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j Paper IF Citations

124 sateXLpppleXLandL–earLqyY–roductsLasLuunctionalLxngredientsLinL–astaiLrookingL™ualityLpttributesL
andL–hysicochemicalXL heologicalXLandL®ensorialL–ropertiesZLFoodsXL2022XL11XL1bhb 4.9 1

123 –hysicoYchemicalLandLantioxidantLpropertiesLofLoilsLandLbyYproductsLobtainedLbyLcoldL
pressYextractionLofLTunisianL”puntiaLsppZLseedsZLAppliedkFoodkResearchXL2021XL1]]]ac 2

122 ®tudyLofLproteinL[LkYcarrageenanLmixtureSsLeffectLonLlowYfatLwhippingLcreamLformulationZLLWTkxk
FoodkSciencekandkTechnologyXL2021XL1cfXL111ecf 5.4 1

121 tffectLofLsonicationLandLsuccinylationLonLrheologicalLpropertiesLandLsecondaryLstructuresLofLdateL
palmLpollenLproteinLconcentrateZLRheologicakActaXL2021XLe]XLdcbYdd1 2.3 2

120 tffectLofLsuccinylationLonLtheLsecondaryLstructuresXLsurfaceXLandLthermalLpropertiesLofLdateLpalmL
pollenLproteinLconcentrateZLJournalkofkFoodkSciencekandkTechnologyXL2021XLdgXLebaYec] 3.3 3

119 –hysicochemicalXLuunctionalLandLpntioxidantL–ropertiesLofLtheL’ajorL–roteinLuractionsLtxtractedL
fromL–ricklyL–earLT”puntiaLficusLindicaLLZUL®eedLrakeZLWastekandkBiomasskValorizationXL2021XL1aXL1fchY1fe]3.2 3

118
tffectLofLbrineLconcentrationLonLphysicoYchemicalLcharacteristicsXLtextureXLrheologicalLpropertiesL
andLproteolysisLlevelLofLcheesesLproducedLbyLanLoptimizedLwildLcardoonLrennetZLJournalkofkFoodk
SciencekandkTechnologyXL2021XLdgXL1bb1Y1bc]

3.3

117  heologicalLandLemulsifyingLpropertiesLofLanLexopolysaccharideLproducedLbyLpotentialLprobioticL
LeuconostocLcitreumYq’®LstrainZLCarbohydratekPolymersXL2021XLadeXL11fdab 10.3 13

116 TechnoYfunctionalLcharacterizationLandLbiologicalLpotentialLofLpgaveLamericanaLleavesiLxmpactLonL
yoghurtLqualitiesZLJournalkofkFoodkMeasurementkandkCharacterizationXL2021XL1dXLb]hYbae 2.8 5

115
sevelopmentLandLcharacterizationLofLchitosanLfilmsLcarryingLprtemisiaLcampestrisLantioxidantsLforL
potentialLuseLasLactiveLfoodLpackagingLmaterialsZLInternationalkJournalkofkBiologicalkMacromoleculesXL
2021XL1gbXLadcYaee

7.9 17

114 tfficiencyLofL”smoticLsehydrationLofL–omegranateL®eedsLinL–olyolsL®olutionsLÉsingL esponseL
®urfaceL’ethodologyZLHorticulturaeXL2021XLfXLaeg 2.5 0

113 ”ptimizationLofLacornLT™uercusLsuberLLZULmuffinLformulationsiLtffectLofLusingLhydrocolloidsLbyLaL
mixtureLdesignLapproachZLFoodkChemistryXL2020XLbagXL1af]ga 8.5 7

112 ”ptimizationLofLultrasoundYassistedLosmoticLdehydrationLofLpomegranateLseedsLT–unicaLgranatumL
LZULusingLresponseLsurfaceLmethodologyZLJournalkofkFoodkProcessingkandkPreservationXL2020XLccXLe1cedf 2.1 8

111
tffectLofLextractionLmethodsLonLtheLphysicochemicalXLstructuralXLfunctionalXLandLantioxidantL
propertiesLofLtheLdietaryLfiberLconcentratesLfromLmaleLdateLpalmLflowersZLJournalkofkFoodk
BiochemistryXL2020XLccXLe1ba]a

3.3 4

110 ’aleLdateLpalmLflowersiLàaluableLnutritionalLfoodLingredientsLandLalternativeLantioxidantLsourceL
andLantimicrobialLagentZLSouthkAfricankJournalkofkBotanyXL2020XL1b1XL1g1Y1gf 2.9 7

109 ’aleLdateLpalmLflowerLpowderiLtffectLofLincorporationLonLphysicoYchemicalXLtexturalXLandLsensoryL
qualityLofLbiscuitsZLJournalkofkFoodkProcessingkandkPreservationXL2020XLccXLe1cegf 2.1 0

108 vellingLqualitiesLofLwaterLsolubleLcarbohydrateLfromLpgaveLamericanaLLZLleafLextractsZLFoodk
BioscienceXL2020XLbdXL1]]dcb 4.9 2
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107
tffectLofLsonicationLpretreatmentLonLphysicochemicalXLsurfaceXLthermalXLandLfunctionalLpropertiesL
ofLfibroYproteicLextractsLfromLmaleLdateLpalmLflowersZLJournalkofkFoodkProcessingkandkPreservationXL
2020XLccXLe1cheb

2.1 1

106 ÉseLofLtndemicLsateL–almLT–hoenixLdactyliferaLLZUL®eedsLasLanLxnsolubleLsietaryLuiberiLtffectLonL
TurkeyL’eatL™ualityZLJournalkofkFoodkQualityXL2020XLa]a]XL1Y1b 2.7 4

105 tffectLofLenzymaticLtreatmentLandLconcentrationLmethodLonLchemicalXLrheologicalXLmicrostructureL
andLthermalLpropertiesLofLpricklyLpearLsyrupZLLWTkxkFoodkSciencekandkTechnologyXL2019XL11bXL1]gb1c 5.4 11

104 –hysicoYchemicalLandLfunctionalLpropertiesLofLdriedLmaleLdateLpalmLflowersZLFoodkBioscienceXL2019XL
b1XL1]]cc1 4.9 5

103 tffectLofLsonicationLpretreatmentLonLphysicoYchemicalXLsurfaceLandLthermalLpropertiesLofLdateL
palmLpollenLproteinLconcentrateZLLWTkxkFoodkSciencekandkTechnologyXL2019XL1]eXL1agY1be 5.4 3

102 ÉltrafiltrationLandLthermalLprocessingLeffectsLonL’aillardLreactionLproductsLandLbiologicalL
propertiesLofLdateLpalmLsapLsyrupsLT–hoenixLdactyliferaLLZUZLFoodkChemistryXL2018XLadeXLbhfYc]c 8.5 16

101 TowardLtheLenhancementLofLsensoryLprofileLofLsausageLN’erguezNLwithLchickpeaLproteinL
concentrateZLMeatkScienceXL2018XL1cbXLfcYg] 6.4 17

100 ®alaccaLzalaccaiLpLshortLreviewLofLtheLpalmLbotanyXLpharmacologicalLusesLandLphytochemistryZLAsiank
PacifickJournalkofkTropicalkMedicineXL2018XL11XLecd 2.1 7

99
xnfluenceLofLtheLripeningLstageLandLtheLlyophilizationLofLwildLcardoonLflowersLonLtheirLchemicalL
compositionXLenzymaticLactivitiesLofLextractsLandLtechnologicalLpropertiesLofLcheeseLcurdsZLFoodk
ChemistryXL2018XLacdXLh1hYhad

8.5 11

98 ®tructuralLcharacteristicsLandLbiologicalLactivitiesLofLsulfatedLglycosaminoglycansLextractedLfromL
shrimpLbyYproductsZLJournalkofkFoodkBiochemistryXL2018XLcaXLe1aecf 3.3 4

97 –reparationLandLrharacterizationLofL–olyTmethylLmethacrylateUL–articlesLbyLrombinedLsispersionL
andLtmulsionL–olymerizationZLMacromolecularkResearchXL2018XLaeXLg1hYgac 1.9 6

96 dentificationLandLmolecularLdockingLofLnovelLprtLinhibitoryLpeptidesLfromLproteinLhydrolysatesLofL
shrimpLwasteZLEngineeringkinkLifekSciencesXL2018XL1gXLegaYeh1 3.4 11

95 tffectLofLextractionLpwLonLtechnoYfunctionalLpropertiesLofLcrudeLextractsLfromLwildLcardoonL
TrynaraLcardunculusLLZULflowersZLFoodkChemistryXL2017XLaadXLadgYaee 8.5 13

94 ’ilkYclottingLpropertiesLofLplantLrennetsLandLtheirLenzymaticXLrheologicalXLandLsensoryLroleLinL
cheeseLmakingiLpLreviewZLInternationalkJournalkofkFoodkPropertiesXL2017XLa]XL®feY®hb 3 51

93
 –Yw–Lrâ��spsYt®xYT”uâ��’®LbasedLstrategyLforLnewLinsightsLintoLtheLqualitativeLandLquantitativeL
phenolicLprofileLinLTunisianLindustrialLritrusLLimonLbyYproductLandLtheirLantioxidantLactivityZL
EuropeankFoodkResearchkandkTechnologyXL2017XLacbXLa]11Ya]ac

3.4 15

92 TechnologicalLpropertiesLofLmilkLgelsLproducedLbyLchymosinLandLwildLcardoonLrennetLoptimizedLbyL
responseLsurfaceLmethodologyZLFoodkChemistryXL2017XLabfXL1d]Y1dg 8.5 10

91 ureeYsodiumLsaltsLmixtureLandLplgy®alt´fiLuseLasL“arlLsubstitutesLinLfreshLandLcookedLmeatL
productsLintendedLforLtheLhypertensiveLpopulationZLMeatkScienceXL2017XL1bbXL1hcYa]b 6.4 19

90
tffectLofLextractionLproceduresLonLstructuralXLthermalLandLantioxidantLpropertiesLofLulvanLfromL
ÉlvaLlactucaLcollectedLinL’onastirLcoastZLInternationalkJournalkofkBiologicalkMacromoleculesXL2017XL
1]dXL1cb]Y1cbh

7.9 59

(2017-2020)
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89 xdentificationLofLproteinsLfromLwildLcardoonLflowersLTULbyLaLproteomicLapproachZLJournalkofk
ChemicalkBiologyXL2017XL1]XLadYbb 10

88 TheLadditionLeffectLofLTunisianLdateLseedLfibersLonLtheLqualityLofLchocolateLspreadsZLJournalkofk
TexturekStudiesXL2017XLcgXL1cbY1d] 3.6 14

87 tffectsLofLalmondLgumLasLtextureLandLsensoryLqualityLimproverLinLwheatLbreadZLInternationalk
JournalkofkFoodkSciencekandkTechnologyXL2017XLdaXLa]dYa1b 3.8 2

86 –henolicLprofileXLantibacterialLandLcytotoxicLpropertiesLofLsecondLgradeLdateLextractLfromLTunisianL
cultivarsLT–hoenixLdactyliferaLLZUZLFoodkChemistryXL2016XL1hcXL1]cgYdd 8.5 65

85 ueasibilityLofLusingLalmondLgumLasLcoatingLagentLtoLimproveLtheLqualityLofLfriedLpotatoLchipsiL
tvaluationLofLsensorialLpropertiesZLLWTkxkFoodkSciencekandkTechnologyXL2016XLedXLg]]Yg]f 5.4 39

84 tffectLofLultrafiltrationLprocessLonLphysicoYchemicalXLrheologicalXLmicrostructureLandLthermalL
propertiesLofLsyrupsLfromLmaleLandLfemaleLdateLpalmLsapsZLFoodkChemistryXL2016XLa]bXL1fdY1ga 8.5 4

83
®ynergisticLeffectLofLpspergillusLtubingensisLrT’Ld]fLglucoseLoxidaseLinLpresenceLofLascorbicLacidL
andLalphaLamylaseLonLdoughLpropertiesXLbakingLqualityLandLshelfLlifeLofLbreadZLJournalkofkFoodk
SciencekandkTechnologyXL2016XLdbXL1adhYeg

3.3 6

82 uamilialLhematologicalLmalignanciesiLp®αL1LgeneLinvestigationZLClinicalkandkTranslationalkOncologyXL
2016XL1gXLbgdYh] 3.6 6

81 ®ynthesisLandLmesomorphicLbehaviourLofLunsymmetricalLtetracatenarL[1XaXb]YtriazoleLderivativesZL
LiquidkCrystalsXL2016XLcbXLd]dYd1e 2.3 7

80 rookiesLfromLcompositeLwheatYsesameLpeelsLfloursiLdoughLqualityLandLeffectLofLqacillusLsubtilisL
®–q1LbiosurfactantLadditionZLFoodkChemistryXL2016XL1hcXLfdgYeh 8.5 66

79 –hysicoYchemicalLpropertiesLandLaminoLacidLprofilesLofLsapLfromLTunisianLdateLpalmZLScientiak
AgricolaXL2016XLfbXLgdYh] 2.5 10

78 rharacteristicL–rofilesLofLanL”riginalLsrinkL®apLfromL’aleLandLuemaleLsegletL“ourL–almLT–hoenixL
dactyliferaLZULduringLrollectionL–eriodZLInternationalkJournalkofkAgronomyXL2016XLa]1eXL1Yg 1.9

77
”ptimizationLofL®aL˛–YamylaseXLascorbicLacidXLandLglucoseLoxidaseLcombinationLforLimprovedLurenchL
andLcompositeLÉkrainianLwheatLdoughLpropertiesLandLbreadLqualityLusingLaLmixtureLdesignL
approachZLFoodkSciencekandkBiotechnologyXL2016XLadXL1ah1Y1ahg

3 2

76 ’utationalLanalysisLofLypzaXLrqLXL É“α1XLandL“–’1LgenesLinLfamilialLaggregationLofLhematologicalL
malignanciesZLAnnalskofkHematologyXL2016XLhdXL1]cbYd] 3 2

75 –eaLandLqroadLqeanL–odsLasLaL“aturalL®ourceLofLsietaryLuiberiLTheLxmpactLonLTextureLandL®ensoryL
–ropertiesLofLrakeZLJournalkofkFoodkScienceXL2016XLg1XLrabe]Yrabee 3.4 18

74 rhemicalLcompositionLandLfunctionalLpropertiesLofLdietaryLfibreLextractedLbyLtnglystLandL–roskyL
methodsLfromLtheLalgaLÉlvaLlactucaLcollectedLinLTunisiaZLAlgalkResearchXL2015XLhXLedYfb 5 52

73 tffectLofLdryingLmethodsLonLphysicoYchemicalLandLfunctionalLpropertiesLofLchickpeaLproteinL
concentratesZLJournalkofkFoodkEngineeringXL2015XL1edXL1fhY1gg 6 83

72 tffectsLofLenzymaticLhydrolysisLonLconformationalLandLfunctionalLpropertiesLofLchickpeaLproteinL
isolateZLFoodkChemistryXL2015XL1gfXLbaaYb] 8.5 143
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71 ®trategiesLtargetingLapoptosisLproteinsLtoLimproveLtherapyLofLchronicLlymphocyticLleukemiaZLBloodk
ReviewsXL2015XLahXLbcdYd] 11.1 7

70 uoamabilityLandLuoamL®tabilityLofL’aleLandLuemaleLsateL–almL®apLT–hoenixLdactyliferaLLZULsuringL
theLrollectionL–eriodZLFoodkBiophysicsXL2015XL1]XLbe]Ybef 3.2 5

69 uunctionalityLofLgalactomannanLextractedLfromLTunisianLcarobLseedLinLbreadLdoughZLJournalkofk
FoodkSciencekandkTechnologyXL2015XLdaXLcabYcah 3.3 9

68 tffectLofLenzymaticLtreatmentLonLrheologicalLpropertiesXLglassLtemperatureLtransitionLandL
microstructureLofLdateLsyrupZLLWTkxkFoodkSciencekandkTechnologyXL2015XLe]XLbbhYbcd 5.4 17

67 ®ynergisticLeffectLofLorganoclayLfillersLbasedLonLfluorinatedLsurfmersLforLpreparationLofL
polystyreneLnanocompositesZLJournalkofkAppliedkPolymerkScienceXL2015XL1baXLn[aYn[a 2.9 7

66 tndothelialLproteinLrLreceptorLgeneLehbep[vLsingleYnucleotideLpolymorphismLasLaLpossibleL
biomarkerLofLthromboticLriskLinLacuteLmyeloidLleukemiaZLMolecularkandkClinicalkOncologyXL2015XLbXL1ag]Y1agc1.6 2

65 pctivatedLproteinLrLupregulatesLovarianLcancerLcellLmigrationLandLpromotesLunclottabilityLofLtheL
cancerLcellLmicroenvironmentZLOncologykReportsXL2015XLbcXLe]bYh 3.5 6

64 –urificationLandLidentificationLofLnovelLantioxidantLpeptidesLfromLenzymaticLhydrolysateLofL
chickpeaLTricerLarietinumLLZULproteinLconcentrateZLJournalkofkFunctionalkFoodsXL2015XL1aXLd1eYdad 5.1 74

63 ®tructuralXLfunctionalXLandLprtLinhibitoryLpropertiesLofLwaterYsolubleLpolysaccharidesLfromL
chickpeaLfloursZLInternationalkJournalkofkBiologicalkMacromoleculesXL2015XLfdXLafeYga 7.9 109

62
tfficientLroleLofLqacT“ebdLonLtheLsafetyLpropertiesXLsensoryLattributesXLandLtextureLprofileLofLrawL
mincedLmeatLbeefLandLchickenLbreastZLFoodkAdditiveskandkContaminantskxkPartkAkChemistrywkAnalysiswk
ControlwkExposurekandkRiskkAssessmentXL2014XLb1XLa1gYad

3.2 15

61 xmpactLofLextractionLproceduresLonLtheLchemicalXLrheologicalLandLtexturalLpropertiesLofLulvanLfromL
ÉlvaLlactucaLofLTunisiaLcoastZLFoodkHydrocolloidsXL2014XLc]XLdbYeb 10.6 77

60 xmprovingLhalvaLqualityLwithLdietaryLfibresLofLsesameLseedLcoatsLandLdateLpulpXLenrichedLwithL
emulsifierZLFoodkChemistryXL2014XL1cdXLfedYf1 8.5 18

59 ”ptimizationLofLxnsolubleLandL®olubleLuibresLtxtractionLfrompgaveLamericanaLZLÉsingL esponseL
®urfaceL’ethodologyZLJournalkofkChemistryXL2014XLa]1cXL1Y1b 2.3 4

58 rhemicalLrompositionXLuunctionalL–ropertiesXLandLtffectLofLxnulinLfromLTunisianpgaveLamericanaLZL
LeavesLonLTexturalL™ualitiesLofL–ectinLvelZLJournalkofkChemistryXL2014XLa]1cXL1Y11 2.3 14

57 xnLàitroLpntioxidantLpctivitiesLofLThreeL®electedLsatesLfromLTunisiaLT–hoenixLdactyliferaLZUZLJournalk
ofkChemistryXL2014XLa]1cXL1Yg 2.3 29

56 pddingLàalueLtoLpgriculturalL–roductsLandLpgrifoodLqyproductsLbyLwighlightingLuunctionalL
xngredientsZLJournalkofkChemistryXL2014XLa]1cXL1Ya 2.3

55 tffectLofLconcentrationLtemperatureLonLsomeLbioactiveLcompoundsLandLantioxidantLproprietiesLofL
dateLsyrupZLFoodkSciencekandkTechnologykInternationalXL2013XL1hXLbabYbb 2.6 7

54
xmprovementLofLbreadLdoughLqualityLbyLqacillusLsubtilisL®–q1LbiosurfactantLadditioniLoptimizedL
extractionLusingLresponseLsurfaceLmethodologyZLJournalkofkthekSciencekofkFoodkandkAgricultureXL
2013XLhbXLb]ddYec

4.3 18

(2013-2015)
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53 tffectLofLextractionLconditionsLonLtheLyieldLandLpurityLofLulvanLextractedLfromLÉlvaLlactucaZLFoodk
HydrocolloidsXL2013XLb1XLbfdYbga 10.6 45

52 tffectsLofLextractionLsolventsLonLphenolicLcontentsLandLantioxidantLactivitiesLofLTunisianLdateL
varietiesLT–hoenixLdactyliferaLLZUZLIndustrialkCropskandkProductsXL2013XLcdXLaeaYaeh 5.9 70

51 tffectLofLprocessingLconditionsLonLphenolicLcompoundsLandLantioxidantLpropertiesLofLdateLsyrupZL
IndustrialkCropskandkProductsXL2013XLccXLebcYeca 5.9 42

50
–lasmaLendothelialLproteinLrLreceptorLinfluencesLinnateLimmuneLresponseLinLovarianLcancerLbyL
decreasingLtheLpopulationLofLnaturalLkillerLandLTw1fLhelperLcellsZLInternationalkJournalkofkOncologyXL
2013XLcbXL1]11Yg

4.4 6

49 –ectinLtxtractionLfromLLemonLqyY–roductLwithLpcidifiedLsateLyuiceiLtffectLofLtxtractionLronditionsL
onLrhemicalLrompositionLofL–ectinsZLFoodkandkBioprocesskTechnologyXL2012XLdXLegfYehd 5.1 32

48 sietaryLuibreLrharacteristicsLandLpntioxidantLpctivityLofL®esameL®eedLroatsLTTestaeUZLInternationalk
JournalkofkFoodkPropertiesXL2012XL1dXLadYbf 3 22

47 xmprovementLofLbreadLqualityLandLbreadLshelfYlifeLbyLqacillusLsubtilisLbiosurfactantLadditionZLFoodk
SciencekandkBiotechnologyXL2012XLa1XL11]dY111a 3 35

46 ”smoticLsehydrationLzineticsLofL–omegranateL®eedsLÉsingLsateLyuiceLasLanLxmmersionL®olutionL
qaseZLFoodkandkBioprocesskTechnologyXL2012XLdXLhhhY1]]h 5.1 26

45 tffectLofLpirYsryingLronditionsLonL–hysicoYchemicalL–ropertiesLofL”smoticallyL–reYtreatedL
–omegranateL®eedsZLFoodkandkBioprocesskTechnologyXL2012XLdXL1gc]Y1gda 5.1 47

44 xnfluenceLofL”venYsryingLTemperatureLonL–hysicochemicalLandLuunctionalL–ropertiesLofLsateLuibreL
roncentratesZLFoodkandkBioprocesskTechnologyXL2012XLdXL1dc1Y1dd1 5.1 23

43 ”®’”TxrLstwYs pTx”“L”uL–”’tv p“pTtL®tts®LT–É“xrpLv p“pTÉ’LLZUiLtuutrTL”uL
u ttZx“vL– tYT tpT’t“TZLJournalkofkFoodkProcesskEngineeringXL2012XLbdXLbbdYbdc 2.4 29

42
uermentationLofLdateLpalmLjuiceLbyLcurdlanLgumLproductionLfromL hizobiumLradiobacterLpTrrL
eceeâ�¢iL–urificationXLrheologicalLandLphysicoYchemicalLcharacterizationZLLWTkxkFoodkSciencekandk
TechnologyXL2011XLccXL1]aeY1]bc

5.4 34

41 sateLsyrupiLtffectLofLhydrolyticLenzymesLTpectinase[cellulaseULonLphysicoYchemicalLcharacteristicsXL
sensoryLandLfunctionalLpropertiesZLLWTkxkFoodkSciencekandkTechnologyXL2011XLccXL1gafY1gbc 5.4 65

40 – ”sÉrTx”“L”uLu ÉrT”®tL xrwL®Y É–®LÉ®x“vLx“àt Tp®tLu ”’LspTtL–pL’Lu ÉxT®ZLJournalkofk
FoodkBiochemistryXL2011XLbdXL1dfeY1dga 3.3 8

39
– ”sÉrTx”“L”uLαp“Twp“LvÉ’Lu ”’Lαp“Tw”’”“p®Lrp’–t®T x®L“  LLqY1cdhLqYL
ut ’t“TpTx”“L”uLspTtLyÉxrtL–pL’LqYY– ”sÉrT®LT–w”t“xαLsprTYLxut pLLZUZLJournalkofkFoodk
ProcesskEngineeringXL2011XLbcXLcdfYcfc

2.4 25

38 tuutrTL”uLspTtLuLt®wLuxqt Lr”“rt“T pTtLpssxTx”“L”“Ls”ÉvwL–t u” ’p“rtLp“sLq tpsL
™ÉpLxTYZLJournalkofkTexturekStudiesXL2011XLcaXLb]]Yb]g 3.6 24

37 sietaryLfibreLandLfibreYrichLbyYproductsLofLfoodLprocessingiLrharacterisationXLtechnologicalL
functionalityLandLcommercialLapplicationsiLpLreviewZLFoodkChemistryXL2011XL1acXLc11Yca1 8.5 892

36 rhemicalLcompositionLandLfunctionalLpropertiesLofLÉlvaLlactucaLseaweedLcollectedLinLTunisiaZLFoodk
ChemistryXL2011XL1agXLghdYh]1 8.5 187
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35 tffectLofLdryingLmethodsLonLphysicoYchemicalLandLantioxidantLpropertiesLofLdateLfibreL
concentratesZLFoodkChemistryXL2011XL1adXL11hcY1a]1 8.5 50

34  wt”L”vxrpLLp“sL–wY®xrpLL– ”–t Txt®L”uLspTtLyÉxrtL–pL’LqYY– ”sÉrTLT–w”t“xαL
sprTYLxut pLLZULp“sLr”’’t rxpLLαp“Twp“LvÉ’®ZLJournalkofkTexturekStudiesXL2010XLc1XL1adY1bg 3.6 7

33 tuutrTL”uLTwtLpssxTx”“L”uLstupTTtsLspTtL®tts®L”“LéwtpTLs”ÉvwL–t u” ’p“rtLp“sL
q tpsL™ÉpLxTYZLJournalkofkTexturekStudiesXL2010XLc1XLd11Ydb1 3.6 41

32 “ovelLpolymerizableLsurfactantsiLsynthesisLandLapplicationLinLtheLemulsionLpolymerizationLofL
styreneZLPolymerkJournalXL2010XLcaXLc]1Yc]d 2.7 15

31 –reparationLandLcharacterizationLofLjelliesLwithLreducedLsugarLcontentLfromLdateLT–hoenixL
dactyliferaLZULandLlemonLTritrusLlimonLZULbyYproductsZLFruitsXL2010XLedXLa1Yah 0.3 21

30 –ectinLextractionLfromLlemonLbyYproductLwithLacidifiedLdateLjuiceiLrheologicalLpropertiesLandL
microstructureLofLpureLandLmixedLpectinLgelsZLFoodkSciencekandkTechnologykInternationalXL2010XL1eXL1]dY1c2.6 6

29 sevelopmentLofLgellingLpropertiesLofLinulinLbyLmicrofluidizationZLFoodkHydrocolloidsXL2010XLacXLb1gYbac 10.6 49

28 ”ptimisationLofLxanthanLgumLproductionLbyLpalmLdateLT–hoenixLdactyliferaLLZULjuiceLbyYproductsL
usingLresponseLsurfaceLmethodologyZLFoodkChemistryXL2010XL1a1XLeafYebb 8.5 61

27 rharacterisationLofLproteinsLfromLdateLpalmLsapLT–hoenixLdactyliferaLLZULbyLaLproteomicLapproachZL
FoodkChemistryXL2010XL1abXLfedYff] 8.5 11

26 ”smoticLdehydrationLofLpomegranateLseedsiLmassLtransferLkineticsLandLdifferentialLscanningL
calorimetryLcharacterizationZLInternationalkJournalkofkFoodkSciencekandkTechnologyXL2009XLccXLaa]gYaa1f 3.8 32

25 pddingLvalueLtoLhardLdateLT–hoenixLdactyliferaLLZUiLrompositionalXLfunctionalLandLsensoryL
characteristicsLofLdateLjamZLFoodkChemistryXL2009XL11aXLc]eYc11 8.5 143

24 –hysicochemicalLrharacteristicsLofLsateL®apLâ��Lagmiâ��LfromLsegletL“ourL–almLT–hoenixLsactyliferaL
LZUZLInternationalkJournalkofkFoodkPropertiesXL2009XL1aXLedhYef] 3 21

23 rompositionalXL–hysicalXLpntioxidantLandL®ensoryLrharacteristicsLofL“ovelL®yrupLfromLsateL–almL
T–hoenixLdactyliferaLLZUZLFoodkSciencekandkTechnologykInternationalXL2009XL1dXLdgbYdh] 2.6 17

22 –roteinLandLaminoLacidLprofilesLofLTunisianLsegletL“ourLandLplligLdateLpalmLfruitLseedsZLFruitsXL2008
XLebXLbfYcb 0.3 19

21 ®terolLcompositionLofLblackLcuminLT“igellaLsativaLLZULandLpleppoLpineLT–inusLhalepensisL’illZULseedL
oilsZLJournalkofkFoodkCompositionkandkAnalysisXL2008XLa1XL1eaY1eg 4.1 69

20 ”ptimizationLofLpectinLextractionLfromLlemonLbyYproductLwithLacidifiedLdateLjuiceLusingLresponseL
surfaceLmethodologyZLCarbohydratekPolymersXL2008XLfcXL1gdY1ha 10.3 142

19 ®urfaceLcharacterisationLandLfunctionalisationLofLindiumLtinLoxideLanodesLforLimprovementLofL
chargeLinjectionLinLorganicLlightLemittingLdiodesZLThinkSolidkFilmsXL2008XLd1eXL1bc1Y1bcc 2.2 12

18 sateLfleshiLrhemicalLcompositionLandLcharacteristicsLofLtheLdietaryLfibreZLFoodkChemistryXL2008XL
111XLefeYega 8.5 176

(2008-2011)
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17
–p TxpLL t–Lprt’t“TL”uL’tpTLqYL–tpLuxqt Lp“sLéwtpTLuxqt iLtuutrTL”“LTwtLrwt’xrpLL
r”’–”®xTx”“XLr””zx“vLrwp prTt x®Txr®Lp“sL®t“®” YL– ”–t Txt®L”uLqttuLqÉ vt ®ZL
JournalkofkFoodkQualityXL2008XLb1XLcg]Ycgh

2.7 55

16 “igellaLsativaLLZiLrhemicalLcompositionLandLphysicochemicalLcharacteristicsLofLlipidLfractionZLFoodk
ChemistryXL2007XL1]1XLefbYeg1 8.5 210

15 ™ualityLcharacteristicsLofLsesameLseedsLandLbyYproductsZLFoodkChemistryXL2007XL1]bXLec1Yed] 8.5 180

14 sateLseedLoilLlimitLoxidativeLinjuriesLinducedLbyLhydrogenLperoxideLinLhumanLskinLorganLcultureZL
BioFactorsXL2007XLahXL1bfYcd 6.1 10

13 –hysicochemicalLandLuunctionalL–ropertiesLofLTypicalLTunisianLsrinkiLsateL–almL®apLT–hoenixL
dactyliferaLLZUZLFoodkBiophysicsXL2007XLaXLfeYga 3.2 13

12 –reparationLandLrharacterizationLofL”smodehydratedLuruitsLfromLLemonLandLsateLqyYproductsZL
FoodkSciencekandkTechnologykInternationalXL2007XL1bXLc]dYc1a 2.6 11

11 tffectsLofLdateLseedLoilLonLnormalLhumanLskinLinLvitroZLEuropeankJournalkofkDermatologyXL2007XL1fXLd1eYh0.8 6

10 rhemicalLrompositionLandLLipidLuractionLrharacteristicsLofLpleppoL–ineLT–inusLhalepensisL’illZUL
®eedsLrultivatedLinLTunisiaZLFoodkSciencekandkTechnologykInternationalXL2006XL1aXLc]fYc1d 2.6 37

9 ˆ�laborationLdâ��uneLboissonLˆ LpartirLdâ��ˆ'cartLdeLtriageLdeLdattes´ iLclarificationLparLtraitementL
enzymatiqueLetLmicrofiltrationZLFruitsXL2006XLe1XLbghYbhh 0.3 17

8 weatingLeffectsLonLsomeLqualityLcharacteristicsLofLdateLseedLoilZLFoodkChemistryXL2005XLh1XLcehYcfe 8.5 92

7 spTtL®ttsL”xLiL–wt“”LxrXLT”r”–wt ”LLp“sL®Tt ”LL– ”uxLt®ZLJournalkofkFoodkLipidsXL2004XL11XLad1Yaed 58

6 sateLseedsiLchemicalLcompositionLandLcharacteristicLprofilesLofLtheLlipidLfractionZLFoodkChemistryXL
2004XLgcXLdffYdgc 8.5 231

5 ™ualityLrharacteristicsLandL”xidativeL®tabilityLofLsateL®eedL”ilLsuringL®torageZLFoodkSciencekandk
TechnologykInternationalXL2004XL1]XLbbbYbbg 2.6 69

4 romparisonLofL icottaLcheeseLmadeLbyLhighLpressureLtreatmentLwithLthatLproducedLbyLheatL
treatmentLofLsweetLwheyZLScienceskDeskAlimentsXL2002XLaaXLe]1Ye1d 6

3 ’irageLdetectionLofLcounterYionLfluxLbetweenL–russianLqlueLfilmsLandLelectrolyteLsolutionsZLJournalk
ofkElectroanalyticalkChemistrykandkInterfacialkElectrochemistryXL1990XLagcXL1c1Y1db 44

2 tlectrochromismLofLoctaalkoxymethylYsubstitutedLlutetiumLdiphthalocyanineZLJournalkofk
ElectroanalyticalkChemistrykandkInterfacialkElectrochemistryXL1987XLabfXLe1Yeg 42

1 –olysaccharidesLtxtractedLuromLseverraLTortuosaLéastesiL®tructuralXLuunctionalXLpntioxidantXL
pntihypertensiveLandLrytotoxicL–ropertiesZLWastekandkBiomasskValorizationX1 3.2 0
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