
Lin Lin

ListhofhPublicationshbyhYearhinh
DescendinghOrder

Source:hhttps:yyexalyxcomyauthorvpdfy657500ylinvlinvpublicationsvbyvyearxpdf

Version:h2024v04v25h

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalyxcomxhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovex

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlex

141
papers

5,203
citations

41
h-index

68
g-index

144
ext. papers

6,594
ext. citations

5.8
avg, IF

6.63
L-index



k Paper IF Citations

141 vontrolledLreleaseLandLantibacterialLactivityLofLnanofibersLloadedLwithLbasilLessentialL
oilZencapsulatedLcationicLliposomesLagainstLαisteriaLmonocytogenesaLFoodeBioscienceYL2022YLgiYLdcdhjk 4.9 2

140 tLγovelLuiocompatibleLTernaryLγanoparticleLwithL’ighLtntibacterialLtctivitymLSynthesisYL
vharacterizationYLandL–tsLtpplicationLinLueefLPreservationaaLFoodsYL2022YLddYL 4.9 1

139 vontrolledLreleaseLandLantibacterialLpropertiesLofLPxεbcaseinLnanofibersLloadedLwithL
Thymolb˛†ZcyclodextrinLinclusionLcomplexesLinLbeefLpreservationaaLFoodeChemistryYL2022YLfkeYLdfefil 8.5 1

138
tntibacterialLandLphysicalLeffectsLofLcationicLstarchLnanofibersLcontainingLcarvacrolscaseinL
nanoparticlesLagainstLuacillusLcereusLinLsoyLproductsaaLInternationaleJournaleofeFoodeMicrobiologyYL
2022YLfigYLdclhfc

5.8 3

137 yabricationLofLaLdualZresponseLintelligentLantibacterialLnanofiberLandLitsLapplicationLinLbeefL
preservationaLLWTeseFoodeScienceeandeTechnologyYL2022YLdhgYLddeici 5.4 4

136 uioZβolecularLanalysisLofLselectedLfoodLderivedLαactiplantibacillusLstrainsLforLvαtLproductionL
revealsLpossiblyLaLcomplexLmechanismaaLFoodeResearcheInternationalYL2022YLdhgYLdddcfd 7 0

135 TheL–nterferenceLβechanismLofLuasilLxssentialLεilLonLtheLvellLβembraneLuarrierLandLRespiratoryL
βetabolismLofLaaLFrontierseineMicrobiologyYL2022YLdfYLkhhlch 5.7 0

134 –mprovingLpackingLperformanceLofLlilyLpolysaccharideLbasedLedibleLfilmsLviaLcombiningLwithLsodiumL
alginateLandLcoldLplasmaLtreatmentaaLInternationaleJournaleofeBiologicaleMacromoleculesYL2022YLeciYLjhcZjhk7.9 0

133 xugenolbsilkLfibroinLnanoparticlesLembeddedLαyciumLbarbarumLpolysaccharideLnanofibersLforL
activeLfoodLpackagingaLFoodePackagingeandeShelfeLifeYL2022YLfeYLdcckgd 8.2 1

132
tpplicationLofLcompositeLcoatingLofLγostocLcommuneLVauchLpolysaccharidesLandLsodiumL
carboxymethylLcelluloseLforLpreservationLofLsalmonLfilletsaaLInternationaleJournaleofeBiologicale
MacromoleculesYL2022YL

7.9 2

131 PreparationLandLcharacterizationLofLcassavaLstarchbsodiumLcarboxymethylLcelluloseLedibleLfilmL
incorporatingLappleLpolyphenolsaLInternationaleJournaleofeBiologicaleMacromoleculesYL2022YLedeYLdhhZdig 7.9 1

130 tpplicationLofLXanthanZzumZuasedLxdibleLvoatingL–ncorporatedLwithLαitseaLcubebaLxssentialLεilL
γanoliposomesLinLSalmonLPreservationaLFoodsYL2022YLddYLdhfh 4.9 0

129 xnhancingLantiZxaLcoliLεdhjm’jLactivityLofLcompositeLphageLnanofiberLfilmLbyLwZphenylalanineLforL
foodLpackagingaLInternationaleJournaleofeFoodeMicrobiologyYL2022YLfjiYLdcljie 5.8 2

128 xmergingLTheranosticLγanomaterialsLinLwiabetesLandL–tsLvomplicationsaLAdvancedeScienceYL2021YLeedcegii13.6 7

127
PleurotusLeryngiiLpolysaccharideLnanofiberLcontainingLpomegranateLpeelLpolyphenolbchitosanL
nanoparticlesLforLcontrolLofLxaLcoliLεdhjm’jaLInternationaleJournaleofeBiologicaleMacromoleculesYL
2021YLdleYLlflZlgl

7.9 5

126 vontrolledZreleaseLcaseinbcinnamonLessentialLoilLnanospheresLforLtheLinactivationLofL
vampylobacterLjejuniLinLduckaLInternationaleJournaleofeFoodeMicrobiologyYL2021YLfgdYLdclcjg 5.8 2

125 voldLnitrogenLplasmaLmodifiedLcuminaldehydeb˛†ZcyclodextrinLinclusionLcomplexLandLitsLapplicationL
inLvegetableLjuicesLpreservationaLFoodeResearcheInternationalYL2021YLdgdYLddcdfe 7 6
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124 xncapsulationLstrategiesLtoLenhanceLtheLantibacterialLpropertiesLofLessentialLoilsLinLfoodLsystemaL
FoodeControlYL2021YLdefYLdcjkhi 6.2 33

123 yabricationLofLphospholipidLnanofibersLcontainingLeugenolscationicLstarchLnanoparticlesLagainstL
uacillusLcereusLinLbeefaLLWTeseFoodeScienceeandeTechnologyYL2021YLdggYLdddeie 5.4 5

122 xlectrospunLphospholipidLnanofibersLencapsulatedLwithLcinnamaldehydeb’PZ˛†ZvwLinclusionL
complexLasLaLnovelLfoodLpackagingLmaterialaLFoodePackagingeandeShelfeLifeYL2021YLekYLdccigj 8.2 10

121
vhemicalLcompositionYLantibacterialLactivityLandLstudyLofLtheLinteractionLmechanismsLofLtheLmainL
compoundsLpresentLinLtheLtlpiniaLgalangaLrhizomesLessentialLoilaLIndustrialeCropseandeProductsYL
2021YLdihYLddfggd

5.9 15

120
tntibacterialLactivityLandLmechanismLofLTetrapleuraLtetrapteraLstemLextractLagainstLSalmonellaL
strainsLandLitsLapplicationLinLrawLchickenLmeataLJournaleofeFoodeProcessingeandePreservationYL2021YL
ghYLedggkl

2.1 0

119 UnravelingLtheLantiZbacterialLmechanismLofLαitseaLcubebaLessentialLoilLagainstLxaLcoliLεdhjm’jLandL
itsLapplicationLinLvegetableLjuicesaLInternationaleJournaleofeFoodeMicrobiologyYL2021YLffkYLdcklkl 5.8 18

118 tntiZαisteriaLmonocytogenesLbiofilmLmechanismLofLcoldLnitrogenLplasmaaLInnovativeeFoodeSciencee
andeEmergingeTechnologiesYL2021YLijYLdcehjd 6.8 4

117
PreparationLofLselfZassemblingLαitseaLcubebaLessentialLoilbLdiphenylalanineLpeptideL
microbnanotubesLwithLenhancedLantibacterialLpropertiesLagainstLStaphylococcusLaureusLbiofilmaL
LWTeseFoodeScienceeandeTechnologyYL2021YLdgiYLdddflg

5.4 3

116 tpplicationLofLglycyrrhizaLpolysaccharideLnanofibersLloadedLwithLteaLtreeLessentialLoilbLgliadinL
nanoparticlesLinLmeatLpreservationaLFoodeBioscienceYL2021YLgfYLdcdejc 4.9 9

115 xnhancementLofLantioxidantLactivityYLantifungalLactivityYLandLoxidationLstabilityLofLvitrusLreticulataL
essentialLoilLnanocapsulesLbyLcloveLandLcinnamonLessentialLoilsaLFoodeBioscienceYL2021YLgfYLdcdeei 4.9 10

114 βarineLalgaeLasLefficaciousLbioresourcesLhousingLantimicrobialLcompoundsLforLpreservingLfoodsLZLtL
reviewaLInternationaleJournaleofeFoodeMicrobiologyYL2021YLfhkYLdclgdi 5.8 3

113
tntibacterialLefficacyLofLSaturejaLmontanaLαaLessentialLoilLencapsulatedLinL
methylZ˛†ZcyclodextrinbsoyLsolubleLpolysaccharideLhydrogelLandLitsLassessmentLasLmeatL
preservativeaLLWTeseFoodeScienceeandeTechnologyYL2021YLdheYLddegej

5.4 8

112 vommonYLexistingLandLfutureLapplicationsLofLantimicrobialLtextileLmaterialsL2021YLddlZdif

111 tpplicationLofLantimicrobialZloadedLnanobmicrocarriersLinLdifferentLfoodLproductsL2021YLgilZhdj 2

110 γanoencapsulationLofLβandarinLxssentialLεilmLyabricationYLvharacterizationYLandLStorageLStabilityaaL
FoodsYL2021YLddYL 4.9 1

109 UnravelingLtheLinhibitoryLmechanismLofLcloveLessentialLoilLagainstLαisteriaLmonocytogenesLbiofilmL
andLapplyingLitLtoLvegetableLsurfacesaLLWTeseFoodeScienceeandeTechnologyYL2020YLdfgYLddcedc 5.4 8

108 yeasibilityLofLcoldLplasmaLforLtheLcontrolLofLbiofilmsLinLfoodLindustryaLTrendseineFoodeScienceeande
TechnologyYL2020YLllYLdgeZdhd 15.3 38

107 PreparationLandLcharacterizationLofLchitosanLfilmsLwithLthreeLkindsLofLmolecularLweightLforLfoodL
packagingaLInternationaleJournaleofeBiologicaleMacromoleculesYL2020YLdhhYLeglZehl 7.9 53

(2020-2021)
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106 xncapsulationLofLessentialLoilLcomponentsLwithLmethylZ˛†ZcyclodextrinLusingLultrasonicationmL
SolubilityYLcharacterizationYLwPP’LandLantibacterialLassayaLUltrasonicseSonochemistryYL2020YLigYLdcgllj 8.9 28

105 tnL–ntegratedLzeneLxxpressionLαandscapeLProfilingLtpproachLtoL–dentifyLαungLTumorLxndothelialL
vellL’eterogeneityLandLtngiogenicLvandidatesaLCancereCellYL2020YLfjYLedZfiaedf 24.3 93

104 –nhibitionLmechanismLofLcardamomLessentialLoilLonLmethicillinZresistantLStaphylococcusLaureusL
biofilmaLLWTeseFoodeScienceeandeTechnologyYL2020YLdeeYLdclchj 5.4 23

103 voldLplasmaLtreatedLphlorotanninbβomordicaLcharantiaLpolysaccharideLnanofiberLforLactiveLfoodL
packagingaLCarbohydrateePolymersYL2020YLeflYLddiedg 10.3 28

102 –nhibitoryLeffectLofLcoldLnitrogenLplasmaLonLSalmonellaLTyphimuriumLbiofilmLandLitsLapplicationLonL
poultryLeggLpreservationaLLWTeseFoodeScienceeandeTechnologyYL2020YLdeiYLdclfgc 5.4 12

101 βodeLofLTransferYLToxicityLandLγegativeL–mpactsLofLxngineeredLγanoparticlesLonLxnvironmentYL
’umanLandLtnimalL’ealthL2020YLdihZecg 5

100 –mpactLofLedZgeneLrecurrenceLscoreLtestingLonLadjuvantLchemotherapyLdecisionLmakingLinLolderL
patientsLwithLbreastLcanceraLJournaleofeGeriatriceOncologyYL2020YLddYLkgfZkgl 3.6 3

99 tcidLsuppressionLtherapyLandLitsLassociationLwithLspontaneousLbacterialLperitonitisLincidencemLtL
systemicLreviewLandLmetaZanalysisaLHepatologyeResearchYL2020YLhcYLeffZegh 5.1 6

98 yabricationLofLhighLstabilityLactiveLnanofibersLencapsulatedLwithLpomegranateLpeelLextractLusingL
chitosanbPxεLforLmeatLpreservationaLFoodePackagingeandeShelfeLifeYL2020YLefYLdccgfl 8.2 65

97 –nhibitionLeffectLofLmoringaLoilLonLtheLcheeseLpreservationLandLitsLimpactLonLtheLviabilityYLvirulenceL
andLgenesLexpressionLofLαisteriaLmonocytogenesaLLWTeseFoodeScienceeandeTechnologyYL2020YLdfgYLddcdif5.4 3

96
xncompassmentLofLphthalylLsulfacetamideLinL˛–ZLandL˛†ZcyclodextrinLusingLultrasonicationmL
PhysicochemicalLandLcomputationalLmodelingLinvestigationsaLJournaleofeMoleculareLiquidsYL2020YL
fdlYLddgdkg

6 0

95
tdvancesLinLtheLmechanismLofLdifferentLantibacterialLstrategiesLbasedLonLultrasoundLtechniqueLforL
controllingLbacterialLcontaminationLinLfoodLindustryaLTrendseineFoodeScienceeandeTechnologyYL2020YL
dchYLeddZeee

15.3 33

94 tctiveLpackagingLbasedLonLswimLbladderLgelatinbgalangalLrootLoilLnanofibersmLPreparationYL
propertiesLandLantibacterialLapplicationaLFoodePackagingeandeShelfeLifeYL2020YLeiYLdcchki 8.2 11

93 –nhibitionLofLxscherichiaLcoliLεdhjm’jLbiofilmLonLvegetableLsurfaceLbyLsolidLliposomesLofLcloveLoilaL
LWTeseFoodeScienceeandeTechnologyYL2020YLddjYLdckihi 5.4 29

92 xffectLofLtransglutaminaseLonLgelLpropertiesLofLsurimiLandLprecociousLvhineseLmittenLcrabL
UxriocheirLsinensisVLmeataLFoodeHydrocolloidsYL2020YLlkYLdcheid 10.6 22

91 PlasmaLenhancedZnutmegLessentialLoilLsolidLliposomeLtreatmentLonLtheLgellingLandLstorageL
propertiesLofLporkLmeatLbattersaLJournaleofeFoodeEngineeringYL2020YLeiiYLdclili 6 21

90 uiodegradableLzeinLactiveLfilmLcontainingLchitosanLnanoparticleLencapsulatedLwithLpomegranateL
peelLextractLforLfoodLpackagingaLFoodePackagingeandeShelfeLifeYL2020YLegYLdcchdd 8.2 69

89 StimulatingLantibacterialLactivitiesLofLgraphiticLcarbonLnitrideLnanosheetsLwithLplasmaLtreatmentaL
NanoscaleYL2019YLddYLdkgdiZdkgeh 7.7 24
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88 –nactivationLmechanismLofLxaLcoliLεdhjm’jLunderLultrasonicLsterilizationaLUltrasonicseSonochemistryYL
2019YLhlYLdcgjhd 8.9 20

87 PreparationLandLantibacterialLactivityLofLαitseaLcubebaLessentialLoilbdandelionLpolysaccharideL
nanofiberaLIndustrialeCropseandeProductsYL2019YLdgcYLdddjfl 5.9 28

86 γovelLpackagingLsystemsLinLgrapeLstorageâ��tLreviewaLJournaleofeFoodeProcesseEngineeringYL2019YLgeYLedfdie2.4 3

85 tntibacterialLmechanismLofLoreganoLessentialLoilaLIndustrialeCropseandeProductsYL2019YLdflYLdddglk 5.9 91

84 xncapsulationLofLPhlorotanninLinLtlginatebPxεLblendedLnanofibersLtoLpreserveLchickenLmeatLfromL
SalmonellaLcontaminationsaLFoodePackagingeandeShelfeLifeYL2019YLedYLdccfgi 8.2 35

83 tLnovelLpolyethyleneLoxidebwendrobiumLofficinaleLnanofibermLPreparationYLcharacterizationLandL
applicationLinLporkLpackagingaLFoodePackagingeandeShelfeLifeYL2019YLedYLdccfel 8.2 19

82 voldLplasmaLtreatedLthymeLessentialLoilbsilkLfibroinLnanofibersLagainstLSalmonellaLTyphimuriumLinL
poultryLmeataLFoodePackagingeandeShelfeLifeYL2019YLedYLdccffj 8.2 35

81 SynergisticLefficacyLofLpulsedLmagneticLfieldsLandLαitseacubebaLessentialLoilLtreatmentLagainstL
xscherichiaLcoliLεdhjm’jLinLvegetableLjuicesaLFoodeControlYL2019YLdciYLdciiki 6.2 16

80 vharacterizationLofLchrysanthemumLessentialLoilLtripleZlayerLliposomesLandLitsLapplicationLagainstL
vampylobacterLjejuniLonLchickenaLLWTeseFoodeScienceeandeTechnologyYL2019YLdcjYLdiZeg 5.4 29

79 UltrasoundLprocessedLcuminaldehydebeZhydroxypropylZ˛†ZcyclodextrinLinclusionLcomplexmL
PreparationYLcharacterizationLandLantibacterialLactivityaLUltrasonicseSonochemistryYL2019YLhiYLkgZlf 8.9 52

78 γovelLPackagingLSystemsLinLyoodL2019YLgkgZgld 2

77 tctionLmechanismLofLpulsedLmagneticLfieldLagainstLxaLcoliLεdhjm’jLandLitsLapplicationLinLvegetableL
juiceaLFoodeControlYL2019YLlhYLdhcZdhi 6.2 11

76 xnhancingLstabilityLofLxucalyptusLcitriodoraLessentialLoilLbyLsolidLnanoliposomesLencapsulationaL
IndustrialeCropseandeProductsYL2019YLdgcYLdddidh 5.9 20

75 PrognosticLimpactLofLneutrophilZtoZlymphocyteLratioLinLcirrhosismLtLpropensityLscoreLmatchingL
analysisLwithLaLprespecifiedLcutZpointaLLivereInternationalYL2019YLflYLedhfZedif 7.9 11

74 tntimicrobialLmechanismLofLpulsedLlightLforLtheLcontrolLofLxscherichiaLcoliLεdhjm’jLandLitsL
applicationLinLcarrotLjuiceaLFoodeControlYL2019YLdciYLdcijhd 6.2 18

73 xncompassmentLofLisoeugenolLinLeZhydroxypropylZ˛†ZcyclodextrinLusingLultrasonicationmL
vharacterizationYLantioxidantLandLantibacterialLactivitiesaLJournaleofeMoleculareLiquidsYL2019YLeliYLdddjjj6 15

72 tntibacterialLmechanismLofLTetrapleuraLtetrapteraLextractLagainstLxscherichiaLcoliLandL
StaphylococcusLaureusLandLitsLapplicationLinLporkaLJournaleofeFoodeSafetyYL2019YLflYLedeilf 2 5

71 βultipathwayLtntibacterialLβechanismLofLaLγanoparticleZSupportedLtrtemisininLPromotedLbyL
γitrogenLPlasmaLTreatmentaLACSeAppliedeMaterialselamp;eInterfacesYL2019YLddYLgjellZgjfdc 9.5 10

(2019-2019)
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70 γextZzenerationLSequencingLRevealsLγovelLzeneticLVariantsLUSRYYLwβRTdYLγRhtdYLw’’YLw’XfjVLinL
tdultsLWithLgiYXYLwSwaLJournaleofetheeEndocrineeSocietyYL2019YLfYLefgdZefic 0.4 21

69
βoringaLoilbchitosanLnanoparticlesLembeddedLgelatinLnanofibersLforLfoodLpackagingLagainstL
αisteriaLmonocytogenesLandLStaphylococcusLaureusLonLcheeseaLFoodePackagingeandeShelfeLifeYL2019YL
dlYLkiZlf

8.2 116

68 vatalysisLinLbiodieselLproductionâ��aLreviewaLCleaneEnergyYL2019YLfYLeZef 4.7 182

67 tntibacterialLpropertiesLofLnanofibersLcontainingLchrysanthemumLessentialLoilLandLtheirLapplicationL
asLbeefLpackagingaLInternationaleJournaleofeFoodeMicrobiologyYL2019YLeleYLedZfc 5.8 73

66 tntibacterialLactivityLandLmechanismLofLαitseaLcubebaLessentialLoilLagainstLmethicillinZresistantL
StaphylococcusLaureusLUβRStVaLIndustrialeCropseandeProductsYL2019YLdfcYLfgZgd 5.9 94

65 –mprovingLtheLstabilityLofLthymeLessentialLoilLsolidLliposomeLbyLusingL˛†ZcyclodextrinLasLaL
cryoprotectantaLCarbohydrateePolymersYL2018YLdkkYLegfZehd 10.3 49

64 SequentialLeffectLofLphagesLandLcoldLnitrogenLplasmaLagainstLxscherichiaLcoliLεdhjm’jLbiofilmsLonL
differentLvegetablesaLInternationaleJournaleofeFoodeMicrobiologyYL2018YLeikYLdZl 5.8 40

63 xnhancingLantibacterialLefficacyLofLnisinLinLporkLbyLpolyZ˛‡ZglutamicLacidbpolyZlZlysineLnanoparticlesL
encapsulationaLJournaleofeFoodeSafetyYL2018YLfkYLedegjh 2 9

62 tntibacterialLmechanismLofL˛µZPolyZlysineLagainstLαisteriaLmonocytogenesLandLitsLapplicationLonL
cheeseaLFoodeControlYL2018YLldYLjiZkg 6.2 90

61 tntibacterialLmechanismLofLartemisininLbLbetaZcyclodextrinsLagainstLmethicillinZresistantL
StaphylococcusLaureusLUβRStVaLMicrobialePathogenesisYL2018YLddkYLiiZjf 3.8 50

60 PlasmaZtreatedLpolyUethyleneLoxideVLnanofibersLcontainingLteaLtreeLoilbbetaZcyclodextrinLinclusionL
complexLforLantibacterialLpackagingaLCarbohydrateePolymersYL2018YLdjlYLficZfil 10.3 95

59 PreparationLofL˛µZpolylysinebchitosanLnanofibersLforLfoodLpackagingLagainstLSalmonellaLonLchickenaL
FoodePackagingeandeShelfeLifeYL2018YLdjYLdfgZdgd 8.2 87

58 tntimicrobialLmechanismLofLcloveLoilLonLαisteriaLmonocytogenesaLFoodeControlYL2018YLlgYLdgcZdgi 6.2 114

57 tntibacterialLactivityLandLmechanismLofLvhuzhouLchrysanthemumLessentialLoilaLJournaleofe
FunctionaleFoodsYL2018YLgkYLdhlZdii 5.1 46

56 xlectrospunLthymeLessentialLoilbgelatinLnanofibersLforLactiveLpackagingLagainstLvampylobacterL
jejuniLinLchickenaLLWTeseFoodeScienceeandeTechnologyYL2018YLljYLjddZjdk 5.4 85

55 γovelLelectrospunLgelatinZglycerinZ˛µZPolyZlysineLnanofibersLforLcontrollingLαisteriaLmonocytogenesL
onLbeefaLFoodePackagingeandeShelfeLifeYL2018YLdkYLedZfc 8.2 46

54 yabricationLofLchitosanLnanofibersLcontainingLteaLtreeLoilLliposomesLagainstLSalmonellaLsppaLinL
chickenaLLWTeseFoodeScienceeandeTechnologyYL2018YLliYLijdZijk 5.4 63

53
TheLantibacterialLactivityLofLcloveLoilbchitosanLnanoparticlesLembeddedLgelatinLnanofibersLagainstL
xscherichiaLcoliLεdhjm’jLbiofilmsLonLcucumberaLInternationaleJournaleofeFoodeMicrobiologyYL2018YL
eiiYLilZjk

5.8 126
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52 –nactivationLofLxscherichiaLcoliLεdhjm’jLtreatedLbyLpolyZαZlysineZcoatedLbacteriophagesLliposomesL
inLporkaLJournaleofeFoodeSafetyYL2018YLfkYLedehfh 2 5

51 tntibacterialLactivityLofLPxεLnanofibersLincorporatingLpolysaccharideLfromLdandelionLandLitsL
derivativeaLCarbohydrateePolymersYL2018YLdlkYLeehZefe 10.3 34

50 tntioxidantLpropertyLofLSiεeZeugenolLliposomeLloadedLnanofibrousLmembranesLonLbeefaLFoode
PackagingeandeShelfeLifeYL2017YLddYLglZhj 8.2 38

49 xssentialLεilsZuasedLtntibacterialLtgentLtgainstLxscherichiaLcoliLεdhjm’jLuiofilmLonLvucumberaL
JournaleofeFoodeProcessingeandePreservationYL2017YLgdYLedfdgc 2.1 4

48 –mprovingLantiZlisteriaLactivityLofLcheeseLpackagingLviaLnanofiberLcontainingLnisinZloadedL
nanoparticlesaLLWTeseFoodeScienceeandeTechnologyYL2017YLkdYLeffZege 5.4 101

47 xffectLofLnianoliposomeZencapsulatedLthymeLoilLonLgrowthLofLSalmonellaLenteritidisLinLchickenaL
JournaleofeFoodeProcessingeandePreservationYL2017YLgdYLedfell 2.1 13

46
xdibleLfilmLincorporatedLwithLchitosanLandLtrtemisiaLannuaLoilLnanoliposomesLforLinactivationLofL
xscherichiaLcoliLεdhjm’jLonLcherryLtomatoaLInternationaleJournaleofeFoodeScienceeandeTechnologyYL
2017YLheYLikjZilk

3.8 75

45 vontrolLofLStaphylococcusLaureusLonLsoyaLbeanLproductsLbyLwZaminoLacidsbnutmegLessentialL
oilZcoZloadedLnanofilmsaLInternationaleJournaleofeFoodeScienceeandeTechnologyYL2017YLheYLeflfZegcf 3.8 7

44 tntibacterialLpolyUethyleneLoxideVLelectrospunLnanofibersLcontainingLcinnamonLessentialL
oilbbetaZcyclodextrinLproteoliposomesaLCarbohydrateePolymersYL2017YLdjkYLdfdZdgc 10.3 105

43 γovelLchitosanLfilmLembeddedLwithLliposomeZencapsulatedLphageLforLbiocontrolLofLxscherichiaLcoliL
εdhjm’jLinLbeefaLCarbohydrateePolymersYL2017YLdjjYLdhiZdig 10.3 48

42 PromotingLantiZlisteriaLactivityLofLlemongrassLoilLonLporkLloinLbyLcoldLnitrogenLplasmaLassistaL
JournaleofeFoodeSafetyYL2017YLfjYLedefdi 2 20

41 tntibacterialLactivityLofLliposomeLcontainingLcurryLplantLessentialLoilLagainstLuacillusLcereusinLriceaL
JournaleofeFoodeSafetyYL2017YLfjYLedefce 2 26

40 PhotoacousticbultrasoundLdualLimagingLofLhumanLthyroidLcancersmLanLinitialLclinicalLstudyaL
BiomedicaleOpticseExpressYL2017YLkYLfgglZfghj 3.5 64

39 TheLspecificLantibacterialLeffectLofLtheLSalviaLoilLnanoliposomesLagainstLStaphylococcusLaureusL
biofilmsLonLmilkLcontaineraLFoodeControlYL2016YLidYLleZlk 6.2 63

38 tntiZlisteriaLeffectsLofLchitosanZcoatedLnisinZsilicaLliposomeLonLvheddarLcheeseaLJournaleofeDairye
ScienceYL2016YLllYLkhlkZkici 4 46

37 voZloadedLproteinaseL−bthymeLoilLliposomesLforLinactivationLofLxscherichiaLcoliLεdhjm’jLbiofilmsL
onLcucumberaLFoodeandeFunctionYL2016YLjYLgcfcZgcgc 6.1 32

36 –nhibitoryLeffectLofLliposomeZentrappedLlemongrassLoilLonLtheLgrowthLofLαisteriaLmonocytogenesLinL
cheeseaLJournaleofeDairyeScienceYL2016YLllYLicljZidcg 4 37

35 TheLenergyLconsumptionLandLpelletsâ��LcharacteristicsLinLtheLcoZpelletizationLofLoilLcakeLandLsawdustaL
RSCeAdvancesYL2016YLiYLdldllZdlecj 3.7 6

(2016-2018)
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34 uacterialLproteaseZtriggeredLcloveLoilLreleaseLfromLproteoliposomesLagainstLSaLaureusLbiofilmsLonL
driedLsoybeanLcurdaLRSCeAdvancesYL2016YLiYLfgkffZfgkgc 3.7 9

33 αiposomeLcontainingLcinnamonLoilLwithLantibacterialLactivityLagainstLmethicillinZresistantL
StaphylococcusLaureusLbiofilmaLBiofoulingYL2016YLfeYLedhZeh 3.3 96

32 SynergeticLantibacterialLefficacyLofLcoldLnitrogenLplasmaLandLcloveLoilLagainstLxscherichiaLcoliL
εdhjm’jLbiofilmsLonLlettuceaLFoodeControlYL2016YLiiYLkZdi 6.2 56

31 –ntelligentLreleaseLofLcinnamonLoilLfromLengineeredLproteoliposomeLviaLstimulationLofLuacillusL
cereusLproteaseaLFoodeControlYL2016YLijYLikZjg 6.2 21

30 αiposomeLcontainingLnutmegLoilLasLtheLtargetedLpreservativeLagainstLαisteriaLmonocytogenesLinL
dumplingsaLRSCeAdvancesYL2016YLiYLljkZlki 3.7 31

29
SynergisticLeffectLbetweenL’elichrysumLitalicumLessentialLoilLandLcoldLnitrogenLplasmaLagainstL
StaphylococcusLaureusLbiofilmsLonLdifferentLfoodZcontactLsurfacesaLInternationaleJournaleofeFoode
ScienceeandeTechnologyYL2016YLhdYLeglfZehcd

3.8 18

28 xnhancingLtheLantibacterialLactivityLofLthymeLoilLagainstLSalmonellaLonLeggshellLbyLplasmaZassistedL
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