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109 StudyOonOcurcuminOencapsulatedOinOwholeOnutritionalOfoodOmodelOmilkrOEffectOofOfatOcontentdOandO
partitioningOsituationfOJournalloflFunctionallFoodsdO2022dOqhdOihlqqh 5.1 1

108 ImpactOofOpolysaccharideOmixturesOonOtheOformationdOstabilityOandOEG−GOloadingOofOwatereineoilOhighO
internalOphaseOemulsionsfOFoodlChemistrydO2022dOkojdOikijjm 8.5 3

107
EncapsulationOofOhydrophobicOcapsaicinOwithinOtheOaqueousOphaseOofOwatereineoilOhighOinternalO
phaseOemulsionsrO−ontrolledOreleasedOreducedOirritationdOandOenhancedObioaccessibilityfOFoodl
HydrocolloidsdO2022dOijkdOihoipl

10.6 11

106 ImprovingOyntielisteriaOyctivityOofOThymolOEmulsionsObyOyddingOLauricOycidffOFrontierslinlNutritiondO
2022dOqdOpmqjqk 6.2 1

105 EmulsifyingOandOemulsionOstabilizationOmechanismOofOpectinOfromONicandraOphysaloidesOWLinnfaO
GaertnOseedsrO−omparisonOwithOappleOandOcitrusOpectinfOFoodlHydrocolloidsdO2022dOihonol 10.6 1

104 MicrofluidizationrOyOpromisingOfoodOprocessingOtechnologyOandOitsOchallengesOinOindustrialO
applicationfOFoodlControldO2022dOikodOihpoql 6.2 3

103 EffectOofOmodifiedOatmosphereOpackagingOcombinedOwithOplantOessentialOoilsOonOpreservationOofO
freshecutOlilyObulbsfOLWTlzlFoodlSciencelandlTechnologydO2022dOinjdOiikmik 5.4 1

102 ExtractiondOcharacterizationOandOspontaneousOgelationOmechanismOofOpectinOfromONicandraO
physaloidesOWLinnfaOGaertnOseedsffOInternationallJournalloflBiologicallMacromoleculesdO2021dOiqmdOmjkemjq7.9 5

101
IndustryescaleOmicrofluidizerOsystemOproducedOwholeOmangoOjuicerOEffectOonOtheOphysicalO
propertiesdOmicrostructureOandOpectinOpropertiesfOInnovativelFoodlSciencelandlEmergingl
TechnologiesdO2021dOomdOihjppo

6.8 0

100 EffectiveOchangeOonOrheologyOandOstructureOpropertiesOofOxanthanOgumObyOindustryescaleO
microfluidizationOtreatmentfOFoodlHydrocolloidsdO2021dOijldOihokiq 10.6 2

99 UtilizationOofOproteinOnanoparticlesOtoOimproveOtheOdispersibilitydOstabilitydOandOfunctionalityOofOaO
naturalOpigmentrONorbixinfOFoodlHydrocolloidsdO2021dOihokjq 10.6 3

98 −arboxymethylOchitosanepullulanOedibleOfilmsOenrichedOwithOgalangalOessentialOoilrO−haracterizationO
andOapplicationOinOmangoOpreservationfOCarbohydratelPolymersdO2021dOjmndOiiomoq 10.3 42

97 FabricationOofO−aseinateOStabilizedOThymolONanosuspensionsOviaOtheOpHeβrivenOMethodrO
EnhancementOinOWaterOSolubilityOofOThymolfOFoodsdO2021dOihdO 4.9 6

96 InhibitoryOmechanismOofOsalicylicOacidOonOpolyphenolOoxidaserOyOcooperationObetweenOacidificationO
andObindingOeffectsfOFoodlChemistrydO2021dOklpdOijqihh 8.5 4

95 WholeOsoybeanOmilkOproducedObyOaOnovelOindustryescaleOmicofluidizerOsystemOwithoutOsoakingOandO
filteringfOJournalloflFoodlEngineeringdO2021dOjqidOiihjjp 6 12

94 IndustryescaleOmicrofluidizationOasOaOpotentialOtechniqueOtoOimproveOsolubilityOandOmodifyOstructureO
ofOpeaOproteinfOInnovativelFoodlSciencelandlEmerginglTechnologiesdO2021dOnodOihjmpj 6.8 13

93 yOnewOsiteespecificOmonoPEGylatedO˛†elactoglobulinOatOtheONeterminalrOEffectOofOdifferentOmolecularO
weightsOofOmPEGOonOitsOconformationOandOantigenicityfOFoodlChemistrydO2021dOklkdOijplhj 8.5 2
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92 TunableOhighOinternalOphaseOemulsionsOWHIPEsaOformulatedOusingOlactoferrinegumOyrabicOcomplexesfO
FoodlHydrocolloidsdO2021dOiikdOihnllm 10.6 13

91 TheOFormationOofO−hitosane−oatedORhamnolipidOLiposomesO−ontainingO−urcuminrOStabilityOandOInO
VitroOβigestionfOMoleculesdO2021dOjndO 4.8 7

90 FabricationOofOpolysaccharideebasedOhighOinternalOphaseOemulsionOgelsrOEnhancementOofOcurcuminO
stabilityOandObioaccessibilityfOFoodlHydrocolloidsdO2021dOiiodOihnnoq 10.6 12

89 EnhancingOtheOoxidativeOstabilityOofOalgalOoilOemulsionsObyOaddingOsweetOorangeOoilrOEffectOofO
essentialOoilOconcentrationfOFoodlChemistrydO2021dOkmmdOijqmhp 8.5 10

88 UtilizationOofOpolysaccharideebasedOhighOinternalOphaseOemulsionOforOnutraceuticalOencapsulationrO
EnhancementOofOcarotenoidOloadingOcapacityOandOstabilityfOJournalloflFunctionallFoodsdO2021dOpldOihlnhi5.1 4

87 yOreviewOofOtheOrheologicalOpropertiesOofOdiluteOandOconcentratedOfoodOemulsionsfOJournallofl
TexturelStudiesdO2020dOmidOlmemm 3.6 25

86 EffectOofOpluronicOblockOcompositionOonOtheOstructuredOstabilitydOandOcytotoxicityOofOliposomesfO
JournalloflDispersionlSciencelandlTechnologydO2020dOieq 1.5 1

85 NovelOfolatedOpluronicOFijoOmodifiedOliposomesOforOdeliveryOofOcurcuminrOpreparationdOreleasedOandO
cytotoxicityfOJournalloflMicroencapsulationdO2020dOkodOjjhejjq 3.4 7

84 UtilizationOofObiopolymersOtoOstabilizeOcurcuminOnanoparticlesOpreparedObyOtheOpHeshiftOmethodrO
−aseinatedOwheyOproteindOsoyOproteinOandOgumOyrabicfOFoodlHydrocolloidsdO2020dOihodOihmqnk 10.6 32

83 InhibitoryOeffectsOofOorganicOacidsOonOpolyphenolOoxidaserOFromOmodelOsystemsOtoOfoodOsystemsfO
CriticallReviewslinlFoodlSciencelandlNutritiondO2020dOnhdOkmqleknji 11.5 17

82 GliadinONanoparticlesOPickeringOEmulgelsOforO˛†e−aroteneOβeliveryrOEffectOofOParticleO−oncentrationO
onOtheOStabilityOandOzioaccessibilityfOMoleculesdO2020dOjmdO 4.8 7

81 LiposomesOconsistingOofOpluronicOFijoOandOphospholipidrOEffectOofOmatrixOonOmorphologydOstabilityO
andOcurcuminOdeliveryfOJournalloflDispersionlSciencelandlTechnologydO2020dOlidOjhoejik 1.5 9

80 βifferentialOinhibitoryOeffectsOofOorganicOacidsOonOpearOpolyphenolOoxidaseOinOmodelOsystemsOandO
pearOpureefOLWTlzlFoodlSciencelandlTechnologydO2020dOiipdOihpohl 5.4 9

79 InfluenceOofOionicOstrengthOandOthermalOpretreatmentOonOtheOfreezeethawOstabilityOofOPickeringO
emulsionOgelsfOFoodlChemistrydO2020dOkhkdOijmlhi 8.5 27

78 ImprovementOonOstabilitydOloadingOcapacityOandOsustainedOreleaseOofOrhamnolipidsOmodifiedO
curcuminOliposomesfOColloidslandlSurfaceslB:lBiointerfacesdO2019dOipkdOiihlnh 6 37

77 FabricationOofOOSyOStarchg−hitosanOPolysaccharideezasedOHighOInternalOPhaseOEmulsionOviaOylteringO
InterfacialOzehaviorsfOJournalloflAgriculturallandlFoodlChemistrydO2019dOnodOihqkoeihqln 5.7 57

76 HybridOzionanoparticleeStabilizedOPickeringOEmulsionsOforOQuercetinOβeliveryrOEffectOofOInterfacialO
−ompositionOonOReleasedOLipolysisdOandOzioaccessibilityfOACSlAppliedlNanolMaterialsdO2019dOjdOnlnjenloj 5.6 16

75 EncapsulationOofOLipophilicOPolyphenolsOintoONanoliposomesOUsingOpHeβrivenOMethodrOydvantagesO
andOβisadvantagesfOJournalloflAgriculturallandlFoodlChemistrydO2019dOnodOomhneomii 5.7 36
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74
PlantezasedONanoparticlesOPreparedOfromOProteinsOandOPhospholipidsO−onsistingOofOaO
−oreeMultilayereShellOStructurerOFabricationdOStabilitydOandOFoamabilityfOJournalloflAgriculturallandl
FoodlChemistrydO2019dOnodOnmolenmpl

5.7 38

73 RheologicaldOstructuraldOandOmicrostructuralOpropertiesOofOethanolOinducedOcoldesetOwheyOproteinO
emulsionOgelsrOEffectOofOoilOcontentfOFoodlChemistrydO2019dOjqidOjjejq 8.5 42

72 RheologicalOandOmicrostructuralOpropertiesOofOcoldesetOemulsionOgelsOfabricatedOfromOmixedO
proteinsrOWheyOproteinOandOlactoferrinfOFoodlResearchlInternationaldO2019dOiiqdOkimekjl 7 17

71 yOstableOhighOinternalOphaseOemulsionOfabricatedOwithOOSyemodifiedOstarchrOanOimprovementOinO
˛†ecaroteneOstabilityOandObioaccessibilityfOFoodlandlFunctiondO2019dOihdOmllnemlnh 6.1 41

70 ImpactOofOcurcuminOdeliveryOsystemOformatOonObioaccessibilityrOnanocrystalsdOnanoemulsionO
dropletsdOandOnaturalOoilObodiesfOFoodlandlFunctiondO2019dOihdOlkkqelklq 6.1 33

69 UnfoldingOandOInhibitionOofOPolyphenoloxidaseOInducedObyOycidicOpHOandOMildOThermalOTreatmentfO
FoodlandlBioprocesslTechnologydO2019dOijdOiqhoeiqin 5.1 4

68 EffectOofOdynamicOhighOpressureOmicrofluidizationOonOstructureOandOstabilityOofOpluronicOFijoO
modifiedOliposomesfOJournalloflDispersionlSciencelandlTechnologydO2019dOlhdOqpjeqpq 1.5 8

67
−omparisonOofOantigenicityOandOconformationalOchangesOtoO˛†elactoglobulinOfollowingOkestoseO
glycationOreactionOwithOandOwithoutOdynamicOhighepressureOmicrofluidizationOtreatmentfOFoodl
ChemistrydO2019dOjopdOlqielqn

8.5 5

66 EncapsulationOofO˛†ecaroteneOinOwheatOglutenOnanoparticleexanthanOgumestabilizedOPickeringO
emulsionsrOEnhancementOofOcarotenoidOstabilityOandObioaccessibilityfOFoodlHydrocolloidsdO2019dOpqdOphepq 10.6 106

65
TheOenhancementOofOgastrointestinalOdigestibilityOofO˛†eLGObyOdynamicOhighepressureO
microfluidizationOtoOreduceOitsOantigenicityfOInternationallJournalloflFoodlSciencelandlTechnologydO
2019dOmldOinooeinpk

3.8 9

64 StabilitydOrheologydOandO˛†ecaroteneObioaccessibilityOofOhighOinternalOphaseOemulsionOgelsfOFoodl
HydrocolloidsdO2019dOppdOjihejio 10.6 93

63 ImprovingOcurcuminOsolubilityOandObioavailabilityObyOencapsulationOinOsaponinecoatedOcurcuminO
nanoparticlesOpreparedOusingOaOsimpleOpHedrivenOloadingOmethodfOFoodlandlFunctiondO2018dOqdOipjqeipkq6.1 91

62 βynamicOhighepressureOmicrofluidizationOassistingOoctenylOsuccinicOanhydrideOmodificationOofOriceO
starchfOCarbohydratelPolymersdO2018dOiqkdOkkneklj 10.3 26

61 TheOInactivationOKineticsOofOSolubleOandOMembraneezoundOPolyphenolOOxidaseOinOPearOduringO
ThermalOandOHighePressureOProcessingfOFoodlandlBioprocesslTechnologydO2018dOiidOihkqeihlq 5.1 18

60 EnhancementOofO−urcuminOzioavailabilityObyOEncapsulationOinOSophorolipide−oatedONanoparticlesrO
ynOinOVitroOandOinOVivoOStudyfOJournalloflAgriculturallandlFoodlChemistrydO2018dOnndOilppeilqo 5.7 105

59
−oencapsulationOofOWeaeEpigallocatechinekegallateOandOQuercetinOinOParticleeStabilizedOWgOgWO
EmulsionOGelsrO−ontrolledOReleaseOandOzioaccessibilityfOJournalloflAgriculturallandlFoodlChemistrydO
2018dOnndOknqieknqq

5.7 114

58 PluronicsOmodifiedOliposomesOforOcurcuminOencapsulationrOSustainedOreleasedOstabilityOandO
bioaccessibilityfOFoodlResearchlInternationaldO2018dOihpdOjlnejmk 7 76

57 EffectOofOcitricOacidOandOhighOpressureOthermalOprocessingOonOenzymeOactivityOandOrelatedOqualityO
attributesOofOpearOpureefOInnovativelFoodlSciencelandlEmerginglTechnologiesdO2018dOlmdOiqnejho 6.8 23
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56 EnhancementOofOtheOsolubilitydOstabilityOandObioaccessibilityOofOquercetinOusingOproteinebasedO
excipientOemulsionsfOFoodlResearchlInternationaldO2018dOiildOkheko 7 60

55 GastrointestinalOFateOofOFluidOandOGelledONutraceuticalOEmulsionsrOImpactOonOProteolysisdOLipolysisdO
andOQuercetinOzioaccessibilityfOJournalloflAgriculturallandlFoodlChemistrydO2018dOnndOqhpoeqhqn 5.7 29

54 StabilizingOOileineWaterOEmulsionOwithOymorphousOandOGranularOOctenylOSuccinicOynhydrideO
ModifiedOStarchesfOJournalloflAgriculturallandlFoodlChemistrydO2018dOnndOqkhieqkhp 5.7 25

53 pHedOioneOandOtemperatureedependentOemulsionOgelsrOFabricatedObyOadditionOofOwheyOproteinOtoO
gliadinenanoparticleOcoatedOlipidOdropletsfOFoodlHydrocolloidsdO2018dOoodOpohepop 10.6 70

52 PickeringestabilizedOemulsionOgelsOfabricatedOfromOwheatOproteinOnanoparticlesrOEffectOofOpHdONa−lO
andOoilOcontentfOJournalloflDispersionlSciencelandlTechnologydO2018dOkqdOpjnepkm 1.5 45

51
ImpactOofOβeliveryOSystemOTypeOonO−urcuminOzioaccessibilityrO−omparisonOofO−urcumineLoadedO
NanoemulsionsOwithO−ommercialO−urcuminOSupplementsfOJournalloflAgriculturallandlFoodlChemistry
dO2018dOnndOihpineihpjn

5.7 72

50
FabricationOandO−haracterizationOofO−urcumineLoadedOLiposomesOFormedOfromOSunflowerOLecithinrO
ImpactOofO−ompositionOandOEnvironmentalOStressfOJournalloflAgriculturallandlFoodlChemistrydO2018dO
nndOijljieijlkh

5.7 37

49 ylkylatedOpectinrOMolecularOcharacterizationdOconformationalOchangeOandOgelOpropertyfOFoodl
HydrocolloidsdO2017dOnqdOklieklq 10.6 24

48 βifferentOinhibitionOmechanismsOofOgentisicOacidOandOcyanidingekeOeglucosideOonO
polyphenoloxidasefOFoodlChemistrydO2017dOjkldOllmelml 8.5 19

47 PhysicalechemicalOstabilityOandOinOvitroOdigestibilityOofOhybridOnanoparticlesObasedOonOtheO
layerebyelayerOassemblyOofOlactoferrinOandOzSyOonOliposomesfOFoodlandlFunctiondO2017dOpdOinppeinqo 6.1 34

46 RelatingOphysicochemicalOpropertiesOofOalginateeHMPOcomplexesOtoOtheirOperformanceOasOdrugO
deliveryOsystemsfOJournalloflBiomaterialslScienceylPolymerlEditiondO2017dOjpdOjjljejjml 3.5 3

45 ImprovedObioavailabilityOofOcurcuminOinOliposomesOpreparedOusingOaOpHedrivendOorganicOsolventefreedO
easilyOscalableOprocessfORSClAdvancesdO2017dOodOjmqopejmqpn 3.7 103

44 yggregationOandOconformationalOchangeOofOmushroomOWygaricusObisporusaOpolyphenoloxidaseO
subjectedOtoOthermalOtreatmentfOFoodlChemistrydO2017dOjildOljkelki 8.5 33

43 HybridOliposomesOcomposedOofOamphiphilicOchitosanOandOphospholipidrOPreparationdOstabilityOandO
bioavailabilityOasOaOcarrierOforOcurcuminfOCarbohydratelPolymersdO2017dOimndOkjjekkj 10.3 68

42 PurificationOandOconformationalOchangesOofObovineOPEGylatedO˛†elactoglobulinOrelatedOtoO
antigenicityfOFoodlChemistrydO2016dOiqqdOkpoeqj 8.5 15

41 βifferentOmodesOofOinhibitionOforOorganicOacidsOonOpolyphenoloxidasefOFoodlChemistrydO2016dOiqqdOlkqeln8.5 39

40 EncapsulationOofOcurcuminOinOpolysaccharideebasedOhydrogelObeadsrOImpactOofObeadOtypeOonOlipidO
digestionOandOcurcuminObioaccessibilityfOFoodlHydrocolloidsdO2016dOmpdOinheioh 10.6 95

39
EnhancingOtheObioaccessibilityOofOhydrophobicObioactiveOagentsOusingOmixedOcolloidalOdispersionsrO
−urcumineloadedOzeinOnanoparticlesOplusOdigestibleOlipidOnanoparticlesfOFoodlResearchlInternationaldO
2016dOpidOolepj

7 127

(2016-2018)
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38
FoodegradeOnanoparticlesOforOencapsulationdOprotectionOandOdeliveryOofOcurcuminrOcomparisonOofO
lipiddOproteindOandOphospholipidOnanoparticlesOunderOsimulatedOgastrointestinalOconditionsfORSCl
AdvancesdO2016dOndOkijnekikn

3.7 75

37 zoostingOtheObioavailabilityOofOhydrophobicOnutrientsdOvitaminsdOandOnutraceuticalsOinOnaturalO
productsOusingOexcipientOemulsionsfOFoodlResearchlInternationaldO2016dOppdOilheimj 7 57

36 EnhancementOofOcarotenoidObioaccessibilityOfromOcarrotsOusingOexcipientOemulsionsrOinfluenceOofO
particleOsizeOofOdigestibleOlipidOdropletsfOFoodlandlFunctiondO2016dOodOqkeihk 6.1 77

35 EnvironmentalOstressOstabilityOofOmicroencapsulesObasedOonOliposomesOdecoratedOwithOchitosanOandO
sodiumOalginatefOFoodlChemistrydO2016dOiqndOkqnelhl 8.5 90

34 InfluenceOofOLipidOPhaseO−ompositionOofOExcipientOEmulsionsOonO−urcuminOSolubilitydOStabilitydOandO
zioaccessibilityfOFoodlBiophysicsdO2016dOiidOjikejjm 3.2 45

33 MushroomOWygaricusObisporusaOpolyphenoloxidaseOinhibitedObyOapigeninrOMultiespectroscopicO
analysesOandOcomputationalOdockingOsimulationfOFoodlChemistrydO2016dOjhkdOlkhelkq 8.5 59

32 EffectOofOultrasoundOcombinedOwithOmalicOacidOonOtheOactivityOandOconformationOofOmushroomO
WygaricusObisporusaOpolyphenoloxidasefOEnzymelandlMicrobiallTechnologydO2016dOqhdOniep 3.8 19

31 PotentialOofOExcipientOEmulsionsOforOImprovingOQuercetinOzioaccessibilityOandOyntioxidantOyctivityrO
ynOinOVitroOStudyfOJournalloflAgriculturallandlFoodlChemistrydO2016dOnldOknmkenh 5.7 35

30 βesigningOexcipientOemulsionsOtoOincreaseOnutraceuticalObioavailabilityrOemulsifierOtypeOinfluencesO
curcuminOstabilityOandObioaccessibilityObyOalteringOgastrointestinalOfatefOFoodlandlFunctiondO2015dOndOjlomepn6.1 68

29 −omparativeOstudyOonOtheOeffectsOofOnystoseOandOfructofuranosylOnystoseOinOtheOglycationOreactionO
onOtheOantigenicityOandOconformationOofO˛†elactoglobulinfOFoodlChemistrydO2015dOippdOnmpenk 8.5 20

28 StorageOstabilityOandOantibacterialOactivityOofOeugenolOnanoliposomesOpreparedObyOanOethanolO
injectionedynamicOhighepressureOmicrofluidizationOmethodfOJournalloflFoodlProtectiondO2015dOopdOjjekh 2.5 33

27 EnhancingOnutraceuticalObioavailabilityOusingOexcipientOemulsionsrOInfluenceOofOlipidOdropletOsizeOonO
solubilityOandObioaccessibilityOofOpowderedOcurcuminfOJournalloflFunctionallFoodsdO2015dOimdOojepk 5.1 122

26 ylkylatedOpectinrOSynthesisdOcharacterizationdOviscosityOandOemulsifyingOpropertiesfOFoodl
HydrocolloidsdO2015dOmhdOnmeok 10.6 48

25 zehaviourOofOliposomesOloadedOwithObovineOserumOalbuminOduringOinOvitroOdigestionfOFoodlChemistry
dO2015dOiomdOinejl 8.5 72

24 PectinOmodificationsrOaOreviewfOCriticallReviewslinlFoodlSciencelandlNutritiondO2015dOmmdOinpleqp 11.5 141

23 TheOStabilitydOSustainedOReleaseOandO−ellularOyntioxidantOyctivityOofO−urcuminONanoliposomesfO
MoleculesdO2015dOjhdOiljqkekii 4.8 169

22
yOnovelOdeliveryOsystemOdextranOsulfateOcoatedOamphiphilicOchitosanOderivativesebasedO
nanoliposomerO−apacityOtoOimproveOinOvitroOdigestionOstabilityOofOWâ��aeepigallocatechinOgallatefOFoodl
ResearchlInternationaldO2015dOnqdOiileijh

7 40

21 UtilizingOfoodOmatrixOeffectsOtoOenhanceOnutraceuticalObioavailabilityrOincreaseOofOcurcuminO
bioaccessibilityOusingOexcipientOemulsionsfOJournalloflAgriculturallandlFoodlChemistrydO2015dOnkdOjhmjenj 5.7 93
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20 EffectOofOammoniumOsulfateOfractionalOprecipitationOonOgelOstrengthOandOcharacteristicsOofOgelatinO
fromObigheadOcarpOWHypophthalmichthysOnobilisaOscalefOFoodlHydrocolloidsdO2014dOkndOiokeiph 10.6 48

19 ExtractionOofOpectinOfromOPremnaOmicrophyllaOturczOleavesOandOitsOphysicochemicalOpropertiesfO
CarbohydratelPolymersdO2014dOihjdOkonepl 10.3 31

18 yntigenicityOandOconformationalOchangesOofO˛†elactoglobulinObyOdynamicOhighOpressureO
microfluidizationOcombiningOwithOglycationOtreatmentfOJournalloflDairylSciencedO2014dOqodOlnqmeohj 4 33

17 ImprovedOinOvitroOdigestionOstabilityOofOWeaeepigallocatechinOgallateOthroughOnanoliposomeO
encapsulationfOFoodlResearchlInternationaldO2014dOnldOlqjelqq 7 98

16
SteadyestateOkineticsOofOtrypticOhydrolysisOofO˛†elactoglobulinOafterOdynamicOhighepressureO
microfluidizationOtreatmentOinOrelationOtoOantigenicityfOEuropeanlFoodlResearchlandlTechnologydO
2014dOjkqdOmjmemki

3.4 8

15
−haracterizationOandObioavailabilityOofOteaOpolyphenolOnanoliposomeOpreparedObyOcombiningOanO
ethanolOinjectionOmethodOwithOdynamicOhighepressureOmicrofluidizationfOJournalloflAgriculturallandl
FoodlChemistrydO2014dOnjdOqkleli

5.7 98

14 StorageOstabilityOandOskinOpermeationOofOvitaminO−OliposomesOimprovedObyOpectinOcoatingfOColloidsl
andlSurfaceslB:lBiointerfacesdO2014dOiiodOkkheo 6 115

13 TheOeffectOofOhighOspeedOshearingOonOdisaggregationOandOdegradationOofOpectinOfromOcreepingOfigO
seedsfOFoodlChemistrydO2014dOinmdOiep 8.5 26

12 StabilityOandOconformationalOchangeOofOmethoxypolyethyleneOglycolOmodificationOforOnativeOandO
unfoldedOtrypsinfOFoodlChemistrydO2014dOilndOjopepk 8.5 25

11 PecticeoligosaccharidesOpreparedObyOdynamicOhighepressureOmicrofluidizationOandOtheirOinOvitroO
fermentationOpropertiesfOCarbohydratelPolymersdO2013dOqidOiomepj 10.3 110

10 TheOeffectOofOcitricOacidOonOtheOactivitydOthermodynamicsOandOconformationOofOmushroomO
polyphenoloxidasefOFoodlChemistrydO2013dOilhdOjpqeqm 8.5 42

9
ImprovedOphysicalOandOinOvitroOdigestionOstabilityOofOaOpolyelectrolyteOdeliveryOsystemObasedOonO
layerebyelayerOselfeassemblyOalginateechitosanecoatedOnanoliposomesfOJournalloflAgriculturallandl
FoodlChemistrydO2013dOnidOlikkell

5.7 113

8 StructureOandOintegrityOofOliposomesOpreparedOfromOmilkeOorOsoybeanederivedOphospholipidsOduringO
inOvitroOdigestionfOFoodlResearchlInternationaldO2012dOlpdOlqqemhn 7 73

7 ExtractiondOcharacterizationOandOspontaneousOgeleformingOpropertyOofOpectinOfromOcreepingOfigO
WFicusOpumilaOLinnfaOseedsfOCarbohydratelPolymersdO2012dOpodOonepk 10.3 69

6 βegradationOofOhighemethoxylOpectinObyOdynamicOhighOpressureOmicrofluidizationOandOitsO
mechanismfOFoodlHydrocolloidsdO2012dOjpdOijieijq 10.6 139

5 RelationshipObetweenOfunctionalOpropertiesOandOaggregationOchangesOofOwheyOproteinOinducedObyO
highOpressureOmicrofluidizationfOJournalloflFoodlSciencedO2011dOondOEklieo 3.4 53

4 EffectOofOdynamicOhighepressureOmicrofluidizationOatOdifferentOtemperaturesOonOtheOantigenicO
responseOofObovineO˛†elactoglobulinfOEuropeanlFoodlResearchlandlTechnologydO2011dOjkkdOqmeihj 3.4 27

3 TheOeffectOofOdynamicOhighepressureOmicrofluidizationOonOtheOactivitydOstabilityOandOconformationOofO
trypsinfOFoodlChemistrydO2010dOijkdOninenji 8.5 81

(2010-2014)
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2 yctivationOandOconformationalOchangesOofOmushroomOpolyphenoloxidaseObyOhighOpressureO
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