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S — 1. Separation of palm kernel oil from palm kernel with supercritical carbon dioxide using pressure swing technique

x journal of Journal of Food Engineering, Volume 81, Issue 2, July 2007, Pages 419-428

food engineering

Zaidul, 1.S.M.; Norulaini, N.A.N.; Omar, A.K.Mohd.; Sato, Y.; Smith, R.L.
Cited by Scopus (3)

2. Effects of extraction time, temperature and solvent on concentration and antioxidant activity of grape marc phenolics
Journal of Food Engineering, Volume 81, Issue 1, July 2007, Pages 200-208
Spigno, G.; Tramelli, L.; De Faveri, D.M.
Cited by Scopus (21)

3. Process technology for production of soluble tea powder
Journal of Food Engineering, October 2007, Pages 276-283
Sinija, V.R.; Mishra, H.N.; Bal, S.
4. Subcritical water extraction of essential oils from coriander seeds (Coriandrum sativum L.) « Short communication
Journal of Food Engineering, Volume 80, Issue 2, May 2007, Pages 735-740
Eikani, M.H.; Golmohammad, F.; Rowshanzamir, S.
Cited by Scopus (15)

5. Traceability of food products: General framework and experimental evidence
Journal of Food Engineering, Volume 81, Issue 2, July 2007, Pages 347-356
Regattieri, A.; Gamberi, M.; Manzini, R.

Cited by Scopus (23)

6. Ultrasound as pre-treatment for drying of fruits: Dehydration of banana
Journal of Food Engineering, Volume 82, Issue 2, September 2007, Pages 261-267
Fernandes, F.A.N.; Rodrigues, S.

Cited by Scopus (10)

7. Effects of plant essential oils and oil compounds on mechanical, barrier and antimicrobial properties of alginate-apple puree edible films
Journal of Food Engineering, Volume 81, Issue 3, August 2007, Pages 634-641
Rojas-Grau, M.A.; Avena-Bustillos, R.J.; Olsen, C.; Friedman, M.; Henika, P.R.; Martin-Belloso, O.; Pan, Z.; McHugh, T.H.
Cited by Scopus (11)

8. Improvement of dough rheology, bread quality and bread shelf-life by enzymes combination
Journal of Food Engineering, Volume 81, Issue 1, July 2007, Pages 42-53
Caballero, P.A.; Gomez, M.; Rosell, C.M.
Cited by Scopus (18)

9. Use of whey proteins for encapsulation and controlled delivery applications
Journal of Food Engineering
Gunasekaran, S.; Ko, S.; Xiao, L.

10. Development and characterisation of novel nutraceuticals with spray drying technology
Journal of Food Engineering, Volume 82, Issue 1, September 2007, Pages 84-91
Chiou, D.; Langrish, T.A.G.
Cited by Scopus (6)

11. Grape seed oil deacidification by molecular distillation: Analysis of operative variables influence using the response surface methodology
Journal of Food Engineering, Volume 81, Issue 1, July 2007, Pages 60-64
Martinello, M.; Hecker, G.; Carmen Pramparo, M.d.
Cited by Scopus (2)

12. study of solid-liquid extraction kinetics of total polyphenols from grape seeds
Journal of Food Engineering, Volume 81, Issue 1, July 2007, Pages 236-242
Bucic-Kojic, A.; Planinic, M.; Tomas, S.; Bilic, M.; Velic, D.

Cited by Scopus (5)

13. Visible and near infrared spectroscopy for rapid detection of citric and tartaric acids in orange juice
Journal of Food Engineering, Volume 82, Issue 2, September 2007, Pages 253-260
Cen, H.; Bao, Y.; He, Y.; Sun, D.W.
Cited by Scopus (7)

14. Degradation kinetics of anthocyanins in blackberry juice and concentrate
Journal of Food Engineering, October 2007, Pages 271-275
Wang, W.D.; Xu, S.Y.

15. Microwave-assisted extraction used for the isolation of total triterpenoid saponins from Ganoderma atrum
Journal of Food Engineering, Volume 81, Issue 1, July 2007, Pages 162-170
Chen, Y.; Xie, M.Y.; Gong, X.F.
Cited by Scopus (15)
16. Application of solid-state fermentation to food industry-A review
Journal of Food Engineering, Volume 76, Issue 3, October 2006, Pages 291-302
Couto, S.R.; Sanroman, M.A.
Cited by Scopus (25)

17. Microencapsulation of anthocyanin pigments of black carrot (Daucus carota L.) by spray drier
Journal of Food Engineering, Volume 80, Issue 3, June 2007, Pages 805-812

id 30 §0 30 30 30 3O 30 30 §0 30 §O0 O O 30 30 30

http://top25.sciencedirect.com/subject/chemical-engineering/5/journal/journal-of-food... 20/09/2009



ScienceDirect TOP25 Hottest Articles Pagina 2 de 2

Ersus, S.; Yurdagel, U.
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18. Biotechnological applications in agriculture: A new source of edible oil and production of biofertilizer and antioxidant from its by-products
Journal of Food Engineering, Volume 81, Issue 4, August 2007, Pages 688-692
Bera, D.; Lahiri, D.; De Leonardis, A.; De, K.B.; Nag, A.

19. Physico-chemical, rheological and structural properties of fractionated potato starches
Journal of Food Engineering, October 2007, Pages 383-394
Kaur, L.; Singh, J.; McCarthy, 0.J.; Singh, H.

20. Orange (Citrus sinensis) juice concentration by reverse osmosis
Journal of Food Engineering, Volume 81, Issue 2, July 2007, Pages 287-291
Jesus, D.F.; Leite, M.F.; Silva, L.F.M.; Modesta, R.D.; Matta, V.M.; Cabral, L.M.C.
Cited by Scopus (2)

21. Antioxidant and antimicrobial activities of shiitake (Lentinula edodes) extracts obtained by organic solvents and supercritical fluids
Journal of Food Engineering, Volume 80, Issue 2, May 2007, Pages 631-638
Kitzberger, C.S.G.; Smania, A.; Pedrosa, R.C.; Ferreira, S.R.S.
Cited by Scopus (9)
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22. Thermal and pulsed electric fields pasteurization of apple juice: Effects on physicochemical properties and flavour compounds
Journal of Food Engineering
Aguilar-Rosas, S.F.; Ballinas-Casarrubias, M.L.; Nevarez-Moorillon, G.V.; Martin-Belloso, O.; Ortega-Rivas, E.

23. Physicochemical characterization of starch based films
Journal of Food Engineering, Volume 82, Issue 1, September 2007, Pages 17-25
Bertuzzi, M.A.; Armada, M.; Gottifredi, J.C.
Cited by Scopus (9)

24. Effect of drying conditions on the quality of vacuum-microwave dried potato cubes
Journal of Food Engineering, Volume 81, Issue 2, July 2007, Pages 306-312
Bondaruk, J.; Markowski, M.; Blaszczak, W.
Cited by Scopus (7)

25. Effects of ultrasonic treatments in orange juice processing
Journal of Food Engineering, Volume 80, Issue 2, May 2007, Pages 509-516
Valero, M.; Recrosio, N.; Saura, D.; Munoz, N.; Marti, N.; Lizama, V.
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i0 30 30 30

Copyright © 2007 Elsevier B.V. All rights reserved. ScienceDirect® is a registered trademark of Elsevier B.V.
Terms & Conditions | Privacy Policy

http://top25.sciencedirect.com/subject/chemical-engineering/5/journal/journal-of-food... 20/09/2009



