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l Paper IF Citations

150 βmprovingNtheNbarrierNandNmechanicalNpropertiesNofNcornNstarchbbasedNedibleNfilmsoNzffectNofNcitricN
acidNandNcarboxymethylNcellulosecNIndustrialhCropshandhProductsaN2011aNhhaNggnbghj 5.9 276

149 PhysicochemicalNpropertiesNofNstarchbxMxbnanoclayNbiodegradableNfilmscNInternationalhJournalhofh
BiologicalhMacromoleculesaN2010aNikaNfbj 7.9 276

148 PhysicalNpropertiesNofNedibleNmodifiedNstarchdcarboxymethylNcelluloseNfilmscNInnovativehFoodhScienceh
andhEmerginghTechnologiesaN2010aNffaNknlbleg 6.8 225

147 yevelopmentNandNevaluationNofNchitosanNbasedNactiveNnanocompositeNfilmsNcontainingNbacterialN
celluloseNnanocrystalsNandNsilverNnanoparticlescNFoodhHydrocolloidsaN2018aNmiaNifibigh 10.6 179

146 xinnamonNandNgingerNessentialNoilsNtoNimproveNantifungalaNphysicalNandNmechanicalNpropertiesNofN
chitosanbcarboxymethylNcelluloseNfilmscNFoodhHydrocolloidsaN2017aNleaNhkbij 10.6 147

145 PhysicalNpropertiesNofNedibleNemulsifiedNfilmsNbasedNonNcarboxymethylNcelluloseNandNoleicNacidcN
InternationalhJournalhofhBiologicalhMacromoleculesaN2011aNimaNiibn 7.9 143

144 zvaluationNofNtheNphotocatalyticNantimicrobialNeffectsNofNaNTiOgNnanocompositeNfoodNpackagingNfilmN
byNin´ vitroNandNin´ vivoNtestscNLWThwhFoodhSciencehandhTechnologyaN2013aNjeaNlegblek 5.4 131

143 ModificationNofNphysicochemicalNandNthermalNpropertiesNofNstarchNfilmsNbyNincorporationNofNTiOgN
nanoparticlescNInternationalhJournalhofhBiologicalhMacromoleculesaN2016aNmnaNgjkbki 7.9 131

142 NovelNactiveNpackagingNbasedNonNcarboxymethylNcellulosebchitosanbZnONNPsNnanocompositeNforN
increasingNtheNshelfNlifeNofNbreadcNFoodhPackaginghandhShelfhLifeaN2017aNffaNfekbffi 8.2 123

141 NanostructuredNMaterialsNUtilizedNinNwiopolymerbbasedNPlasticsNforN–oodNPackagingNvpplicationscN
CriticalhReviewshinhFoodhSciencehandhNutritionaN2015aNjjaNfknnblgh 11.5 100

140 wiodegradableNbiocompositeNfilmsNbasedNonNwheyNproteinNandNzeinoNbarrieraNmechanicalNpropertiesN
andNv–MNanalysiscNInternationalhJournalhofhBiologicalhMacromoleculesaN2008aNihaNgenbfj 7.9 99

139 PhysicalNpropertiesNofNedibleNemulsifiedNfilmsNbasedNonNpistachioNglobulinNproteinNandNfattyNacidscN
JournalhofhFoodhEngineeringaN2010aNfeeaNfegbfem 6 96

138
PreparationNandNcharacterizationNofNactiveNemulsifiedNfilmsNbasedNonNchitosanbcarboxymethylN
celluloseNcontainingNzincNoxideNnanoNparticlescNInternationalhJournalhofhBiologicalhMacromoleculesaN
2017aNnnaNjhebjhm

7.9 95

137 SynergisticNreinforcingNeffectNofNTiOgNandNmontmorilloniteNonNpotatoNstarchNnanocompositeNfilmsoN
ThermalaNmechanicalNandNbarrierNpropertiescNCarbohydratehPolymersaN2016aNfjgaNgjhbgkg 10.3 95

136 zffectNofNplasticizingNsugarsNonNwaterNvaporNpermeabilityaNsurfaceNenergyNandNmicrostructureN
propertiesNofNzeinNfilmscNLWThwhFoodhSciencehandhTechnologyaN2007aNieaNffnfbffnl 5.4 92

135 PhysicochemicalNandNantifungalNpropertiesNofNbiobnanocompositeNfilmNbasedNonNgelatinbchitinN
nanoparticlescNInternationalhJournalhofhBiologicalhMacromoleculesaN2017aNnlaNhlhbhmf 7.9 90

134 zffectNofNcornNoilNonNphysicalaNthermalaNandNantifungalNpropertiesNof´ gelatinbbasedNnanocompositeN
filmsNcontainingNnanoNchitincNLWThwhFoodhSciencehandhTechnologyaN2017aNlkaNhhbhn 5.4 81
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133
zvaluationNofNantimicrobialNandNphysicalNpropertiesNofNedibleNfilmNbasedNonNcarboxymethylNcelluloseN
containingNpotassiumNsorbateNonNsomeNmycotoxigenicNvspergillusNspeciesNinNfreshNpistachioscNLWThwh
FoodhSciencehandhTechnologyaN2011aNiiaNffhhbffhm

5.4 81

132 ThermalNandNmechanicalNbehaviorNofNlaminatedNproteinNfilmscNJournalhofhFoodhEngineeringaN2009aNneaNjflbjgi6 78

131 NovelNnanocompositesNbasedNonNfattyNacidNmodifiedNcelluloseNnanofibersdpolyVlacticNacidZoN
MorphologicalNandNphysicalNpropertiescNFoodhPackaginghandhShelfhLifeaN2015aNjaNgfbhf 8.2 75

130 yevelopmentNandNcharacterizationNofNbiocompositeNfilmsNmadeNfromNkefiranaNcarboxymethylN
celluloseNandNSaturejaNKhuzestanicaNessentialNoilcNFoodhChemistryaN2019aNgmnaNiihbijg 8.5 74

129 xhitindsilkNfibroindTiONbiobnanocompositeNasNaNbiocompatibleNwoundNdressingNbandageNwithNstrongN
antimicrobialNactivitycNInternationalhJournalhofhBiologicalhMacromoleculesaN2018aNffkaNnkkbnlk 7.9 71

128
PhysicobmechanicalNandNantimicrobialNpropertiesNofNtragacanthdhydroxypropylN
methylcellulosedbeeswaxNedibleNfilmsNreinforcedNwithNsilverNnanoparticlescNInternationalhJournalhofh
BiologicalhMacromoleculesaN2019aNfgnaNffehbfffg

7.9 70

127
PreparationNofNbiocompatibleNandNbiodegradableNsilkNfibroindchitindsilverNnanoparticlesNhyN
scaffoldsNasNaNbandageNforNantimicrobialNwoundNdressingcNInternationalhJournalhofhBiologicalh
MacromoleculesaN2018aNffiaNnkfbnlf

7.9 69

126
PreparationNandNcharacterizationNofNcelluloseNnanocrystalsNfromNbacterialNcelluloseNproducedNinN
sugarNbeetNmolassesNandNcheeseNwheyNmediacNInternationalhJournalhofhBiologicalhMacromoleculesaN
2019aNfggaNgmebgmm

7.9 69

125 NanobphytosomeNasNaNpotentialNfoodbgradeNdeliveryNsystemcNFoodhBioscienceaN2016aNfjaNfgkbfhj 4.9 63

124 NovelNnanostructuredNlipidNcarriersNasNaNpromisingNfoodNgradeNdeliveryNsystemNforNrutincNJournalhofh
FunctionalhFoodsaN2016aNgkaNfklbflj 5.1 63

123 zffectNofNplasticizingNsugarsNonNrheologicalNandNthermalNpropertiesNofNzeinNresinsNandNmechanicalN
propertiesNofNzeinNfilmscNFoodhResearchhInternationalaN2006aNhnaNmmgbmne 7 62

122 –oodNgradeNnanostructuredNlipidNcarrierNforNcardamomNessentialNoiloNPreparationaNcharacterizationN
andNantimicrobialNactivitycNJournalhofhFunctionalhFoodsaN2018aNieaNfbm 5.1 59

121 vNnewNactiveNnanocompositeNfilmNbasedNonNPLvdZnONnanoparticledessentialNoilsNforNtheN
preservationNofNrefrigeratedNOtolithesNruberNfilletscNFoodhPackaginghandhShelfhLifeaN2019aNfnaNnibfeh 8.2 59

120 vntioxidantaNvntimicrobialNandNPhysicochemicalNPropertiesNofNTurmericNzxtractbLoadedN
NanostructuredNLipidNxarrierNVNLxZcNColloidshandhInterfacehSciencehCommunicationsaN2018aNggaNfmbgi 5.4 59

119 StudyNofNcelluloseNnanocrystalNdopedNstarchbpolyvinylNalcoholNbionanocompositeNfilmscNInternationalh
JournalhofhBiologicalhMacromoleculesaN2018aNfelaNgekjbgeli 7.9 58

118 –ormulationNofNnanoliposomalNvitaminNdhNforNpotentialNapplicationNinNbeverageNfortificationcN
AdvancedhPharmaceuticalhBulletinaN2014aNiaNjknblj 4.5 57

117 Starchâ��PVvNNanocompositeN–ilmNβncorporatedNwithNxelluloseNNanocrystalsNandNMMToNvN
xomparativeNStudycNInternationalhJournalhofhFoodhEngineeringaN2016aNfgaNhlbim 1.9 56

116 PredictionNofNrheologicalNpropertiesNofNβranianNbreadNdoughNfromNchemicalNcompositionNofNwheatN
flourNbyNusingNartificialNneuralNnetworkscNJournalhofhFoodhEngineeringaN2007aNmfaNlgmblhi 6 53

(2007-2011)
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115 ProtectionNofNfoodsNagainstNoxidativeNdeteriorationNusingNedibleNfilmsNandNcoatingsoNvNreviewcNFoodh
BioscienceaN2019aNhgaNfeeijf 4.9 51

114 VitaminNvNpalmitatebbearingNnanoliposomesoNPreparationNandNcharacterizationcNFoodhBioscienceaN
2016aNfhaNinbjj 4.9 51

113 zncapsulationNofNVitaminNvNPalmitateNinNNanostructuredNLipidNxarrierNVNLxZbzffectNofNSurfactantN
xoncentrationNonNtheN–ormulationNPropertiescNAdvancedhPharmaceuticalhBulletinaN2014aNiaNjkhbm 4.5 50

112
PhysicochemicalaNmechanicalaNopticalaNmicrostructuralNandNantimicrobialNpropertiesNofNnovelN
kefiranbcarboxymethylNcelluloseNbiocompositeNfilmsNasNinfluencedNbyNcopperNoxideNnanoparticlesN
VxuONPsZcNFoodhPackaginghandhShelfhLifeaN2018aNflaNfnkbgei

8.2 48

111 VitaminNybLoadedNNanostructuredNLipidNxarriersNasNaNPotentialNvpproachNforN–ortifyingN–oodN
weveragespNandNzvaluationcNAdvancedhPharmaceuticalhBulletinaN2017aNlaNkfblf 4.5 44

110 PhosphatidylcholinebrutinNcomplexNasNaNpotentialNnanocarrierNforNfoodNapplicationscNJournalhofh
FunctionalhFoodsaN2017aNhhaNfhibfif 5.1 43

109 xhitosanNbiomaterialsNapplicationNinNdentistrycNInternationalhJournalhofhBiologicalhMacromoleculesaN
2020aNfkgaNnjkbnli 7.9 41

108 –ormulationNofNfoodNgradeNnanostructuredNlipidNcarrierNVNLxZNforNpotentialNapplicationsNinN
medicinalbfunctionalNfoodscNJournalhofhDrughDeliveryhSciencehandhTechnologyaN2017aNhnaNjebjm 4.5 40

107 yevelopmentNofN—elatinNwionanocompositeN–ilmsNxontainingNxhitinNandNZnONNanoparticlescNFoodh
andhBioprocesshTechnologyaN2017aNfeaNfiifbfijh 5.1 40

106 zffectNofNUltrasoundbvssistedNOsmoticNyehydrationNPretreatmentNonNyryingNKineticsNandNzffectiveN
MoistureNyiffusivityNofNMirabelleNPlumcNJournalhofhFoodhProcessinghandhPreservationaN2015aNhnaNglfebglfl2.1 40

105 SynthesisNofNclayâ��TiOgNnanocompositeNthinNfilmsNwithNbarrierNandNphotocatalyticNpropertiesNforN
foodNpackagingNapplicationcNJournalhofhAppliedhPolymerhScienceaN2015aNfhgaNndabnda 2.9 39

104 PhysicalNpropertiesNofNcarboxymethylNcelluloseNbasedNnanobbiocompositesNwithN—rapheneN
nanobplateletscNInternationalhJournalhofhBiologicalhMacromoleculesaN2016aNmiaNfkbgh 7.9 39

103 –ryingNofNPotatoNStripsNPretreatedNbyNUltrasoundbvssistedNvirbyryingcNJournalhofhFoodhProcessingh
andhPreservationaN2016aNieaNjmhbjng 2.1 39

102 ShrinkageNofNMirabelleNPlumNduringN otNvirNyryingNasNβnfluencedNbyNUltrasoundbvssistedNOsmoticN
yehydrationcNInternationalhJournalhofhFoodhPropertiesaN2016aNfnaNfenhbffeh 3 37

101 SurveyNofNtheNvntibiofilmNandNvntimicrobialNzffectsNofNZingiberNofficinaleNVinNVitroNStudyZcN
JundishapurhJournalhofhMicrobiologyaN2016aNnaNehefkl 1.2 37

100 —arlicNessentialNoilNnanophytosomesNasNaNnaturalNfoodNpreservativeoNβtsNapplicationNinNyogurtNasNfoodN
modelcNColloidshandhInterfacehSciencehCommunicationsaN2019aNheaNfeeflk 5.4 36

99
OptimizationNofNtheNnanocelluloseNbasedNcryoprotectiveNmediumNtoNenhanceNtheNviabilityNofNfreezeN
driedNLactobacillusNplantarumNusingNresponseNsurfaceNmethodologycNLWThwhFoodhSciencehandh
TechnologyaN2015aNkiaNhgkbhhg

5.4 35

98 StudyNofNmechanicalNpropertiesaNoxygenNpermeabilityNandNv–MNtopographyNofNzeinNfilmsNplasticizedN
byNpolyolscNPackaginghTechnologyhandhScienceaN2007aNgeaNfjjbfkh 2.3 35
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97 NanostructuredNlipidNcarriersNasNaNfavorableNdeliveryNsystemNforN˛†bcarotenecNFoodhBioscienceaN2019aN
glaNffbfl 4.9 35

96 —entamicinNinducesNefavNexpressionNandNbiofilmNformationNinNznterococcusNfaecaliscNMicrobialh
PathogenesisaN2016aNngaNhebhj 3.8 34

95 PlantagoNmajorNseedNgumNbasedNbiodegradableNfilmsoNzffectsNofNvariousNplantNoilsNonNmicrostructureN
andNphysicochemicalNpropertiesNofNemulsifiedNfilmscNPolymerhTestingaN2019aNllaNfejmkm 4.5 32

94 SpreadNofNznterococcalNSurfaceNProteinNinNvntibioticNResistantNznterobcoccusNfaeciumNandN
znterococcusNfaecalisNisolatesNfromNUrinaryNTractNβnfectionscNOpenhMicrobiologyhJournalaN2015aNnaNfibl 0.8 32

93 TheNantimicrobialNbiobnanocompositeNcontainingNnonbhydrolyzedNcelluloseNnanofiberNVxN–ZNandN
MiswakNVSalvadoraNpersicaNLcZNextractcNCarbohydratehPolymersaN2019aNgfiaNfjbgj 10.3 31

92 StudiesNonNglassNtransitionNtemperatureNofNmonoNandNbilayerNproteinNfilmsNplasticizedNbyNglycerolN
andNoliveNoilcNJournalhofhAppliedhPolymerhScienceaN2008aNfenaNgmimbgmji 2.9 31

91 βnfluenceNofNsimultaneousNapplicationNofNcopperNoxideNnanoparticlesNandNSaturejaNKhuzestanicaN
essentialNoilNonNpropertiesNofNkefiranâ��carboxymethylNcelluloseNfilmscNPolymerhTestingaN2019aNlhaNhllbhmm 4.5 30

90 StarchbbasedNpolyurethanedxuONnanocompositeNfoamoNvntibacterialNeffectsNforNinfectionNcontrolcN
InternationalhJournalhofhBiologicalhMacromoleculesaN2018aNfffaNfelkbfemg 7.9 29

89 vpplicationNofNSalviaNmulticaulisNessentialNoilbcontainingNnanoemulsionNagainstNfoodbborneN
pathogenscNFoodhBioscienceaN2017aNfnaNfgmbfhh 4.9 28

88
PreparationNandNcharacterizationNofNchitosanbcoatedNnanostructuredNlipidNcarriersNVx bNLxZN
containingNcinnamonNessentialNoilNforNenrichingNmilkNandNantiboxidantNactivitycNLWThwhFoodhScienceh
andhTechnologyaN2020aNffnaNfemmhk

5.4 28

87 UltrasoundbassistedNintensificationNofNaNhybridNintermittentNmicrowaveNbNhotNairNdryingNprocessNofN
potatooNQualityNaspectsNandNenergyNconsumptioncNUltrasonicsaN2019aNnkaNfeibfgg 3.5 28

86
OptimizationNofNmechanicalNandNcolorNpropertiesNofNpolystyrenednanoclaydnanoNZnONbasedN
nanocompositeNpackagingNsheetNusingNresponseNsurfaceNmethodologycNFoodhPackaginghandhShelfh
LifeaN2018aNflaNffbgi

8.2 28

85
TheNoptimizationNofNphysicobmechanicalNpropertiesNofNbionanocompositeNfilmsNbasedNonNglutendN
carboxymethylNcellulosedNcelluloseNnanofiberNusingNresponseNsurfaceNmethodologycNPolymerhTestingaN
2019aNlmaNfejnmn

4.5 27

84
yevelopmentNofNaNnovelNcontrolledbreleaseNnanocompositeNbasedNonNpolyVlacticNacidZNtoNincreaseN
theNoxidativeNstabilityNofNsoybeanNoilcNFoodhAdditiveshandhContaminantshwhParthAhChemistryvhAnalysisvh
ControlvhExposurehandhRiskhAssessmentaN2014aNhfaNfjmkbnl

3.2 26

83
PolyvinylNalcoholdgelatinNnanocompositeNcontainingNZnOaNTiONorNZnOdTiONnanoparticlesNdopedNonN
ivNzeoliteoNMicrobialNandNsensoryNqualitiesNofNpackagedNwhiteNshrimpNduringNrefrigerationcN
InternationalhJournalhofhFoodhMicrobiologyaN2020aNhfgaNfemhlj

5.8 26

82 PolyvinylNalcoholostarchocarboxymethylNcelluloseNcontainingNsodiumNmontmorilloniteNclayNblendspN
mechanicalNpropertiesNandNbiodegradationNbehaviorcNSpringerPlusaN2013aNgaNhlk 25

81
TheNeffectsNofNgelatinbxMxNfilmsNincorporatedNwithNchitinNnanofiberNandNTrachyspermumNammiN
essentialNoilNonNtheNshelfNlifeNcharacteristicsNofNrefrigeratedNrawNbeefcNInternationalhJournalhofhFoodh
MicrobiologyaN2020aNhfmaNfeminh

5.8 25

80 TheNoptimizationNofNgelatinbxMxNbasedNactiveNfilmsNcontainingNchitinNnanofiberNandNTrachyspermumN
ammiNessentialNoilNbyNresponseNsurfaceNmethodologycNCarbohydratehPolymersaN2019aNgemaNijlbikm 10.3 25

(2019-2019)
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79 βnvestigationNofNphysicochemicalNpropertiesNofNessentialNoilNloadedNnanoliposomeNforNenrichmentN
purposescNLWThwhFoodhSciencehandhTechnologyaN2019aNfejaNgmgbgmn 5.4 24

78 TurmericNextractNloadedNnanoliposomeNasNaNpotentialNantioxidantNandNantimicrobialNnanocarrierNforN
foodNapplicationscNFoodhBioscienceaN2019aNgnaNffebffl 4.9 24

77 βnfluenceNofNcombinedNpretreatmentsNonNcolorNparametersNduringNconvectiveNdryingNofNMirabelleN
plumNVPrunusNdomesticaNsubspcNsyriacaZcNHeathandhMasshTransferaN2017aNjhaNgigjbgihh 2.2 23

76 VitaminNzNLoadedNNanoliposomesoNzffectsNofN—ammaoryzanolaNPolyethyleneN—lycolNandNLauricNvcidN
onNPhysicochemicalNPropertiescNColloidshandhInterfacehSciencehCommunicationsaN2018aNgkaNfbk 5.4 23

75 βnfluenceNofNfoamNthicknessNonNproductionNofNlimeNjuiceNpowderNduringNfoambmatNdryingoN
zxperimentalNandNnumericalNinvestigationcNPowderhTechnologyaN2018aNhgmaNilebimi 5.2 22

74
βmprovementNofNcitralNantimicrobialNactivityNbyNincorporationNintoNnanostructuredNlipidNcarriersoNaN
potentialNapplicationNinNfoodNstuffsNasNaNnaturalNpreservativecNResearchhinhPharmaceuticalhSciencesaN
2017aNfgaNienbifj

2.6 22

73
PectinNfromNsunflowerNbybproductoNOptimizationNofNultrasoundbassistedNextractionaN
characterizationaNandNfunctionalNanalysiscNInternationalhJournalhofhBiologicalhMacromoleculesaN2020aN
fkjaNllkblmk

7.9 22

72 TheNeffectsNofNPlantagoNmajorNseedNgumNonNsteadyNandNdynamicNoscillatoryNshearNrheologyNofN
sunflowerNoilbinbwaterNemulsionscNJournalhofhTexturehStudiesaN2018aNinaNjhkbjil 3.6 21

71 vNNovelNModifiedNStarchdxarboxymethylNxellulosedMontmorilloniteNwionanocompositeN–ilmoN
StructuralNandNPhysicalNPropertiescNInternationalhJournalhofhFoodhEngineeringaN2013aNfeaNfgfbfhe 1.9 21

70
–abricationNandNcharacterizationNofNaNtitaniumNdioxideNVTiOZNnanoparticlesNreinforcedN
biobnanocompositeNcontainingNVNLcZNextractNbNtheNantimicrobialaNthermobphysicalNandNbarrierN
propertiescNInternationalhJournalhofhNanomedicineaN2019aNfiaNhihnbhiji

7.3 20

69
zffectsNofNPectinbxMxbwasedNxoatingNandNOsmoticNyehydrationNPretreatmentsNonNMicrostructureN
andNTextureNofNtheN otbvirNyriedNQuinceNSlicescNJournalhofhFoodhProcessinghandhPreservationaN2015aN
hnaNgkebgkn

2.1 20

68 KineticNreleaseNstudyNofNzincNfromNpolylacticNacidNbasedNnanocompositeNintoNfoodNsimulantscNPolymerh
TestingaN2019aNlkaNgjibgke 4.5 19

67  eterogeneousNmodificationNofNsoftwoodsNcelluloseNnanofibersNwithNoleicNacidoNzffectNofNreactionN
timeNandNoleicNacidNconcentrationcNFibershandhPolymersaN2015aNfkaNflfjbflgg 2 19

66 zssentialNoilbloadedNnanostructuredNlipidNcarriersoNTheNeffectsNofNliquidNlipidNtypeNonNtheN
physicochemicalNpropertiesNinNbeverageNmodelscNFoodhBioscienceaN2020aNhjaNfeejgk 4.9 18

65 yesignNofNaNThiosemicarbazideb–unctionalizedNxalix[i]areneNLigandNandNRelatedNTransitionNMetalN
xomplexesoNSynthesisaNxharacterizationaNandNwiologicalNStudiescNFrontiershinhChemistryaN2019aNlaNkkh 5 17

64  eatNandNmassNtransferNmodelingNduringNfoambmatNdryingNofNlimeNjuiceNasNaffectedNbyNdifferentN
ovalbuminNconcentrationscNJournalhofhFoodhEngineeringaN2018aNghmaNfkibfll 6 17

63 PhytosterolsNasNtheNcoreNorNstabilizingNagentNinNdifferentNnanocarrierscNTrendshinhFoodhSciencehandh
TechnologyaN2020aNfefaNlhbmm 15.3 17

62 NanostructuredNlipidNcarriersoNPromisingNdeliveryNsystemsNforNencapsulationNofNfoodNingredientscN
JournalhofhAgriculturehandhFoodhResearchaN2020aNgaNfeeemi 2.6 17
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61
–unctionalNbiocompatibleNnanocompositeNfilmsNconsistingNofNseleniumNandNzincNoxideNnanoparticlesN
embeddedNinNgelatindcelluloseNnanofiberNmatricescNInternationalhJournalhofhBiologicalh
MacromoleculesaN2021aNfljaNmlbnl

7.9 16

60 zffectsNofNdifferentNstabilizersNonNcolloidalNpropertiesNandNencapsulationNefficiencyNofNvitaminNyhN
loadedNnanobniosomescNJournalhofhDrughDeliveryhSciencehandhTechnologyaN2021aNkfaNfefgmi 4.5 16

59 yevelopmentNofNemulsionNfilmsNbasedNonNbovineNgelatinbnanoNchitinbnanoNZnONforNcakeNpackagingcN
FoodhSciencehandhNutritionaN2020aNmaNfhehbfhfg 3.2 14

58 StyreneNmonomerNmigrationNfromNpolystyreneNbasedNfoodNpackagingNnanocompositeoNzffectNofNclayN
andNZnONnanoparticlescNFoodhandhChemicalhToxicologyaN2019aNfgnaNllbmk 4.7 13

57
xhitosanNnanoparticlesNencapsulatingNlemongrassNVxymbopogonNcommutatusZNessentialNoiloN
PhysicochemicalaNstructuralaNantimicrobialNandNinbvitroNreleaseNpropertiescNInternationalhJournalhofh
BiologicalhMacromoleculesaN2021aNfngaNfemibfenl

7.9 13

56 xhitosanNNanoparticlesNasNaNPromisingNNanomaterialNforNzncapsulationNofNPomegranateNVNLcZNPeelN
zxtractNasNaNNaturalNSourceNofNvntioxidantscNNanomaterialsaN2021aNffaN 5.4 13

55 zssentialNoilsbloadedNelectrospunNchitosanbpolyVvinylNalcoholZNnonwovensNlaminatedNonNchitosanN
filmNasNbilayerNbioactiveNedibleNfilmscNLWThwhFoodhSciencehandhTechnologyaN2021aNfiiaNfffgfl 5.4 13

54 xomprehensiveNstudyNofNintrinsicNviscosityaNsteadyNandNoscillatoryNshearNrheologyNofNwarhangNseedN
hydrocolloidNinNaqueousNdispersionscNJournalhofhFoodhProcesshEngineeringaN2019aNigaNefheil 2.4 12

53 RheologicalNPropertiesNofNvnghouzehN—umcNInternationalhJournalhofhFoodhEngineeringaN2012aNmaN 1.9 12

52
βmprovementNofNlipaseNbiochemicalNpropertiesNviaNaNtwobstepNimmobilizationNmethodoNvdsorptionN
ontoNsiliconNdioxideNnanoparticlesNandNentrapmentNinNaNpolyvinylNalcoholdalginateNhydrogelcNJournalh
ofhBiotechnologyaN2020aNhghaNfmnbgeg

3.7 12

51 waicalinaNaNnaturalNantimicrobialNandNantibbiofilmNagentcNJournalhofhHerbalhMedicineaN2021aNglaNfeeihg 2.3 12

50  eatNandNmassNtransferNenhancementNduringNfoambmatNdryingNprocessNofNlimeNjuiceoNβmpactNofN
convectiveNhotNairNtemperaturecNInternationalhJournalhofhThermalhSciencesaN2019aNfhjaNhebih 4.1 12

49
vNmultivariableNapproachNforNintensificationNofNfoambmatNdryingNprocessoNzmpiricalNandN
threebdimensionalNnumericalNanalysescNChemicalhEngineeringhandhProcessing:hProcesshIntensificationaN
2019aNfhjaNggbif

3.7 12

48 zffectNofNdifferentNparametersNonNorangeNoilNnanoemulsionNparticleNsizeoNcombinationNofNlowNenergyN
andNhighNenergyNmethodscNJournalhofhFoodhMeasurementhandhCharacterizationaN2019aNfhaNgjefbgjen 2.8 11

47 TheNhydrocolloidNextractedNfromNPlantagoNmajorNseedoNzffectsNonNemulsifyingNandNfoamingN
propertiescNJournalhofhDispersionhSciencehandhTechnologyaN2020aNifaNkklbklh 1.5 11

46 TheNcolloidalNandNreleaseNpropertiesNofNcardamomNoilNencapsulatedNnanostructuredNlipidNcarriercN
JournalhofhDispersionhSciencehandhTechnologyaN2020aNigaNfbn 1.5 11

45 UseNofNgammaNirradiationNtechnologyNforNmodificationNofNbacterialNcelluloseNnanocrystalsdchitosanN
nanocompositeNfilmcNCarbohydratehPolymersaN2021aNgjhaNfflfii 10.3 11

44
hyNcomputationalNsimulationNforNtheNpredictionNofNcoupledNmomentumaNheatNandNmassNtransferN
duringNdeepbfatNfryingNofNpotatoNstripsNcoatedNwithNdifferentNconcentrationsNofNalginatecNJournalhofh
FoodhEngineeringaN2018aNghjaNkiblm

6 10

(2018-2021)
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43 warhangNVPlantagoNmajorNLcZNseedNgumoNUltrasoundbassistedNextractionNoptimizationaN
characterizationaNandNbiologicalNactivitiescNJournalhofhFoodhProcessinghandhPreservationaN2020aNiiaNefilje 2.1 10

42 PhysicalNpropertiesNandNstabilityNofNquercetinNloadedNniosomesoNStabilizingNeffectsNofNphytosterolN
andNpolyethyleneNglycolNinNorangeNjuiceNmodelcNJournalhofhFoodhEngineeringaN2021aNgnkaNffeikh 6 10

41 MomentumaNheatNandNmassNtransferNenhancementNduringNdeepbfatNfryingNprocessNofNpotatoNstripsoN
βnfluenceNofNconvectiveNoilNtemperaturecNInternationalhJournalhofhThermalhSciencesaN2018aNfhiaNimjbinn 4.1 10

40
ShelfNLifeNQualityNofNPlumN–ruitsNVPrunusNdomesticaNLcZNβmprovesNwithN
xarboxymethylcellulosebbasedNzdibleNxoatingcNHortscience:hAhPublicationhofhthehAmericanhSocietyhforh
HortculturalhScienceaN2019aNjiaNjejbjfe

2.4 9

39 ThymolaNcardamomNandNLactobacillusNplantarumNnanoparticlesNasNaNfunctionalNcandyNwithNhighN
protectionNagainstNStreptococcusNmutansNandNtoothNdecaycNMicrobialhPathogenesisaN2020aNfimaNfeiimf 3.8 9

38 vNxomprehensiveNStudyNonNtheNvntimicrobialNPropertiesNofNResveratrolNasNanNvlternativeNTherapycN
EvidencewbasedhComplementaryhandhAlternativehMedicineaN2021aNgegfaNmmkkhff 2.3 9

37
zxtractionaNpurificationaNphysicochemicalNpropertiesNandNantioxidantNactivityNofNaNnewN
polysaccharideNfromNOcimumNalbumNLcNseedcNInternationalhJournalhofhBiologicalhMacromoleculesaN
2021aNfmeaNkihbkjh

7.9 9

36
SteadyNandNdynamicNshearNrheologicalNbehaviorNofNsemiNdiluteNvlyssumNhomolocarpumNseedNgumN
solutionsoNinfluenceNofNconcentrationaNtemperatureNandNheatingbcoolingNratecNJournalhofhthehScienceh
ofhFoodhandhAgricultureaN2018aNnmaNglfhbglge

4.3 8

35 yeterminationNofNbulkNdensityNofNMirabelleNplumNduringNhotNairNdryingNasNinfluencedNbyN
ultrasoundbosmoticNpretreatmentcNJournalhofhFoodhMeasurementhandhCharacterizationaN2016aNfeaNlhmblij2.8 8

34
MechanochemicalNvctivationNofNxarboxyNMethylNxelluloseNandNβtsNThermoplasticNPolyvinylN
vlcoholdStarchNwiocompositesNwithNznhancedNPhysicochemicalNPropertiescNInternationalhJournalhofh
BiochemistryhandhBiophysicsaN2013aNfaNnbfj

0 8

33 TheNemulsifyingNandNfoamingNpropertiesNofNvmuniacumNgumNVZNinNcomparisonNwithNgumNvrabiccNFoodh
SciencehandhNutritionaN2020aNmaNhlfkbhlhe 3.2 7

32 ResveratrolNentrappedNfoodNgradeNlipidNnanocarriersNasNaNpotentialNantioxidantNinNaNmayonnaisecN
FoodhBioscienceaN2021aNifaNfefeif 4.9 7

31 zncapsulationNofNfoodNingredientsNbyNsolidNlipidNnanoparticlesNVSLNsZN2019aNflnbgfk 6

30 vntibacterialNPropertiesNofNonNβntracanalNMedicamentsNagainstNwiofilmNatNyifferentNStagesNofN
yevelopmentcNInternationalhJournalhofhDentistryaN2020aNgegeaNmmjjgll 1.9 6

29 xharacterizationNandNoptimizationNofNcomplexNcoacervationNbetweenNsolubleNfractionNofNPersianN
gumNandNgelatincNColloidshandhSurfaceshA:hPhysicochemicalhandhEngineeringhAspectsaN2020aNkelaNfgjihk 5.1 6

28 yesignaNfabricationNandNcharacterizationNofNpectinbcoatedNgelatinNnanoparticlesNasNpotentialN
nanobcarrierNsystemcNJournalhofhFoodhBiochemistryaN2019aNihaNefglgn 3.3 6

27 zffectsNofNvirginNoliveNoilNandNgrapeNseedNoilNonNphysicochemicalNandNantimicrobialNpropertiesNofN
pectinbgelatinNblendNemulsifiedNfilmscNInternationalhJournalhofhBiologicalhMacromoleculesaN2021aNflfaNgkgbgli7.9 6

26 zffectNofNhydrocolloidNtypeNonNtransferNphenomenaNduringNdeepbfatNfryingNofNcoatedNpotatoNstripsoN
NumericalNmodelingNandNexperimentalNanalysiscNComputershandhElectronicshinhAgricultureaN2018aNfjiaNhmgbhnn6.5 6
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25
SaccharomycesNcerevisiaeNandNLactobacillusNrhamnosusNcellNwallsNimmobilizedNonNnanobsilicaN
entrappedNinNalginateNasNaflatoxinNMNbinderscNInternationalhJournalhofhBiologicalhMacromoleculesaN
2020aNfkiaNfemebfemk

7.9 5

24 TheNeffectNofNMacroNandNNanobemulsionsNofNcinnamonNessentialNoilNonNtheNpropertiesNofNedibleN
activeNfilmscNFoodhSciencehandhNutritionaN2020aNmaNkjkmbkjln 3.2 5

23 PolyVlacticNacidZbbasedNbionanocompositesoNeffectsNofNZnONnanoparticlesNandNessentialNoilsNonN
physicochemicalNpropertiescNPolymerhBulletinaN2020aNf 2.4 4

22
xomparativeNNumericalNStudyNofNTitaniumNandNSilverNNanobparticlesNMigrationNfromN
NanobcompositeNofNPolystyreneNintoNSimulantsNonNzxperimentalNyataNwasiscNInternationalhJournalhofh
FoodhEngineeringaN2017aNfhaN

1.9 3

21
QuercetinbloadedNniosomalNnanoparticlesNpreparedNbyNtheNthinblayerNhydrationNmethodoN
–ormulationNdevelopmentaNcolloidalNstabilityaNandNstructuralNpropertiescNLWThwhFoodhSciencehandh
TechnologyaN2021aNfifaNffemkj

5.4 3

20
—enerationNofNbioactiveNpeptidesNfromNlentilNproteinoNdegreeNofNhydrolysisaNantioxidantNactivityaN
phenolNcontentaNvxzbinhibitoryNactivityaNmolecularNweightaNsensoryaNandNfunctionalNpropertiescN
JournalhofhFoodhMeasurementhandhCharacterizationaf

2.8 3

19 PectinbsodiumNcaseinatNhydrogelNcontainingNoliveNleafNextractbnanoNlipidNcarrieroNPreparationaN
characterizationNandNrheologicalNpropertiescNLWThwhFoodhSciencehandhTechnologyaN2021aNfimaNfffljl 5.4 3

18
xentralNcompositeNdesignNbasedNstatisticalNmodelingNforNoptimizationNofNbarrierNandNthermalN
propertiesNofNpolystyreneNbasedNnanocompositeNsheetNforNpackagingNapplicationcNFoodhPackagingh
andhShelfhLifeaN2021aNheaNfeelgj

8.2 3

17 vctiveNgelatindcressNseedNgumbbasedNfilmsNreinforcedNwithNchitosanNnanoparticlesNencapsulatingN
pomegranateNpeelNextractoNPreparationNandNcharacterizationcNFoodhHydrocolloidsaN2022aNfgnaNfelkge 10.6 3

16
znhancementNofNbiochemicalNaspectsNofNlipaseNadsorbedNonNhalloysiteNnanotubesNandNentrappedNinN
aNpolyvinylNalcoholdalginateNhydrogeloNstrategiesNtoNreuseNtheNmostNstableNlipasecNWorldhJournalhofh
MicrobiologyhandhBiotechnologyaN2020aNhkaNij

4.4 2

15 –lowNandNviscoelasticNbehaviorNofNβranianNstarchbbasedNlowNcalorieNdessertNVPaldaZcNJournalhofhFoodh
MeasurementhandhCharacterizationaN2018aNfgaNhefbhfe 2.8 2

14 βnfluenceNofNUltrasoundNβntensificationNonNtheNxontinuousNandNPulsedNMicrowaveNduringNxonvectiveN
yryingNofNvpplecNInternationalhJournalhofhFruithScienceaN2020aNgeaNSfljfbSflki 1.2 2

13 xalix[i]arenebbasedNthiosemicarbazideNSchiffbbaseNligandNandNitsNtransitionNmetalNcomplexesoN
synthesisNandNbiologicalNassessmentcNJournalhofhthehIranianhChemicalhSocietyaN2021aNfmaNhign 2 2

12
xharacterizationNofNbioactiveNpeptidesNproducedNfromNgreenNlentilNVLensNculinarisZNseedNproteinN
concentrateNusingNvlcalaseNandN–lavourzymeNinNsingleNandNsequentialNhydrolysiscNJournalhofhFoodh
ProcessinghandhPreservationaN2021aNijaNefjnhg

2.1 2

11
vpplicationNofNResponseNSurfaceNMethodologyNinNtheNPreparationNofNPectinbxaseinateN
NanocomplexesNforNPotentialNUseNasNNutraceuticalN–ormulationoNvNStatisticalNzxperimentalNyesignN
vnalysisN2018aNgiaNjgbjn

1

10 —umsNfromNβndigenousNPlantsNofNβranoNvNReviewNonNPhysicochemicalaNRheologicalNandN–unctionalN
PropertiescNCurrenthNutritionhandhFoodhScienceaN2020aNfkaNfgenbfggk 0.7 1

9 βnfluenceNofNthreeNstageNultrasoundâ��intermittentNmicrowaveâ��hotNairNdryingNofNcarrotNonNphysicalN
propertiesNandNenergyNconsumptioncNHeathandhMasshTransferaN2021aNjlaNfmnh 2.2 1

8 ModelingNSofteningNKineticsNatNxellularNScaleNandNPhytochemicalsNzxtractabilityNinNxauliflowerN
underNyifferentNxookingNTreatmentscNFoodsaN2021aNfeaN 4.9 1

(2021-2020)
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7 PhotobcatalyticNandNbioticNdegradationNofNpolystyreneNpackagingNfilmoNzffectNofNzincNoxideN
photocatalystNnanoparticlesNandNnanoclaycNChemosphereaN2021aNgmhaNfhenlg 8.4 1

6 PolysaccharideNextractedNfromNvlthaeaNofficinalisNLcNrootoNNewNstudiesNofNstructuralaNrheologicalNandN
antioxidantNpropertiescNCarbohydratehResearchaN2021aNjfeaNfemihm 2.9 1

5 zffectsNofN—entamicinbLoadedNxhitosanbZnONNanocompositeNonNQuorumbSensingNRegulationNofN
PseudomonasNveruginosacNMolecularhBiotechnologyaN2021aNkhaNlikbljk 3 0

4 —arlicNessentialNoilbbasedNnanoemulsionNcarrieroNReleaseNandNstabilityNkineticsNofNvolatileN
componentsccNFoodhSciencehandhNutritionaN2022aNfeaNfkfhbfkgj 3.2 0

3
yevelopmentNandNstructuralNcharacterizationNofNnovelNbiomaterialNpolymericNfilmsNbasedNonNtheN
mucilageNextractedNfromNSalviaNmirzayaniiNseedNgumNincorporatedNwithNzincNoxideNnanoparticlescN
JournalhofhFoodhMeasurementhandhCharacterizationaf

2.8 0

2 StructuralNandNphysicochemicalNcharacterizationNofNaNnovelNwaterbsolubleNpolysaccharideNisolatedN
fromNyoremaNammoniacumcNPolymerhBulletinaf 2.4

1 yevelopmentNofNheatbstableNgelatinbcoatedNnanostructuredNlipidNcarriersNVNLxZoNxolloidalNandN
stabilityNpropertiescNLWThwhFoodhSciencehandhTechnologyaN2022aNfkeaNffhgkj 5.4
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