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85 EffectsRofRpulseRelectricRfieldRpretreatmentRonRtheRfryingRqualityRandRporeRcharacteristicsRofRpotatoR
chipsiRFoodlChemistrygR2022gRnqtgRlnkplq 8.5 2

84 ConstructionRofRaRmitochondriahtargetedRratiometricRfluorescentRprobeRforRmonitoringRhydrazineRinR
soilRsamplesRandRcultureRcellsiRJournalloflHazardouslMaterialsgR2021gRokqgRlmopst 12.8 13

83 StructureRandRchainRconformationRcharacterizationRofRarabinoglucanRfromRbyhproductRofRpeanutRoilR
processingiRCarbohydratelPolymersgR2021gRmppgRllrnmr 10.3 4

82 RecoveryRofRsteviolRglycosidesRfromRindustrialRsteviaRbyhproductRviaRcrystallizationRandR
reversedhphaseRchromatographyiRFoodlChemistrygR2021gRnoogRlmsrmq 8.5 2

81 PurificationRofRsteviaRextractRbyRchitosanRprecipitationRandRreversedhphaseRchromatographyiR
InternationallJournalloflFoodlSciencelandlTechnologygR2021gRpqgRnokthnomk 3.8

80
βpplicationRofRCaseinateRModifiedRwithRMaillardRReactionRforRImprovingRPhysicochemicalRPropertiesR
ofRHighRLoadRFlaxseedROilRMicrocapsulesiREuropeanlJournalloflLipidlSciencelandlTechnologygR2021gR
lmngRmkkklrm

3 0

79 EnhancementRofRtheRIsomerizationRβctivityRandRThermostabilityRofRCellobioseRmhEpimeraseRfromRbyR
ExchangeRofRaRFlexibleRLoopiRJournalloflAgriculturallandlFoodlChemistrygR2021gRqtgRltkrhltlp 5.7 5

78 TheRapplicationRofRtheRlyticRdomainRofRendolysinRfromRStaphylococcusRaureusRbacteriophageRinRmilkiR
JournalloflDairylSciencegR2021gRlkogRmqolhmqpn 4 2

77 ScreeningRofRaRBacillusRsubtilisRstrainRproducingRbothRnattokinaseRandRmilkhclottingRenzymeRandRitsR
applicationRinRfermentedRmilkRwithRthrombolyticRactivityiRJournalloflDairylSciencegR2021gRlkogRtonrhtoot 4 3

76 EmulsifyingRcapacityRofRpeanutRpolysaccharideuRImprovingRinterfacialRpropertyRthroughRtheR
cohdissolutionRofRproteinRduringRextractioniRCarbohydratelPolymersgR2021gRmrngRllsqlo 10.3 0

75 NaturalRedibleRmaterialsRmadeRofRproteinhfunctionalizedRaerogelRparticlesRforRpostprandialR
hyperglycemiaRmanagementiRInternationallJournalloflBiologicallMacromoleculesgR2021gRlqrgRmrthmss 7.9 2

74 InsightRintoRtheRpotentialRfactorsRinfluencingRtheRcatalyticRdirectionRinRcellobioseRmhepimeraseRbyR
crystallizationRandRmutagenesisiRActalCrystallographicalSectionlD:lStructurallBiologygR2020gRrqgRllkohllln5.5 3

73 FateRofRphospholipidsRduringRaqueousRextractionRprocessingRofRpeanutRandReffectRofR
demulsificationRtreatmentsRonRoilhphosphorushcontentiRFoodlChemistrygR2020gRnnlgRlmrnqr 8.5 3

72 CharacteristicsRofRalkalihextractedRpeanutRpolysaccharidehproteinRcomplexesRandRtheirRabilityRasR
PickeringRemulsifiersiRInternationallJournalloflBiologicallMacromoleculesgR2020gRlqmgRllrshllsq 7.9 6

71 InterfacialRpropertiesRofRultrahighRmethoxylatedRpectiniRInternationallJournalloflBiologicall
MacromoleculesgR2020gRlpmgRoknholk 7.9 5

70
HighlyREfficientRProductionRandRSimultaneousRPurificationRofRLactuloseRviaRIsomerizationRofRLactoseR
throughRanRInnovativeRSustainableRβnionhExtractionRProcessiRACSlSustainablelChemistrylandl
EngineeringgR2020gRsgRnoqphnorq

8.3 7

69 IsolationRofRpeanutRproteinRaggregatesRusingRaqueousRextractionRprocessingRcombinedRwithR
membraneRseparationiRInternationallJournalloflFoodlSciencelandlTechnologygR2020gRppgRnmknhnmlo 3.8 1
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68 ExtractionRofRsunflowerRheadRpectinRwithRsuperfineRgrindingRpretreatmentiRFoodlChemistrygR2020gR
nmkgRlmqqnl 8.5 20

67 InnovativeRWaterhInsolubleREdibleRFilmRBasedRonRBiocatalyticRCrosslinkRofRGelatinRRichRinRGlutamineiR
FoodsgR2020gRtgR 4.9 4

66 ImpactRofRphosphatidylcholineRandRphosphatidylethanolamineRonRtheRoxidativeRstabilityRofRstrippedR
peanutRoilRandRbulkRpeanutRoiliRFoodlChemistrygR2020gRnllgRlmptqm 8.5 7

65
PurificationgRisolationgRandRstructureRcharacterizationRofRwaterRsolubleRandRinsolubleR
polysaccharidesRfromRMaitakeRfruitingRbodyiRInternationallJournalloflBiologicallMacromoleculesgR
2020gRlqogRlsrthlsss

7.9 2

64 βRnovelRhypoglycemicRagentuRpolysaccharidesRfromRlaverRcRsppidiRFoodlandlFunctiongR2020gRllgRtkoshtkpq 6.1 7

63 ChainRconformationRandRrheologicalRpropertiesRofRanRacidhextractedRpolysaccharideRfromRpeanutR
sedimentRofRaqueousRextractionRprocessiRCarbohydratelPolymersgR2020gRmmsgRllpolk 10.3 17

62
PreventionRandRβlleviationRofRDextranRSulfateRSodiumRSalthInducedRInflammatoryRBowelRDiseaseRinR
MiceRWithRhFermentedRMilkRInhibitionRofRtheRInflammatoryRResponsesRandRRegulationRofRtheR
IntestinalRFloraiRFrontierslinlMicrobiologygR2020gRllgRqmmnpo

5.7 6

61 EmulsionsRpreparedRbyRultrahighRmethoxylatedRpectinRthroughRtheRphaseRinversionRmethodiR
InternationallJournalloflBiologicallMacromoleculesgR2019gRlmsgRlqrhlrp 7.9 16

60 EffectRofRRoastingRandRGrindingRonRtheRProcessingRCharacteristicsRandROrganolepticRPropertiesRofR
SesameRButteriREuropeanlJournalloflLipidlSciencelandlTechnologygR2019gRlmlgRlskkokl 3 1

59 SurfactanthβssistedRβqueousRExtractionRProcessingRofRCamelliaRSeedROilRbyRCyclicRUtilizationRofR
βqueousRPhaseiREuropeanlJournalloflLipidlSciencelandlTechnologygR2019gRlmlgRlskkpko 3 2

58 BioactiveRpeptidesRwithRantidiabeticRpropertiesuRaRreviewiRInternationallJournalloflFoodlSciencelandl
TechnologygR2019gRpogRltkthltlt 3.8 37

57 PreparationRofRhighhqualityRsunflowerRseedRproteinRwithRaRnewRchlorogenicRacidRhydrolaseRfromR
βspergillusRnigeriRBiotechnologylLettersgR2019gRolgRpqphpro 3 5

56 TheReffectRofRacidhdeamidatedRwheatRglutenRonRtheRsensoryRprofileRandRconsumerRacceptanceRofRiceR
creamiRInternationallJournalloflFoodlSciencelandlTechnologygR2019gRpogRomhpn 3.8 0

55
CharacterisationRofRpeanutRproteinRconcentratesRfromRindustrialRaqueousRextractionRprocessingR
preparedRbyRsprayRandRfreezeRdryingRmethodsiRInternationallJournalloflFoodlSciencelandlTechnologygR
2019gRpogRlptrhlqks

3.8 7

54 EthanolhβssistedRβqueousREnzymaticRExtractionRofRPeonyRSeedROiliRJAOCSylJournalloflthelAmericanl
OillChemiststlSocietygR2019gRtqgRptphqkq 1.8 9

53 PurificationRofRtheRmotherRliquorRsugarRfromRindustrialRsteviaRproductionRthroughRonehstepR
adsorptionRbyRnonhpolarRmacroporousRresiniRFoodlChemistrygR2019gRmrogRnnrhnoo 8.5 12

52 EffectRofRacidRdeamidationhalcalaseRhydrolysisRinducedRmodificationRonRfunctionalRandR
bitterhmaskingRpropertiesRofRwheatRglutenRhydrolysatesiRFoodlChemistrygR2019gRmrrgRqpphqqn 8.5 24

51 CombinationRofRthermalRpretreatmentRandRalcoholhassistedRaqueousRprocessingRforRrapeseedRoilR
extractioniRJournalloflthelScienceloflFoodlandlAgriculturegR2019gRttgRnpkthnplq 4.3 9
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50
ImprovementRofRtheRyieldRandRflavourRqualityRofRsesameRoilRfromRaqueousRextractionRprocessRbyR
moistureRconditioningRbeforeRroastingiRInternationallJournalloflFoodlSciencelandlTechnologygR2019gR
pogRorlhort

3.8 6

49 ModificationRofRwheatRglutenRforRimprovementRofRbindingRcapacityRwithRkeratinRinRhairiRRoyallSocietyl
OpenlSciencegR2018gRpgRlrlmlq 3.3 3

48 PreparationRofRhighhpurityRlactuloseRthroughRefficientRrecyclingRofRcatalystRsodiumRaluminateRandR
nanofiltrationuRaRpilothscaleRpurificationiRJournalloflthelScienceloflFoodlandlAgriculturegR2018gRtsgRpnpmhpnqk4.3 2

47 IdentificationRofRBioactiveRPeptidesRwithR˛–hβmylaseRInhibitoryRPotentialRfromREnzymaticRProteinR
HydrolysatesRofRRedRSeaweedRcPorphyraRsppdiRJournalloflAgriculturallandlFoodlChemistrygR2018gRqqgRosrmhossm5.7 59

46 InactivationRofRappleRcMalusRdomesticaRBorkhdRpolyphenolRoxidasesRbyRradioRfrequencyRcombinedR
withRpulsedRelectricRfieldRtreatmentiRInternationallJournalloflFoodlSciencelandlTechnologygR2018gRpngRmkpohmkqn3.8 13

45
InnovativeRNanofibrillatedRCelluloseRfromRRiceRStrawRasRDietaryRFiberRforREnhancedRHealthRBenefitsR
PreparedRbyRaRGreenRandRScaleRProductionRMethodiRACSlSustainablelChemistrylandlEngineeringgR
2018gRqgRnoslhnotm

8.3 24

44 InactivationRofRlipoxygenaseRinRsoybeanRbyRradioRfrequencyRtreatmentiRInternationallJournalloflFoodl
SciencelandlTechnologygR2018gRpngRmrnshmror 3.8 15

43 PhenylboronicRβcidRFunctionalizedRβdsorbentsRforRSelectiveRandRReversibleRβdsorptionRofR
LactuloseRfromRSyrupRMixturesiRJournalloflAgriculturallandlFoodlChemistrygR2018gRqqgRtmqthtmsl 5.7 9

42 BioactiveRPeptidesRDerivedRfromRSeaweedRProteinRandRTheirRHealthRBenefitsuRβntihypertensivegR
βntioxidantgRandRβntidiabeticRPropertiesiRJournalloflFoodlSciencegR2018gRsngRqhlq 3.4 116

41
InactivationRofRmembranehboundRandRsolubleRpolyphenolRoxidasesRinRappleRcMalusRdomesticaR
BorkhdRbyRradioRfrequencyRprocessingRforRimprovedRjuiceRqualityiRJournalloflFoodlProcessl
EngineeringgR2018gRolgRelmtmn

2.4 6

40 GlycyrrheticRβcidRnhOhMonoh˛†hdhglucuronideRcGβMGduRβnRInnovativeRHighhPotencyRSweetenerRwithR
ImprovedRBiologicalRβctivitiesiRComprehensivelReviewslinlFoodlSciencelandlFoodlSafetygR2018gRlrgRtkphtlt16.4 12

39
βRnewRnanofibrillatedRandRhydrophobicRgraftedRdietaryRfibreRderivedRfromRbambooRleavesuR
enhancedRphysicochemicalRpropertiesRandRrealRadsorptionRcapacityRofRoiliRInternationallJournallofl
FoodlSciencelandlTechnologygR2018gRpngRmntohmoko

3.8 3

38 RecentRprogressRinRBacillusRsubtilisRsporehsurfaceRdisplayuRconceptgRprogressgRandRfutureiRAppliedl
MicrobiologylandlBiotechnologygR2017gRlklgRtnnhtot 5.7 27

37 PreparationRandRcharacterizationRofRgellanRgumRmicrospheresRcontainingRaRcoldhadaptedR
˛†hgalactosidaseRfromRRahnellaRspiRRniRCarbohydratelPolymersgR2017gRlqmgRlkhlp 10.3 18

36 DemulsificationRofRoilhrichRemulsionRandRcharacterizationRofRproteinRhydrolysatesRfromRpeanutR
creamRemulsionRofRaqueousRextractionRprocessingiRJournalloflFoodlEngineeringgR2017gRmkogRqohrm 6 25

35 EffectsRofRhighhspeedRhomogenizationRandRhighhpressureRhomogenizationRonRstructureRofRtomatoR
residueRfibersiRFoodlChemistrygR2017gRmnmgRoonhoot 8.5 45

34 LactuloseRproductionRfromRefficientRisomerizationRofRlactoseRcatalyzedRbyRrecyclableRsodiumR
aluminateiRFoodlChemistrygR2017gRmnngRlplhlps 8.5 20

33
EffectsRofRcombinedRpulsedRelectricRfieldsRandRmildRtemperatureRpasteurizationRonRmicrobialR
inactivationRandRphysicochemicalRpropertiesRofRcloudyRredRappleRjuiceRcMalusRpumilaR
NiedzwetzkyanaRcDieckddiRJournalloflFoodlSafetygR2017gRnrgRelmnqt

2 13
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32 StructuralRcharacterizationRandRphysicochemicalRpropertiesRofRproteinRextractedRfromRsoybeanRmealR
assistedRbyRsteamRflashhexplosionRwithRdiluteRacidRsoakingiRFoodlChemistrygR2017gRmltgRoshpn 8.5 32

31 CharacterizationRofRaRcoldhadaptedResteraseRandRmutantsRfromRaRpsychotolerantRPseudomonasRspiR
strainiRBiotechnologylandlAppliedlBiochemistrygR2017gRqogRqsqhqtt 2.8 11

30 EfficientRandRecohfriendlyRextractionRofRcornRgermRoilRusingRaqueousRethanolRsolutionRassistedRbyR
steamRexplosioniRJournalloflFoodlSciencelandlTechnologygR2016gRpngRmlkshlq 3.3 15

29 EffectsRofRroastingRtemperaturesRandRgrindingRtypeRonRtheRyieldsRofRoilRandRproteinRobtainedRbyR
aqueousRextractionRprocessingiRJournalloflFoodlEngineeringgR2016gRlrngRlphmo 6 29

28 βnRβpproachRforRLactuloseRProductionRUsingRtheRCotXhMediatedRSporehDisplayedR˛†hGalactosidaseR
asRaRBiocatalystiRJournalloflMicrobiologylandlBiotechnologygR2016gRmqgRlmqrhrr 3.3 10

27 βggregationRofReggRwhiteRproteinsRwithRpulsedRelectricRfieldsRandRthermalRprocessesiRJournalloflthel
ScienceloflFoodlandlAgriculturegR2016gRtqgRnnnohol 4.3 35

26 EnhancementRofRisomerizationRactivityRandRlactuloseRproductionRofRcellobioseRmhepimeraseRfromR
CaldicellulosiruptorRsaccharolyticusiRFoodlChemistrygR2016gRmkrgRqkhr 8.5 41

25 StructureRanalysisRofRaRglycosidesRhydrolaseRfamilyRomRcoldhadaptedR˛†hgalactosidaseRfromRRahnellaR
spiRRniRRSClAdvancesgR2016gRqgRnrnqmhnrnqt 3.7 6

24 CharacterizationRandRdemusificationRofRcreamRemulsionRfromRaqueousRextractionRofRpeanutiRJournall
oflFoodlEngineeringgR2016gRlspgRqmhrl 6 31

23 βntimicrobialRpropertyRandRmicrostructureRofRmicrohemulsionRedibleRcompositeRfilmsRagainstR
ListeriaiRInternationallJournalloflFoodlMicrobiologygR2015gRmksgRpshqo 5.8 23

22 CloninggRexpressionRandRstructuralRstabilityRofRaRcoldhadaptedR˛†hgalactosidaseRfromRRahnellaRspiRRniR
ProteinlExpressionlandlPurificationgR2015gRllpgRlpshqo 2 26

21 PulsedRelectricRfieldRcPEFdhinducedRaggregationRbetweenRlysozymegRovalbuminRandRovotransferrinRinR
multihproteinRsystemiRFoodlChemistrygR2015gRlrpgRllphmk 8.5 30

20 LactuloseRproductionRfromRlactoseRbyRrecombinantRcellobioseRmhepimeraseRinRpermeabilisedR
EscherichiaRcoliRcellsiRInternationallJournalloflFoodlSciencelandlTechnologygR2015gRpkgRlqmphlqnl 3.8 27

19 FunctionalRdisplayRofRactiveR˛†hgalactosidaseRonRBacillusRsubtilisRsporesRusingRcrustRproteinsRasR
carriersiRFoodlSciencelandlBiotechnologygR2015gRmogRlrpphlrpt 3 9

18 CharacterizationRofRnaturalRlowhmethoxylRpectinRfromRsunflowerRheadRextractedRbyRsodiumRcitrateR
andRpurifiedRbyRultrafiltrationiRFoodlChemistrygR2015gRlskgRtshlkp 8.5 40

17 ExtractionRofRrebaudiosidehβRbyRsonicationRfromRSteviaRrebaudianaRBertoniRleafRandRdecolorizationR
ofRtheRextractRbyRpolymersiRJournalloflFoodlSciencelandlTechnologygR2015gRpmgRptoqhpn 3.3 8

16 PreparationRofRimmobilizedRglucoseRoxidaseRandRitsRapplicationRinRimprovingRbreadmakingRqualityRofR
commercialRwheatRflouriRFoodlChemistrygR2014gRlqlgRlhr 8.5 18

15 SteviaRrebaudianaRBertoniuRβnRalternativeRSugarRReplacerRandRItsRβpplicationRinRFoodRIndustryiRFoodl
EngineeringlReviewsgR2014gRqgRlpkhlqm 6.5 38
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14
βdsorptionRcharacteristicsRofRrebaudiosideRβRandRsteviosideRonRcrosshlinkedR
polycstyrenehcohdivinylbenzenedRmacroporousRresinsRfunctionalizedRwithRchloromethylgRaminoRandR
phenylboronicRacidRgroupsiRFoodlChemistrygR2014gRlptgRnshoq

8.5 18

13 βntimicrobialRPolylacticRβcidRPackagingRFilmsRagainstRListeriaRandRSalmonellaRinRCultureRMediumR
andRonRReadyhtohEatRMeatiRFoodlandlBioprocesslTechnologygR2014gRrgRnmtnhnnkr 5.1 44

12 SustainableRandRpracticalRutilizationRofRfeatherRkeratinRbyRanRinnovativeRphysicochemicalR
pretreatmentuRhighRdensityRsteamRflashhexplosioniRGreenlChemistrygR2012gRlogRnnpm 10 106

11 EffectsRofRpulsedRelectricRfieldRonRcolloidalRpropertiesRandRstorageRstabilityRofRcarrotRjuiceiR
InternationallJournalloflFoodlSciencelandlTechnologygR2012gRorgRmkrthmksp 3.8 11

10 PulsedRElectricRFieldRInducedRβggregationRofRFoodRProteinsuROvalbuminRandRBovineRSerumRβlbuminiR
FoodlandlBioprocesslTechnologygR2012gRpgRlrkqhlrlo 5.1 43

9 DiafiltrationRprocessRonRxyloholigosaccharidesRsyrupRusingRnanofiltrationRandRitsRmodellingiR
InternationallJournalloflFoodlSciencelandlTechnologygR2012gRorgRnmhnt 3.8 17

8 EffectsRofRlowRdoseRgammaRirradiationRonRmicrobialRinactivationRandRphysicochemicalRpropertiesRofR
friedRshrimpRcPenaeusRvannameidiRInternationallJournalloflFoodlSciencelandlTechnologygR2010gRopgRlksshlktq3.8 21

7 DeterminationRofRlactuloseRinRfoodsuRaRreviewRofRrecentRresearchiRInternationallJournalloflFoodl
SciencelandlTechnologygR2010gRopgRlkslhlksr 3.8 12

6 EffectsRofRpulsedRelectricRfieldsRonRbioactiveRcomponentsgRcolourRandRflavourRofRgreenRteaRinfusionsiR
InternationallJournalloflFoodlSciencelandlTechnologygR2009gRoogRnlmhnml 3.8 45

5 ComparativeRstudyRofRinactivationRandRconformationalRchangeRofRlysozymeRinducedRbyRpulsedR
electricRfieldsRandRheatiREuropeanlFoodlResearchlandlTechnologygR2008gRmmsgRorhpo 3.4 16

4 TheReffectRofRpulsedRelectricRfieldsRonRtheRinactivationRandRstructureRofRlysozymeiRFoodlChemistrygR
2008gRllkgRnnohon 8.5 62

3 BiosynthesisRandRbiotechnologicalRproductionRofRsalidrosideRfromRRhodiolaRgenusRplantsiR
PhytochemistrylReviewsgl 7.7 2

2 RecentRDevelopmentsRinRtheRPreservationRofRRawRFreshRFoodRbyRPulsedRElectricRFieldiRFoodlReviewsl
Internationalglhlt 5.5 4

1 βRnovelR˛–hglucosidaseRinhibitorRpolysaccharideRfromRSargassumRfusiformeiRInternationallJournallofl
FoodlSciencelandlTechnologyg 3.8 1
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