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74 xNNovelNyiocompatibleNTernaryNNanoparticleNwithNHighNxntibacterialNxctivityqNSynthesiscN
zharacterizationcNandNItsNxpplicationNinNyeefNPreservationeeNFoodscN2022cNhhcN 4.9 1

73 zontrolledNreleaseNandNantibacterialNpropertiesNofNPβOfcaseinNnanofibersNloadedNwithN
Thymolf˛†dcyclodextrinNinclusionNcomplexesNinNbeefNpreservationeeNFoodkChemistrycN2022cNjoicNhjijmp 8.5 1

72
xntibacterialNandNphysicalNeffectsNofNcationicNstarchNnanofibersNcontainingNcarvacrolwcaseinN
nanoparticlesNagainstNyacillusNcereusNinNsoyNproductseeNInternationalkJournalkofkFoodkMicrobiologycN
2022cNjmkcNhgpljg

5.8 3

71 γabricationNofNaNdualdresponseNintelligentNantibacterialNnanofiberNandNitsNapplicationNinNbeefN
preservationeNLWTk-kFoodkSciencekandkTechnologycN2022cNhlkcNhhimgm 5.4 4

70 yiodMolecularNanalysisNofNselectedNfoodNderivedNLactiplantibacillusNstrainsNforNzLxNproductionN
revealsNpossiblyNaNcomplexNmechanismeeNFoodkResearchkInternationalcN2022cNhlkcNhhhgjh 7 0

69 TheNInterferenceNMechanismNofNyasilNβssentialNOilNonNtheNzellNMembraneNyarrierNandNRespiratoryN
MetabolismNofNeeNFrontierskinkMicrobiologycN2022cNhjcNollpgl 5.7 0

68 RapidNandNsensitiveNdetectionNofNxfricanNswineNfeverNvirusNinNporkNusingNrecombinaseNaidedN
amplificationNcombinedNwithNQ—MsdbasedNtestNstripeeNAnalyticalkandkBioanalyticalkChemistrycN2022cNh 4.4

67 ImprovingNpackingNperformanceNofNlilyNpolysaccharideNbasedNedibleNfilmsNviaNcombiningNwithNsodiumN
alginateNandNcoldNplasmaNtreatmenteeNInternationalkJournalkofkBiologicalkMacromoleculescN2022cNigmcNnlgdnlo7.9 0

66
xpplicationNofNcompositeNcoatingNofNNostocNcommuneNVauchNpolysaccharidesNandNsodiumN
carboxymethylNcelluloseNforNpreservationNofNsalmonNfilletseeNInternationalkJournalkofkBiologicalk
MacromoleculescN2022cN

7.9 2

65 xpplicationNofNXanthandεumdyasedNβdibleNzoatingNIncorporatedNwithNLitseaNcubebaNβssentialNOilN
NanoliposomesNinNSalmonNPreservationeNFoodscN2022cNhhcNhljl 4.9 0

64 βmergingNTheranosticNNanomaterialsNinN—iabetesNandNItsNzomplicationseNAdvancedkSciencecN2021cNeihgikmm13.6 7

63
PleurotusNeryngiiNpolysaccharideNnanofiberNcontainingNpomegranateNpeelNpolyphenolfchitosanN
nanoparticlesNforNcontrolNofNβeNcoliNOhlnqHneNInternationalkJournalkofkBiologicalkMacromoleculescN
2021cNhpicNpjpdpkp

7.9 5

62 zontrolleddreleaseNcaseinfcinnamonNessentialNoilNnanospheresNforNtheNinactivationNofN
zampylobacterNjejuniNinNduckeNInternationalkJournalkofkFoodkMicrobiologycN2021cNjkhcNhgpgnk 5.8 2

61 zoldNnitrogenNplasmaNmodifiedNcuminaldehydef˛†dcyclodextrinNinclusionNcomplexNandNitsNapplicationN
inNvegetableNjuicesNpreservationeNFoodkResearchkInternationalcN2021cNhkhcNhhghji 7 6

60 βncapsulationNstrategiesNtoNenhanceNtheNantibacterialNpropertiesNofNessentialNoilsNinNfoodNsystemeN
FoodkControlcN2021cNhijcNhgnolm 6.2 33

59 γabricationNofNphospholipidNnanofibersNcontainingNeugenolwcationicNstarchNnanoparticlesNagainstN
yacillusNcereusNinNbeefeNLWTk-kFoodkSciencekandkTechnologycN2021cNhkkcNhhhimi 5.4 5

58
zhemicalNcompositioncNantibacterialNactivityNandNstudyNofNtheNinteractionNmechanismsNofNtheNmainN
compoundsNpresentNinNtheNxlpiniaNgalangaNrhizomesNessentialNoileNIndustrialkCropskandkProductscN
2021cNhmlcNhhjkkh

5.9 15
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57
xntibacterialNactivityNandNmechanismNofNTetrapleuraNtetrapteraNstemNextractNagainstNSalmonellaN
strainsNandNitsNapplicationNinNrawNchickenNmeateNJournalkofkFoodkProcessingkandkPreservationcN2021cN
klcNehkkop

2.1 0

56 UnravelingNtheNantidbacterialNmechanismNofNLitseaNcubebaNessentialNoilNagainstNβeNcoliNOhlnqHnNandN
itsNapplicationNinNvegetableNjuiceseNInternationalkJournalkofkFoodkMicrobiologycN2021cNjjocNhgopop 5.8 18

55
PreparationNofNselfdassemblingNLitseaNcubebaNessentialNoilfNdiphenylalanineNpeptideN
microfnanotubesNwithNenhancedNantibacterialNpropertiesNagainstNStaphylococcusNaureusNbiofilmeN
LWTk-kFoodkSciencekandkTechnologycN2021cNhkmcNhhhjpk

5.4 3

54 βnhancementNofNantioxidantNactivitycNantifungalNactivitycNandNoxidationNstabilityNofNzitrusNreticulataN
essentialNoilNnanocapsulesNbyNcloveNandNcinnamonNessentialNoilseNFoodkBiosciencecN2021cNkjcNhghiim 4.9 10

53 MarineNalgaeNasNefficaciousNbioresourcesNhousingNantimicrobialNcompoundsNforNpreservingNfoodsNdNxN
revieweNInternationalkJournalkofkFoodkMicrobiologycN2021cNjlocNhgpkhm 5.8 3

52 NanoencapsulationNofNMandarinNβssentialNOilqNγabricationcNzharacterizationcNandNStorageNStabilityeeN
FoodscN2021cNhhcN 4.9 1

51 PreparationNandNcharacterizationNofNchitosanNfilmsNwithNthreeNkindsNofNmolecularNweightNforNfoodN
packagingeNInternationalkJournalkofkBiologicalkMacromoleculescN2020cNhllcNikpdilp 7.9 53

50 βncapsulationNofNessentialNoilNcomponentsNwithNmethyld˛†dcyclodextrinNusingNultrasonicationqN
SolubilitycNcharacterizationcN—PPHNandNantibacterialNassayeNUltrasonicskSonochemistrycN2020cNmkcNhgkppn 8.9 28

49 zoldNplasmaNtreatedNphlorotanninfMomordicaNcharantiaNpolysaccharideNnanofiberNforNactiveNfoodN
packagingeNCarbohydratekPolymerscN2020cNijpcNhhmihk 10.3 28

48 ModeNofNTransfercNToxicityNandNNegativeNImpactsNofNβngineeredNNanoparticlesNonNβnvironmentcN
HumanNandNxnimalNHealthN2020cNhmldigk 5

47 γabricationNofNhighNstabilityNactiveNnanofibersNencapsulatedNwithNpomegranateNpeelNextractNusingN
chitosanfPβONforNmeatNpreservationeNFoodkPackagingkandkShelfkLifecN2020cNijcNhggkjp 8.2 65

46 xctiveNpackagingNbasedNonNswimNbladderNgelatinfgalangalNrootNoilNnanofibersqNPreparationcN
propertiesNandNantibacterialNapplicationeNFoodkPackagingkandkShelfkLifecN2020cNimcNhgglom 8.2 11

45 InhibitionNofNβscherichiaNcoliNOhlnqHnNbiofilmNonNvegetableNsurfaceNbyNsolidNliposomesNofNcloveNoileN
LWTk-kFoodkSciencekandkTechnologycN2020cNhhncNhgomlm 5.4 29

44 PlasmaNenhanceddnutmegNessentialNoilNsolidNliposomeNtreatmentNonNtheNgellingNandNstorageN
propertiesNofNporkNmeatNbatterseNJournalkofkFoodkEngineeringcN2020cNimmcNhgpmpm 6 21

43 StimulatingNantibacterialNactivitiesNofNgraphiticNcarbonNnitrideNnanosheetsNwithNplasmaNtreatmenteN
NanoscalecN2019cNhhcNhokhmdhokil 7.7 24

42 InactivationNmechanismNofNβeNcoliNOhlnqHnNunderNultrasonicNsterilizationeNUltrasonicskSonochemistrycN
2019cNlpcNhgknlh 8.9 20

41 PreparationNandNantibacterialNactivityNofNLitseaNcubebaNessentialNoilfdandelionNpolysaccharideN
nanofibereNIndustrialkCropskandkProductscN2019cNhkgcNhhhnjp 5.9 28

40 NovelNpackagingNsystemsNinNgrapeNstorageâ��xNrevieweNJournalkofkFoodkProcesskEngineeringcN2019cNkicNehjhmi2.4 3
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39 UltrasoundNprocessedNcuminaldehydefidhydroxypropyld˛†dcyclodextrinNinclusionNcomplexqN
PreparationcNcharacterizationNandNantibacterialNactivityeNUltrasonicskSonochemistrycN2019cNlmcNokdpj 8.9 52

38 βnhancingNstabilityNofNβucalyptusNcitriodoraNessentialNoilNbyNsolidNnanoliposomesNencapsulationeN
IndustrialkCropskandkProductscN2019cNhkgcNhhhmhl 5.9 20

37 xntibacterialNmechanismNofNTetrapleuraNtetrapteraNextractNagainstNβscherichiaNcoliNandN
StaphylococcusNaureusNandNitsNapplicationNinNporkeNJournalkofkFoodkSafetycN2019cNjpcNehimpj 2 5

36 MultipathwayNxntibacterialNMechanismNofNaNNanoparticledSupportedNxrtemisininNPromotedNbyN
NitrogenNPlasmaNTreatmenteNACSkAppliedkMaterialskramp;kInterfacescN2019cNhhcNknippdknjhg 9.5 10

35
MoringaNoilfchitosanNnanoparticlesNembeddedNgelatinNnanofibersNforNfoodNpackagingNagainstN
ListeriaNmonocytogenesNandNStaphylococcusNaureusNonNcheeseeNFoodkPackagingkandkShelfkLifecN2019cN
hpcNomdpj

8.2 116

34 xntibacterialNpropertiesNofNnanofibersNcontainingNchrysanthemumNessentialNoilNandNtheirNapplicationN
asNbeefNpackagingeNInternationalkJournalkofkFoodkMicrobiologycN2019cNipicNihdjg 5.8 73

33 xntibacterialNactivityNandNmechanismNofNLitseaNcubebaNessentialNoilNagainstNmethicillindresistantN
StaphylococcusNaureusNVMRSxXeNIndustrialkCropskandkProductscN2019cNhjgcNjkdkh 5.9 94

32 ImprovingNtheNstabilityNofNthymeNessentialNoilNsolidNliposomeNbyNusingN˛†dcyclodextrinNasNaN
cryoprotectanteNCarbohydratekPolymerscN2018cNhoocNikjdilh 10.3 49

31 SequentialNeffectNofNphagesNandNcoldNnitrogenNplasmaNagainstNβscherichiaNcoliNOhlnqHnNbiofilmsNonN
differentNvegetableseNInternationalkJournalkofkFoodkMicrobiologycN2018cNimocNhdp 5.8 40

30 βnhancingNantibacterialNefficacyNofNnisinNinNporkNbyNpolyd˛‡dglutamicNacidfpolydldlysineNnanoparticlesN
encapsulationeNJournalkofkFoodkSafetycN2018cNjocNehiknl 2 9

29 xntibacterialNmechanismNofN˛µdPolydlysineNagainstNListeriaNmonocytogenesNandNitsNapplicationNonN
cheeseeNFoodkControlcN2018cNphcNnmdok 6.2 90

28 xntibacterialNmechanismNofNartemisininNfNbetadcyclodextrinsNagainstNmethicillindresistantN
StaphylococcusNaureusNVMRSxXeNMicrobialkPathogenesiscN2018cNhhocNmmdnj 3.8 50

27 PlasmadtreatedNpolyVethyleneNoxideXNnanofibersNcontainingNteaNtreeNoilfbetadcyclodextrinNinclusionN
complexNforNantibacterialNpackagingeNCarbohydratekPolymerscN2018cNhnpcNjmgdjmp 10.3 95

26 xntimicrobialNmechanismNofNcloveNoilNonNListeriaNmonocytogeneseNFoodkControlcN2018cNpkcNhkgdhkm 6.2 114

25 NovelNelectrospunNgelatindglycerind˛µdPolydlysineNnanofibersNforNcontrollingNListeriaNmonocytogenesN
onNbeefeNFoodkPackagingkandkShelfkLifecN2018cNhocNihdjg 8.2 46

24
TheNantibacterialNactivityNofNcloveNoilfchitosanNnanoparticlesNembeddedNgelatinNnanofibersNagainstN
βscherichiaNcoliNOhlnqHnNbiofilmsNonNcucumbereNInternationalkJournalkofkFoodkMicrobiologycN2018cN
immcNmpdno

5.8 126

23 InactivationNofNβscherichiaNcoliNOhlnqHnNtreatedNbyNpolydLdlysinedcoatedNbacteriophagesNliposomesN
inNporkeNJournalkofkFoodkSafetycN2018cNjocNehiljl 2 5

22 xntibacterialNactivityNofNPβONnanofibersNincorporatingNpolysaccharideNfromNdandelionNandNitsN
derivativeeNCarbohydratekPolymerscN2018cNhpocNiildiji 10.3 34
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21 βssentialNOilsdyasedNxntibacterialNxgentNxgainstNβscherichiaNcoliNOhlnqHnNyiofilmNonNzucumbereN
JournalkofkFoodkProcessingkandkPreservationcN2017cNkhcNehjhkg 2.1 4

20 ImprovingNantidlisteriaNactivityNofNcheeseNpackagingNviaNnanofiberNcontainingNnisindloadedN
nanoparticleseNLWTk-kFoodkSciencekandkTechnologycN2017cNohcNijjdiki 5.4 101

19 βffectNofNnianoliposomedencapsulatedNthymeNoilNonNgrowthNofNSalmonellaNenteritidisNinNchickeneN
JournalkofkFoodkProcessingkandkPreservationcN2017cNkhcNehjipp 2.1 13

18
βdibleNfilmNincorporatedNwithNchitosanNandNxrtemisiaNannuaNoilNnanoliposomesNforNinactivationNofN
βscherichiaNcoliNOhlnqHnNonNcherryNtomatoeNInternationalkJournalkofkFoodkSciencekandkTechnologycN
2017cNlicNmondmpo

3.8 75

17 zontrolNofNStaphylococcusNaureusNonNsoyaNbeanNproductsNbyN—daminoNacidsfnutmegNessentialN
oildcodloadedNnanofilmseNInternationalkJournalkofkFoodkSciencekandkTechnologycN2017cNlicNijpjdikgj 3.8 7

16 xntibacterialNpolyVethyleneNoxideXNelectrospunNnanofibersNcontainingNcinnamonNessentialN
oilfbetadcyclodextrinNproteoliposomeseNCarbohydratekPolymerscN2017cNhnocNhjhdhkg 10.3 105

15 NovelNchitosanNfilmNembeddedNwithNliposomedencapsulatedNphageNforNbiocontrolNofNβscherichiaNcoliN
OhlnqHnNinNbeefeNCarbohydratekPolymerscN2017cNhnncNhlmdhmk 10.3 48

14 PromotingNantidlisteriaNactivityNofNlemongrassNoilNonNporkNloinNbyNcoldNnitrogenNplasmaNassisteN
JournalkofkFoodkSafetycN2017cNjncNehijhm 2 20

13 xntibacterialNactivityNofNliposomeNcontainingNcurryNplantNessentialNoilNagainstNyacillusNcereusinNriceeN
JournalkofkFoodkSafetycN2017cNjncNehijgi 2 26

12 zodloadedNproteinaseNKfthymeNoilNliposomesNforNinactivationNofNβscherichiaNcoliNOhlnqHnNbiofilmsN
onNcucumbereNFoodkandkFunctioncN2016cNncNkgjgdkgkg 6.1 32

11 yacterialNproteasedtriggeredNcloveNoilNreleaseNfromNproteoliposomesNagainstNSeNaureusNbiofilmsNonN
driedNsoybeanNcurdeNRSCkAdvancescN2016cNmcNjkojjdjkokg 3.7 9

10 LiposomeNcontainingNcinnamonNoilNwithNantibacterialNactivityNagainstNmethicillindresistantN
StaphylococcusNaureusNbiofilmeNBiofoulingcN2016cNjicNihldil 3.3 96

9 IntelligentNreleaseNofNcinnamonNoilNfromNengineeredNproteoliposomeNviaNstimulationNofNyacillusN
cereusNproteaseeNFoodkControlcN2016cNmncNmodnk 6.2 21

8 LiposomeNcontainingNnutmegNoilNasNtheNtargetedNpreservativeNagainstNListeriaNmonocytogenesNinN
dumplingseNRSCkAdvancescN2016cNmcNpnodpom 3.7 31

7
SynergisticNeffectNbetweenNHelichrysumNitalicumNessentialNoilNandNcoldNnitrogenNplasmaNagainstN
StaphylococcusNaureusNbiofilmsNonNdifferentNfooddcontactNsurfaceseNInternationalkJournalkofkFoodk
SciencekandkTechnologycN2016cNlhcNikpjdilgh

3.8 18

6 βnhancingNtheNantibacterialNactivityNofNthymeNoilNagainstNSalmonellaNonNeggshellNbyNplasmadassistedN
processeNFoodkControlcN2016cNngcNhojdhpg 6.2 48

5 xntibacterialNPropertiesNofNNutmegNOilNinNPorkNandNItsNPossibleNMechanismeNJournalkofkFoodkSafetycN
2015cNjlcNjngdjnn 2 19

4 xntimicrobialNactivityNandNmechanismsNofNSalviaNsclareaNessentialNoileNBotanicalkStudiescN2015cNlmcNhm 2.3 56
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3 SynthesisNofNKγfzaONasNaNcatalystNforNtheNproductionNofNbiodfuelNfromNcrackingNofNzornusNwisonianaN
oileNEuropeankJournalkofkLipidkSciencekandkTechnologycN2015cNhhncNkgmdkhg 3 5

2 xntibacterialNxctivityNofNHelichrysumNitalicumNOilNonNVegetablesNandNItsNMechanismNofNxctioneN
JournalkofkFoodkProcessingkandkPreservationcN2015cNjpcNimmjdimni 2.1 20

1 SynthesisNofNrecyclableNhollowNγefzâ��SOjHNfiberNasNaNcatalystNforNtheNproductionNofNbiodieseleN
EnvironmentalkProgresskandkSustainablekEnergycN2013cNjjcNnfadnfa 2.5 1
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