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166 úaterMsorptionMandMmechanicalMpropertiesMofMcassavaMstarchMfilmsMandMtheirMrelationMtoMplasticizingM
effectaMCarbohydrategPolymersYM2005YMicYMekfZekl 10.3 409

165 tntimicrobialYMmechanicalYMandMbarrierMpropertiesMofMcassavaMstarchZchitosanMfilmsMincorporatedMwithM
oreganoMessentialMoilaMJournalgofgAgriculturalgandgFoodgChemistryYM2009YMhjYMjgllZhcg 5.7 319

164 xffectMofMcelluloseMfibersMadditionMonMtheMmechanicalMpropertiesMandMwaterMvaporMbarrierMofM
starchZbasedMfilmsaMFoodgHydrocolloidsYM2009YMefYMdfekZdfff 10.6 210

163
xvaluationMofMtheMeffectsMofMglycerolMandMsorbitolMconcentrationMandMwaterMactivityMonMtheMwaterM
barrierMpropertiesMofMcassavaMstarchMfilmsMthroughMaMsolubilityMapproachaMCarbohydrategPolymersYM
2008YMjeYMkeZkj

10.3 203

162 xffectMofMnanoclayMincorporationMmethodMonMmechanicalMandMwaterMvaporMbarrierMpropertiesMofM
starchZbasedMfilmsaMIndustrialgCropsgandgProductsYM2011YMffYMichZidc 5.9 169

161 xffectMofMcelluloseMfibersMonMtheMcrystallinityMandMmechanicalMpropertiesMofMstarchZbasedMfilmsMatM
differentMrelativeMhumidityMvaluesaMCarbohydrategPolymersYM2009YMjjYMelfZell 10.3 132

160 xffectsMofMplasticizersMonMtheMpropertiesMofMoatMstarchMfilmsaMMaterialsgSciencegandgEngineeringgCYM
2009YMelYMhfeZhfk 8.3 110

159 wevelopmentMofMbiodegradableMflexibleMfilmsMofMstarchMandMpolyUlacticMacidVMplasticizedMwithMadipateM
orMcitrateMestersaMCarbohydrategPolymersYM2013YMleYMdlZee 10.3 107

158 vitricMacidMandMmaleicManhydrideMasMcompatibilizersMinMstarchbpolyUbutyleneM
adipateZcoZterephthalateVMblendsMbyMoneZstepMreactiveMextrusionaMCarbohydrategPolymersYM2012YMkjYMeidgZeidk10.3 103

157 vomparativeMstudyMofMprocessingMmethodsMforMstarchbgelatinMfilmsaMCarbohydrategPolymersYM2013YM
lhYMikdZl 10.3 98

156 uiodegradableMmulchMfilmsMforMstrawberryMproductionaMPolymergTestingYM2010YMelYMgjdZgji 4.5 95

155
êheMeffectMofMsurfactantMêweenMkcMonMtheMhydrophilicityYMwaterMvaporMpermeationYMandMtheM
mechanicalMpropertiesMofMcassavaMstarchMandMpolyUbutyleneMadipateZcoZterephthalateVMUâutêVMblendM
filmsaMCarbohydrategPolymersYM2010YMkeYMddceZddcl

10.3 93

154 xffectMofMorganicMacidsMasMadditivesMonMtheMperformanceMofMthermoplasticMstarchbpolyesterMblownM
filmsaMCarbohydrategPolymersYM2012YMlcYMdhlZig 10.3 90

153 –mprovingMactionMofMcitricMacidMasMcompatibiliserMinMstarchbpolyesterMblownMfilmsaMIndustrialgCropsgandg
ProductsYM2014YMheYMfchZfde 5.9 88

152
xdibleMfilmsMmadeMfromMblendsMofMmaniocMstarchMandMgelatinMâ��M–nfluenceMofMdifferentMtypesMofM
plasticizerMandMdifferentMlevelsMofMmacromoleculesMonMtheirMpropertiesaMLWTgvgFoodgSciencegandg
TechnologyYM2012YMglYMdglZdhg

5.4 87

151 ºixtureMdesignMforMevaluationMofMpotassiumMsorbateMandMxanthanMgumMeffectMonMpropertiesMofM
tapiocaMstarchMfilmsMobtainedMbyMextrusionaMMaterialsgSciencegandgEngineeringgCYM2010YMfcYMdliZece 8.3 79

150 âropertiesMofMbakedMfoamsMbasedMonMcassavaMstarchYMsugarcaneMbagasseMfibersMandMmontmorilloniteaM
CarbohydrategPolymersYM2012YMkjYMdfceZdfdc 10.3 74
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149 yilmesMdeMamidomMproduˆ§ˆ£oYMpropriedadesMeMpotencialMdeMutilizaˆ§ˆ£oaMSemina:CienciasgAgrariasYM2010YM
fdYMdfj 0.6 73

148 vonstrainedMmixtureMdesignMappliedMtoMtheMdevelopmentMofMcassavaMstarchâ��chitosanMblownMfilmsaM
JournalgofgFoodgEngineeringYM2012YMdckYMeieZeij 6 71

147 vompositesMofMthermoplasticMstarchMandMnanoclaysMproducedMbyMextrusionMandMthermopressingaM
CarbohydrategPolymersYM2012YMklYMhcgZdc 10.3 70

146 êhermophysicalMpropertiesMofMurazilianMorangeMjuiceMasMaffectedMbyMtemperatureMandMwaterMcontentaM
JournalgofgFoodgEngineeringYM1998YMfkYMejZgc 6 68

145 wiffusionMcoefficientsMduringMosmoticMdehydrationMofMtomatoesMinMternaryMsolutionsaMJournalgofgFoodg
EngineeringYM2004YMidYMehfZehl 6 68

144 uakedMfoamsMofMcassavaMstarchMandMorganicallyMmodifiedMnanoclaysaMIndustrialgCropsgandgProductsYM
2013YMggYMjchZjdd 5.9 61

143 xlaborationYMmorphologyMandMpropertiesMofMstarchbpolyesterMnanoZbiocompositesMbasedMonM
sepioliteMclayaMCarbohydrategPolymersYM2015YMddkYMehcZi 10.3 60

142 étarchYMsugarcaneMbagasseMfibreYMandMpolyvinylMalcoholMeffectsMonMextrudedMfoamMpropertiesmMtM
mixtureMdesignMapproachaMIndustrialgCropsgandgProductsYM2010YMfeYMfhfZfhl 5.9 60

141 xxtrusionMparametersMrelatedMtoMstarchbchitosanMactiveMfilmsMpropertiesaMInternationalgJournalgofg
FoodgSciencegandgTechnologyYM2011YMgiYMjceZjdc 3.8 59

140 yilmsMofMstarchMandMpolyUbutyleneMadipateMcoZterephthalateVMaddedMofMsoybeanMoilMUéáVMandMêweenM
kcaMCarbohydrategPolymersYM2012YMlcYMdgheZic 10.3 56

139 éepioliteMasMaMpromisingMnanoclayMforMnanoZbiocompositesMbasedMonMstarchMandMbiodegradableM
polyesteraMMaterialsgSciencegandgEngineeringgCYM2017YMjcYMeliZfce 8.3 53

138 xffectMofMtheMmethodMofMproductionMofMtheMblendsMonMmechanicalMandMstructuralMpropertiesMofM
biodegradableMstarchMfilmsMproducedMbyMblownMextrusionaMCarbohydrategPolymersYM2011YMkiYMdfggZdfhc 10.3 53

137 âhysicalYMantimicrobialMandMantioxidantMpropertiesMofMstarchZbasedMfilmMcontainingMethanolicM
propolisMextractaMInternationalgJournalgofgFoodgSciencegandgTechnologyYM2015YMhcYMeckcZeckj 3.8 50

136 êhermoplasticMstarchbpolyUlacticMacidVMsheetsMcoatedMwithMcrossZlinkedMchitosanaMPolymergTestingYM
2013YMfeYMlgZlk 4.5 46

135 ºixtureMdesignMappliedMforMtheMstudyMofMtheMtartaricMacidMeffectMonMstarchbpolyesterMfilmsaM
CarbohydrategPolymersYM2013YMleYMdjchZdc 10.3 45

134 êhermoplasticMstarchbpolyesterMfilmsmMeffectsMofMextrusionMprocessMandMpolyMUlacticMacidVMadditionaM
MaterialsgSciencegandgEngineeringgCYM2013YMffYMgddeZj 8.3 43

133 yrictionMfactorsMandMrheologicalMpropertiesMofMorangeMjuiceaMJournalgofgFoodgEngineeringYM1999YMgcYMdcdZdci6 42

132
ÁutritionalMandMsensoryMcharacteristicsMofMglutenZfreeMquinoaMUvhenopodiumMquinoaMúilldVZbasedM
cookiesMdevelopmentMusingManMexperimentalMmixtureMdesignaMJournalgofgFoodgSciencegandgTechnology
YM2015YMheYMhkiiZjf

3.3 39
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131 âropertiesMofMextrudedMxanthanZstarchZclayMnanocompositeMfilmsaMBraziliangArchivesgofgBiologygandg
TechnologyYM2011YMhgYMdeefZdfff 1.8 39

130
éimultaneousMextractionMandManalysisMbyMhighMperformanceMliquidMchromatographyMcoupledMtoMdiodeM
arrayMandMmassMspectrometricMdetectorsMofMbixinMandMphenolicMcompoundsMfromMannattoMseedsaM
JournalgofgChromatographygAYM2011YMdedkYMhjZif

4.5 37

129
–nfluenceMofMtimeYMtemperatureMandMsolventMonMtheMextractionMofMbioactiveMcompoundsMofMuaccharisM
dracunculifoliamM–nMvitroMantioxidantMactivityYMantimicrobialMpotentialYMandMphenolicMcompoundM
quantificationaMIndustrialgCropsgandgProductsYM2018YMdehYMecjZedl

5.9 37

128 âhysicalMandMstructuralMcharacterisationMofMstarchbpolyesterMblendsMwithMtartaricMacidaMMaterialsg
SciencegandgEngineeringgCYM2014YMflYMfhZl 8.3 36

127 uiodegradableMstarchZbasedMfilmsMcontainingMsaturatedMfattyMacidsmMthermalYMinfraredMandMramanM
spectroscopicMcharacterizationaMPolimerosYM2012YMeeYMgjhZgkc 1.6 36

126 uiodegradableMtraysMofMthermoplasticMstarchbpolyMUlacticMacidVMcoatedMwithMbeeswaxaMIndustrialgCropsg
andgProductsYM2018YMddeYMgkdZgkj 5.9 35

125 tctiveMbiodegradableMpackagingMforMfreshMpastaaMLWTgvgFoodgSciencegandgTechnologyYM2013YMhgYMehZel 5.4 33

124 vornMstarchMandMgelatinZbasedMfilmsMaddedMwithMguabirobaMpulpMforMapplicationMinMfoodMpackagingaM
FoodgPackaginggandgShelfgLifeYM2019YMdlYMdgcZdgi 8.2 32

123 uiodegradableMandMbioactiveMvzâbâótMfilmMforMfungalMgrowthMinhibitionaMCarbohydrategPolymersYM
2012YMklYMligZjc 10.3 32

122 âhysicalMâropertiesYMâhotoZMandMuioZdegradationMofMuakedMyoamsMuasedMonMvassavaMétarchYM
éugarcaneMuagasseMyibersMandMºontmorilloniteaMJournalgofgPolymersgandgthegEnvironmentYM2013YMedYMeiiZejg4.5 31

121 tdipateMandMvitrateMxstersMasMâlasticizersMforMâolyULacticMtcidVbêhermoplasticMétarchMéheetsaMJournalg
ofgPolymersgandgthegEnvironmentYM2015YMefYMhgZid 4.5 30

120 vompatibilisationMofMstarchbpolyUbutyleneMadipateMcoZterephthalateVMblendsMinMblownMfilmsaM
InternationalgJournalgofgFoodgSciencegandgTechnologyYM2011YMgiYMdlfgZdlfl 3.8 30

119 vomparativeMstudyMofMtheMpropertiesMofMsoyMproteinMconcentrateMfilmsMcontainingMfreeMandM
encapsulatedMoreganoMessentialMoilaMFoodgPackaginggandgShelfgLifeYM2019YMeeYMdccgdl 8.2 29

118 tctionMofMmultiZenzymeMcomplexMonMproteinMextractionMtoMobtainMaMproteinMconcentrateMfromMokaraaM
JournalgofgFoodgSciencegandgTechnologyYM2018YMhhYMdhckZdhdj 3.3 28

117 LipaseMentrapmentMinMâótbvhitosanMbiodegradableMfilmMforMreactorMcoatingsaMMaterialsgSciencegandg
EngineeringgCYM2013YMffYMdiliZjcd 8.3 28

116 ºicrocrystallineMvelluloseMasMçeinforcementMinMêhermoplasticMétarchbâolyUbutyleneM
adipateZcoZterephthalateVMyilmsaMJournalgofgPolymersgandgthegEnvironmentYM2014YMeeYMhghZhhe 4.5 26

115 vitricMacidMasMmultifunctionalMagentMinMblowingMfilmsMofMstarchbâutêaMQuimicagNovaYM2011YMfgYMdhcjZdhdc 1.6 26

114 êheMphysicochemicalMpropertiesMofMfibrousMresiduesMfromMtheMagroMindustryaMLWTgvgFoodgSciencegandg
TechnologyYM2015YMieYMdfkZdgf 5.4 25
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113
xffectMofMaMgelatinZbasedMedibleMcoatingMcontainingMcelluloseMnanocrystalsMUvÁvVMonMtheMqualityMandM
nutrientMretentionMofMfreshMstrawberriesMduringMstorageaMIOPgConferencegSeries:gMaterialsgSciencegandg
EngineeringYM2014YMigYMcdeceg

0.4 25

112 xffectMofMcoolingMandMcoatingMonMthermoplasticMstarchbpolyUlacticMacidVMblendMsheetsaMPolymerg
TestingYM2014YMffYMfgZfl 4.5 22

111 wevelopmentMandMvharacterizationMofMÁaturalMçubberMLatexMandMâolylacticMtcidMºembranesMforM
uiomedicalMtpplicationaMJournalgofgPolymersgandgthegEnvironmentYM2020YMekYMeecZefc 4.5 22

110 vitricMacidMasMcrosslinkingMagentMinMstarchbxanthanMgumMhydrogelsMproducedMbyMextrusionMandM
thermopressingaMLWTgvgFoodgSciencegandgTechnologyYM2020YMdehYMdcklhc 5.4 22

109 êâvébâutêMblownMextrudedMfilmsMaddedMwithMcurcuminMasMaMtechnologicalMapproachMforMactiveM
packagingMmaterialsaMFoodgPackaginggandgShelfgLifeYM2019YMeeYMdccgeg 8.2 21

108 uiodegradableMfoamsMbasedMonMstarchYMpolyvinylMalcoholYMchitosanMandMsugarcaneMfibersMobtainedMbyM
extrusionaMBraziliangArchivesgofgBiologygandgTechnologyYM2011YMhgYMdcgfZdche 1.8 21

107 étarchYMcelluloseMacetateMandMpolyesterMbiodegradableMsheetsmMxffectMofMcompositionMandMprocessingM
conditionsaMMaterialsgSciencegandgEngineeringgCYM2017YMjkYMlfeZlgd 8.3 20

106 âçáwívê–áÁMáyMvtçáêxÁá–wéMuYMçHáwáêáçíLtMçíuçtMtÁwMçaMzLíê–Á–éM–ÁMvíLêíçxM
ºxw–íºMéíââLxºxÁêxwMú–êHMéíztçMvtÁxM—í–vxaMFoodgBiotechnologyYM2002YMdiYMeejZefh 2.2 20

105 –ncorporationMofMáreganoMxssentialMáilMºicrocapsulesMinMétarchZâolyMUuutyleneMtdipateM
voZêerephthalateVMUâutêVMyilmsaMMacromoleculargSymposiaYM2019YMfkfYMdkccche 0.8 18

104 xffectsMofMtheMincorporationMofMsaturatedMfattyMacidsMonMtheMmechanicalMandMbarrierMpropertiesMofM
biodegradableMfilmsaMJournalgofgAppliedgPolymergScienceYM2012YMdegYMfilhZfjcf 2.9 18

103 ºixtureMdesignMappliedMforMtheMdevelopmentMofMfilmsMbasedMonMstarchYMpolyvinylMalcoholYMandM
glycerolaMJournalgofgAppliedgPolymergScienceYM2015YMdfeYMnbaZnba 2.9 17

102
tctiveMbiodegradableMfilmsMproducedMwithMblendsMofMriceMflourMandMpolyUbutyleneMadipateM
coZterephthalateVmMeffectMofMpotassiumMsorbateMonMfilmMcharacteristicsaMMaterialsgSciencegandg
EngineeringgCYM2013YMffYMfdhfZl

8.3 17

101 âotentialMfungalMinhibitionMbyMimmobilizedMhydrolyticMenzymesMfromMêrichodermaMasperellumaM
JournalgofgAgriculturalgandgFoodgChemistryYM2011YMhlYMkdgkZhg 5.7 17

100
tpplicationMofMbiodegradableMfilmsMmadeMfromMriceMflourYMpolyUbutyleneMadipateZcoZterphthalateVYM
glycerolMandMpotassiumMsorbateMinMtheMpreservationMofMfreshMfoodMpastasaMLWTgvgFoodgSciencegandg
TechnologyYM2016YMihYMflZgh

5.4 16

99 xfficacyMofMsomeMbiodegradableMfilmsMasMpreZharvestMcoveringMmaterialMforMguavaaMScientiag
HorticulturaeYM2011YMdfcYMfgdZfgf 4.1 16

98 êheMphysicochemicalMcharacteristicsMofMnonfatMsetMyoghurtMcontainingMsomeMhydrocolloidsaM
InternationalgJournalgofgDairygTechnologyYM2012YMihYMeicZeij 3.7 15

97 traucariaMangustifoliaMUuertolaVMKuntzeMextractMasMaMsourceMofMphenolicMcompoundsMinMêâébâutêM
activeMfilmsaMFoodgandgFunctionYM2019YMdcYMjiljZjjci 6.1 15

96
HowMreactiveMextrusionMwithMadipicMacidMimprovesMtheMmechanicalMandMbarrierMpropertiesMofM
starchbpolyMUbutyleneMadipateZcoZterephthalateVMfilmsaMInternationalgJournalgofgFoodgSciencegandg
TechnologyYM2013YMgkYMdjieZdjil

3.8 13

(2013-2014)

5



95 xffectsMofMpackagingMandMtemperatureMonMpostharvestMofMatemoyaaMRevistagBrasileiragDegFruticulturaYM
2002YMegYMihkZiic 1.2 13

94 âolyvinylMalcoholMUâótVMmolecularMweightMandMextrusionMtemperatureMinMstarchbâótMbiodegradableM
sheetsaMPolimerosYM2018YMekYMehiZeih 1.6 12

93 ísingMglycerolMproducedMfromMbiodieselMasMaMplasticiserMinMextrudedMbiodegradableMfilmsaMPolimerosYM
2015YMehYMffdZffh 1.6 12

92 uiodegradableMbagsMforMtheMproductionMofMplantMseedlingsaMPolimerosYM2014YMegYMhgjZhhf 1.6 12

91 vompatibilizationMofMstarchbpolyUbutyleneMadipateZcoZterephthalateVMblownMfilmsMusingMitaconicMacidM
andMsodiumMhypophosphiteaMJournalgofgAppliedgPolymergScienceYM2018YMdfhYMgiiel 2.9 12

90 uakedMyoamsMuasedMonMvassavaMétarchMvoatedMwithMâolyvinylMtlcoholMwithMaMHigherMwegreeMofM
HydrolysisaMJournalgofgPolymersgandgthegEnvironmentYM2018YMeiYMdgghZdghe 4.5 11

89 ºixtureMdesignMtoMdevelopMbiodegradableMsheetsMwithMhighMlevelsMofMstarchMandMpolyvinylMalcoholaM
StarchyStaerkeYM2015YMijYMdcddZdcdl 2.3 11

88 étudyMofMtheMcompatibilizerMeffectMinMtheMpropertiesMofMstarchMbMpolyesterMblendsaMPolimerosYM2013YM
efYMfgiZfhd 1.6 11

87 xfeitoMdeMfibrasMvegetaisMnasMpropriedadesMdeMcompˆ‡sitosMbiodegradˆ¡veisMdeMamidoMdeMmandiocaM
produzidosMviaMextrusˆ£oaMCienciagEgAgrotecnologiaYM2010YMfgYMdheeZdhel 1.6 11

86 éxÁéáçYMtÁwM–ÁéêçíºxÁêtLMêxXêíçxMtÁtLYé–éMáyMvtéétótMUºtÁ–HáêMxévíLxÁêtYMvçtÁêZVM
çááêéaMJournalgofgTexturegStudiesYM2005YMfhYMhgeZhhf 3.6 11

85 tbioticMHydrolysisMandMvompostabilityMofMulendsMuasedMonMvassavaMétarchMandMuiodegradableM
âolymersaMJournalgofgPolymersgandgthegEnvironmentYM2019YMejYMehjjZehkj 4.5 10

84 çevestimentoMcomestˆ›velMdeMalginatoMdeMsˆ‡dioMparaMfrutosMdeMamorapretaMUçubusMulmifoliusVaM
Semina:CienciasgAgrariasYM2008YMelYMicl 0.6 10

83 vhemicalMbasisMforMbeefMcharquiMmeatMtextureaMBraziliangArchivesgofgBiologygandgTechnologyYM2007YMhcYMjdlZjeg1.8 10

82 âolyUlacticMacidVbthermoplasticMstarchMsheetsmMeffectMofMadipateMestersMonMtheMmorphologicalYM
mechanicalMandMbarrierMpropertiesaMPolimerosYM2016YMeiYMiiZjf 1.6 10

81 xffectMofMactiveMpackagingMonMlowZsodiumMrestructuredMchickenMsteaksaMJournalgofgFoodgSciencegandg
TechnologyYM2015YMheYMffjiZke 3.3 9

80
zlycerolMwithMdifferentMpurityMgradesMderivedMfromMbiodieselmMxffectMonMtheMmechanicalMandM
viscoelasticMpropertiesMofMbiodegradableMstrandsMandMfilmsaMMaterialsgSciencegandgEngineeringgCYM
2012YMfeYMeeecZeeee

8.3 9

79 xxtrudedMcylindricalMstrandsmMºechanicalMpropertiesMcorrelatedMwithMtheMformationMofMbiodegradableM
filmsMthroughMblownMextrusionaMPolymergEngineeringgandgScienceYM2012YMheYMfhZgd 2.3 9

78 xffectMofMºanufacturingMârocessMandMXanthanMzumMtdditionMonMtheMâropertiesMofMvassavaMétarchM
yilmsaMJournalgofgPolymersgandgthegEnvironmentYM2011YMdlYMjflZjgl 4.5 9
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77 xffectMofMrelativeMhumiditiesMonMmicrostructuralYMbarrierMandMmechanicalMpropertiesMofMYamM
starchZmonoglycerideMfilmsaMBraziliangArchivesgofgBiologygandgTechnologyYM2009YMheYMdhchZdhde 1.8 9

76 ºodulationMofMaromaMreleaseMofMinstantMcoffeesMthroughMmicroparticlesMofMroastedMcoffeeMoilaMFoodg
ChemistryYM2021YMfgdYMdekdlf 8.5 9

75 íseMofMúaterZéolubleMvurcuminMinMêâébâutêMâackagingMºaterialmM–nterferenceMonMçeactiveM
xxtrusionMandMáxidativeMétabilityMofMvhiaMáilaMFoodgandgBioprocessgTechnologyYM2021YMdgYMgjdZgke 5.1 9

74 –nfluenceMofMmicrocrystallineMcelluloseMinMthermoplasticMstarchbpolyesterMblownMfilmsaMPolimerosYM
2017YMejYMdelZdfh 1.6 8

73 –nfluenceMofMvarboxylicMtcidsMonMâolyUlacticMacidVbêhermoplasticMétarchMuiodegradableMéheetsM
âroducedMbyMvalenderingZxxtrusionaMAdvancesgingPolymergTechnologyYM2018YMfjYMffeZffk 1.9 8

72 xvaluationMofMbiomassMproductionYMcarotenoidMlevelMandMantioxidantMcapacityMproducedMbyMêhermusM
filiformisMusingMfractionalMfactorialMdesignaMBraziliangJournalgofgMicrobiologyYM2012YMgfYMdeiZdfg 2.2 8

71 étarchbpolyesterMfilmsmMsimultaneousMoptimisationMofMtheMpropertiesMforMtheMproductionMofM
biodegradableMplasticMbagsaMPolimerosYM2013YMefYMfeZfi 1.6 8

70 uiodegradableMéheetsMofMétarchbâolyvinylMtlcoholMUâótVmMxffectsMofMâótMºolecularMúeightMandM
HydrolysisMwegreeaMWastegandgBiomassgValorizationYM2019YMdcYMfdlZfei 3.2 8

69 uiodegradableMplasticMdesignedMtoMimproveMtheMsoilMqualityMandMmicrobiologicalMactivityaMPolymerg
DegradationgandgStabilityYM2018YMdhkYMheZif 4.7 8

68 ÁovelMexperimentalMapproachMtoMstudyMaromaMreleaseMuponMreconstitutionMofMinstantMcoffeeM
productsaMFoodgChemistryYM2020YMfdjYMdeighh 8.5 7

67 tdditionMofMéaturatedMyattyMtcidsMtoMuiodegradableMyilmsmMxffectMonMtheMvrystallinityMandM
óiscoelasticMvharacteristicsaMJournalgofgPolymersgandgthegEnvironmentYM2013YMedYMdiiZdjd 4.5 7

66 ºixtureMdesignMappliedMtoMevaluatingMtheMeffectsMofMpolyvinylMalcoholMUâóáHVMandMalginateMonMtheM
propertiesMofMstarchZbasedMfilmsaMStarchyStaerkeYM2015YMijYMdldZdll 2.3 7

65
çemoˆ§ˆ£oMdeMcargaMorgˆ¢nicaMrecalcitranteMdeMlixiviadoMdeMresˆ›duosMsˆ‡lidosMurbanosMprˆ'ZtratadoM
biologicamenteMporMcoagulaˆ§ˆ£oMquˆ›micaZfloculaˆ§ˆ£oZsedimentaˆ§ˆ£oaMEngenhariagSanitariagEgAmbiental
YM2013YMdkYMdjjZdkg

0.4 7

64 xºutLtzxºM–Áw–ó–wítLMwxMºtÁztéMvóaMêáººYMtêK–ÁéMxºMy–LºxMâLˆ�éê–vámMxyx–êáMéáuçxMtM
ó–wtMwxMâçtêxLx–çtaMRevistagBrasileiragDegFruticulturaYM2001YMefYMekkZele 1.2 7

63 ásmoZdehydratedMfunctionalMproductMcontainingMfructoZoligosaccharidesmMphysicalYMchemicalMandM
sensorialMcharacteristicsaMBraziliangArchivesgofgBiologygandgTechnologyYM2012YMhhYMlejZlfi 1.8 7

62 xffectsMofMaddingMspicesMwithMantioxidantsMcompoundsMinMredMaleMstyleMcraftMbeermMtMsimplexZcentroidM
mixtureMdesignMapproachaMFoodgChemistryYM2021YMfihYMdfcgjk 8.5 7

61 áatMyiberMasMçeinforcementMforMétarchbâolyvinylMtlcoholMºaterialsMâroducedMbyM–njectionMºoldingaM
StarchyStaerkeYM2018YMjcYMdjccegk 2.3 6

60 áatMhullMfibersMbleachedMbyMreactiveMextrusionMwithMalkalineMhydrogenMperoxideMinMthermoplasticM
starchbpolyUbutyleneMadipateZcoZterephthalateVMcompositesaMPolymergCompositesYM2018YMflYMdlhcZdlhk 3 6

(2018-2009)
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59 tntimicrobialMâLtbêâébgelatinMsheetsMwithMenzymaticallyMcrosslinkedMsurfaceMcontainingMsilverM
nanoparticlesaMJournalgofgAppliedgPolymergScienceYM2016YMdffYMnbaZnba 2.9 6

58
ÁectandraMfalcifoliamMpotentialMphytopharmaceuticalMforMskinMdamageMprotectionMdesignedMbyM
statisticalMapproachMandMcharacterizedMbyMphotoacousticMspectroscopyaMRevistagBrasileiragDeg
FarmacognosiaYM2015YMehYMekgZeld

2 6

57 vharacterizationMofMthermoplasticMstarchbpolyUlacticMacidVMblendsMobtainedMbyMextrusionMandM
thermopressingaMJournalgofgthegBraziliangChemicalgSocietyYM2012YM 1.5 6

56 xmbalagemMativaMparaMalfaceMamericanaMULactucaMsativaMLaVMminimamenteMprocessadaaM
Semina:CienciasgAgrariasYM2010YMfdYMihf 0.6 6

55 êexturalMchangesMduringMcookingMofMcassavaMUºanihotMesculentaMvrantzVMrootsaMJournalgofgthegScienceg
ofgFoodgandgAgricultureYM2004YMkgYMdljhZdljk 4.3 6

54 áptimizationMofMtheMconditionsMforMproducingMsoyMproteinMisolateMfilmsaMEmiratesgJournalgofgFoodgandg
AgricultureYelj 1 6

53 xffectMofMbiodegradableMactiveMpackagingMwithMzeolitesMonMfreshMbroccoliMfloretsaMJournalgofgFoodg
SciencegandgTechnologyYM2021YMhkYMdljZecg 3.3 6

52 ºodifiedMétarchesMonMtheMâropertiesMofMxxtrudedMuiodegradableMºaterialsMofMétarchMandMâolyvinylM
tlcoholaMJournalgofgPolymersgandgthegEnvironmentYM2020YMekYMfeddZfeec 4.5 6

51 áatMfibersMmodificationMbyMreactiveMextrusionMwithMalkalineMhydrogenMperoxideaMPolimerosYM2016YMeiYMfecZfei1.6 6

50 uiodegradableMblendsMofMstarchbpolyvinylMalcoholbglycerolmMmultivariateManalysisMofMtheMmechanicalM
propertiesaMPolimerosYM2016YMeiYMdlfZdli 1.6 6

49
ó–éZÁ–çMspectroscopyMasMaMprocessManalyticalMtechnologyMforMcompositionalMcharacterizationMofMfilmM
biopolymersMandMcorrelationMwithMtheirMmechanicalMpropertiesaMMaterialsgSciencegandgEngineeringgCYM
2015YMhiYMejgZl

8.3 5

48 âhysicalMalterationsMofMsoybeanMduringMacceleratedMandMnaturalMagingaMFoodgResearchgInternationalYM
2014YMhhYMhhZid 7 5

47 tnMartificialMneuralMnetworkMmodelMforMtheMpredictionMofMmechanicalMandMbarrierMpropertiesMofM
biodegradableMfilmsaMMaterialsgSciencegandgEngineeringgCYM2013YMffYMgffdZi 8.3 5

46 LaminadosMbiodegradˆ¡veisMdeMblendasMdeMamidoMdeMmandiocaMeMpoliUvinilMˆ¡lcoolVmMefeitoMdaM
formulaˆ§ˆ£oMsobreMaMcorMeMopacidadeaMPolimerosYM2015YMehYMfeiZfel 1.6 5

45 éêtçvHbâáLYMUuíêYLxÁxMtw–âtêxZváZêxçxâHêHtLtêxVbºáÁêºáç–LLáÁ–êxMy–LºéMâçáwívxwM
uYMuLáúMxXêçíé–áÁaMQuimicagNovaYM2014YM 1.6 5

44 tplicaˆ§ˆ£oMdeMrevestimentoMcomestˆ›velMemMabacaxisMprocessadosMporMmˆ'todosMcombinadosmM
isotermaMdeMsorˆ§ˆ£oMeMcinˆ'ticaMdeMdesidrataˆ§ˆ£oMosmˆ‡ticaaMFoodgSciencegandgTechnologyYM2005YMehYMekhZelc 2 5

43 vrosslinkingMstarchboatMhullMmixturesMforMuseMinMcompositesMwithMâLtaMPolimerosYM2019YMelYM 1.6 5

42 éensibilidadeMaoMrachamentoMdeMbagasMdasMvideirasMTvoncordTYMT–sabelTMeMTuçéMçˆ”beaTaMRevistag
BrasileiragDegFruticulturaYM2012YMfgYMkdgZkee 1.2 5
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41 urewingMconditionsMimpactMonMtheMcompositionMandMcharacteristicsMofMcoldMbrewMtrabicaMandM
çobustaMcoffeeMbeveragesaMLWTgvgFoodgSciencegandgTechnologyYM2021YMdgfYMdddclc 5.4 5

40 âroductionMofMúheatMylourbâutêMtctiveMyilmsM–ncorporatedMwithMáreganoMáilMºicroparticlesMandM–tsM
tpplicationMinMyreshMâastryMvonservationaMFoodgandgBioprocessgTechnologyYM2021YMdgYMdhkjZdhll 5.1 5

39 uioZbasedMfilmsMpreparedMwithMappleMpomacemMóolatilesMcompoundMcompositionMandMmechanicalYM
antioxidantMandMantibacterialMpropertiesaMLWTgvgFoodgSciencegandgTechnologyYM2021YMdggYMdddegd 5.4 5

38 éericinMasMcompatibilizerMinMstarchbMpolyesterMblownMfilmsaMPolimerosYM2018YMekYMfklZflg 1.6 5

37 éprayZdryingMofMcaseinbpectinMbioconjugateMmicrocapsulesMcontainingMgrapeMUóitisMlabruscaVM
byZproductMextractaMFoodgChemistryYM2022YMfikYMdfckdj 8.5 5

36 êheMeffectMofMgelatinMamountMonMtheMpropertiesMofMâLtbêâébgelatinMextrudedMsheetsaMPolimerosYM
2017YMejYMejZfg 1.6 4

35 ãualidadeMinternaMdeMovosMsubmetidosMaMdiferentesMtiposMdeMrevestimentoMeMarmazenadosMporMfhM
diasMaMeh´”vaMSemina:CienciasgAgrariasYM2014YMfhYMhfd 0.6 4

34 xffectMofMcarrageenanMadditionMonMtheMyieldMandMfunctionalMpropertiesMofMcharquiMU—erkedMueefVaM
BraziliangArchivesgofgBiologygandgTechnologyYM2013YMhiYMfddZfdk 1.8 4

33 tctiveMuiodegradableMâackagingMforMyoodsMvontainingMuaccharisMdracunculifoliaMLeafMasMÁaturalM
tntioxidantaMFoodgandgBioprocessgTechnologyYM2021YMdgYMdfcdZdfdc 5.1 4

32 pHMsensitiveMphosphateMcrosslinkedMfilmsMofMstarchZcarboxymethylMcelluloseaMPolymergEngineeringg
andgScienceYM2021YMidYMfkkZfli 2.3 4

31
êheMroleMofMultrasoundZassistedMemulsificationMofMroastedMcoffeeMoilMonMaromaMprofileMinMsprayZdriedM
microparticlesMandMitsMdynamicMreleaseMbyMâêçZêoyâ��ºéaMEuropeangFoodgResearchgandgTechnologyYM
2021YMegjYMkihZkjk

3.4 4

30 tdiˆ§ˆ£oMdeMpolieletrˆ‡litoMaoMprocessoMdeMfloculaˆ§ˆ£oMnoMpˆ‡sZtratamentoMdeMlixiviadoMporM
coagulaˆ§ˆ£oZfloculaˆ§ˆ£oZsedimentaˆ§ˆ£oaMEngenhariagSanitariagEgAmbientalYM2012YMdjYMehZfe 0.4 3

29 âolyvinylMalcoholMfilmsMwithMdifferentMdegreesMofMhydrolysisMandMpolymerizationaMSemina:gCiˆ“nciasg
ExatasgEgTecnolˆ‡gicasYM2019YMgcYMdil 0.2 3

28
–nfluenceMofMpinhˆ£oMstarchMandMnaturalMextractsMonMtheMperformanceMofMthermoplasticMcassavaM
starchbâutêMextrudedMblownMfilmsMasMaMtechnologicalMapproachMforMbioZbasedMpackagingMmaterialaM
JournalgofgFoodgScienceYM2020YMkhYMekfeZekge

3.4 3

27 yilmsMandMvoatingsMâroducedMfromMuiopolymersMandMvompositesaMContemporarygFoodgEngineeringYM
2012YMdghZedi 2

26 tMstatisticalMapproachMtoMdefineMsomeMtofuMprocessingMconditionsaMFoodgSciencegandgTechnologyYM
2011YMfdYMkljZlcg 2 2

25 xmbalagemMativaMparaMbrˆ‡colisMminimamenteMprocessadoMutilizandoMdZmetilciclopropenoMemMsachˆ“M
biodegradˆ¡velaMSemina:CienciasgAgrariasYM2006YMejYMhkd 0.6 2

24 ºorangosMembaladosMcomMfilmeMdeMâpolicloretoMdeMóinilaMUâóvVaMSemina:CienciasgAgrariasYM2006YMejYMgel 0.6 2

(2006-2021)

9



23 tplicaˆ§ˆ£oMdeMrevestimentosMcomestˆ›veisMemMpˆ“ssegoMUârunusMpersicaVaMFoodgSciencegandgTechnologyYM
2003YMefYMlh 2 2

22 tntecipaˆ§ˆ£oMdaMmaturaˆ§ˆ£oMdaMuvaMTçubiTMproduzidaMforaMdeMˆ'pocaMnoMnoroesteMdoMestadoMdoMâaranˆ¡aM
RevistagBrasileiragDegFruticulturaYM2002YMegYMjkcZjke 1.2 2

21 xvaluationMofMbiomassMproductionYMcarotenoidMlevelMandMantioxidantMcapacityMproducedMbyMêhermusM
filiformisMísingMfractionalMfactorialMdesignaMBraziliangJournalgofgMicrobiologyYM2012YMgfYMdeiZfg 2.2 2

20 xffectMofMactiveMpackagingMwithMoreganoMoilMonMbeefMburgersMwithMlowMsodiumMcontentaMActag
ScientiarumgvgTechnologyYM2019YMgeYMegekle 0.5 2

19 xcoZfriendlyMmaterialsMproducedMbyMblownZfilmMextrusionMasMpotentialMactiveMfoodMpackagingaM
PolymersgforgAdvancedgTechnologiesYM2021YMfeYMjjlZjkk 3.2 2

18 vharacterizationMandMapplicationMofMstarchbpolyesterMpackagingMproducedMbyMblownMextrusionaM
CarbohydrategPolymergTechnologiesgandgApplicationsYM2021YMeYMdccckk 1.7 2

17 –nnovationsMinMétarchZuasedMyilmMêechnologyaMFoodgEngineeringgSeriesYM2008YMgfdZghg 0.5 2

16 vharacterizationMofMcoatedMbiodegradableMtraysMbyMspectroscopicMtechniquesaMIndustrialgCropsgandg
ProductsYM2018YMddeYMhddZhdg 5.9 1

15 áptimizingMdehydrationMofMapplesMºalusMwomesticaMwithMfructoZoligosaccharideMincorporationaM
BraziliangArchivesgofgBiologygandgTechnologyYM2012YMhhYMjhdZjie 1.8 1

14 wevelopmentMofMaMbiodegradableMplasticMfilmMextrudedMwithMtheMadditionMofMaMurazilianMpropolisM
byZproductaMLWTgvgFoodgSciencegandgTechnologyYM2022YMdhjYMddfdeg 5.4 1

13
uiodegradableMstarchMbMpolyvinylMalcoholMcompositesMproducedMbyMthermoplasticMinjectionM
containingMcelluloseMextractedMfromMsoybeanMhullsMUzlycineMmaxMLaVaMIndustrialgCropsgandgProductsYM
2022YMdjiYMddgfkf

5.9 1

12 wevelopmentMofMsorbicMacidMmicrocapsulesMandMapplicationMinMstarchZpolyMUbutyleneMadipateM
coZterephthalateVMfilmsaMJournalgofgFoodgProcessinggandgPreservationYM2021YMghYMedhghl 2.1 1

11 –nfluenceMofMfreeMandMmicroencapsulatedMoreganoMoilMonMstarchMandMpolyMUbutyleneMcoZterephthalateM
adipateVMactiveMfilmMpropertiesaMPolymergBulletinYd 2.4 1

10 íltrasoundZtssistedMxmulsificationMofMçoastedMvoffeeMáilMinMvomplexMvoacervatesMandMçealZtimeM
voffeeMtromaMçeleaseMbyMâêçZêoyâ��ºéaMFoodgandgBioprocessgTechnologyYM2021YMdgYMdkhjZdkjd 5.1 1

9 HydrogelsMofMstarchbcarboxymethylMcelluloseMcrosslinkedMwithMsodiumMtrimetaphosphateMviaM
reactiveMextrusionaMJournalgofgAppliedgPolymergScienceYM2021YMdfkYMhcdlg 2.9 1

8 wesignMandMtpplicationMofMºultiZlayerMétarchZLatexMulendsMasMâhosphorousMweliveryMéystemaMJournalg
ofgPolymersgandgthegEnvironmentYM2021YMelYMecccZecde 4.5 1

7 uiodegradationMofMpolyUlacticMacidVâ��cassavaMbagasseMcompositesMproducedMbyMinjectionMmoldingaM
JournalgofgAppliedgPolymergScienceYM2021YMdfkYMhciij 2.9 1

6 uiodegradableMcompositesMofMstarchbpolyvinylMalcoholbsoybeanMhullMUMzlycineMmaxMLaVMproducedMbyM
thermoplasticMinjectionaMJournalgofgAppliedgPolymergScienceYheekk 2.9 1
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5 wevelopmentMofMbiodegradableMfilmsMcontainingMpomegranateMpeelMextractMandMpotassiumMsorbateaM
LWTgvgFoodgSciencegandgTechnologyYM2022YMdicYMddffce 5.4 1

4 ºodificationMofMárangeMuagasseMwithMçeactiveMxxtrusionMtoMábtainMvelluloseZuasedMºaterialsaM
PolysaccharidesYM2022YMfYMgcdZgdc 3 1

3 vicloMdeMproduˆ§ˆ£oMeMdemandaMtˆ'rmicaMdeMclonesMdaMvideiraMTvoncordTMsobreMdiferentesM
portaZenxertosaMRevistagBrasileiragDegFruticulturaYM2014YMfiYMkkgZkld 1.2 0

2
ápticalYMºechanicalYMtntioxidantMandMtntimicrobialMâropertiesMofMétarchbâolyvinylMtlcoholM
uiodegradableMyilmM–ncorporatedMwithMuaccharisMdracunculifoliaMLyophilizedMxxtractaMWastegandg
BiomassgValorizationYM2021YMdeYMfkelZfkgk

3.2 0

1 ºaturaˆ§ˆ£oMdosMcachosMdaMvideiraMTçubiTMquandoMsubmetidaMaMdiferentesMˆ'pocasMdeManelamentoMdoM
troncoaMRevistagBrasileiragDegFruticulturaYM2004YMeiYMdkcZdke 1.2
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