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110 SustainableOxpplicationsOforOtheOValorizationOofOzerealOProcessingOyydProductseeOFoodscO2022cOhhcO 4.9 8

109
GreenOandOhighlyOextractionOofOphenolicOcompoundsOandOantioxidantOcapacityOfromOkinkelibaO
WzombretumOmicranthumOGeOβonYObyOnaturalOdeepOeutecticOsolventsOWNxβγSsYOusingOmacerationcO
ultrasounddassistedOextractionOandOhomogenatedassistedOextractioneOArabiangJournalgofgChemistrycO
2022cOhlcOhgjnli

5.9 6

108 TheOfourthOindustrialOrevolutionOinOtheOfoodOindustrydPartOIqOIndustryOkegOtechnologieseeOCriticalg
ReviewsgingFoodgSciencegandgNutritioncO2022cOhdhn 11.5 12

107 FoodOuseOforOsocialOinnovationObyOoptimizingOfoodOwasteOrecoveryOstrategiesO2022cOigpdiin 2

106 zhallengesOandOopportunitiesO2022cOjjldjkk

105 γnhancedOstructuralOstabilityOofOinsulinOaspartOinOcholiniumOaminoateOionicOliquidseeOInternationalg
JournalgofgBiologicalgMacromoleculescO2022cOigocOlkkdlli 7.9 0

104
zarboxylicOaciddbasedOdeepOeutecticOsolventsOcombinedOwithOinnovativeOextractionOtechniquesOforO
greenerOextractionOofOphenolicOcompoundsOfromOsumacOWRhusOcoriariaOLeYeOJournalgofgAppliedg
ResearchgongMedicinalgandgAromaticgPlantscO2022cOjgcOhggjog

2.6 2

103 βesignOofOexperimentsOWβoγYOtoOmodelOphenolicOcompoundsOrecoveryOfromOgrapeOpomaceOusingO
ultrasoundseOJournalgofgFoodgSciencegandgTechnologycO2021cOhdhi 3.3 0

102 yioeconomyOandOgreenOrecoveryOinOaOpostdzOVIβdhpOeraeOSciencegofgthegTotalgEnvironmentcO2021cOhlihog 10.2 8

101 FoodOSecurityOduringOtheOPandemicOandOtheOImportanceOofOtheOyioeconomyOinOtheONewOγraeO
SustainabilitycO2021cOhjcOhlg 3.6 21

100 IsolationOandOcharacterisationOofOmilkdderivedOamyloiddlikeOproteinOaggregatesOWMxPxYOfromO
cottageOcheeseeOFoodgChemistrycO2021cOjnjcOhjhkom 8.5 0

99 InnovationsOandOtechnologyOdisruptionsOinOtheOfoodOsectorOwithinOtheOzOVIβdhpOpandemicOandO
postdlockdownOeraeOTrendsgingFoodgSciencegandgTechnologycO2021cOhhgcOhpjdigg 15.3 104

98 UtilizationOofOγggshellOMembraneOandOOliveOLeafOγxtractOforOtheOPreparationOofOFunctionalO
MaterialseOFoodscO2021cOhgcO 4.9 4

97 OptimizationOofOOsmoticOβehydrationOofOxutumnOOliveOyerriesOUsingOResponseOSurfaceO
MethodologyeOFoodscO2021cOhgcO 4.9 3

96 OptimizationOandOγncapsulationOofOPhenolicOzompoundsOγxtractedOfromOMaizeOWasteObyO
FreezedβryingcOSpraydβryingcOandOMicrowavedβryingOUsingOMaltodextrineOFoodscO2021cOhgcO 4.9 5

95 ValorisationOofOcarrotOpeelOwasteObyOwaterdinducedOhydrocolloidalOcomplexationOforOextractionOofO
caroteneOandOpectineeOChemospherecO2021cOinicOhipphp 8.4 5

94 zlassificationOandOdiscriminationOofOsoybeanOWGlycineOmaxOWLeYOMerreYOgenotypesObasedOonOtheirO
isoflavoneOcontenteOJournalgofgFoodgCompositiongandgAnalysiscO2021cOplcOhgjmng 4.1 1
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93 PatentedOandOcommercializedOapplicationsO2021cOipldjhh

92
xntioxidantOandOantimicrobialOeffectsOofOgelatinOfilmsOincorporatedOwithOcitrusOseedOextractOonOtheO
shelfOlifeOofOseaObassOWβicentrarchusOlabraxYOfilletseOJournalgofgFoodgProcessinggandgPreservationcO2021
cOklcOehljgk

2.1 5

91 TransformationOofOtheOFoodOSectorqOSecurityOandOResilienceOduringOtheOzOVIβdhpOPandemiceOFoodscO
2021cOhgcO 4.9 39

90 VacuumdxssistedOOsmoticOβehydrationOofOxutumnOOliveOyerriesqOModelingOofOMassOTransferO
KineticsOandOQualityOxssessmenteOFoodscO2021cOhgcO 4.9 2

89 TheOuniversalOrecoveryOstrategyO2021cOlhdmo

88 OptimizationOofOdryingOprocessOforORosaOpimpinellifoliaOLeOfruitOWblackOroseOhipsYObasedOonObioactiveO
compoundsOandOmodelingOofOdryingOprocesseOInternationalgJournalgofgFoodgPropertiescO2021cOikcOhjmndhjom3 1

87 FunctionalityOofOFoodOzomponentsOandOγmergingOTechnologieseOFoodscO2021cOhgcO 4.9 71

86
xOcomprehensiveOreviewOonOcurrentOandOemergingOtechnologiesOtowardOtheOvalorizationOofO
biodbasedOwastesOandObyOproductsOfromOfoodseeOComprehensivegReviewsgingFoodgSciencegandgFoodg
SafetycO2021cO

16.4 7

85 SafetyOofOfoodscOfoodOsupplyOchainOandOenvironmentOwithinOtheOzOVIβdhpOpandemiceOTrendsgingFoodg
SciencegandgTechnologycO2020cOhgicOipjdipp 15.3 218

84 γxtractionOofOcarotenoidsOandOapplicationsO2020cOilpdioo 8

83 StepwiseOoptimizationOofOrecombinantOproteinOproductionOinOγscherichiaOcoliOutilizingO
computationalOandOexperimentalOapproacheseOAppliedgMicrobiologygandgBiotechnologycO2020cOhgkcOjiljdjimm5.7 5

82 TheOFoodOSystemsOinOtheOγraOofOtheOzoronavirusOWzOVIβdhpYOPandemicOzrisiseOFoodscO2020cOpcO 4.9 386

81 γvaluationOofOmicrowavedassistedOextractionOtechnologyOforOseparationOofObioactiveOcomponentsOofO
saffronOWzrocusOsativusOLeYeOIndustrialgCropsgandgProductscO2020cOhklcOhhhpno 5.9 41

80 RecoveryOtechniquescOstabilitycOandOapplicationsOofOglucosinolatesO2020cOilhdiog

79 RecentOdevelopmentOandOchallengesOinOextractionOofOphytonutrientsOfromOpalmOoileOComprehensiveg
ReviewsgingFoodgSciencegandgFoodgSafetycO2020cOhpcOkgjhdkgmh 16.4 8

78 γxtractionOofOzarotenoidsOfromOTomatoOPomaceOviaOWaterdInducedOHydrocolloidalOzomplexationeO
BiomoleculescO2020cOhgcO 5.9 15

77 FoodOIngredientsOandOxctiveOzompoundsOagainstOtheOzoronavirusOβiseaseOWzOVIβdhpYOPandemicqOxO
zomprehensiveORevieweOFoodscO2020cOpcO 4.9 92

76
UnlockingOchallengesOandOopportunitiesOpresentedObyOzOVIβdhpOpandemicOforOcrossdcuttingO
disruptionOinOagridfoodOandOgreenOdealOinnovationsqOQuoOVadisveOSciencegofgthegTotalgEnvironmentcO
2020cOnkocOhkhjmi

10.2 97

(2020-2021)
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75 RecoveryOandOStabilizationOofOxnthocyaninsOandOPhenolicOxntioxidantsOofORoselleOWOLeYOwithO
HydrophilicOβeepOγutecticOSolventseOMoleculescO2020cOilcO 4.8 21

74 OliveOFruitOandOOliveOOilO2019cOhpjdiig 6

73 xOfacileOwaterdinducedOcomplexationOofOlycopeneOandOpectinOfromOpinkOguavaObyproductqOγxtractioncO
characterizationOandOkineticOstudieseOFoodgChemistrycO2019cOipmcOkndll 8.5 46

72 IntroductionOinOFunctionalOzomponentsOforOMembraneOSeparationsO2019cOjhdnn 3

71
InhibitoryOeffectsOofOhighOpressureOtreatmentOonOmicrobialOgrowthOandObiogenicOamineOformationOinO
marinatedOherringOWzlupeaOharengusYOinoculatedOwithOMorganellaOpsychrotoleranseOLWTgvgFoodg
SciencegandgTechnologycO2019cOppcOlgdlm

5.4 11

70 PolyphenolsOrecoveredOfromOoliveOmillOwastewaterOasOnaturalOpreservativesOinOextraOvirginOoliveOoilsO
andOrefinedOoliveOkernelOoilseOEnvironmentalgTechnologygandgInnovationcO2018cOhgcOmidng 7 58

69 PressurizedOhotOwaterOextractionOWPHWγYOforOtheOgreenOrecoveryOofObioactiveOcompoundsOandO
steviolOglycosidesOfromOSteviaOrebaudianaOyertoniOleaveseOFoodgChemistrycO2018cOilkcOhlgdhln 8.5 138

68 KineticOmodelingOofObacteriocindlikeOinhibitoryOsubstanceOsecretionObyOKphgOandOitsOstabilityOinOfoodO
manufacturingOconditionseOJournalgofgFoodgSciencegandgTechnologycO2018cOllcOhingdhiok 3.3 4

67 zontrolOofOmicrobialOgrowthOinObakeryOproductsOfortifiedOwithOpolyphenolsOrecoveredOfromOoliveOmillO
wastewatereOEnvironmentalgTechnologygandgInnovationcO2018cOhgcOhdhl 7 54

66 ImplementationOofOphenolsOrecoveredOfromOoliveOmillOwastewaterOasOUVOboosterOinOcosmeticseO
IndustrialgCropsgandgProductscO2018cOhhhcOjgdjn 5.9 111

65 RecoveryOofOhighOaddeddvalueOcompoundsOfromObrewingOandOdistillateOprocessingObydproductsO2018cOhopdiil 8

64 FoodOWasteORecoveryqOProspectsOandOOpportunitiesO2018cOkghdkhp 9

63 PhenolsOrecoveredOfromOoliveOmillOwastewaterOasOadditivesOinOmeatOproductseOTrendsgingFoodgScienceg
andgTechnologycO2018cOnpcOpodhgl 15.3 107

62 MembraneOtechnologiesOforOtheOfractionationOofOcompoundsOrecoveredOfromOcerealOprocessingO
bydproductsO2018cOhlpdhon

61 RecoveryOtechnologiesOandOencapsulationOtechniquesO2018cOijjdimk 0

60 xpplicationOofOproteindbasedOedibleOcoatingsOforOfatOuptakeOreductionOinOdeepdfatOfriedOfoodsOwithO
anOemphasisOonOmuscleOfoodOproteinseOTrendsgingFoodgSciencegandgTechnologycO2018cOogcOhmndhnk 15.3 62

59 PhenolsOfromOoliveOmillOwastewaterOandOotherOnaturalOantioxidantsOasOUVOfiltersOinOsunscreenseO
EnvironmentalgTechnologygandgInnovationcO2018cOpcOhmgdhmo 7 68

58 zoncludingOremarksOandOfutureOperspectivesO2018cOjhpdjin 5
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57 InhibitoryOeffectsOofOhighOpressureOprocessingOonOPhotobacteriumOphosphoreumOandOMorganellaO
psychrotoleransOinOvacuumOpackedOherringOWzlupeaOharengusYeOJournalgofgFoodgSafetycO2018cOjocOehilhp 2 11

56 GlucosinolatesOandORespectiveOβerivativesOWIsothiocyanatesYOfromOPlantsO2017cOjdii 7

55
ReusingOcoloredOindustrialOwastewatersOinOaOphotofermentationOforOenhancingObiohydrogenO
productionObyOusingOultrasoundOstimulatedORhodobacterOsphaeroideseOEnvironmentalgSciencegandg
PollutiongResearchcO2017cOikcOhlongdhlooh

5.1 8

54 ValorizationOofOβacryodesOrostrataOfruitOthroughOtheOcharacterizationOofOitsOoileOFoodgChemistrycO2017
cOijlcOilndimk 8.5 6

53 ModelingOinOfoodOandObioproductsOprocessingOusingOyoltzmannOentropyOequationqOxOviewpointOofO
futureOperspectiveseOFoodgandgBioproductsgProcessingcO2017cOhgmcOhgidhgn 4.9 7

52 IsolationcOcharacterizationOandOtheOpotentialOuseOofOstarchOfromOjackfruitOseedOwastesOasOaOcoagulantO
aidOforOtreatmentOofOturbidOwatereOEnvironmentalgSciencegandgPollutiongResearchcO2017cOikcOionmdioop 5.1 20

51 zarotenoidsO2017cOilpdipm 18

50 ReuseOofOoliveOmillOwasteOasOsoilOamendmentO2017cOpndhhn 11

49 MembraneOTechnologiesOforOtheOSeparationOofOzompoundsORecoveredOFromOGrapeOProcessingO
yydProductsO2017cOhjndhlk 5

48 OliveOoilOproductionOsectorqOenvironmentalOeffectsOandOsustainabilityOchallengesO2017cOhdio 35

47 RecoveryOofObioactiveOcompoundsOfromOoliveOmillOwasteO2017cOigldiip 10

46 zarotenoidsO2017cOjhjdjmi

45 PhenolicOcontentOandOantioxidantOcapacityOofOzypriotOwineseOCzechgJournalgofgFoodgSciencescO2016cO
jjcOhimdhjm 1.3 72

44 xOversatileOandOeconomicalOmethodOforOtheOreleaseOofOrecombinantOproteinsOfromOγscherichiaOcoliObyO
hdpropanolOcellOdisruptioneORSCgAdvancescO2016cOmcOmiiphdmiipn 3.7 8

43 xgronomicOapplicationOofOoliveOmillOwastewaterqOγffectsOonOmaizeOproductionOandOsoilOpropertieseO
JournalgofgEnvironmentalgManagementcO2016cOhnhcOhlodhml 7.9 61

42 γxtractionOofOphytochemicalsOusingOhydrotropicOsolventseOSeparationgSciencegandgTechnologycO2016cO
lhcOhhlhdhhml 2.5 31

41 PeriscopeqOquantitativeOpredictionOofOsolubleOproteinOexpressionOinOtheOperiplasmOofOγscherichiaOcolieO
ScientificgReportscO2016cOmcOihokk 4.9 12

40 PotentialOuseOofOpulsedOelectricOtechnologiesOandOultrasoundsOtoOimproveOtheOrecoveryOofO
highdaddedOvalueOcompoundsOfromOblackberrieseOJournalgofgFoodgEngineeringcO2015cOhmncOjodkk 6 162

(2015-2018)
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39 ImprovementOofOyiohydrogenOProductionOthroughOzombinedOReusesOofOPalmOOilOMillOγffluentO
TogetherOwithOPulpOandOPaperOMillOγffluentOinOPhotofermentationeOEnergygoamp;gFuelscO2015cOipcOlohmdloik4.1 35

38 FruitOjuiceOsonicationqOImplicationsOonOfoodOsafetyOandOphysicochemicalOandOnutritionalOpropertieseO
FoodgResearchgInternationalcO2015cOnncOnkjdnli 7 182

37 SeparationOofOfunctionalOmacromoleculesOandOmicromoleculesqOFromOultrafiltrationOtoOtheOborderOofO
nanofiltrationeOTrendsgingFoodgSciencegandgTechnologycO2015cOkicOkkdmj 15.3 233

36
TheOγffectsOofOzonventionalOandONondconventionalOProcessingOonOGlucosinolatesOandOItsOβerivedO
FormscOIsothiocyanatesqOγxtractioncOβegradationcOandOxpplicationseOFoodgEngineeringgReviewscO2015cO
ncOjlndjoh

6.5 170

35 γnzymeOkineticsOmodelingOasOaOtoolOtoOoptimizeOfoodOindustryqOaOpragmaticOapproachObasedOonO
amylolyticOenzymeseOCriticalgReviewsgingFoodgSciencegandgNutritioncO2015cOllcOhnlodng 11.5 32

34 TwoOlevelOhalfOfactorialOdesignOforOtheOextractionOofOphenolicscOflavonoidsOandOantioxidantsOrecoveryO
fromOpalmOkernelObydproducteOIndustrialgCropsgandgProductscO2015cOmjcOijodiko 5.9 98

33 γffectsOofOpowderOfromOwhiteOcabbageOouterOleavesOonOspongeOcakeOqualityeOInternationalg
AgrophysicscO2015cOipcOkpjdlgg 2 31

32 PatentedOandOcommercializedOapplicationsO2015cOjjndjmg 4

31 TheOuniversalOrecoveryOstrategyO2015cOlpdoh 6

30 zostOandOsafetyOissuesOofOemergingOtechnologiesOagainstOconventionalOtechniquesO2015cOjihdjjm 9

29 HighOVoltageOγlectricalOβischargescOPulsedOγlectricOFieldcOandOUltrasoundOxssistedOγxtractionOofO
ProteinOandOPhenolicOzompoundsOfromOOliveOKerneleOFoodgandgBioprocessgTechnologycO2015cOocOooldopk 5.1 217

28
zleanOrecoveryOofOantioxidantOcompoundsOfromOplantOfoodscObydproductsOandOalgaeOassistedObyO
ultrasoundsOprocessingeOModelingOapproachesOtoOoptimizeOprocessingOconditionseOTrendsgingFoodg
SciencegandgTechnologycO2015cOkicOhjkdhkp

15.3 251

27 SeparationOandOrecoveryOofOproteinsOandOsugarsOfromOHalloumiOcheeseOwheyeOFoodgResearchg
InternationalcO2014cOmlcOknndkoj 7 83

26 UtilizationOofOplantdbasedOnaturalOcoagulantsOasOfutureOalternativesOtowardsOsustainableOwaterO
clarificationeOJournalgofgEnvironmentalgSciencescO2014cOimcOihnodop 6.4 135

25
RecoveryOofOMicroquantitiesOofOHumanOγpidermalOGrowthOFactorOfromOγscherichiaOcoliOHomogenateO
andOPichiaOpastorisOzultureOMediumOusingOγxpandedOyedOxdsorptioneOSeparationgSciencegandg
TechnologycO2014cOkpcOngidngo

2.5 8

24 NutritionalOcompositionsOandObioactivitiesOofOβacryodesOspeciesqOaOrevieweOFoodgChemistrycO2014cO
hmlcOikndll 8.5 18

23 zolorimetricOquantificationOofOsucroseOinOpresenceOofOthermodsensitiveOpolymersOpresentOinOaqueousO
twodphaseOsystemseOMethodsXcO2014cOhcOiipdji 1.9 1

22 xOSingledStepOPurificationOofOtheOGlycoproteinOofONipahOVirusOProducedOinOInsectOzellsOusingOanO
xnionOγxchangeOzhromatographyOMethodeOSeparationgSciencegandgTechnologycO2014cOkpcOikpdiln 2.5 1
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21
PURIFIzxTIONOOFORγzOMyINxNTOGRγγNOFLUORγSzγNTOPROTγINOFROMOγSzHγRIzHIxOzOLIO
USINGOHYβROPHOyIzOINTγRxzTIONOzHROMxTOGRxPHYeOJournalgofgLiquidgChromatographygandg
RelatedgTechnologiescO2014cOjncOhonjdhook

1.3 3

20 RecoveryOandORemovalOofOPhenolicOzompoundsOfromOOliveOMillOWastewatereOJAOCSugJournalgofgtheg
AmericangOilgChemistspgSocietycO2014cOphcOhdho 1.8 198

19 xOKnowledgeOyaseOforOTheORecoveryOofONaturalOPhenolsOwithOβifferentOSolventseOInternationalg
JournalgofgFoodgPropertiescO2013cOhmcOjoidjpm 3 182

18 RecoveryOandOfractionationOofOdifferentOphenolicOclassesOfromOwineryOsludgeOusingOultrafiltrationeO
SeparationgandgPurificationgTechnologycO2013cOhgncOikldilh 8.3 150

17 γmergingOtechnologiesOforOtheOproductionOofOnutraceuticalsOfromOagriculturalObydproductsqOxO
viewpointOofOopportunitiesOandOchallengeseOFoodgandgBioproductsgProcessingcO2013cOphcOlnldlnp 4.9 351

16 NanofiltrationOofObrackishOgroundwaterObyOusingOaOpolypiperazineOmembraneeODesalinationcO2012cO
iomcOinndiok 10.3 89

15 γffectOofOpressureOandOtemperatureOonOalcoholicOfermentationObyOSaccharomycesOcerevisiaeO
immobilizedOonO˛‡daluminaOpelletseOBioresourcegTechnologycO2012cOhhkcOkpido 11 37

14 βeterminationOandOOptimizationOofOFlavonoidOandOγxtractOYieldOfromOyrownOMangoOusingOResponseO
SurfaceOMethodologyeOSeparationgSciencegandgTechnologycO2012cOkncOnjdog 2.5 18

13 RecoveryOofOHumanOInterferonOxlphadibOfromORecombinantOγscherichiaOcoliObyOxqueousOTwodPhaseO
SystemeOSeparationgSciencegandgTechnologycO2012cOkncOhgijdhgjg 2.5 25

12 RecoveryOofOhighOaddeddvalueOcomponentsOfromOfoodOwastesqOzonventionalcOemergingOtechnologiesO
andOcommercializedOapplicationseOTrendsgingFoodgSciencegandgTechnologycO2012cOimcOmodon 15.3 833

11 HydrodγthanolicOMixturesOforOtheORecoveryOofOPhenolsOfromOMediterraneanOPlantOMaterialseOFoodg
andgBioprocessgTechnologycO2012cOlcOhjokdhjpj 5.1 91

10 OliveOfruitOdietaryOfiberqOcomponentscOrecoveryOandOapplicationseOTrendsgingFoodgSciencegandg
TechnologycO2011cOiicOhnldhok 15.3 92

9 UltrafiltrationOoptimizationOforOtheOrecoveryOofO˛†dglucanOfromOoatOmillOwasteeOJournalgofgMembraneg
SciencecO2011cOjnjcOljdmj 9.6 95

8
γffectOofOMediumOzompositionOandOzultureOzonditionOonOtheOProductionOofOyacteriocindLikeO
InhibitoryOSubstancesOWyLISYObyOLactobacillusOParacaseiOLxgncOaOStrainOIsolatedOfromOyudueO
BiotechnologygandgBiotechnologicalgEquipmentcO2011cOilcOimlidimln

1.6 18

7 βietaryOfiberOsuspensionsOfromOoliveOmillOwastewaterOasOpotentialOfatOreplacementsOinOmeatballseO
LWTgvgFoodgSciencegandgTechnologycO2010cOkjcOhghodhgil 5.4 86

6 TheOeffectOofOheatOprocessingOonOtheOfunctionalOpropertiesOofOpectinOcontainedOinOoliveOmillO
wastewatereOLWTgvgFoodgSciencegandgTechnologycO2010cOkjcOhgghdhggo 5.4 67

5 xOstudyOofOtheOrecoveryOofOtheOdietaryOfibresOfromOoliveOmillOwastewaterOandOtheOgellingOabilityOofO
theOsolubleOfibreOfractioneOLWTgvgFoodgSciencegandgTechnologycO2010cOkjcOhggpdhghn 5.4 95

4 RecoveryOandOpreservationOofOphenolsOfromOoliveOwasteOinOethanolicOextractseOJournalgofgChemicalg
TechnologygandgBiotechnologycO2010cOolcOhhkodhhll 3.5 117

(2010-2014)
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3 zlarificationOofOhighdaddedOvalueOproductsOfromOoliveOmillOwastewatereOJournalgofgFoodgEngineeringcO
2010cOppcOhpgdhpn 6 179

2 yioeconomyOOpportunitiesOforOaOGreenORecoveryOandOγnhancedOSystemOResilienceeOIndustrialg
Biotechnologyc 1.3 1

1 zaricaOpapayaObiowasteOvalorizationqOyiorefineryOadvancesOandOextractionOoptimizationeOFoodg
ReviewsgInternationalchdhm 5.5
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