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302 MicrostructureLandLbiomoleculesLmobilityLofLhumanLmilkLfatLglobulesLbyLfluorescenceLrecoveryL
afterLphotobleachingLwithLconfocalLscanningLlaserLmicroscopebLFoodeStructureYL2022YLgeYLeddfie 4.3 0

301 SynergisticLandLantagonisticLinteractionsLofL˛–atocopherolYL˛‡aoryzanolLandLphytosterolLinLrefinedL
coconutLoilbLLWTeseFoodeScienceeandeTechnologyYL2022YLeihYLeefklm 5.4 0

300 γeyLchemicalLcompositionLofLwalnutLTβuglansLregiabLLULOilsLgeneratedLwithLdifferentLprocessingL
methodsLandLtheirLcholesterolaloweringLeffectsLinL ep–fLcellsbLFoodeBioscienceYL2022YLhiYLedehgj 4.9

299 yvaluationLofLpolarLcompoundLdistributionLinLedibleLoilsLunderLrestaurantLdeepLfryingbLJournaleofe
FoodeCompositioneandeAnalysisYL2022YLedjYLedhfmk 4.1 1

298 uLreviewLofLmilkLgangliosidesnLOccurrenceYLbiosynthesisYLidentificationYLandLnutritionalLandL
functionalLsignificancebLInternationaleJournaleofeDairyeTechnologyYL2022YLkiYLfe 3.7 0

297 yffectLofLpalmLstearinLonLtheLphysicochemicalLcharacterizationLandLcapsaicinoidLdigestionLofL
SichuanLhotpotLoilbLFoodeChemistryYL2022YLgkeYLegeejk 8.5 2

296 womparativeLcharacterizationLofLkeyLodorantsLofLzrenchLfriesLandLoilsLatLtheLbreakainYLoptimumYLandL
degradingLfryingLstagesbLFoodeChemistryYL2022YLgjlYLegdile 8.5 7

295 yffectLofLphenolicLextractsLfromLwamelliaLoleiferaLseedLcakeLonLtheLformationLofLpolarLcompoundsYL
coreLaldehydesYLandLmonoepoxyLoleicLacidsLduringLdeepafatLfryingbLFoodeChemistryYL2022YLgkfYLegeehg 8.5 3

294 PhospholipidLcompositionLandLfatLglobuleLstructureLααnLwomparisonLofLmammalianLmilkLfromLfiveL
differentLspeciesbbLFoodeChemistryYL2022YLgllYLegfmgm 8.5 1

293 womparativeLeffectsLofLsesameLlignansLTsesaminYLsesamolinYLandLsesamolULonLoxidativeLstressLandL
lipidLmetabolismLinLsteatosisL ep–fLcellsbbLJournaleofeFoodeBiochemistryYL2022YLeeheld 3.3 2

292 ReviewsLofLmediumaLandLlongachainLtriglycerideLwithLrespectLtoLnutritionalLbenefitsLandLdigestionL
andLabsorptionLbehaviorbbLFoodeResearcheInternationalYL2022YLeiiYLeeedil 7 1

291 αnteractionsLbetweenLliposolubleLantioxidantsnLuLcriticalLreviewbbLFoodeResearcheInternationalYL2022YL
eiiYLeeeedh 7 0

290 TheLbioactiveLofLfourLdietaryLsourcesLphospholipidsLonLheavyLmetalainducedLskeletalLmuscleLinjuryL
inLzebrafishnLuLcomparisonLofLphospholipidLprofilesbLFoodeBioscienceYL2022YLhkYLedejgd 4.9 1

289 yffectsLofLtemperatureLandLferricLionLonLtheLformationLofLglycerolLcoreLaldehydesLduringLsimulatedL
fryingbbLFoodeChemistryYL2022YLgliYLegfimj 8.5 0

288
yvaluationLofLtotalYLsnafLfattyLacidYLandLtriacylglycerolLcompositionLinLcommercialLinfantLformulasL
onLtheLwhineseLmarketnLuLcomparativeLstudyLofLpretermLandLtermLformulasbbLFoodeChemistryYL2022YL
glhYLegfhkk

8.5 1

287
αmpactLofLinteractionsLbetweenLwheyLproteinLisolateLandLdifferentLphospholipidsLonLtheLpropertiesL
ofLkrillLoilLemulsionsnLuLconsiderationLforLfunctionalLlipidsLefficientLdeliverybLFoodeHydrocolloidsYL
2022YLegdYLedkjmf

10.6 1

286 yffectLofLmicrowaveLpretreatmentLofLperillaLseedsLonLminorLbioactiveLcomponentsLcontentLandL
oxidativeLstabilityLofLoilbbLFoodeChemistryYL2022YLgllYLeggded 8.5 1
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285 xeterminationLofLtriacylglycerolsLinLmilkLfatLfromLdifferentLspeciesLusingLUPLwâ��QaTOzâ��MSbL
InternationaleDairyeJournalYL2022YLeggYLedihdi 3.5 0

284
TriacylglycerolLregioisomersLcontainingLpalmiticLacidLanalyzedLbyLultraaperformanceLsupercriticalL
fluidLchromatographyLandLquadrupoleLtimeaofaflightLmassLspectrometrynLwomparisonLofLstandardL
curveLcalibrationLandLcalculationLequationbLFoodeChemistryYL2022YLgmeYLeggfld

8.5 1

283 TheLenzymaticLsynthesisLofLyPuarichLmediumaLandLlongachainLtriacylglycerolLimprovesLtheLdigestionL
behaviorLofLMwzuLandLyPunLevidenceLonLdigestionbLFoodeandeFunctionYL2021YL 6.1 2

282 SesamolLamelioratesLhepaticLlipidLaccumulationLandLoxidativeLstressLinLsteatosisL ep–fLcellsLviaLtheL
PPuRLsignalingLpathwaybLJournaleofeFoodeBiochemistryYL2021YLhiYLeegmkj 3.3 5

281 yvaluationLofLfattyLacidLprofileLofLcolostrumLandLmilkLfatLofLdifferentLsowLbreedsbLInternationale
DairyeJournalYL2021YLefjYLedifid 3.5 0

280 xiverseLγrillLLipidLzractionsLxifferentiallyLReduceLLPSaαnducedLαnflammatoryLMarkersLinLRuWfjhbkL
MacrophagesLαnLVitrobLFoodsYL2021YLedYL 4.9 2

279 RelationshipLbetweenLtheLmicrostructureLandLphysicalLpropertiesLofLemulsifierLbasedLoleogelsLandL
cookiesLqualitybbLFoodeChemistryYL2021YLgkkYLegemjj 8.5 2

278
xoesLomegaagLPUzuaenrichedLoralLnutritionalLinterventionLbenefitLcancerLpatientsLreceivingLchemoL
TradioULtherapysLuLsystematicLreviewLandLmetaaanalysisLofLrandomizedLcontrolledLtrialsbLCriticale
ReviewseineFoodeScienceeandeNutritionYL2021YLeaej

11.5 1

277 LipidasolubleLvitaminsLfromLdairyLproductsnLyxtractionYLpurificationYLandLanalyticalLtechniquesbLFoode
ChemistryYL2021YLgkgYLegehgj 8.5 2

276 StOStarichLfatsLinLtheLmanufactureLofLheatastableLchocolatesLandLtheirLpotentialLimpactsLonLfatL
bloomLbehaviorsbLTrendseineFoodeScienceeandeTechnologyYL2021YLeelYLhelahgd 15.3 1

275
αdentificationLandLQuantificationLofLTriacylglycerolsLUsingLUltraperformanceLSupercriticalLzluidL
whromatographyLandLQuadrupoleLTimeaofazlightLMassLSpectrometrynLwomparisonLofL umanLMilkYL
αnfantLzormulaYLOtherLMammalianLMilkYLandLPlantLOilbLJournaleofeAgriculturaleandeFoodeChemistryYL
2021YLjmYLlmmeamddg

5.7 9

274
uLchemometricsLapproachLcomparingLcharacteristicsLandLfreeLradicalLscavengingLcapacityLofLflaxL
TLinumLusitatissimumLLbULoilsLobtainedLfromLseedsLandLcakesLwithLdifferentLextractionLmethodsbL
JournaleofetheeScienceeofeFoodeandeAgricultureYL2021YLedeYLigimaigjk

4.3 1

273 OcWLymulsionLStabilizedLbyLvovineLMilkLPhospholipidaProteinLNanoemulsionsnLPreparationYL
StabilityYLandLxigestionbLJournaleofeAgriculturaleandeFoodeChemistryYL2021YLjmYLiddgaidef 5.7 2

272 PreparationLofLhumanLmilkLfatLsubstitutesLsimilarLtoLhumanLmilkLfatLbyLenzymaticLacidolysisLandL
physicalLblendingbLLWTeseFoodeScienceeandeTechnologyYL2021YLehdYLeedlel 5.4 1

271 yffectLofLpasteurisationYLhomogenisationLandLfreezeadryingLonLbovineLandLbuffaloLmilkLfatL
triacylglycerolsLprofilebLInternationaleJournaleofeDairyeTechnologyYL2021YLkhYLhkfahll 3.7 0

270 MediumaLandLlongachainLtriacylglycerolsLcompositionLinLpretermLandLfullatermLhumanLmilkLacrossL
differentLlactationLstagesbLLWTeseFoodeScienceeandeTechnologyYL2021YLehfYLeedmdk 5.4 3

269
αnfluenceLofLProlongedLxeepazryingLUsingLVariousLOilsLonLVolatileLwompoundsLzormationLofLzrenchL
zriesLUsingL–wâ��MSYL–waOYLandLSensoryLyvaluationbLJAOCSreJournaleofetheeAmericaneOileChemistsme
SocietyYL2021YLmlYLjikajke

1.8 2

268
SteamingYLboilingLafterLpreafryingYLandLstirafryingLinfluenceLtheLfattyLacidLprofilesLandLoxidativeL
stabilityLofLsoybeanLoilLblendedLwithLdocosahexaenoicLacidLalgalLoilbLJAOCSreJournaleofetheeAmericane
OileChemistsmeSocietyYL2021YLmlYLkhkakij

1.8 0

(2021-2022)
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267 zlavorLofLrapeseedLoilnLunLoverviewLofLodorantsYLanalyticalLtechniquesYLandLimpactLofLtreatmentbL
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyYL2021YLfdYLgmlgahdel 16.4 9

266 xesignLofLaminoafunctionalizedLhollowLmesoporousLsilicaLcubeLforLenzymeLimmobilizationLandLitsL
applicationLinLsynthesisLofLphosphatidylserinebLColloidseandeSurfaceseB:eBiointerfacesYL2021YLfdfYLeeejjl 6 3

265 yffectsLofLprocessingLmethodsLonLtheLchemicalLcompositionLandLantioxidantLcapacityLofLwalnutL
TβuglansLregiaLLbULoilbLLWTeseFoodeScienceeandeTechnologyYL2021YLegiYLedmmil 5.4 13

264 wharacterizationLandLdeterminationLofLfreeLphytosterolsLandLphytosterolLconjugatesnLTheLpotentialL
phytochemicalsLtoLclassifyLdifferentLriceLbranLoilLandLriceLbranbLFoodeChemistryYL2021YLghhYLefljfh 8.5 7

263 αdentificationLandLinLvitroLantiainflammatoryLactivityLofLdifferentLformsLofLphenolicLcompoundsLinL
wamelliaLoleiferaLoilbLFoodeChemistryYL2021YLghhYLefljjd 8.5 13

262 –urumLSeedsnLuLPotentialLSourceLofLydibleLOilbLEuropeaneJournaleofeLipideScienceeandeTechnologyYL
2021YLefgYLfdddedh 3 1

261
yffectLofLmaltodextrinLcombinationLwithLgumLarabicLandLwheyLproteinLisolateLonLtheL
microencapsulationLofLgurumLseedLoilLusingLaLsprayadryingLmethodbLInternationaleJournaleofe
BiologicaleMacromoleculesYL2021YLekeYLfdlafej

7.9 17

260 αdentificationLandLcharacterisationLofLbioactiveLcompoundsLfromLtheLseedLkernelsLandLhullsLofL
PaeoniaLlactifloraLPallLbyLUPLwaQTOzaMSbLFoodeResearcheInternationalYL2021YLegmYLedmmej 7 5

259 untioxidantLinteractionLofL˛–atocopherolYL˛‡aoryzanolLandLphytosterolLinLriceLbranLoilbLFoodeChemistryYL
2021YLghgYLeflhge 8.5 20

258 TheLdopaminergicLneuroprotectiveLeffectsLofLdifferentLphytosterolsLidentifiedLinLriceLbranLandLriceL
branLoilbLFoodeandeFunctionYL2021YLefYLediglaedihm 6.1 1

257 xifferentiatedLhYhadimethylsterolsLfromLvegetableLoilsLreduceLfatLdepositionLdependingLonLtheL
N RahmcSwxLpathwayLinbLFoodeandeFunctionYL2021YLefYLjlheajlid 6.1 6

256 RapidLussessmentLofLQualityLwhangesLinLzrenchLzriesLduringLxeepafryingLvasedLonLzTαRL
SpectroscopyLwombinedLwithLurtificialLNeuralLNetworkbLJournaleofeOleoeScienceYL2021YLkdYLegkgaegld 1.6 0

255 αnfluenceLofLOilLTypesLandLProlongedLzryingLTimeLonLtheLVolatileLwompoundsLandLSensoryL
PropertiesLofLzrenchLzriesbLJournaleofeOleoeScienceYL2021YLkdYLllialmm 1.6

254 QualityLwharacteristicsLandLuntioxidantLuctivityLduringLzruitLRipeningLofLThreeLMonovarietalLOliveL
OilsLwultivatedLinLwhinabLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2021YLmlYLffmafhd 1.8 5

253 whemicalLandLvolatileLcharacteristicsLofLoliveLoilsLextractedLfromLfourLvarietiesLgrownLinLsouthwestL
ofLwhinabLFoodeResearcheInternationalYL2021YLehdYLedmmlk 7 6

252 whangesLinLtheLfattyLacidLcontentLofLygyptianLhumanLmilkLacrossLtheLlactationLstagesLandLinL
comparisonLwithLwhineseLhumanLmilkbLEuropeaneFoodeResearcheandeTechnologyYL2021YLfhkYLedgiaedhl 3.4 3

251 whemicalLwompositionsLandLOxidativeLStabilitiesLofL–inkgoLbilobaLγernelLOilsLfromLzourLwultivatedL
RegionsLinLwhinabLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2021YLmlYLiheaiid 1.8 1

250 NewLperspectiveLtowardLnutritionalLsupportLforLmalnourishedLcancerLpatientsnLRoleLofLlipidsbL
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyYL2021YLfdYLegleaehfe 16.4 3
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249 yffectsLofLchainLlengthLandLsaturationLofLtriglyceridesLonLcellularLantioxidantLactivityLofLvegetableL
oilLemulsionsbLLWTeseFoodeScienceeandeTechnologyYL2021YLehjYLeeehgk 5.4 0

248 yffectsLofL umanYLwaprineYLandLvovineLMilkLzatL–lobulesLonLMicrobiotaLudhesionLandL–utL
MicroecologybLJournaleofeAgriculturaleandeFoodeChemistryYL2021YLjmYLmkklamklk 5.7 0

247 xetectionLofLcamelliaLoilLadulterationLusingLchemometricsLbasedLonLfattyLacidsL–wLfingerprintsLandL
phytosterolsL–waMSLfingerprintsbLFoodeChemistryYL2021YLgifYLefmhff 8.5 8

246 xairyLProcessingLuffectsLtheL–utLxigestionLandLMicroecologyLbyLwhangingLtheLStructureLandL
wompositionLofLMilkLzatL–lobulesbLJournaleofeAgriculturaleandeFoodeChemistryYL2021YLjmYLedemhaedfdi 5.7

245 uLwomprehensiveLReviewLofLtheLwompositionYLNutritionalLValueYLandLzunctionalLPropertiesLofL
wamelLMilkLzatbLFoodsYL2021YLedYL 4.9 4

244 wamelliaLoilLadulterationLdetectionLusingLfattyLacidLratiosLandLtocopherolLcompositionsLwithL
chemometricsbLFoodeControlYL2021YLeggYLedliji 6.2 1

243 RolesLofLgelatorLtypeLandLgelationLtechnologyLonLtextureLandLsensoryLpropertiesLofLcookiesL
preparedLwithLoleogelsbLFoodeChemistryYL2021YLgijYLefmjjk 8.5 15

242 xietaryLSphingomyelinLMetabolismLandLRolesLinL–utL ealthLandLwognitiveLxevelopmentbLAdvancese
ineNutritionYL2021YL 10 1

241 αnteractionsLbetweenL˛–atocopherolLandL˛‡aoryzanolLinLoilainawaterLemulsionsbLFoodeChemistryYL2021YL
gijYLefmjhl 8.5 4

240 PhospholipidLcompositionLandLfatLglobuleLstructureLchangeLduringLlowLtemperatureLstorageLofL
humanLmilkbLLWTeseFoodeScienceeandeTechnologyYL2021YLeidYLeefdid 5.4 2

239 womparativeLanalysisLofLtheLeffectsLofLnovelLelectricLfieldLfryingLandLconventionalLfryingLonLtheL
qualityLofLfryingLoilLandLoilLabsorptionLofLfriedLshrimpsbLFoodeControlYL2021YLeflYLedlemi 6.2 6

238  ighlyLefficientLsynthesisLofLhYhadimethylsterolLoleatesLusingLacylLchlorideLmethodLthroughL
esterificationbLFoodeChemistryYL2021YLgjhYLegdehd 8.5 2

237 αnsightsLintoLanL˛–a–lucosidaseLαnhibitoryLProfileLofLhYhaximethylsterolsLbyLMultispectralLTechniquesL
andLMolecularLxockingbbLJournaleofeAgriculturaleandeFoodeChemistryYL2021YLjmYLeififaeifjd 5.7 1

236 xietaryLoleicLacidLsupplementationLandLbloodLinflammatoryLmarkersnLaLsystematicLreviewLandL
metaaanalysisLofLrandomizedLcontrolledLtrialsbLCriticaleReviewseineFoodeScienceeandeNutritionYL2020YLeael 11.5 1

235 xeterminationLofLPhenolicLwompoundsLinL–urumLTwitrulluslanatusLvarbLwolocynthoideULSeedLOilL
ObtainedLbyLxifferentLMethodsLUsingL PLwbLFoodeAnalyticaleMethodsYL2020YLegYLegmeaegmk 3.4 3

234 worrelationsLbetweenLtransLisomersLofL˛–alinolenicLacidLandLpolarLcomponentsLinLlinseedLoilLduringL
heatingbLInternationaleJournaleofeFoodeScienceeandeTechnologyYL2020YLiiYLgfmkaggdi 3.8

233
unalysisLofLPhytochemicalLwompositionLofLwamelliaLoleiferaLOilLandLyvaluationLofLitsL
untiaαnflammatoryLyffectLinLLipopolysaccharideaStimulatedLRuWLfjhbkLMacrophagesbLLipidsYL2020YL
iiYLgigagjg

1.6 3

232 OptimizationLofLcultivationLconditionsLforLefficientLproductionLofLcarotenoidarichLx uLoilLbyL
SchizochytriumLspbLSgebLProcesseBiochemistryYL2020YLmhYLemdaemk 4.8 9

(2020-2021)
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231 uLwomparativeLStudyLofLPhysicochemicalLandLzlavorLwharacteristicsLofLwhickenLNuggetsLduringLuirL
zryingLandLxeepLzryingbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2020YLmkYLmdeameg 1.8 2

230 αndividualLandLcombinedLeffectsLofLfryingLloadLandLdeterioratedLpolarLcompoundsLonLtheLfoamingL
ofLedibleLoilbLFoodeResearcheInternationalYL2020YLeghYLedmfdj 7 3

229 PhysicochemicalLcharacteristicsLofLuctinostemmaLlobatumLMaximbLkernelLoilLbyLsupercriticalLfluidL
extractionLandLconventionalLmethodsbLIndustrialeCropseandeProductsYL2020YLeifYLeefiej 5.9 6

228 whemicalLProfilesLofLTwentyathreeLMonovarietalLOliveLOilsLProducedLinLLiangshanLRegionLofLwhinabL
JournaleofeOleoeScienceYL2020YLjmYLjdiajei 1.6 1

227 yffectLofLmultistageLprocessLonLtheLqualityYLwaterLandLoilLdistributionLandLmicrostructureLofLzrenchL
friesbLFoodeResearcheInternationalYL2020YLegkYLedmffm 7 11

226 wharacteristicLvolatilesLfingerprintsLandLprofilesLdeterminationLinLdifferentLgradesLofLcoconutLoilLbyL
 Sa–waαMSLandL SaSPMya–waMSbLInternationaleJournaleofeFoodeScienceeandeTechnologyYL2020YLiiYLgjkdagjkm3.8 4

225 ycoazriendlyLProductionLofLzattyLumidesLUsingLeaMonoacylglycerolsLasLucylLxonorsbLACSeSustainablee
ChemistryeandeEngineeringYL2020YLlYLmilmamimj 8.3 2

224 yffectsLofLstigmasterolLonLtheLthermalLstabilityLofLsoybeanLoilLduringLheatingbLEuropeaneFoode
ResearcheandeTechnologyYL2020YLfhjYLekiiaekjg 3.4 3

223 wharacterizationLofLfattyLacidsYLtriacylglycerolsYLphytosterolsLandLtocopherolsLinLpeonyLseedLoilL
fromLfiveLdifferentLmajorLareasLinLwhinabLFoodeResearcheInternationalYL2020YLegkYLedmhej 7 12

222 PhysicochemicalLpropertiesLandLhealthLriskLassessmentLofLpolycyclicLaromaticLhydrocarbonsLofL
fragrantLrapeseedLoilsLinLwhinabLJournaleofetheeScienceeofeFoodeandeAgricultureYL2020YLeddYLggieaggim 4.3 10

221 TriacylglycerolLwontainingLMediumawhainLzattyLucidsnLwomparisonLofL umanLMilkLandLαnfantL
zormulasLonLLipolysisLduringLxigestionbLJournaleofeAgriculturaleandeFoodeChemistryYL2020YLjlYLhelkahemi 5.7 14

220 viosynthesisLofLstructuredLlipidsLenrichedLwithLmediumLandLlongachainLtriacylglycerolsLforLhumanL
milkLfatLsubstitutebLLWTeseFoodeScienceeandeTechnologyYL2020YLeflYLedmfii 5.4 16

219 yffectLofLdifferentLprocessingLmethodsLonLphysicochemicalLpropertiesYLchemicalLcompositionsLandL
inLvitroLantioxidantLactivitiesLofLPaeoniaLlactifloraLPallLseedLoilsbLFoodeChemistryYL2020YLggfYLefkhdl 8.5 10

218 uctivatedLcomplexLtheoryLisLaLclassicalLtheoryLsuitableLforLfoodLscienceLwithLappropriateLusebLFoode
ChemistryYL2020YLggfYLefkhlj 8.5 1

217 RevisitingLtheLhYhadimethylsterolsLprofileLfromLdifferentLkindsLofLvegetableLoilsLbyLusingL–waMSbL
LWTeseFoodeScienceeandeTechnologyYL2020YLefhYLedmejg 5.4 7

216
whangeLofLfattyLacidLestersLofLMwPxLandLglycidolLduringLrestaurantLdeepLfryingLofLfishLnuggetsLandL
theirLcorrelationsLwithLtotalLpolarLcompoundsbLInternationaleJournaleofeFoodeScienceeandeTechnologyYL
2020YLiiYLfkmhaflde

3.8 9

215 –ammaLtocopherolYLitsLdimmersYLandLquinonesnLPastLandLfutureLtrendsbLCriticaleReviewseineFoode
ScienceeandeNutritionYL2020YLjdYLgmejagmgd 11.5 11

214 upplyingLsensoryLandLinstrumentalLtechniquesLtoLevaluateLtheLtextureLofLzrenchLfriesLfromLfastL
foodLrestaurantbLJournaleofeTextureeStudiesYL2020YLieYLifeaige 3.6 12
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213
udvancesLinLexogenousLdocosahexaenoicLacidacontainingLphospholipidsnLSourcesYLpositionalL
isomerismYLbiologicalLactivitiesYLandLadvantagesbLComprehensiveeReviewseineFoodeScienceeandeFoode
SafetyYL2020YLemYLehfdaehhl

16.4 12

212 γineticLmodelsLtoLunderstandLtheLcoexistenceLofLformationLandLdecompositionLofLhydroperoxideL
duringLlipidLoxidationbLFoodeResearcheInternationalYL2020YLegjYLedmgeh 7 5

211 yffectLofLmicrowaveLheatingLandLvacuumLovenLdryingLofLpotatoLstripsLonLoilLuptakeLduringLdeepafatL
fryingbLFoodeResearcheInternationalYL2020YLegkYLedmggl 7 10

210
ShortachainLfattyLacidLTSwzuULandLmediumachainLfattyLacidLTMwzuULconcentrationsLinLhumanLmilkL
consumedLbyLinfantsLbornLatLdifferentLgestationalLagesLandLtheLvariationsLinLconcentrationLduringL
lactationLstagesbLFoodeandeFunctionYL2020YLeeYLeljmaelld

6.1 11

209
ynzymaticLsynthesisLofLstructuredLtriacylglycerolsLrichLinLeYgadioleoylafapalmitoylglycerolLandL
eaoleoylafapalmitoylagalinoleoylglycerolLinLaLsolventafreeLsystembLLWTeseFoodeScienceeandeTechnology
YL2020YLeelYLedlkml

5.4 14

208
yffectLofLsorghumLsourdoughLandLnabagLTzizyphusLspinaachristiULpulpLpowderLonLdoughL
fermentationLandLqualityLcharacteristicsLofLbreadbLJournaleofeFoodeMeasurementeande
CharacterizationYL2020YLehYLhiiahjh

2.8 0

207 yvaluationLofLtheLuntioxidantLPropertiesLofLMicronutrientsLinLxifferentLVegetableLOilsbLEuropeane
JournaleofeLipideScienceeandeTechnologyYL2020YLeffYLemdddkm 3 13

206 wamelliaLoilLauthenticationnLuLcomparativeLanalysisLandLrecentLanalyticalLtechniquesLdevelopedLforL
itsLassessmentbLuLreviewbLTrendseineFoodeScienceeandeTechnologyYL2020YLmkYLllamm 15.3 34

205  ealthLbenefitsLofLhYhadimethylLphytosterolsnLanLexplorationLbeyondLhadesmethylLphytosterolsbL
FoodeandeFunctionYL2020YLeeYLmgaeed 6.1 15

204 yffectivenessLofLtheLrapidLtestLofLpolarLcompoundsLinLfryingLoilsLasLaLfunctionLofLenvironmentalLandL
compositionalLvariablesLunderLrestaurantLconditionsbLFoodeChemistryYL2020YLgefYLefjdhe 8.5 6

203 QualityLandLwompositionLofLVirginLOliveLOilsLfromLαndigenousLandLyuropeanLwultivarsL–rownLinL
whinabLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2020YLmkYLgheagig 1.8 9

202
xeterminationLofLOriginLofLwommercialLzlavoredLRapeseedLOilLbyLtheLPatternLofLVolatileL
wompoundsLObtainedLviaL–wâ��MSLandLzlashL–wLylectronicLNosebLEuropeaneJournaleofeLipideSciencee
andeTechnologyYL2020YLeffYLemddggf

3 7

201
PreparationLofLxocosahexaenoicLucidaRichLxiacylglycerolaRichLOilLbyLLipaseawatalyzedL–lycerolysisL
ofLMicrobialLOilLfromLSchizochytriumLspbLinLaLSolventazreeLSystembLJAOCSreJournaleofetheeAmericane
OileChemistsmeSocietyYL2020YLmkYLfjgafkd

1.8 5

200 PhysicalLpropertiesLandLcellularLantioxidantLactivityLofLvegetableLoilLemulsionsLwithLdifferentLchainL
lengthsLandLsaturationLofLtriglyceridesbLLWTeseFoodeScienceeandeTechnologyYL2020YLefeYLedlmhl 5.4 6

199 untioxidantLuctivityLyvaluationLofLTocoredLthroughLwhemicalLussaysYLyvaluationLinLStrippedLwornL
OilYLandLwuuLussaybLEuropeaneJournaleofeLipideScienceeandeTechnologyYL2020YLeffYLemddgih 3 3

198
uLcomparativeLstudyLofLlipidLcompositionLandLpowderLqualityLamongLpowderedLinfantLformulaLwithL
novelLfunctionalLstructuredLlipidsLandLcommercialLinfantLformulasbLEuropeaneFoodeResearcheande
TechnologyYL2020YLfhjYLfijmafilj

3.4 4

197 yvaluationLofLglycerolLcoreLaldehydesLformationLinLedibleLoilsLunderLrestaurantLdeepLfryingbLFoode
ResearcheInternationalYL2020YLegkYLedmjmj 7 11

196 unalysisLofLqualityLandLmicrostructureLofLfreshlyLpotatoLstripsLfriedLwithLdifferentLoilsbLLWTeseFoode
ScienceeandeTechnologyYL2020YLeggYLeeddgl 5.4 7

(2020-2020)

7



195 StructureLdeterminationLofLconjugatedLlinoleicLandLlinolenicLacidsbLJournaleofeChromatographyeB:e
AnalyticaleTechnologieseinetheeBiomedicaleandeLifeeSciencesYL2020YLeeigYLefffmf 3.2 0

194
womparisonLofLtheLcharacteristicsLandLoxidationLkineticLparametersLofLflaxseedLTLinumL
usitatissimumLLbULoilLproductsLwithLdifferentLrefiningLdegreebLJournaleofeFoodeProcessingeande
PreservationYL2020YLhhYLeehkig

2.1 3

193 LipaseamediatedLproductionLofLeaoleoylafapalmitoylagalinoleoylglycerolLbyLaLtwoastepLmethodbLFoode
BioscienceYL2020YLgjYLeddjkl 4.9 3

192 TheLbioactiveLcompoundsLandLcellularLantioxidantLactivityLofL erbaceousLpeonyLTPaeoniaLlactifloraL
PallULseedLoilLfromLwhinabLJournaleofeFoodeScienceYL2020YLliYLgleiaglff 3.4 2

191 wompositionLandLantioxidantLstudyLofLprocyanidinsLfromLpeanutLskinsbLJournaleofeFoode
MeasurementeandeCharacterizationYL2020YLehYLfkleafklm 2.8 2

190 xeepafriedLflavornLcharacteristicsYLformationLmechanismsYLandLinfluencingLfactorsbLCriticaleReviewseine
FoodeScienceeandeNutritionYL2020YLjdYLehmjaeieh 11.5 30

189 whemicalLcharacterizationLofLfourteenLkindsLofLnovelLedibleLoilsnLuLcomparativeLstudyLusingL
chemometricsbLLWTeseFoodeScienceeandeTechnologyYL2020YLeelYLedlkfi 5.4 17

188  ighaPurityLTocoredLαmprovesLtheLStabilityLofLStrippedLwornLOilLUnderLucceleratedLwonditionsbL
EuropeaneJournaleofeLipideScienceeandeTechnologyYL2020YLeffYLemddgdk 3 6

187
ynzymaticLsynthesisLofLstructuredLlipidsLenrichedLwithLconjugatedLlinoleicLacidLandLbutyricLacidnL
strategyLconsiderationLandLparameterLoptimizationbLBioprocesseandeBiosystemseEngineeringYL2020YL
hgYLfkgaflf

3.7 7

186 TriacylglycerolLwompositionLofLvreastLMilkLduringLxifferentLLactationLStagesbLJournaleofeAgriculturale
andeFoodeChemistryYL2019YLjkYLffkfaffkl 5.7 27

185 ynzymaticLpreparationLofLstructuredLtriacylglycerolsLwithLarachidonicLandLpalmiticLacidsLatLtheLsnafL
positionLforLinfantLformulaLusebLFoodeChemistryYL2019YLflgYLggeaggk 8.5 17

184 SupercriticalLwOfLextractionLofLgurumLTwitrulluslanatusLvarbLwolocynthoideULseedLoilLandLitsL
propertiesLcomparisonLwithLconventionalLmethodsbLJournaleofeFoodeProcesseEngineeringYL2019YLhfYLeegefm2.4 14

183 yffectLofLOilLTypeLandLymulsifierLonLOilLubsorptionLofLSteamaandafriedLαnstantLNoodlesbLJournaleofe
OleoeScienceYL2019YLjlYLiimaijj 1.6 3

182
unalysisLofLtriacylglycerolsLmolecularLspeciesLcompositionYLtotalLfattyLacidsYLandLsnafLfattyLacidsL
positionalLdistributionLinLdifferentLtypesLofLmilkLpowdersbLJournaleofeFoodeMeasurementeande
CharacterizationYL2019YLegYLfjegafjfi

2.8 8

181 TriacylglycerolsLfingerprintLofLedibleLvegetableLoilsLbyLultraaperformanceLliquidL
chromatographyaQaTozaMSbLLWTeseFoodeScienceeandeTechnologyYL2019YLeefYLedlfje 5.4 12

180 viocatalyticLsynthesisLandLcharacterizationLofLsnaecgLandLsnafLmonoacylglycerolsbLBiotechnologye
LettersYL2019YLheYLklmakmm 3 3

179 yffectsLofLchemicalLrefinementLonLtheLqualityLofLcoconutLoilbLJournaleofeFoodeScienceeandeTechnology
YL2019YLijYLgedmageej 3.3 10

178 ModelLpredictionLofLcolorLreversionLofLsoybeanLoilLandLitsLquantitativeLrelationshipLwithLoxidationL
underLacceleratedLconditionsbLLWTeseFoodeScienceeandeTechnologyYL2019YLeeeYLfkdafkk 5.4 2

Xingguo Wang

8



177
–urumLTwitrullusLlanatusLvarbLwolocynthoideULseednLlipidYLaminoLacidYLmineralYLproximateYLvolatileL
compoundYLsugarYLvitaminLcompositionLandLfunctionalLpropertiesbLJournaleofeFoodeMeasurementeande
CharacterizationYL2019YLegYLfgikafgjj

2.8 5

176 womparisonLofLsolventsLforLextractionLofLwalnutLoilsnLLipidLyieldYLlipidLcompositionsYL
minoracomponentLcontentYLandLantioxidantLcapacitybLLWTeseFoodeScienceeandeTechnologyYL2019YLeedYLghjagif5.4 21

175 –lycerolLderivedLprocessLcontaminantsLinLrefinedLcoconutLoilLinduceLcholesterolLsynthesisLinL ep–fL
cellsbLFoodeandeChemicaleToxicologyYL2019YLefkYLegiaehf 4.7 3

174 yffectLofLrefiningLprocessLonLphysicochemicalLparametersYLchemicalLcompositionsLandLinLvitroL
antioxidantLactivitiesLofLriceLbranLoilbLLWTeseFoodeScienceeandeTechnologyYL2019YLedmYLfjagf 5.4 36

173  umanLmilkLfatLsubstitutesnLPastLachievementsLandLcurrentLtrendsbLProgresseineLipideResearchYL2019YL
khYLjmalj 14.3 55

172 αnfluenceLofLfriedLfoodLandLoilLtypeLonLtheLdistributionLofLpolarLcompoundsLinLdiscardedLoilLduringL
restaurantLdeepLfryingbLFoodeChemistryYL2019YLfkfYLefaek 8.5 36

171
SprayadriedLnovelLstructuredLlipidsLenrichedLwithLmediumaandLlongachainLtriacylglycerolsL
encapsulatedLwithLdifferentLwallLmaterialsnLwharacterizationLandLstabilitybLFoodeResearche
InternationalYL2019YLeejYLiglaihk

7 24

170 TriacylglycerolLcontainingLmediumachainLfattyLacidsLTMwzuaTu–UnLTheLgapLbetweenLhumanLmilkLandL
infantLformulasbLInternationaleDairyeJournalYL2019YLmmYLedhihi 3.5 10

169 QuantificationLofLNervonicLucidLinL umanLMilkLinLtheLzirstLgdLxaysLofLLactationnLαnfluenceLofL
LactationLStagesLandLwomparisonLwithLαnfantLzormulaebLNutrientsYL2019YLeeYL 6.7 8

168 αdentificationLandLcharacterizationLofLpolyphenolsLinLdifferentLvarietiesLofLwamelliaLoleiferaLseedL
cakesLbyLUPLwaQTOzaMSbLFoodeResearcheInternationalYL2019YLefjYLedljeh 7 10

167 γineticsLofLformingLpolarLcompoundsLinLfryingLoilsLunderLfryingLpracticeLofLfastLfoodLrestaurantsbL
LWTeseFoodeScienceeandeTechnologyYL2019YLeeiYLedlgdk 5.4 15

166 ProductionLofLconjugatedLfattyLacidsnLuLreviewLofLrecentLadvancesbLBiotechnologyeAdvancesYL2019YL
gkYLedkhih 17.8 10

165 RapidLMeasuringLzlavorLQualityLwhangesLofLzryingLRapeseedLOilsLusingLaLzlashL–asLwhromatographyL
ylectronicLNosebLEuropeaneJournaleofeLipideScienceeandeTechnologyYL2019YLefeYLelddfjd 3 12

164
untarcticLγrillLTyuphausiaLsuperbaULOilnLuLwomprehensiveLReviewLofLwhemicalLwompositionYL
yxtractionLTechnologiesYL ealthLvenefitsYLandLwurrentLupplicationsbLComprehensiveeReviewseineFoode
ScienceeandeFoodeSafetyYL2019YLelYLiehaigh

16.4 57

163
PhospholipidLwompositionLandLzatL–lobuleLStructureLαnLwomparisonLofL umanLMilkLzatLfromL
xifferentL–estationalLugesYLLactationLStagesYLandLαnfantLzormulasbLJournaleofeAgriculturaleandeFoode
ChemistryYL2019YLjkYLegmffaegmfl

5.7 32

162 PotentialLunderutilizedLoilLresourcesLfromLtheLfruitLandLseedLofLRhusLchinensisLMillbLIndustrialeCropse
andeProductsYL2019YLefmYLggmaghh 5.9 10

161 womparativeLstudyLofLchemicalLcompositionsLandLantioxidantLcapacitiesLofLoilsLobtainedLfromLtwoL
speciesLofLwalnutnLβuglansLregiaLandLβuglansLsigillatabLFoodeChemistryYL2019YLfkmYLfkmaflk 8.5 44

160 MicrowaveaassistedLsynthesisLandLantioxidantLactivityLofLpalmitoylaepigallocatechinLgallatebLLWTese
FoodeScienceeandeTechnologyYL2019YLedeYLjjgajjm 5.4 4

(2019-2019)
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159 OxidationLdegreeLofLsoybeanLoilLatLinductionLtimeLpointLunderLRancimatLtestLconditionnLTheoreticalL
derivationLandLexperimentalLobservationbLFoodeResearcheInternationalYL2019YLefdYLkijakjf 7 17

158 whemicalLcompositionLandLantioxidantLcapacityLofLextractsLfromLtheLwholeLberryYLpulpLandLseedLofbL
NaturaleProducteResearchYL2019YLggYLgimjagjdd 2.3 6

157
PhytochemicalLwontentYLMinorawonstituentLwompositionsYLandLuntioxidantLwapacityLofL
ScrewaPressedLWalnutLOilLObtainedLfromLRoastedLγernelsbLEuropeaneJournaleofeLipideScienceeande
TechnologyYL2019YLefeYLelddfmf

3 19

156 QuantificationLofLpolycyclicLaromaticLhydrocarbonsLandLphthalicLacidLestersLinLdeodorizerLdistillatesL
obtainedLfromLsoybeanYLrapeseedYLcornLandLriceLbranLoilsbLFoodeChemistryYL2019YLfkiYLfdjafeg 8.5 12

155
αdentificationLandLquantificationLofLtriacylglycerolsLinLhumanLmilkLfatLusingLultraaperformanceL
convergenceLchromatographyLandLquadrupoleLtimeaofaflightLmassLspectrometeryLwithLsupercriticalL
carbonLdioxideLasLaLmobileLphasebLFoodeChemistryYL2019YLfkiYLkefakfd

8.5 31

154 NaturalLphospholipidsnLOccurrenceYLbiosynthesisYLseparationYLidentificationYLandLbeneficialLhealthL
aspectsbLCriticaleReviewseineFoodeScienceeandeNutritionYL2019YLimYLfigafki 11.5 21

153 MangoLkernelLfatLfractionsLasLpotentialLhealthyLfoodLingredientsnLuLreviewbLCriticaleReviewseineFoode
ScienceeandeNutritionYL2019YLimYLekmhaelde 11.5 19

152 uLpotentialLnewLsourcenLNutritionalLandLantioxidantLpropertiesLofLedibleLoilsLfromLcucurbitLseedsL
andLtheirLimpactLonLhumanLhealthbLJournaleofeFoodeBiochemistryYL2019YLhgYLeefkgg 3.3 10

151 TheLimpactLofLlactationLandLgestationalLageLonLtheLcompositionLofLbranchedachainLfattyLacidsLinL
humanLbreastLmilkbLFoodeandeFunctionYL2018YLmYLekhkaekih 6.1 8

150 wharacteristicsLofLpalmLmidafractionsLproducedLfromLdifferentLfractionationLpathsLandLtheirL
potentialLusagesbLInternationaleJournaleofeFoodePropertiesYL2018YLfeYLilajm 3 10

149 yffectLofLMoistureLandL eatLTreatmentLofLwornL–ermLonLOilLQualitybLJAOCSreJournaleofetheeAmericane
OileChemistsmeSocietyYL2018YLmiYLglgagmd 1.8 18

148 SynthesisLofLdocosapentaenoicLacidaenrichedLdiacylglycerolsLbyLenzymaticLglycerolysisLofL
SchizochytriumLspbLoilbLBioresourceeTechnologyYL2018YLfjfYLfklaflg 11 18

147 TocopherolsLinLhumanLmilknLwhangeLduringLlactationYLstabilityLduringLfrozenLstorageYLandLimpactLofL
maternalLdietbLInternationaleDairyeJournalYL2018YLlhYLeai 3.5 6

146 SynthesisLandLconcentrationLofLfamonoacylglycerolsLrichLinLpolyunsaturatedLfattyLacidsbLFoode
ChemistryYL2018YLfidYLjdajj 8.5 27

145 yvaluationLofLtriacylglycerolLcompositionLinLcommercialLinfantLformulasLonLtheLwhineseLmarketnLuL
comparativeLstudyLbasedLonLfatLsourceLandLstagebLFoodeChemistryYL2018YLfifYLeihaejf 8.5 37

144 RapidLandLSimultaneousLxeterminationLofLtheLαodineLValueLandLSaponificationLNumberLofLydibleL
OilsLbyLzTαRLSpectroscopybLEuropeaneJournaleofeLipideScienceeandeTechnologyYL2018YLefdYLekddgmj 3 15

143 ProductionLofLthreeLtypesLofLkrillLoilsLfromLkrillLmealLbyLaLthreeastepLsolventLextractionLprocedurebL
FoodeChemistryYL2018YLfhlYLfkmaflj 8.5 15

142
ussessmentLofLcontaminationLsourceLandLqualityLcontrolLapproachLforLpolycyclicLaromaticL
hydrocarbonsLinLwoodapressedLrapeseedLoilbLFoodeAdditiveseandeContaminantseseParteAeChemistryre
AnalysisreControlreExposureeandeRiskeAssessmentYL2018YLgiYLeeiiaeejg

3.2 8

Xingguo Wang

10



141 SynthesisLofLstructuredLlipidsLenrichedLwithLmediumachainLfattyLacidsLviaLsolventafreeLacidolysisLofL
microbialLoilLcatalyzedLbyLRhizomucorLmieheiLlipasebLLWTeseFoodeScienceeandeTechnologyYL2018YLmgYLgdjagei5.4 30

140 zattyLucidLProfileLandLtheLsnafLPositionLxistributionLinLTriacylglycerolsLofLvreastLMilkLduringL
xifferentLLactationLStagesbLJournaleofeAgriculturaleandeFoodeChemistryYL2018YLjjYLgeelagefj 5.7 40

139 yffectLofLdietaryLalphaalinolenicLacidLonLbloodLinflammatoryLmarkersnLaLsystematicLreviewLandL
metaaanalysisLofLrandomizedLcontrolledLtrialsbLEuropeaneJournaleofeNutritionYL2018YLikYLlkkalme 5.2 23

138 yvaluationLofLsnafLfattyLacidLcompositionLinLcommercialLinfantLformulasLonLtheLwhineseLmarketnLuL
comparativeLstudyLbasedLonLfatLsourceLandLstagebLFoodeChemistryYL2018YLfhfYLfmagj 8.5 42

137 RegiospecificLunalysisLofLzattyLucidsLandLwalculationLofLTriglycerideLMolecularLSpeciesLinLMarineL
zishLOilsbLBioMedeResearcheInternationalYL2018YLfdelYLmdejlhd 3 6

136 whemicalLwompositionsLofLWalnutLTβuglansLregiaLLbULOilsLfromLxifferentLwultivatedLRegionsLinLwhinabL
JAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2018YLmiYLlfialgh 1.8 19

135
womparisonLofLxifferentLProcessingLMethodsLofLαronLWalnutLOilsLTβuglansLsigillataUnLLipidLYieldYL
LipidLwompositionsYLMinorLwomponentsYLandLuntioxidantLwapacitybLEuropeaneJournaleofeLipideSciencee
andeTechnologyYL2018YLefdYLelddeie

3 14

134
wharacterizationLofLPositionalLxistributionLofLzattyLucidsLandLTriacylglycerolLMolecularL
wompositionsLofLMarineLzishLOilsLRichLinLOmegaagLPolyunsaturatedLzattyLucidsbLBioMedeResearche
InternationalYL2018YLfdelYLgifmjlf

3 12

133
yvaluationLandLwomparisonLofLLipidLwompositionYLOxidationLStabilityYLandLuntioxidantLwapacityLofL
SesameLOilnLunLαndustrialaScaleLStudyLvasedLonLOilLyxtractionLMethodbLEuropeaneJournaleofeLipide
ScienceeandeTechnologyYL2018YLefdYLelddeil

3 8

132 xegradationLofLaflatoxinLveLinLpeanutLmealLbyLelectronLbeamLirradiationbLInternationaleJournaleofe
FoodePropertiesYL2018YLfeYLlmfamde 3 7

131 yffectsLofLheatLpretreatmentLofLwetamilledLcornLgermLonLtheLphysicochemicalLpropertiesLofLoilbL
JournaleofeFoodeScienceeandeTechnologyYL2018YLiiYLgeihagejf 3.3 13

130 vwzuaenrichedLvernixamonoacylglycerolLreducesLLPSainducedLinflammatoryLmarkersLinLhumanL
enterocytesLinLvitrobLPediatriceResearchYL2018YLlgYLlkhalkm 3.2 14

129 SynthesisLofLfadocosahexaenoylglycerolLbyLenzymaticLethanolysisbLBioresourceeTechnologyYL2018YL
fieYLgghaghd 11 22

128 PreparationLofLstructuredLlipidsLenrichedLwithLmediumaLandLlongachainLtriacylglycerolsLbyLenzymaticL
interesterificationLforLinfantLformulabLFoodeandeBioproductseProcessingYL2018YLedkYLefeaegd 4.9 36

127 TheLrelationshipLbetweenLlipidLphytochemicalsYLobesityLandLitsLrelatedLchronicLdiseasesbLFoodeande
FunctionYL2018YLmYLjdhlajdjf 6.1 22

126 αnfluenceLofLxairyLymulsifierLTypeLandLLipidLxropletLSizeLonL–astrointestinalLzateLofLModelL
ymulsionsnLαnLVitroLxigestionLStudybLJournaleofeAgriculturaleandeFoodeChemistryYL2018YLjjYLmkjeamkjm 5.7 24

125 unLeffectiveLmethodLforLreducingLfreeLfattyLacidLcontentLofLhighaacidLriceLbranLoilLbyLenzymaticL
amidationbLJournaleofeIndustrialeandeEngineeringeChemistryYL2017YLhlYLeemaefh 6.3 19

124 OneaStepLwoncentrationLofL ighlyLUnsaturatedLzattyLucidsLfromLTunaLOilLbyLLowaTemperatureL
wrystallizationbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2017YLmhYLhkiahlg 1.8 10

(2017-2018)
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123 PurificationLofLeYfaxiacylglycerolsLbyLaLTwoaStepLwrystallizationbLIndustrialelamp;eEngineeringe
ChemistryeResearchYL2017YLijYLfemkaffdh 3.9 7

122 SynthesisLofLeYgadistearoylafaoleoylglycerolLbyLenzymaticLacidolysisLinLaLsolventafreeLsystembLFoode
ChemistryYL2017YLfflYLhfdahfj 8.5 15

121 QualityLofLWoodaPressedLRapeseedLOilbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2017YL
mhYLkjkakkk 1.8 16

120 ProductionLofLsnaeYgadistearoylafaoleoylaglycerolarichLfatsLfromLmangoLkernelLfatLbyLselectiveL
fractionationLusingLfamethylpentaneLbasedLisohexanebLFoodeChemistryYL2017YLfghYLhjaih 8.5 18

119 womparisonLofLsolventsLforLextractionLofLkrillLoilLfromLkrillLmealnLLipidLyieldYLphospholipidsLcontentYL
fattyLacidsLcompositionLandLminorLcomponentsbLFoodeChemistryYL2017YLfggYLhghahhe 8.5 54

118 SynthesisLofLeYgadioleoylafaarachidonoylglycerolarichLstructuredLlipidsLbyLlipaseacatalyzedLacidolysisL
ofLmicrobialLoilLfromLMortierellaLalpinabLBioresourceeTechnologyYL2017YLfhgYLhhlahij 11 24

117
PhysicalLandLOxidativeLStabilityLofLzlaxseedLOilainaWaterLymulsionsLzabricatedLfromLSunflowerL
LecithinsnLαmpactLofLvlendingLLecithinsLwithLxifferentLPhospholipidLProfilesbLJournaleofeAgriculturale
andeFoodeChemistryYL2017YLjiYLhkiiahkji

5.7 30

116
ProfilingLofLphospholipidsLmolecularLspeciesLfromLdifferentLmammalianLmilkLpowdersLbyLusingL
ultraaperformanceLliquidLchromatographyaelectrosprayLionizationaquadrupoleatimeLofLflightamassL
spectrometrybLJournaleofeFoodeCompositioneandeAnalysisYL2017YLjfYLehgaeih

4.1 29

115 TriacylglycerolLcompositionYLmeltingLandLcrystallizationLprofilesLofLlipaseLcatalysedLanhydrousLmilkL
fatsLhydrolysedbLInternationaleJournaleofeFoodePropertiesYL2017YLeaej 3 5

114 PreparationLofLmediumLandLlongLchainLtriacylglycerolsLbyLlipaseacatalyzedLinteresterificationLinLaL
solventafreeLsystembLProcesseBiochemistryYL2017YLihYLlmami 4.8 20

113 ProductionLofL ighaMeltingLSymmetricalLMonounsaturatedLTriacylglycerolaRichLzatsLfromLMangoL
γernelLzatLbyLucetoneLzractionationbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2017YLmhYLfdeafeg1.8 13

112 xietaryLlinoleicLacidLintakeLandLbloodLinflammatoryLmarkersnLaLsystematicLreviewLandLmetaaanalysisL
ofLrandomizedLcontrolledLtrialsbLFoodeandeFunctionYL2017YLlYLgdmeagedg 6.1 19

111 αnfluenceLofL omogenizationLandLThermalLProcessingLonLtheL–astrointestinalLzateLofLvovineLMilkL
zatnLαnLVitroLxigestionLStudybLJournaleofeAgriculturaleandeFoodeChemistryYL2017YLjiYLeeedmaeeeek 5.7 35

110
ProfilingLofLtriacylglycerolLcompositionLinLarachidonicLacidLsingleLcellLoilLfromLMortierellaLalpinaLbyL
usingLultraaperformanceLliquidLchromatographyaelectrosprayLionizationaquadrupoleatimeaofaflightL
massLspectrometrybLJournaleofeFoodeCompositioneandeAnalysisYL2017YLjfYLfhiafig

4.1 7

109 αdentificationLofLphospholipidsLclassesLandLmolecularLspeciesLinLdifferentLtypesLofLeggLyolkLbyLusingL
UPLwaQaTOzaMSbLFoodeChemistryYL2017YLffeYLilajj 8.5 53

108 OxidativeLstabilitiesLofLmangoLkernelLfatLfractionsLproducedLbyLthreeastageLfractionationbL
InternationaleJournaleofeFoodePropertiesYL2017YLfdYLflekaflfm 3 10

107 MonitoringLoxidativeLstabilityLandLchangesLinLkeyLvolatileLcompoundsLinLedibleLoilsLduringLambientL
storageLthroughL SaSPMyc–wâ��MSbLInternationaleJournaleofeFoodePropertiesYL2017YLfdYLSfmfjaSfmgl 3 52

106 yffectsLofLtriacylglycerolLstructureLandLsolidLfatLcontentLonLfastingLresponsesLofLmicebLEuropeane
JournaleofeNutritionYL2016YLiiYLeihiaig 5.2 12

Xingguo Wang
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105 wompositionLandLStructureLofLSingleLwellLOilLProducedLbyLSchizochytriumLlimacinumLSRgebLJAOCSre
JournaleofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLeggkaeghj 1.8 22

104 yffectsLofLLipidLStructureLwhangedLbyLαnteresterificationLonLMeltingLPropertyLandLLipemiabLLipidsYL
2016YLieYLeeeiaeefj 1.6 9

103 wompensatoryLinductionLofLzadseLgeneLexpressionLinLheterozygousLzadsfanullLmiceLandLbyLdietL
withLaLhighLnajcnagLPUzuLratiobLJournaleofeLipideResearchYL2016YLikYLemmiafddh 6.3 14

102 αnfluenceLofLlipaseLunderLultrasonicLmicrowaveLassistedLextractionLonLchangesLofLtriacylglycerolL
distributionLandLmeltingLprofilesLduringLlipolysisLofLmilkLfatbLRSCeAdvancesYL2016YLjYLeddlikaeddlji 3.7 4

101 unalysisLofLtheLvolatileLcomponentsLofLteaLseedLoilLTwamelliaLsinensisLObLγtzeULfromLwhinaLusingL
 SaSPMya–wcMSbLInternationaleJournaleofeFoodeScienceeandeTechnologyYL2016YLieYLfimeafjdf 3.8 6

100 αmpactLofLionicLliquidLpropertiesLonLselectiveLenrichmentLofLglyceridesLinLdirectLlipaseacatalyzedL
esterificationbLRSCeAdvancesYL2016YLjYLedljmkaedlkdk 3.7 5

99
PreparationLofLeYLgadioleoylafapalmitoylglycerolarichLstructuredLlipidsLfromLbasaLcatfishLoilnL
wombinationLofLfractionationLandLenzymaticLacidolysisbLEuropeaneJournaleofeLipideScienceeande
TechnologyYL2016YLeelYLkdlakei

3 28

98 PolysaccharidesLasLwoagulantsLforLtheLRecoveryLofLProteinLinLzishLMealLWastewaterbLJournaleofe
AquaticeFoodeProducteTechnologyYL2016YLfiYLedljaedmi 1.6 3

97 wharacteristicsLofLMangoLγernelLzatsLyxtractedLfromLeeLwhinaaSpecificLVarietiesLandLTheirLTypicallyL
zractionatedLzractionsbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLeeeiaeefi 1.8 40

96 PhysicalLPropertiesLofLSoybeanLOleogelsLandLOilLMigrationLyvaluationLinLModelLPralineLSystembL
JAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLedkiaedlh 1.8 38

95 PreparationLofLhumanLmilkLfatLsubstitutesLfromLbasaLcatfishLoilnLwombinationLofLenzymaticL
acidolysisLandLmodeledLblendingbLEuropeaneJournaleofeLipideScienceeandeTechnologyYL2016YLeelYLekdfaekee3 10

94 ProductionLofLRiceLvranLOilLwithLLightLwolorLandL ighLOryzanolLwontentLbyLMultiastageLMolecularL
xistillationbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLehiaeig 1.8 15

93 yffectsLofLmicrobialLlipasesLonLhydrolyzedLmilkLfatLatLdifferentLtimeLintervalsLinLflavourL
developmentLandLoxidativeLstabilitybLJournaleofeFoodeScienceeandeTechnologyYL2016YLigYLedgiahj 3.3 15

92 SheaoleinabasedLcoldasolubleLpowderLfatsLwithLmediumaLandLlongachainLtriacylglycerolnLproductionL
viaLchemicalLinteresterificationLusingLsheaoleinLandLpalmLkernelLstearinbLRSCeAdvancesYL2016YLjYLeljgfaeljhd3.7 4

91
wharacteristicsLofLSpecialtyLNaturalLMicronutrientsLinLwertainLOilseedsLandLOilsnLPlastochromanolalYL
ResveratrolYLia ydroxytryptamineLPhenylpropanoidLumidesYLLanosterolYLyrgosterolLandL
wyclolinopeptidesbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLeiiaekd

1.8 2

90 woasurfactantLfreeLmicroemulsionsnLPreparationYLcharacterizationLandLstabilityLevaluationLforLfoodL
applicationbLFoodeChemistryYL2016YLfdhYLemhafdd 8.5 34

89 LipidLcompositionLandLstructuralLcharacteristicsLofLbovineYLcaprineLandLhumanLmilkLfatLglobulesbL
InternationaleDairyeJournalYL2016YLijYLjhakg 3.5 50

88 ScalableLsynthesisLofLoleoylLethanolamideLbyLchemicalLamidationLinLaLmixedLsolventbLJAOCSreJournale
ofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLefiaege 1.8 8

(2016-2016)

13



87 unalysisLofLphospholipidsLinLSchizochytriumLspbLSgeLbyLusingLUPLwaQaTOzaMSbLAnalyticaleMethodsYL
2016YLlYLkjgakkd 3.2 13

86 yffectsLofLfreezeLdryingLandLsprayLdryingLonLtheLmicrostructureLandLcompositionLofLmilkLfatL
globulesbLRSCeAdvancesYL2016YLjYLfifdafifm 3.7 19

85
wombinedLUreaLwomplexationLandLurgentatedLSilicaL–elLwolumnLwhromatographyLforL
woncentrationLandLSeparationLofLPUzusLfromLTunaLOilnLvasedLonLαmprovedLxPuLLevelbLJAOCSre
JournaleofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLeeikaeejk

1.8 15

84
MangoLkernelLfatLbasedLchocolateLfatLwithLheatLresistantLtriacylglycerolsnLproductionLviaLblendingL
usingLmangoLkernelLfatLmidafractionLandLpalmLmidafractionsLproducedLinLdifferentLfractionationL
pathsbLRSCeAdvancesYL2016YLjYLedlmleaedlmll

3.7 5

83 wompositionLofLRiceLvranLStearinLfromLVariousLRefineriesLucrossLwhinabLJAOCSreJournaleofethee
AmericaneOileChemistsmeSocietyYL2016YLmgYLljmalkk 1.8 7

82 PreparationLandLwharacterizationLofL umanLMilkLzatLSubstitutesLvasedLonLTriacylglycerolLProfilesbL
JAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2016YLmgYLkleakmf 1.8 16

81 αnfluenceLofLionicLliquidsLonLlipaseLactivityLandLstabilityLinLalcoholysisLreactionsbLRSCeAdvancesYL2016YL
jYLlkkdgalkkdm 3.7 27

80 yvaluationLofLfattyLacidLcompositionLinLcommercialLinfantLformulasLonLtheLwhineseLmarketnLuL
comparativeLstudyLbasedLonLfatLsourceLandLstagebLInternationaleDairyeJournalYL2016YLjgYLhfaie 3.5 38

79 PreparationLofLeYgaxioleinLbyLαrreversibleLucylationbLJAOCSreJournaleofetheeAmericaneOileChemistsme
SocietyYL2015YLmfYLeliaeme 1.8 5

78 yffectLofLfryingLconditionsLonLfattyLacidLprofileLandLtotalLpolarLmaterialsLviaLviscositybLJournaleofe
FoodeEngineeringYL2015YLejjYLghmagii 6 33

77 wompositionLandLmicrostructureLofLcolostrumLandLmatureLbovineLmilkLfatLglobuleLmembranebLFoode
ChemistryYL2015YLeliYLgjfakd 8.5 43

76 αmprovedLenzymaticLsynthesisLrouteLforLhighlyLpurifiedLdiacidLeYgadiacylglycerolsbLProcesse
BiochemistryYL2015YLidYLgllagmh 4.8 4

75 LipozymeLhgiacatalyzedLsynthesisLofLeicosapentaenoylLethanolamideLinLaLsolventafreeLsystembL
JournaleofeMoleculareCatalysiseB:eEnzymaticYL2015YLeffYLfggafgm 12

74 uLnovelLmethodLforLtheLsynthesisLofLsymmetricalLtriacylglycerolsLbyLenzymaticLtransesterificationbL
BioresourceeTechnologyYL2015YLemjYLiimaji 11 21

73 MicrostructuralLandLlipidLcompositionLchangesLinLmilkLfatLglobulesLduringLmilkLpowderL
manufacturebLRSCeAdvancesYL2015YLiYLjfjglajfjhj 3.7 17

72 TransafreeLShorteningsLthroughLtheLαnteresterificationLofLRiceLvranLStearinYLzullyL ydrogenatedL
SoybeanLOilLandLwoconutLOilbLInternationaleJournaleofeFoodeEngineeringYL2015YLeeYLhjkahkk 1.9 20

71
uLstrategyLforLtheLhighlyLefficientLproductionLofLdocosahexaenoicLacidLbyLuurantiochytriumL
limacinumLSRfeLusingLglucoseLandLglycerolLasLtheLmixedLcarbonLsourcesbLBioresourceeTechnologyYL
2015YLekkYLieak

11 77

70 ynhancedLarachidonicLacidLproductionLfromLMortierellaLalpinaLcombiningLatmosphericLandLroomL
temperatureLplasmaLTuRTPULandLdiethylLsulfateLtreatmentsbLBioresourceeTechnologyYL2015YLekkYLeghahd 11 59
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69 OptimizationLofLtheLdegummingLprocessLforLcamelliaLoilLbyLtheLuseLofLphospholipaseLwLinLpilotascaleL
systembLJournaleofeFoodeScienceeandeTechnologyYL2015YLifYLgjghahh 3.3 9

68
wombinedLureaathinLlayerLchromatographyLandLsilverLnitrateathinLlayerLchromatographyLforLmicroL
separationLandLdeterminationLofLhardatoadetectLbranchedLchainLfattyLacidsLinLnaturalLlipidsbLJournale
ofeChromatographyeAYL2015YLehfiYLfmgagde

4.5 8

67 upplicationLofLphospholipaseLueLandLphospholipaseLwLinLtheLdegummingLprocessLofLdifferentLkindsL
ofLcrudeLoilsbLProcesseBiochemistryYL2015YLidYLhgfahgk 4.8 33

66 yffectLofLdefattingLonLqualityLofLmeatLandLboneLmealbLAnimaleScienceeJournalYL2015YLljYLgemafh 1.8 3

65 yfficientLproductionLofLarachidonicLacidLbyLMortierellaLalpinaLthroughLintegratingLfedabatchLcultureL
withLaLtwoastageLp LcontrolLstrategybLBioresourceeTechnologyYL2015YLeleYLfkialf 11 43

64
yffectsLofLtemperatureLandLwaterLcontentLonLtheLformationLofLgachloropropaneaeYfadiolLfattyLacidL
estersLinLpalmLoilLunderLconditionsLsimulatingLdeepLfatLfryingbLEuropeaneFoodeResearcheande
TechnologyYL2014YLfglYLhmiaide

3.4 24

63 TheLrelationshipLofLoxygenLuptakeLrateLandLkTLUaLwithLrheologicalLpropertiesLinLhighLcellLdensityL
cultivationLofLdocosahexaenoicLacidLbyLSchizochytriumLspbLSgebLBioresourceeTechnologyYL2014YLeifYLfghahd11 36

62 uLwomparativeLStudyLofLPhospholipaseLueLandLPhospholipaseLwLonLSoybeanLOilLxegummingbL
JAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2014YLmeYLfefiafegh 1.8 15

61 yffectsLofLultrasoundaassistedLextractionLonLyieldLofLflaxseedLoilYL˛†aLandL˛‡aLtocopherolsLoptimizedL
byLorthogonalLarrayLdesignbLEuropeaneJournaleofeLipideScienceeandeTechnologyYL2014YLeejYLehefaehfd 3 9

60 xirectLmeasurementLofLgachloropropaneaeYfadiolLfattyLacidLestersLin´ oilsLandLfatsLbyL PLwLmethodbL
FoodeControlYL2014YLgjYLeeeaeel 6.2 11

59 unLimprovedLmethodLforLtheLsynthesisLofLfaarachidonoylglycerolbLProcesseBiochemistryYL2014YLhmYLeheiaehfe4.8 19

58
PreliminaryLStudyLonLucylLαncorporationLandLMigrationLinLtheLProductionLofLeYgadiacylglycerolLbyL
αmmobilizedLLipozymeLRMLαMacatalyzedLysterificationbLFoodeScienceeandeTechnologyeResearchYL2014YL
fdYLekiaelf

0.8 5

57 γineticLstudyLonLtheLisothermalLandLnonisothermalLcrystallizationLofLmonoglycerideLorganogelsbL
ScientificeWorldeJournalreTheYL2014YLfdehYLehmkig 2.2 9

56 ScalableLsynthesisLofLhighlyLpureLfamonooleinLbyLenzymaticLethanolysisbLEuropeaneJournaleofeLipide
ScienceeandeTechnologyYL2014YLeejYLjfkajgh 3 17

55 PreparationLofL umanLMilkLzatLSubstitutesLfromLLardLbyLLipaseawatalyzedLαnteresterificationLvasedL
onLTriacylglycerolLprofilesbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2014YLmeYLemlk 1.8 8

54 yffectLofLultrasoundLtreatmentLonLoilLrecoveryLfromLsoybeanLgumLbyLusingLphospholipaseLwbL
JournaleofeCleanereProductionYL2014YLjmYLfgkafhf 10.3 16

53 TheLeffectLofLultrasoundLonLenzymaticLdegummingLprocessLofLrapeseedLoilLbyLtheLuseLofL
phospholipaseLuTeUbLUltrasonicseSonochemistryYL2014YLfeYLehfal 8.9 30

52 wharacterizationLandLOxidativeLStabilityLofL umanLMilkLzatLSubstitutesLynzymaticallyLProducedL
fromLPalmLStearinbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2014YLmeYLhleahmi 1.8 7

(2014-2015)

15



51 ProductionLofLyellowLwineLfromLwamelliaLOleiferaLmealLpretreatedLbyLmixedLculturedLsolidastateL
fermentationbLInternationaleJournaleofeFoodeScienceeandeTechnologyYL2014YLhmYLekeiaekfe 3.8 7

50 αmprovedLSynthesisLofLMonopalmitinLonLaLLargeLScaleLbyLTwoLynzymaticLMethodsbLJAOCSreJournale
ofetheeAmericaneOileChemistsmeSocietyYL2013YLmdYLehiiaehjg 1.8 12

49 yffectsLofLUltrasonicLParametersLonLtheLwrystallizationLvehaviorLofLPalmLOilbLJAOCSreJournaleofethee
AmericaneOileChemistsmeSocietyYL2013YLmdYLmheamhm 1.8 44

48 ynrichmentLofLurachidonicLucidLforLtheLynzymaticLSynthesisLofLurachidonoylLythanolamidebLJAOCSre
JournaleofetheeAmericaneOileChemistsmeSocietyYL2013YLmdYLedgeaedgm 1.8 6

47 zattyLacidLshiftsLandLmetabolicLactivityLchangesLofLSchizochytriumLspbLSgeLculturedLonLglycerolbL
BioresourceeTechnologyYL2013YLehfYLfiiajd 11 67

46 LipidLcompositionLanalysisLofLmilkLfatsLfromLdifferentLmammalianLspeciesnLpotentialLforLuseLasL
humanLmilkLfatLsubstitutesbLJournaleofeAgriculturaleandeFoodeChemistryYL2013YLjeYLkdkdald 5.7 120

45 PhysicochemicalLPropertiesLofLxrya eatedLPeanutLProteinLαsolateLwonjugatedLwithLxextranLorL–umL
urabicbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2013YLmdYLeldeaeldk 1.8 11

44 yffectLofLrefiningLonLtheLlignanLcontentLandLoxidativeLstabilityLofLoilLpressedLfromLroastedLsesameL
seedbLInternationaleJournaleofeFoodeScienceeandeTechnologyYL2013YLhlYLeelkaeemf 3.8 7

43 αmprovementLofLdocosahexaenoicLacidLproductionLonLglycerolLbyLSchizochytriumLspbLSgeLwithL
constantlyLhighLoxygenLtransferLcoefficientbLBioresourceeTechnologyYL2013YLehfYLhddaj 11 64

42 ToxicLeffectsLofLtriacylglycerolLpolymerLonLmacrophagesLinLvitrobLEuropeaneJournaleofeLipideSciencee
andeTechnologyYL2013YLeeiYLkijakjg 3 11

41 yfficiencyLandLsafetyLevaluationLofLphotodegradationLofLuflatoxinLveLonLpeanutLsurfacebL
InternationaleJournaleofeFoodeScienceeandeTechnologyYL2013YLhlYLfhkhafhkm 3.8 10

40 yffectLofLTocopherolsLandLPhytosterolLonLwolorLReversionLofLMwTbLFoodeScienceeandeTechnologye
ResearchYL2013YLemYLeefkaeege 0.8 4

39 ShrinkingLcoreLmodelLforLextractionLofLphenylpropanoidLamidesLofLiahydroxytriptamineLfromL
safflowerLseedLmealbLInternationaleJournaleofeFoodeScienceeandeTechnologyYL2012YLhkYLekhhaekhm 3.8 1

38 uqueousLmediumLenzymaticLpreparationLofLlaalphaLglycerylphosphorylcholineLoptimizedLbyL
responseLsurfaceLmethodologybLEuropeaneFoodeResearcheandeTechnologyYL2012YLfghYLhliahme 3.4 8

37 αdentificationLofLtheLzattyLucylLResiduesLwompositionLandLMolecularLSpeciesLofL
PhosphatidylcholinesLinLSoyLLecithinLPowderLbyLUPLwâ��ySαaMScMSbLChromatographiaYL2012YLkiYLefkeaefkl2.1 3

36 SynthesisLofLoleoylethanolamideLusingLlipasebLJournaleofeAgriculturaleandeFoodeChemistryYL2012YLjdYLhieak5.7 29

35 ynzymaticLpreparationLofLLa˛–aglycerylphosphorylcholineLinLanLaqueousLmediumbLEuropeaneJournale
ofeLipideScienceeandeTechnologyYL2012YLeehYLefihaefjd 3 15

34 LipaseawatalyzedLSynthesisLofL umanLMilkLzatLSubstitutesLfromLPalmLStearinLinLaLwontinuousL
PackedLvedLReactorbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2012YLlmYLehjg 1.8 13
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33 ynzymeawatalyzedLSynthesisLofLMonoacylglycerolsLwitratenLγineticsLandLThermodynamicsbLJAOCSre
JournaleofetheeAmericaneOileChemistsmeSocietyYL2012YLlmYLejfkaejgf 1.8 13

32 unLαmprovedLMethodLforLSynthesisLofLNastearoylLandLNapalmitoylethanolaminebLJAOCSreJournaleofe
theeAmericaneOileChemistsmeSocietyYL2012YLlmYLegdi 1.8 6

31 MoistureLSorptionLThermodynamicsLofLwamelliaLoleiferabLFoodeBiophysicsYL2012YLkYLejgaekf 3.2 4

30 PurificationLofLla˛–a–lycerylphosphorylcholineLfromLtheLynzymeLReactionLSolutionsLbyLResinLwolumnL
whromatographybLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2012YLlmYLeeiiaeejg 1.8 1

29 udsorptionLofLSulfateLαonsLfromLuqueousLSolutionLbyLSurfactantaModifiedLPalygorskitebLJournaleofe
Chemicalelamp;eEngineeringeDataYL2011YLijYLglmdaglmj 2.8 40

28
ynzymaticallyLcatalyzedLsynthesisLofLlowacalorieLstructuredLlipidLinLaLsolventafreeLsystemnL
optimizationLbyLresponseLsurfaceLmethodologybLJournaleofeAgriculturaleandeFoodeChemistryYL2011YL
imYLefjgiahf

5.7 24

27 PhotodegradationLofLuflatoxinLveLinLpeanutLoilbLEuropeaneFoodeResearcheandeTechnologyYL2011YLfgfYLlhgalhm3.4 46

26 xegradationLofLaflatoxinLveLinLaqueousLmediumLthroughLUVLirradiationbLEuropeaneFoodeResearche
andeTechnologyYL2011YLfggYLeddkaedef 3.4 17

25 SpecialtyLzatsLfromLveefLTallowLandLwanolaLOilnLystablishmentLofLReactionLwonditionsYL
wharacterizationLofLProductsYLandLyvaluationLofLwrystalLStabilitybLFoodeBiophysicsYL2011YLjYLeeiaefj 3.2 6

24 PreparationLofLxeoiledLSoyLLecithinLbyLUltrafiltrationbLJAOCSreJournaleofetheeAmericaneOileChemistsme
SocietyYL2011YLllYLeldkaelef 1.8 2

23 ynzymaticLsynthesisLofLmonoacylglycerolLcitrateLoptimizedLbyLresponseLsurfaceLmethodologybL
EuropeaneJournaleofeLipideScienceeandeTechnologyYL2011YLeegYLjdmajei 3 2

22 wharacterizationLofLcocoaLbutterLsubstitutesYLmilkLfatLandLcocoaLbutterLmixturesbLEuropeaneJournale
ofeLipideScienceeandeTechnologyYL2011YLeegYLeehiaeeie 3 17

21 Lwâ��MSLandLUPLwâ��QuadrupoleLTimeaofazlightLMSLforLαdentificationLofLPhotodegradationLProductsL
ofLuflatoxinLvebLChromatographiaYL2010YLkeYLedkaeef 2.1 33

20
PreparationLofLspecialtyLfatsLfromLbeefLtallowLandLcanolaLoilLbyLchemicalLinteresterificationnL
physicoachemicalLpropertiesLandLbreadLapplicationsLofLtheLproductsbLEuropeaneFoodeResearcheande
TechnologyYL2010YLfgdYLhikahjj

3.4 17

19 αnfluenceLofLlipidLcompositionYLcrystallizationLbehaviorLandLmicrostructureLonLhardnessLofLpalmL
oilabasedLmargarinesbLEuropeaneFoodeResearcheandeTechnologyYL2010YLfgdYLkimakjk 3.4 36

18 vloomingLinLwocoaLvutterLSubstitutesLvasedLwompoundLwhocolatenLαnvestigationsLonLwompositionYL
MorphologyLandLMeltingLvehaviorbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2010YLlkYLeegkaeehg1.8 16

17 ReductionLofL–raininessLzormationLinLveefLTallowavasedLPlasticLzatsLbyLwhemicalLαnteresterificationL
ofLveefLTallowLandLwanolaLOilbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2010YLlkYLehgiaehhf1.8 17

16 StabilizingLflaxseedLoilLwithLindividualLantioxidantsLandLtheirLmixturesbLEuropeaneJournaleofeLipide
ScienceeandeTechnologyYL2010YLeefYLeddgaedee 3 24

(2010-2012)
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15 yffectLofLfatLcompositionLonLtextureLandLbloomLofLlauricLcompoundLchocolatebLEuropeaneJournaleofe
LipideScienceeandeTechnologyYL2010YLeefYLefkdaefkj 3 12

14 γineticLstudyLonLtheLeffectLofLultrasoundLonLlipaseacatalyzedLhydrolysisLofLsoyLoilnLStudyLofLtheL
interfacialLareaLandLtheLinitialLratesbLUltrasonicseSonochemistryYL2010YLekYLifeai 8.9 26

13 PurificationLofLSoybeanLPhosphatidylcholineLUsingLxeegaαααLαonLyxchangeLMacroporousLResinL
PackedLwolumnLwhromatographybLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2009YLljYLelgaell1.8 11

12 untioxidantLactivitiesLofLtheLriceLendospermLproteinLhydrolysatenLidentificationLofLtheLactiveL
peptidebLEuropeaneFoodeResearcheandeTechnologyYL2009YLffmYLkdmakem 3.4 84

11 yxtractionLofLpolicosanolsLfromLhydrolysedLriceLbranLwaxLbyLhighaintensityLultrasoundbLInternationale
JournaleofeFoodeScienceeandeTechnologyYL2008YLhgYLkjgakjm 3.8 9

10
ProcessLresearchLofLmacroporousLresinLchromotographyLforLseparationLofL
NaTpacoumaroylUserotoninLandLNaferuloylserotoninLfromLwhineseLsafflowerLseedLextractsbL
SeparationeandePurificationeTechnologyYL2008YLjfYLgkdagki

8.3 31

9 MeltingLandLSolidificationLPropertiesLofLPalmLγernelLOilYLTallowYLandLPalmLOleinLvlendsLinLtheL
PreparationLofLShorteningbLJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyYL2008YLliYLfgafl 1.8 28

8 udsorptionLαsothermsLforLvleachingLSoybeanLOilLwithLuctivatedLuttapulgitebLJAOCSreJournaleofethee
AmericaneOileChemistsmeSocietyYL2008YLliYLmkmamlh 1.8 23

7 SpectrophotometricLdeterminationLofLtotalLserotoninLderivativesLinLtheLsafflowerLseedsLwithL
yhrlichSsLreagentLandLtheLunderlyingLcolorLreactionLmechanismbLFoodeChemistryYL2008YLedlYLkkmalg 8.5 19

6 TheLeffectLofLultrasoundLonLlipaseacatalyzedLhydrolysisLofLsoyLoilLinLsolventafreeLsystembLUltrasonicse
SonochemistryYL2008YLeiYLhdfahdk 8.9 107

5 yffectLofLuttapulgiteLPoreLSizeLxistributionLonLSoybeanLOilLvleachingbLJAOCSreJournaleofethee
AmericaneOileChemistsmeSocietyYL2007YLlhYLjlkajmf 1.8 23

4 fxfxL αLαwayLSxcUPLwaQaTOzaMSLMethodLforLucquiringLPhospholipidLProfilesLandLtheLupplicationL
inLwaenorhabditisLelegansbLEuropeaneJournaleofeLipideScienceeandeTechnologyYfedddki 3

3 unalysisLofLTriacylglycerolsLinLSumacLTRhusLtyphinaLLbULSeedLOilLfromLxifferentLOriginsLbyL
UPLwaQaTOzaMSbLFoodeAnalyticaleMethodsYe 3.4 0

2
αnhibitionLyffectLofLOryzanolLonLtheLxegradationLofLTocopherolLandLtheLOxidationLγineticLofLRiceL
vranLOilsLwithLxifferentLwontentLofLOryzanolLandLTocopherolbLEuropeaneJournaleofeLipideScienceeande
TechnologyYfeddeii

3 0

1 uLReviewLonLzlameaRetardantLPolyvinylLulcoholnLudditivesLandLTechnologiesbLPolymereReviewsYeahe 14
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