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110  reenNhemostaticNspongeclikeNscaffoldNcomposedNofNsoyNproteinNandNchitinNforNtheNtreatmentNofN
epistaxisddNMaterialskTodaykBiobN2022bNgkbNgffhmi 9.9

109 TailoringNphysicochemicalNpropertiesNofNcollagencbasedNcompositesNwithNionicNliquidsNandNwoolNforN
advancedNapplicationsdNPolymerbN2022bNhkhbNghjoji 3.9 2

108 PropertiesNofNchickenNproteinNisolateefishNgelatinNblendNfilmNincorporatedNwithNphenolicNcompoundsN
andNitsNapplicationNasNpouchNforNpackingNchickenNskinNoildNFoodkPackagingkandkShelfkLifebN2021bNifbNgffmlg 8.2 1

107 –valuationNofNbioactiveNreleaseNkineticsNfromNcrosslinkedNchitosanNfilmsNwithNwloeNveradNInternationalk
JournalkofkBiologicalkMacromoleculesbN2021bNgnhbNgiigcgiin 7.9 2

106 βorseNmackerelNVTrachurusNtrachurusWNfilletsNbiopreservationNbyNusingNgallicNacidNandNchitosanN
coatingsdNFoodkControlbN2021bNghfbNgfmkgg 6.2 15

105 —ishNgelatinNfilmsNlaminatedNwithNemulsifiedNgelatinNfilmNorNpolyVlacticWNacidNfilmpNPropertiesNandN
theirNuseNasNbagsNforNstorageNofNfriedNsalmonNskindNFoodkHydrocolloidsbN2021bNgggbNgflgoo 10.6 12

104 yompositeNfilmsNbasedNonNchitosanNandNepigallocatechinNgallateNgraftedNchitosanpNyharacterizationbN
antioxidantNandNantimicrobialNactivitiesdNFoodkHydrocolloidsbN2021bNgggbNgflinj 10.6 17

103 StorageNstabilityNofNfishNgelatinNfilmsNbyNmolecularNmodificationNorNdirectNincorporationNofNoxidizedN
linoleicNacidpNyomparativeNstudiesdNFoodkHydrocolloidsbN2021bNggibNgfljng 10.6 5

102 xiopolymersNzerivedNfromNMarineNSourcesNforN—oodNPackagingNwpplicationsN2021bNikckl 2

101 yharacterizationNofNxiocInspiredN–lectrocyonductiveNSoyNProteinN—ilmsdNPolymersbN2021bNgibN 4.5 2

100 TheNversatilityNofNcollagenNandNchitosanpN—romNfoodNtoNbiomedicalNapplicationsdNFoodkHydrocolloidsbN
2021bNgglbNgfllii 10.6 34

99 NewNalgorithmNforNtheNelucidationNofNfunctionalNpropertiesNofNgelatincbasedNmaterialsdNComputersk
andkChemicalkEngineeringbN2021bNgkibNgfmjgf 4

98 StructurecpropertiesNrelationshipNofNchitosanecollagenNfilmsNwithNpotentialNforNbiomedicalN
applicationsdNCarbohydratekPolymersbN2020bNhimbNgglgko 10.3 37

97 –ffectNofN—ructoseNandNwscorbicNwcidNonNtheNPerformanceNofNyrosscLinkedN—ishN elatinN—ilmsdN
PolymersbN2020bNghbN 4.5 6

96 SoyNproteinNandNchitinNspongeclikeNscaffoldspNfromNnaturalNbycproductsNtoNcellNdeliveryNsystemsNforN
biomedicalNapplicationsdNGreenkChemistrybN2020bNhhbNijjkcijlf 10 13

95 PropertiesNandNapplicationNofNbilayerNfilmsNbasedNonNpolyNVlacticNacidWNandNfishNgelatinNcontainingN
epigallocatechinNgallateNfabricatedNbyNthermoccompressionNmoldingdNFoodkHydrocolloidsbN2020bNgfkbNgfkmoh10.6 20

94 zevelopmentNofNchitosanNfilmsNcontainingN˛†ccyclodextrinNinclusionNcomplexNforNcontrolledNreleaseN
ofNbioactivesdNFoodkHydrocolloidsbN2020bNgfjbNgfkmhf 10.6 25
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93 TheN–ffectNofNyrosscLinkingNwithNyitricNwcidNonNtheNPropertiesNofNwgare—ishN elatinN—ilmsdNPolymersbN
2020bNghbN 4.5 13

92 wssessmentNofNactiveNchitosanNfilmsNincorporatedNwithNgallicNaciddNFoodkHydrocolloidsbN2020bNgfgbNgfkjnl 10.6 26

91 ZnONnanoparticlecincorporatedNnativeNcollagenNfilmsNwithNelectrocconductiveNpropertiesdNMaterialsk
SciencekandkEngineeringkCbN2020bNgfnbNggfioj 8.3 17

90 ValorizationNofNmarinecderivedNbiowasteNtoNdevelopNchitinefishNgelatinNproductsNasNbioactiveNcarriersN
andNmoistureNscavengersdNSciencekofkthekTotalkEnvironmentbN2020bNmflbNgikmjm 10.2 15

89 PhysicochemicalNandNxiologicalNPerformanceNofNwloeNVeracIncorporatedNNativeNyollagenN—ilmsdN
PharmaceuticsbN2020bNghbN 6.4 7

88 wN reenNwpproachNtowardsNNativeNyollagenNScaffoldspN–nvironmentalNandNPhysicochemicalN
wssessmentdNPolymersbN2020bNghbN 4.5 4

87 PhysicalNandNantioxidantNpropertiesNofNstarchegelatinNfilmsNincorporatedNwithN arciniaNatroviridisN
leavesdNFoodkPackagingkandkShelfkLifebN2020bNhlbNgffkni 8.2 7

86 yhitosanN—ilmsNIncorporatedNwithN–xopolysaccharidesNfromNzeepNSeawaterNSpdNMarinekDrugsbN2020bN
gnbN 6 3

85 yharacterizationNofNribosecinducedNcrosslinkingNextensionNinNgelatinNfilmsdNFoodkHydrocolloidsbN2020bN
oobNgfkihj 10.6 18

84 –ffectNofNcitricNacidNonNcollagenNsheetsNprocessedNbyNcompressiondNFoodkHydrocolloidsbN2020bNgffbNgfkjhm10.6 10

83 QualityNcharacteristicsNofNfriedNfishNcrackersNpackagedNinNgelatinNbagspN–ffectNofNsqualeneNandN
storageNtimedNFoodkHydrocolloidsbN2020bNoobNgfkimn 10.6 9

82 –lectrospinningNofN—ishN elatinNSolutionNyontainingNyitricNwcidpNwnN–nvironmentallyN—riendlyN
wpproachNtoNPrepareNyrosslinkedN elatinN—ibersdNMaterialsbN2019bNghbN 3.5 12

81 zevelopmentNandNcharacterizationNofNriboseccrosslinkedNgelatinNproductsNpreparedNbyNindirectNizN
printingdNFoodkHydrocolloidsbN2019bNolbNlkcmg 10.6 16

80 OptimizingNtheNextractionNprocessNofNnaturalNantioxidantsNfromNchardonnayNgrapeNmarcNusingN
microwavecassistedNextractiondNWastekManagementbN2019bNnnbNggfcggm 8.6 38

79 zevelopmentNofNxioinspiredN elatinNandN elatineyhitosanNxilayerNβydrofilmsNforNWoundNβealingdN
PharmaceuticsbN2019bNggbN 6.4 21

78 PropertiesNofNfishNgelatinNfilmsNcontainingNepigallocatechinNgallateNfabricatedNbyN
thermoccompressionNmoldingdNFoodkHydrocolloidsbN2019bNombNgfkhil 10.6 18

77 izNprintedNlactoseccrosslinkedNgelatinNscaffoldsNasNaNdrugNdeliveryNsystemNforNdexamethasonedN
EuropeankPolymerkJournalbN2019bNggjbNofcom 5.2 24

76 —ishNgelatinNmonolayerNandNbilayerNfilmsNincorporatedNwithNepigallocatechinNgallatepNPropertiesNandN
theirNuseNasNpouchesNforNstorageNofNchickenNskinNoildNFoodkHydrocolloidsbN2019bNnobNmnicmog 10.6 30

(2019-2020)
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75 yrosslinkingNofNchitosanNfilmsNprocessedNbyNcompressionNmoldingdNCarbohydratekPolymersbN2019bN
hflbNnhfcnhl 10.3 48

74 —romNseafoodNwasteNtoNactiveNseafoodNpackagingpNwnNemergingNopportunityNofNtheNcircularN
economydNJournalkofkCleanerkProductionbN2019bNhfnbNnlcon 10.3 62

73 wNmoreNefficientNprocessNtoNdevelopNproteinNfilmsNderivedNfromNagrocindustrialNbycproductsdNFoodk
HydrocolloidsbN2019bNnlbNggcgm 10.6 13

72 yitricNacidcincorporatedNfishNgelatinechitosanNcompositeNfilmsdNFoodkHydrocolloidsbN2019bNnlbNokcgfi 10.6 96

71 ValorisationNofNblueberryNwasteNandNuseNofNcompressionNtoNmanufactureNsustainableNstarchNfilmsN
withNenhancedNpropertiesdNInternationalkJournalkofkBiologicalkMacromoleculesbN2018bNggkbNokkcolf 7.9 26

70 zevelopmentNofNactiveNfishNgelatinNfilmsNwithNanthocyaninsNbyNcompressionNmoldingdNFoodk
HydrocolloidsbN2018bNnjbNigicihf 10.6 63

69 TheNPotentialNofNVegetalNandNwnimalNProteinsNtoNzevelopNMoreNSustainableN—oodNPackagingN2018bNhkcko 7

68 zevelopmentNandNcharacterizationNofNcassavaNstarchNfilmsNincorporatedNwithNblueberryNpomacedN
InternationalkJournalkofkBiologicalkMacromoleculesbN2018bNgflbNnijcnio 7.9 77

67 yhickenNfeathersNasNaNnaturalNsourceNofNsulphurNtoNdevelopNsustainableNproteinNfilmsNwithNenhancedN
propertiesdNInternationalkJournalkofkBiologicalkMacromoleculesbN2018bNgflbNkhickig 7.9 16

66 wssessmentNofNgallicNacidcmodifiedNfishNgelatinNformulationsNtoNoptimizeNtheNmechanicalN
performanceNofNfilmsdNInternationalkJournalkofkBiologicalkMacromoleculesbN2018bNghfbNhgigchgil 7.9 7

65 –xtractionNandNincorporationNofNbioactivesNintoNproteinNformulationsNforNfoodNandNbiomedicalN
applicationsdNInternationalkJournalkofkBiologicalkMacromoleculesbN2018bNghfbNhfojchgfk 7.9 14

64 LactoseccrosslinkedNfishNgelatincbasedNporousNscaffoldsNembeddedNwithNtetrahydrocurcuminNforN
cartilageNregenerationdNInternationalkJournalkofkBiologicalkMacromoleculesbN2018bNggmbNgoochfn 7.9 13

63 –ffectNofNcrossclinkingNinNsurfaceNpropertiesNandNantioxidantNactivityNofNgelatinNfilmsNincorporatedN
withNaNcurcuminNderivativedNFoodkHydrocolloidsbN2017bNllbNglncgmk 10.6 35

62 –ffectNofNpβNandNlactoseNonNcrossclinkingNextensionNandNstructureNofNfishNgelatinNfilmsdNReactivekandk
FunctionalkPolymersbN2017bNggmbNgjfcgjl 4.6 22

61 yhitosanNasNaNbioactiveNpolymerpNProcessingbNpropertiesNandNapplicationsdNInternationalkJournalkofk
BiologicalkMacromoleculesbN2017bNgfkbNgikncgiln 7.9 502

60 UltraNthinNhydrocfilmsNbasedNonNlactoseccrosslinkedNfishNgelatinNforNwoundNhealingNapplicationsdN
InternationalkJournalkofkPharmaceuticsbN2017bNkifbNjkkcjlm 6.5 26

59 VersatileNsoyNproteinNfilmsNandNhydrogelsNbyNtheNincorporationNofN˛†cchitinNfromNsquidNpensNVLoligoN
spdWdNGreenkChemistrybN2017bNgobNkohickoig 10 28

58 zevelopmentNofNactiveNgelatinNfilmsNbyNmeansNofNvalorisationNofNfoodNprocessingNwastepNwNreviewdN
FoodkHydrocolloidsbN2017bNlnbNgohcgon 10.6 108
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57 wpplicationsNofNyhitosanNinN—oodNPackagingN2017bN 2

56 yharacterizationNofNagaresoyNproteinNbiocompositeNfilmspN–ffectNofNagarNonNtheNextrudedNpelletsNandN
compressionNmouldedNfilmsdNCarbohydratekPolymersbN2016bNgkgbNjfncjgl 10.3 56

55 yrossclinkingNofNfishNgelatinsNtoNdevelopNsustainableNfilmsNwithNenhancedNpropertiesdNEuropeank
PolymerkJournalbN2016bNmnbNnhcof 5.2 51

54 InjectioncmanufacturedNbiocompositesNfromNextrudedNsoyNproteinNwithNalgaeNwasteNasNaNfillerdN
CompositeskPartkB:kEngineeringbN2016bNnlbNgomchfh 10 12

53 TailoringNsoyNproteinNfilmNpropertiesNbyNselectingNcastingNorNcompressionNasNprocessingNmethodsdN
EuropeankPolymerkJournalbN2016bNnkbNjoockfm 5.2 26

52 wNnovelNapproachNtoNmanufactureNporousNbiocompositesNusingNextrusionNandNinjectionNmouldingdN
EuropeankPolymerkJournalbN2016bNnhbNihjciii 5.2 11

51 yontrolNofNcrossclinkingNreactionNtoNtailorNtheNpropertiesNofNthinNfilmsNbasedNonNgelatindNMaterialsk
LettersbN2016bNgnkbNillcilo 3.3 9

50 SustainableN—ishN elatinN—ilmspNfromN—oodNProcessingNWasteNtoNyompostdNACSkSustainablekChemistryk
andkEngineeringbN2016bNjbNjlhlcjlij 8.3 32

49 wgeingNofNchitosanNfilmspN–ffectNofNstorageNtimeNonNstructureNandNopticalbNbarrierNandNmechanicalN
propertiesdNEuropeankPolymerkJournalbN2015bNllbNgmfcgmo 5.2 33

48 ValorizationNofNindustrialNbycproductspNdevelopmentNofNactiveNcoatingsNtoNreduceNfoodNlossesdN
JournalkofkCleanerkProductionbN2015bNgffbNgmocgnj 10.3 15

47 ImprovementNofNbarrierNpropertiesNofNfishNgelatinNfilmsNpromotedNby´ gelatinNglycationNwithNlactoseN
atNhighNtemperaturesdNLWTk-kFoodkSciencekandkTechnologybN2015bNlibNigkcihg 5.4 59

46 wpplicationNofNsoyNproteinNcoatingsNandNtheirNeffectNonNtheNqualityNandNshelfclifeNstabilityNofNbeefN
pattiesdNRSCkAdvancesbN2015bNkbNngnhcngno 3.7 29

45 –ffectsNofNcrossclinkingNinNnanostructureNandNphysicochemicalNpropertiesNofNfishNgelatinsNforN
biocapplicationsdNReactivekandkFunctionalkPolymersbN2015bNojbNkkclh 4.6 28

44 QualityNattributesNofNmapNpackagedNreadyctoceatNbabyNcarrotsNbyNusingNchitosancbasedNcoatingsdN
PostharvestkBiologykandkTechnologybN2015bNgffbNgjhcgkf 6.2 50

43 ValorisationNofNfisheryNindustryNwastesNtoNmanufactureNsustainableNpackagingNfilmspNmodellingN
moisturecsorptionNbehaviourdNJournalkofkCleanerkProductionbN2015bNogbNilcjh 10.3 14

42 ValorizationNofNsoyaNbycproductsNforNsustainableNpackagingdNJournalkofkCleanerkProductionbN2014bNljbNhhnchii10.3 34

41 xiocbasedNfilmsNpreparedNwithNbycproductsNandNwastespNenvironmentalNassessmentdNJournalkofk
CleanerkProductionbN2014bNljbNhgnchhm 10.3 80

40 OpticalNandNmechanicalNpropertiesNofNthinNfilmsNbasedNonNproteinsdNMaterialskLettersbN2014bNghjbNhnlchnn 3.3 9

(2014-2017)
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39 —TIRNcharacterizationNofNproteincpolysaccharideNinteractionsNinNextrudedNblendsdNCarbohydratek
PolymersbN2014bNgggbNkonclfk 10.3 123

38 –xtractionNofNagarNfromN elidiumNsesquipedaleNVRhodopytaWNandNsurfaceNcharacterizationNofNagarN
basedNfilmsdNCarbohydratekPolymersbN2014bNoobNjogcn 10.3 76

37 Structureâ��moistureNsorptionNrelationNinNchitosanNthinNfilmsdNMaterialskLettersbN2014bNghnbNghkcghm 3.3 14

36 PreparationNandNcharacterizationNofNsoyNproteinNthinNfilmspNProcessingâ��propertiesNcorrelationdN
MaterialskLettersbN2013bNgfkbNggfcggh 3.3 33

35 —ilmsNbasedNonNproteinsNandNpolysaccharidespNPreparationNandNphysicalâ��chemicalNcharacterizationdN
EuropeankPolymerkJournalbN2013bNjobNimgicimhg 5.2 73

34 –nvironmentalNassessmentNofNchitosancbasedNfilmsdNJournalkofkCleanerkProductionbN2013bNjgbNighcign 10.3 74

33 yharacterizationNandNantimicrobialNanalysisNofNchitosancbasedNfilmsdNJournalkofkFoodkEngineeringbN
2013bNgglbNnnocnoo 6 204

32 —unctionalNpropertiesNofNchitosancbasedNfilmsdNCarbohydratekPolymersbN2013bNoibNiiocjl 10.3 262

31 –xtrusionNofNsoyNproteinNwithNgelatinNandNsugarsNatNlowNmoistureNcontentdNJournalkofkFoodk
EngineeringbN2012bNggfbNkicko 6 78

30 yharacterizationNofNsoybeanNproteinNconcentrateâ��stearicNacidepalmiticNacidNblendNedibleNfilmsdN
JournalkofkAppliedkPolymerkSciencebN2012bNghjbNgmolcgnfm 2.9 33

29 —unctionalNpropertiesNofNfilmsNbasedNonNsoyNproteinNisolateNandNgelatinNprocessedNbyNcompressionN
moldingdNJournalkofkFoodkEngineeringbN2011bNgfkbNlkcmh 6 118

28 yharacterizationNofNsoyNproteincbasedNfilmsNpreparedNwithNacidsNandNoilsNbyNcompressiondNJournalkofk
FoodkEngineeringbN2011bNgfmbNjgcjo 6 80

27 ThermalNandNmechanicalNpropertiesNofNsoyNproteinNfilmsNprocessedNatNdifferentNpβNbyNcompressiondN
JournalkofkFoodkEngineeringbN2010bNgffbNhlgchlo 6 74

26 xacterialNcelluloseNfilmsNwithNcontrolledNmicrostructureâ��mechanicalNpropertyNrelationshipsdN
CellulosebN2010bNgmbNllgcllo 5.5 108

25 InfluenceNofNphenoxyNadditionNonNtheNcuringNkineticsNforNuncatalyzedNandNcatalyzedNcyanateNesterN
resindNJournalkofkAppliedkPolymerkSciencebN2010bNggnbNhnlochnnf 2.9 10

24 MechanicalNandNthermalNpropertiesNofNsoyNproteinNfilmsNprocessedNbyNcastingNandNcompressiondN
JournalkofkFoodkEngineeringbN2010bNgffbNgjkcgkg 6 134

23 –nhancingNwaterNrepellenceNandNmechanicalNpropertiesNofNgelatinNfilmsNbyNtanninNadditiondN
BioresourcekTechnologybN2010bNgfgbNlnilcjh 11 194

22 MimosaNandNchestnutNtanninNextractsNreactedNwithNhexamineNinNsolutiondNJournalkofkThermalkAnalysisk
andkCalorimetrybN2009bNolbNkgkckhg 4.1 19
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21 wNcomparativeNstudyNofNnanocompositesNbasedNonNaNrecycledNpolyVmethylNmethacrylateWNmatrixN
containingNseveralNnanoclaysdNPolymerkCompositesbN2008bNhobNmnhcmof 3 8

20
ThermoplasticNpolyurethaneNelastomersNbasedNonNpolycarbonateNdiolsNwithNdifferentNsoftNsegmentN
molecularNweightNandNchemicalNstructurepNMechanicalNandNthermalNpropertiesdNPolymerkEngineeringk
andkSciencebN2008bNjnbNhomcifl

2.3 206

19 MicrodomainNcompositionNandNpropertiesNdifferencesNofNbiodegradableNpolyurethanesNbasedNonN
MzINandNβzIdNPolymerkEngineeringkandkSciencebN2008bNjnbNkgockho 2.3 90

18 Structureâ��propertyNrelationshipsNofNthermoplasticNpolyurethaneNelastomersNbasedNonN
polycarbonateNdiolsdNJournalkofkAppliedkPolymerkSciencebN2008bNgfnbNifohcigfi 2.9 70

17 KineticNandNthermodynamicNstudiesNofNtheNformationNofNaNpolyurethaneNbasedNonN
gblchexamethyleneNdiisocyanateNandNpolyVcarbonateccocesterWdioldNThermochimicakActabN2007bNjkobNojcgfi2.9 77

16 WeatheringNbehaviourNofNwoodcfacedNconstructionNmaterialsdNConstructionkandkBuildingkMaterialsbN
2007bNhgbNghnncghoj 6.7 14

15 MechanicalNpropertiesâ��morphologyNrelationshipsNinNnanocemicrostructuredNepoxyNmatricesN
modifiedNwithNP–Oâ��PPOâ��P–ONblockNcopolymersdNPolymerkInternationalbN2007bNklbNgiohcgjfi 3.3 52

14 RheokineticNandNzynamicNMechanicalNwnalysisNofNTetrafunctionalN–poxyeanhydrideNMixturesdN
InfluenceNofNStoichiometryNandNyureNyonditionsdNHighkPerformancekPolymersbN2006bNgnbNgmcif 1.6 2

13 MolecularNzynamicsNofNP wNxioabsorbableNPolymerNzuringNIsothermalNyoldNyrystallizationdN
MacromolecularkSymposiabN2006bNhiobNgkhcgkn 0.8 4

12 KineticsNandNMorphologyNofNanN–poxyNResinNModifiedNwithNP–OcPPOcP–ONxlockNyopolymersdN
MacromolecularkSymposiabN2006bNhiobNifcik 0.8 5

11
TowardsNmicrophaseNseparationNinNepoxyNsystemsNcontainingNP–OePPOeP–ONblockNcopolymersNbyN
controllingNcureNconditionsNandNmolarNratiosNbetweenNblocksdNPartNhdNStructuralNcharacterizationdN
ColloidkandkPolymerkSciencebN2006bNhnjbNgjgocgjif

2.4 37

10 PropertiesNofNaNVinylN–sterNResinNModifiedNwithNaNLiquidNPolymerdNHighkPerformancekPolymersbN2005bN
gmbNlfkclgl 1.6 1

9 InfluenceNofNmolecularNweightNandNchemicalNstructureNofNsoftNsegmentNinNreactionNkineticsNofN
polycarbonateNdiolsNwithNjbjucdiphenylmethaneNdiisocyanatedNEuropeankPolymerkJournalbN2005bNjgbNifkgcifko5.2 38

8 TheNinfluenceNofNmolecularNweightNandNchemicalNstructureNofNsoftNsegmentNinNreactionNkineticsNwithN
tolylNisocyanatedNEuropeankPolymerkJournalbN2001bNimbNglnkcgloi 5.2 22

7 —ractureNbehaviorâ��morphologyNrelationshipsNinNanNunsaturatedNpolyesterNresinNmodifiedNwithNaN
liquidNoligomerdNJournalkofkPolymerkScience,kPartkB:kPolymerkPhysicsbN1999bNimbNglmmcglnk 2.6 11

6 yomparativeNstudyNbyNzSyNandN—TIRNtechniquesNofNanNunsaturatedNpolyesterNresinNcuredNatNdifferentN
temperaturesdNPolymerkInternationalbN1998bNjkbNiiiciin 3.3 32

5 TheNeffectNofNtemperatureNonNtheNcuringNofNunsaturatedNpolyesterNresinsNmodifiedNwithNaNliquidN
polymerdNMacromolecularkSymposiabN1997bNggjbNhmgchmm 0.8 1

4 KineticNandNrheologicalNstudiesNofNtwoNunsaturatedNpolyesterNresinsNcuredNatNdifferentN
temperaturesdNEuropeankPolymerkJournalbN1997bNiibNgochi 5.2 27

(1997-2008)
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3 InfluenceNofNcureNscheduleNandNstoichiometryNonNtheNdynamicNmechanicalNbehaviourNofN
tetrafunctionalNepoxyNresinsNcuredNwithNanhydridesdNPolymerbN1996bNimbNhgokchhff 3.9 56

2 KineticNandNrheologicalNstudiesNofNanNunsaturatedNpolyesterNcuredNwithNdifferentNcatalystNamountsdN
PolymerbN1996bNimbNhmkchnf 3.9 47

1 yharacteristicsNandNsealNabilityNofNblendNfilmsNbasedNonNchickenNproteinNisolateNandNfishNskinNgelatindN
JournalkofkFoodkSciencekandkTechnologybg 3.3 0

Koro de la Caba

8


