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71 βabricationMofMpolysaccharidecbasedMhighMinternalMphaseMemulsionMgelspM−nhancementMofMcurcuminM
stabilityMandMbioaccessibilitydMFoodlHydrocolloidsbM2021bMggmbMgfllmo 10.6 12

70 −nhancingMtheMoxidativeMstabilityMofMalgalMoilMemulsionsMbyMaddingMsweetMorangeMoilpM−ffectMofM
essentialMoilMconcentrationdMFoodlChemistrybM2021bMikkbMghokfn 8.5 10

69 UtilizationMofMpolysaccharidecbasedMhighMinternalMphaseMemulsionMforMnutraceuticalMencapsulationpM
−nhancementMofMcarotenoidMloadingMcapacityMandMstabilitydMJournalloflFunctionallFoodsbM2021bMnjbMgfjlfg5.1 4

68 wnticbrowningMeffectMofMRosaMroxburghiiMonMappleMjuiceMandMidentificationMofMpolyphenolMoxidaseM
inhibitorsdMFoodlChemistrybM2021bMikobMghonkk 8.5 8

67 wMreviewMofMtheMrheologicalMpropertiesMofMdiluteMandMconcentratedMfoodMemulsionsdMJournallofl
TexturelStudiesbM2020bMkgbMjkckk 3.6 25
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emulsionspM−nhancementMofMcarotenoidMstabilityMandMbioaccessibilitydMFoodlHydrocolloidsbM2019bMnobMnfcno 10.6 106

39 StabilitybMrheologybMandM˛†ccaroteneMbioaccessibilityMofMhighMinternalMphaseMemulsionMgelsdMFoodl
HydrocolloidsbM2019bMnnbMhgfchgm 10.6 93

38 ImprovingMcurcuminMsolubilityMandMbioavailabilityMbyMencapsulationMinMsaponinccoatedMcurcuminM
nanoparticlesMpreparedMusingMaMsimpleMpHcdrivenMloadingMmethoddMFoodlandlFunctionbM2018bMobMgnhocgnio6.1 91

37 −nhancementMofMyurcuminMxioavailabilityMbyM−ncapsulationMinMSophorolipidcyoatedMNanoparticlespM
wnMinMVitroMandMinMVivoMStudydMJournalloflAgriculturallandlFoodlChemistrybM2018bMllbMgjnncgjom 5.7 105

36
yoencapsulationMofMUcVc−pigallocatechincicgallateMandMQuercetinMinMParticlecStabilizedMWeOeWM
−mulsionMGelspMyontrolledMReleaseMandMxioaccessibilitydMJournalloflAgriculturallandlFoodlChemistrybM
2018bMllbMilogciloo

5.7 114

35 −nhancementMofMtheMsolubilitybMstabilityMandMbioaccessibilityMofMquercetinMusingMproteincbasedM
excipientMemulsionsdMFoodlResearchlInternationalbM2018bMggjbMifcim 7 60

34 GastrointestinalMβateMofMβluidMandMGelledMNutraceuticalM−mulsionspMImpactMonMProteolysisbMLipolysisbM
andMQuercetinMxioaccessibilitydMJournalloflAgriculturallandlFoodlChemistrybM2018bMllbMofnmcofol 5.7 29

33 InMsituMenzymaticMsynthesisMandMpurificationMofMtheaflavincibiucdigallateMmonomerMandMincorporationM
intoMnanoliposomedMInternationallJournalloflFoodlSciencelandlTechnologybM2018bMkibMhkkhchkko 3.8 8

32 pHcbMioncMandMtemperaturecdependentMemulsionMgelspMβabricatedMbyMadditionMofMwheyMproteinMtoM
gliadincnanoparticleMcoatedMlipidMdropletsdMFoodlHydrocolloidsbM2018bMmmbMnmfcnmn 10.6 70

31 −ncapsulationMofM˛†ccarotenecloadedMoilMdropletsMinMcaseinateealginateMmicroparticlespM−nhancementM
ofMcarotenoidMstabilityMandMbioaccessibilitydMJournalloflFunctionallFoodsbM2018bMjfbMkhmckik 5.1 66

30 PickeringcstabilizedMemulsionMgelsMfabricatedMfromMwheatMproteinMnanoparticlespM−ffectMofMpHbMNaylM
andMoilMcontentdMJournalloflDispersionlSciencelandlTechnologybM2018bMiobMnhlcnik 1.5 45

29
βabricationMandMyharacterizationMofMyurcumincLoadedMLiposomesMβormedMfromMSunflowerMLecithinpM
ImpactMofMyompositionMandM−nvironmentalMStressdMJournalloflAgriculturallandlFoodlChemistrybM2018bM
llbMghjhgcghjif

5.7 37

28 zifferentMinhibitionMmechanismsMofMgentisicMacidMandMcyanidingcicOcglucosideMonM
polyphenoloxidasedMFoodlChemistrybM2017bMhijbMjjkcjkj 8.5 19

27 ImprovedMbioavailabilityMofMcurcuminMinMliposomesMpreparedMusingMaMpHcdrivenbMorganicMsolventcfreebM
easilyMscalableMprocessdMRSClAdvancesbM2017bMmbMhkomnchkonl 3.7 103

26 wggregationMandMconformationalMchangeMofMmushroomMUwgaricusMbisporusVMpolyphenoloxidaseM
subjectedMtoMthermalMtreatmentdMFoodlChemistrybM2017bMhgjbMjhicjig 8.5 33

25 HybridMliposomesMcomposedMofMamphiphilicMchitosanMandMphospholipidpMPreparationbMstabilityMandM
bioavailabilityMasMaMcarrierMforMcurcumindMCarbohydratelPolymersbM2017bMgklbMihhciih 10.3 68

24 TailoringMlipidMdigestionMprofilesMusingMcombinedMdeliveryMsystemspMmixturesMofMnanoemulsionsMandM
filledMhydrogelMbeadsdMRSClAdvancesbM2016bMlbMlkligclklim 3.7 10

23 −ncapsulationMofMproteinMnanoparticlesMwithinMalginateMmicroparticlespMImpactMofMpHMandMionicM
strengthMonMfunctionalMperformancedMJournalloflFoodlEngineeringbM2016bMgmnbMngcno 6 34

(2016-2019)

5



22 zifferentMmodesMofMinhibitionMforMorganicMacidsMonMpolyphenoloxidasedMFoodlChemistrybM2016bMgoobMjiocjl8.5 39
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