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k Paper IF Citations

223 –nhancedMbiosynthesisMofMdbtagatoseMfromMmaltodextrinMthroughMmodularMpathwayMengineeringMofM
recombinantM–scherichiaMcolicMBiochemicalcEngineeringcJournalaM2022aMfmnaMfenheh 4.2 1

222  oodMbioactivesMloweringMrisksMofMchronicMdiseasesMinducedMbyMfineMparticulateMairMpollutionpMaM
comprehensiveMreviewccMCriticalcReviewscincFoodcSciencecandcNutritionaM2022aMfbgl 11.5

221 PermeabilizedMwholebcellMbiocatalystMcontainingMcobexpressedMtwoMenzymesMfacilitatesMtheMsynthesisM
ofMmaltoheptaoseMUαmVMfromMstarchcMEnzymecandcMicrobialcTechnologyaM2022aMffeekm 3.8

220 zevelopmentMofMselfbassembledMzeinbfucoidanMcomplexMnanoparticlesMasMaMdeliveryMsystemMforM
resveratrolccMColloidscandcSurfacescB:cBiointerfacesaM2022aMgflaMffgkgo 6 3

219 zeletionMofM˛–bamylaseMgenesMviaMyRγSPRdyasoMdecreasesMtheMsideMeffectsMofMhydrolysisMtowardsM
nonreducingMmaltoheptaoseMpreparationcMFoodcBioscienceaM2022aMfefnef 4.9 0

218 xioproductionMofMzballulosepMPropertiesaMapplicationsaMpurificationaMandMfutureMperspectivescM
ComprehensivecReviewscincFoodcSciencecandcFoodcSafetyaM2021aMgeaMlefgblegl 16.4 0

217 ReviewMofMarginaseMasMaMpromisingMbiocatalystpMcharacteristicsaMpreparationaMapplicationsMandMfutureM
challengescMCriticalcReviewscincBiotechnologyaM2021aMfbfm 9.4 2

216 yharacterizationMandMenhancedMextracellularMoverexpressionMofMaMnewMsaltbactivatedMalginateMlyasecM
JournalcofcthecSciencecofcFoodcandcAgricultureaM2021aMfefaMkfkibkflg 4.3 0

215 –ffectMofM–nzymaticMβydrolysisMonMtheMZincMxindingMyapacityMandMαastrointestinalMStabilityMofM
PeptidesMzerivedM romMPumpkinMUcVMSeedscMFrontierscincNutritionaM2021aMnaMlimmng 6.2 1

214 –ffectMofMRoastingMonMtheMwntioxidantMwctivityaMPhenolicMyompositionaMandMNutritionalMQualityMofM
PumpkinMUMLcVMSeedscMFrontierscincNutritionaM2021aMnaMlimhki 6.2 5

213 WholebcellMbiosynthesisMofMdbtagatoseMfromMmaltodextrinMbyMengineeredM–scherichiaMcoliMwithM
multibenzymeMcobexpressionMsystemcMEnzymecandcMicrobialcTechnologyaM2021aMfikaMfeomim 3.8 5

212 γmprovedMPerformanceMofMzbPsicoseMhb–pimeraseMbyMγmmobilisationMonMwminob–poxideMSupportM
withMγntenseMMultipointMwttachmentcMFoodsaM2021aMfeaM 4.9 2

211 –nzymaticMPreparationMofMNonbReducingMOligosaccharidesMfromMMaltodextrinsMandM
NigerooligosaccharidescMStarchtStaerkeaM2021aMmhaMgfeeegn 2.3 1

210 SulforaphaneMattenuatesMoxidativeMstressMandMinflammationMinducedMbyMfineMparticulateMmatterMinM
humanMbronchialMepithelialMcellscMJournalcofcFunctionalcFoodsaM2021aMnfaMfeiile 5.1 3

209 –fficientMbiotransformationMandMsynergeticMmechanismMofMdualbenzymeMcascadeMreactionMinM
nonreducingMmaltoheptaoseMsynthesiscMFoodcBioscienceaM2021aMifaMfefell 4.9 3

208 PermeabilizationMandMimmobilizationMofMwholebcellMPseudomonasMnitroreducensMSPceefMtoMimproveM
itsMlbglutaminaseMperformancecMJournalcofcthecSciencecofcFoodcandcAgricultureaM2021aMfefaMfhefbfhel 4.3 2

207 αeneticMandMbiochemicalMcharacterizationMofMthermophilicM˛†bcyclodextrinMglucanotransferaseMfromM
αracilibacillusMalcaliphilusMSKkfceefcMJournalcofcthecSciencecofcFoodcandcAgricultureaM2021aMfefaMhhenbhhfn4.3 4
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206 PurificationMandMyharacterizationMofMResistantMzextrincMFoodsaM2021aMfeaM 4.9 3

205
zictyoglomusMturgidumMzSMMlmgiM˛–bαlucanMPhosphorylasepMyharacterizationMandMγtsMwpplicationMinM
MultibenzymeMyascadeMReactionMforMzbTagatoseMProductioncMAppliedcBiochemistrycandcBiotechnologyaM
2021aMfohaMhmfobhmhf

3.2 2

204 wMreviewMofMtheMenzymaticaMphysicalaMandMchemicalMmodificationMtechniquesMofMxanthanMgumcM
InternationalcJournalcofcBiologicalcMacromoleculesaM2021aMfnlaMimgbino 7.9 9

203 NewMstrategyMforMrareMsugarsMbiosynthesispMwldolMreactionsMusingMdihydroxyacetoneMphosphateM
UzβwPVbdependentMaldolasescMFoodcBioscienceaM2021aMfefhmm 4.9 2

202 StructureMcharacterizationMandMinMvitroMhypoglycemicMeffectMofMpartiallyMdegradedMalginatecMFoodc
ChemistryaM2021aMhklaMfgomgn 8.5 1

201 OnebpotMproductionMofMmaltoheptaoseMUzPmVMfromMstarchMbyMsequentialMadditionMofMcyclodextrinM
glucotransferaseMandMcyclomaltodextrinasecMEnzymecandcMicrobialcTechnologyaM2021aMfioaMfeonim 3.8 3

200
 abricationaMcharacterizationaMphysicochemicalMstabilityMandMsimulatedMgastrointestinalMdigestionMofM
pterostilbeneMloadedMzeinbsodiumMcaseinatebfucoidanMnanoparticlesMusingMpβbdrivenMmethodcMFoodc
HydrocolloidsaM2021aMffoaMfelnkf

10.6 15

199 yombinedMmutagenesisMandMmetabolicMregulationMtoMenhanceMzbarabitolMproductionMfromMyandidaM
parapsilosiscMJournalcofcIndustrialcMicrobiologycandcBiotechnologyaM2020aMimaMigkbihk 4.2 4

198 zualbenzymeMcobimmobilizationMforMtheMonebpotMproductionMofMglucoseMlbphosphateMfromM
maltodextrincMBiochemicalcEngineeringcJournalaM2020aMflfaMfemlki 4.2 3

197 yharacteristicsMofMaMfructoseMlbphosphateMibepimeraseMfromMyaldilineaMaerophilaMzSMMfikhkMandMitsM
applicationMforMbiosynthesisMofMtagatosecMEnzymecandcMicrobialcTechnologyaM2020aMfhoaMfeokoi 3.8 6

196
ZeindfucoidanbbasedMcompositeMnanoparticlesMforMtheMencapsulationMofMpterostilbenepMPreparationaM
characterizationaMphysicochemicalMstabilityaMandMformationMmechanismcMInternationalcJournalcofc
BiologicalcMacromoleculesaM2020aMfknaMilfbime

7.9 33

195 yomputerbaidedMsearchMforMaMcoldbactiveMcellobioseMgbepimerasecMJournalcofcDairycScienceaM2020aMfehaMmmhebmmif4 5

194
–ncapsulationMofMpterostilbeneMinMnanoemulsionspMinfluenceMofMlipidMcompositionMonMphysicalM
stabilityaMinMvitroMdigestionaMbioaccessibilityaMandMyacobgMcellMmonolayerMpermeabilitycMFoodcandc
FunctionaM2019aMfeaMlleibllfi

6.1 19

193 wntibobesityMpotentialMofMrareMsugarMdbpsicoseMbyMregulatingMlipidMmetabolismMinMratscMFoodcandc
FunctionaM2019aMfeaMgifmbgigk 6.1 22

192
zibglycosylbsteviosideMproductionMviaMLeuconostocMcitreumMskgiceegMalternansucraseMenzymaticM
reactionMandMstructuralMcharacterizationcMJournalcofcFoodcMeasurementcandcCharacterizationaM2019aM
fhaMffkobfflk

2.8 2

191 wnMefficientMmethodMforMtheMhighbyieldMproductionMofMlbtheanineMusingMaMnewlyMisolatedM
glutaminasebproducingMorganismcMFoodcBioscienceaM2019aMgnaMflibflo 4.9 10

190
–mbeddingMinulinMfructotransferaseMfromMwrthrobacterMaurescensMintoMnovelMcurdlanbbasedM
mesoporousMsilicaMmicrospheresMforMefficientMproductionMofMzifructoseMwnhydrideMγγγcMFoodcChemistry
aM2019aMgooaMfgkfgn

8.5 6

189 UltrasoundbassistedMaqueousMtwobphaseMextractionMofMresveratrolMfromMtheMenzymaticMhydrolysatesM
ofMPolygonumMcuspidatumcMFoodcBioscienceaM2019aMhfaMfeeiig 4.9 15
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188
yharacterizationMofMaMRecombinantMTrehaloseMSynthaseMfromMwrthrobacterMchlorophenolicusMandMitsM
UniqueMKineticsMγndicatingMaMSubstrateMyooperativitycMAppliedcBiochemistrycandcBiotechnologyaM2019aM
fnmaMfgkkbfgmf

3.2 2

187 zetariumMmicrocarpumpMwMnovelMsourceMofMnutritionMandMmedicinepMwMreviewcMFoodcChemistryaM2019aM
gmiaMoeeboel 8.5 4

186 γnteractionMbetweenMsoybeanMproteinMandMteaMpolyphenolsMunderMhighMpressurecMFoodcChemistryaM
2019aMgmmaMlhgblhn 8.5 55

185 xiotechnicalMproductionMofMtrehaloseMthroughMtheMtrehaloseMsynthaseMpathwaypMcurrentMstatusMandM
futureMprospectscMAppliedcMicrobiologycandcBiotechnologyaM2018aMfegaMgolkbgoml 5.7 36

184 yonstructionMofManMenzymaticMrouteMusingMaMfoodbgradeMrecombinantMxacillusMsubtilisMforMtheM
productionMandMpurificationMofMepilactoseMfromMlactosecMJournalcofcDairycScienceaM2018aMfefaMfnmgbfnng 4 12

183 yombinationMofMsequencebbasedMandMinMsilicoMscreeningMtoMidentifyMnovelMtrehaloseMsynthasescM
EnzymecandcMicrobialcTechnologyaM2018aMffkaMlgbmg 3.8 4

182 LactuloseMproductionMbyMaMthermostableMglycosideMhydrolaseMfromMtheMhyperthermophilicMarchaeonM
yaldivirgaMmaquilingensisMγybflmcMJournalcofcthecSciencecofcFoodcandcAgricultureaM2018aMonaMognbohm 4.3 2

181 zeactivationMkineticsMandMtheMeffectsMofMadditivesMonMstorageMstabilityMandMstructureMofMzbpsicoseM
hbepimerasecMBiotechnologycLettersaM2018aMieaMfmhbfmo 3 1

180
yharacterizationMofMaMthermostableMrecombinantMlbrhamnoseMisomeraseMfromMyaldicellulosiruptorM
obsidiansisMOximMandMitsMapplicationMforMtheMproductionMofMlbfructoseMandMlbrhamnulosecMJournalcofc
thecSciencecofcFoodcandcAgricultureaM2018aMonaMgfnibgfoh

4.3 11

179 MicrobialMStarchbyonvertingM–nzymespMRecentMγnsightsMandMPerspectivescMComprehensivecReviewscinc
FoodcSciencecandcFoodcSafetyaM2018aMfmaMfghnbfgle 16.4 44

178
ThermostabilityMandMSpecificbwctivityM–nhancementMofManMwrginineMzeiminaseMfromM–nterococcusM
faecalisMSKghceefMviaMSemirationalMzesignMforMlbyitrullineMProductioncMJournalcofcAgriculturalcandc
FoodcChemistryaM2018aMllaMnnifbnnke

5.7 3

177 xioconversionMofMinulinMtoMdifructoseManhydrideMγγγMbyMaMnovelMinulinMfructotransferaseMfromM
wrthrobacterMchlorophenolicusMwlcMProcesscBiochemistryaM2018aMmkaMfhebfhn 4.8 2

176 PhysicochemicalMpropertiesMofMaMhighMmolecularMweightMlevanMfromMxrenneriaMspcM–nizhfgcM
InternationalcJournalcofcBiologicalcMacromoleculesaM2018aMfeoaMnfebnfn 7.9 31

175 yhemistryMxehindMRareMSugarsMandMxioprocessingcMJournalcofcAgriculturalcandcFoodcChemistryaM2018aM
llaMfhhihbfhhik 5.7 7

174 lbarabinoseMisomerasespMyharacteristicsaMmodificationaMandMapplicationcMTrendscincFoodcSciencecandc
TechnologyaM2018aMmnaMgkbhh 15.3 27

173 –nzymaticMapproachesMtoMrareMsugarMproductioncMBiotechnologycAdvancesaM2017aMhkaMglmbgmi 17.8 95

172 –lucidationMofMstabilizingMoilbinbwaterMPickeringMemulsionMwithMdifferentMmodifiedMmaizeM
starchbbasedMnanoparticlescMFoodcChemistryaM2017aMggoaMfkgbfkn 8.5 65

171 γdentificationMofManM˛–bUfaiVbαlucanbSynthesizingMwmylosucraseMfromMyellulomonasMcarbonizMTglcM
JournalcofcAgriculturalcandcFoodcChemistryaM2017aMlkaMgffebgffo 5.7 19
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170 yharacterizationsMofMoilbinbwaterMemulsionMstabilizedMbyMdifferentMhydrophobicMmaizeMstarchescM
CarbohydratecPolymersaM2017aMfllaMfokbgef 10.3 26

169 –lucidationMofMpressurebinducedMlidMmovementMandMcatalysisMbehaviorMofMRhizopusMchinensisMlipasecM
InternationalcJournalcofcBiologicalcMacromoleculesaM2017aMfehaMhlebhlk 7.9 5

168 –nzymaticMProductionMofMMelibioseMfromMRaffinoseMbyMtheMLevansucraseMfromMLeuconostocM
mesenteroidesMxbkfgM MycMJournalcofcAgriculturalcandcFoodcChemistryaM2017aMlkaMhofebhofn 5.7 16

167 yharacterizationMofMaMnovelMthermostableMlbrhamnoseMisomeraseMfromMThermobacillusMcompostiM
KWyiMandMitsMapplicationMforMproductionMofMdballosecMProcesscBiochemistryaM2017aMkhaMfkhbflf 4.8 12

166 βiddenMReactionpMMesophilicMyellobioseMgb–pimerasesMProduceMLactulosecMJournalcofcAgriculturalcandc
FoodcChemistryaM2017aMlkaMgkhebgkho 5.7 23

165
ProductionMofMdballuloseMfromMdbglucoseMbyM–scherichiaMcoliMtransformantMcellsMcobexpressingM
dbglucoseMisomeraseMandMdbpsicoseMhbepimeraseMgenescMJournalcofcthecSciencecofcFoodcandc
AgricultureaM2017aMomaMhigebhigl

4.3 15

164 yharacterisationMofMaMnovelMcellobioseMgbepimeraseMfromMthermophilicMyaldicellulosiruptorM
obsidiansisMforMlactuloseMproductioncMJournalcofcthecSciencecofcFoodcandcAgricultureaM2017aMomaMheokbhfek 4.3 21

163 yharacterisationsMofMLactobacillusMreuteriMSKgiceehMglucansucrasepMγmplicationsMforM˛–bglucobpolybM
andMoligosaccharidesMbiosynthesiscMFoodcChemistryaM2017aMgggaMfekbffg 8.5 16

162 ResveratrolMandMinflammatoryMbowelMdiseasecMAnnalscofcthecNewcYorkcAcademycofcSciencesaM2017aM
fiehaMhnbim 6.5 34

161  ormationMofMdibdbfructofuranosebfagupgafubdianhydrideMbyMthreeMnovelMinulinMfructotransferasesM
fromMtheMNocardiaceaeMfamilycMProcesscBiochemistryaM2017aMlgaMfelbffh 4.8 3

160 OverproductionMofMRummeliibacillusMpycnusMarginaseMwithMmultibcopyMinsertionMofMtheMargMcassetteM
intoMtheMxacillusMsubtilisMchromosomecMAppliedcMicrobiologycandcBiotechnologyaM2017aMfefaMlehoblein 5.7 7

159 γmprovingMtheMyatalyticMxehaviorMofMz wMγb ormingMγnulinM ructotransferaseMfromMStreptomycesM
davawensisMwithMSitebzirectedMMutagenesiscMJournalcofcAgriculturalcandcFoodcChemistryaM2017aMlkaMmkmobmknm5.7 7

158 yharacterizationMofMaMthermostableMglycosideMhydrolaseMUyMbgeienVMfromMtheMhyperthermophilicM
archaeonMyaldivirgaMmaquilingensisMγybflmcMJournalcofcthecSciencecofcFoodcandcAgricultureaM2017aMomaMgfhgbgfie4.3 3

157 γmpactMofMglucansucraseMtreatmentMonMstructureMandMpropertiesMofMmaizeMstarchcMStarchtStaerkeaM
2017aMloaMfleeggg 2.3 4

156 LargebscaleMpurificationMofMepilactoseMusingMaMsemibpreparativeMβPLyMsystemcMEuropeancFoodc
ResearchcandcTechnologyaM2017aMgihaMhofbieg 3.4 6

155 wllitolpMproductionaMpropertiesMandMapplicationscMInternationalcJournalcofcFoodcSciencecandc
TechnologyaM2017aMkgaMofbom 3.8 9

154 –fficientMbiosynthesisMofMlevanMfromMsucroseMbyMaMnovelMlevansucraseMfromMxrenneriaMgoodwiniicM
CarbohydratecPolymersaM2017aMfkmaMfmhgbfmie 10.3 42

153 γdentificationMofMaMnovelMz wMγbproducingMinulinMfructotransferaseMfromMStreptomycesMdavawensiscM
InternationalcJournalcofcBiologicalcMacromoleculesaM2016aMogaMmghbmhe 7.9 7

(2016-2017)
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152
ProbingMtheMRoleMofMTwoMyriticalMResiduesMinMγnulinM ructotransferaseMUz wMγγγbProducingVM
ThermostabilityMfromMwrthrobacterMspc´ flfM ShagcfcMJournalcofcAgriculturalcandcFoodcChemistryaM
2016aMliaMlfnnbok

5.7 10

151  acileMenzymaticMproductionMofMdifructoseMdianhydrideMγγγMfromMsucrosecMRSCcAdvancesaM2016aMlaMfehmofbfehmoi3.7 7

150
yloningaMexpressionaMandMcharacterizationMofMaMthermostableMlbarginaseMfromMαeobacillusM
thermodenitrificansMNαnebgMforMlbornithineMproductioncMBiotechnologycandcAppliedcBiochemistryaM
2016aMlhaMhofbm

2.8 6

149 RecentMadvancesMinMdballulosepMPhysiologicalMfunctionalitiesaMapplicationsaMandMbiologicalMproductioncM
TrendscincFoodcSciencecandcTechnologyaM2016aMkiaMfgmbfhm 15.3 68

148 wdvancesMinMtheMenzymaticMproductionMofMLbhexosescMAppliedcMicrobiologycandcBiotechnologyaM2016aM
feeaMlomfbo 5.7 13

147
γntracellularMsynthesisMofMglutamicMacidMinMxacillusMmethylotrophicusMSKfoceefaMaM
glutamatebindependentMpolyU˛‡bglutamicMacidVbproducingMstraincMJournalcofcthecSciencecofcFoodcandc
AgricultureaM2016aMolaMllbmg

4.3 3

146 QuantificationMofMLactuloseMandM–pilactoseMinMtheMPresenceMofMLactoseMinMMilkMusingMaMdualMβPLyM
analysiscMFoodcAnalyticalcMethodsaM2016aMoaMggfebgggg 3.4 13

145 LbRhamnoseMisomeraseMandMitsMuseMforMbiotechnologicalMproductionMofMrareMsugarscMAppliedc
MicrobiologycandcBiotechnologyaM2016aMfeeaMgonkbog 5.7 20

144 wdvancesMinMapplicationsaMmetabolismaMandMbiotechnologicalMproductionMofMLbxylulosecMAppliedc
MicrobiologycandcBiotechnologyaM2016aMfeeaMkhkbie 5.7 12

143 yloningMandMcharacterizationMofMaMnewMribitolMdehydrogenaseMfromMProvidenciaMalcalifaciensMRγMzM
flkleffcMJournalcofcthecSciencecofcFoodcandcAgricultureaM2016aMolaMgofmbgi 4.3 8

142  oodbαradeM–xpressionMofMdbPsicoseMhb–pimeraseMwithMTandemMRepeatMαenesMinMxacillusMsubtiliscM
JournalcofcAgriculturalcandcFoodcChemistryaM2016aMliaMkmefbm 5.7 27

141 PropertiesMofMaMnovelMpolydatinb˛†bdbglucosidaseMfromMwspergillusMnigerMSKhiceegMandMitsMapplicationM
inMenzymaticMpreparationMofMresveratrolcMJournalcofcthecSciencecofcFoodcandcAgricultureaM2016aMolaMgknnbok4.3 17

140 wMcoupledMsystemMinvolvingMarginaseMandMureaseMforMlbornithineMproductioncMJournalcofcMolecularc
CatalysiscB:cEnzymaticaM2016aMfhhaMShehbShfe 3

139 yharacterizationMofMaMthermostableMarginaseMfromMRummeliibacillusMpycnusMSKhfceefcMJournalcofc
MolecularcCatalysiscB:cEnzymaticaM2016aMfhhaMSlnbSmk 12

138 LeuconostocMcitreumMSKgiceegMglucansucrasepMxiochemicalMcharacterisationMandMdeMnovoMsynthesisM
ofM˛–bglucancMInternationalcJournalcofcBiologicalcMacromoleculesaM2016aMofaMfghbhf 7.9 17

137
yonstructionMofMaM oodMαradeMRecombinantMxacillusMsubtilisMxasedMonMReplicativeMPlasmidsMwithManM
wuxotrophicMMarkerMforMxiotransformationMofMdb ructoseMtoMdbwllulosecMJournalcofcAgriculturalcandc
FoodcChemistryaM2016aMliaMhgihbke

5.7 30

136 γmpactMofMdualbenzymeMtreatmentMonMtheMoctenylsuccinicManhydrideMesterificationMofMsolubleMstarchM
nanoparticlecMCarbohydratecPolymersaM2016aMfimaMhogbiee 10.3 28

135
γmprovingMtheMThermostabilityMandMyatalyticM–fficiencyMofMtheMdbPsicoseMhb–pimeraseMfromM
ylostridiumMbolteaeMwTyyMxwwblfhMUsingMSitebzirectedMMutagenesiscMJournalcofcAgriculturalcandc
FoodcChemistryaM2016aMliaMhhnlboh

5.7 30
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134 zevelopmentMofMaMrecombinantMdbmannoseMisomeraseMandMitsMcharacterizationsMforMdbmannoseM
synthesiscMInternationalcJournalcofcBiologicalcMacromoleculesaM2016aMnoaMhgnbhk 7.9 10

133 yloningaM–xpressionaMandMyharacterizationMofMaMNovelMLbwrabinoseMγsomeraseMfromMtheM
PsychrotolerantMxacteriumMPseudoalteromonasMhaloplanktiscMMolecularcBiotechnologyaM2016aMknaMlokbmel3 11

132 ProductionMofMdbwlluloseMwithMdbPsicoseMhb–pimeraseM–xpressedMandMzisplayedMonMtheMSurfaceMofM
xacillusMsubtilisMSporescMJournalcofcAgriculturalcandcFoodcChemistryaM2016aMliaMmgefbm 5.7 19

131
xiochemicalMcharacterizationMofMaMzbpsicoseMhbepimeraseMfromMTreponemaMprimitiaMZwSbfMandMitsM
applicationMonMenzymaticMproductionMofMzbpsicosecMJournalcofcthecSciencecofcFoodcandcAgricultureaM
2016aMolaMiobkl

4.3 51

130 dbMannosepMPropertiesaMProductionaMandMwpplicationspMwnMOverviewcMComprehensivecReviewscincFoodc
SciencecandcFoodcSafetyaM2016aMfkaMmmhbmnk 16.4 75

129 γmpactMofMphaseMseparationMofMsoyMproteinMisolatedsodiumMalginateMcobblendingMmixturesMonMgelationM
dynamicsMandMgelsMpropertiescMCarbohydratecPolymersaM2015aMfgkaMflobmo 10.3 17

128  romMfructansMtoMdifructoseMdianhydridescMAppliedcMicrobiologycandcBiotechnologyaM2015aMooaMfmkbnn 5.7 32

127 yharacterizationMofMaMdbpsicoseMhbepimeraseMfromMzoreaMspcMywαhfmMwithManMacidicMpβMoptimumMandM
aMhighMspecificMactivitycMJournalcofcMolecularcCatalysiscB:cEnzymaticaM2015aMfgeaMlnbmi 56

126 xiosynthesisMofMlactosylfructosideMbyManMintracellularMlevansucraseMfromMxacillusMmethylotrophicusM
SKMgfceegcMCarbohydratecResearchaM2015aMiefaMfggbl 2.9 16

125
PolysaccharideMModificationMthroughMαreenMTechnologypMRoleMofM–ndodextranaseMinMγmprovingMtheM
PhysicochemicalMPropertiesMofMUfbthVUfbtlVb˛–bzbαlucancMJournalcofcAgriculturalcandcFoodcChemistryaM
2015aMlhaMlikebl

5.7 4

124 γsomerasesMforMbiotransformationMofMzbhexosescMAppliedcMicrobiologycandcBiotechnologyaM2015aMooaMlkmfbni5.7 28

123 TotalMphenolicMcompoundsMandMantioxidantMactivityMofMaMnovelMpeanutMbasedMkefircMFoodcSciencecandc
BiotechnologyaM2015aMgiaMfekkbfele 3 13

122
yharacterizationMofMaMthermostableMinulinMfructotransferaseMfromMylostridiumMclostridioformeM
wαRgfkmMthatMproducesMdifructoseMdianhydrideMγMfromMinulincMJournalcofcMolecularcCatalysiscB:c
EnzymaticaM2015aMfgeaMflbgg

8

121 –nzymeMmembraneMreactorMcoupledMwithMnanofiltrationMmembraneMprocessMforMdifructoseManhydrideM
γγγMfromMinulinMconversioncMChemicalcEngineeringcJournalaM2015aMgmlaMmkbng 14.7 10

120 –ffectMofMshakingMvelocityMonMmonobglycosylbsteviosideMproductivityMviaMalternansucraseMacceptorM
reactioncMJournalcofcMolecularcCatalysiscB:cEnzymaticaM2015aMfflaMfelbffg 3

119
γdentificationMofMaMrecombinantMinulinMfructotransferaseMUdifructoseMdianhydrideMγγγMformingVMfromM
wrthrobacterMspcMflfM ShagcfMwithMhighMspecificMactivityMandMremarkableMthermostabilitycMJournalcofc
AgriculturalcandcFoodcChemistryaM2015aMlhaMhkeobfk

5.7 13

118
–fficientMxiosynthesisMofMLactosucroseMfromMSucroseMandMLactoseMbyMtheMPurifiedMRecombinantM
LevansucraseMfromMLeuconostocMmesenteroidesMxbkfgM MycMJournalcofcAgriculturalcandcFoodc
ChemistryaM2015aMlhaMomkkblh

5.7 20

117
–ngineeringMofMwlicyclobacillusMhesperidumMLbarabinoseMisomeraseMforMimprovedMcatalyticMactivityM
andMreducedMpβMoptimumMusingMrandomMandMsitebdirectedMmutagenesiscMAppliedcBiochemistrycandc
BiotechnologyaM2015aMfmmaMfinebog

3.2 17

(2015-2016)

7



116 ModularMpathwayMrewiringMofMSaccharomycesMcerevisiaeMenablesMhighblevelMproductionMofM
LbornithinecMNaturecCommunicationsaM2015aMlaMnggi 17.4 72

115 βighblevelMextracellularMexpressionMofMinulinMfructotransferaseMinMPichiaMpastorisMforMz wMγγγM
productioncMJournalcofcthecSciencecofcFoodcandcAgricultureaM2015aMokaMfienbfh 4.3 9

114 γmprovingMtheMcatalyticMbehaviorMofMinulinMfructotransferaseMunderMhighMhydrostaticMpressurecM
JournalcofcthecSciencecofcFoodcandcAgricultureaM2015aMokaMgknnboi 4.3 5

113 γdentificationMofMaMNovelMzibzb ructofuranoseMfagTpgahTMzianhydrideMUz wMγγγVMβydrolysisM–nzymeMfromM
wrthrobacterMaurescensMSKnceefcMPLoScONEaM2015aMfeaMeefiglie 3.7 5

112 wnMoverviewMofMbiologicalMproductionMofMLbtheaninecMBiotechnologycAdvancesaM2015aMhhaMhhkbig 17.8 79

111 PolysaccharidesMmodificationMthroughMgreenMtechnologypMRoleMofMultrasonicationMtowardsMimprovingM
physicochemicalMpropertiesMofMUfbhVUfblVb˛–bdbglucanscMFoodcHydrocolloidsaM2015aMkeaMfllbfmh 10.6 22

110 PhysicochemicalMpropertiesMofMaMwaterMsolubleMextracellularMhomopolysaccharideMfromMLactobacillusM
reuteriMSKgiceehcMCarbohydratecPolymersaM2015aMfhfaMhmmbnh 10.3 31

109 StructuralMelucidationMandMinMvitroMfermentationMofMextracellularM˛–bdbglucanMfromMLactobacillusM
reuteriMSKgiceehcMBioactivecCarbohydratescandcDietarycFibreaM2015aMlaMfeobffl 3.4 16

108 –nhancingMtheMthermalMstabilityMofMinulinMfructotransferaseMwithMhighMhydrostaticMpressurecM
InternationalcJournalcofcBiologicalcMacromoleculesaM2015aMmiaMfmfbn 7.9 9

107 PurificationMandMcharacterizationMofManMintracellularMlevansucraseMderivedMfromMxacillusM
methylotrophicusMSKMgfceegcMBiotechnologycandcAppliedcBiochemistryaM2015aMlgaMnfkbgg 2.8 9

106 StructuralMmodificationMandMcharacterisationMofMaMsugaryMmaizeMsolubleMstarchMparticleMafterMdoubleM
enzymeMtreatmentcMCarbohydratecPolymersaM2015aMfggaMfefbm 10.3 10

105 γnteractionMmechanismMbetweenMgreenMteaMextractMandMhumanM˛–bamylaseMforMreducingMstarchM
digestioncMFoodcChemistryaM2015aMfnlaMgebk 8.5 88

104 γmpactMofM˛†bamylaseMdegradationMonMpropertiesMofMsugaryMmaizeMsolubleMstarchMparticlescMFoodc
ChemistryaM2015aMfmmaMfbm 8.5 46

103 βighblevelMproductionMofMpolyU˛‡bglutamicMacidVMbyMaMnewlyMisolatedMglutamatebindependentMstrainaM
xacillusMmethylotrophicuscMProcesscBiochemistryaM2015aMkeaMhgobhhk 4.8 28

102 xiotransformationMofMsteviosideMbyMLeuconostocMcitreumMSKgiceegMalternansucraseMacceptorM
reactioncMFoodcChemistryaM2014aMfilaMghbo 8.5 36

101 StructuralMinvestigationMofMaMneutralMextracellularMglucanMfromMLactobacillusMreuteriMSKgiceehcM
CarbohydratecPolymersaM2014aMfelaMhnibog 10.3 46

100 TheMeffectsMofManMantioxidativeMpentapeptideMderivedMfromMchickpeaMproteinMhydrolysatesMonM
oxidativeMstressMinMyacobgMandMβTbgoMcellMlinescMJournalcofcFunctionalcFoodsaM2014aMmaMmfobmgl 5.1 33

99 xlendbmodificationMofMsoyMproteindlauricMacidMedibleMfilmsMusingMpolysaccharidescMFoodcChemistryaM
2014aMfkfaMfbl 8.5 46

Bo Jiang
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98 zualbenzymaticMmodificationMofMmaizeMstarchMforMincreasingMslowMdigestionMpropertycMFoodc
HydrocolloidsaM2014aMhnaMfnebfnk 10.6 53

97 SorbitolMcounteractsMhighMhydrostaticMpressurebinducedMdenaturationMofMinulinMfructotransferasecM
InternationalcJournalcofcBiologicalcMacromoleculesaM2014aMmeaMgkfbl 7.9 5

96 yurrentMstudiesMonMsucroseMisomeraseMandMbiologicalMisomaltuloseMproductionMusingMsucroseM
isomerasecMAppliedcMicrobiologycandcBiotechnologyaM2014aMonaMlklobng 5.7 33

95
xiochemicalMcharacterizationMofMaMthermostableMlbarabinoseMisomeraseMfromMaMthermoacidophilicM
bacteriumaMwlicyclobacillusMhesperidumMURβfmbhblncMJournalcofcMolecularcCatalysiscB:cEnzymaticaM
2014aMfegaMfgebfgl

27

94 –nzymaticMmodificationMofMcornMstarchMwithMib˛–bglucanotransferaseMresultsMinMincreasingMslowM
digestibleMandMresistantMstarchcMInternationalcJournalcofcBiologicalcMacromoleculesaM2014aMlkaMgenbfi 7.9 63

93 StructureMandMphysicochemicalMpropertiesMofMoctenylMsuccinicMestersMofMsugaryMmaizeMsolubleMstarchM
andMwaxyMmaizeMstarchcMFoodcChemistryaM2014aMfkfaMfkible 8.5 122

92 yharacterisationMofMaMnovelMwaterbsolubleMpolysaccharideMfromMLeuconostocMcitreumMSKgiceegcMFoodc
HydrocolloidsaM2014aMhlaMglkbgmg 10.6 62

91 γmprovedMtheMslowMdigestionMpropertyMofMmaizeMstarchMusingMpartiallyM˛†bamylolysiscMFoodcChemistryaM
2014aMfkgaMfgnbhg 8.5 21

90 PartialMbranchingMenzymeMtreatmentMincreasesMtheMlowMglycaemicMpropertyMandM˛–bfalMbranchingMratioM
ofMmaizeMstarchcMFoodcChemistryaM2014aMfliaMkegbo 8.5 47

89 wssessmentMofMtheMphysicalaMmechanicalaMandMmoisturebretentionMpropertiesMofMpullulanbbasedM
ternaryMcobblendedMfilmscMCarbohydratecPolymersaM2014aMffgaMoibfef 10.3 15

88 wntioxidantMactivityMofMenzymaticMhydrolysatesMfromMeggshellMmembraneMproteinsMandMitsMprotectiveM
capacityMinMhumanMintestinalMepithelialMyacobgMcellscMJournalcofcFunctionalcFoodsaM2014aMfeaMhkbik 5.1 86

87 StructureMandMdigestibilityMofMendospermMwaterbsolubleM˛–bglucansMfromMdifferentMsugaryMmaizeM
mutantscMFoodcChemistryaM2014aMfihaMfklblg 8.5 36

86 –fficientMsecretionMofMinulinMfructotransferaseMinMPichiaMpastorisMusingMtheMformaldehydeM
dehydrogenaseMfMpromotercMJournalcofcIndustrialcMicrobiologycandcBiotechnologyaM2014aMifaMfmnhbof 4.2 10

85 βydrolysateMfromMeggshellMmembraneMamelioratesMintestinalMinflammationMinMmicecMInternationalc
JournalcofcMolecularcSciencesaM2014aMfkaMggmgnbig 6.3 29

84 PhytonutrientsMforMcontrollingMstarchMdigestionpMevaluationMofMgrapeMskinMextractcMFoodcChemistryaM
2014aMfikaMgekbff 8.5 40

83 StructureMelucidationMofMcatechinsMforMmodulationMofMstarchMdigestioncMLWTcrcFoodcSciencecandc
TechnologyaM2014aMkmaMfnnbfoh 5.4 34

82 zevelopmentMofMmaizeMstarchMwithMaMslowMdigestionMpropertyMusingMmaltogenicM˛–bamylasecM
CarbohydratecPolymersaM2014aMfehaMflibo 10.3 32

81 PurificationaMpreliminaryMstructuralMcharacterizationMandMinMvitroMantioxidantMactivityMofM
polysaccharidesMfromMwcanthusMilicifoliuscMLWTcrcFoodcSciencecandcTechnologyaM2014aMklaMobfi 5.4 28

(2014-2014)

9



80
wMzbpsicoseMhbepimeraseMwithMneutralMpβMoptimumMfromMylostridiumMbolteaeMforMzbpsicoseM
productionpMcloningaMexpressionaMpurificationaMandMcharacterizationcMAppliedcMicrobiologycandc
BiotechnologyaM2014aMonaMmfmbgk

5.7 67

79 StabilityMofMSteviosideMandMαlucosylbSteviosideMunderMwcidicMyonditionsMandMitsMzegradationM
ProductscMJournalcofcFoodcandcNutritioncResearchclNewarkpcDelcmaM2014aMgaMfonbgeh 1.9 4

78 –fficientMinductionMofMinulinMfructotransferaseMbyMinulinMandMbyMdifructoseManhydrideMγγγMinM
wrthrobacterMaurescensMSKMnceefcMEuropeancFoodcResearchcandcTechnologyaM2013aMghlaMoofboon 3.4 4

77 yurrentMstudiesMonMphysiologicalMfunctionsMandMbiologicalMproductionMofMlactosucrosecMAppliedc
MicrobiologycandcBiotechnologyaM2013aMomaMmemhbne 5.7 30

76 yharacterizationMofMaMzbpsicosebproducingMenzymeaMzbpsicoseMhbepimeraseaMfromMylostridiumMspcM
BiotechnologycLettersaM2013aMhkaMfinfbl 3 56

75 LoofahMspongeMactivatedMbyMperiodateMoxidationMasMaMcarrierMforMcovalentMimmobilizationMofMlipasecM
KoreancJournalcofcChemicalcEngineeringaM2013aMheaMflgebflgk 2.8 11

74 –lucidationMofMstructuralMdifferenceMinMtheaflavinsMforMmodulationMofMstarchMdigestioncMJournalcofc
FunctionalcFoodsaM2013aMkaMgegibgego 5.1 39

73 yharacterizationMofMaMmetalbdependentMzbpsicoseMhbepimeraseMfromMaMnovelMstrainaMzesmosporaMspcM
nihmcMJournalcofcAgriculturalcandcFoodcChemistryaM2013aMlfaMffilnbml 5.7 64

72 zryMpowderMpreparationMofMinulinMfructotransferaseMfromMwrthrobacterMaurescensMSKMnceefM
fermentedMliquorcMCarbohydratecPolymersaM2013aMokaMlkibl 10.3 8

71 wrginaseMfromMxacillusMthuringiensisMSKMgeceefpMPurificationaMcharacteristicsaMandMimplicationsMforM
lbornithineMbiosynthesiscMProcesscBiochemistryaM2013aMinaMllhblln 4.8 18

70 yharacterizationMofMribosebkbphosphateMisomeraseMconvertingMzbpsicoseMtoMzballoseMfromM
ThermotogaMlettingaeMTMOcMBiotechnologycLettersaM2013aMhkaMmfobgi 3 14

69 yharacterizationMofMaMnovelMmetalbdependentMzbpsicoseMhbepimeraseMfromMylostridiumMscindensM
hkmeicMPLoScONEaM2013aMnaMelgonm 3.7 60

68 –nzymaticMhydrolysisMofMinulinMinMaMbioreactorMcoupledMwithManMultrafiltrationMmembranecM
DesalinationaM2012aMgniaMheobhfk 10.3 16

67 –ffectMofMsomeMoperatingMvariablesMonMtheMmicrostructureMandMphysicalMpropertiesMofMaMnovelMKefirM
formulationcMJournalcofcFoodcEngineeringaM2012aMfenaMkmobkni 6 20

66 –ffectsMofMpβMandMdissolvedMoxygenMonMtheMsynthesisMofM˛‡bglutamyltranspeptidaseMfromMxacillusM
subtilisMSKMffceeicMJournalcofcthecSciencecofcFoodcandcAgricultureaM2012aMogaMimkbne 4.3 7

65 ProductionMofMhbphenyllacticMacidMandMibhydroxyphenyllacticMacidMbyMPediococcusMacidilacticiMzSMM
gegniMfermentationcMEuropeancFoodcResearchcandcTechnologyaM2012aMghkaMknfbknk 3.4 19

64 PreparationMandMcharacterizationMofMlipaseMimmobilizedMonMreversiblyMsolublebinsolubleM
NbUgbcarboxylbenzoylVMchitosancMJournalcofcSolrGelcSciencecandcTechnologyaM2012aMlhaMkfobkgk 2.3 2

63 StructureMandMfunctionalMpropertiesMofMstarchesMfromMyhineseMginkgoMUαinkgoMbilobaMLcVMnutscMFoodc
ResearchcInternationalaM2012aMioaMhehbhfe 7 32

Bo Jiang
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62 yombinedMeffectsMofMhighbpressureMandMenzymaticMtreatmentsMonMtheMhydrolysisMofMchickpeaMproteinM
isolatesMandMantioxidantMactivityMofMtheMhydrolysatescMFoodcChemistryaM2012aMfhkaMoeibfg 8.5 52

61 yharacterizationMofMaMthermostableMglucoseMisomeraseMwithManMacidicMpβMoptimumMfromM
wcidothermusMcellulolyticuscMFoodcResearchcInternationalaM2012aMimaMhlibhlm 7 22

60 RecentMresearchMonMhbphenyllacticMacidaMaMbroadbspectrumMantimicrobialMcompoundcMAppliedc
MicrobiologycandcBiotechnologyaM2012aMokaMffkkblh 5.7 92

59 MolecularMcloningaMexpressionaMandMenzymaticMcharacterizationMofMSolanumMtuberosumM
hydroperoxideMlyasecMEuropeancFoodcResearchcandcTechnologyaM2012aMghiaMmghbmhf 3.4 10

58 RecentMadvancesMonMapplicationsMandMbiotechnologicalMproductionMofMzbpsicosecMAppliedc
MicrobiologycandcBiotechnologyaM2012aMoiaMfilfbm 5.7 108

57 yharacterizationMofMzblactateMdehydrogenaseMfromMPediococcusMacidilacticiMthatMconvertsM
phenylpyruvicMacidMintoMphenyllacticMacidcMBiotechnologycLettersaM2012aMhiaMoembff 3 22

56 yharacterizationMandMantioxidantMactivityMofMαinkgoMbilobaMexocarpMpolysaccharidescMCarbohydratec
PolymersaM2012aMnmaMiebik 10.3 95

55  unctionalMcharacteristicsMofMstarchesMfromMtheMrootMofMyynanchumMauriculatumMRoyleMexMWightM
grownMinMyhinacMCarbohydratecPolymersaM2012aMnnaMklnbkmk 10.3 6

54 yharacterizationMofMzblactateMdehydrogenaseMproducingMzbhbphenyllacticMacidMfromMPediococcusM
pentosaceuscMBiosciencepcBiotechnologycandcBiochemistryaM2012aMmlaMnkhbk 2.1 20

53 –ffectMofMhighMhydrostaticMpressureMUββPVMtreatmentMonMtextureMchangesMofMwaterMbambooMshootsM
cultivatedMinMyhinacMPostharvestcBiologycandcTechnologyaM2011aMkoaMhgmbhgo 6.2 19

52 StructuralMcharacterizationsMofMwaxyMmaizeMstarchMresidueMfollowingMinMvitroMpancreatinMandM
amyloglucosidaseMsynergisticMhydrolysiscMFoodcHydrocolloidsaM2011aMgkaMgfibgge 10.6 47

51 RecentMadvancesMonMbiologicalMdifructoseManhydrideMγγγMproductionMusingMinulaseMγγMfromMinulincM
AppliedcMicrobiologycandcBiotechnologyaM2011aMogaMikmblk 5.7 15

50 PurificationMandMcharacterizationMofMinulinMfructotransferaseMUz wMγγγbformingVMfromMwrthrobacterM
aurescensMSKMnceefcMBioresourcecTechnologyaM2011aMfegaMfmkmbli 11 32

49 yloningMandMextracellularMexpressionMofMinulinMfructotransferaseMfromMwrthrobacterMaurescensMSKM
nceefMinM–cMcolicMJournalcofcthecSciencecofcFoodcandcAgricultureaM2011aMofaMgmfkbgf 4.3 13

48 γmpactMofMmildMacidMhydrolysisMonMstructureMandMdigestionMpropertiesMofMwaxyMmaizeMstarchcMFoodc
ChemistryaM2011aMfglaMkelbkfh 8.5 81

47 yloningaMexpressionaMandMcharacterizationMofMaMzbpsicoseMhbepimeraseMfromMylostridiumM
cellulolyticumMβfecMJournalcofcAgriculturalcandcFoodcChemistryaM2011aMkoaMmmnkbog 5.7 93

46 PurificationMandMcharacterizationMofM˛‡bglutamyltranspeptidaseMfromMxacillusMsubtilisMSKffceeicM
JournalcofcAgriculturalcandcFoodcChemistryaM2011aMkoaMlghhbn 5.7 46

45 PurificationMandMcharacterisationMofMaMnewMantioxidantMpeptideMfromMchickpeaMUyicerMarietiumMLcVM
proteinMhydrolysatescMFoodcChemistryaM2011aMfgnaMgnbhh 8.5 119

(2011-2012)
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44  lavorbwctiveMPropertiesMofMwminoMwcidsaMPeptidesaMandMProteinsM2010aMhifbhkn 6

43 γnMsilicoMwnalysisMofMxioactiveMPeptidesM2010aMhgkbhie 9

42 wntioxidantMPeptidesM2010aMgobig 19

41 xiologicallyMwctiveM oodMProteinsMandMPeptidesMinMβealthpMwnMOverviewM2010aMhbff 9

40 yontrolledMReleaseMandMzeliveryMTechnologyMofMxiologicallyMwctiveMProteinsMandMPeptidesM2010aMhkobhng 1

39 –ffectsMofMfermentationMconditionsMandMhomogenizationMpressureMonMtheMrheologicalMpropertiesMofM
KefircMLWTcrcFoodcSciencecandcTechnologyaM2010aMihaMffnebffni 5.4 25

38 ProcessingMandM unctionalityMofMRiceMxranMProteinsMandMPeptidesM2010aMghhbgil 4

37 PurificationMandMcharacterizationMofMhydroperoxideMlyaseMfromMamaranthMtricolorMUwmaranthusM
mangostanusMLcVMleavescMEuropeancFoodcResearchcandcTechnologyaM2010aMghfaMnlkbnmf 3.4 7

36 wnMLbarabinoseMisomeraseMfromMwcidothermusMcellulolyticsMwTyyMihelnpMcloningaMexpressionaM
purificationaMandMcharacterizationcMAppliedcMicrobiologycandcBiotechnologyaM2010aMnlaMfenobom 5.7 47

35
xioconversionMofMphenylpyruvateMtoMphenyllactatepMgeneMcloningaMexpressionaMandMenzymaticM
characterizationMofMzbMandMLfblactateMdehydrogenasesMfromMLactobacillusMplantarumMSKeegcMAppliedc
BiochemistrycandcBiotechnologyaM2010aMflgaMgigbkf

3.2 27

34
ThermostableMLbarabinoseMisomeraseMfromMxacillusMstearothermophilusMγwMMffeefMforMzbtagatoseM
productionpMgeneMcloningaMpurificationMandMcharacterisationcMJournalcofcthecSciencecofcFoodcandc
AgricultureaM2010aMoeaMfhgmbhh

4.3 34

33
zevelopmentMofMefficientMenzymaticMproductionMofMtheanineMbyM˛‡bglutamyltranspeptidaseMfromMaM
newlyMisolatedMstrainMofMxacillusMsubtilisaMSKffceeicMJournalcofcthecSciencecofcFoodcandcAgricultureaM
2010aMoeaMgklhbm

4.3 41

32 –ffectMofMcontrolledMgelatinizationMinMexcessMwaterMonMdigestibilityMofMwaxyMmaizeMstarchcMFoodc
ChemistryaM2010aMffoaMifbin 8.5 59

31 –mulsifyingMpropertiesMofMchickpeaMproteinMisolatespMγnfluenceMofMpβMandMNaylcMFoodcHydrocolloidsaM
2009aMghaMfilbfkg 10.6 65

30 yharacterizationMofMzbtagatosebhbepimeraseMfromMRhodobacterMsphaeroidesMthatMconvertsM
zbfructoseMintoMzbpsicosecMBiotechnologycLettersaM2009aMhfaMnkmblg 3 101

29 xioproductionMofMzbpsicoseMusingMpermeabilizedMcellsMofMnewlyMisolatedMRhodobacterMsphaeroidesM
SKeffcMFrontierscofcChemicalcEngineeringcincChinaaM2009aMhaMhohbhon 8

28 OptimizationMofMcultureMmediumMforMtheMproductionMofMphenyllacticMacidMbyMLactobacillusMspcMSKeemcM
BioresourcecTechnologyaM2009aMfeeaMfhllbme 11 64

27 yharacterisationsMofMkabuliMandMdesiMchickpeaMstarchesMcultivatedMinMyhinacMFoodcChemistryaM2009aM
ffhaMfegkbfehg 8.5 96
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26 –ffectMofMpullulanaseMdebranchingMandMrecrystallizationMonMstructureMandMdigestibilityMofMwaxyMmaizeM
starchcMCarbohydratecPolymersaM2009aMmlaMgfibggf 10.3 170

25
PurificationMandMpartialMcharacterizationMofMLactobacillusMspeciesMSKeemMlactateMdehydrogenaseM
ULzβVMcatalyzingMphenylpyruvicMacidMUPPwVMconversionMintoMphenyllacticMacidMUPLwVcMJournalcofc
AgriculturalcandcFoodcChemistryaM2008aMklaMghogbo

5.7 42

24 wntioxidantMandMfreeMradicalbscavengingMactivitiesMofMchickpeaMproteinMhydrolysateMUyPβVcMFoodc
ChemistryaM2008aMfelaMiiibike 8.5 525

23 –ffectMofMcombinedMhighMpressureMandMthermalMtreatmentMonMkiwifruitMperoxidasecMFoodcChemistryaM
2008aMfeoaMnegbm 8.5 44

22 αelationMpropertiesMofMchickpeaMproteinMisolatescMFoodcHydrocolloidsaM2007aMgfaMgnebgnl 10.6 45

21 xiotransformationMofMphenylpyruvicMacidMtoMphenyllacticMacidMbyMgrowingMandMrestingMcellsMofMaM
LactobacillusMspcMBiotechnologycLettersaM2007aMgoaMkohbm 3 72

20 ManufacturingaMpropertiesMandMshelfMlifeMofMlabnehpMaMreviewcMInternationalcJournalcofcDairyc
TechnologyaM2005aMknaMfgobfhm 3.7 50

19 wdvancesMinMfoodMresearchpMyhinacMJournalcofcthecSciencecofcFoodcandcAgricultureaM2005aMnkaMnofbnoh 4.3

18 SoyMProteinMforMtheMMetabolicMSyndromelmbnk

17 SecretedMLactoferrinMandMLactoferrinbRelatedMPeptidespMγnsightMintoMStructureMandMxiologicalM unctionsfmobgeg

16 PeptidebxasedMγmmunotherapyMforM oodMwllergyfefbffo

15 PeptidomicsMforMxioactiveMPeptideMwnalysishekbhgi

14 βealthbPromotingMProteinsMandMPeptidesMinMyolostrumMandMWheyfiobfln

13  oodMProteinsMorMTheirMβydrolysatesMasMRegulatorsMofMSatietyfhkbfin

12  unctionalM oodMProductsMwithMwntihypertensiveM–ffectsflobfmm 4

11 xioactiveMPeptidesMandMProteinsMfromM ishMMuscleMandMyollagengehbggh 5

10 wnimalMMusclebxasedMxioactiveMPeptidesggkbghf 2

9 xioactiveMProteinsMandMPeptidesMfromM–ggMProteinsgimbglh 8

(-2009)
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8 SoyMPeptidesMasM unctionalM oodMMaterialsglkbgmf 5

7 xioactivityMofMProteinsMandMPeptidesMfromMPeasMUPisumMsativumaMVignaMunguiculataaMandMyicerM
arietinumMLVgmhbgnm 2

6 wntibinflammatorydOxidativeMStressMProteinsMandMPeptidesfhbgm 4

5 WheatMProteinsMandMPeptidesgnobheh 8

4 wntihypertensiveMPeptidesMandMTheirMUnderlyingMMechanismsihbki 5

3  oodMProteinâ��zerivedMPeptidesMasMyalmodulinMγnhibitorskkblk 2

2 wmyloidogenicMProteinsMandMPeptidesnmboo 1

1 αammabwminobutyricMwcidfgfbfhh 3
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