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k Paper IF Citations

137 xObresponsiveNPickeringNemulsionsNstabilizedNbyNsoftNproteinNparticlesNforNinterfacialNbiocatalysisccN
ChemicalhScienceaN2022aNfhaNgmmibgmne 9.4 3

136
zthylNcellulosebchitosanNcomplexNparticlesNstabilizedNWdONPickeringNemulsionNasNaNrecyclableN
biobcatalyticNmicroreactorcNColloidshandhSurfaceshA:hPhysicochemicalhandhEngineeringhAspectsaN2022aN
khnaNfgmhlj

5.1 0

135 PectinNgelsNbasedNonNβdVNβWSONandNitsNpotentialNinNsustainedNreleaseNofNNβccNInternationalhJournalhofh
BiologicalhMacromoleculesaN2022aNgemaNimkbinh 7.9 0

134 ModulatingNaromaNreleaseNofNflavourNoilNemulsionNbasedNonNmucoadhesiveNpropertyNofNtannicNacidccN
FoodhChemistryaN2022aNhmmaNfhgnle 8.5 0

133 PhysicochemicalNcharacteristicsNandNfunctionalNpropertiesNofNhighNmethoxylNpectinNwithNdifferentN
degreeNofNesterificationccNFoodhChemistryaN2021aNhljaNfhfmek 8.5 5

132 OnebpotNultrasonicNcavitationalNemulsificationNofNphytosterolsNoleogelbbasedNflavorNemulsionsNandN
oilNpowderNstabilizedNbyNnaturalNsaponincNFoodhResearchhInternationalaN2021aNfjeaNffeljl 7 3

131 OxalicNextractionNofNhighNmethoxylNpectinNandNitsNapplicationNasNaNstabilisercNInternationalhJournalhofh
FoodhSciencehandhTechnologyaN2021aNjkaNjgge 3.8 0

130 UndigestibleN liadinNPeptideNNanoparticlesNPenetrateNMucusNandNReduceNMucusNProductionNyrivenN
byNγntestinalNzpithelialNxellNyamagecNJournalhofhAgriculturalhandhFoodhChemistryaN2021aNknaNlnlnblnmn 5.7 2

129 βighlyNstableNandNthermobresponsiveNgelNfoamsNbyNsynergisticallyNcombiningNglycyrrhizicNacidN
nanofibrilsNandNcelluloseNnanocrystalscNJournalhofhColloidhandhInterfacehScienceaN2021aNjmlaNlnlbmen 9.3 8

128  rowthNofNvuNnanoparticlesNonNphosphorylatedNzeinNproteinNparticlesNforNuseNasNbiomimeticN
catalystsNforNcascadeNreactionsNatNtheNoilbwaterNinterfacecNChemicalhScienceaN2021aNfgaNhmmjbhmmn 9.4 6

127 –abricationNandNstructuralNpropertiesNofNwaterbdispersibleNphytosterolNusingNhotNmeltNextrusioncN
JournalhofhFoodhSciencehandhTechnologyaN2021aNjmaNgiilbgijf 3.3 0

126 SaltNreductionNinNbreadNviaNenrichmentNofNdietaryNfiberNcontainingNsodiumNandNcalciumcNFoodhandh
FunctionaN2021aNfgaNgkkebgklf 6.1 4

125 LargeNamplitudeNoscillatoryNshearNVLvOSWNforNnonlinearNrheologicalNbehaviorNofNheterogeneousN
emulsionNgelsNmadeNfromNnaturalNsupramolecularNgelatorscNFoodhResearchhInternationalaN2021aNfieaNffeelk7 11

124 zxtractionNandNcharacterisationNofNpectinNpolysaccharideNfromNsoybeanNdregNandNitsNdispersionN
stabilityNinNacidifiedNmilkNdrinkcNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2021aNjkaNjghe 3.8 1

123 –acileNandNRobustNRouteNforNPreparingNPickeringNβighNγnternalNPhaseNzmulsionsNStabilizedNbyNwareN
ZeinNParticlescNACShFoodhSciencehphTechnologyaN2021aNfaNfimfbfinf 2

122 vciddethanolNinducedNpectinNgellingNandNitsNapplicationNinNemulsionNgelcNFoodhHydrocolloidsaN2021aN
ffmaNfeklli 10.6 7

121 TailoringNstructureNandNpropertiesNofNlongblivedNemulsionNfoamsNstabilizedNbyNaNnaturalNsaponinN
glycyrrhizicNacidoNRoleNofNoilNphasecNFoodhResearchhInternationalaN2021aNfjeaNffelhh 7 1
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120
wioavailabilityNofNquercetinNinNzeinbbasedNcolloidalNparticlesbstabilizedNPickeringNemulsionsN
investigatedNbyNtheNinNvitroNdigestionNcoupledNwithNxacobgNcellNmonolayerNmodelcNFoodhChemistryaN
2021aNhkeaNfhefjg

8.5 7

119 vdsorptionNandNfoamingNpropertiesNofNedibleNeggNyolkNpeptideNnanoparticlesoNzffectNofNparticleN
aggregationcNCurrenthResearchhinhFoodhScienceaN2021aNiaNglebglm 5.6 2

118 SaltNreductionNinNsemibsolidNfoodNgelNviaNinhomogeneousNdistributionNofNsodiumbcontainingN
coacervateoNzffectNofNgumNarabiccNFoodhHydrocolloidsaN2020aNfenaNfekfeg 10.6 10

117 NanocompositesNofNwacterialNxelluloseNNanofibrilsNandNZeinNNanoparticlesNforN–oodNPackagingcNACSh
AppliedhNanohMaterialsaN2020aNhaNgmnnbgnfe 5.6 19

116 SodiumNcaseinateNasNaNparticulateNemulsifierNforNmakingNindefinitelyNrecycledNpβbresponsiveN
emulsionscNChemicalhScienceaN2020aNffaNhlnlbhmeh 9.4 20

115 StructuralNcharacterizationNofNpectinbbismuthNcomplexesNandNtheirNaggregationNinNacidicNconditionscN
InternationalhJournalhofhBiologicalhMacromoleculesaN2020aNfjiaNlmmblni 7.9 10

114 PropertiesNofNdietaryNfiberNfromNcitrusNobtainedNthroughNalkalineNhydrogenNperoxideNtreatmentNandN
homogenizationNtreatmentcNFoodhChemistryaN2020aNhffaNfgjmlh 8.5 35

113 –oodb radeNzmulsionsNandNzmulsionN elsNPreparedNbyNSoyNProteinbPectinNxomplexNNanoparticlesN
andN lycyrrhizicNvcidNNanofibrilscNJournalhofhAgriculturalhandhFoodhChemistryaN2020aNkmaNfejfbfekh 5.7 25

112 OilbWaterNγnterfacialbyirectedNSpontaneousNSelfbvssemblyNofNNaturalNSaponinNforNxontrollingN
γnterfaceNPermeabilityNinNxolloidalNzmulsionscNJournalhofhAgriculturalhandhFoodhChemistryaN2020aNkmaNfhmjibfhmkg5.7 9

111
znzymebvdsorbedNxhitosanNNanogelNParticlesNasNzdibleNPickeringNγnterfacialNwiocatalystsNandN
LipasebResponsiveNPhaseNγnversionNofNzmulsionscNJournalhofhAgriculturalhandhFoodhChemistryaN2020aN
kmaNmmnebmmnn

5.7 9

110 βofmeisterNzffectbvssistantN–abricationNofNvllbNaturalNProteinbbasedNPorousNMaterialsNTemplatedN
fromNPickeringNzmulsionscNJournalhofhAgriculturalhandhFoodhChemistryaN2020aNkmaNffgkfbffglg 5.7 4

109 zmulsifyingNpropertiesNofNhighNmethoxylNpectinsNinNbinaryNsystemsNofNwaterbethanolcNCarbohydrateh
PolymersaN2020aNggnaNffjige 10.3 12

108 xornNproteinNhydrolysateNasNaNnewNstructuralNmodifierNforNsoybeanNproteinNisolateNbasedNOdWN
emulsionscNLWTh-hFoodhSciencehandhTechnologyaN2020aNffmaNfemlkh 5.4 8

107
–abricationNofNNovelNβierarchicalNMulticompartmentNβighlyNStableNTripleNzmulsionsNforNtheN
SegregationNandNProtectionNofNMultipleNxargosNbyNSpatialNxobencapsulationcNJournalhofhAgriculturalh
andhFoodhChemistryaN2019aNklaNfeneibfenfg

5.7 6

106 SelfbvssembledNzggNYolkNPeptideNMicellarNNanoparticlesNasNaNVersatileNzmulsifierNforN–oodb radeN
OilbinbWaterNPickeringNNanoemulsionscNJournalhofhAgriculturalhandhFoodhChemistryaN2019aNklaNfflgmbfflie5.7 30

105 –oamingNpropertiesNandNairbwaterNinterfacialNbehaviorNofNcornNproteinNhydrolyzatebtannicNacidN
complexescNJournalhofhFoodhSciencehandhTechnologyaN2019aNjkaNnejbnfh 3.3 4

104 ModulationNofN utNMicrobiotaNbyNSoybeanNlSN lobulinNPeptideNThatNγnvolvedN
LipopolysaccharidebPeptideNγnteractioncNJournalhofhAgriculturalhandhFoodhChemistryaN2019aNklaNggefbggff 5.7 9

103 SaltNreductionNinNliquiddsemibsolidNfoodsNbasedNonNtheNmucopenetrationNabilityNofNgumNarabiccNFoodh
andhFunctionaN2019aNfeaNienebifef 6.1 6

(2019-2021)
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102 vNNaturalNSupramolecularNSaponinNβydrogelatorNforNxreationNofNUltrastableNandNThermostimulableN
–oodb radeN–oamscNAdvancedhMaterialshInterfacesaN2019aNkaNfneeifl 4.6 19

101
zffectsNofN˛‡bzeinNpeptidesNonNlipidNmembraneNorganizationoNQuartzNcrystalNmicrobalanceNwithN
dissipationNandNLangmuirNmonolayerNstudiescNColloidshandhSurfaceshA:hPhysicochemicalhandh
EngineeringhAspectsaN2019aNjliaNmkbnh

5.1 2

100 PhysicalNandNtribologicalNpropertiesNofNhighNinternalNphaseNemulsionsNbasedNonNcitrusNfibersNandNcornN
peptidescNFoodhHydrocolloidsaN2019aNnjaNjhbkf 10.6 18

99 yryNfractionationNofNsurfaceNabrasionNforNpolyphenolbenrichedNbuckwheatNproteinNcombinedNwithN
hydrothermalNtreatmentcNFoodhChemistryaN2019aNgmjaNifibigg 8.5 18

98
xharacterizationNofNOrangeNOilNPowdersNandNOleogelsN–abricatedNfromNzmulsionNTemplatesN
StabilizedNSolelyNbyNaNNaturalNTriterpeneNSaponincNJournalhofhAgriculturalhandhFoodhChemistryaN2019aN
klaNgkhlbgkik

5.7 23

97 γnactivationNofNSoybeanNwowmanbwirkNγnhibitorNbyNSteviosideoNγnteractionNStudiesNandNvpplicationNtoN
SoymilkcNJournalhofhAgriculturalhandhFoodhChemistryaN2019aNklaNggjjbggki 5.7 6

96
ProteinbwasedNPickeringNβighNγnternalNPhaseNzmulsionsNasNNutraceuticalNVehiclesNofNandNtheN
TemplateNforNvdvancedNMaterialsoNvNPerspectiveNPapercNJournalhofhAgriculturalhandhFoodhChemistryaN
2019aNklaNnlfnbnlgk

5.7 41

95 ZeinNParticlebStabilizedNWaterbγnbWaterNzmulsionNasNaNVehicleNforNβydrophilicNwioactiveNxompoundN
LoadingNofNRiboflavincNJournalhofhAgriculturalhandhFoodhChemistryaN2019aNklaNnngkbnnhh 5.7 9

94 MulticompartmentNemulsionNdropletsNforNprogrammedNreleaseNofNhydrophobicNcargoescNFoodhandh
FunctionaN2019aNfeaNijggbijhg 6.1 3

93 γsoflavonesNenhanceNtheNplasmaNcholesterolbloweringNactivityNofNlSNproteinNinNhypercholesterolemicN
hamsterscNFoodhandhFunctionaN2019aNfeaNlhlmblhmk 6.1 3

92 TuningNparticleNpropertiesNtoNcontrolNrheologicalNbehaviorNofNhighNinternalNphaseNemulsionNgelsN
stabilizedNbyNzeindtannicNacidNcomplexNparticlescNFoodhHydrocolloidsaN2019aNmnaNfkhbfle 10.6 34

91
znzymebassistedNdevelopmentNofNbiofunctionalNpolyphenolbenrichedNbuckwheatNproteinoN
physicochemicalNpropertiesaNinNvitroNdigestibilityaNandNantioxidantNactivitycNJournalhofhthehSciencehofh
FoodhandhAgricultureaN2019aNnnaNhflkbhfmj

4.3 5

90  ammadalphabzeinNhydrolysatesNasNoralNdeliveryNvehiclesoNznhancedNphysicochemicalNstabilityNandN
in´ vitroNbioaccessibilityNofNcurcumincNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2018aNjhaNfkggbfkhe3.8 8

89 SlowingNtheNStarchNyigestionNbyNStructuralNModificationNthroughNPreparingNZeindPectinNParticleN
StabilizedNWaterbinbWaterNzmulsioncNJournalhofhAgriculturalhandhFoodhChemistryaN2018aNkkaNigeebigel 5.7 16

88 PhysicochemicalNpropertiesNofNsoyNproteinNpreparedNbyNenzymebassistedNcountercurrentNextractioncN
InternationalhJournalhofhFoodhSciencehandhTechnologyaN2018aNjhaNfhmnbfhnk 3.8 4

87
yevelopmentNofNPickeringNzmulsionsNStabilizedNbyN liadindProanthocyanidinsNβybridNParticlesN
V PβPsWNandNtheN–ateNofNLipidNOxidationNandNyigestioncNJournalhofhAgriculturalhandhFoodhChemistryaN
2018aNkkaNfikfbfilf

5.7 61

86 PeaNsolubleNpolysaccharidesNobtainedNfromNtwoNenzymebassistedNextractionNmethodsNandNtheirN
applicationNasNacidifiedNmilkNdrinksNstabilizerscNFoodhResearchhInternationalaN2018aNfenaNjiibjjf 7 18

85 LongbLivedNandNThermoresponsiveNzmulsionN–oamsNStabilizedNbyNSelfbvssembledNSaponinN
NanofibrilsNandN–ibrillarNNetworkcNLangmuiraN2018aNhiaNhnlfbhnme 4 29
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84 PhytosterolbbasedNoleogelsNselfbassembledNwithNmonoglycerideNforNcontrolledNvolatileNreleasecN
JournalhofhthehSciencehofhFoodhandhAgricultureaN2018aNnmaNjmgbjmn 4.3 18

83 WheatNglutenbstabilizedNhighNinternalNphaseNemulsionsNasNmayonnaiseNreplacerscNFoodhHydrocolloidsaN
2018aNllaNfkmbflj 10.6 94

82 OnebstepNformationNofNaNdoubleNPickeringNemulsionNviaNmodulationNofNtheNoilNphaseNcompositioncN
FoodhandhFunctionaN2018aNnaNijembijfl 6.1 23

81 –ractionationNandNcharacterizationNofNsolubleNsoybeanNpolysaccharideNesterifiedNofNoctenylNsuccinicN
anhydrideNandNitsNeffectNasNaNstabilizerNinNacidifiedNmilkNdrinkscNFoodhHydrocolloidsaN2018aNmjaNgfjbggf 10.6 14

80 QuillajaNsaponinbbasedNhollowNsaltNparticlesNasNsolidNcarriersNforNenhancingNsensoryNaromaNwithN
reducedNsodiumNintakecNFoodhandhFunctionaN2018aNnaNfnfbfnn 6.1 9

79 yevelopmentNandNcharacterisationNofNpolylacticNacidâ��gliadinNbilayerdtrilayerNfilmsNasNcarriersNofN
thymolcNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2018aNjhaNkembkfm 3.8 6

78 xellularNUptakeNandNγntracellularNvntioxidantNvctivityNofNZeindxhitosanNNanoparticlesNγncorporatedN
withNQuercetincNJournalhofhAgriculturalhandhFoodhChemistryaN2018aNkkaNfglmhbfglnh 5.7 46

77 γnactivationNofNSoybeanNTrypsinNγnhibitorNbyNzpigallocatechinN allateoNStoppedb–lowd–luorescenceaN
ThermodynamicsaNandNyockingNStudiescNJournalhofhAgriculturalhandhFoodhChemistryaN2017aNkjaNngfbngn 5.7 20

76 βierarchicalNhighNinternalNphaseNemulsionsNandNtransparentNoleogelsNstabilizedNbyNquillajaN
saponinbcoatedNnanodropletsNforNcolorNperformancecNFoodhandhFunctionaN2017aNmaNmghbmhf 6.1 24

75 –abricationNofNaNSoybeanNwowmanbwirkNγnhibitorNVwwγWNNanodeliveryNxarrierNToNγmproveN
wioavailabilityNofNxurcumincNJournalhofhAgriculturalhandhFoodhChemistryaN2017aNkjaNgigkbgihi 5.7 19

74 ZeindtannicNacidNcomplexNnanoparticlesbstabilisedNemulsionNasNaNnovelNdeliveryNsystemNforN
controlledNreleaseNofNcurcumincNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2017aNjgaNfggfbfggm3.8 34

73 PreparationNandNcharacterisationNofNglyceollinbenrichedNsoyaNbeanNproteinNusingNsolidbstateN
fermentationcNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2017aNjgaNfmlmbfmmk 3.8 2

72 xontrolledNβydrophobicNwiosurfaceNofNwacterialNxelluloseNNanofibersNthroughNSelfbvssemblyNofN
NaturalNZeinNProteincNACShBiomaterialshSciencehandhEngineeringaN2017aNhaNfjnjbfkei 5.5 16

71 pβNswitchableNPickeringNemulsionNbasedNonNsoyNpeptidesNfunctionalizedNcalciumNphosphateN
particlescNFoodhHydrocolloidsaN2017aNleaNgfnbggm 10.6 22

70
ResponsiveNzmulsionN elsNwithNTunableNPropertiesN–ormedNbyNSelfbvssembledNNanofibrilsNofN
NaturalNSaponinN lycyrrhizicNvcidNforNOilNStructuringcNJournalhofhAgriculturalhandhFoodhChemistryaN
2017aNkjaNghnibgiej

5.7 51

69 MultipleNWaterbinbOilbinbWaterNzmulsionN elsNwasedNonNSelfbvssembledNSaponinN–ibrillarNNetworkN
forNPhotosensitiveNxargoNProtectioncNJournalhofhAgriculturalhandhFoodhChemistryaN2017aNkjaNnlhjbnlih 5.7 28

68  elblikeNemulsionsNpreparedNwithNzeinNnanoparticlesNproducedNthroughNphaseNseparationNfromN
aceticNacidNsolutionscNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2017aNjgaNgklebgklk 3.8 20

67 lSNproteinNisNmoreNeffectiveNthanNtotalNsoybeanNproteinNisolateNinNreducingNplasmaNcholesterolcN
JournalhofhFunctionalhFoodsaN2017aNhkaNfmbgk 5.1 18

(2017-2018)
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66 PreparationNandNcharacterisationNofNisoflavoneNaglyconebrichNcalciumbbindingNsoyNproteinN
hydrolysatescNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2017aNjgaNgghebgghl 3.8 9

65 StabilizationNandNfunctionalizationNofNaqueousNfoamsNbyNQuillajaNsaponinbcoatedNnanodropletscNFoodh
ResearchhInternationalaN2017aNnnaNklnbkml 7 12

64 PreparationNandNstabilizingNbehaviorNofNoctenylNsuccinicNestersNofNsoybeanNsolubleNpolysaccharideNinN
acidifiedNmilkNbeveragescNFoodhHydrocolloidsaN2017aNkhaNigfbigm 10.6 16

63 ThermoresponsiveNstructuredNemulsionsNbasedNonNtheNfibrillarNselfbassemblyNofNnaturalNsaponinN
glycyrrhizicNacidcNFoodhandhFunctionaN2017aNmaNljbmj 6.1 45

62 TunableNvolatileNreleaseNfromNorganogelbemulsionsNbasedNonNtheNselfbassemblyNofN˛†bsitosterolNandN
˛‡boryzanolcNFoodhChemistryaN2017aNggfaNfinfbfinm 8.5 24

61 xolloidalNcomplexationNofNzeinNhydrolysateNwithNtannicNacidoNxonstructingNpeptidesbbasedN
nanoemulsionsNforNalgaNoilNdeliverycNFoodhHydrocolloidsaN2016aNjiaNiebim 10.6 66

60 znzymebassistedNsubcriticalNwaterNextractionNandNcharacterizationNofNsoyNproteinNfromN
heatbdenaturedNmealcNJournalhofhFoodhEngineeringaN2016aNfknaNgjebgjm 6 38

59 yevelopmentNandNcharacterizationNofNnovelNchitosanNemulsionNfilmsNviaNpickeringNemulsionsN
incorporationNapproachcNFoodhHydrocolloidsaN2016aNjgaNgjhbgki 10.6 43

58 zffectNofNdextranNglycationNonNnanofibrilNassemblyNofNsoyaN˛†bconglycininNatNpβNgceNandNtheNpβN
stabilityNofNnanofibrilscNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2016aNjfaNggkebggkn 3.8 6

57 PhytosterolNstructuredNalgaeNoilNnanoemulsionsNandNpowdersoNimprovingNantioxidantNandNflavorN
propertiescNFoodhandhFunctionaN2016aNlaNhknibleg 6.1 36

56 WheatNglutenNbasedNpercolatingNemulsionNgelsNasNsimpleNstrategyNforNstructuringNliquidNoilcNFoodh
HydrocolloidsaN2016aNkfaNlilbljj 10.6 41

55 ModulationNofNtheNsurfaceNpropertiesNofNproteinNparticlesNbyNaNsurfactantNforNstabilizingNfoamscNRSCh
AdvancesaN2016aNkaNkkefmbkkegk 3.7 19

54
xomparisonNofNtheNcolloidalNstabilityaNbioaccessibilityNandNantioxidantNactivityNofNcornNproteinN
hydrolysateNandNsodiumNcaseinateNstabilizedNcurcuminNnanoparticlescNJournalhofhFoodhSciencehandh
TechnologyaN2016aNjhaNgnghbgnhg

3.3 14

53 TheNphysicochemicalNpropertiesaNinNvitroNbindingNcapacitiesNandNinNvivoNhypocholesterolemicNactivityN
ofNsolubleNdietaryNfiberNextractedNfromNsoyNhullscNFoodhandhFunctionaN2016aNlaNimhebimie 6.1 23

52 ThermalNaggregationNbehaviourNofNsoyNproteinoNcharacteristicsNofNdifferentNpolypeptidesNandN
subbunitscNJournalhofhthehSciencehofhFoodhandhAgricultureaN2016aNnkaNffgfbhf 4.3 13

51 –abricationNandNcharacterizationNofNnovelNPickeringNemulsionsNandNPickeringNhighNinternalNemulsionsN
stabilizedNbyNgliadinNcolloidalNparticlescNFoodhHydrocolloidsaN2016aNkfaNheebhfe 10.6 158

50 xornNproteinNhydrolysateNasNaNnovelNnanobvehicleoNznhancedNphysicochemicalNstabilityNandNin´ vitroN
bioaccessibilityNofNvitaminNyhcNLWTh-hFoodhSciencehandhTechnologyaN2016aNlgaNjfebjfl 5.4 31

49 ZeinNbasedNoilbinbglycerolNemulgelsNenrichedNwithN˛†bcaroteneNasNmargarineNalternativescNFoodh
ChemistryaN2016aNgffaNmhkbii 8.5 55

Xiao-Quan Yang
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48 Structureb–unctionNRelationshipNofNaNNovelNPRbjNProteinNwithNvntimicrobialNvctivityNfromNSoyNβullscN
JournalhofhAgriculturalhandhFoodhChemistryaN2016aNkiaNnimbjn 5.7 12

47 xontrolledNvolatileNreleaseNofNstructuredNemulsionsNbasedNonNphytosterolsNcrystallizationcNFoodh
HydrocolloidsaN2016aNjkaNflebfln 10.6 43

46 PreventionNofNretinoicNacidbinducedNosteoporosisNinNmiceNbyNisoflavonebenrichedNsoyNproteincN
JournalhofhthehSciencehofhFoodhandhAgricultureaN2016aNnkaNhhfbm 4.3 14

45 zffectNofNinterfacialNcompositionNandNcrumblinessNonNaromaNreleaseNinNsoyNproteindsugarNbeetNpectinN
mixedNemulsionNgelscNJournalhofhthehSciencehofhFoodhandhAgricultureaN2016aNnkaNiiinbjk 4.3 21

44 PreparationNofNdoublebnetworkNtofuNwithNmechanicalNandNsensoryNtoughnesscNInternationalhJournalh
ofhFoodhSciencehandhTechnologyaN2016aNjfaNnkgbnkn 3.8 12

43 γmprovedNextractionNofNdisulphidebrichNbioactiveNproteinsNfromNsoyaNhullsoNcharacterisationNofNaN
novelNasparticNproteinasecNInternationalhJournalhofhFoodhSciencehandhTechnologyaN2016aNjfaNfjenbfjfj 3.8 2

42 –abricationNandNdeliveryNpropertiesNofNsoyNKunitzNtrypsinNinhibitorNnanoparticlescNRSChAdvancesaN
2016aNkaNmjkgfbmjkhh 3.7 13

41 NonlinearNSurfaceNyilatationalNRheologyNandN–oamingNwehaviorNofNProteinNandNProteinN–ibrillarN
vggregatesNinNtheNPresenceNofNNaturalNSurfactantcNLangmuiraN2016aNhgaNhklnbne 4 61

40 SubcriticalNWaterNγnducedNxomplexationNofNSoyNProteinNandNRutinoNγmprovedNγnterfacialNPropertiesN
andNzmulsionNStabilitycNJournalhofhFoodhScienceaN2016aNmfaNxgfinbjl 3.4 17

39 xontributionNofNLongN–ibrilsNandNPeptidesNtoNSurfaceNandN–oamingNwehaviorNofNSoyNProteinN–ibrilN
SystemcNLangmuiraN2016aNhgaNmengbfef 4 65

38 TheNinfluenceNofNheatNtreatmentNonNacidbtolerantNemulsionsNpreparedNfromNacidNsolubleNsoyNproteinN
andNsoyNsolubleNpolysaccharideNcomplexescNFoodhResearchhInternationalaN2016aNmnaNgffbgfm 7 22

37
PreparationNandNcharacterisationNofNsurfacebactiveNpectinNfromNsoyaNhullsNbyNphosphatebassistedN
subcriticalNwaterNcombinedNwithNultrasonicNtreatmentcNInternationalhJournalhofhFoodhSciencehandh
TechnologyaN2016aNjfaNkfbkm

3.8 11

36 PlantNproteinbbasedNdeliveryNsystemsNforNbioactiveNingredientsNinNfoodscNFoodhandhFunctionaN2015aNkaNgmlkbmn6.1 103

35 vmphiphilicNzeinNhydrolysateNasNaNnovelNnanobdeliveryNvehicleNforNcurcumincNFoodhandhFunctionaN2015
aNkaNgkhkbij 6.1 36

34 γnfluenceNofNSoyNProteinNγsolateNPreparedNbyNPhosphatebvssistedNβydrothermalNxookingNonNtheN
 elationNofNMyofibrillarNProteincNJAOCSyhJournalhofhthehAmericanhOilhChemistsrhSocietyaN2015aNngaNjghbjhf 1.8 5

33 PickeringNzmulsionN elsNPreparedNbyNβydrogenbwondedNZeindTannicNvcidNxomplexNxolloidalN
ParticlescNJournalhofhAgriculturalhandhFoodhChemistryaN2015aNkhaNliejbfi 5.7 224

32
PreparationNandNcharacterisationNofNsoyaNmilkNenrichedNwithNisoflavoneNaglyconeNfermentedNbyN
lacticNacidNbacteriaNcombinedNwithNhydrothermalNcookingNpretreatmentcNInternationalhJournalhofh
FoodhSciencehandhTechnologyaN2015aNjeaNfhhfbfhhl

3.8 3

31 –abricationNandNcharacterizationNofNantioxidantNpickeringNemulsionsNstabilizedNbyNzeindchitosanN
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