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99 tctionMofMgingerMessentialMoilMUZingiberMofficinaleVMencapsulatedMinMproteinsMultrafineMfibersMonMtheM
antimicrobialMcontrolMinMsituaMInternationalkJournalkofkBiologicalkMacromoleculesYM2018YMddkYMdcjZddh 7.9 66
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5.4 66
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withMcarvacrolaMInternationalkJournalkofkBiologicalkMacromoleculesYM2019YMdflYMddkeZddlc 7.9 56

90 –mpactMofMheatZmoistureMtreatmentMonMriceMstarchYMappliedMdirectlyMinMgrainMpaddyMriceMorMinMisolatedM
starchaMLWTkykFoodkSciencekandkTechnologyYM2015YMicYMjckZjdf 5.4 54

89 UltrafineMfibersMofMzeinMandManthocyaninsMasMnaturalMpHMindicatoraMJournalkofkthekSciencekofkFoodkandk
AgricultureYM2018YMlkYMejfhZejgd 4.3 50

88 óroteinMenrichmentMandMitsMeffectsMonMglutenZfreeMbreadMcharacteristicsaMLWTkykFoodkSciencekandk
TechnologyYM2013YMhfYMfgiZfhg 5.4 49

87 StarchMdigestibilityMandMmolecularMweightMdistributionMofMproteinsMinMriceMgrainsMsubjectedMtoM
heatZmoistureMtreatmentaMFoodkChemistryYM2017YMedlYMeicZeij 8.5 46
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81 vhangesMinMenzymaticMactivityYMtechnologicalMqualityMandMgammaZaminobutyricMacidMUztutVMcontentM
ofMwheatMflourMasMaffectedMbyMgerminationaMLWTkykFoodkSciencekandkTechnologyYM2018YMlcYMgkfZglc 5.4 39

80 uacteriocinZlikeMsubstancesMofMâactobacillusMcurvatusMóllmMcharacterizationMandMapplicationMinM
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79 xffectsMofMoxidativeMtreatmentMonMtheMphysicochemicalYMrheologicalMandMfunctionalMpropertiesMofMoatM
˛†ZglucanaMFoodkChemistryYM2011YMdekYMlkeZlkj 8.5 36
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InternationalkJournalkofkBiologicalkMacromoleculesYM2019YMdfeYMfccZfcj 7.9 22

67 xlectrospunMpotatoMstarchMnanofibersMforMthymeMessentialMoilMencapsulationmMantioxidantMactivityMandM
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2.1 22
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starchbwheatMglutenMblendsaMJournalkofkthekSciencekofkFoodkandkAgricultureYM2002YMkeYMlegZlfc 4.3 14

49 TheMpropertiesMofMpotatoMandMcassavaMstarchMfilmsMcombinedMwithMcelluloseMfibersMandborMnanoclayaM
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StarchesMSourcesmMtMβeviewaMStarch/StaerkeYM2020YMjeYMdlccefg 2.3 10

44 vakeMofMbrownYMblackMandMredMricemM–nfluenceMofMtransglutaminaseMonMtechnologicalMpropertiesYMinM
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40
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38 StarchMandMflourMfromMdefectiveMriceMkernelsMandMtheirMphysicochemicalMpropertiesaMStarch/StaerkeYM
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37 SuitabilityMofMstarchbcarvacrolMnanofibersMasMbiopreservativesMforMminimizingMtheMfungalMspoilageMofM
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36 óhosphorylatedMandMvrossZâinkedMWheatMStarchesMinMtheMóresenceMofMóolyethyleneMéxideMandMTheirM
tpplicationMinMuiocompositeMyilmsaMStarch/StaerkeYM2018YMjcYMdjccdle 2.3 9

35 xlectrospunMUltrafineMyibersMfromMulackMueanMóroteinMvoncentratesMandMóolyvinylMtlcoholaMFoodk
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33 óostharvestMqualityMandMantioxidantMactivityMextensionMofMstrawberryMfruitMusingMallylMisothiocyanateM
encapsulatedMbyMelectrospunMzeinMultrafineMfibersaMLWTkykFoodkSciencekandkTechnologyYM2021YMdgfYMdddckj5.4 7

32 óolysaccharidesMasMwallMmaterialMforMtheMencapsulationMofMessentialMoilsMbyMelectrospunMtechniqueaM
CarbohydratekPolymersYM2021YMeihYMddkcik 10.3 7
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7.9 6
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24 UmidadeMdeMcolheitaYMmˆ'todosMdeMsecagemMeMtempoMdeMarmazenamentoMnaMqualidadeMtecnolˆ‡gicaM
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23 ThermalMstabilityYMhydrophobicityMandMantioxidantMpotentialMofMultrafineMpolyMUlacticMacidVbriceMhuskM
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22
–mpactMofMencapsulatedMorangeMessentialMoilMwithM˛†ZcyclodextrinMonMtechnologicalYMdigestibilityYM
sensoryMpropertiesMofMwheatMcakesMasMwellMasMtspergillusMflavusMspoilageaMJournalkofkthekSciencekofk
FoodkandkAgricultureYM2021YMdcdYMhhllZhicj

4.3 4

21 vharacteristicsMofMãodifiedMvariocaMueanMStarchMuponMSingleMandMwualMtnnealingYM
HeatZãoistureZTreatmentYMandMSonicationaMStarch/StaerkeYM2019YMjdYMdkccdjf 2.3 4

20 xffectMofMdebranningMprocessMonMdeoxynivalenolMcontentMinMwholeZwheatMfloursaMCerealkChemistryYM
2019YMliYMjdjZjeg 2.4 3

19 xxpansionMofMriceMflourMtreatedMwithMlacticMacidMandMsodiumMbisulphiteaMLWTkykFoodkSciencekandk
TechnologyYM2010YMgfYMfeiZffc 5.4 3

18 βiskMassessmentMofMcytotoxicityYMantioxidantMandMantimicrobialMactivitiesMofMâaMessentialMoilaMJournalkofk
ToxicologykandkEnvironmentalkHealthkykPartkA:kCurrentkIssuesYM2021YMdZdf 3.2 3

17
terogelsMfromMçativeMandMtnionicMvornMStarchesMâoadedMwithMóinhˆ£oMUtraucariaMangustifoliaVMvoatM
xxtractmMtntiZTumorMtctivityMinMviMβatMzliomaMvellsMandM–nMVitroMwigestibilityaMStarch/StaerkeYM2020YM
jeYMdlccekc

2.3 3

16 yunctionalYMphysiologicalYMandMrheologicalMpropertiesMofMoatM˛†ZglucanMoxidizedMwithMhydrogenM
peroxideMunderMsoftMconditionsaMJournalkofkFoodkProcessingkandkPreservationYM2017YMgdYMedfdil 2.1 2

15 zerminatedMWheatMStarchMasMaMSubstrateMtoMóroduceMvyclodextrinsmMtpplicationMinM–nclusionM
vomplexMtoM–mproveMtheMThermalMStabilityMofMérangeMxssentialMéilaMStarch/StaerkeYM2020YMjeYMdlccckf 2.3 2

14 xffectMofMcarvacrolMencapsulationMinMstarchZbasedMnanofibersmMThermalMresistanceMandMantioxidantM
andMantimicrobialMpropertiesaMJournalkofkFoodkProcessingkandkPreservationYM2021YMghYMedhgcl 2.1 2

13 xlectrospunMStarchMçanofibersMasMaMweliveryMvarrierMforMvarvacrolMasMtntiZzliomaMtgentaM
Starch/StaerkeYedccddh 2.3 2

12
tntimicrobialMactivityMofMfZUpZchlorophenylVthioMcitronellalMagainstMplanktonicMandMbiofilmM
StaphylococcusMaureusMcellsMandMitsMapplicationMinMbiodegradableMfilmsaMFoodkPackagingkandkShelfk
LifeYM2019YMeeYMdccfjh

8.2 1

11 vrosslinkedMelectrospunMpolyvinylMalcoholZbasedMcontainingMimmobilizedM˛–ZamilaseMforMfoodM
applicationaMJournalkofkFoodkProcessingkandkPreservationYM2020YMggYMedggej 2.1 1

10 weoxynivalenolMcontentYMphenolicMcompoundsYMandMantioxidantMactivityMofMwheatMflourMafterM
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9 tpplicationMofMyilmsMuasedMonMvhitosanMandMXanthanMzumMinMβefrigeratedMyishMvonservationaM
BraziliankArchiveskofkBiologykandkTechnologyYifYM 1.8 1

8 xffectMofMóhysicalMóretreatmentsMonMtheMHydrolysisMKineticYMStructuralYMandMThermalMóropertiesMofM
óinhˆ£oMStarchMçanocrystalsaMStarch/StaerkeYM2021YMjfYMeccccck 2.3 1

7 variocaMbeanMstarchMuponMsynergicMmodificationmMcharacteristicsMandMfilmsMpropertiesaMJournalkofkthek
SciencekofkFoodkandkAgricultureYM2021YMdcdYMehfZeid 4.3 1

6 óroductionMofMglutenMfreeMbreadMwithMflourMandMchiaMseedsMUSalviaMhispˆ¢nicaMâVaMFoodkBioscienceYM2021
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5
ãultivariateMoptimizationMresultsMinManMedibleMextractMfromMunexploredMresiduesMwithMaMhighMamountM
ofMphenolicMcompoundsaaMJournalkofkEnvironmentalkSciencekandkHealthkykPartkBkPesticidesxkFoodk
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