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j Paper IF Citations

142 wutureKOutlooksK2022WKdfbXdff

141 PrevalenceWKserovarKdistributionWKandKantibioticKresistanceKofKSalmonellaKsppYKisolatedKfromKporkKinK
thinakKrKsystematicKreviewKandKmetaXanalysisYKInternationalcJournalcofcFoodcMicrobiologyWK2022WKdgbWKbajehd5.8 5

140 znactivationKofKsacteriaKbyKtoldKPlasmaK2022WKehXhd

139 toldKPlasmaKyurdledKStrategiesKforKwoodKSafetyKrpplicationsK2022WKdcfXdea

138 rpplicationKofKtoldKPlasmaKinKβiquidKwoodKProductsK2022WKcgjXcjb

137 uiagnosticKanalysisKofKreactiveKspeciesKinKplasmaXactivatedKwaterKSPrWTkKcurrentKadvancesKandK
outlooksYKJournalcPhysicscD:cAppliedcPhysicsWK2022WKffWKacdaac 3 3

136 tyclodextrinKmetalXorganicKframeworkKbyKultrasoundXassistedKrapidKsynthesisKforKcaffeicKacidK
loadingKandKantibacterialKapplicationYYKUltrasonicscSonochemistryWK2022WKigWKbagaad 8.9 1

135 rpplicationKofKaKdgaXuegreeKRadiationKThermosonicationKTechnologyKforKtheKznactivationKofKinKMilkYK
FrontierscincMicrobiologyWK2021WKbcWKhhbhha 5.7 1

134 TranscriptomicKanalysisKrevealKdifferentialKgeneKexpressionsKofKvscherichiaKcoliKObfhkyhKunderK
ultrasonicKstressYKUltrasonicscSonochemistryWK2021WKhbWKbafebi 8.9 5

133
RecentKadvancesKinKunderstandingKtheKeffectKofKacidXadaptationKonKtheKcrossXprotectionKtoK
foodXrelatedKstressKofKcommonKfoodborneKpathogensYKCriticalcReviewscincFoodcSciencecandcNutritionWK
2021WKbXbi

11.5 6

132 SonodynamicKantimicrobialKchemotherapykKrnKemergingKalternativeKstrategyKforKmicrobialK
inactivationYKUltrasonicscSonochemistryWK2021WKhfWKbaffjb 8.9 9

131 uegradationKofKantibioticKresistanceKcontaminantsKinKwastewaterKbyKatmosphericKcoldKplasmakK
kineticsKandKmechanismsYKEnvironmentalcTechnologycmUnitedcKingdomnWK2021WKecWKfiXhb 2.6 11

130 rpplicationKofKplasmaXactivatedKwaterKSPrWTKforKmitigatingKmethicillinXresistantKStaphylococcusK
aureusKSMRSrTKonKcookedKchickenKsurfaceYKLWTcscFoodcSciencecandcTechnologyWK2021WKbdhWKbbaegf 5.4 7

129 vnhancedKadsorptionKofKtongoKredKusingKchitinKsuspensionKafterKsonoenzymolysisYKUltrasonicsc
SonochemistryWK2021WKhaWKbafdch 8.9 13

128 ThermosonicationKpretreatmentKenhancesKtheKkillingKofKgerminatedKsacillusKsporesKadheredKtoK
stainlessKsteelKsurfaceYKLWTcscFoodcSciencecandcTechnologyWK2021WKbdgWKbbacei 5.4 1

127
StressKResistanceKandKPathogenicityKofKNonthermalXPlasmaXznducedKViableXbutXNonculturableK
StaphylococcusKaureusKthroughKvnergyKSuppressionWKOxidativeKStressKuefenseWKandKzmmuneXvscapeK
MechanismsYKAppliedcandcEnvironmentalcMicrobiologyWK2021WKihWK

4.8 7

126 TheKdiagnosticKtoolsKforKviableKbutKnonculturableKpathogensKinKtheKfoodKindustrykKturrentKstatusK
andKfutureKprospectsYKComprehensivecReviewscincFoodcSciencecandcFoodcSafetyWK2021WKcaWKcbegXcbhf 16.4 8
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125
tumulativeKdamageKbyKnonthermalKplasmaKSNTPTKexceedsKtheKdefenseKbarrierKofKmultipleK
antibioticXresistantKStaphylococcusKaureuskKaKkeyKtoKachieveKcompleteKinactivationYKFoodcQualitycandc
SafetyWK2021WKfWK

3.8 3

124 PerformanceKOptimizationKofKxroundnutKShellingKUsingKResponseKSurfaceKMethodologyYKActac
TechnologicacAgriculturaeWK2021WKceWKbXh 1

123 WinnerXtakesXallKresourceKcompetitionKredirectsKcascadingKcellKfateKtransitionsYKNaturec
CommunicationsWK2021WKbcWKifd 17.4 8

122 uietaryKpecticKsubstancesKenhanceKgutKhealthKbyKitsKpolycomponentkKrKreviewYKComprehensivec
ReviewscincFoodcSciencecandcFoodcSafetyWK2021WKcaWKcabfXcadj 16.4 11

121 thallengesKofKpecticKpolysaccharidesKasKaKprebioticKfromKtheKperspectiveKofKfermentationK
characteristicsKandKantiXcolitisKactivityYKCarbohydratecPolymersWK2021WKchaWKbbidhh 10.3 3

120 ProteomicKresponseKandKmolecularKregulatoryKmechanismsKofKsacillusKcereusKsporesKunderK
ultrasoundKtreatmentYKUltrasonicscSonochemistryWK2021WKhiWKbafhdc 8.9 1

119 toldKPlasmaâ��sasedKyurdleKznterventionskKNewKStrategiesKforKzmprovingKwoodKSafetyYKFoodc
EngineeringcReviewsWK2020WKbcWKdcbXddc 6.5 18

118 QuorumXSensingKRegulationKofKrntimicrobialKResistanceKinKsacteriaYKMicroorganismsWK2020WKiWK 4.9 95

117 yurdleKenhancementKofKacidicKelectrolyzedKwaterKantimicrobialKefficacyKonKsacillusKcereusKsporesK
usingKultrasonicationYKAppliedcMicrobiologycandcBiotechnologyWK2020WKbaeWKefafXefbd 5.7 10

116 znactivationKkineticsKofKsacillusKcereusKsporesKbyKPlasmaKactivatedKwaterKSPrWTYKFoodcResearchc
InternationalWK2020WKbdbWKbajaeb 7 28

115 werulicKacidX˛†XcyclodextrinKinclusionKcomplexeskKrpplicationKonKtheKpreservationKofKhairtailK
STrichiurusKlepturusTYKInternationalcJournalcofcFoodcPropertiesWK2020WKcdWKcicXcjg 3 4

114 TheKcomparisonKofKultrasoundXassistedKthawingWKairKthawingKandKwaterKimmersionKthawingKonKtheK
qualityKofKslowZfastKfreezingKbigheadKcarpKSrristichthysKnobilisTKfilletsYKFoodcChemistryWK2020WKdcaWKbcggbe8.5 48

113 TopologyXdependentKinterferenceKofKsyntheticKgeneKcircuitKfunctionKbyKgrowthKfeedbackYKNaturec
ChemicalcBiologyWK2020WKbgWKgjfXhab 11.7 13

112 UltrasoundKenhancedKtheKbindingKabilityKofKchitinaseKontoKchitinkKwromKanKrwMKinsightYKUltrasonicsc
SonochemistryWK2020WKghWKbafbbh 8.9 2

111 ManothermosonicationKSMTSTKtreatmentKbyKaKcontinuousXflowKsystemkKvffectsKonKtheKdegradationK
kineticsKandKmicrostructuralKcharacteristicsKofKcitrusKpectinYKUltrasonicscSonochemistryWK2020WKgdWKbaejhd 8.9 14

110 ProteomicKresponsesKofKsporesKofKsacillusKsubtilisKtoKthermosonicationKinvolveKlargeXscaleK
alterationsKinKmetabolicKpathwaysYKUltrasonicscSonochemistryWK2020WKgeWKbaejjc 8.9 8

109 toldKplasmaKpretreatmentKâ��KrKnovelKapproachKtoKimproveKtheKhotKairKdryingKcharacteristicsWKkineticK
parametersWKandKnutritionalKattributesKofKshiitakeKmushroomYKDryingcTechnologyWK2020WKdiWKcbdeXcbfa 2.6 22

108 MolecularKregulatoryKmechanismsKofKvscherichiaKcoliKObfhkyhKinKresponseKtoKultrasonicKstressK
revealedKbyKproteomicKanalysisYKUltrasonicscSonochemistryWK2020WKgbWKbaeidf 8.9 6

(2020-2021)
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107
NonthermalKPlasmaKznducesKtheKViableXbutXNonculturableKStateKinKStaphylococcusKaureusKviaK
MetabolicKSuppressionKandKtheKOxidativeKStressKResponseYKAppliedcandcEnvironmentalcMicrobiologyWK
2020WKigWK

4.8 20

106 ManothermosonicationkKznactivationKandKeffectsKonKsoymilkKenzymesYKUltrasonicscSonochemistryWK
2020WKgeWKbaejgb 8.9 4

105 rntibacterialKapplicationsKofKmetalXorganicKframeworksKandKtheirKcompositesYKComprehensivec
ReviewscincFoodcSciencecandcFoodcSafetyWK2020WKbjWKbdjhXbebj 16.4 95

104
StudyKonKtheKmechanismKofKultrasoundXacceleratedKenzymaticKhydrolysisKofKstarchkKrnalysisKofK
ultrasoundKeffectKonKdifferentKobjectsYKInternationalcJournalcofcBiologicalcMacromoleculesWK2020WK
beiWKejdXfaa

7.9 12

103 vnhancementKofKchitinKsuspensionKhydrolysisKbyKaKcombinationKofKultrasoundKandKchitinaseYK
CarbohydratecPolymersWK2020WKcdbWKbbfggj 10.3 20

102 rntibioticKResistanceKPatternsKofKzsolatesKfromKRetailKwoodsKinKMainlandKthinakKrKMetaXrnalysisYK
FoodbornecPathogenscandcDiseaseWK2020WKbhWKcjgXdah 3.8 5

101
TheKapplicationKofKplasmaXactivatedKwaterKcombinedKwithKmildKheatKforKtheKdecontaminationKofK
sacillusKcereusKsporesKinKriceKSOryzaKsativaKβYKsspYKjaponicaTYKJournalcPhysicscD:cAppliedcPhysicsWK2020WK
fdWKageaad

3 18

100 MicrobialKresponseKtoKsomeKnonthermalKphysicalKtechnologiesYKTrendscincFoodcSciencecandc
TechnologyWK2020WKjfWKbahXbbh 15.3 33

99 RecentKadvancesKonKtheKapplicationKofKUVXβvuKtechnologyKforKmicrobialKinactivationkKProgressKandK
mechanismYKComprehensivecReviewscincFoodcSciencecandcFoodcSafetyWK2020WKbjWKdfabXdfch 16.4 22

98 vffectKofKslightlyKacidicKelectrolyzedKwaterKSSrvWTKandKultravioletKlightKilluminationKpretreatmentK
onKmicrofloraKinactivationKofKcorianderYKLWTcscFoodcSciencecandcTechnologyWK2020WKbdcWKbajiji 5.4 14

97 sindingKaffinityKandKantioxidantKactivityKofKtheKcomplexKofKSXTXepigallocatechinXdXgallateKandKwheyK
proteinKisolatekKvffectKofKultrasoundKpretreatmentYKJournalcofcFoodcProcesscEngineeringWK2020WKedWKebdaib2.4 6

96 PlasmaXactivatedKwaterKSPrWTKandKslightlyKacidicKelectrolyzedKwaterKSSrvWTKasKbeefKthawingKmediaK
forKenhancingKmicrobiologicalKsafetyYKLWTcscFoodcSciencecandcTechnologyWK2020WKbbhWKbaigej 5.4 40

95 rKhurdleKapproachKofKacidicKelectrolyzedKwaterKsimultaneousKwithKultrasoundKtoKinactivateKsacillusK
cereusYKJournalcofcFoodcProcessingcandcPreservationWK2019WKedWKebebei 2.1 4

94 vffectsKofKPlasmaXrctivatedKWaterKandKslanchingKonKMicrobialKandKPhysicochemicalKPropertiesKofK
TigerKNutsYKFoodcandcBioprocesscTechnologyWK2019WKbcWKbhcbXbhdc 5.1 23

93
UltrasoundKpretreatmentKenhancesKtheKinhibitoryKeffectsKofKnisinZcarvacrolKagainstKgerminationWK
outgrowthKandKvegetativeKgrowthKofKsporesKofKsacillusKsubtilisKrTttggddKinKlaboratoryKmediumK
andKmilkkKPopulationKandKsingleXcellKanalysisYKInternationalcJournalcofcFoodcMicrobiologyWK2019WKdbbWKbaidcj

5.8 8

92 UltrasoundXassistedKfastKpreparationKofKlowKmolecularKweightKfucosylatedKchondroitinKsulfateKwithK
antitumorKactivityYKCarbohydratecPolymersWK2019WKcajWKicXjb 10.3 13

91 znactivationKofKsacillusKsubtilisKandKqualityKassuranceKinKthineseKbayberryKSMyricaKrubraTKjuiceKwithK
ultrasoundKandKmildKheatYKLWTcscFoodcSciencecandcTechnologyWK2019WKbaiWKbbdXbbj 5.4 25

90 tomparisonKofKsiogenicKrminesKinKthineseKtommercialKSoyKSaucesYKMoleculesWK2019WKceWK 4.8 7
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89 StressKtoleranceKofKStaphylococcusKaureusKwithKdifferentKantibioticKresistanceKprofilesYKMicrobialc
PathogenesisWK2019WKbddWKbadfej 3.8 20

88 znhibitoryKvffectKofKβacticKrcidKsacteriaKonKwoodborneKPathogenskKrKReviewYKJournalcofcFoodc
ProtectionWK2019WKicWKeebXefd 2.5 46

87 rnalysisKofKsacillusKcereusKcellKviabilityWKsublethalKinjuryWKandKdeathKinducedKbyKmildKthermalK
treatmentYKJournalcofcFoodcSafetyWK2019WKdjWKebcfib 2 8

86 TimeKeffectKonKstructuralKandKfunctionalKpropertiesKofKwheyKproteinKisolateXgumKacaciaKconjugatesK
preparedKviaKMaillardKreactionYKJournalcofcthecSciencecofcFoodcandcAgricultureWK2019WKjjWKeiabXeiah 4.3 29

85 UltrasoundXassistedKthawingKofKmangoKpulpkKvffectKonKthawingKrateWKsensoryWKandKnutritionalK
propertiesYKFoodcChemistryWK2019WKcigWKfhgXfid 8.5 31

84 rctivationKandKconformationalKchangesKofKchitinaseKinducedKbyKultrasoundYKFoodcChemistryWK2019WK
cifWKdffXdgc 8.5 11

83 vffectKofKpyXshiftingKtreatmentKonKstructuralKandKfunctionalKpropertiesKofKwheyKproteinKisolateKandK
itsKinteractionKwithKSXTXepigallocatechinXdXgallateYKFoodcChemistryWK2019WKcheWKcdeXceb 8.5 59

82 UltrasoundkKvnhanceKtheKdetachmentKofKexosporiumKandKdecreaseKtheKhydrophobicityKofKsacillusK
cereusKsporesYKLWTcscFoodcSciencecandcTechnologyWK2019WKbbgWKbaiehd 5.4 10

81 rssessmentKofKantibioticKresistanceKinKbacteriophageXinsensitiveK—lebsiellaKpneumoniaeYKMicrobialc
PathogenesisWK2019WKbdfWKbadgcf 3.8 3

80 vffectKofKglowKdischargeKplasmaKonKsurfaceKmodificationKofKchitosanKfilmYKInternationalcJournalcofc
BiologicalcMacromoleculesWK2019WKbdiWKdeaXdei 7.9 13

79 wabricationKofKSXTXepigallocatechinXdXgallateKcarrierKbasedKonKglycosylatedKwheyKproteinKisolateK
obtainedKbyKultrasoundKMaillardKreactionYKUltrasonicscSonochemistryWK2019WKfiWKbaeghi 8.9 16

78 ThermosonicationKdamagesKtheKinnerKmembraneKofKsacillusKsubtilisKsporesKandKimpelsKtheirK
inactivationYKFoodcResearchcInternationalWK2019WKbcfWKbaifbe 7 15

77 ModelingKtheKznactivationKofKinKTigerKNutKMilkKTreatedKwithKtoldKrtmosphericKPressureKPlasmaYK
JournalcofcFoodcProtectionWK2019WKicWKbiciXbidg 2.5 6

76
MagneticKSZnXStTweKSKnKbWKcWKdWKeTKwrameworkKofKMacroXMesoporousKsiomaterialKPreparedKviaKxreenK
vnzymaticKReactiveKvxtrusionKforKuyeKPollutantsKRemovalYKACScAppliedcMaterialsciamp;cInterfacesWK
2019WKbbWKedffdXedfgc

9.5 8

75 ModellingKtheKphysicalKpropertiesKchangeKofKcannedKglutinousKriceKporridgeKduringKcookingYYKRSCc
AdvancesWK2019WKjWKffcbXffcj 3.7 0

74 WhatKisKnewKinKlysozymeKresearchKandKitsKapplicationKinKfoodKindustrypKrKreviewYKFoodcChemistryWK
2019WKcheWKgjiXhaj 8.5 84

73 znactivationKofKStaphylococcusKaureusKandKvscherichiaKcoliKinKmilkKbyKdifferentKprocessingK
sequencesKofKultrasoundKandKheatYKJournalcofcFoodcSafetyWK2019WKdjWKebcgbe 2 8

72 vffectKofKultrasonicationKandKthermalKandKpressureKtreatmentsWKindividuallyKandKcombinedWKonK
inactivationKofKsacillusKcereusKsporesYKAppliedcMicrobiologycandcBiotechnologyWK2019WKbadWKcdcjXcddi 5.7 22

(2019-2019)
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71 PreparationKofKmodifiedKwheyKproteinKisolateKwithKgumKacaciaKbyKultrasoundKmaillardKreactionYKFoodc
HydrocolloidsWK2019WKjfWKcjiXdah 10.6 63

70 NovelKantibacterialKmodalitiesKagainstKmethicillinKresistantKderivedKfromKplantsYKCriticalcReviewscinc
FoodcSciencecandcNutritionWK2019WKfjWKSbfdXSbgb 11.5 13

69 PecticKoligosaccharidesKhydrolyzedKfromKcitrusKcanningKprocessingKwaterKbyKwentonKreactionKandK
theirKantiproliferationKpotentialsYKInternationalcJournalcofcBiologicalcMacromoleculesWK2019WKbceWKbacfXbadc7.9 14

68 SynergisticKinactivationKandKmechanismKofKthermalKandKultrasoundKtreatmentsKagainstKsacillusK
subtilisKsporesYKFoodcResearchcInternationalWK2019WKbbgWKbajeXbbac 7 34

67 vffectKofKdielectricKbarrierKdischargeKplasmaKonKbackgroundKmicrofloraKandKphysicochemicalK
propertiesKofKtigerKnutKmilkYKFoodcControlWK2019WKjgWKbbjXbch 6.2 29

66 sacterialKsporeKinactivationKinducedKbyKcoldKplasmaYKCriticalcReviewscincFoodcSciencecandcNutritionWK
2019WKfjWKcfgcXcfhc 11.5 55

65 toXvncapsulationKofKvxtxKandKQuercetinKinKβiposomesKforKOptimumKrntioxidantKrctivityYKJournalc
ofcFoodcScienceWK2019WKieWKbbbXbca 3.4 29

64 PrecedingKtreatmentKofKnonXthermalKplasmaKSNTPTKassistedKtheKbactericidalKeffectKofKultrasoundKonK
StaphylococcusKaureusYKFoodcControlWK2018WKjaWKcebXcei 6.2 28

63 ThermalKinactivationKkineticsKofKsacillusKcereusKinKthineseKriceKwineKandKinKsimulatedKmediaKbasedK
onKwineKcomponentsYKFoodcControlWK2018WKijWKdaiXdbd 6.2 13

62 UnderstandingKtheKzmpactKofKNonthermalKPlasmaKonKwoodKtonstituentsKandKMicrostructureâ��rK
ReviewYKFoodcandcBioprocesscTechnologyWK2018WKbbWKegdXeig 5.1 52

61 rpplicationKofKaKuielectricKsarrierKuischargeKrtmosphericKtoldKPlasmaKSubdXrcpTKforKvshcerichiaK
toliKznactivationKinKrppleK–uiceYKJournalcofcFoodcScienceWK2018WKidWKeabXeai 3.4 89

60 znfluencesKofKcoldKatmosphericKplasmaKonKmicrobialKsafetyWKphysicochemicalKandKsensorialKqualitiesK
ofKmeatKproductsYKJournalcofcFoodcSciencecandcTechnologyWK2018WKffWKiegXifh 3.3 19

59 xreenKsynthesisKofKsodiumKalginateXsilverKnanoparticlesKandKtheirKantibacterialKactivityYKInternationalc
JournalcofcBiologicalcMacromoleculesWK2018WKbbbWKbcibXbcjc 7.9 101

58 yTβtkKrKViableKrpproachKtoKwastKβtKofKsiogenicKrminesKinKwoodKwithKβegacyKvquipmentYK
ChromatographiaWK2018WKibWKbajhXbbac 2.1 2

57 PredictiveKmodelingKofKmicrobialKsingleKcellskKrKreviewYKCriticalcReviewscincFoodcSciencecandcNutritionWK
2018WKfiWKhbbXhcf 11.5 4

56
vffectKofKharvestWKdryingKandKstorageKonKtheKbitternessWKmoistureWKsugarsWKfreeKaminoKacidsKandK
phenolicKcompoundsKofKjujubeKfruitKSZizyphusKjujubaKcvYK–unzaoTYKJournalcofcthecSciencecofcFoodcandc
AgricultureWK2018WKjiWKgciXgde

4.3 35

55 tombatingKStaphylococcusKaureusKandKitsKmethicillinKresistanceKgeneKSmecrTKwithKcoldKplasmaYK
SciencecofcthecTotalcEnvironmentWK2018WKgefWKbcihXbcjf 10.2 23

54 rpplicationKofKatmosphericKcoldKplasmaXactivatedKwaterKSPrWTKiceKforKpreservationKofKshrimpsK
SMetapenaeusKensisTYKFoodcControlWK2018WKjeWKdahXdbe 6.2 75
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53 uegradationKofKcarboxymethylcelluloseKusingKultrasoundKandK˛†XglucanasekKPathwaysWKkineticsKandK
hydrolysatesRKpropertiesYKCarbohydratecPolymersWK2018WKcabWKfbeXfcb 10.3 10

52 UltrasoundKpromotesKenzymaticKreactionsKbyKactingKonKdifferentKtargetskKvnzymesWKsubstratesKandK
enzymaticKreactionKsystemsYKInternationalcJournalcofcBiologicalcMacromoleculesWK2018WKbbjWKefdXegb 7.9 67

51 vffectsKofKNonthermalKPlasmaKTechnologyKonKwunctionalKwoodKtomponentsYKComprehensivec
ReviewscincFoodcSciencecandcFoodcSafetyWK2018WKbhWKbdhjXbdje 16.4 52

50 vxtractionKandKcharacterizationKofKRxXzKenrichedKpecticKpolysaccharidesKfromKmandarinKcitrusKpeelYK
FoodcHydrocolloidsWK2018WKhjWKfhjXfig 10.6 72

49 vffectKofKpreliminaryKstressesKonKtheKresistanceKofKvscherichiaKcoliKandKStaphylococcusKaureusK
towardKnonXthermalKplasmaKSNTPTKchallengeYKFoodcResearchcInternationalWK2018WKbafWKbhiXbid 7 20

48 NumericalKSimulationKofKWaterKrbsorptionKandKSwellingKinKuehulledKsarleyKxrainsKduringKtannedK
PorridgeKtookingYKProcessesWK2018WKgWKcda 2.9 3

47 ShelfXlifeKpredictionKofKstrawberryKatKdifferentKtemperaturesKduringKstorageKusingKkineticKanalysisK
andKmodelKdevelopmentYKJournalcofcFoodcProcessingcandcPreservationWK2018WKecWKebdgjd 2.1 7

46 UltrasoundXznducedKObfhkyhKtellKueathKvxhibitsKPhysicalKuisruptionKandKsiochemicalKrpoptosisYK
FrontierscincMicrobiologyWK2018WKjWKceig 5.7 20

45 vffectKofKuryingKandKStorageKonKtheKVolatileKtompoundsKofK–ujubeKwruitKuetectedKbyKvlectronicK
NoseKandKxtXMSYKFoodcSciencecandcTechnologycResearchWK2018WKceWKbadjXbaeh 0.8 3

44 vstimationKofKgrowthKparametersKofKβisteriaKmonocytogenesKafterKsublethalKheatKandKslightlyKacidicK
electrolyzedKwaterKSSrvWTKtreatmentYKFoodcControlWK2017WKhbWKbhXcf 6.2 51

43 zdentificationKofKbitterKcompoundsKfromKdriedKfruitKofKZiziphusKjujubaKcvYK–unzaoYKInternationalc
JournalcofcFoodcPropertiesWK2017WKcaWKScgXSdf 3 11

42 rnalysisKofKStaphylococcusKaureusKcellKviabilityWKsublethalKinjuryKandKdeathKinducedKbyKsynergisticK
combinationKofKultrasoundKandKmildKheatYKUltrasonicscSonochemistryWK2017WKdjWKbabXbba 8.9 57

41 wastKpreparationKofKRxXzKenrichedKultraXlowKmolecularKweightKpectinKbyKanKultrasoundKacceleratedK
wentonKprocessYKScientificcReportsWK2017WKhWKfeb 4.9 48

40 RelationshipKbetweenK˛†XlactamaseKproductionKandKresistanceKphenotypeKinK—lebsiellaKpneumoniaeK
strainsYKFEMScMicrobiologycLettersWK2017WKdgeWK 2.9 3

39 MacromolecularKpropertiesKandKhypolipidemicKeffectsKofKfourKsulfatedKpolysaccharidesKfromKseaK
cucumbersYKCarbohydratecPolymersWK2017WKbhdWKddaXddh 10.3 55

38 znactivationKofKsoybeanKtrypsinKinhibitorKbyKdielectricXbarrierKdischargeKSusuTKplasmaYKFoodc
ChemistryWK2017WKcdcWKfbfXfcc 8.5 45

37 znactivationKmechanismsKofKnonXthermalKplasmaKonKmicrobeskKrKreviewYKFoodcControlWK2017WKhfWKidXjb 6.2 235

36 rcousticKcavitationKassistedKextractionKofKpectinKfromKwasteKgrapefruitKpeelskKrKgreenKtwoXstageK
approachKandKitsKgeneralKmechanismYKFoodcResearchcInternationalWK2017WKbacWKbabXbba 7 56

(2017-2018)
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35 MolecularKsizeKisKimportantKforKtheKsafetyKandKselectiveKinhibitionKofKintrinsicKfactorKXaseKforK
fucosylatedKchondroitinKsulfateYKCarbohydratecPolymersWK2017WKbhiWKbiaXbij 10.3 25

34 vvaluationKofKlyticKbacteriophagesKforKcontrolKofKmultidrugXresistantKSalmonellaKTyphimuriumYK
AnnalscofcClinicalcMicrobiologycandcAntimicrobialsWK2017WKbgWKgg 6.2 19

33 βethalKandKSublethalKvffectKofKaKuielectricKsarrierKuischargeKrtmosphericKtoldKPlasmaKonK
StaphylococcusKaureusYKJournalcofcFoodcProtectionWK2017WKiaWKjciXjdc 2.5 33

32
wucosylatedKchondroitinKsulfateKoligosaccharidesKexertKanticoagulantKactivityKbyKtargetingKatK
intrinsicKtenaseKcomplexKwithKlowKwXzzKactivationkKzmportanceKofKsulfationKpatternKandKmolecularK
sizeYKEuropeancJournalcofcMedicinalcChemistryWK2017WKbdjWKbjbXcaa

6.8 33

31 tomparisonKofKantibioticKresistanceKphenotypesKinKlaboratoryKstrainsKandKclinicalKisolatesKofKWK
TyphimuriumWKandYKFoodcSciencecandcBiotechnologyWK2017WKcgWKbhhdXbhhj 3 2

30 UltrasoundKassistedKenzymaticKhydrolysisKofKstarchKcatalyzedKbyKglucoamylasekKznvestigationKonK
starchKpropertiesKandKdegradationKkineticsYKCarbohydratecPolymersWK2017WKbhfWKehXfe 10.3 59

29 tharacteristicsKofKpectinaseKtreatedKwithKultrasoundKbothKduringKandKafterKtheKimmobilizationK
processYKUltrasonicscSonochemistryWK2017WKdgWKbXba 8.9 28

28 SynergeticKeffectsKofKultrasoundKandKslightlyKacidicKelectrolyzedKwaterKagainstKStaphylococcusK
aureusKevaluatedKbyKflowKcytometryKandKelectronKmicroscopyYKUltrasonicscSonochemistryWK2017WKdiWKhbbXhbj8.9 71

27 PreservationKofKsquidKbyKslightlyKacidicKelectrolyzedKwaterKiceYKFoodcControlWK2017WKhdWKbeidXbeij 6.2 46

26
ProteinKdenaturationKandKoxidationKinKchilledKhairtailKSTrichiutusKhaumelaTKasKaffectedKbyK
electrolyzedKoxidizingKwaterKandKchitosanKtreatmentYKInternationalcJournalcofcFoodcPropertiesWK2017WK
caWKScgjgXSchah

3 10

25 SignificanceKofKViableKbutKNonculturableKkKznductionWKuetectionWKandKtontrolYKJournalcofcMicrobiologyc
andcBiotechnologyWK2017WKchWKebhXeci 3.3 41
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