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4 proteins: Whey protein and lactoferrin. Food Research International, 2019, 119, 315-324 7 7

A stable high internal phase emulsion fabricated with OSA-modified starch: an improvement in
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40 emulsions: Enhancement of carotenoid stability and bioaccessibility. Food Hydrocolloids, 2019, 89, 80-89 106 106

Stability, rheology, and Etarotene bioaccessibility of high internal phase emulsion gels. Food
Hydrocolloids, 2019, 88, 210-217

Improving curcumin solubility and bioavailability by encapsulation in saponin-coated curcumin 61
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3 and oil content. Journal of Dispersion Science and Technology, 2018, 39, 826-835 5 45
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26 subjected to thermal treatment. Food Chemistry, 2017, 214, 423-431 85 33

Hybrid liposomes composed of amphiphilic chitosan and phospholipid: Preparation, stability and
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analyses and computational docking simulation. Food Chemistry, 2016, 203, 430-439

Effect of ultrasound combined with malic acid on the activity and conformation of mushroom 3 1
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