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j Paper IF Citations

388 wutureJfoodJproteinsâ��TrendsJandJperspectivesJ2022VJcghWcif 0

387
yydroxypropylJmethylcelluloseWbasedJmicroWJandJnanostructuresJforJencapsulationJofJmelanoidinskJ
vffectJofJelectrohydrodynamicJprocessingJvariablesJonJmorphologicalJandJphysicochemicalJ
propertiesXXJInternationalaJournalaofaBiologicalaMacromoleculesVJ2022VJcacVJefdWegh

7.9 0

386 –liveJ–ilJ—henolicJtompoundsJasJrntioxidantsJinJwunctionalJwoodskJuescriptionVJSourcesJandJ
StabilityJ2022VJechWefd 1

385 vffectsJofJvmulsionJuropletJSizeJonJtheJuistributionJandJvfficiencyJofJrntioxidantsJ2022VJcbhWcdf

384 tontrolJofJ’ipidJ–xidationJinJ–ilWinJéaterJvmulsionskJvffectsJofJrntioxidantJ—artitioningJandJ
SurfactantJtoncentrationJ2022VJcabWcbg

383 —haeodactylumJtricornutumJextractsJasJstructuringJagentsJforJfoodJapplicationskJ—hysicochemicalJ
andJfunctionalJpropertiesXJFoodaHydrocolloidsVJ2022VJbceVJbahchg 10.6 3

382 vffectJofJgreenJpropolisJextractJonJfunctionalJpropertiesJofJactiveJpectinWbasedJfilmsXJFooda
HydrocolloidsVJ2022VJbahheg 10.6 1

381
vmergingJchallengesJinJassessingJbioWbasedJnanosystemsâ��JbehaviourJunderJinJvitroJdigestionJ
focusedJonJfoodJapplicationsJâ��JrJcriticalJviewJandJfutureJperspectivesXJFoodaResearchaInternationalVJ
2022VJbbbebh

7 0

380 —olyphenolsJasJrntioxidantsJforJvxtendingJwoodJShelfW’ifeJandJinJtheJ—reventionJofJyealthJ
uiseaseskJvncapsulationJandJznterfacialJ—henomenaXXJBiomedicinesVJ2021VJjVJ 4.8 4

379 —olyphenolicJrntioxidantsJinJ’ipidJvmulsionskJ—artitioningJvffectsJandJznterfacialJ—henomenaXJFoods
VJ2021VJbaVJ 4.9 16

378 StudyJofJoliveJpomaceJantioxidantJdietaryJfibreJpowderJthroughoutJgastrointestinalJtractJasJ
multisourceJofJphenolicsVJfattyJacidsJandJdietaryJfibreXJFoodaResearchaInternationalVJ2021VJbecVJbbaadc 7 2

377 “odulatingJprocessJparametersJtoJchangeJphysicalJpropertiesJofJbigelsJforJfoodJapplicationsXJFooda
StructureVJ2021VJciVJbaabhd 4.3 7

376 —ineappleJRJ’XSJsyW—roductsJçalorizationkJ”ovelJsioJzngredientsJforJwunctionalJwoodsXJMoleculesVJ
2021VJcgVJ 4.8 2

375 yeatJTreatmentJandJéoundingJasJrbioticJStressesJtoJvnhanceJtheJsioactiveJtompositionJofJ
—ineappleJsyW—roductsXJAppliedaSciencesaiSwitzerlandkVJ2021VJbbVJedbd 2.6 1

374 vffectsJofJtheJ°eactiveJ“oietyJofJ—henolipidsJonJTheirJrntioxidantJvfficiencyJinJ“odelJvmulsifiedJ
SystemsXJFoodsVJ2021VJbaVJ 4.9 1

373
zncorporationJofJoliveJpomaceJingredientsJintoJyoghurtsJasJaJsourceJofJfibreJandJhydroxytyrosolkJ
rntioxidantJactivityJandJstabilityJthroughoutJgastrointestinalJdigestionXJJournalaofaFoodaEngineering
VJ2021VJcjhVJbbaehg

6 11

372 ’ipidWbasedJnanostructuresJasJaJstrategyJtoJenhanceJcurcuminJbioaccessibilitykJsehaviorJunderJ
digestionJandJcytotoxicityJassessmentXJFoodaResearchaInternationalVJ2021VJbedVJbbachi 7 9
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371 rntimicrobialJpropertiesJofJchitosanJandJgalactomannanJcompositeJcoatingsJandJphysicalJ
propertiesJofJfilmsJmadeJthereofXJFutureaFoodsVJ2021VJdVJbaaaci 3.3 2

370 tontinuousJpressurizedJextractionJversusJelectricJfieldsWassistedJextractionJofJcyanobacterialJ
pigmentsXJJournalaofaBiotechnologyVJ2021VJddeVJdfWec 3.7 3

369 vxtractionJofJ—igmentsJfromJ“icroalgaeJandJtyanobacteriaâ��rJ°eviewJonJturrentJ“ethodologiesXJ
AppliedaSciencesaiSwitzerlandkVJ2021VJbbVJfbih 2.6 10

368 rctiveJtarboxymethylcelluloseWsasedJvdibleJwilmskJznfluenceJofJwreeJandJvncapsulatedJturcuminJ
onJwilmsQJ—ropertiesXJFoodsVJ2021VJbaVJ 4.9 3

367 turcuminJencapsulationJinJnanostructuresJforJcancerJtherapykJrJbaWyearJoverviewXJInternationala
JournalaofaPharmaceuticsVJ2021VJgaeVJbcafde 6.5 11

366 TheJroleJofJemergentJprocessingJtechnologiesJinJtailoringJplantJproteinJfunctionalitykJ”ewJinsightsXJ
TrendsainaFoodaScienceaandaTechnologyVJ2021VJbbdVJcbjWcdb 15.3 12

365 rlgalJproteinskJ—roductionJstrategiesJandJnutritionalJandJfunctionalJpropertiesXJBioresourcea
TechnologyVJ2021VJddcVJbcfbcf 11 16

364
znfluenceJofJtheJadditionJofJdifferentJingredientsJonJtheJbioaccessibilityJofJglucoseJreleasedJfromJ
riceJduringJdynamicJgastrointestinalJdigestionXJInternationalaJournalaofaFoodaSciencesaandaNutritionVJ
2021VJhcVJefWfg

3.7 4

363 wlaxseedJgumWbiopolymersJinteractionsJdrivingJrheologicalJbehaviourJofJoropharyngealJ
dysphagiaWorientedJproductsXJFoodaHydrocolloidsVJ2021VJbbbVJbagcfh 10.6 9

362 —rebioticJeffectsJofJoliveJpomaceJpowdersJinJtheJgutkJznJvitroJevaluationJofJtheJinhibitionJofJ
adhesionJofJpathogensVJprebioticJandJantioxidantJeffectsXJFoodaHydrocolloidsVJ2021VJbbcVJbagdbc 10.6 13

361 yowJadditiveJmanufacturingJcanJboostJtheJbioactivityJofJbakedJfunctionalJfoodsXJJournalaofaFooda
EngineeringVJ2021VJcjeVJbbadje 6 6

360 –hmicJheatingJasJaJnewJtoolJforJproteinJscaffoldJengineeringXJMaterialsaScienceaandaEngineeringaCVJ
2021VJbcaVJbbbhie 8.3 2

359 rJnewJfamilyJofJhydroxytyrosolJphenolipidsJforJtheJantioxidantJprotectionJofJliposomalJsystemsXJ
BiochimicaaEtaBiophysicaaActaaoaBiomembranesVJ2021VJbigdVJbidfaf 3.8 4

358 rreJoliveJpomaceJpowdersJaJsafeJsourceJofJbioactivesJandJnutrientspXJJournalaofatheaScienceaofaFooda
andaAgricultureVJ2021VJbabVJbjgdWbjhi 4.3 17

357 —olymericJmicellesJusingJcholiniumWbasedJionicJliquidsJforJtheJencapsulationJandJreleaseJofJ
hydrophobicJdrugJmoleculesXJBiomaterialsaScienceVJ2021VJjVJcbidWcbjg 7.4 6

356 “odulationJandJtharacterizationJofJéaxWsasedJ–liveJ–ilJ–rganogelsJinJçiewJofJTheirJrpplicationJinJ
theJwoodJzndustryXJGelsVJ2021VJhVJ 4.2 2

355 –hmicJyeatingâ��rnJvmergentJTechnologyJinJznnovativeJwoodJ—rocessingJ2021VJbahWbcd 0

354 vffectsJofJ“oderateJvlectricJwieldsJonJtheJ—ostWharvestJ—reservationJofJthestnutsXJFoodaanda
BioprocessaTechnologyVJ2021VJbeVJjcaWjde 5.1 4

(2021-2021)

3



353 “odelingJthemicalJ°eactivityJatJtheJznterfacesJofJvmulsionskJvffectsJofJ—artitioningJandJ
TemperatureXJMoleculesVJ2021VJcgVJ 4.8 2

352 znfluenceJofJohmicJheatingJonJtheJstructuralJandJimmunoreactiveJpropertiesJofJsoybeanJproteinsXJ
LWTaoaFoodaScienceaandaTechnologyVJ2021VJbeiVJbbbhba 5.4 5

351
woodWgradeJhydroxypropylJmethylcelluloseWbasedJformulationsJforJelectrohydrodynamicJ
processingkJ—artJzJâ��J°oleJofJsolutionJparametersJonJfibreJandJparticleJproductionXJFoodaHydrocolloids
VJ2021VJbbiVJbaghgb

10.6 10

350 TacklingJolderJadultsâ��JmalnutritionJthroughJtheJdevelopmentJofJtailoredJfoodJproductsXJTrendsaina
FoodaScienceaandaTechnologyVJ2021VJbbfVJffWhd 15.3 2

349
znterfacialJkineticsJinJoliveJoilWinWwaterJnanoemulsionskJ°elationshipsJbetweenJratesJofJinitiationJofJ
lipidJperoxidationVJinductionJtimesJandJeffectiveJinterfacialJantioxidantJconcentrationsXJJournalaofa
ColloidaandaInterfaceaScienceVJ2021VJgaeVJceiWcfj

9.3 2

348 vlectrohydrodynamicJprocessingJforJtheJproductionJofJzeinWbasedJmicrostructuresJandJ
nanostructuresXJCurrentaOpinionainaColloidaandaInterfaceaScienceVJ2021VJfgVJbabfae 7.6 6

347 taffeicJacidJphenolipidsJinJtheJprotectionJofJcellJmembranesJfromJoxidativeJinjuriesXJznteractionJ
withJtheJmembraneJphospholipidJbilayerXJBiochimicaaEtaBiophysicaaActaaoaBiomembranesVJ2021VJbigdVJbidhch3.8 1

346
ânravelingJtheJnatureJofJohmicJheatingJeffectsJinJstructuralJaspectsJofJwheyJproteinsJâ��JTheJimpactJ
ofJelectricalJandJelectrochemicalJeffectsXJInnovativeaFoodaScienceaandaEmergingaTechnologiesVJ2021VJ
heVJbacidb

6.8 3

345 XyloglucanJandJtoncanavalinJrJbasedJdressingsJinJtheJtopicalJtreatmentJofJmiceJwoundJhealingJ
processXJCarbohydrateaPolymeraTechnologiesaandaApplicationsVJ2021VJcVJbaabdg 1.7 0

344 wactorsJaffectingJpolyhydroxyalkanoatesJbiodegradationJinJsoilXJPolymeraDegradationaandaStabilityVJ
2020VJbicVJbajeai 4.7 18

343 tharacterizationJofJvnrichedJ“eatWsasedJ—ˆ¢tˆ'J“anufacturedJwithJ–leogelsJasJwatJSubstitutesXJGelsVJ
2020VJgVJ 4.2 24

342 vffectsJofJohmicJheatingJonJtheJimmunoreactivityJofJ˛†WlactoglobulinJWJaJrelationshipJtowardsJ
structuralJaspectsXJFoodaandaFunctionVJ2020VJbbVJeaacWeabd 6.1 13

341 —rintabilityVJmicrostructureVJandJflowJdynamicsJofJphaseWseparatedJedibleJduJinksXJFooda
HydrocolloidsVJ2020VJbajVJbagbca 10.6 13

340 vnhancementJofJ—’rW—çrJSurfaceJrdhesionJinJsilayerJrssembliesJbyJ—’rJrminolisationXJFoodaanda
BioprocessaTechnologyVJ2020VJbdVJbcbfWbcci 5.1 9

339
SeparationJandJpurificationJofJcurcuminJusingJnovelJaqueousJtwoWphaseJmicellarJsystemsJcomposedJ
ofJamphiphilicJcopolymerJandJcholiniumJionicJliquidsXJSeparationaandaPurificationaTechnologyVJ2020VJ
cfaVJbbhcgc

8.3 12

338 °heologyJandJsoftJtribologyJofJthickenedJdispersionsJaimingJtheJdevelopmentJofJoropharyngealJ
dysphagiaWorientedJproductsXJCurrentaResearchainaFoodaScienceVJ2020VJdVJbjWcj 5.6 16

337 ’actoferrinWbasedJnanoemulsionsJtoJimproveJtheJphysicalJandJchemicalJstabilityJofJomegaWdJfattyJ
acidsXJFoodaandaFunctionVJ2020VJbbVJbjggWbjib 6.1 15

336 —erspectiveJonJoleogelatorJmixturesVJstructureJdesignJandJbehaviourJtowardsJdigestibilityJofJ
oleogelsXJCurrentaOpinionainaFoodaScienceVJ2020VJdfVJchWdf 9.8 21
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335 duJprintedJfunctionalJcookiesJfortifiedJwithJrrthrospiraJplatensiskJvvaluationJofJitsJantioxidantJ
potentialJandJphysicalWchemicalJcharacterizationXJFoodaHydrocolloidsVJ2020VJbahVJbafijd 10.6 32

334 vdibleJwilmsJsasedJonJslackJthiaJRSalviaJhispanicaJ’XSJSeedJ“ucilageJtontainingJ°husJmicrophyllaJ
wruitJ—henolicJvxtractXJCoatingsVJ2020VJbaVJdcg 2.9 5

333 SimulatedJdigestionJofJanJoliveJpomaceJwaterWsolubleJingredientkJrelationshipJbetweenJtheJ
bioaccessibilityJofJcompoundsJandJtheirJpotentialJhealthJbenefitsXJFoodaandaFunctionVJ2020VJbbVJccdiWccfe6.1 20

332 uesignJofJ˛†WlactoglobulinJmicroWJandJnanostructuresJbyJcontrollingJgelationJthroughJphysicalJ
variablesXJFoodaHydrocolloidsVJ2020VJbaaVJbafdfh 10.6 12

331 SuitabilityJofJ˛†WlactoglobulinJmicroWJandJnanostructuresJforJloadingJandJreleaseJofJbioactiveJ
compoundsXJFoodaHydrocolloidsVJ2020VJbabVJbafejc 10.6 10

330 znfluenceJofJmoderateJelectricJfieldsJinJ˛†WlactoglobulinJthermalJunfoldingJandJinteractionsXJFooda
ChemistryVJ2020VJdaeVJbcfeec 8.5 20

329 vvaluationJofJlinseedJoilJoleogelsJtoJpartiallyJreplaceJporkJbackfatJinJfermentedJsausagesXJJournala
ofatheaScienceaofaFoodaandaAgricultureVJ2020VJbaaVJcbiWcce 4.3 50

328
znfluenceJofJr–JchainJlengthVJdropletJsizeJandJoilJtoJwaterJratioJonJtheJdistributionJandJonJtheJ
activityJofJgallatesJinJfishJoilWinWwaterJemulsifiedJsystemskJvmulsionJandJnanoemulsionJcomparisonXJ
FoodaChemistryVJ2020VJdbaVJbcfhbg

8.5 24

327 ˛†WlactoglobulinJmicroWJandJnanostructuresJasJbioactiveJcompoundsJvehiclekJznJvitroJstudiesXJFooda
ResearchaInternationalVJ2020VJbdbVJbaijhj 7 17

326 —hysicochemicalJcharacterisationJandJreleaseJbehaviourJofJcurcuminWloadedJlactoferrinJ
nanohydrogelsJintoJfoodJsimulantsXJFoodaandaFunctionVJ2020VJbbVJdafWdbh 6.1 8

325 °iceJinJvitroJdigestionkJapplicationJofJz”w–xvSTJharmonizedJprotocolJforJglycemicJindexJ
determinationJandJstarchJmorphologicalJstudyXJJournalaofaFoodaScienceaandaTechnologyVJ2020VJfhVJbdjdWbeae3.3 15

324 vlectrosprayedJwheyJproteinWbasedJnanocapsulesJforJ˛†WcaroteneJencapsulationXJFoodaChemistryVJ
2020VJdbeVJbcgbfh 8.5 19

323 uehydrationJofJproteinJlactoferrinWglycomacropeptideJnanohydrogelsXJFoodaHydrocolloidsVJ2020VJ
babVJbafffa 10.6 7

322 –leogelsJforJdevelopmentJofJhealthWpromotingJfoodJproductsXJFoodaScienceaandaHumanaWellnessVJ
2020VJjVJdbWdj 8.3 43

321 vffectsJofJmoderateJelectricJfieldsJonJcoldWsetJgelationJofJwheyJproteinsJâ��JwromJmolecularJ
interactionsJtoJfunctionalJpropertiesXJFoodaHydrocolloidsVJ2020VJbabVJbaffaf 10.6 16

320 uevelopmentJandJtharacterizationJofJ’ipidWsasedJ”anosystemskJvffectJofJznterfacialJtompositionJ
onJ”anoemulsionJsehaviorXJFoodaandaBioprocessaTechnologyVJ2020VJbdVJghWih 5.1 7

319
vffectsJofJdropletJsizeJonJtheJinterfacialJconcentrationsJofJantioxidantsJinJfishJandJoliveJoilWinWwaterJ
emulsionsJandJnanoemulsionsJandJonJtheirJoxidativeJstabilityXJJournalaofaColloidaandaInterfacea
ScienceVJ2020VJfgcVJdfcWdgc

9.3 26

318 TotalJandJSustainableJçalorisationJofJ–liveJ—omaceJâsingJaJwractionationJrpproachXJApplieda
SciencesaiSwitzerlandkVJ2020VJbaVJghif 2.6 17

(2020-2020)
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317 uevelopmentJandJvvaluationJofJSuperabsorbentJyydrogelsJsasedJonJ”aturalJ—olymersXJPolymersVJ
2020VJbcVJ 4.5 5

316 âsingJ–hmicJyeatingJeffectJonJgrapeJskinsJasJaJpretreatmentJforJanthocyaninsJextractionXJFoodaanda
BioproductsaProcessingVJ2020VJbceVJdcaWdci 4.9 21

315
xreenJsynthesisJofJligninJnanoWJandJmicroWparticleskJ—hysicochemicalJcharacterizationVJbioactiveJ
propertiesJandJcytotoxicityJassessmentXJInternationalaJournalaofaBiologicalaMacromoleculesVJ2020VJ
bgdVJbhjiWbiaj

7.9 20

314 –ptimizationJofJtheJvffectJofJ—ineappleJsyW—roductsJvnhancedJinJsromelainJbyJyydrostaticJ
—ressureJonJtheJTextureJandJ–verallJ ualityJofJSilversideJseefJtutXJFoodsVJ2020VJjVJ 4.9 4

313 vlectricJfieldJeffectsJonJproteinsJWJ”ovelJperspectivesJonJfoodJandJpotentialJhealthJimplicationsXJ
FoodaResearchaInternationalVJ2020VJbdhVJbajhaj 7 13

312 vffectJofJmoderateJhydrostaticJpressuresJonJtheJenzymaticJactivityJandJbioactiveJcompositionJofJ
pineappleJbyWproductsXJJournalaofaFoodaProcessaEngineeringVJ2020VJebdfdh 2.4 4

311 tandelillaJéaxJvdibleJtoatingJwithJsioactivesJtoJ—rolongJtheJ ualityJofJTomatoJwruitsXJFoodsVJ2020VJ
jVJ 4.9 14

310 znterfacialJtoncentrationsJofJyydroxytyrosolJuerivativesJinJwishJ–ilWinWéaterJvmulsionsJandJ
”anoemulsionsJandJztsJznfluenceJonJTheirJ’ipidJ–xidationkJuropletJSizeJvffectsXJFoodsVJ2020VJjVJ 4.9 6

309 çalorisationJofJ“angoJ—eelskJvxtractionJofJ—ectinJandJrntioxidantJandJrntifungalJ—olyphenolsXJ
WasteaandaBiomassaValorizationVJ2020VJbbVJijWji 3.2 17

308
tharacterizationJofJtheJbehaviorJofJcarotenoidsJfromJpitangaJRSJandJburitiJRSJduringJmicroemulsionJ
productionJandJinJaJdynamicJgastrointestinalJsystemXJJournalaofaFoodaScienceaandaTechnologyVJ2020VJ
fhVJgfaWggc

3.3 8

307 “ultiWstepJthermallyJinducedJtransitionsJofJ˛†WlactoglobulinJâ��JrnJinJsituJspectroscopyJapproachXJ
InternationalaDairyaJournalVJ2020VJbaaVJbaefgc 3.5 3

306 uevelopmentJofJanJ–rganicJtultureJ“ediumJforJrutotrophicJ—roductionJofJthlorellaJvulgarisJ
siomassXJAppliedaSciencesaiSwitzerlandkVJ2020VJbaVJcbfg 2.6 4

305 SelfW–rganizingJStructuresJofJ—hosphatidylcholineJinJ”onaqueousJSolventskJTailoringJxelWlikeJ
SystemsXJJournalaofaSurfactantsaandaDetergentsVJ2020VJcdVJhcfWhdf 1.9 3

304 StrategyJtowardsJ°eplacingJ—orkJsackfatJwithJaJ’inseedJ–leogelJinJwrankfurterJSausagesJandJitsJ
vvaluationJonJ—hysicochemicalVJ”utritionalVJandJSensoryJtharacteristicsXJFoodsVJ2019VJiVJ 4.9 41

303
rntimicrobialJandJrntioxidantJ—erformanceJofJçariousJvssentialJ–ilsJandJ”aturalJvxtractsJandJTheirJ
zncorporationJintoJsiowasteJuerivedJ—olyRdWhydroxybutyrateWcoWdWhydroxyvalerateSJ’ayersJ“adeJ
fromJvlectrospunJâltrathinJwibersXJNanomaterialsVJ2019VJjVJ

5.4 43

302 tontrolJofJantioxidantJefficiencyJofJchlorogenatesJinJemulsionskJmodulationJofJantioxidantJ
interfacialJconcentrationsXJJournalaofatheaScienceaofaFoodaandaAgricultureVJ2019VJjjVJdjbhWdjcf 4.3 19

301 ”anostructuresJofJwheyJproteinsJforJencapsulationJofJfoodJingredientsJ2019VJgjWbaa 2

300 ”anoparticlesJofJlactoferrinJforJencapsulationJofJfoodJingredientsJ2019VJbehWbgi 5
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299
—roductionJofJsiomassWuegradingJvnzymesJbyJTrichodermaJreeseiJâsingJ’iquidJyotJ
éaterW—retreatedJtorncobJinJuifferentJtonditionsJofJ–xygenJTransferXJBioenergyaResearchVJ2019VJ
bcVJfidWfjc

3.1 7

298 tomparisonJandJoptimizationJofJdifferentJmethodsJforJ“icrocystisJaeruginosaQsJharvestingJandJtheJ
roleJofJzetaJpotentialJonJitsJefficiencyXJEnvironmentalaScienceaandaPollutionaResearchVJ2019VJcgVJbghaiWbghbf5.1 3

297 rmphiphilicJ“odifiedJxalactomannanJasJaJ”ovelJ—otentialJtarrierJforJyydrophobicJtompoundsXJ
FrontiersainaSustainableaFoodaSystemsVJ2019VJdVJ 4.8 6

296
˛†WcaroteneJandJ˛–WtocopherolJcoencapsulatedJinJnanostructuredJlipidJcarriersJofJmurumuruJRSJbutterJ
producedJbyJphaseJinversionJtemperatureJmethodkJcharacterisationVJdynamicJdigestionJandJcellJ
viabilityJstudyXJJournalaofaMicroencapsulationVJ2019VJdgVJedWfc

3.4 13

295 vffectJofJextractionJtemperatureJonJrheologicalJbehaviorJandJantioxidantJcapacityJofJflaxseedJgumXJ
CarbohydrateaPolymersVJ2019VJcbdVJcbhWcch 10.3 25

294 —roteinWsasedJ”anostructuresJforJwoodJrpplicationsXJGelsVJ2019VJfVJ 4.2 17

293 znJvitroJgastrointestinalJevaluationJofJaJjuˆ§araWbasedJsmoothiekJeffectJofJprocessingJonJphenolicJ
compoundsJbioaccessibilityXJJournalaofaFoodaScienceaandaTechnologyVJ2019VJfgVJfabhWfacg 3.3 8

292 vvaluationJofJdisruptionYpermeabilizationJmethodologiesJforJ“icrocystisJaeruginosaJasJalternativesJ
toJobtainJhighJyieldsJofJmicrocystinJreleaseXJAlgalaResearchVJ2019VJecVJbabgbb 5 1

291 “ethodsJforJdeterminingJbioavailabilityJandJbioaccessibilityJofJbioactiveJcompoundsJandJnutrientsJ
2019VJcdWfe 33

290 vmergentJfoodJproteinsJWJTowardsJsustainabilityVJhealthJandJinnovationXJFoodaResearchaInternational
VJ2019VJbcfVJbaifig 7 64

289 wourierJTransformJznfraredJRwTWz°SJSpectroscopyJasJaJ—ossibleJ°apidJToolJtoJvvaluateJrbioticJStressJ
vffectsJonJ—ineappleJsyW—roductsXJAppliedaSciencesaiSwitzerlandkVJ2019VJjVJebeb 2.6 17

288 –megaWdJandJ—olyunsaturatedJwattyJrcidsWvnrichedJyamburgersJâsingJSterolWsasedJ–leogelsXJ
EuropeanaJournalaofaLipidaScienceaandaTechnologyVJ2019VJbcbVJbjaabbb 3 29

287 –hmicJheatingJforJpreservationVJtransformationVJandJextractionJ2019VJbfjWbjb 1

286 vvaluatingJtheJeffectJofJchitosanJlayerJonJbioaccessibilityJandJcellularJuptakeJofJcurcuminJ
nanoemulsionsXJJournalaofaFoodaEngineeringVJ2019VJcedVJijWbaa 6 47

285 vffectJofJ–hmicJheatingJonJfunctionalityJofJsodiumJcaseinateJWJrJrelationshipJwithJproteinJgelationXJ
FoodaResearchaInternationalVJ2019VJbbgVJgciWgdg 7 17

284 SterolWbasedJoleogelsQJcharacterizationJenvisioningJfoodJapplicationsXJJournalaofatheaScienceaofaFooda
andaAgricultureVJ2019VJjjVJddbiWddcf 4.3 15

283
rpplicationJofJedibleJnanolaminateJcoatingsJwithJantimicrobialJextractJofJwlourensiaJcernuaJtoJ
extendJtheJshelfWlifeJofJtomatoJRSolanumJlycopersicumJ’XSJfruitXJPostharvestaBiologyaandaTechnologyVJ
2019VJbfaVJbjWch

6.2 34

282 sananaJstarchJnanocompositeJwithJcelluloseJnanofibersJisolatedJfromJbananaJpeelJbyJenzymaticJ
treatmentkJznJvitroJcytotoxicityJassessmentXJCarbohydrateaPolymersVJ2019VJcahVJbgjWbhj 10.3 50

(2019-2019)
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281 ’iposomesJloadedJwithJphenolicJextractsJofJSpirulinaJ’vsWbikJ—hysicochemicalJcharacterizationJandJ
behaviorJunderJsimulatedJgastrointestinalJconditionsXJFoodaResearchaInternationalVJ2019VJbcaVJgfgWggh 7 31

280 vlectricJfieldJeffectsJonJ˛†WlactoglobulinJthermalJunfoldingJasJaJfunctionJofJpyJâ��JzmpactJonJproteinJ
functionalityXJInnovativeaFoodaScienceaandaEmergingaTechnologiesVJ2019VJfcVJbWh 6.8 24

279 ”ewJznsightsJonJsioWsasedJ“icroWJandJ”anosystemsJinJwoodJ2019VJhaiWhbe 3

278
–ptimizationJofJaJchitosanJsolutionJasJpotentialJcarrierJforJtheJincorporationJofJSantolinaJ
chamaecyparissusJ’XJsolidJbyWproductJinJanJedibleJvegetalJcoatingJonJâ��“anchegoâ��JcheeseXJFooda
HydrocolloidsVJ2019VJijVJchcWcic

10.6 19

277 yybridJgelskJznfluenceJofJoleogelYhydrogelJratioJonJrheologicalJandJtexturalJpropertiesXJFooda
ResearchaInternationalVJ2019VJbbgVJbcjiWbdaf 7 32

276 –neWstepJchromatographicJmethodJtoJpurifyJ˛–WlactalbuminJfromJwheyJforJnanotubeJsynthesisJ
purposesXJFoodaChemistryVJ2019VJchfVJeiaWeii 8.5 7

275 —istachioJnutJallergykJrnJupdatedJoverviewXJCriticalaReviewsainaFoodaScienceaandaNutritionVJ2019VJfjVJfegWfgc11.5 22

274 tashewJ”utJrllergykJtlinicalJ°elevanceJandJrllergenJtharacterisationXJClinicalaReviewsainaAllergyaanda
ImmunologyVJ2019VJfhVJbWcc 12.3 31

273 znfluenceJofJtassiaJgrandisJgalactomannanJonJtheJpropertiesJofJspongeJcakeskJaJsubstituteJforJfatXJ
FoodaandaFunctionVJ2018VJjVJcefgWcegi 6.1 5

272 tonstructionJofJaJsiocompatibleJandJrntioxidantJ“ultilayerJtoatingJbyJ’ayerWbyW’ayerJrssemblyJofJ
˛”WtarrageenanJandJ uercetinJ”anoparticlesXJFoodaandaBioprocessaTechnologyVJ2018VJbbVJbafaWbaga 5.1 19

271 vlectricJfieldWbasedJtechnologiesJforJvalorizationJofJbioresourcesXJBioresourceaTechnologyVJ2018VJ
cfeVJdcfWddj 11 83

270 âseJofJedibleJfilmsJandJcoatingsJinJcheeseJpreservationkJ–pportunitiesJandJchallengesXJFooda
ResearchaInternationalVJ2018VJbahVJieWjc 7 98

269 –hmicJheatingJforJtheJdairyJindustrykJaJpotentialJtechnologyJtoJdevelopJprobioticJdairyJfoodsJinJ
associationJwithJmodificationsJofJwheyJproteinJstructureXJCurrentaOpinionainaFoodaScienceVJ2018VJccVJjfWbab9.8 42

268 vdibleJoleogelskJanJopportunityJforJfatJreplacementJinJfoodsXJFoodaandaFunctionVJ2018VJjVJhfiWhhd 6.1 105

267 SynergisticJinteractionsJbetweenJlecithinJandJfruitJwaxJinJoleogelJformationXJFoodaandaFunctionVJ
2018VJjVJbhffWbhgh 6.1 52

266 rntioxidantJtompoundsJ°ecoveryJfromJJuˆ§araJ°esidueJbyJThermalJrssistedJvxtractionXJPlantaFoodsa
foraHumanaNutritionVJ2018VJhdVJgiWhd 3.9 13

265 ThermodynamicVJrheologicalJandJstructuralJpropertiesJofJedibleJoilsJstructuredJwithJ’“–xskJ
znfluenceJofJgelatorJandJoilJphaseXJFoodaStructureVJ2018VJbgVJfaWfi 4.3 19

264 telluloseJnanocrystalsJfromJgrapeJpomacekJ—roductionVJpropertiesJandJcytotoxicityJassessmentXJ
CarbohydrateaPolymersVJ2018VJbjcVJdchWddg 10.3 69
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263 —hysiologicalJprotectionJofJprobioticJmicrocapsulesJbyJcoatingsXJCriticalaReviewsainaFoodaScienceaanda
NutritionVJ2018VJfiVJbigeWbihh 11.5 53

262 toldJgelWlikeJemulsionsJofJlactoferrinJsubjectedJtoJohmicJheatingXJFoodaResearchaInternationalVJ2018
VJbadVJdhbWdhj 7 24

261 XyloglucanJfromJyymenaeaJcourbarilJvarXJcourbarilJseedsJasJencapsulatingJagentJofJlWascorbicJacidXJ
InternationalaJournalaofaBiologicalaMacromoleculesVJ2018VJbahVJbffjWbfgg 7.9 16

260 telluloseJnanofibersJproducedJfromJbananaJpeelJbyJchemicalJandJmechanicalJtreatmentskJ
tharacterizationJandJcytotoxicityJassessmentXJFoodaHydrocolloidsVJ2018VJhfVJbjcWcab 10.6 79

259 “odulatingJtheJinterfacialJconcentrationJofJgallatesJtoJimproveJtheJoxidativeJstabilityJofJfishJ
oilWinWwaterJemulsionsXJFoodaResearchaInternationalVJ2018VJbbcVJbjcWbji 7 27

258 vdibleJfilmsJandJcoatingsJbasedJonJmangoJRvarXJrtaulfoSJbyWproductsJtoJimproveJgasJtransferJrateJofJ
peachXJLWTaoaFoodaScienceaandaTechnologyVJ2018VJjhVJgceWgdb 5.4 53

257 sioWsasedJ”anocompositesJforJwoodJ—ackagingJandJTheirJvffectJinJwoodJ ualityJandJSafetyJ2018VJchbWdag 11

256 tharacterizationJofJ—articleJ—ropertiesJinJ”anoemulsionsJ2018VJfbjWfeg 5

255 vvaluatingJtheJbehaviourJofJcurcuminJnanoemulsionsJandJmultilayerJnanoemulsionsJduringJdynamicJ
inJvitroJdigestionXJJournalaofaFunctionalaFoodsVJ2018VJeiVJgafWgbd 5.1 40

254
’igninJfromJanJintegratedJprocessJconsistingJofJliquidJhotJwaterJandJethanolJorganosolvkJ
—hysicochemicalJandJantioxidantJpropertiesXJInternationalaJournalaofaBiologicalaMacromoleculesVJ
2018VJbcaVJbfjWbgj

7.9 51

253 znJvitroJdigestionJofJlactoferrinWglycomacropeptideJnanohydrogelsJincorporatingJbioactiveJ
compoundskJvffectJofJaJchitosanJcoatingXJFoodaHydrocolloidsVJ2018VJieVJcghWchf 10.6 16

252 ’ignocellulosicJ“aterialsJandJTheirJâseJinJsioWbasedJ—ackagingXJSpringeraBriefsainaMolecularaScienceVJ
2018VJ 0.6 8

251 ’ignocellulosicJ“aterialskJSourcesJandJ—rocessingJTechnologiesXJSpringeraBriefsainaMolecularaScienceVJ
2018VJbdWdd 0.6 3

250 wunctionalJ—ropertiesJofJ’ignocellulosicJ“aterialsXJSpringeraBriefsainaMolecularaScienceVJ2018VJdfWeh 0.6 1

249 —rocessingVJ—roductionJ“ethodsJandJtharacterizationJofJsioWsasedJ—ackagingJ“aterialsXJSpringera
BriefsainaMolecularaScienceVJ2018VJejWgd 0.6

248 âseJofJ’ignocellulosicJ“aterialsJinJsioWbasedJ—ackagingXJSpringeraBriefsainaMolecularaScienceVJ2018VJgfWif 0.6 4

247 woodJrpplicationsJofJ’ignocellulosicWsasedJ—ackagingJ“aterialsXJSpringeraBriefsainaMolecularaScienceVJ
2018VJihWje 0.6 0

246 tonclusionJandJwutureJTrendsXJSpringeraBriefsainaMolecularaScienceVJ2018VJjfWjh 0.6 1

(2018-2018)
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245 vffectJofJalginateJmolecularJweightJandJ“YxJratioJinJbeadsJpropertiesJforeseeingJtheJprotectionJofJ
probioticsXJFoodaHydrocolloidsVJ2018VJhhVJiWbg 10.6 86

244 uevelopmentVJtharacterizationVJandJStabilityJofJ–YéJ—epperJ”anoemulsionsJ—roducedJbyJ
yighW—ressureJyomogenizationXJFoodaandaBioprocessaTechnologyVJ2018VJbbVJdffWdgh 5.1 48

243
—reparationJandJcharacterizationJofJaJchitosanJfilmJwithJgrapeJseedJextractWcarvacrolJmicrocapsulesJ
andJitsJeffectJonJtheJshelfWlifeJofJrefrigeratedJSalmonJRSalmoJsalarSXJLWTaoaFoodaScienceaanda
TechnologyVJ2018VJijVJfcfWfde

5.4 70

242 vmergingJopportunitiesJinJexploringJtheJnutritionalYfunctionalJvalueJofJamaranthXJFoodaanda
FunctionVJ2018VJjVJfejjWffbc 6.1 32

241 —roteinWsasedJStructuresJforJwoodJrpplicationskJwromJ“acroJtoJ”anoscaleXJFrontiersainaSustainablea
FoodaSystemsVJ2018VJcVJ 4.8 24

240 vlectricJwieldJ—rocessingkJ”ovelJ—erspectivesJonJrllergenicityJofJ“ilkJ—roteinsXJJournalaofa
AgriculturalaandaFoodaChemistryVJ2018VJggVJbbcchWbbcdd 5.7 10

239 vnhancedJ“echanicalJandJThermalJStrengthJinJ“ixedWvnantiomersWsasedJSupramolecularJxelXJ
LangmuirVJ2018VJdeVJbcjfhWbcjgh 4 15

238 ’ecithinJandJphytosterolsWbasedJmixturesJasJhybridJstructuringJagentsJinJdifferentJorganicJphasesXJ
FoodaResearchaInternationalVJ2018VJbbbVJbgiWbhh 7 21

237 znJvitroJdigestibilityJandJfermentabilityJofJfructoWoligosaccharidesJproducedJbyJrspergillusJibericusXJ
JournalaofaFunctionalaFoodsVJ2018VJegVJchiWcih 5.1 26

236
“eltJprocessabilityVJcharacterizationVJandJantibacterialJactivityJofJcompressionWmoldedJgreenJ
compositeJsheetsJmadeJofJpolyRdWhydroxybutyrateWcoWdWhydroxyvalerateSJreinforcedJwithJcoconutJ
fibersJimpregnatedJwithJoreganoJessentialJoilXJFoodaPackagingaandaShelfaLifeVJ2018VJbhVJdjWej

8.2 45

235 ”anotechnologyJinJwoodJ—ackagingkJ–pportunitiesJandJthallengesJ2018VJbWbb 13

234 rdvancesJinJnutraceuticalJdeliveryJsystemskJwromJformulationJdesignJforJbioavailabilityJ
enhancementJtoJefficacyJandJsafetyJevaluationXJTrendsainaFoodaScienceaandaTechnologyVJ2018VJhiVJchaWcjb15.3 94

233 vlectrotechnologiesJappliedJtoJmicroalgalJbiotechnologyJâ��JrpplicationsVJtechniquesJandJfutureJ
trendsXJRenewableaandaSustainableaEnergyaReviewsVJ2018VJjeVJgfgWggi 16.2 46

232 uesignJofJwheyJproteinJnanostructuresJforJincorporationJandJreleaseJofJnutraceuticalJcompoundsJ
inJfoodXJCriticalaReviewsainaFoodaScienceaandaNutritionVJ2017VJfhVJbdhhWbdjd 11.5 72

231
—hysicalJevidenceJthatJtheJvariationsJinJtheJefficiencyJofJhomologousJseriesJofJantioxidantsJinJ
emulsionsJareJaJresultJofJdifferencesJinJtheirJdistributionXJJournalaofatheaScienceaofaFoodaanda
AgricultureVJ2017VJjhVJfgeWfhb

4.3 35

230 zmmobilizationJofJbioactiveJcompoundsJinJtassiaJgrandisJgalactomannanWbasedJfilmskJznfluenceJonJ
physicochemicalJpropertiesXJInternationalaJournalaofaBiologicalaMacromoleculesVJ2017VJjgVJhchWhdf 7.9 16

229 rdvancesJinJwoodJ”anotechnologyJ2017VJbbWdi 12

228
uevelopmentJofJaJnovelJuserWfriendlyJplatformJtoJcoupleJlightJregimeJcharacterizationJwithJparticleJ
trackingJWJcellsQJlightJhistoryJdeterminationJduringJphototrophicJcultivationsXJAlgalaResearchVJ2017VJ
ceVJchgWcid

5 4
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227 wormationVJstabilityJandJantioxidantJactivityJofJfoodWgradeJmultilayerJemulsionsJcontainingJ
resveratrolXJFoodaHydrocolloidsVJ2017VJhbVJcahWcbf 10.6 49

226 uevelopmentJofJironWrichJwheyJproteinJhydrogelsJfollowingJapplicationJofJohmicJheatingJWJvffectsJ
ofJmoderateJelectricJfieldsXJFoodaResearchaInternationalVJ2017VJjjVJedfWeed 7 25

225 “icroWJandJnanoJbioWbasedJdeliveryJsystemsJforJfoodJapplicationskJznJvitroJbehaviorXJAdvancesaina
ColloidaandaInterfaceaScienceVJ2017VJcedVJcdWef 14.3 157

224 StructuralJandJmechanicalJpropertiesJofJorganogelskJ°oleJofJoilJandJgelatorJmolecularJstructureXJ
FoodaResearchaInternationalVJ2017VJjgVJbgbWbha 7 58

223 wortifiedJbeeswaxJoleogelskJeffectJofJ˛†WcaroteneJonJtheJgelJstructureJandJoxidativeJstabilityXJFooda
andaFunctionVJ2017VJiVJecebWecfa 6.1 55

222 rssessmentJofJsynergisticJinteractionsJbetweenJenvironmentalJfactorsJonJ“icrocystisJaeruginosaJ
growthJandJmicrocystinJproductionXJAlgalaResearchVJ2017VJchVJcdfWced 5 8

221 tyanobacterialJtoxinsJasJaJhighJvalueWaddedJproductJ2017VJeabWeci 1

220 TheJ âztJTransportJ—rotocolJ2017VJ 231

219 vffectJofJmoderateJelectricJfieldsJinJtheJpropertiesJofJstarchJandJchitosanJfilmsJreinforcedJwithJ
microcrystallineJcelluloseXJCarbohydrateaPolymersVJ2017VJbheVJbbibWbbjb 10.3 32

218 TowardsJtheJunderstandingJofJtheJbehaviorJofJbioWbasedJnanostructuresJduringJinJvitroJdigestionXJ
CurrentaOpinionainaFoodaScienceVJ2017VJbfVJhjWig 9.8 12

217 znJvitroJdigestionJofJoilWinWwaterJemulsionsJstabilizedJbyJwheyJproteinJnanofibrilsXJFoodaResearcha
InternationalVJ2017VJjjVJhjaWhji 7 25

216 treatingJfunctionalJnanostructureskJvncapsulationJofJcaffeineJintoJ˛–WlactalbuminJnanotubesXJ
InnovativeaFoodaScienceaandaEmergingaTechnologiesVJ2017VJeaVJbaWbh 6.8 35

215
—hysicoWchemicalJstabilityJandJinJvitroJdigestibilityJofJbetaWcaroteneWloadedJlipidJnanoparticlesJofJ
cupuacuJbutterJRTheobromaJgrandiflorumSJproducedJbyJtheJphaseJinversionJtemperatureJR—zTSJ
methodXJJournalaofaFoodaEngineeringVJ2017VJbjcVJjdWbac

6 27

214
tomparingJtheJeffectsJofJglazingJandJchitosanWbasedJcoatingJappliedJonJfrozenJsalmonJonJitsJ
organolepticJandJphysicochemicalJcharacteristicsJoverJsixWmonthsJstorageXJJournalaofaFooda
EngineeringVJ2017VJbjeVJhjWig

6 19

213 ”anostructuredJbiobasedJsystemsJforJnutrientJandJbioactiveJcompoundsJdeliveryJ2017VJedWif 4

212 —erspectivesJonJâtilizationJofJvdibleJtoatingsJandJ”anoWlaminateJtoatingsJforJvxtensionJofJ
—ostharvestJStorageJofJwruitsJandJçegetablesXJFoodaEngineeringaReviewsVJ2016VJiVJcjcWdaf 6.5 81

211 zn´ vitroJbehaviourJofJcurcuminJnanoemulsionsJstabilizedJbyJbiopolymerJemulsifiersJâ��JvffectJofJ
interfacialJcompositionXJFoodaHydrocolloidsVJ2016VJfcVJegaWegh 10.6 111

210 —robioticWloadedJmicrocapsuleJsystemJforJhumanJinJsituJfolateJproductionkJvncapsulationJandJ
systemJvalidationXJFoodaResearchaInternationalVJ2016VJjaVJcfWdc 7 19

(2016-2017)

11



209 –ptimizingJtheJefficiencyJofJantioxidantsJinJemulsionsJbyJlipophilizationkJtuningJinterfacialJ
concentrationsXJRSCaAdvancesVJ2016VJgVJjbeidWjbejd 3.7 23

208
âseJofJvlectrospinningJtoJuevelopJrntimicrobialJsiodegradableJ“ultilayerJSystemskJvncapsulationJ
ofJtinnamaldehydeJandJTheirJ—hysicochemicalJtharacterizationXJFoodaandaBioprocessaTechnologyVJ
2016VJjVJbiheWbiie

5.1 52

207 ’actoferrinWbasedJnanoparticlesJasJaJvehicleJforJironJinJfoodJapplicationsJWJuevelopmentJandJreleaseJ
profileXJFoodaResearchaInternationalVJ2016VJjaVJbgWce 7 27

206 uevelopmentJofJanJimmobilizationJsystemJforJinJsituJmicronutrientsJreleaseXJFoodaResearcha
InternationalVJ2016VJjaVJbcbWbdc 7 5

205 wisheryJsectorJ2016VJbWda

204
znterfacialJtoncentrationsJofJyydroxytyrosolJandJztsJ’ipophilicJvstersJinJzntactJ–liveJ–ilWinWéaterJ
vmulsionskJvffectsJofJrntioxidantJyydrophobicityVJSurfactantJtoncentrationVJandJtheJ–ilWtoWéaterJ
°atioJonJtheJ–xidativeJStabilityJofJtheJvmulsionsXJJournalaofaAgriculturalaandaFoodaChemistryVJ2016VJ
geVJfcheWid

5.7 50

203 ’ayerWbyW’ayerJTechniqueJtoJuevelopingJwunctionalJ”anolaminateJwilmsJwithJrntifungalJrctivityXJ
FoodaandaBioprocessaTechnologyVJ2016VJjVJehbWeia 5.1 36

202 znJvitroJdigestionJandJstabilityJassessmentJofJ˛†WlactoglobulinYriboflavinJnanostructuresXJFooda
HydrocolloidsVJ2016VJfiVJijWjh 10.6 38

201 uesignJofJbioWbasedJsupramolecularJstructuresJthroughJselfWassemblyJofJ˛–WlactalbuminJandJ
lysozymeXJFoodaHydrocolloidsVJ2016VJfiVJgaWhe 10.6 14

200 vffectJofJchitosanâ��rloeJveraJcoatingJonJpostharvestJqualityJofJblueberryJRçacciniumJcorymbosumSJ
fruitXJPostharvestaBiologyaandaTechnologyVJ2016VJbbgVJiiWjh 6.2 162

199 sacterialJcelluloseWlactoferrinJasJanJantimicrobialJedibleJpackagingXJFoodaHydrocolloidsVJ2016VJfiVJbcgWbea10.6 94

198
vncapsulationJandJcontrolledJreleaseJofJbioactiveJcompoundsJinJlactoferrinWglycomacropeptideJ
nanohydrogelskJturcuminJandJcaffeineJasJmodelJcompoundsXJJournalaofaFoodaEngineeringVJ2016VJ
biaVJbbaWbbj

6 85

197 znfluenceJofJchitosanJcoatingJonJproteinWbasedJnanohydrogelsJpropertiesJandJinJvitroJgastricJ
digestibilityXJFoodaHydrocolloidsVJ2016VJgaVJbajWbbi 10.6 38

196 —roductionJofJéheyJ—roteinWsasedJrggregatesJânderJ–hmicJyeatingXJFoodaandaBioprocessa
TechnologyVJ2016VJjVJfhgWfih 5.1 45

195 vffectJofJvariablesJonJtheJthicknessJofJanJedibleJcoatingJappliedJonJfrozenJfishJâ��JvstablishmentJofJ
theJconceptJofJsafeJdippingJtimeXJJournalaofaFoodaEngineeringVJ2016VJbhbVJbbbWbbi 6 16

194 ruçr”tvSJz”J—°vSv°çrTz–”J–wJw°âzTSJr”uJçvxvTrs’vSJézTyJsz–rtTzçvJt–rTz”xSXJBoletima
CentroaDeaPesquisaaDeaProcessamentoaDeaAlimentosVJ2016VJddVJ 0.5 1

193 TheJwSStJccaaaJcertificationJ2016VJbcjWbdh

192 wilmJblowingJofJ—ysçJblendsJandJ—ysçWbasedJmultilayersJforJtheJproductionJofJbiodegradableJ
packagesXJJournalaofaAppliedaPolymeraScienceVJ2016VJbddVJnYaWnYa 2.9 32
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191 XWrayJmicrotomographyJprovidesJnewJinsightsJintoJvacuumJimpregnationJofJspinachJleavesXJJournala
ofaFoodaEngineeringVJ2016VJbiiVJfaWfh 6 13

190 woodJsafetyJmanagementJsystemJv”JzS–JccaaakcaafJ2016VJfhWbci 1

189 seeswaxJorganogelskJznfluenceJofJgelatorJconcentrationJandJoilJtypeJinJtheJgelationJprocessXJFooda
ResearchaInternationalVJ2016VJieVJbhaWbhj 7 75

188 vffectsJofJohmicJheatingJonJextractionJofJfoodWgradeJphytochemicalsJfromJcoloredJpotatoXJLWTaoa
FoodaScienceaandaTechnologyVJ2016VJheVJejdWfad 5.4 60

187 tompositionalJfeaturesJandJbioactiveJpropertiesJofJwholeJfractionJfromJrloeJveraJprocessingXJ
IndustrialaCropsaandaProductsVJ2016VJjbVJbhjWbif 5.9 17

186 J2016VJ 4

185 vdibleJsioWsasedJ”anostructureskJueliveryVJrbsorptionJandJ—otentialJToxicityXJFoodaEngineeringa
ReviewsVJ2015VJhVJejbWfbd 6.5 34

184 znfluenceJofJsurfactantJandJprocessingJconditionsJinJtheJstabilityJofJoilWinWwaterJnanoemulsionsXJ
JournalaofaFoodaEngineeringVJ2015VJbghVJijWji 6 88

183 —hysicalJandJmassJtransferJpropertiesJofJelectrospunJeWpolycaprolactoneJnanofiberJmembranesXJ
ProcessaBiochemistryVJ2015VJfaVJiifWijc 4.8 4

182 rntimicrobialJnanostructuredJstarchJbasedJfilmsJforJpackagingXJCarbohydrateaPolymersVJ2015VJbcjVJbchWde10.3 180

181
wunctionalJtharacterisationJandJrntimicrobialJvfficiencyJrssessmentJofJSmartJ”anohydrogelsJ
tontainingJ”atamycinJzncorporatedJintoJ—olysaccharideWsasedJwilmsXJFoodaandaBioprocessa
TechnologyVJ2015VJiVJbedaWbeeb

5.1 13

180 uevelopmentJandJcharacterizationJofJlactoferrinWx“—JnanohydrogelskJvvaluationJofJpyVJionicJ
strengthJandJtemperatureJeffectXJFoodaHydrocolloidsVJ2015VJeiVJcjcWdaa 10.6 53

179 yollowJchitosanYalginateJnanocapsulesJforJbioactiveJcompoundJdeliveryXJInternationalaJournalaofa
BiologicalaMacromoleculesVJ2015VJhjVJjfWbac 7.9 49

178 tontinuousJcultivationJofJphotosyntheticJmicroorganismskJrpproachesVJapplicationsJandJfutureJ
trendsXJBiotechnologyaAdvancesVJ2015VJddVJbcciWef 17.8 76

177
tustomizationJofJanJopticalJprobeJdeviceJandJvalidationJofJaJsignalJprocessingJprocedureJtoJstudyJ
gasâ��liquidâ��solidJflowsXJrpplicationJtoJaJthreeWphaseJinternalWloopJgasWliftJsioreactorXJChemicala
EngineeringaScienceVJ2015VJbdiVJibeWicg

4.4 5

176 uevelopmentJandJtharacterizationJofJanJrctiveJthitosanWsasedJwilmJtontainingJ uercetinXJFooda
andaBioprocessaTechnologyVJ2015VJiVJcbidWcbjb 5.1 60

175 °elationshipJbetweenJgalactomannanJstructureJandJphysicochemicalJpropertiesJofJfilmsJproducedJ
thereofXJJournalaofaFoodaScienceaandaTechnologyVJ2015VJfcVJicjcWj 3.3 39

174 °iceJbranJproteinWbasedJfilmsJenrichedJbyJphenolicJextractJofJfermentedJriceJbranJandJ
montmorilloniteJclayXJCYTAaoaJournalaofaFoodVJ2015VJbdVJcaeWcbc 2.3 16

(2015-2016)
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173 vffectsJofJglazingJandJchitosanWbasedJcoatingJapplicationJonJfrozenJsalmonJpreservationJduringJ
sixWmonthJstorageJinJindustrialJfreezingJchambersXJLWTaoaFoodaScienceaandaTechnologyVJ2015VJgbVJfceWfdb5.4 31

172
rJdirectJcorrelationJbetweenJtheJantioxidantJefficienciesJofJcaffeicJacidJandJitsJalkylJestersJandJ
theirJconcentrationsJinJtheJinterfacialJregionJofJoliveJoilJemulsionsXJTheJpseudophaseJmodelJ
interpretationJofJtheJLcutWoffLJeffectXJFoodaChemistryVJ2015VJbhfVJcddWec

8.5 64

171 uevelopmentJofJpolyhydroxyalkanoateYbeerJspentJgrainJfibersJcompositesJforJfilmJblowingJ
applicationsXJPolymeraCompositesVJ2015VJdgVJbifjWbigf 3 37

170 StructureJandJrheologicalJpropertiesJofJaJxyloglucanJextractedJfromJyymenaeaJcourbarilJvarXJ
courbarilJseedsXJInternationalaJournalaofaBiologicalaMacromoleculesVJ2015VJhdVJdbWi 7.9 32

169 vffectJofJanJvdibleJ”anomultilayerJtoatingJbyJvlectrostaticJSelfWrssemblyJonJtheJShelfJ’ifeJofJ
wreshWtutJ“angoesXJFoodaandaBioprocessaTechnologyVJ2015VJiVJgehWgfe 5.1 55

168 znfluenceJofJmoderateJelectricJfieldsJonJgelationJofJwheyJproteinJisolateXJFoodaHydrocolloidsVJ2015VJ
edVJdcjWddj 10.6 64

167 thitosanYfucoidanJmultilayerJnanocapsulesJasJaJvehicleJforJcontrolledJreleaseJofJbioactiveJ
compoundsXJCarbohydrateaPolymersVJ2015VJbbfVJbWj 10.3 126

166 —roductionJandJvxtractionJofJ—olysaccharidesJandJ–ligosaccharidesJandJTheirJâseJasJ”ewJwoodJ
rdditivesJ2015VJgfdWghj 8

165 âseJofJwheatJbranJarabinoxylansJinJchitosanWbasedJfilmskJvffectJonJphysicochemicalJpropertiesXJ
IndustrialaCropsaandaProductsVJ2015VJggVJdafWdbb 5.9 58

164 vxploringJtheJpotentialitiesJofJusingJlignocellulosicJfibresJderivedJfromJthreeJfoodJbyWproductsJasJ
constituentsJofJbiocompositesJforJfoodJpackagingXJIndustrialaCropsaandaProductsVJ2015VJgjVJbbaWbcc 5.9 75

163 –nJtheJextractionJofJcelluloseJnanowhiskersJfromJfoodJbyWproductsJandJtheirJcomparativeJ
reinforcingJeffectJonJaJpolyhydroxybutyrateWcoWvalerateJpolymerXJCelluloseVJ2015VJccVJfdfWffb 5.5 30

162 tontinuousJbeerJfermentationJâ��JdiacetylJasJaJvillainXJJournalaofatheaInstituteaofaBrewingVJ2015VJbcbVJffWgb2 8

161 ₂eastkJtheJsoulJofJbeerQsJaromaWWaJreviewJofJflavourWactiveJestersJandJhigherJalcoholsJproducedJbyJ
theJbrewingJyeastXJAppliedaMicrobiologyaandaBiotechnologyVJ2014VJjiVJbjdhWej 5.7 276

160 —hysicalJeffectsJuponJwheyJproteinJaggregationJforJnanoWcoatingJproductionXJFoodaResearcha
InternationalVJ2014VJggVJdeeWdff 7 55

159 yighJgravityJprimaryJcontinuousJbeerJfermentationJusingJflocculentJyeastJbiomassXJJournalaofathea
InstituteaofaBrewingVJ2014VJbcaVJnYaWnYa 2 1

158 tharacterizationJofJsplitJcylinderJairliftJphotobioreactorsJforJefficientJmicroalgaeJcultivationXJ
ChemicalaEngineeringaScienceVJ2014VJbbhVJeefWefe 4.4 48

157 “aintainingJyeastJviabilityJinJcontinuousJprimaryJbeerJfermentationXJJournalaofatheaInstituteaofa
BrewingVJ2014VJbcaVJfcWfj 2 3

156 rlginateYchitosanJnanoparticlesJforJencapsulationJandJcontrolledJreleaseJofJvitaminJscXJ
InternationalaJournalaofaBiologicalaMacromoleculesVJ2014VJhbVJbebWg 7.9 144
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155  uantificationJofJmetalJreleaseJfromJstainlessJsteelJelectrodesJduringJconventionalJandJpulsedJ
ohmicJheatingXJInnovativeaFoodaScienceaandaEmergingaTechnologiesVJ2014VJcbVJggWhd 6.8 38

154 uevelopmentJofJrctiveJandJ”anotechnologyWbasedJSmartJvdibleJ—ackagingJSystemskJ
—hysicalâ��chemicalJtharacterizationXJFoodaandaBioprocessaTechnologyVJ2014VJhVJbehcWbeic 5.1 22

153 uistributionJandJrntioxidantJvfficiencyJofJ°esveratrolJinJStrippedJtornJ–ilJvmulsionsXJAntioxidantsVJ
2014VJdVJcbcWci 7.1 8

152 tharacterizationVJphysicochemicalJstabilityVJandJevaluationJofJinJvitroJdigestibilityJofJsolidJlipidJ
microparticlesJproducedJwithJpalmJkernelJoilJandJtristearinXJFoodaScienceaandaTechnologyVJ2014VJdeVJfdcWfdi2 5

151 wermentationJpyJinJstirredJtankJandJairWliftJbioreactorsJaffectsJphytaseJsecretionJbyJrspergillusJ
japonicusJdifferentlyJbutJnotJtheJparticleJsizeXJBiocatalysisaandaBiotransformationVJ2014VJdcVJdjWee 2.5 3

150 uistributionJofJcatecholJinJemulsionsXJJournalaofaPhysicalaOrganicaChemistryVJ2014VJchVJcjaWcjg 2.1 10

149 wunctionalJsakeryJ—roductsJ2014VJedbWefc

148 uevelopmentJandJcharacterizationJofJhydrogelsJbasedJonJnaturalJpolysaccharideskJpolicajuJandJ
chitosanXJMaterialsaScienceaandaEngineeringaCVJ2014VJecVJcbjWcg 8.3 26

147 ThoracicJsplenosisJasJaJdifferentialJdiagnosisJofJjuxtapleuralJnodulesXJRespiratoryaMedicineaCasea
ReportsVJ2014VJbbVJbWd 1.2 1

146  uercetinW’oadedJ’ecithinYthitosanJ”anoparticlesJforJwunctionalJwoodJrpplicationsXJFoodaanda
BioprocessaTechnologyVJ2014VJhVJbbejWbbfj 5.1 97

145 —hysicalJtharacterisationJofJanJrlginateY’ysozymeJ”anoW’aminateJtoatingJandJztsJvvaluationJonJ
â��toalhoâ��JtheeseJShelfJ’ifeXJFoodaandaBioprocessaTechnologyVJ2014VJhVJbaiiWbaji 5.1 63

144 uesignJofJsioWnanosystemsJforJ–ralJueliveryJofJwunctionalJtompoundsXJFoodaEngineeringaReviewsVJ
2014VJgVJbWbj 6.5 84

143 tontinuousWwlowJ—recipitationJofJyydroxyapatiteJatJdhJ´°tJinJaJ“esoJ–scillatoryJwlowJ°eactorXJ
Industrialagamp;aEngineeringaChemistryaResearchVJ2013VJfcVJjibgWjicb 3.9 24

142 siocompositeJwilmsJsasedJonJ˛”WtarrageenanY’ocustJseanJxumJslendsJandJtlayskJ—hysicalJandJ
rntimicrobialJ—ropertiesXJFoodaandaBioprocessaTechnologyVJ2013VJgVJcaibWcajc 5.1 63

141
âtilizationJofJxalactomannanJfromJxleditsiaJtriacanthosJinJ—olysaccharideWsasedJwilmskJvffectsJofJ
znteractionsJsetweenJwilmJtonstituentsJonJwilmJ—ropertiesXJFoodaandaBioprocessaTechnologyVJ2013VJ
gVJbgaaWbgai

5.1 6

140
vffectsJofJrcidityVJTemperatureJandJvmulsifierJtoncentrationJonJtheJuistributionJofJtaffeicJrcidJinJ
StrippedJtornJandJ–liveJ–ilWinWéaterJvmulsionsXJJAOCSnaJournalaofatheaAmericanaOilaChemistsha
SocietyVJ2013VJjaVJbgcjWbgdg

1.8 16

139
znfluenceJofJvolumetricJoxygenJtransferJcoefficientJRk’aSJonJxylanasesJbatchJproductionJbyJ
rspergillusJnigerJvanJTieghemJinJstirredJtankJandJinternalWloopJairliftJbioreactorsXJBiochemicala
EngineeringaJournalVJ2013VJiaVJbjWcg

4.2 30

138 —rocessJintensificationJandJoptimizationJforJhydroxyapatiteJnanoparticlesJproductionXJChemicala
EngineeringaScienceVJ2013VJbaaVJdfcWdfj 4.4 33

(2013-2014)
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137 —recipitationJofJhydroxyapatiteJatJdhJ´°tJinJaJmesoJoscillatoryJflowJreactorJoperatedJinJbatchJatJ
constantJpowerJdensityXJAICHEaJournalVJ2013VJfjVJeeidWeejd 3.6 10

136 znulinJpotentialJforJencapsulationJandJcontrolledJdeliveryJofJ–reganoJessentialJoilXJFooda
HydrocolloidsVJ2013VJddVJbjjWcag 10.6 97

135 siorefineryJvalorizationJofJautohydrolysisJwheatJstrawJhemicelluloseJtoJbeJappliedJinJaJ
polymerWblendJfilmXJCarbohydrateaPolymersVJ2013VJjcVJcbfeWgc 10.3 88

134
yydrothermalJprocessingVJasJanJalternativeJforJupgradingJagricultureJresiduesJandJmarineJbiomassJ
accordingJtoJtheJbiorefineryJconceptkJrJreviewXJRenewableaandaSustainableaEnergyaReviewsVJ2013VJ
cbVJdfWfb

16.2 434

133 –hmicJheatingJasJaJnewJefficientJprocessJforJorganicJsynthesisJinJwaterXJGreenaChemistryVJ2013VJbfVJjha 10 30

132 vffectJofJchitosanWbasedJsolutionsJappliedJasJedibleJcoatingsJandJwaterJglazingJonJfrozenJsalmonJ
preservationJâ��JrJpilotWscaleJstudyXJJournalaofaFoodaEngineeringVJ2013VJbbjVJdbgWdcd 6 39

131 ânravellingJtheJbehaviourJofJcurcuminJnanoemulsionsJduringJinJvitroJdigestionkJeffectJofJtheJ
surfaceJchargeXJSoftaMatterVJ2013VJjVJdbeh 3.6 67

130 TransportJmechanismJofJmacromoleculesJonJhydrophilicJbioWpolymericJmatricesJâ��JuiffusionJofJ
proteinWbasedJcompoundsJfromJchitosanJfilmsXJJournalaofaFoodaEngineeringVJ2013VJbbgVJgddWgdi 6 19

129 —hysicoWmechanicalJpropertiesJofJchitosanJfilmsJwithJcarvacrolJandJgrapeJseedJextractXJJournalaofa
FoodaEngineeringVJ2013VJbbfVJeggWehe 6 207

128 –ptimizationJofJt–â��JbioWmitigationJbyJthlorellaJvulgarisXJBioresourceaTechnologyVJ2013VJbdjVJbejWfe 11 171

127 tontinuousWflowJprecipitationJofJhydroxyapatiteJinJultrasonicJmicrosystemsXJChemicalaEngineeringa
JournalVJ2013VJcbfWcbgVJjhjWjih 14.7 46

126 °elationshipJbetweenJstarchJandJlipidJaccumulationJinducedJbyJnutrientJdepletionJandJ
replenishmentJinJtheJmicroalgaJ—arachlorellaJkessleriXJBioresourceaTechnologyVJ2013VJbeeVJcgiWhe 11 93

125 vffectJofJwheyJproteinJpurityJandJglycerolJcontentJuponJphysicalJpropertiesJofJedibleJfilmsJ
manufacturedJtherefromXJFoodaHydrocolloidsVJ2013VJdaVJbbaWbcc 10.6 282

124 iXJShelfWlifeJextensionJofJcheeseJusingJedibleJpackagingJmaterialsXJHumanaHealthaHandbooksVJ2013VJbcdWbdg 1

123 ‘ineticJmodelingJofJenzymaticJsaccharificationJusingJwheatJstrawJpretreatedJunderJautohydrolysisJ
andJorganosolvJprocessXJIndustrialaCropsaandaProductsVJ2012VJdgVJbaaWbah 5.9 65

122 vffectJofJtheJmatrixJsystemJinJtheJdeliveryJandJinJvitroJbioactivityJofJmicroencapsulatedJ–reganoJ
essentialJoilXJJournalaofaFoodaEngineeringVJ2012VJbbaVJbjaWbjj 6 50

121
uevelopmentJandJcharacterizationJofJaJnanomultilayerJcoatingJofJpectinJandJchitosanJâ��JvvaluationJ
ofJitsJgasJbarrierJpropertiesJandJapplicationJonJâ��TommyJrtkinsâ��JmangoesXJJournalaofaFooda
EngineeringVJ2012VJbbaVJefhWege

6 78

120
XylanaseJandJ˛†WxylosidaseJproductionJbyJrspergillusJochraceuskJnewJperspectivesJforJtheJ
applicationJofJwheatJstrawJautohydrolysisJliquorXJAppliedaBiochemistryaandaBiotechnologyVJ2012VJ
bggVJddgWeh

3.2 26
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119 ˛�WcarrageenanYchitosanJnanolayeredJcoatingJforJcontrolledJreleaseJofJaJmodelJbioactiveJ
compoundXJInnovativeaFoodaScienceaandaEmergingaTechnologiesVJ2012VJbgVJcchWcdc 6.8 61

118 —roductionJofJxylanaseJandJ˛†WxylosidaseJfromJautohydrolysisJliquorJofJcorncobJusingJtwoJfungalJ
strainsXJBioprocessaandaBiosystemsaEngineeringVJ2012VJdfVJbbifWjc 3.7 33

117 vffectJofJpulsedJelectricJfieldJonJtheJgerminationJofJbarleyJseedsXJLWTaoaFoodaScienceaanda
TechnologyVJ2012VJehVJbgbWbgg 5.4 29

116 “ixotrophicJcultivationJofJthlorellaJvulgarisJusingJindustrialJdairyJwasteJasJorganicJcarbonJsourceXJ
BioresourceaTechnologyVJ2012VJbbiVJgbWg 11 250

115 tharacterizationJofJintermediateJstagesJinJtheJprecipitationJofJhydroxyapatiteJatJdhJ´°tXJChemicala
EngineeringaScienceVJ2012VJhhVJbfaWbfg 4.4 29

114 rJnewJapproachJonJsrewerQsJspentJgrainsJtreatmentJandJpotentialJuseJasJlignocellulosicJyeastJcellsJ
carriersXJJournalaofaAgriculturalaandaFoodaChemistryVJ2012VJgaVJfjjeWj 5.7 22

113
—olysaccharideY—roteinJ”anomultilayerJtoatingskJtonstructionVJtharacterizationJandJvvaluationJofJ
TheirJvffectJonJâ��°ochaâ��J—earJR—yrusJcommunisJ’XSJShelfW’ifeXJFoodaandaBioprocessaTechnologyVJ2012VJ
fVJcedfWceef

5.1 48

112
TheJvffectJofJtheJvlectricJwieldJonJ’agJ—haseVJ˛†WxalactosidaseJ—roductionJandJ—lasmidJStabilityJofJaJ
°ecombinantJSaccharomycesJcerevisiaeJStrainJxrowingJonJ’actoseXJFoodaandaBioprocessaTechnologyVJ
2012VJfVJdabeWdaca

5.1 18

111 vffectsJofJznteractionsJbetweenJtheJtonstituentsJofJthitosanWvdibleJwilmsJonJTheirJ—hysicalJ
—ropertiesXJFoodaandaBioprocessaTechnologyVJ2012VJfVJdbibWdbjc 5.1 40

110 yydrogenJplasmaJtreatmentJofJveryJthinJpWtypeJnanocrystallineJSiJfilmsJgrownJbyJ°wW—vtçuJinJtheJ
presenceJofJsRtySXJScienceaandaTechnologyaofaAdvancedaMaterialsVJ2012VJbdVJaefaae 7.1 12

109 StarchJdeterminationJinJthlorellaJvulgarisâ��aJcomparisonJbetweenJacidJandJenzymaticJmethodsXJ
JournalaofaAppliedaPhycologyVJ2012VJceVJbcadWbcai 3.2 39

108 –hmicJyeatingJTreatmentJ2012VJggjWgia 1

107 ”anoemulsionsJforJwoodJrpplicationskJuevelopmentJandJtharacterizationXJFoodaandaBioprocessa
TechnologyVJ2012VJfVJifeWigh 5.1 394

106 znteractionsJbetweenJ˛”WcarrageenanJandJchitosanJinJnanolayeredJcoatingsâ��StructuralJandJ
transportJpropertiesXJCarbohydrateaPolymersVJ2012VJihVJbaibWbaja 10.3 60

105 znfluenceJofJ˛–WtocopherolJonJphysicochemicalJpropertiesJofJchitosanWbasedJfilmsXJFooda
HydrocolloidsVJ2012VJchVJccaWcch 10.6 310

104 vffectJofJglycerolJandJcornJoilJonJphysicochemicalJpropertiesJofJpolysaccharideJfilmsJâ��JrJ
comparativeJstudyXJFoodaHydrocolloidsVJ2012VJchVJbhfWbie 10.6 310

103 themicalJcharacterizationJandJantioxidantJactivityJofJsulfatedJpolysaccharideJfromJtheJredJseaweedJ
xracilariaJbirdiaeXJFoodaHydrocolloidsVJ2012VJchVJcihWcjc 10.6 260

102 SynergisticJeffectsJbetweenJ˛”WcarrageenanJandJlocustJbeanJgumJonJphysicochemicalJpropertiesJofJ
edibleJfilmsJmadeJthereofXJFoodaHydrocolloidsVJ2012VJcjVJciaWcij 10.6 214

(2012-2012)
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101 sioethanolJproductionJfromJhydrothermalJpretreatedJwheatJstrawJbyJaJflocculatingJSaccharomycesJ
cerevisiaeJstrainJâ��JvffectJofJprocessJconditionsXJFuelVJ2012VJjfVJfciWfdg 7.1 85

100 vxploringJtheJdenaturationJofJwheyJproteinsJuponJapplicationJofJmoderateJelectricJfieldskJaJkineticJ
andJthermodynamicJstudyXJJournalaofaAgriculturalaandaFoodaChemistryVJ2011VJfjVJbbfijWjh 5.7 44

99 rntioxidantJpotentialJofJtwoJredJseaweedsJfromJtheJsrazilianJcoastsXJJournalaofaAgriculturalaanda
FoodaChemistryVJ2011VJfjVJffijWje 5.7 64

98 xalactomannansJuseJinJtheJdevelopmentJofJedibleJfilmsYcoatingsJforJfoodJapplicationsXJTrendsaina
FoodaScienceaandaTechnologyVJ2011VJccVJggcWghb 15.3 145

97
wormationJofJwlavorWrctiveJtompoundsJduringJtontinuousJrlcoholWwreeJseerJ—roductionkJTheJ
znfluenceJofJ₂eastJStrainVJ°eactorJtonfigurationVJandJtarrierJTypeXJJournalaofatheaAmericanaSocietya
ofaBrewingaChemistsVJ2011VJgjVJbWh

1.9 9

96 —roductionJofJxylanolyticJenzymesJbyJrspergillusJterricolaJinJstirredJtankJandJairliftJtowerJloopJ
bioreactorsXJJournalaofaIndustrialaMicrobiologyaandaBiotechnologyVJ2011VJdiVJbjhjWie 4.2 22

95 ”utrientJlimitationJasJaJstrategyJforJincreasingJstarchJaccumulationJinJmicroalgaeXJAppliedaEnergyVJ
2011VJiiVJdddbWdddf 10.7 266

94 StructuralJandJthermalJcharacterizationJofJgalactomannansJfromJnonWconventionalJsourcesXJ
CarbohydrateaPolymersVJ2011VJidVJbhjWbif 10.3 164

93
uevelopmentJandJcharacterizationJofJanJenvironmentallyJfriendlyJprocessJsequenceJ
RautohydrolysisJandJorganosolvSJforJwheatJstrawJdelignificationXJAppliedaBiochemistryaanda
BiotechnologyVJ2011VJbgeVJgcjWeb

3.2 80

92 vvaluationJofJaJhydrothermalJprocessJforJpretreatmentJofJwheatJstrawâ��effectJofJparticleJsizeJandJ
processJconditionsXJJournalaofaChemicalaTechnologyaandaBiotechnologyVJ2011VJigVJiiWje 3.5 40

91 rqueousJtwoWphaseJmicellarJsystemsJinJanJoscillatoryJflowJmicroWreactorkJstudyJofJperspectivesJandJ
experimentalJperformanceXJJournalaofaChemicalaTechnologyaandaBiotechnologyVJ2011VJigVJbbfjWbbgf 3.5 7

90 vffectJofJspentJgrainsJonJflowJregimeJtransitionJinJbubbleJcolumnXJChemicalaEngineeringaScienceVJ
2011VJggVJddfaWddfh 4.4 12

89 twuJsimulationJandJexperimentalJmeasurementJofJgasJholdupJandJliquidJinterstitialJvelocityJinJ
internalJloopJairliftJreactorXJChemicalaEngineeringaScienceVJ2011VJggVJdcgiWdchj 4.4 57

88
°heologicalJcharacterizationJofJ˛”WcarrageenanYgalactomannanJandJxanthanYgalactomannanJgelskJ
tomparisonJofJgalactomannansJfromJnonWtraditionalJsourcesJwithJconventionalJgalactomannansXJ
CarbohydrateaPolymersVJ2011VJidVJdjcWdjj

10.3 49

87
znfluenceJofJconcentrationVJionicJstrengthJandJpyJonJzetaJpotentialJandJmeanJhydrodynamicJ
diameterJofJedibleJpolysaccharideJsolutionsJenvisagedJforJmultinanolayeredJfilmsJproductionXJ
CarbohydrateaPolymersVJ2011VJifVJfccWfci

10.3 167

86 “odelingJofJtheJ˛–WlactalbuminJandJ˛†WlactoglobulinJproteinJseparationXJChemicalaEngineeringa
ResearchaandaDesignVJ2011VJijVJbfgWbgd 5.5 1

85 ”anoemulsionsJofJ˛†WcaroteneJusingJaJhighWenergyJemulsificationâ��evaporationJtechniqueXJJournalaofa
FoodaEngineeringVJ2011VJbacVJbdaWbdf 6 151

84 —hysicoWchemicalJcharacterizationJofJchitosanWbasedJedibleJfilmsJincorporatingJbioactiveJ
compoundsJofJdifferentJmolecularJweightXJJournalaofaFoodaEngineeringVJ2011VJbagVJbbbWbbi 6 116
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83 —roteinWbasedJresinsJforJfoodJpackagingJ2011VJgbaWgei 7

82 “ultifunctionalJandJnanoreinforcedJpolymersJforJfoodJpackagingJ2011VJ 26

81 —rocessingJofJbyproductsJtoJimproveJnisinJproductionJbyJ’actococcusJlactisXJAfricanaJournalaofa
BiotechnologyVJ2011VJbaVJ 0.6 12

80
ShelfJlifeJextensionJofJricottaJcheeseJusingJcoatingsJofJgalactomannansJfromJnonconventionalJ
sourcesJincorporatingJnisinJagainstJ’isteriaJmonocytogenesXJJournalaofaAgriculturalaandaFooda
ChemistryVJ2010VJfiVJbiieWjb

5.7 111

79 vffectJofJchitosanWbasedJcoatingsJonJtheJshelfJlifeJofJsalmonJRSalmoJsalarSXJJournalaofaAgriculturala
andaFoodaChemistryVJ2010VJfiVJbbefgWgc 5.7 119

78 vnvironmentalJimpactJofJnovelJthermalJandJnonWthermalJtechnologiesJinJfoodJprocessingXJFooda
ResearchaInternationalVJ2010VJedVJbjdgWbjed 7 350

77 SeedJextractsJofJxleditsiaJtriacanthoskJwunctionalJpropertiesJevaluationJandJincorporationJintoJ
galactomannanJfilmsXJFoodaResearchaInternationalVJ2010VJedVJcadbWcadi 7 45

76 –hmicJheatingJâ��JaJreviewXJTrendsainaFoodaScienceaandaTechnologyVJ2010VJcbVJedgWeeb 15.3 220

75 vffectsJofJelectricJfieldsJonJproteinJunfoldingJandJaggregationkJinfluenceJonJedibleJfilmsJformationXJ
BiomacromoleculesVJ2010VJbbVJcjbcWi 6.9 108

74 vlectricalJtonductivitykJwoodsJ2010VJdjgWdjj

73 —olysaccharideJfromJrnacardiumJoccidentaleJ’XJtreeJgumJR—olicajuSJasJaJcoatingJforJTommyJrtkinsJ
mangoesXJChemicalaPapersVJ2010VJgeVJ 1.9 14

72 âseJofJgalactomannanJedibleJcoatingJapplicationJandJstorageJtemperatureJforJprolongingJshelfWlifeJ
ofJâ��°egionalâ��JcheeseXJJournalaofaFoodaEngineeringVJ2010VJjhVJihWje 6 72

71 ”ewJedibleJcoatingsJcomposedJofJgalactomannansJandJcollagenJblendsJtoJimproveJtheJpostharvestJ
qualityJofJfruitsJâ��JznfluenceJonJfruitsJgasJtransferJrateXJJournalaofaFoodaEngineeringVJ2010VJjhVJbabWbaj 6 80

70 vvaluationJofJaJchitosanWbasedJedibleJfilmJasJcarrierJofJnatamycinJtoJimproveJtheJstorabilityJofJ
SaloioJcheeseXJJournalaofaFoodaEngineeringVJ2010VJbabVJdejWdfg 6 178

69 TheJâseJofJvlectricJwieldsJforJvdibleJtoatingsJandJwilmsJuevelopmentJandJ—roductionkJrJ°eviewXJ
FoodaEngineeringaReviewsVJ2010VJcVJceeWcff 6.5 52

68 ’ightJregimeJcharacterizationJinJanJairliftJphotobioreactorJforJproductionJofJmicroalgaeJwithJhighJ
starchJcontentXJAppliedaBiochemistryaandaBiotechnologyVJ2010VJbgbVJcbiWcg 3.2 47

67 TechnologicalJtrendsVJglobalJmarketVJandJchallengesJofJbioWethanolJproductionXJBiotechnologya
AdvancesVJ2010VJciVJibhWda 17.8 504

66
tharacterizationJofJgalactomannansJextractedJfromJseedsJofJxleditsiaJtriacanthosJandJSophoraJ
japonicaJthroughJshearJandJextensionalJrheologykJtomparisonJwithJguarJgumJandJlocustJbeanJgumXJ
FoodaHydrocolloidsVJ2010VJceVJbieWbjc

10.6 111

(2010-2011)
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65 znfluenceJofJelectricJfieldsJonJtheJstructureJofJchitosanJedibleJcoatingsXJFoodaHydrocolloidsVJ2010VJ
ceVJddaWddf 10.6 69

64 “oderateJelectricJfieldsJcanJinactivateJvscherichiaJcoliJatJroomJtemperatureXJJournalaofaFooda
EngineeringVJ2010VJjgVJfcaWfch 6 57

63 ”umericalJstudyJofJmicromixingJcombiningJalternateJflowJandJobstaclesXJInternationala
CommunicationsainaHeataandaMassaTransferVJ2010VJdhVJfibWfig 5.8 21

62 ’iquidJbackmixingJinJoscillatoryJflowJthroughJaJperiodicallyJconstrictedJmesoWtubeXJChemicala
EngineeringaandaProcessing:aProcessaIntensificationVJ2010VJejVJhjdWiad 3.7 14

61 —hysicalJandJthermalJpropertiesJofJaJchitosanYalginateJnanolayeredJ—vTJfilmXJCarbohydratea
PolymersVJ2010VJicVJbfdWbfj 10.3 101

60
zmprovingJalternateJflowJmixingJbyJobstaclesJlocatedJalongJaJmicroWchannelXJAnnualaInternationala
ConferenceaofatheaIEEEaEngineeringainaMedicineaandaBiologyaSocietyaIEEEaEngineeringainaMedicineaanda
BiologyaSocietyaAnnualaInternationalaConferenceVJ2009VJcaajVJhadeWg

0.9

59 thitosanYclayJfilmsQJpropertiesJasJaffectedJbyJbiopolymerJandJclayJmicroYnanoparticlesQJ
concentrationsXJFoodaHydrocolloidsVJ2009VJcdVJbijfWbjac 10.6 292

58 vffectJofJmoderateJelectricJfieldsJinJtheJpermeationJpropertiesJofJchitosanJcoatingsXJFooda
HydrocolloidsVJ2009VJcdVJcbbaWcbbf 10.6 61

57 “etabolomicJevaluationJofJpulsedJelectricJfieldWinducedJstressJonJpotatoJtissueXJPlantaVJ2009VJcdaVJegjWhj4.7 55

56 SuitabilityJofJnovelJgalactomannansJasJedibleJcoatingsJforJtropicalJfruitsXJJournalaofaFooda
EngineeringVJ2009VJjeVJdhcWdhi 6 92

55 sananaJasJadjunctJinJbeerJproductionkJapplicabilityJandJperformanceJofJfermentativeJparametersXJ
AppliedaBiochemistryaandaBiotechnologyVJ2009VJbffVJdfgWgf 3.2 23

54 TotalJsolubleJsolidsJfromJbananakJevaluationJandJoptimizationJofJextractionJparametersXJApplieda
BiochemistryaandaBiotechnologyVJ2009VJbfdVJdeWed 3.2 5

53 tellulosicJfilmsJobtainedJfromJtheJtreatmentJofJsugarcaneJbagasseJfibersJwithJ
”WmethylmorpholineW”WoxideJR”““–SXJAppliedaBiochemistryaandaBiotechnologyVJ2009VJbfeVJdiWeh 3.2 12

52 vffectsJofJ—ulsedJvlectricJwieldJonJtheJçiscoelasticJ—ropertiesJofJ—otatoJTissueXJFoodaBiophysicsVJ
2009VJeVJccjWcdj 3.2 26

51 —hysicalJpropertiesJofJedibleJcoatingsJandJfilmsJmadeJwithJaJpolysaccharideJfromJrnacardiumJ
occidentaleJ’XXJJournalaofaFoodaEngineeringVJ2009VJjfVJdhjWdif 6 58

50
ThermodynamicJstudiesJofJpartitioningJbehaviorJofJlysozymeJandJconalbuminJinJaqueousJtwoWphaseJ
systemsXJJournalaofaChromatographyaB:aAnalyticalaTechnologiesainatheaBiomedicalaandaLifeaSciencesVJ
2009VJihhVJcfhjWie

3.2 22

49 vxtractionVJpurificationJandJcharacterizationJofJgalactomannansJfromJnonWtraditionalJsourcesXJ
CarbohydrateaPolymersVJ2009VJhfVJeaiWebe 10.3 133

48 wunctionalJpolysaccharidesJasJedibleJcoatingsJforJcheeseXJJournalaofaAgriculturalaandaFoodaChemistry
VJ2009VJfhVJbefgWgc 5.7 92
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47 ”ovelJTechnologiesJforJ“ilkJ—rocessingXJContemporaryaFoodaEngineeringVJ2009VJbffWbhe

46 rctiveJandJzntelligentJ—ackagingJforJ“ilkJandJ“ilkJ—roductsXJContemporaryaFoodaEngineeringVJ2009VJbhfWbjj 8

45 uifferentiationJofJhumanJpreWadipocytesJbyJrecombinantJadiponectinXJProteinaExpressionaanda
PurificationVJ2008VJfjVJbccWg 2 8

44 xoatJmilkJfreeJfattyJacidJcharacterizationJduringJconventionalJandJohmicJheatingJpasteurizationXJ
JournalaofaDairyaScienceVJ2008VJjbVJcjcfWdh 4 41

43
thitosanJcoatingJsurfaceJpropertiesJasJaffectedJbyJplasticizerVJsurfactantJandJpolymerJ
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