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k Paper IF Citations

160 tpplicationLofLpulsedLelectricLfieldsLinLmeatLandLfishLprocessingLindustriesmLtnLoverviewaLFoodd
ResearchdInternationalYL2019YLdefYLlhZdch 7 108

159 xnvironmentalLlifeZcycleLassessmentLofLvariousLdairyLproductsaLJournaldofdCleanerdProductionYL2014YL
ikYLigZje 10.3 95

158 vharacterizationLofLVolatileLvompoundsLofLwryZvuredL–eatLProductsLUsingLHSZSP–xZzvb–SL
TechniqueaLFooddAnalyticaldMethodsYL2019YLdeYLdeifZdekg 3.4 74

157 vomparisonLofLaLcomputerLvisionLsystemLvsaLtraditionalLcolorimeterLforLcolorLevaluationLofLmeatL
productsLwithLvariousLphysicalLpropertiesaLMeatdScienceYL2019YLdgkYLhZde 6.4 67

156 ImplicationLofLfoodLsafetyLmeasuresLonLmicrobiologicalLqualityLofLrawLandLpasteurizedLmilkaLFoodd
ControlYL2012YLehYLjekZjfd 6.2 62

155 TwoLyearLsurveyLonLtheLoccurrenceLandLseasonalLvariationLofLaflatoxinL–dLinLmilkLandLmilkLproductsL
inLSerbiaaLFooddControlYL2015YLhiYLigZjc 6.2 55

154 ”ifeLcycleLassessmentLofLtheLchickenLmeatLchainaLJournaldofdCleanerdProductionYL2018YLdkgYLggcZghc 10.3 51

153 –icroencapsulationLofLhealthierLoilsLtoLenhanceLtheLphysicochemicalLandLnutritionalLpropertiesLofL
deerLpˆ¢tˆ'aLLWTdrdFooddSciencedanddTechnologyYL2020YLdehYLdcleef 5.4 48

152 vonsumersSLperceptionsYLattitudesLandLperceivedLqualityLofLgameLmeatLinLtenLxuropeanLcountriesaL
MeatdScienceYL2018YLdgeYLhZdf 6.4 47

151 HouseholdLfoodLwasteLinLSerbiaLâ��LtttitudesYLquantitiesLandLglobalLwarmingLpotentialaLJournaldofd
CleanerdProductionYL2019YLeelYLggZhe 10.3 41

150
TheLeffectLofLpulsedLUVLlightLonLxscherichiaLcoliL dhjmHjYL”isteriaLmonocytogenesYLSalmonellaL
TyphimuriumYLStaphylococcusLaureusLandLstaphylococcalLenterotoxinLtLonLslicedLfermentedLsalamiL
andLitsLchemicalLqualityaLFooddControlYL2017YLjfYLkelZkfj

6.2 40

149 PulsedLUVLlightLasLanLinterventionLstrategyLagainstL”isteriaLmonocytogenesLandLxscherichiaLcoliL
 dhjmHjLonLtheLsurfaceLofLaLmeatLslicingLknifeaLJournaldofdFooddEngineeringYL2010YLdccYLggiZghd 6 40

148 SerbianLmeatLindustrymLtLsurveyLonLfoodLsafetyLmanagementLsystemsLimplementationaLFooddControl
YL2013YLfeYLehZfc 6.2 37

147 vovidZdlLpandemicLeffectsLonLfoodLsafetyLZL–ultiZcountryLsurveyLstudyaLFooddControlYL2021YLdeeYLdcjkcc 6.2 37

146 éecentLadvancesLinLmeatLcolorLresearchaLCurrentdOpiniondindFooddScienceYL2021YLgdYLkdZkj 9.8 36

145 xnvironmentalLimpactsLofLtheLmeatLchainLâ��LvurrentLstatusLandLfutureLperspectivesaLTrendsdindFoodd
SciencedanddTechnologyYL2016YLhgYLlgZdce 15.3 34

144
ImprovedLsolventLextractionLprocedureLandLhighZperformanceLliquidLchromatographyZevaporativeL
lightZscatteringLdetectorLmethodLforLanalysisLofLpolarLlipidsLfromLdairyLmaterialsaLJournaldofd
AgriculturaldanddFooddChemistryYL2011YLhlYLdcgcjZdf

5.7 33
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143 tpplicationLofLqualityLfunctionLdeploymentLonLshelfZlifeLanalysisLofLtgaricusLbisporusLPortobelloaL
LWTdrdFooddSciencedanddTechnologyYL2017YLjkYLkeZkl 5.4 32

142 éheologicalLandLtexturalLpropertiesLofLgoatLandLcowLmilkLsetLtypeLyoghurtsaLInternationaldDairyd
JournalYL2016YLhkYLgfZgh 3.5 31

141 âualityLandLfoodLsafetyLissuesLrevealedLinLcertifiedLfoodLcompaniesLinLthreeLWesternLualkansL
countriesaLFooddControlYL2011YLeeYLdjfiZdjgd 6.2 31

140 TheLeffectsLofLmandatoryLHtvvPLimplementationLonLmicrobiologicalLindicatorsLofLprocessLhygieneL
inLmeatLprocessingLandLretailLestablishmentsLinLSerbiaaLMeatdScienceYL2016YLddgYLhgZhj 6.4 30

139 ShelfLlifeLstudyLofLhealthyLporkLliverLpˆ¢tˆ'LwithLaddedLseaweedLextractsLfromLtscophyllumL
nodosumYLyucusLvesiculosusLandLuifurcariaLbifurcataaLFooddResearchdInternationalYL2018YLddeYLgccZgdd 7 30

138
InfluenceLofLdifferentLsourcesLofLvegetableYLwheyLandLmicroalgaeLproteinsLonLtheLphysicochemicalL
propertiesLandLaminoLacidLprofileLofLfreshLporkLsausagesaLLWTdrdFooddSciencedanddTechnologyYL2019YL
ddcYLfdiZfef

5.4 29

137 tpplicationLofLnonZinvasiveLtechnologiesLinLdryZcuredLhammLtnLoverviewaLTrendsdindFooddSciencedandd
TechnologyYL2019YLkiYLficZfjg 15.3 28

136 PhysicochemicalLvompositionLandL—utritionalLPropertiesLofLweerLuurgerLxnhancedLwithLHealthierL
 ilsaLFoodsYL2020YLlYL 4.9 27

135 xnrichmentLofLyoghurtLwithLinsolubleLdietaryLfiberLfromLtriticaleLâ��LtLsensoryLperspectiveaLLWTdrd
FooddSciencedanddTechnologyYL2017YLkcYLhlZii 5.4 25

134 yunctionalLandLuioactiveLPropertiesLofLPeptidesLwerivedLfromL–arineLSideLStreamsaLMarinedDrugsYL
2021YLdlYL 6 25

133 xffectsLofLHtvvPLonLprocessLhygieneLinLdifferentLtypesLofLSerbianLfoodLestablishmentsaLFoodd
ControlYL2016YLicYLdfdZdfj 6.2 24

132 —aturalLtntioxidantsLfromLSeedsLandLTheirLtpplicationLinL–eatLProductsaLAntioxidantsYL2020YLlYL 7.1 23

131 fwLprintingLasLnovelLtoolLforLfruitZbasedLfunctionalLfoodLproductionaLCurrentdOpiniondindFooddScience
YL2021YLgdYLdfkZdgh 9.8 23

130 xvaluationLofLpoultryLmeatLcolourLusingLcomputerLvisionLsystemLandLcolourimeteraLBritishdFoodd
JournalYL2019YLdedYLdcjkZdckj 2.8 22

129 xffectLofLgenderLonLbreastLandLthighLturkeyLmeatLqualityaLBritishdPoultrydScienceYL2018YLhlYLgckZgdh 1.9 22

128 TheLaflatoxinL–dLcrisisLinLtheLSerbianLdairyLsectormLtheLyearLafteraLFooddAdditivesdanddContaminants:d
PartdBdSurveillanceYL2017YLdcYLdZg 3.3 22

127 yeasibilityLofLdiscriminationLofLdairyLcreamsLandLcreamZlikeLanaloguesLusingLéamanLspectroscopyL
andLchemometricLanalysisaLFooddChemistryYL2017YLefeYLgkjZgle 8.5 21

126 TechnologicalLaspectsLofLhorseLmeatLproductsLZLtLreviewaLFooddResearchdInternationalYL2017YLdceYLdjiZdkf7 21

(2017-2017)
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125 TexturalLandLcookingLpropertiesLandLviscoelasticLchangesLonLheatingLandLcoolingLofLualkanLcheesesaL
JournaldofdDairydScienceYL2015YLlkYLjhjfZki 4 21

124 tLcomparisonLbetweenLWarnerZuratzlerLshearLforceLmeasurementLandLtextureLprofileLanalysisLofL
meatLandLmeatLproductsmLaLreviewaLIOPdConferencedSeries:dEarthdanddEnvironmentaldScienceYL2017YLkhYLcdecif0.3 20

123 tntibacterialLeffectLofL’uniperusLcommunisLandLSaturejaLmontanaLessentialLoilsLagainstL”isteriaL
monocytogenesLinLvitroLandLinLwineLmarinatedLbeefaLFooddControlYL2019YLdccYLegjZehi 6.2 20

122 éamanLSpectroscopyLasLaLéapidLToolLforLâuantitativeLtnalysisLofLuutterLtdulteratedLwithL
–argarineaLFooddAnalyticaldMethodsYL2016YLlYLdfdhZdfec 3.4 20

121 âualityLmanagementLeffectsLinLcertifiedLSerbianLcompaniesLproducingLfoodLofLanimalLoriginaLTotald
QualitydManagementdanddBusinessdExcellenceYL2014YLehYLfkfZfli 2.7 19

120 WhatLIsLtheLvolorLofL–ilkLandLwairyLProductsLandLHowLIsLItL–easuredraLFoodsYL2020YLlYL 4.9 19

119 PomegranateLPeelLasLSuitableLSourceLofLHighZtddedLValueLuioactivesmLTailoredLyunctionalizedL
–eatLProductsaLMoleculesYL2020YLehYL 4.8 17

118 ScientificLvhallengesLinLPerformingL”ifeZvycleLtssessmentLinLtheLyoodLSupplyLvhainaLFoodsYL2019YLkYL 4.9 17

117
tLchemometricLapproachLtoLevaluateLtheLimpactLofLpulsesYLvhlorellaLandLSpirulinaLonLproximateL
compositionYLaminoLacidYLandLphysicochemicalLpropertiesLofLturkeyLburgersaLJournaldofdthedScienced
ofdFooddanddAgricultureYL2019YLllYLfijeZfikc

4.3 17

116 TransportationLsustainabilityLindexLinLdairyLindustryLâ��LyuzzyLlogicLapproachaLJournaldofdCleanerd
ProductionYL2018YLdkcYLdcjZddh 10.3 16

115 tssessmentLofLenvironmentalLpracticesLinLSerbianLmeatLcompaniesaLJournaldofdCleanerdProductionYL
2016YLddeYLeglhZehcg 10.3 16

114 TotalLqualityLindexLofLtgaricusLbisporusLmushroomsLpackedLinLmodifiedLatmosphereaLJournaldofdthed
SciencedofdFooddanddAgricultureYL2017YLljYLfcdfZfced 4.3 16

113 HowLdoLculinaryLmethodsLaffectLqualityLandLoralLprocessingLcharacteristicsLofLporkLhamraLJournaldofd
TexturedStudiesYL2021YLheYLfiZgg 3.6 15

112 HighLheatLtreatmentLofLgoatLcheeseLmilkaLTheLeffectLonLyieldYLcompositionYLproteolysisYLtextureLandL
sensoryLqualityLofLcheeseLduringLripeningaLInternationaldDairydJournalYL2017YLikYLdZk 3.5 14

111 vrossZxuropeanLinitialLsurveyLonLtheLuseLofLmathematicalLmodelsLinLfoodLindustryaLJournaldofdFoodd
EngineeringYL2019YLeidYLdclZddi 6 14

110 TheLlevelLofLfoodLsafetyLknowledgeLamongLmeatLhandlersaLBritishdFooddJournalYL2016YLddkYLlZeh 2.8 14

109 SurvivalLofLsprayZdriedLandLfreeZcellsLofLpotentialLprobioticL”actobacillusLplantarumLhigLinLsoftLgoatL
cheeseaLAnimaldSciencedJournalYL2017YLkkYLdkglZdkhg 1.8 13

108 âuantitiesYLenvironmentalLfootprintsLandLbeliefsLassociatedLwithLhouseholdLfoodLwasteLinLuosniaL
andLHerzegovinaaLWastedManagementdanddResearchYL2019YLfjYLdehcZdeic 4 13
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107 TheLSensoryLâualityLofL–eatYLzameYLPoultryYLSeafoodLandL–eatLProductsLasLtffectedLbyLIntenseL
”ightLPulsesmLtLSystematicLéeviewaLProcediadFooddScienceYL2015YLhYLekhZekk 13

106 tttitudesLandLbeliefsLofLxasternLxuropeanLconsumersLtowardsLpigletLcastrationLandLmeatLfromL
castratedLpigsaLMeatdScienceYL2020YLdicYLdcjlih 6.4 13

105 TheLxffectLofLtdditionLonLâualityLvharacteristicsLofLyrankfurterLduringLéefrigeratedLStorageaLFoodsYL
2019YLkYL 4.9 13

104 –ainLenvironmentalLimpactsLassociatedLwithLproductionLandLconsumptionLofLmilkLandLyogurtLinL
SerbiaLZL–onteLvarloLapproachaLSciencedofdthedTotaldEnvironmentYL2019YLilhYLdffldj 10.2 12

103 xxploratoryLSurveyLonLxuropeanLvonsumerLandLStakeholderLtttitudesLtowardsLtlternativesLforL
SurgicalLvastrationLofLPigletsaLAnimalsYL2020YLdcYL 3.1 12

102 TheLinfluenceLofL—avlLconcentrationLofLbrineLandLdifferentLpackagingLonLgoatLwhiteLbrinedLcheeseL
characteristicsaLInternationaldDairydJournalYL2018YLjlYLegZfe 3.5 12

101 SeasonalLvariationsLofLSaanenLgoatLmilkLcompositionLandLtheLimpactLofLclimaticLconditionsaLJournald
ofdFooddSciencedanddTechnologyYL2018YLhhYLellZfcf 3.3 12

100 xnvironmentalLPerformanceLofLtheLPoultryL–eatLvhainLâ��L”vtLtpproachaLProcediadFooddScienceYL2015
YLhYLehkZeid 12

99 éeviewLonLcharacteristicsLofLtrainedLsensoryLpanelsLinLfoodLscienceaLJournaldofdTexturedStudiesYL2021
YLheYLhcdZhcl 3.6 12

98 TransformationLofLqualityLaspectsLthroughoutLtheLchickenLmeatLsupplyLchainaLBritishdFooddJournalYL
2018YLdecYLddfeZddhc 2.8 11

97
tpplicationLofLnewLinsolubleLdietaryLfibresLfromLtriticaleLasLsupplementLinLyoghurt´ Z´ effectsLonL
physicoZchemicalYLrheologicalLandLqualityLpropertiesaLJournaldofdthedSciencedofdFooddanddAgricultureYL
2018YLlkYLdeldZdell

4.3 11

96 vonsumerZperceivedLqualityLcharacteristicsLofLchickenLmeatLandLchickenLmeatLproductsLinL
SoutheastLxuropeaLBritishdFooddJournalYL2017YLddlYLdhehZdhfh 2.8 10

95 vonsumerLtcceptanceLandLâualityLParametersLofLtheLvommercialL liveL ilsL–anufacturedLwithL
vultivarsLzrownLinLzaliciaLT—WLSpainUaLFoodsYL2020YLlYL 4.9 10

94 ProductionLofLTraditionalL–eatLProductsLinLSmallLandL–icroLxstablishmentsLinLSerbiamLvurrentL
StatusLandLyutureLPerspectivesaLActadVeterinariaYL2018YLikYLfjfZflc 0.9 10

93 TheLinfluenceLofLmilkLheatLtreatmentLonLcompositionYLtextureYLcolourLandLsensoryLcharacteristicsLofL
cowsâ��LandLgoatsâ��LâuarkZtypeLcheesesaLSmalldRuminantdResearchYL2018YLdilYLdhgZdhl 1.7 10

92 volourLassessmentLofLmilkLandLmilkLproductsLusingLcomputerLvisionLsystemLandLcolorimeteraL
InternationaldDairydJournalYL2021YLdecYLdchckg 3.5 10

91 warkZcuttingLbeefmLtLbriefLreviewLandLanLintegromicsLmetaZanalysisLatLtheLproteomeLlevelLtoL
decipherLtheLunderlyingLpathwaysaLMeatdScienceYL2021YLdkdYLdckidd 6.4 10

90 PotentialLofLPropolisLxxtractLasLaL—aturalLtntioxidantLandLtntimicrobialLinLzelatinLyilmsLtppliedLtoL
éainbowLTroutLTULyilletsaLFoodsYL2020YLlYL 4.9 9

(2020-2015)
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89 xnvironmentalLfootprintsLinLtheLmeatLchainaLIOPdConferencedSeries:dEarthdanddEnvironmentaldScienceYL
2017YLkhYLcdecdh 0.3 9

88 vanLweLassociateLenvironmentalLfootprintsLwithLproductionLandLconsumptionLusingL–onteLvarloL
simulationrLvaseLstudyLwithLporkLmeataLJournaldofdthedSciencedofdFooddanddAgricultureYL2021YLdcdYLlicZlil4.3 9

87 TheLUseLofLPorkLfromLxntireL–aleLandLImmunocastratedLPigsLforL–eatLProductsZtnL verviewLwithL
éecommendationsaLAnimalsYL2020YLdcYL 3.1 8

86 vanLweLunderstandLfoodLoralLprocessingLusingL“anoLmodelrLvaseLstudyLwithLconfectioneryL
productsaLJournaldofdTexturedStudiesYL2020YLhdYLkidZkil 3.6 8

85 tttitudesLandLueliefsLofLxasternLxuropeanLvonsumersLTowardsLtnimalLWelfareaLAnimalsYL2020YLdcYL 3.1 8

84 TheLxffectLofLProteinLSourceLonLtheLPhysicochemicalYL—utritionalLPropertiesLandL–icrostructureLofL
HighZProteinLuarsLIntendedLforLPhysicallyLtctiveLPeopleaLFoodsYL2020YLlYL 4.9 8

83 TheLImpactsLofLonLtheLyunctionalLPropertiesLofLyermentedLyoodsmLtLéeviewLofLvurrentL“nowledgeaaL
MicroorganismsYL2022YLdcYL 4.9 8

82 UseLofLlinseedLoilLinLimprovingLtheLqualityLofLchickenLfrankfurtersaLJournaldofdFooddProcessingdandd
PreservationYL2018YLgeYLedfhel 2.1 7

81 TypesLofLfoodLcontrolLandLapplicationLofLsevenLbasicLqualityLtoolsLinLcertifiedLfoodLcompaniesLinL
SerbiaaLQualitydAssurancedanddSafetydofdCropsdanddFoodsYL2013YLhYLfehZffe 1.5 7

80 PropertiesLofLlowZfatLultraZfilteredLcheesesLproducedLwithLprobioticLbacteriaaLArchivesdofdBiologicald
SciencesYL2014YLiiYLihZjf 0.7 7

79 UntargetedLmetabolomicsLtoLexploreLtheLoxidationLprocessesLduringLshelfLlifeLofLporkLpattiesL
treatedLwithLguaranaLseedLextractsaLInternationaldJournaldofdFooddSciencedanddTechnologyYL2020YLhhYLdcceZdccl3.8 7

78 tpplicationLofLdefattedLappleLseedLcakesLasLaLbyZproductLforLtheLenrichmentLofLwheatLbreadaLLWTdrd
FooddSciencedanddTechnologyYL2020YLdfcYLdclfld 5.4 7

77 tLdecadeLofLsulphiteLcontrolLinLSerbianLmeatLindustryLandLtheLeffectLofLHtvvPaLFooddAdditivesdandd
Contaminants:dPartdBdSurveillanceYL2018YLddYLglZhf 3.3 7

76  btainingLtntioxidantsLandL—aturalLPreservativesLfromLyoodLuyZProductsLthroughLyermentationmLtL
éeviewaLFermentationYL2021YLjYLdci 4.7 7

75 tflatoxinsLinL–ilkLandLwairyLProductsmL ccurrenceLandLxxposureLtssessmentLforLtheLSerbianL
PopulationaLApplieddSciencesdlSwitzerlandmYL2020YLdcYLjgec 2.6 6

74 tpplicationLofLporciniLmushroomLTuoletusLedulisULtoLimproveLtheLqualityLofLfrankfurtersaLJournaldofd
FooddProcessingdanddPreservationYL2020YLggYLedghhi 2.1 6

73 HygieneLassessmentLofLSerbianLmeatLestablishmentsLusingLdifferentLscoringLsystemsaLFooddControlYL
2016YLieYLdlfZecc 6.2 6

72 InfluenceLofLboilingYLsteamingYLandLsousZvideLonLoralLprocessingLparametersLofLceleriacLTtpiumL
graveolensLvaraLrapaceumUaLInternationaldJournaldofdGastronomydanddFooddScienceYL2021YLefYLdccfck 2.8 6
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71 xffectLofLmodifiedLatmosphereLpackagingLonLselectedLfunctionalLcharacteristicsLofLtgaricusL
bisporusaLEuropeandFooddResearchdanddTechnologyYL2021YLegjYLkelZkfk 3.4 6

70 vadmiumLinLliverLandLkidneysLofLdomesticLualkanLandLtlpineLdairyLgoatLbreedsLfromL–ontenegroL
andLSerbiaaLFooddAdditivesdanddContaminants:dPartdBdSurveillanceYL2017YLdcYLdfjZdge 3.3 5

69
xffectLofLpartialLreplacementLofLmeatLbyLcarrotLonLphysicochemicalLpropertiesLandLfattyLacidLprofileL
ofLfreshLturkeyLsausagesmLaLchemometricLapproachaLJournaldofdthedSciencedofdFooddanddAgricultureYL
2020YLdccYLglikZgljj

4.3 5

68 vhallengingLtheLdifferenceLbetweenLwhiteLandLbrownLtgaricusLbisporusLmushroomsaLBritishdFoodd
JournalYL2018YLdecYLdfkdZdflg 2.8 5

67 tLcomparisonLofLcompositionLandLemulsifyingLpropertiesLofL–yz–LmaterialsLpreparedLfromL
differentLdairyLsourcesLbyLmicrofiltrationaLFooddSciencedanddTechnologydInternationalYL2014YLecYLggdZhd 2.6 5

66 zreenLvoatingLPolymersLinL–eatLPreservationaLCoatingsYL2021YLddYLdfjl 2.9 5

65 ”acticLacidLfermentationLasLaLusefulLstrategyLtoLrecoverLantimicrobialLandLantioxidantLcompoundsL
fromLfoodLandLbyZproductsaLCurrentdOpiniondindFooddScienceYL2022YLgfYLdklZdlk 9.8 5

64 IntenseLlightLpulsesLupsetLtheLsensoryLqualityLofLmeatLproductsaLTehnologijadMesaYL2015YLhiYLdZj 5

63 ValidationLofLnovelLfoodLsafetyLclimateLcomponentsLandLassessmentLofLtheirLindicatorsLinLventralL
andLxasternLxuropeanLfoodLindustryaLFooddControlYL2020YLddjYLdcjfhj 6.2 5

62 UseLofLculledLgoatLmeatLinLfrankfurterLproductionLâ��LeffectLonLsensoryLqualityLandLtechnologicalL
propertiesaLInternationaldJournaldofdFooddSciencedanddTechnologyYL2020YLhhYLdcfeZdcgh 3.8 5

61 UltimateLpHYLcolourLcharacteristicsLandLproximateLandLmineralLcompositionLofLedibleLorgansYLglandsL
andLkidneyLfatLfromLSaanenLgoatLmaleLkidsaLJournaldofdApplieddAnimaldResearchYL2017YLghYLgfcZgfi 1.7 4

60 éheologyLandL–icrostructuresLofLéennetLzelsLyromLwifferentlyLHeatedLzoatL–ilkaLFoodsYL2020YLlYL 4.9 4

59 vadmiumLandLleadLinLfemaleLcattleLliversLandLkidneysLfromLVojvodinaYLnorthernLSerbiaaLFoodd
AdditivesdanddContaminants:dPartdBdSurveillanceYL2017YLdcYLflZgf 3.3 4

58 â��UZIvxLuxxyLPéSHUTtâ��mLI—y”Ux—vxL yLwIyyxéx—TLSt”TI—zLPé vxSSxSL —LSx—S éYL
Pé PxéTIxSaLJournaldofdMuscledFoodsYL2008YLdlYLefjZegi 4

57 HumanLperceptionLofLcolorLdifferencesLusingLcomputerLvisionLsystemLmeasurementsLofLrawLporkL
loinaaLMeatdScienceYL2022YLdkkYLdckjii 6.4 4

56 éelationshipsLamongLhygieneLindicatorsLinLtakeZawayLfoodserviceLestablishmentsLandLtheLimpactLofL
climaticLconditionsaLJournaldofdApplieddMicrobiologyYL2016YLdedYLkifZje 4.7 4

55 vomprehensiveLinsightLintoLtheLfoodLsafetyLclimateLinLventralLandLxasternLxuropeaLFooddControlYL
2020YLddgYLdcjefk 6.2 4

54 xaseLofLmasticationLindexZâuantificationLofLmasticationLeffortLusingLqualityLfunctionLdeploymentaL
JournaldofdTexturedStudiesYL2021YLheYLggjZgic 3.6 4

(2021-2021)
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53 TheLeffectLofLnisinLandLstorageLtemperatureLonLtheLqualityLparametersLofLprocessedLcheeseaL
MljekarstvoYL2018YLdkeZdld 0.5 3

52 SustainabilityLofLanimalLoriginLfoodLwasteLinLSerbiaaLIOPdConferencedSeries:dEarthdanddEnvironmentald
ScienceYL2019YLfffYLcdechh 0.3 3

51 vadmiumL”evelsLofLxdibleL ffalLfromLSaanenLzoatL–aleL“idsaLProcediadFooddScienceYL2015YLhYLeklZele 3

50 TheLuseLandLcontrolLofLnitritesLinLSerbianLmeatLindustryLandLtheLinfluenceLofLmandatoryLHtvvPL
implementationaLMeatdScienceYL2017YLdfgYLjiZjk 6.4 3

49 xxtractionLofLValuableLvompoundsLfromL–eatLuyZProductsL2019YLhhZlc 3

48 TheLapplicationLofLautochthonousLpotentialLofLprobioticLlactobacillusLplantarumLhigLinLfishLoilL
fortifiedLyoghurtLproductionaLArchivesdofdBiologicaldSciencesYL2014YLiiYLdhZee 0.7 3

47 vleanLWaterLandLSanitationaLEncyclopediadofdthedUNdSustainabledDevelopmentdGoalsYL2020YLdZdc 0.1 3

46 TheLinfluenceLofLgrapeLpomaceLsubstrateLonLqualityLcharacterizationLofLPleurotusLostreatusLâ��TotalL
qualityLindexLapproachaLJournaldofdFooddProcessingdanddPreservationYL2021YLghYL 2.1 3

45
InfluenceLofLwaterZbasedLandLcontactLheatingLpreparationLmethodsLonLpotatoLmechanicalL
propertiesYLmasticationYLandLsensoryLperceptionaLInternationaldJournaldofdGastronomydanddFoodd
ScienceYL2021YLehYLdccgcd

2.8 3

44  rganicLandLconventionalLmilkLâ��LinsightLonLpotentialLdifferencesaLBritishdFooddJournalYL2017YLddlYLfiiZfji2.8 2

43 TexturalLandLphysicoZchemicalLcharacteristicsLofLwhiteLbrinedLgoatLcheesesLmadeLfromLfrozenLmilkL
andLcurdaLTheLuseLofLsquareLILZLdistanceLstatisticsaLMljekarstvoYL2017YLdfcZdfj 0.5 2

42 ToolsLinLImprovingLâualityLtssuranceLandLyoodLvontrolL2018YLifZdcg 2

41 TheLfeasibilityLofLpulsedLlightLprocessingLinLtheLmeatLindustryaLIOPdConferencedSeries:dEarthdandd
EnvironmentaldScienceYL2019YLfffYLcdecfg 0.3 2

40 ProsLandLconsLofLusingLaLcomputerLvisionLsystemLforLcolorLevaluationLofLmeatLandLmeatLproductsaL
IOPdConferencedSeries:dEarthdanddEnvironmentaldScienceYL2019YLfffYLcdecck 0.3 2

39 yoodLsafetyLandLenvironmentalLrisksLbasedLonLmeatLandLdairyLconsumptionLsurveysaLIOPdConferenced
Series:dEarthdanddEnvironmentaldScienceYL2019YLfffYLcdecdd 0.3 2

38 tnalysisLofLPungencyLSensationLxffectsLfromLanL ralLProcessingYLSensorialLandLxmotionsLwetectionL
Perspectiveâ��vaseLStudyLwithLzrilledLPorkL–eataLApplieddSciencesdlSwitzerlandmYL2021YLddYLdcghl 2.6 2

37 SerbianYLvroatianLandLSpanishLconsumersSLbeliefsLtowardsLartisanLcheeseaLBritishdFooddJournalYL2021
YLaheadZofZprintYL 2.8 2

36 –eatLqualityLofLSwallowZuellyL–angulicaLpigsLrearedLunderLintensiveLproductionLsystemLandL
slaughteredLatLdccLkgLliveLweightaLHemijskadIndustrijaYL2016YLjcYLhhjZhig 0.6 2
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35 –odellingLsolidLfoodLoralLprocessingLusingLqualityLfunctionLdeploymentaLFooddanddFeeddResearchYL
2019YLgiYLeejZefg 0.8 2

34 TheLInfluenceLofLwietaryLyibersLonLPhysicochemicalLPropertiesLofLtcidLvaseinLProcessedLvheeseL
SaucesL btainedLwithLWheyLProteinsLandLvoconutL ilLorLtnhydrousL–ilkLyataLFoodsYL2021YLdcYL 4.9 2

33 xnvironmentalLIndicatorsLinLtheL–eatLvhainaLEnvironmentaldFootprintsdanddEcordesigndofdProductsd
anddProcessesYL2019YLhhZke 0.9 2

32 ImpactLofLtnimalL riginLyoodLProductionLonLvlimateLvhangeLandLViceLVersamLtnalysisLfromLaL–eatL
andLwairyLProductsLPerspectiveL2021YLdZdi 2

31 tpplicationLofLyermentationLtoLéecoverLHighZtddedLValueLvompoundsLfromLyoodLuyZProductsL
2021YLdlhZedl 2

30 ueeLpollenLpowderLasLaLfunctionalLingredientLinLfrankfurtersaLMeatdScienceYL2021YLdkeYLdckied 6.4 2

29 InfluenceLofLboilingYLgrillingYLandLsousZvideLonLmasticationYLbolusLformationYLandLdynamicLsensoryL
perceptionLofLwildLboarLhamaaLMeatdScienceYL2022YLdkkYLdckkch 6.4 2

28 yunctionalLandLvleanL”abelLwryLyermentedL–eatLProductsmLPhytochemicalsYLuioactiveLPeptidesYLandL
vonjugatedL”inoleicLtcidaLApplieddSciencesdlSwitzerlandmYL2022YLdeYLhhhl 2.6 2

27
PurpleLeggplantLandLzucchiniLcolorYLmechanicalLpropertiesYLmasticationYLandLsensoryLperceptionL
influencedLbyLsteamingLandLSousZvideaLInternationaldJournaldofdGastronomydanddFooddScienceYL2022YL
ekYLdcchgl

2.8 2

26 vharacterisationLofLchangesLinLphysicochemicalYLtexturalLandLmicrobiologicalLpropertiesLofLsausageL
duringLripeningaLJournaldofdFooddSciencedanddTechnologyYL2021YLhkYLfllfZgccd 3.3 1

25 –icrobialLprofileLofLfoodLcontactLsurfacesLinLfoodserviceLestablishmentsaLBritishdFooddJournalYL2016YL
ddkYLeiiiZeijh 2.8 1

24 vhangesLinLchemicalLattributesLduringLripeningLofLtraditionalLfermentedLsausageYLâ��PirotLironedâ��aL
IOPdConferencedSeries:dEarthdanddEnvironmentaldScienceYL2019YLfffYLcdedcc 0.3 1

23 xffectLofLtheLdirectionLofLmaLpsoasLmajorLfibresLonLtheLresultsLofLtensileLtestLZLcanLweLmodelLmeatLasL
aLmaterialraLIOPdConferencedSeries:dEarthdanddEnvironmentaldScienceYL2019YLfffYLcdecif 0.3 1

22
tnLinsightLintoLinLvitroLantioxidantLactivityLofLvantharellusLcibariusLhotLwaterLextractLforLtheL
potentialLapplicationLinLmeatLproductsaLIOPdConferencedSeries:dEarthdanddEnvironmentaldScienceYL
2019YLfffYLcdeckl

0.3 1

21 volorLmeasurementLofLanimalLsourceLfoodsaLTeoriˆ¢dIdPraktikadPererabotkidMˆ¢saYL2022YLiYLfddZfdl 0.4 1

20 SodiumLéeductionLbyLPartialLandLTotalLéeplacementLofL—avlLwithL“vlLinLSerbianLWhiteLurinedL
vheeseaaLFoodsYL2022YLddYL 4.9 1

19 UseLofLengineeringLtoolsLinLmodellingLfirstLbiteâ��caseLstudyLwithLgrilledLporkLmeataLIOPdConferenced
Series:dEarthdanddEnvironmentaldScienceYL2021YLkhgYLcdecee 0.3 1

18 TechnologicalLPropertiesLofL–odelLSystemLueefLxmulsionsLwithLxncapsulatedLPumpkinLSeedL ilL
andLShellLPowderaLPolishdJournaldofdFooddanddNutritiondSciencesYdhlZdik 3.1 1

(-2019)
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17 volorLassessmentLofLtheLeggsLusingLcomputerLvisionLsystemLandL–inoltaLcolorimeteraLJournaldofd
FooddMeasurementdanddCharacterizationYL2021YLdhYLhclj 2.8 1

16 PreliminaryLTestLofLtheLéeductionLvapacityLforLtheLIntestinalLtdsorptionLofLSkatoleLandLIndoleLinL
WeaningLPigletsLbyLPureLandLvoatedLvharcoalaLAnimalsYL2021YLddYL 3.1 1

15 PulsedLxlectricLyieldsLinLSustainableLyoodL2021YLdehZdgg 0

14 SafetyLinLSerbianLanimalLsourceLfoodLindustryLandLtheLimpactLofLhazardLanalysisLandLcriticalLcontrolL
pointsmLtLreviewaLIOPdConferencedSeries:dEarthdanddEnvironmentaldScienceYL2017YLkhYLcdecec 0.3

13 TheLpredictionLofLleanLmeatLandLsubcutaneousLfatLwithLskinLcontentLinLporkLcutsLonLtheLcarcassL
meatnessLandLweightaLJournaldofdFooddMeasurementdanddCharacterizationYL2019YLdfYLeefcZeegc 2.8

12
tttitudesLofLSerbianLfoodLtechnologyLstudentsLtowardsLsurgicalLandLimmunocastrationLofLboarsL
andLtheirLsensitivityLtoLandrostenoneLandLskatoleaLIOPdConferencedSeries:dEarthdanddEnvironmentald
ScienceYL2017YLkhYLcdeckj

0.3

11 TheLnitriteLcontentLinLdomesticLandLforeignLcookedLsausagesLfromLtheLSerbianLmarketaLIOPd
ConferencedSeries:dEarthdanddEnvironmentaldScienceYL2019YLfffYLcdechk 0.3

10 vhromiumLcontentLinLtheLmeatLofLmaleLSaanenLgoatLkidsLfromLVojvodinaLT—orthernLSerbiaUaLIOPd
ConferencedSeries:dEarthdanddEnvironmentaldScienceYL2019YLfffYLcdedcj 0.3

9 TheLInfluenceLofLtheLSyrupLTypeLonLéheologyYLvolorLwifferencesYLWaterLtctivityYLandL—utritionalLandL
SensoryLtspectsLofLHighZProteinLuarsLforLSportsmenaLJournaldofdFooddQualityYL2022YLeceeYLdZde 2.7

8 PreservationLofLmeatLproductsLwithLnaturalLantioxidantsLfromLrosemaryaLIOPdConferencedSeries:d
EarthdanddEnvironmentaldScienceYL2021YLkhgYLcdechf 0.3

7 HowLdoLfoodLsafetyLtoolsLsupportLtheLanimalLoriginLfoodLsupplyLchainraLIOPdConferencedSeries:dEarthd
anddEnvironmentaldScienceYL2021YLkhgYLcdeced 0.3

6 ImpactLofLtnimalL riginLyoodLProductionLonLvlimateLvhangeLandLViceLVersamLtnalysisLfromLaL–eatL
andLwairyLProductsLPerspectiveL2021YLjhfZjik

5 vombinedLeffectsLofLweatherLconditionsYLtransportationLtimeLandLloadingLdensityLonLcarcassL
damagesLandLmeatLqualityLofLmarketZweightLpigsaLArchivesdAnimaldBreedingYL2021YLigYLgehZgfh 1.6

4 xxposureLassessmentLtoLessentialLelementsLthroughLtheLconsumptionLofLcannedLfishLinLSerbiaaL
Teoriˆ¢dIdPraktikadPererabotkidMˆ¢saYL2021YLiYLedlZeeh 0.4

3 TheLqualityLdifferenceLbetweenLfrankfurtersLseasonedLwithLconventionalLandLorganicLspicesaLActad
PeriodicadTechnologicaYL2017YLejhZekg 0.8

2 TechnoZfunctionalYLtexturalLandLsensorialLpropertiesLofLfrankfurtersLasLaffectedLbyLtheLadditionLofL
beeLpollenLpowderaLTeoriˆ¢dIdPraktikadPererabotkidMˆ¢saYL2021YLiYLdfhZdgc 0.4

1 éoleLofLPotableLWaterLinLyoodLProcessingaLEncyclopediadofdthedUNdSustainabledDevelopmentdGoalsYL
2022YLhdhZheg 0.1
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