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l Paper IF Citations

319 wunctionalJwoodsJandJ–ondairyJProbioticJwoodJuevelopmentkJérendsVJtonceptsVJandJProductsYJ
ComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVJ2010VJjVJcjcWdac 16.4 402

318 ProbioticJuairyJProductsJasJwunctionalJwoodsYJComprehensivehReviewshinhFoodhSciencehandhFoodh
SafetyVJ2010VJjVJeffWeha 16.4 285

317 érendsJinJthemometricskJwoodJruthenticationVJ”icrobiologyVJandJvffectsJofJProcessingYJ
ComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVJ2018VJbhVJggdWghh 16.4 236

316 zceWcreamJasJaJprobioticJfoodJcarrierYJFoodhResearchhInternationalVJ2009VJecVJbcddWbcdj 7 204

315 ProbioticJcheesekJyealthJbenefitsVJtechnologicalJandJstabilityJaspectsYJTrendshinhFoodhSciencehandh
TechnologyVJ2009VJcaVJdeeWdfe 15.3 198

314 wunctionalJwoodskJProductJuevelopmentVJéechnologicalJérendsVJvfficacyJéestingVJandJçafetyYJAnnualh
ReviewhofhFoodhSciencehandhTechnologyVJ2020VJbbVJjdWbbi 14.7 176

313 çheepJ”ilkkJPhysicochemicalJtharacteristicsJandJãelevanceJforJwunctionalJwoodJuevelopmentYJ
ComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVJ2017VJbgVJcehWcgc 16.4 167

312 éreatmentJandJutilizationJofJdairyJindustrialJwastekJrJreviewYJTrendshinhFoodhSciencehandhTechnologyVJ
2019VJiiVJdgbWdhc 15.3 165

311 rflatoxinJinJfoodstuffskJOccurrenceJandJrecentJadvancesJinJdecontaminationYJFoodhResearchh
InternationalVJ2018VJbbdVJheWif 7 148

310 çtrategiesJtoJimproveJtheJfunctionalityJofJprobioticsJinJsupplementsJandJfoodsYJCurrenthOpinionhinh
FoodhScienceVJ2018VJccVJbgaWbgg 9.8 147

309 úiabilityJofJprobioticJmicroorganismsJinJcheeseJduringJproductionJandJstoragekJaJreviewYJDairyh
SciencehandhTechnologyVJ2011VJjbVJcidWdai 137

308 éheJoccurrenceJandJeffectJofJunitJoperationsJforJdairyJproductsJprocessingJonJtheJfateJofJaflatoxinJ
”bkJrJreviewYJFoodhControlVJ2016VJgiVJdbaWdcj 6.2 130

307 çensoryJrnalysiskJãelevanceJforJPrebioticVJProbioticVJandJçynbioticJProductJuevelopmentYJ
ComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVJ2010VJjVJdfiWdhd 16.4 122

306 ”onitoringJtheJauthenticityJofJsrazilianJíyéJmilkkJrJchemometricJapproachYJFoodhChemistryVJ2011VJ
bceVJgjcWgjf 8.5 121

305 toldJplasmaJprocessingJofJmilkJandJdairyJproductsYJTrendshinhFoodhSciencehandhTechnologyVJ2018VJheVJfgWgi15.3 118

304 tonsumerJperceptionJofJprobioticJyogurtkJPerformanceJofJcheckJallJthatJapplyJRtrérSVJprojectiveJ
mappingVJsortingJandJintensityJscaleYJFoodhResearchhInternationalVJ2013VJfeVJgabWgba 7 115

303 éheJadditionJofJinulinJandJ“actobacillusJcaseiJabJinJsheepJmilkJiceJcreamYJFoodhChemistryVJ2018VJcegVJegeWehc8.5 115
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302 OhmicJheatingJinJdairyJprocessingkJãelevantJaspectsJforJsafetyJandJqualityYJTrendshinhFoodhScienceh
andhTechnologyVJ2017VJgcVJbaeWbbc 15.3 108

301 theesesJwithJreducedJsodiumJcontentkJvffectsJonJfunctionalityVJpublicJhealthJbenefitsJandJsensoryJ
propertiesYJTrendshinhFoodhSciencehandhTechnologyVJ2011VJccVJchgWcjb 15.3 108

300 ProbioticJueliveryJthroughJwermentationkJuairyJvsYJ–onWuairyJseveragesYJFermentationVJ2017VJdVJgh 4.7 106

299 PhysicoWchemicalJchangesJduringJstorageJandJsensoryJacceptanceJofJlowJsodiumJprobioticJ”inasJ
cheeseJaddedJwithJarginineYJFoodhChemistryVJ2016VJbjgVJgciWdh 8.5 102

298 uevelopingJaJprebioticJyogurtkJãheologicalVJphysicoWchemicalJandJmicrobiologicalJaspectsJandJ
adequacyJofJsurvivalJanalysisJmethodologyYJJournalhofhFoodhEngineeringVJ2013VJbbeVJdcdWdda 6 100

297
×ualityJparametersJofJprobioticJyogurtJaddedJtoJglucoseJoxidaseJcomparedJtoJcommercialJ
productsJthroughJmicrobiologicalVJphysicalâ��chemicalJandJmetabolicJactivityJanalysesYJFoodhResearchh
InternationalVJ2015VJhhVJgchWgdf

7 99

296 ”anufactureJofJprobioticJ”inasJwrescalJcheeseJwithJ“actobacillusJcaseiJZhangYJJournalhofhDairyh
ScienceVJ2016VJjjVJbiWda 4 97

295 uevelopmentJofJprobioticJdairyJbeverageskJrheologicalJpropertiesJandJapplicationJofJmathematicalJ
modelsJinJsensoryJevaluationYJJournalhofhDairyhScienceVJ2013VJjgVJbgWcf 4 94

294 çtrawberryWflavoredJyogurtsJandJwheyJbeverageskJWhatJisJtheJsensoryJprofileJofJtheJidealJproductpYJ
JournalhofhDairyhScienceVJ2016VJjjVJfchdWfcid 4 92

293 woodJsafetyJsystemsJinJaJsmallJdairyJfactorykJimplementationVJmajorJchallengesVJandJassessmentJofJ
systemsQJperformancesYJFoodbornehPathogenshandhDiseaseVJ2013VJbaVJgWbc 3.8 91

292 çtabilityJofJprobioticJyogurtJaddedJwithJglucoseJoxidaseJinJplasticJmaterialsJwithJdifferentJ
permeabilityJoxygenJratesJduringJtheJrefrigeratedJstorageYJFoodhResearchhInternationalVJ2013VJfbVJhcdWhci7 89

291 çensoryJprofileJandJphysicochemicalJcharacteristicsJofJmangoJnectarJsweetenedJwithJhighJintensityJ
sweetenersJthroughoutJstorageJtimeYJFoodhResearchhInternationalVJ2013VJfeVJbghaWbghj 7 88

290 ProbioticJiceJcreamkJviabilityJofJprobioticJbacteriaJandJsensoryJpropertiesYJAnnalshofhMicrobiologyVJ
2011VJgbVJebbWece 3.2 88

289
ProbioticJ”inasJwrescalJcheeseJaddedJwithJ“YJcaseiJabkJPhysicochemicalJandJbioactivityJ
characterizationJandJeffectsJonJhematologicalZbiochemicalJparametersJofJhypertensiveJ
overweightedJwomenJâ��JrJrandomizedJdoubleWblindJpilotJtrialYJJournalhofhFunctionalhFoodsVJ2018VJefVJedfWeed

5.1 87

288 tharacterizationJofJsrazilianJlagerJandJbrownJaleJbeersJbasedJonJcolorVJphenolicJcompoundsVJandJ
antioxidantJactivityJusingJchemometricsYJJournalhofhthehSciencehofhFoodhandhAgricultureVJ2011VJjbVJfgdWhb 4.3 87

287 uevelopingJaJsynbioticJfermentedJmilkJusingJprobioticJbacteriaJandJorganicJgreenJbananaJflourYJ
JournalhofhFunctionalhFoodsVJ2017VJdiVJcecWcfa 5.1 86

286 theckJallJthatJapplyJandJfreeJlistingJtoJdescribeJtheJsensoryJcharacteristicsJofJlowJsodiumJdryJ
fermentedJsausageskJtomparisonJwithJtrainedJpanelYJFoodhResearchhInternationalVJ2015VJhgVJhcfWhde 7 84

285 uevelopmentJofJchocolateJdairyJdessertJwithJadditionJofJprebioticsJandJreplacementJofJsucroseJ
withJdifferentJhighWintensityJsweetenersYJJournalhofhDairyhScienceVJ2014VJjhVJcgaaWj 4 84

(2014-2017)
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284 yypertensionJparametersJareJattenuatedJbyJtheJcontinuousJconsumptionJofJprobioticJ”inasJ
cheeseYJFoodhResearchhInternationalVJ2015VJhgVJgbbWgbh 7 82

283 PreferenceJmappingJofJdulceJdeJlecheJcommercializedJinJsrazilianJmarketsYJJournalhofhDairyhScienceVJ
2015VJjiVJbeedWfe 4 81

282
ProbioticJyogurtsJmanufacturedJwithJincreasedJglucoseJoxidaseJlevelskJpostacidificationVJ
proteolyticJpatternsVJsurvivalJofJprobioticJmicroorganismsVJproductionJofJorganicJacidJandJaromaJ
compoundsYJJournalhofhDairyhScienceVJ2012VJjfVJccgbWj

4 81

281 PackagingJsystemJandJprobioticJdairyJfoodsYJFoodhResearchhInternationalVJ2007VJeaVJjfbWjfg 7 78

280
çodiumJreductionJandJflavorJenhancerJadditionJinJprobioticJpratoJcheesekJtontributionsJofJ
quantitativeJdescriptiveJanalysisJandJtemporalJdominanceJofJsensationsJforJsensoryJprofilingYJ
JournalhofhDairyhScienceVJ2018VJbabVJiidhWiieg

4 76

279 ãeducedJfatJandJsugarJvanillaJiceJcreamskJsensoryJprofilingJandJexternalJpreferenceJmappingYJ
JournalhofhDairyhScienceVJ2012VJjfVJeiecWeifa 4 76

278
PhysicochemicalJchangesJandJmicrobialJinactivationJafterJhighWintensityJultrasoundJprocessingJofJ
prebioticJwheyJbeverageJapplyingJdifferentJultrasonicJpowerJlevelsYJUltrasonicshSonochemistryVJ
2018VJeeVJcfbWcga

8.9 75

277 ParaprobioticsJandJpostbioticskJconceptsJandJpotentialJapplicationsJinJdairyJproductsYJCurrenth
OpinionhinhFoodhScienceVJ2020VJdcVJbWi 9.8 75

276 znteractionsJbetweenJprobioticsJandJpathogenicJmicroorganismsJinJhostsJandJfoodskJrJreviewYJ
TrendshinhFoodhSciencehandhTechnologyVJ2020VJjfVJcafWcbi 15.3 73

275 rssessingJtheJcostsJinvolvedJinJtheJimplementationJofJx”PJandJyrttPJinJaJsmallJdairyJfactoryYJ
QualityhAssurancehandhSafetyhofhCropshandhFoodsVJ2014VJgVJbdfWbdj 1.5 72

274 PrebioticJglutenWfreeJbreadkJçensoryJprofilingJandJdriversJofJlikingYJLWThwhFoodhSciencehandh
TechnologyVJ2014VJffVJceiWcfe 5.4 72

273 yighWintensityJultrasoundkJrJnovelJtechnologyJforJtheJdevelopmentJofJprobioticJandJprebioticJdairyJ
productsYJUltrasonicshSonochemistryVJ2019VJfhVJbcWcb 8.9 71

272 rssessingJtheJuseJofJdifferentJchemometricJtechniquesJtoJdiscriminateJlowWfatJandJfullWfatJyogurtsYJ
LWThwhFoodhSciencehandhTechnologyVJ2013VJfaVJcbaWcbe 5.4 71

271
WheyJacerolaWflavouredJdrinkJsubmittedJOhmicJyeatingkJsioactiveJcompoundsVJantioxidantJ
capacityVJthermalJbehaviorVJwaterJmobilityVJfattyJacidJprofileJandJvolatileJcompoundsYJFoodh
ChemistryVJ2018VJcgdVJibWii

8.5 70

270 vffectsJofJultrasoundJenergyJdensityJonJtheJnonWthermalJpasteurizationJofJchocolateJmilkJ
beverageYJUltrasonicshSonochemistryVJ2018VJecVJbWba 8.9 70

269 ”anufactureJofJlowWsodiumJ”inasJfreshJcheesekJeffectJofJtheJpartialJreplacementJofJsodiumJ
chlorideJwithJpotassiumJchlorideYJJournalhofhDairyhScienceVJ2011VJjeVJchabWg 4 69

268
vffectJofJtheJinoculationJlevelJofJ“actobacillusJacidophilusJinJprobioticJcheeseJonJtheJ
physicochemicalJfeaturesJandJsensoryJperformanceJcomparedJwithJcommercialJcheesesYJJournalhofh
DairyhScienceVJ2011VJjeVJehhhWig

4 68

267
ãapidJconsumerWbasedJsensoryJcharacterizationJofJrequeijˆ£oJcremosoVJaJspreadableJprocessedJ
cheesekJPerformanceJofJnewJstatisticalJapproachesJtoJevaluateJcheckWallWthatWapplyJdataYJJournalhofh
DairyhScienceVJ2017VJbaaVJgbaaWgbba

4 67
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266 ProbioticsJinJxoatJ”ilkJProductskJueliveryJtapacityJandJrbilityJtoJzmproveJçensoryJrttributesYJ
ComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVJ2019VJbiVJighWiic 16.4 67

265 ProbioticJyogurtJoffersJhigherJimmuneWprotectionJthanJprobioticJwheyJbeverageYJFoodhResearchh
InternationalVJ2013VJfeVJbbiWbce 7 66

264 zmpactJofJprobioticsJandJprebioticsJonJfoodJtextureYJCurrenthOpinionhinhFoodhScienceVJ2020VJddVJdiWee 9.8 65

263 vffectJofJhighWintensityJultrasoundJonJtheJnutritionalJprofileJandJvolatileJcompoundsJofJaJprebioticJ
soursopJwheyJbeverageYJUltrasonicshSonochemistryVJ2019VJffVJbfhWbge 8.9 64

262 uairyJprocessingJusingJsupercriticalJcarbonJdioxideJtechnologykJéheoreticalJfundamentalsVJqualityJ
andJsafetyJaspectsYJTrendshinhFoodhSciencehandhTechnologyVJ2017VJgeVJjeWbab 15.3 63

261 ProcessingJoptimizationJofJprobioticJyogurtJcontainingJglucoseJoxidaseJusingJresponseJsurfaceJ
methodologyYJJournalhofhDairyhScienceVJ2010VJjdVJfafjWgi 4 62

260 PhysicochemicalJevaluationJofJsheepJmilkJyogurtsJcontainingJdifferentJlevelsJofJinulinYJJournalhofh
DairyhScienceVJ2016VJjjVJebgaWebgi 4 61

259 OnJtheJimplementationJofJgoodJmanufacturingJpracticesJinJaJsmallJprocessingJunityJofJmozzarellaJ
cheeseJinJsrazilYJFoodhControlVJ2012VJceVJbjjWcaf 6.2 61

258 PrebioticsJadditionJinJsheepJmilkJiceJcreamkJrJrheologicalVJmicrostructuralJandJsensoryJstudyYJ
JournalhofhFunctionalhFoodsVJ2017VJdfVJfgeWfhd 5.1 60

257 íltraWflashJprofileJandJprojectiveJmappingJforJdescribingJsensoryJattributesJofJprebioticJ
mortadellasYJFoodhResearchhInternationalVJ2013VJfeVJbhafWbhbb 7 60

256
çhortJcommunicationkJznfluenceJofJlongWchainJinulinJandJ“actobacillusJparacaseiJsubspeciesJ
paracaseiJonJtheJsensoryJprofileJandJacceptanceJofJaJtraditionalJyogurtYJJournalhofhDairyhScienceVJ
2013VJjgVJgcddWeb

4 60

255
tonsumerWbasedJproductJcharacterizationJusingJPivotJProfileVJProjectiveJ”appingJandJ
theckWallWthatWapplyJRtrérSkJrJcomparativeJcaseJwithJxreekJyogurtJsamplesYJFoodhResearchh
InternationalVJ2017VJjjVJdhfWdie

7 59

254 rssessingJtheJeffectsJofJdifferentJprebioticJdietaryJoligosaccharidesJinJsheepJmilkJiceJcreamYJFoodh
ResearchhInternationalVJ2017VJjbVJdiWeg 7 59

253 siogenicJaminesJasJbacterialJqualityJindicatorsJinJdifferentJpoultryJmeatJspeciesYJLWThwhFoodhScienceh
andhTechnologyVJ2015VJgaVJbfWcb 5.4 58

252 éheJxylooligosaccharideJadditionJandJsodiumJreductionJinJrequeijˆ£oJcremosoJprocessedJcheeseYJ
FoodhResearchhInternationalVJ2018VJbahVJbdhWbeh 7 58

251 íltravioletJradiationkJrnJinterestingJtechnologyJtoJpreserveJqualityJandJsafetyJofJmilkJandJdairyJ
foodsYJTrendshinhFoodhSciencehandhTechnologyVJ2020VJbacVJbegWbfe 15.3 56

250 toencapsulationJofJxylitolJandJmentholJbyJdoubleJemulsionJfollowedJbyJcomplexJcoacervationJandJ
microcapsuleJapplicationJinJchewingJgumYJFoodhResearchhInternationalVJ2014VJggVJefeWegc 7 56

249 ProbioticJcheeseJattenuatesJexerciseWinducedJimmuneJsuppressionJinJWistarJratsYJJournalhofhDairyh
ScienceVJ2012VJjfVJdfejWfi 4 56

(2012-2019)
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248 uulceJdeJ“echeVJaJtypicalJproductJofJ“atinJrmericakJcharacterisationJbyJphysicochemicalVJopticalJandJ
instrumentalJmethodsYJFoodhChemistryVJ2015VJbgjVJehbWh 8.5 55

247 PartialJsubstitutionJofJ–atlJbyJ’tlJandJadditionJofJflavorJenhancersJonJprobioticJPratoJcheesekJrJ
studyJcoveringJmanufacturingVJripeningJandJstorageJtimeYJFoodhChemistryVJ2018VJceiVJbjcWcaa 8.5 55

246 –ovelJandJsuccessfulJfreeJcommentsJmethodJforJsensoryJcharacterizationJofJchocolateJiceJcreamkJrJ
comparativeJstudyJbetweenJpivotJprofileJandJcommentJanalysisYJJournalhofhDairyhScienceVJ2016VJjjVJdeaiWdeca4 55

245 éheJantimicrobialVJantioxidantJandJsensoryJpropertiesJofJgarlicJandJitsJderivativesJinJsrazilianJ
lowWsodiumJfrankfurtersJalongJshelfWlifeYJFoodhResearchhInternationalVJ2016VJieVJbWi 7 54

244 vffectsJofJherbalJextractsJonJqualityJtraitsJofJyogurtsVJcheesesVJfermentedJmilksVJandJiceJcreamskJaJ
technologicalJperspectiveYJCurrenthOpinionhinhFoodhScienceVJ2018VJbjVJbWh 9.8 54

243 vffectJofJgalactooligosaccharideJadditionJonJtheJphysicalVJopticalVJandJsensoryJacceptanceJofJvanillaJ
iceJcreamYJJournalhofhDairyhScienceVJ2015VJjiVJecggWhc 4 52

242 OhmicJyeatingkJrJpotentialJtechnologyJforJsweetJwheyJprocessingYJFoodhResearchhInternationalVJ
2018VJbagVJhhbWhhj 7 52

241 WheyWgrapeJjuiceJdrinkJprocessedJbyJsupercriticalJcarbonJdioxideJtechnologykJPhysicochemicalJ
characteristicsVJbioactiveJcompoundsJandJvolatileJprofileYJFoodhChemistryVJ2018VJcdjVJgjhWhad 8.5 52

240 çtrategiesJtoJdevelopJhealthierJprocessedJcheeseskJãeductionJofJsodiumJandJfatJcontentsJandJuseJ
ofJprebioticsYJFoodhResearchhInternationalVJ2016VJigVJjdWbac 7 52

239
uynamicJprofilingJofJdifferentJreadyWtoWdrinkJfermentedJdairyJproductskJrJcomparativeJstudyJusingJ
éemporalJtheckWrllWéhatWrpplyJRétrérSVJéemporalJuominanceJofJçensationsJRéuçSJandJProgressiveJ
ProfileJRPPSYJFoodhResearchhInternationalVJ2017VJbabVJcejWcfi

7 51

238 çurvivalJanalysisJmethodologyJtoJpredictJtheJshelfWlifeJofJprobioticJflavoredJyogurtYJFoodhResearchh
InternationalVJ2010VJedVJbeeeWbeei 7 50

237 yighJpressureJprocessingJandJpulsedJelectricJfieldskJpotentialJuseJinJprobioticJdairyJfoodsJ
processingYJTrendshinhFoodhSciencehandhTechnologyVJ2010VJcbVJeidWejd 15.3 50

236 PulsedWwieldJxelJvlectrophoresisJcharacterizationJofJ“isteriaJmonocytogenesJisolatesJfromJcheeseJ
manufacturingJplantsJinJçˆ£oJPauloVJsrazilYJInternationalhJournalhofhFoodhMicrobiologyVJ2014VJbhdVJcbWj 5.8 49

235 tonsumersQJperceptionsJtowardJdJdifferentJfermentedJdairyJproductskJznsightsJfromJfocusJgroupsVJ
wordJassociationVJandJprojectiveJmappingYJJournalhofhDairyhScienceVJ2017VJbaaVJiiejWiiga 4 49

234 PropertiesJofJbolognaWtypeJsausagesJwithJporkJbackWfatJreplacedJwithJporkJskinJandJamorphousJ
celluloseYJMeathScienceVJ2015VJbaeVJeeWfb 6.4 48

233 PrãrwrtkJrdjustmentJforJmodelingJconsumerJstudyJcoveringJprobioticJandJconventionalJyogurtYJ
FoodhResearchhInternationalVJ2012VJefVJcbbWcbf 7 48

232 ãeformulatingJ”inasJwrescalJcheeseJusingJconsumersQJperceptionskJznsightsJfromJintensityJscalesJ
andJcheckWallWthatWapplyJquestionnairesYJJournalhofhDairyhScienceVJ2017VJbaaVJgbbbWgbce 4 47

231 uiscriminationJofJsrazilianJartisanalJandJinspectedJporkJsausageskJrpplicationJofJunsupervisedVJ
linearJandJnonWlinearJsupervisedJchemometricJmethodsYJFoodhResearchhInternationalVJ2014VJgeVJdiaWdig 7 47
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230 thangesJonJexpectedJtasteJperceptionJofJprobioticJandJconventionalJyogurtsJmadeJfromJgoatJmilkJ
afterJrapidlyJrepeatedJexposureYJJournalhofhDairyhScienceVJ2014VJjhVJcgbaWi 4 47

229 siofilmWproducingJabilityJofJçtaphylococcusJaureusJisolatesJfromJsrazilianJdairyJfarmsYJJournalhofh
DairyhScienceVJ2014VJjhVJbibcWg 4 47

228 íltrasoundJprocessingJofJfreshJandJfrozenJsemiWskimmedJsheepJmilkJandJitsJeffectsJonJ
microbiologicalJandJphysicalWchemicalJqualityYJUltrasonicshSonochemistryVJ2019VJfbVJcebWcei 8.9 47

227
WhatJareJtheJculturalJeffectsJonJconsumersQJperceptionspJrJcaseJstudyJcoveringJcoalhoJcheeseJinJ
theJsrazilianJnortheastJandJsoutheastJareaJusingJwordJassociationYJFoodhResearchhInternationalVJ
2017VJbacVJffdWffi

7 46

226 PostprandialJglycemiaJinJhealthyJsubjectskJWhichJprobioticJdairyJfoodJisJmoreJadequatepYJJournalhofh
DairyhScienceVJ2020VJbadVJbbbaWbbbj 4 46

225 OhmicJheatingJforJprocessingJofJwheyWraspberryJflavoredJbeverageYJFoodhChemistryVJ2019VJcjhVJbcfabi 8.5 45

224 éheJinfluenceJofJsweetenersJinJprobioticJPetitJçuisseJcheeseJinJconcentrationsJequivalentJtoJthatJofJ
sucroseYJJournalhofhDairyhScienceVJ2013VJjgVJffbcWcb 4 45

223 çensoryJacceptanceJandJsurvivalJofJprobioticJbacteriaJinJiceJcreamJproducedJwithJdifferentJoverrunJ
levelsYJJournalhofhFoodhScienceVJ2012VJhhVJçceWi 3.4 45

222 theeseYJWhatJisJitsJcontributionJtoJtheJsodiumJintakeJofJsrazilianspYJAppetiteVJ2013VJggVJieWi 4.5 44

221 zmpactJofJnonthermalJprocessingJonJdifferentJmilkJenzymesYJInternationalhJournalhofhDairyh
TechnologyVJ2019VJhcVJeibWejf 3.7 43

220 ×ualityJassuranceJrequirementsJinJproduceJprocessingYJTrendshinhFoodhSciencehandhTechnologyVJ2006
VJbhVJeagWebb 15.3 43

219 OhmicJheatingJforJtheJdairyJindustrykJaJpotentialJtechnologyJtoJdevelopJprobioticJdairyJfoodsJinJ
associationJwithJmodificationsJofJwheyJproteinJstructureYJCurrenthOpinionhinhFoodhScienceVJ2018VJccVJjfWbab9.8 42

218 WheyWgrapeJjuiceJdrinkJprocessedJbyJsupercriticalJcarbonJdioxideJtechnologykJPhysicalJpropertiesJ
andJsensoryJacceptanceYJLWThwhFoodhSciencehandhTechnologyVJ2018VJjcVJiaWig 5.4 42

217 PhysicoWchemicalJandJsensoryJattributesJofJlowWsodiumJrestructuredJcaimanJsteaksJcontainingJ
microbialJtransglutaminaseJandJsaltJreplacersYJMeathScienceVJ2014VJjgVJgcdWdc 6.4 42

216 ”icrowaveJProcessingkJturrentJsackgroundJandJvffectsJonJtheJPhysicochemicalJandJ”icrobiologicalJ
rspectsJofJuairyJProductsYJComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVJ2019VJbiVJghWid 16.4 41

215
rssessmentJofJantioxidantJactivityVJlipidJprofileVJgeneralJbiochemicalJandJimmuneJsystemJresponsesJ
ofJWistarJratsJfedJwithJdairyJdessertJcontainingJ“actobacillusJacidophilusJ“aWfYJFoodhResearchh
InternationalVJ2016VJjaVJchfWcia

7 41

214 vffectJofJperaceticJacidJonJbiofilmsJformedJbyJçtaphylococcusJaureusJandJ“isteriaJmonocytogenesJ
isolatedJfromJdairyJplantsYJJournalhofhDairyhScienceVJ2016VJjjVJcdieWcdja 4 41

213 ”anufactureJofJãequeijˆ£oJcremosoJprocessedJcheeseJwithJgalactooligosaccharideYJCarbohydrateh
PolymersVJ2017VJbheVJigjWihf 10.3 41

(2017-2014)
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212 vffectJofJvegetalWoilJemulsionJandJpassionJfruitJpeelWpowderJonJsensoryJacceptanceJofJfunctionalJ
yogurtYJFoodhResearchhInternationalVJ2015VJhaVJbdeWbeb 7 41

211 woodJallergenskJ’nowledgeJandJpracticesJofJfoodJhandlersJinJrestaurantsYJFoodhControlVJ2010VJcbVJbdbiWbdcb6.2 41

210 ”anufacturingJaJprebioticJwheyJbeverageJexploringJtheJinfluenceJofJdegreeJofJinulinJ
polymerizationYJFoodhHydrocolloidsVJ2018VJhhVJhihWhjf 10.6 41

209 zmpactJofJprebioticsJonJtheJrheologicalJcharacteristicsJandJvolatileJcompoundsJofJxreekJyogurtYJ
LWThwhFoodhSciencehandhTechnologyVJ2019VJbafVJdhbWdhg 5.4 40

208 ueterminationJofJbiogenicJaminesJbyJhighWperformanceJliquidJchromatographyJRyP“tWuruSJinJ
probioticJcowQsJandJgoatQsJfermentedJmilksJandJacceptanceYJFoodhSciencehandhNutritionVJ2015VJdVJbhcWi 3.2 40

207
índerstandingJperceptionsJandJbeliefsJaboutJdifferentJtypesJofJfermentedJmilksJthroughJtheJ
applicationJofJprojectiveJtechniqueskJrJcaseJstudyJusingJyaireQsJshoppingJlistJandJfreeJwordJ
associationYJJournalhofhSensoryhStudiesVJ2018VJddVJebcdcg

2.2 40

206 OxidativeJstressJinJprobioticJPetitJçuissekJzsJtheJjabuticabaJskinJextractJaJpotentialJoptionpYJFoodh
ResearchhInternationalVJ2016VJibVJbejWbfg 7 40

205 ProcessingJchocolateJmilkJdrinkJbyJlowWpressureJcoldJplasmaJtechnologyYJFoodhChemistryVJ2019VJ
chiVJchgWcid 8.5 40

204 xuavaWflavoredJwheyJbeverageJprocessedJbyJcoldJplasmaJtechnologykJsioactiveJcompoundsVJfattyJ
acidJprofileJandJvolatileJcompoundsYJFoodhChemistryVJ2019VJchjVJbcaWbch 8.5 40

203 YoghurtJaddedJwithJ“actobacillusJcaseiJandJsweetenedJwithJnaturalJsweetenersJandZorJprebioticskJ
zmplicationsJonJqualityJparametersJandJprobioticJsurvivalYJInternationalhDairyhJournalVJ2019VJjhVJbdjWbei 3.5 39

202
éheJresistanceJofJsacillusVJsifidobacteriumVJandJ“actobacillusJstrainsJwithJclaimedJprobioticJ
propertiesJinJdifferentJfoodJmatricesJexposedJtoJsimulatedJgastrointestinalJtractJconditionsYJFoodh
ResearchhInternationalVJ2019VJbcfVJbaifec

7 39

201
znfluenceJofJtemperatureJandJfatJcontentJonJidealJsucroseJconcentrationVJsweeteningJpowerVJandJ
sweetnessJequivalenceJofJdifferentJsweetenersJinJchocolateJmilkJbeverageYJJournalhofhDairyhScience
VJ2014VJjhVJhdeeWfd

4 39

200 rnalyticalJoptimizationJofJaJphenolicWrichJherbalJextractJandJsupplementationJinJfermentedJmilkJ
containingJsweetJpotatoJpulpYJFoodhChemistryVJ2017VJccbVJjfaWjfi 8.5 39

199
tonsumerJacceptabilityJandJpurchaseJintentJofJprobioticJyoghurtJwithJaddedJglucoseJoxidaseJusingJ
sensometricsVJartificialJneuralJnetworksJandJlogisticJregressionYJInternationalhJournalhofhDairyh
TechnologyVJ2011VJgeVJfejWffg

3.7 39

198 zsJthereJaJpotentialJconsumerJmarketJforJlowWsodiumJfermentedJsausagespYJJournalhofhFoodhScienceVJ
2015VJiaVJçbajdWj 3.4 38

197 ProcessedJcheeseJcontaminationJbyJsporeWformingJbacteriakJrJreviewJofJsourcesVJroutesVJfateJ
duringJprocessingJandJcontrolYJTrendshinhFoodhSciencehandhTechnologyVJ2016VJfhVJbbWbj 15.3 38

196 ãeducingJfaOJsodiumJchlorideJinJhealthierJjerkedJbeefkJrnJefficientJdesignJtoJensureJsuitableJ
stabilityVJtechnologicalJandJsensoryJpropertiesYJMeathScienceVJ2019VJbfcVJejWfh 6.4 38

195
íltraWhighJtemperatureJplusJdynamicJhighJpressureJprocessingkJrnJeffectiveJcombinationJforJ
potentialJprobioticJfermentedJmilkJprocessingJwhichJattenuateJexerciseWinducedJimmuneJ
suppressionJinJWistarJratsYJJournalhofhFunctionalhFoodsVJ2015VJbeVJfebWfei

5.1 37
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194 vffectJofJsodiumJreductionJandJflavorJenhancerJadditionJonJprobioticJPratoJcheeseJprocessingYJ
FoodhResearchhInternationalVJ2017VJjjVJcehWcff 7 36

193 srazilianJrrtisanalJtheeseskJrnJOverviewJofJtheirJtharacteristicsVJ”ainJéypesJandJãegulatoryJ
rspectsYJComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVJ2019VJbiVJbgdgWbgfh 16.4 35

192 éheJadditionJofJxyloligoosaccharideJinJstrawberryWflavoredJwheyJbeverageYJLWThwhFoodhSciencehandh
TechnologyVJ2019VJbajVJbbiWbcc 5.4 35

191 –onWthermalJemergingJtechnologiesJandJtheirJeffectsJonJtheJfunctionalJpropertiesJofJdairyJ
productsYJCurrenthOpinionhinhFoodhScienceVJ2018VJccVJgcWgg 9.8 35

190 xlucoseJoxidasekJrJpotentialJoptionJtoJdecreaseJtheJoxidativeJstressJinJstirredJprobioticJyogurtYJ
LWThwhFoodhSciencehandhTechnologyVJ2012VJehVJfbcWfbf 5.4 35

189 rssessingJconsumerJexpectationsJaboutJpizzakJrJstudyJonJceliacJandJnonWceliacJindividualsJusingJtheJ
wordJassociationJtechniqueYJFoodhResearchhInternationalVJ2017VJjeVJbWf 7 34

188 siofilmWproducingJabilityJofJ“isteriaJmonocytogenesJisolatesJfromJsrazilianJcheeseJprocessingJ
plantsYJFoodhResearchhInternationalVJ2017VJjbVJiiWjb 7 34

187 érainingJofJwoodJyandlersJinJaJyotelkJéoolJforJPromotionJofJtheJwoodJçafetyYJJournalhofhFoodhSafetyVJ
2014VJdeVJcbiWccd 2 34

186 vffectJofJhighJhydrostaticJpressureJonJtheJcolorJandJtextureJparametersJofJrefrigeratedJtaimanJ
RtaimanJcrocodilusJyacareSJtailJmeatYJMeathScienceVJ2012VJjbVJcffWga 6.4 34

185 thocolateJmilkJdrinkJprocessedJbyJcoldJplasmaJtechnologykJPhysicalJcharacteristicsVJthermalJ
behaviorJandJmicrostructureYJLWThwhFoodhSciencehandhTechnologyVJ2019VJbacVJdceWdcj 5.4 34

184 vffectJofJincorporationJofJantioxidantsJonJtheJchemicalVJrheologicalVJandJsensoryJpropertiesJofJ
probioticJpetitJsuisseJcheeseYJJournalhofhDairyhScienceVJ2016VJjjVJbhgcWbhhc 4 33

183
çhortJcommunicationkJvffectsJofJdifferentJwheyJconcentrationsJonJphysicochemicalJcharacteristicsJ
andJviableJcountsJofJstarterJbacteriaJinJdairyJbeverageJsupplementedJwithJprobioticsYJJournalhofh
DairyhScienceVJ2013VJjgVJjgWbaa

4 33

182 íltrasoundJstabilizationJofJrawJmilkkJ”icrobialJandJenzymaticJinactivationVJphysicochemicalJ
propertiesJandJkineticJstabilityYJUltrasonicshSonochemistryVJ2020VJghVJbafbif 8.9 32

181 çensoryJprofilingJofJlowJsodiumJfrankfurterJcontainingJgarlicJproductskJrdequacyJofJPolarizedJ
ProjectiveJ”appingJcomparedJwithJtrainedJpanelYJMeathScienceVJ2017VJbdbVJjaWji 6.4 31

180 PredictiveJmodelJforJinactivationJofJsalmonellaJinJinfantJformulaJduringJmicrowaveJheatingJ
processingYJFoodhControlVJ2019VJbaeVJdaiWdbc 6.2 31

179 çurvivalJanalysiskJrJconsumerWfriendlyJmethodJtoJestimateJtheJoptimumJsucroseJlevelJinJprobioticJ
petitJsuisseYJJournalhofhDairyhScienceVJ2015VJjiVJhfeeWfb 4 31

178 xrowthJpotentialJofJ“isteriaJmonocytogenesJinJprobioticJcottageJcheeseJformulationsJwithJreducedJ
sodiumJcontentYJFoodhResearchhInternationalVJ2016VJibVJbiaWbih 7 31

177
yydrolysedJwheyJproteinJreducesJmuscleJdamageJmarkersJinJsrazilianJeliteJsoccerJplayersJ
comparedJwithJwheyJproteinJandJmaltodextrinYJrJtwelveWweekJinWchampionshipJinterventionYJ
InternationalhDairyhJournalVJ2014VJdeVJbjWce

3.5 31

(2014-2017)
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176 PrerequisiteJprogramsJatJschoolskJdiagnosisJandJeconomicJevaluationYJFoodbornehPathogenshandh
DiseaseVJ2011VJiVJcbdWca 3.8 31

175 PossibilitiesJforJusingJohmicJheatingJinJ”inasJwrescalJcheeseJproductionYJFoodhResearchh
InternationalVJ2020VJbdbVJbajach 7 30

174
tharacterizationJofJçtaphylococcusJaureusJisolatesJinJmilkJandJtheJmilkingJenvironmentJfromJ
smallWscaleJdairyJfarmsJofJçˆ£oJPauloVJsrazilVJusingJpulsedWfieldJgelJelectrophoresisYJJournalhofhDairyh
ScienceVJ2012VJjfVJhdhhWid

4 30

173 rddingJlysineJandJyeastJextractJimprovesJsensoryJpropertiesJofJlowJsodiumJsaltedJmeatYJMeath
ScienceVJ2020VJbfjVJbahjbb 6.4 30

172 úiabilityJofJprobioticJbacteriaJinJfermentedJskimJmilkJproducedJwithJdifferentJlevelsJofJmilkJpowderJ
andJsugarYJInternationalhJournalhofhDairyhTechnologyVJ2014VJghVJijWje 3.7 29

171 ProbioticJPratoJcheeseJattenuatesJcigaretteJsmokeWinducedJinjuriesJinJmiceYJFoodhResearchh
InternationalVJ2019VJbcdVJgjhWhad 7 28

170 srazilianJcheeseskJrJsurveyJcoveringJphysicochemicalJcharacteristicsVJmineralJcontentVJfattyJacidJ
profileJandJvolatileJcompoundsYJFoodhResearchhInternationalVJ2018VJbaiVJbiWcg 7 28

169 treamJcheeseJasJaJsymbioticJfoodJcarrierJusingJsifidobacteriumJanimalisJsbWbcJandJ“actobacillusJ
acidophilusJ“aWfJandJinulinYJInternationalhJournalhofhDairyhTechnologyVJ2013VJggVJgdWgj 3.7 28

168 ísingJdynamicJsensoryJtechniquesJtoJdetermineJdriversJofJlikingJinJsodiumJandJfatWreducedJ
solognaJsausageJcontainingJfunctionalJemulsionJgelsYJFoodhResearchhInternationalVJ2020VJbdcVJbajagg 7 27

167 çensoryJevaluationJofJaJnovelJprebioticJsheepJmilkJstrawberryJbeverageYJLWThwhFoodhSciencehandh
TechnologyVJ2018VJjiVJjeWji 5.4 27

166 wermentedJwheyJdairyJbeverageJoffersJprotectionJagainstJçalmonellaJentericaJsspYJentericaJserovarJ
éyphimuriumJinfectionJinJmiceYJJournalhofhDairyhScienceVJ2019VJbacVJghfgWghgf 4 27

165 PotentiallyJprobioticJaˆ§aˆ›JyogurtYJInternationalhJournalhofhDairyhTechnologyVJ2008VJgbVJbhiWbic 3.7 27

164 xuavaJflavoredJwheyWbeverageJprocessedJbyJcoldJplasmakJPhysicalJcharacteristicsVJthermalJbehaviorJ
andJmicrostructureYJFoodhResearchhInternationalVJ2019VJbbjVJfgeWfha 7 27

163 –ovelJmilkWjuiceJbeverageJwithJfermentedJsheepJmilkJandJstrawberryJRwragariaJˆ�JananassaSkJ
–utritionalJandJfunctionalJcharacterizationYJJournalhofhDairyhScienceVJ2019VJbacVJbahceWbahdg 4 26

162 uairyJfoodsJandJpositiveJimpactJonJtheJconsumerQsJhealthYJAdvanceshinhFoodhandhNutritionhResearchVJ
2019VJijVJjfWbge 6 26

161 PlantWbasedJmilkJsubstitutesJasJemergingJprobioticJcarriersYJCurrenthOpinionhinhFoodhScienceVJ2021VJ
diVJiWca 9.8 26

160 rreJdairyJproductsJcontainingJprobioticsJbeneficialJforJoralJhealthpJrJsystematicJreviewJandJ
metaWanalysisYJClinicalhOralhInvestigationsVJ2018VJccVJchgdWchif 4.2 26

159 ProbioticJPratoJcheeseJconsumptionJattenuatesJdevelopmentJofJrenalJcalculiJinJanimalJmodelJofJ
urolithiasisYJJournalhofhFunctionalhFoodsVJ2018VJejVJdhiWdid 5.1 26
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158
vffectsJofJdifferentJsourcesJofJçaccharomycesJcerevisiaeJbiomassJonJmilkJproductionVJcompositionVJ
andJaflatoxinJ”JexcretionJinJmilkJfromJdairyJcowsJfedJaflatoxinJsYJJournalhofhDairyhScienceVJ2017VJ
baaVJfhabWfhai

4 25

157 éhermalJinactivationJkineticsJofJPaenibacillusJsanguinisJcdabaidPãtJandJtlostridiumJsporogenesJ
Jt”bebg”xrJinJfullJandJlowJfatJâ��requeijˆ£oJcremosoâ��YJFoodhControlVJ2018VJieVJdjfWeac 6.2 25

156 WheyJacerolaWflavouredJdrinkJsubmittedJohmicJheatingJprocessingkJzsJthereJanJoptimalJcombinationJ
ofJtheJoperationalJparameterspYJFoodhChemistryVJ2018VJcefVJccWci 8.5 25

155 zdentifyingJcheeseJwheyJanJadulterantJinJmilkkJ“imitedJcontributionJofJaJsensometricJapproachYJ
FoodhResearchhInternationalVJ2014VJgcVJcddWcdh 7 25

154 çtorageJofJrefrigeratedJrawJgoatJmilkJaffectingJtheJqualityJofJwholeJmilkJpowderYJJournalhofhDairyh
ScienceVJ2013VJjgVJehbgWce 4 25

153 ProbioticJfoodskJconsumerJperceptionJandJattitudesYJInternationalhJournalhofhFoodhSciencehandh
TechnologyVJ2008VJedVJbfhhWbfia 3.8 24

152 yighWintensityJultrasoundJenergyJdensitykJyowJdifferentJmodesJofJapplicationJinfluenceJtheJqualityJ
parametersJofJaJdairyJbeverageYJUltrasonicshSonochemistryVJ2020VJgdVJbaejci 8.9 24

151 OmegaWdJenrichedJchocolateJmilkkJrJfunctionalJdrinkJtoJimproveJhealthJduringJexhaustiveJexerciseYJ
JournalhofhFunctionalhFoodsVJ2015VJbeVJghgWgid 5.1 23

150 uifferentialJcalorimetryJscanningkJcurrentJbackgroundJandJapplicationJinJauthenticityJofJdairyJ
productsYJCurrenthOpinionhinhFoodhScienceVJ2018VJccVJiiWje 9.8 23

149 vxplorationJofJgenderJdifferencesJinJbottledJmineralJwaterJconsumptionkJrJprojectiveJstudyJofJ
consumerQsJperceptionJinJsrazilYJJournalhofhSensoryhStudiesVJ2018VJddVJebcede 2.2 23

148 OnJtheJbehaviorJofJ“isteriaJinnocuaJandJ“actobacillusJacidophilusJcoWinoculatedJinJaJdairyJdessertJ
andJtheJpotentialJimpactsJonJfoodJsafetyJandJproductQsJfunctionalityYJFoodhControlVJ2013VJdeVJddbWddf 6.2 23

147 éheJperformanceJofJprobioticJfermentedJsheepJmilkJandJiceJcreamJsheepJmilkJinJinhibitingJenamelJ
mineralJlossYJFoodhResearchhInternationalVJ2017VJjhVJbieWbja 7 22

146 OhmicJheatingJforJinfantJformulaJprocessingkJvvaluatingJtheJeffectJofJdifferentJvoltageJgradientYJ
JournalhofhFoodhEngineeringVJ2020VJciaVJbajjij 6 22

145 çodiumJreductionJandJflavorJenhancersJadditionkJisJthereJanJimpactJonJtheJavailabilityJofJmineralsJ
fromJprobioticJPratoJcheesepYJLWThwhFoodhSciencehandhTechnologyVJ2018VJjdVJcihWcjc 5.4 22

144 vffectJofJdynamicJhighJpressureJonJmilkJfermentationJkineticsJandJrheologicalJpropertiesJofJ
probioticJfermentedJmilkYJInnovativehFoodhSciencehandhEmerginghTechnologiesVJ2014VJcgVJghWhf 6.8 22

143 rJsurveyJonJtheJsanitaryJconditionJofJcommercialJfoodsJofJplantJoriginJsoldJinJsrazilYJFoodhControlVJ
2010VJcbVJfaWfe 6.2 22

142 ProbioticJdairyJfoodsJandJpostprandialJglycemiakJrJminiWreviewYJTrendshinhFoodhSciencehandh
TechnologyVJ2020VJbabVJbgfWbhb 15.3 22

141 PhysicalJhazardsJinJdairyJproductskJzncidenceJinJaJconsumerJcomplaintJwebsiteJinJsrazilYJFoodh
ControlVJ2018VJigVJggWha 6.2 22

(2018-2017)
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140 themicalVJsensoryVJandJfunctionalJpropertiesJofJwheyWbasedJpopsiclesJmanufacturedJwithJ
watermelonJjuiceJconcentratedJatJdifferentJtemperaturesYJFoodhChemistryVJ2018VJcffVJfiWgg 8.5 21

139 çensoryJdescriptiveJprofilingJandJconsumerJpreferencesJofJbeefJstripJloinJsteaksYJFoodhResearchh
InternationalVJ2014VJfjVJhgWie 7 21

138 ”ilkJurinkJísingJWheyJsutterJtheeseJRqueijoJmanteigaSJandJrcerolaJJuiceJasJaJPotentialJçourceJofJ
úitaminJtYJFoodhandhBioprocesshTechnologyVJ2009VJcVJdgiWdhd 5.1 21

137 rntibioticJresiduesJinJsrazilianJíyéJmilkkJaJscreeningJstudyYJFoodhSciencehandhTechnologyVJ2009VJcjVJefbWefd2 21

136 rntibacterialJrctivityJofJéhreeJvxtraJúirginJOliveJOilsJofJtheJtampaniaJãegionVJçouthernJztalyVJ
ãelatedJtoJéheirJPolyphenolJtontentJandJtompositionYJMicroorganismsVJ2019VJhVJ 4.9 20

135
PreferredJattributeJelicitationJmethodologyJcomparedJtoJconventionalJdescriptiveJanalysiskJrJstudyJ
usingJprobioticJyogurtJsweetenedJwithJxylitolJandJaddedJwithJprebioticJcomponentsYJJournalhofh
SensoryhStudiesVJ2020VJdfVJebcgac

2.2 20

134 rlternativesJtoJreduceJsodiumJinJprocessedJfoodsJandJtheJpotentialJofJhighJpressureJtechnologyYJ
FoodhSciencehandhTechnologyVJ2016VJdgVJbWi 2 20

133 ProcessingJraspberryWflavoredJwheyJdrinkJusingJohmicJheatingkJPhysicalVJthermalJandJ
microstructuralJconsiderationsYJFoodhResearchhInternationalVJ2019VJbcdVJcaWcg 7 18

132
uulceJdeJlecheJsubmittedJtoJohmicJheatingJtreatmentkJtonsumerJsensoryJprofileJusingJpreferredJ
attributeJelicitationJRPrvSJandJtemporalJcheckWallWthatWapplyJRétrérSYJFoodhResearchhInternationalVJ
2020VJbdeVJbajcbh

7 18

131
PhenolicWrichJPetitJçuisseJcheeseJmanufacturedJwithJorganicJsordeauxJgrapeJjuiceVJskinVJandJseedJ
extractkJéechnologicalVJsensoryVJandJfunctionalJpropertiesYJLWThwhFoodhSciencehandhTechnologyVJ2019VJ
bbfVJbaiejd

5.4 18

130 ”onitoringJtheJauthenticityJofJlowWfatJyogurtsJbyJanJartificialJneuralJnetworkYJJournalhofhDairyh
ScienceVJ2009VJjcVJehjhWiae 4 18

129 xoodJagriculturalJpracticesJinJaJsrazilianJproduceJplantYJFoodhControlVJ2006VJbhVJhibWhii 6.2 18

128
sehaviorJofJdifferentJsacillusJstrainsJwithJclaimedJprobioticJpropertiesJthroughoutJprocessedJ
cheeseJRLrequeijˆ£oJcremosoLSJmanufacturingJandJstorageYJInternationalhJournalhofhFoodh
MicrobiologyVJ2019VJdahVJbaicii

5.8 17

127 rntioxidantsWrichJiceJcreamJcontainingJherbalJextractsJandJfructooligossaccharideskJmanufactureVJ
functionalJandJsensoryJpropertiesYJFoodhChemistryVJ2019VJcjiVJbcfaji 8.5 17

126 PasteurizedJmilkkJefficiencyJofJpasteurizationJandJitsJmicrobiologicalJconditionsJinJsrazilYJFoodborneh
PathogenshandhDiseaseVJ2010VJhVJcbhWj 3.8 17

125 wromJbyproductJtoJaJfunctionalJingredientkJtamuWcamuJR”yrciariaJdubiaSJseedJextractJasJanJ
antioxidantJagentJinJaJyogurtJmodelYJJournalhofhDairyhScienceVJ2020VJbadVJbbdbWbbea 4 17

124 vffectsJofJvitaminJuWfortifiedJyogurtJinJcomparisonJtoJoralJvitaminJuJsupplementJonJhyperlipidemiaJ
inJpreWdiabeticJpatientskJrJrandomizedJclinicalJtrialYJJournalhofhFunctionalhFoodsVJ2019VJfcVJbbgWbca 5.1 17

123 ”icrobiologicalJqualityJofJsrazilianJíyéJmilkkJzdentificationJandJspoilageJpotentialJofJsporeWformingJ
bacteriaYJInternationalhJournalhofhDairyhTechnologyVJ2018VJhbVJcaWcg 3.7 16
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122 woodJsafetyJknowledgeJofJcheeseJconsumersYJJournalhofhFoodhScienceVJ2009VJheVJ”ciWda 3.4 16

121 theeseJwheyJexploitationJinJsrazilkJaJquestionnaireJsurveyYJFoodhSciencehandhTechnologyVJ2019VJdjVJhiiWhjb2 15

120 ×J”ethodologykJrnJinterestingJstrategyJforJconceptJprofileJandJsensoryJdescriptionJofJlowJsodiumJ
saltedJmeatYJMeathScienceVJ2020VJbgbVJbaiaaa 6.4 15

119 rnJintraWculturalJinvestigationJinJsrazilJusingJtoalhoJcheeseJandJpreferredJattributeJelicitationYJ
JournalhofhSensoryhStudiesVJ2020VJdfVJebcfed 2.2 15

118 uetectionJofJformaldehydeJinJrawJmilkJbyJtimeJdomainJnuclearJmagneticJresonanceJandJ
chemometricsYJFoodhControlVJ2020VJbbaVJbahaag 6.2 15

117 uifferentialJscanningJcalorimetryJcoupledJwithJmachineJlearningJtechniquekJrnJeffectiveJapproachJ
toJdetermineJtheJmilkJauthenticityYJFoodhControlVJ2021VJbcbVJbahfif 6.2 15

116 “isteriaJmonocytogenesJinJ”ilkkJOccurrenceJandJãecentJrdvancesJinJ”ethodsJforJznactivationYJ
BeveragesVJ2019VJfVJbe 3.4 14

115 vffectJofJtransglutaminaseJonJqualityJcharacteristicsJofJaJvalueWaddedJproductJtilapiaJwastesYJ
JournalhofhFoodhSciencehandhTechnologyVJ2015VJfcVJcfjiWgaj 3.3 14

114 uevelopmentJofJgoatJcheeseJwheyWflavouredJbeveragesYJInternationalhJournalhofhDairyhTechnologyVJ
2009VJgcVJediWeed 3.7 14

113 rntiproliferativeJandJapoptoticJeffectsJofJprobioticJwheyJdairyJbeveragesJinJhumanJprostateJcellJ
linesYJFoodhResearchhInternationalVJ2020VJbdhVJbajefa 7 13

112 vffectsJofJregularJandJdecaffeinatedJroastedJcoffeeJRtoffeaJarabicaJandJtoffeaJcanephoraSJextractsJ
andJbioactiveJcompoundsJonJinJvitroJprobioticJbacterialJgrowthYJFoodhandhFunctionVJ2020VJbbVJbebaWbece 6.1 13

111 tompletionJtaskJtoJuncoverJconsumerQsJperceptionkJaJcaseJstudyJusingJdistinctJtypesJofJhenQsJeggsYJ
PoultryhScienceVJ2018VJjhVJcfjbWcfjj 3.9 13

110 ”anufactureJofJreducedWsodiumJtoalhoJcheeseJbyJpartialJreplacementJofJ–atlJwithJ’tlYJ
InternationalhDairyhJournalVJ2018VJihVJdhWed 3.5 13

109 –onWthermalJprocessingJofJinulinWenrichedJsoursopJwheyJbeverageJusingJsupercriticalJcarbonJ
dioxideJtechnologyYJJournalhofhSupercriticalhFluidsVJ2019VJbfeVJbaegdf 4.2 13

108 ”icroscopicJqualityJindicatorsJofJminasJfrescalJcheeseYJFoodhControlVJ2008VJbjVJhbWhf 6.2 13

107
yowJdoesJtheJdegreeJofJinulinJpolymerizationJaffectJtheJbioaccessibilityJofJbioactiveJcompoundsJ
fromJsoursopJwheyJbeverageJduringJinJvitroJgastrointestinalJdigestionpYJFoodhHydrocolloidsVJ2020VJ
babVJbaffbb

10.6 13

106
vvaluationJofJtheJinteractionJbetweenJmicroencapsulatedJsifidobacteriumJssWbcJaddedJinJgoatQsJ
milkJwrozenJYogurtJandJvscherichiaJcoliJinJtheJlargeJintestineYJFoodhResearchhInternationalVJ2020VJ
bchVJbaigja

7 13

105 zmpactJassessmentJofJdifferentJelectricJfieldsJonJtheJqualityJparametersJofJblueberryJflavoredJdairyJ
dessertsJprocessedJbyJOhmicJyeatingYJFoodhResearchhInternationalVJ2020VJbdeVJbajcdf 7 13
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104 rdvantagesJofJmicrofiltrationJprocessingJofJgoatJwheyJorangeJjuiceJbeverageYJFoodhResearchh
InternationalVJ2020VJbdcVJbajaga 7 12

103 édsJofJcheesekJzmplicationsJofJanalyzingJtextureJandJtasteJsimultaneouslyYJFoodhResearchh
InternationalVJ2018VJbagVJbWba 7 12

102 vffectsJofJwheyJproteinJandJcaseinJplusJleucineJonJdiaphragmJtheJméOãJpathwayJofJsedentaryVJ
trainedJratsYJFoodhResearchhInternationalVJ2012VJejVJebgWece 7 12

101 vffectsJofJmicrowaveJheatingJonJtheJchemicalJcompositionJandJbioactivityJofJorangeJjuiceWmilkJ
beveragesYJFoodhChemistryVJ2021VJdefVJbciheg 8.5 12

100 OhmicJheatingJasJaJmethodJofJobtainingJparaprobioticskJzmpactsJonJcellJstructureJandJviabilityJbyJ
flowJcytometryYJFoodhResearchhInternationalVJ2021VJbeaVJbbaagb 7 12

99 vffectJofJ“actobacillusJrhamnosusJonJgrowthJofJ“isteriaJmonocytogenesJandJçtaphylococcusJaureusJ
inJaJprobioticJ”inasJwrescalJcheeseYJFoodhMicrobiologyVJ2020VJjcVJbadffh 6 11

98 OccurrenceVJpopulationsVJdiversityVJandJgrowthJpotentialJofJsporeWformingJbacteriaJinJâ��requeijˆ£oJ
cremosoâ��YJLWThwhFoodhSciencehandhTechnologyVJ2018VJijVJceWdb 5.4 11

97 çortingJtaskJasJaJtoolJtoJelucidateJtheJsensoryJpatternsJofJartisanalJcheesesYJJournalhofhSensoryh
StudiesVJ2020VJdfVJebcfgc 2.2 10

96 rdvantagesJofJusingJohmicJheatingJinJuulceJdeJ“echeJmanufacturingYJInnovativehFoodhSciencehandh
EmerginghTechnologiesVJ2020VJgfVJbacehf 6.8 10

95 woodJçafetykJxoodJ”anufacturingJPracticesJRx”PSVJçanitationJçtandardJOperatingJProceduresJ
RççOPSVJyazardJrnalysisJandJtriticalJtontrolJPointJRyrttPSJ2016VJbcjWbdj 10

94
tonsumerJacceptanceJandJsensoryJdriversJofJlikingJofJ”inasJwrescalJ”inasJcheeseJmanufacturedJ
usingJmilkJsubjectedJtoJohmicJheatingkJPerformanceJofJmachineJlearningJmethodsYJLWThwhFoodh
SciencehandhTechnologyVJ2020VJbcgVJbajdec

5.4 10

93 vffectJofJtheJtOúzuWbjJpandemicJonJfoodJhabitsJandJperceptionskJrJstudyJwithJsraziliansYJTrendshinh
FoodhSciencehandhTechnologyVJ2021VJbbgVJjjcWbaab 15.3 10

92 PrebioticJfloursJinJdairyJfoodJprocessingkJéechnologicalJandJsensoryJimplicationsYJInternationalh
JournalhofhDairyhTechnologyVJ2018VJhbVJbWba 3.7 9

91 vffectJofJsustainabilityJinformationJonJconsumersQJlikingJofJfreshwaterJprawnJR”acrobrachiumJ
rosenbergiiSYJJournalhofhthehSciencehofhFoodhandhAgricultureVJ2015VJjfVJdbgaWe 4.3 9

90 turrentJapplicationsJofJhighWintensityJultrasoundJwithJmicrobialJinactivationJorJstimulationJ
purposesJinJdairyJproductsYJCurrenthOpinionhinhFoodhScienceVJ2021VJecVJbeaWbea 9.8 9

89 PrebioticJ“owJçugarJthocolateJuairyJuessertskJPhysicalJandJOpticalJtharacteristicsJandJ
PerformanceJofJPrãrwrtJandJPtrJPreferenceJ”apYJJournalhofhFoodhScienceVJ2016VJibVJçbfgWge 3.4 9

88 tommercializationJconditionsJandJpracticesJinfluenceJtheJmicrobiologicalJqualityJofJmineralJwatersYJ
JournalhofhFoodhProtectionVJ2008VJhbVJbcfdWh 2.5 8

87 éheJfreeJlistingJtaskJforJdescribingJtheJsensoryJprofilingJofJdairyJfoodskJrJcaseJstudyJwithJ
microfilteredJgoatJwheyJorangeJjuiceJbeverageYJJournalhofhSensoryhStudiesVJ2020VJdfVJebcfje 2.2 8
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86 uairyJproductsJwithJprebioticskJrnJoverviewJofJtheJhealthJbenefitsVJtechnologicalJandJsensoryJ
propertiesYJInternationalhDairyhJournalVJ2021VJbbhVJbafaaj 3.5 8

85 éechnologicalJbenefitsJofJusingJinulinJandJxylooligosaccharideJinJdulceJdeJlecheYJFoodhHydrocolloidsVJ
2021VJbbaVJbagbfi 10.6 8

84 ParaprobioticJobtainedJbyJohmicJheatingJaddedJinJwheyWgrapeJjuiceJdrinkJisJeffectiveJtoJcontrolJ
postprandialJglycemiaJinJhealthyJadultsYJFoodhResearchhInternationalVJ2021VJbeaVJbajjaf 7 8

83 ProbioticJfermentedJsheepâ��sJmilkJcontainingJ“actobacillusJcaseiJabkJvffectsJonJenamelJmineralJlossJ
andJçtreptococcusJcountsJinJaJdentalJbiofilmJmodelYJJournalhofhFunctionalhFoodsVJ2019VJfeVJcebWcei 5.1 7

82 PartialJsodiumJreplacementJinJtilapiaJsteakJwithoutJlossJofJacceptabilityYJFoodhSciencehandh
TechnologyhInternationalVJ2015VJcbVJcjfWdaf 2.6 7

81 znactivationJkineticsJofJ“isteriaJmonocytogenesJinJwheyJdairyJbeverageJprocessedJwithJohmicJ
heatingYJLWThwhFoodhSciencehandhTechnologyVJ2020VJbchVJbajeca 5.4 7

80 thocolateJ”ilkJwithJthiaJOilkJzdealJçweetnessVJçweetenersJvquivalenceVJandJuynamicJçensoryJ
vvaluationJísingJaJéimeWzntensityJ”ethodologyYJJournalhofhFoodhScienceVJ2015VJiaVJçcjeeWj 3.4 7

79 ProcessamentoJeJaceitaˆ§ˆ£oJsensorialJdoJhambˆ”rguerJdeJcoelhoJROrytolagusJcunicullusSYJFoodh
SciencehandhTechnologyVJ2007VJchVJgddWgdg 2 7

78 vffectJofJpartialJreplacementJofJsodiumJchlorideJwithJpotassiumJchlorideJonJtheJcharacteristicsJofJ
”inasJPadrˆ£oJcheeseYJInternationalhDairyhJournalVJ2019VJjbVJeiWfe 3.5 7

77 YogurtJandJwheyJbeveragesJavailableJinJsrazilianJmarketkJ”ineralJandJtraceJcontentsVJdailyJintakeJ
andJstatisticalJdifferentiationYJFoodhResearchhInternationalVJ2019VJbbjVJhajWhbe 7 7

76 OchratoxinJrkJwromJçafetyJrspectsJtoJPreventionJandJãemediationJçtrategiesYJCurrenthNutritionhandh
FoodhScienceVJ2018VJbeVJbbWbg 0.7 7

75
torrelationJbetweenJtheJdielectricJpropertiesJandJtheJphysicochemicalJcharacteristicsJandJ
proximateJcompositionJofJwholeVJsemiWskimmedJandJskimmedJsheepJmilkJusingJchemometricJtoolsYJ
InternationalhDairyhJournalVJ2019VJjhVJbcaWbda

3.5 6

74 siochemicalJcompositionJandJantioxidantJactivityJofJthreeJextraJvirginJoliveJoilsJfromJtheJzrpiniaJ
ProvinceVJçouthernJztalyYJFoodhSciencehandhNutritionVJ2019VJhVJdcddWdced 3.2 6

73 lW“eucineJsupplementedJwheyJproteinYJuoseâ��responseJeffectJonJheartJméOãJactivationJofJ
sedentaryJandJtrainedJratsYJFoodhResearchhInternationalVJ2013VJfdVJfedWffa 7 6

72 rreJohmicJheatingWtreatedJwheyJdairyJbeveragesJanJinnovationpJznsightsJofJtheJ×JmethodologyYJ
LWThwhFoodhSciencehandhTechnologyVJ2020VJbdeVJbbaafc 5.4 6

71 OhmicJheatingJdoesJnotJinfluenceJtheJbiochemicalJpropertiesJofJ”inasJwrescalJcheeseJbutJ
decreasesJuricJacidJlevelsJinJhealthyJWistarJratsYJJournalhofhDairyhScienceVJ2020VJbadVJejcjWejde 4 6

70 vxploringJsocialJmediaJdataJtoJunderstandJconsumersQJperceptionJofJeggskJrJmultilingualJstudyJ
usingJéwitterYJJournalhofhSensoryhStudiesVJ2020VJdfVJebcgah 2.2 6

69 éherapeuticJvffectsJofJProbioticJ”inasJwrescalJtheeseJonJtheJrttenuationJofJílcerativeJtolitisJinJaJ
”urineJ”odelYJFrontiershinhMicrobiologyVJ2021VJbcVJgcdjca 5.7 6
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68 íseJofJdiariesJasJaJresearchJstrategyJonJsensoryJperceptionJandJconsumerJbehaviorJofJtanastraJ
cheeseYJJournalhofhSensoryhStudiesVJ2021VJdgVJebcgch 2.2 6

67 çheepJmilkJkefirJsweetenedJwithJdifferentJsugarskJçensoryJacceptanceJandJconsumerJemotionJ
profilingYJJournalhofhDairyhScienceVJ2021VJbaeVJcjfWdaa 4 6

66 zmpactJofJpartialJandJtotalJreplacementJofJmilkJbyJwaterWsolubleJsoybeanJextractJonJfermentationJ
andJgrowthJparametersJofJkefirJmicroorganismsYJLWThwhFoodhSciencehandhTechnologyVJ2018VJjdVJejbWeji 5.4 5

65 ”icrobiologicalJhazardsJinvolvedJinJfreshWcutJlettuceJprocessingYJJournalhofhthehSciencehofhFoodhandh
AgricultureVJ2008VJiiVJbeffWbegd 4.3 5

64 rreJconsumersJwillingJtoJpayJforJaJproductJprocessedJbyJemergingJtechnologiespJéheJcaseJofJ
chocolateJmilkJdrinkJprocessedJbyJcoldJplasmaYJLWThwhFoodhSciencehandhTechnologyVJ2021VJbdiVJbbahhc 5.4 5

63 –uclearJmagneticJresonanceJasJanJanalyticalJtoolJforJmonitoringJtheJqualityJandJauthenticityJofJ
dairyJfoodsYJTrendshinhFoodhSciencehandhTechnologyVJ2021VJbaiVJieWjb 15.3 5

62
tonsumerJinnovativenessJandJperceptionJaboutJinnovativeJprocessingJtechnologieskJrJcaseJstudyJ
withJslicedJPratoJcheeseJprocessedJbyJultravioletJradiationYJInternationalhJournalhofhDairyh
TechnologyV

3.7 5

61
PrebioticJfrozenJdessertJprocessedJwithJwaterWsolubleJextractJofJriceJbyproductkJúeganJandJ
nonveganJconsumersJperceptionJusingJpreferredJattributeJelicitationJmethodologyJandJ
acceptanceYJJournalhofhFoodhScienceVJ2021VJigVJfcdWfda

3.4 5

60 srazilianJinfantJdairyJfoodskJmineralJcontentJandJdailyJintakeJcontributionYJBritishhFoodhJournalVJ
2018VJbcaVJcefeWcegf 2.8 4

59 PratoJcheeseJcontainingJ“actobacillusJcaseiJabJfailsJtoJpreventJdextranJsodiumJsulphateWinducedJ
colitisYJInternationalhDairyhJournalVJ2019VJjjVJbaeffb 3.5 4

58 éheJçtepJofJzncorporationJofJxszWdaJgaigJzntoJLrequeijˆ£oJcremosoLJProcessedJtheeseJuoesJ–otJ
rffectJ”etabolicJyomeostasisJofJãatsYJFrontiershinhMicrobiologyVJ2019VJbaVJcddc 5.7 4

57
”ilkJwithJdifferentJsomaticJcellsJcountsJandJtheJphysicochemicalVJmicrobiologicalJcharacteristicsJ
andJfattyJacidJprofileJofJpasteurisedJmilkJcreamkJisJthereJanJassociationpYJInternationalhJournalhofh
FoodhSciencehandhTechnologyVJ2017VJfcVJcgdbWcgdg

3.8 4

56 vffectJofJçtorageJéemperatureJatJtheJ×ualityJzndexJ”ethodJçchemeJandJçhelfW“ifeJçtudyJofJ”ulletJ
R”JugilJplatanusJSYJJournalhofhFoodhQualityVJ2015VJdiVJgaWha 2.7 4

55 Prˆ'WrequisitosJparaJimplementaˆ§ˆ£oJdoJsistemaJrPPttJemJumaJlinhaJdeJalfaceJminimamenteJ
processadaYJFoodhSciencehandhTechnologyVJ2006VJcgVJbaeWbaj 2 4

54 ”icrobiologicalJqualityJofJiceJcreamsJcommercializedJinJsomeJcitiesJinJtheJstateJofJãioJdeJJaneiroVJ
srazilYJInternationalhJournalhofhDairyhTechnologyVJ2006VJfjVJcgbWcge 3.7 4

53 uairyJfoodsJandJnovelJthermalJandJnonWthermalJprocessingkJrJbibliometricJanalysisYJInnovativehFoodh
SciencehandhEmerginghTechnologiesVJ2022VJhgVJbacjde 6.8 4

52 senefitsJofJthermosonicationJinJorangeJjuiceJwheyJdrinkJprocessingYJInnovativehFoodhSciencehandh
EmerginghTechnologiesVJ2022VJhfVJbacihg 6.8 4

51 éraceabilitykJPerceptionJandJattitudesJofJartisanalJcheeseJproducersJinJsrazilYJJournalhofhDairyh
ScienceVJ2020VJbadVJeiheWeihj 4 4
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50 OhmicJheatingJtechnologyJinJdulceJdeJlechekJPhysicalJandJthermalJprofileVJmicrostructureVJandJ
modelingJofJcrystalJsizeJgrowthYJFoodhandhBioproductshProcessingVJ2020VJbceVJchiWcig 4.9 4

49 uiaryJandJtrérJapproacheskJrJcomplementaryJstudyJassessingJtanastraJcheeseJconsumptionYJ
JournalhofhSensoryhStudiesVJ2021VJdgVJebcggc 2.2 4

48 zmpactJofJcoldJplasmaJonJtheJtechnoWfunctionalJandJsensoryJpropertiesJofJwheyJdairyJbeverageJ
addedJwithJxylooligosaccharideYJFoodhResearchhInternationalVJ2021VJbecVJbbacdc 7 4

47 ProbioticJfermentedJmilkskJthildrenQsJemotionalJresponsesJusingJaJproductWspecificJemojiJlistYJFoodh
ResearchhInternationalVJ2021VJbedVJbbacgj 7 4

46
OhmicJheatingJprocessingJofJmilkJforJprobioticJfermentedJmilkJproductionkJçurvivalJkineticsJofJ
“isteriaJmonocytogenesJasJcontaminantJpostWfermentationVJbioactiveJcompoundsJretentionJandJ
sensoryJacceptanceYJInternationalhJournalhofhFoodhMicrobiologyVJ2021VJdeiVJbajcae

5.8 4

45 çynbioticJsheepJmilkJiceJcreamJreducesJchemicallyJinducedJmouseJcolonJcarcinogenesisYJJournalhofh
DairyhScienceVJ2021VJbaeVJheagWhebe 4 4

44
tanJsucroseWsubstitutesJincreaseJtheJantagonisticJactivityJagainstJfoodborneJpathogensVJandJ
improveJtheJtechnologicalJandJfunctionalJpropertiesJofJsheepJmilkJkefirpYJFoodhChemistryVJ2021VJ
dfbVJbcjcja

8.5 4

43 OhmicJheatingJincreasesJinactivationJandJmorphologicalJchangesJofJçalmonellaJspYJandJtheJ
formationJofJbioactiveJcompoundsJinJinfantJformulaYJFoodhMicrobiologyVJ2021VJjhVJbadhdh 6 4

42 yighJthroughputJscreeningJofJtechnologicalJandJbiopreservationJtraitsJofJaJlargeJsetJofJwildJlacticJ
acidJbacteriaJfromJsrazilianJartisanalJcheesesYJFoodhMicrobiologyVJ2021VJbaaVJbadihc 6 4

41 vffectJofJenvironmentalJfactorsJonJtheJfattyJacidJprofilesJandJphysicochemicalJcompositionJofJ
oystersJRtrassostreaJgasarSJinJrmazonJestuarineJfarmingYJAquaculturehResearchVJ2020VJfbVJcddgWcdei 1.9 3

40
ãawJmilkJprocessingJbyJhighWintensityJultrasoundJandJconventionalJheatJtreatmentskJ”icrobialJ
profileJbyJampliconJsequencingJandJphysicalJstabilityJduringJstorageYJInternationalhJournalhofhDairyh
TechnologyVJ2022VJhfVJbbf

3.7 3

39 ProbioticsJandJprebioticsJinJnonWbovineJmilkYJAdvanceshinhFoodhandhNutritionhResearchVJ2020VJjeVJddjWdie 6 3

38 znsightsJofJsrazilianJconsumersQJbehaviorJforJdifferentJcoffeeJpresentationskJrnJexploratoryJstudyJ
comparingJhardJladderingJandJcompletionJtaskYJJournalhofhSensoryhStudiesVJ2020VJdfVJebcgbb 2.2 3

37 OccurrenceJofJaflatoxinJ”bJinJmilkJandJ”inasJwrescalJcheeseJmanufacturedJinJsrazilianJdairyJplantsYJ
InternationalhJournalhofhDairyhTechnologyVJ2021VJheVJedbWede 3.7 3

36 ×uantitativeJmicrobiologicalJriskJassessmentJinJdairyJproductskJtonceptsJandJapplicationsYJTrendshinh
FoodhSciencehandhTechnologyVJ2021VJbbbVJgbaWgbg 15.3 3

35 ProbioticJueliveryJthroughJ–onWuairyJPlantWsasedJwoodJ”atricesYJAgriculturehrSwitzerlandsVJ2021VJ
bbVJfjj 3 3

34 yowJbuyerWfocusedJprojectiveJtechniquesJcanJhelpJtoJgainJinsightsJintoJconsumerJperceptionsJ
aboutJdifferentJtypesJofJeggsYJFoodhResearchhInternationalVJ2021VJbeeVJbbadca 7 3

33 ProbioticJwoodJuevelopmentkJrnJípdatedJãeviewJsasedJonJéechnologicalJrdvancementJ2019VJeccWeci 3
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32 “iveJandJultrasoundWinactivatedJmodulateJtheJintestinalJmicrobiotaJandJimproveJbiochemicalJandJ
cardiovascularJparametersJinJmaleJratsJfedJaJhighWfatJdietYJFoodhandhFunctionVJ2021VJbcVJfcihWfdaa 6.1 3

31 rJlargeJsurveyJofJtheJfattyJacidJprofileJandJgrossJcompositionJofJsrazilianJartisanalJcheesesYJJournalh
ofhFoodhCompositionhandhAnalysisVJ2021VJbabVJbadjff 4.1 3

30 znfluenceJofJdifferentJlevelsJofJethnocentrismJofJtheJsrazilianJconsumerJonJtheJchoiceJofJdulceJdeJ
lecheJfromJdifferentJcountriesJofJoriginYJFoodhResearchhInternationalVJ2021VJbeiVJbbagce 7 3

29 themometricJclassificationJofJsrazilianJartisanalJcheesesJfromJdifferentJregionsJaccordingJtoJmajorJ
andJtraceJelementsJbyJztPWOvçYJJournalhofhFoodhCompositionhandhAnalysisVJ2022VJbajVJbaefbj 4.1 3

28
zmplementationJofJçustainableJuevelopmentJxoalsJinJtheJdairyJsectorkJPerspectivesJonJtheJuseJofJ
agroWindustrialJsideWstreamsJtoJdesignJfunctionalJfoodsYJTrendshinhFoodhSciencehandhTechnologyVJ
2022VJbceVJbciWbdj

15.3 3

27 éheJvffectJofJuairyJProbioticJseveragesJonJOralJyealthJ2019VJfcbWffg 2

26 tharcoalWbarbecuedJtoalhoJcheesekJrnJinvestigationJonJtheJformationJandJingestionJofJpolycyclicJ
aromaticJhydrocarbonsYJLWThwhFoodhSciencehandhTechnologyVJ2020VJbceVJbajbig 5.4 2

25 sottledJmineralJwaterkJclassicJandJtemporalJdescriptiveJsensoryJanalysisJassociatedJwithJlikingYJ
BritishhFoodhJournalVJ2018VJbcaVJbfehWbfga 2.8 2

24 znJvivoJfunctionalJandJhealthJbenefitsJofJaJprebioticJsoursopJwheyJbeverageJprocessedJbyJ
highWintensityJultrasoundkJçtudyJwithJhealthyJWistarJratsYYJFoodhChemistryVJ2022VJdiaVJbdcbjd 8.5 2

23
tonventionalJandJohmicJheatingJpasteurizationJofJfreshJandJthawedJsheepJmilkkJvnergyJ
consumptionJandJassessmentJofJbacterialJmicrobiotaJduringJrefrigeratedJstorageYJInnovativehFoodh
SciencehandhEmerginghTechnologiesVJ2022VJhgVJbacjeh

6.8 2

22 çurveillanceJinJ“owWwatJtheeseJProcessingYJInternationalhJournalhofhDairyhScienceVJ2008VJdVJcaaWcae 0.7 2

21 éraceabilitykJPerceptionsJandJattitudesJofJsrazilianJnonWbovineJdairyJprocessorsYJFoodhControlVJ2020VJ
bbbVJbahaga 6.2 2

20 ”etabolicJprofilingJofJprobioticJlowWsodiumJpratoJcheeseJwithJflavourJenhancerskJísefulnessJofJ
–”ãJspectroscopyJandJchemometricJtoolsYJInternationalhDairyhJournalVJ2021VJbbjVJbaejjc 3.5 2

19 uevelopmentJofJaJthecklistJforJrssessingJxoodJyygieneJPracticesJofJwreshWtutJwruitsJandJ
úegetablesJísingJwocusJxroupJznterviewsYJFoodbornehPathogenshandhDiseaseVJ2018VJbfVJbdcWbea 3.8 1

18 –utritionalVJrheologicalJandJsensoryJpropertiesJofJbutterJprocessedJwithJdifferentJmixturesJofJcowJ
andJsheepJmilkJcreamYJFoodhBioscienceVJ2022VJegVJbabfge 4.9 1

17 ”icroencapsulationJwithJsprayWchillingJasJanJinnovativeJstrategyJforJprobioticJlowJsodiumJrequeijˆ£oJ
cremosoJprocessedJcheeseJprocessingYJFoodhBioscienceVJ2022VJegVJbabfbh 4.9 1

16 woodJdefensekJPerceptionsJandJattitudesJofJsrazilianJdairyJcompaniesYJJournalhofhDairyhScienceVJ
2020VJbadVJighfWigic 4 1

15 éheJvffectJofJProbioticsJonJOralJyealthbhbWbjf 1
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14 uriversJofJlinkingJofJPratoJcheeseskJrnJevaluationJusingJtheJcheckJallJthatJapplyJRtrérSJandJ
temporalJdominanceJofJsensationsJRéuçSJtoolsYJFoodhSciencehandhTechnologyhInternationalVJ2021VJbaicabdccbbabiadh2.6 1

13
vffectJofJprobioticJ”inasJwrescalJcheeseJonJtheJvolatileJcompoundJandJmetabolicJprofilesJassessedJ
byJnuclearJmagneticJresonanceJspectroscopyJandJchemometricJtoolsYJJournalhofhDairyhScienceVJ2021VJ
baeVJfbddWfbea

4 1

12 WheykJgenerationVJrecoveryVJandJuseJofJaJrelevantJbyWproductJ2021VJdjbWebe 1

11 çtoryJtompletionJtechniquekJrJusefulJmethodologyJtoJevaluateJtheJriskJperceptionJofJconsumersJ
fromJdifferentJregionsJofJsrazilJaboutJcheesesJsoldJatJopenJmarketsYJJournalhofhSensoryhStudiesVebchac 2.2 1

10 éheJimpactJofJpackagingJdesignJonJtheJperceivedJqualityJofJhoneyJbyJsrazilianJconsumersYYJFoodh
ResearchhInternationalVJ2022VJbfbVJbbaiih 7 0

9 PreferenceJçortingJasJaJtoolJforJuulceJdeJ“echesQJdriversJofJlikingJdeterminationYJJournalhofhSensoryh
StudiesVJ2021VJdgVJebcgde 2.2 0

8 íltrasoundJforJProbioticJandJPrebioticJwoodsJ2021VJcjdWdah 0

7 zmpactJofJdifferentJmodifiedJatmosphereJpackagingJonJqualityJparametersJandJprobioticJsurvivalJ
duringJstorageJofJ”inasJwrescalJcheeseYJFoodhBioscienceVJ2021VJedVJbabddi 4.9 0

6 PositiveJeffectsJofJthermosonicationJinJJamunJfruitJdairyJdessertJprocessingYJUltrasonicsh
SonochemistryVJ2022VJigVJbagaea 8.9 0

5 vlectricJéechnologiesJrppliedJtoJProbioticJandJPrebioticJwoodJ2021VJcidWcjc

4 ”icrobiologyJofJprocessedJcheeseJ2022VJechWeej

3 “owJsaltJandJlowJsodiumJprocessedJcheesesJ2022VJbhhWbjh

2 uairyJ”ilkJsasedJwunctionalJwoodsJ2022VJbgbWbjd

1 PrebioticsJandJçynbioticsJinJwunctionalJwoodsJ2022VJcbWfd
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