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30 yydrogenLperoxideLmechanosynthesisLinLsiloxaneZhydrogelLcontactLlenses[LACSgAppliedgMaterialsg
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26 ”appingLphysicochemicalLsurfaceLmodificationsLofLflameZtreatedLpolypropylene[LEXPRESSgPolymerg
LettersYL2014YLiYLcfgZcgg 3.4 12
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12 rlternativeLreactionLmechanismLforLtheLcrossZlinkingLofLgelatinLwithLglutaraldehyde[LJournalgofg
AgriculturalgandgFoodgChemistryYL2010YLfiYLjjiZbaad 5.7 213

11 uevelopmentLandLcharacterizationLofLaLgelatinZbasedLcoatingLwithLuniqueLsealingLproperties[L
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10 TheLfundamentalsLofLflameLtreatmentLforLtheLsurfaceLactivationLofLpolyolefinLpolymersLâ��LrLreview[L
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9 vvaluationLofLaLbioZcoatingLasLaLsolutionLtoLimproveLbarrierYLfrictionLandLopticalLpropertiesLofLplasticL
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8 vffectsLofLdifferentLsealingLconditionsLonLtheLsealLstrengthLofLpolypropyleneLfilmsLcoatedLwithLaL
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uevelopmentLofLpolyionZcomplexLhydrogelsLasLanLalternativeLapproachLforLtheLproductionLofL
bioZbasedLpolymersLforLfoodLpackagingLapplicationskLaLreview[LTrendsgingFoodgSciencegandg
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5 vffectsLofLingredientsLandLprocessLconditionsLonLâ��rmarettiâ��LcookiesLcharacteristics[LInternationalg
JournalgofgFoodgSciencegandgTechnologyYL2008YLedYLbdjfZbead 3.8 18
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