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l Paper IF Citations

120 StimuliaresponsiveMpolymeracomplexedMliposomeMnanocarrierMprovidesMcontrolledMreleaseMofM
biomoleculesbMFoodgHydrocolloidsZM2022ZMefiZMedkgmk 10.6 1

119
MultiafunctionalMbehaviorMofMfoodMemulsifierMerythorbylMlaurateMinMdifferentMcolloidalMconditionsMofM
homogeneousMoilainawaterMemulsionMsystembMColloidsgandgSurfacesgA:gPhysicochemicalgandg
EngineeringgAspectsZM2022ZMjgjZMeflefk

5.1 1

118 untifungalMactivityMofM˛–ahelicalMpropeptideMSnuwalwpIeiMderivedMfromMwalotropisMproceraMRbMvrbM
againstMfoodMspoilageMyeastsbMFoodgControlZM2022ZMeggZMedljfl 6.2 2

117
SynergisticMinactivationMofMListeriaMandMybMcoliMusingMaMcombinationMofMerythorbylMlaurateMandMmildM
heatingMandMitsMapplicationMinMdecontaminationMofMpeasMasMaMmodelMfreshMproducebMFoodgMicrobiologyZM
2022ZMedfZMedgljm

6 1

116 LipaseacatalyzedMtwoastepMesterificationMforMsolventafreeMproductionMofMmixedMlauricMacidMestersMwithM
antibacterialMandMantioxidativeMactivitiesbMFoodgChemistryZM2022ZMgjjZMegdjid 8.5 1

115 xirectMandMsimultaneousManalysisMofMlipaseacatalyzedMhydrolysisMofMhighaoleicMoilMmodelMbyMchiralM
stationaryMphaseMβPLwayLSxbMFoodgChemistryZM2022ZMgjkZMegdkid 8.5 2

114 wharacterizationMandMmolecularMdockingMstudyMofMcathepsinMLMinhibitoryMpeptidesMVSnuwalwpIsWMfromM
walotropisMproceraMRbMvrbbMScientificgReportsZM2022ZMefZMilfi 4.9 1

113 whangeMofMxendriticMwellMSubsetsMInvolvedMinMProtectionMugainstMInfectionMinMShortaTermazastedM
MicebbMImmunegNetworkZM2022ZMffZMeej 6.1

112
xifferentiatedMstructureMofMsyntheticMglycogenalikeMparticleMbyMtheMcombinedMactionMofMglycogenM
branchingMenzymesMandMamylosucrasebMInternationalgJournalgofgBiologicalgMacromoleculesZM2021ZM
emiZMeifaeif

7.9 1

111 untibacterialMcharacterizationMofMerythorbylMlaurateMagainstMαeobacillusMstearothermophilusMsporesbM
LWTgvgFoodgSciencegandgTechnologyZM2021ZMeiiZMeeflfh 5.4 0

110 YeastMmetabolicMengineeringMforMcarbonMdioxideMfixationMandMitsMapplicationbMBioresourcegTechnologyZM
2021ZMefjghm 11 0

109 InfluenceMofMalkylMchainMlengthMonMtheMactionMofMacetylatedMmonoglyceridesMasMplasticizersMforMpolyM
VvinylMchlorideWMfoodMpackagingMfilmbMFoodgPackaginggandgShelfgLifeZM2021ZMfkZMeddjem 8.2 5

108
ussociationMofMwoffeeMwonsumptionMandMItsMTypesMuccordingMtoMudditionMofMSugarMandMwreamerMwithM
MetabolicMSyndromeMIncidenceMinMaMKoreanMPopulationMfromMtheMβealthMyxamineesMVβyXuWMStudybM
NutrientsZM2021ZMegZM

6.7 2

107 yrythorbylMlaurateMsuppressesMTNza˛–ainducedMadhesionMofMmonocytesMtoMtheMvascularMendotheliumbM
JournalgofgFunctionalgFoodsZM2021ZMldZMedhhfl 5.1 2

106 SynergisticMInactivationMofMvacteriaMUsingMaMwombinationMofMyrythorbylMLaurateMandMUVMTypeauMLightM
TreatmentbMFrontiersgingMicrobiologyZM2021ZMefZMjlfmdd 5.7 0

105 womparativeMunalysisMofMUniversalMProteinMyxtractionMMethodologiesMforMScreeningMofMLipaseM
uctivityMfromMugriculturalMProductsbMCatalystsZM2021ZMeeZMlej 4 1

104 OptimizationMofMSpectrophotometricMandMzluorometricMussaysMUsingMulternativeMSubstratesMforMtheM
βighaThroughputMScreeningMofMLipaseMuctivitybMJournalgofgChemistryZM2021ZMfdfeZMeaed 2.3 2
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103
xevelopmentMofMchitosanacoatedMnanoemulsionsMofMtwoMsulfidesMpresentMinMonionMVulliumMcepaWM
essentialMoilMandMtheirMnematicidalMactivitiesMagainstMtheMpineMwoodMnematodeZMvursaphelenchusM
xylophilusbMEnvironmentalgSciencegandgPollutiongResearchZM2021ZMe

5.1 0

102 yffectsMofMfreezingMrateMonMstructuralMchangesMinMLalactateMdehydrogenaseMduringMtheMfreezingM
processbMScientificgReportsZM2021ZMeeZMegjhg 4.9 3

101 PurificationMandMcharacterizationMofMaMnovelMacidatolerantMandMheterodimericM˛†aglucosidaseMfromM
pumpkinMVwucurbitaMmoschataWMseedbMJournalgofgBiosciencegandgBioengineeringZM2021ZMegfZMefiaege 3.3 0

100 yrythorbylMfattyMacidMesterMasMaMmultiafunctionalMfoodMemulsifiernMynzymaticMsynthesisZMchemicalM
identificationZMandMfunctionalMcharacterizationMofMerythorbylMmyristatebMFoodgChemistryZM2021ZMgigZMefmhim8.5 6

99 InfluenceMofMcreamerMadditionMonMchlorogenicMacidMbioaccessibilityMandMantioxidantMactivityMofMinstantM
coffeeMduringMinMvitroMdigestionbMLWTgvgFoodgSciencegandgTechnologyZM2021ZMeieZMeefekl 5.4 0

98 IntegralMStereoselectivityMofMLipaseMvasedMonMtheMwhromatographicMResolutionMofM
ynantiomericcRegioisomericMxiacylglycerolsbMJournalgofgAgriculturalgandgFoodgChemistryZM2021ZMjmZMgfiagge5.7 7

97 wontrolledMrateMslowMfreezingMwithMlyoprotectiveMagentMtoMretainMtheMintegrityMofMlipidMnanovesiclesM
duringMlyophilizationbbMScientificgReportsZM2021ZMeeZMfhgih 4.9 1

96 wrosstalkMvetweenMProstateMwancerMwellsMandMTumoraussociatedMzibroblastsMynhancesMtheM
MalignancyMbyMInhibitingMtheMTumorMSuppressorMPLZzbMCancersZM2020ZMefZM 6.6 1

95 watalyticMcharacterizationMofMheterodimericMlinoleateMegSalipoxygenaseMfromMblackMsoybeanMVαlycineM
maxMVLbWMMerrbWbMEnzymegandgMicrobialgTechnologyZM2020ZMegmZMedmimi 3.8 3

94 LipaseacatalyzedMsynthesisMofMlauroylMtripeptideaKβuMwithMmultiafunctionalitiesnMItsMsurfaceaactiveZM
antibacterialZMandMantioxidantMpropertiesbMFoodgChemistryZM2020ZMgemZMefjigg 8.5 6

93 untimicrobialMwharacterizationMofMyrythorbylMLaurateMforMPracticalMupplicationsMinMzoodMandM
wosmeticsbMJournalgofgChemistryZM2020ZMfdfdZMeal 2.3 5

92 MicrofluidicMassemblyMofMliposomesMdualaloadedMwithMcatechinMandMcurcuminMforMenhancingM
bioavailabilitybMColloidsgandgSurfacesgA:gPhysicochemicalgandgEngineeringgAspectsZM2020ZMimhZMefhjkd 5.1 13

91 MicrofluidicMassemblyMofMmonoadispersedMliposomeMandMitsMsurfaceMmodificationMforMenhancingMtheM
colloidalMstabilitybMColloidsgandgSurfacesgA:gPhysicochemicalgandgEngineeringgAspectsZM2020ZMiljZMefhfdf 5.1 15

90 StructuralMwharacteristicsMandMInMVitroMxigestibilityMofMMalicMucidaTreatedMwornMStarchMwithMxifferentM
pβMwonditionsbMMoleculesZM2019ZMfhZM 4.8 8

89
PreparationMandMcharacterizationMofMendolysinacontainingMliposomesMandMevaluationMofMtheirM
antimicrobialMactivitiesMagainstMgramanegativeMbacteriabMEnzymegandgMicrobialgTechnologyZM2019ZM
eflZMhdahl

3.8 26

88 TranscriptomicManalysisMofMStaphylococcusMaureusMunderMtheMstressMconditionMofMantibacterialM
erythorbylMlaurateMbyMRNuMsequencingbMFoodgControlZM2019ZMmjZMeal 6.2 16

87 LipaseacatalyzedMsolventafreeMsynthesisMofMerythorbylMlaurateMinMaMgasasolidaliquidMmultiphaseM
systembMFoodgChemistryZM2019ZMfkeZMhhiahhm 8.5 13

86 NanotechnologyMforMzoodMyngineeringnMviomembraneMandMNanocarriersbMJournalgofgChemistryZM2019ZM
fdemZMeag 2.3 1

(2019-2021)
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85 yffectMofMintenseMpulsedMlightMonMtheMdeactivationMofMlipasenMynzymeadeactivationMkineticsMandM
tertiaryMstructuralMchangesMbyMfragmentationbMEnzymegandgMicrobialgTechnologyZM2019ZMefhZMjgajm 3.8 8

84 InhibitoryMcharacteristicsMofMflavonolagaOaglycosidesMfromMPolygonumMaviculareMLbMVcommonM
knotgrassWMagainstMporcineMpancreaticMlipasebMScientificgReportsZM2019ZMmZMeldld 4.9 9

83 watalyticMcharacteristicsMofMaMsnaeVgWMregioselectiveMlipaseMfromMwordycepsMmilitarisbMBiotechnologyg
ProgressZM2019ZMgiZMefkhh 2.8 5

82 βydrophilicMandMlipophilicMcharacteristicsMofMnonafattyMacidMmoietiesnMsignificantMfactorsMaffectingM
antibacterialMactivityMofMlauricMacidMestersbMFoodgSciencegandgBiotechnologyZM2018ZMfkZMhdeahdm 3 22

81 uscorbicMucidavasedMOxygenMScavengerMinMuctiveMzoodMPackagingMSystemMforMRawMMeatloafbMJournalg
ofgFoodgScienceZM2018ZMlgZMjlfajll 3.4 24

80 MolecularMcloningMandMantiainvasiveMactivityMofMcathepsinMLMpropeptidealikeMproteinMfromMwalotropisM
proceraMRbMvrbMagainstMcancerMcellsbMJournalgofgEnzymegInhibitiongandgMedicinalgChemistryZM2018ZMggZMjikajjh5.6 6

79 InfluenceMofMbiopolymersMonMtheMsolubilityMofMbranchedachainMaminoMacidsMandMstabilityMofMtheirM
solutionsbMFoodgChemistryZM2018ZMfgmZMlkfalkl 8.5 5

78 viochemicalMpropertiesMofMLaarabinoseMisomeraseMfromMwlostridiumMhylemonaeMtoMproduceM
xatagatoseMasMaMfunctionalMsweetenerbMPLoSgONEZM2018ZMegZMedemjdmm 3.7 16

77 umperometricMxetectionMofMwonformationalMwhangeMofMProteinsMUsingMImmobilizedaLiposomeM
SensorMSystembMSensorsZM2018ZMelZM 3.8 1

76 SyringicMacidMpreventsMskinMcarcinogenesisMviaMregulationMofMNoXMandMyαzRMsignalingbMBiochemicalg
PharmacologyZM2018ZMeihZMhgiahhi 6 35

75 upplicationMofMstabilizerMimprovesMstabilityMofMnanosuspendedMbranchedachainMaminoMacidsMandM
antiainflammatoryMeffectMinMLPSainducedMRuWMfjhbkMcellsbMFoodgSciencegandgBiotechnologyZM2018ZMfkZMhieahim3 6

74 yrythorbylMlaurateMasMaMpotentialMfoodMadditiveMwithMmultiafunctionalitiesnMuntibacterialMactivityMandM
modeMofMactionbMFoodgControlZM2018ZMljZMeglaehi 6.2 23

73 MicrofluidicMPreparationMofMLiposomesMUsingMythylMucetatecnaβexaneMSolventsMasManMulternativeMtoM
whloroformbMJournalgofgChemistryZM2018ZMfdelZMeaj 2.3 2

72 unMOverviewMofMNanotechnologyMinMzoodMSciencenMPreparativeMMethodsZMPracticalMupplicationsZMandM
SafetybMJournalgofgChemistryZM2018ZMfdelZMeaed 2.3 42

71 xesignMofMaMsimpleMpaperabasedMcolorimetricMbiosensorMusingMpolydiacetyleneMliposomesMforM
neomycinMdetectionbMAnalystugTheZM2018ZMehgZMhjfgahjfm 5 13

70 wloningMandMproteinMexpressionMofMtheMsnaeVgWMregioselectiveMlipaseMfromMwordycepsMmilitarisbM
EnzymegandgMicrobialgTechnologyZM2018ZMeemZMgdagj 3.8 6

69 InfluenceMofMlysolecithinMandMTweenMldMonMtheMcolloidalMstabilityMofMbranchedMchainMaminoMacidsMinMaM
nanosuspensionMsystembMFoodgChemistryZM2017ZMffeZMjdjajef 8.5 3

68 yndolysinMLysSumkMisMsynergisticMwithMcarvacrolMinMcontrollingMStaphylococcusMaureusMinMfoodsbM
InternationalgJournalgofgFoodgMicrobiologyZM2017ZMfhhZMemafj 5.8 41
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67 NanosuspendedMbranchedMchainMaminoMacidsnMtheMinfluenceMofMstabilizersMonMtheirMsolubilityMandM
colloidalMstabilitybMFoodgSciencegandgBiotechnologyZM2017ZMfjZMikgaikm 3 3

66
untiainflammatoryMandMantiagenotoxicMactivityMofMbranchedMchainMaminoMacidsMVvwuuWMinM
lipopolysaccharideMVLPSWMstimulatedMRuWMfjhbkMmacrophagesbMFoodgSciencegandgBiotechnologyZM2017
ZMfjZMegkeaegkk

3 21

65 ProtectionMofMαrainMProductsMfromMSitophilusMoryzaeMVLbWMwontaminationMbyMuntiaInsectMPestM
RepellentMSachetMwontainingMullylMMercaptanMMicrocapsulebMJournalgofgFoodgScienceZM2017ZMlfZMfjghafjhf3.4 16

64 yrythorbylMlaurateMasMaMpotentialMfoodMadditiveMwithMmultiafunctionalitiesnMInterfacialMcharacteristicsM
andMantioxidantMactivitybMFoodgChemistryZM2017ZMfeiZMedeak 8.5 28

63 TheMpossibleMpresenceMofMnaturalM˛†axaglucosidaseMinhibitorsMinMjujubeMleafMextractbMFoodgChemistryZM
2016ZMemhZMfefak 8.5 4

62 SelectiveMproductionMofMeamonocaprinMbyMporcineMliverMcarboxylesteraseacatalyzedMesterificationnMItsM
enzymeMkineticsMandMcatalyticMperformancebMEnzymegandgMicrobialgTechnologyZM2016ZMlfZMieaik 3.8 3

61 RapidMandMSensitiveMxeterminationMofMLipidMOxidationMUsingMtheMReagentMKitMvasedMonM
SpectrophotometryMVzOOxLuvfatSystemWbMJournalgofgChemistryZM2016ZMfdejZMeaj 2.3 8

60
SolidMselfananoemulsifyingMdrugMdeliveryMsystemMVSNyxxSWMforMenhancedMoralMbioavailabilityMofM
poorlyMwaterasolubleMtacrolimusnMphysicochemicalMcharacterisationMandMpharmacokineticsbMJournalgofg
MicroencapsulationZM2015ZMgfZMidgaed

3.4 22

59 ynzymaticMsynthesisMofMgaOa˛–amaltosylalaascorbateMusingManMengineeredMcyclodextrinM
glucanotransferasebMFoodgChemistryZM2015ZMejmZMgjjake 8.5 9

58 uMreliableMandMreproducibleMmethodMforMtheMlipaseMassayMinManMuOTcisooctaneMreversedMmicellarM
systemnMmodificationMofMtheMcopperasoapMcolorimetricMmethodbMFoodgChemistryZM2015ZMelfZMfgjahe 8.5 10

57 αasasensingMarrayMapplicationMforMonalineMmonitoringMinMaMheataresponsiveMbioprocessMofM
StreptomycesMgriseusMβUTMjdgkbMFoodgSciencegandgBiotechnologyZM2015ZMfhZMlkialle 3 1

56 untioxidativeMandMnitricMoxideMscavengingMactivityMofMbranchedachainMaminoMacidsbMFoodgSciencegandg
BiotechnologyZM2015ZMfhZMeiiiaeiil 3 24

55 MicrofluidicMplatformsMwithMmonolithicallyMintegratedMhierarchicalMaperturesMforMtheMfacileMandMrapidM
formationMofMcargoacarryingMvesiclesbMLabgongAgChipZM2015ZMeiZMgkgak 7.2 15

54 unMasymmetricMnakedaeyeMchemoasensorMforMwufYMinMaqueousMsolutionbMInorganicgChemistryg
CommunicationZM2015ZMieZMmdamh 3.1 15

53 xualachannelMdetectionMofMwuVfYWMandMzVaWMwithMaMsimpleMSchiffabasedMcolorimetricMandMfluorescentM
sensorbMSpectrochimicagActagvgPartgA:gMoleculargandgBiomoleculargSpectroscopyZM2015ZMegjMPtMwZMejhmaik 4.4 74

52 yxtractionMcharacteristicsMofMsubcriticalMwaterMdependingMonMtheMnumberMofMhydroxylMgroupMinM
flavonolsbMFoodgChemistryZM2015ZMejlZMfeaj 8.5 40

51 wysteineMProteaseMProfilesMofMtheMMedicinalMPlantMwalotropisMproceraMRbMvrbMrevealedMbyMdeMnovoM
transcriptomeManalysisbMPLoSgONEZM2015ZMedZMedeemgfl 3.7 19

50
whemoselectiveMOxidationMofMwjMPrimaryMβydroxylMαroupsMofMPolysaccharidesMinMRiceMvranMforMtheM
upplicationMasMaMNovelMWateraSolubleMxietaryMziberbMInternationalgJournalgofgFoodgPropertiesZM2015ZM
elZMejjhaejkj

3 4

(2015-2017)
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49 αenerationMofMalginateMnanoparticlesMthroughMmicrofluidicsaaidedMpolyelectrolyteMcomplexationbM
ColloidsgandgSurfacesgA:gPhysicochemicalgandgEngineeringgAspectsZM2015ZMhkeZMljamf 5.1 16

48 uOTcisooctaneMreverseMmicellesMwithMaMmicroaqueousMcoreMactMasMprotectiveMshellsMforMenhancingM
theMthermalMstabilityMofMwhromobacteriumMviscosumMlipasebMFoodgChemistryZM2015ZMekmZMfjgam 8.5 10

47
yffectsMofMuspergillusMspeciesMinoculationMandMtheirMenzymaticMactivitiesMonMtheMformationMofMvolatileM
componentsMinMfermentedMsoybeanMpasteMVdoenjangWbMJournalgofgAgriculturalgandgFoodgChemistryZM
2015ZMjgZMehdeael

5.7 61

46 xevelopmentMofMantiainsectMfoodMpackagingMfilmMcontainingMaMpolyvinylMalcoholMandMcinnamonMoilM
emulsionMatMaMpilotMplantMscalebMJournalgofgStoredgProductsgResearchZM2015ZMjeZMeehaeel 2.5 36

45 wharacterizationMofMPhysicochemicalMPropertiesMofMSprayadriedMSolidMxispersionsMLoadedMwithM
UnmodifiedMwrystallineMzenofibratebMCurrentgPharmaceuticalgAnalysisZM2015ZMeeZMegmaehh 0.6 15

44 yffectMofMSodiumMTaurocholateMonMOmeprazoleMvuccalMudhesiveMTabletnMPhysicochemicalM
wharacterizationMandMPharmacokineticsMinMβamsterbMCurrentgPharmaceuticalgAnalysisZM2015ZMeeZMmlaedg 0.6 4

43 untioxidantMactivitiesMofMonionMVulliumMcepaMLbWMpeelMextractsMproducedMbyMethanolZMhotMwaterZMandM
subcriticalMwaterMextractionbMFoodgSciencegandgBiotechnologyZM2014ZMfgZMjeiajfe 3 69

42 xevelopmentMofMaMnovelMselectiveMandMdifferentialMmediumMforMtheMisolationMofMListeriaM
monocytogenesbMAppliedgandgEnvironmentalgMicrobiologyZM2014ZMldZMedfdai 4.8 22

41 xoublealayeredMmicroparticlesMwithMenzymeatriggeredMreleaseMforMtheMtargetedMdeliveryMofM
waterasolubleMbioactiveMcompoundsMtoMsmallMintestinebMFoodgChemistryZM2014ZMejeZMigam 8.5 15

40 SolventadependentMchromogenicMsensingMforMwufYMandMfluorogenicMsensingMforMZnfYMandMulgYnMaM
multifunctionalMchemosensorMwithMdualamodebMTetrahedronZM2014ZMkdZMkhfmakhgl 2.4 43

39
xevelopmentMandMevaluationMofMlipidMnanocarriersMforMquercetinMdeliverynMuMcomparativeMstudyMofM
solidMlipidMnanoparticlesMVSLNWZMnanostructuredMlipidMcarriersMVNLwWZMandMlipidMnanoemulsionsMVLNyWbM
LWTgvgFoodgSciencegandgTechnologyZM2014ZMimZMeeiaefe

5.4 166

38 uMNewMMethodMforMxeterminingMtheMymulsionMStabilityMIndexMbyMvackscatteringMLightMxetectionbM
JournalgofgFoodgProcessgEngineeringZM2014ZMgkZMffmafgj 2.4 16

37 JanusacompartmentalMalginateMmicrobeadsMhavingMpolydiacetyleneMliposomesMandMmagneticM
nanoparticlesMforMvisualMleadVIIWMdetectionbMACSgAppliedgMaterialsgnamp;gInterfacesZM2014ZMjZMedjgeak 9.5 55

36 xevelopmentMofMaMNovelMSelectiveMandMxifferentialMMediumMforMtheMIsolationMofMListeriaM
monocytogenesbMAppliedgandgEnvironmentalgMicrobiologyZM2014ZMldZMfjhiafjhi 4.8 78

35 ynhancingMtheMstabilityMofMlipidMnanoparticleMsystemsMbyMsonicationMduringMtheMcoolingMstepMandM
controllingMtheMliquidMoilMcontentbMJournalgofgAgriculturalgandgFoodgChemistryZM2014ZMjfZMeeiikajk 5.7 15

34 womparisonMofMvolatileMreleaseMinMhydrocolloidMmodelMsystemsMcontainingMoriginalMandMregioM
selectivelyMcarboxylatedM˛†aglucansbMFoodgHydrocolloidsZM2014ZMgmZMfeiafff 10.6 4

33 xevelopmentMofMtheMsimpleMandMsensitiveMmethodMforMlipoxygenaseMassayMinMuOTcisooctaneM
reversedMmicellesbMFoodgChemistryZM2013ZMeglZMkggal 8.5 8

32 OptimizingMwonditionsMforMTyMPOcNaOwlaMediatedMwhemoselectiveMOxidationMofMPrimaryMulcoholsM
inMSweetMPotatoMResiduebMFoodgandgBioprocessgTechnologyZM2013ZMjZMjmdajml 5.1 1
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31
OptimizationMofMconditionsMforMfZfZjZjatetramethylaeapiperidinylMoxoammoniumMioncsodiumM
hypochloriteacatalyzedMselectiveMoxidationMofMtheMprimaryMalcoholMinMeaMonolaurinbMFoodgSciencegandg
BiotechnologyZM2013ZMffZMjfeajfm

3

30 ThermalMdeactivationMkineticsMofMPseudomonasMfluorescensMlipaseMentrappedMinMuOTcisooctaneM
reverseMmicellesbMJournalgofgAgriculturalgandgFoodgChemistryZM2013ZMjeZMmhfeak 5.7 9

29
xeterminationMofModorMreleaseMinMhydrocolloidMmodelMsystemsMcontainingMoriginalMorMcarboxylatedM
celluloseMatMdifferentMpβMvaluesMusingMstaticMheadspaceMgasMchromatographicMVSβSaαwWManalysisbM
SensorsZM2013ZMegZMflelafm

3.8 2

28 ynhancingMoperationalMstabilityMandMexhibitionMofMenzymeMactivityMbyMremovingMwaterMinMtheM
immobilizedMlipaseacatalyzedMproductionMofMerythorbylMlauratebMBiotechnologygProgressZM2013ZMfmZMllfam 2.8 6

27
SerialMconnectionMofMpackedabedMreactorsMwithMdifferentMreactionMtemperaturesnMenhancedM
operationalMstabilityMforMenzymaticallyMinteresterifiedMtransafreeMlipidMproductionbMEuropeangFoodg
ResearchgandgTechnologyZM2012ZMfgiZMjhkajik

3.4 4

26 OptimalMproductionMandMstructuralMcharacterizationMofMerythorbylMlaurateMobtainedMthroughM
lipaseacatalyzedMesterificationbMFoodgSciencegandgBiotechnologyZM2012ZMfeZMefdmaefei 3 8

25 TheMwombinedMyffectMofMUVMIrradiationMandMythanolMyxtractMfromMTorilisMjaponicaMzruitMonM
InactivationMofMvacillusMsubtilisMSporesbMJournalgofgFoodgSafetyZM2012ZMgfZMhkhahld 2 2

24 ynhancingMnanoparticleabasedMvisibleMdetectionMbyMcontrollingMtheMextentMofMaggregationbMScientificg
ReportsZM2012ZMfZMhij 4.9 39

23 yffectsMofMroastingMconditionsMonMtheMphysicochemicalMpropertiesMandMvolatileMdistributionMinMperillaM
oilsMVPerillaMfrutescensMvarbMjaponicaWbMJournalgofgFoodgScienceZM2011ZMkjZMwldlaej 3.4 22

22 ynhancementMofMantiaradicalMactivityMofMpectinMfromMappleMpomaceMbyMhydroxamationbMFoodg
HydrocolloidsZM2011ZMfiZMihiaihl 10.6 38

21
wombinedMeffectMofMultrasoundMandMorganicMacidsMtoMreduceMyscherichiaMcoliMOeiknβkZMSalmonellaM
TyphimuriumZMandMListeriaMmonocytogenesMonMorganicMfreshMlettucebMInternationalgJournalgofgFoodg
MicrobiologyZM2011ZMehiZMflkamf

5.8 224

20 xevelopmentMofMnewMassayMforMsucroseMphosphorylaseMandMitsMapplicationMtoMtheMcharacterizationMofM
vifidobacteriumMlongumMSJgfMsucroseMphosphorylasebMFoodgSciencegandgBiotechnologyZM2011ZMfdZMiegaiel3 9

19 LipaseacatalysedMsynthesisMofMerythorbylMlaurateMinMacetonitrilebMFoodgChemistryZM2011ZMefmZMimajg 8.5 28

18 VolatileMwhangesMinMveveragesMandMyncapsulatedMPowdersMwontainingManMurtemisiaMyxtractMduringM
ProductionMandMStoragebMKoreangJournalgofgFoodgSciencegandgTechnologyZM2011ZMhgZMfkeafkj 7

17 zormationMofMsuccinylMgenistinMandMsuccinylMdaidzinMbyMvacillusMspeciesbMJournalgofgFoodgScienceZM2010
ZMkiZMweflagg 3.4 15

16 RadicalMscavengingMactivityMandMantiaobesityMeffectsMinMgTgaLeMpreadipocyteMdifferentiationMofMSsukM
VurtemisiaMprincepsMPampbWMextractbMFoodgSciencegandgBiotechnologyZM2010ZMemZMigiaihd 3 20

15 yffectMofMeamonocaprinMadditionMonMtheMemulsionMstabilityMandMtheMstorageMstabilityMofMmayonnaisebM
FoodgSciencegandgBiotechnologyZM2010ZMemZMeffkaefgf 3 7

14
wharacterizationMandMoptimizationMofMcarboxylesteraseacatalyzedMesterificationMbetweenMcapricMacidM
andMglycerolMforMtheMproductionMofMeamonocaprinMinMreversedMmicellarMsystembMNewgBiotechnologyZM
2010ZMfkZMhjaif

6.4 7

(2010-2013)
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13 yffectsMofMphotosensitisationMandMautoxidationMonMtheMchangesMofMvolatileMcompoundsMandM
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