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streptozotoxineinducedOdiabeticOratsOandOitsOunderlyingOmechanismfOFoodgandgFunctiondO2019dOihdOmmolemmpn6.1 11

30 GreenOsynthesisOandOcharacterizationOofOzincOoxideOnanoparticlesOusingOcarboxylicOcurdlanOandOtheirO
interactionOwithObovineOserumOalbuminfORSCgAdvancesdO2016dOndOooomjeooomq 3.7 11

29 HighlyOselectiveOandOsensitiveOnucleicOacidOdetectionObasedOonOpolysaccharideefunctionalizedOsilverO
nanoparticlesfOSpectrochimicagActagwgPartgA:gMoleculargandgBiomoleculargSpectroscopydO2015dOikldOioeji 4.4 10

28
βnhancedOproductionOandOantioxidantOactivityOofOendoepolysaccharidesOfromOPhellinusOigniariusO
mutantsOscreenedObyOlowOpowerOHeeNeOlaserOandOultravioletOinductionfOBioactivegCarbohydratesgandg
DietarygFibredO2018dOimdOkhekn

3.4 10

27
ThreeephaseOpartitioningOsystemOwithOdimethylOcarbonateOasOorganicOphaseOforOpartitioningOofO
exopolysaccharidesOfromOPhellinusObaumiifOInternationalgJournalgofgBiologicalgMacromoleculesdO2019dO
ikidOqlieqlp

7.9 9

26 RheologicalOpropertiesOofOaO˛†eidkepolyglucuronicOacidOderivativeOfromO
leacetamidoeTβMPOemediatedOoxidationOofOcurdlanfORSCgAdvancesdO2017dOodOmhlliemhllp 3.7 9

25 PhysicochemicalOandOfunctionalOcharacteristicsOofOpolysaccharidesOfromOokraOextractedObyOusingO
ultrasoundOatOdifferentOfrequenciesfOFoodgChemistrydO2021dOknidOikhikp 8.5 8

24
ModulatoryOeffectsOofOpolysaccharidesOfromOplantsdOmarineOalgaeOandOedibleOmushroomsOonOgutO
microbiotaOandOrelatedOhealthObenefitsrOyOreviewffOInternationalgJournalgofgBiologicalg
MacromoleculesdO2022dOjhldOinqeinq

7.9 7

23
βffectOofOsweepOfrequencyOultrasoundOandOfixedOfrequencyOultrasoundOthawingOonOgellingO
propertiesOofOmyofibrillarOproteinOfromOquickefrozenOsmallOyellowOcroakerOandOitsOpossibleO
mechanismsfOLWTgwgFoodgSciencegandgTechnologydO2021dOimhdOiiiqjj

5.4 7

22 –onjugationOofOferulicOacidOontoOpectinOaffectedOtheOphysicochemicaldOfunctionalOandOantioxidantO
propertiesfOJournalgofgthegSciencegofgFoodgandgAgriculturedO2020dOihhdOmkmjemknj 4.3 6

21 βmulsifyingOpropertiesOofOaOferulicOacidegraftedOcurdlanOconjugateOandOitsOcontributionOtoOtheO
chemicalOstabilityOofO˛†ecarotenefOFoodgChemistrydO2021dOkkqdOijphmk 8.5 6

20 βxtractionOofOpolysaccharidesOfromOmacarO–haracterizationOandOimmunoregulatoryOeffectsOonO–αlOTO
cellsfOInternationalgJournalgofgBiologicalgMacromoleculesdO2020dOimldOlooelpm 7.9 5

19 βnhancingOtheOcolloidalOstabilitiesOofOzeinOnanoparticlesOcoatedOwithOcarboxylicOcurdlansfOLWTgwgFoodg
SciencegandgTechnologydO2021dOikodOiihlom 5.4 5

18 βffectsOofOultrasoundOonOtheOthawingOofOquickefrozenOsmallOyellowOcroakerOWLarimichthysOpolyactisaO
basedOonOTMTelabeledOquantitativeOproteomicfOFoodgChemistrydO2022dOknndOikhnhh 8.5 5

17 StudiesOonOInteractionOofOPolysaccharideeTemplatedOSilverONanoparticlesOwithOzovineOSerumO
ylbuminfOJournalgofgInorganicgandgOrganometallicgPolymersgandgMaterialsdO2013dOjkdOikpkeikpp 3.2 4

16 ProteoglycanOisolatedOfromO–orbiculaOflumineaOexertsOhepatoeprotectiveOeffectsOagainstO
alcoholeinducedOliverOinjuryOinOmicefOInternationalgJournalgofgBiologicalgMacromoleculesdO2020dOiljdOieih 7.9 4

15 MicroenanoebubbleOtechnologyOandOitsOapplicationsOinOfoodOindustryrOyOcriticalOreviewfOFoodgReviewsg
Internationaldiejk 5.5 3

14 PectinedecoratedOseleniumOnanoparticlesOasOaOnanocarrierOofOcurcuminOtoOachieveOenhancedO
physicochemicalOandObiologicalOpropertiesfOIETgNanobiotechnologydO2019dOikdOppheppn 2 3

(2019-2019)

5



13
HepatoprotectiveOeffectOofOPhellinusOlinteusOmyceliaOpolysaccharideOWPLeNiaOagainstO
acetaminopheneinducedOliverOinjuryOinOmousefOInternationalgJournalgofgBiologicalgMacromoleculesdO
2020dOimldOijoneijpl

7.9 3

12 ypplicationOofOnonthermalOprocessingOtechnologiesOinOextractingOandOmodifyingOpolysaccharidesrOyO
criticalOreviewfOComprehensivegReviewsgingFoodgSciencegandgFoodgSafetydO2021dOjhdOlknoelkpq 16.4 2

11 PreparationdOStructuralOFeaturesOandOImmunostimulatoryOyctivityOofOaOGlucomannanOFromOFreshO
StemsffOFrontiersgingNutritiondO2021dOpdOpjkphk 6.2 1
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