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yharacterizationNandNevaluationNofNtheNinfluenceNofNanNalginatebNcocoaNandNaNbilayerNalginateccocoaN
coatingNonNtheNqualityNofNfreshccutNorangesNduringNstorageddNJournalnofnthenSciencenofnFoodnandn
AgriculturebN2022bN

4.3 1

76 wpplicationNofNPEńcNandNOzcassistedNdryingNforNkiwifruitNwasteNvalorisationdNInnovativenFoodnSciencen
andnEmergingnTechnologiesbN2022bNmmbNgfhokh 6.8 3

75 TheNuseNofNkidneyNbeanNflourNwithNintactNcellNwallsNreducesNtheNformationNofNacrylamideNinNbiscuitsdN
FoodnControlbN2022bNgfofkj 6.2 1

74 EvaluationNofNphysicocchemicalNchangesNandNńTcNIRNspectraNinNfreshNeggNpastaNpackedNinNmodifiedN
atmosphereNduringNstorageNatNdifferentNtemperaturesdNFoodnPackagingnandnShelfnLifebN2021bNhnbNgffljn 8.2 0

73 wcrylamideNformationNandNantioxidantNactivityNinNcoffeeNduringNroastingNcNwNsystematicNstudydNFoodn
ChemistrybN2021bNijibNghnkgj 8.5 17

72 EffectsNofNnovelNmodifiedNatmosphereNpackagingNonNlipidNqualityNandNstabilityNofNsardineNVSardinaN
pilchardusWNfilletsdNInternationalnJournalnofnFoodnSciencenandnTechnologybN2021bNklbNojkcoki 3.8 1

71 InfluenceNofNTwoNzifferentNyoatingNwpplicationNMethodsNonNtheNMaintenanceNofNtheNNutritionalN
QualityNofNńreshcyutNMelonNduringNStoragedNAppliednSciencesnwSwitzerlandxbN2021bNggbNnkgf 2.6 2

70 TheNInfluenceNofNzifferentNPrecTreatmentsNonNtheNQualityNandNNutritionalNyharacteristicsNinNzriedN
UndersizedNYellowNKiwifruitdNAppliednSciencesnwSwitzerlandxbN2020bNgfbNnjih 2.6 4

69 wntioxidantNandNantimicrobialNpropertiesNofNorganicNfruitsNsubjectedNtoNPEńcassistedNosmoticN
dehydrationdNInnovativenFoodnSciencenandnEmergingnTechnologiesbN2020bNlhbNgfhijg 6.8 14

68
InfluenceNofNdifferentNbakingNpowdersNonNphysicocchemicalbNsensoryNandNvolatileNcompoundsNinN
biscuitsNandNtheirNimpactNonNtexturalNmodificationsNduringNsoakingdNJournalnofnFoodnSciencenandn
TechnologybN2020bNkmbNinljcinmi

3.3 6

67 wcrylamideNinNcoffeepNformationNandNpossibleNmitigationNstrategiesNcNaNreviewdNCriticalnReviewsninn
FoodnSciencenandnNutritionbN2020bNlfbNinfmcinhg 11.5 27

66 ImportantNfactorsNtoNconsiderNforNacrylamideNmitigationNinNpotatoNcrispsNusingNpulsedNelectricNfieldsdN
InnovativenFoodnSciencenandnEmergingnTechnologiesbN2019bNkkbNgnchl 6.8 33

65 InfluenceNofNPulsedNElectricNńieldNandNOhmicNHeatingNPretreatmentsNonNEnzymeNandNwntioxidantN
wctivityNofNńruitNandNVegetableNJuicesdNFoodsbN2019bNnbN 4.9 22

64 GlassNtransitionNofNgreenNandNroastedNcoffeeNinvestigatedNbyNcalorimetricNandNdielectricNtechniquesdN
FoodnChemistrybN2019bNifgbNghkgnm 8.5 6

63 yhemicalNandNphysicochemicalNpropertiesNofNsemicdriedNorganicNstrawberriesNenrichedNwithNbilberryN
juicecbasedNsolutiondNLWTn-nFoodnSciencenandnTechnologybN2019bNggjbNgfnimm 5.4 10

62 EssentialNrosemaryNoilNenrichmentNofNminimallyNprocessedNpotatoesNbyNvacuumcimpregnationdN
JournalnofnFoodnSciencenandnTechnologybN2019bNklbNjjfjcjjgl 3.3 4

61 yhemicalNandNphysicalNchangesNduringNstorageNofNdifferentlyNpackedNbiscuitsNformulatedNwithN
sunflowerNoildNJournalnofnFoodnSciencenandnTechnologybN2019bNklbNjmgjcjmhg 3.3 4
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60 TheNimpactNofNgasNmixturesNofNwrgonNandNNitrousNoxideNVNOWNonNqualityNparametersNofNsardineN
VSardinaNpilchardusWNfilletsNduringNrefrigeratedNstoragedNFoodnResearchnInternationalbN2019bNggkbNhlnchmk 7 11

59 InfluenceNofNtwoNdifferentNcocoacbasedNcoatingsNonNqualityNcharacteristicsNofNfreshccutNfruitsNduringN
storagedNLWTn-nFoodnSciencenandnTechnologybN2019bNgfgbNgkhcglf 5.4 6

58 xrowningNresponseNofNfreshccutNapplesNofNdifferentNcultivarsNtoNcoldNgasNplasmaNtreatmentdN
InnovativenFoodnSciencenandnEmergingnTechnologiesbN2019bNkibNklclh 6.8 34

57 EffectNofNpulsedNelectricNfieldNcoupledNwithNvacuumNinfusionNonNqualityNparametersNofN
frozenethawedNstrawberriesdNJournalnofnFoodnEngineeringbN2018bNhiibNkmclj 6 22

56 EffectsNofNchitosanNbasedNcoatingsNenrichedNwithNprocyanidinNbycproductNonNqualityNofNfreshN
blueberriesNduringNstoragedNFoodnChemistrybN2018bNhkgbNgnchj 8.5 83

55 zeterminationNofNfreeNandNboundNphenolicNcompoundsNandNtheirNantioxidantNactivityNinNbuckwheatN
breadNloafbNcrustNandNcrumbdNLWTn-nFoodnSciencenandnTechnologybN2018bNnmbNhgmchhj 5.4 20

54 yharacterizationNofNwctiveNEdibleNńilmsNbasedNonNyitralNEssentialNOilbNwlginateNandNPectindNMaterialsbN
2018bNggbN 3.5 46

53 InfluenceNofNultrasoundcassistedNosmoticNdehydrationNonNtheNmainNqualityNparametersNofNkiwifruitdN
InnovativenFoodnSciencenandnEmergingnTechnologiesbN2017bNjgbNmgcmn 6.8 48

52 EffectNofNpulsedNelectricNfieldNVPEńWNprectreatmentNcoupledNwithNosmoticNdehydrationNonN
physicocchemicalNcharacteristicsNofNorganicNstrawberriesdNJournalnofnFoodnEngineeringbN2017bNhgibNhco 6 48

51
OsmoticNdehydrationNofNorganicNkiwifruitNprectreatedNbyNpulsedNelectricNfieldspNInternalNtransportN
andNtransformationsNanalyzedNbyNNMRdNInnovativenFoodnSciencenandnEmergingnTechnologiesbN2017bN
jgbNhkochll

6.8 13

50 TheNinfluenceNofNcarrierNmaterialNonNsomeNphysicalNandNstructuralNpropertiesNofNcarrotNjuiceN
microcapsulesdNFoodnChemistrybN2017bNhilbNgijcgjg 8.5 29

49 EffectsNofNdifferentNroastingNconditionsNonNphysicalcchemicalNpropertiesNofNPolishNhazelnutsNVN
yorylusNavellanaNLdNvardNKatalo¯�skiWdNLWTn-nFoodnSciencenandnTechnologybN2017bNmmbNjjfcjjn 5.4 32

48 StudyNonNtheNqualityNandNstabilityNofNminimallyNprocessedNapplesNimpregnatedNwithNgreenNteaN
polyphenolsNduringNstoragedNInnovativenFoodnSciencenandnEmergingnTechnologiesbN2017bNiobNgjncgkk 6.8 17

47 yomputerNvisionNsystemNVyVSWpNaNpowerfulNnoncdestructiveNtechniqueNforNtheNassessmentNofNredN
mulletNVMullusNbarbatusWNfreshnessdNEuropeannFoodnResearchnandnTechnologybN2017bNhjibNhhhkchhii 3.4 11

46 zesignNofNSonotrodeNUltrasoundcwssistedNExtractionNofNPhenolicNyompoundsNfromNPsidiumNguajavaN
LdNLeavesdNFoodnAnalyticalnMethodsbN2017bNgfbNhmngchmog 3.4 15

45 InfluenceNofNtheNadditionNofNsoyNproductNandNwheatNfiberNonNrheologicalbNtexturalbNandNotherNqualityN
characteristicsNofNpizzadNJournalnofnTexturenStudiesbN2017bNjobNjgk 3.6 7

44 MicrostructuralNandNrheologicalNcharacteristicsNofNdarkbNmilkNandNwhiteNchocolatepNwNcomparativeN
studydNJournalnofnFoodnEngineeringbN2016bNglobNglkcgmg 6 54

43 EffectNofNfreezingNonNmicrostructureNandNdegreeNofNsyneresisNinNdifferentlyNformulatedNfruitNfillingsdN
FoodnChemistrybN2016bNgokbNmgcn 8.5 11
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42 OptimizationNofNVacuumNImpregnationNwithNyalciumNLactateNofNMinimallyNProcessedNMelonNandN
ShelfcLifeNStudyNinNRealNStorageNyonditionsdNJournalnofnFoodnSciencebN2016bNngbNEhmijcEhmjh 3.4 14

41 wNnovelNfluorescenceNmicroscopyNapproachNtoNestimateNqualityNlossNofNstoredNfruitNfillingsNasNaNresultN
ofNbrowningdNFoodnChemistrybN2016bNgojbNgmkcni 8.5 10

40 yoldNplasmaNtreatmentNforNfreshccutNmelonNstabilizationdNInnovativenFoodnSciencenandnEmergingn
TechnologiesbN2016bNiibNhhkchii 6.8 115

39 MoistureNadsorptionNbehaviourNofNbiscuitNduringNstorageNinvestigatedNbyNusingNaNnewNzynamicN
zewpointNmethoddNFoodnChemistrybN2016bNgokbNomcgfi 8.5 22

38 xakeryNProductsNandNElectronicNNoseN2016bNiocjm 3

37 EffectNofNdifferentNnewNpackagingNmaterialsNonNbiscuitNqualityNduringNacceleratedNstoragedNJournaln
ofnthenSciencenofnFoodnandnAgriculturebN2015bNokbNgmilcjl 4.3 16

36 EffectNofNmanufacturingNprocessNonNtheNmicrostructuralNandNrheologicalNpropertiesNofNmilkN
chocolatedNJournalnofnFoodnEngineeringbN2015bNgjkbNjkckf 6 37

35 zifferentNanalyticalNapproachesNforNtheNstudyNofNwaterNfeaturesNinNgreenNandNroastedNcoffeeNbeansdN
JournalnofnFoodnEngineeringbN2015bNgjlbNhncik 6 24

34 EvaluationNofNtheNEffectsNofNzifferentNńermentationNMethodsNonNzoughNyharacteristicsdNJournalnofn
TexturenStudiesbN2015bNjlbNhlhchmg 3.6 12

33 EffectNofNMicrowaveNHeatingNonNPhytosterolNOxidationdNJournalnofnAgriculturalnandnFoodnChemistrybN
2015bNlibNkkiocjm 5.7 16

32 MicrostructuralNandNRheologicalNPropertiesNofNWhiteNyhocolateNzuringNProcessingdNFoodnandn
BioprocessnTechnologybN2015bNnbNmmfcmml 5.1 12

31 TheNinfluenceNofNdifferentNprocessingNstagesNonNparticleNsizebNmicrostructurebNandNappearanceNofN
darkNchocolatedNJournalnofnFoodnSciencebN2014bNmobNEgikoclk 3.4 15

30 InductionNofNVesicleNńormationNbyNExposingNwppleNTissueNtoNVacuumNImpregnationdNFoodnandn
BioprocessnTechnologybN2013bNlbNgfoocggfj 5.1 21

29 RheologicalNyharacteristicsNofNNutNyreamsNRealizedNwithNzifferentNTypesNandNwmountsNofNńatsdN
JournalnofnFoodnQualitybN2013bNilbNijhcikf 2.7 19

28 RheologicalbNtexturalNandNcalorimetricNmodificationsNofNdarkNchocolateNduringNprocessdNJournalnofn
FoodnEngineeringbN2013bNggobNgmicgmo 6 74

27 wNNewNPatentedNSystemNtoNńilterNyloudyNExtraNVirginNOliveNOildNCurrentnNutritionnandnFoodnSciencebN
2013bNobNjickg 0.7 7

26 EvaluationNofNcoffeeNroastingNdegreeNbyNusingNelectronicNnoseNandNartificialNneuralNnetworkNforN
offclineNqualityNcontroldNJournalnofnFoodnSciencebN2012bNmmbNyolfck 3.4 31

25 GasNpermeabilityNandNthermalNbehaviorNofNpolypropyleneNfilmsNusedNforNpackagingNminimallyN
processedNfreshccutNpotatoespNaNcaseNstudydNJournalnofnFoodnSciencebN2012bNmmbNEhljcmh 3.4 26
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24 PolyVlacticNacidWcmodifiedNfilmsNforNfoodNpackagingNapplicationpNPhysicalbNmechanicalbNandNbarrierN
behaviordNJournalnofnAppliednPolymernSciencebN2012bNghkbNEiofcEjfg 2.9 87

23 EvaluationNofNantioxidantbNrheologicalNandNsensorialNpropertiesNofNwheatNflourNdoughNandNbreadN
containingNgingerNpowderdNLWTn-nFoodnSciencenandnTechnologybN2011bNjjbNmffcmfk 5.4 70

22 EffectNofNsteamNcookingNonNtheNresidualNenzymaticNactivityNofNpotatoesNcvdNwgriadNJournalnofnthen
SciencenofnFoodnandnAgriculturebN2011bNogbNhgjfck 4.3 2

21 NumericalNmodelingNofNheatNandNmassNtransferNduringNcoffeeNroastingNprocessdNJournalnofnFoodn
EngineeringbN2011bNgfkbNhljchlo 6 38

20 ModifiedNatmosphereNpackagingNofNhenNtableNeggspNeffectsNonNfunctionalNpropertiesNofNalbumendN
PoultrynSciencebN2011bNofbNgmogcn 3.9 8

19 PhysicochemicalNandNsensoryNpropertiesNofNfreshNpotatocbasedNpastaNVgnocchiWdNJournalnofnFoodn
SciencebN2010bNmkbNSkjhcm 3.4 8

18 EffectNofNgcMyPNtreatmentNandNNhONMwPNonNphysiologicalNandNqualityNchangesNofNfreshccutN
pineappledNPostharvestnBiologynandnTechnologybN2009bNkgbNimgcimm 6.2 44

17 InfluenceNofNfryingNconditionsNonNacrylamideNcontentNandNotherNqualityNcharacteristicsNofNńrenchN
friesdNJournalnofnFoodnCompositionnandnAnalysisbN2009bNhhbNknhcknn 4.1 33

16 ImageNcharacterizationNofNpotatoNchipNappearanceNduringNfryingdNJournalnofnFoodnEngineeringbN2009bN
oibNjnmcjoj 6 20

15 MwPNstorageNofNshellNhenNeggsbNPartNgpNEffectNonNphysicocchemicalNcharacteristicsNofNtheNfreshN
productdNLWTn-nFoodnSciencenandnTechnologybN2009bNjhbNmkncmlh 5.4 15

14 xiodegradableNpolymersNforNfoodNpackagingpNaNreviewdNTrendsninnFoodnSciencenandnTechnologybN2008bN
gobNlijclji 15.3 1233

13 EffectNofNfryingNtimeNonNacrylamideNcontentNandNqualityNaspectsNofNńrenchNfriesdNEuropeannFoodn
ResearchnandnTechnologybN2008bNhhlbNkkkcklf 3.4 33

12 NearNinfraredNspectroscopypNanNanalyticalNtoolNtoNpredictNcoffeeNroastingNdegreedNAnalyticanChimican
ActabN2008bNlhkbNokcgfh 6.6 71

11 EffectsNofNtheNapplicationNofNanticbrowningNsubstancesNonNtheNmetabolicNactivityNandNsugarN
compositionNofNfreshccutNpotatoesdNPostharvestnBiologynandnTechnologybN2007bNjibNgkgcgkm 6.2 55

10 yharacteristicsNofNbreadNmakingNdoughspNinfluenceNofNsourdoughNfermentationNonNtheNfundamentalN
rheologicalNpropertiesdNEuropeannFoodnResearchnandnTechnologybN2006bNhhhbNkjckm 3.4 22

9 UseNofNaNsimpleNmathematicalNmodelNtoNevaluateNdippingNandNMwPNeffectsNonNaerobicNrespirationNofN
minimallyNprocessedNapplesdNJournalnofnFoodnEngineeringbN2006bNmlbNiijcijf 6 30

8 yhangesNinNnutritionalNpropertiesNofNminimallyNprocessedNapplesNduringNstoragedNPostharvestnBiologyn
andnTechnologybN2006bNiobNhlkchmg 6.2 112

7 EffectNofNMwPNwithNargonNandNnitrousNoxideNonNqualityNmaintenanceNofNminimallyNprocessedN
kiwifruitdNPostharvestnBiologynandnTechnologybN2005bNikbNigocihn 6.2 79

(2005-2012)
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6 EvaluationNofNphysicocchemicalNparametersNofNminimallyNprocessedNapplesNpackedNinN
noncconventionalNmodifiedNatmospheredNFoodnResearchnInternationalbN2004bNimbNihociik 7 76

5 InfluenceNofNroastingNlevelsNonNochratoxinNaNcontentNinNcoffeedNJournalnofnAgriculturalnandnFoodn
ChemistrybN2003bNkgbNkglncmg 5.7 53

4 PhysicalbNyhemicalbNTexturalNandNSensorialNyhangesNofNPortionedNParmigianoNReggianoNyheeseN
PackedNunderNzifferentNyonditionsdNFoodnSciencenandnTechnologynInternationalbN2002bNnbNhfichgg 2.6 22

3 wutoxidationNofNpackedNalmondsNasNaffectedNbyNmaillardNreactionNvolatileNcompoundsNderivedNfromN
roastingdNJournalnofnAgriculturalnandnFoodnChemistrybN2000bNjnbNjlikcjf 5.7 35

2 ScreeningNonNtheNoccurrenceNofNochratoxinNwNinNgreenNcoffeeNbeansNofNdifferentNoriginsNandNtypesdN
JournalnofnAgriculturalnandnFoodnChemistrybN2000bNjnbNilglco 5.7 111

1 MitigationNStrategiesNtoNReduceNwcrylamideNinNyookiespNEffectNofNńormulationdNFoodnReviewsn
Internationalbgcjf 5.5
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