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4.9 4

114
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[Mk[Mdfi

4.7 0

112 xffectsMofMxthanolMxxtractsMofMOriganumMvulgareMandMThymusMvulgarisMonMtheMMycotoxinM
voncentrationsMandMtheM–ygienicMQualityMofMMaizeMUZeaMmaysMLaVMSilageaMToxins[M2022[Mdg[Melk 4.9 0

111 wairyMLacticMtcidMuacteriaMandMTheirMPotentialMyunctionMinMwieteticsmMTheMyood]zut]–ealthMtxisaaM
Foods[M2021[Mdc[M 4.9 8

110 ImpactMofMlacticMacidMbacteriaMandMtheirMmetabolitesMonMtheMtechno]functionalMpropertiesMandMhealthM
benefitsMofMfermentedMdairyMproductsaMCriticalgReviewsgingFoodgSciencegandgNutrition[M2021[Md]ef 11.5 10

109 uio]refineryMofMplantMdrinksMpressMcakeMpermeateMusingMultrafiltrationMandMlactobacillusMfermentationM
intoMantimicrobialsMandMitsMeffectMonMtheMgrowthMofMwheatgrassMinMvivoaMFoodgBioscience[M2021[Mgi[Mdcdgej4.9 3

108 TheMQualityMofMWheatMureadMWithMUltrasonicatedMandMyermentedMuy]ProductsMyromMPlantMwrinksM
ProductionaMFrontiersgingMicrobiology[M2021[Mde[Mihehgk 5.7 1

107 MycotoxinsMinMcerealsMandMpulsesMharvestedMinMLatviaMbyMnanoLv]OrbitrapMMSaMFoodgAdditivesgandg
Contaminants:gPartgBgSurveillance[M2021[Mdg[Mddh]def 3.3 2

106 MicrobialMandMtntimicrobialMResistanceMProfilesMofMMicrobiotaMinMvommonMvarpsMUVMfromM
tquaculturedMandMWildMyishMPopulationsaMAnimals[M2021[Mdd[M 3.1 2

105 weterminantsMofMeconomicMmotivationsMforMfoodMchoicemMinsightsMforMtheMunderstandingMofMconsumerM
behaviouraMInternationalgJournalgofgFoodgSciencesgandgNutrition[M2021[Md]df 3.7 5

104
InvestigationMofMImmunomodulatoryMandMzutMMicrobiota]tlteringMPropertiesMofMMulticomponentM
NutraceuticalMPreparedMfromMLacticMtcidMuacteria[MuovineMvolostrum[MtppleMProductionMuy]ProductsM
andMxssentialMOilsaMFoods[M2021[Mdc[M

4.9 2

103 IntegrationMofMUltrasoundMintoMtheMwevelopmentMofMPlant]uasedMProteinM–ydrolysateMandMItsM
uio]StimulatoryMxffectMforMzrowthMofMWheatMzrainMSeedlingsMInMVivoaMPlants[M2021[Mdc[M 4.5 2

102 TheMinfluenceMofMcombinedMextrusionMandMfermentationMprocessesMonMtheMchemicalMandMbiosafetyM
parametersMofMwheatMbranaMLWTgvgFoodgSciencegandgTechnology[M2021[Mdgi[Mdddglk 5.4 3

101
zreenMSynthesisMofMSilverMNanoparticlesMUsingMxxtractMofMtrtemisiaMabsinthiumMLa[M–umulusMlupulusM
LaMandMThymusMvulgarisMLa[MPhysico]vhemicalMvharacterization[MtntimicrobialMandMtntioxidantM
tctivityaMProcesses[M2021[Ml[Mdfcg

2.9 9

100 TheMexpedientMapplicationMofMmicrobialMfermentationMafterMwhole]wheatMmillingMandMfractionationMtoM
mitigateMmycotoxinsMinMwheat]basedMproductsaMLWTgvgFoodgSciencegandgTechnology[M2021[Mdfj[Mddcggc 5.4 6
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tMvomparisonMStudyMofMtheMvaecumMMicrobialMProfiles[MProductivityMandMProductionMQualityMofM
uroilerMvhickensMyedMSupplementsMuasedMonMMediumMvhainMyattyMandMOrganicMtcidsaMAnimals[M2021[M
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3.1 8

98 vombinationMofMxxtrusionMandMyermentationMwithMandMStrainsMforMImprovingMtheMSafetyM
vharacteristicsMofMWheatMuranaMToxins[M2021[Mdf[M 4.9 5

97 TheMxvaluationMofMwarkMvhocolate]xlicitedMxmotionsMandMTheirMRelationMwithMPhysicoMvhemicalM
tttributesMofMvhocolateaMFoods[M2021[Mdc[M 4.9 2

96 xnvironmentalMIssuesMasMwriversMforMyoodMvhoicemMStudyMfromMaMMultinationalMyrameworkaM
Sustainability[M2021[Mdf[Mekil 3.6 8

95
SupplementMuasedMonMyermentedMMilkMPermeateMforMyeedingMNewbornMvalvesmMInfluenceMonMulood[M
zrowthMPerformance[MandMyaecalMParameters[MincludingMMicrobiota[MVolatileMvompounds[MandMyattyM
andMOrganicMtcidMProfilesaMAnimals[M2021[Mdd[M

3.1 4

94 NutraceuticalMvhewingMvandyMyormulationsMuasedMonMtcetic[Mtlcoholic[MandMLactofermentedMtppleM
üuiceMProductsaMFoods[M2021[Mdc[M 4.9 2

93 vharacterizationMofMMacro]MandMMicroalgaeMxxtractsMuioactiveMvompoundsMandMMicro]MandM
MacroelementsMTransitionMfromMtlgaeMtoMxxtractaMFoods[M2021[Mdc[M 4.9 2

92 InfluenceMofMfermentationMonMtheMcharacteristicsMofMualticMSeaMmacroalgae[MincludingMmicrobialM
profileMandMtraceMelementMcontentaMFoodgControl[M2021[Mdel[Mdckefh 6.2 4
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yunctionalizationMofMsoyaMpressMcakeMUokaraVMbyMultrasonicationMforMenhancementMofMsubmergedM
fermentationMwithMLactobacillusMparacaseiMLU–SeggMforMwheatMbreadMproductionaMLWTgvgFoodgScienceg
andgTechnology[M2021[Mdhe[Mddeffj

5.4 4

90 tppleMyermentedMProductsmMtnMOverviewMofMTechnology[MPropertiesMandM–ealthMxffectsaMProcesses[M
2021[Ml[Meef 2.9 13

89
tntimicrobial[Mtntioxidant[MSensoryMProperties[MandMxmotionsMInducedMforMtheMvonsumersMofM
NutraceuticalMueveragesMwevelopedMfromMTechnologicalMyunctionalisedMyoodMIndustryMuy]ProductsaM
Foods[M2020[Ml[M

4.9 5

88 PigsTMyeedMyermentationMModelMwithMtntimicrobialMLacticMtcidMuacteriaMStrainsMvombinationMbyM
vhangingMxxtrudedMSoyaMtoMuiomodifiedMLocalMyeedMStockaMAnimals[M2020[Mdc[M 3.1 7

87 tcoustic]uasedMScreeningMMethodMforMtheMwetectionMofMTotalMtflatoxinMinMvornMandMuiologicalM
wetoxificationMinMuioethanolMProductionaMFrontiersgingMicrobiology[M2020[Mdd[Mhgf 5.7 2

86 vhallengesMtssociatedMwithMuyproductsMValorization]vomparisonMStudyMofMSafetyMParametersMofM
UltrasonicatedMandMyermentedMPlant]uasedMuyproductsaMFoods[M2020[Ml[M 4.9 8

85
xvaluationMofMtheMuseMofMlacticMacidMbacteriaMandMThymusMvulgarisMessentialMoilMonMSuffolkMandMIleMdeM
yranceMlambMbreedMUMuscuIusMgluteusVMqualityMparametersaMInternationalgJournalgofgFoodgSciencegandg
Technology[M2020[Mhh[Mfgif]fgjg

3.8 3

84
StudyMofMtheMantibioticMresiduesMinMpoultryMmeatMinMsomeMofMtheMxUMcountriesMandMselectionMofMtheM
bestMcompositionsMofMlacticMacidMbacteriaMandMessentialMoilsMagainstMSalmonellaMentericaaMPoultryg
Science[M2020[Mll[Mgcih]gcji

3.9 10

83
StructuralMandMfunctionalMcharacterisationMofMcompositionallyMoptimisedMriceMbranMandMlingonberryM
dietaryMfibre]basedMgel]typeMproductMenrichedMwithMphytochemicalsaMInternationalgJournalgofgFoodg
SciencegandgTechnology[M2020[Mhh[Mffje]ffkc

3.8 1

82
vomparisonMstudiesMofMtheMchemical[Mphysical[Mtechnological[MandMmicrobiologicalMcharacteristicsMofM
theMxuropeanMroeMdeer[Mboar[MredMdeer[MandMbeaverMhuntedMwildMgameMmeataMAnimalgSciencegJournal[M
2020[Mld[Medffgi
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81 StudyMaboutMyoodMvhoiceMweterminantsMtccordingMtoMSixMTypesMofMvonditioningMMotivationsMinMaM
SampleMofMdd[licMParticipantsaMFoods[M2020[Ml[M 4.9 10

80 yunctionalisationMofMflaxseedMproteinsMassistedMbyMultrasonicationMtoMproduceMcoatingsMenrichedM
withMraspberriesMphytochemicalsaMLWTgvgFoodgSciencegandgTechnology[M2020[Mdeg[Mdcldkc 5.4 7

79 SeparateMandMSynergicMxffectsMofMLU–SSeghMandMtrabinogalactanMonMtheMtntimicrobialMPropertiesMasM
WellMasMonMtheMyecalMandMMetabolicMProfileMofMNewbornMvalvesaMAnimals[M2020[Mdc[M 3.1 4

78 PlantsMandMLacticMtcidMuacteriaMvombinationMforMNewMtntimicrobialMandMtntioxidantMPropertiesM
ProductMwevelopmentMinMaMSustainableMManneraMFoods[M2020[Ml[M 4.9 13

77 TheMxatingMMotivationsMScaleMUxtTMOTVmMwevelopmentMandMValidationMbyMMeansMofMvonfirmatoryM
yactorMtnalysisMUvytVMandMStructuralMxquationMModellingMUSxMVaMZdravstvenogVarstvo[M2020[Mic[Mg]l 1.3 3

76 tMnewMdeliveryMsystemMbasedMonMappleMpomace]pectinMgelsMtoMencourageMtheMviabilityMofM
antimicrobialMstrainsaMFoodgSciencegandgTechnologygInternational[M2020[Mei[Mege]ehf 2.6 1

75 TheMxssentialMOilMandM–ydrolatsMfromMSeedsMwithMMagnesiumMtluminometasilicateMasMxxcipientmM
tntioxidant[Mtntibacterial[MandMtnti]inflammatoryMtctivityaMFoods[M2020[Ml[M 4.9 19

74 vhangesMofMbioactiveMcompoundsMinMbarleyMindustryMby]productsMduringMsubmergedMandMsolidMstateM
fermentationMwithMantimicrobialMstrainMLU–SelaMFoodgSciencegandgNutrition[M2020[Mk[Mfgc]fhc 3.2 14

73 InfluenceMofMsociodemographicMfactorsMonMeatingMmotivationsM]MmodellingMthroughMartificialMneuralM
networksMUtNNVaMInternationalgJournalgofgFoodgSciencesgandgNutrition[M2020[Mjd[Midg]iej 3.7 2

72 yermented[Multrasonicated[MandMdehydratedMbovineMcolostrummMvhangesMinMantimicrobialMpropertiesM
andMimmunoglobulinMcontentaMJournalgofgDairygScience[M2020[Mdcf[Mdfdh]dfef 4 10

71 TheMInfluenceMofMxssentialMOilsMonMzutMMicrobialMProfilesMinMPigsaMAnimals[M2020[Mdc[M 3.1 9

70 InfluenceMofMtheMyermentedMyeedMandMVaccinationMandMTheirMInteractionMonMParametersMofMLargeM
WhitebNorwegianMLandraceMPigletsaMAnimals[M2020[Mdc[M 3.1 2

69 tntimicrobialMPotentialMofMueveragesMPreparationMuasedMonMyermentedMMilkMPermeateMandM
uerriesbVegetablesaMBeverages[M2020[Mi[Mih 3.4 1

68
vombinationMofMtntimicrobialMStartersMforMyeedMyermentationmMInfluenceMonMPigletMyecesMMicrobiotaM
andM–ealthMandMzrowthMPerformance[MIncludingMMycotoxinMuiotransformationaMFrontiersging
VeterinarygScience[M2020[Mj[Mhekllc

3.1 5

67
uioconversionMofMMilkMPermeateMwithMSelectedMLacticMtcidMuacteriaMStrainsMandMtppleMuy]ProductsM
intoMueveragesMwithMtntimicrobialMPropertiesMandMxnrichedMwithMzalactooligosaccharidesaM
Microorganisms[M2020[Mk[M

4.9 20

66 Plant]basedMproteinaceousMsnacksmMxffectMofMfermentationMandMultrasonicationMonMend]productM
characteristicsaMFoodgSciencegandgNutrition[M2020[Mk[Mgjgi]gjhi 3.2 4

65 TechnologyMandMcharacterisationMofMwholeMhempMseedMbeveragesMpreparedMfromMultrasonicatedMandM
fermentedMwholeMseedMpasteaMInternationalgJournalgofgFoodgSciencegandgTechnology[M2020[Mhh[Mgci]gdl 3.8 10

64
tpplicationMofMantifungalMlactobacilliMinMcombinationMwithMcoatingsMbasedMonMappleMprocessingM
by]productsMasMaMbio]preservativeMinMwheatMbreadMproductionaMJournalgofgFoodgSciencegandg
Technology[M2019[Mhi[Melkl]fccc

3.3 7
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yactorsMtffectingMvonsumerMyoodMPreferencesmMyoodMTasteMandMwepression]uasedMxvokedM
xmotionalMxxpressionsMwithMtheMUseMofMyaceMReadingMTechnologyaMBioMedgResearchgInternational[M
2019[Mecdl[Mecljgdh

3 23

62 ImprovementMofMtheMantimicrobialMactivityMofMlacticMacidMbacteriaMinMcombinationMwithMberriesbfruitsM
andMdairyMindustryMby]productsaMJournalgofgthegSciencegofgFoodgandgAgriculture[M2019[Mll[Mflle]gcce 4.3 30

61
wevelopmentMofMaMRapidMMethodMforMtheMweterminationMofMPhenolicMtntioxidantsMinMwarkMvhocolateM
UsingMUltraMPerformanceMLiquidMvhromatographyMvoupledMtoMOrbitrapMMassMSpectrometryaMJournalg
ofgChromatographicgScience[M2019[Mhj[Mgfg]gge

1.4 2

60 PerspectivesMofMlupineMwholemealMproteinMandMproteinMisolatesMbiodegradationaMInternationalg
JournalgofgFoodgSciencegandgTechnology[M2019[Mhg[Mdlkl]eccd 3.8 2

59
TheMSafety[MTechnological[MNutritional[MandMSensoryMvhallengesMtssociatedMWithMLacto]yermentationM
ofMMeatMandMMeatMProductsMbyMUsingMPureMLacticMtcidMuacteriaMStrainsMandMPlant]LacticMtcidMuacteriaM
uioproductsaMFrontiersgingMicrobiology[M2019[Mdc[Mdcfi

5.7 11

58 LacticMtcidMuacteriaMIsolationMfromMSpontaneousMSourdoughMandMTheirMvharacterizationMIncludingM
tntimicrobialMandMtntifungalMPropertiesMxvaluationaMMicroorganisms[M2019[Mk[M 4.9 61

57 InfluenceMofMmicrobialMandMchemicalMcontaminantsMonMtheMyieldMandMqualityMofMethanolMfromMwheatM
grainsaMJournalgofgthegSciencegofgFoodgandgAgriculture[M2019[Mll[Mefgk]efhh 4.3 3

56
tMvomparisonMStudyMonMtheMProductionMandMRecoveryMofMLacticMtcidMbyMyermentingMwairyM
uy]ProductsMwithMPaMacidilacticiMandMLbaMdelbrˆ…eckiiMsppaMbulgaricusaMWastegandgBiomassgValorization[M
2019[Mdc[Mdhdl]dhek

3.2 4

55 PolycyclicMaromaticMhydrocarbonsMinMtraditionallyMsmokedMmeatMproductsMfromMtheMualticMstatesaM
FoodgAdditivesgandgContaminants:gPartgBgSurveillance[M2018[Mdd[Mdfk]dgh 3.3 16

54
ModulationMofMtheMnutritionalMvalueMofMlupineMwholemealMandMproteinMisolatesMusingMsubmergedMandM
solid]stateMfermentationMwithMPediococcusMpentosaceusMstrainsaMInternationalgJournalgofgFoodg
SciencegandgTechnology[M2018[Mhf[Mdkli]dlch

3.8 5

53 tMconceptMofMmouldMspoilageMpreventionMandMacrylamideMreductionMinMwheatMbreadmMtpplicationMofM
lactobacilliMinMcombinationMwithMaMcranberryMcoatingaMFoodgControl[M2018[Mld[Mekg]elf 6.2 23

52 wevelopmentMandMcharacterizationMofMtheMgummyâ��supplements[MenrichedMwithMprobioticsMandM
prebioticsaMCYTAgvgJournalgofgFood[M2018[Mdi[Mhkc]hkj 2.3 10

51
–ighMoccurrenceMratesMofMenrofloxacinMandMciprofloxacinMresiduesMinMretailMpoultryMmeatMrevealedMbyM
anMultra]sensitiveMmass]spectrometricMmethod[MandMantimicrobialMresistanceMtoMfluoroquinolonesMinM
vampylobacterMsppaMFoodgAdditivesgandgContaminantsgvgPartgAgChemistryugAnalysisugControlugExposureg
andgRiskgAssessment[M2018[Mfh[Mddcj]dddh

3.2 5

50 vompositionMandMantimicrobialMresistanceMprofileMofMzram]negativeMmicrobiotaMprevalentMinM
aquaculturedMfishaMJournalgofgFoodgSafety[M2018[Mfk[Medeggj 2 12

49
LupinusMangustifoliusMLaMlactofermentationMandMproteinMisolationmMeffectsMonMphenolicMcompoundsM
andMgenistein[MantioxidantMproperties[MtrypsinMinhibitorMactivity[MandMproteinMdigestibilityaMEuropeang
FoodgResearchgandgTechnology[M2018[Megg[Mdhed]dhfd

3.4 6

48
tpplicationMofMhydrolasesMandMprobioticMPediococcusMacidilacticiMualtuiocdMstrainMforMcerealM
by]productsMconversionMtoMbioproductMforMfoodbfeedaMInternationalgJournalgofgFoodgSciencesgandg
Nutrition[M2018[Mil[Mdih]djh

3.7 15

47
vomparativeMstudyMofMciabattaMcrustMcrispnessMthroughMacousticMandMmechanicalMmethodsmMxffectsMofM
wheatMmaltMandMproteaseMonMdoughMrheologyMandMcrustMcrispnessMretentionMduringMstorageaMLWTgvg
FoodgSciencegandgTechnology[M2018[Mkl[Mddc]ddi

5.4 11

46 tntifungalMactivityMofMlacticMacidMbacteriaMandMtheirMapplicationMforMyusariumMmycotoxinMreductionMinM
maltingMwheatMgrainsaMLWTgvgFoodgSciencegandgTechnology[M2018[Mkl[Mfcj]fdg 5.4 46
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45
tMpotentialMofMbrownMriceMpolishMasMaMsubstrateMforMtheMlacticMacidMandMbioactiveMcompoundsM
productionMbyMtheMlacticMacidMbacteriaMnewlyMisolatedMfromMcereal]basedMfermentedMproductsaMLWTgvg
FoodgSciencegandgTechnology[M2018[Mlj[Mfef]ffd

5.4 10

44
SeaMuuckthornMU–ippophaeMrhamnoidesMLaVMandMQuinceMUvydoniaMoblongaMLaVMüuicesMandMTheirM
uy]ProductsMasMIngredientsMShowingMtntimicrobialMandMtntioxidantMPropertiesMforMvhewingMvandymM
NutraceuticalMyormulationsaMJournalgofgFoodgQuality[M2018[Mecdk[Md]k

2.7 4

43 xffectsMofMemotionalMresponsesMtoMcertainMfoodsMonMtheMpredictionMofMconsumerMacceptanceaMFoodg
ResearchgInternational[M2018[Mdde[Mfid]fik 7 16

42
NutraceuticalsMinMgummyMcandiesMformMpreparedMfromMlacto]fermentedMlupineMproteinMconcentrates[M
asMhigh]qualityMproteinMsource[MincorporatedMwithMvitrusMparadiseMLaMessentialMoilMandMxylitolaM
InternationalgJournalgofgFoodgSciencegandgTechnology[M2018[Mhf[Mecdh]eceh

3.8 3

41 wevelopmentMofMantimicrobialMgummyMcandiesMwithMadditionMofMbovineMcolostrum[MessentialMoilsMandM
probioticsaMInternationalgJournalgofgFoodgSciencegandgTechnology[M2018[Mhf[Mdeej]defh 3.8 22

40 TheMPerspectivesMtssociatedMWithMtheMvomputer]uasedMwiagnosticMMethodMofMwepressiveMwisorderaM
FrontiersgingPsychiatry[M2018[Ml[Mikj 5 1

39
tgar]immobilizedMbasil]lacticMacidMbacteriaMbioproductsMasMgoatMmilkMtaste]maskingMagentsMandM
naturalMpreservativesMforMtheMproductionMofMunripenedMgoatMcheeseaMJournalgofgDairygScience[M2018[M
dcd[Mdckii]dckji

4 4

38
TheMeffectsMofMultrasonication[MfermentationMwithMLactobacillusMspa[MandMdehydrationMonMtheM
chemicalMcompositionMandMmicrobialMcontaminationMofMbovineMcolostrumaMJournalgofgDairygScience[M
2018[Mdcd[Mijkj]ijlk

4 15

37 TheMInfluenceMofMScaldedMylour[Myermentation[MandMPlantsMuelongingMtoMLamiaceaeMyamilyMonMtheM
WheatMureadMQualityMandMtcrylamideMvontentaMJournalgofgFoodgScience[M2018[Mkf[Mdhic]dhik 3.4 8

36
TheMcontributionMofMPaMacidilactici[MLaMplantarum[MandMLaMcurvatusMstartersMandML]UZV]lacticMacidMtoMtheM
acrylamideMcontentMandMqualityMparametersMofMmixedMryeM]MWheatMbreadaMLWTgvgFoodgSciencegandg
Technology[M2017[Mkc[Mgf]hc

5.4 28

35
ParametersMofMrye[Mwheat[Mbarley[MandMoatMsourdoughsMfermentedMwithMLactobacillusMplantarumM
LU–SdfhMthatMinfluenceMtheMqualityMofMmixedMryeâ��wheatMbread[MincludingMacrylamideMformationaM
InternationalgJournalgofgFoodgSciencegandgTechnology[M2017[Mhe[Mdgjf]dgke

3.8 13

34 tpplicationMofMPediococcusMacidilacticiMLU–SelMimmobilizedMinMappleMpomaceMmatrixMforMhighMvalueM
wheat]barleyMsourdoughMbreadaMLWTgvgFoodgSciencegandgTechnology[M2017[Mkf[Mdhj]dig 5.4 14

33 LacticMtcidMuacteriaMvombinationsMforMWheatMSourdoughMPreparationMandMTheirMInfluenceMonMWheatM
ureadMQualityMandMtcrylamideMyormationaMJournalgofgFoodgScience[M2017[Mke[Mefjd]efjk 3.4 23

32 xvaluationMofMtheMpotentialMofMutilizingMlacticMacidMbacteriaMandMdairyMwastewatersMforMmethaneM
productionaMEnergygExplorationgandgExploitation[M2017[Mfh[Mfkk]gce 2.1 8

31 TheMinfluenceMofMlacticMacidMfermentationMonMfunctionalMpropertiesMofMnarrow]leavedMlupineMproteinM
asMfunctionalMadditiveMforMhigherMvalueMwheatMbreadaMLWTgvgFoodgSciencegandgTechnology[M2017[Mjh[Mdkc]dki5.4 22

30 tpplicabilityMofMPediococcusMstrainsMforMfermentationMofMcerealMbranMandMitsMinfluenceMonMtheMmilkM
yieldMofMdairyMcattleaMZemdirbyste[M2017[Mdcg[Mif]jc 1.1 2

29
TheMeffectMofMPediococcusMacidilacticiMandMLactobacillusMsakeiMonMbiogenicMaminesMformationMandM
freeMaminoMacidMprofileMinMdifferentMlupinMduringMfermentationaMLWTgvgFoodgSciencegandgTechnology[M
2016[Mjg[Mgc]gj

5.4 12

28 vhangesMinMtheMfreeMaminoMacidsMandMtheMbiogenicMamineMcontentsMduringMlacticMacidMfermentationMofM
differentMlupinMspeciesaMInternationalgJournalgofgFoodgSciencegandgTechnology[M2016[Mhd[Mecgl]echi 3.8 7
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27 uioconversionMofMagro]industrialMby]productsMtoMlacticMacidMusingMLactobacillusMsakeiMandMtwoM
PediococcusMsppaMstrainsaMInternationalgJournalgofgFoodgSciencegandgTechnology[M2016[Mhd[Meike]eild 3.8 8

26 InfluenceMofMlacticMacidMbacteriaâ��fermentedM–elianthusMtuberosusMLaMandMLupinusMluteusMonMqualityMofM
milkMproductsaMCYTAgvgJournalgofgFood[M2016[Md]j 2.3 2

25 xffectMofMnaturalMmarinadeMbasedMonMlacticMacidMbacteriaMonMporkMmeatMqualityMparametersMandM
biogenicMamineMcontentsaMLWTgvgFoodgSciencegandgTechnology[M2016[Mil[Mfdl]fei 5.4 24

24 Non]tlcoholicMueveragesMfromMyermentedMverealsMwithMIncreasedMOligosaccharideMvontentaMFoodg
TechnologygandgBiotechnology[M2016[Mhg[Mfi]gg 2.1 14

23 xfficacyMofMOzonationMTreatmentsMofMSmokedMyishMforMReducingMItsMuenzo[a]pyreneMvoncentrationM
andMToxicityaMJournalgofgFoodgProtection[M2016[Mjl[Medij]edjf 2.5 3

22
PotentialMofManMxxploitationMofMtcid]TolerantMtntimicrobialMMicroorganismsMxvolvingMxnzymeM
SystemsMforMtheMUtilizationMofMwairyMuy]productsMandMLignocellulosicMuiomassMtoMLacticMtcidaM
FrontiersgingBioengineeringgandgBiotechnology[M2016[Mg[Mle

5.8 0

21 TheMNutritionalMandMSafetyMvhallengesMtssociatedMwithMLupinMLacto]yermentationaMFrontiersgingPlantg
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