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111
PreparationLofLhighLinternalLphaseLPickeringLemulsionsLstabilizedLbyLeggLyolkLhighLdensityL
lipoproteinnLStabilizingLmechanismLunderLdifferentLp–LvaluesLandLproteinLconcentrationsbLLWTl-l
FoodlSciencelandlTechnologyZL2022ZLeikZLeegdme

5.4 0

110 uLreviewLonLplantabasedLproteinsLfromLsoybeannL–ealthLbenefitsLandLsoyLproductLdevelopmentbL
JournalloflAgriculturelandlFoodlResearchZL2022ZLkZLeddfji 2.6 8

109 –ighLinternalLphaseLPickeringLemulsionsLstabilizedLbyLegg´ yolkLlowLdensityLlipoproteinLforLdeliveryL
ofLcurcuminbbLColloidslandlSurfaceslB:lBiointerfacesZL2022ZLfeeZLeefggh 6 1

108 PreparationLandLcharacterizationLofLcarboxymethylLcelluloseLcappedLzincLoxideLnanoparticlesnLuL
proofaofaconceptLstudybbLFoodlChemistryZL2022ZLglmZLeggdde 8.5 1

107 udvancesLandLemergingLtrendsLinLcultivationLsubstratesLforLgrowingLsproutsLandLmicrogreensL
towardsLsafeLandLsustainableLagriculturebLCurrentlOpinionlinlFoodlScienceZL2022ZLeddljg 9.8 0

106 –ighLinternalLphaseLPickeringLemulsionsLstabilizedLbyLtannicLacidaovalbuminLcomplexesnL nterfacialL
propertyLandLstabilitybLFoodlHydrocolloidsZL2021ZLefiZLedkggf 10.6 5

105 woadeliveryLofLsynergisticLantioxidantsLfromLfoodLsourcesLforLtheLpreventionLofLoxidativeLstressbL
JournalloflAgriculturelandlFoodlResearchZL2021ZLgZLeddedk 2.6 7

104 ProteinLdeamidationLtoLproduceLprocessableLingredientsLandLengineeredLcolloidsLforLemergingL
foodLapplicationsbLComprehensivelReviewslinlFoodlSciencelandlFoodlSafetyZL2021ZLfdZLgkllaglek 16.4 8

103 whitosanabasedLnanocarriersLforLencapsulationLandLdeliveryLofLcurcuminnLuLreviewbLInternationall
JournalloflBiologicallMacromoleculesZL2021ZLekmZLefiaegi 7.9 29

102 PartitionLandLstabilityLofLfolicLacidLandLcaffeicLacidLinLhollowLzeinLparticlesLcoatedLwithLchitosanbL
InternationallJournalloflBiologicallMacromoleculesZL2021ZLelgZLfflfaffmf 7.9 11

101
PolydopamineacoatedLchitosanLhydrogelLbeadsLforLsynthesisLandLimmobilizationLofLsilverL
nanoparticlesLtoLsimultaneouslyLenhanceLantimicrobialLactivityLandLadsorptionLkineticsbLAdvancedl
CompositeslandlHybridlMaterialsZL2021ZLhZLjmjakdj

8.7 23

100 RecentLadvancesLinLdextranabasedLdrugLdeliveryLsystemsnLzromLfabricationLstrategiesLtoL
applicationsbLCarbohydratelPolymersZL2021ZLfjhZLeekmmm 10.3 39

99 PropertiesLandLapplicationsLofLnaturalLdendriticLnanostructuresnLPhytoglycogenLandLitsLderivativesbL
TrendslinlFoodlSciencelandlTechnologyZL2021ZLedkZLhgfahhh 15.3 10

98
αechanisticLstudyLonLtheLnanocomplexationLbetweenLcurcuminLandLproteinLhydrolysatesLfromL
’reatLβorthernLbeanLUPhaseolusLvulgarisL₃bVLforLdeliveryLapplicationsLinLfunctionalLfoodsbLLWTl-lFoodl
SciencelandlTechnologyZL2021ZLegmZLeedikf

5.4 5

97 UnderstandingLtheLeffectsLofLcarboxymethylLcelluloseLonLtheLbioactivityLofLlysozymeLatLdifferentL
massLratiosLandLthermalLtreatmentsbLFoodlHydrocolloidsZL2021ZLeegZLedjhhj 10.6 7

96 whemicallyLmodifiedLphytoglycogennLPhysicochemicalLcharacterizationsLandLapplicationsLtoL
encapsulateLcurcuminbLColloidslandlSurfaceslB:lBiointerfacesZL2021ZLfdiZLeeelfm 6 7

95 SelfaassembledLcaseinatealaponite´fiLnanocompositesLforLcurcuminLdeliverybLFoodlChemistryZL2021ZL
gjgZLegdggl 8.5 7
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94 xevelopmentLofLnovelLbiopolymerabasedLdendriticLnanocomplexesLforLencapsulationLofLphenolicL
bioactiveLcompoundsnLuLproofaofaconceptLstudybLFoodlHydrocolloidsZL2021ZLefdZLedjmlk 10.6 2

93
uLreviewLonLtheLpreparationLandLcharacterizationLofLchitosanaclayLnanocompositeLfilmsLandL
coatingsLforLfoodLpackagingLapplicationsbLCarbohydratelPolymerlTechnologieslandlApplicationsZL2021
ZLfZLeddedf

1.7 6

92
viopolymeravasedLβanotechnologyLupproachesLToLxeliverLvioactiveLwompoundsLforLzoodL
upplicationsnLuLPerspectiveLonLtheLPastZLPresentZLandLzuturebLJournalloflAgriculturallandlFoodl
ChemistryZL2020ZLjlZLefmmgaegddd

5.7 74

91 PerspectivesLonLimportantLconsiderationsLinLdesigningLnanoparticlesLforLoralLdeliveryLapplicationsL
inLfoodbLJournalloflAgriculturelandlFoodlResearchZL2020ZLfZLedddge 2.6 15

90 whitosanabasedLhydrogelLbeadsnLPreparationsZLmodificationsLandLapplicationsLinLfoodLandL
agricultureLsectorsLaLuLreviewbLInternationallJournalloflBiologicallMacromoleculesZL2020ZLeifZLhgkahhl 7.9 142

89
whitosanacaseinateadextranLternaryLcomplexLnanoparticlesLforLpotentialLoralLdeliveryLofL
astaxanthinLwithLsignificantlyLimprovedLbioactivitybLInternationallJournalloflBiologicall
MacromoleculesZL2020ZLeieZLkhkakij

7.9 57

88  mprovingLemulsionLstabilityLbasedLonLovalbuminacarboxymethylLcelluloseLcomplexesLwithLthermalL
treatmentLnearLovalbuminLisoelectricLpointbLScientificlReportsZL2020ZLedZLghij 4.9 12

87 waseinLandLpectinnLStructuresZLinteractionsZLandLapplicationsbLTrendslinlFoodlSciencelandlTechnologyZL
2020ZLmkZLgmeahdg 15.3 101

86
yncapsulationLofLPhloretinLinLaLTernaryLβanocomplexLPreparedLwithL
PhytoglycogenawaseinateaPectinLviaLylectrostaticL nteractionsLandLwhemicalLwrossa₃inkingbLJournall
oflAgriculturallandlFoodlChemistryZL2020ZLjlZLegffeaegfgd

5.7 8

85
whangingLtheL₃andscapenLunL ntroductionLtoLtheLugriculturalLandLzoodLwhemistryLTechnicalL
ProgramLatLtheLfilthLumericanLwhemicalLSocietyLβationalLαeetingLinLSanLxiegobLJournallofl
AgriculturallandlFoodlChemistryZL2020ZLjlZLefkjmaefkkf

5.7

84
 nfluenceLofLcarboxymethylcelluloseLonLtheLinteractionLbetweenLovalbuminLandLtannicLacidLviaL
noncovalentLbondsLandLitsLeffectsLonLemulsifyingLpropertiesbLLWTl-lFoodlSciencelandlTechnologyZL
2020ZLeelZLedlkkl

5.4 23

83 zoodLcolloidsLbinaryLandLternaryLnanocomplexesnL nnovationsLandLdiscoveriesbLColloidslandlSurfacesl
B:lBiointerfacesZL2020ZLemjZLeeegdm 6 39

82 warboxymethylationLofLphytoglycogenLandLitsLinteractionsLwithLcaseinateLforLtheLpreparationLofL
nanocomplexbLFoodlHydrocolloidsZL2020ZLeddZLedigmd 10.6 16

81 RecentLadvancesLofLelectrosprayedLparticlesLasLencapsulationLsystemsLofLbioactivesLforLfoodL
applicationbLFoodlHydrocolloidsZL2020ZLmmZLedigkj 10.6 52

80 viologicalLfateLofLingestedLlipidabasedLnanoparticlesnLcurrentLunderstandingLandLfutureLdirectionsbL
NanoscaleZL2019ZLeeZLeedhlaeedjg 7.7 36

79 xevelopmentLofLeasyZLsimpleLandLlowacostLpreparationLofLhighlyLpurifiedLphytoglycogenL
nanoparticlesLfromLcornbLFoodlHydrocolloidsZL2019ZLmiZLfijafje 10.6 14

78 βanoparticlesLTargetingL–epaticLStellateLwellsLforLtheLTreatmentLofL₃iverLzibrosisbLEngineeredl
ScienceZL2019ZL 3.8 3

77 OxidizedLxextranLasLaLαacromolecularLwrosslinkerLStabilizesLtheLZeincwaseinateLβanocomplexLforL
theLPotentialLOralLxeliveryLofLwurcuminbLMoleculesZL2019ZLfhZL 4.8 18

(2019-2021)
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76 viocompatibleLpolymericLnanoparticlesLwithLexceptionalLgastrointestinalLstabilityLasLoralLdeliveryL
vehiclesLforLlipophilicLbioactivesbLFoodlHydrocolloidsZL2019ZLlmZLgljagmi 10.6 30

75  nsightLintoLnaturalLbiopolymeraemulsifiedLsolidLlipidLnanoparticlesLforLencapsulationLofLcurcuminnL
yffectLofLloadingLmethodsbLFoodlHydrocolloidsZL2018ZLkmZLeedaeej 10.6 59

74 whemicalLcrosslinkingLimprovesLtheLgastrointestinalLstabilityLandLenhancesLnutrientLdeliveryL
potentialsLofLeggLyolkL₃x₃cpolysaccharideLnanogelsbLFoodlChemistryZL2018ZLfgmZLlhdalhk 8.5 27

73 wharacterizationLofLhighLdensityLlipoproteinLfromLeggLyolkLandLitsLabilityLtoLformLnanocomplexesL
withLchitosanLasLnaturalLdeliveryLvehiclesbLFoodlHydrocolloidsZL2018ZLkkZLfdhafee 10.6 23

72 SolidL₃ipidaPolymerL–ybridLβanoparticlesLbyL nLSituLwonjugationLforLOralLxeliveryLofLustaxanthinbL
JournalloflAgriculturallandlFoodlChemistryZL2018ZLjjZLmhkgamhld 5.7 31

71 RobustLwonstructionLofLzlexibleLvacterialLwellulosetβiUO–VLPapernLTowardL–ighLfLwapacitanceLandL
SensitiveL–fOfLxetectionbLEngineeredlScienceZL2018ZL 3.8 13

70 zormationLandLcharacterizationLofLzeinacaseinateapectinLcomplexLnanoparticlesLforLencapsulationL
ofLeugenolbLLWTl-lFoodlSciencelandlTechnologyZL2018ZLlmZLimjajdg 5.4 72

69 whitosanL–ydrogelLveadsLzunctionalizedLwithLThymola₃oadedLSolidL₃ipidsPolymerL–ybridL
βanoparticlesbLInternationallJournalloflMolecularlSciencesZL2018ZLemZL 6.3 12

68 ulginateLhydrogelLbeadsLasLaLcarrierLofLlowLdensityLlipoproteincpectinLnanogelsLforLpotentialLoralL
deliveryLapplicationsbLInternationallJournalloflBiologicallMacromoleculesZL2018ZLefdZLlimaljh 7.9 31

67 RecentLadvancesLofLpolysaccharideabasedLnanoparticlesLforLoralLinsulinLdeliverybLInternationall
JournalloflBiologicallMacromoleculesZL2018ZLefdZLkkiaklf 7.9 68

66 SolidLlipidapolymerLhybridLnanoparticlesLpreparedLwithLnaturalLbiomaterialsnLuLnewLplatformLforL
oralLdeliveryLofLlipophilicLbioactivesbLFoodlHydrocolloidsZL2018ZLlhZLileaimf 10.6 30

65 waseinateazeinapolysaccharideLcomplexLnanoparticlesLasLpotentialLoralLdeliveryLvehiclesLforL
curcuminnLyffectLofLpolysaccharideLtypeLandLchemicalLcrossalinkingbLFoodlHydrocolloidsZL2017ZLkfZLfihafjf10.6 104

64 ZeinccaseinatecpectinLcomplexLnanoparticlesnLzormationLandLcharacterizationbLInternationallJournall
oflBiologicallMacromoleculesZL2017ZLedhZLeekaefh 7.9 83

63 PectinLcoatingLimprovesLphysicochemicalLpropertiesLofLcaseinateczeinLnanoparticlesLasLoralLdeliveryL
vehiclesLforLcurcuminbLFoodlHydrocolloidsZL2017ZLkdZLehgaeie 10.6 151

62 PreparationLofLlipidLnanoparticlesLwithLhighLloadingLcapacityLandLexceptionalLgastrointestinalL
stabilityLforLpotentialLoralLdeliveryLapplicationsbLJournalloflColloidlandlInterfacelScienceZL2017ZLidkZLeemaegd9.3 48

61 uLnovelLandLorganicLsolventafreeLpreparationLofLsolidLlipidLnanoparticlesLusingLnaturalLbiopolymersL
asLemulsifierLandLstabilizerbLInternationallJournalloflPharmaceuticsZL2017ZLigeZLimajj 6.5 26

60 SyntheticLsurfactantaLandLcrossalinkerafreeLpreparationLofLhighlyLstableLlipidapolymerLhybridL
nanoparticlesLasLpotentialLoralLdeliveryLvehiclesbLScientificlReportsZL2017ZLkZLfkid 4.9 26

59 zoodaderivedLbiopolymersLforLnutrientLdeliveryL2017ZLfieafme 7
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58 SolidLlipidLnanoparticlesLcoatedLwithLcrossalinkedLpolymericLdoubleLlayerLforLoralLdeliveryLofL
curcuminbLColloidslandlSurfaceslB:lBiointerfacesZL2016ZLehlZLeaee 6 93

57 xevelopmentLofLtannicLacidLcrossalinkedLhollowLzeinLnanoparticlesLasLpotentialLoralLdeliveryL
vehiclesLforLcurcuminbLFoodlHydrocolloidsZL2016ZLjeZLlfealge 10.6 89

56 ProteinLαicrospheresLwithLUniqueL’reenLandLRedLuutofluorescenceLforLβoninvasivelyLTrackingLandL
αodelingLTheirLinLVivoLviodegradationbLACSlBiomaterialslSciencelandlEngineeringZL2016ZLfZLmihamjf 5.5 8

55 PolyphenolachitosanLconjugatesnLSynthesisZLcharacterizationZLandLapplicationsbLCarbohydratel
PolymersZL2016ZLeieZLjfhajgm 10.3 131

54 xevelopmentLofLaLnovelLfunctionalLdrinkLfromLallLnaturalLingredientsLusingLnanotechnologybLLWTl-l
FoodlSciencelandlTechnologyZL2016ZLkgZLhilahjj 5.4 40

53 ₃owLdensityLlipoproteincpectinLcomplexLnanogelsLasLpotentialLoralLdeliveryLvehiclesLforLcurcuminbL
FoodlHydrocolloidsZL2016ZLikZLfdafm 10.6 100

52 wationicLbetaalactoglobulinLnanoparticlesLasLaLbioavailabilityLenhancernLyffectLofLsurfaceLpropertiesL
andLsizeLonLtheLtransportLandLdeliveryLinLvitrobLFoodlChemistryZL2016ZLfdhZLgmeagmm 8.5 18

51 untimicrobialLeugenolLnanoemulsionLpreparedLbyLgumLarabicLandLlecithinLandLevaluationLofLdryingL
technologiesbLInternationallJournalloflBiologicallMacromoleculesZL2016ZLlkZLegdahd 7.9 92

50 PharmaceuticalLandLwosmeticLupplicationsLofLProteinLvyaProductsL2016ZLehkaejd 8

49
PreparationLofLultraafineLpowdersLfromLpolysaccharideacoatedLsolidLlipidLnanoparticlesLandL
nanostructuredLlipidLcarriersLbyLinnovativeLnanoLsprayLdryingLtechnologybLInternationallJournallofl
PharmaceuticsZL2016ZLieeZLfemafff

6.5 43

48  nLVitroLuntioxidantauctivityLyvaluationLofL’allicaucida’raftedLwhitosanLwonjugateLSynthesizedLbyL
zreeaRadicala nducedL’raftingLαethodbLJournalloflAgriculturallandlFoodlChemistryZL2016ZLjhZLilmgamdd 5.7 82

47
womparedLwithLPowderedL₃uteinZLaL₃uteinLβanoemulsionL ncreasesLPlasmaLandL₃iverL₃uteinZL
ProtectsLagainstL–epaticLSteatosisZLandLuffectsL₃ipoproteinLαetabolismLinL’uineaLPigsbLJournallofl
NutritionZL2016ZLehjZLemjeaemjm

4.1 26

46 yffectsLofLdifferentLpolysaccharidesLonLtheLformationLofLeggLyolkL₃x₃LcomplexLnanogelsLforL
nutrientLdeliverybLCarbohydratelPolymersZL2016ZLeigZLggjaghh 10.3 35

45 xevelopmentLofLNallLnaturalNLlayerabyalayerLredispersibleLsolidLlipidLnanoparticlesLbyLnanoLsprayL
dryingLtechnologybLEuropeanlJournalloflPharmaceuticslandlBiopharmaceuticsZL2016ZLedkZLfkgali 5.7 54

44 zormationLofLredispersibleLpolyelectrolyteLcomplexLnanoparticlesLfromLgallicLacidachitosanL
conjugateLandLgumLarabicbLInternationallJournalloflBiologicallMacromoleculesZL2016ZLmfZLlefalem 7.9 39

43 SolidLlipidLnanoparticlesLforLoralLdrugLdeliverynLchitosanLcoatingLimprovesLstabilityZLcontrolledL
deliveryZLmucoadhesionLandLcellularLuptakebLCarbohydratelPolymersZL2015ZLeffZLffeam 10.3 227

42 waseincpectinLnanocomplexesLasLpotentialLoralLdeliveryLvehiclesbLInternationallJournallofl
PharmaceuticsZL2015ZLhljZLimajl 6.5 134

41 ynhancementLofLaqueousLstabilityLofLallylLisothiocyanateLusingLnanoemulsionsLpreparedLbyLanL
emulsionLinversionLpointLmethodbLJournalloflColloidlandlInterfacelScienceZL2015ZLhglZLegdaegk 9.3 25

(2015-2016)
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40 xevelopmentLofLaLbiopolymerLnanoparticleabasedLmethodLofLoralLtoxicityLtestingLinLaquaticL
invertebratesbLEcotoxicologylandlEnvironmentallSafetyZL2014ZLedhZLffjagd 7 5

39 RecentLdevelopmentLofLchitosanabasedLpolyelectrolyteLcomplexesLwithLnaturalLpolysaccharidesLforL
drugLdeliverybLInternationallJournalloflBiologicallMacromoleculesZL2014ZLjhZLgigajk 7.9 514

38 zabricationZLcharacterizationLandLantimicrobialLactivitiesLofLthymolaloadedLzeinLnanoparticlesL
stabilizedLbyLsodiumLcaseinateachitosanLhydrochlorideLdoubleLlayersbLFoodlChemistryZL2014ZLehfZLfjmaki 8.5 198

37 p–adrivenLencapsulationLofLcurcuminLinLselfaassembledLcaseinLnanoparticlesLforLenhancedL
dispersibilityLandLbioactivitybLSoftlMatterZL2014ZLedZLjlfdagd 3.6 238

36 ZeinabasedLmicroaLandLnanoaparticlesLforLdrugLandLnutrientLdeliverynLuLreviewbLJournalloflAppliedl
PolymerlScienceZL2014ZLegeZLncaanca 2.9 157

35 SelfaemulsificationLofLalkalineadissolvedLcloveLbudLoilLbyLwheyLproteinZLgumLarabicZLlecithinZLandL
theirLcombinationsbLJournalloflAgriculturallandlFoodlChemistryZL2014ZLjfZLhhekafh 5.7 44

34 βanofabricationLTechniquesLinLβativeLPolymerabasedLgxLSubstitutesL2014ZLffeafij

33 PhysicalZLchemicalLandLbiochemicalLpropertiesLofLcaseinLhydrolyzedLbyLthreeLproteasesnLpartialL
characterizationsbLFoodlChemistryZL2014ZLeiiZLehjaih 8.5 77

32 warboxymethylLchitosanasoyLproteinLcomplexLnanoparticlesLforLtheLencapsulationLandLcontrolledL
releaseLofLvitaminLxâ��bLFoodlChemistryZL2013ZLeheZLifhagf 8.5 191

31 xevelopmentLofLcarboxymethylLchitosanLhydrogelLbeadsLinLalcoholaaqueousLbinaryLsolventLforL
nutrientLdeliveryLapplicationsbLFoodlHydrocolloidsZL2013ZLgeZLggfaggm 10.6 73

30 wationicL˛†alactoglobulinLnanoparticlesLasLaLbioavailabilityLenhancernLproteinLcharacterizationLandL
particleLformationbLBiomacromoleculesZL2013ZLehZLflhlaij 6.9 51

29 xevelopmentLandLapplicationLofLnanoparticlesLsynthesizedLwithLfolicLacidLconjugatedLsoyLproteinbL
JournalloflAgriculturallandlFoodlChemistryZL2013ZLjeZLfiijajh 5.7 77

28 yncapsulationLofLindoleagacarbinolLandLgZgTadiindolylmethaneLinLzeinccarboxymethylLchitosanL
nanoparticlesLwithLcontrolledLreleaseLpropertyLandLimprovedLstabilitybLFoodlChemistryZL2013ZLegmZLffhagd8.5 166

27 wellularLuptakeLandLtransportLofLzeinLnanoparticlesnLeffectsLofLsodiumLcaseinatebLJournallofl
AgriculturallandlFoodlChemistryZL2013ZLjeZLkjfeam 5.7 106

26 vioactiveLwompoundsLinLwornL2012ZLliaedg 7

25 zermentedLmilkLsupplementedLwithLprobioticsLandLprebioticsLcanLeffectivelyLalterLtheLintestinalL
microbiotaLandLimmunityLofLhostLanimalsbLJournalloflDairylScienceZL2012ZLmiZLhlegahlff 4 74

24 xevelopmentLofLzeinLnanoparticlesLcoatedLwithLcarboxymethylLchitosanLforLencapsulationLandL
controlledLreleaseLofLvitaminLxgbLJournalloflAgriculturallandlFoodlChemistryZL2012ZLjdZLlgjahg 5.7 389

23 βanoparticlesLsynthesizedLfromLsoyLproteinnLpreparationZLcharacterizationZLandLapplicationLforL
nutraceuticalLencapsulationbLJournalloflAgriculturallandlFoodlChemistryZL2012ZLjdZLfkefafd 5.7 231
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22 PreparationLandLcharacterizationLofLsuccinicLacidLdeamidatedLwheatLglutenLmicrospheresLforL
encapsulationLofLfishLoilbLColloidslandlSurfaceslB:lBiointerfacesZL2012ZLmfZLgdiaeh 6 41

21 yncapsulationLofLseleniumLinLchitosanLnanoparticlesLimprovesLseleniumLavailabilityLandLprotectsL
cellsLfromLseleniumainducedLxβuLdamageLresponsebLJournalloflNutritionallBiochemistryZL2011ZLffZLeegkahf6.3 43

20 wombinedLeffectsLofLsodiumLchloriteLdipLtreatmentLandLchitosanLcoatingsLonLtheLqualityLofL
freshacutLdâ��unjouLpearsbLPostharvestlBiologylandlTechnologyZL2011ZLjfZLgemagfj 6.2 67

19 –ypocholesterolemicLeffectsLofLuuriculariaLauriculaLethanolLextractLinL wRLmiceLfedLaL
cholesterolaenrichedLdietbLJournalloflFoodlSciencelandlTechnologyZL2011ZLhlZLjmfal 3.3 19

18 yffectLofLacidLandLbaseLtreatmentsLonLstructuralZLrheologicalZLandLantioxidantLpropertiesLofL˛–azeinbL
FoodlChemistryZL2011ZLefhZLfedaffd 8.5 151

17 PreparationLandLcharacterizationLofLzeincchitosanLcomplexLforLencapsulationLofL˛–atocopherolZLandL
itsLinLvitroLcontrolledLreleaseLstudybLColloidslandlSurfaceslB:lBiointerfacesZL2011ZLliZLehiaif 6 427

16 yzzywTLOzLSOYvyuβLVuR yT ySLOβLT–yLz vR βO₃YT wLuwT V TYLuβxLSyβSORYL
w–uRuwTyR ST wSLOzLxOUw– bLJournalloflFoodlProcessinglandlPreservationZL2010ZLghZLhikahjm 2.1 6

15 xevelopmentLofLsilverazeinLcompositesLasLaLpromisingLantimicrobialLagentbLBiomacromoleculesZL
2010ZLeeZLfgjjaki 6.9 58

14 SymbiosisLbetweenLmicroorganismsLfromLkombuchaLandLkefirnLPotentialLsignificanceLtoLtheL
enhancementLofLkombuchaLfunctionbLAppliedlBiochemistrylandlBiotechnologyZL2010ZLejdZLhhjaii 3.2 42

13  mpactLofLblackLcarbonLadditionLtoLsoilLonLtheLdeterminationLofLsoilLmicrobialLbiomassLbyL
fumigationLextractionbLSoillBiologylandlBiochemistryZL2010ZLhfZLfdfjafdfm 7.5 66

12 PreparationZLcharacterizationLandLevaluationLofLselenitealoadedLchitosancTPPLnanoparticlesLwithLorL
withoutLzeinLcoatingbLCarbohydratelPolymersZL2010ZLlfZLmhfamie 10.3 169

11 yffectLofLchitosanLonLtheLinductionLofLxβuLdamageLresponseLbyLseleniumLcompoundsbLFASEBl
JournalZL2010ZLfhZLlbfie 0.9

10 yffectsLofLfructoseLandcorLfatLinLtheLdietLonLdevelopingLtheLtypeLfLdiabeticalikeLsyndromeLinLwxaeL
micebLHormonelandlMetaboliclResearchZL2009ZLheZLhdai 3.1 11

9 –ypocholesterolaemicLandLantioxidantLeffectsLofLkombuchaLteaLinLhighacholesterolLfedLmicebL
JournalloflthelScienceloflFoodlandlAgricultureZL2009ZLlmZLeidaeij 4.3 40

8 uLcombinationLofLgrapeLseedaderivedLprocyanidinsLandLgypenosidesLalleviatesLinsulinLresistanceLinL
miceLandL–ep’fLcellsbLJournalloflFoodlScienceZL2009ZLkhZL–eak 3.4 31

7 xietaryLinterventionLwithLu–PZLaLfunctionalLformulaLdietZLimprovesLbothLserumLandLhepaticLlipidsL
profileLinLdyslipidemiaLmicebLJournalloflFoodlScienceZL2009ZLkhZL–elmami 3.4 12

6 untioxidantLandLantimicrobialLactivitiesLofLconsecutiveLextractsLfromL’allaLchinensisnTheLpolarityL
affectsLtheLbioactivitiesbLFoodlChemistryZL2009ZLeegZLekgaekm 8.5 162

5 yvaluationLofLantioxidativeLandLhypolipidemicLpropertiesLofLaLnovelLfunctionalLdietLformulationLofL
uuriculariaLauriculaLandL–awthornbLInnovativelFoodlSciencelandlEmerginglTechnologiesZL2009ZLedZLfeiaffe6.8 65

(2009-2012)
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4  dentificationLandLstructureâ��activityLrelationshipLofLgallotanninsLseparatedLfromL’allaLchinensisbL
LWTl-lFoodlSciencelandlTechnologyZL2009ZLhfZLeflmaefmi 5.4 77

3 yffectLofLpolysaccharideLfromLuuriculariaLauriculaLonLbloodLlipidLmetabolismLandLlipoproteinLlipaseL
activityLofL wRLmiceLfedLaLcholesterolaenrichedLdietbLJournalloflFoodlScienceZL2008ZLkgZL–edgal 3.4 43

2 zabricationLstrategiesLandLsupramolecularLinteractionsLofLpolymeralipidLcomplexLnanoparticlesLasL
oralLdeliveryLsystemsbLNanolResearchZe 10 3

1 αucoadhesiveLviopolymerLβanoparticlesLforLyncapsulationLofL₃ipophilicLβutrientsLWithLynhancedL
vioactivitybLFoodlBiophysicsZe 3.2 1
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