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201 xOnovelOapproachOforOcalculatingOstarchOcrystallinityOandOitsOcorrelationOwithOdoubleOhelixOcontentqOaO
combinedOXR–OandONMROstudydOBiopolymersbO2008bOopbOnmgco 2.2 434

200 yioactiveOpackagingqOturningOfoodsOintoOhealthierOfoodsOthroughObiomaterialsdOTrendsgingFoodg
SciencegandgTechnologybO2006bOgnbOlmnclnl 15.3 265

199 OverviewOofOxctiveOPolymercyasedOPackagingOTechnologiesOforOFoodOxpplicationsdOFoodgReviewsg
InternationalbO2004bOhfbOilncion 5.5 221

198 —ncapsulationOofOfolicOacidOinOfoodOhydrocolloidsOthroughOnanosprayOdryingOandOelectrosprayingOforO
nutraceuticalOapplicationsdOFoodgChemistrybO2015bOgmobOghkcii 8.5 186

197 WheyOproteinOcapsulesOobtainedOthroughOelectrosprayingOforOtheOencapsulationOofObioactivesdO
InnovativegFoodgSciencegandgEmerginggTechnologiesbO2012bOgibOhffchfm 6.8 175

196 MolecularOrearrangementOofOstarchOduringOinOvitroOdigestionqOtowardOaObetterOunderstandingOofO
enzymeOresistantOstarchOformationOinOprocessedOstarchesdOBiomacromoleculesbO2008bOpbOgplgco 6.9 173

195 —lectrospinningOasOaOusefulOtechniqueOforOtheOencapsulationOofOlivingObifidobacteriaOinOfoodO
hydrocolloidsdOFoodgHydrocolloidsbO2012bOhobOglpcgmn 10.6 171

194 —ffectsOofOprocessingOhighOamyloseOmaizeOstarchesOunderOcontrolledOconditionsOonOstructuralO
organisationOandOamylaseOdigestibilitydOCarbohydrategPolymersbO2009bOnlbOhimchkl 10.3 156

193 OptimizationOofOtheOnanofabricationObyOacidOhydrolysisOofObacterialOcelluloseOnanowhiskersdO
CarbohydrategPolymersbO2011bOolbOhhochim 10.3 145

192 —ncapsulationOofOlivingObifidobacteriaOinOultrathinOPVO−OelectrospunOfibersdOBiomacromoleculesbO
2009bOgfbOhohicp 6.9 143

191 —lectrosprayedOgelatinOsubmicroparticlesOasOedibleOcarriersOforOtheOencapsulationOofOpolyphenolsOofO
interestOinOfunctionalOfoodsdOFoodgHydrocolloidsbO2015bOkpbOkhclh 10.6 129

190 NaturalOmicroOandOnanobiocompositesOwithOenhancedObarrierOpropertiesOandOnovelOfunctionalitiesO
forOfoodObiopackagingOapplicationsdOTrendsgingFoodgSciencegandgTechnologybO2010bOhgbOlhoclim 15.3 123

189 NanotechnologyOforObioplasticsqOopportunitiesbOchallengesOandOstrategiesdOTrendsgingFoodgScienceg
andgTechnologybO2011bOhhbOmggcmgn 15.3 122

188
OptimizationOofOtheOdispersionOofOunmodifiedObacterialOcelluloseOnanowhiskersOintoOpolylactideOviaO
meltOcompoundingOtoOsignificantlyOenhanceObarrierOandOmechanicalOpropertiesdOBiomacromoleculesbO
2012bOgibOiooncpp

6.9 108

187 UseOofOtheOelectrohydrodynamicOprocessOtoOdevelopOactiveebioactiveObilayerOfilmsOforOfoodO
packagingOapplicationsdOFoodgHydrocolloidsbO2016bOllbOggcgo 10.6 107

186 −ighObarrierOpolyhydroxyalcanoateOfoodOpackagingOfilmObyOmeansOofOnanostructuredOelectrospunO
interlayersOofOzeindOFoodgHydrocolloidsbO2013bOihbOgfmcggk 10.6 105

185 Structureâ��functionOrelationshipsOinOxOandOyOgranulesOfromOwheatOstarchesOofOsimilarOamyloseO
contentdOCarbohydrategPolymersbO2009bOnlbOkhfckhn 10.3 102
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184
ProteincbasedOemulsionOelectrosprayedOmicrocOandOsubmicroparticlesOforOtheOencapsulationOandO
stabilizationOofOthermosensitiveOhydrophobicObioactivesdOJournalgofgColloidgandgInterfacegSciencebO
2016bOkmlbOhlpcnf

9.3 101

183 βnfluenceOofOstorageOconditionsOonOtheOstructurebOthermalObehaviorbOandOformationOofO
enzymecresistantOstarchOinOextrudedOstarchesdOJournalgofgAgriculturalgandgFoodgChemistrybO2007bOllbOpooicpf5.7 99

182 —nhancedOfilmOformingOandOfilmOpropertiesOofOamylopectinOusingOmicrocfibrillatedOcellulosedO
CarbohydrategPolymersbO2007bOmobOngocnhn 10.3 99

181
βmprovingOtheObarrierOpropertiesOofOthermoplasticOcornOstarchcbasedOfilmsOcontainingObacterialO
celluloseOnanowhiskersObyOmeansOofOP−xOelectrospunOcoatingsOofOinterestOinOfoodOpackagingdOFoodg
HydrocolloidsbO2016bOmgbOhmgchmo

10.6 98

180 βmprovedOantioxidantOcapacityOofOquercetinOandOferulicOacidOduringOincvitroOdigestionOthroughO
encapsulationOwithinOfoodcgradeOelectrospunOfibersdOJournalgofgFunctionalgFoodsbO2015bOghbOiihcikg 5.1 90

179 xntiviralOandOantioxidantOpropertiesOofOactiveOalginateOedibleOfilmsOcontainingOphenolicOextractsdO
FoodgHydrocolloidsbO2018bOogbOpmcgfi 10.6 87

178 MorphologyOandOStabilityOofO—dibleOLycopeneczontainingOMicrocOandONanocapsulesOProducedO
ThroughO—lectrosprayingOandOSprayO–ryingdOFoodgandgBioprocessgTechnologybO2015bOobOklpcknf 5.1 86

177 –evelopmentOandOcharacterizationOofOfoodcgradeOelectrospunOfibersOfromOamaranthOproteinOandO
pullulanOblendsdOFoodgResearchgInternationalbO2013bOlkbOmmncmnk 7 85

176 —lectrospunOcurcumincloadedOproteinOnanofiberOmatsOasOactiveebioactiveOcoatingsOforOfoodO
packagingOapplicationsdOFoodgHydrocolloidsbO2019bOonbOnlocnng 10.6 85

175 zharacterizationOofOpolyhydroxyalkanoatesOsynthesizedOfromOmicrobialOmixedOculturesOandOofOtheirO
nanobiocompositesOwithObacterialOcelluloseOnanowhiskersdONewgBiotechnologybO2014bOigbOimkcnm 6.4 84

174 —ffectOofOhighOpressureOtreatmentsOonOtheOpropertiesOofO—VO−cbasedOfoodOpackagingOmaterialsdO
InnovativegFoodgSciencegandgEmerginggTechnologiesbO2005bOmbOlgclo 6.8 84

173 βmpactOofOmolecularOweightOonOtheOformationOofOelectrosprayedOchitosanOmicrocapsulesOasOdeliveryO
vehiclesOforObioactiveOcompoundsdOCarbohydrategPolymersbO2016bOglfbOghgcif 10.3 83

172 MorphologicalOxlterationsOβnducedObyOTemperatureOandO−umidityOinO—thyleneâ��VinylOxlcoholO
zopolymersdOMacromoleculesbO2003bOimbOpkmncpknm 5.5 78

171 —nzymeOresistanceOandOstructuralOorganizationOinOextrudedOhighOamyloseOmaizeOstarchdOCarbohydrateg
PolymersbO2010bOofbOmppcngf 10.3 73

170 zharacterizationbOreleaseOandOantioxidantOactivityOofOcurcumincloadedOamaranthcpullulanO
electrospunOfibersdOLWTgvgFoodgSciencegandgTechnologybO2015bOmibOggincggkk 5.4 71

169 —xtractionOofOMicrofibrilsOfromOyacterialOzelluloseONetworksOforO—lectrospinningOofOxnisotropicO
yiohybridOFiberOYarnsdOMacromoleculesbO2010bOkibOkhfgckhfp 5.5 70

168
PhotoprotectionOofOfolicOacidOuponOencapsulationOinOfoodcgradeOamaranthOWxmaranthusO
hypochondriacusOLdXOproteinOisolateOâ��OPullulanOelectrospunOfibersdOLWTgvgFoodgSciencegandg
TechnologybO2015bOmhbOpnfcpnl

5.4 69

167 βnfluenceOofOextrusionOandOdigestionOonOtheOnanostructureOofOhighcamyloseOmaizeOstarchdO
BiomacromoleculesbO2007bOobOglmkcnh 6.9 69
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166 PotentialOofOmicroencapsulationOthroughOemulsioncelectrosprayingOtoOimproveOtheObioaccesibilityOofO
˛†ccarotenedOFoodgHydrocolloidsbO2017bOnibOgcgh 10.6 68

165 NanostructuredOinterlayersOofOzeinOtoOimproveOtheObarrierOpropertiesOofOhighObarrierO
polyhydroxyalkanoatesOandOotherOpolyestersdOJournalgofgFoodgEngineeringbO2014bOghnbOgcp 6 67

164
MicroencapsulationOstructuresObasedOonOproteinccoatedOliposomesOobtainedOthroughO
electrosprayingOforOtheOstabilizationOandOimprovedObioaccessibilityOofOcurcumindOFoodgChemistrybO
2017bOhiibOikicilf

8.5 66

163 −ybridOencapsulationOstructuresObasedOonO˛†ccarotenecloadedOnanoliposomesOwithinOelectrospunO
fibersdOColloidsgandgSurfacesgB:gBiointerfacesbO2015bOgikbOknlcoh 6 66

162 MeltOpolycondensationOtoOimproveOtheOdispersionOofObacterialOcelluloseOintoOpolylactideOviaOmeltO
compoundingqOenhancedObarrierOandOmechanicalOpropertiesdOCellulosebO2015bOhhbOghfgcghhm 5.5 65

161 NeutronOscatteringqOaOnaturalOtoolOforOfoodOscienceOandOtechnologyOresearchdOTrendsgingFoodgScienceg
andgTechnologybO2009bOhfbOlnmclom 15.3 64

160 NanostructuredObiolayersOinOfoodOpackagingdOTrendsgingFoodgSciencegandgTechnologybO2013bOigbOnpcon 15.3 63

159 –evelopmentOofOelectrospunO—VO−OfibresOreinforcedOwithObacterialOcelluloseOnanowhiskersdOPartOβqO
zharacterizationOandOmethodOoptimizationdOCellulosebO2011bOgobOiilcikn 5.5 62

158
OptimizationOofOelectrosprayingOconditionsOforOtheOmicroencapsulationOofOprobioticsOandOevaluationO
ofOtheirOresistanceOduringOstorageOandOincvitroOdigestiondOLWTgvgFoodgSciencegandgTechnologybO2016bO
mpbOkiockkm

5.4 60

157 −ighcbarrierOcoatedObacterialOcelluloseOnanowhiskersOfilmsOwithOreducedOmoistureOsensitivitydO
CarbohydrategPolymersbO2013bOpobOgfnhcoh 10.3 60

156 –evelopmentOofOnovelOultrathinOstructuresObasedOinOamaranthOWxmaranthusOhypochondriacusXO
proteinOisolateOthroughOelectrospinningdOFoodgHydrocolloidsbO2013bOigbOhopchpo 10.6 60

155 StructuralOmodificationsOofOgranularOstarchOuponOacylationOwithOshortcchainOfattyOacidsdOFoodg
HydrocolloidsbO2009bOhibOgpkfcgpkm 10.6 59

154 –evelopmentOandOOptimizationOofONovelO—ncapsulationOStructuresOofOβnterestOinOFunctionalOFoodsO
ThroughO—lectrosprayingdOFoodgandgBioprocessgTechnologybO2014bOnbOihimcihkl 5.1 57

153
βncorporationOofOpolyWglycidylmethacrylateXOgraftedObacterialOcelluloseOnanowhiskersOinOpolyWlacticO
acidXOnanocompositesqOβmprovedObarrierOandOmechanicalOpropertiesdOEuropeangPolymergJournalbO
2013bOkpbOhfmhchfnh

5.2 56

152 zrosslinkedOelectrospunOzeincbasedOfoodOpackagingOcoatingsOcontainingObioactiveOchiltoOfruitO
extractsdOFoodgHydrocolloidsbO2019bOplbOkpmclfl 10.6 55

151 PhytochemicalcloadedOelectrospunOnanofibersOasOnovelOactiveOedibleOfilmsqOzharacterizationOandO
antibacterialOefficiencyOinOcheeseOslicesdOFoodgControlbO2020bOgghbOgfngii 6.2 55

150 StabilityOandObioaccessibilityOofO—ñzñOwithinOedibleOmicrochydrogelsdOzhitosanOvsdOgelatinbOaO
comparativeOstudydOFoodgHydrocolloidsbO2016bOmgbOghocgio 10.6 54

149 –evelopmentOandOcharacterizationOofOchitosanegelatinOelectrosprayedOmicroparticlesOasOfoodOgradeO
deliveryOvehiclesOforOanthocyaninOextractsdOFoodgHydrocolloidsbO2018bOnnbOmppcngf 10.6 54
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148 –evelopmentOofOzeincbasedOheatcmanagementOstructuresOforOsmartOfoodOpackagingdOFoodg
HydrocolloidsbO2013bOifbOgohcgpg 10.6 53

147
OnOtheOuseOofOdifferentOhydrocolloidsOasOelectrospunOadhesiveOinterlayersOtoOenhanceOtheObarrierO
propertiesOofOpolyhydroxyalkanoatesOofOinterestOinOfullyOrenewableOfoodOpackagingOconceptsdOFoodg
HydrocolloidsbO2014bOipbOnncok

10.6 52

146 PolymersOandOyiopolymersOwithOxntiviralOxctivityqOPotentialOxpplicationsOforOβmprovingOFoodOSafetydO
ComprehensivegReviewsgingFoodgSciencegandgFoodgSafetybO2018bOgnbOnlkcnmo 16.4 52

145 UseOofOphaseOchangeOmaterialsOtoOdevelopOelectrospunOcoatingsOofOinterestOinOfoodOpackagingO
applicationsdOJournalgofgFoodgEngineeringbO2017bOgphbOghhcgho 6 50

144 SurfactantcaidedOelectrosprayingOofOlowOmolecularOweightOcarbohydrateOpolymersOfromOaqueousO
solutionsdOCarbohydrategPolymersbO2014bOgfgbOhkpcll 10.3 49

143 MechanicalOandOwaterObarrierOpropertiesOofOgluteninOfilmsOinfluencedObyOstorageOtimedOJournalgofg
AgriculturalgandgFoodgChemistrybO2004bOlhbOnpcoi 5.7 48

142 βmpactOofOmicroencapsulationOwithinOelectrosprayedOproteinsOonOtheOformulationOofOgreenOteaO
extractcenrichedObiscuitsdOLWTgvgFoodgSciencegandgTechnologybO2017bOogbOnncom 5.4 46

141 ProductionOofOunpurifiedOagarcbasedOextractsOfromOredOseaweedOñelidiumOsesquipedaleObyOmeansO
ofOsimplifiedOextractionOprotocolsdOAlgalgResearchbO2019bOiobOgfgkhf 5 46

140 StructuralOcharacterizationOofOwheatOstarchOgranulesOdifferingOinOamyloseOcontentOandOfunctionalO
characteristicsdOCarbohydrategPolymersbO2009bOnlbOnflcngg 10.3 45

139
PotentialOofOlignocellulosicOfractionsOfromOPosidoniaOoceanicaOtoOimproveObarrierOandOmechanicalO
propertiesOofObiocbasedOpackagingOmaterialsdOInternationalgJournalgofgBiologicalgMacromoleculesbO
2018bOggobOlkhcllg

7.9 45

138 βmprovementOofOUVOstabilityOandOmechanicalOpropertiesOofObiopolyestersOthroughOtheOadditionOofO
˛†ccarotenedOPolymergDegradationgandgStabilitybO2010bOplbOhgmhchgmo 4.7 42

137 StructuralOandOphysicochemicalOcharacterizationOofOthermoplasticOcornOstarchOfilmsOcontainingO
microalgaedOCarbohydrategPolymersbO2018bOgombOgokcgpg 10.3 41

136 zoaxialOelectrosprayingOofObiopolymersOasOaOstrategyOtoOimproveOprotectionOofObioactiveOfoodO
ingredientsdOInnovativegFoodgSciencegandgEmerginggTechnologiesbO2019bOlgbOhcgg 6.8 41

135 FormaldehydeOcrossclinkingOofOgliadinOfilmsqOeffectsOonOmechanicalOandOwaterObarrierOpropertiesdO
BiomacromoleculesbO2004bOlbOkglchg 6.9 40

134 xctiveOFoodOPackagingOzoatingsOyasedOonO−ybridO—lectrospunOñliadinONanofibersOzontainingOFerulicO
xcide−ydroxypropylcyetaczyclodextrinOβnclusionOzomplexesdONanomaterialsbO2018bOobO 5.4 40

133 –evelopmentOofOpolystyrenecbasedOfilmsOwithOtemperatureObufferingOcapacityOforOsmartOfoodO
packagingdOJournalgofgFoodgEngineeringbO2015bOgmkbOllcmh 6 39

132 xntiviralOactivityOofOalginatecoleicOacidObasedOcoatingsOincorporatingOgreenOteaOextractOonO
strawberriesOandOraspberriesdOFoodgHydrocolloidsbO2019bOonbOmggcmgo 10.6 38

131 OnOtheOuseOofOcarrageenanOmatricesOforOtheOdevelopmentOofOantiviralOedibleOcoatingsOofOinterestOinO
berriesdOFoodgHydrocolloidsbO2019bOphbOnkcol 10.6 37
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130
—fficacyOofOzinnamaldehydeOxgainstO—ntericOVirusesOandOβtsOxctivityOxfterOβncorporationOβntoO
yiodegradableOMultilayerOSystemsOofOβnterestOinOFoodOPackagingdOFoodgandgEnvironmentalgVirologybO
2016bOobOghlcih

4 37

129 ProcessingOofOnovelOelevatedOamyloseOwheatsqOfunctionalOpropertiesOandOstarchOdigestibilityOofO
extrudedOproductsdOJournalgofgAgriculturalgandgFoodgChemistrybO2007bOllbOgfhkocln 5.7 35

128 xgarosecbasedOfreezecdriedOcapsulesOpreparedObyOtheOoilcinducedObiphasicOhydrogelOparticleO
formationOapproachOforOtheOprotectionOofOsensitiveOprobioticObacteriadOFoodgHydrocolloidsbO2019bOonbOkonckpm10.6 34

127 –evelopmentOofObacterialOcelluloseOnanowhiskersOreinforcedO—VO−OcompositesObyOelectrospinningdO
JournalgofgAppliedgPolymergSciencebO2012bOghkbOgipocgkfo 2.9 34

126 MicroencapsulatedOchaˆ–arOphenolicsqOxOpotentialOingredientOforOfunctionalOfoodsOdevelopmentdO
JournalgofgFunctionalgFoodsbO2017bOinbOlhiclif 5.1 34

125 StabilizationOofOaOsaffronOextractOthroughOitsOencapsulationOwithinOelectrospuneelectrosprayedOzeinO
structuresdOLWTgvgFoodgSciencegandgTechnologybO2019bOggibOgfohof 5.4 33

124 SuperabsorbentOfoodOpackagingObioactiveOcellulosecbasedOaerogelsOfromOxrundoOdonaxOwasteO
biomassdOFoodgHydrocolloidsbO2019bOpmbOglgcgmf 10.6 33

123 SelfcassembledOgelatinc˛„ccarrageenanOencapsulationOstructuresOforOintestinalctargetedOreleaseO
applicationsdOJournalgofgColloidgandgInterfacegSciencebO2018bOlgnbOggicghi 9.3 33

122 –evelopmentOofOfoodOpackagingObioactiveOaerogelsOthroughOtheOvalorizationOofOñelidiumO
sesquipedaleOseaweeddOFoodgHydrocolloidsbO2019bOopbOiincilf 10.6 33

121 —lectrosprayedOchitosanOmicrocapsulesOasOdeliveryOvehiclesOforOvaginalOphytoformulationsdO
CarbohydrategPolymersbO2018bOhfgbOkhlckin 10.3 32

120 βmprovedOincorporationOandOstabilisationOofO˛†ccaroteneOinOhydrocolloidsOusingOglyceroldOFoodg
ChemistrybO2011bOghlbOppncgffk 8.5 32

119 OnOtheOapplicabilityOofOFTcβROspectroscopyOtoOtestOaromaOtransportOpropertiesOinOpolymerOfilmsdO
PolymergTestingbO2004bOhibOllgclln 4.5 32

118 xntifungalOedibleOcoatingsOcontainingOxrgentinianOpropolisOextractOandOtheirOapplicationOinO
raspberriesdOFoodgHydrocolloidsbO2020bOgfnbOgflpni 10.6 30

117 FosteringOtheOantiviralOactivityOofOgreenOteaOextractOforOsanitizingOpurposesOthroughOcontrolledO
storageOconditionsdOFoodgControlbO2018bOokbOkolckph 6.2 30

116 OnOtheOextractionOofOcelluloseOnanowhiskersOfromOfoodObycproductsOandOtheirOcomparativeO
reinforcingOeffectOonOaOpolyhydroxybutyrateccocvalerateOpolymerdOCellulosebO2015bOhhbOlilcllg 5.5 30

115 —ffectOofOtheOfilmcprocessingOconditionsbOrelativeOhumidityOandOageingOonOwheatOglutenOfilmsOcoatedO
withOelectrospunOpolyhydryalkanoatedOFoodgHydrocolloidsbO2015bOkkbOhphchpp 10.6 29

114
ProductionOofObacterialOnanobiocompositesOofOpolyhydroxyalkanoatesOderivedOfromOwasteOandO
bacterialOnanocelluloseObyOtheOelectrospinningOenablingOmeltOcompoundingOmethoddOJournalgofg
AppliedgPolymergSciencebO2016bOgiibOneacnea

2.9 29

113 xnOeffectOofOlacticOacidOoligomersOonOtheObarrierOpropertiesOofOpolylactidedOJournalgofgMaterialsg
SciencebO2014bOkpbOhpnlchpom 4.3 29
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112 –evelopmentOandOcharacterizationOofOhybridOcornOstarchcmicroalgaeOfilmsqO—ffectOofOultrasoundO
prectreatmentOonOstructuralbObarrierOandOmechanicalOperformancedOAlgalgResearchbO2017bOhobOofcon 5 29

111 yiodegradableOpolyestercbasedOheatOmanagementOmaterialsOofOinterestOinOrefrigerationOandOsmartO
packagingOcoatingsdOJournalgofgAppliedgPolymergSciencebO2013bOgifbOihlgcihmh 2.9 29

110 —lectrospunO˛†ccaroteneâ��loadedOSPβqPVxOfiberOmatsOproducedObyOemulsioncelectrospinningOasO
bioactiveOcoatingsOforOfoodOpackagingdOFoodgPackaginggandgShelfgLifebO2020bOhibOgffkhm 8.2 28

109 ResistantOStarchOinOVitroOandOinOVivoO2009bOkkpclgf 27

108 ñliadinsOpolymerizedOwithOcysteineqOeffectsOonOtheOphysicalOandOwaterObarrierOpropertiesOofOderivedO
filmsdOBiomacromoleculesbO2004bOlbOglficgf 6.9 27

107 βnc–epthOzharacterizationOofOyioactiveO—xtractsOfromOWasteOyiomassdOMarinegDrugsbO2019bOgnbO 6 26

106 yiopolymersOforOfoodOpackagingOapplicationsO2014bOknmclfp 26

105
NanocompositesOofOethyleneOvinylOalcoholOcopolymerOwithOthermallyOresistantOcelluloseO
nanowhiskersObyOmeltOcompoundingOWβXqOMorphologyOandOthermalOpropertiesdOJournalgofgAppliedg
PolymergSciencebO2013bOghobOhmmmchmno

2.9 26

104
OptimizationOofOsolventsOforOtheOencapsulationOofOaOphaseOchangeOmaterialOinOpolymericOmatricesObyO
electrochydrodynamicOprocessingOofOinterestOinOtemperatureObufferingOfoodOapplicationsdOEuropeang
PolymergJournalbO2015bOnhbOhicii

5.2 25

103 ThreecLayerOFilmsOyasedOonOWheatOñlutenOandO—lectrospunOP−xdOFoodgandgBioprocessgTechnologybO
2015bOobOhiifchikf 5.1 25

102 ñasObarrierOchangesOandOmorphologicalOalterationsOinducedObyOretortingOinOethyleneOvinylO
alcoholâ��basedOfoodOpackagingOstructuresdOJournalgofgAppliedgPolymergSciencebO2005bOpmbOhgphchhfh 2.9 25

101 zombiningOpolyhydroxyalkanoatesOwithOnanokeratinOtoOdevelopOnovelObiopackagingOstructuresdO
JournalgofgAppliedgPolymergSciencebO2016bOgiibOneacnea 2.9 25

100 −ighcperformanceOstarchObiocompositesOwithOcelulloseOfromOwasteObiomassqOFilmOpropertiesOandO
retrogradationObehaviourdOCarbohydrategPolymersbO2019bOhgmbOgofcgoo 10.3 24

99 TheOeffectOofOacidOdextrinisationOonOenzymecresistantOstarchOcontentOinOextrudedOmaizeOstarchdOFoodg
ChemistrybO2010bOghfbOgkfcgkp 8.5 24

98 FoodcgradeOgliadinOmicrostructuresOobtainedObyOelectrohydrodynamicOprocessingdOFoodgResearchg
InternationalbO2019bOggmbOgimmcgini 7 24

97 Keratinâ��polyhydroxyalkanoateOmeltccompoundedOcompositesOwithOimprovedObarrierOpropertiesOofO
interestOinOfoodOpackagingOapplicationsdOJournalgofgAppliedgPolymergSciencebO2014bOgigbOneacnea 2.9 23

96 TailoringObarrierOpropertiesOofOthermoplasticOcornOstarchcbasedOfilmsOWTPzSXObyOmeansOofOaO
multilayerOdesigndOJournalgofgColloidgandgInterfacegSciencebO2016bOkoibOokcph 9.3 22

95 NanocOandOmicrostructuralOevolutionOofOalginateObeadsOinOsimulatedOgastrointestinalOfluidsdOβmpactO
ofOMeñOratiobOmolecularOweightOandOp−dOCarbohydrategPolymersbO2019bOhhibOgglghg 10.3 22
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94 —lectrospunOheatOmanagementOpolymericOmaterialsOofOinterestOinOfoodOrefrigerationOandOpackagingdO
JournalgofgAppliedgPolymergSciencebO2014bOgigbOneacnea 2.9 22

93 xctiveOpropertiesOofOedibleOmarineOpolysaccharidecbasedOcoatingsOcontainingOLarreaOnitidaO
polyphenolsOenrichedOextractdOFoodgHydrocolloidsbO2020bOgfhbOgfllpl 10.6 22

92
MicroencapsulationOofOaOwheyOproteinOhydrolysateOwithinOmicrochydrogelsqOβmpactOonO
gastrointestinalOstabilityOandOpotentialOforOfunctionalOyoghurtOdevelopmentdOJournalgofgFunctionalg
FoodsbO2016bOhmbOhpfciff

5.1 21

91 MicrobiologicalOandOageingOperformanceOofOpolyhydroxyalkanoatecbasedOmultilayerOstructuresOofO
interestOinOfoodOpackagingdOLWTgvgFoodgSciencegandgTechnologybO2014bOlpbOnmfcnmn 5.4 21

90 –ietaryOpolyphenolsObindOtoOpotatoOcellsOandOcellularOcomponentsdOJournalgofgFunctionalgFoodsbO2017
bOinbOhoichph 5.1 20

89 UseOofOelectrohydrodynamicOprocessingOtoOdevelopOnanostructuredOmaterialsOforOtheOpreservationO
ofOtheOcoldOchaindOInnovativegFoodgSciencegandgEmerginggTechnologiesbO2014bOhmbOkglckhi 6.8 19

88
xssessmentOofOyallOMillingOasOaOzompoundingOTechniqueOtoO–evelopONanocompositesOofO
PolyWic−ydroxybutyrateccocic−ydroxyvalerateXOandOyacterialOzelluloseONanowhiskersdOJournalgofg
PolymersgandgthegEnvironmentbO2016bOhkbOhkgchlk

4.5 19

87 –evelopmentOofOenzymaticallycactiveObacterialOcelluloseOmembranesOthroughOstableOimmobilizationO
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