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xylitolLasLplasticizersZLJournaleofeFoodeEngineeringXL2012XLa]iXLahiYb]a 6 183
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duringLconvectiveLdryingjLexperimentsLandLmodellingZLJournaleofeFoodeEngineeringXL2004XLfbXLecYfh 6 157
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332 αreparationLandLcharacterizationLofLcelluloseLnanofibersLfromLdeYpectinatedLsugarLbeetLpulpZL
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JournaleofeFoodeEngineeringXL2013XLaafXLehhYeig 6 150
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10.3 149
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dryingZLJournaleofeFoodeEngineeringXL2009XLidXLaddYaec 6 137

328 OptimisationLofLtheLmicroencapsulationLofLtunaLoilLinLgelatinYsodiumLhexametaphosphateLusingL
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NutritionXL2019XLeiXLeh]Yeif 11.5 130
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reviewZLJournaleofeFoodeEngineeringXL2009XLicXLbffYbgg 6 119
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methodsZLFoodeChemistryXL2011XLabiXLaeacYaebb 8.5 119
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322 αreparationLandLcharacterizationLofLchiaLseedLproteinLisolateâ��chiaLseedLgumLcomplexLcoacervatesZL
FoodeHydrocolloidsXL2016XLebXLeedYefc 10.6 115

321 TheLprinciplesLofLultrasoundLandLitsLapplicationLinLfreezingLrelatedLprocessesLofLfoodLmaterialsjLqL
reviewZLUltrasonicseSonochemistryXL2015XLbgXLegfYehe 8.9 113

320 somplexLcoacervationLwithLwheyLproteinLisolateLandLgumLarabicLforLtheLmicroencapsulationLofL
omegaYcLrichLtunaLoilZLFoodeandeFunctionXL2014XLeXLbgdcYe] 6.1 111

319 αreparationXLcharacterizationLandLfunctionalLpropertiesLofLflaxLseedLproteinLisolateZLFoodeChemistryXL
2016XLaigXLbabYb] 8.5 110

318 rioYinspiredLsustainableLandLdurableLsuperhydrophobicLmaterialsjLfromLnatureLtoLmarketZLJournale
ofeMaterialseChemistryeAXL2019XLgXLaffdcYaffg] 13 109

317
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tistributionXLandLStatusLofLWaterLinLOsmoticallyLtehydratedLStrawberryjLaLsombinedL° κLandLtSsL
StudyZLFoodeandeBioprocesseTechnologyXL2014XLgXLbghbYbgib

5.1 108

316 soYencapsulationLandLcharacterisationLofLomegaYcLfattyLacidsLandLprobioticLbacteriaLinLwheyL
proteinLisolateâ��gumLqrabicLcomplexLcoacervatesZLJournaleofeFunctionaleFoodsXL2015XLaiXLhhbYhib 5.1 104

315 ynterfacialLandLemulsifyingLpropertiesLofLlentilLproteinLisolateZLFoodeChemistryXL2012XLacdXLacdcYec 8.5 103

314 TheLeffectLofLultrasoundYassistedLimmersionLfreezingLonLselectedLphysicochemicalLpropertiesLofL
mushroomsZLInternationaleJournaleofeRefrigerationXL2014XLdbXLabaYacc 3.8 102

313  icroencapsulationLofLchiaLseedLoilLusingLchiaLseedLproteinLisolateYchiaLseedLgumLcomplexL
coacervatesZLInternationaleJournaleofeBiologicaleMacromoleculesXL2016XLiaXLcdgYeg 7.9 101

312 αreparationLandLcharacterizationLofLstarchLcrosslinkedLwithLsodiumLtrimetaphosphateLandL
hydrolyzedLbyLenzymesZLCarbohydrateePolymersXL2014XLa]cXLca]Yh 10.3 101

311
uffectLofLtrehaloseLandLultrasoundYassistedLosmoticLdehydrationLonLtheLstateLofLwaterLandLglassL
transitionLtemperatureLofLbroccoliLTrrassicaLoleraceaL—ZLvarZLbotrytisL—ZUZLJournaleofeFoodeEngineeringXL
2013XLaaiXLfd]Yfdg

6 99

310 TheLinactivationLkineticsLofLpolyphenolLoxidaseLinLmushroomLTqgaricusLbisporusULduringLthermalL
andLthermosonicLtreatmentsZLUltrasonicseSonochemistryXL2013XLb]XLfgdYi 8.9 99

309 uffectLofLproteinLconcentrationLonLtheLsurfaceLcompositionXLwaterLsorptionLandLglassLtransitionL
temperatureLofLsprayYdriedLskimLmilkLpowdersZLFoodeChemistryXL2007XLa]dXLadcfYaddd 8.5 99

308 uxtendingLshelfYlifeLofLfreshYcutLgreenLpeppersLusingLpressurizedLargonLtreatmentZLPostharveste
BiologyeandeTechnologyXL2012XLgaXLacYb] 6.2 95

307 αhysicochemicalLandLfunctionalLcharacteristicsLofLlentilLstarchZLCarbohydrateePolymersXL2013XLibXLadhdYif10.3 95

306  olecularLandLfunctionalLcharacteristicsLofLpurifiedLgumLfromLqustralianLchiaLseedsZLCarbohydratee
PolymersXL2016XLacfXLabhYcf 10.3 93

305 WaterLsorptionLandLglassLtransitionLpropertiesLofLsprayLdriedLlactoseLhydrolysedLskimLmilkLpowderZL
LWTeteFoodeScienceeandeTechnologyXL2007XLd]XLaeicYaf]] 5.4 90
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304 sharacterizationLofLstarchLfilmsLcontainingLstarchLnanoparticlesjLpartLajLphysicalLandLmechanicalL
propertiesZLCarbohydrateePolymersXL2013XLifXLeicYf]a 10.3 89

303 uffectLofLgumLqrabicLonLstabilityLofLoilYinYwaterLemulsionLstabilizedLbyLflaxseedLandLsoybeanL
proteinZLCarbohydrateePolymersXL2011XLhfXLcdcYcea 10.3 89

302 qLglassLtransitionLtemperatureLapproachLforLtheLpredictionLofLtheLsurfaceLstickinessLofLaLdryingL
dropletLduringLsprayLdryingZLPowdereTechnologyXL2005XLadiXLafhYagi 5.2 89

301 αhysicochemicalLandLthermalLcharacteristicsLofLqustralianLchiaLseedLoilZLFoodeChemistryXL2017XLbbhXLcidYd]b8.5 86

300 tryingLofLshiitakeLmushroomLbyLcombiningLfreezeYdryingLandLmidYinfraredLradiationZLFoodeande
BioproductseProcessingXL2015XLidXLe]gYeag 4.9 86

299 αhysicochemicalLandLfunctionalLpropertiesLofLproteinLisolateLproducedLfromLqustralianLchiaLseedsZL
FoodeChemistryXL2016XLbabXLfdhYef 8.5 85

298 TheLeffectLofLlowLmolecularLweightLsurfactantsLandLproteinsLonLsurfaceLstickinessLofLsucroseLduringL
powderLformationLthroughLsprayLdryingZLJournaleofeFoodeEngineeringXL2009XLidXLaceYadc 6 85

297 qdvancesLinLmicroencapsulationLofLpolyunsaturatedLfattyLacidsLTαUvqsUYrichLplantLoilsLusingL
complexLcoacervationjLqLreviewZLFoodeHydrocolloidsXL2017XLfiXLcfiYcha 10.6 81

296 αarboiledLricejLUnderstandingLfromLaLmaterialsLscienceLapproachZLJournaleofeFoodeEngineeringXL2014XL
abdXLagcYahc 6 77

295 SurfaceLStickinessLofLtropsLofLsarbohydrateLandLOrganicLqcidLSolutionsLturingLsonvectiveLtryingjL
uxperimentsLandL odelingZLDryingeTechnologyXL2003XLbaXLhciYhgc 2.6 74

294 κheologicalLandLmicrostructuralLcharacteristicsLofLlentilLstarchâ��lentilLproteinLcompositeLpastesLandL
gelsZLFoodeHydrocolloidsXL2014XLceXLbbfYbcg 10.6 73

293 αickeringLandLhighLinternalLphaseLαickeringLemulsionsLstabilizedLbyLproteinYbasedLparticlesjLqL
reviewLofLsynthesisXLapplicationLandLprospectiveZLFoodeHydrocolloidsXL2020XLa]iXLa]faag 10.6 72

292 ynnovativeLtechnologiesLforLproducingLandLpreservingLintermediateLmoistureLfoodsjLqLreviewZLFoode
ResearcheInternationalXL2019XLaafXLi]Ya]b 7 71

291 uffectsLofLtheLsizeLandLcontentLofLproteinLaggregatesLonLtheLrheologicalLandLstructuralLpropertiesL
ofLsoyLproteinLisolateLemulsionLgelsLinducedLbyLsaSOZLFoodeChemistryXL2017XLbbaXLac]Yach 8.5 70

290 uffectsLofLhighYpressureLhomogenizationLonLtheLpropertiesLofLstarchYplasticizerLdispersionsLandL
theirLfilmsZLCarbohydrateePolymersXL2011XLhfXLb]bYb]g 10.3 69

289 uffectsLofLdryingLmethodsLonLtheLfunctionalLpropertiesLofLflaxseedLgumLpowdersZLCarbohydratee
PolymersXL2010XLhaXLabhYacc 10.3 68

288 SurfaceLproteinLcoverageLandLitsLimplicationsLonLsprayYdryingLofLmodelLsugarYrichLfoodsjLSolubilityXL
powderLproductionLandLcharacterisationZLFoodeChemistryXL2011XLabhXLa]]cYa]af 8.5 67

287 κecentLadvancesLinLtheLmicroencapsulationLofLomegaYcLoilLandLprobioticLbacteriaLthroughLcomplexL
coacervationjLqLreviewZLTrendseineFoodeScienceeandeTechnologyXL2018XLgaXLabaYaca 15.3 66
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286 αreformedLandLsprayableLpolymericLmulchLfilmLtoLimproveLagriculturalLwaterLuseLefficiencyZL
AgriculturaleWatereManagementXL2016XLafiXLaYac 5.9 65

285 TheLeffectLofLadditionLofLflaxseedLgumLonLtheLemulsionLpropertiesLofLsoybeanLproteinLisolateLTSαyUZL
JournaleofeFoodeEngineeringXL2011XLa]dXLefYfb 6 65

284 qdvancesLofLelectronicLnoseLandLitsLapplicationLinLfreshLfoodsjLqLreviewZLCriticaleReviewseineFoode
ScienceeandeNutritionXL2018XLehXLbg]]Ybga] 11.5 64

283 uffectLofLultrasoundLirradiationLonLsomeLfreezingLparametersLofLultrasoundYassistedLimmersionL
freezingLofLstrawberriesZLInternationaleJournaleofeRefrigerationXL2014XLddXLdiYee 3.8 64

282 tevelopmentLofLstickinessLofLwheyLproteinLisolateLandLlactoseLdropletsLduringLconvectiveLdryingZL
ChemicaleEngineeringeandeProcessing:eProcesseIntensificationXL2007XLdfXLdb]Ydbh 3.7 64

281 umulsifyingLpropertiesLandLstructureLchangesLofLsprayLandLfreezeYdriedLpeanutLproteinLisolateZL
JournaleofeFoodeEngineeringXL2016XLag]XLccYd] 6 63

280 TheLphysicochemicalLcharacteristicsLandLhydrophobicityLofLhighLamyloseLstarchâ��glycerolLfilmsLinLtheL
presenceLofLthreeLnaturalLwaxesZLJournaleofeFoodeEngineeringXL2013XLaaiXLb]eYbai 6 63

279 qLreviewLofLnanocelluloseLasLaLnewLmaterialLtowardsLenvironmentalLsustainabilityZLScienceeofethee
TotaleEnvironmentXL2021XLggeXLadehga 10.2 61

278
uffectLofLshearLrateLandLoxygenLstressesLonLtheLsurvivalLofL—actococcusLlactisLduringLtheL
atomizationLandLdryingLstagesLofLsprayLdryingjLqLlaboratoryLandLpilotLscaleLstudyZLJournaleofeFoode
EngineeringXL2012XLaacXLaidYb]]

6 60

277 κecentLdevelopmentsLinLnovelLfreezingLandLthawingLtechnologiesLappliedLtoLfoodsZLCriticaleReviewse
ineFoodeScienceeandeNutritionXL2017XLegXLcfb]Ycfca 11.5 58

276 TheLeffectLofLpartialLgelatinizationLofLcornLstarchLonLitsLretrogradationZLCarbohydrateePolymersXL
2013XLigXLeabYg 10.3 58

275 uncapsulationLofLessentialLoilLinLemulsionLbasedLedibleLfilmsLpreparedLbyLsoyLproteinLisolateYgumL
acaciaLconjugatesZLFoodeHydrocolloidsXL2019XLifXLaghYahi 10.6 57

274 uffectLofLsurfaceLtensionLandLviscosityLonLtheLsurfaceLstickinessLofLcarbohydrateLandLproteinL
solutionsZLJournaleofeFoodeEngineeringXL2007XLgiXLaacfYaadc 6 57

273 uffectLofLgumsLonLtheLrheologicalLcharacteristicsLandLmicrostructureLofLacidYinducedLSαyYgumLmixedL
gelsZLCarbohydrateePolymersXL2014XLa]hXLahcYia 10.3 56

272
TheLeffectsLofLultrasoundYassistedLfreezingLonLtheLfreezingLtimeLandLqualityLofLbroccoliLTrrassicaL
oleraceaL—ZLvarZLbotrytisL—ZULduringLimmersionLfreezingZLInternationaleJournaleofeRefrigerationXL2014XL
daXLhbYia

3.8 56

271 uffectsLofLpartialLgelatinizationLonLstructureLandLthermalLpropertiesLofLcornLstarchLafterLsprayL
dryingZLCarbohydrateePolymersXL2012XLhhXLacaiYacbe 10.3 55

270 somplexLcoacervationLbetweenLflaxseedLproteinLisolateLandLflaxseedLgumZLFoodeResearche
InternationalXL2015XLgbXLiaYig 7 54

269  icroencapsulationLofLflaxseedLoilLinLflaxseedLproteinLandLflaxseedLgumLcomplexLcoacervatesZLFoode
ResearcheInternationalXL2016XLhfXLaYh 7 54
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268 uffectLofLextractionLtemperatureLonLcompositionXLstructureLandLfunctionalLpropertiesLofLflaxseedL
gumZLFoodeChemistryXL2017XLbaeXLcccYd] 8.5 53

267 uxperimentalLstudiesLandLkineticsLofLsingleLdropLdryingLandLtheirLrelevanceLinLdryingLofLsugarYrichL
foodsjLqLreviewZLInternationaleJournaleofeFoodePropertiesXL2000XLcXLcbcYcea 3 53

266 sovalentLmodificationLofLflaxseedLproteinLisolateLbyLphenolicLcompoundsLandLtheLstructureLandL
functionalLpropertiesLofLtheLadductsZLFoodeChemistryXL2019XLbicXLdfcYdga 8.5 52

265 κheologicalLandLmicrostructuralLpropertiesLofLtheLchiaLseedLpolysaccharideZLInternationaleJournaleofe
BiologicaleMacromoleculesXL2015XLhaXLiiaYi 7.9 52

264 OptimisationLofLtheLcomplexLcoacervationLbetweenLcanolaLproteinLisolateLandLchitosanZLJournaleofe
FoodeEngineeringXL2016XLaiaXLehYff 6 51

263 qpplicationLofLnovelLmicrowaveYassistedLvacuumLfryingLtoLreduceLtheLoilLuptakeLandLimproveLtheL
qualityLofLpotatoLchipsZLLWTeteFoodeScienceeandeTechnologyXL2016XLgcXLdi]Ydig 5.4 51

262 ynYvitroLdigestionLofLprobioticLbacteriaLandLomegaYcLoilLcoYmicroencapsulatedLinLwheyLproteinL
isolateYgumLqrabicLcomplexLcoacervatesZLFoodeChemistryXL2017XLbbgXLabiYacf 8.5 50

261 rioYbasedLroutesLtoLsynthesizeLcyclicLcarbonatesLandLpolyaminesLprecursorsLofLnonYisocyanateL
polyurethanesjLqLreviewZLEuropeanePolymereJournalXL2019XLaahXLffhYfhd 5.2 50

260 somplexationLbetweenLflaxseedLproteinLisolateLandLphenolicLcompoundsjLuffectsLonLinterfacialXL
emulsifyingLandLantioxidantLpropertiesLofLemulsionsZLFoodeHydrocolloidsXL2019XLidXLb]Ybi 10.6 50

259 κesearchLtrendsLinLselectedLblanchingLpretreatmentsLandLquickLfreezingLtechnologiesLas´ appliedLinL
fruitsLandLvegetablesjLqLreviewZLInternationaleJournaleofeRefrigerationXL2015XLegXLaaYbe 3.8 50

258 αolyurethanesLfromLseedLoilYbasedLpolyolsjLqLreviewLofLsynthesisXLmechanicalLandLthermalL
propertiesZLIndustrialeCropseandeProductsXL2019XLadbXLaaahda 5.9 50

257 ViscoelasticLpropertiesLandLfractalLanalysisLofLacidYinducedLSαyLgelsLatLdifferentLionicLstrengthZL
CarbohydrateePolymersXL2013XLibXLihYa]e 10.3 50

256 qpplicationLofLelectronicLtongueLforLfreshLfoodsLqualityLevaluationjLqLreviewZLFoodeReviewse
InternationalXL2018XLcdXLgdfYgfi 5.5 49

255 uffectLofLhighYpressureLhomogenizationLonLmicrostructureLandLrheologicalLpropertiesLofL
alkaliYtreatedLhighYamyloseLmaizeLstarchZLJournaleofeFoodeEngineeringXL2012XLaacXLfaYfh 6 48

254 TheLeffectsLofLproteinsLandLlowLmolecularLweightLsurfactantsLonLsprayLdryingLofLmodelLsugarYrichL
foodsjLαowderLproductionLandLcharacterisationZLJournaleofeFoodeEngineeringXL2011XLa]dXLbeiYbga 6 48

253 TheLuffectsLofLUltrasoundLTreatmentLandL°anoYzincLOxideLsoatingLonLtheLαhysiologicalLqctivitiesLofL
vreshYsutL–iwifruitZLFoodeandeBioprocesseTechnologyXL2014XLgXLabfYacb 5.1 47

252 TheLeffectLofLproteinLtypesLandLlowLmolecularLweightLsurfactantsLonLsprayLdryingLofLsugarYrichL
foodsZLFoodeHydrocolloidsXL2011XLbeXLdeiYdfi 10.6 47

251 sharacterizationLofLtheLSurfaceLStickinessLofLvructoseâ�� altodextrinLSolutionsLturingLtryingZL
DryingeTechnologyXL2003XLbaXLagYcd 2.6 47
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250 uffectLofLpartiallyLgelatinizedLcornLstarchLonLtheLrheologicalLpropertiesLofLwheatLdoughZLLWTeteFoode
ScienceeandeTechnologyXL2016XLffXLcbdYcca 5.4 46

249 OptimizationLofLproductionLyieldLandLfunctionalLpropertiesLofLpectinLextractedLfromLsugarLbeetL
pulpZLCarbohydrateePolymersXL2013XLieXLbccYd] 10.3 46

248 TheLeffectLofLannealingLandLcryoprotectantsLonLtheLpropertiesLofLvacuumYfreezeLdriedLstarchL
nanoparticlesZLCarbohydrateePolymersXL2012XLhhXLaccdYacda 10.3 46

247 sreepLbehaviorLofLstarchYbasedLnanocompositeLfilmsLwithLcelluloseLnanofibrilsZLCarbohydratee
PolymersXL2015XLaagXLiegYifc 10.3 44

246 tryingLkineticsLandLsurvivalLstudiesLofLdairyLfermentationLbacteriaLinLconvectiveLairLdryingL
environmentLusingLsingleLdropletLdryingZLJournaleofeFoodeEngineeringXL2012XLaa]XLd]eYdag 6 44

245 sharacterizationLofLstarchLfilmsLcontainingLstarchLnanoparticlesZLαartLbjLviscoelasticityLandLcreepL
propertiesZLCarbohydrateePolymersXL2013XLifXLf]bYa] 10.3 44

244
OnlineLmeasurementLofLmoistureLcontentXLmoistureLdistributionXLandLstateLofLwaterLinLcornLkernelsL
duringLmicrowaveLvacuumLdryingLusingLnovelLsmartL° κ[ κyLdetectionLsystemZLDryingeTechnologyXL
2018XLcfXLaeibYaf]b

2.6 43

243 wlassYtransitionLbehaviourLofLplasticizedLstarchLbiopolymerLsystemLâ��LqLmodifiedLwordonâ��TaylorL
approachZLFoodeHydrocolloidsXL2011XLbeXLaadYaba 10.6 43

242 TheLuffectLofLtryerLynletLandLOutletLqirLTemperaturesLandLαrotectantLSolidsLonLtheLSurvivalLofL
—actococcusLlactisLduringLSprayLtryingZLDryingeTechnologyXL2012XLc]XLafdiYafeg 2.6 42

241 qbilityLofLflaxseedLandLsoybeanLproteinLconcentratesLtoLstabilizeLoilYinYwaterLemulsionsZLJournaleofe
FoodeEngineeringXL2010XLa]]XLdagYdbf 6 42

240 uffectLofLhighLshearLhomogenizationLonLrheologyXLmicrostructureLandLfractalLdimensionLofL
acidYinducedLSαyLgelsZLJournaleofeFoodeEngineeringXL2014XLabfXLdhYee 6 41

239 tigestionLbehaviourLofLchiaLseedLoilLencapsulatedLinLchiaLseedLproteinYgumLcomplexLcoacervatesZL
FoodeHydrocolloidsXL2017XLffXLgaYha 10.6 40

238 UltrasonicLmicrowaveYassistedLvacuumLfryingLtechniqueLasLaLnovelLfryingLmethodLforLpotatoLchipsL
atLlowLfryingLtemperatureZLFoodeandeBioproductseProcessingXL2018XLa]hXLieYa]d 4.9 40

237 unhancedLsaSOYinducedLgelationLpropertiesLofLsoyLproteinLisolateLemulsionLbyLpreYaggregationZL
FoodeChemistryXL2018XLbdbXLdeiYdfe 8.5 40

236 κelatingLtheLvariationLofLsecondaryLstructureLofLgelatinLatLfishLoilYwaterLinterfaceLtoLadsorptionL
kineticsXLdynamicLinterfacialLtensionLandLemulsionLstabilityZLFoodeChemistryXL2014XLadcXLdhdYia 8.5 40

235  icroencapsulationLofLtunaLoilLfortifiedLwithLtheLmultipleLlipophilicLingredientsLvitaminsLqXLtcXLuXL
–bXLcurcuminLandLcoenzymeLβa]ZLJournaleofeFunctionaleFoodsXL2015XLaiXLhicYi]a 5.1 39

234 κecentLdevelopmentsLinLfryingLtechnologiesLappliedLtoLfreshLfoodsZLTrendseineFoodeScienceeande
TechnologyXL2020XLihXLfhYha 15.3 39

233 ynLsituLcharacterizationLofLstickinessLofLsugarYrichLfoodsLusingLaLlinearLactuatorLdrivenLstickinessL
testingLdeviceZLJournaleofeFoodeEngineeringXL2003XLehXLaaYbb 6 39
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232 wlobalLproductionXLprocessingLandLutilizationLofLlentiljLqLreviewZLJournaleofeIntegrativeeAgricultureXL
2017XLafXLbhihYbiac 3.2 38

231 uffectLofLmicrowaveLairLspoutedLdryingLarrangedLinLtwoLandLthreeYstagesLonLtheLdryingLuniformityL
andLqualityLofLdehydratedLcarrotLcubesZLJournaleofeFoodeEngineeringXL2016XLaggXLh]Yhi 6 37

230 UnderstandingLtheLdistributionLofLnaturalLwaxLinLstarchYwaxLfilmsLusingLsynchrotronYbasedLvTyκL
TSYvTyκUZLCarbohydrateePolymersXL2014XLa]bXLabeYce 10.3 37

229 ysolationXLpurificationLandLmolecularLmechanismLofLaLpeanutLproteinYderivedLqsuYinhibitoryL
peptideZLPLoSeONEXL2014XLiXLeaaaahh 3.7 36

228 UltrasoundLassistedLimmersionLfreezingLofLbroccoliLTrrassicaLoleraceaL—ZLvarZLbotrytisL—ZUZLUltrasonicse
SonochemistryXL2014XLbaXLagbhYce 8.9 36

227 SwitchableLtualYvunctionLandLrioresponsiveL aterialsLtoLsontrolLracterialLynfectionsZLACSeAppliede
Materialselamp;eInterfacesXL2019XLaaXLbbhigYbbiad 9.5 35

226 °ovelLtechnologiesLappliedLforLrecoveryLandLvalueLadditionLofLhighLvalueLcompoundsLfromLplantL
byproductsjLqLreviewZLCriticaleReviewseineFoodeScienceeandeNutritionXL2019XLeiXLde]Ydfa 11.5 35

225 °ondestructiveLtetectionLofLαostharvestLβualityLofLsherryLTomatoesLUsingLaLαortableL°yκL
SpectrometerLandLshemometricLqlgorithmsZLFoodeAnalyticaleMethodsXL2019XLabXLiadYibe 3.4 34

224 uffectLofLlactoseYtoYmaltodextrinLratioLonLemulsionLstabilityLandLphysicochemicalLpropertiesLofL
sprayYdriedLinfantLmilkLformulaLpowdersZLJournaleofeFoodeEngineeringXL2019XLbedXLcdYda 6 33

223 qpplicationLofLhighLpressureLargonLtreatmentLtoLmaintainLqualityLofLfreshYcutLpineapplesLduringL
coldLstorageZLJournaleofeFoodeEngineeringXL2012XLaa]XLcieYd]d 6 33

222 uffectsLofLtransglutaminaseLcatalyzedLcrosslinkingLonLphysicochemicalLcharacteristicsLofLarachinL
andLconarachinYrichLpeanutLproteinLfractionsZLFoodeResearcheInternationalXL2014XLfbXLhdYi] 7 33

221 somparativeLstudyLofLdenaturationLofLwheyLproteinLisolateLTWαyULinLconvectiveLairLdryingLandL
isothermalLheatLtreatmentLprocessesZLFoodeChemistryXL2013XLadaXLg]bYaa 8.5 33

220  ildLthermalLtreatmentLandLinYvitroLdigestionLofLthreeLformsLofLbovineLlactoferrinjLuffectsLonL
functionalLpropertiesZLInternationaleDairyeJournalXL2017XLfdXLbbYc] 3.5 32

219 YieldLandLsharacteristicsLofLαyrolysisLαroductsLObtainedLfromLSchizochytriumLlimacinumLunderL
tifferentLTemperatureLκegimesZLEnergiesXL2013XLfXLccciYcceb 3.1 32

218 SprayLtryingLofLSkimL ilkL ixedLwithL ilkLαermeatejLuffectLonLtryingLrehaviorXLαhysicochemicalL
αropertiesXLandLStorageLStabilityLofLαowderZLDryingeTechnologyXL2008XLbfXLbciYbdg 2.6 32

217 uffectsLofLultrasoundYassistedLthawingLonLtheLqualityLofLedamamesL[wlycineLmaxLT—ZUL errill]LfrozenL
usingLdifferentLfreezingLmethodsZLFoodeScienceeandeBiotechnologyXL2014XLbcXLa]ieYaa]b 3 31

216 sharacteristicsLofLbovineLlactoferrinLpowdersLproducedLthroughLsprayLandLfreezeLdryingLprocessesZL
InternationaleJournaleofeBiologicaleMacromoleculesXL2017XLieXLiheYiid 7.9 31

215 xeatYmoistureLtreatmentLandLacidLhydrolysisLofLcornLstarchLinLdifferentLsequencesZLLWTeteFoode
ScienceeandeTechnologyXL2017XLgiXLaaYb] 5.4 30

Benu P Adhikari
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214 vlexibleLstarchYpolyurethaneLfilmsjLαhysiochemicalLcharacteristicsLandLhydrophobicityZL
CarbohydrateePolymersXL2017XLafcXLbcfYbdf 10.3 30

213 αreparationLandLcharacterizationLofLcrosslinkedLstarchLmicrospheresLusingLaLtwoYstageL
waterYinYwaterLemulsionLmethodZLCarbohydrateePolymersXL2012XLhhXLiabYiaf 10.3 30

212 uffectLofLαlasticizersLonLtheL oistureL igrationLrehaviorLofL—owYqmyloseLStarchLvilmsLduringL
tryingZLDryingeTechnologyXL2010XLbhXLdfhYdh] 2.6 30

211 uffectLofL icrowaveYqssistedLVacuumLvryingLonLtheLβualityLofLαotatoLshipsZLDryingeTechnologyXL
2014XLcbXLahabYahai 2.6 29

210 shangesLinLβualityLsharacteristicsLofLvreshYcutLsucumbersLasLqffectedLbyLαressurizedLqrgonL
TreatmentZLFoodeandeBioprocesseTechnologyXL2014XLgXLficYg]a 5.1 29

209
qpplicationLofLaLsimplifiedLmethodLbasedLonLregularLregimeLapproachLtoLdetermineLtheLeffectiveL
moistureLdiffusivityLofLmixtureLofLlowLmolecularLweightLsugarsLandLmaltodextrinLduringLdesorptionZL
JournaleofeFoodeEngineeringXL2002XLedXLaegYafe

6 29

208 αreparationLofLstarchLnanospheresLthroughLhydrophobicLmodificationLfollowedLbyLinitialLwaterL
dialysisZLCarbohydrateePolymersXL2015XLaaeXLf]eYab 10.3 28

207 tryingLandLdenaturationLcharacteristicsLofLwheyLproteinLisolateLinLtheLpresenceLofLlactoseLandL
trehaloseZLFoodeChemistryXL2015XLaggXLhYaf 8.5 28

206 TheLeffectLofLadditionLofLflaxseedLgumLonLtheLrheologicalLbehaviorLofLmixedLflaxseedLgumâ��caseinL
gelsZLCarbohydrateePolymersXL2012XLhhXLabadYabb] 10.3 28

205
UseLofLsoluteLfixedLcoordinateLsystemLandLmethodLofLlinesLforLpredictionLofLdryingLkineticsLandL
surfaceLstickinessLofLsingleLdropletLduringLconvectiveLdryingZLChemicaleEngineeringeandeProcessing:e
ProcesseIntensificationXL2007XLdfXLd]eYdai

3.7 28

204
tenaturationLandLαhysicalLsharacteristicsLofLSprayYtriedLWheyLαroteinLysolateLαowdersLαroducedL
inLtheLαresenceLandLqbsenceLofL—actoseXLTrehaloseXLandLαolysorbateYh]ZLDryingeTechnologyXL2015XL
ccXLabdcYabed

2.6 27

203 uffectLofLflaxseedLgumLonLtheLrheologicalLpropertiesLofLpeanutLproteinLisolateLdispersionsLandLgelsZL
LWTeteFoodeScienceeandeTechnologyXL2016XLgdXLebhYecc 5.4 27

202 WaterLuptakeLandLitsLimpactLonLtheLtextureLofLlentilsLT—ensLculinarisUZLJournaleofeFoodeEngineeringXL
2010XLa]]XLfaYfi 6 27

201 ymprovementLofLgelationLpropertiesLofLsoyLproteinLisolateLemulsionLinducedLbyLcalciumLcooperatedL
withLmagnesiumZLJournaleofeFoodeEngineeringXL2019XLbddXLcbYci 6 27

200  icroencapsulationLofLflaxseedLoilLusingLpolyphenolYadductedLflaxseedLproteinLisolateYflaxseedL
gumLcomplexLcoacervatesZLFoodeHydrocolloidsXL2020XLa]gXLa]eidd 10.6 27

199 qdvancesLinLseleniumYenrichedLfoodsjLvromLtheLfarmLtoLtheLforkZLTrendseineFoodeScienceeande
TechnologyXL2018XLgfXLaYe 15.3 26

198
αroductionLofLsuccinicLacidLfromLsugarcaneLmolassesLsupplementedLwithLaLmixtureLofLcornLsteepL
liquorLpowderLandLpeanutLmealLasLnitrogenLsourcesLbyLqctinobacillusLsuccinogenesZLLetterseine
AppliedeMicrobiologyXL2015XLf]XLeddYea

2.9 26

197 κheologicalLpropertiesLofLsuspensionsLcontainingLcrossYlinkedLstarchLnanoparticlesLpreparedLbyL
sprayLandLvacuumLfreezeLdryingLmethodsZLCarbohydrateePolymersXL2012XLi]XLagcbYh 10.3 26

(2012-2017)
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196 ynvestigationLofLoilLdistributionLinLsprayYdriedLchiaLseedLoilLmicrocapsulesLusingLsynchrotronYvTyκL
microspectroscopyZLFoodeChemistryXL2019XLbgeXLdegYdff 8.5 26

195 tietaryLαolyphenolsjLqL ultifactorialLStrategyLtoLTargetLqlzheimerSsLtiseaseZLInternationaleJournale
ofeMoleculareSciencesXL2019XLb]XL 6.3 25

194 TheLqpplicationLofLUltrasoundLαretreatmentLandLαulseYSpoutedLredL icrowaveLvreezeLtryingLtoL
αroduceLtesaltedLtuckLuggLWhiteLαowdersZLDryingeTechnologyXL2013XLcaXLahbfYahcf 2.6 25

193 qrtificialLneuralLnetworksjLaLnewLtoolLforLpredictionLofLpressureLdropLofLnonY°ewtonianLfluidLfoodsL
throughLtubesZLJournaleofeFoodeEngineeringXL2000XLdfXLdcYea 6 25

192 solourLchangeLinLriceLduringLhydrationjLuffectLofLhullLandLbranLlayersZLJournaleofeFoodeEngineeringXL
2016XLagcXLdiYeh 6 24

191 uffectsLofLtransglutaminaseLpreYcrosslinkingLonLsaltYinducedLgelationLofLsoyLproteinLisolateL
emulsionZLJournaleofeFoodeEngineeringXL2019XLbfcXLbh]Ybhg 6 24

190 sharacterizationLofLnonYlinearLrheologicalLbehaviorLofLSαyYvwLdispersionsLusingL—qOSLtestsLandLvTL
rheologyZLCarbohydrateePolymersXL2013XLibXLaaeaYh 10.3 24

189 uffectLofLWaterLonLtheLβualityLofLtehydratedLαroductsjLqLκeviewLofL°ovelLsharacterizationL
 ethodsLandLxybridLtryingLTechnologiesZLDryingeTechnologyXL2014XLcbXLahgbYahhd 2.6 24

188 tryingLandLtenaturationL–ineticsLofLWheyLαroteinLysolateLTWαyULturingLsonvectiveLqirLtryingL
αrocessZLDryingeTechnologyXL2013XLcaXLaecbYaedd 2.6 24

187 TheLuffectLofLvoodYwradeL—owY olecularYWeightLSurfactantsLandLSodiumLsaseinateLonLSprayL
tryingLofLSugarYκichLvoodsZLFoodeBiophysicsXL2010XLeXLabhYacg 3.2 24

186 tehydratedLfoodsjLqreLtheyLmicrobiologicallyLsafeoZLCriticaleReviewseineFoodeScienceeandeNutritionXL
2019XLeiXLbgcdYbgde 11.5 24

185 vlexibleLstarchYpolyurethaneLfilmsjLuffectLofLmixedLmacrodiolLpolyurethaneLionomersLonL
physicochemicalLcharacteristicsLandLhydrophobicityZLCarbohydrateePolymersXL2018XLaigXLcabYcbe 10.3 23

184 TexturalLandLκheologicalLαropertiesLofLSoyLαroteinLysolateLTofuYTypeLumulsionLwelsjLynfluenceLofL
SoybeanLVarietyLandLsoagulantLTypeZLFoodeBiophysicsXL2018XLacXLcbdYccb 3.2 23

183 uffectLofLtryingLαrocessesLonLtheLvunctionalLαropertiesLofLsollagenLαeptidesLαroducedLfromL
shickenLSkinZLDryingeTechnologyXL2013XLcaXLafecYaff] 2.6 23

182 αreparationLandLstudyLofLdigestionLbehaviorLofLlactoferrinYsodiumLalginateLcomplexLcoacervatesZL
JournaleofeFunctionaleFoodsXL2017XLcgXLigYa]f 5.1 23

181 vermentationLtransformsLtheLphenolicLprofilesLandLbioactivitiesLofLplantYbasedLfoodsZL
BiotechnologyeAdvancesXL2021XLdiXLa]ggfc 17.8 23

180 qLnovelLvacuumLfryingLtechnologyLofLappleLslicesLcombinedLwithLultrasoundLandLmicrowaveZL
UltrasonicseSonochemistryXL2019XLebXLebbYebi 8.9 23

179
ymprovingLtheLenergyLefficiencyLandLtheLqualityLofLfriedLproductsLusingLaLnovelLvacuumLfryingL
assistedLbyLcombinedLultrasoundLandLmicrowaveLtechnologyZLInnovativeeFoodeScienceeandeEmerginge
TechnologiesXL2018XLe]XLadhYaei

6.8 23

Benu P Adhikari
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178 uffectLofLvacuumLpackagingLonLtheLshelfYlifeLofLsilverLcarpLTxypophthalmichthysLmolitrixULfilletsL
storedLatLd´ ´°sZLLWTeteFoodeScienceeandeTechnologyXL2017XLh]XLafcYafh 5.4 22

177 uffectLofLUltrasoundLsombinedLwithLsontrolledLqtmosphereLonLαostharvestLStorageLβualityLofL
sucumbersLTsucumisLsativusL—ZUZLFoodeandeBioprocesseTechnologyXL2018XLaaXLacbhYacch 5.1 22

176 StudiesLonLtheLstarchYwaterLinteractionsLbetweenLpartiallyLgelatinizedLcornLstarchLandLwaterLduringL
gelatinizationZLCarbohydrateePolymersXL2014XLa]aXLgbgYcb 10.3 22

175 tryingLandLdenaturationLcharacteristicsLofL˛–YlactalbuminXL˛†YlactoglobulinXLandLbovineLserumL
albuminLinLaLconvectiveLdryingLprocessZLJournaleofeAgriculturaleandeFoodeChemistryXL2014XLfbXLdfieYg]f 5.7 22

174 SurvivalXLfermentationLactivityLandLstorageLstabilityLofLsprayLdriedL—actococcusLlactisLproducedLviaL
differentLatomizationLregimesZLJournaleofeFoodeEngineeringXL2013XLaaeXLhcYi] 6 22

173 qpplicationLofLVariousLtryingL ethodsLtoLαroduceLunzymaticallyLxydrolyzedLαorousLStarchL
wranulesZLDryingeTechnologyXL2013XLcaXLafbgYafcd 2.6 22

172 κheologicalXLthermalLandLmicrostructuralLpropertiesLofLcasein[˛”YcarrageenanLmixedLsystemsZLLWTete
FoodeScienceeandeTechnologyXL2019XLaacXLa]hbif 5.4 21

171
vreezingLsharacteristicsLandLStorageLStabilityLofLrroccoliLTrrassicaLoleraceaL—ZLvarZLbotrytisL—ZULUnderL
OsmodehydrofreezingLandLUltrasoundYqssistedLOsmodehydrofreezingLTreatmentsZLFoodeande
BioprocesseTechnologyXL2014XLgXLagcfYagdd

5.1 21

170 xydrostaticLpressureLeffectsLonLtheLstructuralLpropertiesLofLcondensedLwheyLprotein[lactoseL
systemsZLFoodeHydrocolloidsXL2013XLc]XLfcbYfd] 10.6 21

169 SuspensionsLofLvacuumYfreezeLdriedLstarchLnanoparticlesjLinfluenceLofL°aslLonLtheirLrheologicalL
propertiesZLCarbohydrateePolymersXL2013XLidXLghbYi] 10.3 21

168 welationLenhancementLofLsoyLproteinLisolateLbyLsequentialLlowYLandLultrahighYtemperatureL
twoYstageLpreheatingLtreatmentsZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2014XLdiXLbebiYbecg3.8 21

167 SurfaceLmodificationsLofLnanocellulosejLvromLsynthesisLtoLhighYperformanceLnanocompositesZL
ProgresseinePolymereScienceXL2021XLaaiXLa]adah 29.6 21

166  icroencapsulationLofLlipaseLproducedLomegaYcLconcentratesLresultedLinLcomplexLcoacervatesLwithL
unexpectedlyLhighLoxidativeLstabilityZLJournaleofeFunctionaleFoodsXL2017XLceXLdiiYe]f 5.1 20

165 uffectLofLelectrostaticallyLchargedLandLneutralLpolysaccharidesLon´ the´ rheologicalLcharacteristicsLofL
peanutLproteinLisolateLafterLhighYpressureLhomogenizationZLFoodeHydrocolloidsXL2018XLggXLcbiYcce 10.6 20

164 TheLrheologicalLbehaviorLofLnativeLandLhighYpressureLhomogenizedLwaxyLmaizeLstarchLpastesZL
CarbohydrateePolymersXL2012XLhhXLdhaYdhi 10.3 20

163 αreparationLofLgelatinLmicroparticlesLusingLwaterYinYwaterLTw[wULemulsificationLtechniqueZLJournale
ofeFoodeEngineeringXL2011XLa]cXLiYac 6 20

162
ustimationLofLconcentrationYdependentLdiffusionLcoefficientLinLdryingLprocessLfromLtheL
spaceYaveragedLconcentrationLversusLtimeLwithLexperimentalLdataZLChemicaleEngineeringeScienceXL
2006XLfaXLgaheYgaih

4.4 20

161 StructuralLbehaviourLinLcondensedLbovineLserumLalbuminLsystemsLfollowingLapplicationLofLhighL
pressureZLFoodeChemistryXL2014XLae]XLdfiYgf 8.5 19

(2014-2017)
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160 SlipYadditiveLmigrationXLsurfaceLmorphologyXLandLperformanceLonLinjectionLmouldedLhighYdensityL
polyethyleneLclosuresZLJournaleofeColloideandeInterfaceeScienceXL2017XLe]eXLecgYede 9.3 19

159 uffectLofL—rwLonLtheLgelLpropertiesLofLacidYinducedLSαyLgelsZLLWTeteFoodeScienceeandeTechnologyXL
2017XLgeXLaYh 5.4 19

158  icroencapsulationLofL˛–YqmylaseLbyLsarryingLOutLsomplexLsoacervationLandLtryingLinLaLSingleL
StepLUsingLaL°ovelLThreeYvluidL°ozzleLSprayLtryingZLDryingeTechnologyXL2013XLcaXLai]aYaia] 2.6 19

157 uffectsLofLαreparationLandLtryingL ethodsLonLtheLqntioxidantLqctivityLofLunzymaticallyLxydrolyzedL
αorcineLαlacentaLxydrolysatesZLDryingeTechnologyXL2013XLcaXLaf]]Yafa] 2.6 19

156 wlassLtransitionLbehaviourLofLfructoseZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2004XL
ciXLefiYegh 3.8 19

155 αreparationLofLnanoliposomeLloadedLwithLpeanutLpeptideLfractionjLstabilityLandLbioavailabilityZL
FoodeandeFunctionXL2016XLgXLb]cdYdb 6.1 19

154
 orphologyLandLsurfaceLpropertiesLofLhighLstrengthLsiloxaneLpolyTurethaneYureaUsLdevelopedLforL
heartLvalveLapplicationZLJournaleofeBiomedicaleMaterialseResearcheteParteBeAppliedeBiomaterialsXL2019XL
a]gXLaabYaba

3.5 19

153 uffectsLofLproteolysisLandLtransglutaminaseLcrosslinkingLonLphysicochemicalLcharacteristicsLofL
walnutLproteinLisolateZLLWTeteFoodeScienceeandeTechnologyXL2018XLigXLffbYffg 5.4 18

152 SprayLdryingLofLstarchLsubmicronLparticlesLpreparedLbyLhighLpressureLhomogenizationLandL
miniYemulsionLcrossYlinkingZLJournaleofeFoodeEngineeringXL2012XLaacXLciiYd]g 6 18

151 κecentLdevelopmentsLinLsmartLfreezingLtechnologyLappliedLtoLfreshLfoodsZLCriticaleReviewseineFoode
ScienceeandeNutritionXL2017XLegXLbhceYbhdc 11.5 17

150
qerobicLbiodegradationLofLstarchâ��polyurethaneLflexibleLfilmsLunderLsoilLburialLconditionjLshangesL
inLphysicalLstructureLandLchemicalLcompositionZLInternationaleBiodeteriorationeandeBiodegradationXL
2019XLadeXLa]dgic

4.8 17

149 ynfluenceLofLdryingLtemperaturesLandLstorageLparametersLonLtheLphysicochemicalLpropertiesLofL
sprayYdriedLinfantLmilkLformulaLpowdersZLInternationaleDairyeJournalXL2020XLa]eXLa]dfif 3.5 17

148 αhysicochemicalLpropertiesLofLsoyLproteinLisolatesYcyanidinYcYgalactosideLconjugatesLproducedL
usingLfreeLradicalsLinducedLbyLultrasoundZLUltrasonicseSonochemistryXL2020XLfdXLa]dii] 8.9 17

147 shangesLinLβualityLqttributesLofLStrawberryLαureesLαrocessedLbyLαowerLUltrasoundLorLThermalL
TreatmentsZLFoodeScienceeandeTechnologyeResearchXL2014XLb]XLa]ccYa]da 0.8 17

146 uffectLofLflaxseedLmealLonLtheLdynamicLmechanicalLpropertiesLofLstarchYbasedLfilmsZLJournaleofeFoode
EngineeringXL2013XLaahXLcfeYcg] 6 17

145 uffectLofLUltrasonicallyLynducedL°ucleationLonLtheLtryingL–ineticsLandLαhysicalLαropertiesLofL
vreezeYtriedLStrawberryZLDryingeTechnologyXL2014XLcbXLahegYahfd 2.6 17

144
ynvestigationLofLκelationshipLbetweenLSurfaceLTensionLofLveedLSolutionLsontainingLVariousL
αroteinsLandLSurfaceLsompositionLandL orphologyLofLαowderLαarticlesZLDryingeTechnologyXL2012XL
c]XLaedhYaefb

2.6 17

143 TheLeffectLofL°aslLonLtheLrheologicalLpropertiesLofLsuspensionLcontainingLsprayLdriedLstarchL
nanoparticlesZLCarbohydrateePolymersXL2012XLi]XLaec]Yg 10.3 17

Benu P Adhikari
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142 UnexpectedLhighLpressureLeffectsLonLtheLstructuralLpropertiesLofLcondensedLwheyLproteinLsystemsZL
BiopolymersXL2012XLigXLifcYgc 2.2 17

141 SurvivalLandLfermentationLactivityLofLprobioticLbacteriaLandLoxidativeLstabilityLofLomegaYcLoilLinL
coYmicrocapsulesLduringLstorageZLJournaleofeFunctionaleFoodsXL2016XLbcXLdheYdif 5.1 17

140 αhysicochemicalLpropertiesLofLsprayYdriedLmodelLinfantLmilkLformulaLpowdersjLynfluenceLofLwheyL
proteinYtoYcaseinLratioZLInternationaleDairyeJournalXL2020XLa]]XLa]defe 3.5 17

139 TemperatureLthresholdsLandLtimeYtemperatureLdependenceLofLgelatinizationLforLheatYmoistureL
treatedLcornLstarchZLJournaleofeFoodeEngineeringXL2018XLbagXLdcYdi 6 16

138
uffectsLofLhighLpressureLargonLandLxenonLmixedLtreatmentLonLwoundLhealingLandLresistanceL
againstLtheLgrowthLofLuscherichiaLcoliLorLSaccharomycesLcerevisiaeLinLfreshYcutLapplesLandL
pineapplesZLFoodeControlXL2013XLc]XLbfeYbga

6.2 16

137 uffectLofLspatialLdistributionLofLwaxLandLαuwYisocyanateLonLtheLmorphologyLandLhydrophobicityLofL
starchLfilmsZLCarbohydrateePolymersXL2014XLaaaXLcccYdg 10.3 16

136 SynthesisLofLgreenLhybridLmaterialsLusingLstarchLandLnonYisocyanateLpolyurethanesZLCarbohydratee
PolymersXL2020XLbbiXLaaeece 10.3 16

135  anagingLobesityLthroughLnaturalLpolyphenolsjLqLreviewZLFutureeFoodsXL2020XLaYbXLa]]]]b 3.3 16

134 κecentLadvancesLinLfunctionalLctLprintingLofLfoodsjLaLreviewLofLfunctionsLofLingredientsLandL
internalLstructuresZLCriticaleReviewseineFoodeScienceeandeNutritionXL2021XLfaXLcdhiYce]c 11.5 16

133 κobustLandLucoYvriendlyLSuperhydrophobicLStarchL°anohybridL aterialsLwithLungineeredL—otusL
—eafL imeticL ultiscaleLxierarchicalLStructuresZLACSeAppliedeMaterialselamp;eInterfacesXL2021XLacXLcfeehYcfegc9.5 16

132 xighYpressureLmicrofluidisationLpretreatmentLdisaggregateLpeanutLproteinLisolatesLtoLprepareL
antihypertensiveLpeptideLfractionsZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2017XLebXLagf]Yagfi3.8 15

131 uffectLofLstorageLconditionsLonLtheLphysicochemicalLpropertiesLofLinfantLmilkLformulaLpowdersL
containingLdifferentLlactoseYtoYmaltodextrinLratiosZLFoodeChemistryXL2020XLcaiXLabfeia 8.5 15

130 ynfluenceLofLmeatLtextureLonLoralLprocessingLandLbolusLformationZLJournaleofeFoodeEngineeringXL
2020XLbhcXLaa]]ch 6 15

129 voodLαroteinsXLStructureXLandLvunctionL2016XL 15

128 αeanutLqllergyjLsharacteristicsLandLqpproachesLforL itigationZLComprehensiveeReviewseineFoode
ScienceeandeFoodeSafetyXL2019XLahXLacfaYachg 16.4 14

127 uffectsLofLumulsificationLofLvatLonLtheLSurfaceLTensionLofLαroteinLSolutionsLandLSurfaceLαropertiesL
ofLtheLκesultantLSprayYtriedLαarticlesZLDryingeTechnologyXL2013XLcaXLaiciYaie] 2.6 14

126 ymprovingLtheLvoamingLαropertiesLofLSoyLαroteinLysolateLThroughLαartialLunzymaticLxydrolysisZL
DryingeTechnologyXL2013XLcaXLaedeYaeeb 2.6 14

125
TheLimpactLofLvariousLdryingLkineticsLmodelsLonLtheLpredictionLofLsampleLtemperatureâ��timeLandL
moistureLcontentâ��timeLprofilesLduringLmoistureLremovalLfromLstratumLcorneumZLChemicale
EngineeringeResearcheandeDesignXL2009XLhgXLgciYgee

5.5 14

(2009-2012)
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124 UnderstandingLpolymericLamyloseLretrogradationLinLpresenceLofLadditivesZLJournaleofeAppliede
PolymereScienceXL2010XLaaeXLbg]cYbg]i 2.9 14

123
StarchYpolyurethaneLfilmsLsynthesizedLusingLpolyethyleneLglycolYisocyanateLTαuwYisoUjLuffectsLofL
molecularLweightXLcrystallinityXLandLcompositionLofLαuwYisoLonLphysiochemicalLcharacteristicsLandL
hydrophobicityLofLtheLfilmsZLFoodePackagingeandeShelfeLifeXL2017XLadXLaafYabg

8.2 13

122 SurvivalXLoxidativeLstabilityXLandLsurfaceLcharacteristicsLofLsprayLdriedLcoYmicrocapsulesLcontainingL
omegaYcLfattyLacidsLandLprobioticLbacteriaZLDryingeTechnologyXL2016XLcdXLaibfYaice 2.6 13

121 xighlyLstableLsprayLdriedLtunaLoilLpowdersLencapsulatedLinLdoubleLshellsLofLwheyLproteinL
isolateYagarLgumLandLgellanLgumLcomplexLcoacervatesZLPowdereTechnologyXL2019XLcehXLgiYhf 5.2 13

120 qnchovyLoilLmicrocapsuleLpowdersLpreparedLusingLtwoYstepLcomplexLcoacervationLbetweenLgelatinL
andLsodiumLhexametaphosphateLfollowedLbyLsprayLdryingZLPowdereTechnologyXL2019XLcehXLfhYgh 5.2 13

119 αredictionLofLstorageLqualityLofLfreshYcutLgreenLpeppersLusingLartificialLneuralLnetworkZL
InternationaleJournaleofeFoodeScienceeandeTechnologyXL2012XLdgXLaehfYaeib 3.8 13

118 ysolationLandLsharacterizationLofLsorncobLselluloseLvibersLusingL icrowaveYqssistedLshemicalL
TreatmentsZLInternationaleJournaleofeFoodeEngineeringXL2014XLa]XLdbgYdcf 1.9 13

117 αroductionLandLcharacterizationLofLinfantLmilkLformulaLpowdersjLqLreviewZLDryingeTechnologyXL2021XL
ciXLadibYaeab 2.6 13

116 tryingLandLdenaturationLcharacteristicsLofLthreeLformsLofLbovineLlactoferrinZLDryingeTechnologyXL
2017XLceXLf]fYfae 2.6 12

115 κecentLadvancesLinLpressureLmodificationYbasedLpreservationLtechnologiesLappliedLtoLfreshLfruitsL
andLvegetablesZLFoodeReviewseInternationalXL2017XLccXLechYeei 5.5 12

114 ThermoplasticLstarchYnanohybridLfilmsLwithLpolyhedralLoligomericLsilsesquioxaneZLCarbohydratee
PolymersXL2017XLagcXLag]Yagg 10.3 12

113 κelationshipLbetweenLbiphasicLendothermsLandLmultiYstageLgelatinizationLofLcornLstarchLinLexcessL
waterZLLWTeteFoodeScienceeandeTechnologyXL2017XLhaXLcceYcdb 5.4 12

112 ynterYrelationshipLbetweenLlactoseLcrystallizationLandLsurfaceLfreeLfatLduringLstorageLofLinfantL
formulaZLFoodeChemistryXL2020XLcbbXLabffcf 8.5 12

111 κecoveryLofLproteinsLandLlipidsLfromLdairyLwastewaterLusingLfoodLgradeLsodiumLlignosulphonateZL
WatereResourceseandeIndustryXL2019XLbbXLa]]aad 4.5 12

110 TheLtiffusionLofL oistureLinLαaddyLturingLxydrationLandLtehydrationLαrocessesZLDryingeTechnology
XL2014XLcbXLadbcYadcd 2.6 12

109 ViscoelasticLbehaviorLofLmaizeLkernelLstudiedLbyLdynamicLmechanicalLanalyzerZLCarbohydratee
PolymersXL2014XLaabXLce]Yh 10.3 12

108 uffectLofLhighYpressureLhomogenizationLonLtheLrheologyXLmicrostructureLandLfractalLdimensionLofL
citrusLfiberYoilLdispersionsZLJournaleofeFoodeEngineeringXL2020XLbggXLa]ihii 6 12

107 SynchrotronLXYrayLvluorescenceL icroscopyLstudyLofLtheLdiffusionLofLironXLmanganeseXLpotassiumL
andLzincLinLparboiledLriceLkernelsZLLWTeteFoodeScienceeandeTechnologyXL2016XLgaXLachYadh 5.4 12

Benu P Adhikari
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106 yronLsupplementationLandLironYfortifiedLfoodsjLaLreviewZLCriticaleReviewseineFoodeScienceeande
NutritionXL2021XLaYbb 11.5 12

105 κheologicalLcharacteristicsLandLchainLconformationLofLmannansLobtainedLfromLSaccharomycesL
cerevisiaeZLInternationaleJournaleofeBiologicaleMacromoleculesXL2018XLa]gXLbd]dYbdaa 7.9 12

104 –ineticsLofLargyLwormwoodLTqrtemisiaLargyiULleafLperoxidaseLandLchlorophyllLcontentLchangesLdueL
toLthermalLandLthermosonicationLtreatmentZLJournaleofeFoodeScienceeandeTechnologyXL2015XLebXLbdiYbeg 3.3 11

103
tevelopmentLofLhighLstrengthLsiloxaneLpolyTurethaneYureaULelastomersLbasedLonLlinkedLmacrodiolsL
forLheartLvalveLapplicationZLJournaleofeBiomedicaleMaterialseResearcheteParteBeAppliedeBiomaterialsXL
2018XLa]fXLagabYagb]

3.5 11

102  igrationLandLperformanceLofLerucamideLslipLadditiveLinLhighYdensityLpolyethyleneLbottleLcapsZL
JournaleofeAppliedePolymereScienceXL2018XLaceXLdfhbb 2.9 11

101 TreatmentLperformanceLandLrecoveryLofLorganicLcomponentsLfromLhighLpxLdairyLwastewaterLusingL
lowYcostLinorganicLferricLchlorideLprecipitantZLJournaleofeWatereProcesseEngineeringXL2019XLcbXLa]]i]h 6.7 11

100 TheLSurvivalLofL—actococcusLlactisLinLaLsonvectiveYqirYtryingLunvironmentjLTheLκoleLofLαrotectantL
SolidsXLOxygenLynjuryXLandL echanismLofLαrotectionZLDryingeTechnologyXL2013XLcaXLaffaYafgd 2.6 11

99 tryingLofLrurdockLκootLsubesLUsingLaL icrowaveYqssistedLαulsedLSpoutedLredLtryerLandLβualityL
uvaluationLofLtheLtriedLsubesZLDryingeTechnologyXL2014XLcbXLagheYagi] 2.6 11

98 vruitLandLvegetableLpowdersL2013XLecbYeeb 11

97 κheologicalLandL icrostructuralLsharacteristicsLofLThermallyLαroducedLvlaxseedLwumâ��WheyL
αroteinLysolateL ixedLSolutionsLandLwelsZLDryingeTechnologyXL2013XLcaXLafceYafdb 2.6 11

96
UseLofLSynergisticLynteractionsLtoLvabricateLTransparentLandL echanicallyLκobustL°anohybridsL
rasedLonLStarchXL°onYysocyanateLαolyurethanesXLandLselluloseL°anocrystalsZLACSeAppliedeMaterialse
lamp;eInterfacesXL2020XLabXLdghfeYdghgh

9.5 11

95
qLnovelLstrategyLforLimprovingLdryingLefficiencyLandLqualityLofLcreamLmushroomLsoupLbasedLonL
microwaveLpreYgelatinizationLandLinfraredLfreezeYdryingZLInnovativeeFoodeScienceeandeEmerginge
TechnologiesXL2020XLffXLa]beaf

6.8 11

94 ynLvitroLdigestionLofLinfantLformulaLmodelLsystemsjLynfluenceLofLcaseinLtoLwheyLproteinLratioZL
InternationaleDairyeJournalXL2021XLaagXLa]e]]h 3.5 11

93 αhysicochemicalLpropertiesLofLchitosan[zein[essentialLoilLemulsionYbasedLactiveLfilmsL
functionalizedLbyLpolyphenolsZLFutureeFoodsXL2021XLcXLa]]]cc 3.3 11

92  icroorganismsLcontrolLandLqualityLimprovementLofLstewedLporkLwithLcarrotsLusingLZnOL
nanoparticelsLcombinedLwithLradioLfrequencyLpasteurizationZLFoodeBioscienceXL2019XLcbXLa]]dhg 4.9 11

91 qdvancementsLinLtheLtevelopmentLofLriostableLαolyurethanesZLPolymereReviewsXL2019XLeiXLciaYdag 14 11

90 ynYvitroLdigestionLofLflaxseedLoilLencapsulatedLinLphenolicLcompoundLadductedLflaxseedLproteinL
isolateYflaxseedLgumLcomplexLcoacervatesZLFoodeHydrocolloidsXL2021XLaabXLa]fcbe 10.6 11

89 StarchYbasedLisocyanateYLandLnonYisocyanateLpolyurethaneLhybridsjLqLreviewLonLsynthesisXL
performanceLandLbiodegradationZLCarbohydrateePolymersXL2021XLbfeXLaah]bi 10.3 11

(2021-2021)
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88 teterminationLofLultraYlowLmilkLfatLcontentLusingLdualYwavelengthLultravioletLspectroscopyZL
JournaleofeDairyeScienceXL2016XLiiXLifebYifeh 4 10

87 uffectLofLhomogenizationLandLultrasonicationLonLtheLphysicalLpropertiesLofLinsolubleLwheatLbranL
fibresZLInternationaleAgrophysicsXL2015XLbiXLdbcYdcb 2 10

86
κheologicalLrehaviorLofLTomatoLviberLSuspensionsLαroducedLbyLxighLShearLandLxighLαressureL
xomogenizationLandLTheirLqpplicationLinLTomatoLαroductsZLInternationaleJournaleofeAnalyticale
ChemistryXL2018XLb]ahXLe]haich

1.4 10

85  ultipleLendothermicLtransitionsLofLacidLhydrolyzedLandLheatYmoistureLtreatedLcornLstarchZLLWTete
FoodeScienceeandeTechnologyXL2017XLhaXLaieYb]a 5.4 9

84 αhysicochemicalLpropertiesLandLsurfaceLcompositionLofLinfantLformulaLpowdersZLFoodeChemistryXL
2019XLbigXLabdifg 8.5 9

83 uffectsLofLradioLfrequencyLandLhighLpressureLsteamLsterilisationLonLtheLcolourLandLflavourLofL
preparedL°ostocLsphaeroidesZLJournaleofetheeScienceeofeFoodeandeAgricultureXL2018XLihXLagaiYagbd 4.3 9

82 uffectLofLdryingLandLloadingLmethodsLonLtheLreleaseLbehaviorLofLciprofloxacinLfromLstarchL
nanoparticlesZLInternationaleJournaleofeBiologicaleMacromoleculesXL2016XLhgXLeeYfa 7.9 9

81 SprayLdryingLandLencapsulationLofLomegaYcLoilsL2013XLaidYbbe 9

80 uffectLofLglycosylationLwithLxyloseLonLtheLmechanicalLpropertiesLandLwaterLsolubilityLofLpeanutL
proteinLfilmsZLJournaleofeFoodeScienceeandeTechnologyXL2015XLebXLfbdbYec 3.3 8

79 SmartLstorageLtechnologiesLappliedLtoLfreshLfoodsjLqLreviewZLCriticaleReviewseineFoodeScienceeande
NutritionXL2018XLehXLbfhiYbfii 11.5 8

78 OptimizationLofLTwinYScrewLuxtrusionLαrocessLtoLαroduceLOkaraY aizeLSnackLvoodsLUsingL
κesponseLSurfaceL ethodologyZLInternationaleJournaleofeFoodeEngineeringXL2011XLgXL 1.9 8

77 uffectLofLtemperatureLandLplasticizerLmolecularLsizeLonLmoistureLdiffusionLofLplasticizedYstarchL
biopolymerZLStarchvStaerkeXL2010XLfbXLcfdYcgb 2.3 8

76 uffectLofLZnOLnanoparticlesLcombinedLradioLfrequencyLpasteurizationLonLtheLproteinLstructureLandL
waterLstateLofLchickenLthighLmeatZLLWTeteFoodeScienceeandeTechnologyXL2020XLacdXLaa]afh 5.4 8

75 uffectLofLtheLadditionLofLhydrocolloidsLonLbeefLtexturejLTargetedLtoLtheLneedsLofLpeopleLwithL
dysphagiaZLFoodeHydrocolloidsXL2021XLaacXLa]fdac 10.6 8

74 UltrasoundYqssistedLvreezingLofLvruitsLandLVegetablesjLtesignXLtevelopmentXLandLqpplicationsL
2017XLdegYdhg 7

73
αredictionsLofLdryingLkineticsLofLaqueousLdropletsLcontainingLWαyYlactoseLandLWαyYtrehaloseLbyL
applicationLofLcompositeLreactionLengineeringLapproachLTκuqUZLJournaleofeFoodeEngineeringXL2016XL
ahiXLbiYcf

6 7

72
somparativeLstudyLonLtheLeffectLofLradioLfrequencyLandLhighYpressureLpasteurizationLonLtheL
textureXLwaterLdistributionXLandLrheologicalLpropertiesLofL°ostocLsphaeroidesZLJournaleofeAppliede
PhycologyXL2018XLc]XLa]daYa]dh

3.2 7

71 qL ulticomponentLtistributedLαarameterL odelLforLSprayLtryingjL odelLtevelopmentLandL
ValidationLwithLuxperimentsZLDryingeTechnologyXL2013XLcaXLaeacYaebd 2.6 7
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70 vluidLflowLcharacterizationLwithLtubeLviscometerLdataZLJournaleofeFoodeEngineeringXL2001XLe]XLbbiYbcd 6 7

69
sombinedLradioLfrequencyLandLhotLwaterLpasteurizationLofL°ostocLsphaeroidesjLuffectLonL
temperatureLuniformityXLnutrientsLcontentXLandLphycocyaninLstabilityZLLWTeteFoodeScienceeande
TechnologyXL2021XLadaXLaa]hh]

5.4 7

68 TheLStressYκelaxationLrehaviorLofLκiceLasLaLvunctionLofLTimeXL oistureLandLTemperatureZL
InternationaleJournaleofeFoodeEngineeringXL2017XLacXL 1.9 6

67 uffectLofLstorageLconditionsLonLphysicochemicalLandLmicrostructuralLpropertiesLofLskimLandLwholeL
milkLpowdersZLPowdereTechnologyXL2020XLcgbXLcidYd]c 5.2 6

66 qssessmentLofLinterfacialLinteractionsLbetweenLstarchLandLnonYisocyanateLpolyurethanesLinLtheirL
hybridsZLCarbohydrateePolymersXL2020XLbdfXLaaffef 10.3 6

65 SynthesisLofLsarboxymethylLvlaxseedLwumLandLStudyLofL°onlinearLκheologicalLαropertiesLofLytsL
SolutionsZLInternationaleJournaleofeFoodeEngineeringXL2018XLadXL 1.9 6

64 αroductionLofLrecrystallizedLstarchLmicrospheresLusingLwaterYinYwaterLemulsionLandLmultipleL
recyclingLofLpolyethyleneLglycolLsolutionZLLWTeteFoodeScienceeandeTechnologyXL2018XLigXLgfYhb 5.4 6

63 αreparationLandLcharacterisationLofLfilmsLfromLxyloseYglycosylatedLpeanutLproteinLisolateLpowderZL
InternationaleJournaleofeFoodeScienceeandeTechnologyXL2015XLe]XLaechYaedd 3.8 6

62 TheLqdsorptionLandLκeleaseLsharacteristicsLofLsαvXLinLαorousLStarchLαroducedLThroughLtifferentL
tryingL ethodsZLDryingeTechnologyXL2013XLcaXLaeibYaeii 2.6 6

61  icroencapsulationLofLroseLessentialLoilLinLmungLbeanLproteinLisolateYapricotLpeelLpectinLcomplexL
coacervatesLandLcharacterizationLofLmicrocapsulesZLFoodeHydrocolloidsXL2022XLabdXLa]gcff 10.6 6

60 °aturalLantioxidantsLinLtheLmanagementLofLαarkinsonSsLdiseasejLκeviewLofLevidenceLfromLcellLlineL
andLanimalLmodelsZLJournaleofeIntegrativeeMedicineXL2021XLaiXLc]]Yca] 4 6

59 xardLsegmentLcompositionXLmorphologyXLtensileLpropertiesLandLbiostabilityLofLlinkedYmacrodiolL
basedLsiloxaneLpolyTurethaneLureaUZLMaterialseTodayeCommunicationsXL2019XLahXLaa]Yaah 2.5 6

58
βuantitationLofLfurosineXLfurfuralsXLandLadvancedLglycationLendLproductsLinLmilkLtreatedLwithL
pasteurizationLandLsterilizationLmethodsLapplicableLinLshinaZLFoodeResearcheInternationalXL2021XL
ad]XLaa]]hh

7 6

57 TheL°utritionalLandLαharmacologicalLαotentialLofL°ewLqustralianLThraustochytridsLysolatedLfromL
 angroveLSedimentsZLMarineeDrugsXL2020XLahXL 6 5

56 shangesLinLphysicochemicalLandLsurfaceLcharacteristicsLinLmodelLinfantLmilkLformulaLpowderLTy vUL
duringLstorageZLDryingeTechnologyXL2020XLaYaa 2.6 5

55 ThinY—ayerLysothermalLtryingLofLvructoseXL altodextrinXLandLTheirL ixtureLSolutionsZLDryinge
TechnologyXL2006XLbdXLadaeYadbd 2.6 5

54 qnalyticalLmodelLforLtheLpredictionLofLglassLtransitionLtemperatureLofLfoodLsystemscaYdg 5

53 αroductionLofLproteinYloadedLstarchLmicrospheresLusingLwaterYinYwaterLemulsionLmethodZL
CarbohydrateePolymersXL2020XLbcaXLaaefib 10.3 5

(2020-2001)
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52  echanicalLandLThermalLαropertiesLofLαolyurethaneLvoamsLfromL—iquefiedLSugarLreetLαulpZL
InternationaleJournaleofeFoodeEngineeringXL2016XLabXLiaaYiai 1.9 5

51 uvaluationLofLheatingLuniformityLinLradioLfrequencyLheatingLsystemsLusingLcarrotLandLradishZL
InternationaleAgrophysicsXL2016XLc]XLdfeYdgc 2 5

50 ysolationLandLcharacterizationLofLcelluloseLnanomaterialsLfromLjuteLbastLfibersZLJournaleofe
EnvironmentaleChemicaleEngineeringXL2021XLiXLa]fddg 6.8 5

49 ynLvitroLoxidativeLstabilityLofLhighLstrengthLsiloxaneLpolyTurethaneYureaULelastomersLbasedLonL
linkedYmacrodiolZLJournaleofeBiomedicaleMaterialseResearcheteParteBeAppliedeBiomaterialsXL2019XLa]gXLbeegYbefe3.5 4

48 αhysicochemicalLsharacteristicsLofLαroteinLysolatedLfromLThraustochytridLOilcakeZLFoodsXL2020XLiXL 4.9 4

47 κolesLofLsolubleLandLinsolubleLaggregatesLinducedLbyLsoyLproteinLprocessingLinLtheLgelationLofL
myofibrillarLproteinZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2016XLeaXLdh]Ydhi 3.8 4

46  icrowaveYtrivenLSugarLreetLαulpL—iquefactionLinLαolyhydricLqlcoholsZLInternationaleJournaleofe
FoodeEngineeringXL2017XLacXL 1.9 4

45  icroencapsulationLofLSichuanLpepperLessentialLoilLinLsoybeanLproteinLisolateYSichuanLpepperLseedL
solubleLdietaryLfiberLcomplexLcoacervatesZLFoodeHydrocolloidsXL2022XLabeXLa]gdba 10.6 4

44 qpplicationLofLhighYfrequencyLultrasoundLstandingLwavesLforLtheLrecoveryLofLlipidsLfromLhighYfatL
dairyLeffluentZLUltrasonicseSonochemistryXL2020XLfcXLa]didd 8.9 4

43 αreparationLandLdryingLofLwaterYinYoilYinYwaterLTW[O[WULdoubleLemulsionLtoLencapsulateLsoyL
peptidesZLFoodeResearcheInternationalXL2021XLadaXLaa]adh 7 4

42 κelationshipLbetweenLinstrumentalLandLsensoryLtextureLprofileLofLbeefLsemitendinosusLmusclesL
withLdifferentLtexturesZLJournaleofeTextureeStudiesXL2021XL 3.6 4

41  arineLαrotistsLandLκhodotorulaLYeastLasLrioYsonvertorsLofL arineLWasteLintoL°utrientYκichL
tepositsLforL angroveLucosystemsZLProtistXL2020XLagaXLabegch 2.5 3

40 uffectLofLlactoseLpreYcrystallisationLonLtheLphysicochemicalLpropertiesLduringLstorageLofLinfantL
formulaLcontainingLhydrolysedLwheyLproteinZLInternationaleDairyeJournalXL2020XLaa]XLa]dh]] 3.5 3

39
αhysicochemicalLpropertiesLofLfilmsLproducedLusingLnanoemulsionsLstabilizedLbyLcarboxymethylL
chitosanYpeptideLconjugatesLandLapplicationLinLblueberryLpreservationZZLInternationaleJournaleofe
BiologicaleMacromoleculesXL2022XLb]bXLbfYcf

7.9 3

38 uffectLofLcompositionalLvariationLonLphysicoYchemicalLandLstructuralLchangesLinLinfantLformulaL
duringLstorageZLInternationaleDairyeJournalXL2021XLaafXLa]dieg 3.5 3

37 ynfluenceLofLlactoseLpreYcrystallizationLonLtheLstorageLstabilityLofLinfantLformulaLpowderLcontainingL
lactoseLandLmaltodextrinZLFoodeHydrocolloidsXL2021XLaaaXLa]fche 10.6 3

36 qpplicationLofLhighYpressureLargonLforLimprovingLpostharvestLqualityLofLcherryLtomatoZLJournaleofe
FoodeProcesseEngineeringXL2018XLdaXLeabhhb 2.4 3

35 tryingLandLdenaturationLkineticsLofLretaY—actoglobulinLduringLconvectiveLdryingZLJournaleofeFoode
EngineeringXL2018XLbcgXLiYag 6 3
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34 qntiYagingLpropertiesLofLphytoconstituentsLandLphytoYnanoemulsionsLandLtheirLapplicationLinL
managingLagingYrelatedLdiseasesZLAdvancedeDrugeDeliveryeReviewsXL2021XLagfXLaachhf 18.5 3

33 uxtractionLandLcharacterizationLofLpolyphenolicLcompoundsLandLpotassiumLhydroxycitrateLfromL
xibiscusLsabdariffaZLFutureeFoodsXL2021XLa]]]hg 3.3 3

32 uffectLofLtryingL ethodsLonLtheLκheologicalLαropertiesLofLSugarLreetLαulpLαectinZLInternationale
JournaleofeFoodeEngineeringXL2017XLacXL 1.9 2

31 °onYlinearLκheologicalLαropertiesLofLSoyLαroteinLysolateLtispersionsLandLqcidYynducedLwelsZL
InternationaleJournaleofeFoodeEngineeringXL2017XLacXL 1.9 2

30 αowdersLcontainingLmicroorganismsLandLenzymesL2013XLeicYfbd 2

29 qLreferenceYcomponentLcoordinateLsystemLapproachLtoLmodelLtheLmassLtransferLofLaLdropletLwithL
binaryLvolatilesZLDryingeTechnologyXaYb] 2.6 2

28 OmnifariousLfruitLpolyphenolsjLanLomnipotentLstrategyLtoLpreventLandLinterveneLdiabetesLandL
relatedLcomplicationoZLCriticaleReviewseineFoodeScienceeandeNutritionXL2021XLaYcg 11.5 2

27 riodegradationLofLnovelLbioplasticsLmadeLofLstarchXLpolyhydroxyurethanesLandLcelluloseL
nanocrystalsLinLsoilLenvironmentZZLScienceeofetheeTotaleEnvironmentXL2022XLhaeXLaebfhd 10.2 2

26 αasteurizationLofLflavoredLshreddedLporkLusingLZnoLnanoparticlesLcombinedLwithLradioLfrequencyL
pasteurizationLtechnologyZLJournaleofeFoodeScienceeandeTechnologyXL2021XLehXLbafYbbb 3.3 2

25 αhysicochemicalXLThermalLandLκheologicalLsharacteristicsLofLaL°ovelL ucilageLfromLshiaLSeedL
TSalviaLxispanicaUZLSpecialePublicationeteRoyaleSocietyeofeChemistryXL2016XLfeYge 0.1 2

24 StorageLstabilityLofLpowderedLdairyLingredientsjLaLreviewZLDryingeTechnologyXL2021XLciXLaebiYaeec 2.6 2

23  icrowaveYqssistedLunzymaticLuxtractionLofLvlavonoidsLfromLSiebZLrlossomLandLTheirL
ymmunomodulatingLuffectLinL iceLwithLtSSYynducedLsolitisZLMoleculesXL2021XLbfXL 4.8 2

22 κelationshipLbetweenLmasticatoryLvariablesLandLbolusLcharacteristicsLofLmeatLwithLdifferentL
texturesZLJournaleofeTextureeStudiesXL2021XL 3.6 2

21 uffectLofLhighYmoistureLextrusionLandLadditionLofLtransglutaminaseLonLmajorLpeanutLallergensL
contentLextractedLbyLthreeLstepLsequentialLmethodZZLFoodeChemistryXL2022XLcheXLacbefi 8.5 2

20 uffectLofLTrypsinLonLqntioxidantLqctivityLandLwelYκheologyLofLvlaxseedLαroteinZLInternationale
JournaleofeFoodeEngineeringXL2017XLacXL 1.9 1

19
qnLimprovedLmethodLforLtheLmeasurementLofLcYmonochloropropanediolLestersLbyLmatrixL
solidYphaseLdispersion´ supportedLliquidâ��liquidLextractionZLInternationaleJournaleofeFoodeScienceeande
TechnologyXL2017XLebXLbd]dYbdaa

3.8 1

18 uffectLofLqdditionLofLqntioxidantLvlaxseedLαolypeptideLonLtheLκheologicalLαropertiesLofL°ativeL
 aizeLStarchZLInternationaleJournaleofeFoodeEngineeringXL2017XLacXL 1.9 1

17
uffectLofLsultivarsLandLThermalLαrocessingLwithLSaltLSolutionsLonLtheLTexturalLqttributesLTxardnessXL
shewinessLandLκateLofLSofteningULofLαotatoesLTSolanumLTuberosumL—ZUZLInternationaleJournaleofe
FoodePropertiesXL2010XLacXLaafaYaagg

3 1

(2010-2021)

19



16 SurfaceLmodificationLofLtheLcelluloseLnanocrystalsLthroughLvinylLsilaneLgraftingZZLInternationale
JournaleofeBiologicaleMacromoleculesXL2022XLb]]XLcigYd]h 7.9 1

15 SynthesisLandLcharacterizationLofLlotusLseedLproteinYbasedLcurcuminLmicrocapsulesLwithLenhancedL
solubilityXLstabilityXLandLsustainedLreleaseZLJournaleofetheeScienceeofeFoodeandeAgricultureXL2021XL 4.3 1

14  oistureLadsorptionLinLwaterLcaltropLTTrapaLbispinosaκoxbZULpericarpsjLThermodynamicLpropertiesL
andLglassLtransitionZLJournaleofeFoodeProcesseEngineeringXL2020XLdcXLeacddb 2.4 1

13 shangesLinLphysicochemicalLandLsurfaceLcharacteristicsLinLmilkLproteinLpowdersLduringLstorageZL
DryingeTechnologyXL2020XLaYae 2.6 1

12 ynfluenceLofL—actoseLonLtheLαhysicochemicalLαropertiesLandLStabilityLofLynfantLvormulaLαowdersjLqL
κeviewZLFoodeReviewseInternationalXaYae 5.5 1

11 tryingjLαhysicalLandLStructuralLshangesL2016XLddfYdee 1

10 ynstrumentalLmethodLforLynternationalLtysphagiaLtietLStandardisationLynitiativeSsLTyttSyULstandardL
forkLpressureLtestZLJournaleofeFoodeEngineeringXL2022XLcbfXLaaa]d] 6 1

9 syanobacteriajLaLreviewLofLitsLnutritionalLcharacteristicsLandLprocessingLtechnologiesZZLCriticale
ReviewseineFoodeScienceeandeNutritionXL2022XLaYag 11.5 1

8
ynvestigationLofLtheLeffectsLofLadditionLofLcarboxyLmethylLcelluloseLTs sULandLtapiocaLstarchLTTSUL
onLtheLbeefLpattiesLtargetedLtoLtheLneedsLofLpeopleLwithLdysphagiajLqLmixtureLdesignLapproachZL
MeateScienceXL2022XLaiaXLa]hhfh

6.4 1

7 toubleYlayerLindicatorLfilmsLaidedLbyLrαYq°°YenabledLfreshnessLdetectionLonLpackagedLmeatL
productsZLFoodePackagingeandeShelfeLifeXL2022XLcaXLa]]h]h 8.2 0

6 xighLvoltageLelectrohydrodynamicLatomizationLofLbovineLlactoferrinLandLitsLencapsulationL
behaviorsLinLsodiumLalginateZLJournaleofeFoodeEngineeringXL2022XLcagXLaa]hdb 6 0

5  ooncakeLproductionLwastejL°utritionalLvalueLandLcomprehensiveLutilizationLofLsaltedLduckLeggL
whiteZLJournaleofeFoodeProcessingeandePreservationX 2.1 0

4 °aturalLκubberLwithLαolyhedralLOligomericLSilsesquioxaneXL°anocompositesXLandLxybridsL
somparedLbyL olecularL odelingZLMacromoleculareTheoryeandeSimulationsXL2019XLbhXLah]]]bf 1.5

3 ThirdLynternationalLvoodLtryingLWorkshop[astLvreshLvoodLαrocessingLandLαreservationLWorkshopXL
WuxiXLshinaXLzulyLfâ��gXLb]afZLDryingeTechnologyXL2016XLcdXLb]bdYb]be 2.6

2 weneralisedLsuperpositionLmodelsLforLrheologicallyLcomplexLstarchYnanohybridLfilmsLandL
integrationalLconstructionLofLmasterYcurvesZLPolymereTestingXL2019XLh]XLa]fabd 4.5

1 qnLumpiricalLqpproachLtoLsorrelateLαowerL—awLvluidLαarametersLObtainedLfromL—owLShearLκateL
κotationalLViscometersLandLTubeLvlowLViscometersZLJapaneJournaleofeFoodeEngineeringXL2001XLbXLbgYcc 0.2
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