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30 GenipinNcrosslinkedNgumNarabicsNSynthesiseNcharacterizationeNandNemulsificationNpropertiesgN
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βombinedNmembraneNfiltrationNandNalcoholfprecipitationNofNalkalineNsolubleNpolysaccharidesNfromN
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21 zddedNferulicNacidNenhancesNtheNemulsifyingNpropertiesNofNpectinsNfromNdifferentNsourcesgNFoodr
HydrocolloidseN2020eNjiieNjinmlr 10.6 7
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16 zntibioticNResistanceNofNLactobacillusNsppgNandNStreptococcusNthermophilusNIsolatedNfromNβhineseN
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12 TreatmentNwithNhighfdoseNantidepressantsNseverelyNexacerbatesNtheNpathologicalNoutcomeNofN
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JournalrofrFoodrMicrobiologyeN2016eNklqeNoqfpj
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3 PurifyingNsugarNbeetNpectinsNfromNnonfpecticNcomponentsNbyNmeansNofNmetalNprecipitationgNFoodr
HydrocolloidseN2015eNnjeNorfpn 10.6 20
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