
Hao Cheng

ListjofjPublicationsjbyjCitations

Source:jhttps://exaly.com/authorypdf/1749094/haoychengypublicationsybyycitations.pdf

Version:j2024y04y26j

Thisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexaly.com.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.

22
papers

355
citations

11
h-index

18
g-index

25
ext. papers

584
ext. citations

7.4
avg, IF

4.02
L-index



m Paper IF Citations

22 StabilityTofTtunaToilTandTtunaToilppeppermintToilTblendTmicroencapsulatedTusingTwheyTproteinT
isolateTinTcombinationTwithTcarboxymethylTcelluloseTorTpullulanoTFoodyHydrocolloidsmT2016mTxrmTwwαnwys 10.6 57

21 ConencapsulationTofT˛–ntocopherolTandTresveratrolTwithinTzeinTnanoparticlesβTImpactTonTantioxidantT
activityTandTstabilityoTJournalyofyFoodyEngineeringmT2019mTtvymTαnsz 6 51

20 ComplexationTofTtransnTandTcisnresveratrolTwithTbovineTserumTalbuminmT˛†nlactoglobulinTorT
˛–nlactalbuminoTFoodyHydrocolloidsmT2018mTzsmTtvtntwt 10.6 49

19
FormationTofTaTMultiligandTComplexTofTBovineTSerumTAlbuminTwithTRetinolmTResveratrolmTandT
hninEpigallocatechinnungallateTforTtheTProtectionTofTBioactiveTComponentsoTJournalyofyAgriculturaly
andyFoodyChemistrymT2017mTxwmTursαnurur

5.7 40

18
ConencapsulationTofT˛–ntocopherolTandTresveratrolTinToilninnwaterTemulsionTstabilizedTbyTsodiumT
caseinateβTImpactTofTpolysaccharideTonTtheTstabilityTandTbioaccessibilityoTJournalyofyFoodyEngineering
mT2020mTtxvmTsrαxzw

6 20

17 ComparisonTofTwheyTproteinTparticlesTandTemulsionsTforTtheTencapsulationTandTprotectionTofT
˛–ntocopheroloTJournalyofyFoodyEngineeringmT2019mTtvymTwxnxu 6 19

16 RecentTadvancesTinTintelligentTfoodTpackagingTmaterialsβTPrinciplesmTpreparationTandTapplicationsooT
FoodyChemistrymT2021mTuywmTsusyuz 8.5 16

15 ATstudyTonT˛†nlactoglobulinntriligandnpectinTcomplexTparticleβTFormationmTcharacterizationTandT
protectionoTFoodyHydrocolloidsmT2018mTzvmTαunsru 10.6 15

14 ATcomparisonTofT˛†ncaseinTcomplexesTandTmicellesTasTvehiclesTforTtransnpcisnresveratroloTFoody
ChemistrymT2020mTuurmTstytrα 8.5 14

13 EncapsulationTandTprotectionTofTresveratrolTinTkafirinTandTmilkTproteinTnanoparticlesoTInternationaly
JournalyofyFoodyScienceyandyTechnologymT2019mTwvmTtααznurry 3.8 13

12 ˛–nTocopherolTandTnaringeninTinTwheyTproteinTisolateTparticlesβTPartitionmTantioxidantTactivitymT
stabilityTandTbioaccessibilityoTFoodyHydrocolloidsmT2020mTsrxmTsrwzαw 10.6 13

11 ChemicalTStabilityTofTAscorbicTAcidTIntegratedTintoTCommercialTProductsβTATReviewTonTBioactivityT
andTDeliveryTTechnologyooTAntioxidantsmT2022mTssmT 7.1 11

10 ImpactTofToilTtypeTonTtheTlocationmTpartitionTandTchemicalTstabilityTofTresveratrolTinToilninnwaterT
emulsionsTstabilizedTbyTwheyTproteinTisolateTplusTgumTArabicoTFoodyHydrocolloidsmT2020mTsrαmTsrxssα 10.6 9

9 MechanismTforTimprovedTprotectionTofTwheyTproteinTisolateTagainstTtheTphotodecompositionTofT
folicTacidoTFoodyHydrocolloidsmT2018mTyαmTvuαnvvα 10.6 8

8 TheT˛†ncaseinnresveratrolTcomplexβTPhysicochemicalTcharacteristicsTandTimplicationsTforTenhancedT
nutritionoTJournalyofytheySerbianyChemicalySocietymT2016mTzsmTyuαnywr 0.9 5

7 TheTcharacterizationTandTbiologicalTactivitiesTofTsyntheticTNmTOnselenizedTchitosanTderivativesoT
InternationalyJournalyofyBiologicalyMacromoleculesmT2021mTsyumTwrvnwst 7.9 5

6
AntioxidantTactivityTandTstabilityTofT˛–ntocopherolmTresveratrolTandTepigallocatechinnungallateTinT
mixtureTandTcomplexationTwithTbovineTserumTalbuminoTInternationalyJournalyofyFoodyScienceyandy
TechnologymT2021mTwxmTsyzznszrr

3.8 4

Hao Cheng

2



5 SodiumTcaseinateTparticlesTwithTconencapsulatedTresveratrolTandTepigallocatechinnungallateTforT
inhibitingTtheToxidationTofTfishToilTemulsionsoTFoodyHydrocolloidsmT2021mTsryurz 10.6 3

4 EffectsTofTFolicTAcidTandTCaffeicTAcidTonTIndirectTPhotonoxidationTofTProteinsTandTTheirT
CostabilizationTunderTIrradiationoTJournalyofyAgriculturalyandyFoodyChemistrymT2021mTxαmTstwrwnstwsx 5.7 1

3 TailoringTproteinTintrinsicTchargeTbyTenzymaticTdeamidationTforTsolubilizingTchickenTbreastT
myofibrillarTproteinTinTwaterooTFoodyChemistrymT2022mTuzwmTsutwst 8.5 1

2 SynthesismTcharacterizationmTandTbiologicalTevaluationTofTnovelTseleniumncontainingTchitosanT
derivativesooTCarbohydrateyPolymersmT2022mTtzvmTssαszw 10.3 0

1 SynthesismTcharacterizationmTandTantintumorTpropertiesTofTOnbenzoylselenoglycolicTchitosanoT
InternationalyJournalyofyBiologicalyMacromoleculesmT2021mTsαumTvαsnvαα 7.9 0

List of Publications

3


