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injurysPzPpreliminaryPstudygPMaterialslSciencelandlEngineeringlCeP2021ePjkjePjjjqio 8.3 2

33
HighfyieldPproductionPofPmajorPTfcellPESzTofCFPjiPfusionPantigenPofPMgPtuberculosisPcomplexP
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28 OptimizationPofPultrasonicationPcurcuminfhydroxylatedPlecithinPnanoemulsionsPusingPresponseP
surfacePmethodologygPJournalloflFoodlSciencelandlTechnologyeP2020ePnpePnmrfnno 3.3 10
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24 EffectPofPblueberryPextractePcarriersePandPcombinationsPonPthePgrowthPratePofPprobioticPandP
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–ioactivePNanoparticlesPDevelopmentgPMoleculeseP2019ePkmeP 4.8 14
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cytotoxicityPassaysgPJournalloflAppliedlPolymerlScienceeP2019ePjloePmpjmr 2.9 36
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19 MesquitePgumhchitosanPinsolublePcomplexessPrelationshipPbetweenPthePwaterPstatePandPviscoelasticP
propertiesgPJournalloflDispersionlSciencelandlTechnologyeP2019ePmiePjlmnfjlnk 1.5 8

18 WaterPstatePdiagramPandPthermalPpropertiesPofPfructansPpowdersgPJournalloflThermallAnalysislandl
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17 zntioxidantPCapacityPandPUPLCfPDzPESIfMSPPhenolicPProfilePofPSteviaPrebaudianaPDryPPowderP
ExtractsPObtainedPbyPUltrasoundPzssistedPExtractiongPAgronomyeP2018ePqePjpi 3.6 14

16 zntioxidantPcapacityPandPUPLCfPDzPESIfMSPpolyphenolicPprofilePofPextractsPobtainedPbyPultrasoundP
assistedPextractiongPJournalloflFoodlSciencelandlTechnologyeP2018ePnnePnjiofnjjm 3.3 14

15 UltrasoundPzssistedPExtractionPforPthePRecoveryPofPPhenolicPCompoundsPfromPVegetablePSourcesgP
AgronomyeP2017ePpePmp 3.6 179

14 PhysicalPandPhydrationPpropertiesPofPexpandedPextrudatesPfromPaPbluePcornePyellowPpeaPandPoatP
branPblendgPLWTl-lFoodlSciencelandlTechnologyeP2017ePqmePqimfqjm 5.4 11

13 DesignPofPfishPoilfinfwaterPnanoemulsionPbyPmicrofluidizationgPInnovativelFoodlSciencelandlEmergingl
TechnologieseP2017ePmiePqpfrj 6.8 43

12 EffectPofPchemicalPcompositionPandPthermalPpropertiesPonPthePcookingPqualityPofPcommonPbeansP
aPhaseolusPvulgarisbgPCYTAl-lJournalloflFoodeP2015ePjlePlqnflrj 2.3 20

11 EffectPofPlayerPacalciumPphosphateâ��chitosanbfbyflayerPamesquitePgumbPmatrixPonP
carotenoidsfinfwaterfemulsionPpropertiesgPFoodlHydrocolloidseP2015ePmlePmnjfmnq 10.6 17

10 EffectPofPinulinPandPagavePfructansPadditionPonPthePrheologicalePmicrostructuralPandPsensoryP
propertiesPofPreducedffatPstirredPyogurtgPLWTl-lFoodlSciencelandlTechnologyeP2015ePokePmlqfmmm 5.4 78

9 InterrelationshipPbetweenPthePzetaPpotentialPandPviscoelasticPpropertiesPinPcoacervatesPcomplexesgP
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8 FunctionalPpropertiesPofPproteinsgPFoodlSciencelandlNutritioneP2013ePjePknmfkon 3.2 8
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6 ThermalPpropertiesPofPagavePfructansPazgavePtequilanaPWeberPvargPzzulbgPCarbohydratelPolymerseP
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5
DeterminationPofPthePgumPzrabicâ��chitosanPinteractionsPbyPFourierPTransformPInfraredPSpectroscopyP
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CarbohydratelPolymerseP2010ePprePnmjfnmo
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4 GumParabicfchitosanPcomplexPcoacervationgPBiomacromoleculeseP2007ePqePjljlfq 6.9 118

3 MoisturePDiffusionPCoefficientPofPzmaranthPSeedsPdeterminedPbyPthePRegularPRegimePMethodgP
BiosystemslEngineeringeP2005ePrkePmlrfmml 4.8 4
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DevelopmentPofPfishPoilPmicrocapsulesPbyPsprayPdryingPusingPmesquitePgumPandPchitosanPasPwallP
materialssPphysicochemicalPpropertiesePmicrostructureePandPlipidPhydroperoxidePconcentrationgP
InternationallJournalloflPolymericlMaterialslandlPolymericlBiomaterialsejfji
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