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82 ManufactureOandOPrebioticOPotentialOofOXylooligosaccharidesOzerivedOFromO–ucalyptusOnitensO
WooddOFrontierskinkChemicalkEngineeringbO2021bOibO 1 3

81
PotentialOofOHighcOandOLowcwcetylatedOGalactoglucomannooligosaccharidesOasOModulatorsOofOtheO
MicrobiotaOyompositionOandOTheirOwctivitypOwOyomparisonOUsingOtheOModelOofOtheOHumanOyolonO
TIMchdOJournalkofkAgriculturalkandkFoodkChemistrybO2020bOlnbOmlgmcmlho

5.7 6

80 TechnologiesOforO–ucalyptusOwoodOprocessingOinOtheOscopeOofObiorefineriespOwOcomprehensiveO
reviewdOBioresourcekTechnologybO2020bOiggbOghikhn 11 22

79 XylooligosaccharidesOfromOsteamcexplodedObarleyOstrawpOStructuralOfeaturesOandOassessmentOofO
bifidogenicOpropertiesdOFoodkandkBioproductskProcessingbO2020bOghjbOgigcgjh 4.9 14

78 RecoveryOofOhighOvaluecaddedOcompoundsOfromOpineapplebOmelonbOwatermelonOandOpumpkinO
processingObycproductspOwnOoverviewdOFoodkResearchkInternationalbO2020bOgihbOgfofnl 7 58

77 PrebioticOeffectsOofOpectooligosaccharidesOobtainedOfromOlemonOpeelOonOtheOmicrobiotaOfromO
elderlyOdonorsOusingOanOcontinuousOcolonOmodelOXTIMchYdOFoodkandkFunctionbO2020bOggbOoonjcoooo 6.1 10

76 xiorefineryOprocessesOforOtheOvalorizationOofOMiscanthusOpolysaccharidespOfromOconstituentOsugarsO
toOplatformOchemicalsdOIndustrialkCropskandkProductsbO2019bOgijbOifocigm 5.9 24

75 –mergingOprebioticsOobtainedOfromOlemonOandOsugarObeetObyproductspO–valuationOofOtheirOinOvitroO
fermentabilityObyOprobioticObacteriadOLWTk-kFoodkSciencekandkTechnologybO2019bOgfobOgmchk 5.4 21

74 VineOshootsOasOnewOsourceOforOtheOmanufactureOofOprebioticOoligosaccharidesdOCarbohydratek
PolymersbO2019bOhfmbOijcji 10.3 37

73 SelectiveOfractionationOandOenzymaticOhydrolysisOofO–ucalyptusOnitensOwooddOCellulosebO2019bOhlbOgghkcggio5.5 16

72 wdsorptionOtechnologiesOtoOrecoverOandOconcentrateOfoodOpolyphenolsdOCurrentkOpinionkinkFoodk
SciencebO2018bOhibOglkcgmh 9.8 5

71
PotentialOofOFructooligosaccharidesOandOXylooligosaccharidesOasOSubstratesOToOyounteractOtheO
UndesirableO–ffectsOofOSeveralOwntibioticsOonO–lderOFecalOMicrobiotapOwOFirstOinOVitroOwpproachdO
JournalkofkAgriculturalkandkFoodkChemistrybO2018bOllbOojhlcojim

5.7 14

70 ValorizationOofOpeanutOshellspOManufactureOofObioactiveOoligosaccharidesdOCarbohydratekPolymersbO
2018bOgnibOhgchn 10.3 46

69 ManufactureOandOPropertiesOofOGlucomannansOandOGlucomannooligosaccharidesOzerivedOfromO
KonjacOandOOtherOSourcesdOJournalkofkAgriculturalkandkFoodkChemistrybO2017bOlkbOhfgochfig 5.7 23

68 –xtractionOofOOligosaccharidesOWithOPrebioticOPropertiesOFromOwgrocIndustrialOWastesO2017bOgigcglg 2

67 ProductionOofOpectincderivedOoligosaccharidesOfromOlemonOpeelsObyOextractionbOenzymaticO
hydrolysisOandOmembraneOfiltrationdOJournalkofkChemicalkTechnologykandkBiotechnologybO2016bOogbOhijchjm3.5 24

66 PrebioticOpotentialOofOpectinsOandOpecticOoligosaccharidesOderivedOfromOlemonOpeelOwastesOandO
sugarObeetOpulppOwOcomparativeOevaluationdOJournalkofkFunctionalkFoodsbO2016bOhfbOgfncghg 5.1 160
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65 FurfuralOproductionOusingOionicOliquidspOwOreviewdOBioresourcekTechnologybO2016bOhfhbOgngcog 11 178

64 FermentationOofObioactiveOsolidOlipidOnanoparticlesObyOhumanOgutOmicrofloradOFoodkandkFunctionbO
2016bOmbOkglcho 6.1 20

63 PecticOOligosaccharidesOandOOtherO–mergingOPrebioticsO2016bO 13

62
ProductionbOPurificationbOandOinOVitroO–valuationOofOtheOPrebioticOPotentialOofO
wrabinoxylooligosaccharidesOfromOxrewerWsOSpentOGraindOJournalkofkAgriculturalkandkFoodkChemistrybO
2015bOlibOnjhocin

5.7 38

61 UtilizationOofOIonicOLiquidsOinOLignocelluloseOxiorefineriesOasOwgentsOforOSeparationbOzerivatizationbO
FractionationbOorOPretreatmentdOJournalkofkAgriculturalkandkFoodkChemistrybO2015bOlibOnfoicgfh 5.7 53

60 wssessmentOofOprebioticOpotentialOofOwkpancyoghurtclikeOproductOandOeffectsOonOtheOhumanO
intestinalOmicrobiotadOJournalkofkFunctionalkFoodsbO2015bOgobOkjkckki 5.1 6

59 InOvitroOassessmentOofOtheOprebioticOpotentialOofOwloeOveraOmucilageOandOitsOimpactOonOtheOhumanO
microbiotadOFoodkandkFunctionbO2015bOlbOkhkcig 6.1 36

58 wObiorefineryOapproachObasedOonOfractionationOwithOaOcheapOindustrialObycproductOforOgettingOvalueO
fromOanOinvasiveOwoodyOspeciesdOBioresourcekTechnologybO2014bOgmibOifgcifn 11 11

57 –valuationOofOtheOprebioticOpotentialOofOarabinoxylansOfromObrewerWsOspentOgraindOAppliedk
MicrobiologykandkBiotechnologybO2014bOonbOoilkcmi 5.7 38

56 PurificationbOcharacterizationbOandOprebioticOpropertiesOofOpecticOoligosaccharidesOfromOorangeOpeelO
wastesdOJournalkofkAgriculturalkandkFoodkChemistrybO2014bOlhbOomlocnh 5.7 109

55 StructuralOfeaturesOandOassessmentOofOprebioticOactivityOofOrefinedOarabinoxylooligosaccharidesO
fromOwheatObrandOJournalkofkFunctionalkFoodsbO2014bOlbOjincjjo 5.1 102

54 ValorizationOofOanOinvasiveOwoodyOspeciesbOwcaciaOdealbatabObyOmeansOofOIonicOliquidOpretreatmentO
andOenzymaticOhydrolysisdOJournalkofkChemicalkTechnologykandkBiotechnologybO2014bOnobOgiimcgiji 3.5 15

53 –ffectsOofOhemicellulosecderivedOsaccharidesOonObehaviorOofOLactobacilliOunderOsimulatedO
gastrointestinalOconditionsdOFoodkResearchkInternationalbO2014bOljbOnnfcnnn 7 23

52 ProductionOandOxioactivityOofOOligosaccharidesOfromOxiomassOHemicellulosesO2014bOnncgfl 7

51 PecticOoligosacharidesOfromOlemonOpeelOwastespOproductionbOpurificationbOandOchemicalO
characterizationdOJournalkofkAgriculturalkandkFoodkChemistrybO2013bOlgbOgffjicki 5.7 56

50 PecticOoligosaccharidespOManufactureOandOfunctionalOpropertiesdOTrendskinkFoodkSciencekandk
TechnologybO2013bOifbOgkicglg 15.3 145

49 ManufactureOandOpropertiesOofObifidogenicOsaccharidesOderivedOfromOwoodOmannandOJournalkofk
AgriculturalkandkFoodkChemistrybO2012bOlfbOjholcifk 5.7 55

48 PecticOoligosaccharidesOproductionOfromOorangeOpeelOwasteObyOenzymaticOhydrolysisdOInternationalk
JournalkofkFoodkSciencekandkTechnologybO2012bOjmbOmjmcmkj 3.8 33
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47 PrebioticOpotentialOofOaOrefinedOproductOcontainingOpecticOoligosaccharidesdOLWTk-kFoodkSciencekandk
TechnologybO2011bOjjbOglnmcglol 5.4 69

46 Ionc–xchangeOProcessingOofOFermentationOMediaOyontainingOLacticOwcidOandOOligomericO
SaccharidesdOIndustrialkramp;kEngineeringkChemistrykResearchbO2010bOjobOimjgcimkf 3.9 8

45 –xperimentalOwssessmentOonOtheO–nzymaticOHydrolysisOofOHydrothermallyOPretreatedO–ucalyptusO
globulusOWooddOIndustrialkramp;kEngineeringkChemistrykResearchbO2010bOjobOjlkicjlli 3.9 44

44 yhemicalOProductionOofOPecticOOligosaccharidesOfromOOrangeOPeelOWastesdOIndustrialkramp;k
EngineeringkChemistrykResearchbO2010bOjobOnjmfcnjml 3.9 46

43 xioethanolOproductionOfromOhydrothermallyOpretreatedO–ucalyptusOglobulusOwooddOBioresourcek
TechnologybO2010bOgfgbOnmflcgh 11 152

42 KineticOassessmentOonOtheOautohydrolysisOofOpectincrichObycproductsdOChemicalkEngineeringkJournalbO
2010bOglhbOjnfcjnl 14.7 27

41 ProductionOofOoligosaccharidesOandOsugarsOfromOryeOstrawpOaOkineticOapproachdOBioresourcek
TechnologybO2010bOgfgbOllmlcnj 11 80

40
–xperimentalOevaluationOofOalkalineOtreatmentOasOaOmethodOforOenhancingOtheOenzymaticO
digestibilityOofOautohydrolysedOwcaciaOdealbatadOJournalkofkChemicalkTechnologykandkBiotechnologybO
2009bOnjbOgfmfcgfmm

3.5 18

39 wqueousOpretreatmentOofOagriculturalOwastespOcharacterizationOofOsolubleOreactionOproductsdO
BioresourcekTechnologybO2009bOgffbOknjfck 11 26

38 wssessmentOofOtheOProductionOofOOligomericOyompoundsOfromOSugarOxeetOPulpdOIndustrialkramp;k
EngineeringkChemistrykResearchbO2009bOjnbOjlngcjlnm 3.9 49

37 ProcessingOofOwcaciaOdealbataOinOwqueousOMediapOFirstOStepOofOaOWoodOxiorefinerydOIndustrialkramp;k
EngineeringkChemistrykResearchbO2009bOjnbOllgncllhl 3.9 48

36 zirectOenzymaticOproductionOofOoligosaccharideOmixturesOfromOsugarObeetOpulppOexperimentalO
evaluationOandOmathematicalOmodelingdOJournalkofkAgriculturalkandkFoodkChemistrybO2009bOkmbOkkgfcm 5.7 33

35 ManufactureOofOPrebioticsOfromOxiomassOSourcesO2009bOkikckno 13

34 LacticOacidOfromOappleOpomacepOaOlaboratoryOexperimentOforOteachingOvalorisationOofOwastesdOCYTAk-k
JournalkofkFoodbO2009bOmbOnicnn 2.3 8

33 TeachingOSustainableOzevelopmentOyonceptsOinOtheOLaboratorypOwOSolidâ��LiquidO–xtractionO
–xperimentdOJournalkofkChemicalkEducationbO2008bOnkbOomh 2.4 1

32 –nzymaticOProcessingOofORiceOHuskOwutohydrolysisOProductsOforOObtainingOLowOMolecularOWeightO
OligosaccharidesdOFoodkBiotechnologybO2008bOhhbOigcjl 2.2 12

31 yoproductionOofOOligosaccharidesOandOGlucoseOfromOyorncobsObyOHydrothermalOProcessingOandO
–nzymaticOHydrolysisdOIndustrialkramp;kEngineeringkChemistrykResearchbO2008bOjmbOgiilcgijk 3.9 55

30 –xperimentalOevaluationOofOalternativeOfermentationOmediaOforOLclacticOacidOproductionOfromOappleO
pomacedOJournalkofkChemicalkTechnologykandkBiotechnologybO2008bOnibOlfoclgm 3.5 11
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29 SSFOproductionOofOlacticOacidOfromOcellulosicObiosludgesdOBioresourcekTechnologybO2008bOoobOjhjmckj 11 52

28 LclacticOacidOproductionOfromOappleOpomaceObyOsequentialOhydrolysisOandOfermentationdOBioresourcek
TechnologybO2008bOoobOifncgo 11 98

27
ProductionOofOLclacticOacidOandOoligomericOcompoundsOfromOappleOpomaceObyOsimultaneousO
saccharificationOandOfermentationpOaOresponseOsurfaceOmethodologyOassessmentdOJournalkofk
AgriculturalkandkFoodkChemistrybO2007bOkkbOkknfcm

5.7 39

26 SugarOproductionOfromOcellulosicObiosludgesOgeneratedOinOaOwaterOtreatmentOplantOofOaOKraftOpulpO
milldOBiochemicalkEngineeringkJournalbO2007bOimbOigocihm 4.2 8

25 ProductionOandORefiningOofOSolubleOProductsOfromO–ucalyptusOglobulusOGlucuronoxylandOCollectionk
ofkCzechoslovakkChemicalkCommunicationsbO2007bOmhbOifmcihf 9

24 –nzymaticOsaccharificationOofOhydrogenOperoxidectreatedOsolidsOfromOhydrothermalOprocessingOofO
riceOhusksdOProcesskBiochemistrybO2006bOjgbOghjjcghkh 4.8 28

23 –nhancingOtheOpotentialOofOoligosaccharidesOfromOcorncobOautohydrolysisOasOprebioticOfoodO
ingredientsdOIndustrialkCropskandkProductsbO2006bOhjbOgkhcgko 5.9 40

22 MembranecassistedOprocessingOofOxylooligosaccharideccontainingOliquorsdOJournalkofkAgriculturalk
andkFoodkChemistrybO2006bOkjbOkjifcl 5.7 61

21 ManufactureOandORefiningOofOOligosaccharidesOfromOIndustrialOSolidOWastesdOIndustrialkramp;k
EngineeringkChemistrykResearchbO2005bOjjbOlgjclhf 3.9 65

20 zcLacticOacidOproductionOfromOwasteOcardboarddOJournalkofkChemicalkTechnologykandkBiotechnologybO
2005bOnfbOmlcnj 3.5 52

19 OptimizationOofOdclacticOacidOproductionObyOLactobacillusOcoryniformisOusingOresponseOsurfaceO
methodologydOFoodkMicrobiologybO2004bOhgbOgjicgjn 6 55

18 ProcessingOofOriceOhuskOautohydrolysisOliquorsOforOobtainingOfoodOingredientsdOJournalkofkAgriculturalk
andkFoodkChemistrybO2004bOkhbOmiggcm 5.7 73

17 ProductionOofOzXcYclacticOacidOfromOcelluloseObyOsimultaneousOsaccharificationOandOfermentationO
usingOLactobacillusOcoryniformisOsubspdOtorquensdOBiotechnologykLettersbO2003bOhkbOgglgcj 3 65

16 RecoveryOofOlacticOacidOfromOsimultaneousOsaccharificationOandOfermentationOmediaOusingOanionO
exchangeOresinsdOBioprocesskandkBiosystemskEngineeringbO2003bOhkbOikmcli 3.7 45

15 OptimizationOofOLacticOwcidOProductionObyOLactobacillusOdelbrueckiiOthroughOResponseOSurfaceO
MethodologydOJournalkofkFoodkSciencebO2003bOlnbOgjkjcgjkn 3.4 41

14 wlternativeOMediaOforOLacticOwcidOProductionObyOLactobacillusOdelbrueckiiONRRLOxcjjkdOFoodkandk
BioproductskProcessingbO2003bOngbOhkfchkl 4.9 8

13 TotallyOyhlorineOFreeOxleachingOofOOrganosolvOPulpsdOJournalkofkWoodkChemistrykandkTechnologybO
2003bOhibOglgcgmn 2 5

12 –NZYMwTIyOPROy–SSINGOOFOyRUz–OXYLOOLIGOM–ROSOLUTIONSOOxTwIN–zOxYO
wUTOHYzROLYSISOOFO–UywLYPTUSOWOOzdOFoodkBiotechnologybO2002bOglbOogcgfk 2.2 33

(2002-2008)
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11 StrategiesOtoOimproveOtheObioconversionOofOprocessedOwoodOintoOlacticOacidObyOsimultaneousO
saccharificationOandOfermentationdOJournalkofkChemicalkTechnologykandkBiotechnologybO2001bOmlbOhmochnj 3.5 49

10 ProductionOofOxyloseccontainingOfermentationOmediaObyOenzymaticOpostchydrolysisOofOoligomersO
producedObyOcornOcobOautohydrolysisdOWorldkJournalkofkMicrobiologykandkBiotechnologybO2001bOgmbOngmcnhh4.4 32

9 ResinOselectionOandOsinglecstepOproductionOandOrecoveryOofOlacticOacidOfromOpretreatedOwooddO
AppliedkBiochemistrykandkBiotechnologybO2001bOokbOlocng 3.2 14

8 XylooligosaccharidespOmanufactureOandOapplicationsdOTrendskinkFoodkSciencekandkTechnologybO2000bO
ggbOinmcioi 15.3 465

7 yogenerationOofOcellobioseOandOglucoseOfromOpretreatedOwoodOandObioconversionOtoOlacticOacidpOaO
kineticOstudydOJournalkofkBiosciencekandkBioengineeringbO1999bOnmbOmnmcoh 3.3 31

6 ProductionOofOlacticOacidOfromOlignocelluloseOinOaOsingleOstageOofOhydrolysisOandOfermentationdOFoodk
BiotechnologybO1997bOggbOjkckn 2.2 33

5 zevelopmentOofOaOgeneralizedOphenomenologicalOmodelOdescribingOtheOkineticsOofOtheOenzymaticO
hydrolysisOofONaOHctreatedOpineOwooddOAppliedkBiochemistrykandkBiotechnologybO1996bOklbOhnocoo 3.2 6

4 wnalysisOofOKineticOzataOinOtheO–nzymaticOHydrolysisOofOzelignifiedOWooddOJournalkofkWoodkChemistryk
andkTechnologybO1996bOglbOlgcmn 2 5

3 KineticsOofOyatalyzedOOrganosolvOProcessingOofOPineOWooddOIndustrialkramp;kEngineeringkChemistryk
ResearchbO1995bOijbOjiiicjijh 3.9 47

2 –ffectOofOselectedOoperationalOvariablesOonOtheOsusceptibilityOofONaOHcpretreatedOpineOwoodOtoO
enzymaticOhydrolysispOaOmathematicalOapproachdOWoodkSciencekandkTechnologybO1994bOhnbOhom 2.5 7

1 –mpiricalOassessmentOonOtheOcellulaseOdigestibilityOofOprocessed–ucalyptusOwooddOAppliedk
BiochemistrykandkBiotechnologybO1992bOimbOghicgio 3.2 5
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