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14 Antioxidant edible films based on chitosan and starch containing polyphenols from thyme extracts.
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16 Gloss and transparency of hydroxypropyl methylcellulose films containing surfactants as affected by
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33 Microstructure and optical properties of sodium caseinate films containing oleic acidâ€“beeswax
mixtures. Food Hydrocolloids, 2009, 23, 676-683. 5.6 153

34 Calcium fortification of vegetables by vacuum impregnation. Journal of Food Engineering, 2003, 56,
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35 Physical and microstructural properties of biodegradable films based on pea starch and PVA. Journal
of Food Engineering, 2015, 167, 59-64. 2.7 142

36 Properties of wheat starch film-forming dispersions and films as affected by chitosan addition.
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51 Physical and chemical changes induced by osmotic dehydration in plant tissues. Journal of Food
Engineering, 2005, 67, 167-177. 2.7 120

52 Effect of high pressure homogenisation and heat treatment on physical properties and stability of
almond and hazelnut milks. LWT - Food Science and Technology, 2015, 62, 488-496. 2.5 120
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Release kinetics and antimicrobial properties of carvacrol encapsulated in electrospun
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114 Effect of cellulose nanocrystals on the properties of pea starchâ€“poly(vinyl alcohol) blend films.
Journal of Materials Science, 2015, 50, 6979-6992. 1.7 59

115 Antifungal starch-based edible films containing Aloe vera. Food Hydrocolloids, 2017, 72, 1-10. 5.6 59

116 Starch-gelatin antimicrobial packaging materials to extend the shelf life of chicken breast fillets. LWT
- Food Science and Technology, 2018, 97, 483-490. 2.5 58

117 Influence of liposome encapsulated essential oils on properties of chitosan films. Polymer
International, 2016, 65, 979-987. 1.6 57
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150 Obtaining antimicrobial bilayer starch and polyester-blend films with carvacrol. Food Hydrocolloids,
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