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256 NanoencapsulationPTechniquesPforP oodPyioactivePzomponentsqPxPReviewePFoodgandgBioprocessg
TechnologycP2013cPmcPmiodmkn 5.1 586

255 —lectrospinningPandPelectrosprayingPtechniquesqPPotentialPfoodPbasedPapplicationsePTrendsgingFoodg
SciencegandgTechnologycP2014cPjocPihdjj 15.3 372

254 xPcriticalPanalysisPofPextractionPtechniquesPusedPforPbotanicalsqPTrendscPprioritiescPindustrialPusesPandP
optimizationPstrategiesePTrACgvgTrendsgingAnalyticalgChemistrycP2018cPhggcPoidhgi 14.6 183

253 —ffectsPofPProcessPVariablesPonPtheP–enaturationPofPWheyPProteinsPduringPSprayP–ryingePDryingg
TechnologycP2007cPilcPnppdogn 2.6 149

252 —ffectPofPwheyPproteinPâ��PalginatePwallPsystemsPonPsurvivalPofPmicroencapsulatedPLactobacillusP
plantarumPinPsimulatedPgastrointestinalPconditionsePJournalgofgFunctionalgFoodscP2012cPkcPophdopo 5.1 144

251 MicroencapsulationPofPLactobacillusPplantarumPXMTzzPlkiiZPwithPfructooligosaccharidePasPwallP
materialPbyPsprayPdryingePLWTgvgFoodgSciencegandgTechnologycP2015cPmgcPnnjdnog 5.4 132

250 βntelligentPpackagingqPTrendsPandPapplicationsPinPfoodPsystemsePTrendsgingFoodgSciencegandg
TechnologycP2019cPpjcPhkldhln 15.3 127

249 SpraydfreezeddryingqPxPnovelPprocessPforPthePdryingPofPfoodsPandPbioproductsePTrendsgingFoodgScienceg
andgTechnologycP2015cPkhcPhmhdhoh 15.3 116

248  reezePdryingPtechniquePforPmicroencapsulationPofP®arciniaPfruitPextractPandPitsPeffectPonPbreadP
qualityePJournalgofgFoodgEngineeringcP2013cPhhncPlhjdlig 6 106

247 MicroencapsulationPofPgreenPteaPpolyphenolsPandPitsPeffectPonPincorporatedPbreadPqualityePLWTgvg
FoodgSciencegandgTechnologycP2015cPmkcPiopdipm 5.4 103

246 —ffectPofPwheyPproteinPisolatePandP˛†dcyclodextrinPwallPsystemsPonPstabilityPofPmicroencapsulatedP
vanillinPbyPspraydfreezePdryingPmethodePFoodgChemistrycP2015cPhnkcPhmdik 8.5 100

245 LossPofPsolubilityPofP˛–dlactalbuminPandP˛†dlactoglobulinPduringPthePsprayPdryingPofPwheyPproteinseP
LWTgvgFoodgSciencegandgTechnologycP2008cPkhcPingdinn 5.4 93

244 zomputationalPfluidPdynamicsPXz –ZPapplicationsPinPsprayPdryingPofPfoodPproductsePTrendsgingFoodg
SciencegandgTechnologycP2010cPihcPjojdjpo 15.3 90

243 ShrinkagePandPporosityPeffectsPonPheatPandPmassPtransferPduringPpotatoPdryingePJournalgofgFoodg
EngineeringcP2015cPhkkcPhhpdhio 6 88

242 TechniquesPforP—xtractionPofP®reenPTeaPPolyphenolsqPxPReviewePFoodgandgBioprocessgTechnologycP
2015cPocPpjldplg 5.1 86

241 NanoemulsionPbasedPdeliveryPsystemPforPimprovedPbioaccessibilityPandPzacodi´ cellPmonolayerP
permeabilityPofPgreenPteaPcatechinsePFoodgHydrocolloidscP2016cPlmcPjnidjoi 10.6 80

240 xpplicationsPofPj–PPrintingPinP oodPProcessingePFoodgEngineeringgReviewscP2019cPhhcPhijdhkh 6.5 78
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239 RefractancePwindowPdryingPofPfoodsqPxPreviewePJournalgofgFoodgEngineeringcP2018cPiiicPimndinl 6 75

238 NanoencapsulationPofPgreenPteaPcatechinsPbyPelectrosprayingPtechniquePandPitsPeffectPonP
controlledPreleasePandPindvitroPpermeabilityePJournalgofgFoodgEngineeringcP2017cPhppcPoidpi 6 70

237 SpraydfreezeddryingPofPwheyPproteinsPatPsubdatmosphericPpressuresePDairygSciencegandgTechnologycP
2010cPpgcPjihdjjk 69

236
MicroencapsulationPofPLactobacillusPplantarumPXmtccPlkiiZPbyPspraydfreezeddryingPmethodPandP
evaluationPofPsurvivalPinPsimulatedPgastrointestinalPconditionsePJournalgofgMicroencapsulationcP2011cP
iocPlmodnk

3.4 67

235 —nhancingPomegadjPfattyPacidsPnanoemulsionPstabilityPandPindvitroPdigestibilityPthroughPemulsifierseP
JournalgofgFoodgEngineeringcP2016cPhoncPpidhgl 6 67

234 βronPdeficiencyPanemiaqPxPcomprehensivePreviewPonPironPabsorptioncPbioavailabilityPandPemergingP
foodPfortificationPapproachesePTrendsgingFoodgSciencegandgTechnologycP2020cPppcPlodnl 15.3 66

233 MicroencapsulationPofP–ocosahexaenoicPxcidPbyPSprayd reezed–ryingPMethodPandPzomparisonPofP
itsPStabilityPwithPSprayd–ryingPandP reezed–ryingPMethodsePFoodgandgBioprocessgTechnologycP2013cPmcPinogdinpg5.1 66

232 Sprayd reezed–ryingPapproachPforPsolublePcoffeePprocessingPandPitsPeffectPonPqualityP
characteristicsePJournalgofgFoodgEngineeringcP2015cPhkpcPhnhdhog 6 65

231 SprayPfreezePdryingPmethodPforPmicroencapsulationPofPLactobacillusPplantarumePJournalgofgFoodg
EngineeringcP2015cPhmmcPpldhgj 6 63

230 j–PprintingPofPeggPyolkPandPwhitePwithPricePflourPblendsePJournalgofgFoodgEngineeringcP2020cPimlcPhgpmph 6 63

229 P2015cP 63

228 zhallengesPassociatedPinPstabilityPofPfoodPgradePnanoemulsionsePCriticalgReviewsgingFoodgSciencegandg
NutritioncP2017cPlncPhkjldhklg 11.5 62

227 ThePinfluencePofPdropletPsizePonPthePstabilitycPinPvivoPdigestioncPandPoralPbioavailabilityPofPvitaminP—P
emulsionsePFoodgandgFunctioncP2016cPncPiipkdjgi 6.1 61

226 PhotocatalyticPdisinfectionPefficiencyPofPi–PstructurePgraphiticPcarbonPnitridedbasedP
nanocompositesqPaPreviewePJournalgofgMaterialsgSciencecP2019cPlkcPhiigmdhiijl 4.3 59

225 βmprovementPofPbioavailabilityPforPresveratrolPthroughPencapsulationPinPzeinPusingPelectrosprayingP
techniqueePJournalgofgFunctionalgFoodscP2019cPlncPkhndkik 5.1 58

224 SprayPfreezePdryingqP—mergingPapplicationsPinPdrugPdeliveryePJournalgofgControlledgReleasecP2019cP
jggcPpjdhgh 11.7 57

223 MicroencapsulationPofP®arciniaPzowaP ruitP—xtractPandP—ffectPofPitsPusePonPPastaPProcessPandP
QualityePInternationalgJournalgofgFoodgPropertiescP2012cPhlcPlpgdmgk 3 54

222 —nhancementPofPoralPbioavailabilityPofPvitaminP—PbyPspraydfreezePdryingPofPwheyPproteinP
microcapsulesePFoodgandgBioproductsgProcessingcP2016cPhggcPkmpdknm 4.9 54
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221 MultilayerPpackagingqPxdvancesPinPpreparationPtechniquesPandPemergingPfoodPapplicationseP
ComprehensivegReviewsgingFoodgSciencegandgFoodgSafetycP2020cPhpcPhhlmdhhom 16.4 54

220 xgeingPofPriceqPxPreviewePJournalgofgCerealgSciencecP2018cPohcPhmhdhng 3.8 52

219 –evelopmentPofPfiberdenrichedPj–PprintedPsnacksPfromPalternativePfoodsqPxPstudyPonPbuttonP
mushroomePJournalgofgFoodgEngineeringcP2020cPioncPhhghhm 6 48

218 zomputationalPfluidPdynamicsPXz –ZPmodelingPofPanPelectricalPheatingPovenPforPbreaddbakingP
processePJournalgofgFoodgEngineeringcP2010cPhggcPklidkmg 6 48

217 MycotoxinPcontaminationPinPfoodqPxnPexpositionPonPspicesePTrendsgingFoodgSciencegandgTechnologycP
2019cPpjcPmpdog 15.3 45

216 MicroencapsulationPofP®arciniaPfruitPextractPbyPsprayPdryingPandPitsPeffectPonPbreadPqualityePJournalg
ofgthegSciencegofgFoodgandgAgriculturecP2014cPpkcPhhhmdij 4.3 45

215 UtilizationPofPfoodPwastePstreamsPforPthePproductionPofPbiopolymersePHeliyoncP2020cPmcPegkoph 3.6 45

214
zhemicalPcompositionPofPturmericPoilddaPbyproductPfromPturmericPoleoresinPindustryPandPitsP
inhibitoryPactivityPagainstPdifferentPfungiePZeitschriftgFurgNaturforschunggvgSectiongCgJournalgofg
BiosciencescP2001cPlmcPkgdk

1.7 41

213 j–P—xtrusionPPrintingPandPPostdProcessingPofP ibredRichPSnackPfromPβndigenousPzompositeP loureP
FoodgandgBioprocessgTechnologycP2019cPhicPhnnmdhnom 5.1 40

212 MicrodPandPnanodencapsulationPofP˛†dcarotenePinPzeinPproteinqPsizeddependentPreleasePandP
absorptionPbehaviorePFoodgandgFunctioncP2020cPhhcPhmkndhmmg 6.1 40

211 βnfluencePofPsprayddryingPconditionsPonPmicroencapsulationPofPfishPoilPandPchiaPoilePDryingg
TechnologycP2020cPjocPinpdipi 2.6 40

210 xPStudyPofPParticlePαistoriesPduringPSprayP–ryingPUsingPzomputationalP luidP–ynamicPSimulationseP
DryinggTechnologycP2010cPiocPlmmdlnm 2.6 38

209 j–P—xtrusionPPrintabilityPofPRicePStarchPandPOptimizationPofPProcessPVariablesePFoodgandgBioprocessg
TechnologycP2020cPhjcPhgkodhgmi 5.1 36

208
MicroencapsulationPofPLactobacillusPplantarumPMTzzPlkiiPinPfructooligosaccharidePandPwheyP
proteinPwallPsystemsPandPitsPimpactPonPnoodlePqualityePJournalgofgFoodgSciencegandgTechnologycP2015
cPlicPkgipdkh

3.3 35

207 SolarPdryersPforPfoodPapplicationsqPzonceptscPdesignscPandPrecentPadvancesePSolargEnergycP2020cPigocPjihdjkk6.8 35

206 SynergisticPradicalPscavengingPpotencyPofPcurcumindind˛†dcyclodextrindindnanomagnetoliposomeseP
MaterialsgSciencegandgEngineeringgCcP2016cPmkcPipjdjgi 8.3 34

205 ValorisationPofPgrapePpomacePXcvePMuscatZPforPdevelopmentPofPfunctionalPcookiesePInternationalg
JournalgofgFoodgSciencegandgTechnologycP2019cPlkcPhippdhjgl 3.8 32

204 TechniquesPforPNanoencapsulationPofP oodPβngredientsePSpringerBriefsgingFoodugHealthgandgNutritioncP
2014cP 0.4 32
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203 zomputationalPfluidPdynamicsPmodelingPofPbreadPbakingPprocessePFoodgResearchgInternationalcP2011cP
kkcPpnodpoj 7 29

202  abricationPofPaPnutrientPdeliveryPsystemPofPdocosahexaenoicPacidPnanoemulsionsPviaPhighPenergyP
techniquesePRSCgAdvancescP2016cPmcPjlghdjlhj 3.7 28

201 —diblePcoatingPwithPresveratrolPloadedPelectrospunPzeinPnanofibersPwithPenhancedPbioaccessibilityeP
FoodgBiosciencecP2020cPjmcPhggmmp 4.9 25

200 xPreviewPonPsourcedspecificPchemistrycPfunctionalitycPandPapplicationsPofPchitinPandPchitosaneP
CarbohydrategPolymergTechnologiesgandgApplicationscP2021cPicPhgggjm 1.7 25

199 xqueousPTwodPhaseP—xtractionP orPRecoveryPOfPProteinsP romPzheesePWheyePFoodgandgBioproductsg
ProcessingcP2005cPojcPhphdhpn 4.9 23

198 xntibacterialPactivityPofPxristolochiaPbracteataProotPextractsePJournalgofgMedicinalgFoodcP2003cPmcPkghdj 2.8 23

197 WaterPdecontaminationPusingPnondthermalPplasmaqPzonceptscPapplicationscPandPprospectsePJournalg
ofgEnvironmentalgChemicalgEngineeringcP2020cPocPhgkjnn 6.8 22

196 MultimodalPmagneticPnanodcarriersPforPcancerPtreatmentqPzhallengesPandPadvancementsePJournalgofg
MagnetismgandgMagneticgMaterialscP2016cPkghcPhhlpdhhni 2.8 21

195 ModelingPofPShrinkagecPRehydrationPandPTexturalPzhangesPforP oodPStructuralPxnalysisqPxPRevieweP
JournalgofgFoodgProcessgEngineeringcP2014cPjncPhppdihg 2.4 21

194 zomputationalP luidP–ynamicsPXz –ZPModelingPforPyreadPyakingPProcessâ��xPReviewePFoodgandg
BioprocessgTechnologycP2012cPlcPhhlndhhni 5.1 21

193 —ncapsulationPofPNutraceuticalPβngredientsPinPLiposomesPandPTheirPPotentialPforPzancerPTreatmenteP
NutritiongandgCancercP2018cPngcPhhokdhhpo 2.8 21

192 xPcomparativePstudyPonPconventionalPandPmicrowavedassistedPextractionPforPmicroencapsulationPofP
®arciniaPfruitPextractePFoodgandgBioproductsgProcessingcP2013cPphcPhgjdhhg 4.9 20

191 SolidPlipidPnanoparticlePenhancesPbioavailabilityPofPhydroxycitricPacidPcomparedPtoPaPmicroparticleP
deliveryPsystemePRSCgAdvancescP2016cPmcPljnokdljnpj 3.7 20

190 ThePglycemicPresponsePtoPfibrePrichPfoodsPandPtheirPrelationshipPwithPgastricPemptyingPandPmotorP
functionsqPanPMRβPstudyePFoodgandgFunctioncP2016cPncPjpmkdni 6.1 20

189 PhysicalcPsensorycPindvitroPstarchPdigestibilityPandPglycaemicPindexPofPgranolaPbarsPpreparedPusingP
sucrosePalternativesePInternationalgJournalgofgFoodgSciencegandgTechnologycP2020cPllcPjkodjlm 3.8 20

188
—ffectPofPencapsulationPmethodsPonPthePphysicochemicalPpropertiesPandPthePstabilityPofP
LactobacillusPplantarumPXNzβMPigojZPinPsynbioticPpowdersPandPindvitroPdigestionPconditionsePJournalg
ofgFoodgEngineeringcP2020cPiojcPhhggjj

6 19

187 zomputationalPandPnumericalPmodelingPofPricePhydrationPandPdehydrationqPx´ reviewePTrendsgingFoodg
SciencegandgTechnologycP2013cPjhcPhggdhhn 15.3 19

186 zoffeePoilPasPaPnaturalPsurfactantePFoodgChemistrycP2019cPiplcPhogdhoo 8.5 18
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185 SynergisticPpotentialPofPnutraceuticalsqPmechanismsPandPprospectsPforPfuturisticPmedicineePFoodgandg
FunctioncP2020cPhhcPpjhndpjjn 6.1 18

184 zustomizedPShapesPforPzhickenPMeatâ��yasedPProductsqP easibilityPStudyPonPj–dPrintedPNuggetseP
FoodgandgBioprocessgTechnologycP2020cPhjcPhpmodhpoj 5.1 18

183
j–PprintingPofPencapsulatedPprobioticsqP—ffectPofPdifferentPpostdprocessingPmethodsPonPthePstabilityP
ofPLactiplantibacillusPplantarumPXNzβMPigojZPunderPstaticPinPvitroPdigestionPconditionsPandPduringP
storageePLWTgvgFoodgSciencegandgTechnologycP2021cPhkmcPhhhkmh

5.4 18

182 zurrentPPerspectivesPonPNondconventionalPαeatingPOvensPforPyakingPProcessâ��aPReviewePFoodgandg
BioprocessgTechnologycP2019cPhicPhdhl 5.1 18

181  oamingPzharacteristicsPofPyeveragesPandPβtsPRelevancePtoP oodPProcessingePFoodgEngineeringg
ReviewscP2020cPhicPiipdilg 6.5 17

180 NanofibredbasedPbilayerPbiopolymerPfilmsqPenhancementPofPantioxidantPactivityPandPpotentialPforP
foodPpackagingPapplicationePInternationalgJournalgofgFoodgSciencegandgTechnologycP2020cPllcPhknndhkok 3.8 17

179 SprayPdryingPofPTinosporaPcordifoliaPleafPandPstemPextractPandPevaluationPofPantioxidantPactivityeP
JournalgofgFoodgSciencegandgTechnologycP2012cPkpcPhhpdii 3.3 16

178 zonductivePhydroPdryingPthroughPrefractancePwindowPdryingPâ��PxnPalternativePtechniquePforPdryingP
ofPLactobacillusPplantarumPXNzβMPigojZePDryinggTechnologycP2020cPjocPmhgdmig 2.6 16

177 ModernPfrontiersPandPapplicationsPofPspraydfreezeddryingPinPdesignPofPfoodPandPbiologicalP
supplementsePJournalgofgFoodgProcessgEngineeringcP2018cPkhcPehiooh 2.4 16

176 ValorizationPofPfoodPindustryPwastePandPbydproductsPusingPj–PprintingqPxPstudyPonPthePdevelopmentP
ofPvaluedaddedPfunctionalPcookiesePFuturegFoodscP2021cPkcPhgggjm 3.3 16

175 yrandinducedPeffectsPonPthePevolutionPofPbubblesPandPrheologicalPpropertiesPinPbreadPdougheP
JournalgofgTexturegStudiescP2017cPkocPkhldkim 3.6 15

174 ZeindbasedPantidbrowningPclingPwrapsPforPfreshdcutPapplePslicesePInternationalgJournalgofgFoodg
SciencegandgTechnologycP2020cPllcPhijodhikl 3.8 15

173 –iarylheptanoidsPasPnutraceuticalqPxPreviewePBiocatalysisgandgAgriculturalgBiotechnologycP2019cPhpcPhghhgp4.2 14

172 zomputationalP luidP–ynamicsPModelingPofPthePThermalPProcessingPofPzannedPPineapplePSlicesPandP
TitbitsePFoodgandgBioprocessgTechnologycP2013cPmcPooidopl 5.1 14

171 xpplicationPofPzomputationalP luidP–ynamicsPXz –ZPSimulationsPtoPSprayd reezingPOperationseP
DryinggTechnologycP2009cPiocPpkdhgi 2.6 14

170 zrossdlinkedPchitosanPmicroparticlesPpreparationPbyPmodifiedPthreePfluidPnozzlePsprayPdryingP
approachePInternationalgJournalgofgBiologicalgMacromoleculescP2020cPhkncPhimodhinn 7.9 14

169 —ffectsPofPMicrowavePandPzoldPPlasmaPxssistedPαydrodistillationPonPLemonPPeelPOilP—xtractioneP
InternationalgJournalgofgFoodgEngineeringcP2019cPhlcP 1.9 13

168 j–PPrintingPofP®rindingPandPMillingP ractionsPofPRicePαuskePWastegandgBiomassgValorizationcP2021cP
hicPohdpg 3.2 13
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167 –isinfestationPtechniquesPforPmajorPcerealsqPxPstatusPreportePComprehensivegReviewsgingFoodgScienceg
andgFoodgSafetycP2020cPhpcPhhildhhll 16.4 12

166 αeatPtransferPanalysisPofPpasteurizationPofPbottledPbeerPinPaPtunnelPpasteurizerPusingPcomputationalP
fluidPdynamicsePInnovativegFoodgSciencegandgEmerginggTechnologiescP2014cPijcPhlmdhmj 6.8 12

165 ThreePfluidPnozzlePsprayPdryingPforPcodencapsulationPandPcontrolledPreleasePofPcurcuminPandP
resveratrolePJournalgofgDruggDeliverygSciencegandgTechnologycP2020cPlncPhghmno 4.5 11

164 TargetedP–eliveryPofPProbioticsqPPerspectivesPonPResearchPandPzommercializationePProbioticsgandg
AntimicrobialgProteinscP2021cPh 5.5 11

163 SizeddependentPenhancementPinPsaltPperceptionqPSprayingPapproachesPtoPreducePsodiumPcontentPinP
foodsePPowdergTechnologycP2021cPjnocPijndikl 5.2 11

162 —ngineeredPsmallPintestinalPsystemPasPanPalternativePtoPindsituPintestinalPpermeabilityPmodeleP
JournalgofgFoodgEngineeringcP2018cPiiicPhhgdhhk 6 11

161 NanoPandPMicroencapsulationPUsingP oodP®radePPolymersP2018cPjlndkgg 10

160 βnfluencePofPelectricalPandPhybridPheatingPonPbreadPqualityPduringPbakingePJournalgofgFoodgScienceg
andgTechnologycP2015cPlicPkkmndnk 3.3 10

159 TemperaturedPandPMoisturedyasedPModelingPforPPredictionPofPStarchP®elatinizationPandPzrumbP
SoftnessPduringPyreaddyakingPProcessePJournalgofgTexturegStudiescP2014cPklcPkmidknm 3.6 10

158 zomputationalP luidP–ynamicsPxpplicationsPinP oodPProcessingP2013cP 10

157 xnPinvestigationPofPbreaddbakingPprocessPinPaPpilotdscalePelectricalPheatingPovenPusingP
computationalPfluidPdynamicsePJournalgofgFoodgSciencecP2010cPnlcP—mgldhh 3.4 10

156 NanoencapsulationPofProastedPcoffeePbeanPoilPinPwheyPproteinPwallPsystemPthroughPnanosprayP
dryingePJournalgofgFoodgProcessinggandgPreservationcP2019cPkjcPehjopj 2.1 10

155 PhotolyticPandPphotocatalyticPdetoxificationPofPmycotoxinsPinPfoodsePFoodgControlcP2021cPhijcPhgnnko 6.2 10

154 NanoencapsulationPofP oodPyioactivePzompoundsePSpringerBriefsgingFoodugHealthgandgNutritioncP
2014cPhdm 0.4 9

153 zomputationalPfluidPdynamicsPstudiesPonPpasteurisationPofPcannedPmilkePInternationalgJournalgofg
DairygTechnologycP2011cPmkcPjgldjhj 3.7 9

152 k–PPrintingPofPSagoPStarchPwithPTurmericPylendsqPxPStudyPonPpαdTriggeredPSpontaneousPzolorP
TransformationePACSgFoodgSciencegngTechnologycP2021cPhcPmmpdmnp 9

151  oodPOralPProcessingPandPTribologyqPβnstrumentalPxpproachesPandP—mergingPxpplicationsePFoodg
ReviewsgInternationalcP2021cPjncPljodlnh 5.5 9

150 OnePstepPsynthesisPofPfluorescentPcarbonPdotsPfromPneeraPforPthePdetectionPofPsilverPionseP
SpectroscopygLetterscP2020cPljcPkgndkhl 1.1 8
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149 βmpactPofPwheatPbranPadditionPonPthePtemperaturedinducedPstatePtransitionsPinPdoughPduringP
breaddbakingPprocessePInternationalgJournalgofgFoodgSciencegandgTechnologycP2018cPljcPkgkdkhh 3.8 8

148 NanocelluloseqPRecentPtrendsPandPapplicationsPinPthePfoodPindustryePFoodgHydrocolloidscP2022cPhincPhgnkok10.6 8

147
–ropletPcoalescencePasPaPpotentialPmarkerPforPphysicochemicalPfatePofPnanoemulsionsPduringP
indvitroPsmallPintestinePdigestionePColloidsgandgSurfacesgA:gPhysicochemicalgandgEngineeringgAspectscP
2018cPlljcPinodion

5.1 8

146 βnstantPcoffeePfoamqPxnPinvestigationPonPfactorsPcontrollingPfoamabilitycPfoamPdrainagecP
coalescencecPandPdisproportionationePJournalgofgFoodgProcessgEngineeringcP2019cPkicPehjhnj 2.4 7

145 zomputationalPfluidPdynamicsPmodelingPofPbunPbakingPprocessPunderPdifferentPovenPloadP
conditionsePJournalgofgFoodgSciencegandgTechnologycP2014cPlhcPigjgdn 3.3 7

144 zomputationalPfluidPdynamicsPsimulationPstudiesPonPpasteurizationPofPeggPinPstationaryPandP
rotationPmodesePInnovativegFoodgSciencegandgEmerginggTechnologiescP2011cPhicPjodkk 6.8 7

143 —ffectPofPparboilingPmethodsPonPthePphysicochemicalPcharacteristicsPandPglycemicPindexPofPriceP
varietiesePJournalgofgFoodgMeasurementgandgCharacterizationcP2020cPhkcPjhiidjhjn 2.8 7

142 PreparationPofP iberdenrichedPzhickenPMeatPzonstructsPUsingPj–PPrintingePJournalgofgCulinaryg
SciencegandgTechnologychdhi 0.8 7

141 xdvancementPofPβmagingPandPModelingPTechniquesPforPUnderstandingP®astricPPhysicalP orcesPonP
 oodePFoodgEngineeringgReviewscP2016cPocPjijdjjl 6.5 7

140 —lectrohydrodynamicPdryingPofPfoodsqPPrinciplecPapplicationscPandPprospectsePJournalgofgFoodg
EngineeringcP2021cPiplcPhhgkkp 6 7

139 βmpactPofPprocessingPtechniquesPonPthePglycemicPindexPofPriceePCriticalgReviewsgingFoodgSciencegandg
NutritioncP2021cPhdii 11.5 7

138 –evelopmentPofPaPmethodPforPqualitativePdetectionPofPleadPchromatePadulterationPinPturmericP
powderPusingPXdrayPpowderPdiffractionePFoodgControlcP2021cPhimcPhgnppi 6.2 7

137 xdvancesPinPmicrofluidicPsystemsPforPthePdeliveryPofPnutraceuticalPingredientsePTrendsgingFoodg
SciencegandgTechnologycP2021cPhhmcPlghdlik 15.3 7

136 xlginatesPforP oodPPackagingPxpplicationsP2019cPigldiji 6

135 SelectionPofPwallPmaterialPforPencapsulationPbyPsprayPdryingP2015cPnndhgg 6

134 StabilityPofPβnstantPzoffeeP oamPbyPNanobubblesPUsingPSprayd reezeP–ryingPTechniqueePFoodgandg
BioprocessgTechnologycP2020cPhjcPhommdhonn 5.1 6

133 NanosensingPandPnanobiosensingqPzonceptscPmethodscPandPapplicationsPforPqualityPevaluationPofP
liquidPfoodsePFoodgControlcP2021cPhimcPhgoghn 6.2 6

132 zoddeliveryPofPcurcuminPandPresveratrolPthroughPelectrosprayedPcoredshellPnanoparticlesPinPj–P
printedPhydrogelePFoodgHydrocolloidscP2022cPhikcPhgnigg 10.6 6
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131 Sprayd reezed–ryingPofPzoffeeP2019cPjjndjmm 5

130
PerformancePofPanPatmosphericPplasmaPdischargePreactorPforPinactivationPofP—nterocococcusP
faecalisPandP—scherichiaPcoliPinPaqueousPmediaePJournalgofgEnvironmentalgChemicalgEngineeringcP2020cP
ocPhgjoph

6.8 5

129 yiodzompositesPfromP oodPWastesP2019cPjhpdjkl 5

128 zonductivePhydroPdryingPofPbeetrootPXyetaPvulgarisPLZPpulpqPβnsightsPforPnaturalPfoodPcolorantP
applicationsePJournalgofgFoodgProcessgEngineeringcP2020cPkjcPehjlln 2.4 5

127 –evelopmentPofPanacardicPacidPincorporatedPbiopolymericPfilmPforPactivePpackagingPapplicationseP
FoodgPackaginggandgShelfgLifecP2021cPiocPhggmlm 8.2 5

126 RecentP–evelopmentsPinP reezeP–ryingPofP oodsP2021cPoidpp 5

125 xPPowderPXdRayP–iffractionPMethodPforPQualitativeP–etectionPofPPotassiumPyromatePinPyakeryP
βngredientsPandPProductsePFoodgAnalyticalgMethodscP2021cPhkcPhglkdhgmj 3.4 5

124 NanoencapsulationPofPnutraceuticalPingredientsP2020cPjhhdjli 4

123  ormulationPandPcharacterizationPofP˛†dcarotenePloadedPsolidPlipidPnanoparticlesePJournalgofgFoodg
ProcessinggandgPreservationcP2019cPkjcPehkihi 2.1 4

122 βntroductionPtoPsprayPdryingP2015cPhdjm 4

121 —ncapsulationPofPbioactivePingredientsPbyPsprayPdryingP2015cPhlmdhnp 4

120 yiopolymerPNanocompositesPandPβtsPxpplicationPinP oodPProcessingePAdvancedgStructuredgMaterialscP
2020cPiojdjhn 0.6 4

119 βmprovementPofPnutrientPbioavailabilityPinPmilletsqP—mphasisPonPthePapplicationPofPenzymesePJournalg
ofgthegSciencegofgFoodgandgAgriculturecP2021cPhghcPkompdkono 4.3 4

118 –evelopmentPofP˛†dcarotenePaerosolPformulationsPusingPaPmodifiedPsprayPdryerePJournalgofgFoodg
ProcessgEngineeringcP2020cPkjcPehjijj 2.4 4

117 zonductivePhydroPdryingPasPanPalternativePmethodPforPeggPwhitePpowderPproductionePDryingg
TechnologycP2021cPjpcPjikdjjm 2.6 4

116 MucilagesqPsourcescPextractionPmethodscPandPcharacteristicsPforPtheirPusePasPencapsulationPagentseP
CriticalgReviewsgingFoodgSciencegandgNutritioncP2021cPhdii 11.5 4

115  oodd®radePNanoemulsionsPforPProtectionPandP–eliveryPofPNutrientsePSustainablegAgricultureg
ReviewscP2017cPppdhjp 1.3 3

114 –rumP–ryingP2017cPkjdlm 3

(2017-2019)
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113 yiomedicalPandPfoodPapplicationsPofPbiopolymerdbasedPliposomeP2020cPhmndhpi 3

112 PropertiesPofP oodPPackagingPyiocompositesPandPβtsPβmpactPonP—nvironmentP2019cPjkndjoh 3

111 LiquiddyasedPNanoencapsulationPTechniquesePSpringerBriefsgingFoodugHealthgandgNutritioncP2014cPipdkh 0.4 3

110 NanodeliveryPofPnutrientsPforPimprovedPbioavailabilityP2017cPjmpdkhh 3

109 —ssentialsPandPxpplicationsPofP oodP—ngineering 3

108  oodPNanotechnology 3

107 —ffectPofPvarietalPdifferencesPonPthePoralPprocessingPbehaviorPandPbolusPpropertiesPofPcookedPriceeP
InternationalgJournalgofgFoodgEngineeringcP2021cPhncPhnndhoo 1.9 3

106 zonventionalPandPemergingPapproachesPforPreducingPdietaryPintakePofPsalteePFoodgResearchg
InternationalcP2022cPhlicPhhgpjj 7 3

105 zharacterisationPofP®reenPNanomaterialsePAdvancedgStructuredgMaterialscP2020cPkjdnp 0.6 3

104 PotentialPxpplicationsPofPNanofibersPinPyeveragePβndustryP2020cPjjjdjmo 3

103 —lectrospunPnanofibrousPmembranePforPfiltrationPofPcoconutPneeraePNanotechnologygforg
EnvironmentalgEngineeringcP2021cPmcPh 5.1 3

102 —ffectPofPpostdprocessingPtreatmentsPonPthePqualityPofPthreeddimensionalPprintedPricePstarchP
constructsePJournalgofgFoodgProcessgEngineeringcP2021cPkkcPehjnni 2.4 3

101 ValorizationPofP oodPβndustryPWastePStreamsPUsingPj–P oodPPrintingqPxPStudyPonPNoodlesPPreparedP
fromPPotatoPPeelPWasteePFoodgandgBioprocessgTechnologycP2021cPhkcPhohndhojk 5.1 3

100 TrendsPandPβmpactPofPNanotechnologyPinPxgrod oodPSectorP2021cPlijdljh 3

99 PredictingPhumanPglucosePresponsePcurvePusingPanPengineeredPsmallPintestinePsystemPinP
combinationPwithPmathematicalPmodelingePJournalgofgFoodgEngineeringcP2021cPipjcPhhgjpl 6 3

98 ProgressPinPSupercriticalP—xtractionPofPNutraceuticalsP romPαerbsPandPSpicesP2021cPlmndloj 3

97 TotalPconjugatedPlinoleicPacidPcontentPofPruminantPmilkqPThePworldPstatusPinsightsePFoodgChemistrycP
2021cPjjkcPhinlll 8.5 3

96 —ffectPofPconductivePhydroddryingPonPphysiochemicalPandPfunctionalPpropertiesPofPtwoPpulsePproteinP
extractsqP®reenPgramPXVignaPradiataZPandPblackPgramPXVignaPmungoZePFoodgChemistrycP2021cPjkjcPhiollh 8.5 3
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95 ProductionPofPbromelainPaerosolsPusingPspraydfreezeddryingPtechniquePforPpulmonaryP
supplementationePDryinggTechnologycP2021cPjpcPjlodjng 2.6 3

94 MediumPchainPtriglyceridesPXMzTZqPStatedofdthedartPonPchemistrycPsynthesiscPhealthPbenefitsPandP
applicationsPinPfoodPindustryeePComprehensivegReviewsgingFoodgSciencegandgFoodgSafetycP2022cPihcPokjdomn16.4 3

93 ResourcePrecoveryPfromPfishPwasteqPProspectsPandPthePusagePofPintensifiedPextractionPtechnologieseeP
ChemospherecP2022cPippcPhjkjmh 8.4 3

92 —ffectPofPmaterialPcompositionPandPj–PprintingPtemperaturePonPhotdmeltPextrusionPofPethylP
cellulosePbasedPmediumPchainPtriglyceridePoleogelePJournalgofgFoodgEngineeringcP2022cPjipcPhhhgll 6 3

91 βntroductionPtoP–ryingP2017cPhdhk 2

90 zomputationalP luidP–ynamicsPModellingPofPtheP–airyP–ryingPProcessesP2017cPhnpdigh 2

89 βntroductionPtoPencapsulationPofPfoodPingredientsP2015cPjndmk 2

88 –ryingPTechniquesPforPNanoencapsulationePSpringerBriefsgingFoodugHealthgandgNutritioncP2014cPlhdmg 0.4 2

87 RefractancePWindowP–ryingPandPβtsPxpplicationsPinP oodPProcessingP2019cPmhdni 2

86 —lectrosprayingPandPSpinningPTechniquesP2019cPhondihm 2

85 SurfacePModificationPofPyiodpolymericPNanoparticlesPandPβtsPxpplicationsePAdvancedgStructuredg
MaterialscP2020cPimhdioi 0.6 2

84 —mergingPtechniquesPforPthePprocessingPandPpreservationPofPediblePflowersePFuturegFoodscP2021cPkcPhgggpk3.3 2

83 j–PprintedPfoodPpackagePcasingsPfromPsugarcanePbagasseqPaPwastePvalorizationPstudyePBiomassg
ConversiongandgBiorefinerych 2.3 2

82 MassPtransferPapproachPtoPindvitroPglycemicPindexPofPdifferentPbiscuitPcompositionsePJournalgofgFoodg
ProcessgEngineeringcP2020cPkjcPehjllp 2.4 2

81 βsochoricP reezingPandPβtsP—mergingPxpplicationsPinP oodPPreservationePFoodgEngineeringgReviewscP
2021cPhjcPohi 6.5 2

80 NanoliposomalPencapsulationPofPchiaPoilPforPsustainedPdeliveryPofP˛–dlinolenicPacidePInternationalg
JournalgofgFoodgSciencegandgTechnologycP2021cPlmcPkigmdkihk 3.8 2

79 RecentPTrendsPinPNanocompositePPackagingPMaterialsP2021cPnjhdnll 2

78 NanofibersPinP oodPxpplicationsP2021cPmjkdmlg 2

(2021-2021)
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77 xdvancesPinPSupercriticalPzarbonPdioxidePxssistedPSterilizationPofPyiologicalPMatricesP2021cPmmgdmnn 2

76 ®astricPemptyingPpatternPandPdisintegrationPkineticsPofPcookedPricePinPaPj–PprintedPinPvitroPdynamicP
digestionPmodelPxRK´fiePInternationalgJournalgofgFoodgEngineeringcP2021cPhncPjoldjpj 1.9 2

75 –eterminingPthePglycaemicPresponsesPofPfoodsqPconventionalPandPemergingPapproachesePNutritiong
ResearchgReviewscP2021cPhdin 7 2

74 TestingPMethodsPforPPackagingPMaterialsP2018cPlndnp 2

73 PredictionPofPindvitroPglycemicPresponsesPofPbiscuitsPinPanPengineeredPsmallPintestinePsystemePFoodg
ResearchgInternationalcP2021cPhkncPhhgklp 7 2

72 NanosprayP–ryingqPPrinciplePandP oodPProcessingPxpplicationsP2021cPmgldmjj 2

71 j–PPrintingPxpproachesP2022cPiodmm 2

70 PhysicochemicalPandPSensoryPPropertiesPofP–riedP–airyPProductsP2017cPigjdiio 1

69 PackagingPofP–riedP–airyPProductsP2017cPiipdiko 1

68 RecentPxdvancesPinPtheP–ryingPofP–airyPProductsP2017cPikpdimn 1

67 –riedP–airyPProductsPandPtheirPTrendsPinPtheP®lobalPMarketP2017cPhldii 1

66 TechniquesPforPthePPreconcentrationPofPMilkP2017cPijdkh 1

65  reezeP–ryingP2017cPpldhih 1

64 OptimizingPyeveragePPasteurizationPUsingPzomputationalP luidP–ynamicsP2019cPijndinh 1

63 zurcuminP2022cPhlpdhnl 1

62 NanocompositePforP oodPPackagingP2019cPinldjgn 1

61 βmpactPofPnonthermalPfoodPprocessingPtechniquesPonPmycotoxinsPandPtheirPproducingPfungieP
InternationalgJournalgofgFoodgSciencegandgTechnologyc 3.8 1

60 NovelPpowderdXR–PmethodPforPdetectionPofPacrylamidePinPprocessedPfoodseePFoodgResearchg
InternationalcP2022cPhlicPhhgopj 7 1
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59 NanoemulsionsPreparationcPStabilitycPandPxpplicationPinP oodP2019cPhlldhom 1

58 NanosensorsPforP oodPzontaminantP–etectionP2019cPjgpdjkg 1

57 NanoencapsulationPofP®reenPTeaPPolyphenolsP2020cPiipdimh 1

56 ModernPxpplicationsPofPSupercriticalP luidsP—xtractionPinP oodPToxicologyP2021cPmkgdmlp 1

55 TrendsPinPxpproachesPtoPxssistP reezed–ryingPofP oodqPxPzohortPStudyPonPβnnovationsePFoodgReviewsg
Internationalchdii 5.5 1

54 βnteractionPPhenomenaPyetweenPPackagingPandPProductP2018cPjjdlm 1

53 xnalysisPofPsprayPdriedPencapsulatesihgdiij 1

52 SprayPdryingPforPencapsulationmldnm 1

51 SprayPdryingPforPnanoencapsulationPofPfoodPcomponentshogdhpn 1

50 βnfluencePofPdryingPtechniquesPonPsensoryPprofilePandPchlorogenicPacidPcontentPofPinstantPcoffeeP
powdersePMeasurementgFoodcP2022cPmcPhgggjg 1

49 zOVβ–dhpcP oodPSafetycPandPzonsumerPPreferencesqPzhangingPTrendsPandPthePWayP orwardePJournalg
ofgCulinarygSciencegandgTechnologychdho 0.8 1

48 ®astronomyqPxnP—xtendedPPlatformPforPzustomizedPNutritionePFuturegFoodscP2022cPhgghkn 3.3 1

47 PerformancePofPnondthermalPplasmaPreactorPforPremovalPofPorganicPandPinorganicPchemicalPresiduesP
inPaqueousPmediaePJournalgofgElectrostaticscP2022cPhhlcPhgjmnh 1.7 0

46 j–P—xtrusionPPrintabilityPofPSugarcanePyagassePylendedPwithPyananaPPeelPforPProspectiveP oodP
PackagingPxpplicationsePSugargTechch 1.9 0

45 zomparativePstudyPofPstabilizationPofPcoffeePbubblesPatPthePairdwaterPinterfacePthroughPdifferentP
surfactantsePAppliedgFoodgResearchcP2021cPhcPhggghi 0

44 MatrixddependentPoralPprocessingcPorodsensoryPperceptioncPandPglycemicPindexPofPchocolatePbarseP
JournalgofgFoodgProcessinggandgPreservationcP2021cPklcPehmgmn 2.1 0

43 —mpiricalPcharacterizationPofPhydrationPbehaviorPofPβndianPpaddyPvarietiesPbyPphysicochemicalP
characterizationPandPkineticPstudiesePJournalgofgFoodgSciencecP2020cPolcPjjgjdjjhi 3.4 0

42 PretreatmentPeliminatesPthroatPirritationPbyPwaterPyamPandPfacilitatesPthePdevelopmentPofP
functionalPcookiesePInternationalgJournalgofgFoodgSciencegandgTechnologycP2021cPlmcPhknjdhkoh 3.8 0

(2021-2019)
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41 ProductionPofPLowP®lycemicPβndexPzhocolatesPwithPNaturalPSugarPSubstitutesePJournalgofgCulinaryg
SciencegandgTechnologychdim 0.8 0

40 NanotechnologyPapproachesPforPfoodPfortificationP2021cPhmhdhom 0

39 j–PprintedPMzTPoleogelPasPaPcoddeliveryPcarrierPforPcurcuminPandPresveratrolePBiomaterialscP2022cPhihmhm15.6 0

38 SprayP–ryingP2017cPlndpk

37 SprayP reezeP–ryingP2017cPhijdhko

36 OptimizationPofP–airyPProductP–ryingPProcessesP2017cPhkpdhnn

35 PotentialPapplicationsPofPnanosensorsPinPthePfoodPsupplyPchainP2022cPjmpdjoo

34 zharacterizationPMethodsPforPNanoparticlesP2019cPjnldjpm

33 PowderPXdrayPdiffractionPconditionsPforPscreeningPcurcuminPinPturmericPpowderePJournalgofgFoodg
MeasurementgandgCharacterizationch 2.8

32 LiposomalPencapsulationPofPomegadjPfattyPacidPandP˛–dlipoicPacidPconjugatePforPcowPmilkP
fortificationePJournalgofgFoodgProcessinggandgPreservationcehmgoi 2.1

31 zharacteristicsPandPyehaviorPofPNanofluidsP2019cPipdkk

30 yiologicalP atePofPNanoparticlesP2019cPilpdink

29  abricationPofPNanomaterialsP2019cPpldhik

28 MultilayerP—ncapsulationPTechniquesP2019cPkhhdkjk

27 —thicalPandPRegulatoryPβssuesPinPxpplicationsPofPNanotechnologyPinP oodP2019cPmndpi

26 UnderstandingPthePRiskP2019cPkldmm

25 ProteindPandPPolysaccharidedyasedPNanoparticlesP2019cPhildhlk

24  undamentalsPofPNanotechnologyP2019cPpdio
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23 StabilityPandPViabilityPofP oodPNanoparticlesP2019cPijpdilo

22 RefrigerationPandP reezingPofP oodsP2019cPkjldknh

21 MixingPandPSeparationPProcessesP2019cPknjdllj

20 NonthermalPandPxlternativeP oodPProcessingPTechnologiesP2019cPlondmlg

19 ThermalPProcessingPofP oodsP2019cPllldlom

18  undamentalsPofPzomputationalP luidP–ynamicsPModelingPandPβtsPxpplicationsPinP oodPProcessingP
2019cPmpndnkm

17  undamentalsPandPxpplicationsPofPReactionPKineticsP2019cPinjdjgg

16 UnitsPandP–imensionsP2019cPhdki

15  unctionalPpropertiesPofPsprayPdriedPencapsulateshpodigp

14 SynergisticPsprayPdryingPtechniquesPforPencapsulationilidink

13 —ncapsulationPofPprobioticsPbyPsprayPdryinghghdhil

12 —ncapsulationPofPflavorsPandPspecialtyPoilshimdhll

11 βndustrialPrelevancePandPcommercialPapplicationsPofPsprayPdriedPactivePfoodPencapsulatesinldiok

10 ModelingPapproachPforPsprayPdryingPandPencapsulationPapplicationsiikdilh

9 xerosoldbasedPPulmonaryP–eliveryPofPTherapeuticPMoleculesPfromP oodPSourcesqP–eliveryP
MechanismcPResearchPTrendscPandPthePWayP orwardePFoodgReviewsgInternationalchdjm 5.5

8 ToxicologyPxspectsPofPNanomaterialsP2021cPnlmdnnk

7 SolidPLipidPNanoparticlesqP ormulationPandPxpplicationsPinP oodPyioactiveP–eliveryP2021cPlogdmgk

6 NanopatterningPofPyiomoleculesP2021cPmlhdmml

(2021-2019)
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5 NanodaerosolsPandPβtsPxpplicationsP2021cPmmmdmon

4
–evelopmentPandPvalidationPofPaPscreeningPmethodPforPsimultaneousPdetectionPofPKyrOjPandPKβOjP
inPbakingPingredientsPandPadditivesPusingPpowderPXR–ePJournalgofgFoodgCompositiongandgAnalysiscP
2021cPhgicPhgkggn

4.1

3
xnPinvestigationPonPgastricPemptyingPbehaviorPofPapplePinPthePdynamicPdigestionPmodelPxRK´fiPandP
itsPvalidationPusingPMRβPofPhumanPsubjectsPâ��PxPpilotPstudyePBiochemicalgEngineeringgJournalcP2021cP
hnlcPhgohjk

4.2

2 ®reenPnanomaterialsPandPnanotechnologyPforPthePfoodPindustryP2022cPihldilm

1 NanoPdeliveryPsystemsPforPfoodPbioactivesP2022cPigldijg

C Anandharamakrishnan

16


