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114 –ffectNofNwheyNproteinNisolateNandNphenolicNcopigmentsNinNtheNthermalNstabilityNofNmulberryN
anthocyaninNextractNatNanNacidicNpαddNFoodmChemistrybN2022bNimmbNgihffk 8.5 2

113 ReleaseNmechanismNbetweenNsarcoplasmicNproteincboundNandNfreeNheterocyclicNaminesNandNtheN
effectsNofNdietaryNadditivesNusingNanNincvitroNdigestionNmodelddNFoodmChemistrybN2022bNimmbNgigooi 8.5 0

112
TheNinhibitoryNeffectsNofNyellowNmustardNVxrassicaNjunceaWNandNitsNcharacteristicNpungentNingredientN
allylNisothiocyanateNVwβTyWNonNPhβPNformationpN ocusedNonNtheNinhibitoryNpathwaysNofNwβTydNFoodm
ChemistrybN2022bNimibNgigion

8.5 0

111 βnfluenceNofNsoybeanNisolateNonNtheNformationNofNheterocyclicNaromaticNaminesNinNroastedNporkNandN
itsNpossibleNmechanismdNFoodmChemistrybN2022bNilobNgifomn 8.5 0

110 –ffectNofNthermalNtreatmentNonNtheNmolecularclevelNinteractionsNandNantioxidantNactivitiesNinN
˛†ccaseinNandNchlorogenicNacidNcomplexesdNFoodmHydrocolloidsbN2022bNghibNgfmgmm 10.6 4

109 TheNSimultaneousN ormationNofNwcrylamidebN˛†ccarbolinesbNandNwdvancedN−lycationN–ndNProductsNinNaN
yhemicalNModelNSystempN–ffectNofNMultipleNPrecursorNwminoNwcidsddNFrontiersminmNutritionbN2022bNobNnkhmgm6.2 0

108
–ffectNofNzietaryN–xposureNtoNwcrylamideNonNziabetescwssociatedNyognitiveNzysfunctionNfromNtheN
PerspectivesNofNOxidativeNzamagebNNeuroinflammationbNandNMetabolicNzisordersddNJournalmofm
AgriculturalmandmFoodmChemistrybN2022bN

5.7 1

107 ReleaseNprofilesNofNbeefNmyofibrilNproteincboundNheterocyclicNaminesNandNeffectsNofNdietaryN
componentsNonNinNvitroNdigestionddNFoodmResearchmInternationalbN2022bNgkkbNgggffl 7

106 –nzymaticNhydrolysatesNofNsoyNproteinNpromoteNtheNphysicochemicalNstabilityNofNmulberryN
anthocyaninNextractsNinNfoodNprocessingddNFoodmChemistrybN2022bNinlbNgihngg 8.5 0

105
MitigativeNcapacityNofNKaempferiaNgalangaNLdNandNkaempferolNonNheterocyclicNaminesNandNadvancedN
glycationNendNproductsNinNroastedNbeefNpattiesNandNrelatedNmechanisticNanalysisNbyNdensityN
functionalNtheoryddNFoodmChemistrybN2022bNinkbNgihllf

8.5 0

104 TheNimmunecenhancingNeffectNandNinNvitroNantioxidantNabilityNofNdifferentNfractionsNseparatedNfromN
yollaNcoriiNasiniddNJournalmofmFoodmBiochemistrybN2022bNegjgmj 3.3

103
UnravelingNinhibitoryNeffectsNofNwlpiniaNofficinarumNαanceNandNcurcuminNonNmethylimidazoleNandN
acrylamideNinNcookiesNandNpossibleNpathwaysNrevealedNbyNelectronNparamagneticNresonanceddNFoodm
ChemistrybN2022bNinobNgiifgg

8.5 0

102
−ingerNandNcurcuminNcanNinhibitNheterocyclicNaminesNandNadvancedNglycationNendNproductsNinNroastN
beefNpattiesNbyNquenchingNfreeNradicalsNasNrevealedNbyNelectronNparamagneticNresonancedNFoodm
ControlbN2022bNgfofin

6.2 0

101 ProcessingNstagecguidedNeffectsNofNspicesNonNtheNformationNandNaccumulationNofNheterocyclicN
aminesNinNsmokedNandNcookedNsausagesdNFoodmBiosciencebN2022bNgfgmml 4.9

100  oodNphenolicsNstimulateNadipocyteNbrowningNviaNregulatingNgutNmicroecologydNCriticalmReviewsminm
FoodmSciencemandmNutritionbN2021bNgchm 11.5

99 OmnifariousNfruitNpolyphenolspNanNomnipotentNstrategyNtoNpreventNandNinterveneNdiabetesNandN
relatedNcomplicationudNCriticalmReviewsminmFoodmSciencemandmNutritionbN2021bNgcim 11.5 2

98 wlkaloidsNfromNlotusNVWpNrecentNadvancesNinNbiosynthesisbNpharmacokineticsbNbioactivitybNsafetybNandN
industrialNapplicationsdNCriticalmReviewsminmFoodmSciencemandmNutritionbN2021bNgcij 11.5 2
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97 βnNvitroNphenolicNbioaccessibilityNofNcoffeeNbeveragesNwithNmilkNandNsoyNsubjectedNtoNthermalN
treatmentNandNproteincphenolicNinteractionsdNFoodmChemistrybN2021bNgigljj 8.5 3

96 MetabolicNchangesNfromNexposureNtoNharmfulNMaillardNreactionNproductsNandNhighcfatNdietNonN
SpragueczawleyNratsdNFoodmResearchmInternationalbN2021bNgjgbNggfgho 7 5

95 zietaryNPolyphenolsNtoNyombatNNonalcoholicN attyNLiverNziseaseNviaNtheN−utcxraincLiverNwxispNwN
ReviewNofNPossibleNMechanismsdNJournalmofmAgriculturalmandmFoodmChemistrybN2021bNlobNiknkcilff 5.7 8

94
−enerationNofNSarcoplasmicNandNMyofibrillarNProteincxoundNαeterocyclicNwminesNinNyhemicalNModelN
SystemsNunderNzifferentNαeatingNTemperaturesNandNzurationsdNJournalmofmAgriculturalmandmFoodm
ChemistrybN2021bNlobNihihcihjl

5.7 6

93 βnhibitoryNeffectsNofNsoyNproteinNandNitsNhydrolysateNonNtheNdegradationNofNanthocyaninsNinNmulberryN
extractdNFoodmBiosciencebN2021bNjfbNgffogg 4.9 3

92 –ffectsNofNtenNvegetableNoilsNonNheterocyclicNamineNprofilesNinNroastedNbeefNpattiesNusingN
UPLycMSeMSNcombinedNwithNprincipalNcomponentNanalysisdNFoodmChemistrybN2021bNijmbNghnool 8.5 3

91
–ffectsNofNpostharvestNirradiationNandNsuperfineNgrindingNwallNdisruptionNtreatmentNonNtheNbioactiveN
compoundsbNendogenousNenzymeNactivitiesbNandNantioxidantNpropertiesNofNpineNVPinusNyunnanensisWN
pollenNduringNacceleratedNstoragedNLWTm-mFoodmSciencemandmTechnologybN2021bNgjjbNggghjo

5.4 3

90
ProfilesNofNinitialbNintermediatebNandNadvancedNstagesNofNharmfulNMaillardNreactionNproductsNinN
wholecmilkNpowdersNprectreatedNwithNdifferentNheatNloadsNduringNgn´ monthsNofNstoragedNFoodm
ChemistrybN2021bNikgbNghoilg

8.5 6

89 –xploringNtheNrelationshipNbetweenNpotatoNcomponentsNandNMaillardNreactionNderivativeNharmfulN
productsNusingNmultivariateNstatisticalNanalysisdNFoodmChemistrybN2021bNiiobNghmnki 8.5 7

88 wnalysisNofNtheNinteractionNbetweenNcyanidincicOcglucosideNandNcaseinNhydrolysatesNandNitsNeffectN
onNtheNantioxidantNabilityNofNtheNcomplexesdNFoodmChemistrybN2021bNijfbNghmogk 8.5 19

87
–ffectsNofNyocirradiationNandNsuperfineNgrindingNwallNdisruptionNpretreatmentNonNphenolicN
compoundsNinNpineNVPinusNyunnanensisWNpollenNandNitsNantioxidantNandN˛–cglucosidasecinhibitingN
activitiesdNFoodmChemistrybN2021bNijkbNghnnfn

8.5 4

86 –ffectNofNpreheatedNmilkNproteinsNandNbioactiveNcompoundsNonNtheNstabilityNofN
cyanidincicOcglucosidedNFoodmChemistrybN2021bNijkbNghnnho 8.5 4

85 –ffectNofNoxidationNandNhydrolysisNofNporcineNmyofibrillarNproteinNonNN˛µccarboxymethylclysineN
formationNinNmodelNsystemsdNInternationalmJournalmofmFoodmSciencemandmTechnologybN2021bNklbNifmlcifnj 3.8 0

84
QuantitationNofNfurosinebNfurfuralsbNandNadvancedNglycationNendNproductsNinNmilkNtreatedNwithN
pasteurizationNandNsterilizationNmethodsNapplicableNinNyhinadNFoodmResearchmInternationalbN2021bN
gjfbNggffnn

7 6

83 zietaryNLuteolinpNwNNarrativeNReviewN ocusingNonNβtsNPharmacokineticNPropertiesNandN–ffectsNonN
−lycolipidNMetabolismdNJournalmofmAgriculturalmandmFoodmChemistrybN2021bNlobNgjjgcgjkj 5.7 16

82 WesternNzietaryNPatternsbN oodsbNandNRiskNofN−estationalNziabetesNMellituspNwNSystematicNReviewN
andNMetacwnalysisNofNProspectiveNyohortNStudiesdNAdvancesminmNutritionbN2021bNghbNgikicgilj 10 3

81
–ffectNofN reezecThawNyyclesNonNtheNOxidationNofNProteinNandN atNandNβtsNRelationshipNwithNtheN
 ormationNofNαeterocyclicNwromaticNwminesNandNwdvancedN−lycationN–ndNProductsNinNRawNMeatdN
MoleculesbN2021bNhlbN

4.8 8

80
yompetitiveNinteractionsNamongNteaNcatechinsbNproteinsbNandNdigestiveNenzymesNmodulateNinNvitroN
proteinNdigestibilitybNcatechinNbioaccessibilitybNandNantioxidantNactivityNofNmilkNteaNbeverageNmodelN
systemsdNFoodmResearchmInternationalbN2021bNgjfbNggffkf

7 15

(2021-2021)

3



79
wssessmentNtheNinfluenceNofNsaltNandNpolyphosphateNonNproteinNoxidationNandN
N˛µcVcarboxymethylWlysineNandNN˛µcVcarboxyethylWlysineNformationNinNroastedNbeefNpattiesdNMeatm
SciencebN2021bNgmmbNgfnjno

6.4 9

78 βnteractionsNbetweenNsolubleNsoybeanNpolysaccharideNandNstarchNduringNtheNgelatinizationNandN
retrogradationpN–ffectsNofNselectedNstarchNvarietiesdNFoodmHydrocolloidsbN2021bNggnbNgflmlk 10.6 8

77 SimultaneousNdeterminationNofNtheNPhβPcprolineNadductNandNrelatedNprecursorsNbyNUPLycMSeMSNforN
confirmationNofNdirectNeliminationNofNPhβPNbyNprolinedNFoodmChemistrybN2021bNilkbNgifjnj 8.5 3

76 βnteractionNbetweenN˛†clactoglobulinNandNchlorogenicNacidNandNitsNeffectNonNantioxidantNactivityNandN
thermalNstabilitydNFoodmHydrocolloidsbN2021bNghgbNgfmfko 10.6 7

75 TheN–ffectNofN–xogenousN reeNcVyarboxymethylWLysineNonNziabeticcModelN−otocKakizakiNRatspN
MetabolomicsNwnalysisNinNSerumNandNUrinedNJournalmofmAgriculturalmandmFoodmChemistrybN2021bNlobNmnicmoi5.7 5

74 ProcessedNpotatoesNintakeNandNriskNofNtypeNhNdiabetespNaNsystematicNreviewNandNmetacanalysisNofN
nineNprospectiveNcohortNstudiesdNCriticalmReviewsminmFoodmSciencemandmNutritionbN2020bNgco 11.5 3

73 –ffectsNofNpolyphosphatesNandNsodiumNchlorideNonNheterocyclicNaminesNinNroastedNbeefNpattiesNasN
revealedNbyNUPLycMSeMSdNFoodmChemistrybN2020bNihlbNghmfgl 8.5 7

72
wnalysisNofN˛†clactoglobulincepigallocatechinNgallateNinteractionspNtheNantioxidantNcapacityNandN
effectsNofNpolyphenolsNunderNdifferentNheatingNconditionsNinNpolyphenoliccproteinNinteractionsdN
FoodmandmFunctionbN2020bNggbNinlmcinmn

6.1 22

71 NoncprecursorsNaminoNacidsNcanNinhibitN˛†ccarbolinesNthroughNfreeNradicalNscavengingNpathwaysNandN
competitiveNinhibitionNinNroastNbeefNpattiesNandNmodelNfoodNsystemsdNMeatmSciencebN2020bNglobNgfnhfi 6.4 12

70
–ffectsNofNamidesNfromNpungentNspicesNonNtheNfreeNandNproteincboundNheterocyclicNamineNprofilesN
ofNroastNbeefNpattiesNbyNUPLycMSeMSNandNmultivariateNstatisticalNanalysisdNFoodmResearchm
InternationalbN2020bNgikbNgfohoo

7 10

69 SimultaneousNgenerationNofNacrylamidebN˛†ccarbolineNheterocyclicNaminesNandNadvancedNglycationN
endsNproductsNinNanNaqueousNMaillardNreactionNmodelNsystemdNFoodmChemistrybN2020bNiihbNghminm 8.5 6

68 –ffectsNofNsoyNproteinNcompositionNinNrecombinedNsoycbasedNcreamNonNtheNstabilityNandNphysicalN
propertiesNofNwhippingNcreamdNJournalmofmthemSciencemofmFoodmandmAgriculturebN2020bNgffbNhmihchmjg 4.3 4

67 –ffectsNofN˛†ccyclodextrinbNwheyNproteinbNandNsoyNproteinNonNtheNthermalNandNstorageNstabilityNofN
anthocyaninsNobtainedNfromNpurplecfleshedNsweetNpotatoesdNFoodmChemistrybN2020bNihfbNghllkk 8.5 25

66
–ffectsNofNhighcpressureNhomogenizationbNthermalNprocessingbNandNmilkNmatrixNonNtheNinNvitroN
bioaccessibilityNofNphenolicNcompoundsNinNpomeloNandNkiwiNjuicesdNJournalmofmFunctionalmFoodsbN2020bN
ljbNgfilii

5.1 27

65 wccumulationNofNheterocyclicNaminesNacrossNlowctemperatureNsausageNprocessingNstagesNasN
revealedNbyNUPLycMSeMSdNFoodmResearchmInternationalbN2020bNgimbNgfolln 7 3

64 –ffectsNofNpreheatNtreatmentsNonNtheNcompositionbNrheologicalNpropertiesbNandNphysicalNstabilityNofN
soybeanNoilNbodiesdNJournalmofmFoodmSciencebN2020bNnkbNigkfcigko 3.4 5

63 –ffectNofNmilkNadditionNandNprocessingNonNtheNantioxidantNcapacityNandNphenolicNbioaccessibilityNofN
coffeeNbyNusingNanNinNvitroNgastrointestinalNdigestionNmodeldNFoodmChemistrybN2020bNifnbNghkkon 8.5 23

62 MacroporousNNiobiumNPhosphatecSupportedNMagnesiaNyatalystsNforNβsomerizationNofN
−lucosectoc ructosedNACSmSustainablemChemistrymandmEngineeringbN2019bNmbNnkghcnkhg 8.3 19
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61 xindingNofNaromaticNcompoundsNwithNsoyNproteinNisolateNinNanNaqueousNmodelpN–ffectNofNpαdNJournalm
ofmFoodmBiochemistrybN2019bNjibNeghngm 3.3 5

60
wnthocyaninNcompositionNandNstorageNdegradationNkineticsNofNanthocyaninscbasedNnaturalNfoodN
colourantNfromNpurplecfleshedNsweetNpotatodNInternationalmJournalmofmFoodmSciencemandmTechnologybN
2019bNkjbNhkhochkio

3.8 17

59 xindingNofNaromaNcompoundsNwithNsoyNproteinNisolateNinNaqueousNmodelpN–ffectNofNpreheatN
treatmentNofNsoyNproteinNisolatedNFoodmChemistrybN2019bNhofbNglchi 8.5 14

58 βmpactNofNsoyNproteinsbNhydrolysatesNandNmonoglyceridesNatNtheNoilewaterNinterfaceNinNemulsionsNonN
interfacialNpropertiesNandNemulsionNstabilitydNColloidsmandmSurfacesmB:mBiointerfacesbN2019bNgmmbNkkfckkn 6 36

57 ReleaseNofNantioxidantNpeptidesNfromNbuffaloNandNbovineNcaseinspNβnfluenceNofNproteasesNonN
antioxidantNcapacitiesdNFoodmChemistrybN2019bNhmjbNhlgchlm 8.5 27

56  ormationNofNNcVcarboxymethylWlysineNandNNcVcarboxyethylWlysineNduringNblackNteaNprocessingdNFoodm
ResearchmInternationalbN2019bNghgbNmincmjk 7 13

55 –ffectsNofNyatechinsNonNNcVyarboxymethylWlysineNandNNcVyarboxyethylWlysineN ormationNinN−reenN
TeaNandNModelNSystemsdNJournalmofmAgriculturalmandmFoodmChemistrybN2019bNlmbNghkjcghlf 5.7 7

54
–ffectsNofNheatingNonNtheNtotalNphenolicNcontentbNantioxidantNactivitiesNandNmainNfunctionalN
componentsNofNsimulatedNyhineseNherbNcandyNduringNboilingNprocessdNJournalmofmFoodmMeasurementm
andmCharacterizationbN2019bNgibNjmlcjnl

2.8 2

53 –ffectsNofNsmokingNorNbakingNproceduresNduringNsausageNprocessingNonNtheNformationNofN
heterocyclicNaminesNmeasuredNusingNUPLycMSeMSdNFoodmChemistrybN2019bNhmlbNgokchfg 8.5 34

52 –ffectNofNpreheatNtreatmentNofNmilkNproteinsNonNtheirNinteractionsNwithNcyanidincicOcglucosidedNFoodm
ResearchmInternationalbN2018bNgfmbNiojcjfk 7 37

51 –nzymecassistedNultrasoniccmicrowaveNsynergisticNextractionNandNUPLycQTO cMSNanalysisNofN
flavonoidsNfromNyhineseNwaterNchestnutNpeelsdNIndustrialmCropsmandmProductsbN2018bNggmbNgmocgnl 5.9 24

50 βnhibitoryNeffectsNofNSichuanNpepperNVZanthoxylumNbungeanumWNandNsanshoamideNextractNonN
heterocyclicNamineNformationNinNgrilledNgroundNbeefNpattiesdNFoodmChemistrybN2018bNhiobNgggcggn 8.5 56

49 –nhancedNyaSOcinducedNgelationNpropertiesNofNsoyNproteinNisolateNemulsionNbyNprecaggregationdN
FoodmChemistrybN2018bNhjhbNjkocjlk 8.5 40

48 –ffectNofNlipidNoxidationNonNtheNformationNofNNccarboxymethylclysineNandNNccarboxyethylclysineNinN
yhinesecstyleNsausageNduringNstoragedNFoodmChemistrybN2018bNhlobNjllcjmh 8.5 30

47 TexturalNandNRheologicalNPropertiesNofNSoyNProteinNβsolateNTofucTypeN–mulsionN−elspNβnfluenceNofN
SoybeanNVarietyNandNyoagulantNTypedNFoodmBiophysicsbN2018bNgibNihjciih 3.2 23

46 RapidNdeterminationNofNhistamineNinNfishNbyNthinclayerNchromatographycimageNanalysisNmethodN
usingNdiazotizedNvisualizationNreagentNpreparedNwithNpcnitroanilinedNAnalyticalmMethodsbN2018bNgfbNiinlciioh3.2 18

45 SynthesisNofNaNhierarchicallyNporousNniobiumNphosphateNmonolithNbyNaNsolâ��gelNmethodNforNfructoseN
dehydrationNtoNkchydroxymethylfurfuraldNCatalysismSciencemandmTechnologybN2018bNnbNilmkcilnk 5.5 16

44
StabilityNofNtheNphenolicNcompoundsNandNantioxidantNcapacityNofNfiveNfruitNVapplebNorangebNgrapebN
pomeloNandNkiwiWNjuicesNduringNin´ vitrocsimulatedNgastrointestinalNdigestiondNInternationalmJournalmofm
FoodmSciencemandmTechnologybN2018bNkibNggigcggio

3.8 34

(2018-2019)
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43 PhysicochemicalNandNfunctionalNpropertiesNofNproteinNextractsNfromNTorreyaNgrandisNseedsdNFoodm
ChemistrybN2017bNhhmbNjkicjlf 8.5 33

42 –ffectNofNxanthanNgumNonNtheNreleaseNofNstrawberryNflavorNinNformulatedNsoyNbeveragedNFoodm
ChemistrybN2017bNhhnbNkokclfg 8.5 19

41  ractionationNandNidentificationNofNnovelNantioxidantNpeptidesNfromNbuffaloNandNbovineNcaseinN
hydrolysatesdNFoodmChemistrybN2017bNhihbNmkicmlh 8.5 51

40  ormationNofN reeNandNProteincxoundNαeterocyclicNwminesNinNRoastNxeefNPattiesNwssessedNbyN
UPLycMSeMSdNJournalmofmAgriculturalmandmFoodmChemistrybN2017bNlkbNjjoicjjoo 5.7 27

39
βnhibitoryNprofilesNofNspicesNagainstNfreeNandNproteincboundNheterocyclicNaminesNofNroastNbeefN
pattiesNasNrevealedNbyNultracperformanceNliquidNchromatographyctandemNmassNspectrometryNandN
principalNcomponentNanalysisdNFoodmandmFunctionbN2017bNnbNioinciokf

6.1 10

38 βnteractionsNofNdigestiveNenzymesNandNmilkNproteinsNwithNteaNcatechinsNatNgastricNandNintestinalNpαdN
InternationalmJournalmofmFoodmSciencemandmTechnologybN2017bNkhbNhjmchkm 3.8 13

37 βnhibitoryNprofilesNofNchilliNpepperNandNcapsaicinNonNheterocyclicNamineNformationNinNroastNbeefN
pattiesdNFoodmChemistrybN2017bNhhgbNjfjcjgg 8.5 37

36 –ffectsNofNtheNsizeNandNcontentNofNproteinNaggregatesNonNtheNrheologicalNandNstructuralNpropertiesN
ofNsoyNproteinNisolateNemulsionNgelsNinducedNbyNyaSOdNFoodmChemistrybN2017bNhhgbNgifcgin 8.5 70

35 –ffectNofN erulicNwcidNonNtheN ormationNofNPyranoanthocyaninsNfromNPurpleNyornNVZeaNmaysNLdWNyobN
inNaNModelNSystemNandNTheirN–ffectsNonNyolordNInternationalmJournalmofmFoodmPropertiesbN2016bNgobNnjmcnkn3 5

34 –ffectsNofNrawNmeatNandNprocessNprocedureNonNNccarboxymethyllysineNandNNccarboxyethylclysineN
formationNinNmeatNproductsdNFoodmSciencemandmBiotechnologybN2016bNhkbNgglicggln 3 26

33 βmprovementNofNemulsifyingNpropertiesNofNsoyNproteinNthroughNselectiveNhydrolysispNβnterfacialN
shearNrheologyNofNadsorptionNlayerdNFoodmHydrocolloidsbN2016bNlfbNjkicjlf 10.6 50

32
αighNpressureNhomogenizationNprocessingbNthermalNtreatmentNandNmilkNmatrixNaffectNinNvitroN
bioaccessibilityNofNphenolicsNinNapplebNgrapeNandNorangeNjuiceNtoNdifferentNextentsdNFoodmChemistrybN
2016bNhffbNgfmcgl

8.5 87

31 –ffectNofNphenolicNcompoundsNfromNspicesNconsumedNinNyhinaNonNheterocyclicNamineNprofilesNinN
roastNbeefNpattiesNbyNUPLycMSeMSNandNmultivariateNanalysisdNMeatmSciencebN2016bNgglbNkfcm 6.4 29

30 –ffectNofNirradiationNonNN˛µccarboxymethylclysineNandNN˛µccarboxyethylclysineNformationNinNcookedN
meatNproductsNduringNstoragedNRadiationmPhysicsmandmChemistrybN2016bNghfbNmicnf 2.5 23

29 βnteractionsNofNmilkN˛–cNandN˛†ccaseinNwithNmalvidincicOcglucosideNandNtheirNeffectsNonNtheNstabilityNofN
grapeNskinNanthocyaninNextractsdNFoodmChemistrybN2016bNgoobNigjchh 8.5 92

28 βdentificationNandNQuantitationNofNwnthocyaninsNinNPurplec leshedNSweetNPotatoesNyultivatedNinN
yhinaNbyNUPLycPzwNandNUPLycQTO cMSeMSdNJournalmofmAgriculturalmandmFoodmChemistrybN2016bNljbNgmgcm 5.7 43

27 ModificationNofNsoyNproteinNhydrolysatesNbyNMaillardNreactionpN–ffectsNofNcarbohydrateNchainNlengthN
onNstructuralNandNinterfacialNpropertiesdNColloidsmandmSurfacesmB:mBiointerfacesbN2016bNginbNmfcm 6 61

26
ziscriminationNandNinvestigationNofNinhibitoryNpatternsNofNflavonoidsNandNphenolicNacidsNonN
heterocyclicNamineNformationNinNchemicalNmodelNsystemsNbyNUPLycMSNprofilingNandNchemometricsdN
EuropeanmFoodmResearchmandmTechnologybN2016bNhjhbNigicigo

3.4 16
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25
–ffectsNofNoxidisedNlinoleicNacidNonNtheNformationNofNN˛µccarboxymethylclysineNandN
N˛µccarboxyethylclysineNinNMaillardNreactionNsystemdNInternationalmJournalmofmFoodmSciencemandm
TechnologybN2016bNkgbNmjhcmkh

3.8 16

24
βnteractionNofN˛†ccaseinNwithNVâ��WcepigallocatechincicgallateNassayedNbyNfluorescenceNquenchingpN
effectNofNthermalNprocessingNtemperaturedNInternationalmJournalmofmFoodmSciencemandmTechnologybN
2016bNkgbNijhcijn

3.8 26

23 yomplexationNofNbovineN˛†clactoglobulinNwithNmalvidincicOcglucosideNandNitsNeffectNonNtheNstabilityN
ofNgrapeNskinNanthocyaninNextractsdNFoodmChemistrybN2016bNhfobNhijcjf 8.5 64

22 yhemicalNcomponentsNofNcoldNpressedNkernelNoilsNfromNdifferentNTorreyaNgrandisNcultivarsdNFoodm
ChemistrybN2016bNhfobNgolchfh 8.5 38

21 PreheatedNmilkNproteinsNimproveNtheNstabilityNofNgrapeNskinNanthocyaninsNextractsdNFoodmChemistrybN
2016bNhgfbNhhgcm 8.5 36

20  oamingNyharacteristicsNofNyommercialNSoyNProteinNβsolateNasNβnfluencedNbyNαeatcβnducedN
wggregationdNInternationalmJournalmofmFoodmPropertiesbN2015bNgnbNgngmcgnhn 3 16

19
βnteractionNofN˛†clactoglobulinNwithNVâ��WcepigallocatechincicgallateNunderNdifferentNprocessingN
conditionsNofNpαNandNtemperatureNbyNtheNfluorescenceNquenchingNmethoddNEuropeanmFoodmResearchm
andmTechnologybN2015bNhjgbNikmcill
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