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44 KafirinPNanoparticlegStabilizedPPickeringPEmulsionsPasPOralPDeliveryPVehiclestPPhysicochemicalP
StabilityPandPinPVitroPDigestionPProfilehPJournalnofnAgriculturalnandnFoodnChemistryfP2015fPpmfPkjlpmgqj 5.7 139

43 PhysicochemicalfPfunctionalfPandPbiologicalPpropertiesPofPwatergsolublePpolysaccharidesPfromPRosaP
roxburghiiPTrattPfruithPFoodnChemistryfP2018fPlnsfPklqgkmo 8.5 139

42 OptimizationPofPmicrowavegassistedPextractionPofPSargassumPthunbergiiPpolysaccharidesPandPitsP
antioxidantPandPhypoglycemicPactivitieshPCarbohydratenPolymersfP2017fPkqmfPkslgljk 10.3 98

41 StructuralPcharacterizationPandPinPvitroPfermentationPofPaPnovelPpolysaccharidePfromPSargassumP
thunbergiiPandPitsPimpactPonPgutPmicrobiotahPCarbohydratenPolymersfP2018fPkrmfPlmjglms 10.3 93

40 FractionationfPpreliminaryPstructuralPcharacterizationPandPbioactivitiesPofPpolysaccharidesPfromP
SargassumPpallidumhPCarbohydratenPolymersfP2017fPkoofPlpkglqj 10.3 81

39 EffectsPofPmaltosePonPstabilityPandPrheologicalPpropertiesPofPorangePoilgingwaterPemulsionPformedP
byPOSαPmodifiedPstarchhPFoodnHydrocolloidsfP2013fPmlfPqsgrp 10.6 73

38 PickeringPemulsionPgelPstabilizedPbyPoctenylsuccinatePquinoaPstarchPgranulePasPluteinPcarriertPRolePofP
thePgelPnetworkhPFoodnChemistryfP2020fPmjofPklonqp 8.5 70

37
PhysicochemicalPcharacterizationPandPinPvitroPhypoglycemicPactivitiesPofPpolysaccharidesPfromP
SargassumPpallidumPbyPmicrowavegassistedPaqueousPtwogphasePextractionhPInternationalnJournalnofn
BiologicalnMacromoleculesfP2018fPkjsfPmoqgmpr

7.9 62

36 SulfatedPmodificationfPcharacterizationfPantioxidantPandPhypoglycemicPactivitiesPofPpolysaccharidesP
fromPSargassumPpallidumhPInternationalnJournalnofnBiologicalnMacromoleculesfP2019fPklkfPnjqgnkn 7.9 53

35 PolysaccharidePfromPTrattPFruitPαttenuatesPHyperglycemiaPandPHyperlipidemiaPandPRegulatesP
ColonPMicrobiotaPinPDiabeticPMicehPJournalnofnAgriculturalnandnFoodnChemistryfP2020fPprfPknqgkos 5.7 49

34 PreliminaryPcharacterizationfPantioxidantPandP˛–gglucosidasePinhibitoryPactivitiesPofPpolysaccharidesP
fromPMallotusPfuretianushPCarbohydratenPolymersfP2019fPlkofPmjqgmko 10.3 48

33
αdulterationPIdentificationPofPCommercialPHoneyPwithPthePCgnPSugarPContentPofPNegativePValuesPbyP
anPElementalPαnalyzerPandPLiquidPChromatographyPCoupledPtoPIsotopePRatioPMassPSpectroscopyhP
JournalnofnAgriculturalnandnFoodnChemistryfP2016fPpnfPmlorgpo

5.7 43

32 EffectsPofPpalmPoilPonPstructuralPandPinPvitroPdigestionPpropertiesPofPcookedPricePstarcheshP
InternationalnJournalnofnBiologicalnMacromoleculesfP2018fPkjqfPkjrjgkjro 7.9 40

31 StructuralPcharacterizationPandPimmunePenhancementPactivityPofPaPnovelPpolysaccharidePfromP
MoringaPoleiferaPleaveshPCarbohydratenPolymersfP2020fPlmnfPkkorsq 10.3 38

30 StarchPgranulesPasPPickeringPemulsifierstPRolePofPoctenylsuccinylationPandPparticlePsizehPFoodn
ChemistryfP2019fPlrmfPnmqgnnn 8.5 34

29
PhysicochemicalPcharacterizationfPantioxidantPandPhypoglycemicPactivitiesPofPselenizedP
polysaccharidesPfromPSargassumPpallidumhPInternationalnJournalnofnBiologicalnMacromoleculesfP2019fP
kmlfPmjrgmko

7.9 34

28 UltrasonicPdegradationPeffectsPonPthePphysicochemicalfPrheologicalPandPantioxidantPpropertiesPofP
polysaccharidePfromPSargassumPpallidumhPCarbohydratenPolymersfP2020fPlmsfPkkplmj 10.3 32
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27 EncapsulationPofPluteinPintoPswelledPcornstarchPgranulestPStructurefPstabilityPandPinPvitroPdigestionhP
FoodnChemistryfP2018fPlprfPmplgmpr 8.5 30

26 ParticlePsizePaffectsPstructuralPandPinPvitroPdigestionPpropertiesPofPcookedPricePflourshPInternationaln
JournalnofnBiologicalnMacromoleculesfP2018fPkkrfPkpjgkpq 7.9 29

25 StructuralPcharacterizationPandPimmunomodulatoryPactivityPofPaPnewPheteropolysaccharidePfromP
PrunellaPvulgarishPFoodnandnFunctionfP2015fPpfPkooqgpq 6.1 28

24 PhysicochemicalPpropertiesPandPbioactivityPofPwheyPproteinPisolateginulinPconjugatesPobtainedPbyP
MaillardPreactionhPInternationalnJournalnofnBiologicalnMacromoleculesfP2020fPkojfPmlpgmmo 7.9 28

23 MetalgOrganicPFrameworkPBasedPonP˛–gCyclodextrinPGivesPHighPEthylenePGasPαdsorptionPCapacityP
andPStoragePStabilityhPACSnAppliednMaterialsnuamp;nInterfacesfP2020fPklfPmnjsogmnkjn 9.5 27

22
PhysicochemicalPcharacterizationfPpotentialPantioxidantPandPhypoglycemicPactivityPofP
polysaccharidePfromPSargassumPpallidumhPInternationalnJournalnofnBiologicalnMacromoleculesfP2019fP
kmsfPkjjsgkjkq

7.9 22

21
CombiningPinPvitroPdigestionPmodelPwithPcellPculturePmodeltPαssessmentPofPencapsulationPandP
deliveryPofPcurcuminPinPmilledPstarchPparticlePstabilizedPPickeringPemulsionshPInternationalnJournalnofn
BiologicalnMacromoleculesfP2019fPkmsfPskqgsln

7.9 22

20 ChemicalPCrossgLinkingPControlsPinPVitroPFecalPFermentationPRatePofPHighgαmylosePMaizePStarchesP
andPRegulatesPGutPMicrobiotaPCompositionhPJournalnofnAgriculturalnandnFoodnChemistryfP2019fPpqfPkmqlrgkmqmp5.7 22

19 PhysicochemicalPpropertiesPandPinPvitroPbioaccessibilityPofPluteinPloadedPemulsionsPstabilizedPbyP
cornPfiberPgumshPRSCnAdvancesfP2017fPqfPmrlnmgmrloj 3.7 22

18 PreparationPofPPrunellaPvulgarisPpolysaccharidegzincPcomplexPandPitsPantiproliferativePactivityPinP
HepGlPcellshPInternationalnJournalnofnBiologicalnMacromoleculesfP2016fPskfPpqkgs 7.9 21

17
ChangesPofPdigestivePandPfermentationPpropertiesPofPSargassumPpallidumPpolysaccharidePafterP
ultrasonicPdegradationPandPitsPimpactsPonPgutPmicrobiotahPInternationalnJournalnofnBiologicaln
MacromoleculesfP2020fPkpnfPknnmgknoj

7.9 19

16 αnnealingPimprovesPthePconcentrationPandPcontrolledPreleasePofPencapsulatedPethylenePinPVgtypeP
starchhPInternationalnJournalnofnBiologicalnMacromoleculesfP2019fPknkfPsnqgson 7.9 18

15 COPinclusionPcomplexesPofPGranularPVgtypePcrystallinePstarchtPStructurePandPreleasePkineticshPFoodn
ChemistryfP2019fPlrsfPknogkok 8.5 12

14
TemperaturegsensitivePpolyurethanePbTSPUcPfilmPincorporatedPwithPcarvacrolPandPcinnamylP
aldehydetPantimicrobialPactivityfPsustainedPreleasePkineticsPandPpotentialPusePasPfoodPpackagingPforP
CantonesegstylePmoonPcakehPInternationalnJournalnofnFoodnSciencenandnTechnologyfP2020fPoofPlsmgmjl

3.8 11

13 IdentificationPofPpolyphenolsPfromPRosaProxburghiiPTrattPpomacePandPevaluationPofPinPvitroPandPinP
vivoPantioxidantPactivityhhPFoodnChemistryfP2021fPmqqfPkmksll 8.5 9

12 CurrentPadvancesPinPthePantiginflammatoryPeffectsPandPmechanismsPofPnaturalPpolysaccharideshhP
CriticalnReviewsninnFoodnSciencenandnNutritionfP2022fPkglk 11.5 8

11 CharacterizationfPfunctionalPandPbiologicalPpropertiesPofPdegradedPpolysaccharidesPfromP
HylocereusPundatusPflowershPJournalnofnFoodnProcessingnandnPreservationfP2019fPnmfPekmsqm 2.1 5

10 αPpolysaccharidePfromPTrattPfruitPattenuatesPhighgfatPdietginducedPintestinalPbarrierPdysfunctionP
andPinflammationPinPmicePbyPmodulatingPthePgutPmicrobiotahhPFoodnandnFunctionfP2021fP 6.1 5
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9
PhysicochemicalfPfunctionalfPandPantioxidantPpropertiesPofPdietaryPfiberPfromPRosaProxburghiiPTrattP
fruitPmodifiedPbyPphysicalfPchemicalfPandPbiologicalPenzymePtreatmentshPJournalnofnFoodnProcessingn
andnPreservationfP2020fPnnfPeknror

2.1 5

8
PreparationPandPcharacterizationPofPchitosangbasedPediblePactivePfilmsPincorporatedPwithP
SargassumPpallidumPpolysaccharidesPbyPultrasoundPtreatmenthPInternationalnJournalnofnBiologicaln
MacromoleculesfP2021fPkrmfPnqmgnrj

7.9 5

7 EffectPofPOctenylsuccinylationPofPOxidizedPCassavaPStarchPonPGreasePResistancePandPWaterproofingP
ofPFoodPWrappingPPaperhPStarch/StaerkefP2019fPqkfPkrjjlrn 2.3 4

6 PhysicochemicalPpropertiesPandPbioactivityPofPpolysaccharidesPfromPSargassumPpallidumPbyP
fractionalPethanolPprecipitationhPInternationalnJournalnofnFoodnSciencenandnTechnologyfP2021fPopfPmompgmono3.8 3

5 InPvitroPdigestibilityPandPprebioticPactivitiesPofPaPbioactivePpolysaccharidePfromPMoringaPoleiferaP
leaveshPJournalnofnFoodnBiochemistryfP2021fPnofPekmsnn 3.3 2

4 αntioxidantPandPdigestionPpropertiesPofPpolysaccharidesPfromPRosaProxburghiiPTrattPfruitPandP
polysacchridegironPbIIIcPcomplexhPJournalnofnFoodnProcessingnandnPreservationfP2021fPnofPekopkq 2.1 2

3 DualPRolePofPαcidPRainPandPPyriculariaPoryzaePonPGrowthfPPhotosynthesisPandPChloroplastP
UltrastructurePinPRicePSeedlingshPAgronomyfP2022fPklfPopq 3.6 0

2
PreparationPandPcharacterizationPofPSargassumPpallidumPpolysaccharidePnanoparticlesPwithP
enhancedPantioxidantPactivityPandPadsorptionPcapacityhhPInternationalnJournalnofnBiologicaln
MacromoleculesfP2022fPljrfPkspgljq

7.9 0

1 CharacterizationPofPaPnovelPstarchgbasedPfoamPwithPaPtunablePreleasePofPoxygenhhPFoodnChemistryfP
2022fPmrsfPkmmjpl 8.5
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