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ONEcN2018cNhjcNeghplnlk 3.7 45

68 xntioxidantNandNprebioticNactivityNofNfiveNpeonidindbasedNanthocyaninsNextractedNfromNpurpleNsweetN
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42 PE”ylationNofNblackNkidneyNbeanNVPhaseolusNvulgarisNLeWNproteinNisolateNwithNpotentialNfunctironalN
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—dentificationcNandNMolecularNDockingeNMarinekDrugscN2019cNhncN 6 12
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38 PE”ylationNmayNreduceNallergenicityNandNimproveNgellingNpropertiesNofNproteinNisolateNfromNblackN
kidneyNbeanNVPhaseolusNvulgarisNLeWeNFoodkBiosciencecN2018cNilcNojdpg 4.9 9
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VPhaseolusNVulgarisNLeWNLectineNCellularkPhysiologykandkBiochemistrycN2018cNkpcNhmggdhmhk 3.9 7

30 EffectsNofNmuscleNproteinNdenaturationNandNwaterNdistributionNonNtheNqualityNofNfalseNabaloneN
VVolutharpaNampullaceaNperryiWNduringNwetNheatingeNJournalkofkFoodkProcesskEngineeringcN2019cNkicNehipji2.4 6

29 zolorimetricNbiosensingNofNnopalineNsynthaseNterminatorNusingN“eOwxuNandNhemindfunctionalizedN
reducedNgrapheneNoxideeNAnalyticalkBiochemistrycN2020cNmgicNhhjnpo 3.1 6

28 –ypoglycemicNeffectsNofNphenolicNcompounddrichNaqueousNextractNfromNwaterNdropwortNVOenantheN
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27 zontrolledNreleaseNofNmethyleneNblueNfromNglutaraldehydedmodifiedNgelatineNJournalkofkFoodk
BiochemistrycN2019cNkjcNehipnn 3.3 6
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dropwortNVOenantheNjavanicaNDzeWeNJournalkofkFoodkProcessingkandkPreservationcN2019cNkjcNehkhgk 2.1 6

25 —dentificationNofNaNlectinNproteinNfromNblackNturtleNbeanNVPhaseolusNvulgarisWNusingNLzdMSfMSNandN
PzRNmethodeNLWTkxkFoodkSciencekandkTechnologycN2015cNmgcNhgnkdhgnp 5.4 5

24 ElectrodOxidationNandNSimultaneousNDeterminationNofN—ndoledjdxceticNxcidNandNSalicylicNxcidNonN
”rapheneN–ydrogelNModifiedNElectrodeeNSensorscN2019cNhpcN 3.8 5

23 EffectsNofNLowdp–NTreatmentNonNtheNxllergenicityNReductionNofNylackNTurtleNyeanNVNLeWNLectinNandN—tsN
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17 “oodNallergenicNproteinNconjugationNwithNplantNpolyphenolsNforNallergenicityNreductioneNCurrentk
OpinionkinkFoodkSciencecN2021cNkjcNjmdjm 9.8 3

16 QualityNandNSensoryNzharacteristicsNofNVolutharpaNampullaceaNperryiNV“alseNxbaloneWNMeatNduringN
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15 ResearchNprogressNofNanthocyaninNprebioticNactivityqNxNrevieweeNPhytomedicinecN2022cNhgicNhlkhkl 6.5 3

14 —nteractionsNofNzeNfrondosadderivedNinhibitoryNpeptidesNagainstNangiotensinN—dconvertingNenzymeN
VxzEWcN˛–damylaseNandNlipaseeNFoodkChemistrycN2022cNjmncNhjgmpl 8.5 2

13 —mitationNzheeseNManufactureNUsingNRapidNViscodxnalyzerNandN—tsNOptimizationeNInternationalk
JournalkofkFoodkPropertiescN2016cNhpcNhgljdhgmk 3 1

12 –eatNtreatmentsNofNpeptidesNfromNoysterNVWNandNtheNimpactNonNtheirNdigestibilityNandNangiotensinN—N
convertingNenzymeNinhibitoryNactivityeNFoodkSciencekandkBiotechnologycN2020cNipcNpmhdpmn 3 1

11 ExtractionNandNPurificationNofNxnthocyaninsNfromNSorbusNPohuashanensisN“ruitseNCurrentkTopicskink
NutraceuticalkResearchcN2019cNhocNjhpdjik 0.2 1

10 xrtificialNneuralNnetworkNapproachNforNpredictingNbloodNbrainNbarrierNpermeabilityNbasedNonNaNgroupN
contributionNmethodeNComputerkMethodskandkProgramskinkBiomedicinecN2021cNiggcNhglpkj 6.9 1

9 EffectNofNenzymesNadditionNonNtheNfermentationNofNzhineseNriceNwineNusingNdefinedNfungalNstartereN
LWTkxkFoodkSciencekandkTechnologycN2021cNhkjcNhhhhgh 5.4 1

8 zomparisonNofNcrudeNprolaminsNfromNsevenNkidneyNbeansNVPhaseolusNvulgarisNLeWNbasedNonN
compositioncNstructureNandNfunctionalityeNFoodkChemistrycN2021cNjlncNhipnko 8.5 1

7 zoldNsettingNofNgelatinâ��antioxidantNpeptidesNcompositeNhydrogelsNusingNaNnewNpsychrophilicN
recombinantNtransglutaminaseNVrT”aseWeNFoodkHydrocolloidscN2022cNhiicNhgnhhm 10.6 1

6 ElectrodoxidationNandNdeterminationNldhydroxymethylfurfuralNinNfoodNonNcodelectrodepositedNzudNiN
bimetallicNmicroparticlesNmodifiedNcopperNelectrodeeNFoodkChemistrycN2022cNjmncNhjgmlp 8.5 1

5 UtilizationNofNzeindbasedNparticlesNinNPickeringNemulsionsqNxNrevieweNFoodkReviewskInternationalchdih 5.5 1

4 ProducingNbeefNflavorsNinNhydrolyzedNsoybeanNmealdbasedNMaillardNreactionNproductsNparticipatedN
withNbeefNtallowNhydrolysateseeNFoodkChemistrycN2022cNjnocNhjihhp 8.5 0

3 TheNpotentialNapplicationNofNvegetableNoilsNinNtheNDdxyloseNandNLdcysteineNMaillardNreactionNsystemN
forNmeatyNaromaNproductioneeNFoodkResearchkInternationalcN2022cNhllcNhhhgoh 7 0
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