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ARTICLE IF CITATIONS

Effects of thickening agents on the formation and properties of edible oleogels based on

hydroxypropyl methyl cellulose. Food Chemistry, 2018, 246, 137-149.
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Triglyceride Structure Modulates Gastrointestinal Digestion Fates of Lipids: A Comparative Study
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Physical Properties, Microstructure, Intermolecular Forces, and Oxidation Stability of Soybean Oil
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Effects of Polar Compounds Generated from the Deep-Frying Process of Palm Oil on Lipid Metabolism
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Lipid composition modulates the intestine digestion rate and serum lipid status of different edible
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Antioxidant Activity of Seleniuma€Enriched Peptides from the Protein Hydrolysate of <i>Cardamine
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Influences of dietary oils and fats, and the accompanied minor content of components on the gut
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Crystal network structure and stability of beeswax-based oleogels with different polyunsaturated
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Characterization of Peanut Oil Bodies Integral Proteins, Lipids, and Their Associated Phytochemicals.
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Epoxy Stearic Acid, an Oxidative Product Derived from Oleic Acid, Induces Cytotoxicity, Oxidative
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Beeswax and carnauba wax modulate the crystallization behavior of palm kernel stearin. LWT - Food
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Combination of Gas Chromatography-Mass Spectrometry and Electron Spin Resonance Spectroscopy
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Foodomics Revealed the Effects of Extract Methods on the Composition and Nutrition of Peanut Oil.
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Influence of total polar compounds on lipid metabolism, oxidative stress and cytotoxicity in HepG2
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Gelation behavior and crystal network of natural waxes and corresponding binary blends in
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Quantitative determination of eﬁoxy stearic acids derived from oxidized frying oil based on
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Lipase and Metal Chloride Hydrate-Natural Deep Eutectic Solvents Synergistically Catalyze Amidation
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Different dietary lipid consumption affects the serum lipid profiles, colonic short chain fatty acid
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Evaluation of the functional quality of rapeseed oil obtained by different extraction processes in a
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Extraction Technology Can Impose Influences on Peanut Oil Functional Quality: A Study to Investigate
the Lipid Metabolism by Sprague&€“Dawley Rat Model. Journal of Food Science, 2019, 84, 911-919.
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Effect of infrared ray roasting on oxidation stability and flavor of virgin rapeseed oils. Journal of
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Effects of polar compounds in fried palm oil on liver lipid metabolism in C57 mice. Journal of Food
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