfChemistryYL2019YLfkhYLljialke

8.5 23

40 —nfluenceLofLhighapressureLprocessingLatLdifferentLtemperaturesLonLfreeLaminoLacidLandLvolatileL
compoundLprofilesLofLdryacuredLhambLFoodfResearchfInternationalYL2019YLeejYLhmaij 7 17

39 wombinedLeffectLofLnaturalLantioxidantsLandLantimicrobialLcompoundsLduringLrefrigeratedLstorageL
ofLnitriteafreeLfrankfurteratypeLsausagebLFoodfResearchfInternationalYL2019YLefdYLlgmalid 7 63
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38 εutritionalLandLóicrobiologicalLQualityLofLTigerLεutLTubersLTwyperusLesculentusUYLxerivedL
PlantavasedLandLéacticLzermentedLveveragesbLFermentationYL2019YLiYLg 4.7 27

37 SourcesYLwhemistryYLandLviologicalLPotentialLofLyllagitanninsLandLyllagicLucidLxerivativesbLStudiesfinf
NaturalfProductsfChemistryYL2019YLelmaffe 1.5 10

36 whemicalLpropertiesLandLoxidativeLstabilityLofLurjanLTumygdalusLreuteriULkernelLoilLasLemergingL
edibleLoilbLFoodfResearchfInternationalYL2018YLedkYLgklaglh 7 18

35 OmegaagaLandLfibreaenrichedLchickenLnuggetsLbyLreplacementLofLchickenLskinLwithLchiaLTSalviaL
hispanicaLébULflourbLLWTfvfFoodfSciencefandfTechnologyYL2018YLmdYLflgaflm 5.4 32

34 óainLcharacteristicsLofLpeanutLskinLandLitsLroleLforLtheLpreservationLofLmeatLproductsbLTrendsfinf
FoodfSciencefandfTechnologyYL2018YLkkYLeaed 15.3 49

33 yffectLofLmicroencapsulatedLJabuticabaLTóyrciariaLcaulifloraULextractLonLqualityLandLstorageL
stabilityLofLmortadellaLsausagebLFoodfResearchfInternationalYL2018YLedlYLiieaiik 7 15

32 OptimizationLofLantioxidantsLextractionLfromLpeanutLskinLtoLpreventLoxidativeLprocessesLduringL
soybeanLoilLstoragebLLWTfvfFoodfSciencefandfTechnologyYL2018YLllYLeal 5.4 32

31 vioactiveLpeptidesLasLnaturalLantioxidantsLinLfoodLproductsLâ��LuLreviewbLTrendsfinfFoodfSciencefandf
TechnologyYL2018YLkmYLegjaehk 15.3 212

30
untioxidantLPotentialLofLyxtractsLObtainedLfromLóacroaLTuscophyllumLnodosumYLzucusLvesiculosusL
andLvifurcariaLbifurcataULandLóicroaulgaeLTwhlorellaLvulgarisLandLSpirulinaLplatensisULussistedLbyL
UltrasoundbLMedicinesfpBaselufSwitzerlandrYL2018YLiYL

4.1 33

29 óainLGroupsLofLóicroorganismsLofLRelevanceLforLzoodLSafetyLandLStabilityL2018YLigaedk 25

28 εaturalLantioxidantsLinLprocessingLandLstorageLstabilityLofLsheepLandLgoatLmeatLproductsbLFoodf
ResearchfInternationalYL2018YLeeeYLgkmagmd 7 80

27 RoleLofLautochthonousLstarterLculturesLinLtheLreductionLofLbiogenicLaminesLinLtraditionalLmeatL
productsbLCurrentfOpinionfinfFoodfScienceYL2017YLehYLjeaji 9.8 29

26 PhenolicLcompoundsLfromLthreeLbrownLseaweedLspeciesLusingLéwaxuxayS—aóScóSbLFoodfResearchf
InternationalYL2017YLmmYLmkmamli 7 55

25 TechnologicalLaspectsLofLhorseLmeatLproductsLaLuLreviewbLFoodfResearchfInternationalYL2017YLedfYLekjaelg7 21

24
yffectLofLnaturalLantioxidantsLonLphysicochemicalLpropertiesLandLlipidLstabilityLofLporkLliverLpˆ¢tˆ'L
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