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m Paper IF Citations

360 −henolicKcompoundsKandKantioxidantKcapacityKofKxeorgiaXgrownKblueberriesKandKblackberriesYK
JournaleofeAgriculturaleandeFoodeChemistryWK2002WKfaWKcedcXi 5.7 458

359 xuγ“KfamilyKofKserineKesterasesZlipasesYKProgresseineLipideResearchWK2004WKedWKfdeXfc 14.3 419

358 tolorWKbetalainKpatternWKandKantioxidantKpropertiesKofKcactusKpearKS®puntiaKsppYTKclonesYKJournaleofe
AgriculturaleandeFoodeChemistryWK2005WKfdWKeecXfb 5.7 342

357 −henolicKcontentKandKantioxidantKcapacityKofKmuscadineKgrapesYKJournaleofeAgriculturaleandeFoode
ChemistryWK2003WKfbWKfejhXfad 5.7 308

356 vnzymaticKapproachKtoKbiodieselKproductionYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WKffWKijjfXjaaf5.7 294

355 −henolicKcompoundsKandKantioxidantKactivitiesKofKselectedKspeciesKofKseaweedsKfromKuanishKcoastYK
FoodeChemistryWK2013WKbdiWKbghaXib 8.5 231

354 −henolicKcompoundsKfromKblueberriesKcanKinhibitKcolonKcancerKcellKproliferationKandKinduceK
apoptosisYKJournaleofeAgriculturaleandeFoodeChemistryWK2005WKfdWKhdcaXj 5.7 193

353 rntioxidantKstrategiesKforKpreventingKoxidativeKflavourKdeteriorationKofKfoodsKenrichedKwithKnXdK
polyunsaturatedKlipidskKaKcomparativeKevaluationYKTrendseineFoodeScienceeandeTechnologyWK2008WKbjWKhgXjd15.3 192

352 tarotenoidsWK−henolicKtompoundsKandKωocopherolsKtontributeKtoKtheKrntioxidativeK−ropertiesKofK
γomeK”icroalgaeKγpeciesKxrownKonKzndustrialKWastewaterYKMarineeDrugsWK2015WKbdWKhddjXfg 6 191

351 wlavonoidsKandKantioxidantKcapacityKofKxeorgiaXgrownKVidaliaKonionsYKJournaleofeAgriculturaleande
FoodeChemistryWK2002WKfaWKfddiXec 5.7 156

350 vffectKofKemulsifierKtypeWKdropletKsizeWKandKoilKconcentrationKonKlipidKoxidationKinKstructuredK
lipidXbasedKoilXinXwaterKemulsionsYKFoodeChemistryWK2004WKieWKefbXefg 8.5 141

349 rbsorptionKofKanthocyaninsKfromKblueberryKextractsKbyKcacoXcKhumanKintestinalKcellKmonolayersYK
JournaleofeAgriculturaleandeFoodeChemistryWK2006WKfeWKfgfbXi 5.7 133

348 ®xidationKofKlipidKandKproteinKinKhorseKmackerelKSωrachurusKtrachurusTKminceKandKwashedKmincesK
duringKprocessingKandKstorageYKFoodeChemistryWK2009WKbbeWKfhXgf 8.5 126

347 rntioxidantKactivityKofKyoghurtKpeptideskK−artKbXinKvitroKassaysKandKevaluationKinKˇ�XdKenrichedKmilkYK
FoodeChemistryWK2010WKbcdWKbaibXbaij 8.5 113

346 znteractionsKbetweenKironWKphenolicKcompoundsWKemulsifiersWKandKpyKinKomegaXdXenrichedK
oilXinXwaterKemulsionsYKJournaleofeAgriculturaleandeFoodeChemistryWK2008WKfgWKbheaXfa 5.7 112

345 themicalKandKolfactometricKcharacterizationKofKvolatileKflavorKcompoundsKinKaKfishKoilKenrichedKmilkK
emulsionYKJournaleofeAgriculturaleandeFoodeChemistryWK2004WKfcWKdbbXh 5.7 110

344 “ipaseXcatalyzedKacidolysisKofKtripalmitinKwithKhazelnutKoilKfattyKacidsKandKstearicKacidKtoKproduceK
humanKmilkKfatKsubstitutesYKJournaleofeAgriculturaleandeFoodeChemistryWK2005WKfdWKfhhjXid 5.7 104
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343 vffectKofKstorageKconditionsKonKtheKbiologicalKactivityKofKphenolicKcompoundsKofKblueberryKextractK
packedKinKglassKbottlesYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WKffWKchafXbd 5.7 100

342
“ipidKoxidationKinKfishKoilKenrichedKmayonnaisekKcalciumKdisodiumKethylenediaminetetraacetateWKbutK
notKgallicKacidWKstronglyKinhibitedKoxidativeKdeteriorationYKJournaleofeAgriculturaleandeFoodeChemistryWK
2001WKejWKbaajXbj

5.7 99

341 vffectKofKreactionKparametersKonKγ−edfKlipaseXcatalyzedKsynthesisKofKcitronellylKacetateKinKorganicK
solventYKEnzymeeandeMicrobialeTechnologyWK1994WKbgWKidfXidi 3.8 99

340 rntioxidantKcapacityKandKlipidKcharacterizationKofKsixKxeorgiaXgrownKpomegranateKcultivarsYKJournale
ofeAgriculturaleandeFoodeChemistryWK2009WKfhWKjechXdg 5.7 98

339 γtructuredKlipidskKγynthesisKandKapplicationsYKFoodeReviewseInternationalWK1998WKbeWKbhXde 5.5 98

338 “ipaseXcatalyzedKacidolysisKofKoliveKoilKandKcaprylicKacidKinKaKbenchXscaleKpackedKbedKbioreactorYK
FoodeResearcheInternationalWK2002WKdfWKbfXcb 7 97

337 γtudyKofKanticancerKactivitiesKofKmuscadineKgrapeKphenolicsKinKvitroYKJournaleofeAgriculturaleandeFoode
ChemistryWK2005WKfdWKiiaeXbc 5.7 95

336 βecentKβesearchKωrendsKonKtheKvnzymaticKγynthesisKofKγtructuredK“ipidsYKJournaleofeFoodeScienceWK
2015WKiaWKtbhbdXce 3.4 89

335 “ipidKoxidationKinKmilkWKyoghurtWKandKsaladKdressingKenrichedKwithKneatKfishKoilKorKpreXemulsifiedKfishK
oilYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WKffWKhiacXj 5.7 88

334 −roteinKengineeringKandKapplicationsKofKtandidaKrugosaKlipaseKisoformsYKLipidsWK2004WKdjWKfbdXcg 1.6 87

333 ®xidationKinKfishKoilKenrichedKmayonnaisekKascorbicKacidKandKlowKpyKincreaseKoxidativeK
deteriorationYKJournaleofeAgriculturaleandeFoodeChemistryWK2001WKejWKdjehXfg 5.7 86

332 ®rganicKacidsWKantioxidantKcapacityWKphenolicKcontentKandKlipidKcharacterisationKofKxeorgiaXgrownK
underutilizedKfruitKcropsYKFoodeChemistryWK2010WKbcaWKbaghXbahf 8.5 85

331 γynthesisKofKalkylKglycosideKfattyKacidKestersKinKnonXaqueousKmediaKbytandidaKspYKlipaseYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK1993WKhaWKedXeg 1.8 81

330 yomogenizationKconditionsKaffectKtheKoxidativeKstabilityKofKfishKoilKenrichedKmilkKemulsionskKlipidK
oxidationYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WKffWKbhhdXia 5.7 79

329 γynthesisKofKstructuredKtriacylglycerolsKbyKlipaseXcatalyzedKacidolysisKinKaKpackedKbedKbioreactorYK
JournaleofeAgriculturaleandeFoodeChemistryWK2000WKeiWKdXba 5.7 78

328 vnzymaticKinteresterificationKofKbutterfatKwithKrapeseedKoilKinKaKcontinuousKpackedKbedKreactorYK
JournaleofeAgriculturaleandeFoodeChemistryWK2005WKfdWKfgbhXce 5.7 75

327 vffectKofKanthocyaninKfractionsKfromKselectedKcultivarsKofKxeorgiaXgrownKblueberriesKonKapoptosisK
andKphaseKzzKenzymesYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WKffWKdbiaXf 5.7 74

326 vffectKofKemulsifierKonKoxidationKpropertiesKofKfishKoilXbasedKstructuredKlipidKemulsionsYKJournaleofe
AgriculturaleandeFoodeChemistryWK2002WKfaWKcjfhXgb 5.7 74

(2002-2007)

3



325 zmmobilizedKlipaseXcatalyzedKproductionKofKstructuredKlipidsKwithKeicosapentaenoicKacidKatKspecificK
positionsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1996WKhdWKgbbXgbf 1.8 74

324 rntioxidativeKeffectKofKlipophilizedKcaffeicKacidKinKfishKoilKenrichedKmayonnaiseKandKmilkYKFoode
ChemistryWK2015WKbghWKcdgXee 8.5 73

323 UseKofKvlectrohydrodynamicK−rocessingKforKvncapsulationKofKγensitiveKsioactiveKtompoundsKandK
rpplicationsKinKwoodYKAnnualeRevieweofeFoodeScienceeandeTechnologyWK2018WKjWKfcfXfej 14.7 73

322 ”odelingKandKoptimizationKofKlipaseXcatalyzedKsynthesisKofKphytosterylKestersKofKoleicKacidKbyK
responseKsurfaceKmethodologyYKFoodeChemistryWK2007WKbacWKddgXdec 8.5 71

321 “ipaseXcatalyzedKincorporationKofKnâ��dKpolyunsaturatedKfattyKacidsKintoKvegetableKoilsYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK1994WKhbWKbchhXbcia 1.8 71

320 −hysicalKandKoxidativeKstabilityKofKfishKoilXinXwaterKemulsionsKstabilizedKwithKfishKproteinK
hydrolysatesYKFoodeChemistryWK2016WKcadWKbceXbdf 8.5 69

319 wourXfactorKresponseKsurfaceKoptimizationKofKtheKenzymaticKmodificationKofKtrioleinKtoKstructuredK
lipidsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1995WKhcWKgbjXgcd 1.8 69

318 “ipaseKxXtatalyzedKsynthesisKofKmonoglyceridesKinKorganicKsolventKandKanalysisKbyKy−“tYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK1992WKgjWKcfhXcga 1.8 69

317 γomeKstrategiesKforKtheKstabilizationKofKlongKchainKnXdK−UwrXenrichedKfoodskKrKreviewYKEuropeane
JournaleofeLipideScienceeandeTechnologyWK2015WKbbhWKbifdXbigg 3 68

316 vnzymaticKmodificationKofKtriacylglycerolsKofKhighKeicosapentaenoicKandKdocosahexaenoicKacidsK
contentKtoKproduceKstructuredKlipidsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1999WKhgWKbbddXbbdh1.8 68

315 ®ptimizedKsynthesisKofKbWdXdioleoylXcXpalmitoylglycerolXrichKtriacylglycerolKviaKinteresterificationK
catalyzedKbyKaKlipaseKfromKωhermomycesKlanuginosusYKNeweBiotechnologyWK2010WKchWKdiXef 6.4 67

314 −urificationKandKdeodorizationKofKstructuredKlipidsKbyKshortKpathKdistillationYKEuropeaneJournaleofe
LipideScienceeandeTechnologyWK2002WKbaeWKhefXhff 3 67

313 vnzymaticKsynthesisKofKgeranylKacetateKinnXhexaneKwithtandidaKantarcticaKlipasesYKJAOCSseJournale
ofetheeAmericaneOileChemistsneSocietyWK1994WKhbWKfhfXfhi 1.8 67

312 siocatalysisKforKtheKproductionKofKindustrialKproductsKandKfunctionalKfoodsKfromKriceKandKotherK
agriculturalKproduceYKJournaleofeAgriculturaleandeFoodeChemistryWK2008WKfgWKbaeefXfb 5.7 66

311 −hysicalK−ropertiesKofKtransXwreeKsakeryKγhorteningK−roducedKbyK“ipaseXtatalyzedK
znteresterificationYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2008WKifWKbXbb 1.8 66

310 vffectsKofKlactoferrinWKphyticKacidWKandKvuωrKonKoxidationKinKtwoKfoodKemulsionsKenrichedKwithK
longXchainKpolyunsaturatedKfattyKacidsYKJournaleofeAgriculturaleandeFoodeChemistryWK2004WKfcWKhgjaXj 5.7 66

309 vnzymaticKsynthesisKofKgeraniolKandKcitronellolKestersKbyKdirectKesterificationKinKnXhexaneYK
BiotechnologyeLettersWK1993WKbfWKbcbbXbcbg 3 66

308 toncentrationWKdietaryKexposureKandKhealthKriskKestimationKofKpolycyclicKaromaticKhydrocarbonsK
S−rysTKinKyoutiaoWKaKthineseKtraditionalKfriedKfoodYKFoodeControlWK2016WKfjWKdciXddg 6.2 65
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307 vffectKofKascorbicKacidKonKironKreleaseKfromKtheKemulsifierKinterfaceKandKonKtheKoxidativeKflavorK
deteriorationKinKfishKoilKenrichedKmayonnaiseYKJournaleofeAgriculturaleandeFoodeChemistryWK1999WKehWKejbhXcg5.7 65

306 −roductionKandKoxidativeKstabilityKofKaKhumanKmilkKfatKsubstituteKproducedKfromKlardKbyKenzymeK
technologyKinKaKpilotKpackedXbedKreactorYKFoodeChemistryWK2006WKjeWKfdXga 8.5 64

305 znfantKwormulaKwatKrnalogsKandKyumanK”ilkKwatkK–ewKwocusKonKznfantKuevelopmentalK–eedsYK
AnnualeRevieweofeFoodeScienceeandeTechnologyWK2016WKhWKbdjXgf 14.7 62

304 −eptideskK−roductionWKbioactivityWKfunctionalityWKandKapplicationsYKCriticaleReviewseineFoodeSciencee
andeNutritionWK2018WKfiWKdajhXdbcj 11.5 60

303 vnzymaticKmodificationKofKtrioleinkKzncorporationKofKcaproicKandKbutyricKacidsKtoKproduceK
reducedXcalorieKstructuredKlipidsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1997WKheWKcgjXchc1.8 60

302 znfluenceKofKcaseinXphospholipidKcombinationsKasKemulsifierKonKtheKphysicalKandKoxidativeKstabilityK
ofKfishKoilXinXwaterKemulsionsYKJournaleofeAgriculturaleandeFoodeChemistryWK2014WKgcWKbbecXfc 5.7 56

301 tharacterizationKandKoxidativeKstabilityKofKenzymaticallyKproducedKfishKandKcanolaKoilXbasedK
structuredKlipidsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2001WKhiWKcfXda 1.8 56

300 −roductionKofKtransXfreeKmargarineKstockKbyKenzymaticKinteresterificationKofKriceKbranKoilWKpalmK
stearinKandKcoconutKoilYKJournaleofetheeScienceeofeFoodeandeAgricultureWK2010WKjaWKhadXbb 4.3 55

299 γcaledXupKproductionKofKzeroXtransKmargarineKfatKusingKpineKnutKoilKandKpalmKstearinYKFoode
ChemistryWK2010WKbbjWKbddcXbddi 8.5 55

298 ®xidativeKstabilityKofKhaPKfishKoilXinXwaterKemulsionskKzmpactKofKemulsifiersKandKpyYKEuropeane
JournaleofeLipideScienceeandeTechnologyWK2011WKbbdWKbcedXbcfh 3 53

297 yumanKmilkKfatKsubstitutesKcontainingKomegaXdKfattyKacidsYKJournaleofeAgriculturaleandeFoode
ChemistryWK2006WKfeWKdhbhXcc 5.7 53

296 vffectivenessKofKnaturalKversusKsyntheticKantioxidantsKinKaKriceKbranKoilXbasedKstructuredKlipidYKFoode
ChemistryWK2009WKbbeWKbefgXbegb 8.5 52

295 tharacterizationKofKenzymaticallyKsynthesizedKstructuredKlipidsKcontainingKeicosapentaenoicWK
docosahexaenoicWKandKcaprylicKacidsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKejfXejj1.8 52

294 “ipidXbasedKfatKsubstitutesYKCriticaleReviewseineFoodeScienceeandeNutritionWK1995WKdfWKeafXda 11.5 52

293 ®xidativeKstabilityKofKfatKsubstitutesKandKvegetableKoilsKbyKtheKoxidativeKstabilityKindexKmethodYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1994WKhbWKcbbXcbg 1.8 52

292 “ipaseXcatalyzedKmodificationKofKphospholipidskKzncorporationKofKnXdKfattyKacidsKintoKbiosurfactantsYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1993WKhaWKbcfXbci 1.8 50

291 “ipaseXcatalyzedKacidolysisKofKtristearinKwithKoleicKorKcaprylicKacidsKtoKproduceKstructuredKlipidsYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2000WKhhWKejfXfaa 1.8 49

290 γourceWKvxtractionWKtharacterizationWKandKrpplicationsKofK–ovelKrntioxidantsKfromKγeaweedYKAnnuale
RevieweofeFoodeScienceeandeTechnologyWK2019WKbaWKfebXfgi 14.7 48

(2019-1999)
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289
vnzymaticKproductionKofKhumanKmilkKfatKsubstitutesKcontainingK˛‡XlinolenicKacidkK®ptimizationKofK
reactionsKbyKresponseKsurfaceKmethodologyYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK
2005WKicWKfejXffh

1.8 48

288
”odificationKofKmenhadenKoilKbyKenzymaticKacidolysisKtoKproduceKstructuredKlipidskK®ptimizationKbyK
responseKsurfaceKdesignKinKaKpackedKbedKreactorYKJAOCSseJournaleofetheeAmericaneOileChemistsne
SocietyWK2000WKhhWKbhbXbhg

1.8 48

287 uevelopmentKofKcarbohydrateXbasedKnanoXmicrostructuresKloadedKwithKfishKoilKbyKusingK
electrohydrodynamicKprocessingYKFoodeHydrocolloidsWK2017WKgjWKchdXcif 10.6 47

286 vffectsKofKphenolicKcompoundsKinKblueberriesKandKmuscadineKgrapesKonKyepxcKcellKviabilityKandK
apoptosisYKFoodeResearcheInternationalWK2006WKdjWKgciXgdi 7 47

285 “ipaseXcatalyzedKsynthesisKofKpartialKglycerideYKBiotechnologyeLettersWK1993WKbfWKjejXjfe 3 47

284 tharacterisationKandKantioxidantKevaluationKofKzcelandicKwYKvesiculosusKextractsKinKvitroKandKinK
fishXoilXenrichedKmilkKandKmayonnaiseYKJournaleofeFunctionaleFoodsWK2015WKbjWKiciXieb 5.1 46

283
siosynthesisKofKtheKsesquiterpeneKpatchoulolKfromKfarnesylKpyrophosphateKinKleafKextractsKofK
−ogostemonKcablinKSpatchouliTkKmechanisticKconsiderationsYKArchiveseofeBiochemistryeandeBiophysicsWK
1987WKcfgWKfgXgi

4.1 46

282 tandidaKrugosaKlipaseK“z−bXcatalyzedKtransesterificationKtoKproduceKhumanKmilkKfatKsubstituteYK
JournaleofeAgriculturaleandeFoodeChemistryWK2006WKfeWKfbhfXib 5.7 45

281 −hysicoXchemicalKcharacteristicsKofKjuiceKextractedKbyKblenderKandKmechanicalKpressKfromK
pomegranateKcultivarsKgrownKinKxeorgiaYKFoodeChemistryWK2012WKbddWKbdidXbdjd 8.5 44

280
−hysicochemicalKcharacterizationKandKoxidativeKstabilityKofKfishKoilXloadedKelectrosprayedKcapsuleskK
tombinedKuseKofKwheyKproteinKandKcarbohydratesKasKwallKmaterialsYKJournaleofeFoodeEngineeringWK
2018WKcdbWKecXfd

6 43

279 rntioxidantKevaluationKandKoxidativeKstabilityKofKstructuredKlipidsKfromKextravirginKoliveKoilKandK
conjugatedKlinoleicKacidYKJournaleofeAgriculturaleandeFoodeChemistryWK2006WKfeWKfebgXcb 5.7 43

278 vnzymaticKsynthesisKofKstructuredKlipidskKωransesterificationKofKtrioleinKandKcaprylicKacidKethylKesterYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1996WKhdWKcefXcfa 1.8 43

277 vnzymicK”odificationKofK”elonKγeedK®ilkKzncorporationKofKvicosapentaenoicKrcidYKJournaleofe
AgriculturaleandeFoodeChemistryWK1994WKecWKcgegXcgei 5.7 43

276 transXwreeKmargarinesKpreparedKwithKcanolaKoilZpalmKstearinZpalmKkernelKoilXbasedKstructuredK
lipidsYKJournaleofeAgriculturaleandeFoodeChemistryWK2008WKfgWKibjfXcaf 5.7 42

275
tharacteristicsKofKstructuredKlipidKpreparedKbyKlipaseXcatalyzedKacidolysisKofKroastedKsesameKoilKandK
caprylicKacidKinKaKbenchXscaleKcontinuousKpackedKbedKreactorYKJournaleofeAgriculturaleandeFoode
ChemistryWK2006WKfeWKfbdcXeb

5.7 42

274 γtructureKdependentKantioxidantKcapacityKofKphlorotanninsKfromKzcelandicKwucusKvesiculosusKbyK
Uy−“tXuruXvtuXαω®w”γYKFoodeChemistryWK2018WKceaWKjaeXjaj 8.5 42

273 “ipaseXcatalyzedKmodificationKofKborageKoilkKzncorporationKofKcapricKandKeicosapentaenoicKacidsKtoK
formKstructuredKlipidsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKgjhXhab 1.8 41

272
”odelingKofKlipaseXcatalyzedKacidolysisKofKsesameKoilKandKcaprylicKrcidKbyKresponseKsurfaceK
methodologykKoptimizationKofKreactionKconditionsKbyKconsideringKbothKacylKincorporationKandK
migrationYKJournaleofeAgriculturaleandeFoodeChemistryWK2005WKfdWKiaddXh

5.7 41
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271 v–ZY”rωztKγY–ωyvγzγK®wKγωβUtωUβvuK“z−zuγkKωβr–γvγωvβzwztrωz®–K®wKωβz®“vz–Kr–uK
tr−βY“ztKrtzuYKJournaleofeFoodeLipidsWK1995WKcWKcbjXcda 40

270 vnzymaticKmodificationKofKeveningKprimroseKoilkKzncorporationKofKnâ��dKpolyunsaturatedKfattyKacidsYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1996WKhdWKbafjXbagc 1.8 40

269
zdentificationKandKquantificationKofKphytochemicalKcompositionKandKantiXinflammatoryWKcellularK
antioxidantWKandKradicalKscavengingKactivitiesKofKbcK−lantagoKspeciesYKJournaleofeAgriculturaleande
FoodeChemistryWK2013WKgbWKggjdXhac

5.7 39

268 vnzymaticKtransesterificationKofKfractionatedKriceKbranKoilKwithKconjugatedKlinoleicKacidkK
®ptimizationKbyKresponseKsurfaceKmethodologyYKLWTeteFoodeScienceeandeTechnologyWK2008WKebWKhgeXhha 5.4 39

267 “ipaseXcatalyzedKacidolysisKofKpalmKoleinKandKcaprylicKacidKinKaKcontinuousKbenchXscaleKpackedKbedK
bioreactorYKFoodeChemistryWK2005WKjcWKfchXfdd 8.5 38

266 βecoveryKofKusedKfryingKoilsKwithKadsorbentKcombinationskKrefryingKandKfrequentKoilKreplenishmentYK
FoodeResearcheInternationalWK2001WKdeWKbfjXbgg 7 38

265 zncorporationKofKSnXdTKfattyKacidsKinKfoodskKchallengesKandKopportunitiesYKJournaleofeNutritionWK2012WK
becWKgbaγXgbdγ 4.1 37

264 −roductionKandKphysicochemicalKpropertiesKofKfunctionalXbutterfatKthroughKenzymaticK
interesterificationKinKaKcontinuousKreactorYKJournaleofeAgriculturaleandeFoodeChemistryWK2009WKfhWKiiiXjaa 5.7 37

263 γtructuredKlipidskK“ipaseXcatalyzedKinteresterificationKofKtricaproinKandKtrilinoleinYKJAOCSseJournaleofe
theeAmericaneOileChemistsneSocietyWK1998WKhfWKeafXeba 1.8 37

262 −reparationKofKinteresterifiedKplasticKfatsKfromKfatsKandKoilsKfreeKofKtransKfattyKacidYKJournaleofe
AgriculturaleandeFoodeChemistryWK2008WKfgWKeadjXeg 5.7 37

261 “ipaseXcatalyzedKmodificationKofKriceKbranKoilKtoKincorporateKcapricKacidYKJournaleofeAgriculturaleande
FoodeChemistryWK2000WKeiWKeedjXed 5.7 37

260 vnzymaticKmodificationKofKtrilinoleinkKzncorporationKofKnXdKpolyunsaturatedKfattyKacidsYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK1995WKhcWKbdbhXbdcb 1.8 37

259 “ipaseXcatalyzedKsynthesisKofKterpeneKestersKbyKtransesterificationKinKnXhexaneYKBiotechnologye
LettersWK1994WKbgWKcdfXcea 3 36

258 −otentialKseaweedXbasedKfoodKingredientsKtoKinhibitKlipidKoxidationKinKfishXoilXenrichedKmayonnaiseYK
EuropeaneFoodeResearcheandeTechnologyWK2016WKcecWKfhbXfie 3.4 35

257 γynthesisKandKcharacterizationKofKaKstructuredKlipidKfromKamaranthKoilKasKaKpartialKfatKsubstituteKinK
milkXbasedKinfantKformulaYKJournaleofeAgriculturaleandeFoodeChemistryWK2009WKfhWKgheiXfg 5.7 35

256 yumanK”ilkKwatKγubstituteKfromKsutterfatkK−roductionKbyKvnzymaticKznteresterificationKandK
vvaluationKofK®xidativeKγtabilityYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2010WKihWKbifXbje1.8 35

255 tharacterizationKandK®xidativeKγtabilityKofKγtructuredK“ipidskKznfantK”ilkKwatKrnalogYKJAOCSseJournale
ofetheeAmericaneOileChemistsneSocietyWK2008WKifWKbjhXcae 1.8 35

254 ®ptimizationKofKγucroseK−olyesterKγynthesisKUsingKβesponseKγurfaceK”ethodologyYKJournaleofeFoode
ScienceWK1996WKgbWKjhXbaa 3.4 35

(1996-1995)
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253 ®ptimizationKandKγcaleXUpKofKvnzymaticKγynthesisKofKγtructuredK“ipidsKUsingKβγ”YKJournaleofeFoode
ScienceWK1996WKgbWKbdhXbeb 3.4 35

252
rnalysisKofKtocopherolsKinKvegetableKoilsKbyKhighXperformanceKliquidKchromatographykKtomparisonK
ofKfluorescenceKandKevaporativeKlightXscatteringKdetectionYKJAOCSseJournaleofetheeAmericaneOile
ChemistsneSocietyWK1994WKhbWKihh

1.8 35

251 vmulsificationKpropertiesKofKpolyestersKandKsucroseKesterKblendsKzkKtarbohydrateKfattyKacidK
polyestersYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1992WKgjWKjXbd 1.8 35

250 γynthesisKofKalkylKglycosideKfattyKacidKesterskKvffectKofKreactionKparametersKandKtheKincorporationK
ofKnXdKpolyunsaturatedKfattyKacidsYKEnzymeeandeMicrobialeTechnologyWK1994WKbgWKbbfXbbj 3.8 34

249 “ipaseXcatalyzedKtransesterificationKofKprimaryKterpeneKalcoholsKwithKvinylKestersKinKorganicKmediaYK
JournaleofeMoleculareCatalysiseB:eEnzymaticWK1998WKeWKbejXbfd 33

248 tontinuousKvnzymaticKγynthesisKofKsiodieselKwithK–ovozymKedfYKEnergyemamp;eFuelsWK2008WKccWKieaXiee 4.1 33

247 “ipaseXcatalyzedKstereoselectiveKesterificationKofKdlXmentholKinKorganicKsolventsKusingKacidK
anhydridesKasKacylatingKagentsYKEnzymeeandeMicrobialeTechnologyWK1996WKbiWKfdgXfdj 3.8 33

246 ”odificationsKofKstearidonicKacidKsoybeanKoilKbyKenzymaticKacidolysisKforKtheKproductionKofKhumanK
milkKfatKanaloguesYKJournaleofeAgriculturaleandeFoodeChemistryWK2011WKfjWKbddaaXba 5.7 32

245 vnzymaticKsynthesisKofKpositionXspecificKlowXcalorieKstructuredKlipidsYKJAOCSseJournaleofethee
AmericaneOileChemistsneSocietyWK1997WKheWKbeajXbebd 1.8 32

244 vffectsKofKnaturalKantioxidantsKonKironXcatalyzedKlipidKoxidationKofKstructuredKlipidXbasedKemulsionsYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2003WKiaWKiehXifc 1.8 32

243 “ipaseKcatalyzedKmodificationKofKfishKoilKtoKincorporateKcapricKacidYKFoodeChemistryWK2001WKhcWKchdXchi 8.5 32

242 ®ptimizedKγynthesisKofKγucroseK−olyesterskKtomparisonKofK−hysicalK−ropertiesKofKγucroseK
−olyestersWKβaffinoseK−olyestersKandKγaladK®ilsYKJournaleofeFoodeScienceWK1990WKffWKcdgXced 3.4 32

241
γtearidonicKacidKsoybeanKoilKenrichedKwithKpalmiticKacidKatKtheKsnXcKpositionKbyKenzymaticK
interesterificationKforKuseKasKhumanKmilkKfatKanaloguesYKJournaleofeAgriculturaleandeFoodeChemistryWK
2011WKfjWKfgjcXhab

5.7 31

240 −hospholipidsKcompositionKandKmolecularKspeciesKofKlargeKyellowKcroakerKS−seudosciaenaKcroceaTK
roeYKFoodeChemistryWK2018WKcefWKiagXibb 8.5 30

239
γynthesisKofKstructuredKlipidKenrichedKwithKomegaKfattyKacidsKandKsnXcKpalmiticKacidKbyKenzymaticK
esterificationKandKitsKincorporationKinKpowderedKinfantKformulaYKJournaleofeAgriculturaleandeFoode
ChemistryWK2013WKgbWKeeffXgd

5.7 30

238 ωyvKβvt®VvβYK®wKUγvuKwβYz–xK®z“γKWzωyKVrβz®UγKruγ®βsv–ωγYKJournaleofeFoodeLipidsWK1998WK
fWKbXbg 30

237 vnzymaticKinteresterificationKofKtripalmitinKwithKvegetableKoilKblendsKforKformulationKofKcaprineK
milkKinfantKformulaKanalogsYKJournaleofeDairyeScienceWK2007WKjaWKfjeXgab 4 30

236 topperXcatalyzedKoxidationKofKaKstructuredKlipidXbasedKemulsionKcontainingKalphaXtocopherolKandK
citricKacidkKinfluenceKofKpyKandK–atlYKJournaleofeAgriculturaleandeFoodeChemistryWK2003WKfbWKgifbXf 5.7 30

Casimir C Akoh
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235 γynthesisKofKznfantKwormulaKwatKrnalogsKvnrichedKwithKuyrKfromKvxtraKVirginK®liveK®ilKandK
ωripalmitinYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2013WKjaWKbdbbXbdbi 1.8 29

234 ”icroencapsulationKofKstearidonicKacidKsoybeanKoilKinKcomplexKcoacervatesKmodifiedKforKenhancedK
stabilityYKFoodeHydrocolloidsWK2015WKfbWKbdgXbef 10.6 29

233 ®ptimizedKenzymaticKsynthesisKofKgeranylKbutyrateKwithKlipaseKrYKfromKtandidaKrugosaYK
BiotechnologyeandeBioengineeringWK1996WKfbWKdhbXe 4.9 29

232 ”icroencapsulationKofKstearidonicKacidKsoybeanKoilKinK”aillardKreactionXmodifiedKcomplexK
coacervatesYKFoodeChemistryWK2016WKbjjWKfceXdc 8.5 28

231 rntioxidativeKvffectKofKγeaweedKvxtractsKinKthilledKγtorageKofK”incedKrtlanticK”ackerelKSγcomberK
scombrusTkKvffectKonK“ipidKandK−roteinK®xidationYKFoodeandeBioprocesseTechnologyWK2016WKjWKdfcXdge 5.1 28

230 vnzymaticKinteresterificationKofKlardKandKhighXoleicKsunflowerKoilKwithKtandidaKantarcticaKlipaseKtoK
produceKplasticKfatsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKbddjXbdef 1.8 28

229 vffectsKofKblueberryKSVacciniumKasheiTKonKu–rKdamageWKlipidKperoxidationWKandKphaseKzzKenzymeK
activitiesKinKratsYKJournaleofeAgriculturaleandeFoodeChemistryWK2008WKfgWKbbhaaXg 5.7 28

228 tompositionKofKmouseKperitonealKmacrophageKphospholipidKmolecularKspeciesYKLipidsWK1990WKcfWKgbdXh 1.6 28

227 −hysicalKandKoxidativeKstabilityKofKhighKfatKfishKoilXinXwaterKemulsionsKstabilizedKwithKsodiumK
caseinateKandKphosphatidylcholineKasKemulsifiersYKFoodeChemistryWK2019WKchgWKbbaXbbi 8.5 28

226 ωheKeffectKofKrosemaryKSβosmarinusKofficinalisK“YTKextractKonKtheKoxidativeKstabilityKofKlipidsKinKcowK
andKsoyKmilkKenrichedKwithKfishKoilYKFoodeChemistryWK2018WKcgdWKbbjXbcg 8.5 27

225 −roductionKofKhumanKmilkKfatKanalogueKcontainingKdocosahexaenoicKandKarachidonicKacidsYKJournale
ofeAgriculturaleandeFoodeChemistryWK2012WKgaWKeeacXh 5.7 27

224 vffectsKofKalphaXtocopherolWKbetaXcaroteneWKandKsoyKisoflavonesKonKlipidKoxidationKofKstructuredK
lipidXbasedKemulsionsYKJournaleofeAgriculturaleandeFoodeChemistryWK2003WKfbWKgifgXga 5.7 27

223 ®neXγtageKγynthesisKofKβaffinoseKwattyKrcidK−olyestersYKJournaleofeFoodeScienceWK1987WKfcWKbfhaXbfhg 3.4 27

222 ®xidativeKstabilityKandKphysicalKpropertiesKofKmayonnaiseKfortifiedKwithKzeinKelectrosprayedK
capsulesKloadedKwithKfishKoilYKJournaleofeFoodeEngineeringWK2019WKcgdWKdeiXdfi 6 26

221 “ipidsKandKtompositionKofKwattyKrcidsKofKγaccharinaKlatissimaKtultivatedKYearXβoundKinKzntegratedK
”ultiXωrophicKrquacultureYKMarineeDrugsWK2015WKbdWKedfhXhe 6 26

220
zdentificationKofKtocopherolsWKtocotrienolsWKandKtheirKfattyKacidKestersKinKresiduesKandKdistillatesKofK
structuredKlipidsKpurifiedKbyKshortXpathKdistillationYKJournaleofeAgriculturaleandeFoodeChemistryWK2013WK
gbWKcdiXeg

5.7 26

219 vnzymaticKinteresterificationKofKanhydrousKbutterfatKwithKflaxseedKoilKandKpalmKstearinKtoKproduceK
lowXtransKspreadableKfatYKFoodeChemistryWK2010WKbcaWKbXj 8.5 26

218 γolventXfreeKenzymaticKsynthesisKofKstructuredKlipidsKfromKpeanutKoilKandKcaprylicKacidKinKaKstirredK
tankKbatchKreactorYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKbfdd 1.8 26

(1998-2013)
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217 “ipaseXcatalyzedKproductionKofKsolidKfatKstockKfromKfractionatedKriceKbranKoilWKpalmKstearinWKandK
conjugatedKlinoleicKacidKbyKresponseKsurfaceKmethodologyYKFoodeChemistryWK2008WKbagWKhbcXhbj 8.5 26

216 ®xidativeKstabilityKofKmilkKdrinksKcontainingKstructuredKlipidsKproducedKfromKsunflowerKoilKandK
caprylicKacidYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2003WKbafWKefjXeha 3 26

215 tharacterisationKandKoptimisationKofKphysicalKandKoxidativeKstabilityKofKstructuredKlipidXbasedKinfantK
formulaKemulsionkKeffectsKofKemulsifiersKandKbiopolymerKthickenersYKFoodeChemistryWK2013WKbebWKceigXje 8.5 25

214 vnzymaticKγynthesisKofKznfantKwormulaKwatKrnalogKvnrichedKwithKtapricKrcidYKJAOCSseJournaleofethee
AmericaneOileChemistsneSocietyWK2015WKjcWKbaadXbabe 1.8 25

213 zronXmediatedKlipidKoxidationKinKhaPKfishKoilXinXwaterKemulsionskKeffectKofKemulsifierKtypeKandKpyYK
InternationaleJournaleofeFoodeScienceeandeTechnologyWK2012WKehWKbajhXbbai 3.8 25

212 vnrichmentKofKstearidonicKacidKinKmodifiedKsoybeanKoilKbyKlowKtemperatureKcrystallisationYKFoode
ChemistryWK2012WKbdaWKbehXbff 8.5 25

211
“ipaseXcatalyzedKinteresterificationKofKhighKoleicKsunflowerKoilKandKfullyKhydrogenatedKsoybeanKoilK
comparisonKofKbatchKandKcontinuousKreactorKforKproductionKofKzeroKtransKshorteningKfatsYKLWTete
FoodeScienceeandeTechnologyWK2010WKedWKefiXege

5.4 25

210 vffectKofKstructuredKlipidKonKalveographKcharacteristicsWKbakingKandKtexturalKqualitiesKofKsoftKwheatK
flourYKJournaleofeCerealeScienceWK2005WKecWKdajXdbg 3.8 25

209 vnzymaticKmodificationKofKhighXlaurateKcanolaKtoKproduceKmargarineKfatYKJournaleofeAgriculturaleande
FoodeChemistryWK2001WKejWKeeicXh 5.7 25

208 −reparationKofKmangoKkernelKfatKstearinXbasedKhardKchocolateKfatsKviaKphysicalKblendingKandK
enzymaticKinteresterificationYKLWTeteFoodeScienceeandeTechnologyWK2018WKjhWKdaiXdbg 5.4 24

207 ωextureWKrheologyKandKfatKbloomKstudyKofKâ��chocolatesâ��KmadeKfromKcocoaKbutterKequivalentK
synthesizedKfromKillipeKbutterKandKpalmKmidXfractionYKLWTeteFoodeScienceeandeTechnologyWK2018WKjhWKdejXdfe5.4 24

206 vnzymaticKsynthesisKofKtransXfreeKstructuredKmargarineKfatKanalogsKwithKhighKstearateKsoybeanKoilK
andKpalmKstearinKandKtheirKcharacterizationYKLWTeteFoodeScienceeandeTechnologyWK2013WKfaWKcdcXcdj 5.4 24

205
toncentrationKofKγtearidonicKrcidKinKwreeKwattyKrcidKandKwattyKrcidKvthylKvsterKwormsKfromK
”odifiedKγoybeanK®ilKbyKWinterizationYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2011WK
iiWKbhhfXbhif

1.8 24

204 γynthesisKandKcharacterizationKofKcanolaKoilXstearicKacidXbasedKtransXfreeKstructuredKlipidsKforK
possibleKmargarineKapplicationYKJournaleofeAgriculturaleandeFoodeChemistryWK2007WKffWKbagjcXhac 5.7 24

203 ueterminationKofKoptimalKconditionsKforKselectedKadsorbentKcombinationsKtoKrecoverKusedKfryingK
oilsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1999WKhgWKhdjXhee 1.8 24

202 vmergingKωechnologiesKforKtheKvxtractionKofK”arineK−henolicskK®pportunitiesKandKthallengesYK
MarineeDrugsWK2020WKbiWK 6 24

201 rntioxidantKactivitiesKofKannattoKandKpalmKtocotrienolXrichKfractionsKinKfishKoilKandKstructuredK
lipidXbasedKinfantKformulaKemulsionYKFoodeChemistryWK2015WKbgiWKfaeXbb 8.5 23

200 vnzymaticKsynthesisKofKextraKvirginKoliveKoilKbasedKinfantKformulaKfatKanaloguesKcontainingKrβrKandK
uyrkKoneXstageKandKtwoXstageKsynthesesYKJournaleofeAgriculturaleandeFoodeChemistryWK2013WKgbWKbafjaXi 5.7 23

Casimir C Akoh
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199 rlkylKcaffeatesKasKantioxidantsKinK®ZWKemulsionskKzmpactKofKemulsifierKtypeKandKendogenousK
tocopherolsYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2017WKbbjWKbgaachg 3 23

198 tharacterizationKofKstearidonicKacidKsoybeanKoilKenrichedKwithKpalmiticKacidKproducedKbyK
solventXfreeKenzymaticKinteresterificationYKJournaleofeAgriculturaleandeFoodeChemistryWK2011WKfjWKjfiiXjf 5.7 23

197 vnrichmentKofKamaranthKoilKwithKethylKpalmitateKatKtheKsnXcKpositionKbyKchemicalKandKenzymaticK
synthesisYKJournaleofeAgriculturaleandeFoodeChemistryWK2009WKfhWKegfhXgc 5.7 23

196 ®xidativeKstabilityKofKmayonnaiseKandKmilkKdrinkKproducedKwithKstructuredKlipidsKbasedKonKfishKoilK
andKcaprylicKacidYKEuropeaneFoodeResearcheandeTechnologyWK2004WKcbjWKdcXeb 3.4 23

195 ®xidativeKstabilityKofKmayonnaiseKcontainingKstructuredKlipidsKproducedKfromKsunflowerKoilKandK
caprylicKacidYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2003WKbafWKeejXefi 3 23

194
rKcomparativeKstudyKofKmayonnaiseKandKitalianKdressingKpreparedKwithKlipaseXcatalyzedK
transesterifiedKoliveKoilKandKcaprylicKacidYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2001WK
hiWKhhbXhhe

1.8 23

193 ”etalXcatalyzedKoxidationKofKaKstructuredKlipidKmodelKemulsionYKJournaleofeAgriculturaleandeFoode
ChemistryWK2002WKfaWKhbbeXj 5.7 23

192 vwwvtωγK®wKγωβUtωUβvuK“z−zuKt®–ωrz–z–xK®”vxrXdKr–uK”vuzU”Ktyrz–KwrωωYKrtzuγK®–K
γvβU”K“z−zuγKr–uKz””U–®“®xztr“KVrβzrs“vγKz–K”ztvYKJournaleofeFoodeBiochemistryWK1999WKcdWKbjhXcai3.3 23

191 wattyKacidKcompositionKofKmelonKseedKoilKlipidsKandKphospholipidsYKJAOCSseJournaleofetheeAmericane
OileChemistsneSocietyWK1992WKgjWKdbeXdbg 1.8 23

190 vnrichmentKofKβefinedK®liveK®ilKwithK−almiticKandKuocosahexaenoicKrcidsKtoK−roduceKaKyumanK”ilkK
watKrnalogueYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2014WKjbWKbdhhXbdif 1.8 22

189 ωransXwreeK−lasticKγhorteningsK−reparedKwithK−almKγtearinKandKβiceKsranK®ilKγtructuredK“ipidYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2010WKihWKebbXebh 1.8 22

188 “ipaseK−γXcatalyzedKtransesterificationKofKcitronellylKbutyrateKandKgeranylKcaproatekKvffectKofK
reactionKparametersYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1997WKheWKcffXcga 1.8 22

187 uynamicKβheologicalKandKωhermalK−ropertiesKofKγoftKWheatKwlourKuoughKtontainingKγtructuredK
“ipidYKJournaleofeFoodeScienceWK2006WKgjWKcjhXdac 3.4 22

186 “ipaseXcatalyzedKincorporationKofKnâ��dK−UwrKintoKpalmKoilYKJAOCSseJournaleofetheeAmericaneOile
ChemistsneSocietyWK2003WKiaWKbbjhXbcaa 1.8 22

185 ωerpeneKesterKsynthesisKbyKlipaseXcatalyzedKtransesterificationYKBiotechnologyeLettersWK1995WKbhWKghXha 3 22

184 srγvKtrωr“YZvuKωβr–γvγωvβzwztrωz®–K®wKVvxvωrs“vK®z“γKbYKJournaleofeFoodeProcessingeande
PreservationWK1988WKbcWKbdjXbej 2.1 22

183 −reparationKofKznfantKwormulaKwatKrnalogKtontainingKtapricKrcidKandKvnrichedKwithKuyrKandKrβrK
atKtheKsnXcK−ositionYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2016WKjdWKfdbXfec 1.8 22

182
®xygenKpermeabilityKandKoxidativeKstabilityKofKfishKoilXloadedKelectrosprayedKcapsulesKmeasuredKbyK
vlectronKγpinKβesonancekKvffectKofKdextranKandKglucoseKsyrupKasKmainKencapsulatingKmaterialsYK
FoodeChemistryWK2019WKcihWKcihXcje

8.5 21

(2019-2017)
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181 vnzymaticKznteresterificationKofKyighK®leicKγunflowerK®ilKandKωripalmitinKorKωristearinYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK2016WKjdWKgbXgh 1.8 21

180 ®xidativeKstabilityKofKstructuredKlipidXbasedKinfantKformulaKemulsionkKeffectKofKantioxidantsYKFoode
ChemistryWK2015WKbhiWKbXj 8.5 21

179 vnrichmentKofKpalmKoleinKwithKlongKchainKpolyunsaturatedKfattyKacidsKbyKenzymaticKacidolysisYKLWTete
FoodeScienceeandeTechnologyWK2012WKegWKcjXdf 5.4 21

178 ®ptimizedKsynthesisKofKlipaseXcatalyzedKlXascorbylKlaurateKbyK–ovozym´fiKedfYKJournaleofeMoleculare
CatalysiseB:eEnzymaticWK2009WKfgWKhXbc 21

177 tharacterizationKofKaKriceKbranKoilKstructuredKlipidYKJournaleofeAgriculturaleandeFoodeChemistryWK2009WK
fhWKddegXfa 5.7 21

176 ®xidativeKstabilityKofKstructuredKlipidsKproducedKfromKsunflowerKoilKandKcaprylicKacidYKEuropeane
JournaleofeLipideScienceeandeTechnologyWK2003WKbafWKedgXeei 3 21

175 uevelopmentKofKkafirinXbasedKnanocapsulesKbyKelectrosprayingKforKencapsulationKofKfishKoilYKLWTete
FoodeScienceeandeTechnologyWK2021WKbdgWKbbacjh 5.4 21

174 γonocrystallizationKofKznteresterifiedKwatsKwithKcaKandKdaPKtbgkaKatKsnXcK−ositionYKJAOCSseJournaleofe
theeAmericaneOileChemistsneSocietyWK2017WKjeWKdXbi 1.8 20

173 tombinationKofKsodiumKcaseinateKandKsuccinylatedKalginateKimprovedKstabilityKofKhighKfatKfishK
oilXinXwaterKemulsionsYKFoodeChemistryWK2018WKcffWKcjaXcjj 8.5 20

172 γynthesisKofKaKtocoaKsutterKvquivalentKbyKvnzymaticKznteresterificationKofKzllipeKsutterKandK−almK
”idfractionYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2018WKjfWKfehXfff 1.8 20

171 xenesKandKbiochemicalKcharacterizationKofKthreeKnovelKchlorophyllaseKisozymesKfromKsrassicaK
oleraceaYKJournaleofeAgriculturaleandeFoodeChemistryWK2010WKfiWKigfbXh 5.7 20

170 vnzymaticKproductionKofKinfantKmilkKfatKanalogsKcontainingKpalmiticKacidkKoptimizationKofKreactionsK
byKresponseKsurfaceKmethodologyYKJournaleofeDairyeScienceWK2007WKjaWKcbehXfe 4 20

169 vnzymaticallyK”odifiedKseefKωallowKasKaKγubstituteKforKtocoaKsutterYKJournaleofeFoodeScienceWK2002WK
ghWKceiaXceif 3.4 20

168 “ipaseXcatalyzedKsynthesisKofKprimaryKterpenylKacetatesKbyKtransesterificationkKstudyKofKreactionK
parametersYKJournaleofeAgriculturaleandeFoodeChemistryWK1994WKecWKcdejXcdfc 5.7 20

167
vnzymaticKγynthesisKofKωyrosolXsasedK−henolipidskKtharacterizationKandKvffectKofKrlkylKthainK
UnsaturationKonKtheKrntioxidantKrctivitiesKinKsulkK®ilKandK®ilXinXWaterKvmulsionYKJAOCSseJournaleofe
theeAmericaneOileChemistsneSocietyWK2016WKjdWKdcjXddh

1.8 20

166 −hysicalKandKoxidativeKstabilityKofKfishKoilXinXwaterKemulsionsKfortifiedKwithKenzymaticKhydrolysatesK
fromKcommonKcarpKStyprinusKcarpioTKroeYKFoodeChemistryWK2017WKcdhWKbaeiXbafh 8.5 19

165
®xidativeKstabilityKandKmicrostructureKofKfPKfishXoilXenrichedKgranolaKbarsKaddedKnaturalK
antioxidantsKderivedKfromKbrownKalgaKwucusKvesiculosusYKEuropeaneJournaleofeLipideScienceeande
TechnologyWK2017WKbbjWKbfaafhi

3 19

164 znfluenceKofKemulsifierKtypeKonKlipidKoxidationKinKfishKoilXenrichedKlightKmayonnaiseYKEuropeane
JournaleofeLipideScienceeandeTechnologyWK2010WKbbcWKbabcXbacd 3 19
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163 γynthesisKofKstructuredKlipidsKbyKtransesterificationKofKtrilinoleinKcatalyzedKbyK“ipozymeKz”gaYK
JournaleofeAgriculturaleandeFoodeChemistryWK2001WKejWKcahbXg 5.7 19

162 −seudomonasKspYKlipaseXcatalyzedKsynthesisKofKgeranylKestersKbyKtransesterificationYKJAOCSseJournale
ofetheeAmericaneOileChemistsneSocietyWK1995WKhcWKbeahXbeai 1.8 19

161 uietaryKfishKoilKmodulationKofKinKvivoKperitonealKmacrophageKleukotrieneKproductionKandK
phagocytosisYKJournaleofeNutritionaleBiochemistryWK1992WKdWKfjjXgae 6.3 19

160 γynthesisKandK−ropertiesKofKrlkylKxlycosideKandKγtachyoseKwattyKrcidK−olyestersYKJAOCSseJournaleofe
theeAmericaneOileChemistsneSocietyWK1989WKggWKbcjfXbdab 1.8 19

159 ”angoKkernelKfatKfractionsKasKpotentialKhealthyKfoodKingredientskKrKreviewYKCriticaleReviewseineFoode
ScienceeandeNutritionWK2019WKfjWKbhjeXbiab 11.5 19

158 uevelopmentKofKwishK®ilX“oadedK”icrocapsulesKtontainingKWheyK−roteinKyydrolysateKasK
wilmXwormingK”aterialKforKwortificationKofK“owXwatK”ayonnaiseYKFoodsWK2020WKjWK 4.9 18

157 UtilizationKofKenzymaticallyKinteresterifiedKcottonseedKoilKandKpalmKstearinXbasedKstructuredKlipidKinK
theKproductionKofKtransXfreeKmargarineYKBiocatalysiseandeAgriculturaleBiotechnologyWK2013WKcWKhgXie 4.2 18

156 γonocrystallizationKofKznteresterifiedKwatsKwithKcaKandKdaPKofKγtearicKrcidKatKtheKsnXcK−ositionKandK
ωheirK−hysicalKslendsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2017WKjeWKbaefXbagc 1.8 18

155 ®xidativeKstabilityKofKstructuredKlipidsKcontainingKtbikaWKtbikbWKtbikcWKtbikdKorKt“rKinKsncXpositionKâ��K
asKbulkKlipidsKandKinKmilkKdrinksYKInnovativeeFoodeScienceeandeEmergingeTechnologiesWK2004WKfWKcejXcgb 6.8 18

154 vnzymaticKincorporationKofKstearicKacidKintoKaKblendKofKpalmKoleinKandKpalmKkernelKoilkK®ptimizationK
byKresponseKsurfaceKmethodologyYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2005WKicWKecbXecg1.8 18

153 vffectsKofKuifferentK“ipophilizedKwerulateKvstersKinKwishK®ilXvnrichedK”ilkkK−artitioningWKznteractionWK
−roteinWKandK“ipidK®xidationYKJournaleofeAgriculturaleandeFoodeChemistryWK2017WKgfWKjejgXjfaf 5.7 17

152 siochemicalKandK–utritionalKtompositionKofKzndustrialKβedKγeaweedKUsedKinKtarrageenanK
−roductionYKJournaleofeAquaticeFoodeProducteTechnologyWK2019WKciWKjghXjhd 1.6 17

151
γtabilizationKofKwishK®ilX“oadedKvlectrosprayedKtapsulesKwithKγeaweedKandKtommercialK–aturalK
rntioxidantskKvffectKonKtheK®xidativeKγtabilityKofKtapsuleXvnrichedK”ayonnaiseYKEuropeaneJournale
ofeLipideScienceeandeTechnologyWK2019WKbcbWKbiaadjg

3 17

150 ®xidativeKstabilityKofKdispersionsKpreparedKfromKpurifiedKmarineKphospholipidKandKtheKroleKofK
˛–XtocopherolYKJournaleofeAgriculturaleandeFoodeChemistryWK2012WKgaWKbcdiiXjg 5.7 17

149 vffectsKofKselectedKsubstrateKformsKonKtheKsynthesisKofKstructuredKlipidsKbyKtwoKimmobilizedK
lipasesYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1997WKheWKfhjXfie 1.8 17

148 vnzymaticKinteresterificationKofKtrioleinKandKtristearinkKthemicalKstructureKandKdifferentialKscanningK
calorimetricKanalysisKofKtheKproductsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKhbbXhbg1.8 17

147 vnzymaticKacidolysisKofKtristearinKwithKlauricKandKoleicKacidsKtoKproduceKcoatingKlipidsYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK2000WKhhWKbbchXbbde 1.8 17

146 vnzymaticKγynthesisKofKyighKsnXcKuyrKandKrβrK”odifiedK®ilsKforKtheKwormulationKofKznfantKwormulaK
watKrnaloguesYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2016WKjdWKdidXdjf 1.8 17

(2016-2001)

13



145 αualityKofKWoodX−ressedKβapeseedK®ilYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2017WK
jeWKhghXhhh 1.8 16

144 tompositionKandKoxidativeKstabilityKofKaKstructuredKlipidKfromKamaranthKoilKinKaKmilkXbasedKinfantK
formulaYKJournaleofeFoodeScienceWK2010WKhfWKtbeaXg 3.4 16

143 vnzymaticKtransesterificationKofKtrioleinKandKstearicKacidKandKsolidKfatKcontentKofKtheirKproductsYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKfbbXfbg 1.8 16

142 vsterificationKandKhydrolyticKactivitiesKofKtandidaKrugosaKlipaseKisoformKbKS“z−bTKimmobilizedKonK
celiteKfefWKduoliteKrhWKandKsephadexKxXcfYKJournaleofeAgriculturaleandeFoodeChemistryWK2008WKfgWKbadjgXi 5.7 16

141 vffectsKofKsucroseKfattyKacidKesterKandKblendsKonKalveographKcharacteristicsKofKwheatKflourKdoughsYK
JournaleofeCerealeScienceWK1995WKccWKbcdXbch 3.8 16

140 v–ZY”rωztK”®uzwztrωz®–K®wKs®βrxvK®z“kKz–t®β−®βrωz®–K®wKvzt®γr−v–ωrv–®ztKrtzuYK
JournaleofeFoodeLipidsWK1995WKcWKcdbXcdi 16

139 vnzymaticKsynthesisKofKgeranylKacetateKbyKtransesterificationKwithKaceticKanhydrideKasKacylKdonorYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1996WKhdWKbdhjXbdie 1.8 16

138 vnzymaticKsynthesisKofKacetylatedKglucoseKfattyKacidKestersKinKorganicKsolventYKJAOCSseJournaleofethee
AmericaneOileChemistsneSocietyWK1994WKhbWKdbjXdcd 1.8 16

137 vmulsificationKpropertiesKofKpolyestersKandKsucroseKesterKblendsKzzkKrlkylKglycosideKpolyestersYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1992WKgjWKbeXbj 1.8 16

136 tomparisonKofKωhreeK”ethodsKforKvxtractionKofKVolatileK“ipidK®xidationK−roductsKfromKwoodK
”atricesKforKxtâ��”γKrnalysisYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2016WKjdWKjcjXjec 1.8 16

135 ®xidativeKγtabilityKofKxranolaKsarsKvnrichedKwithK”ultilayeredKwishK®ilKvmulsionKinKtheK−resenceKofK
–ovelKsrownKγeaweedKsasedKrntioxidantsYKJournaleofeAgriculturaleandeFoodeChemistryWK2016WKgeWKidfjXidgi5.7 15

134 −roductionKandKtharacterizationKofKuyrKandKx“rXvnrichedKγtructuredK“ipidKfromK−almK®leinKforK
znfantKwormulaKUseYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2013WKjaWKbbebXbbej 1.8 15

133 themoenzymaticK”ethodKforK−roducingKγtearidonicKrcidKtoncentratesKfromKγtearidonicKrcidK
γoybeanK®ilYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2013WKjaWKbabbXbacc 1.8 15

132 siotechnologicalKandK–ovelKrpproachesKforKuesigningKγtructuredK“ipidsKzntendedKforKznfantK
–utritionYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2017WKjeWKbaafXbade 1.8 15

131 zsolationKofKaKphospholipidKfractionKfromKinedibleKeggYKJournaleofeSupercriticaleFluidsWK2004WKdaWKdadXdbd 4.2 15

130 −reparationKofKtrehaloseKandKsorbitolKfattyKacidKpolyestersKbyKinteresterificationYKJAOCSseJournaleofe
theeAmericaneOileChemistsneSocietyWK1989WKggWKbfibXbfih 1.8 15

129
vffectsKofK”odifiedKurωv”sKwithKuifferentKrlkylKthainK“engthsKonKzmprovingK®xidativeKandK
−hysicalKγtabilityKofKhaPKwishK®ilXinXWaterKvmulsionsYKJournaleofeAgriculturaleandeFoodeChemistryWK
2018WKggWKbcfbcXbcfca

5.7 15

128
”odifiedKphosphatidylcholineKwithKdifferentKalkylKchainKlengthKandKcovalentlyKattachedKcaffeicKacidK
affectsKtheKphysicalKandKoxidativeKstabilityKofKomegaXdKdeliveryKhaPKoilXinXwaterKemulsionsYKFoode
ChemistryWK2019WKcijWKejaXejj

8.5 14

Casimir C Akoh
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127 “ipaseXtatalyzedKγynthesisKofKγnXcK−almitatekKrKβeviewYKEngineeringWK2020WKgWKeagXebe 9.7 14

126
wishKoilKextractedKfromKfishXfilletKbyXproductsKisKweaklyKlinkedKtoKtheKextractionKtemperaturesKbutK
stronglyKlinkedKtoKtheKomegaXdKcontentKofKtheKrawKmaterialYKEuropeaneJournaleofeLipideScienceeande
TechnologyWK2016WKbbiWKiheXiie

3 14

125 ”odificationKofKγtearidonicKrcidKγoybeanK®ilKbyKzmmobilizedKβhizomucorKmieheiK“ipaseKtoK
zncorporateKtaprylicKrcidYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2014WKjbWKjfdXjgf 1.8 14

124 yomogenizationK−ressureKandKωemperatureKrffectK−roteinK−artitioningKandK®xidativeKγtabilityKofK
vmulsionsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2013WKjaWKbfebXbffa 1.8 14

123 uiscriminationKofK®riginKofKγesameK®ilsKUsingKwattyKrcidKandK“ignanK−rofilesKinKtombinationKwithK
tanonicalKuiscriminantKrnalysisYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2013WKjaWKddhXdeh 1.8 14

122
−hysicalKandKγensoryKrttributesKofKaKtransXwreeKγpreadKwormulatedKwithKaKslendKtontainingKaK
γtructuredK“ipidWK−almK”idXwractionWKandKtottonseedK®ilYKJAOCSseJournaleofetheeAmericaneOile
ChemistsneSocietyWK2010WKihWKgjXhe

1.8 14

121
wractionationKofKγhortKandK”ediumKthainKwattyKrcidKvthylKvstersKfromKaKslendKofK®ilsKviaK
vthanolysisKandKγhortX−athKuistillationYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2010WK
ihWKjbhXjci

1.8 14

120 –utritionalKeffectsKofKenzymaticallyKmodifiedKsoybeanKoilKwithKcaprylicKacidKversusKphysicalKmixtureK
analogueKinKobeseKZuckerKratsYKJournaleofeAgriculturaleandeFoodeChemistryWK2000WKeiWKfgjgXhab 5.7 14

119 βationalKvngineeringKofKyydrataseKfromK“actobacillusKacidophilusKβevealsKtriticalKβesiduesK
uirectingKγubstrateKγpecificityKandKβegioselectivityYKChemBioChemWK2020WKcbWKffaXfgd 3.8 14

118 ”ultiXvxtractionKandKαualityKofK−roteinKandKtarrageenanKfromKtommercialKγpinosumKSTYKFoodsWK2020
WKjWK 4.9 14

117 rpplicationKofKωaguchiK”ethodKinKtheKvnzymaticK”odificationKofK”enhadenK®ilKtoKzncorporateK
tapricKrcidYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2018WKjfWKcjjXdbb 1.8 13

116 vffectKofKroastingKonKtheKvolatileKconstituentsKofKωrichosanthesKkirilowiiKseedsYKJournaleofeFoodeande
DrugeAnalysisWK2014WKccWKdbaXdbh 7 13

115
vnzymaticKγynthesisKofKtransXwreeKγtructuredK”argarineKwatKrnaloguesKUsingKγtearidonicKrcidK
γoybeanKandKyighKγtearateKγoybeanK®ilsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2012
WKijWKbehd

1.8 13

114 −reparativeKseparationKofKtriterpeneKalcoholKferulatesKfromKriceKbranKoilKusingKaKhighKperformanceK
counterXcurrentKchromatographyYKFoodeChemistryWK2013WKbdjWKjbjXce 8.5 13

113 γensoryKvvaluationKofKsutterfatXVegetableK®ilKslendKγpreadK−reparedKwithKγtructuredK“ipidK
tontainingKtanolaK®ilKandKtaprylicKrcidYKJournaleofeFoodeScienceWK2005WKhaWKseagXsebc 3.4 13

112 vnzymaticK−roductionKofKtocoaKsutterKvquivalentsKyighKinKbX−almitoylXcXoleoylXdXstearinKinK
tontinuousK−ackedKsedKβeactorsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2014WKjbWKhehXhfh1.8 12

111 −roductionKofKtransXfreeKmargarineKwithKstearidonicKacidKsoybeanKandKhighXstearateKsoybeanK
oilsXbasedKstructuredKlipidYKJournaleofeFoodeScienceWK2012WKhhWKtbcadXba 3.4 12

110
γiteXdirectedKmutagenesisKimprovesKtheKthermostabilityKofKaKrecombinantK−icrophilusKtorridusK
trehaloseKsynthaseKandKefficiencyKforKtheKproductionKofKtrehaloseKfromKsweetKpotatoKstarchYKFoode
ChemistryWK2010WKbbjWKbabhXbacc

8.5 12

(2010-2020)

15



109 ωwoXγtepK−roductionKofK®ilKvnrichedKinKtonjugatedK“inoleicKrcidsKandKuiacylglycerolYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK2007WKieWKbcdXbci 1.8 12

108 ”®uzwztrωz®–K®wKwzγyK®z“KsYK“z−®ZY”vKω“Kz”Kω®K−β®uUtvKγωβUtωUβvuK“z−zuYKJournaleofeFoode
LipidsWK2004WKbbWKgfXhd 12

107 wormulationKandKoptimizationKofKsucroseKpolyesterKphysicalKpropertiesKbyKmixtureKresponseKsurfaceK
methodologyYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1996WKhdWKeffXega 1.8 12

106 zmprovingKheatKandKfatKbloomKstabilitiesKofKâ��darkKchocolatesâ��KbyKadditionKofKmangoKkernelK
fatXbasedKchocolateKfatsYKJournaleofeFoodeEngineeringWK2019WKcegWKddXeb 6 12

105 vnzymaticKznteresterificationKofKtoconutKandKyighK®leicKγunflowerK®ilsKforKvdibleKwilmKrpplicationYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2017WKjeWKfghXfhg 1.8 11

104
vnzymaticK”odificationKofKrnhydrousK”ilkfatKwithKnXdKandKnXgKwattyKrcidsKforK−otentialKUseKinK
znfantKwormulakKtomparisonKofK”ethodsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2016WK
jdWKcfbXcgf

1.8 11

103 γprayXdriedKstructuredKlipidKcontainingKlongXchainKpolyunsaturatedKfattyKacidsKforKuseKinKinfantK
formulasYKJournaleofeFoodeScienceWK2013WKhiWKtbfcdXtbfci 3.4 11

102 ®xidativeKstabilityKofKpullulanKelectrospunKfibersKcontainingKfishKoilkKvffectKofKoilKcontentKandK
naturalKantioxidantsKadditionYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2017WKbbjWKbgaadaf 3 11

101 toncentrationKofKγtearidonicKrcidKinKwreeKwattyKrcidsKwormKfromK”odifiedKγoybeanK®ilKbyKγelectiveK
vsterificationKwithKuodecanolYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2012WKijWKbgffXbggc1.8 11

100 “ipaseXtatalyzedKtoncentrationKofKγtearidonicKrcidKinK”odifiedKγoybeanK®ilKbyK−artialKyydrolysisYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2012WKijWKbjjjXcaba 1.8 11

99 −urificationKofKγtearidonicKrcidKfromK”odifiedKγoybeanK®ilKbyKrrgentationKγilicaKxelKtolumnK
thromatographyYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2011WKiiWKbbgbXbbhb 1.8 11

98 ®ptimisationKofKtripalmitinXrichKfractionationKfromKpalmKstearinKbyKresponseKsurfaceKmethodologyYK
JournaleofetheeScienceeofeFoodeandeAgricultureWK2010WKjaWKbfcaXg 4.3 11

97 “ipaseXcatalyzedKincorporationKofKoleicKacidKintoKmelonKseedKoilYKJAOCSseJournaleofetheeAmericaneOile
ChemistsneSocietyWK1997WKheWKbhhXbhj 1.8 11

96
uevelopmentKandKcharacterizationKofKstructuredKlipidsKcontainingKcapricKandKconjugatedKlinoleicK
acidsKasKfunctionalKdietaryKlipidKmoleculesYKInternationaleJournaleofeFoodeScienceseandeNutritionWK2008
WKfjWKjfXbae

3.7 11

95
themicalKandKphysicalKpropertiesKofKbutterfatXvegetableKoilKblendKspreadKpreparedKwithK
enzymaticallyKtransesterifiedKcanolaKoilKandKcaprylicKacidYKJournaleofeAgriculturaleandeFoodeChemistryWK
2005WKfdWKejfeXgb

5.7 11

94 ®xidativeKstabilityKduringKstorageKofKstructuredKlipidsKproducedKfromKfishKoilKandKcaprylicKacidYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2004WKibWKdhfXdie 1.8 11

93 vnzymaticKandKrutoxidationKofKuefattedK−eanutsYKJournaleofeFoodeScienceWK1996WKgbWKbbcXbbf 3.4 11

92 vffectKofKcatfishKandKsalmonKdietKonKplateletKphospholipidKandKbloodKclottingKinKhealthyKmenYK
JournaleofeNutritionaleBiochemistryWK1991WKcWKdcjXddd 6.3 11

Casimir C Akoh

16



91 rntioxidantKefficaciesKofKrutinKandKrutinKestersKinKbulkKoilKandKoilXinXwaterKemulsionYKEuropeane
JournaleofeLipideScienceeandeTechnologyWK2017WKbbjWKbgaaaej 3 10

90 vncapsulationKofKmenhadenKoilKstructuredKlipidKoleogelsKinKalginateKmicroparticlesYKLWTeteFoode
ScienceeandeTechnologyWK2019WKbbgWKbaifgg 5.4 10

89 yighKγnXcKuocosahexaenoicKrcidK“ipidsKforKsrainKsenefitsWKandKωheirKvnzymaticKγyntheseskKrK
βeviewYKEngineeringWK2020WKgWKeceXedb 9.7 10

88 rntioxidativeKvffectsKofKaKxlucoseXtysteineK”aillardKβeactionK−roductKonKtheK®xidativeKγtabilityKofK
aKγtructuredK“ipidKinKaKtomplexKwoodKvmulsionYKJournaleofeFoodeScienceWK2016WKibWKtcjcdXtcjdb 3.4 10

87 zsolationKofKwucoxanthinKfromKsrownKrlgaeKandKztsKrntioxidantKrctivitykKznKVitroKandKfPKwishK
®ilXznXWaterKvmulsionYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2018WKjfWKidfXied 1.8 10

86 woodKUsesKofK−almK®ilKandKztsKtomponentsK2012WKfgbXfig 10

85 w®®uKr−−“ztrωz®–γK®wKrKβztvKsβr–K®z“KγωβUtωUβvuK“z−zuKz–KwβzvuKγWvvωK−®ωrω®Ktyz−γK
r–uKr–Kv–vβxYKsrβYKJournaleofeFoodeQualityWK2010WKddWKghjXgjc 2.7 10

84 vnrichmentKofKpinolenicKacidKatKtheKsnXcKpositionKofKtriacylglycerolKmoleculesKthroughK
lipaseXcatalyzedKreactionYKInternationaleJournaleofeFoodeScienceseandeNutritionWK2010WKgbWKbdiXei 3.7 10

83 zmmobilizationKofK“ipasesKonKtlayWKteliteKfefWKuiethylaminoethylXWKandKtarboxymethylXγephadexK
andKtheirKznteresterificationKrctivityYKBiotechnologyeLettersWK1998WKbcWKdibXdie 10

82 srωtyKv–ZY”rωztKγY–ωyvγzγWKtyrβrtωvβzZrωz®–Kr–uK®XzurωzVvKγωrsz“zωYK®wK
uyrXt®–ωrz–z–xKγωβUtωUβvuK“z−zuγYKJournaleofeFoodeLipidsWK2007WKhWKcehXcgb 10

81 ®ptimizedKgrowthKkineticsKofK−ichiaKpastorisKandKrecombinantKtandidaKrugosaK“z−bKproductionKbyK
βγ”YKJournaleofeMoleculareMicrobiologyeandeBiotechnologyWK2006WKbbWKciXea 0.9 10

80 vnzymaticKsynthesisKofKbXoXgalloylglycerolkKtharacterizationKandKdeterminationKofKitsKantioxidantK
propertiesYKFoodeChemistryWK2020WKdafWKbcfehj 8.5 10

79 ®ptimizationKofKphenolicKantioxidantsKextractionKfromKwucusKvesiculosusKbyKpressurizedKliquidK
extractionYKJournaleofeAppliedePhycologyWK2021WKddWKbbjfXbcah 3.2 10

78 znterfacialKstructureKofKhaPKfishKoilXinXwaterKemulsionsKstabilizedKwithKcombinationsKofKsodiumK
caseinateKandKphosphatidylcholineYKJournaleofeColloideandeInterfaceeScienceWK2019WKffeWKbidXbja 9.3 9

77 vnzymaticKmodificationKofKlipidsKforKtransXfreeKmargarineYKLipideTechnologyWK2013WKcfWKdbXdd 9

76 rntioxidantKeffectKofKwaterKandKacetoneKextractsKofKwucusKvesiculosusKonKoxidativeKstabilityKofKskinK
careKemulsionsYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2017WKbbjWKbgaaahc 3 9

75 tharacteristicsKofKvutecticKtompositionsKofKβestructuredK−almK®ilK®leinWK−almK’ernelK®ilKandKωheirK
”ixturesYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2011WKiiWKbgfjXbggh 1.8 9

74 znfluenceKofKlipaseXcatalyzedKinteresterificationKonKtheKoxidativeKstabilityKofKmelonKseedKoilK
triacylglycerolsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKbbffXbbfj 1.8 9

(1998-2017)
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73 ®ptimizationKofKsolidKfatKcontentKandKcrystalKpropertiesKofKaKtransXfreeKstructuredKlipidKbyKblendingK
withKpalmKmidfractionYKJournaleofeAgriculturaleandeFoodeChemistryWK2008WKfgWKjcjeXi 5.7 9

72 zncorporationKofK˛‡XlinolenicKandKlinoleicKacidsKintoKaKpalmKkernelKoilZpalmKoleinKblendYKEuropeane
JournaleofeLipideScienceeandeTechnologyWK2005WKbahWKeehXefe 3 9

71 rbsorbabilityKandKweightKgainKbyKmiceKfedKmethylKglucosideKfattyKacidKpolyesterskKpotentialKfatK
substitutesYKJournaleofeNutritionaleBiochemistryWK1991WKcWKgfcXgff 6.3 9

70 −hysicochemicalK−ropertiesKandKVolatileK−rofilesKofKtoldX−ressedKωrichosanthesKkirilowiiK”aximK
γeedK®ilsYKInternationaleJournaleofeFoodePropertiesWK2016WKbjWKbhgfXbhhf 3 9

69 −hysicochemicalKtharacterizationKofKYellowKtakeK−reparedKwithKγtructuredK“ipidK®leogelsYKJournale
ofeFoodeScienceWK2019WKieWKbdjaXbdjj 3.4 8

68 rK–uclearK”agneticKβesonanceKγpectroscopyKrpproachKtoKuiscriminateKtheKxeographicK®riginKofK
βoastedKrsianKγesameK®ilsYKJournaleofeOleoeScienceWK2017WKggWKddhXdee 1.6 8

67 ωheKimpactKofKlactationKandKgestationalKageKonKtheKcompositionKofKbranchedXchainKfattyKacidsKinK
humanKbreastKmilkYKFoodeandeFunctionWK2018WKjWKbhehXbhfe 6.1 8

66
−hysicalKandKoxidativeKstabilityKofKhighKfatKfishKoilXinXwaterKemulsionsKstabilizedKwithKcombinationsK
ofKsodiumKcaseinateKandKsodiumKalginateYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2017WK
bbjWKbgaaeie

3 8

65 vnrichmentKofKsnXcKpositionKofKhazelnutKoilKwithKpalmiticKacidkK®ptimizationKbyKresponseKsurfaceK
methodologyYKLWTeteFoodeScienceeandeTechnologyWK2013WKfaWKhggXhhc 5.4 8

64 znfluenceKofKlipaseXcatalyzedKinteresterificationKonKtheKoxidativeKstabilityKofKmelonKseedKoilK
triacylglycerolsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK1998WKhfWKbbffXbbfj 1.8 8

63
vffectsKofKaKstructuredKlipidWKtaptexWKandKaKproteinXbasedKfatKreplacerWKγimplesseWKonKenergyK
metabolismWKbodyKweightWKandKserumKlipidsKinKleanKandKobeseKZuckerKratsYKJournaleofeNutritionale
BiochemistryWK1998WKjWKcghXchf

6.3 8

62 tompositionalKstudyKonKriceKbranKoilKafterKlipaseXcatalyzedKglycerolysisKandKsolventKfractionationsYK
JournaleofeFoodeScienceWK2007WKhcWKtbgdXh 3.4 8

61
“iquidKthromatographicK”ethodKforKtheKtoncurrentKrnalysisKofKγucroseK−olyesterWKVitaminKrK
−almitateWKandK˛†XtaroteneKinK”argarineYKJournaleofeLiquideChromatographyeandeRelatedeTechnologies
WK1995WKbiWKdbcjXdbdi

8

60 −henolicKcompoundsKasKantioxidantsKtoKimproveKoxidativeKstabilityKofKmenhadenKoilXbasedK
structuredKlipidKasKbutterfatKanalogYKFoodeChemistryWK2021WKddeWKbchfie 8.5 8

59 vnzymaticK”odificationKofK”enhadenK®ilKtoKzncorporateKtaprylicKandZorKγtearicKrcidYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK2019WKjgWKhgbXhhf 1.8 7

58
znvestigationKofK“ipidK®xidationKinKtheKβawK”aterialsKofKaKωopicalKγkinKwormulationkKrKωopicalKγkinK
wormulationKtontainingKaKyighK“ipidKtontentYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK
2018WKjfWKbifXbjg

1.8 7

57 vnzymaticKγynthesisKofKβefinedK®liveK®ilXsasedKγtructuredK“ipidKtontainingK®megaKXdKandKXgKwattyK
rcidsKforK−otentialKrpplicationKinKznfantKwormulaYKJournaleofeFoodeScienceWK2015WKiaWKycfhiXie 3.4 7

56
vxtractionKofKunsaturatedKfattyKacidXrichKoilKfromKcommonKcarpKStyprinusKcarpioTKroeKandK
productionKofKdefattedKroeKhydrolysatesKwithKfunctionalWKantioxidantWKandKantibacterialKpropertiesYK
JournaleofetheeScienceeofeFoodeandeAgricultureWK2018WKjiWKbeahXbebf

4.3 7

Casimir C Akoh

18



55 −hysicochemicalKcharacterizationKofKorganogelsKpreparedKfromKmenhadenKoilKorKstructuredKlipidK
withKphytosterolKblendKorKsucroseKstearateZascorbylKpalmitateKblendYKFoodeandeFunctionWK2019WKbaWKbiaXbja6.1 6

54 γolventXwreeKvnzymaticKγynthesisKofKbXoXxalloylglycerolK®ptimizedKbyKtheKωaguchiK”ethodYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK2019WKjgWKihhXiij 1.8 6

53
γtereoselectiveKacylationKofKulXmentholKinKorganicKsolventsKbyKanKimmobilizedKlipaseKfromK
−seudomonasKcepaciaKwithKvinylKpropionateYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK
1997WKheWKedfXedj

1.8 6

52 yighKperformanceKliquidKchromatographicKseparationKofKinteresterifiedKpalmKoilKwithKtributyrinYK
LWTeteFoodeScienceeandeTechnologyWK2008WKebWKbeegXbefb 5.4 6

51 −hysicochemicalKandKvolatilesKcharacterizationKofKtransXfreeKsolidKfatsKproducedKbyKlipaseXcatalyzedK
interesterificationYKJournaleofeFoodeScienceWK2007WKhcWKvdgiXhe 3.4 6

50 γensoryKevaluationKofKaKnutritionalKbeverageKcontainingKcanolaKoilZcaprylicKacidKstructuredKlipidYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2003WKiaWKdfhXdga 1.8 6

49 “z−rγvXtrωr“YZvuK”®uzwztrωz®–K®wKγvγr”vK®z“Kω®Kz–t®β−®βrωvKtr−βztKrtzuYKJournaleofe
FoodeLipidsWK2000WKhWKcbXda 6

48
vvaporativeKlightKscatteringKmassKdetectionKforKhighXperformanceKliquidKchromatographicKanalysisK
ofKsucroseKpolyesterKblendsKinKcookingKoilsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK
1994WKhbWKbchdXbchg

1.8 6

47 ”odificationKofKpalmXbasedKoilKblendKviaKinteresterificationkK−hysicochemicalKpropertiesWK
crystallizationKbehaviorsKandKoxidativeKstabilitiesYKFoodeChemistryWK2021WKdehWKbcjaha 8.5 6

46 rpplicationsKofKγtructuredK“ipidsKinKγelectedKwoodK”arketKγegmentsKandKtheirKvvolvingKtonsumerK
uemandsK2018WKbhjXcac 5

45
uzβvtωKγr−®–zwztrωz®–kKrKγz”−“vKr–uKβr−zuK”vωy®uKw®βKuvωvβ”z–rωz®–K®wKω®ωr“K
ty®“vγωvβ®“Kr–uKwrωωYKrtzuKt®”−®γzωz®–K®wKrαUrωztKw®®uγYKJournaleofeFoodeLipidsWK1997WK
eWKjhXbah

5

44 –vWKuvVv“®−”v–ωγKz–K“®WKtr“®βzvKwrωγKr–uK®z“γKγUsγωzωUωvγYKJournaleofeFoodeLipidsWK1996WK
dWKccdXcdc 5

43 −omegranateKtultivarsKS−unicaKgranatumK“YTK2016WKgghXgij 5

42
®xidativeKstabilityKduringKstorageKofKfishKoilKfromKfilletingKbyXproductsKofKrainbowKtroutK
S®ncorhynchusKmykissTKisKlargelyKindependentKofKtheKprocessingKandKproductionKtemperatureYK
EuropeaneJournaleofeLipideScienceeandeTechnologyWK2016WKbbiWKjghXjhd

3 5

41 vnrichmentKofKmayonnaiseKwithKaKhighKfatKfishKoilXinXwaterKemulsionKstabilizedKwithKmodifiedK
urωv”KtbeKenhancesKoxidativeKstabilityYKFoodeChemistryWK2021WKdebWKbcibeb 8.5 5

40 γolventXfreeKenzymaticKsynthesisKofKbWcXdipalmitoylgalloylglycerolkKtharacterizationKandK
optimizationKofKreactionKconditionYKFoodeChemistryWK2021WKdeeWKbcigae 8.5 5

39 tomparisonKofKantioxidantKactivitiesKofKselectedKphenolicKcompoundsKinK®ZWKemulsionsKandKbulkK
oilYKFoodeChemistryWK2021WKdejWKbcjadh 8.5 5

38 γmallXrngleK–eutronKγcatteringKγtudyKofKyighKwatKwishK®ilXznXWaterKvmulsionKγtabilizedKwithK
γodiumKtaseinateKandK−hosphatidylcholineYKLangmuirWK2020WKdgWKcdaaXcdag 4 4

(2020-2019)
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37 γonocrystallizationKofKaKωristearinXwreeKwatYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK
2018WKjfWKgjjXhah 1.8 4

36 “ipaseZvsterasekK−ropertiesKandKzndustrialKrpplicationsK2019WKbfiXbgh 4

35 r−−“ztrωz®–K®wKr–ωz®Xzur–ωγKuUβz–xKγy®βωX−rωyKuzγωz““rωz®–K®wKγωβUtωUβvuK“z−zuγYK
JournaleofeFoodeLipidsWK2007WKbeWKceeXcgc 4

34 uietaryKstructuredKlipidsKandKphytosterylKesterskKbloodKlipidsKandKcardiovascularKstatusKinK
spontaneouslyKhypertensiveKratsYKLipidsWK2008WKedWKffXge 1.6 4

33 uietaryKeffectsKofKstructuredKlipidsKandKphytosterylKestersKonKcardiovascularKfunctionKinK
spontaneouslyKhypertensiveKratsYKJournaleofeCardiovascularePharmacologyWK2007WKfaWKbhgXig 3.1 4

32 vffectsKofKaKfatKsubstituteWKsucroseKpolyesterWKonKfoodKintakeWKbodyKcompositionWKandKserumKfactorsK
inKleanKandKobeseKZuckerKratsYKObesityWK1994WKcWKchbXi 4

31 siofunctionalityKofKvnzymaticallyKuerivedK−eptidesKfromKtodfishKSTKwramekKsulkKznKVitroK−ropertiesWK
αuantitativeK−roteomicsWKandKsioinformaticK−redictionYKMarineeDrugsWK2020WKbiWK 6 4

30 zmprovingK®xidativeKγtabilityKofKγkinXtareKvmulsionsKwithKrntioxidantKvxtractsKfromKsrownKrlgaK
wucusKvesiculosusYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2018WKjfWKbfajXbfca 1.8 4

29 zmprovingKoxidativeKstabilityKofKliquidKfishKoilKsupplementsKforKpetsYKEuropeaneJournaleofeLipide
ScienceeandeTechnologyWK2017WKbbjWKbgaaejc 3 3

28 vffectKofK®ilKωypeKandKvmulsifierKonK®ilKrbsorptionKofKγteamXandXfriedKznstantK–oodlesYKJournaleofe
OleoeScienceWK2019WKgiWKffjXfgg 1.6 3

27 wattyKrcidKtompositionKofKzrvingiaKgabonensisKandKωreculiaKafricanaKγeedK“ipidsKandK−hospholipidsYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2013WKjaWKfbhXfci 1.8 3

26 vnzymaticKandKthemicalK”odificationKofK−almK®ilWK−almK’ernelK®ilWKandKztsKwractionsK2012WKfchXfed 3

25 ωheKeffectsKofKhighKdietaryKlardKonKhypertensionKdevelopmentKinKspontaneouslyKhypertensiveKratsYK
JournaleofeMedicinaleFoodWK2010WKbdWKbcgdXhc 2.8 3

24 −hysicochemicalK−ropertiesKofK“ipaseXtatalyzedKznteresterifiedKwatKtontainingK˛–X“inolenicKrcidYK
JAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2010WKihWKgehXgfh 1.8 3

23 “z−rγvXtrωr“YZvuKrtY“rωz®–K®wK”v–ωy®“KWzωyKVz–Y“KrtvωrωvKz–K®βxr–ztK”vuzrYKJournale
ofeFoodeLipidsWK1996WKdWKbijXbji 3

22 ®ptimizingK“owKwatK−eanutKγpreadKtontainingKγucroseK−olyesterYKJournaleofeFoodeScienceWK1996WKgbWKbcchXbccj3.4 3

21 “z−rγvXtrωr“YZvuKγY–ωyvγzγK®wKγωβUtωUβvuK“z−zuγKz–K−®“rβKγ®“Vv–ωγYKJournaleofeFoode
LipidsWK2002WKjWKcdjXceg 2

20 γtructuredK“ipidsKtontainingK®megaXdKyighlyKUnsaturatedKwattyKrcidsYKACSeSymposiumeSeriesWK2001WKbfbXbgb0.4 2

Casimir C Akoh
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19 wattyKrcidK−orfilesKofKwarmXβaisedKtatfishKwilletkYKJournaleofeAquaticeFoodeProducteTechnologyWK1993WK
bWKedXff 1.6 2

18 ®xidativeKstabilityKofKcodKliverKoilKinKtheKpresenceKofKherringKroeKphospholipidsYKFoodeChemistryWK
2020WKdbaWKbcfigi 8.5 2

17 γtructuredK“ipidsKandKyealthK2020WKbXbh 1

16 rntioxidantKpropertyKandKcharacterizationKdataKofKbXXgalloylglycerolKsynthesizedKviaKenzymaticK
glycerolysisYKDataeineBriefWK2020WKcjWKbafbba 1.2 1

15 “ipidK®xidationKandKuegradationK−roductsKinKβawK”aterialskK“owXwatKωopicalKγkinXtareK
wormulationsYKJAOCSseJournaleofetheeAmericaneOileChemistsneSocietyWK2018WKjfWKifdXige 1.8 1

14 γt®γtXrichKfatsKinKtheKmanufactureKofKheatXstableKchocolatesKandKtheirKpotentialKimpactsKonKfatK
bloomKbehaviorsYKTrendseineFoodeScienceeandeTechnologyWK2021WKbbiWKebiXeda 15.3 1

13 “ipaseKXKcatalyzedK”odificationKofKβiceKsranK®ilKγolidKwatKwractionYKJournaleofeOleoeScienceWK2018WKghWKbcjjXbdag1.6 1

12 “ipaseXcatalyzedKoneXstepKregioselectiveKsynthesisKofKbWcXdioctanoylgalloylglycerolKinKaKsolventXfreeK
systemkK®ptimizationKofKreactionKconditionsKandKstructuralKelucidationYYKFoodeChemistryWK2022WKdicWKbdcdac8.5 0

11 −reparationKandKcharacterizationKofKsnXcKpolyunsaturatedKfattyKacidsXrichKmonoacylglycerolsKfromK
menhadenKoilKandKuyrXsingleKcellKoilYKLWTeteFoodeScienceeandeTechnologyWK2022WKbfgWKbbdabc 5.4 0

10
wormationKofKdarkKchocolateKfatsKwithKimprovedKheatKstabilityKandKdesirableKmiscibilityKbyKblendingK
cocoaKbutterKwithKmangoKkernelKfatKstearinKandKhardKpalmXmidKfractionYKLWTeteFoodeScienceeande
TechnologyWK2022WKbfgWKbbdagg

5.4 0

9 woodKenrichmentKwithKomegaXdKpolyunsaturatedKfattyKacidsK2021WKdjfXecf 0

8 ®dourKuetectionKωhresholdKueterminationKofKVolatileKtompoundsKinKωopicalKγkinKwormulationsYK
EuropeaneJournaleofeLipideScienceeandeTechnologyWK2018WKbcaWKbhaacdb 3

7 zncreasingKγtearidonicKrcidKSγurTKinK”odifiedKγoybeanK®ilKbyK“ipaseX”ediatedKrcidolysisYKJAOCSse
JournaleofetheeAmericaneOileChemistsneSocietyWK2012WKijWKbcgh 1.8

6 ®xidativeKstabilityKofKstructuredKlipidsKcontainingKtbikaWKtbikbWKtbikcWKtbikdKorKt“rKinKsncXpositionKpK
asKbulkKlipidsKandKinKmilkKdrinksUbYKInnovativeeFoodeScienceeandeEmergingeTechnologiesWK2004WKfWKcejXcej 6.8

5 “owKtalorieKwatsKandKγugarKvstersYKACSeSymposiumeSeriesWK1998WKcfeXcge 0.4

4 vffectsKofKblueberryKextractsKonKu–rKdamageKlevelsKandKphaseKzzKenzymeKactivitiesKinKratsYYKFASEBe
JournalWK2007WKcbWKrdgh 0.9

3 yighKfatKSofaPTKoilXinXwaterKemulsionsKasKomegaXdKdeliveryKsystemsK2021WKcffXchd

2 vnzymaticKγynthesisKofK2022WKcifXdag
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1
−hysicalKandKoxidativeKstabilityKofKnXdKdeliveryKemulsionsKaddedKseaweedXbasedKpolysaccharideK
extractsKfromK–ordicKbrownKalgaeKγaccharinaKlatissimaYKJAOCSseJournaleofetheeAmericaneOileChemistsne
SocietyWK2022WKjjWKcdjXcfb

1.8
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