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172 unMoverviewMofMpolylactidesMasMpackagingMmaterialsbMMacromoleculareBioscienceZM2004ZMhZMlgiajh 5.5 2381

171 ProcessingMtechnologiesMforMpolyUlacticMacidVbMProgresseinePolymereScienceZM2008ZMggZMlfdalif 29.6 1859

170 PolyUlacticMacidVaMassMproductionZMprocessingZMindustrialMapplicationsZMandMendMofMlifebMAdvancedeDruge
DeliveryeReviewsZM2016ZMedkZMgggagjj 18.5 597

169 wompostabilityMofMbioplasticMpackagingMmaterialsnManMoverviewbMMacromoleculareBioscienceZM2007ZMkZMfiiakk5.5 306

168 MechanicalZMPhysicalZMandMvarrierMPropertiesMofMPolyUεactideVMzilmsbMJournaleofePlasticeFilmeande
SheetingZM2003ZMemZMefgaegi 2.4 250

167 viodegradabilityMofMpolylactideMbottlesMinMrealMandMsimulatedMcompostingMconditionsbMPolymere
TestingZM2007ZMfjZMedhmaedje 4.5 246

166 yvaluationMofMorientedMpolyUlactideVMpolymersMvsbMexistingMPyTMandMorientedMPSMforMfreshMfoodM
serviceMcontainersbMPackagingeTechnologyeandeScienceZM2005ZMelZMfdkafej 2.3 201

165 ussessmentMofMtheMenvironmentalMprofileMofMPεuZMPyTMandMPSMclamshellMcontainersMusingMεwuM
methodologybMJournaleofeCleanereProductionZM2009ZMekZMeelgaeemh 10.3 190

164 viodegradationMandMhydrolysisMrateMofMaliphaticMaromaticMpolyesterbMPolymereDegradationeande
StabilityZM2010ZMmiZMfjheafjhk 4.7 186

163 uMroadmapMtowardsMgreenMpackagingnMtheMcurrentMstatusMandMfutureMoutlookMforMpolyestersMinMtheM
packagingMindustrybMGreeneChemistryZM2017ZMemZMhkgkahkig 10 161

162 ThermoamechanicalZMrheologicalZMstructuralMandMantimicrobialMpropertiesMofMbionanocompositeMfilmsM
basedMonMfishMskinMgelatinMandMsilveracopperMnanoparticlesbMFoodeHydrocolloidsZM2017ZMjfZMemeafdf 10.6 154

161 yffectMofMwaterMonMtheMoxygenMbarrierMpropertiesMofMpolyUethyleneMterephthalateVMandMpolylactideM
filmsbMJournaleofeAppliedePolymereScienceZM2004ZMmfZMekmdaeldg 2.9 138

160 ussessmentMofMaliphaticaaromaticMcopolyesterMbiodegradableMmulchMfilmsbMPartM®nMfieldMstudybM
ChemosphereZM2008ZMkeZMmhfaig 8.4 108

159 xegradationMofMwommercialMviodegradableMPackagesMunderMRealMwompostingMandMumbientM
yxposureMwonditionsbMJournaleofePolymerseandetheeEnvironmentZM2006ZMehZMgekaggh 4.5 108

158 womparisonMofMtheMdegradabilityMofMpolyUlactideVMpackagesMinMcompostingMandMambientMexposureM
conditionsbMPackagingeTechnologyeandeScienceZM2007ZMfdZMhmakd 2.3 106

157 wompostabilityMofMpolymersbMPolymereInternationalZM2008ZMikZMkmgaldh 3.3 105

156 ’raftingMofMmaleicManhydrideMonMpolyUεalacticMacidVbMyffectsMonMphysicalMandMmechanicalMpropertiesbM
PolymereTestingZM2012ZMgeZMgggaghh 4.5 102
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155 utmosphericMandMsoilMdegradationMofMaliphaticâ��aromaticMpolyesterMfilmsbMPolymereDegradationeande
StabilityZM2010ZMmiZMmmaedk 4.7 100

154 untimicrobialMefficacyMofMcloveMessentialMoilMinfusedMintoMchemicallyMmodifiedMεεxPyMfilmMforMchickenM
meatMpackagingbMFoodeControlZM2017ZMkgZMjjgajke 6.2 95

153 ReleaseMofM˛–aTocopherolMfromMPolyUlacticMacidVMfilmsZMandMitsMeffectMonMtheMoxidativeMstabilityMofM
soybeanMoilbMJournaleofeFoodeEngineeringZM2011ZMedhZMidlaiek 6 91

152 SorptionMofMethylMacetateMandMdalimoneneMinMpolyUlactideVMpolymersbMJournaleofetheeScienceeofeFoode
andeAgricultureZM2006ZMljZMjhlajij 4.3 83

151 yffectsMofMsyntheticMandMnaturalMzeolitesMonMmorphologyMandMthermalMdegradationMofMpolyUlacticM
acidVMcompositesbMPolymereDegradationeandeStabilityZM2010ZMmiZMekjmaekkk 4.7 81

150 ussessmentMofMaliphaticaaromaticMcopolyesterMbiodegradableMmulchMfilmsbMPartM®®nMlaboratoryM
simulatedMconditionsbMChemosphereZM2008ZMkeZMejdkaej 8.4 80

149 PostharvestMshelfMlifeMextensionMofMblueberriesMusingMaMbiodegradableMpackagebMFoodeChemistryZM
2008ZMeedZMefdak 8.5 75

148
ReactiveMfunctionalizationMofMpolyUlacticMacidVZMPεunMyffectsMofMtheMreactiveMmodifierZMinitiatorMandM
processingMconditionsMonMtheMfinalMgraftedMmaleicManhydrideMcontentMandMmolecularMweightMofMPεubM
PolymereDegradationeandeStabilityZM2013ZMmlZMfjmkafkdl

4.7 72

147 ®nsightsMonMtheMaerobicMbiodegradationMofMpolymersMbyManalysisMofMevolvedMcarbonMdioxideMinM
simulatedMcompostingMconditionsbMPolymereDegradationeandeStabilityZM2017ZMegkZMfieafke 4.7 68

146 yffectMofMplasmaMtreatmentMonMhydrophobicityMandMbarrierMpropertyMofMpolylacticMacidbMSurfaceeande
CoatingseTechnologyZM2010ZMfdhZMfmggafmgm 4.4 66

145 untioxidantMactivityMandMdiffusionMofMcatechinMandMepicatechinMfromMantioxidantMactiveMfilmsMmadeMofM
polyUεalacticMacidVbMJournaleofeAgriculturaleandeFoodeChemistryZM2012ZMjdZMjieiafg 5.7 65

144 PackagingMStrategiesMThatMSaveMzoodnMuMResearchMugendaMforMfdgdbMJournaleofeIndustrialeEcologyZM
2019ZMfgZMigfaihd 7.2 65

143 yvaluationMofMbiodegradationapromotingMadditivesMforMplasticsbMEnvironmentaleScienceelamp;e
TechnologyZM2015ZMhmZMgkjmakk 10.3 62

142 uctiveMwhickenMMeatMPackagingMvasedMonMPolylactideMzilmsMandMvimetallicMugawuMNanoparticlesMandM
yssentialMOilbMJournaleofeFoodeScienceZM2018ZMlgZMefmmaeged 3.4 62

141 woncurrentMsolventMinducedMcrystallizationMandMhydrolyticMdegradationMofMPεuMbyMwateraethanolM
solutionsbMPolymerZM2016ZMmmZMgeiagfg 3.9 62

140 ReleaseMofMbutylatedMhydroxytolueneMUv–TVMfromMPolyUlacticMacidVMfilmsbMPolymereTestingZM2011ZMgdZMhjgahke4.5 58

139 ThermalMandMrheologicalMpropertiesMofMεapolylactidecpolyethyleneMglycolcsilicateMnanocompositesM
filmsbMJournaleofeFoodeScienceZM2010ZMkiZMNmkaedl 3.4 57

138 PolyUlacticMacidVMfilmMincorporatedMwithMmarigoldMflowerMextractMUTagetesMerectaVMintendedMforM
fattyafoodMapplicationbMFoodeControlZM2014ZMhjZMiiajj 6.2 56
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137 xevelopmentMofManMautomaticMlaboratoryascaleMrespirometricMsystemMtoMmeasureMpolymerM
biodegradabilitybMPolymereTestingZM2006ZMfiZMeddjaedej 4.5 56

136 womparativeMshelfMlifeMstudyMofMblackberryMfruitMinMbioabasedMandMpetroleumabasedMcontainersMunderM
retailMstorageMconditionsbMFoodeChemistryZM2011ZMefjZMekghahd 8.5 54

135 xeterminationMofMeugenolMdiffusionMthroughMεεxPyMusingMzT®RauTRMflowMcellMandM–PεwMtechniquesbM
PolymerZM2009ZMidZMehkdaehlf 3.9 52

134 MechanicalZMstructuralMandMthermalMpropertiesMofMugawuMandMZnOMreinforcedMpolylactideM
nanocompositeMfilmsbMInternationaleJournaleofeBiologicaleMacromoleculesZM2016ZMljZMlliamf 7.9 51

133 ®mprovementMofMmechanicalMpropertiesMandMthermalMstabilityMofMbiodegradableMriceMstarchâ��basedM
filmsMblendedMwithMcarboxymethylMchitosanbMIndustrialeCropseandeProductsZM2018ZMeffZMgkahl 5.9 49

132 ®mpactMofMNanoclaysMonMtheMviodegradationMofMPolyUεacticMucidVMNanocompositesbMPolymersZM2018ZM
edZM 4.5 48

131 PolyUεalacticMacidVMwithMaddedM˛–atocopherolMandMresveratrolnMopticalZMphysicalZMthermalMandM
mechanicalMpropertiesbMPolymereInternationalZM2012ZMjeZMhelahfi 3.3 43

130 εifeMwycleMussessmentMSoftwarenMSelectionMwanM®mpactMResultsbMJournaleofeIndustrialeEcologyZM2016ZM
fdZMelafl 7.2 42

129
viodegradationMofMPolyUlacticMacidVMinMSoilMMicrocosmsMatMumbientMTemperaturenMyvaluationMofM
NaturalMuttenuationZMvioaaugmentationMandMvioastimulationbMJournaleofePolymerseandethee
EnvironmentZM2018ZMfjZMglhlaglik

4.5 42

128 ®solationMandMcharacterizationMofMbacteriaMcapableMofMdegradingMpolyUlacticMacidVMatMambientM
temperaturebMPolymereDegradationeandeStabilityZM2017ZMehhZMgmfahdd 4.7 42

127 zabricationMofMpolyUlacticMacidVMfilmsMwithMresveratrolMandMtheMdiffusionMofMresveratrolMintoMethanolbM
JournaleofeAppliedePolymereScienceZM2011ZMefeZMmkdamkl 2.9 42

126 uMnewMtechniqueMtoMpreventMtheMmainMpostMharvestMdiseasesMinMberriesMduringMstoragenMinclusionM
complexesMbetaacyclodextrinahexanalbMInternationaleJournaleofeFoodeMicrobiologyZM2007ZMeelZMejhakf 5.8 42

125 PolyUlacticMacidVMmassMtransferMpropertiesbMProgresseinePolymereScienceZM2018ZMljZMliaefe 29.6 41

124 ynhancingMtheMbiodegradationMrateMofMpolyUlacticMacidVMfilmsMandMPεuMbioananocompositesMinM
simulatedMcompostingMthroughMbioaugmentationbMPolymereDegradationeandeStabilityZM2018ZMeihZMhjaih 4.7 40

123 ®ndustrialMProductionMofM–ighMMolecularMWeightMPolyUεacticMucidVM2010ZMfkahe 39

122 RheologicalZMthermalMandMstructuralMbehaviorMofMpolyU˛µacaprolactoneVMandMnanoclayMblendedMfilmsbM
JournaleofeFoodeEngineeringZM2012ZMeeeZMildailm 6 36

121 MeasuringMgelMcontentMofMaromaticMpolyestersMusingMzT®RMspectrophotometryMandMxSwbMPolymere
TestingZM2008ZMfkZMiiajd 4.5 36

120 ReleaseMofMnanoclayMandMsurfactantMfromMpolymeraclayMnanocompositesMintoMaMfoodMsimulantbM
EnvironmentaleScienceelamp;eTechnologyZM2014ZMhlZMegjekafh 10.3 35
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119 wonsumerMacceptanceMofMfreshMblueberriesMinMbioabasedMpackagesbMJournaleofetheeScienceeofeFoodeande
AgricultureZM2010ZMmdZMeefeal 4.3 35

118 zieldMPerformanceMofMuliphaticaaromaticMwopolyesterMviodegradableMMulchMzilmsMinMaMzreshMMarketM
TomatoMProductionMSystembMHortTechnologyZM2008ZMelZMjdiajed 1.3 35

117 viodegradableMRiceMStarchcwarboxymethylMwhitosanMzilmsMwithMuddedMPropolisMyxtractMforMPotentialM
UseMasMuctiveMzoodMPackagingbMPolymersZM2018ZMedZM 4.5 35

116 TougheningMofMPolyUlacticMacidVMandMThermoplasticMwassavaMStarchMReactiveMvlendsMUsingM’rapheneM
NanoplateletsbMPolymersZM2018ZMedZM 4.5 34

115 yffectMofMacidMhydrolysisMonMrheologicalMandMthermalMcharacteristicsMofMlentilMstarchMslurrybMLWTeteFoode
ScienceeandeTechnologyZM2011ZMhhZMmkjamlg 5.4 34

114 wompressionMmoldedMεεxPyMfilmsMloadedMwithMbimetallicMUugawuVMnanoparticlesMandMcinnamonM
essentialMoilMforMchickenMmeatMpackagingMapplicationsbMLWTeteFoodeScienceeandeTechnologyZM2018ZMmgZMgfmaggl5.4 33

113 xevelopmentMofManMantioxidantMbiomaterialMbyMpromotingMtheMdeglycosylationMofMrutinMtoM
isoquercetinMandMquercetinbMFoodeChemistryZM2016ZMfdhZMhfdahfj 8.5 33

112 yffectMofMMaleicaunhydrideM’raftingMonMtheMPhysicalMandMMechanicalMPropertiesMofMPolyUεalacticM
acidVcStarchMvlendsbMMacromoleculareMaterialseandeEngineeringZM2013ZMfmlZMjfhajgg 3.9 33

111 PolyUlacticMacidVMandMzeoliteMcompositesMpreparedMbyMmeltMprocessingnMMorphologicalMandM
physicalâ��mechanicalMpropertiesbMJournaleofeAppliedePolymereScienceZM2010ZMeeiZMffjfaffkd 2.9 32

110
WearMbehaviorZMmicrostructureZMandMdimensionalMstabilityMofMasacastMzincaaluminumcS®wMUmetalM
matrixMcompositesVMalloysbMMetallurgicaleandeMaterialseTransactionseA:ePhysicaleMetallurgyeande
MaterialseScienceZM2004ZMgiZMeikmaeimd

2.3 32

109 whemicalMrecyclingMofMpolyUlacticMacidVMbyMwateraethanolMsolutionsbMPolymereDegradationeandeStability
ZM2018ZMehmZMflagl 4.7 31

108 OpticalMPropertiesM2010ZMmkaeef 31

107 εifeMcycleMassessmentMofMnonaalcoholicMsingleaserveMpolyethyleneMterephthalateMbeverageMbottlesMinM
theMstateMofMwaliforniabMResourcesseConservationeandeRecyclingZM2017ZMeejZMhiaif 11.9 30

106 MigrationMofM˛–atocopherolMandMresveratrolMfromMpolyUεalacticMacidVcstarchMblendsMfilmsMintoMethanolbM
JournaleofeFoodeEngineeringZM2013ZMeejZMlehalfl 6 29

105 zluorescentMlabelingMandMtrackingMofMnanoclaybMNanoscaleZM2013ZMiZMejhal 7.7 29

104 xevelopmentMandMcharacterizationMofMantimicrobialMpolyUlalacticMacidVMcontainingMtransafahexenalM
trappedMinMcyclodextrinsbMInternationaleJournaleofeFoodeMicrobiologyZM2012ZMeigZMfmkagdi 5.8 29

103 yxaminingMtheMconspicuousnessMandMprominenceMofMtwoMrequiredMwarningsMonMOTwMpainMrelieversbM
ProceedingseofetheeNationaleAcademyeofeScienceseofetheeUnitedeStateseofeAmericaZM2009ZMedjZMjiidai 11.5 28

102 wontrolMofMhydrolyticMdegradationMofMPolyUlacticMacidVMbyMincorporationMofMchainMextendernMzromMbulkM
toMsurfaceMerosionbMPolymereTestingZM2018ZMjkZMemdaemj 4.5 27
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101 SynthesisMofMnanoporousMcarbohydrateMmetalaorganicMframeworkMandMencapsulationMofM
acetaldehydebMJournaleofeCrystaleGrowthZM2016ZMhieZMkfakl 1.6 27

100 PolyUεalacticMacidVMmetalMorganicMframeworkMcompositesnMopticalZMthermalMandMmechanicalM
propertiesbMPolymereInternationalZM2012ZMjeZMgdagk 3.3 27

99
yffectsMofMmolecularMweightMandMgraftedMmaleicManhydrideMofMfunctionalizedMpolylacticMacidMusedMinM
reactiveMcompatibilizedMbinaryMandMternaryMblendsMofMpolylacticMacidMandMthermoplasticMcassavaM
starchbMJournaleofeAppliedePolymereScienceZM2015ZMegfZMncaanca

2.9 26

98 MigrationMofMantioxidantsMfromMpolylacticMacidMfilmsnMuMparameterMestimationMapproachMandManM
overviewMofMtheMcurrentMmassMtransferMmodelsbMFoodeResearcheInternationalZM2018ZMedgZMieiaifl 7 26

97 zormulationMselectionMofMaliphaticMaromaticMbiodegradableMpolyesterMfilmMexposedMtoMUVcsolarM
radiationbMPolymereDegradationeandeStabilityZM2011ZMmjZMememaemfj 4.7 26

96 whoiceMofMεifeMwycleMussessmentMSoftwareMwanM®mpactMPackagingMSystemMxecisionsbMPackaginge
TechnologyeandeScienceZM2015ZMflZMikmaill 2.3 25

95 ReleaseMofMacetaldehydeMfromMbetaacyclodextrinsMinhibitsMpostharvestMdecayMfungiMinMvitrobMJournale
ofeAgriculturaleandeFoodeChemistryZM2007ZMiiZMkfdiaef 5.7 25

94
RheologicalZMstructuralZMultravioletMprotectionMandMoxygenMbarrierMpropertiesMofMlinearMlowaMdensityM
polyethyleneMfilmsMreinforcedMwithMzincMoxideMUZnOVMnanoparticlesbMFoodePackagingeandeShelfeLifeZM
2017ZMegZMfdafj

8.2 24

93 zactorsMaffectingMmigrationMofMvanillinMfromMchitosancmethylMcelluloseMfilmsbMJournaleofeFoodeScienceZM
2009ZMkhZMwihmaii 3.4 24

92 ussessmentMofMtheMpropertiesMofMpolyUεalacticMacidVMsheetsMproducedMwithMdifferingMamountsMofM
postconsumerMrecycledMpolyUεalacticMacidVbMJournaleofePlasticeFilmeandeSheetingZM2012ZMflZMgehaggi 2.4 24

91 –ydrolyticMdegradationMandMlifetimeMpredictionMofMpolyUlacticMacidVMmodifiedMwithMaMmultifunctionalM
epoxyabasedMchainMextenderbMPolymereTestingZM2019ZMldZMedjedl 4.5 23

90 yffectMofMnanoparticlesMonMtheMhydrolyticMdegradationMofMPεuananocompositesMbyMwateraethanolM
solutionsbMPolymereDegradationeandeStabilityZM2017ZMehjZMflkafmk 4.7 23

89 ReactionMandMdiffusionMofMchlorineMdioxideMgasMunderMdarkMandMlightMconditionsMatMdifferentM
temperaturesbMJournaleofeFoodeEngineeringZM2015ZMehhZMfdafl 6 22

88 PolyUlalacticMacidVMMetalMOrganicMzrameworkMwompositesbMMassMTransportMPropertiesbMIndustriale
lamp;eEngineeringeChemistryeResearchZM2011ZMidZMeeegjaeeehf 3.9 22

87 PreparationMandMcharacterizationMofMblendsMmadeMofMpolyUlalacticMacidVMandM˛†acyclodextrinnM
®mprovementMofMtheMblendMpropertiesMbyMusingMaMmasterbatchbMCarbohydrateePolymersZM2011ZMljZMedffaedgd10.3 22

86 TheMReleaseMofMwarotenoidsMfromMaMεightaProtectedMuntioxidantMuctiveMPackagingMxesignedMtoM
®mproveMtheMStabilityMofMSoybeanMOilbMFoodeandeBioprocesseTechnologyZM2014ZMkZMgidhagiei 5.1 21

85
UtilizationMofMwarboxymethylMwelluloseMfromMxurianMRindMugriculturalMWasteMtoM®mproveMPhysicalM
PropertiesMandMStabilityMofMRiceMStarchavasedMzilmbMJournaleofePolymerseandetheeEnvironmentZM2019ZM
fkZMfljafml

4.5 21

84 ’rapheneMmodifiesMtheMbiodegradationMofMpolyUlacticMacidVathermoplasticMcassavaMstarchMreactiveM
blendMfilmsbMPolymereDegradationeandeStabilityZM2019ZMejhZMelkaemk 4.7 20
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83 TougheningMofMpolyUlalacticMacidVMwithMwugvTwfMmetalMorganicMframeworkMcrystalsbMPolymerZM2013ZM
ihZMjmkmajmlj 3.9 20

82 –ydrolyticMxegradationM2010ZMghgagle 20

81 wrystallizationMandMThermalMPropertiesM2010ZMeegaefh 20

80 yvaluationMofMchlorineMdioxideMasManMantimicrobialMagainstMvotrytisMcinereaMinMwaliforniaMstrawberriesbM
FoodePackagingeandeShelfeLifeZM2016ZMmZMhiaih 8.2 19

79 xeteriorationMofMmetalâ��organicMframeworkMcrystalMstructureMduringMfabricationMofMpolyUlalacticMacidVM
mixedamatrixMmembranesbMPolymereInternationalZM2013ZMjfZMeehhaeeie 3.3 18

78 ModelingMofMsurfactantMreleaseMfromMpolymeraclayMnanocompositesMintoMethanolbMPolymereTestingZM
2016ZMidZMikajg 4.5 15

77 PermeationZMSorptionZMandMxiffusionMinMPolyUεacticMucidVM2010ZMeiiaekm 15

76 RheologyMofMPolyUεacticMucidVM2010ZMefiaegm 15

75 εifeMcycleMinventoryMdataMqualityMissuesMforMbioplasticsMfeedstocksbMInternationaleJournaleofeLifeeCyclee
AssessmentZM2015ZMfdZMilhaimj 4.6 14

74
PreliminaryMquantificationMofMtheMpermeabilityZMsolubilityMandMdiffusionMcoefficientsMofMmajorMaromaM
compoundsMpresentMinMherbsMthroughMvariousMplasticMpackagingMmaterialsbMJournaleofetheeScienceeofe
FoodeandeAgricultureZM2018ZMmlZMeihiaeiig

4.3 14

73 wharacterizationMandMantimicrobialMpropertiesMofMfluorinearichMcarbonMfilmsMdepositedMonMpolyUlacticM
acidVbMSurfaceeandeCoatingseTechnologyZM2011ZMfdiZMSiifaSiik 4.4 14

72 ProductionMandMPropertiesMofMSpinawoatedMwassavaaStarcha’lycerolaveeswaxMzilmsbMStarchvStaerkeZM
2009ZMjeZMhjgahke 2.3 14

71 yffectMofMrecycledMpolyUethyleneMterephthalateVMcontentMonMpropertiesMofMextrudedMpolyUethyleneM
terephthalateVMsheetsbMJournaleofePlasticeFilmeandeSheetingZM2011ZMfkZMjialj 2.4 14

70 yffectMofMNanoawlayMandMSurfactantMonMtheMviodegradationMofMPolyUεacticMucidVMzilmsbMPolymersZM2020
ZMefZM 4.5 13

69 ®mprovingMtheMtougheningMinMpolyUlacticMacidVathermoplasticMcassavaMstarchMreactiveMblendsbMJournale
ofeAppliedePolymereScienceZM2018ZMegiZMhjehd 2.9 13

68 ynvironmentalMSustainabilityMofMzluidMMilkMxeliveryMSystemsMinMtheMUnitedMStatesbMJournaleofe
IndustrialeEcologyZM2018ZMffZMeldaemi 7.2 13

67 womparisonMofMbaconMpackagingMonMaMlifeMcycleMbasisnMaMcaseMstudybMJournaleofeCleanereProductionZM
2013ZMihZMehfaehm 10.3 13

66
ussessmentMofMUVMexposureMandMaerobicMbiodegradationMofMpolyUbutyleneM
adipateacoaterephthalateVcstarchMblendMfilmsMcoatedMwithMradiationacurableMprintMinksMcontainingM
degradationapromotingMadditivesbMIndustrialeCropseandeProductsZM2014ZMjdZMgfjaggh

5.9 13

(2014-2013)
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65 whemicalMwompatibilityMofMPolyUεacticMucidVnMuMPracticalMzrameworkMUsingM–ansenMSolubilityM
ParametersM2010ZMlgami 13

64 TheMyffectMofM’ammaMandMylectronMveamM®rradiationMonMtheMviodegradabilityMofMPεuMzilmsbMJournale
ofePolymerseandetheeEnvironmentZM2016ZMfhZMfgdafhd 4.5 13

63 unMexploratoryMmodelMforMpredictingMpostaconsumerMrecycledMPyTMcontentMinMPyTMsheetsbMPolymere
TestingZM2011ZMgdZMjdajl 4.5 12

62 ThermalMxegradationM2010ZMhdeahef 11

61 ProcessingMofMPolyUεacticMucidVM2010ZMelmafei 11

60 ®nMsituMquantificationMofMchlorineMdioxideMgasMconsumptionMbyMfreshMproduceMusingMUVâ��visibleM
spectroscopybMJournaleofeFoodeEngineeringZM2014ZMegeZMkiale 6 10

59 TheM®nfluenceMofMwugUvTwVfMmetalMorganicMframeworkMonMtheMpermeabilityMandMpermaselectivityMofM
PεεuaMOzMmixedMmatrixMmembranesbMJournaleofeAppliedePolymereScienceZM2015ZMegfZMncaanca 2.9 9

58 yffectMofM®rradiationMonMtheMviodegradationMofMwellophaneMzilmsbMJournaleofePolymerseandethee
EnvironmentZM2015ZMfgZMhhmahil 4.5 9

57 MassMtransferMstudyMofMchlorineMdioxideMgasMthroughMpolymericMpackagingMmaterialsbMJournaleofe
AppliedePolymereScienceZM2009ZMeehZMfmfmafmgj 2.9 9

56 PolyUεacticMucidVMvlendsM2010ZMffkafke 9

55 NovelMuctiveMSurfaceMPreparedMbyMymbeddedMzunctionalizedMwlaysMinManMucrylateMwoatingbMACSe
AppliedeMaterialselamp;eInterfacesZM2015ZMkZMfhmhham 9.5 8

54 yffectMofMtheMsolventMonMtheMsizeMofMclayMnanoparticlesMinMsolutionMasMdeterminedMusingManM
ultravioletavisibleMUUVaVisVMspectroscopyMmethodologybMAppliedeSpectroscopyZM2015ZMjmZMjkeal 3.1 8

53 viodegradationM2010ZMhfgahgd 8

52 whemicalMStructureMofMPolyUεacticMucidVM2010ZMjkalf 8

51 WuβyMUPNMTheMeffectivenessMofMaMstudentMresponseMsystemMinMlargeMpackagingMclassesbMPackaginge
TechnologyeandeScienceZM2007ZMfdZMelgaemi 2.3 8

50 MultistateMyvaluationMofMPlantM’rowthMandMWaterMUseMinMPlasticMandMulternativeMNurseryMwontainersbM
HortTechnologyZM2015ZMfiZMhfahm 1.3 8

49 PolylactidecgrapheneMnanoplateletsMcompositeMfilmsnM®mpactMofMhighapressureMonMtopographyZM
barrierZMthermalZMandMmechanicalMpropertiesbMPolymereCompositesZM2021ZMhfZMflml 3 8

48 ®nMsituMcharacterizationMofMorganoamodifiedMandMunmodifiedMmontmorilloniteMaqueousMsuspensionsM
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