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147 xffectsLofLSuperheatedLSteamLTreatmentLonLtheLtllergenicityLandLStructureLofLvhickenLxggL
OvomucoidaaLFoods[L2022[Ldd[L 4.9 1

146 MechanismLofLviscosityLreductionLofLokraLpecticLpolysaccharideLbyLascorbicLacidaaLCarbohydratei
Polymers[L2022[Lekg[Lddldli 10.3 1

145
xffectLofLzrassLvarpLScaleLvollagenLPeptideLyTzMγLonLctMP]P fβbtktLandLMtPβLSignalingL
PathwaysLinLudiydcLMelanomaLvellsLandLvorrelationLbetweenLtnti]MelaninLandLtntioxidantL
PropertiesaaLFoods[L2022[Ldd[L

4.9 2

144 xffectLofLcoatingLonLflavorLmetabolismLofLfishLunderLdifferentLstorageLtemperaturesaaLFoodi
Chemistry:iX[L2022[Ldf[Ldccehi 4.7 0

143 SimulatedLinLvitroLdigestionLofL˛–]lactalbuminLmodifiedLbyLphosphorylationmLwetectionLofLdigestiveL
productsLandLallergenicityaLFoodiChemistry[L2022[Lfje[Ldfdfck 8.5 0

142 ylavor[LantimicrobialLactivityLandLphysicalLpropertiesLofLgelatinLfilmLincorporatedLwithLofLgingerL
essentialLoilaaLJournaliofiFoodiScienceiandiTechnology[L2022[Lhl[Lkdh]keg 3.3 2

141  nhibitoryLactivityLandLmechanismLofLguavinosideLuLfromLguavaLfruitsLagainstL˛–]glucosidasemL nsightsL
byLspectroscopyLandLmolecularLdockingLanalysesaaLJournaliofiFoodiBiochemistry[L2022[Ledgdcd 3.3

140 yromLyishLScaleLzelatinLtoLTyrosinaseL nhibitormLtLNovelLPeptidesLScreeningLtpproachLtpplicationaaL
FrontiersiiniNutrition[L2022[Ll[Lkhfgge 6.2 0

139 xxtractionLoptimizationLandLscreeningLofLantioxidantLpeptidesLfromLgrassLcarpLmeatLandL
synergistic]antagonisticLeffectaaLFoodiScienceiandiNutrition[L2022[Ldc[Ldgkd]dglf 3.2 0

138  solationLandLallergenicityLevaluationLofLglycatedL˛–]lactalbuminLdigestiveLproductsLandL
identificationLofLallergenicLpeptidesaaLFoodiChemistry[L2022[Lflc[Ldffdkh 8.5 0

137 UltrasonicLpretreatmentLimprovedLtheLphysicochemicalLpropertiesLandLriboflavinLdeliveryLabilityLofL
transglutaminase]catalyzedLsoyLproteinLisolateLgelaLFoodiHydrocolloids[L2022[Ldfd[Ldcjjke 10.6 0

136 xffectsLofLultrasoundLonLfunctionalLproperties[LstructureLandLglycationLpropertiesLofLproteinsmLaL
reviewaLCriticaliReviewsiiniFoodiScienceiandiNutrition[L2021[Lid[Legjd]egkd 11.5 18

135
MechanismLofLReductionLinLtllergenicityLandLtlteredL–umanL ntestinalLMicrobiotaLofLwigestedL
˛†]γactoglobulinLModifiedLbyLUltrasonicLPretreatmentLvombinedLwithLzlycationaLJournaliofi
AgriculturaliandiFoodiChemistry[L2021[Lil[Ldgccg]dgcde

5.7 1

134 ProtectiveLeffectLofLantioxidantLpeptidesLfromLgrassLcarpLscaleLgelatinLonLtheL–O]mediatedL
oxidativeLinjuredL–epzeLcellsaLFoodiChemistry[L2021[Ldfdhfl 8.5 2

133  nsightLintoLtheLmechanismLofLd]alloseLinLreducingLtheLallergenicityLandLdigestibilityLofL
ultrasound]pretreatedL˛–]lactalbuminLbyLhigh]resolutionLmassLspectrometryaLFoodiChemistry[L2021[Ldfdidi8.5 1

132 UrolithinLtLalleviatesLadvancedLglycationLend]productLformationLbyLalteringLproteinLstructures[L
trappingLmethylglyoxalLandLformingLcomplexesaLFoodiandiFunction[L2021[Lde[Lddkgl]ddkid 6.1 0

131 MechanismLofLtheLReducedL gzb gxLuindingLtbilitiesLofLzlycatedL˛†]γactoglobulinLandL tsLwigestsL
throughL–igh]ResolutionLMassLSpectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2021[Lil[Lfjgd]fjhc5.7 8
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130 MechanismLonLtheLtllergenicityLvhangesLofL˛–]γactalbuminLTreatedLbyLSonication]tssistedLzlycationL
duringLzastroduodenalLwigestionaLJournaliofiAgriculturaliandiFoodiChemistry[L2021[Lil[Likhc]ikhl 5.7 4

129 uovineL˛†]γactoglobulinLvovalentLModificationLbyLylavonoidsmLxffectLonLtheLtllergenicityLandL–umanL
 ntestinalLMicrobiotaaLJournaliofiAgriculturaliandiFoodiChemistry[L2021[Lil[Likec]ikek 5.7 0

128 MicrobialLtransglutaminaseLTMTzaseULmodifiedLfishLgelatin]˛‡]polyglutamicLacidLT˛‡]PztUmLRheologicalL
behavior[LgellingLproperties[LandLstructureaLFoodiChemistry[L2021[Lfgk[Ldelclf 8.5 3

127 vharacteristicsLofLfishLgelatin]anionicLpolysaccharideLcomplexesLandLtheirLapplicationsLinLyoghurtmL
RheologyLandLtribologyaLFoodiChemistry[L2021[Lfgf[Ldekgdf 8.5 10

126  nvestigationLofLtheLeffectLofLoxidationLonLtheLstructureLofL˛†]lactoglobulinLbyLhighLresolutionLmassL
spectrometryaLFoodiChemistry[L2021[Lffl[Ldejlfl 8.5 4

125
xffectsLofLpre]freezingLmethodsLandLstorageLtemperaturesLonLtheLqualitiesLofLcrucianLcarpL
TvarassiusLauratusLvaraLpengzeULduringLfrozenLstorageaLJournaliofiFoodiProcessingiandiPreservation[L
2021[Lgh[Ledhdfl

2.1 3

124
 nvestigationLofLtheLmechanismLunderlyingLtheLinfluenceLofLmildLglycationLonLtheLdigestibilityLandL
 gzb gx]bindingLabilitiesLofL˛†]lactoglobulinLandLitsLdigestsLthroughLγvLorbitrapLMSbMSaLLWTixiFoodi
ScienceiandiTechnology[L2021[Ldfl[Lddchci

5.4 4

123
 nsightLintoLtheLmechanismLofLureaLinhibitLovalbumin]glucoseLglycationLbyLconventionalL
spectrometryLandLliquidLchromatography]highLresolutionLmassLspectrometryaLFoodiChemistry[L2021[L
fge[Ldekfgc

8.5 0

122 TheL gxb gzLbindingLcapacityLandLstructuralLchangesLofLtlaskaLPollockLparvalbuminLglycatedLwithL
differentLreducingLsugarsaLJournaliofiFoodiBiochemistry[L2021[Lgh[Ledfhfl 3.3 2

121 tLsystematicLassessmentLofLstructuralLheterogeneityLandL gzb gx]bindingLofLovalbuminaLFoodiandi
Function[L2021[Lde[Lkdfc]kdgc 6.1 0

120
γeafLxxtractLandLyractionsmLPolyphenolLvomposition[Ltntioxidant[LxnzymesLT˛–]zlucosidase[L
tcetylcholinesterase[LandLTyrosinaseUL nhibitory[Ltnticancer[LandLtntidiabeticLtctivitiesaLFoods[L
2021[Ldc[L

4.9 8

119
xxtractionLoptimizationLandLscreeningLofLangiotensin]convertingLenzymeLinhibitoryLpeptidesLfromL
vhannaLstriatusLthroughLbioaffinityLultrafiltrationLcoupledLwithLγv]Orbitrap]MSbMSLandLmolecularL
dockingaLFoodiChemistry[L2021[Lfhg[Ldelhkl

8.5 5

118 tromaticLvadinaneLSesquiterpenoidsLfromLtheLyruitingLuodiesLofLulockLStRS]voV]eLSpike]tvxeL
 nteractionaLJournaliofiNaturaliProducts[L2021[Lkg[Lefkh]efkl 4.9 3

117 UtilizationLofLsonication]glycationLtoLimproveLtheLfunctionalLpropertiesLofLovalbuminmLtL
high]resolutionLmassLspectrometryLstudyaLFoodiHydrocolloids[L2021[Lddl[Ldcikee 10.6 5

116 yabricationLandLperformanceLevaluationLofLpectin]fishLgelatin]resveratrolLpreservativeLfilmsaLFoodi
Chemistry[L2021[Lfid[Ldelkfe 8.5 10

115  nvestigationLintoLpredominantLpeptideLandLpotentialLallergenicityLofLultrasonicatedL
˛†]lactoglobulinLdigestionLproductsaLFoodiChemistry[L2021[Lfid[Ldfccll 8.5 1

114
 nsightLintoLtheLMechanismLofLReducedL gzb gxLuindingLvapacityLinLOvalbuminLasL nducedLbyL
zlycationLwithLMonoseLxpimersLthroughLγiquidLvhromatographyLandL–igh]ResolutionLMassL
SpectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2020[Lik[Licih]icjh

5.7 7

113 PreparationLandLcharacterizationLofLTiO]tgLloadedLfishLgelatin]chitosanLantibacterialLcompositeL
filmLforLfoodLpackagingaLInternationaliJournaliofiBiologicaliMacromolecules[L2020[Ldhg[Ldef]dff 7.9 45
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112 TheLreductionLinLtheLimmunoglobulinLzLandLimmunoglobulinLxLbindingLcapacityLofL˛†]lactoglobulinL
viaLspray]dryingLtechnologyaLJournaliofiDairyiScience[L2020[Ldcf[Lellf]fccd 4 3

111 xffectsLofLcoagulantLpromoterLonLtheLphysicalLpropertiesLandLmicrostructureLofLtheLmixedLsystemL
ofLultrafineLfishboneLandLsurimiaLLWTixiFoodiScienceiandiTechnology[L2020[Ldfd[Ldcljle 5.4 3

110
vonformationalLalterationLandLtheLglycatedLsitesLinLovalbuminLduringLvacuumLfreeze]dryingL
inducedLglycationmLtLstudyLusingLconventionalLspectrometryLandLliquidLchromatography]highL
resolutionLmassLspectrometryaLFoodiChemistry[L2020[Lfdk[Ldeihdl

8.5 10

109 MechanismLofLtheLeffectLofLe[LeS]azobisLTe]amidinopropaneULdihydrochlorideLsimulatedLlipidL
oxidationLonLtheL gzb gxLbindingLabilityLofLovalbuminaLFoodiChemistry[L2020[Lfej[Ldejcfj 8.5 9

108  dentificationLandLquantificationLofLgelatinLbyLaLhigh]resolutionLmassLspectrometry]basedLlabel]freeL
methodaLFoodiHydrocolloids[L2020[Ldcd[Ldchgji 10.6 1

107 xffectsLofL˛‡]polyglutamicLacidLonLtheLgellingLpropertiesLandLnon]covalentLinteractionsLofLfishL
gelatinaLJournaliofiTextureiStudies[L2020[Lhd[Lhdd]hec 3.6 4

106  nfluenceLofLultrasonicLpretreatmentLonLtheLstructure[LantioxidantLandL gzb gxLbindingLactivityLofL
˛†]lactoglobulinLduringLdigestionLinLvitroaLFoodiChemistry[L2020[Lfde[Ldeickc 8.5 6

105 TheLmechanismLofLtheLreductionLinLallergenicLreactivityLofLbovineL˛–]lactalbuminLinducedLbyL
glycation[LphosphorylationLandLacetylationaLFoodiChemistry[L2020[Lfdc[Ldehkhf 8.5 7

104  dentificationLandLanalysisLofLcharacteristicLtrypticLpeptidesLfromLporcineLgelatinLextractedLwithL
multi]stageLbatchLprocessingaLFoodiHydrocolloids[L2020[Ldcd[Ldchhgc 10.6 1

103 zlycosylatedLfishLgelatinLemulsionmLRheological[LtribologicalLpropertiesLandLitsLapplicationLasLmodelL
coffeeLcreamersaLFoodiHydrocolloids[L2020[Ldce[Ldchhhe 10.6 30

102  nhibitionLmechanismLofL˛–]glucosidaseLinhibitorsLscreenedLfromLtrtemisiaLselengensisLTurczLrootaL
IndustrialiCropsiandiProducts[L2020[Ldgf[Ldddlgd 5.9 7

101 TheLinfluenceLofLinLvitroLgastrointestinalLdigestionLonLtheLPerillaLfrutescensLleafLextractmLvhangesLinL
theLactiveLcompoundsLandLbioactivitiesaLJournaliofiFoodiBiochemistry[L2020[Lgg[Ledfhfc 3.3 5

100  mprovedLantitumorLactivityLandL gxb gz]bindingLabilityLofL˛–]γactalbuminb˛†]lactoglobulinLinducedL
byLultrasonicationLpriorLtoLbindingLwithLoleicLacidaLJournaliofiFoodiBiochemistry[L2020[Lgg[Ledfhce 3.3 0

99
 nfluenceLofL–ydroxylLSubstitutionLonLtheLSuppressionLofLylavonolLinL–armfulLzlycationLProductL
yormationLandLtheL nhibitionLMechanismLRevealedLbyLSpectroscopyLandLMassLSpectrometryaL
JournaliofiAgriculturaliandiFoodiChemistry[L2020[Lik[Lkeif]kejf

5.7 5

98 zellingLpropertiesLandLinteractionLanalysisLofLfishLgelatinâ��low]methoxylLpectinLsystemLwithL
differentLconcentrationsLofLvaeXaLLWTixiFoodiScienceiandiTechnology[L2020[Ldfe[Ldclkei 5.4 7

97 ylavor[LantimicrobialLactivity[LandLphysicalLpropertiesLofLcompositeLfilmLpreparedLwithLdifferentL
surfactantsaLFoodiScienceiandiNutrition[L2020[Lk[Lfcll]fdcl 3.2 2

96 StructuralLProperties[Luioactivities[LandLtpplicationsLofLPolysaccharidesLfromLOkraL[LTγaULMoench]mLtL
ReviewaLJournaliofiAgriculturaliandiFoodiChemistry[L2020[L 5.7 13

95 zlycationLofL˛†]lactoglobulinLcombinedLbyLsonicationLpretreatmentLreduceLitsLallergenicLpotentialaL
InternationaliJournaliofiBiologicaliMacromolecules[L2020[Ldig[Ldhej]dhfh 7.9 10
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94 MechanismLofLSeleniumLNanoparticlesL nhibitingLtdvancedLzlycationLxndLProductsaLJournaliofi
AgriculturaliandiFoodiChemistry[L2020[Lik[Ldchki]dchlh 5.7 1

93
xnzymolysisLReactionLβineticsLandLγiquidLvhromatographyL–igh]ResolutionLMassLSpectrometryL
tnalysisLofLOvalbuminLzlycatedLwithLMicrowaveLRadiationaLJournaliofiAgriculturaliandiFoodi
Chemistry[L2020[Lik[Ldchli]dcick

5.7 3

92 MechanismsLofLisoquercitrinLattenuatesLovalbuminLglycationmL nvestigationLbyLspectroscopy[L
spectrometryLandLmolecularLdockingaLFoodiChemistry[L2020[Lfcl[Ldehiij 8.5 12

91 xffectLofLextractionLtemperatureLonLtheLgellingLpropertiesLandLidentificationLofLporcineLgelatinaL
FoodiHydrocolloids[L2019[Lle[Ldif]dje 10.6 23

90 yishLgelatinLmodificationsmLtLcomprehensiveLreviewaLTrendsiiniFoodiScienceiandiTechnology[L2019[L
ki[Leic]eil 15.3 83

89
ReducedL gxb gzLbindingLcapacitiesLofLbovineL˛–]γactalbuminLbyLglycationLafterLdynamicL
high]pressureLmicrofluidizationLpretreatmentLevaluatedLbyLhighLresolutionLmassLspectrometryaL
FoodiChemistry[L2019[Lell[Ldehdii

8.5 8

88 ObservationLofLtheLstructuralLchangesLofL˛–]lactalbuminLinducedLbyLultrasonicLpriorLtoLglycatedL
modificationaLJournaliofiFoodiBiochemistry[L2019[Lgf[Ledfcdj 3.3

87 tntioxidant[LmetabolicLenzymesLinhibitoryLabilityLofLTorreyaLgrandisLkernels[LandLphytochemicalL
profilingLidentifiedLbyL–Pγv]QTOy]MSbMSaLJournaliofiFoodiBiochemistry[L2019[Lgf[Ledfcgf 3.3 0

86
 nsightsLintoLtheLMechanismLofLQuercetinLagainstLuSt]yructoseLzlycationLbyLSpectroscopyLandL
–igh]ResolutionLMassLSpectrometrymLxffectLonLPhysicochemicalLPropertiesaLJournaliofiAgriculturali
andiFoodiChemistry[L2019[Lij[Lefi]egi

5.7 23

85 TheLaccumulation[Lhistopathology[LandLintestinalLmicroorganismLeffectsLofLwaterborneLcadmiumLonL
varassiusLauratusLgibelioaLFishiPhysiologyiandiBiochemistry[L2019[Lgh[Lefd]egf 2.7 10

84 PhytochemicalLprofilesLandLscreeningLofL˛–]glucosidaseLinhibitorsLofLfourLtcerLspeciesLleavesLwithL
ultra]filtrationLcombinedLwithLUPγv]QTOy]MSbMSaLIndustrialiCropsiandiProducts[L2019[Ldel[Ldhi]dik 5.9 23

83
 nfluenceLofLdynamicLhighLpressureLmicrofluidizationLonLfunctionalLpropertiesLandLstructureLofL
gelatinLfromLbigheadLcarpLT–ypophthalmichthysLnobilisULscaleaLJournaliofiFoodiProcessingiandi
Preservation[L2018[Lge[Ledficj

2.1 15

82  nvestigationLintoLallergenicityLreductionLandLglycationLsitesLofLglycatedL˛†]lactoglobulinLwithL
ultrasoundLpretreatmentLbyLhigh]resolutionLmassLspectrometryaLFoodiChemistry[L2018[Lehe[Lll]dcj 8.5 41

81  nvestigationLofLconformationLchangeLofLglycatedLovalbuminLobtainedLbyLvo]icLgamma]rayL
irradiationLunderLdryingLtreatmentaLInnovativeiFoodiScienceiandiEmergingiTechnologies[L2018[Lgj[Leki]eld6.8 12

80 NelumboLnuciferaLleafLextractsLinhibitLtheLformationLofLadvancedLglycationLend]productsLandL
mechanismLrevealedLbyLNanoLγv]Orbitrap]MSbMSaLJournaliofiFunctionaliFoods[L2018[Lge[Lehg]eid 5.1 14

79
zlycationLofLovalbuminLafterLhigh]intensityLultrasoundLpretreatmentmLeffectsLonLconformation[L
immunoglobulinLT gUzb gxLbindingLabilityLandLantioxidantLactivityaLJournaliofitheiScienceiofiFoodiandi
Agriculture[L2018[Llk[Lfjij]fjjf

4.3 26

78
γiquidLvhromatographyL–igh]ResolutionLMassLSpectrometryL dentifiesLtheLzlycationLSitesLofLuovineL
SerumLtlbuminL nducedLbyLd]RiboseLwithLUltrasonicLTreatmentaLJournaliofiAgriculturaliandiFoodi
Chemistry[L2018[Lii[Lhif]hjc

5.7 17

77
Microgel]in]MicrogelLuiopolymerLweliveryLSystemsmLvontrolledLwigestionLofLxncapsulatedLγipidL
wropletsLunderLSimulatedLzastrointestinalLvonditionsaLJournaliofiAgriculturaliandiFoodiChemistry[L
2018[Lii[Lflfc]flfk

5.7 20
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76 zelationLkineticsLandLcharacterizationLofLenzymaticallyLenhancedLfishLscaleLgelatin]pectinL
coacervateaLJournaliofitheiScienceiofiFoodiandiAgriculture[L2018[Llk[Ldceg]dcfe 4.3 5

75 TheLidentificationLofLthreeLmammalianLgelatinsLbyLliquidLchromatography]highLresolutionLmassL
spectrometryaLLWTixiFoodiScienceiandiTechnology[L2018[Lkl[Ljg]ki 5.4 17

74 RheologicalLbehavior[LemulsifyingLpropertiesLandLstructuralLcharacterizationLofLphosphorylatedLfishL
gelatinaLFoodiChemistry[L2018[Legi[Lgek]gfi 8.5 59

73 TheLmechanismLofLreducedL gzb gx]bindingLofL˛†]lactoglobulinLbyLpulsedLelectricLfieldLpretreatmentL
combinedLwithLglycationLrevealedLbyLxvwbyT vR]MSaLFoodiandiFunction[L2018[Ll[Lgdj]geh 6.1 17

72 MorphologicalLandLstructuralLcharacteristicsLofLriceLamyloseLbyLdynamicLhigh]pressureL
microfluidizationLmodificationaLJournaliofiFoodiProcessingiandiPreservation[L2018[Lge[Ledfjig 2.1 9

71  nfluenceLofLUltrasonicationLPriorLtoLzlycationLonLtheLPhysicochemicalLPropertiesLofLuovineLSerumL
tlbuminâ��galactoseLvonjugatesaLFoodiScienceiandiTechnologyiResearch[L2018[Leg[Lfh]gg 0.8 9

70
tLcomparativeLanalysisLofLtheLantigenicityLandLtheLmajorLcomponentsLformedLfromLtheL
glucosebovalbuminLmodelLsystemLunderLmicrowaveLirradiationLandLconventionalLheatingaLJournaliofi
FoodiProcessingiandiPreservation[L2018[Lge[Ledfkdk

2.1 2

69
TheLMechanismLofLwecreasedL gzb gx]uindingLofLOvalbuminLbyLPreheatingLTreatmentLvombinedL
withLzlycationL dentifiedLbyLγiquidLvhromatographyLandL–igh]ResolutionLMassLSpectrometryaL
JournaliofiAgriculturaliandiFoodiChemistry[L2018[Lii[Ldcilf]dcjce

5.7 15

68
UltrasonicLPretreatmentLvombinedLwithLwry]StateLzlycationLReducedLtheL mmunoglobulinL
xb mmunoglobulinLz]uindingLtbilityLofL˛–]γactalbuminLRevealedLbyL–igh]ResolutionLMassL
SpectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2018[Lii[Lhild]hilk

5.7 22

67 γv]OrbitrapLMSLanalysisLofLtheLglycationLmodificationLeffectsLofLovalbuminLduringLfreeze]dryingL
withLthreeLreducingLsugarLadditivesaLFoodiChemistry[L2018[Leik[Ldjd]djk 8.5 18

66 PhysicochemicalLandLrheologicalLpropertiesLofLmodifiedLriceLamyloseLbyLdynamicLhigh]pressureL
microfluidizationaLInternationaliJournaliofiFoodiProperties[L2017[Lec[Ljfg]jgg 3 13

65 xffectLofL–ighL ntensityLUltrasoundLonLtheLzelLandLStructuralLPropertiesLofLvtenopharyngodonL
idellusLMyofibrillarLProteinaLJournaliofiFoodiBiochemistry[L2017[Lgd[Ledeekk 3.3 8

64  dentificationLofLglycatedLsitesLinLovalbuminLunderLfreeze]dryingLprocessingLbyLliquidL
chromatographyLhigh]resolutionLmassLspectrometryaLFoodiChemistry[L2017[Leei[Ld]j 8.5 29

63
MonitoringLofLtheLfunctionalLpropertiesLandLunfoldingLchangeLofLOvalbuminLafterLw–PMLtreatmentL
byL–wXLandLyT vRLMSmLyunctionalityLandLunfoldingLofLOvalLafterLw–PMLbyL–wXLandLyT vRLMSaLFoodi
Chemistry[L2017[Leej[Lgdf]ged

8.5 27

62 xxtractionLoptimization[LstructuralLcharacterizationLandLbioactivityLevaluationLofLtriterpenoidsLfromL
hawthornLTvrataegusLcuneataULfruitsaLJournaliofiFoodiBiochemistry[L2017[Lgd[Ledefjj 3.3 3

61 yabricationLandLcharacterizationLofLnanoemulsion]coatedLmicrogelsmLxlectrostaticLdepositionLofL
lipidLdropletsLonLalginateLbeadsaLFoodiHydrocolloids[L2017[Ljd[Ldgl]dhj 10.6 14

60
αackfruitLTtrtocarpusLheterophyllusLγamaULpeelmLtLbetterLsourceLofLantioxidantsLandLa]glucosidaseL
inhibitorsLthanLpulp[LflakeLandLseed[LandLphytochemicalLprofileLbyL–Pγv]QTOy]MSbMSaLFoodi
Chemistry[L2017[Lefg[Lfcf]fdf

8.5 42

59
MechanismLandLkineticsLofLtyrosinaseLinhibitionLbyLglycolicLacidmLaLstudyLusingLconventionalL
spectroscopyLmethodsLandLhydrogenbdeuteriumLexchangeLcouplingLwithLmassLspectrometryaLFoodi
andiFunction[L2017[Lk[Ldee]dfd

6.1 12
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58  nfluenceLofLsoyLlecithinLconcentrationLonLtheLphysicalLpropertiesLofLwheyLproteinLisolate]stabilizedL
emulsionLandLmicrocapsuleLformationaLJournaliofiFoodiEngineering[L2017[Lecj[Ljf]kc 6 39

57
 nfluenceLofLin´ vitroLgastrointestinalLdigestionLonLtheLbioavailabilityLandLantioxidantLactivityLofL
polyphenolsLfromL pomoeaLbatatasLleavesaLInternationaliJournaliofiFoodiScienceiandiTechnology[L
2017[Lhe[Lddfd]ddfj

3.8 9

56 vomparisonLofLrheologicalLbehaviorsLandLnanostructureLofLbigheadLcarpLscalesLgelatinLmodifiedLbyL
differentLmodificationLmethodsaLJournaliofiFoodiScienceiandiTechnology[L2017[Lhg[Ldehi]deih 3.3 32

55 RheologicalLandLstructuralLpropertiesLofLfishLscalesLgelatinmLxffectsLofLconventionalLandL
ultrasound]assistedLextractionaLInternationaliJournaliofiFoodiProperties[L2017[Ld]dd 3 13

54  mmunogenicLandLstructuralLpropertiesLofLovalbuminLtreatedLbyLpulsedLelectricLfieldsaLInternationali
JournaliofiFoodiProperties[L2017[Lec[LSfdig]Sfdji 3 16

53
TheLReductionLinLtheL gx]uindingLtbilityLofL˛†]γactoglobulinLbyLwynamicL–igh]PressureL
MicrofluidizationLvoupledLwithLzlycationLTreatmentLRevealedLbyL–igh]ResolutionLMassL
SpectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2017[Lih[Lidjl]idkj

5.7 18

52
MechanismLofLReductionLinL gzLandL gxLuindingLofL˛†]γactoglobulinL nducedLbyLUltrasoundL
PretreatmentLvombinedLwithLwry]StateLzlycationmLtLStudyLUsingLvonventionalLSpectrometryLandL
–igh]ResolutionLMassLSpectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2017[Lih[Lkcdk]kcej

5.7 30

51
 mprovedLtntioxidantLtctivityLandLzlycationLofL˛–]γactalbuminLafterLUltrasonicLPretreatmentL
RevealedLbyL–igh]ResolutionLMassLSpectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2017[L
ih[Ldcfdj]dcfeg

5.7 22

50 vharacterizationLandLemulsifyingLpropertiesLofLoctenylLsuccinateLanhydrideLmodifiedLtcaciaLseyalL
gumLTgumLarabicUaLFoodiHydrocolloids[L2017[Lih[Ldc]di 10.6 46

49 –igh]intensityLultrasoundLenhancesLtheLimmunoglobulinLT gUzLandL gxLbindingLofLovalbuminaL
JournaliofitheiScienceiofiFoodiandiAgriculture[L2017[Llj[Lejdg]ejec 4.3 30

48
vharacterizationLofLVolatileLvompoundsLinLzrassLvarpLTvtenopharyngodonLidellusULSoupLvookedL
UsingLaLTraditionalLvhineseLMethodLbyLzvâ��MSaLJournaliofiFoodiProcessingiandiPreservation[L2017[L
gd[Ledellh

2.1 17

47 xffectLofLyryingLonLyattyLtcidLProfile[LyreeLtminoLtcidsLandLVolatileLvompoundsLofLzrassLvarpL
TvtenopharyngodonLidellusULyilletsaLJournaliofiFoodiProcessingiandiPreservation[L2017[Lgd[Ledfckk 2.1 8

46 PectinLandLenzymeLcomplexLmodifiedLfishLscalesLgelatinmLRheologicalLbehavior[LgelLpropertiesLandL
nanostructureaLCarbohydrateiPolymers[L2017[Ldhi[Lelg]fce 10.3 62

45 tntioxidantLactivity[L˛–]glucosidaseLinhibition[LandLphytochemicalLfingerprintsLofLtnoectochilusL
roxburghiiLformulaLteaLresiduesLwithL–Pγv]QTOy]MSbMSaLJournaliofiFoodiBiochemistry[L2017[Lgd[Ledegce3.3 7

44 PromotionLofLfoamLpropertiesLofLeggLwhiteLproteinLbyLsubcriticalLwaterLpre]treatmentLandLfishL
scalesLgelatinaLColloidsiandiSurfacesiA:iPhysicochemicaliandiEngineeringiAspects[L2017[Lhde[Ldjd]djj 5.1 21

43 TheLeffectLofLgingerLandLgarlicLadditionLduringLcookingLonLtheLvolatileLprofileLofLgrassLcarpLTULsoupaL
JournaliofiFoodiScienceiandiTechnology[L2016[Lhf[Lfehf]fejc 3.3 12

42
tntihyperglycemic[LantioxidantLactivitiesLofLtwoLtcerLpalmatumLcultivars[LandLidentificationLofL
phenolicsLprofileLbyLUPγv]QTOy]MSbMSmLNewLnaturalLsourcesLofLfunctionalLconstituentsaLIndustriali
CropsiandiProducts[L2016[Lkl[Lhee]hfe

5.9 41

41 QualityLevaluationLofLpeonyLseedLoilLspray]driedLinLdifferentLcombinationsLofLwallLmaterialsLduringL
encapsulationLandLstorageaLJournaliofiFoodiScienceiandiTechnology[L2016[Lhf[Lehlj]ich 3.3 3

(2016-2017)
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40  dentificationLandLquantificationLofLtheLphosphorylatedLovalbuminLbyLhighLresolutionLmassL
spectrometryLunderLdry]heatingLtreatmentaLFoodiChemistry[L2016[Ledc[Ldgd]j 8.5 17

39 wataLonLtheLpeptideLmappingLandLMSLidentificationLforLphosphorylatedLpeptideaLDataiiniBrief[L2016[L
k[Lei]fc 1.2

38 zlycationLofL˛†]lactoglobulinLunderLdynamicLhighLpressureLmicrofluidizationLtreatmentmLxffectsLonL
 gx]bindingLcapacityLandLconformationaLFoodiResearchiInternational[L2016[Lkl[Lkke]kkk 7 35

37 tntioxidantsLandL˛–]glucosidaseLinhibitorsLfromL pomoeaLbatatasLleavesLidentifiedLbyL
bioassay]guidedLapproachLandLstructure]activityLrelationshipsaLFoodiChemistry[L2016[Leck[Lid]j 8.5 68

36 tntioxidantLactivitiesLandLpolyphenolsLofLsweetLpotatoLT pomoeaLbatatasLγaULleavesLextractedLwithL
solventsLofLvariousLpolaritiesaLFoodiBioscience[L2016[Ldh[Ldd]dk 4.9 53

35 TheLadsorptionLofLleadT  ULionsLbyLdynamicLhighLpressureLmicro]fluidizationLtreatedLinsolubleL
soybeanLdietaryLfiberaLJournaliofiFoodiScienceiandiTechnology[L2016[Lhf[Lehfe]l 3.3 22

34 tntioxidantLtctivityLandLPhenolicLtcidsLProfilesLofLtrtemisiaLSelengensisLTurczLxxtractedLwithL
VariousLMethodsLbyL–Pγv]QTOy]MSbMSaLJournaliofiFoodiBiochemistry[L2016[Lgc[Licf]ide 3.3 3

33 MetabolicLprofilingLofLantioxidantsLconstituentsLinLtrtemisiaLselengensisLleavesaLFoodiChemistry[L
2015[Ldki[Ldef]fe 8.5 26

32 ResponseLsurfaceLoptimizationLandLphysicochemicalLpropertiesLofLpolysaccharidesLfromLNelumboL
nuciferaLleavesaLInternationaliJournaliofiBiologicaliMacromolecules[L2015[Ljg[Ldcf]dc 7.9 43

31 Physico]chemicalLpropertiesLofLgelatinLfromLbigheadLcarpLT–ypophthalmichthysLnobilisULscalesLbyL
ultrasound]assistedLextractionaLJournaliofiFoodiScienceiandiTechnology[L2015[Lhe[Ledii]jg 3.3 60

30 ProbingLtheLconformationalLchangesLofLovalbuminLafterLglycationLusingL–wX]MSaLFoodiChemistry[L
2015[Ldii[Lie]ij 8.5 13

29
OptimizationLofLinstantLedibleLfilmsLbasedLonLdietaryLfiberLprocessedLwithLdynamicLhighLpressureL
microfluidizationLforLbarrierLpropertiesLandLwaterLsolubilityaLLWTixiFoodiScienceiandiTechnology[L
2015[Lic[Licf]ick

5.4 16

28 tLhighLthroughputLscreeningLassayLforLidentifyingLglycationLinhibitorsLonLMtγw ]TOyLtargetaLFoodi
Chemistry[L2015[Ldjc[Ldic]k 8.5 3

27 MicrowaveLheatingLenhancesLantioxidantLandLemulsifyingLactivitiesLofLovalbuminLglycatedLwithL
glucoseLinLsolid]stateaLJournaliofiFoodiScienceiandiTechnology[L2015[Lhe[Ldghf]id 3.3 30

26 yunctionalLpropertiesLandLstructureLchangesLofLsoybeanLproteinLisolateLafterLsubcriticalLwaterL
treatmentaLJournaliofiFoodiScienceiandiTechnology[L2015[Lhe[Lfgde]ed 3.3 16

25 NewLzallotanninLandLotherLPhytochemicalsLfromLSycamoreLMapleLTtcerLpseudoplatanusULγeavesaL
NaturaliProductiCommunications[L2015[Ldc[LdlfghjkXdhcdccd 0.9 4

24 xffectLofL˛‡]irradiationLonLtheLphysicochemicalLpropertiesLandLstructureLofLfishLmyofibrillarLproteinsaL
RadiationiPhysicsiandiChemistry[L2015[Ldcl[Ljc]je 2.5 36

23
vomparisonLofLdifferentLmethodsLforLextractingLpolyphenolsLfromL pomoeaLbatatasLleaves[LandL
identificationLofLantioxidantLconstituentsLbyL–Pγv]QTOy]MSeaLFoodiResearchiInternational[L2015[L
jc[Ldcd]dcl

7 35
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22 NewLzallotanninLandLotherLPhytochemicalsLfromLSycamoreLMapleLTtcerLpseudoplatanusULγeavesaL
NaturaliProductiCommunications[L2015[Ldc[Ldljj]kc 0.9 7

21 xffectLofLammoniumLsulfateLfractionalLprecipitationLonLgelLstrengthLandLcharacteristicsLofLgelatinL
fromLbigheadLcarpLT–ypophthalmichthysLnobilisULscaleaLFoodiHydrocolloids[L2014[Lfi[Ldjf]dkc 10.6 48

20 SolventLoptimization[LantioxidantLactivity[LandLchemicalLcharacterizationLofLextractsLfromLtrtemisiaL
selengnesisLTurczaLIndustrialiCropsiandiProducts[L2014[Lhi[Leef]efc 5.9 31

19
 mprovedLglycationLafterLultrasonicLpretreatmentLrevealedLbyLhigh]performanceLliquidL
chromatography]linearLionLtrapbOrbitrapLhigh]resolutionLmassLspectrometryaLJournaliofiAgriculturali
andiFoodiChemistry[L2014[Lie[Lehee]fc

5.7 45

18 StructureLandLtntioxidantLtctivityLofLMilkLModelLSystemsLafterLMicrowaveL–eatingaLFoodiSciencei
andiTechnologyiResearch[L2014[Lec[Lfgh]fhh 0.8 7

17 StructuralLchangesLofLultrasonicatedLbovineLserumLalbuminLrevealedLbyLhydrogen]deuteriumL
exchangeLandLmassLspectrometryaLAnalyticaliandiBioanalyticaliChemistry[L2014[Lgci[Ljegf]hd 4.4 13

16 zelatinLquantificationLbyLoxygen]dkLlabelingLandLliquidLchromatography]high]resolutionLmassL
spectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2014[Lie[Lddkgc]hf 5.7 11

15 vorrelationLtnalysisLbetweenLvolorLParametersLandLSensoryLvharacteristicsLofLRiceLwithLwifferentL
MillingLwegreesaLJournaliofiFoodiProcessingiandiPreservation[L2014[Lfk[Ldklc]dklj 2.1 9

14 xffectLofLfermentationLandLdynamicLhighLpressureLmicrofluidizationLonLdietaryLfibreLofLsoybeanL
residueaLJournaliofiFoodiScienceiandiTechnology[L2014[Lhd[Lfekh]le 3.3 30

13  nfluenceLofLultrasonicLtreatmentLonLtheLstructureLandLemulsifyingLpropertiesLofLpeanutLproteinL
isolateaLFoodiandiBioproductsiProcessing[L2014[Lle[Lfc]fj 4.9 150

12 xffectLofLdynamicLhigh]pressureLmicrofluidizationLonLtheLmorphologyLcharacteristicsLandL
physicochemicalLpropertiesLofLmaizeLamyloseaLStarch/Staerke[L2013[Lih[Lflc]flj 2.3 32

11 wynamicLhighLpressureLmicrofluidization]assistedLextractionLandLantioxidantLactivitiesLofLsweetL
potatoLT pomoeaLbatatasLγaULleavesLflavonoidaLFoodiandiBioproductsiProcessing[L2013[Lld[Ld]i 4.9 30

10 zlycationLpromotedLbyLdynamicLhighLpressureLmicrofluidisationLpretreatmentLrevealedLbyLhighL
resolutionLmassLspectrometryaLFoodiChemistry[L2013[Ldgd[Lfehc]l 8.5 40

9 vomparisonLofLglycationLinLconventionallyLandLmicrowave]heatedLovalbuminLbyLhighLresolutionL
massLspectrometryaLFoodiChemistry[L2013[Ldgd[Llkh]ld 8.5 32

8
 ncreaseLofLovalbuminLglycationLbyLtheLmaillardLreactionLafterLdisruptionLofLtheLdisulfideLbridgeL
evaluatedLbyLliquidLchromatographyLandLhighLresolutionLmassLspectrometryaLJournaliofiAgriculturali
andiFoodiChemistry[L2013[Lid[Leehf]ie

5.7 41

7 vharacteristicsLandLantioxidantLactivitiesLofLovalbuminLglycatedLwithLdifferentLsaccharidesLunderL
heatLmoistureLtreatmentaLFoodiResearchiInternational[L2012[Lgk[Lkii]kje 7 74

6 wynamicLhighLpressureLmicrofluidization]assistedLextractionLandLantioxidantLactivitiesLofLlentinanaL
InternationaliJournaliofiBiologicaliMacromolecules[L2012[Lhd[Llei]fe 7.9 39

5 wegradationLofLhigh]methoxylLpectinLbyLdynamicLhighLpressureLmicrofluidizationLandLitsL
mechanismaLFoodiHydrocolloids[L2012[Lek[Lded]del 10.6 139

(2012-2015)
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4 RelationshipLbetweenLfunctionalLpropertiesLandLaggregationLchangesLofLwheyLproteinLinducedLbyL
highLpressureLmicrofluidizationaLJournaliofiFoodiScience[L2011[Lji[Lxfgd]j 3.4 53

3 xffectLofLdynamicLhigh]pressureLmicrofluidizationLatLdifferentLtemperaturesLonLtheLantigenicL
responseLofLbovineL˛†]lactoglobulinaLEuropeaniFoodiResearchiandiTechnology[L2011[Leff[Llh]dce 3.4 27

2 TheLeffectLofLdynamicLhigh]pressureLmicrofluidizationLonLtheLactivity[LstabilityLandLconformationLofL
trypsinaLFoodiChemistry[L2010[Ldef[Lidi]ied 8.5 81

1 xffectLofLfryingLonLtheLlipidLoxidationLandLvolatileLsubstancesLinLgrassLcarpLTvtenopharyngodonL
idellusULfilletaLJournaliofiFoodiProcessingiandiPreservation[edifge 2.1 0
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