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173 wurcuminZNQuercetinZNwatechinsNandNMetabolicNxiseasesnNTheNRoleNofN–utNMicrobiotabNNutrientsZN
2021ZNegZN 6.7 50

Deog-Hwan Oh

2



172 SlightlyNacidicNelectrolyzedNwaterNcombinedNwithNchemicalNandNphysicalNtreatmentsNtoN
decontaminateNbacteriaNonNfreshNfruitsbNFooddMicrobiologyZN2017ZNjkZNmkaedi 6 47

171 UnveilingNtheNpotentialsNofNbiocompatibleNsilverNnanoparticlesNonNhumanNlungNcarcinomaNuihmNcellsN
andN elicobacterNpyloribNScientificdReportsZN2019ZNmZNiklk 4.9 47

170 woldNplasmaNtreatmentNforNmicrobialNsafetyNandNpreservationNofNfreshNlettucebNFooddSciencedandd
BiotechnologyZN2015ZNfhZNekekaekfh 3 47

169 wombinedNeffectsNofNslightlyNacidicNelectrolyzedNwaterNandNfumaricNacidNonNtheNreductionNofN
foodborneNpathogensNandNshelfNlifeNextensionNofNfreshNporkbNFooddControlZN2015ZNhkZNfkkaflh 6.2 46
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qualityNandNshelfNlifeNextensionNofNfreshacutNkaleNduringNrefrigerationNstoragebNFooddMicrobiologyZN
2015ZNieZNeihajf

6 43

166 zungalNenzymeamediatedNsynthesisNofNchitosanNnanoparticlesNandNitsNbiocompatibilityZNantioxidantN
andNbactericidalNpropertiesbNInternationaldJournaldofdBiologicaldMacromoleculesZN2018ZNeelZNeihfaeihm 7.9 42

165 wurrentNPerspectivesNonNuntihypertensiveNProbioticsbNProbioticsdanddAntimicrobialdProteinsZN2017ZNmZNmeaede5.5 40

164 wombinedNeffectsNofNalkalineNelectrolyzedNwaterNandNcitricNacidNwithNmildNheatNtoNcontrolN
microorganismsNonNcabbagebNJournaldofdFooddScienceZN2010ZNkiZNMeeeai 3.4 40

163 yvaluationNofNnisinaloadedNchitosanamonomethylNfumaricNacidNnanoparticlesNasNaNdirectNfoodN
additivebNCarbohydratedPolymersZN2018ZNelhZNeddaedk 10.3 40

162 whitosanNgraftedNmonomethylNfumaricNacidNasNaNpotentialNfoodNpreservativebNCarbohydratedPolymers
ZN2016ZNeifZNlkamj 10.3 37

161 TheNhumanNmicrobiomeNandNmetabolomicsnNwurrentNconceptsNandNapplicationsbNCriticaldReviewsdind
FooddSciencedanddNutritionZN2017ZNikZNgijiagikj 11.5 35
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wariogenicNviofilmsbNPathogensZN2020ZNmZN 4.5 35
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InnovativedFooddSciencedanddEmergingdTechnologiesZN2017ZNhgZNjlakj 6.8 34

158 uNcombinedNhurdleNapproachNofNslightlyNacidicNelectrolyzedNwaterNsimultaneousNwithNultrasoundNtoN
inactivateNvacillusNcereusNonNpotatobNLWTdtdFooddSciencedanddTechnologyZN2016ZNkgZNjeiajfe 5.4 34
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BiotechnologyZN2018ZNfkZNekleaeklm 3 34
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154 yffectNofNwaterNhardnessNonNtheNproductionNandNmicrobicidalNefficacyNofNslightlyNacidicNelectrolyzedN
waterbNFooddMicrobiologyZN2015ZNhlZNflagh 6 32
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4.1 30

152 xevelopmentNofNaNSoyNProteinN ydrolysateNwithNanNuntihypertensiveNyffectbNInternationaldJournaldofd
MoleculardSciencesZN2019ZNfdZN 6.3 28

151 RapidNdetectionNofNviableNvacillusNcereusNemeticNandNenterotoxicNstrainsNinNfoodNbyNcouplingN
propidiumNmonoazideNandNmultiplexNPwRNVPMuamPwRWbNFooddControlZN2015ZNiiZNeieaeik 6.2 28

150 PhenolicNProfileZNuntioxidantZNandNuntidiabeticNPotentialNyxertedNbyNMilletN–rainNVarietiesbN
AntioxidantsZN2020ZNmZN 7.1 28

149 MicrobiologicalNQualityNandNSafetyNofNzreshNzruitsNandNVegetablesNatNRetailNLevelsNinNβoreabNJournald
ofdFooddScienceZN2018ZNlgZNgljagmf 3.4 28
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ultrasoundNatNmildNtemperaturesbNLWTdtdFooddSciencedanddTechnologyZN2018ZNmeZNikgaikm
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TechnologyZN2020ZNejdZNeeedgm

6.2 27

144 wrosstalkNbetweenN–utNandNvrainNinNulzheimerUsNxiseasenNTheNRoleNofN–utNMicrobiotaNModulationN
StrategiesbNNutrientsZN2021ZNegZN 6.7 27

143
ZincachitosanNnanoparticlesNinducedNapoptosisNinNhumanNacuteNTalymphocyteNleukemiaNthroughN
activationNofNtumorNnecrosisNfactorNreceptorNwxmiNandNapoptosisarelatedNgenesbNInternationald
JournaldofdBiologicaldMacromoleculesZN2018ZNeemZNeehhaeeig

7.9 26

142 yscherichiaNcoliNOeikn kNstrainsNisolatedNfromNenvironmentalNsourcesNdifferNsignificantlyNinNaceticN
acidNresistanceNcomparedNwithNhumanNoutbreakNstrainsbNJournaldofdFooddProtectionZN2009ZNkfZNidgam 2.5 25

141
ynhancedNantialungNcarcinomaNandNantiabiofilmNactivityNofNfungalNmoleculesNmediatedNbiogenicNzincN
oxideNnanoparticlesNconjugatedNwithN˛†axaglucanNfromNbarleybNJournaldofdPhotochemistrydandd
PhotobiologydB:dBiologyZN2020ZNfdgZNeeekfl

6.7 25

140
uNRapidNMultiplexNRealaTimeNPwRN ighaResolutionNMeltNwurveNussayNforNtheNSimultaneousNxetectionN
ofNvacillusNcereusZNListeriaNmonocytogenesZNandNStaphylococcusNaureusNinNzoodbNJournaldofdFoodd
ProtectionZN2016ZNkmZNledai

2.5 23

139 –utNMicrobiomeNModulationNvasedNonNProbioticNupplicationNforNuntiaObesitynNuNReviewNonNyfficacyN
andNValidationbNMicroorganismsZN2019ZNkZN 4.9 23

138 QuantitativeNPrevalenceNandNToxinN–eneNProfileNofNvacillusNcereusNfromNReadyatoayatNVegetablesNinN
SouthNβoreabNFoodbornedPathogensdanddDiseaseZN2015ZNefZNkmiam 3.8 22

137 ScreeningNforNpotentialNprobioticNbacteriaNfromNβoreanNfermentedNsoybeanNpastenN®nNvitroNandN
waenorhabditisNelegansNmodelNtestingbNLWTdtdFooddSciencedanddTechnologyZN2018ZNllZNegfaegl 5.4 22
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136 wombinedNyffectNofNThermosonicationNandNSlightlyNucidicNylectrolyzedNWaterNtoNReduceNzoodborneN
PathogensNandNSpoilageNMicroorganismsNonNzreshacutNβalebNJournaldofdFooddScienceZN2015ZNldZNMefkkalh 3.4 22

135 xevelopmentNofNaNmultiplexNrealatimeNPwRNforNsimultaneousNdetectionNofNvacillusNcereusZNListeriaN
monocytogenesZNandNStaphylococcusNaureusNinNfoodNsamplesbNJournaldofdFooddSafetyZN2019ZNgmZNeefiil 2 22

134
NovelNmetabolitesNfromNTrichodermaNatrovirideNagainstNhumanNprostateNcancerNcellsNandNtheirN
inhibitoryNeffectNonN elicobacterNpyloriNandNShigellaNtoxinNproducingNyscherichiaNcolibNMicrobiald
PathogenesisZN2019ZNefjZNemafj

3.8 22
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SubstratumNattachmentNlocationNandNbiofilmNformationNbyNvacillusNcereusNstrainsNisolatedNfromN
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6.2 21

132
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4.9 20

131 yvaluationNofNtheNefficacyNofNnisinaloadedNchitosanNnanoparticlesNagainstNfoodborneNpathogensNinN
orangeNjuicebNJournaldofdFooddSciencedanddTechnologyZN2018ZNiiZNeefkaeegg 3.3 20
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®nactivationNkineticsNofNslightlyNacidicNelectrolyzedNwaterNcombinedNwithNbenzalkoniumNchlorideNandN
mildNheatNtreatmentNonNvegetativeNcellsZNsporesZNandNbiofilmsNofNvacillusNcereusbNFooddResearchd
InternationalZN2019ZNeejZNeikaejk

7 20

129 zumaricNucidNandNSlightlyNucidicNylectrolyzedNWaterN®nactivateN–ramNPositiveNandN–ramNNegativeN
zoodborneNPathogensbNMicroorganismsZN2015ZNgZNghahj 4.9 20
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127 wurcuminNandN®tsNxerivativesNasNTheranosticNugentsNinNulzheimerUsNxiseasenNTheN®mplicationNofN
NanotechnologybNInternationaldJournaldofdMoleculardSciencesZN2020ZNffZN 6.3 20

126 ModelingNtheNeffectNofNp ZNwaterNactivityZNandNethanolNconcentrationNonNbiofilmNformationNofN
StaphylococcusNaureusbNFooddMicrobiologyZN2018ZNkjZNflkafmi 6 19

125 yvaluationNofNPhysicochemicalNxeteriorationNandNLipidNOxidationNofNveefNMuscleNuffectedNbyN
zreezeathawNwyclesbNKoreandJournaldfordFooddSciencedofdAnimaldResourcesZN2015ZNgiZNkkfalf 19

124 yffectNofNRepeatedNzreezeaThawNwyclesNonNveefNQualityNandNSafetybNKoreandJournaldfordFooddScienced
ofdAnimaldResourcesZN2014ZNghZNhlfami 19

123 PredictiveNmodelNforNgrowthNofNListeriaNmonocytogenesNinNuntreatedNandNtreatedNlettuceNwithN
alkalineNelectrolyzedNwaterbNWorlddJournaldofdMicrobiologydanddBiotechnologyZN2010ZNfjZNljgaljm 4.4 19

122 vacteriophagesNasNPotentialNToolsNforNxetectionNandNwontrolNofNsppbNinNzoodNSystemsbN
MicroorganismsZN2019ZNkZN 4.9 19

121 U PLwayS®aQTOzaMScMSNcharacterizationZNantioxidantNandNantidiabeticNpropertiesNofNsorghumN
grainsbNFooddChemistryZN2021ZNggkZNefkkll 8.5 19

120 xevelopmentNandNevaluationNofNchitosanNandNitsNderivativeNforNtheNshelfNlifeNextensionNofNbeefNmeatN
underNrefrigerationNstoragebNInternationaldJournaldofdFooddSciencedanddTechnologyZN2017ZNifZNeeeeaeefe 3.8 18

119 ®nfluenceNofNdifferentNorganicNmaterialsNonNchlorineNconcentrationNandNsanitizationNofNslightlyNacidicN
electrolyzedNwaterbNLWTdtdFooddSciencedanddTechnologyZN2018ZNmfZNelkaemh 5.4 18
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118 upplicationNofNslightlyNacidicNelectrolyzedNwaterNandNultrasoundNforNmicrobialNdecontaminationNofN
kashkbNFooddSciencedanddBiotechnologyZN2015ZNfhZNedeeaedej 3 17

117 NewNwlinicalNupplicationsNofNylectrolyzedNWaternNuNReviewbNMicroorganismsZN2021ZNmZN 4.9 17

116 viofilmNformationNofNunderNfoodaprocessingarelatedNconditionsbNFooddSciencedanddBiotechnologyZN
2017ZNfjZNeedgaeeee 3 16

115 ®mprovedNmultiplexNPwRNassayNforNsimultaneousNdetectionNofNvacillusNcereusNemeticNandN
enterotoxicNstrainsbNFooddSciencedanddBiotechnologyZN2012ZNfeZNehgmaehhh 3 16

114 zoodaxerivedNOpioidNPeptidesNinN umanN ealthnNuNReviewbNInternationaldJournaldofdMoleculard
SciencesZN2020ZNfeZN 6.3 16

113 uNnovelNpentaplexNrealNtimeNVRTWaNPwRNhighNresolutionNmeltNcurveNassayNforNsimultaneousNdetectionN
ofNemeticNandNenterotoxinNproducingNvacillusNcereusNinNfoodbNFooddControlZN2016ZNjdZNijdaijl 6.2 15

112 untioxidantZNuntiaLungNwancerZNandNuntiavacterialNuctivitiesNofbNBiomoleculesZN2019ZNmZN 5.9 15

111 uNhighlyNselectiveNenrichmentNbrothNcombinedNwithNrealatimeNPwRNforNdetectionNofNStaphylococcusN
aureusNinNfoodNsamplesbNLWTdtdFooddSciencedanddTechnologyZN2018ZNmhZNedgaeed 5.4 15

110 yzzywTNOzNP OSP OL®PuSyNueNONNT yNP YS®wOw yM®wuLNuNxNzUNwT®ONuLNPROPyRT®ySNOzN
 yNUSNy––NYOLβZNPLuSMuNuNxN–RuNULySbNJournaldofdFooddBiochemistryZN2013ZNgkZNkdakm 3.3 15

109 ucidNResistanceNandNMolecularNwharacterizationNofNyscherichiaNcoliNOeikn kNandNxifferentN
NonaOeikNShigaNToxinaProducingNybNcoliNSerogroupsbNJournaldofdFooddScienceZN2015ZNldZNMffikajh 3.4 15

108
SynergisticNyffectNofNSlightlyNucidicNylectrolyzedNWaterNandNUltrasoundNatNMildN eatNTemperatureNinN
MicrobialNReductionNandNShelfaLifeNyxtensionNofNzreshawutNvellNPepperbNJournaldofdMicrobiologydandd
BiotechnologyZN2015ZNfiZNeidfam

3.3 15

107 MechanismNofNinhibitionNofNgrapheneNoxideczincNoxideNnanocompositeNagainstNwoundNinfectionN
causingNpathogensbNApplieddNanosciencednSwitzerlandoZN2020ZNedZNlfkalhm 3.3 15

106 whitosanateaNtreeNoilNnanoemulsionNandNcalciumNchlorideNtailoredNedibleNcoatingNincreaseNtheNshelfN
lifeNofNfreshNcutNredNbellNpepperbNProgressdindOrganicdCoatingsZN2021ZNeieZNedjded 4.8 15

105 PreservativeNeffectNofNwhineseNcabbageNVvrassicaNrapaNsubspbNpekinensisWNextractNonNtheirNmolecularN
dockingZNantioxidantNandNantimicrobialNpropertiesbNPLoSdONEZN2018ZNegZNedfdggdj 3.7 15

104 zlavonoidsNinNxecorticatedNSorghumN–rainsNyxertNuntioxidantZNuntidiabeticNandNuntiobesityN
uctivitiesbNMoleculesZN2020ZNfiZN 4.8 14

103 untibacterialZNandNantioxidantNpotentialsNofNnonacytotoxicNextractNofNTrichodermaNatroviridebN
MicrobialdPathogenesisZN2018ZNeeiZNgglaghf 3.8 14

102 PredictiveNModelsNforNtheN–rowthNβineticsNofNListeriaNmonocytogenesNonNWhiteNwabbagebNJournaldofd
FooddSafetyZN2013ZNggZNidail 2 14

101 –enotypicNcharacterizationNofNySvLaproducingNybNcoliNfromNimportedNmeatNinNSouthNβoreabNFoodd
ResearchdInternationalZN2018ZNedkZNeilaejh 7 14
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100 xevelopmentNofNpredictiveNmodelNforNtheNgrowthNofNStaphylococcusNaureusNinNβimbabbNFooddScienced
anddBiotechnologyZN2011ZNfdZNhkeahkj 3 13

99 ®ncidenceNandNcharacterizationNofNListeriaNsppbNfromNfoodsNavailableNinNβoreabNJournaldofdFoodd
ProtectionZN2001ZNjhZNiihal 2.5 13

98 xifferentiationNofNzromN–roupNUsingNaNUniqueNMarkerNvasedNonNRealaTimeNPwRbNFrontiersdind
MicrobiologyZN2019ZNedZNllg 5.7 12

97 vioactiveNPotentialNofNfaMethoxyahavinylphenolNandNvenzofuranNfromNLbNvarbNVRedNwabbageWNonN
OxidativeNandNMicrobiologicalNStabilityNofNveefNMeatbNFoodsZN2020ZNmZN 4.9 12

96 MolecularNdiscriminationNofNvacillusNcereusNgroupNspeciesNinNfoodsNVlettuceZNspinachZNandNkimbapWN
usingNquantitativeNrealatimeNPwRNtargetingNgroyLNandNgyrvbNMicrobialdPathogenesisZN2018ZNeeiZNgefagfd 3.8 12

95 xisinfectionNofNvacillusNcereusNbiofilmsNonNleafyNgreenNvegetablesNwithNslightlyNacidicNelectrolyzedN
waterZNultrasoundNandNmildNheatbNLWTdtdFooddSciencedanddTechnologyZN2019ZNeejZNedlilf 5.4 12

94 ModelingNofNvacillusNcereusNgrowthNinNbrownNriceNsubmittedNtoNaNcombinationNofNultrasonicationNandN
slightlyNacidicNelectrolyzedNwaterNtreatmentbNJournaldofdFooddProtectionZN2014ZNkkZNfdhgaig 2.5 12

93 MathematicalNmodelingNonNtheNgrowthNofNStaphylococcusNaureusNinNsandwichbNFooddSciencedandd
BiotechnologyZN2010ZNemZNkjgakjl 3 12

92 PrevalenceNandNToxinNwharacteristicsNofN®solatedNfromNOrganicNVegetablesbNJournaldofdMicrobiologyd
anddBiotechnologyZN2017ZNfkZNehhmaehij 3.3 12

91 –enotypicNandNphenotypicNcharacteristicsNofNbiofilmNformationNofNemeticNtoxinNproducingNvacillusN
cereusNstrainsbNFooddControlZN2019ZNmjZNifkaigh 6.2 12

90
–rowthNmodelNofNyscherichiaNcoliNOeikn kNatNvariousNstorageNtemperaturesNonNkaleNtreatedNbyN
thermosonicationNcombinedNwithNslightlyNacidicNelectrolyzedNwaterbNJournaldofdFooddProtectionZN2014
ZNkkZNfgage

2.5 11

89 ®mpactNofNtheN®solationNSourceNonNtheNviofilmNzormationNwharacteristicsNofbNJournaldofdMicrobiologyd
anddBiotechnologyZN2018ZNflZNkkalj 3.3 11

88 xetectionNofNListeriaNmonocytogenesNusingNxynabeads´fiNantiaListeriaNcombinedNwithNrealatimeNPwRN
inNsoybeanNsproutsbNLWTdtdFooddSciencedanddTechnologyZN2019ZNmmZNiggaigm 5.4 11

87 xevelopmentNofNantimicrobialNedibleNcoatingNbasedNonNmodifiedNchitosanNforNtheNimprovementNofN
strawberriesNshelfNlifebNFooddSciencedanddBiotechnologyZN2019ZNflZNefikaefjh 3 11

86 ®nNvitroNandNinNvivoNdefensiveNeffectNofNprobioticNLuvNagainstNPseudomonasNaeruginosaNusingN
waenorhabditisNelegansNmodelbNVirulenceZN2018ZNmZNehlmaeidk 4.7 11

85 xisinfectionNyfficacyNofNSlightlyNucidicNylectrolyzedNWaterNwombinedNwithNwhemicalNTreatmentsNonN
zreshNzruitsNatNtheN®ndustrialNScalebNFoodsZN2019ZNlZN 4.9 10

84 ModelingNtheNyffectNofNStorageNTemperaturesNonNtheN–rowthNofNListeriaNmonocytogenesNonN
ReadyatoayatN amNandNSausagebNJournaldofdFooddProtectionZN2015ZNklZNejkiale 2.5 10

83
SensoryNandNmicrobiologicalNqualitiesNofNromaineNlettuceNandNkaleNaffectedNbyNaNcombinedN
treatmentNofNaqueousNchlorineNdioxideNandNultravioletawbNHorticulturedEnvironmentdandd
BiotechnologyZN2012ZNigZNglkagmj

2 10
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82 –rowthNofNStaphylococcusNaureusNinNcookedNreadyatoaeatNgroundNfishNasNaffectedNbyNinoculumNsizeN
andNpotassiumNsorbateNasNfoodNpreservativebNLWTdtdFooddSciencedanddTechnologyZN2016ZNkeZNhddahdl 5.4 10

81 whallengesNandNPerspectiveNinN®ntegratedNMultiaOmicsNinN–utNMicrobiotaNStudiesbNBiomoleculesZN2021
ZNeeZN 5.9 10

80 yxperimentalNstudiesNandNmodelingNtheNbehaviorNofNanaerobicNgrowthNofNwlostridiumNperfringensNinN
cookedNriceNunderNnonaisothermalNconditionsbNFooddControlZN2017ZNkeZNegkaehf 6.2 9

79 TupistraNnutansNWallbNrootNextractZNrichNinNphenolicsZNinhibitsNmicrobialNgrowthNandN˛–aglucosidaseN
activityZNwhileNdemonstratingNstrongNantioxidantNpotentialbNRevistadBrasileiradDedBotanicaZN2019ZNhfZNglgagmk1.2 9

78 yffectsNofNdifferentNprocessingNmethodsNonNtheNantioxidantNandNimmuneNstimulatingNabilitiesNofN
garlicbNFooddSciencedanddNutritionZN2019ZNkZNefffaeffm 3.2 9

77
yzzywTNOzNTyMPyRuTURyNuNxNRyLuT®VyN UM®x®TYNONN–ROWT Nvy uV®ORNOzNySw yR®w ®uN
wOL®NOeikn kNONNSP®Nuw NUS®N–NRySPONSyNSURzuwyNMyT OxOLO–YbNJournaldofdFooddSafetyZN
2012ZNgfZNfmjagdh

2 9

76 yffectNofNylectrolyzedNWaterNonNtheNxisinfectionNofNvacillusNcereusNviofilmsnNTheNMechanismNofN
ynhancedNResistanceNofNSessileNwellsNinNtheNviofilmNMatrixbNJournaldofdFooddProtectionZN2018ZNleZNljdaljm 2.5 9

75 ModelingNtheNresponseNofNListeriaNmonocytogenesNatNvariousNstorageNtemperaturesNinNporkN
withcwithoutNelectrolyzedNwaterNtreatmentbNFooddSciencedanddBiotechnologyZN2012ZNfeZNeihmaeiii 3 8

74 ModelingNtheNcombinedNeffectNofNtemperatureNandNrelativeNhumidityNonNyscherichiaNcoliNOeikn kNonN
lettucebNFooddSciencedanddBiotechnologyZN2012ZNfeZNlimalji 3 8

73 OptimizationNofNinactivationNofNStaphylococcusNaureusNbyNlowNconcentrationNelectrolyzedNwaterN
usingNresponseNsurfaceNmethodologybNFooddSciencedanddBiotechnologyZN2011ZNfdZNegjkaegke 3 8

72 ModelingNtheNeffectNofNtemperatureNandNrelativeNhumidityNonNtheNgrowthNofNStaphylococcusNaureusN
onNfreshacutNspinachNusingNaNuserafriendlyNsoftwarebNFooddSciencedanddBiotechnologyZN2011ZNfdZNeimgaeimk3 8

71
UnveilingNtheNpotentialsNofNbacteriocinNVPediocinNLidWNfromNPediococcusNacidilacticiNwithNantagonistN
spectrumNinNaNwaenorhabditisNelegansNmodelbNInternationaldJournaldofdBiologicaldMacromoleculesZN
2020ZNehgZNiiiaikf

7.9 8

70 yradicationNofN elicobacterNpyloriNthroughNtheNinhibitionNofNureaseNandNpeptideNdeformylasenN
womputationalNandNbiologicalNstudiesbNMicrobialdPathogenesisZN2019ZNeflZNfgjafhh 3.8 8

69 ydibleNPlantNSproutsnN ealthNvenefitsZNTrendsZNandNOpportunitiesNforNNovelNyxplorationbNNutrientsZN
2021ZNegZN 6.7 8

68 PredictiveNModelNforN–rowthNofNStaphylococcusNaureusNonNRawNPorkZN amZNandNSausagebNJournaldofd
FooddProtectionZN2016ZNkmZNegfak 2.5 7

67 PrevalenceNandNtoxinNtypeNofNinNbeefNfromNfourNdifferentNtypesNofNmeatNmarketsNinNSeoulZNβoreabN
FooddSciencedanddBiotechnologyZN2017ZNfjZNihiaihl 3 7

66
ussessmentNofNynterotoxinNProductionNandNwrossawontaminationNofNStaphylococcusNaureusN
betweenNzoodNProcessingNMaterialsNandNReadyaToayatNwookedNzishNPastebNJournaldofdFooddScienceZN
2015ZNldZNMfmeeaj

3.4 7

65 ®nfluenceNofNfermentedNsoyNproteinNconsumptionNonNhypertensionNandNgutNmicrobialNmodulationNinN
spontaneousNhypertensiveNratsbNBiosciencedofdMicrobiotasdFooddanddHealthZN2020ZNgmZNemmafdl 3.2 7
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64 ussessmentNofNMineralNandNPhenolicNProfilesNandNTheirNussociationNwithNtheNuntioxidantZNwytotoxicN
yffectZNandNuntimicrobialNPotentialNofNMillerbNPlantsZN2020ZNmZN 4.5 7

63 ProbioticNyffectorNwompoundsnNwurrentNβnowledgeNandNzutureNPerspectivesbNFrontiersdind
MicrobiologyZN2021ZNefZNjiikdi 5.7 7

62  ighlyNefficientNandNspecificNseparationNofNfromNlettuceNandNmilkNusingNxynabeadsNproteinN–N
conjugatesbNFooddSciencedanddBiotechnologyZN2016ZNfiZNeideaeidi 3 7

61 viologicalNactivitiesNofNaNgarlicaNNakaiNblendNfermentedNwithbNFooddSciencedanddNutritionZN2019ZNkZNfdfhafdgf3.2 6

60 ®nNvivoNscreeningNplatformNforNshigaNtoxinaproducingNyscherichiaNcoliNVSTywWNusingNwaenorhabditisN
elegansNasNaNmodelbNPLoSdONEZN2018ZNegZNedemgfkk 3.7 6

59
yffectNofN–erminationNonNulfalfaNandNvuckwheatnNPhytochemicalNProfilingNbyN
U PLwayS®aQTOzaMScMSZNvioactiveNwompoundsZNandN®naVitroNStudiesNofNTheirNxiabetesNandN
ObesityaRelatedNzunctionsbNAntioxidantsZN2021ZNedZN

7.1 6

58  ealthN®mpactNandNTherapeuticNManipulationNofNtheN–utNMicrobiomebNHightThroughputZN2020ZNmZN 4.3 6

57 UntargetedNMetabolomicsNofNzermentedNRiceNUsingNU PLwNQaTOzNMScMSNRevealsNanNubundanceNofN
PotentialNuntihypertensiveNwompoundsbNFoodsZN2020ZNmZN 4.9 6

56
UntargetedNMetabolomicsNofNβoreanNzermentedNvrownNRiceNUsingNU PLwNQaTOzNMScMSNRevealNanN
ubundanceNofNPotentialNxietaryNuntioxidativeNandNStressaReducingNwompoundsbNAntioxidantsZN2021ZN
edZN

7.1 6

55 wariogenicNviofilmnNPathologyaRelatedNPhenotypesNandNTargetedNTherapybNMicroorganismsZN2021ZNmZN 4.9 6

54 xevelopmentNofNNanosensorsNvasedN®ntelligentNPackagingNSystemsnNzoodNQualityNandNMedicinebN
NanomaterialsZN2021ZNeeZN 5.4 6

53 ®mpactNofNmanganeseNandNhemeNonNbiofilmNformationNofNvacillusNcereusNfoodNisolatesbNPLoSdONEZN
2018ZNegZNedfddmil 3.7 6

52
WholeNgenomeNsequenceNofNvacillusNthuringiensisNuTwwNedkmfNandNimprovedNdiscriminationNofN
vacillusNthuringiensisNfromNvacillusNcereusNgroupNbasedNonNnovelNbiomarkersbNMicrobialdPathogenesis
ZN2019ZNefmZNflhafmk

3.8 5

51 MicrobiologicalNunalysisNofNRiceNwakeNProcessingNinNβoreabNJournaldofdFooddProtectionZN2016ZNkmZNeikajf 2.5 5

50 PotentialNapplicationNofNvrassicaNrapaNsubspbNpekinensisNextractNonNfreshNbeefNmeatNduringN
refrigerationNstoragebNJournaldofdFooddProcessingdanddPreservationZN2019ZNhgZNeehfhd 2.1 5

49
NovelNmotvNasNaNpotentialNpredictiveNtoolNforNidentificationNofNvb´ cereusZNvb´ thuringiensisNandN
differentiationNfromNotherNvacillusNspeciesNbyNtriplexNrealatimeNPwRbNMicrobialdPathogenesisZN2017ZN
eeeZNffafk

3.8 5

48 PrevalenceZNgeneticNdiversityZNandNantibioticNsusceptibilityNofNwronobacterNsppbNVynterobacterN
sakazakiiWNisolatedNfromNSunshikZNitsNingredientsNandNsoilsbNFooddSciencedanddBiotechnologyZN2011ZNfdZNmheamhl3 5

47 VirulenceNwharacteristicsNandNuntibioticNResistanceNProfilesNofNShigaNToxinaProducingN®solatesNfromN
xiverseNSourcesbNAntibioticsZN2020ZNmZN 4.9 5

(2020-2020)
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46 ®solationNandN®dentificationNofNPotentiallyNPathogenicNMicroorganismsNussociatedNwithNxentalN
wariesNinN umanNTeethNviofilmsbNMicroorganismsZN2020ZNlZN 4.9 5

45 zermentedNvrownNRicenNuNProductNwithNynhancedNvioactiveNwompoundsNandNuntioxidantNPotentialbN
AntioxidantsZN2021ZNedZN 7.1 5

44 UniqueNbiomarkersNasNaNpotentialNpredictiveNtoolNforNdifferentiationNofNvacillusNcereusNgroupNbasedN
onNrealatimeNPwRbNMicrobialdPathogenesisZN2018ZNeeiZNegeaegk 3.8 4

43 uttenuationNandNProductionNofNtheNumphotericinNvaResistantNLeishmaniaNtropicaNStrainbNJundishapurd
JournaldofdMicrobiologyZN2016ZNmZNegfeim 1.2 4

42
PhytochemicalNcharacterizationZNandNantioxidantNandNantimicrobialNactivitiesNofNwhiteNcabbageN
extractNonNtheNqualityNandNshelfNlifeNofNrawNbeefNduringNrefrigeratedNstoragebbNRSCdAdvancesZN2020ZN
edZNhehgdahehhf

3.7 4

41 ––NandNviochemicalNugentsNynrichNtheNShelfNLifeNofNzreshawutNvellNPepperNVNLbNvarbNgrossumNVLbWN
SendtWbNFoodsZN2020ZNmZN 4.9 4

40 U PLwayS®aQTOzaMScMSNMetaboliteNProfilingNofNtheNuntioxidantNandNuntidiabeticNuctivitiesNofNRedN
wabbageNandNvroccoliNSeedsNandNSproutsbNAntioxidantsZN2021ZNedZN 7.1 4

39 wombinedNtreatmentsNofNchestnutNshellNextractZNfumaricNacidZNandNmildNheatNtoNinactivateNfoodborneN
pathogensNinoculatedNonNbeetrootNVNLbWNleavesbNFooddSciencedanddBiotechnologyZN2016ZNfiZNefekaeffd 3 4

38
NewNperspectivesNonNMegaNplasmidNsequenceNVpoheWNinNvacillusNthuringiensisNuTwwNedkmfN
harbouringNantimicrobialZNinsecticidalNandNantibioticNresistanceNgenesbNMicrobialdPathogenesisZN2019ZN
efjZNehael

3.8 4

37
OvotransferrinNuntibacterialNPeptideNwouplingNMesoporousNSilicaNNanoparticleNasNanNyffectiveN
untibioticNxeliveryNSystemNforNTreatingNvacterialN®nfectionN®nNVivobbNACSdBiomaterialsdSciencedandd
EngineeringZN2021ZN

5.5 4

36 upplicationNofNylectrolyzedNWaterNonNynvironmentNSterilizationN2019ZNekkafdh 3

35 xevelopmentNofNPredictiveNModelsNforNtheN–rowthNβineticsNofNListeriaNmonocytogenesNonNzreshN
PorkNunderNxifferentNStorageNTemperaturesbNJournaldofdFooddProtectionZN2015ZNklZNmfeaj 2.5 3

34 ®dentificationNandNPurificationNofNPotentialNvioactiveNPeptideNofNSeedNyxtractsbNPlantsZN2020ZNmZN 4.5 3

33 wompleteN–enomeNSequencesNofNyscherichiaNcoliNOeikn kNStrainsNSRwwNejkiNandNflRwZNWhichNVaryN
inNucidNResistancebNGenomedAnnouncementsZN2016ZNhZN 3

32
ModelingNtheN–rowthNofNypiphyticNvacteriaNonNβaleNTreatedNbyNThermosonicationNwombinedNwithN
SlightlyNucidicNylectrolyzedNWaterNandNStoredNunderNxynamicNTemperatureNwonditionsbNJournaldofd
FooddScienceZN2016ZNleZNMfdfeagd

3.4 3

31 ModificationNofNβarmaliNagarNbyNsupplementationNwithNpotassiumNclavulanateNforNtheNisolationNofN
wampylobacterNfromNchickenNcarcassNrinsesbNJournaldofdFooddProtectionZN2014ZNkkZNefdkaee 2.5 3

30 unalysisNofNmicrobiologicalNcontaminationNinNmixedNpressedNhamNandNcookedNsausageNinNβoreabN
JournaldofdFooddProtectionZN2014ZNkkZNhefal 2.5 3

29 yxploringNMolecularN®nsightsNofNwerealNPeptidicNuntioxidantsNinNMetabolicNSyndromeNPreventionbN
AntioxidantsZN2021ZNedZN 7.1 3
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28 RoleNofNRecentNTherapeuticNupplicationsNandNtheN®nfectionNStrategiesNofNShigaNToxinaProducingbN
FrontiersdindCellulardanddInfectiondMicrobiologyZN2021ZNeeZNjehmjg 5.9 3

27 MolecularNmechanismsNofNanticancerNactivitiesNofNpolyphyllinNV®®bNChemicaldBiologydanddDrugdDesignZN
2021ZNmkZNmehamfm 2.9 3

26 ReviewNonNStressNToleranceNinbNFrontiersdindCellulardanddInfectiondMicrobiologyZN2020ZNedZNimjikd 5.9 3

25 TheNPotentialNRoleNofNPolyphenolsNinNOxidativeNStressNandN®nflammationN®nducedNbyN–utNMicrobiotaN
inNulzheimerUsNxiseasebNAntioxidantsZN2021ZNedZN 7.1 3

24 TheNRoleNofNvioactiveNPeptidesNinNxiabetesNandNObesitybNFoodsZN2021ZNedZN 4.9 3

23 uNNewNSecondaryNModelNxevelopedNforNtheN–rowthNRateNofNyscherichiaNcoliNOeikn kNinNvrothbN
IndiandJournaldofdMicrobiologyZN2012ZNifZNmmaede 3.7 2

22 yffectNofNslightlyNacidicNelectrolyzedNwaterNonNaminoNacidNandNphenolicNprofilingNofNgerminatedN
brownNriceNsproutsNandNtheirNantioxidantNpotentialbNLWTdtdFooddSciencedanddTechnologyZN2022ZNeikZNeegeem5.4 2

21 SlightlyNacidicNelectrolyzedNwaterNcombinationNwithNantioxidantsNandNfumaricNacidNtreatmentNtoN
maintainNtheNqualityNofNfreshacutNbellNpeppersbNLWTdtdFooddSciencedanddTechnologyZN2021ZNehkZNeeeiji 5.4 2

20 uNSingleaStepNynrichmentNMediumNforNNonchromogenicN®solationNofN ealthyNandNwolda®njuredN
SalmonellaNsppbNfromNzreshNVegetablesbNFoodbornedPathogensdanddDiseaseZN2017ZNehZNlhall 3.8 1

19  urdleNynhancementNofNylectrolyzedNWaterNwithNOtherNTechniquesN2019ZNfgeafjd 1

18 yffectNofNRiceNProcessingNtowardsNLowerNRapidlyNuvailableN–lucoseNVRu–WNzavorsNZNaNSouthN®ndianN
zermentedNzoodNSuitableNforNxiabeticNPatientsbNNutrientsZN2019ZNeeZN 6.7 1

17 womprehensiveNprofilingNofNbioactiveNcompoundsNinNgerminatedNblackNsoybeansNviaN
U PLwayS®aQTOzaMScMSNandNtheirNantiaulzheimerUsNactivitybbNPLoSdONEZN2022ZNekZNedfjgfkh 3.7 1

16 TheNzunctionalN®nterplayNbetweenN–utNMicrobiotaZNProteinN ydrolysatescvioactiveNPeptidesZNandN
ObesitynNuNwriticalNReviewNonNtheNStudyNudvancesbbNAntioxidantsZN2022ZNeeZN 7.1 1

15 –enomicNdiversityNandNmolecularNdynamicsNinteractionNonNmutationalNvariancesNamongNRvNdomainsN
ofNSuRSawoVafNinterplayNdrugNinactivationbNInfectionsdGeneticsdanddEvolutionZN2021ZNediefl 4.5 1

14 MolecularNxetectionNofNuntibioticNResistanceN–enesNinNShigaNToxinaProducingN®solatedNfromN
xifferentNSourcesbNAntibioticsZN2021ZNedZN 4.9 1

13 ®nNVitroNandN®nNVivoNwholesterolNReducingNubilityNandNSafetyNofNProbioticNwandidatesN®solatedNfromN
βoreanNzermentedNSoyaNveansbNProbioticsdanddAntimicrobialdProteinsZN2021ZNe 5.5 1

12
xynabeadsNproteinN–NantibodyNconjugatesNcombinedNwithNmodifiedNbrainNheartNinfusionNbrothNforN
theNenrichmentNandNseparationNofNinNartificiallyNcontaminatedNvegetablesbNFooddSciencedandd
BiotechnologyZN2016ZNfiZNmheamhk

3 1

11 TheN®nfluenceNofNLightNWavelengthNonNResveratrolNwontentNandNuntioxidantNwapacityNinNurachisN
hypogaeasNLbbNAgronomyZN2021ZNeeZNgdi 3.6 1

(2021-2021)
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10
wrackNresistanceNofNaNnobleNgreenNhydrophobicNantimicrobialNsealingNcoatingNfilmNagainstN
environmentalNcorrosionNappliedNonNtheNsteelacementNinterfaceNforNpowerNinsulatorsbbNRSCdAdvancesZN
2022ZNefZNedefjaedehe

3.7 1

9 QuantificationNofNuminoNucidsZNPhenolicNwompoundsNProfilingNfromNNineNRiceNVarietiesNandNTheirN
untioxidantNPotentialbNAntioxidantsZN2022ZNeeZNlgm 7.1 1

8 unNeffectiveNdatasetsNdescribingNantimicrobialNpeptideNproducedNfromNaNpurificationNandNmodeNofN
actionNdeterminedNbyNmolecularNdockingbNDatadindBriefZN2020ZNgeZNedikhi 1.2 0

7 ResearchNTrendsNonNtheNupplicationNofNylectrolyzedNWaterNinNzoodNPreservationNandNSanitationbN
ProcessesZN2021ZNmZNffhd 2.9 0

6 ylicitationnNaNnewNperspectiveNintoNplantNchemoadiversityNandNfunctionalNpropertybNCriticaldReviewsdind
FooddSciencedanddNutritionZN2021ZNeaem 11.5 0

5 untibacterialNactivitiesNofNvolatileNcompoundsNinNcerealsNandNcerealNbyaproductsbNJournaldofdFoodd
ProcessingdanddPreservationZN2021ZNhiZNeeidle 2.1 0

4 OptimizationNandNyffectNofNWaterN ardnessNforNtheNProductionNofNSlightlyNucidicNylectrolyzedNWaterN
onNSanitizationNyfficacybbNFrontiersdindMicrobiologyZN2022ZNegZNlejjke 5.7 0

3
untiaadhesionNandNantiabiofilmNactivityNofNslightlyNacidicNelectrolyzedNwaterNcombinedNwithNsodiumN
benzoateNagainstNStreptococcusNmutansnNuNnovelNecofriendlyNoralNsanitizerNtoNpreventNcariogenesisbbN
MicrobialdPathogenesisZN2022ZNediigi

3.8 0

2 PhytochemicalNprofilingNandNcellularNantioxidantNefficacyNofNdifferentNriceNvarietiesNinNcolorectalN
adenocarcinomaNcellsNexposedNtoNoxidativeNstressbNPLoSdONEZN2022ZNekZNedfjmhdg 3.7 0

1 untigenotoxicityNofNynzymaticNvrowningNReactionNProductsNofNPotatoesNinNtheNMicronucleusNTestbN
JournaldofdFooddProtectionZN1997ZNjdZNefhkaefid 2.5
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