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methodcLFoodhResearchhInternationalaL2013aLjfaLmkkbmlf 7 69
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101 SonodisruptionLofLrebassembledLcaseinLmicellesLatLdifferentLpβLvaluescLUltrasonicshSonochemistryaL
2009aLfkaLkiibm 8.9 63

100 TextureLofLlowbfatLIranianLWhiteLcheeseLasLinfluencedLbyLgumLtragacanthLasLaLfatLreplacercLJournalh
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95 TwobstepLsequentialLcrossblinkingLofLsugarLbeetLpectinLforLtransformingLzeinLnanoparticlebbasedL
PickeringLemulsionsLtoLemulgelscLCarbohydratehPolymersaL2016aLfhkaLlhmbih 10.3 53

94 TheLuseLofLartificialLneuralLnetworkLtoLpredictLexergeticLperformanceLofLsprayLdryingLprocessoLvL
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ofhFoodhSciencehandhTechnologyaL2013aLimaLflelbflfh 3.8 43

86 Microemulsificationâ��coldLgelationLofLwheyLproteinsLforLnanoencapsulationLofLdateLpalmLpitLextractcL
FoodhHydrocolloidsaL2014aLhjaLjnebjnk 10.6 42

85 TheLinfluenceLofLbrineLconcentrationLonLchemicalLcompositionLandLtextureLofLIranianLWhiteLcheesecL
JournalhofhFoodhEngineeringaL2007aLmfaLhhebhhj 6 41

84 NiosomebloadedLcoldbsetLwheyLproteinLhydrogelscLFoodhChemistryaL2016aLfnkaLfekbfh 8.5 40
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InternationalhDairyhJournalaL2007aLflaLjilbjji 3.5 40
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78 xomparisonLofLpβbdependentLsonodisruptionLofLrebassembledLcaseinLmicellesLbyLhjLandLfhekβzL
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77 MonitoringLtheLchemicalLandLtexturalLchangesLduringLripeningLofLIranianLWhiteLcheeseLmadeLwithL
differentLconcentrationsLofLstartercLJournalhofhDairyhScienceaL2006aLmnaLhhfmbgj 4 34

76 ResponseLsurfaceLoptimizationLofLanLartificialLneuralLnetworkLforLpredictingLtheLsizeLofL
rebassembledLcaseinLmicellescLComputershandhElectronicshinhAgricultureaL2009aLkmaLgfkbggf 6.5 33

75 InfluenceLofLsprayLdryerLparametersLonLexergeticLperformanceLofLmicroencapsulationLprocessscL
InternationalhJournalhofhExergyaL2012aLfeaLgkl 1.2 33

74 MicrostructureLandLrheologicalLpropertiesLofLIranianLwhiteLcheeseLcoagulatedLatLvariousL
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andhTechnologyaL2014aLjfaLkefbj 3.3 29
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ghlaLghbgn

8.5 27

64 –ormationLmechanismsaLhandlingLandLdigestibilityLofLfoodLproteinLnanofibrilscLTrendshinhFoodh
SciencehandhTechnologyaL2015aLijaLjebjn 15.3 27

63
TransglutaminasebinducedLorLcitricLacidbmediatedLcrossblinkingLofLwheyLproteinsLtoLtuneLtheL
characteristicsLofLsubsequentlyLdesolvatedLsubbmicronLandLnanobscaledLparticlescLJournalhofh
MicroencapsulationaL2014aLhfaLkhkbih

3.4 27

62 vflatoxinLcontaminationLlevelLinLIranTsLpistachioLnutLduringLyearsLgeenâ��geffcLFoodhControlaL2013aL
heaLjiebjii 6.2 27

61 InterfacebrelatedLattributesLofLtheLMaillardLreactionbbornLglycoproteinscLCriticalhReviewshinhFoodh
SciencehandhNutritionaL2018aLjmaLfjnjbfkeh 11.5 26

60 PotentiallyLbioactiveLandLcaffeinebloadedLpeptidicLsubbmicronLandLnanoscalarLparticlescLJournalhofh
FunctionalhFoodsaL2014aLkaLikgbikn 5.1 26
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59 TheLformationLofLnonbheatbtreatedLwheyLproteinLcoldbsetLhydrogelsLviaLnonbtoxicLchemicalL
crossblinkingcLFoodhHydrocolloidsaL2017aLkhaLihbin 10.6 26

58 xitricLacidLcrossblinkingLofLheatbsetLwheyLproteinLhydrogelLinfluencesLitsLtexturalLattributesLandL
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OxidationLinLaLOnebStepLProcedurecLJournalhofhAgriculturalhandhFoodhChemistryaL2018aLkkaLlkngbllee 5.7 25

56 IntegratedLoptimizationLofLfishLoilLmicroencapsulationLprocessLbyLsprayLdryingcLJournalhofh
MicroencapsulationaL2012aLgnaLlnebmei 3.4 25
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basedLonLsensoryLandLphysicochemicalLanalysiscLInternationalhJournalhofhDairyhTechnologyaL2015aLkmaLleblm3.7 22
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FoodhSciencehandhNutritionaL2018aLjmaLfikmbfill 11.5 22

51 zngineeredLemulsionsLforLobesityLtreatmentcLTrendshinhFoodhSciencehandhTechnologyaL2016aLjgaLnebnl 15.3 22
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2013aLgnaLmmbng 3.5 21
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nanoencapsulatedLproteasecLJournalhofhthehSciencehofhFoodhandhAgricultureaL2011aLnfaLgffgbk 4.3 21
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inLadultLmencLInternationalhDairyhJournalaL2013aLhhaLkgbkk 3.5 19
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concentrationsLofLcalciumLchloridecLJournalhofhDairyhResearchaL2016aLmhaLfenbfi 1.6 19

46 SurfaceLdecorationLofLwheyLproteinLmicrogelsLthroughLtheLMaillardLconjugationLwithLmaltodextrincL
FoodhHydrocolloidsaL2019aLnfaLfnebfnl 10.6 18
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TechnologyaL2015aLhhaLkmibknj 2.6 17

44 xhemicalLcompositionLandLrheologyLofLlowbfatLIranianLwhiteLcheeseLincorporatedLwithLguarLgumL
andLgumLarabicLasLfatLreplacerscLJournalhofhFoodhSciencehandhTechnologyaL2014aLjfaLgjmibnf 3.3 17

43 TexturalLandLcargoLreleaseLattributesLofLtrisodiumLcitrateLcrossblinkedLstarchLhydrogelcLFoodh
ChemistryaL2017aLgfiaLfkbgi 8.5 17
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41 OnebpotLnanoparticulationLofLpotentiallyLbioactiveLpeptidesLandLgallicLacidLencapsulationcLFoodh
ChemistryaL2016aLgfeaLhflbgi 8.5 16

40 vnLartificialLneuralLnetworkLforLpredictingLtheLphysiochemicalLpropertiesLofLfishLoilLmicrocapsulesL
obtainedLbyLsprayLdryingcLFoodhSciencehandhBiotechnologyaL2013aLggaLkllbkmj 3 15

39 OptimizedLpreparationLofLvxzbinhibitoryLandLantioxidativeLwheyLproteinLhydrolysateLusingL
responseLsurfaceLmethodcLDairyhSciencehandhTechnologyaL2012aLngaLkifbkjh 15

38 PomegranateLSeedLOilbLoadedLParticlesLofLtheLZeinLxrossbLinkedLwithLxitricLvcidcLJournalhofhFoodh
ProcesshEngineeringaL2015aLhmaLinbjk 2.4 14

37 StructuralLvssessmentLandLxatalyticLOxidationLvctivityLofLβydrophobizedLWheyLProteinscLJournalhofh
AgriculturalhandhFoodhChemistryaL2018aLkkaLfgegjbfgehh 5.7 14

36 zncapsulationLofLdateLpalmLpitLextractLviaLparticulationLofLstarchLnanocrystalsLinLaLmicroemulsioncL
InternationalhJournalhofhFoodhSciencehandhTechnologyaL2014aLinaLngebngh 3.8 13

35 znhancedLthermalLandLultrasonicLstabilityLofLaLfungalLproteaseLencapsulatedLwithinLbiomimeticallyL
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34 InterfacialLandLUemulsionVLgelLrheologyLofLhydrophobisedLwheyLproteinscLInternationalhDairyhJournalaL
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33 zffectLofLwheyLproteinLconcentrateLadditionLonLtheLphysicalLpropertiesLofLhomogenizedLsweetenedL
dairyLcreamscLInternationalhJournalhofhDairyhTechnologyaL2008aLkfaLfmhbfnf 3.7 12

32 InfluenceLofLtheLMaillardLreactionLonLtheLpropertiesLofLcoldbsetLwheyLproteinLandLmaltodextrinL
binaryLgelscLInternationalhDairyhJournalaL2019aLneaLlnbml 3.5 12

31 zffectsLofLthermalaLnonbthermalLandLemulsificationLprocessesLonLtheLgastrointestinalLdigestibilityLofL
eggLwhiteLproteinscLTrendshinhFoodhSciencehandhTechnologyaL2021aLfelaLijbjk 15.3 12

30 yevelopmentLofLanLaqueousLtwobphaseLemulsionLusingLhydrophobizedLwheyLproteinsLandL
erythritolcLFoodhHydrocolloidsaL2019aLnhaLhjfbhke 10.6 11

29 SpontaneousLemulsificationLofLfishLoilLatLaLsubstantiallyLlowLsurfactantbtoboilLratiooLzmulsionL
characterizationLandLfilledLhydrogelLformationcLFoodhHydrocolloidsaL2018aLmgaLffbfm 10.6 11
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27 –unctionalLandLgelLpropertiesLofLwheyLproteinLnanofibrilsLasLinfluencedLbyLpartialLsubstitutionLwithL
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26 xovalentL˛†blactoglobulinbmaltodextrinLamyloidLfibrilLconjugateLpreparedLbyLtheLMaillardLreactioncL
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25 vntioxidantLPeptidicLParticlesLforLyeliveryLofL allicLvcidcLJournalhofhFoodhProcessinghandh
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24 xalciumLandLchitosanbmediatedLclusteringLofLwheyLproteinLparticlesLforLtuningLtheirLcolloidalL
stabilityLandLflowLbehaviourcLInternationalhDairyhJournalaL2017aLlhaLfhkbfih 3.5 8
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23 OptimisedLproductionLandLsprayLdryingLofLvxzbinhibitoryLenzymebmodifiedLcheesecLJournalhofhDairyh
ResearchaL2016aLmhaLfgjbhi 1.6 8

22 OnebPotLProcedureLforLRecoveryLofL allicLvcidLfromLWastewaterLandLzncapsulationLwithinLProteinL
ParticlescLJournalhofhAgriculturalhandhFoodhChemistryaL2016aLkiaLfjljbmg 5.7 8

21 znzymaticLModificationLtoLStabilizeLtheL–ermentedLMilkLyrinkaLyooghcLJournalhofhTexturehStudiesaL
2015aLikaLggbhh 3.6 8
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SvRSbxoVbgcLEuropeanhJournalhofhPharmacologyaL2020aLmmjaLflhinn 5.3 8

19 zffectLofLheatLtreatmentLonLfoamingLpropertiesLofLostrichLUStruthioLcamelusVLeggLwhiteLproteinscL
InternationalhJournalhofhFoodhPropertiesaL2017aLgeaLhfjnbhfkn 3 7

18 zncapsulationLofL˛†blactoglobulinLwithinLcalciumLcarbonateLmicroparticlesLandLsubsequentLinLsituL
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JournalhofhFoodhSciencehandhTechnologyaL2014aLjfaLgffhbn 3.3 7

15 vLnetworkbbasedLfuzzyLinferenceLsystemLforLsonodisruptionLprocessLofLrebassembledLcaseinL
micellescLJournalhofhFoodhEngineeringaL2010aLnmaLggibggn 6 7

14 InfluenceLofLseedingLandLstirringLonLtheLstructuralLpropertiesLandLformationLyieldLofLwheyLproteinL
microgelscLInternationalhDairyhJournalaL2018aLlnaLihbjf 3.5 6

13 vllbaqueousLemulsionsLasLminiaturizedLchemicalLreactorsLinLtheLfoodLandLbioprocessLtechnologycL
CurrenthOpinionhinhFoodhScienceaL2020aLhhaLfkjbflg 9.8 5

12 znzymaticLcrossblinkingLofLsoyLproteinsLwithinLnonbfatLsetLyogurtLgelcLJournalhofhDairyhResearchaL
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11 TailorLitLupMLβowLweLareLrollingLtowardsLdesigningLtheLfunctionalityLofLemulsionsLinLtheLmouthLandL
gastrointestinalLtractcLCurrenthOpinionhinhFoodhScienceaL2020aLhfaLfgkbfhj 9.8 4

10 StabilityLandLRheologicalLPropertiesLofLSuspendedLPulpLParticlesLxontainingLOrangeLJuiceL
StabilizedLbyL ellanL umcLJournalhofhDispersionhSciencehandhTechnologyaL2014aLhjaLfgggbfggn 1.5 4

9 –oodLproteinbderivedLantihypertensiveLpeptidesLinLtheLxOVIybfnLpandemicoLfriendsLofLfoestcL
JournalhofhHypertensionaL2020aLhmaLfkfibfkfk 1.9 4

8 SprayLdryingLofLvxzbinhibitoryLenzymebmodifiedLwhiteLcheesecLInternationalhJournalhofhFoodhScienceh
andhTechnologyaL2013aLimaLndabnda 3.8 3

7 MicronLandLSubmicronbSizedLWheyLProteinâ��PectinLvggregatesL eneratedLViaLvlkalibxatalyzedL
xhemicalLxrosslinkingcLJournalhofhDispersionhSciencehandhTechnologyaL2015aLhkaLfjibfjn 1.5 2

6 zffectLofLsurfactantLadditionLonLparticleLpropertiesLofLwheyLproteinsLandLtheirLsubsequentL
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5 xaxlgLsupplementationLofLhydrophobisedLwheyLproteinsoLvssessmentLofLproteinLparticlesLandL
consequentLemulsionscLInternationalhDairyhJournalaL2020aLffeaLfeimfj 3.5 2
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InternationalhDairyhJournalaL2021aLfflaLfeinjg 3.5 2
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7 2
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