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MicrobiologyeN2021eNloieNjirmlr

5.8 1

32 ΒetacyaninsNfunctionalizedNseleniumNnanoparticlesNinhibitNHepGkNcellsNgrowthNviaN
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inNISfMediatedNβompositeNTransposongNFrontiersrinrMicrobiologyeN2021eNjkeNomojij 5.7 2

30 GenipinNcrosslinkedNgumNarabicsNSynthesiseNcharacterizationeNandNemulsificationNpropertiesgN
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29 EffectsNofNpHNandNtemperatureNonNtheNstructureeNrheologicalNandNgelfformingNpropertiesNofNsugarN
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28 InvestigationNintoNtheNpolymerizationNandNchangesNofNphysicochemicalNpropertiesNofNsugarNbeetN
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PreparationNandNcharacterizationNofNchitosanfbasedNedibleNactiveNfilmsNincorporatedNwithN
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βombinedNmembraneNfiltrationNandNalcoholfprecipitationNofNalkalineNsolubleNpolysaccharidesNfromN
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21 zddedNferulicNacidNenhancesNtheNemulsifyingNpropertiesNofNpectinsNfromNdifferentNsourcesgNFoodr
HydrocolloidseN2020eNjiieNjinmlr 10.6 7

20 DevelopmentNofNaNdropletNdigitalNpolymeraseNchainNreactionNforNsensitiveNandNsimultaneousN
identificationNofNporcineNcircovirusNtypeNkNandNlgNJournalrofrVirologicalrMethodseN2019eNkpieNlmflp 2.6 5
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17 InfluencesNofNdifferentNpectinsNonNtheNemulsifyingNperformanceNofNconjugatesNformedNbetweenN
pectinNandNwheyNproteinNisolategNInternationalrJournalrofrBiologicalrMacromoleculeseN2019eNjkleNkmofknm 7.9 22

16 zntibioticNResistanceNofNLactobacillusNsppgNandNStreptococcusNthermophilusNIsolatedNfromNβhineseN
FermentedNMilkNProductsgNFoodbornerPathogensrandrDiseaseeN2019eNjoeNkkjfkkq 3.8 16
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14 EthanolNprecipitationNofNsugarNbeetNpectinsNasNaffectedNbyNelectrostaticNinteractionsNbetweenN
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12 TreatmentNwithNhighfdoseNantidepressantsNseverelyNexacerbatesNtheNpathologicalNoutcomeNofN
experimentalNEscherichiaNcoliNinfectionsNinNpoultrygNPLoSrONEeN2017eNjkeNeijqnrjm 3.7 6
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9 IsolationNandNIdentificationNofNzerobicNΒacteriaNβarryingNTetracyclineNandNSulfonamideNResistanceN
GenesNObtainedNfromNaNMeatNProcessingNPlantgNJournalrofrFoodrScienceeN2016eNqjeNMjmqifm 3.4 11
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7 zntioxidanteNantitumorNandNimmunomodulatoryNactivitiesNofNwaterfsolubleNpolysaccharidesNinNzbrusN
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6 zntimicrobialNResistanceNandNResistanceNGenesNinNzerobicNΒacteriaNIsolatedNfromNPorkNatNSlaughtergN
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βharacterizationNofNaNplasmidNcarryingNcateNermΒNandNtetSNgenesNinNaNfoodborneNListeriaN
monocytogenesNstrainNandNuptakeNofNtheNplasmidNbyNcariogenicNStreptococcusNmutansgNInternationalr
JournalrofrFoodrMicrobiologyeN2016eNklqeNoqfpj
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4 DevelopingNprecipitationNmodesNforNpreventingNtheNcalciumfoxalateNcontaminationNofNsugarNbeetN
pectinsgNFoodrChemistryeN2015eNjqkeNomfpj 8.5 12
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3 PurifyingNsugarNbeetNpectinsNfromNnonfpecticNcomponentsNbyNmeansNofNmetalNprecipitationgNFoodr
HydrocolloidseN2015eNnjeNorfpn 10.6 20

2 DetectionNofNqnreNaacaoWbfIbfcrNandNqepzNgenesNinNEscherichiaNcoliNisolatedNfromNcookedNmeatN
productsNinNHenaneNβhinagNInternationalrJournalrofrFoodrMicrobiologyeN2014eNjqpeNkkfn 5.8 19
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foodNproductsNofNanimalNorigingNInternationalrJournalrofrFoodrMicrobiologyeN2011eNjmreNkpmfp 5.8 19
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