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657 xntegratedItechnologiesIforIextractivesIrecoveryUIfractionationUIandIbioethanolIproductionIfromI
lignocelluloseI2022UIZYfVZbh

656 xnIsituIenzymaticIsynthesisIofIprebioticsItoIimproveIfoodIfunctionalityI2022UIadbVaef 0

655 txploringItheIbioactiveIpotentialIofIbrewersIspentIgrainIohmicIextractsWIInnovativeVFoodVScienceV
andVEmergingVTechnologiesUI2022UIfeUIZYahcb 6.8 2

654 “enicilliumIbrevicompactumIasIaInovelIsourceIofInaturalIpigmentsIwithIpotentialIforIfoodI
applicationsWIFoodVandVBioproductsVProcessingUI2022UIZbaUIZggVZhh 4.9 1

653 uructooligosaccharidesIproductionIandItheIhealthIbenefitsIofIprebioticsI2022UIZYhVZbg 3

652 pctiveI“ackagingI—ystemsIqasedIonI}etalIandI}etalI’xideI‘anoparticlesI2022UIZcbVZgZ 0

651 xmpactIofI—imulatedIwumanIvastrointestinalIsigestionIonItheIqioactiveIuractionIofI°pcycledI
“ineappleIqyV“roductsWWIFoodsUI2022UIZZUI 4.9 3

650  owardsIanIenhancedIcontrolIofIproteinIcrystallizationiI—eededIbatchIlysozymeIcrystallizationIinIaI
mesoIoscillatoryIflowIreactorWIChemicalVEngineeringVResearchVandVDesignUI2022UIZfgUIdfdVdga 5.5 1

649 wydrothermalIandIhighVpressureIprocessingIofIchestnutsIVIsependenceIonItheIstorageIconditionsWI
PostharvestVBiologyVandVTechnologyUI2022UIZgdUIZZZffb 6.2 1

648 ppplicationIofIanIalginateVbasedIedibleIcoatingIwithIbacteriocinVproducingI{actococcusIstrainsIinI
freshIcheeseIpreservationWILWTVlVFoodVScienceVandVTechnologyUI2022UIZdbUIZZacge 5.4 5

647
pIcomparisonIbetweenImicroalgalIautotrophicIgrowthIandImetaboliteIaccumulationIwithI
heterotrophicUImixotrophicIandIphotoheterotrophicIcultivationImodesWIRenewableVandVSustainableV
EnergyVReviewsUI2022UIZdhUIZZaacf

16.2 1

646  owardsIaIbiorefineryIprocessingIwasteIfromIplantainIagroVindustryiIpssessmentIofItheIproductionI
ofIdairyIcattleIfeedIthroughIprocessIsimulationWIBiosystemsVEngineeringUI2022UIaZfUIZbZVZch 4.8 0

645 setoxificationIofIochratoxinIpIandIzearalenoneIbyI“leurotusIostreatusIduringIinIvitroI
gastrointestinalIdigestionWWIFoodVChemistryUI2022UIbgcUIZbadad 8.5 0

644 °nveilingItheIpntioxidantI herapeuticIuunctionalityIofI—ustainableI’liveI“omaceIpctiveI
xngredientsWIAntioxidantsUI2022UIZZUIgag 7.1 0

643 venomeVwideIeffectIofInonVoptimalItemperaturesIunderIanaerobicIconditionsIonIgeneIexpressionI
inI—accharomycesIcerevisiaeWWIGenomicsUI2022UIZZYbge 4.3 0

642 tffectIofI’hmicIweatingIonItheItxtractionI₂ieldUI“olyphenolIrontentIandIpntioxidantIpctivityIofI
’liveI}illI{eavesWICleanVTechnologiesUI2022UIcUIdZaVdag 3.4 1

641 txtractionUIrhemicalIrharacterizationUIandIpntioxidantIpctivityIofIqioactiveI“lantItxtractsWI
ProceedingsVfmdpigUI2021UIfYUIea 0.3 0
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640 xnitialI—creeningIofI“olyQethyleneIglycolRIpminoI{igandsIforIpffinityI“urificationIofI“lasmidIs‘pIinI
pqueousI woV“haseI—ystemsWILifeUI2021UIZZUI 3 2

639
xnIVitroIvastrointestinalIsigestionIxmpactIonItheIqioaccessibilityIandIpntioxidantIrapacityIofI
qioactiveIrompoundsIfromI omatoIuloursI’btainedIafterIronventionalIandI’hmicIweatingI
txtractionWIFoodsUI2021UIZYUI

4.9 8

638 VeryIwighIvravityIqioethanolI–evisitediI}ainIrhallengesIandIpdvancesWIFermentationUI2021UIfUIbg 4.7 7

637 pdvancesIinItxtractionI}ethodsItoI–ecoverIpddedVValueIrompoundsIfromI—eaweedsiI
—ustainabilityIandIuunctionalityWIFoodsUI2021UIZYUI 4.9 9

636 ppplicationIofIqiosurfactantsIforI}icrobialItnhancedI’ilI–ecoveryIQ}t’–RI2021UIhhVZZg 0
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}x xvp x‘vIp—₂}}t –xrIx‘u’–}p x’‘I“–’q{t}—Ix‘Ir’‘— –°r x’‘I“–’ytr —WIJournalVofV
CivilVEngineeringVandVManagementUI2021UIafUIaZfVaah

3 5

634 qiosurfactantsIasIqiocontrolIpgentsIpgainstI}ycotoxigenicIuungiI2021UIcedVchY 3

633 pctiveInaturalVbasedIfilmsIforIfoodIpackagingIapplicationsiI heIcombinedIeffectIofIchitosanIandI
nanocelluloseWIInternationalVJournalVofVBiologicalVMacromoleculesUI2021UIZffUIacZVadZ 7.9 24

632 —trategiesItowardsI–eductionIofIrellulasesIronsumptioniIsebottleneckingItheItconomicsIofI
{ignocellulosicsIValorizationI“rocessesWIPolysaccharidesUI2021UIaUIagfVbZY 3 8

631
rharacterizationIofI“wqVIfilmsIloadedIwithIu’ZIbacteriophageIusingIpolyvinylIalcoholVbasedI
nanofibersIandIcoatingsiIpIcomparativeIstudyWIInnovativeVFoodVScienceVandVEmergingVTechnologiesUI
2021UIehUIZYaece

6.8 12

630 pnthocyaninI–ecoveryIfromIvrapeIbyV“roductsIbyIrombiningI’hmicIweatingIwithIuoodVvradeI
—olventsiI“henolicIrompositionUIpntioxidantUIandIpntimicrobialI“ropertiesWIMoleculesUI2021UIaeUI 4.8 4

629
–hamnolipidsIinhibitIaflatoxinsIproductionIinIpspergillusIflavusIbyIcausingIstructuralIdamagesIinI
theIfungalIhyphaeIandIdownVregulatingItheIexpressionIofItheirIbiosyntheticIgenesWIInternationalV
JournalVofVFoodVMicrobiologyUI2021UIbcgUIZYhaYf

5.8 2

628 qioengineeringIapproachesItoIsimulateIhumanIcolonImicrobiomeIecosystemWITrendsVinVFoodVScienceV
andVTechnologyUI2021UIZZaUIgYgVgaa 15.3 4

627 –esveratrolI“roductionIfromIwydrothermallyI“retreatedItucalyptusIçoodI°singI–ecombinantI
xndustrialI—trainsWIACSVSyntheticVBiologyUI2021UIZYUIZghdVZhYb 5.7 3

626
—equentialImultiVstageIextractionIofIbiocompoundsIfromI—pirulinaIplatensisiIrombinedIeffectIofI
ohmicIheatingIandIenzymaticItreatmentWIInnovativeVFoodVScienceVandVEmergingVTechnologiesUI2021UI
fZUIZYafYf

6.8 2

625 plgalIproteinsiI“roductionIstrategiesIandInutritionalIandIfunctionalIpropertiesWIBioresourceV
TechnologyUI2021UIbbaUIZadZad 11 16

624 roVproductionIofIbiofuelsIandIvalueVaddedIcompoundsIfromIindustrialItucalyptusIglobulusIbarkI
residuesIusingIhydrothermalItreatmentWIFuelUI2021UIagdUIZZhaed 7.1 13

623 qioVbasedIrhamnolipidsIproductionIandIrecoveryIfromIwasteIstreamsiI—tatusIandIperspectivesWI
BioresourceVTechnologyUI2021UIbZhUIZacaZb 11 26
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622 –euseIofIoakIchipsIforImodificationIofItheIvolatileIfractionIofIalcoholicIbeveragesWILWTVlVFoodV
ScienceVandVTechnologyUI2021UIZbdUIZZYYce 5.4 2

621 –hamnolipidsVbasedInanostructuredIlipidIcarriersiItffectIofIlipidIphaseIonIphysicochemicalI
propertiesIandIstabilityWIFoodVChemistryUI2021UIbccUIZagefY 8.5 3

620 rarbohydratesIasItargetingIcompoundsItoIproduceIinfusionsIresemblingIespressoIcoffeeIbrewsI
usingIqualityIbyIdesignIapproachWIFoodVChemistryUI2021UIbccUIZageZb 8.5 6

619
ValorisationIofIrejectedIunripeIplantainIfruitsIofI}usaIppqI—immondsiIfromInutritionalI
characterisationItoItheIconceptualIprocessIdesignIforIprebioticIproductionWIFoodVandVFunctionUI2021
UIZaUIbYYhVbYaZ

6.1 3

618 “urificationIandIcharacterizationIofItwoInewIantimicrobialImoleculesIproducedIbyIanIendophyticI
strainIofI“aenibacillusIpolymyxaWIAnaisVDaVAcademiaVBrasileiraVDeVCienciasUI2021UIhbUIeaYaYYcge 1.4

617
tnzymeIimmobilizationIasIaIstrategyItowardsIefficientIandIsustainableIlignocellulosicIbiomassI
conversionIintoIchemicalsIandIbiofuelsiIcurrentIstatusIandIperspectivesWISustainableVEnergyVandV
FuelsUI2021UIdUIcabbVcacf

5.8 12

616 “urificationIandIrharacterizationIofIaI hrombolyticItnzymeI“roducedIbyIaI‘ewI—trainIofWIJournalVofV
MicrobiologyVandVBiotechnologyUI2021UIbZUIbafVbbf 3.3 3

615 tncapsulatedI“ineIqarkI“olyphenolicItxtractIduringIvastrointestinalIsigestioniIqioaccessibilityUI
qioactivityIandI’xidativeI—tressI“reventionWIFoodsUI2021UIZYUI 4.9 3

614 tmergentI echnologiesIforItheItxtractionIofIpntioxidantsIfromI“ricklyI“earI“eelIandI heirI
pntimicrobialIpctivityWIFoodsUI2021UIZYUI 4.9 5

613 rhemicalI“rofileIandIqioactivitiesIofItxtractsIfromItdibleI“lantsI–eadilyIpvailableIinI“ortugalWI
FoodsUI2021UIZYUI 4.9 6

612 tffectsIofI}oderateItlectricIuieldsIonItheI“ostVharvestI“reservationIofIrhestnutsWIFoodVandV
BioprocessVTechnologyUI2021UIZcUIhaYVhbc 5.1 4

611 ValorizationIofIagroVfoodIbyVproductsIandItheirIpotentialItherapeuticIapplicationsWIFoodVandV
BioproductsVProcessingUI2021UIZagUIacfVadg 4.9 9

610 rhickenIueatherIzeratinI“eptidesIforItheIrontrolIofIzeratinocyteI}igrationWIAppliedVSciencesV
fSwitzerlandgUI2021UIZZUIeffh 2.6 1

609 rhemicalIrharacterizationIofI{WIulowersIpqueousItxtractIandIxtsIqiologicalIxmplicationsWI
BiomoleculesUI2021UIZZUI 5.9 4

608 wotIrompressedIçaterI“retreatmentIandI—urfactantItffectIonItnzymaticIwydrolysisI°singIpgaveI
qagasseWIEnergiesUI2021UIZcUIcfce 3.1 5

607 “urificationIofIchitosanasesIproducedIbyIrr IfghhIandIfunctionalIoligosaccharidesIproductionWI
PreparativeVBiochemistryVandVBiotechnologyUI2021UIZVh 2.4 2

606 ‘ovelIconceptIofIexosomeVlikeIliposomesIforItheItreatmentIofIplzheimerPsIdiseaseWIJournalVofV
ControlledVReleaseUI2021UIbbeUIZbYVZcb 11.7 7

605 xnfluenceIofIohmicIheatingIonItheIstructuralIandIimmunoreactiveIpropertiesIofIsoybeanIproteinsWI
LWTVlVFoodVScienceVandVTechnologyUI2021UIZcgUIZZZfZY 5.4 5
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604 tffectsIofIdifferentIsolutesIonItheIphysicalIchemicalIpropertiesIofIaqueousIsolutionsIviaI
rearrangementIofIhydrogenIbondsIinIwaterWIJournalVofVMolecularVLiquidsUI2021UIbbdUIZZeagg 6 1

603 °nravelingItheIchemicalIcompositionUIantioxidantUI˛–VamylaseIandI˛–VglucosidaseIinhibitionIofI
}oroccanIpropolisWIFoodVBioscienceUI2021UIcaUIZYZZeY 4.9 5

602 “rotectiveItffectIofIwoneyIandI“ropolisIagainstIventamicinVxnducedI’xidativeI—tressIandI
wepatorenalIsamagesWIOxidativeVMedicineVandVCellularVLongevityUI2021UIaYaZUIhfZhhYe 6.7 7

601 }icrobialIqiosynthesisIofI{actonesiIvapsIandI’pportunitiesItowardsI—ustainableI“roductionWI
AppliedVSciencesVfSwitzerlandgUI2021UIZZUIgdYY 2.6 6

600 txploitingItheI“otentialIofIqioactiveI}oleculesItxtractedIbyI°ltrasoundsIfromIpvocadoI“eelsVuoodI
andI‘utraceuticalIppplicationsWIAntioxidantsUI2021UIZYUI 7.1 2

599 {VlacticIacidIproductionIfromImultiVsupplyIautohydrolyzedIeconomicallyIunexploitedIlignocellulosicI
biomassWIIndustrialVCropsVandVProductsUI2021UIZfYUIZZbffd 5.9 3

598 xnfluenceIofIohmicIheatingIinItheIcompositionIofIextractsIfromIvracilariaIvermiculophyllaWIAlgalV
ResearchUI2021UIdgUIZYabeY 5 2

597 tconomicIdeterminantsIonItheIimplementationIofIaItucalyptusIwoodIbiorefineryIproducingI
biofuelsUIenergyIandIhighIaddedVvalueIcompoundsWIAppliedVEnergyUI2021UIbYbUIZZfeea 10.7 3

596 ‘ewI extileIforI“ersonalI“rotectiveItquipmentâ��“lasmaIrhitosanX—ilverI‘anoparticlesI‘ylonI
uabricWIFibersUI2021UIhUIb 3.7 8

595 relluloseInanocrystalsIfromIgrapeIpomaceIandItheirIuseIforItheIdevelopmentIofIstarchVbasedI
nanocompositeIfilmsWIInternationalVJournalVofVBiologicalVMacromoleculesUI2020UIZdhUIZYcgVZYeZ 7.9 30

594 xnfluenceIofIthermalIandIelectricalIeffectsIofIohmicIheatingIonIrVphycocyaninIpropertiesIandI
biocompoundsIrecoveryIfromI—pirulinaIplatensisWILWTVlVFoodVScienceVandVTechnologyUI2020UIZagUIZYhchZ 5.4 16

593
—electionIandIsubsequentIphysiologicalIcharacterizationIofIindustrialIstrainsIduringIcontinuousI
growthIatIsubVIandVIsupraIoptimalItemperaturesWIBiotechnologyVReportsVfAmsterdamkVNetherlandsgUI
2020UIaeUIeYYcea

5.3 7

592 tffectsIofItssentialI’ilsIonIxnactivationIinIrheeseIasIsescribedIbyI}etaV–egressionI}odellingWI
FoodsUI2020UIhUI 4.9 3

591 ValorizationIofIlignocellulosicVbasedIwastesI2020UIbgbVcZY 4

590 }icrobialIdegradationIofIdyesiIpnIoverviewWIBioresourceVTechnologyUI2020UIbZcUIZabfag 11 126

589 pIqibliometricIsescriptionIofI{igninIppplicabilityIforItheI–emovalIofIrhemicalI“ollutantsIinI
tffluentsWIWaterkVAirkVandVSoilVPollutionUI2020UIabZUIZ 2.6 2

588 vreenIandI—ustainableIValorizationIofIqioactiveI“henolicIrompoundsIfromIqyV“roductsWIMoleculesUI
2020UIadUI 4.8 42

587 rardinalIparameterImetaVregressionImodelsIdescribingI{isteriaImonocytogenesIgrowthIinIbrothWI
FoodVResearchVInternationalUI2020UIZbeUIZYhcfe 7 3
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586 xmpactIofIfunctionalIfloursIfromIpineappleIbyVproductsIonIhumanIintestinalImicrobiotaWIJournalVofV
FunctionalVFoodsUI2020UIefUIZYbgbY 5.1 18

585 “urificationIofIaIlectinIfromIcrudeIextractIseedIbyIaIsingleIstepI“tvXphosphateIaqueousItwoVphaseI
systemWIPreparativeVBiochemistryVandVBiotechnologyUI2020UIdYUIeddVeeb 2.4 5

584 xntegralIValorizationIofI“ineappleIQI{WRIqyV“roductsIthroughIaIvreenIrhemistryIppproachItowardsI
pddedIValueIxngredientsWIFoodsUI2020UIhUI 4.9 32

583 ’hmicIheatingIpolyphenolicIextractsIfromIvineIpruningIresidueIwithIenhancedIbiologicalIactivityWI
FoodVChemistryUI2020UIbZeUIZaeahg 8.5 28

582 ValidationIofIaI{{}tXvrV}—I}ethodologyIforI”uantificationIofIVolatileIrompoundsIinIuermentedI
qeveragesWIMoleculesUI2020UIadUI 4.8 9

581 rarboxymethylIcelluloseVbasedIfilmsiItffectIofIorganosolvIligninIincorporationIonIphysicochemicalI
andIantioxidantIpropertiesWIJournalVofVFoodVEngineeringUI2020UIagdUIZZYZYf 6 24

580 °nravellingItheIqiologicalI“otentialIofIqarkItxtractsWIAntioxidantsUI2020UIhUI 7.1 22

579 txosomeVlikeI‘anoparticlesiIpI‘ewI ypeIofI‘anocarrierWICurrentVMedicinalVChemistryUI2020UIafUIbgggVbhYd4.3 15

578 ValorizationIofI“assionIuruitI—talkIbyItheI“reparationIofIrelluloseI‘anofibersIandIxmmobilizationIofI
 rypsinWIFibersVandVPolymersUI2020UIaZUIagYfVagZe 2 2

577
sifferentialIproteomicIanalysisIbyI—çp wV}—IunravelsItheImostIdominantImechanismsIunderlyingI
yeastIadaptationItoInonVoptimalItemperaturesIunderIanaerobicIconditionsWIScientificVReportsUI2020UI
ZYUIaabah

4.9 9

576 tlectrosprayedIwheyIproteinVbasedInanocapsulesIforI˛†VcaroteneIencapsulationWIFoodVChemistryUI
2020UIbZcUIZaeZdf 8.5 19

575 xmpactIofImicrowaveVassistedIextractionIonIroastedIcoffeeIcarbohydratesUIcaffeineUIchlorogenicI
acidsIandIcolouredIcompoundsWIFoodVResearchVInternationalUI2020UIZahUIZYggec 7 12

574 tllagicIacidIproductionIusingIpolyphenolsIfromIorangeIpeelIwasteIbyIsubmergedIfermentationWI
ElectronicVJournalVofVBiotechnologyUI2020UIcbUIZVf 3.1 16

573 }ycoremediationIofIvinasseIbyIsurfaceIresponseImethodologyIandIpreliminaryIstudiesIinIairVliftI
bioreactorsWIChemosphereUI2020UIaccUIZadcba 8.4 10

572 ’liveI reeI{eavesâ��pI—ourceIofIValuableIpctiveIrompoundsWIProcessesUI2020UIgUIZZff 2.9 39

571 sevelopmentIandItvaluationIofI—uperabsorbentIwydrogelsIqasedIonI‘aturalI“olymersWIPolymersUI
2020UIZaUI 4.5 5

570
vreenIsynthesisIofIligninInanoVIandImicroVparticlesiI“hysicochemicalIcharacterizationUIbioactiveI
propertiesIandIcytotoxicityIassessmentWIInternationalVJournalVofVBiologicalVMacromoleculesUI2020UI
ZebUIZfhgVZgYh

7.9 20

569 qioactiveIextractsIfromIbrewerPsIspentIgrainWIFoodVandVFunctionUI2020UIZZUIghebVghff 6.1 11
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568 tffectIofIantioxidantVrichIpropolisIandIbeeIpollenIextractsIagainstIsVglucoseIinducedItypeIaI
diabetesIinIratsWIFoodVResearchVInternationalUI2020UIZbgUIZYhgYa 7 12

567 ValorizationIofI—eaweedIrarbohydratesiIputohydrolysisIasIaI—electiveIandI—ustainableI
“retreatmentWIACSVSustainableVChemistryVandVEngineeringUI2020UIgUIZfZcbVZfZdb 8.3 9

566
xnsightsIintoIxnterdisciplinaryIppproachesIforIqioremediationIofI’rganicI“ollutantsiIxnnovationsUI
rhallengesIandI“erspectivesWIProceedingsVofVtheVNationalVAcademyVofVSciencesVIndiaVSectionVBVlV
BiologicalVSciencesUI2020UIhYUIhdZVhdg

1.4 3

565 }etaV–egressionImodelsIdescribingItheIeffectsIofIessentialIoilsIandIaddedIlacticIacidIbacteriaIonI
pathogenIinactivationIinIcheeseWIMicrobialVRiskVAnalysisUI2020UIZYYZbZ 1.6 1

564 {inearI–elationshipsIbetweenI“artitionIroefficientsIofIsifferentI’rganicIrompoundsIandI“roteinsI
inIpqueousI woV“haseI—ystemsIofIVariousI“olymerIandIxonicIrompositionsWIPolymersUI2020UIZaUI 4.5 1

563 “roductionIofIaIsistilledI—piritI°singIrassavaIulourIasI–awI}aterialiIrhemicalIrharacterizationIandI
—ensoryI“rofileWIMoleculesUI2020UIadUI 4.8 2

562 ‘anocelluloseI“roductioniItxploringItheItnzymaticI–outeIandI–esiduesIofI“ulpIandI“aperIxndustryWI
MoleculesUI2020UIadUI 4.8 60

561 ’hmicIweatingItxtractIofIVineI“runingI–esidueIwasIpntiVrolorectalIrancerIpctivityIandIxncreasesI
—ensitivityItoItheIrhemotherapeuticIsrugIdVu°WIFoodsUI2020UIhUI 4.9 3

560 rurrentIextractionItechniquesItowardsIbioactiveIcompoundsIfromIbrewerPsIspentIgrainIVIpIreviewWI
CriticalVReviewsVinVFoodVScienceVandVNutritionUI2020UIeYUIafbYVafcZ 11.5 27

559 sailyIintakeIofIwheatIgermVenrichedIbreadImayIpromoteIaIhealthyIgutIbacterialImicrobiotaiIaI
randomisedIcontrolledItrialWIEuropeanVJournalVofVNutritionUI2020UIdhUIZhdZVZheZ 5.2 2

558 tvaluationIofImultiVstarterI—WIcerevisiaeXIsWIbruxellensisIculturesIforImimickingIandIacceleratingI
transformationsIoccurringIduringIbarrelIageingIofIbeerWIFoodVChemistryUI2020UIbabUIZaegae 8.5 4

557 txtractionIofItomatoIbyVproductsâ��IbioactiveIcompoundsIusingIohmicItechnologyWIFoodVandV
BioproductsVProcessingUI2019UIZZfUIbahVbbh 4.9 50

556
soesIintakeIofIbreadIsupplementedIwithIwheatIgermIhaveIaIpreventiveIroleIonIcardiovascularI
diseaseIriskImarkersIinIhealthyIvolunteersnIpIrandomisedUIcontrolledUIcrossoverItrialWIBMJVOpenUI
2019UIhUIeYabeea

3 3

555 ‘anostructuresIofIwheyIproteinsIforIencapsulationIofIfoodIingredientsI2019UIehVZYY 2

554 xntensifyingIethanolIproductionIfromIbrewerPsIspentIgrainIwasteiI°seIofIwholeIslurryIatIhighIsolidI
loadingsWINewVBiotechnologyUI2019UIdbUIZVg 6.4 31

553
“roductionIofIqiomassVsegradingItnzymesIbyI richodermaIreeseiI°singI{iquidIwotI
çaterV“retreatedIrorncobIinIsifferentIronditionsIofI’xygenI ransferWIBioenergyVResearchUI2019UI
ZaUIdgbVdha

3.1 7

552 uactorsIaffectingIextractionIofIadsorbedIwineIvolatileIcompoundsIandIwoodIextractivesIfromIusedI
oakIwoodWIFoodVChemistryUI2019UIahdUIZdeVZec 8.5 14

551 ’ptimizationIofI”ualityI“ropertiesIofIvlutenVureeIqreadIbyIaI}ixtureIsesignIofIXanthanUIvuarUIandI
wydroxypropylI}ethylIrelluloseIvumsWIFoodsUI2019UIgUI 4.9 11
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550 romparisonIandIoptimizationIofIdifferentImethodsIforI}icrocystisIaeruginosaPsIharvestingIandItheI
roleIofIzetaIpotentialIonIitsIefficiencyWIEnvironmentalVScienceVandVPollutionVResearchUI2019UIaeUIZefYgVZefZd5.1 3

549 }etabolicIengineeringIofIpshbyaIgossypiiIforIdecipheringItheIdeInovoIbiosynthesisIofI˛‡VlactonesWI
MicrobialVCellVFactoriesUI2019UIZgUIea 6.4 11

548 VolatileIfingerprintingIdifferentiatesIdiverseVagedIcraftIbeersWILWTVlVFoodVScienceVandVTechnologyUI
2019UIZYgUIZahVZbe 5.4 9

547 ’leaginousIyeastsIforIsustainableIlipidIproductionVfromIbiodieselItoIsurfIboardsUIaIwideIrangeIofI
KgreenKIapplicationsWIAppliedVMicrobiologyVandVBiotechnologyUI2019UIZYbUIbedZVbeef 5.7 52

546 }oderateItlectricIuieldsIasIaI“otentialI oolIforI—ustainableI–ecoveryIofI“henolicIrompoundsIfromI
“inusIpinasterIqarkWIACSVSustainableVChemistryVandVEngineeringUI2019UIfUIggZeVggae 8.3 28

545 “rocessIdevelopmentIforItheIproductionIofIprebioticIfructoVoligosaccharidesIbyIpenicilliumI
citreonigrumWIBioresourceVTechnologyUI2019UIagaUIcecVcfc 11 24

544 qioactiveIcompoundsIrecoveryIoptimizationIfromIvineIpruningIresiduesIusingIconventionalIheatingI
andImicrowaveVassistedIextractionImethodsWIIndustrialVCropsVandVProductsUI2019UIZbaUIhhVZZY 5.9 38

543 °nderstandingIwineIsorptionIbyIoakIwoodiI}odelingIofIwineIuptakeIandIcharacterizationIofI
volatileIcompoundsIretentionWIFoodVResearchVInternationalUI2019UIZZeUIachVadf 7 13

542 xnIvitroIgastrointestinalIevaluationIofIaIjuˆ§araVbasedIsmoothieiIeffectIofIprocessingIonIphenolicI
compoundsIbioaccessibilityWIJournalVofVFoodVScienceVandVTechnologyUI2019UIdeUIdYZfVdYae 3.3 8

541 tvaluationIofIdisruptionXpermeabilizationImethodologiesIforI}icrocystisIaeruginosaIasIalternativesI
toIobtainIhighIyieldsIofImicrocystinIreleaseWIAlgalVResearchUI2019UIcaUIZYZeZZ 5 1

540 }odulationIofIinfusionIprocessesItoIobtainIcoffeeVderivedIfoodIingredientsIwithIdistinctI
compositionWIEuropeanVFoodVResearchVandVTechnologyUI2019UIacdUIaZbbVaZce 3.4 9

539 rhapterIZfiuoodI—tructureIsevelopmentX“roductionI hroughIulexibleI“rocessesiI heI°seIofI
tlectricIuieldsItoItnableIuoodI}anufacturingWIFoodVChemistrykVFunctionVandVAnalysisUI2019UIcaaVcbg 0.6

538
—torageI—tabilityIofI—prayIsriedI‘igellaI—ativaIQ–anunculaceaeIuamilyRIxnstantIqeverageI“owderiI
tffectIofIrarrierIpgentsIonItheI“hysicochemicalUI“henolicIrompoundsIandIpntioxidantI“ropertiesWI
CurrentVResearchVinVNutritionVandVFoodVScienceUI2019UIfUIecgVeeZ

1.1

537 ValorizationIofItucalyptusInitensIbarkIbyIorganosolvIpretreatmentIforItheIproductionIofIadvancedI
biofuelsWIIndustrialVCropsVandVProductsUI2019UIZbaUIbafVbbd 5.9 35

536 “roductionIofIblueberryIwineIandIvolatileIcharacterizationIofIyoungIandIbottleVagingIbeveragesWI
FoodVScienceVandVNutritionUI2019UIfUIeZfVeaf 3.2 2

535 ’hmicIheatingIforIpreservationUItransformationUIandIextractionI2019UIZdhVZhZ 1

534 plcoholIandIwealthiI—tandardsIofIronsumptionUIqenefitsIandIwarmIâ��IaI–eviewWICzechVJournalVofV
FoodVSciencesUI2019UIbeUIcafVccY 1.3 1

533 ’ptimizationIofIbromelainIisolationIfromIpineappleIbyproductsIbyIpolysaccharideIcomplexI
formationWIFoodVHydrocolloidsUI2019UIgfUIfhaVgYc 10.6 21
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532 “roductionIofIaI ransfructosylatingItnzymaticIpctivityIpssociatedItoIuructooligosaccharidesWI
EnergykVEnvironmentkVandVSustainabilityUI2019UIbcdVbdd 0.8 3

531  heIbiopolymerIproducedIbyI–hizobiumIviscosumIrtr IhYgIisIaIpromisingIagentIforIapplicationIinI
microbialIenhancedIoilIrecoveryWINewVBiotechnologyUI2019UIchUIZccVZdY 6.4 23

530
tffectsIofIsodiumIchlorideIandIsodiumIperchlorateIonIpropertiesIandIpartitionIbehaviorIofIsolutesI
inIaqueousIdextranVpolyethyleneIglycolIandIpolyethyleneIglycolVsodiumIsulfateItwoVphaseIsystemsWI
JournalVofVChromatographyVAUI2019UIZdgbUIagVbg

4.5 12

529 “hysicochemicalIandItexturalIqualityIattributesIofIglutenVfreeIbreadIformulatedIwithIguarIgumWI
EuropeanVFoodVResearchVandVTechnologyUI2019UIacdUIccbVcdg 3.4 6

528 uructoVoligosaccharidesIQu’—RIproductionIbyIfungalIsubmergedIcultureIusingIaguamielIasIaI
lowVcostIbyVproductWILWTVlVFoodVScienceVandVTechnologyUI2019UIZYaUIfdVfh 5.4 13

527 wydrogelIasIanIalternativeIstructureIforIfoodIpackagingIsystemsWICarbohydrateVPolymersUI2019UIaYdUIZYeVZZe10.3 93

526
ValorizationUIromparisonIandIrharacterizationIofIroconutsIçasteIandIractusIinIaIqiorefineryI
rontextI°singI‘arl’aâ��rawc’aIandI—equentialI‘arl’aâ��rawc’aXputohydrolysisI“retreatmentWI
WasteVandVBiomassVValorizationUI2019UIZYUIaachVaaea

3.2 9

525 qioreactorIdesignIforIenzymaticIhydrolysisIofIbiomassIunderItheIbiorefineryIconceptWIChemicalV
EngineeringVJournalUI2018UIbcfUIZZhVZbe 14.7 87

524 tlectricIfieldVbasedItechnologiesIforIvalorizationIofIbioresourcesWIBioresourceVTechnologyUI2018UI
adcUIbadVbbh 11 83

523 °seIofIedibleIfilmsIandIcoatingsIinIcheeseIpreservationiI’pportunitiesIandIchallengesWIFoodV
ResearchVInternationalUI2018UIZYfUIgcVha 7 98

522 ’hmicIheatingIforItheIdairyIindustryiIaIpotentialItechnologyItoIdevelopIprobioticIdairyIfoodsIinI
associationIwithImodificationsIofIwheyIproteinIstructureWICurrentVOpinionVinVFoodVScienceUI2018UIaaUIhdVZYZ9.8 42

521 ValorizationIofIpineappleIwasteIforItheIextractionIofIbioactiveIcompoundsIandIglycosidesIusingI
autohydrolysisWIInnovativeVFoodVScienceVandVEmergingVTechnologiesUI2018UIcfUIbgVcd 6.8 35

520 qrazilianIzefirVuermentedI—heepPsI}ilkUIaI—ourceIofIpntimicrobialIandIpntioxidantI“eptidesWI
ProbioticsVandVAntimicrobialVProteinsUI2018UIZYUIcceVcdd 5.5 23

519 relluloseInanocrystalsIfromIgrapeIpomaceiI“roductionUIpropertiesIandIcytotoxicityIassessmentWI
CarbohydrateVPolymersUI2018UIZhaUIbafVbbe 10.3 69

518 “hysicochemicalIpropertiesIofIalginateVbasedIfilmsiItffectIofIionicIcrosslinkingIandImannuronicIandI
guluronicIacidIratioWIFoodVHydrocolloidsUI2018UIgZUIccaVccg 10.6 106

517 “hysiologicalIprotectionIofIprobioticImicrocapsulesIbyIcoatingsWICriticalVReviewsVinVFoodVScienceVandV
NutritionUI2018UIdgUIZgecVZgff 11.5 53

516 pntiVaflatoxigenicIeffectIofIorganicIacidsIproducedIbyI{actobacillusIplantarumWIInternationalV
JournalVofVFoodVMicrobiologyUI2018UIaecUIbZVbg 5.8 58

515
—tructuralIandIfunctionalIstabilizationIofIbacteriophageIparticlesIwithinItheIaqueousIcoreIofIaI
çX’XçImultipleIemulsioniIpIpotentialIbiotherapeuticIsystemIforItheIinhalationalItreatmentIofI
bacterialIpneumoniaWIProcessVBiochemistryUI2018UIecUIZffVZha

4.8 18

(2018-2019)
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514 rarbonVbasedIsputteredIcoatingsIforIenhancedIchitosanVbasedIfilmsIpropertiesWIAppliedVSurfaceV
ScienceUI2018UIcbbUIeghVehd 6.7 9

513 }ultiVstepIapproachItoIaddIvalueItoIcorncobiI“roductionIofIbiomassVdegradingIenzymesUIligninIandI
fermentableIsugarsWIBioresourceVTechnologyUI2018UIacfUIdgaVdhY 11 37

512 vrandIrhallengesIinI—ustainableIuoodI“rocessingWIFrontiersVinVSustainableVFoodVSystemsUI2018UIaUI 4.8 3

511 qioVqasedI‘anocompositesIforIuoodI“ackagingIandI heirItffectIinIuoodI”ualityIandI—afetyI2018UIafZVbYe 11

510 ’neVstepIcoVcultureIfermentationIstrategyItoIproduceIhighVcontentIfructoVoligosaccharidesWI
CarbohydrateVPolymersUI2018UIaYZUIbZVbg 10.3 19

509
{igninIfromIanIintegratedIprocessIconsistingIofIliquidIhotIwaterIandIethanolIorganosolviI
“hysicochemicalIandIantioxidantIpropertiesWIInternationalVJournalVofVBiologicalVMacromoleculesUI
2018UIZaYUIZdhVZeh

7.9 51

508 rombinedIeffectIofIxanthanIgumIandIwaterIcontentIonIphysicochemicalIandItexturalIpropertiesIofI
glutenVfreeIbatterIandIbreadWIFoodVResearchVInternationalUI2018UIZZZUIdccVddd 7 26

507 {ignocellulosicI}aterialsIandI heirI°seIinIqioVbasedI“ackagingWISpringerVBriefsVinVMolecularVScienceUI
2018UI 0.6 8

506 {ignocellulosicI}aterialsiI—ourcesIandI“rocessingI echnologiesWISpringerVBriefsVinVMolecularVScienceUI
2018UIZbVbb 0.6 3

505 uunctionalI“ropertiesIofI{ignocellulosicI}aterialsWISpringerVBriefsVinVMolecularVScienceUI2018UIbdVcf 0.6 1

504 “rocessingUI“roductionI}ethodsIandIrharacterizationIofIqioVqasedI“ackagingI}aterialsWISpringerV
BriefsVinVMolecularVScienceUI2018UIchVeb 0.6

503 °seIofI{ignocellulosicI}aterialsIinIqioVbasedI“ackagingWISpringerVBriefsVinVMolecularVScienceUI2018UIedVgd 0.6 4

502 uoodIppplicationsIofI{ignocellulosicVqasedI“ackagingI}aterialsWISpringerVBriefsVinVMolecularVScienceUI
2018UIgfVhc 0.6 0

501 ValorizationIofIçastesIuromIpgrofoodIandI“ulpIandI“aperIxndustriesIçithinItheIqiorefineryI
ronceptiI—outhwesternIturopeI—cenarioI2018UIcgfVdYc 10

500 tstimationIofI“roximateIrompositionIofI”uinoaIQrhenopodiumIquinoaUIçilldWRIulourIbyI
‘earVxnfraredI ransmissionI—pectroscopyI2018UIaafVabd 1

499 xmprovementIofIbiosurfactantIproductionIbyIçickerhamomycesIanomalusIrr}pIYbdgIandIitsI
potentialIapplicationIinIbioremediationWIJournalVofVHazardousVMaterialsUI2018UIbceUIZdaVZdg 12.8 33

498 tffectIofIalginateImolecularIweightIandI}XvIratioIinIbeadsIpropertiesIforeseeingItheIprotectionIofI
probioticsWIFoodVHydrocolloidsUI2018UIffUIgVZe 10.6 86

497 ‘ewI˛†VgalactosidaseIproducersIwithIpotentialIforIprebioticIsynthesisWIBioresourceVTechnologyUI2018
UIadYUIZbZVZbh 11 20
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496 “roductionIandIphysicochemicalIpropertiesIofIcarboxymethylIcelluloseIfilmsIenrichedIwithIspentI
coffeeIgroundsIpolysaccharidesWIInternationalVJournalVofVBiologicalVMacromoleculesUI2018UIZYeUIecfVedd 7.9 44

495 xncreasingItheI—ustainabilityIofItheIroffeeIpgroVxndustryiI—pentIroffeeIvroundsIasIaI—ourceIofI‘ewI
qeveragesWIBeveragesUI2018UIcUIZYd 3.4 18

494 ’ptimizationIofIlipidIextractionIfromItheIoleaginousIyeastsI–hodotorulaIglutinisIandI{ipomycesI
kononenkoaeWIAMBVExpressUI2018UIgUIZae 4.1 19

493 tlectricIuieldI“rocessingiI‘ovelI“erspectivesIonIpllergenicityIofI}ilkI“roteinsWIJournalVofV
AgriculturalVandVFoodVChemistryUI2018UIeeUIZZaafVZZabb 5.7 10

492 xnsightsIintoI“roteinVxonicI{iquidIxnteractionsIpimingIatI}acromoleculeIseliveryI—ystemsWIJournalV
ofVtheVBrazilianVChemicalVSocietyUI2018UI 1.5 9

491 xnfluenceIofI}ixingIxntensityIonI{ysozymeIrrystallizationIinIaI}esoI’scillatoryIulowI–eactorWI
CrystalVGrowthVandVDesignUI2018UIZgUIdhcYVdhce 3.5 11

490 romparativeIautohydrolysisIstudyIofItwoImixturesIofIforestIandImarginalIlandIresourcesIforI
coVproductionIofIbiofuelsIandIvalueVaddedIcompoundsWIRenewableVEnergyUI2018UIZagUIaYVah 8.1 24

489 tlectrotechnologiesIappliedItoImicroalgalIbiotechnologyIâ��IppplicationsUItechniquesIandIfutureI
trendsWIRenewableVandVSustainableVEnergyVReviewsUI2018UIhcUIedeVeeg 16.2 46

488 sesignIofIwheyIproteinInanostructuresIforIincorporationIandIreleaseIofInutraceuticalIcompoundsI
inIfoodWICriticalVReviewsVinVFoodVScienceVandVNutritionUI2017UIdfUIZbffVZbhb 11.5 72

487 xmmobilizationIofIbioactiveIcompoundsIinIrassiaIgrandisIgalactomannanVbasedIfilmsiIxnfluenceIonI
physicochemicalIpropertiesWIInternationalVJournalVofVBiologicalVMacromoleculesUI2017UIheUIfafVfbd 7.9 16

486 tstimationIofIcompositionIofIquinoaIQIrhenopodiumIquinoaIçilldWRIgrainsIbyI‘earVxnfraredI
 ransmissionIspectroscopyWILWTVlVFoodVScienceVandVTechnologyUI2017UIfhUIZaeVZbc 5.4 13

485 “urificationIandIcharacterizationIofIaIcollagenaseIfromI“enicilliumIspWI°r“IZageIbyIpolyethyleneI
glycolVphosphateIaqueousItwoVphaseIsystemWIProteinVExpressionVandVPurificationUI2017UIZbbUIgVZc 2 15

484 —accharomycesIcerevisiaeIfromIqrazilianIkefirVfermentedImilkiIpnIin´ vitroIevaluationIofIprobioticI
propertiesWIMicrobialVPathogenesisUI2017UIZZYUIefYVeff 3.8 26

483
sevelopmentIofIaInovelIuserVfriendlyIplatformItoIcoupleIlightIregimeIcharacterizationIwithIparticleI
trackingIVIcellsPIlightIhistoryIdeterminationIduringIphototrophicIcultivationsWIAlgalVResearchUI2017UI
acUIafeVagb

5 4

482 ˛†VgalactosidaseIfromIpspergillusIlacticoffeatusiIpIpromisingIbiocatalystIforItheIsynthesisIofInovelI
prebioticsWIInternationalVJournalVofVFoodVMicrobiologyUI2017UIadfUIefVfc 5.8 28

481 tncapsulationIofIantioxidantIphenolicIcompoundsIextractedIfromIspentIcoffeeIgroundsIbyI
freezeVdryingIandIsprayVdryingIusingIdifferentIcoatingImaterialsWIFoodVChemistryUI2017UIabfUIeabVebZ 8.5 197

480 sevelopmentIofIironVrichIwheyIproteinIhydrogelsIfollowingIapplicationIofIohmicIheatingIVItffectsI
ofImoderateIelectricIfieldsWIFoodVResearchVInternationalUI2017UIhhUIcbdVccb 7 25

479 }icroVIandInanoIbioVbasedIdeliveryIsystemsIforIfoodIapplicationsiIxnIvitroIbehaviorWIAdvancesVinV
ColloidVandVInterfaceVScienceUI2017UIacbUIabVcd 14.3 157

(2017-2018)
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478 ‘ewIglycolipidIbiosurfactantsIproducedIbyItheIyeastIstrainIçickerhamomycesIanomalusIrr}pI
YbdgWIColloidsVandVSurfacesVByVBiointerfacesUI2017UIZdcUIbfbVbga 6 41

477 “latformIdesignIforIextractionIandIisolationIofIqromelainiIromplexIformationIandIprecipitationI
withIcarrageenanWIProcessVBiochemistryUI2017UIdcUIZdeVZeZ 4.8 11

476  rypsinIpurificationIusingImagneticIparticlesIofIazocaseinVironIcompositeWIFoodVChemistryUI2017UI
aaeUIfdVfg 8.5 9

475 —odiumIchlorideIeffectIonItheIaggregationIbehaviourIofIrhamnolipidsIandItheirIantifungalIactivityWI
ScientificVReportsUI2017UIfUIZahYf 4.9 29

474 }etaVanalysisIofItheIincidenceIofIfoodborneIpathogensIinIvegetablesIandIfruitsIfromIretailI
establishmentsIinIturopeWICurrentVOpinionVinVFoodVScienceUI2017UIZgUIaZVag 9.8 13

473 VinegarIproductionIfromIfruitIconcentratesiIeffectIonIvolatileIcompositionIandIantioxidantIactivityWI
JournalVofVFoodVScienceVandVTechnologyUI2017UIdcUIcZZaVcZaa 3.3 20

472 xntegralIvalorizationIofIvineIpruningIresidueIbyIsequentialIautohydrolysisIstagesWIJournalVofVCleanerV
ProductionUI2017UIZegUIfcVge 10.3 47

471 “utativeIbiomarkersIforIcervicalIcanceriI—‘VsUImethylationIandIexpressionIprofilesWIMutationV
ResearchVlVReviewsVinVMutationVResearchUI2017UIffbUIZeZVZfb 7 32

470 tffectIofImoderateIelectricIfieldsIinItheIpropertiesIofIstarchIandIchitosanIfilmsIreinforcedIwithI
microcrystallineIcelluloseWICarbohydrateVPolymersUI2017UIZfcUIZZgZVZZhZ 10.3 32

469 wrVYrVYbiIqiologicalI reatmentsItoIxmproveItheI”ualityIofIweavyIrrudeI’ilsWIEnvironmentalV
FootprintsVandVEcoldesignVofVProductsVandVProcessesUI2017UIbbfVbdZ 0.9 2

468 }icrobialIproductionIofIhyaluronicIacidIfromIagroVindustrialIbyVproductsiI}olassesIandIcornIsteepI
liquorWIBiochemicalVEngineeringVJournalUI2017UIZZfUIZgZVZgf 4.2 22

467 txtractionIofIpolysaccharidesIbyIautohydrolysisIofIspentIcoffeeIgroundsIandIevaluationIofItheirI
antioxidantIactivityWICarbohydrateVPolymersUI2017UIZdfUIadgVaee 10.3 78

466 rollagenolyticIenzymesIproducedIbyIfungiiIaIsystematicIreviewWIBrazilianVJournalVofVMicrobiologyUI
2017UIcgUIZbVac 2.2 17

465 ’ptimizationIofIautohydrolysisIconditionsItoIextractIantioxidantIphenolicIcompoundsIfromIspentI
coffeeIgroundsWIJournalVofVFoodVEngineeringUI2017UIZhhUIZVg 6 65

464 “hysicochemicalIrharacterizationIofItheI₂eastIrellsIandI{ignocellulosicIçasteI°sedIinIrellI
xmmobilizationIforItthanolI“roductionI2017UI 1

463 “roductionIofIwemicellulasesUIXylitolUIandIuuranIfromIwemicellulosicIwydrolysatesI°singI
wydrothermalI“retreatmentI2017UIagdVbZd 3

462 –emovalIofItetracyclineIfromIcontaminatedIwaterIbyI}oringaIoleiferaIseedIpreparationsWI
EnvironmentalVTechnologyVfUnitedVKingdomgUI2016UIbfUIfccVdZ 2.6 6

461 “olyethyleneIglycolIgYYYTIcitrateIsaltsIaqueousItwoVphaseIsystemsiI–elativeIhydrophobicityIofItheI
equilibriumIphasesWIFluidVPhaseVEquilibriaUI2016UIcYfUIahgVbYb 2.5 11
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460 rombinedIalkaliIandIhydrothermalIpretreatmentsIforIoatIstrawIvalorizationIwithinIaIbiorefineryI
conceptWIBioresourceVTechnologyUI2016UIaaYUIbabVbba 11 38

459 “robioticVloadedImicrocapsuleIsystemIforIhumanIinIsituIfolateIproductioniItncapsulationIandI
systemIvalidationWIFoodVResearchVInternationalUI2016UIhYUIadVba 7 19

458 sevelopmentIofIanIimmobilizationIsystemIforIinIsituImicronutrientsIreleaseWIFoodVResearchV
InternationalUI2016UIhYUIZaZVZba 7 5

457 {iquidIhotIwaterIpretreatmentIofImultiIfeedstocksIandIenzymaticIhydrolysisIofIsolidsIobtainedI
thereofWIBioresourceVTechnologyUI2016UIaZeUIgeaVh 11 75

456 qiotechnologicalIproductionIandIapplicationIofIfructooligosaccharidesWICriticalVReviewsVinV
BiotechnologyUI2016UIbeUIadhVef 9.4 76

455
xnterrelationshipIbetweenIpartitionIbehaviorIofIorganicIcompoundsIandIproteinsIinIaqueousI
dextranVpolyethyleneIglycolIandIpolyethyleneIglycolVsodiumIsulfateItwoVphaseIsystemsWIJournalVofV
ChromatographyVAUI2016UIZccbUIaZVd

4.5 8

454
—imultaneousI—accharificationIandIuermentationIofIwydrothermalI“retreatedI{ignocellulosicI
qiomassiItvaluationIofI“rocessI“erformanceI°nderI}ultipleI—tressIronditionsWIBioenergyVResearchUI
2016UIhUIfdYVfea

3.1 19

453 xnIvitroIdigestionIandIstabilityIassessmentIofI˛†VlactoglobulinXriboflavinInanostructuresWIFoodV
HydrocolloidsUI2016UIdgUIghVhf 10.6 38

452 xnvestigatingIaIgalactomannanIgelIobtainedIfromIrassiaIgrandisIseedsIasIimmobilizingImatrixIforI
rramollIlectinWIInternationalVJournalVofVBiologicalVMacromoleculesUI2016UIgeUIcdcVeZ 7.9 6

451 sesignIofIbioVbasedIsupramolecularIstructuresIthroughIselfVassemblyIofI˛–VlactalbuminIandI
lysozymeWIFoodVHydrocolloidsUI2016UIdgUIeYVfc 10.6 14

450 “roductionIofIçheyI“roteinVqasedIpggregatesI°nderI’hmicIweatingWIFoodVandVBioprocessV
TechnologyUI2016UIhUIdfeVdgf 5.1 45

449 rheeseIwheyiIpIcostVeffectiveIalternativeIforIhyaluronicIacidIproductionIbyI—treptococcusI
zooepidemicusWIFoodVChemistryUI2016UIZhgUIdcVeZ 8.5 42

448 ppproachesIinIbiotechnologicalIapplicationsIofInaturalIpolymersWIAIMSVMolecularVScienceUI2016UIbUIbgeVcad0.9 29

447 —creeningUIproductionIandIbiochemicalIcharacterizationIofIaInewIfibrinolyticIenzymeIproducedIbyI
—treptomycesIspWIQ—treptomycetaceaeRIisolatedIfromIpmazonianIlichensWIActaVAmazonicaUI2016UIceUIbabVbba0.8 6

446 qiosurfactantsI“roducedIbyI}arineI}icroorganismsIwithI herapeuticIppplicationsWIMarineVDrugsUI
2016UIZcUI 6 98

445
’ptimizationIofIproductionUIbiochemicalIcharacterizationIandIinIvitroIevaluationIofItheItherapeuticI
potentialIofIfibrinolyticIenzymesIfromIaInewIqacillusIamyloliquefaciensWIMacromolecularVResearchUI
2016UIacUIdgfVdhd

1.9 11

444 qiocatalyticIppproachesI°singI{actuloseiItndI“roductIromparedIwithI—ubstrateWIComprehensiveV
ReviewsVinVFoodVScienceVandVFoodVSafetyUI2016UIZdUIgfgVghe 16.4 17

443
qioethanolIproductionIbyI—accharomycesIcerevisiaeUI“ichiaIstipitisIandIZymomonasImobilisIfromI
delignifiedIcoconutIfibreImatureIandIligninIextractionIaccordingItoIbiorefineryIconceptWIRenewableV
EnergyUI2016UIhcUIbdbVbed

8.1 73

(2016-2016)
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442 pntiVinflammatoryIandIantinociceptiveIactivitiesIofIleafIlectinWIBiochimieVOpenUI2016UIaUIeaVeg 0 13

441 –p“sIandI—rp–ImarkersIasIpotentialItoolsIforIdetectionIofImilkIoriginIinIdairyIproductsiIpdulterantI
sheepIbreedsIinI—erraIdaItstrelaIcheeseIproductionWIFoodVChemistryUI2016UIaZZUIebZVe 8.5 19

440
“urificationIofIaIfibrinolyticIproteaseIfromI}ucorIsubtilissimusI°r“IZaeaIbyIaqueousItwoVphaseI
systemsIQ“tvXsulfateRWIJournalVofVChromatographyVByVAnalyticalVTechnologiesVinVtheVBiomedicalVandV
LifeVSciencesUI2016UIZYadUIZeVac

3.2 36

439 “roductionIofIoroticIacidIbyIaIzlurab˛�ImutantIofIzluyveromycesIlactisWIJournalVofVBioscienceVandV
BioengineeringUI2016UIZaZUIeadVebY 3.3 3

438 wydrogenIsulfideIremovalIfromIbiogasIusingIaIsalakIfruitIseedsIpackedIbedIreactorIwithIsulfurI
oxidizingIbacteriaIasIbiofilmWIJournalVofVEnvironmentalVChemicalVEngineeringUI2016UIcUIabfYVabff 6.8 27

437 ValorizationIofIagroVindustrialIwastesItowardsItheIproductionIofIrhamnolipidsWIBioresourceV
TechnologyUI2016UIaZaUIZccVZdY 11 99

436 tnhancementIofIfructosyltransferaseIandIfructooligosaccharidesIproductionIbyIpWIoryzaeIsxpV}uIinI
—olidV—tateIuermentationIusingIaguamielIasIcultureImediumWIBioresourceVTechnologyUI2016UIaZbUIafeVaga11 36

435 ValorizationIofItucalyptusIwoodIbyIglycerolVorganosolvIpretreatmentIwithinItheIbiorefineryI
conceptiIpnIintegratedIandIintensifiedIapproachWIRenewableVEnergyUI2016UIhdUIZVh 8.1 49

434 plternativesItoIovercomingIbacterialIresistancesiI—tateVofVtheVartWIMicrobiologicalVResearchUI2016UI
ZhZUIdZVgY 5.3 147

433 “roteinIrrystallizationIpsIaI“rocessI—tepIinIaI‘ovelI}esoI’scillatoryIulowI–eactoriI—tudyIofI
{ysozymeI“haseIqehaviorWICrystalVGrowthVandVDesignUI2016UIZeUIbfcgVbfdd 3.5 18

432 rontinuousVflowIprecipitationIasIaIrouteItoIprepareIhighlyIcontrolledInanohydroxyapatiteiinI
vitromineralizationIandIbiologicalIevaluationWIMaterialsVResearchVExpressUI2016UIbUIYfdcYc 1.7 6

431 tffectsIofIohmicIheatingIonIextractionIofIfoodVgradeIphytochemicalsIfromIcoloredIpotatoWILWTVlV
FoodVScienceVandVTechnologyUI2016UIfcUIchbVdYb 5.4 60

430 pdsorptionIofIperoxidaseIfromI–aphanusIsativusI{IontoIalginateâ��guarIgumImatrixiIzineticUI
equilibriumIandIthermodynamicIanalysisWIAdsorptionVScienceVandVTechnologyUI2016UIbcUIbggVcYa 3.6 2

429
—ystematicIapproachIforItheIdevelopmentIofIfruitIwinesIfromIindustriallyIprocessedIfruitI
concentratesUIincludingIoptimizationIofIfermentationIparametersUIchemicalIcharacterizationIandI
sensoryIevaluationWILWTVlVFoodVScienceVandVTechnologyUI2015UIeaUIZYcbVZYda

5.4 28

428 qiosurfactantIproductionIbyIqacillusIsubtilisIusingIcornIsteepIliquorIasIcultureImediumWIFrontiersVinV
MicrobiologyUI2015UIeUIdh 5.7 97

427 vallicIpcidI“roductionIwithI}ouldyI“olyurethaneI“articlesI’btainedIfromI—olidI—tateIrultureIofI
pspergillusInigerIvwZWIAppliedVBiochemistryVandVBiotechnologyUI2015UIZfeUIZZbZVcY 3.2 15

426 xnfluenceIofIthermalIeffectIonIsugarsIcompositionIofI}exicanIpgaveIsyrupWICYTAVlVJournalVofVFoodUI
2015UIZVe 2.3 13

425 ‘ovelIbioemulsifierIproducedIbyIaI“aenibacillusIstrainIisolatedIfromIcrudeIoilWIMicrobialVCellV
FactoriesUI2015UIZcUIZc 6.4 41
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424 rontinuousIcultivationIofIphotosyntheticImicroorganismsiIppproachesUIapplicationsIandIfutureI
trendsWIBiotechnologyVAdvancesUI2015UIbbUIZaagVcd 17.8 76

423 rharacterizationIofIpolysaccharidesIextractedIfromIspentIcoffeeIgroundsIbyIalkaliIpretreatmentWI
CarbohydrateVPolymersUI2015UIZafUIbcfVdc 10.3 99

422 “erspectivesIonItheIbiotechnologicalIproductionIandIpotentialIapplicationsIofIlactosucroseiIpI
reviewWIJournalVofVFunctionalVFoodsUI2015UIZhUIfcVhY 5.1 33

421 pntimicrobialIandIantiVadhesiveIactivitiesIofIcellVboundIbiosurfactantIfromI{actobacillusIagilisI
rr°vbZcdYWIRSCVAdvancesUI2015UIdUIhYheYVhYheg 3.7 68

420
rustomizationIofIanIopticalIprobeIdeviceIandIvalidationIofIaIsignalIprocessingIprocedureItoIstudyI
gasâ��liquidâ��solidIflowsWIppplicationItoIaIthreeVphaseIinternalVloopIgasVliftIqioreactorWIChemicalV
EngineeringVScienceUI2015UIZbgUIgZcVgae

4.4 5

419 qioethanolIproductionIfromIcoconutsIandIcactusIpretreatedIbyIautohydrolysisWIIndustrialVCropsVandV
ProductsUI2015UIffUIZVZa 5.9 43

418
pnalysisIofIpartitioningIofIorganicIcompoundsIandIproteinsIinIaqueousIpolyethyleneIglycolVsodiumI
sulfateIaqueousItwoVphaseIsystemsIinItermsIofIsoluteVsolventIinteractionsWIJournalVofV
ChromatographyVAUI2015UIZcZdUIZVZY

4.5 28

417
rationIeffectIonItheIQ“tvIgYYYITIsodiumIsulfateRIandIQ“tvIgYYYITImagnesiumIsulfateRIaqueousI
twoVphaseIsystemiI–elativeIhydrophobicityIofItheIequilibriumIphasesWIJournalVofVChemicalV
ThermodynamicsUI2015UIhZUIbaZVbae

2.9 9

416 —ugarIesterIsurfactantsiIenzymaticIsynthesisIandIapplicationsIinIfoodIindustryWICriticalVReviewsVinV
FoodVScienceVandVNutritionUI2015UIddUIdhdVeZY 11.5 90

415 –iceIbranIproteinVbasedIfilmsIenrichedIbyIphenolicIextractIofIfermentedIriceIbranIandI
montmorilloniteIclayWICYTAVlVJournalVofVFoodUI2015UIZbUIaYcVaZa 2.3 16

414 uibrinolyticIproteaseIproductionIbyInewI—treptomycesIspWIs“°pIZdfeIfromIpmazonIlichensWI
ElectronicVJournalVofVBiotechnologyUI2015UIZgUIZeVZh 3.1 12

413 qioconversionIofIagroVindustrialIbyVproductsIinIrhamnolipidsItowardIapplicationsIinIenhancedIoilI
recoveryIandIbioremediationWIBioresourceVTechnologyUI2015UIZffUIgfVhb 11 131

412 {owVcostIpurificationIofInisinIfromImilkIwheyItoIaIhighlyIactiveIproductWIFoodVandVBioproductsV
ProcessingUI2015UIhbUIZZdVZaZ 4.9 11

411 {ignocellulosicIbioethanolIproductionIwithIrevalorizationIofIlowVcostIagroindustrialIbyVproductsIasI
nutritionalIsupplementsWIIndustrialVCropsVandVProductsUI2015UIecUIZeVac 5.9 29

410 xnfluenceIofImoderateIelectricIfieldsIonIgelationIofIwheyIproteinIisolateWIFoodVHydrocolloidsUI2015UI
cbUIbahVbbh 10.6 64

409 rhromiumQxxxRIbiosorptionIontoIspentIgrainsIresidualIfromIbrewingIindustryiIequilibriumUIkineticsI
andIcolumnIstudiesWIInternationalVJournalVofVEnvironmentalVScienceVandVTechnologyUI2015UIZaUIZdhZVZeYa 3.3 35

408 ‘ewI rendsIandI echnologicalIrhallengesIinItheIxndustrialI“roductionIandI“urificationIofI
uructoVoligosaccharidesWICriticalVReviewsVinVFoodVScienceVandVNutritionUI2015UIddUIZcccVdd 11.5 60

407 “roductionIofIwyaluronicIpcidIbyI—treptococcusIzooepidemicusIonI“roteinI—ubstratesI’btainedI
fromI—cyliorhinusIcaniculaIsiscardsWIMarineVDrugsUI2015UIZbUIedbfVch 6 26
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406 uixedVqedIrolumnI“rocessIasIaI—trategyIforI—eparationIandI“urificationIofIrephamycinIrIfromI
uermentedIqrothWIIndustrialVdampzVEngineeringVChemistryVResearchUI2015UIdcUIbYZgVbYae 3.9 3

405 “artitioningIofIbovineIlactoferrinIinIaqueousItwoVphaseIsystemIcontainingIpolyQethyleneIglycolRI
andIsodiumIcitrateWIFoodVandVBioproductsVProcessingUI2015UIhdUIZZgVZac 4.9 16

404 “roductionIandItxtractionIofI“olysaccharidesIandI’ligosaccharidesIandI heirI°seIasI‘ewIuoodI
pdditivesI2015UIedbVefh 8

403 tffectIofIsodiumIchlorideIonIsoluteVsolventIinteractionsIinIaqueousIpolyethyleneIglycolVsodiumI
sulfateItwoVphaseIsystemsWIJournalVofVChromatographyVAUI2015UIZcadUIdZVeZ 4.5 11

402 °seIofIwheatIbranIarabinoxylansIinIchitosanVbasedIfilmsiItffectIonIphysicochemicalIpropertiesWI
IndustrialVCropsVandVProductsUI2015UIeeUIbYdVbZZ 5.9 58

401 rontinuousIbeerIfermentationIâ��IdiacetylIasIaIvillainWIJournalVofVtheVInstituteVofVBrewingUI2015UIZaZUIddVeZ 2 8

400 relluloseIfromI{ignocellulosicIçasteI2015UIcfdVdZZ 15

399 xndustrialIrobustIyeastIisolatesIwithIgreatIpotentialIforIfermentationIofIlignocellulosicIbiomassWI
BioresourceVTechnologyUI2014UIZeZUIZhaVh 11 78

398 ₂eastiItheIsoulIofIbeerPsIaromaVVaIreviewIofIflavourVactiveIestersIandIhigherIalcoholsIproducedIbyI
theIbrewingIyeastWIAppliedVMicrobiologyVandVBiotechnologyUI2014UIhgUIZhbfVch 5.7 276

397 romparisonIofIdelignifiedIcoconutsIwasteIandIcactusIforIfuelVethanolIproductionIbyItheI
simultaneousIandIsemiVsimultaneousIsaccharificationIandIfermentationIstrategiesWIFuelUI2014UIZbZUIeeVfe7.1 89

396
sensityUI–efractiveIxndexUIppparentI—pecificIVolumeUIandItlectricalIronductivityIofIpqueousI
—olutionsIofI“olyQethyleneIglycolRIZdYYIatIsifferentI emperaturesWIJournalVofVChemicalVdampzV
EngineeringVDataUI2014UIdhUIbbhVbcd

2.8 9

395 rharacterizationIandIrheologicalIstudyIofItheIgalactomannanIextractedIfromIseedsIofIrassiaI
grandisWICarbohydrateVPolymersUI2014UIZYcUIZafVbc 10.3 73

394 pnI’verviewIofItheI–ecentIsevelopmentsIonIuructooligosaccharideI“roductionIandIppplicationsWI
FoodVandVBioprocessVTechnologyUI2014UIfUIbacVbbf 5.1 99

393 “hysicalIeffectsIuponIwheyIproteinIaggregationIforInanoVcoatingIproductionWIFoodVResearchV
InternationalUI2014UIeeUIbccVbdd 7 55

392
ronsecutiveIalcoholicIfermentationsIofIwhiteIgrapeImustsIwithIyeastsIimmobilizedIonIgrapeIskinsIâ��I
tffectIofIbiocatalystIstorageIandI—’aIconcentrationIonIwineIcharacteristicsWILWTVlVFoodVScienceVandV
TechnologyUI2014UIdhUIZZZcVZZaa

5.4 11

391 xmmobilizedIcellIsystemsIforIbatchIandIcontinuousIwinemakingWITrendsVinVFoodVScienceVandV
TechnologyUI2014UIcYUIbbVcf 15.3 26

390 wighIgravityIprimaryIcontinuousIbeerIfermentationIusingIflocculentIyeastIbiomassWIJournalVofVtheV
InstituteVofVBrewingUI2014UIZaYUInXaVnXa 2 1

389 rharacterizationIofIsplitIcylinderIairliftIphotobioreactorsIforIefficientImicroalgaeIcultivationWI
ChemicalVEngineeringVScienceUI2014UIZZfUIccdVcdc 4.4 48
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388 }aintainingIyeastIviabilityIinIcontinuousIprimaryIbeerIfermentationWIJournalVofVtheVInstituteVofV
BrewingUI2014UIZaYUIdaVdh 2 3

387 —tabilityIofIclavulanicIacidIinI“tvXcitrateIandIliquidâ��liquidIextractionIinIaqueousItwoVphaseIsystemWI
FluidVPhaseVEquilibriaUI2014UIbfdUIZYcVZYh 2.5 10

386 rhemicalUIuunctionalUIandI—tructuralI“ropertiesIofI—pentIroffeeIvroundsIandIroffeeI—ilverskinWI
FoodVandVBioprocessVTechnologyUI2014UIfUIbchbVbdYb 5.1 355

385 pnIairVliftIbiofilmIreactorIforItheIproductionIofI˛‡VdecalactonesIbyI₂arrowiaIlipolyticaWIProcessV
BiochemistryUI2014UIchUIZbffVZbga 4.8 15

384 ”uantificationIofImetalIreleaseIfromIstainlessIsteelIelectrodesIduringIconventionalIandIpulsedI
ohmicIheatingWIInnovativeVFoodVScienceVandVEmergingVTechnologiesUI2014UIaZUIeeVfb 6.8 38

383  ₂“xrp{I}tXxrp‘Ipv–’x‘s°— –xp{I–t—xs°t—Ip—I—°““’– —Iu’–I—’{xsV— p tIut–}t‘ p x’‘WI
AmericanVJournalVofVAgriculturalVandVBiologicalVScienceUI2014UIhUIaghVahb 1.7 4

382 relluloseIfromI{ignocellulosicIçasteI2014UIZVbb 6

381 uermentationIpwIinIstirredItankIandIairVliftIbioreactorsIaffectsIphytaseIsecretionIbyIpspergillusI
japonicusIdifferentlyIbutInotItheIparticleIsizeWIBiocatalysisVandVBiotransformationUI2014UIbaUIbhVcc 2.5 3

380 –ecombinantIproductionIofIplantIlectinsIinImicrobialIsystemsIforIbiomedicalIapplicationIVItheI
frutalinIcaseIstudyWIFrontiersVinVPlantVScienceUI2014UIdUIbhY 6.2 19

379 xntegratedIapproachIforIeffectiveIbioethanolIproductionIusingIwholeIslurryIfromIautohydrolyzedI
tucalyptusIglobulusIwoodIatIhighVsolidIloadingsWIFuelUI2014UIZbdUIcgaVchZ 7.1 55

378 xntegratedIcontinuousIwinemakingIprocessIinvolvingIsequentialIalcoholicIandImalolacticI
fermentationsIwithIimmobilizedIcellsWIProcessVBiochemistryUI2014UIchUIZVh 4.8 14

377 ’riginIofIsaltIadditiveIeffectIonIsoluteIpartitioningIinIaqueousIpolyethyleneIglycolVgYYYVsodiumI
sulfateItwoVphaseIsystemWIJournalVofVChromatographyVAUI2014UIZbbfUIbVg 4.5 25

376 rhemicalIcompositionIandIantioxidantIactivityIofIsulphatedIpolysaccharidesIextractedIfromIuucusI
vesiculosusIusingIdifferentIhydrothermalIprocessesWIChemicalVPapersUI2014UIegUI 1.9 44

375 tffectIofIhemicelluloseIliquidIphaseIonItheIenzymaticIhydrolysisIofIautohydrolyzedItucalyptusI
globulusIwoodWIBiomassVConversionVandVBiorefineryUI2014UIcUIffVge 2.3 18

374 ppplicationIofIaIhighVthroughputIprocessIanalyticalItechnologyImetabolomicsIpipelineItoI“ortIwineI
forcedIageingIprocessWIFoodVChemistryUI2014UIZcbUIbgcVhZ 8.5 32

373 —electionIofItheI—olventIandItxtractionIronditionsIforI}aximumI–ecoveryIofIpntioxidantI“henolicI
rompoundsIfromIroffeeI—ilverskinWIFoodVandVBioprocessVTechnologyUI2014UIfUIZbaaVZbba 5.1 57

372 pntibacterialIactivityIofIcrudeImethanolicIextractIandIfractionsIobtainedIfromI{arreaItridentataI
leavesWIIndustrialVCropsVandVProductsUI2013UIcZUIbYeVbZZ 5.9 40

371 rontinuousVulowI“recipitationIofIwydroxyapatiteIatIbfI´°rIinIaI}esoI’scillatoryIulowI–eactorWI
IndustrialVdampzVEngineeringVChemistryVResearchUI2013UIdaUIhgZeVhgaZ 3.9 24
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370 qiosurfactantVproducingIandIoilVdegradingIqacillusIsubtilisIstrainsIenhanceIoilIrecoveryIinI
laboratoryIsandVpackIcolumnsWIJournalVofVHazardousVMaterialsUI2013UIaeZUIZYeVZb 12.8 99

369 }aximizationIofIuructooligosaccharidesIandI˛†VuructofuranosidaseI“roductionIbyIpspergillusI
japonicusIunderI—olidV—tateIuermentationIronditionsWIFoodVandVBioprocessVTechnologyUI2013UIeUIaZagVaZbc5.1 46

368
°tilizationIofIvalactomannanIfromIvleditsiaItriacanthosIinI“olysaccharideVqasedIuilmsiItffectsIofI
xnteractionsIqetweenIuilmIronstituentsIonIuilmI“ropertiesWIFoodVandVBioprocessVTechnologyUI2013UI
eUIZeYYVZeYg

5.1 6

367 tffectIofIviscosityIofIaIliquidImembraneIcontainingIoleylIalcoholIonItheIpertractionIofIbutyricIacidWI
ChemicalVPapersUI2013UIefUI 1.9 10

366 xmpactIofI{ipaseV}ediatedIwydrolysisIofIrastorI’ilIonI˛‡VsecalactoneI“roductionIbyI₂arrowiaI
lipolyticaWIJAOCSkVJournalVofVtheVAmericanVOilVChemistseVSocietyUI2013UIhYUIZZbZVZZbf 1.8 24

365
xnfluenceIofIvolumetricIoxygenItransferIcoefficientIQk{aRIonIxylanasesIbatchIproductionIbyI
pspergillusInigerIvanI ieghemIinIstirredItankIandIinternalVloopIairliftIbioreactorsWIBiochemicalV
EngineeringVJournalUI2013UIgYUIZhVae

4.2 30

364  heIuhgItagiIaIfusionIpartnerIforIsimpleIandIcostVeffectiveIproteinIpurificationIinItscherichiaIcoliWI
ProteinVExpressionVandVPurificationUI2013UIhaUIZebVfY 2 21

363 “rocessIintensificationIandIoptimizationIforIhydroxyapatiteInanoparticlesIproductionWIChemicalV
EngineeringVScienceUI2013UIZYYUIbdaVbdh 4.4 33

362 pwIinfluenceIonIoxygenImassItransferIcoefficientIinIaIbubbleIcolumnWIxndividualIcharacterizationIofI
k{IandIaWIChemicalVEngineeringVScienceUI2013UIZYYUIZcdVZda 4.4 26

361 “recipitationIofIhydroxyapatiteIatIbfI´°rIinIaImesoIoscillatoryIflowIreactorIoperatedIinIbatchIatI
constantIpowerIdensityWIAICHEVJournalUI2013UIdhUIccgbVcchb 3.6 10

360 —emiVsolidVstateIfermentationiIaIpromisingIalternativeIforIneomycinIproductionIbyItheI
actinomyceteI—treptomycesIfradiaeWIJournalVofVBiotechnologyUI2013UIZedUIZhdVaYY 3.7 13

359 uractionationIofItucalyptusIglobulusIçoodIbyIvlycerolâ��çaterI“retreatmentiI’ptimizationIandI
}odelingWIIndustrialVdampzVEngineeringVChemistryVResearchUI2013UIdaUIZcbcaVZcbda 3.9 33

358 {accaseIproductionIbyIfreeIandIimmobilizedImyceliaIofI“eniophoraIcinereaIandI rametesI
versicoloriIaIcomparativeIstudyWIBioprocessVandVBiosystemsVEngineeringUI2013UIbeUIbedVfb 3.7 20

357 qiorefineryIvalorizationIofIautohydrolysisIwheatIstrawIhemicelluloseItoIbeIappliedIinIaI
polymerVblendIfilmWICarbohydrateVPolymersUI2013UIhaUIaZdcVea 10.3 88

356 txtractionIofIsulfatedIpolysaccharidesIbyIautohydrolysisIofIbrownIseaweedIuucusIvesiculosusWI
JournalVofVAppliedVPhycologyUI2013UIadUIbZVbh 3.2 51

355
wydrothermalIprocessingUIasIanIalternativeIforIupgradingIagricultureIresiduesIandImarineIbiomassI
accordingItoItheIbiorefineryIconceptiIpIreviewWIRenewableVandVSustainableVEnergyVReviewsUI2013UI
aZUIbdVdZ

16.2 434

354 ’hmicIheatingIasIaInewIefficientIprocessIforIorganicIsynthesisIinIwaterWIGreenVChemistryUI2013UIZdUIhfY 10 30

353
–ecoveryIofI“eniophoraIcinereaIlaccaseIusingIaqueousItwoVphaseIsystemsIcomposedIbyIethyleneI
oxideXpropyleneIoxideIcopolymerIandIpotassiumIphosphateIsaltsWIJournalVofVChromatographyVAUI
2013UIZbaZUIZcVaY

4.5 23
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352 txtractionIofIfibrinolyticIproteasesIfromI—treptomycesIspWIs“°pZdfeIusingI“tvVphosphateI
aqueousItwoVphaseIsystemsWIFluidVPhaseVEquilibriaUI2013UIbbhUIdaVdf 2.5 25

351 uungalIfucoidanaseIproductionIbyIsolidVstateIfermentationIinIaIrotatingIdrumIbioreactorIusingI
algalIbiomassIasIsubstrateWIFoodVandVBioproductsVProcessingUI2013UIhZUIdgfVdhc 4.9 33

350 –ecombinantIlectinsiIanIarrayIofItailorVmadeIglycanVinteractionIbiosyntheticItoolsWICriticalVReviewsV
inVBiotechnologyUI2013UIbbUIeeVgY 9.4 35

349 xnfluenceIofIextractionIsolventsIonItheIrecoveryIofIantioxidantIphenolicIcompoundsIfromIbrewerâ��sI
spentIgrainsWISeparationVandVPurificationVTechnologyUI2013UIZYgUIZdaVZdg 8.3 211

348 }alolacticIfermentationIofIwinesIwithIimmobilisedIlacticIacidIbacteriaIVIinfluenceIofIconcentrationUI
typeIofIsupportImaterialIandIstorageIconditionsWIFoodVChemistryUI2013UIZbgUIZdZYVc 8.5 35

347 xnfluenceIofItraceIelementsIsupplementationIonItheIproductionIofIrecombinantIfrutalinIbyI“ichiaI
pastorisIz}fZwIinIfedVbatchIprocessWIChemicalVPapersUI2013UIefUI 1.9 5

346 —olidVstateIfermentationIasIaIstrategyItoIimproveItheIbioactiveIcompoundsIrecoveryIfromI{arreaI
tridentataIleavesWIAppliedVBiochemistryVandVBiotechnologyUI2013UIZfZUIZaafVbh 3.2 19

345 “roductionUIchemicalIcharacterizationUIandIsensoryIprofileIofIaInovelIspiritIelaboratedIfromIspentI
coffeeIgroundWILWTVlVFoodVScienceVandVTechnologyUI2013UIdcUIddfVdeb 5.4 39

344 ‘anoencapsulationIofIbovineIlactoferrinIforIfoodIandIbiopharmaceuticalIapplicationsWIFoodV
HydrocolloidsUI2013UIbaUIcadVcbZ 10.6 79

343 ’ptimizationIofIr’â��IbioVmitigationIbyIrhlorellaIvulgarisWIBioresourceVTechnologyUI2013UIZbhUIZchVdc 11 171

342 ’ptimizationIandIcharacterizationIofIbiosurfactantIproductionIbyIqacillusIsubtilisIisolatesItowardsI
microbialIenhancedIoilIrecoveryIapplicationsWIFuelUI2013UIZZZUIadhVaeg 7.1 233

341 xntegratedIprocessIproductionIandIextractionIofItheIfibrinolyticIproteaseIfromIqacillusIspWI°u“tspI
cgdWIAppliedVBiochemistryVandVBiotechnologyUI2013UIZfYUIZefeVgg 3.2 20

340 rontinuousVflowIprecipitationIofIhydroxyapatiteIinIultrasonicImicrosystemsWIChemicalVEngineeringV
JournalUI2013UIaZdVaZeUIhfhVhgf 14.7 46

339 –elationshipIbetweenIstarchIandIlipidIaccumulationIinducedIbyInutrientIdepletionIandI
replenishmentIinItheImicroalgaI“arachlorellaIkessleriWIBioresourceVTechnologyUI2013UIZccUIaegVfc 11 93

338 pdaptationIofIaIflocculentI—accharomycesIcerevisiaeIstrainItoIlignocellulosicIinhibitorsIbyIcellI
recycleIbatchIfermentationWIAppliedVEnergyUI2013UIZYaUIZacVZbY 10.7 37

337 {accaseIrecoveryIwithIaqueousItwoVphaseIsystemsiItnzymeIpartitioningIandIstabilityWIJournalVofV
MolecularVCatalysisVByVEnzymaticUI2013UIgfUIbfVcb 29

336  heItffectIofI—altsIonItheI{iquidâ��{iquidI“haseItquilibriaIofI“tveYYITI—altIpqueousI woV“haseI
—ystemsWIJournalVofVChemicalVdampzVEngineeringVDataUI2013UIdgUIbdagVbdbd 2.8 39

335
“artialIcharacterizationIofIbiosurfactantIfromI{actobacillusIpentosusIandIcomparisonIwithIsodiumI
dodecylIsulphateIforItheIbioremediationIofIhydrocarbonIcontaminatedIsoilWIBioMedVResearchV
InternationalUI2013UIaYZbUIheZgca

3 40

(2013-2013)

19



334 qiotechnologyVserivedItnzymesIforIuoodIppplicationsWIContemporaryVFoodVEngineeringUI2013UIbVaY 1

333 ppplicationIofI{ignocelulosicI–esiduesIinItheI“roductionIofIrellulaseIandIwemicellulasesIfromI
uungiI2013UI 2

332 sairyWIContemporaryVFoodVEngineeringUI2013UIahdVbae

331 qeerWIContemporaryVFoodVEngineeringUI2013UIcahVccc

330 zineticImodelingIofIenzymaticIsaccharificationIusingIwheatIstrawIpretreatedIunderIautohydrolysisI
andIorganosolvIprocessWIIndustrialVCropsVandVProductsUI2012UIbeUIZYYVZYf 5.9 65

329 vrowthIofIfungalIstrainsIonIcoffeeIindustryIresiduesIwithIremovalIofIpolyphenolicIcompoundsWI
BiochemicalVEngineeringVJournalUI2012UIeYUIgfVhY 4.2 64

328
“lasmidVmediateItransferIofIu{’ZIintoIindustrialI—accharomycesIcerevisiaeI“tVaIstrainIcreatesIaI
strainIusefulIforIrepeatVbatchIfermentationsIinvolvingIflocculationVsedimentationWIBioresourceV
TechnologyUI2012UIZYgUIZeaVg

11 11

327 uermentationImediumIandIoxygenItransferIconditionsIthatImaximizeItheIxyloseIconversionItoI
ethanolIbyI“ichiaIstipitisWIRenewableVEnergyUI2012UIbfUIadhVaed 8.1 54

326 qioactiveIcompoundsIQphytoestrogensRIrecoveryIfromI{arreaItridentataIleavesIbyIsolventsI
extractionWISeparationVandVPurificationVTechnologyUI2012UIggUIZebVZef 8.3 37

325 uractionationIofItheImajorIwheyIproteinsIandIisolationIofI˛†V{actoglobulinIvariantsIbyIanionI
exchangeIchromatographyWISeparationVandVPurificationVTechnologyUI2012UIhYUIZbbVZbh 8.3 49

324 uructoVoligosaccharidesIpurificationIfromIaIfermentativeIbrothIusingIanIactivatedIcharcoalIcolumnWI
NewVBiotechnologyUI2012UIahUIbhdVcYZ 6.4 48

323 xmmobilizationIofIcommercialIlaccaseIonIspentIgrainWIProcessVBiochemistryUI2012UIcfUIZYhdVZZYZ 4.8 56

322 tvaluationIofI}p“IengineeringIdesignIparametersIonIqualityIofIfreshVslicedImushroomsWIJournalVofV
FoodVEngineeringUI2012UIZYgUIdYfVdZc 6 42

321 sevelopmentIofIshelfVlifeIkineticImodelIforImodifiedIatmosphereIpackagingIofIfreshIslicedI
mushroomsWIJournalVofVFoodVEngineeringUI2012UIZZZUIceeVcfb 6 56

320
XylanaseIandI˛†VxylosidaseIproductionIbyIpspergillusIochraceusiInewIperspectivesIforItheI
applicationIofIwheatIstrawIautohydrolysisIliquorWIAppliedVBiochemistryVandVBiotechnologyUI2012UI
ZeeUIbbeVcf

3.2 26

319 rellIrecyclingIduringIrepeatedIveryIhighIgravityIbioVethanolIfermentationsIusingItheIindustrialI
—accharomycesIcerevisiaeIstrainI“tVaWIBiotechnologyVLettersUI2012UIbcUIcdVdb 3 31

318 uedVbatchIversusIbatchIculturesIofI₂arrowiaIlipolyticaIforI˛‡VdecalactoneIproductionIfromImethylI
ricinoleateWIBiotechnologyVLettersUI2012UIbcUIechVdc 3 40

317
rharacterizationIbyIelectrosprayIionizationIandItandemImassIspectrometryIofIrhamnolipidsI
producedIbyItwoI“seudomonasIaeruginosaIstrainsIisolatedIfromIqrazilianIcrudeIoilWIEuropeanV
JournalVofVMassVSpectrometryUI2012UIZgUIbhhVcYe

1.1 19
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316 ‘anocarrierIpossibilitiesIforIfunctionalItargetingIofIbioactiveIpeptidesIandIproteinsiI
stateVofVtheVartWIJournalVofVDrugVTargetingUI2012UIaYUIZZcVcZ 5.4 21

315 “roductionIofIxylanaseIandI˛†VxylosidaseIfromIautohydrolysisIliquorIofIcorncobIusingItwoIfungalI
strainsWIBioprocessVandVBiosystemsVEngineeringUI2012UIbdUIZZgdVha 3.7 33

314 pInovelIantimicrobialIlectinIfromItugeniaImalaccensisIthatIstimulatesIcutaneousIhealingIinImiceI
modelWIInflammopharmacologyUI2012UIaYUIbZdVaa 5.1 11

313 —martI– sIforImultiphaseIflowIsystemsWIChemicalVEngineeringVResearchVandVDesignUI2012UIhYUIZfbhVZfch 5.5 15

312
Q{iquidTliquidRIequilibriaIofIpolymerVsaltIaqueousItwoVphaseIsystemsIforIlaccaseIpartitioningiI
°r’‘IdYVwqVdZYYIwithIpotassiumIcitrateIandIQsodiumIorIpotassiumRIformateIatIab´°rWIJournalVofV
ChemicalVThermodynamicsUI2012UIddUIZeeVZfZ

2.9 27

311 }ixotrophicIcultivationIofIrhlorellaIvulgarisIusingIindustrialIdairyIwasteIasIorganicIcarbonIsourceWI
BioresourceVTechnologyUI2012UIZZgUIeZVe 11 250

310 ‘ewIimprovedImethodIforIfructooligosaccharidesIproductionIbyIpureobasidiumIpullulansWI
CarbohydrateVPolymersUI2012UIghUIZZfcVh 10.3 60

309 rharacterizationIofIintermediateIstagesIinItheIprecipitationIofIhydroxyapatiteIatIbfI´°rWIChemicalV
EngineeringVScienceUI2012UIffUIZdYVZde 4.4 29

308 “roductionIofIwhiteIwineIbyI—accharomycesIcerevisiaeIimmobilizedIonIgrapeIpomaceWIJournalVofV
theVInstituteVofVBrewingUI2012UIZZgUIZebVZfb 2 21

307 roagulantIpropertiesIofI}oringaIoleiferaIproteinIpreparationsiIapplicationItoIhumicIacidIremovalWI
EnvironmentalVTechnologyVfUnitedVKingdomgUI2012UIbbUIehVfd 2.6 29

306 pInewIapproachIonIqrewerPsIspentIgrainsItreatmentIandIpotentialIuseIasIlignocellulosicIyeastIcellsI
carriersWIJournalVofVAgriculturalVandVFoodVChemistryUI2012UIeYUIdhhcVh 5.7 22

305 ’ptimalIglucoseIandIinoculumIconcentrationsIforIproductionIofIbioactiveImoleculesIbyI
“aenibacillusIpolymyxaI–‘rVsWIChemicalVPapersUI2012UIeeUI 1.9 6

304 pIstableIliquidâ��liquidIextractionIsystemIforIclavulanicIacidIusingIpolymerVbasedIaqueousItwoVphaseI
systemsWISeparationVandVPurificationVTechnologyUI2012UIhgUIccZVcdY 8.3 38

303 —accharomycesIcerevisiaeIoxidativeIresponseIevaluationIbyIcyclicIvoltammetryIandIgasI
chromatographyVmassIspectrometryWIJournalVofVAgriculturalVandVFoodVChemistryUI2012UIeYUIfadaVeZ 5.7 10

302
“olysaccharideX“roteinI‘anomultilayerIroatingsiIronstructionUIrharacterizationIandItvaluationIofI
 heirItffectIonIâ��–ochaâ��I“earIQ“yrusIcommunisI{WRI—helfV{ifeWIFoodVandVBioprocessVTechnologyUI2012UI
dUIacbdVaccd

5.1 48

301
 heItffectIofItheItlectricIuieldIonI{agI“haseUI˛†VvalactosidaseI“roductionIandI“lasmidI—tabilityIofIaI
–ecombinantI—accharomycesIcerevisiaeI—trainIvrowingIonI{actoseWIFoodVandVBioprocessVTechnologyUI
2012UIdUIbYZcVbYaY

5.1 18

300 tffectsIofIxnteractionsIbetweenItheIronstituentsIofIrhitosanVtdibleIuilmsIonI heirI“hysicalI
“ropertiesWIFoodVandVBioprocessVTechnologyUI2012UIdUIbZgZVbZha 5.1 40

299 pInovelIxylanIdegradingI˛†VsVxylosidaseiIpurificationIandIbiochemicalIcharacterizationWIWorldV
JournalVofVMicrobiologyVandVBiotechnologyUI2012UIagUIbZfhVge 4.4 14

(2012-2012)

21



298 —tarchIdeterminationIinIrhlorellaIvulgarisâ��aIcomparisonIbetweenIacidIandIenzymaticImethodsWI
JournalVofVAppliedVPhycologyUI2012UIacUIZaYbVZaYg 3.2 39

297 ’hmicIweatingI reatmentI2012UIeehVegY 1

296 ’ptimizationIofIpretreatmentIofIyatrophaIoilIwithIhighIfreeIfattyIacidsIforIbiodieselIproductionWI
FrontiersVofVChemicalVScienceVandVEngineeringUI2012UIeUIaZYVaZd 4.5 11

295
“roductionIofIfructooligosaccharidesIandI˛†VfructofuranosidaseIbyIbatchIandIrepeatedIbatchI
fermentationIwithIimmobilizedIcellsIofI“enicilliumIexpansumWIEuropeanVFoodVResearchVandV
TechnologyUI2012UIabdUIZbVaa

3.4 26

294 xnterferenceIofIsomeIaqueousItwoVphaseIsystemIphaseVformingIcomponentsIinIproteinI
determinationIbyItheIqradfordImethodWIAnalyticalVBiochemistryUI2012UIcaZUIfZhVac 3.1 31

293 —tatisticalItoolIcombinedIwithIimageIanalysisItoIcharacterizeIhydrodynamicsIandImassItransferIinIaI
bubbleIcolumnWIChemicalVEngineeringVJournalUI2012UIZgYUIaZeVaag 14.7 56

292 tffectIofI‘arlIadditiveIonIpropertiesIofIaqueousI“tvVsodiumIsulfateItwoVphaseIsystemWIJournalVofV
ChromatographyVAUI2012UIZaaYUIZcVaY 4.5 26

291 tffectIofIglycerolIandIcornIoilIonIphysicochemicalIpropertiesIofIpolysaccharideIfilmsIâ��IpI
comparativeIstudyWIFoodVHydrocolloidsUI2012UIafUIZfdVZgc 10.6 310

290 rhemicalIcharacterizationIandIantioxidantIactivityIofIsulfatedIpolysaccharideIfromItheIredIseaweedI
vracilariaIbirdiaeWIFoodVHydrocolloidsUI2012UIafUIagfVaha 10.6 260

289 tnzymaticIsynthesisIofIsugarIestersIandItheirIpotentialIasIsurfaceVactiveIstabilizersIofIcoconutImilkI
emulsionsWIFoodVHydrocolloidsUI2012UIafUIbacVbbZ 10.6 104

288 qioethanolIproductionIfromIhydrothermalIpretreatedIwheatIstrawIbyIaIflocculatingI—accharomycesI
cerevisiaeIstrainIâ��ItffectIofIprocessIconditionsWIFuelUI2012UIhdUIdagVdbe 7.1 85

287 xsolationIandIstudyIofImicroorganismsIfromIoilIsamplesIforIapplicationIinI}icrobialItnhancedI’ilI
–ecoveryWIInternationalVBiodeteriorationVandVBiodegradationUI2012UIegUIdeVec 4.8 137

286 —ugarsImetabolismIandIethanolIproductionIbyIdifferentIyeastIstrainsIfromIcoffeeIindustryIwastesI
hydrolysatesWIAppliedVEnergyUI2012UIhaUIfebVfeg 10.7 150

285
“erformanceIofIaIbiosurfactantIproducedIbyIaIqacillusIsubtilisIstrainIisolatedIfromIcrudeIoilI
samplesIasIcomparedItoIcommercialIchemicalIsurfactantsWIColloidsVandVSurfacesVByVBiointerfacesUI
2012UIghUIZefVfc

6 113

284 t‘wp‘rt}t‘ I’uI’X₂vt‘I}p——I –p‘—ut–Ix‘I“‘t°}p xrp{Iqx’–tpr ’–—I°—x‘vI
‘Vs’strp‘tIp—I’X₂vt‘VVtr ’–WIEnvironmentalVEngineeringVandVManagementVJournalUI2012UIZZUIZhdbVZheZ0.6 2

283 txploringItheIdenaturationIofIwheyIproteinsIuponIapplicationIofImoderateIelectricIfieldsiIaIkineticI
andIthermodynamicIstudyWIJournalVofVAgriculturalVandVFoodVChemistryUI2011UIdhUIZZdghVhf 5.7 44

282 pntioxidantIpotentialIofItwoIredIseaweedsIfromItheIqrazilianIcoastsWIJournalVofVAgriculturalVandV
FoodVChemistryUI2011UIdhUIddghVhc 5.7 64

281 °singIanI’nlineIxmageIpnalysisI echniqueItoIrharacterizeI—ucroseIrrystalI}orphologyIduringIaI
rrystallizationI–unWIIndustrialVdampzVEngineeringVChemistryVResearchUI2011UIdYUIehhYVfYYa 3.9 42

Josˆ' Antˆ‡nio Couto Teixeira

22



280 rharacterizationIofIgalactooligosaccharidesIproducedIbyI˛†VgalactosidaseIimmobilizedIontoI
magnetizedIsacronWIInternationalVDairyVJournalUI2011UIaZUIZfaVZfg 3.5 33

279 valactomannansIuseIinItheIdevelopmentIofIedibleIfilmsXcoatingsIforIfoodIapplicationsWITrendsVinV
FoodVScienceVandVTechnologyUI2011UIaaUIeeaVefZ 15.3 145

278 ’ptimizationIofIaIcolorimetricIassayIforIyeastIlipaseIactivityIinIcomplexIsystemsWIAnalyticalVMethods
UI2011UIbUIZYYg 3.2 30

277  heIeffectIofIbovineImilkIlactoferrinIonIhumanIbreastIcancerIcellIlinesWIJournalVofVDairyVScienceUI
2011UIhcUIeeVfe 4 67

276 qiosurfactantV“roducingI{actobacilliiI—creeningUI“roductionI“rofilesUIandItffectIofI}ediumI
rompositionWIAppliedVandVEnvironmentalVSoilVScienceUI2011UIaYZZUIZVh 3.8 54

275 tthanolIproductionIfromIxyloseIbyI“ichiaIstipitisI‘––{I₂VfZacIinIaIstirredItankIbioreactorWIBrazilianV
JournalVofVChemicalVEngineeringUI2011UIagUIZdZVZde 1.7 34

274
uormationIofIulavorVpctiveIrompoundsIduringIrontinuousIplcoholVureeIqeerI“roductioniI heI
xnfluenceIofI₂eastI—trainUI–eactorIronfigurationUIandIrarrierI ypeWIJournalVofVtheVAmericanVSocietyV
ofVBrewingVChemistsUI2011UIehUIZVf

1.9 9

273 rhemicalIcompositionIandIsensoryIanalysisIofIcheeseIwheyVbasedIbeveragesIusingIkefirIgrainsIasI
starterIcultureWIInternationalVJournalVofVFoodVScienceVandVTechnologyUI2011UIceUIgfZVgfg 3.8 30

272
xmmobilizedI˛†VgalactosidaseIontoImagneticIparticlesIcoatedIwithIpolyanilineiI—upportI
characterizationIandIgalactooligosaccharidesIproductionWIJournalVofVMolecularVCatalysisVByV
EnzymaticUI2011UIfYUIfcVgY

47

271 txtractionIofIantioxidantIphenolicIcompoundsIfromIspentIcoffeeIgroundsWISeparationVandV
PurificationVTechnologyUI2011UIgbUIZfbVZfh 8.3 240

270 tvaluatingItheIpotentialIofIwineVmakingIresiduesIandIcornIcobsIasIsupportImaterialsIforIcellI
immobilizationIforIethanolIproductionWIIndustrialVCropsVandVProductsUI2011UIbcUIhfhVhgd 5.9 34

269 –obustIindustrialI—accharomycesIcerevisiaeIstrainsIforIveryIhighIgravityIbioVethanolIfermentationsWI
JournalVofVBioscienceVandVBioengineeringUI2011UIZZaUIZbYVe 3.3 51

268
’ptimizationIofIprocessIparametersIforItheIproductionIofIanI’ pVhydrolyzingIenzymeIfromI
pspergillusInigerIunderIsolidVstateIfermentationWIJournalVofVBioscienceVandVBioengineeringUI2011UI
ZZaUIbdZVd

3.3 11

267 qioactiveIphenolicIcompoundsiIproductionIandIextractionIbyIsolidVstateIfermentationWIpIreviewWI
BiotechnologyVAdvancesUI2011UIahUIbedVfb 17.8 434

266 romparingItheIxmpactIofItnvironmentalIuactorsIsuringIVeryIwighIvravityIqrewingIuermentationsWI
JournalVofVtheVInstituteVofVBrewingUI2011UIZZfUIbdhVbef 2 8

265 xnteractionIofI}oringaIoleiferaIseedIlectinIwithIhumicIacidWIChemicalVPapersUI2011UIedUI 1.9 5

264 ’ilVinVwaterIemulsionsIcharacterizationIbyIlaserIgranulometryIandIimpactIonI˛‡VdecalactoneI
productionIinI₂arrowiaIlipolyticaWIBiotechnologyVLettersUI2011UIbbUIZeYZVe 3 9

263 “roductionIofIxylanolyticIenzymesIbyIpspergillusIterricolaIinIstirredItankIandIairliftItowerIloopI
bioreactorsWIJournalVofVIndustrialVMicrobiologyVandVBiotechnologyUI2011UIbgUIZhfhVgc 4.2 22

(2011-2011)

23



262 tvaluationIantimicrobialIandIantiadhesiveIpropertiesIofItheIbiosurfactantI{unasanIproducedIbyI
randidaIsphaericaI°r“IYhhdWICurrentVMicrobiologyUI2011UIeaUIZdafVbc 2.4 77

261 qiochemistryIofIlactoneIformationIinIyeastIandIfungiIandIitsIutilisationIforItheIproductionIofI
flavourIandIfragranceIcompoundsWIAppliedVMicrobiologyVandVBiotechnologyUI2011UIghUIdbdVcf 5.7 104

260 ‘utrientIlimitationIasIaIstrategyIforIincreasingIstarchIaccumulationIinImicroalgaeWIAppliedVEnergyUI
2011UIggUIbbbZVbbbd 10.7 266

259 —tructuralIandIthermalIcharacterizationIofIgalactomannansIfromInonVconventionalIsourcesWI
CarbohydrateVPolymersUI2011UIgbUIZfhVZgd 10.3 164

258 çaterIsorptionIandIplasticizationIofIanIamorphousIgalactoVoligosaccharideImixtureWICarbohydrateV
PolymersUI2011UIgbUIgbZVgbd 10.3 22

257 tffectIofIvuarIvumIonItheI“hysicochemicalUI hermalUI–heologicalIandI exturalI“ropertiesIofIvreenI
tdamIrheeseWIFoodVandVBioprocessVTechnologyUI2011UIcUIZcZcVZcaZ 5.1 28

256 “roductionUIrompositionUIandIppplicationIofIroffeeIandIxtsIxndustrialI–esiduesWIFoodVandVBioprocessV
TechnologyUI2011UIcUIeeZVefa 5.1 511

255
sevelopmentIandIcharacterizationIofIanIenvironmentallyIfriendlyIprocessIsequenceI
QautohydrolysisIandIorganosolvRIforIwheatIstrawIdelignificationWIAppliedVBiochemistryVandV
BiotechnologyUI2011UIZecUIeahVcZ

3.2 80

254 tvaluationIofIaIhydrothermalIprocessIforIpretreatmentIofIwheatIstrawâ��effectIofIparticleIsizeIandI
processIconditionsWIJournalVofVChemicalVTechnologyVandVBiotechnologyUI2011UIgeUIggVhc 3.5 40

253 pqueousItwoVphaseImicellarIsystemsIinIanIoscillatoryIflowImicroVreactoriIstudyIofIperspectivesIandI
experimentalIperformanceWIJournalVofVChemicalVTechnologyVandVBiotechnologyUI2011UIgeUIZZdhVZZed 3.5 7

252 “olyQdimethylIsiloxaneRIsurfaceImodificationIwithIbiosurfactantsIisolatedIfromIprobioticIstrainsWI
JournalVofVBiomedicalVMaterialsVResearchVlVPartVAUI2011UIhgUIdbdVcb 5.4 17

251 tffectIofIsomeIsolidIpropertiesIonIgasâ��liquidImassItransferIinIaIbubbleIcolumnWIChemicalV
EngineeringVandVProcessingyVProcessVIntensificationUI2011UIdYUIZgZVZgg 3.7 45

250 tffectIofIspentIgrainsIonIflowIregimeItransitionIinIbubbleIcolumnWIChemicalVEngineeringVScienceUI
2011UIeeUIbbdYVbbdf 4.4 12

249 rusIsimulationIandIexperimentalImeasurementIofIgasIholdupIandIliquidIinterstitialIvelocityIinI
internalIloopIairliftIreactorWIChemicalVEngineeringVScienceUI2011UIeeUIbaegVbafh 4.4 57

248 }eniscusIdynamicsIinIbubbleIformationiIpIparametricIstudyWIChemicalVEngineeringVScienceUI2011UIeeUIbadgVbaef4.4 17

247 tmpiricalImodellingIasIanIexperimentalIapproachItoIoptimizeIlactoneIproductionWICatalysisVScienceV
andVTechnologyUI2011UIZUIge 5.5 10

246
–heologicalIcharacterizationIofI˛”VcarrageenanXgalactomannanIandIxanthanXgalactomannanIgelsiI
romparisonIofIgalactomannansIfromInonVtraditionalIsourcesIwithIconventionalIgalactomannansWI
CarbohydrateVPolymersUI2011UIgbUIbhaVbhh

10.3 49

245 pIstudyIonIchemicalIconstituentsIandIsugarsIextractionIfromIspentIcoffeeIgroundsWICarbohydrateV
PolymersUI2011UIgbUIbegVbfc 10.3 257

Josˆ' Antˆ‡nio Couto Teixeira

24



244 }icrowaveVassistedIextractionIofIsulfatedIpolysaccharidesIQfucoidanRIfromIbrownIseaweedWI
CarbohydrateVPolymersUI2011UIgeUIZZbfVZZcc 10.3 262

243 pntimicrobialIandIantiVadhesiveIpotentialIofIaIbiosurfactantI–ufisanIproducedIbyIrandidaIlipolyticaI
°r“IYhggWIColloidsVandVSurfacesVByVBiointerfacesUI2011UIgcUIZVd 6 87

242 ’ptimalIfermentationIconditionsIforImaximizingItheIethanolIproductionIbyIzluyveromycesIfragilisI
fromIcheeseIwheyIpowderWIBiomassVandVBioenergyUI2011UIbdUIZhffVZhga 5.3 53

241
xnfluenceIofIconcentrationUIionicIstrengthIandIpwIonIzetaIpotentialIandImeanIhydrodynamicI
diameterIofIedibleIpolysaccharideIsolutionsIenvisagedIforImultinanolayeredIfilmsIproductionWI
CarbohydrateVPolymersUI2011UIgdUIdaaVdag

10.3 167

240 tffectIofIsaltIadditivesIonIpartitionIofInonionicIsolutesIinIaqueousI“tvVsodiumIsulfateItwoVphaseI
systemWIJournalVofVChromatographyVAUI2011UIZaZgUIdYbZVh 4.5 35

239
romparativeIstudyIofItheIbiochemicalIchangesIandIvolatileIcompoundIformationsIduringItheI
productionIofInovelIwheyVbasedIkefirIbeveragesIandItraditionalImilkIkefirWIFoodVChemistryUI2011UI
ZaeUIachVadb

8.5 58

238 }aximizationIofIfructoseIestersIsynthesisIbyIresponseIsurfaceImethodologyWINewVBiotechnologyUI
2011UIagUIbchVdd 6.4 24

237 uractionationIandIrecoveryIofIwheyIproteinsIbyIhydrophobicIinteractionIchromatographyWIJournalV
ofVChromatographyVByVAnalyticalVTechnologiesVinVtheVBiomedicalVandVLifeVSciencesUI2011UIgfhUIcfdVh 3.2 19

236 —altIeffectIonItheIQpolyethyleneIglycolIgYYYITIsodiumIsulfateRIaqueousItwoVphaseIsystemiI–elativeI
hydrophobicityIofItheIequilibriumIphasesWIJournalVofVChemicalVThermodynamicsUI2011UIcbUIZahhVZbYc 2.9 8

235 xmmobilizationIofItrypsinIonIspentIgrainsIforIwheyIproteinIhydrolysisWIProcessVBiochemistryUI2011UI
ceUIdYdVdZZ 4.8 46

234 rytotoxicIeffectsIofInativeIandIrecombinantIfrutalinUIaIplantIgalactoseVbindingIlectinUIonIwe{aI
cervicalIcancerIcellsWIJournalVofVBiomedicineVandVBiotechnologyUI2011UIaYZZUIdeghba 24

233 “rocessingIofIbyproductsItoIimproveInisinIproductionIbyI{actococcusIlactisWIAfricanVJournalVofV
BiotechnologyUI2011UIZYUI 0.6 12

232 pntimicrobialIandIantiadhesiveIpropertiesIofIaIbiosurfactantIisolatedIfromI{actobacillusIparacaseiI
sspWIparacaseiIpaYWILettersVinVAppliedVMicrobiologyUI2010UIdYUIcZhVac 2.9 156

231  heIuseIofImethylIricinoleateIinIlactoneIproductionIbyI₂arrowiaIlipolyticaiIpspectsIofIbioprocessI
operationIthatIinfluenceItheIoverallIperformanceWIBiocatalysisVandVBiotransformationUI2010UIagUIaafVabc 2.5 23

230 pdaptationIofIdinitrosalicylicIacidImethodItoImicrotiterIplatesWIAnalyticalVMethodsUI2010UIaUIaYce 3.2 91

229 tffectIofIchitosanVbasedIcoatingsIonItheIshelfIlifeIofIsalmonIQ—almoIsalarRWIJournalVofVAgriculturalV
andVFoodVChemistryUI2010UIdgUIZZcdeVea 5.7 119

228 {iquidâ��{iquidItquilibriaIofI°r’‘ITIQ—odiumIorI“otassiumRI“hosphateI—altIpqueousI woV“haseI
—ystemsIatIabI´°rWIJournalVofVChemicalVdampzVEngineeringVDataUI2010UIddUIZagdVZagg 2.8 35

227 rharacterizationIofIdifferentIfruitIwinesImadeIfromIcacaoUIcupuassuUIgabirobaUIjaboticabaIandI
umbuWILWTVlVFoodVScienceVandVTechnologyUI2010UIcbUIZdecVZdfa 5.4 86

(2010-2011)

25



226 —eedIextractsIofIvleditsiaItriacanthosiIuunctionalIpropertiesIevaluationIandIincorporationIintoI
galactomannanIfilmsWIFoodVResearchVInternationalUI2010UIcbUIaYbZVaYbg 7 45

225 –aspberryIQ–ubusIidaeusI{WRIwineiI₂eastIselectionUIsensoryIevaluationIandIinstrumentalIanalysisIofI
volatileIandIotherIcompoundsWIFoodVResearchVInternationalUI2010UIcbUIabYbVabZc 7 85

224 tffectsIofIelectricIfieldsIonIproteinIunfoldingIandIaggregationiIinfluenceIonIedibleIfilmsIformationWI
BiomacromoleculesUI2010UIZZUIahZaVg 6.9 108

223 “olysaccharideIfromIpnacardiumIoccidentaleI{WItreeIgumIQ“olicajuRIasIaIcoatingIforI ommyIptkinsI
mangoesWIChemicalVPapersUI2010UIecUI 1.9 14

222 qiomedicalIandItherapeuticIapplicationsIofIbiosurfactantsWIAdvancesVinVExperimentalVMedicineVandV
BiologyUI2010UIefaUIfdVgf 3.6 42

221 —oluteIpartitioningIinIpolymerâ��saltIp “—iI heIrollanderIequationWIFluidVPhaseVEquilibriaUI2010UIaheUIZfbVZff2.5 24

220 xsolationIandIfunctionalIcharacterizationIofIaIbiosurfactantIproducedIbyI{actobacillusIparacaseiWI
ColloidsVandVSurfacesVByVBiointerfacesUI2010UIfeUIahgVbYc 6 174

219 “olyQdimethylIsiloxaneRIsurfaceImodificationIbyIlowIpressureIplasmaItoIimproveIitsIcharacteristicsI
towardsIbiomedicalIapplicationsWIColloidsVandVSurfacesVByVBiointerfacesUI2010UIgZUIaYVe 6 137

218 °seIofIgalactomannanIedibleIcoatingIapplicationIandIstorageItemperatureIforIprolongingIshelfVlifeI
ofIâ��–egionalâ��IcheeseWIJournalVofVFoodVEngineeringUI2010UIhfUIgfVhc 6 72

217 ‘ewIedibleIcoatingsIcomposedIofIgalactomannansIandIcollagenIblendsItoIimproveItheIpostharvestI
qualityIofIfruitsIâ��IxnfluenceIonIfruitsIgasItransferIrateWIJournalVofVFoodVEngineeringUI2010UIhfUIZYZVZYh 6 80

216 tvaluationIofIaIchitosanVbasedIedibleIfilmIasIcarrierIofInatamycinItoIimproveItheIstorabilityIofI
—aloioIcheeseWIJournalVofVFoodVEngineeringUI2010UIZYZUIbchVbde 6 178

215
uermentationIofIdeproteinizedIcheeseIwheyIpowderIsolutionsItoIethanolIbyIengineeredI
—accharomycesIcerevisiaeiIeffectIofIsupplementationIwithIcornIsteepIliquorIandIrepeatedVbatchI
operationIwithIbiomassIrecyclingIbyIflocculationWIJournalVofVIndustrialVMicrobiologyVandV
BiotechnologyUI2010UIbfUIhfbVga

4.2 32

214  heI°seIofItlectricIuieldsIforItdibleIroatingsIandIuilmsIsevelopmentIandI“roductioniIpI–eviewWI
FoodVEngineeringVReviewsUI2010UIaUIaccVadd 6.5 52

213 {ightIregimeIcharacterizationIinIanIairliftIphotobioreactorIforIproductionIofImicroalgaeIwithIhighI
starchIcontentWIAppliedVBiochemistryVandVBiotechnologyUI2010UIZeZUIaZgVae 3.2 47

212 uucoidanVdegradingIfungalIstrainsiIscreeningUImorphometricIevaluationUIandIinfluenceIofImediumI
compositionWIAppliedVBiochemistryVandVBiotechnologyUI2010UIZeaUIaZffVgg 3.2 34

211 uructooligosaccharideIproductionIbyI“enicilliumIexpansumWIBiotechnologyVLettersUI2010UIbaUIgbfVcY 3 46

210 —electionIofI—accharomycesIcerevisiaeIstrainsIforIefficientIveryIhighIgravityIbioVethanolI
fermentationIprocessesWIBiotechnologyVLettersUI2010UIbaUIZeddVeZ 3 45

209 uermentationIofIlactoseItoIbioVethanolIbyIyeastsIasIpartIofIintegratedIsolutionsIforItheIvalorisationI
ofIcheeseIwheyWIBiotechnologyVAdvancesUI2010UIagUIbfdVgc 17.8 274

Josˆ' Antˆ‡nio Couto Teixeira

26



208  echnologicalItrendsUIglobalImarketUIandIchallengesIofIbioVethanolIproductionWIBiotechnologyV
AdvancesUI2010UIagUIgZfVbY 17.8 504

207
rharacterizationIofIgalactomannansIextractedIfromIseedsIofIvleditsiaItriacanthosIandI—ophoraI
japonicaIthroughIshearIandIextensionalIrheologyiIromparisonIwithIguarIgumIandIlocustIbeanIgumWI
FoodVHydrocolloidsUI2010UIacUIZgcVZha

10.6 111

206 xnfluenceIofIelectricIfieldsIonItheIstructureIofIchitosanIedibleIcoatingsWIFoodVHydrocolloidsUI2010UI
acUIbbYVbbd 10.6 69

205 uermentativeIbehaviorIofI—accharomycesIstrainsIduringImicrovinificationIofIraspberryIjuiceIQ–ubusI
idaeusI{WRWIInternationalVJournalVofVFoodVMicrobiologyUI2010UIZcbUIZfbVga 5.8 27

204 valactoV’ligosaccharidesiI“roductionUI“ropertiesUIppplicationsUIandI—ignificanceIasI“rebioticsWI
ComprehensiveVReviewsVinVFoodVScienceVandVFoodVSafetyUI2010UIhUIcbgVcdc 16.4 395

203 zineticIstudyIofInordihydroguaiareticIacidIrecoveryIfromI{arreaItridentataIbyImicrowaveVassistedI
extractionWIJournalVofVChemicalVTechnologyVandVBiotechnologyUI2010UIgdUIZZcaVZZcf 3.5 32

202
xncreaseIinItheIfructooligosaccharidesIyieldIandIproductivityIbyIsolidVstateIfermentationIwithI
pspergillusIjaponicusIusingIagroVindustrialIresiduesIasIsupportIandInutrientIsourceWIBiochemicalV
EngineeringVJournalUI2010UIdbUIZdcVZdf

4.2 59

201
vibbsIfreeIenergyIofItransferIofIaImethyleneIgroupIonI{°r’‘ITIQsodiumIorIpotassiumRIphosphateI
salts}IaqueousItwoVphaseIsystemsiIwydrophobicityIeffectsWIJournalVofVChemicalVThermodynamicsUI
2010UIcaUIZYebVZYeh

2.9 19

200 }oderateIelectricIfieldsIcanIinactivateItscherichiaIcoliIatIroomItemperatureWIJournalVofVFoodV
EngineeringUI2010UIheUIdaYVdaf 6 57

199 ‘umericalIstudyIofImicromixingIcombiningIalternateIflowIandIobstaclesWIInternationalV
CommunicationsVinVHeatVandVMassVTransferUI2010UIbfUIdgZVdge 5.8 21

198 “roductionUIcharacterizationIandIapplicationIofIactivatedIcarbonIfromIbrewerPsIspentIgrainIligninWI
BioresourceVTechnologyUI2010UIZYZUIacdYVf 11 92

197 “roductionIofIfermentedIcheeseIwheyVbasedIbeverageIusingIkefirIgrainsIasIstarterIcultureiI
evaluationIofImorphologicalIandImicrobialIvariationsWIBioresourceVTechnologyUI2010UIZYZUIggcbVdY 11 74

196  emperatureIandIsolidIpropertiesIeffectsIonIgasâ��liquidImassItransferWIChemicalVEngineeringVJournal
UI2010UIZeaUIfcbVfda 14.7 50

195 {iquidIbackmixingIinIoscillatoryIflowIthroughIaIperiodicallyIconstrictedImesoVtubeWIChemicalV
EngineeringVandVProcessingyVProcessVIntensificationUI2010UIchUIfhbVgYb 3.7 14

194 ’ptimizationIofIlowVcostImediumIforIveryIhighIgravityIethanolIfermentationsIbyI—accharomycesI
cerevisiaeIusingIstatisticalIexperimentalIdesignsWIBioresourceVTechnologyUI2010UIZYZUIfgdeVeb 11 109

193 “hysicalIandIthermalIpropertiesIofIaIchitosanXalginateInanolayeredI“t IfilmWICarbohydrateV
PolymersUI2010UIgaUIZdbVZdh 10.3 101

192 pIsynamicalI}odelIforItheIuermentativeI“roductionIofIuructooligosaccharidesWIComputerVAidedV
ChemicalVEngineeringUI2009UIZgafVZgba 0.6 7

191
xmprovingIalternateIflowImixingIbyIobstaclesIlocatedIalongIaImicroVchannelWIAnnualVInternationalV
ConferenceVofVtheVIEEEVEngineeringVinVMedicineVandVBiologyVSocietyVIEEEVEngineeringVinVMedicineVandV
BiologyVSocietyVAnnualVInternationalVConferenceUI2009UIaYYhUIfYbcVe
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190
txploitingItheI—equenceIofI‘aturallyI’ccurringItlastiniIronstructionUI“roductionIandI
rharacterizationIofIaI–ecombinantI hermoplasticI“roteinVqasedI“olymerWIJournalVofVNanoVResearch
UI2009UIeUIZbbVZcd

1 16

189 uructooligosaccharidesIandI˛†VfructofuranosidaseIproductionIbyIpspergillusIjaponicusIimmobilizedI
onIlignocellulosicImaterialsWIJournalVofVMolecularVCatalysisVByVEnzymaticUI2009UIdhUIfeVgZ 72

188 –heologicalIandIstructuralIcharacterizationIofIgelsIfromIwheyIproteinIhydrolysatesXlocustIbeanI
gumImixedIsystemsWIFoodVHydrocolloidsUI2009UIabUIZfbcVZfcd 10.6 53

187 rhitosanXclayIfilmsPIpropertiesIasIaffectedIbyIbiopolymerIandIclayImicroXnanoparticlesPI
concentrationsWIFoodVHydrocolloidsUI2009UIabUIZghdVZhYa 10.6 292

186 tffectIofImoderateIelectricIfieldsIinItheIpermeationIpropertiesIofIchitosanIcoatingsWIFoodV
HydrocolloidsUI2009UIabUIaZZYVaZZd 10.6 61

185 txploitationIofIagroIindustrialIwastesIasIimmobilizationIcarrierIforIsolidVstateIfermentationWI
IndustrialVCropsVandVProductsUI2009UIbYUIacVaf 5.9 100

184  heIuseIofIoliveImillIwastewaterIbyIwildItypeI₂arrowiaIlipolyticaIstrainsiImediumIsupplementationI
andIsurfactantIpresenceIeffectWIJournalVofVChemicalVTechnologyVandVBiotechnologyUI2009UIgcUIdbbVdbf 3.5 34

183 betaVuructofuranosidaseIproductionIbyIrepeatedIbatchIfermentationIwithIimmobilizedIpspergillusI
japonicusWIJournalVofVIndustrialVMicrobiologyVandVBiotechnologyUI2009UIbeUIhabVg 4.2 35

182 romparisonIofIadsorptionIequilibriumIofIfructoseUIglucoseIandIsucroseIonIpotassiumIgelVtypeIandI
macroporousIsodiumIionVexchangeIresinsWIAnalyticaVChimicaVActaUI2009UIedcUIfZVe 6.6 49

181 —tabilityIofIclavulanicIacidIunderIvariableIpwUIionicIstrengthIandItemperatureIconditionsWIpInewI
kineticIapproachWIBiochemicalVEngineeringVJournalUI2009UIcdUIghVhb 4.2 30

180 —uitabilityIofInovelIgalactomannansIasIedibleIcoatingsIforItropicalIfruitsWIJournalVofVFoodV
EngineeringUI2009UIhcUIbfaVbfg 6 92

179 qananaIasIadjunctIinIbeerIproductioniIapplicabilityIandIperformanceIofIfermentativeIparametersWI
AppliedVBiochemistryVandVBiotechnologyUI2009UIZddUIbdeVed 3.2 23

178  otalIsolubleIsolidsIfromIbananaiIevaluationIandIoptimizationIofIextractionIparametersWIAppliedV
BiochemistryVandVBiotechnologyUI2009UIZdbUIbcVcb 3.2 5

177 rellulosicIfilmsIobtainedIfromItheItreatmentIofIsugarcaneIbagasseIfibersIwithI
‘VmethylmorpholineV‘VoxideIQ‘}}’RWIAppliedVBiochemistryVandVBiotechnologyUI2009UIZdcUIbgVcf 3.2 12

176 cs‘pIcloningIandIfunctionalIexpressionIofItheIalphaVsVgalactoseVbindingIlectinIfrutalinIinI
tscherichiaIcoliWIMolecularVBiotechnologyUI2009UIcbUIaZaVaY 3 24

175 pIcomparativeIstudyIofIrecombinantIandInativeIfrutalinIbindingItoIhumanIprostateItissuesWIBMCV
BiotechnologyUI2009UIhUIfg 3.5 17

174 rharacterisationIofIvolatileIcompoundsIinIanIalcoholicIbeverageIproducedIbyIwheyIfermentationWI
FoodVChemistryUI2009UIZZaUIhahVhbd 8.5 137

173
valactoVoligosaccharidesIproductionIduringIlactoseIhydrolysisIbyIfreeIpspergillusIoryzaeI
˛†VgalactosidaseIandIimmobilizedIonImagneticIpolysiloxaneVpolyvinylIalcoholWIFoodVChemistryUI2009UI
ZZdUIhaVhh

8.5 148
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172 “hysicalIpropertiesIofIedibleIcoatingsIandIfilmsImadeIwithIaIpolysaccharideIfromIpnacardiumI
occidentaleI{WWIJournalVofVFoodVEngineeringUI2009UIhdUIbfhVbgd 6 58

171
ppplicationIofIresponseIsurfaceImethodologicalIapproachItoIoptimiseI–eactiveIqlackIdI
decolourationIbyIcrudeIlaccaseIfromI rametesIpubescensWIJournalVofVHazardousVMaterialsUI2009UI
ZehUIehZVe

12.8 57

170 “roductionIofIbVhydroxyV˛‡VdecalactoneUItheIprecursorIofItwoIdecenolidesIwithIflavouringI
propertiesUIbyItheIyeastI₂arrowiaIlipolyticaWIJournalVofVMolecularVCatalysisVByVEnzymaticUI2009UIdfUIaaVae 27

169 xsolationIofIaIseedIcoagulantI}oringaIoleiferaIlectinWIProcessVBiochemistryUI2009UIccUIdYcVdYg 4.8 79

168 valactooligosaccharidesIproductionIbyI˛†VgalactosidaseIimmobilizedIontoImagneticI
polysiloxaneâ��polyanilineIparticlesWIReactiveVandVFunctionalVPolymersUI2009UIehUIaceVadZ 4.6 41

167 {iquidâ��liquidIequilibriumIofItheI°conIdYVwqdZYYXsodiumIcitrateIaqueousItwoVphaseIsystemsWI
SeparationVandVPurificationVTechnologyUI2009UIedUIbVg 8.3 27

166 ’xygenImassItransferItoIemulsionsIinIaIbubbleIcolumnIcontactorWIChemicalVEngineeringVJournalUI
2009UIZdaUIbdcVbeY 14.7 33

165 txtractionUIpurificationIandIcharacterizationIofIgalactomannansIfromInonVtraditionalIsourcesWI
CarbohydrateVPolymersUI2009UIfdUIcYgVcZc 10.3 133

164 rolonizationIofIpspergillusIjaponicusIonIsyntheticImaterialsIandIapplicationItoItheIproductionIofI
fructooligosaccharidesWICarbohydrateVResearchUI2009UIbccUIfhdVgYY 2.9 48

163 ulowIrytometryIforIpgeIpssessmentIofIaI₂eastI“opulationIandIitsIppplicationIinIqeerI
uermentationsWIJournalVofVtheVInstituteVofVBrewingUI2009UIZZdUIadbVadg 2 16

162 uunctionalIpolysaccharidesIasIedibleIcoatingsIforIcheeseWIJournalVofVAgriculturalVandVFoodVChemistry
UI2009UIdfUIZcdeVea 5.7 92

161 “otentialIppplicationsIofIçheyI“roteinsIinItheI}edicalIuieldWIContemporaryVFoodVEngineeringUI2009UIaaZVada 1

160 pctiveIandIxntelligentI“ackagingIforI}ilkIandI}ilkI“roductsWIContemporaryVFoodVEngineeringUI2009UIZfdVZhh 8

159 {actoferrinIandIcancerIdiseaseIpreventionWICriticalVReviewsVinVFoodVScienceVandVNutritionUI2009UIchUIaYbVZf11.5 61

158 “urificationIofIaIlectinIfromItugeniaIunifloraI{WIseedsIandIitsIpotentialIantibacterialIactivityWILettersV
inVAppliedVMicrobiologyUI2008UIceUIbfZVe 2.9 48

157 xnteractionsIbetweenIbacterialIsurfacesIandImilkIproteinsUIimpactIonIfoodIemulsionsIstabilityWIFoodV
HydrocolloidsUI2008UIaaUIfcaVfdZ 10.6 50

156 “ermeabilityIanalysisIinIbisizedIporousImediaiIçallIeffectIbetweenIparticlesIofIdifferentIsizeWI
JournalVofVHydrologyUI2008UIbchUIcfYVcfc 6 20

155 xmmobilizationIofI˛†VgalactosidaseIfromIzluyveromycesIlactisIontoIaIpolysiloxaneâ��polyvinylIalcoholI
magneticIQm“’—â��“VpRIcompositeIforIlactoseIhydrolysisWICatalysisVCommunicationsUI2008UIhUIabbcVabbh 3.2 84
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154 sifferentiationIofIhumanIpreVadipocytesIbyIrecombinantIadiponectinWIProteinVExpressionVandV
PurificationUI2008UIdhUIZaaVe 2 8

153 txpressionIofIfrutalinUIanIalphaVsVgalactoseVbindingIjacalinVrelatedIlectinUIinItheIyeastI“ichiaI
pastorisWIProteinVExpressionVandVPurificationUI2008UIeYUIZggVhb 2 33

152
rhitosanIcoatingIsurfaceIpropertiesIasIaffectedIbyIplasticizerUIsurfactantIandIpolymerI
concentrationsIinIrelationItoItheIsurfaceIpropertiesIofItomatoIandIcarrotWIFoodVHydrocolloidsUI2008UI
aaUIZcdaVZcdh

10.6 83

151 tnhancedIvasâ��{iquidI}assI ransferIofIanI’scillatoryIronstrictedV ubularI–eactorWIIndustrialVdampzV
EngineeringVChemistryVResearchUI2008UIcfUIfZhYVfaYZ 3.9 23

150 ˛�vQrwaRIinI“tvâ��—altIandI°conâ��—altIpqueousI woV“haseI—ystemsWIJournalVofVChemicalVdampzV
EngineeringVDataUI2008UIdbUIZeaaVZead 2.8 29

149 pdaptiveIevolutionIofIaIlactoseVconsumingI—accharomycesIcerevisiaeIrecombinantWIAppliedVandV
EnvironmentalVMicrobiologyUI2008UIfcUIZfcgVde 4.8 69

148 —timulationIofIzeroVtransIratesIofIlactoseIandImaltoseIuptakeIintoIyeastsIbyIpreincubationIwithI
hexoseItoIincreaseItheIadenylateIenergyIchargeWIAppliedVandVEnvironmentalVMicrobiologyUI2008UIfcUIbYfeVgc4.8 8

147 romputationalI—helfV{ifeIsatingiIromplexI—ystemsIppproachesItoIuoodI”ualityIandI—afetyWIFoodV
andVBioprocessVTechnologyUI2008UIZUIaYfVaaa 5.1 39

146 pnIalternativeIapplicationItoItheI“ortugueseIagroVindustrialIresidueiIwheatIstrawWIAppliedV
BiochemistryVandVBiotechnologyUI2008UIZcfUIgdVhe 3.2 40

145 uermentationIofIhighIconcentrationsIofIlactoseItoIethanolIbyIengineeredIflocculentI—accharomycesI
cerevisiaeWIBiotechnologyVLettersUI2008UIbYUIZhdbVg 3 26

144 wydrodynamicsIofIaI hreeVphaseIpirliftI–eactorIwithIanItnlargedI—eparatorIâ��IppplicationItoIwighI
rellIsensityI—ystemsWICanadianVJournalVofVChemicalVEngineeringUI2008UIgZUIcbbVccb 2.3 12

143 —eparationIofIdifferentIformsIofIproteoseIpeptoneIbIbyIhydrophobicIinteractionIchromatographyI
withIaIdualIsaltIsystemWIBiomedicalVChromatographyUI2008UIaaUIccfVh 1.7 11

142 }easurementIofIgasIphaseIcharacteristicsIusingIaImonofibreIopticalIprobeIinIaIthreeVphaseIflowWI
ChemicalVEngineeringVScienceUI2008UIebUIcZYYVcZZd 4.4 41

141 seltavQrwaRIasIsolventIdescriptorIinIpolymerXpolymerIaqueousItwoVphaseIsystemsWIJournalVofV
ChromatographyVAUI2008UIZZgdUIgdVha 4.5 23

140 K’nItheIrollanderIequationKiIproteinIpartitioningIinIpolymerXpolymerIaqueousItwoVphaseIsystemsWI
JournalVofVChromatographyVAUI2008UIZZhYUIbhVcb 4.5 34

139 —tarchIanalysisIusingIhydrodynamicIchromatographyIwithIaImixedVbedIparticleIcolumnWI
CarbohydrateVPolymersUI2008UIfcUIgdaVgdf 10.3 20

138 rorrelationsIbetweenIdistributionIcoefficientsIofIvariousIbiomoleculesIinIdifferentI
polymerXpolymerIaqueousItwoVphaseIsystemsWIFluidVPhaseVEquilibriaUI2008UIaefUIZdYVZdf 2.5 39

137 tffectIofI’xygenI—upplyIonIulavorIuormationIduringIrontinuousIplcoholVureeIqeerI“roductioniIpI
}odelI—tudyWIJournalVofVtheVAmericanVSocietyVofVBrewingVChemistsUI2008UIeeUIabbVabg 1.9 14
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136 ’ptimizedIextractionIofIaIlectinIfromIrrataevaItapiaIbarkIusingIp’ IinIisooctaneIreversedImicellesWI
ProcessVBiochemistryUI2008UIcbUIffhVfga 4.8 21

135 romparativeItranscriptomeIanalysisIbetweenIoriginalIandIevolvedIrecombinantIlactoseVconsumingI
—accharomycesIcerevisiaeIstrainsWIBiotechnologyVJournalUI2008UIbUIZdhZVf 5.6 8

134 pI–eviewIofIulavourIuormationIinIrontinuousIqeerIuermentationsSWIJournalVofVtheVInstituteVofV
BrewingUI2008UIZZcUIbVZb 2 72

133 wighIgravityIbatchIandIcontinuousIprocessesIforIbeerIproductioniItvaluationIofIfermentationI
performanceIandIbeerIqualityWIChemicalVPapersUI2008UIeaUI 1.9 13

132 “hysicochemicalIrharacterizationIofItheI“tvgYYYV‘aa—’cIpqueousI woV“haseI—ystemWIIndustrialV
dampzVEngineeringVChemistryVResearchUI2007UIceUIgZhhVgaYc 3.9 42

131 —trategiesIforItheIpreventionIofImicrobialIbiofilmIformationIonIsiliconeIrubberIvoiceIprosthesesWI
JournalVofVBiomedicalVMaterialsVResearchVlVPartVBVAppliedVBiomaterialsUI2007UIgZUIbdgVfY 3.5 59

130
’xygenImassItransferIinIaIbiphasicImediumiIxnfluenceIonItheIbiotransformationIofImethylI
ricinoleateIintoI˛‡VdecalactoneIbyItheIyeastI₂arrowiaIlipolyticaWIBiochemicalVEngineeringVJournalUI
2007UIbdUIbgYVbge

4.2 56

129 “ermeabilityIandIeffectiveIthermalIconductivityIofIbisizedIporousImediaWIInternationalVJournalVofV
HeatVandVMassVTransferUI2007UIdYUIZahdVZbYZ 4.9 24

128 sevelopmentIofIstableIflocculentI—accharomycesIcerevisiaeIstrainIforIcontinuousIpspergillusInigerI
betaVgalactosidaseIproductionWIJournalVofVBioscienceVandVBioengineeringUI2007UIZYbUIbZgVac 3.3 34

127 ’ptimizationIofIedibleIcoatingIcompositionItoIretardIstrawberryIfruitIsenescenceWIPostharvestV
BiologyVandVTechnologyUI2007UIccUIebVfY 6.2 256

126 rarboxymethylcelluloseIobtainedIbyIethanolXwaterIorganosolvIprocessIunderIacidIconditionsWI
AppliedVBiochemistryVandVBiotechnologyUI2007UIZbfVZcYUIdfbVga 3.2 14

125  heIintensificationIofIgasâ��liquidIflowsIwithIaIperiodicUIconstrictedIoscillatoryVmesoItubeWIChemicalV
EngineeringVScienceUI2007UIeaUIfcdcVfcea 4.4 12

124  heIroleIofIosteopontinIinItumorIprogressionIandImetastasisIinIbreastIcancerWICancerVEpidemiologyV
BiomarkersVandVPreventionUI2007UIZeUIZYgfVhf 4 168

123 “reparationIofIingredientsIcontainingIanIprtVinhibitoryIpeptideIbyItrypticIhydrolysisIofIwheyI
proteinIconcentratesWIInternationalVDairyVJournalUI2007UIZfUIcgZVcgf 3.5 69

122 ppplicationIofItheIrreVlox“IsystemIforImultipleIgeneIdisruptionIinItheIyeastIzluyveromycesI
marxianusWIJournalVofVBiotechnologyUI2007UIZbZUIaYVe 3.7 38

121 ‘ewIandIsimpleIplateItestIforIscreeningIrelativeItransfructosylationIactivityIofIfungiWIRevistaV
IberoamericanaVDeVMicologiaUI2006UIabUIZghVhZ 1.6 11

120 zineticsIofIlactoseIfermentationIusingIaIrecombinantI—accharomycesIcerevisiaeIstrainWI
BiotechnologyVandVBioengineeringUI2006UIhcUIZZcfVdc 4.9 2

119 “roofVofVconceptIofIaInovelImicroVbioreactorIforIfastIdevelopmentIofIindustrialIbioprocessesWI
BiotechnologyVandVBioengineeringUI2006UIhdUIfccVdb 4.9 30
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118 }otionIofIaImagneticIflowIfollowerIinItwoVphaseIflowIâ��IapplicationItoItheIstudyIofIairliftIreactorI
hydrodynamicsWIJournalVofVChemicalVTechnologyVandVBiotechnologyUI2006UIgZUIZffgVZfge 3.5 4

117 qiosurfactantsiIpotentialIapplicationsIinImedicineWIJournalVofVAntimicrobialVChemotherapyUI2006UIdfUIeYhVZg5.1 640

116 sevelopmentIandIevaluationIofIanIedibleIantimicrobialIfilmIbasedIonIyamIstarchIandIchitosanWI
PackagingVTechnologyVandVScienceUI2006UIZhUIddVdh 2.3 71

115 {accaseIactivityIfromItheIfungusI rametesIhirsutaIusingIanIairVliftIbioreactorWILettersVinVAppliedV
MicrobiologyUI2006UIcaUIeZaVe 2.9 42

114 xnhibitionIofImicrobialIadhesionItoIsiliconeIrubberItreatedIwithIbiosurfactantIfromI—treptococcusI
thermophilusIpWIFEMSVImmunologyVandVMedicalVMicrobiologyUI2006UIceUIZYfVZa 72

113 xnterferenceIinIadhesionIofIbacteriaIandIyeastsIisolatedIfromIexplantedIvoiceIprosthesesItoI
siliconeIrubberIbyIrhamnolipidIbiosurfactantsWIJournalVofVAppliedVMicrobiologyUI2006UIZYYUIcfYVgY 4.7 106

112 zineticIstudyIofIfermentativeIbiosurfactantIproductionIbyI{actobacillusIstrainsWIBiochemicalV
EngineeringVJournalUI2006UIagUIZYhVZZe 4.2 119

111 {owVcostIfermentativeImediumIforIbiosurfactantIproductionIbyIprobioticIbacteriaWIBiochemicalV
EngineeringVJournalUI2006UIbaUIZbdVZca 4.2 126

110 “hysicochemicalIandIfunctionalIcharacterizationIofIaIbiosurfactantIproducedIbyI{actococcusIlactisI
dbWIColloidsVandVSurfacesVByVBiointerfacesUI2006UIchUIfhVge 6 155

109 xsolationIandIpartialIcharacterizationIofIaIbiosurfactantIproducedIbyI—treptococcusIthermophilusIpWI
ColloidsVandVSurfacesVByVBiointerfacesUI2006UIdbUIZYdVZa 6 102

108  rypsinIhydrolysisIofIwheyIproteinIconcentratesiIrharacterizationIusingImultivariateIdataIanalysisWI
FoodVChemistryUI2006UIhcUIafgVage 8.5 32

107 –esponseIsurfaceIoptimizationIofItheImediumIcomponentsIforItheIproductionIofIbiosurfactantsIbyI
probioticIbacteriaWIProcessVBiochemistryUI2006UIcZUIZVZY 4.8 118

106  ortuosityIvariationIinIaIlowIdensityIbinaryIparticulateIbedWISeparationVandVPurificationVTechnologyUI
2006UIdZUIZgYVZgc 8.3 75

105
°tilisationIofIcontrolledIporeItopologyIforItheIseparationIofIbioparticlesIinIaImixedVglassIbeadsI
columnWIJournalVofVChromatographyVByVAnalyticalVTechnologiesVinVtheVBiomedicalVandVLifeVSciencesUI
2006UIgcbUIebVfa

3.2 4

104 ppplicationIofIaInovelIoscillatoryIflowImicroVbioreactorItoItheIproductionIofIgammaVdecalactoneIinI
aItwoIimmiscibleIliquidIphaseImediumWIBiotechnologyVLettersUI2006UIagUIcgdVhY 3 26

103 rontinuousIimmobilizedIyeastIreactorIsystemIforIcompleteIbeerIfermentationIusingIspentIgrainsI
andIcorncobsIasIcarrierImaterialsWIJournalVofVIndustrialVMicrobiologyVandVBiotechnologyUI2006UIbbUIZYZYVg 4.2 35

102 rontinuousIbeerIfermentationIusingIimmobilizedIyeastIcellIbioreactorIsystemsWIBiotechnologyV
ProgressUI2005UIaZUIedbVeb 2.8 69

101 {iquidâ��{iquidItquilibriumIofIpqueousI“olymerI woV“haseI—ystemsI°singItheI}odifiedIçilsonI
tquationWIIndustrialVdampzVEngineeringVChemistryVResearchUI2005UIccUIabagVabba 3.9 16
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100 “redictionIofIproteinIpartitionIinIpolymerXsaltIaqueousItwoVphaseIsystemsIusingItheImodifiedI
çilsonImodelWIBiochemicalVEngineeringVJournalUI2005UIacUIZcfVZdd 4.2 20

99 °seIofItwoIdifferentIcarriersIinIaIpackedIbedIreactorIforIendopolygalacturonaseIproductionIbyIaI
yeastIstrainWIProcessVBiochemistryUI2005UIcYUIZhbfVZhca 4.8 14

98 °singIimageIanalysisIinItheIstudyIofImultiphaseIgasIabsorptionWIChemicalVEngineeringVScienceUI2005UI
eYUIdZccVdZdY 4.4 34

97 “roductionIofIdextranIandIfructoseIfromIcarobIpodIextractIandIcheeseIwheyIbyI{euconostocI
mesenteroidesI‘––{IqdZaQfRWIBiochemicalVEngineeringVJournalUI2005UIadUIZVe 4.2 52

96 uluidI}echanicsIandIsesignIpspectsIofIaI‘ovelI’scillatoryIulowI—creeningI}esoreactorWIChemicalV
EngineeringVResearchVandVDesignUI2005UIgbUIbdfVbfZ 5.5 59

95 –elationshipsIbetweenIhydrodynamicsIandIrheologyIofIflocculatingIyeastIsuspensionsIinIaI
highVcellVdensityIairliftIbioreactorWIBiotechnologyVandVBioengineeringUI2005UIghUIbhbVh 4.9 23

94 tffectIofIsolidsIonIhomogeneousâ��heterogeneousIflowIregimeItransitionIinIbubbleIcolumnsWI
ChemicalVEngineeringVScienceUI2005UIeYUIeYZbVeYae 4.4 92

93 pspergillusInigerI˛†VgalactosidaseIproductionIbyIyeastIinIaIcontinuousIhighIcellIdensityIreactorWI
ProcessVBiochemistryUI2005UIcYUIZZdZVZZdc 4.8 45

92 —urfaceIpropertiesIofI₂arrowiaIlipolyticaIandItheirIrelevanceItoIgammaVdecalactoneIformationI
fromImethylIricinoleateWIBiotechnologyVLettersUI2005UIafUIcZfVaa 3 18

91 secalactoneIproductionIbyI₂arrowiaIlipolyticaIunderIincreasedI’aItransferIratesWIBiotechnologyV
LettersUI2005UIafUIZeZfVaZ 3 46

90 xnfluenceIofIbiosurfactantsIfromIprobioticIbacteriaIonIformationIofIbiofilmsIonIvoiceIprosthesesWI
AppliedVandVEnvironmentalVMicrobiologyUI2004UIfYUIccYgVZY 4.8 105

89 rusIsimulationsIofI– sIofIaIstrawberryIpulpIinIaIcontinuousIohmicIheaterWIComputerVAidedV
ChemicalVEngineeringUI2004UIZebVZeg 0.6 3

88 vrowthImodelIandImetabolicIactivityIofIbrewingIyeastIbiofilmIonItheIsurfaceIofIspentIgrainsiIaI
biocatalystIforIcontinuousIbeerIfermentationWIBiotechnologyVProgressUI2004UIaYUIZfbbVcY 2.8 22

87 “reparationIofIcontrolledIparticulateImixturesIwithIglassIbeadsIofIdifferentIsizesWISeparationVandV
PurificationVTechnologyUI2004UIbfUIehVgY 8.3 10

86 rhangesIinIdiffusionIthroughItheIbrainIextracellularIspaceWIBiotechnologyVandVAppliedVBiochemistryUI
2004UIbhUIaabVba 2.8 12

85 rrQxxxRIremovalIandIrecoveryIfromI—accharomycesIcerevisiaeWIChemicalVEngineeringVJournalUI2004UI
ZYdUIZZVaY 14.7 78

84 qiosurfactantIfromI{actococcusIlactisIdbIinhibitsImicrobialIadhesionIonIsiliconeIrubberWIAppliedV
MicrobiologyVandVBiotechnologyUI2004UIeeUIbYeVZZ 5.7 99

83 “hysicochemicalIsurfaceIpropertiesIofIbrewingIyeastIinfluencingItheirIimmobilizationIontoIspentI
grainsIinIaIcontinuousIreactorWIBiotechnologyVandVBioengineeringUI2004UIggUIgcVhb 4.9 50
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82 “roductionIofI˛†VgalactosidaseIfromIrecombinantI—accharomycesIcerevisiaeIgrownIonIlactoseWI
JournalVofVChemicalVTechnologyVandVBiotechnologyUI2004UIfhUIgYhVgZd 3.5 16

81 –esidenceItimesIandImixingIofIaInovelIcontinuousIoscillatoryIflowIscreeningIreactorWIChemicalV
EngineeringVScienceUI2004UIdhUIchefVchfc 4.4 59

80 tnzymaticIwydrolysisIofIçheyI“roteinIroncentratesiI“eptideIw“{rI“rofilesWIJournalVofVLiquidV
ChromatographyVandVRelatedVTechnologiesUI2004UIafUIaeadVaebh 1.3 16

79 “articulateIqinaryI}ixturesiIIsependenceIofI“ackingI“orosityIonI“articleI—izeI–atioWIIndustrialV
dampzVEngineeringVChemistryVResearchUI2004UIcbUIfhZaVfhZh 3.9 74

78 ’hmicIheatingIofIstrawberryIproductsiIelectricalIconductivityImeasurementsIandIascorbicIacidI
degradationIkineticsWIInnovativeVFoodVScienceVandVEmergingVTechnologiesUI2004UIdUIafVbe 6.8 146
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