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l Paper IF Citations

166 SelectedMpropertiesMofMp—ZsensitiveYMbiodegradableMchitosanâ��polyUvinylMalcoholVMhydrogelaMPolymerf
InternationalYM2004YMhfYMmddZmdl 3.3 304

165 UseMofMwheyMproteinsMforMencapsulationMandMcontrolledMdeliveryMapplicationsaMJournalfoffFoodf
EngineeringYM2007YMlfYMfdZgc 6 254

164 yffectMofMxanthanMgumMonMphysicochemicalMpropertiesMofMwheyMproteinMisolateMstabilizedMoilZinZwaterM
emulsionsaMFoodfHydrocolloidsYM2007YMedYMhhhZhig 10.6 232

163 ylectrochemicallyMreducedMgrapheneMoxideMsheetsMforMuseMinMhighMperformanceMsupercapacitorsaM
CarbonYM2013YMhdYMfiZgg 10.4 231

162
yffectsMofMproteinMconcentrationMandMoilZphaseMvolumeMfractionMonMtheMstabilityMandMrheologyMofM
menhadenMoilZinZwaterMemulsionsMstabilizedMbyMwheyMproteinMisolateMwithMxanthanMgumaMFoodf
HydrocolloidsYM2009YMefYMdihZdkg

10.6 217

161 uMhighlyMsensitiveMnonZenzymaticMglucoseMsensorMbasedMonMaMsimpleMtwoZstepMelectrodepositionMofM
cupricMoxideMUwuOVMnanoparticlesMontoMmultiZwalledMcarbonMnanotubeMarraysaMTalantaYM2010YMleYMehZff 6.2 211

160 UltrasonicMcharacterizationMofMfoodsMandMdrinksnMprinciplesYMmethodsYMandMapplicationsaMCriticalf
ReviewsfinfFoodfSciencefandfNutritionYM1997YMfkYMdZgi 11.5 202

159 xynamicMoscillatoryMshearMtestingMofMfoods´ â��MselectedMapplicationsaMTrendsfinfFoodfSciencefandf
TechnologyYM2000YMddYMddhZdek 15.3 193

158 ylectrochemicalMsynthesisMofMreducedMgrapheneMsheetZuuPdMalloyMnanoparticleMcompositesMforM
enzymaticMbiosensingaMBiosensorsfandfBioelectronicsYM2011YMemYMdhmZii 11.8 186

157 upplicationMofMPelegMmodelMtoMstudyMwaterMabsorptionMinMchickpeaMduringMsoakingaMJournalfoffFoodf
EngineeringYM2002YMhfYMdhfZdhm 6 181

156 unMamperometricMnonZenzymaticMglucoseMsensorMbyMelectrodepositingMcopperMnanocubesMontoM
verticallyMwellZalignedMmultiZwalledMcarbonMnanotubeMarraysaMBiosensorsfandfBioelectronicsYM2010YMeiYMekmZlg11.8 175

155 PreparationMandMcharacterizationMofMwheyMproteinMfilmMincorporatedMwithMTiOeMnanoparticlesaM
JournalfoffFoodfScienceYM2009YMkgYMNhcZi 3.4 161

154
NickelMnanoparticleZchitosanZreducedMgrapheneMoxideZmodifiedMscreenZprintedMelectrodesMforM
enzymeZfreeMglucoseMsensingMinMportableMmicrofluidicMdevicesaMBiosensorsfandfBioelectronicsYM2013YM
gkYMhfcZl

11.8 157

153 PULSyxMM wROWuVyZVuwUUMMxRY N–MOzMzOOxMMuTyR uLSaMDryingfTechnologyYM1999YMdkYMfmhZgde 2.6 144

152 M wROWuVyZVuwUUMMxRY N–MOzMwRuNvyRR ySnMPuRTM  aMQUuL TYMyVuLUuT ONaMJournalfoffFoodf
ProcessingfandfPreservationYM1996YMecYMdghZdhi 2.1 132

151 womputerMvisionMtechnologyMforMfoodMqualityMassuranceaMTrendsfinfFoodfSciencefandfTechnologyYM
1996YMkYMeghZehi 15.3 130

150
—ighlyMSensitiveMxetectionMandMRemovalMofMLeadM onsMinMWaterMUsingMwysteineZzunctionalizedM
–rapheneMOxidebPolypyrroleMNanocompositeMzilmMylectrodeaMACSfAppliedfMaterialsfmamp;fInterfaces
YM2015YMkYMdhmfhZgf

9.5 124

SundaramuGunasekaran

2



149 M wROWuVyZVuwUUMMxRY N–MOzMwRuNvyRR ySnMPuRTM aMyNyR–YMUSyMuNxMyzz w yNwYaMJournalf
offFoodfProcessingfandfPreservationYM1996YMecYMdedZdgf 2.1 123

148 womparisonMofMtemperatureMdistributionMinMmodelMfoodMcylindersMbasedMonMMaxwellTsMequationsMandM
LambertTsMlawMduringMpulsedMmicrowaveMheatingaMJournalfoffFoodfEngineeringYM2004YMigYMgghZghf 6 115

147 StateMofMwaterMinMchitosanâ��PVuMhydrogelaMJournalfoffAppliedfPolymerfScienceYM2006YMdcdYMfeekZfefe 2.9 96

146 PreparationMofMsubZdccZnmMbetaZlactoglobulinMUvL–VMnanoparticlesaMJournalfoffMicroencapsulationYM
2006YMefYMllkZml 3.4 93

145 viopolymerMcoatingMofMsoybeanMlecithinMliposomesMviaMlayerZbyZlayerMselfZassemblyMasMnovelMdeliveryM
systemMforMellagicMacidaMJournalfoffFunctionalfFoodsYM2010YMeYMmmZdci 5.1 82

144 upplicationsMofMgrapheneMinMqualityMassuranceMandMsafetyMofMfoodaMTrACfufTrendsfinfAnalyticalf
ChemistryYM2014YMicYMfiZhf 14.6 81

143 unMylectrochemicalM mmunosensorMforMRapidMandMSensitiveMxetectionMofMMycotoxinsMzumonisinMvdM
andMxeoxynivalenolaMElectrochimicafActaYM2016YMedfYMlmZmk 6.7 80

142 YieldMStressMinMzoodsnMMeasurementsMandMupplicationsaMInternationalfJournalfoffFoodfPropertiesYM
2009YMdeYMkcZdcd 3 78

141 unalysisMofMchickpeaMsoakingMbyMsimultaneousMwaterMtransferMandMwaterâ��starchMreactionaMJournalfoff
FoodfEngineeringYM2001YMhcYMmdZml 6 76

140 yffectMofMexperimentalMparametersMonMtemperatureMdistributionMduringMcontinuousMandMpulsedM
microwaveMheatingaMJournalfoffFoodfEngineeringYM2007YMklYMdgheZdghi 6 73

139  ndiumMtinMoxideZcoatedMglassMmodifiedMwithMreducedMgrapheneMoxideMsheetsMandMgoldMnanoparticlesM
asMdisposableMworkingMelectrodesMforMdopamineMsensingMinMmeatMsamplesaMNanoscaleYM2012YMgYMghmgZice 7.7 72

138 SensitiveMdetectionMofMpesticidesMbyMaMhighlyMluminescentMmetalZorganicMframeworkaMSensorsfandf
ActuatorsfB:fChemicalYM2018YMeicYMffmZfgh 8.5 68

137 uMWaterZStableMLuminescentMMetalZOrganicMzrameworkMforMRapidMandMVisibleMSensingMofM
OrganophosphorusMPesticidesaMACSfAppliedfMaterialsfmamp;fInterfacesYM2019YMddYMeiehcZeieic 9.5 64

136 TheMelectrochemicalMperspectiveMofMbioelectrocatalyticMactivitiesMinMmicrobialMelectrolysisMandM
microbialMfuelMcellsaMEnergyfReportsYM2019YMhYMdddiZddfi 4.6 53

135 MnOeMNanoflowersMxepositedMonM–rapheneMPaperMasMylectrodeMMaterialsMforMSupercapacitorsaMACSf
AppliedfNanofMaterialsYM2019YMeYMgfliZgfmg 5.6 52

134
uMlowZpotentialYM—eOeZassistedMelectrodepositionMofMcobaltMoxidebhydroxideMnanostructuresMontoM
verticallyZalignedMmultiZwalledMcarbonMnanotubeMarraysMforMglucoseMsensingaMElectrochimicafActaYM
2011YMhiYMhhflZhhgg

6.7 51

133 —ighlyMselectiveMcolorimetricMandMelectrochemicalMsensingMofMironMU   VMusingMNileMredMfunctionalizedM
grapheneMfilmaMBiosensorsfandfBioelectronicsYM2017YMlmYMgfcZgfi 11.8 50

132  nfluenceMofMdryingMtemperatureYMwaterMcontentYMandMheatingMrateMonMgelatinizationMofMcornM
starchesaMJournalfoffAgriculturalfandfFoodfChemistryYM2006YMhgYMgefhZgh 5.7 49

(2006-1996)
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131 viopolymerbgoldMnanoparticlesMcompositeMplasmonicMthermalMhistoryMindicatorMtoMmonitorMqualityM
andMsafetyMofMperishableMbioproductsaMBiosensorsfandfBioelectronicsYM2017YMmeYMdcmZddi 11.8 48

130 vioengineeredMvocalMfoldMmucosaMforMvoiceMrestorationaMSciencefTranslationalfMedicineYM2015YMkYMfdgradlk17.5 46

129 xualZchannelM TOZmicrofluidicMelectrochemicalMimmunosensorMforMsimultaneousMdetectionMofMtwoM
mycotoxinsaMTalantaYM2019YMdmgYMkcmZkdi 6.2 46

128 M LKMwOu–ULuT ONMwUTZT MyMxyTyRM NuT ONMUS N–MULTRuSON wSaMJournalfoffFoodfProcessf
EngineeringYM1996YMdmYMifZkf 2.4 45

127 zacileMandMgreenMsynthesisMofMhighlyMconductingMgrapheneMpaperaMCarbonYM2018YMdflYMdclZddk 10.4 43

126 SwellingMofMp—ZsensitiveMchitosanâ��polyUvinylMalcoholVMhydrogelsaMJournalfoffAppliedfPolymerfScienceYM
2006YMdceYMgiihZgikd 2.9 42

125 xynamicMRheologicalMPropertiesMofMMozzarellaMwheeseMxuringMRefrigeratedMStorageaMJournalfoffFoodf
ScienceYM1996YMidYMhiiZhim 3.4 42

124
ReducedM–rapheneMOxidebwarbonMNanotubeb–oldMNanoparticlesMNanocompositeMzunctionalizedM
ScreenZPrintedMylectrodeMforMSensitiveMylectrochemicalMxetectionMofMyndocrineMxisruptorMvisphenolM
uaMElectroanalysisYM2015YMekYMehekZehfi

3 41

123 NanozymesZbasedMbiosensorsMforMfoodMqualityMandMsafetyaMTrACfufTrendsfinfAnalyticalfChemistryYM
2020YMdeiYMddhlgd 14.6 39

122 unMelectrochemicalMimmunosensingMmethodMforMdetectingMmelanomaMcellsaMBiosensorsfandf
BioelectronicsYM2015YMilYMhclZhdh 11.8 39

121 ynhancingMnanoparticleZbasedMvisibleMdetectionMbyMcontrollingMtheMextentMofMaggregationaMScientificf
ReportsYM2012YMeYMghi 4.9 39

120 PaperZfluidicMelectrochemicalMbiosensingMplatformMwithMenzymeMpaperMandMenzymelessMelectrodesaM
SensorsfandfActuatorsfB:fChemicalYM2014YMecfYMggZhf 8.5 36

119 uMsensitiveMenzymelessMhydrogenZperoxideMsensorMbasedMonMepitaxiallyZgrownMzefOgMthinMfilmaM
AnalyticafChimicafActaYM2011YMkclYMggZhd 6.6 36

118 KineticsMofMinMsituMandMinMvitroMgelatinizationMofMhardMandMsoftMwheatMstarchesMduringMcookingMinM
wateraMJournalfoffFoodfEngineeringYM2002YMheYMdZk 6 36

117
ylectrochemicalMdetectionMofMSalmonellaMusingManMinvuMgenosensorMonMpolypyrroleZreducedM
grapheneMoxideMmodifiedMglassyMcarbonMelectrodeMandMuuNPsZhorseradishMperoxidaseZstreptavidinM
asMnanotagaMAnalyticafChimicafActaYM2019YMdckgYMlcZll

6.6 33

116 whitosanMandMgoldMnanoparticlesZbasedMthermalMhistoryMindicatorsMandMfrozenMindicatorsMforM
perishableMandMtemperatureZsensitiveMproductsaMFoodfControlYM2018YMlhYMdliZdmf 6.2 33

115
—ighlyMSelectiveMMercuryMxetectionMatMPartiallyMOxidizedM
–raphenebPolyUfYgZythylenedioxythiopheneVnPolyUStyrenesulfonateVMNanocompositeMzilmZModifiedM
ylectrodeaMFrontiersfinfMaterialsYM2014YMdYM

4 33

114 zT RMspectroscopicMevaluationMofMsucroseZmaltodextrinZsodiumMcitrateMbioglassaMFoodfHydrocolloidsYM
2017YMkcYMfkdZfle 10.6 31
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113 yffectMofMfreezingMandMfrozenMstorageMonMmicrostructureMofMMozzarellaMandMpizzaMcheesesaMLWTfuf
FoodfSciencefandfTechnologyYM2009YMgeYMmZdi 5.4 31

112 UltrasensitiveMelectrochemicalMimmunoassayMforMmelanomaMcellsMusingMmesoporousMpolyanilineaM
ChemicalfCommunicationsYM2018YMhgYMkdcZkdg 5.8 30

111 vifunctionalMlinkerZbasedMimmunosensingMforMrapidMandMvisibleMdetectionMofMbacteriaMinMrealM
matricesaMBiosensorsfandfBioelectronicsYM2018YMdccYMflmZfmh 11.8 28

110 UsingMLZarginineZfunctionalizedMgoldMnanorodsMforMvisibleMdetectionMofMmercuryU  VMionsaMJournalfoff
FoodfScienceYM2015YMlcYMNlelZff 3.4 28

109 SpectroscopicMandMmicroscopicMinvestigationMofMgoldMnanoparticleMnucleationMandMgrowthM
mechanismsMusingMgelatinMasMaMstabilizeraMJournalfoffNanoparticlefResearchYM2012YMdgYMd 2.3 28

108 worrelationMofMxynamicMandMSteadyMzlowMViscositiesMofMzoodMMaterialsaMAppliedfRheologyYM2001YMddYMdfgZdgc1.2 28

107 UltrasensitiveMelectrochemicalMgenosensorMforMdetectionMofMwaMVfhSMgeneMwithMzeOZuutugM
nanoprobeaMTalantaYM2020YMeciYMdecech 6.2 28

106 OptimizationMofMpulsedMmicrowaveMheatingaMJournalfoffFoodfEngineeringYM2007YMklYMdghkZdgie 6 27

105 PlasmaZenhancedMmodificationMofMxanthanMgumMandMitsMeffectMonMrheologicalMpropertiesaMJournalfoff
AgriculturalfandfFoodfChemistryYM2005YMhfYMfidlZeh 5.7 27

104 zacileMfabricationMofMhighlyMorderedMpolyanilineâ��exfoliatedMgraphiteMcompositeMforMenhancedMchargeM
storageaMCarbonYM2019YMdggYMkhiZkif 10.4 27

103 ulkaliMcoldMgelationMofMwheyMproteinsaMPartM nMsolZgelZsolUZgelVMtransitionsaMLangmuirYM2009YMehYMhklhZme 4 26

102 LowZtemperatureMsolutionMprocessMforMpreparingMflexibleMtransparentMcarbonMnanotubeMfilmMforMuseM
inMflexibleMsupercapacitorsaMNanofResearchYM2015YMlYMfgfcZfggh 10 25

101 ReducedM–rapheneMOxideZPolyUfYgZethylenedioxythiopheneVMPolystyrenesulfonateMvasedM
xualZSelectiveMSensorMforM ronMinMxifferentMOxidationMStatesaMACSfSensorsYM2016YMdYMdhdZdhk 9.2 25

100 wowMbloodMadhesivenMwharacterizationMofMphysicochemicalMandMadhesionMpropertiesaMInternationalf
JournalfoffAdhesionfandfAdhesivesYM2010YMfcYMdfmZdgg 3.4 25

99 MicrofluidicZintegratedMpatternedM TOMimmunosensorMforMrapidMdetectionMofMprostateZspecificM
membraneMantigenMbiomarkerMinMprostateMcanceraMBiosensorsfandfBioelectronicsYM2017YMmhYMdicZdik 11.8 24

98 ThermorheologicalMevaluationMofMgelationMofMgelatinMwithMsugarMsubstitutesaMLWTfufFoodfSciencefandf
TechnologyYM2016YMimYMhkcZhkl 5.4 24

97 xigitalMp—MTestMStripsMforM nZzieldMp—MMonitoringMUsingM ridiumMOxideZReducedM–rapheneMOxideM
—ybridMThinMzilmsaMACSfSensorsYM2016YMdYMdefhZdegf 9.2 24

96 SynthesisMofMPositivelyMandMNegativelyMwhargedMweOMNanoparticlesnM nvestigationMofMtheMRoleMofM
SurfaceMwhargeMonM–rowthMandMxevelopmentMofaMACSfOmegaYM2019YMgYMdcgZddf 3.9 23

(2019-2009)
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95 –oldMnanoparticleZbasedMthermalMhistoryMindicatorMforMmonitoringMlowZtemperatureMstorageaM
MikrochimicafActaYM2015YMdleYMdfchZdfdd 5.8 21

94 uMsystemsManalysisMofMpastaMfilataMprocessMduringMMozzarellaMcheeseMmakingaMJournalfoffFoodf
EngineeringYM2005YMimYMfmmZgcl 6 21

93
yffectiveMremovalMofMorganicsMfromMcornMwetMmillingMsteepwaterMeffluentMbyMelectrochemicalM
oxidationMandMadsorptionMonMfZxMgranulatedMgraphiteMelectrodeaMJournalfoffEnvironmentalfChemicalf
EngineeringYM2015YMfYMmfcZmfk

6.8 20

92 uMSimpleMandM–reenMRouteMforMRoomZTemperatureMSynthesisMofM–oldMNanoparticlesMandMSelectiveM
wolorimetricMxetectionMofMwysteineaMJournalfoffFoodfScienceYM2015YMlcYMNeckdZl 3.4 20

91 ViscoelasticMcharacterizationMofMselectedMfoodsMoverManMextendedMfrequencyMrangeaMRheologicafActaYM
2006YMgiYMdfdZdge 2.3 20

90 zunctionallyZmodifiedMeggMwhiteMalbumenMhydrogelsaMPolymerfInternationalYM2004YMhfYMdmmgZeccc 3.3 20

89 zacileMsynthesisMofMgrapheneMpaperbpolypyrroleMnanocompositeMasMelectrodeMforMflexibleMsolidZstateM
supercapacitoraMJournalfoffEnergyfStorageYM2020YMfcYMdcdhff 7.8 19

88 –elatinZtemplatedMgoldMnanoparticlesMasMnovelMtimeZtemperatureMindicatoraMJournalfoffFoodfScienceYM
2012YMkkYMNghZm 3.4 19

87 unisotropyMinMTensileMPropertiesMofMMozzarellaMwheeseaMJournalfoffFoodfScienceYM1997YMieYMdcfdZdcff 3.4 19

86 –oldMnanoparticleZdopedMthreeZdimensionalMreducedMgrapheneMhydrogelMmodifiedMelectrodesMforM
amperometricMdeterminationMofMindoleZfZaceticMacidMandMsalicylicMacidaMNanoscaleYM2019YMddYMdcegkZdcehi7.7 18

85 xairyMmanureMproteinManalysisMusingMUVZvisMbasedMonMtheMvradfordMmethodaMAnalyticalfMethodsYM
2015YMkYMeighZeihe 3.2 17

84 OptimalMenergyMmanagementMinMgrainMdryingaMCriticalfReviewsfinfFoodfSciencefandfNutritionYM1986YM
ehYMdZgl 17

83 —ighZdensityMplatinumMnanoparticleZdecoratedMtitaniumMdioxideMnanofiberMnetworksMforMefficientM
capillaryMphotocatalyticMhydrogenMgenerationaMJournalfoffMaterialsfChemistryfAYM2016YMgYMddikeZddikm 13 17

82 PartiallyMOxidizedM–raphenebMetallicMSingleZWalledMwarbonMNanotubesMzilmZwoatedMylectrodeMforM
NanomolarMxetectionMofMxopamineaMElectroanalysisYM2015YMekYMdlddZdldi 3 16

81 ProbingMtheMmodulatedMformationMofMgoldMnanoparticlesZbetaZlactoglobulinMcoronaMcomplexesMandM
theirMapplicationsaMNanoscaleYM2017YMmYMdkkhlZdkkim 7.7 16

80 K NyT wSMOzMNONyNZYMuT wMvROWN N–M NMw—yxxuRMw—yySyMPOWxyRMxUR N–MSTORu–yaM
JournalfoffFoodfProcessingfandfPreservationYM1997YMedYMfkmZfmf 2.1 16

79 OneZpotMnanoparticulationMofMpotentiallyMbioactiveMpeptidesMandMgallicMacidMencapsulationaMFoodf
ChemistryYM2016YMedcYMfdkZeg 8.5 16

78 uzoMdyeMfunctionalizedMgrapheneMnanoplateletsMforMselectiveMdetectionMofMbisphenolMuMandM
hydrogenMperoxideaMRSCfAdvancesYM2015YMhYMlkemhZlkfch 3.7 15
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77 yvaluatingMViscosityMofMSurimiMPasteMatMxifferentMMoistureMwontentsaMAppliedfRheologyYM2004YMdgYMdffZdfm1.2 15

76 ylectrospunMplantMmucilageMnanofibersMasMbiocompatibleMscaffoldsMforMcellMproliferationaM
InternationalfJournalfoffBiologicalfMacromoleculesYM2018YMddhYMdedlZdeeg 7.9 15

75 uMflowZthroughMmicrofluidicMsystemMforMtheMdetectionMofMcirculatingMmelanomaMcellsaMBiosensorsfandf
BioelectronicsYM2019YMdgeYMdddhee 11.8 14

74 ProteinMinteractionsMinMreducedZfatMandMfullZfatMwheddarMcheesesMduringMmeltingaMLWTfufFoodfSciencef
andfTechnologyYM2011YMggYMhleZhlk 5.4 14

73 ViscosityMandMwolorMwhangeMxuringM nMSituMSolidificationMofM–rapeMPekmezaMFoodfandfBioprocessf
TechnologyYM2011YMgYMegdZegi 5.1 14

72 SelfZindicatingMnanobiosensorMforMdetectionMofMeYgZdinitrophenolaMFoodfControlYM2010YMedYMdhhZdid 6.2 14

71 ulkaliMcoldMgelationMofMwheyMproteinsaMPartM  nMProteinMconcentrationaMLangmuirYM2009YMehYMhkmfZlcd 4 14

70
yxperimentalMdataMonMtheMproductionMandMcharacterizationMofMbiocharsMderivedMfromMcoconutZshellM
wastesMobtainedMfromMtheMwolombianMPacificMwoastMatMlowMtemperatureMpyrolysisaMDatafinfBriefYM2020
YMelYMdcglhh

1.2 14

69 utomicMforceMmicroscopyZbasedMcancerMdiagnosisMbyMdetectingMcancerZspecificMbiomoleculesMandM
cellsaMBiochimicafEtfBiophysicafActa:fReviewsfonfCancerYM2019YMdlkdYMfikZfkl 11.2 13

68 RapidMandMScalableMSynthesisMofMZeoliticM midazoleMzrameworkMUZ zZlVMandMitsMUseMforMtheMxetectionM
ofMTraceMLevelsMofMNitroaromaticMyxplosivesaMAdvancedfSustainablefSystemsYM2018YMeYMdlccchf 5.9 13

67 uMSwitchableMLinkerZvasedM mmunoassayMforMUltrasensitiveMVisibleMxetectionMofMSalmonellaMinM
TomatoesaMJournalfoffFoodfScienceYM2017YMleYMefedZefel 3.4 13

66 ModelingMofMmeltMconveyingMinMaMdeepZchannelMsingleZscrewMcheeseMstretcheraMJournalfoffFoodf
EngineeringYM2004YMidYMegdZehd 6 13

65
—aptenZ–raftedMProgrammedMProbeMasMaMworecognitionMylementMforMaMwompetitiveM mmunosensorM
toMxetectMucetamipridMResidueMinMugriculturalMProductsaMJournalfoffAgriculturalfandfFoodfChemistryYM
2018YMiiYMkldhZkled

5.7 12

64 SynthesisMandMcharacterizationMofMp—ZMandMsaltZresponsiveMhydrogelsMbasedMonMetherificatedMsodiumM
alginateaMJournalfoffAppliedfPolymerfScienceYM2010YMddhYMfdidZfdik 2.9 12

63 yffectMofMtemperatureMandMconcentrationMonMrheologicalMbehaviorMofMxanthanZcarobMmixedMgelsaM
BiotechnologyfandfBioprocessfEngineeringYM2007YMdeYMemhZfcd 3.1 12

62 unalysisMofMcheeseMmeltMprofileMusingMinverseZ—illMfunctionaMJournalfoffFoodfEngineeringYM2008YMlkYMeiiZekf6 12

61 SpontaneousMemulsificationMofMfishMoilMatMaMsubstantiallyMlowMsurfactantZtoZoilMrationMymulsionM
characterizationMandMfilledMhydrogelMformationaMFoodfHydrocolloidsYM2018YMleYMddZdl 10.6 11

60 RheologyMofMvariumMSulfateMSuspensionsMandMPreZthickenedMveveragesMUsedMinMxiagnosisMandM
TreatmentMofMxysphagiaaMAppliedfRheologyYM2007YMdkYMffdfkZdZffdfkZl 1.2 11

(2007-2004)
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59 ylectrochemicalMdetectionMofMmobileMzincMionsMforMearlyMdiagnosisMofMprostateMcanceraMJournalfoff
ElectroanalyticalfChemistryYM2019YMlffYMeimZekg 4.1 11

58 ylectrochemicalMTechnologiesMforMynvironmentalMRemediationM2017YMhZkf 10

57 StreptavidinZwoatedMuuMNanoparticlesMwoupledMwithMviotinylatedMuntibodyZvasedMvifunctionalM
LinkersMasMPlasmonZynhancedM mmunobiosensorsaMACSfAppliedfNanofMaterialsYM2020YMfYMdmccZdmcm 5.6 10

56 –rapheneZvasedMNanosensorsMandMSmartMzoodMPackagingMSystemsMforMzoodMSafetyMandMQualityM
MonitoringM2018YMeikZfci 10

55 –ellingMpropertiesMofMgelatinâ��xanthanMgumMsystemsMwithMhighMlevelsMofMcoZsolutesaMJournalfoffFoodf
EngineeringYM2013YMddlYMelmZemh 6 10

54 MyuSUR N–MR—yOLO– wuLMw—uRuwTyR ST wSMuNxMSPRyuxuv L TYMOzMSOzTMzOOxSMUS N–MuM
MOx z yxMSQUyyZyZzLOWMuPPuRuTUSaMJournalfoffTexturefStudiesYM2009YMgcYMekhZelk 3.6 10

53  nMsituMmicrostructureMevaluationMduringMgelationMofM˛†ZlactoglobulinaMJournalfoffFoodfEngineeringYM
2009YMmcYMdidZdkc 6 10

52 ThermalMevaluationMofMsucroseZmaltodextrinZsodiumMcitrateMbioglassnM–lassMtransitionMtemperatureaM
FoodfHydrocolloidsYM2016YMicYMhlmZhmk 10.6 10

51 untioxidantMPeptidicMParticlesMforMxeliveryMofM–allicMucidaMJournalfoffFoodfProcessingfandf
PreservationYM2017YMgdYMedekik 2.1 9

50 uMuniversalMplatformMforMmultipleMlogicMoperationsMbasedMonMselfZassembledMaMxNuMtripodMandM
grapheneMoxideaMChemicalfEngineeringfJournalYM2019YMfilYMlkkZllk 14.7 9

49 RheologicalMevaluationMofMgelatinâ��xanthanMgumMsystemMwithMhighMlevelsMofMcoZsolutesMinMtheM
rubberZtoZglassMtransitionMregionaMFoodfHydrocolloidsYM2012YMelYMdgdZdhc 10.6 9

48 PerformanceMevaluationMofMdifferentMmodelMmixersMbyMnumericalMsimulationaMJournalfoffFoodf
EngineeringYM2005YMkdYMemhZfcf 6 9

47 SimulationMofMLubricatedMSqueezingMzlowMofMaM—erschelZvulkleyMzluidMUnderMwonstantMzorceaMAppliedf
RheologyYM2000YMdcYMekgZekm 1.2 9

46 xelayedMlightMemissionMasMaMmeansMofMqualityMevaluationMofMfruitsMandMvegetablesaMCriticalfReviewsfinf
FoodfSciencefandfNutritionYM1990YMemYMdmZfg 11.5 9

45 upplicationsMofMconfocalMmicroscopyMtoMfatMglobuleMstructureMinMcheeseaMAdvancesfinfExperimentalf
MedicinefandfBiologyYM1995YMfikYMfedZfc 3.6 9

44 OneZPotMProcedureMforMRecoveryMofM–allicMucidMfromMWastewaterMandMyncapsulationMwithinMProteinM
ParticlesaMJournalfoffAgriculturalfandfFoodfChemistryYM2016YMigYMdhkhZle 5.7 8

43 UseMofMcationicMpolymersMtoMreduceMpathogenMlevelsMduringMdairyMmanureMseparationaMJournalfoff
EnvironmentalfManagementYM2016YMdiiYMeicZi 7.9 8

42  ntegratingMylectrochemicalM mmunosensingMandMwellMudhesionMTechnologiesMforMwancerMwellM
xetectionMandMynumerationaMElectrochimicafActaYM2018YMeliYMechZedd 6.7 8
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41 wharacterizationMandMapplicationsMofMsilverMnanoparticlesZdecoratedMelectrospunMnanofibersMloadedM
withMpolyphenolicMextractMfromMrambutanMUNepeliumMlappaceumVaMMaterialiaYM2020YMddYMdccilk 3.2 8

40 SynthesisMandMapplicationsMofMMuNsbpolyUMMuZcoZvuVMnanocompositeMlatexMbyMminiemulsionM
polymerizationaMRoyalfSocietyfOpenfScienceYM2017YMgYMdkclgg 3.3 7

39 ModelingMofMmeltMconveyingMandMheatMtransferMinMaMtwinZscrewMcheeseMstretcheraMJournalfoffFoodf
EngineeringYM2005YMkcYMeghZehe 6 7

38 Metalâ��OrganicMzrameworkbPolyanilineMNanocompositesMforMLightweightMynergyMStorageaMACSf
AppliedfEnergyfMaterialsYM2020YMfYMdefilZdefkk 6.1 7

37
womparativeMefficacyMofMbiogenicMzincMoxideMnanoparticlesMsynthesizedMbyMPseudochrobactrumMspaM
whMandMchemicallyMsynthesizedMzincMoxideMnanoparticlesMforMcatalyticMdegradationMofMdyesMandM
wastewaterMtreatmentaMEnvironmentalfSciencefandfPollutionfResearchYM2021YMelYMelfckZelfdl

5.1 7

36 RationalesMofMNanoZMandMMicroencapsulationMforMzoodM ngredientsM2014YMgfZig 6

35 MechanicalMspectraMandMcalorimetricMevaluationMofMgelatinâ��xanthanMgumMsystemsMwithMhighMlevelsMofM
coZsolutesMinMtheMglassyMstateaMFoodfHydrocolloidsYM2013YMfcYMhfdZhgc 10.6 6

34 womparisonMofMconcentrationMdependenceMofMmechanicalMmodulusMinMtwoMbiopolymerMgelMsystemsM
usingMscalingManalysisaMFoodfSciencefandfBiotechnologyYM2013YMeeYMdicdZdici 3 6

33 RheologyMandMoxidativeMstabilityMofMwheyMproteinMisolateZstabilizedMmenhadenMoilZinZwaterM
emulsionsMasMaMfunctionMofMheatMtreatmentaMJournalfoffFoodfScienceYM2010YMkhYMwdZl 3.4 6

32 xRY N–MOzM–yLuT N ZyxMW—OLyMW—yuTaMDryingfTechnologyYM2001YMdmYMfffZfge 2.6 6

31 UltrathinMquasiZhexagonalMgoldMnanostructuresMforMsensingMarsenicMinMtapMwateraaMRSCfAdvancesYM
2020YMdcYMeceddZeceed 3.7 5

30  ronZencapsulatedMcoldZsetMwheyMproteinMisolateMgelMpowderMâ��MPartMdnMOptimisationMofMpreparationM
conditionsMandMin´ vitroMevaluationaMInternationalfJournalfoffDairyfTechnologyYM2017YMkcYMdekZdfi 3.7 5

29 P—â��PostharvestMTechnologyaMBiosystemsfEngineeringYM2002YMlfYMdkhZdlg 4.8 5

28 NumericalMmethodMforMdeterminingMultrasonicMwaveMdiffusivityMthroughMcoagulatingMmilkMgelMsystemaM
JournalfoffFoodfEngineeringYM2003YMhlYMdcfZddc 6 5

27 uzoMdyeZfunctionalizedMmagneticMzefOgbpolyacrylicMacidMnanoadsorbentMforMremovalMofMleadMU  VM
ionsaMEnvironmentalfNanotechnologytfMonitoringfandfManagementYM2020YMdgYMdccflc 3.3 5

26 SynthesisMofMpolyUlZaminopyreneZdYfYiZtrisulfonicMacidVbwNTMNanocompositeMforMylectrochemicalM
xetectionMofMwaffeineaMJournalfoffthefElectrochemicalfSocietyYM2016YMdifYMviflZvigf 3.9 5

25 wontrolledMReleaseMofMzoodM ngredientsM2014YMfehZfgf 4

24 xeterminingMtheMgelationMtemperatureMofM˛†ZlactoglobulinMusingMinMsituMmicroscopicMimagingaMJournalf
offDairyfScienceYM2013YMmiYMhhihZkg 4 4
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23 NanotechnologyMforMzoodM2014YMdkdZech 4

22 vroadbandMViscoelasticMSpectroscopynMuMNewMTechniqueMforMwharacterizingMRheologicalMvehaviorMofM
SolidMzoodsaMInternationalfJournalfoffFoodfPropertiesYM2009YMdeYMdceZddf 3 4

21 ThermalMPropertiesMofMzuzzyMandMStarchZcoatedMwottonseedsaMBiosystemsfEngineeringYM1999YMkgYMdlhZdmd 4

20  ronZencapsulatedMcoldZsetMwheyMproteinMisolateMgelMpowderMZMPartMenMyffectMofMironMfortificationMonM
sensoryMandMstorageMqualitiesMofMYoghurtaMInternationalfJournalfoffDairyfTechnologyYM2016YMimYMicdZicl 3.7 4

19 NanoparticleMymbeddedMNanofiberMSynthesisMandMyvaluationMofMUsabilityMonMviomedicalM
upplicationsaMMRSfAdvancesYM2018YMfYMeffZegc 0.7 3

18 RheologicalMpropertiesMofMrennetMcaseinZwheyMproteinMgelsMpreparedMatMdifferentMmixingMspeedsaM
JournalfoffFoodfEngineeringYM2010YMmmYMfflZfgf 6 3

17 LSPRZbasedMcolorimetricMbiosensingMforMfoodMqualityMandMsafetyaMComprehensivefReviewsfinfFoodf
SciencefandfFoodfSafetyYM2021YMecYMhlemZhlhh 16.4 3

16 zyuSTMofMbiosensorsnMzoodYMenvironmentalMandMagriculturalMsensingMtechnologiesMUzyuSTVMinMNorthM
umericaaMBiosensorsfandfBioelectronicsYM2021YMdklYMddfcdd 11.8 3

15
 ridiumMOxideZreducedM–rapheneMOxideMNanohybridMThinMzilmMModifiedMScreenZprintedMylectrodesM
asMxisposableMylectrochemicalMPaperMMicrofluidicMp—MSensorsaMJournalfoffVisualizedfExperimentsYM
2016YM

1.6 2

14 yvaluationMofMcheeseMmeltabilityMusingMconvectionMandMconductionMmeltMprofilersaMInternationalf
JournalfoffDairyfTechnologyYM2014YMikYMdmgZecd 3.7 2

13  nvestigationMofMylasticMModulusMofMXanthanMandMLocustMveanM–umMatMxifferentMwoncentrationsMofM
MixtureMUsingMwascadeMModelaMJournalfoffTexturefStudiesYM2014YMghYMlcZlk 3.6 2

12 SynthesisMandMcharacterizationMofMp—ZandMsaltZsensitiveMhydrogelMbasedMonMchemicallyMmodifiedM
poultryMfeatherMproteinMisolateaMJournalfoffAppliedfPolymerfScienceYM2009YMddiYMNuZNu 2.9 2

11  nteractionsMbetweenMrennetMcaseinMandMwheyMproteinMisolateMduringMcookingMinMaMtorqueMrheometeraM
JournalfoffFoodfEngineeringYM2009YMmhYMddmZdeh 6 2

10 WheyMProteinM—ydrogelsMandMNanoparticlesMforMyncapsulationMandMwontrolledMxeliveryMofMvioactiveMwompoundseekZelg2

9 R—yOLO– wuLMw—uRuwTyR ZuT ONMofMwOzzyyMMUw Lu–yaMJournalfoffFoodfProcessfEngineeringYM
1996YMdmYMffdZfge 2.4 2

8
ymulsionMgelsMloadedMwithMpancreaticMlipasenMPreparationMfromMspontaneouslyMmadeMemulsionsMandM
assessmentMofMtheMrheologicalYMmicroscopicMandMcargoMreleaseMpropertiesaMFoodfResearchf
InternationalYM2022YMdhiYMdddfci

7 2

7 SelfZassembledMtetrahedralMxNuMnanostructuresZbasedMultrasensitiveMlabelZfreeMdetectionMofM
ampicillinaaMTalantaYM2022YMegfYMdefeme 6.2 1

6 vasilMoilZloadedMelectrospunMbiofibersnMydibleMfoodMpackagingMmaterialaMJournalfoffFoodfEngineeringYM
2022YMfdmYMddcmdg 6 1
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5 QualityMyvaluationMofMwheeseM2008YMggkZgkm 1

4 xisposableMelectrochemicalMimmunosensorMforMprostateMcancerMdetectionaMSensorsfandfActuatorsfB:f
ChemicalYM2022YMficYMdfdiik 8.5 1

3 ynthalpyMrelaxationMinMsucroseZmaltodextrinZsodiumMcitrateMbioglassaMJournalfoffFoodfEngineeringYM
2017YMeddYMlhZmg 6

2 yzzywTSMofM— –—ZPRySSURyMuPPL wuT ONMONMSUvSyQUyNTMuTMOSP—yR wMSOuK N–MofMwORNaM
JournalfoffFoodfProcessfEngineeringYM1992YMdhYMdhmZdik 2.4

1 womputerMVisionMSystemsM2010YMgdZke
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