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192 ussessingOtheOenvironmentalOconsequencesOofOshelfOlifeOextensionnOwonventionalOversusOactiveO
packagingOforOpastryOcreambOJournalhofhCleanerhProduction]O2022]Oggg]Oegdeim 10.3 0

191 whitosanOfilmsOasOpHaresponsiveOsustainedOreleaseOsystemsOofOnaturallyOoccurringOantifungalOvolatileO
compoundsbbOCarbohydratehPolymers]O2022]Oflg]Oeemegk 10.3 1

190 yxploitingOtheOóedoxOuctivityOofO “—aeddWzeXOwarrierOynablesO×rolongedOwarvacrolOuntimicrobialO
uctivitybbOACShAppliedhMaterialshoamp;hInterfaces]O2022]Oeh]Oedkilaedkjl 9.5 1

189 xynamicOcovalentOchemistryOofOiminesOforOtheOdevelopmentOofOstimuliaresponsiveOchitosanOfilmsOasO
carriersOofOsustainableOantifungalOvolatilesbOFoodhHydrocolloids]O2021]Oedkgfj 10.6 2

188
xesigningOviodegradableOandOuctiveO ultilayerOSystemObyOussemblingOanOylectrospunO
×olycaprolactoneO atOwontainingOíuercetinOandO°anocelluloseObetweenO×olylacticOucidOzilmsbO
Polymers]O2021]Oeg]O

4.5 1

187 yvaluationOofO—actococcusOlactisOsubspbOlactisOasOprotectiveOcultureOforOactiveOpackagingOofO
nonafermentedOfoodsnOwreamyOmushroomOsoupOandOslicedOcookedOhambOFoodhControl]O2021]Oeff]Oedkldf 6.2 3

186
 achineOlearningOapproachOforOpredictingOzusariumOculmorumOandOzbOproliferatumOgrowthOandO
mycotoxinOproductionOinOtreatmentsOwithOethyleneavinylOalcoholOcopolymerOfilmsOcontainingOpureO
componentsOofOessentialOoilsbOInternationalhJournalhofhFoodhMicrobiology]O2021]Oggl]Oedmdef

5.8 5

185
vroadeningOtheOantimicrobialOspectrumOofOnisinaproducingO—actococcusOlactisOsubspbO—actisOtoO
GramanegativeObacteriaObyOmeansOofOactiveOpackagingbOInternationalhJournalhofhFoodhMicrobiology]O
2021]Oggm]Oedmddk

5.8 7

184 xevelopmentOofOantifungalObiopolymersObasedOonOdynamicOiminesOasOresponsiveOreleaseOsystemsOforO
theOpostharvestOpreservationOofOblackberryOfruitbOFoodhChemistry]O2021]Ogik]Oefmlgl 8.5 0

183
×ilotOplantOscaleaupOofOtheOproductionOofOoptimizedOstarchabasedObiocompositesOloadedOwithO
cellulosicOnanocrystalsOfromO×osidoniaOoceanicaOwasteObiomassbOFoodhPackaginghandhShelfhLife]O2021]O
gd]Oeddkgd

8.2 2

182 yffectOofOcaseinOhydrolysatesOonOtheOsurvivalOofOprotectiveOculturesOofO—actococcusOlactisOandO
—actobacillusOsakeiOinO×βOHOfilmsbOFoodhHydrocolloids]O2021]Oefe]Oedkdef 10.6 2

181 xevelopmentOofOviodegradableOzilmsO—oadedOwithO×hagesOwithOuntilisterialO×ropertiesbOPolymers]O
2021]Oeg]O 4.5 4

180 ×βOHcproteinOblendOfilmsOembeddedOwithOlacticOacidObacteriaOandOtheirOantilisterialOactivityOinO
pasteurizedOmilkbOInternationalhJournalhofhFoodhMicrobiology]O2020]Ogff]Oedlihi 5.8 15

179  elta×rocessedOvioactiveOyβOHOzilmsO“ncorporatedOwithOzerulicOucidbOPolymers]O2020]Oeg]O 4.5 4

178 °anotechnologyOinOzoodO×ackagingO2019]Ofdiafgf 11

177 “mprovingOpolyphenolicOthermalOstabilityOofOuristoteliaOwhilensisOfruitOextractObyOencapsulationO
withinOelectrospunOcyclodextrinOcapsulesbOJournalhofhFoodhProcessinghandhPreservation]O2019]Ohg]Oeehdhh 2.1 11

176 untimicrobialOpackagingObasedOonOaO—uyOcontainingOzeinOcoatingOtoOcontrolOfoodborneOpathogensOinO
chickenOsoupbOInternationalhJournalhofhFoodhMicrobiology]O2019]Ogdj]Oedlfkf 5.8 13
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175
yffectOofOhighOlevelsOofOwOOonOtheOelectrochemicalObehaviorOandOtheOenzymaticOandOnonaenzymaticO
antioxidantOsystemsOinOblackOandOwhiteOtableOgrapesOstoredOatOdO´°wbOJournalhofhthehSciencehofhFoodh
andhAgriculture]O2019]Omm]Ojlimajljk

4.3 7

174 welluloseOnanocrystalabasedOfilmsOproducedObyOmoreOsustainableOextractionOprotocolsOfromO
×osidoniaOoceanicaOwasteObiomassbOCellulose]O2019]Ofj]Olddkaldfh 5.5 16

173 whromaticOSensorOtoOxetermineOOxygenO×resenceOforOupplicationsOinO“ntelligentO×ackagingbOSensors]O
2019]Oem]O 3.8 8

172 untilisterialOpropertiesOofO×βOHabasedOfilmsOembeddedOwithO—actococcusOlactisOsubspbOlactisbOFoodh
Hydrocolloids]O2019]Olk]Ofehaffd 10.6 17

171  odificationOofOpolyetherimideOmembranesOwithOZ“zsOfillersOforOwOfOseparationbOSeparationhandh
PurificationhTechnology]O2019]Ofef]Ohkhahlf 8.3 11

170
vaseawontrolledOHeck]OSuzuki]OandOSonogashiraOóeactionsOwatalyzedObyO—igandazreeO×latinumOorO
×alladiumOSingleOutomOandOSuba°anometerOwlustersbOJournalhofhthehAmericanhChemicalhSociety]O2019
]Oehe]Oemflaemhd

16.4 65

169 xevelopmentOandOoptimizationOofOantifungalOpackagingOforOslicedOpanOloafObasedOonOgarlicOasOactiveO
agentOandObreadOaromaOasOaromaOcorrectorbOInternationalhJournalhofhFoodhMicrobiology]O2019]Ofmd]Ohfahl 5.8 26

168
óiskOmanagementOofOochratoxigenicOfungiOandOochratoxinOuOinOmaizeOgrainsObyObioactiveOyβOHOfilmsO
containingOindividualOcomponentsOofOsomeOessentialOoilsbOInternationalhJournalhofhFoodhMicrobiology]O
2018]Ofjm]Oedkaeem

5.8 22

167 StructuralOandOphysicochemicalOcharacterizationOofOthermoplasticOcornOstarchOfilmsOcontainingO
microalgaebOCarbohydratehPolymers]O2018]Oelj]Oelhaeme 10.3 41

166 GasO−ransportO×ropertiesOinO×ackagingOupplicationsO2018]Ojieajkf 1

165
uutomatedOandOsimultaneousOdeterminationOofOpriorityOsubstancesOandOpolychlorinatedObiphenylsO
inOwastewaterOusingOheadspaceOsolidOphaseOmicroextractionOandOhighOresolutionOmassOspectrometrybO
AnalyticahChimicahActa]O2018]Oeddf]Ogmahm

6.6 22

164 uctiveOyβOHc×yObagOforOslicedOpanOloafObasedOonOgarlicOasOantifungalOagentOandObreadOaromaOasO
aromaOcorrectorbOFoodhPackaginghandhShelfhLife]O2018]Oel]Oefiaegd 8.2 6

163 ×hotoactivatedOSelfaSanitizingOwhlorophyllinawontainingOwoatingsOtoO×reventO icrobialO
wontaminationOinO×ackagedOzoodbOCoatings]O2018]Ol]Ogfl 2.9 11

162 unchoringOGatedO esoporousOSilicaO×articlesOtoOythyleneOβinylOulcoholOzilmsOforOSmartO×ackagingO
upplicationsbONanomaterials]O2018]Ol]O 5.4 6

161 óespirationOandOethyleneOgenerationOmodelingOofOâ��Hassâ��OavocadoOandOfeijoaOfruitsOandOapplicationO
inOmodifiedOatmosphereOpackagingbOInternationalhJournalhofhFoodhProperties]O2017]Ofd]Ogggaghm 3 14

160 ZeinOfilmsOandOcoatingsOasOcarriersOandOreleaseOsystemsOofOZatariaOmultifloraOvoissbOessentialOoilOforO
antimicrobialOfoodOpackagingbOFoodhHydrocolloids]O2017]Okd]Ofjdafjl 10.6 75

159 “mprovingOantioxidantOandOantimicrobialOpropertiesOofOcurcuminObyOmeansOofOencapsulationOinO
gelatinOthroughOelectrohydrodynamicOatomizationbOFoodhHydrocolloids]O2017]Okd]Ogegagfd 10.6 80

158
“mpactOofObioactiveOpackagingOsystemsObasedOonOyβOHOfilmsOandOessentialOoilsOinOtheOcontrolOofO
aflatoxigenicOfungiOandOaflatoxinOproductionOinOmaizebOInternationalhJournalhofhFoodhMicrobiology]O
2017]Ofih]Ogjahj

5.8 25

(2017-2019)

3



157 wonfinedOSandwichlikeO icroenvironmentsO−uneO yogenicOxifferentiationbOACShBiomaterialsh
SciencehandhEngineering]O2017]Og]Oekedaekel 5.5 3

156 xisassemblingO etalO°anocrystallitesOintoOSubananometricOwlustersOandO—owafacetedO°anoparticlesO
forO ultisiteOwatalyticOóeactionsbOChemCatChem]O2017]Om]Oehfmaehgi 5.2 7

155 −heOwetOsynthesisOandOquantificationOofOligandafreeOsubananometricOuuOclustersOinOsolidOmatricesbO
ChemicalhCommunications]O2017]Oig]Oeeejaeeem 5.8 9

154 Oxygen]Owater]OandOsodiumOchlorideOtransportOinOsoftOcontactOlensesOmaterialsbOJournalhofh
BiomedicalhMaterialshResearchhwhParthBhAppliedhBiomaterials]O2017]Oedi]Offelaffge 3.5 12

153 °ovelOantimicrobialOzeinOfilmOforOcontrolledOreleaseOofOlauroylOarginateOW—uyXbOFoodhHydrocolloids]O
2016]Oje]Oihkaiih 10.6 54

152 −heO×otentialOofO×roteinsOforO×roducingOzoodO×ackagingO aterialsnOuOóeviewbOPackaginghTechnologyh
andhScience]O2016]Ofm]Ofdgaffh 2.3 66

151  odellingOtheOevolutionOofOOfOandOwOfOconcentrationsOinO u×OofOaOfreshOproductnOupplicationOtoO
tomatobOJournalhofhFoodhEngineering]O2016]Oejl]Olhami 6 25

150 untimicrobialOuctiveO×ackagingOSystemsOvasedOonOyβOHOwopolymersO2016]Ofmkagdg

149 αseOofOyβOHOforOzoodO×ackagingOupplicationsO2016]O 2

148 ythylO—auroylOurginateOW—uyXO2016]Ogegagel 5

147 untimicrobialO×erformanceOofO−woOxifferentO×ackagingO aterialsOonOtheO icrobiologicalOíualityOofO
zreshOSalmonbOCoatings]O2016]Oj]Oj 2.9 17

146 yffectOofOhydroxypropyla˛†acyclodextrinOandOcoadjuvantsOonOtheOsorptionOcapacityOofOhydrophilicO
polymerOfilmsOforOmonoterpeneOalcoholsbOCarbohydratehPolymers]O2016]Oeie]Oeemgaefdf 10.3 4

145 “nfluenceOofOmodifiedOatmosphereOandOethyleneOlevelsOonOqualityOattributesOofOfreshOtomatoesO
W—ycopersiconOesculentumO illbXbOFoodhChemistry]O2016]Ofdm]Ofeeam 8.5 25

144
untimicrobialOyffectivenessOofO—auroylOurginateO“ncorporatedOintoOythyleneOβinylOulcoholO
wopolymersOtoOyxtendOtheOShelfa—ifeOofOwhickenOStockOandOSurimiOSticksbOFoodhandhBioprocessh
Technology]O2015]Ol]Ofdlafek

5.1 27

143 xiffusionOmodelingOinOpolymerâ��clayOnanocompositesOforOfoodOpackagingOapplicationsOthroughOfiniteO
elementOanalysisOofO−y OimagesbOJournalhofhMembranehScience]O2015]Ohlf]Omfaedf 9.6 23

142 ynvironmentalOassessmentOofOantimicrobialOcoatingsOforOpackagedOfreshOmilkbOJournalhofhCleanerh
Production]O2015]Omi]Ofmeagdd 10.3 38

141 StabilizedOnakedOsubananometricOwuOclustersOwithinOaOpolymericOfilmOcatalyzeOwa°]Owaw]OwaO]OwaS]OandO
wa×ObondaformingOreactionsbOJournalhofhthehAmericanhChemicalhSociety]O2015]Oegk]Oglmhamdd 16.4 51

140 yncapsulationOofOcurcuminOinOelectrosprayedOgelatinOmicrospheresOenhancesOitsObioaccessibilityOandO
widensOitsOusesOinOfoodOapplicationsbOInnovativehFoodhSciencehandhEmerginghTechnologies]O2015]Ofm]Ogdfagdk6.8 90
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139 wontactOprobeOvoltammetryOforOinOsituOmonitoringOofOtheOreactivityOofOphenolicOtomatoOWSolanumO
lycopersicumO—bXOcompoundsOwithOóOSbOTalanta]O2015]Oehh]Oefdkaei 6.2 18

138 óeversibleOwovalentO“mmobilizationOofOwinnamaldehydeOonOwhitosanOzilmsOviaOSchiffOvaseOzormationO
andO−heirOupplicationOinOuctiveOzoodO×ackagingbOFoodhandhBioprocesshTechnology]O2015]Ol]Oifjaigl 5.1 52

137 wompostableOpropertiesOofOantimicrobialObioplasticsObasedOonOcinnamaldehydeOcrossalinkedO
gliadinsbOChemicalhEngineeringhJournal]O2015]Ofjf]Ohhkahii 14.7 23

136 “ncorporationOofOhydroxypropyla˛†acyclodextrinsOintoOchitosanOfilmsOto´ tailorOloadingOcapacityOforO
activeOaromaOcompoundOcarvacrolbOFoodhHydrocolloids]O2015]Ohg]Ojdgajee 10.6 19

135 ylectrochemicalOtomatoOWSolanumOlycopersicumO—bXOcharacterisationOusingOcontactOprobeOinOsituO
voltammetrybOFoodhChemistry]O2015]Oekf]Ogelafi 8.5 31

134
untioxidantOandOantimicrobialOpropertiesOofOethyleneOvinylOalcoholOcopolymerOfilmsObasedOonOtheO
releaseOofOoreganoOessentialOoilOandOgreenOteaOextractOcomponentsbOJournalhofhFoodhEngineering]O
2015]Oehm]Omaej

6 90

133 untimicrobialareleasingOfilmsOandOcoatingsOfor´ foodOpackagingObasedOonOcarvacrolOandOethyleneO
copolymersbOPolymerhInternational]O2015]Ojh]Oekhkaekig 3.3 11

132 −hermodynamicOaspectsOofOaurophilicOhydrogelatorsbOInorganichChemistry]O2015]Oih]Oiemiafdg 5.1 21

131 °aturalOuntimicrobialOâ��OwontainingOyβOHOwoatingsOonO××OandO×y−OzilmsnOzunctionalOandOuctiveO
×ropertyOwharacterizationbOPackaginghTechnologyhandhScience]O2014]Ofk]Omdeamfd 2.3 21

130 udvancesOinOantioxidantOactiveOfoodOpackagingbOTrendshinhFoodhSciencehandhTechnology]O2014]Ogi]Ohfaie 15.3 351

129 untimicrobialO×ropertiesOofOythyleneOβinylOulcoholcypsilona×olylysineOzilmsOandO−heirOupplicationOinO
SurimiO×reservationbOFoodhandhBioprocesshTechnology]O2014]Ok]Ogihlagiim 5.1 12

128 untimicrobialOpackagingOofOchickenOfilletsObasedOonOtheOreleaseOofOcarvacrolOfromO
chitosanccyclodextrinOfilmsbOInternationalhJournalhofhFoodhMicrobiology]O2014]Oell]Oigam 5.8 68

127 wontactOprobeOelectrochemicalOcharacterizationOandOmetalOspeciationOofOsilverO——x×yO
nanocompositeOfilmsbOJournalhofhSolidhStatehElectrochemistry]O2014]Oel]Ofdmmafeed 2.6 3

126 zunctionalOpropertiesOandOantifungalOactivityOofOfilmsObasedOonOgliadinsOcontainingOcinnamaldehydeO
andOnatamycinbOInternationalhJournalhofhFoodhMicrobiology]O2014]Oekg]Ojfake 5.8 44

125 whemicallyOmodifiedOgliadinsOasOsustainedOreleaseOsystemsOforOlysozymebOFoodhHydrocolloids]O2014]O
he]Oigaim 10.6 35

124 yffectOofOthermoapressingOtemperatureOonOtheOfunctionalOpropertiesOof´ bioplasticsOmadeOfromOaO
renewableOwheatOgliadinOresinbOLWThwhFoodhSciencehandhTechnology]O2014]Oij]Oejeaejk 5.4 11

123 wharacterizationOofOethyleneavinylOalcoholOcopolymerOcontainingOlaurilOarginateOW—uyXOasOmaterialOforO
activeOantimicrobialOfoodOpackagingbOFoodhPackaginghandhShelfhLife]O2014]Oe]Oedael 8.2 34

122 SilverOionsOreleaseOfromOantibacterialOchitosanOfilmsOcontainingOinOsituOgeneratedOsilverO
nanoparticlesbOJournalhofhAgriculturalhandhFoodhChemistry]O2013]Oje]Ofjdak 5.7 86

(2013-2015)
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121
xevelopmentOofOaOnovelOantimicrobialOfilmObasedOonOchitosanOwithO—uyO
Wethyla°W˛–XadodecanoylalaarginateXOandOitsOapplicationOtoOfreshOchickenbOInternationalhJournalhofhFoodh
Microbiology]O2013]Oeji]Oggmahi

5.8 83

120  assOtransportOpropertiesOofOgliadinOfilmsnOyffectOofOcrossalinkingOdegree]OrelativeOhumidity]OandO
temperaturebOJournalhofhMembranehScience]O2013]Ohfl]Ogldagmf 9.6 34

119
untifungalOpropertiesOofOgliadinOfilmsOincorporatingOcinnamaldehydeOandOapplicationOinOactiveOfoodO
packagingOofObreadOandOcheeseOspreadOfoodstuffsbOInternationalhJournalhofhFoodhMicrobiology]O2013]O
ejj]Ogjmakk

5.8 127

118 yvaluationOofOyβOHacoatedO××OfilmsOwithOoreganoOessentialOoilOandOcitralOtoOimproveOtheOshelfalifeOofO
packagedOsaladbOFoodhControl]O2013]Ogd]Oegkaehg 6.2 76

117 xescribingOandOmodelingOtheOreleaseOofOanOantimicrobialOagentOfromOanOactiveO××cyβOHc××OpackageO
forOsalmonbOJournalhofhFoodhEngineering]O2013]Oeej]Ogifagje 6 30

116 ×reparationOandOcharacterizationOofOchitosancH×a˛†acyclodextrinsOcompositesOwithOhighOsorptionO
capacityOforOcarvacrolbOCarbohydratehPolymers]O2013]Omk]Ofjfal 10.3 44

115 uctiveOfilmsObasedOonOcocoaOextractOwithOantioxidant]OantimicrobialOandObiologicalOapplicationsbOFoodh
Chemistry]O2013]Oegm]Oieal 8.5 58

114 óetentionOandOreleaseOofOcinnamaldehydeOfromOwheatOproteinOmatricesbOBiomacromolecules]O2013]O
eh]Oehmgaidf 6.9 34

113 wovalentOimmobilizationOofOlysozymeOonOethyleneOvinylOalcoholOfilmsOforOnonmigratingOantimicrobialO
packagingOapplicationsbOJournalhofhAgriculturalhandhFoodhChemistry]O2013]Oje]Ojkfdak 5.7 58

112 varrierOpropertiesOofOsodiumOcaseinateOfilmsOasOaffectedObyOlipidOcompositionOandOmoistureOcontentbO
JournalhofhFoodhEngineering]O2012]Oedm]Ogkfagkm 6 58

111
 athematicalOmodelOtoOdescribeOtheOreleaseOofOanOantimicrobialOagentOfromOanOactiveOpackageO
constitutedObyOcarvacrolOinOaOhydrophilicOyβOHOcoatingOonOaO××OfilmbOJournalhofhFoodhEngineering]O
2012]Oeed]Ofjagk

6 42

110  odificationsOinducedObyOtheOadditionOofOaOnanoclayOinOtheOfunctionalOandOactiveOpropertiesOofOanO
yβOHOfilmOcontainingOcarvacrolOforOfoodOpackagingbOJournalhofhMembranehScience]O2012]Ohfgahfh]Ofhkafij9.6 38

109 uctiveOantimicrobialOfoodOandObeverageOpackagingO2012]Ofkaih 11

108 óeducingOOxidationOofOzoodsO−hroughOuntioxidantOuctiveO×ackagingOvasedOonOythylOβinylOulcoholO
andO°aturalOzlavonoidsbOPackaginghTechnologyhandhScience]O2012]Ofi]Ohikahjj 2.3 42

107 zoodOaromaOmassOtransportOpropertiesOinOrenewableOhydrophilicOpolymersbOFoodhChemistry]O2012]O
egd]Olehalfd 8.5 12

106 uctiveOantioxidantOpackagingOfilmsnOxevelopmentOandOeffectOonOlipidOstabilityOofObrinedOsardinesbO
FoodhChemistry]O2012]Oege]Oegkjaeglh 8.5 166

105
zormationOofOzeinOnanoparticlesObyOelectrohydrodynamicOatomizationnOyffectOofOtheOmainO
processingOvariablesOandOsuitabilityOforOencapsulatingOtheOfoodOcoloringOandOactiveOingredientO
curcuminbOFoodhHydrocolloids]O2012]Ofl]Olfame

10.6 225

104 xevelopmentOofOantimicrobialOfilmsOforOmicrobiologicalOcontrolOofOpackagedOsaladbOInternationalh
JournalhofhFoodhMicrobiology]O2012]Oeik]Oemiafde 5.8 90
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103 untimicrobialOfoodOpackagingOfilmObasedOonOtheOreleaseOofO—uyOfromOyβOHbOInternationalhJournalhofh
FoodhMicrobiology]O2012]Oeik]Ofgmahh 5.8 71

102 xevelopmentOofOactiveOpolyvinylOalcoholc˛†acyclodextrinOcompositesOtoOscavengeOundesirableOfoodO
componentsbOJournalhofhAgriculturalhandhFoodhChemistry]O2011]Oim]Oeedfjagg 5.7 40

101 zunctionalOpropertiesOofObioplasticsOmadeOfromOwheatOgliadinsOmodifiedOwithOcinnamaldehydebO
JournalhofhAgriculturalhandhFoodhChemistry]O2011]Oim]Ojjlmami 5.7 71

100 viochemicalOpropertiesOofObioplasticsOmadeOfromOwheatOgliadinsOcrossalinkedOwithOcinnamaldehydebO
JournalhofhAgriculturalhandhFoodhChemistry]O2011]Oim]Oegfefafd 5.7 38

99 xevelopmentOofOnewOantioxidantOactiveOpackagingOfilmsObasedOonOethyleneOvinylOalcoholOcopolymerO
WyβOHXOandOgreenOteaOextractbOJournalhofhAgriculturalhandhFoodhChemistry]O2011]Oim]Oklgfahd 5.7 161

98 zoodOapplicationsOofOactiveOpackagingOyβOHOfilmsOcontainingOcyclodextrinsOforOtheOpreferentialO
scavengingOofOundesirableOcompoundsbOJournalhofhFoodhEngineering]O2011]Oedh]Ogldaglj 6 45

97  igrationOofOantimicrobialOsilverOfromOcompositesOofOpolylactideOwithOsilverOzeolitesbOJournalhofhFoodh
Science]O2010]Oki]Oyeljamg 3.4 102

96 “mprovingOtheOantioxidantOprotectionOofOpackagedOfoodObyOincorporatingOnaturalOflavonoidsOintoO
ethyleneavinylOalcoholOcopolymerOWyβOHXOfilmsbOJournalhofhAgriculturalhandhFoodhChemistry]O2010]Oil]Oedmilajh5.7 99

95 Higha×ressureO−reatmentnOzoodO×ackagingO2010]Olfgalfk

94 “mmobilizationOofO˛†acyclodextrinOinOethyleneavinylOalcoholOcopolymerOforOactiveOfoodOpackagingO
applicationsbOJournalhofhMembranehScience]O2010]Ogig]Oelhaeme 9.6 68

93  odifiedOsodiumOcaseinateOfilmsOasOreleasingOcarriersOofOlysozymebOFoodhHydrocolloids]O2010]Ofh]Ogddagdj10.6 69

92 yffectOofOhighapressureOfoodOprocessingOonOtheOmassOtransferOpropertiesOofOselectedOpackagingO
materialsbOPackaginghTechnologyhandhScience]O2010]Ofg]Ofigafjj 2.3 40

91 yffectOofOhighapressureOfoodOprocessingOonOtheOphysicalOpropertiesOofOsyntheticOandObiopolymerO
filmsbOJournalhofhFoodhScience]O2009]Okh]Oygdhaee 3.4 26

90 OptimizationOofOanOequilibriumOmodifiedOatmosphereOpackagingOWy u×XOforOminimallyOprocessedO
mandarinOsegmentsbOJournalhofhFoodhEngineering]O2009]Ome]Ohkhahle 6 46

89 ×reservationOofOasepticOconditionsOinOabsorbentOpadsObyOusingOsilverOnanotechnologybOFoodhResearchh
International]O2009]Ohf]Oeediaeeef 7 105

88 OptimizationOofOanOactiveOpackageOforOwildOstrawberriesObasedOonOtheOreleaseOofOfanonanonebOLWThwh
FoodhSciencehandhTechnology]O2009]Ohf]Oilkaimg 5.4 50

87 yvolutionOofOselectedOvolatilesOinOchitosanacoatedOstrawberriesOWOzragariaOxOananassaOXOduringO
refrigeratedOstoragebOJournalhofhAgriculturalhandhFoodhChemistry]O2009]Oik]Omkhald 5.7 19

86 ×hotoactivatedOchlorophyllinabasedOgelatinOfilmsOandOcoatingsOtoOpreventOmicrobialOcontaminationO
ofOfoodOproductsbOInternationalhJournalhofhFoodhMicrobiology]O2008]Oefj]Ojiakd 5.8 65

(2008-2012)
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85 uctiveOenvironmentallyOcompatibleOfoodOpackagingO2008]Ohemahgl 1

84
 athematicalOmodeling]OnonadestructiveOanalysisOandOaOgasOchromatographicOmethodOforO
headspaceOoxygenOmeasurementOofOmodifiedOatmosphereOpackagedOsoyObreadbOJournalhofhFoodh
Engineering]O2008]Olj]Oideaidk

6 8

83  echanicalOandOthermalObehaviourOofOflexibleOfoodOpackagingOpolymericOfilmsOmaterialsOunderOhighO
pressurectemperatureOtreatmentsbOPackaginghTechnologyhandhScience]O2008]Ofe]Ofmkagdl 2.3 60

82 yffectOofOchitosanOcoatingOcombinedOwithOpostharvestOcalciumOtreatmentOonOstrawberryO
Wzragariaˆ�ananassaXOqualityOduringOrefrigeratedOstoragebOFoodhChemistry]O2008]Oeed]Ohflagi 8.5 303

81 óadiationainducedOoxygenOscavengingOactivityOinOyβOHOcopolymersbOJournalhofhAppliedhPolymerh
Science]O2007]Oedi]Ofjkjafjlf 2.9 10

80 yquilibriumOmodifiedOatmosphereOpackagingOofOwildOstrawberriesbOJournalhofhthehSciencehofhFoodhandh
Agriculture]O2007]Olk]Oemgeaemgm 4.3 61

79 SurfaceOcharacterizationOofOpolyWlacticOacidXOandOpolycaprolactoneObyOinverseOgasOchromatographybO
JournalhofhChromatographyhA]O2007]Oeehl]Oljame 4.5 67

78
“nverseOgasOchromatographyOstudyOonOtheOeffectOofOhumidityOonOtheOmassOtransportOofOalcoholsOinOanO
ethyleneavinylOalcoholOcopolymerOnearOtheOglassOtransitionOtemperaturebOJournalhofhChromatographyh
A]O2007]Oeeki]Ofjkakh

4.5 9

77 uctiveOpackageOforOwildOstrawberryOfruitOWzragariaOvescaO—bXbOJournalhofhAgriculturalhandhFoodh
Chemistry]O2007]Oii]Offhdai 5.7 35

76 yffectOofOcalciumOdipsOandOchitosanOcoatingsOonOpostharvestOlifeOofOstrawberriesOWzragariaOxO
ananassaXbOPostharvesthBiologyhandhTechnology]O2006]Ogm]Ofhkafig 6.2 211

75 GasObarrierOchangesOandOstructuralOalterationsOinducedObyOretortingOinOaOhighObarrierOaliphaticO
polyketoneOterpolymerbOJournalhofhAppliedhPolymerhScience]O2006]Oede]Ogghlaggij 2.9 10

74 αnexpectedOpartialOcrystallizationOofOanOamorphousOpolyamideOasOinducedObyOcombinedO
temperatureOandOhumiditybOJournalhofhAppliedhPolymerhScience]O2006]Oedf]Oeiejaeifg 2.9 12

73 wontrolledOatmosphereOstorageOofOwildOstrawberryOfruitOWzragariaOvescaO—bXbOJournalhofhAgriculturalh
andhFoodhChemistry]O2006]Oih]Oljame 5.7 59

72
womparativeO×erformanceOandOvarrierO×ropertiesOofOviodegradableO−hermoplasticsOandO
°anobiocompositesOversusO×y−OforOzoodO×ackagingOupplicationsbOJournalhofhPlastichFilmhandh
Sheeting]O2006]Off]Ofjiafkh

2.4 80

71 vioactiveOpackagingnOturningOfoodsOintoOhealthierOfoodsOthroughObiomaterialsbOTrendshinhFoodh
SciencehandhTechnology]O2006]Oek]Oijkaiki 15.3 265

70
−heOeffectOofOethyleneOcontentOonOtheOinteractionObetweenOethyleneâ��vinylOalcoholOcopolymersOandO
waternOW“XOupplicationOofOz−a“óOspectroscopyOtoOdetermineOtransportOpropertiesOandOinteractionsOinO
foodOpackagingOfilmsbOPolymerhTesting]O2006]Ofi]Ofihafje

4.5 26

69 “mprovingOpackagedOfoodOqualityOandOsafetybO×artOfnOnanocompositesbOFoodhAdditiveshandh
Contaminants]O2005]Off]Ommhal 161

68
wharacterizationOofOtheOinteractionObetweenOtwoOfoodOaromaOcomponents]OalphaapineneOandOethylO
butyrate]OandOethyleneavinylOalcoholOcopolymerOWyβOHXOpackagingOfilmsOasOaOfunctionOofO
environmentalOhumiditybOJournalhofhAgriculturalhandhFoodhChemistry]O2005]Oig]Okfefaj

5.7 44
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67 yffectOofOhighOpressureOtreatmentsOonOtheOpropertiesOofOyβOHabasedOfoodOpackagingOmaterialsbO
InnovativehFoodhSciencehandhEmerginghTechnologies]O2005]Oj]Oieail 6.8 84

66 xevelopmentOandOcharacterizationOofOfilmsObasedOonOchemicallyOcrossalinkedOgliadinsbOJournalhofh
AgriculturalhandhFoodhChemistry]O2005]Oig]Olfejafg 5.7 60

65 −estingOlimoneneOdiffusionOthroughOfoodOcontactOpolyethyleneObyOz−a“óOspectroscopynOzilmO
thickness]OpermeantOconcentrationOandOouterOmediumOeffectsbOPolymerhTesting]O2005]Ofh]Ohlgahlm 4.5 42

64 GasObarrierOchangesOandOmorphologicalOalterationsOinducedObyOretortingOinOethyleneOvinylO
alcoholâ��basedOfoodOpackagingOstructuresbOJournalhofhAppliedhPolymerhScience]O2005]Omj]Ofemfaffdf 2.9 25

63 “mprovingOpackagedOfoodOqualityOandOsafetybO×artOenOsynchrotronOθarayOanalysisbOFoodhAdditiveshandh
Contaminants]O2005]Off]Omllamg 12

62 −itaniuma×assivatedO−inplateOforOwanningOzoodsbOFoodhSciencehandhTechnologyhInternational]O2005]O
ee]Offgaffk 2.6 14

61 xevelopmentOofOyβOHakaoliniteOnanocompositesbOPolymer]O2004]Ohi]Oifggaifgl 3.9 137

60 StudyOofOtheOthermoformabilityOofOethyleneavinylOalcoholOcopolymerObasedObarrierOblendsOofO
interestOinOfoodOpackagingOapplicationsbOJournalhofhAppliedhPolymerhScience]O2004]Ome]Oglieaglii 2.9 16

59 βolatileOorganicOcompoundOpermeationOthroughOporousOpolymericOfilmsOforOmodifiedOatmosphereO
packagingOofOfoodsbOJournalhofhthehSciencehofhFoodhandhAgriculture]O2004]Olh]Omgkamhf 4.3 17

58 OnOtheOapplicabilityOofOz−a“óOspectroscopyOtoOtestOaromaOtransportOpropertiesOinOpolymerOfilmsbO
PolymerhTesting]O2004]Ofg]Oiieaiik 4.5 32

57 StructuralOcharacteristicsOdefiningOhighObarrierOpropertiesOinOpolymericOmaterialsbOMaterialshScienceh
andhTechnology]O2004]Ofd]Oeak 1.5 215

56  echanicalOandOwaterObarrierOpropertiesOofOgluteninOfilmsOinfluencedObyOstorageOtimebOJournalhofh
AgriculturalhandhFoodhChemistry]O2004]Oif]Okmalg 5.7 48

55 zormaldehydeOcrossalinkingOofOgliadinOfilmsnOeffectsOonOmechanicalOandOwaterObarrierOpropertiesbO
Biomacromolecules]O2004]Oi]Oheiafe 6.9 40

54 GliadinsOpolymerizedOwithOcysteinenOeffectsOonOtheOphysicalOandOwaterObarrierOpropertiesOofOderivedO
filmsbOBiomacromolecules]O2004]Oi]Oeidgaed 6.9 27

53 OverviewOofOuctiveO×olymeravasedO×ackagingO−echnologiesOforOzoodOupplicationsbOFoodhReviewsh
International]O2004]Ofd]Ogikaglk 5.5 221

52 OnOtheOuseOofOvibrationalOspectroscopyOtoOcharacterizeOtheOstructureOandOaromaObarrierOofOfoodO
packagingOpolymersbOMacromolecularhSymposia]O2004]Ofdi]Offiafgl 0.8 9

51 zermentedOandOxryawuredO eatO2004]O 1

50  odellingOpermeationOthroughOporousOpolymericOfilmsOforOmodifiedOatmosphereOpackagingbOFoodh
AdditiveshandhContaminants]O2003]Ofd]Oekdam 34

(2003-2005)
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49 wharacterizationOofOextrudedOethyleneavinylOalcoholOcopolymerObasedObarrierOblendsOwithOinterestOinO
foodOpackagingOapplicationsbOMacromolecularhSymposia]O2003]Oeml]Ohkgahlf 0.8 25

48
 echanismsOofO oistureOSorptionOinOvarrierO×olymersOαsedOinOzoodO×ackagingnOumorphousO
×olyamideOvsbOHighavarrierOythyleneaβinylOulcoholOwopolymerOStudiedObyOβibrationalOSpectroscopybO
MacromolecularhChemistryhandhPhysics]O2003]Ofdh]Okdhakeg

2.6 40

47 OnOtheOlinearOcorrelationObetweenOmicrohardnessOandOmechanicalOpropertiesOinOpolarOpolymersOandO
blendsbOPolymerhInternational]O2003]Oif]Oefhgaefhi 3.3 5

46 xevelopmentOandOcharacterizationOofObiodegradableOfilmsOmadeOfromOwheatOglutenOproteinO
fractionsbOJournalhofhAgriculturalhandhFoodhChemistry]O2003]Oie]Okjhkaih 5.7 103

45  orphologicalOulterationsO“nducedObyO−emperatureOandOHumidityOinOythyleneâ��βinylOulcoholO
wopolymersbOMacromolecules]O2003]Ogj]Omhjkamhkj 5.5 78

44  easurementOofOalcoholOacetyltransferaseOandOesterOhydrolaseOactivitiesOinOyeastOextractsbOEnzymeh
andhMicrobialhTechnology]O2002]Ogd]Offhafgd 3.8 22

43 SimpleOmethodOforOtheOselectionOofOtheOappropriateOfoodOsimulantOforOtheOevaluationOofOaOspecificO
foodcpackagingOinteractionbOFoodhAdditiveshandhContaminants]O2002]OemOSuppl]Oemfafdd 17

42
×haseOmorphology]OcrystallinityOandOmechanicalOpropertiesOofObinaryOblendsOofOhighObarrierO
ethyleneâ��vinylOalcoholOcopolymerOandOamorphousOpolyamideOandOaOpolyamideacontainingOionomerbO
Polymer]O2001]Ohf]Okgleakgmh

3.9 57

41
StudyOofOtheOinfluenceOofOwaterOsorptionOinOpureOcomponentsOandObinaryOblendsOofOhighObarrierO
ethyleneâ��vinylOalcoholOcopolymerOandOamorphousOpolyamideOandOnylonacontainingOionomerbO
Polymer]O2001]Ohf]Omigeamihd

3.9 65

40 zoodOaromaOpartitionObetweenOpackagingOmaterialsOandOfattyOfoodOsimulantsbOFoodhAdditiveshandh
Contaminants]O2001]Oel]Ojkgalf 21

39 wharacterizingOtheOmigrationOofOantioxidantsOfromOpolypropyleneOintoOfattyOfoodOsimulantsbOFoodh
AdditiveshandhContaminants]O2001]Oel]Okidajf 81

38 °uevosOenvasesbOxeOlaOprotecciˆ‡nOpasivaOaOlaOdefensaOactivaOdeOlosOalimentosOenvasadosbOArbor]O
2001]Oejl]Oedmaefk 0.2 8

37
“nteractionsObetweenOwaterOandOyβOHOfoodOpackagingOfilmsOcO“nteraccionesOentreOelOaguaOyO
pelˆ›culasOdeOyβOHOparaOelOenvasadoOdeOalimentosbOFoodhSciencehandhTechnologyhInternational]O2000]O
j]Oeimaejh

2.6 37

36 yvaluationOofOsolubilityOandOdiffusionOcoefficientsOinOpolymerOfilmâ��vaporOsystemsObyOsorptionO
experimentsbOJournalhofhMembranehScience]O1999]Oeih]Oemiafdh 9.6 29

35 ηaterOeffectOonOtheOmorphologyOofOyβOHOcopolymersbOJournalhofhAppliedhPolymerhScience]O1999]Okh]Oefdeaefdj2.9 58

34 yffectOofOsorbedOoilOonOfoodOaromaOlossOthroughOpackagingOmaterialsbOJournalhofhAgriculturalhandh
FoodhChemistry]O1999]Ohk]Ohgkdah 5.7 28

33 ηaterOeffectOonOtheOmorphologyOofOyβOHOcopolymersO1999]Okh]Oefde 1

32 yffectOofOwaterOpresenceOonOtheOsorptionOofOorganicOcompoundsOinOethyleneavinylOalcoholO
copolymersbOJournalhofhAppliedhPolymerhScience]O1998]Okd]Okeeakej 2.9 21
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31 zoodOuromaO assO−ransportOinO etalloceneOythyleneavasedOwopolymersOforO×ackagingO
upplicationsbOJournalhofhAgriculturalhandhFoodhChemistry]O1998]Ohj]Oifglaifhg 5.7 16

30 unalysisOofOantioxidantsOextractedOfromOpolypropyleneObyOsupercriticalOfluidOextractionbOFoodh
AdditiveshandhContaminants]O1998]Oei]Okdeal 17

29 GlobalOandOspecificOmigrationOofOantioxidantsOfromOpolypropyleneOfilmsOintoOfoodOsimulantsbOJournalh
ofhFoodhProtection]O1998]Oje]Oedddaj 2.5 37

28 StudyOofOaromaOscalpingOthroughOthermosealableOpolymersOusedOinOfoodOpackagingObyOinverseOgasO
chromatographybOFoodhAdditiveshandhContaminants]O1997]Oeh]Ojdmaej 18

27 óeviewnOulternativeOhighObarrierOpolymersOforOfoodOpackagingOóevisiˆ‡nnO×olimerosOdeOaltaObarreraO
paraOelOenvaseOdeOalimentosbOFoodhSciencehandhTechnologyhInternational]O1996]Of]Ofleafme 2.6 17

26 SolubilityOofOalcoholsOinOethyleneavinylOalcoholOcopolymersObyOinverseOgasOchromatographybOJournalh
ofhPolymerhSciencevhParthB:hPolymerhPhysics]O1996]Ogh]Oemdkaemei 2.6 14

25 yvaluationOofO×ermeabilityO−hroughO×ermeationOyxperimentsnO“sostaticOandOíuasiaisostaticO ethodsO
womparedbOPackaginghTechnologyhandhScience]O1996]Om]Ofeiaffh 2.3 1

24  ethodsOtoOxetermineO×artitionOwoefficientOofOOrganicOwompoundsOinOηaterc×olystyreneOSystemsbO
JournalhofhFoodhScience]O1996]Oje]Omhkamif 3.4 26

23 yvaluationOofOpermeabilityOthroughOpermeationOexperimentsnO“sostaticOandOquasiisostaticOmethodsO
comparedbOPackaginghTechnologyhandhScience]O1996]Om]Ofeiaffh 2.3 14

22 uOstudyOofOtheOhydrationOprocessOofOisolatedOcuticularOmembranesbONewhPhytologist]O1995]Oefm]Oflgafll 9.8 30

21 SorptionOandOtransportOofOwaterOinOnylonajOfilmsbOJournalhofhPolymerhSciencevhParthB:hPolymerhPhysics]O
1994]Ogf]Ofgjkafgkh 2.6 70

20 −heOeffectOofOwaterOonOtheOtransportOofOoxygenOthroughOnylonajOfilmsbOJournalhofhPolymerhSciencevh
ParthB:hPolymerhPhysics]O1994]Ogf]Ofgkiafglf 2.6 39

19 −heOadsorptionOofOhydrocarbonsOonOpolystyreneObyOinverseOgasOchromatographynO“nfiniteOdilutionO
concentrationOregionbOEuropeanhPolymerhJournal]O1994]Ogd]Ofjiafjm 5.2 6

18 GasasolidOchromatographicOstudyOofOpolymerOsurfacesnOudsorptionOonOpolystyrenebOEuropeanh
PolymerhJournal]O1994]Ogd]Ofkeafkk 5.2 6

17 wonsistencyO−estOforOwontinuousOzlowO×ermeabilityOyxperimentalOxatabOJournalhofhPlastichFilmhandh
Sheeting]O1993]Om]Oefjaegl 2.4 18

16 uOcomparativeOstudyOonO–˛‚OevaluationOfromO[˛•]a OdataOinOsingleOandOmixedOsolventsOthroughOvariousO
excludedOvolumeOtheoriesbOEuropeanhPolymerhJournal]O1991]Ofk]Ojegajfd 5.2 3

15 óelationshipsObetweenOtransportOandOequilibriumOpropertiesOinOternaryOsystemsOofOunbranchedO
alcoholcgaheptanonecpolyWeavinylafapyrrolidoneXbODiehMakromolekularehChemie]O1990]Oeme]Oelmmaemeh 8

14 yvaluationOofOunperturbedOdimensionsOparameterOfromOintrinsicOviscosityOdataOofOanyObinaryOorO
ternaryOpolymerOsystembODiehMakromolekularehChemie]O1990]Oeme]Oemeiaemfj 7

(1990-1998)
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13
×redictabilityOofOpropertiesOofOternaryOsystemsOsolventcsolventcpolymerOfromOinteractionO
parametersOofOtheObinaryOsystemsâ��“““bOunalysisOofObinaryOpotentialOfunctionsOformingOternaryOonesbO
EuropeanhPolymerhJournal]O1990]Ofj]Oldialed

5.2 1

12
womparativeOstudyOofOtheOformalismOofOzloryaHugginsOasOgeneralizedObyO×ouchlyOandOtheOformalismO
ofOzlorya×rigoginea×attersonOinOternaryOpolymerOsystems]O
naalkaneabutanoneapolyWdimethylsiloxaneXbOPolymer]O1989]Ogd]Olmkamdh

3.9 4

11 uOzloryâ��HugginsOthermodynamicOapproachOforOpredictingOsorptionOequilibriumOinOternaryOpolymerO
systemsbOJournalhofhPolymerhSciencevhParthB:hPolymerhPhysics]O1989]Ofk]Oeiimaeimk 2.6 2

10
uOprocedureOforOpredictingOsorptionOequilibriumOinOternaryOpolymerOsystemsOfromOzloryâ��HugginsO
binaryOinteractionOparametersOandOtheOinversionOpointOofOpreferentialOsolvationbOJournalhofhPolymerh
SciencevhParthB:hPolymerhPhysics]O1989]Ofk]Oeimmaejed

2.6 18

9 αnperturbedOdimensionsOofOpolymersOinObinaryOandOternaryOsystemsbODiehMakromolekularehChemie]O
1988]Oelm]Oejhgaejij 12

8 ×redictionOofOsecondOvirialOcoefficientsOfromOintrinsicOviscositiesOinOternaryOpolymerOsystemsbODieh
MakromolekularehChemie]O1988]Oelm]Oejikaejjm 4

7 xynamicOviscositiesOofOnaalkanesOandOfabutanoneOmixturesOatOfdbdegreebwbOJournalhofhChemicalh
oamp;hEngineeringhData]O1987]Ogf]Ogeagg 2.8 19

6 woilOexpansionOandOdimensionsOofOpolyWdimethylsiloxaneXOinOalkanecfabutanoneOmixturesbODieh
MakromolekularehChemie]O1987]Oell]Ofmdmafmfd 11

5 −heoreticalOevaluationOofOkpOandO˛»OinOgbpbcbnOuOcriterionOtoOdefineOidealOreferenceOsystemsbOPolymer]O
1987]Ofl]Oehiiaehje 3.9 9

4
×redictabilityOofOpropertiesOinOternaryOnaalkanecbutanonecpolyWdimethylsiloxaneXOsystemsOfromO
floryahugginsObinaryOinteractionOparametersOandOinversionOpointOinOpreferentialOsolvationbOEuropeanh
PolymerhJournal]O1986]Off]Ogkgagld

5.2 6

3 íuantitativeOrelationshipObetweenOtotalOandOpreferentialOsorptionOcoefficientsOinOpolymerOcosolventO
systemsbOPolymer]O1986]Ofk]Oefhkaefig 3.9 13

2 zoodOaromaOpartitionObetweenOpackagingOmaterialsOandOfattyOfoodOsimulants 2

1 OverviewOofOuctiveO×olymeravasedO×ackagingO−echnologiesOforOzoodOupplications 2
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