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269 vssentialMoilsMasMadditivesMinMbiodegradableMfilmsMandMcoatingsMforMactiveMfoodMpackaging[MTrendscinc
FoodcSciencecandcTechnologyYM2016YMdhYMeaZfb 15.3 467

268 vdibleMandMsiodegradableMStarchMwilmskMrMóeview[MFoodcandcBioprocesscTechnologyYM2012YMeYMb_ehZb_gf 5.1 368

267 εseMofMvssentialMOilsMinMsioactiveMvdibleMtoatingskMrMóeview[MFoodcEngineeringcReviewsYM2011YMcYMaZaf 6.5 290

266 éhysicalYMstructuralMandMantimicrobialMpropertiesMofMpolyMvinylMalcoholâ��chitosanMbiodegradableMfilms[M
FoodcHydrocolloidsYM2014YMceYMdfcZdg_ 10.6 285

265 óecentMadvancesMinMedibleMcoatingsMforMfreshMandMminimallyMprocessedMfruits[MCriticalcReviewscincFoodc
SciencecandcNutritionYM2008YMdhYMdifZeaa 11.5 264

264 vffectMofMchitosanâ��lemonMessentialMoilMcoatingsMonMstorageZkeepingMqualityMofMstrawberry[M
PostharvestcBiologycandcTechnologyYM2012YMg_YMcbZda 6.2 259

263 vffectMofMessentialMoilsMandMhomogenizationMconditionsMonMpropertiesMofMchitosanZbasedMfilms[MFoodc
HydrocolloidsYM2012YMbfYMiZaf 10.6 228

262 vffectMofMhydroxypropylmethylcelluloseMandMchitosanMcoatingsMwithMandMwithoutMbergamotMessentialM
oilMonMqualityMandMsafetyMofMcoldZstoredMgrapes[MPostharvestcBiologycandcTechnologyYM2011YMf_YMegZfc 6.2 223

261 tharacterizationMofMchitosanâ��oleicMacidMcompositeMfilms[MFoodcHydrocolloidsYM2009YMbcYMecfZedg 10.6 220

260 íualityMofMcoldZstoredMstrawberriesMasMaffectedMbyMchitosanâ��oleicMacidMedibleMcoatings[MPostharvestc
BiologycandcTechnologyYM2006YMdaYMafdZaga 6.2 213

259 éhysicalMpropertiesMofMedibleMchitosanMfilmsMcontainingMbergamotMessentialMoilMandMtheirMinhibitoryM
actionMonMéenicilliumMitalicum[MCarbohydratecPolymersYM2010YMhbYMbggZbhc 10.3 212

258 tombinationMofMéolyUlacticVMrcidMandMStarchMforMsiodegradableMwoodMéackaging[MMaterialsYM2017YMa_YM 3.5 197

257 tharacterizationMofMsodiumMcaseinateZbasedMedibleMfilmsMincorporatedMwithMcinnamonMorMgingerM
essentialMoils[MJournalcofcFoodcEngineeringYM2010YMa__YMfghZfhg 6 189

256 éhysicalMandMantimicrobialMpropertiesMofMchitosanâ��teaMtreeMessentialMoilMcompositeMfilms[MJournalcofc
FoodcEngineeringYM2010YMihYMddcZdeb 6 189

255 xlossMandMtransparencyMofMhydroxypropylMmethylcelluloseMfilmsMcontainingMsurfactantsMasMaffectedM
byMtheirMmicrostructure[MFoodcHydrocolloidsYM2005YMaiYMecZfa 10.6 188

254 vdibleMfilmsMandMcoatingsMtoMpreventMtheMdetrimentalMeffectMofMoxygenMonMfoodMqualitykMéossibilitiesM
andMlimitations[MJournalcofcFoodcEngineeringYM2012YMaa_YMb_hZbac 6 169

253 touplingMofMhydrodynamicMmechanismMandMdeformationZrelaxationMphenomenaMduringMvacuumM
treatmentsMinMsolidMporousMfoodZliquidMsystems[MJournalcofcFoodcEngineeringYM1996YMbgYMbbiZbd_ 6 167
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252 rntioxidantMedibleMfilmsMbasedMonMchitosanMandMstarchMcontainingMpolyphenolsMfromMthymeMextracts[M
CarbohydratecPolymersYM2017YMaegYMaaecZaafa 10.3 162

251 vffectMofMreZcrystallizationMonMtensileYMopticalMandMwaterMvapourMbarrierMpropertiesMofMcornMstarchM
filmsMcontainingMfattyMacids[MFoodcHydrocolloidsYM2012YMbfYMc_bZca_ 10.6 161

250 αensileMpropertiesMandMwaterMvaporMpermeabilityMofMsodiumMcaseinateMfilmsMcontainingMoleicM
acidâ��beeswaxMmixtures[MJournalcofcFoodcEngineeringYM2008YMheYMcicZd__ 6 160

249 tharacterizationMofMedibleMfilmsMbasedMonMhydroxypropylmethylcelluloseMandMteaMtreeMessentialMoil[M
FoodcHydrocolloidsYM2009YMbcYMba_bZba_i 10.6 158

248 ιacuumMimpregnationMandMosmoticMdehydrationMinMmatrixMengineering[MJournalcofcFoodcEngineeringYM
2001YMdiYMageZahc 6 152

247 vffectsMofMchitosanMonMtheMphysicochemicalMandMantimicrobialMpropertiesMofMé–rMfilms[MJournalcofc
FoodcEngineeringYM2013YMaaiYMbcfZbdc 6 147

246 éroductionMandMcharacterizationMofMé–r_ésSMbiodegradableMblendsMreinforcedMwithMcelluloseM
nanocrystalsMextractedMfromMhempMfibres[MIndustrialcCropscandcProductsYM2016YMicYMbgfZbhi 5.9 146

245 vffectMofMcrossZlinkingMusingMaldehydesMonMpropertiesMofMgluteninZrichMfilms[MFoodcHydrocolloidsYM2004
YMahYMd_cZdaa 10.6 144

244 znfluenceMofMmicrowaveMapplicationMonMconvectiveMdryingkMvffectsMonMdryingMkineticsYMandMopticalMandM
mechanicalMpropertiesMofMappleMandMstrawberry[MJournalcofcFoodcEngineeringYM2008YMhhYMeeZfd 6 141

243 εseMofMvacuumMimpregnationMinMfoodMsaltingMprocess[MJournalcofcFoodcEngineeringYM2001YMdiYMadaZaea 6 140

242 tharacterizationMofMSézZbasedMedibleMfilmsMincorporatedMwithMcinnamonMorMgingerMessentialMoils[M
JournalcofcFoodcEngineeringYM2010YMiiYMchdZcia 6 139

241 —icrostructureMandMopticalMpropertiesMofMsodiumMcaseinateMfilmsMcontainingMoleicMacidâ��beeswaxM
mixtures[MFoodcHydrocolloidsYM2009YMbcYMfgfZfhc 10.6 137

240 talciumMfortificationMofMvegetablesMbyMvacuumMimpregnation[MJournalcofcFoodcEngineeringYM2003YMefYMbgiZbhd6 129

239 vffectMofMtheMincorporationMofMantioxidantsMonMphysicochemicalMandMantioxidantMpropertiesMofMwheatM
starchâ��chitosanMfilms[MJournalcofcFoodcEngineeringYM2013YMaahYMbgaZbgh 6 125

238 éropertiesMandMageingMbehaviourMofMpeaMstarchMfilmsMasMaffectedMbyMblendMwithMpolyUvinylMalcoholV[M
FoodcHydrocolloidsYM2015YMdhYMhdZic 10.6 124

237 woodMdehydrationMandMproductMstructure[MTrendscincFoodcSciencecandcTechnologyYM2003YMadYMdcbZdcg 15.3 122

236 thangesMinMmechanicalMpropertiesMthroughoutMosmoticMprocesseskMtryoprotectantMeffect[MJournalcofc
FoodcEngineeringYM2001YMdiYMabiZace 6 121

235 vffectMofMamylosekamylopectinMratioMandMriceMbranMadditionMonMstarchMfilmsMproperties[MCarbohydratec
PolymersYM2014YMaaaYMedcZee 10.3 119
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234 vffectMofMlipidMselfZassociationMonMtheMmicrostructureMandMphysicalMpropertiesMofM
hydroxypropylZmethylcelluloseMedibleMfilmsMcontainingMfattyMacids[MCarbohydratecPolymersYM2010YMhbYMeheZeic10.3 116

233 ιacuumMimpregnationMforMdevelopmentMofMnewMdehydratedMproducts[MJournalcofcFoodcEngineeringYM
2001YMdiYMbigZc_b 6 114

232 éropertiesMofMwheatMstarchMfilmZformingMdispersionsMandMfilmsMasMaffectedMbyMchitosanMaddition[M
JournalcofcFoodcEngineeringYM2013YMaadYMc_cZcab 6 112

231 éhysicalMandMantioxidantMpropertiesMofMchitosanMandMmethylcelluloseMbasedMfilmsMcontainingM
resveratrol[MFoodcHydrocolloidsYM2013YMc_YMbgbZbh_ 10.6 112

230 λaterMsorptionMisothermsMandMphaseMtransitionsMinMkiwifruit[MJournalcofcFoodcEngineeringYM2006YMgbYMadgZaef6 112

229 éhysicalYMantioxidantMandMantimicrobialMpropertiesMofMchitosanâ��cinnamonMleafMoilMfilmsMasMaffectedMbyM
oleicMacid[MFoodcHydrocolloidsYM2014YMcfYMbefZbfd 10.6 111

228 vffectMofMsurfactantsMonMwaterMsorptionMandMbarrierMpropertiesMofMhydroxypropylMmethylcelluloseM
films[MFoodcHydrocolloidsYM2006YMb_YMe_bZe_i 10.6 111

227 znfluenceMofMsucroseMsolutionMconcentrationMonMkineticsMandMyieldMduringMosmoticMdehydrationMofM
mango[MJournalcofcFoodcEngineeringYM2003YMehYMccZdc 6 111

226 vffectMofMoleicMacidâ��beeswaxMmixturesMonMmechanicalYMopticalMandMwaterMbarrierMpropertiesMofMsoyM
proteinMisolateMbasedMfilms[MJournalcofcFoodcEngineeringYM2009YMiaYMe_iZeae 6 110

225 vffectMofMessentialMoilsMonMpropertiesMofMfilmMformingMemulsionsMandMfilmsMbasedMonM
hydroxypropylmethylcelluloseMandMchitosan[MJournalcofcFoodcEngineeringYM2011YMa_eYMbdfZbec 6 110

224 λaterMsorptionMisothermsMandMglassMtransitionMinMstrawberrieskMinfluenceMofMpretreatment[MJournalcofc
FoodcEngineeringYM2004YMfbYMcaeZcba 6 108

223 zsolationMandMcharacterisationMofMmicrocrystallineMcelluloseMandMcelluloseMnanocrystalsMfromMcoffeeM
huskMandMcomparativeMstudyMwithMriceMhusk[MCarbohydratecPolymersYM2018YMaiaYMb_eZbae 10.3 106

222 éhysicalMandMchemicalMchangesMinducedMbyMosmoticMdehydrationMinMplantMtissues[MJournalcofcFoodc
EngineeringYM2005YMfgYMafgZagg 6 106

221 éhysicochemicalMandMsensoryMcharacteristicsMofMyoghurtMproducedMfromMmixturesMofMcowsTMandMgoatsTM
milk[MInternationalcDairycJournalYM2008YMahYMaadfZaaeb 3.5 101

220 éhysicalMpropertiesMandMstabilityMofMstarchZgelatinMbasedMfilmsMasMaffectedMbyMtheMadditionMofMestersM
ofMfattyMacids[MFoodcHydrocolloidsYM2015YMdiYMaceZadc 10.6 100

219 rntimicrobialMactivityMofMpolysaccharideMfilmsMcontainingMessentialMoils[MFoodcControlYM2011YMbbYMac_bZaca_6.2 98

218 vffectMofMwattyMacidsMandMbeeswaxMadditionMonMpropertiesMofMsodiumMcaseinateMdispersionsMandMfilms[M
BiomacromoleculesYM2009YMa_YMae__Zg 6.9 95

217 éhysicalMandMmicrostructuralMpropertiesMofMbiodegradableMfilmsMbasedMonMpeaMstarchMandMéιr[M
JournalcofcFoodcEngineeringYM2015YMafgYMeiZfd 6 93
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216 vffectMofMblanching]osmoticMdehydrationMcombinedMmethodsMonMqualityMandMstabilityMofMminimallyM
processedMstrawberries[MFoodcResearchcInternationalYM2000YMccYMf_iZfaf 7 90

215 vffectMofMchitosanZlemonMessentialMoilMcoatingsMonMvolatileMprofileMofMstrawberriesMduringMstorage[M
FoodcChemistryYM2016YMaigYMigiZhf 8.5 85

214 αyvMóvSéO SvMOwMSO—vMéóOévóαzvSMOwMwóεzαSMαOMιrtεε—Mz—éóvx rαzO [MJournalcofcFoodc
ProcesscEngineeringYM1998YMbaYMeiZgc 2.4 85

213 thangesMinMopticalMandMmechanicalMpropertiesMduringMosmodehydrofreezingMofMkiwiMfruit[MInnovativec
FoodcSciencecandcEmergingcTechnologiesYM2002YMcYMaiaZaii 6.8 85

212 znfluenceMofMsubstitutingMmilkMpowderMforMwheyMpowderMonMyoghurtMquality[MTrendscincFoodcSciencec
andcTechnologyYM2002YMacYMccdZcd_ 15.3 83

211 —odellingMofMdehydrationZrehydrationMofMorangeMslicesMinMcombinedMmicrowave]airMdrying[M
InnovativecFoodcSciencecandcEmergingcTechnologiesYM2003YMdYMb_cZb_i 6.8 82

210 rntifungalMfilmsMbasedMonMstarchZgelatinMblendYMcontainingMessentialMoils[MFoodcHydrocolloidsYM2016YM
faYMbccZbd_ 10.6 82

209 znfluenceMofMtheMhomogenizationMconditionsMandMlipidMselfZassociationMonMpropertiesMofMsodiumM
caseinateMbasedMfilmsMcontainingMoleicMandMstearicMacids[MFoodcHydrocolloidsYM2011YMbeYMaaabZaaba 10.6 81

208 λaterMsorptionMisothermsMandMphaseMtransitionsMofMsodiumMcaseinateâ��lipidMfilmsMasMaffectedMbyMlipidM
interactions[MFoodcHydrocolloidsYM2010YMbdYMchdZcia 10.6 81

207 vffectMofMhighMpressureMhomogenisationMandMheatMtreatmentMonMphysicalMpropertiesMandMstabilityMofM
almondMandMhazelnutMmilks[MLWTcrcFoodcSciencecandcTechnologyYM2015YMfbYMdhhZdif 5.4 80

206 wungalMdecayMandMshelfMlifeMofMorangesMcoatedMwithMchitosanMandMbergamotYMthymeYMandMteaMtreeM
essentialMoils[MJournalcofcFoodcScienceYM2012YMggYMvahbZg 3.4 79

205 znfluenceMofMnanoliposomesMincorporationMonMpropertiesMofMfilmMformingMdispersionsMandMfilmsM
basedMonMcornMstarchMandMsodiumMcaseinate[MFoodcHydrocolloidsYM2014YMceYMaeiZafi 10.6 78

204 αheMroleMofMsomeMantioxidantsMinMtheMyé—tMfilmMpropertiesMandMlipidMprotectionMinMcoatedMtoastedM
almonds[MJournalcofcFoodcEngineeringYM2011YMa_dYMfdiZfef 6 77

203 éhaseMtransitionsMinMstarchMbasedMfilmsMcontainingMfattyMacids[MvffectMonMwaterMsorptionMandM
mechanicalMbehaviour[MFoodcHydrocolloidsYM2013YMc_YMd_hZdah 10.6 76

202 vffectMofMchitosanZbasedMedibleMcoatingsMappliedMbyMvacuumMimpregnationMonMqualityMpreservationM
ofMfreshZcutMcarrot[MPostharvestcBiologycandcTechnologyYM2009YMeaYMbfcZbga 6.2 76

201 —echanicalMandMStructuralMthangesMinMrppleMUιar[MxrannyMSmithVMuueMtoMιacuumMzmpregnationMwithM
tryoprotectants[MJournalcofcFoodcScienceYM1998YMfcYMdiiZe_c 3.4 76

200 uevelopmentMandMcharacterizationMofMactiveMfilmsMbasedMonMstarchZéιrYMcontainingMsilverM
nanoparticles[MFoodcPackagingcandcShelfcLifeYM2016YMa_YMafZbd 8.2 73

199 óevalorizationMofMsunflowerMstalksMasMnovelMsourcesMofMcelluloseMnanofibrilsMandMnanocrystalsMandM
theirMeffectMonMwheatMglutenMbionanocompositeMproperties[MCarbohydratecPolymersYM2016YMadiYMcegZfh 10.3 73
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198 éolyUlacticVMacidMUé–rVMandMstarchMbilayerMfilmsYMcontainingMcinnamaldehydeYMobtainedMbyM
compressionMmoulding[MEuropeancPolymercJournalYM2017YMieYMefZg_ 5.2 73

197 tarnosicMacidZrichMrosemaryMUóosmarinusMofficinalisM–[VMleafMextractMlimitsMweightMgainMandMimprovesM
cholesterolMlevelsMandMglycaemiaMinMmiceMonMaMhighZfatMdiet[MBritishcJournalcofcNutritionYM2011YMa_fYMaahbZi3.6 73

196 éropertiesMofMstarchZhydroxypropylMmethylcelluloseMbasedMfilmsMobtainedMbyMcompressionMmolding[M
CarbohydratecPolymersYM2014YMa_iYMaeeZfe 10.3 72

195 StudyMofMtheMreleaseMofMlimoneneMpresentMinMchitosanMfilmsMenrichedMwithMbergamotMoilMinMfoodM
simulants[MJournalcofcFoodcEngineeringYM2011YMa_eYMachZadc 6 72

194 znfluenceMofMosmoticMdehydrationMandMfreezingMonMtheMvolatileMprofileMofMkiwiMfruit[MFoodcResearchc
InternationalYM2003YMcfYMfceZfdb 7 72

193 —odelingMofMsimultaneousMmassMtransferMandMstructuralMchangesMinMfruitMtissues[MJournalcofcFoodc
EngineeringYM2001YMdiYMggZhe 6 72

192 StarchZsasedMtoatingsMforMéreservationMofMwruitsMandMιegetables[MCoatingsYM2018YMhYMaeb 2.9 71

191 éhysicalMpropertiesMandMantilisterialMactivityMofMbioactiveMedibleMfilmsMcontainingM–actobacillusM
plantarum[MFoodcHydrocolloidsYM2013YMccYMibZih 10.6 71

190 íualityMandMsafetyMofMtableMgrapesMcoatedMwithMhydroxypropylmethylcelluloseMedibleMcoatingsM
containingMpropolisMextract[MPostharvestcBiologycandcTechnologyYM2011YMf_YMfdZg_ 6.2 70

189 éhysicalMandMantifungalMpropertiesMofMhydroxypropylmethylcelluloseMbasedMfilmsMcontainingMpropolisM
asMaffectedMbyMmoistureMcontent[MCarbohydratecPolymersYM2010YMhbYMaagdZaahc 10.3 70

188 éropertiesMofMfilmZformingMdispersionsMandMfilmsMbasedMonMchitosanMcontainingMbasilMorMthymeM
essentialMoil[MFoodcHydrocolloidsYM2016YMegYMbgaZbgi 10.6 69

187 znfluenceMofMvacuumMtreatmentMonMmassMtransferMduringMosmoticMdehydrationMofMfruits[MFoodc
ResearchcInternationalYM1995YMbhYMddeZded 7 69

186 vffectMofMtheMincorporationMofMsurfactantsMonMtheMphysicalMpropertiesMofMcornMstarchMfilms[MFoodc
HydrocolloidsYM2014YMchYMffZge 10.6 68

185 znfluenceMofMstarchMoxidationMonMtheMfunctionalityMofMstarchZgelatinMbasedMactiveMfilms[MCarbohydratec
PolymersYM2017YMaghYMadgZaeh 10.3 67

184 éhysicalMpropertiesMandMantioxidantMcapacityMofMstarchâ��sodiumMcaseinateMfilmsMcontainingMlipids[M
JournalcofcFoodcEngineeringYM2013YMaafYMfieZg_b 6 67

183 vffectMofMthermalMtreatmentsMonMfunctionalMpropertiesMofMedibleMfilmsMmadeMfromMwheatMglutenM
fractions[MFoodcHydrocolloidsYM2004YMahYMfdgZfed 10.6 67

182 vffectMofMsodiumMcaseinateMonMpropertiesMandMageingMbehaviourMofMcornMstarchMbasedMfilms[MFoodc
HydrocolloidsYM2012YMbiYMbfeZbga 10.6 66

181 vffectMofMalginateMandM˛»ZcarrageenanMonMtensileMpropertiesMandMwaterMvapourMpermeabilityMofM
sodiumMcaseinateâ��lipidMbasedMfilms[MCarbohydratecPolymersYM2008YMgdYMdaiZdbf 10.3 66
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180 αhermoplasticMcassavaMstarchZchitosanMbilayerMfilmsMcontainingMessentialMoils[MFoodcHydrocolloidsYM
2018YMgeYMa_gZaae 10.6 65

179 vffectMofMferulicMacidMandM˛–ZtocopherolMantioxidantsMonMpropertiesMofMsodiumMcaseinateMedibleMfilms[M
FoodcHydrocolloidsYM2011YMbeYMaddaZaddg 10.6 65

178 vffectMofMvacuumMimpregnationMandMmicrowaveMapplicationMonMstructuralMchangesMwhichMoccurredM
duringMairZdryingMofMapple[MLWTcrcFoodcSciencecandcTechnologyYM2005YMchYMdgaZdgg 5.4 63

177 óeleaseMofMpolyphenolsMfromMstarchZchitosanMbasedMfilmsMcontainingMthymeMextract[MCarbohydratec
PolymersYM2017YMageYMabbZac_ 10.3 63

176
óeleaseMkineticsMandMantimicrobialMpropertiesMofMcarvacrolMencapsulatedMinMelectrospunM
polyZU˛µZcaprolactoneVMnanofibres[MrpplicationMinMstarchMmultilayerMfilms[MFoodcHydrocolloidsYM2018YM
giYMaehZafi

10.6 62

175 vffectMofMtheMincorporationMofMantimicrobial]antioxidantMproteinsMonMtheMpropertiesMofMpotatoMstarchM
films[MCarbohydratecPolymersYM2015YMaccYMcecZfd 10.3 59

174
vffectMofMOsmoticMSolutionMtoncentrationYMαemperatureMandMιacuumMzmpregnationMéretreatmentM
onMOsmoticMuehydrationM’ineticsMofMrppleMSlices[MFoodcSciencecandcTechnologycInternationalYM2001YM
gYMdeaZdef

2.6 59

173 sarrierMpropertiesMofMsodiumMcaseinateMfilmsMasMaffectedMbyMlipidMcompositionMandMmoistureMcontent[M
JournalcofcFoodcEngineeringYM2012YMa_iYMcgbZcgi 6 58

172 znfluenceMofMhydroxypropylmethylcelluloseMadditionMandMhomogenizationMconditionsMonMpropertiesM
andMageingMofMcornMstarchMbasedMfilms[MCarbohydratecPolymersYM2012YMhiYMfgfZhf 10.3 57

171 éhysicalMandMstructuralMpropertiesMandMthermalMbehaviourMofMstarchZpolyUeZcaprolactoneVMblendMfilmsM
forMfoodMpackaging[MFoodcPackagingcandcShelfcLifeYM2015YMeYMa_Zb_ 8.2 56

170 rntifungalMandMfunctionalMpropertiesMofMstarchZgellanMfilmsMcontainingMthymeMUαhymusMzygisVM
essentialMoil[MFoodcControlYM2018YMibYMe_eZeae 6.2 56

169 znfluenceMofMosmoticMdehydrationMonMtextureYMrespirationMandMmicrobialMstabilityMofMappleMslicesMUιar[M
xrannyMSmithV[MJournalcofcFoodcEngineeringYM2009YMiaYMaZi 6 56

168 rntilisterialMandMphysicalMpropertiesMofMbiopolymerMfilmsMcontainingMlacticMacidMbacteria[MFoodcControl
YM2014YMceYMb__Zb_f 6.2 55

167 OsmoticMdehydrationMprogressionMinMappleMtissueMzkMspatialMdistributionMofMsolutesMandMmoistureM
content[MJournalcofcFoodcEngineeringYM1999YMdbYMabeZacb 6 55

166 rctiveMbilayerMfilmsMofMthermoplasticMstarchMandMpolycaprolactoneMobtainedMbyMcompressionM
molding[MCarbohydratecPolymersYM2015YMabgYMbhbZi_ 10.3 52

165 vffectMofMthitosanMvssentialMOilMwilmsMonMtheMStorageZ’eepingMíualityMofMéorkM—eatMéroducts[MFoodc
andcBioprocesscTechnologyYM2014YMgYMbddcZbde_ 5.1 52

164 thangesMinMrespirationMrateMandMphysicalMpropertiesMofMstrawberriesMdueMtoMosmoticMdehydrationMandM
storage[MJournalcofcFoodcEngineeringYM2010YMigYMfdZga 6 52

163 tarvacrolMencapsulationMinMstarchMorMét–MbasedMmatricesMbyMelectrospinning[MJournalcofcFoodc
EngineeringYM2017YMbadYMbdeZbef 6 51
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162 vffectMofMcelluloseMnanocrystalsMonMtheMpropertiesMofMpeaMstarchâ��polyUvinylMalcoholVMblendMfilms[M
JournalcofcMaterialscScienceYM2015YMe_YMfigiZfiib 4.3 49

161 vffectMofMcalciumMandMsodiumMcaseinatesMonMphysicalMcharacteristicsMofMsoyMproteinMisolateâ��lipidM
films[MJournalcofcFoodcEngineeringYM2010YMigYMbbhZbcd 6 49

160 tO—éOSzαzO r–Mtyr xvSMOwMSαórλsvóóYMuεvMαOMuvyYuórαzO YMtO–uMSαOórxvMr uM
wóvvZz xâ��αyrλz xMéóOtvSSvS[MJournalcofcFoodcProcessingcandcPreservationYM2006YMc_YMdehZdgd 2.1 49

159 λaterMsorptionMandMtheMplasticizationMeffectMinMwafers[MInternationalcJournalcofcFoodcSciencecandc
TechnologyYM2004YMciYMeeeZefb 3.8 49

158 znfluenceMofMprocessMconditionsMonMmechanicalMpropertiesMofMosmoticallyMdehydratedMmango[M
JournalcofcFoodcEngineeringYM2006YMgdYMbd_Zbdf 6 48

157 óeleaseMkineticsMofMcarvacrolMandMeugenolMfromMpolyUhydroxybutyrateZcoZhydroxyvalerateVMUéysιVM
filmsMforMfoodMpackagingMapplications[MEuropeancPolymercJournalYM2017YMibYMaheZaic 5.2 47

156 ιolatileMprofileMofMmangoMU—angiferaMindicaM–[VYMasMaffectedMbyMosmoticMdehydration[MFoodcChemistryYM
2007YMa_aYMbaiZbbh 8.5 47

155 ‘amMmanufactureMwithMosmodehydratedMfruit[MFoodcResearchcInternationalYM2002YMceYMc_aZc_f 7 47

154 rpplicationMofMchitosanZsunflowerMoilMedibleMfilmsMtoMporkMmeatMhamburgers[MProcediacFoodcScienceYM
2011YMaYMciZdc 46

153 vffectMofMosmoticMdehydrationMandMvacuumMimpregnationMonMrespirationMrateMofMcutMstrawberries[M
LWTcrcFoodcSciencecandcTechnologyYM2006YMciYMaagaZaagi 5.4 46

152 vffectMofMhomogenizationMconditionsMonMphysicochemicalMpropertiesMofMchitosanZbasedMfilmZformingM
dispersionsMandMfilms[MFoodcHydrocolloidsYM2011YMbeYMaaehZaafd 10.6 45

151 vffectMofMdifferentMcoatingZformingMagentsMonMtheMefficacyMofMtheMbiocontrolMagentMtandidaMsakeM
térZaMforMcontrolMofMsotrytisMcinereaMonMgrapes[MBiologicalcControlYM2016YMifYMa_hZaai 3.8 44

150 znfluenceMofMcalciumMonMtensileYMopticalMandMwaterMvapourMpermeabilityMpropertiesMofMsodiumM
caseinateMedibleMfilms[MJournalcofcFoodcEngineeringYM2010YMifYMcefZcfd 6 44

149 vffectMofMsoluteMonMosmoticMdehydrationMandMrehydrationMofMvacuumMimpregnatedMappleMcylindersM
Ucv[MxrannyMSmithV[MJournalcofcFoodcEngineeringYM2008YMhiYMdiZef 6 43

148 zmprovementMofMpropertiesMofMglycerolMplasticizedMstarchMfilmsMbyMblendingMwithMaMlowMratioMofM
polycaprolactoneMand]orMpolyethyleneMglycol[MFoodcHydrocolloidsYM2016YMefYMiZai 10.6 42

147 tharacterizationMofMbiodegradableMfilmsMobtainedMfromMcysteineZmediatedMpolymerizedMgliadins[M
JournalcofcAgriculturalcandcFoodcChemistryYM2004YMebYMghigZi_d 5.7 42

146 znfluenceMofMslanchingZosmoticMuehydrationMαreatmentsMonMιolatileMwractionMofMStrawberries[M
JournalcofcFoodcScienceYM2000YMfeYMaa_gZaaaa 3.4 42

145 znfluenceMofMliposomeMencapsulatedMessentialMoilsMonMpropertiesMofMchitosanMfilms[MPolymerc
InternationalYM2016YMfeYMigiZihg 3.3 41
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144 vncapsulationMofMeugenolMbyMsprayZdryingMusingMwheyMproteinMisolateMorMlecithinkMóeleaseMkineticsYM
antioxidantMandMantimicrobialMproperties[MFoodcChemistryYM2019YMbieYMehhZeih 8.5 40

143 rntioxidantMstarchMfilmsMcontainingMsunflowerMhullMextracts[MCarbohydratecPolymersYM2019YMbadYMadbZaea 10.3 40

142 znfluenceMofMinteractionsMonMwaterMandMaromaMpermeabilitiesMofM˛„Zcarrageenanâ��oleicMacidâ��beeswaxM
filmsMusedMforMflavourMencapsulation[MCarbohydratecPolymersYM2009YMgfYMcbeZccb 10.3 40

141 rntifungalMstarchZbasedMedibleMfilmsMcontainingMrloeMvera[MFoodcHydrocolloidsYM2017YMgbYMaZa_ 10.6 39

140 xrapefruitMSeedMvxtractMandM–emonMvssentialMOilMasMrctiveMrgentsMinMtornMStarchâ��thitosanMslendM
wilms[MFoodcandcBioprocesscTechnologyYM2016YMiYMb_ccZb_de 5.1 38

139 sarrierMandMopticalMpropertiesMofMedibleMhydroxypropylMmethylcelluloseMcoatingsMcontainingM
surfactantsMappliedMtoMfreshMcutMcarrotMslices[MFoodcHydrocolloidsYM2009YMbcYMebfZece 10.6 38

138 StudyMofMtheMznfluenceMofMOsmoticMuehydrationMandMwreezingMonMtheMιolatileMérofileMofMStrawberries[M
JournalcofcFoodcScienceYM2002YMfgYMafdhZafec 3.4 38

137 siodegradationMbehaviorMofMstarchZéιrMfilmsMasMaffectedMbyMtheMincorporationMofMdifferentM
antimicrobials[MPolymercDegradationcandcStabilityYM2016YMacbYMaaZb_ 4.7 38

136 rntimicrobialMpropertiesMandMreleaseMofMcinnamaldehydeMinMbilayerMfilmsMbasedMonMpolylacticMacidM
Ué–rVMandMstarch[MEuropeancPolymercJournalYM2017YMifYMcafZcbe 5.2 37

135 rpplicationMofMedibleMcoatingsMtoMpartiallyMdehydratedMpineappleMforMuseMinMfruitâ��cerealMproducts[M
JournalcofcFoodcEngineeringYM2012YMaabYMhfZic 6 36

134 λaterMinteractionsMandMmicrostructureMofMchitosanZmethylcelluloseMcompositeMfilmsMasMaffectedMbyM
ionicMconcentration[MLWTcrcFoodcSciencecandcTechnologyYM2011YMddYMbbi_Zbbie 5.4 36

133 óipeningMcontrolMofM—anchegoMtypeMcheeseMsaltedMbyMbrineMvacuumMimpregnation[MInternationalc
DairycJournalYM1997YMgYMaheZaib 3.5 35

132 znfluenceMofMstorageMconditionsMonMsomeMphysicalMandMchemicalMpropertiesMofMsmokedMsalmonMUSalmoM
salarVMprocessedMbyMvacuumMimpregnationMtechniques[MFoodcChemistryYM2003YMhaYMheZi_ 8.5 35

131 StarchZgelatinMantimicrobialMpackagingMmaterialsMtoMextendMtheMshelfMlifeMofMchickenMbreastMfillets[M
LWTcrcFoodcSciencecandcTechnologyYM2018YMigYMdhcZdi_ 5.4 33

130 éhysicalMandMbioactiveMpropertiesMofMcornMstarchMâ��MsuttermilkMedibleMfilms[MJournalcofcFoodc
EngineeringYM2014YMadaYMbgZcf 6 33

129 uisaccharideMincorporationMtoMimproveMsurvivalMduringMstorageMofMsprayMdriedM–actobacillusM
rhamnosusMinMwheyMproteinZmaltodextrinMcarriers[MJournalcofcFunctionalcFoodsYM2017YMcgYMdafZdbc 5.1 32

128 rntioxidantMstarchZbasedMfilmsMwithMencapsulatedMeugenol[MrpplicationMtoMsunflowerMoilM
preservation[[MLWTcrcFoodcSciencecandcTechnologyYM2019YMaacYMa_hbi_ 5.4 32

127 vffectivenessMofMantibrowningMagentsMappliedMbyMvacuumMimpregnationMonMminimallyMprocessedM
pear[MLWTcrcFoodcSciencecandcTechnologyYM2011YMddYMbbgcZbbh_ 5.4 32

(2011-2019)
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126 vffectMofMmaltodextrinsMinMtheMwaterZcontentâ��waterMactivityâ��glassMtransitionMrelationshipsMofMnoniM
U—orindaMcitrifoliaM–[VMpulpMpowder[MJournalcofcFoodcEngineeringYM2011YMa_cYMdgZea 6 32

125 —icrostructureMandMvacuumMimpregnationMresponseMofMcitrusMpeels[MFoodcResearchcInternationalYM
2003YMcfYMceZda 7 32

124 yazelnutMmilkMfermentationMusingMprobioticM–actobacillusMrhamnosusMxxMandMinulin[MInternationalc
JournalcofcFoodcSciencecandcTechnologyYM2014YMdiYMbeecZbefb 3.8 31

123 éhysicalMpropertiesMofMchitosanZbasilMessentialMoilMedibleMfilmsMasMaffectedMbyMoilMcontentMandM
homogenizationMconditions[MProcediacFoodcScienceYM2011YMaYMe_Zef 31

122 uielectricMbehaviorMofMappleMUvar[MxrannyMSmithVMatMdifferentMmoistureMcontents[MJournalcofcFoodc
EngineeringYM2006YMggYMeaZef 6 31

121 ιegetableMmilksMandMtheirMfermentedMderivativeMproducts[MInternationalcJournalcofcFoodcStudiesYM
2014YMcYM 0.8 31

120 zncorporationMofMnaturalMantioxidantsMfromMriceMstrawMintoMrenewableMstarchMfilms[MInternationalc
JournalcofcBiologicalcMacromoleculesYM2020YMadfYMigfZihf 7.9 31

119 vugenolMandMcarvacrolMmigrationMfromMéysιMfilmsMandMantibacterialMactionMinMdifferentMfoodM
matrices[MFoodcChemistryYM2019YMbggYMchZde 8.5 31

118 znfluenceMofMcitricMacidMonMtheMpropertiesMandMstabilityMofMstarchZpolycaprolactoneMbasedMfilms[M
JournalcofcAppliedcPolymercScienceYM2016YMaccYMn]aZn]a 2.9 30

117 zmprovingMpropertiesMofMthermoplasticMstarchMfilmsMbyMincorporatingMactiveMextractsMandMcelluloseM
fibresMisolatedMfromMriceMorMcoffeeMhusk[MFoodcPackagingcandcShelfcLifeYM2019YMbbYMa__chc 8.2 30

116 zmprovingMwunctionalMéropertiesMofMtassavaMStarchZsasedMwilmsMbyMzncorporatingMXanthanYMxellanYMorM
éullulanMxums[MInternationalcJournalcofcPolymercScienceYM2019YMb_aiYMaZh 2.4 30

115 ObtainingMantimicrobialMbilayerMstarchMandMpolyesterZblendMfilmsMwithMcarvacrol[MFoodcHydrocolloidsYM
2018YMhcYMaahZacc 10.6 30

114 vffectMofMplasticizersMonMthermalMandMphysicalMpropertiesMof´ compressionZmouldedM
poly[UcZhydroxybutyrateVZcoZUcZhydroxyvalerateV]Mfilms[MPolymercTestingYM2016YMefYMdeZec 4.5 30

113 —icrowavesMphenomenaMduringMdryingMofMappleMcylinders[MJournalcofcFoodcEngineeringYM2006YMgdYMaf_Zafg6 29

112 uevelopmentMofMaMnonZdairyMprobioticMfermentedMproductMbasedMonMalmondMmilkMandMinulin[MFoodc
SciencecandcTechnologycInternationalYM2015YMbaYMdd_Zec 2.6 28

111 OptimisationMofMoatMmilkMformulationMtoMobtainMfermentedMderivativesMbyMusingMprobioticM
–actobacillusMreuteriMmicroorganisms[MFoodcSciencecandcTechnologycInternationalYM2015YMbaYMadeZeg 2.6 28

110 znfluenceMofMlocustMbeanMgum]˛»ZcarrageenanMmixturesMonMwhippingMandMmechanicalMpropertiesMandM
stabilityMofMdairyMcreams[MFoodcResearchcInternationalYM1998YMcaYMfecZfeh 7 28

109 ’z vαztSMOwMOS—OαztMuvyYuórαzO Mz MOór xvMr uM—r uróz Mévv–S[MJournalcofcFoodcProcessc
EngineeringYM2001YMbdYMbgcZbhi 2.4 28
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108 StudyMofMtheMpotentialMsynergisticMantibacterialMactivityMofMessentialMoilMcomponentsMusingMtheM
thiazolylMblueMtetrazoliumMbromideMU—ααVMassay[MLWTcrcFoodcSciencecandcTechnologyYM2019YMa_aYMahcZai_ 5.4 28

107 éineappleMtandyingMatM—ildMαemperatureMbyMrpplyingMιacuumMzmpregnation[MJournalcofcFoodc
ScienceYM2002YMfgYMc_dfZc_eb 3.4 27

106 thangesMinMthermalMpropertiesMofMappleMdueMtoMvacuumMimpregnation[MJournalcofcFoodcEngineeringYM
2000YMdcYMbacZbah 6 27

105 víεz–zsórαzO MOwMréé–vMαzSSεvMz MOS—OαztMuvyYuórαzO kM—ztóOSαóεtαεór–Mtyr xvS[M
DryingcTechnologyYM1999YMagYMacgeZachf 2.6 27

104 OsmoticMuehydrationMrnMrpproachMtoMtheM—odelingMofMSolidMwoodâ��–iquidMOperations[MFoodc
EngineeringcSeriesYM1997YMbcaZbeb 0.5 27

103 zmprovingMfunctionMofMbiocontrolMagentsMincorporatedMinMantifungalMfruitMcoatingskMaMreview[M
BiocontrolcSciencecandcTechnologyYM2017YMbgYMabb_Zabda 1.7 26

102
vffectMofMantiZbrowningMcompoundsMonMtheMqualityMofMminimallyMprocessedMavocadosM]MvfectoMdeM
inhibidoresMdelMpardeamientoMenMlaMcalidadMdeMaguacatesMmˆ›nimamenteMprocesados[MFoodcSciencec
andcTechnologycInternationalYM1998YMdYMa_gZaac

2.6 26

101 znfluenceMofMplasticizersMonMthermalMpropertiesMandMcrystallizationMbehaviourMofMpolyUlacticMacidVM
filmsMobtainedMbyMcompressionMmoulding[MPolymercInternationalYM2016YMfeYMig_Zigh 3.3 26

100 érocessingMandMcharacterizationMofMnanocompositeMbasedMonMpolyUbutylene]triethyleneMsuccinateVM
copolymersMandMcelluloseMnanocrystals[MCarbohydratecPolymersYM2017YMafeYMeaZf_ 10.3 25

99 rctiveMstarchZgelatinMfilmsMforMshelfZlifeMextensionMofMmarinatedMsalmon[MLWTcrcFoodcSciencecandc
TechnologyYM2017YMhdYMahiZaie 5.4 25

98 éhysicalMandMrntimicrobialMéropertiesMofMtompressionZ—oldedMtassavaMStarchZthitosanMwilmsMforM
—eatMéreservation[MFoodcandcBioprocesscTechnologyYM2018YMaaYMacciZacdi 5.1 25

97 znfluenceMofMosmoticMpreZtreatmentMandMmicrowaveMapplicationMonMpropertiesMofMairMdriedM
strawberryMrelatedMtoMstructuralMchanges[MEuropeancFoodcResearchcandcTechnologyYM2007YMbbdYMdiiZe_d 3.4 25

96 rpplicationMofMOsmoticMuehydrationMαechnologyMonM‘amMérocessing[MDryingcTechnologyYM1996YMadYMhdaZheg2.6 25

95 éhysicalMandMrntimicrobialMéropertiesMofMStarchZéιrMslendMwilmsMasMrffectedMbyMtheMzncorporationM
ofM aturalMrntimicrobialMrgents[MFoodsYM2015YMeYM 4.9 25

94 εseMofMtanninsMtoMenhanceMtheMfunctionalMpropertiesMofMproteinMbasedMfilms[MFoodcHydrocolloidsYM
2020YMa__YMa_eddc 10.6 25

93 —assMtransferMmechanismsMoccurringMinMosmoticMdehydrationMofMguava[MJournalcofcFoodcEngineeringYM
2008YMhgYMchfZci_ 6 24

92 éoly[UcZhydroxybutyrateVZcoZUcZhydroxyvalerateV]MactiveMbilayerMfilmsMobtainedMbyMcompressionM
mouldingMandMapplyingMessentialMoilsMatMtheMinterface[MPolymercInternationalYM2016YMfeYMhhcZhia 3.3 24

91 rntifungalMStarchâ��xellanMvdibleMtoatingsMwithMαhymeMvssentialMOilMforMtheMéostharvestMéreservationM
ofMrppleMandMéersimmon[MCoatingsYM2019YMiYMccc 2.9 23

(2019-2019)
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90 rntifungalMrctivityMandMéotentialMεseMofMvssentialMOilsMrgainstMwusariumMculmorumMandMwusariumM
verticillioides[MJournalcofcEssentialcOilrbearingcPlants:cJEOPYM2015YMahYMceiZcfg 1.7 23

89 znfluenceMofMroastingMtemperatureMonMphysicochemicalMpropertiesMofMdifferentMcoffees[MFoodcSciencec
andcTechnologycInternationalYM1998YMdYMeiZff 2.6 23

88 é–rM anocompositesMóeinforcedMwithMtelluloseM anocrystalsMfromMéosidoniaMoceanicaMandMZnOM
 anoparticlesMforMéackagingMrpplication[MJournalcofcRenewablecMaterialsYM2017YMeYMa_cZaae 2.4 22

87 λettabilityMofMstarchZgellanMcoatingsMonMfruitsYMasMaffectedMbyMtheMincorporationMofMessentialMoilM
and]orMsurfactants[MLWTcrcFoodcSciencecandcTechnologyYM2019YMaafYMa_hegd 5.4 22

86 óheologicalMcharacterizationMofMexperimentalMdairyMcreamsMformulatedMwithMlocustMbeanMgumMU–sxVM
andM˛»ZcarrageenanMcombinations[MInternationalcDairycJournalYM2005YMaeYMbdcZbdh 3.5 22

85 —assMtransferMpropertiesMofMosmoticMsolutions[Mz[MλaterMactivityMandMosmoticMpressure[MInternationalc
JournalcofcFoodcPropertiesYM1998YMaYMieZaab 3 22

84 OptimizationMandMshelfMlifeMofMaMlowZlactoseMyogurtMwithM–actobacillusMrhamnosusMy __a[MJournalcofc
DairycScienceYM2012YMieYMcecfZdh 4 21

83 StudyMofMtheMretentionMandMreleaseMofMnZhexanalMincorporatedMintoMsoyMproteinMisolateâ��lipidM
compositeMfilms[MJournalcofcFoodcEngineeringYM2010YMa__YMaccZach 6 21

82
íualityMtharacteristicsYMóespirationMóatesYMandM—icrobialMStabilityMofMOsmoticallyMαreatedM—angoM
αissueMU—angiferaMindicaM–[VMwithMorMwithoutMtalciumM–actate[MFoodcSciencecandcTechnologyc
InternationalYM2008YMadYMceeZcfe

2.6 21

81 óehydrationMkineticsMandMsolubleMsolidsMlixiviationMofMcandiedMmangoMfruitMasMaffectedMbyMsucroseM
concentration[MJournalcofcFoodcEngineeringYM2006YMggYMhbeZhcd 6 21

80 αhermalMpropertiesMofMhoneyMasMaffectedMbyMtheMadditionMofMsugarMsyrup[MJournalcofcFoodcEngineering
YM2017YMbacYMfiZge 6 20

79 x–rSSMαór SzαzO Mr uMαvXαεóvMz MrMαYéztr–MSér zSyMtO wvtαzO vóYMéóOuεtαkMXzXO rM
αεóóO [MJournalcofcTexturecStudiesYM1996YMbfYMfecZffd 3.6 20

78 OsmoticMdehydrationMprogressionMinMappleMtissueMzzkMgeneralizedMequationsMforMconcentrationM
prediction[MJournalcofcFoodcEngineeringYM1999YMdbYMaccZach 6 19

77 –ysozymeMreleaseMfromMisolateMpeaMproteinMandMstarchMbasedMfilmsMandMtheirMantimicrobialM
properties[MLWTcrcFoodcSciencecandcTechnologyYM2014YMeeYMbbZbf 5.4 18

76 vffectMofMtheMimpregnatedMsoluteMonMairMdryingMandMrehydrationMofMappleMslicesMUcv[MxrannyMSmithV[M
JournalcofcFoodcEngineeringYM2009YMiaYMc_eZca_ 6 17

75 rromaMbarrierMpropertiesMofMsodiumMcaseinateZbasedMfilms[MBiomacromoleculesYM2008YMiYMad_fZa_ 6.9 17

74 uevelopmentMofMsaltMprofilesMonM—anchegoMtypeMcheeseMduringMbrining[MznfluenceMofMvacuumM
pressure[MJournalcofcFoodcEngineeringYM2002YMecYMfgZgc 6 17

73 vffectMonMtomatoMplantMandMfruitMofMtheMapplicationMofMbiopolymerZoreganoMessentialMoilMcoatings[M
JournalcofcthecSciencecofcFoodcandcAgricultureYM2016YMifYMde_eZac 4.3 17

AmparouChiralt

12



72 SαóεtαεóvMr uMtO–OóMtyr xvSMuεvMαOMαyvó—r–Mαóvrα—v αSMz MuvSr–αvuMtOu[MJournalcofc
FoodcProcessingcandcPreservationYM2003YMbgYMdfeZdgd 2.1 16

71 thangesMinMrheologicalMpropertiesMandMparticleZsizeMdistributionMduringMtheMmanufactureMofMâ��XixonaM
turronâ��[MJournalcofcFoodcEngineeringYM1991YMadYMaagZabh 6 16

70 εsingMgraftedMpolyU˛µZcaprolactoneVMforMtheMcompatibilizationMofMthermoplasticMstarchZpolylacticMacidM
blends[MReactivecandcFunctionalcPolymersYM2019YMadbYMbeZce 4.6 15

69 znfluenceMofMtheMprocessingMmethodMandMantimicrobialMagentsMonMpropertiesMofMstarchZgelatinM
biodegradableMfilms[MPolymercInternationalYM2016YMfeYMi_eZiad 3.3 15

68 éropertiesMofMbiopolymerMdispersionsMandMfilmsMusedMasMcarriersMofMtheMbiocontrolMagentMtandidaM
sakeMtérZa[MLWTcrcFoodcSciencecandcTechnologyYM2017YMgiYMf_Zfi 5.4 14

67 éhaseMtransitionsMofMdairyMproteinsYMdextransMandMtheirMmixturesMasMaMfunctionMofMwaterMinteractions[M
FoodcHydrocolloidsYM2011YMbeYMacaaZacah 10.6 14

66 vugenolMincorporationMintoMthermoprocessedMstarchMfilmsMusingMdifferentMencapsulatingMmaterials[M
FoodcPackagingcandcShelfcLifeYM2019YMbaYMa__cbf 8.2 13

65 éolyvinylMalcoholZbasedMmaterialsMencapsulatingMcarvacrolMobtainedMbyMsolventMcastingMandM
electrospinning[MReactivecandcFunctionalcPolymersYM2020YMaecYMa_df_c 4.6 13

64 εsingMlignocellulosicMfractionsMofMcoffeeMhuskMtoMimproveMpropertiesMofMcompatibilisedMstarchZé–rM
blendMfilms[MFoodcPackagingcandcShelfcLifeYM2019YMbbYMa__dbc 8.2 13

63 StabilityMofMwhippedMdairyMcreamsMcontainingMlocustMbeanMgum]˛»ZcarrageenanMmixturesMduringM
freezingâ��thawingMprocesses[MFoodcResearchcInternationalYM2001YMcdYMhhgZhid 7 13

62 SomeMadvancesMinMosmoticMdehydrationMofMfruit]rlgunosMavancesMenMdeshidrataciˆ‡nMosmˆ‡ticaMdeM
frutas[MFoodcSciencecandcTechnologycInternationalYM1998YMdYMcbiZcch 2.6 13

61 ’ineticMstudyMofMlipidMoxidationMinMroastedMcoffee[MFoodcSciencecandcTechnologycInternationalYM1998YM
dYMfgZgc 2.6 13

60 vffectivenessMofMvacuumMimpregnationMbriningMofM—anchegoZtypeMcurd[MInternationalcDairycJournalYM
1999YMiYMadcZadh 3.5 13

59 zntegralMwractionationMofMóiceMyusksMintoMsioactiveMrrabinoxylansYMtelluloseM anocrystalsYMandMSilicaM
éarticles[MACScSustainablecChemistrycandcEngineeringYM2019YMgYMfbgeZfbhf 8.3 12

58 wutureMofMStarchZsasedM—aterialsMinMwoodMéackagingM2017YMbegZcab 12

57 αheMzncorporationMofMtarvacrolMintoMéolyMUvinylMalcoholVMwilmsMvncapsulatedMinM–ecithinM–iposomes[M
PolymersYM2020YMabYM 4.5 11

56 xlossMandMtolourMofMuarkMthocolateMuuringMStorage[MFoodcSciencecandcTechnologycInternationalYM
2007YMacYMbgZcd 2.6 11

55 znfluenceMofMconditionsMofMmanufactureMandMstorageMtimeMonMtheMtexturalMcharacteristicsMofMXixonaM
turrˆ‡n[MFoodcControlYM1996YMgYMcagZcbd 6.2 11

(1996-2003)

13



54 αhermoprocessedMstarchZpolyesterMbilayerMfilmsMasMaffectedMbyMtheMadditionMofMgellanMorMxanthanM
gum[MFoodcHydrocolloidsYM2021YMaacYMa_fe_i 10.6 11

53 éolylacticMacidZbasedMmaterialsMencapsulatingMcarvacrolMobtainedMbyMsolventMcastingMandM
electrospinning[MJournalcofcFoodcScienceYM2020YMheYMaaggZaahe 3.4 10

52 uevelopmentMofMvolatileMfractionMofMfreshMcutMosmoticallyMtreatedMmangoMduringMcoldMstorage[MFoodc
ChemistryYM2012YMac_YMibaZibg 8.5 10

51 αransportMphenomenaMinMtheMphaseMinversionMoperationMofMTXixonaMturrˆ‡nMmanufacture[MJournalcofc
FoodcEngineeringYM1997YMcbYMcacZcbd 6 10

50 vffectMofMtheMOsmoticMéreZαreatmentMonMtheMtonvectiveMrirMuryingM’ineticsMofMéearMιar[Mslanquilla[M
InternationalcJournalcofcFoodcPropertiesYM2006YMiYMedaZedi 3 10

49 vnhancementMofMé–rZéιrMSurfaceMrdhesionMinMsilayerMrssembliesMbyMé–rMrminolisation[MFoodcandc
BioprocesscTechnologyYM2020YMacYMabaeZabbh 5.1 9

48 siodegradabilityMandMdisintegrationMofMmultilayerMstarchMfilmsMwithMelectrospunMét–MfibresM
encapsulatingMcarvacrol[MPolymercDegradationcandcStabilityYM2020YMagcYMa_ia__ 4.7 9

47 znfluenceMofMyomogenizationMtonditionsMonMéhysicalMéropertiesMandMrntioxidantMrctivityMofMwullyM
siodegradableMéeaMéroteinâ��rlphaZαocopherolMwilms[MFoodcandcBioprocesscTechnologyYM2014YMgYMcefiZcegh 5.1 9

46 vffectMofMtheMsoluteMonMtheMdevelopmentMofMcompositionalMprofilesMinMosmoticMdehydratedMappleM
slices[MLWTcrcFoodcSciencecandcTechnologyYM2009YMdbYMdabZdag 5.4 9

45 Sαrsz–zαYMr uMíεr–zαYMOwM—z z—r––YMéóOtvSSvuMOór xvMS–ztvS[MJournalcofcFoodcProcessingc
andcPreservationYM2008YMcbYMcaiZccd 2.1 9

44 λaterMdiffusivityMandMmechanicalMchangesMduringMhazelnutMhydration[MFoodcResearchcInternationalYM
1999YMcbYMddgZdeb 7 9

43 éhysicochemicalMandMantimicrobialMpropertiesMofMcassavaMstarchMfilmsMwithMferulicMorMcinnamicMacid[M
LWTcrcFoodcSciencecandcTechnologyYM2021YMaddYMaaabdb 5.4 9

42 StabilityMofMbiocontrolMproductsMcarryingMtandidaMsakeMtérZaMinMstarchMderivativesMasMaMfunctionMofM
waterMactivity[MBiocontrolcSciencecandcTechnologyYM2017YMbgYMbfhZbhg 1.7 8

41 rlginateMwilmsMvncapsulatingM–emongrassMvssentialMOilMasMrffectedMbyMSprayMtalciumMrpplication[M
ColloidscandcInterfacesYM2019YMcYMeh 3 8

40 z w–εv tvMOwMOévórαz xMtO uzαzO SMO MSv SOóYMíεr–zαYMOwM—z z—r––YMéóOtvSSvuM
OS—Oαztr––YMuvyYuórαvuMxεrιr[MJournalcofcFoodcQualityYM2003YMbfYMiaZa_c 2.7 8

39 óheologicalMtharacterizationMofM–owZcalorieM—ilkZbasedMSaladMuressings[MJournalcofcFoodcScienceYM
1992YMegYMb__Zb_b 3.4 8

38 rctiveMvdibleMandMsiodegradableMStarchMwilmsM2015YMgagZgcd 7

37 z w–εv tvMOwMOS—OαztMuvyYuórαzO MO MαyvMιO–rαz–vMéóOwz–vMOwMxεrιrMwóεzαS[MJournalcofc
FoodcQualityYM2008YMcaYMbhaZbid 2.7 7
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36 –ongMαermMOsmoticMuehydrationMérocessesMofMOrangeMéeelMatMrtmosphericMéressureMandMbyM
rpplyingMaMιacuumMéulse[MFoodcSciencecandcTechnologycInternationalYM2001YMgYMeaaZeb_ 2.6 7

35
znfluenceMofMroastingMonMtheMwaterMsorptionMisothermsMofMnutsM]MznfluenciaMdelMtuesteMsobreMlasM
isotermasMdeMsorciˆ‡nMdeMaguaMdeMdiferentesMfrutosMsecos[MFoodcSciencecandcTechnologycInternationalYM
1996YMbYMciiZd_d

2.6 7

34 siopolymersMtarryingMvssentialMOilsYMorMtheirMtompoundsYMforMwoodMrntimicrobialMéackaging[MCurrentc
OrganiccChemistryYM2018YMbbYMaadaZaaef 1.7 7

33 óecentMpatentsMonMtheMuseMofMantioxidantMagentsMinMfood[MRecentcPatentsconcFoodpcNutritionciamp;c
AgricultureYM2011YMcYMabcZcb 1.9 7

32 siodegradableMrntimicrobialMwilmsMforMwoodMéackagingkMvffectMofMrntimicrobialsMonMuegradation[M
FoodsYM2021YMa_YM 4.9 7

31 éropertiesMofM—icroZMandM anoZóeinforcedMsiopolymersMforMwoodMrpplicationsM2018YMfaZii 6

30 éhysicochemicalMpropertiesMofMchitosanZessentialMoilsMfilmformingMdispersions[MvffectMofM
homogenizationMtreatments[MProcediacFoodcScienceYM2011YMaYMddZdi 6

29 —icrostructureMofMOilZinZwaterM–owZfatMvmulsionsMtontainingMSkimM—ilkMéowderMandM–ocustMseanM
xum[MLWTcrcFoodcSciencecandcTechnologyYM1996YMbiYMfdhZfec 5.4 6

28 óyvO–Oxztr–MSαεuYMOwMO]λMv—ε–SzO SMtO αrz z xMuózvuMλyO–vMvxxMr uM–OtεSαMsvr M
xε—[MJournalcofcTexturecStudiesYM1994YMbeYMccZdc 3.6 5

27 rntimicrobialMé–rZéιrMmultilayerMfilmsMcontainingMphenolicMcompounds[[MFoodcChemistryYM2021YMcgeYMacahfa8.5 5

26 rntifungalMéolyvinylMrlcoholMtoatingsMzncorporatingMtarvacrolMforMtheMéostharvestMéreservationMofM
xoldenMueliciousMrpple[MCoatingsYM2020YMa_YMa_bg 2.9 5

25 woodMyydrocolloidsMasM—atricesMforMvdibleMéackagingMrpplicationsM2018YMbfcZbii 5

24 znfluenceMofMóoastingMonMtheMλaterMSorptionMzsothermsMofMrrgentineanMrlgarrobaMUérosopisMalbaM
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