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138 PhysicochemicalMpropertiesMandMinMvitroMbioactivitiesMofMpolysaccharidesMfromMlotusMleavesMextractedM
byMdifferentMtechniquesMandMsolventsbMJournalnofnFoodnMeasurementnandnCharacterizationZM2022ZMejZMeilg 2.8 0

137 yffectsMofMfructooligosaccharideMandMsoybeanMproteinMisolateMinMtheMmicroencapsulationMofMwalnutM
oilbMIndustrialnCropsnandnProductsZM2022ZMekkZMeehhge 5.9 0

136 PreparationZMcharacterizationMandMantioxidantMpropertiesMofMcurcuminMencapsulatedM
chitosanclignosulfonateMmicellesbbMCarbohydratenPolymersZM2022ZMfleZMeemdld 10.3 11

135 RecentMadvancesMinMcyclodextrinabasedMfilmsMforMfoodMpackagingbMFoodnChemistryZM2022ZMgkdZMegedfj 8.5 7

134 zacileMfabricationMofMsandwichalikeManthocyanincchitosanclemongrassMessentialMoilMfilmsMviaMgxM
printingMforMintelligentMevaluationMofMporkMfreshnessbMFoodnChemistryZM2022ZMgkdZMegedlf 8.5 10

133
NovelMnaturalMmicrobialMpreservativeMnisincTremellaMfuciformisMpolysaccharideMUTzPVcLactobacillusM
plantarumMULPVMliveMparticleMUNTNtLPVMandMitsMeffectMonMtheMaccumulationMofMbiogenicMaminesMduringM
sausageMfermentationbMChemicalnEngineeringnJournalZM2022ZMhfkZMegekeg

14.7 3

132 RecentMdevelopmentMinMlowamoistureMfoodsnMMicrobialMsafetyMandMthermalMprocessbbMFoodnResearchn
InternationalZM2022ZMeiiZMeeedkf 7 0

131 ModelingMtheMeffectMofMproteinMandMfatMonMtheMthermalMresistanceMofMSalmonellaMentericaMynteritidisM
PTMgdMinMeggMpowdersbbMFoodnResearchnInternationalZM2022ZMeiiZMeeedml 7 0

130 MolecularMstructureMandMfunctionalMpropertiesMofMglycininMconjugatedMtoM˛”acarrageenanMandMguarM
gumnMuMcomparativeMstudybbMFoodnChemistryZM2022ZMgljZMegfled 8.5 1

129 PreparationMandMcharacterizationMofMsoybeanMproteinMisolateadextranMconjugateabasedMnanogelsbbM
FoodnChemistryZM2022ZMglhZMegfiij 8.5 1

128 unMupdatedMreviewMofMfunctionalMpropertiesZMdebitteringMmethodsZMandMapplicationsMofMsoybeanM
functionalMpeptidesbbMCriticalnReviewsninnFoodnSciencenandnNutritionZM2022ZMeaej 11.5 0

127 yffectsMofMultrasoundMonMfunctionalMpropertiesZMstructureMandMglycationMpropertiesMofMproteinsnMaM
reviewbMCriticalnReviewsninnFoodnSciencenandnNutritionZM2021ZMjeZMfhkeafhle 11.5 18

126 TheMdifferenceMamongMstructureZMphysicochemicalMandMfunctionalMpropertiesMofMdietaryMfiberM
extractedMfromMtriticaleMandMhullalessMbarleybMLWTn-nFoodnSciencenandnTechnologyZM2021ZMeefkke 5.4 4

125 δnMvitroMdigestionMofMsodiumMalginatecpectinMcoaencapsulatedMLactobacillusMbulgaricusMandMitsM
applicationMinMyogurtMbilayerMbeadsbMInternationalnJournalnofnBiologicalnMacromoleculesZM2021ZMemgZMedidaedil7.9 2

124 δnfluenceMofMsoybeanMproteinMisolateadextranMconjugatesMonMtheMcharacteristicsMofM
gluconoa˛·alactoneainducedMtofubMLWTn-nFoodnSciencenandnTechnologyZM2021ZMegmZMeedill 5.4 5

123 ylectrospunMnanofibersMfoodMpackagingnMtrendsMandMapplicationsMinMfoodMsystemsbMCriticalnReviewsninn
FoodnSciencenandnNutritionZM2021ZMeaeh 11.5 13

122 PreparationMofMpolylacticMacidcTiOcGOMnanoafibrousMfilmsMandMtheirMpreservationMeffectMonMgreenM
peppersbMInternationalnJournalnofnBiologicalnMacromoleculesZM2021ZMekkZMegiaehl 7.9 9
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121 δnMvitroMdigestionMandMfecalMfermentationMbehaviorsMofMaMpecticMpolysaccharideMfromMokraM
UubelmoschusMesculentusVMandMitsMimpactsMonMhumanMgutMmicrobiotabMFoodnHydrocolloidsZM2021ZMeehZMedjikk10.6 17

120 untimicrobialMpeptidesMandMtheirMapplicationMinMfoodMpackagingbMTrendsninnFoodnSciencenandn
TechnologyZM2021ZMeefZMhkeahlg 15.3 19

119 uMreviewMofMcelluloseMandMitsMderivativesMinMbiopolymerabasedMforMfoodMpackagingMapplicationbMTrendsn
innFoodnSciencenandnTechnologyZM2021ZMeefZMigfaihj 15.3 52

118 yffectMofMradioMfrequencyaassistedMhotaairMdryingMonMdryingMkineticsMandMqualityMofMSichuanMpepperM
UZanthoxylumMbungeanumMmaximbVbMLWTn-nFoodnSciencenandnTechnologyZM2021ZMehkZMeeeikf 5.4 4

117 δnfluenceMofMokaraMwithMvaryingMparticleMsizesMonMtheMgellingZMrheologicalZMandMmicrostructuralM
propertiesMofMgluconoa˛·alactoneainducedMtofubMJournalnofnFoodnSciencenandnTechnologyZM2021ZMilZMifdaige 3.3 3

116 GlycininacarbohydrateMconjugatesnMPreparationZMcharacterizationZMandMapplicationMinMprocessingMofM
wholeMsoybeanMcurdbMFoodnHydrocolloidsZM2021ZMeeeZMedjglg 10.6 5

115 OptimizationZMcharacterizationMandMevaluationMofMpapayaMpolysaccharideacornMstarchMfilmMforMfreshM
cutMapplesbMInternationalnJournalnofnBiologicalnMacromoleculesZM2021ZMejjZMedikaedke 7.9 12

114
δnteractiveMeffectsMofMmolecularMweightMandMdegreeMofMsubstitutionMonMbiologicalMactivitiesMofM
arabinoxylanMandMitsMhydrolysatesMfromMtriticaleMbranbMInternationalnJournalnofnBiologicaln
MacromoleculesZM2021ZMejjZMehdmaehel

7.9 6

113 PreparationZMcharacterizationZMandMgxMprintingMverificationMofMchitosanchalloysiteMnanotubescteaM
polyphenolMnanocompositeMfilmsbMInternationalnJournalnofnBiologicalnMacromoleculesZM2021ZMejjZMgfahh 7.9 23

112 RadiofrequencyaassistedMhotaairMdryingMofMSichuanMpepperMUβuajiaoVbMLWTn-nFoodnSciencenandn
TechnologyZM2021ZMegiZMeedeil 5.4 5

111 δmprovingMnisinMproductionMbyMencapsulatedMLactococcusMlactisMwithMstarchccarboxymethylMcelluloseM
edibleMfilmsbMCarbohydratenPolymersZM2021ZMfieZMeekdjf 10.3 11

110
ynhancedMphotocatalyticMdegradationMofMorganicMdyesMbyMultrasonicaassistedMelectrosprayM
TiOcgrapheneMoxideMonMpolyacrylonitrilec˛†acyclodextrinMnanofibrousMmembranesbMUltrasonicsn
SonochemistryZM2021ZMkdZMedighg

8.9 31

109
urabinoxylanMcombinedMwithMdifferentMglucansMimproveMlipidMmetabolismMdisorderMbyMregulatingMbileM
acidMandMgutMmicrobiotaMinMmiceMfedMwithMhighafatMdietbMInternationalnJournalnofnBiologicaln
MacromoleculesZM2021ZMejlZMfkmafll

7.9 8

108 OkraMinMzoodMzieldnMNutritionalMValueZMβealthMvenefitsMandMyffectsMofMProcessingMMethodsMonM
QualitybMFoodnReviewsnInternationalZM2021ZMgkZMjkamd 5.5 8

107 RecentMadvancesMinMtheMfabricationMofMpβasensitiveMindicatorsMfilmsMandMtheirMapplicationMforMfoodM
qualityMevaluationbMCriticalnReviewsninnFoodnSciencenandnNutritionZM2021ZMeaek 11.5 1

106
xevelopmentMandMcharacterizationMofMaldehydeasensitiveMcellulosecchitosancbeeswaxMcolorimetricM
papersMforMmonitoringMkiwifruitMmaturitybMInternationalnJournalnofnBiologicalnMacromoleculesZM2021ZM
elkZMijjaikh

7.9 0

105
StructuresZMphysicochemicalMandMbioactiveMpropertiesMofMpolysaccharidesMextractedMfromMPanaxM
notoginsengMusingMultrasoniccmicrowaveaassistedMextractionbMLWTn-nFoodnSciencenandnTechnologyZM
2021ZMeihZMeefhhj

5.4 7

104 yffectsMofMultrasonicMtreatmentMandMhomogenizationMonMphysicochemicalMpropertiesMofMokaraMdietaryM
fibersMforMgxMprintingMcookiesbMUltrasonicsnSonochemistryZM2021ZMkkZMedijmg 8.9 4
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103 RheologicalMandMtexturalMpropertiesMofMacidainducedMsoybeanMproteinMisolateMgelMinMtheMpresenceMofM
soybeanMproteinMisolateMhydrolysatesMorMtheirMglycosylatedMproductsbMFoodnChemistryZM2021ZMgjdZMefmmme 8.5 5

102 wharacterizationMandMpreliminaryMsafetyMevaluationMofMnanoaSiOMisolatedMfromMinstantMcoffeebM
EcotoxicologynandnEnvironmentalnSafetyZM2021ZMffhZMeefjmh 7 0

101 RecentMdevelopmentsMinMlowamoistureMfoodsnMmicrobialMvalidationMstudiesMofMthermalMpasteurizationM
processesbbMCriticalnReviewsninnFoodnSciencenandnNutritionZM2021ZMeaej 11.5 1

100 ResearchMprogressMonMantimicrobialMmaterialsMforMfoodMpackagingbMCriticalnReviewsninnFoodnSciencen
andnNutritionZM2020ZMeaeh 11.5 9

99
PreparationMandMcharacterizationMofMgrassMcarpMcollagenachitosanalemonMessentialMoilMcompositeM
filmsMforMapplicationMasMfoodMpackagingbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZM
ejdZMghdagie

7.9 31

98 NutritionalMevaluationMofMwholeMsoybeanMcurdMmadeMfromMdifferentMsoybeanMmaterialsMbasedMonM
aminoMacidMprofilesbMFoodnQualitynandnSafetyZM2020ZMhZMheaid 3.8 4

97 yvaluationMofMseedMnitrateMassimilationMandMstimulationMofMphenolicalinkedMantioxidantMonMpentoseM
phosphateMpathwayMandMnitrateMreductionMinMthreeMfeedaplantMspeciesbMBMCnPlantnBiologyZM2020ZMfdZMfjk 5.3 5

96 QualityMassessmentMofMfryingMoilMusingMshortachainMfattyMacidMprofileMandMinfraredMspectrumMcoupledM
withMpartialMleastMsquaresbMJournalnofnFoodnMeasurementnandnCharacterizationZM2020ZMehZMfflmaffmm 2.8 3

95
TheMantialipidemicMroleMofMsolubleMdietaryMfiberMextractMfromMokaraMafterMfermentationMandMdynamicM
highapressureMmicrofluidizationMtreatmentMtoMKunmingMmicebMJournalnofnFoodnSciencenandnTechnology
ZM2020ZMikZMhfhkahfij

3.3 1

94 PreparationMandMcharacterizationMofMTiOaugMloadedMfishMgelatinachitosanMantibacterialMcompositeM
filmMforMfoodMpackagingbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZMeihZMefgaegg 7.9 45

93 UltrasonicaussistedMyxtractionZMStructuralMwharacterizationZMwhainMwonformationZMandMviologicalM
uctivitiesMofMaMPecticaPolysaccharideMfromMOkraMUVbMMoleculesZM2020ZMfiZM 4.8 19

92
whangesMofMphenolicMcompoundsZMantioxidantMcapacitiesZMandMinhibitoryMeffectsMonMdigestiveM
enzymesMofMkiwifruitsMUuctinidiaMchinensisVMduringMmaturationbMJournalnofnFoodnMeasurementnandn
CharacterizationZM2020ZMehZMekjiaekkh

2.8 7

91 PhenolicMwompoundsZMuntioxidantMuctivitiesZMandMδnhibitoryMyffectsMonMxigestiveMynzymesMofM
xifferentMwultivarsMofMOkraMUVbMMoleculesZM2020ZMfiZM 4.8 8

90 δncorporationMofMβighaSpeedMShearingMinMtheMzabricationMofMWholeMSoybeanMwurdnMyffectsMonM
uggregationMvehaviorsMandMMicrostructuresbMFoodnandnBioprocessnTechnologyZM2020ZMegZMjeeajfh 5.1 3

89
yffectsMofMmicrobialMfermentationMandMmicrowaveMtreatmentMonMtheMcompositionZMstructuralM
characteristicsZMandMfunctionalMpropertiesMofMmodifiedMokaraMdietaryMfiberbMLWTn-nFoodnSciencenandn
TechnologyZM2020ZMefgZMedmdim

5.4 26

88 warboxymethylationMofMQingkeM˛†aglucansMandMtheirMphysicochemicalMpropertiesMandMbiologicalM
activitiesbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZMehkZMfddafdl 7.9 9

87 xevelopmentMofMPolylacticMucidMzilmsMwithMSeleniumMMicroparticlesMandMδtsMupplicationMforMzoodM
PackagingbMCoatingsZM2020ZMedZMfld 2.9 7

86 PolyphenolicaProteinaPolysaccharideMwomplexesMfromMnMδnsightsMintoMyxtractionMMethodsMonMTheirM
PhysicochemicalMPropertiesMandMδnMVitroMvioactivitiesbMFoodsZM2020ZMmZM 4.9 16
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85
StudyMonMtheMfunctionalMpropertiesMandMstructuralMcharacteristicsMofMsoybeanMsolubleM
polysaccharidesMbyMmixedMbacteriaMfermentationMandMmicrowaveMtreatmentbMInternationalnJournalnofn
BiologicalnMacromoleculesZM2020ZMeikZMijeaijl

7.9 15

84 yffectsMofMsimulatedMsalivaagastrointestinalMdigestionMonMtheMphysicochemicalMpropertiesMandM
bioactivitiesMofMokraMpolysaccharidesbMCarbohydratenPolymersZM2020ZMfglZMeejelg 10.3 26

83 untilisterialMandMphysicalMpropertiesMofMpolysaccharideacollagenMfilmsMembeddedMwithMcellafreeM
supernatantMofMLactococcusMlactisbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZMehiZMedgeaedgl7.9 12

82
StructuralMcharacterizationZMantioxidantMactivityZMandMimmunomodulatoryMactivityMofMnonastarchM
polysaccharidesMfromMwhuanminshenMviolaceumMcollectedMfromMdifferentMregionsbMInternationaln
JournalnofnBiologicalnMacromoleculesZM2020ZMehgZMmdfamef

7.9 9

81
PolysaccharidesMfromMloquatMUyriobotryaMjaponicaVMleavesnMδmpactsMofMextractionMmethodsMonMtheirM
physicochemicalMcharacteristicsMandMbiologicalMactivitiesbMInternationalnJournalnofnBiologicaln
MacromoleculesZM2020ZMehjZMidlaiek

7.9 20

80 yffectsMofMdifferentMextractionMmethodsMonMtheMstructuralMpropertiesMandMbioactivitiesMofM
polysaccharidesMextractedMfromMQingkeMUTibetanMhullessMbarleyVbMJournalnofnCerealnScienceZM2020ZMmfZMedfmdj3.8 9

79
womparisonMofMstructuralMcharacteristicsMandMbioactivitiesMofMpolysaccharidesMfromMloquatMleavesM
preparedMbyMdifferentMdryingMtechniquesbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZM
ehiZMjeeajem

7.9 12

78 PhysicalZMMechanicalZMStructuralMandMuntibacterialMPropertiesMofMPolyvinylMulcoholcOreganoM
OilcGrapheneMOxideMwompositeMzilmsbMJournalnofnPolymersnandnthenEnvironmentZM2020ZMflZMjglajhj 4.5 14

77
δnfluencesMofMdifferentMdryingMmethodsMonMtheMstructuralMcharacteristicsMandMmultipleMbioactivitiesM
ofMpolysaccharidesMfromMokraMUubelmoschusMesculentusVbMInternationalnJournalnofnBiologicaln
MacromoleculesZM2020ZMehkZMedigaedjg

7.9 27

76
yffectsMofMdryingMmethodsMonMtheMphysicochemicalMcharacteristicsMandMbioactivitiesMofM
polyphenolicaproteinapolysaccharideMconjugatesMfromMβoveniaMdulcisbMInternationalnJournalnofn
BiologicalnMacromoleculesZM2020ZMehlZMefeeaeffe

7.9 21

75 yffectsMofMtemperatureMonMpaocaiMbacterialMsuccessionMrevealedMbyMcultureadependentMandM
cultureaindependentMmethodsbMInternationalnJournalnofnFoodnMicrobiologyZM2020ZMgekZMedlhjg 5.8 19

74
δnvestigationMofMtheMstructuralZMphysicalMpropertiesZMantioxidantZMandMantimicrobialMactivityMofM
chitosanaMnanoasiliconMaerogelMcompositeMedibleMfilmsMincorporatedMwithMokaraMpowderbM
CarbohydratenPolymersZM2020ZMfidZMeejlhf

10.3 19

73
StudyMonMphysicochemicalMpropertiesZMantioxidantMandMantimicrobialMactivityMofMokaraMsolubleMdietaryM
fibercsodiumMcarboxymethylMcellulosecthymeMessentialMoilMactiveMedibleMcompositeMfilmsM
incorporatedMwithMpectinbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZMejiZMefheaefhm

7.9 21

72 xiscriminationMofMwhuanminshenMviolaceumMShehMetMShenMfromMdifferentMregionsMbasedMonMfattyMacidM
profilesMofMrootsMandMleavesbMFoodnQualitynandnSafetyZM2020ZMhZMmeaedd 3.8 0

71 xevelopmentMandMoptimizationMofMdynamicMgelatincchitosanMnanoparticlesMincorporatedMwithM
blueberryManthocyaninsMforMmilkMfreshnessMmonitoringbMCarbohydratenPolymersZM2020ZMfhkZMeejkgl 10.3 21

70
PreparationMofMchitosanccurcuminMnanoparticlesMbasedMzeinMandMpotatoMstarchMcompositeMfilmsMforM
SchizothoraxMprenatiMfilletMpreservationbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZM
ejhZMfeeaffe

7.9 28

69 wassavaMstarchccarboxymethylcelluloseMedibleMfilmsMembeddedMwithMlacticMacidMbacteriaMtoMextendM
theMshelfMlifeMofMbananabMCarbohydratenPolymersZM2020ZMfhlZMeejldi 10.3 39

68 UseMofMethanolMextractMofMwhuanminshenMViolaceumMtoMinhibitMtheMdeteriorationMofMfryingMoilbM
IndustrialnCropsnandnProductsZM2020ZMeiiZMeefldl 5.9 4

(2020-2020)
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67
ylectrospunMantibacterialMpolyUvinylMalcoholVcugMnanoparticlesMmembraneMgraftedMwithM
gZgTZhZhTabenzophenoneMtetracarboxylicMacidMforMefficientMairMfiltrationbMAppliednSurfacenScienceZM2020ZM
iggZMehkiej

6.7 24

66 δnfluenceMofMpulsedMvacuumMdryingMonMdryingMkineticsMandMnutritionalMvalueMofMcornMkernelsbMJournaln
ofnFoodnProcessnEngineeringZM2020ZMhgZMeegiid 2.4 1

65 βighaspeedMshearingMofMsoybeanMflourMsuspensionMdisintegratesMtheMcomponentMcellMlayersMandM
modifiesMtheMhydrationMpropertiesMofMokaraMfibersbMLWTn-nFoodnSciencenandnTechnologyZM2019ZMeejZMedlidi5.4 17

64 PhysicalMandMantimicrobialMpropertiesMofMedibleMfilmsMcontainingMLactococcusMlactisbMInternationaln
JournalnofnBiologicalnMacromoleculesZM2019ZMeheZMgklaglj 7.9 27

63 PreparationMandMwharacterizationMofMwornMStarchMvioauctiveMydibleMPackagingMzilmsMvasedMonMZeinM
δncorporatedMwithMOrangeaPeelMOilbMAntioxidantsZM2019ZMlZM 7.1 15

62
yffectsMofMsulfatedMmodificationMonMtheMphysicochemicalMpropertiesMandMbiologicalMactivitiesMofM
˛†aglucansMfromMQingkeMUTibetanMhullessMbarleyVbMInternationalnJournalnofnBiologicalnMacromoleculesZM
2019ZMeheZMheaid

7.9 19

61 yffectMofMPLucPvuTMuntibacterialMzilmMonMStorageMQualityMofMPassionMzruitMduringMtheMShelfaLifebM
MoleculesZM2019ZMfhZM 4.8 7

60 upplicationMofMtransglutaminaseMforMqualityMimprovementMofMwholeMsoybeanMcurdbMJournalnofnFoodn
SciencenandnTechnologyZM2019ZMijZMfggafhh 3.3 10

59 yxtractionMOptimizationMandMyffectsMofMyxtractionMMethodsMonMtheMwhemicalMStructuresMandM
untioxidantMuctivitiesMofMPolysaccharidesMfromMSnowMwhrysanthemumMUVbMPolymersZM2019ZMeeZM 4.5 39

58 StudyMonMphysicochemicalMpropertiesZMdigestiveMpropertiesMandMapplicationMofMacetylatedMstarchMinM
noodlesbMInternationalnJournalnofnBiologicalnMacromoleculesZM2019ZMeflZMmhlamij 7.9 19

57 zabricationMofMwholeMsoybeanMcurdMusingMthreeMsoymilkMpreparationMtechniquesbMLWTn-nFoodnSciencen
andnTechnologyZM2019ZMedhZMmeamm 5.4 10

56 QuantitativeMyvaluationMofMUltrasoundaussistedMyxtractionMofMeZga˛†aglucansMfromMUsingManMδmprovedM
zluorometricMussaybMPolymersZM2019ZMeeZM 4.5 6

55
PhysicochemicalMcharacteristicsMandMbiologicalMactivitiesMofMpolysaccharidesMfromMtheMleavesMofM
differentMloquatMUyriobotryaMjaponicaVMcultivarsbMInternationalnJournalnofnBiologicalnMacromoleculesZM
2019ZMegiZMfkhafle

7.9 36

54 PhysicochemicalMcharacteristicsMandMantioxidantMactivitiesMofMnonastarchMpolysaccharidesMfromM
differentMkiwifruitsbMInternationalnJournalnofnBiologicalnMacromoleculesZM2019ZMegjZMlmeamdd 7.9 29

53 OptimizingMtheMyxtractionMandMyncapsulationMofMMucilageMfrombMPolymersZM2019ZMeeZM 4.5 3

52 PropertiesMofMgxMprintedMdoughMandMoptimizationMofMprintingMparametersbMInnovativenFoodnSciencen
andnEmergingnTechnologiesZM2019ZMihZMmael 6.8 52

51 ylectrospunMPolyvinylMulcoholcdaLimoneneMzibersMPreparedMbyMUltrasonicMProcessingMforM
untibacterialMuctiveMPackagingMMaterialbMMoleculesZM2019ZMfhZM 4.8 16

50 yffectMofMSonicationMxurationMinMtheMPerformanceMofMPolyvinylMulcoholcwhitosanMvilayerMzilmsMandM
TheirMyffectMonMStrawberryMPreservationbMMoleculesZM2019ZMfhZM 4.8 10
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49 SpoilageMvacteriaMδdentificationMandMzoodMSafetyMRiskMussessmentMofMWholeMSoybeanMwurdbMIndiann
JournalnofnMicrobiologyZM2019ZMimZMfidafig 3.7

48
PhysicochemicalMpropertiesZMphenolicMprofilesZMantioxidantMcapacitiesZMandMinhibitoryMeffectsMonM
digestiveMenzymesMofMokraMUVMfruitMatMdifferentMmaturationMstagesbMJournalnofnFoodnSciencenandn
TechnologyZM2019ZMijZMefkiaeflj

3.3 26

47 yxtractionMOptimizationZMPhysicochemicalMwharacteristicsZMandMuntioxidantMuctivitiesMofM
PolysaccharidesMfromMKiwifruitMUMPlanchbVbMMoleculesZM2019ZMfhZM 4.8 29

46 ScreeningMandMidentificationMofMLacticMacidMbacteriaMfromMYaTanMpickleMwaterMtoMeffectivelyMremoveM
PbbMAMBnExpressZM2019ZMmZMed 4.1 9

45 xevelopmentMofMultrasoundMtreatedMpolyvinylMalcoholcteaMpolyphenolMcompositeMfilmsMandMtheirM
physicochemicalMpropertiesbMUltrasonicsnSonochemistryZM2019ZMieZMgljagmh 8.9 44

44 xryingMcharacteristicsMandMmodelingMofMappleMslicesMduringMmicrowaveMintermittentMdryingbMJournaln
ofnFoodnProcessnEngineeringZM2019ZMhfZMeegfef 2.4 7

43
StructuralMcharacteristicsZMrheologicalMpropertiesZMandMbiologicalMactivitiesMofMpolysaccharidesMfromM
differentMcultivarsMofMokraMUubelmoschusMesculentusVMcollectedMinMwhinabMInternationalnJournalnofn
BiologicalnMacromoleculesZM2019ZMegmZMhimahjk

7.9 48

42 yxtractionMOptimizationZMStructuralMwharacterizationZMandMuntioxidantMuctivitiesMofMPolysaccharidesM
fromMwassiaMSeedMUVbMMoleculesZM2019ZMfhZM 4.8 15

41 yffectsMofMultrasonicationMdurationMandMgrapheneMoxideMandMnanoazincMoxideMcontentsMonMtheM
propertiesMofMpolyvinylMalcoholMnanocompositesbMUltrasonicsnSonochemistryZM2019ZMimZMedhkge 8.9 32

40 unalysisMofMMethanolicMyxtractsMandMwrudeMPolysaccharidesMfromMtheMLeavesMofMandMTheirM
untioxidantMuctivitiesbMAntioxidantsZM2019ZMlZM 7.1 5

39 ShelfMlifeMpredictionMandMfoodMsafetyMriskMassessmentMofManMinnovativeMwholeMsoybeanMcurdMbasedMonM
predictiveMmodelsbMJournalnofnFoodnSciencenandnTechnologyZM2019ZMijZMhfggahfhe 3.3 4

38 yffectMofMPotassiumMSorbateMandMUltrasonicMTreatmentMonMtheMPropertiesMofMzishMScaleM
wollagencPolyvinylMulcoholMwompositeMzilmbMMoleculesZM2019ZMfhZM 4.8 6

37
yffectsMofMextractionMmethodsMonMtheMphysicochemicalMcharacteristicsMandMbiologicalMactivitiesMofM
polysaccharidesMfromMokraMUubelmoschusMesculentusVbMInternationalnJournalnofnBiologicaln
MacromoleculesZM2019ZMefkZMeklaelj

7.9 111

36 yffectMofMSoybeanMSolubleMPolysaccharideMonMtheMzormationMofMGluconoa˛·aLactoneaδnducedMSoybeanM
ProteinMδsolateMGelbMPolymersZM2019ZMeeZM 4.5 7

35
zunctionalMwomponentsZMuntioxidantMuctivityMandMβypoglycemicMubilityMzollowingMSimulatedM
GastroaδntestinalMxigestionMofMPigmentsMfromMWalnutMvrownMShellMandMGreenMβuskbMAntioxidantsZM
2019ZMlZM

7.1 10

34 StructureZMuntioxidantZMandMβypoglycemicMuctivitiesMofMurabinoxylansMyxtractedMbyMMultipleM
MethodsMfromMTriticalebMAntioxidantsZM2019ZMlZM 7.1 7

33 StructuralMcharacterizationZMantioxidantMactivityZMandMantiglycationMactivityMofMpolysaccharidesMfromM
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