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83 TransglutaminasebinducedMcrosslinkingMofMgelatinbcalciumMcarbonateMcompositeMfilmscMFoodl
ChemistryaM2015aMfkkaMifibigg 8.5 101

82 PreparationMofMcelluloseMnanocrystalsMfromMasparagusMUvsparagusMofficinalisMLcVMandMtheirM
applicationsMtoMpalmMoildwaterMPickeringMemulsioncMCarbohydratelPolymersaM2016aMfjfaMfbm 10.3 81

81 MechanicalMpropertiesMandMsolubilityMinMwaterMofMcornMstarchbcollagenMcompositeMfilmsoMzffectMofM
starchMtypeMandMconcentrationscMFoodlChemistryaM2017aMgfkaMgenbfk 8.5 79

80
ImprovedMthermalbstabilityMandMmechanicalMpropertiesMofMtypeMIMcollagenMbyMcrosslinkingMwithMcaseinaM
keratinMandMsoyMproteinMisolateMusingMtransglutaminasecMInternationallJournalloflBiologicall
MacromoleculesaM2017aMnmaMgngbhef

7.9 65

79 PerformanceMofMhighMamyloseMstarchbcompositedMgelatinMfilmsMinfluencedMbyMgelatinizationMandM
concentrationcMInternationallJournalloflBiologicallMacromoleculesaM2017aMniaMgjmbgkj 7.9 61

78 MechanicalMreinforcementMofMgelatinMhydrogelMwithMnanofiberMcelluloseMasMaMfunctionMofMpercolationM
concentrationcMInternationallJournalloflBiologicallMacromoleculesaM2017aMfehaMggkbghh 7.9 49

77 xrossblinkingMandMfilmbformingMpropertiesMofMtransglutaminasebmodifiedMcollagenMfibersMtailoredMbyM
denaturationMtemperaturecMFoodlChemistryaM2019aMglfaMjglbjhj 8.5 47

76
ImprovedMmechanicalMpropertiesMandMthermalbstabilityMofMcollagenMfiberMbasedMfilmMbyMcrosslinkingM
withMcaseinaMkeratinMorMSPIoMzffectMofMcrosslinkingMprocessMandMconcentrationsMofMproteinscM
InternationallJournalloflBiologicallMacromoleculesaM2018aMfenaMfhfnbfhgm

7.9 47

75 UsingMxelluloseMNanofibersMandMItsMPalmMOilMPickeringMzmulsionMasMFatMSubstitutesMinMzmulsifiedM
SausagecMJournalloflFoodlScienceaM2018aMmhaMfliebflil 3.4 44

74 ImpactMofMmeltingMpointMofMpalmMoilMonMmechanicalMandMwaterMbarrierMpropertiesMofMgelatinbpalmMoilM
emulsionMfilmcMFoodlHydrocolloidsaM2016aMkeaMgihbgjf 10.6 41

73 PhysicalMcrosslinkingsMofMedibleMcollagenMcasingcMInternationallJournalloflBiologicallMacromoleculesaM
2015aMmfaMngebj 7.9 39

72 IdentificationMandMcharacterizationMofMaMhepcidinMfromMhalfbsmoothMtongueMsoleMxynoglossusM
semilaeviscMFishlandlShellfishlImmunologyaM2012aMhhaMgfhbn 4.3 37

71 MechanicalMandMbarrierMpropertiesMofMmaizeMstarchbgelatinMcompositeMfilmsoMeffectsMofMamyloseM
contentcMJournalloflthelScienceloflFoodlandlAgricultureaM2017aMnlaMhkfhbhkgg 4.3 30

70 UsingMcelluloseMnanofibersMtoMreinforceMpolysaccharideMfilmsoMwlendingMvsMlayerbbyblayerMcastingcM
CarbohydratelPolymersaM2020aMgglaMffjgki 10.3 30

69 TunableMphysicalMandMmechanicalMpropertiesMofMgelatinMhydrogelMafterMtransglutaminaseMcrosslinkingM
onMtwoMgelatinMtypescMInternationallJournalloflBiologicallMacromoleculesaM2020aMfkgaMiejbifh 7.9 29

68 zffectsMofMxelluloseMNanofibersMFillingMandMPalmiticMvcidMzmulsionsMxoatingMonMtheMPhysicalM
PropertiesMofMFishMβelatinMFilmscMFoodlBiophysicsaM2017aMfgaMghbhg 3.2 26

67 xharacteristicsMandMRheologicalMPropertiesMofMPolysaccharideMNanoparticlesMfromMzdibleMMushroomsM
UFlammulinaMvelutipesVcMJournalloflFoodlScienceaM2017aMmgaMkmlbknh 3.4 25
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66
xharacterisationMofMmicroemulsionMnanofilmsMbasedMonMTilapiaMfishMskinMgelatineMandMZnOM
nanoparticlesMincorporatedMwithMgingerMessentialMoiloMmeatMpackagingMapplicationcMInternationall
JournalloflFoodlSciencelandlTechnologyaM2017aMjgaMfklebfkln

3.8 23

65 vMtopbdownMapproachMtoMimproveMcollagenMfilmTsMperformanceoMTheMcomparisonsMofMmacroaMmicroM
andMnanoMsizedMfiberscMFoodlChemistryaM2020aMhenaMfgjkgi 8.5 21

64 κollowMmolecularlyMimprintedMpolymerMbasedMquartzMcrystalMmicrobalanceMsensorMforMrapidM
detectionMofMmethimazoleMinMfoodMsamplescMFoodlChemistryaM2020aMhenaMfgjlml 8.5 20

63 vlcoholMexposureMleadsMtoMunrecoverableMcardiovascularMdefectsMalongMwithMedemaMandMmotorM
functionMchangesMinMdevelopingMzebrafishMlarvaecMBiologylOpenaM2016aMjaMffgmbhh 2.2 18

62 UsingMcarboxylatedMcelluloseMnanofibersMtoMenhanceMmechanicalMandMbarrierMpropertiesMofMcollagenM
fiberMfilmMbyMelectrostaticMinteractioncMJournalloflthelScienceloflFoodlandlAgricultureaM2018aMnmaMhemnbhenl4.3 16

61 zffectMofMinMsituMapatiteMonMperformanceMofMcollagenMfiberMfilmMforMfoodMpackagingMapplicationscM
JournalloflAppliedlPolymerlScienceaM2016aMfhhaM 2.9 14

60 NeutrophilMextracellularMtrapsMpromoteMcadmiumMchloridebinducedMlungMinjuryMinMmicecM
EnvironmentallPollutionaM2019aMgjiaMffhegf 9.3 14

59 ImprovedMmechanicalMandMthermalMpropertiesMofMgelatinMfilmsMusingMaMnanoMinorganicMfillercMJournall
oflFoodlProcesslEngineeringaM2017aMieaMefgikn 2.4 14

58 IncorporationMofMgelatinMimprovesMtoughnessMofMcollagenMfilmsMwithMaMhomobhierarchicalMstructurecM
FoodlChemistryaM2021aMhijaMfgmmeg 8.5 13

57 SelfbassembledMallbpolysaccharideMhydrogelMfilmMforMversatileMpaperbbasedMfoodMpackagingcM
CarbohydratelPolymersaM2021aMglfaMffmigj 10.3 13

56 TwoMfluorescenceMquenchingMimmunochromatographicMassaysMbasedMonMcarbonMdotsMandMquantumM
dotsMasMdonorMprobesMforMtheMdeterminationMofMenrofloxacincMAnalyticallMethodsaM2019aMffaMghlmbghmi 3.2 11

55
vMnovelMbiodegradableMfilmMfromMedibleMmushroomMUMFMcMvelutipesMVMbyMproductoMMicrostructureaM
mechanicalMandMbarrierMpropertiesMassociatedMwithMtheMfiberMmorphologycMInnovativelFoodlSciencel
andlEmerginglTechnologiesaM2018aMilaMfjhbfke

6.8 11

54 MetalMionsMincreaseMmechanicalMstrengthMandMbarrierMpropertiesMofMcollagenbsodiumMpolyacrylateM
compositeMfilmscMInternationallJournalloflBiologicallMacromoleculesaM2018aMffnaMfjbgg 7.9 11

53 FabricationMandMevaluationMofMaMlabelbfreeMpiezoelectricMimmunosensorMforMsensitiveMandMselectiveM
detectionMofMamantadineMinMfoodsMofManimalMorigincMAnalyticallandlBioanalyticallChemistryaM2019aMiffaMjlijbjljh4.4 11

52 FabricationMandMcharacterizationMofMacidMsolubleMcollagenMstabilizedMPickeringMemulsionscMFoodl
HydrocolloidsaM2020aMfekaMfejmlj 10.6 10

51
znzymaticMhydrolysisMcombinedMwithMhighbpressureMhomogenisationMforMtheMpreparationMofM
polysaccharidebbasedMnanoparticlesMfromMtheMbybproductMofMFlammulinaMvelutipescMInternationall
JournalloflFoodlSciencelandlTechnologyaM2018aMjhaMgiggbgign

3.8 10

50 zffectsMofMwacillusMsubtilisMtransglutaminaseMtreatmentMonMtheMfunctionalMpropertiesMofMwheyM
proteincMLWTl-lFoodlSciencelandlTechnologyaM2019aMffkaMfemjjn 5.4 10

49 ProducingMaMnovelMedibleMfilmMfromMmushroomsMULcMedodesMandMFcMvelutipesVMbyproductsMwithMaM
twobstageMtreatmentMnamelyMgrindingMandMbleachingcMJournalloflFoodlEngineeringaM2020aMgljaMfenmkg 6 10
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48 NanomaterialbbasedMstrategiesMinMantimicrobialMapplicationsoMProgressMandMperspectivescMNanol
Researchaf 10 10

47
OdWMPickeringMemulsionsMstabilizedMbyMFlammulinaMvelutipesMpolysaccharideMnanoparticlesMasMaMfatM
substituteoMtheMeffectsMofMphaseMseparationMonMemulsifiedMsausageTsMtechnobfunctionalMandMsensoryM
qualitycMJournalloflthelScienceloflFoodlandlAgricultureaM2020aMfeeaMgkmbglk

4.3 10

46 IsolationMandMhypoglycemicMeffectsMofMwaterMextractsMfromMmulberryMleavesMinMNortheastMxhinacMFoodl
andlFunctionaM2020aMffaMhffgbhfgj 6.1 9

45 yualMeffectsMofMtheMnovelMingenolMderivativesMonMtheMacuteMandMlatentMκIVbfMinfectionscMAntivirall
ResearchaM2019aMfknaMfeijjj 10.8 9

44 ModerateMlaccasebcrosslinkingMimprovesMtheMmechanicalMandMthermalMpropertiesMofMacidbswollenM
collagenbbasedMfilmsMmodifiedMbyMgallotanninscMFoodlHydrocolloidsaM2020aMfekaMfejnfl 10.6 9

43 zffectMofMphotochemicalMUVdriboflavinbmediatedMcrossblinksMonMdifferentMpropertiesMofMfishMgelatinM
filmscMJournalloflFoodlProcesslEngineeringaM2017aMieaMefgjhk 2.4 8

42 xomparisonMofMphysicochemicalMandMrheologyMpropertiesMofMShiitakeMstipesbderivedMchitinM
nanocrystalsMandMnanofiberscMCarbohydratelPolymersaM2020aMgiiaMffkikm 10.3 8

41 yealingMwithMMyRMbacteriaMandMbiofilmMinMtheMpostbantibioticMeraoMvpplicationMofMantimicrobialM
peptidesbbasedMnanobformulationcMMaterialslSciencelandlEngineeringlCaM2021aMfgmaMffghfm 8.3 8

40 ImpactMofMporkMcollagenMsuperfineMpowderMonMrheologicalMandMtextureMpropertiesMofMκarbinMredM
sausagecMJournalloflTexturelStudiesaM2018aMinaMheebhem 3.6 7

39
IdentificationMofMtwoMmajorMhistocompatibilityMUMκVMclassMIIMvMgenesMandMtheirMassociationMtoMVibrioM
anguillarumMinfectionMinMhalfbsmoothMtongueMsoleMUxynoglossusMsemilaevisVcMJournalloflOceanl
UniversityloflChinaaM2012aMffaMhgbii

1 7

38 PzwPfMsuppressesMκIVMtranscriptionMandMinducesMlatencyMbyMinactivatingMMvPKdNFb˛”wMsignalingcM
EMBOlReportsaM2020aMgfaMeinhej 6.5 7

37 xhemokineMReceptorMxxRgbMznhancedMvntibtumorMFunctionMofMxhimericMvntigenMReceptorMTMxellsM
TargetingMMesothelinMinMaMNonbsmallbcellMLungMxarcinomaMModelcMFrontierslinlImmunologyaM2021aMfgaMkgmnek8.4 7

36 vMNovelMRecommendationMvlgorithmMIncorporatingMTemporalMyynamicsaMReviewsMandMItemM
xorrelationcMIEICElTransactionslonlInformationlandlSystemsaM2018aMzfefcyaMgeglbgehi 0.6 7

35
PhysicochemicalMandMvntimicrobialMPropertiesMofMκydroxypropylMMethylcellulosebxinnamonM
zssentialMOilMzmulsionoMzffectsMofMMicrobMandMNanodropletscMInternationallJournalloflFoodl
EngineeringaM2019aMfjaM

1.9 6

34 RecentMadvancesMofMnanomedicinebbasedMstrategiesMinMdiabetesMandMcomplicationsMmanagementoM
yiagnosticsaMmonitoringaMandMtherapeuticscMJournalloflControlledlReleaseaM2021aMhheaMkfmbkie 11.7 6

33 vstragalusMextractMinhibitsMproliferationMbutMenhancesMapoptosisMinMgastricMcancercMPakistanlJournall
oflPharmaceuticallSciencesaM2016aMgnaMfilhbfimg 0.4 6

32 FabricationMofMacidbswollenMcollagenMfiberbbasedMcompositeMfilmsoMzffectMofMnanobhydroxyapatiteMonM
packagingMrelatedMpropertiescMInternationallJournalloflFoodlPropertiesaM2017aMgeaMnkmbnlm 3 5

31 StudyMonMchangesMandMmechanismsMofMcytokinesMforMalloxanbinducedMhepaticMinjuryMbyM
xrhZbtreatmentMinMmicecMMolecularlandlCellularlToxicologyaM2016aMfgaMgenbgfk 1.6 5
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30 vnMvttemptMofMUsingM˛†bSitosterolbxornMOilMOleogelsMtoMImproveMWaterMwarrierMPropertiesMofMβelatinM
FilmcMJournalloflFoodlScienceaM2019aMmiaMfiilbfijj 3.4 4

29 vMflexibleMfixtureMdesignMmethodMresearchMforMsimilarMautomotiveMbodyMpartsMofMdifferentM
automobilescMAdvanceslinlMechanicallEngineeringaM2018aMfeaMfkmlmfiefmlkfgl 1.2 4

28
PhysicochemicalMcharacteristicsMandMgelationMpropertiesMofMcollagenMsuperfineMpowderMfromMswineM
skinoMtheMeffectsMofMpreheatingMtreatmentcMInternationallJournalloflFoodlSciencelandlTechnologyaM
2016aMjfaMfgnfbfgnl

3.8 4

27 SelenobshortbchainMchitosanMinducesMapoptosisMinMhumanMbreastMcancerMcellsMthroughMmitochondrialM
apoptosisMpathwayMinMvitrocMCelllCycleaM2018aMflaMfjlnbfjne 4.7 4

26 MolecularMstructuralMpropertiesMofMaMpolysaccharideMisolatedMandMpurifiedMfromMSophoraMjaponicaM
podsMandMitsMrelationshipMtoMtheirMrheologycMInternationallJournalloflFoodlPropertiesaM2017aMgeaMgmiibgmji3 4

25 FreeMironMratherMthanMhemeMironMmainlyMinducesMoxidationMofMlipidsMandMproteinsMinMmeatMcookingccM
FoodlChemistryaM2022aMhmgaMfhghij 8.5 4

24 LaccasebcatalyzedMsoyMproteinMandMgallicMacidMcomplexationoMzffectsMonMconformationalMstructuresM
andMantioxidantMactivityccMFoodlChemistryaM2021aMhljaMfhfmkj 8.5 4

23 SustainedMReleaseMSystemsMforMyeliveryMofMTherapeuticMPeptidedProteincMBiomacromoleculesaM2021aM
ggaMggnnbghgi 6.9 4

22 κIVbfbSpecificMxvRbTMxellsMWithMxellbIntrinsicMPybfMxheckpointMwlockadeMznhanceMvntibκIVMzfficacycM
FrontierslinlMicrobiologyaM2021aMfgaMkmiefk 5.7 4

21 StressMandMitsMinfluencingMfactorsMinMpositiveMparticlesMofMlithiumbionMbatteryMduringMchargingcM
InternationallJournalloflEnergylResearchaM2021aMijaMhnfhbhngm 4.5 4

20 ImpactMofMnanodmicronMvegetableMcarbonMblackMonMmechanicalaMbarrierMandMantibphotooxidationM
propertiesMofMfishMgelatinMfilmcMJournalloflthelScienceloflFoodlandlAgricultureaM2018aMnmaMgkhgbgkif 4.3 4

19
zffectsMofMPigMSkinMandMxoconutMPowderMMixtureMonMβellingMandMRheologicalMPropertiesMofM
xompositeMβelMPreparedMwithMSquidMMyofibrillarMProteinMandMLardcMInternationallJournalloflFoodl
EngineeringaM2018aMfiaM

1.9 4

18 zvaluationMofMaMnovelMnanobsizeMcollagenousMmatrixMfilmMcrossblinkedMwithMgallotanninsMcatalyzedMbyM
laccasecMFoodlChemistryaM2021aMhjfaMfgnhhj 8.5 4

17 UsingMFlammulinaMvelutipesMderivedMchitinbglucanMnanofibrilsMtoMstabilizeMpalmMoilMemulsionovMnovelM
foodMgradeMPickeringMemulsifiercMInternationallJournalloflBiologicallMacromoleculesaM2020aMfkiaMikgmbikhl7.9 3

16 RecentMadvancementsMofMnanomaterialbbasedMtherapeuticMstrategiesMtowardMsepsisoMbacterialM
eradicationaMantibinflammationaMandMimmunomodulationcMNanoscaleaM2021aMfhaMfelgkbfelil 7.7 3

15
vnMoutMofMboxMthinkingoMtheMchangesMofMironbporphyrinMduringMmeatMprocessingMandMgastrointestinalM
tractMandMsomeMmethodsMforMreducingMitsMpotentialMhealthMhazardcMCriticallReviewslinlFoodlSciencel
andlNutritionaM2021aMfbfk

11.5 3

14 zctopicModorantMreceptorsMrespondingMtoMflavorMcompoundsMinMskinMhealthMandMdiseaseoMxurrentM
insightsMandMfutureMperspectivesccMCriticallReviewslinlFoodlSciencelandlNutritionaM2022aMfbfl 11.5 3

13 FocusingMonMintramuscularMconnectiveMtissueoMzffectMofMcookingMtimeMandMtemperatureMonMphysicalaM
textualaMandMstructuralMpropertiesMofMyakMmeatcMMeatlScienceaM2022aMfmiaMfemkne 6.4 2
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12 ProductionMofMsquidMemulsionMsausagesMusingMporkMskinMandMcoconutMpowderMmixtureMasMfatM
replacerscMInternationallJournalloflFoodlSciencelandlTechnologyaM2018aMjhaMlilblji 3.8 2

11 ToxicologicalMstudiesMandMsomeMfunctionalMpropertiesMofMcarboxymethylatedMcelluloseMnanofibrilsMasM
potentialMfoodMingredientcMInternationallJournalloflBiologicallMacromoleculesaM2021aMfneaMmmlbmnh 7.9 2

10 RecentMdevelopmentMinMfoodborneMnanocelluloseoMPreparationaMpropertiesaMandMapplicationsMinMfoodM
industrycMFoodlBioscienceaM2021aMiiaMfefife 4.9 1

9 FKwPhMInducesMκumanMImmunodeficiencyMVirusMTypeMfMLatencyMbyMRecruitingMκistoneMyeacetylaseM
fdgMtoMtheMViralMLongMTerminalMRepeatcMMBioaM2021aMfgaMeeelnjgf 7.8 1

8 UnderstandingMtheMmechanismMunderlyingMtheMantibdiabeticMeffectMofMdietaryMcomponentoMaMfocusMonM
gutMmicrobiotaccMCriticallReviewslinlFoodlSciencelandlNutritionaM2022aMfbgf 11.5 1

7 PropertyMofMmudMandMitsMapplicationMinMcosmeticMandMmedicalMfieldsoMaMreviewccMEnvironmentall
GeochemistrylandlHealthaM2022aMf 4.7 1

6 TheMvdvancementMofMβasbβeneratingMNanoplatformsMinMwiomedicalMFieldsoMxurrentMFrontiersMandM
FutureMPerspectivesccMSmalllMethodsaM2022aMeggeefhn 12.8 1

5 KineticMcontrolMofMPhyticMaciddLixisenatidedFeMUIIIVMternaryMnanoparticlesMassemblyMprocessMforM
sustainedMpeptideMreleasecMInternationallJournalloflPharmaceuticsaM2021aMkffaMfgfhfl 6.5 0

4 vpplicationMofMnanotechnologyMinMacuteMkidneyMinjuryoMFromMdiagnosisMtoMtherapeuticMimplicationscM
JournalloflControlledlReleaseaM2021aMhhkaMghhbgjf 11.7 0

3 OptimalMforagingMstrategiesMinMvaryingMnutrientMheterogeneityoMresponsesMofMaMstoloniferousMclonalM
plantMtoMpatchMpatternaMsizeMandMqualitycMEcoscienceafbfg 1.1 0

2 κighbzfficiencyMxdSMQuantumbyotsbSensitizedMSolarMxellsMwithMxompressedM
NanocrystallineTiOgPhotoelectrodescMJournalloflNanomaterialsaM2012aMgefgaMfbj 3.2

1 ImpactMofMcalciumbcarboxylateMinteractionsMinMcelluloseMnanofiberMreinforcedMalginateMbasedMfilmM
withMtriplebdeckerblikeMstructurecMLWTl-lFoodlSciencelandlTechnologyaM2021aMfjfaMffgfnl 5.4
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