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127 InfluenceMofMp MonMheavyMmetalMspeciationMandMremovalMfromMwastewaterMusingMmicellarbenhancedM
ultrafiltrationcMChemosphereaM2017aMflhaMfnnbgek 8.4 140

126 zvaluationMofMstructuralMandMfunctionalMpropertiesMofMproteinâ��z–x–McomplexesMandMtheirMabilityMofM
stabilizingMaMmodelM˛†bcaroteneMemulsioncMFoodgHydrocolloidsaM2015aMijaMhhlbhje 10.6 126

125 StructuralMcharacterizationMandMfunctionalMevaluationMofMlactoferrinâ��polyphenolMconjugatesMformedM
byMfreebradicalMgraftMcopolymerizationcMRSCgAdvancesaM2015aMjaMfjkifbfjkjf 3.7 124

124 ImpactMofMwheyMproteinMâ��MweetMpectinMconjugationMonMtheMphysicochemicalMstabilityMofM˛†bcaroteneM
emulsionscMFoodgHydrocolloidsaM2012aMgmaMgjmbgkk 10.6 114

123 γreparationMandMphysicochemicalMpropertiesMofMsolubleMdietaryMfiberMfromMorangeMpeelMassistedMbyM
steamMexplosionMandMdiluteMacidMsoakingcMFoodgChemistryaM2015aMfmjaMnebm 8.5 93

122 zffectsMofM omogenizationM−odelsMandMzmulsifiersMonMtheMγhysicochemicalMγropertiesMofM
˛†bxaroteneMαanoemulsionscMJournalgofgDispersiongSciencegandgTechnologyaM2010aMhfaMnmkbnnh 1.5 91

121
•abricationMandMcharacterizationMofMresveratrolMloadedMzeinbpropyleneMglycolMalginatebrhamnolipidM
compositeMnanoparticlesoMγhysicochemicalMstabilityaMformationMmechanismMandMinMvitroMdigestioncM
FoodgHydrocolloidsaM2019aMnjaMhhkbhim

10.6 88

120
InvestigationMintoMtheMphysicochemicalMstabilityMandMrheologicalMpropertiesMofMbetabcaroteneM
emulsionMstabilizedMbyMsoybeanMsolubleMpolysaccharidesMandMchitosancMJournalgofgAgriculturalgandg
FoodgChemistryaM2010aMjmaMmkeibff

5.7 85

119
IdentificationMofMphenolicMcompoundsMfromMpomegranateMUγunicaMgranatumMLcVMseedMresiduesMandM
investigationMintoMtheirMantioxidantMcapacitiesMbyM γLxâ��vwTSZMassaycMFoodgResearchgInternationalaM
2011aMiiaMffkfbffkl

7 84

118 InfluenceMofMwheyMproteinbbeetMpectinMconjugateMonMtheMpropertiesMandMdigestibilityMofM˛†bcaroteneM
emulsionMduringMinMvitroMdigestioncMFoodgChemistryaM2014aMfjkaMhlibn 8.5 80

117 zffectMofMchitosanMmolecularMweightMonMtheMstabilityMandMrheologicalMpropertiesMofM˛†bcaroteneM
emulsionsMstabilizedMbyMsoybeanMsolubleMpolysaccharidescMFoodgHydrocolloidsaM2012aMgkaMgejbgff 10.6 75

116
−olecularMinteractionMbetweenMUbVbepigallocatechinbhbgallateMandMbovineMlactoferrinMusingM
multibspectroscopicMmethodMandMisothermalMtitrationMcalorimetrycMFoodgResearchgInternationalaM2014
aMkiaMfifbfin

7 70

115 zffectMofMmolecularMweightMofMhyaluronanMonMzeinbbasedMnanoparticlesoM•abricationaMstructuralM
characterizationMandMdeliveryMofMcurcumincMCarbohydrategPolymersaM2018aMgefaMjnnbkel 10.3 65

114 zffectMofMheatMtreatmentMonMphysicalaMstructuralaMthermalMandMmorphologicalMcharacteristicsMofMzeinM
inMethanolbwaterMsolutioncMFoodgHydrocolloidsaM2016aMjmaMffbfn 10.6 64

113 StructureMandMantimicrobialMmechanismMofMebpolylysinebchitosanMconjugatesMthroughM−aillardM
reactioncMInternationalgJournalgofgBiologicalgMacromoleculesaM2014aMleaMiglbhi 7.9 62

112 xovalentMcomplexationMandMfunctionalMevaluationMofMUbVbepigallocatechinMgallateMandM˛–blactalbumincM
FoodgChemistryaM2014aMfjeaMhifbl 8.5 59

111 γreparationMofMcurcuminbloadedMemulsionMusingMhighMpressureMhomogenizationoMImpactMofMoilMphaseM
andMconcentrationMonMphysicochemicalMstabilitycMLWTgygFoodgSciencegandgTechnologyaM2017aMmiaMhibik 5.4 53
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110 InfluenceMofMsoybeanMsolubleMpolysaccharidesMandMbeetMpectinMonMtheMphysicochemicalMpropertiesMofM
lactoferrinbcoatedMorangeMoilMemulsioncMFoodgHydrocolloidsaM2015aMiiaMiihbijg 10.6 53

109 zxtractionMandManalysisMofMantioxidantMcompoundsMfromMtheMresiduesMofMvsparagusMofficinalisMLcM
JournalgofgFoodgSciencegandgTechnologyaM2015aMjgaMgkneblee 3.3 52

108 ImpactMofMchitosanâ��z–x–MconjugatesMonMphysicochemicalMstabilityMof´ ˛†bcaroteneMemulsioncMFoodg
HydrocolloidsaM2014aMhnaMfkhbfle 10.6 52

107 TheMstabilizationMandMreleaseMperformancesMofMcurcuminbloadedMliposomesMcoatedMbyMhighMandMlowM
molecularMweightMchitosancMFoodgHydrocolloidsaM2020aMnnaMfejhjj 10.6 52

106 zffectMofM˛†bsitosterolMonMtheMcurcuminbloadedMliposomesoMVesicleMcharacteristicsaMphysicochemicalM
stabilityaMinMvitroMreleaseMandMbioavailabilitycMFoodgChemistryaM2019aMgnhaMngbfeg 8.5 48

105 InfluenceMofMinterfacialMcompositionsMonMtheMmicrostructureaMphysiochemicalMstabilityaMlipidMdigestionM
andM˛†bcaroteneMbioaccessibilityMofMγickeringMemulsionscMFoodgHydrocolloidsaM2020aMfeiaMfejlhm 10.6 47

104 αovelMwilayerMzmulsionsMxostabilizedMbyMZeinMxolloidalMγarticlesMandMγropyleneM–lycolMvlginateaMγartM
foM•abricationMandMxharacterizationcMJournalgofgAgriculturalgandgFoodgChemistryaM2019aMklaMffnlbfgem 5.7 42

103 znhancedMstabilityaMstructuralMcharacterizationMandMsimulatedMgastrointestinalMdigestionMofM
coenzymeMκfeMloadedMternaryMnanoparticlescMFoodgHydrocolloidsaM2019aMniaMhhhbhii 10.6 40

102 •abricationaMcharacterizationMandMinMvitroMdigestionMofMfoodMgradeMcomplexMnanoparticlesMforM
cobdeliveryMofMresveratrolMandMcoenzymeMκfecMFoodgHydrocolloidsaM2020aMfejaMfejlnf 10.6 40

101 vMnovelMcopigmentMofMquercetagetinMforMstabilizationMofMgrapeMskinManthocyaninscMFoodgChemistryaM
2015aMfkkaMjebjj 8.5 38

100 znzymebInitiatedMκuinonebxhitosanMxonjugationMxhemistryoMTowardMvM–eneralMinMSituMStrategyMforM
 ighbThroughputMγhotoelectrochemicalMznzymaticMwioanalysiscMAnalyticalgChemistryaM2018aMneaMfingbfinl7.8 37

99
InMvitroMcytotoxicityaMinMvivoMbiodistributionMandMantitumorMactivityMofM γ−vM
copolymerbjbfluorouracilMconjugatescMEuropeangJournalgofgPharmaceuticsgandgBiopharmaceuticsaM
2008aMleaMllebk

5.7 37

98 γickeringMemulsionMgelsMstabilizedMbyMhighMhydrostaticMpressurebinducedMwheyMproteinMisolateMgelM
particlesoMxharacterizationMandMencapsulationMofMcurcumincMFoodgResearchgInternationalaM2020aMfhgaMfenehg7 36

97
InfluenceMofMcalciumMionsMonMtheMstabilityaMmicrostructureMandMinMvitroMdigestionMfateMofM
zeinbpropyleneMglycolMalginatebteaMsaponinMternaryMcomplexMparticlesMforMtheMdeliveryMofMresveratrolcM
FoodgHydrocolloidsaM2020aMfekaMfejmmk

10.6 36

96 ImpactMofM ighM ydrostaticMγressureMonMtheMzmulsifyingMγropertiesMofMWheyMγroteinM
Isolateâ��xhitosanM−ixturescMFoodgandgBioprocessgTechnologyaM2013aMkaMfegibfehf 5.1 36

95 xharacterizationMofMchitosanbferulicMacidMconjugatesMandMtheirMapplicationMinMtheMdesignMofM
˛†bcaroteneMbilayerMemulsionsMwithMpropyleneMglycolMalginatecMFoodgHydrocolloidsaM2018aMmeaMgmfbgnf 10.6 36

94 TuberousMsclerosisMcomplexMfbmechanisticMtargetMofMrapamycinMcomplexMfMsignalingMdeterminesM
brownbtobwhiteMadipocyteMphenotypicMswitchcMDiabetesaM2015aMkiaMjfnbgm 0.9 35

93
αovelMcolloidalMparticlesMandMnaturalMsmallMmolecularMsurfactantsMcobstabilizedMγickeringMemulsionsM
withMhierarchicalMinterfacialMstructureoMznhancedMstabilityMandMcontrollableMlipolysiscMJournalgofg
ColloidgandgInterfacegScienceaM2020aMjkhaMgnfbhel

9.3 35
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92
αovelMwilayerMzmulsionsMxostabilizedMbyMZeinMxolloidalMγarticlesMandMγropyleneM–lycolMvlginatecMgcM
InfluenceMofMznvironmentalMStressesMonMStabilityMandMRheologicalMγropertiescMJournalgofgAgriculturalg
andgFoodgChemistryaM2019aMklaMfgenbfggf

5.7 35

91 γhysicalaMstructuralaMthermalMandMmorphologicalMcharacteristicsMofMzeinquercetagetinMcompositeM
colloidalMnanoparticlescMIndustrialgCropsgandgProductsaM2015aMllaMilkbimh 5.9 34

90 TheMeffectMofMsterolMderivativesMonMpropertiesMofMsoybeanMandMeggMyolkMlecithinMliposomesoMStabilityaM
structureMandMmembraneMcharacteristicscMFoodgResearchgInternationalaM2018aMfenaMgibhi 7 34

89 StudyMonMtheMtexturalMandMvolatileMcharacteristicsMofMemulsionMfilledMproteinMgelsMasMinfluencedMbyM
differentMfatMsubstitutescMFoodgResearchgInternationalaM2018aMfehaMfbl 7 34

88 StabilityMandMreleaseMperformanceMofMcurcuminbloadedMliposomesMwithMvaryingMcontentMofM
hydrogenatedMphospholipidscMFoodgChemistryaM2020aMhgkaMfgknlh 8.5 33

87
zffectsMofMyynamicM ighbγressureM−icrofluidizationMTreatmentMandMtheMγresenceMofMκuercetagetinM
onMtheMγhysicalaMStructuralaMThermalaMandM−orphologicalMxharacteristicsMofMZeinMαanoparticlescMFoodg
andgBioprocessgTechnologyaM2016aMnaMhgebhhe

5.1 33

86 xharacterizationMandMformationMmechanismMofMluteinMpickeringMemulsionMgelsMstabilizedMbyM
˛†blactoglobulinbgumMarabicMcompositeMcolloidalMnanoparticlescMFoodgHydrocolloidsaM2020aMnmaMfejglk 10.6 33

85 InfluenceMofMp aMzyTvaM˛–btocopherolaMandMWγIMoxidationMonMtheMdegradationMofM˛†bcaroteneMinM
WγIbstabilizedMoilbinbwaterMemulsionscMLWTgygFoodgSciencegandgTechnologyaM2013aMjiaMghkbgif 5.4 32

84 UtilizationMofM˛†blactoglobulinbMUâ��VbzpigallocatechinbMhbgallateUz–x–VMcompositeMcolloidalM
nanoparticlesMasMstabilizersMforMluteinMpickeringMemulsioncMFoodgHydrocolloidsaM2020aMnmaMfejgnh 10.6 32

83 –lycosylationMimprovesMtheMfunctionalMcharacteristicsMofMchlorogenicMacidâ��lactoferrinMconjugatecMRSCg
AdvancesaM2015aMjaMlmgfjblmggm 3.7 31

82 γroductionMandMcharacterizationMofMpeaMproteinMisolatebpectinMcomplexesMforMdeliveryMofMcurcuminoM
zffectMofMesterifiedMdegreeMofMpectincMFoodgHydrocolloidsaM2020aMfejaMfejlll 10.6 31

81
InfluenceMofMenvironmentalMstressesMonMtheMphysicochemicalMstabilityMofMorangeMoilMbilayerMemulsionsM
coatedMbyMlactoferrinâ��soybeanMsolubleMpolysaccharidesMandMlactoferrinâ��beetMpectincMFoodgResearchg
InternationalaM2014aMkkaMgfkbggl

7 31

80 γickeringMemulsionMgelsMstabilizedMbyMnovelMcomplexMparticlesMofMhighbpressurebinducedMWγIMgelMandM
chitosanoM•abricationaMcharacterizationMandMencapsulationcMFoodgHydrocolloidsaM2020aMfemaMfejnng 10.6 30

79 γreparationMandMfunctionalMevaluationMofMchitosanbz–x–MconjugatescMJournalgofgAppliedgPolymerg
ScienceaM2014aMfhfaMndabnda 2.9 30

78 xurcuminbloadedMpeaMproteinMisolatebhighMmethoxylMpectinMcomplexesMinducedMbyMcalciumMionsoM
xharacterizationaMstabilityMandMinMvitroMdigestibilitycMFoodgHydrocolloidsaM2020aMnmaMfejgmi 10.6 30

77 γhysicochemicalMcharacterisationMofM˛†bcaroteneMemulsionMstabilisedMbyMcovalentMcomplexesMofM
˛–blactalbuminMwithMUbVbepigallocatechinMgallateMorMchlorogenicMacidcMFoodgChemistryaM2015aMflhaMjkibm 8.5 26

76
•abricationaMγhysicochemicalMStabilityaMandM−icrostructureMofMxoenzymeMκfeMγickeringMzmulsionsM
StabilizedMbyMResveratrolbLoadedMxompositeMαanoparticlescMJournalgofgAgriculturalgandgFoodg
ChemistryaM2020aMkmaMfiejbfifm

5.7 26

75 vMcomparisonMofMphysicochemicalMandMfunctionalMpropertiesMofMicaritinbloadedMliposomesMbasedMonM
differentMsurfactantscMColloidsgandgSurfacesgA:gPhysicochemicalgandgEngineeringgAspectsaM2017aMjfmaMgfmbghf5.1 25
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74
wiocatalysisMofM eterogenouslybzxpressedMxhitosanaseMforMtheMγreparationMofMyesirableMxhitosanM
βligosaccharidesMvppliedMagainstMγhytopathogenicM•ungicMACSgSustainablegChemistrygandg
EngineeringaM2020aMmaMilmfbilnf

8.3 25

73 yevelopmentMofMstableMcurcuminMnanoemulsionsoMeffectsMofMemulsifierMtypeMandMsurfactantbtoboilM
ratioscMJournalgofgFoodgSciencegandgTechnologyaM2018aMjjaMhimjbhinl 3.3 25

72
βptimizationMofMsubcriticalMwaterMextractionMparametersMofMantioxidantMpolyphenolsMfromMseaM
buckthornMU ippophaˆ«MrhamnoidesMLcVMseedMresiduecMJournalgofgFoodgSciencegandgTechnologyaM2015aM
jgaMfjhibig

3.3 23

71 •ormationMofMsoyMproteinMisolatebcarrageenanMcomplexMcoacervatesMforMimprovedMviabilityMofM
wifidobacteriumMlongumMduringMpasteurizationMandMinMvitroMdigestioncMFoodgChemistryaM2019aMglkaMhelbhfi8.5 23

70 zffectMofMcarrierMoilsMonMtheMphysicochemicalMpropertiesMofMorangeMoilMbeverageMemulsionscMFoodg
ResearchgInternationalaM2015aMliaMgkebgkm 7 22

69
znhancingMphysicochemicalMpropertiesMofMemulsionsMbyMheteroaggregationMofMoppositelyMchargedM
lactoferrinMcoatedMluteinMdropletsMandMwheyMproteinMisolateMcoatedMy vMdropletscMFoodgChemistryaM
2018aMghnaMljbmj

8.5 22

68
SubcriticalMwaterMextractionMandMantioxidantMactivityMevaluationMwithMonblineM γLxbvwTSU´•ZVMassayMofM
phenolicMcompoundsMfromMmarigoldMUTagetesMerectaMLcVMflowerMresiduescMJournalgofgFoodgSciencegandg
TechnologyaM2015aMjgaMhmehbff

3.3 22

67 TheMzffectMofMWheyMγroteinMIsolatebyextranMxonjugatesMonMtheM•reezebThawMStabilityMofM
βilbinbWaterMzmulsionscMJournalgofgDispersiongSciencegandgTechnologyaM2010aMhgaMllbmh 1.5 22

66 zffectsMofMhighMpressureMprocessingMonMtheMstructuralMandMfunctionalMpropertiesMofMbovineM
lactoferrincMInnovativegFoodgSciencegandgEmerginggTechnologiesaM2016aMhmaMggfbghe 6.8 21

65
InhibitionMofMtheMaggregationMofMlactoferrinMandMUbVbepigallocatechinMgallateMinMtheMpresenceMofM
polyphenolsaMoligosaccharidesaMandMcollagenMpeptidecMJournalgofgAgriculturalgandgFoodgChemistryaM
2015aMkhaMjehjbij

5.7 20

64 zffectMofMgumMarabicMonMtheMstorageMstabilityMandMantibacterialMabilityMofM˛†blactoglobulinMstabilizedM
dblimoneneMemulsioncMFoodgHydrocolloidsaM2018aMmiaMljbmh 10.6 20

63 −odulationMofMphysicochemicalMpropertiesMofMemulsifiedMlipidsMbyMchitosanMadditioncMJournalgofgFoodg
EngineeringaM2013aMffiaMfbl 6 19

62 InhibitionMofMmTβRxfdγleSkëMpathwayMbyM−etforminMsynergisticallyMsensitizesMvcuteM−yeloidM
LeukemiaMtoMvrabxcMLifegSciencesaM2020aMgihaMfflglk 6.8 17

61 zffectsMofMsalinityMonMembryonicMdevelopmentaMsurvivalaMandMgrowthMofMxrassostreaMhongkongensiscM
JournalgofgOceangUniversitygofgChinaaM2014aMfhaMkkkbkle 1 17

60 SynthesesMandMbiologicalMactivityMofMchalconesbimidazoleMderivativescMResearchgongChemicalg
IntermediatesaM2013aMhnaMfehlbfeim 2.8 17

59 βptimizationMofMSupercriticalMxarbonMyioxideMzxtractionMofM–ardeniaM•ruitMβilMandMtheMvnalysisMofM
•unctionalMxomponentscMJAOCSvgJournalgofgthegAmericangOilgChemistspgSocietyaM2010aMmlaMfelfbfeln 1.8 17

58 •abricationMandMcharacterizationMofMcurcuminbloadedMpeaMproteinMisolatebsurfactantMcomplexesMatM
neutralMp cMFoodgHydrocolloidsaM2021aMfffaMfekgfi 10.6 17

57 zffectMofMtheMSolidM•atMxontentMonMγropertiesMofMzmulsionM–elsMandMStabilityMofM˛†bxarotenecMJournalg
ofgAgriculturalgandgFoodgChemistryaM2019aMklaMkikkbkilj 5.7 16

(2019-2020)

5



56
ImpactMofMmicrofluidizationMandMthermalMtreatmentMonMtheMstructureaMstabilityMandMinMvitroMdigestionM
ofMcurcuminMloadedMzeinbpropyleneMglycolMalginateMcomplexMnanoparticlescMFoodgResearchg
InternationalaM2020aMfhmaMfenmfl

7 16

55
zffectMofMsodiumMtripolyphosphateMincorporationMonMphysicalaMstructuralaMmorphologicalMandMstabilityM
characteristicsMofMzeinMandMgliadinMnanoparticlescMInternationalgJournalgofgBiologicalgMacromoleculesaM
2019aMfhkaMkjhbkke

7.9 15

54 TheMconstructionMofMresveratrolbloadedMproteinbpolysaccharidebteaMsaponinMcomplexMnanoparticlesM
forMcontrollingMphysicochemicalMstabilityMandMdigestioncMFoodgandgFunctionaM2020aMffaMnnlhbnnmh 6.1 15

53 yevelopmentMofMhighMmethoxylMpectinbsurfactantbpeaMproteinMisolateMternaryMcomplexesoM
•abricationaMcharacterizationMandMdeliveryMofMresveratrolcMFoodgChemistryaM2020aMhgfaMfgklek 8.5 15

52  ighbinternalbphaseMemulsionsMU IγzsVMforMcobencapsulationMofMprobioticsMandMcurcuminoMenhancedM
survivabilityMandMcontrolledMreleasecMFoodgandgFunctionaM2021aMfgaMlebmg 6.1 15

51
zffectsMofMmicrofluidizationMandMthermalMtreatmentMonMtheMcharacterizationMandMdigestionMofM
curcuminMloadedMproteinbpolysaccharidebteaMsaponinMcomplexMnanoparticlescMFoodgandgFunctionaM
2021aMfgaMffngbfgek

6.1 15

50
αovelM˛‡bcyclodextrinbmetalborganicMframeworksMforMencapsulationMofMcurcuminMwithMimprovedM
loadingMcapacityaMphysicochemicalMstabilityMandMcontrolledMreleaseMpropertiescMFoodgChemistryaM2021aM
hilaMfgmnlm

8.5 14

49 γreparationaMcharacterizationMandMstabilityMofMpeaMproteinMisolateMandMpropyleneMglycolMalginateM
solubleMcomplexescMLWTgygFoodgSciencegandgTechnologyaM2019aMfefaMilkbimg 5.4 14

48 zlectrostaticMdepositionMofMpolysaccharideMontoMsoftMproteinMcolloidalMparticlesoMznhancedMrigidityM
andMpotentialMapplicationMasMγickeringMemulsifierscMFoodgHydrocolloidsaM2021aMffeaMfekfil 10.6 14

47 StructuralMdesignMofMzeinbcelluloseMnanocrystalsMcorebshellMmicroparticlesMforMdeliveryMofMcurcumincM
FoodgChemistryaM2021aMhjlaMfgnmin 8.5 14

46 αonenzymaticMwrowningMxriteriaMtoMSeaMwuckthornM·uiceMduringMThermalMγrocessingcMJournalgofgFoodg
ProcessgEngineeringaM2015aMhmaMklblj 2.4 13

45 βptimizationMbyMresponseMsurfaceMmethodologyMofMsupercriticalMcarbonMdioxideMextractionMofM
flavourMcompoundsMfromMxhineseMliquorMvinassecMFlavourgandgFragrancegJournalaM2015aMheaMgljbgmf 2.5 13

44
 γLxâ��yvyâ��−Sd−SMidentificationMandM γLxâ��vwTS´•ZMonblineMantioxidantMactivityMevaluationMofM
bioactiveMcompoundsMinMliquoriceMU–lycyrrhizaMuralensisM•ischcVMextractcMEuropeangFoodgResearchgandg
TechnologyaM2015aMgieaMfehjbfeim

3.4 13

43 vdjustmentMofMtheMstructuralMandMfunctionalMpropertiesMofMokaraMproteinMbyMacidMprecipitationcMFoodg
BioscienceaM2020aMhlaMfeekll 4.9 13

42 •ormationMmechanismMandMenvironmentalMstabilityMofMwheyMproteinMisolatebzeinMcorebshellMcomplexM
nanoparticlesMusingMtheMp bshiftingMmethodcMLWTgygFoodgSciencegandgTechnologyaM2021aMfhnaMffekej 5.4 13

41 •ormulatedMproteinbpolysaccharidebsurfactantMternaryMcomplexesMforMcobencapsulationMofMcurcuminM
andMresveratroloMxharacterizationaMstabilityMandMinMvitroMdigestibilitycMFoodgHydrocolloidsaM2021aMfffaMfekgkj10.6 13

40 •unctionalMpolymorphismsMinMtheMpromoterMregionMofMmiRbflbngMclusterMareMassociatedMwithMaM
decreasedMriskMofMcolorectalMcancercMOncotargetaM2017aMmaMmgjhfbmgjie 3.3 12

39 −icellarbenhancedMultrafiltrationMforMtheMsolubilizationMofMvariousMphenolicMcompoundsMwithM
differentMsurfactantscMWatergSciencegandgTechnologyaM2015aMlgaMkghbhf 2.2 11
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38
•abricationaMstructuralMcharacterizationMandMfunctionalMattributesMofM
polysaccharidebsurfactantbproteinMternaryMcomplexesMforMdeliveryMofMcurcumincMFoodgChemistryaM
2021aMhhlaMfgmefn

8.5 11

37 βnblineM γLxbvwTSâ�¢ZMevaluationMandM γLxb−SnMidentificationMofMbioactiveMcompoundsMinMhotM
pepperMpeelMresiduescMEuropeangFoodgResearchgandgTechnologyaM2014aMghmaMmhlbmii 3.4 10

36 xharacterizationMandMantioxidantMpropertiesMofMchitosanMfilmMincorporatedMwithMmodifiedMsilicaM
nanoparticlesMasManMactiveMfoodMpackagingcMFoodgChemistryaM2022aMhlhaMfhfifi 8.5 10

35 ImprovementMofMvdiposeM−acrophageMγolarizationMinM ighM•atMyietbInducedMβbeseM– SRMënockoutM
−icecMBioMedgResearchgInternationalaM2018aMgefmaMingihgj 3 9

34 zffectMofMinterfacialMcompositionsMonMtheMphysicalMpropertiesMofMalginatebbasedMemulsionMgelsMandM
chemicalMstabilityMofMcobencapsulatedMbioactivescMFoodgHydrocolloidsaM2021aMfffaMfekhmn 10.6 9

33 xobencapsulationMofMcurcuminMandM˛†bcaroteneMinMγickeringMemulsionsMstabilizedMbyMcomplexM
nanoparticlesoMzffectsMofMmicrofluidizationMandMthermalMtreatmentcMFoodgHydrocolloidsaM2022aMfggaMfeleki10.6 9

32 VolatileMcompositionMofMeightMblueberryMcultivarsMandMtheirMrelationshipMwithMsensoryMattributescM
FlavourgandgFragrancegJournalaM2020aMhjaMiihbijh 2.5 8

31 StabilityMofM˛†bxaroteneMinMβilbinbWaterMzmulsionsMγreparedMbyM−ixedMLayerMandMwilayerMofMWheyM
γroteinMIsolateMandMweetMγectincMJournalgofgDispersiongSciencegandgTechnologyaM2013aMhiaMlmjblng 1.5 8

30 vssemblyMofMpropyleneMglycolMalginated˛†blactoglobulinMcompositeMhydrogelsMinducedMbyMethanolMforM
cobdeliveryMofMprobioticsMandMcurcumincMCarbohydrategPolymersaM2021aMgjiaMffliik 10.3 8

29
γhysicochemicalMandMinMvitroMantioxidantMpropertiesMofMpectinMextractedMfromMhotMpepperMUxapsicumM
annuumMLcMvarcMacuminatumMU•ingerhcVVMresiduesMwithMhydrochloricMandMsulfuricMacidscMJournalgofgtheg
SciencegofgFoodgandgAgricultureaM2017aMnlaMinjhbinke

4.3 7

28 zffectsMofMxhitosanMvdditionMonMInMVitroMyigestibilityMofMγroteinbxoatedMLipidMyropletscMJournalgofg
DispersiongSciencegandgTechnologyaM2015aMhkaMfjjkbfjkh 1.5 7

27 βptimizationMofMznzymaticM ydrolysisMofMxhickenM•atMinMzmulsionMbyMResponseMSurfaceM
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