
Alaa El-Din A Bekhit

ListkofkPublicationskbykCitations

Source:khttps://exaly.com/author-pdf/8411548/alaa-el-din-a-bekhit-publications-by-citations.pdf

Version:k2024-04-18k

Thiskdocumentkhaskbeenkgeneratedkbasedkonkthekpublicationskandkcitationskrecordedkbykexaly.com.kFork

theklatestkversionkofkthiskpublicationklistykvisitktheklinkkgivenkabove.

ThekthirdkcolumnkiskthekimpactkfactorktIFukofkthekjournalykandkthekfourthkcolumnkisktheknumberkofk

citationskofkthekarticle.

302
papers

8,268
citations

48
h-index

73
g-index

321
ext. papers

10,343
ext. citations

6.3
avg, IF

6.75
L-index



n Paper IF Citations

302 sesignVJsynthesisJandJbiologicalJevaluationJofJsomeJpyrazoleJderivativesJasJ
antiWinflammatoryWantimicrobialJagentsYJBioorganicbandbMedicinalbChemistryVJ2004VJ]aVJ]hbdWcd 3.4 314

301 κynthesisJandJbiologicalJevaluationJofJsomeJthiazolylJandJthiadiazolylJderivativesJofJ]wWpyrazoleJasJ
antiWinflammatoryJantimicrobialJagentsYJEuropeanbJournalbofbMedicinalbChemistryVJ2008VJcbVJcdeWeb 6.8 226

300 zeratiniJdissolutionVJextractionJandJbiomedicalJapplicationYJBiomaterialsbScienceVJ2017VJdVJ]ehhW]fbd 7.4 213

299 sesignJandJsynthesisJofJsomeJsubstitutedJ]wWpyrazolylWthiazolo[cVdWd]pyrimidinesJasJ
antiWinflammatoryWantimicrobialJpgentsYJEuropeanbJournalbofbMedicinalbChemistryVJ2003VJbgVJafWbe 6.8 193

298 –etmyoglobinJreducingJactivityYJMeatbScienceVJ2005VJf]VJc[fWbh 6.4 167

297 κlaughterhouseJqloodiJpnJtmergingJκourceJofJqioactiveJrompoundsYJComprehensivebReviewsbinb
FoodbSciencebandbFoodbSafetyVJ2013VJ]aVJb]cWbb] 16.4 144

296 OxidativeJProcessesJinJ–uscleJκystemsJandJureshJ–eatiJκourcesVJ–arkersVJandJβemediesYJ
ComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ2013VJ]aVJdedWdhf 16.4 130

295 Tetrazolo[]VdWa]quinolineJasJaJpotentialJpromisingJnewJscaffoldJforJtheJsynthesisJofJnovelJ
antiWinflammatoryJandJantibacterialJagentsYJEuropeanbJournalbofbMedicinalbChemistryVJ2004VJbhVJachWdd 6.8 121

294 rharacterisationJofJcommercialJpapainVJbromelainVJactinidinJandJzingibainJproteaseJpreparationsJ
andJtheirJactivitiesJtowardJmeatJproteinsYJFoodbChemistryVJ2012VJ]bcVJhdW][d 8.5 117

293 txogenousJproteasesJforJmeatJtenderizationYJCriticalbReviewsbinbFoodbSciencebandbNutritionVJ2014VJ
dcVJ][]aWb] 11.5 114

292 TheJeffectsJofJnaturalJantioxidantsJonJoxidativeJprocessesJandJmetmyoglobinJreducingJactivityJinJ
beefJpattiesYJFoodbChemistryVJ2003VJg]VJ]fdW]gf 8.5 106

291 walalJandJkosherJslaughterJmethodsJandJmeatJqualityiJaJreviewYJMeatbScienceVJ2014VJhgVJd[dW]h 6.4 102

290 tffectJofJextractionJsolventVJwasteJfractionJandJgrapeJvarietyJonJtheJantimicrobialJandJantioxidantJ
activitiesJofJextractsJfromJwineJresidueJfromJcoolJclimateYJFoodbChemistryVJ2012VJ]bcVJcfcWcga 8.5 97

289 TheJxmpactJofJ onthermalJTechnologiesJonJtheJ–icrobiologicalJ₂ualityJofJyuicesiJpJβeviewYJ
ComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ2018VJ]fVJcbfWcdf 16.4 96

288  ovelJpyrazoleJderivativesJasJpotentialJpromisingJantiWinflammatoryJantimicrobialJagentsYJArchivb
DerbPharmazieVJ2005VJbbgVJ]efWfc 4.3 90

287 rausesJandJrontributingJuactorsJtoJLsarkJruttingLJ–eatiJrurrentJTrendsJandJuutureJsirectionsiJpJ
βeviewYJComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ2017VJ]eVJc[[Wcb[ 16.4 86

286 κynthesisJofJnanoWhydroxyapatiteJRnwpSJfromJwasteJmusselJshellsJusingJaJrapidJmicrowaveJmethodYJ
MaterialsbChemistrybandbPhysicsVJ2015VJ]chW]d[VJe[fWe]e 4.4 86
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285 PolyphenolJusesJinJbiomaterialsJengineeringYJBiomaterialsVJ2018VJ]efVJh]W][e 15.6 82

284 TowardsJgenerationJofJbioactiveJpeptidesJfromJmeatJindustryJwasteJproteinsiJvenerationJofJ
peptidesJusingJcommercialJmicrobialJproteasesYJFoodbChemistryVJ2016VJa[gVJcaWd[ 8.5 81

283 ulaxseediJrompositionVJdetoxificationVJutilizationVJandJopportunitiesYJBiocatalysisbandbAgriculturalb
BiotechnologyVJ2018VJ]bVJ]ahW]da 4.2 78

282
 ewJheterocyclicJhybridsJofJpyrazoleJandJitsJbioisosteresiJdesignVJsynthesisJandJbiologicalJ
evaluationJasJdualJactingJantimalarialWantileishmanialJagentsYJEuropeanbJournalbofbMedicinalb
ChemistryVJ2015VJhcVJb[Wcc

6.8 75

281 rurrentJandJfutureJprospectsJforJtheJuseJofJpulsedJelectricJfieldJinJtheJmeatJindustryYJCriticalb
ReviewsbinbFoodbSciencebandbNutritionVJ2019VJdhVJ]ee[W]efc 11.5 75

280 κystematicJreviewJofJemergingJandJinnovativeJtechnologiesJforJmeatJtenderisationYJMeatbScienceVJ
2017VJ]baVJfaWgh 6.4 74

279 sesignJandJsynthesisJofJsomeJoxadiazolylVJthiadiazolylVJthiazolidinylVJandJthiazolylJderivativesJofJ
]wWpyrazoleJasJantiWinflammatoryJantimicrobialJagentsYJArchivbDerbPharmazieVJ2000VJbbbVJdbWf 4.3 73

278
–arineJomegaWbJRnWbSJphospholipidsiJpJcomprehensiveJreviewJofJtheirJpropertiesVJsourcesVJ
bioavailabilityVJandJrelationJtoJbrainJhealthYJComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ
2020VJ]hVJecW]ab

16.4 73

277 TotalJvolatileJbasicJnitrogenJRTVqW SJandJitsJroleJinJmeatJspoilageiJpJreviewYJTrendsbinbFoodbScienceb
andbTechnologyVJ2021VJ][hVJag[Wb[a 15.3 73

276
OptimizationJofJheadspaceJsolidJphaseJmicroextractionJRwκWκP–tSJforJgasJchromatographyJmassJ
spectrometryJRvrâ��–κSJanalysisJofJaromaJcompoundsJinJcookedJbeefJusingJresponseJsurfaceJ
methodologyYJMicrochemicalbJournalVJ2013VJ]]]VJ]eWac

4.8 72

275 βoleJofJcalpainJsystemJinJmeatJtendernessiJpJreviewYJFoodbSciencebandbHumanbWellnessVJ2018VJfVJ]heWa[c8.3 69

274 tffectJofJPulsedJtlectricJuieldJTreatmentJonJroldWqonedJ–usclesJofJsifferentJPotentialJTendernessYJ
FoodbandbBioprocessbTechnologyVJ2014VJfVJb]beWb]ce 5.1 67

273 βigorJtemperatureJandJmeatJqualityJcharacteristicsJofJlambJlongissimusJmuscleYJJournalbofbAnimalb
ScienceVJ2000VJfgVJagcaWg 0.7 67

272  ovelJmilrinoneJanalogsJofJpyridineWbWcarbonitrileJderivativesJasJpromisingJcardiotonicJagentsYJ
EuropeanbJournalbofbMedicinalbChemistryVJ2005VJc[VJ]c[dW]b 6.8 64

271 pppliedJandJtmergingJ–ethodsJforJ–eatJTenderizationiJpJromparativeJPerspectiveYJComprehensiveb
ReviewsbinbFoodbSciencebandbFoodbSafetyVJ2018VJ]fVJgc]Wgdh 16.4 63

270 PyrazolesJasJpromisingJscaffoldJforJtheJsynthesisJofJantiWinflammatoryJandZorJantimicrobialJagentiJaJ
reviewYJMinipReviewsbinbMedicinalbChemistryVJ2010VJ][VJ][]cWbb 3.2 63

269 pntifungalJandJantiviralJproductsJofJmarineJorganismsYJAppliedbMicrobiologybandbBiotechnologyVJ
2014VJhgVJbcfdWhc 5.7 60

268 –arineJshellsiJPotentialJopportunitiesJforJextractionJofJfunctionalJandJhealthWpromotingJmaterialsYJ
CriticalbReviewsbinbEnvironmentalbSciencebandbTechnologyVJ2016VJceVJ][cfW]]]e 11.1 58
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267 κynthesisJandJbiologicalJevaluationJofJsomeJthiazolylpyrazoleJderivativesJasJdualJantiWinflammatoryJ
antimicrobialJagentsYJEuropeanbJournalbofbMedicinalbChemistryVJ2010VJcdVJe[afWbg 6.8 57

266 PhysicalJxnterventionsJtoJ–anipulateJTextureJandJTendernessJofJureshJ–eatiJpJβeviewYJ
InternationalbJournalbofbFoodbPropertiesVJ2014VJ]fVJcbbWcdb 3 56

265 pJreviewJofJsublethalJeffectsJofJpulsedJelectricJfieldJonJcellsJinJfoodJprocessingYJJournalbofbFoodb
EngineeringVJ2018VJaabVJbaWc] 6 56

264 sesignJandJsynthesisJofJsomeJsubstitutedJ]wWpyrazolylWoxazolidinesJorJ]wWpyrazolylWthiazolidinesJ
asJantiWinflammatoryWantimicrobialJagentsYJArchivbDerbPharmazieVJ2003VJbbeVJ]]]Wg 4.3 55

263 tffectJofJpulsedJelectricJfieldJonJtheJproteolysisJofJcoldJbonedJbeefJ–YJ|ongissimusJlumborumJandJ
–YJκemimembranosusYJMeatbScienceVJ2015VJ][[VJaaaWe 6.4 53

262 κynthesisVJcharacterizationJandJcytotoxicityJevaluationJofJsomeJnewJplatinumRxxSJcomplexesJofJ
tetrazolo[]VdWa]quinolinesYJEuropeanbJournalbofbMedicinalbChemistryVJ2004VJbhVJchhWd[d 6.8 53

261
tffectJofJtheJdefattingJprocessVJacidJandJalkaliJextractionJonJtheJphysicochemicalJandJfunctionalJ
propertiesJofJhempVJflaxJandJcanolaJseedJcakeJproteinJisolatesYJJournalbofbFoodbMeasurementbandb
CharacterizationVJ2014VJgVJhaW][c

2.8 52

260 pntioxidantJandJprtWinhibitoryJactivitiesJofJhempJRrannabisJsativaJ|YSJproteinJhydrolysatesJ
producedJbyJtheJproteasesJpuPVJwTVJProWvVJactinidinJandJzingibainYJFoodbChemistryVJ2016VJa[bVJ]hhWa[e 8.5 51

259 xmpactJofJintroducingJspecificationsJonJtheJtendernessJofJretailJmeatYJMeatbScienceVJ2001VJdhVJb[bW]d 6.4 51

258 tlectricalJsystemsJforJpulsedJelectricJfieldJapplicationsJinJtheJfoodJindustryiJpnJengineeringJ
perspectiveYJTrendsbinbFoodbSciencebandbTechnologyVJ2020VJ][cVJ]W]b 15.3 51

257 tffectJofJrepeatedJpulsedJelectricJfieldJtreatmentJonJtheJqualityJofJhotWbonedJbeefJloinsJandJ
topsidesYJMeatbScienceVJ2016VJ]]]VJ]bhWce 6.4 50

256 ProductionVJapplicationJandJhealthJeffectsJofJbananaJpulpJandJpeelJflourJinJtheJfoodJindustryYJ
JournalbofbFoodbSciencebandbTechnologyVJ2019VJdeVJdcgWddh 3.3 49

255 OpportunitiesJandJxmplicationsJofJPastureWqasedJ|ambJuatteningJtoJtnhanceJtheJ|ongWrhainJuattyJ
pcidJrompositionJinJ–eatYJComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ2015VJ]cVJaaWbe 16.4 48

254 PreWrigorJinfusionJwithJkiwifruitJjuiceJimprovesJlambJtendernessYJMeatbScienceVJ2009VJgaVJbacWb[ 6.4 48

253 sesignJandJsynthesisJofJnewJsWtriazineJpolymersJandJtheirJapplicationJasJnanoparticulateJdrugJ
deliveryJsystemsYJNewbJournalbofbChemistryVJ2016VJc[VJhdedWhdfg 3.6 48

252 TheJrelationshipJbetweenJmeatJtenderizationVJmyofibrilJfragmentationJandJautolysisJofJcalpainJbJ
duringJpostWmortemJagingYJMeatbScienceVJ2004VJeeVJbgfWhf 6.4 47

251 tffectJofJpulsedJelectricJfieldJtreatmentJonJhotWbonedJmusclesJofJdifferentJpotentialJtendernessYJ
MeatbScienceVJ2015VJ][dVJadWb] 6.4 45

250 pntioxidativeJPolyphenolsJfromJsefattedJOilseedJrakesiJtffectJofJκolventsYJAntioxidantsVJ2014VJbVJefWg[ 7.1 45
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249 pntioxidantJactivitiesVJsensoryJandJantiWinfluenzaJactivityJofJgrapeJskinJteaJinfusionYJFoodbChemistryVJ
2011VJ]ahVJgbfWcd 8.5 45

248 PhytosomalJbilayerWenvelopedJcaseinJmicellesJforJcodeliveryJofJmonascusJyellowJpigmentsJandJ
resveratrolJtoJbreastJcancerYJNanomedicineVJ2018VJ]bVJcg]Wchh 5.6 44

247 ProductionJofJbioactiveJpeptideJhydrolysatesJfromJdeerVJsheepVJpigJandJcattleJredJbloodJcellJ
fractionsJusingJplantJandJfungalJproteaseJpreparationsYJFoodbChemistryVJ2016VJa[aVJcdgWee 8.5 43

246 xmpactJofJnonthermalJprocessingJonJdifferentJmilkJenzymesYJInternationalbJournalbofbDairyb
TechnologyVJ2019VJfaVJcg]Wchd 3.7 43

245 rharacterisationJofJkiwifruitJandJasparagusJenzymeJextractsVJandJtheirJactivitiesJtowardJmeatJ
proteinsYJFoodbChemistryVJ2013VJ]beVJhghWhg 8.5 42

244 xmpactJofJmaturityJonJtheJphysicochemicalJandJbiochemicalJpropertiesJofJchinookJsalmonJroeYJFoodb
ChemistryVJ2009VJ]]fVJb]gWbad 8.5 42

243 tvaluationJofJkeratinJextractionJfromJwoolJbyJchemicalJmethodsJforJbioWpolymerJapplicationYJ
JournalbofbBioactivebandbCompatiblebPolymersVJ2017VJbaVJ]ebW]ff 2 41

242 –etmyoglobinJreducingJactivityJandJcolourJstabilityJofJovineJlongissimusJmuscleYJMeatbScienceVJ
2001VJdfVJcafWbd 6.4 41

241 κynthesisJandJbiologicalJevaluationJofJsomeJpyrazoleJderivativesJasJantiWmalarialJagentsYJArchivbDerb
PharmazieVJ2012VJbcdVJ]cfWdc 4.3 40

240 pJnovelJsquidJpenJchitosanZhydroxyapatiteZ˛†WtricalciumJphosphateJcompositeJforJboneJtissueJ
engineeringYJMaterialsbSciencebandbEngineeringbCVJ2015VJddVJbfbWgb 8.3 40

239 TheJapplicationJofJpulsedJelectricJfieldJasJaJsodiumJreducingJstrategyJforJmeatJproductsYJFoodb
ChemistryVJ2020VJb[eVJ]adeaa 8.5 40

238 PredictionJandJmodelingJofJmicrobialJgrowthJinJminimallyJprocessedJfreshWcutJapplesJpackagedJinJaJ
modifiedJatmosphereiJpJreviewYJFoodbControlVJ2017VJg[VJc]]Wc]h 6.2 38

237 TechnologicalVJβegulatoryVJandJtthicalJpspectsJofJxnJVitroJ–eatiJpJuutureJκlaughterWureeJwarvestYJ
ComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ2019VJ]gVJ]]haW]a[g 16.4 38

236 –tpTJ₂Up|xTYJpTTβxqUTtκJOuJrwx||tsJVt xκO Jp sJqttuYJJournalbofbFoodbQualityVJ2007VJb[VJ][abW][bh2.7 38

235 PulsedJelectricJfieldiJβoleJinJproteinJdigestionJofJbeefJqicepsJfemorisYJInnovativebFoodbSciencebandb
EmergingbTechnologiesVJ2018VJd[VJ]baW]bg 6.8 38

234 |eishmaniaJtreatmentJandJpreventioniJ aturalJandJsynthesizedJdrugsYJEuropeanbJournalbofb
MedicinalbChemistryVJ2018VJ]e[VJaahWacc 6.8 38

233 txploringJnewJselectiveJbWbenzylquinoxalineWbasedJ–pOWpJinhibitorsiJdesignVJsynthesisVJbiologicalJ
evaluationJandJdockingJstudiesYJEuropeanbJournalbofbMedicinalbChemistryVJ2015VJhbVJb[gWa[ 6.8 37

232 –odellingJtheJshelfWlifeJofJminimallyWprocessedJfreshWcutJapplesJpackagedJinJaJmodifiedJ
atmosphereJusingJfoodJqualityJparametersYJFoodbControlVJ2017VJg]VJddWec 6.2 36

(2017-2011)
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231 pnJimprovedJmethodJforJsolubilisationJofJwoolJkeratinJusingJperaceticJacidYJJournalbofb
EnvironmentalbChemicalbEngineeringVJ2017VJdVJ]hffW]hgc 6.8 36

230 xmpactJofJpulsedJelectricJfieldsJandJpostWmortemJvacuumJageingJonJbeefJlongissimusJthoracisJ
musclesYJInternationalbJournalbofbFoodbSciencebandbTechnologyVJ2014VJchVJabbhWabcf 3.8 36

229 –ultiJresidueJanalysisJofJpesticidesJinJwheatJandJkhatJcollectedJfromJdifferentJregionsJofJtthiopiaYJ
BulletinbofbEnvironmentalbContaminationbandbToxicologyVJ2011VJgeVJbbeWc] 2.7 36

228 PulsedJelectricJfieldiJpJnewJwayJtoJimproveJdigestibilityJofJcookedJbeefYJMeatbScienceVJ2019VJ]ddVJfhWgc 6.4 35

227 –icrowaveJandJpulsedJelectricJfieldJassistedJextractionsJofJpolyphenolsJfromJdefattedJcanolaJseedJ
cakeYJInternationalbJournalbofbFoodbSciencebandbTechnologyVJ2015VJd[VJ]][hW]]]d 3.8 35

226 sevelopmentJandJcharacterizationJofJhydroxyapatiteZ˛†WTrPZchitosanJcompositesJforJtissueJ
engineeringJapplicationsYJMaterialsbSciencebandbEngineeringbCVJ2015VJdeVJcg]Whb 8.3 35

225 tvidenceJagainstJtheJnonWenzymaticJcalciumJtheoryJofJtenderizationYJMeatbScienceVJ2001VJdhVJc]fWaa 6.4 34

224 tffectJofJlowJandJhighJpulsedJelectricJfieldJonJtheJqualityJandJnutritionalJmineralsJinJcoldJbonedJ
beefJ–YJlongissimusJetJlumborumYJInnovativebFoodbSciencebandbEmergingbTechnologiesVJ2017VJc]VJ]bdW]cb6.8 33

223 PulsedJelectricJfieldJoperatesJenzymaticallyJbyJcausingJearlyJactivationJofJcalpainsJinJbeefJduringJ
ageingYJMeatbScienceVJ2019VJ]dbVJ]ccW]d] 6.4 33

222 rharacterisationJofJnovelJfungalJandJbacterialJproteaseJpreparationsJandJevaluationJofJtheirJabilityJ
toJhydrolyseJmeatJmyofibrillarJandJconnectiveJtissueJproteinsYJFoodbChemistryVJ2015VJ]faVJ]hfWa[e 8.5 33

221 xnWsepthJrharacterizationJofJκheepJROvisJariesSJ–ilkJWheyJProteomeJandJromparisonJwithJrowJ
RqosJtaurusSYJPLoSbONEVJ2015VJ][VJe[]bhffc 3.7 33

220 ProductionJofJbioactiveJpeptideJhydrolysatesJfromJdeerVJsheepJandJpigJplasmaJusingJplantJandJ
fungalJproteaseJpreparationsYJFoodbChemistryVJ2015VJ]feVJdcWeb 8.5 33

219 –arineJWasteJUtilizationJasJaJκourceJofJuunctionalJandJwealthJrompoundsYJAdvancesbinbFoodbandb
NutritionbResearchVJ2019VJgfVJ]gfWadc 6 33

218 κousWvideJcookingJimprovesJtheJqualityJandJinWvitroJdigestibilityJofJκemitendinosusJfromJculledJ
dairyJcowsYJFoodbResearchbInternationalVJ2020VJ]afVJ][gf[g 7 33

217 qioWmimeticJcompositeJscaffoldJfromJmusselJshellsVJsquidJpenJandJcrabJchitosanJforJboneJtissueJ
engineeringYJInternationalbJournalbofbBiologicalbMacromoleculesVJ2015VJg[VJccdWdc 7.9 32

216
|actobionicZuolateJsualWTargetedJpmphiphilicJ–altodextrinWqasedJ–icellesJforJTargetedJ
rodeliveryJofJκulfasalazineJandJβesveratrolJtoJwepatocellularJrarcinomaYJBioconjugatebChemistryVJ
2018VJahVJb[aeWb[c]

6.3 32

215
ralpainJactivityVJmyofibrillarJproteinJprofileVJandJphysicochemicalJpropertiesJofJbeefJ
κemimembranosusJandJqicepsJfemorisJfromJculledJdairyJcowsJduringJagingYJJournalbofbFoodb
ProcessingbandbPreservationVJ2018VJcaVJe]bgbd

2.1 32

214 tffectJofJPulsedJtlectricJuieldJTreatmentJonJtheJtatingJandJzeepingJ₂ualitiesJofJroldWqonedJqeefJ
|oinsiJxmpactJofJxnitialJpwJandJuibreJOrientationYJFoodbandbBioprocessbTechnologyVJ2015VJgVJ]bddW]bed 5.1 31
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213 κynthesisJofJlactoferrinJmesoporousJsilicaJnanoparticlesJforJpemetrexedZellagicJacidJsynergisticJ
breastJcancerJtherapyYJColloidsbandbSurfacesbB:bBiointerfacesVJ2020VJ]ggVJ]][gac 6 31

212 κynthesisJofJsomeJpyrazolylJbenzenesulfonamideJderivativesJasJdualJantiWinflammatoryJ
antimicrobialJagentsYJJournalbofbEnzymebInhibitionbandbMedicinalbChemistryVJ2009VJacVJaheWb[h 5.6 31

211 PulsedJelectricJfieldiJpJpotentialJalternativeJtowardsJaJsustainableJfoodJprocessingYJTrendsbinbFoodb
SciencebandbTechnologyVJ2021VJ]]]VJcbWdc 15.3 31

210 pntioxidantJandJfunctionalJpropertiesJofJproteinJhydrolysatesJobtainedJfromJsquidJpenJchitosanJ
extractionJeffluentYJFoodbChemistryVJ2017VJaafVJ]hcWa[] 8.5 30

209 tffectJofJβepeatedJPulsedJtlectricJuieldJTreatmentJonJtheJ₂ualityJofJroldWqonedJqeefJ|oinsJandJ
TopsidesYJFoodbandbBioprocessbTechnologyVJ2015VJgVJ]a]gW]aag 5.1 30

208 romparisonJofJtheJproteolyticJactivitiesJofJnewJcommerciallyJavailableJbacterialJandJfungalJ
proteasesJtowardJmeatJproteinsYJJournalbofbFoodbScienceVJ2013VJfgVJr]f[Wf 3.4 30

207 UpWJandJdownWregulationJofJlongissimusJtendernessJparallelsJchangesJinJtheJmyofibrilWboundJ
calpainJbJproteinYJMeatbScienceVJ2004VJefVJcbbWcd 6.4 30

206 xnteractionJofJdietJandJlongJageingJperiodJonJlipidJoxidationJandJcolourJstabilityJofJlambJmeatYJMeatb
ScienceVJ2017VJ]ahVJcbWch 6.4 29

205 venerationJofJbioactiveJpeptideJhydrolysatesJfromJcattleJplasmaJusingJplantJandJfungalJproteasesYJ
FoodbChemistryVJ2016VJa]bVJhgW][f 8.5 29

204 PotentialJapplicationJofJpectinJforJtheJstabilizationJofJnanoemulsionsYJCurrentbOpinionbinbFoodb
ScienceVJ2018VJ]hVJfaWfe 9.8 26

203 xmpactJofJfermentationJconditionsJonJtheJphysicochemicalJpropertiesVJfattyJacidJandJcholesterolJ
contentsJinJsaltedWfermentedJhokiJroeYJFoodbChemistryVJ2018VJaecVJfbWg[ 8.5 26

202 tffectJofJpulsedJelectricJfieldsJRPtuSJonJphysicoWchemicalJpropertiesVJ˛†WcaroteneJandJantioxidantJ
activityJofJairWdriedJapricotsYJFoodbChemistryVJ2019VJah]VJadbWaea 8.5 25

201 rompositionJandJbiologicalJactivitiesJofJslaughterhouseJbloodJfromJredJdeerVJsheepVJpigJandJcattleYJ
JournalbofbthebSciencebofbFoodbandbAgricultureVJ2016VJheVJfhWgh 4.3 25

200 PersistentJorganochlorineJpesticidesJresiduesJinJcowJandJgoatJmilksJcollectedJfromJdifferentJ
regionsJofJtthiopiaYJChemosphereVJ2014VJ][eVJf[Wc 8.4 25

199 TheJimpactJofJgrapeJskinJbioactiveJfunctionalityJinformationJonJtheJacceptabilityJofJteaJinfusionsJ
madeJfromJwineJbyWproductsYJJournalbofbFoodbScienceVJ2010VJfdVJκ]efWfa 3.4 25

198
PurificationJandJcharacterizationJofJaJrhamnoseWbindingJchinookJsalmonJroeJlectinJwithJ
antiproliferativeJactivityJtowardJtumorJcellsJandJnitricJoxideWinducingJactivityJtowardJmurineJ
macrophagesYJJournalbofbAgriculturalbandbFoodbChemistryVJ2011VJdhVJdfa[Wg

5.7 25

197 xnjectableJgelJfromJsquidJpenJchitosanJforJboneJtissueJengineeringJapplicationsYJJournalbofbSolpGelb
SciencebandbTechnologyVJ2016VJffVJefdWegf 2.3 25

196 κynthesisVJinJsilicoJexperimentsJandJbiologicalJevaluationJofJ]VbVcWtrisubstitutedJpyrazoleJ
derivativesJasJantimalarialJagentsYJEuropeanbJournalbofbMedicinalbChemistryVJ2019VJ]ebVJbdbWbee 6.8 25

(2019-2020)
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195 ObesityJandJneurologicalJdisordersiJsietaryJperspectiveJofJaJglobalJmenaceYJCriticalbReviewsbinbFoodb
SciencebandbNutritionVJ2019VJdhVJ]ahcW]b][ 11.5 25

194 pntibacterialJproductsJofJmarineJorganismsYJAppliedbMicrobiologybandbBiotechnologyVJ2015VJhhVJc]cdWfb 5.7 24

193 TheJeffectsJofJfoodJessentialJoilsJonJcardiovascularJdiseasesiJpJreviewYJCriticalbReviewsbinbFoodb
SciencebandbNutritionVJ2018VJdgVJ]eggW]f[d 11.5 24

192 tvaluationJofJpreWrigorJinjectionJofJbeefJwithJproteasesJonJcookedJmeatJvolatileJprofileJafterJ]JdayJ
andJa]JdaysJpostWmortemJstorageYJMeatbScienceVJ2012VJhaVJcb[Wh 6.4 24

191 tffectsJofJrigorJtemperatureJandJelectricalJstimulationJonJvenisonJqualityYJMeatbScienceVJ2007VJfdVJdecWfc6.4 24

190 tffectJofJpreslaughterJfeedJwithdrawalJperiodJonJlongissimusJtendernessJandJtheJexpressionJofJ
calpainsJinJtheJovineYJJournalbofbAgriculturalbandbFoodbChemistryVJ2001VJchVJ]hh[Wg 5.7 24

189
TheJUseJofJ–icrowaveJandJPulsedJtlectricJuieldJasJaJPretreatmentJκtepJinJUltrasonicJtxtractionJofJ
PolyphenolsJfromJsefattedJwempJκeedJrakeJRrannabisJsativaSJUsingJβesponseJκurfaceJ
–ethodologyYJFoodbandbBioprocessbTechnologyVJ2014VJfVJb[ecWb[fe

5.1 23

188 κynthesisJandJbiologicalJevaluationJofJsomeJhydroxypyrazoleJderivativesJasJ
antiWinflammatoryWantimicrobialJagentsYJArchivbDerbPharmazieVJ2006VJbbhVJg]Wf 4.3 23

187
OptimizationJofJultrasoundJassistedJextractionJmethodJforJphytochemicalJcompoundsJandJinWvitroJ
antioxidantJactivityJofJ ewJZealandJandJrhinaJpsparagusJcultivarsJRofficinalisJ|YSJrootsJextractsYJ
FoodbChemistryVJ2019VJahcVJafeWagc

8.5 22

186
tffectsJofJdifferentJdryingJconditionsJonJtheJstarchJcontentVJthermalJpropertiesJandJsomeJofJtheJ
physicochemicalJparametersJofJwholeJgreenJbananaJflourYJInternationalbJournalbofbBiologicalb
MacromoleculesVJ2019VJ]b[VJhbgWhce

7.9 22

185 OptimizationJofJextractionJparametersJofJantioxidantJactivityJofJextractsJfromJ ewJZealandJandJ
rhineseJpsparagusJofficinalisJ|JrootJcultivarsYJIndustrialbCropsbandbProductsVJ2018VJ]]hVJ]h]Wa[[ 5.9 22

184 PulsedJelectricJfieldiJtffectJonJinWvitroJsimulatedJgastrointestinalJproteinJdigestionJofJdeerJ
|ongissimusJdorsiYJFoodbResearchbInternationalVJ2019VJ]a[VJfhbWfhh 7 22

183 PulsedJelectricJfieldJimprovedJproteinJdigestionJofJbeefJduringJinWvitroJgastrointestinalJsimulationYJ
LWTbpbFoodbSciencebandbTechnologyVJ2019VJ][aVJcdWd] 5.4 22

182 κynthesisJandJevaluationJofJquinazolineJaminoJacidJderivativesJasJmonoJamineJoxidaseJR–pOSJ
inhibitorsYJBioorganicbandbMedicinalbChemistryVJ2015VJabVJbdfcWgd 3.4 21

181 pntiWleishmanialJclickJmodifiableJthiosemicarbazonesiJsesignVJsynthesisVJbiologicalJevaluationJandJ
inJsilicoJstudiesYJEuropeanbJournalbofbMedicinalbChemistryVJ2018VJ]d]VJdgdWe[[ 6.8 21

180 κpiritualJaspectsJofJmeatJandJnutritionalJsecurityiJPerspectivesJandJresponsibilitiesJofJtheJ
pbrahamicJfaithsYJFoodbResearchbInternationalVJ2015VJfeVJggaWghd 7 21

179 qioactiveJpeptidesJandJgutJmicrobiotaiJrandidatesJforJaJnovelJstrategyJforJreductionJandJcontrolJofJ
neurodegenerativeJdiseasesYJTrendsbinbFoodbSciencebandbTechnologyVJ2021VJ][gVJ]ecW]fe 15.3 21

178 PostWmortemJmetmyoglobinJreductionJinJfreshJvenisonYJMeatbScienceVJ2007VJfdVJdbWe[ 6.4 20

Alaa El-Din A Bekhit
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177 ParticulateJmetmyoglobinJreducingJactivityJandJitsJrelationshipJwithJmeatJcolorYJJournalbofb
AgriculturalbandbFoodbChemistryVJ2003VJd]VJe[aeWbd 5.7 20

176  aphthoquinonesJofJtheJspinochromeJclassiJoccurrenceVJisolationVJbiosynthesisJandJbiomedicalJ
applicationsYYJRSCbAdvancesVJ2018VJgVJbaebfWbaed[ 3.7 20

175 wighWpressureJtreatmentsJforJbetterJqualityJcleanWlabelJjuicesJandJbeveragesiJOverviewJandJ
advancesYJLWTbpbFoodbSciencebandbTechnologyVJ2021VJ]chVJ]]]gag 5.4 20

174 ]VbVdWTriazinoJPeptideJserivativesiJκynthesisVJrharacterizationVJandJPreliminaryJpntileishmanialJ
pctivityYJChemMedChemVJ2018VJ]bVJfadWfbd 3.7 19

173
qioWscaffoldsJproducedJfromJirradiatedJsquidJpenJandJcrabJchitosanJwithJ
hydroxyapatiteZ˛†WtricalciumJphosphateJforJboneWtissueJengineeringYJInternationalbJournalbofb
BiologicalbMacromoleculesVJ2016VJhbVJ]cceW]cde

7.9 19

172 soesJpulsedJelectricJfieldJhaveJaJpotentialJtoJimproveJtheJqualityJofJbeefJfromJolderJanimalsJandJ
hownYJInnovativebFoodbSciencebandbEmergingbTechnologiesVJ2019VJdeVJ][a]hc 6.8 19

171 uractionationJofJwheyJproteinsJfromJredJdeerJRrervusJelaphusSJmilkJandJcomparisonJwithJwheyJ
proteinsJfromJcowVJsheepJandJgoatJmilksYJSmallbRuminantbResearchVJ2014VJ]a[VJ]adW]bc 1.7 19

170 PreparationJandJcharacterisationJofJirradiatedJcrabJchitosanJandJ ewJZealandJprrowJsquidJpenJ
chitosanYJMaterialsbChemistrybandbPhysicsVJ2015VJ]efVJahdWb[a 4.4 19

169 tffectJofJrigorJtemperatureVJageingJandJdisplayJtimeJonJtheJmeatJqualityJandJlipidJoxidativeJ
stabilityJofJhotJbonedJbeefJκemimembranosusJmuscleYJMeatbScienceVJ2016VJ]]cVJ]ceW]db 6.4 18

168 uolateJconjugatedJvsJPtvylatedJphytosomalJcaseinJnanocarriersJforJcodeliveryJofJfungalWJandJ
herbalWderivedJanticancerJdrugsYJNanomedicineVJ2018VJ]bVJ]cebW]cg[ 5.6 18

167 κynthesisJandJbiologicalJevaluationJofJnovelJpyrazoleJderivativesJasJantiWinflammatoryJantimicrobialJ
agentsYJMedicinalbChemistryVJ2009VJdVJ][bW]f 1.8 18

166 OpticalJpropertiesJofJrawJandJprocessedJfishJroesJfromJsixJcommercialJ ewJZealandJspeciesYJ
JournalbofbFoodbEngineeringVJ2009VJh]VJbebWbf] 6 18

165 rhemicalJκtabilityJofJ|ycopeneJinJProcessedJProductsiJpJβeviewJofJtheJtffectsJofJProcessingJ
–ethodsJandJ–odernJPreservationJκtrategiesYJJournalbofbAgriculturalbandbFoodbChemistryVJ2020VJegVJf]aWfae5.7 18

164 tmergingJprocessingJtechnologiesJforJimprovedJdigestibilityJofJmuscleJproteinsYJTrendsbinbFoodb
SciencebandbTechnologyVJ2021VJ]][VJaaeWabh 15.3 18

163 tffectJofJpulsedJelectricJfieldJonJcalpainJactivityJandJproteolysisJofJvenisonYJInnovativebFoodbScienceb
andbEmergingbTechnologiesVJ2019VJdaVJ]b]W]bd 6.8 18

162 κtructureWinformedJdetectionJandJquantificationJofJpeptidesJinJfoodJandJbiologicalJfluidsYJJournalb
ofbFoodbBiochemistryVJ2019VJcbVJe]acga 3.3 18

161 sesignVJsynthesisJandJmolecularJmodelingJstudiesJofJnewJseriesJofJsWtriazineJderivativesJasJ
antimicrobialJagentsJagainstJmultiWdrugJresistantJclinicalJisolatesYJBioorganicbChemistryVJ2019VJghVJ][b[]b5.1 17

160 qridgingJtheJznowledgeJvapJforJtheJxmpactJofJ onWThermalJProcessingJonJProteinsJandJpminoJ
pcidsYJFoodsVJ2019VJgVJ 4.9 17

(2019-2003)

9



159 κynthesisJandJPreliminaryJqiologicalJtvaluationJofJ]VbVdWTriazineJpminoJpcidJserivativesJtoJκtudyJ
TheirJ–pOJxnhibitorsYJMoleculesVJ2015VJa[VJ]dhfeWgg 4.8 17

158 –icrowaveWassistedJsynthesisJofJhighJpurityJ˛†WtricalciumJphosphateJcrystallineJpowderJfromJtheJ
wasteJofJvreenJmusselJshellsJRPernaJcanaliculusSYJPowderbTechnologyVJ2015VJafbVJbbWbh 5.2 17

157 tffectJofJlowJandJhighJpulsedJelectricJfieldJprocessingJonJmacroJandJmicroJmineralsJinJbeefJandJ
chickenYJInnovativebFoodbSciencebandbEmergingbTechnologiesVJ2018VJcdVJafbWafh 6.8 17

156 pJβeviewJofJκynthesisJ–ethodsVJPropertiesJandJUseJofJwydroxyapatiteJasJaJκubstituteJofJqoneYJ
JournalbofbBiomimeticsobBiomaterialsbandbBiomedicalbEngineeringVJ2015VJadVJhgW]]f 0.6 16

155 tlectronJspinJresonanceJasJaJtoolJtoJmonitorJtheJinfluenceJofJnovelJprocessingJtechnologiesJonJ
foodJpropertiesYJTrendsbinbFoodbSciencebandbTechnologyVJ2020VJ][[VJffWgf 15.3 16

154 κtudyJofJantileishmanialJactivityJofJaWaminobenzoylJaminoJacidJhydrazidesJandJtheirJquinazolineJ
derivativesYJBioorganicbandbMedicinalbChemistrybLettersVJ2017VJafVJh]gWha] 2.9 15

153 TheJeffectJofJfreezingJtimeJonJtheJqualityJofJnormalJandJpaleVJsoftJandJexudativeJRPκtSWlikeJporkYJ
MeatbScienceVJ2019VJ]daVJ]Wf 6.4 15

152 –icrowaveWassistedJsynthesisJofJcertainJpyrrolylpyridinesVJsomeJderivedJringJsystemsJandJtheirJ
evaluationJasJanticancerJandJantioxidantJagentsYJEuropeanbJournalbofbMedicinalbChemistryVJ2015VJhaVJf]aWaa6.8 15

151
OptimizationJofJpolyphenolJextractionJandJantioxidantJactivitiesJofJextractsJfromJdefattedJflaxJ
seedJcakeJR|inumJusitatissimumJ|YSJusingJmicrowaveWassistedJandJpulsedJelectricJfieldJRPtuSJ
technologiesJwithJresponseJsurfaceJmethodologyYJFoodbSciencebandbBiotechnologyVJ2015VJacVJ]echW]edh

3 15

150
κynthesisVJbiologicalJevaluationJandJmolecularJmodelingJofJnovelJthienopyrimidinoneJandJ
triazolothienopyrimidinoneJderivativesJasJdualJantiWinflammatoryJantimicrobialJagentsYJBioorganicb
ChemistryVJ2018VJffVJbgWce

5.1 15

149 pntiWdiabeticJactivityJofJredJpitayaJRwylocereusJpolyrhizusSJfruitYJRSCbAdvancesVJ2014VJcVJeahfgWeahge 3.7 15

148 κynthesisJandJbiologicalJscreeningJofJsomeJpyridineJderivativesJasJantiWmalarialJagentsYJJournalbofb
EnzymebInhibitionbandbMedicinalbChemistryVJ2012VJafVJehWff 5.6 15

147 κynthesisJofJaldehydoWsugarJderivativesJofJpyrazoloquinolineJasJinhibitorsJofJherpesJsimplexJvirusJ
typeJ]JreplicationYJJournalbofbEnzymebInhibitionbandbMedicinalbChemistryVJ2004VJ]hVJbbWg 5.6 15

146 κynthesisJandJcharacterizationJofJnovelJdimericJsWtriazineJderivativesJasJpotentialJantiWbacterialJ
agentsJagainstJ–sβJclinicalJisolatesYJNewbJournalbofbChemistryVJ2018VJcaVJ][efeW][egg 3.6 15

145 pntioxidantJpctivitiesJandJraffeicJpcidJrontentJinJ ewJZealandJpsparagusJRSJβootsJtxtractsYJ
AntioxidantsVJ2018VJfVJ 7.1 14

144
₂uantificationJofJtotalJpolyphenolsVJcatechinVJcaffeineVJ|WtheanineVJdeterminationJofJantioxidantJ
activityJandJeffectJonJantileishmanialJdrugsJofJethiopianJteaJleavesJextractsYJPharmacognosyb
ResearchbjdiscontinuedlVJ2015VJfVJκfWκ]c

0.7 14

143 vreenJsynthesisVJantileishmanialJactivityJevaluationVJandJinJsilicoJstudiesJofJnewJaminoJacidWcoupledJ
]VaVcWtriazolesYJMedicinalbChemistrybResearchVJ2019VJagVJ]ehW]g] 2.2 14

142 OmegaWbJphospholipidsJinJPacificJblueJmackerelJRκcomberJaustralasicusSJprocessingJbyWproductsYJ
FoodbChemistryVJ2021VJbdbVJ]ahcd] 8.5 14

Alaa El-Din A Bekhit
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141 soesJtheJnewlyJdiscoveredJcalpainJ][JplayJaJroleJinJmeatJtenderizationJduringJpostWmortemJ
storagenYJMeatbScienceVJ2004VJeeVJb]fWaf 6.4 13

140
κimpleJandJtfficientJOneWPotJtxtractionJ–ethodJforJPhospholipidomicJProfilingJofJTotalJOilJandJ
|ecithinJbyJPhosphorusWb]J uclearJ–agneticJβesonanceJ–easurementsYJJournalbofbAgriculturalbandb
FoodbChemistryVJ2020VJ

5.7 13

139 PhytochemicalJcompoundsJandJbiologicalJactivityJinJpsparagusJrootsiJaJreviewYJInternationalbJournalb
ofbFoodbSciencebandbTechnologyVJ2019VJdcVJheeWhff 3.8 13

138
romparativeJefficacyJofJactinidinJfromJgreenJandJgoldJkiwiJfruitJextractJonJinJvitroJsimulatedJ
proteinJdigestionJofJbeefJκemitendinosusJandJitsJmyofibrillarJproteinJfractionYJInternationalbJournalb
ofbFoodbSciencebandbTechnologyVJ2020VJddVJfcaWfd[

3.8 13

137 OxidationJinducedJbyJdielectricWbarrierJdischargeJRsqsSJplasmaJtreatmentJreducesJsoybeanJ
agglutininJactivityYJFoodbChemistryVJ2021VJbc[VJ]ag]hg 8.5 13

136 |actoferrinWdualJdrugJnanoconjugateiJκynergisticJantiWtumorJefficacyJofJdocetaxelJandJtheJ uW˛”qJ
inhibitorJcelastrolYJMaterialsbSciencebandbEngineeringbCVJ2021VJ]]gVJ]]]caa 8.3 13

135 ₂ualityJandJ utritionalJ–ineralsJinJrhickenJqreastJ–uscleJTreatedJwithJ|owJandJwighJPulsedJ
tlectricJuieldsYJFoodbandbBioprocessbTechnologyVJ2018VJ]]VJ]aaW]b] 5.1 12

134 κynthesisJofJmacroJandJmicroJporousJhydroxyapatiteJRwpSJstructureJfromJwasteJkinaJRJtvechinusJ
chloroticusJSJshellsYJJournalbofbthebTaiwanbInstitutebofbChemicalbEngineersVJ2016VJedVJcbfWccb 5.3 12

133 κynthesisVJevaluationJandJmodelingJofJsomeJtriazolothienopyrimidinonesJasJantiWinflammatoryJandJ
antimicrobialJagentsYJFuturebMedicinalbChemistryVJ2017VJhVJgg]Wghf 4.1 12

132 κynthesisJofJsomeJtriazolophthalazineJderivativesJforJtheirJantiWinflammatoryJandJantimicrobialJ
activitiesYJArchivbDerbPharmazieVJ2011VJbccVJdb[Wca 4.3 12

131 xnhibitionJofJgrowthJofJ|eishmaniaJdonovaniJpromastigotesJbyJnewlyJsynthesizedJ]VbVcWthiadiazoleJ
analogsYJSaudibPharmaceuticalbJournalVJ2009VJ]fVJaafWba 4.4 12

130 ProWoxidantJactivitiesJofJcarnosineVJrutinJandJquercetinJinJaJbeefJmodelJsystemJandJtheirJeffectsJonJ
theJmetmyoglobinWreducingJactivityYJEuropeanbFoodbResearchbandbTechnologyVJ2004VJa]gVJd[fWd]c 3.4 12

129 tvaluationJofJsomeJpyrazoloquinolinesJasJinhibitorsJofJherpesJsimplexJvirusJtypeJ]JreplicationYJ
ArchivbDerbPharmazieVJ2005VJbbgVJfcWf 4.3 12

128 βecentJinnovationsJofJultrasoundJgreenJtechnologyJinJherbalJphytochemistryiJpJreviewYJUltrasonicsb
SonochemistryVJ2021VJfbVJ][ddbg 8.9 12

127
pJmodifiedJ₂utrhtβκJmethodJcoupledJwithJliquidJchromatographyWtandemJmassJspectrometryJforJ
theJsimultaneousJdetectionJandJquantificationJofJscopolamineVJ|WhyoscyamineVJandJsparteineJ
residuesJinJanimalWderivedJfoodJproductsYJJournalbofbAdvancedbResearchVJ2019VJ]dVJhdW][a

13 12

126 rharacterizationJofJPhenolicJrompoundsJinJWineJ|eesYJAntioxidantsVJ2018VJfVJ 7.1 12

125 sevelopmentJofJcompositeJmeatJchocolateJfortifiedJwithJcalciumJandJplantJextractsYJFoodb
BioscienceVJ2021VJcaVJ][][ga 4.9 12

124
PositionalJdistributionJofJfattyJacidsJandJphospholipidJcompositionJinJzingJsalmonJROncorhynchusJ
tshawytschaSJheadVJroeJandJskinJusingJnuclearJmagneticJresonanceJspectroscopyYJFoodbChemistryVJ
2021VJbebVJ]b[b[a

8.5 12

(2021-2004)
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123 κynthesisJandJantimicrobialJevaluationJofJchalconeJandJsyndromeJderivativesJofJ
cRbwSWquinazolinoneYJBollettinobChimicobFarmaceuticoVJ2001VJ]c[VJahfWb[] 12

122 ProductionJandJphysicochemicalJassessmentJofJnewJsteviaJaminoJacidJsweetenersJfromJtheJnaturalJ
steviosideYJFoodbChemistryVJ2015VJ]fbVJhfhWgd 8.5 11

121 TheJtffectJofJqreadJuortificationJwithJWholeJvreenJqananaJulourJonJxtsJPhysicochemicalVJ
 utritionalJandJxnJVitroJsigestibilityYJFoodsVJ2020VJhVJ 4.9 11

120 soJsairyJ–ineralsJwaveJaJPositiveJtffectJonJqoneJwealthnYJComprehensivebReviewsbinbFoodbScienceb
andbFoodbSafetyVJ2018VJ]fVJhghW][[d 16.4 11

119  utritionalJandJtoxicologicalJstudiesJofJ ewJZealandJrookiaJsulcataYJJournalbofbFoodbCompositionb
andbAnalysisVJ2014VJbeVJfhWgc 4.1 11

118 tffectJofJcalciumJchlorideVJzincJchlorideVJandJwaterJinfusionJonJmetmyoglobinJreducingJactivityJandJ
freshJlambJcolorYJJournalbofbAnimalbScienceVJ2005VJgbVJa]ghWa[c 0.7 11

117 κupportingJκpβκWroVWaJPapainW|ikeJProteaseJsrugJsiscoveryiJ–ethodsJandJqenchmarkingYJ
FrontiersbinbChemistryVJ2020VJgVJdhaagh 5 11

116 TargetingJmultipleJconformationsJofJκpβκWroVaJPapainW|ikeJProteaseJforJdrugJrepositioningiJpnJ
inWsilicoJstudyYJComputersbinbBiologybandbMedicineVJ2021VJ]b]VJ][cahd 7 11

115
xdentificationJofJκixJPhytochemicalJrompoundsJfromJ|YJβootJrultivarsJfromJ ewJZealandJandJrhinaJ
UsingJUptWκPtWUP|rW–κZ–κiJtffectsJofJtxtractsJonJwâ��Oâ��WxnducedJOxidativeJκtressYJNutrientsVJ2019VJ
]]VJ

6.7 11

114 κynthesisJandJantidiabeticJactivityJofJnovelJtriazoleJderivativesJcontainingJaminoJacidsYJJournalbofb
HeterocyclicbChemistryVJ2020VJdfVJabedWabfg 1.9 10

113 ronsumersQJPerceptionsJandJκensoryJPropertiesJofJqeefJPattyJpnaloguesYJFoodsVJ2020VJhVJ 4.9 10

112 TwtJx wxqxTOβYJtuutrTκJOuJPUβtJq|przJTtpJTwtpu|pVx κJO JTwtJvβOWTwJOuJuOUβJ
κt|trTtsJwU–p Jrp rtβJrt||κYJJournalbofbFoodbBiochemistryVJ2011VJbdVJ]de]W]def 3.3 10

111 tffectJofJpyrazoloquinolineJderivativesJonJtheJgrowthJofJ|eishmaniaJdonovaniJpromastigotesYJ
ArchivbDerbPharmazieVJ2005VJbbgVJcgcWf 4.3 10

110 –onitoringJThermalJandJ onWThermalJTreatmentsJduringJProcessingJofJ–uscleJuoodsiJpJ
romprehensiveJβeviewJofJβecentJTechnologicalJpdvancesYJAppliedbSciencesbjSwitzerlandlVJ2020VJ][VJeg[a2.6 10

109 tffectJofJextractionJsystemJandJgrapeJvarietyJonJantiWinfluenzaJcompoundsJfromJwineJproductionJ
residueYJFoodbControlVJ2019VJhhVJ]g[W]gh 6.2 10

108
–ultiWspectroscopiesJandJmolecularJdockingJinsightsJintoJtheJinteractionJmechanismJandJ
antioxidantJactivityJofJastaxanthinJandJ˛†WlactoglobulinJnanodispersionsYJFoodbHydrocolloidsVJ2021VJ
]]fVJ][efbh

10.6 10

107 romparisonJofJbioactiveJpeptidesJpreparedJfromJsheepJcheeseJwheyJusingJaJfoodWgradeJbacterialJ
andJaJfungalJproteaseJpreparationYJInternationalbJournalbofbFoodbSciencebandbTechnologyVJ2017VJdaVJ]adaW]adh3.8 9

106  ovelJκiwaJpropolisJandJcolistinWintegratedJchitosanJnanoparticlesiJelaborationjJandJappraisalYJ
NanomedicineVJ2020VJ 5.6 9

Alaa El-Din A Bekhit
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105 βheologicalVJtexturalJandJstructuralJchangesJinJdoughJandJbreadJpartiallyJsubstitutedJwithJwholeJ
greenJbananaJflourYJLWTbpbFoodbSciencebandbTechnologyVJ2020VJ]aeVJ][hada 5.4 9

104 uractionationJofJsheepJcheeseJwheyJbyJaJscalableJmethodJtoJsequentiallyJisolateJbioactiveJproteinsYJ
FoodbChemistryVJ2016VJa[bVJ]edW]fc 8.5 9

103 xdentificationJandJcharacterizationJofJflavonoidsJcompoundsJinJcassavaJleavesJR–anihotJesculentaJ
rrantzSJbyJwP|rZuTxrβW–κYJInternationalbJournalbofbFoodbPropertiesVJ2019VJaaVJ]]bcW]]cd 3 9

102 bsJprintingiJsevelopmentJofJanimalJproductsJandJspecialJfoodsYJTrendsbinbFoodbSciencebandb
TechnologyVJ2021VJ]]gVJgfW][d 15.3 9

101 rharacterizationJofJrommiphoraJwightiiJbasedJbioactiveJedibleJfilmJandJitsJefficacyJforJimprovingJ
theJstorageJqualityJofJmeatJproductsYJJournalbofbFoodbSafetyVJ2021VJc]VJe]ah[h 2 9

100
₂uantitativeJdeterminationJofJcarbasalateJcalciumJderivedJmetabolitesVJacetylsalicylicJacidJandJ
salicylicJacidVJinJsixJanimalJfoodsJusingJliquidWliquidJextractionJmethodJcoupledJwithJliquidJ
chromatographyWtandemJmassJspectrometryYJFoodbChemistryVJ2019VJafgVJfccWfd[

8.5 9

99 κynthesisVJmolecularJmodelingJandJbiologicalJscreeningJofJsomeJpyrazoleJderivativesJasJ
antileishmanialJagentsYJFuturebMedicinalbChemistryVJ2018VJ][VJabadWabcc 4.1 9

98
κynthesisVJbiologicalJinvestigationJandJmolecularJdockingJstudyJofJ
 WmalonylW]VaWdihydroisoquinolineJderivativesJasJbrainJspecificJandJshelfWstableJ–pOJinhibitorsYJ
EuropeanbJournalbofbMedicinalbChemistryVJ2015VJhbVJcg]Wh]

6.8 8

97 tffectsJofJ|WJandJisoWascorbicJacidJonJmeatJproteinJhydrolyzingJactivityJofJfourJcommercialJplantJandJ
threeJmicrobialJproteaseJpreparationsYJFoodbChemistryVJ2014VJ]chVJ]Wh 8.5 8

96
βecentJdevelopmentsJinJnonWthermalJprocessingJforJseafoodJandJseafoodJproductsiJcoldJplasmaVJ
pulsedJelectricJfieldJandJhighJhydrostaticJpressureYJInternationalbJournalbofbFoodbSciencebandb
TechnologyV

3.8 8

95
pJsystematicJreviewJofJcleanWlabelJalternativesJtoJsyntheticJadditivesJinJrawJandJprocessedJmeatJ
withJaJspecialJemphasisJonJhighWpressureJprocessingJRa[]gWa[a]SYJFoodbResearchbInternationalVJ2021
VJ]d[VJ]][fha

7 8

94 TheJroleJofJmicrobiotaJinJtissueJrepairJandJregenerationYJJournalbofbTissuebEngineeringbandb
RegenerativebMedicineVJ2020VJ]cVJdbhWddd 4.4 8

93
rombinationJofJmagneticJtargetingJwithJsynergisticJinhibitionJofJ uW˛”qJandJglutathioneJviaJmicellarJ
drugJnanomedicineJenhancesJitsJantiWtumorJefficacyYJEuropeanbJournalbofbPharmaceuticsbandb
BiopharmaceuticsVJ2020VJ]ddVJ]eaW]fe

5.7 8

92  onWthermalJprocessingJhasJanJimpactJonJtheJdigestibilityJofJtheJmuscleJproteinsYJCriticalbReviewsbinb
FoodbSciencebandbNutritionVJ2021VJ]Wag 11.5 8

91 UtilisationJofJbeefJlungJproteinJpowderJasJaJfunctionalJingredientJtoJenhanceJproteinJandJironJ
contentJofJfreshJpastaYJInternationalbJournalbofbFoodbSciencebandbTechnologyVJ2019VJdcVJe][We]g 3.8 8

90 PotentialJantiWrOVxsW]hJactivityJofJtgyptianJpropolisJusingJcomputationalJmodelingYJFutureb
VirologyVJ2021VJ]eVJ][fW]]e 2.4 8

89 ThermalJprocessingJimplicationsJonJtheJdigestibilityJofJmeatVJfishJandJseafoodJproteinsYJ
ComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ2021VJa[VJcd]]Wcdcg 16.4 8

88
κynthesisVJin´ vitroJbiologicalJevaluationJandJinJsilicoJstudiesJofJcertainJarylnicotinicJacidsJconjugatedJ
withJarylJRthioSsemicarbazidesJasJaJnovelJclassJofJantiWleishmanialJagentsYJEuropeanbJournalbofb
MedicinalbChemistryVJ2019VJ]fhVJbbdWbce

6.8 7

(2019-2020)

13



87 roWpdministrationJofJTretinoinJtnhancesJtheJpntiWrancerJtfficacyJofJttoposideJviaJTumorWTargetedJ
vreenJ anoW–icellesYJColloidsbandbSurfacesbB:bBiointerfacesVJ2020VJ]haVJ]][hhf 6 7

86 –eatJroloriJuactorsJpffectingJrolorJκtabilityJ2019VJa[aWa][ 7

85 βesistantJκtarchJPreparationJ–ethodsJ2019VJbh[Wbhc 7

84 txtractionVJstructuralJcharacterizationJandJstabilityJofJpolyhydroxylatedJnaphthoquinonesJfromJ
shellJandJspineJofJ ewJZealandJseaJurchinJRtvechinusJchloroticusSYJFoodbChemistryVJ2019VJafaVJbfhWbgf 8.5 7

83 roncentrationsJofJtraceJelementsJ[corrected]JandJorganochlorinesJinJ–uttonJbirdJRPuffinusJ
griseusSYJEcotoxicologybandbEnvironmentalbSafetyVJ2011VJfcVJ]fcaWe 7 7

82 WaterWsolubleJnonWstarchJpolysaccharidesJofJrootJandJtuberJcropsiJextractionVJcharacteristicsVJ
propertiesVJbioactivitiesVJandJapplicationsYJCriticalbReviewsbinbFoodbSciencebandbNutritionVJ2020VJ]Wbb 11.5 7

81 TotalJvolatileJbasicJnitrogenJandJtrimethylamineJinJmuscleJfoodsiJPotentialJformationJpathwaysJandJ
effectsJonJhumanJhealthYJComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVJ2021VJa[VJbea[Wbeee 16.4 7

80
 ewJfreezeWthawJmethodJforJimprovedJextractionJofJwaterWsolubleJnonWstarchJpolysaccharideJfromJ
taroJRrolocasiaJesculentaSiJOptimizationJandJcomprehensiveJcharacterizationJofJphysicoWchemicalJ
andJstructuralJpropertiesYJFoodbChemistryVJ2021VJbchVJ]aha][

8.5 7

79 tffectJofJprocessingJtechnologiesJonJtheJdigestibilityJofJeggJproteinsYJComprehensivebReviewsbinb
FoodbSciencebandbFoodbSafetyVJ2021VJa[VJcf[bWcfbg 16.4 7

78 –eatJtendernessiJadvancesJinJbiologyVJbiochemistryVJmolecularJmechanismsJandJnewJtechnologiesYYJ
MeatbScienceVJ2021VJ]gdVJ][gedf 6.4 7

77 sielectricWbarrierJdischargeJRsqsSJplasmaJtreatmentJreducesJxgvJbindingJcapacityJofJ
˛†WlactoglobulinJbyJinducingJstructuralJchangesYJFoodbChemistryVJ2021VJbdgVJ]ahga] 8.5 7

76 xnJvitroJantioxidantJandJantimicrobialJactivitiesVJandJinJvivoJantiWinflammatoryJactivityJofJcrudeJandJ
fractionatedJPw ₂sJfromJseaJurchinJRtvechinusJchloroticusSYJFoodbChemistryVJ2020VJb]eVJ]aebbh 8.5 6

75  utritionalJcompositionJofJ–uttonJbirdJRPuffinusJgriseusSJmeatYJJournalbofbFoodbCompositionbandb
AnalysisVJ2016VJceVJaaWag 4.1 6

74
tffectJofJsolventsJonJpolyphenolJrecoveryJandJantioxidantJactivityJofJisolatesJofJpsparagusJ
OfficinalisJrootsJfromJrhineseJandJ ewJZealandJcultivarsYJInternationalbJournalbofbFoodbSciencebandb
TechnologyVJ2018VJdbVJabehWabff

3.8 6

73  utritionalJValueJofJseerJ–ilkJ2017VJbebWbfd 6

72 tffectJofJprocessingJconditionsJonJtraceJelementsJinJfishJroeJfromJsixJcommercialJnewJzealandJfishJ
speciesYJJournalbofbAgriculturalbandbFoodbChemistryVJ2008VJdeVJcgceWdb 5.7 6

71
sesignVJsynthesisVJbiologicalJevaluationJandJinJsilicoJstudiesJofJcertainJarylJsulfonylJhydrazonesJ
conjugatedJwithJ]VbWdiarylJpyrazolesJasJpotentJmetalloW˛†WlactamaseJinhibitorsYJBioorganicbChemistryVJ
2020VJ][dVJ][cbge

5.1 6

70 OptimizationJofJmicrowaveWassistedJextractionJofJbioactiveJcompoundsJfromJ ewJZealandJandJ
rhineseJ|YJrootsYJJournalbofbFoodbSciencebandbTechnologyVJ2019VJdeVJfhhWg][ 3.3 6

Alaa El-Din A Bekhit
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69 –eatJrolouriJrhemistryJandJ–easurementJκystemsJ2019VJa]]Wa]f 5

68 PhysicochemicalJPropertiesJofJPastirmaJfromJworseJ–eatVJqeefVJ–uttonJandJPorkYJJournalbofbFoodb
QualityVJ2015VJbgVJbehWbfe 2.7 5

67 tffectJofJsietaryJProteinJandJProcessingJonJvutJ–icrobiotaWpJκystematicJβeviewYYJNutrientsVJ2022VJ
]cVJ 6.7 5

66 |actoferrinJxsolationJandJwydrolysisJfromJβedJseerJRSJ–ilkJandJtheJpntibacterialJpctivityJofJseerJ
|actoferrinJandJxtsJwydrolysatesYJFoodsVJ2020VJhVJ 4.9 5

65
κynthesesJandJinJsilicoJpharmacokineticJpredictionsJofJ
glycosylhydrazinylWpyrazolo[]VdWc]pyrimidinesJandJpyrazolo[]VdWc]triazolo[cVbWa]pyrimidinesJasJ
antiWproliferativeJagentsYJMedicinalbChemistrybResearchVJ2019VJagVJa]dWaaf

2.2 5

64 |ipidomicJsignatureJofJPacificJleanJfishJspeciesJheadJandJskinJusingJgasJchromatographyJandJnuclearJ
magneticJresonanceJspectroscopyYJFoodbChemistryVJ2021VJbedVJ]b[ebf 8.5 5

63 romparisonJofJtheJbioactivityJofJwholeJandJskimmedJdigestedJsheepJmilkJwithJthatJofJdigestedJ
goatJandJcowJmilkJinJfunctionalJcellJcultureJassaysYJSmallbRuminantbResearchVJ2017VJ]chVJa[aWa[g 1.7 4

62 TexturalJpropertiesJandJcharacteristicsJofJwholeJgreenJbananaJflourJproducedJbyJairWovenJandJ
freezeWdryingJprocessingYJJournalbofbFoodbMeasurementbandbCharacterizationVJ2020VJ]cVJ]dbbW]dca 2.8 4

61 PhysicochemicalJPropertiesJandJqioactivityJofJtxtractsJfromJtheJβoeJofJ ewJZealandJwokiJandJ
κouthernJqlueJWhitingYJJournalbofbAquaticbFoodbProductbTechnologyVJ2016VJadVJ]abcW]acg 1.6 4

60 TheJsistributionJofJtssentialVJTraceVJandJ onessentialJ–ineralsJinJWeanlingJ–aleJβatsJuedJκheepJorJ
rowJ–ilkYJMolecularbNutritionbandbFoodbResearchVJ2018VJeaVJe]g[[cga 5.9 4

59 –p UuprTUβx vJuU rTxO p|xTYJOuJrwx||tsJVt xκO Jp sJqttuYJJournalbofbFoodbQualityVJ2007VJ
b[VJfecWfga 2.7 4

58 rouplingJreactionsJofJhydralazineJwithJaminoJacidsJandJtheirJadductsJforJantihypertensiveJ
activitiesYJJournalbofbHeterocyclicbChemistryVJ2004VJc]VJbgfWbha 1.9 4

57 xnvestigationJofJtheJantiWinflammatoryJandJanalgesicJactivitiesJofJpromisingJpyrazoleJderivativeYJ
EuropeanbJournalbofbPharmaceuticalbSciencesVJ2021VJ]egVJ][e[g[ 5.1 4

56 rompoundsJrontainingJpzoleJκcaffoldsJasJryclooxygenaseJxnhibitorsiJpJβeviewYJCurrentbTopicsbinb
MedicinalbChemistryVJ2016VJ]eVJbdehWbdg] 3 4

55
TheJuseJofJoxidativeJstressJbiomarkersJinJliveJanimalsJRinJvivoSJtoJpredictJmeatJqualityJdeteriorationJ
postmortemJRinJvitroSJcausedJbyJchangesJinJmuscleJbiochemicalJcomponentsYJJournalbofbAnimalb
ScienceVJ2017VJhdVJb[]a

0.7 4

54 UseJofJPlantJProteolyticJtnzymesJforJ–eatJProcessingJ2018VJcbWef 4

53  ovelJκynthesisJofJTitaniumJOxideJ anoparticlesiJqiologicalJpctivityJandJpcuteJToxicityJκtudyYJ
BioinorganicbChemistrybandbApplicationsVJ2021VJa[a]VJg]f]fge 4.2 4

52 TheJassociationJbetweenJtotalJvolatileJbasicJnitrogenJRTVqW SJconcentrationJandJotherJbiomarkersJ
ofJqualityJandJspoilageJforJvacuumJpackagedJbeefYJMeatbScienceVJ2021VJ]fhVJ][gdd] 6.4 4

(2021-2019)

15



51 ProcessingJtechnologiesJforJimprovedJdigestibilityJofJmilkJproteinsYJTrendsbinbFoodbSciencebandb
TechnologyVJ2021VJ]]gVJ]W] 15.3 4

50
tffectJofJsaltedWdryingJonJbioactiveJcompoundsJandJmicrobiologicalJchangesJduringJtheJprocessingJ
ofJkarasumiWlikeJrhinookJsalmonJROncorhynchusJtshawytschaSJroeJproductYJFoodbChemistryVJ2021VJ
bdfVJ]ahfg[

8.5 4

49
tffectsJofJextractionJmethodsJonJtheJdigestibilityVJcytotoxicityVJprebioticJpotentialJandJ
immunomodulatoryJactivityJofJtaroJRrolocasiaJesculentaSJwaterWsolubleJnonWstarchJpolysaccharideYJ
FoodbHydrocolloidsVJ2021VJ]a]VJ][f[eg

10.6 4

48 –ineralsJinJκheepJ–ilkJ2017VJbcdWbea 3

47 Tt stβxZx vJ–trwp xκ–κJ|JrhemicalJ2014VJcb]Wcbf 3

46 UtilizationJofJOilseedJrakesJforJwumanJ utritionJandJwealthJqenefitsJ2015VJ]h]Waah 3

45 uishJβoeiJuermentationJ2010VJad]Wade 3

44
PhosphorusWb]JnuclearJmagneticJresonanceJRb]PJ –βSJforJquantitativeJmeasurementsJofJ
phospholipidsJderivedJfromJnaturalJproductsiJtffectJofJanalysisJconditionsYJLWTbpbFoodbSciencebandb
TechnologyVJ2021VJ]caVJ]][hh]

5.4 3

43
UtilizationJofJultrasoundJandJpulseJelectricJfieldJforJtheJextractionJofJwaterWsolubleJnonWstarchJ
polysaccharideJfromJtaroJRrolocasiaJesculentaSJpeelYJInnovativebFoodbSciencebandbEmergingb
TechnologiesVJ2021VJf[VJ][aeh]

6.8 3

42 vrapeJκeedJRVitisJviniferaSJOilsJ2016VJcddWcea 3

41
rookingJdoesJnotJimpairJtheJimpactJofJpulsedJelectricJfieldJonJtheJproteinJdigestionJofJvenisonJ
RrervusJelaphusSJduringJinJvitroJgastrointestinalJdigestionYJInternationalbJournalbofbFoodbSciencebandb
TechnologyVJ2021VJdeVJb[aeWb[bb

3.8 3

40 TheJeffectJofJpulsedJelectricJfieldsJonJtheJextractedJtotalJlipidJyieldJandJtheJlipidomicJprofileJofJhokiJ
roeYYJFoodbChemistryVJ2022VJbgcVJ]bacfe 8.5 3

39 ronsumptionJofJsheepJmilkJcomparedJtoJcowJmilkJcanJaffectJtrabecularJboneJultrastructureJinJaJratJ
modelYJFoodbandbFunctionVJ2019VJ][VJ]ebW]f] 6.1 2

38
–acroporousJresinJextractionJofJPw ₂sJfromJtvechinusJchloroticusJseaJurchinJandJtheirJinJvitroJ
antioxidantVJantiWbacterialJandJinJsilicoJantiWinflammatoryJactivitiesYJLWTbpbFoodbSciencebandb
TechnologyVJ2020VJ]b]VJ][hg]f

5.4 2

37 TheJtffectJofJκheepJandJrowJ–ilkJκupplementationJofJaJ|owJralciumJsietJonJtheJsistributionJofJ
–acroJandJTraceJ–ineralsJinJtheJOrgansJofJWeanlingJβatsYJNutrientsVJ2020VJ]aVJ 6.7 2

36 rytotoxicJandJgenotoxicJpotentialsJofJnewlyJsynthesizedJantiviralJaminopyrazoloquinolineJ
derivativesYJMedicinalbChemistrybResearchVJ2008VJ]fVJahfWb[c 2.2 2

35
–acronutrientsJandJmineralJcompositionJofJwildJharvestedJPrionoplusJreticularisJedibleJinsectJatJ
variousJdevelopmentJstagesiJnutritionalJandJmineralJsafetyJimplicationsYJInternationalbJournalbofb
FoodbSciencebandbTechnologyV

3.8 2

34 pminoJpcidJκequencesJofJ|actoferrinJfromJβedJseerJRSJ–ilkJandJpntimicrobialJpctivityJofJxtsJserivedJ
PeptidesJ|actoferricinJandJ|actoferrampinYJFoodsVJ2021VJ][VJ 4.9 2
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33 rookWrhilledJandJrookWurozenJuoodsJ2016VJ 2

32 ProteasesJandJ–eatJTenderizationJ2019VJb[hWb]b 2

31 κynthesisJandJantimicrobialJactivityJofJsomeJnovelJ]VaWdihydroW[]VaVc]triazolo[]VdW]pyrimidinesJ
bearingJaminoJacidJmoietyYYJRSCbAdvancesVJ2021VJ]]VJah[dWah]e 3.7 2

30 sesignJandJsynthesisJofJaWκubstitutedWcWbenzylWdWmethylimidazolesJasJnewJpotentialJpntiWbreastJ
cancerJagentsJtoJinhibitJoncogenicJκTpTbJfunctionsYJBioorganicbChemistryVJ2021VJ]]bVJ][d[bb 5.1 2

29 pnalysisJofJpeptidesJinJaJsheepJbetaJlactoglobulinJhydrolysateJasJaJmodelJtoJevaluateJtheJeffectJofJ
peptideJaminoJacidJsequenceJonJbioactivityYJFoodbChemistryVJ2021VJbedVJ]b[bce 8.5 2

28 –ethotrexateW|actoferrinJTargetedJtxemestaneJrubosomesJforJκynergisticJqreastJrancerJ
TherapyYYJFrontiersbinbChemistryVJ2022VJ][VJgcfdfb 5 2

27 ronjugatedJ|inoleicJpcidJandJrholesterolJOxidativeJProductsJveneratedJinJwotJqonedJqeefJ–uscleJ
asJpffectedJbyJβigorJTemperatureVJpgeingJandJsisplayJTimeYJFoodsVJ2020VJhVJ 4.9 1

26 ronventionalJtmulsionsJ2018VJ]Waf 1

25 pntioxidantJandJantimicrobialJpotentialsJofJsamsissaJRpmbrosiaJmaritimaSJleafJpowderJextractJ
addedJtoJmincedJbeefJduringJcoldJstorageYJCYTAbpbJournalbofbFoodVJ2018VJ]eVJecaWech 2.3 1

24 pntihypertensiveJPeptidesJfromJpnimalJProteinsYJReferencebSeriesbinbPhytochemistryVJ2018VJ]Wbe 0.7 1

23 ProcessingVJκtorageJandJ₂ualityJofJrookWrhillJorJrookWureezeJuoodsYJFoodbEngineeringbSeriesVJ2015VJ]adW]d[0.5 1

22 TechnologicalJpspectsJofJqyWProductJUtilizationJ2015VJ]]fW]hg 1

21 Pw ₂JfromJκeaJUrchinJκupplementedJwithJralciumJPromotesJ–ineralizationJinJκaosWaJwumanJqoneJ
rellJ|ineYJMarinebDrugsVJ2020VJ]gVJ 6 1

20 vrapefruitJRritrusJparadisiiSJOilsJ2016VJcebWcf[ 1

19 WholeWplantJfoodsJandJtheirJmacromoleculesiJuntappedJapproachesJtoJmodulateJ
neuroinflammationJinJplzheimerQsJdiseaseYJCriticalbReviewsbinbFoodbSciencebandbNutritionVJ2021VJ]W]h 11.5 1

18 OxidationJinducedJbyJdielectricJbarrierJdischargeJRsqsSJplasmaJtreatmentJreducesJxgvZxgtJbindingJ
capacityJandJimprovesJtheJfunctionalityJofJglycininYJFoodbChemistryVJ2021VJbebVJ]b[b[[ 8.5 1

17 sesignJandJκynthesisJofJκomeJOxadiazolylVJThiadiazolylVJThiazolidinylVJandJThiazolylJserivativesJofJ
]wWPyrazoleJasJpntiWinflammatoryJpntimicrobialJpgentsJ2000VJbbbVJdb 1

16 tffectJofJPulsedJtlectricJuieldsJonJtheJ|ipidomicJProfileJofJ|ipidJtxtractedJfromJwokiJuishJ–aleJ
vonadYYJFoodsVJ2022VJ]]VJ 4.9 1

(2022-2016)

17



15
tffectJofJdryingJtemperatureJonJnutritionalVJfunctionalJandJpastingJpropertiesJandJstorageJstabilityJ
ofJbeefJlungJpowderVJaJprospectiveJproteinJingredientJforJfoodJsupplementsYJLWTbpbFoodbScienceb
andbTechnologyVJ2022VJ]e]VJ]]bb]d

5.4 1

14 ploeJveraJandJrarrageenanJqasedJtdibleJuilmJxmprovesJκtorageJκtabilityJofJxceWcreamYJAppliedbFoodb
ResearchVJ2022VJ][[]ag 1

13 xdentificationJofJnovelJbioactiveJproanthocyanidinsJwithJpotentJantioxidantJandJantiWproliferativeJ
activitiesJfromJkiwifruitJleavesYJFoodbBioscienceVJ2022VJceVJ][]ddc 4.9 0

12 WoolJkeratinJWJpJnovelJdietaryJproteinJsourceiJ utritionalJvalueJandJtoxicologicalJassessmentYYJFoodb
ChemistryVJ2022VJbgbVJ]bacbe 8.5 0

11 pJsimpleJmethodJforJenrichmentJofJ˛†WlactoglobulinJfromJbovineJmilkJwheyJinvolvingJselectiveJ
hydrolysisJbyJtwoJfungalJproteaseJpreparationsYJFoodbChemistryVJ2022VJbegVJ]b[ga[ 8.5 0

10 ProximateJcompositionJandJlipidJnutritionalJindicesJofJlarvaeJandJpupaeJofJtheJedibleJwuhuJbeetleJ
RPrionoplusJreticularisSJendemicJtoJ ewJZealandYJJournalbofbFoodbCompositionbandbAnalysisVJ2022VJ][cdfg4.1 0

9 uerroptosisJβelatedJxmmunomodulatoryJtffectJofJaJ ovelJtxtracellularJPolysaccharidesJfromJ
–arineJuungusJpureobasidiumJmelanogenumYJMarinebDrugsVJ2022VJa[VJbba 6 0

8 pntihypertensiveJPeptidesJfromJpnimalJProteinsYJReferencebSeriesbinbPhytochemistryVJ2019VJb]hWbdb 0.7

7 –ethodsJforJtheJrharacterizationVJputhenticationVJandJpdulterationJofJtssentialJOilsJ2016VJ]]W]f

6 xnteractionsJofJ–ilkJProteinsJWithJ–ineralsJ2019VJbhdWc[b

5
OnJtwoJsiteWspecificJnitriteWsensingJnanocompositesJhavingJaJcoreWshellJstructureiJronstructionVJ
characterizationJandJsensingJperformanceYJSpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularb
SpectroscopyVJ2017VJ]f]VJbe]Wbeg

4.4

4 ziwifruitJ2012VJcfhWd[a

3 WineJ–akingJqyWProductsJ2015VJfbW]]e

2
βetractionJnoticeJtoJLOnJtwoJsiteWspecificJnitriteWsensingJnanocompositesJhavingJaJcoreWshellJ
structureiJronstructionVJcharacterizationJandJsensingJperformanceL[κpectrochimYJpctaJpJ–olYJ
qiomolYJκpectroscYJ]f]JRa[]fSJbe]Wbeg]YJSpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularb
SpectroscopyVJ2019VJa[eVJed[

4.4

1
tffectsJofJTaroJRrolocasiaJesculentaSJWaterWκolubleJ onWκtarchJPolysaccharideVJ
|actobacillus´ acidophilusVJqifidobacteriumJbreveVJqifidobacteriumJinfantisVJandJTheirJκynbioticJ
–ixturesJonJProWxnflammatoryJrytokineJxnterleukinWgJProductionYJNutrientsVJ2022VJ]cVJa]ag

6.7
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