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112 PotentialLperspectivesLofLbioYnanocompositesLforLfoodLpackagingLapplicationsZLTrendskinkFoodk
SciencekandkTechnologyXL2007XLcjXLjfYkg 15.3 777

111 vispersionLofLhalloysiteLloadedLwithLnaturalLantimicrobialsLintoLpectinslLuharacterizationLandL
controlledLreleaseLanalysisZLCarbohydratekPolymersXL2015XLcdiXLfiYge 10.3 123

110 MechanicalLmillingLasLaLtechnologyLtoLproduceLstructuralLandLfunctionalLbioYnanocompositesZLGreenk
ChemistryXL2015XLciXLdhcbYdhdg 10 108

109 PεsazalloysiteLNanocompositeLxilmslLWaterLVaporLtarrierLPropertiesLandLSpecificL–eyL
uharacteristicsZLMacromolecularkMaterialskandkEngineeringXL2014XLdkkXLcbfYccg 3.9 103

108 PectinsLfilledLwithLεvzYantimicrobialLmoleculeslLpreparationXLcharacterizationLandLphysicalL
propertiesZLCarbohydratekPolymersXL2012XLjkXLcedYi 10.3 75

107 –aolinYbasedLparticleLfilmLtechnologyLaffectsLtomatoLphysiologyXLyieldLandLqualityZLEnvironmentalk
andkExperimentalkBotanyXL2009XLhhXLdikYdjj 5.9 63

106 wdibleLbioYnanoYhybridLcoatingsLforLfoodLprotectionLbasedLonLpectinsLandLεvzYsalicylatelL
PreparationLandLanalysisLofLphysicalLpropertiesZLLWTk-kFoodkSciencekandkTechnologyXL2016XLhkXLcekYcfg 5.4 51

105 RelationshipLbetweenLvisualLappearanceLandLbrowningLasLevaluatedLbyLimageLanalysisLandLchemicalL
traitsLinLfreshYcutLnectarinesZLPostharvestkBiologykandkTechnologyXL2011XLhcXLcijYcje 6.2 45

104 tiochemicalLrelationshipsLandLbrowningLindexLforLassessingLtheLstorageLsuitabilityLofLartichokeL
genotypesZLFoodkResearchkInternationalXL2012XLfjXLekiYfbe 7 42

103 andLTableLyrapeslLsLReviewLofLtheLMainLPhysicalXLuhemicalXLandLtioYtasedLuontrolLTreatmentsLinL
PostYzarvestZLFoodsXL2020XLkXL 4.9 38

102
PostharvestLperformanceLofLfreshYcutLâ��tigLTopâ��LnectarineLasLaffectedLbyLdippingLinLchemicalL
preservativesLandLpackagingLinLmodifiedLatmosphereZLInternationalkJournalkofkFoodkSciencekandk
TechnologyXL2014XLfkXLccjfYcckg

3.8 31

101 uomparisonLofLtwoLjamLmakingLmethodsLtoLpreserveLtheLqualityLofLcoloredLcarrotsZLLWTk-kFoodk
SciencekandkTechnologyXL2013XLgeXLgfiYggf 5.4 31

100 spplicationLofLOxalicLscidLtoLPreserveLtheLOverallLQualityLofLRocketLandLtabyLSpinachLεeavesL
duringLStorageZLJournalkofkFoodkProcessingkandkPreservationXL2015XLekXLdgdeYdged 2.1 31

99 NonYdestructiveLandLcontactlessLqualityLevaluationLofLtableLgrapesLbyLaLcomputerLvisionLsystemZL
ComputerskandkElectronicskinkAgricultureXL2019XLcghXLggjYghf 6.5 31

98 wffectLofLcookingLmethodsLonLantioxidantLactivityLandLnitrateLcontentLofLselectedLwildL
MediterraneanLplantsZLInternationalkJournalkofkFoodkScienceskandkNutritionXL2013XLhfXLjibYh 3.7 30

97 sLrelativeLriskLassessmentLofLtheLopenLburningLofLWwwwZLEnvironmentalkSciencekandkPollutionk
ResearchXL2019XLdhXLccbfdYccbgd 5.1 29

96 UseLofLreclaimedLwastewaterLonLfruitLqualityLofLnectarineLinLSouthernL‘talyZLAgriculturalkWaterk
ManagementXL2018XLdbeXLcjhYckd 5.9 28
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95 PhaseLbehaviorLofLmodifiedLmontmorilloniteâ��LpolyTqYcaprolactoneULnanocompositesZLJournalkofk
PolymerkScienceykPartkB:kPolymerkPhysicsXL2004XLfdXLcedcYceed 2.6 28

94 NonYdestructiveLautomaticLqualityLevaluationLofLfreshYcutLicebergLlettuceLthroughLpackagingL
materialZLJournalkofkFoodkEngineeringXL2018XLddeXLfhYgd 6 28

93 sntimicrobialLMembranesLofLtioYtasedLPsLccLandLzNTsLxilledLwithLεysozymeLObtainedLbyLanL
wlectrospinningLProcessZLNanomaterialsXL2018XLjXL 5.4 26

92 uontactlessLandLnonYdestructiveLchlorophyllLcontentLpredictionLbyLrandomLforestLregressionlLsL
caseLstudyLonLfreshYcutLrocketLleavesZLComputerskandkElectronicskinkAgricultureXL2017XLcfbXLebeYecb 6.5 25

91 MultipleLregressionLmodelsLandLuomputerLVisionLSystemsLtoLpredictLantioxidantLactivityLandLtotalL
phenolsLinLpigmentedLcarrotsZLJournalkofkFoodkEngineeringXL2013XLcciXLifYjc 6 25

90 –aolinLimprovesLsalinityLtoleranceXLwaterLuseLefficiencyLandLqualityLofLtomatoZLAgriculturalkWaterk
ManagementXL2016XLchiXLdkYei 5.9 24

89 PhenolicLprofilesLandLpostharvestLqualityLchangesLofLfreshYcutLradicchioLTLuichoriumLintybusLεZUlL
nutrientLvalueLinLfreshLvsZLstoredLleavesZLJournalkofkFoodkCompositionkandkAnalysisXL2016XLgcXLihYjf 4.1 22

88 NonYdestructiveLevaluationLofLqualityLandLammoniaLcontentLinLwholeLandLfreshYcutLlettuceLbyL
computerLvisionLsystemZLFoodkResearchkInternationalXL2014XLhfXLhfiYhgg 7 22

87 wvaluationLofLεYuysteineLasLsntiYtrowningLsgentLinLxreshYuutLεettuceLProcessingZLJournalkofkFoodk
ProcessingkandkPreservationXL2015XLekXLkjgYkke 2.1 22

86
wffectLofLmodifiedLatmosphereLpackagingLTMsPULandLgaseousLozoneLpreYpackagingLtreatmentLonL
theLphysicoYchemicalXLmicrobiologicalLandLsensoryLqualityLofLsmallLberryLfruitZLFoodkPackagingkandk
ShelfkLifeXL2020XLdhXLcbbgie

8.2 21

85 NanocompositesLtasedLonLPuεLandLzalloysiteLNanotubesLxilledLwithLεysozymelLwffectLofLvrawL
RatioLonLtheLPhysicalLPropertiesLandLReleaseLsnalysisZLNanomaterialsXL2017XLiXL 5.4 20

84 MarketabilityLofLreadyYtoYeatLcactusLpearLasLaffectedLbyLtemperatureLandLmodifiedLatmosphereZL
JournalkofkFoodkSciencekandkTechnologyXL2014XLgcXLdgYee 3.3 19

83
sssessmentLofLtallLMillingLasLaLuompoundingLTechniqueLtoLvevelopLNanocompositesLofL
PolyTeYzydroxybutyrateYcoYeYzydroxyvalerateULandLtacterialLuelluloseLNanowhiskersZLJournalkofk
PolymerskandkthekEnvironmentXL2016XLdfXLdfcYdgf

4.5 19

82 wffectLofLredLthymeLoilLTThymusLvulgarisLεZULvapoursLonLfungalLdecayXLqualityLparametersLandL
shelfYlifeLofLorangesLduringLcoldLstorageZLFoodkChemistryXL2021XLeehXLcdigkb 8.5 19

81
uhangesLinLvisualLqualityXLphysiologicalLandLbiochemicalLparametersLassessedLduringLtheL
postharvestLstorageLatLchillingLorLnonYchillingLtemperaturesLofLthreeLsweetLbasilLTOcimumLbasilicumL
εZULcultivarsZLFoodkChemistryXL2017XLddkXLigdYihb

8.5 18

80 tarrierLpropertiesLofLPεsLtoLwaterLvapourlLwffectLofLtemperatureLandLmorphologyZLMacromoleculark
ResearchXL2013XLdcXLcccbYccci 1.9 18

79
‘nfluenceLofLtheLPreparationLMethodLandLPhotoYOxidationLTreatmentLonLtheLThermalLandLyasL
TransportLPropertiesLofLvenseLxilmsLtasedLonLaLPolyTetherYblockYamideULuopolymerZLMaterialsXL
2018XLccXL

3.5 18

78 ‘onicLεiquidLasLvispersingLsgentLofLεvzYuarbonLNanotubesLintoLaLtiodegradableLVinylLslcoholL
PolymerZLPolymersXL2020XLcdXL 4.5 17
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77 εayeredLdoubleLhydroxidesLareLstillLoutLinLtheLbloomlLSynthesesXLapplicationsLandLadvantagesLofL
threeYdimensionalLflowerYlikeLstructuresZLAdvanceskinkColloidkandkInterfacekScienceXL2020XLdjgXLcbddjf 14.3 17

76 uharacterisationLofLvolatileLprofileLandLsensoryLanalysisLofLfreshYcutLNRadicchioLdiLuhioggiaNLstoredL
inLairLorLmodifiedLatmosphereZLFoodkChemistryXL2016XLckdXLhbeYcc 8.5 16

75 ModulationLofLtiodegradationLRateLofLPolyTlacticLacidULbyLSilverLNanoparticlesZLJournalkofkPolymersk
andkthekEnvironmentXL2015XLdeXLechYedb 4.5 16

74 sssessmentLofLballLmillingLmethodologyLtoLdevelopLpolylactideYbacterialLcelluloseLnanocrystalsL
nanocompositesZLJournalkofkAppliedkPolymerkScienceXL2015XLcedXLnaaYnaa 2.9 16

73 ‘onicLεiquidLasLSurfactantLsgentLofLzydrotalcitelL‘nfluenceLonLtheLxinalLPropertiesLofL
PolycaprolactoneLMatrixZLPolymersXL2018XLcbXL 4.5 16

72 POεYPzwNOεLsNvL‘NUε‘NLuONTwNTL‘NLsLuOεεwuT‘ONLOxLsRT‘uzO–wZLActakHorticulturaeXL2005XLfgeYfhb0.3 16

71 sssessmentLofLvolatileLprofileLasLpotentialLmarkerLofLchillingLinjuryLofLbasilLleavesLduringL
postharvestLstorageZLFoodkChemistryXL2016XLdceXLehcYehj 8.5 16

70 wxxwuTLOxLPsRT‘uεwLx‘εMLTwuzNOεOyYLONLTwMPwRsTURwXLY‘wεvLsNvLQUsε‘TYLOxL
PROuwSS‘NyLTOMsTOZLActakHorticulturaeXL2007XLdjiYdkf 0.3 15

69 VolatileLmetabolitesXLqualityLandLsensoryLparametersLofLNxerroviaNLsweetLcherryLcoldLstoredLinLairLorL
packedLinLhighLuOLmodifiedLatmospheresZLFoodkChemistryXL2019XLdjhXLhgkYhhj 8.5 15

68 uontrolledLreleaseLmechanismsLofLsodiumLbenzoateLfromLaLbiodegradableLpolymerLandLhalloysiteL
nanotubeLcompositeZLPolymerkInternationalXL2017XLhhXLhkbYhkj 3.3 14

67 MechanicalLmillinglLaLsustainableLrouteLtoLinduceLstructuralLtransformationsLinLMoSLforLapplicationsL
inLtheLtreatmentLofLcontaminatedLwaterZLScientifickReportsXL2019XLkXLkif 4.9 14

66
RelationshipsLamongLvolatileLmetabolitesXLqualityLandLsensoryLparametersLofLâ��‘taliaâ��LtableLgrapesL
assessedLduringLcoldLstorageLinLlowLorLhighLuOdLmodifiedLatmospheresZLPostharvestkBiologykandk
TechnologyXL2018XLcfdXLcdfYcef

6.2 14

65 zybridLclayYcarbonLnanotubeaPwTLcompositeslLPreparationXLprocessingXLandLanalysisLofLphysicalL
propertiesZLJournalkofkAppliedkPolymerkScienceXL2014XLcecXLnaaYnaa 2.9 14

64 sctiveLpackagingLforLtableLgrapeslLwvaluationLofLantimicrobialLperformancesLofLpackagingLforLshelfL
lifeLofLtheLgrapesLunderLthermalLstressZLFoodkPackagingkandkShelfkLifeXL2020XLdgXLcbbgfg 8.2 14

63
SuitabilityLforLReadyYtoYwatLProcessingLandLPreservationLofLSixLyreenLandLRedLtabyLεeavesLuultivarsL
andLwvaluationLofLTheirLsntioxidantLValueLduringLStorageLandLafterLtheLwxpirationLvateZLJournalkofk
FoodkProcessingkandkPreservationXL2016XLfbXLggbYggj

2.1 14

62
xabricationLandLuharacterizationLofLwlectrospunLMembranesLtasedLonLNPolyT˛µYcaprolactoneUNXL
NPolyTeYhydroxybutyrateUNLandLTheirLtlendLforLTunableLvrugLveliveryLofLuurcuminZLPolymersXL2020XL
cdXL

4.5 13

61
PostharvestLapplicationLofLoxalicLacidLtoLpreserveLoverallLappearanceLandLnutritionalLqualityLofL
freshYcutLgreenLandLpurpleLasparagusLduringLcoldLstoragelLaLcombinedLelectrochemicalLandL
massYspectrometryLanalysisLapproachZLPostharvestkBiologykandkTechnologyXL2019XLcfjXLcgjYchi

6.2 13

60 sdaptiveLselfYconfiguringLcomputerLvisionLsystemLforLqualityLevaluationLofLfreshYcutLradicchioZL
InnovativekFoodkSciencekandkEmergingkTechnologiesXL2015XLedXLdbbYdbi 6.8 12
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59 wvaluationLofLqualityXLphenolicLandLcarotenoidLcompositionLofLfreshYcutLpurpleLPolignanoLcarrotsL
storedLinLmodifiedLatmosphereZLJournalkofkFoodkCompositionkandkAnalysisXL2020XLjhXLcbeehe 4.1 12

58 wlectromagneticallyLStimuliYResponsiveLNanoparticlesYtasedLSystemsLforLtiomedicalLspplicationslL
RecentLsdvancesLandLxutureLPerspectivesZLNanomaterialsXL2021XLccXL 5.4 12

57
SynergisticLeffectLofLlacticLacidLoligomersLandLlaminarLgrapheneLsheetsLonLtheLbarrierLpropertiesLofL
polylactideLnanocompositesLobtainedLbyLtheLinLsituLpolymerizationLpreYincorporationLmethodZL
JournalkofkAppliedkPolymerkScienceXL2016XLceeXLnaaYnaa

2.9 12

56 RelationshipLbetweenLQualityLParametersLandLtheLOverallLsppearanceLinLεettuceLduringLStorageZL
InternationalkJournalkofkFoodkProcessingkTechnologyXL2014XLcXLcjYdh 0 10

55 ModificationLofLhempLfibersLthroughLalkalineLattackLassistedLbyLmechanicalLmillinglLeffectLofL
processingLtimeLonLtheLmorphologyLofLtheLsystemZLCelluloseXL2020XLdiXLjhgeYjhhg 5.5 10

54 MechanicalLdispersionLofLlayeredLdoubleLhydroxidesLhostingLactiveLmoleculesLinLpolyethylenelL
snalysisLofLstructureLandLphysicalLpropertiesZLAppliedkClaykScienceXL2016XLcedYceeXLdYh 5.2 10

53 QualityLevaluationLofLtableLgrapesLduringLstorageLbyLusingLzLNMRXLεuYzRMSXLMSYeNoseLandL
multivariateLstatisticalLanalysisZLFoodkChemistryXL2020XLecgXLcdhdfi 8.5 9

52 PostharvestLevaluationLofLsoillessYgrownLtableLgrapeLduringLstorageLinLmodifiedLatmosphereZL
JournalkofkthekSciencekofkFoodkandkAgricultureXL2011XLkcXLdcgeYk 4.3 9

51 wVsεUsT‘ONLOxLY‘wεvLsNvLQUsε‘TsT‘VwLPsRsMwTwRSLOxLz‘yzLεYuOPwNwLTOMsTOL
uUεT‘VsRSZLActakHorticulturaeXL2008XLcieYcjb 0.3 9

50 zighLuOdYmodifiedLatmosphereLtoLpreserveLsensoryLandLnutritionalLqualityLofLorganicLtableLgrapeL
TcvZLS‘taliaSULduringLstorageLandLshelfYlifeZLEuropeankJournalkofkHorticulturalkScienceXL2016XLjcXLckiYdbe 1 9

49 ToxicityLassessmentLofLtwoYdimensionalLnanomaterialsLmolybdenumLdisulfideLinLyallusLgallusL
domesticusZLEcotoxicologykandkEnvironmentalkSafetyXL2020XLdbbXLccbiid 7 7

48 sntimicrobialLandLsntibiofilmLsctivityLofLuurcuminYεoadedLwlectrospunLNanofibersLforLtheL
PreventionLofLtheLtiofilmYsssociatedL‘nfectionsZLMoleculesXL2021XLdhXL 4.8 7

47
uoaxialLelectrospunLmembranesLofLpolyT˛µYcaprolactoneUapolyTlacticLacidULwithLreverseLcoreYshellL
structuresLloadedLwithLcurcuminLasLtunableLdrugLdeliveryLsystemsZLPolymerskforkAdvancedk
TechnologiesXL2021XLedXLfbbgYfbce

3.2 6

46
PwTLandLsctiveLuoatingLtasedLonLaLεvzLNanofillerLzostingLpYzydroxybenzoateLandLxoodYyradeL
ZeoliteslLwvaluationLofLsntimicrobialLsctivityLofLPackagingLandLShelfLεifeLofLRedLMeatZL
NanomaterialsXL2019XLkXL

5.4 6

45 zighLuOdLshortYtermLtreatmentLtoLpreserveLqualityLandLvolatilesLprofileLofLfreshYcutLartichokesL
duringLcoldLstorageZLPostharvestkBiologykandkTechnologyXL2020XLchbXLcccbgh 6.2 5

44 uombinedLwffectLofLvippingLinLOxalicLorLinLuitricLscidLandLεowLOLModifiedLstmosphereXLtoLPreserveL
theLQualityLofLxreshYuutLεettuceLduringLStorageZLFoodsXL2020XLkXL 4.9 5

43 tallLMillingLtoLProduceLuompositesLtasedLofLNaturalLulinoptiloliteLasLaLuarrierLofLSalicylateLinL
tioYtasedLPsccZLPolymersXL2019XLccXL 4.5 4

42
wffectLofLMolecularLsrchitectureLonLPhysicalLPropertiesLofLTreeYShapedLandLStarYShapedL
PolyTMethylLMethacrylateUYtasedLuopolymersZLJournalkofkMacromolecularkSciencek-kPhysicsXL2014XL
geXLfifYfjg

1.4 4
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41
uarbonLnanotubeYfilledLethyleneavinylacetateLcopolymerslLfromLinLsituLcatalyzedLpolymerizationLtoL
highYperformanceLelectroYconductiveLnanocompositesZLPolymerskforkAdvancedkTechnologiesXL2012XL
deXLcfegYcffb

3.2 4

40 Ssε‘N‘TYLwxxwuTSLONLTOMsTOZLActakHorticulturaeXL2008XLddkYdef 0.3 4

39
wxxwuTSLOxLNONYWOVwNLxstR‘uLsNvLxwRT‘ε‘ZwRLONLs‘RLsNvLSO‘εLTwMPwRsTURwXLεwsxLysSL
wXuzsNywXLY‘wεvLsNvLQUsε‘TYLOxLW‘εvLROu–wTLyROWNL‘NLORysN‘uLxsRM‘NyZLActak
HorticulturaeXL2013XLfikYfjh

0.3 4

38 xormulationLofLaLtioYPackagingLtasedLonLPureLuelluloseLuoupledLwithLuelluloseLscetateLTreatedL
withLsctiveLuoatinglLwvaluationLofLShelfLεifeLofLPastaLReadyLtoLwatZLFoodsXL2020XLkXL 4.9 4

37
sctiveLpackagingLbasedLonLcelluloseLtraysLcoatedLwithLlayeredLdoubleLhydroxideLasLnanoYcarrierLofL
parahydroxybenzoatelLspplicationLtoLfreshYcutLicebergLlettuceZLPackagingkTechnologykandkScienceXL
2021XLefXLegeYehb

2.3 4

36 PhysicalLandLbarrierLpropertiesLofLchemicallyLmodifiedLpectinLwithLpolycaprolactoneLthroughLanL
environmentallyLfriendlyLprocessZLColloidkandkPolymerkScienceXL2021XLdkkXLfdkYfei 2.4 4

35 VolatileXLqualityLandLolfactoryLprofilesLofLfreshYcutLpolignanoLcarrotsLstoredLinLairLorLinLpassiveL
modifiedLatmospheresZLLWTk-kFoodkSciencekandkTechnologyXL2021XLceiXLccbfbj 5.4 4

34 SelfYuonfiguringLuVSLtoLviscriminateLRocketLεeavesLsccordingLtoLuultivationLPracticesLandLtoL
uorrectlyLsttributeLVisualLQualityLεevelZLAgronomyXL2021XLccXLcege 3.6 4

33 uombinedLwffectLofLsctiveLPackagingLofLPolyethyleneLxilledLwithLaLNanoYuarrierLofLSalicylateLandL
ModifiedLstmosphereLtoL‘mproveLtheLShelfLεifeLofLxreshLtlueberriesZLNanomaterialsXL2020XLcbXL 5.4 3

32 MassLandLheatLtransferLmodelingLofLbioYsubstratesLduringLpackagingZLHeatkandkMasskTransferXL2013XL
fkXLikkYjbj 2.2 3

31 uOMPOS‘T‘ONsεLsNvLMsR–wTstεwLQUsε‘TYLOxLxRwSzYuUTLxεORwTSLOxLxOURLSPwu‘sεTYL
tRsSS‘usSL‘NLRwεsT‘ONLTOLuONTROεεwvLsTMOSPzwRwLSTORsywZLActakHorticulturaeXL2015XLfggYfhd 0.3 3

30 ‘nfluenceLofLsalinityLandLwaterLregimeLonLtomatoLforLprocessingZLItaliankJournalkofkAgronomyXL2012XL
iXLcb 1.4 3

29
xacileLpreparationLofLlayeredLdoubleLhydroxideLTεvzUYalginateLbeadsLasLsustainableLsystemLforLtheL
triggeredLreleaseLofLdiclofenaclLwffectLofLpzLandLtemperatureLonLreleaseLrateZLInternationalkJournalk
ofkBiologicalkMacromoleculesXL2021XLcjfXLdicYdjc

7.9 3

28 ShippingLcontainerLequippedLwithLcontrolledLatmospherelLuaseLstudyLonLtableLgrapeZLJournalkofk
AgriculturalkEngineeringXL2020XLgcXLcYj 1.3 2

27 QualityXLsensoryLandLvolatileLprofilesLofLfreshYcutLbigLtopLnectarinesLcoldLstoredLinLairLorLmodifiedL
atmosphereLpackagingZLInternationalkJournalkofkFoodkSciencekandkTechnologyXL2018XLgeXLciehYcife 3.8 2

26
uOMPUTsT‘ONsεLMOvwεε‘NyLOxLMOv‘x‘wvLsTMOSPzwRwLPsu–sy‘NylLsPPε‘usT‘ONLTOL
usuTUSLPwsRLsNvLTRUxxεwLsSLusSwLSTUv‘wSuOMPUTsT‘ONsεLMOvwεε‘NyLOxLMOv‘x‘wvL
sTMOSPzwRwLPsu–sy‘NylLsPPε‘usT‘ONLTOLusuTUSLPwsRLsNvLTRUxxεwLsSLusSwLSTUv‘wSZLActak
HorticulturaeXL2015XLcceYcck

0.3 2

25 suT‘VwLuOsT‘NySLxORLxOOvLPsu–sy‘NylLsLNwWLSTRsTwyYLxORLTstεwLyRsPwLSTORsywZLActak
HorticulturaeXL2015XLcdcYcdi 0.3 2

24 wxxwuTSLOxLSsε‘N‘TYLONLNwWLsRT‘uzO–wLuUεT‘VsRSZLActakHorticulturaeXL2007XLcjiYckd 0.3 2
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23 tRs–‘SzLWsTwRLsNvLPzYS‘OεOy‘usεLsSPwuTSLOxLsRT‘uzO–wZLActakHorticulturaeXL2007XLdecYdei 0.3 2

22 TheLroleLofLTbioUdegradabilityLonLtheLmanagementLofLpetrochemicalLandLbioYbasedLplasticLwasteZZL
JournalkofkEnvironmentalkManagementXL2022XLecbXLccfihk 7.9 2

21 PreliminaryLmodelingLofLtheLvisualLqualityLofLbroccoliLalongLtheLcoldLchainZLEngineeringkink
AgricultureykEnvironmentkandkFoodXL2017XLcbXLcbkYccf 1.7 1

20 wffectLofLvrawLRatioLonLPhysicalXLReleaseXLandLsntibacterialLPropertiesLofLPolyT˛µYcaprolactoneUL
εoadedLwithLεysozymeZLMacromolecularkMaterialskandkEngineeringXL2017XLebdXLcibbehi 3.9 1

19 zempLfibersLmodifiedLwithLgraphiteLoxideLasLgreenLandLefficientLsolutionLforLwaterLremediationlL
spplicationLtoLmethyleneLblueZLChemosphereXL2021XLcedhcf 8.4 1

18 sLxoodYyradeLResinLwithLεvzâ��SalicylateLtoLwxtendLMozzarellaLuheeseLShelfLεifeZLProcessesXL2021XLkXLjjf 2.9 1

17 wlectronicYNoseLasLNonYdestructiveLToolLtoLviscriminateLNxerroviaNLSweetLuherriesLuoldLStoredLinL
sirLorLPackedLinLzighLuOLModifiedLstmospheresZLFrontierskinkNutritionXL2021XLjXLidbbkd 6.2 1

16
xabricationLandLuharacterizationLofLtioYNanocompositesLtasedLonLzalloysiteYwncapsulatingL
yrapefruitLSeedLOilLinLaLPectinLMatrixLasLaLNovelLtioYuoatingLforLStrawberryLProtectionZZL
NanomaterialsXL2022XLcdXL

5.4 1

15 ProfilesLofLVolatileLandLPhenolicLuompoundsLasLMarkersLofLRipeningLStageLinLuandongaL
StrawberriesZZLFoodsXL2021XLcbXL 4.9 1

14 SensorYtasedL‘rrigationLReducesLWaterLuonsumptionLwithoutLuompromisingLYieldLandLPostharvestL
QualityLofLSoillessLyreenLteanZLAgronomyXL2021XLccXLdfjg 3.6 1

13 RapidLandLNonYvestructiveLTechniquesLforLtheLviscriminationLofLRipeningLStagesLinLuandongaL
StrawberriesZLFoodsXL2022XLccXLcgef 4.9 1

12 yelatinLteadsazempLzurdLasLpzLSensitiveLvevicesLforLveliveryLofLwugenolLasLyreenLPesticideZL
JournalkofkPolymerskandkthekEnvironmentXL2021XLdkXLeighYeihk 4.5 0

11
NonYdestructiveLandLcontactlessLestimationLofLchlorophyllLandLammoniaLcontentsLinLpackagedL
freshYcutLrocketLleavesLbyLaLuomputerLVisionLSystemZLPostharvestkBiologykandkTechnologyXL2022XL
cjkXLccckcb

6.2 0

10 PhysicochemicalLandLsntioxidantLPropertiesLofLWhiteLTxianoLcvULandLRedLTNegroamaroLcvULyrapeL
PomaceLSkinLtasedLxilmsZLJournalkofkPolymerskandkthekEnvironmentXc 4.5 0

9 PhysicoYchemicalLparametersLtoLpredictLmicrobiologicalLandLsensoryLqualityLaspectsLofLbabyLlettuceL
leavesZLActakHorticulturaeXL2017XLdfkYdgh 0.3

8 wffectLofLwaterLregimeLandLsalinityLonLartichokeLyieldZLItaliankJournalkofkAgronomyXL2012XLiXLk 1.4

7 xreshYuutLxruitsLandLVegetablesL2019XLihcYijf

6 uolourLanalysisLtoLpredictLtheLtotalLchlorophyllLcontentLofLrocketLleavesZLActakHorticulturaeXL2021XLcbiYccd0.3
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5 sutomaticLprocedureLtoLcontactlessLandLnonYdestructiveLqualityLevaluationLofLfruitsLandLvegetablesL
throughLaLcomputerLvisionLsystemZLActakHorticulturaeXL2021XLkkYcbh 0.3

4 NaturalLresourcesLderivedLbiocompositesLasLpotentialLcarriersLofLgreenLpesticidesLinLagriculturalL
fieldlLvesigningLandLfabricationLofLaLpotYlikeLdeviceZLJournalkofkAppliedkPolymerkScienceXL2021XLcejXLgcdfb2.9

3 ModifiedLatmosphereLaffectedLmarketabilityLofLpeeledLcactusLpearZLActakHorticulturaeXL2018XLecgYedb 0.3

2 OptimizingLmodifiedLatmosphereLpackagingLforLfreshYcutLbroccoliLraabLTtrassicaLrapaLεZUZLActak
HorticulturaeXL2021XLdecYdeh 0.3

1 εayeredLvoubleLzydroxidesLasLzostsLofLsctiveLMoleculesLforLxoodLPackagingLspplicationsZLSerieskonk
ChemistryykEnergykandkthekEnvironmentXL2022XLfjeYgbg 0.2

Bernardo Pace

8


