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124 PulseOelectricOfieldOassistedOprocessOforOextractionOofOβiuzaoOglutelinOextractOandOitsOphysicochemicalO
propertiesOandObiologicalOactivitiesOinvestigationaaOFoodjChemistry[O2022[Ofkf[Odfefcg 8.5 2

123 TheOinteractionObetweenObovineOserumOalbuminOandO[i]][[k]]OandO[dc]]gingerolmOtnOeffectiveOstrategyO
toOimproveOtheOsolubilityOandOstabilityOofOgingerolaOFoodjChemistry[O2022[Ofje[Odfdekc 8.5 1

122 UncoveringOtheO ndustrialOPotentialsOofOLemongrassOxssentialOOilOasOaOyoodOPreservativemOtOReviewaaO
Antioxidants[O2022[Odd[O 7.1 4

121 –ighOpressure]basedOhurdleOinterventionsOforOrawOandOprocessedOmeatmOaOclean]labelOprospectiveaO
InternationaljJournaljofjFoodjSciencejandjTechnology[O2022[Ohj[Okdi]kei 3.8 5

120  mpactOofOhigh]pressureOtreatmentsOonOenzymeOactivityOofOfruit]basedObeveragesmOanOoverviewaO
InternationaljJournaljofjFoodjSciencejandjTechnology[O2022[Ohj[Okcd]kdh 3.8 5

119 yunctionalOandONutraceuticalOSignificanceOofOtmlaOWPhyllanthusOemblicaOLaXmOtOReviewaOAntioxidants[O
2022[Odd[Okdi 7.1 1

118 uindingOaffinityOofOcurcuminOtoObovineOserumOalbuminOenhancedObyOpulsedOelectricOfieldO
pretreatmentaaOFoodjChemistry[O2021[Ofjj[Odfdlgh 8.5 2

117 UltrasoundObasedOmodificationOandOstructural]functionalOanalysisOofOcornOandOcassavaOstarchaO
UltrasonicsjSonochemistry[O2021[Okc[Odchjlh 8.9 10

116  nhibitionOofOuiofilmOyormationOofOyoodborneObyOtheOvitrusOylavonoidONaringeninaOFoods[O2021[Odc[O 4.9 4

115
tOsystematicOreviewOofOclean]labelOalternativesOtoOsyntheticOadditivesOinOrawOandOprocessedOmeatO
withOaOspecialOemphasisOonOhigh]pressureOprocessingOWecdk]ecedXaOFoodjResearchjInternational[O2021
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7 8
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vombinationOofOrehydratedOsodiumOcaseinateOaqueousOsolutionOwithOblackcurrantOconcentrateOandO
theOformationOofOencapsulatesOviaOsprayOdryingOandOfreezeOdryingmOtlterationsOtoOtheOfunctionalO
propertiesOofOproteinaOJournaljofjFoodjProcessingjandjPreservation[O2021[Ogh[Oedhgci

2.1

113
–owOtheOinclusionOofOcodOWPseudophycisObachusXOproteinOenrichedOpowderOtoObreadOaffectsOtheOinO
vitroOproteinOandOstarchOdigestibility[OaminoOacidOprofilingOandOantioxidantOpropertiesOofObreadsaO
EuropeanjFoodjResearchjandjTechnology[O2021[Oegj[Oddjj]ddkj

3.4 0

112 ProbingOtheOcombinedOimpactOofOpulsedOelectricOfieldOandOultra]sonicationOonOtheOqualityOofOspinachO
juiceaOJournaljofjFoodjProcessingjandjPreservation[O2021[Ogh[Oedhgjh 2.1 6

111
ProtectiveOeffectOofObaicaleinOonOwNtOoxidativeOdamageOandOitsObindingOmechanismOwithOwNtmOtnOinO
vitroOandOmolecularOdockingOstudyaOSpectrochimicajActajxjPartjA:jMolecularjandjBiomolecularj
Spectroscopy[O2021[Oehf[Oddlich

4.4 2

110 PulsedOelectricOfieldmOtOpotentialOalternativeOtowardsOaOsustainableOfoodOprocessingaOTrendsjinjFoodj
SciencejandjTechnology[O2021[Oddd[Ogf]hg 15.3 31

109 vomparisonOofOwifferentOMethodsOforOxxtractingOtheOtstaxanthinOfromOmOvhemicalOvompositionOandO
uiologicalOtctivityaOMolecules[O2021[Oei[O 4.8 4

108 OxidationOinducedObyOdielectric]barrierOdischargeOWwuwXOplasmaOtreatmentOreducesOsoybeanO
agglutininOactivityaOFoodjChemistry[O2021[Ofgc[Odekdlk 8.5 13
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107 ResearchOadvancesOandOapplicationOofOpulsedOelectricOfieldOonOproteinsOandOpeptidesOinOfoodaOFoodj
ResearchjInternational[O2021[Odfl[Odclldg 7 23

106
tssessmentOofOinOvivoOantioxidantOactivityOofOaOtripeptideOtla]Tyr] leOfromOβiuzaoOWaOby]productOofO
baijiuOdistillationXOproteinOhydrolysatesOandOitsOstabilityOinObaijiuaOJournaljofjFoodjProcessingjandj
Preservation[O2021[Ogh[Oedhdif

2.1

105 xffectiveOvalorizationOofOfoodOwastesOandOby]productsOthroughOpulsedOelectricOfieldmOtOsystematicO
reviewaOJournaljofjFoodjProcessjEngineering[O2021[Ogg[Oedfiel 2.4 15

104 tOnewlyOisolatedObacteriumOvomamonasOspaOXLkOalleviatesOtheOtoxicityOofOcadmiumOexposureOinOriceO
seedlingsObyOaccumulatingOcadmiumaOJournaljofjHazardousjMaterials[O2021[Ogcf[Odefkeg 12.8 8

103 PulsedOelectricOfieldOassistedOmodificationOofOoctenylOsuccinylatedOpotatoOstarchOandOitsOinfluenceOonO
pastingOpropertiesaOCarbohydratejPolymers[O2021[Oehg[Oddjelg 10.3 12

102 tOreviewOofObacterialObiofilmOcontrolObyOphysicalOstrategiesaOCriticaljReviewsjinjFoodjSciencejandj
Nutrition[O2021[Od]dk 11.5 2

101 vombinedOeffectOofOpulsedOelectricOfieldsOandOultrasoundOonOmassOenergyOtransferOandOdiffusionO
coefficientOofOplumaOHeatjandjMassjTransfer[O2021[Ohj[Odckj 2.2 1

100  mpairedO ntestinalOtkkermansiaOmuciniphilaOandOtrylO–ydrocarbonOReceptorOLigandsOvontributeOtoO
NonalcoholicOyattyOLiverOwiseaseOinOMiceaOMSystems[O2021[Oi[O 7.6 5

99 StudyOtheOimpactOofOultra]sonicationOandOpulsedOelectricOfieldOonOtheOqualityOofOwheatOplantletOjuiceO
throughOyT ROandOSxRSaOUltrasonicsjSonochemistry[O2021[Oji[Odchigk 8.9 5

98
Multi]spectroscopiesOandOmolecularOdockingOinsightsOintoOtheOinteractionOmechanismOandO
antioxidantOactivityOofOastaxanthinOandO˛†]lactoglobulinOnanodispersionsaOFoodjHydrocolloids[O2021[O
ddj[Odcijfl

10.6 10

97 tntioxidantOmechanismOexplorationOofOtheOtripeptideOVal]tsn]ProOgeneratedOfromOβiuzaoOandOitsO
potentialOapplicationOinObaijiuaOFoodjandjChemicaljToxicology[O2021[Odhh[Oddegce 4.7 1

96
vombinationOofOrehydratedOwheyOproteinOisolateOaqueousOsolutionOwithOblackcurrantOconcentrateO
andOtheOformationOofOencapsulatesOviaOspray]dryingOandOfreeze]dryingmOtlterationsOtoOtheOfunctionalO
propertiesOofOproteinOandOtheirOanticancerOpropertiesaOFoodjChemistry[O2021[Ofhh[Odeliec

8.5 6

95 –igh]pressureOtreatmentsOforObetterOqualityOclean]labelOjuicesOandObeveragesmOOverviewOandO
advancesaOLWTjxjFoodjSciencejandjTechnology[O2021[Odgl[Odddkek 5.4 20

94 wielectric]barrierOdischargeOWwuwXOplasmaOtreatmentOreducesO gzObindingOcapacityOofO
˛†]lactoglobulinObyOinducingOstructuralOchangesaOFoodjChemistry[O2021[Ofhk[Odelked 8.5 7

93 OxidationOinducedObyOdielectricObarrierOdischargeOWwuwXOplasmaOtreatmentOreducesO gzb gxObindingO
capacityOandOimprovesOtheOfunctionalityOofOglycininaOFoodjChemistry[O2021[Ofif[Odfcfcc 8.5 1

92 xnhancedOsynthesisOofOsuccinylatedOwheyOproteinOisolateObyOpulsedOelectricOfieldOpretreatmentaOFoodj
Chemistry[O2021[Ofif[Odelkle 8.5 5

91
xffectOofOpulsedOelectricOfieldOandOthermalOtreatmentsOonOtheObioactiveOcompounds[Oenzymes[O
microbial[OandOphysicalOstabilityOofOalmondOmilkOduringOstorageaOJournaljofjFoodjProcessingjandj
Preservation[O2020[Ogg[Oedghgd

2.1 18

90 xffectOofOpulsedOelectricOfieldsOprocessingOonOphysiochemicalOpropertiesOandObioactiveOcompoundsO
ofOapricotOjuiceaOJournaljofjFoodjProcessjEngineering[O2020[Ogf[Oedfggl 2.4 11
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89 NovelOprocessingOtechniquesOandOspinachOjuicemOQualityOandOsafetyOimprovementsaOJournaljofjFoodj
Science[O2020[Okh[Odcdk]dcei 3.4 21

88 xffectOofOdielectricObarrierOdischargeOWwuwXOplasmaOonOtheOstructureOandOantioxidantOactivityOofO
bovineOserumOalbuminOWuStXaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2020[Ohh[Oekeg]ekfd 3.8 6

87
PhysicochemicalOproperties[OantioxidantOandOantiproliferativeOactivitiesOofOpolysaccharidesOfromO
MorindaOcitrifoliaOLaOWNoniXObasedOonOdifferentOextractionOmethodsaOInternationaljJournaljofj
BiologicaljMacromolecules[O2020[Odhc[Oddg]ded

7.9 29

86
xvaluationOandOxxplorationOofOPotentiallyOuioactiveOPeptidesOinOvaseinO–ydrolysatesOagainstOLiverO
OxidativeOwamageOinOSTZb–yw] nducedOwiabeticORatsaOJournaljofjAgriculturaljandjFoodjChemistry[O
2020[Oik[Oeflf]egch

5.7 10

85
uehaviorsOofOlargeOt]typeOandOsmallOu]typeOwheatOstarchOgranulesOesterifiedObyOconventionalOandO
pulsedOelectricOfieldsOassistedOmethodsaOInternationaljJournaljofjBiologicaljMacromolecules[O2020[O
dhh[Ohdi]hef

7.9 7

84 MechanismsOofObreakdownOofO–aematococcusOpluvialisOcellOwallObyOionicOliquids[OhydrochloricOacidO
andOmulti]enzymeOtreatmentaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2020[Ohh[Ofdke]fdkl 3.8 14

83 SynthesisOofOwihydromyricetinOvoatedOMulti]WalledOvarbonONanotubesOWMWvNTsXOandOtntibacterialO
tctivitiesaOJournaljofjNanosciencejandjNanotechnology[O2020[Oec[Oidgk]idhg 1.3 2

82 vomparisonOofOlitchiOpolysaccharidesOextractedObyOfourOmethodsmOcomposition[OstructureOandOinOvitroO
antioxidantOactivityaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2020[Ohh[Odfgf]dfhc 3.8 6

81 wifferencesOinOtheOrheologicalOpropertiesOofOesterifiedOtotal[Ot]type[OandOu]typeOwheatOstarchesOandO
theirOeffectsOonOtheOqualityOofOnoodlesaOJournaljofjFoodjProcessingjandjPreservation[O2020[Ogg[Oedgfge 2.1 4

80 uacteriaOvaptureOandO nactivationOwithOyunctionalizedOMulti]WalledOvarbonONanotubesOWMWvNTsXaO
JournaljofjNanosciencejandjNanotechnology[O2020[Oec[Oechh]ecie 1.3 12

79 ReviewOofOtheOapplicationOofOpulsedOelectricOfieldsOWPxyXOtechnologyOforOfoodOprocessingOinOvhinaaO
FoodjResearchjInternational[O2020[Odfj[Odcljdh 7 31

78 tntibacterialOandOprobioticOpromotionOpotentialOofOaOnewOsolubleOsoybeanOpolysaccharide]ironW   XO
complexaOInternationaljJournaljofjBiologicaljMacromolecules[O2020[Odif[Oefci]efdf 7.9 0

77 tdvancesOinOgreenOprocessingOofOseedOoilsOusingOultrasound]assistedOextractionmOtOreviewaOJournaljofj
FoodjProcessingjandjPreservation[O2020[Ogg[Oedgjgc 2.1 12

76 xffectOofOdielectricObarrierOdischargeOplasma[Oultra]sonication[OandOthermalOprocessingOonOtheO
rheologicalOandOfunctionalOpropertiesOofOsugarcaneOjuiceaOJournaljofjFoodjScience[O2020[Okh[Ofkef]fkfe 3.4 10

75
 nOVitroOMetabolicOStabilityOofOaOvasein]werivedOwipeptidylOPeptidase] VOWwPP] VXO nhibitoryOPeptideO
VPYPQOandO tsOvontrolledOReleaseOfromOvaseinObyOxnzymaticO–ydrolysisaOJournaljofjAgriculturaljandj
FoodjChemistry[O2019[Oij[Odcicg]dcidf

5.7 22

74 Thermo]Ultrasound]uasedOSterilizationOtpproachOforOtheOQualityO mprovementOofOWheatOPlantletsO
βuiceaOProcesses[O2019[Oj[Ohdk 2.9 12

73 PulsedOxlectricOyield]tssistedOxthanolicOxxtractionOofOwateOPalmOyruitsmOuioactiveOvompounds[O
tntioxidantOtctivityOandOPhysicochemicalOPropertiesaOProcesses[O2019[Oj[Ohkh 2.9 29

72
xffectOofOsolubleOsoybeanOpolysaccharidesOonOfreeze]denaturationOandOstructureOofOmyofibrillarO
proteinOofObigheadOcarpOsurimiOwithOliquidOnitrogenOfreezingaOInternationaljJournaljofjBiologicalj
Macromolecules[O2019[Odfh[Okfl]kgg

7.9 26
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71 xffectsOofOpulsedOelectricOfieldsOpretreatmentOonOtheOqualityOofOjujubeOwineaOInternationaljJournaljofj
FoodjSciencejandjTechnology[O2019[Ohg[Ofdcl]fddj 3.8 10

70 PreparationOandOcharacterisationOofOnoveltyOfoodOpreservativesObyOMaillardOreactionObetweenO
˛µ]polylysineOandOreducingOsugarsaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2019[Ohg[Odkeg]dkfh3.8 17

69 vharacterizationOofOaromaOprofileOandOcharacteristicOaromasOduringOlycheeOwineOfermentationaO
JournaljofjFoodjProcessingjandjPreservation[O2019[Ogf[Oedgccf 2.1 7

68  mpactOofOpulsedOelectricOfieldOtreatmentOonOdryingOkinetics[OmassOtransfer[OcolourOparametersOandO
microstructureOofOplumaOJournaljofjFoodjSciencejandjTechnology[O2019[Ohi[Oeijc]eijk 3.3 25

67
MembraneOfattyOacidsOcompositionOandOfluidityOmodificationOinOSalmonellaOTyphimuriumObyOcultureO
temperatureOandOresistanceOunderOpulsedOelectricOfieldsaOInternationaljJournaljofjFoodjSciencejandj
Technology[O2019[Ohg[Oeefi]eegh

3.8 5

66 yishOProteinOandOLipidO nteractionsOonOtheOwigestibilityOandOuioavailabilityOofOStarchOandOProteinO
fromOwurumOWheatOPastaaOMolecules[O2019[Oeg[O 4.8 5

65 vombinedOimpactOofOpulsedOelectricOfieldOandOultrasoundOonObioactiveOcompoundsOandOyT] ROanalysisO
ofOalmondOextractaOJournaljofjFoodjSciencejandjTechnology[O2019[Ohi[Oefhh]efig 3.3 61

64 vombinedOeffectOofOmicrowaveOandOultrasonicationOtreatmentsOonOtheOqualityOandOstabilityOofO
sugarcaneOjuiceOduringOcoldOstorageaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2019[Ohg[Oehif]ehil3.8 26

63 Non]thermalOtechnologiesOandOitsOcurrentOandOfutureOapplicationOinOtheOfoodOindustrymOaOreviewaO
InternationaljJournaljofjFoodjSciencejandjTechnology[O2019[Ohg[Od]df 3.8 133

62 QualityOcharacteristicsOofOtheOprocessedOdatesOvinegarOunderOinfluenceOofOultrasoundOandOpulsedO
electricOfieldOtreatmentsaOJournaljofjFoodjSciencejandjTechnology[O2019[Ohi[Ogfkc]gfkl 3.3 17

61 NovelOextractionOtechniquesOandOpharmaceuticalOactivitiesOofOluteolinOandOitsOderivativesaOJournaljofj
FoodjBiochemistry[O2019[Ogf[Oedeljg 3.3 54

60
wihydromyricetinmOtOreviewOonOidentificationOandOquantificationOmethods[ObiologicalOactivities[O
chemicalOstability[OmetabolismOandOapproachesOtoOenhanceOitsObioavailabilityaOTrendsjinjFoodjSciencej
andjTechnology[O2019[Old[Ohki]hlj

15.3 39

59 QualityOvontrolOinOueverageOProductionmOtnOOverviewO2019[Od]fk 5

58  mpactOofOpulsedOelectricOfieldOonOrheological[Ostructural[OandOphysicochemicalOpropertiesOofOalmondO
milkaOJournaljofjFoodjProcessjEngineering[O2019[Oge[Oedfell 2.4 21

57
xffectOofOPulsedOxlectricOyieldOPretreatmentOofOwateOPalmOyruitsOonOyreeOtminoOtcids[OuioactiveO
vomponents[OandOPhysicochemicalOvharacteristicsOofOtheOtlcoholicOueverageaOJournaljofjFoodj
Science[O2019[Okg[Ofdhi]fdie

3.4 13

56 TheOPotentialOofOModulatingOtheOReducingOSugarOReleasedOWandOtheOPotentialOzlycemicOResponseXO
ofOMuffinsOUsingOaOvombinationOofOaOSteviaOSweetenerOandOvocoaOPowderaOFoods[O2019[Ok[O 4.9 3

55  onicOliquidOasOanOeffectiveOsolventOforOcellOwallOdeconstructingOthroughOastaxanthinOextractionOfromO
–aematococcusOpluvialisaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2019[Ohg[Ohkf]hlc 3.8 24

54 xffectOofOethanolOadaptionOonOtheOinactivationOofOtcetobacterOspaObyOpulsedOelectricOfieldsaO
InnovativejFoodjSciencejandjEmergingjTechnologies[O2019[Ohe[Oeh]ff 6.8 24
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53 SugarOprofile[OvolatileOcompounds[OcompositionOandOantioxidantOactivityOofOSukkariOdateOpalmOfruitaO
JournaljofjFoodjSciencejandjTechnology[O2019[Ohi[Ojhg]jie 3.3 13

52 vinnamaldehydeOinhibitOxscherichiaOcoliOassociatedOwithOmembraneOdisruptionOandOoxidativeO
damageaOArchivesjofjMicrobiology[O2019[Oecd[Oghd]ghk 3 6

51 UnfoldingOandOnanotubeOformationOofOovalbuminOinducedObyOpulsedOelectricOfieldaOInnovativejFoodj
SciencejandjEmergingjTechnologies[O2018[Ogh[Oegl]ehg 6.8 33

50 –ydroxyl]relatedOdifferencesOforOthreeOdietaryOflavonoidsOasOinhibitorsOofOhumanOpurineOnucleosideO
phosphorylaseaOInternationaljJournaljofjBiologicaljMacromolecules[O2018[Oddk[Ohkk]hlk 7.9 5

49 TheOefficiencyOandOcomparisonOofOnovelOtechniquesOforOcellOwallOdisruptionOinOastaxanthinOextractionO
fromO–aematococcusOpluvialisaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2018[Ohf[Oeede]eedl3.8 37

48 wevelopingOaON ROmultispectralOimagingOforOpredictionOandOvisualizationOofOpeanutOproteinOcontentO
usingOvariableOselectionOalgorithmsaOInfraredjPhysicsjandjTechnology[O2018[Okk[Ole]li 2.7 8

47 SynthesisOandOcharacterizationOofOaOnewOsolubleOsoybeanOpolysaccharide]ironW   XOcomplexOusingOionO
exchangeOcolumnaOInternationaljJournaljofjBiologicaljMacromolecules[O2018[Odck[Odege]degj 7.9 21

46
ModificationOofOmembraneOpropertiesOandOfattyOacidsObiosynthesis]relatedOgenesOinOxscherichiaOcoliO
andOStaphylococcusOaureusmO mplicationsOforOtheOantibacterialOmechanismOofOnaringeninaOBiochimicaj
EtjBiophysicajActajxjBiomembranes[O2018[Odkic[Ogkd]glc

3.8 46

45 vombinedOeffectsOofOpulsedOelectricOfieldOandOultrasoundOonObioactiveOcompoundsOandOmicrobialO
qualityOofOgrapefruitOjuiceaOJournaljofjFoodjProcessingjandjPreservation[O2018[Oge[Oedfhcj 2.1 55

44
weterminationOofOmembraneOdisruptionOandOgenomicOwNtObindingOofOcinnamaldehydeOtoO
xscherichiaOcoliObyOuseOofOmicrobiologicalOandOspectroscopicOtechniquesaOJournaljofjPhotochemistryj
andjPhotobiologyjB:jBiology[O2018[Odjk[Oief]ifc

6.7 14

43 Protein[OtminoOtcid[OyattyOtcidOvomposition[OandOinOVitroOwigestibilityOofOureadOyortifiedOwithO
PowderaONutrients[O2018[Odc[O 6.7 8

42 xnhancedOextractionOofOphenolicOcompoundsOfromOonionObyOpulsedOelectricOfieldOWPxyXaOJournaljofj
FoodjProcessingjandjPreservation[O2018[Oge[Oedfjhh 2.1 38

41 VariationsOinOcellularOmembraneOfattyOacidOcompositionOofOxscherichiaOcoliOinOresistanceOtoOpulsedO
electricOfieldsOinducedObyOeugenolaOJournaljofjFoodjProcessingjandjPreservation[O2018[Oge[Oedfjgc 2.1 5

40
Preparation[OcharacterisationOandOantioxidantOactivitiesOofOlitchiOWLitchiOchinensisOSonnaXO
polysaccharidesOextractedObyOultra]highOpressureaOInternationaljJournaljofjFoodjSciencejandj
Technology[O2017[Ohe[Odjfl]djhc

3.8 9

39 tONovelOMethodOforOwetectionOofOyuselOOilOinOWineObyOtheOUseOofO–eadspaceOzasOvhromatographyaO
FoodjAnalyticaljMethods[O2017[Odc[Offfk]ffgl 3.4 4

38
vombinationOofOmicrobiological[OspectroscopicOandOmolecularOdockingOtechniquesOtoOstudyOtheO
antibacterialOmechanismOofOthymolOagainstOStaphylococcusOaureusmOmembraneOdamageOandO
genomicOwNtObindingaOAnalyticaljandjBioanalyticaljChemistry[O2017[Ogcl[Odidh]dieh

4.4 36

37 xthylOcarbamateOcontrolObyOgenomicOregulationOofOarginaseOinOSaccharomycesOcerevisiaeOxvdddkOinO
sugarcaneOjuiceOfermentationaOJournaljofjFoodjProcessingjandjPreservation[O2017[Ogd[Oedfeid 2.1 3

36 xffectOofOpulsedOelectricOfieldsOWPxysXOonOtheOpigmentsOextractedOfromOspinachOWOSpinaciaOoleraceaO
LaXaOInnovativejFoodjSciencejandjEmergingjTechnologies[O2017[Ogf[Oei]fg 6.8 24
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35 xffectOofOcellOmembraneOfattyOacidOcompositionOofOxscherichiaOcoliOonOtheOresistanceOtoOpulsedO
electricOfieldOWPxyXOtreatmentaOLWTjxjFoodjSciencejandjTechnology[O2017[Oji[Odk]eh 5.4 16

34 TemperatureOaltersOtheOstructureOofOmembraneOlipidsOandOpulsedOelectricOfieldOWPxyXOresistanceOofO
SalmonellaOTyphimuriumaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2017[Ohe[Ogeg]gfc 3.8 12

33
tnOinOvitroOinvestigationOofOtheOinhibitoryOmechanismOofO˛†]galactosidaseObyOcinnamaldehydeOaloneO
andOinOcombinationOwithOcarvacrolOandOthymolaOBiochimicajEtjBiophysicajActajxjGeneraljSubjects[O2017
[Odkid[Ofdkl]fdlk

4 31

32 TheOpreparationOofOye]glycineOcomplexesObyOaOnovelOmethodOWpulsedOelectricOfieldsXaOFoodjChemistry[O
2017[Oedl[Ogik]gji 8.5 29

31 TheOprobioticOroleOofOLactobacillusOplantarumOinOreducingOrisksOassociatedOwithOcardiovascularO
diseaseaOInternationaljJournaljofjFoodjSciencejandjTechnology[O2017[Ohe[Odej]dfi 3.8 23

30 QualityOxvaluationOofOzrapefruitOβuiceObyOThermalOandO–ighOPressureOProcessingOTreatmentaO
PakistanjJournaljofjAgriculturaljResearch[O2017[Ofc[O 0.9 10

29 xffectOofOpulsedOelectricOfieldsOassistedOacetylationOonOmorphological[OstructuralOandOfunctionalO
characteristicsOofOpotatoOstarchaOFoodjChemistry[O2016[Odle[Odh]eg 8.5 102

28
MembraneOwestructionOandOwNtOuindingOofOStaphylococcusOaureusOvellsO nducedObyOvarvacrolOandO
 tsOvombinedOxffectOwithOaOPulsedOxlectricOyieldaOJournaljofjAgriculturaljandjFoodjChemistry[O2016[O
ig[Oifhh]if

5.7 46

27
Temperature]mediatedOvariationsOinOcellularOmembraneOfattyOacidOcompositionOofOStaphylococcusO
aureusOinOresistanceOtoOpulsedOelectricOfieldsaOBiochimicajEtjBiophysicajActajxjBiomembranes[O2016[O
dkhk[Odjld]kcc

3.8 38

26 xffectsOofOvesicleOcomponentsOonOtheOelectro]permeabilityOofOlipidObilayersOofOvesiclesOinducedObyO
pulsedOelectricOfieldsOWPxyXOtreatmentaOJournaljofjFoodjEngineering[O2016[Odjl[Okk]lj 6 12

25 xffectsOofOtheOvontentOofOvholesterolOonOtheOPermeabilityOofOVesiclesOMembranesO nducedObyO
PulsedOxlectricOyieldsaOIFMBEjProceedings[O2016[Odjl]dke 0.2

24 RecentOtdvancesOinOTechniquesOforOStarchOxstersOandOtheOtpplicationsmOtOReviewaOFoods[O2016[Oh[O 4.9 28

23 xffectOofOPulsedOxlectricOyieldOonOMembraneOLipidsOandOOxidativeO njuryOofOSalmonellaOtyphimuriumaO
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