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leavesYMpodsMandMbarkMextractsMofMtcaciaMniloticaMULaVMwelaaMIndustrialdCropsdanddProductsYM2015YMjjYMkjfZkke5.9 56

109
SynthesisMandMantimicrobialMactivityMofMzincMoxideMnanoparticlesMagainstMfoodborneMpathogensM
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SurvivalMandMuehaviorMofMxncapsulatedMProbioticsMUVMinMvalciumZtlginateZSoyMProteinM solateZuasedM
’ydrogelMueadsMinMwifferentMProcessingMvonditionsMUp’MandMTemperatureVMandMinMPasteurizedM
MangoMJuiceaMBioMeddResearchdInternationalYM2019YMecdlYMljikdhe
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5.4 25

93
 solationMofMSalmonellaMfromMreadyZtoZeatMpoultryMmeatMandMevaluationMofMitsMsurvivalMatMlowM
temperatureYMmicrowavingMandMsimulatedMgastricMfluidsaMJournaldofdFooddSciencedanddTechnologyYM
2015YMheYMfchdZj
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92 ResistantMstarchM   MfromMculledMbananaMandMitsMfunctionalMpropertiesMin´ fishMoilMemulsionaMFoodd
HydrocolloidsYM2014YMfhYMgcfZgcl 10.6 24

91
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2019YMedYMeccelk

5.3 23
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UfarmZtoZforkVMinMSoutheastMtsiaaMFooddControlYM2020YMdckYMdcikcl 6.2 22
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xnhancedMoxidativeMstabilityMofMfishMoilMbyMencapsulatingMinMculledMbananaMresistantMstarchZsoyM
proteinMisolateMbasedMmicrocapsulesMinMfunctionalMbakeryMproductsaMJournaldofdFooddSciencedandd
TechnologyYM2015YMheYMhdecZk

3.3 20

87 PhysicoZvhemicalMvharacterizationMofMvulledMPlantainMPulpMStarchYMPeelMStarchYMandMylouraM
InternationaldJournaldofdFooddPropertiesYM2015YMdkYMdihZdjj 3 19

86 OchratoxinMtMdetectionMinMcoffeeMbyMcompetitiveMinhibitionMassayMusingMchitosanZbasedMsurfaceM
plasmonMresonanceMcompactMsystemaMColloidsdanddSurfacesdB:dBiointerfacesYM2019YMdjgYMhilZhjg 6 19
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ResearchdInternationalYM2018YMdcfYMefgZege
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84 uioencapsulationMandMapplicationMofMLactobacillusMplantarumMisolatedMfromMcatfishMgutMasManM
antimicrobialMagentMandMadditiveMinMfishMfeedMpelletsaMAnnalsdofdMicrobiologyYM2015YMihYMdgflZdggh 3.2 15

83 OccurrenceMofMStaphylococcusMaureusMandMevaluationMofMantiZstaphylococcalMactivityMofMLactococcusM
lactisMsubspaMlactisMinMreadyZtoZeatMpoultryMmeataMAnnalsdofdMicrobiologyYM2014YMigYMdfdZdfk 3.2 15

82 LactococcusMlactisMsubspaMlactisMisolatedMfromMfermentedMmilkMproductsMandMitsMantimicrobialM
potentialaMCYTAdsdJournaldofdFoodYM2019YMdjYMedgZeec 2.3 13
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81 tntifungalMeffectsMofMchitosanMfilmsMincorporatedMwithMessentialMoilsMandMcontrolMofMfungalM
contaminationMinMpeanutMkernelsaMJournaldofdFooddProcessingdanddPreservationYM2019YMgfYMedgefh 2.1 13

80 vomparativeMstudyMofMphysicochemicalMandMfunctionalMpropertiesMofMpanMandMmicrowaveMcookedM
underutilizedMmilletsMUprosoMandMlittleVaMLWTdsdFooddSciencedanddTechnologyYM2020YMdekYMdclgih 5.4 12

79 TheMroleMofMfarmerMorganizationsMandMnetworksMinMtheMriceMsupplyMchainMinMThailandaMJournaldofd
AgribusinessdindDevelopingdanddEmergingdEconomiesYM2018YMkYMhhgZhjk 1.7 11

78 ProteinM’ydrolysatesMandMuioactiveMPeptidesMfromMSeafoodMandMvrustaceanMWastemMTheirMxxtractionYM
uioactiveMPropertiesMandM ndustrialMPerspectivesM2013YMjclZjfh 11

77 yactorsMinfluencingMmembershipMofMdairyMcooperativesmMxvidenceMfromMdairyMfarmersMinMThailandaM
JournaldofdCosoperativedOrganizationdanddManagementYM2020YMkYMdccdcl 2.2 10

76 ScreeningMofMantibioticMresiduesMinMfreshMmilkMofMKathmanduMValleyYMNepalaMJournaldofdEnvironmentald
SciencedanddHealthdsdPartdBdPesticidesrdFooddContaminantsrdanddAgriculturaldWastesYM2018YMhfYMhjZki 2.2 10
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SynergisticMantifungalMeffectsMofMthymeMessentialMoilMandMLactobacillusMplantarumMcellZfreeM
supernatantMagainstMPenicilliumMsppaMandMinMsituMeffectsaMJournaldofdFooddProcessingdanddPreservationYM
2018YMgeYMedfgcc

2.1 9

74 xnhancedMyieldMofMbiomacromoleculesMthroughMmediumMoptimizationMandMdevelopmentMofM
microalgaeMbasedMfunctionalMchocolateaMJournaldofdFooddSciencedanddTechnologyYM2020YMhjYMdclcZdcll 3.3 9

73 xffectsMofMLintnerizationYMtutoclavingYMandMyreezeZThawMTreatmentsMonMResistantMStarchMyormationM
andMyunctionalMPropertiesMofMPathumthaniMkcMRiceMStarchaMFoodsYM2019YMkYM 4.9 9

72 xxtractionMandMcharacterizationMofMproteinsMfromMbananaMUVMflowerMandMevaluationMofMantimicrobialM
activitiesaMJournaldofdFooddSciencedanddTechnologyYM2018YMhhYMihkZiii 3.3 9

71 OnZfarmMfoodMsafetyMknowledgeYMattitudesMandMselfZreportedMpracticesMofMlayerMhenMfarmersaMBritishd
FooddJournalYM2019YMdedYMdldeZdleh 2.8 8

70 yarmersâ��MperceptionsMofMmilkZcollectingMcentresMinMThailandTsMdairyMindustryaMDevelopmentdindPracticeYM
2019YMelYMgegZgfi 1.3 7

69
ProbioticMpotentialMofMLactobacillusMparaplantarumMuTZddMisolatedMfromMrawMbuffaloMUuubalusM
bubalisVMmilkMandMcharacterizationMofMbacteriocinZlikeMinhibitoryMsubstanceMproducedaMJournaldofdFoodd
ProcessingdanddPreservationYM2019YMgfYMedgcdh

2.1 7

68 yactorsM nfluencingMtheM ntensityMofMtdoptionMofMtheMRoundtableMonMSustainableMPalmMOilMPracticesM
byMSmallholderMyarmersMinMThailandaMEnvironmentaldManagementYM2020YMiiYMfjjZflg 3.1 7

67 TheMNeedMforMtheMNexusMtpproachaMGeophysicaldMonographdSeriesYM2017YMdZdc 1.1 7

66  nfluenceMofMvombinedMyarZ nfraredMandMSuperheatedMSteamMforMvookingMvhickenMMeatMPattiesaM
JournaldofdFooddProcessdEngineeringYM2014YMfjYMhdhZhef 2.4 7

65
StudyMonMenhancedMabsorptionMofMphenolicMcompoundsMofMLactobacillusZfermentedMturmericM
UvurcumaMlongaMLinnaVMbeveragesMinMratsaMInternationaldJournaldofdFooddSciencedanddTechnologyYM2012YM
gjYMefkcZefkj

3.8 7

64 xnhancingMbioaccessibilityMandMbioavailabilityMofMcarotenoidsMusingMemulsionZbasedMdeliveryM
systemsaMColloidsdanddSurfacesdB:dBiointerfacesYM2022YMeclYMddeedd 6 7
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uioutilizationMofMvhickenMyeatherMWasteMbyMNewlyM solatedMKeratinolyticMuacteriaMandMvonversionM
intoMProteinM’ydrolysatesMwithM mprovedMyunctionalitiesaMApplieddBiochemistrydanddBiotechnologyYM
2021YMdlfYMegljZehdh

3.2 7

62
xffectMofMultrasonicationMpretreatmentMfollowedMbyMenzymaticMhydrolysisMofMcaprineMmilkMproteinsM
andMonMantioxidantMandMangiotensinMconvertingMenzymeMUtvxVMinhibitoryMactivityMofMpeptidesMthusM
producedaMInternationaldDairydJournalYM2021YMddkYMdchcei

3.5 7
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ProspectsMforMyoodMyermentationMinMSouthZxastMtsiaYMTopicsMyromMtheMTropicalMyermentationMandM
uiotechnologyMNetworkMatMtheMxndMofMtheMtsiyoodMxrasmusXProjectaMFrontiersdindMicrobiologyYM2018YM
lYMeejk

5.7 7

60  solationMandMidentificationMofMcaffeineZdegradingMbacteriaMfromMcoffeeMplantationMareaaMFoodd
BiotechnologyYM2019YMffYMdclZdeg 2.2 6

59 vomparativeMextractionMofMbromelainMandMbioactiveMpeptidesMfromMpineappleMbyproductsMbyM
ultrasonicZMandMmicrowaveZassistedMextractionsaMJournaldofdFooddProcessdEngineeringYM2021YMggYMedfjcl 2.4 6

58 xxperimentalMinvestigationMonMbiochemicalYMmicrobialMandMsensoryMpropertiesMofMNileMtilapiaMUVM
treatedMwithMmoringaMUVMleavesMpowderaMJournaldofdFooddSciencedanddTechnologyYM2018YMhhYMfigjZfihi 3.3 5

57 uiodieselMProductionMfromMWasteMPalmMOilMvatalyzedMbyM’ierarchicalMZSMZhMSupportedMvalciumM
OxideaMIndonesiandJournaldofdChemistryYM2016YMdiYMlk 1.5 5

56 vhitosanZbasedMnanomatrixMforMtheMimmobilizationMofMochratoxinZtMconjugateMonMsurfaceMplasmonM
resonanceMchipsaMColloiddanddPolymerdScienceYM2018YMeliYMidjZieh 2.4 4

55 ResistantMStarchmMPropertiesYMPreparationsMandMtpplicationsMinMyunctionalMyoodsM2014YMeejZehf 4

54 TenofovirMdisoproxilMfumarateaMDrugsYM2003YMifYMdiclZdc 12.1 4

53 vomparativeMstudyMofMphysicochemicalMandMfunctionalMpropertiesMofMsoakedYMgerminatedMandM
pressureMcookedMyabaMbeanaaMJournaldofdFooddSciencedanddTechnologyYM2022YMhlYMehjZeij 3.3 4

52 yoodMprocessingMbyZproductsM2013YMdkcZdlj 3

51 uiopolymericMMicroZMandMNanoparticlesmMPreparationYMvharacterizationMandM ndustrialMtpplicationsaM
AdvancesdindPolymerdScienceYM2013YMeilZelh 1.3 3

50  ndigenousMsheepMbreedsMofMNorthMxthiopiamMcharacterizationMofMtheirMphenotypeMandMmajorM
productionMsystemaMTropicaldAnimaldHealthdanddProductionYM2014YMgiYMfgdZj 1.7 2

49 tcrylamidemMThermallyM nducedMToxicantMinMyoodsMandM tsMvontrolMMeasuresaMJournaldofdFooddScienced
anddTechnologydNepalYM2013YMiYMdlZfc 0.2 2

48 zalactooligosaccharidesMasMPotentialMPrebioticsM2022YMejeZfci 2

47 ProductionMbyMLintnerizationZtutoclavingMandMPhysicochemicalMvharacterizationMofMResistantMStarchM
   MfromMSagoMPalmMUMetroxylonMsaguMrottbVaMIndonesiandJournaldofdChemistryYM2015YMdhYMelhZfcg 1.5 2

46
ProtectionMandMvontrolledMzastrointestinalMReleaseMofMuromelainMbyMxncapsulatingMinM
PectinZResistantMStarchMuasedM’ydrogelMueadsaMFrontiersdindBioengineeringdanddBiotechnologyYM2021YM
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45 OptimizationMofMthermosonicationMprocessingMofMpineappleMjuiceMtoMimproveMtheMqualityMattributesM
duringMstorageaMJournaldofdFooddMeasurementdanddCharacterizationYM2021YMdhYMgfehZgffh 2.8 2

44  nteractionsMofMuioZmacromoleculesMwuringMProcessingMofM nstantMtsianMNoodlesmMtMReviewaMJournald
ofdFooddSciencedanddTechnologydNepalYM2016YMlYMdZdc 0.2 2

43 tnalysisMofMmarketingMinformationMsourcesMamongMsmallholderMvegetableMfarmersaMInternationald
JournaldofdVegetabledScienceYM2020YMeiYMliZdch 1.2 2

42 RestrictionMofMdietaryMnonZphytateMphosphorusMonMgrowthMperformanceMandMexpressionMofMintestinalM
phosphateMcotransporterMgenesMinMbroilersaMPoultrydScienceYM2019YMlkYMgikhZgilf 3.9 1

41 VitaminMwMenhancedMintestinalMphosphateMcotransporterMgenesMinMyoungMandMgrowingMbroilersaM
PoultrydScienceYM2020YMllYMecgdZecgj 3.9 1

40 PrevalenceMandMidentificationMofMtspergillusMandMPenicilliumMspeciesMisolatedMfromMpeanutMkernelsMinM
centralMMyanmaraMJournaldofdFooddSafetyYM2019YMflYMedeiki 2 1

39 uioactiveMvomponentsMinMyoodsM2014YMedZhl 1

38 yunctionalMyoodsYMNutraceuticalsMandMProbioticsMasMyunctionalMyoodMvomponentsM2014YMdZdl 1

37 MicrobialMPathogenM nactivationMUsingM’eterogeneousMPhotocatalysisaMEnvironmentaldChemistrydford
AdSustainabledWorldYM2012YMhddZhgd 0.8 1

36 SustainableMyoodMzrainMProcessingM2013YMeilZelg 1

35 ProbioticMverealZbasedMyoodMandMueveragesYMtheirMProductionMandM’ealthMuenefitsM2022YMdkiZede 1

34  somaltooligosaccharidesMasMPrebioticsMandMtheirM’ealthMuenefitsM2022YMfidZfjj 1

33 PrebioticsMandMtheirMRoleMinMyunctionalMyoodMProductMwevelopmentM2022YMeffZejd 1

32
yormulationMofMnutritionalMandMreadyMtoMmixMglutenZfreeMporridgeMfromMprosoMmilletMUPanicumM
miliaceumVMlittleMmilletMUPanicumMsumatrenseVMandMlegumeMfabaMbeanMUViciaMfabaVaMJournaldofdFoodd
SciencedanddTechnologyYd

3.3 1

31 tttitudesYMPerceptionsYMandMOnZyarmMSelfZReportedMPracticesMofMShrimpMyarmersâ��MtowardsMtdoptionM
ofMzoodMtquacultureMPracticesMUztPVMinMThailandaMSustainabilityYM2021YMdfYMhdlg 3.6 1

30 RecentMtdvancesMinMtpplicationsMofMxncapsulationMTechnologyMforMtheMuioprotectionMofM
PhytonutrientsMinMvomplexMyoodMSystemsM2014YMfifZfki 0
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28 ProbioticsMinMuiodegradationMofMMicrobialMToxinsM2022YMdidZdjd 0
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27 PotentialMofMProbioticsMasMtlternativeMSourcesMforMtntibioticsMinMyoodMProductionMSystemsM2022YMdjeZdkh 0

26 XylitolMProductionMfromMSugarcaneMuagasseMThroughMUltrasoundZtssistedMtlkalineMPretreatmentM
andMxnzymaticM’ydrolysisMyollowedMbyMyermentationaMSugardTechYd 1.9 0

25 yoodMProcessingMbyZProductsMasMSourcesMofMyunctionalMyoodsMandMNutraceuticalsM2014YMdhlZdki
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23 vontrolledZReleaseMwosageMyormsfghZfle

22 YeastsMasMProbioticsMandMtheirMyunctionalMRolesM2022YMdcfZded

21 OverallMSafetyMvonsiderationsMandMRegulatoryMOversightMforMProbioticsZbasedMyoodsMandMueveragesM
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20 yructooligosaccharidesMasMPrebioticsYMtheirMMetabolismYMandM’ealthMuenefitsM2022YMfcjZffj

19 LacticMtcidMuacteriaMasMPotentialMProbioticsM2022YMhjZje

18 zutMMicrobiomeMasMPotentialMSourceMforMPreventionMofMMetabolicZRelatedMwiseasesM2022YMgcjZggc

17 StarchMandMitsMwerivativesMasMPotentialMSourceMofMPrebioticsM2022YMfjkZgci

16 LactuloseM2022YMffkZfic

15 ProbioticsYMPrebioticsMandMSynbioticsM2022YMdZdf

14  solationYM dentificationMandMvharacterizationMofMueneficialMMicroorganismsMfromMTraditionalM
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13 MicroencapsulationMofMProbioticsMandMitsMPotentialM ndustrialMtpplicationsM2022YMedfZefe
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8 ProteinMxngineeringMandMuionanotechnologyM2018YMghZif

7 NanostructuredMvellularMuiomoleculesMandMTheirMTransformationMinMvontextMofMuionanotechnologyM
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6 uionanotechnologyMandMvellularMuiomaterialsM2018YMdZdc

5 NanoparticlesYMuiointerfacesYMMolecularMRecognitionYMandMuiospecificityM2018YMdhjZdkc

4 NanostructureZuasedMweliveryMwosageMyormsMinMPharmaceuticalsYMyoodYMandMvosmeticsM2018YMdfjZdhh
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2 tntibioticMresistanceMofMfecalMindicatorMbacteriaMfromMfishpondsMandMnearbyMwaterMsourcesMinMtheM
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1  mprovementMofMqualityMofMcornMandMprosoMmilletZbasedMglutenZfreeMnoodlesMwithMtheMapplicationMofM
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