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90 vnthocyaninbsensitizedMgelatinbZnOMnanocompositeMbasedMfilmMforMmeatMqualityMassessmentcMFoodf
ChemistryaM2022aMhlgaMfhfggm 8.5 1

89 InfluenceMofMparticleMshapeMandMsampleMpreparationMonMshearMthickeningMbehaviorMofMprecipitatedM
calciumMcarbonateMsuspensionscMAdvancedfPowderfTechnologyaM2021aMhgaMmegbmen 4.6 1

88 ShearM–lowMandMRelaxationMwehaviorsMofMzntangledMViscoelasticMNanorodbStabilizedMImmiscibleM
PolymerMwlendscMMacromoleculesaM2021aMjiaMifnmbigfe 5.5

87 yifferentialMscanningMcalorimetryMcoupledMwithMmachineMlearningMtechniqueoMvnMeffectiveMapproachM
toMdetermineMtheMmilkMauthenticitycMFoodfControlaM2021aMfgfaMfeljmj 6.2 15

86 vMtrulyMbiobbasedMbenzoxazineMderivedMfromMthreeMnaturalMreactantsMobtainedMunderM
environmentallyMfriendlyMconditionsMandMitsMpolymerMpropertiescMGreenfChemistryaM2021aMghaMiejfbieki 10 18

85 RheologicalMcharacterizationMandMinfluenceMofMdifferentMbiodegradableMandMedibleMcoatingsMonM
postharvestMqualityMofMguavacMJournalfoffFoodfProcessingfandfPreservationaM2021aMijaMefjhhj 2.1 0

84
znzymaticMHydrolysisMofMçignocellulosicMwiomassMUsingManMOptimizedMznzymaticMxocktailMPreparedM
fromMSecretomesMofM–ilamentousM–ungiMIsolatedMfromMvmazonianMwiodiversitycMAppliedfBiochemistryf
andfBiotechnologyaM2021aMfnhaMhnfjbhnhj

3.2 0

83 IsolatingMvaluableMcoffeeMditerpenesMbyMusingManMinexpensiveMprocedurecMIndustrialfCropsfandf
ProductsaM2020aMfjgaMffgini 5.9 6

82 SlipMandMmomentumMtransferMmechanismsMmediatedMbyMáanusMrodsMatMpolymerMinterfacescMSoftf
MatteraM2020aMfkaMkkkgbkklg 3.6 4

81 íechanicalMandMdimensionalMperformanceMofMpolyVlacticMacidWMhybprintedMpartsMusingMthinMplateM
splineMinterpolationcMJournalfoffAppliedfPolymerfScienceaM2020aMfhlaMinflf 2.9 4

80 StatisticalManalysisMofMtheMcrystallinityMindexMofMnanocelluloseMproducedMfromMãraftMpulpMviaM
controlledMenzymaticMhydrolysiscMBiotechnologyfandfAppliedfBiochemistryaM2020aMklaMhkkbhli 2.8 3

79 OptimizationMofM–oodMProcessesMUsingMíixtureMzxperimentsM2020aMgfbhj 2

78 —elatinbwasedMNanobiocompositeM–ilmsMasMSensitiveMçayersMforMíonitoringMRelativeMHumidityMinM
–oodMPackagingcMFoodfandfBioprocessfTechnologyaM2020aMfhaMfekhbfelh 5.1 10

77 yelayedMandMstableMflowbySTMbehaviorMforMgranularMstarchMsuspensionscMJournalfoffNonuNewtonianf
FluidfMechanicsaM2020aMgmgaMfeigmj 2.7 1

76
íicroencapsulationMofMpomegranateMVPunicaMgranatumMçcWMseedMoilMbyMcomplexMcoacervationoM
yevelopmentMofMaMpotentialMfunctionalMingredientMforMfoodMapplicationcMLWTfufFoodfSciencefandf
TechnologyaM2020aMfhfaMfenjfn

5.4 12

75 íicroencapsulationMofMaMcraftMbeeraMnutritionalMcompositionaMantioxidantMstabilityaMandMdrinkM
acceptancecMLWTfufFoodfSciencefandfTechnologyaM2020aMfhhaMffefei 5.4 9

74 NacrebíimeticM—reenM–lameMRetardantoMUltrabHighMNanofillerMxontentaMThinMNanocompositeMasManM
zffectiveM–lameMRetardantcMPolymersaM2020aMfgaM 4.5 6
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73
ImprovingMpropionicMacidMproductionMfromMaMhemicellulosicMhydrolysateMofMsorghumMbagasseMbyM
meansMofMcellMimmobilizationMandMsequentialMbatchMoperationcMBiotechnologyfandfAppliedf
BiochemistryaM2020aM

2.8 5

72 xontentsMofMkeyMbioactiveMandMdetrimentalMcompoundsMinMhealthMperformanceMcoffeesMcomparedMtoM
conventionalMtypesMofMcoffeesMsoldMinMtheMUnitedMStatesMmarketcMFoodfandfFunctionaM2020aMffaMljkfbljlj 6.1 1

71 yynamicMInterfacialMTrappingMofMáanusMNanorodMvggregatescMLangmuiraM2020aMhkaMifmibifnh 4 5

70 InterfacialMaggregationMofMáanusMrodsMinMbinaryMpolymerMblendsMandMtheirMeffectMonMphaseMseparationcM
JournalfoffChemicalfPhysicsaM2019aMfjfaMffinel 3.9 11

69 SynthesisMofMSolketalM–uelMvdditiveM–romMvcetoneMandM—lycerolMUsingMxOgMasMSwitchableMxatalystcM
FrontiersfinfEnergyfResearchaM2019aMlaM 3.8 4

68 ProductionMofMnanocelluloseMbyMenzymaticMhydrolysisoMTrendsMandMchallengescMEngineeringfinfLifef
SciencesaM2019aMfnaMglnbgnf 3.4 82

67 zxtractionaMíodificationaMandMxhemicalaMThermalMandMíorphologicalMxharacterizationMofMStarchM–romM
theMvgrobIndustrialMResidueMofMíangoMVíangiferaMindicaMçWMvarcMUbˆ¡cMStarchwStaerkeaM2019aMlfaMfmeeegh 2.3 15

66 RheologicalMParametersMofMShearbThickeningM–luidsMUsingManMzxperimentalMyesigncMMaterialsf
ResearchaM2019aMggaM 1.5 4

65 HighlyMStableMíicroparticlesMofMxashewMvppleMVvnacardiumMoccidentaleMçcWMáuiceMwithMíaltodextrinM
andMxhemicallyMíodifiedMStarchcMFoodfandfBioprocessfTechnologyaM2019aMfgaMgfelbgffn 5.1 6

64 –ortificationMofM—roundMRoastedMxoffeesMwithMIronaMZincaMandMxalciumMSaltsoMzvaluationMofMíineralsM
RecoveryMinM–ilteredMandMzspressoMwrewscMBeveragesaM2019aMjaMi 3.4 3

63 yifferentialMcalorimetryMscanningoMcurrentMbackgroundMandMapplicationMinMauthenticityMofMdairyM
productscMCurrentfOpinionfinfFoodfScienceaM2018aMggaMmmbni 9.8 23

62 TrendsMinMxhemometricsoM–oodMvuthenticationaMíicrobiologyaMandMzffectsMofMProcessingcM
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyaM2018aMflaMkkhbkll 16.4 236

61
WheyMacerolabflavouredMdrinkMsubmittedMOhmicMHeatingoMwioactiveMcompoundsaMantioxidantM
capacityaMthermalMbehavioraMwaterMmobilityaMfattyMacidMprofileMandMvolatileMcompoundscMFoodf
ChemistryaM2018aMgkhaMmfbmm

8.5 70

60 çigninbbasedMcarbonMfiberoMaMcurrentMoverviewcMMaterialsfResearchfExpressaM2018aMjaMelgeef 1.7 53

59 ThermalMandMoxidativeMstabilityMofMSachaMInchiMoilMandMcapsulesMformedMwithMbiopolymersManalyzedMbyM
ySxMandMfHMNíRcMJournalfoffThermalfAnalysisfandfCalorimetryaM2018aMfhfaMgenhbgfei 4.1 7

58 zffectMofMwrewerUsMspentMgrainMandMtemperatureMonMphysicalMpropertiesMofMexpandedMextrudatesM
fromMricecMLWTfufFoodfSciencefandfTechnologyaM2017aMlnaMfijbfjf 5.4 26

57 OnMtheMuseMofMíodulatedMTemperatureMyifferentialMScanningMxalorimetryMtoMassessMwaxM
crystallizationMinMcrudeMoilscMFuelaM2017aMgegaMgfkbggk 7.1 9

56 WaxMPrecipitationMTemperatureMíeasurementsMRevisitedoMTheMRoleMofMtheMyegreeMofMSampleM
xonfinementcMEnergyfmamp;fFuelsaM2017aMhfaMkmkgbkmlj 4.1 11
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55 xarbonM–ibersMfromMSustainableMResourcesM2017aMfbgh

54 vssessingMtheMeffectsMofMdifferentMprebioticMdietaryMoligosaccharidesMinMsheepMmilkMiceMcreamcMFoodf
ResearchfInternationalaM2017aMnfaMhmbik 7 59

53 vdditionMofMSurfactantsMandMNonbHydrolyticMProteinsMandMTheirMInfluenceMonMznzymaticMHydrolysisMofM
PretreatedMSugarcaneMwagassecMAppliedfBiochemistryfandfBiotechnologyaM2017aMfmfaMjnhbkeh 3.2 14

52 ThermogravimetricManalysisMandMdifferentialMscanningMcalorimetryMforMinvestigatingMtheMstabilityMofM
yellowMsmokeMpowderscMJournalfoffThermalfAnalysisfandfCalorimetryaM2017aMfgmaMhmlbhnm 4.1 6

51 StarchaMinulinMandMmaltodextrinMasMencapsulatingMagentsMaffectMtheMqualityMandMstabilityMofMjussaraM
pulpMmicroparticlescMCarbohydratefPolymersaM2016aMfjfaMjeebjfe 10.3 52

50 –easibilityMofMaM—elatinMTemperatureMSensorMwasedMonMzlectricalMxapacitancecMSensorsaM2016aMfkaM 3.8 6

49
xharacterizationMofMtheMcellulolyticMsecretomeMofMTrichodermaMharzianumMduringMgrowthMonM
sugarcaneMbagasseMandManalysisMofMtheMactivityMboostingMeffectsMofMswollenincMBiotechnologyfProgress
aM2016aMhgaMhglbhk

2.8 26

48 vMfeasibilityMstudyMforMproducingManMeggMmatrixMcandidateMreferenceMmaterialMforMtheMpolyetherM
ionophoreMsalinomycincMTalantaaM2016aMfjjaMgggbm 6.2 0

47 ProductionMofMfahbpropanediolMbyMxlostridiumMbeijerinckiiMySíMlnfMfromMcrudeMglycerolMandMcornM
steepMliquoroMProcessMoptimizationMandMmetabolicMengineeringcMBioresourcefTechnologyaM2016aMgfgaMfeebffe11 61

46 SweetMsorghumMasMaMwholebcropMfeedstockMforMethanolMproductioncMBiomassfandfBioenergyaM2016aMniaMikbjk5.3 58

45
StatisticalMvpproachesMtoMvssessMtheMvssociationMbetweenMPhenolicMxompoundsMandMtheMinMvitroM
vntioxidantMvctivityMofMxamelliaMsinensisMandMIlexMparaguariensisMTeascMCriticalfReviewsfinfFoodf
SciencefandfNutritionaM2015aMjjaMfijkblh

11.5 21

44 zffectMofMsimultaneousMconsumptionMofMsoymilkMandMcoffeeMonMtheMurinaryMexcretionMofMisoflavonesaM
chlorogenicMacidsMandMmetabolitesMinMhealthyMadultscMJournalfoffFunctionalfFoodsaM2015aMfnaMkmmbknn 5.1 14

43 zffectiveMstabilizationMofMxçvMbyMmicroencapsulationMinMpeaMproteincMFoodfChemistryaM2015aMfkmaMfjlbkk 8.5 62

42 –ibrasMdeMcarbonoMaMpartirMdeMligninaoMumaMrevisˆ£oMdaMliteraturacMRevistafMateriaaM2015aMgeaMfeebffi 0.8 3

41 OPTIíIZvTIONMO–MvMPUçTRUSIONMPROxzSSMUSIN—M–INITzMyI––zRzNxzMvNyMPvRTIxçzMSWvRíM
vç—ORITHíScMBrazilianfJournalfoffChemicalfEngineeringaM2015aMhgaMjihbjjh 1.7 8

40
OxidativeMStabilityMandMxhangesMinMxhemicalMxompositionMofMzxtraMVirginMOliveMOilsMvfterM
ShortbTermMyeepb–ryingMofM–renchM–riescMJAOCStfJournalfoffthefAmericanfOilfChemistsnfSocietyaM2015aM
ngaMienbigf

1.8 29

39 ObservationsMonMtheMuseMofMstatisticalMmethodsMinM–oodMScienceMandMTechnologycMFoodfResearchf
InternationalaM2014aMjjaMfhlbfin 7 332

38 xomparativeMySxMkineticsMofMtheMreactionMofMy—zwvMwithMaromaticMdiaminesMIVcMIsobconversionalM
kineticManalysiscMThermochimicafActaaM2014aMjnkaMigbim 2.9 4
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37 ProposalMofManMoptimumMcureMcycleMforMfilamentMwindingMprocessMusingMaMhybridMneuralMnetworkMbM
firstMprinciplesMmodelcMPolymerfCompositesaM2014aMhjaMfhllbfhml 3 5

36 OptimisationMofMxellulaseMProductionMbyMPenicilliumMfuniculosumMinMaMStirredMTankMwioreactorMUsingM
íultivariateMResponseMSurfaceMvnalysiscMEnzymefResearchaM2014aMgefiaMlehgnf 2.4 12

35 xomparativeMySxMkineticsMofMtheMreactionMofMy—zwvMwithMaromaticMdiaminescMIIIcM–ormalMkineticMstudyM
ofMtheMreactionMofMy—zwvMwithMdiaminoMdiphenylMmethanecMThermochimicafActaaM2013aMjkeaMnjbfeh 2.9 7

34 OliveMoilMandMlemonMsaladMdressingMmicroencapsulatedMbyMfreezebdryingcMLWTfufFoodfSciencefandf
TechnologyaM2013aMjeaMjknbjli 5.4 27

33 StudyMofMtheMInfluenceMofMxementMSlurryMxompositionMinMtheM—asMíigrationM2013aM 5

32 xharacterizationMofMantibioticbloadedMalginatebOSvMstarchMmicrobeadsMproducedMbyMionotropicM
pregelationcMBioMedfResearchfInternationalaM2013aMgefhaMilgkgk 3 26

31 yevelopmentMandMcharacterizationMofMflexibleMfilmMbasedMonMstarchMandMpassionMfruitMmesocarpMflourM
withMnanoparticlescMFoodfResearchfInternationalaM2012aMinaMjmmbjnj 7 77

30 ThermogravimetricMStabilityMofMPolymerMxompositesMReinforcedMwithMçessMxommonMçignocellulosicM
–ibersMâ��ManMOverviewcMJournalfoffMaterialsfResearchfandfTechnologyaM2012aMfaMfflbfgk 5.5 84

29
ThermogravimetricMbehaviorMofMnaturalMfibersMreinforcedMpolymerMcompositesâ��vnMoverviewcM
MaterialsfSciencefmamp;fEngineeringfA:fStructuralfMaterials:fPropertiestfMicrostructurefandfProcessing
aM2012aMjjlaMflbgm

5.3 146

28 ThermogravimetricMStabilityMwehaviorMofMçessMxommonMçignocellulosicM–ibersMbMaMReviewcMJournalfoff
MaterialsfResearchfandfTechnologyaM2012aMfaMfmnbfnn 5.5 42

27 zffectsMofMRubberMvdditionMtoManMzpoxyMResinMandMItsM–iberM—lassbReinforcedMxompositecMPolymerf
CompositesaM2012aMhhaMgnjbhej 3 20

26 x–yboptimizationMalgorithmMtoMoptimizeMtheMenergyMtransportMinMpultrudedMpolymerMcompositescM
BrazilianfJournalfoffChemicalfEngineeringaM2012aMgnaMjjnbjkk 1.7 9

25 UsefulnessMofMaMrealbtimeMPxRMplatformMforM—ZxMcontentMandMyNvbyNvMhybridizationMestimationsMinM
vibrioscMInternationalfJournalfoffSystematicfandfEvolutionaryfMicrobiologyaM2011aMkfaMghlnbghmh 2.2 30

24 zffectMofMultrabhighMpressureMhomogenizationMonMviscosityMandMshearMstressMofMfermentedMdairyM
beveragecMLWTfufFoodfSciencefandfTechnologyaM2011aMiiaMinjbjef 5.4 21

23 yevelopmentMandMcharacterizationMofMcompositeMmaterialsMforMproductionMofMcompositeMrisersMbyM
filamentMwindingcMMaterialsfResearchaM2011aMfiaMgmlbgnm 1.5 7

22 ParameterMestimationMofMkineticMcureMusingMySxMnonbisothermalMdatacMJournalfoffThermalfAnalysisf
andfCalorimetryaM2011aMfehaMinjbinn 4.1 7

21 zffectMofMsurfaceMtreatmentsMonMtheMdynamicMmechanicalMbehaviorMofMpiassavaMfiberâ��polyesterM
matrixMcompositescMJournalfoffThermalfAnalysisfandfCalorimetryaM2011aMfehaMflnbfmi 4.1 10

20 zffectMofMsurfaceMtreatmentsMonMtheMthermalMbehaviorMandMtensileMstrengthMofMpiassavaMVvttaleaM
funiferaWMfiberscMJournalfoffAppliedfPolymerfScienceaM2011aMfgeaMgjembgjfj 2.9 9
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19 –ORíUçvTIONMO–MvMSOYâ��xO––zzMwzVzRv—zMwYMRzSPONSzMSUR–vxzMízTHOyOçO—YMvNyM
INTzRNvçMPRz–zRzNxzMívPPIN—cMJournalfoffSensoryfStudiesaM2010aMgjaMggk 2.2 19

18 zvaluationMofMSurfaceMTreatmentMzffectsMonMtheMTensileMStrengthMofMPiassavaMVvttaleaM–uniferaWM
–ibersMUsingMtheMWeibullMyistributioncMPolymersfFromfRenewablefResourcesaM2010aMfaMnfbfei 0.4 5

17 yevelopmentMofMxompositeMPipesMforMRiserMvpplicationMinMyeepMWaterM2010aM 2

16 zffectMofMchemicalMtreatmentsMonMpropertiesMofMgreenMcoconutMfibercMCarbohydratefPolymersaM2010aM
lnaMmhgbmhm 10.3 215

15 WearaMfrictionaMandMmicrohardnessMofMaMthermalMsprayedMPzToMpolyMVethyleneMterephthalateWMcoatingcM
MaterialsfResearchaM2009aMfgaMfgfbfgj 1.5 19

14 wyssochlamysMniveaMinactivationMinMpineappleMjuiceMandMnectarMusingMhighMpressureMcyclescMJournalfoff
FoodfEngineeringaM2009aMnjaMkkibkkn 6 40

13 VariationMofMtheMthermalMdiffusivityMofMglassMandMcarbonMfiberâ��epoxyMcompositesMasMaMfunctionMofM
waterMabsorptioncMPolymerfTestingaM2009aMgmaMjihbjil 4.5 6

12 OptimumMHeatingMxonfigurationMofMPultrusionMProcesscMComputerfAidedfChemicalfEngineeringaM2009aM
glaMlejblfe 0.6 7

11 zfeitoMdaMaltaMpressˆ£oMhidrostˆ¡ticaMnaMatividadeMdeMenzimasMdaMpolpaMdeMaˆ§aˆ›cMFoodfSciencefandf
TechnologyaM2008aMgmaMfibfn 2 12

10 ThermalManalysisMofMlessMcommonMlignocelluloseMfiberscMJournalfoffThermalfAnalysisfandfCalorimetryaM
2008aMnfaMiejbiem 4.1 67

9 xureMkineticMparameterMestimationMofMthermosettingMresinsMwithMisothermalMdataMbyMusingMparticleM
swarmMoptimizationcMEuropeanfPolymerfJournalaM2008aMiiaMgklmbgkmk 5.2 14

8 zffectsMofMyerivatizationMonMSpongeM—ourdMVçuffaMcylindricaWM–ibrescMPolymersfandfPolymerf
CompositesaM2006aMfiaMlhbme 0.8 17

7 xorrelationMbetweenMcupMqualityMandMchemicalMattributesMofMwrazilianMcoffeecMFoodfChemistryaM2006aM
nmaMhlhbhme 8.5 249

6 TransientMbehaviorMofMwogerMfluidsMunderMextendedMshearMflowMinMaMconebandbplateMrheometercM
RheologicafActaaM2005aMiiaMgjebgkf 2.3 5

5 zffectMofMaMTwoMStepM–iberMTreatmentMonMtheM–lexuralMíechanicalMPropertiesMofMSisalbpolyesterM
xompositescMPolymersfandfPolymerfCompositesaM2003aMffaMhfbhk 0.8 6

4 vnMoptimizationMprocedureMforMtheMpultrusionMprocessMbasedMonMaMfiniteMelementMformulationcM
PolymerfCompositesaM2002aMghaMhgnbhif 3 22

3 TheMeffectMofMaMchemicalMtreatmentMonMtheMstructureMandMmorphologyMofMcoirMfiberscMJournalfoff
MaterialsfSciencefLettersaM2000aMfnaMgfjfbgfjh 43

2 zffectiveMaverageMpermeabilityMofMmultiblayerMpreformsMinMresinMtransferMmoldingcMCompositesf
SciencefandfTechnologyaM1996aMjkaMjfnbjhf 8.6 54
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1 znhancementMofMãraftMligninMmolecularMrelaxationMbasedMonMlaccasesMfromMPycnoporusMsanguineusM
producedMinMinstrumentedMbioreactorscMBiomassfConversionfandfBiorefineryaf 2.3 0
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