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A Structured Pine Nut Oil Has Hypocholesterolemic Activity by Increasing LDLR Gene Expression in the
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Production of Phytosteryl Ester from Echium Oil in a Recirculating Packed Bed Reactor Using an
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Synthesis of trans-10,cis-12 conjugated linoleic acid-enriched triacylglycerols via two-step

lipase-catalyzed esterification. LWT - Food Science and Technology, 2015, 62, 249-256. 5.2 8

A triple-isotope approach for discriminating the geographic origin of Asian sesame oils. Food

Chemistry, 2015, 167, 363-3609.
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