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142 TheLeffectLofLultrasoundLonLlipasebcatalyzedLhydrolysisLofLsoyLoilLinLsolventbfreeLsystemcLUltrasonicse
SonochemistryaL2008aLfjaLiegbiel 8.9 107

141
TheLeffectLofLnonbcovalentLinteractionLofLchlorogenicLacidLwithLwheyLproteinLandLcaseinLonL
physicochemicalLandLradicalbscavengingLactivityLofLinLvitroLproteinLdigestscLFoodeChemistryaL2018aL
gkmaLhhibhif

8.5 99

140
vLstrategyLforLtheLhighlyLefficientLproductionLofLdocosahexaenoicLacidLbyLvurantiochytriumL
limacinumLSRgfLusingLglucoseLandLglycerolLasLtheLmixedLcarbonLsourcescLBioresourceeTechnologyaL
2015aLfllaLjfbl

11 77

139 zffectsLofLthickeningLagentsLonLtheLformationLandLpropertiesLofLedibleLoleogelsLbasedLonL
hydroxypropylLmethylLcellulosecLFoodeChemistryaL2018aLgikaLfhlbfin 8.5 60

138 znhancedLarachidonicLacidLproductionLfromLMortierellaLalpinaLcombiningLatmosphericLandLroomL
temperatureLplasmaLTvRTPULandLdiethylLsulfateLtreatmentscLBioresourceeTechnologyaL2015aLfllaLfhibie 11 59

137 zffectsLofLfryingLoilsSLfattyLacidsLprofileLonLtheLformationLofLpolarLlipidsLcomponentsLandLtheirL
retentionLinL–renchLfriesLoverLdeepbfryingLprocesscLFoodeChemistryaL2017aLghlaLnmbfej 8.5 55

136 PhotodegradationLofLvflatoxinLwfLinLpeanutLoilcLEuropeaneFoodeResearcheandeTechnologyaL2011aLghgaLmihbmin3.4 46

135
RecentLadvancesLonLproteinbbasedLPickeringLhighLinternalLphaseLemulsionsLTPickeringL°IPzsUoL
–abricationaLcharacterizationaLandLapplicationscLComprehensiveeReviewseineFoodeScienceeandeFoode
SafetyaL2020aLfnaLfnhibfnkm

16.4 40

134 vdsorptionLofLSulfateLIonsLfromLvqueousLSolutionLbyLSurfactantbModifiedLPalygorskitecLJournaleofe
Chemicalemamp;eEngineeringeDataaL2011aLjkaLhmnebhmnk 2.8 40

133 InfluenceLofLlipidLcompositionaLcrystallizationLbehaviorLandLmicrostructureLonLhardnessLofLpalmL
oilbbasedLmargarinescLEuropeaneFoodeResearcheandeTechnologyaL2010aLgheaLljnblkl 3.4 36

132 xompositionLandLantioxidantLactivityLofLpolysaccharidesLfromLjujubaLbyLclassicalLandLultrasoundL
extractioncLInternationaleJournaleofeBiologicaleMacromoleculesaL2014aLkhaLfjebh 7.9 35

131 xobsurfactantLfreeLmicroemulsionsoLPreparationaLcharacterizationLandLstabilityLevaluationLforLfoodL
applicationcLFoodeChemistryaL2016aLgeiaLfnibgee 8.5 34

130 κxâ��MSLandLUPκxâ��QuadrupoleLTimebofb–lightLMSLforLIdentificationLofLPhotodegradationLProductsL
ofLvflatoxinLwfcLChromatographiaaL2010aLlfaLfelbffg 2.1 33

129
TriglycerideLStructureLModulatesL—astrointestinalLyigestionL–atesLofLκipidsoLvLxomparativeLStudyL
betweenLTypicalLzdibleLOilsLandLTriglyceridesLUsingL–ullyLyesignedLinLVitroLyigestionLModelcL
JournaleofeAgriculturaleandeFoodeChemistryaL2018aLkkaLkgglbkghm

5.7 31

128 –attyLacidLprofilesLofLtypicalLdietaryLlipidsLafterLgastrointestinalLdigestionLandLabsorbtionoLvL
combinationLstudyLbetweenLinbvitroLandLinbvivocLFoodeChemistryaL2019aLgmeaLhibii 8.5 29

127 SinapineLreducesLnonbalcoholicLfattyLliverLdiseaseLinLmiceLbyLmodulatingLtheLcompositionLofLtheLgutL
microbiotacLFoodeandeFunctionaL2019aLfeaLhkhlbhkin 6.1 28

126 MeltingLandLSolidificationLPropertiesLofLPalmLβernelLOilaLTallowaLandLPalmLOleinLwlendsLinLtheL
PreparationLofLShorteningcLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyaL2008aLmjaLghbgm 1.8 28
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125 OleogelsLfromLsodiumLstearoylLlactylatebbasedLlamellarLcrystalsoLStructuralLcharacterizationLandL
breadLapplicationcLFoodeChemistryaL2019aLgngaLfhibfig 8.5 28

124 vLQuickLMethodLforLyeterminingLTotalLPolarLxompoundsLofL–ryingLOilsLUsingLzlectricLxonductivitycL
FoodeAnalyticaleMethodsaL2016aLnaLfiiibfije 3.4 27

123
zffectsLofLPolarLxompoundsL—eneratedLfromLtheLyeepb–ryingLProcessLofLPalmLOilLonLκipidL
MetabolismLandL—lucoseLToleranceLinLβunmingLMicecLJournaleofeAgriculturaleandeFoodeChemistryaL
2017aLkjaLgembgfj

5.7 26

122
MultipleL°ydrogenbwondingLInteractionsLznhanceLtheLSolubilityLofLStarchLinLNaturalLyeepLzutecticL
SolventsoLMoleculeLandLMacroscopicLScaleLInsightscLJournaleofeAgriculturaleandeFoodeChemistryaL2019aL
klaLfghkkbfghlh

5.7 26

121
InactivationLofLκipaseLandLκipoxygenaseLofLWheatL—ermLwithLTemperaturebxontrolledLShortLWaveL
InfraredLRadiationLandLItsLzffectLonLStorageLStabilityLandLQualityLofLWheatL—ermLOilcLPLoSeONEaL
2016aLffaLeefklhhe

3.7 26

120 xharacterizationLofLPeanutLOilLwodiesLIntegralLProteinsaLκipidsaLandLTheirLvssociatedL
PhytochemicalscLJournaleofeFoodeScienceaL2018aLmhaLnhbfee 3.4 25

119
xoncentrationLofLOmegabhLPolyunsaturatedL–attyLvcidsLfromLOilLofLSchizochytriumLlimacinumLbyL
MolecularLyistillationoLOptimizationLofLTechnologicalLxonditionscLIndustrialemamp;eEngineeringe
ChemistryeResearchaL2013aLjgaLhnfmbhngj

3.9 25

118 InfluenceLofLindigenousLminorLcomponentsLonLfatLcrystalLnetworkLofLfullyLhydrogenatedLpalmL
kernelLoilLandLfullyLhydrogenatedLcoconutLoilcLFoodeChemistryaL2018aLgjjaLinbjl 8.5 24

117
PhysicalLPropertiesaLMicrostructureaLIntermolecularL–orcesaLandLOxidationLStabilityLofLSoybeanLOilL
OleogelsLStructuredLbyLyifferentLxelluloseLztherscLEuropeaneJournaleofeLipideScienceeandeTechnology
aL2018aLfgeaLfleegml

3 23

116 zffectLofLvttapulgiteLPoreLSizeLyistributionLonLSoybeanLOilLwleachingcLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyaL2007aLmiaLkmlbkng 1.8 23

115 vdsorptionLIsothermsLforLwleachingLSoybeanLOilLwithLvctivatedLvttapulgitecLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyaL2008aLmjaLnlnbnmi 1.8 23

114 yigestionLfatesLofLdifferentLedibleLoilsLvaryLwithLtheirLcompositionLspecificitiesLandLinteractionsL
withLbileLsaltscLFoodeResearcheInternationalaL2018aLfffaLgmfbgne 7 21

113 zffectLofLwaterLcontentLonLthermalLoxidationLofLoleicLacidLinvestigatedLbyLcombinationLofLzPRL
spectroscopyLandLSPMzb—xbMSdMScLFoodeChemistryaL2017aLggfaLfihibfiif 8.5 20

112 xorrelatingLemulsionLpropertiesLtoLmicroencapsulationLefficacyLandLnutrientsLretentionLinLmixedL
proteinsLsystemcLFoodeResearcheInternationalaL2019aLffjaLiibjh 7 19

111 κipidLcompositionLmodulatesLtheLintestineLdigestionLrateLandLserumLlipidLstatusLofLdifferentLedibleL
oilsoLaLcombinationLofLinLvitroLandLinLvivoLstudiescLFoodeandeFunctionaL2019aLfeaLfinebfjeh 6.1 19

110 °owLxandidaLantarcticaLlipaseLwLcanLbeLactivatedLinLnaturalLdeepLeutecticLsolventsoLexperimentalL
andLmolecularLdynamicsLstudiescLJournaleofeChemicaleTechnologyeandeBiotechnologyaL2020aLnjaLmkbnh 3.5 19

109 NonbtriglycerideLcomponentsLmodulateLtheLfatLcrystalLnetworkLofLpalmLkernelLoilLandLcoconutLoilcL
FoodeResearcheInternationalaL2018aLfejaLighbihf 7 18

108 zffectsLofLvntarcticLkrillLoilLonLlipidLandLglucoseLmetabolismLinLxjlwκdkαLmiceLfedLwithLhighLfatLdietcL
LipidseineHealtheandeDiseaseaL2017aLfkaLgfm 4.4 17
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107 xomparisonLofLdifferentLpolarLcompoundsbinducedLcytotoxicityLinLhumanLhepatocellularLcarcinomaL
°ep—gLcellscLLipidseineHealtheandeDiseaseaL2016aLfjaLhe 4.4 17

106 yegradationLofLaflatoxinLwfLinLaqueousLmediumLthroughLUVLirradiationcLEuropeaneFoodeResearche
andeTechnologyaL2011aLghhaLfeelbfefg 3.4 17

105 xharacterizationLofLcocoaLbutterLsubstitutesaLmilkLfatLandLcocoaLbutterLmixturescLEuropeaneJournale
ofeLipideScienceeandeTechnologyaL2011aLffhaLffijbffjf 3 17

104
PreparationLofLspecialtyLfatsLfromLbeefLtallowLandLcanolaLoilLbyLchemicalLinteresterificationoL
physicobchemicalLpropertiesLandLbreadLapplicationsLofLtheLproductscLEuropeaneFoodeResearcheande
TechnologyaL2010aLgheaLijlbikk

3.4 17

103 ReductionLofL—raininessL–ormationLinLweefLTallowbwasedLPlasticL–atsLbyLxhemicalLInteresterificationL
ofLweefLTallowLandLxanolaLOilcLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyaL2010aLmlaLfihjbfiig1.8 17

102 zffectLofLtemperatureLonLthermalLoxidationLofLpalmiticLacidLstudiedLbyLcombinationLofLzPRLspinL
trappingLtechniqueLandLSPMzb—xbMSdMScLFoodeChemistryaL2017aLghiaLihnbiii 8.5 16

101 UltrasoundbmediatedLinterfacialLproteinLadsorptionLandLfatLcrystallizationLinLcholesterolbreducedL
lardLemulsioncLUltrasonicseSonochemistryaL2019aLjmaLfeikif 8.9 16

100
xombinationLofL—asLxhromatographybMassLSpectrometryLandLzlectronLSpinLResonanceL
SpectroscopyLforLvnalysisLofLOxidativeLStabilityLinLSoybeanLOilLyuringLyeepb–ryingLProcesscLFoode
AnalyticaleMethodsaL2018aLffaLfimjbfing

3.4 16

99 wloomingLinLxocoaLwutterLSubstitutesLwasedLxompoundLxhocolateoLInvestigationsLonLxompositionaL
MorphologyLandLMeltingLwehaviorcLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyaL2010aLmlaLffhlbffih1.8 16

98 yevelopmentLandLValidationLofLaLQuzxhzRSbκxbMSdMSLMethodLforLtheLvnalysisLofLPhenolicL
xompoundsLinLRapeseedLOilcLJournaleofeAgriculturaleandeFoodeChemistryaL2019aLklaLifejbiffg 5.7 15

97 zpoxyLStearicLvcidaLanLOxidativeLProductLyerivedLfromLOleicLvcidaLInducesLxytotoxicityaLOxidativeL
StressaLandLvpoptosisLinL°ep—gLxellscLJournaleofeAgriculturaleandeFoodeChemistryaL2018aLkkaLjghlbjgik 5.7 15

96 vntioxidantLvctivityLofLSeleniumbznrichedLPeptidesLfromLtheLProteinL°ydrolysateLofLxardamineL
violifoliacLJournaleofeFoodeScienceaL2019aLmiaLhjeibhjff 3.4 15

95 znzymaticLpreparationLofLκb˛–bglycerylphosphorylcholineLinLanLaqueousLmediumcLEuropeaneJournale
ofeLipideScienceeandeTechnologyaL2012aLffiaLfgjibfgke 3 15

94 InductionLofLaLviableLbutLnonbculturableLstateLinLSalmonellaLTyphimuriumLisLcorrelatedLwithLfreeL
radicalsLgeneratedLbyLthermosonicationcLInternationaleJournaleofeFoodeMicrobiologyaL2018aLgmkaLnebnl 5.8 14

93 κipasebxatalyzedLSynthesisLofL°umanLMilkL–atLSubstitutesLfromLPalmLStearinLinLaLxontinuousL
PackedLwedLReactorcLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyaL2012aLmnaLfikh 1.8 13

92 znzymebxatalyzedLSynthesisLofLMonoacylglycerolsLxitrateoLβineticsLandLThermodynamicscLJAOCSte
JournaleofetheeAmericaneOileChemistsneSocietyaL2012aLmnaLfkglbfkhg 1.8 13

91
UsingLShortbWaveLInfraredLRadiationLtoLImproveLvqueousLznzymaticLzxtractionLofLPeanutLOiloL
zvaluationLofLPeanutLxotyledonLMicrostructureLandLOilLQualitycLEuropeaneJournaleofeLipideSciencee
andeTechnologyaL2018aLfgeaLfleegmj

3 13

90 VisualizedLphaseLbehaviorLofLbinaryLblendsLofLcoconutLoilLandLpalmLstearincLFoodeChemistryaL2018aL
gkkaLkkblg 8.5 13
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89 xharacterizationLofLpalmLkernelLoilaLpalmLstearinaLandLpalmLoleinLblendsLinLisosolidLdiagramscL
EuropeaneJournaleofeLipideScienceeandeTechnologyaL2010aLffgaLfeifbfeil 3 12

88 zffectLofLfatLcompositionLonLtextureLandLbloomLofLlauricLcompoundLchocolatecLEuropeaneJournaleofe
LipideScienceeandeTechnologyaL2010aLffgaLfglebfglk 3 12

87 PrebioticLcarbohydratesoLzffectLonLphysicochemicalLstabilityLandLsolubilityLofLalgalLoilLnanoparticlescL
CarbohydrateePolymersaL2020aLggmaLffjhlg 10.3 12

86
vctivationLandLstabilizationLofLxandidaLantarcticaLlipaseLwLinLcholineLchloridebglycerolbwaterLbinaryL
systemLviaLtailoringLtheLhydrogenbbondingLinteractioncLInternationaleJournaleofeBiologicale
MacromoleculesaL2019aLfhkaLfemkbfenj

7.9 11

85 PurificationLofLSoybeanLPhosphatidylcholineLUsingLyffhbIIILIonLzxchangeLMacroporousLResinL
PackedLxolumnLxhromatographycLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyaL2009aLmkaLfmhbfmm1.8 11

84 zffectLofLflamelessLcatalyticLinfraredLtreatmentLonLrancidityLandLbioactiveLcompoundsLinLwheatL
germLoilcLRSCeAdvancesaL2016aLkaLhlgkjbhlglh 3.7 11

83 xomparativeLanalysisLofLgradedLblendsLofLpalmLkernelLoilaLpalmLkernelLstearinLandLpalmLstearincL
FoodeChemistryaL2019aLgmkaLkhkbkih 8.5 11

82 StudyLonLcombinedLheatLpumpLdryingLwithLfreezebdryingLofLvntarcticLkrillLandLitsLeffectsLonLtheL
lipidscLJournaleofeFoodeProcesseEngineeringaL2017aLieaLefgjll 2.4 10

81 QuantitativeLdeterminationLofLepoxyLstearicLacidsLderivedLfromLoxidizedLfryingLoilLbasedLonL
solidbphaseLextractionLandLgasLchromatographycLLWTeueFoodeScienceeandeTechnologyaL2018aLngaLgjebgjl 5.4 10

80 zffectsLofLwaxLconcentrationLandLcarbonLchainLlengthLonLtheLstructuralLmodificationLofLfatLcrystalscL
FoodeandeFunctionaL2019aLfeaLjifhbjigj 6.1 10

79 zfficiencyLandLsafetyLevaluationLofLphotodegradationLofLvflatoxinLwfLonLpeanutLsurfacecL
InternationaleJournaleofeFoodeScienceeandeTechnologyaL2013aLimaLgilibgiln 3.8 10

78 ModificationLofLfunctionalLpropertiesLofLperillaLproteinLisolateLbyLhighbintensityLultrasonicL
treatmentLandLtheLstabilityLofLodwLemulsioncLFoodeChemistryaL2022aLhkmaLfhemim 8.5 10

77 zxtractionLTechnologyLxanLImposeLInfluencesLonLPeanutLOilL–unctionalLQualityoLvLStudyLtoL
InvestigateLtheLκipidLMetabolismLbyLSpraguebyawleyLRatLModelcLJournaleofeFoodeScienceaL2019aLmiaLnffbnfn3.4 9

76 InteractionsLbetweenL–oodL°azardsLandLIntestinalLwarrieroLImpactLonL–oodborneLyiseasescLJournale
ofeAgriculturaleandeFoodeChemistryaL2020aLkmaLfilgmbfilhm 5.7 9

75 yifferentLdietaryLlipidLconsumptionLaffectsLtheLserumLlipidLprofilesaLcolonicLshortLchainLfattyLacidL
compositionLandLtheLgutLhealthLofLSpragueLyawleyLratscLFoodeResearcheInternationalaL2020aLfhgaLfenffl 7 9

74 xomparationLofLmicrobviscosityLofLliquidLoilLinLdifferentLcolloidalLfatLcrystalLnetworksLusingL
molecularLrotorscLFoodeChemistryaL2020aLhflaLfgkhmg 8.5 9

73 βineticLstudyLonLtheLisothermalLandLnonisothermalLcrystallizationLofLmonoglycerideLorganogelscL
ScientificeWorldeJournalteTheaL2014aLgefiaLfinljh 2.2 9

72 zxtractionLofLpolicosanolsLfromLhydrolysedLriceLbranLwaxLbyLhighbintensityLultrasoundcLInternationale
JournaleofeFoodeScienceeandeTechnologyaL2008aLihaLlkhblkn 3.8 9
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71 yegradationLofLzdibleLOilLyuringLyeepb–ryingLProcessLbyLzlectronLSpinLResonanceLSpectroscopyL
andLPhysicochemicalLvppreciationcLEuropeaneJournaleofeLipideScienceeandeTechnologyaL2018aLfgeaLfleehlk3 9

70 StructuralLandLmechanicalLbehaviorLofLcolloidalLfatLcrystalLnetworksLofLfullyLhydrogenatedLlauricL
acidbrichLfatsLandLrapeseedLoilsLmixturescLFoodeChemistryaL2019aLgmmaLfembffk 8.5 8

69 zffectsLofLpartialLhydrolysisLonLtheLstructuralaLfunctionalLandLantioxidantLpropertiesLofLoatLproteinL
isolatecLFoodeandeFunctionaL2020aLffaLhfiibhfjj 6.1 8

68 vqueousLmediumLenzymaticLpreparationLofLlbalphaLglycerylphosphorylcholineLoptimizedLbyL
responseLsurfaceLmethodologycLEuropeaneFoodeResearcheandeTechnologyaL2012aLghiaLimjbinf 3.4 8

67 InfluenceLofLtotalLpolarLcompoundsLonLlipidLmetabolismaLoxidativeLstressLandLcytotoxicityLinL°ep—gL
cellscLLipidseineHealtheandeDiseaseaL2019aLfmaLhl 4.4 7

66 κipidLProfilingLandLMicrostructureLxharacteristicsLofL—oatLMilkL–atLfromLyifferentLStagesLofL
κactationcLJournaleofeAgriculturaleandeFoodeChemistryaL2020aLkmaLlgeiblgfh 5.7 7

65 OptimisationLofLsunflowerLoilLdeodorisingoLbalanceLbetweenLoilLstabilityLandLotherLqualityL
attributescLInternationaleJournaleofeFoodeScienceeandeTechnologyaL2013aLimaLfmggbfmgl 3.8 7

64 xharacterizationLandLOxidativeLStabilityLofL°umanLMilkL–atLSubstitutesLznzymaticallyLProducedL
fromLPalmLStearincLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyaL2014aLnfaLimfbinj 1.8 7

63 –oodomicsLRevealedLtheLzffectsLofLzxtractLMethodsLonLtheLxompositionLandLNutritionLofLPeanutL
OilcLJournaleofeAgriculturaleandeFoodeChemistryaL2020aLkmaLffilbffjk 5.7 7

62 VolatileLcomponentsLofLdeepbfriedLsoybeanLoilLasLindicatorLindicesLofLlipidLoxidationLandLqualityL
degradationcLEuropeaneFoodeResearcheandeTechnologyaL2020aLgikaLffmhbffng 3.4 7

61 ValidationLofLaLSimpleLzxtractionLMethodLforLOilLwodiesLIsolatedLfromLPeanutscLEuropeaneJournaleofe
LipideScienceeandeTechnologyaL2018aLfgeaLfleehkh 3 7

60 InfluencesLofLdietaryLoilsLandLfatsaLandLtheLaccompaniedLminorLcontentLofLcomponentsLonLtheLgutL
microbiotaLandLgutLinflammationoLvLreviewcLTrendseineFoodeScienceeandeTechnologyaL2021aLffhaLgjjbglk 15.3 7

59
SoftL˛”bcarrageenanLmicrogelsLstabilizedLpickeringLemulsionLgelsoLxompactLinterfacialLlayerL
constructionLandLparticlebdominatedLemulsionLgelationcLJournaleofeColloideandeInterfaceeScienceaL
2021aLkegaLmggbmhh

9.3 7

58 MitigationLofLhbMxPyLestersLandLglycidylLestersLduringLtheLphysicalLrefiningLprocessLofLpalmLoilLbyL
microLandLmacroLlaboratoryLscaleLrefiningcLFoodeChemistryaL2020aLhgmaLfglfil 8.5 6

57 SpecialtyL–atsLfromLweefLTallowLandLxanolaLOiloLzstablishmentLofLReactionLxonditionsaL
xharacterizationLofLProductsaLandLzvaluationLofLxrystalLStabilitycLFoodeBiophysicsaL2011aLkaLffjbfgk 3.2 6

56
IdentificationLofL˛–bTocopherolLandLItsLOxidationLProductsLbyLUltrabPerformanceLκiquidL
xhromatographyLxoupledLwithLQuadrupoleLTimebofb–lightLMassLSpectrometrycLJournaleofe
AgriculturaleandeFoodeChemistryaL2020aLkmaLkknbkll

5.7 6

55 —utLmicrobiotabderivedLtrimethylaminebNboxideoLvLbridgeLbetweenLdietaryLfattyLacidLandL
cardiovascularLdiseasetcLFoodeResearcheInternationalaL2020aLfhmaLfenmfg 7 6

54 UnderstandingLofLtheLRoleLofLPretreatmentLMethodsLonLRapeseedLOilLfromLtheLPerspectiveLofL
PhenolicLxompoundscLJournaleofeAgriculturaleandeFoodeChemistryaL2020aLkmaLmmilbmmji 5.7 6
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53 °ighLqualityLlardLwithLlowLcholesterolLcontentLproducedLbyLaqueousLenzymaticLextractionLandL
˛†bcyclodextrinLtreatmentcLEuropeaneJournaleofeLipideScienceeandeTechnologyaL2016aLffmaLjjhbjkh 3 6

52
RecentLadvancesLonLfoodbgradeLwaterbinboilLemulsionsoLInstabilityLmechanismaLfabricationaL
characterizationaLapplicationaLandLresearchLtrendscLCriticaleReviewseineFoodeScienceeandeNutritionaL
2021aLfbhf

11.5 6

51 VitaminLzLinLfoodstuffoLNutritionalaLanalyticalaLandLfoodLtechnologyLaspectsccLComprehensiveeReviewse
ineFoodeScienceeandeFoodeSafetyaL2022aLgfaLnkibnnm 16.4 6

50 zffectsLofLpolarLcompoundsLinLfriedLpalmLoilLonLliverLlipidLmetabolismLinLxjlLmicecLJournaleofeFoode
ScienceaL2020aLmjaLfnfjbfngh 3.4 5

49
PreliminaryLStudyLonLvcylLIncorporationLandLMigrationLinLtheLProductionLofLfahbdiacylglycerolLbyL
ImmobilizedLκipozymeLRMLIMbcatalyzedLzsterificationcLFoodeScienceeandeTechnologyeResearchaL2014aL
geaLfljbfmg

0.8 5

48 OptimizationLofLzxtractionLofLNaturalLPigmentLfromLPurpleLSweetLPotatoLbyLResponseLSurfaceL
MethodologyLandLItsLStabilitycLJournaleofeChemistryaL2013aLgefhaLfbj 2.3 5

47 ThermalLOxidationLRateLofLOleicLvcidLIncreasedLyramaticallyLatLfieL´°xLStudiedLusingLzlectronLSpinL
ResonanceLandL—xâ��MSdMScLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyaL2019aLnkaLnhlbnii 1.8 4

46 SheaoleinbbasedLcoldbsolubleLpowderLfatsLwithLmediumbLandLlongbchainLtriacylglyceroloLproductionL
viaLchemicalLinteresterificationLusingLsheaoleinLandLpalmLkernelLstearincLRSCeAdvancesaL2016aLkaLfmkhgbfmkie3.7 4

45 SecondaryLstructureLofLproteinsLonLoilLreleaseLinLaqueousLenzymaticLextractionLofLrapeseedLoilLasL
affectedLhydrolysisLstatecLInternationaleJournaleofeFoodePropertiesaL2018aLgfaLffnbfgl 3 4

44
κipidLoxidationLstabilityLofLultrabhighbtemperatureLshortbtimeLsterilizationLsporodermbbrokenLpineL
pollenLTU°TbPPULandLxobirradiationLsterilizationLsporodermbbrokenLpineLpollenLTLxobPPUcLJournaleofe
theeScienceeofeFoodeandeAgricultureaL2019aLnnaLkljbkmi

4.3 4

43 TheLpartialLcoalescenceLbehaviorLofLoilbinbwaterLemulsionsoLxomparisonLbetweenLrefrigeratedLandL
roomLtemperatureLstoragecLFoodeChemistryaL2019aLheeaLfgjgfn 8.5 4

42 MoistureLSorptionLThermodynamicsLofLxamelliaLoleiferacLFoodeBiophysicsaL2012aLlaLfkhbflg 3.2 4

41 yevelopmentLofLlowboilLemulsionLgelLbyLsolidifyingLoilLdropletsoLRolesLofLinternalLbeeswaxL
concentrationcLFoodeChemistryaL2021aLhijaLfgmmff 8.5 4

40 MetabolomicsLrevealsLtheLtoxicologicalLeffectsLofLpolarLcompoundsLfromLfryingLpalmLoilcLFoodeande
FunctionaL2020aLffaLfkffbfkgh 6.1 3

39 IdentificationLofLtheL–attyLvcylLResiduesLxompositionLandLMolecularLSpeciesLofL
PhosphatidylcholinesLinLSoyLκecithinLPowderLbyLUPκxâ��zSIbMSdMScLChromatographiaaL2012aLljaLfglfbfglm2.1 3
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