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98 uctivatedMgallicMacidMasMradicalMandMoxygenMscavengerMinMbiodegradableMpackagingMfilmbMFoodf
PackagingfandfShelffLife]M2022]Mge]Meddlee 8.2 1

97 uctiveMpackagingMfilmsMcontainingMantioxidantMextractsMfromMgreenMcoffeeMoilMbyaproductsMtoM
preventMlipidMoxidationbMJournalfoffFoodfEngineering]M2022]Mgef]Meedkhh 6 8

96 TheMUseMofMModelingMToolsMtoMvetterMyvaluateMtheMPackagingMveneficeMonMOurMynvironmentbM
FrontiersfinfSustainablefFoodfSystems]M2021]Mi]M 4.8 3

95 gxMModellingMofMMassMTransferMintoMvioawompositebMPolymers]M2021]Meg]M 4.5 2

94 venefitMofMmodifiedMatmosphereMpackagingMonMtheMoverallMenvironmentalMimpactMofMpackedM
strawberriesbMPostharvestfBiologyfandfTechnology]M2021]Mekk]Meeeife 6.2 4

93 WaterMVaporMSorptionMandMxiffusivityMinMvioavasedMPolyUythyleneMVanillateVaPyVbMPolymers]M2021]Meg]M 4.5 2

92 ShearMandMyxtensionalMRheologyMofMLinearMandMvranchedMPolybutyleneMSuccinateMvlendsbMPolymers]M
2021]Meg]M 4.5 1

91 ImpactMofMtheMprocessingMtemperatureMonMtheMcrystallizationMbehaviorMandMmechanicalMpropertiesMofM
poly[RagahydroxybutyrateacoaURagahydroxyvalerateV]bMPolymer]M2021]Mffm]Mefgmlk 3.9 4

90 wonsumerMbehaviourMinMtheMpredictionMofMpostharvestMlossesMreductionMforMfreshMstrawberriesM
packedMinMmodifiedMatmosphereMpackagingbMPostharvestfBiologyfandfTechnology]M2020]Mejg]Meeeeem 6.2 12

89
yffectMofMtheMMolecularMStructureMofMPolyUgahydroxybutyrateaagahydroxyvalerateVMUPUg’vag’VVVM
ProducedMfromMMixedMvacterialMwulturesMonMItsMwrystallizationMandMMechanicalMPropertiesbM
Biomacromolecules]M2020]Mfe]Mhkdmahkfg

6.9 7

88 ylaborationMandMwharacterizationMofMuctiveMzilmsMwontainingMIronaMontmorilloniteMNanocompositesM
forMOMScavengingbMNanomaterials]M2019]Mm]M 5.4 3

87 ‘asMbarrierMenhancementMofMunchargedMapolarMpolymericMfilmsMbyMselfaassemblingMstratifiedM
nanoacompositeMfilmsbbMRSCfAdvances]M2019]Mm]Medmglaedmhk 3.7 2

86 udaptingMgravimetricMsorptionManalyzerMtoMestimateMwaterMvaporMdiffusivityMinMmicrometricMsizeM
celluloseMparticlesbMCellulose]M2019]Mfj]Mlikialilk 5.5 1

85 uMzlexibleMviopolymerMbasedMU’zMRzIxaSensorMforMfoodMqualityMmonitoringM2019]M 8

84 ’ybridMironMmontmorilloniteMnanoaparticlesMasManMoxygenMscavengerbMChemicalfEngineeringfJournal]M
2019]Mgik]Mkidakjd 14.7 7

83 PredictingMshelfMlifeMgainMofMfreshMstrawberriesMâ��wharlotteMcvâ��MinMmodifiedMatmosphereMpackagingbM
PostharvestfBiologyfandfTechnology]M2018]Mehf]Mflagl 6.2 28

82 ussessingMtheMpotentialMofMquartzMcrystalMmicrobalanceMtoMestimateMwaterMvaporMtransferMinM
micrometricMsizeMcelluloseMparticlesbMCarbohydratefPolymers]M2018]Memd]Mgdkageh 10.3 4
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81
TheMvirtualMfoodMsystemnMInnovativeMmodelsMandMexperientialMfeedbackMinMtechnologiesMforM
winemaking]MtheMcerealsMchain]MfoodMpackagingMandMecoadesignedMstarterMproductionbMInnovativef
FoodfSciencefandfEmergingfTechnologies]M2018]Mhj]Mihajh

6.8 14

80 uMglobalMvisualMmethodMforMmeasuringMtheMdeteriorationMofMstrawberriesMinMMuPbMMethodsX]M2018]Mi]Mmhhamhm1.9 4

79 whoiceMofMenvironmentafriendlyMfoodMpackagingsMthroughMargumentationMsystemsMandMpreferencesbM
EcologicalfInformatics]M2018]Mhl]Mfhagj 4.2 14

78 ModellingMwOfMtransferMinMfoilMripenedMsemiahardMSwissatypeMcheesebMJournalfoffFoodfEngineering]M
2018]Mfff]Mkgalg 6 1

77 xecisionMuidMToolsMforMtheMPreservationMofMzruitsMbyMModifiedMutmosphereMPackagingbMFoodf
EngineeringfSeries]M2018]Mfhmafkh 0.5

76 TheMNextM‘enerationMofMSustainableMzoodMPackagingMtoMPreserveMOurMynvironmentMinMaMwircularM
yconomyMwontextbMFrontiersfinfNutrition]M2018]Mi]Mefe 6.2 135

75 ImpactMofMTwoaximensionalMParticleMSizeMxistributionMonMystimationMofMWaterMVaporMxiffusivityMinM
MicrometricMSizeMwelluloseMParticlesbMMaterials]M2018]Mee]M 3.5 4

74 uMmathematicalMmodelMforMtailoringMantimicrobialMpackagingMmaterialMcontainingMencapsulatedM
volatileMcompoundsbMInnovativefFoodfSciencefandfEmergingfTechnologies]M2017]Mhf]Mjhakf 6.8 8

73 VegetalMfiberabasedMbiocompositesnMWhichMstakesMforMfoodMpackagingMapplicationssbMJournalfoff
AppliedfPolymerfScience]M2016]Megg]Mncaanca 2.9 43

72 ImpactMofMselectedMcompositionMandMripeningMconditionsMonMwOfMsolubilityMinMsemiahardMcheesebMFoodf
Chemistry]M2016]Memf]Mldiaef 8.5 13

71 ussessmentMofMgasMpermeabilityMofMtheMwholeMpackagingMsystemMmimickingMindustrialMconditionsbM
FoodfPackagingfandfShelffLife]M2016]Ml]Mleali 8.2 4

70 ImpactMofMsaltMconcentration]MripeningMtemperatureMandMripeningMtimeMonMwOMfMproductionMofM
semiahardMcheeseMwithMpropionicMacidMfermentationbMJournalfoffFoodfEngineering]M2016]Mekk]Mkfakm 6 3

69 PerformanceMofMaMnonainvasiveMmethodologyMforMassessingMoxygenMdiffusionMinMliquidMandMsolidMfoodM
productsbMJournalfoffFoodfEngineering]M2016]Meke]Mlkamh 6 7

68 unMappraisalMofMtheMimpactMofMcompositionalMandMripeningMparametersMonMwOfMdiffusivityMinM
semiahardMcheesebMFoodfChemistry]M2016]Memh]Meekfam 8.5 7

67 WaterMvaporMsorptionMandMdiffusionMinMwheatMstrawMparticlesMandMtheirMimpactMonMtheMmassMtransferM
propertiesMofMbiocompositesbMJournalfoffAppliedfPolymerfScience]M2016]Megg]Mncaanca 2.9 14

66 ValidationMofMaMpredictiveMmodelMcouplingMgasMtransferMandMmicrobialMgrowthMinMfreshMfoodMpackedM
underMmodifiedMatmospherebMFoodfMicrobiology]M2016]Mil]Mhgaii 6 17

65 uctiveMbioabasedMfoodapackagingnMxiffusionMandMreleaseMofMactiveMsubstancesMthroughMandMfromM
celluloseMnanofiberMcoatingMtowardMfoodapackagingMdesignbMCarbohydratefPolymers]M2016]Mehm]Mhdaid 10.3 56

64 wOfMandMOfMsolubilityMandMdiffusivityMdataMinMfoodMproductsMstoredMinMdataMwarehouseMstructuredMbyM
ontologybMDatafinfBrief]M2016]Mk]Meiijam 1.2 1

(2016-2018)

3



63 SustainableMfoodMpackagingnMValorisingMwheatMstrawMfibresMforMtuningMP’vVabasedMcompositesM
propertiesbMCompositesfPartfA:fAppliedfSciencefandfManufacturing]M2015]Mkf]Megmaehk 8.4 87

62 unMargumentationMsystemMforMecoaefficientMpackagingMmaterialMselectionbMComputersfandfElectronicsf
infAgriculture]M2015]Meeg]Mekhaemf 6.5 23

61 MechanisticMmodelMcouplingMgasMexchangeMdynamicsMandMListeriaMmonocytogenesMgrowthMinM
modifiedMatmosphereMpackagingMofMnonMrespiringMfoodbMFoodfMicrobiology]M2015]Mie]Memfafdi 6 15

60
PredictiveMMicrobiologyMwoupledMwithM‘asMUOMcwOMVMTransferMinMzoodcPackagingMSystemsnM’owMtoM
xevelopManMyfficientMxecisionMSupportMToolMforMzoodMPackagingMximensioningbMComprehensivef
ReviewsfinfFoodfSciencefandfFoodfSafety]M2015]Meh]Meafe

16.4 32

59 NovelMmethodologyMforMtheMinMsituMassessmentMofMwOMproductionMrateMandMitsMapplicationMtoM
anaerobicMripenedMcheesebMFoodfResearchfInternational]M2015]Mkl]Mfmiagde 7 8

58 xiffusivityMandMsolubilityMofMwOfMinMdenseMsolidMfoodMproductsbMJournalfoffFoodfEngineering]M2015]M
ejj]Meam 6 8

57 ProtectionMofMmethionolMagainstMoxidationMbyMoxygenMscavengernMunMexperimentalMandMmodellingM
approachMinMwineMmodelMsolutionbMFoodfPackagingfandfShelffLife]M2015]Mg]Mkjalk 8.2 10

56 uMxecisionMSupportMSystemMtoMdesignMmodifiedMatmosphereMpackagingMforMfreshMproduceMbasedMonMaM
bipolarMflexibleMqueryingMapproachbMComputersfandfElectronicsfinfAgriculture]M2015]Meee]Megeaegm 6.5 22

55 viodegradableMherbicideMdeliveryMsystemsMwithMslowMdiffusionMinMsoilMandMUVMprotectionMpropertiesbM
PestfManagementfScience]M2014]Mkd]Mejmkakdi 4.6 9

54 OxygenMandMwarbonMxioxideMSolubilityMandMxiffusivityMinMSolidMzoodMMatricesnMuMReviewMofMPastMandM
wurrentMKnowledgebMComprehensivefReviewsfinfFoodfSciencefandfFoodfSafety]M2014]Meg]Mfjeaflj 16.4 67

53 xeterminationMofMmassMtransportMpropertiesMinMfoodcpackagingMsystemsMbyMlocalMmeasurementMwithM
RamanMmicrospectroscopybMJournalfoffAppliedfPolymerfScience]M2014]Mege]M 2.9 10

52 zlexibleMvipolarMQueryingMofMUncertainMxataMUsingManMOntologybMStudiesfinfComputationalf
Intelligence]M2014]Mejiaell 0.8 1

51 ycoayfficientMPackagingMMaterialMSelectionMforMzreshMProducenMIndustrialMSessionbMLecturefNotesfinf
ComputerfScience]M2014]Mgdiaged 0.9 4

50 uMzoodMPackagingMUseMwaseMforMurgumentationbMCommunicationsfinfComputerfandfInformationf
Science]M2014]Mghhagil 0.3 3

49 NanostructuringMandMMicrostructuringMofMMaterialsMfromMaMSingleMugropolymerMforMSustainableMMuPM
PreservationMofMzreshMzoodbMPackagingfTechnologyfandfScience]M2013]Mfj]Megkaehl 2.3 15

48 WaterMtransportMmechanismsMinMwheatMglutenMbasedMUnanoVcompositeMmaterialsbMEuropeanfPolymerf
Journal]M2013]Mhm]Meggkaeghj 5.2 12

47 ProteinavasedMNanocompositesMforMzoodMPackagingM2013]Mjegajih 5

46 whangesMinMnutritionalMandMsensoryMpropertiesMofMorangeMjuiceMpackedMinMPyTMbottlesnManM
experimentalMandMmodellingMapproachbMFoodfChemistry]M2013]Mehe]Mglfkagj 8.5 46
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45 NanoparticleMsizeMandMwaterMdiffusivityMinMnanocompositeMagroapolymerMbasedMfilmsbMEuropeanf
PolymerfJournal]M2013]Mhm]Mfmmagdj 5.2 9

44 zoodMStructureMandMMoistureMTransferM2013]M 5

43 ParameterMuncertaintiesMandMerrorMpropagationMinMmodifiedMatmosphereMpackagingMmodellingbM
PostharvestfBiologyfandfTechnology]M2012]Mjk]Meihaejj 6.2 18

42 WaterMdiffusionMandMenzymeMactivitiesMduringMmaltingMofMbarleyMgrainsnMuMrelationshipMassessmentbM
JournalfoffFoodfEngineering]M2012]Medm]Mgilagji 6 25

41 wontrollingMpesticideMreleaseMviaMstructuringMagropolymerMandMnanoclaysMbasedMmaterialsbMJournalfoff
HazardousfMaterials]M2012]Mfdiafdj]Mgfam 12.8 63

40
InfluenceMofMtheMyxperimentalMyrrorsMandMTheirMPropagationMonMtheMuccuracyMofMIdentifiedMKineticsM
ParametersnMOxygenMandMTemperatureMyffectsMonMuscorbicMucidMOxidationMduringMStoragebMIndustrialf
mamp;fEngineeringfChemistryfResearch]M2012]Mie]Meegeaeehf

3.9 7

39
InvestigatingMtheMbiodegradationMpatternMofManMecofriendlyMpesticideMdeliveryMsystemMbasedMonM
wheatMglutenMandMorganicallyMmodifiedMmontmorillonitesbMPolymerfDegradationfandfStability]M2012]M
mk]Mfdjdafdjl

4.7 20

38 OxygenMQuantificationMMethodsMandMupplicationMtoMtheMxeterminationMofMOxygenMxiffusionMandM
SolubilityMwoefficientsMinMzoodbMFoodfReviewsfInternational]M2012]Mfl]Meegaehi 5.5 31

37 zoodMPackagingMupplicationsMofMviopolymeravasedMzilmsM2011]Mfeeafgf 7

36 untiamicrobialMeffectivenessMofMrelativeMhumidityacontrolledMcarvacrolMreleaseMfromMwheatM
glutencmontmorilloniteMcoatedMpapersbMFoodfControl]M2011]Mff]Meilfaeime 6.2 53

35
wombinedMeffectMofMhighMpressureMtreatmentMandMantiamicrobialMbioasourcedMmaterialsMonM
microorganismsTMgrowthMinMmodelMfoodMduringMstoragebMInnovativefFoodfSciencefandfEmergingf
Technologies]M2011]Mef]Mhfjahgh

6.8 40

34 ’owMtheMbiodegradabilityMofMwheatMglutenabasedMagromaterialMcanMbeMmodulatedMbyMaddingM
nanoclaysbMPolymerfDegradationfandfStability]M2011]Mmj]Mfdllafdmk 4.7 25

33 InfluenceMofMprocessingMtemperatureMonMtheMwaterMvapourMtransportMpropertiesMofMwheatMglutenM
basedMagromaterialsbMIndustrialfCropsfandfProducts]M2011]Mgg]Mhikahje 5.9 38

32 IntervalManalysisMonMnonalinearMmonotonicMsystemsMasManMefficientMtoolMtoMoptimiseMfreshMfoodM
packagingbMComputersfandfElectronicsfinfAgriculture]M2011]Mkm]Meejaefh 6.5 3

31 uMflexibleMbipolarMqueryingMapproachMwithMimpreciseMdataMandMguaranteedMresultsbMFuzzyfSetsfandf
Systems]M2011]Mejm]Mieajh 3.7 19

30 RamanMdepthaprofilingMcharacterizationMofMaMmigrantMdiffusionMinMaMpolymerbMJournalfoffMembranef
Science]M2011]Mgki]Mejiaeke 9.6 10

29 MechanisticMmodelMtoMcoupleMoxygenMtransferMwithMascorbicMacidMoxidationMkineticsMinMmodelMsolidM
foodbMJournalfoffFoodfEngineering]M2011]Medh]Mmjaedh 6 16

28 MultifunctionalMandMnanoreinforcedMpolymersMforMfoodMpackagingM2011]M 26
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27 yffectMofMnovelMfoodMprocessingMmethodsMonMpackagingnMstructure]Mcomposition]MandMmigrationM
propertiesbMCriticalfReviewsfinfFoodfSciencefandfNutrition]M2010]Mid]Mmjmall 11.5 60

26 uscorbicMacidMinMfoodnMxevelopmentMofMaMrapidManalysisMtechniqueMandMapplicationMtoMdiffusivityM
determinationbMFoodfResearchfInternational]M2010]Mhg]Mlglalhk 7 26

25
yffectMofMhighapressurectemperatureMU’PcTVMtreatmentsMofMinapackageMfoodMonMadditiveMmigrationM
fromMconventionalMandMbioasourcedMmaterialsbMFoodfAdditivesfandfContaminantsfufPartfAfChemistrytf
AnalysistfControltfExposurefandfRiskfAssessment]M2010]Mfk]Meelafk

3.2 22

24 ’owMdoesMwaterMdiffuseMinMstarchcmontmorilloniteMnanoabiocompositeMmaterialssbMCarbohydratef
Polymers]M2010]Mlf]Meflaegi 10.3 74

23 yffectMofMwoolingMRateMonMtheMStructuralMandMMoistureMvarrierMPropertiesMofM’ighMandMLowMMeltingM
PointMzatsbMJAOCStfJournalfoffthefAmericanfOilfChemistsnfSociety]M2010]Mlk]Meggaehi 1.8 6

22 WheatMglutenMnanocompositeMfilmsMasMfoodacontactMmaterialsnMMigrationMtestsMandMimpactMofMaMnovelM
foodMstabilizationMtechnologyMUhighMpressureVbMJournalfoffAppliedfPolymerfScience]M2010]Meej]MNuaNu 2.9 8

21 xiffusivityMofMpropolisMcompoundsMinMPolylacticMacidMpolymerMforMtheMdevelopmentMofMantiamicrobialM
packagingMfilmsbMJournalfoffFoodfEngineering]M2010]Mml]Mfmhagde 6 94

20 OxygenMtransferMinMfoodsMusingMoxygenMluminescenceMsensorsnMInfluenceMofMoxygenMpartialMpressureM
andMfoodMnatureMandMcompositionbMFoodfChemistry]M2010]Mefg]Mefkiaefle 8.5 23

19 ModifiedMutmosphereMPackagingMofMzruitsMandMVegetablesbMFoodfPreservationfTechnology]M2010]Mfiiaflh 4

18 ydibleMmoistureMbarriersnMhowMtoMassessMofMtheirMpotentialMandMlimitsMinMfoodMproductsMshelfalifeM
extensionsbMCriticalfReviewsfinfFoodfSciencefandfNutrition]M2009]Mhm]Mhkhamm 11.5 54

17
upplicationMofMzTIRMandMRamanMmicrospectroscopyMtoMtheMstudyMofMfoodcpackagingMinteractionsbM
FoodfAdditivesfandfContaminantsfufPartfAfChemistrytfAnalysistfControltfExposurefandfRiskfAssessment]M
2009]Mfj]Meieiafg

3.2 27

16 MoistureMbarrierMandMphysicalMpropertiesMofMacetylatedMderivativesMwithMincreasingMacetylationM
degreebMEuropeanfJournalfoffLipidfSciencefandfTechnology]M2009]Meee]Mhlmahml 3 6

15 zoodMpreservativeMcontentMreductionMbyMcontrollingMsorbicMacidMreleaseMfromMaMsuperficialMcoatingbM
InnovativefFoodfSciencefandfEmergingfTechnologies]M2009]Med]Medlaeei 6.8 56

14
MoistureMandMtemperatureMtriggeredMreleaseMofMaMvolatileMactiveMagentMfromMsoyMproteinMcoatedM
papernMeffectMofMglassMtransitionMphenomenaMonMcarvacrolMdiffusionMcoefficientbMJournalfoff
AgriculturalfandfFoodfChemistry]M2009]Mik]Mjilaji

5.7 35

13 ShelfMLifeMandMMoistureMTransferMPredictionsMinMaMwompositeMzoodMProductnMImpactMofMPreservationM
TechniquesbMInternationalfJournalfoffFoodfEngineering]M2008]Mh]M 1.9 3

12 ydibleMMoistureMvarriersMforMzoodMProductMStabilizationM2008]Mihkaiki 6

11 ythylMhexanoateMtransferMinMpaperMandMplasticMfoodMpackagingMbyMsorptionMandMpermeationM
experimentsbMJournalfoffFoodfEngineering]M2008]Mlm]Mfekaffj 6 24

10 PredictingMmoistureMtransferMandMshelfalifeMofMmultidomainMfoodMproductsbMJournalfoffFoodf
Engineering]M2008]Mlj]Mkhalg 6 16
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9 ModellingMandMcontrolMofMmoistureMtransfersMinMhigh]MintermediateMandMlowMawMcompositeMfoodbMFoodf
Chemistry]M2008]Medj]Megidaegil 8.5 20

8 yffectiveMmoistureMdiffusivityMmodellingMversusMfoodMstructureMandMhygroscopicitybMFoodfChemistry]M
2008]Medj]Mehflaehgk 8.5 35

7 wontrollingMmoistureMtransportMinMaMcerealMporousMproductMbyMmodificationMofMstructuralMorM
formulationMparametersbMFoodfResearchfInternational]M2007]Mhd]Mhjeahjm 7 36

6 MoistureMmigrationMinMaMcerealMcompositeMfoodMatMhighMwaterMactivitynMyffectsMofMinitialMporosityMandM
fatMcontentbMJournalfoffCerealfScience]M2006]Mhg]Mehhaeie 3.8 54

5 PerformanceMofMlipidabasedMmoistureMbarriersMinMfoodMproductsMwithMintermediateMwaterMactivitybM
EuropeanfJournalfoffLipidfSciencefandfTechnology]M2006]Medl]Meddkaedfd 3 20

4 WaterMbarrierMpropertiesMofMtreatedapapersMandMapplicationMtoMspongeMcakeMstoragebMFoodfResearchf
International]M2006]Mgm]Meddfaedee 7 23

3 ythyleneMpermeabilityMofMwheatMglutenMfilmMasMaMfunctionMofMtemperatureMandMrelativeMhumiditybM
JournalfoffMembranefScience]M2005]Mfij]Medlaedl 9.6 19

2 MoistureMdiffusivityMandMtransferMmodellingMinMdryMbiscuitbMJournalfoffFoodfEngineering]M2004]Mjh]Mlealk 6 51

1
ModellingMofMMoistureMTransferMinMaMwompositeMzoodnMxynamicMWaterMPropertiesMinManMIntermediateM
awMPorousMProductMinMwontactMwithM’ighMawMzillingbMChemicalfEngineeringfResearchfandfDesign]M2003]M
le]Medmdaedml

5.5 17
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