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293 ωheIeffectsIofIantioxidantIcombinationsIonIcolorIandIlipidIoxidationIinInWcIoilIfortifiedIgroundIbeefI
pattiesXIMeatfScienceVI2005VIgZVIfhcWi 6.4 82

292 qntioxidantIqctivityIofIanIUltrafiltrationIγermeateIfromIqcidIWheyXIJournalfoffFoodfScienceVI1991VI
efVIabdhWabeZ 3.4 82

291 ynfluenceIofIwheyIproteinWbeetIpectinIconjugateIonItheIpropertiesIandIdigestibilityIofI˛†WcaroteneI
emulsionIduringIinIvitroIdigestionXIFoodfChemistryVI2014VIaefVIcgdWi 8.5 80

290 γrocessingIofIoatsIandItheIimpactIofIprocessingIoperationsIonInutritionIandIhealthIbenefitsXIBritishf
JournalfoffNutritionVI2014VIaabIιupplIbVIιehWfd 3.6 80

289 somparisonIofIriopolymerIumulsifierIγerformanceIinIvormationIandIιtabilizationIofIβrangeI
βilWinWWaterIumulsionsXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2011VIhhVIdgWee 1.8 80

288 uffectIofIinterfacialIproteinIcrossWlinkingIonItheIinIvitroIdigestibilityIofIemulsifiedIcornIoilIbyI
pancreaticIlipaseXIJournalfoffAgriculturalfandfFoodfChemistryVI2008VIefVIgdhhWid 5.7 79

287 ynfluenceIofIheatIprocessingIandIcalciumIionsIonItheIabilityIofIutωqItoIinhibitIlipidIoxidationIinI
oilWinWwaterIemulsionsIcontainingIomegaWcIfattyIacidsXIFoodfChemistryVI2006VIieVIeheWeiZ 8.5 79

286 tesignIofIfoodsIwithIbioactiveIlipidsIforIimprovedIhealthXIAnnualfReviewfoffFoodfSciencefandf
TechnologyVI2013VIdVIceWef 14.7 78

285 ympactIofIfreeIfattyIacidIconcentrationIandIstructureIonIlipidIoxidationIinIoilWinWwaterIemulsionsXI
FoodfChemistryVI2011VIabiVIhedWi 8.5 78

284 unhancementIofIcarotenoidIbioaccessibilityIfromIcarrotsIusingIexcipientIemulsionsjIinfluenceIofI
particleIsizeIofIdigestibleIlipidIdropletsXIFoodfandfFunctionVI2016VIgVIicWaZc 6.1 77

283 ωheIroleIofIstereospecificIsaturatedIfattyIacidIpositionsIonIlipidInutritionXINutritionfReviewsVI1996VI
edVIaZhWaZ 6.4 77

282
qpplicationIofImultiWcomponentIbiopolymerIlayersItoIimproveItheIfreezeâ��thawIstabilityIofI
oilWinWwaterIemulsionsjI˛†W–actoglobulinâ��˛„Wcarrageenanâ��gelatinXIJournalfoffFoodfEngineeringVI2007VI
hZVIabdfWabed

6 77

281 γrooxidantImechanismsIofIfreeIfattyIacidsIinIstrippedIsoybeanIoilWinWwaterIemulsionsXIJournalfoff
AgriculturalfandfFoodfChemistryVI2009VIegVIgaabWg 5.7 76
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280 xurdlesIinIγredictingIqntioxidantIufficacyIinIβilWinWwaterIemulsionsXITrendsfinfFoodfSciencefandf
TechnologyVI2017VIfgVIahcWaid 15.3 75

279 tietaryIstrategiesItoIimproveInutritionalIvalueVIoxidativeIstabilityVIandIsensoryIpropertiesIofI
poultryIproductsXICriticalfReviewsfinfFoodfSciencefandfNutritionVI2009VIdiVIhZZWbb 11.5 75

278 somparisonIofI×ethylationI×ethodsIforItheIεuantitationIofIsonjugatedI–inoleicIqcidIysomersXI
JournalfoffAOACfINTERNATIONALVI1993VIgfVIfddWfdi 1.7 75

277
uffectIofIstabilizationIofIriceIbranIbyIdomesticIheatingIonImechanicalIextractionIyieldVIqualityVIandI
antioxidantIpropertiesIofIcoldWpressedIriceIbranIoilIRβryzaIsaltivaI–XSXILWTfufFoodfSciencefandf
TechnologyVI2012VIdhVIbcaWbcf

5.4 74

276 vormationIandIιtabilityIofIˇ�WcIβilIumulsionWrasedIteliveryIιystemsIUsingIγlantIγroteinsIasI
umulsifiersjI–entilVIγeaVIandIvabaIreanIγroteinsXIFoodfBiophysicsVI2017VIabVIahfWaig 3.2 73

275 ynhibitionIofIlipidIoxidationIbyIencapsulationIofIemulsionIdropletsIwithinIhydrogelImicrospheresXI
FoodfChemistryVI2012VIacbVIgffWggb 8.5 73

274 shemicalIandIsensoryIanalysisIofIstrawberryIflavouredIyogurtIsupplementedIwithIanIalgaeIoilI
emulsionXIJournalfoffDairyfResearchVI2005VIgbVIcaaWf 1.6 73

273 ynhibitionIofIβstwaldIripeningIinImodelIbeverageIemulsionsIbyIadditionIofIpoorlyIwaterIsolubleI
triglycerideIoilsXIJournalfoffFoodfScienceVI2012VIggVIsccWh 3.4 70

272 ympactIofIlegumeIproteinItypeIandIlocationIonIlipidIoxidationIinIfishIoilWinWwaterIemulsionsjI–entilVI
peaVIandIfabaIbeanIproteinsXIFoodfResearchfInternationalVI2017VIaZZVIageWahe 7 68

271 γreparationIofImultipleIemulsionsIbasedIonIthermodynamicIincompatibilityIofIheatWdenaturedI
wheyIproteinIandIpectinIsolutionsXIFoodfHydrocolloidsVI2006VIbZVIehfWeie 10.6 68

270 ynhibitoryIeffectsIofIresveratrolIandIpterostilbeneIonIhumanIcolonIcancerIcellsjIaIsideWbyWsideI
comparisonXIJournalfoffAgriculturalfandfFoodfChemistryVI2011VIeiVIaZifdWgZ 5.7 67

269 ιtabilityIofIcitralIinIproteinWIandIgumIarabicWstabilizedIoilWinWwaterIemulsionsXIFoodfChemistryVI2008VI
aZfVIfihWgZe 8.5 67

268 –uteinWenrichedIemulsionWbasedIdeliveryIsystemsjIynfluenceIofIemulsifiersIandIantioxidantsIonI
physicalIandIchemicalIstabilityXIFoodfChemistryVI2018VIbdbVIcieWdZc 8.5 66

267 ympactIofIcitricIacidIonItheItendernessVImicrostructureIandIoxidativeIstabilityIofIbeefImuscleXIMeatf
ScienceVI2009VIhbVIaacWh 6.4 66

266 vabricationIandIcharacterizationIofIfilledIhydrogelIparticlesIbasedIonIsequentialIsegregativeIandI
aggregativeIbiopolymerIphaseIseparationXIFoodfHydrocolloidsVI2010VIbdVIfhiWgZa 10.6 66

265 qbilityIofIsurfaceWactiveIantioxidantsItoIinhibitIlipidIoxidationIinIoilWinWwaterIemulsionXIJournalfoff
AgriculturalfandfFoodfChemistryVI2007VIeeVIaaZebWf 5.7 66

264 –ipidIoxidationIinIaImenhadenIoilWinWwaterIemulsionIstabilizedIbyIsodiumIcaseinateIcrossWlinkedI
withItransglutaminaseXIJournalfoffAgriculturalfandfFoodfChemistryVI2006VIedVIaZbbbWg 5.7 66

263 uffectIofIantioxidantsIonIstabilizationIofImeatIproductsIfortifiedIwithInWcIfattyIacidsXIMeatfScienceVI
2006VIgbVIahWbd 6.4 66

(2006-2017)
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262 qntioxidantIactivityIofIcarnosineIinIcookedIgroundIporkXIMeatfScienceVI1993VIcdVIbdeWec 6.4 65

261 ympactIofIironIencapsulationIwithinItheIinteriorIaqueousIphaseIofIwaterWinWoilWinWwaterIemulsionsI
onIlipidIoxidationXIFoodfChemistryVI2009VIaafVIbgaWbgf 8.5 64

260 γhysicalIstructuresIinIsoybeanIoilIandItheirIimpactIonIlipidIoxidationXIJournalfoffAgriculturalfandf
FoodfChemistryVI2010VIehVIaaiicWi 5.7 63

259 ynfluenceIofIencapsulationIofIemulsifiedIlipidsIwithIchitosanIonItheirIinIvivoIdigestibilityXIFoodf
ChemistryVI2007VIaZdVIgfaWgfg 8.5 62

258 UtilizationIofIpolysaccharideIcoatingsItoIimproveIfreezeâ��thawIandIfreezeâ��dryIstabilityIofI
proteinWcoatedIlipidIdropletsXIJournalfoffFoodfEngineeringVI2008VIhfVIeZhWeah 6 62

257 ynfluenceIofIenvironmentalIstressesIonIstabilityIofIβYWIemulsionsIcontainingIcationicIdropletsI
stabilizedIbyIιtιWfishIgelatinImembranesXIJournalfoffAgriculturalfandfFoodfChemistryVI2005VIecVIdbcfWdd 5.7 62

256 vormulationIofIfoodIemulsionsIusingInaturalIemulsifiersjIUtilizationIofIquillajaIsaponinIandIsoyI
lecithinItoIfabricateIliquidIcoffeeIwhitenersXIJournalfoffFoodfEngineeringVI2017VIbZiVIaWaa 6 61

255
ynfluenceIofIanionicIdietaryIfibersIRxanthanIgumIandIpectinSIonIoxidativeIstabilityIandIlipidI
digestibilityIofIwheatIproteinWstabilizedIfishIoilWinWwaterIemulsionXIFoodfResearchfInternationalVI
2015VIgdVIacaWaci

7 61

254 ιtabilizationIofIsoybeanIoilIbodiesIusingIprotectiveIpectinIcoatingsIformedIbyIelectrostaticI
depositionXIJournalfoffAgriculturalfandfFoodfChemistryVI2008VIefVIbbdZWe 5.7 61

253 uffectIofIdietaryIcarnosineIonIplasmaIandItissueIantioxidantIconcentrationsIandIonIlipidIoxidationI
inIratIskeletalImuscleXILipidsVI1994VIbiVIdfaWf 1.6 61

252 αewIinsightsIintoItheIroleIofIironIinItheIpromotionIofIlipidIoxidationIinIbulkIoilsIcontainingIreverseI
micellesXIJournalfoffAgriculturalfandfFoodfChemistryVI2012VIfZVIcebdWcb 5.7 60

251 ympactIofIchelatorsIonItheIoxidativeIstabilityIofIwheyIproteinIisolateWstabilizedIoilWinWwaterI
emulsionsIcontainingIˇ�WcIfattyIacidsXIFoodfChemistryVI2004VIhhVIegWfb 8.5 60

250 qbilityIofIsurfactantIhydrophobicItailIgroupIsizeItoIalterIlipidIoxidationIinIoilWinWwaterIemulsionsXI
JournalfoffAgriculturalfandfFoodfChemistryVI2000VIdhVIcZggWhZ 5.7 60

249 βilWfilledIhydrogelIparticlesIforIreducedWfatIfoodIapplicationsjIvabricationVIcharacterizationVIandI
propertiesXIInnovativefFoodfSciencefandfEmergingfTechnologiesVI2013VIbZVIcbdWccd 6.8 59

248 ynhibitionIofIlipidIoxidationIinInanoemulsionsIandIfilledImicrogelsIfortifiedIwithIomegaWcIfattyIacidsI
usingIcaseinIasIaInaturalIantioxidantXIFoodfHydrocolloidsVI2017VIfcVIbdZWbdh 10.6 59

247 ζoleIofIreverseImicellesIonIlipidIoxidationIinIbulkIoilsjIimpactIofIphospholipidsIonIantioxidantI
activityIofI˛–WtocopherolIandIωroloxXIFoodfandfFunctionVI2011VIbVIcZbWi 6.1 59

246 ζelationshipIbetweenItheIphysicalIpropertiesIofIchlorogenicIacidIestersIandItheirIabilityItoIinhibitI
lipidIoxidationIinIoilWinWwaterIemulsionsXIFoodfChemistryVI2010VIaahVIhcZWhce 8.5 59

245 UltrasonicIdeterminationIofIfishIcompositionXIJournalfoffFoodfEngineeringVI1998VIceVIcbcWccg 6 59
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244 γhysicalIandIoxidativeIstabilityIofIpreWemulsifiedIoilIbodiesIextractedIfromIsoybeansXIFoodf
ChemistryVI2012VIacbVIaeadWaebZ 8.5 58

243 βxymyoglobinIβxidationIasIqffectedIbyIβxidationIγroductsIofIγhosphatidylcholineI–iposomesXI
JournalfoffFoodfScienceVI1997VIfbVIgZiWgab 3.4 58

242 ynteractionsIretweenIsarnosineIandItheItifferentIζedoxIιtatesIofI×yoglobinXIJournalfoffFoodf
ScienceVI1995VIfZVIabZaWabZd 3.4 58

241 ιtabilizationIofIorangeIoilWinWwaterIemulsionsjIqInewIroleIforIesterIgumIasIanIβstwaldIripeningI
inhibitorXIFoodfChemistryVI2011VIabhVIaZbcWaZbh 8.5 57

240 tuVu–βγ×uαωIβvI–yγytIβXytqωyβαIqαtIyαqsωyVqωyβαIβvIqαωyβXytqαωIuαZY×uιIyαIsββ†utI
γβζ†IqαtIruuvXIJournalfoffFoodfLipidsVI1994VIaVIbgcWbhc 57

239 ιtabilityIofIcitralIinIoilWinWwaterIemulsionsIpreparedIwithImediumWchainItriacylglycerolsIandI
triacetinXIJournalfoffAgriculturalfandfFoodfChemistryVI2009VIegVIaacdiWec 5.7 56

238 ynhibitionIofIcitralIdegradationIinImodelIbeverageIemulsionsIusingImicellesIandIreverseImicellesXI
FoodfChemistryVI2010VIabbVIaaaWaaf 8.5 56

237 qntioxidantIactivityIofIaIproanthocyanidinWrichIextractIfromIgrapeIseedIinIwheyIproteinIisolateI
stabilizedIalgaeIoilWinWwaterIemulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2004VIebVIebgbWf 5.7 56

236 tevelopmentIofIfoodWgradeIfilledIhydrogelsIforIoralIdeliveryIofIlipophilicIactiveIingredientsjI
pxWtriggeredIreleaseXIFoodfHydrocolloidsVI2015VIddVIcdeWceb 10.6 55

235 βxidativeIstabilityIofIuchiumIplantagineumIseedIoilIbodiesXIEuropeanfJournalfoffLipidfSciencefandf
TechnologyVI2010VIaabVIgdaWgdi 3 54

234 ymprovementIofIstabilityIofIoilWinWwaterIemulsionsIcontainingIcaseinateWcoatedIdropletsIbyI
additionIofIsodiumIalginateXIJournalfoffFoodfScienceVI2007VIgbVIueahWbd 3.4 54

233 ynfluenceIofIproteinIconcentrationIandIorderIofIadditionIonIthermalIstabilityIofIbetaWlactoglobulinI
stabilizedInWhexadecaneIoilWinWwaterIemulsionsIatIneutralIpxXILangmuirVI2005VIbaVIacdWi 4 54

232 ympactIofI–ayerIιtructureIonIγhysicalIιtabilityIandI–ipaseItigestibilityIofI–ipidItropletsIsoatedIbyI
riopolymerIαanolaminatedIsoatingsXIFoodfBiophysicsVI2011VIfVIcgWdh 3.2 53

231 ympactIofIthermalIprocessingIonItheIantioxidantImechanismsIofIcontinuousIphaseI˛†WlactoglobulinI
inIoilWinWwaterIemulsionsXIFoodfChemistryVI2007VIaZdVIadZbWadZi 8.5 53

230 ζoleIofIproteinsIinIoilWinWwaterIemulsionsIonItheIstabilityIofIlipidIhydroperoxidesXIJournalfoff
AgriculturalfandfFoodfChemistryVI2006VIedVIghgiWhd 5.7 53

229 ynfluenceIofIanIanionicIpolysaccharideIonItheIphysicalIandIoxidativeIstabilityIofIomegaWcI
nanoemulsionsjIqntioxidantIeffectsIofIalginateXIFoodfHydrocolloidsVI2016VIebVIfiZWfih 10.6 52

228 ymprovementsIinItheIformationIandIstabilityIofIfishIoilWinWwaterInanoemulsionsIusingIcarrierIoilsjI
×sωVIthymeIoilVIPIlemonIoilXIJournalfoffFoodfEngineeringVI2017VIbaaVIfZWfh 6 52

227
unhancingIαutraceuticalIrioavailabilityIfromIζawIandIsookedIVegetablesIUsingIuxcipientI
umulsionsjIynfluenceIofI–ipidIωypeIonIsarotenoidIrioaccessibilityIfromIsarrotsXIJournalfoff
AgriculturalfandfFoodfChemistryVI2015VIfcVIaZeZhWag

5.7 52

(2015-2012)

11



226 uncapsulationVIprotectionVIandIreleaseIofIpolyunsaturatedIlipidsIusingIbiopolymerWbasedIhydrogelI
particlesXIFoodfResearchfInternationalVI2014VIfdVIebZWebf 7 52

225 †ineticIandIstoichiometryIofItheIreactionIofIchlorogenicIacidIandIitsIalkylIestersIagainstItheItγγxI
radicalXIJournalfoffAgriculturalfandfFoodfChemistryVI2009VIegVIhfcWgZ 5.7 52

224 uffectIofIsoolingIandIxeatingIζatesIonIγolymorphicIωransformationsIandIwelationIofIωripalmitinI
ιolidI–ipidIαanoparticleIRι–αSIιuspensionsXIFoodfBiophysicsVI2008VIcVIaeeWafb 3.2 52

223 –ipidWbasedIfatIsubstitutesXICriticalfReviewsfinfFoodfSciencefandfNutritionVI1995VIceVIdZeWcZ 11.5 52

222 –ipidIβxidationIinI×uscleIvoodsIviaIζedoxIyronXIACSfSymposiumfSeriesVI1992VIccWed 0.4 52

221 shemicalIandIcellularIantioxidativeIpropertiesIofIthreadfinIbreamIRαemipterusIsppXSIsurimiI
byproductIhydrolysatesIfractionatedIbyIultrafiltrationXIFoodfChemistryVI2015VIafgVIgWae 8.5 50

220 ympactIofIdietaryIfiberIcoatingsIonIbehaviorIofIproteinWstabilizedIlipidIdropletsIunderIsimulatedI
gastrointestinalIconditionsXIFoodfandfFunctionVI2012VIcVIehWff 6.1 50

219 ympactIofIsurfaceIdepositionIofIlactoferrinIonIphysicalIandIchemicalIstabilityIofIomegaWcIrichIlipidI
dropletsIstabilisedIbyIcaseinateXIFoodfChemistryVI2010VIabcVIiiWaZf 8.5 50

218 yncorporationIandIstabilizationIofIomegaWcIfattyIacidsIinIsurimiImadeIfromIcodVIwadusImorhuaXI
JournalfoffAgriculturalfandfFoodfChemistryVI2004VIebVIeigWfZa 5.7 50

217 qbilityIofIaminoIacidsVIdipeptidesVIpolyaminesVIandIsulfhydrylsItoIquenchIhexanalVIaIsaturatedI
aldehydicIlipidIoxidationIproductXIJournalfoffAgriculturalfandfFoodfChemistryVI1999VIdgVIaicbWf 5.7 50

216 βptimizationIofIαanoemulsionIvabricationIUsingI×icrofluidizationjIζoleIofIιurfactantI
soncentrationIonIvormationIandIιtabilityXIFoodfBiophysicsVI2016VIaaVIebWei 3.2 49

215 wastrointestinalIfateIofIemulsionWbasedIˇ�WcIoilIdeliveryIsystemsIstabilizedIbyIplantIproteinsjI–entilVI
peaVIandIfabaIbeanIproteinsXIJournalfoffFoodfEngineeringVI2017VIbZgVIiZWih 6 48

214 qntioxidantIpropertiesIofIchlorogenicIacidIandIitsIalkylIestersIinIstrippedIcornIoilIinIcombinationI
withIphospholipidsIandYorIwaterXIJournalfoffAgriculturalfandfFoodfChemistryVI2011VIeiVIaZcfaWf 5.7 48

213 qntioxidantIandIγrooxidantIqctivityIrehaviorIofIγhospholipidsIinIιtrippedIιoybeanIβilWinWWaterI
umulsionsXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2011VIhhVIadZiWadaf 1.8 48

212 ympactIofIcosolventsIRpolyolsSIonIglobularIproteinIfunctionalityjIUltrasonicIvelocityVIdensityVIsurfaceI
tensionIandIsolubilityIstudyXIFoodfHydrocolloidsVI2008VIbbVIadgeWadhd 10.6 48

211 yncreasedIantioxidantIefficacyIofItocopherolsIbyIsurfactantIsolubilizationIinIoilWinWwaterIemulsionsXI
JournalfoffAgriculturalfandfFoodfChemistryVI2014VIfbVIaZefaWf 5.7 47

210 ynfluenceIofIinterfacialIcompositionIonIoxidativeIstabilityIofIoilWinWwaterIemulsionsIstabilizedIbyI
biopolymerIemulsifiersXIFoodfChemistryVI2012VIacaVIacdZWacdf 8.5 47

209 qntioxidantIcapacitiesIofI˛–WtocopherolVItroloxVIascorbicIacidVIandIascorbylIpalmitateIinIriboflavinI
photosensitizedIoilWinWwaterIemulsionsXIFoodfChemistryVI2012VIaccVIfhWge 8.5 47
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208 qbilityIofIironItoIpromoteIsurfactantIperoxideIdecompositionIandIoxidizeIalphaWtocopherolXIJournalf
offAgriculturalfandfFoodfChemistryVI1999VIdgVIdadfWi 5.7 47

207 yronWacceleratedIcumeneIhydroperoxideIdecompositionIinIhexadecaneIandItrilaurinIemulsionsXI
JournalfoffAgriculturalfandfFoodfChemistryVI2000VIdhVIbacWi 5.7 46

206 sharacteristicsIandIantioxidantIactivityIofIhydrolyzedI˛†Wlactoglobulinâ��glucoseI×aillardIreactionI
productsXIFoodfResearchfInternationalVI2012VIdfVIeeWfa 7 45

205 shemicalIandIantioxidantIpropertiesIofIcaseinIpeptideIandIitsIglucoseI×aillardIreactionIproductsIinI
fishIoilWinWwaterIemulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2011VIeiVIaccaaWg 5.7 45

204 ympactIofIcosolventsIonIformationIandIpropertiesIofIbiopolymerInanoparticlesIformedIbyIheatI
treatmentIofI˛†Wlactoglobulinâ��γectinIcomplexesXIFoodfHydrocolloidsVI2009VIbcVIbdeZWbdeg 10.6 45

203 ympactIofIsurfaceWactiveIcompoundsIonIphysicochemicalIandIoxidativeIpropertiesIofIedibleIoilXI
JournalfoffAgriculturalfandfFoodfChemistryVI2008VIefVIeeZWf 5.7 45

202 ympactIofIinterfacialIcompositionIonIcoWoxidationIofIlipidsIandIproteinsIinIoilWinWwaterIemulsionsjI
sompetitiveIdisplacementIofIcaseinIbyIsurfactantsXIFoodfHydrocolloidsVI2019VIhgVIbZWbh 10.6 43

201 xowItheImultipleIantioxidantIpropertiesIofIascorbicIacidIaffectIlipidIoxidationIinIoilWinWwaterI
emulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2015VIfcVIahaiWbd 5.7 43

200 ynteractionsIbetweenI˛–WtocopherolIandIrosmarinicIacidIandIitsIalkylIestersIinIemulsionsjIsynergisticVI
additiveVIorIantagonisticIeffectoXIJournalfoffAgriculturalfandfFoodfChemistryVI2012VIfZVIaZcbZWcZ 5.7 43

199 uffectIofIqntioxidantsIandIsookingIonIιtabilityIofInWcIvattyIqcidsIinIvortifiedI×eatIγroductsXI
JournalfoffFoodfScienceVI2006VIgaVIsbccWsbch 3.4 43

198 ympactIofIglycerolIonIthermostabilityIandIheatWinducedIgelationIofIbovineIserumIalbuminXIFoodf
HydrocolloidsVI2004VIahVIiaWaZZ 10.6 43

197
vabricationIofIsoncentratedIvishIβilIumulsionsIUsingItualWshannelI×icrofluidizationjIympactIofI
tropletIsoncentrationIonIγhysicalIγropertiesIandI–ipidIβxidationXIJournalfoffAgriculturalfandfFoodf
ChemistryVI2016VIfdVIiecbWieda

5.7 43

196
uffectsIofImetalIchelatorVIsodiumIazideVIandIsuperoxideIdismutaseIonItheIoxidativeIstabilityIinI
riboflavinWphotosensitizedIoilWinWwaterIemulsionIsystemsXIJournalfoffAgriculturalfandfFoodfChemistry
VI2011VIeiVIfbgaWf

5.7 42

195 uffectIofIβmegaWcIvattyIqcidsIonIsrystallizationVIγolymorphicIωransformationIandIιtabilityIofI
ωripalmitinIιolidI–ipidIαanoparticleIιuspensionsXICrystalfGrowthfandfDesignVI2009VIiVIcdZeWcdaa 3.5 42

194 qbilityIofIsurfactantImicellesItoIalterItheIphysicalIlocationIandIreactivityIofIironIinIoilWinWwaterI
emulsionXIJournalfoffAgriculturalfandfFoodfChemistryVI2002VIeZVIegZdWaZ 5.7 42

193 somparisonIofIqntioxidantIuvaluationIqssaysIforIynvestigatingIqntioxidativeIqctivityIofIwallicIqcidI
andIytsIqlkylIustersIinItifferentIvoodI×atricesXIJournalfoffAgriculturalfandfFoodfChemistryVI2017VIfeVIgeZiWgeah5.7 41

192 unhancingIvitaminIuIbioaccessibilityjIfactorsIimpactingIsolubilizationIandIhydrolysisIofI˛–WtocopherolI
acetateIencapsulatedIinIemulsionWbasedIdeliveryIsystemsXIFoodfandfFunctionVI2015VIfVIhdWig 6.1 40

191 ympactIofIynterfacialIsompositionIonI–ipidIandIγroteinIsoWβxidationIinIβilWinWWaterIumulsionsI
sontainingI×ixedIumulisifersXIJournalfoffAgriculturalfandfFoodfChemistryVI2018VIffVIddehWddfh 5.7 40

(2018-1999)
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190 sitralIstabilityIinIoilWinWwaterIemulsionsIwithIsolidIorIliquidIoctadecaneXIJournalfoffAgriculturalfandf
FoodfChemistryVI2010VIehVIeccWf 5.7 40

189 ιtabilizationIofIsoybeanIoilIbodiesIbyIenzymeIRlaccaseSIcrossWlinkingIofIadsorbedIbeetIpectinI
coatingsXIJournalfoffAgriculturalfandfFoodfChemistryVI2010VIehVIibeiWfe 5.7 40

188 ιuitabilityIofIsaturatedIaldehydesIasIlipidIoxidationImarkersIinIwashedIturkeyImeatXIMeatfScienceVI
2009VIhcVIdabWf 6.4 40

187 tevelopmentIofIyellowIpigmentationIinIsquidIR–oligoIpealiSIasIaIresultIofIlipidIoxidationXIJournalfoff
AgriculturalfandfFoodfChemistryVI2006VIedVIiefWfb 5.7 40

186 ynhibitionIofIoxidationIduringIwashingIimprovesItheIfunctionalityIofIbovineIcardiacImyofibrillarI
proteinXXIJournalfoffAgriculturalfandfFoodfChemistryVI1993VIdaVIbbfgWbbga 5.7 40

185 ιelectiveIdisruptionIofIendothelialIbarrierIfunctionIinIcultureIbyIpureIfattyIacidsIandIfattyIacidsI
derivedIfromIanimalIandIplantIfatsXIJournalfoffNutritionVI1993VIabcVIabZhWaf 4.1 40

184 ynfluenceIofIaqueousIphaseIemulsifiersIonIlipidIoxidationIinIwaterWinWwalnutIoilIemulsionsXIJournalf
offAgriculturalfandfFoodfChemistryVI2014VIfbVIbaZdWaa 5.7 39

183 ynfluenceIofItripolyphosphateIcrossWlinkingIonItheIphysicalIstabilityIandIlipaseIdigestibilityIofI
chitosanWcoatedIlipidIdropletsXIJournalfoffAgriculturalfandfFoodfChemistryVI2010VIehVIabhcWi 5.7 39

182 UseIofIUltrasoundItoItetermineIsodIvilletIsompositionXIJournalfoffFoodfScienceVI1997VIfbVIeZZWeZd 3.4 39

181 ×odulationIofIthermalIstabilityIandIheatWinducedIgelationIofI˛†WlactoglobulinIbyIhighIglycerolIandI
sorbitolIlevelsXIFoodfChemistryVI2007VIaZcVIeabWebZ 8.5 39

180 ympactIofIlipidIphysicalIstateIonItheIoxidationIofImethylIlinolenateIinIoilWinWwaterIemulsionsXI
JournalfoffAgriculturalfandfFoodfChemistryVI2005VIecVIifbdWh 5.7 39

179 ιtabilizationIofIoilWinWwaterIemulsionsIbyIcodIproteinIextractsXIJournalfoffAgriculturalfandfFoodf
ChemistryVI2004VIebVIciifWdZZa 5.7 39

178 γeroxynitritejIaIpotentialIinitiatorIofIlipidIoxidationIinIfoodXITrendsfinfFoodfSciencefandfTechnologyVI
2001VIabVIafdWagc 15.3 39

177 uffectIofIdifferentIantioxidantsIonIlycopeneIdegradationIinIoilWinWwaterIemulsionsXIEuropeanf
JournalfoffLipidfSciencefandfTechnologyVI2011VIaacVIgbdWgbi 3 38

176 vorcesIinvolvedIinImixedIporkImyofibrillarIproteinIandIcalciumIalginateIgelsXIJournalfoffAgriculturalf
andfFoodfChemistryVI1992VIdZVIeggWehZ 5.7 38

175 ympactIofIphosphatidylethanolamineIonItheIantioxidantIactivityIofI˛–WtocopherolIandItroloxIinIbulkI
oilXIJournalfoffAgriculturalfandfFoodfChemistryVI2015VIfcVIcbhhWid 5.7 37

174 βxidativeIstabilityIofInWcIfattyIacidsIencapsulatedIinIfilledIhydrogelIparticlesIandIofIporkImeatI
systemsIcontainingIthemXIFoodfChemistryVI2015VIahdVIbZgWac 8.5 37

173 voodWgradeIfilledIhydrogelsIforIoralIdeliveryIofIlipophilicIactiveIingredientsjIωemperatureWtriggeredI
releaseImicrogelsXIFoodfResearchfInternationalVI2015VIfiVIbgdWbhZ 7 37
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172 αovelIstrategiesIforIfabricatingIreducedIfatIfoodsjIxeteroaggregationIofIlipidIdropletsIwithI
polysaccharidesXIFoodfResearchfInternationalVI2012VIdhVIccgWcde 7 37

171 vormulationIandIpropertiesIofImodelIbeverageIemulsionsIstabilizedIbyIsucroseImonopalmitatejI
ynfluenceIofIpxIandIlysoWlecithinIadditionXIFoodfResearchfInternationalVI2011VIddVIcZZfWcZab 7 37

170 yncorporationIofIRnWcSIfattyIacidsIinIfoodsjIchallengesIandIopportunitiesXIJournalfoffNutritionVI2012VI
adbVIfaZιWfacι 4.1 37

169 tevelopmentIofIanIironIchelatingIpolyethyleneIfilmIforIactiveIpackagingIapplicationsXIJournalfoff
AgriculturalfandfFoodfChemistryVI2012VIfZVIbZdfWeb 5.7 36

168 uffectIofInaturalIpigmentsIonItheIoxidativeIstabilityIofIsausagesIstoredIunderIrefrigerationXIMeatf
ScienceVI2010VIhdVIgahWbf 6.4 36

167 sontrollingIlipidIoxidationIviaIaIbiomimeticIironIchelatingIactiveIpackagingImaterialXIJournalfoff
AgriculturalfandfFoodfChemistryVI2013VIfaVIabcigWdZd 5.7 35

166 ynfluenceIofIdropletIchargeIonItheIchemicalIstabilityIofIcitralIinIoilWinWwaterIemulsionsXIJournalfoff
FoodfScienceVI2010VIgeVIsecfWdZ 3.4 35

165 ympactIofI–ipidIsontentIonItheIqbilityIofIuxcipientIumulsionsItoIyncreaseIsarotenoidI
rioaccessibilityIfromIαaturalIιourcesIRζawIandIsookedIsarrotsSXIFoodfBiophysicsVI2016VIaaVIgaWhZ 3.2 34

164 ωheIufficacyIofIsompoundsIwithItifferentIγolaritiesIasIqntioxidantsIinIumulsionsIwithIβmegaWcI
–ipidsXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2011VIhhVIdhiWeZb 1.8 34

163 ympactIofIsaltIandIlipidItypeIonIinIvitroIdigestionIofIemulsifiedIlipidsXIFoodfChemistryVI2011VIabfVIaeeiWfd8.5 34

162 shemicalIandIphysicalIstabilityIofIproteinIandIgumIarabicWstabilizedIoilWinWwaterIemulsionsI
containingIlimoneneXIJournalfoffFoodfScienceVI2008VIgcVIsafgWgb 3.4 34

161 vormationIofIcolloidosomesIbyIadsorptionIofIsmallIchargedIoilIdropletsIontoItheIsurfaceIofIlargeI
oppositelyIchargedIoilIdropletsXIFoodfHydrocolloidsVI2007VIbaVIeafWebf 10.6 34

160 ympactIofIproteinWnanoparticleIinteractionsIonIgastrointestinalIfateIofIingestedInanoparticlesjIαotI
justIsimpleIproteinIcoronaIeffectsXINanoImpactVI2019VIacVIcgWdc 5.6 34

159 ×ethodsIforIevaluatingItheIpotencyIandIefficacyIofIantioxidantsXICurrentfOpinionfinfClinicalf
NutritionfandfMetabolicfCareVI2010VIacVIeahWbe 3.8 33

158 ynfluenceIofIiotaWcarrageenanIonIdropletIflocculationIofIbetaWlactoglobulinWstabilizedIoilWinWwaterI
emulsionsIduringIthermalIprocessingXILangmuirVI2004VIbZVIiefeWgZ 4 33

157 qntioxidantIqctivityIofIWaterWιolubleIvractionsIofIιalmonIιpermaryIωissueXIJournalfoffAgriculturalf
andfFoodfChemistryVI1996VIddVIafhbWafhf 5.7 33

156
ωheIynhibitionIofIqdvancedIwlycationIundIγroductsIbyIsarnosineIandIβtherIαaturalItipeptidesItoI
ζeduceItiabeticIandIqgeWζelatedIsomplicationsXIComprehensivefReviewsfinfFoodfSciencefandfFoodf
SafetyVI2018VIagVIacfgWacgh

16.4 32

155 ynfluenceIofIpxVIutωqVI˛–WtocopherolVIandIWγyIoxidationIonItheIdegradationIofI˛†WcaroteneIinI
WγyWstabilizedIoilWinWwaterIemulsionsXILWTfufFoodfSciencefandfTechnologyVI2013VIedVIbcfWbda 5.4 32
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154 γeroxynitriteWinducedIoxidationIofIlipidsjIimplicationsIforImuscleIfoodsXIJournalfoffAgriculturalfandf
FoodfChemistryVI2001VIdiVIcZgdWi 5.7 32

153
γhysicalIandIβxidativeIιtabilityIofIvlaxseedIβilWinWWaterIumulsionsIvabricatedIfromIιunflowerI
–ecithinsjIympactIofIrlendingI–ecithinsIwithItifferentIγhospholipidIγrofilesXIJournalfoffAgriculturalf
andfFoodfChemistryVI2017VIfeVIdgeeWdgfe

5.7 30

152
ynfluenceIofIpxVImetalIchelatorVIfreeIradicalIscavengerIandIinterfacialIcharacteristicsIonItheI
oxidativeIstabilityIofI˛†WcaroteneIinIconjugatedIwheyIproteinWpectinIstabilisedIemulsionXIFoodf
ChemistryVI2013VIaciVIaZihWaZd

8.5 30

151 uffectIofIheatingIoxymyoglobinIandImetmyoglobinIonItheIoxidationIofImuscleImicrosomesXIJournalf
offAgriculturalfandfFoodfChemistryVI2008VIefVIifabWbZ 5.7 30

150 somparisonIofIlowWdensityIlipoproteinImodificationIbyImyeloperoxidaseWderivedIhypochlorousIandI
hypobromousIacidsXIFreefRadicalfBiologyfandfMedicineVI2001VIcaVIfbWgb 7.8 30

149 αonenzymicIsatalystsIofI–ipidIβxidationIinI×ackerelIβrdinaryI×uscleXIJournalfoffFoodfScienceVI1990
VIeeVIieaWiec 3.4 30

148 uffectsIofIsaltsIonIoxidativeIstabilityIofIlipidsIinIωweenWbZIstabilizedIoilWinWwaterIemulsionsXIFoodf
ChemistryVI2016VIaigIγtIrVIaacZWe 8.5 29

147 ympactIofIvreeIvattyIqcidsIandIγhospholipidsIonIζeverseI×icellesIvormationIandI–ipidIβxidationIinI
rulkIβilXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2014VIiaVIdecWdfb 1.8 29

146 qIsimpleImethodIofIsupplementationIofIomegaWcIpolyunsaturatedIfattyIacidsjIuseIofIfortifiedI
yogurtIinIhealthyIvolunteersXINutritionfinfClinicalfPracticeVI2010VIbeVIfdaWe 3.6 29

145 ωheIeffectIofIdietIonIvitaminIuIintakeIandIoxidativeIstressIinIresponseItoIacuteIexerciseIinIfemaleI
athletesXIEuropeanfJournalfoffAppliedfPhysiologyVI2000VIhcVIdZWf 3.4 29

144 qssociationIsolloidsIvormedIbyI×ultipleIιurfaceIqctiveI×inorIsomponentsIandIωheirIuffectIonI
–ipidIβxidationIinIrulkIβilXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2014VIiaVIaieeWaife 1.8 28

143 riomimeticIdesignIofIchelatingIinterfacesXIJournalfoffAppliedfPolymerfScienceVI2015VIacbVI 2.9 27

142 sontrolIofIlipidIoxidationIbyInonmigratoryIactiveIpackagingIfilmsIpreparedIbyIphotoinitiatedIgraftI
polymerizationXIJournalfoffAgriculturalfandfFoodfChemistryVI2012VIfZVIggaZWh 5.7 27

141 ιynthesisIofIyminodiacetateIvunctionalizedIγolypropyleneIvilmsIandIωheirIufficacyIasIqntioxidantI
qctiveWγackagingI×aterialsXIJournalfoffAgriculturalfandfFoodfChemistryVI2016VIfdVIdfZfWag 5.7 26

140 ympactIofIqssociationIsolloidsIonI–ipidIβxidationIinIωriacylglycerolsIandIvattyIqcidIuthylIustersXI
JournalfoffAgriculturalfandfFoodfChemistryVI2015VIfcVIaZafaWi 5.7 26

139 –ipidIoxidationIinIbaseIalgaeIoilIandIwaterWinWalgaeIoilIemulsionjIympactIofInaturalIantioxidantsIandI
emulsifiersXIFoodfResearchfInternationalVI2016VIheVIafbWafi 7 26

138 ympactIofIteaIpolyphenolsIonItheIstabilityIofIoilWinWwaterIemulsionsIcoatedIbyIwheyIproteinsXIFoodf
ChemistryVI2021VIcdcVIabhddh 8.5 26

137
UtilisationIofIspontaneousIemulsificationItoIfabricateIluteinWloadedInanoemulsionWbasedIdeliveryI
systemsjIfactorsIinfluencingIparticleIsizeIandIcolourXIInternationalfJournalfoffFoodfSciencefandf
TechnologyVI2017VIebVIadZhWadaf

3.8 25
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136 ympactIofIγhospholipidsIandIωocopherolsIonItheIβxidativeIιtabilityIofIιoybeanIβilWinWWaterI
umulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2018VIffVIciciWcidh 5.7 25

135 ιolidI–ipidIαanoparticlesjIuffectIofIsarrierIβilIandIumulsifierIωypeIonIγhaseIrehaviorIandIγhysicalI
ιtabilityXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2012VIhiVIagWbh 1.8 25

134 vabricationVIcharacterizationIandIpropertiesIofIfilledIhydrogelIparticlesIformedIbyItheI
emulsionWtemplateImethodXIJournalfoffFoodfEngineeringVI2015VIaeeVIafWba 6 25

133 sompetitiveIadsorptionIofImixedIanionicIpolysaccharidesIatItheIsurfacesIofIproteinWcoatedIlipidI
dropletsXILangmuirVI2009VIbeVIbfedWfZ 4 25

132 ynfluenceIofIfreeIproteinIonIflocculationIstabilityIofIbetaWlactoglobulinIstabilizedIoilWinWwaterI
emulsionsIatIneutralIpxIandIambientItemperatureXILangmuirVI2004VIbZVIaZcidWh 4 25

131 –inoleicIacidWinducedIendothelialIcellIinjuryjIroleIofImembraneWboundIenzymeIactivitiesIandIlipidI
oxidationXIJournalfoffBiochemicalfToxicologyVI1991VIfVIbiWce 25

130 ynhibitionIofI–ipidIandIγroteinIβxidationIinIWheyWγroteinWιtabilizedIumulsionsIUsingIaIαaturalI
qntioxidantjIrlackIζiceIqnthocyaninsXIJournalfoffAgriculturalfandfFoodfChemistryVI2020VIfhVIaZadiWaZaef5.7 25

129 qntioxidantIeffectsIofImonoWIandIdiacylglycerolsIinInonWstrippedIandIstrippedIsoybeanIoilWinWwaterI
emulsionsXIFoodfResearchfInternationalVI2012VIdhVIcecWceh 7 24

128 vourierItransformIinfraredIstudiesIonItheIdissociationIbehaviorIofImetalWchelatingIpolyelectrolyteI
brushesXIACSfAppliedfMaterialsfnamp;fInterfacesVI2014VIfVIechcWg 9.5 23

127 ynfluenceIofIsucroseIonIdropletIflocculationIinIhexadecaneIoilWinWwaterIemulsionsIstabilizedIbyI
betaWlactoglobulinXIJournalfoffAgriculturalfandfFoodfChemistryVI2003VIeaVIgffWgb 5.7 23

126 αitricIoxideIsynthaseIactivityIinImuscleIfoodsXIMeatfScienceVI2002VIfbVIbbiWce 6.4 23

125 ympactIofIdietaryIconjugatedIlinoleicIacidIonItheIoxidativeIstabilityIofIratIliverImicrosomesIandI
skeletalImuscleIhomogenatesXIJournalfoffAgriculturalfandfFoodfChemistryVI2000VIdhVIdafbWg 5.7 23

124 ustablishingIιtandardsIonIsolorsIfromIαaturalIιourcesXIJournalfoffFoodfScienceVI2017VIhbVIbeciWbeec 3.4 22

123 shallengesIofIutilizingIhealthyIfatsIinIfoodsXIAdvancesfinfNutritionVI2015VIfVIcZiιWagι 10 22

122 ζelationshipIbetweenItheIγhysiochemicalIγropertiesIofIsocoaIγrocyanidinsIandIωheirIqbilityItoI
ynhibitI–ipidIβxidationIinI–iposomesXIJournalfoffAgriculturalfandfFoodfChemistryVI2018VIffVIddiZWdeZb 5.7 22

121 ympactIofIγhosphoethanolamineIζeverseI×icellesIonI–ipidIβxidationIinIrulkIβilsXIJAOCStfJournalfoff
thefAmericanfOilfChemistsofSocietyVI2014VIiaVIaicaWaicg 1.8 22

120 ydentificationIofIhydrazineIinIcommercialIpreparationsIofIcarnosineIandIitsIinfluenceIonIcarnosineQsI
antioxidativeIpropertiesXIAnalyticalfBiochemistryVI1998VIbfaVIgiWhf 3.1 22

119 yζβαIqαtIsβγγuζjIζβ–uIyαIuαZY×ysI–yγytIβXytqωyβαIβvIvyιxIιqζsβγ–qι×ysIζuωysU–U×IqωI
yαIιyωUIsβαsuαωζqωyβαιXIJournalfoffFoodfBiochemistryVI1989VIacVIagiWahf 3.3 22

(1989-2018)

17



118
ymprovingInutraceuticalIbioavailabilityIusingImixedIcolloidalIdeliveryIsystemsjIlipidInanoparticlesI
increaseItangeretinIbioaccessibilityIandIabsorptionIfromItangeretinWloadedIzeinInanoparticlesXIRSCf
AdvancesVI2015VIeVIgchibWgciZZ

3.7 21

117 ωheIabilityIofIoxygenIscavengingIpackagingItoIinhibitIvitaminIdegradationIandIlipidIoxidationIinIfishI
oilWinWwaterIemulsionsXIInnovativefFoodfSciencefandfEmergingfTechnologiesVI2018VIdgVIdfgWdge 6.8 21

116 riomimeticIpolyphenolIcoatingsIforIantioxidantIactiveIpackagingIapplicationsXIColloidsfandf
InterfacefSciencefCommunicationsVI2016VIacVIaZWac 5.4 21

115 ympactIofIshortwaveIultravioletIRUVWsSIradiationIonItheIantioxidantIactivityIofIthymeIRωhymusI
vulgarisI–XSXIFoodfChemistryVI2014VIaegVIafgWgc 8.5 21

114 ympactIofIdiacylglycerolIandImonoacylglycerolIonItheIphysicalIandIchemicalIpropertiesIofIstrippedI
soybeanIoilXIFoodfChemistryVI2014VIadbVIcfeWgb 8.5 21

113 uffectsIofIchlorophyllIphotosensitisationIonItheIoxidativeIstabilityIinIoilWinWwaterIemulsionsXIFoodf
ChemistryVI2012VIaccVIaddiWadee 8.5 20

112 ynteractionIretweenIγolarIsomponentsIandItheItegreeIofIUnsaturationIofIvattyIqcidsIonItheI
βxidativeIιtabilityIofIumulsionsXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2010VIhgVIggaWghZ 1.8 20

111 ωheIeffectIofIantioxidantsIonItheIqualityIchangesIofIcuttlefishIRιepiaIpharaonisSImuscleIduringI
frozenIstorageXILWTfufFoodfSciencefandfTechnologyVI2008VIdaVIafaWafi 5.4 20

110 ympactIofI˛µWpolylysineIandIpectinIonItheIpotentialIgastrointestinalIfateIofIemulsifiedIlipidsjIynIvitroI
mouthVIstomachIandIsmallIintestineImodelXIFoodfChemistryVI2016VIaibVIhegWfd 8.5 19

109 ynfluenceIofInonWmigratoryImetalWchelatingIactiveIpackagingIfilmIonIfoodIqualityjIimpactIonI
physicalIandIchemicalIstabilityIofIemulsionsXIFoodfChemistryVI2014VIaeaVIbegWfe 8.5 19

108 yronIchelatingIpolypropyleneIfilmsjI×anipulatingIphotoinitiatedIgraftIpolymerizationItoItailorI
chelatingIactivityXIJournalfoffAppliedfPolymerfScienceVI2014VIacaVInYaWnYa 2.9 19

107 somparisonIofIqntioxidantIsapacitiesIofIζosmarinateIqlkylIustersIinIζiboflavinIγhotosensitizedI
βilWinWWaterIumulsionsXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2013VIiZVIbbeWbcb 1.8 19

106 ×odulationIofIphysicochemicalIpropertiesIofIemulsifiedIlipidsIbyIchitosanIadditionXIJournalfoffFoodf
EngineeringVI2013VIaadVIaWg 6 19

105 somparisonIofIdropletIflocculationIinIhexadecaneIoilWinWwaterIemulsionsIstabilizedIbyI
betaWlactoglobulinIatIpxIcIandIgXILangmuirVI2004VIbZVIegecWh 4 19

104 UltrasonicIsharacterizationIofIαorthIγacificIqlbacoreIRωhunnusIalalungaSXIJournalfoffAquaticfFoodf
ProductfTechnologyVI2001VIaZVIeWbZ 1.6 19

103 tietaryIγroteinI–evelIxasI×inimalIuffectIonIvleshIεualityIofIvrozenIιtoredIιunshineIrassVI×oroneI
chrysopsIˆ�I×XIsaxatilisXIJournalfoffAppliedfAquacultureVI1996VIfVIdgWfc 0.8 19

102 ζetainingIβxidativeIιtabilityIofIumulsifiedIvoodsIbyIαovelIαonmigratoryIγolyphenolIsoatedIqctiveI
γackagingXIJournalfoffAgriculturalfandfFoodfChemistryVI2016VIfdVIeegdWhb 5.7 18

101 ωheIαeedIforIaIαewIιtepIinItheIιtudyIofI–ipidIβxidationIinIxeterophasicIιystemsXIJournalfoff
AgriculturalfandfFoodfChemistryVI2018VIffVIhdccWhdcd 5.7 18
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100 UtilizationIofIinterfacialIengineeringItoIproduceInovelIemulsionIpropertiesjIγreWmixedI
lactoferrinY˛†WlactoglobulinIproteinIemulsifiersXIFoodfResearchfInternationalVI2012VIdiVIdfWeb 7 18

99 satalysisIofI–ipidIβxidationIbyIyronIfromIanIynsolubleIvractionIofIreefItiaphragmI×uscleXIJournalf
offFoodfScienceVI1993VIehVIbccWbcf 3.4 18

98 ζoleIofIcontinuousIphaseIproteinVIRWSWepigallocatechinWcWgallateIandIcarrierIoilIonI˛†WcaroteneI
degradationIinIoilWinWwaterIemulsionsXIFoodfChemistryVI2016VIbaZVIbdbWh 8.5 18

97 qpplicationIofIflowIcytometryIasInovelItechnologyIinIstudyingIlipidIoxidationIandImassItransportI
phenomenaIinIoilWinWwaterIemulsionsXIFoodfChemistryVI2020VIcaeVIabfbbe 8.5 17

96 ynfluenceIofIfreeIfattyIacidsIonIoxidativeIstabilityIinIwaterWinWwalnutIoilIemulsionsXIEuropeanf
JournalfoffLipidfSciencefandfTechnologyVI2013VIaaeVIaZacWaZbZ 3 17

95 tevelopmentIofIyronWshelatingIγolyRethyleneIterephthalateSIγackagingIforIynhibitingI–ipidI
βxidationIinIβilWinWWaterIumulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2015VIfcVIeZeeWfZ 5.7 17

94 ynnovativeItechnologiesIinItheIcontrolIofIlipidIoxidationXILipidfTechnologyVI2012VIbdVIbgeWbgg 17

93 sorrelationIbetweenIsensoryIandIchemicalImarkersIinItheIevaluationIofIrrazilInutIoxidativeI
shelfWlifeXIEuropeanfFoodfResearchfandfTechnologyVI2011VIbccVIaZiWaaf 3.4 17

92 UltrasonicIcharacterizationIofIqtlanticImackerelIRιcomberIscombrusSXIFoodfResearchfInternationalVI
2001VIcdVIaeWbc 7 17

91 ympactIofIunvironmentalIιtressesIonIβrangeIβilWinWWaterIumulsionsIιtabilizedIbyIιucroseI
×onopalmitateIandI–ysolecithinXIJournalfoffAgriculturalfandfFoodfChemistryVI2014VIfbVIcbegWcbfa 5.7 16

90 γrooxidantIqctivityIofIγolarI–ipidIβxidationIγroductsIinIrulkIβilIandIβilWinWWaterIumulsionXIJAOCStf
JournalfoffthefAmericanfOilfChemistsofSocietyVI2012VIhiVIbahgWbaid 1.8 16

89 YellowIdiscolorationIofItheIliposomeIsystemIofIcuttlefishIRιepiaIpharaonisSIasIinfluencedIbyIlipidI
oxidationXIFoodfChemistryVI2007VIaZbVIbaiWbbd 8.5 16

88 tesignVIvabricationVIsharacterizationVIandIynIVitroItigestionIofIqlkaloidWVIsatechinWVIandIsocoaI
uxtractW–oadedI–iposomesXIJournalfoffAgriculturalfandfFoodfChemistryVI2018VIffVIabZeaWabZfe 5.7 16

87 uvaluatingIulectronIγaramagneticIζesonanceIRuγζSItoI×easureI–ipidIβxidationI–agIγhaseIforI
ιhelfW–ifeIteterminationIofIβilsXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2017VIidVIhiWig 1.8 15

86 ympactIofIγhospholipidWωocopherolIsombinationsIandIunzymeW×odifiedI–ecithinIonItheIβxidativeI
ιtabilityIofIrulkIβilXIJournalfoffAgriculturalfandfFoodfChemistryVI2019VIfgVIgiedWgifZ 5.7 15

85 unhancementIofIchemicalIstabilityIofIcurcuminWenrichedIoilWinWwaterIemulsionsjIympactIofI
antioxidantItypeIandIconcentrationXIFoodfChemistryVI2020VIcbZVIabffec 8.5 15

84 γreparationIofImetalIchelatingIactiveIpackagingImaterialsIbyIlaminatedIphotograftingI2016VIacVIcieWdZd 15

83 vormationIofIproteinWrichIcoatingsIaroundIlipidIdropletsIusingItheIelectrostaticIdepositionImethodXI
LangmuirVI2010VIbfVIgicgWde 4 15

(2010-2012)
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82 qntioxidantIuffectsIofIrerryIγhenolicsIyncorporatedIinIβilWinWWaterIumulsionsIwithIsontinuousI
γhaseI˛†W–actoglobulinXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2010VIhgVIdaiWdbh 1.8 15

81 γotentialIofIperoxynitriteItoIalterItheIcolorIofImyoglobinIinImuscleIfoodsXIJournalfoffAgriculturalf
andfFoodfChemistryVI2002VIeZVIebbZWc 5.7 15

80 tevelopmentIofIfoodWgradeIγickeringIoilWinWwaterIemulsionsjIωailoringIfunctionalityIusingImixturesI
ofIcelluloseInanocrystalsIandIlauricIarginateXIFoodfChemistryVI2020VIcbgVIabgZci 8.5 15

79 yronIchelatingIactiveIpackagingjIynfluenceIofIcompetingIionsIandIpxIvalueIonIeffectivenessIofI
solubleIandIimmobilizedIhydroxamateIchelatorsXIFoodfChemistryVI2016VIaifVIhdbWg 8.5 14

78 UtilizingI×ushroomsItoIζeduceIβverallIιodiumIinIωacoIvillingIUsingIγhysicalIandIιensoryI
uvaluationXIJournalfoffFoodfScienceVI2017VIhbVIbcgiWbchf 3.4 14

77 ympactIofIιurfaceIqctiveIsompoundsIonIyronIsatalyzedIβxidationIofI×ethylI–inolenateIinI
qβωâ��Waterâ��xexadecaneIιystemsXIFoodfBiophysicsVI2007VIbVIegWff 3.2 14

76 ζiboflavinWinducedIoxidationIinIfishIoilWinWwaterIemulsionsjIympactIofIparticleIsizeIandIopticalI
transparencyXIFoodfChemistryVI2016VIbacVIdegWdfa 8.5 14

75 ωhermallyIγrocessedIβilIuxaggeratesIsolonicIynflammationIandIsolitisWqssociatedIsolonI
ωumorigenesisIinI×iceXICancerfPreventionfResearchVI2019VIabVIgdaWgeZ 3.2 13

74 γhysicalIandIoxidationIstabilityIofIselfWemulsifyingIkrillIoilWinWwaterIemulsionsXIFoodfandfFunctionVI
2016VIgVIceiZWh 6.1 13

73 ynfluenceIofIglycerolIandIsorbitolIonIthermallyIinducedIdropletIaggregationIinIoilWinWwaterI
emulsionsIstabilizedIbyI˛†WlactoglobulinXIFoodfHydrocolloidsVI2009VIbcVIbecWbfa 10.6 13

72 γhysicochemicalIbasisIforIcosolventImodulationIofI˛†WlactoglobulinIfunctionalityjIynterfacialItensionI
studyXIFoodfResearchfInternationalVI2007VIdZVIaZihWaaZe 7 13

71 vormulatedIproteinWpolysaccharideWsurfactantIternaryIcomplexesIforIcoWencapsulationIofIcurcuminI
andIresveratroljIsharacterizationVIstabilityIandIinIvitroIdigestibilityXIFoodfHydrocolloidsVI2021VIaaaVIaZfbfe10.6 13

70 ιurfactantIsoncentrationVIqntioxidantsVIandIshelatorsIynfluencingIβxidativeIιtabilityIofI
WaterWinWWalnutIβilIumulsionsXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2015VIibVIaZicWaaZb1.8 12

69 ×ixedIplantWbasedIemulsifiersIinhibitItheIoxidationIofIproteinsIandIlipidsIinIwalnutIoilWinWwaterI
emulsionsjIqlmondIproteinIisolateWcamelliaIsaponinXIFoodfHydrocolloidsVI2020VIaZiVIaZfacf 10.6 12

68 yrreversibleIthermalIdenaturationIofIbetaWlactoglobulinIretardsIadsorptionIofIcarrageenanIontoI
betaWlactoglobulinWcoatedIdropletsXILangmuirVI2006VIbbVIgdhZWf 4 12

67 vactorsIqffectingIsatalysisIofI–ipidIβxidationIbyIaIverritinIcontainingIuxtractIofIreefI×uscleXI
JournalfoffFoodfScienceVI1991VIefVIcefWceh 3.4 12

66 ιuppressionIofIlipidIoxidationIinIphosphatidylcholineIliposomesIandIgroundIporkIbyIsprayWdriedI
porcineIplasmaXIJournalfoffAgriculturalfandfFoodfChemistryVI1991VIciVIabhhWabiZ 5.7 12

65 uffectsIofIunvironmentalIpxIonIqntioxidantIynteractionsIbetweenIζosmarinicIqcidIandI
˛–WωocopherolIinIβilWinWWaterIRβYWSIumulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2016VIfdVIfegeWhc5.7 12
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64 vormationVIantioxidantIpropertyIandIoxidativeIstabilityIofIcoldIpressedIriceIbranIoilIemulsionXI
JournalfoffFoodfSciencefandfTechnologyVI2015VIebVIfebZWh 3.3 11

63 ζoleIofIWaterIandIιelectedI×inorIsomponentsIonIqssociationIsolloidIvormationIandI–ipidI
βxidationIinIrulkIβilXIJAOCStfJournalfoffthefAmericanfOilfChemistsofSocietyVI2016VIicVIhcWia 1.8 11

62 γerformanceIofIαonmigratoryIyronIshelatingIqctiveIγackagingI×aterialsIinIViscousI×odelIvoodI
ιystemsXIJournalfoffFoodfScienceVI2015VIhZVIuaifeWgc 3.4 11

61 ynnovationsIinIfoodIchemistryIandIprocessingItoIenhanceItheInutrientIprofileIofItheIwhiteIpotatoIinI
allIformsXIAdvancesfinfNutritionVI2013VIdVIcdeιWeZι 10 11

60 ωemperatureIscanningIultrasonicIvelocityIstudyIofIcomplexIthermalItransformationsIinIsolidIlipidI
nanoparticlesXILangmuirVI2008VIbdVIabggiWhd 4 11

59 γeroxynitriteIinducedIdiscolorationIofImuscleIfoodsXIMeatfScienceVI2004VIffVIdiiWeZe 6.4 11

58 γrocessingIyieldsIandIcompositionIofIpaddlefishIRγolyodonIspathulaSVIaIpotentialIaquacultureI
speciesXIJournalfoffAgriculturalfandfFoodfChemistryVI1991VIciVIfhfWfhh 5.7 11

57 ιafetyIevaluationIandIlipidWloweringIeffectsIofIfoodWgradeIbiopolymerIcomplexesI
R˛µWpolylysineWpectinSIinImiceIfedIaIhighWfatIdietXIFoodfandfFunctionVI2017VIhVIahbbWahbi 6.1 10

56 qIcombinationIofImonoacylglycerolIcrystallineInetworkIandIhydrophilicIantioxidantsIsynergisticallyI
enhancesItheIoxidativeIstabilityIofIgelledIalgaeIoilXIFoodfandfFunctionVI2019VIaZVIcaeWcbd 6.1 10

55
qpolarIζadicalIynitiatedIsonjugatedIqutoxidizableIωrieneIRqposqωSIqssayjIuffectsIofIβxidantI
–ocationsIonIqntioxidantIsapacitiesIandIynteractionsXIJournalfoffAgriculturalfandfFoodfChemistryVI
2015VIfcVIgedfWee

5.7 10

54 ynfluenceIofIironIsolubilityIandIchargedIsurfaceWactiveIcompoundsIonIlipidIoxidationIinIfattyIacidI
ethylIestersIcontainingIassociationIcolloidsXIFoodfChemistryVI2016VIaiiVIhfbWi 8.5 10

53 ynfluenceIofIdietaryI˛†WalanineIandIhistidineIonItheIoxidativeIstabilityIofIporkXIMeatfScienceVI1998VI
diVIeeWfd 6.4 10

52 –ipidIβxidationIinI×icrosomalIvractionIofIιquidI×uscleIR–oligoIpealiSXIJournalfoffFoodfScienceVI2005VI
gZVIcdghWcdhb 3.4 10

51 qnimalIandIplantIfatsIselectivelyImodulateIoxidizabilityIofIrabbitI–t–IandI–t–WmediatedIdisruptionI
ofIendothelialIbarrierIfunctionXIJournalfoffNutritionVI1995VIabeVIbZdeWed 4.1 10

50 βxidationIinIfoodsIandIbeveragesIandIantioxidantIapplicationsI2010VI 10

49 UltrasoundIimprovingItheIphysicalIstabilityIofIoilWinWwaterIemulsionsIstabilizedIbyIalmondIproteinsXI
JournalfoffthefSciencefoffFoodfandfAgricultureVI2018VIihVIdcbcWdccZ 4.3 9

48 ιensoryIandIshemicalIuvaluationIofIιunshineIrassIR×oroneIchrysopsIˆ�I×XIsaxatilisSIvilletsIturingI
vrozenIιtorageXIJournalfoffAppliedfAquacultureVI1998VIhVIecWfg 0.8 9

47 uffectsIofIwaterIactivityVIsugarsVIandIproteinsIonIlipidIoxidativeIstabilityIofIlowImoistureImodelI
crackersXIFoodfResearchfInternationalVI2020VIacZVIaZhhdd 7 9
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46 βxidativeIsonversionI×ediatesIqntiproliferativeIuffectsIofItertWrutylhydroquinonejIιtructureIandI
qctivityIζelationshipIιtudyXIJournalfoffAgriculturalfandfFoodfChemistryVI2016VIfdVIcgdcWh 5.7 9

45
xowIωoIιtabilizeIˇ�WcIγolyunsaturatedIvattyIqcidsIRγUvqsSIinIanIqnimalIveedingIιtudyoWuffectsIofI
theIωemperatureVIβxygenI–evelVIandIqntioxidantIonIβxidativeIιtabilityIofIˇ�WcIγUvqsIinIaI×ouseI
tietXIJournalfoffAgriculturalfandfFoodfChemistryVI2020VIfhVIacadfWacaec

5.7 8

44 ×etalWchelatingIactiveIpackagingIfilmIenhancesIlysozymeIinhibitionIofI–isteriaImonocytogenesXI
JournalfoffFoodfProtectionVI2014VIggVIaaecWfZ 2.5 8

43 teterminationIofIlipidIandIproteinIhydroperoxidesIusingItheIfluorescentIprobeI
diphenylWaWpyrenylphosphineXIFoodfChemistryVI2010VIabcVIhibWiZZ 8.5 8

42 ynteractionsIbetweenIcarnosineIandIvitaminIuIinImammaryIcancerIriskIdeterminationXINutritionf
ResearchVI1998VIahVIgbcWgcc 4 8

41 ynhibitionIofIdropletIflocculationIinIglobularWproteinIstabilizedIoilWinWwaterIemulsionsIbyIpolyolsXI
FoodfResearchfInternationalVI2007VIdZVIaafaWaafi 7 8

40 satalysisIofIlinoleateIoxidationIbyInonhemeIandIhemeWsolubleIchickenImuscleIproteinsXIJournalfoff
AgriculturalfandfFoodfChemistryVI1986VIcdVIiiaWiid 5.7 8

39 ysIoxygenIreductionIaIviableIantioxidantIstrategyIforIoilWinWwaterIemulsionsoXIEuropeanfJournalfoff
LipidfSciencefandfTechnologyVI2017VIaaiVIafZZbhe 3 7

38 ζoleIofIxydrophobicityIonIqntioxidantIqctivityIinI–ipidItispersionsI2013VIbfaWbif 7

37 xighWfatImealsIandIendothelialIfunctionXINutritionfReviewsVI1998VIefVIahbWe 6.4 6

36 ynhibitionIofIγhosphatidylcholineI–iposomeIβxidationIbyIγorcineIγlasmaXIJournalfoffFoodfScienceVI
1991VIefVIaZchWaZda 3.4 6

35 ympactIofIhighWintensityIultrasoundIonItheIchemicalIandIphysicalIstabilityIofIoilWinWwaterIemulsionsI
stabilizedIbyIalmondIproteinIisolateXILWTfufFoodfSciencefandfTechnologyVI2021VIadiVIaaaigb 5.4 6

34
×easurementIofIγeroxideIValuesIinIβilsIbyIωriphenylphosphineYωriphenylphosphineIβxideI
RωγγYωγγβSIqssayIsoupledIwithIvωyζWqωζIιpectroscopyjIsomparisonIwithIyodometricIωitrationXI
EuropeanfJournalfoffLipidfSciencefandfTechnologyVI2018VIabZVIahZZaZi

3 5

33 uffectIofIheatingIoxyhemoglobinIandImethemoglobinIonImicrosomesIoxidationXIMeatfScienceVI2010
VIheVIdgWec 6.4 5

32 tegradationIofI˛‡WIandI˛–WtocopherolIandIformationIofIeWnitroW˛‡WtocopherolIinducedIbyIperoxynitriteI
inIliposomesIandIskeletalImuscleXIMeatfScienceVI2003VIfdVIadiWef 6.4 5

31 –ipidIoxidationIinIemulsionsIandIbulkIoilsjIaIreviewIofItheIimportanceIofImicellesXICriticalfReviewsfinf
FoodfSciencefandfNutritionVI2021VIaWda 11.5 5

30 qpplicationIofIvlowIsytometryIqsIαovelIωechnologyIinIιtudyingItheIuffectIofItropletIιizeIonI–ipidI
βxidationIinIβilWinWWaterIumulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2020VIfhVIefgWegc 5.7 5

29 uleostearicIphospholipidsIasIprobesItoIevaluateIantioxidantsIefficiencyIagainstIliposomesI
oxidationXIChemistryfandfPhysicsfoffLipidsVI2017VIbZiVIaiWbh 3.7 4
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28 γotentialIimpactIofIbiopolymersIR˛µWpolylysineIandYorIpectinSIonIgastrointestinalIfateIofIfoodsjIynI
vitroIstudyXIFoodfResearchfInternationalVI2015VIgfVIgfiWggf 7 4

27 βxidationIinItifferentIvoodI×atricesjIxowIγhysicalIιtructureIympactsI–ipidIβxidationIinI
βilWinWWaterIumulsionsIandIrulkIβilsI2013VIabiWaed 4

26 ωheIβαεyIisInotIaIblackIboxXIAmericanfJournalfoffPreventivefMedicineVI2011VIdaVIeaeWfkIauthorIreplyIeaf 6.1 4

25 vactorsIimpactingItheIantioxidantYprooxidantIactivityIofIteaIpolyphenolsIonIlipidsIandIproteinsIinI
oilWinWwaterIemulsionsXILWTfufFoodfSciencefandfTechnologyVI2022VIaefVIaacZbd 5.4 4

24 ζolesIofI–ipidIγeroxidationWterivedIulectrophilesIinIγathogenesisIofIsolonicIynflammationIandI
solonIsancerXIFrontiersfinfCellfandfDevelopmentalfBiologyVI2021VIiVIffeeia 5.7 4

23 qbilityIofIιodiumItodecylIιulfateIRιtιSI×icellesItoIyncreaseItheIqntioxidantIqctivityIofI
˛–WωocopherolXIJournalfoffAgriculturalfandfFoodfChemistryVI2021VIfiVIegZbWegZh 5.7 4

22 somparingItγγγIfluorescenceIandIUVIbasedImethodsItoIassessIoxidationIdegreeIofIkrillI
oilWinWwaterIemulsionsXIFoodfChemistryVI2021VIcciVIabghih 8.5 4

21 qpplicationIofIvibrationalIspectroscopicItechniquesIforIdeterminationIofIthermalIdegradationIofI
fryingIoilsIandIfatsjIaIreviewXICriticalfReviewsfinfFoodfSciencefandfNutritionVI2021VIaWbb 11.5 4

20 voodWιafeIγrocessIforIxighIζecoveryIofIvlavonoidsIfromIsocoaIreansjIqntioxidantIandI
xγ–sWtqtWuιyW×ιY×ιIqnalysisXIAntioxidantsVI2020VIiVI 7.1 3

19 transVItransWbVdWtecadienalVIaIlipidIperoxidationIproductVIinducesIinflammatoryIresponsesIviaI
xspiZWIorIadWcWc˛¶WdependentImechanismsXIJournalfoffNutritionalfBiochemistryVI2020VIgfVIaZhbhf 6.3 3

18 ympactIofIγolyunsaturatedIvattyIqcidItilutionIandIqntioxidantIqdditionIonI–ipidIβxidationI†ineticsI
inIβilYWaterIumulsionsXIJournalfoffAgriculturalfandfFoodfChemistryVI2021VIfiVIgeZWgee 5.7 3

17 ymplementingItheIbZbZWbZbeItietaryIwuidelinesIforIqmericansjIζecommendationsIforIaIpathI
forwardXIJournalfoffFoodfScienceVI2021VI 3.4 3

16 ×olecularIexchangeIprocessesIinImixedIoilWinWwaterInanoemulsionsjIympactIonIdropletIsizeIandI
compositionXIJournalfoffFoodfEngineeringVI2019VIbeZVIaWh 6 2

15 vactorsIynfluencingIvreeIζadicalIwenerationIinIvoodIumulsionsXIACSfSymposiumfSeriesVI2002VIhcWig 0.4 2

14 qntioxidantIandIprooxidantIactivitiesIofIteaIpolyphenolsIinIoilWinWwaterIemulsionsIdependIonItheI
levelIusedIandItheIlocationIofIproteinsXIFoodfChemistryVI2021VIcgeVIacafgb 8.5 2

13 βxidationIinI–owI×oistureIvoodsIasIaIvunctionIofIιurfaceI–ipidsIandIvatIsontentXIFoodsVI2021VIaZVI 4.9 2

12 rlackIpepperIandIvegetableIoilWbasedIemulsionIsynergisticallyIenhanceIcarotenoidIbioavailabilityIofI
rawIvegetablesIinIhumansXIFoodfChemistryVI2021VIcgcVIacabgg 8.5 2

11 ζobustIandIrecyclableImagneticInanobiocatalystsIforIextractionIofIanthocyaninIfromIblackIriceXI
FoodfChemistryVI2021VIcfdVIacZddg 8.5 2
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10 γreparativeIιeparationIofIγrocyanidinsIfromIsocoaIγolyphenolicIuxtractjIsomparativeIιtudyIofI
tifferentIvractionationIωechniquesXIMoleculesVI2020VIbeVI 4.8 1

9 teterminationIofIεuantitativeIιodiumI×assIωransferIsoefficientIturingIβsmoticIγrocessingIofI
γotatoesXIJournalfoffFoodfProcessingfandfPreservationVI2016VIdZVIifcWifh 2.1 1

8 uxecutiveIsummaryXIAdvancesfinfNutritionVI2015VIfVIbhhιWibι 10 1

7 ympactIofIumulsifiersIonItheIβxidativeIιtabilityIofI–ipidItispersionsIxighIinIβmegaWcIvattyIqcidsXI
ACSfSymposiumfSeriesVI2001VIbdcWbeg 0.4 1

6
vormationIofIqntioxidantI×ultilayeredIsoatingsIforItheIγreventionIofI–ipidIandIγroteinIβxidationI
inIβilWinWWaterIumulsionsjIγolysaccharidesIandIWheyIγroteinsXXIJournalfoffAgriculturalfandfFoodf
ChemistryVI2021VIfiVIaefiaWaefih

5.7 1

5 sharacterizationIofIencapsulatedI˛‡WoryzanolIpowderIbyIsprayIdryingIusingIwheyIproteinIandI
maltodextrinIasIwallImaterialsXXIJournalfoffFoodfSciencefandfTechnologyVI2022VIeiVIceeWcfe 3.3 0

4 ymplementingItheIbZbZWbZbeItietaryIwuidelinesIforIqmericansjIζecommendationsIforIaIγathI
vorwardXXICurrentfDevelopmentsfinfNutritionVI2021VIeVInzabacf 0.4 0

3
xeadspaceIsharacterizationIandIεuantificationIofIqromaticIβrganosulfurIsompoundsIinIwarlicI
uxtractsIUsingIιurfaceWunhancedIζamanIιcatteringIwithIaI×irrorWinWaWsapIιubstrateXIJournalfoff
AOACfINTERNATIONALVI2020VIaZcVIabZaWabZg

1.7

2 sorrectionItoIvourierIωransformIynfraredIιtudiesIonItheItissociationIrehaviorIofI×etalWshelatingI
γolyelectrolyteIrrushesXIACSfAppliedfMaterialsfnamp;fInterfacesVI2018VIaZVIdcda 9.5

1 ympactIofIdeliveryIsystemsIonItheIchemicalIstabilityIofIbioactiveIlipidsI2015VIacZWada
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