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m Paper IF Citations

204 xiocnanocompositesNforNfoodNpackagingNapplicationsdNProgressdindPolymerdSciencebN2013bNinbNglhocglkh 29.6 1198

203 PreparationNandNcharacterizationNofNchitosancbasedNnanocompositeNfilmsNwithNantimicrobialN
activitydNJournaldofdAgriculturaldanddFooddChemistrybN2006bNkjbNkngjchh 5.7 715

202 NaturalNbiopolymercbasedNnanocompositeNfilmsNforNpackagingNapplicationsdNCriticaldReviewsdindFoodd
SciencedanddNutritionbN2007bNjmbNjggcii 11.5 546

201 TensilebNwaterNvaporNbarrierNandNantimicrobialNpropertiesNofNPLwenanoclayNcompositeNfilmsdNLWTdsd
FooddSciencedanddTechnologybN2009bNjhbNlghclgm 5.4 429

200 PhysicalNandNmechanicalNpropertiesNofNwaterNresistantNsodiumNalginateNfilmsdNLWTdsdFooddSciencedandd
TechnologybN2004bNimbNihiciif 5.4 339

199 PropertiesNandNcharacterizationNofNbionanocompositeNfilmsNpreparedNwithNvariousNbiopolymersNandN
ZnONnanoparticlesdNCarbohydratedPolymersbN2014bNgflbNgofco 10.3 283

198 PhysicalbNmechanicalNandNantimicrobialNpropertiesNofNgelatinNbasedNactiveNnanocompositeNfilmsN
containingNwgNPsNandNnanoclaydNFooddHydrocolloidsbN2014bNikbNljjclkh 10.6 260

197 –ffectNofNclayNcontentsNonNmechanicalNandNwaterNvaporNbarrierNpropertiesNofNagarcbasedN
nanocompositeNfilmsdNCarbohydratedPolymersbN2011bNnlbNlogcloo 10.3 257

196 PreparationbNcharacterizationbNandNantimicrobialNactivityNofNgelatineZnONnanocompositeNfilmsdNFoodd
HydrocolloidsbN2015bNjkbNhljchmg 10.6 255

195 PhysicochemicalNpropertiesNofNgelatinesilverNnanoparticleNantimicrobialNcompositeNfilmsdNFoodd
ChemistrybN2014bNgjnbNglhco 8.5 255

194 yharacterizationNofNbionanocompositeNfilmsNpreparedNwithNagarNandNpapercmulberryNpulpN
nanocellulosedNCarbohydratedPolymersbN2014bNggfbNjnfcn 10.3 212

193 PreparationNofNnanocelluloseNfromNmicroccrystallineNcellulosepNTheNeffectNonNtheNperformanceNandN
propertiesNofNagarcbasedNcompositeNfilmsdNCarbohydratedPolymersbN2016bNgikbNgnchl 10.3 201

192 –ffectNofNnanocclayNtypeNonNtheNphysicalNandNantimicrobialNpropertiesNofNwheyNproteinNisolateeclayN
compositeNfilmsdNJournaldofdFooddEngineeringbN2009bNogbNjlncjmi 6 182

191 PreparationbNcharacterizationbNandNantimicrobialNactivityNofNchitinNnanofibrilsNreinforcedNcarrageenanN
nanocompositeNfilmsdNCarbohydratedPolymersbN2015bNggmbNjlncjmk 10.3 178

190 wminoNacidNmediatedNsynthesisNofNsilverNnanoparticlesNandNpreparationNofNantimicrobialNagaresilverN
nanoparticlesNcompositeNfilmsdNCarbohydratedPolymersbN2015bNgifbNikicli 10.3 176

189 SoyNproteinNisolateâ��dialdehydeNstarchNfilmsdNIndustrialdCropsdanddProductsbN1998bNnbNgokchfi 5.9 171

188 wntimicrobialNandNphysicalcmechanicalNpropertiesNofNagarcbasedNfilmsNincorporatedNwithNgrapefruitN
seedNextractdNCarbohydratedPolymersbN2014bNgfhbNmfncgl 10.3 161
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187 yarrageenancbasedNhydrogelsNandNfilmspN–ffectNofNZnONandNyuONnanoparticlesNonNtheNphysicalbN
mechanicalbNandNantimicrobialNpropertiesdNFooddHydrocolloidsbN2017bNlmbNjkcki 10.6 156

186 PreparationNandNcharacterizationNofNsodiumNcarboxymethylNcelluloseecottonNlinterNcelluloseN
nanofibrilNcompositeNfilmsdNCarbohydratedPolymersbN2015bNghmbNgfgco 10.3 151

185 IsolationNofNcelluloseNnanocrystalsNfromNgrainNstrawsNandNtheirNuseNforNtheNpreparationNofN
carboxymethylNcellulosecbasedNnanocompositeNfilmsdNCarbohydratedPolymersbN2016bNgkfbNgnmchff 10.3 149

184 –ffectNofNtheNprocessingNmethodsNonNtheNperformanceNofNpolylactideNfilmspNThermocompressionN
versusNsolventNcastingdNJournaldofdApplieddPolymerdSciencebN2006bNgfgbNimilcimjh 2.9 146

183 yhitosancbasedNbiodegradableNfunctionalNfilmsNforNfoodNpackagingNapplicationsdNInnovativedFoodd
SciencedanddEmergingdTechnologiesbN2020bNlhbNgfhijl 6.8 143

182 PreparationNandNapplicationNofNagarealginateecollagenNternaryNblendNfunctionalNfoodNpackagingN
filmsdNInternationaldJournaldofdBiologicaldMacromoleculesbN2015bNnfbNjlfcn 7.9 138

181
IncorporationNofNzincNoxideNnanoparticlesNimprovedNtheNmechanicalbNwaterNvaporNbarrierbNUVclightN
barrierbNandNantibacterialNpropertiesNofNPLwcbasedNnanocompositeNfilmsdNMaterialsdSciencedandd
EngineeringdCbN2018bNoibNhnochon

8.3 138

180 PreparationNandNcharacterizationNofNagareligninesilverNnanoparticlesNcompositeNfilmsNwithN
ultravioletNlightNbarrierNandNantibacterialNpropertiesdNFooddHydrocolloidsbN2017bNmgbNmlcnj 10.6 136

179 MechanicalNandNwaterNbarrierNpropertiesNofNagare˛”ccarrageenanekonjacNglucomannanNternaryNblendN
biohydrogelNfilmsdNCarbohydratedPolymersbN2013bNolbNmgcng 10.3 131

178 yarboxymethylNcellulosecbasedNantioxidantNandNantimicrobialNactiveNpackagingNfilmNincorporatedN
withNcurcuminNandNzincNoxidedNInternationaldJournaldofdBiologicaldMacromoleculesbN2020bNgjnbNlllclml 7.9 125

177 zevelopmentNandNcharacterizationNofNcarrageenanegrapefruitNseedNextractNcompositeNfilmsNforN
activeNpackagingdNInternationaldJournaldofdBiologicaldMacromoleculesbN2014bNlnbNhkncll 7.9 122

176 –ffectNofNclayNcontentNonNtheNphysicalNandNantimicrobialNpropertiesNofNwheyNproteinN
isolateeorganocclayNcompositeNfilmsdNLWTdsdFooddSciencedanddTechnologybN2010bNjibNhmochnj 5.4 122

175 PreparationNofNantimicrobialNagarebananaNpowderNblendNfilmsNreinforcedNwithNsilverNnanoparticlesdN
FooddHydrocolloidsbN2016bNlfbNjmlcjnk 10.6 122

174 PreparationNandNcharacterizationNofNagareclayNnanocompositeNfilmspNtheNeffectNofNclayNtypedNJournald
ofdFooddSciencebN2011bNmlbNNjfcn 3.4 121

173 MelanincmediatedNsynthesisNofNsilverNnanoparticleNandNitsNuseNforNtheNpreparationNofN
carrageenancbasedNantibacterialNfilmsdNFooddHydrocolloidsbN2019bNnnbNhimchjl 10.6 120

172 PreparationNofNsulfurNnanoparticlecincorporatedNantimicrobialNchitosanNfilmsdNFooddHydrocolloidsbN
2018bNnhbNgglcghi 10.6 113

171 PropertiesNandNcharacterizationNofNagareyuNPNbionanocompositeNfilmsNpreparedNwithNdifferentN
copperNsaltsNandNreducingNagentsdNCarbohydratedPolymersbN2014bNggjbNjnjcjoh 10.3 108

170 PhysicalcmechanicalNpropertiesNofNagare˛”ccarrageenanNblendNfilmNandNderivedNclayNnanocompositeN
filmdNJournaldofdFooddSciencebN2012bNmmbNNllcmi 3.4 107

(2012-2017)
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169 wntimicrobialNactivityNofNorganicallyNmodifiedNnanocclaysdNJournaldofdNanosciencedandd
NanotechnologybN2008bNnbNkngnchj 1.3 107

168 PreparationNandNcharacterizationNofNcarrageenancbasedNnanocompositeNfilmsNreinforcedNwithNclayN
mineralNandNsilverNnanoparticlesdNApplieddClaydSciencebN2014bNomconbNgmjcgng 5.2 105

167 WaterNresistanceNandNmechanicalNpropertiesNofNbiopolymerNValginateNandNsoyNproteinWNcoatedN
paperboardsdNLWTdsdFooddSciencedanddTechnologybN2006bNiobNnflcngi 5.4 104

166 PreparationNofNpolyVlactideWepolyVbutyleneNadipateccocterephthalateWNblendNfilmsNusingNaNsolventN
castingNmethodNandNtheirNfoodNpackagingNapplicationdNLWTdsdFooddSciencedanddTechnologybN2016bNlnbNjkjcjlg5.4 99

165 IsolationNofNcelluloseNnanocrystalsNfromNonionNskinNandNtheirNutilizationNforNtheNpreparationNofN
agarcbasedNbiocnanocompositesNfilmsdNCellulosebN2015bNhhbNjfmcjhf 5.5 96

164 –ffectNofNPLwNlaminationNonNperformanceNcharacteristicsNofNagare˛”ccarrageenaneclayN
biocnanocompositeNfilmdNFooddResearchdInternationalbN2013bNkgbNmgjcmhh 7 95

163 yarrageenancbasedNantimicrobialNbionanocompositeNfilmsNincorporatedNwithNZnONnanoparticlesN
stabilizedNbyNmelanindNFooddHydrocolloidsbN2019bNofbNkffckfm 10.6 95

162 MechanicalNandNbarrierNpropertiesNofNbiodegradableNsoyNproteinNisolatecbasedNfilmsNcoatedNwithN
polylacticNaciddNLWTdsdFooddSciencedanddTechnologybN2007bNjfbNhihchin 5.4 93

161 PreparationNandNPropertiesNofNxiodegradableNMultilayerNFilmsNxasedNonNSoyNProteinNIsolateNandN
PolyVlactideWdNIndustrialdkamp;dEngineeringdChemistrydResearchbN2006bNjkbNifkocifll 3.9 93

160 –ffectNofNligninNonNwaterNvaporNbarrierbNmechanicalbNandNstructuralNpropertiesNofNagareligninN
compositeNfilmsdNInternationaldJournaldofdBiologicaldMacromoleculesbN2015bNngbNhlmcmi 7.9 92

159 pHcresponsiveNchitosancbasedNfilmNincorporatedNwithNalizarinNforNintelligentNpackagingNapplicationsdN
FooddHydrocolloidsbN2020bNgfhbNgfklho 10.6 91

158 PreparationNofNpectinesilverNnanoparticlesNcompositeNfilmsNwithNUVclightNbarrierNandNpropertiesdN
InternationaldJournaldofdBiologicaldMacromoleculesbN2016bNohbNnjhcnjo 7.9 91

157 PreparationNandNcharacterizationNofNbiocnanocompositeNfilmsNofNagarNandNsilverNnanoparticlespNlaserN
ablationNmethoddNCarbohydratedPolymersbN2014bNgfibNjklclk 10.3 90

156 PropertiesNofNalginatecbasedNfilmsNreinforcedNwithNcelluloseNfibersNandNcelluloseNnanowhiskersN
isolatedNfromNmulberryNpulpdNFooddHydrocolloidsbN2017bNlibNhfgchfn 10.6 90

155 PreparationNofNpolyVlactideWeligninesilverNnanoparticlesNcompositeNfilmsNwithNUVNlightNbarrierNandN
antibacterialNpropertiesdNInternationaldJournaldofdBiologicaldMacromoleculesbN2018bNgfmbNgmhjcgmig 7.9 89

154 IsolationNandNcharacterizationNofNcelluloseNnanocrystalsNfromNgarlicNskindNMaterialsdLettersbN2014bN
ghobNhfchi 3.3 88

153 PreparationNandNpropertiesNofNcarbohydratecbasedNcompositeNfilmsNincorporatedNwithNyuON
nanoparticlesdNCarbohydratedPolymersbN2017bNglobNhljchmg 10.3 86

152 PreparationNofNcarbohydratecbasedNfunctionalNcompositeNfilmsNincorporatedNwithNcurcumindNFoodd
HydrocolloidsbN2020bNonbNgfkifh 10.6 84
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151 PreparationNofNantimicrobialNandNantioxidantNgelatinecurcuminNcompositeNfilmsNforNactiveNfoodN
packagingNapplicationdNColloidsdanddSurfacesdB:dBiointerfacesbN2020bNgnnbNggfmlg 6 82

150 –ffectNofNpostctreatmentsNandNconcentrationNofNcottonNlinterNcelluloseNnanocrystalsNonNtheN
propertiesNofNagarcbasedNnanocompositeNfilmsdNCarbohydratedPolymersbN2015bNgijbNhfco 10.3 77

149 yharacterizationNofNcarboxymethylNcellulosecbasedNnanocompositeNfilmsNreinforcedNwithNoxidizedN
nanocelluloseNisolatedNusingNammoniumNpersulfateNmethoddNCarbohydratedPolymersbN2017bNgmjbNjnjcjoh 10.3 77

148 pHcresponsiveNpectincbasedNmultifunctionalNfilmsNincorporatedNwithNcurcuminNandNsulfurN
nanoparticlesdNCarbohydratedPolymersbN2020bNhifbNggklin 10.3 77

147 MultifunctionalNnanocelluloseemetalNandNmetalNoxideNnanoparticleNhybridNnanomaterialsdNCriticald
ReviewsdindFooddSciencedanddNutritionbN2020bNlfbNjikcjlf 11.5 77

146 –ffectNofNcopperNsaltsNandNreducingNagentsNonNcharacteristicsNandNantimicrobialNactivityNofNcopperN
nanoparticlesdNMaterialsdLettersbN2014bNgihbNifmcigg 3.3 75

145 yharacterizationNofNnanocellulosesNisolatedNfromNUsharNVyalotropisNproceraWNseedNfiberpN–ffectNofN
isolationNmethoddNMaterialsdLettersbN2016bNglnbNgjlcgkf 3.3 74

144 TocopherolcmediatedNsynthesisNofNsilverNnanoparticlesNandNpreparationNofNantimicrobialNPxwTesilverN
nanoparticlesNcompositeNfilmsdNLWTdsdFooddSciencedanddTechnologybN2016bNmhbNgjocgkl 5.4 74

143 pHcsensitiveNVhalochromicWNsmartNpackagingNfilmsNbasedNonNnaturalNfoodNcolorantsNforNtheN
monitoringNofNfoodNqualityNandNsafetydNTrendsdindFooddSciencedanddTechnologybN2020bNgfkbNoicgjj 15.3 73

142 wgarcbasedNantioxidantNcompositeNfilmsNincorporatedNwithNmelaninNnanoparticlesdNFoodd
HydrocolloidsbN2019bNojbNiogcion 10.6 70

141 IncreaseNinNwaterNresistanceNofNpaperboardNbyNcoatingNwithNpolyVlactideWdNPackagingdTechnologydandd
SciencebN2007bNhfbNioicjfh 2.3 69

140 κrapefruitNseedNextractNincorporatedNantimicrobialNLzP–NandNPLwNfilmspN–ffectNofNtypeNofNpolymerN
matrixdNLWTdsdFooddSciencedanddTechnologybN2016bNmjbNiincijk 5.4 68

139 wnthocyaninNfoodNcolorantNandNitsNapplicationNinNpHcresponsiveNcolorNchangeNindicatorNfilmsdNCriticald
ReviewsdindFooddSciencedanddNutritionbN2021bNlgbNhhomchihk 11.5 67

138 xioactiveNagarcbasedNfunctionalNcompositeNfilmNincorporatedNwithNcopperNsulfideNnanoparticlesdN
FooddHydrocolloidsbN2019bNoibNgklcgll 10.6 64

137 κelatincbasedNfunctionalNfilmsNintegratedNwithNgrapefruitNseedNextractNandNTiOhNforNactiveNfoodN
packagingNapplicationsdNFooddHydrocolloidsbN2021bNgghbNgfligj 10.6 59

136 PreparationNofNbioactiveNfunctionalNpolyVlacticNacidWecurcuminNcompositeNfilmNforNfoodNpackagingN
applicationdNInternationaldJournaldofdBiologicaldMacromoleculesbN2020bNglhbNgmnfcgmno 7.9 58

135 PreparationsNandNcharacterizationNofNalginateesilverNcompositeNfilmspN–ffectNofNtypesNofNsilverN
particlesdNCarbohydratedPolymersbN2016bNgjlbNhfncgl 10.3 58

134 PreparationNofNmultifunctionalNchitinNnanowhiskerseZnOcwgNNPsNandNtheirNeffectNonNtheNpropertiesN
ofNcarboxymethylNcellulosecbasedNnanocompositeNfilmdNCarbohydratedPolymersbN2017bNglobNjlmcjmo 10.3 56

(2017-2020)
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133 yarrageenancbasedNfunctionalNhydrogelNfilmNreinforcedNwithNsulfurNnanoparticlesNandNgrapefruitN
seedNextractNforNwoundNhealingNapplicationdNCarbohydratedPolymersbN2019bNhhjbNggkgog 10.3 56

132 PreparationNandNcharacterizationNofNfunctionalNsodiumNcaseinateeguarNgumeTiOecuminNessentialNoilN
compositeNfilmdNInternationaldJournaldofdBiologicaldMacromoleculesbN2020bNgjkbNnikcnjj 7.9 55

131 –ffectNofNmelaninNnanoparticlesNonNtheNmechanicalbNwaterNvaporNbarrierbNandNantioxidantNpropertiesN
ofNgelatincbasedNfilmsNforNfoodNpackagingNapplicationdNFooddPackagingdanddShelfdLifebN2019bNhgbNgffili 8.2 54

130
pHcresponsiveNcolorNindicatorNfilmsNbasedNonNmethylcelluloseechitosanNnanofiberNandNbarberryN
anthocyaninsNforNrealctimeNmonitoringNofNmeatNfreshnessdNInternationaldJournaldofdBiologicald
MacromoleculesbN2021bNgllbNmjgcmkf

7.9 54

129 PreparationNofNantimicrobialNhybridNnanocmaterialsNusingNregeneratedNcelluloseNandNmetallicN
nanoparticlesdNInternationaldJournaldofdBiologicaldMacromoleculesbN2018bNgfmbNgmchm 7.9 53

128 PreparationNofNsulfurNnanoparticlesNandNtheirNantibacterialNactivityNandNcytotoxicNeffectdNMaterialsd
SciencedanddEngineeringdCbN2018bNohbNkfnckgm 8.3 53

127
wntimicrobialNwrappingNpaperNcoatedNwithNaNternaryNblendNofNcarbohydratesNValginatebN
carboxymethylNcellulosebNcarrageenanWNandNgrapefruitNseedNextractdNCarbohydratedPolymersbN2018bN
golbNohcgfg

10.3 53

126 FacileNapproachNforNlargecscaleNproductionNofNmetalNandNmetalNoxideNnanoparticlesNandNpreparationN
ofNantibacterialNcottonNpadsdNCarbohydratedPolymersbN2017bNglibNgimcgjk 10.3 51

125
wlginatecbasedNnanocompositeNfilmsNreinforcedNwithNhalloysiteNnanotubesNfunctionalizedNbyNalkaliN
treatmentNandNzincNoxideNnanoparticlesdNInternationaldJournaldofdBiologicaldMacromoleculesbN2018bN
ggnbNgnhjcgnih

7.9 50

124 –xtractionNandNyharacterizationNofNyelluloseNMicrofibersNfromNwgriculturalNWastesNofNOnionNandN
κarlicdNJournaldofdNaturaldFibersbN2018bNgkbNjlkcjmi 1.8 49

123 PreparationNandNpropertiesNofNmeltcintercalatedNlinearNlowNdensityNpolyethyleneeclayN
nanocompositeNfilmsNpreparedNbyNblowNextrusiondNLWTdsdFooddSciencedanddTechnologybN2012bNjnbNjickg 5.4 49

122 PreparationNofNcarrageenancbasedNfunctionalNnanocompositeNfilmsNincorporatedNwithNmelaninN
nanoparticlesdNColloidsdanddSurfacesdB:dBiointerfacesbN2019bNgmlbNigmcihj 6 48

121
PreparationNofNantibacterialNpolyVlactideWepolyVbutyleneNadipateccocterephthalateWNcompositeNfilmsN
incorporatedNwithNgrapefruitNseedNextractdNInternationaldJournaldofdBiologicaldMacromoleculesbN2018bN
ghfbNnjlcnkh

7.9 45

120 PreparationNofNaNshikonincbasedNpHcsensitiveNcolorNindicatorNforNmonitoringNtheNfreshnessNofNfishN
andNporkdNFooddChemistrybN2021bNiimbNghmook 8.5 44

119 FunctionalizationNofNhalloysiteNnanotubesNforNtheNpreparationNofNcarboxymethylNcellulosecbasedN
nanocompositeNfilmsdNApplieddClaydSciencebN2017bNgkfbNgincgjl 5.2 43

118 –ffectNofNsulfurNnanoparticlesNonNpropertiesNofNalginatecbasedNfilmsNforNactiveNfoodNpackagingN
applicationsdNFooddHydrocolloidsbN2021bNggfbNgflgkk 10.6 43

117 –ffectNofNwaterNactivityNandNtemperatureNonNtheNcolorNchangeNofNredNpepperNVyapsicumNannuumNLdWN
powderdNFooddSciencedanddBiotechnologybN2011bNhfbNhgkchhh 3 42

116 PectinepullulanNblendNfilmsNforNfoodNpackagingpN–ffectNofNblendingNratiodNFooddChemistrybN2021bNijmbNghofhh8.5 41
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115 –ffectsNofNpreparationNmethodNonNpropertiesNofNpolyVbutyleneNadipateccocterephthalateWNfilmsdN
FooddSciencedanddBiotechnologybN2015bNhjbNglmocglnk 3 40

114 PropertiesNofNpolyVlactideWccoatedNpaperboardNforNtheNuseNofNgcwayNpaperNcupdNJournaldofdFoodd
SciencebN2009bNmjbN–gfkcgg 3.4 40

113 –ffectNofNfreezingNtemperatureNonNrehydrationNandNwaterNvaporNadsorptionNcharacteristicsNofN
freezecdriedNriceNporridgedNJournaldofdFooddEngineeringbN2011bNgfjbNjnjcjog 6 39

112 –ffectNofNoxidizedNchitinNnanocrystalsNisolatedNbyNammoniumNpersulfateNmethodNonNtheNpropertiesN
ofNcarboxymethylNcellulosecbasedNfilmsdNCarbohydratedPolymersbN2017bNgmkbNmghcmhf 10.3 36

111 SwitchableNzualcFunctionNandNxioresponsiveNMaterialsNtoNyontrolNxacterialNInfectionsdNACSdAppliedd
Materialsdkamp;dInterfacesbN2019bNggbNhhnomchhogj 9.5 35

110 yMyNandNyNFcbasedNalizarinNincorporatedNreversibleNpHcresponsiveNcolorNindicatorNfilmsdN
CarbohydratedPolymersbN2020bNhjlbNggllgj 10.3 35

109 PreparationNofNκelatineyarrageenancxasedNyolorcIndicatorNFilmNIntegratedNwithNShikoninNandN
PropolisNforNSmartNFoodNPackagingNwpplicationsdNACSdApplieddBiodMaterialsbN2021bNjbNmmfcmmo 4.1 35

108
–ffectNofNtypesNofNzincNoxideNnanoparticlesNonNstructuralbNmechanicalNandNantibacterialNpropertiesNofN
polyVlactideWepolyVbutyleneNadipateccocterephthalateWNcompositeNfilmsdNFooddPackagingdanddShelfd
LifebN2019bNhgbNgffihm

8.2 33

107
–ffectNofNyuSNreinforcementNonNtheNmechanicalbNwaterNvaporNbarrierbNUVclightNbarrierbNandN
antibacterialNpropertiesNofNalginatecbasedNcompositeNfilmsdNInternationaldJournaldofdBiologicald
MacromoleculesbN2020bNgljbNimcjj

7.9 33

106 IsolationNandNcharacterizationNofNmelaninNfromNblackNgarlicNandNsepiaNinkdNLWTdsdFooddSciencedandd
TechnologybN2019bNoobNgmchi 5.4 33

105 wntioxidantNandNantimicrobialNpolyVvinylNalcoholWcbasedNfilmsNincorporatedNwithNgrapefruitNseedN
extractNandNcurcumindNJournaldofdEnvironmentaldChemicaldEngineeringbN2021bNobNgfjloj 6.8 33

104
PreparationNofNmultifunctionalNcarboxymethylNcellulosecbasedNfilmsNincorporatedNwithNchitinN
nanocrystalNandNgrapefruitNseedNextractdNInternationaldJournaldofdBiologicaldMacromoleculesbN2020bN
gkhbNgfincgfjl

7.9 30

103
wpplicationNofNantimicrobialNactiveNpackagingNfilmNmadeNofNsemolinaNflourbNnanoNzincNoxideNandN
nanockaolinNtoNmaintainNtheNqualityNofNlowcmoistureNmozzarellaNcheeseNduringNlowctemperatureN
storagedNJournaldofdthedSciencedofdFooddanddAgriculturebN2019bNoobNhmglchmhk

4.3 30

102 PhysicochemicalNPropertiesNofNOnionNPowderNasNInfluencedNbyNzryingNMethodsdNJournaldofdthed
KoreandSocietydofdFooddSciencedanddNutritionbN2007bNilbNijhcijm 1.5 29

101 RecentNwdvancesNinNIntelligentNFoodNPackagingNwpplicationsNUsingNNaturalNFoodNyolorantsdNACSd
FooddSciencedkdTechnologybN2021bNgbNghjcgin 27

100 LignincmediatedNgreenNsynthesisNofNwgNPsNinNcarrageenanNmatrixNforNwoundNdressingNapplicationsdN
InternationaldJournaldofdBiologicaldMacromoleculesbN2020bNgkobNnkocnlo 7.9 26

99 yarrageenancxasedNFunctionalNFilmsNIntegratedNwithNyuOczopedNTitaniumNNanotubesNforNwctiveN
FoodcPackagingNwpplicationsdNACSdSustainabledChemistrydanddEngineeringbN2021bNobNoiffcoifm 8.3 26

98 yMyNandNyNFcbasedNintelligentNpHcresponsiveNcolorNindicatorNfilmsNintegratedNwithNshikoninNtoN
monitorNfishNfreshnessdNFooddControlbN2021bNghlbNgfnfjl 6.2 26

(2021-2015)
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97 FabricationNofNbioactiveNbinaryNcompositeNfilmNbasedNonNgelatinechitosanNincorporatedNwithN
cinnamonNessentialNoilNandNrutindNColloidsdanddSurfacesdB:dBiointerfacesbN2021bNhfjbNgggnif 6 26

96 OnecstepNpreparationNofNbananaNpowderesilverNnanoparticlesNcompositeNfilmsdNJournaldofdFoodd
SciencedanddTechnologybN2017bNkjbNjomckfl 3.3 25

95 IsolationNofNoxidizedNnanocelluloseNfromNriceNstrawNusingNtheNammoniumNpersulfateNmethoddN
CellulosebN2018bNhkbNhgjichgjo 5.5 25

94 yomparativeNantibacterialNandNantifungalNactivitiesNofNsulfurNnanoparticlesNcappedNwithNchitosandN
MicrobialdPathogenesisbN2020bNgjjbNgfjgmn 3.8 24

93 xiopolymercxasedNyompositeNPackagingNMaterialsNwithNNanoparticlesN2014bNjgicjjh 24

92 FabricationNofNcelluloseNnanofibercbasedNfunctionalNcolorNindicatorNfilmNincorporatedNwithNshikoninN
extractedNfromNLithospermumNerythrorhizonNrootdNFooddHydrocolloidsbN2021bNggjbNgflkll 10.6 24

91 –ffectNofNisolationNmethodsNofNchitinNnanocrystalsNonNtheNpropertiesNofNchitincsilverNhybridN
nanoparticlesdNCarbohydratedPolymersbN2018bNgombNijocikn 10.3 24

90 –ffectiveNstrategiesNofNsustainedNreleaseNandNretentionNenhancementNofNessentialNoilsNinNactiveNfoodN
packagingNfilmsecoatingsdNFooddChemistrybN2022bNilmbNgiflmg 8.5 24

89 SynthesisNofNFeiOjvSiOhvPwMwMNdendrimervwgNPNhybridNnanoparticlesNforNtheNpreparationNofN
carrageenancbasedNfunctionalNnanocompositeNfilmdNFooddPackagingdanddShelfdLifebN2020bNhjbNgffjmi 8.2 23
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