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k Paper IF Citations

164 ãheepLÁilkmLÍhysicochemicalLvharacteristicsLandLÚelevanceLforLyunctionalLyoodLwevelopmentaL
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYL2017YLdiYLegjZeie 16.4 167

163 çreatmentLandLutilizationLofLdairyLindustrialLwastemLtLreviewaLTrendsfinfFoodfSciencefandfTechnologyYL
2019YLkkYLfidZfje 15.3 165

162 voldLplasmaLprocessingLofLmilkLandLdairyLproductsaLTrendsfinfFoodfSciencefandfTechnologyYL2018YLjgYLhiZik15.3 118

161 ãtrawberryZflavoredLyogurtsLandLwheyLbeveragesmLWhatLisLtheLsensoryLprofileLofLtheLidealLproductraL
JournalfoffDairyfScienceYL2016YLllYLhejfZhekf 4 92

160
ÍrobioticLÁinasLyrescalLcheeseLaddedLwithLLaLcaseiLcdmLÍhysicochemicalLandLbioactivityL
characterizationLandLeffectsLonLhematologicalbbiochemicalLparametersLofLhypertensiveL
overweightedLwomenLâ��LtLrandomizedLdoubleZblindLpilotLtrialaLJournalfoffFunctionalfFoodsYL2018YLghYLgfhZggf

5.1 87

159 wevelopingLaLsynbioticLfermentedLmilkLusingLprobioticLbacteriaLandLorganicLgreenLbananaLflouraL
JournalfoffFunctionalfFoodsYL2017YLfkYLegeZehc 5.1 86

158
ÍrobioticLviabilityYLphysicochemicalLcharacteristicsLandLacceptabilityLduringLrefrigeratedLstorageLofL
clarifiedLappleLjuiceLsupplementedLwithLLactobacillusLparacaseiLsspaLparacaseiLandLoligofructoseLinL
differentLpackageLtypeaLLWTftfFoodfSciencefandfTechnologyYL2015YLifYLgdhZgee

5.4 74

157 –ighZintensityLultrasoundmLtLnovelLtechnologyLforLtheLdevelopmentLofLprobioticLandLprebioticLdairyL
productsaLUltrasonicsfSonochemistryYL2019YLhjYLdeZed 8.9 71

156
ÚapidLconsumerZbasedLsensoryLcharacterizationLofLrequeijˆ£oLcremosoYLaLspreadableLprocessedL
cheesemLÍerformanceLofLnewLstatisticalLapproachesLtoLevaluateLcheckZallZthatZapplyLdataaLJournalfoff
DairyfScienceYL2017YLdccYLidccZiddc

4 67

155 ÍrobioticsLinLzoatLÁilkLÍroductsmLweliveryLvapacityLandLtbilityLtoLImproveLãensoryLtttributesaL
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYL2019YLdkYLkijZkke 16.4 67

154
ãhortLcommunicationmLInfluenceLofLlongZchainLinulinLandLLactobacillusLparacaseiLsubspeciesL
paracaseiLonLtheLsensoryLprofileLandLacceptanceLofLaLtraditionalLyogurtaLJournalfoffDairyfScienceYL
2013YLliYLieffZgd

4 60

153
xffectLofLascorbicLacidLorLoligofructoseLsupplementationLonLLa´ paracaseiLviabilityYLphysicochemicalL
characteristicsLandLacceptanceLofLprobioticLorangeLjuiceaLLWTftfFoodfSciencefandfTechnologyYL2017YL
jhYLdlhZecd

5.4 60

152 çheLxylooligosaccharideLadditionLandLsodiumLreductionLinLrequeijˆ£oLcremosoLprocessedLcheeseaL
FoodfResearchfInternationalYL2018YLdcjYLdfjZdgj 7 58

151 wryZfermentedLchickenLsausageLproducedLwithLinulinLandLcornLoilmLphysicochemicalYLmicrobiologicalYL
andLtexturalLcharacteristicsLandLacceptabilityLduringLstorageaLMeatfScienceYL2013YLlfYLhcdZi 6.4 57

150 íltravioletLradiationmLtnLinterestingLtechnologyLtoLpreserveLqualityLandLsafetyLofLmilkLandLdairyL
foodsaLTrendsfinfFoodfSciencefandfTechnologyYL2020YLdceYLdgiZdhg 15.3 56

149 ÚeformulatingLÁinasLyrescalLcheeseLusingLconsumersSLperceptionsmLInsightsLfromLintensityLscalesL
andLcheckZallZthatZapplyLquestionnairesaLJournalfoffDairyfScienceYL2017YLdccYLidddZideg 4 47

148 ÍostprandialLglycemiaLinLhealthyLsubjectsmLWhichLprobioticLdairyLfoodLisLmoreLadequateraLJournalfoff
DairyfScienceYL2020YLdcfYLdddcZdddl 4 46
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147
xffectLofLlongZchainLinulinLonLtheLtextureLprofileLandLsurvivalLofLLactobacillusLparacaseiLsspaL
paracaseiLinLsetLyoghurtsLduringLrefrigeratedLstorageaLInternationalfJournalfoffDairyfTechnologyYL
2012YLihYLdcgZddc

3.7 42

146 ÍrobioticLclarifiedLappleLjuiceLwithLoligofructoseLorLsucraloseLasLsugarLsubstitutesmLãensoryLprofileL
andLacceptabilityaLLWTftfFoodfSciencefandfTechnologyYL2015YLieYLkfkZkgi 5.4 41

145 ÁanufactureLofLÚequeijˆ£oLcremosoLprocessedLcheeseLwithLgalactooligosaccharideaLCarbohydratef
PolymersYL2017YLdjgYLkilZkjh 10.3 41

144 ImpactLofLprebioticsLonLtheLrheologicalLcharacteristicsLandLvolatileLcompoundsLofLzreekLyogurtaL
LWTftfFoodfSciencefandfTechnologyYL2019YLdchYLfjdZfji 5.4 40

143 ÍrocessingLchocolateLmilkLdrinkLbyLlowZpressureLcoldLplasmaLtechnologyaLFoodfChemistryYL2019YL
ejkYLejiZekf 8.5 40

142 zuavaZflavoredLwheyLbeverageLprocessedLbyLcoldLplasmaLtechnologymLuioactiveLcompoundsYLfattyL
acidLprofileLandLvolatileLcompoundsaLFoodfChemistryYL2019YLejlYLdecZdej 8.5 40

141 YoghurtLaddedLwithLLactobacillusLcaseiLandLsweetenedLwithLnaturalLsweetenersLandborLprebioticsmL
ImplicationsLonLqualityLparametersLandLprobioticLsurvivalaLInternationalfDairyfJournalYL2019YLljYLdflZdgk 3.5 39

140 urazilianLtrtisanalLvheesesmLtnLÇverviewLofLtheirLvharacteristicsYLÁainLçypesLandLÚegulatoryL
tspectsaLComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYL2019YLdkYLdifiZdihj 16.4 35

139 çheLadditionLofLxyloligoosaccharideLinLstrawberryZflavoredLwheyLbeverageaLLWTftfFoodfSciencefandf
TechnologyYL2019YLdclYLddkZdee 5.4 35

138 tssessingLconsumerLexpectationsLaboutLpizzamLtLstudyLonLceliacLandLnonZceliacLindividualsLusingLtheL
wordLassociationLtechniqueaLFoodfResearchfInternationalYL2017YLlgYLdZh 7 34

137 vhocolateLmilkLdrinkLprocessedLbyLcoldLplasmaLtechnologymLÍhysicalLcharacteristicsYLthermalL
behaviorLandLmicrostructureaLLWTftfFoodfSciencefandfTechnologyYL2019YLdceYLfegZfel 5.4 34

136 ÇrangeLjuiceLaddedLwithLLaLcaseimLisLthereLanLimpactLofLtheLprobioticLadditionLmethodologyLonLtheL
qualityLparametersraLLWTftfFoodfSciencefandfTechnologyYL2019YLdciYLdkiZdlf 5.4 31

135 ÍossibilitiesLforLusingLohmicLheatingLinLÁinasLyrescalLcheeseLproductionaLFoodfResearchf
InternationalYL2020YLdfdYLdclcej 7 30

134 ÍrobioticLÍratoLcheeseLattenuatesLcigaretteLsmokeZinducedLinjuriesLinLmiceaLFoodfResearchf
InternationalYL2019YLdefYLiljZjcf 7 28

133 urazilianLcheesesmLtLsurveyLcoveringLphysicochemicalLcharacteristicsYLmineralLcontentYLfattyLacidL
profileLandLvolatileLcompoundsaLFoodfResearchfInternationalYL2018YLdckYLdkZei 7 28

132 yermentedLwheyLdairyLbeverageLoffersLprotectionLagainstLãalmonellaLentericaLsspaLentericaLserovarL
çyphimuriumLinfectionLinLmiceaLJournalfoffDairyfScienceYL2019YLdceYLijhiZijih 4 27

131 zuavaLflavoredLwheyZbeverageLprocessedLbyLcoldLplasmamLÍhysicalLcharacteristicsYLthermalLbehaviorL
andLmicrostructureaLFoodfResearchfInternationalYL2019YLddlYLhigZhjc 7 27

130 óeganLprobioticLproductsmLtLmodernLtendencyLorLtheLnewestLchallengeLinLfunctionalLfoodsaLFoodf
ResearchfInternationalYL2021YLdgcYLddccff 7 27
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129 wairyLfoodsLandLpositiveLimpactLonLtheLconsumerSsLhealthaLAdvancesfinfFoodfandfNutritionfResearchYL
2019YLklYLlhZdig 6 26

128 xxplorationLofLgenderLdifferencesLinLbottledLmineralLwaterLconsumptionmLtLprojectiveLstudyLofL
consumerSsLperceptionLinLurazilaLJournalfoffSensoryfStudiesYL2018YLffYLedegfg 2.2 23

127 ãodiumLreductionLandLflavorLenhancersLadditionmLisLthereLanLimpactLonLtheLavailabilityLofLmineralsL
fromLprobioticLÍratoLcheeseraLLWTftfFoodfSciencefandfTechnologyYL2018YLlfYLekjZele 5.4 22

126 ÍrobioticLdairyLfoodsLandLpostprandialLglycemiamLtLminiZreviewaLTrendsfinfFoodfSciencefandf
TechnologyYL2020YLdcdYLdihZdjd 15.3 22

125 ÍhysicalLhazardsLinLdairyLproductsmLIncidenceLinLaLconsumerLcomplaintLwebsiteLinLurazilaLFoodf
ControlYL2018YLkiYLiiZjc 6.2 22

124 WheyLproteinLfilmsLaddedLwithLgalactooligosaccharideLandLxylooligosaccharideaLFoodfHydrocolloidsYL
2020YLdcgYLdchjhh 10.6 21

123 vhemicalYLsensoryYLandLfunctionalLpropertiesLofLwheyZbasedLpopsiclesLmanufacturedLwithL
watermelonLjuiceLconcentratedLatLdifferentLtemperaturesaLFoodfChemistryYL2018YLehhYLhkZii 8.5 21

122 xffectLofLstarterLcultureLandLinulinLadditionLonLmicrobialLviabilityYLtextureYLandLchemicalL
characteristicsLofLwholeLorLskimLmilkL®efiraLFoodfSciencefandfTechnologyYL2012YLfeYLhkcZkih 2 20

121
ÍreferredLattributeLelicitationLmethodologyLcomparedLtoLconventionalLdescriptiveLanalysismLtLstudyL
usingLprobioticLyogurtLsweetenedLwithLxylitolLandLaddedLwithLprebioticLcomponentsaLJournalfoff
SensoryfStudiesYL2020YLfhYLedeice

2.2 20

120
ÁicroencapsulationLofLLactobacillusLacidophilusLLaZchLandLincorporationLinLveganLmilksmL
ÍhysicochemicalLcharacteristicsLandLsurvivalLduringLstorageYLexposureLtoLstressLconditionsYLandL
simulatedLgastrointestinalLdigestionaLFoodfResearchfInternationalYL2020YLdfhYLdclelh

7 19

119
wulceLdeLlecheLsubmittedLtoLohmicLheatingLtreatmentmLvonsumerLsensoryLprofileLusingLpreferredL
attributeLelicitationLTÍtxULandLtemporalLcheckZallZthatZapplyLTçvtçtUaLFoodfResearchfInternationalYL
2020YLdfgYLdcledj

7 18

118 vhangesLofLprobioticLfermentedLdrinkLobtainedLfromLsoyLandLriceLbyproductsLduringLcoldLstorageaL
LWTftfFoodfSciencefandfTechnologyYL2017YLjkYLefZfc 5.4 16

117
ÁicroalgaeLasLsourceLofLfunctionalLingredientsLinLnewZgenerationLfoodsmLchallengesYLtechnologicalL
effectsYLbiologicalLactivityYLandLregulatoryLissuesaLCriticalfReviewsfinfFoodfSciencefandfNutritionYL2021
YLdZee

11.5 16

116 vheeseLwheyLexploitationLinLurazilmLaLquestionnaireLsurveyaLFoodfSciencefandfTechnologyYL2019YLflYLjkkZjld2 15

115 tnLintraZculturalLinvestigationLinLurazilLusingLvoalhoLcheeseLandLpreferredLattributeLelicitationaL
JournalfoffSensoryfStudiesYL2020YLfhYLedehgf 2.2 15

114 wetectionLofLformaldehydeLinLrawLmilkLbyLtimeLdomainLnuclearLmagneticLresonanceLandL
chemometricsaLFoodfControlYL2020YLddcYLdcjcci 6.2 15

113 wifferentialLscanningLcalorimetryLcoupledLwithLmachineLlearningLtechniquemLtnLeffectiveLapproachL
toLdetermineLtheLmilkLauthenticityaLFoodfControlYL2021YLdedYLdcjhkh 6.2 15

112 ÍostbioticsLZLwhenLsimplificationLfailsLtoLclarifyaLNaturefReviewsfGastroenterologyfandfHepatologyYL
2021YLdkYLkehZkei 24.2 15
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111 tntiproliferativeLandLapoptoticLeffectsLofLprobioticLwheyLdairyLbeveragesLinLhumanLprostateLcellL
linesaLFoodfResearchfInternationalYL2020YLdfjYLdclghc 7 13

110 ImpactLassessmentLofLdifferentLelectricLfieldsLonLtheLqualityLparametersLofLblueberryLflavoredLdairyL
dessertsLprocessedLbyLÇhmicL–eatingaLFoodfResearchfInternationalYL2020YLdfgYLdclefh 7 13

109
ÍrotectiveLeffectsLofL˛†ZglucanLextractedLfromLspentLbrewerLyeastLduringLfreezeZdryingYLstorageLandL
exposureLtoLsimulatedLgastrointestinalLconditionsLofLprobioticLlactobacilliaLLWTftfFoodfSciencefandf
TechnologyYL2019YLddiYLdckgli

5.4 12

108 ueetLandLorangeLmixedLjuicesLaddedLwithLLactobacillusLacidophilusaLNutritionfandfFoodfScienceYL
2018YLgkYLjiZkj 1.5 12

107 WhatLtoLexpectLfromLdifferentLdrugsLusedLinLtheLtreatmentLofLvÇóIwZdlmLtLstudyLonLapplicationsL
andLinLvivoLandLinLvitroLresultsaLEuropeanfJournalfoffPharmacologyYL2020YLkkjYLdjfgij 5.3 12

106 xffectsLofLmicrowaveLheatingLonLtheLchemicalLcompositionLandLbioactivityLofLorangeLjuiceZmilkL
beveragesaLFoodfChemistryYL2021YLfghYLdekjgi 8.5 12

105 ÁicroalgaeLinLtheLmeatLprocessingLchainmLfeedLforLanimalLproductionLorLsourceLofLtechnoZfunctionalL
ingredientsaLCurrentfOpinionfinfFoodfScienceYL2021YLfjYLdehZdfg 9.8 12

104 ÇhmicLheatingLasLaLmethodLofLobtainingLparaprobioticsmLImpactsLonLcellLstructureLandLviabilityLbyL
flowLcytometryaLFoodfResearchfInternationalYL2021YLdgcYLddccid 7 12

103 xffectLofLLactobacillusLrhamnosusLonLgrowthLofLListeriaLmonocytogenesLandLãtaphylococcusLaureusL
inLaLprobioticLÁinasLyrescalLcheeseaLFoodfMicrobiologyYL2020YLleYLdcfhhj 6 11

102
ÍassionLfruitZflavoredLiceLcreamLprocessedLwithLwaterZsolubleLextractLofLriceLbyZproductmLWhatLisL
theLimpactLofLtheLadditionLofLdifferentLprebioticLcomponentsraLLWTftfFoodfSciencefandfTechnologyYL
2020YLdekYLdclgje

5.4 11

101 ÍhysicochemicalLãtabilityYLtntioxidantLtctivityYLandLtcceptanceLofLueetLandLÇrangeLÁixedL uiceL
wuringLÚefrigeratedLãtorageaLBeveragesYL2017YLfYLfi 3.4 11

100 xxploitingLtheLuseLofLagroZindustrialLresiduesLfromLfruitLandLvegetablesLasLalternativeLmicroalgaeL
cultureLmediumaLFoodfResearchfInternationalYL2020YLdfjYLdcljee 7 11

99
ãpreadableLgoatLÚicottaLcheeseLaddedLwithLLactobacillusLacidophilusLLaZchmLvanL
microencapsulationLimproveLtheLprobioticLsurvivalLandLtheLqualityLparametersraLFoodfChemistryYL
2021YLfgiYLdekjil

8.5 11

98 vontinuousLfractionationLofLwheyLproteinLisolatesLbyLusingLsupercriticalLcarbonLdioxideaLJournalfoff
COzfUtilizationYL2019YLfcYLddeZdee 7.6 10

97 tdvantagesLofLusingLohmicLheatingLinLwulceLdeLLecheLmanufacturingaLInnovativefFoodfSciencefandf
EmergingfTechnologiesYL2020YLihYLdcegjh 6.8 10

96
vonsumerLacceptanceLandLsensoryLdriversLofLlikingLofLÁinasLyrescalLÁinasLcheeseLmanufacturedL
usingLmilkLsubjectedLtoLohmicLheatingmLÍerformanceLofLmachineLlearningLmethodsaLLWTftfFoodf
SciencefandfTechnologyYL2020YLdeiYLdclfge

5.4 10

95 ÍrebioticLgreenLteaLbeverageLaddedLinclusionLcomplexesLofLcatechinLandL˛†ZcyclodextrinmL
ÍhysicochemicalLcharacteristicsLduringLstorageaLLWTftfFoodfSciencefandfTechnologyYL2017YLkhYLedeZedj 5.4 9

94 ãensoryLxvaluationmLãensoryLÚatingLandLãcoringLÁethodsL2016YLjggZjgl 9

(2016-2020)
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93 çheLcombinedLeffectLofLessentialLoilsLandLemergingLtechnologiesLonLfoodLsafetyLandLqualityaLLWTftf
FoodfSciencefandfTechnologyYL2021YLdgjYLdddhlf 5.4 9

92 çheLfreeLlistingLtaskLforLdescribingLtheLsensoryLprofilingLofLdairyLfoodsmLtLcaseLstudyLwithL
microfilteredLgoatLwheyLorangeLjuiceLbeverageaLJournalfoffSensoryfStudiesYL2020YLfhYLedehlg 2.2 8

91 wairyLproductsLwithLprebioticsmLtnLoverviewLofLtheLhealthLbenefitsYLtechnologicalLandLsensoryL
propertiesaLInternationalfDairyfJournalYL2021YLddjYLdchccl 3.5 8

90 IsLthereLanLimpactLofLtheLdairyLmatrixLonLtheLsurvivalLofLLactobacillusLcaseiLLcZdLduringLshelfLlifeLandL
simulatedLgastrointestinalLconditionsraLJournalfoffthefSciencefoffFoodfandfAgricultureYL2020YLdccYLfeZfj 4.3 8

89 çechnologicalLbenefitsLofLusingLinulinLandLxylooligosaccharideLinLdulceLdeLlecheaLFoodfHydrocolloidsYL
2021YLddcYLdcidhk 10.6 8

88 ÍaraprobioticLobtainedLbyLohmicLheatingLaddedLinLwheyZgrapeLjuiceLdrinkLisLeffectiveLtoLcontrolL
postprandialLglycemiaLinLhealthyLadultsaLFoodfResearchfInternationalYL2021YLdgcYLdcllch 7 8

87 zlutenZfreeLbreadmLeffectLofLsoyLandLcornLcoZproductsLonLtheLqualityLparametersaLEuropeanfFoodf
ResearchfandfTechnologyYL2019YLeghYLdfihZdfji 3.4 7

86 yreshwaterLmicroalgaeLbiomassesLexertLaLprebioticLeffectLonLhumanLcolonicLmicrobiotaaLAlgalf
ResearchYL2021YLicYLdcehgj 5 7

85 YogurtLandLwheyLbeveragesLavailableLinLurazilianLmarketmLÁineralLandLtraceLcontentsYLdailyLintakeL
andLstatisticalLdifferentiationaLFoodfResearchfInternationalYL2019YLddlYLjclZjdg 7 7

84
ÍilosocereusLgounelleiLTxiqueZxiqueULjamLisLsourceLofLfibersLandLmineralLandLimprovesLtheL
nutritionalLvalueLandLtheLtechnologicalLpropertiesLofLgoatLmilkLyogurtaLLWTftfFoodfSciencefandf
TechnologyYL2021YLdflYLddchde

5.4 7

83
xffectLofLaddingLinulinLasLaLpartialLsubstituteLforLcornLoilLonLtheLphysicochemicalLandL
microbiologicalLcharacteristicsLduringLprocessingLofLdryZfermentedLchickenLsausageaLJournalfoffFoodf
ProcessingfandfPreservationYL2017YLgdYLedfdii

2.1 6

82 yruitL uicesLasLÍrobioticLyoodsL2019YLgkfZhdf 6

81 ImpactLofLtheLadditionLofLLactobacillusLcaseiLandLoligofructoseLonLtheLqualityLparametersLofLorangeL
juiceLandLhibiscusLteaLmixedLbeverageaLJournalfoffFoodfProcessingfandfPreservationYL2019YLgfYLedgegl 2.1 6

80
IogurteLprobiˆ‡ticoLcomLfrutanosLtipoLinulinaLdeLdiferentesLgrausLdeLpolimerizaˆ§ˆ£omLcaracterˆ›sticasL
fˆ›sicoZquˆ›micasLeLmicrobiolˆ‡gicasLeLestabilidadeLaoLarmazenamentoaLSemina:CienciasfAgrariasYL2012YL
ffYLdchlZdcjc

0.6 6

79 treLohmicLheatingZtreatedLwheyLdairyLbeveragesLanLinnovationrLInsightsLofLtheLÓLmethodologyaL
LWTftfFoodfSciencefandfTechnologyYL2020YLdfgYLddcche 5.4 6

78 ÇhmicLheatingLdoesLnotLinfluenceLtheLbiochemicalLpropertiesLofLÁinasLyrescalLcheeseLbutL
decreasesLuricLacidLlevelsLinLhealthyLWistarLratsaLJournalfoffDairyfScienceYL2020YLdcfYLglelZglfg 4 6

77 xxploringLsocialLmediaLdataLtoLunderstandLconsumersSLperceptionLofLeggsmLtLmultilingualLstudyL
usingLçwitteraLJournalfoffSensoryfStudiesYL2020YLfhYLedeicj 2.2 6

76
IncreasingLsaltinessLperceptionLandLkeepingLqualityLpropertiesLofLlowLsaltLbreadLusingL
inhomogeneousLsaltLdistributionLachievedLwithLsaltLagglomeratedLbyLwaxyLstarchaLLWTftfFoodf
SciencefandfTechnologyYL2021YLdgiYLdddghd

5.4 6
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75 ãheepLmilkLkefirLsweetenedLwithLdifferentLsugarsmLãensoryLacceptanceLandLconsumerLemotionL
profilingaLJournalfoffDairyfScienceYL2021YLdcgYLelhZfcc 4 6

74 yunctionalLmeatLproductsmLçrendsLinLproZYLpreZYLsynZYLparaZLandLpostZbioticLuseaaLFoodfResearchf
InternationalYL2022YLdhgYLdddcfh 7 6

73 vassavaLuagasseLasLaLãubstrateLtoLÍroduceLvyclodextrinsaLStarchvStaerkeYL2018YLjcYLdkcccjf 2.3 5

72 treLconsumersLwillingLtoLpayLforLaLproductLprocessedLbyLemergingLtechnologiesrLçheLcaseLofL
chocolateLmilkLdrinkLprocessedLbyLcoldLplasmaaLLWTftfFoodfSciencefandfTechnologyYL2021YLdfkYLddcjje 5.4 5

71 ÃuclearLmagneticLresonanceLasLanLanalyticalLtoolLforLmonitoringLtheLqualityLandLauthenticityLofL
dairyLfoodsaLTrendsfinfFoodfSciencefandfTechnologyYL2021YLdckYLkgZld 15.3 5

70
vonsumerLinnovativenessLandLperceptionLaboutLinnovativeLprocessingLtechnologiesmLtLcaseLstudyL
withLslicedLÍratoLcheeseLprocessedLbyLultravioletLradiationaLInternationalfJournalfoffDairyf
TechnologyY

3.7 5

69
índerstandingLtheLpotentialLofLfruitsYLflowersYLandLethnicLbeveragesLasLvaluableLsourcesLofL
technoZfunctionalLandLprobioticsLstrainsmLvurrentLscenarioLandLmainLchallengesaLTrendsfinfFoodf
SciencefandfTechnologyYL2021YLddgYLehZhl

15.3 5

68
ÍrebioticLfrozenLdessertLprocessedLwithLwaterZsolubleLextractLofLriceLbyproductmLóeganLandL
nonveganLconsumersLperceptionLusingLpreferredLattributeLelicitationLmethodologyLandL
acceptanceaLJournalfoffFoodfScienceYL2021YLkiYLhefZhfc

3.4 5

67 xdibleLwheyLproteinLfilmsLandLcoatingsLaddedLwithLprebioticLingredientsL2020YLdjjZdlf 4

66 xvaluationLofLtheLeffectsLofLpressurizedLsolventsLandLextractionLprocessLparametersLonLseedLoilL
extractionLinLÍachiraLaquaticaaLJournalfoffSupercriticalfFluidsYL2020YLdidYLdcgkef 4.2 4

65 urazilianLinfantLdairyLfoodsmLmineralLcontentLandLdailyLintakeLcontributionaLBritishfFoodfJournalYL
2018YLdecYLeghgZegih 2.8 4

64 wairyLfoodsLandLnovelLthermalLandLnonZthermalLprocessingmLtLbibliometricLanalysisaLInnovativefFoodf
SciencefandfEmergingfTechnologiesYL2022YLjiYLdcelfg 6.8 4

63 uenefitsLofLthermosonicationLinLorangeLjuiceLwheyLdrinkLprocessingaLInnovativefFoodfSciencefandf
EmergingfTechnologiesYL2022YLjhYLdcekji 6.8 4

62 çraceabilitymLÍerceptionLandLattitudesLofLartisanalLcheeseLproducersLinLurazilaLJournalfoffDairyf
ScienceYL2020YLdcfYLgkjgZgkjl 4 4

61 tcceleratingLripeningLofLIranianLwhiteLbrinedLcheesesusingLliposomeZencapsulatedLandLfreeL
proteinasesaLBiointerfacefResearchfinfAppliedfChemistryYL2020YLdcYLgliiZgljd 2.8 4

60 ÇhmicLheatingLtechnologyLinLdulceLdeLlechemLÍhysicalLandLthermalLprofileYLmicrostructureYLandL
modelingLofLcrystalLsizeLgrowthaLFoodfandfBioproductsfProcessingYL2020YLdegYLejkZeki 4.9 4

59 ImpactLofLcoldLplasmaLonLtheLtechnoZfunctionalLandLsensoryLpropertiesLofLwheyLdairyLbeverageL
addedLwithLxylooligosaccharideaLFoodfResearchfInternationalYL2021YLdgeYLddcefe 7 4

58 ÍrobioticLfermentedLmilksmLvhildrenSsLemotionalLresponsesLusingLaLproductZspecificLemojiLlistaLFoodf
ResearchfInternationalYL2021YLdgfYLddceil 7 4

(2021-2021)
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57
ÇhmicLheatingLprocessingLofLmilkLforLprobioticLfermentedLmilkLproductionmLãurvivalLkineticsLofL
ListeriaLmonocytogenesLasLcontaminantLpostZfermentationYLbioactiveLcompoundsLretentionLandL
sensoryLacceptanceaLInternationalfJournalfoffFoodfMicrobiologyYL2021YLfgkYLdclecg

5.8 4

56 ãynbioticLsheepLmilkLiceLcreamLreducesLchemicallyLinducedLmouseLcolonLcarcinogenesisaLJournalfoff
DairyfScienceYL2021YLdcgYLjgciZjgdg 4 4

55
vanLsucroseZsubstitutesLincreaseLtheLantagonisticLactivityLagainstLfoodborneLpathogensYLandL
improveLtheLtechnologicalLandLfunctionalLpropertiesLofLsheepLmilkLkefirraLFoodfChemistryYL2021YL
fhdYLdelelc

8.5 4

54 ÇhmicLheatingLincreasesLinactivationLandLmorphologicalLchangesLofLãalmonellaLspaLandLtheL
formationLofLbioactiveLcompoundsLinLinfantLformulaaLFoodfMicrobiologyYL2021YLljYLdcfjfj 6 4
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