
Muhammad Bilal Sadiq

ListiofiPublicationsibyiCitations

Source:ihttps:yyexalyxcomyauthorvpdfy8371793ymuhammadvbilalvsadiqvpublicationsvbyvcitationsxpdf

Version:i2024v04v28i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyxcomxiFori

theilatestiversioniofithisipublicationilistuivisititheilinkigiveniabovex

TheithirdicolumniisitheiimpactifactoriqIFriofitheijournaluianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticlex

51
papers

650
citations

14
h-index

24
g-index

57
ext. papers

921
ext. citations

3.6
avg, IF

4.94
L-index



l Paper IF Citations

51 ReinforcedPcassavaPstarchPbasedPediblePfilmPincorporatedPwithPessentialPoilPandPsodiumPbentoniteP
nanoclayPasPfoodPpackagingPmaterialfPJournalloflFoodlSciencelandlTechnologydP2018dPmmdPiqmkeiqmq 3.3 66

50 ScreeningPofPphytochemicalsPandPinPvitroPevaluationPofPantibacterialPandPantioxidantPactivitiesPofP
leavesdPpodsPandPbarkPextractsPofPycaciaPniloticaPZLfaPDelffPIndustriallCropslandlProductsdP2015dPoodPpokeppj5.9 56

49
SynthesisPandPantimicrobialPactivityPofPzincPoxidePnanoparticlesPagainstPfoodbornePpathogensP
SalmonellaPtyphimuriumPandPStaphylococcusPaureusfPBiocatalysislandlAgriculturallBiotechnologydP
2019dPiodPknelj

4.2 52

48 ziopolymericebasedPemulsionsPandPtheirPeffectsPduringPprocessingdPdigestibilityPandPbioaccessibilityP
ofPbioactivePcompoundsPinPfoodPsystemsfPFoodlHydrocolloidsdP2019dPpodPnqieohj 10.6 40

47 yntibacterialPyctivitiesPandPPossiblePModesPofPyctionPofPycaciaPniloticaPZLfaPDelfPagainstP
MultidrugeResistantPEscherichiaPcoliPandPSalmonellafPMoleculesdP2017dPjjdP 4.8 38

46 InfluencePofPwheyPproteinexanthanPgumPstabilizedPemulsionPonPstabilityPandPinPvitroPdigestibilityPofP
encapsulatedPastaxanthinfPJournalloflFoodlEngineeringdP2020dPjojdPihqpmq 6 33

45 DevelopmentPofPediblePgelatinPcompositePfilmsPenrichedPwithPpolyphenolPloadedPnanoemulsionsPasP
chickenPmeatPpackagingPmaterialfPCYTAl-lJournalloflFooddP2020dPipdPikoeiln 2.3 31

44 OptimizationPofPcollagenPextractionPfromPchickenPfeetPbyPpapainPhydrolysisPandPsynthesisPofPchickenP
feetPcollagenPbasedPbiopolymericPfibresfPFoodlBiosciencedP2018dPjkdPjkekh 4.9 31

43 αulledPbananaPresistantPstarchesoyPproteinPisolatePconjugatePbasedPemulsionPenrichedPwithP
astaxanthinPtoPenhancePitsPstabilityfPInternationallJournalloflBiologicallMacromoleculesdP2018dPijhdPllqelmq7.9 31

42
InfluencePofPresistantPstarchdPxanthanPgumdPinulinPandPdefattedPricePbranPonPthePphysicochemicaldP
functionalPandPsensoryPpropertiesPofPlowPglycemicPglutenefreePnoodlesfPLWTl-lFoodlSciencelandl
TechnologydP2020dPijndPihqjoq

5.4 25

41
ExtractionPofPanthocyaninsPfromPpericarpPandPlipidsPfromPseedsPofPmangosteenPZPLfaPbyP
UltrasoundeassistedPextractionPZUyEaPandPevaluationPofPpericarpPextractPenrichedPfunctionalP
iceecreamfPJournalloflFoodlSciencelandlTechnologydP2016dPmkdPkphnekpik

3.3 24

40 InPvitroPantioxidantPandPantimalarialPactivitiesPofPleavesdPpodsPandPbarkPextractsPofPycaciaPniloticaP
ZLfaPDelfPBMClComplementarylandlAlternativelMedicinedP2017dPiodPkoj 4.7 22

39 OchratoxinPyPdetectionPinPcoffeePbyPcompetitivePinhibitionPassayPusingPchitosanebasedPsurfaceP
plasmonPresonancePcompactPsystemfPColloidslandlSurfaceslB:lBiointerfacesdP2019dPioldPmnqemol 6 19

38 αomparisonPofPαassavaPStarchPwithPαornPasPaPFeedstockPforPzioethanolPProductionfPEnergiesdP2018dP
iidPklon 3.1 19

37 LactococcusPlactisPsubspfPlactisPisolatedPfromPfermentedPmilkPproductsPandPitsPantimicrobialP
potentialfPCYTAl-lJournalloflFooddP2019dPiodPjilejjh 2.3 13

36 yntifungalPeffectsPofPchitosanPfilmsPincorporatedPwithPessentialPoilsPandPcontrolPofPfungalP
contaminationPinPpeanutPkernelsfPJournalloflFoodlProcessinglandlPreservationdP2019dPlkdPeiljkm 2.1 13

35 αomparativePstudyPofPphysicochemicalPandPfunctionalPpropertiesPofPpanPandPmicrowavePcookedP
underutilizedPmilletsPZprosoPandPlittleafPLWTl-lFoodlSciencelandlTechnologydP2020dPijpdPihqlnm 5.4 12

Muhammad Bilal Sadiq

2



34
OptimizationPofPextractionPconditionsPandPassessmentPofPantioxidantdP˛–eglucosidasePinhibitoryPandP
antimicrobialPactivitiesPofPXanthiumPstrumariumPLfPfruitsfPBiocatalysislandlAgriculturallBiotechnologydP
2018dPildPlhelo

4.2 10

33 ScreeningPofPantibioticPresiduesPinPfreshPmilkPofPKathmanduPValleydPNepalfPJournalloflEnvironmentall
SciencelandlHealthl-lPartlBlPesticides,lFoodlContaminants,landlAgriculturallWastesdP2018dPmkdPmoepn 2.2 10

32 EffectsPofPosmoticPpretreatmentPandPfryingPconditionsPonPqualityPandPstoragePstabilityPofP
vacuumefriedPpumpkinPchipsfPInternationallJournalloflFoodlSciencelandlTechnologydP2019dPmldPjqnkejqoj 3.8 9

31
SynergisticPantifungalPeffectsPofPthymePessentialPoilPandPLactobacillusPplantarumPcellefreeP
supernatantPagainstPPenicilliumPsppfPandPinPsituPeffectsfPJournalloflFoodlProcessinglandlPreservationdP
2018dPljdPeiklhh

2.1 9

30 EnhancedPyieldPofPbiomacromoleculesPthroughPmediumPoptimizationPandPdevelopmentPofP
microalgaePbasedPfunctionalPchocolatefPJournalloflFoodlSciencelandlTechnologydP2020dPmodPihqheihqq 3.3 9

29 PrevalencedPantimicrobialPsusceptibilitydPandPvirulencePofPαampylobacterPjejuniPisolatedPfromP
chickenPmeatfPJournalloflFoodlSafetydP2019dPkqdPeijnhh 2 9

28 ExtractionPandPcharacterizationPofPproteinsPfromPbananaPZaPflowerPandPevaluationPofPantimicrobialP
activitiesfPJournalloflFoodlSciencelandlTechnologydP2018dPmmdPnmpennn 3.3 9

27 PrevalencePofPfungiPinPfreshPtomatoesPandPtheirPcontrolPbyPchitosanPandPsweetPorangePZαitrusP
sinensisaPpeelPessentialPoilPcoatingfPJournalloflthelScienceloflFoodlandlAgriculturedP2021dPihidPnjlpenjmo 4.3 7

26 IsolationPandPidentificationPofPcaffeineedegradingPbacteriaPfromPcoffeePplantationPareafPFoodl
BiotechnologydP2019dPkkdPihqeijl 2.2 6

25 GelatinPnanocompositePfilmsPincorporatedPwithPmagneticPironPoxidePnanoparticlesPforPshelfPlifeP
extensionPofPgrapesfPJournalloflFoodlSafetydP2020dPlhdPeijpil 2 6

24 αomparativePextractionPofPbromelainPandPbioactivePpeptidesPfromPpineapplePbyproductsPbyP
ultrasonicePandPmicrowaveeassistedPextractionsfPJournalloflFoodlProcesslEngineeringdP2021dPlldPeikohq 2.4 6

23 ImportancePofPgelatindPnanoparticlesPandPtheirPinteractionsPinPthePformulationPofPbiodegradableP
compositePfilmsrPaPreviewfPPolymerlBulletindP2021dPopdPlhloelhok 2.4 5

22 ypplicationPofPFoodPzyeProductsPinPMedicalPandPPharmaceuticalPIndustriesP2017dPpqeiih 4

21 αomparativePstudyPofPphysicochemicalPandPfunctionalPpropertiesPofPsoakeddPgerminatedPandP
pressurePcookedPFabaPbeanffPJournalloflFoodlSciencelandlTechnologydP2022dPmqdPjmoejno 3.3 4

20 RecentPadvancesPinPbiopolymericPantioxidantPfilmsPandPcoatingsPforPpreservationPofPnutritionalP
qualityPofPminimallyPprocessedPfruitsPandPvegetablesfPFoodlPackaginglandlShelflLifedP2021dPkhdPihhomj 8.2 4

19 OptimizationPofPUltrasonicPyssistedPExtractionPZUyEaPofPynthocyaninsPfromPzlackPGlutinousPRiceP
andPEvaluationPofPTheirPyntioxidantPPropertiesfPInternationallJournalloflElectricallEnergydP2018dPjppejqj 2 3

18 DevelopmentPofPantibacterialPbiocompositesPreinforcedPwithPcellulosePnanocrystalsPderivedPfromP
bananaPpseudostemfPCarbohydratelPolymerlTechnologieslandlApplicationsdP2021dPjdPihhiij 1.7 3

17 OptimizationPofPthermosonicationPprocessingPofPpineapplePjuicePtoPimprovePthePqualityPattributesP
duringPstoragefPJournalloflFoodlMeasurementlandlCharacterizationdP2021dPimdPlkjmelkkm 2.8 2

(2021-2018)

3



16 ProbioticsPinPFunctionalPFoodsP2019dP 2

15 FunctionalPPotentialPandPαhemicalPProfilePynalysisPofPPropolisPOilPExtractedPfromPPropolisPofP
zalochistanfPJournalloflFoodlQualitydP2022dPjhjjdPieih 2.7 2

14 RestrictionPofPdietaryPnonephytatePphosphorusPonPgrowthPperformancePandPexpressionPofPintestinalP
phosphatePcotransporterPgenesPinPbroilersfPPoultrylSciencedP2019dPqpdPlnpmelnqk 3.9 1

13 VitaminPDPenhancedPintestinalPphosphatePcotransporterPgenesPinPyoungPandPgrowingPbroilersfP
PoultrylSciencedP2020dPqqdPjhliejhlo 3.9 1

12 PrevalencePandPidentificationPofPyspergillusPandPPenicilliumPspeciesPisolatedPfromPpeanutPkernelsPinP
centralPMyanmarfPJournalloflFoodlSafetydP2019dPkqdPeijnpn 2 1

11 EmergingPTrendsPinPTraceabilityPTechniquesPinPFoodPSystemsP2017dPnnepq 1

10
FormulationPofPnutritionalPandPreadyPtoPmixPglutenefreePporridgePfromPprosoPmilletPZPanicumP
miliaceumaPlittlePmilletPZPanicumPsumatrenseaPandPlegumePfabaPbeanPZViciaPfabaafPJournalloflFoodl
SciencelandlTechnologydi

3.3 1

9 ProbioticPandPPrebioticPInteractionsPandPTheirPRolePinPMaintainingPHostPImmunityP2022dPljmellk 0

8 αrossPsectionalPstudyPonPfoodPsafetyPknowledgedPattitudesdPandPpracticesPofPfoodPhandlersPinPLahoreP
districtdPPakistanfPHeliyondP2021dPodPehpljh 3.6 0

7 XylitolPProductionPfromPSugarcanePzagassePThroughPUltrasoundeyssistedPylkalinePPretreatmentP
andPEnzymaticPHydrolysisPFollowedPbyPFermentationfPSugarlTechdi 1.9 0

6 EffectPofPLoweFrequencyPUltrasonicationPonPRedPWinePystringencyfPJournalloflCulinarylSciencelandl
Technologydiejk 0.8 0

5 αorrelatingPinPsilicoPelucidationPofPinteractionsPbetweenPhydroxybenzoicPacidsPandPcaseinPwithPinP
vitroPreleasePkineticsPforPdesigningPfoodPpackagingfPFoodlPackaginglandlShelflLifedP2022dPkjdPihhpmq 8.2 0

4 LacticPycidPzacteriaPasPPotentialPProbioticsP2022dPmoeoj

3 OrganicPWastePUtilizationPforPSustainablePEthanolPProductionP2021dPkqenk

2 ImprovementPofPqualityPofPcornPandPprosoPmilletebasedPglutenefreePnoodlesPwithPthePapplicationPofP
hydrocolloidsfPJournalloflFoodlProcessinglandlPreservationdP2021dPlmdPeiminm 2.1

1 ZincPoxidePnanomaterialsPasPantimicrobialPagentsPforPfoodPapplicationsP2021dPinoeiph

Muhammad Bilal Sadiq

4


