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TheLeffectLofLpomegranateLpeelLextractLTPPxULonLtheLpolyphenolLoxidaseLTPPOULandLqualityLofL
PacificLwhiteLshrimpLTLitopenaeusLvannameiULduringLrefrigeratedLstorageaLLWTkykFoodkSciencekandk
TechnologyYL2015YLicYLdcehZdcff

5.4 53

65 TheLeffectsLofLorallyLadministeredLuacillusLcoagulansLandLinulinLonLpreventionLandLprogressionLofL
rheumatoidLarthritisLinLratsaLFoodkandkNutritionkResearchYL2016YLicYLfckji 3.1 49

64 ylaxseedLmucilagemLtLnaturalLstabilizerLinLstirredLyogurtaLCarbohydratekPolymersYL2018YLdkjYLhlZih 10.3 43

63 PrevalenceLandLriskLfactorsLassociatedLwithLcampylobacterLinfectionsLinLbroilerLflocksLinLShirazYL
southernLαranaLInternationalkJournalkofkFoodkMicrobiologyYL2011YLdggYLgjhZl 5.8 37

62 xffectsLofLstorageLtemperaturesLandLessentialLoilsLofLoreganoLandLnutmegLonLtheLgrowthLandL
survivalLofLxscherichiaLcoliLOdhjm–jLinLbarbecuedLchickenLusedLinLαranaLFoodkControlYL2007YLdkYLdgekZdgff6.2 35

61
xffectLofLactinidinLonLtheLproteinLsolubilityYLwaterLholdingLcapacityYLtextureYLelectrophoreticL
patternLofLbeefYLandLonLtheLqualityLattributesLofLaLsausageLproductaLJournalkofkFoodkScienceYL2009YL
jgYLveedZi

3.4 32

60 xffectLofLchitosanLonLspoilageLbacteriaYLxscherichiaLcoliLandLListeriaLmonocytogenesLinLcuredL
chickenLmeataLInternationalkJournalkofkBiologicalkMacromoleculesYL2015YLjiYLfcfZl 7.9 31

59
MicrobialYLchemicalYLtexturalLandLsensoryLpropertiesLofLcoatedLrainbowLtroutLbyLchitosanLcombinedL
withLpomegranateLpeelLextractLduringLfrozenLstorageaLInternationalkJournalkofkBiologicalk
MacromoleculesYL2018YLdciYLdccgZdcdf

7.9 28

58 PrevalenceLofLLinguatulaLserrataLnymphsLinLoneZhumpedLcamelLTvamelusLdromedariusULinL
NajafZtbadYLαranaLResearchkinkVeterinarykScienceYL2008YLkgYLegfZh 2.5 27

57 PrevalenceLofLLinguatulaLserrataLnymphsLinLsheepLinLShirazYLαranaLSmallkRuminantkResearchYL2004YLheYLllZdcd1.7 26

56 tntimicrobialLactivityLofLpeptidesLderivedLfromLenzymaticLhydrolysisLofLgoatLmilkLcaseinsaL
ComparativekClinicalkPathologyYL2016YLehYLhllZich 0.9 25

55 ProtectiveLeffectsLofLsynbioticLdietsLofLuacillusLcoagulansYLLactobacillusLplantarumLandLinulinL
againstLacuteLcadmiumLtoxicityLinLratsaLBMCkComplementarykandkAlternativekMedicineYL2017YLdjYLeld 4.7 24

54 xffectLofLProbioticLuacillusLvoagulansLandLLactobacillusLPlantarumLonLtlleviationLofLMercuryL
ToxicityLinLRataLProbioticskandkAntimicrobialkProteinsYL2017YLlYLfccZfcl 5.5 23

53 wistributionLofLnineLvirulenceZassociatedLgenesLinLvampylobacterLjejuniLandLvaLcoliLisolatedLfromL
broilerLfecesLinLShirazYLSouthernLαranaLFoodbornekPathogenskandkDiseaseYL2013YLdcYLjigZjc 3.8 22

52
vomparativeLxffectLofLuuniumLpersicumLandLRosmarinusLofficinalisLxssentialLOilsLandLTheirLSynergyL
withLvitricLtcidLonLtheLOxidationLofLVirginLOliveLOilaLInternationalkJournalkofkFoodkPropertiesYL2016YL
dlYLeiiiZeikd

3 21

51 NewLcompositeLnitriteZfreeLandLlowZnitriteLmeatZcuringLsystemsLusingLnaturalLcolorantsaLFoodk
SciencekandkNutritionYL2013YLdYLfleZgcd 3.2 21

50 PrevalenceLofLLinguatulaLserrataLnymphsLinLgoatsLinLShirazYLαranaLSmallkRuminantkResearchYL2004YLhgYLedfZedj1.7 21
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49 TheLeffectsLofLprobioticLuacillusLsubtilisLonLtheLcytotoxicityLofLvlostridiumLperfringensLtypeLaLinL
vacoZeLcellLcultureaLBMCkMicrobiologyYL2017YLdjYLdhc 4.5 19

48
OxidativeLStabilityLofLVirginLOliveLOilLSupplementedLwithLZatariaLmultifloraLuoissaLandLRosmarinusL
officinalisLLaLxssentialLOilsLwuringLtcceleratedLStorageaLJournalkofkFoodkProcessingkandkPreservationYL
2017YLgdYLedelhd

2.1 17

47 xffectLofLProbioticsLuacillusLcoagulansLandLLactobacillusLplantarumLonLLipidLProfileLandLyecesL
uacteriaLofLRatsLyedLvholesterolZxnrichedLwietaLProbioticskandkAntimicrobialkProteinsYL2019YLddYLddifZddjd5.5 17

46
TheLxffectsLofLtqueousLandLtlcoholicLSaffronLTvrocusLsativusULTepalLxxtractsLonLQualityLandL
ShelfZLifeLofLPacificLWhiteLShrimpLTLitopeneousLvannameiULwuringLαcedLStorageaLJournalkofkFoodk
QualityYL2016YLflYLjfeZjge

2.7 16

45 αnLvitroLantibacterialLeffectLofLwaspLTVespaLorientalisULvenomaLJournalkofkVenomouskAnimalskandk
ToxinskIncludingkTropicalkDiseasesYL2014YLecYLee 2.2 16

44 tpplicationLofLnonZstarterLlacticLacidLbacteriaLasLbiopreservativeLagentsLtoLcontrolLfungalLspoilageL
ofLfreshLcheeseaLInternationalkDairykJournalYL2016YLhiYLkjZld 3.5 15

43 TheLeffectLofLproteolyticLactivityLofLstarterLculturesLonLtechnologicallyLimportantLpropertiesLofL
yogurtaLFoodkSciencekandkNutritionYL2017YLhYLhehZhfj 3.2 15

42
xffectsLofLMethanolicLPomegranateLPeelLxxtractLonLtheLvhemicalYLSensoryYLTexturalYLandL
MicrobiologicalLPropertiesLofLzuttedLRainbowLTroutLTLOncorhynchusLmykissLULduringLyrozenL
StorageaLJournalkofkFoodkProtectionYL2016YLjlYLdjccZdjci

2.5 15

41 ProductionLandLtpplicationLofLLysozymeZzumLtrabicLvonjugateLinLMayonnaiseLasLaLNaturalL
PreservativeLandLxmulsifieraLPolishkJournalkofkFoodkandkNutritionkSciencesYL2018YLikYLffZgf 3.1 13

40 xffectLofLmonensinLonLserumLlipoproteinsYLtriglyceridesYLcholesterolLandLtotalLlipidsLofL
periparturientLdairyLcowsaLVeterinarykResearchkCommunicationsYL2006YLfcYLjZdj 2.9 13

39 OptimisationLofLaLpilotZscaleLsprayLdryingLprocessLforLprobioticLyoghurtYLusingLresponseLsurfaceL
methodologyaLInternationalkJournalkofkDairykTechnologyYL2014YLijYLeddZedl 3.7 12

38 tntimicrobialLspectrumLactivityLofLbacteriocinogenicLStaphylococcusLstrainsLisolatedLfromLgoatLandL
sheepLmilkaLJournalkofkDairykScienceYL2019YLdceYLelekZelgc 4 11

37 SafetyLhazardsLinLbacteriocinogenicLStaphylococcusLstrainsLisolatedLfromLgoatLandLsheepLmilkaL
MicrobialkPathogenesisYL2018YLddiYLdccZdck 3.8 11

36 PrevalenceLofLSarcocystisLinLslaughteredLoneZhumpedLcamelsLTvamelusLdromedariusULinLαranaL
TropicalkAnimalkHealthkandkProductionYL2006YLfkYLfcdZf 1.7 11

35 ShelfZlifeLextensionLofLpacificLwhiteLshrimpLusingLtragacanthLgumLZbasedLcoatingsLcontainingL
PersianLlimeLpeelLTvitrusLlatifoliaULextractaLLWTkykFoodkSciencekandkTechnologyYL2021YLdgdYLddclfj 5.4 10

34 PreparationLandLevaluationLofLlowZcalorieLfunctionalLiceLcreamLcontainingLinulinYLlactuloseLandL
uifidobacteriumLlactisaLInternationalkJournalkofkDairykTechnologyYL2015YLikYLdkfZdkl 3.7 9

33 xffectsLofLmediumZvoltageLelectricalLstimulationLonLpostmortemLchangesLinLfatZtailedLsheepaL
JournalkofkFoodkScienceYL2012YLjjYLSgjZhf 3.4 9

32 wetectionLandLfrequencyLofLStxeLgeneLinLxscherichiaLcoliLOdhjLandLOdhjm–jLstrainsLisolatedLfromL
sheepLcarcassesLinLShirazZαranaLPakistankJournalkofkBiologicalkSciencesYL2008YLddYLdckhZle 0.8 8
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31 xffectsLofLmicrobialLtransglutaminaseLonLphysicochemicalLpropertiesYLelectrophoreticLpatternsLandL
sensoryLattributesLofLveggieLburgeraLJournalkofkFoodkSciencekandkTechnologyYL2017YLhgYLeecfZeedf 3.3 7

30
αmpactLofLsynbioticLdietsLincludingLinulinYLuacillusLcoagulansLandLLactobacillusLplantarumLonL
intestinalLmicrobiotaLofLratLexposedLtoLcadmiumLandLmercuryaLVeterinarykSciencekDevelopmentYL
2015YLhYL

7

29 ShelfZlifeLextensionLofLvacuumLpackedLemulsionZtypeLsausageLusingLcombinationLofLnaturalL
antimicrobialsaLFoodkControlYL2019YLdcgYLdflZdgi 6.2 6

28 xffectsLofLtwoLprobioticLsporesLofLuacillusLspeciesLonLhematologicalYLbiochemicalYLandLinflammatoryL
parametersLinLSalmonellaLTyphimuriumLinfectedLratsaLScientifickReportsYL2020YLdcYLkcfh 4.9 6

27 PrevalenceLandLriskLfactorsLforLSalmonellaLsppaLcolonizationLinLbroilerLflocksLinLShirazYLsouthernLαranaL
VeterinarykResearchkForumYL2014YLhYLihZk 0.5 6

26
TheLeffectLofLcrossZlinkerLtypeLonLstructuralYLantimicrobialLandLcontrolledLreleaseLpropertiesLofLfishL
gelatinZchitosanLcompositeLfilmsLincorporatedLwithL˛µZpolyZlZlysineaLInternationalkJournalkofk
BiologicalkMacromoleculesYL2021YLdkfYLdjgfZdjhe

7.9 6

25 TheLeffectsLofLsupplementationLofLandLsporesLonLtheLintestinalLmicrofloraLandLgrowthLperformanceL
inLrataLIraniankJournalkofkMicrobiologyYL2019YLddYLeicZeii 0.9 5

24 PrevalenceLofLrenalLlesionsLinLslaughteredLcattleLinLShirazYLαranYLandLdetectionLofLLeptospiraLinLthemL
byLnestedLPvRZRyLPaLTropicalkAnimalkHealthkandkProductionYL2016YLgkYLdildZdili 1.7 4

23 TheLeffectsLofLprebioticYLprobioticLandLsynbioticLdietsLcontainingLuacillusLcoagulansLandLinulinLonL
serumLlipidLprofileLinLtheLrataLVeterinarykSciencekDevelopmentYL2015YLhYL 4

22 tnLepidemiologicalLsurveyLonLtheLdeterminationLofLTaeniaLsaginataLcysticercosisLinLαranYLusingLaLPvRL
assayaLVeterinarykRecordYL2013YLdjeYLghd 0.9 4

21 MolecularLvharacterizationLofLRltniRgtnxchinococcusLgranulosusRltnbiRgtnLinLSouthLofLαranaLOpenk
JournalkofkVeterinarykMedicineYL2012YLceYLecdZeci 0.3 4

20 NovelLmilkZclottingLenzymeLfromLsourLorangeLflowersLTvitrusLaurantiumLLaULasLaLcoagulantLinLαranianL
whiteLcheeseaLEuropeankFoodkResearchkandkTechnologyYL2020YLegiYLdflZdgk 3.4 4

19 xvaluationLofLSgreenSLsynthesisLandLbiologicalLactivityLofLgoldLnanoparticlesLusingLleafLextractLasLanL
antibacterialLagentaLIETkNanobiotechnologyYL2018YLdeYLdddkZddeg 2 4

18 xyyxvTSLOyLNαSαNLtNwLMOwαyαxwLtTMOSP–xRxLPtvKtzαNzLTMtPULONLT–xLQUtLαTYLOyL
xMULSαONZTYPxLStUStzxaLJournalkofkFoodkQualityYL2012YLfhYLddlZdei 2.7 3

17 xyyxvTSLOyLαNZPtvKtzxLPtSTxURαZtTαONLONLPRxVxNTαNzLSPOαLtzxLαNLxMULSαONLVtvUUML
PtvKtzxwLStUStzxSLwURαNzLRxyRαzxRtTxwLSTORtzxaLFoodskandkRawkMaterialsYL2018YLiYLgcZgi 1.3 3

16
xvaluationLofLtheLeffectLofLneutralLelectrolyzedLwaterLandLperoxyaceticLacidLaloneLandLinL
combinationLonLmicrobiologicalYLchemicalYLandLsensoryLcharacteristicsLofLpoultryLmeatLduringL
refrigerationLstorageaLFoodkSciencekandkTechnologykInternationalYL2021YLejYLgllZhcj

2.6 2

15 αdentificationLofLtntifungalLαntracellularLProteinsLofLxndophyticLuacillusLpumilusLbyLLvâ��MSbMSL
tnalysisaLInternationalkJournalkofkPeptidekResearchkandkTherapeuticsYL2020YLeiYLegelZegfh 2.1 2

14 PrevalenceLandLriskLfactorsLforLListeriaLmonocytogenesLinLbroilerLflocksLinLShirazYLsouthernLαranaL
FoodbornekPathogenskandkDiseaseYL2012YLlYLhikZje 3.8 2
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13 xvidenceLofLheatZresistantLmicroorganismsLwithLaLspecialLemphasisLonLfilamentousLtctinomycetesL
inLhyperZaridLsoilsLofLzandomLueryanLareaYLLutLwesertYLαranaLIraniankJournalkofkMicrobiologyYL2017YLlYLffdZffj0.9 2

12 αnhibitionLofLhistamineLaccumulationLbyLnovelLhistamineZdegradingLspeciesLofLspaLisolatedLfromL
goatsLandLsheepLmilkaaLFoodkSciencekandkNutritionYL2022YLdcYLfhgZfie 3.2 2

11 αmprovingLOxidativeLStabilityLofLVirginLOliveLOilmLvomparisonLofLZatariaLMultifloraLxssentialLOilLwithL
˛–ZTocopherolaLNutritionkandkFoodkScienceskResearchYL2018YLhYLdlZek 0.8 2

10 xvaluatingLtheLpotentialLofLmucilaginousLseedLofLpsylliumLTPlantagoLovataULasLaLnewLleadL
biosorbentaLBioactivekCarbohydrateskandkDietarykFibreYL2020YLegYLdccege 3.4 2

9
ProductionLandLevaluationLofLtheLchemicalLandLmechanicalLpropertiesLofLnanocelluloseLandL
nanowoodLstarchZbasedLbiodegradableLfilmsLpotentialLcandidatesLforLmoistureLabsorbersLforLfoodL
packagingaLFoodkSciencekandkNutritionYL2021YLlYLeeejZeeff

3.2 2

8 tpplicationLofLPvRLandLSYuRLzreenLQLRtiZPvRLtssaysLforLtheLαdentificationLandLQuantificationLofL
vhickenLMeatLUnderLwifferentLvookingLvonditionsaLFoodkBiotechnologyYL2013YLejYLeglZeic 2.2 1

7 TheLmorphologicalLandLbiologicalLcharacteristicsLofLaLvirulentLPαLphageLisolatedLfromL
slaughterhouseLsewageLinLShirazYLαranaLIraniankJournalkofkMicrobiologyYL2020YLdeYLidiZieg 0.9 1

6 torticLbodyLchemodectomaLinLaLcowmLclinicalYLmorphopathologicalYLandLimmunohistochemicalLstudyaL
ComparativekClinicalkPathologyYL2011YLecYLijjZijl 0.9 0

5
UtilizationLinLsituLofLbiodegradableLfilmsLproducedLwithLchitosanYLandLfunctionalizedLwithL
˛µZpolyZlZlysinemLanLeffectiveLapproachLforLsuperLantibacterialLapplicationaLJournalkofkFoodk
MeasurementkandkCharacterizationYL2022YLdiYLdgdi

2.8 0

4 yortificationLofLstirredLyoghurtLwithLmucilageZfreeLflaxseedLandLitsLphysicochemicalYLmicrobialYL
texturalLandLsensoryLpropertiesaLInternationalkDairykJournalYL2022YLdchfkg 3.5 0

3
αnfluenceLofLlimitedLreplacementLofLNavlLwithLKvlLandLyeastLextractLonLmicrobiologicalYLchemicalYL
sensoryYLandLtexturalLpropertiesLofLemulsionZtypeLchickenLsausagesaLFoodkSciencekandkNutritionYL
2021YLlYLefckZefdh

3.2

2
NearLNeutralLxlectrolyzedLWaterLandLPeroxyaceticLtcidLandLTheirLxffectLonLtheLSurvivalLofL
xscherichiaLcoliYLSalmonellaLTyphimuriumYLandLListeriaLmonocytogenesLαnoculatedLonLPoultryLMeataL
FoodkProtectionkTrendsYL2021YLgdYLfkc

0.3

1 αnteractionLbetweenLtheLprobioticLandLTyphimuriumLinLvacoZeLcellLcultureaLIraniankJournalkofk
MicrobiologyYL2021YLdfYLldZlj 0.9
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