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469 ”rotectiveHeffectHofHwheyHcheeseHmatrixHonHprobioticHstrainsHexposedHtoHsimulatedHgastrointestinalH
conditionsVHFoodaResearchaInternationalTH2011THbbTHbdcUbeX 7 368

468 povineHwheyHproteinsHâ��H“verviewHonHtheirHmainHbiologicalHpropertiesVHFoodaResearchaInternationalTH
2007THbXTHYYgeUYZYY 7 318

467 sffectHofHwheyHproteinHpurityHandHglycerolHcontentHuponHphysicalHpropertiesHofHedibleHfilmsH
manufacturedHtherefromVHFoodaHydrocolloidsTH2013THaXTHYYXUYZZ 10.6 282

466 otomicHforceHmicroscopyHstudyHofHtheHantibacterialHeffectsHofHchitosansHonHsscherichiaHcoliHandH
StaphylococcusHaureusVHUltramicroscopyTH2008THYXfTHYYZfUab 3.1 250

465 wnvitedHreviewhHphysiologicalHpropertiesHofHbioactiveHpeptidesHobtainedHfromHwheyHproteinsVHJournala
ofaDairyaScienceTH2010THgaTHbaeUcc 4 224

464 ontimicrobialHactivityHofHphenolicHcompoundsHidentifiedHinHwildHmushroomsTHSo—HanalysisHandH
dockingHstudiesVHJournalaofaAppliedaMicrobiologyTH2013THYYcTHabdUce 4.7 222

463 ontimicrobialHeffectsHofHchitosansHandHchitooligosaccharidesTHuponHStaphylococcusHaureusHandH
sscherichiaHcoliTHinHfoodHmodelHsystemsVHFoodaMicrobiologyTH2008THZcTHgZZUf 6 201

462 oHreviewHonHantimicrobialHactivityHofHmushroomHPpasidiomycetesQHextractsHandHisolatedHcompoundsVH
PlantaaMedicaTH2012THefTHYeXeUYf 3.1 183

461 ValorisationHofHnaturalHextractsHfromHmarineHsourceHfocusedHonHmarineHbyUproductshHoHreviewVHFooda
ResearchaInternationalTH2010THbaTHZZZYUZZaa 7 160

460 plueberryHanthocyaninsHinHhealthHpromotionhHoHmetabolicHoverviewVHJournalaofaFunctionalaFoodsTH
2013THcTHYcYfUYcZf 5.1 148

459 wnfusionsHofH”ortugueseHmedicinalHplantshHrependenceHofHfinalHantioxidantHcapacityHandHphenolH
contentHonHextractionHfeaturesVHJournalaofatheaScienceaofaFoodaandaAgricultureTH2007THfeTHZdafUbe 4.3 144

458 sdibleHfilmsHandHcoatingsHfromHwheyHproteinshHaHreviewHonHformulationTHandHonHmechanicalHandH
bioactiveHpropertiesVHCriticalaReviewsainaFoodaScienceaandaNutritionTH2012THcZTHcaaUcZ 11.5 129

457 ogroUtoodHpyproductsHasHaH’ewHSourceHofH’aturalHtoodHodditivesVHMoleculesTH2019THZbTH 4.8 120

456 onthocyaninHextractionHfromHplantHtissueshHoHreviewVHCriticalaReviewsainaFoodaScienceaandaNutritionTH
2017THceTHaXeZUaXfa 11.5 119

455 ’ovelHwheyUderivedHpeptidesHwithHinhibitoryHeffectHagainstHangiotensinUconvertingHenzymehHinHvitroH
effectHandHstabilityHtoHgastrointestinalHenzymesVHPeptidesTH2011THaZTHYXYaUg 3.8 113

454 ossessmentHofHpolyphenolicHprofileHandHantibacterialHactivityHofHpomegranateHpeelHP”unicaH
granatumQHflourHobtainedHfromHcoUproductHofHjuiceHextractionVHFoodaControlTH2016THcgTHgbUgf 6.2 105

453 teaturesHandHperformanceHofHedibleHfilmsTHobtainedHfromHwheyHproteinHisolateHformulatedHwithH
antimicrobialHcompoundsVHFoodaResearchaInternationalTH2012THbcTHacYUadY 7 104
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452 StructuralHfeaturesHandHassessmentHofHprebioticHactivityHofHrefinedHarabinoxylooligosaccharidesH
fromHwheatHbranVHJournalaofaFunctionalaFoodsTH2014THdTHbafUbbg 5.1 102

451 qhemicalHcompositionHandHinHvitroHantimicrobialTHantifungalHandHantioxidantHpropertiesHofHessentialH
oilsHobtainedHfromHsomeHherbsHwidelyHusedHinH”ortugalVHFoodaControlTH2013THaZTHaeYUaef 6.2 99

450 sxtractionHandHcharacterisationHofHapatiteUHandHtricalciumHphosphateUbasedHmaterialsHfromHcodHfishH
bonesVHMaterialsaScienceaandaEngineeringaCTH2013THaaTHYXaUYX 8.3 99

449 ‘anagementHofHtruitHwndustrialHpyU”roductsUoHqaseHStudyHonHqircularHsconomyHopproachVHMolecules
TH2020THZcTH 4.8 96

448
wnHvitroHgastrointestinalHdigestionHofHpomegranateHpeelHP”unicaHgranatumQHflourHobtainedHfromH
coUproductshHqhangesHinHtheHantioxidantHpotentialHandHbioactiveHcompoundsHstabilityVHJournalaofa
FunctionalaFoodsTH2015THYgTHdYeUdZf

5.1 94

447 ovocadoHbyUproductshH’utritionalHandHfunctionalHpropertiesVHTrendsainaFoodaScienceaandaTechnologyTH
2018THfXTHcYUdX 15.3 94

446 qhitosanUbasedHnanoparticlesHforHrosmarinicHacidHocularHdeliveryUUwnHvitroHtestsVHInternationalaJournala
ofaBiologicalaMacromoleculesTH2016THfbTHYYZUZX 7.9 89

445 ontiUinflammatoryHactivityHofHchitooligosaccharidesHinHvivoVHMarineaDrugsTH2010THfTHYedaUf 6 88

444 svaluationHofHantimicrobialHedibleHcoatingsHfromHaHwheyHproteinHisolateHbaseHtoHimproveHtheHshelfH
lifeHofHcheeseVHJournalaofaDairyaScienceTH2012THgcTHdZfZUgZ 4 83

443 ”reservingHtheHnutritionalHqualityHofHcropHplantsHunderHaHchangingHclimatehHimportanceHandH
strategiesVHPlantaandaSoilTH2019THbbaTHYUZd 4.2 82

442 svaluationHandHinsightsHintoHchitosanHantimicrobialHactivityHagainstHanaerobicHoralHpathogensVH
AnaerobeTH2012THYfTHaXcUg 2.8 82

441 ontimicrobialHactivityHofHpomegranateHpeelHextractsHperformedHbyHhighHpressureHandHenzymaticH
assistedHextractionVHFoodaResearchaInternationalTH2019THYYcTHYdeUYed 7 81

440 qomparisonHofHsprayHdryingTHfreezeHdryingHandHconvectiveHhotHairHdryingHforHtheHproductionHofHaH
probioticHorangeHpowderVHJournalaofaFunctionalaFoodsTH2015THYeTHabXUacY 5.1 80

439 SugarHprofileTHphysicochemicalHandHsensoryHaspectsHofHmonofloralHhoneysHproducedHbyHdifferentH
stinglessHbeeHspeciesHinHprazilianHsemiUaridHregionVHLWTaoaFoodaScienceaandaTechnologyTH2016THdcTHdbcUdcY5.4 79

438 sxtractionHofHhighHaddedHvalueHbiologicalHcompoundsHfromHsardineTHsardineUtypeHfishHandHmackerelH
canningHresiduesUUaHreviewVHMaterialsaScienceaandaEngineeringaCTH2013THaaTHaYYYUZX 8.3 79

437 ’anoencapsulationHofHbovineHlactoferrinHforHfoodHandHbiopharmaceuticalHapplicationsVHFooda
HydrocolloidsTH2013THaZTHbZcUbaY 10.6 79

436 ‘icrobiologicalHandHrheologicalHstudiesHonH”ortugueseHkefirHgrainsVHInternationalaJournalaofaFooda
ScienceaandaTechnologyTH1996THaYTHYcUZd 3.8 78

435 wncorporationHofHstrawberriesHpreparationHinHyoghurthHimpactHonHphytochemicalsHandHmilkHproteinsVH
FoodaChemistryTH2015THYeYTHaeXUf 8.5 77

(2015-2014)
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434 wnfluenceHofHlUcysteineTHoxygenHandHrelativeHhumidityHuponHsurvivalHthroughoutHstorageHofHprobioticH
bacteriaHinHwheyHproteinUbasedHmicrocapsulesVHInternationalaDairyaJournalTH2011THZYTHfdgUfed 3.5 77

433 ”olyphenolicHprofileHandHantioxidantHandHantibacterialHactivitiesHofHmonofloralHhoneysHproducedHbyH
‘eliponiniHinHtheHprazilianHsemiaridHregionVHFoodaResearchaInternationalTH2016THfbTHdYUdf 7 75

432 ‘icrobiologicalTHbiochemicalHandHbiogenicHamineHprofilesHofH errinchoHcheeseHmanufacturedHinH
severalHdairyHfarmsVHInternationalaDairyaJournalTH2008THYfTHdaYUdbX 3.5 70

431 ”otentialHchitosanUcoatedHalginateHnanoparticlesHforHocularHdeliveryHofHdaptomycinVHEuropeana
JournalaofaClinicalaMicrobiologyaandaInfectiousaDiseasesTH2015THabTHYZccUdZ 5.3 68

430 sdibleHfilmsHasHcarrierHforHlacticHacidHbacteriaVHLWTaoaFoodaScienceaandaTechnologyTH2016THeaTHcbaUccX 5.4 68

429 StudyHofHtheHantibacterialHeffectsHofHchitosansHonHpacillusHcereusHPandHitsHsporesQHbyHatomicHforceH
microscopyHimagingHandHnanoindentationVHUltramicroscopyTH2009THYXgTHfcbUdX 3.1 67

428 SurvivalHofHprobioticHbacteriaHinHaHwheyHcheeseHvectorHsubmittedHtoHenvironmentalHconditionsH
prevailingHinHtheHgastrointestinalHtractVHInternationalaDairyaJournalTH2005THYcTHgZYUgZe 3.5 67

427 tunctionalHorHemotionalmHvowHrutchHandH”ortugueseHconceptualiseHbeerTHwineHandHnonUalcoholicH
beerHconsumptionVHFoodaQualityaandaPreferenceTH2016THbgTHcbUdc 5.8 66

426 pacteriaHimmobilisationHonHhydroxyapatiteHsurfaceHforHheavyHmetalsHremovalVHJournalaofa
EnvironmentalaManagementTH2013THYZYTHfeUgc 7.9 66

425
vighHvalueUaddedHcompoundsHfromHfruitHandHvegetableHbyUproductsHUHqharacterizationTHbioactivitiesTH
andHapplicationHinHtheHdevelopmentHofHnovelHfoodHproductsVHCriticalaReviewsainaFoodaScienceaanda
NutritionTH2020THdXTHYaffUYbYd

11.5 66

424 ontimicrobialHactivityHofHwildHmushroomHextractsHagainstHclinicalHisolatesHresistantHtoHdifferentH
antibioticsVHJournalaofaAppliedaMicrobiologyTH2012THYYaTHbddUec 4.7 64

423
“ptimisationTHbyHresponseHsurfaceHmethodologyTHofHdegreeHofHhydrolysisHandHantioxidantHandH
oqsUinhibitoryHactivitiesHofHwheyHproteinHhydrolysatesHobtainedHwithHcardoonHextractVHInternationala
DairyaJournalTH2011THZYTHgZdUgaa

3.5 63

422 oHcomprehensiveHstudyHintoHtheHimpactHofHaHchitosanHmouthwashHuponHoralHmicroorganismOsHbiofilmH
formationHinHvitroVHCarbohydrateaPolymersTH2014THYXYTHYXfYUd 10.3 62

421 SupercriticalHfluidHextractionHofHcarotenoidsHandHchlorophyllsHaTHbHandHcTHfromHaHwildHstrainHofH
ScenedesmusHobliquusHforHuseHinHfoodHprocessingVHJournalaofaFoodaEngineeringTH2013THYYdTHbefUbfZ 6 61

420 ’utritionalTHtexturalHandHsensoryHpropertiesHofHqoalhoHcheeseHmadeHofHgoatsOTHcowsOHmilkHandHtheirH
mixtureVHLWTaoaFoodaScienceaandaTechnologyTH2013THcXTHcafUcbb 5.4 61

419 wnHvitroHscreeningHforHantiUmicrobialHactivityHofHchitosansHandHchitooligosaccharidesTHaimingHatH
potentialHusesHinHfunctionalHtextilesVHJournalaofaMicrobiologyaandaBiotechnologyTH2010THZXTHaYYUf 3.3 61

418 sffectHofHparticleHsizeHuponHtheHextentHofHextractionHofHantioxidantHpowerHfromHtheHplantsH
ogrimoniaHeupatoriaTHSalviaHspVHandHSaturejaHmontanaVHFoodaChemistryTH2009THYYeTHbYZUbYd 8.5 58

417 ontioxidantHactivityHofHchitooligosaccharidesHuponHtwoHbiologicalHsystemshHsrythrocytesHandH
bacteriophagesVHCarbohydrateaPolymersTH2010THegTHYYXYUYYXd 10.3 58
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416 “neHvealthTHtermentedHtoodsTHandHuutH‘icrobiotaVHFoodsTH2018THeTH 4.9 57

415 ontioxidantHactivityHofHsugarHmolassesTHincludingHprotectiveHeffectHagainstHr’oHoxidativeHdamageVH
JournalaofaFoodaScienceTH2007THeZTHqXagUba 3.4 56

414 StudyHofHtheHeffectsHofHchitosanHuponHStreptococcusHmutansHadherenceHandHbiofilmHformationVH
AnaerobeTH2013THZXTHZeUaY 2.8 55

413 qhitosanHnanoparticlesHforHdaptomycinHdeliveryHinHocularHtreatmentHofHbacterialHendophthalmitisVH
DrugaDeliveryTH2015THZZTHffcUga 7 53

412 ”roductionHofHantimicrobialHchitosanHnanoparticlesHagainstHfoodHpathogensVHJournalaofaFooda
EngineeringTH2015THYdeTHZYXUZYd 6 52

411 —ecentHinsightsHinHtheHuseHofHnanocarriersHforHtheHoralHdeliveryHofHbioactiveHproteinsHandHpeptidesVH
PeptidesTH2018THYXYTHYYZUYZa 3.8 52

410 qharacterizationHofHsolidHlipidHnanoparticlesHproducedHwithHcarnaubaHwaxHforHrosmarinicHacidHoralH
deliveryVHRSCaAdvancesTH2015THcTHZZddcUZZdea 3.7 52

409 svaluationHofHtwoHpackagingHsystemsHforHregionalHcheeseVHFoodaChemistryTH2007THYXZTHbfYUbfe 8.5 51

408 sxtractionHofHtomatoHbyUproductsâ��HbioactiveHcompoundsHusingHohmicHtechnologyVHFoodaanda
BioproductsaProcessingTH2019THYYeTHaZgUaag 4.9 50

407  herapeuticHandHnutraceuticalHpotentialHofHrosmarinicHacidUqytoprotectiveHpropertiesHandH
pharmacokineticHprofileVHCriticalaReviewsainaFoodaScienceaandaNutritionTH2017THceTHYeggUYfXd 11.5 50

406
sffectsHofHaddedHzactobacillusHacidophilusHandHpifidobacteriumHlactisHprobioticsHonHtheHqualityH
characteristicsHofHgoatHricottaHandHtheirHsurvivalHunderHsimulatedHgastrointestinalHconditionsVHFooda
ResearchaInternationalTH2015THedTHfZfUfaf

7 50

405 StudyHofHtheHinteractionsHbetweenHrosmarinicHacidHandHbovineHmilkHwheyHproteinH˛–UzactalbuminTH
˛†UzactoglobulinHandHzactoferrinVHFoodaResearchaInternationalTH2015THeeTHbcXUbcg 7 50

404 pioactiveHpropertiesHofHpeptidesHobtainedHfromHorgentinianHdefattedHsoyHflourHproteinHbyHqorolaseH
””HhydrolysisVHFoodaChemistryTH2016THYgfTHadUbb 8.5 50

403 ontimicrobialTHantiadhesiveHandHantibiofilmHactivityHofHanHethanolicTHanthocyaninUrichHblueberryH
extractHpurifiedHbyHsolidHphaseHextractionVHJournalaofaAppliedaMicrobiologyTH2016THYZYTHdgaUeXa 4.7 48

402 oHreviewHonHantifungalHactivityHofHmushroomHPbasidiomycetesQHextractsHandHisolatedHcompoundsVH
CurrentaTopicsainaMedicinalaChemistryTH2013THYaTHZdbfUcg 3 48

401 wmpactHofHplantHextractsHuponHhumanHhealthhHoHreviewVHCriticalaReviewsainaFoodaScienceaandaNutritionTH
2020THdXTHfeaUffd 11.5 48

400 qalciumHphosphateUbasedHmaterialsHofHnaturalHoriginHshowingHphotocatalyticHactivityVHJournalaofa
MaterialsaChemistryaATH2013THYTHdbcZ 13 47

399 zightHinducedHantibacterialHactivityHandHphotocatalyticHpropertiesHofHogWoga”“bHUbasedHmaterialHofH
marineHoriginVHJournalaofaPhotochemistryaandaPhotobiologyaA:aChemistryTH2015THZgdTHbXUbe 4.7 46
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398 sffectsHofHchitooligosaccharidesHonHhumanHredHbloodHcellHmorphologyHandHmembraneHproteinH
structureVHBiomacromoleculesTH2008THgTHaabdUcZ 6.9 46

397 ontimicrobialHandHontibiofilmHoctivityHofHqhitosanHonHtheH“ralH”athogenHqandidaHalbicansVH
PathogensTH2014THaTHgXfUYg 4.5 44

396 qhitosanHnanoparticlesHasHalternativeHantiUstaphylococciHagentshHpactericidalTHantibiofilmHandH
antiadhesiveHeffectsVHMaterialsaScienceaandaEngineeringaCTH2017THegTHZZYUZZd 8.3 43

395 ’aturalHextractsHintoHchitosanHnanocarriersHforHrosmarinicHacidHdrugHdeliveryVHPharmaceuticala
BiologyTH2015THcaTHdbZUcZ 3.8 43

394 “ptimizationHofHtheHproductionHofHsolidHÃitepsolHnanoparticlesHloadedHwithHrosmarinicHacidVHColloidsa
andaSurfacesaB:aBiointerfacesTH2014THYYcTHYXgUYe 6 43

393 opplicationHofHimmobilizedHenzymeHtechnologiesHforHtheHtextileHindustryhHaHreviewVHBiocatalysisaanda
BiotransformationTH2011THZgTHZZaUZae 2.5 43

392 SynthesisTHoptimizationHandHstructuralHcharacterizationHofHaHchitosanUglucoseHderivativeHobtainedHbyH
theH‘aillardHreactionVHCarbohydrateaPolymersTH2016THYaeTHafZUafg 10.3 42

391 sffectHofHemergentHnonUthermalHextractionHtechnologiesHonHbioactiveHindividualHcompoundsHprofileH
fromHdifferentHplantHmaterialsVHFoodaResearchaInternationalTH2019THYYcTHYeeUYgX 7 42

390 svaluationHofHchitooligosaccharideHapplicationHonHmineralHaccumulationHandHplantHgrowthHinH
”haseolusHvulgarisVHPlantaScienceTH2014THZYcUZYdTHYabUbX 5.3 42

389 ontimicrobialHactivityHofHedibleHcoatingsHpreparedHfromHwheyHproteinHisolateHandHformulatedHwithH
variousHantimicrobialHagentsVHInternationalaDairyaJournalTH2012THZcTHYaZUYbY 3.5 42

388 —oleHofHdominantHmicrofloraHofH”icanteHcheeseHonHproteolysisHandHlipolysisVHInternationalaDairya
JournalTH1999THgTHcgaUdXa 3.5 42

387 ‘ultiUtraitHanalysisHofHpostUharvestHstorageHinHrocketHsaladHPriplotaxisHtenuifoliaQHlinksHsensorialTH
volatileHandHnutritionalHdataVHFoodaChemistryTH2016THZYYTHYYbUZa 8.5 41

386
odditionHofHprobioticHbacteriaHinHaHsemiUhardHgoatHcheeseHPcoalhoQhHSurvivalHtoHsimulatedH
gastrointestinalHconditionsHandHinhibitoryHeffectHagainstHpathogenicHbacteriaVHFoodaResearcha
InternationalTH2014THdbTHZbYUZbe

7 41

385 pioconversionHofHoleuropeinHtoHhydroxytyrosolHbyHlacticHacidHbacteriaVHWorldaJournalaofaMicrobiologya
andaBiotechnologyTH2012THZfTHZbacUbX 4.4 41

384
qurrentHstateHonHtheHdevelopmentHofHnanoparticlesHforHuseHagainstHbacterialHgastrointestinalH
pathogensVHtocusHonHchitosanHnanoparticlesHloadedHwithHphenolicHcompoundsVHCarbohydratea
PolymersTH2015THYaXTHbZgUag

10.3 40

383
pioaccessibilityTHchangesHinHtheHantioxidantHpotentialHandHcolonicHfermentationHofHdateHpitsHandH
appleHbagasseHfloursHobtainedHfromHcoUproductsHduringHsimulatedHinHvitroHgastrointestinalH
digestionVHFoodaResearchaInternationalTH2015THefTHYdgUYed

7 40

382  heHimportanceHofHantimicrobialHpeptidesHandHtheirHpotentialHforHtherapeuticHuseHinHophthalmologyVH
InternationalaJournalaofaAntimicrobialaAgentsTH2013THbYTHcUYX 14.3 40

381  heHprogressHofHessentialHoilsHasHpotentialHtherapeuticHagentshHaHreviewVHJournalaofaEssentialaOila
ResearchTH2020THaZTHZegUZgc 2.3 40
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380 revelopmentHofHaHlowHfatHfreshHporkHsausageHbasedHonHchitosanHwithHhealthHclaimshHimpactHonHtheH
qualityTHfunctionalityHandHshelfUlifeVHFoodaandaFunctionTH2015THdTHZedfUef 6.1 39

379 ’utritionalHingredientsHfromHspentHbrewerOsHyeastHobtainedHbyHhydrolysisHandHselectiveHmembraneH
filtrationHintegratedHinHaHpilotHprocessVHJournalaofaFoodaEngineeringTH2016THYfcTHbZUbe 6 39

378 qombinationHofH”zuoHnanoparticlesHwithHmucoadhesiveHguarUgumHfilmsHforHbuccalHdeliveryHofH
antihypertensiveHpeptideVHInternationalaJournalaofaPharmaceuticsTH2018THcbeTHcgaUdXY 6.5 39

377 sxperimentalHresignTH‘odelingTHandH“ptimizationHofHvighU”ressureUossistedHsxtractionHofHpioactiveH
qompoundsHfromH”omegranateH”eelVHFoodaandaBioprocessaTechnologyTH2017THYXTHffdUgXX 5.1 38

376 “ralHfilmsHasHbreakthroughHtoolsHforHoralHdeliveryHofHproteinsWpeptidesVHJournalaofaControlleda
ReleaseTH2015THZYYTHdaUea 11.7 38

375 wnHvitroHevaluationHofHtheHeffectsHofHproteinUpolyphenolUpolysaccharideHinteractionsHonHPSQUcatechinH
andHcyanidinUaUglucosideHbioaccessibilityVHFoodaandaFunctionTH2015THdTHabbbUca 6.1 38

374 oHhydroxyapatiteUte“HbasedHmaterialHofHnaturalHoriginHasHanHactiveHsunscreenHfilterVHJournalaofa
MaterialsaChemistryaBTH2014THZTHcgggUdXXg 7.3 38

373 StudyHofHantimicrobialHactivityHandHatomicHforceHmicroscopyHimagingHofHtheHactionHmechanismHofH
cashewHtreeHgumVHCarbohydrateaPolymersTH2012THgXTHZeXUb 10.3 38

372 StorageHStabilityHofHzactobacillusHparacaseiHasHtreeHqellsHorHsncapsulatedHinHolginateUpasedH
‘icrocapsulesHinHzowHpvHtruitHxuicesVHFoodaandaBioprocessaTechnologyTH2012THcTHZebfUZece 5.1 38

371 sffectHofHinHvitroHdigestionHuponHtheHantioxidantHcapacityHofHaqueousHextractsHofHogrimoniaH
eupatoriaTH—ubusHidaeusTHSalviaHspVHandHSaturejaHmontanaVHFoodaChemistryTH2012THYaYTHedYUede 8.5 38

370 wnhibitionHofHbladderHtumorHgrowthHbyHchitooligosaccharidesHinHanHexperimentalHcarcinogenesisH
modelVHMarineaDrugsTH2012THYXTHZddYUec 6 37

369 ”otentialHprebioticHpropertiesHofHcashewHappleHPonacardiumHoccidentaleHzVQHagroUindustrialH
byproductHonHzactobacillusHspeciesVHJournalaofatheaScienceaofaFoodaandaAgricultureTH2017THgeTHaeYZUaeYg 4.3 36

368 wmpactHofHhoneyHonHqualityHcharacteristicsHofHgoatHyogurtHcontainingHprobioticHzactobacillusH
acidophilusVHLWTaoaFoodaScienceaandaTechnologyTH2017THfXTHZZYUZZg 5.4 36

367 vydroxyapatiteUbasedHmaterialsHofHmarineHoriginhHaHbioactivityHandHsinteringHstudyVHMaterialsaSciencea
andaEngineeringaCTH2015THcYTHaXgUYc 8.3 36

366 wnHvitroHassessmentHofHtheHprebioticHpotentialHofHoloeHveraHmucilageHandHitsHimpactHonHtheHhumanH
microbiotaVHFoodaandaFunctionTH2015THdTHcZcUaY 6.1 36

365 “ptimizationHofHmodifiedHatmosphereHpackagingHwithHrespectHtoHphysicochemicalHcharacteristicsHofH
—equeijˆ£oVHFoodaResearchaInternationalTH2000THaaTHfZYUfaZ 7 36

364 qassavaHP‘anihotHesculentaHqrantzQHandHãamHPrioscoreaHsppVQHqropsHandH heirHrerivedHtoodstuffshH
SafetyTHSecurityHandH’utritionalHValueVHCriticalaReviewsainaFoodaScienceaandaNutritionTH2016THcdTHZeYbUZe 11.5 35

363  heHeffectHofHwsabelHgrapeHadditionHonHtheHphysicochemicalTHmicrobiologicalHandHsensoryH
characteristicsHofHprobioticHgoatHmilkHyogurtVHFoodaandaFunctionTH2017THfTHZYZYUZYaZ 6.1 35

(2017-2015)
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362 ”hytochemicalHcompositionHandHantioxidantHactivityHofHpeachHasHaffectedHbyHpasteurizationHandH
storageHdurationVHLWTaoaFoodaScienceaandaTechnologyTH2012THbgTHZXZUZXe 5.4 35

361 piodiversityHandHcharacterizationHofHStaphylococcusHspeciesHisolatedHfromHaHsmallHmanufacturingH
dairyHplantHinH”ortugalVHInternationalaJournalaofaFoodaMicrobiologyTH2011THYbdTHYZaUg 5.8 35

360
SolidHlipidHnanoparticlesHasHoralHdeliveryHsystemsHofHphenolicHcompoundshH“vercomingH
pharmacokineticHlimitationsHforHnutraceuticalHapplicationsVHCriticalaReviewsainaFoodaScienceaanda
NutritionTH2017THceTHYfdaUYfea

11.5 34

359 StabilityHofHpolyphenolsHandHcarotenoidsHinHstrawberryHandHpeachHyoghurtHthroughoutHinHvitroH
gastrointestinalHdigestionVHFoodaandaFunctionTH2015THdTHYdYYUg 6.1 34

358 oqueousHextractsHofHVacciniumHcorymbosumHasHinhibitorsHofHStaphylococcusHaureusVHFoodaControlTH
2015THcYTHaYbUaZX 6.2 34

357 rifferentiationHofHpacillusHpumilusHandHpacillusHsafensisHusingH‘ozrwU “tU‘SVHPLoSaONETH2014THgTHeYYXYZe3.7 34

356 ’ovelHandHrevisitedHapproachesHinHnanoparticleHsystemsHforHbuccalHdrugHdeliveryVHJournalaofa
ControlledaReleaseTH2020THaZXTHYZcUYbY 11.7 34

355 SafetyHprofileHofHsolidHlipidHnanoparticlesHloadedHwithHrosmarinicHacidHforHoralHusehHinHvitroHandH
animalHapproachesVHInternationalaJournalaofaNanomedicineTH2016THYYTHadZYUbX 7.3 34

354 vealthHpromotingHpropertiesHofHblueberrieshHaHreviewVHCriticalaReviewsainaFoodaScienceaandaNutritionTH
2020THdXTHYfYUZXX 11.5 34

353 wnsightsHintoHchitosanHantibiofilmHactivityHagainstHmethicillinUresistantHStaphylococcusHaureusVH
JournalaofaAppliedaMicrobiologyTH2017THYZZTHYcbeUYcce 4.7 33

352
wnsightHintoHantibioticsHremovalhHsxploringHtheHphotocatalyticHperformanceHofHaHte“Wçn“H
nanocompositeHinHaHnovelHmagneticHsequentialHbatchHreactorVHJournalaofaEnvironmentalaManagement
TH2019THZaeTHcgcUdXf

7.9 33

351 wmpactHofHhighHpressureHonHstarchHpropertieshHoHreviewVHFoodaHydrocolloidsTH2020THYXdTHYXcfee 10.6 33

350
ValorizationHofHmelonHfruitHPqucumisHmeloHzVQHbyUproductshH”hytochemicalHandHpiofunctionalH
propertiesHwithHsmphasisHonH—ecentH rendsHandHodvancesVHTrendsainaFoodaScienceaandaTechnologyTH
2020THggTHcXeUcYg

15.3 33

349 sffectsHofHwheyHpeptideHextractHonHtheHgrowthHofHprobioticsHandHgutHmicrobiotaVHJournalaofa
FunctionalaFoodsTH2016THZYTHcXeUcYd 5.1 33

348 ‘anufactureHofHbioactiveHpeptideUrichHconcentratesHfromHÃheyhHqharacterizationHofHpilotHprocessVH
JournalaofaFoodaEngineeringTH2012THYYXTHcbeUccZ 6 33

347 wnHvitroHevaluationHofHyaconHPSmallanthusHsonchifoliusQHtuberHflourHprebioticHpotentialVHFoodaanda
BioproductsaProcessingTH2015THgcTHgdUYXc 4.9 33

346 termentedHtoodsHandHpeveragesHinHvumanHrietHandH heirHwnfluenceHonHuutH‘icrobiotaHandHvealthVH
FermentationTH2018THbTHgX 4.7 33

345 wntegralHValorizationHofH”ineappleHPHzVQHpyU”roductsHthroughHaHureenHqhemistryHopproachHtowardsH
oddedHValueHwngredientsVHFoodsTH2020THgTH 4.9 32

Maria Manuela Pintado

8



344 Ãhatâ��sHinHaHnamemH heHeffectHofHcongruentHandHincongruentHproductHnamesHonHlikingHandHemotionsH
whenHconsumingHbeerHorHnonUalcoholicHbeerHinHaHbarVHFoodaQualityaandaPreferenceTH2017THccTHcfUdd 5.8 32

343 ÃildHmushroomHextractsHasHinhibitorsHofHbacterialHbiofilmHformationVHPathogensTH2014THaTHddeUeg 4.5 31

342 wodineHenrichmentHofHrainbowHtroutHfleshHbyHdietaryHsupplementationHwithHtheHredHseaweedH
uracilariaHvermiculophyllaVHAquacultureTH2015THbbdTHYaZUYag 4.4 31

341 StabilityHofHbioactiveHsolidHlipidHnanoparticlesHloadedHwithHherbalHextractsHwhenHexposedHtoH
simulatedHgastrointestinalHtractHconditionsVHFoodaResearchaInternationalTH2015THefTHYaYUYbX 7 31

340 StructureHandHfunctionHofHaHnovelHantioxidantHpeptideHfromHtheHskinHofHtropicalHfrogsVHFreeaRadicala
BiologyaandaMedicineTH2018THYYcTHdfUeg 7.8 31

339 qharacterizationHofHfreezingHeffectHuponHstabilityHofTHprobioticHloadedTHcalciumUalginateH
microparticlesVHFoodaandaBioproductsaProcessingTH2015THgaTHgXUge 4.9 30

338 qhitosanhHantimicrobialHactionHuponHstaphylococciHafterHimpregnationHontoHcottonHfabricVHJournalaofa
AppliedaMicrobiologyTH2012THYYZTHYXabUbY 4.7 30

337 qhitosanHproducedHfromH‘ucoralesHfungiHusingHagroindustrialHbyUproductsHandHitsHefficacyHtoHinhibitH
qolletotrichumHspeciesVHInternationalaJournalaofaBiologicalaMacromoleculesTH2018THYXfTHdacUdbY 7.9 30

336 qheersTHproostTHsaˆ”dehHqulturalTHcontextualHandHpsychologicalHfactorsHofHwineHandHbeerHconsumptionH
inH”ortugalHandHinHtheH’etherlandsVHCriticalaReviewsainaFoodaScienceaandaNutritionTH2017THceTHYabXUYabg 11.5 29

335 svaluationHofHtheHantimicrobialHactivityHofHaqueousHextractsHfromHdryHVacciniumHcorymbosumH
extractsHuponHfoodHmicroorganismVHFoodaControlTH2013THabTHdbcUdcX 6.2 29

334 sffectHofHproteinHandHlipidHlevelsHinHdietsHforHadultHseaHurchinH”aracentrotusHlividusHPzamarckTHYfYdQVH
AquacultureTH2019THcXdTHYZeUYaf 4.4 28

333 revelopmentHandHqharacterizationHofHqhitosanH‘icroparticlesUinUtilmsHforHpuccalHreliveryHofH
pioactiveH”eptidesVHPharmaceuticalsTH2019THYZTH 5.2 28

332 wmpactHofHwheyHproteinHcoatingHincorporatedHwithHpifidobacteriumHandHzactobacillusHonHslicedHhamH
propertiesVHMeataScienceTH2018THYagTHYZcUYaa 6.4 28

331 vydroxyapatiteHandHchloroapatiteHderivedHfromHsardineHbyUproductsVHCeramicsaInternationalTH2014TH
bXTHYaZaYUYaZbX 5.1 28

330 revelopmentHofHprobioticHtabletsHusingHmicroparticleshHviabilityHstudiesHandHstabilityHstudiesVHAAPSa
PharmSciTechTH2013THYbTHYZYUe 3.9 28

329 sffectHofHcompositionHofHcommercialHwheyHproteinHpreparationsHuponHgelationHatHvariousHpvHvaluesVH
FoodaResearchaInternationalTH2012THbfTHdfYUdfg 7 28

328 vydrolysisHofHovineTHcaprineHandHbovineHwheyHproteinsHbyHtrypsinHandHpepsinVHBioprocessaanda
BiosystemsaEngineeringTH2000THZaTHXZecUXZfZ 3.7 28

327 “rganicHacidsHproducedHbyHlactobacilliTHenterococciHandHyeastsHisolatedHfromH”icanteHcheeseVH
EuropeanaFoodaResearchaandaTechnologyTH1999THZXgTHbabUbaf 3.4 28

(1999-2017)
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326 vighUpressureHassistedHextractionHofHbioactiveHcompoundsHfromHindustrialHfermentedHfigH
byUproductVHJournalaofaFoodaScienceaandaTechnologyTH2017THcbTHZcYgUZcaY 3.3 27

325 wmpactHofHinHvitroHgastrointestinalHdigestionHonHtheHchemicalHcompositionTHbioactiveHpropertiesTHandH
cytotoxicityHofHVitisHviniferaHzVHcvVHSyrahHgrapeHpomaceHextractVHFoodaandaFunctionTH2019THYXTHYfcdUYfdg 6.1 27

324 wnsightsHintoHtheHprotectiveHroleHofHsolidHlipidHnanoparticlesHonHrosmarinicHacidHbioactivityHduringH
exposureHtoHsimulatedHgastrointestinalHconditionsVHColloidsaandaSurfacesaB:aBiointerfacesTH2016THYagTHZeeUfb6 27

323 wsolationHandHonalysisHofH”hospholipidsHinHrairyHtoodsVHJournalaofaAnalyticalaMethodsainaChemistryTH
2016THZXYdTHgfZeadg 2 27

322 qurrentHextractionHtechniquesHtowardsHbioactiveHcompoundsHfromHbrewerOsHspentHgrainHUHoHreviewVH
CriticalaReviewsainaFoodaScienceaandaNutritionTH2020THdXTHZeaXUZebY 11.5 27

321 pacterialHnanocelluloseHmembranesHloadedHwithHvitaminHpUbasedHionicHliquidsHforHdermalHcareH
applicationsVHJournalaofaMolecularaLiquidsTH2020THaXZTHYYZcbe 6 26

320
‘ultitraitHanalysisHofHfreshUcutHcantaloupeHmelonHenablesHdiscriminationHbetweenHstorageHtimesH
andHtemperaturesHandHidentifiesHpotentialHmarkersHforHqualityHassessmentsVHFoodaChemistryTH2018TH
ZbYTHZZZUZaY

8.5 26

319 ”eachHpolyphenolHandHcarotenoidHcontentHasHaffectedHbyHfrozenHstorageHandHpasteurizationVHLWTaoa
FoodaScienceaandaTechnologyTH2016THddTHadYUadf 5.4 26

318 rirectHmetabolicHfingerprintingHofHcommercialHherbalHtincturesHbyHnuclearHmagneticHresonanceH
spectroscopyHandHmassHspectrometryVHPhytochemicalaAnalysisTH2009THZXTHaZfUab 3.4 26

317 pioactiveHpeptideshHareHthereHmoreHantihypertensiveHmechanismsHbeyondHoqsHinhibitionmVHCurrenta
PharmaceuticalaDesignTH2012THYfTHbeXdUYa 3.3 26

316 ”rocessHoptimizationHofHmicrowaveUassistedHextractionHofHbioactiveHmoleculesHfromHavocadoHseedsVH
IndustrialaCropsaandaProductsTH2020THYcbTHYYZdZa 5.9 25

315 —elationshipsHbetweenHanthocyaninsHandHotherHcompoundsHandHsensoryHacceptabilityHofHvibiscusH
drinksVHFoodaChemistryTH2014THYbfTHYYZUg 8.5 25

314 rockingHstudiesHinHtargetHproteinsHinvolvedHinHantibacterialHactionHmechanismshHextendingHtheH
knowledgeHonHstandardHantibioticsHtoHantimicrobialHmushroomHcompoundsVHMoleculesTH2014THYgTHYdeZUfb4.8 25

313 qhemicalHcompositionHandHantibacterialHpropertiesHofHstemHandHleafHextractsHfromHuinjaHcherryH
plantVHIndustrialaCropsaandaProductsTH2013THbaTHcdZUcdg 5.9 25

312 ”otentialHuseHofHwoolUassociatedHpacillusHspeciesHforHbiodegradationHofHkeratinousHmaterialsVH
InternationalaBiodeteriorationaandaBiodegradationTH2012THeXTHdXUdc 4.8 25

311 wnfluenceHofHabioticHfactorsHonHtheHantimicrobialHactivityHofHchitosanVHJournalaofaDermatologyTH2013TH
bXTHYXYbUg 1.6 25

310 qharacterizationHofHwheyHcheeseHpackagedHunderHvacuumVHJournalaofaFoodaProtectionTH2000THdaTHZYdUZY 2.5 25

309 qontrolledHwheyHproteinHhydrolysisHusingHtwoHalternativeHproteasesVHJournalaofaFoodaEngineeringTH
1999THbZTHYUYa 6 25
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308 sffectHofHthermalHtreatmentHonHtheHproteinHprofileHofHwheyHfromHovineHandHcaprineHmilkHthroughoutH
lactationVHInternationalaDairyaJournalTH1996THdTHbgeUcYf 3.5 25

307 snzymaticHsoyHproteinHhydrolysishHoHtoolHforHbiofunctionalHfoodHingredientHproductionVHFooda
Chemistry:aXTH2019THYTHYXXXXd 4.7 24

306 qhitosanUbasedHsilverHnanoparticleshHoHstudyHofHtheHantibacterialTHantileishmanialHandHcytotoxicH
effectsVHJournalaofaBioactiveaandaCompatibleaPolymersTH2017THaZTHageUbYX 2 23

305 ontioxidantHpropertiesHofHsterilizedHyaconHPSmallanthusHsonchifoliusQHtuberHflourVHFoodaChemistryTH
2015THYffTHcXbUg 8.5 23

304 qhitosanHasHanHeffectiveHinhibitorHofHmultidrugHresistantHocinetobacterHbaumanniiVHCarbohydratea
PolymersTH2017THYefTHabeUacY 10.3 23

303 sffectHofHpreparationHandHprocessingHconditionsHonH®VHabsorbingHpropertiesHofHhydroxyapatiteUte“H
sunscreenVHMaterialsaScienceaandaEngineeringaCTH2017THeYTHYbYUYbg 8.3 23

302 sffectsHofHhemicelluloseUderivedHsaccharidesHonHbehaviorHofHzactobacilliHunderHsimulatedH
gastrointestinalHconditionsVHFoodaResearchaInternationalTH2014THdbTHffXUfff 7 23

301 sncapsulationHofHprobioticHstrainsHinHplainHorHcysteineUsupplementedHalginateHimprovesHviabilityHatH
storageHbelowHfreezingHtemperaturesVHEngineeringainaLifeaSciencesTH2012THYZTHbceUbdc 3.4 23

300 wmpactHofHpostharvestHpreservationHmethodsHonHnutritionalHvalueHandHbioactiveHpropertiesHofH
mushroomsVHTrendsainaFoodaScienceaandaTechnologyTH2021THYYXTHbYfUbaY 15.3 23

299
 heHeffectHofHsexTHseasonHandHgametogenicHcycleHonHgonadHyieldTHbiochemicalHcompositionHandH
qualityHtraitsHofH”aracentrotusHlividusHalongHtheH’orthHotlanticHcoastHofH”ortugalVHScientificaReportsTH
2019THgTHZggb

4.9 23

298 oHchemicalHvalorisationHofHmelonHpeelsHtowardsHfunctionalHfoodHingredientshHpioactivesHprofileHandH
antioxidantHpropertiesVHFoodaChemistryTH2021THaacTHYZeceg 8.5 23

297 qomparisonHofHsmergingH echnologiesHtoHsxtractHvighUoddedHValueHqompoundsHfromHtruitH
—esidueshH”ressureUHandHslectroUpasedH echnologiesVHFoodaEngineeringaReviewsTH2017THgTHYgXUZYZ 6.5 22

296 “ptimizationHofHtwoHbiopolymerUbasedHoralHfilmsHforHtheHdeliveryHofHbioactiveHmoleculesVHMaterialsa
ScienceaandaEngineeringaCTH2017THedTHYeYUYfX 8.3 22

295 wmpactHofHfoodHmatrixHcomponentsHonHnutritionalHandHfunctionalHpropertiesHofHfruitUbasedHproductsVH
CurrentaOpinionainaFoodaScienceTH2018THZZTHYcaUYcg 9.8 22

294 wmpactHofHpectinHorHchitosanHonHbulkTHinterfacialHandHantioxidantHpropertiesHofHPSQUcatechinHandH
˛†UlactoglobulinHternaryHmixturesVHFoodaHydrocolloidsTH2016THccTHYYgUYZe 10.6 22

293 ”hylogeneticHandHclonalityHanalysisHofHpacillusHpumilusHisolatesHuncoveredHaHhighlyHheterogeneousH
populationHofHdifferentHcloselyHrelatedHspeciesHandHclonesVHFEMSaMicrobiologyaEcologyTH2014THgXTHdfgUgf 4.3 22

292 SweetHwheyHcheeseHmatricesHinoculatedHwithHtheHprobioticHstrainHzactobacillusHparacaseiHzot w´fiH
zZdVHDairyaScienceaandaTechnologyTH2008THffTHdbgUddc 22

291
smergingHtechnologiesHtoHextractHhighHaddedHvalueHcompoundsHfromHfruitHresidueshH
SubWsupercriticalTHultrasoundUTHandHenzymeUassistedHextractionsVHFoodaReviewsaInternationalTH2018TH
abTHcfYUdYZ

5.5 21

(2018-1996)
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290 qhitosanHmouthwashhHtoxicityHandHinHvivoHvalidationVHCarbohydrateaPolymersTH2014THYYYTHafcUgZ 10.3 21

289 qhitosanHqoatedH extilesH‘ayHwmproveHotopicHrermatitisHSeverityHbyH‘odulatingHSkinH
StaphylococcalH”rofilehHoH—andomizedHqontrolledH rialVHPLoSaONETH2015THYXTHeXYbZfbb 3.7 21

288 qhangesHinH”henolicHqompoundsHruringHStorageHofH”asteurizedHStrawberryVHFoodaandaBioprocessa
TechnologyTH2014THeTHYfbXUYfbd 5.1 21

287  heHpotentialHofHinsectsHasHfoodHsourcesHUHaHreviewVHCriticalaReviewsainaFoodaScienceaandaNutritionTH
2020THdXTHadbZUadcZ 11.5 21

286 ®singH“hmicHveatingHeffectHonHgrapeHskinsHasHaHpretreatmentHforHanthocyaninsHextractionVHFoodaanda
BioproductsaProcessingTH2020THYZbTHaZXUaZf 4.9 21

285 “ptimizationHofHbromelainHisolationHfromHpineappleHbyproductsHbyHpolysaccharideHcomplexH
formationVHFoodaHydrocolloidsTH2019THfeTHegZUfXb 10.6 21

284 ontihypertensiveHeffectHofHspentHbrewerHyeastHpeptideVHProcessaBiochemistryTH2019THedTHZYaUZYf 4.8 21

283 ValorizationHofH‘ushroomHpyU”roductsHasHaHSourceHofHValueUoddedHqompoundsHandH”otentialH
opplicationsVHMoleculesTH2020THZcTH 4.8 20

282 termentationHofHbioactiveHsolidHlipidHnanoparticlesHbyHhumanHgutHmicrofloraVHFoodaandaFunctionTH
2016THeTHcYdUZg 6.1 20

281 ontinociceptiveHandHantiUinflammatoryHeffectsHofHnovelHdietaryHproteinHhydrolysateHproducedHfromH
wheyHbyHproteasesHofHqynaraHcardunculusVHInternationalaDairyaJournalTH2013THaZTHYcdUYdZ 3.5 20

280 SimulatedHdigestionHofHanHoliveHpomaceHwaterUsolubleHingredienthHrelationshipHbetweenHtheH
bioaccessibilityHofHcompoundsHandHtheirHpotentialHhealthHbenefitsVHFoodaandaFunctionTH2020THYYTHZZafUZZcb6.1 20

279 ’aturalHpioactiveHqompoundsHfromHtoodHÃastehH oxicityHandHSafetyHqoncernsVHFoodsTH2021THYXTH 4.9 20

278 snzymaticHhydrolysisHofHinsectHolphitobiusHdiaperinusHtowardsHtheHdevelopmentHofHbioactiveH
peptideHhydrolysatesVHFoodaandaFunctionTH2020THYYTHacagUacbf 6.1 19

277 qytotoxicityHandHgenotoxicityHofHchitooligosaccharidesHuponHlymphocytesVHInternationalaJournalaofa
BiologicalaMacromoleculesTH2011THbgTHbaaUf 7.9 19

276 sffectsHofHextractsHofHselectedHmedicinalHplantsHuponHhepaticHoxidativeHstressVHJournalaofaMedicinala
FoodTH2010THYaTHYaYUd 2.8 19

275  heHontimicrobialHoctionHofHqhitosanHogainstHtheHÃineHSpoilageHãeastHprettanomycesWrekkeraVH
JournalaofaChitinaandaChitosanaScienceTH2013THYTHZbXUZbc 19

274 ’utritionalHcharacterizationHofHacornHflourHPaHtraditionalHcomponentHofHtheH‘editerraneanH
gastronomicalHfolkloreQVHJournalaofaFoodaMeasurementaandaCharacterizationTH2016THYXTHcfbUcff 2.8 19

273 StudyHofHinHvitroHdigestionHofH enebrioHmolitorHflourHforHevaluationHofHitsHimpactHonHtheHhumanHgutH
microbiotaVHJournalaofaFunctionalaFoodsTH2019THcgTHYXYUYXg 5.1 18
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272 SilverUcontainingHcalciumHphosphateHmaterialsHofHmarineHoriginHwithHantibacterialHactivityVHCeramicsa
InternationalTH2015THbYTHYXYcZUYXYcg 5.1 18

271 wmpactHofHfunctionalHfloursHfromHpineappleHbyUproductsHonHhumanHintestinalHmicrobiotaVHJournalaofa
FunctionalaFoodsTH2020THdeTHYXafaX 5.1 18

270 wncorporationHofHbeadsHintoHoralHfilmsHforHbuccalHandHoralHdeliveryHofHbioactiveHmoleculesVH
CarbohydrateaPolymersTH2018THYgbTHbYYUbZY 10.3 18

269 uoatHwheyHamelioratesHintestinalHinflammationHonHaceticHacidUinducedHcolitisHinHratsVHJournalaofaDairya
ScienceTH2016THggTHgafaUgagb 4 18

268 ’ovelHscoUtriendlyH‘ethodHtoHsxtractHyeratinHfromHvairVHACSaSustainableaChemistryaandaEngineeringTH
2018THdTHYZZdfUYZZeb 8.3 18

267 pioactivityHofHprobioticHwheyHcheesehHcharacterizationHofHtheHcontentHofHpeptidesHandHorganicHacidsVH
JournalaofatheaScienceaofaFoodaandaAgricultureTH2013THgaTHYbcfUdc 4.3 18

266 ontiulcerogenicHactivityHofHpeptideHconcentratesHobtainedHfromHhydrolysisHofHwheyHproteinsHbyH
proteasesHfromHqynaraHcardunculusVHInternationalaDairyaJournalTH2011THZYTHgabUgag 3.5 18

265 wncorporationHofHprobioticHbacteriaHinHwheyHcheesehHdecreasingHtheHriskHofHmicrobialHcontaminationVH
JournalaofaFoodaProtectionTH2011THebTHYYgbUg 2.5 18

264 ”rotectionHofHdeoxyriboseHandHr’oHfromHdegradationHbyHusingHaqueousHextractsHofHseveralHwildH
plantsVHJournalaofatheaScienceaofaFoodaandaAgricultureTH2008THffTHdaaUdbX 4.3 18

263
®seHofHtechnologicalHprocessingHofHseaweedHandHmicroalgaeHasHstrategyHtoHimproveHtheirHapparentH
digestibilityHcoefficientsHinHsuropeanHseabassHPricentrarchusHlabraxQHjuvenilesVHJournalaofaApplieda
PhycologyTH2020THaZTHabZgUabbd

3.2 18

262 qhitosanHandHvydroxyapatiteHpasedHpiomaterialsHtoHqircumventH”eriprostheticHxointHwnfectionsVH
MaterialsTH2021THYbTH 3.5 18

261 r’oHagaroseHgelHelectrophoresisHforHantioxidantHanalysishHrevelopmentHofHaHquantitativeHapproachH
forHphenolicHextractsVHFoodaChemistryTH2017THZaaTHbcUcY 8.5 17

260
”ropensityHforHbiofilmHformationHbyHclinicalHisolatesHfromHurinaryHtractHinfectionshHdevelopingHaH
multifactorialHpredictiveHmodelHtoHimproveHantibiotherapyVHJournalaofaMedicalaMicrobiologyTH2014TH
daTHbeYUbee

3.2 17

259 oHreviewHofHchitosanOsHeffectHonHoralHbiofilmshH”erspectivesHfromHtheHtubeHtoHtheHmouthVHJournalaofa
OralaBiosciencesTH2017THcgTHZXcUZYX 2.5 17

258 qhitosanHasHaHbiocontrolHagentHagainstHtheHpinewoodHnematodeHPpursaphelenchusHxylophilusQVH
ForestaPathologyTH2014THbbTHbZXUbZa 1.2 17

257 sffectHofHtechnologicalHprocessingHuponHtheHantioxidantHcapacityHofHaromaticHandHmedicinalHplantH
infusionshHtromHharvestHtoHpackagingVHLWTaoaFoodaScienceaandaTechnologyTH2013THcXTHaZXUaZc 5.4 17

256 qomparativeHqharacterizationHofHÃheyH”roteinHqoncentratesHfromH“vineTHqaprineHandHpovineH
preedsVHLWTaoaFoodaScienceaandaTechnologyTH1999THaZTHZaYUZae 5.4 17

255  otalHandHSustainableHValorisationHofH“liveH”omaceH®singHaHtractionationHopproachVHApplieda
SciencesaiSwitzerlandkTH2020THYXTHdefc 2.6 17

(2020-2015)
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254 oreHoliveHpomaceHpowdersHaHsafeHsourceHofHbioactivesHandHnutrientsmVHJournalaofatheaScienceaofaFooda
andaAgricultureTH2021THYXYTHYgdaUYgef 4.3 17

253 wmpactHofHdifferentHthermalHtreatmentsHandHstorageHconditionsHonHtheHstabilityHofHsoybeanH
byproductHPokaraQVHJournalaofaFoodaMeasurementaandaCharacterizationTH2018THYZTHYgfYUYggd 2.8 16

252 uoatHmilkHoligosaccharideshHqompositionTHanalyticalHmethodsHandHbioactiveHandHnutritionalH
propertiesVHTrendsainaFoodaScienceaandaTechnologyTH2019THgZTHYcZUYdY 15.3 16

251 revelopmentHandHvalidationHmethodHforHsimultaneousHquantificationHofHphenolicHcompoundsHinH
naturalHextractsHandHnanosystemsVHPhytochemicalaAnalysisTH2013THZbTHdafUbb 3.4 16

250 qhemicalUsensoryHpropertiesHandHconsumerHpreferenceHofHhibiscusHbeveragesHproducedHbyH
improvedHindustrialHprocessesVHFoodaChemistryTH2017THZZcTHZXZUZYZ 8.5 16

249 qharacterizationHandHantimicrobialHpropertiesHofHfoodHpackagingHmethylcelluloseHfilmsHcontainingH
stemHextractHofHuinjaHcherryVHJournalaofatheaScienceaofaFoodaandaAgricultureTH2014THgbTHZXgeUYXa 4.3 16

248 qharacterizationHofH—equeijˆ£oHandHtechnologicalHoptimizationHofHitsHmanufacturingHprocessVHJournala
ofaFoodaEngineeringTH1996THaXTHadaUaed 6 16

247 wntestinalHantiUinflammatoryHeffectsHofHgoatHwheyHonHr’pSUinducedHcolitisHinHmiceVHPLoSaONETH2017TH
YZTHeXYfcafZ 3.7 16

246 spVHnovVTHaHnewHspeciesHofHgroupVHInternationalaJournalaofaSystematicaandaEvolutionaryaMicrobiologyTH
2020THeXTHYcZZUYcZe 2.2 16

245
ValorizationHofHogriculturalHzignocellulosicH”lantHpyproductsHthroughHsnzymaticHandH
snzymeUossistedHsxtractionHofHvighUValueUoddedHqompoundshHoH—eviewVHACSaSustainableaChemistrya
andaEngineeringTH2020THfTHYaYYZUYaYZc

8.3 16

244 —ecoveryHofHbioactiveHcomponentsHfromHavocadoHpeelsHusingHmicrowaveUassistedHextractionVHFooda
andaBioproductsaProcessingTH2021THYZeTHYcZUYdY 4.9 16

243 SeasonalHeffectHinHnutritionalHqualityHandHsafetyHofHtheHwildHseaHurchinH”aracentrotusHlividusH
harvestedHinHtheHsuropeanHotlanticHshoresVHFoodaChemistryTH2019THZfZTHfbUgb 8.5 16

242 ValorisationHofHfoodHagroUindustrialHbyUproductshHtromHtheHpastHtoHtheHpresentHandHperspectivesVH
JournalaofaEnvironmentalaManagementTH2021THZggTHYYaceY 7.9 16

241 ValorizationHofHspentHbrewerOsHyeasthH“ptimizationHofHhydrolysisHprocessHtowardsHtheHgenerationHofH
stableHoqsUinhibitoryHpeptidesVHLWTaoaFoodaScienceaandaTechnologyTH2019THYYYTHeeUfb 5.4 15

240 svaluationHofHtheHinteractionsHbetweenHrosmarinicHacidHandHbovineHmilkHcaseinVHRSCaAdvancesTH2015TH
cTHffcZgUffcaf 3.7 15

239 oHfeasibilityHstudyHofHzactobacillusHplantarumHinHfruitHpowders´ afterHprocessingHandHstorageVH
InternationalaJournalaofaFoodaScienceaandaTechnologyTH2016THcYTHafYUaff 3.8 15

238  emporalHdominanceHofHsensationsTHemotionsTHandHtemporalHlikingHmeasuredHinHaHbarHforHtwoHsimilarH
winesHusingHaHmultiUsipHapproachVHJournalaofaSensoryaStudiesTH2018THaaTHeYZbcg 2.2 15

237 pacillusHinvictaeHspVHnovVTHisolatedHfromHaHhealthHproductVHInternationalaJournalaofaSystematicaanda
EvolutionaryaMicrobiologyTH2014THdbTHafdeUafed 2.2 15
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236 wnHvitroHevaluationHofHâ��horchataâ��HcoUproductsHasHcarbonHsourceHforHprobioticHbacteriaHgrowthVHFooda
andaBioproductsaProcessingTH2013THgYTHZegUZfd 4.9 15

235 wnvestigationHofHchitosanOsHantibacterialHactivityHagainstHvancomycinHresistantHmicroorganismsHandH
theirHbiofilmsVHCarbohydrateaPolymersTH2017THYebTHadgUaed 10.3 15

234 ÃildHmushroomHextractsHpotentiateHtheHactionHofHstandardHantibioticsHagainstHmultiresistantH
bacteriaVHJournalaofaAppliedaMicrobiologyTH2014THYYdTHaZUf 4.7 15

233 —heologicalTHtexturalHandHmicrostructuralHfeaturesHofHprobioticHwheyHcheesesVHLWTaoaFoodaSciencea
andaTechnologyTH2011THbbTHecUfY 5.4 15

232 “nHtheHviabilityHofHfiveHprobioticHstrainsHwhenHimmobilisedHonHvariousHpolymersVHInternationala
JournalaofaDairyaTechnologyTH2011THdbTHYaeUYbb 3.7 15

231 wncorporationHandHSurvivalHofH”robioticHpacteriaHinHÃheyHqheeseH‘atricesVHJournalaofaFoodaScienceTH
2006THeXTH‘YdXU‘Ydc 3.4 15

230  vsHsttsq HofH‘“rwtwsrHo ‘“S”vs—sH”oqyouw’uH“’HtheH‘wq—“pwozHsq“z“uãHw’H
—s–®swxˆ�“THoH”“— ®u®sSsHÃvsãHqvssSsVHJournalaofaFoodaProcessingaandaPreservationTH2000THZbTHYXeUYZb2.1 15

229 andHassessmentHofHbuccalHpermeationHofHdrugsHfromHdeliveryHsystemsVHExpertaOpinionaonaDruga
DeliveryTH2020THYeTHaaUbf 8 15

228 pasilHessentialHoilHasHanHalternativeHtoHcommercialHbiocidesHagainstHfungiHassociatedHwithHblackHstainsH
inHmuralHpaintingVHBuildingaandaEnvironmentTH2020THYdeTHYXdbcg 6.5 15

227 ”olyphenolshHoH”romisingHovenueHinH herapeuticHSolutionsHforHÃoundHqareVHAppliedaSciencesa
iSwitzerlandkTH2021THYYTHYZaX 2.6 15

226 qonsumerHacceptanceHandHsensoryHprofilingHofHreengineeredHkitozaHproductsVHFoodaChemistryTH2016TH
YgfTHecUfb 8.5 14

225  echnologicalHstabilityHofHsolidHlipidHnanoparticlesHloadedHwithHphenolicHcompoundshHrryingHprocessH
andHstabilityHalongHstorageVHJournalaofaFoodaEngineeringTH2017THYgdTHYUYX 6 14

224 ’ovelHmicrobialUmediatedHmodificationsHofHwoolVHEnzymeaandaMicrobialaTechnologyTH2007THbXTHYbgYUYbgc3.8 14

223 pioactiveHpeptidesHderivedHfromHmarineHsourceshHpiologicalHandHfunctionalHpropertiesVHTrendsaina
FoodaScienceaandaTechnologyTH2021THYYgTHabfUabf 15.3 14

222 ontiulcerHandHantiproliferativeHpropertiesHofHspentHbrewerOsHyeastHpeptideHextractsHforH
incorporationHintoHfoodsVHFoodaandaFunctionTH2016THeTHZaaYUe 6.1 14

221
wnfluenceHofHtheHadditionHofHzactobacillusHacidophilusHzaUXcTHpifidobacteriumHanimalisHsubspVHlactisH
pbUYZHandHinulinHonHtheHtechnologicalTHphysicochemicalTHmicrobiologicalHandHsensoryHfeaturesHofH
creamyHgoatHcheeseVHFoodaandaFunctionTH2016THeTHbacdUbaeY

6.1 14

220  heHvealthU”romotingH”otentialHofHsppVHparkH”olarHsxtractshHyeyHwnsightsHonH”henolicHqompositionH
andHwnHVitroHpioactivityHandHpiocompatibilityVHAntioxidantsTH2019THfTH 7.1 14

219 wmpactHofHthermalHtreatmentHandHhydrolysisHbyHolcalaseHandHqynaraHcardunculusHenzymesHonHtheH
functionalHandHnutritionalHvalueHofH“karaVHProcessaBiochemistryTH2019THfaTHYaeUYbe 4.8 13

(2019-2013)
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218 tilmUnanoparticleHcompositeHforHenhancedHoralHdeliveryHofHalphaUcasozepineVHColloidsaandaSurfacesa
B:aBiointerfacesTH2019THYfYTHYbgUYce 6 13

217 andHsnzymaticHsxtractshHqhemicalTHStructuralTHandHqytotoxicHqharacterizationVHMarineaDrugsTH2019TH
YeTH 6 13

216 ValorizationHofHtishHbyUproductshH”urificationHofHpioactiveH”eptidesHfromHqodfishHploodHandHSardineH
qookingHÃastewatersHbyH‘embraneH”rocessingVHMembranesTH2020THYXTH 3.8 13

215 ®seHofHresponseHsurfaceHmethodologyHtoHoptimizeHproteaseHsynthesisHbyHaHnovelHstrainHofHpacillusH
spVHisolatedHfromH”ortugueseHsheepHwoolVHJournalaofaAppliedaMicrobiologyTH2012THYYaTHadUba 4.7 13

214 ”lantHaqueousHextractshHontioxidantHcapacityHviaHhaemolysisHandHbacteriophageH”ZZHprotectionVH
FoodaControlTH2010THZYTHdaaUdaf 6.2 13

213 tilmsHofHchitosanHandHnaturalHmodifiedHhydroxyapatiteHasHeffectiveH®VUprotectingTHbiocompatibleH
andHantibacterialHwoundHdressingsVHInternationalaJournalaofaBiologicalaMacromoleculesTH2020THYcgTHYYeeUYYfc7.9 13

212 ”rebioticHeffectsHofHoliveHpomaceHpowdersHinHtheHguthHwnHvitroHevaluationHofHtheHinhibitionHofH
adhesionHofHpathogensTHprebioticHandHantioxidantHeffectsVHFoodaHydrocolloidsTH2021THYYZTHYXdaYZ 10.6 13

211 tunctionalHcharacterisationHandHsensoryHevaluationHofHaHnovelHsynbioticHokaraHbeverageVHFooda
ChemistryTH2021THabXTHYZeega 8.5 13

210
‘odelingHtheHeffectHofHoxygenHpressureHandHtemperatureHonHrespirationHrateHofHreadyUtoUeatHrocketH
leavesVHoHprobabilisticHstudyHofHtheH‘ichaelisU‘entenHmodelVHPostharvestaBiologyaandaTechnologyTH
2017THYaYTHYUg

6.2 12

209 zongU ermHtrozenHStorageHandH”asteurizationHsffectsHonHStrawberryH”olyphenolsHqontentVHFooda
andaBioprocessaTechnologyTH2015THfTHYfafUYfbb 5.1 12

208 qhlorogenicHacidsHcompositionHandHtheHimpactHofHinHvitroHgastrointestinalHdigestionHonHespressoH
coffeeHfromHsingleUdoseHcapsuleVHFoodaResearchaInternationalTH2020THYabTHYXgZZa 7 12

207 wnfluenceHofHharvestingHfactorsHonHsensoryHattributesHandHphenolicHandHaromaHcompoundsH
compositionHofHqymbopogonHcitratusHleavesHinfusionsVHFoodaResearchaInternationalTH2016THfgTHYXZgUYXae 7 12

206 qontinuousHmethodHtoHdetermineHtheHtrypsinHinhibitorHactivityHinHsoybeanHflourVHFoodaChemistryTH
2017THZYbTHYcdUYdY 8.5 12

205 svaluationHofHchitoligosaccharidesHeffectHuponHprobioticHbacteriaVHInternationalaJournalaofaBiologicala
MacromoleculesTH2012THcXTHYbfUcZ 7.9 12

204 truitHandHvegetableHbyUproductsOHfloursHasHingredientshHoHreviewHonHproductionHprocessTHhealthH
benefitsHandHtechnologicalHfunctionalitiesVHLWTaoaFoodaScienceaandaTechnologyTH2022THYcbTHYYZeXe 5.4 12

203 wmpactHofH”hlorotanninHsxtractsHfromHonHvumanHuutH‘icrobiotaVHMarineaDrugsTH2021THYgTH 6 12

202 ”olymericHnanoparticlesHasHoralHdeliveryHsystemsHforHaHgrapeHpomaceHextractHtowardsHtheH
improvementHofHbiologicalHactivitiesVHMaterialsaScienceaandaEngineeringaCTH2021THYYgTHYYYccY 8.3 12

201 v”zqUrorTHsSwâ��‘SW‘STHandH’‘—HofHzycopeneHwsolatedHtromH”VHguajavaHzVHandHwtsHpiotechnologicalH
opplicationsVHEuropeanaJournalaofaLipidaScienceaandaTechnologyTH2018THYZXTHYeXXaaX 3 12

Maria Manuela Pintado

16



200 ”latformHdesignHforHextractionHandHisolationHofHpromelainhHqomplexHformationHandHprecipitationH
withHcarrageenanVHProcessaBiochemistryTH2017THcbTHYcdUYdY 4.8 11

199 qrossUculturalHdevelopmentHofHhibiscusHteaHsensoryHlexiconsHforHtrainedHandHuntrainedHpanelistsVH
JournalaofaSensoryaStudiesTH2017THaZTHeYZZge 2.2 11

198 ”hytochemicalsHpreservationHinHstrawberryHasHaffectedHbyHpvHmodulationVHFoodaChemistryTH2015TH
YeXTHebUfa 8.5 11

197 qhitosanHnanoparticlesHloadedHwithHZTcUdihydroxybenzoicHacidHandHprotocatechuicHacidhH”ropertiesH
andHdigestionVHJournalaofaFoodaEngineeringTH2016THYebTHfUYb 6 11

196 wmpactHofHpvHonHtheHphytochemicalHprofileHofHpasteurizedHpeachHpurˆ'eHduringHstorageVHJournalaofa
AgriculturalaandaFoodaChemistryTH2014THdZTHYZXecUfY 5.7 11

195 vighHoddedUValueHqompoundsHwithHontibacterialH”ropertiesHfromHuinjaHqherriesHpyUproductsVH
WasteaandaBiomassaValorizationTH2010THYTHZXgUZYe 3.2 11

194 ontioxidantsHinHtheH”reventionHandH reatmentHofHriabeticH—etinopathyHâ��HoH—eviewVHJournalaofa
DiabetesagaMetabolismTH2010THXYTH 0 11

193 pioactiveHextractsHfromHbrewerOsHspentHgrainVHFoodaandaFunctionTH2020THYYTHfgdaUfgee 6.1 11

192 ’aturalUpasedHontioxidantHsxtractsHasH”otentialH‘itigatorsHofHtruitHprowningVHAntioxidantsTH2020THgTH 7.1 11

191
wncorporationHofHoliveHpomaceHingredientsHintoHyoghurtsHasHaHsourceHofHfibreHandHhydroxytyrosolhH
ontioxidantHactivityHandHstabilityHthroughoutHgastrointestinalHdigestionVHJournalaofaFoodaEngineering
TH2021THZgeTHYYXbed

6 11

190 oHreviewHonHmicrobiologicalHandHtechnologicalHaspectsHofHSerpaH”r“HcheesehHonHovineHrawHmilkH
cheeseVHInternationalaDairyaJournalTH2020THYXXTHYXbcdY 3.5 11

189 ‘angoHpeelsHasHfoodHingredientHWHadditivehHnutritionalHvalueTHprocessingTHsafetyHandHapplicationsVH
TrendsainaFoodaScienceaandaTechnologyTH2021THYYbTHbeZUbfg 15.3 11

188 ScreeningHandHmolecularHidentificationHofHlacticHacidHbacteriaHfromHgariHandHfufuHandHgariHeffluentsVH
AnnalsaofaMicrobiologyTH2017THdeTHYZaUYaa 3.2 10

187 StudyHofHviabilityHofHhighHpressureHextractHfromHpomegranateHpeelHtoHimproveHcarrotHjuiceH
characteristicsVHFoodaandaFunctionTH2020THYYTHabYXUabYg 6.1 10

186 wdentificationHandH–uantificationHofHStilbenesHP”iceatannolHandH—esveratrolQHinHpyU”roductsVH
PharmaceuticalsTH2020THYaTH 5.2 10

185 opparentHdigestibilityHcoefficientsHofHprocessedHagroUfoodHbyUproductsHinHsuropeanHseabassH
PricentrarchusHlabraxQHjuvenilesVHAquacultureaNutritionTH2018THZbTHYZebUYZfd 3.2 10

184
snzymaticHproductionHofHxylooligosaccharidesHfromHprazilianHSyrahHgrapeHpomaceHflourhHaHgreenH
alternativeHtoHconventionalHmethodsHforHaddingHvalueHtoHagriculturalHbyUHproductsVHJournalaofathea
ScienceaofaFoodaandaAgricultureTH2019THggTHYZcXUYZce

4.3 10

183 sffectsHofHencapsulationHonHtheHviabilityHofHprobioticHstrainsHexposedHtoHlethalHconditionsVH
InternationalaJournalaofaFoodaScienceaandaTechnologyTH2012THbeTHbYdUbZY 3.8 10

(2012-2017)
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182 ”roductionHofH”olysaccharideHbyH—ahnellaHaquatilisHwithHÃheyHteedstockVHJournalaofaFoodaScienceTH
1999THdbTHabfUacZ 3.4 10

181 oHquitosanaHcomoHbiomaterialHodontolˆ‡gicohHestadoHdaHarteVHRevistaaBrasileiraaDeaEngenhariaa
BiomedicaTH2013THZgTHYYXUYZX 10

180 ”henylethylHwsothiocyanateHsxtractedHfromHÃatercressHpyU”roductsHwithHoqueousH‘icellarHSystemshH
revelopmentHandH“ptimisationVHAntioxidantsTH2020THgTH 7.1 10

179 wmprovingHtheHripeningHprocessHafterHYU‘q”HapplicationhHwmplicationsHandHstrategiesVHTrendsainaFooda
ScienceaandaTechnologyTH2021THYYaTHafZUagd 15.3 10

178 urowthHandH’utritionalH—esponsesHofHpeanHandHSoybeanHuenotypesHtoHslevatedHq“HinHaHqontrolledH
snvironmentVHPlantsTH2019THfTH 4.5 10

177 StudyHofHtheHproximateHandHmineralHcompositionHofHdifferentH’igerianHyamHchipsTHflakesHandHfloursVH
JournalaofaFoodaScienceaandaTechnologyTH2018THccTHbZUcY 3.3 10

176 ’anoencapsulationHofH”olyphenolsHtowardsHrairyHpeverageHwncorporationVHBeveragesTH2018THbTHdY 3.4 10

175 ”reservationHofHvumanHuutH‘icrobiotaHwnoculumsHforHwnHVitroHtermentationsHStudiesVHFermentationTH
2021THeTHYb 4.7 10

174
pioactiveHphytochemicalsHinHappleHcultivarsHfromHtheH”ortugueseHprotectedHgeographicalHindicationH
â��‘aˆ§ˆ£HdeHolcobaˆ§ahâ��HpasisHforHmarketHsegmentationVHInternationalaJournalaofaFoodaPropertiesTH2017TH
ZXTHZZXdUZZYb

3 9

173 qharacterizationHofHsdibleHtilmsHpasedHonHolginateHorHÃheyH”roteinHwncorporatedHwithH
pifidobacteriumHanimalisHsubspVHlactisHppUYZHandH”rebioticsVHCoatingsTH2019THgTHbga 2.9 9

172 ontiUbiofilmHpotentialHofHphenolicHacidshHtheHinfluenceHofHenvironmentalHpvHandHintrinsicH
physicoUchemicalHpropertiesVHBiofoulingTH2016THaZTHfcaUdX 3.3 9

171 sxploringHchitosanHnanoparticlesHasHeffectiveHinhibitorsHofHantibioticHresistantHskinHmicroorganismsHUH
tromHinHvitroHtoHexHvitroHtestingVHCarbohydrateaPolymersTH2018THZXYTHabXUabd 10.3 9

170 oHdiversityHprofileHfromHtheHstaphylococcalHcommunityHonHatopicHdermatitisHskinhHaHmolecularH
approachVHJournalaofaAppliedaMicrobiologyTH2013THYYcTHYbYYUg 4.7 9

169 VariationHofHanthocyaninsHandHotherHmajorHphenolicHcompoundsHthroughoutHtheHripeningHofHfourH
”ortugueseHblueberryHPVacciniumHcorymbosumHzQHcultivarsVHNaturalaProductaResearchTH2017THaYTHgaUgf 2.3 9

168  echnologicalHoptimizationHofHmanufactureHofHprobioticHwheyHcheeseHmatricesVHJournalaofaFooda
ScienceTH2011THedTHsZXaUYY 3.4 9

167 SolventHextractionHofHsodiumHchlorideHfromHcodfishHPuadusHmorhuaQHsaltingHprocessingHwastewaterVH
DesalinationTH2011THZfYTHbZUbf 10.3 9

166 vydrothermalâ��‘icrowaveH”rocessingHforHStarchHsxtractionHfromH‘exicanHovocadoHSeedshH
“perationalHqonditionsHandHqharacterizationVHProcessesTH2020THfTHecg 2.9 9

165 ‘aternalHSupplementationHÃithHovocadoHPH‘illVQH”ulpHandH“ilHoltersH—eflexH‘aturationTH”hysicalH
revelopmentTHandH“ffspringH‘emoryHinH—atsVHFrontiersainaNeuroscienceTH2019THYaTHg 5.1 9
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164 qashewHnutsHPonacardiumHoccidentaleHzVQHdecreaseHvisceralHfatTHyetHaugmentHglucoseHinHdyslipidemicH
ratsVHPLoSaONETH2019THYbTHeXZZcead 3.7 9

163 ”roductionHofHaHfoodHgradeHblueberryHextractHrichHinHanthocyaninshHselectionHofHsolventsTHextractionH
conditionsHandHpurificationHmethodVHJournalaofaFoodaMeasurementaandaCharacterizationTH2017THYYTHYZbfUYZca2.8 8

162 sffectHofHmodifiedHatmosphereHonHphytochemicalHprofileHofHpasteurizedHpeachHpurˆ'esVHLWTaoaFooda
ScienceaandaTechnologyTH2015THdbTHcZXUcZe 5.4 8

161
wnHvitroHoqsUinhibitoryHpeptideHyuãuuVSz”sÃHfacilitatesHnoradrenalineHreleaseHfromHsympatheticH
nerveHterminalshH—elationshipHwithHtheHlackHofHantihypertensiveHeffectHonHspontaneousHhypertensiveH
ratsVHPeptidesTH2015THeYTHeZUd

3.8 8

160
sffectHofHpostharvestHapplicationHofHethyleneHonHtheHprofileHofHphenolicHacidsHandHanthocyaninsHinH
threeHblueberryHcultivarsHPVacciniumHcorymbosumQVHJournalaofatheaScienceaofaFoodaandaAgricultureTH
2018THgfTHcXcZUcXdY

4.3 8

159 ®seHofHwheyHpeptideHfractionHinHcoatedHcashewHnutHasHfunctionalHingredientHandHsaltHreplacerVHLWTaoa
FoodaScienceaandaTechnologyTH2018THgZTHZXbUZYY 5.4 8

158 sffectHofHtheHincorporationHofHsaltedHadditivesHonHprobioticHwheyHcheesesVHFoodaBioscienceTH2015THYXTHfUYe4.9 8

157 SurvivalHofHpotentiallyHprobioticHenterococciHinHdairyHmatricesHandHinHtheHhumanHgastrointestinalH
tractVHInternationalaDairyaJournalTH2012THZeTHcaUce 3.5 8

156 sxtractionHofHValuableHqompoundsHfromHuinjaHqherryHpyU”roductshHsffectHofHtheHSolventHandH
ontioxidantH”ropertiesVHWasteaandaBiomassaValorizationTH2011THZTHadcUaeY 3.2 8

155 qharacterisationHofHhighHaddedHvalueHcompoundsHinHwastewaterHthroughoutHtheHsaltingHprocessHofH
codfishHPuadusHmorhuaQVHFoodaChemistryTH2011THYZbTHYadaUYadf 8.5 8

154 reliveryHSystemsHforHontimicrobialH”eptidesHandH”roteinshH owardsH“ptimizationHofHpioavailabilityH
andH argetingVHCurrentaPharmaceuticalaBiotechnologyTH2017THYfTHYXfUYZX 2.6 8

153 sffectHofHhighHhydrostaticHpressureHextractionHonHbiologicalHactivitiesHofHstingingHnettleHextractsVH
FoodaandaFunctionTH2020THYYTHgZYUgaY 6.1 8

152 sfficiencyHofHpurificationHmethodsHonHtheHrecoveryHofHexopolysaccharidesHfromHfermentationHmediaVH
CarbohydrateaPolymersTH2020THZaYTHYYceXa 10.3 8

151 termentationHStrategiesHforH”roductionHofH”harmaceuticalH erpenoidsHinHsngineeredHãeastVH
PharmaceuticalsTH2021THYbTH 5.2 8

150
wnHVitroHuastrointestinalHrigestionHwmpactHonHtheHpioaccessibilityHandHontioxidantHqapacityHofH
pioactiveHqompoundsHfromH omatoHtloursH“btainedHafterHqonventionalHandH“hmicHveatingH
sxtractionVHFoodsTH2021THYXTH

4.9 8

149 tattyHacidsHroleHonHobesityHinducedHhypothalamusHinflammationhHtromHproblemHtoHsolutionHâ��HoH
reviewVHTrendsainaFoodaScienceaandaTechnologyTH2021THYYZTHcgZUdXe 15.3 8

148 wmportanceHofHgastrointestinalHinHvitroHmodelsHforHtheHpoultryHindustryHandHfeedHformulationsVH
AnimalaFeedaScienceaandaTechnologyTH2021THZeYTHYYbeaX 3 8

147 ”otentialHprebioticHactivityHofH enebrioHmolitorHinsectHflourHusingHanHoptimizedHinHvitroHgutH
microbiotaHmodelVHFoodaandaFunctionTH2019THYXTHagXgUagZZ 6.1 7

(2019-2019)
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146 revelopmentHofH“ralHStripsHqontainingHqhitosanHasHoctiveHwngredienthHoH”roductHforHpuccalHvealthVH
InternationalaJournalaofaPolymericaMaterialsaandaPolymericaBiomaterialsTH2015THdbTHgXdUgYf 3 7

145 sffectHofHmodifiedHatmosphereHonHpolyphenolsHduringHstorageHofHpasteurisedHstrawberryHpurˆ'esVH
LWTaoaFoodaScienceaandaTechnologyTH2015THdXTHaeeUafb 5.4 7

144 StrategiesHtoH”reserveH”ostharvestH–ualityHofHvorticulturalHqropsHandHSuperficialHScaldHqontrolhH
tromHriphenylamineHontioxidantH®sageHtoH‘oreH—ecentHopproachesVHAntioxidantsTH2020THgTH 7.1 7

143 ”otentialHprebioticHeffectHofHfruitHandHvegetableHbyproductsHflourHusingHinHvitroHgastrointestinalH
digestionVHFoodaResearchaInternationalTH2020THYaeTHYXgacb 7 7

142 SearchHforHnovelHproteolyticHenzymesHaimedHatHtextileHandHagroUindustrialHapplicationshHonHoverviewH
ofHcurrentHandHnovelHapproachesVHBiocatalysisaandaBiotransformationTH2012THaXTHYcbUYdg 2.5 7

141
sffectsHofH”hysicalH”arametersHontoHodsorptionHofHtheHporderlineHominoHocidsHulycineTHzysineTH
 aurineTHandH ryptophanHuponHomberliteHßorYdH—esinVHJournalaofaChemicalagamp;aEngineeringaDataTH
2013THcfTHeXeUeYe

2.8 7

140 reterminationHofHantioxidantHcapacityHusingHtheHbiologicalHsystemHbacteriophageH”ZZWbacteriumH
SalmonellaHtyphimuriumVHJournalaofaAgriculturalaandaFoodaChemistryTH2009THceTHZZUc 5.7 7

139 tormingHSilkHSericinUpasedHvydrogelhHoH’ovelHÃoundHvealingHpiomaterialVHACSaBiomaterialsaSciencea
andaEngineeringTH2021THeTHYceaUYcfd 5.5 7

138 “ptimizationHofH’aturalHontioxidantsHsxtractionHfromH”ineappleH”eelHandH heirHStabilizationHbyH
SprayHrryingVHFoodsTH2021THYXTH 4.9 7

137 revelopmentHofHtrozenH”ulpsHandH”owdersHfromHqarrotHandH omatoHbyU”roductshHwmpactHofH
”rocessingHandHStorageH imeHonHpioactiveHandHpiologicalH”ropertiesVHHorticulturaeTH2021THeTHYfc 2.5 7

136 sffectHofHaddingHhopHaromaHinHbeerHanalysedHbyHtemporalHdominanceHofHsensationsHandHemotionsH
coupledHwithHtemporalHlikingVHFoodaQualityaandaPreferenceTH2019THecTHcbUda 5.8 7

135 qerealHbarsHfunctionalizedHthroughHpifidobacteriumHanimalisHsubspVHlactisHppUYZHandHinulinH
incorporatedHinHedibleHcoatingsHofHwheyHproteinHisolateHorHalginateVHFoodaandaFunctionTH2019THYXTHdfgZUdgXZ6.1 7

134  extileHdyesHloadedHchitosanHnanoparticleshHqharacterizationTHbiocompatibilityHandHstainingH
capacityVHCarbohydrateaPolymersTH2021THZcYTHYYeYZX 10.3 7

133 qarobHbeanHPqeratoniaHsiliquaHzVQhHoHnewHperspectiveHforHfunctionalHfoodVHTrendsainaFoodaScienceaanda
TechnologyTH2021THYYbTHaYXUaZZ 15.3 7

132 oHbiofertilizerHwithHdiazotrophicHbacteriaHandHaHfilamentousHfungusHincreasesH”inusHpinasterH
toleranceHtoHtheHpinewoodHnematodeHPpursaphelenchusHxylophilusQVHBiologicalaControlTH2019THYaZTHeZUfX 3.8 6

131 ossessmentHofHprebioticHpotentialHofHokpanUyoghurtUlikeHproductHandHeffectsHonHtheHhumanH
intestinalHmicrobiotaVHJournalaofaFunctionalaFoodsTH2015THYgTHcbcUcca 5.1 6

130 qhitosanUcitricHacidHedibleHcoatingHtoHcontrolHqolletotrichumHgloeosporioidesHandHmaintainHqualityH
parametersHofHfreshUcutHguavaVHInternationalaJournalaofaBiologicalaMacromoleculesTH2020THYdaTHYYZeUYYac7.9 6

129 SuitableHsimpleHandHfastHmethodsHforHselectiveHisolationHofHphospholipidsHasHaHtoolHforHtheirHanalysisVH
ElectrophoresisTH2018THagTHYfac 3.6 6
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128 wmpactHofHdifferentHcalciumHdipsHandHsolutionHpvHonHqualityHofHreadyUtoUeatHbabyUleafHspinachVH
PostharvestaBiologyaandaTechnologyTH2016THYZYTHadUbZ 6.2 6

127
—ecoveryHofHfreeHaminoHacidsHandHmuscleHproteinsHfromHcodfishHPuadusHmorhuaHzVQHsaltingH
wastewaterHbyHsorptionHonHomberliteHßorYdVHJournalaofaChemicalaTechnologyaandaBiotechnologyTH
2014THfgTHdeYUdfY

3.5 6

126 ”vãSw“z“uwqozTH‘s op“zw sHo’rHV“zo wzsHo’ozãSwSH“tHq® HSwçsHw’H‘sz“’Hr®—w’uH
”“S vo—VsS HS “—ousVHActaaHorticulturaeTH2015THefeUega 0.3 6

125 StudiesHonHgeneticHvariantsHofH˛–UlactalbuminHandH˛†UlactoglobulinHfromHmilkHofHnativeH”ortugueseH
ovineHandHcaprineHbreedsVHInternationalaJournalaofaFoodaScienceaandaTechnologyTH1999THabTHZbcUZcZ 3.8 6

124 ”olyphenolHsxtractionHbyHrifferentH echniquesHforHValorisationHofH’onUqompliantH”ortugueseH
SweetHqherriesHtowardsHaH’ovelHontioxidantHsxtractVHSustainabilityTH2020THYZTHcccd 3.6 6

123 sffectHofHvighHvydrostaticH”ressureHsxtractionHonHpiologicalHoctivitiesHandH”henolicsHqompositionH
ofHÃinterHSavoryHzeafHsxtractsVHAntioxidantsTH2020THgTH 7.1 6

122 wmpactHofHsxtractionH”rocessHinH’onUqompliantHâ��pravoHdeHssmolfeâ��HopplesHtowardsHtheH
revelopmentHofH’aturalHontioxidantHsxtractsVHAppliedaSciencesaiSwitzerlandkTH2021THYYTHcgYd 2.6 6

121
“ptimizationHofH emperatureTH—elativeHvumidityHandHStorageH imeHbeforeHandHafterH”ackagingHofH
pabyHSpinachHzeavesH®singH—esponseHSurfaceH‘ethodologyVHFoodaandaBioprocessaTechnologyTH2016TH
gTHZXeXUZXeg

5.1 6

120 uoatHsausagesHcontainingHchitosanHtowardsHaHhealthierHproducthHmicrobiologicalTHphysicoUchemicalH
texturalHevaluationVHFoodaandaFunctionTH2016THeTHbXZXUbXZg 6.1 6

119 wncreasedH®VHabsorptionHpropertiesHofHnaturalHhydroxyapatiteUbasedHsunscreenHthroughHlaserH
ablationHmodificationHinHliquidVHJournalaofatheaAmericanaCeramicaSocietyTH2019THYXZTHaYdaUaYeb 3.8 6

118 sffectHofHaHwinterHsavoryHleafHextractHobtainedHusingHhighHhydrostaticHpressureHonHtheHqualityHofH
carrotHjuiceVHJournalaofatheaScienceaofaFoodaandaAgricultureTH2021THYXYTHebUfY 4.3 6

117 ”henolicHcompoundsHandHantioxidantHactivityHasHdiscriminatingHmarkersHandHaddingHvalueHofHmangoH
varietiesVHScientiaaHorticulturaeTH2021THZfeTHYYXZcg 4.1 6

116 “liveHleafHphenolicHextractHfromHtwoH”ortugueseHcultivarsHâ��bioactivitiesHforHpotentialHfoodHandH
cosmeticHapplicationVHJournalaofaEnvironmentalaChemicalaEngineeringTH2021THgTHYXdYec 6.8 6

115 wmpactHofHstorageHonHphytochemicalsHandHmilkHproteinsHinHpeachHyoghurtVHJournalaofaFooda
MeasurementaandaCharacterizationTH2017THYYTHYfXbUYfYb 2.8 5

114 SafetyHofHãamUrerivedHPHQHtoodstuffsUqhipsTHtlakesHandHtlourhHsffectHofH”rocessingHandH
”ostU”rocessingHqonditionsVHFoodsTH2019THfTH 4.9 5

113 pehaviourHofHcyanidinUaUglucosideTH˛†UlactoglobulinHandHpolysaccharidesHnanoparticlesHinHbulkHandH
oilUinUwaterHinterfacesVHCarbohydrateaPolymersTH2015THYaZTHbdXUeY 10.3 5

112 qhitosanOsHbiologicalHactivityHuponHskinUrelatedHmicroorganismsHandHitsHpotentialHtextileH
applicationsVHWorldaJournalaofaMicrobiologyaandaBiotechnologyTH2018THabTHga 4.4 5

111
wncreasingHphenolicHandHaromaticHcompoundsHextractionHandHmaximizingHlikingHofHlemonHverbenaHPQH
infusionsHthroughHtheHoptimizationHofHsteepingHtemperatureHandHtimeVHFoodaScienceaandaTechnologya
InternationalTH2019THZcTHeXYUeYX

2.6 5

(2019-2016)
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110 qompositionHandHisolationHofHgoatHcheeseHwheyHoligosaccharidesHbyHmembraneHtechnologyVH
InternationalaJournalaofaBiologicalaMacromoleculesTH2019THYagTHceUdZ 7.9 5

109
—heologicalHcharacterizationHunderHshearHofHaHfractionHofHpolymerHproducedHviaHfermentationHofH
wheyUrelatedHmediaHbyH—ahnellaHaquatilisY‘ostHmaterialHreportedHinHthisHpaperHwasHpresentedHinH
posterHformHatHuz®”“— w“USecondHwnternationalH‘eetingHofHtheH”ortugueseHqarbohydrateH
qhemistryHuroupTHandHsuchHcommunicationHreceivedHtheHpestH”osterHowardVYVHCarbohydratea
PolymersTH1998THaeTHYUd

10.3 5

108 tortificationHofHcarrotHjuiceHwithHaHhighUpressureUobtainedHpomegranateHpeelHextracthHchemicalTH
safetyHandHsensorialHaspectsVHInternationalaJournalaofaFoodaScienceaandaTechnologyTH2020THccTHYcggUYdXc 3.8 5

107 qonventionalHandHnaturalHcompoundsHforHtheHtreatmentHofHdermatophytosisVHMedicalaMycologyTH
2020THcfTHeXeUeZX 3.9 5

106 pioactiveHcompoundsTHpigmentsTHantioxidantHactivityHandHantimicrobialHactivityHofHyellowHpricklyH
pearHpeelsVHInternationalaJournalaofaFoodaScienceaandaTechnologyTH2019THcbTHYZZcUYZaY 3.8 5

105 smergentH echnologiesHforHtheHsxtractionHofHontioxidantsHfromH”ricklyH”earH”eelHandH heirH
ontimicrobialHoctivityVHFoodsTH2021THYXTH 4.9 5

104 –uercusHbasedHcoffeeUlikeHbeveragehHeffectHofHroastingHprocessHandHfunctionalHcharacterizationVH
JournalaofaFoodaMeasurementaandaCharacterizationTH2018THYZTHbeYUbeg 2.8 5

103  heHmostHimportantHattributesHofHbeefHsensoryHqualityHandHproductionHvariablesHthatHcanHaffectHithHoH
reviewVHLivestockaScienceTH2021THZcXTHYXbcea 1.7 5

102 ‘annansHandHmannanHoligosaccharidesHP‘“SQHfromHSaccharomycesHcerevisiaeHUHoHsustainableH
sourceHofHfunctionalHingredientsVHCarbohydrateaPolymersTH2021THZeZTHYYfbde 10.3 5

101 pioactiveHcompoundsHinHreadyUtoUeatHrocketHleavesHasHaffectedHbyHoxygenHpartialHpressureHandH
storageHtimehHoHkineticHmodellingVHPostharvestaBiologyaandaTechnologyTH2019THYcfTHYYXgfc 6.2 4

100 –ualityHwmprovementHandH’ewH”roductHrevelopmentHinHtheHvibiscusHpeverageHwndustryH2019THYagUYfa 4

99 snzymaticHdegradationHofHfungalHpigmentationHfromHwallHpaintingâ��sHisolatesVHColoraResearchaanda
ApplicationTH2016THbYTHZggUaXY 1.3 4

98 ’onthermalHfoodHprocessingWpreservationHtechnologiesH2019THYbYUYdg 4

97 olginatehH”harmaceuticalHandH‘edicalHopplicationsVHBiologicallyoinspiredaSystemsTH2019THdbgUdgY 0.7 4

96 wnHvitroHintestinalHabsorptionHofHaminoHacidHmixturesHextractedHfromHcodfishHPuadusHmorhuaHzVQH
saltingHwastewaterVHInternationalaJournalaofaFoodaScienceaandaTechnologyTH2014THbgTHZeUaa 3.8 4

95 oHnovelHdirectHcontactHmethodHforHtheHassessmentHofHtheHantimicrobialHactivityHofHdentalHcementsVH
JournalaofaMicrobiologicalaMethodsTH2013THgaTHYdfUeZ 2.8 4

94 tateHofH’itrogenHruringH‘etabolismHofHÃheyHzactoseHbyH—ahnellaHaquatilisVHJournalaofaDairyaScienceTH
1999THfZTHZaYcUZaZd 4 4

93 —eviewhH echnologyTHqhemistryHandH‘icrobiologyHofHÃheyHqheesesVHFoodaScienceaandaTechnologya
InternationalTH2001THeTHYXcUYYd 2.6 4
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92  heHwmpactHofH”lantUpasedHqoatingsHinHJ—“qvoJH”earH”reservationHduringHqoldHStoragehHoH
‘etabolomicHopproachVHFoodsTH2020THgTH 4.9 4

91 onthocyaninH—ecoveryHfromHurapeHbyU”roductsHbyHqombiningH“hmicHveatingHwithHtoodUuradeH
SolventshH”henolicHqompositionTHontioxidantTHandHontimicrobialH”ropertiesVHMoleculesTH2021THZdTH 4.8 4

90 ontiUinflammatoryHandHantioxidantHactivityHimprovementHofHlycopeneHfromHguavaHonH
nanoemulsifyingHsystemVHJournalaofaDispersionaScienceaandaTechnologyTH2021THbZTHedXUeeX 1.5 4

89 ”roteinsHrerivedHfromHtheHrairyHzossesHandHpyU”roductsHasH—awH‘aterialsHforH’onUtoodH
opplicationsVHFoodsTH2021THYXTH 4.9 4

88 SardineHqanningHpyproductsHasHSourcesHofHtunctionalHwngredientsVHACSaSustainableaChemistryaanda
EngineeringTH2018THdTHYcbbeUYcbcb 8.3 4

87 piologicalHproteinHprecipitationhHoHgreenHprocessHforHtheHextractionHofHcucumisinHfromHmelonH
PqucumisHmeloHzVHinodorusQHbyUproductsVHFoodaHydrocolloidsTH2021THYYdTHYXddcX 10.6 4

86 ”otentialHofHsugarcaneHextractsHasHcosmeticHandHskincareHingredientsVHIndustrialaCropsaandaProductsTH
2021THYdgTHYYadZc 5.9 4

85 ”hytochemicalHqompositionTHontioxidantHandHontifungalHoctivityHofH hymusHcapitatusTHaH‘edicinalH
”lantHqollectedHfromH’orthernH‘oroccoVHAntibioticsTH2022THYYTHdfY 4.9 4

84 “ptimizationHofHantioxidantHactivityHandHbioactiveHcompoundsHextractionHofHwinterHsavoryHleavesHbyH
highHhydrostaticHpressureVHHighaPressureaResearchTH2020THbXTHcbaUcdX 1.6 3

83 qhitosanHimpregnatedHguttaUperchaHpointshHantimicrobialHinHvitroHevaluationHandHmechanicalH
propertiesVHInternationalaJournalaofaPolymericaMaterialsaandaPolymericaBiomaterialsTH2019THdfTHbfYUbff 3 3

82 ”“S vo—VsS Hs vãzs’sHo””zwqo w“’Hottsq SHo’ v“qão’w’Hq“’ s’ Ho’rHo’ w“ßwro’ H
oq wVw ãH“tHpz®sps——ãHq®z wVo—SVHActaaHorticulturaeTH2014THcZcUcaX 0.3 3

81 “pticalHtiberHpioanalyzerHpasedHonHsnzymaticHqoatingH‘atrixHforHqatecholaminesHandH heirH
‘etabolitesHossessmentHinH”atientsHÃithHrownHSyndromeVHIEEEaSensorsaJournalTH2012THYZTHedUfb 4 3

80 “” w‘wço w“’HofH”—“ sw’H”—sqw”w o w“’Hw’HoqwrHÃvsãH“p ow’srHt—“‘HS‘ozzH—®‘w’o’ OSH
‘wzyVHJournalaofaFoodaProcessaEngineeringTH1996THYgTHbceUbde 2.4 3

79 ureenHemergingHextractionHtechnologiesHtoHobtainHhighUqualityHvegetableHoilsHfromHnutshHoHreviewVH
InnovativeaFoodaScienceaandaEmergingaTechnologiesTH2022THedTHYXZgaY 6.8 3

78 wmpactHofHSimulatedHvumanHuastrointestinalHrigestionHonHtheHpioactiveHtractionHofH®pcycledH
”ineappleHpyU”roductsVVHFoodsTH2022THYYTH 4.9 3

77 plueberryHqonsumptionHqhallengesHvepaticH‘itochondrialHpioenergeticsHandHslicitsH
 ranscriptomicsH—eprogrammingHinHvealthyHÃistarH—atsVHPharmaceuticsTH2020THYZTH 6.4 3

76
“ptimizationHofHhighHhydrostaticHpressureHassistedHextractionHofHstingingHnettleHleavesHusingH
responseHsurfaceHmethodologyHexperimentalHdesignVHJournalaofaFoodaMeasurementaanda
CharacterizationTH2020THYbTHZeeaUZefX

2.8 3

75 ”hytosterolsHandH’ovelH riterpenesH—ecoveredHfromHwndustrialHtermentationHqoproductsHsxertHwnH
VitroHontiUwnflammatoryHoctivityHinH‘acrophagesVHPharmaceuticalsTH2021THYbTH 5.2 3

(2021-2020)
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74 rriversHofHocceptanceHofHaH’ewHpeverageHinHsuropeVHBeveragesTH2016THZTHYZ 3.4 3

73 sffectHofHhighUpressureHprocessingHtoHimproveHtheHsafetyHandHqualityHofHanH–uercusHacornHbeverageVH
LWTaoaFoodaScienceaandaTechnologyTH2021THYbgTHYYYfcf 5.4 3

72
”rebioticHeffectTHbioactiveHcompoundsHandHantioxidantHcapacityHofHmelonHpeelHPqucumisHmeloHzVH
inodorusQHflourHsubjectedHtoHinHvitroHgastrointestinalHdigestionHandHhumanHfaecalHfermentationVVH
FoodaResearchaInternationalTH2022THYcbTHYYYXbc

7 3

71 plueberryHjuiceHasHaHnutraceuticalHapproachHtoHpreventHprediabetesHprogressionHinHanHanimalHmodelhH
focusHonHhepaticHsteatosisVHEuropeanaJournalaofaPublicaHealthTH2019THZgTH 2.1 2

70 sngineeringHandHvealthHpenefitsHofHtruitsHandHVegetablesHpeveragesH2019THadaUbXc 2

69
ontioxidantHandHontiUhypertensiveHoctivityTHandHqytotoxicityHofHominoHocidsUsnrichedHSaltH
—ecoveredHfromHqodfishHPuadusHmorhuaHzVQHSaltingHÃastewaterVHWasteaandaBiomassaValorizationTH
2015THdTHYYYcUYYZb

3.2 2

68 ”“zãSoqqvo—wrsHq“‘”“Sw w“’H“tHrws o—ãHtwps—Ho’rHqszzHÃozzSHt—“‘HO—“qvoOH”so—Ho H
 Ã“H—w”s’w’uHS ousSVHActaaHorticulturaeTH2014THZaUZg 0.3 2

67 vydroxyapatiteHandHqalciumH”hosphatesHfromH‘arineHSourcesH2013THZgUbb 2

66 ÃoundHhealingTHantiUulcerogenicTHantiUinflammatoryHandHantiUproliferativeHpropertiesHofHchitosanVH
NewaBiotechnologyTH2009THZcTHSYX 6.4 2

65 ontioxidantH”rinciplesHandHVolatileHqonstituentsHfromHtheH’orthUÃesternHwberianH‘intH
â��srvaU”eixeiraâ��TH‘enthaHqervinaVHNaturalaProductaCommunicationsTH2008THaTHYgabcefßXfXXaXY 0.9 2

64 SemiconservativeHandHunscheduledHr’oHsynthesisHonHmammalianHcellsHandHitsHmodificationHbyH
glyoxylicHcompoundsVHBiochimieTH1989THeYTHYZXcUYX 4.6 2

63 sxploringHtheHbioactiveHpotentialHofHbrewersHspentHgrainHohmicHextractsVHInnovativeaFoodaSciencea
andaEmergingaTechnologiesTH2022THedTHYXZgba 6.8 2

62 ”ackagingHandHtheHShelfHzifeHofHqheeseH2009THYXaUYZc 2

61 ontimicrobialHsffectHofHqhitosanHagainstH”eriodontalH”athogensHpiofilmsVHSOJaMicrobiologyaga
InfectiousaDiseasesTH2014THZTH 0.5 2

60 plueberryHqounteractsH”rediabetesHinHaHvypercaloricHrietUwnducedH—atH‘odelHandH—escuesHvepaticH
‘itochondrialHpioenergeticsVVHNutrientsTH2021THYaTH 6.7 2

59 ‘ediumHfactorsHaffectingHextracellularHproteaseHactivityHbyHNltiiNgtipacillusNltiWiNgtiHspVHv SH
YXZâ��oHnovelHwildHstrainHisolatedHfromH”ortugueseHmerinoHwoolVHNaturalaScienceTH2013THXcTHbbUca 0.5 2

58 StudyHofHoliveHpomaceHantioxidantHdietaryHfibreHpowderHthroughoutHgastrointestinalHtractHasH
multisourceHofHphenolicsTHfattyHacidsHandHdietaryHfibreVHFoodaResearchaInternationalTH2021THYbZTHYYXXaZ 7 2

57  issueUbasedHinHvitroHandHexHvivoHmodelsHforHbuccalHpermeabilityHstudiesH2016THYfgUZXZ 2
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56
”hysicalHprocessingHorHsupplementationHofHfeedsHwithHphytogenicHcompoundsTHalginateH
oligosaccharideHorHnucleotidesHasHmethodsHtoHimproveHtheHutilizationHofHuracilariaHgracilisHbyH
juvenileHsuropeanHseabassHPricentrarchusHlabraxQVHAquacultureTH2021THcaXTHeacgYb

4.4 2

55 qollagenUpasedHpioactiveHpromelainHvydrolysateHfromHSaltUquredHqodHSkinVHAppliedaSciencesa
iSwitzerlandkTH2021THYYTHfcaf 2.6 2

54
 echnologicalHandHprotectiveHperformanceHofHzopHisolatedHfromHSerpaH”r“HcheesehH owardsH
selectionHandHdevelopmentHofHanHautochthonousHstarterHcultureVHLWTaoaFoodaScienceaandaTechnology
TH2021THYcXTHYYZXeg

5.4 2

53 tortificationHofHcoconutHwaterHwithHmicroencapsulatedHgrapeHpomaceHextractHtowardsHaHnovelH
electrolyteHbeveragehHpiologicalTHsensorialHandHqualityHaspectsVHFutureaFoodsTH2021THbTHYXXXeg 3.3 2

52 pioUovailabilityTHonticancerH”otentialTHandHqhemicalHrataHofHzycopenehHonH“verviewHandH
 echnologicalH”rospectingVVHAntioxidantsTH2022THYYTH 7.1 2

51
–uercusHilexHleafHasHaHfunctionalHingredienthH”olyphenolicHprofileHandHantioxidantHactivityH
throughoutHsimulatedHgastrointestinalHdigestionHandHantimicrobialHactivityVHJournalaofaFunctionala
FoodsTH2022THgYTHYXcXZc

5.1 2

50 ontioxidantUloadedHnanocarriersHforHdrinksH2020THaaeUaeZ 1

49 toodHSafetyHospectsHqoncerningH raditionalHtoodsVHFoodaEngineeringaSeriesTH2016THaaUcb 0.5 1

48 snvironmentalHtootprintHofHsmergingH echnologiesTH—egulatoryHandHzegislativeHwssuesH2018THZccUZed 1

47 “rganicHnanocompositesHforHtheHdeliveryHofHbioactiveHmoleculesH2019THbeYUbga 1

46  reatingH—etinopathiesHâ��H’anotechnologyHasHaH oolHinH”rotectingHontioxidantsHogentsH2014THacagUaccf 1

45 qurrentHStateHofHtheH”otentialH®seHofHqhitosanHasH”harmaceuticalHsxcipientH2015THZecUZge 1

44 ÃoolUassociatedHproteolyticHbacteriaTHisolatedHfromH”ortugueseH‘erinoHbreedVHSmallaRuminanta
ResearchTH2013THYXgTHafUbd 1.7 1

43 ”athogenicTHqommensalHandHpeneficialH‘icroorganismsHinHtoodsH2007THYeeUZXY 1

42
SamplingHmethodsHforHoutdoorHsculptureshHqomparisonHofHswabsHandHcryogelsHbyHflowHcytometryHasH
novelHalternativesHforHassessmentHandHquantificationHofHmicrobialHcontaminationVHJournalaofaCulturala
HeritageTH2022THcbTHgbUYXZ

2.9 1

41 zowHfatHgoatHmeatHsausageHwithHchitosanUglucoseH‘aillardHreactionHproducthHimpactHonHqualityHandH
shelfHlifeVHFoodaScienceaandaTechnologyTH2020THbXTHYaZUYag 2 1

40 SensoryHprofilingTHlikingHandHgonadHcompositionHofHseaHurchinHgonadsHfedHsyntheticHorHnaturalH
sourcesHofH˛†UcaroteneHenrichedHdietsVHAquacultureTH2021THeaeeef 4.4 1

39 onalysisHofHglucosinolatesHcontentHinHfoodHproductsH2020THZYaUZcX 1

(2020-2021)

25



38 qhitosanUoliveHoilHmicroparticlesHforHphenylethylHisothiocyanateHdeliveryhH“ptimalHformulationVHPLoSa
ONETH2021THYdTHeXZbfZce 3.7 1

37 —areHpiogeochemicalH”henomenonHossociatedHtoH‘anganeseH”atinasHonH‘uralH”aintingHandHuraniteH
oshlarsVHCoatingsTH2021THYYTHgYe 2.9 1

36 qonsumptionHofHclarifiedHgoatHbutterHaddedHwithHturmericHPqurcumaHlongaHzVQHincreaseHoleicHfattyH
acidHandHlipidHperoxidationHinHtheHliverHofHadolescentHratsVHFoodaBioscienceTH2021THagTHYXXegg 4.9 1

35 qerealHparsHoddedHÃithH”robioticsHandH”rebioticsH2021THZXYUZYe 1

34 ”rocessedHbyU”roductsHfromHSoyHpeverageHP“karaQHasHSustainableHwngredientsHforH’ileH ilapiaHPQH
xuvenileshHsffectsHonH’utrientH®tilizationHandH‘uscleH–ualityVHAnimalsTH2021THYYTH 3.1 1

33 piotechnologyHforH”reventiveHqonservationhHrevelopmentHofHpionanomaterialsHforHontimicrobialH
qoatingHofH“utdoorHSculpturesVHStudiesainaConservationTH2018THdaTHZaXUZaa 0.6 1

32 StarchHsxtractionHandH‘odificationHbyH”ulsedHslectricHtieldsVHFoodaReviewsaInternationalTYUZZ 5.5 1

31 StinglessHbeeHhoneyhHonHoverviewHofHhealthHbenefitsHandHmainHmarketHchallengesVHJournalaofaFooda
BiochemistryTH2021THeYaffa 3.3 1

30 wmpactHofH”rocessingHopproachHandHStorageH imeHonHpioactiveHandHpiologicalH”ropertiesHofH—ocketTH
SpinachHandHÃatercressHpyproductsVHFoodsTH2021THYXTH 4.9 1

29
wncorporationHofHphenolicUrichHingredientsHfromHintegralHvalorizationHofHwsabelHgrapeHimprovesHtheH
nutritionalTHfunctionalHandHsensoryHcharacteristicsHofHprobioticHgoatHmilkHyogurtVHFoodaChemistryTH
2022THadgTHYaXgce

8.5 1

28 wntegralHuseHofHwsabelHgrapesHtoHelaborateHnewHproductsHwithHnutritionalHvalueHandHfunctionalH
potentialVHBrazilianaJournalaofaFoodaTechnologyTZbTH 1.5 1

27 qanHSupplementedHSkimH‘ilkHPSy‘QHpoostHãourHuutHvealthmVHFermentationTH2022THfTHYZd 4.7 1

26 ValorisationHofHproteinUrichHextractsHfromHspentHbrewerâ��sHyeastHPSaccharomycesHcerevisiaeQhHanH
overviewVHBiomassaConversionaandaBiorefineryTY 2.3 1

25 wmpactHofHsimulatedHinHvitroHgastrointestinalHdigestionHonHbioactiveHcompoundsTHbioactivityHandH
cytotoxicityHofHmelonHPqucumisHmeloHzVHinodorusQHpeelHjuiceHpowderVHFoodaBioscienceTH2022THYXYeZd 4.9 1

24 qomparisonHofH woH”rocessesHforHwsolationHofHsxopolysaccharideH”roducedHbyHzactobacillusH
acidophilusH2008THZfXUZfc 0

23 toodHwasteHandHbyUproductHvalorizationHasHanHintegratedHapproachHwithHzeroHwastehHtutureH
challengesH2022THcdgUcgd 0

22
ˆ�UtarneseneHsxogenousHopplicationHasHaH’ovelHramageHwnductionH‘odelHtoHtastHsxploreHtheH
sffectivenessHofH”ostharvestHStrategieshH heHqaseHStudyHofHtheHâ��—ochaâ��H”earHr“”VHHorticulturaeTH
2022THfTHga

2.5 0

21 VegetableHoilsHoxidationhHmechanismsTHconsequencesHandHprotectiveHstrategiesVHFoodaReviewsa
InternationalTYUYf 5.5 0
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20 ScreeningHforHaHmoreHsustainableHsolutionHforHdecolorizationHofHdyesHandHtextileHeffluentsHusingH
qandidaHandHãarrowiaHsppVVHJournalaofaEnvironmentalaManagementTH2022THaXeTHYYbbZY 7.9 0

19 ®nravelingHtheHsffectHofHrehullingH‘ethodsHonHtheH’utritionalHqompositionHofHocornH–uercusHsppVVH
JournalaofaFoodaCompositionaandaAnalysisTH2022THYXdTHYXbacb 4.1 0

18 ”reparationTHqharacterizationHandHsvaluationHofHuuarHtilmsHwmpregnatedHwithH—elaxingH”eptideH
zoadedHintoHqhitosanH‘icroparticlesVHAppliedaSciencesaiSwitzerlandkTH2021THYYTHgfbg 2.6 0

17 tunctionalHpropertiesHofHpeptidesHobtainedHfromHwheyHproteinsHbyHficinHextractHhydrolysisVHFooda
BioscienceTH2022THYXYeXe 4.9 0

16 uenotypicHvariationHinHtheHresponseHofHsoybeanHtoHelevatedHq“HZVHPlantoEnvironmentaInteractionsTH
2021THZTHZdaUZed 1.4 0

15 ÃashingHwithHsodiumHhypochloriteHorHperaceticHacidhHwtsHimpactHonHmicrobiologicalHqualityTH
phytochemicalHcompositionHandHantioxidantHactivityHofHmangoHpeelsVHFoodaControlTH2022THYagTHYXgXfX 6.2 0

14
wntegratedHultrafiltrationTHnanofiltrationTHandHreverseHosmosisHpilotHprocessHtoHproduceHbioactiveH
proteinWpeptideHfractionsHfromHsardineHcookingHeffluentVHJournalaofaEnvironmentalaManagementTH
2022THaYeTHYYcabb

7.9 0

13 —sS”w—o w“’H—o sHo’rHt®’q w“’ozH–®ozw ãH“tH—“qys HzsoVsSHoSHottsq srHpãH”oSSwVsH
‘“rwtwsrHo ‘“S”vs—sH”oqyouw’uVHActaaHorticulturaeTH2015THeYeUeZb 0.3

12 yineticsHofH—eleaseHofHÃaterHandH’utrientsHfromHqodfishHPuadusHmorhuaHzVQHthroughHaH
veavyUSaltingVHJournalaofaFoodaProcessingaandaPreservationTH2014THafTHYeeZUYeef 2.1

11 sxtractionHofHvighUaddedUvalueHqompoundsHfromHqodfishHPuadusHmorhuaQHSaltingHÃastewaterH2013
THaeaUaga

10 ogrotorestHpiomassHandHqircularHpioeconomyVHAdvancesainaFinancenaAccountingnaandaEconomicsTH2020
THZXaUZbe 0.3

9 revelopmentHofHaHÃorkflowHforH”roteinHSequenceHonalysisHpasedHonHtheH avernaHÃorkbench´fiH
SoftwareVHLectureaNotesainaComputeraScienceTH2009THYYYfUYYZb 0.9

8 ”robioticHpacteriaH2014THYUc

7 qellUbasedHinHvitroHmodelsHforHocularHpermeabilityHstudiesH2016THYZgUYcb

6 ’onUcompliantHtruitHasH’ewHtunctionalHtoodHwngredientsVHFoodaEngineeringaSeriesTH2021THYfgUZXb 0.5

5 pw“’o’“Sq®z”THanHongoingHprojectHinHbiotechnologyHapplicationsHforHpreventiveHconservationHofH
outdoorHsculpturesVHIOPaConferenceaSeries:aMaterialsaScienceaandaEngineeringTH2018THadbTHXYZXec 0.4

4 ogroUfoodHwasteshHnewHsourcesHofHantioxidantsH2022THYgeUZZe

3 ogrotorestHpiomassHandHqircularHpioeconomyH2022THYXcZUYXge

(2022-2022)
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2 —esearchTHdevelopmentHandHfutureHtrendsHforHmedicalHtextileHproductsH2022THegcUfZf

1 wnterplayHbetweenHprobioticsHandHprebioticsHforHhumanHnutritionHandHhealthH2022THZaYUZcb
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