
Muhammad Faisal Manzoor

ListfoffPublicationsfbyfYearfinf
DescendingfOrder

Source:fhttps:vvexalyucomvauthortpdfv4y696z7vmuhammadtfaisaltmanzoortpublicationstbytyearupdf

Version:fzxz4tx4tz5f

ThisfdocumentfhasfbeenfgeneratedfbasedfonfthefpublicationsfandfcitationsfrecordedfbyfexalyucomufForf

theflatestfversionfoffthisfpublicationflistsfvisitftheflinkfgivenfaboveu

ThefthirdfcolumnfisfthefimpactffactorfnIFofoffthefjournalsfandftheffourthfcolumnfisfthefnumberfoff

citationsfoffthefarticleu

70
papers

799
citations

15
h-index

25
g-index

79
ext. papers

1,334
ext. citations

4.1
avg, IF

4.77
L-index



i Paper IF Citations

70 NanofenabledPagrochemicalsPforPsustainablePagricultureP2022ePkrjflio 2

69 EffectPofPMicrowavePHeatPProcessingPonPNutritionalPIndicesePzntinutrientsePandPSensoryPzttributesP
ofPPotatoPPowderfSupplementedPFlatbreadgPJournalloflFoodlQualityeP2022ePkikkePjfji 2.7 1

68 zssessingPthePNutritionalfValuefBasedPTherapeuticPPotentialsPandPNonfDestructivePzpproachesPforP
MulberryPFruitPzssessmentsPznPOverviewggPComputationallIntelligencelandlNeuroscienceeP2022ePkikkePonljmql3 2

67 ModifiedPztmospherePPackagingPofPChickenPThighPMeatsPPhysicochemicalPandPSensoryP
CharacteristicsPduringPthePFrozenPStoragePPeriodgPJournalloflFoodlQualityeP2022ePkikkePjfji 2.7

66 zPComparativePStudyPofPMilkPFatPExtractedPfromPthePMilkPofPDifferentPGoatPBreedsPinPChinasPFattyP
zcidsePTriacylglycerolsPandPThermalPandPSpectroscopicPCharacterizationgPBiomoleculeseP2022ePjkePpli 5.9 0

65 NutritionalPValueePPhytochemicalPPotentialePandPTherapeuticPBenefitsPofPPumpkinPaCucurbitaPspgbgP
PlantseP2022ePjjePjlrm 4.5 0

64 EffectPofPsuperheatedPsteamPtreatedPwheatPflourPonPqualityPcharacteristicsPandPstoragePstabilityPofP
freshPnoodlesgPFoodlControleP2021ePjllePjiqooo 6.2 0

63 NutritionalPandPHealthPPotentialPofPProbioticssPzPReviewgPAppliedlSciencesluSwitzerlandveP2021ePjjePjjkim 2.6 8

62 LipidfsolublePvitaminsPfromPdairyPproductssPExtractionePpurificationePandPanalyticalPtechniquesgPFoodl
ChemistryeP2021ePlplePjljmlo 8.5 2

61 UltrasoundPbasedPmodificationPandPstructuralffunctionalPanalysisPofPcornPandPcassavaPstarchgP
UltrasonicslSonochemistryeP2021ePqiePjinprn 8.9 10

60 DietaryPbiomoleculesPasPpromisingPregenerativePagentsPforPperipheralPnervePinjurysPznPemergingP
nutraceuticalfbasedPtherapeuticPapproachgPJournalloflFoodlBiochemistryeP2021ePmnePejlrqr 3.3 0

59 FishPproteinPintakePisPaPnovelPdietaryPapproachPforPmanagingPdiabetesfassociatedPcomplicationsPinP
diabeticPWistarPratPmodelgPFoodlSciencelandlNutritioneP2021ePrePjijpfjikm 3.2

58 ImpactPofPthermalPextrusionPandPmicrowavePvacuumPdryingPonPfattyPacidsPprofilePduringPfishPpowderP
preparationgPFoodlSciencelandlNutritioneP2021ePrePkpmlfkpnl 3.2 1

57 InvestigatingPthePstructuralPpropertiesPandPinPvitroPdigestionPofPricePfloursgPFoodlSciencelandl
NutritioneP2021ePrePkooqfkopn 3.2 0

56 CompositionalPprofilePofPbarleyPlandlinesPgrownPinPdifferentPregionsPofPGilgitfBaltistangPFoodlSciencel
andlNutritioneP2021ePrePkoinfkojj 3.2 1

55 ProbingPthePcombinedPimpactPofPpulsedPelectricPfieldPandPultrafsonicationPonPthePqualityPofPspinachP
juicegPJournalloflFoodlProcessinglandlPreservationeP2021ePmnePejnmpn 2.1 6

54 NanotechnologysPzPnovelPtoolPtoPenhancePthePbioavailabilityPofPmicronutrientsgPFoodlSciencelandl
NutritioneP2021ePrePllnmflloj 3.2 12

Muhammad Faisal Manzoor

2



53 EvaluatingPthePsterilizationPeffectPofPwheatPflourPtreatedPwithPcontinuousPhighfspeedfstirringP
superheatedPsteamgPJournalloflCereallScienceeP2021ePrrePjiljrr 3.8 5

52 TherapeuticPPotentialPofPDatePPalmPagainstPHumanPInfertilitysPzPReviewgPMetaboliteseP2021ePjjeP 5.6 7

51 ComparisonPofPDifferentPMethodsPforPExtractingPthePzstaxanthinPfromPsPChemicalPCompositionPandP
BiologicalPzctivitygPMoleculeseP2021ePkoeP 4.8 4

50 EffectPofPherbalPformulationPintakePonPhealthPindicesPinPalbinoPWistarPratPmodelgPFoodlSciencelandl
NutritioneP2021ePrePmmjfmmq 3.2 1

49 zpplicationPofPnanotechnologyPinPthePpackagingPofPediblePmaterialsP2021ePkjnfkkn 13

48 GurumPSeedssPzPPotentialPSourcePofPEdiblePOilgPEuropeanlJournalloflLipidlSciencelandlTechnologyeP
2021ePjklePkiiijim 3 1

47
EffectPofPmaltodextrinPcombinationPwithPgumParabicPandPwheyPproteinPisolatePonPtheP
microencapsulationPofPgurumPseedPoilPusingPaPsprayfdryingPmethodgPInternationallJournallofl
BiologicallMacromoleculeseP2021ePjpjePkiqfkjo

7.9 17

46 NutritionalPcompositionPandPqualityPcharacterizationPofPlotusPaNelumboPnuciferaPGaertngbPseedPflourP
supplementedPcookiesgPJournalloflFoodlMeasurementlandlCharacterizationeP2021ePjnePjqjfjqq 2.8 7

45 NutritionalPcharacterizationPandPfoodPvaluePadditionPpropertiesPofPdehydratedPspinachPpowdergP
FoodlSciencelandlNutritioneP2021ePrePjkjlfjkkj 3.2 6

44
zssociationPofPdietaryPcalciumePmagnesiumePandPvitaminPDPwithPtypePkPdiabetesPamongPUSPadultssP
NationalPhealthPandPnutritionPexaminationPsurveyPkiipfkijmfzPcrossfsectionalPstudygPFoodlSciencel
andlNutritioneP2021ePrePjmqifjmri

3.2 5

43 CombinedPeffectPofPpulsedPelectricPfieldsPandPultrasoundPonPmassPenergyPtransferPandPdiffusionP
coefficientPofPplumgPHeatlandlMasslTransfereP2021ePnpePjiqp 2.2 1

42 EfficientPutilizationPofPdatePpalmPwastePforPthePbioethanolPproductionPthroughPstraingPFoodlSciencel
andlNutritioneP2021ePrePkioofkipm 3.2 12

41 StabilizationPandPattributivePameliorationPofPsugarcanePjuicePbyPnaturallyPderivedPpreservativesP
usingPaonlaPandPmoringaPextractgPFoodlSciencelandlNutritioneP2021ePrePlimqflinq 3.2 1

40 EffectPofProastingPpretreatmentPonPfattyPacidsePoxidativePstabilityePtocopherolsePandPantioxidantP
activityPofPgurumPseedsPoilgPBiocatalysislandlAgriculturallBiotechnologyeP2021ePlmePjikikk 4.2 1

39 DevelopmentPandPstoragePstabilityPofPchickpeaePmungPbeanePandPpeanutfbasedPreadyftofuseP
therapeuticPfoodPtoPtacklePproteinfenergyPmalnutritiongPFoodlSciencelandlNutritioneP2021ePrePnjljfnjlq 3.2 1

38 NutritionalPandPlifestylePchangesPrequiredPforPminimizingPthePrecoveryPperiodPinPhomePquarantinedP
COVIDfjrPpatientsPofPPunjabePPakistangPFoodlSciencelandlNutritioneP2021ePrePnilo 3.2 3

37 GastrointestinalPtransitPtoleranceePcellPsurfacePhydrophobicityePandPfunctionalPattributesPofPstrainsP
isolatedPfromPIndigenousPDahigPFoodlSciencelandlNutritioneP2021ePrePnirkfnjik 3.2 2

36 StudyPthePimpactPofPultrafsonicationPandPpulsedPelectricPfieldPonPthePqualityPofPwheatPplantletPjuiceP
throughPFTIRPandPSERSgPUltrasonicslSonochemistryeP2021ePpoePjinomq 8.9 5

(2021-2021)

3



35
SprayPdriedPnanoemulsionsPloadedPwithPcurcuminePresveratrolePandPboragePseedPoilsPTheProlePofPtwoP
differentPmodifiedPstarchesPasPencapsulatingPmaterialsgPInternationallJournalloflBiologicall
MacromoleculeseP2021ePjqoePqkifqkq

7.9 5

34 RolePofPstilbenesPagainstPinsulinPresistancesPzPreviewgPFoodlSciencelandlNutritioneP2021ePrePolqrfomin 3.2 2

33 ThermosonicationPeffectPonPbioactivePcompoundsePenzymesPactivityePparticlePsizeePmicrobialPloadeP
andPsensoryPpropertiesPofPalmondPaPrunusPdulcisbPmilkgPUltrasonicslSonochemistryeP2021ePpqePjinpin 8.9 12

32 ImpactPofPhighfintensityPthermosonicationPtreatmentPonPspinachPjuicesPBioactivePcompoundseP
rheologicalePmicrobialePandPenzymaticPactivitiesgPUltrasonicslSonochemistryeP2021ePpqePjinpmi 8.9 9

31 NovelPextractionePrapidPassessmentPandPbioavailabilityPimprovementPofPquercetinsPzPreviewgP
UltrasonicslSonochemistryeP2021ePpqePjinoqo 8.9 13

30 CerealPprocessingPwasteePanPenvironmentalPimpactPandPvaluePadditionPperspectivessPzP
comprehensivePtreatisegPFoodlChemistryeP2021ePlolePjlilnk 8.5 6

29
BiopolymerPbasedPnanoemulsionPdeliveryPsystemsPznPeffectivePapproachPtoPboostPthePantioxidantP
potentialPofPessentialPoilPinPfoodPproductsgPCarbohydratelPolymerlTechnologieslandlApplicationseP
2021ePkePjiiiqk

1.7 2

28 EthanolicPextractPofPokraPhasPaPpotentialPgastroprotectivePeffectPonPacutePgastricPlesionsPinPSpragueP
DawleyPratsgPFoodlSciencelandlNutritioneP2020ePqePoorjfoorq 3.2 8

27
EffectPofPpulsedPelectricPfieldPandPthermalPtreatmentsPonPthePbioactivePcompoundsePenzymeseP
microbialePandPphysicalPstabilityPofPalmondPmilkPduringPstoragegPJournalloflFoodlProcessinglandl
PreservationeP2020ePmmePejmnmj

2.1 18

26 EffectPofPpulsedPelectricPfieldsPprocessingPonPphysiochemicalPpropertiesPandPbioactivePcompoundsP
ofPapricotPjuicegPJournalloflFoodlProcesslEngineeringeP2020ePmlePejlmmr 2.4 11

25 NovelPprocessingPtechniquesPandPspinachPjuicesPQualityPandPsafetyPimprovementsgPJournalloflFoodl
ScienceeP2020ePqnePjijqfjiko 3.4 21

24
RolePofPpeppermintPoilPinPimprovingPthePoxidativePstabilityPandPantioxidantPcapacityPofPboragePseedP
oilfloadedPnanoemulsionsPfabricatedPbyPmodifiedPstarchgPInternationallJournalloflBiologicall
MacromoleculeseP2020ePjnlePorpfpip

7.9 24

23 EffectPofPdielectricPbarrierPdischargePaDBDbPplasmaPonPthePstructurePandPantioxidantPactivityPofP
bovinePserumPalbuminPaBSzbgPInternationallJournalloflFoodlSciencelandlTechnologyeP2020ePnnePkqkmfkqlj 3.8 6

22 HealthPlipidPindicesPandPphysicochemicalPpropertiesPofPdualPfortifiedPyogurtPwithPextrudedPflaxseedP
omegaPfattyPacidsPandPfibersPforPhypercholesterolemicPsubjectsgPFoodlSciencelandlNutritioneP2020ePqePkplfkqi3.2 12

21 SourcesePformulationsePadvancedPdeliveryPandPhealthPbenefitsPofPprobioticsgPCurrentlOpinionlinlFoodl
ScienceeP2020ePlkePjpfkq 9.8 76

20 ImpactPofPpulsedPelectricPfieldPtreatmentsPonPthePgrowthPparametersPofPwheatPseedsPandP
nutritionalPpropertiesPofPtheirPwheatPplantletsPjuicegPFoodlSciencelandlNutritioneP2020ePqePkmrifknii 3.2 13

19 ElectricalPsystemsPforPpulsedPelectricPfieldPapplicationsPinPthePfoodPindustrysPznPengineeringP
perspectivegPTrendslinlFoodlSciencelandlTechnologyeP2020ePjimePjfjl 15.3 51

18
ThePqualityPbehaviorPofPultrasoundPextractedPsunflowerPoilPandPstructuralPcomputationPofPpotatoP
stripsPappertainingPtoPdeepffryingPwithPthermicPvariationsgPJournalloflFoodlProcessinglandl
PreservationeP2020ePmmePejmqir

2.1 3

Muhammad Faisal Manzoor

4



17 CysteinePandPhomocysteinePasPbiomarkerPofPvariousPdiseasesgPFoodlSciencelandlNutritioneP2020ePqePmorofmpip3.2 37

16 EffectPofPdielectricPbarrierPdischargePplasmaePultrafsonicationePandPthermalPprocessingPonPtheP
rheologicalPandPfunctionalPpropertiesPofPsugarcanePjuicegPJournalloflFoodlScienceeP2020ePqnePlqklflqlk 3.4 10

15 ThermofUltrasoundfBasedPSterilizationPzpproachPforPthePQualityPImprovementPofPWheatPPlantletsP
JuicegPProcesseseP2019ePpePnjq 2.9 12

14 PulsedPElectricPFieldfzssistedPEthanolicPExtractionPofPDatePPalmPFruitssPBioactivePCompoundseP
zntioxidantPzctivityPandPPhysicochemicalPPropertiesgPProcesseseP2019ePpePnqn 2.9 29

13 InfluencePofPultrasoundfassistedPosmoticPdehydrationPonPtextureePbioactivePcompoundsPandP
metabolitesPanalysisPofPplumgPUltrasonicslSonochemistryeP2019ePnqePjimoml 8.9 47

12 ImpactPofPpulsedPelectricPfieldPtreatmentPonPdryingPkineticsePmassPtransferePcolourPparametersPandP
microstructurePofPplumgPJournalloflFoodlSciencelandlTechnologyeP2019ePnoePkopifkopq 3.3 25

11 CombinedPimpactPofPpulsedPelectricPfieldPandPultrasoundPonPbioactivePcompoundsPandPFTfIRPanalysisP
ofPalmondPextractgPJournalloflFoodlSciencelandlTechnologyeP2019ePnoePklnnfklom 3.3 61

10 QualityPcharacteristicsPofPthePprocessedPdatesPvinegarPunderPinfluencePofPultrasoundPandPpulsedP
electricPfieldPtreatmentsgPJournalloflFoodlSciencelandlTechnologyeP2019ePnoePmlqifmlqr 3.3 17

9 NovelPextractionPtechniquesPandPpharmaceuticalPactivitiesPofPluteolinPandPitsPderivativesgPJournallofl
FoodlBiochemistryeP2019ePmlePejkrpm 3.3 54

8 ImpactPofPpulsedPelectricPfieldPonPrheologicalePstructuralePandPphysicochemicalPpropertiesPofPalmondP
milkgPJournalloflFoodlProcesslEngineeringeP2019ePmkePejlkrr 2.4 21

7
EffectPofPPulsedPElectricPFieldPPretreatmentPofPDatePPalmPFruitsPonPFreePzminoPzcidsePBioactiveP
ComponentsePandPPhysicochemicalPCharacteristicsPofPthePzlcoholicPBeveragegPJournalloflFoodl
ScienceeP2019ePqmePljnofljok

3.4 13

6 PolyphenolfRichPExtractsPofPTraditionalPCulinaryPSpicesPandPHerbsPandPTheirPzntibacterialPzctivityPinP
MincedPBeefgPJournalloflFoodlQualityeP2019ePkijrePjfr 2.7 5

5 FattyPacidsPcharacterizationePoxidativePperspectivesPandPconsumerPacceptabilityPofPoilPextractedP
fromPpreftreatedPchiaPaSalviaPhispanicaPLgbPseedsgPLipidslinlHealthlandlDiseaseeP2016ePjnePjok 4.4 17

4 ProtectivePeffectPofPsesamePasesamumPindicumbPseedPoilPagainstPhypercholesterolemicPinP
spraguefdawleyPmalePratsgPFoodlSciencelandlTechnologye 2 2

3 CharacterizationPofPbioactivePfattyPacidsPandPoxidativePstabilityPofPmicrowavePvacuumPdriedPfishP
powderPsupplementedPextrudedPproductgPFoodlSciencelandlTechnologye 2 2

2 EnhancingPwheatfflourPsafetyPbyPdetectingPandPcontrollingPredPflourPbeetlePTriboliumPcastaneumP
HerbstPaColeopterasPTenebrionidaebgPJournallFurlVerbraucherschutzlUndlLebensmittelsicherheitej 2.3 1

1 RecentPdevelopmentsPinPohmicPtechnologyPforPcleanPlabelPfruitPandPvegetablePprocessingsPznP
overviewgPJournalloflFoodlProcesslEngineeringe 2.4 3

List of Publications

5


