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PolymerkJournalbN2016bNmnbNnhcof 5.2 51

81 QualityNattributesNofNmapNpackagedNreadyctoceatNbabyNcarrotsNbyNusingNchitosancbasedNcoatingsdN
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withNenhancedNpropertiesdNInternationalkJournalkofkBiologicalkMacromoleculesbN2018bNggkbNokkcolf 7.9 26

60 UltraNthinNhydrocfilmsNbasedNonNlactoseccrosslinkedNfishNgelatinNforNwoundNhealingNapplicationsdN
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57 zevelopmentNofNchitosanNfilmsNcontainingN˛†ccyclodextrinNinclusionNcomplexNforNcontrolledNreleaseN
ofNbioactivesdNFoodkHydrocolloidsbN2020bNgfjbNgfkmhf 10.6 25

56 izNprintedNlactoseccrosslinkedNgelatinNscaffoldsNasNaNdrugNdeliveryNsystemNforNdexamethasonedN
EuropeankPolymerkJournalbN2019bNggjbNofcom 5.2 24
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FunctionalkPolymersbN2017bNggmbNgjfcgjl 4.6 22
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49 yharacterizationNofNribosecinducedNcrosslinkingNextensionNinNgelatinNfilmsdNFoodkHydrocolloidsbN2020bN
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HydrocolloidsbN2019bNnlbNggcgm 10.6 13

34 LactoseccrosslinkedNfishNgelatincbasedNporousNscaffoldsNembeddedNwithNtetrahydrocurcuminNforN
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29 wNnovelNapproachNtoNmanufactureNporousNbiocompositesNusingNextrusionNandNinjectionNmouldingdN
EuropeankPolymerkJournalbN2016bNnhbNihjciii 5.2 11

28 InfluenceNofNphenoxyNadditionNonNtheNcuringNkineticsNforNuncatalyzedNandNcatalyzedNcyanateNesterN
resindNJournalkofkAppliedkPolymerkSciencebN2010bNggnbNhnlochnnf 2.9 10
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26 OpticalNandNmechanicalNpropertiesNofNthinNfilmsNbasedNonNproteinsdNMaterialskLettersbN2014bNghjbNhnlchnn 3.3 9
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22 TheNPotentialNofNVegetalNandNwnimalNProteinsNtoNzevelopNMoreNSustainableN—oodNPackagingN2018bNhkcko 7
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PharmaceuticsbN2020bNghbN 6.4 7
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18 –ffectNofN—ructoseNandNwscorbicNwcidNonNtheNPerformanceNofNyrosscLinkedN—ishN elatinN—ilmsdN
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JournalkofkFoodkSciencekandkTechnologybg 3.3 0
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