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j Paper IF Citations

163 SynergisticNwnticInflammatoryN–ffectsNofNLipophilicNβrapeNSeedNProanthocyanidinNandNyamelliaNOilN
yombinationNinNLPScStimulatedNRwWhljdmNyellsddNAntioxidantsbN2022bNggbN 7.1 2

162 PickeringNemulsionNstabilizedNbyNhydrolyzedNstarchpN–ffectNofNtheNmolecularNweightddNJournalhofh
ColloidhandhInterfacehSciencebN2022bNlghbNkhkckik 9.3 2

161 yomparativeNstudyNonNtheNextractionNofNmacadamiaNVMacadamiaNintegrifoliaWNoilNusingNdifferentN
processingNmethodsdNLWThwhFoodhSciencehandhTechnologybN2022bNgkjbNgghlgj 5.4 2

160 –nzymaticNsynthesisbNcharacterizationNandNpropertiesNofNtheNproteincpolysaccharideNconjugatepNwN
reviewdNFoodhChemistrybN2022bNimhbNgigiih 8.5 6

159 PrecfermentationNofNriceNflourNforNimprovingNtheNcookingNqualityNofNextrudedNinstantNriceddNFoodh
ChemistrybN2022bNinlbNgihmkm 8.5 1

158 PectinNadsorptionNontoNandNpenetrationNintoNstarchNgranulesNandNtheNeffectNonNtheNgelatinizationN
processNandNrheologicalNpropertiesdNFoodhHydrocolloidsbN2022bNghobNgfmlgn 10.6 1

157 PreventsNkudzuNstarchNfromNagglomerationNduringNrapidNpastingNwithNhotNwaterNbyNaN
noncdestructiveNsuperheatedNsteamNtreatmentddNFoodhChemistrybN2022bNinlbNgihngo 8.5 0

156 –ffectsNofNxetaninNonNPastingbNRheologyNandNRetrogradationNPropertiesNofNzifferentNStarchesdNFoods
bN2022bNggbNglff 4.9 1

155 –ffectNofNHomogenizationNModifiedNRiceNProteinNonNtheNPastingNPropertiesNofNRiceNStarchdNFoodsbN
2022bNggbNglfg 4.9 1

154 –xtractionbNcharacterizationNandNspontaneousNgelationNmechanismNofNpectinNfromNNicandraN
physaloidesNVLinndWNβaertnNseedsddNInternationalhJournalhofhBiologicalhMacromoleculesbN2021bNgokbNkhickho7.9 5

153
MicrocapsulesNwithNslowcreleaseNcharacteristicsNpreparedNbyNsolubleNsmallNmolecularNstarchN
fractionsNthroughNtheNsprayNdryingNmethodddNInternationalhJournalhofhBiologicalhMacromoleculesbN
2021bNhffbNijcij

7.9 1

152 ImprovingNfoamNperformanceNusingNcolloidalNproteincpolyphenolNcomplexespNLactoferrinNandNtannicN
acidddNFoodhChemistrybN2021bNimmbNgigokf 8.5 2

151 –ffectiveNchangeNonNrheologyNandNstructureNpropertiesNofNxanthanNgumNbyNindustrycscaleN
microfluidizationNtreatmentdNFoodhHydrocolloidsbN2021bNghjbNgfmigo 10.6 2

150
wnNinsightNintoNheatcinducedNgelationNofNwheyNproteinNisolateâ��lactoseNmixedNandNconjugateN
solutionspNrheologicalNbehaviorbNmicrostructurebNandNmolecularNforcesdNEuropeanhFoodhResearchhandh
TechnologybN2021bNhjmbNgmggcgmhj

3.4 0

149 yomparativeNStudyNofNyhemicalNyompositionsNandNwntioxidantNyapacitiesNofNOilsNObtainedNfromNgkN
MacadamiaNVWNyultivarsNinNyhinadNFoodsbN2021bNgfbN 4.9 5

148 –ffectNofNwnnealingNonNStructuralbNPhysicochemicalbNandNInNVitroNzigestiveNPropertiesNofNStarchNfromN
yastanopsisNsclerophylladNStarchyStaerkebN2021bNmibNhgffffk 2.3 3

147 αormationbNstructureNandNpropertiesNofNtheNstarchcpolyphenolNinclusionNcomplexpNwNreviewdNTrendshinh
FoodhSciencehandhTechnologybN2021bNgghbNllmclmk 15.3 16
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146 TheNqualityNofNglutencfreeNbreadNmadeNofNbrownNriceNflourNpreparedNbyNlowNtemperatureNimpactN
milldNFoodhChemistrybN2021bNijnbNghofih 8.5 5

145 –ffectsNofNThreeNTypesNofNPolymericNProanthocyanidinsNonNPhysicochemicalNandNInNVitroNzigestiveN
PropertiesNofNPotatoNStarchdNFoodsbN2021bNgfbN 4.9 1

144 SolubleNstarchewheyNproteinNisolateNcomplexcstabilizedNhighNinternalNphaseNemulsionpNInteractionN
andNstabilitydNFoodhHydrocolloidsbN2021bNgggbNgflimm 10.6 17

143 ProteincpolyphenolNfunctionalNingredientspNTheNfoamingNpropertiesNofNlactoferrinNareNenhancedNbyN
formingNcomplexesNwithNprocyanidindNFoodhChemistrybN2021bNiiobNghngjk 8.5 29

142 TheNeffectNofNwheyNproteincpuerarinNinteractionsNonNtheNformationNandNperformanceNofNproteinN
hydrogelsdNFoodhHydrocolloidsbN2021bNggibNgfljjj 10.6 10

141 SprayNdryingNandNrehydrationNofNmacadamiaNoilcincwaterNemulsionspNImpactNofNmacadamiaNproteinN
isolateNtoNchitosanNhydrochlorideNratiodNFoodhChemistrybN2021bNijhbNghninf 8.5 4

140 wNnewNsitecspecificNmonoP–βylatedN˛†clactoglobulinNatNtheNNcterminalpN–ffectNofNdifferentNmolecularN
weightsNofNmP–βNonNitsNconformationNandNantigenicitydNFoodhChemistrybN2021bNijibNghnjfh 8.5 2

139 –ffectsNofNproanthocyanidinsNonNtheNpastingbNrheologicalNandNretrogradationNpropertiesNofNpotatoN
starchdNJournalhofhthehSciencehofhFoodhandhAgriculturebN2021bNgfgbNjmlfcjmlm 4.3 5

138 αabricationNofNOilcincWaterN–mulsionsNwithNWheyNProteinNIsolatecPuerarinNyompositespN
–nvironmentalNStabilityNandNInterfacialNxehaviordNFoodsbN2021bNgfbN 4.9 4

137
PhysicalNmodificationNonNtheNinNvitroNdigestibilityNofNTartaryNbuckwheatNstarchpNRepeatedN
retrogradationNunderNisothermalNandNnoncisothermalNconditionsdNInternationalhJournalhofhBiologicalh
MacromoleculesbN2021bNgnjbNgfhlcgfij

7.9 4

136 –ffectNofNpolymericNproanthocyanidinNonNtheNphysicochemicalNandNinNvitroNdigestiveNpropertiesNofN
differentNstarchesdNLWThwhFoodhSciencehandhTechnologybN2021bNgjnbNgggmgi 5.4 2

135 –ffectsNofNcreepingNfigNseedNpolysaccharideNonNpastingbNrheologicalbNtexturalNpropertiesNandNinNvitroN
digestibilityNofNpotatoNstarchdNFoodhHydrocolloidsbN2021bNggnbNgflngf 10.6 7

134 αabricationNandNcharacterizationNofNtheNWeOeWNmultipleNemulsionNthroughNoleogelationNofNoildNFoodh
ChemistrybN2021bNiknbNghonkl 8.5 2

133 ImpactNofNrutinNonNtheNfoamingNpropertiesNofNsoybeanNproteinpNαormationNandNcharacterizationNofN
flavonoidcproteinNcomplexesdNFoodhChemistrybN2021bNilhbNgifhin 8.5 4

132 zevelopmentNofNPectincxasedNwerogelsNwithNSeveralN–xcellentNPropertiesNforNtheNwdsorptionNofNPbddN
FoodsbN2021bNgfbN 4.9 2

131 UtilizationNofNplantcbasedNproteincpolyphenolNcomplexesNtoNformNandNstabilizeNemulsionspNPeaN
proteinsNandNgrapeNseedNproanthocyanidinsdNFoodhChemistrybN2020bNihobNghmhgo 8.5 28

130 ImprovingNorderedNarrangementNofNtheNshortcchainNamyloseclipidNcomplexNbyNnarrowingNmolecularN
weightNdistributionNofNshortcchainNamylosedNCarbohydratehPolymersbN2020bNhjfbNggliko 10.3 12

129 –ffectNofNpluronicNblockNcompositionNonNtheNstructurebNstabilitybNandNcytotoxicityNofNliposomesdN
JournalhofhDispersionhSciencehandhTechnologybN2020bNgco 1.5 1

(2020-2021)
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128 ScreeningNofNteaNsaponincdegradingNstrainNtoNdegradeNtheNresidualNteaNsaponinNinNteaNseedNcakedN
PreparativehBiochemistryhandhBiotechnologybN2020bNkfbNlomcmfm 2.4 1

127 PhytochemicalNprofilesNofNriceNandNtheirNcellularNantioxidantNactivityNagainstNwxwPNinducedNoxidativeN
stressNinNhumanNhepatocellularNcarcinomaNHepβhNcellsdNFoodhChemistrybN2020bNignbNghljnj 8.5 20

126 NovelNfolatedNpluronicNαghmNmodifiedNliposomesNforNdeliveryNofNcurcuminpNpreparationbNreleasebNandN
cytotoxicitydNJournalhofhMicroencapsulationbN2020bNimbNhhfchho 3.4 7

125 RetrogradationNpropertiesNandNinNvitroNdigestibilityNofNwildNstarchNfromNyastanopsisNsclerophylladN
FoodhHydrocolloidsbN2020bNgfibNgfkloi 10.6 8

124 wcceleratedNagingNofNriceNbyNcontrolledNmicrowaveNtreatmentdNFoodhChemistrybN2020bNihibNghlnki 8.5 14

123 StabilizationNofNpeanutNbutterNbyNriceNbranNwaxdNJournalhofhFoodhSciencebN2020bNnkbNgmoicgmon 3.4 1

122 ImprovingNinstantNpropertiesNofNkudzuNpowderNbyNextrusionNtreatmentNandNitsNrelatedNmechanismdN
FoodhHydrocolloidsbN2020bNgfgbNgfkjmk 10.6 11

121 PreparationNandNcharacterizationNofNoctenylNsuccinateN˛†climitNdextrindNCarbohydratehPolymersbN2020bN
hhobNggkkhm 10.3 6

120 –ffectNofNtriglycerideNonNcomplexationNbetweenNstarchNandNfattyNaciddNInternationalhJournalhofh
BiologicalhMacromoleculesbN2020bNgkkbNgflocgfmj 7.9 11

119 wminoNacidcamidatedNpectinpNPreparationNandNcharacterizationdNFoodhChemistrybN2020bNifobNghkmln 8.5 13

118 –ffectsNofNyontrolledNαarcInfraredNTreatmentNonNβranularNSwellingNandNRheologicalNPropertiesNofN
yropNStarchesdNStarchyStaerkebN2020bNmhbNgoffhkg 2.3 5

117
wnalysisNofNinhibitoryNinteractionNbetweenNepigallocatechinNgallateNandNalphacglucosidasepNwN
spectroscopyNandNmolecularNsimulationNstudydNSpectrochimicahActahwhParthA:hMolecularhandh
BiomolecularhSpectroscopybN2020bNhifbNggnfhi

4.4 13

116 InhibitoryNeffectsNofNorganicNacidsNonNpolyphenolNoxidasepNαromNmodelNsystemsNtoNfoodNsystemsdN
CriticalhReviewshinhFoodhSciencehandhNutritionbN2020bNlfbNikojcilhg 11.5 17

115 αabricationNofNpeaNproteinctannicNacidNcomplexespNImpactNonNformationbNstabilitybNandNdigestionNofN
flaxseedNoilNemulsionsdNFoodhChemistrybN2020bNigfbNghknhn 8.5 41

114 xindingNmechanismNandNantioxidantNcapacityNofNselectedNphenolicNacidNcN˛†ccaseinNcomplexesdNFoodh
ResearchhInternationalbN2020bNghobNgfnnfh 7 21

113 βliadinNNanoparticlesNPickeringN–mulgelsNforN˛†cyaroteneNzeliverypN–ffectNofNParticleNyoncentrationN
onNtheNStabilityNandNxioaccessibilitydNMoleculesbN2020bNhkbN 4.8 7

112 wnnealingNtreatmentNofNamyloseNandNamylopectinNextractedNfromNriceNstarchdNInternationalhJournalh
ofhBiologicalhMacromoleculesbN2020bNgljbNijolcikff 7.9 12

111 –ffectNofNthermalNprocessingNforNrutinNpreservationNonNtheNpropertiesNofNphenolicsNTNstarchNinN
TartaryNbuckwheatNachenesdNInternationalhJournalhofhBiologicalhMacromoleculesbN2020bNgljbNghmkcghni 7.9 10
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110 LiposomesNconsistingNofNpluronicNαghmNandNphospholipidpN–ffectNofNmatrixNonNmorphologybNstabilityN
andNcurcuminNdeliverydNJournalhofhDispersionhSciencehandhTechnologybN2020bNjgbNhfmchgi 1.5 9

109 zifferentialNinhibitoryNeffectsNofNorganicNacidsNonNpearNpolyphenolNoxidaseNinNmodelNsystemsNandN
pearNpureedNLWThwhFoodhSciencehandhTechnologybN2020bNggnbNgfnmfj 5.4 9

108 wNnewNprecgelatinizedNstarchNpreparingNbyNgelatinizationNandNsprayNdryingNofNriceNstarchNwithN
hydrocolloidsdNCarbohydratehPolymersbN2020bNhhobNggkjnk 10.3 10

107
wnalysesNonNtheNbindingNinteractionNbetweenNriceNglutelinNandNconjugatedNlinoleicNacidNbyN
multicspectroscopyNandNcomputationalNdockingNsimulationdNJournalhofhFoodhSciencehandhTechnologybN
2020bNkmbNnnlcnoj

3.3 2

106 MicrowaveNpretreatmentNpromotesNtheNannealingNmodificationNofNriceNstarchdNFoodhChemistrybN2020bN
ifjbNghkjih 8.5 31

105 –ffectNofNyinnamonN–ssentialNOilNNanoemulsionNyombinedNwithNwscorbicNwcidNonN–nzymaticN
xrowningNofNyloudyNwppleNJuicedNFoodhandhBioprocesshTechnologybN2020bNgibNnlfcnmf 5.1 24

104 –ncapsulationNofNLipophilicNPolyphenolsNintoNNanoliposomesNUsingNpHczrivenNMethodpNwdvantagesN
andNzisadvantagesdNJournalhofhAgriculturalhandhFoodhChemistrybN2019bNlmbNmkflcmkgg 5.7 36

103 –ffectNofNInNVitroNzigestionNonNPhytochemicalNProfilesNandNyellularNwntioxidantNwctivityNofNWholeN
βrainsdNJournalhofhAgriculturalhandhFoodhChemistrybN2019bNlmbNmfglcmfhj 5.7 29

102 SiteNspecificNP–βylationNofN˛†clactoglobulinNatNglutamineNresiduesNandNitsNinfluenceNonNconformationN
andNantigenicitydNFoodhResearchhInternationalbN2019bNghibNlhiclif 7 6

101 PhenolicsbNwntioxidantNwctivitybNandNInNVitroNStarchNzigestibilityNofN–xtrudedNxrownNRiceNInfluencedN
byNyhoerospondiasNaxillarisNαruitNPeelsNwdditiondNStarchyStaerkebN2019bNmgbNgnffijl 2.3 5

100 αormationNandNcharacterizationNofNoilcincwaterNemulsionsNstabilizedNbyNpolyphenolcpolysaccharideN
complexespNTannicNacidNandN˛†cglucandNFoodhResearchhInternationalbN2019bNghibNhllchmk 7 20

99
InvestigationNonNtheNbindingNinteractionNbetweenNriceNglutelinNandNepigallocatechincicgallateNusingN
spectroscopicNandNmolecularNdockingNsimulationdNSpectrochimicahActahwhParthA:hMolecularhandh
BiomolecularhSpectroscopybN2019bNhgmbNhgkchhh

4.4 8

98 yrystallizationNofNShortcyhainNwmylosepN–ffectNofNtheNPrecipitantdNStarchyStaerkebN2019bNmgbNgoffffm 2.3 2

97 –ffectNofNpHNonNemulsificationNperformanceNofNaNnewNfunctionalNproteinNfromNjackfruitNseedsdNFoodh
HydrocolloidsbN2019bNoibNihkciij 10.6 24

96 InvestigationNtheNinteractionNbetweenNprocyanidinNdimerNandN˛–cglucosidasepNSpectroscopicNanalysesN
andNmolecularNdockingNsimulationdNInternationalhJournalhofhBiologicalhMacromoleculesbN2019bNgifbNigkcihh7.9 48

95 ModificationNofNretrogradationNpropertyNofNriceNstarchNbyNimprovedNextrusionNcookingNtechnologydN
CarbohydratehPolymersbN2019bNhgibNgohcgon 10.3 17

94 PastingbNthermalbNandNrheologicalNpropertiesNofNriceNstarchNpartiallyNreplacedNbyNinulinNwithNdifferentN
degreesNofNpolymerizationdNFoodhHydrocolloidsbN2019bNohbNhhnchih 10.6 32

93 HydrothermalNstabilityNofNphenolicNextractsNofNbrownNricedNFoodhChemistrybN2019bNhmgbNggjcghg 8.5 23

(2019-2020)
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92 UnfoldingNandNInhibitionNofNPolyphenoloxidaseNInducedNbyNwcidicNpHNandNMildNThermalNTreatmentdN
FoodhandhBioprocesshTechnologybN2019bNghbNgofmcgogl 5.1 4

91
LipophilizedN–pigallocatechinNβallateNzerivativeN–xertsNwnticProliferationN–fficacyNthroughN
InductionNofNyellNyycleNwrrestNandNwpoptosisNonNzUgjkNHumanNProstateNyancerNyellsdNNutrientsbN
2019bNghbN

6.7 11

90 ProteincpolyphenolNinteractionsNenhanceNtheNantioxidantNcapacityNofNphenolicspNanalysisNofNriceN
glutelincprocyanidinNdimerNinteractionsdNFoodhandhFunctionbN2019bNgfbNmlkcmmj 6.1 82

89 xioaccessibilityNandNstabilityNofN˛†ccaroteneNencapsulatedNinNplantcbasedNemulsionspNimpactNofN
emulsifierNtypeNandNtannicNaciddNFoodhandhFunctionbN2019bNgfbNmhiocmhkh 6.1 20

88 –ffectNofNdynamicNhighNpressureNmicrofluidizationNonNstructureNandNstabilityNofNpluronicNαghmN
modifiedNliposomesdNJournalhofhDispersionhSciencehandhTechnologybN2019bNjfbNonhcono 1.5 8

87 yhangesNinNβranularNSwellingNandNRheologicalNPropertiesNofNαoodNyropNStarchesNModifiedNbyN
SuperheatedNSteamdNStarchyStaerkebN2019bNmgbNgnffgih 2.3 9

86
yomparisonNofNantigenicityNandNconformationalNchangesNtoN˛†clactoglobulinNfollowingNkestoseN
glycationNreactionNwithNandNwithoutNdynamicNhighcpressureNmicrofluidizationNtreatmentdNFoodh
ChemistrybN2019bNhmnbNjogcjol

8.5 5

85
wntigenicityNofN˛†clactoglobulinNreducedNbyNcombiningNwithNoleicNacidNduringNdynamicNhighcpressureN
microfluidizationpNMulticspectroscopyNandNmoleculeNdynamicsNsimulationNanalysisdNJournalhofhDairyh
SciencebN2019bNgfhbNgjkcgkj

4 9

84
TheNenhancementNofNgastrointestinalNdigestibilityNofN˛†cLβNbyNdynamicNhighcpressureN
microfluidizationNtoNreduceNitsNantigenicitydNInternationalhJournalhofhFoodhSciencehandhTechnologybN
2019bNkjbNglmmcglni

3.8 9

83 αormationNandNcharacterizationNofNtannicNacidebetacglucanNcomplexespNInfluenceNofNpHbNionicN
strengthbNandNtemperaturedNFoodhResearchhInternationalbN2019bNghfbNmjncmkk 7 26

82 ImprovingNcurcuminNsolubilityNandNbioavailabilityNbyNencapsulationNinNsaponinccoatedNcurcuminN
nanoparticlesNpreparedNusingNaNsimpleNpHcdrivenNloadingNmethoddNFoodhandhFunctionbN2018bNobNgnhocgnio6.1 91

81 StateNziagramNforNaNWaxyNRiceNStarchâ��SolubleNzietaryNαiberNyompositeNSystemdNStarchyStaerkebN
2018bNmfbNgmffhmj 2.3

80 zynamicNhighcpressureNmicrofluidizationNassistingNoctenylNsuccinicNanhydrideNmodificationNofNriceN
starchdNCarbohydratehPolymersbN2018bNgoibNiilcijh 10.3 26

79 gcxutanolcHydrochloricNwcidNHydrolysisNofNHighcwmyloseNMaizeNStarchdNStarchyStaerkebN2018bNmfbNgmffiko2.3 8

78 –nhancementNofNyurcuminNxioavailabilityNbyN–ncapsulationNinNSophorolipidcyoatedNNanoparticlespN
wnNinNVitroNandNinNVivoNStudydNJournalhofhAgriculturalhandhFoodhChemistrybN2018bNllbNgjnncgjom 5.7 105

77 InvestigationNtheNinteractionNbetweenNprocyanidinNdimerNandN˛–camylasepNSpectroscopicNanalysesN
andNmolecularNdockingNsimulationdNInternationalhJournalhofhBiologicalhMacromoleculesbN2018bNggibNjhmcjii7.9 37

76 PropertiesNofNStarchNafterN–xtrusionpNwNReviewdNStarchyStaerkebN2018bNmfbNgmffggf 2.3 50

75 –ffectNofNendogenousNproteinsNandNlipidsNonNstarchNdigestibilityNinNriceNflourdNFoodhResearchh
InternationalbN2018bNgflbNjfjcjfo 7 111
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74 zextrincuricaseNconjugatepNPreparationbNcharacterizationbNandNenzymaticNpropertiesdNInternationalh
JournalhofhBiologicalhMacromoleculesbN2018bNgggbNhncih 7.9 6

73
yomparingNtheNbindingNinteractionNbetweenN˛†clactoglobulinNandNflavonoidsNwithNdifferentNstructureN
byNmulticspectroscopyNanalysisNandNmolecularNdockingdNSpectrochimicahActahwhParthA:hMolecularhandh
BiomolecularhSpectroscopybN2018bNhfgbNgomchfl

4.4 59

72
yoencapsulationNofNVcWc–pigallocatechincicgallateNandNQuercetinNinNParticlecStabilizedNWeOeWN
–mulsionNβelspNyontrolledNReleaseNandNxioaccessibilitydNJournalhofhAgriculturalhandhFoodhChemistrybN
2018bNllbNilogciloo

5.7 114

71 TannaseNimmobilisationNbyNaminocfunctionalisedNmagneticNαeOcchitosanNnanoparticlesNandNitsN
applicationNinNteaNinfusiondNInternationalhJournalhofhBiologicalhMacromoleculesbN2018bNggjbNggijcggji 7.9 22

70 ImprovementNinNfreezecthawNstabilityNofNriceNstarchNgelNbyNinulinNandNitsNmechanismdNFoodhChemistrybN
2018bNhlnbNihjciii 8.5 56

69 –nhancementNofNtheNsolubilitybNstabilityNandNbioaccessibilityNofNquercetinNusingNproteincbasedN
excipientNemulsionsdNFoodhResearchhInternationalbN2018bNggjbNifcim 7 60

68
yomparisonNofNphytochemicalNprofilesNandNantiproliferativeNactivitiesNofNdifferentN
proanthocyanidinsNfractionsNfromNyhoerospondiasNaxillarisNfruitNpeelsdNFoodhResearchhInternationalbN
2018bNggibNhoncifn

7 13

67 βastrointestinalNαateNofNαluidNandNβelledNNutraceuticalN–mulsionspNImpactNonNProteolysisbNLipolysisbN
andNQuercetinNxioaccessibilitydNJournalhofhAgriculturalhandhFoodhChemistrybN2018bNllbNofnmcofol 5.7 29

66 ImpactNofNTitaniumNzioxideNonNtheNxioaccessibilityNofN˛†cyaroteneNinN–mulsionsNwithNzifferentN
ParticleNSizesdNJournalhofhAgriculturalhandhFoodhChemistrybN2018bNllbNoigncoihk 5.7 7

65 ModificationNofNtheNdigestibilityNofNextrudedNriceNstarchNbyNenzymeNtreatmentNV˛†camylolysisWpNwnNinN
vitroNstudydNFoodhResearchhInternationalbN2018bNgggbNkofckol 7 23

64
αabricationNandNyharacterizationNofNyurcumincLoadedNLiposomesNαormedNfromNSunflowerNLecithinpN
ImpactNofNyompositionNandN–nvironmentalNStressdNJournalhofhAgriculturalhandhFoodhChemistrybN2018bN
llbNghjhgcghjif

5.7 37

63 ModificationNofNpotatoNstarchNbyNusingNsuperheatedNsteamdNCarbohydratehPolymersbN2018bNgonbNimkcinj 10.3 52

62 PhytochemicalNprofilesNandNantioxidantNactivityNofNbrownNriceNvarietiesdNFoodhChemistrybN2017bNhhmbNjihcjji8.5 42

61 wlkylatedNpectinpNMolecularNcharacterizationbNconformationalNchangeNandNgelNpropertydNFoodh
HydrocolloidsbN2017bNlobNijgcijo 10.6 24

60 TheNrelationshipNbetweenNreducingNsugarsNandNphenolicNretentionNofNbrownNriceNafterNenzymaticN
extrusiondNJournalhofhCerealhSciencebN2017bNmjbNhjjchjo 3.8 28

59 wNstudyNofNtheNeffectNofNaminoNacidsNonNpastingNandNshortctermNretrogradationNpropertiesNofNriceN
starchNbasedNonNmolecularNdynamicsNsimulationdNStarchyStaerkebN2017bNlobNglffhin 2.3 8

58 –nhancementNofNyarotenoidNxioaccessibilityNfromNTomatoesNUsingN–xcipientN–mulsionspNInfluenceN
ofNParticleNSizedNFoodhBiophysicsbN2017bNghbNgmhcgnk 3.2 20

57 PhytochemicalNprofilesNandNantioxidantNactivityNofNprocessedNbrownNriceNproductsdNFoodhChemistrybN
2017bNhihbNlmcmn 8.5 39

(2017-2018)
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56 RelatingNphysicochemicalNpropertiesNofNalginatecHMPNcomplexesNtoNtheirNperformanceNasNdrugN
deliveryNsystemsdNJournalhofhBiomaterialshSciencevhPolymerhEditionbN2017bNhnbNhhjhchhkj 3.5 3

55 ImprovedNbioavailabilityNofNcurcuminNinNliposomesNpreparedNusingNaNpHcdrivenbNorganicNsolventcfreebN
easilyNscalableNprocessdNRSChAdvancesbN2017bNmbNhkomnchkonl 3.7 103

54 yharacterizationNofNbindingNinteractionNbetweenNriceNglutelinNandNgallicNacidpNMulticspectroscopicN
analysesNandNcomputationalNdockingNsimulationdNFoodhResearchhInternationalbN2017bNgfhbNhmjchng 7 40

53 PhysicochemicalNandNstructuralNpropertiesNofNpregelatinizedNstarchNpreparedNbyNimprovedNextrusionN
cookingNtechnologydNCarbohydratehPolymersbN2017bNgmkbNhlkchmh 10.3 85

52 PreparativeNfractionationNofNdextrinNbyNgradientNalcoholNprecipitationdNSeparationhSciencehandh
TechnologybN2017bNgcgg 2.5 1

51 PreparativeNfractionationNofNdextrinNbyNpolyethyleneNglycolpN–ffectsNofNinitialNdextrinNconcentrationN
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