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i Paper IF Citations

539 “ovelJqpproachesJforJtheJRecoveryJofJ“aturalJ–igmentsJwithJ–otentialJxealthJuffectsXXJJournalZofZ
AgriculturalZandZFoodZChemistryVJ2022VJ 5.7 4

538 qntioxidationVJqntiWynflammationVJandJRegulationJofJweneJuxpressionJofJcvXJrueJrangJcJsMçJxuskJ
andJrranJuxtractsJasJqndrogeneticJqlopeciaJMolecularJâreatmentJSubstancesXXJPlantsVJ2022VJaaVJ 4.5 4

537 uxtractionJofJlipidsJfromJmicroalgaeJusingJclassicalJandJinnovativeJapproachesXXJFoodZChemistryVJ
2022VJchdVJacbbcf 8.5 4

536 SustainableJuxtractionsJforJMaximizingJsontentJofJqntioxidantJ–hytochemicalsJfromJrlackJandJRedJ
surrantsXXJFoodsVJ2022VJaaVJ 4.9 2

535 qquacultureJandJagricultureWbyJproductsJasJsustainableJsourcesJofJomegaWcJfattyJacidsJinJtheJfoodJ
industryXJEFoodVJ2022VJbVJbZiWbcc 1.9 2

534 surrentJemergingJtrendsJinJantitumorJactivitiesJofJpolysaccharidesJextractedJbyJmicrowaveWJandJ
ultrasoundWassistedJmethodsXXJInternationalZJournalZofZBiologicalZMacromoleculesVJ2022VJ 7.9 2

533 MarineJresourcesJandJcancerJtherapyjJfromJcurrentJevidenceJtoJchallengesJforJfunctionalJfoodsJ
developmentXJCurrentZOpinionZinZFoodZScienceVJ2022VJddVJaZZhZe 9.8 1

532 uffectJofJ˛†WcyclodextrinsJonJtheJphysicalJpropertiesJandJantiWstalingJmechanismsJofJcornJstarchJgelsJ
duringJstorageXXJCarbohydrateZPolymersVJ2022VJbhdVJaaiahg 10.3 2

531 ”leuropeinJfromJoliveJleafJextractsJandJextraWvirginJoliveJoilJprovidesJdistinctiveJphenolicJprofilesJ
andJmodulationJofJmicrobiotaJinJtheJlargeJintestineXXJFoodZChemistryVJ2022VJchZVJacbahg 8.5 2

530 shangesJinJtheJpolyphenolicJprofileJandJoxidoreductasesJactivityJunderJstaticJandJmultiWpulsedJhighJ
pressureJprocessingJofJcloudyJappleJjuiceXXJFoodZChemistryVJ2022VJchdVJacbdci 8.5 0

529 âheJfourthJindustrialJrevolutionJinJtheJfoodJindustryW–artJyjJyndustryJdXZJtechnologiesXXJCriticalZ
ReviewsZinZFoodZScienceZandZNutritionVJ2022VJaWag 11.5 12

528 vunctionalJimplicationsJofJboundJphenolicJcompoundsJandJphenolicsWfoodJinteractionjJqJreviewXXJ
ComprehensiveZReviewsZinZFoodZScienceZandZFoodZSafetyVJ2022VJ 16.4 10

527 LacticJacidJfermentationJasJaJusefulJstrategyJtoJrecoverJantimicrobialJandJantioxidantJcompoundsJ
fromJfoodJandJbyWproductsXJCurrentZOpinionZinZFoodZScienceVJ2022VJdcVJahiWaih 9.8 5

526 éalorizationJofJkiwiJagriculturalJwasteJandJindustryJbyWproductsJbyJrecoveringJbioactiveJcompoundsJ
andJapplicationsJasJfoodJadditivesjJqJcircularJeconomyJmodelXJFoodZChemistryVJ2022VJcgZVJacacae 8.5 9

525 MultipleJreactionJmonitoringJforJidentificationJandJquantificationJofJoligosaccharidesJinJlegumesJ
usingJaJtripleJquadrupoleJmassJspectrometerXJFoodZChemistryVJ2022VJcfhVJacZgfa 8.5 1

524 –lantJcellJculturesJofJ“ordicJberryJspeciesjJ–henolicJandJcarotenoidJprofilingJandJbiologicalJ
assessmentsXJFoodZChemistryVJ2022VJcffVJacZega 8.5 2

523 tietaryJoxidizedJlipidsJ2022VJcdiWchZ
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522 ynJéitroJandJynJéivoJRegulationJofJmR“qJuxpressionJofJSupercriticalJsarbonJtioxideJuxtractJfromJ
₂illdXJRootJasJqntiWSebumJandJ–oreWMinimizingJqctiveJyngredientsXXJMoleculesVJ2022VJbgVJ 4.8 2

521 shemometricJéalorizationJofJStrawberryJRJtuchXSJcvXJQqlbionQJforJtheJ–roductionJofJvunctionalJzuicejJ
âheJympactJofJ–hysicochemicalVJâoxicologicalVJSensoryVJandJrioactiveJéalueXXJFoodsVJ2022VJaaVJ 4.9 2

520 qJmolecularJinsightJintoJtheJlipidJchangesJofJpigJLongissimusJthoracisJmuscleJfollowingJdietaryJ
supplementationJwithJfunctionalJingredientsXXJPLoSZONEVJ2022VJagVJeZbfdiec 3.7 1

519 qpplicationsJofJalgaeJtoJobtainJhealthierJmeatJproductsjJqJcriticalJreviewJonJnutrientsVJacceptabilityJ
andJqualityXXJCriticalZReviewsZinZFoodZScienceZandZNutritionVJ2022VJaWah 11.5 0

518
âheJxierarchicalJsontributionJofJ”rganicJvsXJsonventionalJvarmingVJsultivarVJandJâerroirJonJ
çntargetedJMetabolomicsJ–hytochemicalJ–rofileJandJvunctionalJâraitsJofJâomatoJvruitsXXJFrontiersZ
inZPlantZScienceVJ2022VJacVJhefeac

6.2 0

517 jJqJphytochemicalJperspectiveJandJcurrentJapplicationsJfacingJitsJindustrialJexploitationXXJFoodZ
Chemistry:ZXVJ2022VJacVJaZZbeh 4.7 0

516
–reservationJofJhighJpressureJpasteurisedJmilkJbyJhyperbaricJstorageJatJroomJtemperatureJversusJ
refrigerationJonJinoculatedJmicroorganismsVJfattyJacidsVJvolatileJcompoundsJandJlipidJoxidationXXJ
FoodZChemistryVJ2022VJchgVJacbhhg

8.5 0

515
qlmondJhullJbiomassjJ–reliminaryJcharacterizationJandJdevelopmentJofJtwoJalternativeJvalorizationJ
routesJbyJapplyingJinnovativeJandJsustainableJtechnologiesXJIndustrialZCropsZandZProductsVJ2022VJ
agiVJaadfig

5.9 2

514
–ulsedJelectricJfieldsJR–uvSVJpressurizedJliquidJextractionJR–LuSJandJcombinedJ–uv´ U´ –LuJprocessJ
evaluationjJuffectsJonJSpirulinaJmicrostructureVJbiomoleculesJrecoveryJandJâripleJâ”vWLsWMSWMSJ
polyphenolJcompositionXJInnovativeZFoodZScienceZandZEmergingZTechnologiesVJ2022VJggVJaZbihi

6.8 0

513 –otentialsJofJorallyJsupplementedJseleniumWenrichedJLacticaseibacillusJrhamnosusJtoJmitigateJtheJ
leadJinducedJliverJandJintestinalJtractJinjuryXXJEnvironmentalZPollutionVJ2022VJaaiZfb 9.3 3

512 “utritionalJandJbioactiveJoilsJfromJsalmonJRSalmoJsalarSJsideJstreamsJobtainedJbyJSoxhletJandJ
optimizedJmicrowaveWassistedJextractionXXJFoodZChemistryVJ2022VJchfVJacbggh 8.5 2

511 qpplicationJofJomicsJinJfoodJcolorXJCurrentZOpinionZinZFoodZScienceVJ2022VJdfVJaZZhdh 9.8 0

510 qpplicationJofJmetabolomicsJtoJdecipherJtheJroleJofJbioactiveJcompoundsJinJplantJandJanimalJ
foodsXJCurrentZOpinionZinZFoodZScienceVJ2022VJdfVJaZZhea 9.8 0

509 âableJ”liveJ₂astewaterJasJaJ–otentialJSourceJofJriophenolsJforJéalorizationjJqJMiniJReviewXJ
FermentationVJ2022VJhVJbae 4.7 1

508 ulectronicJSensorJâechnologiesJinJMonitoringJ ualityJofJâeajJqJReviewXJBiosensorsVJ2022VJabVJcef 5.9 4

507 somparingJtheJLsWMSJ–henolicJqcidsJ–rofilesJofJSevenJtifferentJéarietiesJofJrrownJRiceJR”ryzaJ
sativaJLXSXJFoodsVJ2022VJaaVJaeeb 4.9 2

506 –hytochemicalJsonstitutionVJqntiWynflammationVJqntiWqndrogenVJandJxairJwrowthW–romotingJ
–otentialJofJShallotJRqlliumJascalonicumJLXSJuxtractXJPlantsVJ2022VJaaVJadii 4.5 3

505 sharacterisationJofJchangesJinJphysicochemicalVJtexturalJandJmicrobiologicalJpropertiesJofJsausageJ
duringJripeningXJJournalZofZFoodZScienceZandZTechnologyVJ2021VJehVJciicWdZZa 3.3 1
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504 xighJufficiencyJynJéitroJ₂oundJxealingJofJuxtractsJviaJqntiWynflammatoryJandJsollagenJStimulatingJ
RMM–WbJynhibitionSJMechanismsXXJJournalZofZFungiZhBasellZSwitzerlandiVJ2021VJgVJ 5.6 6

503
âheJqntiviralJqctivityJofJracterialVJvungalVJandJqlgalJ–olysaccharidesJasJrioactiveJyngredientsjJ
–otentialJçsesJforJunhancingJymmuneJSystemsJandJ–reventingJéirusesXJFrontiersZinZNutritionVJ2021VJ
hVJggbZcc

6.2 9

502 âheJsombinationJofJçntargetedJMetabolomicsJandJMachineJLearningJ–redictsJtheJriosynthesisJofJ
–henolicJsompoundsJinJMedicinalJ–lantsJRwenusJSXJPlantsVJ2021VJaZVJ 4.5 2

501 qntioxidantJ–ropertiesJofJreeJ–roductsJterivedJfromJMedicinalJ–lantsJasJreekeepingJSourcesXJ
AgricultureZhSwitzerlandiVJ2021VJaaVJaacf 3 7

500 MetabolomicJinsightsJintoJtheJphytochemicalJprofileJofJcookedJpigmentedJriceJvarietiesJfollowingJ
inJvitroJgastrointestinalJdigestionXJJournalZofZFoodZCompositionZandZAnalysisVJ2021VJaZfVJaZdbic 4.1 1

499 âechnoWfunctionalJpropertiesJandJimmunomodulatoryJpotentialJofJexopolysaccharideJfromJ
LactiplantibacillusJplantarumJMMhiJisolatedJfromJhumanJbreastJmilkXXJFoodZChemistryVJ2021VJcggVJacaied8.5 2

498 éalorizationJofJ₂astewaterJfromJâableJ”livesjJ“MRJydentificationJofJqntioxidantJ–henolicJvractionJ
andJMicrowaveJSingleW–haseJReactionJofJSugaryJvractionXJAntioxidantsVJ2021VJaZVJ 7.1 2

497
RoleJofJuxtractsJ”btainedJfromJRainbowJâroutJandJSoleJSideJStreamsJbyJqcceleratedJSolventJ
uxtractionJandJ–ulsedJulectricJvieldsJonJModulatingJracterialJandJqntiWynflammatoryJqctivitiesXJ
SeparationsVJ2021VJhVJahg

3.1 0

496
SulphationJandJxydrolysisJymprovementsJofJrioactivitiesVJandJymmunoWModulatoryJ–ropertiesJofJ
udibleJSubspeciesJRsornerJandJrasSJMucilageJ–olysaccharideJasJaJ–otentialJinJ–ersonalizedJ
vunctionalJvoodsXJJournalZofZFungiZhBasellZSwitzerlandiVJ2021VJgVJ

5.6 1

495
tryingJofJslicedJtomatoJRLycopersiconJesculentumJLXSJbyJaJnovelJhalogenJdryerjJuffectsJofJdryingJ
temperatureJonJphysicalJpropertiesVJdryingJkineticsVJandJenergyJconsumptionXJJournalZofZFoodZ
ProcessZEngineeringVJ2021VJddVJeacfbd

2.4 2

494 âheJ–erspectiveJofJsroatianJ”ldJqppleJsultivarsJinJuxtensiveJvarmingJforJtheJ–roductionJofJ
vunctionalJvoodsXJFoodsVJ2021VJaZVJ 4.9 5

493 çltrasoundJasJaJ–romisingJâoolJforJtheJwreenJuxtractionJofJSpecializedJMetabolitesJfromJSomeJ
sulinaryJSpicesXJMoleculesVJ2021VJbfVJ 4.8 3

492 riomonitoringJofJMultipleJMycotoxinsJinJçrineJbyJwsWMSYMSjJqJ–ilotJStudyJonJ–atientsJwithJ
usophagealJsancerJinJwolestanJ–rovinceVJ“ortheasternJyranXJToxinsVJ2021VJacVJ 4.9 5

491
SeaJrassJSideJStreamsJéalorizationJqssistedJbyJçltrasoundXJLsWMSYMSWyâJteterminationJofJ
MycotoxinsJandJuvaluationJofJ–roteinJβieldVJMolecularJSizeJtistributionJandJqntioxidantJRecoveryXJ
AppliedZSciencesZhSwitzerlandiVJ2021VJaaVJbafZ

2.6 3

490
qnJyntegratedJqpproachJforJtheJéalorizationJofJSeaJrassJRSJSideJStreamsjJuvaluationJofJ
sontaminantsJandJtevelopmentJofJqntioxidantJ–roteinJuxtractsJbyJ–ressurizedJLiquidJuxtractionXJ
FoodsVJ2021VJaZVJ

4.9 9

489 “anoencapsulationJofJ–romisingJrioactiveJsompoundsJtoJymproveJâheirJqbsorptionVJStabilityVJ
vunctionalityJandJtheJqppearanceJofJtheJvinalJvoodJ–roductsXJMoleculesVJ2021VJbfVJ 4.8 40

488 qnJyntegratedJqpproachJforJtheJéalorizationJofJsheeseJ₂heyXJFoodsVJ2021VJaZVJ 4.9 8

487 –hytochemicalsJfromJ–lantJvoodsJasJ–otentialJSourceJofJqntiviralJqgentsjJqnJ”verviewXJ
PharmaceuticalsVJ2021VJadVJ 5.2 12
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486 tevelopmentJofJqntioxidantJ–roteinJuxtractsJfromJwiltheadJSeaJrreamJRSJSideJStreamsJqssistedJbyJ
–ressurizedJLiquidJuxtractionJR–LuSXJMarineZDrugsVJ2021VJaiVJ 6 6

485
qcceleratedJSolventJuxtractionJandJ–ulsedJulectricJvieldsJforJéalorizationJofJRainbowJâroutJRSJandJ
SoleJRSJryW–roductsjJ–roteinJsontentVJMolecularJ₂eightJtistributionJandJqntioxidantJ–otentialJofJ
theJuxtractsXJMarineZDrugsVJ2021VJaiVJ

6 11

484 RoleJofJfoodJnutrientsJandJsupplementationJinJfightingJagainstJviralJinfectionsJandJboostingJ
immunityjJqJreviewXJTrendsZinZFoodZScienceZandZTechnologyVJ2021VJaaZVJffWgg 15.3 23

483
ympactJofJhurdleJtechnologiesJandJlowJtemperaturesJduringJripeningJonJtheJproductionJofJ
nitrateWfreeJporkJsalamijJqJmicrobiologicalJandJmetabolomicJcomparisonXJLWTZmZFoodZScienceZandZ
TechnologyVJ2021VJadaVJaaZici

5.4 6

482 ”ptimizationJModelJofJ–henolicsJuncapsulationJsonditionsJforJriofortificationJinJvattyJqcidsJofJ
qnimalJvoodJ–roductsXJFoodsVJ2021VJaZVJ 4.9 2

481 ynternationalJScientificJsollaborationJysJ“eededJtoJrridgeJScienceJtoJSocietyjJçSuR“bZbZJ
sonsensusJStatementXJSNZComprehensiveZClinicalZMedicineVJ2021VJcVJaWe 2.7 0

480 âheJmetabolomicsJrevealsJintraspeciesJvariabilityJofJbioactiveJcompoundsJinJelicitedJsuspensionJcellJ
culturesJofJthreeJrryophyllumJspeciesXJIndustrialZCropsZandZProductsVJ2021VJafcVJaaccbb 5.9 8

479 shemometricJsomparisonJofJxighW–ressureJ–rocessingJandJâhermalJ–asteurizationjJâheJ“utritiveVJ
SensoryVJandJMicrobialJ ualityJofJSmoothiesXJFoodsVJ2021VJaZVJ 4.9 4

478 –otentialJbenefitsJofJhighWaddedWvalueJcompoundsJfromJaquacultureJandJfishJsideJstreamsJonJ
humanJgutJmicrobiotaXJTrendsZinZFoodZScienceZandZTechnologyVJ2021VJaabVJdhdWdid 15.3 3

477 xighJ–ressureJ–rocessingJympactJonJqlternariolJandJqflatoxinsJofJwrapeJzuiceJandJvruitJzuiceWMilkJ
rasedJreveragesXJMoleculesVJ2021VJbfVJ 4.8 8

476 SalmonJRSJSideJStreamsJasJaJrioresourceJtoJ”btainJ–otentialJqntioxidantJ–eptidesJafterJqpplyingJ
–ressurizedJLiquidJuxtractionJR–LuSXJMarineZDrugsVJ2021VJaiVJ 6 4

475 sytoprotectiveJuffectsJofJvishJ–roteinJxydrolysatesJagainstJx”WynducedJ”xidativeJStressJandJ
MycotoxinsJinJsacoWbYâsgJsellsXJAntioxidantsVJ2021VJaZVJ 7.1 3

474 uxperimentalJandJtheoreticalJinvestigationsJofJligninWureaWformaldehydeJwoodJadhesivejJtensityJ
functionalJtheoryJanalysisXJInternationalZJournalZofZAdhesionZandZAdhesivesVJ2021VJaZdVJaZbgcg 3.4 11

473
uvaluationJofJfermentationJassistedJbyJLactobacillusJbrevisJ–”MVJandJLactobacillusJplantarumJ
RâRWgVJâRWgaVJâRWadSJonJantioxidantJcompoundsJandJorganicJacidsJofJanJorangeJjuiceWmilkJbasedJ
beverageXJFoodZChemistryVJ2021VJcdcVJabhdad

8.5 12

472 âheJimpactJofJpulsedJelectricJfieldsJonJqualityJparametersJofJfreezeWdriedJredJbeetsJandJpineapplesXJ
InternationalZJournalZofZFoodZScienceZandZTechnologyVJ2021VJefVJagggWaghg 3.8 2

471 ynfluenceJofJxighW–ressureJ–rocessingJonJtheJ“utritionalJshangesJofJâreatedJvoodsJ2021VJgdWhf 1

470 çltrasoundJ–rocessingjJqJSustainableJqlternativeJ2021VJaeeWafd 0

469 –rotectiveJuffectsJofJRvarXJwinpentSJagainstJLipopolysaccharideWynducedJynflammationJandJMotorJ
qlterationJinJMiceXJMoleculesVJ2021VJbfVJ 4.8 26

(2021-2021)
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468 SonocrystallizationJ2021VJbiiWcaf

467 tryingJ–rocessesJqssistedJbyJ–uvJforJ–lantWrasedJMaterialsJ2021VJbgaWbhZ 0

466 çltrasoundJasJaJpreservationJtechniqueJ2021VJciWed

465 umergingJextractionJ2021VJbaiWbdZ

464 “aturalJcolorantsJimprovedJtheJphysicochemicalJandJsensorialJpropertiesJofJfrozenJrrazilianJ
sausageJRlinguiˆ§aSJwithJreducedJnitriteXJScientiaZAgricolaVJ2021VJghVJ 2.5 4

463 vunctionalJandJrioactiveJ–ropertiesJofJ–eptidesJterivedJfromJMarineJSideJStreamsXJMarineZDrugsVJ
2021VJaiVJ 6 25

462 –atentedJandJcommercializedJapplicationsJ2021VJbieWcaa

461 uffectJofJSelectedJtryingJMethodsJandJumergingJtryingJyntensificationJâechnologiesJonJtheJ
 ualityJofJtriedJvruitjJqJReviewXJProcessesVJ2021VJiVJacb 2.9 9

460 uxtractionJofJbioactiveJcompoundsJandJessentialJoilsJfromJherbsJusingJgreenJtechnologiesJ2021VJbccWbfb 2

459 surrentJtevelopmentsJinJyndustrialJvermentationJ–rocessesJ2021VJbcWif

458 riomassJvractionationJçsingJumergingJâechnologiesJ2021VJadeWafi

457 çltrasoundJuxtractionJMediatedJRecoveryJofJ“utrientsJandJqntioxidantJrioactiveJsompoundsJfromJ
–haeodactylumJtricornutumJMicroalgaeXJAppliedZSciencesZhSwitzerlandiVJ2021VJaaVJagZa 2.6 11

456 sultureJsonditionJshangesJforJunhancingJvermentationJ–rocessesJ2021VJigWaaf 1

455 unhancingJMicrobialJwrowthJçsingJumergingJâechnologiesJ2021VJagaWaic

454 umergingJâechnologiesJandJâheirJMechanismJofJqctionJonJvermentationJ2021VJaagWadd

453 yntroductionJtoJsonventionalJvermentationJ–rocessesJ2021VJaWba

452 wasJexchangeVJvineJperformanceJandJmodulationJofJsecondaryJmetabolismJinJéitisJviniferaJLXJcvJ
rarberaJfollowingJlongWtermJnitrogenJdeficitXJPlantaVJ2021VJbecVJgc 4.7 0

451 âheJqpplicationJofJSupercriticalJvluidsJâechnologyJtoJRecoverJxealthyJéaluableJsompoundsJfromJ
MarineJandJqgriculturalJvoodJ–rocessingJryW–roductsjJqJReviewXJProcessesVJ2021VJiVJceg 2.9 12
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450 qpplicationJofJvermentationJtoJRecoverJxighWqddedJéalueJsompoundsJfromJvoodJryW–roductsJ
2021VJaieWbai 2

449 âheJsombinationJofJMildJSalinityJsonditionsJandJuxogenouslyJqppliedJ–henolicsJModulatesJ
vunctionalJâraitsJinJLettuceXJPlantsVJ2021VJaZVJ 4.5 3

448 ”btainingJqntioxidantsJandJ“aturalJ–reservativesJfromJvoodJryW–roductsJthroughJvermentationjJqJ
ReviewXJFermentationVJ2021VJgVJaZf 4.7 7

447 solorJassessmentJofJtheJeggsJusingJcomputerJvisionJsystemJandJMinoltaJcolorimeterXJJournalZofZ
FoodZMeasurementZandZCharacterizationVJ2021VJaeVJeZig 2.8 1

446 qssessmentJofJxumanJuxposureJtoJteoxynivalenolVJ”chratoxinJqVJγearalenoneJandJâheirJ
MetabolitesJriomarkerJinJçrineJSamplesJçsingJLsWuSyWqâ”vXJToxinsVJ2021VJacVJ 4.9 2

445 RefractanceJwindowJRR₂SJconcentrationJofJmilkW–artJyyjJsomputerJvisionJapproachJforJoptimizingJ
microbialJandJsensoryJqualitiesXJJournalZofZFoodZProcessingZandZPreservationVJ2021VJdeVJeaegZb 2.1 0

444
uxtractionVJStructuralJsharacterisationVJandJymmunomodulatoryJ–ropertiesJofJudibleJsubspeciesJ
RsornerJandJrasSJMucilageJ–olysaccharideJasJaJ–otentialJofJvunctionalJvoodXJJournalZofZFungiZhBasellZ
SwitzerlandiVJ2021VJgVJ

5.6 3

443
ynnovativeJ“onWâhermalJâechnologiesJforJRecoveryJandJéalorizationJofJéalueWqddedJ–roductsJfromJ
srustaceanJ–rocessingJryW–roductsWqnJ”pportunityJforJaJsircularJuconomyJqpproachXJFoodsVJ2021VJ
aZVJ

4.9 3

442 RevalorizationJofJqlmondJryW–roductsJforJtheJtesignJofJ“ovelJvunctionalJvoodsjJqnJçpdatedJ
ReviewXJFoodsVJ2021VJaZVJ 4.9 8

441
uxtractionJofJqntioxidantJsompoundsJandJ–igmentsJfromJSpirulinaJRqrthrospiraJplatensisSJqssistedJ
byJ–ulsedJulectricJvieldsJandJtheJrinaryJMixtureJofJ”rganicJSolventsJandJ₂aterXJAppliedZSciencesZ
hSwitzerlandiVJ2021VJaaVJgfbi

2.6 6

440 RoleJofJvoodJqntioxidantsJinJModulatingJwutJMicrobialJsommunitiesjJ“ovelJçnderstandingsJinJ
yntestinalJ”xidativeJStressJtamageJandJâheirJympactJonJxostJxealthXJAntioxidantsVJ2021VJaZVJ 7.1 6

439 solourJassessmentJofJmilkJandJmilkJproductsJusingJcomputerJvisionJsystemJandJcolorimeterXJ
InternationalZDairyZJournalVJ2021VJabZVJaZeZhd 3.5 10

438 “onWthermalJplasmaJtechniqueJforJpreservationJofJrawJorJfreshJfoodsjJqJreviewXJFoodZControlVJ2021VJaZhefZ6.2 5

437 ympactJofJ–ressurizedJLiquidJuxtractionJandJpxJonJ–roteinJβieldVJshangesJinJMolecularJSizeJ
tistributionJandJqntioxidantJsompoundsJRecoveryJfromJSpirulinaXJFoodsVJ2021VJaZVJ 4.9 2

436 LXJqctiveJsonstituentsVJriologicalJuffectsJandJuxtractionJMethodsXJqnJçpdatedJReviewXJMoleculesVJ
2021VJbfVJ 4.8 2

435 shangesJinJtheJchemicalJandJsensoryJprofileJofJripenedJytalianJsalamiJfollowingJtheJadditionJofJ
differentJmicrobialJstartersXJMeatZScienceVJ2021VJahZVJaZhehd 6.4 10

434 surrentJperspectivesJinJcellWbasedJapproachesJtowardsJtheJdefinitionJofJtheJantioxidantJactivityJinJ
foodXJTrendsZinZFoodZScienceZandZTechnologyVJ2021VJaafVJbcbWbdc 15.3 6

433 ctJprintingJasJnovelJtoolJforJfruitWbasedJfunctionalJfoodJproductionXJCurrentZOpinionZinZFoodZScience
VJ2021VJdaVJachWade 9.8 23

(2021-2021)
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432 âheJpotentialJofJMoringaJoleiferaJinJfoodJformulationjJaJpromisingJsourceJofJfunctionalJcompoundsJ
withJhealthWpromotingJpropertiesXJCurrentZOpinionZinZFoodZScienceVJ2021VJdbVJbegWbfi 9.8 7

431 umergingJmacroscopicJpretreatmentJ2021VJagcWaic

430 MindJtheJgapJinJtheJknowledgeJofJtheJpotentialJfoodJapplicationsJofJultrasoundJbasedJonJitsJ
mechanismJofJactionJ2021VJaWac

429 rioethanolJ–roductionJfromJtateJSeedJsellulosicJvractionJçsingJSaccharomycesJcerevisiaeXJ
SeparationsVJ2020VJgVJfg 3.1 8

428 asJaJâechniqueJforJ–reparingJxealthyJandJxighW ualityJéegetableJandJSeafoodJ–roductsXJFoodsVJ
2020VJiVJ 4.9 19

427 –otentialJofJ–ropolisJuxtractJasJaJ“aturalJqntioxidantJandJqntimicrobialJinJwelatinJvilmsJqppliedJtoJ
RainbowJâroutJRSJvilletsXJFoodsVJ2020VJiVJ 4.9 9

426 LegalJregulationsJandJconsumerJattitudesJregardingJtheJuseJofJproductsJobtainedJfromJ
aquacultureXJAdvancesZinZFoodZandZNutritionZResearchVJ2020VJibVJbbeWbde 6 0

425 uffectJofJLXJLeafJ–owderJqdditionJonJtheJ–henolicJrioaccessibilityJandJonJynJéitroJStarchJ
tigestibilityJofJturumJ₂heatJvreshJ–astaXJFoodsVJ2020VJiVJ 4.9 10

424 ₂aterWSolubleJ–olysaccharidesJfromJStemsjJStructuralJsharacterizationVJvunctionalJ–ropertiesVJandJ
qntioxidantJqctivityXJMoleculesVJ2020VJbeVJ 4.8 6

423 ysolationVJydentificationJandJynvestigationJofJvermentativeJracteriaJfromJSeaJrassJRSjJuvaluationJofJ
qntifungalJqctivityJofJvermentedJvishJMeatJandJryW–roductsJrrothsXJFoodsVJ2020VJiVJ 4.9 2

422 SupercriticalJextractsJofJwildJthymeJRâhymusJserpyllumJLXSJbyWproductJasJnaturalJantioxidantsJinJ
groundJporkJpattiesXJLWTZmZFoodZScienceZandZTechnologyVJ2020VJacZVJaZiffa 5.4 20

421 uffectJofJpulsedJelectricJfieldJonJMaillardJreactionJandJhydroxymethylfurfuralJproductionJ2020VJabiWadZ 2

420 âheJpotentialJofJpulsedJelectricJfieldsJtoJreduceJpesticidesJandJtoxinsJ2020VJadaWaeb 2

419 –ulsedJelectricJfieldJapplicationsJforJtheJextractionJofJcompoundsJandJfractionsJRfruitJjuicesVJwineryVJ
oilsVJbyWproductsVJetcXSJ2020VJbbgWbdf 2

418 ”puntiaJvicusJyndicaJudibleJ–artsjJqJvoodJandJ“utritionalJSecurityJ–erspectiveXJFoodZReviewsZ
InternationalVJ2020VJaWbc 5.5 21

417 SmartJadvancedJsolventsJforJbioactiveJcompoundsJrecoveryJfromJagriWfoodJbyWproductsjJqJreviewXJ
TrendsZinZFoodZScienceZandZTechnologyVJ2020VJaZaVJahbWaig 15.3 51

416 xealthJpromotingJbenefitsJofJ–uvjJbioprotectiveJcapacityJagainstJtheJoxidativeJstressJandJitsJimpactJ
onJnutrientJandJbioactiveJcompoundJbioaccessibilityJ2020VJeaWfd 1

415 –ulsedJelectricJfieldJR–uvSJasJanJefficientJtechnologyJforJfoodJadditivesJandJnutraceuticalsJ
developmentJ2020VJfeWii 1

Francisco J. Barba
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414 ynnovativeJxurdleJâechnologiesJforJtheJ–reservationJofJvunctionalJvruitJzuicesXJFoodsVJ2020VJiVJ 4.9 21

413 teterminationJofJ–olyphenolsJçsingJLiquidJshromatographyWâandemJMassJSpectrometryJ
âechniqueJRLsWMSYMSSjJqJReviewXJAntioxidantsVJ2020VJiVJ 7.1 38

412
uffectJofJpartialJreplacementJofJmeatJbyJcarrotJonJphysicochemicalJpropertiesJandJfattyJacidJprofileJ
ofJfreshJturkeyJsausagesjJaJchemometricJapproachXJJournalZofZtheZScienceZofZFoodZandZAgricultureVJ
2020VJaZZVJdifhWdigg

4.3 5

411 ulderberryJRSambucusJnigraJLXSJasJpotentialJsourceJofJantioxidantsXJsharacterizationVJoptimizationJ
ofJextractionJparametersJandJbioactiveJpropertiesXJFoodZChemistryVJ2020VJccZVJabgbff 8.5 49

410 qpplicationJofJporciniJmushroomJRroletusJedulisSJtoJimproveJtheJqualityJofJfrankfurtersXJJournalZofZ
FoodZProcessingZandZPreservationVJ2020VJddVJeadeef 2.1 6

409 ympactJofJvermentationJonJtheJRecoveryJofJqntioxidantJrioactiveJsompoundsJfromJSeaJrassJ
ryproductsXJAntioxidantsVJ2020VJiVJ 7.1 7

408 uffectJofJrreedJandJtietJâypeJonJtheJvreshnessJandJ ualityJofJtheJuggsjJqJsomparisonJbetweenJ
MosJRyndigenousJwalicianJrreedSJandJysaJrrownJxensXJFoodsVJ2020VJiVJ 4.9 12

407 uffectJofJynnovativeJvoodJ–rocessingJâechnologiesJonJtheJ–hysicochemicalJandJ“utritionalJ
–ropertiesJandJ ualityJofJ“onWtairyJ–lantWrasedJreveragesXJFoodsVJ2020VJiVJ 4.9 52

406 sompositionVJqntifungalVJ–hytotoxicVJandJynsecticidalJqctivitiesJofJussentialJ”ilXJMoleculesVJ2020VJbeVJ 4.8 14

405 StrategiesJtoJachieveJaJhealthyJandJbalancedJdietjJfruitsJandJvegetablesJasJaJnaturalJsourceJofJ
bioactiveJcompoundsJ2020VJeaWhh 3

404 StrategiesJtoJreduceJlipidJconsumptionJ2020VJiaWaZb

403 surrentJandJfutureJstrategiesJtoJreduceJsaltJconsumptionJ2020VJaeeWage 1

402 éalorizationJofJwasteJandJbyWproductsJfromJfoodJindustriesJthroughJtheJuseJofJinnovativeJ
technologiesJ2020VJbdiWbff 9

401 MicroencapsulationJofJhealthierJoilsJtoJenhanceJtheJphysicochemicalJandJnutritionalJpropertiesJofJ
deerJpˆ¢tˆ'XJLWTZmZFoodZScienceZandZTechnologyVJ2020VJabeVJaZibbc 5.4 48

400 “utritionVJpublicJhealthJpoliticsJandJdietaryJtoolsJ2020VJbceWbdf

399 âheJimpactJofJfermentationJprocessesJonJtheJproductionVJretentionJandJbioavailabilityJofJ
carotenoidsjJqnJoverviewXJTrendsZinZFoodZScienceZandZTechnologyVJ2020VJiiVJchiWdZa 15.3 33

398 qJreviewJofJsustainableJandJintensifiedJtechniquesJforJextractionJofJfoodJandJnaturalJproductsXJ
GreenZChemistryVJ2020VJbbVJbcbeWbcec 10 230

397
“onWconventionalJosmoticJsolutesJRhoneyJandJglycerolSJimproveJmassJtransferJandJextendJshelfJlifeJ
ofJhotWairJdriedJredJcarrotsjJKineticsVJqualityVJbioactivityVJmicrostructureVJandJstorageJstabilityXJLWTZmZ
FoodZScienceZandZTechnologyVJ2020VJacaVJaZigfd

5.4 12

(2020-2020)
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396 ynnovativeJandJsonventionalJéalorizationsJofJwrapeJSeedsJfromJ₂ineryJryW–roductsJasJSustainableJ
SourceJofJLipophilicJqntioxidantsXJAntioxidantsVJ2020VJiVJ 7.1 26

395 ynteractionJofJdietaryJpolyphenolsJandJgutJmicrobiotajJMicrobialJmetabolismJofJpolyphenolsVJ
influenceJonJtheJgutJmicrobiotaVJandJimplicationsJonJhostJhealthXJFoodZFrontiersVJ2020VJaVJaZiWacc 4.2 74

394 qquacultureJandJitsJbyWproductsJasJaJsourceJofJnutrientsJandJbioactiveJcompoundsXJAdvancesZinZ
FoodZandZNutritionZResearchVJ2020VJibVJaWcc 6 14

393 “utritionalJsharacterizationJofJSeaJrassJ–rocessingJryW–roductsXJBiomoleculesVJ2020VJaZVJ 5.9 22

392 “utritionalJ–rofilingJandJtheJéalueJofJ–rocessingJryW–roductsJfromJwiltheadJSeaJrreamJRSXJMarineZ
DrugsVJ2020VJahVJ 6 34

391 çseJofJâigerJ“utJRJLXSJ”ilJumulsionJasJqnimalJvatJReplacementJinJreefJrurgersXJFoodsVJ2020VJiVJ 4.9 49

390 uffectJofJtifferentJwreenJuxtractionJMethodsJandJSolventsJonJrioactiveJsomponentsJofJshamomileJ
RJLXSJvlowersXJMoleculesVJ2020VJbeVJ 4.8 17

389
uffectsJofJhighWpressureJprocessingJonJfungiJsporesjJvactorsJaffectingJsporeJgerminationJandJ
inactivationJandJimpactJonJultrastructureXJComprehensiveZReviewsZinZFoodZScienceZandZFoodZSafetyVJ
2020VJaiVJeecWegc

16.4 21

388
uvaluationJofJtheJproteinJandJbioactiveJcompoundJbioaccessibilityYbioavailabilityJandJcytotoxicityJ
ofJtheJextractsJobtainedJfromJaquacultureJandJfisheriesJbyWproductsXJAdvancesZinZFoodZandZNutritionZ
ResearchVJ2020VJibVJigWabe

6 8

387 âheJconcentrationJandJnonWcarcinogenicJriskJassessmentJofJaluminiumJinJfruitsVJsoilVJandJwaterJ
collectedJfromJyranXJInternationalZJournalZofZEnvironmentalZAnalyticalZChemistryVJ2020VJaWaf 1.8 7

386 “utritionalJcharacterizationJofJrutternutJsquashJRsucurbitaJmoschataJtXSjJuffectJofJvarietyJRqrielJvsXJ
–lutoSJandJfarmingJtypeJRconventionalJvsXJorganicSXJFoodZResearchZInternationalVJ2020VJacbVJaZiZeb 7 19

385 sonsumerJqcceptanceJandJ ualityJ–arametersJofJtheJsommercialJ”liveJ”ilsJManufacturedJwithJ
sultivarsJwrownJinJwaliciaJR“₂JSpainSXJFoodsVJ2020VJiVJ 4.9 10

384 –hysicochemicalJsharacterizationVJqntioxidantJqctivityVJandJ–henolicJsompoundsJofJxawthornJRJ
sppXSJvruitsJSpeciesJforJ–otentialJçseJinJvoodJqpplicationsXJFoodsVJ2020VJiVJ 4.9 28

383 “utritionVJpublicJhealthVJandJsustainabilityjJanJoverviewJofJcurrentJchallengesJandJfutureJ
perspectivesJ2020VJcWeZ

382 SugarJreductionjJSteviaJrebaudianaJrertoniJasJaJnaturalJsweetenerJ2020VJabcWaeb 4

381 “utrigenomicsJandJpublicJhealthJ2020VJbaiWbcc 0

380 qdditionJofJplantJextractsJtoJmeatJandJmeatJproductsJtoJextendJshelfWlifeJandJhealthWpromotingJ
attributesjJanJoverviewXJCurrentZOpinionZinZFoodZScienceVJ2020VJcaVJhaWhg 9.8 91

379 uxposureJofJtheJsroatianJadultJpopulationJtoJacrylamideJthroughJbreadJandJbakeryJproductsXJFoodZ
ChemistryVJ2020VJcbbVJabfgga 8.5 13
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378 ulectronJspinJresonanceJasJaJtoolJtoJmonitorJtheJinfluenceJofJnovelJprocessingJtechnologiesJonJ
foodJpropertiesXJTrendsZinZFoodZScienceZandZTechnologyVJ2020VJaZZVJggWhg 15.3 16

377 SeaweedsJasJpromisingJresourceJofJbioactiveJcompoundsjJ”verviewJofJnovelJextractionJstrategiesJ
andJdesignJofJtailoredJmeatJproductsXJTrendsZinZFoodZScienceZandZTechnologyVJ2020VJaZZVJaWah 15.3 61

376
–olyphenolsJandJSesquiterpeneJLactonesJfromJqrtichokeJxeadsjJModulationJofJStarchJtigestionVJ
wutJrioaccessibilityVJandJrioavailabilityJfollowingJynJéitroJtigestionJandJLargeJyntestineJ
vermentationXJAntioxidantsVJ2020VJiVJ

7.1 6

375 “onWâhermalJçltrasonicJuxtractionJofJ–olyphenolicJsompoundsJfromJRedJ₂ineJLeesXJFoodsVJ2020VJ
iVJ 4.9 5

374 çltrasonicallyWqssistedJandJsonventionalJuxtractionJfromJRootsJçsingJuthanolj₂aterJMixturesjJ
–henolicJsharacterizationVJqntioxidantVJandJqntiWynflammatoryJqctivitiesXJMoleculesVJ2020VJbeVJ 4.8 2

373 âheJpotentialJofJx––JforJminimizingJpesticidesJandJtoxinsJinJfoodJproductsJ2020VJagcWahd

372 MeatJ ualityJofJsommercialJshickensJRearedJinJtifferentJ–roductionJSystemsjJyndustrialVJRangeJ
andJ”rganicXJAnnalsZofZAnimalZScienceVJ2020VJbZVJbfcWbhe 2 14

371 voodWtrugJynteractionsJwithJvruitJzuicesXJFoodsVJ2020VJaZVJ 4.9 5

370 ydentificationJofJmarkersJofJsensoryJqualityJinJgroundJcoffeejJanJuntargetedJmetabolomicsJ
approachXJMetabolomicsVJ2020VJafVJabg 4.7 8

369 ympactJofJx––JonJtheJbioaccessibilityYbioavailabilityJofJnutrientsJandJbioactiveJcompoundsJasJaJkeyJ
factorJinJtheJdevelopmentJofJfoodJprocessingJ2020VJhgWaZi 1

368 –henolicJprofilingJandJinJvitroJbioactivityJofJMoringaJoleiferaJleavesJasJaffectedJbyJdifferentJ
extractionJsolventsXJFoodZResearchZInternationalVJ2020VJabgVJaZhgab 7 55

367 ScalingWupJprocessesjJ–atentsJandJcommercialJapplicationsXJAdvancesZinZFoodZandZNutritionZResearch
VJ2020VJibVJahgWbbc 6 5

366 vunctionalJvoodsjJ–roductJtevelopmentVJâechnologicalJârendsVJufficacyJâestingVJandJSafetyXJAnnualZ
ReviewZofZFoodZScienceZandZTechnologyVJ2020VJaaVJicWaah 14.7 176

365 ynactivationJandJstructuralJchangesJofJpolyphenolJoxidaseJinJquinceJRsydoniaJoblongaJMillerSJjuiceJ
subjectedJtoJultrasonicJtreatmentXJJournalZofZtheZScienceZofZFoodZandZAgricultureVJ2020VJaZZVJbZfeWbZgc 4.3 12

364 –igmentedJsorghumJpolyphenolsJasJpotentialJinhibitorsJofJstarchJdigestibilityjJqnJinJvitroJstudyJ
combiningJstarchJdigestionJandJuntargetedJmetabolomicsXJFoodZChemistryVJ2020VJcabVJabfZgg 8.5 31

363
uffectJofJdifferentJsolubleJdietaryJfibresJonJtheJphenolicJprofileJofJblackberryJpureeJsubjectedJtoJinJ
vitroJgastrointestinalJdigestionJandJlargeJintestineJfermentationXJFoodZResearchZInternationalVJ2020VJ
acZVJaZhied

7 28

362
éalorizationJofJsageJextractsJRSalviaJofficinalisJLXSJobtainedJbyJhighJvoltageJelectricalJdischargesjJ
–rocessJcontrolJandJantioxidantJpropertiesXJInnovativeZFoodZScienceZandZEmergingZTechnologiesVJ
2020VJfZVJaZbbhd

6.8 15

361 tevelopmentJofJnewJfoodJandJpharmaceuticalJproductsjJ“utraceuticalsJandJfoodJadditivesXJ
AdvancesZinZFoodZandZNutritionZResearchVJ2020VJibVJecWif 6 9

(2020-2020)
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360 uffectsJofJelectrotechnologiesJonJenzymesJinJfoodsJandJfoodJmodelJsystemsXJCurrentZOpinionZinZ
FoodZScienceVJ2020VJcaVJdgWef 9.8 2

359 çntargetedJmetabolomicsJrevealsJchangesJinJphenolicJprofileJfollowingJinJvitroJlargeJintestineJ
fermentationJofJnonWedibleJpartsJofJ–unicaJgranatumJLXJFoodZResearchZInternationalVJ2020VJabhVJaZhhZg 7 8

358 RecentJadvancesJinJtheJapplicationJofJinnovativeJfoodJprocessingJtechnologiesJforJmycotoxinsJandJ
pesticideJreductionJinJfoodsXJTrendsZinZFoodZScienceZandZTechnologyVJ2020VJaZfVJbZiWbah 15.3 25

357 MicroJandJnanoWencapsulationJofJvegetableJandJessentialJoilsJtoJdevelopJfunctionalJfoodJproductsJ
withJimprovedJnutritionalJprofilesXJTrendsZinZFoodZScienceZandZTechnologyVJ2020VJaZdVJgbWhc 15.3 50

356 –robioticJâ��JfriendJorJfoeoXJCurrentZOpinionZinZFoodZScienceVJ2020VJcbVJdeWdi 9.8 30

355 ”ptimizationJofJprocessJvariablesJonJphysicochemicalJpropertiesJofJmilkJduringJanJinnovativeJ
refractanceJwindowJconcentrationXJJournalZofZFoodZProcessingZandZPreservationVJ2020VJddVJeadghb 2.1 6

354 racterialJgrowthJandJbiologicalJpropertiesJofJsymbopogonJschoenanthusJandJγiziphusJlotusJareJ
modulatedJbyJextractionJconditionsXJFoodZResearchZInternationalVJ2020VJacfVJaZiecd 7 2

353 qdvancesJinJgreenJprocessingJofJseedJoilsJusingJultrasoundWassistedJextractionjJqJreviewXJJournalZofZ
FoodZProcessingZandZPreservationVJ2020VJddVJeadgdZ 2.1 12

352 udibleJfilmsYcoatingJwithJtailoredJpropertiesJforJactiveJpackagingJofJmeatVJfishJandJderivedJ
productsXJTrendsZinZFoodZScienceZandZTechnologyVJ2020VJihVJaZWbd 15.3 132

351 ”ptimizationJofJvermentationJ–rocessJforJSeleniumJunrichmentJasJ”rganicJSeleniumJSourceXJ
FrontiersZinZNutritionVJ2020VJgVJedchgc 6.2 2

350 qpplicationJofJx––JinJfoodJfermentationJprocessesJ2020VJcbiWcea 1

349 ympactJofJaJ–itangaJLeafJuxtractJtoJ–reventJLipidJ”xidationJ–rocessesJduringJShelfJLifeJofJ–ackagedJ
–orkJrurgersjJqnJçntargetedJMetabolomicJqpproachXJFoodsVJ2020VJiVJ 4.9 12

348 ₂hatJysJtheJsolorJofJMilkJandJtairyJ–roductsJandJxowJysJytJMeasuredoXJFoodsVJ2020VJiVJ 4.9 19

347 qnJoverviewJofJtheJpotentialJapplicationsJbasedJonJx––JmechanismJ2020VJcWaa 1

346 SafetyJofJ–robioticsjJvunctionalJvruitJreveragesJandJ“utraceuticalsXJFoodsVJ2020VJiVJ 4.9 26

345 rioactiveJsompoundsJandJ ualityJofJuxtraJéirginJ”liveJ”ilXJFoodsVJ2020VJiVJ 4.9 75

344
–redictionJandJqualitativeJanalysisJofJsensoryJperceptionsJoverJtemporalJvectorsJusingJcombinationJ
ofJartificialJneuralJnetworksJandJfuzzyJlogicjJéalidationJonJyndianJcheeseJRpaneerSXJJournalZofZFoodZ
ProcessingZandZPreservationVJ2020VJddVJeadiee

2.1 0

343 –ulsedJulectricJvieldsJR–uvSJtoJMitigateJumergingJMycotoxinsJinJzuicesJandJSmoothiesXJAppliedZ
SciencesZhSwitzerlandiVJ2020VJaZVJfihi 2.6 6

Francisco J. Barba
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342 umergingJStandardsJandJtheJxybridJModelJforJ”rganizingJScientificJuventsJturingJandJqfterJtheJ
s”éytWaiJ–andemicXJDisasterZMedicineZandZPublicZHealthZPreparednessVJ2020VJaWf 2.8 14

341 “onthermallyJdrivenJvolatilomeJevolutionJofJfoodJmatricesjJâheJcaseJofJhighJpressureJprocessingXJ
TrendsZinZFoodZScienceZandZTechnologyVJ2020VJaZfVJcfeWcha 15.3 10

340 çseJofJSpectroscopicJâechniquesJtoJMonitorJshangesJinJvoodJ ualityJduringJqpplicationJofJ“aturalJ
–reservativesjJqJReviewXJAntioxidantsVJ2020VJiVJ 7.1 16

339 ymprovedJuxtractionJufficiencyJofJqntioxidantJrioactiveJsompoundsJfromJandJçsingJ–ulsedJulectricJ
vieldsXJMoleculesVJ2020VJbeVJ 4.8 12

338 –otentialJofJâi”JwithJéariousJquJ“anoparticlesJforJsatalyzingJMesotrioneJRemovalJfromJ
₂astewatersJunderJSunlightXJNanomaterialsVJ2020VJaZVJ 5.4 3

337 âheJshangesJofJvlavonoidsJinJxoneyJduringJStorageXJProcessesVJ2020VJhVJidc 2.9 5

336 âheJStrengthJofJtheJ“utrientJSolutionJModulatesJtheJvunctionalJ–rofileJofJxydroponicallyJwrownJ
LettuceJinJaJwenotypeWtependentJMannerXJFoodsVJ2020VJiVJ 4.9 13

335 MycotoxinJydentificationJandJynJSilicoJâoxicityJqssessmentJ–redictionJinJqtlanticJSalmonXJMarineZ
DrugsVJ2020VJahVJ 6 6

334 tatasetJonJtheJuffectsJofJtifferentJ–reWxarvestJvactorsJonJtheJMetabolomicsJ–rofileJofJLettuceJ
RLactucaJsativaJLXSJLeavesXJDataVJ2020VJeVJaai 2.3 1

333 ussentialJoilsJasJnaturalJpreservativesJforJbakeryJproductsjJçnderstandingJtheJmechanismsJofJ
actionVJrecentJfindingsVJandJapplicationsXJCriticalZReviewsZinZFoodZScienceZandZNutritionVJ2020VJfZVJcaZWcba11.5 38

332 RoleJofJbiologicalJcontrolJagentsJandJphysicalJtreatmentsJinJmaintainingJtheJqualityJofJfreshJandJ
minimallyWprocessedJfruitJandJvegetablesXJCriticalZReviewsZinZFoodZScienceZandZNutritionVJ2020VJfZVJbhcgWbhee11.5 22

331 xighJpressureJprocessingJofJcarrotJjuicejJuffectJofJstaticJandJmultiWpulsedJpressureJonJtheJ
polyphenolicJprofileVJoxidoreductasesJactivityJandJcolourXJFoodZChemistryVJ2020VJcZgVJabeedi 8.5 47

330 sharacterizingJphysicochemicalVJnutritionalJandJqualityJattributesJofJwholegrainJ”ryzaJsativaJLXJ
subjectedJtoJhighJintensityJultrasoundWstimulatedJpreWgerminationXJFoodZControlVJ2020VJaZhVJaZfhbg 6.2 20

329 –hysicochemicalJandJtechnologicalJpropertiesJofJbeefJburgerJasJinfluencedJbyJtheJadditionJofJpeaJ
fibreXJInternationalZJournalZofZFoodZScienceZandZTechnologyVJ2020VJeeVJaZahWaZbd 3.8 7

328 shemicalJandJphysicoWchemicalJchangesJduringJtheJdryWcuredJprocessingJofJdeerJloinXJInternationalZ
JournalZofZFoodZScienceZandZTechnologyVJ2020VJeeVJaZbeWaZca 3.8 10

327 çntargetedJmetabolomicsJtoJexploreJtheJoxidationJprocessesJduringJshelfJlifeJofJporkJpattiesJ
treatedJwithJguaranaJseedJextractsXJInternationalZJournalZofZFoodZScienceZandZTechnologyVJ2020VJeeVJaZZbWaZZi3.8 7

326 –ulsedJelectricJfieldJandJmildJheatingJforJmilkJprocessingjJaJreviewJonJrecentJadvancesXJJournalZofZ
theZScienceZofZFoodZandZAgricultureVJ2020VJaZZVJafWbd 4.3 35

325 vermentationJinJfishJandJbyWproductsJprocessingjJanJoverviewJofJcurrentJresearchJandJfutureJ
prospectsXJCurrentZOpinionZinZFoodZScienceVJ2020VJcaVJiWaf 9.8 44

(2020-2020)
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324 SilymarinJcompoundsjJshemistryVJinnovativeJextractionJtechniquesJandJsynthesisXJStudiesZinZNaturalZ
ProductsZChemistryVJ2020VJaaaWacZ 1.5 5

323 ympactJofJultrasoundWassistedJextractionJandJsolventJcompositionJonJbioactiveJcompoundsJandJinJ
vitroJbiologicalJactivitiesJofJthymeJandJrosemaryXJFoodZResearchZInternationalVJ2020VJacdVJaZibdb 7 29

322 MetabolomicJStudyJtoJuvaluateJtheJâransformationsJofJuxtraWéirginJ”liveJ”ilQsJqntioxidantJ
–hytochemicalsJturingJynJéitroJwastrointestinalJtigestionXJAntioxidantsVJ2020VJiVJ 7.1 13

321
uffectsJofJçltrasoundWqssistedJuxtractionJandJSolventJonJtheJ–henolicJ–rofileVJracterialJwrowthVJ
andJqntiWynflammatoryYqntioxidantJqctivitiesJofJMediterraneanJ”liveJandJvigJLeavesJuxtractsXJ
MoleculesVJ2020VJbeVJ

4.8 25

320  uantitiesVJenvironmentalJfootprintsJandJbeliefsJassociatedJwithJhouseholdJfoodJwasteJinJrosniaJ
andJxerzegovinaXJWasteZManagementZandZResearchVJ2019VJcgVJabeZWabfZ 4 13

319 uthnopharmacologyVJphytochemistryJandJbiologicalJactivityJofJurodiumJspeciesjJqJreviewXJFoodZ
ResearchZInternationalVJ2019VJabfVJaZhfei 7 8

318
âheJroleJofJwaterJinJtheJimpactJofJhighJpressureJonJtheJmyrosinaseJactivityJandJglucosinolateJ
contentJinJseedlingsJfromJrrusselsJsproutsXJInnovativeZFoodZScienceZandZEmergingZTechnologiesVJ
2019VJehVJaZbbZh

6.8 4

317 umergingJtechniquesJinJbioethanolJproductionjJfromJdistillationJtoJwasteJvalorizationXJGreenZ
ChemistryVJ2019VJbaVJaagaWaahe 10 53

316 MycotoxinJyncidenceJinJSomeJvishJ–roductsjJ uushuRSJMethodologyJandJLiquidJshromatographyJ
LinearJyonJârapJâandemJMassJSpectrometryJqpproachXJMoleculesVJ2019VJbdVJ 4.8 12

315 xighWpowerJultrasoundJalteredJtheJpolyphenolicJcontentJandJantioxidantJcapacityJinJcloudyJappleJ
juiceJduringJstorageXJJournalZofZFoodZProcessingZandZPreservationVJ2019VJdcVJeadZbc 2.1 12

314 âransformationJofJpolyphenolsJfoundJinJpigmentedJglutenWfreeJfloursJduringJinJvitroJlargeJ
intestinalJfermentationXJFoodZChemistryVJ2019VJbihVJabeZfh 8.5 20

313 âheJqdditionJofJ˛–WcyclodextrinJandJ˛‡WcyclodextrinJqffectJ ualityJofJtoughJandJ–rebakedJrreadJ
turingJvrozenJStorageXJFoodsVJ2019VJhVJ 4.9 9

312 uvaluationJofJpoultryJmeatJcolourJusingJcomputerJvisionJsystemJandJcolourimeterXJBritishZFoodZ
JournalVJ2019VJabaVJaZghWaZhg 2.8 22

311
çltrasoundWassistedJbleachingjJMathematicalJandJctJcomputationalJfluidJdynamicsJsimulationJofJ
ultrasoundJparametersJonJmicrobubbleJformationJandJcavitationJstructuresXJInnovativeZFoodZ
ScienceZandZEmergingZTechnologiesVJ2019VJeeVJffWgi

6.8 18

310 ”xidativeJstabilityJofJvirginJoliveJoiljJevaluationJandJpredictionJwithJanJadaptiveJneuroWfuzzyJ
inferenceJsystemJRq“vySSXJJournalZofZtheZScienceZofZFoodZandZAgricultureVJ2019VJiiVJecehWecfg 4.3 20

309 ModulationJofJlipidJmetabolismJandJcolonicJmicrobialJdiversityJofJhighWfatWdietJsegrLYfJmiceJbyJ
inulinJwithJdifferentJchainJlengthsXJFoodZResearchZInternationalVJ2019VJabcVJceeWcfc 7 14

308 uffectJofJmechanicallyJdeboningJofJchickenJonJtheJrheologicalJandJsensoryJpropertiesJofJchickenJ
sausagesXJJournalZofZFoodZProcessingZandZPreservationVJ2019VJdcVJeacich 2.1 4

307 ynvestigationJonJtheJinteractionJbetweenJ˛‡WcyclodextrinJandJ˛–WamylaseXJJournalZofZInclusionZ
PhenomenaZandZMacrocyclicZChemistryVJ2019VJidVJaZcWaZi 1.7
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306 uvaluationJofJtheJrehaviorJofJ–henolicJsompoundsJandJSteviolJwlycosidesJofJSonicatedJStrawberryJ
zuiceJSweetenedJwithJSteviaJRJrertoniSXJMoleculesVJ2019VJbdVJ 4.8 8

305
ynfluenceJofJdifferentJsourcesJofJvegetableVJwheyJandJmicroalgaeJproteinsJonJtheJphysicochemicalJ
propertiesJandJaminoJacidJprofileJofJfreshJporkJsausagesXJLWTZmZFoodZScienceZandZTechnologyVJ2019VJ
aaZVJcafWcbc

5.4 29

304 uffectJofJultrasoundJpreWtreatmentJandJdryingJmethodJonJspecializedJmetabolitesJofJhoneyberryJ
fruitsJRLoniceraJcaeruleaJvarXJkamtschaticaSXJUltrasonicsZSonochemistryVJ2019VJefVJcgbWcgg 8.9 14

303 shallengesJandJopportunitiesJregardingJtheJuseJofJalternativeJproteinJsourcesjJqquacultureJandJ
insectsXJAdvancesZinZFoodZandZNutritionZResearchVJ2019VJhiVJbeiWbie 6 10

302 qpplicationJofJpulsedJelectricJfieldsJinJmeatJandJfishJprocessingJindustriesjJqnJoverviewXJFoodZ
ResearchZInternationalVJ2019VJabcVJieWaZe 7 108

301 ”ptimizationJofJSprayWtryingJ–rocessJofJuxtractJforJynulinJ–roductionXJMoleculesVJ2019VJbdVJ 4.8 4

300 qdvancesJinJplantJmaterialsVJfoodJbyWproductsVJandJalgaeJconversionJintoJbiofuelsjJuseJofJ
environmentallyJfriendlyJtechnologiesXJGreenZChemistryVJ2019VJbaVJcbacWcbca 10 44

299 qJmicrobiologicalVJphysicochemicalVJandJtextureJstudyJduringJstorageJofJyoghurtJproducedJunderJ
isostaticJpressureXJLWTZmZFoodZScienceZandZTechnologyVJ2019VJaaZVJaebWaeg 5.4 8

298 “ewJstrategiesJforJtheJdevelopmentJofJinnovativeJfermentedJmeatJproductsjJaJreviewJregardingJ
theJincorporationJofJprobioticsJandJdietaryJfibersXJFoodZReviewsZInternationalVJ2019VJceVJdfgWdhd 5.5 39

297
unzymeJinactivationJandJevaluationJofJphysicochemicalJpropertiesVJsugarJandJphenolicJprofileJ
changesJinJcloudyJappleJjuicesJafterJhighJpressureJprocessingVJandJsubsequentJrefrigeratedJstorageXJ
JournalZofZFoodZProcessZEngineeringVJ2019VJdbVJeacZcd

2.4 14

296
vucusJvesiculosusJextractsJasJnaturalJantioxidantsJforJimprovementJofJphysicochemicalJpropertiesJ
andJshelfJlifeJofJporkJpattiesJformulatedJwithJoleogelsXJJournalZofZtheZScienceZofZFoodZandZ
AgricultureVJ2019VJiiVJdefaWdegZ

4.3 35

295 ynfluenceJofJâemperatureVJSolventJandJpxJonJtheJSelectiveJuxtractionJofJ–henolicJsompoundsJfromJ
âigerJ“utsJbyW–roductsjJâripleWâ”vWLsWMSWMSJsharacterizationXJMoleculesVJ2019VJbdVJ 4.8 35

294 sharacterizationJofJéolatileJsompoundsJofJtryWsuredJMeatJ–roductsJçsingJxSWS–MuWwsYMSJ
âechniqueXJFoodZAnalyticalZMethodsVJ2019VJabVJabfcWabhd 3.4 74

293 xealthJbenefitsJofJoliveJoilJandJitsJcomponentsjJympactsJonJgutJmicrobiotaJantioxidantJactivitiesVJ
andJpreventionJofJnoncommunicableJdiseasesXJTrendsZinZFoodZScienceZandZTechnologyVJ2019VJhhVJbbZWbbg 15.3 63

292 ynnovativeJnonWthermalJtechnologiesJaffectingJpotatoJtuberJandJfriedJpotatoJqualityXJTrendsZinZFoodZ
ScienceZandZTechnologyVJ2019VJhhVJbgdWbhi 15.3 50

291
ynJvitroJlargeJintestineJfermentationJofJglutenWfreeJriceJcookiesJcontainingJalfalfaJseedJRMedicagoJ
sativaJLXSJflourjJqJcombinedJmetagenomicYmetabolomicJapproachXJFoodZResearchZInternationalVJ
2019VJabZVJcabWcba

7 24

290 RecentJadvancesJinJtheJapplicationJofJpulsedJlightJprocessingJforJimprovingJfoodJsafetyJandJ
increasingJshelfJlifeXJTrendsZinZFoodZScienceZandZTechnologyVJ2019VJhhVJfgWgi 15.3 56

289 ReplacementJofJmeatJbyJspinachJonJphysicochemicalJandJnutritionalJpropertiesJofJchickenJburgersXJ
JournalZofZFoodZProcessingZandZPreservationVJ2019VJdcVJeacice 2.1 9

(2019-2019)
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288 ynfluenceJofJtheJadditionJofJdifferentJoriginJsourcesJofJproteinJonJmeatJproductsJsensoryJ
acceptanceXJJournalZofZFoodZProcessingZandZPreservationVJ2019VJdcVJeacidZ 2.1 10

287
SolarJradiationJasJaJprospectiveJenergyJsourceJforJgreenJandJeconomicJprocessesJinJtheJfoodJ
industryjJvromJwasteJbiomassJvalorizationJtoJdehydrationVJcookingVJandJbakingXJJournalZofZCleanerZ
ProductionVJ2019VJbbZVJaabaWaacZ

10.3 17

286
qssessmentJofJtheJSuitabilityJofJ–itangaJLeafJuxtractJasJaJ“aturalJqntioxidantJforJunhancingJsanolaJ
”ilJStabilityjJMonitoringJLipidJ”xidationJ–arametersXJEuropeanZJournalZofZLipidZScienceZandZ
TechnologyVJ2019VJabaVJahZZddg

3 13

285 âheJapplicationJofJtheJsRyS–RWsasiJgenomeJeditingJmachineryJinJfoodJandJagriculturalJsciencejJ
surrentJstatusVJfutureJperspectivesVJandJassociatedJchallengesXJBiotechnologyZAdvancesVJ2019VJcgVJdaZWdba17.8 43

284 qpplicationJofJnonWinvasiveJtechnologiesJinJdryWcuredJhamjJqnJoverviewXJTrendsZinZFoodZScienceZandZ
TechnologyVJ2019VJhfVJcfZWcgd 15.3 28

283 xighJpressureJprocessingJofJfoodWgradeJemulsionJsystemsjJqntimicrobialJactivityVJandJeffectJonJtheJ
physicochemicalJpropertiesXJFoodZHydrocolloidsVJ2019VJhgVJcZgWcbZ 10.6 29

282 wlutenWfreeJfloursJfromJcerealsVJpseudocerealsJandJlegumesjJ–henolicJfingerprintsJandJinJvitroJ
antioxidantJpropertiesXJFoodZChemistryVJ2019VJbgaVJaegWafd 8.5 47

281
çnderstandingJtheJpotentialJbenefitsJofJthymeJandJitsJderivedJproductsJforJfoodJindustryJandJ
consumerJhealthjJvromJextractionJofJvalueWaddedJcompoundsJtoJtheJevaluationJofJbioaccessibilityVJ
bioavailabilityVJantiWinflammatoryVJandJantimicrobialJactivitiesXJCriticalZReviewsZinZFoodZScienceZandZ
NutritionVJ2019VJeiVJbhgiWbhie

11.5 45

280 xealthJuffectsJofJvoodJStorageJ2019VJddiWdef

279
ynnovativeJprocessingJtechniquesJforJalteringJtheJphysicochemicalJpropertiesJofJwholegrainJbrownJ
riceJRJLXSJWJopportunitiesJforJenhancingJfoodJqualityJandJhealthJattributesXJCriticalZReviewsZinZFoodZ
ScienceZandZNutritionVJ2019VJeiVJccdiWccgZ

11.5 27

278 uffectsJofJhighJpowerJultrasoundJtreatmentsJonJtheJphenolicVJchromaticJandJaromaJcompositionJofJ
youngJandJagedJredJwineXJUltrasonicsZSonochemistryVJ2019VJeiVJaZdgbe 8.9 22

277 ScientificJshallengesJinJ–erformingJLifeWsycleJqssessmentJinJtheJvoodJSupplyJshainXJFoodsVJ2019VJhVJ 4.9 17

276 trumstickJRSJvlowerJasJanJqntioxidantJtietaryJvibreJinJshickenJMeatJ“uggetsXJFoodsVJ2019VJhVJ 4.9 34

275 sonvectiveJtryingJofJvreshJandJvrozenJRaspberriesJandJshangeJofJâheirJ–hysicalJandJ“utritiveJ
–ropertiesXJFoodsVJ2019VJhVJ 4.9 12

274 rridgingJtheJKnowledgeJwapJforJtheJympactJofJ“onWâhermalJ–rocessingJonJ–roteinsJandJqminoJ
qcidsXJFoodsVJ2019VJhVJ 4.9 17

273 –henolicJandJqntioxidantJqnalysisJofJ”liveJLeavesJuxtractsJRJLXSJ”btainedJbyJxighJéoltageJulectricalJ
tischargesJRxéutSXJFoodsVJ2019VJhVJ 4.9 42

272 qnJintegratedJstrategyJbetweenJgastronomicJscienceVJfoodJscienceJandJtechnologyVJandJnutritionJinJ
theJdevelopmentJofJhealthyJfoodJproductsJ2019VJcWba 2

271 wreenJtechnologiesJforJfoodJprocessingjJ–rincipalJconsiderationsJ2019VJeeWaZc 4
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270 LipidsJandJfattyJacidsJ2019VJaZgWacg 2

269 rioavailabilityJandJfoodJproductionJofJorganosulfurJcompoundsJfromJedibleJqlliumJspeciesJ2019VJbicWcZh 3

268 –olyphenolsjJrioaccessibilityJandJbioavailabilityJofJbioactiveJcomponentsJ2019VJcZiWccb 12

267 qntioxidantJandJqntimicrobialJqctivityJofJ–eptidesJuxtractedJfromJMeatJryWproductsjJaJReviewXJ
FoodZAnalyticalZMethodsVJ2019VJabVJbdZaWbdae 3.4 34

266 ydentificationJofJphenolicJmarkersJforJsaffronJauthenticityJandJoriginjJqnJuntargetedJmetabolomicsJ
approachXJFoodZResearchZInternationalVJ2019VJabfVJaZhehd 7 39

265 “utritionalVJchemicalVJsyneresisVJsensoryJpropertiesVJandJshelfJlifeJofJyranianJtraditionalJyoghurtsJ
duringJstorageXJLWTZmZFoodZScienceZandZTechnologyVJ2019VJaadVJaZhdag 5.4 8

264 ”ptimizingJtheJuseJofJspinelessJcactusJinJtheJfinishingJdietJofJlambsjJphysicochemicalJpropertiesJ
andJsensoryJcharacteristicsJofJmeatXJJournalZofZtheZScienceZofZFoodZandZAgricultureVJ2019VJiiVJfbdaWfbdg 4.3 4

263 çntargetedJscreeningJofJtheJboundJYJfreeJphenolicJcompositionJinJtomatoJcultivarsJforJindustrialJ
transformationXJJournalZofZtheZScienceZofZFoodZandZAgricultureVJ2019VJiiVJfagcWfaha 4.3 6

262 uffectJofJhighWpressureJprocessingJonJcarotenoidsJprofileVJcolourVJmicrobialJandJenzymaticJstabilityJ
ofJcloudyJcarrotJjuiceXJFoodZChemistryVJ2019VJbiiVJabeaab 8.5 40

261 ynnovativeJtechnologiesJforJfruitJextractsjJéalueWaddedJopportunitiesJinJtheJmeatJindustryXJIOPZ
ConferenceZSeries:ZEarthZandZEnvironmentalZScienceVJ2019VJcccVJZabZag 0.3 2

260 âheJfeasibilityJofJpulsedJlightJprocessingJinJtheJmeatJindustryXJIOPZConferenceZSeries:ZEarthZandZ
EnvironmentalZScienceVJ2019VJcccVJZabZcd 0.3 2

259 çx–LsW â”vWMSJphytochemicalJprofilingJandJinJvitroJbiologicalJpropertiesJofJRhamnusJpetiolarisJ
RRhamnaceaeSXJIndustrialZCropsZandZProductsVJ2019VJadbVJaaahef 5.9 12

258 qJsomprehensiveJReviewJonJLipidJ”xidationJinJMeatJandJMeatJ–roductsXJAntioxidantsVJ2019VJhVJ 7.1 379

257 –rosJandJconsJofJusingJaJcomputerJvisionJsystemJforJcolorJevaluationJofJmeatJandJmeatJproductsXJ
IOPZConferenceZSeries:ZEarthZandZEnvironmentalZScienceVJ2019VJcccVJZabZZh 0.3 2

256
qnJinsightJintoJinJvitroJantioxidantJactivityJofJsantharellusJcibariusJhotJwaterJextractJforJtheJ
potentialJapplicationJinJmeatJproductsXJIOPZConferenceZSeries:ZEarthZandZEnvironmentalZScienceVJ
2019VJcccVJZabZhi

0.3 1

255 çntargetedJMetabolomicJ–rofilingVJMultivariateJqnalysisJandJriologicalJuvaluationJofJtheJârueJ
MangroveJRJLamXSXJAntioxidantsVJ2019VJhVJ 7.1 13

254 vruitJSeedsJasJSourcesJofJrioactiveJsompoundsjJSustainableJ–roductionJofJxighJéalueWqddedJ
yngredientsJfromJryW–roductsJwithinJsircularJuconomyXJMoleculesVJ2019VJbdVJ 4.8 48

253 uxtractionJofJéaluableJsompoundsJfromJMeatJryW–roductsJ2019VJeeWiZ 3

(2019-2019)
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252
–xu“”LysJs”“âu“âJq“tJq“ây”αytq“âJqsâyéyâβJ”vJuαâRqsâSJvR”MJrifurcariaJbifurcataJqLwqVJ
”râqy“utJrβJtyéuRSuJuαâRqsây”“Js”“tyây”“SJçSy“wJâxRuuJtyvvuRu“âJâusx“y çuSJ
RxβtR”âxuRMqLVJçLâRqS”ç“tSJq“tJSç–uRsRyâysqLJs”bSXJEnvironmentalZEngineeringZandZ
ManagementZJournalVJ2019VJahVJaeceWaedb

0.6 5

251 âheJimpactJofJdifferentJdryingJmethodsJonJqualityJofJradishJsproutsXJZeszytyZProblemoweZPost˜�pˆ‡wZ
NaukZRolniczychVJ2019VJdaWea 0

250 âheJevaluationJofJdryingJkineticsJandJwaterJactivityJofJradishJsproutsJprocessedJbyJdifferentJdryingJ
methodsXJZeszytyZProblemoweZPost˜�pˆ‡wZNaukZRolniczychVJ2019VJbiWci 0

249 âoxicJactivityJofJ–runusJspinosaJLXJflowerJextractJinJhepatocarcinomaJcellsXJArhivZZaZHigijenuZRadaZIZ
ToksikologijuVJ2019VJgZVJcZcWcZi 1.7 5

248 wreenJfoodJprocessingjJconceptsVJstrategiesVJandJtoolsJ2019VJaWba 5

247 ynnovativeJwreenJâechnologiesJofJyntensificationJforJéalorizationJofJSeafoodJandJâheirJbyW–roductsXJ
MarineZDrugsVJ2019VJagVJ 6 87

246 shemicalJ–rofilingJandJriologicalJ–ropertiesJofJuxtractsJfromJtifferentJ–artsJofJSubspXXJAntioxidants
VJ2019VJhVJ 7.1 7

245 çtilizingJympedanceJforJ ualityJqssessmentJofJuuropeanJSquidJRSJduringJshilledJStorageXJFoodsVJ
2019VJhVJ 4.9 3

244 âheJuffectJofJqdditionJonJ ualityJsharacteristicsJofJvrankfurterJduringJRefrigeratedJStorageXJFoodsVJ
2019VJhVJ 4.9 13

243
–henolicJprofileJofJoilsJobtainedJfromJLhorchataLJbyWproductsJassistedJbyJsupercriticalWs”JandJitsJ
relationshipJwithJantioxidantJandJlipidJoxidationJparametersjJâripleJâ”vWLsWMSWMSJ
characterizationXJFoodZChemistryVJ2019VJbgdVJhfeWhga

8.5 23

242
udibleJnutsJdeliverJpolyphenolsJandJtheirJtransformationJproductsJtoJtheJlargeJintestinejJqnJinJvitroJ
fermentationJmodelJcombiningJtargetedYuntargetedJmetabolomicsXJFoodZResearchZInternationalVJ
2019VJaafVJghfWgid

7 31

241
uvaluatingJtheJimpactJofJsupercriticalWs”JpressureJonJtheJrecoveryJandJqualityJofJoilJfromJ
LhorchataLJbyWproductsjJvattyJacidJprofileVJ˛–WtocopherolVJphenolicJcompoundsVJandJlipidJoxidationJ
parametersXJFoodZResearchZInternationalVJ2019VJabZVJhhhWhid

7 22

240
uffectJofJultrasoundJtechnologyJcombinedJwithJbinaryJmixturesJofJethanolJandJwaterJonJ
antibacterialJandJantiviralJactivitiesJofJurodiumJglaucophyllumJextractsXJInnovativeZFoodZScienceZandZ
EmergingZTechnologiesVJ2019VJebVJahiWaif

6.8 18

239 sombinedJeffectJofJnaturalJantioxidantsJandJantimicrobialJcompoundsJduringJrefrigeratedJstorageJ
ofJnitriteWfreeJfrankfurterWtypeJsausageXJFoodZResearchZInternationalVJ2019VJabZVJhciWheZ 7 63

238
vromJextractionJofJvaluableJcompoundsJtoJhealthJpromotingJbenefitsJofJoliveJleavesJthroughJ
bioaccessibilityVJbioavailabilityJandJimpactJonJgutJmicrobiotaXJTrendsZinZFoodZScienceZandZTechnologyVJ
2019VJhcVJfcWgg

15.3 42

237 zapaneseVJMediterraneanJandJqrgentineanJdietsJandJtheirJpotentialJrolesJinJneurodegenerativeJ
diseasesXJFoodZResearchZInternationalVJ2019VJabZVJdfdWdgg 7 23

236 ympactJofJconventionalYnonWconventionalJextractionJmethodsJonJtheJuntargetedJphenolicJprofileJofJ
MoringaJoleiferaJleavesXJFoodZResearchZInternationalVJ2019VJaaeVJcaiWcbg 7 83

235 “utritionalJandJMicrobiologicalJ ualityJofJâigerJ“utJâubersJRsyperusJesculentusSVJterivedJ
–lantWrasedJandJLacticJvermentedJreveragesXJFermentationVJ2019VJeVJc 4.7 27
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234
qJchemometricJapproachJtoJevaluateJtheJimpactJofJpulsesVJshlorellaJandJSpirulinaJonJproximateJ
compositionVJaminoJacidVJandJphysicochemicalJpropertiesJofJturkeyJburgersXJJournalZofZtheZScienceZ
ofZFoodZandZAgricultureVJ2019VJiiVJcfgbWcfhZ

4.3 17

233 uffectJofJorganicJacidsJonJtheJqualityJofJsheepJâ��buchadaâ��jJvromJfoodJsafetyJtoJphysicochemicalVJ
nutritionalVJandJsensorialJevaluationXJJournalZofZFoodZProcessingZandZPreservationVJ2019VJdcVJeachgg 2.1 4

232
qnJoverviewJofJorganosulfurJcompoundsJfromJqlliumJsppXjJvromJprocessingJandJpreservationJtoJ
evaluationJofJtheirJbioavailabilityVJantimicrobialVJandJantiWinflammatoryJpropertiesXJFoodZChemistryVJ
2019VJbgfVJfhZWfia

8.5 110

231 ympactJofJcookingJandJfermentationJbyJlacticJacidJbacteriaJonJphenolicJprofileJofJquinoaJandJ
buckwheatJseedsXJFoodZResearchZInternationalVJ2019VJaaiVJhhfWhid 7 26

230 somparativeJeffectJofJsupercriticalJcarbonJdioxideJandJhighJpressureJprocessingJonJstructuralJ
changesJandJactivityJlossJofJoxidoreductiveJenzymesXJJournalZofZCOsZUtilizationVJ2019VJbiVJdfWef 7.6 31

229 SourcesVJshemistryVJandJriologicalJ–otentialJofJullagitanninsJandJullagicJqcidJterivativesXJStudiesZinZ
NaturalZProductsZChemistryVJ2019VJahiWbba 1.5 10

228 somparingJtheJeffectsJofJthermalJandJnonWthermalJtechnologiesJonJpomegranateJjuiceJqualityjJqJ
reviewXJFoodZChemistryVJ2019VJbgiVJaeZWafa 8.5 65

227 âheJ–reservationJofJvruitJandJéegetableJ–roductsJçnderJxighJ–ressureJ–rocessingJ2019VJdhaWdib 1

226 ynhibitionJofJcyclodextrinsJonJtheJactivityJofJ˛–WamylaseXJJournalZofZInclusionZPhenomenaZandZ
MacrocyclicZChemistryVJ2018VJiZVJceaWcef 1.7 7

225 rioactiveJprofileJofJpumpkinjJanJoverviewJonJterpenoidsJandJtheirJhealthWpromotingJpropertiesXJ
CurrentZOpinionZinZFoodZScienceVJ2018VJbbVJhaWhg 9.8 46

224
”ptimizationJofJultrasoundWassistedJextractionJofJphenolicJcompoundsJfromJgrapefruitJRsitrusJ
paradisiJMacfXSJleavesJviaJtWoptimalJdesignJandJartificialJneuralJnetworkJdesignJwithJcategoricalJandJ
quantitativeJvariablesXJJournalZofZtheZScienceZofZFoodZandZAgricultureVJ2018VJihVJdehdWdeif

4.3 18

223
qnJoverviewJofJtheJtraditionalJandJinnovativeJapproachesJforJpectinJextractionJfromJplantJfoodJ
wastesJandJbyWproductsjJçltrasoundWVJmicrowavesWVJandJenzymeWassistedJextractionXJTrendsZinZFoodZ
ScienceZandZTechnologyVJ2018VJgfVJbhWcg

15.3 255

222
vromJQgreenQJtechnologiesJtoJQredQJantioxidantJcompoundsJextractionJofJpurpleJcornjJaJcombinedJ
ultrasoundWultrafiltrationWpurificationJapproachXJJournalZofZtheZScienceZofZFoodZandZAgricultureVJ2018
VJihVJdiaiWdibg

4.3 12

221 RiskJassessmentJofJbenzeneJinJfoodJsamplesJofJyranQsJmarketXJFoodZandZChemicalZToxicologyVJ2018VJ
aadVJbghWbhd 4.7 44

220 tiscriminationJofJâunisianJandJytalianJextraWvirginJoliveJoilsJaccordingJtoJtheirJphenolicJandJsterolicJ
fingerprintsXJFoodZResearchZInternationalVJ2018VJaZfVJibZWibg 7 48

219 –ressurizedJhotJwaterJextractionJR–x₂uSJforJtheJgreenJrecoveryJofJbioactiveJcompoundsJandJ
steviolJglycosidesJfromJSteviaJrebaudianaJrertoniJleavesXJFoodZChemistryVJ2018VJbedVJaeZWaeg 8.5 138

218 shemicalJpropertiesJandJoxidativeJstabilityJofJqrjanJRqmygdalusJreuteriSJkernelJoilJasJemergingJ
edibleJoilXJFoodZResearchZInternationalVJ2018VJaZgVJcghWchd 7 18

217 uffectJofJdryingJmethodJonJoleuropeinVJtotalJphenolicJcontentVJflavonoidJcontentVJandJantioxidantJ
activityJofJoliveJR”leaJeuropaeaSJleafXJJournalZofZFoodZProcessingZandZPreservationVJ2018VJdbVJeacfZd 2.1 47

(2018-2019)
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216 ynnovativeJâechnologiesJforJvoodJ–reservationJ2018VJbeWea 17

215 uffectJofJultrasoundJonJlacticJacidJproductionJbyJLactobacillusJstrainsJinJdateJR–hoenixJdactyliferaJ
varXJKabkabSJsyrupXJAppliedZMicrobiologyZandZBiotechnologyVJ2018VJaZbVJbfceWbfdd 5.7 24

214 uffectJofJhighJhydrostaticJpressureJonJbackgroundJmicrofloraJandJfuranJformationJinJfruitJpurˆ'eJ
basedJbabyJfoodsXJJournalZofZFoodZScienceZandZTechnologyVJ2018VJeeVJiheWiia 3.3 6

213 –ulsedJulectricJvieldJ–rocessingJofJvruitJzuicesJ2018VJdcgWddi 11

212 xyperbaricJStorageJofJvruitJzuiceJandJympactJonJsompositionJ2018VJfZgWfai 1

211 “ewJârendsJinJMolecularJâechniquesJtoJydentifyJMicroorganismsJinJtairyJ–roductsJ2018VJcZiWcbb 1

210 surrentJandJ“ewJynsightsJonJMolecularJMethodsJtoJydentifyJMicrobialJwrowthJinJvruitJzuicesJ2018VJadeWaei

209 RecentJadvancementsJinJlacticJacidJproductionJWJaJreviewXJFoodZResearchZInternationalVJ2018VJaZgVJgfcWggZ7 98

208
ynWpackJsonicationJtechniqueJforJedibleJemulsionsjJçnderstandingJtheJimpactJofJacaciaJgumJandJ
lecithinJemulsifiersJandJultrasoundJhomogenizationJonJsaladJdressingJemulsionsJstabilityXJFoodZ
HydrocolloidsVJ2018VJhcVJgiWhg

10.6 34

207 ympactJofJtheJsoyJproteinJreplacementJbyJlegumesJandJalgaeJbasedJproteinsJonJtheJqualityJofJ
chickenJrottiXJJournalZofZFoodZScienceZandZTechnologyVJ2018VJeeVJbeebWbeei 3.3 28

206 MainJcharacteristicsJofJpeanutJskinJandJitsJroleJforJtheJpreservationJofJmeatJproductsXJTrendsZinZ
FoodZScienceZandZTechnologyVJ2018VJggVJaWaZ 15.3 49

205 qJcriticalJanalysisJofJtheJcoldJplasmaJinducedJlipidJoxidationJinJfoodsXJTrendsZinZFoodZScienceZandZ
TechnologyVJ2018VJggVJcbWda 15.3 113

204 ârendsJinJshemometricsjJvoodJquthenticationVJMicrobiologyVJandJuffectsJofJ–rocessingXJ
ComprehensiveZReviewsZinZFoodZScienceZandZFoodZSafetyVJ2018VJagVJffcWfgg 16.4 236

203 uffectJofJdietaryJpolyphenolsJonJtheJinJvitroJstarchJdigestibilityJofJpigmentedJmaizeJvarietiesJunderJ
cookingJconditionsXJFoodZResearchZInternationalVJ2018VJaZhVJahcWaia 7 31

202
ynnovativeJfoodJprocessingJtechnologiesJonJtheJtransglutaminaseJfunctionalityJinJproteinWbasedJ
foodJproductsjJârendsVJopportunitiesJandJdrawbacksXJTrendsZinZFoodZScienceZandZTechnologyVJ2018VJ
geVJaidWbZe

15.3 42

201 vermentationJatJnonWconventionalJconditionsJinJfoodWJandJbioWsciencesJbyJtheJapplicationJofJ
advancedJprocessingJtechnologiesXJCriticalZReviewsZinZBiotechnologyVJ2018VJchVJabbWadZ 9.4 52

200 âhermodynamicsVJtransportJphenomenaVJandJelectrochemistryJofJexternalJfieldWassistedJ
nonthermalJfoodJtechnologiesXJCriticalZReviewsZinZFoodZScienceZandZNutritionVJ2018VJehVJahcbWahfc 11.5 75

199
qpplicationJofJchemometricsJtoJassessJtheJinfluenceJofJultrasoundJfrequencyVJLactobacillusJsakeiJ
cultureJandJdryingJonJbeefJjerkyJmanufacturejJympactJonJaminoJacidJprofileVJorganicJacidsVJtextureJ
andJcolourXJFoodZChemistryVJ2018VJbciVJeddWeeZ

8.5 29
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198 xighWpressureJrecoveryJofJanthocyaninsJfromJgrapeJskinJpomaceJRéitisJviniferaJcvXJâeranSJatJ
moderateJtemperatureXJJournalZofZFoodZProcessingZandZPreservationVJ2018VJdbVJeaccdb 2.1 33

197 RecentJadvancesJinJtheJapplicationJofJmicrobialJtransglutaminaseJcrosslinkingJinJcheeseJandJiceJ
creamJproductsjJqJreviewXJInternationalZJournalZofZBiologicalZMacromoleculesVJ2018VJaZgVJbcfdWbcgd 7.9 41

196
uxtractionJofJessentialJoilJfromJqloysiaJcitriodoraJ–alauJleavesJusingJcontinuousJandJpulsedJ
ultrasoundjJKineticsVJantioxidantJactivityJandJantimicrobialJpropertiesXJProcessZBiochemistryVJ2018VJ
feVJaigWbZd

4.8 55

195 ”ptimizationJofJantioxidantsJextractionJfromJpeanutJskinJtoJpreventJoxidativeJprocessesJduringJ
soybeanJoilJstorageXJLWTZmZFoodZScienceZandZTechnologyVJ2018VJhhVJaWh 5.4 32

194 uffectsJofJultrasoundJandJhighJpressureJonJphysicochemicalJpropertiesJandJxMvJformationJinJ
âurkishJhoneyJtypesXJJournalZofZFoodZEngineeringVJ2018VJbaiVJabiWacf 6 46

193 sharacteristicsJofJ₂ildJ–earJR–yrusJglabraJroissSJSeedJ”ilJandJytsJ”ilWinW₂aterJumulsionsjJqJ“ovelJ
SourceJofJudibleJ”ilXJEuropeanZJournalZofZLipidZScienceZandZTechnologyVJ2018VJabZVJagZZbhd 3 12

192 qpplicationJofJdifferentialJscanningJcalorimetryJtoJestimateJqualityJandJnutritionalJpropertiesJofJ
foodJproductsXJCriticalZReviewsZinZFoodZScienceZandZNutritionVJ2018VJehVJcfbWche 11.5 7

191 ShelfJlifeJstudyJofJhealthyJporkJliverJpˆ¢tˆ'JwithJaddedJseaweedJextractsJfromJqscophyllumJ
nodosumVJvucusJvesiculosusJandJrifurcariaJbifurcataXJFoodZResearchZInternationalVJ2018VJaabVJdZZWdaa 7 30

190 uxtractionJofJbioactiveJcompoundsJandJessentialJoilsJfromJmediterraneanJherbsJbyJconventionalJ
andJgreenJinnovativeJtechniquesjJqJreviewXJFoodZResearchZInternationalVJ2018VJaacVJbdeWbfb 7 124

189
wuaranaJseedJextractsJasJaJusefulJstrategyJtoJextendJtheJshelfJlifeJofJporkJpattiesjJçx–LsWuSyY â”vJ
phenolicJprofileJandJimpactJonJmicrobialJinactivationVJlipidJandJproteinJoxidationJandJantioxidantJ
capacityXJFoodZResearchZInternationalVJ2018VJaadVJeeWfc

7 79

188 ynfluenceJofJpitangaJleafJextractsJonJlipidJandJproteinJoxidationJofJporkJburgerJduringJshelfWlifeXJ
FoodZResearchZInternationalVJ2018VJaadVJdgWed 7 75

187
ynJvitroJantioxidantJandJantihypertensiveJcompoundsJfromJcamuWcamuJRMyrciariaJdubiaJMcéaughVJ
MyrtaceaeSJseedJcoatjJqJmultivariateJstructureWactivityJstudyXJFoodZandZChemicalZToxicologyVJ2018VJ
abZVJdgiWdiZ

4.7 49

186 rioactiveJpeptidesJasJnaturalJantioxidantsJinJfoodJproductsJâ��JqJreviewXJTrendsZinZFoodZScienceZandZ
TechnologyVJ2018VJgiVJacfWadg 15.3 212

185 –hysicochemicalJpropertiesJofJnovelJnonWmeatJsausagesJcontainingJnaturalJcolorantsJandJ
preservativesXJJournalZofZFoodZProcessingZandZPreservationVJ2018VJdbVJeacffZ 2.1 3

184
tevelopmentJofJaJsombinedJârifluoroaceticJqcidJxydrolysisJandJx–LsWuLStJMethodJtoJydentifyJandJ
 uantifyJynulinJRecoveredJfromJzerusalemJartichokeJqssistedJbyJçltrasoundJuxtractionXJAppliedZ
SciencesZhSwitzerlandiVJ2018VJhVJgaZ

2.6 9

183 ussentialJoilsJasJnaturalJadditivesJtoJpreventJoxidationJreactionsJinJmeatJandJmeatJproductsjJqJ
reviewXJFoodZResearchZInternationalVJ2018VJaacVJaefWaff 7 161

182
qntioxidantJ–otentialJofJuxtractsJ”btainedJfromJMacroWJRqscophyllumJnodosumVJvucusJvesiculosusJ
andJrifurcariaJbifurcataSJandJMicroWqlgaeJRshlorellaJvulgarisJandJSpirulinaJplatensisSJqssistedJbyJ
çltrasoundXJMedicinesZhBasellZSwitzerlandiVJ2018VJeVJ

4.1 33

181 “ovelJvoodJ–rocessingJandJuxtractionJâechnologiesJofJxighWqddedJéalueJsompoundsJfromJ–lantJ
MaterialsXJFoodsVJ2018VJgVJ 4.9 116

(2018-2018)
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180 ytalianJ”puntiaJficusWindicaJsladodesJasJRichJSourceJofJrioactiveJsompoundsJwithJ
xealthW–romotingJ–ropertiesXJFoodsVJ2018VJgVJ 4.9 32

179
ymprovingJtheJvryingJ–erformanceJandJ”xidativeJStabilityJofJRefinedJSoybeanJ”ilJbyJ
âocotrienolWRichJçnsaponifiableJMattersJofJKolkhoungJR–istaciaJkhinjukSJxullJ”ilXJJAOCSlZJournalZofZ
theZAmericanZOilZChemistsgZSocietyVJ2018VJieVJfaiWfbh

1.8 10

178 rerriesJextractsJasJnaturalJantioxidantsJinJmeatJproductsjJqJreviewXJFoodZResearchZInternationalVJ
2018VJaZfVJaZieWaaZd 7 212

177
âigerJnutJandJitsJbyWproductsJvalorizationjJvromJextractionJofJoilJandJvaluableJcompoundsJtoJ
developmentJofJnewJhealthyJproductsXJInnovativeZFoodZScienceZandZEmergingZTechnologiesVJ2018VJ
deVJcZfWcab

6.8 30

176
âhermalJandJnonWthermalJpreservationJtechniquesJofJtigerJnutsQJbeverageJLhorchataJdeJchufaLXJ
ymplicationsJforJfoodJsafetyVJnutritionalJandJqualityJpropertiesXJFoodZResearchZInternationalVJ2018VJ
aZeVJideWiea

7 26

175 çx–LsWuSyW â”vWMSJprofileJofJpolyphenolsJinJwojiJberriesJRLyciumJbarbarumJLXSJandJitsJdynamicsJ
duringJinJvitroJgastrointestinalJdigestionJandJfermentationXJJournalZofZFunctionalZFoodsVJ2018VJdZVJefdWegb5.1 55

174
sombiningJreformulationVJactiveJpackagingJandJnonWthermalJpostWpackagingJdecontaminationJ
technologiesJtoJincreaseJtheJmicrobiologicalJqualityJandJsafetyJofJcookedJreadyWtoWeatJmeatJ
productsXJTrendsZinZFoodZScienceZandZTechnologyVJ2018VJgbVJdeWfa

15.3 48

173 rioaccessibilityJofJphenolicJcompoundsJfollowingJinJvitroJlargeJintestineJfermentationJofJnutsJforJ
humanJconsumptionXJFoodZChemistryVJ2018VJbdeVJfccWfdZ 8.5 43

172 –ulsedJelectricJfieldsJasJanJalternativeJtoJthermalJprocessingJforJpreservationJofJnutritiveJandJ
physicochemicalJpropertiesJofJbeveragesjJqJreviewXJJournalZofZFoodZProcessZEngineeringVJ2018VJdaVJeabfch2.4 85

171 xighJpressureJeffectsJonJmyrosinaseJactivityJandJglucosinolateJpreservationJinJseedlingsJofJ
rrusselsJsproutsXJFoodZChemistryVJ2018VJbdeVJababWabag 8.5 13

170 SimpleJandJRapidJMethodJforJtheJSimultaneousJteterminationJofJsholesterolJandJRetinolJinJMeatJ
çsingJ“ormalW–haseJx–LsJâechniqueXJFoodZAnalyticalZMethodsVJ2018VJaaVJcaiWcbf 3.4 23

169
ReplacementJofJsoyJproteinJwithJotherJlegumesJorJalgaeJinJturkeyJbreastJformulationjJshangesJinJ
physicochemicalJandJtechnologicalJpropertiesXJJournalZofZFoodZProcessingZandZPreservationVJ2018VJ
dbVJeachde

2.1 10

168
uvaluatingJtheJimpactJofJvegetalJandJmicroalgaeJproteinJsourcesJonJproximateJcompositionVJaminoJ
acidJprofileVJandJphysicochemicalJpropertiesJofJfermentedJSpanishJâ��chorizoâ��JsausagesXJJournalZofZ
FoodZProcessingZandZPreservationVJ2018VJdbVJeachag

2.1 22

167 qntiWhyperuricemicJandJnephroprotectiveJeffectsJofJextractsJfromJshaenomelesJsinensisJRâhouinSJ
KoehneJinJhyperuricemicJmiceXJFoodZandZFunctionVJ2018VJiVJegghWegiZ 6.1 25

166 unhancingJrioactiveJqntioxidantsQJuxtractionJfromJLxorchataJdeJshufaLJryW–roductsXJFoodsVJ2018VJ
gVJ 4.9 8

165 uffectsJofJpulsesJandJproteinsJonJqualityJtraitsJofJbeefJpattiesXJJournalZofZFoodZScienceZandZ
TechnologyVJ2018VJeeVJdeddWdeec 3.3 21

164 shestnutsJandJbyWproductsJasJsourceJofJnaturalJantioxidantsJinJmeatJandJmeatJproductsjJqJreviewXJ
TrendsZinZFoodZScienceZandZTechnologyVJ2018VJhbVJaaZWaba 15.3 55

163 MicroencapsulationJofJantioxidantJcompoundsJthroughJinnovativeJtechnologiesJandJitsJspecificJ
applicationJinJmeatJprocessingXJTrendsZinZFoodZScienceZandZTechnologyVJ2018VJhbVJaceWadg 15.3 69
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162 âheJuseJofJwheyJproteinJextractJforJmanufactureJofJaJwhippedJfrozenJdairyJdessertXJMljekarstvoVJ
2018VJbedWbga 0.5 7

161 LipidsJandJvoodJ ualityXJJournalZofZFoodZQualityVJ2018VJbZahVJaWb 2.7 4

160 uvaluationJofJtheJqntioxidantJsapacityJofJaJwuaranaJSeedJuxtractJonJsanolaJ”ilJLipidJStabilityJçsingJ
qcceleratedJStorageXJEuropeanZJournalZofZLipidZScienceZandZTechnologyVJ2018VJabZVJ 3 3

159 çtilizationJofJglycerolJduringJconsecutiveJcyclesJofJLactobacillusJreuteriJfermentationJunderJ
pressurejJâheJimpactJonJcellJgrowthJandJfermentationJprofileXJProcessZBiochemistryVJ2018VJgeVJciWdh 4.8 1

158 yncreasingJβieldJandJqntioxidativeJ–erformanceJofJLitchiJ–ericarpJ–rocyanidinsJinJrakedJvoodJbyJ
çltrasoundWqssistedJuxtractionJsoupledJwithJunzymaticJâreatmentXJMoleculesVJ2018VJbcVJ 4.8 8

157 qnalyticalJtoolsJusedJforJtheJidentificationJandJquantificationJofJpectinJextractedJfromJplantJfoodJ
matricesVJwastesJandJbyWproductsjJqJreviewXJFoodZChemistryVJ2018VJbffVJdgWee 8.5 34

156 unzymeWassistedJextractionJofJpolyphenolJfromJedibleJlotusJR“elumboJnuciferaSJrhizomeJknotjJ
çltraWfiltrationJperformanceJandJx–LsWMSJprofileXJFoodZResearchZInternationalVJ2018VJaaaVJbiaWbih 7 49

155 qpplicationJofJplantJextractsJtoJimproveJtheJshelfWlifeVJnutritionalJandJhealthWrelatedJpropertiesJofJ
readyWtoWeatJmeatJproductsXJMeatZScienceVJ2018VJadeVJbdeWbee 6.4 95

154
qpplicationJofJhullVJburJandJleafJchestnutJextractsJonJtheJshelfWlifeJofJbeefJpattiesJstoredJunderJ
Mq–jJuvaluationJofJtheirJimpactJonJphysicochemicalJpropertiesVJlipidJoxidationVJantioxidantVJandJ
antimicrobialJpotentialXJFoodZResearchZInternationalVJ2018VJaabVJbfcWbgc

7 61

153
unzymaticVJphysicochemicalVJnutritionalJandJphytochemicalJprofileJchangesJofJappleJRwoldenJ
teliciousJLXSJjuiceJunderJsupercriticalJcarbonJdioxideJandJlongWtermJcoldJstorageXJFoodZChemistryVJ
2018VJbfhVJbgiWbhf

8.5 45

152 ynnovativeJtechnologiesJforJtheJrecoveryJofJphytochemicalsJfromJSteviaJrebaudianaJrertoniJleavesjJ
qJreviewXJFoodZChemistryVJ2018VJbfhVJeacWeba 8.5 66

151 qctiveJpackagingJfilmsJwithJnaturalJantioxidantsJtoJbeJusedJinJmeatJindustryjJqJreviewXJFoodZ
ResearchZInternationalVJ2018VJaacVJicWaZa 7 210

150 ynfluenceJofJsultivarVJqntiWrrowningJSolutionsVJ–ackagingJwassesVJandJqdvancedJâechnologyJonJ
rrowningJinJvreshWsutJqpplesJturingJStorageXJJournalZofZFoodZProcessZEngineeringVJ2017VJdZVJeabdZZ 2.4 20

149
SeedJoilJextractionJfromJredJpricklyJpearJusingJhexaneJandJsupercriticalJs”JjJassessmentJofJ
phenolicJcompoundJcompositionVJantioxidantJandJantibacterialJactivitiesXJJournalZofZtheZScienceZofZ
FoodZandZAgricultureVJ2017VJigVJfacWfbZ

4.3 31

148
ynfluenceJofJRespirationJonJ–redictiveJMicrobialJwrowthJofJqerobicJMesophilicJracteriaJandJ
unterobacteriaceaeJinJvreshWsutJqpplesJ–ackagedJçnderJModifiedJqtmosphereXJJournalZofZFoodZ
SafetyVJ2017VJcgVJeabbhd

2 17

147 qnJintegratedJstrategyJbetweenJfoodJchemistryVJbiologyVJnutritionVJpharmacologyVJandJstatisticsJinJ
theJdevelopmentJofJfunctionalJfoodsjJqJproposalXJTrendsZinZFoodZScienceZandZTechnologyVJ2017VJfbVJacWbb15.3 163

146
ulectrotechnologiesVJmicrowavesVJandJultrasoundsJcombinedJwithJbinaryJmixturesJofJethanolJandJ
waterJtoJextractJsteviolJglycosidesJandJantioxidantJcompoundsJfromJSteviaJrebaudianaJleavesXJ
JournalZofZFoodZProcessingZandZPreservationVJ2017VJdaVJeacagi

2.1 41

145 RecentJadvancesJinJ˛‡WaminobutyricJacidJRwqrqSJpropertiesJinJpulsesjJanJoverviewXJJournalZofZtheZ
ScienceZofZFoodZandZAgricultureVJ2017VJigVJbfhaWbfhi 4.3 56

(2017-2018)
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144
ufficiencyJofJ”hmicJassistedJhydrodistillationJforJtheJextractionJofJessentialJoilJfromJoreganoJ
R”riganumJvulgareJsubspXJvirideSJspicesXJInnovativeZFoodZScienceZandZEmergingZTechnologiesVJ2017VJ
daVJagbWagh

6.8 64

143 uvaluationJofJphenolicJprofileJandJantioxidantJcapacityJinJglutenWfreeJfloursXJFoodZChemistryVJ2017VJ
bbhVJcfgWcgc 8.5 60

142
uffectsJofJmodifiedJatmosphereVJantiWbrowningJtreatmentsJandJultrasoundJonJtheJpolyphenolicJ
stabilityVJantioxidantJcapacityJandJmicrobialJgrowthJinJfreshWcutJapplesXJJournalZofZFoodZProcessZ
EngineeringVJ2017VJdZVJeabeci

2.4 25

141 StabilityJandJextractionJofJbioactiveJsulfurJcompoundsJfromJqlliumJgenusJprocessedJbyJtraditionalJ
andJinnovativeJtechnologiesXJJournalZofZFoodZCompositionZandZAnalysisVJ2017VJfaVJbhWci 4.1 73

140 LandmarksJinJtheJhistoricalJdevelopmentJofJtwentyJfirstJcenturyJfoodJprocessingJtechnologiesXJ
FoodZResearchZInternationalVJ2017VJigVJcahWcci 7 173

139 MultistageJrecoveryJprocessJofJseaweedJpigmentsjJynvestigationJofJultrasoundJassistedJextractionJ
andJultraWfiltrationJperformancesXJFoodZandZBioproductsZProcessingVJ2017VJaZdVJdZWdg 4.9 72

138 tirectJandJindirectJmeasurementsJofJenhancedJphenolicJbioavailabilityJfromJlitchiJpericarpJ
procyanidinsJbyJLactobacillusJcaseiWZaXJFoodZandZFunctionVJ2017VJhVJbgfZWbggZ 6.1 12

137 –redictionJandJmodelingJofJmicrobialJgrowthJinJminimallyJprocessedJfreshWcutJapplesJpackagedJinJaJ
modifiedJatmospherejJqJreviewXJFoodZControlVJ2017VJhZVJdaaWdai 6.2 38

136 MildJprocessingJappliedJtoJtheJinactivationJofJtheJmainJfoodborneJbacterialJpathogensjJqJreviewXJ
TrendsZinZFoodZScienceZandZTechnologyVJ2017VJffVJbZWce 15.3 159

135 ModellingJtheJshelfWlifeJofJminimallyWprocessedJfreshWcutJapplesJpackagedJinJaJmodifiedJ
atmosphereJusingJfoodJqualityJparametersXJFoodZControlVJ2017VJhaVJeeWfd 6.2 36

134 zuiceJrlendsJ2017VJbZeWbaf

133 umulsionWbasedJsystemsJforJfabricationJofJelectrospunJnanofibersjJfoodVJpharmaceuticalJandJ
biomedicalJapplicationsXJRSCZAdvancesVJ2017VJgVJbhieaWbhifd 3.7 110

132 –henolicJprofileJandJfermentationJpatternsJofJdifferentJcommercialJglutenWfreeJpastaJduringJinJ
vitroJlargeJintestineJfermentationXJFoodZResearchZInternationalVJ2017VJigVJghWhf 7 43

131 qpplicationJofJmodernJcomputerJalgebraJsystemsJinJfoodJformulationsJandJdevelopmentjJqJcaseJ
studyXJTrendsZinZFoodZScienceZandZTechnologyVJ2017VJfdVJdhWei 15.3 25

130 ynfluenceJofJantibrowningJsolutionsVJairJexposureVJandJultrasoundJonJcolorJchangesJinJfreshWcutJ
applesJduringJstorageXJJournalZofZFoodZProcessingZandZPreservationVJ2017VJdaVJeacbhh 2.1 29

129 uffectJofJhighJpressureJprocessingJandJstorageJonJtheJfreeJaminoJacidsJinJseedlingsJofJrrusselsJ
sproutsXJInnovativeZFoodZScienceZandZEmergingZTechnologiesVJ2017VJdaVJahhWaib 6.8 26

128 uffectJofJextrusionJonJtheJantiWnutritionalJfactorsJofJfoodJproductsjJqn´ overviewXJFoodZControlVJ
2017VJgiVJfbWgc 6.2 90

127 vermentedJsweetJlemonJjuiceJRsitrusJlimettaSJusingJLactobacillusJplantarumJLSejJshemicalJ
compositionVJantioxidantJandJantibacterialJactivitiesXJJournalZofZFunctionalZFoodsVJ2017VJchVJdZiWdad 5.1 98
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126 vluorescenceJandJcircularJdichroismJspectroscopyJtoJunderstandJtheJinteractionsJbetweenJ
cyclodextrinsJandJ˛–WgalactosidaseJfromJgreenJcoffeeJbeansXJFoodZBioscienceVJ2017VJbZVJaaZWaae 4.9 13

125 âechnologicalJaspectsJofJhorseJmeatJproductsJWJqJreviewXJFoodZResearchZInternationalVJ2017VJaZbVJagfWahc7 21

124 –ulsedJulectricJvieldsWqssistedJuxtractionJfromJuxoticJvruitJResiduesJ2017VJbgfcWbghZ

123 uxtractionJMethodsJofJussentialJ”ilsJvromJxerbsJandJSpicesJ2017VJbaWee 9

122 ynteractionJofJsompoundsJ2017VJcceWced 1

121 uffectJofJMicrowaveWqssistedJuxtractionJonJtheJ–henolicJsompoundsJandJqntioxidantJsapacityJofJ
rlackthornJvlowersXJFoodZTechnologyZandZBiotechnologyVJ2017VJeeVJbdcWbeZ 2.1 45

120 wreenJextractionJapproachJforJtheJrecoveryJofJpolyphenolsJfromJsroatianJoliveJleavesJR”leaJ
europeaSXJFoodZandZBioproductsZProcessingVJ2017VJaZfVJaiWbh 4.9 64

119 ynnovativeJtechnologiesJforJencapsulationJofJMediterraneanJplantsJextractsXJTrendsZinZFoodZScienceZ
andZTechnologyVJ2017VJfiVJaWab 15.3 100

118 ympactJofJboilingJonJfreeJandJboundJphenolicJprofileJandJantioxidantJactivityJofJcommercialJ
glutenWfreeJpastaXJFoodZResearchZInternationalVJ2017VJaZZVJfiWgg 7 52

117
ympactJofJconventionalJandJnonWconventionalJprocessingJonJpricklyJpearJRJ”puntiaJsppXSJandJtheirJ
derivedJproductsjJvromJpreservationJofJbeveragesJtoJvalorizationJofJbyWproductsXJTrendsZinZFoodZ
ScienceZandZTechnologyVJ2017VJfgVJbfZWbgZ

15.3 91

116 ynfluenceJofJynnovativeJ–rocessingJonJ˛‡WqminobutyricJqcidJRwqrqSJsontentsJinJ–lantJvoodJ
MaterialsXJComprehensiveZReviewsZinZFoodZScienceZandZFoodZSafetyVJ2017VJafVJhieWiZe 16.4 40

115 MicrobialJinactivationJandJevaluationJofJfuranJformationJinJhighJhydrostaticJpressureJRxx–SJtreatedJ
vegetableWbasedJinfantJfoodXJFoodZResearchZInternationalVJ2017VJaZaVJagWbc 7 16

114 wasJassistedJmechanicalJexpressionJRwqMuSJforJtheJselectiveJrecoveryJofJlipophilicJandJhydrophilicJ
compoundsJfromJoliveJkernelXJJournalZofZCleanerZProductionVJ2017VJaffVJchgWcid 10.3 25

113
qnJyntegratedJqpproachJtoJMandarinJ–rocessingjJvoodJSafetyJandJ“utritionalJ ualityVJsonsumerJ
–referenceVJandJ“utrientJrioaccessibilityXJComprehensiveZReviewsZinZFoodZScienceZandZFoodZSafetyVJ
2017VJafVJacdeWaceh

16.4 39

112 rioaccessibilityJofJbioactiveJcompoundsJfromJfruitsJandJvegetablesJafterJthermalJandJnonthermalJ
processingXJTrendsZinZFoodZScienceZandZTechnologyVJ2017VJfgVJaieWbZf 15.3 160

111 qpplicationJofJseaweedsJtoJdevelopJnewJfoodJproductsJwithJenhancedJshelfWlifeVJqualityJandJ
healthWrelatedJbeneficialJpropertiesXJFoodZResearchZInternationalVJ2017VJiiVJaZffWaZhc 7 152

110 x–LsWtqtWuSyWMSRbSJanalyticalJprofileJofJextractsJobtainedJfromJpurpleJsweetJpotatoJafterJgreenJ
ultrasoundWassistedJextractionXJFoodZChemistryVJ2017VJbaeVJciaWdZZ 8.5 68

109
–reparationJofJxighlyJslarifiedJqnthocyaninWunrichedJ–urpleJSweetJ–otatoJzuicesJbyJMembraneJ
viltrationJandJ”ptimizationJofJâheirJSensorialJ–ropertiesXJJournalZofZFoodZProcessingZandZ
PreservationVJ2017VJdaVJeabibi

2.1 5

(2017-2017)

25



108
xighJâhroughputJScreeningJforJrioactiveJéolatileJsompoundsJandJ–olyphenolsJfromJqlmondJ
R–runusJamygdalusSJwumjJqssessmentJofJâheirJqntioxidantJandJqntibacterialJqctivitiesXJJournalZofZ
FoodZProcessingZandZPreservationVJ2017VJdaVJeabiif

2.1 8

107 ynhibitionJofJcyclodextrinsJonJ˛–WgalactosidaseXJFoodZChemistryVJ2017VJbagVJeiWfd 8.5 17

106
tevelopmentJofJnewJappleJbeveragesJrichJinJisothiocyanatesJbyJusingJextractsJobtainedJfromJ
ultrasoundWtreatedJcauliflowerJbyWproductsjJuvaluationJofJphysicalJpropertiesJandJconsumerJ
acceptanceXJJournalZofZFoodZCompositionZandZAnalysisVJ2017VJfaVJgcWha

4.1 30

105 uffectsJofJalmondJgumJasJtextureJandJsensoryJqualityJimproverJinJwheatJbreadXJInternationalZ
JournalZofZFoodZScienceZandZTechnologyVJ2017VJebVJbZeWbac 3.8 2

104 uvaluationJofJgliadinsWdiglycosylatedJcyanidinsJinteractionJfromJlitchiJpericarpJthroughJultravioletJ
andJfluorescenceJmeasurementsXJInternationalZJournalZofZFoodZPropertiesVJ2017VJbZVJSbdahWSbdbh 3 5

103 –roximateJsompositionJandJ“utritionalJéalueJofJâhreeJMacroalgaejJqscophyllumJnodosumVJvucusJ
vesiculosusJandJrifurcariaJbifurcataXJMarineZDrugsVJ2017VJaeVJ 6 88

102 riosynthesisJofJ”ligomericJqnthocyaninsJfromJwrapeJSkinJuxtractsXJMoleculesVJ2017VJbbVJ 4.8 2

101 ynnovativeJLwreenLJandJ“ovelJStrategiesJforJtheJuxtractionJofJrioactiveJqddedJéalueJsompoundsJ
fromJsitrusJ₂astesWqJReviewXJMoleculesVJ2017VJbbVJ 4.8 179

100
RecoveryJofJ”ilJwithJçnsaturatedJvattyJqcidsJandJ–olyphenolsJfromJshaenomelessinensisJRâhouinSJ
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