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165 uomparisonLofLsrtificialLNeuralLNetworkLTsNNULandLResponseLSurfaceLMethodologyLTRSMULinLtheL
PredictionLofLQualityLParametersLofLSprayYvriedLPomegranateLβuiceZLDryingjTechnologyXL2009XLdiXLkcbYkci2.6 300

164
sNT–M–uROt–sLXLPzYS–usLLsNvLMwuzsN–usLLPROPwRT–wSLOxLuz–TOSsNYtsSwvLx–LMSL
–NuORPORsTwvLW–TzLTzYMwXLuLOVwLsNvLu–NNsMONLwSSwNT–sLLO–LSZLJournaljofjFoodj
ProcessingjandjPreservationXL2009XLeeXLidiYife

2.1 249

163 sllYcelluloseLnanocompositeLfilmLmadeLfromLbagasseLcelluloseLnanofibersLforLfoodLpackagingL
applicationZLCarbohydratejPolymersXL2014XLcbfXLgkYhg 10.3 187

162 SolutionLpropertiesLofLtargacanthinLTwaterYsolubleLpartLofLgumLtragacanthLexudateLfromLsstragalusL
gossypinusUZLInternationaljJournaljofjBiologicaljMacromoleculesXL2006XLejXLecYk 7.9 164

161 xermentationLofLpomegranateLjuiceLbyLprobioticLlacticLacidLbacteriaZLWorldjJournaljofjMicrobiologyj
andjBiotechnologyXL2011XLdiXLcdeYcdj 4.4 156

160
wffectLofLcarrierLtypeLandLsprayLdryingLonLtheLphysicochemicalLpropertiesLofLpowderedLandL
reconstitutedLpomegranateLjuiceLTPunicaLyranatumLLZUZLJournaljofjFoodjSciencejandjTechnologyXL
2011XLfjXLhiiYjf

3.3 140

159 StabilityLofLvitaminLvTeULencapsulatedLinLnanoparticlesLofLwheyLproteinLisolateZLFoodjChemistryXL
2014XLcfeXLeikYje 8.5 107

158 vevelopmentLandLcharacterizationLofLtheLkefiranYwheyLproteinLisolateYTiOdLnanocompositeLfilmsZL
InternationaljJournaljofjBiologicaljMacromoleculesXL2014XLhgXLefbYg 7.9 98

157 wffectLofLplasticizingLsugarsLonLwaterLvaporLpermeabilityXLsurfaceLenergyLandLmicrostructureL
propertiesLofLzeinLfilmsZLLWTjwjFoodjSciencejandjTechnologyXL2007XLfbXLcckcYccki 5.4 92

156
wffectLofLxermentationLofLPomegranateLβuiceLbyLLactobacillusLplantarumLandLLactobacillusL
acidophilusLonLtheLsntioxidantLsctivityLandLMetabolismLofLSugarsXLOrganicLscidsLandLPhenolicL
uompoundsZLFoodjBiotechnologyXL2013XLdiXLcYce

2.2 87

155 TheLimprovementLofLcharacteristicsLofLbiodegradableLfilmsLmadeLfromLkefiranYwheyLproteinLbyL
nanoparticleLincorporationZLCarbohydratejPolymersXL2014XLcbkXLccjYdg 10.3 86

154 RheologyXLmicrostructureXLandLfunctionalityLofLlowYfatL–ranianLwhiteLcheeseLmadeLwithLdifferentL
concentrationsLofLrennetZLJournaljofjDairyjScienceXL2005XLjjXLebgdYhd 4 78

153 PreparationLofLUVYprotectiveLkefiranananoYZnOLnanocompositeslLphysicalLandLmechanicalL
propertiesZLInternationaljJournaljofjBiologicaljMacromoleculesXL2015XLidXLfcYh 7.9 77

152 NanoencapsulationLofLdateLpalmLpitLextractLinLwheyLproteinLparticlesLgeneratedLviaLdesolvationL
methodZLFoodjResearchjInternationalXL2013XLgcXLjhhYjic 7 69

151 ularificationLofLpomegranateLjuiceLbyLmicrofiltrationLwithLPVvxLmembranesZLDesalinationXL2010XL
dhfXLdfeYdfj 10.3 67

150 slcoholYfreeLteerlLMethodsLofLProductionXLSensorialLvefectsXLandLzealthfulLwffectsZLFoodjReviewsj
InternationalXL2010XLdhXLeegYegd 5.5 65

149 veterminationLandLcharacterizationLofLkernelLbiochemicalLcompositionLandLfunctionalLcompoundsL
ofLPersianLwalnutLoilZLJournaljofjFoodjSciencejandjTechnologyXL2014XLgcXLefYfd 3.3 63
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148 SonodisruptionLofLreYassembledLcaseinLmicellesLatLdifferentLpzLvaluesZLUltrasonicsjSonochemistryXL
2009XLchXLhffYj 8.9 63

147
snL–nvestigationLofLtheLwffectsLofLvryingLMethodsLandLuonditionsLonLvryingLuharacteristicsLandL
QualityLsttributesLofLsgriculturalLProductsLduringLzotLsirLandLzotLsiraMicrowaveYsssistedL
vehydrationZLDryingjTechnologyXL2009XLdiXLjecYjfc

2.6 62

146 wffectLofLgellanXLaloneLandLinLcombinationLwithLhighYmethoxyLpectinXLonLtheLstructureLandLstabilityL
ofLdooghXLaLyogurtYbasedL–ranianLdrinkZLFoodjHydrocolloidsXL2010XLdfXLiffYigf 10.6 62

145 wffectLofLplasticizingLsugarsLonLrheologicalLandLthermalLpropertiesLofLzeinLresinsLandLmechanicalL
propertiesLofLzeinLfilmsZLFoodjResearchjInternationalXL2006XLekXLjjdYjkb 7 62

144 wffectLofLrefrigeratedLstorageLtemperatureLonLtheLviabilityLofLprobioticLmicroYorganismsLinLyogurtZL
InternationaljJournaljofjDairyjTechnologyXL2007XLhbXLcdeYcdi 3.7 61

143 MigrationLofLsluminumLandLSiliconLfromLPwTaulayLNanocompositeLtottlesLintoLscidicLxoodL
SimulantZLPackagingjTechnologyjandjScienceXL2014XLdiXLchcYchj 2.3 59

142 wffectLofLvariousLextractionLconditionsLonLtheLphenolicLcontentsLofLpomegranateLseedLoilZLEuropeanj
JournaljofjLipidjSciencejandjTechnologyXL2008XLccbXLfegYffb 3 58

141 UltrasoundYassistedLformationLofLtheLcanthaxanthinLemulsionsLstabilizedLbyLarabicLandLxanthanL
gumsZLCarbohydratejPolymersXL2013XLkhXLdcYeb 10.3 55

140 PreparationLandLcharacterizationLofLnanocelluloseLfromLbeerLindustrialLresiduesLusingLacidL
hydrolysisaultrasoundZLFibersjandjPolymersXL2015XLchXLgdkYgeh 2 54

139 uhangesLinLtheLrheologicalLpropertiesLofL–ranianLUxYxetaLcheeseLduringLripeningZLFoodjChemistryXL
2009XLccdXLgekYgff 8.5 54

138 ResponseLsurfaceLmodelingLforLoptimizationLofLformulationLvariablesLandLphysicalLstabilityL
assessmentLofLwalnutLoilYinYwaterLbeverageLemulsionsZLFoodjHydrocolloidsXL2012XLdhXLdkeYebc 10.6 53

137 PredictionLofLrheologicalLpropertiesLofL–ranianLbreadLdoughLfromLchemicalLcompositionLofLwheatL
flourLbyLusingLartificialLneuralLnetworksZLJournaljofjFoodjEngineeringXL2007XLjcXLidjYief 6 53

136 scidYinducedLgelationLbehaviorLofLsonicatedLcaseinLsolutionsZLUltrasonicsjSonochemistryXL2010XLciXLcgeYj 8.9 52

135 yreenLbionanocompositeLbasedLonLkefiranLandLcelluloseLnanocrystalsLproducedLfromLbeerL
industrialLresiduesZLInternationaljJournaljofjBiologicaljMacromoleculesXL2015XLiiXLjgYkc 7.9 51

134 wffectLofL˛‡YirradiationLonLtheLphysicalLandLmechanicalLpropertiesLofLkefiranLbiopolymerLfilmZL
InternationaljJournaljofjBiologicaljMacromoleculesXL2015XLifXLefeYgb 7.9 51

133 OptimizationLofLcanthaxanthinLproductionLbyLvietziaLnatronolimnaeaLzSYcLfromLcheeseLwheyLusingL
statisticalLexperimentalLmethodsZLBiochemicaljEngineeringjJournalXL2008XLfbXLfcgYfdd 4.2 51

132 uomplexLcoacervationLforLtheLdevelopmentLofLcompositeLedibleLfilmsLbasedLonLLMLpectinLandL
sodiumLcaseinateZLCarbohydratejPolymersXL2016XLcgcXLkfiYkgh 10.3 50

131 yrapeLvryinglLsLReviewZLFoodjReviewsjInternationalXL2007XLdeXLdgiYdjb 5.5 50
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130
wffectsLofLuombinedLuoatingLandLMicrowaveLsssistedLzotYairLvryingLonLtheLTextureXLMicrostructureL
andLRehydrationLuharacteristicsLofLsppleLSlicesZLFoodjSciencejandjTechnologyjInternationalXL2006XL
cdXLekYfh

2.6 48

129 SprayYdriedLalginateLmicroparticlesLcarryingLcaffeineYloadedLandLpotentiallyLbioactiveL
nanoparticlesZLFoodjResearchjInternationalXL2014XLhdXLccceYccck 7 47

128 wvaluationLofLphysicochemicalLpropertiesLandLantioxidantLactivitiesLofLPersianLwalnutLoilLobtainedL
byLseveralLextractionLmethodsZLIndustrialjCropsjandjProductsXL2013XLfgXLceeYcfb 5.9 47

127 zighLefficiencyLcanthaxanthinLproductionLbyLaLnovelLmutantLisolatedLfromLvietziaLnatronolimnaeaL
zSYcLusingLcentralLcompositeLdesignLanalysisZLIndustrialjCropsjandjProductsXL2012XLfbXLefgYegf 5.9 46

126 PsylliumLhuskLgumlLanLattractiveLcarbohydrateLbiopolymerLforLtheLproductionLofLstableL
canthaxanthinLemulsionsZLCarbohydratejPolymersXL2013XLkdXLdbbdYcc 10.3 44

125 OptimizationLofLcrosslinkedLpolyTvinylLalcoholULnanocompositeLfilmsLforLmechanicalLpropertiesZL
MaterialsjSciencejandjEngineeringjCXL2017XLicXLcbgdYcbhe 8.3 43

124
vevelopmentLofLanLoptimalLformulationLforLoxidativeLstabilityLofLwalnutYbeverageLemulsionsLbasedL
onLgumLarabicLandLxanthanLgumLusingLresponseLsurfaceLmethodologyZLCarbohydratejPolymersXL2012
XLjiXLchccYchck

10.3 43

123 –mprovementLofLchitosanLproductionLfromLPersianLyulfLshrimpLwasteLbyLresponseLsurfaceL
methodologyZLFoodjHydrocolloidsXL2016XLgkXLgbYgj 10.6 41

122 OptimizationLandLcharacterizationLofLwalnutLbeverageLemulsionsLinLrelationLtoLtheirLcompositionL
andLstructureZLInternationaljJournaljofjBiologicaljMacromoleculesXL2012XLgbXLeihYjf 7.9 41

121 TheLinfluenceLofLbrineLconcentrationLonLchemicalLcompositionLandLtextureLofL–ranianLWhiteLcheeseZL
JournaljofjFoodjEngineeringXL2007XLjcXLeebYeeg 6 41

120 vevelopmentLofLaLstableLlowYfatLyogurtLgelLusingLfunctionalityLofLpsylliumLTPlantagoLovataLxorskUL
huskLgumZLCarbohydratejPolymersXL2015XLcdgXLdidYjb 10.3 40

119 wffectLofLcreamLhomogenizationLonLtexturalLcharacteristicsLofLlowYfatL–ranianLWhiteLcheeseZL
InternationaljDairyjJournalXL2007XLciXLgfiYggf 3.5 40

118 –nvestigationLofLtheLwffectsLofLMicrowaveLTreatmentLonLtheLOpticalLPropertiesLofLsppleLSlicesL
vuringLvryingZLDryingjTechnologyXL2008XLdhXLcehdYcehj 2.6 39

117 uharacterizingLtheLnaturalLcanthaxanthinadYhydroxypropylY˛†YcyclodextrinLinclusionLcomplexZL
CarbohydratejPolymersXL2014XLcbcXLccfiYge 10.3 38

116 wffectLofLmembraneLclarificationLonLtheLphysicochemicalLpropertiesLofLpomegranateLjuiceZL
InternationaljJournaljofjFoodjSciencejandjTechnologyXL2010XLfgXLcfgiYcfhe 3.8 35

115 uomparisonLofLpzYdependentLsonodisruptionLofLreYassembledLcaseinLmicellesLbyLegLandLcebkzzL
ultrasoundsZLJournaljofjFoodjEngineeringXL2009XLkgXLgbgYgbk 6 35

114 StudyLofLmechanicalLpropertiesXLoxygenLpermeabilityLandLsxMLtopographyLofLzeinLfilmsLplasticizedL
byLpolyolsZLPackagingjTechnologyjandjScienceXL2007XLdbXLcggYche 2.3 35

113
uomparisonLofLantioxidantLandLfreeLradicalLscavengingLactivitiesLofLbiocolorantLsynthesizedLbyL
vietziaLnatronolimnaeaLzSYcLcellsLgrownLinLbatchXLfedYbatchLandLcontinuousLculturesZLIndustrialj
CropsjandjProductsXL2013XLfkXLcbYch

5.9 34
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112
spplicationLofLResponseLSurfaceLModelingLtoLOptimizeLuriticalLStructuralLuomponentsLofL
Walnutâ��teverageLwmulsionLwithLRespectLtoLsnalysisLofLtheLPhysicochemicalLsspectsZLFoodjandj
BioprocessjTechnologyXL2013XLhXLfghYfhk

5.1 34

111
uomparingLtheLwffectsLofLMicrowaveLandLuonventionalLzeatingLMethodsLonLtheLwvaporationLRateL
andLQualityLsttributesLofLPomegranateLTPunicaLgranatumLLZULβuiceLuoncentrateZLFoodjandj
BioprocessjTechnologyXL2012XLgXLcedjYceek

5.1 34

110 MonitoringLtheLchemicalLandLtexturalLchangesLduringLripeningLofL–ranianLWhiteLcheeseLmadeLwithL
differentLconcentrationsLofLstarterZLJournaljofjDairyjScienceXL2006XLjkXLeecjYdg 4 34

109 –mprovingLsntibacterialLsctivityLofLwdibleLxilmsLtasedLonLuhitosanLbyL–ncorporatingLThymeLandL
uloveLwssentialLOilsLandLwvTsZLJournaljofjAppliedjSciencesXL2008XLjXLdjkgYdkbb 0.3 34

108 ResponseLsurfaceLoptimizationLofLanLartificialLneuralLnetworkLforLpredictingLtheLsizeLofL
reYassembledLcaseinLmicellesZLComputersjandjElectronicsjinjAgricultureXL2009XLhjXLdchYddc 6.5 33

107
PreliminaryLinvestigationLofLtheLcombinedLeffectLofLheatLtreatmentLandLincubationLtemperatureLonL
theLviabilityLofLtheLprobioticLmicroYorganismsLinLfreshlyLmadeLyogurtZLInternationaljJournaljofjDairyj
TechnologyXL2006XLgkXLjYcc

3.7 33

106
ModellingLandLoptimisingLofLphysicochemicalLfeaturesLofLwalnutYoilLbeverageLemulsionsLbyL
implementationLofLresponseLsurfaceLmethodologylLeffectLofLpreparationLconditionsLonLemulsionL
stabilityZLFoodjChemistryXL2015XLcifXLhfkYgk

8.5 32

105
OptimalLvevelopmentLofLaLNewLStableLNutraceuticalLNanoemulsionLtasedLonLtheL–nclusionL
uomplexLofLdYzydroxypropylY˛†YcyclodextrinLwithLuanthaxanthinLsccumulatedLbyLvietziaL
natronolimnaeaLzSYcLUsingLUltrasoundYsssistedLwmulsificationZLJournaljofjDispersionjSciencejandj
TechnologyXL2015XLehXLhcfYhdg

1.5 32

104
uomparativeLanalysisLofLnewLPersianLwalnutLcultivarslLnutakernelLgeometricalXLgravimetricalXL
frictionalLandLmechanicalLattributesLandLkernelLchemicalLcompositionZLScientiajHorticulturaeXL2012XL
cegXLdbdYdbk

4.1 32

103 MicrostructureLandLrheologicalLpropertiesLofL–ranianLwhiteLcheeseLcoagulatedLatLvariousL
temperaturesZLJournaljofjDairyjScienceXL2006XLjkXLdegkYhf 4 32

102 PomegranateLseedLoilLasLaLfunctionalLingredientLinLbeveragesZLEuropeanjJournaljofjLipidjSciencejandj
TechnologyXL2011XLcceXLiebYieh 3 31

101 vevelopingLanLemulsionLmodelLsystemLcontainingLcanthaxanthinLbiosynthesizedLbyLvietziaL
natronolimnaeaLzSYcZLInternationaljJournaljofjBiologicaljMacromoleculesXL2012XLgcXLhcjYdh 7.9 30

100 slkalineLpzLdoesLnotLdisruptLreYassembledLcaseinLmicellesZLFoodjChemistryXL2009XLcchXLkdkYked 8.5 30

99 wffectLofLsaltsLandLnonionicLsurfactantsLonLthermalLcharacteristicsLofLeggLwhiteLproteinsZL
InternationaljJournaljofjBiologicaljMacromoleculesXL2017XLcbdXLkibYkih 7.9 28

98 uhangesLinLblockingLmechanismsLduringLmembraneLprocessingLofLpomegranateLjuiceZLInternationalj
JournaljofjFoodjSciencejandjTechnologyXL2009XLffXLdcegYdcfc 3.8 28

97
TransglutaminaseYinducedLorLcitricLacidYmediatedLcrossYlinkingLofLwheyLproteinsLtoLtuneLtheL
characteristicsLofLsubsequentlyLdesolvatedLsubYmicronLandLnanoYscaledLparticlesZLJournaljofj
MicroencapsulationXL2014XLecXLhehYfe

3.4 27

96
spplicationLofLResponseLSurfaceLMethodologyLtoL–mproveLxermentationLTimeLandLRheologicalL
PropertiesLofLProbioticLYogurtLuontainingLLactobacillusLreuteriZLFoodjandjBioprocessjTechnologyXL
2012XLgXLcekfYcfbc

5.1 27

95 zeatLandLmassLtransferLinLappleLcubesLinLaLmicrowaveYassistedLfluidizedLbedLdrierZLFoodjandj
BioproductsjProcessingXL2013XLkcXLdbiYdcg 4.9 27
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94 LowLmethoxylLpectinasodiumLcaseinateLinteractionsLandLcompositeLfilmLformationLatLneutralLpzZL
FoodjHydrocolloidsXL2017XLhkXLcedYcfb 10.6 26

93 PotentiallyLbioactiveLandLcaffeineYloadedLpeptidicLsubYmicronLandLnanoscalarLparticlesZLJournaljofj
FunctionaljFoodsXL2014XLhXLfhdYfhk 5.1 26

92 RheologicalLPropertiesLofL–ranianLYoghurtLvrinkXLvooghZLInternationaljJournaljofjDairyjScienceXL2008XL
eXLicYij 0.7 25

91 vevelopingLsprayYdriedLpowdersLcontainingLanthocyaninsLofLblackLraspberryLjuiceLencapsulatedL
basedLonLfenugreekLgumZLAdvancedjPowderjTechnologyXL2015XLdhXLfhdYfhk 4.6 23

90 uOMPsR–SONLtwTWwwNLULTRsx–LTRsT–ONLsNvLM–uROx–LTRsT–ONL–NLTzwLuLsR–x–usT–ONLOxL
POMwyRsNsTwLβU–uwZLJournaljofjFoodjProcessjEngineeringXL2012XLegXLfdfYfeh 2.4 23

89 MicrostructuralLpropertiesLofLfatLduringLtheLacceleratedLripeningLofLultrafilteredYxetaLcheeseZLFoodj
ChemistryXL2009XLcceXLfdfYfef 8.5 23

88 xormulationLofLappleLjuiceLbeveragesLcontainingLwheyLproteinLisolateLorLwheyLproteinLhydrolysateL
basedLonLsensoryLandLphysicochemicalLanalysisZLInternationaljJournaljofjDairyjTechnologyXL2015XLhjXLibYij3.7 22

87 sLpracticalLoptimizationLonLsaltahighYmethoxylLpectinLinteractionLtoLdesignLaLstableLformulationLforL
vooghZLCarbohydratejPolymersXL2013XLkiXLeihYje 10.3 21

86 γineticLanalysisLandLmathematicalLmodelingLofLcellLgrowthLandLcanthaxanthinLbiosynthesisLbyL
vietziaLnatronolimnaeaLzSYcLonLwasteLmolassesLhydrolysateZLRSCjAdvancesXL2013XLeXLdefkg 3.7 21

85 UltrasoundYassistedLgenerationLofLsuwYinhibitoryLpeptidesLfromLcaseinLhydrolyzedLwithL
nanoencapsulatedLproteaseZLJournaljofjthejSciencejofjFoodjandjAgricultureXL2011XLkcXLdccdYh 4.3 21

84 wffectsLofLfYnonylphenolLonLbalanceLofLsteroidLandLthyroidLhormonesLinLsexuallyLimmatureLmaleL
yellowfinLseabreamLTscanthopagrusLlatusUZLEnvironmentaljToxicologyXL2014XLdkXLfgkYhg 4.2 19

83 MicrobialLcanthaxanthinlLPerspectivesLonLbiochemistryLandLbiotechnologicalLproductionZL
EngineeringjinjLifejSciencesXL2013XLceXLfbjYfci 3.4 19

82 –nfluenceLofLdippingLonLthinYlayerLdryingLcharacteristicsLofLseedlessLgrapesZLBiosystemsjEngineeringXL
2007XLkjXLfccYfdc 4.8 19

81 uharacterizationLofLbacteriaLofLtheLgenusLvietzialLanLupdatedLreviewZLAnnalsjofjMicrobiologyXL2014XL
hfXLcYcc 3.2 18

80 –nfluenceLofLstarterLcultureLtypeLandLincubationLtemperaturesLonLrheologyLandLmicrostructureLofL
lowLfatLsetLyoghurtZLInternationaljJournaljofjDairyjTechnologyXL2009XLhdXLgfkYggg 3.7 18

79 xattyLacidLandLcarotenoidLproductionLbyLSporobolomycesLruberrimusLwhenLusingLtechnicalLglycerolL
andLammoniumLsulfateZLJournaljofjMicrobiologyjandjBiotechnologyXL2007XLciXLcgkcYi 3.3 18

78 MigrationLγineticsLofLwthyleneLylycolLMonomerLfromLPetLtottlesLintoLscidicLxoodLSimulantlLwffectsL
ofLNanoparticleLPresenceLandLMatrixLMorphologyZLJournaljofjFoodjProcessjEngineeringXL2017XLfbXLecdeje2.4 16

77 StabilizationLofLnaturalLcanthaxanthinLproducedLbyLvietziaLnatronolimnaeaLzSYcLbyLencapsulationL
inLniosomesZLLWTjwjFoodjSciencejandjTechnologyXL2016XLieXLfkjYgbf 5.4 16
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76 ThermodynamicLandLphysiochemicalLinsightsLintoLchickpeaLproteinYPersianLgumLinteractionsLandL
environmentalLeffectsZLInternationaljJournaljofjBiologicaljMacromoleculesXL2018XLcckXLcbgdYcbgj 7.9 16

75 WalnutLOilLNanoemulsionlLOptimizationLofLtheLwmulsionLuapacityXLuloudinessXLvensityXLandLSurfaceL
TensionZLJournaljofjDispersionjSciencejandjTechnologyXL2014XLegXLidgYiee 1.5 16

74 uhangesLinLphysicochemicalLandLorganolepticLpropertiesLofLtraditionalL–ranianLcheeseLLighvanL
duringLripeningZLInternationaljJournaljofjDairyjTechnologyXL2012XLhgXLhfYib 3.7 16

73
NewLStudiesLonLtheLyalactomannanLwxtractedLfromLTrigonellaLfoenumYgraecumLTxenugreekULSeedlL
wffectLofLSubsequentLUseLofLUltrasoundLandLMicrowaveLonLtheLPhysicochemicalLandLRheologicalL
PropertiesZLFoodjandjBioprocessjTechnologyXL2020XLceXLjjdYkbb

5.1 15

72 ProniosomalLpowdersLofLnaturalLcanthaxanthinlLPreparationLandLcharacterizationZLFoodjChemistryXL
2017XLddbXLdeeYdfc 8.5 15

71 OptimizedLpreparationLofLsuwYinhibitoryLandLantioxidativeLwheyLproteinLhydrolysateLusingL
responseLsurfaceLmethodZLDairyjSciencejandjTechnologyXL2012XLkdXLhfcYhge 15

70 –nfluenceLofLTiOdNanoparticleLxillerLonLtheLPropertiesLofLPwTLandLPLsLNanocompositesZLPorrimeXL
2012XLehXLifgYigg 1 15

69 wffectLofLsphericalLandLplateletYlikeLnanoparticlesLonLphysicalLandLmechanicalLpropertiesLofL
polyethyleneLterephthalateZLJournaljofjThermoplasticjCompositejMaterialsXL2014XLdiXLccdiYccej 1.9 14

68 OptimisationLandLkineticLstudiesLonLtheLproductionLofLintracellularLcanthaxanthinLinLfedYbatchL
culturesLofLvietziaLnatronolimnaeaLzSYcZLQualityjAssurancejandjSafetyjofjCropsjandjFoodsXL2015XLiXLigiYihi1.5 14

67 snalysisLofLphysicochemicalLandLthermoYmechanicalLcharacteristicsLofL–ranianLblackLseedLTNigellaL
oxypetalaLtoissUZLInternationaljJournaljofjFoodjEngineeringXL2012XLjXL 1.9 14

66 vynamicsLandLvibrationsLofLparticleYsensingLMwMSLconsideringLthermalLandLelectrostaticLactuationZL
MicrosystemjTechnologiesXL2018XLdfXLcgfgYcggd 1.7 13

65 PotentialLapplicationsLandLemergingLtrendsLofLspeciesLofLtheLgenusLvietzialLaLreviewZLAnnalsjofj
MicrobiologyXL2014XLhfXLfdcYfdk 3.2 13

64 wffectsLofLLowLandLzighLscylLyellanLyumsLonLwngineeringLPropertiesLofLuarrotLβuiceZLJournaljofj
FoodjProcessjEngineeringXL2013XLehXLfcjYfdi 2.4 13

63 ProximateLcompositionXLmineralLcontentXLandLfattyLacidsLprofileLofLtwoLvarietiesLofLlentilLseedsL
cultivatedLinL–ranZLChemistryjofjNaturaljCompoundsXL2012XLfiXLkihYkij 0.7 13

62 wnhancedLthermalLandLultrasonicLstabilityLofLaLfungalLproteaseLencapsulatedLwithinLbiomimeticallyL
generatedLsilicateLnanospheresZLBiochimicajEtjBiophysicajActajwjGeneraljSubjectsXL2010XLcjbbXLfgkYhg 4 13

61 spplicationLofLsdvancedL–nstrumentalLTechniquesLforLsnalysisLofLPhysicalLandLPhysicochemicalL
PropertiesLofLteerlLsLReviewZLInternationaljJournaljofjFoodjPropertiesXL2010XLceXLiffYigk 3 13

60 uharacterizationLofLtheLnewLbiodegradableLWP–aclayLnanocompositeLfilmsLbasedLonLkefiranL
exopolysaccharideZLJournaljofjFoodjSciencejandjTechnologyXL2015XLgdXLefjgYke 3.3 12

59 OptimizationLofLWalnutLOilLNanoemulsionsLPreparedLUsingLUltrasonicLwmulsificationlLsLResponseL
SurfaceLMethodZLJournaljofjDispersionjSciencejandjTechnologyXL2014XLegXLhjgYhkf 1.5 12

(2014-2018)
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58
xeedingLstrategiesLforLtheLimprovedLbiosynthesisLofLcanthaxanthinLfromLenzymaticLhydrolyzedL
molassesLinLtheLfedYbatchLfermentationLofLvietziaLnatronolimnaeaLzSYcZLBioresourcejTechnologyXL
2014XLcgfXLgcYj

11 12

57 wffectLofLwheyLproteinLconcentrateLadditionLonLtheLphysicalLpropertiesLofLhomogenizedLsweetenedL
dairyLcreamsZLInternationaljJournaljofjDairyjTechnologyXL2008XLhcXLcjeYckc 3.7 12

56 PolyethersulfoneLmembraneLembeddedLwithLamineLfunctionalizedLmicrocrystallineLcelluloseZL
InternationaljJournaljofjBiologicaljMacromoleculesXL2020XLchfXLffffYffgf 7.9 12

55 sntimicrobialLfilmsLbasedLonLpectinLandLsodiumLcaseinateLforLtheLreleaseLofLantifungalLnatamycinZL
JournaljofjFoodjProcessingjandjPreservationXL2019XLfeXLecekge 2.1 11

54 ScrutinizingLtheLdifferentLpectinLtypesLonLstabilityLofLanL–ranianLtraditionalLdrinkLNvooghNZL
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