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i Paper IF Citations

161 wynamicKcharacteristicsKofKsweetnessKandKbitternessKandKtheirKcorrelationKwithKchemicalKstructuresK
forKsixKsteviolKglycosidesaaKFoodkResearchkInternationalWK2022WKdhdWKddckgk 7 1

160 –nsightKintoKtheKmultiZscaleKstructureKchangesKandKmechanismKofKcornKstarchKmodulatedKbyK
differentKstructuralKphenolicKacidsKduringKretrogradationaKFoodkHydrocolloidsWK2022WKdcjhkd 10.6 1

159 vustomizationKofKliquidZcoreKsodiumKalginateKbeadsKbyKmolecularKengineeringaaKCarbohydratek
PolymersWK2022WKekgWKddlcgj 10.3 2

158 valciumKsprayingKforKfabricatingKcollagenZalginateKcompositeKfilmsKwithKexcellentKwetKmechanicalK
propertiesaKFoodkHydrocolloidsWK2022WKdegWKdcjfgc 10.6 1

157 βodulatingKphysicochemicalKpropertiesKofKcollagenKfilmsKbyKcrossZlinkingKwithKglutaraldehydeKatK
variedKp’KvaluesaKFoodkHydrocolloidsWK2022WKdegWKdcjejc 10.6 4

156 ’ighKproteinKandKhighKoilKemulsionsmKPhaseKdiagramWKstabilityKandKinterfacialKadsorptionaKLWTk-kFoodk
SciencekandkTechnologyWK2022WKdhfWKddegig 5.4 1

155 TheKhydrationKrateKofKkonjacKglucomannanKafterKconsumptionKaffectsKitsKinKvivoKglycemicKresponseK
andKappetiteKsensationKandKinKvitroKdigestionKcharacteristicsaKFoodkHydrocolloidsWK2022WKdeeWKdcjdce 10.6 2

154 RevealingKsubstitutionKpriorityKandKpatternKofKoctenylsuccinicKgroupsKalongKtheKstarchKchainKunderKaK
continuousKmodeaaKFoodkChemistryWK2022WKfkkWKdfelcl 8.5 0

153 xffectKofKcalciumKionsKonKtheKfreezeZdryingKsurvivalKofKprobioticKencapsulatedKinKsodiumKalginateaK
FoodkHydrocolloidsWK2022WKdfcWKdcjiik 10.6 0

152 TheKdualKeffectKofKshellacKonKsurvivalKofKsprayZdriedKαactobacillusKrhamnosusKzzKmicrocapsulesaaK
FoodkChemistryWK2022WKfklWKdfelll 8.5 0

151 ThermoZmechanicalKresponseKofKliquidKcoreKbeadsKasKaffectedKbyKalginateKmolecularKstructureaKFoodk
HydrocolloidsWK2022WKdcjjjj 10.6 0

150 –nKvivoKoralKbreakdownKpropertiesKofKwheyKproteinKgelsKcontainingKOStZmodifiedZstarchZstabilizedK
emulsionsmK–mpactKofKgelKstructureaKFoodkHydrocolloidsWK2021WKddfWKdcifid 10.6 3

149
vonsumersKwithKhighKfrequencyKofKRjustKaboutKrightRKinK—tRKscalesKmayKuseKlowerKcognitiveKeffortmK
xvidenceKfromKtheKconcurrentKlZpointKhedonicKscaleKandKvtTtKquestionaKFoodkResearchk
InternationalWK2021WKdgfWKddcekh

7 3

148
wevelopmentKofKShZSgWiZdichlorotriazinylTKaminofluoresceinTKwTtyZlabelledKpolysaccharidesKforK
characterizationKofKmicrostructureKandKphaseKdistributionKofKcompositeKhydrogelKvisualizationKofK
hydrogelsKusingKvαSβaKFoodkBioscienceWK2021WKgdWKdcclcl

4.9 1

147 xffectKofKtransglutaminaseKcrosslinkingKonKsolubilityKpropertyKandKmechanicalKstrengthKofK
gelatinZzeinKcompositeKfilmsaKFoodkHydrocolloidsWK2021WKddiWKdciigl 10.6 13

146 StrategiesKforKyabricatingKProteinKyilmsKforKuiomaterialsKtpplicationsaKAdvancedkSustainablek
SystemsWK2021WKhWK 5.9 7

145 –sKtheKabsoluteKscalingKmodelKtheKbasisKforKtheKlZpointKhedonicKscalerKxvidenceKfromKPoultonâ��sK
StimulusKRangeKxqualizingKuiasaKFoodkQualitykandkPreferenceWK2021WKklWKdcgdhf 5.8 1

Fang Zhong

2



144 xffectKofKhighKconcentratedKsucroseKonKtheKstabilityKofKOStZstarchZbasedKbetaZcaroteneK
microcapsulesaKFoodkHydrocolloidsWK2021WKddfWKdchgje 10.6 6

143 βicrocrystallineKcelluloseKandKnanocrystallineKcelluloseK2021WKhclZhfi 2

142 yormationWKstructuralKcharacteristicsKandKphysicochemicalKpropertiesKofKbeeswaxKoleogelsKpreparedK
withKteaKpolyphenolKloadedKgelatorsaKFoodkandkFunctionWK2021WKdeWKdiieZdijd 6.1 3

141 vollagenKpeptidesKwithKwPPZ–VKinhibitoryKactivityKfromKsheepKskinKandKtheirKstabilityKtoKinKvitroK
gastrointestinalKdigestionaKFoodkBioscienceWK2021WKgeWKdcddid 4.9 3

140 xvaluationKofKvellularKtbsorptionKandKβetabolismKofK˛†ZvaroteneKαoadedKinKNanocarriersKafterK
wigestionaKJournalkofkAgriculturalkandkFoodkChemistryWK2021WKilWKlfkfZlflg 5.7 1

139 –nfluenceKofKsoftwoodKcelluloseKfiberKandKchitosanKonKtheKfilmZformingKpropertiesKofKcollagenKfiberaK
FoodkBioscienceWK2021WKgeWKdcdchi 4.9 2

138 yormationKpathwaysKandKprecursorsKofKfurfuralKduringKZhenjiangKaromaticKvinegarKproductionaKFoodk
ChemistryWK2021WKfhgWKdelhcf 8.5 5

137 βodulatingKstorageKstabilityKofKbinaryKgelKbyKadjustingKtheKratiosKofKstarchKandKkappaZcarrageenanaK
CarbohydratekPolymersWK2021WKeikWKddkeig 10.3 6

136 vharacterizationKandKphysicochemicalKpropertiesKanalysisKofKkonjacKglucomannanmK–mplicationsKforK
structureZpropertiesKrelationshipsaKFoodkHydrocolloidsWK2021WKdecWKdcikdk 10.6 4

135 vontrolledKreleaseKofKantioxidantsKfromKactiveKfoodKpackagingmKtKreviewaKFoodkHydrocolloidsWK2021WK
decWKdcille 10.6 20

134  onjacKglucomannanKmolecularKandKrheologicalKpropertiesKthatKdelayKgastricKemptyingKandKimproveK
theKregulationKofKappetiteaKFoodkHydrocolloidsWK2021WKdecWKdciklg 10.6 3

133 xffectKofKencapsulationKonK˛†ZcaroteneKabsorptionKandKmetabolismKinKmiceaKFoodkHydrocolloidsWK2021
WKdedWKdcjccl 10.6 5

132 TheKimprovementKofKtextureKpropertiesKandKstorageKstabilityKforKkappaKcarrageenanKinKdevelopingK
veganKgummyKcandiesaKJournalkofkthekSciencekofkFoodkandkAgricultureWK2021WK 4.3 2

131
vharacterizationKofKtheKkeyKaromaKcompoundsKinKagedKZhenjiangKaromaticKvinegarKbyKgasK
chromatographyZolfactometryZmassKspectrometryWKquantitativeKmeasurementsWKaromaK
recombinationKandKomissionKexperimentsaKFoodkResearchkInternationalWK2020WKdfiWKdclgfg

7 13

130 –mprovementKonKpropertiesKofKcollagenKcasingKfilmsKbyKagingKtreatmentKafterKoilKcoatingaKFoodk
PackagingkandkShelfkLifeWK2020WKehWKdcchdl 8.2 3

129 RegulationKofKnanoZencapsulatedKteaKpolyphenolKreleaseKfromKgelatinKfilmsKwithKdifferentKuloomK
valuesaKFoodkHydrocolloidsWK2020WKdckWKdcicgh 10.6 17

128 –nteractionsKinKstarchKcoZgelatinizedKwithKphenolicKcompoundKsystemsmKxffectKofKcomplexityKofK
phenolicKcompoundsKandKamyloseKcontentKofKstarchaKCarbohydratekPolymersWK2020WKegjWKddiiij 10.3 23

127 xffectKofKbetaZcaroteneKstatusKinKmicrocapsulesKonKitsKinKvivoKbioefficacyKandKinKvitroK
bioaccessibilityaKFoodkHydrocolloidsWK2020WKdciWKdchkgk 10.6 8

(2020-2021)
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126 TheKlZpointKhedonicKscalemKUsingKRZ–ndexKPreferenceKβeasurementKtoKcomputeKeffectKsizeKandK
eliminateKartifactualKtiesaKFoodkResearchkInternationalWK2020WKdffWKdcldgc 7 5

125 PairedKpreferenceKtestsKandKplaceboKplacementmKeaKUnravelingKtheKeffectsKofKstimulusKvarianceaKFoodk
ResearchkInternationalWK2020WKdfiWKdclggj 7 0

124 –mprovementKofKtheKwaterKresistanceKandKductilityKofKgelatinKfilmKbyKzeinaKFoodkHydrocolloidsWK2020WK
dchWKdchkcg 10.6 41

123 –mprovementKinKphysicochemicalKpropertiesKofKcollagenKcasingsKbyKglutaraldehydeKcrossZlinkingKandK
dryingKtemperatureKregulatingaKFoodkChemistryWK2020WKfdkWKdeigcg 8.5 16

122 VersatileKpreparationKofKsphericallyKandKmechanicallyKcontrollableKliquidZcoreZshellKalginateZbasedK
beadKthroughKinterfacialKgelationaKCarbohydratekPolymersWK2020WKefiWKddhlkc 10.3 13

121 TheKeffectKofKviscousKsolubleKdietaryKfiberKonKnutrientKdigestionKandKmetabolicKresponsesK–mK–nKvitroK
digestionKprocessaKFoodkHydrocolloidsWK2020WKdcjWKdchljd 10.6 8

120 xffectKofKtheKcoZexistingKandKexcipientKoilKonKtheKbioaccessibilityKofK˛†ZcaroteneKloadedKoilZfreeK
nanoparticlesaKFoodkHydrocolloidsWK2020WKdciWKdchkgj 10.6 8

119 tnalysisKofKkineticKparametersKandKmechanismsKofKnanocrystallineKcelluloseKinhibitionKofK˛–ZamylaseK
andK˛–ZglucosidaseKinKsimulatedKdigestionKofKstarchaKFoodkandkFunctionWK2020WKddWKgjdlZgjfd 6.1 6

118 yabricationKofKfilmsKwithKtailoredKpropertiesKbyKregulatingKtheKswellingKofKcollagenKfiberKthroughKp’K
adjustmentaKFoodkHydrocolloidsWK2020WKdckWKdcicdi 10.6 11

117 xnhancingKtheKprebioticKeffectKofKcelluloseKbiopolymerKinKtheKgutKbyKphysicalKstructuringKviaKparticleK
sizeKmanipulationaKFoodkResearchkInternationalWK2020WKdfdWKdcklfh 7 16

116 –mpactKofKconsumptionKfrequencyKonKgenerationsKofKsensoryKproductKprofilesKusingKvtTtK
questionsmKvaseKstudiesKwithKtwoKdrinkKcategoriesaKFoodkResearchkInternationalWK2020WKdfjWKdclfjk 7 3

115
vharacterizationKofKtheK eyKtromaKvompoundsKinKwogKyoodsKbyKzasKvhromatographyZβassK
SpectrometryWKtcceptanceKTestWKandKPreferenceKTestaKJournalkofkAgriculturalkandkFoodkChemistryWK
2020WKikWKldlhZlecg

5.7 1

114 RemodelingKofK˛†ZvaroteneZxncapsulatedKProteinZStabilizedKNanoparticlesKduringKzastrointestinalK
wigestionKandKinKβiceaKJournalkofkAgriculturalkandkFoodkChemistryWK2020WKikWKdhgikZdhgjj 5.7 5

113 yilmZformingKpropertiesKofKguarKgumWKtaraKgumKandKlocustKbeanKgumaKFoodkHydrocolloidsWK2020WKlkWKdchccj10.6 25

112 xffectKofKpreZtreatmentKtemperaturesKonKtheKfilmZformingKpropertiesKofKcollagenKfiberKdispersionsaK
FoodkHydrocolloidsWK2020WKdcjWKdchfei 10.6 12

111 yacileKpreparationKofKcollagenKfiberZglycerolZcarboxymethylKcelluloseKcompositeKfilmKbyKimmersingK
methodaKCarbohydratekPolymersWK2020WKeelWKddhgel 10.3 11

110 xnzymaticKdegradationKandKbioaccessibilityKofKproteinKencapsulatedK˛†ZcaroteneKnanoZemulsionsK
duringKinKvitroKgastroZintestinalKdigestionaKFoodkHydrocolloidsWK2020WKdccWKdchdjj 10.6 27

109 TheKeffectKofKsodiumKalginateKonKnutrientKdigestionKandKmetabolicKresponsesKduringKbothKinKvitroK
andKinKvivoKdigestionKprocessaKFoodkHydrocolloidsWK2020WKdcjWKdchfcg 10.6 11
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108 SelfZtssembledKβicellesKuasedKonKOStZβodifiedKStarchesKforKxnhancingKSolubilityKofK˛†ZvarotenemK
xffectKofKStarchKβacromolecularKtrchitectureaKJournalkofkAgriculturalkandkFoodkChemistryWK2019WKijWKiidgZiieg5.7 29

107 –nterfacialKtctivityKandKSelfZtssemblyKuehaviorKofKwissolvedKandKzranularKOctenylKSuccinateK
tnhydrideKStarchesaKLangmuirWK2019WKfhWKgjceZgjcl 4 9

106 TailoringKphysicochemicalKpropertiesKofKchitosanKfilmsKandKtheirKprotectiveKeffectsKonKmeatKbyK
varyingKdryingKtemperatureaKCarbohydratekPolymersWK2019WKedeWKdhcZdhl 10.3 20

105
tdsorptionKmechanismKmodelingKusingKleadKSPbTKsorptionKdataKonKmodifiedKriceKbranZinsolubleKfiberK
asKuniversalKapproachKtoKassessKotherKmetalsKtoxicityaKInternationalkJournalkofkFoodkPropertiesWK2019WK
eeWKdfljZdgdc

3 5

104 tKcrossZculturalKanalysisKofKchildrenRsKvegetableKpreferencesaKAppetiteWK2019WKdgeWKdcgfgi 4.5 9

103 –nfluencersKofKchildrenRsKvegetableKlikingâ��tKlookKfromKaKsocialKandKculturalKperspectiveaKJournalkofk
SensorykStudiesWK2019WKfgWKedehfg 2.2 5

102 PreparationKofKchitosanKfilmsKbyKneutralizationKforKimprovingKtheirKpreservationKeffectsKonKchilledK
meataKFoodkHydrocolloidsWK2019WKlcWKhcZid 10.6 52

101 StudyKonKtheKemulsifyingKstabilityKandKinterfacialKadsorptionKofKpeaKproteinsaKFoodkHydrocolloidsWK
2019WKkkWKegjZehh 10.6 70

100 xffectKofKagingKtreatmentKonKtheKphysicochemicalKpropertiesKofKcollagenKfilmsaKFoodkHydrocolloidsWK
2019WKkjWKgfiZggj 10.6 38

99 –nhibitionKofK˛–ZamylaseKandKamyloglucosidaseKbyKnanocrystallineKcelluloseKandKspectroscopicK
analysisKofKtheirKbindingKinteractionKmechanismaKFoodkHydrocolloidsWK2019WKlcWKfgdZfhe 10.6 16

98 StudyKonKstarchZproteinKinteractionsKandKtheirKeffectsKonKphysicochemicalKandKdigestibleKpropertiesK
ofKtheKblendsaKFoodkChemistryWK2019WKekcWKhdZhk 8.5 80

97
ProtectiveKapproachesKandKmechanismsKofKmicroencapsulationKtoKtheKsurvivalKofKprobioticKbacteriaK
duringKprocessingWKstorageKandKgastrointestinalKdigestionmKtKreviewaKCriticalkReviewskinkFoodkSciencek
andkNutritionWK2019WKhlWKekifZekjk

11.5 58

96 tntimicrobialKvarvacrolKinKSolutionKulowZSpunKyishZSkinKzelatinKNanofibersaKJournalkofkFoodkScienceWK
2018WKkfWKlkgZlld 3.4 8

95 vurrentKprogressKinKtheKutilizationKofKnativeKandKmodifiedKlegumeKproteinsKasKemulsifiersKandK
encapsulantsKâ��KtKreviewaKFoodkHydrocolloidsWK2018WKjiWKeZdi 10.6 94

94 –mprovedKsurvivalKofKαactobacillusKzeaeKαudKinKaKsprayKdriedKalginateZproteinKmatrixaKFoodk
HydrocolloidsWK2018WKjkWKdccZdck 10.6 27

93 PhysicalKpropertiesKandKbiologicalKfateKofKOStZmodifiedZstarchZstabilizedKemulsionsKcontainingK
˛†ZcarotenemKxffectKofKcalciumKandKp’aKFoodkHydrocolloidsWK2018WKjjWKhglZhhi 10.6 17

92
yactorsKaffectingKtheKbioaccessibilityKofK˛†ZcaroteneKinKlipidZbasedKmicrocapsulesmKwigestiveK
conditionsWKtheKcompositionWKstructureKandKphysicalKstateKofKmicrocapsulesaKFoodkHydrocolloidsWK
2018WKjjWKdkjZecf

10.6 55

91 vharacteristicsKofKannealedKglutinousKriceKflourKandKitsKformationKofKfastZfrozenKdumplingsaKJournalk
ofkCerealkScienceWK2018WKjlWKdciZdde 3.8 17

(2018-2019)
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90 –nteractionsKbetweenKoctenylZsuccinicZanhydrideZmodifiedKstarchesKandKcalciumKinKoilZinZwaterK
emulsionsaKFoodkHydrocolloidsWK2018WKjjWKfcZfl 10.6 28

89 TheKresilienceKofKnanocrystallineKcelluloseKviscosityKtoKsimulatedKdigestiveKprocessesKandKitsK
influenceKonKglucoseKdiffusionaKCarbohydratekPolymersWK2018WKeccWKgfiZggh 10.3 28

88 PreparationKofKyishKSkinKzelatinZuasedKNanofibersK–ncorporatingKvinnamaldehydeKbyKSolutionKulowK
SpinningaKInternationalkJournalkofkMolecularkSciencesWK2018WKdlWK 6.3 10

87 StabilizingKOilZinZWaterKxmulsionKwithKtmorphousKandKzranularKOctenylKSuccinicKtnhydrideK
βodifiedKStarchesaKJournalkofkAgriculturalkandkFoodkChemistryWK2018WKiiWKlfcdZlfck 5.7 25

86 wistributionKofKoctenylsuccinicKgroupsKinKmodifiedKwaxyKmaizeKstarchmKtnKanalysisKatKgranularKlevelaK
FoodkHydrocolloidsWK2018WKkgWKedcZedk 10.6 21

85 vharacterizationsKonKtheKStabilityKandKReleaseKPropertiesKofK˛†ZiononeKαoadedKThermosensitiveK
αiposomesKSTSαsTaKJournalkofkAgriculturalkandkFoodkChemistryWK2018WKiiWKkffiZkfgh 5.7 8

84
xffectKofKdegreeKofKoctenylKsuccinicKanhydrideKSOStTKsubstitutionKonKtheKdigestionKofKemulsionsKandK
theKbioaccessibilityKofK˛†ZcaroteneKinKOStZmodifiedZstarchZstabilizedZemulsionsaKFoodkHydrocolloidsWK
2018WKkgWKfcfZfde

10.6 60

83 UseKofKencapsulatedKbacteriophagesKtoKenhanceKfarmKtoKforkKfoodKsafetyaKCriticalkReviewskinkFoodk
SciencekandkNutritionWK2017WKhjWKekcdZekdc 11.5 22

82 yunctionalityKandKnutritionalKaspectsKofKmicrocrystallineKcelluloseKinKfoodaKCarbohydratekPolymersWK
2017WKdjeWKdhlZdjg 10.3 85

81 SolutionKulowKSpinningKofKyoodZzradeKzelatinKNanofibersaKJournalkofkFoodkScienceWK2017WKkeWKdgceZdgdd 3.4 13

80 vharacterizationKofKfilmZformingKsolutionsKandKfilmsKincorporatingKfreeKandKnanoencapsulatedKteaK
polyphenolKpreparedKbyKgelatinsKwithKdifferentKuloomKvaluesaKFoodkHydrocolloidsWK2017WKjeWKfkdZfkk 10.6 14

79 xffectsKofKcalciumKonKlipidKdigestionKinKnanoemulsionsKstabilizedKbyKmodifiedKstarchmK–mplicationsK
forKbioaccessibilityKofK˛†ZcaroteneaKFoodkHydrocolloidsWK2017WKjfWKdkgZdlf 10.6 43

78
PhysicochemicalKstabilityKofK˛†ZcaroteneKandK˛–ZtocopherolKenrichedKnanoemulsionsmK–nfluenceKofK
carrierKoilWKemulsifierKandKantioxidantaKColloidskandkSurfaceskA:kPhysicochemicalkandkEngineeringk
AspectsWK2017WKhelWKhhcZhhl

5.1 31

77 OptimizationKofKkeyKaromaKcompoundsKforKdogKfoodKattractantaKAnimalkFeedkSciencekandkTechnology
WK2017WKeehWKdjfZdkd 3 13

76 –nfluenceKofKOStZstarchKonKtheKphysicoKchemicalKcharacteristicsKofKflaxKseedKoilZeugenolK
nanoemulsionsaKFoodkHydrocolloidsWK2017WKiiWKfihZfjj 10.6 46

75 PhysicochemicalKpropertiesKofK˛†ZcaroteneKandKeugenolKcoZencapsulatedKflaxKseedKoilKpowdersKusingK
OStKstarchesKasKwallKmaterialaKFoodkHydrocolloidsWK2017WKjfWKejgZekf 10.6 38

74 vontrolledZreleaseKofKteaKpolyphenolKfromKgelatinKfilmsKincorporatedKwithKdifferentKratiosKofK
freebnanoencapsulatedKteaKpolyphenolsKintoKfattyKfoodKsimulantsaKFoodkHydrocolloidsWK2017WKieWKedeZeed10.6 94

73 StudyKofKcombinedKeffectsKofKglycerolKandKtransglutaminaseKonKpropertiesKofKgelatinKfilmsaKFoodk
HydrocolloidsWK2017WKihWKdZl 10.6 70

Fang Zhong

6



72
xffectKofKwifferentKwegreeKofKweacetylationWKβolecularKWeightKofKvhitosanKandKPalmKStearinKandK
PalmK ernelKOleinKvoncentrationKonKvhitosanKasKxdibleKPackagingKforKvherryKTomatoaKJournalkofk
FoodkProcessingkandkPreservationWK2017WKgdWKedfclc

2.1 10

71 TheKeffectKofKchemicalKtreatmentKonKtheK–n´ vitroKhypoglycemicKpropertiesKofKriceKbranKinsolubleK
dietaryKfiberaKFoodkHydrocolloidsWK2016WKheWKillZjci 10.6 73

70
xffectKofKdryingKtemperatureKandKp’KalterationKonKmechanicalKandKwaterKbarrierKpropertiesKofK
transglutaminaseKcrossKlinkedKzeinâ��oleicKacidKcompositeKfilmsaKLWTk-kFoodkSciencekandkTechnologyWK
2016WKihWKhdkZhfd

5.4 8

69 tpplyingKwisruptiveKPreferenceKTestKProtocolsKtoK–ncreaseKtheKNumberKofKMNoKPreferenceMK
ResponsesKinKtheKPlaceboKPairWKUsingKvhineseKvonsumersaKJournalkofkFoodkScienceWK2016WKkdWKSeeffZl 3.4 5

68 PreparationKofKZeinKyibersKUsingKSolutionKulowKSpinningKβethodaKJournalkofkFoodkScienceWK2016WKkdWKNfcdhZNfceh3.4 18

67 PreparationKofKPickeringKemulsionsKwithKshortWKmediumKandKlongKchainKtriacylglycerolsKstabilizedKbyK
starchKnanocrystalsKandKtheirKinKvitroKdigestionKpropertiesaKRSCkAdvancesWK2016WKiWKllgliZllhck 3.7 48

66 βechanicalKandKWaterKuarrierKPropertiesKofKZeinâ��vornKStarchKvompositeKyilmsKasKtffectedKbyKzallicK
tcidKTreatmentaKInternationalkJournalkofkFoodkEngineeringWK2016WKdeWKjjfZjkd 1.9 3

65 p’KandKtemperatureKstabilityKofKSZTZepigallocatechinZfZgallateZ˛†ZcyclodextrinKinclusionK
complexZloadedKchitosanKnanoparticlesaKCarbohydratekPolymersWK2016WKdglWKfgcZj 10.3 20

64 xffectKofKzallicKacidKonKmechanicalKandKwaterKbarrierKpropertiesKofKzeinZoleicKacidKcompositeKfilmsaK
JournalkofkFoodkSciencekandkTechnologyWK2016WKhfWKeeejZfh 3.3 14

63 xffectKofKTypeKofKPlasticizersKonKβechanicalKandKWaterKuarrierKPropertiesKofKTransglutaminaseK
vrossZαinkedKZeinâ��OleicKtcidKvompositeKyilmsaKInternationalkJournalkofkFoodkEngineeringWK2016WKdeWKfihZfji1.9 6

62 vhitosanbsulfobutyletherZ˛†ZcyclodextrinKnanoparticlesKasKaKpotentialKapproachKforKteaKpolyphenolK
encapsulationaKFoodkHydrocolloidsWK2016WKhjWKeldZfcc 10.6 60

61 PairedKpreferenceKtestingmKyalseKpreferencesKandKdisruptiveKprotocolsaKFoodkSciencekandk
BiotechnologyWK2016WKehWKdZdc 3 27

60
QuantitativeKoptimizationKandKassessmentsKofKsupplementedKteaKpolyphenolsKinKdryKdogKfoodK
consideringKpalatabilityWKlevelsKofKserumKoxidativeKstressKbiomarkersKandKfecalKpathogenicKbacteriaaK
RSCkAdvancesWK2016WKiWKdikceZdikcj

3.7 7

59 TailoringKphysicalKpropertiesKofKtransglutaminaseZmodifiedKgelatinKfilmsKbyKvaryingKdryingK
temperatureaKFoodkHydrocolloidsWK2016WKhkWKecZek 10.6 64

58 uactericidalKactionKmechanismKofKnegativelyKchargedKfoodKgradeKcloveKoilKnanoemulsionsaKFoodk
ChemistryWK2016WKdljWKjhZkf 8.5 94

57
–ncorporationKofKpolysaccharidesKintoKsodiumKcaseinateZlowKmeltingKpointKfatKmicroparticlesK
improvesKprobioticKbacterialKsurvivalKduringKsimulatedKgastrointestinalKdigestionKandKstorageaKFoodk
HydrocolloidsWK2016WKhgWKfekZffj

10.6 28

56 xvaluationKofKmechanicalKandKwaterKbarrierKpropertiesKofKtransglutaminaseKcrossZlinkedKzeinKfilmsK
incorporatedKwithKoleicKacidaKInternationalkJournalkofkFoodkSciencekandkTechnologyWK2016WKhdWKddhlZddij 3.8 18

55
NiosomesKvonsistingKofKTweenZicKandKvholesterolK–mproveKtheKvhemicalKStabilityKandKtntioxidantK
tctivityKofKSZTZxpigallocatechinKzallateKunderK–ntestinalKTractKvonditionsaKJournalkofkAgriculturalkandk
FoodkChemistryWK2016WKigWKldkcZldkk

5.7 36

(2016-2017)
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54 QuantitativeKoptimizationKandKassessmentsKofKsupplementedKfructooligosaccharidesKinKdryKdogK
foodaKRSCkAdvancesWK2016WKiWKddccgjZddcche 3.7 2

53 wegradationKofKVitaminKxKinKNanoemulsionsKduringKStorageKasKtffectedKbyKTemperatureWKαightKandK
warknessaKInternationalkJournalkofkFoodkEngineeringWK2015WKddWKdllZeci 1.9 16

52 ProtectionKofKheatZsensitiveKprobioticKbacteriaKduringKsprayZdryingKbyKsodiumKcaseinateKstabilizedK
fatKparticlesaKFoodkHydrocolloidsWK2015WKhdWKghlZgij 10.6 39

51 zlycationKinhibitsKtrichloroaceticKacidKSTvtTZinducedKwheyKproteinKprecipitationaKEuropeankFoodk
ResearchkandkTechnologyWK2015WKegcWKkgjZkhe 3.4 6

50 PreparationKofKgelatinKfilmsKincorporatedKwithKteaKpolyphenolKnanoparticlesKforKenhancingK
controlledZreleaseKantioxidantKpropertiesaKJournalkofkAgriculturalkandkFoodkChemistryWK2015WKifWKflkjZlh 5.7 88

49 StructuralKandKphysicoZchemicalKpropertiesKofKinsolubleKriceKbranKfibermKeffectKofKacidâ��baseKinducedK
modificationsaKRSCkAdvancesWK2015WKhWKjlldhZjllef 3.7 26

48 –nfluenceKofKPhysicochemicalKvharacteristicsKonKtheKxffectiveKβoistureKwiffusivityKinKTobaccoaK
InternationalkJournalkofkFoodkPropertiesWK2015WKdkWKilcZilk 3 3

47 xffectKofKsodiumKacetateKandKdryingKtemperatureKonKphysicochemicalKandKthermomechanicalK
propertiesKofKgelatinKfilmsaKFoodkHydrocolloidsWK2015WKghWKdgcZdgl 10.6 54

46 uetaZcaroteneKencapsulatedKinKfoodKproteinKnanoparticlesKreducesKperoxylKradicalKoxidationKinK
vacoZeKcellsaKFoodkHydrocolloidsWK2015WKgfWKfdZgc 10.6 163

45 PhysicochemicalKandKmorphologicalKpropertiesKofKsizeZcontrolledKchitosanâ��tripolyphosphateK
nanoparticlesaKColloidskandkSurfaceskA:kPhysicochemicalkandkEngineeringkAspectsWK2015WKgihWKdfjZdgi 5.1 121

44 vharacterizationKofKtaraKgumKedibleKfilmsKincorporatedKwithKbulkKchitosanKandKchitosanK
nanoparticlesmKtKcomparativeKstudyaKFoodkHydrocolloidsWK2015WKggWKfclZfdl 10.6 157

43 PairingKwetectionKofKOffZylavorKinKOrangeK—uiceKwithKPreferenceKTestsaKJournalkofkSensorykStudiesWK
2015WKfcWKehlZeik 2.2 6

42 –sKtheKwiscrepancyKbetweenKNumbersKwerivedKfromKVerbalKandKNumericalKProtocolsKforKlZPointK
’edonicKScalesKanKtrtifactKofKProductKvhoiceraKJournalkofkSensorykStudiesWK2015WKfcWKeilZejl 2.2 4

41 xncapsulationKofKvitaminKxmKeffectKofKphysicochemicalKpropertiesKofKwallKmaterialKonKretentionKandK
stabilityaKCarbohydratekPolymersWK2015WKdegWKdjeZl 10.3 89

40 tnKtromaticKαexiconKwevelopmentKforKSoymilksaKInternationalkJournalkofkFoodkPropertiesWK2015WKdkWKdehZdfi3 3

39 xffectsKofKαipidsKonKinKVitroKReleaseKandKvellularKUptakeKofK˛†ZvaroteneKinKNanoemulsionZuasedK
weliveryKSystemsaKJournalkofkAgriculturalkandkFoodkChemistryWK2015WKifWKdckfdZj 5.7 40

38 vellulosicKfractionKofKriceKbranKfibreKaltersKtheKconformationKandKinhibitsKtheKactivityKofKporcineK
pancreaticKlipaseaKJournalkofkFunctionalkFoodsWK2015WKdlWKflZgk 5.1 15

37 PropertiesKofKedibleKfilmsKbasedKonKpullulanâ��chitosanKblendedKfilmZformingKsolutionsKatKdifferentK
p’aKRSCkAdvancesWK2015WKhWKdchkggZdchkhc 3.7 22
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36
uetaZcaroteneKchemicalKstabilityKinKNanoemulsionsKwasKimprovedKbyKstabilizedKwithK
betaZlactoglobulinZcatechinKconjugatesKthroughKfreeKradicalKmethodaKJournalkofkAgriculturalkandk
FoodkChemistryWK2015WKifWKeljZfcf

5.7 62

35 PolysaccharideKgelKcoatingKofKtheKleavesKofKuraseniaKschreberi´ lowers´ plasma´ cholesterolKinK
hamstersaKJournalkofkTraditionalkandkComplementarykMedicineWK2015WKhWKhiZid 4.6 13

34
xffectsKofKmaltodextrinKglycosylationKfollowingKlimitedKenzymaticKhydrolysisKonKtheKfunctionalKandK
conformationalKpropertiesKofKsoybeanKproteinKisolateaKEuropeankFoodkResearchkandkTechnologyWK
2014WKefkWKlhjZlik

3.4 26

33 PhysicochemicalKandKthermomechanicalKcharacterizationKofKtaraKgumKedibleKfilmsmKeffectKofKpolyolsK
asKplasticizersaKCarbohydratekPolymersWK2014WKdddWKfhlZih 10.3 73

32 StudyKonKtheKeffectKofKpotassiumKlactateKadditiveKonKtheKcombustionKbehaviorKandKmainstreamK
smokeKofKcigarettesaKJournalkofkThermalkAnalysiskandkCalorimetryWK2014WKddhWKdjffZdjhd 4.1 7

31 –nfluenceKofKalkalizationKtreatmentKonKtheKcolorKqualityKandKtheKtotalKphenolicKandKanthocyaninK
contentsKinKcocoaKpowderaKFoodkSciencekandkBiotechnologyWK2014WKefWKhlZif 3 23

30 PairedKPreferenceKTestsKwithKReversedK’iddenKwemandKvharacteristicsaKJournalkofkSensorykStudiesWK
2014WKelWKdglZdhk 2.2 13

29
vontrolledKreleaseKofK˛†ZcaroteneKinK˛†ZlactoglobulinZdextranZconjugatedKnanoparticlesRKinKvitroK
digestionKandKtransportKwithKvacoZeKmonolayersaKJournalkofkAgriculturalkandkFoodkChemistryWK2014WK
ieWKklccZj

5.7 75

28
–nfluenceKofKvariousKfactorsKonKformationKofKeWfZdihydroZfWhZdihydroxyZiZmethylZgS’TZpyranZgZoneK
SwwβPTKinKaKsolidZstateKmodelKsystemKofKβaillardKreactionaKEuropeankFoodkResearchkandkTechnologyWK
2014WKeflWKfdZgc

3.4 11

27 xffectKofKexogenousKsoftwoodKonKthermalKdecompositionKofKreconstitutedKtobaccoKsheetaKJournalk
ofkThermalkAnalysiskandkCalorimetryWK2014WKddjWKklfZlcc 4.1 6

26 vellularKuptakeKofK˛†ZcaroteneKfromKproteinKstabilizedKsolidKlipidKnanoparticlesKpreparedKbyK
homogenizationZevaporationKmethodaKJournalkofkAgriculturalkandkFoodkChemistryWK2014WKieWKdcliZdcg 5.7 82

25 TheKinfluenceKofKexogenousKfiberKonKtheKgenerationKofKcarbonylKcompoundsKinKreconstitutedK
tobaccoKsheetaKJournalkofkAnalyticalkandkAppliedkPyrolysisWK2014WKdchWKeejZeff 6 6

24 xffectsKofKcommonKammoniumKsaltKonKtheKthermalKbehaviorKofKreconstitutedKtobaccoKsheetaK
JournalkofkThermalkAnalysiskandkCalorimetryWK2014WKddkWKdjgjZdjhf 4.1 4

23 yormationKandKStabilityKofKVitaminKxKxnrichedKNanoemulsionsKStabilizedKbyKOctenylKSuccinicK
tnhydrideKβodifiedKStarchaKInternationalkJournalkofkFoodkEngineeringWK2014WKdcWKiffZigf 1.9 9

22 TheKeffectKofKhighKmoistureKheatZacidKtreatmentKonKtheKstructureKandKdigestionKpropertyKofKnormalK
maizeKstarchaKFoodkChemistryWK2014WKdhlWKeeeZl 8.5 49

21 TheKphysicochemicalKstabilityKandKin´ vitroKbioaccessibilityKofKbetaZcaroteneKinKoilZinZwaterKsodiumK
caseinateKemulsionsaKFoodkHydrocolloidsWK2014WKfhWKdlZej 10.6 177

20 TheKgenerationKofKcarbonKmonoxideKandKcarbonylKcompoundsKinKreconstitutedKtobaccoKsheetaK
JournalkofkThermalkAnalysiskandkCalorimetryWK2014WKddhWKlidZljc 4.1 7

19 PreparationKandKcharacterizationKofKpullulanâ��chitosanKandKpullulanâ��carboxymethylKchitosanK
blendedKfilmsaKFoodkHydrocolloidsWK2013WKfcWKkeZld 10.6 163

(2013-2015)
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18 StabilityKandKbioaccessibilityKofK˛†ZcaroteneKinKnanoemulsionsKstabilizedKbyKmodifiedKstarchesaK
JournalkofkAgriculturalkandkFoodkChemistryWK2013WKidWKdeglZhj 5.7 169

17
QuantitativeKdeterminationKofKtheKmajorKaromaKcompoundsKinKcigaretteKsmokeKcondensatesKusingK
comprehensiveKtwoZdimensionalKgasKchromatographyKcoupledKtoKtimeZofZflightKmassKspectrometryK
basedKonKdirectKsolventKextractionKandKcomparisonKwithKsimultaneousKdistillationKextractionaK
AnalyticalkMethodsWK2013WKhWKfhhj

3.2 3

16 xffectKofKrelativeKhumidityKonKtheKstoreKstabilityKofKsprayZdriedKbetaZcaroteneKnanoemulsionsaKFoodk
HydrocolloidsWK2013WKffWKeehZeff 10.6 76

15 xffectKofKdryKheatKtreatmentKwithKxanthanKonKwaxyKriceKstarchaKCarbohydratekPolymersWK2013WKleWKdigjZhe10.3 52

14 PropertiesKandKStabilityKofKSprayZwriedKandKyreezeZwriedKβicrocapsulesKvoZxncapsulatedKwithKyishK
OilWKPhytosterolKxstersWKandKαimoneneaKDryingkTechnologyWK2013WKfdWKjcjZjdi 2.6 70

13 yunctionalKpropertiesKofKβaillardKreactionKproductsKofKriceKproteinKhydrolysatesKwithKmonoZWKoligoZK
andKpolysaccharidesaKFoodkHydrocolloidsWK2013WKfcWKhfZic 10.6 119

12 wifferentiationKofKflueZcuredKtobaccoKleavesKinKdifferentKpositionsKbasedKonKneutralKvolatilesKwithK
principalKcomponentKanalysisKSPvtTaKEuropeankFoodkResearchkandkTechnologyWK2012WKefhWKjghZjhe 3.4 16

11 –nKvitroKhypoglycemicKandKcholesterolKloweringKeffectsKofKdietaryKfiberKpreparedKfromKcocoaK
STheobromaKcacaoKαaTKshellsaKFoodkandkFunctionWK2012WKfWKdcggZhc 6.1 66

10 PhysicalKandKantimicrobialKpropertiesKofKpeppermintKoilKnanoemulsionsaKJournalkofkAgriculturalkandk
FoodkChemistryWK2012WKicWKjhgkZhh 5.7 229

9
vorrelatingKchemicalKparametersKofKcontrolledKoxidationKtallowKtoKgasKchromatographyâ��massK
spectrometryKprofilesKandKeZnoseKresponsesKusingKpartialKleastKsquaresKregressionKanalysisaKSensorsk
andkActuatorskB:kChemicalWK2010WKdgjWKiicZiik

8.5 32

8 TheKeffectKofKriceKvarietyKandKstarchKisolationKmethodKonKtheKpastingKandKrheologicalKpropertiesKofK
riceKstarchKpastesaKFoodkHydrocolloidsWK2009WKefWKgciZgdg 10.6 57

7 yormationKandKcharacterisationKofKmintKoilbSKandKvSbwaterKmicroemulsionsaKFoodkChemistryWK2009WK
ddhWKhflZhgg 8.5 31

6 xffectsKofKtlcalasebProteaseKNKtreatmentsKonKriceKstarchKisolationKandKtheirKeffectsKonKitsK
propertiesaKFoodkChemistryWK2009WKddgWKkedZkek 8.5 23

5 yunctionalKpropertiesKofKtheKβaillardKreactionKproductsKofKriceKproteinKwithKsugaraKFoodkChemistryWK
2009WKddjWKilZjg 8.5 89

4 yormulaKOptimizationKofKxmulsifiersKforKPreparationKofKβultipleKxmulsionsKuasedKonKtrtificialK
NeuralKNetworksaKJournalkofkDispersionkSciencekandkTechnologyWK2008WKelWKfdlZfei 1.5 8

3 TheK–solationKofKRiceKStarchKwithKyoodKzradeKProteasesKvombinedKwithKOtherKTreatmentsaKFoodk
SciencekandkTechnologykInternationalWK2008WKdgWKedhZeeg 2.6 14

2 PasteKviscosityKofKriceKstarchesKofKdifferentKamyloseKcontentKandKcarboxymethylcelluloseKformedKbyK
dryKheatingKandKtheKphysicalKpropertiesKofKtheirKfilmsaKFoodkChemistryWK2008WKdclWKidiZief 8.5 71

1 RiceKstarchWKamylopectinWKandKamylosemKmolecularKweightKandKsolubilityKinKdimethylKsulfoxideZbasedK
solventsaKJournalkofkAgriculturalkandkFoodkChemistryWK2006WKhgWKefecZi 5.7 90
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