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(2020-2020)

9



55
ualciumMmaintainedMhigherMqualityMandMenhancedMresistanceMagainstMchillingMstressMbyMregulatingM
enzymesMinMreactiveMoxygenMandMbiofilmMmetabolismMofMuhineseMwinterMjujubeMfruit.MJournalfoffFoodf
BiochemistryYM2020YMffYMecechc

3.3 8

54 wnrichmentMofMedibleMcoatingsMandMfilmsMwithMplantMextractsMorMessentialMoilsMforMtheMpreservationMofM
fruitsMandMvegetables.M2020YMjgkZjjb 10

53 ®ualityManalysisMandMdryingMcharacteristicsMofMturmericMUuurcumaMlongaM”.VMdriedMbyMhotMairMandMdirectM
solarMdryers.MLWTfufFoodfSciencefandfTechnologyYM2021YMcejYMccbhji 5.4 6

52 ÖhelfZlifeMextensionMofMpomegranateMarilsMusingMchitosanMnanoparticlesMloadedMwithMÖaturejaM
hortensisMessentialMoil.MJournalfoffthefSciencefoffFoodfandfAgricultureYM2021YMcbcYMeiijZeijh 4.3 8

51 wffectMofMchitosanMcoatingMonMpostharvestMqualityMandMenzymaticMactivityMofMeggplantMUMÖolanumM
melongenaM”.VMcultivars.MJournalfoffFoodfProcessingfandfPreservationYM2021YMfgYM 2.1 5

50 uompositeMcoatingsMbasedMonMkonjacMglucomannanMandMsodiumMalginateMmodifiedMwithMallicinMandMinM
situMÖi MxMforMgingerMrhizomesMpreservation.MJournalfoffFoodfSafetyYM2021YMfcYM 2 1

49 wffectMofMactiveMchitosanZpullulanMcompositeMedibleMcoatingMenrichMwithMpomegranateMpeelMextractM
onMtheMstorageMqualityMofMgreenMbellMpepper.MLWTfufFoodfSciencefandfTechnologyYM2021YMcejYMccbfeg 5.4 25
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withMaceticMacid..MJournalfoffFoodfScienceYM2021YM 3.4 1

15
vevelopmentMofMantioxidantZrichMedibleMactiveMfilmsMandMcoatingsMincorporatedMwithMdeZoiledM
ethanolicMgreenMalgaeMextractlMaMcandidateMforMprolongingMtheMshelfMlifeMofMfreshMproduce..MRSCf
AdvancesYM2022YMcdYMcedkgZceece
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2 sMReviewMofMRegulatoryMÖtandardsMandMsdvancesMinMwssentialM ilsMasMsntimicrobialsMinMxoods.M2022YMcbbbdg 2

Citation Report

12



1 wffectMofMàaroMuormM–ucilageMandMtlackMÖeedM ilMasMwdibleMuoatingsMonMtheMÖhelfZ”ifeMandM®ualityMofM
xreshMyuava.M2023YMceYMgej 0

Citation Report

13


