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l Paper IF Citations

72
sccumulationMofMluteinMinMbroccoliMsproutsMbasedMonMtheMcultivationMconditionsMofMystsMcombinedM
withMNaulMoptimizedMbyMresponseMsurfaceMmethodology]MJournalfoffFoodfProcessingfandfPreservationZM
2021ZMfgZMecggkk

2.1

71 wffectMofMparticleMsizeMdistributionMonMtheMcarotenoidsMreleaseZMphysicochemicalMpropertiesMandMevM
printingMcharacteristicsMofMcarrotMpulp]MLWTfvfFoodfSciencefandfTechnologyZM2021ZMcekZMccbgih 5.4 7

70 wffectsMofMpre[dryingMtreatmentsMcombinedMwithMexplosionMpuffingMdryingMonMtheMphysicochemicalM
propertiesZMantioxidantMactivitiesMandMflavorMcharacteristicsMofMapples]MFoodfChemistryZM2021ZMeejZMcdjbcg8.5 16

69 slteredMage[hardeningMbehaviorMinMtheMultrafine[grainedMsurfaceMlayerMofMMg[Zn[Y[ue[ZrMalloyM
processedMbyMslidingMfrictionMtreatment]MJournalfoffMaterialsfSciencefandfTechnologyZM2021ZMijZMdb[dk 9.1 5

68 wffectsMofMpretreatmentMandMdryingMmethodsMonMtheMqualityMandMstabilityMofMdriedMsweetMpotatoM
slicesMduringMstorage]MJournalfoffFoodfProcessingfandfPreservationZM2021ZMfgZMecgjbi 2.1 1

67 wffectMofMmicro[alloyingMuaMonMmicrostructureZMtextureMandMmechanicalMpropertiesMofMMgâ��Znâ��Yâ��ueM
alloys]MProgressfinfNaturalfScience:fMaterialsfInternationalZM2020ZMebZMdce[ddb 3.6 2

66 MicrostructuralMevolutionMinMtheMultrafine[grainedMsurfaceMlayerMofMMg[Zn[Y[ue[ZrMalloyMprocessedMbyM
slidingMfrictionMtreatment]MMaterialsfCharacterizationZM2020ZMchhZMccbfde 3.9 4

65
uhangesMinMtheMsugarsZMaminoMacidsMandMorganicMacidsMofMpostharvestMspermine[treatedMimmatureM
vegetableMsoybeanMUylycineMmaxMβ]MMerr]VMasMdeterminedMbyMczMNMRMspectroscopy]MFoodfProductionf
ProcessingfandfNutritionZM2020ZMdZM

4.6 1

64 wffectMofMuhineseMchivesMUslliumMtuberosumVMadditionMtoMcarboxymethylMcelluloseMbasedMfoodM
packagingMfilms]MCarbohydratefPolymersZM2020ZMdegZMccgkff 10.3 23

63
uhitosan[basedMbiodegradableMactiveMfoodMpackagingMfilmMcontainingMuhineseMchiveMUslliumM
tuberosumVMrootMextractMforMfoodMapplication]MInternationalfJournalfoffBiologicalfMacromoleculesZM
2020ZMcgbZMgkg[hbf

7.9 55

62
MicrostructureZMcreepMbehaviorMandMcorrosionMresistanceMinMtheMultrafine[grainedMsurfaceMlayerMofM
Mg[hZn[b]dY[b]fue[b]gZrMalloyMprocessedMbyMsurfacingMfrictionMtreatment]MMaterialsfSciencefnamp;f
EngineeringfA:fStructuralfMaterials:fPropertiesufMicrostructurefandfProcessingZM2020ZMiihZMcejkkg

5.3 7

61 MicrostructureMandMmechanicalMpropertiesMofMrolledMMgâ��ydâ��Znâ��Zrâ��sgâ��slâ��βiMalloys]MInternationalf
JournalfoffMaterialsfResearchZM2020ZMcccZMhfg[hge 0.5 0

60 wffectMofMNaulMstressMandMsupplementalMuaulMonMcarotenoidMaccumulationMinMgerminatedMyellowM
maizeMkernels]MFoodfChemistryZM2020ZMebkZMcdgiik 8.5 5

59 uellMwallMcomponentsZMcellMmorphologyZMandMmechanicalMpropertiesMofMpeachMslicesMsubmittedMtoM
drying]MDryingfTechnologyZM2020ZMejZMciih[cijk 2.6 3

58 TheMeffectsMofMuaMandMMnMonMtheMmicrostructureZMtextureMandMmechanicalMpropertiesMofMMg[fMZnM
alloy]MJournalfoffMagnesiumfandfAlloysZM2020ZM 8.8 12

57 wfficacyMofMaqueousMozoneMcombinedMwithMsodiumMmetasilicateMonMmicrobialMloadMreductionMofM
fresh[cutMcabbage]MInternationalfJournalfoffFoodfPropertiesZM2020ZMdeZMdbhg[dbih 3 1

56 MicrostructureMandMcompressiveMpropertiesMofMMgâ��kslMcompositeMreinforcedMwithMNi[coatedM
grapheneMnanosheets]MVacuumZM2020ZMcjcZMcbkhdk 3.7 10
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55 StudyMonMdryingMefficiencyZMuniformityZMandMphysicochemicalMcharacteristicsMofMcarrotMbyMtunnelM
microwaveMdryingMcombinedMwithMexplosionMpuffingMdrying]MDryingfTechnologyZM2020ZMc[cf 2.6 2

54
sMcomparativeMevaluationMofMnutritionalMpropertiesZMantioxidantMcapacityMandMphysicalMcharacteristicsM
ofMcabbageMUtrassicaMoleraceaMvar]MuapitateMvarMβ]VMsubjectedMtoMdifferentMdryingMmethods]MFoodf
ChemistryZM2020ZMebkZMcdfkeg

8.5 49

53 vielectricMpropertiesMofMthermosonicallyMtreatedMsgaricusMbisporusMslicesMduringMmicrowaveMvacuumM
dryingMandMcorrelationMwithMtheMwaterMstate]MDryingfTechnologyZM2020ZMejZMffj[fgk 2.6 2

52 vielectricMpropertiesMofMsgaricusMbisporusMslicesMrelevantMtoMdryingMwithMmicrowaveMenergy]M
InternationalfJournalfoffFoodfPropertiesZM2020ZMdeZMegf[ehi 3 2

51 wffectMofMmicrowaveMandMair[borneMultrasound[assistedMairMdryingMonMdryingMkineticsMandM
phytochemicalMpropertiesMofMbroccoliMfloret]MDryingfTechnologyZM2020ZMejZMciee[cifj 2.6 13

50 wffectMofMmethylMjasmonateMonMcarotenoidsMbiosynthesisMinMgerminatedMmaizeMkernels]MFoodf
ChemistryZM2020ZMebiZMcdggdg 8.5 11

49 sMcomparativeMstudyMofMdryingMmethodsMonMphysicalMcharacteristicsZMnutritionalMpropertiesMandM
antioxidantMcapacityMofMbroccoli]MDryingfTechnologyZM2020ZMejZMceij[cejj 2.6 13

48 QualityMuhangesMofMOrangeMJuiceMafterMvPuvMTreatment]MJournalfoffFoodfQualityZM2019ZMdbckZMc[j 2.7 1

47 SimultaneouslyMimprovingMelasticMmodulusMandMdampingMcapacityMofMextrudedMMg[yd[Y[Zn[MnMalloyM
viaMalloyingMwithMSi]MJournalfoffAlloysfandfCompoundsZM2019ZMjcbZMcgcjgi 5.7 22

46 zesperetinMandMzesperidinM–mprovedM˛†[uaroteneM–ncorporationMwfficiencyZM–ntestinalMuellMUptakeZM
andMRetinoidMuoncentrationsMinMTissues]MJournalfoffAgriculturalfandfFoodfChemistryZM2019ZMhiZMeehe[eeic 5.7 9

45
uitrusMxlavanonesMwnhanceM˛†[uaroteneMUptakeMinMVitroMwxperimentMUsingMuaco[dMuelllM
Structure[sctivityMRelationshipMandMMolecularMMechanisms]MJournalfoffAgriculturalfandfFoodf
ChemistryZM2019ZMhiZMfdjb[fdjj

5.7 11

44 ResponseMsurfaceMoptimizationMofMcultureMconditionsMforMimprovingMluteinMcontentMinMNaul[stressedM
germinatedMcornMkernels]MJournalfoffFoodfProcessingfandfPreservationZM2019ZMfeZMecfceb 2.1 2

43 StrainMhardeningMofMas[extrudedMMg[xZnMUxMoMcZMdZMeMandMfMwtRVMalloys]MJournalfoffMaterialsfSciencef
andfTechnologyZM2019ZMegZMcfd[cgb 9.1 69

42 OptimizationMofMexplosionMpuffingMdryingMforMhigh[valueMyellow[fleshedMpeachMcrispsMusingMresponseM
surfaceMmethodology]MDryingfTechnologyZM2019ZMeiZMkdk[kfb 2.6 8

41 wffectsMofMpretreatmentsMonMpropertiesMofMmicrowave[vacuumMdryingMofMsweetMpotatoMslices]MDryingf
TechnologyZM2019ZMeiZMckbc[ckcf 2.6 17

40 wffectMofMUV[tMradiationMandMaMsupplementMofMuaulMonMcarotenoidMbiosynthesisMinMgerminatedMcornM
kernels]MFoodfChemistryZM2019ZMdijZMgbk[gcf 8.5 10

39
spplicationsMofMwaterMblanchingZMsurfaceMcontactingMultrasound[assistedMairMdryingZMandMtheirM
combinationMforMdehydrationMofMwhiteMcabbagelMvryingMmechanismZMbioactiveMprofileZMcolorMandM
rehydrationMproperty]MUltrasonicsfSonochemistryZM2019ZMgeZMckd[dbc

8.9 45

38 wffectsMofMdifferentMcombinedMdryingMmethodsMonMdryingMuniformityMandMqualityMofMdriedMtaroMslices]M
DryingfTechnologyZM2019ZMeiZMedd[eeb 2.6 11

(2019-2020)
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37 UltrasonicMmicrowave[assistedMvacuumMfryingMtechniqueMasMaMnovelMfryingMmethodMforMpotatoMchipsM
atMlowMfryingMtemperature]MFoodfandfBioproductsfProcessingZM2018ZMcbjZMkg[cbf 4.9 40

36 ThermalM–somerizationMandMvegradationMtehavioursMofMuarotenoidsMinMSimulatedMSweetMuornMJuice]M
FoodfandfBioprocessfTechnologyZM2018ZMccZMjeh[jff 5.1 7

35 vegradationMofMcarotenoidsMinMdehydratedMpumpkinsMasMaffectedMbyMdifferentMstorageMconditions]M
FoodfResearchfInternationalZM2018ZMcbiZMceb[ceh 7 33

34 OptimizationMofMtransMluteinMfromMpumpkinMUMuucurbitaMmoschataMVMpeelMbyMultrasound[assistedM
extraction]MFoodfandfBioproductsfProcessingZM2018ZMcbiZMcbf[ccd 4.9 35

33 wffectMofMThermosonicMPretreatmentMandMMicrowaveMVacuumMvryingMonMtheMWaterMStateMandMylassM
TransitionMTemperatureMinMsgaricusMbisporusMSlices]MFoodfandfBioprocessfTechnologyZM2018ZMccZMcid[cjf 5.1 8

32 Ultrasound[assistedMosmoticMprocessMonMqualityMofMmicrowaveMvacuumMdryingMsweetMpotato]MDryingf
TechnologyZM2018ZMehZMcehi[ceik 2.6 23

31 uhangesMinMcolorMandMcarotenoidsMofMsweetMcornMjuiceMduringMhigh[temperatureMheating]MCerealf
ChemistryZM2018ZMkgZMfjh[fkf 2.4 7

30 ThermalMdegradationMkineticsMofMall[transMandMcis[carotenoidsMinMaMlight[inducedMmodelMsystem]MFoodf
ChemistryZM2018ZMdekZMehb[ehj 8.5 46

29 βowMoilMcontentMpotatoMchipsMproducedMbyMinfraredMvacuumMpre[dryingMandMmicrowave[assistedM
vacuumMfrying]MDryingfTechnologyZM2018ZMehZMdkf[ebh 2.6 21

28 wffectMofMstarchMosmo[coatingMonMcarotenoidsZMcolourMandMmicrostructureMofMdehydratedMpumpkinM
slices]MJournalfoffFoodfSciencefandfTechnologyZM2018ZMggZMedfk[edgh 3.3 5

27 wffectMofMexogenousMspermineMonMchillingMinjuryMandMantioxidantMdefenseMsystemMofMimmatureM
vegetableMsoybeanMduringMcoldMstorage]MJournalfoffFoodfSciencefandfTechnologyZM2018ZMggZMfdki[febe 3.3 4

26 PolypeptideM[MdecoratedMnanoliposomesMasMnovelMdeliveryMsystemsMforMlutein]]MRSCfAdvancesZM2018ZM
jZMeceid[ecejc 3.7 14

25
MicrostructureMandMbioaccessibilityMofMdifferentMcarotenoidMspeciesMasMaffectedMbyMhotMairMdryinglM
StudyMonMcarrotZMsweetMpotatoZMyellowMbellMpepperMandMbroccoli]MLWTfvfFoodfSciencefandfTechnologyZM
2018ZMkhZMegi[ehe

5.4 23

24 VacuumMimpregnationMpretreatmentMwithMmaltoseMsyrupMtoMimproveMtheMqualityMofMfrozenMlotusMroot]M
InternationalfJournalfoffRefrigerationZM2017ZMihZMdhc[dib 3.8 8

23
wvaluationMofMfreezeMdryingMcombinedMwithMmicrowaveMvacuumMdryingMforMfunctionalMokraMsnackslM
sntioxidantMpropertiesZMsensoryMqualityZMandMenergyMconsumption]MLWTfvfFoodfSciencefandf
TechnologyZM2017ZMjdZMdch[ddh

5.4 105

22 vegradationMkineticsMofMcarotenoidsMandMvisualMcolourMinMpumpkinMUuucurbitaMmaximaMβ]VMslicesM
duringMmicrowave[vacuumMdrying]MInternationalfJournalfoffFoodfPropertiesZM2017ZMdbZMShed[Shfe 3 13

21 wvaluationMofMtheMimpactMofMfoodMmatrixMchangeMonMtheMinMvitroMbioaccessibilityMofMcarotenoidsMinM
pumpkinMUuucurbitaMmoschataVMslicesMduringMtwoMdryingMprocesses]MFoodfandfFunctionZM2017ZMjZMfhke[fibd6.1 13

20 xreezeMdryingMandMvacuumMimpregnatingMcharacteristicsMofMNostocMsphaeroidesMüˆ…tzing]MDryingf
TechnologyZM2017ZMegZMceik[ceji 2.6 6
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19
uomparisonMofMfourMpretreatmentsMonMtheMdryingMbehaviorMandMqualityMofMtaroMUuolocasiaMesculentaM
β]MSchottVMslicesMduringMintermittentMmicrowaveMvacuum[assistedMdrying]MDryingfTechnologyZM2017ZM
egZMcefi[cegi

2.6 11

18 βowMintensityMultrasoundMasMaMpretreatmentMtoMdryingMofMdaylilieslM–mpactMonMenzymeMinactivationZM
colorMchangesMandMnutritionMqualityMparameters]MUltrasonicsfSonochemistryZM2017ZMehZMgb[gj 8.9 50

17 vegradationMofMcarotenoidsMinMpumpkinMUuucurbitaMmaximaMβ]VMslicesMasMinfluencedMbyMmicrowaveM
vacuumMdrying]MInternationalfJournalfoffFoodfPropertiesZM2017ZMdbZMcfik[cfji 3 21

16 uarotenoidMuompositionMandMuhangesMinMSweetMandMxieldMuornMUZeaMmaysVMvuringMüernelM
vevelopment]MCerealfChemistryZM2016ZMkeZMfbk[fce 2.4 14

15 wffectMofMthermosonicMpretreatmentMonMdryingMkineticsMandMenergyMconsumptionMofMmicrowaveM
vacuumMdriedMsgaricusMbisporusMslices]MJournalfoffFoodfEngineeringZM2016ZMciiZMdc[eb 6 19

14 –dentificationMandMQuantificationMofMsll[Trans[ZeaxanthinMandM–tsMuis[–somersMvuringM–lluminationMinM
aMModelMSystem]MInternationalfJournalfoffFoodfPropertiesZM2016ZMckZMcdjd[cdkc 3 2

13 uomparisonMofMuarotenoidMuompositionMinM–mmatureMandMMatureMyrainsMofMuornMUZeaMMaysMβ]VM
Varieties]MInternationalfJournalfoffFoodfPropertiesZM2016ZMckZMegc[egj 3 18

12
PostharvestMchangesMinMphysicochemicalMcharacteristicsMandMfreeMaminoMacidsMcontentMofMimmatureM
vegetableMsoyaMbeanMUylycineMmaxMβ]VMgrains]MInternationalfJournalfoffFoodfSciencefandfTechnologyZM
2016ZMgcZMfhc[fhk

3.8 3

11 wffectsMofMultrasoundMpretreatmentMonMdryingMkineticsMandMqualityMparametersMofMbuttonMmushroomM
slices]MDryingfTechnologyZM2016ZMefZMcikc[cjbb 2.6 31

10 OptimizationMofMSprayMvryingMProcessMParametersMforMSweetMuornMwnzymolysisMβiquid]MInternationalf
JournalfoffFoodfEngineeringZM2015ZMccZMfcc[fck 1.9 1

9 βight[inducedMoxidationMandMisomerizationMofMall[trans[˛†[cryptoxanthinMinMaMmodelMsystem]MJournalf
offPhotochemistryfandfPhotobiologyfB:fBiologyZM2015ZMcfdZMgc[j 6.7 15

8 PartialMpurificationMandMcharacterizationMofMpolyphenolMoxidaseMandMperoxidaseMfromMchestnutM
kernel]MLWTfvfFoodfSciencefandfTechnologyZM2015ZMhbZMcbkg[cbkk 5.4 46

7 wffectMofMexogenousMspermineMonMqualityMandMsucroseMmetabolismMofMvegetableMsoyaMbeanMUylycineM
maxMβ]VMduringMcoldMstorage]MInternationalfJournalfoffFoodfSciencefandfTechnologyZM2015ZMgbZMchki[cibe 3.8 6

6 uomparisonMofMlipoxygenaseMactivityMcharacteristicsMinMaqueousMextractsMfromMmilk[stageMsweetMcornM
andMwaxyMcorn]MFoodfSciencefandfBiotechnologyZM2015ZMdfZMjhi[jie 3 3

5 wffectMofMblanchingMonMtheMdielectricMpropertiesMandMmicrowaveMvacuumMdryingMbehaviorMofMsgaricusM
bisporusMslices]MInnovativefFoodfSciencefandfEmergingfTechnologiesZM2015ZMebZMjk[ki 6.8 21

4 snalysisMofMUall[wV[luteinMandMitsMUZV[isomersMduringMilluminationMinMaMmodelMsystem]MJournalfoff
PharmaceuticalfandfBiomedicalfAnalysisZM2014ZMcbbZMee[ek 3.5 13

3 üineticMuharacterizationMandMThermalM–nactivationMofMPeroxidaseMinMsqueousMwxtractsMfromMSweetM
uornMandMWaxyMuorn]MFoodfandfBioprocessfTechnologyZM2013ZMhZMdjbb[djbi 5.1 19

2 wvaluationMofMsugarZMfreeMaminoMacidZMandMorganicMacidMcompositionsMofMdifferentMvarietiesMofM
vegetableMsoybeanMUylycineMmaxM[β]]MMerrV]MIndustrialfCropsfandfProductsZM2013ZMgbZMife[ifk 5.9 45

(2013-2017)
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1 OptimizedMmicrowave[assistedMextractionMofMtotalMphenolicsMUTPVMfromM–pomoeaMbatatasMleavesMandM
itsMantioxidantMactivity]MInnovativefFoodfSciencefandfEmergingfTechnologiesZM2011ZMcdZMdjd[dji 6.8 75
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