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286 xNnewNprocessNcombiningNadsorptionNandNenzymeNreactionNforNproducingNhigherdfructoseNsyrupeN
BiotechnologyWandWBioengineeringcN1983cNilcNijnhdpj 4.9 145

285 –egradationNkineticsNofNmonosaccharidesNinNsubcriticalNwatereNJournalWofWFoodWEngineeringcN2005cNmocNjgpdjhj6 110

284 LipidNencapsulationNtechnologyNdNtechniquesNandNapplicationsNtoNfoodeNTrendsWinWFoodWScienceWandW
TechnologycN1993cNkcNilmdimh 15.3 105

283 γydrolysisNofNdisaccharidesNcontainingNglucoseNresidueNinNsubcriticalNwatereNBiochemicalWEngineeringW
JournalcN2004cNhocNhkjdhkn 4.2 91

282 SolubilityNofNsaturatedNfattyNacidsNinNwaterNatNelevatedNtemperatureseNBiosciencelWBiotechnologyWandW
BiochemistrycN2002cNmmcNhnijdm 2.1 86

281 xutoxidationNkineticsNforNfattyNacidsNandNtheirNesterseNJAOCSlWJournalWofWtheWAmericanWOilWChemistsfW
SocietycN1995cNnicNlkndllh 1.8 79

280 ProtectionNofNLactobacillusNacidophilusNfromNtheNlowNpγNofNaNmodelNgastricNjuiceNbyNincorporationNinN
aNWfOfWNemulsioneNFoodWHydrocolloidscN2006cNigcNhhmkdhhmp 10.6 78

279 PropertiesNofNextractsNfromNdefattedNriceNbranNbyNitsNsubcriticalNwaterNtreatmenteNJournalWofW
AgriculturalWandWFoodWChemistrycN2007cNllcNonlpdml 5.7 74

278 ®xtractionNofNdefattedNriceNbranNbyNsubcriticalNwaterNtreatmenteNBiochemicalWEngineeringWJournalcN
2008cNkgcNkkdlj 4.2 72

277 ®xtractionNofNαunctionalNSubstancesNfromNxgriculturalNProductsNorNyydproductsNbyNSubcriticalNWaterN
TreatmenteNFoodWScienceWandWTechnologyWResearchcN2008cNhkcNjhpdjio 0.8 70

276 SuppressiveNeffectNofNsaturatedNacylNLdascorbateNonNtheNoxidationNofNlinoleicNacidNencapsulatedNwithN
maltodextrinNorNgumNarabicNbyNsprayddryingeNJournalWofWAgriculturalWandWFoodWChemistrycN2002cNlgcNjpokdn5.7 65

275 KineticsNonNtheNhydrolysisNofNfattyNacidNestersNinNsubcriticalNwatereNChemicalWEngineeringWJournalcN
2004cNppcNhdk 14.7 58

274 zomparisonNofNOxidationNofNMethylNLinoleateN®ncapsulatedNwithNβumNxrabicNbyNγotdxird–ryingNandN
αreezed–ryingeNJournalWofWAgriculturalWandWFoodWChemistrycN1997cNklcNkljgdkljk 5.7 54

273 SynthesisNofNestersNbyNimmobilizeddlipasedcatalyzedNcondensationNreactionNofNsugarsNandNfattyNacidsN
inNwaterdmiscibleNorganicNsolventeNJournalWofWBioscienceWandWBioengineeringcN2005cNppcNondpk 3.3 53

272 PreparationNofNfineNWfOfWNemulsionNthroughNmembraneNfiltrationNofNcoarseNWfOfWNemulsionNandN
disappearanceNofNtheNinclusionNofNouterNphaseNsolutioneNFoodWHydrocolloidscN2004cNhocNmhdng 10.6 52

271 ProductionNofNfunctionalNsubstancesNfromNblackNriceNbranNbyNitsNtreatmentNinNsubcriticalNwatereNLWTWmW
FoodWScienceWandWTechnologycN2007cNkgcNhnjidhnkg 5.4 49

270 KineticsNonNsucroseNdecompositionNinNsubcriticalNwatereNLWTWmWFoodWScienceWandWTechnologycN2005cN
jocNipndjgi 5.4 49
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269 zarbohydrateNcontentNandNcompositionNofNproductNfromNsubcriticalNwaterNtreatmentNofNcoconutN
mealeNJournalWofWIndustrialWandWEngineeringWChemistrycN2012cNhocNiildiip 6.3 48

268 –egradationNkineticsNofNsomeNphenolicNcompoundsNinNsubcriticalNwaterNandNradicalNscavengingN
activityNofNtheirNdegradationNproductseNCanadianWJournalWofWChemicalWEngineeringcN2014cNpicNohgdohl 2.3 47

267 zondensationNofNLdxscorbicNxcidNandNMediumdzhainNαattyNxcidsNbyNImmobilizedNLipaseNinN
xcetonitrileNwithNLowNWaterNzontenteNFoodWScienceWandWTechnologyWResearchcN1999cNlcNhoodhpi 0.8 43

266 KineticsNofNmaltooligosaccharideNhydrolysisNinNsubcriticalNwatereNJournalWofWAgriculturalWandWFoodW
ChemistrycN2006cNlkcNjmmjdn 5.7 42

265 OxidationNofNMethylNLinoleateNinNOildindWaterNMicrodNandNNanoemulsionNSystemseNJAOCSlWJournalWofW
theWAmericanWOilWChemistsfWSocietycN2008cNolcNogpdohl 1.8 41

264 –ecompositionNkineticsNofNmonoacylNglycerolNandNfattyNacidNinNsubcriticalNwaterNunderN
temperaturedprogrammedNheatingNconditionseNFoodWChemistrycN2006cNpkcNjkhdjkn 8.5 39

263 SynthesisNofNmdOdunsaturatedNacylNldascorbatesNbyNimmobilizedNlipaseNinNacetoneNinNtheNpresenceNofN
molecularNsieveeNBiochemicalWEngineeringWJournalcN2003cNhmcNhndii 4.2 39

262 RetardedNOxidationNofNLiquidNLipidsN®ntrappedNinNMatrixesNofNSaccharidesNorNProteinseNBiosciencelW
BiotechnologyWandWBiochemistrycN1992cNlmcNhijmdhikg 2.1 39

261 ProtectionNofNLactobacillusNacidophilusNfromNbileNsaltsNinNaNmodelNintestinalNjuiceNbyNincorporationN
intoNtheNinnerdwaterNphaseNofNaNWfOfWNemulsioneNFoodWHydrocolloidscN2009cNijcNiohdiol 10.6 38

260 IsomerizationNofNγexosesNinNSubcriticalNWatereNFoodWScienceWandWTechnologyWResearchcN2007cNhjcNigldigp 0.8 38

259
ProductionNandNcharacterizationNofNfunctionalNsubstancesNfromNaNbydproductNofNriceNbranNoilNandN
proteinNproductionNbyNaNcompressedNhotNwaterNtreatmenteNBiosciencelWBiotechnologyWandW
BiochemistrycN2008cNnicNjokdpi

2.1 35

258 zontinuousNproductionNofNacylNmannosesNbyNimmobilizedNlipaseNusingNaNpackeddbedNreactorNandN
theirNsurfactantNpropertieseNBiochemicalWEngineeringWJournalcN2001cNocNihjdihm 4.2 34

257 KineticsNofNformationNofNmaltoseNandNisomaltoseNthroughNcondensationNofNglucoseNbyNglucoamylaseeN
BiotechnologyWandWBioengineeringcN1984cNimcNhihdn 4.9 31

256 ProductionNofNoligosaccharidesNfromNcoconutNmealNbyNsubcriticalNwaterNtreatmenteNInternationalW
JournalWofWFoodWScienceWandWTechnologycN2014cNkpcNhpkmdhpli 3.8 30

255 ProductionNofNsaturatedNacylNLdascorbateNbyNimmobilizedNlipaseNusingNaNcontinuousNstirredNtankN
reactoreNJournalWofWAgriculturalWandWFoodWChemistrycN2003cNlhcNkmiodji 5.7 30

254 OxidationNkineticsNofNlinoleicNacidNinNtheNpresenceNofNsaturatedNacylNldascorbateeNJAOCSlWJournalWofW
theWAmericanWOilWChemistsfWSocietycN2005cNoicNjopdjpi 1.8 29

253 SynthesisNofNlauroylNsaccharidesNthroughNlipasedcatalyzedNcondensationNinNmicroaqueousN
waterdmiscibleNsolventseNJournalWofWMolecularWCatalysisWB:WEnzymaticcN2000cNhgcNikhdikn 27

252 –ecompositionNkineticsNofNmaltoseNinNsubcriticalNwatereNBiosciencelWBiotechnologyWandWBiochemistrycN
2004cNmocNphdl 2.1 26
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251 LipasedcatalyzedNsynthesisNofNmdOdeicosapentaenoylNLdascorbateNinNacetoneNandNitsNautoxidationeN
BiotechnologyWLetterscN2000cNiicNmjndmkg 3 26

250 xutoxidationNofNLinoleicNxcidN®ncapsulatedNwithNPolysaccharidesNofN–ifferingNWeightNRatioeN
BiosciencelWBiotechnologyWandWBiochemistrycN1999cNmjcNommdp 2.1 26

249 PredictionNofNpastaNdryingNprocessNbasedNonNaNthermogravimetricNanalysiseNJournalWofWFoodW
EngineeringcN2012cNhhhcNhipdhjk 6 25

248 ®ffectsNofNmediumdchainNfattyNacidsNandNtheirNacylglycerolsNonNtheNtransportNofNpenicillinNVNacrossN
zacodiNcellNmonolayerseNBiosciencelWBiotechnologyWandWBiochemistrycN1997cNmhcNhhlgdl 2.1 25

247 OxidationNofNmdOdarachidonoylNldascorbateNmicroencapsulatedNwithNaNpolysaccharideNbyN
sprayddryingeNLWTWmWFoodWScienceWandWTechnologycN2004cNjncNjpldkgg 5.4 25

246 ®quilibriumNconstantNforNlipasedcatalyzedNcondensationNofNmannoseNandNlauricNacidNinNwaterdmiscibleN
organicNsolventseNEnzymeWandWMicrobialWTechnologycN2001cNipcNkpkdkpo 3.8 25

245 ProductionNofNrareNsugarsNfromNcommonNsugarsNinNsubcriticalNaqueousNethanoleNFoodWChemistrycN
2015cNhnlcNkmldng 8.5 24

244 PreparationNofNmicrocapsulesNofNWfOfWNemulsionsNcontainingNaNpolysaccharideNinNtheNouterN
aqueousNphaseNbyNsprayddryingeNEuropeanWJournalWofWLipidWScienceWandWTechnologycN2004cNhgmcNiildijh 3 24

243 LipasedcatalyzedNcondensationNofNpdmethoxyphenethylNalcoholNandNcarboxylicNacidsNwithNdifferentN
stericNandNelectricalNpropertiesNinNacetonitrileeNBiotechnologyWLetterscN2003cNilcNjdn 3 24

242
MicroencapsulationNofNlinoleicNacidNwithNlowdNandNhighdmoleculardweightNcomponentsNofNsolubleN
soybeanNpolysaccharideNandNitsNoxidationNprocesseNBiosciencelWBiotechnologyWandWBiochemistrycN2003cN
mncNhomkdp

2.1 24

241 PropertiesNofN®xtractsNfromNWheatNyranNbyNSubcriticalNWaterNTreatmenteNFoodWScienceWandW
TechnologyWResearchcN2008cNhkcNlljdllm 0.8 23

240
LipasedcatalyzedNsynthesisNofNunsaturatedNacylNldascorbatesNandNtheirNabilityNtoNsuppressNtheN
autoxidationNofNpolyunsaturatedNfattyNacidseNJAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietycN
2001cNnocNoijdoim

1.8 23

239 OxidationNofNLinoleicNxcidNandNMethylNLinoleateNMixedNwithNSaturatedNαattyNxcidNorNitsNMethylN®stereN
LWTWmWFoodWScienceWandWTechnologycN2001cNjkcNijkdijo 5.4 23

238 KineticsNofNtheNalkalineNnitrobenzeneNoxidationNofNligninNinNriceNstraweNTheWChemicalWEngineeringW
JournalcN1992cNkpcNyhndyih 23

237 ®xtractionNofNOligosaccharidesNfromNPassionNαruitNPeelNbyNSubcriticalNWaterNTreatmenteNJournalWofW
FoodWProcessWEngineeringcN2017cNkgcNehiimp 2.4 22

236 zontinuousNsynthesisNofNalkylNferulateNbyNimmobilizedNzandidaNantarcticaNlipaseNatNhighN
temperatureeNBiotechnologyWLetterscN2006cNiocNhknhdk 3 22

235 KineticsNofNSucroseNγydrolysisNinNaNSubcriticalNWaterdethanolNMixtureeNJournalWofWAppliedW
GlycoscienceWgr999hcN2014cNmhcNpdhj 1 21

234 SynthesisNofNglycerylNferulateNbyNimmobilizedNferulicNacidNesteraseeNBiotechnologyWLetterscN2008cNjgcNihlhdm3 21
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233 LipasedcatalyzedNcondensationNofNerythritolNandNmediumdchainNfattyNacidsNinNacetonitrileNwithNlowN
waterNcontenteNJournalWofWMolecularWCatalysisWB:WEnzymaticcN1999cNmcNihdin 21

232 KineticNanalysisNforNtheNisomerizationNofNglucosecNfructosecNandNmannoseNinNsubcriticalNaqueousN
ethanoleNBiosciencelWBiotechnologyWandWBiochemistrycN2015cNnpcNhggldhg 2.1 20

231 PropertiesNofN®xtractNfromNOkaraNbyNItsNSubcriticalNWaterNTreatmenteNInternationalWJournalWofWFoodW
PropertiescN2013cNhmcNpnkdpoi 3 20

230 PhysicodchemicalNPropertiesNofNαattyNxcidsNforNxssessingNtheNThresholdNzoncentrationNtoN®nhanceN
theNxbsorptionNofNaNγydrophilicNSubstanceeNBiosciencelWBiotechnologyWandWBiochemistrycN1998cNmicNkkjdn 2.1 20

229 SuppressiveNeffectNofNalkylNferulateNonNtheNoxidationNofNlinoleicNacideNBiosciencelWBiotechnologyWandW
BiochemistrycN2006cNngcNklndmh 2.1 20

228
®ffectNofNtheNhydrophilicNsurfactantsNonNtheNpreparationNandNencapsulationNefficiencyNinNcourseNandN
fineNWfOfWNtypeNemulsionseNColloidsWandWSurfacesWA:WPhysicochemicalWandWEngineeringWAspectscN2004cN
ijocNojdpg

5.1 20

227 ®ffectNofNdifferentNdextroseNequivalentsNofNmaltodextrinNonNoxidationNstabilityNinNencapsulatedNfishN
oilNbyNsprayNdryingeNBiosciencelWBiotechnologyWandWBiochemistrycN2017cNohcNngldnhh 2.1 19

226 γydrolysisNofNtheNoilNphaseNofNaNWfOfWNemulsionNbyNpancreaticNlipaseeNJournalWofWControlledWReleasecN
2004cNpkcNljdmh 11.7 19

225 ReactionNequilibriumNforNlipasedcatalyzedNcondensationNinNorganicNsolventNsystemseNBiotechnologyW
LetterscN2004cNimcNhkmhdo 3 19

224 zontinuousNsynthesisNofNlauroylNorNoleoylNerythritolNbyNaNpackeddbedNreactorNwithNanNimmobilizedN
lipaseeNProcessWBiochemistrycN2004cNjpcNmohdmom 4.8 19

223 ®quilibriumNconstantNforNtheNlipasedcatalyzedNsynthesisNofNfattyNacidNbutylNesterNinNvariousNorganicN
solventseNJournalWofWMolecularWCatalysisWB:WEnzymaticcN2003cNikdilcNmhdmm 19

222 ProductionNofNketoddisaccharidesNfromNaldoddisaccharidesNinNsubcriticalNaqueousNethanoleNBiosciencelW
BiotechnologyWandWBiochemistrycN2016cNogcNppodhggl 2.1 19

221 WaterNSorptionNKineticsNofNSpaghettiNPreparedNunderN–ifferentN–ryingNzonditionseNFoodWScienceWandW
TechnologyWResearchcN2013cNhpcNhndii 0.8 18

220 xntioxidativeNPropertiesNofNxscorbicNxcidNandNxcylNxscorbatesNinNMLfWN®mulsioneNJAOCSlWJournalWofW
theWAmericanWOilWChemistsfWSocietycN2010cNoncNhknldhkog 1.8 18

219 SynthesisNofNlinoleoylNdisaccharidesNthroughNlipasedcatalyzedNcondensationNandNtheirNsurfaceN
activitieseNJournalWofWBioscienceWandWBioengineeringcN2005cNhggcNinkdp 3.3 18

218 SurfaceNxctivityNofNmdOdγexanoylcNOctanoylcN–ecanoylNandN–odecanoylNxscorbateseNJapanWJournalWofW
FoodWEngineeringcN2001cNicNnjdnl 0.2 18

217 MeasurementNofNMoistureNProfilesNinNPastaN–uringNRehydrationNyasedNonNImageNProcessingeNFoodW
andWBioprocessWTechnologycN2014cNncNhkmldhknh 5.1 17

216 ®mulsifierNpropertiesNofNsaturatedNacylNldascorbatesNforNpreparationNofNOfWNemulsionseNFoodW
ChemistrycN2003cNoicNhphdhpk 8.5 17
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215
PreparationNofNaNwaterdindoildindwaterNWWfOfWYNtypeNmicrocapsulesNbyNaNsingleddropletddryingN
methodNandNchangeNinNencapsulationNefficiencyNofNaNhydrophilicNsubstanceNduringNstorageeN
BiosciencelWBiotechnologyWandWBiochemistrycN2003cNmncNhjnmdoh

2.1 17

214
ThermogravimetricNxnalysisNofNzyclodextrindαattyNxcidNzomplexNαormationNandNItsNUseNforN
PredictingNSuppressedNxutoxidationNofNαattyNxcidseNBiosciencelWBiotechnologyWandWBiochemistrycN
1995cNlpcNlhdlk

2.1 17

213 xNsimulatedNmovingdbedNadsorberNforNtheNseparationNofNtricomponentseeNJournalWofWChemicalW
EngineeringWofWJapancN1993cNimcNlidlm 0.8 17

212 –estabilizationNofNmayonnaiseNinducedNbyNlipidNcrystallizationNuponNfreezingeNBiosciencelW
BiotechnologyWandWBiochemistrycN2016cNogcNnomdpg 2.1 17

211 PropertiesNofNriceNstrawNextractNafterNsubcriticalNwaterNtreatmenteNBiosciencelWBiotechnologyWandW
BiochemistrycN2012cNnmcNhhkmdp 2.1 16

210 SurfaceNtensionsNofNaqueousNsolutionsNofNhdOdmonoacylNsugarNalcoholseNColloidsWandWSurfacesWA:W
PhysicochemicalWandWEngineeringWAspectscN2006cNinncNhldhp 5.1 16

209 ®nzymaticNsynthesisNofNNdacyldldaminoNacidsNinNaNglyceroldwaterNsystemNusingNacylaseNINfromNpigN
kidneyeNJAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietycN2002cNnpcNkhdkm 1.8 16

208 γeterogeneityNduringNautoxidationNofNlinoleicNacidNencapsulatedNwithNaNpolysaccharideeNJournalWofW
FoodWEngineeringcN2003cNlpcNijndikj 6 16

207 SolubilityNofNOleicNandNLinoleicNxcidsNinNSubcriticalNWatereNFoodWScienceWandWTechnologyWResearchcN
2004cNhgcNimhdimj 0.8 16

206 xutoxidationNKineticsNforNPolyunsaturatedNxcylglycerolseeNFoodWScienceWandWTechnologyWResearchcN
1999cNlcNhgkdhgn 0.8 16

205 ®ffectNofNsaltsNonNtheNwaterNsorptionNkineticsNofNdriedNpastaeNBiosciencelWBiotechnologyWandW
BiochemistrycN2013cNnncNikpdli 2.1 15

204 PropertiesNofN®xtractNObtainedNfromN–efattedNRiceNyranNbyN®xtractionNwithNxqueousN®thanolNunderN
SubcriticalNzonditionseNFoodWScienceWandWTechnologyWResearchcN2012cNhocNjndkl 0.8 15

203 αunctionalityNofNzompoundsNzontainedNinNRiceNyranNandNTheirNImprovementeNJournalWofWtheW
JapaneseWSocietyWforWFoodWScienceWandWTechnologycN2012cNlpcNjghdjho 0.2 15

202
®nzymaticNpreparationNofNfattyNacidNestersNofNsugarNalcoholsNbyNcondensationNinNacetoneNusingNaN
packeddbedNreactorNwithNimmobilizedNzandidaNantarcticaNlipaseeNBiocatalysisWandWBiotransformationcN
2004cNiicNimpdink

2.5 15

201
PredictionNofNtheNequilibriumNconversionNforNtheNsynthesisNofNacylNhexoseNthroughNlipasedcatalyzedN
condensationNinNwaterdmiscibleNsolventNinNtheNpresenceNofNmolecularNsieveeNBiotechnologyWProgresscN
2003cNhpcNipjdn

2.8 15

200 PromotionNorNsuppressionNofNglucoseNisomerizationNinNsubcriticalNaqueousNstraightdNandN
brancheddchainNalcoholseNBiosciencelWBiotechnologyWandWBiochemistrycN2015cNnpcNkngdk 2.1 14

199 ®ffectsNofNoilddropletNdiameterNonNtheNstabilityNofNsqualeneNoilNinNsprayddriedNpowdereNDryingW
TechnologycN2016cNjkcNhnimdhnjk 2.6 14

198 ®ffectNofN®thanolNxdditionNonNSubcriticalNWaterN®xtractionNofNPecticNPolysaccharidesNfromNPassionN
αruitNPeeleNJournalWofWFoodWProcessingWandWPreservationcN2017cNkhcNehjhjo 2.1 14
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197 ®mulsifyingNandNαoamingNPropertiesNofN–efattedNSoyNMealN®xtractsNObtainedNbyNSubcriticalNWaterN
TreatmenteNInternationalWJournalWofWFoodWPropertiescN2011cNhkcNpdhm 3 14

196 ®xtractionNofNdefattedNriceNbranNwithNsubcriticalNaqueousNacetoneeNBiosciencelWBiotechnologyWandW
BiochemistrycN2012cNnmcNhljldp 2.1 14

195 MoistureNSorptionNIsothermNofN–urumNWheatNαloureNFoodWScienceWandWTechnologyWResearchcN2012cNhocNmhndmii0.8 14

194 SuppressiveNeffectNofNalkylNferulateNonNtheNoxidationNofNmicroencapsulatedNlinoleicNacideNEuropeanW
JournalWofWLipidWScienceWandWTechnologycN2006cNhgocNpndhgi 3 14

193 SurfaceNOilNzontentNofNMicrocapsulesNzontainingNVariousNOilNαractionsNandNOild–ropletNSizeseNJapanW
JournalWofWFoodWEngineeringcN2013cNhkcNhmpdhnl 0.2 14

192 xstaxanthinNstabilityNandNcolorNchangeNofNkrillNduringNsubcriticalNwaterNtreatmenteNJournalWofWFoodW
ScienceWandWTechnologycN2017cNlkcNjgmldjgni 3.3 13

191 ®ffectsNofNTemperatureNandNαlowNRateNonNSubcriticaldwaterN®xtractionNfromN–efattedNRiceNyraneN
FoodWScienceWandWTechnologyWResearchcN2012cNhocNjjjdjkg 0.8 13

190 γydrolysisNkineticsNofNtrisaccharidesNconsistingNofNglucosecNgalactosecNandNfructoseNresiduesNinN
subcriticalNwatereNBiotechnologyWProgresscN2006cNiicNhjihdm 2.8 13

189 PhenolicNzontentNandNRadicalNScavengingNzapacityNofNKaffirNLimeNαruitNPeelN®xtractsNObtainedNbyN
PressurizedNγotNWaterN®xtractioneNFoodWScienceWandWTechnologyWResearchcN2008cNhkcNhdk 0.8 13

188 ®nzymaticNsynthesisNofNconjugatedNlinoleoylNascorbateNinNacetoneeNBiochemicalWEngineeringWJournalcN
2008cNkgcNjmodjni 4.2 13

187 zontinuousNpreparationNofNOfWNnanodemulsionNbyNtheNtreatmentNofNaNcoarseNemulsionNunderN
subcriticalNwaterNconditionseNLWTWmWFoodWScienceWandWTechnologycN2007cNkgcNhjnmdhjog 5.4 13

186 yacteriostaticNactivitiesNofNmonoacylNsugarNalcoholsNagainstNthermophilicNsporeformerseNBiosciencelW
BiotechnologyWandWBiochemistrycN2006cNngcNimjdl 2.1 13

185 OxidationNkineticsNforNcisdpctransdhhNandNtransdhgccisdhiNisomersNofNzLxeNJAOCSlWJournalWofWtheW
AmericanWOilWChemistsfWSocietycN2003cNogcNmnldmno 1.8 13

184 zontinuousNproductionNofNacylNldascorbatesNusingNaNpackeddbedNreactorNwithNimmobilizedNlipaseeN
JAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietycN2003cNogcNopldopp 1.8 13

183 zontinuousNsynthesisNofNmdOdlinoleoylNhexoseNusingNaNpackeddbedNreactorNsystemNwithNimmobilizedN
lipaseeNBiochemicalWEngineeringWJournalcN2005cNiicNhkldhkp 4.2 13

182 –igestibilityNandNstructuralNparametersNofNsprayddriedNcaseinNclustersNunderNsimulatedNgastricN
conditionseNFoodWResearchWInternationalcN2015cNnlcNhmmdhnj 7 12

181 xntioxidativeNxbilityNofN–efattedNRiceNyranN®xtractNObtainedNbyNSubcriticalNWaterN®xtractionNinNyulkN
OilNandNxqueousN–ispersionNSystemseNJapanWJournalWofWFoodWEngineeringcN2011cNhicNhkndhlk 0.2 12

180 zontinuousNsynthesisNofNglycerylNferulateNusingNimmobilizedNzandidaNantarcticaNlipaseeNJournalWofW
OleoWSciencecN2008cNlncNjnldog 1.6 12

(2008-2011)
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179 SuppressionNofNtheNoxidationNofNmethylNlinoleateNencapsulatedNwithNtheNextractNfromNdefattedNriceN
branNbyNaNcompressedNhotNwaterNtreatmenteNEuropeanWFoodWResearchWandWTechnologycN2008cNiiocNhgpdhhk3.4 12

178 SurfaceNactivitiesNofNmonoacylNtrehalosesNinNaqueousNsolutioneNLWTWmWFoodWScienceWandWTechnologycN
2007cNkgcNkhidkhn 5.4 12

177 LipasedzatalyzedNSynthesisNofNMonolauroylNMaltoseNthroughNzondensationNofNMaltoseNandNLauricN
xcideNFoodWScienceWandWTechnologyWResearchcN2003cNpcNhhgdhhj 0.8 12

176 SynthesisNofNmonodNandNdioleoylNerythritolsNthroughNimmobilizeddlipasedcatalyzedNcondensationNofN
erythritolNandNoleicNacidNinNacetoneeNBiochemicalWEngineeringWJournalcN2003cNhkcNnpdok 4.2 12

175 SemidcontinuousNproductionNofNlauroylNkojicNacidNthroughNlipasedcatalyzedNcondensationNinN
acetonitrileeNBiochemicalWEngineeringWJournalcN2001cNpcNoldop 4.2 12

174 SynthesisNofNalkylNfucosidesNthroughN˛†dglucosidasedcatalyzedNcondensationNofNfucoseNandN
hdalcoholseNBiotechnologyWLetterscN1999cNihcNhgldhgp 3 12

173 ThermalNxnalysisNofNxutoxidationNofN®thylN®stersNofNndjNandNndmNαattyNxcidseeNFoodWScienceWandW
TechnologyWResearchcN1995cNhcNhdk 12

172 ®ffectsNofNdryingNtemperatureNandNrelativeNhumidityNonNspaghettiNcharacteristicseNDryingWTechnology
cN2017cNjlcNhihkdhiik 2.6 11

171 ®ffectsNofNVegetableNOilNTypeNandNLipophilicN®mulsifiersNonNtheNInductionNPeriodNofNαatN
zrystallizationeNJournalWofWOleoWSciencecN2015cNmkcNhhmpdnk 1.6 11

170 ®ffectsNofNrelaxationNofNglutenNnetworkNonNrehydrationNkineticsNofNpastaeNBiosciencelWBiotechnologyW
andWBiochemistrycN2014cNnocNhpjgdk 2.1 11

169 PropertiesNandNwaterNsorptionNcharacteristicsNofNspaghettiNpreparedNusingNvariousNdieseNJournalWofW
FoodWSciencecN2013cNnocN®ligdl 3.4 11

168 LipasedcatalyzedNsynthesisNofNmdOdvinylacetylNglucoseNinNacetonitrileeNBiotechnologyWLetterscN2002cN
ikcNhgpndhhgg 3 11

167 PreparationNofNWfOWNMultipleN®mulsionsNwithNPolymersNinNtheNOuterNxqueousNPhaseeeNFoodWScienceW
andWTechnologyWResearchcN2001cNncNnodoj 0.8 11

166 PulseNresponseNinNanNimmobilizeddenzymeNcolumnqN®lutionNprofilesNinNreversibleNandNconsecutiveN
reactionseNBiotechnologyWandWBioengineeringcN1981cNijcNhpmhdhpnm 4.9 11

165 ®ffectsNofNOild–ropletN–iameterNandN–extroseN®quivalentNofNMaltodextrinNonNtheNSurfacedOilNRatioN
ofNMicroencapsulatedNαishNOilNbyNSprayN–ryingeNJournalWofWChemicalWEngineeringWofWJapancN2017cNlgcNnppdogm0.8 11

164 ThermalNandNstructuralNchangesNofNrapeseedNoilNduringNisothermalNstorageNatNlowNtemperatureeNFoodW
StructurecN2017cNhhcNodhl 4.3 10

163 –egradationNkineticsNofNpassionNfruitNpectinNinNsubcriticalNwatereNBiosciencelWBiotechnologyWandW
BiochemistrycN2017cNohcNnhidnhn 2.1 10

162 ®ffectNofNxscorbicNxcidNorNxcylNxscorbateNonNtheNStabilityNofNzatechinNinNOildIndWaterN®mulsioneN
JAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietycN2012cNopcNimpdink 1.8 10

ShujiuAdachi
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161 zharacterizationNofNSpaghettiNPreparedNUnderN–ifferentN–ryingNzonditionseNJournalWofWFoodWSciencecN
2015cNogcNzhplpdmk 3.4 10

160 LipasedzatalyzedN®sterificationNofNTriterpeneNxlcoholsNandNPhytosterolsNwithNOleicNxcideNJAOCSlW
JournalWofWtheWAmericanWOilWChemistsfWSocietycN2014cNphcNhooldhopg 1.8 10

159 xntidoxidantNactivityNofNacylNascorbatesNinNintestinalNepithelialNcellseNBiotechnologyWLetterscN2003cNilcNhnijdn3 10

158 ®stimationNofNtheNyindingNzonstantNofNaNSaccharideNtoNSodiumdIonNUsingNzationd®xchangeNResinsN
withN–ifferentN–ivinylbenzeneNzontentseeNJournalWofWChemicalWEngineeringWofWJapancN1999cNjicNmnodmoj 0.8 10

157 –ispersionNandNoxidativeNstabilityNofNOfWNemulsionsNandNoxidationNofNmicroencapsulatedNoileN
BiosciencelWBiotechnologyWandWBiochemistrycN2017cNohcNmildmjj 2.1 9

156 –ryingNandNrehydrationNofNpastaeNDryingWTechnologycN2017cNjlcNhphpdhpkp 2.6 9

155
®ffectNofNcrystallizationNofNoilNphaseNonNtheNdestabilizationNofNOfWNemulsionsNcontainingNvegetableN
oilsNwithNlowNmeltingNpointseNColloidsWandWSurfacesWA:WPhysicochemicalWandWEngineeringWAspectscN2019cN
loicNhijoik

5.1 9

154 KineticNxnalysisNofNRapeseedNOilNzrystallizationNduringNIsothermalNStorageeNCrystalWGrowthWandW
DesigncN2018cNhocNmkidmlg 3.5 9

153 –ispersionNStabilityNofNOfWN®mulsionsNwithN–ifferentNOilNzontentsNUnderNVariousNαreezingNandN
ThawingNzonditionseNJournalWofWFoodWSciencecN2017cNoicNhlmpdhlnj 3.4 9

152 KineticNanalysisNforNtheNdegradationNofNglycyldLdleucineNandNLdleucyldglycineNinNsubcriticalNwatereN
BiosciencelWBiotechnologyWandWBiochemistrycN2012cNnmcNhildo 2.1 9

151 –egradationNkineticsNofNbrancheddchainNaminoNacidsNinNsubcriticalNwatereNBiosciencelWBiotechnologyW
andWBiochemistrycN2010cNnkcNmkpdlh 2.1 9

150 TheNRelationshipNbetweenNTransportdenhancementN®ffectsNandNzellNViabilityNbyNzapricNxcidNSodiumN
SaltcNMonocaprincNandN–icaproineNBiosciencelWBiotechnologyWandWBiochemistrycN1998cNmicNojdm 2.1 9

149
ProductionNOptimizationNofNtheN®xtractNwithNγighNPhenolicNzontentNandNRadicalNScavengingNxctivityN
fromN–efattedNRiceNyranNbyNSubcriticalNWaterNTreatmenteNJapanWJournalWofWFoodWEngineeringcN2007cN
ocNjhhdjhl

0.2 9

148 StabilityNofNOfWNemulsionsNpreparedNusingNvariousNmonoacylNsugarNalcoholsNasNanNemulsifiereN
InnovativeWFoodWScienceWandWEmergingWTechnologiescN2006cNncNihhdihm 6.8 9

147 ImprovementNofNselectivityNinNjdketocellobioseNproductionNfromNcellobioseNbyNxgrobacteriumN
tumefacienseNBiochemicalWEngineeringWJournalcN2001cNocNihndiih 4.2 9

146 ProductionNofNtagatoseNandNtaloseNthroughNisomerizationNofNgalactoseNinNaNbufferNsolutionNunderN
subcriticalNwaterNconditionseNCarbohydrateWResearchcN2020cNkpjcNhgogjh 2.9 9

145 InductionNPeriodsNforNLipidNzrystallizationNofNVariousNVegetableNOilseNJournalWofWOleoWSciencecN2019cN
mocNkldli 1.6 9

144 KineticNanalysisNforNtheNisomerizationNofNcellobioseNtoNcellobiuloseNinNsubcriticalNaqueousNethanoleN
CarbohydrateWResearchcN2016cNkjjcNmndni 2.9 8

(2016-2015)

9



143 WaterNSorptionNKineticsNofNWheatNNoodleNwithN–ifferentN–iameterseNFoodWScienceWandWTechnologyW
ResearchcN2014cNigcNikhdikm 0.8 8

142
zharacteristicsNandNantioxidativeNactivityNofNtheNacetonedsolubleNandNdinsolubleNfractionsNofNaN
defattedNriceNbranNextractNobtainedNbyNusingNanNaqueousNorganicNsolventNunderNsubcriticalN
conditionseNBiosciencelWBiotechnologyWandWBiochemistrycN2013cNnncNmikdjg

2.1 8

141 –egradationNofNNdxcetyld–dglucosamineNandN–dβlucosamineNinNSubcriticalNWaterNandNPropertiesNofN
theN–egradationNProductseNFoodWScienceWandWTechnologyWResearchcN2011cNhncNinjdino 0.8 8

140 SuppressiveN®ffectNofN–ecanoylNxscorbateNonNtheNOxidationNofNαishNOilN®ncapsulatedNwithNaN
PolysaccharideeNFoodWScienceWandWTechnologyWResearchcN2009cNhlcNlmpdlnk 0.8 8

139 ®nzymaticNsynthesisNofNmyristoylNdisaccharidesNandNtheirNsurfaceNactivityeNJournalWofWtheWScienceWofW
FoodWandWAgriculturecN2007cNoncNhnkjdhnkn 4.3 8

138 ThermalNStabilityNofNImmobilizedNLipaseNfromNzandidaNantarcticaNinNβlycerolsNwithNVariousNWaterN
zontentsNatN®levatedNTemperatureseNJAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietycN2008cNolcNhgkhdhgkk1.8 8

137 ThermalNinactivationNofNimmobilizedNlipaseNinNhdalcoholseNJournalWofWBioscienceWandWBioengineeringcN
2006cNhgicNmmdo 3.3 8

136 KineticNeffectNofNalcoholsNonNhexoseNisomerizationNunderNsubcriticalNaqueousNconditionseNChemicalW
EngineeringWResearchWandWDesigncN2015cNhgkcNnijdnip 5.5 7

135 MoistureNdistributionNandNtextureNofNspaghettiNrehydratedNunderNdifferentNconditionseNBiosciencelW
BiotechnologyWandWBiochemistrycN2016cNogcNnmpdnj 2.1 7

134 SubcriticalNWaterNTreatmentNforNProducingNSeasoningNαromNSemidriedNIsadaNKrilleNJournalWofWFoodW
ProcessWEngineeringcN2014cNjncNlmndlnk 2.4 7

133 zompositionscNflavourNandNantiradicalNpropertiesNofNproductsNfromNsubcriticalNwaterNtreatmentNofN
rawNIsadaNkrilleNInternationalWJournalWofWFoodWScienceWandWTechnologycN2015cNlgcNhmjidhmjp 3.8 7

132 MicroencapsulationNofN˛†dzaroteneNbyNSelfdxggregatedNzaseinateseNJapanWJournalWofWFoodW
EngineeringcN2014cNhlcNlhdln 0.2 7

131 ®ffectNofNSurfaceNRoughnessNonNRehydrationNKineticsNofNSpaghettieNJapanWJournalWofWFoodW
EngineeringcN2014cNhlcNhghdhgk 0.2 7

130 ®ffectNofNReducingNOilN–ropletNSizeNonNLipidNOxidationNinNanNOildindwaterN®mulsioneNJapanWJournalWofW
FoodWEngineeringcN2014cNhlcNkjdkn 0.2 7

129 ®ffectsNofNrepeatedNtreatmentNonNtheNpropertiesNofNriceNstemNextractNusingNsubcriticalNwatercN
ethanolcNandNtheirNmixtureeNJournalWofWIndustrialWandWEngineeringWChemistrycN2014cNigcNimhgdimhk 6.3 7

128 ®ffectNofNTemperaturedrisingNRateNonNtheNxntioxidativeNxbilityNofNtheN–efattedNRiceNyranN®xtractN
ObtainedNbyNSubcriticalNWaterNTreatmenteNFoodWScienceWandWTechnologyWResearchcN2010cNhmcNhpndigg 0.8 7

127 ®fficientNsynthesisNofNmdOdpalmitoyldhcidOdisopropylidened˛–d–dglucofuranoseNinNanNorganicNsolventN
systemNbyNlipasedcatalyzedNesterificationeNBiotechnologyWLetterscN2010cNjicNhmnpdok 3 7

126 zondensationNreactionNbetweenNangiotensinNIINandNdicarboxylicNacidNinNwaterNatNhighNtemperatureN
withoutNanyNcatalyticNagentNadditiveeNBiotechnologyWProgresscN2005cNihcNhhmpdnk 2.8 7
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125
®ffectsNofNinnerdphaseNcomponentsNofNwaterdindoildindwaterNemulsionNonNlowdpγNtoleranceNofN
LactobacillusNacidophilusNincorporatedNintoNinnerdwaterNphaseeNJournalWofWBioscienceWandW
BioengineeringcN2007cNhgjcNinodoh

3.3 7

124 KineticNanalysisNofNtheNimmobilizeddlipasedcatalyzedNsynthesisNofNoctanoylNoctylNglucosideNinN
acetonitrileeNBiochemicalWEngineeringWJournalcN2003cNhmcNjijdjio 4.2 7

123 StabilityNofNSaturatedNxcylNLdxscorbatesNinNxqueousNSolutioneNJournalWofWFoodWSciencecN2005cNngcN®nd®hh 3.4 7

122 ProductionNofNWRYdhdphenylethanolNthroughNenantioselectiveNoxidationNofNWSYdisomerNfromNtheirN
racemicNmixtureNbyNPachysolenNtannophilusNIαONhggneNBiotechnologyWLetterscN1996cNhocNjmndjni 3 7

121 SeparationNofNxlkylN˛†dddβlucosidesNandNndxlcoholsNbyNUsingNaNPorousNTrimethylolpropaneN
TrimethacrylateNγomopolymerNβeleNBiosciencelWBiotechnologyWandWBiochemistrycN1994cNlocNhllodhlmj 2.1 7

120 ProductionNofN®mulsifyingNandNxntioxidativeNSubstancesNfromN–efattedNRiceNyranNbyNTwodstepN
SubcriticalNWaterNTreatmenteNJapanWJournalWofWFoodWEngineeringcN2009cNhgcNhgndhhk 0.2 7

119 –egradationNKineticsNofNzatechinNinNxqueousNSolutionNinNtheNPresenceNofNxscorbicNxcidNorNOctanoylN
xscorbateeNJapanWJournalWofWFoodWEngineeringcN2009cNhgcNhhndhik 0.2 7

118 xNSimpleNMethodNforN–eterminingNtheNαlaxseedNorNαishNOilNzontentNwithNNcNddimethylformamideNinN
MicrocapsulesNPreparedNbyNSprayN–ryingeNJapanWJournalWofWFoodWEngineeringcN2014cNhlcNhjhdhjp 0.2 7

117 ®ffectNofNdropletNsizeNonNautoxidationNratesNofNmethylNlinoleateNandN˛–dlinolenateNinNanNoildindwaterN
emulsioneNJournalWofWOleoWSciencecN2013cNmicNhggjdo 1.6 7

116 –ecompositionNKineticsNofNβlucoseNandNαructoseNinNSubcriticalNWaterNzontainingNSodiumNzhlorideeN
JournalWofWAppliedWGlycoscienceWgr999hcN2016cNmjcNppdhgk 1 7

115 OptimizationNofNfoodNdyeNWbetaninYNretentionNduringNhotNairNdryingqN–esignNspaceNcalculationNwithN
considerationNofNreactionNandNsubstrateNtransferNkineticseNDryingWTechnologycN2018cNjmcNhpigdhpip 2.6 7

114 ProductionNofNLactuloseNfromNLactoseNinNSubcriticalNxqueousN®thanoleNJournalWofWFoodWProcessW
EngineeringcN2017cNkgcNehikhj 2.4 6

113 ®stimationNofNtheNgelatinizationNtemperatureNofNnoodlesNfromNwaterNsorptionNcurvesNunderN
temperaturedprogrammedNheatingNconditionseNBiosciencelWBiotechnologyWandWBiochemistrycN2012cNnmcNihlmdo2.1 6

112 OxidationNofNoleoylNresidueNofNitsNestersNwithNethyleneNglycolcNglycerolNandNerythritoleNLWTWmWFoodW
ScienceWandWTechnologycN2006cNjpcNhdl 5.4 6

111 PreparationNofNfinelyNdispersedNOfWNemulsionNfromNfattyNacidNsolubilizedNinNsubcriticalNwatereN
JournalWofWColloidWandWInterfaceWSciencecN2004cNinocNhpidn 9.3 6

110 zhromatographicNseparationNofNjdketoglucoseNandNglucoseNorNjdketocellobioseNandNcellobioseNusingN
aNcationdexchangeNresinNinNpotassiumdionNformeNBiochemicalWEngineeringWJournalcN2003cNhjcNhldig 4.2 6

109 ®nzymaticNmodificationNofN˛†dlactoglobulinNwithNNdfattydacylddipeptideNbyNtransglutaminaseNfromN
StreptomycesNmobaraenseeNBiotechnologyWLetterscN2001cNijcNhjmndhjni 3 6

108 zontinuousNseparationNofNglycerolNandNNazlNwithNlinearNandNunfavorableNadsorptionNisothermsNbyN
useNofNaNsimulatedNmovingdbedNadsorbereeNJournalWofWChemicalWEngineeringWofWJapancN1992cNilcNkljdkll 0.8 6

(1992-2007)
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107 ®ffectNofNoilNdropletNsizeNonNtheNoxidativeNstabilityNofNsprayddriedNflaxseedNoilNpowderseNBiosciencelW
BiotechnologyWandWBiochemistrycN2017cNohcNmpodngk 2.1 5

106 ®ffectsNofNdryingNconditionsNonNmoistureNdistributionNinNrehydratedNspaghettieNBiosciencelW
BiotechnologyWandWBiochemistrycN2014cNnocNhkhidk 2.1 5

105 ShrinkageNandNtensileNstressNofNsheetdlikeNandNcylindricalNpastasNwithNvariousNmoistureNcontentseN
FoodWBiosciencecN2013cNicNhgdhk 4.9 5

104 PromotedNisomerizationNofNaldosesNtoNketosesNinNsubcriticalNaqueousNacetonitrileeNCanadianWJournalW
ofWChemicalWEngineeringcN2017cNplcNjlpdjmj 2.3 5

103
KineticNxnalysisNforNtheNzonversionNofNαructoseNtoNldγydroxymethylfurfuralNinN
hdyutyldjdmethylimidazoliumNzhlorideNwithNLowerNWaterNzontentseNJournalWofWAppliedWGlycoscienceW
gr999hcN2015cNmicNhkjdhkn

1 5

102 ThermalNanalysisNofNdryingNprocessNofNdurumNwheatNdoughNunderNtheNprogrammedN
temperaturedrisingNconditionseNFoodWandWBioproductsWProcessingcN2014cNpicNpdhj 4.9 5

101 PropertiesNofNRiceNStemN®xtractsNObtainedNbyNSubcriticalNWaterf®thanolNTreatmenteNFoodWScienceW
andWTechnologyWResearchcN2013cNhpcNlkndlli 0.8 5

100 ®ffectsNofNferricNchlorideNonNthermalNdegradationNofN˛‡doryzanolNandNoxidationNofNriceNbranNoileN
EuropeanWJournalWofWLipidWScienceWandWTechnologycN2011cNhhjcNmlidmln 3 5

99 PropertiesNofN®xtractsNfromNSoyNSauceNzakeNUsingNSubcriticalNWaterNTreatmenteNJapanWJournalWofW
FoodWEngineeringcN2010cNhhcNmndnh 0.2 5

98 StabilityNofNzatechinNinNxqueousNSolutionNwithNzoexistentNxscorbicNxcidNorNOctanoylNxscorbateNandN
OrganicNxcideNFoodWScienceWandWTechnologyWResearchcN2010cNhmcNhhhdhhk 0.8 5

97 ®ffectsNofNsodiumNchlorideNonNtheNdegradationNofNhexosesNandNtheNhydrolysisNofNsucroseNinN
subcriticalNwatereNEuropeanWFoodWResearchWandWTechnologycN2008cNiincNnppdogj 3.4 5

96 yehaviorNofNαlavorNReleaseNfromN®mulsifiedNddLimoneneNinNSprayddriedNPowdersNwithNVariousNWallN
MaterialseNJapanWJournalWofWFoodWEngineeringcN2017cNhocNljdlo 0.2 5

95 UsingNseverityNfactorNasNaNparameterNtoNoptimizeNkrillNtreatmentNunderNsubcriticalNwaterNconditionseN
BiosciencelWBiotechnologyWandWBiochemistrycN2016cNogcNihpidihpn 2.1 5

94 zhangesNinNcolorNandNtextureNofNwheatNnoodlesNduringNchilledNstorageeNBiosciencelWBiotechnologyWandW
BiochemistrycN2016cNogcNikhodikik 2.1 4

93 KineticsNonNtheNturbidityNchangeNofNwheatNstarchNduringNitsNretrogradationeNBiosciencelW
BiotechnologyWandWBiochemistrycN2016cNogcNhmgpdhk 2.1 4

92 SolubilityNofN–dβalactosecN–dTalosecNandN–dTagatoseNinNxqueousN®thanolNatNLowNTemperatureeNFoodW
ScienceWandWTechnologyWResearchcN2015cNihcNoghdogj 0.8 4

91 ®volutionNofNtheNSizeN–istributionNofNOilddropletsNOverNTimeNinNOildindwaterN®mulsionseNJapanWJournalW
ofWFoodWEngineeringcN2015cNhmcNijhdijk 0.2 4

90 –ilatometricNmeasurementNofNtheNpartialNmolarNvolumeNofNwaterNsorbedNtoNdurumNwheatNfloureN
BiosciencelWBiotechnologyWandWBiochemistrycN2013cNnncNhlmldo 2.1 4

ShujiuAdachi
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89 ®quilibriumNyieldsNofNmonodNandNdidlauroylNmannosesNthroughNlipasedcatalyzedNcondensationNinN
acetoneNinNtheNpresenceNofNmolecularNsieveseNBiotechnologyWLetterscN2006cNiocNjpldkgg 3 4

88 KineticsNofNMoisturedinducedddiscolorationNofNLdxscorbicNxcidNPowderseNJapanWJournalWofWFoodW
EngineeringcN2005cNmcNiopdipm 0.2 4

87 –ilatometricNmeasurementNofNtheNpartialNmolarNvolumeNofNwaterNhydratedNtoNlipaseNfromNRhizopusN
delemereeNAgriculturalWandWBiologicalWChemistrycN1989cNljcNlnhdlni 4

86 xpparentN–istributionNzoefficientsNofNβlucoseNandNαructoseNtoNzationd®xchangeNResinsNinNSomeN
IonicNαormseeNJournalWofWAppliedWGlycoscienceWgr999hcN1999cNkmcNpdhk 1 4

85 SeasoningNProductionNfromNtheNResidualNWasteNSolutionNofNIsadaNKrillNProcessingNbyNItsNTreatmentN
underNSubcriticalNWaterNzonditionseNJapanWJournalWofWFoodWEngineeringcN2018cNhpcNhhjdhho 0.2 4

84 –etectionNofNcracksNinNdriedNspaghettiNusingNtransmissionNimageseNBiosciencelWBiotechnologyWandW
BiochemistrycN2017cNohcNnlgdnlk 2.1 4

83 zrystallisationNkineticsNofNriceNbranNandNsoybeanNoilsNduringNstorageNatNlowNtemperatureeNFoodWandW
BioproductsWProcessingcN2020cNhigcNhijdhjg 4.9 4

82
IsomerizationNandN®pimerizationNofNβalactoseNtoNTagatoseNandNTaloseNinNaNPhosphateNyufferN
zontainingNOrganicNSolventsNunderNSubcriticalNWaterNzonditionseNIndustrialWeamp;WEngineeringW
ChemistryWResearchcN2021cNmgcNlgokdlgop

3.9 4

81 MoistureNprofilesNofNwheatNnoodlesNcontainingNhydroxypropylatedNtapiocaNstarcheNInternationalW
JournalWofWFoodWScienceWandWTechnologycN2016cNlhcNhlhmdhlii 3.8 4

80 PreparationNofNLiquidNandNSolidNSeasoningsNwithNShrimpdlikeNαlavorNfromNIsadaNKrillNunderNSubcriticalN
WaterNzonditionsNbyNSteamNInjectioneNFoodWScienceWandWTechnologyWResearchcN2016cNiicNjhndjij 0.8 4

79 xnalysisNofNNonisothermalNzrystallizationNofNRapeseedNOilNbyN–econvolutionNofN–ifferentialN
ScanningNzalorimetryNzurveeNJournalWofWOleoWSciencecN2019cNmocNhihldhiii 1.6 4

78 ®thanolNPrecipitationNofNMannooligosaccharidesNfromNSubcriticalNWaterdTreatedNzoconutNMealN
γydrolysateeNFoodWandWBioprocessWTechnologycN2019cNhicNhhpndhigk 5.1 3

77 xNSimpleNMethodNtoNMeasureNtheNSurfaceNRoughnessNofNSpaghettiNUsingNaN–igitalNzameraeNFoodW
ScienceWandWTechnologyWResearchcN2017cNijcNijndikg 0.8 3

76 SurfaceNOilNMeasurementNforNSprayddriedNαishNOilNMicrocapsulesNUsingNNileNRedNandNzonfocalNLaserN
ScanningNMicroscopyeNFoodWScienceWandWTechnologyWResearchcN2017cNijcNlgjdlgp 0.8 3

75 RetardationNofNLipidNOxidationNbyNReducingN–ropletNSizeqNStochasticNModelseNJapanWJournalWofWFoodW
EngineeringcN2015cNhmcNhndim 0.2 3

74 SynthesisNofNmdOdOctanoyldhcidOdisopropylidened˛–d–dglucofuranoseNbyNlipasedcatalyzedN
esterificationNinNanNorganicNsolventeNJournalWofWOleoWSciencecN2012cNmhcNnldp 1.6 3

73 SuppressiveN®ffectNofNexLPγxedTocopherolNzomplexedNwithNey®TxedzyclodextrinNonNtheNOxidationNofN
MethylNLinoleateeNFoodWScienceWandWTechnologyWResearchcN2009cNhlcNknpdkoi 0.8 3

72
–ependencesNofNtheN–istributionNzoefficientsNofNγydrophobicNSolutesNonNPorousNMethylN
MethacrylateNResinNonNtheNTemperatureNandNMethanolNzontentNofNtheN®luenteNFoodWScienceWandW
TechnologyWResearchcN2008cNhkcNhkkdhkn

0.8 3

(2008-2006)
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71 –ecompositionNKineticsNofNmdOdMonoacylNxscorbateNinNxireNFoodWScienceWandWTechnologyWResearchcN
2008cNhkcNhjpdhkj 0.8 3

70 TemperatureN–ependenceNofNRetentionNαactorNofNSaccharidesNonNγydrophobicNResineNJapanWJournalW
ofWFoodWEngineeringcN2011cNhicNhmldhmo 0.2 3

69 SurfacedoilNzontentsNofNMicrocapsulesNwithN–ifferentNOilN–ropletdtodMicrocapsuleNSizeNRatioseNJapanW
JournalWofWFoodWEngineeringcN2014cNhlcNhphdhpj 0.2 3

68 TemperatureN–ependenceNofN–istributionNzoefficientsNofNzaffeineNandNVanillinNofNγydrophobicN
ResinNinNanNxqueousNSystemeNJapanWJournalWofWFoodWEngineeringcN2006cNncNhkhdhkl 0.2 3

67 zonversionNofNLinoleicNxcidNtoNItsNzonjugatedNIsomersNinNSubcriticalNWatereNJapanWJournalWofWFoodW
EngineeringcN2006cNncNhkndhlg 0.2 3

66 αlavorNReleaseNfromNSprayd–riedNPowdersNwithNVariousNWallNMaterialseNChemEngineeringcN2020cNkcNh 2.6 2

65 KineticNxnalysisNofNLactuloseNProductionNfromNLactoseNinNSubcriticalNxqueousN®thanoleNFoodWScienceW
andWTechnologyWResearchcN2017cNijcNkldkp 0.8 2

64 –egradationNkineticsNofNtrisaccharidesNcomprisedNofNglucoseNresiduesNinNsubcriticalNwatereNJournalWofW
CarbohydrateWChemistrycN2016cNjlcNiomdipp 1.7 2

63 KineticsNofNOxidationNofN–ifferentN–epthsNofNMethylNLinoleateNinNyulkNPhaseeNFoodWScienceWandW
TechnologyWResearchcN2014cNigcNhojdhon 0.8 2

62 xNStatisticalNModelNforN®stimatingNtheN®ffectsNofNOilN–ropletNSizeNandNOilNαractionNinNMicrocapsulesN
onNOxidationNofNOileNEuropeanWJournalWofWLipidWScienceWandWTechnologycN2017cNhhpcNhnggiil 3 2

61 ®nergyN®fficiencyNofN–ifferentN®mulsificationNMethodsqNxNzomparativeN®valuationeNJapanWJournalWofW
FoodWEngineeringcN2015cNhmcNnhdnk 0.2 2

60 OxidationNofNLipidNinNyulkNandN–ispersionNSystemseNJapanWJournalWofWFoodWEngineeringcN2009cNhgcNpdhl 0.2 2

59 SimultaneousN®stimationNofNtheNyindingNzonstantNofNSaccharideNtoNSodiumNIonNandNtheNSwellingN
PressureNofNzationdexchangeNResineNFoodWScienceWandWTechnologyWResearchcN2010cNhmcNljhdljm 0.8 2

58 xNcontinuousNprocessNforNtheNsynthesisNofNhexylN˛†d–dglucosideNinNaqueousNphaseNusingNimmobilizedN
˛†dglucosidaseNandNextractiveNproductNrecoveryNwithNhdhexanoleNBiotechnologyWLetterscN2000cNiicNhokldhoko3 2

57 –ilatometricNMeasurementNofNtheNPartialNMolarNVolumeNofNWaterNγydratedNtoNLipaseNfromRhizopusN
delemereNAgriculturalWandWBiologicalWChemistrycN1989cNljcNlnhdlni 2

56 OxidationNofNMethylNLinoleateNMixedNwithNMethylNOctanoatecNLaurateNorNPalmitateeNJapanWJournalWofW
FoodWEngineeringcN2012cNhjcNildip 0.2 2

55 OptimalNzonditionsNforNLipasedcatalyzedNzondensationNofN®rythorbicNxcidNwithNαattyNxcidsNinN
OrganicNSolventseNJapanWJournalWofWFoodWEngineeringcN2014cNhlcNhkjdhko 0.2 2

54 ®ffectsNofNtheNOilddropletNSizeNandN®ntireNOilNαractionNinNMicrocapsulesNonNtheNInteriorNOilNαractioneN
JapanWJournalWofWFoodWEngineeringcN2015cNhmcNjgjdjgl 0.2 2
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53
®stimationNofNtheNyindingNzonstantsNofNγexosesNtoNtheNzounterdionNofNaNzationdexchangeNResinN
yasedNonNTheirNxpparentN–istributionNzoefficientsNtoNtheNResineNJapanWJournalWofWFoodWEngineeringcN
2000cNhcNkldlg

0.2 2

52
®stimationNofNtheNyindingNzonstantNofNjdKetocellobioseNtoNaNzationNfromNtheNxpparentN–istributionN
zoefficientNontoNzationdexchangeNResinNinNtheNIonicNαormeNJapanWJournalWofWFoodWEngineeringcN2003cN
kcNhpdik

0.2 2

51 MutagenicityNofNtheN®xtractNfromN–efattedNRiceNyranNbyNSubcriticalNWaterNTreatmenteNJapanWJournalW
ofWFoodWEngineeringcN2008cNpcNnldno 0.2 2

50 –irectNTreatmentNofNIsadaNKrillNunderNSubcriticalNWaterNzonditionsNtoNProduceNSeasoningNwithN
ShrimpdLikeNαlavoureNFoodWTechnologyWandWBiotechnologycN2016cNlkcNjjldjkh 2.1 2

49 StabilityNofNαishNOilN®ncapsulatedNinNSprayddriedNPowdersNzoatedNwithNStarchNParticleseNFoodWScienceW
andWTechnologyWResearchcN2019cNilcNjmjdjnh 0.8 2

48 ProductionNofNTagatoseNfromNβalactoseNinNaNyatchdtypeNReactorNUsingNaNPhosphateNyufferNunderN
SubcriticalNWaterNzonditionseNFoodWScienceWandWTechnologyWResearchcN2020cNimcNmpldmpp 0.8 2

47 ®ncapsulationNofNkrillNoilNbyNsprayNdrying 2

46 InterconversionNyetweenN–dglucuronicNxcidNandN–dglucuronolactoneNinNSubcriticalNxqueousN®thanoleN
FoodWScienceWandWTechnologyWResearchcN2016cNiicNnjpdnki 0.8 2

45 SolubilityNandNmassNtransferNcoefficientNofNoxygenNthroughNgasdNandNwaterdlipidNinterfaceseNJournalW
ofWFoodWSciencecN2021cNomcNomndonj 3.4 2

44 –istributionNofNsaccharidesNandNsaltsNonNamphotericNiondexchangeNresineNBiosciencelWBiotechnologyW
andWBiochemistrycN2017cNohcNohndoii 2.1 1

43 xmphiphilicNxcylNxscorbatesqNTheirN®nzymaticNSynthesisNandNxpplicationsNtoNαoodN2017cNjohdkgo 1

42 WaterNSorptionNKineticsNofNWheatNαlourNNoodlesNwithNxddedNzhemicallyNModifiedNStarcheN
StarchoStaerkecN2018cNngcNhnggiog 2.3 1

41 WaterNSorptionNKineticsNofNβlutendaddedNWheatNNoodleeNFoodWScienceWandWTechnologyWResearchcN
2016cNiicNkphdkpl 0.8 1

40
®ffectsNofNzounterdionNαormNofNaNzationdexchangeNResinNandN®thanolNzontentNofN®luentNonNtheN
–istributionNzoefficientsNofNβalactosecNTagatosecNandNTaloseNontoNtheNResineNFoodWScienceWandW
TechnologyWResearchcN2016cNiicNigldigo

0.8 1

39 Liquidâ��solidNphaseNequilibriaNandNtheNfrozenNratioNofNternaryNaqueousNsolutionNofNaceticNacidNandN
sodiumNchlorideeNInternationalWJournalWofWFoodWPropertiescN2017cNhdo 3 1

38 ®ngineeringNaspectsNofNratedrelatedNprocessesNinNfoodNmanufacturingeNBiosciencelWBiotechnologyWandW
BiochemistrycN2015cNnpcNlhndjh 2.1 1

37 xntimicrobialNxctivityNofNMonoacylNγexoseNzoexistentNwithNLysozymeNagainstNβramdPositiveNyacillieN
InternationalWJournalWofWFoodWPropertiescN2013cNhmcNhiiidhijg 3 1

36 ®valuationNofNxntioxidativeNxctivityNforN®xtractsNfromN–efattedNRiceNyranNUsingNldxxeNzobwebN
zharteNFoodWScienceWandWTechnologyWResearchcN2012cNhocNnopdnpj 0.8 1
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35 SurfactantNPropertiesNofN®nzymaticallyNSynthesizedNMonolauroylN–isaccharideseNFoodWScienceWandW
TechnologyWResearchcN2012cNhocNhmndhnh 0.8 1

34 KineticsNofNtheNzhangeNinNtheNxcidNValueNofNPalmNOilNduringNSimulatedN–eepNαryingeNJapanWJournalWofW
FoodWEngineeringcN2006cNncNhhjdhho 0.2 1

33 xntioxidativeNPropertyNofNxcylNxscorbateNinNzookiesNzontainingNIroneNJapanWJournalWofWFoodW
EngineeringcN2016cNhncNnndoh 0.2 1

32 ®ffectNofNPolydispersityNinNOilddropletNSizeNonNLipidNOxidationNinNOildindwaterN®mulsionseNJapanW
JournalWofWFoodWEngineeringcN2016cNhncNphdpk 0.2 1

31 PhaseNyehaviorNofNyinaryNMixturesNofNTripalmitincNTrioleincNandNTrilinoleineNFoodWScienceWandW
TechnologyWResearchcN2020cNimcNlopdlpl 0.8 1

30 αoodN®ngineeringNStudiesNforNProvidingNLipidsNNewNαunctionalitieseNJapanWJournalWofWFoodW
EngineeringcN2004cNlcNiijdijj 0.2 1

29 PreparationNofNSeasoningNwithNShrimpdlikeNαlavorNfromNtheNxqueousNResidueNofNIsadaNKrillNunderN
SubcriticalNWaterNzonditionseNJapanWJournalWofWFoodWEngineeringcN2019cNigcNhijdhio 0.2 1

28 αigureN–rawingNUsingNMicrosoftN®xcelNandNPowerPointeNJapanWJournalWofWFoodWEngineeringcN2012cNhjcNphdhgn0.2 1

27 zhemicalNcompositionNandNantioxidantNactivityNofNoilNobtainedNfromNcoconutNmealNbyNsubcriticalN
ethanolNextractioneNJournalWofWFoodWMeasurementWandWCharacterizationcN2021cNhlcNkhiodkhjn 2.8 1

26 xnNxcceleratedNMethodNforN®stimatingNtheN–ispersionNStabilityNofNMayonnaiseNbyNOilâ��WaterN
SeparationNunderNReducedNPressureeNJAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietycN2018cNplcNhjmndhjni1.8 1

25 xNModelNforN–escribingNtheN–esorptionNProcessesNofN˛†dLactogloblinNαouledNonNStainlessNSteelN
SurfaceNduringNzausticNandN®nzymaticNzleaningseNJapanWJournalWofWFoodWEngineeringcN2002cNjcNnpdoh 0.2 0

24 ®ffectNofNOild–ropletN–iameterNonNLipidNOxidationNinNOfWN®mulsionseNJournalWofWOleoWSciencecN2021cN
ngcNhiildhijg 1.6 0

23 MaltoseNformationNduringNtheNisothermalNrestNofNwheatNdougheNFoodWBiosciencecN2021cNkicNhghhhm 4.9 0

22 IsomerizationNofNmaltoseNtoNmaltuloseNinNaNpressurizedNhotNphosphateNbuffereNBiocatalysisWandW
AgriculturalWBiotechnologycN2021cNjncNhgihmk 4.2 0

21 KineticNanalysisNofNthermalNdegradationNofNbetaninNatNvariousNpγNvaluesNusingNdeconvolutionN
methodeNFoodWChemistrycN2021cNjmhcNhjghml 8.5 0

20 InsightNintoNformationNofNvariousNrareNsugarsNinNcompressedNhotNphosphateNbuffereNJournalWofW
SupercriticalWFluidscN2022cNhomcNhglmih 4.2 0

19 –enaturationNofNSprayddriedN®ggNYolkN–uringNProcessingNandNStorageeNJapanWJournalWofWFoodW
EngineeringcN2017cNhocNpjdpp 0.2

18 SwellingNPressureNofNTapiocaNStarchNβelN®stimatedNfromN–istributionNzoefficientsNofN
NondelectrolyteseNFoodWScienceWandWTechnologyWResearchcN2015cNihcNlgpdlhl 0.8
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17 –egradationNofNdisaccharidesNcontainingNtwoNglucoseNunitsNinNsubcriticalNwatereNAsiamPacificWJournalW
ofWChemicalWEngineeringcN2015cNhgcNmohdmom 1.3

16 ®ngineeringNStudiesNonN®xtractionNandNSeparationNofNαoodNSubstanceseNJournalWofWtheWJapaneseW
SocietyWforWFoodWScienceWandWTechnologycN2010cNlncNinldion 0.2

15 ®nzymaticNsynthesisNofNedibleNsurfactantsNfromNfoodNingredientseNAnnalsWofWtheWNewWYorkWAcademyW
ofWSciencescN1998cNomkcNkhodih 6.5

14 KineticsNofN–isappearanceNandN–iscolorationNofNLdxscorbicNxcidNidβlucosideNPowdersNwithN–ifferentN
WaterNzontentseNJapanWJournalWofWFoodWEngineeringcN2008cNpcNhjldhkh 0.2

13 LipasedzatalyzedNzondensationNinNanNOrganicNSolventN2005cNhgdhdhgdhl

12 PreparationNofNPowderedNSeasoningNwithNShrimpdlikeNαlavorNfromNtheNxqueousNResidueNofNIsadaN
KrillNbyNSubcriticalNWaterNTreatmentNandNSprayddryingeNJapanWJournalWofWFoodWEngineeringcN2019cNigcNhjndhkh0.2

11 OildwaterNSeparationNofNMayonnaisesNandNSemisolidN–ressingsNbyNαreezingNandNThawingeNFoodW
ScienceWandWTechnologyWResearchcN2020cNimcNhhhdhho 0.8

10 xdsorptionNIsothermsNofNγydrophobicNSubstancesNontoNaNzhromatographicNOrganicNMonolitheN
JapanWJournalWofWFoodWEngineeringcN2015cNhmcNhmndhng 0.2

9 KineticsNofNtheN–isappearanceNofNNdxcetyld–dglucosamineNinNSubcriticalNxqueousN®thanoleNJapanW
JournalWofWFoodWEngineeringcN2016cNhncNppdhgk 0.2

8 SwellingNPressureNofNWetNRiceNβrainsN®stimatedNfromN–istributionNzoefficientsNofNSaccharideseN
JournalWofWAppliedWGlycoscienceWgr999hcN2016cNmjcNkndlg 1

7 MoistureN–istributionsNandNPropertiesNofNPastaNPreparedNorNzookedNUnderN–ifferentNzonditionseN
SoftWandWBiologicalWMattercN2017cNhhpdhko 0.8

6 αoodN®ngineeringNStudiesNonNRateNProcessesNinNγeterogeneousNSystemeNJapanWJournalWofWFoodW
EngineeringcN2012cNhjcNlpdnh 0.2

5 αigureN–rawingNUsingNMicrosoftNOffice´fiNighjeNJapanWJournalWofWFoodWEngineeringcN2014cNhlcNmpdom 0.2

4 PhaseNbehaviorNofNaNbinaryNmixtureNofNrapeseedNandNsoybeanNoilseNFoodWScienceWandWTechnologyW
ResearchcN2021cNincNkjdko 0.8

3 WaterNSorptionNKineticsNofNStarchNNoodlesNwithN–ifferentNzrossdSectionalNShapeseNStarchoStaerkecN
2021cNnjcNigggijl 2.3

2 ®ffectsNofNSeverityNαactorNonNtheNSubcriticalNWaterNTreatmentNofNPolyphenolsNObtainedNfromN
JapaneseNPersimmoneNFoodWScienceWandWTechnologyWResearchcN2018cNikcNigpdihk 0.8

1 ReleaseNofNαlavorNzompoundsNfromNMicellesNandNOfWN®mulsionseNJapanWJournalWofWFoodWEngineeringcN
2018cNhpcNhljdhmi 0.2
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