CITATION REPORT
List of articles citing

Source: https://exaly.com/paper-pdf/46441189citation-report.pdf
Version: 2024-04-23

This report has been generated based on the citations recorded by exaly.com for the above article. For
the latest version of this publication list, visit the link given above.

The third column is the impact factor (IF) of the journal, and the fourth column is the number of

citations of the article.




1075

1073

1071

1069

1067

1065

1063

1061

CITATION REPORT

Paper IF Citations

Caract” risations physicochimiques de biofilms synth” tis™ § “ Opartir de la pectine et de la g~ latine.
20009, 3,

Biocomposites based on renewable resource: Acetylated and non acetylated cellulose cardboard L
coated with polyhydroxybutyrate. 2009, 50, 6274-6280 5

Preparation, circular dichroism induced helical conformation and optical property of chitosan acid
salt complexes for biomedical applications. 2009, 45, 384-92

Physicochemical and bioactivity of cross-linked chitosan-PVA film for food packaging applications.
2009, 45, 372-6

Biodegradable Polymers. 2009, 2, 307-344

Enhanced Adsorption of Ammonium Using Hydrogel Composites Based on Chitosan and Halloysite. 3
2009, 47, 33-38 5

A review of the antimicrobial activity of chitosan. 2009, 19, 241-247

Study and Preparation of an Environmentally Friendly Corn Seed Coating Agent. 2010, 50, o)

Antimicrobial Activity of Chitin, Chitosan and Their Oligosaccharides. 2010, 195-214

Methodologies to increase the transformation efficiencies and the range of bacteria that can be 3
transformed. 2010, 85, 1301-13 >

Influence of electric fields on the structure of chitosan edible coatings. 2010, 24, 330-335

Physical properties and antioxidant activity of an active film from chitosan incorporated with green
tea extract. 2010, 24, 770-775

Antimicrobial properties of chitosan and mode of action: a state of the art review. 2010, 144, 51-63

Role of Fiber in Cardiovascular Diseases: A Review. 2010, 9, 240-258 131

Efficacy of plant essential oils on postharvest control of rot caused by fungi on four cultivars of
applesin vivo. 2010, 25, 171-177

Preparation, characterization, and optical properties of a chitosanBnthraldehyde crosslinkable
film. 2010, 115, 3056-3062

Chitosan-based Polyelectrolyte Complexes Soluble in Enzyme-friendly pH Range. 2010, 211, 453-460




(2010-2010)

o Fabrication and characterisation of chitosan nanoparticles/plasticised-starch composites. Food 3
59 Chemistry, 2010, 120, 736-740 >

Preparation and characterization of optical property of crosslinkable film of chitosan with
2-thiophenecarboxaldehyde. 2010, 80, 563-569

Jumbo squid (Dosidicus gigas) mantle collagen: extraction, characterization, and potential 3
1057 application in the preparation of chitosan-collagen biofilms. 2010, 101, 4212-9 7

Preparation and physicochemical evaluation of chitosan/poly(vinyl alcohol)/pectin ternary film for
food-packaging applications. 2010, 79, 711-716

o Graft copolymerization of N-vinyl-2-pyrrolidone onto chitosan: Synthesis, characterization and 5
55 study of physicochemical properties. 2010, 80, 790-798 3

Physiochemical and antimicrobial properties of edible aloe/gelatin composite films. 2010, 45, 1050-1055

1053 Shelf life extension of durum semolina-based fresh pasta. 2010, 45, 1545-1551 15

Original article: Use of nano-clay (Cloisite Na+) improves tensile strength and vapour permeability
in agar rich red algae (Gelidium corneum)delatin composite films. 2010, 45, 1883-1888

1051 Review of antimicrobial and antioxidative activities of chitosans in food. 2010, 73, 1737-61 171

Preparation, Antibacterial and Physicochemical Behavior of Chitosan/Ofloxacin Complexes. 2010,
59, 793-807

o Treatment with chitosan protects habanero pepper against the infection with Phytophthora
49 capsici. 2010, 58, 61-65 3

Application of spectroscopic methods for structural analysis of chitin and chitosan. 2010, 8, 1567-636

Chitosan application for active bio-based films production and potential in the food industry:
1047 Review. LWT - Food Science and Technology, 2010, 43, 837-842 >4 540

Application of chitosan-incorporated LDPE film to sliced fresh red meats for shelf life extension.
2010, 85, 493-9

1045 Resistant starch as functional ingredient: A review. 2010, 43, 931-942 537

Issues and challenges in defeating world hunger. 2010, 21, 544-557

1043 Nonstoichiometric polyelectrolyte complexes of chitosan soluble in neutral solutions. 2010, 52, 368-373 8

Chitin research revisited. 2010, 8, 1988-2012




1041

1033

1031

1029

1027

1025

CITATION REPORT

Starch-based polymers for food packaging. 2011, 527-570 4

Antibacterial and Physiochemical Behavior of Prepared Chitosan/pyridine-3,5-di-carboxylic Acid
Complex for Biomedical Applications. 2011, 48, 246-253

Chitosan: A Promising Biomaterial for Tissue Engineering Scaffolds. 2011, 45-79 31

Characterization of salmon gelatin based film on antimicrobial properties of chitosan against E. coli.
2011, 1, 399-403

Biopolymers for Edible Films and Coatings in Food Applications. 2011, 233-254 12

Extraction of chitosan & its film-forming properties: A review. 2011,

Low-molecular-weight-chitosan ameliorates cadmium-induced toxicity in the freshwater crab,

Sinopotamon yangtsekiense. 2011, 74, 1164-70 12

Wetting behavior of chitosan solutions on blueberry epicarp with or without epicuticular waxes.
LWT - Food Science and Technology, 2011, 44, 1449-1457

Effectiveness of chitosan edible coatings to improve microbiological and sensory quality of fresh
cut broccoli. LWT - Food Science and Technology, 2011, 44, 2335-2341 54 77

Physical and antimicrobial properties of banana flour/chitosan biodegradable and self sealing films
used for preserving Fresh-cut vegetables. LWT - Food Science and Technology, 2011, 44, 2310-2315

Effect of the molecular weight and concentration of chitosan in pork model burgers. 2011, 88, 740-9 42

Antimicrobial Biomimetics. 2011,

.2011, 46

Characterization and Properties of Chitosan. 2011,

Packaging for Fresh Vegetables and Vegetable Products. 2011, 405-422 1

Chitosan-whey protein isolate composite films for encapsulation and stabilization of fish oil
containing ultra pure omega-3 fatty acids. 2011, 76, C133-41

Antimicrobial effectiveness of bioactive packaging materials from edible chitosan and casein

polymers: assessment on carrot, cheese, and salami. 2011, 76, M54-63 124

Effectiveness of edible coatings combined with mild heat shocks on microbial spoilage and sensory

quality of fresh cut broccoli (Brassica oleracea L.). 2011, 76, M367-74




(2011-201)

1023 A fundamental study of chitosan/PEO electrospinning. 2011, 52, 4813-4824 260

Antimicrobial coatings produced by Betheringlbiocides to the coating matrix: A comprehensive
review. 2011, 72, 222-252

Impact of edible coatings and mild heat shocks on quality of minimally processed broccoli (Brassica

1021 5leracea L.) during refrigerated storage. 2011, 59, 53-63 42

Effect of hydroxypropylmethylcellulose and chitosan coatings with and without bergamot essential
oil on quality and safety of cold-stored grapes. 2011, 60, 57-63

Effect of chitosan malate on viability and cytoskeletal structures morphology of Caco-2 cells. 2011,

1019 420, 223-30 5

Water-soluble modified chitosan and its interaction with a polystyrenesulfonate anion. 2011, 53, 57-66

1017 Effect of org-titanium phosphonate on the properties of chitosan films. 2011, 67, 77-89 8

New water resistant biomaterial biocide film based on guar gum. 2011, 102, 5878-83

Metal uptake by chitosan derivatives and structure studies of the polymer metal complexes. 2011,

1015 83, 192-202 42

ChitosanKilver oxide nanocomposite film: Preparation and antimicrobial activity. 2011, 34, 29-35

Preparation of immobilized e-polylysine PET nonwoven fabrics and antibacterial activity evaluation.

1013 2011, 26, 675-680 3

Effectiveness of Zataria multiflora Boiss essential oil and grape seed extract impregnated chitosan
film on ready-to-eat mortadella-type sausages during refrigerated storage. 2011, 91, 2850-7

Structure and properties of glycerol-plasticized chitosan obtained by mechanical kneading. 2011,

1011 83 947-952

140

A photopolymerized antimicrobial hydrogel coating derived from epsilon-poly-L-lysine. 2011, 32, 2704-12

1009 Cooperative performance of chitin whisker and rectorite fillers on chitosan films. 2011, 85, 747-752 44

Effects of combined treatment of electrolysed water and chitosan on the quality attributes and
myofibril degradation in farmed obscure puffer fish (Takifugu obscurus) during refrigerated
storage. Food Chemistry, 2011, 129, 1660-1666

1007 Interactions Analysis in BSA-Loaded Chitosan Nanoparticles at Different pH Values. 2011, 694, 160-164 1

Release of tetracycline from O-carboxymethylchitosan films. 2011, 16, 179-86




CITATION REPORT

Compilation of analytical methods to characterize and determine chitosan, and main applications of
1005 the polyme.r in food agtive packaging Re.copilaci”.E\ dg m” todos ar]al” Hicos para la caracterigaci” Oy 6
determinaci® O del quitosano y las principales aplicaciones del pol” thero en los envases activos

Study on the Properties of Poly(lactic acid)/Starch/Chitosan Blended Materials. 2011, 391-392, 530-534

1003 Starch-Chitosan Blend Films Prepared by Glutaraldehyde Cross-Linking. 2011, 415-417, 1626-1629 3

Active packaging for food biopreservation. 2011, 460-489

1001 Characteration of Protein Loaded Chitosan Nanoparticles at Different pH Values. 2011, 284-286, 950-953 1

Chitosan polysaccharide in food packaging applications. 2011, 571-593

A Biopolymer Chitosan and Its Derivatives as Promising Antimicrobial Agents against Plant

999 Pathogens and Their Applications in Crop Protection. 2011, 2011, 1-29 212

Application of Glycosylated Nitrosohemoglobin in Meat Batters: Color Formation and Antimicrobial
Activity. 2012, 554-556, 1057-1063

The Preparation of a Novel Environmentally Friendly Green Antimicrobial Packaging Film. 2012,
997 151, 665-667

Preparation and Study of a Novel, Environmentally Friendly Seed-Coating Agent for Wheat. 2012,
43, 1490-1497

Application of smart packaging systems for conventionally packaged muscle-based food products.
995 2012, 522-564 ]

Chitosan: A Bioactive Polysaccharide in Marine-Based Foods. 2012,

993 Polysaccharides as Carriers and Protectors of Additives and Bioactive Compounds in Foods. 2012, 2

Characterization of the Dynamic Changes of Microorganisms in Cutlassfish (Trichiurus haumela)
under the Cold Storage with Composite Natural Preservatives Based on Culture-Dependent and
16S rRNA-DGGE Technology. 2012, 554-556, 1498-1506

991  Films and Coatings Produced from Biopolymers and Composites. 2012, 145-216 2

- Sensory Analysis and Consumer Search of MAP Acceptability. 2012, 758-789

989  Novel natural food antimicrobials. 2012, 3, 381-403 163

Edible and Biodegradable Starch Films: A Review. 2012, 5, 2058-2076




(2012-2012)

987  Substances with Antibacterial Activity in Edible Films [A Review. 2012, 62, 199-206 25

Determination of Phase Behavior of Poly(ethylene oxide) and Chitosan Solution Blends Using
Rheometry. 2012, 45, 7621-7633

ftarrageenan/chitosan nanolayered coating for controlled release of a model bioactive

985 compound. 2012, 16, 227-232 61

Preparation and characterization of chitosan/montmorillonite-K10 nanocomposites films for food
packaging applications. 2012, 33, 1874-1882

3 Binding cellulose and chitosan via click chemistry: Synthesis, characterization, and formation of
993 some hollow tubes. 2012, 50, 5201-5210 30

Fabrication and Characterization of Biodegradable Composite Films Made of Using
Poly(caprolactone) Reinforced with Chitosan. 2012, 20, 698-705

981  Effectiveness of chitosan on the inactivation of enteric viral surrogates. 2012, 32, 57-62 44

Active antimicrobial food and beverage packaging. 2012, 27-54

Layer by Layer Deposition of Polyethylene Glycol Capped Silver Nanoparticles/Chitosan on L
979 Polyethylene Substrate. 2012, 61, 371-383 3

Effect of gamma radiation on the mechanical and barrier properties of HEMA grafted
chitosan-based films. 2012, 81, 941-944

Characterization of antioxidant chitosan film incorporated with Zataria multiflora Boiss essential oil 5
977 and grape seed extract. LWT - Food Science and Technology, 2012, 46, 477-484 54 57

Development of soy protein isolate/waterborne polyurethane blend films with improved
properties. 2012, 100, 16-21

Chitosan powder coating, a novel simple technique for enhancement of shelf life quality of carrot 3
975 shreds stored in macro perforated LDPE packs. 2012, 16, 11-20 3

Chitin and Chitosan as Functional Biopolymers for Industrial Applications. 2012, 329-373

973 Antimicrobial Activity of Nanomaterials for Food Packaging Applications. 2012, 375-394 5

Active and Intelligent Packaging of Food. 2012, 23-48

Effects of Interactions between the Constituents of Chitosan-Edible Films on Their Physical
97T Properties. 2012, 5, 3181-3192 40

Progress in antimicrobial activities of chitin, chitosan and its oligosaccharides: a systematic study

needs for food applications. 2012, 18, 3-34




CITATION REPORT

o Influence of Glassy or Rubbery State on the Antimicrobial Activity of Chitosan-gelatin Films. 2012, 5
1,184

Chemical, biochemical, and microbiological aspects of chitosan quaternary salt as active coating on
sliced apples. 2012, 32, 599-605

6 Isolation and characterization of zygomycetes fungi from tempe for ethanol production and
9%7 " biomass applications. 2012, 167, 1501-12 35

Ultra-high pressure LC determination of glucosamine in shrimp by-products and migration tests of
chitosan films. 2012, 35, 633-40

6 Preparation of amino-reserved magnetic chitosan microsphere and its application in adsorbing
995 endotoxin. 2012, 125, E248-E254

Nano Zinc Oxide-Loaded Calcium Alginate Films with Potential Antibacterial Properties. 2012, 5, 1871-1881

963  Applications of Chitosan in the Seafood Industry and Aquaculture: A Review. 2012, 5, 817-830 176

Selective and sensitive molecularly imprinted solgel film-based electrochemical sensor combining
mercaptoacetic acid-modified PbS nanoparticles with Fe304@Aukhulti-walled carbon
nanotubesihitosan. 2012, 16, 857-867

Preparation of N-vanillyl chitosan and 4-hydroxybenzyl chitosan and their physico-mechanical,

961 optical, barrier, and antimicrobial properties. 2012, 87, 110-116

56

Influence of Eocopherol on physicochemical properties of chitosan-based films. 2012, 27, 220-227

Active film from chitosan incorporating green tea extract for shelf life extension of pork sausages. 6
959 2012, 27,102-108 201

Antimicrobial activity of chitosan-based films against Salmonella typhimurium and Staphylococcus
aureus. 2012, 47, 2127-2133

Chitosan-based edible coatings for quality preservation of postharvest whiteleg shrimp 6
957 (Litopenaeus vannamei). 2012, 77, C491-6 7

Effect of molecular weight, acid, and plasticizer on the physicochemical and antibacterial
properties of fthitosan based films. 2012, 77, E127-36

ANTIMICROBIAL ACTIVITIES OF A NEW FORMULA OF SPICE WATER EXTRACTS AGAINST
955  FOODBORNE BACTERIA. 2012, 36, 374-381 9

Integrated control of blue mold in pear fruit by combined application of chitosan, a biocontrol
yeast and calcium chloride. 2012, 69, 49-53

Constrained mixture design applied to the development of cassava starchidhitosan blown films.
953 2012, 108, 262-267 7t

A study on effect of different reaction conditions on grafting of psyllium and acrylic acid-based

hydrogels. 2012, 123, 1874-1883




(2013-2012)

951  Blends of LDPE/chitosan using epoxy-functionalized LDPE as compatibilizer. 2012, 124, 3264-3275 20

Preparation and characterization of a quaternized chitosan. 2012, 47, 845-851

Chitosan films: crosslinking with EDTA modifies physicochemical and mechanical properties. 2012,

949 23,687-95 18

Effects of chitosan characteristics on the physicochemical properties, antibacterial activity, and
cytotoxicity of chitosan/2-glycerophosphate/nanosilver hydrogels. 2013, 127, 169-176

Encapsulation and controlled release of antifungal propionic acid utilizing biodegradable active
947 films based on natural polymers. 2013, 237, 19-26 13

Antibacterial effectiveness of chitosan-propolis coated polypropylene films against foodborne
pathogens. 2013, 60, 52-5

Response surface modeling and analysis of barrier and optical properties of maize starch edible
945 films. 2013, 60, 412-21 53

The European Polysaccharide Network of Excellence (EPNOE). 2013,

943 Surface Modification of Polymeric Biomaterials. 2013, 89-158 6

Optimization of chitosan treatments for managing microflora in lettuce seeds without affecting
germination. 2013, 92, 817-23

941 Polysaccharide Based Graft Copolymers. 2013, 25

Development of tea extracts and chitosan composite films for active packaging materials. 2013, 59, 282-9

The properties of antimicrobial films derived from poly(lactic acid)/starch/chitosan blended matrix. 3
939 2013, 98, 959-66 5

Antibacterial hydrogel coating by electrophoretic co-deposition of chitosan/alkynyl chitosan. 2013,
98, 1547-52

Effect of chitosan film incorporated with tea polyphenol on quality and shelf life of pork meat 3
937 patties. 2013, 61, 312-6 3

Adsorption of heavy metal ions, dyes and proteins by chitosan composites and derivatives [A
review. 2013, 12, 500-508

Chitosan based powder coating technique to enhance phytochemicals and shelf life quality of
935 radish shreds. 2013, 86, 402-408 31

Low density polyethylene [Chitosan composites. 2013, 55, 314-323




933

oL

e

927

e

923

921

SHC)

SR

CITATION REPORT

Antimicrobial Surfaces. 2013, 1-13 2

Preparation of high-strength transparent chitosan film reinforced with surface-deacetylated chitin
nanofibers. 2013, 98, 1198-202

Antioxidant activity of high molecular weight chitosan and N,0-quaternized chitosans. 2013, 61, 6921-8 121

Nisin-Loaded Chitosan/Alginate Nanoparticles: A Hopeful Hybrid Biopreservative. 2013, 33, 40-49

Biological properties and biodegradation studies of chitosan biofilms plasticized with PEG and L
glycerol. 2013, 62, 433-8 4

Mechanically robust biocomposite films of chitosan grafted carbon nanotubes via the [2 + 1]
cycloaddition of nitrenes. 2013, 3, 23631

Active pseudo-multilayered films from polycaprolactone and starch based matrix for .
food-packaging applications. 2013, 49, 1234-1242 S

Mechanically Robust, Electrically Conductive Biocomposite Films Using Antimicrobial
Chitosan-Functionalized Graphenes. 2013, 30, 721-727

Characterization of Biopolymer and Chitosan-Based Nanocomposites with Antimicrobial Activity.
2013, 355-382

Effect and mechanism of sodium chloride on the formation of chitosanbellulose
sulfatefripolyphosphate crosslinked beads. 2013, 9, 10354

Stability and antimicrobial property of soy protein/chitosan mixed emulsion at acidic condition.

2013, 4, 1394-401 10

Antimicrobial Packaging Systems. 2013, 151-180

Preparation and functional properties of fish gelatin-chitosan blend edible films. Food Chemistry,

2013, 136, 1490-5 85 308

Preparation and characterization of glycerol plasticized (high-amylose) starchidhitosan films. 2013,
116, 588-597

Quality enhancement in refrigerated red drum (Sciaenops ocellatus) fillets using chitosan coatings 3 L
containing natural preservatives. Food Chemistry, 2013, 138, 821-6 5 37

Environmental assessment of chitosan-based films. 2013, 41, 312-318

Effect of chitosan-based solutions applied as edible coatings and water glazing on frozen salmon
preservation [A pilot-scale study. 2013, 119, 316-323 39

Preparation and characterization of active films based on chitosan incorporated tea polyphenols.

2013, 32, 35-41

10



(2013-2013)

Complexes of oppositely charged polyelectrolytes and surfactants [fecent developments in the

915 field of biologically derived polyelectrolytes. 2013, 9, 3896 120

Effect of chitosan nanoparticles and pectin content on mechanical properties and water vapor
permeability of banana puree films. 2013, 78, N98-104

913 Polymer/nanosilver composite coatings for antibacterial applications. 2013, 439, 69-83 182

Electrochemical biosensor applications of polysaccharides chitin and chitosan. 2013, 113, 5458-79

Green Chemistry Approaches to Develop Antimicrobial Textiles Based on Sustainable

91t BiopolymersA Review. 2013, 52, 5245-5260

190

Introduction of primary antioxidant activity to chitosan for application as a multifunctional food
packaging material. 2013, 33, 207-214

Active films from water-soluble chitosan/cellulose composites incorporating releasable caffeic acid
999 for inhibition of lipid oxidation in Fish oil emulsions. 2013, 32, 9-19 79

Improvement of dissolution behavior of poorly water soluble drugs by biodegradable polymeric
submicron carriers containing sparingly methylated Fcyclodextrin. 2013, 24, 941-9

907 Biopolymers for Health, Food, and Cosmetic Applications. 2013, 801-849 30

Chitosan-g-Copolymers: Synthesis, Properties, and Applications. 2013, 111-147

Preparation of a C6 quaternary ammonium chitosan derivative through a chitosan schiff base with
995 click chemistry. 2013, 129, 3185-3191 14

Antimicrobial activity of chitosan, organic acids and nano-sized solubilisates for potential use in
smart antimicrobially-active packaging for potential food applications. 2013, 34, 393-397

Effect of the incorporation of antioxidants on physicochemical and antioxidant properties of wheat

993 starchihitosan films. 2013, 118, 271-278 125

Effects of chitosan, aqueous extract of ginger, onion and garlic on quality and shelf life of
stewed-pork during refrigerated storage. Food Chemistry, 2013, 141, 1655-60

go1 Elaboration and properties of plasticised chitosan-based exfoliated nano-biocomposites. 2013, 54, 3654-3662 42

Development and analytical characterization of vitamin(s)-loaded chitosan nanoparticles for
potential food packaging applications. 2013, 15, 1

899  Functional properties of chitosan-based films. 2013, 93, 339-46 262

Physicochemical and antimicrobial properties of bovine and salmon gelatin-chitosan films. 2013, 11, 366-378 14

11



CITATION REPORT

3 Innovative thermoplastic chitosan obtained by thermo-mechanical mixing with polyol plasticizers.
97 2013, 95, 241-51

Antimicrobial efficiency of chitosan coating enriched with bioactive compounds to improve the
safety of fresh cut broccoli. LWT - Food Science and Technology, 2013, 50, 78-87

895 Development of antimicrobial cotton fabric using bionanocomposites. 2013, 20, 3111-3121 14

Enhancing antimicrobial activity for chitosan by adding Jojoba liquid wax. 2013, 93, 353-355

893  CHAPTER 2:Antimicrobial Activity of Chitosan in Food, Agriculture and Biomedicine. 2013, 22-53 9

Characterization of tea catechins-loaded nanoparticles prepared from chitosan and an edible
polypeptide. 2013, 30, 33-41

Comparative Study of Loading of Anodic Porous Alumina with Silver Nanoparticles Using Different

Methods. 2013, 6, 206-216 20

891

Application of Chitosan Composite Film to Sliced Fresh Channa argus for Shelf Life Extension. 2013,
781-784, 1550-1557

Enzymatic grafting of gallate ester onto chitosan: evaluation of antioxidant and antibacterial

889 activities. 2013, 48, n/a-n/a

Online oil presence detection and thickness measurements on steel coils. 2013,

887  Preparation and Characterization of HPMC/PVP Blend Films Plasticized with Sorbitol. 2013, 2013, 1-7 13

Effect of Glycosylated Nitrosohemoglobin on Quality of Cooked Meat Batters during Chill Storage.
2013, 5, 19-23

Effects of Chitosan or Calcium Chloride on External Postharvest Qualities and Shelf-Life of

885 Holland[Papaya Fruit. 2014, 6,

On-line detection of oil on steel coils and thickness measurement using hyperspectral camera. 2014

1

Improvement of antioxidant and antimicrobial activity of chitosan film with caraway and oregano

883 essential oils. 2014, 33-43 5

Antimicrobial Efficiency of Chitosan Solutions and Coatings Incorporated with Clove Oil and/or
Ethylenediaminetetraacetate. 2014, 34, 345-352

881 Advanced Nano-biocomposites Based on Starch. 2014, 1-75 12

Nano and nanocomposite antimicrobial materials for food packaging applications. 2014, 34-48

12



(2014-2014)

3 Study on the Reusability of Multiwalled Carbon Nanotubes in Biodegradable Chitosan
79 Nanocomposites. 2014, 53, 1236-1250 9

Antioxidant and Free Radical Scavenging Activities of N-Modified Chitosans. 2014, 1002, 91-98

Antimicrobial activity of chitosan derivatives containing N-quaternized moieties in its backbone: a

877 review. 2014, 15, 20800-32 181

Diffusion Barrier Layers for Edible Food Packaging. 2014, 499-518

3 Effect of the Nano-SiO2 Particles in Gelatin and Chitosan Based Wound Dressing Materials on the
75 Antimicrobial Effects. 2014, 1002, 105-110

Adding Molecules to Food, Pros and Cons: A Review on Synthetic and Natural Food Additives. 2014,
13, 377-399

873  Influence of microwave heating time on the structure and properties of chitosan films. 2014, 131, n/a-n/a 9

Physical and Antimicrobial Characterization of Self Assembled Silver Nanoparticle/Chitosan onto
Low Density Polyethylene Film as Active Packaging Polymer. 2014, 27, 53-64

871  Antioxidant and Free Radical Scavenging Activities of Chitosan Materials. 2014, 1002, 81-90 1

Edible films from pectin: Physical-mechanical and antimicrobial properties - A review. 2014, 35, 287-296

Modified atmosphere packaging (MAP) and coating for improving preservation of whole and sliced

869 Agaricus bisporus. Journal of Food Science and Technology, 2014, 51, 3894-901 319

Antimicrobial lysozyme-chitosan coatings affect functional properties and shelf life of chicken eggs
during storage. 2014, 94, 153-62

Effects of carboxymethyl cellulose and chitosan bilayer edible coating on postharvest quality of

867 itrus Fruit. 2014, 87, 21-26

127

Layer-by-Layer Electrostatic Deposition of Edible Coating on Fresh Cut Melon Model: Anticipated
and Unexpected Effects of AlginatelChitosan Combination. 2014, 7, 1424-1432

Rheological and antioxidant power studies of enzymatically grafted chitosan with a hydrophobic

865 alkyl side chain. 2014, 39, 113-119 29

Barrier, structural and mechanical properties of bovine gelatin-chitosan blend films related to
biopolymer interactions. 2014, 94, 2409-19

Determination of picogram quantities of chlortoluron in soil samples by luminol-chitosan

863 chemiluminescence system. 2014, 21, 7204-10 5

Preparation and Characterization of Antimicrobial Films Based on Chitosan for Active Food

Packaging Applications. 2014, 7, 2932-2941

L



CITATION REPORT

Preparation and evaluation of chitosanBydrophobic silica composite microspheres: Role of

861 hydrophobic silica in modifying their properties. 2014, 255, 109-119 27

Characterization and potential applications of gamma irradiated chitosan and its blends with
poly(vinyl alcohol). 2014, 65, 81-8

3 Fish discards management in selected Spanish and Portuguese m"” tiers: Identification and potential
59 valorisation. 2014, 36, 29-43 30

Influence of chitosan/clay functional bionanocomposite activated with rosemary essential oil on
the shelf life of fresh silver carp. 2014, 49, 811-818

3 Antimicrobial pullulan derivative prepared by grafting with 3-aminopropyltrimethoxysilane:
57 Characterization and ability tolformltransparent films. 2014, 35, 247-252 45

Electrospun chitosan/sericin composite nanofibers with antibacterial property as potential wound
dressings. 2014, 68, 92-7

3 Gelatin-Chitosan Composite Films and Edible Coatings to Enhance the Quality of Food Products: L
55 Layer-by-Layer vs. Blended Formulations. 2014, 7, 3319-3327 4

Biopolymers for food packaging applications. 2014, 476-509

3 Novel conducting lithium ferrite/chitosan nanocomposite: Synthesis, characterization, magnetic
53 and dielectric properties. 2014, 14, 980-990

Microencapsulation of essential oil of pimento [Pimenta dioica (L) Merr.] by chitosan/k-carrageenan
complex coacervation method. 2014, 22, 203-211

8eq Chitosan biobased and intelligent films: Monitoring pH variations. LWT - Food Science and
5T Technology, 2014, 55, 83-89 54

Plasma treated polyethylene terephthalate/polypropylene films assembled with chitosan and

various preservatives for antimicrobial food packaging. 2014, 114, 60-6

3 Control of mechanical properties of chitin nanofiber film using glycerol without losing its
49 characteristics. 2014, 101, 714-7 32

Biotransformation of Waste Biomass into High Value Biochemicals. 2014,

Effect of chitosan and its derivatives as antifungal and preservative agents on postharvest green

847 asparagus. Food Chemistry, 2014, 155, 105-11 85 81

Technological properties and enhancement of antifungal activity of a Paeonia rockii extract
encapsulated in a chitosan-based matrix. 2014, 120, 260-267

3 Effect of Preharvest Application of Chitosan and Tea Tree Essential Oil on Postharvest Evolution of
45 Lettuce Native Microflora and Exogenous Escherichia coli 0157:H7. 2014, 34, 353-360 9

Vibrational Spectroscopy for Structural Characterization of Bioactive Compounds. 2014, 65, 115-148

14



(2014-2014)

843  From crab shells to smart systems: chitosan-alkylethoxy carboxylate complexes. 2014, 30, 10608-16 29

Chitosan modified magnetic nanoparticles based solid phase extraction combined with ICP-OES for
the speciation of Cr(lll) and Cr(VI). 2014, 6, 8577-8583

841 Hierarchical structure and physicochemical properties of plasticized chitosan. 2014, 15, 1216-24 31

Combined effect of electrolyzed oxidizing water and chitosan on the microbiological,
physicochemical, and sensory attributes of American shad (Alosa sapidissima) during refrigerated
storage. 2014, 46, 397-402

839 Influence of grape pomace extract incorporation on chitosan films properties. 2014, 113, 490-9 128

Microbial Quality and Safety of Fresh Produce. 2014, 313-339

3 Effects of Chitosan Coatings Incorporated with Garlic Oil on Quality Characteristics of Shrimp. 2014
37 ,37,237-246 53

The use of biomass for packaging films and coatings. 2014, 819-874

3 Enhanced biocontrol activity of Rhodotorula mucilaginosa cultured in media containing chitosan
35 against postharvest diseases in strawberries: possible mechanisms underlying the effect. 2014, 62, 4214-24

W

9

Reprint of "Microencapsulation of essential oil of pimento [Pimenta dioica (L) Merr.] by
chitosan/k-carrageenan complex coacervation method". 2014, 25, 97-105

833  Progressin Nanomaterials for Food Packaging. 2014, 1

An alternative encapsulation approach for production of active chitosanpropolis beads. 2014, 49, 1401-1407

831 Biodegradable films produced from the bacterial polysaccharide FucoPol. 2014, 71, 111-6 38

Modified chitosan: A step toward improving the properties of antibacterial food packages. 2014, 1, 160-169

Comparison study of chitosan, EDTA, eugenol and peppermint oil for antioxidant and antimicrobial
829 potentials in chicken noodles and their effect on colour and oxidative stability at ambient 54 29
temperature storage. LWT - Food Science and Technology, 2014, 55, 286-293

Nanomaterials: a Map for Their Selection in Food Packaging Applications. 2014, 27, 839-866

827  Graphene oxide reinforced chitosan/polyvinylpyrrolidone polymer bio-nanocomposites. 2014, 131, n/a-n/a 64

Effects of a composite chitosandelatin edible coating on postharvest quality and storability of red

bell peppers. 2014, 96, 106-109

1y



821

819

817

815

813

811

809

CITATION REPORT

Nanocellulose-based composites and bioactive agents for food packaging. 2014, 54, 163-74 140

Storage stability of raw chevon chunks packaged in composite, bioactive films at refrigeration
temperature. 2014, 54, 1328

Inventory of Nanotechnology applications in the agricultural, feed and food sector. 2014, 11, 621E 43

Preparation of thermal resistant gas barrier chitosan nanobiocomposites. 2014, 35, 2324-2328

Impact of Biodegradable Chitosan-Based Coating on Barrier Properties of Papers. 2014, 2, 123-133 4

Polysaccharides as Valuable Materials in Food Packaging. 2015, 211-251

Cellulose- Based Biopolymers: Formulation and Delivery Applications. 2015, 559-598

Edible Active Coatings Based on Pectin, Pullulan, and Chitosan Increase Quality and Shelf Life of
Strawberries (Fragaria ananassa). 2015, 80, M1823-30

Inactivation of Cronobacter sakazakii in Infant Formula and Infant Cereals Using Chitosan and Lactic
Acid. 2015, 39, 1229-1234

The Effects of Thyme and Clove Essential Oil Fortified Edible Films on the Physical, Chemical and
Microbiological Characteristics of Kashar Cheese. 2015, 38, 405-412

Antimicrobial Efficiency of Edible Films in Food Industry. 2015, 43, 302-312 20

Influence of chitosan coatings with citric essential oil on the shelf-life of minimally processed
mango (Mangifera indica L.). 2015, 68, 7679-7688

Preparo e caracteriza” 10 de filmes comest” Ueis de quitosana. 2015, 25, 48-53 5

Physical Properties, Antioxidant and Antimicrobial Activity of Chitosan Films Containing Carvacrol
and Pomegranate Peel Extract. Molecules, 2015, 20, 11034-45

Graphene reinforced Chitosan-Cinnamaldehyde derivatives films: antifungal activity and
mechanical properties. 2015,

Modification Effect of Cellulase on the Physicochemical Characteristic of Polysaccharides Edible
Films. 2015, 2015, 1-7

Synthesis of Chitosan Oligomers/Propolis/Silver Nanoparticles Composite Systems and Study of
Their Activity againstDiplodia seriata. 2015, 2015, 1-11 23

16



(2015-2015)

807  Sustainability and Challenges of Minimally Processed Foods. 2015, 279-295 4

Chitosan molecular weight effect on starch-composite film properties. 2015, 51, 281-294

805 Safety evaluation of chitosan and chitosan acid salts from Panurilus argus lobster. 2015, 72, 1343-50 6

A novel approach to improving the quality of chitosan blended yarns using static theory. 2015, 85, 1022-1034

Preparation of the superhydrophobic nano-hybrid membrane containing carbon nanotube based on

803 chitosan and its antibacterial activity. 2015, 130, 381-7 48

Environmental applications of chitosan and its derivatives. 2015, 233, 1-43

8o1 Transparent ZnO/polycarbonate nanocomposite for food packaging application. 2015, 1, 106-112 34

Production and characterization of bioactive metabolites from piezotolerant deep sea fungus
Nigrospora sp. in submerged fermentation. 2015, 118, 99-111

Development and characterization of biodegradable chitosan films containing two essential oils.

799 2015, 74, 289-96 123

Effect of a fungal chitosan preparation on Brettanomyces bruxellensis, a wine contaminant. 2015,
118, 123-31

Antioxidant activity and physicochemical properties of chitosan films incorporated with Lycium
797 barbarum Fruit extract for active food packaging. 2015, 50, 458-464 43

Combination of heat treatment and chitosan coating to improve postharvest quality of wolfberry
(Lycium barbarum). 2015, 50, 1019-1025

Spectroscopic analyses of the influence of electron beam irradiation doses on mechanical, .
795 transport properties and microstructure of chitosan-fish gelatin blend films. 2015, 46, 37-51 3

Valorisation of fishery industry wastes to manufacture sustainable packaging films: modelling
moisture-sorption behaviour. 2015, 91, 36-42

793  Chitosan as an antimicrobial in food products. 2015, 153-181 11

Preparation and Properties of Nonleaching Antimicrobial Linear Low-Density Polyethylene Films.
2015, 54, 1824-1831

791 Encapsulation of cinnamaldehyde into nanostructured chitosan films. 2015, 132, n/a-n/a 17

Effect of chitosan edible films added with Thymus moroderi and Thymus piperella essential oil on

shelf-life of cooked cured ham. Journal of Food Science and Technology, 2015, 52, 6493-501

iy



789

787

785

783

781

779

777

775

773

CITATION REPORT

Marine Biomaterials. 2015, 1195-1215 5

Marine Nutraceuticals. 2015, 995-1014

Optimization of chitosan biofilm properties by addition of caraway essential oil and beeswax. 2015,
158, 86-93 o5

Chitosan/Chitin nanowhiskers composites: effect of plasticisers on the mechanical behaviour. 2015,
22,1

In vitro cultures of Actinidia deliciosa (A. Chev) C.F. Liang & A.R. Ferguson: a tool to study the SAR

induction of chitosan treatment. 2015, 5, 189-198 12

Mechanical and antibacterial properties of novel high performance chitosan/nanocomposite films.
2015, 76, 25-32

Synthesis and thermal gelation of hydroxypropyl chitin. 2015, 5, 39677-39685 11

Chitosan: Gels and Interfacial Properties. 2015, 7, 552-579

Water Stress in Biological, Chemical, Pharmaceutical and Food Systems. 2015, 3

Adsorptive removal of patulin from aqueous solution using thiourea modified chitosan resin. 2015,
80, 520-8

Antibacterial activities of polymeric poly(DL-lactide-co-glycolide) nanoparticles and Soluplusl]
micelles against Staphylococcus epidermidis biofilm and their characterization. 2015, 5, 71709-71717

Investigation of physical and biological properties of polypyrrole nanotubes-chitosan
nanocomposites. 2015, 132, 481-9

Nano-encapsulation of a Natural Polyphenol, Green Tea Catechins: Way to Preserve Its
Antioxidative Potential. 2015, 397-415

Biodegradable Starch Nanocomposites. 2015, 17-77

Diffusion and Antibacterial Properties of Nisin-Loaded Chitosan/Poly (L-Lactic Acid) Towards L
Development of Active Food Packaging Film. 2015, 8, 1657-1667 5

Kinetics and functional effectiveness of nisin loaded antimicrobial packaging film based on
chitosan/poly(vinyl alcohol). 2015, 127, 64-71

Development and Application of Novel Antimicrobials in Food and Food Processing. 2015, 347-364 2

Coupling tyrosol, quercetin or ferulic acid and electron beam irradiation to cross-link

chitosan@elatin films: A structureBunction approach. 2015, 67, 113-127

18



(2015-2015)

L Effects of electrospun chitosan wrapping for dry-ageing of beef, as studied by microbiological, 3
77 physicochemical and low-field nuclear magnetic resonance analysis. Food Chemistry, 2015, 184, 167-75 S 39

Effect of Chitosan Nanoparticle Coatings on the Quality Changes of Postharvest Whiteleg Shrimp,
Litopenaeus vannamei, During Storage at 4 [IC. 2015, 8, 907-915

6 Novel food packaging systems with natural antimicrobial agents. Journal of Food Science and L
799 Technology, 2015, 52, 6095-111 50 BE

Genipin-cross-linked chitosan-based hydrogels: Reaction kinetics and structure-related
characteristics. 2015, 132, n/a-n/a

767  Reviews of Environmental Contamination and Toxicology Volume 233. 2015, 5

Preparation and characterization of nanocomposites of polyvinyl alcohol/cellulose
nanowhiskers/chitosan. 2015, 115, 60-65

6 Co-assembly in chitosan-surfactant mixtures: thermodynamics, structures, interfacial properties 6
795 and applications. 2015, 220, 92-107 7

Like-charged protein-polyelectrolyte complexation driven by charge patches. 2015, 143, 064905

6 Preparation of Chitosan with Different Characteristics and Its Application for Biofilms Production.
793 2015, 23, 470-477 54

Pharmacokinetics and biodegradation performance of a hydroxypropyl chitosan derivative. 2015,
14, 888-896

Interfacial Self-Assembly of Heparin-Mimetic Multilayer on Membrane Substrate as Effective

Antithrombotic, Endothelialization, and Antibacterial Coating. 2015, 1, 1183-1193 28

761

Edible films and coatings containing bioactives. 2015, 5, 86-92

Synthesis and characterization of a hydroxyethyl derivative of chitosan and evaluation of its ;
759 biosafety. 2015, 14, 703-709 5

Chitosan/organic rectorite nanocomposites rapidly synthesized by microwave irradiation: effects of
chitosan molecular weight. 2015, 5, 85272-85279

757 Development and Characterization of an Active Chitosan-Based Film Containing Quercetin. 2015, 8, 2183-219160

Insights into chitosan multiple functional properties: the role of chitosan conformation in the
behavior of liposomal membrane. 2015, 6, 3702-11

755  Performance of biomass filled polyolefin composites. 2015, 257-301 0

Natural Nano-based Polymers for Packaging Applications. 2015, 239-277

19



753

7L

749

747

745

743

741

737

CITATION REPORT

Preparation and investigation of mechanical and antibacterial properties of poly(ethylene

terephthalate)/chitosan blend. 2015, 5, 79200-79206 18

Active edible coating from chitosan incorporating green tea extract as an antioxidant and
antifungal on fresh walnut kernel. 2015, 110, 224-228

Functional effectiveness and diffusion behavior of sodium lactate loaded chitosan/poly(L-lactic
acid) film with antimicrobial activity. 2015, 5, 98946-98954 4

Porous Chitosan Scaffolds: A Systematic Study for Choice of Crosslinker and Growth Factor
Incorporation. 2015, 64, 242-252

Antimicrobial and rheological properties of chitosan as affected by extracting conditions and 5
humidity exposure. LWT - Food Science and Technology, 2015, 60, 802-810 >4 3

Development of active chitosan films incorporating potassium sorbate or vanillin to extend the
shelf life of butter cake. 2015, 50, 323-330

Chitosan silk-based three-dimensional scaffolds containing gentamicin-encapsulated calcium
alginate beads for drug administration and blood compatibility. 2015, 29, 1314-25 24

Water-induced local ordering of chitosan polymer chains in thin layer films. 2015, 118, 107-14

Effect of edible coatings on quality and shelf life of carambola (Averrhoa carambola L.) fruit during
storage. Journal of Food Science and Technology, 2015, 52, 78-91 3357

RETRACTED ARTICLE: Synthesis and antibacterial activity of chitosandiprofloxacin prodrug
conjugates. 2015, 24, 901-901

Active chitosan/PVA films with anthocyanins from Brassica oleraceae (Red Cabbage) as

Timellemperature Indicators for application in intelligent food packaging. 2015, 43, 180-188 412

Free Radicals in Human Health and Disease. 2015,

Chitosan antimicrobial and eliciting properties for pest control in agriculture: a review. 2015, 35, 569-588 172

Quiality attributes of map packaged ready-to-eat baby carrots by using chitosan-based coatings.
2015, 100, 142-150

Chitosan films and blends for packaging material. 2015, 116, 237-42 272

Physicochemical and antimicrobial properties of citral and quercetin incorporated kafirin-based
bioactive films. Food Chemistry, 2015, 168, 341-7

Sericin-based polyester textile for medical applications. 2015, 106, 366-376 15

Plasticized chitosan/polyolefin films produced by extrusion. 2015, 117, 177-184

20



(2016-2015)

Development of chitosan based edible films: process optimization using response surface 68
735 methodology. Journal of Food Science and Technology, 2015, 52, 2530-43 33

Synthesis and characterization of a new soy protein isolate/Polyamic acid salt blend films. Journal
of Food Science and Technology, 2015, 52, 3072-8

Characterization of tara gum edible films incorporated with bulk chitosan and chitosan L
733 nanoparticles: A comparative study. 2015, 44, 309-319 57

Effect of chitosan-based coating on postharvest quality of tangerines (Citrus deliciosa Tenore):
Identification of physical, chemical, and kinetic parameters during storage. 2016, 11, 2185-2192

731 Casein and Chitosan Polymers. 2016, 455-466 6

MICROBIAL EXTRACTION OF CHITIN AND CHITOSAN FROM PLEUROTUS SPP, ITS
CHARACTERIZATION AND ANTIMICROBIAL ACTIVITY. 2016, 9, 88

) Correction of MHS Viscosimetric Constants upon Numerical Simulation of Temperature Induced
729 Degradation Kinetic of Chitosan Solutions. 2016, 8,

Multifunctional Films, Blends, and Nanocomposites Based on Chitosan. 2016, 467-477

727  Antimicrobial Packaging for Seafood. 2016, 269-280

Morphological and Ultrastructural Modifications of Chitosan-Treated Fungal Phytopathogens. 2016
,251-275

725  Antimicrobial Properties of Chitosan-Alumina/f-MWCNT Nanocomposites. 2016, 2016, 1-8 12

Chitosan-Based Coating with Antimicrobial Agents: Preparation, Property, Mechanism, and
Application Effectiveness on Fruits and Vegetables. 2016, 2016, 1-24

723 Monitoring and separation of food-borne pathogens using magnetic nanoparticles. 2016, 271-312 8

Use of Metal Nanoparticles for Active Packaging Applications. 2016, 399-406

721 Recent Developments in Antimicrobial Polymers: A Review. 2016, 9, 113

Preparation and Characterization of Chitosan-Agarose Composite Films. 2016, 9,

719  "The Good, the Bad and the Ugly" of Chitosans. 2016, 14, 184

Synthesis and Characterization of Chitosan Nanoaggregates from Gladius of Uroteuthis duvauceli.

2016, 2016, 5379424

21



CITATION REPORT

717  Investigating the Effects of Plant Essential Oils on Post-Harvest Fruit Decay. 2016, 1

Relevance of charge balance and hyaluronic acid on alginate-chitosan sponge microstructure and
its influence on fibroblast growth. 2016, 104, 2537-43

Modeling and optimization of antibacterial activity of the chitosan-based hydrogel films using L
715 central composite design. 2016, 104, 2544-53 7

Novel multiphase systems based on thermoplastic chitosan: Analysis of the structure-properties
relationships. 2016,

. Nanostructured active chitosan-based films for food packaging applications: Effect of graphene
713 stacks on mechanical properties. 2016, 90, 418-423 43

Improving the shelf-life stability of apple and strawberry fruits applying chitosan-incorporated olive
oil processing residues coating. 2016, 9, 10-19

Morphological characteristics and barrier properties of thermoplastic starch/chitosan blown film.

2016, 150, 40-7 68

711

Effect of chitosan on shelf life of restructured fish products from pangasius (pangasianodon
hypophthalmus) surimi during chilled storage. Journal of Food Science and Technology, 2016, 53, 2099-1 or3

709  Effect of hydration on molecular dynamics and structure in chitosan films. 2016, 61, 57-65 22

Characterization of films based on enzymatically modified chitosan derivatives with phenol
compounds. 2016, 60, 551-558

Poly(vinyl alcohol)/chitosan/montmorillonite nanocomposites for food packaging applications:
797 " Influence of montmorillonite content. 2016, 28, 1124-1138 37

Structural analysis, and antioxidant and antibacterial properties of chitosan-poly (vinyl alcohol)
biodegradable films. 2016, 23, 15310-20

705 Combinational Edible Antimicrobial Filmsfand Coatings. 2016, 633-646 14

Effect of nanoclay and ethyl-NEdodecanoyl-l-arginate hydrochloride (LAE) on physico-mechanical
properties of chitosan films. LWT - Food Science and Technology, 2016, 72, 206-214

703  Role of silver nanoparticles in imparting antimicrobial activity of titanium dioxide. 2016, 179, 190-193 7

Chitosan-zinc oxide nanoparticle composite coating for active food packaging applications. 2016,
38,231-237

701 Release Kinetics of Nisin from Chitosan-Alginate Complex Films. 2016, 81, E2503-E2510 21

Chitosan films and coatings containing essential oils: The antioxidant and antimicrobial activity, and

application in food systems. 2016, 89, 117-128

22



(2016-2016)

Influence of chitosan on mechanical, thermal, barrier and antimicrobial properties of

699 pLa-biocomposites for Food packaging. 2016, 102, 112-121 88

Chitosan and Nano Chitosan: Properties and Application to Textiles. 2016, 692-775

Grapefruit seed extract incorporated antimicrobial LDPE and PLA films: Effect of type of polymer

697 matrix. LWT - Food Science and Technology, 2016, 74, 338-345 54 68

Investigation of the physicochemical, antimicrobial and antioxidant properties of gelatin-chitosan
edible film mixed with plant ethanolic extracts. 2016, 16, 17-25

695 Postharvest Technology Experimentation: Solutions to Common Problems. 2016, 22-39 4

Responsive Food Packaging: Recent Progress and Technological Prospects. 2016, 15, 3-15

Scalable Aqueous-Based Process for Coating Polymer and Metal Substrates with Stable

693 Quaternized Chitosan Antibacterial Coatings. 2016, 55, 9603-9613 16

InFiQuS: Making the Best of Leftovers. 2016, 341-370

691 The use of chitosan in protecting wooden artifacts from damage by mold fungi. 2016, 24, 70-78 17

Multilayer Edible FreshReeping Films[Characterization and Their Preservation Effect. 2016, 1, 3607-3611

Antibacterial and antifouling activities of chitosan/TiO2/Ag NPs nanocomposite films against

689 packaged drinking water bacterial isolates. 2016, 23, 19529-40 24

Potential of the polymer poly-[2-(tert-butylamino) methylstyrene] as antimicrobial packaging
material for meat products. 2016, 121, 1059-70

Shelf life extension of fresh ginseng roots using sanitiser washing, edible antimicrobial coating and

687 modified atmosphere packaging. 2016, 51, 2132-2139 9

Effect of chitin nanofiber on the morphological and physical properties of chitosan/silver
nanoparticle bionanocomposite films. 2016, 92, 461-466

Natural antimicrobial/antioxidant agents in meat and poultry products as well as fruits and

685 vegetables: A review. 2018, 58, 486-511

81

Combinatorial MAPLE deposition of antimicrobial orthopedic maps fabricated from chitosan and
biomimetic apatite powders. 2016, 511, 505-515

683  Active food packaging from chitosan incorporated with plant polyphenols. 2016, 465-507 7

Adhesion of Substances to Food Packages and Cookware. 2016, 179-198

=



CITATION REPORT

681 Polymer Nanocomposites Biodegradation. 2016, 57-91 1

Hurdle Technology in Fruit Processing. 2016, 131-168

679  Films and Coatings from Agro-Industrial Residues. 2016, 193-214

Edible Film and Coating Applications for Fresh-Cut and Minimally Processed Fruits and Vegetables.
2016, 391-413

677 Edible Packaging in Muscle Food. 2016, 415-435

Digestibility and Toxicology of Edible Films and Coatings. 2016, 519-529

675 Jojoba oil: A state of the art review and future prospects. 2016, 129, 293-304 45

Physicochemical and antibacterial properties of chitosan-polyvinylpyrrolidone films containing
self-organized graphene oxide nanolayers. 2016, 133, n/a-n/a

Preparation, physical, and mechanical properties of soy protein isolate/guar gum composite films

673 prepared by solution casting. 2016, 133, n/a-n/a 12

Inactivation of Listeria monocytogenes, Salmonella spp. and Escherichia coli 0157:H7 on
cantaloupes by octenidine dihydrochloride. 2016, 58, 121-7

671 Inactivation of Salmonella enteritidis on shell eggs by coating with phytochemicals. 2016, 95, 2106-11 14

Bio-hybrid blended transparent and conductive films PEDOT:PSS:Chitosan exhibiting electro-active
and antibacterial properties. 2016, 81, 161-172

Antimicrobial and Physicochemical Characterization of Biodegradable, Nitric Oxide-Releasing

669 Nanocellulose-Chitosan Packaging Membranes. 2016, 64, 5260-6

Electrospun functionalized polyacrylonitrileBhitosan Bi-layer membranes for water filtration
applications. 2016, 6, 53882-53893

Biodegradable Chitosan Coating Incorporated with Black Pepper Essential Oil for Shelf Life

667 Extension of Common Carp (Cyprinus carpio) during Refrigerated Storage. 2016, 79, 986-93

18

Nanomaterials for products and application in agriculture, feed and food. 2016, 54, 155-164

Marine shells: Potential opportunities for extraction of functional and health-promoting materials.

665 2016, 46, 1047-1116 58

Determination of natural phenols in olive fruits by chitosan assisted matrix solid-phase dispersion

microextraction and ultrahigh performance liquid chromatography with quadrupole time-of-flight
tandem mass spectrometry. 2016, 1456, 68-76

24



(2016-2016)

The kinetics of the swelling process and the release mechanisms of Coriandrum sativum L. essential

663 oil from chitosan/alginate/inulin microcapsules. Food Chemistry, 2016, 195, 39-48

Evaluation of the antimicrobial activity of chitosan and its quaternized derivative on E. coli and S.
aureus growth. 2016, 26, 122-127

661 The production of fully deacetylated chitosan by compression method. 2016, 42, 75-81 52

Effect of chitosan-lemon essential oil coatings on volatile profile of strawberries during storage. 3
Food Chemistry, 2016, 197, 979-86 5

659 Chitosan and Starch-Based Hydrogels Via Graft Copolymerization. 2016, 189-234 3

Fabrication of antibacterial blend film from poly (vinyl alcohol) and quaternized chitosan for
packaging. 2016, 78, 46-52

Chitosan functionalized poly(vinyl alcohol) for prospects biomedical and industrial applications: A

657 review. 2016, 87, 141-54 31

New Bioactive Biomaterials Based on Chitosan. 2016, 33-64

6 The facile synthesis of chitosan-based silver nano-biocomposites via a solution plasma process and
55 their potential antimicrobial efficacy. 2016, 605, 49-58 47

Chemical Characteristics and Functional Properties of Chitosan. 2016, 3-31

Effect of chitosanBloe vera coating on postharvest quality of blueberry (Vaccinium corymbosum)

653 Fruit. 2016, 116, 88-97 162

Postharvest Management Approaches for Maintaining Quality of Fresh Produce. 2016,

651  Active Carbohydrates. 2016, 141-156

The effect of chitosan-gelatin coating on the quality of shrimp ( Litopenaeus vannamei) under
refrigerated condition. 2016, 67, 163-170

649 Dibutyrylchitin nanoparticles as novel drug carrier. 2016, 82, 1011-7 17

Magnetic chitosan-graphene oxide composite for anti-microbial and dye removal applications. 2016
,82,702-10

647 Polysaccharide-based antibiofilm surfaces. 2016, 30, 13-25 136

Release behavior of tetracycline hydrochloride loaded chitosan/poly(lactic acid) antimicrobial

nanofibrous membranes. 2016, 59, 86-91

25



CITATION REPORT

Effect of chitosan based active packaging film on the keeping quality of chilled stored barracuda
fish. Journal of Food Science and Technology, 2016, 53, 685-93 33 45

Development and Selection of Porous Scaffolds Using Computer-Aided Tissue Engineering. 2016, 351-388

Antimicrobial effects of chitosan silver nano composites (CAgNCs) on fish pathogenic Aliivibrio
(Vibrio) salmonicida. 2016, 450, 422-430 39

Chitin and Chitosan for Regenerative Medicine. 2016,

D-Glucosamine and N-Acetyl D-Glucosamine: Their Potential Use as Regenerative Medicine. 2016, 279-295 2

Novel active packaging based on films of chitosan and chitosan/quinoa protein printed with
chitosan-tripolyphosphate-thymol nanoparticles via thermal ink-jet printing. 2016, 52, 520-532

Antimicrobial films based on cellulose-derived hydrocolloids. A synergetic effect of host-guest
interactions on quality and functionality. 2016, 137, 138-45 7

Development and characterization of chitosan-based antimicrobial films incorporated with
streptomycin loaded starch nanoparticles. 2017, 3, 22

Chemical structure and remarkably enhanced mechanical properties of chitosan-graft-poly(acrylic

acid)/polyacrylamide double-network hydrogels. 2017, 74, 55-74 18

Morphological study of efficacy of clarithromycin-loaded nanocarriers for treatment of biofilm
infection disease. 2017, 50, 9-16

Physicochemical Properties of Chitosan Films Incorporated with Honeysuckle Flower Extract for

Active Food Packaging. 2017, 40, e12305 =

A microscopy method for scanning transmission electron microscopy imaging of the antibacterial
activity of polymeric nanoparticles on a biofilm with an ionic liquid. 2017, 105, 1432-1437

Preparation, characterization and biocompatibility of poly(vinyl alcohol) films containing

tetracycline hydrochloride-loaded quaternized chitosan nanoparticles. 2017, 38, 36-44 22

Flexible chitosan-nano ZnO antimicrobial pouches as a new material for extending the shelf life of
raw meat. 2017, 97, 382-391

Effect of Chitosan Physical Form on Its Antibacterial Activity Against Pathogenic Bacteria. 2017, 82, 679-686 17

Rheological properties of HDPE/chitosan composites modified with PE-g-MA. 2017, 32, 775-787

Influence of chitosan concentration on mechanical and barrier properties of corn starch/chitosan
films. 2017, 105, 1636-1643

Coatings and Inks for Food Packaging Including Nanomaterials. 2017, 149-173

26



(2017-2017)

Pectins functionalized biomaterials; a new viable approach for biomedical applications: A review.

627 2017,101, 254-272

148

Active packaging systems with emphasis on its applications in dairy products. 2017, 40, e12542

New approaches and future aspects of antibacterial food packaging: from nanoparticles coating to

625 nanofibers and nanocomposites, with foresight to address the regulatory uncertainty. 2017, 533-565 9

Blends and Graft Copolymers of Cellulosics. 2017,

623 Advancements in meat packaging. 2017, 132, 153-162 82

Molecular interactions in gelatin/chitosan composite films. Food Chemistry, 2017, 235, 45-50

Sodium lactate loaded chitosan-polyvinyl alcohol/montmorillonite composite film towards active

621 ¢10d packaging. 2017, 42, 101-108 32

Active biopolymer film based on carboxymethyl cellulose and ascorbic acid for food preservation.
2017,

Mathematical modeling of gallic acid release from chitosan films with grape seed extract and

carvacrol. 2017, 104, 197-203 22

619

Recent Progress in the Utilization of Chitin/Chitosan for Chemicals and Materials. 2017, 151-187

Synthesis, characterization and antimicrobial activity of biguanidinylated

617 chitosan-g-poly[(R)-3-hydroxybutyrate]. 2017, 101, 438-447

21

Impact of the homogenization process on the structure and antioxidant properties of
chitosan-lignin composite films. Food Chemistry, 2017, 236, 120-126

Imaging of intracellular behavior of polymeric nanoparticles in Staphylococcus epidermidis biofilms
615 by slit-scanning confocal Raman microscopy and scanning electron microscopy with 8
energy-dispersive X-ray spectroscopy. 2017, 76, 1066-1074

Use of chitosan coating in increasing the shelf life of liquid smoked Nile tilapia () fillet. Journal of
Food Science and Technology, 2017, 54, 1304-1311

613 Investigations of antibacterial activity of chitosan in the polymeric composite coatings. 2017, 102, 194-200 31

Antibacterial potential of nanocomposite-based materials [ short review. 2017, 6, 243-254

Manufacturing and structural analysis of antimicrobial kefiran/polyethylene oxide nanofibers for

611 food packaging. 2017, 26, 31-39 5

Novel low temperature (. 2017, 41, 671-676

27



CITATION REPORT

Effect of Varying Filler Concentration on Zinc Oxide Nanoparticle Embedded Chitosan Films as

609 Potential Food Packaging Material. 2017, 25, 1087-1098 54

Tuning the Hydrophilic/Hydrophobic Balance to Control the Structure of Chitosan Films and Their
Protein Release Behavior. 2017, 18, 1070-1083

Application, mode of action, and in vivo activity of chitosan and its micro- and nanoparticles as

6o7 antimicrobial agents: A review. 2017, 176, 257-265

192

Propolis and chitosan as antimicrobial and polyphenols retainer for the development of paper
based active packaging materials. 2017, 14, 75-82

Antimicrobial Chitosan and Chitosan Derivatives: A Review of the Structure-Activity Relationship.

605 2017, 18, 3846-3868 e

Diatomite as a novel composite ingredient for chitosan film with enhanced physicochemical
properties. 2017, 105, 1401-1411

603 Honey-based hydrogel: In vitro and comparative In vivo evaluation for burn wound healing. 2017, 7, 9692 98

Novel semi-interpenetrating network hydrogels based on monosaccharide oligomers with itaconic
moiety: synthesis and properties. 2017, 26, 743-751

Effect of chitosan coatings enriched with cinnamon oil on proximate composition of rainbow trout

601 fillets. 2017, 4

Preparation of chitosan/polyvinyl alcohol blended films containing sulfosuccinic acid as the
crosslinking agent using UV curing process. 2017, 100, 377-386

The effect of chitosan coatings enriched with clove oil on sensory changes of rainbow trout at
599 refrigerated storage. 2017,

Films from xylan/chitosan complexes: preparation and characterization. 2017, 24, 4393-4403

Chitosan Cross-Linked Graphene Oxide Nanocomposite Films with Antimicrobial Activity for
597 pApplication in Food Industry. 2017, 374, 1600114 >4

Novel Antimicrobial and Antioxidant Chitosan Derivatives Prepared by Green Grafting with
Phenyllactic Acid. 2017, 12, 470-478

Active films based on thermoplastic corn starch and chitosan oligomer for food packaging 6
595 applications. 2017, 14, 128-136 4

Optimization of high purity chitin and chitosan production from Illex argentinus pens by a
combination of enzymatic and chemical processes. 2017, 174, 262-272

Effect of different packaging materials containing poly-[2-(tert-butylamino) methylstyrene] on the
593 growth of spoilage and pathogenic bacteria on fresh meat. 2017, 257, 91-100

Preparation and properties of plasticized chitosan/starch cast films using AICI3[6H20 aqueous

solution as the solvent. 2017, 74, 1817-1830

28



(2017-2017)

Antimicrobial paper obtained by dip-coating with modified guanidine-based particle aqueous
591 dispersion. 2017, 24, 3901-3910 17

Spectroscopic and thermal analysis of polyacrylamide/chitosan (PAM/CS) blend loaded by gold
nanoparticles. 2017, 7, 2153-2158

3 Antibacterial blend films of cellulose and chitosan prepared from binary ionic liquid system. 2017, L
5°9 18, 852-858 5

Characterization and preservation effect of polyelectrolyte multilayer coating fabricated by
carboxymethyl cellulose and chitosan. 2017, 529, 1016-1023

3 A novel solution blending method for using olive oil and corn oil as plasticizers in chitosan based °
597 organoclay nanocomposites. 2017, 157, 550-557 4

Natural Approaches for Improving Postharvest Safety of Egg and Egg Products. 2017, 391-420

3 Development of polyethyleneimine-loaded core-shell chitosan hollow beads and their application
595 for platinum recovery in sequential metal scavenging fill-and-draw process. 2017, 324, 724-731 34

Chitin and Chitosan: Structure, Properties and Applications in Biomedical Engineering. 2017, 25, 854-866

Antioxidant edible films based on chitosan and starch containing polyphenols from thyme extracts.

583 2017, 157, 1153-1161 162

Extending the shelf-life of pomegranate arils with chitosan-ascorbic acid coating. LWT - Food
Science and Technology, 2017, 76, 172-180

3 Effects of ZnO nanoparticle-coated packaging film on pork meat quality during cold storage. 2017,
59T 97,2023-2029 32

Polysaccharide-based films and coatings for food packaging: A review. 2017, 68, 136-148

579 Composite films prepared from agricultural by-products. 2017, 156, 77-85 12

Effects of the anti-microbial peptide pardaxin plus sodium erythorbate dissolved in different gels
on the quality of Pacific white shrimp under refrigerated storage. 2017, 73, 712-719

Effect of collagen-lysozyme coating on fresh-salmon fillets preservation. LWT - Food Science and 6
577 Technology, 2017, 75, 59-64 >4 5

Preparation and characterization of protocatechuic acid grafted chitosan films with antioxidant
activity. 2017, 63, 457-466

Study of the UV protective and antibacterial properties of aqueous polyurethane dispersions
575 extended with low molecular weight chitosan. 2017, 94, 51-60 15

Effect of Different Degree of Deacetylation, Molecular Weight of Chitosan and Palm Stearin and

Palm Kernel Olein Concentration on Chitosan as Edible Packaging for Cherry Tomato. 2017, 41, e13090

29



CITATION REPORT

Evaluation of Physicochemical and Antifungal Properties of Polylactic AcidThermoplastic

573 starch@hitosan Biocomposites. 2017, 56, 44-54 1

Combination of nisin and Epolylysine with chitosan coating inhibits the white blush of fresh-cut
carrots. 2017, 74, 34-44

571 Scientific potential of chitosan blending with different polymeric materials: A review. 2017, 33, 384-412 18

Morphology and properties of neutralized chitosan-cellulose nanocrystals biocomposite films. 2017
, 156, 452-459

6 Alginate gels with a combination of calcium and chitosan oligomer mixtures as crosslinkers. 2017, 5
599 156, 490-497 5

Preparation and characterization of chitosan based injectable hydrogels enhanced by chitin
nano-whiskers. 2017, 65, 466-477

567  Preparation of Modified Fly Ash and its Adsorption Properties for U(VI) Uranium. 2017, 873, 107-111 2

Effects of Cold Plasma on Surface, Thermal and Antimicrobial Release Properties of Chitosan Film.
2017, 5, 14-20

565 Use of nanoparticles as a potential antimicrobial for food packaging. 2017, 413-447 6

Controlled release nutrition delivery based intelligent and targeted nanoparticle. 2017, 329-367

6 Pre-harvest application of calcium chloride and chitosan on fruit quality and storability of Barly
563 Swellinglbeach during cold storage. 2017, 41, 220-231 23

Synthesis and Charaterization of Silica-Based Aldehyde Chitosan Hybrid Material for Biodiesel
Purification. 2017, 10,

561  Antibacterial Activity of Neat Chitosan Powder and Flakes. Molecules, 2017, 22, 48 23

Complex Coacervation of Soy Proteins, Isoflavones and Chitosan. Molecules, 2017, 22,

559 Antimicrobial Polymers in the Nano-World. 2017, 7, 95

Multifunctional antimicrobial nanocomposites for food packaging applications. 2017, 265-303

557  Fabrication of high-barrier plastics and its application in food packaging. 2017, 147-184 6

Effect of Chitosan Edible Coating on the Biochemical and Physical Characteristics of Carp Fillet

Stored at -18[C. 2017, 2017, 2812483

30



(2018-2017)

555 Scientometric overview in food nanopreservation. 2017, 703-729 1

Films for Food From Ingredient Waste. 2017,

Preparation of Organic and Inorganic Nanoparticles and their Subsequent Application in
553 Nanocomposites for Food Packaging Systems: A Review. 2017, 10, 1-8

Antimicrobial Activity of Intrinsic Antimicrobial Polymers Based on
Poly((tertbutyl-amino)-methyl-styrene) Against Selected Pathogenic and Spoilage Microorganisms
Relevant in Meat Processing Facilities. 2017, 03,

551 Effect of the Addition of Carnauba Wax on Physicochemical Properties of Chitosan Films. 2017, 20, 479-484 19

APLICA” 1D DE REVESTIMENTO COMEST" NEL DE QUITOSANA EM BR" COLIS MINIMAMENTE
PROCESSADO. 2017, 34,

Chitosan: a versatile antimicrobial polysaccharide for fruit and vegetables in postharvest [a review.

549 2017, XXlI, 103-121 18

Water desorption from a confined biopolymer. 2018, 14, 2163-2169

Functionalized chitosan with self-assembly induced and subcellular localization-dependent
547 Fluorescence Bwitch onlproperty. 2018, 42, 5774-5784 9

The dispersion of fine chitosan particles by beads-milling. 2018,

545 Emulsion stability of clove oil in chitosan and sodium alginate matrix. 2018, 21, 566-581 16

Chitosan-Based Structures/Coatings With Antibacterial Properties. 2018, 357-389

Development of a biodegradable coating formulation based on the biological characteristics of the ;
543 ranian Ultra-filtrated cheese. 201 8,73,403-413 9

Biodegradable hybrid nanocomposites of chitosan/gelatin and silver nanoparticles for active food
packaging applications. 2018, 16, 178-184

Preparation of ferulic acid-grafted chitosan using recombinant bacterial laccase and its application

541 in mango preservation.. 2018, 8, 6759-6767 10

Fresh Vegetables and Vegetable Products Packaging. 2018, 265-286

Application of conducting micelles self-assembled from commercial
539 poly(3,4-ethylenedioxythiophene):poly(styrene sulfonate) and chitosan for electrochemical 9
biosensor. 2018, 296, 495-502

Recovery of biomolecules of high benefit from food waste. 2018, 22, 43-54

31



537

535

533

531

50

S/

525

525

521

CITATION REPORT

Intermolecular interaction and solid state characterization of abietic acid/chitosan solid dispersions 5
possessing antimicrobial and antioxidant properties. 2018, 125, 114-123 5

A comparative study of gelatin and starch-based nano-composite films modified by nano-cellulose
and chitosan for food packaging applications. 2018, 189, 48-55

Tunable Physical Properties of Ethylcellulose/Gelatin Composite Nanofibers by Electrospinning.
2018, 66, 1907-1915 40

Bionanocomposites for Packaging Applications. 2018,

Antimicrobial sponge prepared by hydrophobically modified chitosan for bacteria removal. 2018, -
187,1-7

Preparation of chitosan sulfate and vesicle formation with a conventional cationic surfactant. 2018,
183, 240-245

Hydration of hydrogels studied by near-infrared hyperspectral imaging. 2018, 32, e2972 3

Emerging Chitosan-Based Films for Food Packaging Applications. 2018, 66, 395-413

Silica in situ enhanced PVA/chitosan biodegradable films for food packages. 2018, 184, 214-220 122

Preparation and characterization of biocomposite film based on chitosan and kombucha tea as
active food packaging. 2018, 108, 444-454

Synthesis, characterization of novel chitosan based water dispersible polyurethanes and their
potential deployment as antibacterial textile finish. 2018, 111, 485-492 33

Effect of different animal fat and plant oil additives on physicochemical, mechanical, antimicrobial
and antioxidant properties of chitosan films. 2018, 111, 475-484

Black chokeberry (Aronia melanocarpa) pomace extract immobilized in chitosan for colorimetric pH

indicator film application. 2018, 16, 185-193 107

Preparation of sulfur nanoparticle-incorporated antimicrobial chitosan films. 2018, 82, 116-123

Synthesis and Characterization of Aqueous Chitosan-polyurethanes Dispersion for Textile

Applications with Multipurpose Performance Profile. 2018, 19, 587-598 10

Synthesis of chitin-glucan-aldehyde-quercetin conjugate and evaluation of anticancer and
antioxidant activities. 2018, 193, 99-107

Development of antimicrobial films based on cassava starch, chitosan and gallic acid using 5
subcritical water technology. 2018, 137, 101-110 3

Vesicle formation in aqueous mixture of the cetyltrimetylammonium bromide and an anionic

chitosan derivative. 2018, 39, 1518-1523

32



(2018-2018)

. Chitosan composites with nanohydroxyapatite prepared by wet chemical reaction along with
519 microwave irradiation: permeability and swelling aspects. 2018, 39, 718-729 3

Crosslinked chitosan-based biocomposite films modified with soy protein isolate. 2018, 39, 942-949

Chitosan/nano ZnO composite films: Enhanced mechanical, antimicrobial and dielectric properties.

517 2018, 11, 120-127 101

Chitosan treatment for skin ulcers associated with diabetes. 2018, 25, 130-135

Thrombin inhibitory peptides derived from Mytilus edulis proteins: identification, molecular

515 docking and in silico prediction of toxicity. 2018, 244, 207-217 18

Polyelectrolyte-complex multilayer membrane with gradient porous structure based on natural
polymers for wound care. 2018, 181, 183-190

513 Biopolymer Composite Materials with Antimicrobial Effects Applied to the Food Industry. 2018, 57-96 17

Determination of quality properties of meagre (Argyrosomus regius) fillets coated with
chitosan-based edible films. 2018, 38, e12386

The improvement of propionic acid safety and use during the preservation of stored grains. 2018,

5T 110, 191-197

Optimization of chitin and chitosan production from shrimp wastes and characterization. 2018, 42, e13494

Physico-mechanical and structural properties of eggshell membrane gelatin- chitosan blend edible

599 films. 2018, 107, 406-412 68

Preparation and characterization of bio-nanocomposite films based on cassava starch or chitosan,
reinforced with montmorillonite or bamboo nanofibers. 2018, 107, 371-382

507 Chitosan-Based Bionanocomposite for Packaging Applications. 2018, 107-124

Polysaccharides-Based Bionanocomposites for Food Packaging Applications. 2018, 191-208

Preparation and characterization of antibacterial electrospun chitosan/poly (vinyl

505 alcohol)/graphene oxide composite nanofibrous membrane. 2018, 435, 832-840 104

Low fouling ultrathin nanocomposite membranes for efficient removal of manganese. 2018, 549, 205-216

o FTIR spectroscopy studies on the spontaneous neutralization of chitosan acetate films by moisture
593 conditioning. 2018, 94, 1-6 75

Curcumin loaded chitin-glucan quercetin conjugate: Synthesis, characterization, antioxidant, in vitro

release study, and anticancer activity. 2018, 110, 234-244

33



CITATION REPORT

501 Food Biopackaging Based on Chitosan. 2018, 1-27 2

Recent advances on polysaccharides, lipids and protein based edible films and coatings: A review.
2018, 109, 1095-1107

Enhanced Antibacterial effect of chitosan film using Montmorillonite/CuO nanocomposite. 2018,

499 109, 1219-1231 111

Functional and antioxidant properties of protein-based films incorporated with mango kernel
extract for active packaging. 2018, 74, 207-218

497 Active food packaging prepared with chitosan and olive pomace. 2018, 74, 139-150 110

Effect of Polyolefin Film and Light Transition Film on the Growth of Lettuce. 2018, 10, 379

Synthesis, characterization of catechin-loaded folate-conjugated chitosan nanoparticles and their
495 anti-proliferative effect. 2018, 16, 868-876 7

Effects of Fruit Storage Chamber (FSC) and Chitosan Coating on Cavendish Banana (Musa
acuminata AAA Group) MaACO and MaACS1 Genes Expression. 2018, 197, 012002

Effects of Chitosan-Based Coatings Enriched with Cinnamaldehyde on Mandarin Fruit cv. Ponkan

493 during Room-Temperature Storage. 2018, 8, 372 12

Chitosan-Based Edible Membranes for Food Packaging. 2018, 237-267

491 Starch@hitosan Blend Cross-Linked with Calcium Chloride. 2018, 133-145

Advances in Polymer Sciences and Technology. 2018,

489 Calorimetric study of chitosan-graft-poly(2-ethylhexyl acrylate) copolymer. 2018, 670, 136-141 1

Synthesis and Characterization of a Bioartificial Polymeric System with Potential Antibacterial
Activity: Chitosan-Polyvinyl Alcohol-Ampicillin. Molecules, 2018, 23,

3 The Modification of In Situ SiOx Chitosan Coatings by ZnO/TiO NPs and Its Preservation Properties
497 to Silver Carp Fish Balls. 2018, 83, 2992-3001 5

Chitosan in Biology, Microbiology, Medicine, and Agriculture. 2018, 87, 712-715

3 Effect of layer-by-layer antimicrobial edible coating of alginate and chitosan with grapefruit seed
495 extract for shelf-life extension of shrimp (Litopenaeus vannamei) stored at 4 [IC. 2018, 120, 1468-1473 37

Combinatorial Laser Synthesis of Biomaterial Thin Films: Selection and Processing for Medical

Applications. 2018, 309-338

34



(2018-2018)

483 A Comprehensive Review on Antimicrobial Packaging and its Use in Food Packaging. 2018, 14, 305-312 27

Recent progress in the structural modification of chitosan for applications in diversified biomedical
fields. 2018, 109, 402-434

Tunable Physicochemical and Bactericidal Activity of Multicarboxylic-Acids-Crosslinked Polyvinyl

481 Alcohol Membrane for Food Packaging Applications. 2018, 3, 11167-11176 19

Nanocomposite Films Based on Flaxseed Gum and Cellulose Nanocrystals. 2018, 21,

From Nature to Energy Storage: A Novel Sustainable 3D Cross-Linked Chitosan-PEGGE-Based Gel
479 Polymer Electrolyte with Excellent Lithium-lon Transport Properties for Lithium Batteries. 2018, 10, 38526-385%%7

Synthesis, Characterization, and Antifungal Activity of Pyridine-Based Triple Quaternized Chitosan
Derivatives. Molecules, 2018, 23,

477 Nanotechnology in the Food Industry: Perspectives and Prospects. 2018, 425-445

Preparation and Characterization of Chitosan/mPEG-PCL Blended Membranes for Wound Dressing
and Controlled Gentamicin Release. 2018, 21,

475 Antioxidant, Antimicrobial, and Fungicidal Properties of Chitosan Based Films (Review). 2018, 54, 449-458 23

Electrospinning of Carboxymethyl Chitosan/Polyoxyethylene Oxide Nanofibers for Fruit
Fresh-Keeping. 2018, 13, 239

Chitosan, gelatin and methylcellulose films incorporated with tannic acid for food packaging. 2018,
473 120,1119-1126

Crosslinked chitosan films with controllable properties for commercial applications. 2018, 120, 1256-1264

471 The addition of nanochitosan suspension as filler in carrageenan-tapioca biocomposite film. 2018, 1

Effects of Edible Coatings on Sensory Quality of Minimally Processed Carrot. 2018, 16, 41-46

6 The simultaneous loading of catechin and quercetin on chitosan-based nanoparticles as effective
4%9 " antioxidant and antibacterial agent. 2018, 111, 351-360 49

The use of chitosan as alternative to bentonite for wine fining: Effects on heat-stability, proteins,
organic acids, colour, and volatile compounds in an aromatic white wine. Food Chemistry, 2018, 264, 301-%‘59 37

6 Chitosan coatings enriched with essential oils: Effects on fungi involved in fruit decay and 3
497 mechanisms of action. 2018, 78, 61-71 9

Antimicrobial agents and packaging systems in antimicrobial active food packaging: An overview of

approaches and interactions. 2018, 111, 1-19

35



CITATION REPORT

465 Tunable chitosan hydrogels for adsorption: Property control by biobased modifiers. 2018, 196, 135-145 26

Polylactic acid/chitosan films for packaging of Indian white prawn (Fenneropenaeus indicus). 2018,
117, 1002-1010

463 Layer-by-Layer Alginate and Fungal Chitosan Based Edible Coatings Applied to Fruit Bars. 2018, 83, 1880-1887 19

Biopolymers for Food Design: Consumer-Friendly Natural Ingredients. 2018, 1-32

461 The use of essential oils as natural antifungal preservatives in bread products. 2018, 30, 309-318 14

Antimicrobial Food Pads Containing Bacterial Cellulose and Polysaccharides. 2018, 1-36

459 Natural Antimicrobial Materials for Use in Food Packaging. 2018, 181-233 2

Chitosan/montmorillonite bionanocomposites incorporated with rosemary and ginger essential oil
as packaging for fresh poultry meat. 2018, 17, 142-149

Development and characterization of agar-based edible films reinforced with nano-bacterial 6
457 cellulose. 2018, 118, 722-730 7

Preparation and Properties of Poly(amidoamine) Dendrimer/Quaternary Ammonium Chitosan
Hydrogels. 2018, 33, 736-743

Characterization of cyclic olefin copolymer-coated chitosan bilayer films containing nanocellulose
455 and grape seed extract. 2018, 31, 499-508 5

Biodegradable Films for Fruits and Vegetables Packaging Application: Preparation and Properties.
Food Engineering Reviews, 2018, 10, 139-153

Chitosan polymer as a green corrosion inhibitor For copper in sulfide-containing synthetic seawater.
453 2018,119, 1311-1323 57

Antimicrobial and biocompatible fluorescent hydroxyapatite-chitosan nanocomposite films for
biomedical applications. 2018, 171, 300-307

The Role of Chitosan on Polyvinyl Chloride (PVC)-Glycerol Biocomposites for Blood Bag Application.
45T 2018, 37, 94-106 B

Shelf Life Assessment of Fresh Poultry Meat Packaged in Novel Bionanocomposite of
Chitosan/Montmorillonite Incorporated with Ginger Essential Oil. 2018, 8, 177

Characterization of thermal, mechanical and hydration properties of novel films based on

449 Saccharomyces cerevisiae biomass. 2018, 48, 240-247 1

Novel Blend for Producing Porous Chitosan-Based Films Suitable for Biomedical Applications. 2018,




(2018-2018)

447 New Food Packaging Systems. 2018, 63-85 3

Moisture-triggered release of self-produced ClO2 gas from microcapsule antibacterial film system.
2018, 53, 12704-12717

445 Natural Antimicrobial Agents for Food Biopreservation. 2018, 409-438 4

Development and antimicrobial application of plantaricin BM-1 incorporating a PVDC film on fresh
pork meat during cold storage. 2018, 125, 1108-1116

443 Transport Phenomena in Edible Films. 2018, 149-192 6

Preparation and characterization of poly(ethylene terephthalate) films coated by chitosan and
vermiculite nanoclay. 2018, 201, 392-401

Hydrophobic Ethylcellulose/Gelatin Nanofibers Containing Zinc Oxide Nanoparticles for 3
441 Antimicrobial Packaging. 2018, 66, 9498-9506 4

Physical Evaluation of PVA/Chitosan Film Blends with Glycerine and Calcium Chloride. 2018, 1011, 012052

Preparation and Characterization of Carboxymethyl Cellulose Films with Embedded Essential Oils.
39 2018,7,16

Current Applications in Food Preservation Based on Marine Biopolymers. 2018, 609-650

Active papers coated with chitosan and containing TiO2 and Ag/TiO2 nanoparticles for increasing
437 the shelf-life of walnut kernels. 2018, 25, 5205-5225 7

The effects of Chitosan and grape seed extract-based edible films on the quality of vacuum
packaged chicken breast fillets. 2018, 18, 13-20

An insight into the determination of trace levels of benzodiazepines in biometric systems: Use of
435 crab shell powder as an environmentally friendly biosorbent. 2018, 1092, 58-64 7

Recent Advances in Edible Polymer Based Hydrogels as a Sustainable Alternative to Conventional
Polymers. 2018, 66, 6940-6967

Engineering of chitosan-derived nanoparticles to enhance antimicrobial activity against foodborne
433 pathogen Escherichia coli 0157:H7. 2018, 197, 623-630

Potential of chitosan from mushroom waste to enhance quality and storability of fresh-cut melons. 3
Food Chemistry, 2018, 268, 233-241 3

Physicochemical, antimicrobial and antioxidant properties of chitosan/TEMPO biocomposite
431 packaging films. 2018, 17, 73-79

Antimicrobial Activity of Metal and Metal-Oxide Based Nanoparticles. 2018, 1, 1700033

37



429

427

425

423

421

419

417

415

413

CITATION REPORT

Effects of chitosan as a surface fungus inhibitor on microbiological, physicochemical, oxidative and 5
sensory characteristics of dry fermented sausages. 2018, 145, 107-113 3

Nanotechnology Trends in the Food Industry: Recent Developments, Risks, and Regulation. 2018, 113-141

Inhibition of selected pathogens inoculated on the surface of catfish fillets by high molecular
weight chitosan coating. 2019, 54, 25-33 9

An insight into the effect of zinc oxide nanoparticles on the structural, thermal, mechanical
properties and antimicrobial activity of Cs/PVA composite. 2019, 581, 123821

Green Synthesis of an Alginate-Coated Silver Nanoparticle Shows High Antifungal Activity by
Enhancing Its Cell Membrane Penetrating Ability.. 2019, 2, 4087-4096 24

Transparent bionanocomposite films based on konjac glucomannan, chitosan, and TEMPO-oxidized
chitin nanocrystals with enhanced mechanical and barrier properties. 2019, 138, 866-873

Structural Characterization, Antimicrobial Activity, and Cytotoxicity Effect of Black Seed Oil. 2019,
2019, 6515671 27

Bioactive constituents and bio-waste derived chitosan / xylan based biodegradable hybrid
nanocomposite for sensitive detection of fish freshness. 2019, 22, 100384

Microbial gums: introducing a novel functional component of edible coatings and packaging. 2019,
103, 6853-6866 33

Functionalization of Polyethylene (PE) and Polypropylene (PP) Material Using Chitosan
Nanoparticles with Incorporated Resveratrol as Potential Active Packaging. 2019, 12,

Preparation of chitosan/zinc oxide/Melissa officinalis essential oil nano-composite film and
evaluation of physical, mechanical and antimicrobial properties by response surface method. 2019, 74
79, 106004

In vitro bioactivity of novel chitosan bionanocomposites incorporated with different essential oils.
2019, 140,111563

Preparation and Performance of Antibacterial Polyvinyl Alcohol/Polyethylene Glycol/Chitosan
Hydrogels Containing Silver Chloride Nanoparticles via One-step Method. 2019, 9,

Review on Natural Preservatives for Extending Fish Shelf Life. 2019, 8,

Cytocompatible and Antibacterial Properties of Chitosan-Siloxane Hybrid Spheres. 2019, 11, 3

Ecofriendly Method to Dissolve Chitosan in Plain Water. 2019, 5, 6355-6360

Effect of water on the thermal transition in chitosan films. 2019, 2, e10092 5

Advances in Sustainable Polymers. 2019,

38



(2019-2019)

Fabrication of perfect CMCS/PVA nanofibers for keeping food fresh via an in situ mixing

electrospinning. 2019, 6, 125001 12

411

Chitosan hydrochloride mediated efficient, green catalysis for the synthesis of perimidine
derivatives. 2019, 56, 3048-3054

e Improved antibacterial and antioxidant activities of gallic acid grafted chitin-glucan complex. 2019, =
26,1

Addition of chitosan oligomers to improve bread texture. 2019, 278, 012034

° Effect of syringic acid incorporation on the physical, mechanical, structural and antibacterial L
407 properties of chitosan film for quail eggs preservation. 2019, 141, 876-884 3

Effect of Chitosan-Ascorbic Acid Coatings on the Refrigerated Storage Stability of Fresh-Cut
Apples. 2019, 9, 503

o Water kefir grains as an innovative source of materials: Study of plasticiser content on film L
405 properties. 2019, 120, 109234 3

Preparation of the Hybrids of Hydrotalcites and Chitosan by Urea Method and Their Antimicrobial
Activities. 2019, 11,

403 Edible Polymers for Essential Oils Encapsulation: Application in Food Preservation. 2019, 58, 20932-20945 36

Preparation and Characterization of Ultrasound Treated Polyvinyl Alcohol/Chitosan/DMC
Antimicrobial Films. 2019, 9, 582

Tannin-stabilized silver nanoparticles and citric acid added associated to cellulose nanofibrils:

49T affect on film antimicrobial properties. 2019, 1, 1 4

Development of grapefruit seed extract-loaded poly(Eaprolactone)/chitosan films for
antimicrobial food packaging. 2019, 22, 100396

In situ fFabrication of nickel-based layered double hydroxides catalysts with carboxymethyl chitosan
399 as biomass template for hydrogenation. 2019, 478, 110561 3

Influence of chitosan addition on the mechanical and antibacterial properties of carrot cellulose
nanofibre film. 2019, 26, 9613-9629

An Investigation into the Influence of Filler Piper nigrum Leaves Extract on Physicochemical and L
397 Antimicrobial Properties of Chitosan/Poly (Vinyl Alcohol) Blend Films. 2019, 27, 472-488 9

Synthesis of Bio-based Polymer Composites: Fabrication, Fillers, Properties, and Challenges. 2019, 29-55

395 Nanobiotechnology in Food: Concepts, Applications and Perspectives. 2019, 11

Enzymatic Production and Enzymatic-Mass Spectrometric Fingerprinting Analysis of Chitosan

Polymers with Different Nonrandom Patterns of Acetylation. 2019, 141, 3137-3145

39



CITATION REPORT

393 Nanobiotechnology in Food Packaging. 2019, 69-79 3

Dialdehyde carboxymethyl cellulose cross-linked chitosan for the recovery of palladium and
platinum from aqueous solution. 2019, 141, 145-154

391 Chitosan-based (Nano)materials for Novel Biomedical Applications. Molecules, 2019, 24, 48 139

Preparation and Characterization of Chitosan-Based Ternary Blend Edible Films with Efficient
Antimicrobial Activities for Food Packaging Applications. 2019, 84, 1411-1419

3 Functionalization of carbon nanotubes with chitosan based on MALI multicomponent reaction for 3
3°9  curemoval. 2019, 136, 476-485 9

Antimicrobial activity of bioactive starch packaging films against Listeria monocytogenes and
reconstituted meat microbiota on ham. 2019, 305, 108253

3 A comparative study on the rheological and thermogelling properties of chitosan/polyvinyl alcohol
3°7  blendsin dairy products. LWT - Food Science and Technology, 2019, 113, 108305 54 3

A Review of Chitosan Textile Applications. 2019, 6, 8-14

3 Biopolymer films for food industries: properties, applications, and future aspects based on L
395 chitosan. 2019, 7, 59-67 4

Edible Coatings Fortified With Carvacrol Reduce on Chicken Wingettes and Modulate Expression of
Select Virulence Genes. 2019, 10, 583

3 Development of bioactive composite films from chitosan and carboxymethyl cellulose using 3
o3 glutaraldehyde, cinnamon essential oil and oleic acid. 2019, 134, 604-612 5

Adsorption characteristics and mechanisms of O-Carboxymethyl chitosan on chalcopyrite and
molybdenite. 2019, 552, 659-670

The Effect of Nanofillers on the Functional Properties of Biopolymer-based Films: A Review. 2019,

11, 114

Antimicrobial Nanoparticles Incorporated in Edible Coatings and Films for the Preservation of
Fruits and Vegetables. Molecules, 2019, 24,

Research trends in food chemistry: A bibliometric review of its 40 years anniversary (1976-2016). 3
379 Food Chemistry, 2019, 294, 448-457 > 49

Packaging perspective of milk and dairy products. 2019, 69, 3-20

Preparation of ultra-high-molecular-weight polyacrylamide by vertical solution polymerization 6
377 technique. 2019, 59, 1175-1181

Antifungal and Antioxidant Properties of Chitosan Polymers Obtained from Nontraditional

Sources. 2019, 17,

40



(2019-2019)

Preparation of Eocopherol-chitosan nanoparticles/chitosan/montmorillonite film and the L
375 antioxidant efficiency on sliced dry-cured ham. 2019, 104, 132-138 5

Water Sorption and Mechanical Properties of Starch/Chitosan Nanoparticle Films. 2019, 2019, 1-12

Antimicrobial properties of chitosan and whey protein films applied on fresh cut turkey pieces.
373 2019, 130, 810-817 35

Preparation, characterization and anti-aflatoxigenic activity of chitosan packaging films
incorporated with turmeric essential oil. 2019, 131, 420-434

Antimicrobial and biodegradable chitosan/cellulose acetate phthalate/ZnO nano composite films
371 with optimal oxygen permeability and hydrophobicity for extending the shelf life of black grape 79
fruits. 2019, 132, 1112-1120

A functional polysaccharide film forming by pectin, chitosan, and tea polyphenols. 2019, 215, 1-7

Nano silver embedded starch hybrid graphene oxide sandwiched poly(ethylmethacrylate) for

369 packaging application. 2019, 18, 100300 21

Removal of Chromium(VI) from Agqueous Solution Using a Novel Green Magnetic Nanoparticle [
Chitosan Adsorbent. 2019, 52, 2416-2438

Thermo-responsive behaviors and bioactivities of hydroxybutyl chitosans prepared in alkali/urea

367 aqueous solutions. 2019, 215, 90-98 18

Combined effect of chitosan coating and modified atmosphere packaging on fresh-cut cucumber.
2019, 7, 1043-1052

Electrospun cellulose acetate and poly(vinyl chloride) nanofiber mats containing silver

365 nanoparticles for antifungi packaging. 2019, 1, 1 16

Bio-based Polymers and Nanocomposites. 2019,

6 Chitosan and nano-structured chitin for biobased anti-microbial treatments onto cellulose based
393 materials. 2019, 113, 328-339 25

Mechanical and Water-Resistant Properties of Eco-Friendly Chitosan Membrane Reinforced with
Cellulose Nanocrystals. 2019, 11,

361 Recent Developments in Chitosan-Based Nanocomposites. 2019, 183-215 7

Bio- and Fossil-Based Polymeric Blends and Nanocomposites for Packaging: Structure?Property
Relationship. 2019, 12,

Chitosan ascorbate hydrogel improves water uptake capacity and cell adhesion of electrospun 5
359 poly(epsilon-caprolactone) membranes. 2019, 559, 420-426 7

Flotation separation of Cu-Mo sulfides by O-Carboxymethyl chitosan. 2019, 134, 202-205

41



CITATION REPORT

357  Application of active films with natural extract for beef hamburger preservation. 2019, 49, 6

Chitosan-Based Bionanocomposite Films Prepared by Emulsion Technique for Food Preservation.
2019, 12,

355 Fabrication of Superior Single-Atom Catalysts toward Diverse Electrochemical Reactions. 2019, 3, 1800497 68

Study of the effect of the chitosan use on the properties of biodegradable films of myofibrillar
proteins of fish residues using response surface methodology. 2019, 20, 100306

Physical and Morphological Characterization of Chitosan/Montmorillonite Films Incorporated with
353 Ginger Essential Oil. 2019, 9, 700 34

. Effect of natural ingredients addition as antimicrobial agents in Dioscoreahispida Dennst
35T starch-based biofilm. 2019, 364, 012006

Coalho cheese with incorporated chitosan and as a coating: effect on the viability of
Staphylococcus aureus and sensory acceptance. 2019, 40, 3477

349 5. Biocidal activity of biodegradable polymers. 2019, 107-124

Preparation and preliminary characterization of sago flour and semi refined kappa
carrageenan-based biocomposite film incorporated with coconut crabs chitosan nanoparticles.
2019, 633, 012044

347 Food Applications of Chitosan and its Derivatives. 2019, 315-347 3

Sorption-active transparent films based on chitosan. 2019, 208, 108-114

Effect of chitosan with different molecular weight on the stability, antioxidant and anticancer

345 activities of well-dispersed selenium nanoparticles. 2019, 13, 30-35 10

Preparation, characterization and evaluation of glycerol plasticized chitosan/PVA blends for burn
wounds. 2019, 124, 155-162

Mechanical properties and quality parameters of chitosan-edible algae (Palmaria palmata) on
343 ready-to-eat strawberries. 2019, 99, 2910-2921

High-Strength Antibacterial Chitosan-Cellulose Nanocrystal Composite Tissue Paper. 2019, 35, 104-112

341 Antimicrobial Food Pads Containing Bacterial Cellulose and Polysaccharides. 2019, 1303-1338 1

Electrophoretic deposition of chitosan-based composite coatings for biomedical applications: A

review. 2019, 103, 69-108

42



(2020-2018)

Edible Chitosan Films and Their Nanosized Counterparts Exhibit Antimicrobial Activity and 3 1
339 Enhanced Mechanical and Barrier Properties. Molecules, 2018, 24, 4- 7

Polycaprolactone/nimesulide patches obtained by a one-step supercritical foaming + impregnation
process. 2019, 146, 47-54

Environment-friendly green composites based on soluble soybean polysaccharide: A review. 2019,

337 122,216-223 22

Disulfide bond reconstruction: A novel approach for grafting of thiolated chitosan onto wool. 2019,
203, 369-377

Life cycle assessment of supercritical impregnation: Starch aerogel + ocopherol tablets. 2019,

335 143,305-312 18

Bioaccessibility and antimicrobial properties of a shrimp demineralization extract blended with
chitosan as wrapping material in ready-to-eat raw salmon. Food Chemistry, 2019, 276, 342-349

333  Chitosan. 2019, 485-493 7

Bio-Nanocomposites for Food Packaging Applications. 2020, 29-41

Immobilization of Chitosan Onto Polypropylene Foil via Air/Solution Atmospheric Pressure Plasma

331 Afterglow Treatment. 2020, 40, 207-220 10

Chitosan and its oligosaccharides, a promising option for sustainable crop production- a review.
2020, 227, 115331

, Rheological and antioxidant properties of chitosan/gelatin-based materials functionalized by
329 pomegranate peel extract. 2020, 228, 115386 45

Effects of chitosan edible film coatings on the physicochemical and microbiological qualities of
sweet cherry (Prunus avium L.). 2020, 259, 108656

Carboxymethyl chitosan perturbs inflammation profile and colonic microbiota balance in mice.
327 2020, 28, 175-182

Effects of virgin coconut oil on the physicochemical, morphological and antibacterial properties of
potato starch-based biodegradable films. 2020, 55, 192-200

Preparation, structural and spectroscopic characterization of chitosan membranes containing

325 allantoin. 2020, 1199, 126968 11

Chitosan and their derivatives: Antibiofilm drugs against pathogenic bacteria. 2020, 185, 110627

, Development and characterisation of functional cocoa (Theobroma cacao L.)-based edible Ffilms.
323 2020, 55, 1326-1335

Suppressing the phenotypic virulence factors of Uropathogenic Escherichia coli using marine

polysaccharide. 2020, 141, 103973

43



CITATION REPORT

Developing poly(vinyl alcohol)/chitosan films incorporate with d-limonene: Study of structural,

321 antibacterial, and fruit preservation properties. 2020, 145, 722-732 27

Photo-active chitosan-based hybrid films. 2020, 122, 109373

Hydroxyethylcellulose-g-poly(lactic acid) blended polyurethanes: Preparation, characterization and

319 biological studies. 2020, 151, 993-1003 "

Antimicrobial properties of starch films incorporated with chitosan nanoparticles: In vitro and in
vivo evaluation. 2020, 230, 115602

Preparation of sulfatide mimicking oleic acid sulfated chitosan as a potential inhibitor for
317 metastasis. 2020, 147, 792-798

Development and Characterization of Salvia macrosiphon/Chitosan Edible Films. 2020, 8, 1487-1496

. Preparation of Elastic and Antibacterial Chitosan-Citric Membranes with High Oxygen Barrier L
315 Ability by in Situ Cross-Linking. 2020, 5, 1086-1097 7

The effect of different preparation methods on the development of chitosan/thyme
oil/montmorillonite nanocomposite active packaging films. 2020, 44, e14327

From waste/residual marine biomass to active biopolymer-based packaging film materials for food
313 industry applications [& review. 2020, 5, 5

Carboxymethyl cellulose-based nanocomposites reinforced with montmorillonite and
Eboly-Il-lysine for antimicrobial active food packaging. 2020, 137, 48782

Bacterial Nanocellulose-A Biobased Polymer for Active and Intelligent Food Packaging

Applications: Recent Advances and Developments. 2020, 12, 26

311

Recent advances on chitosan-based films for sustainable food packaging applications. 2020, 26, 100551

309 Edible Films and Coatings with Pectin. 2020, 99-123 4

The use of coatings in eggs: A systematic review. 2020, 106, 312-321

307 Industrial Applications of Glycoside Hydrolases. 2020, 2

Nanoscale manufacturing as an enabling strategy for the design of smart food packaging systems.
2020, 26, 100570

° Antimicrobial and antioxidant properties of chitosan and its derivatives and their applications: A L
395 review. 2020, 164, 2726-2744 33

Revaluation of waste from fishing industry through generation of chitosan coatings to improve

quality and extend shelf-life of minimally processed lettuce. 2020, 170, 111310

44



(2020-2020)

The physiochemical and preservation properties of fish sarcoplasmic protein/chitosan composite

films containing ginger essential oil emulsions. 2020, 43, e13495 10

Antilisterial activity of chitosan-based edible coating incorporating cell-free supernatant from
Pediococcus pentosaceus 147 on the preservation of fresh cheese. 2020, 44, e14715

Physico-chemical and antioxidant properties of chitosan film with addition of Ecarotene and

301 butylated hydroxytoluene. 2020,

Chitosan-based biomaterials: From discovery to food application. 2020, 31, 2408-2421

Citral-loaded chitosan/carboxymethyl cellulose copolymer hydrogel microspheres with improved

299 antimicrobial effects for plant protection. 2020, 164, 986-993 16

Fabrication of improved cellulose acetate-based biodegradable films for food packaging
applications. 2020, 2, 107-114

297 Antimicrobial Carbohydrate-Based Macromolecules: Their Structures and Activities. 2020, 85, 15827-15836 1

Large scale preparation of single chitin oligomers by the combination of homogeneous acid
hydrolysis and reversed phase preparative chromatography. 2020, 1, 100016

Physico-chemical and antimicrobial properties of caseinchitosan edible films as food quality and
295 food safety. 2020, 443, 012018

Structural and physical properties of carboxymethyl cellulose/gelatin films functionalized with
antioxidant of bamboo leaves. 2020, 164, 1649-1656

5 Sophorolipid Butyl Ester: An Antimicrobial Stabilizer of Essential Qil-Based Emulsions and
93 Interactions with Chitosan and fPoly(glutamic acid).. 2020, 3, 5136-5147 4

ZnO nanorod-chitosan composite coatings with enhanced antifouling properties. 2020, 162, 1743-1751

291 Field pea protein isolate/chitosan complex coacervates: Formation and characterization. 2020, 250, 116925 10

High-throughput Fabrication of Chitosan/Poly(ethylene oxide) Nanofibers by Modified Free Surface
Electrospinning. 2020, 21, 1945-1955

and studies of nanoparticles of chitosan- fruit extract as new alternative treatment for

289 hypercholesterolemia via Scavenger Receptor Class B type 1 pathway. 2020, 28, 1263-1275 3

Chitosan associated with whole raw soybean in diets for Murrah buffaloes on ruminal
fermentation, apparent digestibility and nutrients metabolism. 2020, 91, e13435

287  Chitosan: A Natural Biopolymer with a Wide and Varied Range of Applications. Molecules, 2020, 25, 48 65

Antibacterial Activity of Chitosan Nanoparticles: A Review. 2020, 8, 1173

45



CITATION REPORT

AC conductivity and dielectric relaxation of chitosan/poly(vinyl alcohol) biopolymer polyblend.

285 2020, 43, 1 7

Isolation and Biophysical Characterisation of Bioactive Polysaccharides from Cucurbita Moschata
(Butternut Squash). 2020, 12,

Edible Coating and Pulsed Light to Increase the Shelf Life of Food Products. Food Engineering

283 peviews, 2020, 13, 544

Antioxidant and antimicrobial preservatives: Properties, mechanism of action and applications in
food - a review. 2020, 1-17

Progress and prospects in chitosan derivatives: Modification strategies and medical applications.

281 2020, 15

Development of Chitosan/Peptide Films: Physical, Antibacterial and Antioxidant Properties. 2020,
10, 1193

Single and combined effects of tea polyphenols and edible chitosan coating on the shelf life
279 improvement of refrigerated dagger-tooth pike conger (Muraenesox cinereus). 2020, 23,2110-2122

The Role of Chitosan and Graphene Oxide in Bioactive and Antibacterial Properties of Acrylic Bone
Cements. 2020, 10,

A comprehensive review on the nanocomposites loaded with chitosan nanoparticles for food
277 packaging. 2020, 1-34 50

Traditional Sensory Evaluation and Bionic Electronic Nose as Innovative Tools for the Packaging
Performance Evaluation of Chitosan Film. 2020, 12,

5 Physicochemical Properties and Bioactivity of a New Guar Gum-Based Film Incorporated with Citral 3
75 to Brown Planthopper, (St* [) (Hemiptera: Delphacidae). Molecules, 2020, 25, 4- 3

Drug-loaded chitosan film prepared via facile solution casting and air-drying of plain water-based
chitosan solution for ocular drug delivery. 2020, 5, 577-583

Novel chitosan derivatives of 2-imidazolecarboxaldehyde and 2-thiophenecarboxaldehyde and

273 their antibacterial activity. 2020, 57, 703-710 1

Chitosan/Lignosulfonate Nanospheres as "Green" Biocide for Controlling the Microbiologically
Influenced Corrosion of Carbon Steel. 2020, 13,

271 Chitosan nanocomposites for food packaging applications. 2020, 393-435 5

Effect of carbon dots in combination with aqueous chitosan solution on shelf life and stability of
soy milk. 2020, 326, 108650

269 Divergicin M35-Chitosan Film: Development and Characterization. 2020, 12, 1562-1570 2

Review on Polysaccharides Used in Coatings for Food Packaging Papers. 2020, 10, 566

46



(2020-2020)

Applications of chitosan-based biomaterials: a focus on dependent antimicrobial properties. 2020,

267 2,398-413 7

Preparation of novel chitosan/poly (ethylene glycol)/ZnO bionanocomposite for wound healing
application: Effect of gentamicin loading. 2020, 12, 100785

Bio-Derived Natural Materials Based Triboelectric Devices for Self-Powered Ubiquitous Wearable

265 and Implantable Intelligent Devices. 2020, 4, 2000108

Latest development of biopolymers based on polysaccharides. 2020, 281-299

Preparation and characterization of catechol-grafted chitosan/gelatin/modified chitosan-AgNP

blend Films. 2020, 247, 116643 28

263

Antibacterial chitosan electrostatic/covalent coating onto biodegradable poly ( -lactic acid). 2020,
105, 105835

Incorporation of quaternary ammonium chitooligosaccharides on ZnO/palygorskite

261 nanocomposites for enhancing antibacterial activities. 2020, 247, 116685

22,

Modified atmosphere packaging development. 2020, 261-280

Chitosan-Based Layer-by-Layer Assembly: Towards Application on Quality Maintenance of Lemon
259 Fruits. 2020, 2020, 1-10

Cellulose nanoparticles synthesised from potato peel for the development of active packaging film
for enhancement of shelf life of raw prawns (Penaeus monodon) during frozen storage. 2020, 56, 3991

257  Materiality of Edible Film Packaging in Muscle Foods: A Worthwhile Conception. 2020, 4, 117-132 15

Decontamination of seeds destined for edible sprout production from Listeria by using chitosan
coating with synergetic lysozyme-nisin mixture. 2020, 235, 115968

255  Antibacterial Therapeutic Agents Composed of Functional Biological Molecules. 2020, 2020, 1-13 6

Cationic chitosan derivatives as potential antifungals: A review of structural optimization and
applications. 2020, 236, 116002

253  Chitosan Composites in Packaging Industry-Current Trends and Future Challenges. 2020, 12, 56

Characterization of chitosan based polyelectrolyte films incorporated with OSA-modified gum
arabic-stabilized cinnamon essential oil emulsions. 2020, 150, 362-370

Effect of chitosan/modified montmorillonite coating on the antibacterial and mechanical

251 properties of date palm fiber trays. 2020, 148, 316-323 17

Smart film based on chitosan/Melissa officinalis essences/ pomegranate peel extract to detect

cream cheeses spoilage. 2020, 37, 634-648

47



CITATION REPORT

Enhanced antibacterial performance of gelatin/chitosan film containing capsaicin loaded MOFs for 6
249 food packaging. 2020, 510, 145418 5

Structural elucidation and biological aptitude of modified hydroxyethylcellulose-polydimethyl
siloxane based polyurethanes. 2020, 150, 426-440

Effects of the addition of ultrasound-pulsed gelatin to chitosan on physicochemical and antioxidant
247 properties of casting films. 2020, 69, 423-428 4

Eco-Friendly ZnO/Chitosan Bionanocomposites Films for Packaging of Fresh Poultry Meat. 2020,
10,110

Chitosan Extraction from Moser, 1909: Characterization and Comparison with Commercially
245 Available Chitosan. 2020, 5, >

Structural, physicochemical, and functional (antioxidant-antimicrobial) properties of
2-O-methyl-ftyclodextrin inclusion with hexahydro-Facids in chitosan films. 2020, 191, 111002

243 Chitosan-based biodegradable functional films for food packaging applications. 2020, 62, 102346 143

Assessment of Chitosan-Rue (Ruta graveolens L.) Essential Oil-Based Coatings on Refrigerated
Cape Gooseberry (Physalis peruviana L.) Quality. 2020, 10, 2684

L Formation of three-dimensional polymer structures through radical and ionic reactions of
24 peroxychitosan. 2020, 365-390 4
Characterization of Functional Properties of Biodegradable Films Based on Starches from Different
Botanical Sources. 2020, 72, 1900282

239 Superfine grinding induced amorphization and increased solubility of Ehitin. 2020, 237, 116145 14

Nanofluid to Nanocomposite Film: Chitosan and Cellulose-Based Edible Packaging. 2020, 10,

Facile synthesis and characterizations of antibacterial and antioxidant of chitosan monoterpene

237 nanoparticles and their applications in preserving minced meat. 2020, 156, 127-136 18

Physical, antifungal, and biodegradable properties of cellulose nanocrystals and chitosan
nanoparticles for food packaging application. 2021, 38, 860-869

Applications of chitosan and chitosan based metallic nanoparticles in agrosciences-A review. 2021,
235 166, 1554-1569 30

Chitosan induces jasmonic acid production leading to resistance of ripened fruit against Botrytis
cinerea infection. Food Chemistry, 2021, 337, 127772

Chitosan based ZnO nanoparticles loaded gallic-acid films for active food packaging. Food 3
233 Chemistry, 2021, 334, 127605 57T

Rutin-containing chitosan films produced using in situ mechanoactivated precipitation process.

2021, 110, 106157

48



(2021-2021)

; Rheological study of the incorporation of grape seed extract in chitosan and gelatin coatings. 2021,
23T 138,50052 3

Applications of chitosan in environmental remediation: A review. 2021, 266, 128934

Bioactive edible films: Development and characterization of gelatin edible films incorporated with

casein phosphopeptides. LWT - Food Science and Technology, 2021, 138, 110649 20

229

Probing axial metal distribution on biopolymer-based layer-by-layer films For antimicrobial use.
2021, 199, 111505

227  Biopolymer blends and composites. 2021, 105-147 7

Chitosan-tea tree oil nanoemulsion and calcium chloride tailored edible coating increase the shelf
life of fresh cut red bell pepper. 2021, 151, 106010

Poly(Hysine) and its derivatives via ring-opening polymerization of biorenewable cyclic lysine. 2021

225 12,1415-1424 3

Influences of chitosan coatings on functional compounds of sweet cherries. Journal of Food Science
and Technology, 2021, 58, 1808-1818

223  Fabrication and applications of chitosan-based green materials. 2021, 109-131

Bioplastics from agricultural waste. 2021, 141-169

221 (Bio)nanotechnology in Food Science-Food Packaging. 2021, 11, 44

Synthesis and applications of chitosan and its composites. 2021, 439-459

219 Biopolymer-based edible films and coatings for food applications. 2021, 81-107 2

Modified Chitosan Films/Coatings for Active Food Packaging. 2021, 203-232

217  Perspectives and Challenges of Using Chitosan in Various Biological Applications. 2021, 1-22 3

Effect of Chitosan Coating and Storage Temperature on Shelf-Life and Fruit Quality of Ziziphus
Mauritiana. 2021, 21, 509-518

Polysaccharide-Based Materials as Promising Alternatives to Synthetic-Based Plastics for Food

215 Packaging Applications. 2021, 515-554

Alkynyl silver modified chitosan and its potential applications in food area. 2021, 254, 117416

49



CITATION REPORT

Preparation, and physicochemical and biological evaluation of chitosan-Arthrospira platensis

213 polysaccharide active films for food packaging. 2021, 86, 987-995

Enhancement of Antibacterial and Mechanical Properties of Photocurable EPoly-I-lysine Hydrogels
by Tannic Acid Treatment.. 2021, 4, 2713-2722

Soft chemical processing approach for the valorization of seafood waste by-products as a source of

21T pioactive polymers. 2021, 63, 190-199

Processing Methods for Manufacture of Biobased Composites. 2021, 15-28

209 Antibacterial Chitosan Nanofiber Thin Films with Bacitracin Zinc Salt. 2021, 13, 1

The fabrication of a novel film based on polycaprolactone incorporated with chitosan and rutin:
potential as an antibacterial carrier for rainbow trout packaging. 2021, 30, 683-690

207 Release kinetics of fungicidal antimicrobials into packaged foods. 2021, 41, e12904 fe)

Effect of Curcumin Addition on the Properties of Biodegradable Pectin/Chitosan Films. Molecules,
2021, 26,

Antimicrobial ceramic hybrid films for keep-freshness packaging with fluorinated illite particles.

205 2021, 58, 430-436

Chitosan nanoparticles based on their derivatives as antioxidant and antibacterial additives for
active bioplastic packaging. 2021, 257, 117610

203 Promising Anti- Effects of Commercial Chitosan. 2021, 21, 151-155

Nanobiocomposite Films: a Greener Alternatelfor Food Packaging. 2021, 14, 1013-1027

201 Biomass-Derived Functional Films and Coatings. 2021, 489-510

Antimicrobial activity and physical properties of starch/chitosan film incorporated with lemongrass
essential oil and its application. LWT - Food Science and Technology, 2021, 141, 110934 54

Comparison between essential oils and supercritical extracts into chitosan-based edible coatings on

199 strawberry quality during cold storage. 2021, 171, 105198 "

Polysaccharide-Based Membrane for Packaging Applications. 2021, 477-500

PLA-Based Materials Containing Bio-Plasticizers and Chitosan Modified with Rosehip Seed Oil for
197 Ecological Packaging. 2021, 13, 7

Functional polysaccharide-based film prepared from chitosan and Facids: Structural,

physicochemical, and bioactive properties. 2021, 181, 966-977

50



(2021-2021)

195 Active packaging technologies for clean label food products: a review. 2021, 15, 4314-4324 7

Comparison of Antimicrobial Activity of Chitosan Nanoparticles against Bacteria and Fungi. 2021,
11, 769

Potential applications of polycarbohydrates, lignin, proteins, polyacids, and other renewable
193 materials for the formulation of green elastomers. 2021, 181, 1-29

A Comparative Analysis on the Effect of Variety of Grape Pomace Extracts on the Ice-Templated 3D
Cryogel Features. 2021, 7,

101 Chitosan, Chitooligosaccharides and Their Polyphenol Conjugates: Preparation, Bioactivities,
9 Functionalities and Applications in Food Systems. 1-23

Chitosan-Based Functional Films Integrated with Magnolol: Characterization, Antioxidant and

Antimicrobial Activity and Pork Preservation. 2021, 22,

Low-molecular weight chitosan enhances antibacterial effect of antibiotics and permeabilizes

189 cytoplasmic membrane of Staphylococcus epidermidis biofilm cells. 2021, 66, 983-996 3

Durable Antibacterial and Antifungal Hierarchical Silver-Embedded Poly(vinylidene
fluoride-co-hexafluoropropylene) Fabricated Using Electrospinning. 2021, 3, 4256-4263

Biodegradable and transparent films with tunable UV-blocking property from Lignocellulosic waste

187 by a top-down approach. 2021, 28, 8629-8640 4

Simultaneous determination of molar degree of substitution and its distribution fraction, degree of
acetylation in hydroxypropyl chitosan by H NMR spectroscopy. 2021, 263, 117950

Effect of Weak Magnetic Field on the Structure and Physical Properties of Chitosan Membranes.

185 1044, 181-189

Saccharomyces Cerevisiae as an Untapped Source of Fungal Chitosan for Antimicrobial Action. 2021
, 193, 3765-3786

183  Chemical and biological characterization of sulfated chitosan oligomer as heparin mimics. 096739112110350 1

Comprehensive Review of Polysaccharide-Based Materials in Edible Packaging: A Sustainable
Approach. 2021, 10,

Microchannelled alkylated chitosan sponge to treat noncompressible hemorrhages and facilitate

181 wound healing. 2021, 12, 4733

Design of multifunctional food packaging films based on carboxymethyl chitosan/polyvinyl alcohol
crosslinked network by using citric acid as crosslinker. 2021, 230, 124048

New and efficient NiO/chitosan/polyvinyl alcohol nanocomposites as antibacterial and dye

179 adsorptive films. 2021, 186, 278-288 1

Effects of Peppermint Extract and Chitosan-Based Edible Coating on Storage Quality of Common

Carp () Fillets. 2021, 13,

51



CITATION REPORT

177  Preparation and Mechanical Properties of Green Epoxy/Chitosan/Silver Nanocomposites. 1-9 fe)

Chitosan and pectin-based films and coatings with active components for application in
antimicrobial food packaging. 2021, 158, 106349

L Use of nature-derived antimicrobial substances as safe disinfectants and preservatives in food
75 processing industries: A review. e15999

The antimicrobial activity of silver nanoparticles biocomposite films depends on the silver ions
release behaviour. Food Chemistry, 2021, 359, 129859

L Natural antioxidants-based edible active food packaging: An overview of current advancements. L
73 2021,43,101251 3

Antibacterial chitosan composite films with food-inspired carbon spheres immobilized AgNPs. Food
Chemistry, 2021, 363, 130342

Essential oils and chitosan as alternatives to chemical preservatives for fish and fisheries products:

Areview. 2021, 129, 108244 18

171

Synthesis optimization, DFT and physicochemical study of chitosan sulfates. 2021, 1245, 131083

Antimicrobial edible films in food packaging: Current scenario and recent nanotechnological

169 advancements- a review. 2021, 2, 100024 30

Effect of oleic acid on the release of tetrahydrocurcumin in chitosan-based films. 2022, 124, 107202

Chitosan-based film incorporated with essential oil nanoemulsion foreseeing enhanced

167 antimicrobial effect. Journal of Food Science and Technology, 2021, 58, 3314-3327 33 4

Ketoconazole loaded quaternized chitosan nanoparticles-PVA film: preparation and evaluation. 1

Alginate gels crosslinked with chitosan oligomers - a systematic investigation into alginate block

165 structure and chitosan oligomer interaction.. 2021, 11, 13780-13798 3

Recent Developments in Chitin and Chitosan Bio-Based Materials Used for Food Preservation. 143-175

Non-Thermal Food Preservation: Control of Food-Borne Pathogens through Active Food Packaging

163 and Nanotechnology. 499-510

Biologically Active Compounds Form Seafood Processing By-Products. 2014, 299-311

Wetting Behavior of Chitosan Solutions on Blueberry Epicarp With or Without Epicuticular Waxes.

161 5015, 509-518

Natural Food Antimicrobials of Animal Origin. 2017, 55-83

52



(2020-2020)

159 Chiral Stereochemical Strategy for Antimicrobial Adhesion. 2020, 431-456 2

Antimicrobial Hydrogels: Key Considerations and Engineering Strategies for Biomedical
Applications. 2020, 511-542

157 Advanced Nano-biocomposites Based on Starch. 2015, 1467-1553 3

Food Biopackaging Based on Chitosan. 2019, 2057-2083

155 Antibacterial Activity of Chitosan-Based Systems. 2019, 457-489 57

Chitosan-Based Edible Coating: A Customise Practice for Food Protection. 2019, 167-182

153  Chitosan/chitin-based composites for food packaging applications. 2020, 641-670 5

Release of polyphenols from starch-chitosan based films containing thyme extract. 2017, 175, 122-130

Selective synthesis of N,N,N-trimethylated chitosan derivatives at different degree of substitution
151 and investigation of structure-activity relationship for activity against P. aeruginosa and MRSA. 17
2020, 160, 548-557

Technological Properties of Biodegradable Films Produced with Myofibrillar Proteins Extracted
from Gilded cat-fish (Brachyplatystoma rousseauxii) Carcasses and Parings. 1-15

149 Chitosan: Biopolymer Products. 1635-1647 it

Chitin/Chitosan and Its Derivatives: Fundamental Problems and Practical Approaches. 2020, 85, S154-S176

147 BIO-BASED NANOCOMPOSITES: PROSPECTS IN GREEN PACKAGING APPLICATIONS. 2014, 281-306 1

SPECIFIC MIGRATION OF ANTIOXIDANTS BHT, IRGANOX 1076, AND IRGAFOS 168 INTO TYPICAL
EDIBLE OILS UNDER MICROWAVE HEATING CONDITIONS. 2014, 89-100

145 Actividad antif” hgica in vitro de quitosanos sobre Bipolaris oryzae, pat™ Geno del arroz. 2015, 65, 1

Optimization and release evaluation for tea polyphenols and chitosan composite films with
regulation of glycerol and Tween. 2020, 40, 162-170

143 P B-colheita de mangas 'Tommy Atkins' recobertas com quitosana. 2011, 33, 337-343 11

Structures and Antibacterial Properties of PLA-based Ciprofloxacin Composite Films Deposited by

Low-Electron Beam Dispersion. 2020, 22, 35

53



CITATION REPORT

141  Fabrication of Chitosan/Pectin/PVA Nanofibers Using Electrospinning Technique. 2020, 10, 134-141 3

Portakal Kabull Esansiyel Yafle Birlekirilmillelatin Film Kaplamanf Buzdolabfda Muhafaza
Edilen Karidesin Kalitesi * Berine Etkisi.

L Chemical Composition and Antibacterial Activity of the Emulsion and Nano-emulsion of Ziziphora
39 clinopodioides Essential Oil against Escherichia coli 0157:H7. 2019, 5, 94-97 4

Thermomechanical and acidic treatments to improve plasticization and properties of chitosan films:
A comparative study of acid types and glycerol effects. 2018, 60, 93-101

Chitosan Films in Food Applications. Tuning Film Properties by Changing Acidic Dissolution
137 Conditions. 2020, 13, 9

Effects of Chitosan Coating to Some Postharvest Characteristics of Hylocercus undatus (Haw) Brit.
and Rose Fruit. 2010, 6, 82-92

L Effect of Chitosan Coating on Physical and Microbial Characteristics of Fresh-Cut Green Peppers
35 (Capsicum annuum L.). 2012, 11, 904-909 3

Preparation and Characterization of Chitosan from Indonesian Tambak Lorok Shrimp Shell Waste
and Crab Shell Waste. 2018, 17, 446-453

133  Chitosan and its Broad Applications: A Brief Review. 2021, 12, em00779 3

Effect of emulsifier and droplet size on the antibacterial properties of emulsions and
emulsion-based films containing essential oil compounds. e16072

Starch Microspheres Entrapped with Chitosan Delay Fecal Fermentation and Regulate Human Gut

13T Microbiota Composition. 2021, 69, 12323-12332 3

Development of multifunctional films based on chitosan, nano silica and hops extracts. 2021, 161, 110816

129 Recent Advances of Carbon Nanotube/Biopolymers Nanocomposites: A Technical Review. 2011, 120-135

Analytical Methodologies of Chitosan in[FunctionallFoods. 2012, 513-544

Improvement of Water Vapor Barrier Properties of Chitosan-Collagen Laminated Casings using

127 Beeswax. 2015, 9, 31-38

Encapsulation Field Polymers: Fourier Transform Infrared Spectroscopy (FTIR). 3277-3293

Anh hlbng cua feu kien xu |” [Bn kha nilg sinh enzyme amylase v” [protease tu Aspergillus oryzae

125 o p koji nam b" [b ngll(Pleurotus spp.). 2016, N* ng nghiep 2016, 147

Biodegradable Polymers: Definition, Classification and Application as an Alternative to Plastic. 2016

, 214-247

54



(2021-2017)

123 Cellulosic Polymer Blends 2: With Aliphatic Polyesters. 2017, 45-73

Application of Marine Polymers in Membrane Technology. 2017, 501-522

Encapsulation of Lactobacillus acidophilus FNCC 0051 in Hydrogel Using a Complex Coacervation of

121 Glucomannan and Chitosan. 201 7,12,236-242

Molecular Cloning and Phylogenetic Analysis of a Chitin Deacetylase Isolated from the Epidermis of
the Red Snow Crab &lt;i&gt;Chionoecetes japonicas&lt;/i&gt;. 2018, 09, 52-62

Nuevos abonos a partir de excrementos de insecto: el caso del gusano de la harina (Tenebrio

119 molitor). 19, 1-10

Antimicrobial activity of chitosan coating on asparagus spears against Escherichia coli and
Salmonella sp.. 2018, 511-516

117  Characterization of Chitosan-Based Films with Different Aniseed Oil Content.

Betalains from prickly-pear fruit: An alternative natural coloring for food. 1-10

Lignocellulolytic and Chitinolytic Glycoside Hydrolases: Structure, Catalytic Mechanism, Directed

115 Evolution and Industrial Implementation. 2020, 97-127

PCL Based CIP-Loaded Double-Layer Films Deposited by Low-Electron Beam Dispersion Method
and its Antibacterial Properties. 2020, 22, 255

Effect of edible coating on physical and chemical properties of potato tubers under different

113 storage conditions. LWT - Food Science and Technology, 2022, 153, 112580 54 4

Preparation and applications of chitosan and cellulose composite materials. 2022, 301, 113850

Mold-free shelf-life extension of fresh rice noodles by synergistic effects of chitosan and common

T fo0d preservatives. 2022, 133, 108597

Functional Chitosan-Based Composites for Potential Application in Food Industry. 2020, 431-458

Anti-Bacterial Activity of Chitosan-Alginate-Poly (Vinyl Alcohol) Hydrogel Containing Entrapped

109 Peppermint Essential Oil. 1-13

Natural Antimicrobial Materials. 2021, 149-169

Facile Synthesis and Antibacterial Activity of Bioplastic Membrane Containing In Doped

107 ZnO/Cellulose Acetate Nanocomposite. 1

Preparation and physicochemical assessment of bioactive films based on chitosan and starchy

powder of white turmeric rhizomes (Curcuma Zedoaria) for green packaging applications. 2021,
193, 2192-2192

55



CITATION REPORT

Antifungal properties of hybrid films containing the essential oil of Schinus molle: Protective effect

105 against postharvest rot of tomato. 2022, 134, 108766 5

Optimization of the Physical, Optical and Mechanical Properties of Composite Edible Films of
Gelatin, Whey Protein and Chitosan.. Molecules, 2022, 27,

A Comparison of the Gene Expression Profiles of Non-Alcoholic Fatty Liver Disease between Animal

103 Models of a High-Fat Diet and Methionine-Choline-Deficient Diet.. Molecules, 2022, 27,

Bovine alpha-lactalbumin particulates for controlled delivery: Impact of dietary fibers on stability,
digestibility, and gastro-intestinal release of capsaicin. 2022, 107536

101 Different Approaches for the Inclusion of Bioactive Compounds in Packaging Systems. 2022, 151-185

Polysaccharide-based blend films as a promising material for food packaging applications:
physicochemical properties. 2022, 31, 503

Chitosan-based antioxidant films incorporated with root extract of Aralia continentalis Kitagawa
9 for active Food packaging applications. 2022, 22, 125-135

Edible Active Coating Systems for Food Purposes. 2022, 253-299

Chitosan biological molecule improves bactericidal competence of ceftazidime against
97 Burkholderia pseudomallei biofilms.. 2022, 201, 676-676

Conservation of minimally processed pinh” B using chitosan and gelatin coatings. 25,

95 Bio Nanocomposite Films in the Food Packaging Applications. 2022, 255-273

Enhanced properties of chitosan/hydroxypropyl methylcellulose/polyvinyl alcohol green
bacteriostatic film composited with bamboo fiber and silane-modified bamboo fiber.

Antimicrobial effect of chitosan and extracellular metabolites of Pediococcus pentosaceus CM175
93 against Salmonella Typhimurium and Escherichia coli O157:H7.

Effects of chitosan coatings fused with medicinal plant extracts on postharvest quality and storage
stability of purple passion fruit (Passiflora edulis var. Ester).

Addition time plays a major role in the inhibitory effect of chitosan on the production of
91 Pseudomonas aeruginosa virulence factors.. 2022, 1

Preparation and characterization of chitosan derivatives modified with quaternary ammonium salt
and quaternary phosphate salt and its effect on tropical fruit preservation.. Food Chemistry, 2022, 8.5
387,132878

3 Antimicrobial food packaging integrating polysaccharide-based substrates with green antimicrobial
9 agents: A sustainable path.. 2022, 155, 111096 4

Effects of different phosphorus-free water-retaining agents on the quality of frozen tilapia Ffillets..

2022, 10, 633-644




87

81

75

73

71

Single-step Single Bath Dyeing and Finishing of Nylon with Disperse Dye and Chitosan by Using
Decamethylcyclopentasiloxane Solvent as Dyeing Media. 1

Innovative Food Packaging, Food Quality and Safety, and Consumer Perspectives. 2022, 10, 747

Development of antioxidant-rich edible active films and coatings incorporated with de-oiled
ethanolic green algae extract: a candidate for prolonging the shelf life of fresh produce.. 2022, 12, 13295-1 3313

Synthesis, characterization, anticancer, and antioxidant activities of chitosan Schiff bases bearing
quinolinone or pyranoquinolinone and their silver nanoparticles derivatives.

Application of Geraniolllhitosan Blend Film with Quorum Sensing Inhibitory Activity as Packaging
Materials for Biofilm Control in Fresh Fruit and Vegetable.

A Review of Essential Oils as Antimicrobials in Foods with Special Emphasis on Fresh Produce.. 2022

]

Chitosan-Based Materials: An Overview of Potential Applications in Food Packaging. 2022, 11, 1490 1

Characterization of chitosan/zein composite film combined with tea polyphenol and its application
on postharvest quality improvement of mushroom (Lyophyllum decastes Sing.). 2022, 33, 100869

Closing the Carbon Loop in the Circular Plastics Economy. 2200247 1

Effects of preharvest applications of chemicals and storage conditions on the physico-chemical
characteristics and shelf life of tomato (Solanum lycopersicum L.) fruit. 2022, e09494

Preparation, Characterization and Evaluation of Antibacterial Properties of
Polylactide-Polyethylene Glycol-Chitosan Active Composite Films. 2022, 14, 2266

New Zinc-Based Active Chitosan Films: Physicochemical Characterization, Antioxidant, and
Antimicrobial Properties. Frontiers in Chemistry, 10,

Application of natural extracts as active ingredient in biopolymer based packaging systems. Journal ;
of Food Science and Technology, 33

Antimicrobial Activity of Composites-Based on Biopolymers. Macromol, 2022, 2, 258-283

Nanomaterials Utilized in Food Packaging: State-of-the-Art. Food Engineering Reviews, 65 O

Biodegradable packaging films with Epolylysine/ZIF-L composites. LWT - Food Science and
Technology, 2022, 113776

Effect of Antimicrobial and Antioxidant Rich Pomegranate Peel Based Edible Coatings on Quality
and Functional Properties of Chicken Nuggets. Molecules, 2022, 27, 4500

Pimenta dioica: a review on its composition, phytochemistry, and applications in food technology.

2021, 28, 893-904

57



CITATION REPORT

6 Edible coating of chitosan ionically combined with Fcarrageenan maintains the bract and
9 postharvest attributes of dragon fruit (Hylocereus undatus). 2021, 28, 682-694

In vitro investigation of the antiviral activity of propolis and chitosan nanoparticles against the
genotype VIl Newcastle disease virus. 9,

Taguchi Grey Relational Analysis for Multi-Response Optimization of Bacillus Bacteria Flocculation
Recovery from Fermented Broth by Chitosan to Enhance Biocontrol Efficiency. 2022, 14, 3282 3

Development and characterization of active packaging films based on chitosan, plasticizer, and
quercetin for repassed oil storage. 2023, 399, 133934

Strategies for Synthesis and Chemical Modifications of Chitosan-Based Nanocomposites: A
Versatile Material with Extraordinary Potential for Diverse Applications. 2022, 53-78

Conclusion and Future Prospects of Chitosan-Based Nanocomposites. 2022, 305-341

63 Role of Antibacterial Agents Derived from Chitosan-Based Nanocomposites. 2022, 221-249 fe)

Antimicrobial effect of essential oils in content of edible films (review). 2022, 124-134

Effect of Whey Protein Edible Coating Incorporated with Mango Peel Extract on Postharvest

61 Quiality, Bioactive Compounds and Shelf Life of Broccoli. 2022, 8, 770

Multilayer ChitinChitosanlellulose Barrier Coatings on Poly(ethylene terephthalate).

Obtention of New Edible Biofilms from Water Kefir Grains in Comparison with Conventional
59 Biofilms from Taro (Colocasia esculenta) and Cassava (Manihot esculenta) Starch. 2022, 10, 1804

Polysaccharide-based films: from packaging materials to functional food.

- Source of Nanocellulose and Its Application in Nanocomposite Packaging Material: A Review. 2022,
12,3158

Fabrication of ultrastable oil-in-water high internal phase gel emulsions stabilized solely by
modified shea butter for 3D structuring. 2022, 367, 120495

Innovation from waste with biomass-derived chitin and chitosan as green and sustainable polymer:
55 Areview. 2022, 8, 100149

Application of Biopolymer Blends as Edible Films and Coatings in Food Packaging. 2022, 277-296

53 Ecological Sustainability of Biodegradable Materials for Food Healthy Storage. 2022, 1-32 o)

Storage life extension of raspberry using chitosan composite coating functionalized with Bidens

pilosa extract. 2022, 509-516




(2022-)

Computation of Binding Energy of MCS and GO-Grafted MCS with Waterborne Epoxy Resin Using
51 Density Functional Theory Method: Investigating the Corrosion Resistance of the Composite fe)
Coatings.

Development of an Indicator Film Based on Cassava StarchlThitosan Incorporated with Red Dragon
Fruit Peel Anthocyanin Extract. 2022, 14, 4142

Influence of Quaternary Ammonium Salt Functionalized Chitosan Additive as Sustainable Filler for
49 High-Density Polyethylene Composites. 2022, 15, 7418

Physical, Rheological and Antibacterial Properties of New Edible Packaging Films Based on the
Sturgeon Fish Waste Gelatin and its Compounds with Chitosan. 1-20

Selected properties of chitosan-based films incorporated with Bidens pilosa extract for potential
47 applications in food preservation. 2022, 501-508

Bioactive chitosan and essential oils in sustainable active food packaging: Recent trends,
mechanisms, and applications. 2022, 34, 100962

Antiadhesion effect of the chitosan-based film incorporated with essential oils against foodborne
45 bacteria. 2022, 189, 115742

Exogenous chitosan enhances the resistance of apple to Glomerella leaf spot. 2023, 309, 111611

43 Effect of molecular weight of chitosan on properties of chitosan-Zn nanoparticles. 2022, 102206 fe)

Preparation of Transdermal Patch Containing Selenium Nanoparticles Loaded with Doxycycline and
Evaluation of Skin Wound Healing in a Rat Model. 2022, 15, 1381

. Incorporation of silver nanoparticles/curcumin/clay minerals into chitosan film for enhancing
4 mechanical properties, antioxidant and antibacterial activity. 2022, 223, 779-789

Central composite design optimization of active and physical properties of food packaging films
based on chitosan/gelatin/pomegranate peel extract. 2022, 34, 100986

39 Preparation and application of chitosan-based medical electrospun nanofibers. 2023, 226, 410-422 1

Advances in formulation, functionality, and application of edible coatings on fresh produce and
fresh-cut products: A review. 2023, 407, 135186

Improvement of Dimensional Stability, Water Resistance, and Decay Resistance of Pine Wood by
37 the Incorporation of Polyvinyl Chloride-Abietic Acid Copolymer with AgNPs.

Antimicrobial Property of Cassava Starch/Chitosan Film Incorporated with Lemongrass Essential Qil
and Its Shelf Life. 2022, 16, 2891-2900

35 What do Spanish consumers think about employing nanotechnology in food packaging?. 2022, 34, 100998 fe)

Antimicrobial Activity of Chitosan/Gelatin/Poly(vinyl alcohol) Ternary Blend Film Incorporated with

Duchesnea indica Extract in Strawberry Applications. 2022, 11, 3963

59



CITATION REPORT

A comprehensive approach to chitosan-gelatine edible coating with Ecyclodextrin/lemongrass
33 essential oil inclusion complex [Characterization and food application. 2022,

The effect of essential oils mixture on chitosan-based film surface energy and antiadhesion activity
against foodborne bacteria. 2023, 39,

. Dual therapeutic 5-fluorouracil and hesperidin loaded chitosan nanocarrier system: Understanding
3 its synergism on anti-cancer activity. 2023, 104184

A Comprehensive Review Based on Chitin and Chitosan Composites. 2023, 15-66

29  Chitosan Composites for the Removal of Pollutants in Aqueous Environment. 2023, 163-179 0

Carbohydrate polymer-based nanocomposites for breast cancer treatment. 2023, 304, 120510

Pullulan/chitosan-based functional film incorporated with curcumin-integrated chitosan
27" nanoparticles. 2023, 660, 130898

Engineering chitosan into fully bio-sourced, water-soluble and enhanced antibacterial
poly(aprotic/protic ionic liquid)s packaging membrane. 2023, 230, 123182

Influence of Novel Nano Membranes on Quality Characterizes of Cucumber During Storage. 2022,
25 16,721-728

Chitosan/grapeseed oil multicomponent edible films - design and properties. 2023, 2436, 012029

5 Antimicrobial activity of different coatings for packaging materials containing functional extenders
3 against selected microorganisms typical for food. 2023, 148, 109669

Biodegradable hybrid biopolymer film based on carboxy methyl cellulose and selenium
nanoparticles with antifungal properties to enhance grapes shelf life. 2023, 237, 124076

The impacts of chitosan-essential oil nanoemulsions on the microbial diversity and chemical

21 composition of refrigerated minced meat. 2023, 239, 124237

Recent advances in biodegradable polymers [Properties, applications and future prospects. 2023,
192, 112068

Lignin-induced sacrificial conjoined-network enabled strong and tough chitosan membrane for
19 food preservation. 2023, 313, 120876

U" bcu Yalbr [T Bren Kitosan Bazl¥Filmlerin Antimikrobiyal Aktivitelerinin [hcelenmesi. 143-151

L Investigation of Corrosion Behavior of Hydroxyapatite/Zirconia/Chitosan Nanocomposite Coatings
7 Produced by Electrophoretic Deposition. 2022, 58, 682-692

Chitosan with Natural Additives as a Potential Food Packaging. 2023, 16, 1579

60



CITATION REPORT

15 Cellulose nanofibril reinforced functional chitosan biocomposite films. 2023, 120, 107964 0

Application of functionalized chitosan in food: A review. 2023, 235, 123716

Mucoadhesive chitosan/polyvinylpyrrolidone-co-poly (2-acrylamide-2-methylpropane sulphonic
13 acid) based hydrogels of captopril with adjustable properties as sustained release carrier: o)
Formulation design and toxicological evaluation. 2023, 81, 104291

Development of a New Route for the Immobilization of Unmodified Single-Stranded DNA on
Chitosan Beads and Detection of Released Guanine after Hydrolysis. 2023, 28, 2088

Inhibition of multi-species biofilm formation using chitosan-based film supplemented with essential

T oils. 2023, 188, 111943

Development and characterization of Chitosan/Guar gum /Gum ghatti bionanocomposites with in
situ silver nanoparticles. 2023, 44, 101009

9 Antimicrobial Green Composites. 2023, 187-206 0

Ecological Sustainability of Biodegradable Materials for Food Healthy Storage. 2023, 1337-1368

Preparation and characterization of functionalized chitosan/polyvinyl alcohol composite films
7 incorporated with cinnamon essential oil as an active packaging material. 2023, 235, 123914

Artificial intelligence-based optimization for chitosan nanoparticles biosynthesis, characterization
and in-vitro assessment of its anti-biofilm potentiality. 2023, 13,

Chitosan and hurdle technologies to extend the shelf life or reassure the safety of food
5 formulations and ready-to-eat/cook preparations/meals. 2023, 279-326

Application of Polysaccharide-Based Edible Coatings on Fruits and Vegetables: Improvement of
Food Quality and Bioactivities. 2023, 4, 99-115

Elaboration and general evaluation of chitosan-based films containing terpene alcohols-rich
3 essential oils. 2023, 39,

A Computational Biology Study on the Structure and Dynamics Determinants of Thermal Stability

of the Chitosanase from Aspergillus fumigatus. 2023, 24, 6671

1 Carbohydrates and derivatives as green corrosion inhibitors. 2023, 435-460 o)

61



