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1 The biological activities, chemical stability, metabolism and delivery systems of quercetin: A review.
Trends in Food Science and Technology, 2016, 56, 21-38. 7.8 505

2 Characterization and stability evaluation of Î²-carotene nanoemulsions prepared by high pressure
homogenization under various emulsifying conditions. Food Research International, 2008, 41, 61-68. 2.9 434

3 Characterization of Pickering emulsion gels stabilized by zein/gum arabic complex colloidal
nanoparticles. Food Hydrocolloids, 2018, 74, 239-248. 5.6 295

4 Fabrication of zein and rhamnolipid complex nanoparticles to enhance the stability and inÂ vitro
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Hyaluronic Acid for Codelivery of Curcumin and Quercetagetin. ACS Applied Materials &amp;
Interfaces, 2019, 11, 16922-16933.

4.0 138

11
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33 Characterization of Î²-carotene loaded emulsion gels containing denatured and native whey protein.
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Co-encapsulation of curcumin and Î²-carotene in Pickering emulsions stabilized by complex
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48 Fabrication and characterization of curcumin-loaded pea protein isolate-surfactant complexes at
neutral pH. Food Hydrocolloids, 2021, 111, 106214. 5.6 55
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59 Characterization and formation mechanism of lutein pickering emulsion gels stabilized by
Î²-lactoglobulin-gum arabic composite colloidal nanoparticles. Food Hydrocolloids, 2020, 98, 105276. 5.6 48
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