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62 KineticNandNrheologicalNstudiesNofNtwoNunsaturatedNpolyesterNresinsNcuredNatNdifferentN
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61 ValorisationNofNblueberryNwasteNandNuseNofNcompressionNtoNmanufactureNsustainableNstarchNfilmsN
withNenhancedNpropertiesdNInternationalkJournalkofkBiologicalkMacromoleculesbN2018bNggkbNokkcolf 7.9 26

60 UltraNthinNhydrocfilmsNbasedNonNlactoseccrosslinkedNfishNgelatinNforNwoundNhealingNapplicationsdN
InternationalkJournalkofkPharmaceuticsbN2017bNkifbNjkkcjlm 6.5 26

59 wssessmentNofNactiveNchitosanNfilmsNincorporatedNwithNgallicNaciddNFoodkHydrocolloidsbN2020bNgfgbNgfkjnl 10.6 26

58 TailoringNsoyNproteinNfilmNpropertiesNbyNselectingNcastingNorNcompressionNasNprocessingNmethodsdN
EuropeankPolymerkJournalbN2016bNnkbNjoockfm 5.2 26
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57 zevelopmentNofNchitosanNfilmsNcontainingN˛†ccyclodextrinNinclusionNcomplexNforNcontrolledNreleaseN
ofNbioactivesdNFoodkHydrocolloidsbN2020bNgfjbNgfkmhf 10.6 25

56 izNprintedNlactoseccrosslinkedNgelatinNscaffoldsNasNaNdrugNdeliveryNsystemNforNdexamethasonedN
EuropeankPolymerkJournalbN2019bNggjbNofcom 5.2 24

55 –ffectNofNpβNandNlactoseNonNcrossclinkingNextensionNandNstructureNofNfishNgelatinNfilmsdNReactivekandk
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50 PropertiesNofNfishNgelatinNfilmsNcontainingNepigallocatechinNgallateNfabricatedNbyN
thermoccompressionNmoldingdNFoodkHydrocolloidsbN2019bNombNgfkhil 10.6 18
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SciencekandkEngineeringkCbN2020bNgfnbNggfioj 8.3 17
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wpproachNtoNPrepareNyrosslinkedN elatinN—ibersdNMaterialsbN2019bNghbN 3.5 12
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CompositeskPartkB:kEngineeringbN2016bNnlbNgomchfh 10 12
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29 wNnovelNapproachNtoNmanufactureNporousNbiocompositesNusingNextrusionNandNinjectionNmouldingdN
EuropeankPolymerkJournalbN2016bNnhbNihjciii 5.2 11

28 InfluenceNofNphenoxyNadditionNonNtheNcuringNkineticsNforNuncatalyzedNandNcatalyzedNcyanateNesterN
resindNJournalkofkAppliedkPolymerkSciencebN2010bNggnbNhnlochnnf 2.9 10

27 –ffectNofNcitricNacidNonNcollagenNsheetsNprocessedNbyNcompressiondNFoodkHydrocolloidsbN2020bNgffbNgfkjhm10.6 10

26 OpticalNandNmechanicalNpropertiesNofNthinNfilmsNbasedNonNproteinsdNMaterialskLettersbN2014bNghjbNhnlchnn 3.3 9

25 yontrolNofNcrossclinkingNreactionNtoNtailorNtheNpropertiesNofNthinNfilmsNbasedNonNgelatindNMaterialsk
LettersbN2016bNgnkbNillcilo 3.3 9

24 QualityNcharacteristicsNofNfriedNfishNcrackersNpackagedNinNgelatinNbagspN–ffectNofNsqualeneNandN
storageNtimedNFoodkHydrocolloidsbN2020bNoobNgfkimn 10.6 9

23 wNcomparativeNstudyNofNnanocompositesNbasedNonNaNrecycledNpolyVmethylNmethacrylateWNmatrixN
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21 PhysicochemicalNandNxiologicalNPerformanceNofNwloeNVeracIncorporatedNNativeNyollagenN—ilmsdN
PharmaceuticsbN2020bNghbN 6.4 7
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18 –ffectNofN—ructoseNandNwscorbicNwcidNonNtheNPerformanceNofNyrosscLinkedN—ishN elatinN—ilmsdN
PolymersbN2020bNghbN 4.5 6

17 KineticsNandNMorphologyNofNanN–poxyNResinNModifiedNwithNP–OcPPOcP–ONxlockNyopolymersdN
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polymerdNMacromolecularkSymposiabN1997bNggjbNhmgchmm 0.8 1

5 PropertiesNofNaNVinylN–sterNResinNModifiedNwithNaNLiquidNPolymerdNHighkPerformancekPolymersbN2005bN
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3 yharacteristicsNandNsealNabilityNofNblendNfilmsNbasedNonNchickenNproteinNisolateNandNfishNskinNgelatindN
JournalkofkFoodkSciencekandkTechnologybg 3.3 0
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