360 12,720 58 91

papers citations h-index g-index

368 14,075 4.4 6.85

ext. papers ext. citations avg, IF L-index



359

357

355

353

349

CASIMIR C AKkoH

Paper IF Citations
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Color, betalain pattern, and antioxidant properties of cactus pear (Opuntia spp.) clones. Journal of
Agricultural and Food Chemistry, 2005, 53, 442-51
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Phenolic compounds and antioxidant activities of selected species of seaweeds from Danish coast. 3
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Phenolic compounds from blueberries can inhibit colon cancer cell proliferation and induce
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lipid-based oil-in-water emulsions. Food Chemistry, 2004, 84, 451-456
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Effect of emulsifier on oxidation properties of fish oil-based structured lipid emulsions. Journal of
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Lipase-catalyzed incorporation of nB polyunsaturated fatty acids into vegetable oils. JAOCS,

32T Journal of the American Oil ChemistsllSociety, 1994, 71, 1277-1280

Physical and oxidative stability of fish oil-in-water emulsions stabilized with fish protein
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. Four-factor response surface optimization of the enzymatic modification of triolein to structured
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Lipase G-Catalyzed synthesis of monoglycerides in organic solvent and analysis by HPLC. JAOCS,
Journal of the American Oil Chemistsf1Society, 1992, 69, 257-260

. Some strategies for the stabilization of long chain n-3 PUFA-enriched foods: A review. European
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Effects of lactoferrin, phytic acid, and EDTA on oxidation in two food emulsions enriched with
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Enzymatic synthesis of geraniol and citronellol esters by direct esterification in n-hexane.
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Concentration, dietary exposure and health risk estimation of polycyclic aromatic hydrocarbons
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technology in a pilot packed-bed reactor. Food Chemistry, 2006, 94, 53-60

Infant Formula Fat Analogs and Human Milk Fat: New Focus on Infant Developmental Needs. L
395 Apnual Review of Food Science and Technology, 2016, 7, 139-65 47

Peptides: Production, bioactivity, functionality, and applications. Critical Reviews in Food Science
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stearin and coconut oil. Journal of the Science of Food and Agriculture, 2010, 90, 703-11

Scaled-up production of zero-trans margarine fat using pine nut oil and palm stearin. Food 3
299 Chemistry, 2010, 119, 1332-1338 555

Oxidative stability of 70% fish oil-in-water emulsions: Impact of emulsifiers and pH. European
Journal of Lipid Science and Technology, 2011, 113, 1243-1257

Human milk fat substitutes containing omega-3 fatty acids. Journal of Agricultural and Food
297 Chemistry, 2006, 54, 3717-22 57 53

Effectiveness of natural versus synthetic antioxidants in a rice bran oil-based structured lipid. Food
Chemistry, 2009, 114, 1456-1461

, Characterization of enzymatically synthesized structured lipids containing eicosapentaenoic, .
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Lipid-based fat substitutes. Critical Reviews in Food Science and Nutrition, 1995, 35, 405-30

Oxidative stability of fFat substitutes and vegetable oils by the oxidative stability index method.
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Lipase-catalyzed modification of phospholipids: Incorporation of n-3 fatty acids into biosurfactants.
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Lipase-catalyzed acidolysis of tristearin with oleic or caprylic acids to produce structured lipids.
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Source, Extraction, Characterization, and Applications of Novel Antioxidants from Seaweed. Annual
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Enzymatic production of human milk fat substitutes containing Hinolenic acid: Optimization of
289 reactions by response surface methodology. JAOCS, Journal of the American Oil ChemistsSociety, 1.8 48
2005, 82, 549-557

Modification of menhaden oil by enzymatic acidolysis to produce structured lipids: Optimization by
response surface design in a packed bed reactor. JAOCS, Journal of the American Oil Chemists]
Society, 2000, 77, 171-176

Development of carbohydrate-based nano-microstructures loaded with fish oil by using

287 electrohydrodynamic processing. Food Hydrocolloids, 2017, 69, 273-285
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Effects of phenolic compounds in blueberries and muscadine grapes on HepG2 cell viability and
apoptosis. Food Research International, 2006, 39, 628-638

285  Lipase-catalyzed synthesis of partial glyceride. Biotechnology Letters, 1993, 15, 949-954 3 47

Characterisation and antioxidant evaluation of Icelandic F. vesiculosus extracts in vitro and in
fish-oil-enriched milk and mayonnaise. Journal of Functional Foods, 2015, 19, 828-841

Biosynthesis of the sesquiterpene patchoulol from farnesyl pyrophosphate in leaf extracts of
283 Pogostemon cablin (patchouli): mechanistic considerations. Archives of Biochemistry and Biophysics, 41 46
1987, 256, 56-68

Candida rugosa lipase LIP1-catalyzed transesterification to produce human milk fat substitute.
Journal of Agricultural and Food Chemistry, 2006, 54, 5175-81

Physico-chemical characteristics of juice extracted by blender and mechanical press from

281 pomegranate cultivars grown in Georgia. Food Chemistry, 2012, 133, 1383-1393 85 44

Physicochemical characterization and oxidative stability of fish oil-loaded electrosprayed capsules:
Combined use of whey protein and carbohydrates as wall materials. Journal of Food Engineering,
2018, 231, 42-53

5 Antioxidant evaluation and oxidative stability of structured lipids from extravirgin olive oil and
79 conjugated linoleic acid. Journal of Agricultural and Food Chemistry, 2006, 54, 5416-21 57 43

Enzymatic synthesis of structured lipids: Transesterification of triolein and caprylic acid ethyl ester.
JAOCS, Journal of the American Oil ChemistsiSociety, 1996, 73, 245-250

Enzymic Modification of Melon Seed Oil: Incorporation of Eicosapentaenoic Acid. Journal of
277 Agricultural and Food Chemistry, 1994, 42, 2646-2648 57 43

trans-Free margarines prepared with canola oil/palm stearin/palm kernel oil-based structured
lipids. Journal of Agricultural and Food Chemistry, 2008, 56, 8195-205

Characteristics of structured lipid prepared by lipase-catalyzed acidolysis of roasted sesame oil and
275 caprylic acid in a bench-scale continuous packed bed reactor. Journal of Agricultural and Food 57 42
Chemistry, 2006, 54, 5132-41

Structure dependent antioxidant capacity of phlorotannins from Icelandic Fucus vesiculosus by
UHPLC-DAD-ECD-QTOFMS. Food Chemistry, 2018, 240, 904-909

Lipase-catalyzed modification of borage oil: Incorporation of capric and eicosapentaenoic acids to
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Modeling of lipase-catalyzed acidolysis of sesame oil and caprylic Acid by response surface

methodology: optimization of reaction conditions by considering both acyl incorporation and
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ENZYMATIC SYNTHESIS OF STRUCTURED LIPIDS: TRANSESTERIFICATION OF TRIOLEIN AND
271 CAPRYLIC ACID. Journal of Food Lipids, 1995, 2, 219-230 40
Enzymatic modification of evening primrose oil: Incorporation of nB polyunsaturated fatty acids.
JAOCS, Journal of the American Oil Chemists1Society, 1996, 73, 1059-1062

Identification and quantification of phytochemical composition and anti-inflammatory, cellular
269 antioxidant, and radical scavenging activities of 12 Plantago species. Journal of Agricultural and 57 39
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Enzymatic transesterification of fractionated rice bran oil with conjugated linoleic acid:
Optimization by response surface methodology. LWT - Food Science and Technology, 2008, 41, 764-770

Lipase-catalyzed acidolysis of palm olein and caprylic acid in a continuous bench-scale packed bed

267 bioreactor. Food Chemistry, 2005, 92, 527-533 85 38
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Food Research International, 2001, 34, 159-166

Incorporation of (n-3) fatty acids in foods: challenges and opportunities. Journal of Nutrition, 2012,

265 142 6105-613S 37

Production and physicochemical properties of functional-butterfat through enzymatic
interesterification in a continuous reactor. Journal of Agricultural and Food Chemistry, 2009, 57, 888-900 57

Structured lipids: Lipase-catalyzed interesterification of tricaproin and trilinolein. JAOCS, Journal of
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Agricultural and Food Chemistry, 2008, 56, 4039-46

Lipase-catalyzed modification of rice bran oil to incorporate capric acid. Journal of Agricultural and

261 Food Chemistry, 2000, 48, 4439-43 57 37

Enzymatic modification of trilinolein: Incorporation of n-3 polyunsaturated fatty acids. JAOCS,
Journal of the American Oil ChemistsflSociety, 1995, 72, 1317-1321

Lipase-catalyzed synthesis of terpene esters by transesterification in n-hexane. Biotechnology
259 Letters, 1994, 16, 235-240 3

Potential seaweed-based food ingredients to inhibit lipid oxidation in fish-oil-enriched mayonnaise.
European Food Research and Technology, 2016, 242, 571-584

Synthesis and characterization of a structured lipid from amaranth oil as a partial fat substitute in
257 milk-based infant Formula. Journal of Agricultural and Food Chemistry, 2009, 57, 6748-56 57 35

Human Milk Fat Substitute from Butterfat: Production by Enzymatic Interesterification and

Evaluation of Oxidative Stability. JAOCS, Journal of the American Oil ChemistsliSociety, 2010, 87, 185-1 941'8

Characterization and Oxidative Stability of Structured Lipids: Infant Milk Fat Analog. JAOCS, Journal 3
255 of the American Oil ChemistsliSociety, 2008, 85, 197-204 1 35

Optimization of Sucrose Polyester Synthesis Using Response Surface Methodology. Journal of Food
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Optimization and Scale-Up of Enzymatic Synthesis of Structured Lipids Using RSM. Journal of Food
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Analysis of tocopherols in vegetable oils by high-performance liquid chromatography: Comparison
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5 Lipase-catalyzed transesterification of primary terpene alcohols with vinyl esters in organic media.
49 Journal of Molecular Catalysis B: Enzymatic, 1998, 4, 149-153 33
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5 Lipase-catalyzed stereoselective esterification of dl-menthol in organic solvents using acid 3
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Modifications of stearidonic acid soybean oil by enzymatic acidolysis for the production of human
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Effects of natural antioxidants on iron-catalyzed lipid oxidation of structured lipid-based emulsions.
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Optimized Synthesis of Sucrose Polyesters: Comparison of Physical Properties of Sucrose
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Stearidonic acid soybean oil enriched with palmitic acid at the sn-2 position by enzymatic
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Enzymatic interesterification of lard and high-oleic sunflower oil with Candida antarctica lipase to
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Effects of blueberry (Vaccinium ashei) on DNA damage, lipid peroxidation, and phase Il enzyme
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