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79 xhitosancwheyNproteinNfilmNasNactiveNcoatingNtoNextendNRicottaNcheeseNshelfalifebNLWTm-mFoodmSciencem
andmTechnologyZN2011ZNhhZNfgfhafgfk 5.4 144

78 xhitosanawheyNproteinNedibleNfilmsNproducedNinNtheNabsenceNorNpresenceNofNtransglutaminasenN
analysisNofNtheirNmechanicalNandNbarrierNpropertiesbNBiomacromoleculesZN2006ZNkZNkhham 6.9 139

77 PreparationNandNmechanicalNpropertiesNofNedibleNpectinasoyNflourNfilmsNobtainedNinNtheNabsenceNorN
presenceNofNtransglutaminasebNJournalmofmBiotechnologyZN2003ZNedfZNemeal 3.7 132

76 zxtendingNinNvitroNdigestionNmodelsNtoNspecificNhumanNpopulationsnNPerspectivesZNpracticalNtoolsNandN
bioarelevantNinformationbNTrendsminmFoodmSciencemandmTechnologyZN2017ZNjdZNifajg 15.3 96

75 TransglutaminaseNcrosslinkedNpectinaNandNchitosanabasedNedibleNfilmsnNaNreviewbNCriticalmReviewsminm
FoodmSciencemandmNutritionZN2011ZNieZNffgagl 11.5 75

74 FreshacutNfruitNandNvegetableNcoatingsNbyNtransglutaminaseacrosslinkedNwheyNproteincpectinNedibleN
filmsbNLWTm-mFoodmSciencemandmTechnologyZN2017ZNkiZNefhaegd 5.4 67

73 ”ncorporationNofNwheyNproteinsNintoNcheeseNcurdNbyNusingNtransglutaminasebNBiotechnologymandm
AppliedmBiochemistryZN2003ZNglZNflmami 2.8 62

72 vpplicationNofNTransglutaminaseaxrosslinkedNWheyNProteincPectinNFilmsNasNWaterNwarrierNxoatingsN
inNFriedNandNwakedNFoodsbNFoodmandmBioprocessmTechnologyZN2014ZNkZNhhkahii 5.1 56

71 TransglutaminaseacatalyzedNpreparationNofNchitosanâ��ovalbuminNfilmsbNEnzymemandmMicrobialm
TechnologyZN2007ZNhdZNhgkahhe 3.8 53

70 TransglutaminaseacatalyzedNsynthesisNofNtrypsinacyclodextrinNconjugatesnNkineticsNandNstabilityN
propertiesbNBiotechnologymandmBioengineeringZN2003ZNleZNkgfak 4.9 52

69 xharacterizationNofNxitrusNpectinNedibleNfilmsNcontainingNtransglutaminaseamodifiedNphaseolinbN
CarbohydratemPolymersZN2014ZNedjZNfddal 10.3 45

68 SynthesisNandNresistanceNtoNinNvitroNproteolysisNofNtransglutaminaseNcrossalinkedNphaseolinZNtheN
majorNstorageNproteinNfromNPhaseolusNvulgarisbNJournalmofmAgriculturalmandmFoodmChemistryZN2007ZNiiZNhkekafe5.7 45

67 ThermalNstabilizationNofNtrypsinNbyNenzymicNmodificationNwithNbetaacyclodextrinNderivativesbN
BiotechnologymandmAppliedmBiochemistryZN2003ZNglZNigam 2.8 36

66 zffectNofNtransglutaminaseNonNtheNmechanicalNandNbarrierNpropertiesNofNwheyNproteincpectinNfilmsN
preparedNatNcomplexationNp“bNJournalmofmAgriculturalmandmFoodmChemistryZN2013ZNjeZNhimgal 5.7 35

65 MicrostructureNandNpropertiesNofNbitterNvetchNVViciaNerviliaWNproteinNfilmsNreinforcedNbyNmicrobialN
transglutaminasebNFoodmHydrocolloidsZN2015ZNidZNedfaedk 10.6 34

64 FennelNwasteabasedNfilmsNsuitableNforNprotectingNcultivationsbNBiomacromoleculesZN2007ZNlZNgddlaeh 6.9 33

63 SolubilityNandNPermeabilityNPropertiesNofNzdibleNPectinaSoyNFlourNFilmsNObtainedNinNtheNvbsenceNorN
PresenceNofNTransglutaminasebNFoodmBiotechnologyZN2005ZNemZNgkahm 2.2 33
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62 Transglutaminasea”nducedNxhemicalNandNRheologicalNPropertiesNofNxheesebNFoodmBiotechnologyZN
2010ZNfhZNedkaefd 2.2 32

61 TransglutaminaseacatalyzedNsiteaspecificNglycosidationNofNcatalaseNwithNaminatedNdextranbNJournalm
ofmBiotechnologyZN2006ZNeffZNgfjagg 3.7 32

60 xerealNdietaryNproteinsNwithNsitesNforNcrossalinkingNbyNtransglutaminasebNPhytochemistryZN1990ZNfmZNfldeafldh4 32

59 PreparationNandNxharacterizationNofNwioplasticsNfromNGrassNPeaNFlourNxastNinNtheNPresenceNofN
MicrobialNTransglutaminasebNCoatingsZN2018ZNlZNhgi 2.9 30

58 SwellingZNmechanicalZNandNbarrierNpropertiesNofNalbedoabasedNfilmsNpreparedNinNtheNpresenceNofN
phaseolinNcrossalinkedNorNnotNbyNtransglutaminasebNBiomacromoleculesZN2010ZNeeZNfgmhal 6.9 28

57 TransglutaminaseacatalyzedNmodificationsNofNSVa”VZNaNmajorNproteinNsecretedNfromNtheNratNseminalN
vesicleNepitheliumbNInternationalmJournalmofmPeptidemandmProteinmResearchZN1990ZNgiZNeekaff 27

56 wlendNfilmsNofNpectinNandNbitterNvetchNVViciaNerviliaWNproteinsnNPropertiesNandNeffectNofN
transglutaminasebNInnovativemFoodmSciencemandmEmergingmTechnologiesZN2016ZNgjZNfhiafie 6.8 27

55 “ydrocolloidawasedNxoatingsNareNzffectiveNatNReducingNvcrylamideNandNOilNxontentNofNFrenchNFriesbN
CoatingsZN2018ZNlZNehk 2.9 25

54 TransglutaminaseamediatedNmodificationNofNovomucoidnNeffectsNonNitsNtrypsinNinhibitoryNactivityNandN
antigenicNpropertiesbNAminomAcidsZN2013ZNhhZNfliamf 3.5 24

53 βeratinocyteNtransglutaminaseNpromoterNanalysisbN”dentificationNofNaNfunctionalNresponseNelementbN
JournalmofmBiologicalmChemistryZN1995ZNfkdZNgegilajg 5.4 24

52 ”mpactNofNtransglutaminaseNtreatmentNonNpropertiesNandNinNvitroNdigestibilityNofNwhiteNbeanN
VPhaseolusNvulgarisNLbWNflourbNFoodmResearchmInternationalZN2016ZNllZNfgmafhj 7 22

51 ”mpactNofNdehullingNonNtheNphysicoachemicalNpropertiesNandNinNvitroNproteinNdigestionNofNcommonN
beansNVPhaseolusNvulgarisNLbWbNFoodmandmFunctionZN2015ZNjZNeghiaie 6.1 21

50 TrehaloseacontainingNhydrocolloidNedibleNfilmsNpreparedNinNtheNpresenceNofNtransglutaminasebN
BiopolymersZN2014ZNedeZNmgeak 2.2 21

49 RoleNofNconstituentsNonNtheNnetworkNformationNofNhydrocolloidNedibleNfilmsbNJournalmofmFoodm
EngineeringZN2008ZNlmZNemiafdg 6 21

48 TransglutaminasesNasNbiotechnologicalNtoolsbNProgressminmExperimentalmTumormResearchZN2005ZNglZNekhame 21

47 ”dentificationNofNPrunusNarmeniacaNcultivarsNbyNRvPyNandNSxvRNmarkersbNBiotechnologymLettersZN
2002ZNfhZNkhmakii 3 21

46 TransglutaminaseamediatedNmacromolecularNassemblynNproductionNofNconjugatesNforNfoodNandN
pharmaceuticalNapplicationsbNAminomAcidsZN2014ZNhjZNkjkakj 3.5 20

45 znzymaticNmilkNclottingNactivityNinNartichokeNVxynaraNscolymusWNleavesNandNalpineNthistleNVxarduusN
defloratusWNflowersbN”mmobilizationNofNalpineNthistleNasparticNproteasebNFoodmChemistryZN2016ZNfdhZNeeiaefe8.5 20
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44 PolyaminesNasNnewNcationicNplasticizersNforNpectinabasedNedibleNfilmsbNCarbohydratemPolymersZN2016ZN
eigZNfffaffl 10.3 20

43 “umanaimmunodeficiencyavirusNtransmembraneNglycoproteinNgpheNisNanNaminoNacceptorNandNdonorN
substrateNforNtransglutaminaseNinNvitrobNFEBSmJournalZN1993ZNfeiZNmmaedh 19

42 MicrobialNtransglutaminaseamediatedNpolymerizationNinNtheNpresenceNofNlacticNacidNbacteriaNaffectsN
antigenicityNofNsoyNproteinNcomponentNpresentNinNbioatofubNJournalmofmFunctionalmFoodsZN2019ZNigZNfmfafml5.1 19

41
zxtractionNandNcharacterizationNofNFoeniculumNvulgareNpectinsNandNtheirNuseNforNpreparingN
biopolymerNfilmsNinNtheNpresenceNofNphaseolinNproteinbNJournalmofmAgriculturalmandmFoodmChemistryZN
2007ZNiiZNefgkahd

5.7 17

40 zffectNofNMesoporousNSilicaNNanoparticlesNonNTheNPhysicochemicalNPropertiesNofNPectinNPackagingN
MaterialNforNStrawberryNWrappingbNNanomaterialsZN2019ZNedZN 5.4 17

39
RecombinantNhumanNtissueNtransglutaminaseNproducedNintoNtobaccoNsuspensionNcellNculturesNisN
activeNandNrecognizesNautoantibodiesNinNtheNserumNofNcoeliacNpatientsbNInternationalmJournalmofm
BiochemistrymandmCellmBiologyZN2005ZNgkZNlhfaie

5.6 16

38 TransglutaminaseamediatedNamineNincorporationNintoNsubstanceNPNprotectsNtheNpeptideNagainstN
proteolysisNinNvitrobNRegulatorymPeptidesZN1999ZNlhZNkiald 16

37 SubstanceNPNinactivationNbyNtransglutaminaseNinNvitrobNPeptidesZN1992ZNegZNeieah 3.8 16

36 “igherNsusceptibilityNtoNamyloidNfibrilNformationNofNtheNrecombinantNovineNprionNproteinNmodifiedN
byNtransglutaminasebNBiochimicamEtmBiophysicamActam-mMolecularmBasismofmDiseaseZN2012ZNelffZNeidmaei 6.9 15

35 PlasticizingNzffectsNofNPolyaminesNinNProteinawasedNFilmsbNInternationalmJournalmofmMolecularmSciences
ZN2017ZNelZN 6.3 14

34 GellingNbehaviorNofNbioatofuNcoagulatedNbyNmicrobialNtransglutaminaseNcombinedNwithNlacticNacidN
bacteriabNFoodmResearchmInternationalZN2020ZNeghZNedmfdd 7 13

33 TransglutaminaseasynthesizedNgammaaVglutamyliWNspermidineNderivativeNofNsubstanceNPNisNaN
selectiveNtoolNforNneurokininafNreceptorsNcharacterizationbNPeptidesZN1998ZNemZNjlgamd 3.8 13

32 GTPaseNandNtransglutaminaseNareNassociatedNinNtheNsecretionNofNtheNratNanteriorNprostatebN
BiochemicalmandmBiophysicalmResearchmCommunicationsZN1999ZNfjdZNgieaj 3.4 13

31
vNT”OX”yvNTNPROF”LzSNOFNxORwvRvNSMvLLNTOMvTOzSNyUR”NGNR”PzN”NGNvNyNzFFzxTSNOFN
vQUzOUSNzXTRvxTSNONN–kkhNxzLLNvNT”OX”yvNTNzNZYMzSbNJournalmofmFoodmBiochemistryZN2004ZN
flZNeafd

3.3 12

30 PromisingNPerspectivesNforNTransglutaminaseN”nNâ��wioplasticsâ��NProductionbNJournalmofmBiotechnologym
tmBiomaterialsZN2011ZNdeZN 0 12

29 PutrescineapolysaccharideNconjugatesNasNtransglutaminaseNsubstratesNandNtheirNpossibleNuseNinN
producingNcrosslinkedNfilmsbNAminomAcidsZN2010ZNglZNjjmaki 3.5 11

28 TransglutaminaseacatalysedNglycosidationNofNtrypsinNwithNaminatedNpolysaccharidesbNWorldmJournalm
ofmMicrobiologymandmBiotechnologyZN2006ZNffZNimiajdf 4.4 11

27 StructureNandNinNvitroNdigestibilityNofNgrassNpeaNVLathyrusNsativusNLbWNflourNfollowingN
transglutaminaseNtreatmentbNEuropeanmFoodmResearchmandmTechnologyZN2019ZNfhiZNelmmaemdi 3.4 10
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26 MicrobialNTransglutaminaseNasNaNToolNtoN”mproveNtheNFeaturesNofN“ydrocolloidawasedNwioplasticsbN
InternationalmJournalmofmMolecularmSciencesZN2020ZNfeZN 6.3 10

25 MolecularNfarmingNofNhumanNtissueNtransglutaminaseNinNtobaccoNplantsbNAminomAcidsZN2009ZNgjZNkjiakf 3.5 10

24 wiologicalNactivitiesNofNaNmajorNproteinNsecretedNfromNtheNratNseminalNvesiclesNafterNstructuralN
modificationNcatalyzedNbyNtransglutaminaseNinNvitrobNImmunopharmacologyZN1993ZNfiZNekmall 10

23 zffectNofNMesoporousNSilicaNNanoparticlesNonNGlycerolaPlasticizedNvnionicNandNxationicN
PolysaccharideNzdibleNFilmsbNCoatingsZN2019ZNmZNekf 2.9 9

22 RatNcoagulatingNglandNsecretionNcontainsNaNkinesinNheavyNchainalikeNproteinNactingNasNaNtypeN”VN
transglutaminaseNsubstratebNBiochemistryZN2001ZNhdZNhmjjake 3.2 9

21 WaterNwarrierNzdibleNxoatingsNofNFriedNFoodsbNJournalmofmBiotechnologymtmBiomaterialsZN2012ZNdfZN 0 8

20 TransglutaminaseNcovalentlyNincorporatesNaminesNintoNhumanNimmunodeficiencyNvirusNenvelopeN
glycoproteinNgpefdNinNvitrobNInternationalmJournalmofmPeptidemandmProteinmResearchZN1993ZNhfZNfdhaj 7

19 ”mplicationNofNtissueNtransglutaminaseNandNdesmoplakinNinNcellNadhesionNmechanismNinNhumanN
epidermisbNMolecularmandmCellularmBiochemistryZN2000ZNfdjZNikaji 4.2 7

18 GrassNpeaNVLathyrusNsativusWNflournNmicrostructureZNphysicoachemicalNpropertiesNandNinNvitroN
digestionbNEuropeanmFoodmResearchmandmTechnologyZN2019ZNfhiZNemeaeml 3.4 7

17
yevelopmentNandNcharacterizationNofNantimicrobialNandNantioxidantNwheyNproteinabasedNfilmsN
functionalizedNwithNPecanNVxaryaNillinoinensisWNnutNshellNextractbNFoodmPackagingmandmShelfmLifeZN2021ZN
fmZNeddked

8.2 7

16 yairyNWheyNProteinawasedNzdibleNFilmsNandNxoatingsNforNFoodNPreservationN2018ZNhgmahij 6

15 TheNzffectNofNTransglutaminaseNtoN”mproveNtheNQualityNofNzitherNTraditionalNorNPectinaxoatedN
FalafelNVFriedNMiddleNzasternNFoodWbNCoatingsZN2019ZNmZNgge 2.9 6

14 NaterminusNendNofNratNprostateNtransglutaminaseNisNresponsibleNforNitsNcatalyticNactivityNandNGTPN
bindingbNInternationalmJournalmofmBiochemistrymandmCellmBiologyZN2003ZNgiZNedmlaedl 5.6 6

13 znzymaticNsynthesisNofNvasoactiveNintestinalNpeptideNanalogsNbyNtransglutaminasebNChemicalmBiologym
andmDrugmDesignZN1999ZNigZNjfjagf 6

12 StabilizationNofNxhargedNPolysaccharideNFilmNFormingNSolutionNbyNSodiumNxhloridenNNanoparticleN
ZavverageNandNZetaaPotentialNMonitoringbNJournalmofmBiotechnologymtmBiomaterialsZN2016ZNdjZN 0 6

11 TransglutaminaseNxrossaLinkedNzdibleNFilmsNandNxoatingsNforNFoodNvpplicationsN2019ZNgjmagll 6

10 “ydrocolloidawasedNxoatingsNwithNNanoparticlesNandNTransglutaminaseNxrosslinkerNasN”nnovativeN
StrategyNtoNProduceN“ealthierNFriedNβobbahbNFoodsZN2020ZNmZN 4.9 5

9 ”dentificationNofNxampaniaNxitrusNLimonNLbNbyNRandomNvmplifiedNPolymorphicNyNvNMarkersbNFoodm
BiotechnologyZN2004ZNelZNflmafmk 2.2 5
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8 ProteinNSVa”VNpromotesNnitricNoxideNproductionNnotNassociatedNwithNapoptosisNinNmurineN
macrophagesbNEuropeanmJournalmofmCellmBiologyZN2002ZNleZNeliamj 6.1 4

7 xombinedNlacticNfermentationNandNenzymaticNtreatmentsNaffectNtheNantigenicityNofN˛†alactoglobulinN
inNcowNmilkNandNsoymilkacowNmilkNmixturebNLWTm-mFoodmSciencemandmTechnologyZN2021ZNehgZNeeeekl 5.4 4

6 TransglutaminaseNProteinNSubstratesNofNFoodN”nterestN2018ZNfmgagek 3

5 TobaccoNwYafNcellsNasNeffectiveNbioreactorNforNtheNproductionNofNpuroindolinesbNBiotechnologymandm
AppliedmBiochemistryZN2009ZNigZNemgaemm 2.8 2

4 ProtectiveNeffectNofNSVa”VNonNplateletaactivatingNfactorainducedNhypotensionZNbronchoconstrictionN
andNgastricNmucosalNinjurybNEuropeanmJournalmofmPharmacologyZN1993ZNfheZNkeah 5.3 1

3 TheNconsolidatingNandNadhesiveNpropertiesNofNfunorinNmicroscopyNfindingsNonNcommonNandNancientN
paperNsamplesbNJournalmofmCulturalmHeritageZN2021ZNhlZNeigaejd 2.9 1

2 FunctionalityNofNFilmsNfromNNigellaNsativaNyefattedNSeedNxakeNProteinsNPlasticizedNwithNGrapeN–uicenN
UseNinNWrappingNSweetNxherriesbNCoatingsZN2021ZNeeZNeglg 2.9 0

1 GammaaVglutamyliWaspermineNderivativeNofNsubstanceNPNretainsNonlyNnitricNoxideNmediatedN
biologicalNactivitiesbNPharmacologicalmResearchZN1992ZNfjZNfid 10.2

Loredana Mariniello

6


