
Like Mao

ListkofkPublicationskbykCitations

Source:khttps://exaly.com/author-pdf/3074439/like-mao-publications-by-citations.pdf

Version:k2024-04-23k

Thiskdocumentkhaskbeenkgeneratedkbasedkonkthekpublicationskandkcitationskrecordedkbykexaly.com.kFork

theklatestkversionkofkthiskpublicationklistykvisitktheklinkkgivenkabove.

ThekthirdkcolumnkiskthekimpactkfactorktIFukofkthekjournalykandkthekfourthkcolumnkisktheknumberkofk

citationskofkthekarticle.

106
papers

4,155
citations

35
h-index

61
g-index

108
ext. papers

5,754
ext. citations

8
avg, IF

6.28
L-index



n Paper IF Citations

106 –haracterizationPandPstabilityPevaluationPofP˛†ecarotenePnanoemulsionsPpreparedPbyPhighPpressureP
homogenizationPunderPvariousPemulsifyingPconditionsfPFoodhResearchhInternationaldP2008dPlidPnienp 7 371

105 ThePbiologicalPactivitiesdPchemicalPstabilitydPmetabolismPandPdeliveryPsystemsPofPquercetinrPyPreviewfP
TrendshinhFoodhSciencehandhTechnologydP2016dPmndPjiekp 15.3 326

104 –haracterizationPofPPickeringPemulsionPgelsPstabilizedPbyPzeinggumParabicPcomplexPcolloidalP
nanoparticlesfPFoodhHydrocolloidsdP2018dPoldPjkqejlp 10.6 178

103 OptimisationPofPconditionsPforPthePpreparationPofP˛†ecarotenePnanoemulsionsPusingPresponseP
surfacePmethodologyfPFoodhChemistrydP2008dPihodPikhheikhn 8.5 143

102 βabricationPofPzeinPandPrhamnolipidPcomplexPnanoparticlesPtoPenhancePthePstabilityPandPinPvitroP
releasePofPcurcuminfPFoodhHydrocolloidsdP2018dPoodPnioenjp 10.6 117

101 StructuralPcharacterizationdPformationPmechanismPandPstabilityPofPcurcuminPinPzeinelecithinP
compositePnanoparticlesPfabricatedPbyPantisolventPcoeprecipitationfPFoodhChemistrydP2017dPjkodPiinkeiioi8.5 115

100 StructuringPβoodP−mulsionsPtoPImprovePNutrientPDeliveryPDuringPDigestionfPFoodhEngineeringh
ReviewsdP2015dPodPlkqelmi 6.5 108

99 –oedeliveryPofPcurcuminPandPpiperinePinPzeinecarrageenanPcoreeshellPnanoparticlesrPβormationdP
structuredPstabilityPandPinPvitroPgastrointestinalPdigestionfPFoodhHydrocolloidsdP2020dPqqdPihmkkl 10.6 95

98 PreparationdPcharacterizationPandPstabilityPofPcurcumineloadedPzeineshellacPcompositePcolloidalP
particlesfPFoodhChemistrydP2017dPjjpdPnmnenno 8.5 91

97 −ffectsPofPκomogenizationPModelsPandP−mulsifiersPonPthePPhysicochemicalPPropertiesPofP
˛†e–arotenePNanoemulsionsfPJournalhofhDispersionhSciencehandhTechnologydP2010dPkidPqpneqqk 1.5 91

96 DevelopmentPofPproteinepolysaccharideesurfactantPternaryPcomplexPparticlesPasPdeliveryPvehiclesP
forPcurcuminfPFoodhHydrocolloidsdP2018dPpmdPomepm 10.6 91

95
βabricationPandPcharacterizationPofPresveratrolPloadedPzeinepropylenePglycolPalginateerhamnolipidP
compositePnanoparticlesrPPhysicochemicalPstabilitydPformationPmechanismPandPinPvitroPdigestionfP
FoodhHydrocolloidsdP2019dPqmdPkkneklp

10.6 88

94
DevelopmentPofPstablePhighPinternalPphasePemulsionsPbyPpickeringPstabilizationrPUtilizationPofP
zeinepropylenePglycolPalginateerhamnolipidPcomplexPparticlesPasPcolloidalPemulsifiersfPFoodh
ChemistrydP2019dPjomdPjlnejml

8.5 86

93 –ompositePzeinPePpropylenePglycolPalginatePparticlesPpreparedPusingPsolventPevaporationrP
–haracterizationPandPapplicationPasPPickeringPemulsionPstabilizersfPFoodhHydrocolloidsdP2018dPpmdPjpiejqh10.6 77

92
βabricationPandP–haracterizationPofPLayerebyeLayerP–ompositePNanoparticlesPzasedPonPZeinPandP
κyaluronicPycidPforP–odeliveryPofP–urcuminPandPQuercetagetinfPACShAppliedhMaterialshpamp;h
InterfacesdP2019dPiidPinqjjeinqkk

9.5 72

91 −ffectPofPmolecularPweightPofPhyaluronanPonPzeinebasedPnanoparticlesrPβabricationdPstructuralP
characterizationPandPdeliveryPofPcurcuminfPCarbohydratehPolymersdP2018dPjhidPmqqenho 10.3 65

90 StudyPonPthePrheologicalPpropertiesPandPvolatilePreleasePofPcoldesetPemulsionefilledPproteinPgelsfP
JournalhofhAgriculturalhandhFoodhChemistrydP2014dPnjdPiiljhep 5.7 60
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89 −mulsionPdesignPforPthePdeliveryPofP˛†ecarotenePinPcomplexPfoodPsystemsfPCriticalhReviewshinhFoodh
SciencehandhNutritiondP2018dPmpdPooheopl 11.5 59

88 ZeinehyaluronicPacidPbinaryPcomplexPasPaPdeliveryPvehiclePofPquercetagetinrPβabricationdPstructuralP
characterizationdPphysicochemicalPstabilityPandPinPvitroPreleasePpropertyfPFoodhChemistrydP2019dPjondPkjjekkj8.5 56

87 βoodPemulsionsPasPdeliveryPsystemsPforPflavorPcompoundsrPyPreviewfPCriticalhReviewshinhFoodhScienceh
andhNutritiondP2017dPmodPkiokekipo 11.5 54

86 ThePstabilizationPandPreleasePperformancesPofPcurcumineloadedPliposomesPcoatedPbyPhighPandPlowP
molecularPweightPchitosanfPFoodhHydrocolloidsdP2020dPqqdPihmkmm 10.6 52

85 DesignPofPgelPstructuresPinPwaterPandPoilPphasesPforPimprovedPdeliveryPofPbioactivePfoodP
ingredientsfPCriticalhReviewshinhFoodhSciencehandhNutritiondP2020dPnhdPinmieinnn 11.5 51

84 −ffectPofP˛†esitosterolPonPthePcurcumineloadedPliposomesrPVesiclePcharacteristicsdPphysicochemicalP
stabilitydPinPvitroPreleasePandPbioavailabilityfPFoodhChemistrydP2019dPjqkdPqjeihj 8.5 48

83
–oreeShellPziopolymerPNanoparticlesPforP–oeDeliveryPofP–urcuminPandPPiperinerPSequentialP
−lectrostaticPDepositionPofPκyaluronicPycidPandP–hitosanPShellsPonPthePZeinP–orefPACShAppliedh
Materialshpamp;hInterfacesdP2019dPiidPkpihkekpiim

9.5 47

82 InfluencePofPinterfacialPcompositionsPonPthePmicrostructuredPphysiochemicalPstabilitydPlipidPdigestionP
andP˛†ecarotenePbioaccessibilityPofPPickeringPemulsionsfPFoodhHydrocolloidsdP2020dPihldPihmokp 10.6 47

81 DevelopmentPofP−mulsionPγelsPforPthePDeliveryPofPβunctionalPβoodPIngredientsrPfromPStructurePtoP
βunctionalityfPFoodhEngineeringhReviewsdP2019dPiidPjlmejmp 6.5 45

80 NovelPzilayerP−mulsionsP–ostabilizedPbyPZeinP–olloidalPParticlesPandPPropylenePγlycolPylginatedPPartP
irPβabricationPandP–haracterizationfPJournalhofhAgriculturalhandhFoodhChemistrydP2019dPnodPiiqoeijhp 5.7 42

79 −nhancedPstabilitydPstructuralPcharacterizationPandPsimulatedPgastrointestinalPdigestionPofP
coenzymePQihPloadedPternaryPnanoparticlesfPFoodhHydrocolloidsdP2019dPqldPkkkekll 10.6 40

78 βabricationdPcharacterizationPandPinPvitroPdigestionPofPfoodPgradePcomplexPnanoparticlesPforP
coedeliveryPofPresveratrolPandPcoenzymePQihfPFoodhHydrocolloidsdP2020dPihmdPihmoqi 10.6 40

77 −thanoleinducedPcompositePhydrogelPbasedPonPpropylenePglycolPalginatePandPzeinrPβormationdP
characterizationPandPapplicationfPFoodhChemistrydP2018dPjmmdPkqhekqp 8.5 39

76 DevelopmentPofPfoodegradePbigelsPbasedPonP˛”ecarrageenanPhydrogelPandPmonoglyceridePoleogelsP
asPcarriersPforP˛†ecarotenerPRolesPofPoleogelPfractionfPFoodhHydrocolloidsdP2020dPihmdPihmpmm 10.6 36

75
InfluencePofPcalciumPionsPonPthePstabilitydPmicrostructurePandPinPvitroPdigestionPfatePofP
zeinepropylenePglycolPalginateeteaPsaponinPternaryPcomplexPparticlesPforPthePdeliveryPofPresveratrolfP
FoodhHydrocolloidsdP2020dPihndPihmppn

10.6 36

74 StabilizationPandPRheologyPofP–oncentratedP−mulsionsPUsingPthePNaturalP−mulsifiersPQuillajaP
SaponinsPandPRhamnolipidsfPJournalhofhAgriculturalhandhFoodhChemistrydP2018dPnndPkqjjekqjq 5.7 36

73 DevelopmentPofPsoyPproteinPisolateecarrageenanPconjugatesPthroughPMaillardPreactionPforPtheP
microencapsulationPofPzifidobacteriumPlongumfPFoodhHydrocolloidsdP2018dPpldPlpqelqo 10.6 36

72 –haracterizationPofPchitosaneferulicPacidPconjugatesPandPtheirPapplicationPinPthePdesignPofP
˛†ecarotenePbilayerPemulsionsPwithPpropylenePglycolPalginatefPFoodhHydrocolloidsdP2018dPphdPjpiejqi 10.6 36
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71
NovelPcolloidalPparticlesPandPnaturalPsmallPmolecularPsurfactantsPcoestabilizedPPickeringPemulsionsP
withPhierarchicalPinterfacialPstructurerP−nhancedPstabilityPandPcontrollablePlipolysisfPJournalhofh
ColloidhandhInterfacehSciencedP2020dPmnkdPjqiekho

9.3 35

70
NovelPzilayerP−mulsionsP–ostabilizedPbyPZeinP–olloidalPParticlesPandPPropylenePγlycolPylginatefPjfP
InfluencePofP−nvironmentalPStressesPonPStabilityPandPRheologicalPPropertiesfPJournalhofhAgriculturalh
andhFoodhChemistrydP2019dPnodPijhqeijji

5.7 35

69 −ffectsPofPcalciumPchelatingPagentsPonPthePsolubilityPofPmilkPproteinPconcentratefPInternationalh
JournalhofhDairyhTechnologydP2017dPohdPlimeljk 3.7 34

68 ThePeffectPofPsterolPderivativesPonPpropertiesPofPsoybeanPandPeggPyolkPlecithinPliposomesrPStabilitydP
structurePandPmembranePcharacteristicsfPFoodhResearchhInternationaldP2018dPihqdPjlekl 7 34

67 StudyPonPthePtexturalPandPvolatilePcharacteristicsPofPemulsionPfilledPproteinPgelsPasPinfluencedPbyP
differentPfatPsubstitutesfPFoodhResearchhInternationaldP2018dPihkdPieo 7 34

66 MonoglyceridePselfeassembledPstructurePinPOgWPemulsionrPformationdPcharacterizationPandPitsP
effectPonPemulsionPpropertiesfPFoodhResearchhInternationaldP2014dPmpdPpiepp 7 34

65 StabilityPandPreleasePperformancePofPcurcumineloadedPliposomesPwithPvaryingPcontentPofP
hydrogenatedPphospholipidsfPFoodhChemistrydP2020dPkjndPijnqok 8.5 33

64 βormationPandPcharacterizationPofPzeinepropylenePglycolPalginateesurfactantPternaryPcomplexesrP
−ffectPofPsurfactantPtypefPFoodhChemistrydP2018dPjmpdPkjiekkh 8.5 33

63 VolatilePreleasePfromPwheyPproteinPisolateepectinPmultilayerPstabilizedPemulsionsrPeffectPofPpκdPsaltdP
andPartificialPsalivasfPJournalhofhAgriculturalhandhFoodhChemistrydP2013dPnidPnjkieq 5.7 33

62 –haracterizationPandPformationPmechanismPofPluteinPpickeringPemulsionPgelsPstabilizedPbyP
˛†elactoglobulinegumParabicPcompositePcolloidalPnanoparticlesfPFoodhHydrocolloidsdP2020dPqpdPihmjon 10.6 33

61 UtilizationPofP˛†elactoglobulinePZâ��ae−pigallocatechinePkegallateZ−γ–γaPcompositePcolloidalP
nanoparticlesPasPstabilizersPforPluteinPpickeringPemulsionfPFoodhHydrocolloidsdP2020dPqpdPihmjqk 10.6 32

60 ProductionPandPcharacterizationPofPpeaPproteinPisolateepectinPcomplexesPforPdeliveryPofPcurcuminrP
−ffectPofPesterifiedPdegreePofPpectinfPFoodhHydrocolloidsdP2020dPihmdPihmooo 10.6 31

59 PickeringPemulsionPgelsPstabilizedPbyPnovelPcomplexPparticlesPofPhighepressureeinducedPWPIPgelPandP
chitosanrPβabricationdPcharacterizationPandPencapsulationfPFoodhHydrocolloidsdP2020dPihpdPihmqqj 10.6 30

58 βabricationPandPcharacterizationPofPbinaryPcompositePnanoparticlesPbetweenPzeinPandPshellacPbyP
antiesolventPcoeprecipitationfPFoodhandhBioproductshProcessingdP2018dPihodPppeqn 4.9 30

57 −valuationPofPnonecovalentPternaryPaggregatesPofPlactoferrindPhighPmethylatedPpectindP−γ–γPinP
stabilizingP˛†ecarotenePemulsionsfPFoodhChemistrydP2018dPjlhdPihnkeihoi 8.5 30

56 –haracterizationPofP˛†ecarotenePloadedPemulsionPgelsPcontainingPdenaturedPandPnativePwheyP
proteinfPFoodhHydrocolloidsdP2020dPihjdPihmnhh 10.6 30

55 –urcumineloadedPpeaPproteinPisolateehighPmethoxylPpectinPcomplexesPinducedPbyPcalciumPionsrP
–haracterizationdPstabilityPandPinPvitroPdigestibilityfPFoodhHydrocolloidsdP2020dPqpdPihmjpl 10.6 30

54 −valuationPofPvolatilePcharacteristicsPinPwheyPproteinPisolateâ��pectinPmixedPlayerPemulsionsPunderP
differentPenvironmentalPconditionsfPFoodhHydrocolloidsdP2014dPlidPoqepm 10.6 29
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53 RolesPofPadditionalPemulsifiersPinPthePstructuresPofPemulsionPgelsPandPstabilityPofPvitaminP−fPFoodh
HydrocolloidsdP2020dPqqdPihmkoj 10.6 29

52
βabricationdPPhysicochemicalPStabilitydPandPMicrostructurePofP–oenzymePQihPPickeringP−mulsionsP
StabilizedPbyPResveratroleLoadedP–ompositePNanoparticlesfPJournalhofhAgriculturalhandhFoodh
ChemistrydP2020dPnpdPilhmeilip

5.7 26

51 −ffectPofPmonoglyceridePselfeassembledPstructurePonPemulsionPpropertiesPandPsubsequentPflavorP
releasefPFoodhResearchhInternationaldP2012dPlpdPjkkejlh 7 24

50 βormationPofPsoyPproteinPisolateecarrageenanPcomplexPcoacervatesPforPimprovedPviabilityPofP
zifidobacteriumPlongumPduringPpasteurizationPandPinPvitroPdigestionfPFoodhChemistrydP2019dPjondPkhoekil8.5 23

49 VolatilePreleasePfromPselfeassemblyPstructuredPemulsionsrPeffectPofPmonoglyceridePcontentdPoilP
contentdPandPoilPtypefPJournalhofhAgriculturalhandhFoodhChemistrydP2013dPnidPiljoekl 5.7 21

48 −ffectPofPmaltodextrinsPonPthePstabilityPandPreleasePofPvolatilePcompoundsPofPoileinewaterPemulsionsP
subjectedPtoPfreezeâ��thawPtreatmentfPFoodhHydrocolloidsdP2015dPmhdPjiqejjo 10.6 20

47 −ffectPofPmonoglyceridePcontentPonPthePsolubilityPandPchemicalPstabilityPofP˛†ecarotenePinP
organogelsfPLWThyhFoodhSciencehandhTechnologydP2019dPihndPpkeqi 5.4 20

46 −ffectPofPgumParabicPonPthePstoragePstabilityPandPantibacterialPabilityPofP˛†elactoglobulinPstabilizedP
delimonenePemulsionfPFoodhHydrocolloidsdP2018dPpldPomepk 10.6 20

45 –haracterizationPofP˛†elactoglobulinPgelsPinducedPbyPhighPpressurePprocessingfPInnovativehFoodh
SciencehandhEmerginghTechnologiesdP2018dPlodPkkmeklm 6.8 18

44 βabricationPandPcharacterizationPofPcurcumineloadedPpeaPproteinPisolateesurfactantPcomplexesPatP
neutralPpκfPFoodhHydrocolloidsdP2021dPiiidPihnjil 10.6 17

43 −ffectPofPthePSolidPβatP–ontentPonPPropertiesPofP−mulsionPγelsPandPStabilityPofP˛†e–arotenefPJournalh
ofhAgriculturalhandhFoodhChemistrydP2019dPnodPnlnnenlom 5.7 16

42
ImpactPofPmicrofluidizationPandPthermalPtreatmentPonPthePstructuredPstabilityPandPinPvitroPdigestionP
ofPcurcuminPloadedPzeinepropylenePglycolPalginatePcomplexPnanoparticlesfPFoodhResearchh
InternationaldP2020dPikpdPihqpio

7 16

41
StabilitydPInterfacialPStructuredPandPγastrointestinalPDigestionPofP˛†e–aroteneeLoadedPPickeringP
−mulsionsP–oestabilizedPbyPParticlesdPaPziopolymerdPandPaPSurfactantfPJournalhofhAgriculturalhandh
FoodhChemistrydP2021dPnqdPiniqeinkn

5.7 16

40
−ffectPofPsodiumPtripolyphosphatePincorporationPonPphysicaldPstructuraldPmorphologicalPandPstabilityP
characteristicsPofPzeinPandPgliadinPnanoparticlesfPInternationalhJournalhofhBiologicalhMacromoleculesdP
2019dPikndPnmkennh

7.9 15

39 ThePconstructionPofPresveratroleloadedPproteinepolysaccharideeteaPsaponinPcomplexPnanoparticlesP
forPcontrollingPphysicochemicalPstabilityPandPdigestionfPFoodhandhFunctiondP2020dPiidPqqokeqqpk 6.1 15

38 −mulsionPgelsPwithPdifferentPproteinsPatPthePinterfacerPStructuresPandPdeliveryPfunctionalityfPFoodh
HydrocolloidsdP2021dPiindPihnnko 10.6 15

37 DevelopmentPofPhighPmethoxylPpectinesurfactantepeaPproteinPisolatePternaryPcomplexesrP
βabricationdPcharacterizationPandPdeliveryPofPresveratrolfPFoodhChemistrydP2020dPkjidPijnohn 8.5 15

36 κigheinternalephasePemulsionsPZκIP−saPforPcoeencapsulationPofPprobioticsPandPcurcuminrPenhancedP
survivabilityPandPcontrolledPreleasefPFoodhandhFunctiondP2021dPijdPohepj 6.1 15
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35
−ffectsPofPmicrofluidizationPandPthermalPtreatmentPonPthePcharacterizationPandPdigestionPofP
curcuminPloadedPproteinepolysaccharideeteaPsaponinPcomplexPnanoparticlesfPFoodhandhFunctiondP
2021dPijdPiiqjeijhn

6.1 15

34 DevelopmentPofPaPsoyPproteinPisolateecarrageenanequercetagetinPnonecovalentPcomplexPforPtheP
stabilizationPofP˛†ecarotenePemulsionsfPFoodhandhFunctiondP2017dPpdPlkmnelknk 6.1 14

33
NovelP˛‡ecyclodextrinemetaleorganicPframeworksPforPencapsulationPofPcurcuminPwithPimprovedP
loadingPcapacitydPphysicochemicalPstabilityPandPcontrolledPreleasePpropertiesfPFoodhChemistrydP2021dP
klodPijpqop

8.5 14

32 PreparationdPcharacterizationPandPstabilityPofPpeaPproteinPisolatePandPpropylenePglycolPalginateP
solublePcomplexesfPLWThyhFoodhSciencehandhTechnologydP2019dPihidPlonelpj 5.4 14

31 −lectrostaticPdepositionPofPpolysaccharidePontoPsoftPproteinPcolloidalPparticlesrP−nhancedPrigidityP
andPpotentialPapplicationPasPPickeringPemulsifiersfPFoodhHydrocolloidsdP2021dPiihdPihnilo 10.6 14

30 StructuralPdesignPofPzeinecellulosePnanocrystalsPcoreeshellPmicroparticlesPforPdeliveryPofPcurcuminfP
FoodhChemistrydP2021dPkmodPijqplq 8.5 14

29 βormationPmechanismPandPenvironmentalPstabilityPofPwheyPproteinPisolateezeinPcoreeshellPcomplexP
nanoparticlesPusingPthePpκeshiftingPmethodfPLWThyhFoodhSciencehandhTechnologydP2021dPikqdPiihnhm 5.4 13

28
βabricationPofPmultilayerPstructuralPmicroparticlesPforPcoeencapsulatingPcoenzymePQihPandP
piperinerP−ffectPofPthePencapsulationPlocationPandPinterfacePthicknessfPFoodhHydrocolloidsdP2020dP
ihqdPihnhqh

10.6 12

27 SurfactantPadditionPtoPmodifyPthePstructuresPofPethylcellulosePoleogelsPforPhigherPsolubilityPandP
stabilityPofPcurcuminfPInternationalhJournalhofhBiologicalhMacromoleculesdP2020dPinmdPjjpnejjql 7.9 12

26 −ffectPofPOilP–ontentPandP−mulsifierPTypePonPthePPropertiesPandPyntioxidantPyctivityPofPSeaP
zuckthornPOileineWaterP−mulsionsfPJournalhofhFoodhQualitydP2020dPjhjhdPiep 2.7 11

25
βabricationdPstructuralPcharacterizationPandPfunctionalPattributesPofP
polysaccharideesurfactanteproteinPternaryPcomplexesPforPdeliveryPofPcurcuminfPFoodhChemistrydP
2021dPkkodPijphiq

8.5 11

24 –haracterizationPandPantioxidantPpropertiesPofPchitosanPfilmPincorporatedPwithPmodifiedPsilicaP
nanoparticlesPasPanPactivePfoodPpackagingfPFoodhChemistrydP2022dPkokdPikilil 8.5 10

23 ImpactPofPdifferentPcrosslinkingPagentsPonPfunctionalPpropertiesPofPcurcumineloadedP
gliadinechitosanPcompositePnanoparticlesfPFoodhHydrocolloidsdP2021dPiijdPihnjmp 10.6 10

22 −ffectPofPinterfacialPcompositionsPonPthePphysicalPpropertiesPofPalginateebasedPemulsionPgelsPandP
chemicalPstabilityPofPcoeencapsulatedPbioactivesfPFoodhHydrocolloidsdP2021dPiiidPihnkpq 10.6 9

21 NovelPhighPinternalPphasePemulsionsPwithPgelledPoilPphaserPPreparationdPcharacterizationPandP
stabilityPevaluationfPFoodhHydrocolloidsdP2021dPijidPihnqqm 10.6 9

20 –oeencapsulationPofPcurcuminPandP˛†ecarotenePinPPickeringPemulsionsPstabilizedPbyPcomplexP
nanoparticlesrP−ffectsPofPmicrofluidizationPandPthermalPtreatmentfPFoodhHydrocolloidsdP2022dPijjdPihohnl10.6 9

19 PhysicalPpropertiesPandPsaltPreleasePofPpotatoPstarchebasedPemulsionPgelsPwithPOSyP
starchestabilizedPoilPdropletsfPLWThyhFoodhSciencehandhTechnologydP2021dPilidPiihqjq 5.4 8

18 yssemblyPofPpropylenePglycolPalginateg˛†elactoglobulinPcompositePhydrogelsPinducedPbyPethanolPforP
coedeliveryPofPprobioticsPandPcurcuminfPCarbohydratehPolymersdP2021dPjmldPiiolln 10.3 8
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17 βlavourPReleasePfromPMonoglyceridePStructuredPOileineWaterP−mulsionsPthroughPStaticPκeadspaceP
ynalysisfPFoodhBiophysicsdP2014dPqdPkmqekno 3.2 7

16 ModificationPofPthePstructuralPandPrheologicalPpropertiesPofP˛†elactoglobuling˛”ecarrageenanPmixedP
gelsPinducedPbyPhighPpressurePprocessingfPJournalhofhFoodhEngineeringdP2020dPjoldPihqpmi 6 7

15 −ffectPofPdynamicPhighPpressurePmicrofluidizationPtreatmentPonPphysicalPstabilitydPmicrostructureP
andPcarotenoidsPreleasePofPseaPbuckthornPjuicefPLWThyhFoodhSciencehandhTechnologydP2021dPikmdPiihjoo 5.4 7

14 InfluencePofPthermalPtreatmentPonPphysicaldPstructuralPcharacteristicsPandPstabilityPofPlactoferrindP
−γ–γPandPhighPmethoxylatedPpectinPaggregatesfPLWThyhFoodhSciencehandhTechnologydP2020dPijmdPihqjji 5.4 6

13 −nhancedPPhysicochemicalPStabilityPofP˛†e–aroteneP−mulsionsPStabilizedPbyP˛†eLactoglobulineβerulicP
ycide–hitosanPTernaryP–onjugatefPJournalhofhAgriculturalhandhFoodhChemistrydP2020dPnpdPplhleplij 5.7 4

12 DevelopmentPofP˛†ecarotenePloadedPoileinewaterPemulsionsPusingPmixedP
biopolymereparticleesurfactantPinterfacesfPFoodhandhFunctiondP2021dPijdPkjlnekjnm 6.1 3

11 βacilePSynthesisPofPZeinebasedP−mulsionPγelsPwithPydjustablePTexturedPRheologyPandPStabilityPbyP
yddingP˛†e–arotenePinPDifferentPPhasesfPFoodhHydrocolloidsdP2021dPihoiop 10.6 3

10
InterfacialPpropertiesPandPantioxidantPcapacityPofPpickeringPemulsionsPstabilizedPbyPhighPmethoxylP
pectinesurfactantepeaPproteinPisolateecurcuminPcomplexesrPImpactPofPdifferentPtypesPofPsurfactantsfP
LWThyhFoodhSciencehandhTechnologydP2022dPimkdPiijlmk

5.4 3

9
–yclodextrinebasedPmetaleorganicPframeworkPnanoparticlesPasPsuperiorPcarriersPforPcurcuminrPStudyP
ofPencapsulationPmechanismdPsolubilitydPreleasePkineticsdPandPantioxidativePstabilityffPFoodhChemistrydP
2022dPkpkdPikjnhm

8.5 3

8
−ffectPofPUltraehighPtemperaturePprocessingPonPthePphysicochemicalPpropertiesPandPantibacterialP
activityPofPdelimonenePemulsionsPstabilizedPbyP˛†elactoglobulingγumParabicPbilayerPmembranesfPFoodh
ChemistrydP2020dPkkjdPijokqi

8.5 2

7 WgOPemulsionsPfeaturingPethylcellulosePstructuringPinPthePwaterPphasedPinterfacePandPoilPphasePforP
multiplePdeliveryffPCarbohydratehPolymersdP2022dPjpkdPiiqimp 10.3 2

6 DevelopmentPofPcurcuminPloadedPcoreeshellPzeinPmicroparticlesPstabilizedPbyPcellulosePnanocrystalsP
andPwheyPproteinPmicrogelsPthroughPinterparticlePinteractionsfPFoodhandhFunctiondP2021dPijdPnqknenqlq 6.1 2

5 ZeinP–olloidalPParticlesPandP–ellulosePNanocrystalsPSynergisticPStabilizationPofPPickeringP−mulsionsP
forPDeliveryPofP˛†e–arotenefPJournalhofhAgriculturalhandhFoodhChemistrydP2021dPnqdPijjopeijjql 5.7 2

4 SuperfruitsPinP–hinarPzioactivePphytochemicalsPandPtheirPpotentialPhealthPbenefitsPePyPReviewffPFoodh
SciencehandhNutritiondP2021dPqdPnpqjenqhj 3.2 1
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