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38 PrebioticsNandNprobioticsN2022eNnnfjjq 0

37 XylooligosaccharidesNandNtheirNchemicalNstabilityNunderNhighfpressureNprocessingNcombinedNwithN
heatNtreatmentgNFoodoHydrocolloidseN2022eNjkmeNjipjop 10.6 2

36 PlantsNfromNtheNgenusNEugeniaNasNpromisingNtherapeuticNagentsNforNtheNmanagementNofNdiabetesN
mellitussNzNreviewgNFoodoResearchoInternationaleN2021eNjmkeNjjijqk 7 6

35 ImpactNofNcoldNplasmaNonNtheNtechnoffunctionalNandNsensoryNpropertiesNofNwheyNdairyNbeverageN
addedNwithNxylooligosaccharidegNFoodoResearchoInternationaleN2021eNjmkeNjjiklk 7 4

34 znthocyaninsNRecoveredNfromNzgrifFoodNByfProductsNUsingNInnovativeNProcessessNTrendseN
ãhallengeseNandNPerspectivesNforNTheirNzpplicationNinNFoodNSystemsgNMoleculeseN2021eNkoeN 4.8 10

33 SpecialNemphasisNonNtheNtherapeuticNpotentialNofNmicroparticlesNwithNantidiabeticNeffectsNTrendsNandN
possibleNapplicationsgNTrendsoinoFoodoScienceoandoTechnologyeN2021eNjjjeNmmkfmok 15.3 3

32 PrebioticsN2021eNninfnki

31 FunctionalNandNnutritionalNpropertiesNofNselectedNzmazonNfruitssNzNreviewgNFoodoResearcho
InternationaleN2021eNjmpeNjjinki 7 5

30
RecoveringNphenolicNcompoundsNfromNEugeniaNcalycinaNãambessNemployingNhighfintensityN
ultrasoundNtreatmentssNzNcomparisonNamongNitsNleaveseNfruitNpulpeNandNseedNasNpromisingNsourcesNofN
bioactiveNcompoundsgNSeparationoandoPurificationoTechnologyeN2021eNkpkeNjjqrki

8.3 4

29 zntioxidanteNantiproliferativeNandNhealingNpropertiesNofNaraticumNaznnonaNcrassifloraNMartgbNpeelN
andNseedgNFoodoResearchoInternationaleN2020eNjlleNjirjoq 7 11

28 NaturalNprebioticNcarbohydrateseNcarotenoidsNandNflavonoidsNasNingredientsNinNfoodNsystemsgNCurrento
OpinionoinoFoodoScienceeN2020eNlleNrqfjip 9.8 37

27 InulinNthermalNstabilityNinNprebioticNcarbohydratefenrichedNaraticumNwheyNbeveragegNLWTo-oFoodo
ScienceoandoTechnologyeN2020eNjkqeNjirmjq 5.4 10

26
OptimizationNofNcellofoligosaccharidesNproductionNbyNenzymaticNhydrolysisNofNhydrothermallyN
pretreatedNsugarcaneNstrawNusingNcellulolyticNandNoxidativeNenzymesgNBiomassoandoBioenergyeN2020eN
jmjeNjinorp

5.3 12

25
HowNdoesNtheNdegreeNofNinulinNpolymerizationNaffectNtheNbioaccessibilityNofNbioactiveNcompoundsN
fromNsoursopNwheyNbeverageNduringNinNvitroNgastrointestinalNdigestionxgNFoodoHydrocolloidseN2020eN
jijeNjinnjj

10.6 13

24 MutambaNaGuazumaNulmifoliaNLamgbNfruitNasNaNnovelNsourceNofNdietaryNfibreNandNphenolicN
compoundsgNFoodoChemistryeN2020eNljieNjknqnp 8.5 16

23 XylooligosaccharidesNchemicalNstabilityNafterNhighfintensityNultrasoundNprocessingNofNprebioticN
orangeNjuicegNUltrasonicsoSonochemistryeN2020eNoleNjimrmk 8.9 33

22 RecentNadvancesNandNpossibilitiesNforNtheNuseNofNplantNphenolicNcompoundsNtoNmanageN
ageingfrelatedNdiseasesgNJournaloofoFunctionaloFoodseN2020eNpneNjimkil 5.1 20
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21 LãfMShMSNscreeningNandNidentificationNofNbioactiveNcompoundsNinNleaveseNpulpNandNseedNfromN
EugeniaNcalycinaNãambessgNFoodoResearchoInternationaleN2020eNjlpeNjirnno 7 12

20
SupercriticalNãONProcessingNofNaNFunctionalNBeverageNãontainingNzppleNJuiceNandNzqueousNExtractN
ofNRootssNFructooligosaccharidesNãhemicalNStabilityNafterNNonfThermalNandNThermalNTreatmentsgN
MoleculeseN2020eNkneN

4.8 4

19 GenipapNaGenipaNamericanaNLgbNfruitNextractNasNaNsourceNofNantioxidantNandNantiproliferativeNiridoidsgN
FoodoResearchoInternationaleN2020eNjlmeNjirknk 7 17

18 EnzymaticNtreatmentNimprovesNtheNantioxidantNandNantiproliferativeNactivitiesNofNzdenantheraN
pavoninaNLgNseedsgNBiocatalysisoandoAgriculturaloBiotechnologyeN2019eNjqeNjijiik 4.2 6

17 zraticumNaznnonaNcrassifloraNMartgbNasNaNsourceNofNnutrientsNandNbioactiveNcompoundsNforNfoodNandN
nonffoodNpurposessNzNcomprehensiveNreviewgNFoodoResearchoInternationaleN2019eNjkleNmnifmqi 7 18

16 EffectsNofNsupercriticalNcarbonNdioxideNandNthermalNtreatmentNonNtheNinulinNchemicalNstabilityNandN
functionalNpropertiesNofNprebioticfenrichedNappleNjuicegNFoodoResearchoInternationaleN2019eNjkneNjiqnoj 7 17

15 MutambaNseedNmucilageNasNaNnovelNemulsifiersNStabilizationNmechanismseNkineticNstabilityNandN
volatileNcompoundsNretentiongNFoodoHydrocolloidseN2019eNrpeNjinjri 10.6 19

14 PhytochemicalsNandNbiologicalNactivitiesNofNmutambaNaGuazumaNulmifoliaNLamgbsNzNreviewgNFoodo
ResearchoInternationaleN2019eNjkoeNjiqpjl 7 9

13 ObtainingNaNnovelNmucilageNfromNmutambaNseedsNexploringNdifferentNhighfintensityNultrasoundN
processNconditionsgNUltrasonicsoSonochemistryeN2019eNnneNllkflmi 8.9 28

12 EffectsNofNhighfintensityNultrasoundNprocessNparametersNonNtheNphenolicNcompoundsNrecoveryNfromN
araticumNpeelgNUltrasonicsoSonochemistryeN2019eNnieNqkfrn 8.9 39

11 ãhemicalNãompositionNandNzntioxidantNzctivityNofNMongubaNaPachiraNaquaticabNSeedsgNFoodo
ResearchoInternationaleN2019eNjkjeNqqifqqp 7 15

10
çeterminationNofNfreeeNesterifiedeNglycosylatedNandNinsolublefboundNphenolicsNcompositionNinNtheN
edibleNpartNofNaraticumNfruitNaznnonaNcrassifloraNMartgbNandNitsNbyfproductsNbyNHPLãfESIfMShMSgN
FoodoChemistryeN2018eNkmneNplqfpmr

8.5 74

9 ãarbohydrateseNvolatileNandNphenolicNcompoundsNcompositioneNandNantioxidantNactivityNofNcalaburaN
aMuntingiaNcalaburaNLgbNfruitgNFoodoResearchoInternationaleN2018eNjiqeNkomfkpl 7 30

8 ExtractionNoptimizationNandNprofileNanalysisNofNoligosaccharidesNinNbananaNpulpNandNpeelgNJournaloofo
FoodoProcessingoandoPreservationeN2018eNmkeNejlmiq 2.1 12

7 ModificationNandNvalidationNofNFolinfãiocalteuNassayNforNfasterNandNsaferNanalysisNofNtotalNphenolicN
contentNinNfoodNsamplesgNBrazilianoJournaloofoFoodoResearcheN2018eNreNjkn 0 4

6 ãanNlycheeNreducingNtheNadiposeNtissueNmassNinNratsxgNBrazilianoArchivesoofoBiologyoandoTechnologyeN
2018eNojeN 1.8 1

5 OligosaccharideNprofileNinNBrazilianNãerradoNfruitNaraticumNaznnonaNcrassifloraNMartgbgNLWTo-oFoodo
ScienceoandoTechnologyeN2017eNpoeNkpqfkql 5.4 14

4 OptimizationNofNExtractionNParametersNofNTotalNPhenolicsNfromNznnonaNcrassifloraNMartgNazraticumbN
FruitsNUsingNResponseNSurfaceNMethodologygNFoodoAnalyticaloMethodseN2017eNjieNjiifjji 3.4 48
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3 OptimizingNtheNHomogenizerfzssistedNExtractionNaHzEbNofNTotalNPhenolicNãompoundsNfromNBananaN
PeelgNJournaloofoFoodoProcessoEngineeringeN2017eNmieNejkmlq 2.4 22

2
çevelopmentNandNsensoryNevaluationNofNproductsNcontainingNtheNBrazilianNSavannahNfruitsNaraticumN
aznnonaNcrassifloraNMartgbNandNcagaitaNaEugeniaNdysentericaNMartgbgNBrazilianoJournaloofoFoodo
TechnologyeN2016eNjreN

1.5 10

1
FrutosNdoNãerradosNconhecimentoNeNaceitaˆ§ˆ£oNdeNznnonaNcrassifloraNMartgNazraticumbNeNEugeniaN
dysentericaNMartgNaãagaitabNporNcrianˆ§asNutilizandoNoNpaladarNeNaNvisˆ£odoisN
jigjkookhkljpflipojhbsgvlimgjoqgpkkmfkligkijngNJournaloofoHealthovoBiologicaloScienceseN2015eNleNkkm

1 8
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