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j Paper IF Citations

326 rrossYlinkedL˛†Y—annanaseLpggregatesiLàreparationXLrharacterizationXLandLppplicationLforL
àroducingLàartiallyLwydrolyzedLvuarLvumZZLAppliedWBiochemistryWandWBiotechnologyXL2022XL1 3.2 0

325
ValorizationLofLarabinoxylansLfromL–inumLusitatissimumLTflaxseedULandLgalactomannansLfromL
–eucaenaLleucocephalaLTsubabulULtoLdevelopLhybridLhydrogelsiLβheologicalXLmorphologicalLandL
thermalLcharacterizationZLIndustrialWCropsWandWProductsXL2022XL1fgXL11cdfd

5.9 0

324 tsterificationLofLsugarsLandLpolyphenolsLwithLfattyLacidsiLtechniquesXLbioactivitiesXLandLapplicationsZL
CurrentWOpinionWinWFoodWScienceXL2022XLcbXL1ebY1fb 9.8 0

323 pnLinnovativeLapproachLusingLmicroencapsulatedLturmericLoleoresinLtoLdevelopLreadyYtoYuseL
turmericLmilkLpowderLwithLenhancedLoralLbioavailabilityZLFoodWChemistryXL2022XLbfbXL1b1c]] 8.5 2

322 uoodLpolysaccharidesiLpLreviewLonLemergingLmicrobialLsourcesXLbioactivitiesXLnanoformulationsLandL
safetyLconsiderationsZZLCarbohydrateWPolymersXL2022XLagfXL11hbdd 10.3 3

321 βecentLadvancesLinLtheLapplicationLofLmolecularlyLimprintedLpolymersLT—xàsULinLfoodLanalysisZLFoodW
ControlXL2022XL1bhXL1]h]fc 6.2 1

320 γuccinylationLofLfoodLproteinsYLaLconciseLreviewZLLWTWnWFoodWScienceWandWTechnologyXL2021XL1dcXL11agee 5.4 3

319 tsterificationLofLanthocyaninsLisolatedLfromLfloralLwasteiLrharacterizationLofLtheLestersLandLtheirL
applicationLinLvariousLfoodLsystemsZLFoodWBioscienceXL2021XLc]XL1]]gda 4.9 8

318 pntiYpngiogenicLtffectLofLtxtractsXLitsLrorrelationLwithL–ipoxygenaseLxnhibitionXLandLβoleLofLtheL
qioactivesLεhereinZLNutritionWandWCancerXL2021XL1Y11 2.8 0

317 tnhancementLofLstabilityLofLvitaminLq1aLbyLcoYcrystallizationiLpLconvenientLandLpalatableLformLofL
fortificationZLJournalWofWFoodWEngineeringXL2021XLah1XL11]ab1 6 5

316 γupercriticalLtxtractionLofLValuedLromponentsLuromLpnimalsLàartsL2021XLdhfYe1h

315 romplexationLofLcurcuminLusingLproteinsLtoLenhanceLaqueousLsolubilityLandLbioaccessibilityiLàeaL
proteinLvisYˆ YvisLwheyLproteinZLJournalWofWFoodWEngineeringXL2021XLahaXL11]adg 6 10

314 roYencapsulationLofLvitaminsLqLandLsLusingLsprayLdryingiLWallLmaterialLoptimizationXLproductL
characterizationXLandLreleaseLkineticsZLFoodWChemistryXL2021XLbbdXL1afeca 8.5 15

313 uortificationLofLwheatLflourLandLoilLwithLvitaminsLq1aLandLsbiLtffectLofLprocessingLandLstorageZL
JournalWofWFoodWCompositionWandWAnalysisXL2021XLheXL1]bf]b 4.1 3

312 tnzymaticLresponseLofL—oinaLmacrocopaLtoLdifferentLsizedLzincLoxideLparticlesiLpnLaquaticLmetalL
toxicologyLstudyZLEnvironmentalWResearchXL2021XL1hcXL11]e]h 7.9 4

311 tncapsulationLofLgingerLoleoresinLinLcoYcrystallizedLsucroseiLdevelopmentXLcharacterizationLandL
storageLstabilityZLFoodWandWFunctionXL2021XL1aXLfhecYfhfc 6.1 0

310 εhreeLphaseLpartitioningLTεààULasLanLextractionLtechniqueLforLoleaginousLmaterialsL2021XLaefYagc
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309
UltrasoundLassistedLvisYˆ YvisLclassicalLheatingLforLtheLconjugationLofLwheyLproteinLisolateYgellanL
gumiLàrocessLoptimizationXLstructuralLcharacterizationLandLphysicoYfunctionalLevaluationZLInnovativeW
FoodWScienceWandWEmergingWTechnologiesXL2021XLfaXL1]afac

6.8 3

308 xmmobilizationLofL–YasparaginaseLonLmagneticLnanoparticlesiLzineticsLandLfunctionalL
characterizationLandLapplicationsZLBioresourceWTechnologyXL2021XLbbhXL1addhh 11 2

307 txtensionLofLpostharvestLshelfLlifeLofLstrawberriesLTuragariaLananassaULusingLaLcoatingLofL
chitosanYwheyLproteinLisolateLconjugateZLFoodWChemistryXL2020XLbahXL1afa1b 8.5 42

306
γimultaneousLextractionLofLflaxseedLspiceLblendLusingLsupercriticalLcarbonLdioxideiLàrocessL
optimizationXLbioactivityLprofileXLandLapplicationLasLaLfunctionalLseasoningZLSeparationWandW
PurificationWTechnologyXL2020XLacgXL11f]b]

8.3 2

305 pnLinvestigationLonLchangesLinLcompositionLandLantioxidantLpotentialLofLmatureLandLimmatureL
summerLtruffleLTεuberLaestivumUZLEuropeanWFoodWResearchWandWTechnologyXL2020XLaceXLfabYfb1 3.4 11

304 tnhancementLofLloadingLandLoralLbioavailabilityLofLcurcuminLloadedLselfYmicroemulsifyingLlipidL
carriersLusingLoleoresinsZLDrugWDevelopmentWandWIndustrialWPharmacyXL2020XLceXLgghYghg 3.6 7

303
rrossYlinkedLenzymeLaggregatesLofLarylamidaseLfromLrupriavidusLoxalaticusLxrεsqha1iLprocessL
optimizationXLcharacterizationXLandLapplicationLforLmitigationLofLacrylamideLinLindustrialL
wastewaterZLBioprocessWandWBiosystemsWEngineeringXL2020XLcbXLcdfYcf1

3.7 8

302 segradationLkineticsLofLvitaminLq1aLinLmodelLsystemsLofLdifferentLpwLandLextrapolationLtoLcarrotL
andLlimeLjuicesZLJournalWofWFoodWEngineeringXL2020XLafaXL1]hg]] 6 10

301 xmmobilizationLofLenzymesLonLironLoxideLmagneticLnanoparticlesiLγynthesisXLcharacterizationXL
kineticsLandLthermodynamicsZLMethodsWinWEnzymologyXL2020XLeb]XLbhYfh 1.7 9

300 tnzymaticLsynthesisLofLfattyLacidLestersLofLtrehaloseiLàrocessLoptimizationXLcharacterizationLofLtheL
estersLandLevaluationLofLtheirLbioactivitiesZLBioorganicWChemistryXL2020XLhcXL1]bce] 5.1 7

299
pntiYangiogenicLandLantiYinflammatoryLactivityLofLtheLsummerLtruffleLTεuberLaestivumLVittadZUL
extractsLandLaLcorrelationLwithLtheLchemicalLconstituentsLidentifiedLthereinZLFoodWResearchW
InternationalXL2020XL1bfXL1]hehh

7 3

298
pLcomparativeLaccountLofLextractionLofLoleoresinLfromLrurcumaLaromaticaLγalisbLbyLsolventLandL
supercriticalLcarbonLdioxideiLrharacterizationLandLbioactivitiesZLLWTWnWFoodWScienceWandWTechnologyXL
2019XL11eXL1]gdec

5.4 8

297 xnfluenceLofLfoodLcommoditiesLonLhangoverLbasedLonLalcoholLdehydrogenaseLandLaldehydeL
dehydrogenaseLactivitiesZLCurrentWResearchWinWFoodWScienceXL2019XL1XLgY1e 5.6 10

296 UltrasoundLassistedLextractionLofLtheLpolysaccharideLfromLεuberLaestivumLandLitsLinLvitroL
antiYhyperglycemicLactivityZLBioactiveWCarbohydratesWandWDietaryWFibreXL2019XLa]XL1]]1hg 3.4 9

295 xnfluenceLofLdifferentLpasteurizationLtechniquesLonLantidiabeticXLantioxidantLandLsensoryLqualityLofL
debitteredLbitterLgourdLjuiceLduringLstorageZLFoodWChemistryXL2019XLagdXL1deY1ea 8.5 7

294 qioreactorLstudiesLonLacrylamidaseLproducedLfromLrupriavidusLoxalaticusLxrεsqha1iLàroductionXL
kineticLmodelingXLandLpurificationZLBiochemicalWEngineeringWJournalXL2019XL1chXL1]facd 4.2 3

293 γupercriticalLcarbonLdioxideLextractionLofLkokumLfatLfromLvarciniaLindicaLkernelsLandLitsLapplicationL
asLaLgelatorLinLoleogelsLwithLoilsZLIndustrialWCropsWandWProductsXL2019XL1bgXL111cdh 5.9 8

292 txtrusionLprocessingLforLpreYsweetenedLnoodleLgritsLforLtheLpreparationLofLreadyYtoYprepareL
kheeriLγtabilityLofLaddedLintenseLsweetenersZLLWTWnWFoodWScienceWandWTechnologyXL2019XL1]gXLaffYaga 5.4 2

(2019-2021)
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291 wydrophobicallyLmodifiedLpeaLproteinsiLγynthesisXLcharacterizationLandLevaluationLasLemulsifiersLinL
egglessLcakeZLJournalWofWFoodWEngineeringXL2019XLaddXL1dYab 6 21

290
γupercriticalLfluidLextractionLofLrurcumaLlongaLandLrurcumaLamadaLoleoresiniL¥ptimizationLofL
extractionLconditionsXLextractLprofilingXLandLcomparisonLofLbioactivitiesZLIndustrialWCropsWandW
ProductsXL2019XL1bcXL1bcY1cd

5.9 23

289 xmprovementsLinLtheLextractionLofLbioactiveLcompoundsLbyLenzymesZLCurrentWOpinionWinWFoodW
ScienceXL2019XLadXLeaYfa 9.8 37

288  anoYecoLtoxicityLstudyLofLgoldLnanoparticlesLonLaquaticLorganismL—oinaLmacrocopaiLpsLnewL
versatileLecotoxicityLtestingLmodelZLEnvironmentalWToxicologyWandWPharmacologyXL2019XLegXLcY1a 5.8 10

287 γtabilizationLofLcutinaseLbyLcovalentLattachmentLonLmagneticLnanoparticlesLandLimprovementLofLitsL
catalyticLactivityLbyLultrasonicationZLUltrasonicsWSonochemistryXL2019XLddXL1fcY1gd 8.9 7

286 xndianLεraditionalLuoodsiLàreparationXLàrocessingLandL utritionZLFoodWEngineeringWSeriesXL2019XL1afY1hh 0.5 2

285 sodecenylLsuccinylatedLguarLgumLhydrolysateLasLaLwallLmaterialLforLmicroencapsulationiLγynthesisXL
characterizationLandLevaluationZLJournalWofWFoodWEngineeringXL2019XLacaXL1bbY1c] 6 8

284 rhitosanLcoatedLcalciumLalginateLbeadsLforLcovalentLimmobilizationLofLacrylamidaseiLàrocessL
parametersLandLremovalLofLacrylamideLfromLcoffeeZLFoodWChemistryXL2019XLafdXLhdY1]c 8.5 52

283
tffectLofLextrusionLprocessingLandLhydrocolloidsLonLtheLstabilityLofLaddedLvitaminLq1aLandL
physicoYfunctionalLpropertiesLofLtheLfortifiedLpuffedLextrudatesZLLWTWnWFoodWScienceWandWTechnology
XL2019XL1]1XLbaYbh

5.4 19

282 —oinaLmacrocopaLasLaLnonYtargetLaquaticLorganismLforLassessmentLofLecotoxicityLofLsilverL
nanoparticlesiLtffectLofLsizeZLChemosphereXL2019XLa1hXLf1bYfab 8.4 9

281 —agneticLcrossYlinkedLenzymeLaggregatesLofLacrylamidaseLfromLrupriavidusLoxalaticusLxrεsqha1L
forLbiodegradationLofLacrylamideLfromLindustrialLwasteLwaterZLBioresourceWTechnologyXL2019XLafaXL1bfY1cd11 30

280 tvaluationLandLapplicationLofLprebioticLandLprobioticLingredientsLforLdevelopmentLofLreadyLtoLdrinkL
teaLbeverageZLJournalWofWFoodWScienceWandWTechnologyXL2018XLddXL1dadY1dbc 3.3 15

279 qiodegradationLofLacrylamideLbyLaLnovelLisolateXLrupriavidusLoxalaticusLxrεsqha1iLxdentificationL
andLcharacterizationLofLtheLacrylamidaseLproducedZLBioresourceWTechnologyXL2018XLae1XL1aaY1ba 11 15

278 psparagusL2018XLchbYd]g

277 qroccoliLandLrauliflowerL2018XLdbdYddg 1

276
txtractionLandLcharacterizationLofLchitosanLfromLprawnLshellLwasteLandLitsLconjugationLwithL
cutinaseLforLenhancedLthermoYstabilityZLInternationalWJournalWofWBiologicalWMacromoleculesXL2018XL
111XL1]cfY1]dg

7.9 45

275 pLtwoYtierLmodifiedLstarchYoxidationLfollowedLbyLnYoctenylLsuccinylationLasLgumLprabicLsubstituteiL
àrocessLdetailsLandLcharacterizationZLJournalWofWFoodWEngineeringXL2018XLaaeXLheY1]c 6 5

274 tnhancedLextractionLofLoleoresinLfromLàiperLnigrumLbyLsupercriticalLcarbonLdioxideLusingLethanolL
asLaLcoYsolventLandLitsLbioactivityLprofileZLJournalWofWFoodWProcessWEngineeringXL2018XLc1XLe1aef] 2.4 16
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273 sebitteringLofLbitterLgourdLjuiceLusingL˛†YcyclodextriniL—echanismLandLeffectLonLantidiabeticL
potentialZLFoodWChemistryXL2018XLaeaXLfgYgd 8.5 26

272 γynthesisLandLevaluationLofLnYoctenylLsuccinylatedLguarLgumLasLanLantiYstalingLagentLinLbreadZLLWTWnW
FoodWScienceWandWTechnologyXL2018XLhbXLbegYbfd 5.4 6

271
tvaluationLofLdebitteredLandLgerminatedLfenugreekLTεrigonellaLfoenumLgraecumL–ZULseedLflourLonL
theLchemicalLcharacteristicsXLbiologicalLactivitiesXLandLsensoryLprofileLofLfortifiedLbreadZLJournalWofW
FoodWProcessingWandWPreservationXL2018XLcaXLe1bbhd

2.1 11

270 —odificationLofLproteinsLandLpolysaccharidesLusingLdodecenylLsuccinicLanhydrideiLγynthesisXL
propertiesLandLapplicationsYpLreviewZLInternationalWJournalWofWBiologicalWMacromoleculesXL2018XL1]fXLaaacYaabb7.9 22

269
uortificationLofLpuffedLriceLextrudatesLandLriceLnoodlesLwithLdifferentLcalciumLsaltsiL
àhysicochemicalLpropertiesLandLcalciumLbioaccessibilityZLLWTWnWFoodWScienceWandWTechnologyXL2018XL
hfXLefYfd

5.4 7

268 pLtriYenzymeLcoYimmobilizedLmagneticLcomplexiLàrocessLdetailsXLkineticsXLthermodynamicsLandL
applicationsZLInternationalWJournalWofWBiologicalWMacromoleculesXL2018XL11gXL1fg1Y1fhd 7.9 39

267 womologyLmodellingLofLhumanLdivalentLmetalLtransporterLTs—εUiL—olecularLdockingLandLdynamicL
simulationsLforLduodenalLironLtransportZLJournalWofWMolecularWGraphicsWandWModellingXL2018XLgdXL1cdY1da 2.8 2

266
VariationLinLtheLàlasmaL–evelsLofLàolyunsaturatedLuattyLpcidsLinLrontrolLvisYˆ YvisL onalcoholicLuattyL
–iverLsiseaseLγubjectsLandLxtsLàossibleLpssociationLwithLvutL—icrobiomeZLMetabolicWSyndromeWandW
RelatedWDisordersXL2018XL1eXLbahYbbd

2.6 2

265 uermentativeLproductionLofLextracellularLamylaseLfromLnovelLamylaseLproducerXLεuberLmaculatumL
myceliumXLandLitsLcharacterizationZLPreparativeWBiochemistryWandWBiotechnologyXL2018XLcgXLdchYddd 2.4 6

264
γupercriticalLcarbonLdioxideLextractionLofLtriacontanolLfromLgreenLteaLleavesLandLitsLevaluationLasL
anLunconventionalLplantLgrowthLregulatorLforLspinachLtissueLcultureZLBiocatalysisWandWAgriculturalW
BiotechnologyXL2018XL1eXLcfeYcga

4.2 4

263 —icrobialLàolyaminoLpcidsiLpnL¥verviewLforLrommercialLpttentionL2018XLbg1Yc1a 0

262 pLγtudyLonLtheLzineticsLofLpcrylamideLuormationLinLqananaLrhipsZLJournalWofWFoodWProcessingWandW
PreservationXL2017XLc1XLe1afbh 2.1 8

261
àilotLscaleLproductionXLkineticLmodelingXLandLpurificationLofLglycineLbetaineLandLtrehaloseLproducedL
fromLpctinopolysporaLhalophilaLT—εrrLaebULusingLacidLwheyiLpLdairyLindustryLeffluentZLChemicalW
EngineeringWScienceXL2017XL1ebXLgbYh1

4.4 8

260 txtractionLofLulaxseedL¥iliLpLromparativeLγtudyLofLεhreeYàhaseLàartitioningLandLγupercriticalL
rarbonLsioxideLUsingLβesponseLγurfaceL—ethodologyZLFoodWandWBioprocessWTechnologyXL2017XL1]XLhc]Yhcg5.1 18

259 tnzymaticLextractionLandLcharacterizationLofLpolysaccharideLfromLεuberLaestivumZLBioactiveW
CarbohydratesWandWDietaryWFibreXL2017XL1]XL1Yh 3.4 28

258
pLstrategicLapproachLforLdirectLrecoveryLandLstabilizationLofLuusariumLspZLxrεLγpr1LcutinaseLfromL
solidLstateLfermentedLbrothLbyLcarrierLfreeLcrossYlinkedLenzymeLaggregatesZLInternationalWJournalWofW
BiologicalWMacromoleculesXL2017XLhgXLe1]Yea1

7.9 19

257 tnzymeYpssistedLtxtractionLofLqioactivesL2017XL1f1Ya]1 10

256
 onYcovalentLconjugationLofLcutinaseLfromLuusariumLspZLxrεLγpr1LwithLpectinLforLenhancedL
stabilityiLàrocessLminutiaeXLkineticsXLthermodynamicsLandLstructuralLstudyZLInternationalWJournalWofW
BiologicalWMacromoleculesXL2017XL1]aXLfahYfc]

7.9 20

(2017-2018)
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255 xsolationLandLrharacterizationLofLpcrylamidaseLfromLprthrobacterLspZLsqV1LandLxtsLpbilityLtoL
qiodegradeLpcrylamideZLAppliedWBiochemistryWandWBiotechnologyXL2017XL1gaXLdf]Ydgd 3.2 9

254 tnhancingLantiYdiabeticLpotentialLofLbitterLgourdLjuiceLusingLpectinaseiLpLresponseLsurfaceL
methodologyLapproachZLLWTWnWFoodWScienceWandWTechnologyXL2017XLgeXLd1cYdaa 5.4 8

253 veneticLvariationLinLbitterLtasteLreceptorLgeneLεpγaβbgXLàβ¥àLtasterLstatusLandLtheirLassociationL
withLbodyLmassLindexLandLfoodLpreferencesLinLxndianLpopulationZLGeneXL2017XLeafXLbebYbeg 3.8 23

252 prtocarpusLlakoochaLroxbZiLpnLuntappedLbioresourceLofLresveratrolLfromL orthLtastLxndiaXLitsL
extractiveLseparationLandLantioxidantLactivityZLIndustrialWCropsWandWProductsXL2017XLhdXLfdYga 5.9 7

251 sevelopmentLofLàarYuriedLurozenLγamosasLandLtvaluationLofLxtsLàostYγtorageLuinishLuryingLandL
γensoryLαualityZLJournalWofWFoodWProcessingWandWPreservationXL2017XLc1XLe1b]ch 2.1 0

250 tnhancedLextractionLofLoleoresinLfromLgingerLTZingiberLofficinaleULrhizomeLpowderLusingL
enzymeYassistedLthreeLphaseLpartitioningZLFoodWChemistryXL2017XLa1eXLafYbe 8.5 44

249
γynergismLofLmicrowaveLirradiationLandLenzymeLcatalysisLinLkineticLresolutionLofLTβXγUL
Y1YphenylethanolLbyLcutinaseLfromLnovelLisolateLuusariumLxrεLγpr1ZLBiochemicalWEngineeringWJournal
XL2017XL11fXL1a1Y1ag

4.2 22

248 qiochemicalLrharacterizationLofLtxtracellularLrellulaseLfromLεuberLmaculatumL—yceliumLàroducedL
UnderLγubmergedLuermentationZLAppliedWBiochemistryWandWBiotechnologyXL2017XL1g1XLffaYfgb 3.2 10

247 veneLpolymorphismsLofLdesaturaseLenzymesLofLpolyunsaturatedLfattyLacidLmetabolismLandL
adiponutrinLandLtheLincreasedLriskLofLnonalcoholicLfattyLliverLdiseaseZLMetaWGeneXL2017XL11XL1daY1de 0.7 5

246 pcetoneYbutanolYethanolLTpqtULfermentationLusingLtheLrootLhydrolysateLafterLextractionLofL
forskolinLfromLroleusLforskohliiZLRenewableWEnergyXL2016XLgeXLdhcYe]1 8.1 17

245 vlycineLqetaineY—ediatedLàrotectionLofLàeasLTàisumLsativumL–ZULsuringLqlanchingLandLurozenL
γtorageZLInternationalWJournalWofWFoodWPropertiesXL2016XL1hXLad1]Yada1 3 4

244 nY¥ctenylLsuccinylationLofLpullulaniLtffectLonLitsLphysicoYmechanicalLandLthermalLpropertiesLandL
applicationLasLanLedibleLcoatingLonLfruitsZLFoodWHydrocolloidsXL2016XLddXL1fhY1gg 10.6 34

243 εheLβoleLofLàotatoesLinLqiomedical[àharmaceuticalLandLuermentationLppplicationsL2016XLe]bYead

242 γupercriticalLcarbonLdioxideLextractionLofLastaxanthinLfromLàaracoccusL qβrL1]1fabiL
—athematicalLmodellingLstudyZLSeparationWScienceWandWTechnologyXL2016XLd1XLa1ecYa1fb 2.5 3

241 pntioxidantLrompoundsLinLεraditionalLxndianLàicklesL—ayLàreventLtheLàrocessYxnducedLuormationL
ofLqenzeneZLJournalWofWFoodWProtectionXL2016XLfhXL1abYb1 2.5 8

240
—odellingLandLoptimizationLofLzeaxanthinLproductionLbyLàaracoccusLzeaxanthinifaciensLpεrrL
a1dggLusingLhybridLgeneticLalgorithmLtechniquesZLBiocatalysisWandWAgriculturalWBiotechnologyXL2016XL
gXLaagYabd

4.2 9

239 XylanaseLasLaLprocessingLaidLforLpapadsXLanLxndianLtraditionalLfoodLbasedLonLblackLgramZLLWTWnWFoodW
ScienceWandWTechnologyXL2015XLeaXL11cgY11db 5.4 5

238 xnteractionLofLpolyphenolLoxidaseLofLγolanumLtuberosumLwithL˛†YcyclodextriniLàrocessLdetailsLandL
applicationsZLInternationalWJournalWofWBiologicalWMacromoleculesXL2015XLg]XLcehYfc 7.9 15
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237 txtractionLofL–ipidsLfromLrhlorellaLsaccharophilaLUsingLwighYàressureLwomogenizationLuollowedLbyL
εhreeLàhaseLàartitioningZLAppliedWBiochemistryWandWBiotechnologyXL2015XL1feXL1e1bYae 3.2 42

236 rhaotropicityiLaLkeyLfactorLinLproductLtoleranceLofLbiofuelYproducingLmicroorganismsZLCurrentW
OpinionWinWBiotechnologyXL2015XLbbXLaagYdh 11.4 117

235 sevelopmentLofLshrikhandLpremixLusingLmicroencapsulatedLriceLbranLoilLasLfatLalternativeLandL
hydrocolloidsLasLtextureLmodifierZLFoodWHydrocolloidsXL2015XLcgXLaa]Yaaf 10.6 14

234 veneticLvariationLinLdihydropyrimidineLdehydrogenaseLTsàYsULgeneLinLaLhealthyLadultLxndianL
populationZLAnnalsWofWHumanWBiologyXL2015XLcaXLhfY1]] 1.7 4

233 xdentificationLofLchondroitinYlikeLmoleculesLfromLbiofilmLisolatesLtxiguobacteriumLindicumLp11LandL
–ysinibacillusLspZ´ r1bZLJournalWofWAppliedWMicrobiologyXL2015XL11hXL1]ceYde 4.7 4

232 rutinLfromLwatermelonLpeelsiLpLnovelLinducerLforLcutinaseLproductionLandLitsLphysicochemicalL
characterizationZLInternationalWJournalWofWBiologicalWMacromoleculesXL2015XLfhXLbhgYc]c 7.9 27

231 βadiationLàrocessingLforLγproutLxnhibitionLofLγtoredLàotatoesLandL—itigationLofLpcrylamideLinLuriesL
andLrhipsL2015XLghYhe 2

230 uermentativeLproductionLofLglycineLbetaineLandLtrehaloseLfromLacidLwheyLusingLpctinopolysporaL
halophilaLT—εrrLaebUZLEnvironmentalWTechnologyWandWInnovationXL2015XLbXLegYfe 7 21

229 xsLthereLaLcommonLwaterYactivityLlimitLforLtheLthreeLdomainsLofLlifenZLISMEWJournalXL2015XLhXL1bbbYd1 11.9 173

228 xnteractionLofLcarbohydratesLwithLalcoholLdehydrogenaseiLtffectLonLenzymeLactivityZLJournalWofW
BioscienceWandWBioengineeringXL2015XL1a]XLadaYe 3.3 8

227 xnvestigationsLonLidealLmodeLofLcellLdisruptionLinLextremelyLhalophilicLT—εrrLaebULforLefficientL
releaseLofLglycineLbetaineLandLtrehaloseZLBiotechnologyWReportsWhAmsterdammWNetherlandsiXL2015XLdXLghYhf5.3 14

226 xmmobilizationLofLàroteinsLinLplginateiLuunctionalLàropertiesLandLppplicationsZLCurrentWOrganicW
ChemistryXL2015XL1hXL1fbaY1fdc 1.7 24

225 àullulanYcomplexedL˛–YamylaseLandLglucosidaseLinLalginateLbeadsiLenhancedLentrapmentLandL
stabilityZLCarbohydrateWPolymersXL2014XL1]dXLchYde 10.3 30

224 tmpiricalLpredictiveLmodellingLofLpolyYeYlysineLbiosynthesisLinLrestingLcellsLofLγtreptomycesL
nourseiZLFoodWScienceWandWBiotechnologyXL2014XLabXLa]1Ya]f 3 5

223 xonicLliquidLbasedLultrasonicYassistedLextractionLofLforskolinLfromLroleusLforskohliiLrootsZLIndustrialW
CropsWandWProductsXL2014XLe1XLadgYaec 5.9 18

222 βecoveryLofLpstaxanthinLfromLàaracoccusL qβrL1]1fabLusingLUltrasoundYpssistedLεhreeLàhaseL
àartitioningLTUpYεààUZLSeparationWScienceWandWTechnologyXL2014XLchXLg11Yg1g 2.5 15

221 àolyY˛µYlysineLamylaseLconjugatesLtoLincreaseLtheLstabilityLofLenzymeZLFoodWBioscienceXL2014XLdXLgdYh] 4.9 6

220 tnzymeYpolysaccharideLinteractioniLaLmethodLforLimprovedLstabilityLofLhorseradishLperoxidaseZL
InternationalWJournalWofWBiologicalWMacromoleculesXL2014XLehXLbahYbd 7.9 20

(2014-2015)
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219 pLgreenLprocessLforLtheLproductionLofLbutanolLfromLbutyraldehydeLusingLalcoholLdehydrogenaseiL
processLdetailsZLRSCWAdvancesXL2014XLcXL1cdhf 3.7 5

218 segradationLofLcolourLinLbeetrootLTqetaLvulgarisL–ZUiLaLkineticsLstudyZLJournalWofWFoodWScienceWandW
TechnologyXL2014XLd1XLaefgYgc 3.3 50

217 àrocessLoptimizationLofLenzymeLcatalyzedLproductionLofLdietaryLdiacylglycerolLTspvULusingLε–x—LasL
biocatalystZLJournalWofWOleoWScienceXL2014XLebXL1ehYfe 1.6 7

216 rontinuousLlignocellulosicLethanolLproductionLusingLroleusLforskohliiLrootLhydrolysateZLFuelXL2014XL
1aeXLffYgc 7.1 13

215 –accaseYgumLprabicLconjugateLforLpreparationLofLwaterYsolubleLoligomerLofLcatechinLwithLenhancedL
antioxidantLactivityZLFoodWChemistryXL2014XL1d]XLhY1e 8.5 26

214 tnhancedLstabilityLofLalcoholLdehydrogenaseLbyLnonYcovalentLinteractionLwithLpolysaccharidesZL
AppliedWMicrobiologyWandWBiotechnologyXL2014XLhgXLeb]fY1e 5.7 22

213 ValueYaddedLbioethanolLfromLspentLgingerLobtainedLafterLoleoresinLextractionZLIndustrialWCropsWandW
ProductsXL2013XLcaXLahhYb]f 5.9 10

212 rharacterizationLandLinLvitroLprobioticLevaluationLofLlacticLacidLbacteriaLisolatedLfromLidliLbatterZL
JournalWofWFoodWScienceWandWTechnologyXL2013XLd]XL111cYa1 3.3 17

211 wydrophobicLderivativesLofLguarLgumLhydrolyzateLandLgumLprabicLasLmatricesLforL
microencapsulationLofLmintLoilZLCarbohydrateWPolymersXL2013XLhdXL1ffYga 10.3 50

210 γcreeningLofLpolysaccharidesLforLpreparationLofL˛–YamylaseLconjugateLtoLenhanceLstabilityLandL
storageLlifeZLCarbohydrateWPolymersXL2013XLhaXL1facYh 10.3 18

209 zineticLmodelingLandLscaleLupLofLlipoicLacidLT–pULproductionLfromLγaccharomycesLcerevisiaeLinLaL
stirredLtankLbioreactorZLBioprocessWandWBiosystemsWEngineeringXL2013XLbeXL1]ebYf] 3.7 5

208 roYconjugationLvisYˆ YvisLindividualLconjugationLofL˛–YamylaseLandLglucoamylaseLforLhydrolysisLofL
starchZLCarbohydrateWPolymersXL2013XLhgXL11h1Yf 10.3 9

207 uullYgeneYsequencingLanalysisLofL YacetyltransferaseYaLinLanLadultLxndianLpopulationZLGeneticW
TestingWandWMolecularWBiomarkersXL2013XL1fXL1ggYhc 1.6 6

206 rharacterizationLofLcoYcrystallizedLsucroseLentrappedLwithLcardamomLoleoresinZLJournalWofWFoodW
EngineeringXL2013XL11fXLda1Ydah 6 27

205 àolysaccharideLconjugatedLlaccaseLforLtheLdyeLdecolorizationLandLreusabilityLofLeffluentLinLtextileL
industryZLInternationalWBiodeteriorationWandWBiodegradationXL2013XLgdXLaf1Yaff 4.8 26

204 txtractionLofLcocoaLbutterLalternativeLfromLkokumLTvarciniaLindicaULkernelLbyLthreeLphaseL
partitioningZLJournalWofWFoodWEngineeringXL2013XL11fXLcecYcee 6 39

203
UltrasoundYassistedLextractionLTUptULofLbioactivesLfromLarecanutLTprecaLcatechuL–ZULandL
optimizationLstudyLusingLresponseLsurfaceLmethodologyZLInnovativeWFoodWScienceWandWEmergingW
TechnologiesXL2013XL1fXL1]eY11b

6.8 62

202 àanoramaLofLpolyY˛µYlysineZLRSCWAdvancesXL2013XLbXLgdge 3.7 37
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201 pssociationLofLparaoxonase1LgeneLα1haβLpolymorphismLandLapolipoproteinLqLinLpsianLxndianL
womenLwithLcoronaryLarteryLdiseaseLriskZLGeneticWTestingWandWMolecularWBiomarkersXL2013XL1fXL1c]Ye 1.6 3

200 γupercriticalLfluidLextractionLofLforskolinLfromLroleusLforskohliiLrootsZLJournalWofWFoodWEngineeringXL
2013XL11fXLccbYcch 6 5

199 WheatLflourLbasedLpropionicLacidLfermentationiLanLeconomicLapproachZLBioresourceWTechnologyXL
2013XL1ahXLehcYh 11 20

198 tnzymeYassistedLextractionLforLenhancedLyieldsLofLturmericLoleoresinLandLitsLconstituentsZLFoodW
BioscienceXL2013XLbXLbeYc1 4.9 30

197 seterminationLofLcommonLgeneticLvariantsLinLcytidineLdeaminaseLTrspULgeneLinLxndianLethnicL
populationZLGeneXL2013XLdacXLbdYh 3.8 6

196 γtabilityLofLanthocyaninsLasLpreYextrusionLcolouringLofLriceLextrudatesZLFoodWResearchWInternationalXL
2013XLd]XLec1Yece 7 21

195 xmpactLofLtxtrusionLonLβedLqeetrootLrolourLUsedLasLàreYextrusionLrolouringLofLβiceLulourZLFoodW
andWBioprocessWTechnologyXL2013XLeXLdf]Ydfd 5.1 8

194 pLuniversalLmeasureLofLchaotropicityLandLkosmotropicityZLEnvironmentalWMicrobiologyXL2013XL1dXLagfYhe 5.2 131

193
γeparationLofLpolyphenolsLandLarecolineLfromLarecaLnutLTprecaLcatechuL–ZULbyLsolventLextractionXLitsL
antioxidantLactivityXLandLidentificationLofLpolyphenolsZLJournalWofWtheWScienceWofWFoodWandWAgriculture
XL2013XLhbXLadg]Yh

4.3 16

192 xmmobilizationLofLinulinaseLfromLpspergillusLnigerL rx—LhcdLonLchitosanLandLitsLapplicationLinL
continuousLinulinLhydrolysisZLBiocatalysisWandWAgriculturalWBiotechnologyXL2013XLaXLheY1]1 4.2 52

191 qiotransformationLofLpolyphenolsLforLimprovedLbioavailabilityLandLprocessingLstabilityZLAdvancesWinW
FoodWandWNutritionWResearchXL2013XLehXL1gbYa1f 6 22

190 γtabilityLofLactiveLcomponentsLofLcardamomLoleoresinLinLcoYcrystallizedLsugarLcubeLduringLstorageZL
JournalWofWFoodWEngineeringXL2013XL11fXLdb]Ydbf 6 18

189 rontinuousLtwoLstageLacetoneYbutanolYethanolLfermentationLwithLintegratedLsolventLremovalL
usingLrlostridiumLacetobutylicumLqLdb1bZLBioresourceWTechnologyXL2012XL1]eXL11]Ye 11 103

188
xnvestigationLofLsteapsinLlipaseLforLkineticLresolutionLofLsecondaryLalcoholsLandLsynthesisLofL
valuableLacetatesLinLnonYaqueousLreactionLmediumZLJournalWofWMolecularWCatalysisWB:WEnzymaticXL
2012XLffXL1dYab

17

187 txtractionLofLforskolinLfromLroleusLforskohliiLrootsLusingLthreeLphaseLpartitioningZLSeparationWandW
PurificationWTechnologyXL2012XLheXLa]Yad 8.3 47

186 —etabolicLprecursorsLandLcofactorsLstimulateLastaxanthinLproductionLinLàaracoccusL—qxrL]11cbZL
FoodWScienceWandWBiotechnologyXL2012XLa1XL1ehdY1f]] 3 6

185 venotypeLfrequenciesLofLdrugYmetabolizingLenzymesLresponsibleLforLpurineLandLpyrimidineL
antagonistsLinLaLhealthyLpsianYxndianLpopulationZLBiochemicalWGeneticsXL2012XLd]XLegcYhb 2.4 12

184 sevelopmentLofLtfficientLsesignsLofLrookingLγystemsZLxZLtxperimentalZLIndustrialWfamp;WEngineeringW
ChemistryWResearchXL2012XLd1XL1gfgY1ghe 3.9 11

(2012-2013)
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183
sevelopmentLofLtfficientLsesignsLofLrookingLγystemsZLxxxZLzineticsLofLrookingLandLαualityLofL
rookedLuoodXLxncludingL utrientsXLpntiY utrientsXLεasteXLandLulavorZLIndustrialWfamp;WEngineeringW
ChemistryWResearchXL2012XLd1XL1habY1hbf

3.9 13

182 sevelopmentLofLtfficientLsesignsLofLrookingLγystemsZLxxZLromputationalLuluidLsynamicsLandL
¥ptimizationZLIndustrialWfamp;WEngineeringWChemistryWResearchXL2012XLd1XL1ghfY1haa 3.9 16

181 xrradiationLdepolymerizedLguarLgumLasLpartialLreplacementLofLgumLprabicLforLmicroencapsulationL
ofLmintLoilZLCarbohydrateWPolymersXL2012XLh]XL1egdYhc 10.3 38

180 ronjugationLofL˛–YamylaseLwithLdextranLforLenhancedLstabilityiLprocessLdetailsXLkineticsLandL
structuralLanalysisZLCarbohydrateWPolymersXL2012XLh]XL1g11Yf 10.3 30

179 γupercriticalLrarbonLsioxideLtxtractionLofLγqualeneLfromLpmaranthusLpaniculatusiLtxperimentsL
andLàrocessLrharacterizationZLFoodWandWBioprocessWTechnologyXL2012XLdXLad]eYada1 5.1 26

178 pntioxidantYβichLtxtractLfromLsehydratedLγeabuckthornLqerriesLbyLγupercriticalLrarbonLsioxideL
txtractionZLFoodWandWBioprocessWTechnologyXL2012XLdXLafegYaffe 5.1 29

177 xmmobilizationLofLsteapsinLlipaseLonLmacroporousLimmobeadYbd]LforLbiodieselLproductionLinL
solventLfreeLsystemZLBiotechnologyWandWBioprocessWEngineeringXL2012XL1fXLhdhYhed 3.1 13

176 sevelopmentLofLaLprotocolLforLsupercriticalLcarbonLdioxideLextractionLofLubiquinoneY1]LfromLdriedL
biomassLofLàseudomonasLdiminutaZLBioprocessWandWBiosystemsWEngineeringXL2012XLbdXLg]hY1e 3.7 7

175 —xrβ¥t rpàγU–pεtsL–Yr¥àt tLu¥βLàβtYtXεβUγx¥ Lr¥–¥βx vL¥uLu¥¥sγZLJournalWofWFoodW
ProcessWEngineeringXL2012XLbdXLh1Y1]b 2.4 8

174 roYxmmobilizationLofLvlucoseL¥xidaseYratalaseiL¥ptimizationLofLxmmobilizationLàarametersLtoL
xmproveLtheLxmmobilizationLYieldZLInternationalWJournalWofWFoodWEngineeringXL2011XLfXL 1.9 6

173 wà—rYàVpLuilmLxmmobilizedLβhizopusLoryzaeL–ipaseLasLaLqiocatalystLforLεransesterificationL
βeactionZLACSWCatalysisXL2011XL1XLb1eYbaa 13.1 49

172 tffectLofLformulationLandLprocessingLparametersLonLacrylamideLformationiLpLcaseLstudyLonL
extrusionLofLblendsLofLpotatoLflourLandLsemolinaZLLWTWnWFoodWScienceWandWTechnologyXL2011XLccXL1ecbY1ecg5.4 25

171 rhemicalLpretreatmentsLandLpartialLdehydrationLofLashLgourdLTqenincasaLhispidaULpiecesLforL
preservationLofLitsLqualityLattributesZLLWTWnWFoodWScienceWandWTechnologyXL2011XLccXLaag1Yaagc 5.4 9

170 xmprovedLactivityLandLstabilityLofLβhizopusLoryzaeLlipaseLviaLimmobilizationLforLcitronellolLesterL
synthesisLinLsupercriticalLcarbonLdioxideZLJournalWofWBiotechnologyXL2011XL1deXLceYd1 3.7 49

169 ryclosporinLpYYaLreviewLonLfermentativeLproductionXLdownstreamLprocessingLandLpharmacologicalL
applicationsZLBiotechnologyWAdvancesXL2011XLahXLc1gYbd 17.8 82

168 tsterificationLofLguarLgumLhydrolysateLandLgumLprabicLwithLnYoctenylLsuccinicLanhydrideLandLoleicL
acidLandLitsLevaluationLasLwallLmaterialLinLmicroencapsulationZLCarbohydrateWPolymersXL2011XLgeXL1fabY1fb110.3 51

167 pnLefficientXLcatalystYLandLsolventYfreeL YformylationLofLaromaticLandLaliphaticLaminesZLGreenW
ChemistryWLettersWandWReviewsXL2011XLcXL1d1Y1df 4.7 30

166 —etabolicLprecursorsLenhanceLtheLproductionLofLpolyY˛µYlysineLbyLγtreptomycesLnourseiL ββ–Ld1aeZL
EngineeringWinWLifeWSciencesXL2011XL11XLadbYadg 3.4 18
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165
uermentationLkineticsLofLproductionLofLubiquinoneY1]LbyLàaracoccusLdinitrificansL ββ–LqYbfgdiL
tffectLofLtypeLandLconcentrationLofLcarbonLandLnitrogenLsourcesZLFoodWScienceWandWBiotechnologyXL
2011XLa]XLe]fYe1b

3 5

164 tnzymeYassistedLthreeLphaseLpartitioningiLpLnovelLapproachLforLextractionLofLturmericLoleoresinZL
ProcessWBiochemistryXL2011XLceXLcabYcae 4.8 42

163 ulocculationLàropertiesLofLàolyT˛‡YvlutamicLpcidULàroducedLfromLqacillusLsubtilisLxsolateZLFoodWandW
BioprocessWTechnologyXL2011XLcXLfcdYfda 5.1 32

162 zineticL—odellingLofLrolourLsegradationLinLεomatoLàureeLT–ycopersiconLesculentumL–ZUZLFoodWandW
BioprocessWTechnologyXL2011XLcXLfg1Yfgf 5.1 42

161 pcrylamideLcontentLinLfriedLchipsLpreparedLfromLirradiatedLandLnonYirradiatedLstoredLpotatoesZL
FoodWChemistryXL2011XL1afXL1eegY1efa 8.5 13

160 àolyLTglutamicLacidUYYanLemergingLbiopolymerLofLcommercialLinterestZLBioresourceWTechnologyXL2011XL
1]aXLddd1Ye1 11 251

159 xdentificationLofLtnzymesLandLεheirLxnhibitionLinLpshLvourdâ��pnLppproachLtoLtxtendLγhelfL–ifeZL
InternationalWJournalWofWVegetableWScienceXL2011XL1fXL1]fY11c 1.2 3

158
γeparationLofLbioactivesLfromLseabuckthornLseedsLbyLsupercriticalLcarbonLdioxideLextractionL
methodologyLthroughLsolubilityLparameterLapproachZLSeparationWandWPurificationWTechnologyXL2011XL
g]XLdbbYdc]

8.3 52

157 psparagusXLqroccoliXLandLraulifloweriLàroductionXLαualityXLandLàrocessingL2011XLd]dYdab 1

156 βheologicalLqehaviorLofLγchizophyllanLinLuermentationLγystemZLAmericanWJournalWofWFoodW
TechnologyXL2011XLeXLfg1Yfgh 0.1 4

155
tffectsLofLsissolvedL¥xygenLandLpgitationLonLàroductionLofLγerratiopeptidaseLbyLγerratiaL
—arcescensL ββ–LqYab11aLinLγtirredLεankLqioreactorLandLitsLzineticL—odelingZLJournalWofW
MicrobiologyWandWBiotechnologyXL2011XLa1XLcb]Ycbf

3.3 8

154 xmprovedLàolyYL´¥Y–ysineLqiosynthesisLUsingLγtreptomycesLnourseiL ββ–Ld1aeLbyLrontrollingL
sissolvedL¥xygenLsuringLuermentationZLJournalWofWMicrobiologyWandWBiotechnologyXL2011XLa1XLedaYedg 3.3 20

153 xmprovedLpolyY˛µYlysineLbiosynthesisLusingLγtreptomycesLnourseiL ββ–Ld1aeLbyLcontrollingL
dissolvedLoxygenLduringLfermentationZLJournalWofWMicrobiologyWandWBiotechnologyXL2011XLa1XLedaYg 3.3 7

152 tVp–Upεx¥ L¥uL—xrβ¥t rpàγU–pεtsLεUβ—tβxrL¥–t¥βtγx Lu¥βLàβtYtXεβUγx¥ Lr¥–¥βx vL
Uγx vLβtγà¥ γtLγUβuprtL—tεw¥s¥–¥vYZLJournalWofWFoodWProcessingWandWPreservationXL2010XLbcXLb]aYb1d2.1 2

151 vellanLgumLasLanLimmobilizationLmatrixLforLtheLproductionLofLcyclosporinLpZLJournalWofWMicrobiologyW
andWBiotechnologyXL2010XLa]XL1]geYh1 3.3 15

150 γtudiesLonLViabilityLofL–actobacillusLfermentumLbyL—icroencapsulationLUsingLtxtrusionL
γpheronizationZLFoodWBiotechnologyXL2010XLacXL1d]Y1ec 2.2 11

149 ¥ptimizationLofLpolyYepsilonYlysineLproductionLbyLγtreptomycesLnourseiL ββ–Ld1aeZLBioresourceW
TechnologyXL2010XL1]1XLgbf]Yd 11 37

148 —icroencapsulationLofLubiquinoneY1]LinLcarbohydrateLmatricesLforLimprovedLstabilityZLCarbohydrateW
PolymersXL2010XLgaXL1ah]Y1ahe 10.3 56

(2010-2011)
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147 tffectLofLaerationLandLagitationLonLsynthesisLofLpolyLT˛‡YglutamicLacidULinLbatchLculturesLofLqacillusL
licheniformisL rx—LabacZLBiotechnologyWandWBioprocessWEngineeringXL2010XL1dXLebdYec] 3.1 32

146 xsolationXLscreeningXLandLselectionLofLanL–YglutaminaseLproducerLfromLsoilLandLmediaLoptimizationL
usingLaLstatisticalLapproachZLBiotechnologyWandWBioprocessWEngineeringXL2010XL1dXLhfdYhgb 3.1 5

145 rombinedLtffectLofLpgitation[perationLandLuedYqatchLγtrategyLonLUbiquinYLoneY1]LàroductionLbyL
àseudomonasLdiminutaZLChemicalWEngineeringWandWTechnologyXL2010XLbbXLggdYghc 2 4

144 sevelopmentLofLefficientLsupercriticalLcarbonLdioxideLextractionLmethodologyLforLzeaxanthinLfromL
driedLbiomassLofLàaracoccusLzeaxanthinifaciensZLSeparationWandWPurificationWTechnologyXL2010XLf1XL1fbY1ff8.3 30

143 tffectLofLdamagedLstarchLonLacrylamideLformationLinLwholeLwheatLflourLbasedLxndianLtraditionalL
staplesXLchapattisLandLpoorisZLFoodWChemistryXL2010XL1a]XLg]dYg]h 8.5 23

142 àromiscuousLrandidaLantarcticaLlipaseLqYcatalyzedLsynthesisLofL˛†YaminoLestersLviaLazaY—ichaelL
additionLofLaminesLtoLacrylatesZLTetrahedronWLettersXL2010XLd1XLccddYccdg 2 35

141 uuranLformationLduringLUVYtreatmentLofLfruitLjuicesZLFoodWChemistryXL2010XL1aaXLhbfYhca 8.5 34

140 tvolutionaryLoperationLTtV¥àULtoLoptimizeLwheyLindependentLserratiopeptidaseLproductionLfromL
γerratiaLmarcescensL ββ–LqYab11aZLJournalWofWMicrobiologyWandWBiotechnologyXL2010XLa]XLhd]Yf 3.3 12

139 vlucoseLoxidaseYYanLoverviewZLBiotechnologyWAdvancesXL2009XLafXLcghYd]1 17.8 785

138 UseLofLpmaranthusLTβajgeeraULstarchLvisYˆ YvisLwheatLstarchLinLprintingLofLvatLdyesZLCarbohydrateW
PolymersXL2009XLfeXLce]Yceb 10.3 11

137 ¥ptimizationLofLpspergillusLnigerLuermentationLforLtheLàroductionLofLvlucoseL¥xidaseZLFoodWandW
BioprocessWTechnologyXL2009XLaXLbccYbda 5.1 47

136 àurificationLofL–ycopeneLbyLβeverseLàhaseLrhromatographyZLFoodWandWBioprocessWTechnologyXL2009XL
aXLbh1Ybhh 5.1 5

135 tnhancedLproductionLofLpolyLTgammaYglutamicLacidULfromLqacillusLlicheniformisL rx—LabacLbyLusingL
metabolicLprecursorsZLAppliedWBiochemistryWandWBiotechnologyXL2009XL1dhXL1bbYc1 3.2 45

134 rompactinLproductionLstudiesLusingLàenicilliumLbrevicompactumLunderLsolidYstateLfermentationL
conditionsZLAppliedWBiochemistryWandWBiotechnologyXL2009XL1dhXLd]dYa] 3.2 10

133 γcreeningLandLselectionLofLmarineLisolateLforL–YglutaminaseLproductionLandLmediaLoptimizationL
usingLresponseLsurfaceLmethodologyZLAppliedWBiochemistryWandWBiotechnologyXL2009XL1dhXLabbYd] 3.2 19

132 UseLofLcoconutLcoirLfibersLasLanLinertLsolidLsupportLforLproductionLofLcyclosporinLpZLBiotechnologyW
andWBioprocessWEngineeringXL2009XL1cXLfehYffc 3.1 4

131 tffectLofLanLalkalineLsaltLTpapadLkharULandLitsLsubstituteLTai1LsodiumLcarbonateisodiumLbicarbonateUL
onLacrylamideLformationLinLpapadsZLFoodWChemistryXL2009XL11bXL11edY11eg 8.5 12

130 randidaLantarcticaLlipaseLqYcatalyzedLsynthesisLofLacetamidesLusingL[q—xmTàueU]LasLaLreactionL
mediumZLTetrahedronWLettersXL2009XLd]XLag11Yag1c 2 42
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129 pLstudyLonLdegradationLkineticsLofLniacinLinLpotatoLTγolanumLtuberosumL–ZUZLJournalWofWFoodW
CompositionWandWAnalysisXL2009XLaaXLea]Yeac 4.1 6

128 εheLdegradationLkineticsLofLflavorLinLblackLpepperLTàiperLnigrumL–ZUZLJournalWofWFoodWEngineeringXL
2009XLhaXLccYch 6 36

127 qiosynthesisLofLsilverLnanoparticlesLusingLaqueousLextractLfromLtheLcompactinLproducingLfungalL
strainZLProcessWBiochemistryXL2009XLccXLhbhYhcb 4.8 270

126 tfficacyLofLpullulanLinLemulsificationLofLturmericLoleoresinLandLitsLsubsequentLmicroencapsulationZL
FoodWChemistryXL2009XL11bXL11bhY11cd 8.5 46

125 UseLofLcarrotLjuiceLandLtomatoLjuiceLasLnaturalLprecursorsLforLenhancedLproductionLofL
ubiquinoneY1]LbyLàseudomonasLdiminutaL rx—LagedZLFoodWChemistryXL2009XL11eXLb]aYb]d 8.5 20

124 ppplicationLofLgerminatedLmaizeLstarchLinLtextileLprintingZLCarbohydrateWPolymersXL2009XLfdXLdhhYe]b 10.3 25

123 —eningococcalLpolysaccharideLvaccinesiLpLreviewZLCarbohydrateWPolymersXL2009XLfdXLddbYded 10.3 27

122 ¥ptimizingLtheLuormulationLandLàrocessingLronditionsLofLvulabLyamuniLpLγtatisticalLsesignZL
InternationalWJournalWofWFoodWPropertiesXL2009XL1aXL1eaY1fd 3 3

121 pLnovelLmediumLforLtheLenhancedLproductionLofLcyclosporinLpLbyLεolypocladiumLinflatumL—εrrL
ddfLusingLsolidLstateLfermentationZLJournalWofWMicrobiologyWandWBiotechnologyXL2009XL1hXLceaYf 3.3 9

120 γtatisticalLoptimizationLforLimprovedLproductionLofLcyclosporinLaLinLsolidYstateLfermentationZL
JournalWofWMicrobiologyWandWBiotechnologyXL2009XL1hXL1bgdYha 3.3 6

119 tffectLofLpreculturalLandLnutritionalLparametersLonLcompactinLproductionLbyLsolidYstateL
fermentationZLJournalWofWMicrobiologyWandWBiotechnologyXL2009XL1hXLeh]Yf 3.3 6

118 rlavulanicLacidiLaLreviewZLBiotechnologyWAdvancesXL2008XLaeXLbbdYd1 17.8 81

117 εheLrarotenoidLàigmentLZeaxanthinâ��pLβeviewZLComprehensiveWReviewsWinWFoodWScienceWandWFoodW
SafetyXL2008XLfXLahYch 16.4 175

116 εeaLàolyphenolsLasL utraceuticalsZLComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyXL2008XLfXLaahYadc16.4 96

115  aturalLexistenceLofLaYalkylcyclobutanonesZLJournalWofWAgriculturalWandWFoodWChemistryXL2008XLdeXL11g1fYab5.7 34

114 xdentificationLofLirradiatedLcashewLnutLbyLelectronLparamagneticLresonanceLspectroscopyZLJournalW
ofWAgriculturalWandWFoodWChemistryXL2008XLdeXLghgfYh1 5.7 9

113 γupercriticalLcarbonLdioxideLextractionLofLlycopeneLfromLmatedLculturesLofLqlakesleaLtrisporaL ββ–L
aghdLandLagheZLJournalWofWFoodWEngineeringXL2008XLghXLbchYbdc 6 20

112
romparisonLofLartificialLneuralLnetworkLTp  ULandLresponseLsurfaceLmethodologyLTβγ—ULinL
fermentationLmediaLoptimizationiLraseLstudyLofLfermentativeLproductionLofLscleroglucanZL
BiochemicalWEngineeringWJournalXL2008XLc1XLaeeYafb

4.2 369

(2008-2009)
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111 rompactinLproductionLinLsolidYstateLfermentationLusingLorthogonalLarrayLmethodLbyLàZL
brevicompactumZLBiochemicalWEngineeringWJournalXL2008XLc1XLahdYb]] 4.2 19

110 àroductionLofLcephamycinLrLbyLγtreptomycesLclavuligerusL εcLusingLsolidYstateLfermentationZL
JournalWofWIndustrialWMicrobiologyWandWBiotechnologyXL2008XLbdXLchYdg 4.2 17

109 tnhancedLproductionLofLpolyLTgammaYglutamicLacidULfromLqacillusLlicheniformisL rx—LabacLinLsolidL
stateLfermentationZLJournalWofWIndustrialWMicrobiologyWandWBiotechnologyXL2008XLbdXL1dg1Ye 4.2 19

108 γupercriticalLr¥aLextractionLofL˛‡YlinolenicLacidLTv–pULfromLγpirulinaLplatensisLpβ—Lfc]LusingL
responseLsurfaceLmethodologyZLJournalWofWFoodWEngineeringXL2008XLgcXLba1Ybae 6 71

107 UseLofLinsolubleLyeastLbetaYglucanLasLaLsupportLforLimmobilizationLofLrandidaLrugosaLlipaseZL
ColloidsWandWSurfacesWB:WBiointerfacesXL2008XLe1XL1]1Yd 6 16

106 —ediaLoptimizationLforLtheLproductionLofLbetaYcaroteneLbyLqlakesleaLtrisporaiLaLstatisticalL
approachZLBioresourceWTechnologyXL2008XLhhXLfaaYb] 11 54

105 àroductionLofLschizophyllanLusingLγchizophyllumLcommuneL βr—ZLBioresourceWTechnologyXL2008XL
hhXL1]beYcb 11 68

104 xmmobilizationLofLγtreptomycesLclavuligerusLonLloofahLspongeLforLtheLproductionLofLclavulanicL
acidZLBioresourceWTechnologyXL2008XLhhXLaad]Yb 11 42

103 UseLofLmetabolicLstimulatorsLandLinhibitorsLforLenhancedLproductionLofLbetaYcaroteneLandL
lycopeneLbyLqlakesleaLtrisporaL ββ–LaghdLandLagheZLBioresourceWTechnologyXL2008XLhhXLb1eeYfb 11 82

102 àroductionLofLglutaminaseLTtZrZbZaZ1ZdULfromLZygosaccharomycesLrouxiiiLstatisticalLoptimizationL
usingLresponseLsurfaceLmethodologyZLBioresourceWTechnologyXL2008XLhhXLcb]]Yf 11 38

101 xndustrialLproductionXLprocessingXLandLutilizationLofLsagoLpalmYderivedLproductsZLCarbohydrateW
PolymersXL2008XLfaXL1Ya] 10.3 102

100 àreparationLofLhydroxypropylLcornLandLamaranthLstarchLhydrolyzateLandLitsLevaluationLasLwallL
materialLinLmicroencapsulationZLFoodWChemistryXL2008XL1]gXLhdgYec 8.5 18

99 –ipidLprofileLofLfoodsLfriedLinLthermallyLpolymerizedLpalmLoilZLFoodWChemistryXL2008XL1]hXLg]gY1a 8.5 16

98 uractionationLofLlipidsLandLpurificationLofL˛‡YlinolenicLacidLTv–pULfromLγpirulinaLplatensisZLFoodW
ChemistryXL2008XL1]hXLdg]Ydge 8.5 67

97 βegenerationLofLthermallyLpolymerizedLfryingLoilsLwithLadsorbentsZLFoodWChemistryXL2008XL11]XLdeaYdf] 8.5 42

96 tnhancedLproductionLofLscleroglucanLbyLγclerotiumLrolfsiiL—εrrLa1deLbyLuseLofLmetabolicL
precursorsZLBioresourceWTechnologyXL2007XLhgXLc1]Yd 11 27

95 γtabilityLofLcuminLoleoresinLmicroencapsulatedLinLdifferentLcombinationLofLgumLarabicXL
maltodextrinLandLmodifiedLstarchZLCarbohydrateWPolymersXL2007XLefXLdbeYdc1 10.3 140

94 βheologicalLpropertiesLofLpmaranthusLpaniculatesLTβajgeeraULstarchLvisYˆ YvisL—aizeLstarchZL
CarbohydrateWPolymersXL2007XLehXL11eY1aa 10.3 7
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93 tffectLofLoctenylsuccinylationLonLphysicochemicalLandLfunctionalLpropertiesLofLwaxyLmaizeLandL
amaranthLstarchesZLCarbohydrateWPolymersXL2007XLegXLccfYcde 10.3 113

92 ¥ptimizationLofLstarchLoleateLderivativesLfromLnativeLcornLandLhydrolyzedLcornLstarchLbyLresponseL
surfaceLmethodologyZLCarbohydrateWPolymersXL2007XLehXLcddYce1 10.3 33

91 zineticsLofLdegradationLofL¥spàLinL–athyrusLsativusL–ZLflourLduringLfoodLprocessingZLFoodWChemistry
XL2007XL1]cXLecbYech 8.5 13

90 UseLofLcomplexLmediaLforLtheLproductionLofLscleroglucanLbyLγclerotiumLrolfsiiL—εrrLa1deZL
BioresourceWTechnologyXL2007XLhgXL1d]hY1a 11 48

89 ¥ptimizationLofLnutritionalLrequirementsLandLfeedingLstrategiesLforLclavulanicLacidLproductionLbyL
γtreptomycesLclavuligerusZLBioresourceWTechnologyXL2007XLhgXLa]1]Yf 11 46

88 vellanLgumLforLreducingLoilLuptakeLinLsevXLaLlegumeLbasedLproductLduringLdeepYfatLfryingZLFoodW
ChemistryXL2007XL1]cXL1cfaY1cff 8.5 47

87 γcalpingLofLulavorsLinLàackagedLuoodsZLComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyXL
2007XLeXL1fYbd 16.4 109

86
pLstatisticalLapproachLusingL–TadULorthogonalLarrayLmethodLtoLstudyLfermentativeLproductionLofL
clavulanicLacidLbyLγtreptomycesLclavuligerusL—εrrL11caZLAppliedWBiochemistryWandWBiotechnologyXL
2007XL1beXLbcdYdh

3.2 18

85 γupercriticalLcarbonLdioxideLextractionLofLcottonseedLoilZLJournalWofWFoodWEngineeringXL2007XLfhXLghaYghg6 88

84 vymnemaLsylvestreiLpL—emoirZLJournalWofWClinicalWBiochemistryWandWNutritionXL2007XLc1XLffYg1 3.1 91

83 zineticLmodellingLofLtextureLdevelopmentLinLpotatoLcubesLTγolanumLtuberosumL–ZUXLgreenLgramL
wholeLTVignaLradiateL–ZULandLredLgramLsplitsLTrajanusLcajanL–ZUZLJournalWofWFoodWEngineeringXL2006XLfeXLdacYdb]6 34

82 βesistantLγtarchYpLβeviewZLComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyXL2006XLdXL1Y1f 16.4 966

81 γtatisticalLapproachLtoLoptimizationLofLfermentativeLproductionLofLgellanLgumLfromLγphingomonasL
paucimobilisLpεrrLb1ce1ZLJournalWofWBioscienceWandWBioengineeringXL2006XL1]aXL1d]Ye 3.3 43

80 —icroencapsulationLofLrinnamonL¥leoresinLbyLγprayLsryingLUsingLsifferentLWallL—aterialsZLDryingW
TechnologyXL2006XLacXLhgbYhha 2.6 71

79 àroductionLofLscleroglucanLfromLγclerotiumLrolfsiiL—εrrLa1deZLBioresourceWTechnologyXL2006XLhfXLhghYhb11 39

78 àrocessLoptimizationLforLtheLsynthesisLofLoctenylLsuccinylLderivativeLofLwaxyLcornLandLamaranthL
starchesZLCarbohydrateWPolymersXL2006XLeeXLda1Ydaf 10.3 169

77 —icroencapsulationLofLblackLpepperLoleoresinZLFoodWChemistryXL2006XLhcXL1]dY11] 8.5 131

76 àurificationLandLcharacterizationLofLdnYphosphodiesteraseLfromLgerminatedLbarleyZLProcessW
BiochemistryXL2006XLc1XL1ghhY1h]a 4.8 3

(2006-2007)

15



75 zineticsLofLdegradationLofLsaponinsLinLsoybeanLflourLTvlycineLmaxZULduringLfoodLprocessingZLJournalW
ofWFoodWEngineeringXL2006XLfeXLcc]Yccd 6 30

74 segradationLkineticsLofLfolicLacidLinLcowpeaLTVignaLcatjangL–ZULduringLcookingZLInternationalWJournalW
ofWFoodWSciencesWandWNutritionXL2005XLdeXLbghYhf 3.7 10

73 UseLofLanLartificialLneuralLnetworkLinLmodelingLyeastLbiomassLandLyieldLofL˛†YglucanZLProcessW
BiochemistryXL2005XLc]XL1e1fY1eae 4.8 46

72 pLstudyLonLdegradationLkineticsLofLriboflavinLinLspinachLTγpinaceaLoleraceaL–ZUZLJournalWofWFoodW
EngineeringXL2005XLefXLc]fYc1a 6 16

71 pLstudyLonLdegradationLkineticsLofLriboflavinLinLgreenLgramLwholeLTVignaLradiataL–ZUZLFoodWChemistry
XL2005XLghXLdffYdga 8.5 27

70 γpecialtyLstarchesLforLsnackLfoodsZLCarbohydrateWPolymersXL2005XLdhXL1b1Y1d1 10.3 77

69 —icroencapsulationLofLcardamomLoleoresiniLtvaluationLofLblendsLofLgumLarabicXLmaltodextrinLandLaL
modifiedLstarchLasLwallLmaterialsZLCarbohydrateWPolymersXL2005XLe1XLhdY1]a 10.3 203

68 εheLuseLofLgumLarabicLandLmodifiedLstarchLinLtheLmicroencapsulationLofLaLfoodLflavoringLagentZL
CarbohydrateWPolymersXL2005XLeaXLb]hYb1d 10.3 156

67 γupercriticalLcarbonLdioxideLextractionLofLaYacetylY1YpyrrolineLfromLàandanusLamaryllifoliusLβoxbZL
FoodWChemistryXL2005XLh1XLaddYadh 8.5 37

66 γtudiesLofLaLai1LsodiumLcarbonateisodiumLbicarbonateLmixtureLasLpapadkharLsubstituteLforLpapadsZL
FoodWChemistryXL2005XLh1XLd1Yde 8.5 10

65 tffectLofLstabilizersLonLstabilizationLofLidliLTtraditionalLsouthLxndianLfoodULbatterLduringLstorageZL
FoodWHydrocolloidsXL2005XL1hXL1fhY1ge 10.6 23

64 pLstudyLonLdegradationLkineticsLofLascorbicLacidLinLdrumstickLT—oringaLoliferaULleavesLduringL
cookingZLJournalWofWtheWScienceWofWFoodWandWAgricultureXL2005XLgdXL1hdbY1hdg 4.3 12

63 àectinLandLcalciumLchlorideLtreatmentLforLlowYfatLfriedLgreenLgramLsplitsZLJournalWofWtheWScienceWofW
FoodWandWAgricultureXL2005XLgdXL1effY1eg] 4.3 6

62 γupercriticalLcarbonLdioxideLextractionLofLgriseofulvinLfromLtheLsolidLmatrixLobtainedLafterL
solidYstateLfermentationZLBiotechnologyWProgressXL2004XLa]XLg1gYac 2.8 2

61 γolidYstateLfermentationLforLproductionLofLgriseofulvinLonLriceLbranLusingLàenicilliumLgriseofulvumZL
BiotechnologyWProgressXL2004XLa]XL1ag]Yc 2.8 15

60 pLstudyLonLtheLdegradationLkineticsLofLvisualLgreenLcolourLinLspinachLTγpinaceaLoleraceaL–ZULandLtheL
effectLofLsaltLthereinZLJournalWofWFoodWEngineeringXL2004XLecXL1bdY1ca 6 52

59 rurdlanLasLaLsupportLmatrixLforLimmobilizationLofLenzymeZLCarbohydrateWPolymersXL2004XLdeXLcgbYcgg 10.3 21

58 pLstudyLonLdegradationLkineticsLofLascorbicLacidLinLamlaLTàhyllanthusLemblicaL–ZULduringLcookingZL
InternationalWJournalWofWFoodWSciencesWandWNutritionXL2004XLddXLc1dYaa 3.7 27
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57 txtractionLofLsqualeneLfromLyeastLbyLsupercriticalLcarbonLdioxideZLWorldWJournalWofWMicrobiologyW
andWBiotechnologyXL2003XL1hXLe]dYe]g 4.4 23

56 setectionLofL–athyrusLsativusLinLprocessedLchickpeaYLandLredLgramYbasedLproductsLbyLthinLlayerL
chromatographyZLJournalWofWtheWScienceWofWFoodWandWAgricultureXL2003XLgbXLfafYfb] 4.3 7

55 γupercriticalLcarbonLdioxideLextractionLforLidentificationLofLadulterationLofLblackLpepperLwithL
papayaLseedsZLJournalWofWtheWScienceWofWFoodWandWAgricultureXL2003XLgbXLfgbYfge 4.3 20

54 romparativeLaromaLprofilesLusingLsupercriticalLcarbonLdioxideLandL–ikensâ�� ickersonLextractionL
fromLaLcommercialLbrandLofLqasmatiLriceZLJournalWofWtheWScienceWofWFoodWandWAgricultureXL2003XLgbXLgg]Yggb4.3 20

53 γtudiesLonLdownstreamLprocessingLofLpullulanZLCarbohydrateWPolymersXL2003XLdaXLadYag 10.3 30

52 γtarchYbasedLsphericalLaggregatesiLscreeningLofLsmallLgranuleLsizedLstarchesLforLentrapmentLofLaL
modelLflavouringLcompoundXLvanillinZLCarbohydrateWPolymersXL2003XLdbXLcdYd1 10.3 46

51 wydrocarbonsLasLmarkerLcompoundsLforLirradiatedLcashewLnutsZLFoodWChemistryXL2003XLg]XL1d1Y1df 8.5 28

50 rompositionalLprofilesLofL˛‡YirradiatedLcashewLnutsZLFoodWChemistryXL2003XLg]XL1dhY1eb 8.5 22

49 dSYàhosphodiesteraseLTdSYàstULfromLgerminatedLbarleyLforLhydrolysisLofLβ pLtoLproduceLflavourL
nucleotidesZLBioresourceWTechnologyXL2003XLggXLacdYd] 11 17

48 vellingLbehaviourLofLpolyoseLfromLtamarindLkernelLpolysaccharideZLFoodWHydrocolloidsXL2002XL1eXLcabYcae10.6 29

47 tnzymicLdebitteringLofLxndianLgrapefruitLTritrusLparadisiULjuiceZLJournalWofWtheWScienceWofWFoodWandW
AgricultureXL2002XLgaXLbhcYbhf 4.3 27

46 rhemicalLmodificationLofLcellulaseLbyLmaleicLanhydrideLandL YbromosuccinimideLforLimprovedL
detergentLstabilityZLJournalWofWSurfactantsWandWDetergentsXL2002XLdXL1Yc 1.9 2

45 qasmatiLriceiLaLreviewZLInternationalWJournalWofWFoodWScienceWandWTechnologyXL2002XLbfXL1Y1a 3.8 129

44 αuantificationLofLblendsLofLblackLgramLandLriceLusingLpentosanLasLanLindicatorZLFoodWChemistryXL
2002XLfgXLcfYd1 8.5 8

43 pnLalkaliLstableLcellulaseLbyLchemicalLmodificationLusingLmaleicLanhydrideZLCarbohydrateWPolymersXL
2002XLcfXL1bfY1c1 10.3 11

42 γtudiesLonLtheLoptimisationLofLpreparationLofLsuccinateLderivativesLfromLcornLandLamaranthL
starchesZLCarbohydrateWPolymersXL2002XLcfXLaffYagb 10.3 50

41 àhysicochemicalLpropertiesLofLhydroxypropylLderivativeLfromLcornLandLamaranthLstarchZL
CarbohydrateWPolymersXL2002XLcgXLchYdb 10.3 96

40 tffectLofLsuccinylationLonLtheLrheologicalLprofileLofLstarchLpastesZLCarbohydrateWPolymersXL2002XLcfXLbedYbf110.3 67

(2002-2003)
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39 tffectLofLsuccinylationLonLtheLcornLandLamaranthLstarchLpastesZLCarbohydrateWPolymersXL2002XLcgXLabbYac]10.3 72

38 γtarchLbasedLsphericalLaggregatesiLreconfirmationLofLtheLroleLofLamyloseLonLtheLstabilityLofLaL
modelLflavouringLcompoundXLvanillinZLCarbohydrateWPolymersXL2002XLd]XLafhYaga 10.3 15

37 γtarchYbasedLsphericalLaggregatesiLstabilityLofLaLmodelLflavouringLcompoundXLvanillinLentrappedL
thereinZLCarbohydrateWPolymersXL2002XLd]XLc1fYca1 10.3 20

36 rhemicallyLmodifiedLpapainLforLapplicationsLinLdetergentLformulationsZLBioresourceWTechnologyXL
2001XLfgXL1Yc 11 36

35 pLnewLε–rLmethodLtoLdetectLtheLpresenceLofLgroundLpapayaLseedLinLgroundLblackLpepperZLJournalW
ofWtheWScienceWofWFoodWandWAgricultureXL2001XLg1XL1baaY1bad 4.3 18

34 tnzymicLpeelingLofLxndianLgrapefruitLTritrusLparadisiUZLJournalWofWtheWScienceWofWFoodWandWAgricultureXL
2001XLg1XL1cc]Y1cca 4.3 15

33 γcreeningLofLdifferentLhydrocolloidsLforLimprovingLtheLqualityLofLfriedLpapadZLEuropeanWJournalWofW
LipidWScienceWandWTechnologyXL2001XL1]bXLfaaYfag 3 17

32 γtudiesLonLfermentativeLproductionLofLsqualeneZLWorldWJournalWofWMicrobiologyWandWBiotechnologyXL
2001XL1fXLg11Yg1e 4.4 42

31 pLcomparativeLaccountLofLconditionsLofLsynthesisLofLhydroxypropylLderivativeLfromLcornLandL
amaranthLstarchZLCarbohydrateWPolymersXL2000XLcbXL1ddY1ea 10.3 31

30 γtudiesLonLinteractionsLofLcornLstarchLwithLcaseinLandLcaseinLhydrolysatesZLFoodWChemistryXL1999XL
ecXLbgbYbgh 8.5 56

29 γcreeningLofLhydrocolloidsLforLreductionLinLoilLuptakeLofLaLmodelLdeepLfatLfriedLproductZLLipidWnWFettXL
1999XL1]1XLa1fYaa1 40

28 seepYfatLfriedLnoodleYlikeLproductsLfromLmodelLindividualLblendsLofLcornLstarchLwithLcaseinXLsoyL
proteinLorLtheirLhydrolysatesZLJournalWofWtheWScienceWofWFoodWandWAgricultureXL1999XLfhXL1dffY1dga 4.3 11

27 pL–esserYznownLvrainXLrhenopodiumLαuinoaiLβeviewLofLtheLrhemicalLrompositionLofLitsLtdibleL
àartsZLFoodWandWNutritionWBulletinXL1998XL1hXLe1Yf] 1.8 50

26 xndicatorsLofLàrocessingLofLuoodsL1997XLcghYdbf 1

25 seepLfatYfriedLsnacksLfromLblendsLofLsoyaLflourLandLcornXLamaranthLandLchenopodiumLstarchesZL
FoodWChemistryXL1997XLdgXLb1bYb1f 8.5 23

24 ¥ptimisationLofLconditionsLofLsynthesisLofLoxidisedLstarchLfromLcornLandLamaranthLforLuseLinL
filmYformingLapplicationsZLCarbohydrateWPolymersXL1997XLbcXLa]bYa1a 10.3 106

23 γtarchYgalactomannanLinteractionsiLfunctionalityLandLrheologicalLaspectsZLFoodWChemistryXL1996XLddXLadhYaec8.5 90

22 γtudiesLonLrhenopodiumLquinoaLandLpmaranthusLpaniculatasLstarchLasLbiodegradableLfillersLinL
–sàtLfilmsZLCarbohydrateWPolymersXL1996XLb1XL1dfY1e] 10.3 35
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21 àhysicochemicalLandLfunctionalLpropertiesLofLrhenopodiumLquinoaLstarchZLCarbohydrateWPolymersXL
1996XLb1XLhhY1]b 10.3 55

20 rarboxymethylLstarchiLanLextrusionLaidZLCarbohydrateWPolymersXL1996XLb1XLfhYga 10.3 8

19 rarboxymethylcelluloseLandLhydroxypropylmethylcelluloseLasLadditivesLinLreductionLofLoilLcontentL
inLbatterLbasedLdeepYfatLfriedLboondisZLCarbohydrateWPolymersXL1996XLahXLbbbYbbd 10.3 38

18 pmaranthusLpaniculatesLTβajgeeraULstarchLasLthickenerLinLtheLprintingLofLtextilesZLCarbohydrateW
PolymersXL1996XLb1XL11hY1aa 10.3 7

17 tffectLofLsucroseLonLstarchâ��hydrocolloidLinteractionsZLFoodWChemistryXL1995XLdaXLag1Yagc 8.5 29

16 γtudiesLonLstarchYhydrocolloidLinteractionsiLeffectLofLsaltsZLFoodWChemistryXL1995XLdbXLc]dYc]g 8.5 23

15 pLcomparativeLaccountLofLconditionsLforLsynthesisLofLsodiumLcarboxymethylLstarchLfromLcornLandL
amaranthLstarchZLCarbohydrateWPolymersXL1995XLafXLacfYadb 10.3 82

14 àhysicochemicalLpropertiesLofLcarboxymethylLstarchLpreparedLfromLcornLandLwaxyLamaranthLstarchZL
CarbohydrateWPolymersXL1995XLafXL1efY1eh 10.3 21

13 pntimicrobialLpropertiesLofLcuminZLWorldWJournalWofWMicrobiologyWandWBiotechnologyXL1994XL1]XLabaYb 4.4 28

12 ¥cimumLbasilicumiLpLnewLnonYconventionalLsourceLofLfibreZLFoodWChemistryXL1993XLcfXLbhhYc]1 8.5 22

11 βapidLnonYmicrobiologicalLmethodsLforLdetectingLmicroorganismsLinLfoodsZLTrendsWinWFoodWScienceW
andWTechnologyXL1992XLbXL1edY1eh 15.3 8

10 ppproachesLtoLtheLdetectionLofLmeatLadulterationZLTrendsWinWFoodWScienceWandWTechnologyXL1992XLbXLehYfa15.3 30

9 àuffingLtffectsLonLuunctionalLàropertiesLofLpmaranthusLpaniculatasLTβajgeeraULγeedLulourZLJournalW
ofWFoodWScienceXL1991XLdeXL11a1Y11aa 3.4 9

8 γtudiesLonLrrossYlinkedLpZLpaniculatasLTβajgeeraULγtarchZLStarchpStaerkeXL1991XLcbXL1dY1g 2.3 1

7 –owYcalorieLfatLsubstitutesZLTrendsWinWFoodWScienceWandWTechnologyXL1991XLaXLac1Yacc 15.3 16

6 tffectLofLpuffingLonLoilLcharacteristicsLofpmaranthLTβajgeeraULseedsZLJAOCSmWJournalWofWtheWAmericanW
OilWChemistsgWSocietyXL1990XLefXLhdaYhdc 1.8 12

5 γomeLàropertiesLofLpmaranthusLpaniculatasLTβajgeeraULγtarchLàastesZLStarchpStaerkeXL1990XLcaXLdYf 2.3 41

4 UtilisationLofLpmaranthusLpaniculatasLTβajgeeraULγtarchLinLγaladLsressingZLStarchpStaerkeXL1990XLcaXLdaYdb2.3 6

(1990-1996)
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3 rhemicalLindicesLofLfoodLdecompositionZLTrendsWinWFoodWScienceWandWTechnologyXL1990XL1XLghYh1 15.3 4

2 rompositionLofLtheLseedsLofLsomeLpmaranthusLspeciesZLJournalWofWtheWScienceWofWFoodWandW
AgricultureXL1988XLcaXLbadYbb1 4.3 32

1 —onitoringLofLoilLqualityLfromLcommercialLfriedLfoodsYpLcaseLstudyLfromLxndiaZLJournalWofWFoodW
ProcessingWandWPreservationXe1e1bg 2.1
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