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k Paper IF Citations

186 yvolutionMofMvolatilesMandMqualityMofMwhineseMsteamedMbreadMduringMstorageMatMdifferentM
temperaturesbbMFoodeChemistryZM2022ZMgleZMegffeg 8.5 0

185 –mpactMofMSoyâ��wowTsMmixedMmilkMenzymeMmodifiedMcheeseMonMbreadMaromabMLWTeteFoodeScienceeande
TechnologyZM2022ZMeihZMeefkmg 5.4 1

184 yffectMofMsourdoughMfermentedMwithMcornMoilMandMlacticMacidMbacteriaMonMbreadMflavorbMLWTeteFoode
ScienceeandeTechnologyZM2022ZMeiiZMeefmgi 5.4 3

183 –mprovementMofMbakedMwheatMchipsMqualityMbyMproteaseamediatedMenzymaticMhydrolysisMofMwheatM
flourbMLWTeteFoodeScienceeandeTechnologyZM2022ZMeikZMeegdhg 5.4 0

182 –nactivationMofMyscherichiaMcoliMOeikn’kMinMappleMjuiceMviaMinducedMelectricMfieldMU–yzVMandMitsM
bactericidalMmechanismbMFoodeMicrobiologyZM2022ZMedfZMedgmfl 6 0

181 –mpactMofMsuperheatedMsteamMonMtheMmoistureMtransferZMstructuralMcharacteristicsMandMrheologicalM
propertiesMofMwheatMstarchbMFoodeHydrocolloidsZM2022ZMeffZMedkdlm 10.6 5

180 ’PTβwMscreeningMofMsaccharinMinMbeveragesMbyMdensitometryMquantificationMandMSyRSMconfirmationbbM
RSCeAdvancesZM2022ZMefZMlgekalgff 3.7

179 yffectsMofMaMcommercialMpeptidaseMonMrheologyZMmicrostructureZMglutenMpropertiesMofMwheatMdoughM
andMbreadMqualitybMLWTeteFoodeScienceeandeTechnologyZM2022ZMejdZMeegfjj 5.4 0

178 yffectMofMoptimalawaterMboilingMcookingMonMtheMvolatileMcompoundsMinMfjMJaponicaMriceMvarietiesM
fromMwhinabbMFoodeResearcheInternationalZM2022ZMeiiZMeeedkl 7 1

177 TheMconformationalMrearrangementMandMmicroscopicMpropertiesMofMwheatMglutenMfollowingM
superheatedMsteamMtreatmentbMFoodeControlZM2022ZMegkZMedlmfh 6.2 0

176 uMcomparativeM’SaSPγyc‘waγSabasedMmetabolomicsMapproachMforMdiscriminatingMselectedMjaponicaM
riceMvarietiesMfromMdifferentMregionsMofMwhinaMinMrawMandMcookedMformbbMFoodeChemistryZM2022ZMgliZMegfkde8.5 0

175 κewMinsightMintoMtheMcontributionMofMwheatMstarchMandMglutenMtoMfrozenMdoughMbreadMqualitybMFoode
BioscienceZM2022ZMedekkk 4.9 0

174 womplexationMofMfishMskinMgelatinMwithMglutentinMandMitsMeffectMonMtheMpropertiesMofMwheatMdoughM
andMbreadbbMFoodeChemistry:eXZM2022ZMehZMeddgem 4.7 0

173 udvancesMinMpreparationZMinteractionMandMstimulusMresponsivenessMofMproteinabasedMnanodeliveryM
systemsbMCriticaleReviewseineFoodeScienceeandeNutritionZM2021ZMeaeh 11.5 4

172 WaterainaoilMsoybeanMconcentratedMphospholipidsMhydrolysisMbasedMonMtheMmodelMofMenzymaticM
deactivationMandMitsMapplicationMinMbreadbMFoodeBioscienceZM2021ZMedehef 4.9 0

171 VolatileMcompoundsMinMwhineseMsteamedMbreadMinfluencedMbyMfermentationMtimeZMyeastMlevelMandM
steamingMtimebMLWTeteFoodeScienceeandeTechnologyZM2021ZMeheZMeedlje 5.4 4

170 yffectsMofMpartialMpreheatedMdoughMonMitsMfrozenMcharacteristicsnMvakingZMwaterMmobilityZMthermalZM
andMmicrostructuralMpropertiesbMCerealeChemistryZM2021ZMmlZMmefamfi 2.4 0
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169 TheMcontributionMofMsuperheatedMsteamMtreatmentMofMwheatMflourMtoMtheMcakeMqualitybMLWTeteFoode
ScienceeandeTechnologyZM2021ZMeheZMeedmil 5.4 7

168 yffectMofMlacticMacidMbacteriaMonMmackerelMUPneumatophorusMjaponicusVMseasoningMqualityMandMflavorM
duringMfermentationbMFoodeBioscienceZM2021ZMheZMeddmke 4.9 9

167 yffectsMofMmillingMmethodsMonMtheMpropertiesMofMglutinousMriceMflourMandMsweetMdumplingsbMJournaleofe
FoodeScienceeandeTechnologyZM2021ZMilZMelhlaelik 3.3 4

166 yffectMofMsodiumMalginateMonMtheMqualityMofMhighlandMbarleyMfortifiedMwheatMnoodlesbMLWTeteFoode
ScienceeandeTechnologyZM2021ZMehdZMeedkem 5.4 3

165 ussessmentMofMmilkMfatMbasedMonMsignalatoagroundMvoltagebMJournaleofeFoodeMeasurementeande
CharacterizationZM2021ZMeiZMegliaegmh 2.8 0

164
‘lutathioneMaffectsMrheologyMandMwaterMdistributionMofMwheatMdoughMbyMchangingMglutenM
conformationMandMproteinMdepolymerisationbMInternationaleJournaleofeFoodeScienceeandeTechnologyZM
2021ZMijZMgeikageji

3.8 6

163
PreparationMofMStreptavidinawoatedMγagneticMκanoparticlesMforMSpecificM–mmobilizationMofMynzymesM
withM’ighMuctivityMandMynhancedMStabilitybMIndustrialelamp;eEngineeringeChemistryeResearchZM2021ZM
jdZMeihfaeiif

3.9 6

162 ’PTβwaxensitometryMScreeningMandMγassM–dentificationMofMzluorescentMWhiteningMugentsM
wontaminationMinMwerealMzlourbMFoodeAnalyticaleMethodsZM2021ZMehZMlehalff 3.4 2

161 xifferencesMinMRetrogradationMwharacteristicsMofMPregelatinizedMRiceMStarchMPreparedMUsingM
xifferentMWaterMwontentbMStarchvStaerkeZM2021ZMkgZMfdddfeg 2.3 0

160 yffectMofMheatatreatedMflourMonMtheMqualityMandMstorageMstabilityMofMfreshMnoodlesbMLWTeteFoodeSciencee
andeTechnologyZM2021ZMehjZMeeehjg 5.4 7

159 PhysicochemicalMpropertiesMofMriceMbranMafterMballMmillingbMJournaleofeFoodeProcessingeande
PreservationZM2021ZMhiZMeeikli 2.1 1

158 uMcomparativeMstudyMofMphotoresponsiveMmolecularlyMimprintedMpolymersMwithMdifferentMshellM
thicknessesnMyffectsMonMjaOa˛–amaltosyla˛†acyclodextrinMseparationbMJournaleofeFoodeScienceZM2021ZMljZMhdjdahdjm3.4

157 PhysicochemicalZMcrystallineMcharacterizationMandMdigestibilityMofMwheatMstarchMunderMsuperheatedM
steamMtreatmentbMFoodeHydrocolloidsZM2021ZMeelZMedjkfd 10.6 8

156 WheatMflourMsuperheatedMsteamMtreatmentMinducedMchangesMinMmolecularMrearrangementMandM
polymerizationMbehaviorMofMglutenbMFoodeHydrocolloidsZM2021ZMeelZMedjkjm 10.6 6

155 ypsilonapolyaβalysinenMRecentMudvancesMinMviomanufacturingMandMupplicationsbMFrontierseine
BioengineeringeandeBiotechnologyZM2021ZMmZMkhlmkj 5.8 4

154 SimpleMStrategyMPreparingMwyclodextrinMwarboxylateMasMaM’ighlyMyffectiveMwarrierMforMvioactiveM
wompoundsbMJournaleofeAgriculturaleandeFoodeChemistryZM2021ZMjmZMeeddjaeedeh 5.7 4

153 yffectMofMdoughMkneadingMtimeMonMwhineseMsteamedMbreadMqualityMandMvolatileMcompoundsbMFoode
BioscienceZM2021ZMhgZMedegfg 4.9 2

152 whangesMinMtheMnutritionalMvalueZMflavorZMandMantioxidantMactivityMofMbrownMglutinousMriceMduringM
fermentationbMFoodeBioscienceZM2021ZMhgZMedefkg 4.9 2

(2021-2021)
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151 UnderstandingMtheMinfluenceMofMpullulanMonMtheMqualityMchangesZMwaterMmobilityZMstructuralM
propertiesMandMthermalMpropertiesMofMfrozenMcookedMnoodlesbMFoodeChemistryZM2021ZMgjiZMegdief 8.5 3

150 TheMcontributionMofMparticleasizeMdistributionMtoMtheMphysiochemicalMpropertiesMofMtotalMwheatMstarchM
duringMfreezingbMCerealeChemistryZM2021ZMmlZMjdhajei 2.4 2

149 StructuralZMthermalMandMrheologicalMpropertiesMofMglutenMdoughnMwomparativeMchangesMbyMdextranZM
weakMacidificationMandMtheirMcombinationbMFoodeChemistryZM2020ZMggdZMefkeih 8.5 15

148 ResveratrolaloadedMcoreashellMnanostructuredMdeliveryMsystemsnMwyclodextrinabasedMmetalaorganicM
nanocapsulesMpreparedMbyMionicMgelationbMFoodeChemistryZM2020ZMgekZMefjgfl 8.5 39

147 yffectsMofMinducedMelectricMfieldMU–yzVMonMtheMreductionMofMSaccharomycesMcerevisiaeMandMqualityMofM
freshMappleMjuicebMFoodeChemistryZM2020ZMgfiZMefjmhg 8.5 3

146 yffectMofMκawOMonMqualityMandMvolatileMcompoundsMofMsteamedMbreadMfermentedMwithMyeastMorM
sourdoughbMFoodeChemistryZM2020ZMgfhZMefjklj 8.5 11

145 ‘reenMfabricationMandMcharacterizationMofMdebranchedMstarchMnanoparticlesMviaMultrasonicationM
combinedMwithMrecrystallizationbMUltrasonicseSonochemistryZM2020ZMjjZMedidkh 8.9 13

144 uMnewM’PTβwMplatformedMluminescentMbiosensorMsystemMforMfacileMscreeningMofMcaptanMresidueMinM
fruitsbMFoodeChemistryZM2020ZMgdmZMefijme 8.5 8

143 TheMeffectMofMfermentationMtimeMonMinMvitroMbioavailabilityMofMironZMzincZMandMcalciumMofMkisraMbreadM
producedMfromMkoreebMUxactylocteniumMaegyptiumVMseedsMflourbMMicrochemicaleJournalZM2020ZMeihZMedhjhh4.8 7

142 PickeringMemulsionsMwithMenhancedMstorageMstabilitiesMbyMusingMhybridM˛†acyclodextrincshortMlinearM
glucanMnanoparticlesMasMstabilizersbMCarbohydrateePolymersZM2020ZMffmZMeeihel 10.3 19

141 whemicalMstructureZMchainMconformationMandMrheologicalMpropertiesMofMpecticMpolysaccharidesMfromM
soyMhullsbMInternationaleJournaleofeBiologicaleMacromoleculesZM2020ZMehlZMheahl 7.9 17

140 yffectMofMpigskinMgelatinMonMbakingZMstructuralMandMthermalMpropertiesMofMfrozenMdoughnM
womprehensiveMstudiesMonMalterationMofMglutenMnetworkbMFoodeHydrocolloidsZM2020ZMedfZMediime 10.6 31

139 ’PTβwaxensitometryMxeterminationMofMRiboflavinMzortifiedMinMRiceMκoodlenMwonfirmedMbyM
SyRSazingerprintbMFoodeAnalyticaleMethodsZM2020ZMegZMkelakfi 3.4 7

138
yffectMofMextractionMconditionsMonMphenolicMcompoundsMandMantioxidantMpropertiesMofMkoreebM
UxactylocteniumMaegyptiumVMseedsMflourbMJournaleofeFoodeMeasurementeandeCharacterizationZM2020ZM
ehZMkmmaldl

2.8 6

137 StructuralMpropertiesMofMriceMflourMasMaffectedMbyMtheMadditionMofMpeaMstarchMandMitsMeffectsMonM
texturalMpropertiesMofMextrudedMriceMnoodlesbMInternationaleJournaleofeFoodePropertiesZM2020ZMfgZMldmalem 3 6

136 womparisonMofMtheMzunctionalityMofMyxopolysaccharidesMProducedMbyMSourdoughMβacticMucidMvacteriaM
inMvreadMandMSteamedMvreadbMJournaleofeAgriculturaleandeFoodeChemistryZM2020ZMjlZMlmdkalmeh 5.7 10

135 yffectMofMγixedMwulturesMofMYeastMandMβactobacilliMonMtheMQualityMofMWheatMSourdoughMvreadbM
FrontierseineMicrobiologyZM2019ZMedZMfeeg 5.7 20

134
SelfaussemblyMofMγetalâ��PhenolicMκetworksMasMzunctionalMwoatingsMforMPreparationMofMuntioxidantZM
untimicrobialZMandMp’aSensitiveaγodifiedMStarchMκanoparticlesbMACSeSustainableeChemistryeande
EngineeringZM2019ZMkZMekgkmaekglm

8.3 19
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133 PreparationMofMmaltoaoligosaccharidesMwithMspecificMdegreeMofMpolymerizationMbyMaMnovelM
cyclodextrinaseMfromMPalaeococcusMpacificusbMCarbohydrateePolymersZM2019ZMfedZMjhakf 10.3 18

132 xevelopmentMofMnanoscaleMbioactiveMdeliveryMsystemsMusingMsonicationnM‘lycyrrhizicMacidaloadedM
cyclodextrinMmetalaorganicMframeworksbMJournaleofeColloideandeInterfaceeScienceZM2019ZMiigZMihmaiij 9.3 21

131 ProductionMofMingredientMtypeMflavouredMwhiteMenzymeMmodifiedMcheesebMJournaleofeFoodeSciencee
andeTechnologyZM2019ZMijZMejlgaejmi 3.3 7

130 yffectMofMpigskinaoriginatedMgelatinMonMpropertiesMofMwheatMflourMdoughMandMbreadbMFoode
HydrocolloidsZM2019ZMmhZMelgaemd 10.6 30

129
yffectsMofMxegreeMofMPolymerizationMonMSizeZMwrystalMStructureZMandMxigestibilityMofMxebranchedM
StarchMκanoparticlesMandMTheirMynhancedMuntioxidantMandMuntibacterialMuctivitiesMofMwurcuminbMACSe
SustainableeChemistryeandeEngineeringZM2019ZMkZMlhmmaliee

8.3 24

128 RolesMofMdextranZMweakMacidificationMandMtheirMcombinationMinMtheMqualityMofMwheatMbreadbMFoode
ChemistryZM2019ZMfljZMemkafdg 8.5 12

127 yffectMofMextrusionMpretreatmentMonMtheMphysicalMandMchemicalMpropertiesMofMbroadMbeanMandMitsM
relationshipMtoMkojiMpreparationbMFoodeChemistryZM2019ZMfljZMglahf 8.5 4

126 xeterminationMofMfatMcontentMinMU’TMmilkMbyMelectroanalyticalMmethodbMFoodeChemistryZM2019ZMfkdZMiglaihi8.5 9

125 –mpactMofMfrozenMstorageMonMwholeMwheatMstarchMandMitsMuaTypeMandMvaTypeMgranulesMisolatedMfromM
frozenMdoughbMCarbohydrateePolymersZM2019ZMffgZMeeiehf 10.3 24

124 ’PTβwMScreeningMofMzolicMucidMinMzoodnM–nMSituMxerivatizationMwithMOzonea–nducedMzluorescencebM
FoodeAnalyticaleMethodsZM2019ZMefZMhgeahgm 3.4 7

123 PreparationZMcharacterizationMandMphysicochemicalMpropertiesMofMnovelMlowaphosphorusMeggMyolkM
proteinbMJournaleofetheeScienceeofeFoodeandeAgricultureZM2019ZMmmZMekhdaekhk 4.3 5

122 yffectMofMorganicMacidsMonMbreadMqualityMimprovementbMFoodeChemistryZM2019ZMfklZMfjkafki 8.5 43

121 yffectsMofMdextranMwithMdifferentMmolecularMweightsMonMtheMqualityMofMwheatMsourdoughMbreadsbM
FoodeChemistryZM2018ZMfijZMgkgagkm 8.5 33

120 zunctionalityMofMovalbuminMduringMwhineseMsteamedMbreadamakingMprocessingbMFoodeChemistryZM2018
ZMfigZMfdgafed 8.5 15

119 yffectMofMThermostableM˛–aumylaseMudditionMonMProducingMtheMPorousaStructuredMκoodlesMUsingM
yxtrusionMTreatmentbMJournaleofeFoodeScienceZM2018ZMlgZMggfaggm 3.4 11

118 TheMRolesMofMStarchMStructuresMinMtheMPastingMPropertiesMofMWheatMStarchMwithMxifferentMxegreesMofM
xamagebMStarchvStaerkeZM2018ZMkdZMekddemd 2.3 6

117 PreparationMofMγaillardMreactionMflavorMadditiveMfromMgerminatedMwheatMandMitsMeffectMonMbreadM
qualitybMCerealeChemistryZM2018ZMmiZMmlaedl 2.4 7

116 –mpactMofMelectricalMconductivityMonMacidMhydrolysisMofMguarMgumMunderMinducedMelectricMfieldbMFoode
ChemistryZM2018ZMfimZMeikaeji 8.5 8

(2018-2019)
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115 yffectiveMproductionMofMresistantMstarchMusingMpullulanaseMimmobilizedMontoMmagneticMchitosanczeOM
nanoparticlesbMFoodeChemistryZM2018ZMfgmZMfkjaflj 8.5 21

114 –mpactMofMgerminationMonMtheMchemicalMcomponentsMandMbioactiveMpropertiesMofMadlayMUwoixM
lachrymaajobiMβbVMwaterMextractbMInternationaleJournaleofeFoodeScienceeandeTechnologyZM2018ZMigZMhhmahij 3.8 6

113 StructuralMandMphysicochemicalMchangesMinMguarMgumMbyMalcoholaacidMtreatmentbMCarbohydratee
PolymersZM2018ZMekmZMfam 10.3 16

112 ScreeningMofMPhenolicMuntioxidantsMinMydibleMOilsMbyM’PTβwaxPP’MussayMandMγSMwonfirmationbMFoode
AnalyticaleMethodsZM2018ZMeeZMgekdagekl 3.4 7

111 yffectMofMacidMpretreatmentMonMtheMphysicochemicalMandMantioxidantMpropertiesMofMgerminatedMadlayM
UwoixMlachrymaajobiMβbVbMJournaleofeFoodeProcessingeandePreservationZM2018ZMhfZMeegiee 2.1 0

110
’ighaefficiencyMproductionMofM˛‡acyclodextrinMusingM˛†acyclodextrinMasMtheMdonorMrawMmaterialMbyM
cyclodextrinMopeningMreactionsMusingMrecombinantMcyclodextrinMglycosyltransferasebMCarbohydratee
PolymersZM2018ZMelfZMkiald

10.3 11

109 –mmobilizedMwellsMofMuTwwMfeklgMonMPalmMwurtainMforMzermentationMinMiMβMzermentationMTanksbM
MoleculesZM2018ZMfgZM 4.8 4

108
yffectMofM‘lutathioneMxehydrogenaseMofMβactobacillusMsanfranciscensisMonM‘lutenMPropertiesMandM
vreadMVolumeMinMTypeM–MWheatMSourdoughMvreadbMJournaleofeAgriculturaleandeFoodeChemistryZM2018ZM
jjZMmkkdamkkj

5.7 20

107
κovelMupproachMwithMwontrolledMκucleationMandM‘rowthMforM‘reenMSynthesisMofMSizeawontrolledM
wyclodextrinavasedMγetalaOrganicMzrameworksMvasedMonMShortawhainMStarchMκanoparticlesbMJournale
ofeAgriculturaleandeFoodeChemistryZM2018ZMjjZMmkliamkmg

5.7 32

106 yffectsMofM˛–amaltotriohydrolaseMhydrolysisMpriorMtoMdebranchingMonMtheMstructureMandMdigestibilityMofM
normalMmaizeMstarchbMStarchvStaerkeZM2017ZMjmZMejdddkl 2.3 7

105 –mpactMofMgerminationMonMnutritionalMandMphysicochemicalMpropertiesMofMadlayMseedM
UwoixlachrymaajobiMβbVbMFoodeChemistryZM2017ZMffmZMgefagel 8.5 42

104 whangesMofMtheMphenolicMcompoundsMandMantioxidantMactivitiesMinMgerminatedMadlayMseedsbMJournale
ofetheeScienceeofeFoodeandeAgricultureZM2017ZMmkZMhffkahfgh 4.3 23

103 ylectrofluidMhydrolysisMenhancesMtheMproductionMofMfermentableMsugarsMfromMcorncobMviaM
increverseaphaseMinducedMvoltagebMBioresourceeTechnologyZM2017ZMfghZMeilaejj 11 4

102 womparativeMstudyMofMdeteriorationMprocedureMinMchemicalaleavenedMsteamedMbreadMdoughMunderM
frozenMstorageMandMfreezecthawMconditionbMFoodeChemistryZM2017ZMffmZMhjhahke 8.5 22

101
SolagelMencapsulationMofMpullulanaseMinMtheMpresenceMofMhybridMmagneticMUzeOachitosanVM
nanoparticlesMimprovesMthermalMandMoperationalMstabilitybMBioprocesseandeBiosystemseEngineeringZM
2017ZMhdZMlfealge

3.7 18

100 yffectMofMaMmultipleMfreezeathawMprocessMonMstructuralMandMfoamingMpropertiesMofMindividualMeggM
whiteMproteinsbMFoodeChemistryZM2017ZMfflZMfhgafhl 8.5 45

99 wontinuousaflowMelectroaassistedMacidMhydrolysisMofMgranularMpotatoMstarchMviaMinductiveM
methodologybMFoodeChemistryZM2017ZMffmZMikaji 8.5 21

98 SuperfineMgrindingMimprovesMtheMbioaccessibilityMandMantioxidantMpropertiesMofMxendrobiumM
officinaleMpowdersbMInternationaleJournaleofeFoodeScienceeandeTechnologyZM2017ZMifZMehhdaehie 3.8 22
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97 SoymilkawowTsMmilkMuwyainhibitingMenzymeMmodifiedMcheesebMFoodeChemistryZM2017ZMfgkZMedlgaedme 8.5 12

96 ResidenceMTimeMxistributionMforMyvaluatingMzlowMPatternsMandMγixingMuctionsMofMRiceMyxtrudedMwithM
ThermostableM˛–aumylasebMFoodeandeBioprocesseTechnologyZM2017ZMedZMedeiaedgd 5.1 3

95 –mitationMofMsoymilkacowTsMmilkMmixedMenzymeMmodifiedMcheesenMtheirMcompositionZMproteolysisZM
lipolysisMandMsensoryMpropertiesbMJournaleofeFoodeScienceeandeTechnologyZM2017ZMihZMefkgaefli 3.3 13

94 TuneableMsurfaceMenhancedMRamanMspectroscopyMhyphenatedMtoMchemicallyMderivatizedMthinalayerM
chromatographyMplatesMforMscreeningMhistamineMinMfishbMFoodeChemistryZM2017ZMfgdZMihkaiif 8.5 36

93 yffectMofMfertilizationMonMstructuralMandMmolecularMcharacteristicsMofMhenMeggMovalbuminbMFoode
ChemistryZM2017ZMffeZMeghdaeghi 8.5 8

92 PhotoirradiationMsurfaceMmolecularlyMimprintedMpolymersMforMtheMseparationMofM
jaOa˛–adamaltosyla˛†acyclodextrinbMJournaleofeSeparationeScienceZM2017ZMhdZMhjigahjjd 3.4 7

91 ylectrofluidMenhancedMhydrolysisMofMmaizeMstarchMandMitsMimpactsMonMphysicalMpropertiesbMRSCe
AdvancesZM2017ZMkZMemehiaemeif 3.7 9

90 yvaluationMofMtheMdegreeMofMchitosanMdeacetylationMviaMinducedaelectricalMpropertiesbMRSCeAdvancesZM
2017ZMkZMfjfeeafjfem 3.7 10

89 untioxidantMandMantibacterialMactivitiesMofMpolysaccharidesMisolatedMandMpurifiedMfromMxiaphragmaM
juglandisMfructusbMInternationaleJournaleofeBiologicaleMacromoleculesZM2017ZMediZMhgeahgk 7.9 44

88
viosynthesisMofMκeokestoseMβaurateMwatalyzedMbyMwandidaMantarcticaMβipaseMvMandM–tsMuntimicrobialM
uctivityMagainstMzoodMPathogenicMandMSpoilageMvacteriabMJournaleofeAgriculturaleandeFoodeChemistryZM
2017ZMjiZMeedmfaeedmm

5.7 4

87
yfficientMSynthesisMofM‘lucosyla˛†awyclodextrinMfromMγaltodextrinsMbyMwombinedMuctionMofM
wyclodextrinM‘lucosyltransferaseMandMumyloglucosidasebMJournaleofeAgriculturaleandeFoodeChemistryZM
2017ZMjiZMjdfgajdfm

5.7 2

86 womparativeMstudyMonMtheMfreezeMstabilityMofMyeastMandMchemicalMleavenedMsteamedMbreadMdoughbM
FoodeChemistryZM2017ZMffeZMhlfahll 8.5 19

85 ResearchMprogressMonMtheMbrewingMtechniquesMofMnewatypeMriceMwinebMFoodeChemistryZM2017ZMfeiZMidlaei 8.5 31

84 xeterminationMofMuntioxidantMwapacityMofMwhineseMRiceMWineMandMZhuyeqingMβiquorMUsingM
κanoparticleavasedMwolorimetricMγethodsbMFoodeAnalyticaleMethodsZM2017ZMedZMkllakml 3.4 7

83 PreparationMofMPhotoirradiationMγolecularM–mprintingMPolymerMforMSelectiveMSeparationMofMvranchedM
wyclodextrinsbMMoleculesZM2017ZMffZM 4.8 6

82
womparisonMbetweenMuTRa–RZMRamanZMconcatenatedMuTRa–RMandMRamanMspectroscopyMforMtheM
determinationMofMtotalMantioxidantMcapacityMandMtotalMphenolicMcontentMofMwhineseMriceMwinebMFoode
ChemistryZM2016ZMemhZMjkeam

8.5 54

81 zractionationMandMreconstitutionMexperimentsMprovideMinsightMintoMtheMroleMofMwheatMstarchMinM
frozenMdoughbMFoodeChemistryZM2016ZMemdZMillaimg 8.5 30

80 whangesMinMcrystalMstructureMandMphysicochemicalMpropertiesMofMpotatoMstarchMtreatedMbyMinducedM
electricMfieldbMCarbohydrateePolymersZM2016ZMeigZMigiaihe 10.3 16

(2016-2017)
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79 ResponseMsurfaceMmethodologyMforMevaluationMandMoptimizationMofMprocessMparameterMandM
antioxidantMcapacityMofMriceMflourMmodifiedMbyMenzymaticMextrusionbMFoodeChemistryZM2016ZMfefZMehjaih 8.5 27

78
yffectMofMchitosanMmolecularMweightMonMtheMformationMofMchitosanapullulanaseMsolubleMcomplexesM
andMtheirMapplicationMinMtheMimmobilizationMofMpullulanaseMontoMzegOha˛”acarrageenanMnanoparticlesbM
FoodeChemistryZM2016ZMfdfZMhmail

8.5 31

77 –mpactMofMwaterMextractableMarabinoxylanMfromMryeMbranMonMtheMfrozenMsteamedMbreadMdoughM
qualitybMFoodeChemistryZM2016ZMfddZMeekafh 8.5 42

76 yffectMofMenzymaticMUthermostableM˛–aamylaseVMtreatmentMonMtheMphysicochemicalMandMantioxidantM
propertiesMofMextrudedMriceMincorporatedMwithMsoybeanMflourbMFoodeChemistryZM2016ZMemkZMeehafg 8.5 17

75 uMcomparativeMstudyMofMsodiumMdodecylMsulfateMandMfreezingcthawingMtreatmentMonMwheatMstarchnM
TheMroleMofMwaterMabsorptionbMCarbohydrateePolymersZM2016ZMehgZMehmaih 10.3 12

74 yffectMofMâ��wheatMQuâ��MadditionMonMtheMformationMofMethylMcarbamateMinMwhineseMriceMwineMwithM
enzymaticMextrusionMliquefactionMpretreatmentbMJournaleofetheeInstituteeofeBrewingZM2016ZMeffZMiiajf 2 6

73 PhysicochemicalMpropertiesMandMantioxidantMpotentialMofMphosvitinaresveratrolMcomplexesMinM
emulsionMsystembMFoodeChemistryZM2016ZMfdjZMedfam 8.5 24

72 yvaluatingMQualityM–ndicesMofMPickledM‘arlicMvasedMonMylectricalMPropertiesbMJournaleofeFoodeProcesse
EngineeringZM2016ZMgmZMllamj 2.4 2

71 yffectMofMmultipleMfreezingcthawingamodifiedMwheatMstarchMonMdoughMpropertiesMandMbreadMqualityM
usingMaMreconstitutionMsystembMJournaleofeCerealeScienceZM2016ZMjmZMegfaegk 3.8 21

70 ParticleMsizeMdistributionMofMwheatMstarchMgranulesMinMrelationMtoMbakingMpropertiesMofMfrozenMdoughbM
CarbohydrateePolymersZM2016ZMegkZMehkaeig 10.3 49

69 yffectMofMfreezingMrateMonMrheologicalZMthermalMandMstructuralMpropertiesMofMfrozenMwheatMstarchbM
RSCeAdvancesZM2016ZMjZMmkmdkamkmee 3.7 16

68 ylectricazieldaussistedMyxtractionMofM‘arlicMPolysaccharidesMviaMyxperimentalMTransformerMxevicebM
FoodeandeBioprocesseTechnologyZM2016ZMmZMejefaejff 5.1 10

67 RheologicalMcharacterizationMofMp’aresponsiveMcarboxymethylMstarchc˛†acyclodextrinMmicrogelsbM
StarchvStaerkeZM2016ZMjlZMfmagj 2.3 4

66 uMzeasibilityMStudyMonMtheMyvaluationMofMQualityMPropertiesMofMwhineseMRiceMWineMUsingMRamanM
SpectroscopybMFoodeAnalyticaleMethodsZM2016ZMmZMefedaefem 3.4 8

65 TheMcontributionMofMgluteninMmacropolymerMdepolymerizationMtoMtheMdeteriorationMofMfrozenM
steamedMbreadMdoughMqualitybMFoodeChemistryZM2016ZMfeeZMfkagg 8.5 26

64 yffectMofMpressureMcookingMonMphysicochemicalMpropertiesMofMsaltedMeggsbMRSCeAdvancesZM2016ZMjZMmkdlmamkdmi3.7 7

63 –ntensificationMofMsodiumMhydroxideMpretreatmentMofMcornMstalkMusingMmagneticMfieldMinMaMfluidicM
systembMBioresourceeTechnologyZM2016ZMffdZMeak 11 3

62 xiscriminationMofMwhineseMriceMwinesMofMdifferentMgeographicalMoriginsMbyMUVâ��visMspectroscopyMandM
chemometricsbMJournaleofetheeInstituteeofeBrewingZM2015ZMefeZMejkaekh 2 12
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61 PreparationMandMcharacterizationMofMcarboxymethylMstarchMmicrogelMwithMdifferentMcrosslinkingM
densitiesbMCarbohydrateePolymersZM2015ZMefhZMfhiaig 10.3 31

60 –mpactMofMphaseMseparationMofMsoyMproteinMisolatecsodiumMalginateMcoablendingMmixturesMonMgelationM
dynamicsMandMgelsMpropertiesbMCarbohydrateePolymersZM2015ZMefiZMejmakm 10.3 17

59 untioxidantMandMcryoprotectiveMeffectsMofMumurMsturgeonMskinMgelatinMhydrolysateMinMunwashedMfishM
mincebMFoodeChemistryZM2015ZMeleZMfmiagdg 8.5 71

58 SynthesisMofMp’aMandMionicMstrengtharesponsiveMmicrogelsMandMtheirMinteractionsMwithMlysozymebM
InternationaleJournaleofeBiologicaleMacromoleculesZM2015ZMkmZMgmfak 7.9 22

57 upplicationMofMzTaκ–RMspectroscopyMandMzTa–RMspectroscopyMtoMwhineseMriceMwineMforMrapidM
determinationMofMfermentationMprocessMparametersbMAnalyticaleMethodsZM2015ZMkZMfkfjafkgk 3.2 14

56 PreparationZMcharacterizationZMandMinMvitroMreleaseMofMcarboxymethylMstarchc˛†acyclodextrinM
microgelâ��ascorbicMacidMinclusionMcomplexesbMRSCeAdvancesZM2015ZMiZMjeleiajelfd 3.7 10

55
κewMmethodMforMtheMimmobilizationMofMpullulanaseMontoMhybridMmagneticMUzegOha˛”acarrageenanVM
nanoparticlesMbyMelectrostaticMcouplingMwithMpullulanasecchitosanMcomplexbMJournaleofeAgriculturale
andeFoodeChemistryZM2015ZMjgZMgighahf

5.7 24

54 ThermalMdegradationMbehaviorMofMhypochloriteaoxidizedMstarchMnanocrystalsMunderMdifferentM
oxidizedMlevelsbMCarbohydrateePolymersZM2015ZMefhZMefhagd 10.3 25

53 whiralMseparationMofMphenyllacticMacidMbyMhelicalMstructureMfromMspringMdextrinbMJournaleofeInclusione
PhenomenaeandeMacrocycliceChemistryZM2015ZMlfZMieiaife 1.7 3

52 RapidMγeasurementMofMuntioxidantMuctivityMandM˛‡auminobutyricMucidMwontentMofMwhineseMRiceMWineM
byMzourieraTransformMκearM–nfraredMSpectroscopybMFoodeAnalyticaleMethodsZM2015ZMlZMfiheafiig 3.4 15

51 βongatermMannealingMofMwatypeMkudzuMstarchnMyffectMonMcrystallineMtypeMandMotherMphysicochemicalM
propertiesbMStarchvStaerkeZM2015ZMjkZMikkailh 2.3 25

50
yffectMofMThermostableM˛–aumylaseMudditionMonMtheMPhysicochemicalMPropertiesZMzreecvoundM
PhenolicsMandMuntioxidantMwapacitiesMofMyxtrudedM’ulledMandMWholeMRicebMFoodeandeBioprocesse
TechnologyZM2015ZMlZMemilaemkg

5.1 17

49 StructuralMandMfunctionalMpropertiesMofMwheatMstarchMaffectedMbyMmultipleMfreezingcthawingMcyclesbM
StarchvStaerkeZM2015ZMjkZMjlgajme 2.3 35

48 TheMSaltMandMSolubleMSolidMwontentMyvaluationMofMPickledMwucumbersMvasedMonM–nductiveM
γethodologybMFoodeandeBioprocesseTechnologyZM2015ZMlZMkhmakik 5.1 14

47 PreparationZMcharacterizationZMwaterMsolubilityZMandMtargetedMdeliveryMofMlinearMdextrinaconjugatedM
linoleicMacidMinclusionMcomplexbMStarchvStaerkeZM2015ZMjkZMifeaifk 2.3 8

46 yffectMofMmultipleMfreezingcthawingMcyclesMonMtheMstructuralMandMfunctionalMpropertiesMofMwaxyMriceM
starchbMPLoSeONEZM2015ZMedZMedefkegl 3.7 20

45 –nMsituMsynthesisMofMnewMmagnetiteMchitosanccarrageenanMnanocompositesMbyMelectrostaticM
interactionsMforMproteinMdeliveryMapplicationsbMCarbohydrateePolymersZM2015ZMegeZMmlaedk 10.3 50

44 yffectMofMγagneticMzieldMandMzlowingMSalineMSolutionMonMSaltMwontentMinM‘arlicMxuringMvriningbMFoode
andeBioprocesseTechnologyZM2015ZMlZMfhmiafhmm 5.1 3

(2015-2015)
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43 γultiawavelengthMcolorimetricMdeterminationMofMlargearingMcyclodextrinMcontentMforMtheMcyclizationM
activityMofMha˛–aglucanotransferasebMCarbohydrateePolymersZM2015ZMeffZMgfmagi 10.3 1

42 –mpactMofM’ighaShearMyxtrusionMwombinedMWithMynzymaticM’ydrolysisMonMRiceMPropertiesMandM
whineseMRiceMWineMzermentationbMFoodeandeBioprocesseTechnologyZM2015ZMlZMilmajdh 5.1 37

41 γolecularMcharacterizationMandMinMvitroMdigestibilityMofMnormalMmaizeMstarchMhydrolyzedMbyM
maltotriohydrolasebMInternationaleJournaleofeBiologicaleMacromoleculesZM2015ZMkhZMflgal 7.9 3

40 yffectMofMfrozenMstorageMonMtheMconformationalZMthermalMandMmicroscopicMpropertiesMofMglutennM
womparativeMstudiesMonMglutenaZMgluteninaMandMgliadinarichMfractionsbMFoodeHydrocolloidsZM2014ZMgiZMfglafhj10.6 126

39 yffectMofMfrozenMstorageMonMphysicoachemistryMofMwheatMglutenMproteinsnMStudiesMonMglutenaZM
gluteninaMandMgliadinarichMfractionsbMFoodeHydrocolloidsZM2014ZMgmZMelkaemh 10.6 126

38 –dentificationMandMreleasingMcharacteristicsMofM˛†acyclodextrinâ��phenylethanoidMglycosidesMinclusionM
complexbMJournaleofeInclusionePhenomenaeandeMacrocycliceChemistryZM2014ZMkmZMhgkahhf 1.7 5

37 wombinedMofMultrasoundMirradiationMwithMhighMhydrostaticMpressureMUUSc’’PVMasMaMnewMmethodMtoM
improveMimmobilizationMofMdextranaseMontoMalginateMgelbMUltrasonicseSonochemistryZM2014ZMfeZMegfiagh 8.9 9

36 wharacterizationMandMmechanismMofMactionMofMγicrobacteriumMimperialeMglucanM
eZha˛–amaltotriohydrolasebMCarbohydrateeResearchZM2014ZMglhZMhjaid 2.9 11

35 wycloamyloseMproductionMfromMamylomaizeMbyMisoamylaseMandMThermusMaquaticusM
ha˛–aglucanotransferasebMCarbohydrateePolymersZM2014ZMedfZMjjakg 10.3 16

34 γodellingMandMoptimisationMofMenzymaticMextrusionMpretreatmentMofMbrokenMriceMforMriceMwineM
manufacturebMFoodeChemistryZM2014ZMeidZMmhal 8.5 14

33 yffectMofMhighMhydrostaticMpressureMU’’PVMonMslowlyMdigestibleMpropertiesMofMriceMstarchesbMFoode
ChemistryZM2014ZMeifZMffiam 8.5 51

32 SurfaceMchemicalMcompositionsMandMdispersityMofMstarchMnanocrystalsMformedMbyMsulfuricMandM
hydrochloricMacidMhydrolysisbMPLoSeONEZM2014ZMmZMeljdfh 3.7 40

31 yffectMofMfrozenMstorageMonMtheMfoamingMpropertiesMofMwheatMgliadinbMFoodeChemistryZM2014ZMejhZMhham 8.5 37

30 ‘ammaacyclodextrinMonMenhancementMofMwaterMsolubilityMandMstoreMstabilityMofMnystatinbMJournaleofe
InclusionePhenomenaeandeMacrocycliceChemistryZM2014ZMklZMehiaeid 1.7 6

29 wharacterizationMofMdifferentMsubstitutedMcarboxymethylMstarchMmicrogelsMandMtheirMinteractionsM
withMlysozymebMPLoSeONEZM2014ZMmZMeeehjgh 3.7 19

28 ynantiomerMseparationMofMphenyllacticMacidMbyM’PβwMwithM’pa˛†acyclodextrinMasMchiralMmobileMphaseM
additivebMJournaleofeInclusionePhenomenaeandeMacrocycliceChemistryZM2013ZMkjZMhjeahji 1.7 11

27 uMstudyMonMtheMpotentialMinteractionMbetweenMcyclodextrinMandMlipoxygenasebMJournaleofeInclusione
PhenomenaeandeMacrocycliceChemistryZM2013ZMkjZMedkaeee 5

26
wyclodextrinaderivedMchalcogenidesMasMglutathioneMperoxidaseMmimicsMandMtheirMprotectionMofM
mitochondriaMagainstMoxidativeMdamagebMJournaleofeInclusionePhenomenaeandeMacrocycliceChemistryZM
2013ZMkiZMeiiaejg

5
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25 xesignMandMoptimizationMofManMefficientMenzymaticMextrusionMpretreatmentMforMwhineseMriceMwineM
fermentationbMFoodeControlZM2013ZMgfZMijgaijl 6.2 15

24 –mpactMofMxextranaseMonMSugarMγanufacturingMandMitsMαineticMonMtheMγolecularMWeightsMofM
RemainingMxextranbMSugareTechZM2013ZMeiZMlhamg 1.9 9

23 ‘erminatedMvrownMRiceMynhancesMuntioxidantMuctivitiesMandM–mmuneMzunctionsMinMugedMγicebM
CerealeChemistryZM2013ZMmdZMjdeajdk 2.4 9

22 OrganotelluriumabridgedMcyclodextrinMdimersMasMartificialMglutathioneMperoxidaseMmodelsbMJournaleofe
InclusionePhenomenaeandeMacrocycliceChemistryZM2012ZMkhZMggiaghe 4

21
ThermalMandMrheologicalMpropertiesMofMtheMsupersaturatedMsucroseMsolutionMinMtheMpresenceMofM
differentMmolecularMweightMfractionsMandMconcentrationsMofMdextranbMEuropeaneFoodeResearcheande
TechnologyZM2012ZMfghZMjgmajhl

3.4 4

20 –nclusionMcomplexMofMastaxanthinMwithMhydroxypropyla˛†acyclodextrinnMUVZMzT–RZMe’MκγRMandM
molecularMmodelingMstudiesbMCarbohydrateePolymersZM2012ZMlmZMhmfaj 10.3 112

19 uMstudyMonMtheMinhibitionMmechanismMofM˛†acyclodextrinMonMpullulanasebMJournaleofeInclusione
PhenomenaeandeMacrocycliceChemistryZM2011ZMkdZMejeaeji 8

18 yffectMofM‘erminationMonMzlavorMVolatilesMofMwookedMvrownMRicebMCerealeChemistryZM2011ZMllZMhmkaidg 2.4 25

17 yffectMofMγesonaMvlumesMgumMonMphysicochemicalMandMsensoryMcharacteristicsMofMriceMextrudatesbM
InternationaleJournaleofeFoodeScienceeandeTechnologyZM2010ZMhiZMfheiafhfh 3.8 11

16 ’PTβwMxeterminationMofMzoodMymulsifiersMbyM–odineMStainingMandMxensitometrybMChromatographiaZM
2010ZMkeZMeehgaeehj 2.1 3

15 womparisonMofMencapsulationMpropertiesMofMmajorMgarlicMoilMcomponentsMbyMhydroxypropylM
˛†acyclodextrinbMEuropeaneFoodeResearcheandeTechnologyZM2010ZMfgeZMiemaifh 3.4 11

14 γicrowaveaassistedMbiosynthesisMofMglycerolMmonolaurateMinMreverseMmicroemulsionMsystemnMkeyM
parametersMandMmechanismbMEuropeaneFoodeResearcheandeTechnologyZM2010ZMfgeZMkemakfj 3.4 6

13 uMnovelMtripleawavelengthMcolorimetricMmethodMforMmeasuringMamyloseMandMamylopectinMcontentsbM
StarchvStaerkeZM2010ZMjfZMidlaiej 2.3 28

12 untioxidantMactivityMofMhydrolysatesMderivedMfromMporcineMplasmabMJournaleofetheeScienceeofeFoodeande
AgricultureZM2009ZMlmZMelmkaemdg 4.3 26

11 yffectMofM˛†acyclodextrinMonMtheMlongatermMretrogradationMofMriceMstarchbMEuropeaneFoodeResearcheande
TechnologyZM2009ZMfflZMkhgakhl 3.4 34

10 PurificationMandMapplicationMofM˛–agalactosidaseMfromMgerminatingMcoffeeMbeansMUwoffeaMarabicaVbM
EuropeaneFoodeResearcheandeTechnologyZM2009ZMfflZMmjmamkh 3.4 5

9 PreparationMofMmaltotrioseMbyMhydrolyzingMofMpullulanMwithMpullulanasebMEuropeaneFoodeResearcheande
TechnologyZM2009ZMffmZMlfealfh 3.4 15

8 uMnovelMmolecularMsimulationMmethodMforMevaluatingMtheMendothermicMtransitionMofMamyloseM
recrystallitebMEuropeaneFoodeResearcheandeTechnologyZM2009ZMffmZMligalil 3.4 15

(2009-2013)
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7 untioxidantMactivityMofMpeptidesMisolatedMfromMalfalfaMleafMproteinMhydrolysatebMFoodeChemistryZM2008
ZMeeeZMgkdaj 8.5 326

6 PreparationMandMstabilityMofMtheMinclusionMcomplexMofMastaxanthinMwithM
hydroxypropyla˛†acyclodextrinbMFoodeChemistryZM2008ZMedmZMfjhal 8.5 125

5 κewMsourceMofM˛–adagalactosidasenM‘erminatingMcoffeeMbeansbMFoodeChemistryZM2008ZMeedZMmjfaj 8.5 9

4
ylectrochemicalMdetectionMofMcarbendazimMinMstrawberryMbasedMonMaMrutheniumâ��grapheneMquantumM
dotMhybridMwithMaMthreeadimensionalMnetworkMstructureMandMSchottkyMheterojunctionbMNeweJournaleofe
ChemistryZ

3.6 2

3 PreparationZMstructureMandMpropertiesMofMenzymaticallyahydrolyzedMstarchMforMslowingMdownMtheM
retrogradationMofMhighMstarchyMfoodsbMStarchvStaerkeZfeddfeg 2.3 1

2 yffectMofMmagneticMfieldMwithMdifferentMdimensionsMonMqualityMofMavocadoMpureeMduringMfrozenM
storagebMInternationaleJournaleofeFoodeScienceeandeTechnologyZ 3.8 1

1 –nvolvementMofMκonastarchMβipidsMfromMyndogenousMWheatMinMtheMxevelopmentMofMvreadMxoughM
RancidityMxuringMzrozenMStoragebMEuropeaneJournaleofeLipideScienceeandeTechnologyZfeddelk 3
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