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350 slobalHburdenHofH[beHdiseasesHandHinjuriesHinHZX]HcountriesHandHterritoriesTHYeeXUZXYefHaHsystematicH
analysisHforHtheHslobalHnurdenHofHpiseaseH–tudyHZXYeVHLancetpcTheTH2020TH[ebTHYZX]UYZZZ 40 1847

349 slobalHburdenHofHdcHriskHfactorsHinHZX]HcountriesHandHterritoriesTHYeeXUZXYefHaHsystematicHanalysisH
forHtheHslobalHnurdenHofHpiseaseH–tudyHZXYeVHLancetpcTheTH2020TH[ebTHYZZ[UYZ]e 40 1013

348
slobalHageUsexUspecificHfertilityTHmortalityTHhealthyHlifeHexpectancyHPtmxqQTHandHpopulationHestimatesH
inHZX]HcountriesHandHterritoriesTHYeaXUZXYefHaHcomprehensiveHdemographicHanalysisHforHtheHslobalH
nurdenHofHpiseaseH–tudyHZXYeVHLancetpcTheTH2020TH[ebTHYYbXUYZX[

40 228

347 mntimicrobialHagentsHandHpackagingHsystemsHinHantimicrobialHactiveHfoodHpackagingfHmnHoverviewHofH
approachesHandHinteractionsVHFoodcandcBioproductscProcessingTH2018THYYYTHYUYe 4.9 194

346 qssentialHoilsHasHnaturalHadditivesHtoHpreventHoxidationHreactionsHinHmeatHandHmeatHproductsfHmH
reviewVHFoodcResearchcInternationalTH2018THYY[THYabUYbb 7 161

345 —heHoccurrenceHandHeffectHofHunitHoperationsHforHdairyHproductsHprocessingHonHtheHfateHofHaflatoxinH
yYfHmHreviewVHFoodcControlTH2016THbdTH[YXU[Ze 6.2 130

344 mHcriticalHanalysisHofHtheHcoldHplasmaHinducedHlipidHoxidationHinHfoodsVHTrendscincFoodcSciencecandc
TechnologyTH2018THccTH[ZU]Y 15.3 113

343 riveHinsightsHfromHtheHslobalHnurdenHofHpiseaseH–tudyHZXYeVHLancetpcTheTH2020TH[ebTHYY[aUYYae 40 113

342
yeasuringHuniversalHhealthHcoverageHbasedHonHanHindexHofHeffectiveHcoverageHofHhealthHservicesHinH
ZX]HcountriesHandHterritoriesTHYeeXUZXYefHaHsystematicHanalysisHforHtheHslobalHnurdenHofHpiseaseH
–tudyHZXYeVHLancetpcTheTH2020TH[ebTHYZaXUYZd]

40 112

341 rermentedHsweetHlemonHjuiceHPoitrusHlimettaQHusingHxactobacillusHplantarumHx–afHohemicalH
compositionTHantioxidantHandHantibacterialHactivitiesVHJournalcofcFunctionalcFoodsTH2017TH[dTH]XeU]Y] 5.1 98

340 ”ecentHadvancementsHinHlacticHacidHproductionHUHaHreviewVHFoodcResearchcInternationalTH2018THYXcTHcb[UccX7 98

339 peterminationHofHheavyHmetalHcontentHofHprocessedHfruitHproductsHfromH—ehranOsHmarketHusingHuo’UH
Oq–fHmHriskHassessmentHstudyVHFoodcandcChemicalcToxicologyTH2018THYYaTH][bU]]b 4.7 94

338
umpactHofHunitHoperationsHduringHprocessingHofHcerealUbasedHproductsHonHtheHlevelsHofH
deoxynivalenolTHtotalHaflatoxinTHochratoxinHmTHandHzearalenonefHmHsystematicHreviewHandH
metaUanalysisVHFoodcChemistryTH2018THZbdTHbYYUbZ]

8.5 88

337 ooncentrationHofHleadHandHmercuryHinHcollectedHvegetablesHandHherbsHfromHyarkaziHprovinceTHuranfHaH
nonUcarcinogenicHriskHassessmentVHFoodcandcChemicalcToxicologyTH2018THYY[THZX]UZYX 4.7 87

336 peoxynivalenolHandHitsHmaskedHformsfHoharacteristicsTHincidenceTHcontrolHandHfateHduringHwheatHandH
wheatHbasedHproductsHprocessingHUHmHreviewVHTrendscincFoodcSciencecandcTechnologyTH2018THcYTHY[UZ] 15.3 86

335 nasilUseedHgumHcontainingHOriganumHvulgareHsubspVHvirideHessentialHoilHasHedibleHcoatingHforHfreshH
cutHapricotsVHPostharvestcBiologycandcTechnologyTH2017THYZaTHZbU[] 6.2 81

334
’revalenceHandHconcentrationHofHochratoxinHmTHzearalenoneTHdeoxynivalenolHandHtotalHaflatoxinHinH
cerealUbasedHproductsfHmHsystematicHreviewHandHmetaUanalysisVHFoodcandcChemicalcToxicologyTH2018TH
YYdTHd[XUd]d

4.7 78
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333 oharacterizationHofHnovelHbasilUseedHgumHactiveHedibleHfilmsHandHcoatingsHcontainingHoreganoH
essentialHoilVHProgresscincOrganiccCoatingsTH2017THYYXTH[aU]Y 4.8 76

332 ’olycyclicHaromaticHhydrocarbonsHP’mtsQHcontentHofHedibleHvegetableHoilsHinHuranfHmHriskHassessmentH
studyVHFoodcandcChemicalcToxicologyTH2018THYYdTH]dXU]de 4.7 74

331 ”emovalHofHaflatoxinHnYHbyHroastingHwithHlemonHjuiceHandWorHcitricHacidHinHcontaminatedHpistachioH
nutsVHFoodcControlTH2017THcYTHZceUZd] 6.2 73

330 unteractionsHbetweenHprobioticsHandHpathogenicHmicroorganismsHinHhostsHandHfoodsfHmHreviewVH
TrendscincFoodcSciencecandcTechnologyTH2020THeaTHZXaUZYd 15.3 73

329 ooUoccurrenceHofHaflatoxinsHandHochratoxinHmHinHdriedHfruitsHinHuranfHpietaryHexposureHriskH
assessmentVHFoodcandcChemicalcToxicologyTH2017THYXbTHZXZUZXd 4.7 71

328 yycotoxinsHinHcerealUbasedHproductsHduringHZ]HyearsHPYed[â��ZXYcQfHmHglobalHsystematicHreviewVH
TrendscincFoodcSciencecandcTechnologyTH2019THeYTHeaUYXa 15.3 69

327 —heHprevalenceHofHaflatoxinHyYHinHmilkHofHyiddleHqastHregionfHmHsystematicHreviewTHmetaUanalysisH
andHprobabilisticHhealthHriskHassessmentVHFoodcandcChemicalcToxicologyTH2018THYYdTHba[Ubbb 4.7 68

326 —etracyclineHremovalHfromHaqueousHsolutionsHusingHzeoliticHimidazolateHframeworksHwithHdifferentH
morphologiesfHmHmathematicalHmodelingVHChemosphereTH2019THZYcTHZaXUZbX 8.4 66

325
qfficiencyHofHOhmicHassistedHhydrodistillationHforHtheHextractionHofHessentialHoilHfromHoreganoH
POriganumHvulgareHsubspVHvirideQHspicesVHInnovativecFoodcSciencecandcEmergingcTechnologiesTH2017TH
]YTHYcZUYcd

6.8 64

324 tealthHbenefitsHofHoliveHoilHandHitsHcomponentsfHumpactsHonHgutHmicrobiotaHantioxidantHactivitiesTH
andHpreventionHofHnoncommunicableHdiseasesVHTrendscincFoodcSciencecandcTechnologyTH2019THddTHZZXUZZc 15.3 63

323 oarcinogenicHandHnonUcarcinogenicHhealthHrisksHofHmetalPoidQsHinHtapHwaterHfromHulamHcityTHuranVHFoodc
andcChemicalcToxicologyTH2018THYYdTHZX]UZYY 4.7 60

322
yultiUwalledHcarbonHnanotubesHmodifiedHwithHironHoxideHandHsilverHnanoparticlesH
Pyãoz—Ure[O]WmgQHasHaHnovelHadsorbentHforHdeterminingH’mqsHinHcarbonatedHsoftHdrinksHusingH
magneticH–’qUsoWy–HmethodVHArabiancJournalcofcChemistryTH2019THYZTH]cbU]dd

5.9 60

321 unfluenceHofHproductionHonHtheHpresenceHofHpatulinHandHochratoxinHmHinHfruitHjuicesHandHwinesHofH
mrgentinaVHLWTcqcFoodcSciencecandcTechnologyTH2017THdXTHZXXUZXc 5.4 58

320 mflatoxinHyYHinHhumanHbreastHmilkfHmHglobalHsystematicHreviewTHmetaUanalysisTHandHriskHassessmentH
studyHPyonteHoarloHsimulationQVHTrendscincFoodcSciencecandcTechnologyTH2019THddTH[[[U[]Z 15.3 58

319 ooldHplasmaHasHaHtoolHforHtheHeliminationHofHfoodHcontaminantsfH”ecentHadvancesHandHfutureHtrendsVH
CriticalcReviewscincFoodcSciencecandcNutritionTH2020THbXTHYadYUYaeZ 11.5 57

318
qxtractionHofHessentialHoilHfromHmloysiaHcitriodoraH’alauHleavesHusingHcontinuousHandHpulsedH
ultrasoundfHwineticsTHantioxidantHactivityHandHantimicrobialHpropertiesVHProcesscBiochemistryTH2018TH
baTHYecUZX]

4.8 55

317 qmergingHtechniquesHinHbioethanolHproductionfHfromHdistillationHtoHwasteHvalorizationVHGreenc
ChemistryTH2019THZYTHYYcYUYYda 10 53

316 UninsuredHpersonsHwithHdisabilityHconfrontHsubstantialHbarriersHtoHhealth´ careHservicesVHDisabilitycandc
HealthcJournalTH2011TH]THZ[dU]] 4.2 53
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315 —heHconcentrationHandHprobabilisticHhealthHriskHassessmentHofHpesticideHresiduesHinHcommerciallyH
availableHoliveHoilsHinHuranVHFoodcandcChemicalcToxicologyTH2018THYZXTH[ZU]X 4.7 52

314 ”iskHassessmentHofHheavyHmetalsHbioaccumulationfHfishedHshrimpsHfromHtheH’ersianHsulfVHToxinc
ReviewsTH2017TH[bTH[ZZU[[X 2.3 49

313 ”adonHZZZHinHdrinkingHwaterHresourcesHofHuranfHmHsystematicHreviewTHmetaUanalysisHandHprobabilisticH
riskHassessmentHPyonteHoarloHsimulationQVHFoodcandcChemicalcToxicologyTH2018THYYaTH]bXU]be 4.7 48

312 ’revalenceHandHprobabilisticHhealthHriskHassessmentHofHaflatoxinsHnTHnTHsTHandHsHinHuranianHedibleHoilsVH
EnvironmentalcSciencecandcPollutioncResearchTH2018THZaTH[aabZU[aacX 5.1 47

311
—heHconcentrationHofHpotentiallyHtoxicHelementsHP’—qsQHinHtheHonionHandHtomatoHirrigatedHbyH
wastewaterfHmHsystematicHreviewgHmetaUanalysisHandHhealthHriskHassessmentVHFoodcResearchc
InternationalTH2019THYZaTHYXdaYd

7 46

310 —heHoccurrenceHofHmycotoxinsHinHbreastHmilkTHfruitHproductsHandHcerealUbasedHinfantHformulafHmH
reviewVHTrendscincFoodcSciencecandcTechnologyTH2019THeZTHdYUe[ 15.3 46

309
UnderstandingHtheHpotentialHbenefitsHofHthymeHandHitsHderivedHproductsHforHfoodHindustryHandH
consumerHhealthfHrromHextractionHofHvalueUaddedHcompoundsHtoHtheHevaluationHofHbioaccessibilityTH
bioavailabilityTHantiUinflammatoryTHandHantimicrobialHactivitiesVHCriticalcReviewscincFoodcSciencecandc
NutritionTH2019THaeTHZdceUZdea

11.5 45

308 mdvancesHinHplantHmaterialsTHfoodHbyUproductsTHandHalgaeHconversionHintoHbiofuelsfHuseHofH
environmentallyHfriendlyHtechnologiesVHGreencChemistryTH2019THZYTH[ZY[U[Z[Y 10 44

307 ”iskHassessmentHofHbenzeneHinHfoodHsamplesHofHuranOsHmarketVHFoodcandcChemicalcToxicologyTH2018TH
YY]THZcdUZd] 4.7 44

306
’robabilisticHnonUcarcinogenicHandHcarcinogenicHriskHassessmentsHPyonteHoarloHsimulationHmethodQH
ofHtheHmeasuredHacrylamideHcontentHinH—ahUdigHusingH“uqohq”–HextractionHandHUt’xoUy–Wy–VH
FoodcandcChemicalcToxicologyTH2018THYYdTH[bYU[cX

4.7 44

305 —heHapplicationHofHtheHo”u–’”UoaseHgenomeHeditingHmachineryHinHfoodHandHagriculturalHsciencefH
ourrentHstatusTHfutureHperspectivesTHandHassociatedHchallengesVHBiotechnologycAdvancesTH2019TH[cTH]YXU]ZY17.8 43

304
slobalTHregionalTHandHnationalHprogressHtowardsH–ustainableHpevelopmentHsoalH[VZHforHneonatalHandH
childHhealthfHallUcauseHandHcauseUspecificHmortalityHfindingsHfromHtheHslobalHnurdenHofHpiseaseH
–tudyHZXYeVHLancetpcTheTH2021TH[edTHdcXUeXa

40 43

303 roamyHpolystyreneHtraysHforHfreshUmeatHpackagingfHxifeUcycleHinventoryHdataHcollectionHandH
environmentalHimpactHassessmentVHFoodcResearchcInternationalTH2015THcbTH]YdU]Zb 7 41

302
”apidHandHefficientHultrasonicHassistedHadsorptionHofHdiethylHphthalateHontoHreuureZuuuO]lsOfH
mzzUsmHandH”–yUprHmodelingTHisothermTHkineticHandHmechanismHstudyVHMicrochemicalcJournalTH
2019THYaXTHYX]Y]]

4.8 41

301 zonUcarcinogenicHriskHassessmentHinducedHbyHheavyHmetalsHcontentHofHtheHbottledHwaterHinHuranVH
ToxincReviewsTH2017TH[bTH[Y[U[ZY 2.3 41

300 ’esticideHdecontaminationHusingHU WferrousUactivatedHpersulfateHwithHtheHaidHneuroUfuzzyH
modelingfHmHcaseHstudyHofHyalathionVHFoodcResearchcInternationalTH2020THY[cTHYXeaac 7 40

299 mHreviewHonHpollutantsHremovalHbyH–onoUphotoHUrentonHprocessesVHJournalcofcEnvironmentalc
ChemicalcEngineeringTH2020THdTHYX][[X 6.8 40

298 qssentialHoilsHasHnaturalHpreservativesHforHbakeryHproductsfHUnderstandingHtheHmechanismsHofH
actionTHrecentHfindingsTHandHapplicationsVHCriticalcReviewscincFoodcSciencecandcNutritionTH2020THbXTH[YXU[ZY11.5 38
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297 mflatoxinsHinHcerealsfH–tateHofHtheHartVHJournalcofcFoodcSafetyTH2018TH[dTHeYZa[Z 2 38

296 zovelHedibleHoilHsourcesfHyicrowaveHheatingHandHchemicalHpropertiesVHFoodcResearchcInternationalTH
2017THeZTHY]cUYa[ 7 37

295 ooncentrationHandH’revalenceHofHmflatoxinHyHinHtumanHnreastHyilkHinHuranfH–ystematicH”eviewTH
yetaUmnalysisTHandHoarcinogenicH”iskHmssessmentfHmH”eviewVHJournalcofcFoodcProtectionTH2019THdZTHcdaUcea2.5 37

294 ourrentHadvancesHinHbiologicalHproductionHofHpropionicHacidVHBiotechnologycLettersTH2017TH[eTHb[aUb]a 3 36

293 ’hysicoUchemicalHpropertiesHofHfunctionalHlowUfatHbeefHburgersfHrattyHacidHprofileHmodificationVHLWTc
qcFoodcSciencecandcTechnologyTH2017THcdTH[ZaU[[Y 5.4 36

292 —heHconcentrationHandHprevalenceHofHochratoxinHmHinHcoffeeHandHcoffeeUbasedHproductsfHmHglobalH
systematicHreviewTHmetaUanalysisHand´ metaUregressionVHFungalcBiologyTH2019THYZ[THbYYUbYc 2.8 36

291 –imultaneousHanalysisHofHmycotoxinsHinHcornHflourHusingHxoWy–Uy–HcombinedHwithHaHmodifiedH
“uqohq”–HprocedureVHToxincReviewsTH2018TH[cTHYdcUYea 2.3 36

290
rucusHvesiculosusHextractsHasHnaturalHantioxidantsHforHimprovementHofHphysicochemicalHpropertiesH
andHshelfHlifeHofHporkHpattiesHformulatedHwithHoleogelsVHJournalcofcthecSciencecofcFoodcandc
AgricultureTH2019THeeTH]abYU]acX

4.3 35

289 —heHconcentrationHofHpotentiallyHtoxicHelementsHP’—qsQHinHhoneyfHmHglobalHsystematicHreviewHandH
metaUanalysisHandHriskHassessmentVHTrendscincFoodcSciencecandcTechnologyTH2019THeYTH]edUaXb 15.3 35

288
yethodHdevelopmentHforHdeterminationHofHmigratedHphthalateHacidHestersHfromHpolyethyleneH
terephthalateHP’q—QHpackagingHintoHtraditionalHuranianHdrinkingHbeverageHPpooghQHsamplesfHaHnovelH
approachHofHy–’qUsoWy–HtechniqueVHEnvironmentalcSciencecandcPollutioncResearchTH2018THZaTHYZcZdUYZc[d

5.1 34

287
unUpackHsonicationHtechniqueHforHedibleHemulsionsfHUnderstandingHtheHimpactHofHacaciaHgumHandH
lecithinHemulsifiersHandHultrasoundHhomogenizationHonHsaladHdressingHemulsionsHstabilityVHFoodc
HydrocolloidsTH2018THd[THceUdc

10.6 34

286
unvestigationHofHtheHqffectsHofHunulinHandH˛†UslucanHonHtheH’hysicalHandH–ensoryH’ropertiesHofH
xowUratHneefHnurgersHoontainingH egetableHOilsfHOptimisationHofHtheHrormulationHUsingHpUOptimalH
yixtureHpesignVHFoodcTechnologycandcBiotechnologyTH2015THa[TH][bU]]a

2.1 34

285 petoxificationHofHmflatoxinHyYHPmryYQHinHpairyHnaseHneveragesHPmcidophilusHyilkQHbyHUsingH
pifferentH—ypesHofHxacticHmcidHnacteriaUyiniH”eviewVHCurrentcNutritioncandcFoodcScienceTH2017THY[THcdUdY 0.7 34

284 —heHdetoxificationHofHaflatoxinHyYHbyHxactobacillusHacidophilusHandHnifidobacteriumHsppVfHmHreviewVH
JournalcofcFoodcProcessingcandcPreservationTH2018TH]ZTHeY[cX] 2.1 34

283 —heHimpactHofHfermentationHprocessesHonHtheHproductionTHretentionHandHbioavailabilityHofH
carotenoidsfHmnHoverviewVHTrendscincFoodcSciencecandcTechnologyTH2020THeeTH[deU]XY 15.3 33

282 yappingHsubnationalHtu HmortalityHinHsixHxatinHmmericanHcountriesHwithHincompleteHvitalH
registrationHsystemsVHBMCcMedicineTH2021THYeTH] 11.4 33

281 ’robabilisticHriskHassessmentHPyonteHoarloHsimulationHmethodQHofH’bHandHodHinHtheHonionHbulbH
PmlliumHcepaQHandHsoilHofHuranVHEnvironmentalcSciencecandcPollutioncResearchTH2018THZaTH[Xde]U[XeXb 5.1 33

280
—heHconcentrationHofHpotentiallyHtoxicHelementsHP’—qsQHinHeggsfHmHglobalHsystematicHreviewTH
metaUanalysisHandHprobabilisticHhealthHriskHassessmentVHTrendscincFoodcSciencecandcTechnologyTH2020TH
eaTHYUe

15.3 32

(2020-2018)
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279 —heHconcentrationHofHheavyHmetalsHinHnoodleHsamplesHfromHuranOsHmarketfHprobabilisticHhealthHriskH
assessmentVHEnvironmentalcSciencecandcPollutioncResearchTH2018THZaTH[XeZdU[Xe[c 5.1 32

278 mHsystematicHreviewHandHmetaUanalysisHtoHinvestigateHtheHconcentrationHandHprevalenceHofH
trichothecenesHinHtheHcerealUbasedHfoodVHTrendscincFoodcSciencecandcTechnologyTH2020THYXZTHYe[UZXZ 15.3 31

277 ’ollutantsHdegradationHandHpowerHgenerationHbyHphotocatalyticHfuelHcellsfHmHcomprehensiveHreviewVH
ArabiancJournalcofcChemistryTH2020THY[THd]adUd]dX 5.9 31

276 ohangesHinHmaskedHformsHofHdeoxynivalenolHandHtheirHcoUoccurrenceHwithHculmorinHinHcerealUbasedH
productsfHmHsystematicHreviewHandHmetaUanalysisVHFoodcChemistryTH2019THZe]THadcUaeb 8.5 30

275 –tudyHofHtwoUstageHohmicHhydroUextractionHofHessentialHoilHfromHmrtemisiaHaucheriHnoissVfH
mntioxidantHandHantimicrobialHcharacteristicsVHFoodcResearchcInternationalTH2018THYXcTH]bZU]be 7 30

274
uncorporationHofHpomegranateHjuiceHconcentrateHandHpomegranateHrindHpowderHextractHtoHimproveH
theHoxidativeHstabilityHofHfrankfurterHduringHrefrigeratedHstorageVHLWTcqcFoodcSciencecandc
TechnologyTH2019THYXZTHZ[cUZ]a

5.4 30

273  ariousHwastewatersHtreatmentHbyHsonoUelectrocoagulationHprocessfHmHcomprehensiveHreviewHofH
operationalHparametersHandHfutureHoutlookVHChemosphereTH2021THZb[THYZd[Y] 8.4 30

272 mpplicationHofHnewHtechnologiesHinHdecontaminationHofHmycotoxinsHinHcerealHgrainsfHohallengesTHandH
perspectivesVHFoodcandcChemicalcToxicologyTH2021THY]dTHYYYecb 4.7 30

271 qlectronHbeamHirradiationHtoHreduceHtheHmycotoxinHandHmicrobialHcontaminationsHofHcerealUbasedH
productsfHmnHoverviewVHFoodcandcChemicalcToxicologyTH2020THY][THYYYaac 4.7 29

270 rluorideHinHuranianHprinkingHãaterH”esourcesfHaH–ystematicH”eviewTHyetaUanalysisHandH
zonUcarcinogenicH”iskHmssessmentVHBiologicalcTracecElementcResearchTH2019THYddTHZbYUZc[ 4.5 29

269 ’otentiallyHtoxicHelementsHP’—qsQHinHcerealUbasedHfoodsfHmHsystematicHreviewHandHmetaUanalysisVH
TrendscincFoodcSciencecandcTechnologyTH2020THebTH[XU]] 15.3 29

268 —heHooncentrationHofHn—qβHinHtheHmirHofH—ehranfHmH–ystematicH”eviewUyetaHmnalysisHandH”iskH
mssessmentVHInternationalcJournalcofcEnvironmentalcResearchcandcPubliccHealthTH2018THYaTH 4.6 29

267 —raceHelementsHandHheavyHmetalsHinHmineralHandHbottledHdrinkingHwatersHonHtheHuranianHmarketVH
FoodcAdditivescandcContaminants:cPartcBcSurveillanceTH2015THdTHYdUZ] 3.3 28

266 ’hysicochemicalHoharacterizationTHmntioxidantHmctivityTHandH’henolicHoompoundsHofHtawthornHPH
sppVQHrruitsH–peciesHforH’otentialHUseHinHroodHmpplicationsVHFoodsTH2020THeTH 4.9 28

265 mflatoxinHnYHinHtheHuranianHpistachioHnutHandHdecontaminationHmethodsfHmHsystematicHreviewVH
QualitycAssurancecandcSafetycofcCropscandcFoodsTH2020THYZTHYaUZa 1.5 28

264 zaturalHprotectiveHagentsHandHtheirHapplicationsHasHbioUpreservativesHinHtheHfoodHindustryVHItalianc
JournalcofcFoodcScienceTH2021TH[[THaaUbd 27

263 ”ecentHadvancesHinHorangeHoilHextractionfHanHopportunityHforHtheHvalorisationHofHorangeHpeelHwasteH
aHreviewVHInternationalcJournalcofcFoodcSciencecandcTechnologyTH2019THa]THeZaUe[Z 3.8 27

262 qfficacyHofHmntimicrobialHmgentsHforHroodHoontactHmpplicationsfHniologicalHmctivityTHuncorporationH
intoH’ackagingTHandHmssessmentHyethodsfHmH”eviewVHJournalcofcFoodcProtectionTH2018THdYTHYY]ZUYYab 2.5 26
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261 ’ackagingHofHbeefHfilletHwithHactiveHchitosanHfilmHincorporatedHwithHeUpolylysinefHmnHassessmentHofH
qualityHindicesHandHshelfHlifeVHMeatcScienceTH2021THYcbTHYXd]ca 6.4 26

260 oontaminationHandH’revalenceHofHtistamineHinHoannedH—unaHfromHuranfHmH–ystematicH”eviewTH
yetaUmnalysisTHandHtealthH”iskHmssessmentVHJournalcofcFoodcProtectionTH2018THdYTHZXYeUZXZc 2.5 26

259 ’robioticHnacillusfHrateHduringHsausageHprocessingHandHstorageHandHinfluenceHofHdifferentHculturingH
conditionsHonHrecoveryHofHtheirHsporesVHFoodcResearchcInternationalTH2017THeaTH]bUaY 7 25

258
rermentationHofHsarshirHPkaymakQHbyHlacticHacidHbacteriafHantibacterialHactivityTHantioxidantH
propertiesTHlipidHandHproteinHoxidationHandHfattyHacidHprofileVHJournalcofcthecSciencecofcFoodcandc
AgricultureTH2017THecTH]aeaU]bX[

4.3 25

257 —heHooncentrationHofHmcrylamideHinHpifferentHroodH’roductsfHmHslobalH–ystematicH”eviewTH
yetaUmnalysisTHandHyetaU”egressionVHFoodcReviewscInternationalTH2020THYUYe 5.5 25

256 ohangesHinHaflatoxinsHcontentHduringHprocessingHofHpekmezHasHaHtraditionalHproductHofHgrapeVHLWTcqc
FoodcSciencecandcTechnologyTH2019THYX[THYcdUYda 5.4 25

255 xevelsHofHpolycyclicHaromaticHhydrocarbonsHinHmilkHandHmilkHpowderHsamplesHandHtheirHlikelyHriskH
assessmentHinHuranianHpopulationVHJournalcofcFoodcCompositioncandcAnalysisTH2020THdaTHYX[[[Y 4.1 25

254 mHreviewHonHgrapheneUbasedHelectrochemicalHsensorHforHmycotoxinsHdetectionVHFoodcandcChemicalc
ToxicologyTH2021THY]dTHYYYe[Y 4.7 25

253 —heHglobalHoverviewHofHtheHoccurrenceHofHmycotoxinsHinHcerealsfHaHthreeUyearHsurveyVHCurrentc
OpinioncincFoodcScienceTH2021TH[eTH[bU]Z 9.8 25

252 —heHoccurrenceHofHaflatoxinHyYHinHindustrialHandHtraditionalHfermentedHmilkVHItaliancJournalcofcFoodc
ScienceTH2021TH[[THYZUZ[ 25

251 qffectHofHultrasoundHonHlacticHacidHproductionHbyHxactobacillusHstrainsHinHdateHP’hoenixHdactyliferaH
varVHwabkabQHsyrupVHAppliedcMicrobiologycandcBiotechnologyTH2018THYXZTHZb[aUZb]] 5.7 24

250 —heHeffectsHofHfoodHessentialHoilsHonHcardiovascularHdiseasesfHmHreviewVHCriticalcReviewscincFoodc
SciencecandcNutritionTH2018THadTHYbddUYcXa 11.5 24

249
oomparisonHofHrourHqxtractionHyethodsHforHqssentialHOilHfromH—hymusHdaenensisH–ubspVHxancifoliusH
andHohemicalHmnalysisHofHqxtractedHqssentialHOilVHJournalcofcFoodcProcessingcandcPreservationTH2017TH
]YTHeY[X]b

2.1 24

248 mflatoxinHyYHinHtraditionalHandHindustrialHpasteurizedHmilkHsamplesHfromH—iranHoountyTHusfahanH
’rovinceVHItaliancJournalcofcFoodcScienceTH2021TH[[THYX[UYYb 23

247 mssessmentHofHOchratoxinHmHinHoommercialHoornHandHãheatH’roductsVHCurrentcNutritioncandcFoodc
ScienceTH2018THY]THYYbUYZX 0.7 22

246
—heHooncentrationHandH’robabilisticHtealthH”iskHofH’otentiallyH—oxicHqlementsHP’—qsQHinHqdibleH
yushroomsHPãildHandHoultivatedQH–amplesHoollectedHfromHpifferentHoitiesHofHuranVHBiologicalcTracec
ElementcResearchTH2021THYeeTH[deU]XX

4.5 22

245 mcrylamideHcontentHofHcollectedHfoodHproductsHfromH—ehranOsHmarketfHaHriskHassessmentHstudyVH
EnvironmentalcSciencecandcPollutioncResearchTH2020THZcTH[XaadU[XacX 5.1 21

244 —echniquesTHperspectivesTHandHchallengesHofHbioactiveHpeptideHgenerationfHmHcomprehensiveH
systematicHreviewVHComprehensivecReviewscincFoodcSciencecandcFoodcSafetyTH2020THYeTHY]ddUYaZX 16.4 21

(2020-2021)

7



243 zanomaterialsHforHfoodHpackagingHapplicationsfHmHsystematicHreviewVHFoodcandcChemicalcToxicologyTH
2020THY]bTHYYYdZa 4.7 21

242 —heHprevalenceHofHnrucellaHsppVHinHdairyHproductsHinHtheHyiddleHqastHregionfHmHsystematicHreviewHandH
metaUanalysisVHActacTropicaTH2020THZXZTHYXaZ]Y 3.2 21

241 yappingHlocalHpatternsHofHchildhoodHoverweightHandHwastingHinHlowUHandHmiddleUincomeHcountriesH
betweenHZXXXHandHZXYcVHNaturecMedicineTH2020THZbTHcaXUcae 50.5 21

240 —heHprevalenceHandHriskHassessmentHofHaflatoxinHinHsesameHbasedHproductsVHItaliancJournalcofcFoodc
ScienceTH2021TH[[THeZUYXZ 21

239 OxidativeHstabilityHofHvirginHoliveHoilfHevaluationHandHpredictionHwithHanHadaptiveHneuroUfuzzyH
inferenceHsystemHPmzru–QVHJournalcofcthecSciencecofcFoodcandcAgricultureTH2019THeeTHa[adUa[bc 4.3 20

238 —heHconcentrationHandHhealthHriskHofHpotentiallyHtoxicHelementsHinHblackHandHgreenHteaâ��bothH
baggedHandHlooseUleafVHQualitycAssurancecandcSafetycofcCropscandcFoodsTH2020THYZTHY]XUYaX 1.5 20

237 —heHprevalenceHandHconcentrationHofHaflatoxinHyYHamongHdifferentHtypesHofHcheesesfHmHglobalH
systematicHreviewTHmetaUanalysisTHandHmetaUregressionVHFoodcControlTH2021THYZaTHYXcebX 6.2 20

236 yappingHroutineHmeaslesHvaccinationHinHlowUHandHmiddleUincomeHcountriesVHNatureTH2021THadeTH]YaU]Ye 50.4 20

235 uncorporationHofHtheHnanoencapsulatedHpolyphenolicHextractHofHintoHsoybeanHoilfHmssessmentHofHoilH
oxidativeHstabilityVHFoodcSciencecandcNutritionTH2020THdTHZdYcUZdZb 3.2 19

234
mssessmentHofHgroundwaterHqualityHaroundHmunicipalHsolidHwasteHlandfillHbyHusingHãaterH“ualityH
undexHforHgroundwaterHresourcesHandHmultivariateHstatisticalHtechniquefHaHcaseHstudyHofHtheHlandfillH
siteTH“aemH–hahrHoityTHuranVHEnvironmentalcGeochemistrycandcHealthTH2020TH]ZTHY[XaUY[Ye

4.7 19

233 oombinedHeffectsHofH˛µUpolylysineHandH˛µUpolylysineHnanoparticlesHwithHplantHextractsHonHtheHshelfHlifeH
andHqualityHcharacteristicsHofHnitriteUfreeHfrankfurterUtypeHsausagesVHMeatcScienceTH2021THYcZTHYXd[Yd 6.4 19

232 H2017TH 19

231 qffectsHofHUltrasoundH—reatmentTHU HurradiationHandHmvishanUeUpenaeiHqssentialHOilHonHOxidativeH
–tabilityHofH–unflowerHOilVHJournalcofcEssentialcOilqbearingcPlants:cJEOPTH2015THYdTHYXd[UYXeZ 1.7 18

230 ohemicalHpropertiesHandHoxidativeHstabilityHofHmrjanHPmmygdalusHreuteriQHkernelHoilHasHemergingH
edibleHoilVHFoodcResearchcInternationalTH2018THYXcTH[cdU[d] 7 18

229 oombinationHofHessentialHoilsHinHdairyHproductsfHmHreviewHofHtheirHfunctionsHandHpotentialHbenefitsVH
LWTcqcFoodcSciencecandcTechnologyTH2020THY[[THYYXYYb 5.4 18

228 —heHapplicationHofHemergingHnonUthermalHtechnologiesHforHtheHmodificationHofHcerealHstarchesVHLWTc
qcFoodcSciencecandcTechnologyTH2021THY[dTHYYXcea 5.4 18

227 ”ecentHadvancesHinHapplicationsHofHozoneHinHtheHcerealHindustryVHLWTcqcFoodcSciencecandcTechnologyTH
2021THY]bTHYYY]YZ 5.4 18

226
–olarHradiationHasHaHprospectiveHenergyHsourceHforHgreenHandHeconomicHprocessesHinHtheHfoodH
industryfHrromHwasteHbiomassHvalorizationHtoHdehydrationTHcookingTHandHbakingVHJournalcofcCleanerc
ProductionTH2019THZZXTHYYZYUYY[X

10.3 17

AminvMousavivKhaneghah

8



225 mnHapplicableHstrategyHforHimprovementHrecoveryHinHsimultaneousHanalysisHofHZXHpesticidesHresidueH
inHteaVHJournalcofcFoodcScienceTH2013THcdTH—ceZUb 3.4 17

224 mpplicationHofHelectromagneticHradiationsHforHdecontaminationHofHfungiHandHmycotoxinsHinHfoodH
productsfHmHcomprehensiveHreviewVHTrendscincFoodcSciencecandcTechnologyTH2021THYY]TH[eeU]Xe 15.3 17

223
—heHconcentrationHofHpotentiallyHtoxicHelementsHP’—qsQHinHmuscleHtissueHofHfarmedHuranianHrainbowH
troutHPOncorhynchusHmykissQTHfeedTHandHwaterHsamplesHcollectedHfromHtheHwestHofHuranfHaHriskH
assessmentHstudyVHEnvironmentalcSciencecandcPollutioncResearchTH2019THZbTH[]ad]U[]ae[

5.1 16

222 ’lantHproteinUbasedHfoodHpackagingHfilmsgHrecentHadvancesHinHfabricationTHcharacterizationTHandH
applicationsVHTrendscincFoodcSciencecandcTechnologyTH2022THYZXTHYa]UYc[ 15.3 16

221 oontaminationHofHmilkHandHdairyHproductsHbyHnrucellaHspeciesfHmHglobalHsystematicHreviewHandH
metaUanalysisVHFoodcResearchcInternationalTH2020THYZdTHYXdcca 7 15

220 umpactsHofHcoldHplasmaHtreatmentHonHphysicochemicalTHfunctionalTHbioactiveTHtexturalTHandHsensoryH
attributesHofHfoodfHmHcomprehensiveHreviewVHFoodcChemistryTH2022TH[bdTHY[XdXe 8.5 15

219
OptimizationHofHantibacterialHandHmechanicalHpropertiesHofHanHactiveHxp’qWstarchWnanoclayH
nanocompositeHfilmHincorporatedHwithHdateHpalmHseedHextractHusingHpUoptimalHmixtureHdesignH
approachVHInternationalcJournalcofcBiologicalcMacromoleculesTH2020THYadTHceXUceX

7.9 14

218
—heHconcentrationHofHpolycyclicHaromaticHhydrocarbonsHP’mtsQHinHtheHprocessedHmeatHsamplesH
collectedHfromHuranOsHmarketfHaHprobabilisticHhealthHriskHassessmentHstudyVHEnvironmentalcSciencec
andcPollutioncResearchTH2020THZcTHZYYZbUZYY[e

5.1 14

217 mntibacterialHmctivityHofHoarumHcopticumHqssentialHOilHmgainstHqscherichiaHooliHOYacftcHinHyeatfH–txH
senesHqxpressionVHCurrentcMicrobiologyTH2016THc[THZbaUcZ 2.4 14

216 ”aloxifenefHaHselectiveHestrogenHreceptorHmodulatorHforHreducingHtheHriskHofHinvasiveHbreastHcancerH
inHpostmenopausalHwomenVHWomenkscHealthTH2007TH[THY[eUa[ 3 14

215 ooncentrationHandH”iskHmssessmentHofH’otentiallyH—oxicHqlementsTHxeadHandHoadmiumTHinH
 egetablesHandHoerealsHoonsumedHinHãesternHuranVHJournalcofcFoodcProtectionTH2020THd[THYXYUYXc 2.5 14

214 wineticsHandHthermodynamicHmodellingHofHtheHaflatoxinsHdecontaminationfHaHreviewVHInternationalc
JournalcofcFoodcSciencecandcTechnologyTH2020THaaTH[aZaU[a[Z 3.8 14

213 pecontaminationHofHmflatoxinsHinHqdibleHOilsfHmHoomprehensiveH”eviewVHFoodcReviewscInternationalTH
2020THYUYc 5.5 14

212
uncorporationHofHpomegranateHrindHpowderHextractHandHpomegranateHjuiceHintoHfrozenHburgersfH
oxidativeHstabilityTHsensorialHandHmicrobiologicalHcharacteristicsVHJournalcofcFoodcSciencecandc
TechnologyTH2019THabTHYYc]UYYd[

3.3 14

211 zewHperspectiveHapproachesHinHcontrollingHfungiHandHmycotoxinsHinHfoodHusingHemergingHandHgreenH
technologiesVHCurrentcOpinioncincFoodcScienceTH2021TH[eTHcUYa 9.8 14

210
mssessmentHofHtheH–uitabilityHofH’itangaHxeafHqxtractHasHaHzaturalHmntioxidantHforHqnhancingHoanolaH
OilH–tabilityfHyonitoringHxipidHOxidationH’arametersVHEuropeancJournalcofcLipidcSciencecandc
TechnologyTH2019THYZYTHYdXX]]c

3 13

209
mnHinHsilicoHmodelHtoHpredictHandHestimateHdigestionUresistantHandHbioactiveHpeptideHcontentHofH
dairyHproductsfHmHprimarilyHstudyHofHaHtimeUsavingHandHaffordableHmethodHforHpracticalHresearchH
purposesVHLWTcqcFoodcSciencecandcTechnologyTH2020THY[XTHYXebYb

5.4 13

208 ’otentiallyHtoxicHelementsHP’—qsQHinHfilletHtissueHofHcommonHcarpHPoyprinusHcarpioQfHaHsystematicH
reviewTHmetaUanalysisHandHriskHassessmentHstudyVHToxincReviewsTH2020THYUY[ 2.3 13

(2020-2013)
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207 nentoniteTHtemperatureHandHptHeffectsHonHpurificationHindexesHofHrawHsugarHbeetHjuiceHtoH
productionHofHinvertedHliquidHsugarVHAppliedcClaycScienceTH2014THYXZTHYaaUYb[ 5.2 13

206 mHdynamicHframeworkHforHintegratedHmanagementHofHallHtypesHofHresourcesHinH’Z’HsystemsVHJournalc
ofcSupercomputingTH2010THaZTHY]eUYcX 2.5 13

205
qssentialHelementsHinHtheHdifferentHtypeHofHfruitsTHsoilHandHwaterHsamplesHcollectedHfromHyarkaziH
provinceTHuranfHaHhealthHriskHassessmentHstudyVHQualitycAssurancecandcSafetycofcCropscandcFoodsTH2020
THYZTHYYYUYZa

1.5 13

204 OccurrenceHofHtistamineHinHoannedHrishH–amplesHP—unaTH–ardineTHwilkaTHandHyackerelQHfromHyarketsH
inH—ehranVHJournalcofcFoodcProtectionTH2020THd[THY[bUY]Y 2.5 13

203 mpplicationHofHessentialHoilsHinHmeatHpackagingfHmHsystemicHreviewHofHrecentHliteratureVHFoodcControlTH
2022THY[ZTHYXdabb 6.2 13

202
qssentialHOilHoompositionHandHmntioxidantHoapacityHofHoarumHcopticumHandHitsHmntibacterialHqffectH
onH–taphylococcusHaureusTHqnterococcusHfaecalisHandHqscherichiaHcoliHOYacftcVHJournalcofcFoodc
ProcessingcandcPreservationTH2017TH]YTHeYZe[d

2.1 12

201 mHreviewHonHmycotoxinsHdetectionHtechniquesHinHedibleHoilsVHInternationalcJournalcofcEnvironmentalc
AnalyticalcChemistryTH2020THYUYa 1.8 12

200
—heHconcentrationHandHriskHassessmentHofHpotentiallyHtoxicHelementsHP’—qsQHinHunrefinedHsaltfHaHcaseH
studyHofHmranHandHnidgolHxakeTHuranVHInternationalcJournalcofcEnvironmentalcAnalyticalcChemistryTH
2020THYUY[

1.8 12

199 oharacteristicsHofHãildH’earHP’yrusHglabraHnoissQH–eedHOilHandHutsHOilUinUãaterHqmulsionsfHmHzovelH
–ourceHofHqdibleHOilVHEuropeancJournalcofcLipidcSciencecandcTechnologyTH2018THYZXTHYcXXZd] 3 12

198 mntioxidantHactivityHofHvarHkernelHoilHandHitOsHunsaponifiableHmattersVHJournalcofcFoodcSciencecandc
TechnologyTH2019THabTHa[[bUa[]a 3.3 12

197 —heHconcentrationHandHprobabilisticHhealthHriskHassessmentHofHnitrateHinHuranianHdrinkingHwaterfHaH
caseHstudyHofHulamHcityVHToxincReviewsTH2019THYUYX 2.3 12

196 ’ersistenceHandHdissipationHbehaviorHofHpesticideHresiduesHinHparsleyHP’etroselinumHcrispumQHunderH
fieldHconditionsVHQualitycAssurancecandcSafetycofcCropscandcFoodsTH2020THYZTHaaUba 1.5 12

195 ’otentiallyH—oxicHqlementHooncentrationHinHrruitsHoollectedHfromHyarkaziH’rovinceHPuranQfHmH
’robabilisticHtealthH”iskHmssessmentVHBiomedicalcandcEnvironmentalcSciencesTH2019TH[ZTHd[eUda[ 1.1 12

194 mnHoverviewHofHsproutsHnutritionalHpropertiesTHpathogensHandHdecontaminationHtechnologiesVHLWTcqc
FoodcSciencecandcTechnologyTH2021THY]YTHYYXeXX 5.4 12

193 —heHqffectsHofHmmplitudesHUltrasoundUmssistedH–olventHqxtractionHandH’retreatmentH—imeHonHtheH
γieldHandH“ualityHofH’istaciaHwhinjukHtullHOilVHJournalcofcOleocScienceTH2016THbaTHc[[Ud 1.6 12

192 ’roductionHofHcyclodextrinHglycosyltransferaseHbyHimmobilizedHnacillusHspVHonHchitosanHmatrixVH
BioprocesscandcBiosystemscEngineeringTH2016TH[eTHY]dcUaXX 3.7 12

191 nioaccumulationHofHpotentiallyHtoxicHelementsHP’—qsQHinHmuscleH—ilapiaHsppHfishfHaHsystematicHreviewTH
metaUanalysisTHandHnonUcarcinogenicHriskHassessmentVHToxincReviewsTH2019THYUYY 2.3 12

190 rermentationHofHacornHdoughHbyHlactobacilliHstrainsfH’hyticHacidHdegradationHandHantioxidantH
activityVHLWTcqcFoodcSciencecandcTechnologyTH2019THYXXTHY]]UY]e 5.4 12
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189
—heHconcentrationHandHprobabilisticHriskHassessmentHofHpotentiallyHtoxicHelementsHinHfilletsHofHsilverH
pomfretHP’ampusHargenteusQfHmHglobalHsystematicHreviewHandHmetaUanalysisVHJournalcofc
EnvironmentalcSciencesTH2021THYXXTHYbcUYdX

6.4 12

188 oomparisonHofHenergyHconsumptionHofHwheatHproductionHinHconservationHandHconventionalH
agricultureHusingHpqmVHEnvironmentalcSciencecandcPollutioncResearchTH2018THZaTH[aZXXU[aZXe 5.1 12

187 mnHoverviewHofHtheHcombinationHofHemergingHtechnologiesHwithHconventionalHmethodsHtoHreduceH
acrylamideHinHdifferentHfoodHproductsfH’erspectivesHandHfutureHchallengesVHFoodcControlTH2021THYZcTHYXdY]]6.2 12

186 —heHrentonUlikeHreactionHforHmrsenicHremovalHfromHgroundwaterfHtealthHriskHassessmentVH
EnvironmentalcResearchTH2021THZXZTHYYYbed 7.9 12

185 qffectHofHuranianHtraditionalHcookingHonHfateHofHpesticidesHinHwhiteHriceVHToxincReviewsTH2017THYUYY 2.3 11

184
—heHqffectsHofHnlackHouminTHnlackHoarawayHqxtractsHandH—heirHoombinationHonH–helfHxifeHqxtensionH
ofH–ilverHoarpHPtypophthalmichthysHmolitrixQHduringH”efrigeratedH–torageVHJournalcofcFoodcSafetyTH
2015TH[aTHYa]UYbX

2 11

183 niomonitoringHofHmycotoxinHexposureHusingHurinaryHbiomarkerHapproachesfHaHreviewVHToxincReviewsTH
2019THYUZY 2.3 11

182 mssessmentHofHprocessingHimpactsHandHtypeHofHclarifierHonHtheHconcentrationHofHochratoxinHmHinH
pekmezHasHaHconventionalHgrapeUbasedHproductVHLWTcqcFoodcSciencecandcTechnologyTH2020THYYeTHYXdddZ 5.4 11

181 wineticsHandHmathematicalHmodelingHofHthinHlayerHdryingHofHmintHleavesHbyHaHhotHwaterHrecirculatingH
solarHdryerVHJournalcofcFoodcProcesscEngineeringTH2020TH][THeY[YdY 2.4 11

180 OccurrenceHandHfateHofHmycotoxinsHinHcerealsHandHcerealUbasedHproductsfHaHnarrativeHreviewHofH
systematicHreviewsHandHmetaUanalysesHstudiesVHCurrentcOpinioncincFoodcScienceTH2021TH[eTHbdUca 9.8 11

179 —heHprevalenceHofHaflatoxinsHinHcommercialHbabyHfoodHproductsfHmHglobalHsystematicHreviewTH
metaUanalysisTHandHriskHassessmentHstudyVHTrendscincFoodcSciencecandcTechnologyTH2021THYY]THYXXUYYa 15.3 11

178 ”ecentHadvancementsHinHencapsulationHofHbioactiveHcompoundsHasHaHpromisingHtechniqueHforHmeatH
preservationVHMeatcScienceTH2021THYdYTHYXdada 6.4 11

177 teatingTHmicrowaveHandHU HirradiationHeffectsHonHoxidativeHstabilityHofH–ardashtHredHgrapeHP itisH
viniferaHcultivVH–ardashtQHseedHoilVHInternationalcJournalcofcFoodcSciencecandcTechnologyTH2017THaZTHY[]YUY[]c3.8 10

176 —heHmssociationHbetweenHtheH’reservativeHmgentsHinHroodsHandHtheH”iskHofHnreastHoancerVHNutritionc
andcCancerTH2019THcYTHYZZeUYZ]X 2.8 10

175 ooUencapsulationHofHvitaminHp[HandHsaffronHpetalsâ��HbioactiveHcompoundsHinHnanoemulsionsfHqffectsH
ofHemulsifierHandHhomogenizerHtypesVHJournalcofcFoodcProcessingcandcPreservationTH2020TH]]THeY]bZe 2.1 10

174
umprovingHtheHrryingH’erformanceHandHOxidativeH–tabilityHofH”efinedH–oybeanHOilHbyH
—ocotrienolU”ichHUnsaponifiableHyattersHofHwolkhoungHP’istaciaHkhinjukQHtullHOilVHJAOCSpcJournalcofc
thecAmericancOilcChemistskcSocietyTH2018THeaTHbYeUbZd

1.8 10

173 qmergingHtechniquesHinHfoodHsciencefHtheHresistanceHofHchlorpyrifosHpesticideHpollutionHagainstHarcH
andHdielectricHbarrierHdischargeHplasmaVHQualitycAssurancecandcSafetycofcCropscandcFoodsTH2020THYZTHeUYc 1.5 10

172 —heHmntiHqffectHofHoombinedHqssentialHOilHandHxiquidH–mokeHinHneefVHFoodcTechnologycandc
BiotechnologyTH2017THaaTHYYcUYZ] 2.1 10

(2017-2021)
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171 ’ropionicHmcidfHyethodHofH’roductionTHourrentH–tateHandH’erspectivesVHFoodcTechnologycandc
BiotechnologyTH2020THadTHYYaUYZc 2.1 10

170 pryingHofHgreenHbellHpepperHslicesHusingHanHu”UassistedH–poutedHnedHpryerfHmnHassessmentHofHdryingH
kineticsHandHenergyHconsumptionVHInnovativecFoodcSciencecandcEmergingcTechnologiesTH2020THbXTHYXZZdX 6.8 10

169 rattyHmcidHPrmQHoompositionsHandH—ransHoontentHofHrrequentlyHoonsumedHqdibleHOilsHandHratsHfromH
uranâ��HyarketVHCurrentcNutritioncandcFoodcScienceTH2016THYZTHabUb] 0.7 10

168 –imultaneousHmultiUdeterminationHofHpesticideHresiduesHinHblackHteaHleavesHandHinfusionfHaHriskH
assessmentHstudyVHEnvironmentalcSciencecandcPollutioncResearchTH2021THZdTHY[cZaUY[c[a 5.1 10

167 OzonefHmnHmdvancedHOxidationH—echnologyHtoHqnhanceH–ustainableHroodHoonsumptionHthroughH
yycotoxinHpegradationVHOzone:cSciencecandcEngineeringTYUZY 2.4 10

166 —heHmycotoxinsHinHedibleHoilsfHmnHoverviewHofHprevalenceTHconcentrationTHtoxicityTHdetectionHandH
decontaminationHtechniquesVHTrendscincFoodcSciencecandcTechnologyTH2021THYYaTHaXXUaYY 15.3 10

165 qxtractionHyethodsHofHqssentialHOilsHrromHterbsHandH–picesH2017THZYUaa 9

164 unHvitroHandHinHvivoHcapacityHofHyeastUbasedHproductsHtoHbindHtoHaflatoxinsHnHandHyHinHmediaHandH
foodstuffsfHmHsystematicHreviewHandHmetaUanalysisVHFoodcResearchcInternationalTH2020THY[cTHYXeaXa 7 9

163 —heHconcentrationTHcharacteristicsTHandHprobabilisticHhealthHriskHassessmentHofHpotentiallyHtoxicH
elementsHP’—qsQHinHstreetHdustfHaHcaseHstudyHofHwashanTHuranVHToxincReviewsTH2020THYUYX 2.3 9

162 t’xoHstudyHofHmigrationHofHterephthalicHacidHandHisophthalicHacidHfromH’q—HbottlesHintoHedibleHoilsVH
JournalcofcthecSciencecofcFoodcandcAgricultureTH2014THe]THZZXaUe 4.3 9

161 ’robioticsHandH’rebioticsHasHrunctionalHroodsfH–tateHofHtheHmrtVHCurrentcNutritioncandcFoodcScienceTH
2019THYaTHZXU[X 0.7 9

160 unnovativeHmodificationsHinHfoodHprocessingHtoHreduceHtheHlevelsHofHmycotoxinsVHCurrentcOpinioncinc
FoodcScienceTH2021TH[dTHYaaUYbY 9.8 9

159 —heHconcentrationHofHaflatoxinHyYHinHrawHandHpasteurizedHmilkfHmHworldwideHsystematicHreviewHandH
metaUanalysisVHTrendscincFoodcSciencecandcTechnologyTH2021THYYaTHZZU[X 15.3 9

158 —heHconcentrationHandHhealthHriskHassessmentHofHnitrateHinHvegetablesHandHfruitsHsamplesHofHuranVH
ToxincReviewsTH2019THYUd 2.3 8

157 qffectsHofHpulsedHthermosonicationHtreatmentHonHfungalHgrowthHandHbioactiveHcompoundsHofH
nerberisHvulgarisHjuiceVHInternationalcJournalcofcFoodcSciencecandcTechnologyTH2018THa[THYadeUYaeb 3.8 8

156 qmployingHofHtheHpifferentHrruitHvuicesH–ubstratesHinH inegarHwombuchaH’reparationVHCurrentc
NutritioncandcFoodcScienceTH2017THY[TH 0.7 8

155 slobalTHregionalTHandHnationalHmortalityHamongHyoungHpeopleHagedHYXUZ]HyearsTHYeaXUZXYefHaH
systematicHanalysisHforHtheHslobalHnurdenHofHpiseaseH–tudyHZXYeVHLancetpcTheTH2021TH[edTHYae[UYbYd 40 8

154
mH–ystematicH”eviewHandHyetaUanalysisHtoHunvestigateHtheHoorrelationH egetableHurrigationHwithH
ãastewaterHandHooncentrationHofH’otentiallyH—oxicHqlementsHP’—q–QfHaHoaseH–tudyHofH–pinachH
P–pinaciaHoleraceaQHandH”adishHP”aphanusHraphanistrumHsubspVHsativusQVHBiologicalcTracecElementc
ResearchTH2021THYeeTHceZUcee

4.5 8
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153 mlginateWrishHselatinUqncapsulatedHfHmH–tudyHonH iabilityHandH—echnologicalH“ualityHofHnreadHduringH
nakingHandH–torageVHFoodsTH2021THYXTH 4.9 8

152 slobalH”egulationHofHqssentialHOilsH2017TH[ZcU[[d 7

151 —heHconcentrationHandHnonUcarcinogenicHriskHassessmentHofHaluminiumHinHfruitsTHsoilTHandHwaterH
collectedHfromHuranVHInternationalcJournalcofcEnvironmentalcAnalyticalcChemistryTH2020THYUYb 1.8 7

150 wineticsHandHmathematicalHmodelingHofHthinHlayerHdryingHofHosmoUtreatedHmloeHveraHPmloeH
barbadensisQHgelHslicesVHJournalcofcFoodcProcesscEngineeringTH2019TH]ZTHeY[YdX 2.4 7

149
peterminationHofHmultiUclassHpesticidesHresiduesHofHcowHandHhumanHmilkHsamplesHfromHuranHusingH
Ut’xoUy–Wy–HandHsoUqopfHmHprobabilisticHhealthHriskHassessmentVVHEnvironmentalcResearchTH2022TH
ZXdTHYYZc[X

7.9 7

148 mlternativeHextractionHtechniquesHtoHobtainTHisolateHandHpurifyHproteinsHandHbioactiveHfromH
aquacultureHandHbyUproductsVHAdvancescincFoodcandcNutritioncResearchTH2020THeZTH[aUaZ 6 7

147 umpactHofHpulsedHlightHprocessingHtechnologyHonHphenolicHcompoundsHofHfruitsHandHvegetablesVH
TrendscincFoodcSciencecandcTechnologyTH2021THYYaTHYUYY 15.3 7

146 —heHconcentrationHofHpotentiallyHhazardousHelementsHP’tqsQHinHtheHmuscleHofHblueHcrabsH
PoallinectesHsapidusQHandHassociatedHhealthHriskVHChemosphereTH2021THZceTHY[X][Y 8.4 7

145 qffectsHofHpackagingHandHstorageHconditionsHonHuranianHwildHpistachioHkernelsHandHassessmentHofH
oxidativeHstabilityHofHedibleHextractedHoilVHJournalcofcFoodcProcessingcandcPreservationTH2019TH][THeY[eYY 2.1 6

144 mctiveHpackagingHofHfoodsHandHitsHcombinationHwithHelectronHbeamHprocessingH2015THYeaUZYc 6

143 —heHassociationHbetweenHhighHoralHintakeHofHacrylamideHandHriskHofHbreastHcancerfHmnHupdatedH
systematicHreviewHandHmetaUanalysisVHTrendscincFoodcSciencecandcTechnologyTH2020THYXXTHYaaUYb[ 15.3 6

142 qvaluationHofH–taphylococcusHsppVHinHfoodHandHkitchenHpremisesHofHoampinasTHnrazilVHFoodcControlTH
2018THd]TH]b[U]cX 6.2 6

141 mHpreventativeHapproachHtoHpromoteHfoodHsafetyVHBritishcFoodcJournalTH2016THYYdTHZXcbUZXeY 2.8 6

140 usolationTHudentificationHandH irulenceHseneH’rofilingHofHqscherichiaHcoliHOYacftcHinH”etailHponerH
webabsTHuranVHJournalcofcFoodcSafetyTH2013TH[[TH]deU]eb 2 6

139
qffectHofH”esistantH–tarchHandH˛†UslucanHoombinationHonHOxidativeH–tabilityTHrryingH’erformanceTH
yicrobialHoountHandH–helfHxifeHofH’rebioticH–ausageHpuringk”efrigeratedH–torageVHFoodcTechnologyc
andcBiotechnologyTH2017THaaTH]caU]d[

2.1 6

138 mntimicrobialHandHantioxidantHpropertiesHofHburgersHwithHquinoaHpeptideUloadedHnanoliposomesVH
JournalcofcFoodcSafetyTH2020TH]XTHeYZca[ 2 6

137
—heHconcentrationHofHpotentiallyHhazardousHtraceHelementsHP’t—qsQHamongHtapHdrinkingHwaterH
samplesHfromHulamHcityTHuranfHmHprobabilisticHnonUcarcinogenicHriskHstudyVHInternationalcJournalcofc
EnvironmentalcAnalyticalcChemistryTH2020THYUY]

1.8 6

136
’otentiallyH—oxicHqlementsHP’—qsQHinHtheHrilletHofHzarrowUnarredH–panishHyackerelHP–comberomorusH
commersonQfHaHslobalH–ystematicH”eviewTHyetaUanalysisHandH”iskHmssessmentVHBiologicalcTracec
ElementcResearchTH2021THYeeTH[]ecU[aXe

4.5 6

(2021-2021)

13



135 oombinationsHofHemergingHtechnologiesHwithHfermentationfHunteractionHeffectsHforHdetoxificationHofH
mycotoxinskVHFoodcResearchcInternationalTH2021THY]YTHYYXYX] 7 6

134 umpactsHofHunitHoperationHofHcheeseHmanufacturingHonHtheHaflatoxinHyYfHmHglobalHsystematicHreviewH
andHmetaUanalysisVHLWTcqcFoodcSciencecandcTechnologyTH2021THYYYccZ 5.4 6

133 —heHconcentrationHofHpotentiallyHtoxicHelementsHP’—qsQHinHsausagesfHaHsystematicHreviewHandH
metaUanalysisHstudyVHEnvironmentalcSciencecandcPollutioncResearchTH2021THZdTHaaYdbUaaZXY 5.1 6

132 qfficacyHofHstingingHnettleHextractHinHcombinationHwithH˛µUpolylysineHonHtheHqualityTHsafetyTHandHshelfH
lifeHofHrainbowHtroutHfilletsVHFoodcSciencecandcNutritionTH2021THeTHYa]ZUYaaX 3.2 6

131 –imultaneousHdeterminationHofHmultipleHpesticideHresiduesHinHuranianHsaffronfHmHprobabilisticHhealthH
riskHassessmentVHJournalcofcFoodcCompositioncandcAnalysisTH2021THYXXTHYX[eYa 4.1 6

130 mHreviewHofHrecentHadvancesHinHtheHdecontaminationHofHmycotoxinHandHinactivationHofHfungiHbyH
ultrasoundVHUltrasonicscSonochemistryTH2021THceTHYXacaa 8.9 6

129 tealthHbenefitsHofHresistantHstarchfHmHreviewHofHtheHliteratureVHJournalcofcFunctionalcFoodsTH2022THe[THYXaXe]5.1 6

128  oltageHandHzaolHconcentrationHonHextractionHofHessentialHoilHfromH itexHpseudonegundoHusingH
ohmicUhydrodistillationVHIndustrialcCropscandcProductsTH2019THY]YTHYYYc[] 5.9 5

127 pevelopmentHandHvalidationHofHmathematicalHmodelingHforHterminalHvelocityHofHcantaloupeVHJournalc
ofcFoodcProcesscEngineeringTH2019TH]ZTHeY[XXX 2.4 5

126 pietaryHexposureHassessmentHandHriskHcharacterizationHofHmycotoxinsHinHlactatingHwomenfHoaseH
studyHofH–ˆ£oH’auloHstateTHnrazilVHFoodcResearchcInternationalTH2020THY[]THYXeZcZ 7 5

125 qlectroUbasedHtechnologiesHinHfoodHdryingHUHmHcomprehensiveHreviewVHLWTcqcFoodcSciencecandc
TechnologyTH2021THY]aTHYYY[Ya 5.4 5

124
noneHyarrowHyesenchymalH–temHoellHoonditionHyediumHxoadedHonH’oxHzanofibrousH–caffoldH
’romotedHzerveH”egenerationHmfterH–ciaticHzerveH—ransectionHinHyaleH”atsVHNeurotoxicitycResearchTH
2021TH[eTHY]cXUY]db

4.3 5

123 zonUthermalHplasmaHtechniqueHforHpreservationHofHrawHorHfreshHfoodsfHmHreviewVHFoodcControlTH2021THYXdabX6.2 5

122 ’rebioticHwheatHbreadfH—echnologicalTHsensorialHandHnutritionalHperspectivesHandHchallengesVHLWTcqc
FoodcSciencecandcTechnologyTH2021THY]eTHYYYdZ[ 5.4 5

121 qffectHofHmechanicallyHdeboningHofHchickenHonHtheHrheologicalHandHsensoryHpropertiesHofHchickenH
sausagesVHJournalcofcFoodcProcessingcandcPreservationTH2019TH][THeY[e[d 2.1 4

120
teterocyclicHaromaticHaminesHinHdonerHkebabfH“uantitationHusingHanHefficientHmicroextractionH
techniqueHcoupledHwithHreversedUphaseHhighUperformanceHliquidHchromatographyVHFoodcSciencecandc
NutritionTH2020THdTHddUeb

3.2 4

119 qstablishmentHofHaHyethodHforHpescribingHstxHsenesHqxpressionHofHqVHcoliHOYacftcHinHsroundHneefH
yatrixHduringH”efrigeratedH–torageVHJournalcofcFoodcSafetyTH2016TH[bTHZZXUZZb 2 4

118 qvaluationHofHoxidativeHstressTHbloodHparametersTHandHneurocognitiveHstatusHinHcementHfactoryH
workersVHToxincReviewsTH2019THYUc 2.3 4

AminvMousavivKhaneghah
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117 —heHqffectHofHUltrasonicHãavesHinHnleachingHofHOliveHandH–unflowerHOilsHandHoomparisonHwithH
oonventionalHnleachingVHJournalcofcFoodcProcessingcandcPreservationTH2017TH]YTHeY[Xce 2.1 4

116
xowUdoseHgammaHirradiationHandHpectinHbiodegradableHnanocompositeHcoatingHcontainingHcurcuminH
nanoparticlesHandHajowanHPoarumHcopticumQHessentialHoilHnanoemulsionHforHstorageHofHchilledHlambH
loinsVHMeatcScienceTH2022THYd]THYXdcXX

6.4 4

115 ourrentHstrategiesHforHtheHreductionHofHpesticideHresiduesHinHfoodHproductsVHJournalcofcFoodc
CompositioncandcAnalysisTH2021THYX]Zc] 4.1 4

114 —heHglobalHburdenHofHadolescentHandHyoungHadultHcancerHinHZXYefHaHsystematicHanalysisHforHtheH
slobalHnurdenHofHpiseaseH–tudyHZXYeVHLancetcOncologypcTheTH2021TH 21.7 4

113 oentralHcompositeHdesignTH’aretoHanalysisTHandHartificialHneuralHnetworkHforHmodelingHofHmicrowaveH
processingHparametersHforHtenderHcoconutHwaterVHMeasurementcFoodTH2022THaTHYXXXYa 4

112 ’hysicalHandHmechanicalHpropertiesHofHthreeHvarietiesHofHcucumberfHmHmathematicalHmodelingVH
JournalcofcFoodcProcesscEngineeringTH2020TH][THeY[[Z[ 2.4 4

111 qffectHofHstorageHtemperatureHonHfungalHgrowthHandHaflatoxinHformationHinHoilsHextractedHfromHwildH
almondHnutsVHJournalcofcFoodcProcessingcandcPreservationTH2020TH]]THeY]edc 2.1 4

110 ’revalenceHandHconcentrationHofHfumonisinsHinHcerealUbasedHfoodsfHaHglobalHsystematicHreviewHandH
metaUanalysisHstudyVHEnvironmentalcSciencecandcPollutioncResearchTH2021THZdTHZXeedUZYXXd 5.1 4

109 uncorporationHofHessentialHoilsHinHuranianHtraditionalHanimalHoilfHanHassessmentHofHphysicochemicalH
andHsensoryHassessmentVHItaliancJournalcofcFoodcScienceTH2021TH[[THbeUcc 4

108
’hthalateHacidHestersHinHpickledHvegetablesHpackagedHinHpolyethyleneHterephthalateHcontainerfH
OccurrenceTHmigrationTHandHestrogenicHactivityUassociatedHriskHassessmentVHJournalcofcFoodc
CompositioncandcAnalysisTH2021THeeTHYX[ddX

4.1 4

107 —heHfateHofHochratoxinHmHduringHgrapeHvinegarHproductionVHInternationalcJournalcofcEnvironmentalc
AnalyticalcChemistryTYUYX 1.8 4

106 ’revalenceHofHoryptosporidiumHsppVHinHwaterfHaHglobalHsystematicHreviewHandHmetaUanalysisVH
EnvironmentalcSciencecandcPollutioncResearchTH2021THZdTHe]edUeaXc 5.1 4

105 qmergenceHofHcoldHplasmaHandHelectronHbeamHirradiationHasHnovelHtechnologiesHtoHcounterH
mycotoxinsHinHfoodHproductsVHWorldcMycotoxincJournalTH2021THY]THcaUd[ 2.5 4

104 –imultaneousHmultiUdeterminationHofHpesticideHresiduesHinHpistachioHfromHuranâ��sHmarketfHmH
probabilisticHhealthHriskHassessmentHstudyVHJournalcofcFoodcCompositioncandcAnalysisTH2021THYX[THYX]Xda 4.1 4

103 ”emovalHofHOchratoxinHmHfromHsrapeHvuiceHbyHolarificationfHmH”esponseH–urfaceHyethodologyH
–tudyVHFoodsTH2022THYYTHY][Z 4.9 4

102 qstimationHofHkiwifruitHyieldHbyHleafHnutrientsHconcentrationHandHartificialHneuralHnetworkVHJournalcofc
AgriculturalcScienceTH2020THYadTHYdaUYe[ 1 3

101 usolationHofHlacticHacidHprobioticHstrainsHfromHuranianHcamelHmilkfH—echnologicalHandHantioxidantH
propertiesVHLWTcqcFoodcSciencecandcTechnologyTH2020THY[ZTHYXedZ[ 5.4 3

100 —heHcombinedHeffectsHofHultrasoundHandHlacticHacidHinHinactivatingHmicroorganismsHonHfreshHradishHPH
subspVHQfHyicrobiologicalHandHqualityHchangesVHFoodcSciencecandcNutritionTH2020THdTHYbZUYbe 3.2 3

(2020-2017)

15



99
—heHinfluenceHofHprocessingHandHclarifierHagentsHonHtheHconcentrationsHofHpotentiallyHtoxicHelementsH
P’—qsQHinHpekmezHPaHgrapeHmolassesUlikeHsyrupQVHEnvironmentalcSciencecandcPollutioncResearchTH2020TH
ZcTHYX[]ZUYX[aX

5.1 3

98 ’hysicochemicalHpropertiesHofHnovelHnonUmeatHsausagesHcontainingHnaturalHcolorantsHandH
preservativesVHJournalcofcFoodcProcessingcandcPreservationTH2018TH]ZTHeY[bbX 2.1 3

97 zeuralHnetworkHpredictionHofHfrictionHcoefficientsHofHrosemaryHleavesVHJournalcofcFoodcProcessc
EngineeringTH2019TH]ZTHeY[ZYY 2.4 3

96 mpplicationHofHcultivableHlacticHacidHbacteriaHisolatedHfromHuranianHtraditionalHdairyHproductsHforHtheH
productionHofHliquidHandHdriedHkashksVHLWTcqcFoodcSciencecandcTechnologyTH2019THYYbTHYXdaYe 5.4 3

95
’roductionHofH’rebioticHrunctionalH–hrimpHzuggetsHUsingHkUslucanHandH”eductionHofHOilHmbsorptionH
byHoarboxymethylHoellulosefHumpactsHonH–ensoryHandH’hysicalH’ropertiesVHJournalcofcAquaculturec
ResearchcicDevelopmentTH2014THXaTH

1 3

94 —heHmssociationHbetweenHoonsumptionHofHpairyUOriginatedHpigestionH”esistantHandHnioactiveH
’eptidesHandHnreastHoancerH”iskfHmHoaseUoontrolH–tudyVVHNutritioncandcCancerTH2022THYUYX 2.8 3

93
”ecentHadvancesHinHplantUbasedHcompoundsHforHmitigationHofHmycotoxinHcontaminationHinHfoodH
productsfHcurrentHstatusTHchallengesHandHperspectivesVHInternationalcJournalcofcFoodcSciencecandc
TechnologyT

3.8 3

92 ’hysicochemicalTH”heologicalTHandH–ensoryH’ropertiesHofHslutenUrreeHoookieH’roducedHbyHrlourHofH
ohestnutTHpateH–eedTHandHyodifiedH–tarchVHJournalcofcFoodcQualityTH2022THZXZZTHYUYX 2.7 3

91 UltraUweakHphotonHemissionfHaHnondestructiveHdetectionHtoolHforHfoodHqualityHandHsafetyH
assessmentVHQualitycAssurancecandcSafetycofcCropscandcFoodsTH2020THYZTHYdU[Y 1.5 3

90 –afetyHractorsHofHOilsHyarketedHinHuranHandHmpplicableH–trategiesHinHoontrolHofHroodHperivedH
oardiovascularHpiseasesVHCurrentcNutritioncandcFoodcScienceTH2020THYbTHacYUacc 0.7 3

89 —heHassociationHbetweenHtheHlackHofHsafeHdrinkingHwaterHandHsanitationHfacilitiesHwithHintestinalH
qntamoebaHsppHinfectionHriskfHmHsystematicHreviewHandHmetaUanalysisVHPLoScONETH2020THYaTHeXZ[cYXZ 3.7 3

88 yicroalgaeHβanthophyllsfHrromHniosynthesisH’athwayHandH’roductionH—echniquesHtoHqncapsulationH
pevelopmentVHFoodsTH2021THYXTH 4.9 3

87 —heHconcentrationHandHhealthHriskHassessmentHofHradionuclidesHinHtheHmuscleHofHtunaHfishfHmH
worldwideHsystematicHreviewHandHmetaUanalysisVHChemosphereTH2021THZdeTHY[[Y]e 8.4 3

86 qffectHofHlowHdoseH˛‡UirradiationHonHtheHstructuralHandHfunctionalHpropertiesTHandHinHvitroHdigestibilityH
ofHultrasonicatedHstemHstarchHfromHooryphaHumbraculiferaHxVVHAppliedcFoodcResearchTH2021THYXXXY[ 3

85
’otentiallyHtoxicHelementsHP’—qsQHinHcornHPεeaHmaysQHandHsoybeanHPslycineHmaxQHsamplesHcollectedH
fromH—ehranTHuranfHaHhealthHriskHassessmentHstudyVHInternationalcJournalcofcEnvironmentalcAnalyticalc
ChemistryTH2020THYUYZ

1.8 3

84 mHglobalHsystematicTHreviewUmetaHanalysisHandHecologicalHriskHassessmentHofHciprofloxacinHinHriverH
waterVHInternationalcJournalcofcEnvironmentalcAnalyticalcChemistryTH2020THYUYb 1.8 3

83 oanHOralH—oleranceHqxplainHtheHunconsistenciesHmssociatedHwithH—otalHpietaryHpiversityHandHoolonH
oancerkHmHyechanisticH–ystematicH”eviewVHNutritioncandcCancerTH2020THYUYZ 2.8 3

82 yycotoxinHoccurrenceHinHbreastHmilkHandHexposureHestimationHofHlactatingHmothersHusingHurinaryH
biomarkersHinH–ˆ£oH’auloTHnrazilVHEnvironmentalcPollutionTH2021THZceTHYYbe[d 9.3 3

AminvMousavivKhaneghah
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81
—heHpreliminaryHsurveyHonHtheHconcentrationHofHpotentiallyHtoxicHelementsHP’—qsQHinHsaltHsamplesH
collectedHfromH—ehranTHuranfHaHprobabilisticHhealthHriskHassessmentVHEnvironmentalcSciencecandc
PollutioncResearchTH2021THZdTHbZbaYUbZbbY

5.1 3

80 pefluoridationofHdrinkingHwaterHbyHmetalHimpregnatedHmultiUlayerHgreenHgrapheneHfabricatedHfromH
treesHpruningHwasteVHEnvironmentalcSciencecandcPollutioncResearchTH2021THZdTHYdZXYUYdZYa 5.1 3

79
mminoguanidineHmodifiedHmagneticHgrapheneHoxideHasHaHrobustHnanoadsorbentHforHefficientH
removalHandHextractionHofHchlorpyrifosHresidueHfromHwaterVHJournalcofcEnvironmentalcChemicalc
EngineeringTH2021THeTHYXbYYc

6.8 3

78 mpplicationHofHecoUfriendlyHactiveHfilmsHandHcoatingsHbasedHonHnaturalHantioxidantHinHmeatHproductsfH
mHreviewVHProgresscincOrganiccCoatingsTH2022THYbbTHYXbcdX 4.8 3

77 mpplicationHofHinnovativeHpackagingHtechnologiesHtoHmanageHfungiHandHmycotoxinHcontaminationHinH
agriculturalHproductsfHourrentHstatusTHchallengesTHandHperspectivesVVHToxiconTH2022THZY]THYdUZe 2.8 3

76 —heHmodelingHofHtimeHtoHenterotoxinHdetectionHofH–taphylococcusHaureusHinHchickenHmeatVHJournalc
ofcFoodcSafetyTH2017TH[cTHeYZ[]Z 2 2

75 ratUsolubleHvitaminsH2019THZbcUZde 2

74 ’erformanceHunvestigationHofHqlectrochemicalH—reatmentH’rocessHonHãastewaterHofHmpplicableH
pecolorizationH”esinsHinH–ugarHractoriesVHSugarcTechTH2014THYbTH[YYU[Yd 1.9 2

73 qffectsHofHultrasoundHonHtheHtechnoUfunctionalHpropertiesHofHmilkHproteinsfHmHsystematicHreviewVVH
UltrasonicscSonochemistryTH2022THd[THYXae[d 8.9 2

72 runctionalHmodificationHofHgrainHproteinsHbyHdualHapproachesfHourrentHprogressTHchallengesTHandH
futureHperspectivesVVHColloidscandcSurfacescB:cBiointerfacesTH2021THZYYTHYYZ[Xb 6 2

71 uncorporationHofHoornusHmasHxVHinH–oybeanHOilfHqvaluationHofH’hytochemicalHandHmntioxidantH
mctivityVHCurrentcNutritioncandcFoodcScienceTH2020THYbTH[ecU]XZ 0.7 2

70 qffectsHofHtotHmirHandHyicrowaveHpryingHonHtheH’henolicHoomponentsHandH’hysicochemicalH
’ropertiesHofHUnripeHsrapesHP“ouraQVHCurrentcNutritioncandcFoodcScienceTH2020THYbTHcYdUcZa 0.7 2

69 ”eductionHinHmcrylamideHrormationHinH’otatoHorispsfHmpplicationHofHqxtractHandHtydrocolloidUnasedH
ooatingsVHJournalcofcFoodcProtectionTH2020THd[THca]UcbY 2.5 2

68 ourrentHprogressHinHtheHutilizationHofHsmartphoneUbasedHimagingHforHqualityHassessmentHofHfoodH
productsfHaHreviewVHCriticalcReviewscincFoodcSciencecandcNutritionTH2020THYUY[ 11.5 2

67 ’eptideHextractedHfromHquinoaHbyHpepsinHandHalcalaseHenzymesHhydrolysisfHqvaluationHofHtheH
antioxidantHactivityVHJournalcofcFoodcProcessingcandcPreservationTH2020TH]]THeY]cc[ 2.1 2

66 yitigationHofHpotentiallyHtoxicHelementsHinHfoodHproductsHbyHprobioticHbacteriafHmHcomprehensiveH
reviewVVHFoodcResearchcInternationalTH2022THYaZTHYYX[Z] 7 2

65
—heHUseHofH–alviaHmacrosiphonHandHxepidiumHsativumHxinnVH–eedHsumsHinHzanoencapsulationH
’rocessesfHumprovingHmntioxidantHmctivityHofH’otatoH–kinHqxtractVHJournalcofcFoodcQualityTH2021TH
ZXZYTHYUd

2.7 2

64 —heHconcentrationHofHestrogenHinHwaterHresourcesfHaHsystematicHreviewHandHmetaUanalysisVH
InternationalcJournalcofcEnvironmentalcAnalyticalcChemistryTH2019THYUYX 1.8 2

(2019-2021)
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63 pesignTHdevelopmentTHandHperformanceHevaluationHofHaHductedHfanHdateHpalmHP’hoenixHdactyliferaH
xVQHpollinatorVHScientiacHorticulturaeTH2021THZccTHYXedXd 4.1 2

62 qffectsHofHcurcuminHnanoparticleHonHtheHhistologicalHchangesHandHapoptoticHfactorsHexpressionHinH
testisHtissueHafterHmethylphenidateHadministrationHinHratsVHActacHistochemicaTH2021THYZ[THYaYbab 2 2

61 yeatH alueHohainHxossesHinHuranVHFoodcSciencecofcAnimalcResourcesTH2021TH]YTHYbU[[ 3.2 2

60 unvestigationHofHtheHroleHofHuxYdTHuxUY˛†HandHzx”’[HinflammasomeHinHreducingHexpressionHofHrxsUZH
proteinHinH’soriasisHvulgarisHskinHlesionsVHBiotechniccandcHistochemistryTH2021THYUc 1.8 2

59 uncorporationHofHxowHyolecularHãeightHohitosanHinHaHxowUratHneefHnurgerfHmssessmentHofH
—echnologicalH“ualityHandHOxidativeH–tabilityVHFoodsTH2021THYXTH 4.9 2

58 —heHconcentrationHofHtheHpotentiallyHtoxicHelementsHP’—qsQHinHtheHmuscleHofHfishesHcollectedHfromH
oaspianH–eafHmHhealthHriskHassessmentHstudyVHFoodcandcChemicalcToxicologyTH2021THYa]THYYZ[]e 4.7 2

57 mHglobalHsystematicHreviewHandHmetaUanalysisHofHconcentrationHandHprevalenceHofHmycotoxinsHinH
birdsOHeggVHEnvironmentalcSciencecandcPollutioncResearchTH2021THZdTHaea]ZUaeaaX 5.1 2

56 —heHconcentrationHofHpotentiallyHhazardousHelementsHP’tqsQHinHdrinkingHwaterHandHnonUcarcinogenicH
riskHassessmentfHmHcaseHstudyHinHnandarHmbbasTHuranVHEnvironmentalcResearchTH2021THZXYTHYYYabc 7.9 2

55 umpactHofHradioHfrequencyHtreatmentHonHtexturalHpropertiesHofHfoodHproductsfHmnHupdatedHreviewVH
TrendscincFoodcSciencecandcTechnologyTH2022TH 15.3 2

54 UsingHofHUltrasonicHinHpegummingHofH–oybeanHandH–unflowerH–eedHOilsfHoomparisonHwithHtheH
oonventionalHpegummingVHJournalcofcFoodcProcessingcandcPreservationTH2017TH]YTHeYZcee 2.1 1

53
unactivationHmodelingHofHmicroorganismsHusingHorganicHchlorineHandHaceticHacidHsolutionsHandH
estimationHofHgrowthHkineticsHofHadheredHqnterobacteriaceaeHtoHlettuceHPxactucaHsativaHxVQVHJournalc
ofcFoodcSafetyTH2020TH]XTHeYZceX

2 1

52
—heHincorporationHofHpolysaccharidesHinHgrilledHbeefHpattiesfHinfluenceHonHtheHlevelsHofHpolycyclicH
aromaticHhydrocarbonsHandHheterocyclicHaromaticHaminesVHJournalcofcFoodcMeasurementcandc
CharacterizationTH2020THY]THZ[e[UZ]XY

2.8 1

51 —ransientHcomputerHsimulationHofHtheHtemperatureHprofileHinHdifferentHpackagingHmaterialsfHmnH
optimizationHofHthermalHtreatmentHofHtenderHcoconutHwaterVHJournalcofcFoodcProcesscEngineeringT 2.4 1

50 ’romotionHofHcutaneousHdiabeticHwoundHhealingHbyHsubcutaneousHadministrationHofHãhartonOsHjellyH
mesenchymalHstemHcellsHderivedHfromHumbilicalHcordVVHArchivescofcDermatologicalcResearchTH2022THY 3.3 1

49 zewHpevelopmentsHinHyeatH’ackagingHandHyeatH’roductsVHContemporarycFoodcEngineeringTH2017THaZYUaa[ 1

48 tomeHroodH–afetyH’racticeHandHtouseholdHroodHunsecurityfHmH–tructuralHqquationHyodelingH
mpproachVHIraniancJournalcofcPubliccHealthTH2019TH]dTHYdcXUYdcd 0.7 1

47 ”ecentHadvancementsHinHbakingHtechnologiesHtoHmitigateHformationHofHtoxicHcompoundsfHmH
comprehensiveHreviewVHFoodcControlTH2022THY[aTHYXdcXc 6.2 1

46 —oxicologyHofHlongUtermHandHhighUdoseHadministrationHofHmethylphenidateHonHtheHkidneyHtissueHUHaH
histopathologyHandHmolecularHstudyVHToxicologycMechanismscandcMethodsTH2020TH[XTHbYYUbYe 3.6 1

AminvMousavivKhaneghah
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45 —heHefficiencyHofHtechnologiesHusedHforHepidemiologicalHcharacterizationHofHisolatesHanHupdateVH
CriticalcReviewscincFoodcSciencecandcNutritionTH2020THYUY[ 11.5 1

44 ohangesHinHmflatoxinHoontentHpuringHtheH’rocessingHofH inegarHObtainedHrromHsrapeVHAvicennac
JournalcofcEnvironmentalcHealthcEngineeringTH2021THdTHYcUZY 0.4 1

43 qncapsulationHofHourcuminHinH’ersianHsumHzanoparticlesfHmnHmssessmentHofH’hysicochemicalTH
–ensoryTHandHzutritionalH’ropertiesVHCoatingsTH2021THYYTHd]Y 2.9 1

42 —heHeffectHofHfryingHprocessHonHtheHemissionHofHtheHvolatileHorganicHcompoundsHandHmonocyclicH
aromaticHgroupHPn—qβQVHInternationalcJournalcofcEnvironmentalcAnalyticalcChemistryTYUY] 1.8 1

41 mHyixtureHofHyodifiedH–tarchHandHyaltodextrinHforH–prayHpryingHqncapsulationHofHzigellaHsativaH
–eedsHOilHoontainingH—hymoquinoneVHStarchsStaerkeTH2021THc[THYeXXZaa 2.3 1

40
”eferHtoHJtealthHriskHassessmentHofHheavyHmetalsHinHoyprinusHcarpioHPoyprinidaeQHfromHtheHupperH
yekongH”iverJHbyHεhangHetHalVHPZXYeQHfHεhangHvxTHrangHxTH–ongHvγTHxuoHβTHruHwpTHohenHx“HPZXYeQfH
tealthHriskHassessmentHofHheavyHmetalsHinHoyprinusHcarpioHPoyprinidaeQHfromHtheHupperHyekongH
”iverVHqnvironmentalH–cienceHandH’ollutionH”esearchHZbTHe]eXUe]eVHEnvironmentalcSciencecandc
PollutioncResearchTH2021THZdTH]deYU]deZ

5.1 1

39 ’bHexposureHfromHplantHfoodsHinHuranfHaHreviewVHInternationalcJournalcofcEnvironmentalcAnalyticalc
ChemistryTYUZZ 1.8 1

38
qmergingHtechnologiesHforHmycotoxinsHremovalHfromHfoodsfH”ecentHadvancesTHrolesHinHsustainableH
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