30

papers

30

all docs

516710

700 16
citations h-index
30 30
docs citations times ranked

552781
26

g-index

801

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Bio-preservative effect of the essential oil of the endemic Mentha piperita used alone and in
combination with BacTN635 in stored minced beef meat. Meat Science, 2016, 117, 196-204.

Pomegranate peel as phenolic compounds source: Advanced analytical strategies and practical use in

meat products. Meat Science, 2019, 158, 107914. 55 20

Relationships Between Textural Modifications, Lipid and Protein Oxidation and Sensory Attributes of
Refrigerated Turkey Meat Sausage Treated with Bacteriocin BacTN635. Food and Bioprocess
Technology, 2017, 10, 1655-1667.

An antilisterial bacteriocin BacFL31 produced by Enterococcus faecium FL31 with a novel structure

containing hydroxyproline residues. Anaerobe, 2014, 27, 1-6. 21 36

Bioactive Compounds and Pharmacological Potential of Pomegranate (Punica granatum) Seeds - A
Review. Plant Foods for Human Nutrition, 2020, 75, 477-486.

Recent advancements in encapsulation of bioactive compounds as a promising technique for meat

preservation. Meat Science, 2021, 181, 108585. 55 32

Anti-oxidant, antimicrobial and anti-acetylcholinesterase activities of organic extracts from aerial
parts of three Tunisian plants and correlation with polyphenols and flavonoids contents. Bangladesh
Journal of Pharmacology, 2016, 11, 531.

Effects of Ephedra alata extract on the quality of minced beef meat during refrigerated storage: A

chemometric approach. Meat Science, 2020, 170, 108246. 55 29

Synchronised interrelationship between lipid/protein oxidation analysis and sensory attributes in
refrigerated minced beef meat formulated with <i>Punica granatumc</i> peel extract. International
Journal of Food Science and Technology, 2020, 55, 1080-1087.

A Review on Worldwide<i>Ephedra</i>History and Story: From Fossils to Natural Products Mass
Spectroscopy Characterization and Biopharmacotherapy Potential. Evidence-based Complementary and 1.2 25
Alternative Medicine, 2020, 2020, 1-22.

Biopreservative Efficacy of Bacteriocin BacFL31 in Raw Ground Turkey Meat in terms of
Microbiological, Physicochemical, and Sensory Qualities. Biocontrol Science, 2017, 22, 67-77.

Combined Effect of Spirulina Platensis and Punica Granatum Peel Extacts: Phytochemical Content and

Antiphytophatogenic Activity. Applied Sciences (Switzerland), 2019, 9, 5475. %5 23

A biological clean processing approach for the valorization of speckled shrimp Metapenaeus
monoceros by-product as a source of bioactive compounds. Environmental Science and Pollution
Research, 2020, 27, 15842-15855.

Multiresponse Optimization of Pomegranate Peel Extraction by Statistical versus Artificial

Intelligence: Predictive Approach for Foodborne Bacterial Pathogen Inactivation. Evidence-based 1.2 20
Complementary and Alternative Medicine, 2019, 2019, 1-18.

A New Endophytic Fusarium Oxysporum Gibberellic Acid: Optimization of Production Using Combined
Strategies of Experimental Designs and Potency on Tomato Growth under Stress Condition. BioMed
Research International, 2020, 2020, 1-14.

Purification and characterization of seven bioactive compounds from the newly isolated
Streptomyces cavourensis TN638 strain via solid-state fermentation. Microbial Pathogenesis, 2020, 142, 2.9 19
104106.

Harvesting season dependent variation in chemical composition and biological activities of the

essential oil obtained from Inula graveolens (L.) grown in Chebba (Tunisia) salt marsh. Arabian Journal
of Chemistry, 2020, 13, 4835-4845.

Tunisian Pistachio Hull Extracts: Phytochemical Content, Antioxidant Activity, and Foodborne

Pathogen Inhibition. Journal of Food Quality, 2021, 2021, 1-18. 2.6 15



20

22

24

26

28

30

LOTFI MELLOULI

ARTICLE IF CITATIONS

A Palladium Catalyst System for the Efficient Cross-Coupling Reaction of Aryl Bromides and Chlorides
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