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105 –mprovingNtheNantifungalNactivityNofNcloveNessentialNoilNencapsulatedNbyNchitosanNnanoparticlesaNFoodk
Chemistry[N2019[Nejh[Nddf]dee 8.5 186

104 Physical[Nmechanical[Nbarrier[NandNthermalNpropertiesNofNpolyol]plasticizedNbiodegradableNedibleNfilmN
madeNfromNkefiranaNCarbohydratekPolymers[N2011[Nkg[Ngjj]gkf 10.3 170

103 OptimizationNofNmicrowaveNassistedNextractionNofNpectinNfromNsourNorangeNpeelNandNitsN
physicochemicalNpropertiesaNCarbohydratekPolymers[N2016[Ndgc[Nhl]ih 10.3 140

102 OptimizationNandNcharacterizationNofNpectinNextractedNfromNsourNorangeNpeelNbyNultrasoundN
assistedNmethodaNInternationalkJournalkofkBiologicalkMacromolecules[N2019[Ndeh[Nied]iel 7.9 100

101 wevelopmentNandNcharacterizationNofNtheNkefiran]wheyNproteinNisolate]TiOeNnanocompositeNfilmsaN
InternationalkJournalkofkBiologicalkMacromolecules[N2014[Nih[Nfgc]h 7.9 98

100 wevelopmentNandNcharacterisationNofNaNnewNbiodegradableNedibleNfilmNmadeNfromNkefiran[NanN
exopolysaccharideNobtainedNfromNkefirNgrainsaNFoodkChemistry[N2011[Ndej[Ndgli]dhce 8.5 95

99 PectinNfromNcarrotNpomacemNOptimizationNofNextractionNandNphysicochemicalNpropertiesaN
CarbohydratekPolymers[N2017[Ndhj[Ndfdh]dfee 10.3 93

98 wevelopmentNofNecofriendlyNbionanocompositemNWheyNproteinNisolatebpullulanNfilmsNwithN
nano]SiOeaNInternationalkJournalkofkBiologicalkMacromolecules[N2016[Nki[Ndfl]gg 7.9 91

97 SolubleNsoybeanNpolysaccharidemNaNnewNcarbohydrateNtoNmakeNaNbiodegradableNfilmNforNsustainableN
greenNpackagingaNCarbohydratekPolymers[N2013[Nlj[Nkdj]eg 10.3 90

96 TheNimprovementNofNcharacteristicsNofNbiodegradableNfilmsNmadeNfromNkefiran]wheyNproteinNbyN
nanoparticleNincorporationaNCarbohydratekPolymers[N2014[Ndcl[Nddk]eh 10.3 86

95 xxtractionNoptimizationNandNphysicochemicalNpropertiesNofNpectinNfromNmelonNpeelaNInternationalk
JournalkofkBiologicalkMacromolecules[N2017[Nlk[Njcl]jdi 7.9 83

94 PistachioNgreenNhullNpectinmNOptimizationNofNmicrowave]assistedNextractionNandNevaluationNofNitsN
physicochemical[NstructuralNandNfunctionalNpropertiesaNFoodkChemistry[N2019[Nejd[Niif]ije 8.5 83

93 vharacterizationNofNedibleNemulsifiedNfilmsNwithNlowNaffinityNtoNwaterNbasedNonNkefiranNandNoleicN
acidaNInternationalkJournalkofkBiologicalkMacromolecules[N2011[Ngl[Nfjk]kg 7.9 78

92 PreparationNofNUV]protectiveNkefiranbnano]ZnONnanocompositesmNphysicalNandNmechanicalN
propertiesaNInternationalkJournalkofkBiologicalkMacromolecules[N2015[Nje[Ngd]i 7.9 77

91 OptimizationNofNaqueousNpectinNextractionNfromNvitrusNmedicaNpeelaNCarbohydratekPolymers[N2017[N
djk[Nej]ff 10.3 65

90 tqueousNextractionNofNpectinNfromNsourNorangeNpeelNandNitsNpreliminaryNphysicochemicalNpropertiesaN
InternationalkJournalkofkBiologicalkMacromolecules[N2016[Nke[Nlec]i 7.9 63

89 weterminationNandNcharacterizationNofNkernelNbiochemicalNcompositionNandNfunctionalNcompoundsN
ofNPersianNwalnutNoilaNJournalkofkFoodkSciencekandkTechnology[N2014[Nhd[Nfg]ge 3.3 63
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88 wevelopmentNandNcharacterisationNofNcompositeNfilmsNmadeNofNkefiranNandNstarchaNFoodkChemistry[N
2013[Ndfi[Ndefd]k 8.5 60

87 StructuralNinvestigationNandNresponseNsurfaceNoptimisationNforNimprovementNofNkefiranNproductionN
yieldNfromNaNlow]costNcultureNmediumaNFoodkChemistry[N2012[Ndff[Nfkf]l 8.5 60

86
RheologicalNandNstructuralNcharacterisationNofNfilm]formingNsolutionsNandNbiodegradableNedibleNfilmN
madeNfromNkefiranNasNaffectedNbyNvariousNplasticizerNtypesaNInternationalkJournalkofkBiologicalk
Macromolecules[N2011[Ngl[Nkdg]ed

7.9 55

85 xggplantNpeelNasNaNhighNpotentialNsourceNofNhighNmethylatedNpectinmNUltrasonicNextractionN
optimizationNandNcharacterizationaNLWTk-kFoodkSciencekandkTechnology[N2019[Ndch[Ndke]dkl 5.4 54

84 PreparationNandNcharacterizationNofNnanocelluloseNfromNbeerNindustrialNresiduesNusingNacidN
hydrolysisbultrasoundaNFiberskandkPolymers[N2015[Ndi[Nhel]hfi 2 54

83 UtilizationNofNfoodNprocessingNwastesNofNeggplantNasNaNhighNpotentialNpectinNsourceNandN
characterizationNofNextractedNpectinaNFoodkChemistry[N2019[Nelg[Nffl]fgi 8.5 53

82 OptimizationNofNpectinNextractionNfromNpistachioNgreenNhullNasNaNnewNsourceaNCarbohydratekPolymers
[N2017[Ndjf[Ndcj]ddf 10.3 51

81 zreenNbionanocompositeNbasedNonNkefiranNandNcelluloseNnanocrystalsNproducedNfromNbeerN
industrialNresiduesaNInternationalkJournalkofkBiologicalkMacromolecules[N2015[Njj[Nkh]ld 7.9 51

80 xffectNofN˛‡]irradiationNonNtheNphysicalNandNmechanicalNpropertiesNofNkefiranNbiopolymerNfilmaN
InternationalkJournalkofkBiologicalkMacromolecules[N2015[Njg[Nfgf]hc 7.9 51

79 OptimizationNofNcanthaxanthinNproductionNbyNwietziaNnatronolimnaeaN’S]dNfromNcheeseNwheyNusingN
statisticalNexperimentalNmethodsaNBiochemicalkEngineeringkJournal[N2008[Ngc[Ngdh]gee 4.2 51

78 xvaluationNofNphysicochemicalNpropertiesNandNantioxidantNactivitiesNofNPersianNwalnutNoilNobtainedN
byNseveralNextractionNmethodsaNIndustrialkCropskandkProducts[N2013[Ngh[Ndff]dgc 5.9 47

77 TheNeffectNofNcloveNessentialNoilNloadedNchitosanNnanoparticlesNonNtheNshelfNlifeNandNqualityNofN
pomegranateNarilsaNFoodkChemistry[N2020[Nfcl[Ndehhec 8.5 47

76
wevelopmentNofNanNoptimalNformulationNforNoxidativeNstabilityNofNwalnut]beverageNemulsionsNbasedN
onNgumNarabicNandNxanthanNgumNusingNresponseNsurfaceNmethodologyaNCarbohydratekPolymers[N2012
[Nkj[Ndidd]didl

10.3 43

75 tnNintegratedNvalorizationNofNindustrialNwasteNofNeggplantmNSimultaneousNrecoveryNofNpectin[N
phenolicsNandNsequentialNproductionNofNpullulanaNWastekManagement[N2019[Ndcc[Ndcd]ddd 8.6 42

74 –mprovementNofNchitosanNproductionNfromNPersianNzulfNshrimpNwasteNbyNresponseNsurfaceN
methodologyaNFoodkHydrocolloids[N2016[Nhl[Nhc]hk 10.6 41

73 vontinuousNco]productionNofNethanolNandNxylitolNfromNriceNstrawNhydrolysateNinNaNmembraneN
bioreactoraNFoliakMicrobiologica[N2016[Nid[Ndjl]kl 2.8 41

72 OptimizationNandNcharacterizationNofNwalnutNbeverageNemulsionsNinNrelationNtoNtheirNcompositionN
andNstructureaNInternationalkJournalkofkBiologicalkMacromolecules[N2012[Nhc[Nfji]kg 7.9 41

71 OptimizationNandNcharacterizationNofNpullulanNproducedNbyNaNnewlyNidentifiedNstrainNofN
tureobasidiumNpullulansaNInternationalkJournalkofkBiologicalkMacromolecules[N2020[Ndhe[Nfch]fdf 7.9 39
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70
’igh]methylatedNpectinNfromNwalnutNprocessingNwastesNasNaNpotentialNresourcemNUltrasoundNassistedN
extractionNandNphysicochemical[NstructuralNandNfunctionalNanalysisaNInternationalkJournalkofk
BiologicalkMacromolecules[N2020[Ndhe[Ndejg]deke

7.9 39

69 TotalNphenolicNcontentNandNantioxidantNactivitiesNofNpomegranateNjuiceNandNwheyNbasedNnovelN
beverageNfermentedNbyNkefirNgrainsaNJournalkofkFoodkSciencekandkTechnology[N2016[Nhf[Njfl]gj 3.3 35

68 ProductionNoptimization[NcharacterizationNandNgeneNexpressionNofNpullulanNfromNaNnewNstrainNofN
tureobasidiumNpullulansaNInternationalkJournalkofkBiologicalkMacromolecules[N2019[Ndfk[Njeh]jfh 7.9 35

67 OptimizationNofNmicrowave]assistedNextractionNandNstructuralNcharacterizationNofNpectinNfromN
sweetNlemonNpeelaNInternationalkJournalkofkBiologicalkMacromolecules[N2020[Ndgj[Nddcj]dddh 7.9 35

66
tpplicationNofNResponseNSurfaceNModelingNtoNOptimizeNvriticalNStructuralNvomponentsNofN
Walnutâ��ueverageNxmulsionNwithNRespectNtoNtnalysisNofNtheNPhysicochemicalNtspectsaNFoodkandk
BioprocesskTechnology[N2013[Ni[Nghi]gil

5.1 34

65 xffectsNofNenrichingNwithNgellanNgumNonNtheNstructural[Nfunctional[NandNdegradationNpropertiesNofN
eggNwhiteNheat]inducedNhydrogelsaNInternationalkJournalkofkBiologicalkMacromolecules[N2019[Ndek[Nlg]dcc7.9 33

64 PectinNextractionNfromNcitronNpeelmNoptimizationNbyNuox]uehnkenNresponseNsurfaceNdesignaNFoodk
SciencekandkBiotechnology[N2018[Nej[Nllj]dcch 3 33

63
ModellingNandNoptimisingNofNphysicochemicalNfeaturesNofNwalnut]oilNbeverageNemulsionsNbyN
implementationNofNresponseNsurfaceNmethodologymNeffectNofNpreparationNconditionsNonNemulsionN
stabilityaNFoodkChemistry[N2015[Ndjg[Nigl]hl

8.5 32

62
vomparativeNanalysisNofNnewNPersianNwalnutNcultivarsmNnutbkernelNgeometrical[Ngravimetrical[N
frictionalNandNmechanicalNattributesNandNkernelNchemicalNcompositionaNScientiakHorticulturae[N2012[N
dfh[Nece]ecl

4.1 32

61 ModificationNofNfunctionalNpropertiesNofNpullulan]wheyNproteinNbionanocompositeNfilmsNwithN
nanoclayaNJournalkofkFoodkSciencekandkTechnology[N2016[Nhf[Ndelg]fce 3.3 30

60 wevelopmentNofNchitosanNbasedNextended]releaseNantioxidantNfilmsNbyNcontrolNofNfabricationN
variablesaNInternationalkJournalkofkBiologicalkMacromolecules[N2017[Ndcg[Nfcf]fdc 7.9 27

59
tpplicationNofNResponseNSurfaceNMethodologyNtoN–mproveNyermentationNTimeNandNRheologicalN
PropertiesNofNProbioticNYogurtNvontainingNLactobacillusNreuteriaNFoodkandkBioprocesskTechnology[N
2012[Nh[Ndflg]dgcd

5.1 27

58
tnNempoweredNadaptiveNneuro]fuzzyNinferenceNsystemNusingNself]organizingNmapNclusteringNtoN
predictNmassNtransferNkineticsNinNdeep]fatNfryingNofNostrichNmeatNplatesaNComputerskandkElectronicskink
Agriculture[N2011[Nji[Nkl]lh

6.5 26

57 SimultaneousNextractionNoptimizationNandNcharacterizationNofNpectinNandNphenolicsNfromNsourN
cherryNpomaceaNInternationalkJournalkofkBiologicalkMacromolecules[N2020[Ndhk[Nldd]led 7.9 25

56
uioconversionNenhancementNofNconjugatedNlinoleicNacidNbyNLactobacillusNplantarumNusingNtheN
cultureNmediaNmanipulationNandNnumericalNoptimizationaNJournalkofkFoodkSciencekandkTechnology[N
2015[Nhe[Nhjkd]l

3.3 23

55 ResponseNsurfaceNoptimizationNofNmucilageNaqueousNextractionNfromNflixweedNWwescurainiaNsophiaXN
seedsaNInternationalkJournalkofkBiologicalkMacromolecules[N2014[Njc[Nggg]l 7.9 23

54
UltrasonicNandNheatingNextractionNofNpistachioNby]productNpectinmNphysicochemical[NstructuralN
characterizationNandNfunctionalNmeasurementaNJournalkofkFoodkMeasurementkandkCharacterization[N
2020[Ndg[Nijl]ilf

2.8 23

53 xffectNofNcultureNconditionsNonNcanthaxanthinNproductionNbyNwietziaNnatronolimnaeaN’S]daNJournalk
ofkMicrobiologykandkBiotechnology[N2007[Ndj[Ndlh]ecd 3.3 23
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52 vharacterizationNofNpomegranateNjuiceNandNwheyNbasedNnovelNbeverageNfermentedNbyNkefirNgrainsaN
JournalkofkFoodkSciencekandkTechnology[N2015[Nhe[Nfjdd]k 3.3 21

51
ProteolyticNandNtvx]inhibitoryNactivitiesNofNprobioticNyogurtNcontainingNnon]viableNbacteriaNasN
affectedNbyNdifferentNlevelsNofNfat[NinulinNandNstarterNcultureaNJournalkofkFoodkSciencekandkTechnology
[N2015[Nhe[Negek]ff

3.3 20

50 PreparationNandNcharacterizationNofNanNappleNjuiceNandNwheyNbasedNnovelNbeverageNfermentedNusingN
kefirNgrainsaNFoodkSciencekandkBiotechnology[N2015[Neg[Neclh]edcg 3 17

49 WalnutNOilNNanoemulsionmNOptimizationNofNtheNxmulsionNvapacity[Nvloudiness[Nwensity[NandNSurfaceN
TensionaNJournalkofkDispersionkSciencekandkTechnology[N2014[Nfh[Njeh]jff 1.5 16

48
wevelopmentNofNtntibacterialNNanocompositemNWheyNProtein]zelatin]NanoclayNyilmsNwithNOrangeN
PeelNxxtractNandNTripolyphosphateNasNPotentialNyoodNPackagingaNAdvanceskinkPolymerkTechnology[N
2019[Necdl[Nd]l

1.9 15

47 OptimizationNofNprocessingNconditionsNtoNimproveNantioxidantNactivitiesNofNappleNjuiceNandNwheyN
basedNnovelNbeverageNfermentedNbyNkefirNgrainsaNJournalkofkFoodkSciencekandkTechnology[N2015[Nhe[Nfgee]fe3.3 15

46
xnhancedNProductionNofN–ranianNγefirNzrainNuiomassNbyNOptimizationNandNxmpiricalNModelingNofN
yermentationNvonditionsNUsingNResponseNSurfaceNMethodologyaNFoodkandkBioprocesskTechnology[N
2012[Nh[Nfefc]fefh

5.1 15

45
vo]optimizationNofNpectinNandNpolyphenolsNextractionNfromNblackNmulberryNpomaceNusingNanN
eco]friendlyNtechniquemNSimultaneousNrecoveryNandNcharacterizationNofNproductsaNInternationalk
JournalkofkBiologicalkMacromolecules[N2020[Ndig[Ndceh]dcfi

7.9 13

44 RheologyNandNmicrostructureNofNkefiranNandNwheyNproteinNmixedNgelsaNJournalkofkFoodkSciencekandk
Technology[N2017[Nhg[Nddik]ddjg 3.3 12

43 vharacterizationNofNtheNnewNbiodegradableNWP–bclayNnanocompositeNfilmsNbasedNonNkefiranN
exopolysaccharideaNJournalkofkFoodkSciencekandkTechnology[N2015[Nhe[Nfgkh]lf 3.3 12

42 OptimizationNofNWalnutNOilNNanoemulsionsNPreparedNUsingNUltrasonicNxmulsificationmNtNResponseN
SurfaceNMethodaNJournalkofkDispersionkSciencekandkTechnology[N2014[Nfh[Nikh]ilg 1.5 12

41 γineticsNofNMassNTransferNinNMicrowaveNPrecookedNandNweep]yatNyriedNOstrichNMeatNPlatesaNFoodk
andkBioprocesskTechnology[N2012[Nh[Nlfl]lgi 5.1 12

40 xffectNofNdifferentNparametersNonNorangeNoilNnanoemulsionNparticleNsizemNcombinationNofNlowNenergyN
andNhighNenergyNmethodsaNJournalkofkFoodkMeasurementkandkCharacterization[N2019[Ndf[Nehcd]ehcl 2.8 11

39 tpplyingNanNintelligentNmodelNandNsensitivityNanalysisNtoNinspectNmassNtransferNkinetics[NshrinkageN
andNcrustNcolorNchangesNofNdeep]fatNfriedNostrichNmeatNcubesaNMeatkScience[N2014[Nli[Ndje]k 6.4 11

38 OptimizationNofNcanthaxanthinNproductionNbyNwietziaNnatronolimnaeaN’S]dNusingNresponseNsurfaceN
methodologyaNPakistankJournalkofkBiologicalkSciences[N2007[Ndc[Nehgg]he 0.8 11

37 zreenNconstructionNofNrecyclableNamino]tannicNacidNmodifiedNmagneticNnanoparticlesmNtpplicationN
forN˛†]glucosidaseNimmobilizationaNInternationalkJournalkofkBiologicalkMacromolecules[N2020[Ndhg[Ndfii]dfjg7.9 11

36 –mmobilizationNofNpectinaseNonNtheNglassNbeadNusingNpolyaldehydeNkefiranNasNaNnewNsafeNcross]linkerN
andNitsNeffectNonNtheNactivityNandNkineticNparametersaNFoodkChemistry[N2020[Nfcl[Ndehjjj 8.5 10

35
vhemicalNmodificationNofNpullulanNexopolysaccharideNbyNoctenylNsuccinicNanhydridemNOptimization[N
physicochemical[NstructuralNandNfunctionalNpropertiesaNInternationalkJournalkofkBiologicalk
Macromolecules[N2020[Ndig[Nfgkh]fglh

7.9 10
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34
zreenNsynthesisNofNchitosanNmagneticNnanoparticlesNandNtheirNapplicationNwithNpoly]aldehydeN
kefiranNcross]linkerNtoNimmobilizeNpectinaseNenzymeaNBiocatalysiskandkAgriculturalkBiotechnology[N
2020[Nel[Ndcdikd

4.2 10

33 vombinedNeffectsNofNoctenylsuccinationNandNbeeswaxNonNpullulanNfilmsmNWater]resistantNandN
mechanicalNpropertiesaNCarbohydratekPolymers[N2021[Nehh[Nddjgjd 10.3 10

32 xffectNofNultrasoundNassistedNextractionNuponNtheNzenistinNandNwaidzinNcontentsNofNresultantN
soymilkaNJournalkofkFoodkSciencekandkTechnology[N2014[Nhd[Nekhj]id 3.3 9

31 wevelopmentNofNaNnovelNyoghurtNbasedNonNdateNliquidNsugarmNphysicochemicalNandNsensoryN
characterizationaNJournalkofkFoodkSciencekandkTechnology[N2015[Nhe[Nihkf]lc 3.3 8

30 OnNtheNformulationNdesignNandNrheologicalNevaluationsNofNpectin]basedNfunctionalNgelsaNJournalkofk
FoodkScience[N2011[Nji[Nxdh]ee 3.4 8

29 OptimizationNofNxffectiveNMineralsNonNRiboflavinNProductionNbyNtTvvNichdNUsingNStatisticalN
wesignsaNAvicennakJournalkofkMedicalkBiotechnology[N2018[Ndc[Ngl]hh 1.4 8

28 Multi]ObjectiveNOptimizationNofNweep]yatNyryingNofNOstrichNMeatNPlatesNUsingNMulti]ObjectiveN
ParticleNSwarmNOptimizationNWMOPSOXaNJournalkofkFoodkProcessingkandkPreservation[N2014[Nfk[Ndgje]dgjl2.1 7

27 tntioxidantNactivityNofNfermentedN’azelnutNmilkaNFoodkSciencekandkBiotechnology[N2015[Neg[Ndcj]ddh 3 7

26
Mxv’tN–vtLNux’tV–ORNOyNPxRS–tNNWtLNUTNtNwN–TSNγxRNxLNUNwxRNvOMPRxSS–ONNLOtw–NzmN
tNNxXPxR–MxNTtLNtNwNvOMPUTtT–ONtLNSTUwYaNJournalkofkFoodkProcessingkandkPreservation[N
2012[Nfi[Ngef]gfc

2.1 7

25
TheNxffectNofNwifferentNvhemicalNandNPhysicalNProcessingNonNtheNPhysicochemicalNandNyunctionalN
vharacterizationNofNvhitosanNxxtractedNfromNShrimpNWasteNSpeciesNofN–ndianNWhiteNShrimpaNProgressk
inkRubberzkPlasticskandkRecyclingkTechnology[N2016[Nfe[Nfl]hg

1.7 7

24
xffectNofNdifferentNlevelsNofNfatNandNinulinNonNtheNmicrobialNgrowthNandNmetabolitesNinNprobioticN
yogurtNcontainingNnonviableNbacteriaaNInternationalkJournalkofkFoodkSciencekandkTechnology[N2014[N
gl[Neid]eik

3.8 6

23 OptimizationNandNcharacterizationNofNpullulanNobtainedNfromNcornNbranNhydrolysatesNbyN
terobasidiomNpullulanNγYjijcegaNBiocatalysiskandkAgriculturalkBiotechnology[N2021[Nff[Ndcdlhl 4.2 5

22 ModellingNofNaflatoxinNzdNreductionNbyNkefirNgrainNusingNresponseNsurfaceNmethodologyaNJournalkofk
EnvironmentalkHealthkSciencekrkEngineering[N2015[Ndf[Ngc 2.9 4

21 Nano]webNstructuresNconstructedNwithNaNcelluloseNacetateblithiumNchloridebpolyethyleneNoxideN
hybridmNmodeling[NfabricationNandNcharacterizationaNCarbohydratekPolymers[N2015[Nddh[Njic]j 10.3 4

20 OptimisationNofNaflatoxinNudreductionNinNpistachioNnutsNbyNkefirNgrainsNusingNstatisticalN
experimentalNmethodsaNQualitykAssurancekandkSafetykofkCropskandkFoods[N2016[Nk[Nhcl]hdk 1.5 4

19 MagneticNuiocatalystsNofNPectinasemNSynthesisNbyNMacromolecularNvross]LinkerNforNtpplicationNinN
tppleNβuiceNvlarificationaNFoodkTechnologykandkBiotechnology[N2020[Nhk[Nfld]gcd 2.1 4

18 Production[NoptimizationNandNcharacterizationNofNpullulanNfromNsesameNseedNoilNcakeNasNaNnewN
substrateNbyNtureobasidiumNpullulansaNCarbohydratekPolymerkTechnologieskandkApplications[N2020[Nd[Ndccccg1.7 4

17 xffectNofNoctenylsuccinationNofNpullulanNonNmechanicalNandNbarrierNpropertiesNofNpullulan]chickpeaN
proteinNisolateNcompositeNfilmaNFoodkHydrocolloids[N2021[Nded[Ndcjcgj 10.6 4
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16 ReducingNacrylamideNinNfriedNpotatoNpancakeNusingNbakerâ��sNyeast[NlactobacilliNandNmicroalgaeaN
QualitykAssurancekandkSafetykofkCropskandkFoods[N2015[Nj[Njjl]jkj 1.5 3

15 StudyNonNPostharvestNPhysico]MechanicalNandNterodynamicNPropertiesNofNMungbeanN[VignaNradiateN
WLaXNWilczek]NSeedsaNInternationalkJournalkofkFoodkEngineering[N2010[Ni[N 1.9 3

14 ValorizationNofNwalnutNprocessingNwasteNasNaNnovelNresourcemNProductionNandNcharacterizationNofN
pectinaNJournalkofkFoodkProcessingkandkPreservation[N2020[Ngg[Nedglgd 2.1 3

13 OctenylNsuccinylationNofNkefiranmNPreparation[NcharacterizationNandNfunctionalNpropertiesaN
InternationalkJournalkofkBiologicalkMacromolecules[N2021[Ndii[Nddlj]decl 7.9 3

12
vlarificationNofNtheNpomegranateNjuiceNinNaNbioreactorNpackedNbyNpectinaseNenzymesNimmobilizedNonN
theNglassNbeadNactivatedNwithNpolyaldehydeNpolysaccharidesaNLWTk-kFoodkSciencekandkTechnology[N
2021[Ndfj[Nddchcc

5.4 3

11 tlmondNhullsNwasteNvalorizationNtowardsNsustainableNagriculturalNdevelopmentmNProductionNofN
pectin[Nphenolics[Npullulan[NandNsingleNcellNproteinaaNWastekManagement[N2022[Ndgd[Neck]edl 8.6 2

10
’igh]qualityNpectinNfromNcantaloupeNwastemNeco]friendlyNextractionNprocess[Noptimization[N
characterizationNandNbioactivityNmeasurementsaNJournalkofkthekSciencekofkFoodkandkAgriculture[N2021[N
dcd[Nihhe]ihie

4.3 2

9 tN’ealth]yriendlyNStrategyNforNvovalent]uondedN–mmobilizationNofNPectinaseNonNtheNyunctionalizedN
zlassNueadsaNFoodkandkBioprocesskTechnology[N2021[Ndg[Ndjj]dki 5.1 2

8 OptimizingNtheNxxtractionNofNtcid]solubleNvollagenN–nsideNtheNxggshellNMembraneaNFoodkSciencekandk
TechnologykResearch[N2018[Neg[Nfkh]flg 0.8 2

7
PreparationNandNvharacterizationNofNPullulan]SoyNProteinNvoncentrateNulendedNyilmN–ncorporatedN
WithNZatariaNmultifloraNandNtrtemisiaNbiennisNxssentialNOilsaNJundishapurkJournalkofkNaturalk
PharmaceuticalkProducts[N2016[N–nNPress[N

1.1 1

6 vontinuousNclarificationNofNgrapeNjuiceNusingNaNpackedNbedNbioreactorNincludingNpectinaseNenzymeN
immobilizedNonNglassNbeadsaNFoodkBioscience[N2021[Ngc[Ndcckjj 4.9 1

5 ProniosomalNyormulationNxncapsulatingNPomegranateNPeelNxxtractNforNNutraceuticalNtpplicationsaN
JournalkofkNanosciencekandkNanotechnology[N2021[Ned[Nelcj]eldi 1.3 1

4 –nNvitroNdigestibilityNandNfunctionalNattributesNofNtheNwheyNproteinNheat]inducedNhydrogelsN
reinforcedNbyNvariousNpolysaccharidesNandNvavleaNJournalkofkFoodkMeasurementkandkCharacterization[d 2.8 1

3

2
xffectNofNmungNbeanNproteinNisolatebpullulanNfilmsNcontainingNmarjoramNWOriganumNmajoranaNLaXN
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