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m Paper IF Citations

238 wishMgelatinkMpropertiesYMchallengesYMandMprospectsMasManMalternativeMtoMmammalianMgelatins[MFoodf
HydrocolloidsYM2009YMcdYMfgdZfhg 10.6 748

237 rntioxidantMcapacityMandMphenolicMcontentMofMselectedMtropicalMfruitsMfromMγalaysiaYMextractedMwithM
differentMsolvents[MFoodfChemistryYM2009YMbbfYMhifZhii 8.5 453

236 γycotoxinsMinMwoodMandMweedkMPresentMStatusMandMwutureMtoncerns[MComprehensivefReviewsfinfFoodf
SciencefandfFoodfSafetyYM2010YMjYMfhZib 16.4 352

235 ProgressMinMstarchMmodificationMinMtheMlastMdecade[MFoodfHydrocolloidsYM2012YMcgYMdjiZeae 10.6 316

234 SonicationMimprovesMkasturiMlimeMUtitrusMmicrocarpaVMjuiceMquality[MUltrasonicsfSonochemistryYM2011YM
biYMbcjfZdaa 8.9 223

233 xelatinMalternativesMforMtheMfoodMindustrykMrecentMdevelopmentsYMchallengesMandMprospects[MTrendsf
infFoodfSciencefandfTechnologyYM2008YMbjYMgeeZgfg 15.3 217

232 NonmeatMProteinMrlternativesMasMγeatMvxtendersMandMγeatMrnalogs[MComprehensivefReviewsfinf
FoodfSciencefandfFoodfSafetyYM2010YMjYMfbdZfcj 16.4 193

231 vffectsMofMradiationMprocessingMonMphytochemicalsMandMantioxidantsMinMplantMproduce[MTrendsfinfFoodf
SciencefandfTechnologyYM2009YMcaYMcabZcbc 15.3 156

230 zonicMliquidMbasedMpretreatmentMofMlignocellulosicMbiomassMforMenhancedMbioconversion[MBioresourcef
TechnologyYM2020YMdaeYMbcdaad 11 136

229 UVMradiationZinducedMchangesMofMantioxidantMcapacityMofMfreshZcutMtropicalMfruits[MInnovativefFoodf
SciencefandfEmergingfTechnologiesYM2009YMbaYMfbcZfbg 6.8 132

228 TongkatMrliMUvurycomaMlongifoliaM–ackVkMaMreviewMonMitsMethnobotanyMandMpharmacologicalM
importance[MFˆ‹toterapˆ‹ˆ¢YM2010YMibYMggjZhj 3.2 131

227 sioactivesMwromMrgriZwoodMWasteskMPresentMznsightsMandMwutureMthallenges[MMoleculesYM2020YMcfYM 4.8 126

226 OzoneZinducedMchangesMofMantioxidantMcapacityMofMfreshZcutMtropicalMfruits[MInnovativefFoodfSciencef
andfEmergingfTechnologiesYM2010YMbbYMgggZghb 6.8 113

225 NutritionalMqualityMevaluationMofMelectronMbeamZirradiatedMlotusMUNelumboMnuciferaVMseeds[MFoodf
ChemistryYM2008YMbahYMbheZbie 8.5 110

224 tomparativeMsusceptibilitiesMofMsagoYMpotatoMandMcornMstarchesMtoMalkaliMtreatment[MFoodfChemistryYM
2010YMbcbYMbafdZbafj 8.5 105

223 vffectMofMionizingMradiationMonMantinutritionalMfeaturesMofMvelvetMbeanMseedsMUγucunaMpruriensV[MFoodf
ChemistryYM2007YMbadYMigaZigg 8.5 102

222 vffectMofMrdditionMofMyalloysiteMNanoclayMandMSiOcMNanoparticlesMonMsarrierMandMγechanicalM
PropertiesMofMsovineMxelatinMwilms[MFoodfandfBioprocessfTechnologyYM2012YMfYMbhggZbhhe 5.1 97
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221 zmpactMofMRadiationMProcessingMonMStarch[MComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYM
2009YMiYMeeZfi 16.4 95

220 PhysicochemicalMandMfunctionalMpropertiesMofMozoneZoxidizedMstarch[MJournalfoffAgriculturalfandf
FoodfChemistryYM2009YMfhYMfjgfZha 5.7 95

219 UltravioletMirradiationMimprovesMgelMstrengthMofMfishMgelatin[MFoodfChemistryYM2009YMbbdYMbbgaZbbge 8.5 91

218 thallengesMandMissuesMconcerningMmycotoxinsMcontaminationMinMoilMseedsMandMtheirMedibleMoilskM
UpdatesMfromMlastMdecade[MFoodfChemistryYM2017YMcbfYMecfZdh 8.5 90

217 γolecularMstructureYMrheologicalMandMthermalMcharacteristicsMofMozoneZoxidizedMstarch[MFoodf
ChemistryYM2011YMbcgYMbabjZbace 8.5 90

216 vffectMofMextractionMsolventsMonMtheMphenolicMcompoundsMandMantioxidantMactivitiesMofMbungaMkantanM
UvtlingeraMelatiorM–ack[VMinflorescence[MJournalfoffFoodfCompositionfandfAnalysisYM2011YMceYMgbfZgbj 4.1 87

215 vxploringMtheMNutritionalMPotentialMofMWildMandMUnderutilizedM×egumes[MComprehensivefReviewsfinf
FoodfSciencefandfFoodfSafetyYM2009YMiYMdafZddb 16.4 85

214 vffectsMofMsodiumMdodecylMsulphateMandMsonicationMtreatmentMonMphysicochemicalMpropertiesMofM
starch[MFoodfChemistryYM2010YMbcaYMhadZhaj 8.5 84

213 ProducingMnovelMsagoMstarchMbasedMfoodMpackagingMfilmsMbyMincorporatingMligninMisolatedMfromMoilM
palmMblackMliquorMwaste[MJournalfoffFoodfEngineeringYM2013YMbbjYMhahZhbd 6 80

212 QualityMattributesMofMstarfruitMUrverrhoaMcarambolaM×[VMjuiceMtreatedMwithMultravioletMradiation[MFoodf
ChemistryYM2011YMbchYMgebZe 8.5 80

211 RadiationMprocessingMofMfoodMproteinsMâ��MrMreviewMonMtheMrecentMdevelopments[MTrendsfinfFoodf
SciencefandfTechnologyYM2013YMdaYMbafZbca 15.3 76

210 znfluenceMofMsonicationMtreatmentsMandMextractionMsolventsMonMtheMphenolicsMandMantioxidantsMinM
starMfruits[MJournalfoffFoodfSciencefandfTechnologyYM2012YMejYMfbaZe 3.3 74

209
tompositionYMphysicochemicalMpropertiesMandMthermalMinactivationMkineticsMofMpolyphenolMoxidaseM
andMperoxidaseMfromMcoconutMUtocosMnuciferaVMwaterMobtainedMfromMimmatureYMmatureMandM
overlyZmatureMcoconut[MFoodfChemistryYM2014YMbecYMbcbZi

8.5 67

208
vvaluationMofMprocessedMgreenMandMripeMmangoMpeelMandMpulpMfloursMUγangiferaMindicaMvar[M
thokananVMinMtermsMofMchemicalMcompositionYMantioxidantMcompoundsMandMfunctionalMproperties[M
JournalfoffthefSciencefoffFoodfandfAgricultureYM2012YMjcYMffhZgd

4.3 66

207 wlowerMvxtractsMandMTheirMvssentialMOilsMasMPotentialMrntimicrobialMrgentsMforMwoodMUsesMandM
PharmaceuticalMrpplications[MComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYM2012YMbbYMdeZff 16.4 64

206
PretreatmentMofMlignocellulosesMforMenhancedMbiogasMproductionkMrMreviewMonMinfluencingM
mechanismsMandMtheMimportanceMofMmicrobialMdiversity[MRenewablefandfSustainablefEnergyfReviewsYM
2021YMbdfYMbbabhd

16.2 64

205 SonicationMtreatmentMconvalesceMtheMoverallMqualityMofMhandZpressedMstrawberryMjuice[MFoodf
ChemistryYM2017YMcbfYMehaZg 8.5 62

204 vxploringMtheMpotentialMnutraceuticalMvaluesMofMdurianMUuurioMzibethinusM×[VMZManMexoticMtropicalMfruit[M
FoodfChemistryYM2015YMbgiYMiaZj 8.5 58
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203 rntioxidantMandMantibacterialMactivitiesMofMhibiscusMUyibiscusMrosaZsinensisM×[VMandMtassiaMUSennaM
bicapsularisM×[VMflowerMextracts[MJournalfoffKingfSaudfUniversityfvfScienceYM2013YMcfYMchfZcic 3.6 56

202 ProducingMnovelMedibleMfilmsMfromMsemiMrefinedMcarrageenanMUSRtVMandMulvanMpolysaccharidesMforM
potentialMfoodMapplications[MInternationalfJournalfoffBiologicalfMacromoleculesYM2018YMbbcYMbbgeZbbha 7.9 55

201 themicalMandMfunctionalMpropertiesMofMtheMnativeMbananaMUγusaMacuminataˆ�balbisianaMtollaMcv[M
rwakVMpseudoZstemMandMpseudoZstemMtenderMcoreMflours[MFoodfChemistryYM2011YMbciYMheiZhfd 8.5 53

200 vmulsifyingMandMfoamingMpropertiesMofMultravioletZirradiatedMeggMwhiteMproteinMandMsodiumM
caseinate[MJournalfoffAgriculturalfandfFoodfChemistryYM2011YMfjYMebbbZi 5.7 51

199 ValorizationMofMfruitsMandMvegetableMwastesMandMbyZproductsMtoMproduceMnaturalMpigments[MCriticalf
ReviewsfinfBiotechnologyYM2021YMebYMfdfZfgd 9.4 49

198 wunctionalYMphysicochemicalMandMsensoryMpropertiesMofMnovelMcookiesMproducedMbyMutilizingM
underutilizedMjeringMUPithecellobiumMjiringaM–ack[VMlegumeMflour[MFoodfBioscienceYM2016YMbeYMfeZgb 4.9 48

197 vffectsMofMthermosonicationMonMtheMfateMofMvscherichiaMcoliMObfhkyhMandMSalmonellaMvnteritidisMinM
mangoMjuice[MLettersfinfAppliedfMicrobiologyYM2013YMfgYMcfbZh 2.9 47

196 zmpactMofMultravioletMradiationMtreatmentsMonMtheMqualityMofMfreshlyMpreparedMtomatoMUSolanumM
lycopersicumVMjuice[MFoodfChemistryYM2016YMcbdYMgdfZgea 8.5 45

195 ueterminationMofMγineralMtompositionMandMyeavyMγetalMtontentMofMSomeMNutraceuticallyMValuedM
PlantMProducts[MFoodfAnalyticalfMethodsYM2010YMdYMbibZbih 3.4 45

194 vnhancedMgrowthMofMlactobacilliMandMbioconversionMofMisoflavonesMinMbiotinZsupplementedMsoymilkM
uponMultrasoundZtreatment[MUltrasonicsfSonochemistryYM2012YMbjYMbgaZhd 8.9 43

193 tompositionMandMfunctionalMpropertiesMofMrawMandMelectronMbeamZirradiatedMγucunaMpruriensM
seeds[MInternationalfJournalfoffFoodfSciencefandfTechnologyYM2008YMedYMbddiZbdfb 3.8 42

192 wlavoringMcomponentsMofMrawMmonsoonedMarabicaMcoffeeMandMtheirMchangesMduringMradiationM
processing[MJournalfoffAgriculturalfandfFoodfChemistryYM2003YMfbYMhjefZfa 5.7 40

191 uietaryMwiberMfromMUnderutilizedMPlantMResourcesâ��rMPositiveMrpproachMforMValorizationMofMwruitM
andMVegetableMWastes[MSustainabilityYM2020YMbcYMfeab 3.6 40

190 ValorizationMofMfoodMprocessingMwastesMandMbyZproductsMforMbioplasticMproduction[MSustainablef
ChemistryfandfPharmacyYM2020YMbiYMbaadcg 3.9 34

189 γicrobialMqualityMevaluationMandMeffectiveMdecontaminationMofMnutraceuticallyMvaluedMlotusMseedsMbyM
electronMbeamsMandMgammaMirradiation[MRadiationfPhysicsfandfChemistryYM2010YMhjYMjhgZjib 2.5 32

188 yealthyMfoodMtraditionsMofMrsiakMexploratoryMcaseMstudiesMfromMzndonesiaYMThailandYMγalaysiaYMandM
Nepal[MJournalfoffEthnicfFoodsYM2019YMgYM 2.5 31

187
TowardsMproducingMnovelMfishMgelatinMfilmsMbyMcombinationMtreatmentsMofMultravioletMradiationMandM
sugarsMUriboseMandMlactoseVMasMcrossZlinkingMagents[MJournalfoffFoodfSciencefandfTechnologyYM2014YM
fbYMbdcgZdd

3.3 30

186 ProbioticMpropertiesMofMbifidobacteriaMandMlactobacilliMisolatedMfromMlocalMdairyMproducts[MAnnalsfoff
MicrobiologyYM2012YMgcYMbahjZbaih 3.2 28
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185 uevelopmentMofMnovelMfruitMbarsMbyMutilizingMdateMpaste[MFoodfBioscienceYM2015YMjYMcaZch 4.9 27

184 rdvancementMinMvalorizationMtechnologiesMtoMimproveMutilizationMofMbioZbasedMwasteMinMbioeconomyM
context[MRenewablefandfSustainablefEnergyfReviewsYM2020YMbdbYMbajjgf 16.2 27

183 tonsumersMPerceptionsMandMPreferenceMforMStrawberriesâ��rMtaseMStudyMfromMxermany[M
InternationalfJournalfoffFruitfScienceYM2015YMbfYMeafZece 1.2 26

182 PithecellobiumMjiringaMlegumeMflourMforMpotentialMfoodMapplicationskMStudiesMonMtheirM
physicoZchemicalMandMfunctionalMproperties[MFoodfChemistryYM2012YMbdaYMfciZfdf 8.5 26

181 γanagementMofMrspergillusMochraceusMandMOchratoxinZrMcontaminationMinMcoffeeMduringMonZfarmM
processingMthroughMcommercialMyeastMinoculation[MBiologicalfControlYM2011YMfhYMcbfZccb 3.8 26

180 vxploringMtheMantioxidantMpotentialMofMligninMisolatedMfromMblackMliquorMofMoilMpalmMwaste[MComptesf
RendusfvfBiologiesYM2009YMddcYMichZdb 1.4 26

179
zmpactMofMultravioletMradiationMtreatmentsMonMtheMphysicochemicalMpropertiesYMantioxidantsYMenzymeM
activityMandMmicrobialMloadMinMfreshlyMpreparedMhandMpressedMstrawberryMjuice[MFoodfSciencefandf
TechnologyfInternationalYM2015YMcbYMdfeZgd

2.6 24

178 vvaluatingMbelinjauMUxnetumMgnemonM×[VMseedMflourMqualityMasMaMbaseMforMdevelopmentMofMnovelMfoodM
productsMandMfoodMformulations[MFoodfChemistryYM2014YMbfgYMecZj 8.5 24

177 PhysicochemicalMcharacterizationMofMalkaliMtreatedMfractionsMfromMcorncobMandMwheatMstrawMandMtheM
productionMofMnanofibres[MFoodfResearchfInternationalYM2011YMeeYMciccZcicj 7 24

176
NutritionalMandMsensoryMqualityMevaluationMofMspongeMcakeMpreparedMbyMincorporationMofMhighMdietaryM
fiberMcontainingMmangoMUγangiferaMindicaMvar[MthokananVMpulpMandMpeelMflours[MInternationalfJournalf
offFoodfSciencesfandfNutritionYM2011YMgcYMffjZgh

3.7 24

175 wreeMradicalsMinMvelvetMbeanMseedsMUγucunaMpruriensM×[Mut[VMandMtheirMstatusMafterM˛‡ZirradiationMandM
conventionalMprocessing[MLWTfvfFoodfSciencefandfTechnologyYM2007YMeaYMbfhaZbfhh 5.4 24

174 znfluenceMofMuryingMTreatmentsMonMPolyphenolicMtontentsMandMrntioxidantMPropertiesMofMRawMandM
RipeMPapayaMUtaricaMpapayaM×[V[MInternationalfJournalfoffFoodfPropertiesYM2014YMbhYMcidZcjc 3 23

173 vffectMofMdeproteinizationMonMdegreeMofMoxidationMofMozonatedMstarch[MFoodfHydrocolloidsYM2012YMcgYMddjZded10.6 23

172 znMvitroMstarchMdigestibilityMofMbreadMwithMbananaMUγusaMacuminataMXMbalbisianaMrssMcv[MrwakVM
pseudoZstemMflourMandMhydrocolloids[MFoodfBioscienceYM2015YMbcYMbaZbh 4.9 21

171
znfluencesMofMsuperheatedMsteamMroastingMonMchangesMinMsugarYMaminoMacidMandMflavourMactiveM
componentsMofMcocoaMbeanMUTheobromaMcacaoV[MJournalfoffthefSciencefoffFoodfandfAgricultureYM2017YM
jhYMeecjZeedh

4.3 20

170 vffectMofMSuperheatedMSteamMRoastingMonMtheMPhenolicMrntioxidantMPropertiesMofMtocoaMseans[M
JournalfoffFoodfProcessingfandfPreservationYM2014YMdiYMbjdcZbjdi 2.1 20

169 vnhancementMofMnutritionalMvalueMofMfingerMmilletZbasedMfoodMUzndianMdosaVMbyMcoZfermentationMwithM
horseMgramMflour[MInternationalfJournalfoffFoodfSciencesfandfNutritionYM2012YMgdYMfZbf 3.7 20

168 rMsynbioticMcontainingM×actobacillusMgasseriM[corrected]MtyOZccaMandMinulinMimprovesMirregularityMofM
redMbloodMcells[MJournalfoffDairyfScienceYM2010YMjdYMefdfZee 4 20

(2010-2015)
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167 NutritionalMqualityMevaluationMofMvelvetMbeanMseedsMUγucunaMpruriensVMexposedMtoMgammaM
irradiation[MInternationalfJournalfoffFoodfSciencesfandfNutritionYM2008YMfjYMcgbZhi 3.7 20

166 TheMfreeMradicalMscavengingMandMantioxidantMactivitiesMofMpodMandMseedMextractMofMtlitoriaM
fairchildianaMUyowardVZManMunderutilizedMlegume[MJournalfoffFoodfSciencefandfTechnologyYM2013YMfaYMfdfZeb3.3 19

165 vvaluationMofMwreeMRadicalMScavengingMrctivityMandMrntioxidantMPotentialMofMaMwewMPopularMxreenM
×eafyMVegetablesMofMγalaysia[MInternationalfJournalfoffFoodfPropertiesYM2013YMbgYMbdhbZbdhj 3 19

164 uevelopmentMofMsoyZbasedMcreamMcheeseMviaMtheMadditionMofMmicrobialMtransglutaminaseYMsoyM
proteinMisolateMandMmaltodextrin[MBritishfFoodfJournalYM2011YMbbdYMbbehZbbhc 2.8 19

163 uevelopmentMofMaMprobioticMdeliveryMsystemMfromMagrowastesYMsoyMproteinMisolateYMandMmicrobialM
transglutaminase[MJournalfoffFoodfScienceYM2011YMhgYMybaiZbf 3.4 18

162 znfluenceMofMgammaZradiationMonMtheMnutritionalMandMfunctionalMqualitiesMofMlotusMseedMflour[MJournalf
offAgriculturalfandfFoodfChemistryYM2009YMfhYMjfceZdb 5.7 18

161 toffeeMberryMborerMUyypothenemusMhampeiVâ��aMvectorMforMtoxigenicMmoldsMandMochratoxinMrM
contaminationMinMcoffeeMbeans[MFoodbornefPathogensfandfDiseaseYM2010YMhYMbchjZie 3.8 17

160 vngineeredMγicrobesMforMPigmentMProductionMUsingMWasteMsiomass[MCurrentfGenomicsYM2020YMcbYMiaZjf 2.6 17

159 thangesMinMtheMphysicoZchemicalMandMbiologicalMqualityMattributesMofMsoilMfollowingMamendmentMwithM
untreatedMcoffeeMprocessingMwastewater[MEuropeanfJournalfoffSoilfBiologyYM2012YMfaYMdjZed 2.9 16

158 znhibitoryMeffectsMofMlacticMacidMandMlauricidinMonMspoilageMorganismsMofMchickenMbreastMduringM
storageMatMchilledMtemperature[MInternationalfJournalfoffFoodfMicrobiologyYM2010YMbeeYMbfcZj 5.8 16

157 PreservingMStrawberryMQualityMbyMvmployingMNovelMwoodMPreservationMandMProcessingMTechniquesMâ��M
RecentMUpdatesMandMwutureMScopeMâ��MrnMOverview[MJournalfoffFoodfProcessfEngineeringYM2015YMdiYMfdgZffe 2.4 15

156 vffectsMofMultravioletMirradiationMonMtheMphysicochemicalMandMfunctionalMpropertiesMofMgumMarabic[M
JournalfoffAgriculturalfandfFoodfChemistryYM2009YMfhYMjbfeZj 5.7 15

155 znfluenceMofMionizingMradiationMandMconventionalMfoodMprocessingMtreatmentsMonMtheMstatusMofMfreeM
radicalsMinMlotusMseedskMrnMvSRMstudy[MJournalfoffFoodfCompositionfandfAnalysisYM2011YMceYMfgdZfgh 4.1 15

154 rtvMinhibitoryMactivityMandMbioconversionMofMisoflavonesMbyM×actobacillusMinMsoymilkMsupplementedM
withMsZvitamins[MBritishfFoodfJournalYM2011YMbbdYMbbchZbbeg 2.8 15

153 znMvitroMcontrolMofMfoodZborneMpathogenicMbacteriaMbyMessentialMoilsMandMsolventMextractsMofM
underutilizedMflowerMbudsMofMPaeoniaMsuffruticosaMUrndr[V[MIndustrialfCropsfandfProductsYM2014YMfeYMcadZcai5.9 14

152
vxtractionMofMtarotenoidsMfromMPumpkinMPeelMandMPulpkMtomparisonMbetweenMznnovativeMxreenM
vxtractionMTechnologiesMUUltrasonicMandMγicrowaveZrssistedMvxtractionsMUsingMtornMOilV[MFoodsYM
2021YMbaYM

4.9 14

151 zmpactMofMdelayMinMprocessingMonMmoldMdevelopmentYMochratoxinZrMandMcupMqualityMinMarabicaMandM
robustaMcoffee[MWorldfJournalfoffMicrobiologyfandfBiotechnologyYM2011YMchYMbiajZbibg 4.4 13

150 StatusMofMfreeMradicalsMinMzndianMmonsoonedMcoffeeMbeansMgammaZirradiatedMforMdisinfestation[M
JournalfoffAgriculturalfandfFoodfChemistryYM2003YMfbYMejgaZe 5.7 13
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149 themicalMtompositionMandMrntimicrobialMrctivityMofMvssentialMOilMandMSolventMvxtractsMofMTorchM
xingerMznflorescenceMUvtlingeraMelatiorM–ack[V[MInternationalfJournalfoffFoodfPropertiesYM2013YMbgYMbcaaZbcba3 12

148 ProbingMtheMsolâ��gelMtransitionMofMeggMwhiteMproteinsMbyMpulsedZNγRMmethod[MEuropeanfFoodf
ResearchfandfTechnologyYM2009YMcciYMdghZdhb 3.4 12

147
rpplicationMofMResponseMSurfaceMγethodologyMtoMOptimizeMRoastingMtonditionsMinMtocoaMseansM
SubjectedMtoMSuperheatedMSteamMTreatmentsMinMRelevanceMtoMrntioxidantMtompoundsMandM
rctivities[MDryingfTechnologyYM2014YMdcYMbbaeZbbbb

2.6 11

146 NanotechnologyMToolsMtoMrchieveMwoodMSafetyM2014YMdebZdfd 11

145 PotentialMUseMofMwourierMTransformMznfraredMSpectroscopyMforMzdentificationMofMγoldsMtapableMofM
ProducingMγycotoxins[MInternationalfJournalfoffFoodfPropertiesYM2013YMbgYMbibjZbicj 3 11

144 ×acticMacidMasMaMpotentialMdecontaminantMofMselectedMfoodborneMpathogenicMbacteriaMinMshrimpM
UPenaeusMmerguiensisMdeMγanV[MFoodbornefPathogensfandfDiseaseYM2010YMhYMbfdbZg 3.8 11

143 wactorsMrffectingMtheMxrowthMofMγicroorganismsMinMwoodM2012YMeafZech 11

142 TheMspp[ZUnderutilisedMPlantsMforMwoodsMandMNutraceuticalskMReviewMonMPolyphenolicM
PhytochemicalsMandMrntioxidantMPotential[MAntioxidantsYM2020YMjYM 7.1 11

141 VolatileMconstituentsMofMunripeMandMripeMkundangMfruitsMUsoueaMmacrophyllaMxriffithV[MInternationalf
JournalfoffFoodfPropertiesYM2017YMcaYMbhfbZbhga 3 10

140 StorageMstudiesMofMbreadMpreparedMbyMincorporationMofMtheMbananaMpseudoZstemMflourMandMtheM
compositeMbreadsMcontainingMhydrocolloids[MCYTAfvfJournalfoffFoodYM2014YMbcYMbebZbej 2.3 10

139 sacteriocinskMRecentMrdvancesMandMOpportunitiesM2012YMeifZfbb 10

138 rctiveMandMzntelligentMPackagingMofMwoodM2012YMcdZei 10

137
zmpactMofMdryingMsurfaceMandMrakingMfrequenciesMonMmoldMincidenceYMochratoxinMrMcontaminationYM
andMcupMqualityMduringMpreparationMofMarabicaMandMrobustaMcherriesMatMtheMfarmMlevel[MFoodbornef
PathogensfandfDiseaseYM2010YMhYMbedfZea

3.8 10

136 rntioxidantMcompoundsMandMantioxidantMactivitiesMinMunripeMandMripeMkundangMfruitsMUsoueaM
macrophyllaxriffithV[MFruitsYM2016YMhbYMebZeh 0.3 10

135 vmergingMissuesMandMchallengesMinMagriZfoodMsupplyMchainM2019YMcdZdh 9

134 wunctionalMandMPastingMPropertiesMofM×ocallyMxrownMandMzmportedMvxoticMRiceMVarietiesMofMγalaysia[M
FoodfSciencefandfTechnologyfResearchYM2014YMcaYMegjZehh 0.8 9

133 vffectMofMpotassiumMhydroxideMonMrheologicalMandMthermoZmechanicalMpropertiesMofMsemiZrefinedM
carrageenanMUSRtVMfilms[MFoodfBioscienceYM2018YMcgYMbaeZbbc 4.9 9

132 vssentialMOilsMandMOtherMPlantMvxtractsMasMwoodMPreservativesM2012YMfdjZfhj 8

(2012-2013)

7



131 uevelopmentMofMprobioticMcarriersMusingMmicrobialMtransglutaminaseZcrosslinkedMsoyMproteinMisolateM
incorporatedMwithMagrowastes[MJournalfoffthefSciencefoffFoodfandfAgricultureYM2011YMjbYMbeagZbf 4.3 8

130 vlectronMspinMresonanceMstudiesMonM˛‡ZirradiatedMcoffeeMbeanMparts[MInternationalfJournalfoffFoodf
SciencefandfTechnologyYM2003YMdiYMbbZbg 3.8 8

129 SustainableMSupplyMthainMγanagementMinMrgriZfoodMthainsM2017YMbfaZbhe 7

128 yeavyMγetalsMofMSpecialMtoncernMtoMyumanMyealthMandMvnvironmentM2014YMcbdZcdd 7

127 woodMsioprotectionkM×acticMrcidMsacteriaMasMNaturalMPreservativesM2012YMefbZeid 7

126 UseMofMvlectronMseamsMinMwoodMPreservationM2012YMdedZdhc 7

125 cbaPoMbioaccumulationMinMcoastalMsandMduneMwildMlegumesZZtanavaliaMspp[MofMsouthwestMcoastMofM
zndia[MJournalfoffEnvironmentalfMonitoringYM2005YMhYMifgZga 7

124 QuercetinkMrMsioactiveMtompoundMzmpartingMtardiovascularMandMNeuroprotectiveMsenefitskMScopeM
forMvxploringMwreshMProduceYMTheirMWastesYMandMsyZProducts[MBiologyYM2021YMbaYM 4.9 7

123 UseMofMWildMvdibleMPlantskMtanMTheyMγeetMtheMuietaryMandMNutritionalMNeedsMofMzndigenousM
tommunitiesMinMtentralMzndia[MFoodsYM2021YMbaYM 4.9 7

122 QualityMenhancementMofMchickenMsausageMbyMsemiZrefinedMcarrageenan[MJournalfoffFoodfProcessingf
andfPreservationYM2019YMedYMebdjii 2.1 6

121 xenoprotectiveMeffectsMofMligninMisolatedMfromMoilMpalmMblackMliquorMwaste[MEnvironmentalfToxicologyf
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