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238 NanotechnologyMinMpaperMandMwoodMengineeringkManMintroductionM2022YMdZbd 1

237 NeurobiologyMofMfoodMaddictionM2022YMecfZedb

236 vmergingMtrendsMandMsustainabilityMchallengesMinMtheMglobalMagriZfoodMsectorM2022YMbZcb

235 RestoringMtheMvaluesMofMtraditionalMfoodsM2022YMfbfZfcf

234
ValorizationMofMseabuckthornMpomaceMtoMobtainMbioactiveMcarotenoidskMrnMinnovativeMapproachMofM
usingMgreenMextractionMtechniquesMUultrasonicMandMmicrowaveZassistedMextractionsVMsynergizedMwithM
greenMsolventsMUedibleMoilsV[MIndustrialfCropsfandfProductsYM2022YMbhfYMbbecfh

5.9 4

233
rnMecoZfriendlyMapproachMtoMenhanceMtheMextractionMandMrecoveryMefficiencyMofMisoflavonesMfromM
kudzuMrootsMandMsoyMmolassesMwastesMusingMultrasoundZassistedMextractionMwithMnaturalMdeepM
eutecticMsolventsMUNruvSV[MIndustrialfCropsfandfProductsYM2022YMbicYMbbeiig

5.9 1

232 PulsedM×ightM2021YMcaaZcbj 0

231 vlectronMseamsM2021YMheZbae

230
vxtractionMofMtarotenoidsMfromMPumpkinMPeelMandMPulpkMtomparisonMbetweenMznnovativeMxreenM
vxtractionMTechnologiesMUUltrasonicMandMγicrowaveZrssistedMvxtractionsMUsingMtornMOilV[MFoodsYM
2021YMbaYM

4.9 14

229 rlgalMProteinsMandMPeptideskMturrentMTrendsMandMwutureMProspectsM2021YMebiZeef 1

228 QuercetinkMrMsioactiveMtompoundMzmpartingMtardiovascularMandMNeuroprotectiveMsenefitskMScopeM
forMvxploringMwreshMProduceYMTheirMWastesYMandMsyZProducts[MBiologyYM2021YMbaYM 4.9 7

227 UseMofMWildMvdibleMPlantskMtanMTheyMγeetMtheMuietaryMandMNutritionalMNeedsMofMzndigenousM
tommunitiesMinMtentralMzndia[MFoodsYM2021YMbaYM 4.9 7

226 RecoveryMofMPolyphenolsMfromMVineyardMPruningMWastesZShootsMandMtaneMofMyybridMxrapevineMUMsp[VM
tultivars[MAntioxidantsYM2021YMbaYM 7.1 2

225 ValorisationMofMSeaMsuckthornMPomaceMbyMOptimizationMofMUltrasonicZrssistedMvxtractionMofMSolubleM
uietaryMwibreMUsingMResponseMSurfaceMγethodology[MFoodsYM2021YMbaYM 4.9 4

224
PretreatmentMofMlignocellulosesMforMenhancedMbiogasMproductionkMrMreviewMonMinfluencingM
mechanismsMandMtheMimportanceMofMmicrobialMdiversity[MRenewablefandfSustainablefEnergyfReviewsYM
2021YMbdfYMbbabhd

16.2 64

223 ValorizationMofMseedsMofMtheMgeneraMtucumisYMtitrullusYMandMtucurbitaM2021YMdbhZdcj

222 sioactiveMtompoundsMofMrlliumMSpecies[MReferencefSeriesfinfPhytochemistryYM2021YMchhZcjf 0.7
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221 sioactiveMtompoundsMofMRhubarbMURheumMSpeciesV[MReferencefSeriesfinfPhytochemistryYM2021YMcdjZcfe 0.7

220 ValorizationMofMfruitsMandMvegetableMwastesMandMbyZproductsMtoMproduceMnaturalMpigments[MCriticalf
ReviewsfinfBiotechnologyYM2021YMebYMfdfZfgd 9.4 49

219 SustainabilityMchallengesMinMtheMvalorizationMofMagriZfoodMwastesMandMbyZproductsM2021YMbZch 3

218 rgroZwasteZderivedMsilicaMnanoparticlesMUSiZNPsVMasMbiofertilizerM2021YMiibZijh 1

217 PolyphenolsMandMResveratrolMfromMuiscardedM×eafMsiomassMofMxrapevineMUVitisMsp[VkMvffectMofM
tultivarMandMViticulturalMPracticesMinMvstonia[MAgriculturefpSwitzerlandrYM2020YMbaYMdjd 3 1

216 rdvancementMinMvalorizationMtechnologiesMtoMimproveMutilizationMofMbioZbasedMwasteMinMbioeconomyM
context[MRenewablefandfSustainablefEnergyfReviewsYM2020YMbdbYMbajjgf 16.2 27

215 zonicMliquidMbasedMpretreatmentMofMlignocellulosicMbiomassMforMenhancedMbioconversion[MBioresourcef
TechnologyYM2020YMdaeYMbcdaad 11 136

214 sioactivesMwromMrgriZwoodMWasteskMPresentMznsightsMandMwutureMthallenges[MMoleculesYM2020YMcfYM 4.8 126

213 rpplicationsMofM×igninMinMtheMrgriZwoodMzndustry[MSpringerfSeriesfonfPolymerfandfCompositefMaterialsYM
2020YMchfZcji 0.9 0

212 sioactiveMtompoundsMofMPlumMγangoMUsoueaMmicrophyllaMxriffithV[MReferencefSeriesfinf
PhytochemistryYM2020YMfcjZfeb 0.7

211 sioactiveMtompoundsMofMRambutanMUNepheliumMlappaceumM×[V[MReferencefSeriesfinfPhytochemistryYM
2020YMbefZbfg 0.7 0

210 vngineeredMγicrobesMforMPigmentMProductionMUsingMWasteMsiomass[MCurrentfGenomicsYM2020YMcbYMiaZjf 2.6 17

209 sioactiveMtompoundsMofMRhubarbMURheumMSpeciesV[MReferencefSeriesfinfPhytochemistryYM2020YMbZbg 0.7

208 ValorizationMofMfoodMprocessingMwastesMandMbyZproductsMforMbioplasticMproduction[MSustainablef
ChemistryfandfPharmacyYM2020YMbiYMbaadcg 3.9 34

207 PretreatmentMofMplantMfeedstocksMandMagrofoodMwasteMusingMionicMliquidsM2020YMdjdZebd

206 uietaryMwiberMfromMUnderutilizedMPlantMResourcesâ��rMPositiveMrpproachMforMValorizationMofMwruitM
andMVegetableMWastes[MSustainabilityYM2020YMbcYMfeab 3.6 40

205 sioactiveMtompoundsMofMrlliumMSpecies[MReferencefSeriesfinfPhytochemistryYM2020YMbZca 0.7

204 TheMspp[ZUnderutilisedMPlantsMforMwoodsMandMNutraceuticalskMReviewMonMPolyphenolicM
PhytochemicalsMandMrntioxidantMPotential[MAntioxidantsYM2020YMjYM 7.1 11

(2020-2021)
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203 vmergingMissuesMandMchallengesMinMagriZfoodMsupplyMchainM2019YMcdZdh 9

202 QualityMenhancementMofMchickenMsausageMbyMsemiZrefinedMcarrageenan[MJournalfoffFoodfProcessingf
andfPreservationYM2019YMedYMebdjii 2.1 6

201 yealthyMfoodMtraditionsMofMrsiakMexploratoryMcaseMstudiesMfromMzndonesiaYMThailandYMγalaysiaYMandM
Nepal[MJournalfoffEthnicfFoodsYM2019YMgYM 2.5 31

200 sioactiveMtompoundsMofMPlumMγangoMUsoueaMγicrophyllaMxriffithV[MReferencefSeriesfinf
PhytochemistryYM2019YMbZbd 0.7

199 sioactiveMtompoundsMofMRambutanMUNepheliumMlappaceumM×[V[MReferencefSeriesfinfPhytochemistryYM
2019YMbZbc 0.7 1

198 satchMandMwedZsatchMvthanolMwermentationMofMtheeseZWheyMPowderMwithMγixedMtulturesMofM
uifferentMYeasts[MEnergiesYM2019YMbcYMeejf 3.1 5

197 ProducingMnovelMedibleMfilmsMfromMsemiMrefinedMcarrageenanMUSRtVMandMulvanMpolysaccharidesMforM
potentialMfoodMapplications[MInternationalfJournalfoffBiologicalfMacromoleculesYM2018YMbbcYMbbgeZbbha 7.9 55

196 vffectMofMpotassiumMhydroxideMonMrheologicalMandMthermoZmechanicalMpropertiesMofMsemiZrefinedM
carrageenanMUSRtVMfilms[MFoodfBioscienceYM2018YMcgYMbaeZbbc 4.9 9

195 uynamicsMofMxrainMSecurityMinMSouthMrsiaM2017YMbadZbbi

194 SustainabilityMthallengesMznvolvedMinMUseMofMNanotechnologyMinMtheMrgrofoodMSectorM2017YMdedZdgi 1

193 znnovationMandMSustainableMUtilizationMofMSeaweedsMasMyealthMwoodsM2017YMdjaZede 0

192 SustainabilityMthallengesMinMtheMtoffeeMPlantationMSectorM2017YMgbgZgec 2

191 SustainabilityMofMNutraceuticalsMandMwunctionalMwoodsM2017YMdgjZdij 1

190 tradleZtoZgateM×ifeMtycleMrnalysisMofMrgriculturalMandMwoodMProductionMinMtheMUSM2017YMcheZdag

189
znfluencesMofMsuperheatedMsteamMroastingMonMchangesMinMsugarYMaminoMacidMandMflavourMactiveM
componentsMofMcocoaMbeanMUTheobromaMcacaoV[MJournalfoffthefSciencefoffFoodfandfAgricultureYM2017YM
jhYMeecjZeedh

4.3 20

188 SustainabilityYMγaterialityMandMzndependentMvxternalMrssuranceM2017YMcchZcfe 1

187 vnvironmentalMSustainabilityMofMTraditionalMtropMVarietiesM2017YMcffZchd

186 SustainabilityMthallengesYMyumanMuietMandMvnvironmentalMtoncernsM2017YMeiZhh 0
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185 SustainableMthallengesMinMtheMrgrofoodMSectorM2017YMhiZbac

184 ×ocalMwoodMuiversificationMandMztsMUSustainabilityVMthallengesM2017YMbbjZbej

183 SustainableMSupplyMthainMγanagementMinMrgriZfoodMthainsM2017YMbfaZbhe 7

182 yowM×ogisticsMuecisionsMrffectMtheMvnvironmentalMSustainabilityMofMγodernMwoodMSupplyMthainsM
2017YMbhfZbjg 4

181 StrengtheningMwoodMSupplyMthainsMinMrsiaM2017YMbjhZcbb 1

180 rgrofoodsMforMSustainableMyealthMsenefitsMandMTheirMvconomicMViabilityM2017YMedfZefa

179 uiversificationYMznnovationMandMSafetyMofM×ocalMtuisinesMandMProcessedMwoodMProductsM2017YMeicZfai

178 rnalysingMtheMvnvironmentalYMvnergyMandMvconomicMweasibilityMofMsiomethanationMofMrgrifoodM
WasteM2017YMfdcZffa

177 rgriculturalMWasteMforMPromotingMSustainableMvnergyM2017YMffbZfhe 2

176 γembraneMTechnologyMinMwishZprocessingMWasteMUtilizationM2017YMfhfZfjf 1

175 SustainabilityMzssuesYMthallengesMandMtontroversiesMSurroundingMtheMPalmMOilMzndustryM2017YMfjgZgbf 1

174 woodMSafetyMvducationM2017YMgedZgfj 1

173 SustainabilityMthallengesMandMvducatingMPeopleMznvolvedMinMtheMrgrofoodMSectorM2017YMggaZghe 1

172 vnsuringMSelfZsufficiencyMandMSustainabilityMinMtheMrgrofoodMSectorM2017YMdahZdec 0

171 TheMRoleMofMSmallZscaleMwarmsMandMwoodMSecurityM2017YMddZeh 5

170 SoilMyealthYMtropMProductivityMandMSustainabilityMthallengesM2017YMfajZfdb 3

169 RevolutionizingMwoodMSupplyMthainsMofMrsiaMthroughMztTsM2017YMcbcZccg 4

168 SustainabilityMthallengesMinMwoodMTourismM2017YMefbZeib

(2017-2017)
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167 woodMSustainabilityMthallengesMinMtheMuevelopingMWorldM2017YMbZdc 1

166 VolatileMconstituentsMofMunripeMandMripeMkundangMfruitsMUsoueaMmacrophyllaMxriffithV[MInternationalf
JournalfoffFoodfPropertiesYM2017YMcaYMbhfbZbhga 3 10

165 thallengesMandMissuesMconcerningMmycotoxinsMcontaminationMinMoilMseedsMandMtheirMedibleMoilskM
UpdatesMfromMlastMdecade[MFoodfChemistryYM2017YMcbfYMecfZdh 8.5 90

164 SonicationMtreatmentMconvalesceMtheMoverallMqualityMofMhandZpressedMstrawberryMjuice[MFoodf
ChemistryYM2017YMcbfYMehaZg 8.5 62

163
zmpactMofMtonvectionalMandMSuperheatedZSteamMRoastingMonMtheMPhysicochemicalMandM
γicrostructuralMPropertiesMofMtocoaMsutterMvxtractedMfromMtocoaMseans[MJournalfoffFoodfProcessingf
andfPreservationYM2017YMebYMebdaaf

2.1 3

162 zmpactMofMultravioletMradiationMtreatmentsMonMtheMqualityMofMfreshlyMpreparedMtomatoMUSolanumM
lycopersicumVMjuice[MFoodfChemistryYM2016YMcbdYMgdfZgea 8.5 45

161 wunctionalYMphysicochemicalMandMsensoryMpropertiesMofMnovelMcookiesMproducedMbyMutilizingM
underutilizedMjeringMUPithecellobiumMjiringaM–ack[VMlegumeMflour[MFoodfBioscienceYM2016YMbeYMfeZgb 4.9 48

160 rntioxidantMcompoundsMandMantioxidantMactivitiesMinMunripeMandMripeMkundangMfruitsMUsoueaM
macrophyllaxriffithV[MFruitsYM2016YMhbYMebZeh 0.3 10

159 wruitsMofMTropicalMtlimateskMsiodiversityMandMuietaryMzmportanceM2016YMbdiZbed 5

158 tompositionMofMPapayaMwruitMandMPapayaMtultivarsM2016YMejhZfbg 4

157 wruitsMofMTropicalMtlimateskMuietaryMzmportanceMandMyealthMsenefitsM2016YMbeeZbej 6

156
zmpactMofMtombinationMTreatmentsMofMγodifiedMrtmosphereMPackagingMandMRefrigerationMonMtheM
StatusMofMrntioxidantsMinMyighlyMPerishableMStrawberries[MJournalfoffFoodfProcessfEngineeringYM2016YM
djYMbcbZbdb

2.4 6

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

154 tonsumersMPerceptionsMandMPreferenceMforMStrawberriesâ��rMtaseMStudyMfromMxermany[M
InternationalfJournalfoffFruitfScienceYM2015YMbfYMeafZece 1.2 26

153 znMvitroMstarchMdigestibilityMofMbreadMwithMbananaMUγusaMacuminataMXMbalbisianaMrssMcv[MrwakVM
pseudoZstemMflourMandMhydrocolloids[MFoodfBioscienceYM2015YMbcYMbaZbh 4.9 21

152 uevelopmentMofMnovelMfruitMbarsMbyMutilizingMdateMpaste[MFoodfBioscienceYM2015YMjYMcaZch 4.9 27

151
γechanismsMofMRepairMofM×owMWaterMrctivityMandMpyZznjuredMZygosaccharomycesMrouxiiMYSaeaMinM
xlycerolMandMSucrose]tPsM×iquidMyoldingMSystem[MJournalfoffFoodfProcessingfandfPreservationYM2015YM
djYMbbdcZbbeh

2.1 1

150
zmpactMofMultravioletMradiationMtreatmentsMonMtheMphysicochemicalMpropertiesYMantioxidantsYMenzymeM
activityMandMmicrobialMloadMinMfreshlyMpreparedMhandMpressedMstrawberryMjuice[MFoodfSciencefandf
TechnologyfInternationalYM2015YMcbYMdfeZgd

2.6 24
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149 vxploringMtheMpotentialMnutraceuticalMvaluesMofMdurianMUuurioMzibethinusM×[VMZManMexoticMtropicalMfruit[M
FoodfChemistryYM2015YMbgiYMiaZj 8.5 58

148
znfluenceMofMuehydrationMTechniquesMonMPhysicochemicalYMrntioxidantMandMγicrobialMQualitiesMofM
zpomoeaMaquaticaMworsk[kMrnMUnderutilizedMxreenM×eafyMVegetable[MJournalfoffFoodfProcessingfandf
PreservationYM2015YMdjYMbbbiZbbce

2.1 6

147
rMPromisingMrpproachMTowardMvxploringMNutritionalMandMwunctionalMQualitiesMofMsekoMUOroxylumM
zndicumM×[Msenth[MvxM—urzVMPodsMworMPotentialMwoodMrpplications[MJournalfoffFoodfProcessingfandf
PreservationYM2015YMdjYMehZff

2.1 3

146
znfluenceMofMthemicalMPreservativesMonMSurvivalMandMxrowthMofMZygosaccharomycesMRouxiiMYSaeaMinM
xlycerolZsasedMPineappleMγodelMSystemsMandMzntermediateMγoistureMPineappleMProducts[MJournalf
offFoodfProcessingfandfPreservationYM2015YMdjYMfgZgj

2.1 2

145 znMvitroMcontrolMofMfoodZborneMpathogenicMbacteriaMbyMessentialMoilsMandMsolventMextractsMofM
underutilizedMflowerMbudsMofMPaeoniaMsuffruticosaMUrndr[V[MIndustrialfCropsfandfProductsYM2014YMfeYMcadZcai5.9 14

144 yeavyMγetalMtontaminationMasMaMxlobalMProblemMandMtheMNeedMforMPrevention]ReductionM
γeasurementsM2014YMcfhZcia 3

143 vvaluatingMbelinjauMUxnetumMgnemonM×[VMseedMflourMqualityMasMaMbaseMforMdevelopmentMofMnovelMfoodM
productsMandMfoodMformulations[MFoodfChemistryYM2014YMbfgYMecZj 8.5 24

142 γonitoringMandMyealthMRiskMrssessmentMofMyeavyMγetalMtontaminationMinMwoodM2014YMcdfZcff 4

141 vffectMofMSuperheatedMSteamMRoastingMonMtheMPhenolicMrntioxidantMPropertiesMofMtocoaMseans[M
JournalfoffFoodfProcessingfandfPreservationYM2014YMdiYMbjdcZbjdi 2.1 20

140
rpplicationMofMResponseMSurfaceMγethodologyMtoMOptimizeMRoastingMtonditionsMinMtocoaMseansM
SubjectedMtoMSuperheatedMSteamMTreatmentsMinMRelevanceMtoMrntioxidantMtompoundsMandM
rctivities[MDryingfTechnologyYM2014YMdcYMbbaeZbbbb

2.6 11

139
tompositionYMphysicochemicalMpropertiesMandMthermalMinactivationMkineticsMofMpolyphenolMoxidaseM
andMperoxidaseMfromMcoconutMUtocosMnuciferaVMwaterMobtainedMfromMimmatureYMmatureMandM
overlyZmatureMcoconut[MFoodfChemistryYM2014YMbecYMbcbZi

8.5 67

138 znfluenceMofMuryingMTreatmentsMonMPolyphenolicMtontentsMandMrntioxidantMPropertiesMofMRawMandM
RipeMPapayaMUtaricaMpapayaM×[V[MInternationalfJournalfoffFoodfPropertiesYM2014YMbhYMcidZcjc 3 23

137 wunctionalMandMPastingMPropertiesMofM×ocallyMxrownMandMzmportedMvxoticMRiceMVarietiesMofMγalaysia[M
FoodfSciencefandfTechnologyfResearchYM2014YMcaYMegjZehh 0.8 9

136 PredictiveMγicrobiologyM2014YMfbhZfde

135 rntinutrientsMandMToxicityMinMPlantZbasedMwoodsM2014YMdbbZddj 3

134 tonsumerMPerceptionMofMSafetyMandMQualityMofMwoodMProductsMγaintainedMunderMtoldMStorageM2014YMdjfZebe

133 rpplicationMofMyazardMrnalysisMandMtriticalMtontrolMPointMPrinciplesMforMOchratoxinZrMPreventionMinM
toffeeMProductionMthainM2014YMfhhZfjf 1

132 vducatingMforMwoodMSafetyM2014YMdbZei 1

(2014-2015)
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131 vlectronMseamMznactivationMofMwoodborneMPathogensMwithManMvmphasisMonMSalmonellaM2014YMefbZegj 2

130 NanotechnologyMToolsMtoMrchieveMwoodMSafetyM2014YMdebZdfd 11

129 UseMofMSynbioticsMUProbioticsMandMPrebioticsVMtoMzmproveMtheMSafetyMofMwoodsM2014YMejhZfbg 2

128 PhotonicMγethodsMforMPathogenMznactivationM2014YMdffZdhd

127 znactivationMofMwoodborneMVirusesM2014YMehbZejf 1

126 PestsMinMPoultryYMPoultryMProductZsorneMznfectionMandMwutureMPrecautionsM2014YMfdfZffc 2

125 ProtectionMofMtheMrgriZwoodMthainMbyMthemicalMrnalysisM2014YMbcfZbee 0

124 woodMSafetyMTrainingMinMwoodMServicesM2014YMejZgb

123 zntelligentMPackagingMandMwoodMSafetyM2014YMdhfZdje

122 rchievingMQualityMthemicalMγeasurementsMinMwoodsM2014YMjjZbcd

121 RadionuclidesMinMwoodM2014YMcibZdaj

120 PesticideMResiduesMinMwoodM2014YMbefZbgf

119 TheMNeedMforMaMtloserM×ookMatMPesticideMToxicityMduringMxγOMrssessmentM2014YMbghZbij 4

118 woodborneMznfectionsMandMzntoxicationsMrssociatedMwithMznternationalMTravelM2014YMebfZeej 0

117 SafetyMofMγeatMandMγeatMProductsMinMtheMTwentyZfirstMtenturyM2014YMffdZfhf 1

116 ProductMTracingMSystemsM2014YMgdZib

115 yeavyMγetalsMofMSpecialMtoncernMtoMyumanMyealthMandMvnvironmentM2014YMcbdZcdd 7

114
znfluenceMofMtemperatureMvariationsMonMgrowthYMinjuryMsurvivalMandMinactivationMofM×isteriaM
monocytogenesMinMgoatMmilkMsamplesMatMlaboratoryMscale[MInternationalfJournalfoffDairyfTechnologyYM
2014YMghYMedhZeeh

3.7
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113 StorageMstudiesMofMbreadMpreparedMbyMincorporationMofMtheMbananaMpseudoZstemMflourMandMtheM
compositeMbreadsMcontainingMhydrocolloids[MCYTAfvfJournalfoffFoodYM2014YMbcYMbebZbej 2.3 10

112 WhatMyaveMWeM×earntMfromMtheMγelamineZtaintedMγilkMzncidentsMinMthinapM2014YMbjbZcbb 1

111
TowardsMproducingMnovelMfishMgelatinMfilmsMbyMcombinationMtreatmentsMofMultravioletMradiationMandM
sugarsMUriboseMandMlactoseVMasMcrossZlinkingMagents[MJournalfoffFoodfSciencefandfTechnologyYM2014YM
fbYMbdcgZdd

3.3 30

110 TheMfreeMradicalMscavengingMandMantioxidantMactivitiesMofMpodMandMseedMextractMofMtlitoriaM
fairchildianaMUyowardVZManMunderutilizedMlegume[MJournalfoffFoodfSciencefandfTechnologyYM2013YMfaYMfdfZeb3.3 19

109 vffectMofMnovelMthermalMprocessingMonMphytochemicalsM2013YMcgaZchc

108 themicalMtompositionMandMrntimicrobialMrctivityMofMvssentialMOilMandMSolventMvxtractsMofMTorchM
xingerMznflorescenceMUvtlingeraMelatiorM–ack[V[MInternationalfJournalfoffFoodfPropertiesYM2013YMbgYMbcaaZbcba3 12

107 rntioxidantMandMantibacterialMactivitiesMofMhibiscusMUyibiscusMrosaZsinensisM×[VMandMtassiaMUSennaM
bicapsularisM×[VMflowerMextracts[MJournalfoffKingfSaudfUniversityfvfScienceYM2013YMcfYMchfZcic 3.6 56

106 ProducingMnovelMsagoMstarchMbasedMfoodMpackagingMfilmsMbyMincorporatingMligninMisolatedMfromMoilM
palmMblackMliquorMwaste[MJournalfoffFoodfEngineeringYM2013YMbbjYMhahZhbd 6 80

105 vvaluationMofMwreeMRadicalMScavengingMrctivityMandMrntioxidantMPotentialMofMaMwewMPopularMxreenM
×eafyMVegetablesMofMγalaysia[MInternationalfJournalfoffFoodfPropertiesYM2013YMbgYMbdhbZbdhj 3 19

104 xenoprotectiveMeffectsMofMligninMisolatedMfromMoilMpalmMblackMliquorMwaste[MEnvironmentalfToxicologyf
andfPharmacologyYM2013YMdgYMbdfZeb 5.8 6

103 vffectsMofMthermosonicationMonMtheMfateMofMvscherichiaMcoliMObfhkyhMandMSalmonellaMvnteritidisMinM
mangoMjuice[MLettersfinfAppliedfMicrobiologyYM2013YMfgYMcfbZh 2.9 47

102 RadiationMprocessingMofMfoodMproteinsMâ��MrMreviewMonMtheMrecentMdevelopments[MTrendsfinfFoodf
SciencefandfTechnologyYM2013YMdaYMbafZbca 15.3 76

101 PotentialMUseMofMwourierMTransformMznfraredMSpectroscopyMforMzdentificationMofMγoldsMtapableMofM
ProducingMγycotoxins[MInternationalfJournalfoffFoodfPropertiesYM2013YMbgYMbibjZbicj 3 11

100
tomparisonMbetweenMSuperheatedMSteamMandMtonvectionalMRoastingMonMthangesMinMtheMPhenolicM
tompoundMandMrntioxidantMrctivityMofMtocoaMseans[MFoodfSciencefandfTechnologyfResearchYM2013YM
bjYMjejZjfg

0.8 2

99 vffectsMofMThermosonicationMonMvscherichiaMcoliMObfhkyhMandMSalmonellaMvnteritidisMasMrMwunctionM
ofMpyMandMTemperature[MJournalfoffMedicalfandfBioengineeringYM2013YMcYMbhhZbib 1

98 wlowerMvxtractsMandMTheirMvssentialMOilsMasMPotentialMrntimicrobialMrgentsMforMwoodMUsesMandM
PharmaceuticalMrpplications[MComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYM2012YMbbYMdeZff 16.4 64

97 vnhancedMgrowthMofMlactobacilliMandMbioconversionMofMisoflavonesMinMbiotinZsupplementedMsoymilkM
uponMultrasoundZtreatment[MUltrasonicsfSonochemistryYM2012YMbjYMbgaZhd 8.9 43

96
vvaluationMofMprocessedMgreenMandMripeMmangoMpeelMandMpulpMfloursMUγangiferaMindicaMvar[M
thokananVMinMtermsMofMchemicalMcompositionYMantioxidantMcompoundsMandMfunctionalMproperties[M
JournalfoffthefSciencefoffFoodfandfAgricultureYM2012YMjcYMffhZgd

4.3 66

(2012-2014)
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95 OsmoticMuehydrationkMTheoryYMγethodologiesYMandMrpplicationsMinMwishYMSeafoodYMandMγeatM
ProductsM2012YMbgbZbij 1

94 rpplicationMofMyighMyydrostaticMPressureMTechnologyMforMProcessingMandMPreservationMofMwoodsM
2012YMcehZchg 5

93 rtmosphericMwreezeMuryingM2012YMbedZbga 4

92 toatingMTechnologyMforMwoodMPreservationM2012YMbbbZbch 0

91 TropicalMγedicinalMPlantsMinMwoodMProcessingMandMPreservationkMPotentialsMandMthallengesM2012YMfdbZfdi
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