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j Paper IF Citations

189 αustainableLviorefineryLérocessingLforL‘emicelluloseLzractionationLandLvioabasedLéroductsLinLaL
wircularLvioeconomybLCleaniEnergyiProductioniTechnologies_L2022_Lgmajm 0.8 2

188 NanoLandL icroengineeredLαtructuresLforLynhancedLαtabilityLandLwontrolledLΦeleaseLofLvioactiveL
wompoundsbLFoodiEngineeringiSeries_L2022_Lfiajk 0.5

187
‘ydroxypropylLmethylcelluloseabasedLmicroaLandLnanostructuresLforLencapsulationLofLmelanoidinsnL
yffectLofLelectrohydrodynamicLprocessingLvariablesLonLmorphologicalLandLphysicochemicalL
propertiesbbLInternationaliJournaliofiBiologicaliMacromolecules_L2022_Lfdf_Lhigahjk

7.9 0

186 uctiveLéackagingLαystemsLvasedLonL etalLandL etalLâxideLNanoparticlesL2022_Lehgaele 0

185 yxtractionLandLcharacterizationLofLmucilageLfromLâpuntiaLficusaindicaLcultivatedLonLhydroponicL
systembLNotulaeiBotanicaeiHortiiAgrobotaniciiClujwNapoca_L2022_Lid_Lefhjd 1.2

184 untibiofilmLyfficacyLofLtheLéseudomonasLaeruginosa´ ébunavirusLvv_éae aα αfmL–oadedLontoL
xissolvingLéolyvinylLulcoholL icroneedlesbLViruses_L2022_Leh_Lmjh 6.2 1

183 –owLenergyLnanoemulsionsLasLcarriersLofLthymeLandLlemonLbalmLessentialLoilsbLLWTiwiFoodiSciencei
andiTechnology_L2021_Leih_Leefkhl 5.4 1

182 αafetyLandLfateLofLnanomaterialsLinLfoodnLβheLroleLofLinLvitroLtestsbLTrendsiiniFoodiScienceiandi
Technology_L2021_Ledm_Limgajdk 15.3 10

181 βheLclinicalLpathLtoLdeliverLencapsulatedLphagesLandLlysinsbLFEMSiMicrobiologyiReviews_L2021_Lhi_L 15.1 5

180 NanoLsprayLdryingLofLfoodLingredientsoLmaterials_LprocessingLandLapplicationsbLTrendsiiniFoodi
ScienceiandiTechnology_L2021_Ledm_Ljgfajhj 15.3 24

179 éolysaccharideavasedL ultilayerLNanoaymulsionsL–oadedLwithLâreganoLâilnLéroduction_L
wharacterization_LandL’nLφitroLxigestionLussessmentbLNanomaterials_L2021_Lee_L 5.4 5

178
wharacterizationLofLé‘vφLfilmsLloadedLwithLzâeLbacteriophageLusingLpolyvinylLalcoholabasedL
nanofibersLandLcoatingsnLuLcomparativeLstudybLInnovativeiFoodiScienceiandiEmergingiTechnologies_L
2021_Ljm_Ledfjhj

6.8 12

177 uctiveLwarboxymethylcelluloseavasedLydibleLzilmsnL’nfluenceLofLzreeLandLyncapsulatedLwurcuminL
onLzilmsSLéropertiesbLFoods_L2021_Led_L 4.9 3

176 ΦhamnolipidsabasedLnanostructuredLlipidLcarriersnLyffectLofLlipidLphaseLonLphysicochemicalL
propertiesLandLstabilitybLFoodiChemistry_L2021_Lghh_Lefljkd 8.5 3

175 âleogelavasedLαystemsLforLtheLxeliveryLofLvioactiveLwompoundsLinLzoodsbLGels_L2021_Lk_L 4.2 5

174 βheLyffectLofL olecularLWeightLonLtheLuntimicrobialLuctivityLofLwhitosanLfromLforLzoodLéackagingL
upplicationsbLMarineiDrugs_L2021_Lem_L 6 1

173 xevelopmentLofLwhitosanavasedLαurfacesLtoLéreventLαingleaLandLxualaαpeciesLviofilmsLofLandbL
Molecules_L2021_Lfj_L 4.8 2
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172 yffectLofLviodegradableL‘ydrophilicLandL‘ydrophobicLymulsifiersLonLtheLâleogelsLwontainingL
αunflowerLWaxLandLαunflowerLâilbLGels_L2021_Lk_L 4.2 2

171 ullacelluloseLnanocompositeLfilmsLbasedLonLbacterialLcelluloseLnanofibrilsLandLnanocrystalsbLFoodi
PackagingiandiShelfiLife_L2021_Lfm_Leddkei 8.2 6

170
zoodagradeLhydroxypropylLmethylcelluloseabasedLformulationsLforLelectrohydrodynamicL
processingnLéartL’Lâ��LΦoleLofLsolutionLparametersLonLfibreLandLparticleLproductionbLFoodiHydrocolloids
_L2021_Leel_Ledjkje

10.6 10

169 ylectrohydrodynamicLprocessingLforLtheLproductionLofLzeinabasedLmicrostructuresLandL
nanostructuresbLCurrentiOpinioniiniColloidiandiInterfaceiScience_L2021_Lij_Ledeidh 7.6 6

168 ydibleLfilmsLandLcoatingsLasLcarriersLofLnanoLandLmicroencapsulatedLingredientsL2021_Lfeeafkg 1

167
xevelopmentLofLelectrospunLactiveLfilmsLofLpolyTgahydroxybutyrateacoagahydroxyvalerateULbyLtheL
incorporationLofLcyclodextrinLinclusionLcomplexesLcontainingLoreganoLessentialLoilbLFoodi
Hydrocolloids_L2020_Ledl_Ledjdeg

10.6 27

166 wharacterizationLofLynrichedL eatavasedLéˆ¢tˆ'L anufacturedLwithLâleogelsLasLzatLαubstitutesbLGels_L
2020_Lj_L 4.2 24

165 éectinavasedLzilmsL–oadedLwithL‘ydroponicLNopalL ucilagesnLxevelopmentLandLéhysicochemicalL
wharacterizationbLCoatings_L2020_Led_Lhjk 2.9 6

164 vacterialLcelluloseccashewLgumLfilmsLasLprobioticLcarriersbLLWTiwiFoodiScienceiandiTechnology_L2020_L
egd_Ledmjmm 5.4 11

163 NaturalLandL’nducedLuntibodiesLugainstLéhagesLinL‘umansnL’nductionL”ineticsLandL’mmunogenicityL
forLαtructuralLéroteinsLofLéveaΦelatedLéhagesbLPhage_L2020_Le_Lmeamm 1.8 7

162 ylectrospunLuctiveLviopapersLofLzoodLWasteLxerivedLéolyTgahydroxybutyrateaagahydroxyvalerateUL
withLαhortaβermLandL–ongaβermLuntimicrobialLéerformancebLNanomaterials_L2020_Led_L 5.4 18

161 vacteriophagesLforLwhronicLWoundLβreatmentnLfromLβraditionalLtoLNovelLxeliveryLαystemsbLViruses_L
2020_Lef_L 6.2 25

160 –actoferrinabasedLnanoemulsionsLtoLimproveLtheLphysicalLandLchemicalLstabilityLofLomegaagLfattyL
acidsbLFoodiandiFunction_L2020_Lee_Lemjjaemle 6.1 15

159 warboxymethylLcelluloseabasedLfilmsnLyffectLofLorganosolvLligninLincorporationLonLphysicochemicalL
andLantioxidantLpropertiesbLJournaliofiFoodiEngineering_L2020_Lfli_Leededk 6 24

158 yvaluationLofLlinseedLoilLoleogelsLtoLpartiallyLreplaceLporkLbackfatLinLfermentedLsausagesbLJournali
ofitheiScienceiofiFoodiandiAgriculture_L2020_Ledd_Lfelaffh 4.3 50

157 ylectrosprayedLwheyLproteinabasedLnanocapsulesLforL˛†acaroteneLencapsulationbLFoodiChemistry_L
2020_Lgeh_Lefjeik 8.5 19

156 xehydrationLofLproteinLlactoferrinaglycomacropeptideLnanohydrogelsbLFoodiHydrocolloids_L2020_L
ede_Lediiid 10.6 7

155 âleogelsLforLdevelopmentLofLhealthapromotingLfoodLproductsbLFoodiScienceiandiHumaniWellness_L
2020_Lm_Lgeagm 8.3 43

(2020-2021)
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154
yntrapmentLofLaLphageLcocktailLandLcinnamaldehydeLonLsodiumLalginateLemulsionabasedLfilmsLtoL
fightLfoodLcontaminationLbyLyscherichiaLcoliLandLαalmonellaLynteritidisbLFoodiResearchiInternational_L
2020_Lefl_Ledlkme

7 20

153 xevelopmentLandLwharacterizationLofL–ipidavasedLNanosystemsnLyffectLofL’nterfacialLwompositionL
onLNanoemulsionLvehaviorbLFoodiandiBioprocessiTechnology_L2020_Leg_Ljkalk 5.1 7

152 xelonixLregiaLgalactomannanabasedLedibleLfilmsnLyffectLofLmolecularLweightLandLkacarrageenanLonL
physicochemicalLpropertiesbLFoodiHydrocolloids_L2020_Ledg_Ledijgf 10.6 11

151 xevelopmentLandLyvaluationLofLαuperabsorbentL‘ydrogelsLvasedLonLNaturalLéolymersbLPolymers_L
2020_Lef_L 4.5 5

150
GreenLsynthesisLofLligninLnanoaLandLmicroaparticlesnLéhysicochemicalLcharacterization_LbioactiveL
propertiesLandLcytotoxicityLassessmentbLInternationaliJournaliofiBiologicaliMacromolecules_L2020_L
ejg_Lekmlaeldm

7.9 20

149 βheLérotectiveLyffectLofLviofilmL atrixLagainstLéhageLéredationbLViruses_L2020_Lef_L 6.2 10

148
yvaluationLofLtheLspecificLmigrationLaccordingLtoLyκLstandardsLofLtitaniumLfromLwhitosanc etalL
complexesLfilmsLcontainingLβiâfLparticlesLintoLdifferentLfoodLsimulantsbLuLcomparativeLstudyLofLtheL
nanoasizedLvsLmicroasizedLparticlesbLFoodiPackagingiandiShelfiLife_L2020_Lfj_Leddikm

8.2 12

147
xevelopmentLofLuctiveLvarrierL ultilayerLzilmsLvasedLonLylectrospunLuntimicrobialL‘otaβackLzoodL
WasteLxerivedLéolyTgahydroxybutyrateaagahydroxyvalerateULandLwelluloseLNanocrystalL’nterlayersbL
Nanomaterials_L2020_Led_L

5.4 15

146 vioavasedLNanoparticlesLasLaLwarrierLofL˛†awarotenenLéroduction_LwharacterisationLandL’nLφitroL
GastrointestinalLxigestionbLMolecules_L2020_Lfi_L 4.8 12

145 αelfaassembledLlipidsLforLfoodLapplicationsnLuLreviewbLAdvancesiiniColloidiandiInterfaceiScience_L2020
_Lfli_Ledffkm 14.3 12

144 αustainableLapproachLofLhighapressureLagaveLbagasseLpretreatmentLforLethanolLproductionbL
RenewableiEnergy_L2020_Leii_Leghkaegih 8.1 22

143 αtrategyLtowardsLΦeplacingLéorkLvackfatLwithLaL–inseedLâleogelLinLzrankfurterLαausagesLandLitsL
yvaluationLonLéhysicochemical_LNutritional_LandLαensoryLwharacteristicsbLFoods_L2019_Ll_L 4.9 41

142 wandelillaLWaxavasedLwoatingsLandLzilmsnLzunctionalLandLéhysicochemicalLwharacterizationbLFoodi
andiBioprocessiTechnology_L2019_Lef_Leklkaekmk 5.1 13

141 âtitisLmediaLpathogensLaLuLlifeLentrappedLinLbiofilmLcommunitiesbLCriticaliReviewsiiniMicrobiology_L
2019_Lhi_Limiajef 7.8 13

140 ΦecentLadvancesLandLchallengesLonLapplicationsLofLnanotechnologyLinLfoodLpackagingbLuLliteratureL
reviewbLFoodiandiChemicaliToxicology_L2019_Legh_Leedleh 4.7 63

139 éhenolicLwompoundâ��–oadedLNanosystemsnLurtificialLNeuralLNetworkL odelingLtoLéredictLéarticleL
αize_LéolydispersityL’ndex_LandLyncapsulationLyfficiencybLFoodiandiBioprocessiTechnology_L2019_Lef_Legmiaehdl5.1 4

138 umphiphilicL odifiedLGalactomannanLasLaLNovelLéotentialLwarrierLforL‘ydrophobicLwompoundsbL
FrontiersiiniSustainableiFoodiSystems_L2019_Lg_L 4.8 6

137 xoesLtheLzutureLofLzoodLéassLbyLκsingLNanotechnologiessbLFrontiersiiniSustainableiFoodiSystems_L
2019_Lg_L 4.8 5
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136 éroteinavasedLNanostructuresLforLzoodLupplicationsbLGels_L2019_Li_L 4.2 17

135 âmegaagLandLéolyunsaturatedLzattyLucidsaynrichedL‘amburgersLκsingLαterolavasedLâleogelsbL
EuropeaniJournaliofiLipidiScienceiandiTechnology_L2019_Lefe_Lemddeee 3 29

134 yvaluatingLtheLeffectLofLchitosanLlayerLonLbioaccessibilityLandLcellularLuptakeLofLcurcuminL
nanoemulsionsbLJournaliofiFoodiEngineering_L2019_Lfhg_Llmaedd 6 47

133 αterolabasedLoleogelsSLcharacterizationLenvisioningLfoodLapplicationsbLJournaliofitheiScienceiofiFoodi
andiAgriculture_L2019_Lmm_Lggelaggfi 4.3 15

132 βechniquesLtoLussessLéhageaviofilmL’nteractionbLMethodsiiniMoleculariBiology_L2019_Lelml_Legkaehj 1.4 2

131 –iposomesLloadedLwithLphenolicLextractsLofLαpirulinaL–yvaelnLéhysicochemicalLcharacterizationLandL
behaviorLunderLsimulatedLgastrointestinalLconditionsbLFoodiResearchiInternational_L2019_Lefd_Ljijajjk 7 31

130 WettabilityLofLedibleLcoatingsLonLNileLtilapiaLfilletsLTâreochromisLniloticusUbLJournaliofiFoodi
Engineering_L2019_Lfhk_Leifaeim 6 10

129 ‘ybridLgelsnL’nfluenceLofLoleogelchydrogelLratioLonLrheologicalLandLtexturalLpropertiesbLFoodi
ResearchiInternational_L2019_Leej_Lefmlaegdi 7 32

128 vacteriophageLs’vvaézkuLloadedLonLsodiumLalginateabasedLfilmsLtoLpreventLmicrobialLmeatL
spoilagebLInternationaliJournaliofiFoodiMicrobiology_L2019_Lfme_Lefeaefk 5.8 28

127 ‘ydrogelLasLanLalternativeLstructureLforLfoodLpackagingLsystemsbLCarbohydrateiPolymers_L2019_Lfdi_Ledjaeej10.3 93

126
ydibleLzilmsLandLwoatingsLasLwarriersLofL–ivingL icroorganismsnLuLNewLαtrategyLβowardsL
viopreservationLandL‘ealthierLzoodsbLComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafety_L2018_L
ek_Limhajeh

16.4 63

125 wonstructionLofLaLviocompatibleLandLuntioxidantL ultilayerLwoatingLbyL–ayerabya–ayerLussemblyLofL
˛”awarrageenanLandLQuercetinLNanoparticlesbLFoodiandiBioprocessiTechnology_L2018_Lee_Ledidaedjd 5.1 19

124 κseLofLedibleLfilmsLandLcoatingsLinLcheeseLpreservationnLâpportunitiesLandLchallengesbLFoodi
ResearchiInternational_L2018_Ledk_Llhamf 7 98

123 ydibleLoleogelsnLanLopportunityLforLfatLreplacementLinLfoodsbLFoodiandiFunction_L2018_Lm_Lkilakkg 6.1 105

122 βhermodynamic_LrheologicalLandLstructuralLpropertiesLofLedibleLoilsLstructuredLwithL– âGsnL
’nfluenceLofLgelatorLandLoilLphasebLFoodiStructure_L2018_Lej_Lidail 4.3 19

121 welluloseLnanocrystalsLfromLgrapeLpomacenLéroduction_LpropertiesLandLcytotoxicityLassessmentbL
CarbohydrateiPolymers_L2018_Lemf_Lgfkaggj 10.3 69

120 éhysicochemicalLpropertiesLofLalginateabasedLfilmsnLyffectLofLionicLcrosslinkingLandLmannuronicLandL
guluronicLacidLratiobLFoodiHydrocolloids_L2018_Lle_Lhhfahhl 10.6 106

119 éhysiologicalLprotectionLofLprobioticLmicrocapsulesLbyLcoatingsbLCriticaliReviewsiiniFoodiScienceiandi
Nutrition_L2018_Lil_Leljhaelkk 11.5 53

(2018-2019)
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118 warbonabasedLsputteredLcoatingsLforLenhancedLchitosanabasedLfilmsLpropertiesbLAppliediSurfacei
Science_L2018_Lhgg_Ljlmajmi 6.7 9

117 NanostructuredL ultilayerLzilmsL2018_Lehkaeke 7

116 ussessmentLofLαepevirusLinteractionLwithLstationaryLculturesLbyLtranscriptionalLandLflowLcytometryL
studiesbLFEMSiMicrobiologyiEcology_L2018_Lmh_L 4.3 8

115 vioavasedLNanocompositesLforLzoodLéackagingLandLβheirLyffectLinLzoodLQualityLandLαafetyL2018_Lfkeagdj 11

114 zoodLGradeLéolymersLforLtheLGelationLofLydibleLâilsLynvisioningLzoodLupplicationsL2018_Limeajdl 1

113 whestnutL‘oneyLandLvacteriophageLupplicationLtoLwontrolLviofilmsnLyvaluationLinLanLWoundL odelbL
FrontiersiiniMicrobiology_L2018_Lm_Lekfi 5.7 36

112 yvaluatingLtheLbehaviourLofLcurcuminLnanoemulsionsLandLmultilayerLnanoemulsionsLduringLdynamicL
inLvitroLdigestionbLJournaliofiFunctionaliFoods_L2018_Lhl_Ljdiajeg 5.1 40

111 ’nLvitroLdigestionLofLlactoferrinaglycomacropeptideLnanohydrogelsLincorporatingLbioactiveL
compoundsnLyffectLofLaLchitosanLcoatingbLFoodiHydrocolloids_L2018_Llh_Lfjkafki 10.6 16

110 –ignocellulosicL aterialsLandLβheirLκseLinLvioabasedLéackagingbLSpringeriBriefsiiniMoleculariScience_L
2018_L 0.6 8

109 –ignocellulosicL aterialsnLαourcesLandLérocessingLβechnologiesbLSpringeriBriefsiiniMoleculariScience_L
2018_Legagg 0.6 3

108 zunctionalLéropertiesLofL–ignocellulosicL aterialsbLSpringeriBriefsiiniMoleculariScience_L2018_Lgiahk 0.6 1

107 érocessing_LéroductionL ethodsLandLwharacterizationLofLvioavasedLéackagingL aterialsbLSpringeri
BriefsiiniMoleculariScience_L2018_Lhmajg 0.6

106 κseLofL–ignocellulosicL aterialsLinLvioabasedLéackagingbLSpringeriBriefsiiniMoleculariScience_L2018_Ljiali 0.6 4

105 zoodLupplicationsLofL–ignocellulosicavasedLéackagingL aterialsbLSpringeriBriefsiiniMoleculariScience_L
2018_Llkamh 0.6 0

104 wonclusionLandLzutureLβrendsbLSpringeriBriefsiiniMoleculariScience_L2018_Lmiamk 0.6 1

103 xevelopmentLofLvioavasedLNanostructuredLαystemsLbyLylectrohydrodynamicLérocessesL2018_Lgafd 3

102 yffectLofLalginateLmolecularLweightLandL cGLratioLinLbeadsLpropertiesLforeseeingLtheLprotectionLofL
probioticsbLFoodiHydrocolloids_L2018_Lkk_Llaej 10.6 86

101 ’solationLofLvacteriophagesLforLwlinicallyLΦelevantLvacteriabLMethodsiiniMoleculariBiology_L2018_L
ejmg_Lfgagd 1.4 4
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100 éroductionLandLphysicochemicalLpropertiesLofLcarboxymethylLcelluloseLfilmsLenrichedLwithLspentL
coffeeLgroundsLpolysaccharidesbLInternationaliJournaliofiBiologicaliMacromolecules_L2018_Ledj_Ljhkajii 7.9 44

99 wontrolLofLynteritidisLonLfoodLcontactLsurfacesLwithLbacteriophageLéφéaαyfbLBiofouling_L2018_Lgh_Lkigakjl3.3 10

98 uctiveLbialayerLcelluloseabasedLfilmsnLdevelopmentLandLcharacterizationbLCellulose_L2018_Lfi_Ljgjeajgki 5.5 12

97 vacterialLcelluloseLnanofiberabasedLfilmsLincorporatingLgelatinLhydrolysateLfromLtilapiaLskinnL
production_LcharacterizationLandLcytotoxicityLassessmentbLCellulose_L2018_Lfi_Ljdeeajdfm 5.5 11

96 NanotechnologyLinLzoodLéackagingnLâpportunitiesLandLwhallengesL2018_Leaee 13

95 ’mmobilizationLofLbioactiveLcompoundsLinLwassiaLgrandisLgalactomannanabasedLfilmsnL’nfluenceLonL
physicochemicalLpropertiesbLInternationaliJournaliofiBiologicaliMacromolecules_L2017_Lmj_Lkfkakgi 7.9 16

94 udvancesLinLzoodLNanotechnologyL2017_Leeagl 12

93 αtructuralLandLmechanicalLpropertiesLofLorganogelsnLΦoleLofLoilLandLgelatorLmolecularLstructurebL
FoodiResearchiInternational_L2017_Lmj_Lejeaekd 7 58

92
ubilityLofLphagesLtoLinfectLucinetobacterLcalcoaceticusaucinetobacterLbaumanniiLcomplexLspeciesL
throughLacquisitionLofLdifferentLpectateLlyaseLdepolymeraseLdomainsbLEnvironmentaliMicrobiology_L
2017_Lem_Lidjdaidkk

5.2 52

91 zortifiedLbeeswaxLoleogelsnLeffectLofL˛†acaroteneLonLtheLgelLstructureLandLoxidativeLstabilitybLFoodi
andiFunction_L2017_Ll_Lhfheahfid 6.1 55

90 yffectLofLmoderateLelectricLfieldsLinLtheLpropertiesLofLstarchLandLchitosanLfilmsLreinforcedLwithL
microcrystallineLcellulosebLCarbohydrateiPolymers_L2017_Lekh_Leeleaeeme 10.3 32

89 NanostructuredLbiobasedLsystemsLforLnutrientLandLbioactiveLcompoundsLdeliveryL2017_Lhgali 4

88 αynergisticLuntimicrobialL’nteractionLbetweenL‘oneyLandLéhageLagainstLviofilmsbLFrontiersiini
Microbiology_L2017_Ll_Lfhdk 5.7 39

87 éerspectivesLonLκtilizationLofLydibleLwoatingsLandLNanoalaminateLwoatingsLforLyxtensionLofL
éostharvestLαtorageLofLzruitsLandLφegetablesbLFoodiEngineeringiReviews_L2016_Ll_Lfmfagdi 6.5 81

86 érobioticaloadedLmicrocapsuleLsystemLforLhumanLinLsituLfolateLproductionnLyncapsulationLandL
systemLvalidationbLFoodiResearchiInternational_L2016_Lmd_Lfiagf 7 19

85 βheLroleLofLbacteriophagesLinLperiodontalLhealthLandLdiseasebLFutureiMicrobiology_L2016_Lee_Legimaegjm 2.9 22

84
κseLofLylectrospinningLtoLxevelopLuntimicrobialLviodegradableL ultilayerLαystemsnLyncapsulationL
ofLwinnamaldehydeLandLβheirLéhysicochemicalLwharacterizationbLFoodiandiBioprocessiTechnology_L
2016_Lm_Lelkhaellh

5.1 52

83 –actoferrinabasedLnanoparticlesLasLaLvehicleLforLironLinLfoodLapplicationsLaLxevelopmentLandLreleaseL
profilebLFoodiResearchiInternational_L2016_Lmd_Lejafh 7 27

(2016-2018)
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82 xevelopmentLofLanLimmobilizationLsystemLforLinLsituLmicronutrientsLreleasebLFoodiResearchi
International_L2016_Lmd_Lefeaegf 7 5

81 GeneticallyLyngineeredLéhagesnLaLΦeviewLofLudvancesLoverLtheL–astLxecadebLMicrobiologyiandi
MoleculariBiologyiReviews_L2016_Lld_Lifgahg 13.2 234

80 xiscriminationLofLbacteriophageLinfectedLcellsLusingLlockedLnucleicLacidLfluorescentLinLsituL
hybridizationLT–Nuaz’α‘UbLBiofouling_L2016_Lgf_Lekmamd 3.3 24

79 vacteriophageaencodedLdepolymerasesnLtheirLdiversityLandLbiotechnologicalLapplicationsbLAppliedi
MicrobiologyiandiBiotechnology_L2016_Ledd_Lfeheaie 5.7 219

78 –ayerabya–ayerLβechniqueLtoLxevelopingLzunctionalLNanolaminateLzilmsLwithLuntifungalLuctivitybL
FoodiandiBioprocessiTechnology_L2016_Lm_Lhkeahld 5.1 36

77
yncapsulationLandLcontrolledLreleaseLofLbioactiveLcompoundsLinLlactoferrinaglycomacropeptideL
nanohydrogelsnLwurcuminLandLcaffeineLasLmodelLcompoundsbLJournaliofiFoodiEngineering_L2016_L
eld_Leedaeem

6 85

76 ’nfluenceLofLchitosanLcoatingLonLproteinabasedLnanohydrogelsLpropertiesLandLinLvitroLgastricL
digestibilitybLFoodiHydrocolloids_L2016_Ljd_Ledmaeel 10.6 38

75 αtructuralLandLynzymaticLwharacterizationLofLuvgphj_LaLNovelLéhageLyndolysinLwithLvroadL
untiaGramaNegativeLvacterialLuctivitybLFrontiersiiniMicrobiology_L2016_Lk_Lfdl 5.7 82

74 xevelopmentLofLaLéhageLwocktailLtoLwontrolLéroteusLmirabilisLwatheteraassociatedLκrinaryLβractL
’nfectionsbLFrontiersiiniMicrobiology_L2016_Lk_Ledfh 5.7 71

73 veeswaxLorganogelsnL’nfluenceLofLgelatorLconcentrationLandLoilLtypeLinLtheLgelationLprocessbLFoodi
ResearchiInternational_L2016_Llh_Lekdaekm 7 75

72 wompositionalLfeaturesLandLbioactiveLpropertiesLofLwholeLfractionLfromLuloeLveraLprocessingbL
IndustrialiCropsiandiProducts_L2016_Lme_Lekmaeli 5.9 17

71 ydibleLvioavasedLNanostructuresnLxelivery_LubsorptionLandLéotentialLβoxicitybLFoodiEngineeringi
Reviews_L2015_Lk_Lhmeaieg 6.5 34

70 ’nfluenceLofLsurfactantLandLprocessingLconditionsLinLtheLstabilityLofLoilainawaterLnanoemulsionsbL
JournaliofiFoodiEngineering_L2015_Lejk_Llmaml 6 88

69 untimicrobialLnanostructuredLstarchLbasedLfilmsLforLpackagingbLCarbohydrateiPolymers_L2015_Lefm_Lefkagh10.3 180

68
zunctionalLwharacterisationLandLuntimicrobialLyfficiencyLussessmentLofLαmartLNanohydrogelsL
wontainingLNatamycinL’ncorporatedLintoLéolysaccharideavasedLzilmsbLFoodiandiBioprocessi
Technology_L2015_Ll_Lehgdaehhe

5.1 13

67 éhageLβherapynLaLαtepLzorwardLinLtheLβreatmentLofLéseudomonasLaeruginosaL’nfectionsbLJournaliofi
Virology_L2015_Llm_Lkhhmaij 6.6 80

66 xevelopmentLandLcharacterizationLofLlactoferrinaG éLnanohydrogelsnLyvaluationLofLp‘_LionicL
strengthLandLtemperatureLeffectbLFoodiHydrocolloids_L2015_Lhl_Lfmfagdd 10.6 53

65 ‘ollowLchitosancalginateLnanocapsulesLforLbioactiveLcompoundLdeliverybLInternationaliJournaliofi
BiologicaliMacromolecules_L2015_Lkm_Lmiaedf 7.9 49
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64 wharacterizationLofLpolysaccharidesLextractedLfromLspentLcoffeeLgroundsLbyLalkaliLpretreatmentbL
CarbohydrateiPolymers_L2015_Lefk_Lghkaih 10.3 99

63 wompleteLGenomeLαequenceLofLéseudomonasLaeruginosaLéhageLvv_éae _wyv_xéebLGenomei
Announcements_L2015_Lg_L 4

62 xevelopmentLandLwharacterizationLofLanLuctiveLwhitosanavasedLzilmLwontainingLQuercetinbLFoodi
andiBioprocessiTechnology_L2015_Ll_Lfelgafeme 5.1 60

61 ΦelationshipLbetweenLgalactomannanLstructureLandLphysicochemicalLpropertiesLofLfilmsLproducedL
thereofbLJournaliofiFoodiScienceiandiTechnology_L2015_Lif_Llfmfam 3.3 39

60 ΦiceLbranLproteinabasedLfilmsLenrichedLbyLphenolicLextractLofLfermentedLriceLbranLandL
montmorilloniteLclaybLCYTAiwiJournaliofiFood_L2015_Leg_Lfdhafef 2.3 16

59 yffectLofLanLydibleLNanomultilayerLwoatingLbyLylectrostaticLαelfaussemblyLonLtheLαhelfL–ifeLofL
zreshawutL angoesbLFoodiandiBioprocessiTechnology_L2015_Ll_Ljhkajih 5.1 55

58 whitosancfucoidanLmultilayerLnanocapsulesLasLaLvehicleLforLcontrolledLreleaseLofLbioactiveL
compoundsbLCarbohydrateiPolymers_L2015_Leei_Leam 10.3 126

57 κnexploitedLopportunitiesLforLphageLtherapybLFrontiersiiniPharmacology_L2015_Lj_Leld 5.6 35

56 éroductionLandLyxtractionLofLéolysaccharidesLandLâligosaccharidesLandLβheirLκseLasLNewLzoodL
udditivesL2015_Ljigajkm 8

55 κseLofLwheatLbranLarabinoxylansLinLchitosanabasedLfilmsnLyffectLonLphysicochemicalLpropertiesbL
IndustrialiCropsiandiProducts_L2015_Ljj_Lgdiagee 5.9 58

54 ’solationLandLcharacterizationLofLaLnewLαtaphylococcusLepidermidisLbroadaspectrumLbacteriophagebL
JournaliofiGeneraliVirology_L2014_Lmi_Lidjaiei 4.9 36

53 wharacterizationLofLαtaphylococcusLepidermidisLphageLvv_αepα_αyémLaLaLuniqueLmemberLofLtheL
αiphoviridaeLfamilybLResearchiiniMicrobiology_L2014_Leji_Ljkmali 4 15

52 ulginatecchitosanLnanoparticlesLforLencapsulationLandLcontrolledLreleaseLofLvitaminLvfbL
InternationaliJournaliofiBiologicaliMacromolecules_L2014_Lke_Leheaj 7.9 144

51 xevelopmentLofLuctiveLandLNanotechnologyabasedLαmartLydibleLéackagingLαystemsnL
éhysicalâ��chemicalLwharacterizationbLFoodiandiBioprocessiTechnology_L2014_Lk_Lehkfaehlf 5.1 22

50 zunctionalLvakeryLéroductsL2014_Lhgeahif

49 uLthermostableLαalmonellaLphageLendolysin_L–ysjl_LwithLbroadLbactericidalLpropertiesLagainstL
gramanegativeLpathogensLinLpresenceLofLweakLacidsbLPLoSiONE_L2014_Lm_Leedlgkj 3.7 106

48 Quercetina–oadedL–ecithincwhitosanLNanoparticlesLforLzunctionalLzoodLupplicationsbLFoodiandi
BioprocessiTechnology_L2014_Lk_Leehmaeeim 5.1 97

47 éhysicalLwharacterisationLofLanLulginatec–ysozymeLNanoa–aminateLwoatingLandL’tsLyvaluationLonL
â��woalhoâ��LwheeseLαhelfL–ifebLFoodiandiBioprocessiTechnology_L2014_Lk_Ledllaedml 5.1 63

(2014-2015)
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46 xesignLofLvioananosystemsLforLâralLxeliveryLofLzunctionalLwompoundsbLFoodiEngineeringiReviews_L
2014_Lj_Leaem 6.5 84

45 vacteriophageLattackLasLanLantiabiofilmLstrategybLMethodsiiniMoleculariBiology_L2014_Leehk_Lfkkali 1.4 12

44 viocompositeLzilmsLvasedLonL˛”awarrageenanc–ocustLveanLGumLvlendsLandLwlaysnLéhysicalLandL
untimicrobialLéropertiesbLFoodiandiBioprocessiTechnology_L2013_Lj_Lfdleafdmf 5.1 63

43
κtilizationLofLGalactomannanLfromLGleditsiaLtriacanthosLinLéolysaccharideavasedLzilmsnLyffectsLofL
’nteractionsLvetweenLzilmLwonstituentsLonLzilmLéropertiesbLFoodiandiBioprocessiTechnology_L2013_L
j_Lejddaejdl

5.1 6

42 viorefineryLvalorizationLofLautohydrolysisLwheatLstrawLhemicelluloseLtoLbeLappliedLinLaL
polymerablendLfilmbLCarbohydrateiPolymers_L2013_Lmf_Lfeihajf 10.3 88

41 yffectLofLwheyLproteinLpurityLandLglycerolLcontentLuponLphysicalLpropertiesLofLedibleLfilmsL
manufacturedLtherefrombLFoodiHydrocolloids_L2013_Lgd_Leedaeff 10.6 282

40 yffectsLofL’nteractionsLbetweenLtheLwonstituentsLofLwhitosanaydibleLzilmsLonLβheirLéhysicalL
éropertiesbLFoodiandiBioprocessiTechnology_L2012_Li_Lgeleagemf 5.1 40

39 NanoemulsionsLforLzoodLupplicationsnLxevelopmentLandLwharacterizationbLFoodiandiBioprocessi
Technology_L2012_Li_Llihaljk 5.1 394

38 ’nfluenceLofL˛–atocopherolLonLphysicochemicalLpropertiesLofLchitosanabasedLfilmsbLFoodi
Hydrocolloids_L2012_Lfk_Lffdaffk 10.6 310

37 yffectLofLglycerolLandLcornLoilLonLphysicochemicalLpropertiesLofLpolysaccharideLfilmsLâ��LuL
comparativeLstudybLFoodiHydrocolloids_L2012_Lfk_Lekiaelh 10.6 310

36 whemicalLcharacterizationLandLantioxidantLactivityLofLsulfatedLpolysaccharideLfromLtheLredLseaweedL
GracilariaLbirdiaebLFoodiHydrocolloids_L2012_Lfk_Lflkafmf 10.6 260

35 αynergisticLeffectsLbetweenL˛”acarrageenanLandLlocustLbeanLgumLonLphysicochemicalLpropertiesLofL
edibleLfilmsLmadeLthereofbLFoodiHydrocolloids_L2012_Lfm_Lfldaflm 10.6 214

34 GenomeLsequenceLofLtheLbroadahostarangeLéseudomonasLphageL˛ƒaαebLJournaliofiVirology_L2012_L
lj_Ledfgm 6.6 10

33 untioxidantLpotentialLofLtwoLredLseaweedsLfromLtheLvrazilianLcoastsbLJournaliofiAgriculturaliandi
FoodiChemistry_L2011_Lim_Liilmamh 5.7 64

32 GalactomannansLuseLinLtheLdevelopmentLofLedibleLfilmsccoatingsLforLfoodLapplicationsbLTrendsiini
FoodiScienceiandiTechnology_L2011_Lff_Ljjfajke 15.3 145

31 wompleteLgenomeLsequenceLofLtheLlyticLéseudomonasLfluorescensLphageLs’vvaézkubLVirologyi
Journal_L2011_Ll_Lehf 6.1 9

30 yfficacyLofLaLbroadLhostLrangeLlyticLbacteriophageLagainstLybLcoliLadheredLtoLurotheliumbLCurrenti
Microbiology_L2011_Ljf_Leeflagf 2.4 29

29 βheLinfluenceLofLébLfluorescensLcellLmorphologyLonLtheLlyticLperformanceLandLproductionLofLphageL
ˇ�’vvaézkubLCurrentiMicrobiology_L2011_Ljg_Lghkaig 2.4 1
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28 αtructuralLandLthermalLcharacterizationLofLgalactomannansLfromLnonaconventionalLsourcesbL
CarbohydrateiPolymers_L2011_Llg_Lekmaeli 10.3 164

27
’nfluenceLofLconcentration_LionicLstrengthLandLp‘LonLzetaLpotentialLandLmeanLhydrodynamicL
diameterLofLedibleLpolysaccharideLsolutionsLenvisagedLforLmultinanolayeredLfilmsLproductionbL
CarbohydrateiPolymers_L2011_Lli_Liffaifl

10.3 167

26 NanoemulsionsLofL˛†acaroteneLusingLaLhighaenergyLemulsificationâ��evaporationLtechniquebLJournaliofi
FoodiEngineering_L2011_Ledf_Legdaegi 6 151

25 éhysicoachemicalLcharacterizationLofLchitosanabasedLedibleLfilmsLincorporatingLbioactiveL
compoundsLofLdifferentLmolecularLweightbLJournaliofiFoodiEngineering_L2011_Ledj_Leeeaeel 6 116

24 éroteinabasedLresinsLforLfoodLpackagingL2011_Ljedajhl 7

23  ultifunctionalLandLnanoreinforcedLpolymersLforLfoodLpackagingL2011_L 26

22
αhelfLlifeLextensionLofLricottaLcheeseLusingLcoatingsLofLgalactomannansLfromLnonconventionalL
sourcesLincorporatingLnisinLagainstL–isteriaLmonocytogenesbLJournaliofiAgriculturaliandiFoodi
Chemistry_L2010_Lil_Lellhame

5.7 111

21 yffectLofLchitosanabasedLcoatingsLonLtheLshelfLlifeLofLsalmonLTαalmoLsalarUbLJournaliofiAgriculturali
andiFoodiChemistry_L2010_Lil_Leehijajf 5.7 119

20 αeedLextractsLofLGleditsiaLtriacanthosnLzunctionalLpropertiesLevaluationLandLincorporationLintoL
galactomannanLfilmsbLFoodiResearchiInternational_L2010_Lhg_Lfdgeafdgl 7 45

19 yffectsLofLelectricLfieldsLonLproteinLunfoldingLandLaggregationnLinfluenceLonLedibleLfilmsLformationbL
Biomacromolecules_L2010_Lee_Lfmefal 6.9 108

18 éhageLcontrolLofLdualLspeciesLbiofilmsLofLéseudomonasLfluorescensLandLαtaphylococcusLlentusbL
Biofouling_L2010_Lfj_Lijkaki 3.3 81

17 éolysaccharideLfromLunacardiumLoccidentaleL–bLtreeLgumLTéolicajuULasLaLcoatingLforLβommyLutkinsL
mangoesbLChemicaliPapers_L2010_Ljh_L 1.9 14

16 κseLofLgalactomannanLedibleLcoatingLapplicationLandLstorageLtemperatureLforLprolongingLshelfalifeL
ofLâ��Φegionalâ��LcheesebLJournaliofiFoodiEngineering_L2010_Lmk_Llkamh 6 72

15 NewLedibleLcoatingsLcomposedLofLgalactomannansLandLcollagenLblendsLtoLimproveLtheLpostharvestL
qualityLofLfruitsLâ��L’nfluenceLonLfruitsLgasLtransferLratebLJournaliofiFoodiEngineering_L2010_Lmk_Ledeaedm 6 80

14 βheLκseLofLylectricLzieldsLforLydibleLwoatingsLandLzilmsLxevelopmentLandLéroductionnLuLΦeviewbL
FoodiEngineeringiReviews_L2010_Lf_Lfhhafii 6.5 52

13 ’nfluenceLofLelectricLfieldsLonLtheLstructureLofLchitosanLedibleLcoatingsbLFoodiHydrocolloids_L2010_L
fh_Lggdaggi 10.6 69

12 éhysicalLandLthermalLpropertiesLofLaLchitosancalginateLnanolayeredLéyβLfilmbLCarbohydratei
Polymers_L2010_Llf_Leigaeim 10.3 101

11 whitosancclayLfilmsSLpropertiesLasLaffectedLbyLbiopolymerLandLclayLmicrocnanoparticlesSL
concentrationsbLFoodiHydrocolloids_L2009_Lfg_Lelmiaemdf 10.6 292

(2009-2011)
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10 yffectLofLmoderateLelectricLfieldsLinLtheLpermeationLpropertiesLofLchitosanLcoatingsbLFoodi
Hydrocolloids_L2009_Lfg_Lfeedafeei 10.6 61

9 αuitabilityLofLnovelLgalactomannansLasLedibleLcoatingsLforLtropicalLfruitsbLJournaliofiFoodi
Engineering_L2009_Lmh_Lgkfagkl 6 92

8 éhysicalLpropertiesLofLedibleLcoatingsLandLfilmsLmadeLwithLaLpolysaccharideLfromLunacardiumL
occidentaleL–bbLJournaliofiFoodiEngineering_L2009_Lmi_Lgkmagli 6 58

7 yxtraction_LpurificationLandLcharacterizationLofLgalactomannansLfromLnonatraditionalLsourcesbL
CarbohydrateiPolymers_L2009_Lki_Lhdlaheh 10.3 133

6 zunctionalLpolysaccharidesLasLedibleLcoatingsLforLcheesebLJournaliofiAgriculturaliandiFoodiChemistry
_L2009_Lik_Lehijajf 5.7 92

5 uctiveLandL’ntelligentLéackagingLforL ilkLandL ilkLéroductsbLContemporaryiFoodiEngineering_L2009_Lekiaemm 8

4 éseudomonasLfluorescensLbiofilmsLsubjectedLtoLphageLphi’vvaézkubLBMCiBiotechnology_L2008_Ll_Lkm 3.5 85

3 ’solationLandLcharacterizationLofLaLβkalikeLlyticLphageLforLéseudomonasLfluorescensbLBMCi
Biotechnology_L2008_Ll_Lld 3.5 73

2  anagementLofLâperationalLéarametersLandLNovelLαpinneretLwonfigurationsLforLtheL
ylectrohydrodynamicLérocessingLofLzunctionalLéolymersbLMacromoleculariMaterialsiandiEngineering_feddlil3.9 2

1 zlavouringLandLwoatingLβechnologiesLforLéreservationLandLérocessingLofLzoodsfjkagef
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