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52 xpplicationOofOstarchdbasedOnanoparticlesOandOcyclodextrinOforOprebioticsOdeliveryOandOcontrolledO
glucoseOreleaseOinOtheOhumanOgutqOaOrevieweeOCriticalpReviewspinpFoodpSciencepandpNutritioncO2022cOhdhi 11.5

51 PreparationOandOzharacterizationOofO–ooddGradeOPickeringO’mulsionsOStabilizedOwithO
zhitosandPhyticOxciddzyclodextrinONanoparticleseeOFoodscO2022cOhhcO 4.9 2

50 βmprovedOartObioactivityObyOencapsulationOwithinOcyclodextrinOcarboxylateeeOFoodpChemistrycO2022cO
jokcOhjikip 8.5 3

49 PreparationcOzharacteristicscOandOxdvantagesOofOPlantOProteindyasedOyioactiveOMoleculeO‘eliveryO
SystemseOFoodscO2022cOhhcOhlmi 4.9 0

48 GreenOPreparationOofORobustOαydrophobicO˛†dzyclodextrinfzhitosanOSpongesOforO’fficientORemovalO
ofOOilOfromOWatereOLangmuircO2021cO 4 2

47 xdvancesOinOpreparationcOinteractionOandOstimulusOresponsivenessOofOproteindbasedOnanodeliveryO
systemseOCriticalpReviewspinpFoodpSciencepandpNutritioncO2021cOhdhk 11.5 4

46 ’ncapsulationcOprotectioncOandOdeliveryOofOcurcuminOusingOsuccinylateddcyclodextrinOsystemsOwithO
strongOresistanceOtoOenvironmentalOandOphysiologicalOstimulieeOFoodpChemistrycO2021cOjnmcOhjhomp 8.5 2

45 RecentOadvancesOinOintelligentOfoodOpackagingOmaterialsqOPrinciplescOpreparationOandOapplicationseeO
FoodpChemistrycO2021cOjnlcOhjhnjo 8.5 16

44 ResearchOprogressOofOstarchdbasedObiodegradableOmaterialsqOaOrevieweOJournalpofpMaterialspSciencecO
2021cOlmcOhhhondhhigo 4.3 18

43 ’ffectOofOremovalOofOendogenousOnondstarchOcomponentsOonOtheOstructuralcOphysicochemicalO
propertiescOandOinOvitroOdigestibilityOofOhighlandObarleyOstarcheOFoodpHydrocolloidscO2021cOhhncOhgmmpo 10.6 8
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TheOeffectOofOVacciniumObracteatumOThunbeOleavesOadditionOonOantioxidantOcapacitycO
physicochemicalOpropertiescOandOinOvitroOdigestibilityOofOriceOextrudateseOJournalpofpFoodpSciencecO
2021cOomcOknjgdknkg

3.4 1

41
TheOcombinedOeffectsOofOextrusionOandOrecrystallizationOtreatmentsOonOtheOstructuralOandO
physicochemicalOpropertiesOandOdigestibilityOofOcornOandOpotatoOstarcheOLWTp-pFoodpSciencepandp
TechnologycO2021cOhlhcOhhiijo

5.4 3

40 ’ffectsOofO’xtrusionOTechnologyOzombinedOwithO’nzymaticOαydrolysisOonOtheOStructuralOandO
PhysicochemicalOPropertiesOofOPorousOzornOStarcheOFoodpandpBioprocesspTechnologycO2020cOhjcOkkidklh 5.1 21

39 StructuralOpropertiesOofOriceOflourOasOaffectedObyOtheOadditionOofOpeaOstarchOandOitsOeffectsOonO
texturalOpropertiesOofOextrudedOriceOnoodleseOInternationalpJournalpofpFoodpPropertiescO2020cOijcOogpdohp 3 6

38 –unctionalOandOphysicalOpropertiesOofOnakedObarleydbasedOunexpandedOextrudatesqOeffectsOofOlowO
temperatureeOInternationalpJournalpofpFoodpPropertiescO2020cOijcOhoomdhopo 3 1

37 ’ffectOofOextrusionOpretreatmentOonOtheOphysicalOandOchemicalOpropertiesOofObroadObeanOandOitsO
relationshipOtoOkojiOpreparationeOFoodpChemistrycO2019cOiomcOjodki 8.5 4

36 PreparationcOcharacterizationOandOphysicochemicalOpropertiesOofOnovelOlowdphosphorusOeggOyolkO
proteineOJournalpofpthepSciencepofpFoodpandpAgriculturecO2019cOppcOhnkgdhnkn 4.3 5
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35 ’ffectOofOThermostableO˛–dxmylaseOxdditionOonOProducingOtheOPorousdStructuredONoodlesOUsingO
’xtrusionOTreatmenteOJournalpofpFoodpSciencecO2018cOojcOjjidjjp 3.4 11

34 RapidOdetectionOofO˛†dconglutinOwithOaOnovelOlateralOflowOaptasensorOassistedObyOimmunomagneticO
enrichmentOandOenzymeOsignalOamplificationeOFoodpChemistrycO2018cOimpcOjnldjnp 8.5 46

33 PorousOStarchdyasedOMaterialOPreparedObyOyioextrusionOinOtheOPresenceOofOZincOandO
xmylaseâ��MagnesiumOzomplexeOACSpSustainablepChemistrypandpEngineeringcO2018cOmcOplnidplno 8.3 10

32 zyclodextrindyasedO’nzymeOMimicsO2018cOimhdiok

31 ’ffectOofOexogenousOmetalOionsOandOmechanicalOstressOonOriceOprocessedOinOthermaldsolidOenzymaticO
reactionOsystemOrelatedOtoOfurtherOalcoholicOfermentationOefficiencyeOFoodpChemistrycO2018cOikgcOpmldpnj8.5 12

30 βmmobilizedOzellsOofOxTzzOihnojOonOPalmOzurtainOforO–ermentationOinOlOLO–ermentationOTankseO
MoleculescO2018cOijcO 4.8 4

29
PorousdstructuredOextrudedOinstantOnoodlesOinducedObyOtheOmediumOtemperatureO˛–damylaseOandOitsO
effectOonOselectedOcookingOpropertiesOandOsensoryOcharacteristicseOInternationalpJournalpofpFoodp
SciencepandpTechnologycO2018cOljcOiimldiini

3.8 8

28 ResidenceOTimeO‘istributionOforO’valuatingO–lowOPatternsOandOMixingOxctionsOofORiceO’xtrudedOwithO
ThermostableO˛–dxmylaseeOFoodpandpBioprocesspTechnologycO2017cOhgcOhghldhgjg 5.1 3

27 yimodalOcounterpropagatingdresponsiveOsensingOmaterialOforOtheOdetectionOofOhistamineeORSCp
AdvancescO2017cOncOkkpjjdkkpkk 3.7 16

26 ‘ynamicsOofOrapidOstarchOgelatinizationOandOtotalOphenolicOthermomechanicalOdestructionO
moderatedOviaOriceObiodextrusionOwithOalphadamylaseOactivationeORSCpAdvancescO2017cOncOhpkmkdhpkno 3.7 14

25 ResearchOprogressOonOtheObrewingOtechniquesOofOnewdtypeOriceOwineeOFoodpChemistrycO2017cOihlcOlgodhl 8.5 31

24 ‘eterminationOofOxntioxidantOzapacityOofOzhineseORiceOWineOandOZhuyeqingOLiquorOUsingO
NanoparticledyasedOzolorimetricOMethodseOFoodpAnalyticalpMethodscO2017cOhgcOnoodnpo 3.4 7

23
zomparisonObetweenOxTRdβRcORamancOconcatenatedOxTRdβROandORamanOspectroscopyOforOtheO
determinationOofOtotalOantioxidantOcapacityOandOtotalOphenolicOcontentOofOzhineseOriceOwineeOFoodp
ChemistrycO2016cOhpkcOmnhdp

8.5 54

22 ResponseOsurfaceOmethodologyOforOevaluationOandOoptimizationOofOprocessOparameterOandO
antioxidantOcapacityOofOriceOflourOmodifiedObyOenzymaticOextrusioneOFoodpChemistrycO2016cOihicOhkmdlk 8.5 27

21
’ffectOofOchitosanOmolecularOweightOonOtheOformationOofOchitosandpullulanaseOsolubleOcomplexesO
andOtheirOapplicationOinOtheOimmobilizationOofOpullulanaseOontoO–ejOkd˛”dcarrageenanOnanoparticleseO
FoodpChemistrycO2016cOigicOkpdlo

8.5 31

20 ’ffectOofOenzymaticOWthermostableO˛–damylaseZOtreatmentOonOtheOphysicochemicalOandOantioxidantO
propertiesOofOextrudedOriceOincorporatedOwithOsoybeanOfloureOFoodpChemistrycO2016cOhpncOhhkdij 8.5 17

19 ’ffectOofOâ��wheatOQuâ��OadditionOonOtheOformationOofOethylOcarbamateOinOzhineseOriceOwineOwithO
enzymaticOextrusionOliquefactionOpretreatmenteOJournalpofpthepInstitutepofpBrewingcO2016cOhiicOlldmi 2 6

18 αighlyOsensitiveOdeterminationOofOethylOcarbamateOinOalcoholicObeveragesObyOsurfacedenhancedO
RamanOspectroscopyOcombinedOwithOaOmolecularOimprintingOpolymereORSCpAdvancescO2016cOmcOhgpkkidhgpkli3.7 22

(2016-2018)

3



17 xO–easibilityOStudyOonOtheO’valuationOofOQualityOPropertiesOofOzhineseORiceOWineOUsingORamanO
SpectroscopyeOFoodpAnalyticalpMethodscO2016cOpcOhihgdhihp 3.4 8

16 ‘iscriminationOofOzhineseOriceOwinesOofOdifferentOgeographicalOoriginsObyOUVâ��visOspectroscopyOandO
chemometricseOJournalpofpthepInstitutepofpBrewingcO2015cOhihcOhmndhnk 2 12

15 βmpactOofOphaseOseparationOofOsoyOproteinOisolatefsodiumOalginateOcodblendingOmixturesOonOgelationO
dynamicsOandOgelsOpropertieseOCarbohydratepPolymerscO2015cOhilcOhmpdnp 10.3 17

14 xpplicationOofO–TdNβROspectroscopyOandO–TdβROspectroscopyOtoOzhineseOriceOwineOforOrapidO
determinationOofOfermentationOprocessOparameterseOAnalyticalpMethodscO2015cOncOinimdinjn 3.2 14

13
NewOmethodOforOtheOimmobilizationOofOpullulanaseOontoOhybridOmagneticOW–ejOkd˛”dcarrageenanZO
nanoparticlesObyOelectrostaticOcouplingOwithOpullulanasefchitosanOcomplexeOJournalpofpAgriculturalp
andpFoodpChemistrycO2015cOmjcOjljkdki

5.7 24

12 RapidOMeasurementOofOxntioxidantOxctivityOandO˛‡dxminobutyricOxcidOzontentOofOzhineseORiceOWineO
byO–ourierdTransformONearOβnfraredOSpectroscopyeOFoodpAnalyticalpMethodscO2015cOocOilkhdillj 3.4 15

11
’ffectOofOThermostableO˛–dxmylaseOxdditionOonOtheOPhysicochemicalOPropertiescO–reefyoundO
PhenolicsOandOxntioxidantOzapacitiesOofO’xtrudedOαulledOandOWholeORiceeOFoodpandpBioprocessp
TechnologycO2015cOocOhplodhpnj

5.1 17

10 βnfluenceOofOenzymaticOextrusionOliquefactionOpretreatmentOforOzhineseOriceOwineOonOtheOvolatilesO
generatedOfromOextrudedOriceeOJournalpofpFoodpSciencecO2015cOogcOzipdjp 3.4 3

9 zharacterizationOofOVolatileO–lavorOzompoundsOinOzhineseORiceOWineO–ermentedOfromO’nzymaticO
’xtrudedORiceeOJournalpofpFoodpSciencecO2015cOogcOzhknmdop 3.4 33

8 βnOsituOsynthesisOofOnewOmagnetiteOchitosanfcarrageenanOnanocompositesObyOelectrostaticO
interactionsOforOproteinOdeliveryOapplicationseOCarbohydratepPolymerscO2015cOhjhcOpodhgn 10.3 50

7 βmpactOofOαighdShearO’xtrusionOzombinedOWithO’nzymaticOαydrolysisOonORiceOPropertiesOandO
zhineseORiceOWineO–ermentationeOFoodpandpBioprocesspTechnologycO2015cOocOlopdmgk 5.1 37

6 ’ffectOofOethanolOfractionOofOburdockOleafOonObiofilmOformationOandObacteriaOgrowtheOEuropeanpFoodp
ResearchpandpTechnologycO2014cOijpcOjgldjhh 3.4 7

5 xOstudyOonOtheOpotentialOinteractionObetweenOcyclodextrinOandOlipoxygenaseeOJournalpofpInclusionp
PhenomenapandpMacrocyclicpChemistrycO2013cOnmcOhgndhhh 5

4
zyclodextrindderivedOchalcogenidesOasOglutathioneOperoxidaseOmimicsOandOtheirOprotectionOofO
mitochondriaOagainstOoxidativeOdamageeOJournalpofpInclusionpPhenomenapandpMacrocyclicpChemistrycO
2013cOnlcOhlldhmj

5

3
StudyOonOtheOintermediateOionsOformedObyOglutathioneOperoxidaseOmimicO
iciVdditellurobisWiddeoxyd˛†dcyclodextrinZObyOelectrosprayOionizationOmassOspectrometryeORapidp
CommunicationspinpMasspSpectrometrycO2013cOincOjhpdik

2.2 1

2 SimultaneousOsaccharificationOandOfermentationOofObrokenOriceqOanOenzymaticOextrusionOliquefactionO
pretreatmentOforOzhineseOriceOwineOproductioneOBioprocesspandpBiosystemspEngineeringcO2013cOjmcOhhkhdo 3.7 44

1 OrganotelluriumdbridgedOcyclodextrinOdimersOasOartificialOglutathioneOperoxidaseOmodelseOJournalpofp
InclusionpPhenomenapandpMacrocyclicpChemistrycO2012cOnkcOjjldjkh 4
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