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l Paper IF Citations

250
vevelopmentLandLevaluationLofLZhumeriaLmajdaeLessentialLoilYloadedLnanoliposomeLagainstL
multidrugYresistantLclinicalLpathogensLcausingLnosocomialLinfectionZLJournaliofiDrugiDeliveryi
ScienceiandiTechnologyXL2022XLhkXLcbecfj

4.5 0

249 wncapsulationLofLpropolisLextractLinLwheyLproteinLnanoparticlesZLLWTiwiFoodiScienceiandiTechnologyXL
2022XLcgjXLccecej 5.4 0

248 yumLarabicYbasedLnanocarriersLforLdrugLandLbioactiveLcompoundsLdeliveryL2022XLeeeYefg 1

247 –nvestigationLofLSZlimacinumLmicroalgaeLdigestibilityLandLproductionLofLantioxidantLbioactiveL
peptidesZLLWTiwiFoodiScienceiandiTechnologyXL2022XLcgfXLccdfhj 5.4 6

246 xastYdissolvingLantioxidantLnanofibersLbasedLonLSpirulinaLproteinLconcentrateLandLgelatinL
developedLusingLneedlelessLelectrospinningZLFoodiBioscienceXL2022XLcbcigk 4.9 0

245 PintoLbeanLproteinYbasedLacidYinducedLcoldYsetLgelsLasLcarriersLforLcurcuminLdeliverylLxabricationL
andLcharacterizationZLFoodiHydrocolloidsiforiHealthXL2021XLcXLcbbbeg 1

244
sntibacterialLandLsntioxidantLyelatinLNanofiberLScaffoldLuontainingLwthanolLwxtractLofL
PomegranateLPeellLvesignXLuharacterizationLandL–nLVitroLsssayZLFoodiandiBioprocessiTechnologyXL
2021XLcfXLkegYkff

5.1 7

243 βycopeneLdegradationLandLcolorLcharacteristicsLofLfreshLandLprocessedLtomatoesLunderLtheL
differentLdryingLmethodslLaLcomparativeLstudyZLChemicaliPapersXL2021XLigXLehciYehde 1.9 1

242
xabricationLandLcharacterizationLofLmucoadhesiveLbioplasticLpatchLviaLcoaxialLpolylacticLacidLTPβsUL
basedLelectrospunLnanofibersLwithLantimicrobialLandLwoundLhealingLapplicationZLInternationali
JournaliofiBiologicaliMacromoleculesXL2021XLcidXLcfeYcge

7.9 21

241
vevelopmentLandLcharacterizationLofLpzYsensitiveLandLantioxidantLedibleLfilmsLbasedLonLmungL
beanLproteinLenrichedLwithLwchiumLamoenumLanthocyaninsZLJournaliofiFoodiMeasurementiandi
CharacterizationXL2021XLcgXLdkjfYdkkf

2.8 5

240
tiophysicalXLRheologicalXLandLxunctionalLPropertiesLofLuomplexLofLSodiumLuaseinateLandLOliveLβeafL
squeousLPolyphenolicLwxtractLObtainedLUsingLUltrasoundYsssistedLwxtractionZLFoodiBiophysicsXL
2021XLchXLedgYeeh

3.2 3

239 OptimizationLandLantimicrobialLefficacyLofLcurcuminLloadedLsolidLlipidLnanoparticlesLagainstL
foodborneLbacteriaLinLhamburgerLpattyZLJournaliofiFoodiScienceXL2021XLjhXLddfdYddgf 3.4 3

238 βycopeneLloadedLpolylacticLacidLTPβsULandLPβsacopolymerLelectrospunLnanofibersXLsynthesisXL
characterizationXLandLcontrolLreleaseZLJournaliofiFoodiProcessingiandiPreservationXL2021XLfgXL 2.1 8

237 wlectrosprayLProductionLofLuurcuminYwalnutLProteinLNanoparticlesZLFoodiBiophysicsXL2021XLchXLcgYdh 3.2 10

236 κechanicalXLphysicalXLandLbioYfunctionalLpropertiesLofLbiopolymerLfilmsLbasedLonLgelatinLasLaffectedL
byLenrichingLwithLorangeLpeelLpowderZLPolymeriBulletinXL2021XLijXLfejiYffbd 2.4 5

235 StructuringLofLacidicLoilYinYwaterLemulsionsLbyLcontrolledLaggregationLofLnanofibrillatedLeggLwhiteL
proteinLinLtheLaqueousLphaseLusingLsodiumLhexametaphosphateZLFoodiHydrocolloidsXL2021XLccdXLcbhegk 10.6 7

234
κungLbeanLproteinLasLaLpromisingLbiopolymericLvehicleLforLloadingLofLcurcuminlLStructuralL
characterizationXLantioxidantLpropertiesXLandLinLvitroLreleaseLkineticsZLJournaliofiDrugiDeliveryi
ScienceiandiTechnologyXL2021XLhcXLcbdcfj

4.5 5
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233 uonsequencesLofLheatingLunderLalkalineLpzLaloneLorLinLtheLpresenceLofLmaltodextrinLonLsolubilityXL
emulsifyingLandLfoamingLpropertiesLofLfabaLbeanLproteinZLFoodiHydrocolloidsXL2021XLccdXLcbheeg 10.6 20

232
wcoYfriendlyLUVLprotectiveLbionanocompositeLbasedLonLSalepYmucilageaflowerYlikeLZnOL
nanostructuresLtoLcontrolLphotoYoxidationLofLkilkaLfishLoilZLInternationaliJournaliofiBiologicali
MacromoleculesXL2021XLchjXLgkcYhbb

7.9 3

231 NutritionLandL–mmunityLinLuOV–vYckZLAdvancesiiniExperimentaliMedicineiandiBiologyXL2021XLcecjXLfjgYfki3.6 0

230 PotentialLRoleLofLxunctionalLxoodsLandLsntioxidantsLinLRelationLtoLOxidativeLStressLandL
zyperhomocysteinemiaL2021XLciiYcki

229 SpicesLasLTraditionalLRemedieslLScientificallyLProvenLtenefitsZLUniversityiofiTehraniScienceiandi
HumanitiesiSeriesXL2021XLkcYccf 0 1

228 –mprovingLtheLqualityLofLglutenYfreeLbreadLbyLaLnovelLacidicLthermostableL˛–YamylaseLfromL
metagenomicsLdataZLFoodiChemistryXL2021XLegdXLcdkebi 8.5 9

227 SprayYdryingLmicroencapsulationLofLanthocyaninsLofLblackLseedlessLbarberryLTterberisLvulgarisUZL
JournaliofiFoodiProcessingiandiPreservationXL2021XLfgXLecgjgj 2.1 1

226 uurcuminlLsLpromisingLbioactiveLagentLforLapplicationLinLfoodLpackagingLsystemsZLJournaliofi
EnvironmentaliChemicaliEngineeringXL2021XLkXLcbggdb 6.8 16

225 wffectLofLultrasoundYassistedLalkalineLtreatmentLonLfunctionalLpropertyLmodificationsLofLfabaLbeanL
proteinZLFoodiChemistryXL2021XLegfXLcdkfkf 8.5 23

224 vevelopingLtwoLnewLtypesLofLnanostructuredLvehiclesLtoLimproveLbiologicalLactivityLandL
functionalityLofLcurcuminZLFoodiBioscienceXL2021XLffXLcbcejh 4.9 4

223 UtilizationLofLchickpeaLproteinLisolateLandLPersianLgumLforLmicroencapsulationLofLlicoriceLrootL
extractLtowardsLitsLincorporationLintoLfunctionalLfoodsZLFoodiChemistryXL2021XLehdXLcebbfb 8.5 7

222 NutraceuticalsLandLSuperfoodsZLUniversityiofiTehraniScienceiandiHumanitiesiSeriesXL2021XLigYjk 0

221 TheLurgentLneedLforLintegratedLscienceLtoLfightLuOV–vYckLpandemicLandLbeyondZLJournaliofi
TranslationaliMedicineXL2020XLcjXLdbg 8.5 92

220 NanostructuredLfoodLproteinsLasLefficientLsystemsLforLtheLencapsulationLofLbioactiveLcompoundsZL
FoodiScienceiandiHumaniWellnessXL2020XLkXLckkYdce 8.3 26

219 TargetedLreleaseLofLnanoencapsulatedLfoodLingredientsL2020XLikYcdb 3

218 stomicLforceLmicroscopyLTsxκULofLnanoencapsulatedLfoodLingredientsL2020XLcgkYcjj

217 TheLencapsulationLofLcurcuminLbyLwheyLproteinlLsssessmentLofLtheLstabilityLandLbioactivityZLJournali
ofiFoodiProcessiEngineeringXL2020XLfeXLecefbe 2.4 16

216
wffectLofLmicrobialLtransglutaminaseLonLtheLmechanicalLpropertiesLandLmicrostructureLofL
acidYinducedLgelsLandLemulsionLgelsLproducedLfromLthermalLdenaturedLeggLwhiteLproteinsZL
InternationaliJournaliofiBiologicaliMacromoleculesXL2020XLcgeXLgdeYged

7.9 21

(2020-2021)
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215 StructuralLandLphysicoYmechanicalLpropertiesLofLpotatoLstarchYoliveLoilLedibleLfilmsLreinforcedLwithL
zeinLnanoparticlesZLInternationaliJournaliofiBiologicaliMacromoleculesXL2020XLcfkXLkfcYkgb 7.9 35

214
WheyLproteinLaggregatesLformedLbyLnonYtoxicLchemicalLcrossYlinkingLasLnovelLcarriersLforLcurcuminL
deliverylLxabricationLandLcharacterizationZLJournaliofiDrugiDeliveryiScienceiandiTechnologyXL2020XL
ghXLcbcgec

4.5 13

213 wffectLofLuauldLonLtheLstabilityLandLrheologicalLpropertiesLofLfoamsLandLhighYsugarLaeratedLsystemsL
producedLbyLpreheatedLeggLwhiteLproteinZLFoodiHydrocolloidsXL2020XLcbhXLcbgjji 10.6 12

212 PhysicochemicalLandLbioYfunctionalLpropertiesLofLwalnutLproteinsLasLaffectedLbyLtrypsinYmediatedL
hydrolysisZLFoodiBioscienceXL2020XLehXLcbbhcc 4.9 14

211
scidYinducedLgelationLofLthermalLcoYaggregatesLfromLeggLwhiteLandLhempseedLproteinlL–mpactLofL
microbialLtransglutaminaseLonLmechanicalLandLmicrostructuralLpropertiesLofLgelsZLFoodi
HydrocolloidsXL2020XLcbiXLcbgkhb

10.6 8

210 wffectLofLdifferentLcrossYlinkingLagentsLonLtheLpreparationLofLbovineLserumLalbuminLnanoparticlesZL
JournaliofitheiIranianiChemicaliSocietyXL2020XLciXLcddeYcdeg 2 12

209
WalnutLproteinâ��curcuminLcomplexeslLfabricationXLstructuralLcharacterizationXLantioxidantL
propertiesXLandLinLvitroLanticancerLactivityZLJournaliofiFoodiMeasurementiandiCharacterizationXL2020XL
cfXLjihYjjg

2.8 16

208 PhysicoYchemicalLandLfoamingLpropertiesLofLnanofibrillatedLeggLwhiteLproteinLandLitsLfunctionalityL
inLmeringueLbatterZLFoodiHydrocolloidsXL2020XLcbcXLcbgggf 10.6 19

207 sLnovelLmetagenomeYderivedLthermostableLandLpoultryLfeedLcompatibleL˛–YamylaseLwithLenhancedL
biodegradationLpropertiesZLInternationaliJournaliofiBiologicaliMacromoleculesXL2020XLchfXLdcdfYdcee 7.9 16

206
sLtailoredLnanostructureLdesignLtoLprotectLcamelLcaseinYcurcuminLcomplexLagainstLtheLupperL
gastrointestinalLtractLhydrolysisLusingLaggregatedLwheyLproteinsLinLorderLtoLincreaseLitsLantioxidantL
activityZLInternationaliJournaliofiFoodiPropertiesXL2020XLdeXLcjifYcjjg

3 0

205 xabricationLandLuharacterizationLofLylutenLxilmLReinforcedLbyLβycopeneYβoadedLwlectrospunL
PolylacticLscidLNanoYfibersZLFoodiandiBioprocessiTechnologyXL2020XLceXLddciYdddi 5.1 7

204 wlectrospunLhydrophobeLnanofibrousLmembraneLbasedLonLpolysulfoneaTritonLxYcbblLsLnovelL
vehicleLtoLconcentrateLpomegranateLjuiceZLJournaliofiFoodiProcessiEngineeringXL2020XLfeXLecefke 2.4 5

203 vevelopmentLofLantioxidantLedibleLfilmsLbasedLonLmungLbeanLproteinLenrichedLwithLpomegranateL
peelZLFoodiHydrocolloidsXL2020XLcbfXLcbgieg 10.6 87

202 xabricationLandLcharacterizationLofLacidYinducedLgelsLfromLthermallyYaggregatedLeggLwhiteLproteinL
formedLatLalkalineLconditionZLFoodiHydrocolloidsXL2020XLkkXLcbgeei 10.6 17

201 wncapsulationLandLdeliveryLofLbioactiveLcompoundsLusingLsprayLandLfreezeYdryingLtechniqueslLsL
reviewZLDryingiTechnologyXL2020XLejXLdegYdgj 2.6 76

200 vryingLbehaviorXLdiffusionLmodelingXLandLenergyLconsumptionLoptimizationLofLuuminumLcyminumLβZL
undergoingLmicrowaveYassistedLfluidizedLbedLdryingZLDryingiTechnologyXL2020XLejXLddfYdef 2.6 10

199 xabricationLandLuharacterizationLofLuurcuminYβoadedLuomplexLuoacervatesLκadeLofLyumLsrabicL
andLWheyLProteinLNanofibrilsZLFoodiBiophysicsXL2019XLcfXLfdgYfeh 3.2 17

198 ProteinLbeveragesLmadeLofLaLmixtureLofLeggLwhiteLandLchocolateLmilklLκicrobiologyXLnutritionalL
andLsensoryLpropertiesZLFoodiScienceiandiNutritionXL2019XLiXLcfhhYcfid 3.2 1
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197 uharacterizationLofLaLhighYperformanceLedibleLfilmLbasedLonLSalepLmucilageLfunctionalizedLwithL
pennyroyalLTκenthaLpulegiumUZLInternationaliJournaliofiBiologicaliMacromoleculesXL2019XLceeXLgdkYgei 7.9 15

196 PhysiochemicalLandLmicrobialLpropertiesLofLhoneyLcontainingLheatYresistantLtacillusLcoagulansLTccZL
JournaliofiFoodiMeasurementiandiCharacterizationXL2019XLceXLckciYckde 2.8

195 –nvestigatingLtheLeffectsLofLsprayLdryingLconditionsLonLtheLmicroencapsulationLefficiencyLofL
pumpkinLseedLoilZLJournaliofiFoodiProcessingiandiPreservationXL2019XLfeXLecekfi 2.1 2

194 yumLTragacanthLTsstragalusLgummiferLβabillardiereUL2019XLdkkYedh 2

193 OpuntiaLficusYindicaLκucilageL2019XLfdgYffk 2

192
κicrowaveYassistedLextractionLofLhempseedLoillLstudyingLandLcomparingLofLfattyLacidLcompositionXL
antioxidantLactivityXLphysiochemicalLandLthermalLpropertiesLwithLSoxhletLextractionZLJournaliofiFoodi
ScienceiandiTechnologyXL2019XLghXLfckjYfdcb

3.3 26

191 uharacterizationLofLhydrogelsLformedLbyLnonYtoxicLchemicalLcrossYlinkingLofLmixedL
nanofibrillatedaheatYdenaturedLwheyLproteinsZLJournaliofitheiIranianiChemicaliSocietyXL2019XLchXLdiecYdifc2 6

190 wffectLofLfreeLradicalYinducedLaggregationLonLphysicochemicalLandLinterfaceYrelatedLfunctionalityL
ofLeggLwhiteLproteinZLFoodiHydrocolloidsXL2019XLjiXLiefYifh 10.6 33

189
TheLwffectsLofLProbioticLzoneyLuonsumptionLonLκetabolicLStatusLinLPatientsLwithLviabeticL
NephropathylLaLRandomizedXLvoubleYtlindXLuontrolledLTrialZLProbioticsiandiAntimicrobialiProteinsXL
2019XLccXLcckgYcdbc

5.5 23

188 wnhancingLtheLaqueousLsolubilityLofLcurcuminLatLacidicLconditionLthroughLtheLcomplexationLwithL
wheyLproteinLnanofibrilsZLFoodiHydrocolloidsXL2019XLjiXLkbdYkcf 10.6 93

187 xabricationLofLcurcuminYloadedLwheyLproteinLmicrogelslLStructuralLpropertiesXLantioxidantLactivityXL
andLinLvitroLreleaseLbehaviorZLLWTiwiFoodiScienceiandiTechnologyXL2019XLcbeXLkfYcbb 5.4 35

186 OpuntiaLficusLindicaLfruitLgumlLwxtractionXLcharacterizationXLantioxidantLactivityLandLfunctionalL
propertiesZLCarbohydrateiPolymersXL2019XLdbhXLghgYgid 10.3 34

185 TheLtechnoYfunctionalLpropertiesLofLcamelLwheyLproteinLcomparedLtoLbovineLwheyLproteinLforL
fabricationLaLmodelLhighLproteinLemulsionZLLWTiwiFoodiScienceiandiTechnologyXL2019XLcbcXLgfeYggb 5.4 18

184 vevelopmentLofLfermentedLdateLsyrupLusingLαombuchaLstarterLcultureZLJournaliofiFoodiProcessingi
andiPreservationXL2019XLfeXLecejid 2.1 13

183 TheLimpactLofLslaughteringLmethodsLonLphysicochemicalLcharacterizationLofLsheepLmyoglobinZL
JournaliofitheiIranianiChemicaliSocietyXL2019XLchXLecgYedf 2 2

182 veterminationLofLdiffusionLcoefficientLforLreleasedLnanoparticlesLfromLdevelopedLgelatinachitosanL
bilayeredLbuccalLfilmsZLInternationaliJournaliofiBiologicaliMacromoleculesXL2018XLccdXLcbbgYcbce 7.9 8

181 vesignLandLfabricationLofLpectinYcoatedLnanoliposomalLdeliveryLsystemsLforLaLbioactiveL
polyphenoliclLPhloridzinZLInternationaliJournaliofiBiologicaliMacromoleculesXL2018XLccdXLhdhYhei 7.9 22

180 κorphologyLandLphysicochemicalLpropertiesLofLaLnovelLβallemantiaLibericaLmucilageatitaniumL
dioxideLbioYnanocompositeZLPolymeriTestingXL2018XLhiXLcdYdc 4.5 10

(2018-2019)
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179 RheologicalLcharacterizationLofLfunctionalLwalnutLoilYenrichedLbuttersLstabilizedLbyLtheLvariousL
polysaccharidesZLJournaliofiDispersioniScienceiandiTechnologyXL2018XLekXLfhkYfii 1.5 2

178
TheLeffectLofLchickpeaLproteinLisolateLinLcombinationLwithLtransglutaminaseLandLxanthanLonLtheL
physicalLandLrheologicalLcharacteristicsLofLglutenLfreeLmuffinsLandLbatterLbasedLonLmilletLflourZLLWTi
wiFoodiScienceiandiTechnologyXL2018XLkbXLehdYeid

5.4 29

177
wffectLofLorganicLadditivesLonLphysiochemicalLpropertiesLandLantiYoxidantLreleaseLfromL
chitosanYgelatinLcompositeLfilmsLtoLfattyLfoodLsimulantZLInternationaliJournaliofiBiologicali
MacromoleculesXL2018XLccfXLjffYjgb

7.9 37

176 RadicalLcrossYlinkedLwheyLproteinLaggregatesLasLbuildingLblocksLofLnonYheatedLcoldYsetLgelsZLFoodi
HydrocolloidsXL2018XLjcXLfdkYffc 10.6 26

175 OptimizationLofLUltrasoundYsssistedLwxtractionLofLOilLfromLuanolaLSeedsLwithLtheLUseLofLResponseL
SurfaceLκethodologyZLFoodiAnalyticaliMethodsXL2018XLccXLgkjYhcd 3.4 73

174 PorphyrinYxunctionalizedLZincLOxideLNanostructuresLforLSensorLspplicationsZLSensorsXL2018XLcjXL 3.8 17

173 uoldLgelationLofLcurcuminLloadedLwheyLproteinLaggregatesLmixedLwithLkYcarrageenanlL–mpactLofLgelL
microstructureLonLtheLgastrointestinalLfateLofLcurcuminZLFoodiHydrocolloidsXL2018XLjgXLdhiYdjb 10.6 63

172
yelationLofLoilYinYwaterLemulsionsLstabilizedLbyLheatYdenaturedLandLnanofibrillatedLwheyLproteinsL
throughLionLbridgingLorLcitricLacidYmediatedLcrossYlinkingZLInternationaliJournaliofiBiologicali
MacromoleculesXL2018XLcdbXLddfiYddgj

7.9 24

171 wxtractionXLchemicalLcompositionXLrheologicalLbehaviorXLantioxidantLactivityLandLfunctionalL
propertiesLofLuordiaLmyxaLmucilageZLInternationaliJournaliofiBiologicaliMacromoleculesXL2018XLccjXLfjgYfke7.9 31

170 PhysicochemicalLandLmicrostructuralLpropertiesLofLaLnovelLedibleLfilmLsynthesizedLfromLtalanguL
seedLmucilageZLInternationaliJournaliofiBiologicaliMacromoleculesXL2018XLcbjXLcccbYccck 7.9 50

169 κodelingLThinLβayerLvryingLαineticsXLκoistureLviffusivityLandLsctivationLwnergyLofLzazelnutsL
duringLκicrowaveYuonvectiveLvryingZLInternationaliJournaliofiFoodiEngineeringXL2018XLcfXL 1.9 5

168
–nvestigationLonLtheLextractionLyieldXLqualityXLandLthermalLpropertiesLofLhempseedLoilLduringL
ultrasoundYassistedLextractionlLsLcomparativeLstudyZLJournaliofiFoodiProcessingiandiPreservationXL
2018XLfdXLeceihh

2.1 17

167 TailoringLeggLwhiteLproteinsLbyLaLyRsSLredoxLpairLforLproductionLofLcoldYsetLgelZLLWTiwiFoodiSciencei
andiTechnologyXL2018XLkjXLfdjYfei 5.4 6

166 wxtractionXLcharacterizationLandLrheologicalLstudyLofLtheLpurifiedLpolysaccharideLfromLβallemantiaL
ibricaLseedsZLInternationaliJournaliofiBiologicaliMacromoleculesXL2018XLcdbXLcdhgYcdif 7.9 22

165 wffectLofLdryLheatingLonLphysicoYchemicalXLfunctionalLpropertiesLandLdigestibilityLofLcamelLwheyL
proteinZLInternationaliDairyiJournalXL2018XLjhXLkYdb 3.5 11

164 κigrationLαineticsLofLwthyleneLylycolLκonomerLfromLPetLtottlesLintoLscidicLxoodLSimulantlLwffectsL
ofLNanoparticleLPresenceLandLκatrixLκorphologyZLJournaliofiFoodiProcessiEngineeringXL2017XLfbXLecdeje2.4 16

163 sntioxidantLPeptidicLParticlesLforLveliveryLofLyallicLscidZLJournaliofiFoodiProcessingiandi
PreservationXL2017XLfcXLecdihi 2.1 9

162 ularificationLofLtitterLOrangeLTuitrusLsurantiumULJuiceLUsingLκicrofiltrationLwithLκixedLuelluloseL
wstersLκembraneZLJournaliofiFoodiProcessingiandiPreservationXL2017XLfcXLecdiej 2.1 7
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161 NutraceuticalLPropertiesLofLvairyLtioactiveLPeptidesL2017XLedgYefd 4

160 spplicationLofLactiveLedibleLcoatingsLmadeLfromLbasilLseedLgumLandLthymolLforLqualityLmaintenanceL
ofLshrimpLduringLcoldLstorageZLJournaliofitheiScienceiofiFoodiandiAgricultureXL2017XLkiXLcjeiYcjfg 4.3 11

159 NovelLtiodegradableLuastLxilmLfromLuherryLTreeLyumXLvevelopmentXLκodificationLandL
uharacterizationZLJournaliofiPolymersianditheiEnvironmentXL2017XLdgXLdfcYdfk 4.5 3

158 –nfluenceLofLProcessLuonditionsLonLtheLxunctionalLPropertiesLofLSprayYvriedLSeedlessLtlackL
tarberryLTterberisLvulgarisULJuiceLPowderZLJournaliofiFoodiProcessingiandiPreservationXL2017XLfcXLecdkef2.1 2

157 NutraceuticalLPropertiesLofLuamelLκilkL2017XLfgcYfhj 5

156 PolysaccharideLtypeLandLconcentrationLaffectLnanocomplexLformationLinLassociativeLmixtureLwithL
˛†YlactoglobulinZLInternationaliJournaliofiBiologicaliMacromoleculesXL2016XLkeXLidfYieb 7.9 9

155 OptimisedLproductionLandLsprayLdryingLofLsuwYinhibitoryLenzymeYmodifiedLcheeseZLJournaliofiDairyi
ResearchXL2016XLjeXLcdgYef 1.6 8

154 OneYPotLProcedureLforLRecoveryLofLyallicLscidLfromLWastewaterLandLwncapsulationLwithinLProteinL
ParticlesZLJournaliofiAgriculturaliandiFoodiChemistryXL2016XLhfXLcgigYjd 5.7 8

153 –nfluenceLofLtlackLκulberryLJuiceLsdditionLandLSprayLvryingLuonditionsLonLSomeLPhysicalL
PropertiesLofL–ceLureamLPowderZLInternationaliJournaliofiFoodiEngineeringXL2016XLcdXLdiiYdjg 1.9 7

152
κanufacturingLtheLnovelLsausagesLwithLreducedLquantityLofLmeatLandLfatlLTheLproductL
developmentXLformulationLoptimizationXLemulsionLstabilityLandLtexturalLcharacterizationZLLWTiwi
FoodiScienceiandiTechnologyXL2016XLhjXLihYjf

5.4 33

151 wffectLofLactiveLedibleLcoatingsLmadeLbyLbasilLseedLgumLandLthymolLonLoilLuptakeLandLoxidationLinL
shrimpLduringLdeepYfatLfryingZLCarbohydrateiPolymersXL2016XLceiXLdfkYdgf 10.3 36

150 uaseinYtasedLZatariaLmultifloraLtoissLxilmslLUseLinLsntimicrobialLPackagingL2016XLgcgYgdh 2

149 κodelingLtheLwffectLofL–nulinXLpzLandLStorageLTimeLonLtheLViabilityLofLSelectedLβactobacillusLinLaL
ProbioticLxruityLYogurtLvrinkLUsingLtheLκonteLuarloLSimulationZLJournaliofiFoodiQualityXL2016XLekXLehdYehk2.7 4

148 OneYpotLnanoparticulationLofLpotentiallyLbioactiveLpeptidesLandLgallicLacidLencapsulationZLFoodi
ChemistryXL2016XLdcbXLeciYdf 8.5 16

147 xormulationXLinLvitroLevaluationLandLkineticLanalysisLofLchitosanYgelatinLbilayerLmucoYadhesiveL
buccalLpatchesLofLinsulinLnanoparticlesZLJournaliofiMicroencapsulationXL2016XLeeXLhceYhdf 3.4 14

146
–nvestigationLonLtheLmicrostructuralLandLtexturalLpropertiesLofLβighvanLcheeseLproducedLfromL
bovineLmilkLfortifiedLwithLproteinLandLgumLtragacanthLduringLripeningZLInternationaliJournaliofi
DairyiTechnologyXL2016XLhkXLddgYdeg

3.7 5

145
–dentificationLofLselectedLβactobacillusLstrainsLisolatedLfromLSiahmazgiLcheeseLandLstudyLonLtheirL
behaviorLafterLinoculationLinLfermentedYsausageLmodelLmediumZLLWTiwiFoodiScienceiandiTechnology
XL2015XLhdXLcciiYccje

5.4 8

144 NanocomplexesLarisingLfromLproteinYpolysaccharideLelectrostaticLinteractionLasLaLpromisingLcarrierL
forLnutraceuticalLcompoundsZLFoodiHydrocolloidsXL2015XLgbXLchYdh 10.6 127

(2015-2017)
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143 xormulationLofLappleLjuiceLbeveragesLcontainingLwheyLproteinLisolateLorLwheyLproteinLhydrolysateL
basedLonLsensoryLandLphysicochemicalLanalysisZLInternationaliJournaliofiDairyiTechnologyXL2015XLhjXLibYij3.7 22

142 NanoYwebLstructuresLconstructedLwithLaLcelluloseLacetatealithiumLchlorideapolyethyleneLoxideL
hybridlLmodelingXLfabricationLandLcharacterizationZLCarbohydrateiPolymersXL2015XLccgXLihbYi 10.3 4

141 wffectsLofLsugarXLstarchLandLzPκuLconcentrationsLonLtexturalLpropertiesLofLreducedYsugarLspongeL
cakesZLJournaliofiFoodiScienceiandiTechnologyXL2015XLgdXLfffYfgb 3.3 7

140
wffectsLofLstorageLtimeLonLcompositionalXLmicroYstructuralXLrheologicalLandLsensoryLpropertiesLofL
lowLfatL–ranianLUxYxetaLcheeseLfortifiedLwithLfishLoilLorLfishLoilLpowderZLJournaliofiFoodiScienceiandi
TechnologyXL2015XLgdXLceidYjd

3.3 8

139 OptimizationLofLmicrowaveLassistedLextractionLTκswULandLsoxhletLextractionLofLphenolicLcompoundL
fromLlicoriceLrootZLJournaliofiFoodiScienceiandiTechnologyXL2015XLgdXLedfdYge 3.3 34

138
xormulationLdevelopmentLandLphysicochemicalLcharacterisationLofLmodelLbeverageLemulsionsL
stabilisedLbyLguarLgumLandLcarboxymethylLcelluloseZLQualityiAssuranceiandiSafetyiofiCropsiandi
FoodsXL2015XLiXLhkiYibg

1.5 2

137
sntimicrobialLsctivityLofLPomegranateLTPunicaLgranatumLβZULPeelLwxtractXLPhysicalXLκechanicalXL
tarrierLandLsntimicrobialLPropertiesLofLPomegranateLPeelLwxtractYincorporatedLSodiumLuaseinateL
xilmLandLspplicationLinLPackagingLforLyroundLteefZLPackagingiTechnologyiandiScienceXL2015XLdjXLjhkYjjc

2.3 40

136 wffectsLofLoperatingLparametersLonLphysicochemicalLpropertiesLofLredLplumLjuiceLandLpermeateLfluxL
duringLmembraneLclarificationZLDesalinationiandiWateriTreatmentXL2015XLgfXLebkfYecbg 3

135 yumLtragacanthLdispersionslLParticleLsizeLandLrheologicalLpropertiesLaffectedLbyLhighYshearL
homogenizationZLInternationaliJournaliofiBiologicaliMacromoleculesXL2015XLikXLfeeYk 7.9 19

134
wvaluationLandLpredictionLofLmetaboliteLproductionXLantioxidantLactivitiesXLandLsurvivalLofL
βactobacillusLcaseiLfecLinLaLpomegranateLjuiceLsupplementedLyogurtLdrinkLusingLsupportLvectorL
regressionZLFoodiScienceiandiBiotechnologyXL2015XLdfXLdcbgYdccd

3 10

133 vevelopingLsprayYdriedLpowdersLcontainingLanthocyaninsLofLblackLraspberryLjuiceLencapsulatedL
basedLonLfenugreekLgumZLAdvancediPowderiTechnologyXL2015XLdhXLfhdYfhk 4.6 23

132 OptimizationLofLphysicalLandLmechanicalLpropertiesLforLchitosanYnanocelluloseLbiocompositesZL
CarbohydrateiPolymersXL2014XLcbgXLdddYj 10.3 127

131 uharacterizationLofLnewLbiodegradableLedibleLfilmLmadeLfromLbasilLseedLTOcimumLbasilicumLβZUL
gumZLCarbohydrateiPolymersXL2014XLcbdXLckkYdbh 10.3 141

130 OptimalLfabricationLofLnanofiberLmembranesLfromLionizedYbicomponentL
celluloseapolyethyleneoxideLsolutionsZLInternationaliJournaliofiBiologicaliMacromoleculesXL2014XLhhXLddcYj7.9 13

129 OptimizationLofLOperationalLParametersLtoLxortifyL–ranianLUxYxetaLuheeseLwithLxishLOilLUsingL
ResponseLSurfaceLκethodologyZLJournaliofiFoodiProcessingiandiPreservationXL2014XLejXLcjkjYckcb 2.1 2

128 PredictionLofLRheologicalLPropertiesLofLκultiYuomponentLvispersionsLbyLUsingLsrtificialLNeuralL
NetworksZLJournaliofiDispersioniScienceiandiTechnologyXL2014XLegXLfdjYfef 1.5 7

127 StudyLofLdifferentLfoulingLmechanismsLduringLmembraneLclarificationLofLredLplumLjuiceZL
InternationaliJournaliofiFoodiScienceiandiTechnologyXL2014XLfkXLgjYhf 3.8 17

126 ThermodynamicLandLkineticLstudyLofLvolatileLcompoundsLinLbiopolymerLbasedLdispersionsZL
CarbohydrateiPolymersXL2014XLkkXLgghYhd 10.3 7

zahratEmam-Djomeh
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125 StabilityLandLRheologicalLPropertiesLofLκodelLβowYxatLSaladLvressingLStabilizedLbyLSalepZLJournaliofi
DispersioniScienceiandiTechnologyXL2014XLegXLdcgYddd 1.5 2

124 PredictionLofLPhysicochemicalLPropertiesLofLRaspberryLvriedLbyLκicrowaveYsssistedLxluidizedLtedL
vryerLUsingLsrtificialLNeuralLNetworkZLDryingiTechnologyXL2014XLedXLfYcd 2.6 20

123 TheLeffectLofLdifferentLdesolvatingLagentsLonLtSsLnanoparticleLpropertiesLandLencapsulationLofL
curcuminZLJournaliofiNanoparticleiResearchXL2014XLchXLc 2.3 65

122 wffectLofLsphericalLandLplateletYlikeLnanoparticlesLonLphysicalLandLmechanicalLpropertiesLofL
polyethyleneLterephthalateZLJournaliofiThermoplasticiCompositeiMaterialsXL2014XLdiXLccdiYccej 1.9 14

121
RetentionLRateLwnhancementLofLsntioxidantLandLuyanidingLeYOYylucosideLuomponentsLofLtheL
ReconstitutedLProductLfromLSprayYvriedLtlackLRaspberryLJuiceLbyLOptimizingLProcessLParametersZL
DryingiTechnologyXL2014XLedXLchjeYchkc

2.6 6

120 xormulationLOptimizationLofLPistachioLOilLSpreadsLbyLuharacterizationLofLtheL–nstrumentalLTexturalL
sttributesZLInternationaliJournaliofiFoodiPropertiesXL2014XLciXLceggYcehj 3 5

119 PredictionLofLredLplumLjuiceLpermeateLfluxLduringLmembraneLprocessingLwithLsNNLoptimizedLusingL
RSκZLComputersiandiElectronicsiiniAgricultureXL2014XLcbdXLcYk 6.5 36

118 StabilityLofLvitaminLvTeULencapsulatedLinLnanoparticlesLofLwheyLproteinLisolateZLFoodiChemistryXL
2014XLcfeXLeikYje 8.5 107

117
vevelopmentLofLTurkishLdryYfermentedLsausageLTsucukULreformulatedLwithLcamelLmeatLandLhumpL
fatLandLevaluationLofLphysicochemicalXLtexturalXLfattyLacidLandLvolatileLcompoundLprofilesLduringL
ripeningZLLWTiwiFoodiScienceiandiTechnologyXL2014XLgkXLjfkYjgj

5.4 18

116 κechanicalLtehaviorLofLβentilLSeedsLinLRelationLtoLtheirLPhysicochemicalLandLκicrostructuralL
uharacteristicsZLInternationaliJournaliofiFoodiPropertiesXL2014XLciXLgfgYggj 3 16

115 κigrationLofLsluminumLandLSiliconLfromLPwTaulayLNanocompositeLtottlesLintoLscidicLxoodL
SimulantZLPackagingiTechnologyiandiScienceXL2014XLdiXLchcYchj 2.3 59

114
wvaluatingLtheLpotentialLofLartificialLneuralLnetworkLandLneuroYfuzzyLtechniquesLforLestimatingL
antioxidantLactivityLandLanthocyaninLcontentLofLsweetLcherryLduringLripeningLbyLusingLimageL
processingZLJournaliofitheiScienceiofiFoodiandiAgricultureXL2014XLkfXLkgYcbc

4.3 17

113 StudyingLtheL–nteractionLofLXanthanLyumLandLPectinLwithLSomeLxunctionalLuarbohydratesLonLtheL
RheologicalLsttributesLofLaLβowYxatLSpreadZLJournaliofiDispersioniScienceiandiTechnologyXL2014XLegXLccbhYccce1.5 7

112 WaterLVaporLPermeabilityXLOpticalLandLκechanicalLPropertiesLofLSalepYtasedLwdibleLxilmZLJournaliofi
FoodiProcessingiandiPreservationXL2014XLejXLcjcdYcjdb 2.1 18

111 srtificialLNeuralLNetworkLspproachLuoupledLwithLyeneticLslgorithmLforLPredictingLvoughL
slveographLuharacteristicsZLJournaliofiTextureiStudiesXL2014XLfgXLccbYcdb 3.6 3

110 wstimatingLSomeLPhysicalLPropertiesLofLSourLandLSweetLuherriesLtasedLonLuombinedL–mageL
ProcessingLandLs–LTechniquesZLInternationaliJournaliofiFoodiEngineeringXL2014XLcbXLfbeYfcg 1.9 1

109 vevelopmentLofLsnL–ntelligentLSystemLtoLvetermineLSourLuherrySsLsntioxidantLsctivityLandL
snthocyaninLuontentLvuringLRipeningZLInternationaliJournaliofiFoodiPropertiesXL2014XLciXLcchkYccjc 3 5

108
wffectLofLautochthonousLstarterLculturesLisolatedLfromLSiahmazgiLcheeseLonLphysicochemicalXL
microbiologicalLandLvolatileLcompoundLprofilesLandLsensorialLattributesLofLsucukXLaLTurkishL
dryYfermentedLsausageZLMeatiScienceXL2014XLkiXLcbfYcf

6.4 35

(2014-2014)
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107 wffectLofLfrozenLstorageLonLtheLanthocyaninsLandLphenolicLcomponentsLofLpomegranateLjuiceZL
JournaliofiFoodiScienceiandiTechnologyXL2014XLgcXLejdYh 3.3 17

106 –nvestigationLonLproteolysisLandLformationLofLvolatileLcompoundsLofLβighvanLcheeseLduringL
ripeningZLJournaliofiFoodiScienceiandiTechnologyXL2014XLgcXLdfgfYhd 3.3 13

105 wffectLofLultrasoundLassistedLextractionLuponLtheLyenistinLandLvaidzinLcontentsLofLresultantL
soymilkZLJournaliofiFoodiScienceiandiTechnologyXL2014XLgcXLdjgiYhc 3.3 9

104 wffectLofLprocessingLparametersLonLfoulingLresistancesLduringLmicrofiltrationLofLredLplumLandL
watermelonLjuiceslLaLcomparativeLstudyZLJournaliofiFoodiScienceiandiTechnologyXL2014XLgcXLchjYid 3.3 16

103 ThermalLandLantimicrobialLpropertiesLofLchitosanYnanocelluloseLfilmsLforLextendingLshelfLlifeLofL
groundLmeatZLCarbohydrateiPolymersXL2014XLcbkXLcfjYgf 10.3 201

102
vwVwβOPκwNTLOxLsLPRsuT–usβLκwTzOvLxORLPROuwSS–NyLOxLN–TR–TwYxRwwLzOTLvOySLW–TzL
wκPzsS–SLONLwVsβUsT–ONLOxLPzYS–uOYuzwκ–usβLsNvLκ–uROt–OβOy–usβLPROPwRT–wSLOxLTzwL
x–NsβLPROvUuTLvUR–NyLRwxR–ywRsT–ONZLJournaliofiFoodiProcessingiandiPreservationXL2013XLeiXLcbkYcck

2.1 4

101 spplyingL–ranianLyumLTragacanthLtoL–mproveLTexturalLPropertiesLofLκaltodextrinLκicrocapsulesZZL
JournaliofiTextureiStudiesXL2013XLffXLcdYdb 3.6 11

100 sLcomparativeLstudyLonLtheLemulsifyingLpropertiesLofLvariousLspeciesLofLgumLtragacanthZL
InternationaliJournaliofiBiologicaliMacromoleculesXL2013XLgiXLihYjd 7.9 41

99 κodelingLandLScalingLofLxoodLvispersionsZLJournaliofiDispersioniScienceiandiTechnologyXL2013XLefXLfhdYfhj1.5 2

98 ScrutinizingLtheLdifferentLpectinLtypesLonLstabilityLofLanL–ranianLtraditionalLdrinkLNvooghNZL
InternationaliJournaliofiBiologicaliMacromoleculesXL2013XLhbXLeigYjd 7.9 11

97
sLcomparativeLstudyLonLdifferentLconcentrationLmethodsLofLextractsLobtainedLfromLtwoL
raspberriesLTRubusLidaeusLβZULcultivarslLevaluationLofLanthocyaninsLandLphenolicsLcontentsLandL
antioxidantLactivityZLInternationaliJournaliofiFoodiScienceiandiTechnologyXL2013XLfjXLccikYccjh

3.8 11

96 sLpracticalLoptimizationLonLsaltahighYmethoxylLpectinLinteractionLtoLdesignLaLstableLformulationLforL
vooghZLCarbohydrateiPolymersXL2013XLkiXLeihYje 10.3 21

95 κicrostructuralLandLmechanicalLpropertiesLofLcamelLlongissimusLdorsiLmuscleLduringLroastingXL
braisingLandLmicrowaveLheatingZLMeatiScienceXL2013XLkgXLfckYdf 6.4 21

94 κultivariateYparameterLoptimizationLofLaromaLcompoundLreleaseLfromLcarbohydrateYoilYproteinL
modelLemulsionsZLCarbohydrateiPolymersXL2013XLkjXLchhiYih 10.3 9

93 tiocompatibleLnanotubesLasLpotentialLcarrierLforLcurcuminLasLaLmodelLbioactiveLcompoundZLJournali
ofiNanoparticleiResearchXL2013XLcgXLc 2.3 24

92 ˛†Yβactoglobulinâ��sodiumLalginateLinteractionLasLaffectedLbyLpolysaccharideLdepolymerizationLusingL
highLintensityLultrasoundZLFoodiHydrocolloidsXL2013XLedXLdegYdff 10.6 73

91
wffectLofLxermentationLofLPomegranateLJuiceLbyLβactobacillusLplantarumLandLβactobacillusL
acidophilusLonLtheLsntioxidantLsctivityLandLκetabolismLofLSugarsXLOrganicLscidsLandLPhenolicL
uompoundsZLFoodiBiotechnologyXL2013XLdiXLcYce

2.2 87

90 wffectsLofLheatingLmethodLandLconditionsLonLtheLevaporationLrateLandLqualityLattributesLofLblackL
mulberryLTκorusLnigraULjuiceLconcentrateZLJournaliofiFoodiScienceiandiTechnologyXL2013XLgbXLegYfe 3.3 29

zahratEmam-Djomeh
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89
–nvestigationLonLtheLeffectsLofLmicrowaveLandLconventionalLheatingLmethodsLonLtheL
phytochemicalsLofLpomegranateLTPunicaLgranatumLβZULandLblackLmulberryLjuicesZLFoodiResearchi
InternationalXL2013XLgbXLghjYgie

7 65

88 StabilityLandLdynamicLrheologicalLcharacterizationLofLspreadLdevelopedLbasedLonLpistachioLoilZL
InternationaliJournaliofiBiologicaliMacromoleculesXL2013XLghXLceeYk 7.9 6

87 PredictionLofLtheLPhysicochemicalLPropertiesLofLSprayYvriedLtlackLκulberryLTκorusLnigraULJuiceL
usingLsrtificialLNeuralLNetworksZLFoodiandiBioprocessiTechnologyXL2013XLhXLgjgYgkb 5.1 24

86 TheLeffectLofLovineLandLbovineLmilkLonLtheLtexturalLpropertiesLofLβighvanLcheeseLduringLripeningZL
InternationaliJournaliofiDairyiTechnologyXL2013XLhhXLfgYge 3.7 7

85 zeatLandLmassLtransferLinLappleLcubesLinLaLmicrowaveYassistedLfluidizedLbedLdrierZLFoodiandi
BioproductsiProcessingXL2013XLkcXLdbiYdcg 4.9 27

84 uomplexLcoacervationLofL˛†YlactoglobulinLYL˛”YcarrageenanLaqueousLmixturesLasLaffectedLbyL
polysaccharideLsonicationZLFoodiChemistryXL2013XLcfcXLdcgYdd 8.5 62

83 snLOptimizationLStudyLonLtheLUltrasonicLTreatmentsLforLSaccharomycesLcerevisiaeL–nactivationLinL
RedLyrapeLJuiceLwithLκaintainingLuriticalLQualityLsttributesZLJournaliofiFoodiQualityXL2013XLehXLdhkYdjc 2.7 17

82
wstimationLofLsweetLcherryLantioxidantLactivityLandLanthocyaninLcontentLduringLripeningLbyL
artificialLneuralLnetworkâ��assistedLimageLprocessingLtechniqueZLInternationaliJournaliofiFoodiSciencei
andiTechnologyXL2013XLfjXLiegYifc

3.8 8

81 uomparativeLevaluationLonLfattyLacidLandLκatricariaLrecutitaLessentialLoilLincorporatedLintoL
caseinYbasedLfilmZLInternationaliJournaliofiBiologicaliMacromoleculesXL2013XLghXLhkYig 7.9 35

80 RelatingLconsumerLpreferencesLtoLtexturalLattributesLofLcookedLbeanslLvevelopmentLofLanL
industrialLprotocolLandLmicrostructuralLobservationsZLLWTiwiFoodiScienceiandiTechnologyXL2013XLgbXLjjYkj5.4 12

79 PhysiologicalLtiodiversityLofLβactobacillusLStrainsL–solatedLvuringLTraditionalL–ranianLβighvanL
uheeseLκanufacturingZLInternationaliJournaliofiFoodiPropertiesXL2013XLchXLkYci 3 1

78 wvaluatingLtheLwffectsLofLvifferentLPlasticizersLonLκechanicalLPropertiesLofLStarchaLulayL
NanocompositesZLAdvancediMaterialsiResearchXL2013XLjdkXLdikYdje 0.5 1

77 PhysicalLandLRheologicalLuharacteristicsLofLwmulsionLκodelLStructuresLuontainingL–ranianL
TragacanthLyumLandLOleicLscidZLJournaliofiDispersioniScienceiandiTechnologyXL2013XLefXLchegYchfg 1.5 3

76 SprayLdryingLofLsuwYinhibitoryLenzymeYmodifiedLwhiteLcheeseZLInternationaliJournaliofiFoodiSciencei
andiTechnologyXL2013XLfjXLnaaYnaa 3.8 3

75 RheologicalLScalingLκethodsLinLxoodLκatricesLuontainingLStabilizerZLJournaliofiDispersioniSciencei
andiTechnologyXL2013XLefXLcikiYcjbh 1.5

74
wvaluationLofLaflatoxinLdecontaminatingLbyLtwoLstrainsLofLSaccharomycesLcerevisiaeLandL
βactobacillusLrhamnosusLstrainLyyLinLpistachioLnutsZLInternationaliJournaliofiFoodiScienceiandi
TechnologyXL2012XLfiXLchfiYchge

3.8 18

73 PRwv–uT–ONLOxLwXTwNSOyRsPzLPROPwRT–wSLOxLWzwsTYxβOURLvOUyzlLsRT–x–u–sβLNwURsβL
NwTWORαSLsNvLsLywNwT–uLsβyOR–TzκLsPPROsuzZLJournaliofiTextureiStudiesXL2012XLfeXLedhYeei 3.6 8

72
wffectLofLprocessLconditionsLandLcarrierLconcentrationLforLimprovingLdryingLyieldLandLotherLqualityL
attributesLofLsprayLdriedLblackLmulberryLTκorusLnigraULjuiceZLInternationaliJournaliofiFoodi
EngineeringXL2012XLjXL

1.9 35

(2012-2013)
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71
–nfluenceLofLbeetLsugarXLcalciumLlactateXLandLStaphylococcusLxylosusLTwithLnitrateLreductaseL
activityULonLtheLchemicalXLmicrobiologicalXLandLsensorialLpropertiesLofLPersianLuncuredLfrankfurtersZL
JournaliofiFoodiScienceXL2012XLiiXLκghgYic

3.4 4

70 wffectLofLsprayLdryingLconditionsLandLfeedLcompositionLonLtheLphysicalLpropertiesLofLblackLmulberryL
juiceLpowderZLFoodiandiBioproductsiProcessingXL2012XLkbXLhhiYhig 4.9 272

69 tiopreservationLofLhamburgersLbyLessentialLoilLofLZatariaLmultifloraZLNaturaliProductiResearchXL2012
XLdhXLhhgYj 2.3 4

68 OptimizedLpreparationLofLsuwYinhibitoryLandLantioxidativeLwheyLproteinLhydrolysateLusingL
responseLsurfaceLmethodZLDairyiScienceiandiTechnologyXL2012XLkdXLhfcYhge 15

67 κigrationLofLSiliconLfromLNanocompositeLPackagingLκaterialsLintoLscidicLxoodLSimulantZLAdvancedi
MaterialsiResearchXL2012XLhddYhdeXLjieYjii 0.5

66
uomparingLtheLwffectsLofLκicrowaveLandLuonventionalLzeatingLκethodsLonLtheLwvaporationLRateL
andLQualityLsttributesLofLPomegranateLTPunicaLgranatumLβZULJuiceLuoncentrateZLFoodiandi
BioprocessiTechnologyXL2012XLgXLcedjYceek

5.1 34

65 SprayLdryingLofLlowYphenylalanineLskimLmilklLoptimisationLofLprocessLconditionsLforLimprovingL
solubilityLandLparticleLsizeZLInternationaliJournaliofiFoodiScienceiandiTechnologyXL2012XLfiXLfkgYgbe 3.8 10

64 uOκPsR–SONLtwTWwwNLUβTRsx–βTRsT–ONLsNvLκ–uROx–βTRsT–ONL–NLTzwLuβsR–x–usT–ONLOxL
POκwyRsNsTwLJU–uwZLJournaliofiFoodiProcessiEngineeringXL2012XLegXLfdfYfeh 2.4 23

63 STst–β–TYLsNvLRzwOβOyYLOxLv–SPwRS–ONSLuONTs–N–NyLPOβYSsuuzsR–vwXLOβw–uLsu–vLsNvL
WzwYLPROTw–NL–SOβsTwZLJournaliofiTextureiStudiesXL2012XLfeXLheYih 3.6 16

62
UβTRsSOUNvYsSS–STwvLOSκOT–uLvwzYvRsT–ONLOxLuRsNtwRR–wSlLwxxwuTLOxLx–N–SzLvRY–NyL
κwTzOvSLsNvLUβTRsSON–uLxRwQUwNuYLONLTwXTURsβLPROPwRT–wSZLJournaliofiTextureiStudiesXL
2012XLfeXLceeYcfc

3.6 54

61 –solationXLpurificationLandLcharacterizationLofLaLnewLgumLfromLscanthophyllumLbracteatumLrootsZL
FoodiHydrocolloidsXL2012XLdiXLcfYdc 10.6 67

60
TheLfirstLapplicationLofLaLnewLpolysaccharideLfromLscanthophyllumLbracteatumLforLtheLhealthL
improvementLofLstlanticLsalmonLexposedLtoLmercuryLchlorideZLToxicologyiandiIndustrialiHealthXL
2012XLdjXLeiiYjf

1.8 7

59 PhysicalLPropertiesLofLWholeLRyeLSeedLTSecaleLcerealUZLInternationaliJournaliofiFoodiEngineeringXL
2012XLjXL 1.9 4

58 –nfluenceLofLTiOdNanoparticleLxillerLonLtheLPropertiesLofLPwTLandLPβsLNanocompositesZLPorrimeXL
2012XLehXLifgYigg 1 15

57
–solationXLstructuralLcharacterizationLandLantioxidantLactivityLofLaLnewLwaterYsolubleLpolysaccharideL
fromLscanthophyllumLbracteatumLrootsZLInternationaliJournaliofiBiologicaliMacromoleculesXL2011XL
fkXLghiYid

7.9 61

56 sntimicrobialXLwaterLvapourLpermeabilityXLmechanicalLandLthermalLpropertiesLofLcaseinLbasedL
ZataraiaLmultifloraLtoissZLwxtractLcontainingLfilmZLLWTiwiFoodiScienceiandiTechnologyXL2011XLffXLdechYdede5.4 37

55 uhemicalLcompositionLandLevaluationLofLantimicrobialLpropertiesLofLRosmarinusLofficinalisLβZL
essentialLoilZLAfricaniJournaliofiBiotechnologyXL2011XLcbXLcejkgYcejkk 0.6 10

54 wffectLofLultrasonicLtreatmentLonLtheLrheologicalLpropertiesLandLparticleLsizeLofLgumLtragacanthL
dispersionsLfromLdifferentLspeciesZLInternationaliJournaliofiFoodiScienceiandiTechnologyXL2011XLfhXLjfkYjgf3.8 26
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53 wffectsLofLheatingLmethodLandLconditionsLonLtheLqualityLattributesLofLblackLmulberryLTκorusLnigraUL
juiceLconcentrateZLInternationaliJournaliofiFoodiScienceiandiTechnologyXL2011XLfhXLkghYkhd 3.8 33

52 wvaluationLofLtheLfoulingLphenomenonLinLtheLmembraneLclarificationLofLblackLmulberryLjuiceZL
InternationaliJournaliofiFoodiScienceiandiTechnologyXL2011XLfhXLcgejYcgff 3.8 15

51
–nfluenceLofLtragacanthLgumLexudatesLfromLspecieLofLsstragalusLgossypinusLonLrheologicalLandL
physicalLpropertiesLofLwheyLproteinLisolateLstabilisedLemulsionsZLInternationaliJournaliofiFoodi
ScienceiandiTechnologyXL2011XLfhXLchehYchfg

3.8 14

50 ResponseLsurfaceLoptimisationLofLsprayLdryerLoperationalLparametersLforLlowYphenylalanineLskimL
milkLpowderZLInternationaliJournaliofiFoodiScienceiandiTechnologyXL2011XLfhXLcjebYcjek 3.8 9

49 xermentationLofLpomegranateLjuiceLbyLprobioticLlacticLacidLbacteriaZLWorldiJournaliofiMicrobiologyi
andiBiotechnologyXL2011XLdiXLcdeYcdj 4.4 156

48 κodellingLtheLmembraneLclarificationLofLpomegranateLjuiceLwithLcomputationalLfluidLdynamicsZL
EuropeaniFoodiResearchiandiTechnologyXL2011XLdedXLhicYhii 3.4 5

47
wffectLofLcarrierLtypeLandLsprayLdryingLonLtheLphysicochemicalLpropertiesLofLpowderedLandL
reconstitutedLpomegranateLjuiceLTPunicaLyranatumLβZUZLJournaliofiFoodiScienceiandiTechnologyXL
2011XLfjXLhiiYjf

3.3 140

46 UltrasoundYassistedLgenerationLofLsuwYinhibitoryLpeptidesLfromLcaseinLhydrolyzedLwithL
nanoencapsulatedLproteaseZLJournaliofitheiScienceiofiFoodiandiAgricultureXL2011XLkcXLdccdYh 4.3 21

45 κeasurementLofLxlavorLsbsorptionLfromLSoftLvrinksLintoLPwTLtottleLbyLzeadspaceLSolidLPhaseL
κicroextractionYyasLuhromatographyZLInternationaliJournaliofiFoodiEngineeringXL2011XLiXL 1.9 1

44 PRwv–uT–ONLOxLSOκwLPzYS–usβLPROPwRT–wSLOxLOSκOvwzYvRsTwvLusRROTLuUtwSLUS–NyL
RwSPONSwLSURxsuwLκwTzOvOβOyYZLJournaliofiFoodiProcessingiandiPreservationXL2010XLefXLcbfcYcbhe 2.1 5

43 κ–uROSTRUuTURsβXLuOκPOS–T–ONsβLsNvLTwXTURsβLPROPwRT–wSLvUR–NyLR–PwN–NyLOxL
β–yzVsNLuzwwSwXLsLTRsv–T–ONsβLRsWLSzwwPLuzwwSwZLJournaliofiTextureiStudiesXL2010XLfcXLgikYgke 3.6 16

42 wffectLofLmembraneLclarificationLonLtheLphysicochemicalLpropertiesLofLpomegranateLjuiceZL
InternationaliJournaliofiFoodiScienceiandiTechnologyXL2010XLfgXLcfgiYcfhe 3.8 35

41
κathematicalLmodellingLofLmassLtransferLinLtheLconcentrationLpolarisationLlayerLofLflatYsheetL
membranesLduringLclarificationLofLpomegranateLjuiceZLInternationaliJournaliofiFoodiScienceiandi
TechnologyXL2010XLfgXLdbkhYdcbb

3.8 7

40 –mmobilizedLSaccharomycesLcerevisiaeLasLaLpotentialLaflatoxinLdecontaminatingLagentLinLpistachioL
nutsZLBrazilianiJournaliofiMicrobiologyXL2010XLfcXLjdYkb 2.2 19

39 wnhancedLthermalLandLultrasonicLstabilityLofLaLfungalLproteaseLencapsulatedLwithinLbiomimeticallyL
generatedLsilicateLnanospheresZLBiochimicaiEtiBiophysicaiActaiwiGeneraliSubjectsXL2010XLcjbbXLfgkYhg 4 13

38 sLnetworkYbasedLfuzzyLinferenceLsystemLforLsonodisruptionLprocessLofLreYassembledLcaseinL
micellesZLJournaliofiFoodiEngineeringXL2010XLkjXLddfYddk 6 7

37 scidYinducedLgelationLbehaviorLofLsonicatedLcaseinLsolutionsZLUltrasonicsiSonochemistryXL2010XLciXLcgeYj 8.9 52

36 ularificationLofLpomegranateLjuiceLbyLmicrofiltrationLwithLPVvxLmembranesZLDesalinationXL2010XL
dhfXLdfeYdfj 10.3 67

(2010-2011)
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35 ResponseLsurfaceLoptimizationLofLanLartificialLneuralLnetworkLforLpredictingLtheLsizeLofL
reYassembledLcaseinLmicellesZLComputersiandiElectronicsiiniAgricultureXL2009XLhjXLdchYddc 6.5 33

34 uomparisonLofLpzYdependentLsonodisruptionLofLreYassembledLcaseinLmicellesLbyLegLandLcebkzzL
ultrasoundsZLJournaliofiFoodiEngineeringXL2009XLkgXLgbgYgbk 6 35

33
κicrobialLcharacterizationLofL–ranianLtraditionalLβighvanLcheeseLoverLmanufacturingLandLripeningL
viaLculturingLandLPuRYvyywLanalysislLidentificationLandLtypingLofLdominantLlactobacilliZLEuropeani
FoodiResearchiandiTechnologyXL2009XLddkXLjeYkd

3.4 31

32 uhangesLinLblockingLmechanismsLduringLmembraneLprocessingLofLpomegranateLjuiceZLInternationali
JournaliofiFoodiScienceiandiTechnologyXL2009XLffXLdcegYdcfc 3.8 28

31 wxxwuTLOxLVsR–OUSLvRY–NyLκwTzOvSLONLTwXTURwLsNvLuOβORLOxLTOκsTOLzsβVwSZLJournali
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