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153 untimicrobialNpropertiesNofNchitosanNandNmodeNofNactionnNaNstateNofNtheNartNreviewbNInternationalh
JournalhofhFoodhMicrobiologyZN2010ZNehhZNieajg 5.8 1796

152 RecentNxevelopmentsNinNMicroencapsulationNofNzoodNIngredientsbNDryinghTechnologyZN2005ZNfgZNegjeaegmh2.6 721

151 whemicalNcharacteristicsNofNOacarboxymethylNchitosansNrelatedNtoNtheNpreparationNconditionsbN
CarbohydratehPolymersZN2003ZNigZNgiiagim 10.3 586

150 TheNeffectNofNcarboxymethylachitosanNonNproliferationNandNcollagenNsecretionNofNnormalNandNkeloidN
skinNfibroblastsbNBiomaterialsZN2002ZNfgZNhjdmaeh 15.6 189

149 wharacterizationsNofNfishNgelatinNfilmsNaddedNwithNgellanNandN˛”acarrageenanbNLWThxhFoodhSciencehandh
TechnologyZN2007ZNhdZNkjjakkh 5.4 169

148 PreparationNofNchitosanNoligomersNbyNirradiationbNPolymerhDegradationhandhStabilityZN2002ZNklZNiggaigl 4.7 157

147 κinolenicNacidamodifiedNchitosanNforNformationNofNselfaassembledNnanoparticlesbNJournalhofh
AgriculturalhandhFoodhChemistryZN2005ZNigZNhgkahe 5.7 149

146 OcWNemulsificationNforNtheNselfaaggregationNandNnanoparticleNformationNofNlinoleicNacidamodifiedN
chitosanNinNtheNaqueousNsystembNJournalhofhAgriculturalhandhFoodhChemistryZN2003ZNieZNgegiam 5.7 138

145 yffectNofNmicroencapsulationNonNviabilityNandNotherNcharacteristicsNinNκactobacillusNacidophilusNuTwwN
hgefebNLWThxhFoodhSciencehandhTechnologyZN2008ZNheZNhmgaidd 5.4 131

144 InvestigationsNonNskinNpermeationNofNhyaluronicNacidNbasedNnanoemulsionNasNtransdermalNcarrierbN
CarbohydratehPolymersZN2011ZNljZNlgkalhg 10.3 127

143 PreparationNofNchitosanacoatedNnanoliposomesNforNimprovingNtheNmucoadhesiveNpropertyNofN
curcuminNusingNtheNethanolNinjectionNmethodbNJournalhofhAgriculturalhandhFoodhChemistryZN2013ZNjeZNeeeemafj5.7 116

142 yffectsNofNchitosanNcoatingNonNcurcuminNloadedNnanoaemulsionnNStudyNonNstabilityNandNinNvitroN
digestibilitybNFoodhHydrocolloidsZN2016ZNjdZNeglaehk 10.6 114

141 yffectNofNhalloysiteNnanoclayNonNtheNphysicalZNmechanicalZNandNantioxidantNpropertiesNofNchitosanN
filmsNincorporatedNwithNcloveNessentialNoilbNFoodhHydrocolloidsZN2018ZNlhZNilajk 10.6 105

140 SolubleNstarchNformulatedNnanocompositeNincreasesNwaterNsolubilityNandNstabilityNofNcurcuminbNFoodh
HydrocolloidsZN2016ZNijZNheahm 10.6 103

139 wurcuminayudragit´fiNyNPONsolidNdispersionnNuNsimpleNandNpotentNmethodNtoNsolveNtheNproblemsNofN
curcuminbNEuropeanhJournalhofhPharmaceuticshandhBiopharmaceuticsZN2015ZNmhZNgffagf 5.7 102

138 PreparationNandNcharacterizationNofNdrugaloadedNchitosanâ��tripolyphosphateNmicrospheresNbyNsprayN
dryingbNDrughDevelopmenthResearchZN2005ZNjhZNeehaefl 5.1 102

137 xevelopmentNofNzooda–radeNwurcuminNNanoemulsionNandNitsNPotentialNupplicationNtoNzoodN
veverageNSystemnNuntioxidantNPropertyNandNInNVitroNxigestionbNJournalhofhFoodhScienceZN2016ZNleZNNkhiaig3.4 99
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136 StarchagapolycaprolactoneNcopolymerizationNusingNdiisocyanateNintermediatesNandNthermalN
characteristicsNofNtheNcopolymersbNJournalhofhAppliedhPolymerhScienceZN2000ZNklZNmljammg 2.9 92

135 wlassificationNofNtheNprintabilityNofNselectedNfoodNforNgxNprintingnNxevelopmentNofNanNassessmentN
methodNusingNhydrocolloidsNasNreferenceNmaterialbNJournalhofhFoodhEngineeringZN2017ZNfeiZNfgagf 6 85

134 PhotoprotectionNforNdeltamethrinNusingNchitosanacoatedNbeeswaxNsolidNlipidNnanoparticlesbNPesth
ManagementhScienceZN2012ZNjlZNedjfal 4.6 83

133 WideaspectrumNantimicrobialNpackagingNmaterialsNincorporatingNnisinNandNchitosanNinNtheNcoatingbN
PackaginghTechnologyhandhScienceZN2003ZNejZNmmaedj 2.3 79

132 SurfaceNchargeNeffectNonNmucoadhesionNofNchitosanNbasedNnanogelsNforNlocalNantiacolorectalNcancerN
drugNdeliverybNColloidshandhSurfaceshB:hBiointerfacesZN2015ZNeflZNhgmahhk 6 77

131 whangesNinNSaallylNcysteineNcontentsNandNphysicochemicalNpropertiesNofNblackNgarlicNduringNheatN
treatmentbNLWThxhFoodhSciencehandhTechnologyZN2014ZNiiZNgmkahdf 5.4 76

130 PreparationNofNalginatecchitosanccarboxymethylNchitosanNcomplexNmicrocapsulesNandNapplicationNinN
κactobacillusNcaseiNuTwwNgmgbNCarbohydratehPolymersZN2011ZNlgZNehkmaehli 10.3 76

129 PreparationNandNcharacterizationNofNnanoparticlesNcontainingNtrypsinNbasedNonNhydrophobicallyN
modifiedNchitosanbNJournalhofhAgriculturalhandhFoodhChemistryZN2005ZNigZNekflagg 5.7 76

128 PreparationNandNbiocompatibilityNofNchitosanNmicrocarriersNasNbiomaterialbNBiochemicalhEngineeringh
JournalZN2006ZNfkZNfjmafkh 4.2 74

127 MolecularNaffinityNandNpermeabilityNofNdifferentNmolecularNweightNchitosanNmembranesbNJournalhofh
AgriculturalhandhFoodhChemistryZN2002ZNidZNimeial 5.7 73

126 StructuralNandNantioxidantNpropertiesNofNgammaNirradiatedNhyaluronicNacidbNFoodhChemistryZN2008ZN
edmZNkjgakd 8.5 71

125 whitosanacoatedNnanoliposomeNasNvitaminNyNcarrierbNJournalhofhMicroencapsulationZN2009ZNfjZNfgiahf 3.4 69

124 MicroencapsulationNofNaNprobioticNbacteriaNwithNalginateagelatinNandNitsNpropertiesbNJournalhofh
MicroencapsulationZN2009ZNfjZNgeiafh 3.4 67

123 SelfaassembledNnanoparticlesNbasedNonNlinoleicaacidNmodifiedNchitosannNStabilityNandNadsorptionNofN
trypsinbNCarbohydratehPolymersZN2005ZNjfZNfmgafml 10.3 67

122 ModifiedNcurcuminNwithNhyaluronicNacidnNwombinationNofNproadrugNandNnanoamicelleNstrategyNtoN
addressNtheNcurcuminNchallengebNFoodhResearchhInternationalZN2015ZNjmZNfdfafdl 7 66

121 yffectNofN®ydrocolloidsNonNRheologicalNPropertiesNandNPrintabilityNofNVegetableNInksNforNgxNzoodN
PrintingbNJournalhofhFoodhScienceZN2018ZNlgZNfmfgafmgf 3.4 64

120 StabilityNinvestigationNofNhyaluronicNacidNbasedNnanoemulsionNandNitsNpotentialNasNtransdermalN
carrierbNCarbohydratehPolymersZN2011ZNlgZNegdgaeged 10.3 63

119 yffectNofNmodifiedNatmosphereNpackagingNonNtheNshelfalifeNofNcoatedZNwholeNandNslicedNmushroomsbN
LWThxhFoodhSciencehandhTechnologyZN2006ZNgmZNgjiagkf 5.4 60
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118 PropertiesNofNnisinaincorporatedNpolymerNcoatingsNasNantimicrobialNpackagingNmaterialsbNPackagingh
TechnologyhandhScienceZN2002ZNeiZNfhkafih 2.3 58

117 yffectNofNhydrocolloidNadditionNonNdimensionalNstabilityNinNpostaprocessingNofNgxNprintableNcookieN
doughbNLWThxhFoodhSciencehandhTechnologyZN2019ZNedeZNjmaki 5.4 58

116 walciumaalginateNbeadsNloadedNwithNgallicNacidnNPreparationNandNcharacterizationbNLWThxhFoodhScienceh
andhTechnologyZN2016ZNjlZNjjkajkg 5.4 57

115 zactorsNeffectNonNtheNloadingNefficiencyNofNVitaminNwNloadedNchitosanacoatedNnanoliposomesbN
ColloidshandhSurfaceshB:hBiointerfacesZN2010ZNkjZNejam 6 56

114 PreparationNandNantibacterialNactivityNofNchitosanNmicroshperesNinNaNsolidNdispersingNsystembN
FrontiershofhMaterialshSciencehinhChinaZN2008ZNfZNfehaffd 53

113 MicroencapsulationNofNessentialNoilNforNinsectNrepellentNinNfoodNpackagingNsystembNJournalhofhFoodh
ScienceZN2013ZNklZNykdmaeh 3.4 52

112
yffectNofNtheNmolecularNmassNandNdegreeNofNsubstitutionNofNoleoylchitosanNonNtheNstructureZN
rheologicalNpropertiesZNandNformationNofNnanoparticlesbNJournalhofhAgriculturalhandhFoodhChemistryZN
2007ZNiiZNhlhfak

5.7 49

111 PreparationNofNaNcapsaicinaloadedNnanoemulsionNforNimprovingNskinNpenetrationbNJournalhofh
AgriculturalhandhFoodhChemistryZN2014ZNjfZNkfiagf 5.7 48

110 StudyNofNgammaairradiationNeffectsNonNchitosanNmicroparticlesbNDrughDeliveryZN2006ZNegZNgmaid 7 48

109 yffectNofNparticleNsizeNonNgxNprintingNperformanceNofNtheNfoodainkNsystemNwithNcellularNfoodN
materialsbNJournalhofhFoodhEngineeringZN2019ZNfijZNeal 6 47

108 zolateamodifiedâ��chitosanacoatedNliposomesNforNtumoratargetedNdrugNdeliverybNJournalhofhMaterialsh
ScienceZN2013ZNhlZNekekaekfl 4.3 47

107 yffectNofNshearNrateNonNstructuralZNmechanicalZNandNbarrierNpropertiesNofNchitosancmontmorilloniteN
nanocompositeNfilmbNJournalhofhAppliedhPolymerhScienceZN2011ZNeemZNfkhfafkhm 2.9 47

106 OptimizationNofNethanolNextractionNandNfurtherNpurificationNofNisoflavonesNfromNsoybeanNsproutN
cotyledonbNFoodhChemistryZN2009ZNeekZNgefagek 8.5 46

105 untioxidantsNandNtheirNmigrationNintoNfoodNsimulantsNonNirradiatedNκκxPyNfilmbNLWThxhFoodhScienceh
andhTechnologyZN2007ZNhdZNeieaeij 5.4 46

104 InsecticidalNactivityNandNfeedingNbehaviorNofNtheNgreenNpeachNaphidZNMyzusNpersicaeZNafterNtreatmentN
withNnanoNtypesNofNpyrifluquinazonbNJournalhofhAsiaxPacifichEntomologyZN2012ZNeiZNiggaihe 1.4 44

103 uNcomparativeNstudyNofNtheNdifferentNanalyticalNmethodsNforNanalysisNofNSaallylNcysteineNinNblackN
garlicNbyN®PκwbNLWThxhFoodhSciencehandhTechnologyZN2012ZNhjZNigfaigi 5.4 44

102 viocompatibilityZNcellularNuptakeNandNbiodistributionNofNtheNpolymericNamphiphilicNnanoparticlesNasN
oralNdrugNcarriersbNColloidshandhSurfaceshB:hBiointerfacesZN2013ZNedgZNghiaig 6 43

101 ylectronicNtongueabasedNdiscriminationNofNγoreanNriceNwinesNVmakgeolliWNincludingNpredictionNofN
sensoryNevaluationNandNinstrumentalNmeasurementsbNFoodhChemistryZN2014ZNeieZNgekafg 8.5 41
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100
womparisonNofNgammaNrayNandNelectronNbeamNirradiationNonNextractionNyieldZNmorphologicalNandN
antioxidantNpropertiesNofNpolysaccharidesNfromNtamarindNseedbNRadiationhPhysicshandhChemistryZN
2009ZNklZNjdiajdm

2.5 41

99 TheNeffectsNofNirradiationNonNphysicochemicalNcharacteristicsNofNPyTNpackagingNfilmbNRadiationh
PhysicshandhChemistryZN2004ZNkeZNedimaedjh 2.5 40

98 ynhancementNofNwurcuminNSolubilityNbyNPhaseNwhangeNfromNwrystallineNtoNumorphousNinNwuraTP–SN
NanosuspensionbNJournalhofhFoodhScienceZN2016ZNleZNNhmhaide 3.4 39

97 ImprovementsNinNbarrierNpropertiesNofNpolyVlacticNacidWNfilmsNcoatedNwithNchitosanNorNchitosancclayN
nanocompositebNJournalhofhAppliedhPolymerhScienceZN2012ZNefiZNyjki 2.9 37

96 wallusabasedNgxNprintingNforNfoodNexemplifiedNwithNcarrotNtissuesNandNitsNpotentialNforNinnovativeN
foodNproductionbNJournalhofhFoodhEngineeringZN2020ZNfkeZNedmkle 6 37

95 ®omogeneousNdecorationNofNzeoliticNimidazolateNframeworkalNVZIzalWNwithNcoreâ��shellNstructuresNonN
carbonNnanotubesbNRSChAdvancesZN2014ZNhZNhmjehahmjem 3.7 36

94 uNcomparativeNstudyNofNanalyticalNmethodsNforNalkaliasolubleN˛†aglucanNinNmedicinalNmushroomZN
whagaNVInonotusNobliquusWbNLWThxhFoodhSciencehandhTechnologyZN2008ZNheZNihiaihm 5.4 34

93 yffectsNofNultrasonicNtreatmentNonNcollagenNextractionNfromNskinsNofNtheNseaNbassNκateolabraxN
japonicusbNFisherieshScienceZN2012ZNklZNhliahmd 1.9 33

92 upplicationNofNultrasonicNtreatmentNtoNextractionNofNcollagenNfromNtheNskinsNofNseaNbassNκateolabraxN
japonicusbNFisherieshScienceZN2013ZNkmZNlhmalij 1.9 32

91 ProductionNofNhighN˛‡aaminobutyricNacidNV–uvuWNsourNkimchiNusingNlacticNacidNbacteriaNisolatedNfromN
mukeunjeeNkimchibNFoodhSciencehandhBiotechnologyZN2011ZNfdZNhdgahdl 3 32

90 ThymeNOilNyncapsulatedNinN®alloysiteNNanotubesNforNuntimicrobialNPackagingNSystembNJournalhofh
FoodhScienceZN2017ZNlfZNmffamgf 3.4 29

89 ZincNmigrationNandNitsNeffectNonNtheNfunctionalityNofNaNlowNdensityNpolyethyleneaZnONnanocompositeN
filmbNFoodhPackaginghandhShelfhLifeZN2019ZNfdZNeddgde 8.2 29

88 SizeacontrolledNselfaaggregatedNNaacylNchitosanNnanoparticlesNasNaNvitaminNwNcarrierbNCarbohydrateh
PolymersZN2012ZNllZNedlkaedmf 10.3 29

87 PredictionNofNwarmedaoverNflavourNdevelopmentNinNcookedNchickenNbyNcolorimetricNsensorNarraybN
FoodhChemistryZN2016ZNfeeZNhhdak 8.5 29

86 PreparationNofNhalloysiteNnanotubesNcoatedNwithNyudragitNforNaNcontrolledNreleaseNofNthymeN
essentialNoilbNJournalhofhAppliedhPolymerhScienceZN2015ZNegfZNncaanca 2.9 28

85 PredictionNofNkeyNaromaNdevelopmentNinNcoffeesNroastedNtoNdifferentNdegreesNbyNcolorimetricN
sensorNarraybNFoodhChemistryZN2018ZNfhdZNldlalej 8.5 27

84 SolidNlipidNnanoparticlesNloadedNthermoresponsiveNpluronicâ��xanthanNgumNhydrogelNasNaNtransdermalN
deliveryNsystembNJournalhofhAppliedhPolymerhScienceZN2018ZNegiZNhjddh 2.9 27

83 PhysicalNandNchemicalNpropertiesNofN˛‡airradiatedNyVO®NfilmbNRadiationhPhysicshandhChemistryZN2007ZN
kjZNmkhamle 2.5 26
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82 PreparationNandNevaluationNofNoleoylacarboxymethyachitosanNVOwMwSWNnanoparticlesNasNoralNproteinN
carriersbNJournalhofhMaterialshScience:hMaterialshinhMedicineZN2012ZNfgZNgkialh 4.5 25

81
ynhancedNphotoprotectionNforNphotoalabileNcompoundsNusingNdoublealayerNcoatedNcornN
oilananoemulsionsNwithNchitosanNandNlignosulfonatebNJournalhofhPhotochemistryhandhPhotobiologyhB:h
BiologyZN2013ZNefiZNemhafde

6.7 24

80 MechanicalNpropertiesNandNbiodegradabilityNofNpolyaeacaprolactonecsoyNproteinNisolateNblendsN
compatibilizedNbyNcoconutNoilbNPolymerhDegradationhandhStabilityZN2009ZNmhZNelkjaelle 4.7 22

79
InfluenceNofNzoodNwithN®ighNMoistureNwontentNonNOxygenNvarrierNPropertyNofNPolyvinylNulcoholN
VPVuWcVermiculiteNNanocompositeNwoatedNMultilayerNPackagingNzilmbNJournalhofhFoodhScienceZN2018ZN
lgZNghmagik

3.4 21

78 RapidNmethodNforNtheNdeterminationNofNehNisoflavonesNinNfoodNusingNU®PκwNcoupledNtoNphotoNdiodeN
arrayNdetectionbNFoodhChemistryZN2015ZNelkZNgmeak 8.5 20

77
zactorsNinfluencingNtheNphysicochemicalNcharacteristicsNofNcationicNpolymeracoatedNliposomesN
preparedNbyNhighapressureNhomogenizationbNColloidshandhSurfaceshA:hPhysicochemicalhandh
EngineeringhAspectsZN2014ZNhihZNlaei

5.1 20

76 InvestigationNofNpolymericNamphiphilicNnanoparticlesNasNantitumorNdrugNcarriersbNJournalhofhMaterialsh
Science:hMaterialshinhMedicineZN2009ZNfdZNmmeam 4.5 20

75 ®eatasealingNpropertyNofNcassavaNstarchNfilmNplasticizedNwithNglycerolNandNsorbitolbNFoodhPackagingh
andhShelfhLifeZN2020ZNfjZNeddiij 8.2 19

74 ProbioticNPropertiesNofNκactobacillusNPlantarumNκRwwiemgZNaNPlantaOriginNκacticNucidNvacteriumN
IsolatedNfromNγimchiNandNItsNUseNinNwhocolatesbNJournalhofhFoodhScienceZN2018ZNlgZNfldfaflee 3.4 19

73 PreparationNofNvesicleNdrugNcarrierNfromNpalmNoilaNandNpalmNkernelNoilabasedNglycosidesbNColloidshandh
SurfaceshB:hBiointerfacesZN2012ZNmiZNehhaig 6 17

72 wonformationalNcharacteristicsNofNpolyVethyleneNoxideWNVPyOWNinNmethanolbNPolymerZN2007ZNhlZNhfdiahfef3.9 17

71 uNthermosensitiveNchitosanabasedNhydrogelNforNcontrolledNreleaseNofNinsulinbNFrontiershofhMaterialsh
ScienceZN2014ZNlZNehfaehm 2.5 16

70 yffectNofNmicroencapsulationNmethodsNonNtheNsurvivalNofNfreezeadriedNvifidobacteriumNbifidumbN
JournalhofhMicroencapsulationZN2013ZNgdZNieeal 3.4 16

69 PreparationNandNwharacterizationNofNwompositesNvasedNonNPolylacticNucidNandNveeswaxNwithN
ImprovedNWaterNVaporNvarrierNPropertiesbNJournalhofhFoodhScienceZN2015ZNldZNyfhkeak 3.4 16

68 PreparationNofNwhitosanawoatedNNanostructuredNκipidNwarriersNVw®aNκwsWNtoNwontrolNIronNxeliveryN
andNTheirNPotentialNupplicationNtoNzoodNveverageNSystembNJournalhofhFoodhScienceZN2017ZNlfZNmdhamef 3.4 14

67 PRyPuRuTIONNuNxNw®uRuwTyRIZuTIONNOzNuκκYκNISOT®IOwYuNuTyNMIwROwuPSUκySNvYNSPRuYN
xRYIN–bNJournalhofhFoodhBiochemistryZN2012ZNgjZNfiiafje 3.3 14

66 γappaawarrageenanavasedNxualNwrosslinkableNvioinkNforNyxtrusionNTypeNvioprintingbNPolymersZN2020
ZNefZN 4.5 14

65 yffectNofNmoistureNcontentNonNtheNheatasealingNpropertyNofNstarchNfilmsNfromNdifferentNbotanicalN
sourcesbNPolymerhTestingZN2020ZNlmZNedjjef 4.5 13

Hyun-jin Park

6



64 PreparationZNcharacterizationNandNproteinNloadingNofNhexanoylamodifiedNchitosanNnanoparticlesbN
DrughDeliveryZN2006ZNegZNgkiale 7 13

63 wharacterizationNofNferulicNacidNencapsulationNcomplexesNwithNmaltodextrinNandNhydroxypropylN
methylcellulosebNFoodhHydrocolloidsZN2021ZNeeeZNedjgmd 10.6 13

62 zabricationNofNelectrospunNantioxidantNnanofibersNbyNrutinapluronicNsolidNdispersionsNforNenhancedN
solubilitybNJournalhofhAppliedhPolymerhScienceZN2017ZNeghZN 2.9 12

61 PreparationZNcharacterizationZNandNproteinNloadingNpropertiesNofNNaacylNchitosanNnanoparticlesbN
JournalhofhAppliedhPolymerhScienceZN2012ZNefhZNegjjaegke 2.9 12

60 StructuralNandNphysicochemicalNpropertiesNofNnativeNstarchesNandNnonadigestibleNstarchNresiduesN
fromNγoreanNriceNcultivarsNwithNdifferentNamyloseNcontentsbNFoodhHydrocolloidsZN2020ZNedfZNediihh 10.6 12

59 varrierNandNstructuralNpropertiesNofNpolyethyleneNterephthalateNfilmNcoatedNwithNpolyVacrylicN
acidWcmontmorilloniteNnanocompositesbNPackaginghTechnologyhandhScienceZN2021ZNghZNeheaeid 2.3 12

58
PotentialNsilverNnanoparticlesNmigrationNfromNcommerciallyNavailableNpolymericNbabyNproductsNintoN
foodNsimulantsbNFoodhAdditiveshandhContaminantshxhParthAhChemistryvhAnalysisvhControlvhExposurehandh
RiskhAssessmentZN2018ZNgiZNmmjaeddi

3.2 12

57 MechanicalNandNbarrierNpropertiesNofNpolyVlacticNacidWNfilmsNcoatedNbyNnanoclayâ��inkNcompositionbN
JournalhofhAppliedhPolymerhScienceZN2013ZNefkZNglfgaglfm 2.9 11

56 SkinNpenetrationainducingNgelatinNmethacryloylNnanogelsNforNtransdermalNmacromoleculeNdeliverybN
MacromolecularhResearchZN2016ZNfhZNeeeiaeefi 1.9 11

55 γineticNandNthermodynamicNstudiesNofNsilverNmigrationNfromNnanocompositesbNJournalhofhFoodh
EngineeringZN2019ZNfhgZNeal 6 11

54 MeatNanalogNproductionNthroughNartificialNmuscleNfiberNinsertionNusingNcoaxialNnozzleaassistedN
threeadimensionalNfoodNprintingbNFoodhHydrocolloidsZN2021ZNefdZNedjlml 10.6 11

53 xietaryNintakeNofNκyciumNruthenicumNMurrayNethanolNextractNinhibitsNcolonicNinflammationNinN
dextranNsulfateNsodiumainducedNmurineNexperimentalNcolitisbNFoodhandhFunctionZN2020ZNeeZNfmfhafmgk 6.1 10

52 TheNeffectNofNcarboxymethylachitosanNnanoparticlesNonNproliferationNofNkeloidNfibroblastbNFrontiersh
ofhChemistryhinhChina:hSelectedhPublicationshFromhChinesehUniversitiesZN2011ZNjZNgeagk 10

51 SurfaceNmodificationNofNethyleneavinylNalcoholNcopolymerNtreatedNwithNplasmaNsourceNionN
implantationbNJournalhofhAppliedhPolymerhScienceZN2009ZNeegZNfmllafmmj 2.9 10

50 ylectrospunNpolyVvinylNalcoholWNcompositeNnanofibersNwithNhalloysiteNnanotubesNforNtheNsustainedN
releaseNofNsodiumNdapantothenatebNJournalhofhAppliedhPolymerhScienceZN2016ZNeggZNncaanca 2.9 10

49 NewNmethodNforNdeterminationNofNepichlorohydrinNinNepoxyacoatedNcansNbyNoxolaneNderivatizationN
andNgasNchromatographyamassNspectrometrybNJournalhofhChromatographyhAZN2008ZNefdeZNeddai 4.5 9

48 RecentNudvancesNonNvioactiveNIngredientsNofNMorchellaNesculentabNAppliedhBiochemistryhandh
BiotechnologyZN2021ZNemgZNhemkahfeg 3.2 9

47 OptimizationNofNUVNirradiationNconditionsNforNtheNvitaminNxafortifiedNshiitakeNmushroomNVWNusingN
responseNsurfaceNmethodologybNFoodhSciencehandhBiotechnologyZN2018ZNfkZNhekahfh 3 8
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46 RapidNmethodNforNdeterminationNofNanthocyaninNglucosidesNandNfreeNdelphinidinNinNgrapesNusingN
ua®PκwbNJournalhofhChromatographichScienceZN2014ZNifZNjfmagi 1.4 8

45 yffectNofNvesicleUsNmembraneNpackingNbehaviourNonNskinNpenetrationNofNmodelNlipophilicNdrugbN
JournalhofhMicroencapsulationZN2013ZNgdZNfjiakg 3.4 8

44 PreparationNandNcharacterizationNofNcurcuminNsolidNdispersionNusingN®PMwbNJournalhofhFoodhScienceZN
2020ZNliZNgljjaglkg 3.4 8

43
InvestigationNofNzunctionalizedNSurfaceNwhargesNofNThermoplasticNStarchcZincNOxideN
NanocompositeNzilmsNUsingNPolyanilinenNTheNPotentialNofNImprovedNuntibacterialNPropertiesbN
PolymersZN2021ZNegZN

4.5 8

42 vITTyRNySSNRyxUwTIONNuNxNyNZYMuTIwNTRuNSzORMuTIONNOzN–INSyNOSIxySNzROMNγORyuNN
RyxN–INSyN–NVPuNuXN–INSyN–WNyXTRuwTbNJournalhofhFoodhBiochemistryZN2011ZNgiZNefjkaeflf 3.3 7

41 TheNeffectNofNgammaNirradiationNonNoleicNacidNinNmethylNoleateNandNfoodbNFoodhChemistryZN2010ZNefeZNmgamk8.5 7

40 PostaProcessingNTechniquesNforNtheNImprovementNofNκiposomeNStabilitybNPharmaceuticsZN2021ZNegZN 6.4 7

39 PreparationNandNcharacterizationNofNsurimiabasedNimitationNcrabNmeatNusingNcoaxialNextrusionN
threeadimensionalNfoodNprintingbNInnovativehFoodhSciencehandhEmerginghTechnologiesZN2021ZNkeZNedfkee 6.8 7

38 PotatoNstarchNalteredNtheNrheologicalZNprintingZNandNmeltingNpropertiesNofNgxaprintableNfatNanalogsN
basedNonNinulinNemulsionafilledNgelsbNCarbohydratehPolymersZN2021ZNfjmZNeelfli 10.3 7

37 upplicabilityNofNbiaxiallyNorientedNpolyVtrimethyleneNterephthalateWNfilmsNusingNbioabasedN
eZgapropanediolNinNretortNpouchesbNJournalhofhAppliedhPolymerhScienceZN2018ZNegiZNhjfie 2.9 6

36 TheNinfluenceNofNdifferentNwaterNtypesNandNbrewingNdurationsNonNtheNcolloidalNpropertiesNofNgreenN
teaNinfusionbNInternationalhJournalhofhFoodhSciencehandhTechnologyZN2015ZNidZNfhlgafhlm 3.8 6

35 QualitativeNandNquantitativeNpredictionNofNvolatileNcompoundsNfromNinitialNaminoNacidNprofilesNinN
γoreanNriceNwineNVmakgeolliWNmodelbNJournalhofhFoodhScienceZN2014ZNkmZNweedjaej 3.4 6

34 ulginateNwalciumNMicrobeadsNwontainingNwhitosanNNanoparticlesNforNwontrolledNInsulinNReleasebN
AppliedhBiochemistryhandhBiotechnologyZN2021ZNemgZNhjgahkl 3.2 6

33
SpeciationNofNvioauvailableNIodineNinNubaloneNV®aliotisNdiscusNhannaiWNbyN®ighaPerformanceNκiquidN
whromatographyN®yphenatedNwithNInductivelyNwoupledNPlasmaaMassNSpectrometryNUsingNanNInN
VitroNMethodbNJournalhofhFoodhScienceZN2018ZNlgZNeikmaeilk

3.4 6

32 PostaprocessingNandNprintabilityNevaluationNofNredNginsengNsnacksNforNthreeadimensionalNVgxWN
printingbNFoodhBioscienceZN2021ZNhfZNededmh 4.9 6

31 uNκiquidNwhromatographyNaNTandemNMassNSpectrometryNupproachNforNtheNIdentificationNofN
MebendazoleNResidueNinNPorkZNwhickenZNandN®orsebNPLoShONEZN2017ZNefZNedejmimk 3.7 5

30 StructuralNcharacteristicsNofNlowadigestibleNsweetNpotatoNstarchNpreparedNbyNheatamoistureN
treatmentbNInternationalhJournalhofhBiologicalhMacromoleculesZN2020ZNeieZNedhmaedik 7.9 5

29 yffectNofNpeaNproteinNisolateNincorporationNonNgxNprintingNperformanceNandNtailingNeffectNofNbananaN
pastebNLWThxhFoodhSciencehandhTechnologyZN2021ZNeidZNeeemej 5.4 5

Hyun-jin Park
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28 yffectsNofNvitaminNxafortifiedNshiitakeNmushroomNonNbioavailabilityNandNboneNstructurebNBiosciencevh
BiotechnologyhandhBiochemistryZN2019ZNlgZNmhfamie 2.1 4

27 ToxicNpotentialNofNvacillusNcereusNisolatedNfromNfermentedNalcoholicNbeveragesbNFoodhResearchh
InternationalZN2020ZNegkZNedmgje 7 4

26 ImprovementNofNoxygenNbarrierNofNorientedNpolypropyleneNfilmsNcoatedNbyNgravureNinkacontainingN
nanoclaysbNJournalhofhAppliedhPolymerhScienceZN2011ZNefeZNekllaekmi 2.9 4

25 ProductionNofNcustomizedNfoodNthroughNtheNinsertionNofNaNformulatedNnanoemulsionNusingNcoaxialN
gxNfoodNprintingbNJournalhofhFoodhEngineeringZN2021ZNgeeZNeedjlm 6 4

24 yffectNofNdifferentNcookingNmethodsNonNtheNcontentNandNbioaccessibilityNofNiodineNcomponentsNinN
abaloneNV®aliotisNdiscusNhannaiWbNFoodhChemistryZN2019ZNgdeZNefiemk 8.5 3

23 MicroencapsulationNTechniquesNforNzoodNzlavourN2010ZNgdkaggf 3

22 PreparationNandNcharaterizationNofNselfaassembledNnanoparticlesNbasedNonNlinolenicaacidNmodifiedN
chitosanbNJournalhofhOceanhUniversityhofhChinaZN2005ZNhZNfghafgm 1 3

21 PhysicalNandNmechanicalNpropertiesNofNplantaderivedNsoftashellNcapsulesNformulatedNwithN
hydroxypropylNstarchesNfromNdifferentNbotanicalNsourcesbNPolymerhTestingZN2020ZNmeZNedjlke 4.5 3

20 ProtectiveNeffectNofNlinoleicNacidNagainstNinflammatoryNreactionsNbyNmastNcellNviaNcaspaseaeNcascadeN
pathwaysbNJournalhofhFoodhBiochemistryZN2019ZNhgZNeefmgf 3.3 2

19 MethodologiesNUsedNforNtheNwharacterizationNofNNanoaNandNMicrocapsulesN2014ZNjiamh 2

18 TheNsimpleNdeterminationNmethodNforNanthocyanidinNaglyconesNinNfruitsNusingN
ultraahighaperformanceNliquidNchromatographybNJournalhofhChromatographichScienceZN2015ZNigZNejhjaig 1.4 2

17 NeuroprotectiveNeffectNofNagainstN®OainducedNPwefNcellNcytotoxicityNbyNreducingNoxidativeNstressbN
FoodhSciencehandhBiotechnologyZN2020ZNfmZNeiemaeigd 3 2

16 ImprovementNofNtestosteroneNdeficiencyNbyNfermentedNextractsNinNagingNmaleNratsbNFoodhSciencehandh
BiotechnologyZN2021ZNgdZNhhgahih 3 2

15 TheNchemicalNstructureNandNimmunomodulatoryNactivityNofNanNexopolysaccharideNproducedNbyNunderN
submergedNfermentationbNFoodhandhFunctionZN2021ZNefZNmgfkamggl 6.1 2

14 InvestigationNofNtheNmoistureainducedNcakingNbehaviorNwithNvariousNdietaryNsaltsbNJournalhofhFoodh
EngineeringZN2019ZNfheZNjkakh 6 1

13 PreparationNofNacetylatedNchitosanNspongesNVchitinNspongesWbNJournalhofhAppliedhPolymerhScienceZN
2010ZNeekZNNuaNu 2.9 1

12 yffectsNofNlayeredNdoubleNhydroxidesNonNpolyVvinylNalcoholWcpolyVacrylicNacidWNfilmsNforNgreenNfoodN
packagingNapplicationsbNProgresshinhOrganichCoatingsZN2022ZNejgZNedjjgh 4.8 1

11 ®yaluronicaucidawoatedNwhitosanNNanoparticlesNforNInsulinNOralNxeliverynNzabricationZN
wharacterizationZNandN®ypoglycemicNubilitybbNMacromolecularhBioscienceZN2022ZNefeddhmg 5.5 1

(2022-2019)
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10 MiddleNpurityNsoyNlecithinNisNappropriateNforNfoodNgradeNnanoliposomenNPreparationZN
characterizationZNantioxidantNandNantiainflammatoryNabilitybbNFoodhChemistryZN2022ZNglmZNegfmge 8.5 1

9 zormulationNandNevaluationNofNthermoreversibleNsugarapasteNforNhotameltNgxNprintingbNJournalhofh
FoodhEngineeringZN2022ZNgfeZNeedmhh 6 0

8 ImpactNofNesterificationNwithNmalicNacidNonNtheNstructuralNcharacteristicsNandNinNvitroNdigestibilitiesNofN
differentNstarchesbNInternationalhJournalhofhBiologicalhMacromoleculesZN2021ZNekhZNihdaihl 7.9 0

7 PreparationNofNNovelNIodizedNSaltNwithNNaturalNIodineaRichNSourcesNbyNSprayNxryingbNJournalhofhFoodh
ScienceZN2018ZNlgZNejkjaejlh 3.4 0

6
ynhancedNantimicrobialNandNphysicalNpropertiesNofNpolyNVbutyleneNadipateacoaterephthalateWczincN
oxidecreducedNgrapheneNoxideNternaryNnanocompositeNfilmsbNMaterialshTodayhCommunicationsZN2021
ZNflZNedfilj

2.5 0

5 zormulationNandNevaluationNofNcoldaextrudedNchocolateNganacheNforNthreeadimensionalNfoodN
printingbNJournalhofhFoodhEngineeringZN2022ZNgehZNeedkli 6 0

4 PlaqueNremovalNeffectivenessNofNgxNprintedNdentalNhygieneNchewsNwithNvariousNinfillNstructuresN
throughNartificialNdogNteethbNHeliyonZN2022ZNlZNedmdmj 3.6 0

3 ReadyatoauseNgranuleabasedNfoodNinkNsystemNforNthreeadimensionalNfoodNprintingbNJournalhofhFoodh
EngineeringZN2022ZNeeedmf 6 0

2 woaxialNgxNprintingNofNchickenNsurimiNincorporatedNwithNmealwormNproteinNisolateNasN
textureamodifiedNfoodNforNtheNelderlybNJournalhofhFoodhEngineeringZN2022ZNgggZNeeeeie 6 0

1 wustomizedNoralNmucosalNadhesiveNfilmabasedNfunctionalasubstanceNdeliveryNsystemNusingN
embeddedNgxNprintingNmethodbNFoodhHydrocolloidsZN2022ZNedkkjf 10.6
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