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116 ProductionNofNfermentableNmediaNfromNvinectrimmingNwastesNandNbioconversionNintoNlacticNacidNbyN
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113 ProductionNofNantioxidantsNfromN ucalyptusNglobulusNwoodNbyNsolventNextractionNofNhemicelluloseN
hydrolysatesdNFoodgChemistrybN2004bNokbNhkichlg 8.5 64

112 OptimizationNofNextractionNconditionsNandNfattyNacidNcharacterizationNofNLactobacillusNpentosusN
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110  xNsituNtreatmentNofNhydrocarbonccontaminatedNsoilNusingNbiosurfactantsNfromNLactobacillusN
pentosusdNJournalgofgAgriculturalgandgFoodgChemistrybN2011bNlpbNpkkicn 5.7 56

109 PreparationNofNfermentationNmediaNfromNagriculturalNwastesNandNtheirNbioconversionNintoNxylitoldN
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108 LipidNdamageNduringNfrozenNstorageNofNxtlanticNhalibutNWHippoglossusNhippoglossusXNinNactiveN
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98 StudyNofNtheNphysicalNpropertiesNofNcalciumNalginateNhydrogelNbeadsNcontainingNvineyardNpruningN
wasteNforNdyeNremovaldNCarbohydrategPolymersbN2015bNgglbNghpcio 10.3 44

97  ffectNofNdetergentsNinNtheNreleaseNofNbisphenolNxNfromNpolycarbonateNbabyNbottlesdNFoodgResearchg
InternationalbN2009bNkhbNgkgfcgkgk 7 43
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polyamideNfilmsNforNfoodNindustrydNPackaginggTechnologygandgSciencebN2009bNhibNneacnea 2.3 42
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differentNplasticNfilmsdNEuropeangFoodgResearchgandgTechnologybN2008bNhhnbNglolcglpf 3.4 42
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89 StudyNofNtheNsurfactantNpropertiesNofNaqueousNstreamNfromNtheNcornNmillingNindustrydNJournalgofg
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87
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biosurfactantsNproducedNbyNLactobacillusNpentosusdNJournalgofgAgriculturalgandgFoodgChemistrybN
2012bNmfbNghlocml

5.7 37

86 PhenolicNprofileNandNantioxidantNpropertiesNofNaNcrudeNextractNobtainedNfromNaNbreweryNwasteN
streamdNFoodgResearchgInternationalbN2013bNlgbNmmicmmp 7 36

85 XylitolNproductionNbyNaNPichiaNstipitisN–cxylulokinaseNmutantdNAppliedgMicrobiologygandgBiotechnology
bN2005bNmobNkhcl 5.7 36

84 IntegralNutilisationNofNbarleyNhuskNforNtheNproductionNofNfoodNadditivesdNJournalgofgthegSciencegofg
FoodgandgAgriculturebN2007bNonbNgfffcgffo 4.3 35

83 Timeâ��temperatureNstudyNofNtheNkineticsNofNmigrationNofN–Py–NfromNplasticsNintoNchocolatebN
chocolateNspreadNandNmargarinedNFoodgResearchgInternationalbN2007bNkfbNmnpcmom 7 35

82 xNmultifunctionalNextractNfromNcornNsteepNliquorqNantioxidantNandNsurfactantNactivitiesdNFoodgandg
FunctionbN2016bNnbNinhkcih 6.1 34

81  valuationNofNvinificationNleesNasNaNgeneralNmediumNforNlactobacillusNstrainsdNJournalgofgAgriculturalg
andgFoodgChemistrybN2004bNlhbNlhiicp 5.7 34
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hanseniidNBiotechnologygLettersbN2000bNhhbNgoplcgopo 3 32

78 –evelopmentNofNanNanalyticalNmethodNforNtheNdeterminationNofNphotoinitiatorsNusedNforNfoodN
packagingNmaterialsNwithNpotentialNtoNmigrateNintoNmilkdNJournalgofgDairygSciencebN2008bNpgbNpffcp 4 31

77 MassNtransportNstudiesNofNmodelNmigrantsNwithinNdryNfoodstuffsdNJournalgofgCerealgSciencebN2008bNkobNmmhcmmp3.8 30

76 MolecularlyNimprintedNhydrogelsNasNfunctionalNactiveNpackagingNmaterialsdNFoodgChemistrybN2016bN
gpfbNkonckpk 8.5 29

75 °ormulationNofNanNalginatecvineyardNpruningNwasteNcompositeNasNaNnewNecocfriendlyNadsorbentNtoN
removeNmicronutrientsNfromNagroindustrialNeffluentsdNChemospherebN2014bNgggbNhkcig 8.4 29

74 –esignNandNcharacterizationNofNgreenerNsunscreenNformulationsNbasedNonNmicaNpowderNandNaN
biosurfactantNextractdNPowdergTechnologybN2018bNihnbNkkhckko 5.2 28
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xntimicrobialNPropertiesdNNanomaterialsbN2017bNnbN 5.4 28

72 –evelopmentNofNaNmultimethodNforNtheNdeterminationNofNphotoinitiatorsNinNbeverageNpackagingdN
JournalgofgFoodgSciencebN2008bNnibNzphcp 3.4 28

71 ThermalNstabilityNofNantioxidantsNobtainedNfromNwoodNandNindustrialNwastesdNFoodgChemistrybN2007bN
gffbNgflpcgfmk 8.5 28

70 WastewaterNtreatmentNenhancementNbyNapplyingNaNlipopeptideNbiosurfactantNtoNaNlignocellulosicN
biocompositedNCarbohydrategPolymersbN2015bNgigbNgomcpm 10.3 27

69 StudiesNofNmassNtransportNofNmodelNchemicalsNfromNpackagingNintoNandNwithinNcheesesdNJournalgofg
FoodgEngineeringbN2008bNonbNgfncggl 6 27

68 ImprovedNastaxanthinNproductionNbyNXanthophyllomycesNdendrorhousNgrowingNonNenzymaticNwoodN
hydrolysatesNcontainingNglucoseNandNcellobiosedNFoodgChemistrybN1998bNmibNknpckok 8.5 26

67 PreservativeNandNIrritantNzapacityNofNyiosurfactantsN°romN–ifferentNSourcesqNxNzomparativeNStudydN
JournalgofgPharmaceuticalgSciencesbN2019bNgfobNhhpmchifk 3.9 25

66
xntioxidantsNfromNbarleyNhusksNimpregnatedNinNfilmsNofNlowcdensityNpolyethyleneNandNtheirNeffectN
overNlipidNdeteriorationNofNfrozenNcodNW−adusNmorhuaXdNJournalgofgthegSciencegofgFoodgandgAgriculture
bN2012bNphbNkhncih

4.3 25

65  valuationNofNbiosurfactantNobtainedNfromNLactobacillusNpentosusNasNfoamingNagentNinNfrothN
flotationdNJournalgofgEnvironmentalgManagementbN2013bNghobNmllcmf 7.9 25

64 RemovalNofNpigmentsNfromNaqueousNsolutionNbyNaNcalciumNalginatecgrapeNmarcNbiopolymerqNaNkineticN
studydNCarbohydrategPolymersbN2014bNgfgbNplkcmf 10.3 25

63 XylitolNproductionNfromNwoodNhydrolyzatesNbyNentrappedN–ebaryomycesNhanseniiNandNzandidaN
guilliermondiiNcellsdNAppliedgBiochemistrygandgBiotechnologybN1999bNogbNggpcif 3.2 25
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62 SyntheticNandNyioc–erivedNSurfactantsNVersusNMicrobialNyiosurfactantsNinNtheNzosmeticNIndustryqNxnN
OverviewdNInternationalgJournalgofgMoleculargSciencesbN2021bNhhbN 6.3 25

61 –evelopmentNofNaNpolyamideNnanocompositeNforNfoodNindustryqNMorphologicalNstructurebN
processingbNandNpropertiesdNPolymergCompositesbN2009bNifbNkimckkk 3 24

60  valuationNofNaNbiosurfactantNextractNobtainedNfromNcornNforNdermalNapplicationdNInternationalg
JournalgofgPharmaceuticsbN2019bNlmkbNhhlchim 6.5 23

59  ffectNofNaNPolyphenolâ��VacuumNPackagingNonNLipidN–eteriorationN–uringNanNgocMonthN°rozenN
StorageNofNzohoNSalmonNWOncorhynchusNkisutchXdNFoodgandgBioprocessgTechnologybN2012bNlbNhmfhchmgg 5.1 23

58
SewageNSludgeNPolycyclicNxromaticNHydrocarbonNWPxHXN–econtaminationNTechniqueNyasedNonNtheN
UtilizationNofNaNLipopeptideNyiosurfactantN xtractedNfromNzornNSteepNLiquordNJournalgofgAgriculturalg
andgFoodgChemistrybN2015bNmibNngkiclf

5.7 22

57  ffectNofNaminesNinNtheNreleaseNofNbisphenolNxNfromNpolycarbonateNbabyNbottlesdNFoodgResearchg
InternationalbN2010bNkibNghoicghoo 7 22

56
zhromatographicNMethodsNforNtheN–eterminationNofNPolyfunctionalNxminesNandNRelatedN
zompoundsNUsedNasNMonomersNandNxdditivesNinN°oodNPackagingNMaterialsqNxNStatecofcthecxrtN
ReviewdNComprehensivegReviewsgingFoodgSciencegandgFoodgSafetybN2010bNpbNmnmcmpk

16.4 22

55  ffectNofNbiosurfactantNextractNobtainedNfromNtheNcorncmillingNindustryNonNprobioticNbacteriaNinN
drinkableNyogurtdNJournalgofgthegSciencegofgFoodgandgAgriculturebN2019bNppbNohkcoif 4.3 21

54  ntrappedNPeatNinNxlginateNyeadsNasN−reenNxdsorbentNforNtheN liminationNofN–yeNzompoundsNfromN
VinassesdNWaterugAirugandgSoilgPollutionbN2013bNhhkbNg 2.6 21

53 OptimisationNofNentrappedNactivatedNcarbonNconditionsNtoNremoveNcolouredNcompoundsNfromN
wineryNwastewatersdNBioresourcegTechnologybN2011bNgfhbNmkinckh 11 21

52 xdsorptionNofNnaturalNsurfaceNactiveNcompoundsNobtainedNfromNcornNonNhumanNhairdNRSCgAdvancesbN
2016bNmbNmifmkcmifnf 3.7 21

51 InfluenceNofNmicelleNformationNonNtheNadsorptionNcapacityNofNaNbiosurfactantNextractedNfromNcornN
onNdyedNhairdNRSCgAdvancesbN2017bNnbNgmkkkcgmklh 3.7 20

50 HeterogenousNLignocellulosicNzompositesNasNyiocyasedNxdsorbentsNforNWastewaterN–yeNRemovalqNaN
KineticNzomparisondNWaterugAirugandgSoilgPollutionbN2015bNhhmbNg 2.6 20

49
 xtractionbNpurificationNandNcharacterizationNofNanNantioxidantNextractNfromNbarleyNhusksNandN
developmentNofNanNantioxidantNactiveNfilmNforNfoodNpackagedNInnovativegFoodgSciencegandgEmergingg
TechnologiesbN2012bNgibNgikcgkg

6.8 20

48  xtractionbNseparationNandNcharacterizationNofNlipopeptidesNandNphospholipidsNfromNcornNsteepN
waterdNSeparationgandgPurificationgTechnologybN2020bNhkobNggnfnm 8.3 19

47 IonicNyehaviorNxssessmentNofNSurfacecxctiveNzompoundsNfromNzornNSteepNLiquorNbyN xchangeN
ResinsdNJournalgofgSurfactantsgandgDetergentsbN2017bNhfbNhfnchgn 1.9 19

46 KineticNandNmorphologyNstudyNofNalginatecvineyardNpruningNwasteNbiocompositeNvsdNnonNmodifiedN
vineyardNpruningNwasteNforNdyeNremovaldNJournalgofgEnvironmentalgSciencesbN2015bNiobNglocmn 6.4 19

45 zhangesNinNtheNfleshNofNcookedNfarmedNsalmonNWOncorhynchusNkisutchXNwithNpreviousNstorageNinN
slurryNiceNWâ��gdl´°zXdNLWTgvgFoodgSciencegandgTechnologybN2008bNkgbNgnhmcgnih 5.4 19
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44 IdentificationNandNcharacterizationNofNphenolicNcompoundsNextractedNfromNbarleyNhusksNbyNLzcMSN
andNantioxidantNactivityNin´ vitrodNJournalgofgCerealgSciencebN2018bNogbNoicpf 3.8 18

43 IsolationNandNcharacterizationNofNaNmicroorganismNthatNproducesNbiosurfactantsNinNcornNsteepNwaterdN
CYTAgvgJournalgofgFoodbN2019bNgnbNlfpclgm 2.3 18

42 TimectemperatureNstudyNofNtheNkineticsNofNmigrationNofNdiphenylbutadieneNfromNpolyethyleneNfilmsN
intoNaqueousNfoodstuffsdNFoodgResearchgInternationalbN2008bNkgbNgiocgkk 7 18

41
–eterminationNofNyutylatedNHydroxytolueneNinN°oodNSamplesNbyNHighcPerformanceNLiquidN
zhromatographyNwithNUltravioletN–etectionNandN−asNzhromatographyeMassNSpectrometrydNJournalg
ofgAOACgINTERNATIONALbN2007bNpfbNhnnchoi

1.7 18

40 StudyNofNtheNsynergicNeffectNbetweenNmicaNandNbiosurfactantNtoNstabilizeNPickeringNemulsionsN
containingNVitaminN NusingNaNtriangularNdesigndNJournalgofgColloidgandgInterfacegSciencebN2019bNlinbNikckh 9.3 17

39 xNMultifunctionalNyiosurfactantN xtractNObtainedNfromNzornNSteepNWaterNasNyactericideNforN
xgrifoodNIndustrydNFoodsbN2019bNobN 4.9 16

38 yiologicalNSurfactantsNvsdNPolysorbatesqNzomparisonNofNTheirN mulsifierNandNSurfactantNPropertiesdN
TensideugSurfactantsugDetergentsbN2018bNllbNhnichof 1 16

37 OptimizationNofNtheNdoseNofNcalciumNlactateNasNaNnewNcoagulantNforNtheNcoagulationâ��flocculationNofN
suspendedNparticlesNinNwaterdNDesalinationbN2011bNhofbNmicng 10.3 16

36 Saltc°reeNxqueousN xtractionNofNaNzellcyoundNyiosurfactantqNaNKineticNStudydNJournalgofgSurfactantsg
andgDetergentsbN2015bNgobNhmnchnk 1.9 15

35
SelectiveNremovalNofNxTPNdegradationNproductsNfromNfoodNmatricesNIIqNRapidNscreeningNofN
hypoxanthineNandNinosineNbyNmolecularlyNimprintedNmatrixNsolidcphaseNdispersionNforNevaluationNofN
fishNfreshnessdNTalantabN2015bNgilbNlocmm

6.2 15

34  valuationNofNaNcactusNmucilageNbiocompositeNtoNremoveNtotalNarsenicNfromNwaterdNEnvironmentalg
TechnologygandgInnovationbN2016bNmbNmpcnp 7 15

33 yiodegradabilityNStudyNofNtheNyiosurfactantNzontainedNinNaNzrudeN xtractNfromNzornNSteepNWaterdN
JournalgofgSurfactantsgandgDetergentsbN2020bNhibNnpcpf 1.9 14

32 TheNeffectNofNtheNpresenceNofNbiosurfactantNonNtheNpermeationNofNpharmaceuticalNcompoundsN
throughNsiliconeNmembranedNColloidsgandgSurfacesgB:gBiointerfacesbN2019bNgnmbNklmckmg 6 14

31 NutraceuticalsNandN°oodNxdditivesN2017bNgkicgmk 13

30 ProductionNofNcarotenoidsNbyNXanthophyllomycesNdendrorhousNgrowingNonNenzymaticNhydrolysatesN
ofNprehydrolysedNwooddNFoodgChemistrybN1997bNmfbNikncill 8.5 13

29 –imorphicNbehaviourNofN–ebaryomycesNhanseniiNgrownNonNbarleyNbranNacidNhydrolyzatesdN
BiotechnologygLettersbN2000bNhhbNmflcmgf 3 13

28 OptimizationNofNbatchNoperatingNconditionsNforNtheNdecolourizationNofNvinassesNusingNsurfaceN
responseNmethodologydNMicrochemicalgJournalbN2012bNgfhbNoicpf 4.8 12

27 PhysicochemicalNstudyNofNaNbiocbasedNadsorbentNmadeNfromNgrapeNmarcdNEcologicalgEngineeringbN
2015bNokbNgpfcgpi 3.9 11
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26 NovelNMultifunctionalNyiosurfactantNObtainedNfromNzornNasNaNStabilizingNxgentNforNxntidandruffN
°ormulationsNyasedNonNZnNPyrithioneNPowderdNACSgOmegabN2020bNlbNlnfkclngh 3.9 11

25 zharacterizationNandNzytotoxicN ffectNofNyiosurfactantsNObtainedNfromN–ifferentNSourcesdNACSg
OmegabN2020bNlbNigiogcigipf 3.9 11

24 RecycledNLactobacillusNpentosusNbiomassNcanNregenerateNbiosurfactantsNafterNvariousNfermentativeN
andNextractiveNcyclesdNBiochemicalgEngineeringgJournalbN2018bNgihbNgpgcgpl 4.2 10

23  liminationNofNmicronutrientsNfromNwineryNwastewaterNusingNentrappedNgrapeNmarcNinNalginateN
beadsdNCYTAgvgJournalgofgFoodbN2014bNghbNnicnp 2.3 10

22 StudyNofNtheNdiffusionNcoefficientsNofNdiphenylbutadieneNandNtriclosanNintoNandNwithinNmeatdN
EuropeangFoodgResearchgandgTechnologybN2010bNhifbNplncpmk 3.4 10

21 zharacterizationNofNextracellularNandNcellNboundNbiosurfactantsNproducedNbyNxneurinibacillusN
aneurinilyticusNisolatedNfromNcommercialNcornNsteepNliquordNMicrobiologicalgResearchbN2021bNhkhbNghmmgk 5.3 10

20 IndustrialNSymbiosisNyetweenNtheNWineryNandN nvironmentalNIndustryNThroughNtheNUtilizationNofN
−rapeNMarcNforNWaterN–esalinationNzontainingNzopperWIIXdNWaterugAirugandgSoilgPollutionbN2018bNhhpbNg 2.6 9
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