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j Paper IF Citations

116 xnhancementMofMtheMinMvitroMbioavailableMcarotenoidMcontentMofMaMcitrusMjuiceMcombiningMcrossflowM
microfiltrationMandMhigh-pressureMtreatmentsaMFoodpResearchpInternational]M2022]Mdhi]Mddddfg 7 0

115 °odulationMofMcarotenoidbflavonoidMprofilesMandMsugarMcontentMofMaMpotentialMfunctionalM
citrus-basedMfoodMthroughMcrossflowMmicrofiltrationaMLWTp-pFoodpSciencepandpTechnology]M2021]Mdgd]Mddclef5.4 1

114 éensoryMquantitativeMdescriptiveManalysisMofMtfricanMslimyMokraMVtbelmoschusMesculentusWM
preparationsMandMitsMcorrelationMwithMinstrumentalMparametersaMJournalpofpTexturepStudies]M2021]Mhe]Mfdg-fff3.6 0

113
voncentratesMfromMcitrusMjuiceMobtainedMbyMcrossflowMmicrofiltrationmMzuidanceMofMtheMprocessM
consideringMcarotenoidMbioaccessibilityaMInnovativepFoodpSciencepandpEmergingpTechnologies]M2020]M
ii]Mdcehei

6.8 3

112 tlcoholicMfermentationMasMaMpotentialMtoolMforMcoffeeMpulpMdetoxificationMandMreusemMtnalysisMofM
phenolicMcompositionMandMcaffeineMcontentMbyMHá v-wtw-°éb°éaMFoodpChemistry]M2020]Mfdl]Mdeiicc 8.5 9

111 vouplingMosmoticMdehydrationMwithMheatMtreatmentMforMgreenMpapayaMimpregnatedMwithMblackberryM
juiceMsolutionaMInternationalpJournalpofpFoodpSciencepandpTechnology]M2020]Mhh]Mehhd-ehid 3.8 2

110 vlusteringMofMinstrumentalMmethodsMtoMcharacterizeMtheMtextureMandMtheMrheologyMofMslimyMokraM
VtbelmoschusMesculentusWMsuspensionsaMJournalpofpTexturepStudies]M2020]Mhd]Mgei-ggf 3.6 2

109
voncentrationMandMpurificationMbyMcrossflowMmicrofiltrationMwithMdiafiltrationMofMcarotenoidsMfromMaM
by-productMofMcashewMappleMjuiceMprocessingaMInnovativepFoodpSciencepandpEmergingpTechnologies]M
2020]Mii]Mdcehdl

6.8 7

108 éolid-stateMfermentationMasMaMsustainableMmethodMforMcoffeeMpulpMtreatmentMandMproductionMofManM
extractMrichMinMchlorogenicMacidsaMFoodpandpBioproductspProcessing]M2019]Mddh]Mdjh-dkg 4.9 28

107 °onitoringManthocyaninMdegradationMinMHibiscusMsabdariffaMextractsMwithMmulti-curveMresolutionMonM
spectralMmeasurementMduringMstorageaMFoodpChemistry]M2019]Mejd]Mhfi-hge 8.5 9

106 ’dentificationMofMroselleMvarietiesMthroughMsimpleMdiscriminatingMphysicochemicalMcharacteristicsM
usingMmultivariateManalysisaMFoodpSciencepandpTechnology]M2019]Mfl]Mfed-fej 2 5

105
vouplingMofMpressure-drivenMmembraneMtechnologiesMforMconcentrating]MpurifyingMandMfractionizingM
betacyaninsMinMcactusMpearMVÉpuntiaMdilleniiMHawaWMjuiceaMInnovativepFoodpSciencepandpEmergingp
Technologies]M2019]Mhe]Megg-ehh

6.8 8

104 vrossflowMmicrofiltrationMcoupledMwithMdiafiltrationMtoMconcentrateMandMpurifyMcarotenoidsMandM
flavonoidsMfromMcitrusMjuicesaMInnovativepFoodpSciencepandpEmergingpTechnologies]M2018]Mgh]Mfec-fel 6.8 13

103 °embraneMêechnologiesMforMyruitM–uiceMárocessingaMFoodpEngineeringpSeries]M2018]Medd-egk 0.5 2

102 uioaccessibilityMofMuiofortifiedMéweetMáotatoMvarotenoidsMinMuabyMyoodmM’mpactMofM°anufacturingM
árocessaMFrontierspinpNutrition]M2018]Mh]Mlk 6.2 8

101 voncentrationMofMáolyphenolicMvompoundsMinMulackberryMVèubusMtdenotrichosMéchltdlaWM–uiceMbyM
NanofiltrationaMJournalpofpFoodpProcesspEngineering]M2017]Mgc]Medefgf 2.4 21

100 xxplorationMofMreactionMmechanismsMofManthocyaninMdegradationMinMaMroselleMextractMthroughMkineticM
studiesMonMformulatedMmodelMmediaaMFoodpChemistry]M2017]Mefh]Mij-jh 8.5 22
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99 ’nnovativeMprocessMcombiningMroastingMandMtemperingMtoMmechanicallyMdehullMjicaroMseedsMVM
vrescentiaMalataM—aHauWaMJournalpofpFoodpEngineering]M2017]Mede]Mekf-elc 6 4

98
vouplingMnanofiltrationMandMosmoticMevaporationMforMtheMrecoveryMofMaMnaturalMflavouringM
concentrateMfromMshrimpMcookingMjuiceaMInnovativepFoodpSciencepandpEmergingpTechnologies]M2017]M
gf]Mdke-dlc

6.8 12

97 tnthocyaninsMdegradationMduringMstorageMofMHibiscusMsabdariffaMextractMandMevolutionMofMitsM
degradationMproductsaMFoodpChemistry]M2017]Medg]Mefg-egd 8.5 101

96 áhysicochemicalMcharacterizationMofMjicaroMseedsMVMvrescentiaMalataMHaua—aWmMtMnovelMproteinMandM
oleaginousMseedaMJournalpofpFoodpCompositionpandpAnalysis]M2017]Mhi]Mkg-le 4.1 5

95 áasteurizationMofMcitrusMjuicesMwithMohmicMheatingMtoMpreserveMtheMcarotenoidMprofileaMInnovativep
FoodpSciencepandpEmergingpTechnologies]M2016]Mff]Mflj-gcg 6.8 66

94 éize-cartographyMofMorangeMjuicesMfoulantMparticlesmMvontributionMtoMaMbetterMcontrolMofMfoulingM
duringMmicrofiltrationaMJournalpofpMembranepScience]M2016]Mhcl]Mdig-dje 9.6 13

93 èheologicalMstudyMofMorangeMjuicesMforMaMbetterMknowledgeMofMtheirMsuspendedMsolidsMinteractionsMatM
lowMandMhighMconcentrationaMJournalpofpFoodpEngineering]M2016]Mdjg]Mdh-ec 6 22

92 vomparisonMofMphenolicMandMvolatileMprofilesMofMedibleMandMtoxicMformsMofMwetariumMsenegalenseM–aM
yaMz°x aMAfricanpJournalpofpBiotechnology]M2016]Mdh]Miee-ife 0.6 0

91
xffectMofMêemperatureMonMtcidityMandMHydrationMxquilibriumMvonstantsMofMwelphinidin-f-É-MandM
vyanidin-f-É-sambubiosideMvalculatedMfromMîni-MandM°ultiwavelengthMépectroscopicMwataaMJournalp
ofpAgriculturalpandpFoodpChemistry]M2016]Mig]Mgdfl-gh

5.7 11

90 voncentrationMandMpurificationMofMlycopeneMfromMwatermelonMjuiceMbyMintegratedM
microfiltration-basedMprocessesaMInnovativepFoodpSciencepandpEmergingpTechnologies]M2016]Mfj]Mdhf-dic 6.8 12

89 varoteneMreactivityMinMpinkMgrapefruitMjuiceMelucidatedMfromMmodelMsystemsMandMmultiresponseM
modelingaMJournalpofpAgriculturalpandpFoodpChemistry]M2015]Mif]Mfljc-l 5.7 11

88 xffectsMofMÉsmoticMêreatmentsMonM°odulatingMuitterMylavanonesMzlycosidesMvontentsMandM
°icrostructureMofMvitrusMaurantiumMáeelsaMFoodpandpBioprocesspTechnology]M2015]Mk]Megid-egil 5.1 2

87
wevelopmentMofManMoriginalMlab-scaleMfiltrationMstrategyMforMtheMpredictionMofMmicrofiltrationM
performancemMtpplicationMtoMorangeMjuiceMclarificationaMSeparationpandpPurificationpTechnology]M2015]M
dhi]Mge-hc

8.3 15

86 xffectsMofMulanchingMonMylavanonesMandM°icrostructureMofMvitrusMaurantiumMáeelsaMFoodpandp
BioprocesspTechnology]M2015]Mk]Meegi-eehh 5.1 12

85 ’dentificationMofMrelevantMphysicochemicalMcharacteristicsMforMpredictingMfruitMjuicesMfilterabilityaM
SeparationpandpPurificationpTechnology]M2015]Mdgd]Mhl-ij 8.3 21

84 wegradationMkineticMmodellingMofMascorbicMacidMandMcolourMintensityMinMpasteurisedMbloodMorangeM
juiceMduringMstorageaMFoodpChemistry]M2015]Mdjf]Miih-jf 8.5 64

83 vashewMappleMextractMinhibitionMofMfatMstorageMandMinsulinMresistanceMinMtheMdiet-inducedMobesityM
mouseMmodelaMJournalpofpNutritionalpScience]M2015]Mg]Mefk 2.7 3

82 áotentialMofMultrafiltrationMforMseparationMandMpurificationMofMellagitanninsMinMblackberryMVèubusM
adenotrichusMéchltdlaWMjuiceaMSeparationpandpPurificationpTechnology]M2014]Mdeh]Mdec-deh 8.3 28

(2014-2017)
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81 °odellingMofMbrownMriceMandMlimited-waterMcookingMmodesMandMitsMpotentialMuseMforMtextureM
predictionaMJournalpofpFoodpEngineering]M2014]Mdgd]Mll-dci 6 17

80 °ainMpropertiesMofMsteviolMglycosidesMandMtheirMpotentialMinMtheMfoodMindustrymMaMreviewaMFruits]M2014]M
il]Mdej-dgd 0.3 21

79 ôolatileMcompoundsMofMditaxMfruitMVwetariumMsenegalense–ayaMzmelWMfromMéenegalaMFruits]M2014]Mil]Mdkd-dkk0.3

78 NutrientMcompositionMandMnutritionalMpotentialMofMwildMfruitMwialiumMguineenseaMJournalpofpFoodp
CompositionpandpAnalysis]M2014]Mfg]Mdki-dld 4.1 14

77 °odellingMofMwaterMtransportMandMswellingMassociatedMwithMstarchMgelatinizationMduringMriceMcookingaM
JournalpofpFoodpEngineering]M2014]Mded]Mdgf-dhd 6 38

76
îseMofM°ulti-responseM°odellingMtoM’nvestigateM°echanismsMofM˛†-varoteneMwegradationMinMwriedM
Érange-yleshedMéweetMáotatoMwuringMétoragemMfromMvarotenoidsMtoMtromaMvompoundsaMFoodpandp
BioprocesspTechnology]M2014]Mj]Mdihi-diil

5.1 9

75 voncentrationMofMcamuâ��camuMjuiceMbyMtheMcouplingMofMreverseMosmosisMandMosmoticMevaporationM
processesaMJournalpofpFoodpEngineering]M2013]Mddl]Mj-de 6 33

74 vashewMappleMVtnacardiumMoccidentaleM aWMextractMfromMby-productMofMjuiceMprocessingmMaMfocusMonM
carotenoidsaMFoodpChemistry]M2013]Mdfk]Meh-fd 8.5 58

73 êhermalMdegradationMkineticsMofMxanthophyllsMfromMbloodMorangeMinMmodelMandMrealMfoodMsystemsaM
FoodpChemistry]M2013]Mdfk]Megge-hc 8.5 41

72 °odellingMstarchMphaseMtransitionsMandMwaterMuptakeMofMriceMkernelsMduringMcookingaMJournalpofp
CerealpScience]M2013]Mhk]Mfkj-fle 3.8 14

71 tqueousMextractionMofManthocyaninsMfromMHibiscusMsabdariffamMxxperimentalMkineticsMandMmodelingaM
JournalpofpFoodpEngineering]M2012]Mdcl]Mdi-ed 6 87

70 xffectMofMwaterMactivityMonManthocyaninMdegradationMandMbrowningMkineticsMatMhighMtemperaturesM
Vdccâ��dgc´°vWaMFoodpResearchpInternational]M2012]Mgj]Mdci-ddh 7 18

69 étarchMgelatinizationMdistributionMandMperipheralMcellMdisruptionMinMcookingMriceMgrainsMmonitoredMbyM
microscopyaMJournalpofpCerealpScience]M2012]Mhi]Mill-jch 3.8 28

68 ’mpactMofMtheMextractionMprocedureMonMtheMkineticsMofManthocyaninMandMcolourMdegradationMofM
roselleMextractsMduringMstorageaMJournalpofpthepSciencepofpFoodpandpAgriculture]M2012]Mle]Mdedg-ed 4.3 30

67 vharacterisationMofMtheMvolatileMprofileMofMcoconutMwaterMfromMfiveMvarietiesMusingManMoptimisedM
Hé-éá°x-zvManalysisaMJournalpofpthepSciencepofpFoodpandpAgriculture]M2012]Mle]Megjd-k 4.3 27

66 voconutMwaterMpreservationMandMprocessingmMaMreviewaMFruits]M2012]Mij]Mdhj-djd 0.3 47

65 voconutMwaterMuses]McompositionMandMpropertiesmMaMreviewaMFruits]M2012]Mij]Mkj-dcj 0.3 110

64
xvaluationMofManthocyaninMstabilityMduringMstorageMofMaMcolouredMdrinkMmadeMfromMextractsMofMtheM
tndeanMblackberryMVèubusMglaucusuenthaW]Maˆ§aiMVxuterpeMoleracea°artaWandMblackMcarrotMVwaucusM
carota aWaMFruits]M2011]Mii]Mecf-edh

0.3 20
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63 ’dentificationMandMthermalMdegradationMkineticsMofMchlorophyllMpigmentsMandMascorbicMacidMfromM
ditaxMnectarMVwetariumMsenegalenseM–ayaMzmelWaMJournalpofpAgriculturalpandpFoodpChemistry]M2011]Mhl]Mdecdk-ej5.7 28

62 éelectingMultrafiltrationMandMnanofiltrationMmembranesMtoMconcentrateManthocyaninsMfromMroselleM
extractMVHibiscusMsabdariffaM aWaMFoodpResearchpInternational]M2011]Mgg]Meicj-eidg 7 115

61 tthermalMconcentrationMbyMosmoticMevaporationMofMroselleMextract]MappleMandMgrapeMjuicesMandM
impactMonMqualityaMInnovativepFoodpSciencepandpEmergingpTechnologies]M2011]Mde]Mfhe-fic 6.8 47

60 wegradationMofM˛†-caroteneMduringMfruitMandMvegetableMprocessingMorMstoragemMreactionMmechanismsM
andMkineticMaspectsmMaMreviewaMFruits]M2011]Mii]Mgdj-ggc 0.3 109

59 vrossflowMmicrofiltrationMforMtheMcoldMstabilizationMofMroselleMVHibiscusMsabdariffaM aWMextractaMJournalp
ofpFoodpEngineering]M2011]Mdci]Mec-ej 6 28

58 xvaluationMofMnanofiMltrationMmembranesMforMtheMretentionMofManthocyaninsMofMaˆ§aiMVxuterpeM
oleraceaM°artaWMjuiceaMDesalinationpandpWaterpTreatment]M2011]Mej]Mdck-ddf 17

57 êheMcashewMVtnacardiumMoccidentaleWMindustryMinMvˆ·teMdâ��’voiremManalysisMandMprospectsMforM
developmentaMFruits]M2011]Mii]Mefj-egh 0.3 1

56 —ineticsMofManthocyaninMdegradationMandMbrowningMinMreconstitutedMblackberryMjuiceMtreatedMatMhighM
temperaturesMVdcc-dkcMdegreesMvWaMJournalpofpAgriculturalpandpFoodpChemistry]M2010]Mhk]Mefdg-ee 5.7 46

55 èelationshipMbetweenMtheMkineticsMofM˛†-caroteneMdegradationMandMformationMofMnorisoprenoidsMinM
theMstorageMofMdriedMsweetMpotatoMchipsaMFoodpChemistry]M2010]Mded]Mfgk-fhj 8.5 71

54  eMditaxMVwetariumMsenegalense–aMyaMzmelaW´ mMprincipalesMcaractˆ'ristiquesMetMutilisationsMauMéˆ'nˆ'galaM
Fruits]M2010]Mih]Melf-fci 0.3 8

53  eMbissapMVHibiscusMsabdariffa aWMmMcompositionMetMprincipalesMutilisationsaMFruits]M2009]Mig]Mdjl-dlf 0.3 48

52 weacidificationMofMpassionMfruitMjuiceMbyMelectrodialysisMwithMbipolarMmembraneMafterMdifferentM
pretreatmentsaMJournalpofpFoodpEngineering]M2009]Mlc]Mij-jf 6 53

51 °odelingMofMclarifiedMtropicalMfruitMjuiceMdeacidificationMbyMelectrodialysisaMJournalpofpMembranep
Science]M2009]Mfei]Mgje-gkf 9.6 27

50 êhermalMdegradationMkineticsMofManthocyaninsMfromMbloodMorange]Mblackberry]MandMroselleMusingMtheM
arrhenius]Meyring]MandMballMmodelsaMJournalpofpAgriculturalpandpFoodpChemistry]M2009]Mhj]Miekh-ld 5.7 116

49  aMproductionMduMbissapMVHibiscusMsabdariffa aWMauMéˆ'nˆ'galaMFruits]M2009]Mig]Mddd-deg 0.3 11

48 varactˆ'risationMduMfruitMduMbaobabMetMˆ'tudeMdeMsaMtransformationMenMnectaraMFruits]M2009]Mig]Mdl-fg 0.3 15

47 vompositionMnutritionnelleMetMapportMˆ'nergˆ'tiqueMduMfruitMde°aeruaMpseudopetalosa]alimentMdeM
soudureMauMéˆ'nˆ'galaMFruits]M2009]Mig]Mdgj-dhi 0.3 6

46 tnalysisMofMtheMmainMcomponentsMofMtheMaguamielMproducedMbyMtheMmaguey-pulqueroMVtgaveM
mapisagaWMthroughoutMtheMharvestMperiodaMJournalpofpAgriculturalpandpFoodpChemistry]M2008]Mhi]Mfike-j 5.7 60

(2008-2011)

5



45 êurbidityMofMpulpyMfruitMjuicemMtMkeyMfactorMforMpredictingMcross-flowMmicrofiltrationMperformanceaM
JournalpofpMembranepScience]M2008]Mfeh]Mgcg-gde 9.6 43

44 voncentrationMofMpineappleMjuiceMbyMosmoticMevaporationaMJournalpofpFoodpEngineering]M2008]Mkk]Mhgk-hhe6 50

43 weacidificationMofMclarifiedMtropicalMfruitMjuicesMbyMelectrodialysisaMáartM’aM’nfluenceMofMoperatingM
conditionsMonMtheMprocessMperformancesaMJournalpofpFoodpEngineering]M2007]Mjk]Mdgej-dgfk 6 39

42 weacidificationMofMclarifiedMtropicalMfruitMjuicesMbyMelectrodialysisaMáartM’’aMvharacteristicsMofMtheM
deacidifiedMjuicesaMJournalpofpFoodpEngineering]M2007]Mjk]Mdgfl-dggh 6 27

41 xvaluationMofMtheMcleaningMofMaMnewMhydrophobicMmembraneMforMosmoticMevaporationaMSeparationp
andpPurificationpTechnology]M2007]Mhh]Mdld-dlj 8.3 22

40 êhermalMdegradationMofMantioxidantMmicronutrientsMinMcitrusMjuicemMkineticsMandMnewlyMformedM
compoundsaMJournalpofpAgriculturalpandpFoodpChemistry]M2007]Mhh]Mgecl-di 5.7 161

39  eMbaobabMafricainMVtdansoniaMdigitata aWMmMprincipalesMcaractˆ'ristiquesMetMutilisationsaMFruits]M2006]M
id]Mhh-il 0.3 57

38 NewMhydrophobicMmembranesMforMcontactorMprocessesMâ��MtpplicationsMtoMisothermalMconcentrationM
ofMsolutionsaMDesalination]M2006]Mdlf]Mekc-ekh 10.3 20

37 vlarificationMandMconcentrationMofMmelonMjuiceMusingMmembraneMprocessesaMInnovativepFoodpSciencep
andpEmergingpTechnologies]M2005]Mi]Medf-eec 6.8 113

36 volorantMandMantioxidantMpropertiesMofMred-purpleMpitahayaMVHylocereusspaWaMFruits]M2005]Mic]Mf-de 0.3 50

35 áotentialitˆ'sMdeMlaMmicrofiltrationMtangentielleMsurMmembranesMminˆ'ralesMpourMlaMclarificationMduMjusM
deMpommeMdeMcajouaMFruits]M2005]Mic]Mff-gc 0.3 13

34 êheMqualityMofMorangeMjuiceMprocessedMbyMcouplingMcrossflowMmicrofiltrationMandMosmoticM
evaporationaMInternationalpJournalpofpFoodpSciencepandpTechnology]M2005]Mgc]Mdch-ddi 3.8 43

33 xvaluationMofMlactoperoxidaseMsystemMtreatmentMtoMreduceManthracnose]Mstem-endMrot]MandMbacterialM
blackMspotMdevelopmentMduringMstorageMofMmangoesaMJournalpofpFoodpProtection]M2005]Mik]Mdijd-h 2.5 2

32 xffectMofMtheMlactoperoxidaseMsystemMagainstMthreeMmajorMcausalMagentsMofMdiseaseMinMmangoesaM
JournalpofpFoodpProtection]M2005]Mik]Mdglj-hcc 2.5 14

31 xvaluationMofMreverseMosmosisMandMosmoticMevaporationMtoMconcentrateMcamuâ��camuMjuiceMV°yrciariaM
dubiaWaMJournalpofpFoodpEngineering]M2004]Mif]Mlj-dce 6 71

30 èelationMentreMlaMfermetˆ'MdeMlaMmangueMfraˆficheMetMlaMteneurMenMamidonMdeMlaMpulpeaMFruits]M2004]Mhl]Mfll-gdc0.3 2

29 êangentialMmicrofiltrationMofMorangeMjuiceMinMbenchMpilotaMFoodpSciencepandpTechnology]M2003]Mef]Mffc-ffi2 2

28 NewMhydrophobicMmembranesMforMosmoticMevaporationMprocessaMSeparationpandpPurificationp
Technology]M2003]Mfe]Mf-j 8.3 21
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27 weacidificationMofMclarifiedMpassionMfruitMjuiceMusingMdifferentMconfigurationsMofMelectrodialysisaM
JournalpofpChemicalpTechnologypandpBiotechnology]M2003]Mjk]Mldk-leh 3.5 40

26 vomparisonMbetweenMdifferentMionMexchangeMresinsMforMtheMdeacidificationMofMpassionMfruitMjuiceaM
JournalpofpFoodpEngineering]M2003]Mhj]Mdll-ecj 6 24

25 vomparisonMofMdifferentMmethodsMforMdeacidificationMofMclarifiedMpassionMfruitMjuiceaMJournalpofpFoodp
Engineering]M2003]Mhl]Mfid-fij 6 54

24 xvaluatingMtransfersMofMaromaMcompoundsMduringMtheMconcentrationMofMsucroseMsolutionsMbyMosmoticM
distillationMinMaMbatch-typeMpilotMplantaMJournalpofpFoodpEngineering]M2003]Mic]Md-k 6 30

23 ˆ�valuationMdeMlUintˆ'rˆ“tMduMbabacoMVvaricaMpentagonaHeilbaWaMFruits]M2003]Mhk]Mfl-he 0.3 4

22 weacidificationMofMtheMclarifiedMpassionMfruitMjuiceMVáaMedulisMfaMflavicarpaWaMDesalination]M2002]Mdgl]Mfhj-fid10.3 25

21 voncentrationMofMpassionMfruitMjuiceMonManMindustrialMpilotMscaleMusingMosmoticMevaporationaMJournalp
ofpFoodpEngineering]M2001]Mgj]Mdlh-ece 6 112

20 étrategyMforMeconomicalMoptimisationMofMtheMclarificationMofMpulpyMfruitMjuicesMusingMcrossflowM
microfiltrationaMJournalpofpFoodpEngineering]M2001]Mgk]Mkf-lc 6 111

19 êheMproblemMofMmembraneMcharacterizationMforMtheMprocessMofMosmoticMdistillationaMDesalination]M
2001]Mdgc]Mdh-eh 10.3 31

18 uiocatalyticMpropertiesMofMlipaseMinMcrudeMlatexMfromMbabacoMfruitMVvaricaMpentagonaWaMBiotechnologyp
Letters]M2001]Mef]Mdced-dceg 3 29

17 xvaluationMofMvoncentratedMÉrangeMandMáassionfruitM–uicesMáreparedMbyMÉsmoticMxvaporationaMLWTp
-pFoodpSciencepandpTechnology]M2001]Mfg]Mic-ih 5.4 37

16  esMproduitsMdeMlUanacardierMmMcaractˆ'ristiques]MvoiesMdeMvalorisationMetMmarchˆ'saMFruits]M2001]Mhi]Mefh-egk 0.3 8

15 tnMtmazonianMfruitMwithMaMhighMpotentialMasMaMnaturalMsourceMofMvitaminMvmMtheMcamu-camuMV°yrciariaM
dubiaWaMFruits]M2001]Mhi]Mfgh-fhg 0.3 36

14 înMproduitMamazonienMparticuliˆ¤rementMricheMenMcafˆ'ineMmMlaMgraineMdeMguaranˆ¡M[áaulliniaM
vupanaHaua—aMvarasorbilisV°artaWMwucke]aMFruits]M2001]Mhi]Mgef-gfh 0.3 0

13 árincipalesMcaractˆ'ristiquesMdeéechiumMeduleéwaaMFruits]M2001]Mhi]Mdhh-dij 0.3 3

12 vo-immobilizedMpectinlyaseMandMendocellulaseMonMchitinMandMNylonMsupportsaMProcesspBiochemistry]M
2000]Mfh]Mlkl-lli 4.8 73

11 °odellingMofMwaterMtransportMinMosmoticMdistillationMusingMasymmetricMmembraneaMJournalpofp
MembranepScience]M2000]Mdjf]Mdcj-dee 9.6 58

10 xffectMofMoperatingMconditionsMonMwaterMtransportMduringMtheMconcentrationMofMsucroseMsolutionsMbyM
osmoticMdistillationaMJournalpofpMembranepScience]M2000]Mdjc]Mekd-ekl 9.6 70

(2000-2003)
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9 vrossflowMmicrofiltrationMofMpassionMfruitMjuiceMafterMpartialMenzymaticMliquefactionaMJournalpofpFoodp
Engineering]M1999]Mge]Medh-eeg 6 77

8 ÉptimizationMofMenzymaticMpreparationMforMpassionMfruitMjuiceMliquefactionMbyMfractionationMofMfungalM
enzymesMthroughMmetalMchelateMaffinityMchromatographyaMFoodpBiotechnology]M1999]Mdf]Mff-hc 2.2 11

7 xvaluationMofMtheMéimplexMmethodMforMtrainingMsimpleMmultilayerMneuralMnetworksaMNeuralpComputingp
andpApplications]M1998]Mj]Mdcj-ddg 4.8 2

6 vrossflowMmicrofiltrationMofMgumMarabicMsolutionsmMvomparisonMofMtheMclassicalMsystemMwithMtheM
co-currentMpermeateMflowMsystemaMInternationalpJournalpofpFoodpSciencepandpTechnology]M1996]Mfd]Mdhf-dii3.8 6
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