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l Paper IF Citations

130 ynhancedNdispersibilityNandNbioactivityNofNcurcuminNbyNencapsulationNinNcaseinNnanocapsulesbN
JournaloofoAgriculturaloandoFoodoChemistryZN2013ZNjeZNjdgjahg 5.7 306

129 ZeinNnanoparticlesNproducedNbyNliquidâ��liquidNdispersionbNFoodoHydrocolloidsZN2009ZNfgZNfgldafglk 10.6 248

128 p adrivenNencapsulationNofNcurcuminNinNselfaassembledNcaseinNnanoparticlesNforNenhancedN
dispersibilityNandNbioactivitybNSoftoMatterZN2014ZNedZNjlfdagd 3.6 238

127 ThymolNnanoencapsulatedNbyNsodiumNcaseinatenNphysicalNandNantilisterialNpropertiesbNJournaloofo
AgriculturaloandoFoodoChemistryZN2014ZNjfZNejhmaik 5.7 135

126 waseincpectinNnanocomplexesNasNpotentialNoralNdeliveryNvehiclesbNInternationaloJournaloofo
PharmaceuticsZN2015ZNhljZNimajl 6.5 134

125 uNnovelNmethodNofNpreparingNstableNzeinNnanoparticleNdispersionsNforNencapsulationNofNpeppermintN
oilbNFoodoHydrocolloidsZN2015ZNhgZNimgajdf 10.6 130

124 PhysicalNandNantimicrobialNpropertiesNofNsprayadriedNzeinâ��caseinNnanocapsulesNwithNcoaencapsulatedN
eugenolNandNthymolbNJournaloofoFoodoEngineeringZN2015ZNehhZNmgaedf 6 119

123 ProcessesNimprovingNtheNdispersibilityNofNsprayadriedNzeinNnanoparticlesNusingNsodiumNcaseinatebN
FoodoHydrocolloidsZN2014ZNgiZNgilagjj 10.6 111

122 –lycationNofNwheyNproteinNtoNprovideNstericNhindranceNagainstNthermalNaggregationbNJournaloofo
AgriculturaloandoFoodoChemistryZN2012ZNjdZNmkihajf 5.7 109

121 ThermalNaggregationNpropertiesNofNwheyNproteinNglycatedNwithNvariousNsaccharidesbNFoodo
HydrocolloidsZN2013ZNgfZNlkamj 10.6 101

120
NanoscalarNstructuresNofNsprayadriedNzeinNmicrocapsulesNandNinNvitroNreleaseNkineticsNofNtheN
encapsulatedNlysozymeNasNaffectedNbyNformulationsbNJournaloofoAgriculturaloandoFoodoChemistryZN
2009ZNikZNglljamh

5.7 87

119 βowNenergyZNorganicNsolventafreeNcoaassemblyNofNzeinNandNcaseinateNto´ prepareNstableNdispersionsbN
FoodoHydrocolloidsZN2016ZNifZNjddajdj 10.6 81

118 SustainedNreleaseNofNlysozymeNfromNzeinNmicrocapsulesNproducedNbyNaNsupercriticalNantiasolventN
processbNFoodoChemistryZN2009ZNeeiZNjmkakdd 8.5 81

117 untimicrobialNactivityNofNthymeNoilNcoananoemulsifiedNwithNsodiumNcaseinateNandNlecithinbN
InternationaloJournaloofoFoodoMicrobiologyZN2015ZNfedZNeal 5.8 80

116 PhysicalZNchemicalNandNbiochemicalNpropertiesNofNcaseinNhydrolyzedNbyNthreeNproteasesnNpartialN
characterizationsbNFoodoChemistryZN2014ZNeiiZNehjaih 8.5 77

115 untimicrobialNpropertiesNofNlauricNarginateNaloneNorNinNcombinationNwithNessentialNoilsNinNtrypticNsoyN
brothNandNfSNreducedNfatNmilkbNInternationaloJournaloofoFoodoMicrobiologyZN2013ZNejjZNkkalh 5.8 74

114 yncapsulationNofNbixinNinNsodiumNcaseinateNtoNdeliverNtheNcolorantNinNtransparentNdispersionsbNFoodo
HydrocolloidsZN2013ZNggZNeam 10.6 71
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113 TheNincreasedNviabilityNofNprobioticNβactobacillusNsalivariusNNRRβNvagdiehNencapsulatedNinN
emulsionsNwithNmultipleNlipidaproteinapectinNlayersbNFoodoResearchoInternationalZN2015ZNkeZNmaei 7 70

112 ThymeNoilNnanoemulsionsNcoemulsifiedNbyNsodiumNcaseinateNandNlecithinbNJournaloofoAgriculturaloando
FoodoChemistryZN2014ZNjfZNmmddak 5.7 65

111 °mpactsNofNsampleNpreparationNmethodsNonNsolubilityNandNantilisterialNcharacteristicsNofNessentialNoilN
componentsNinNmilkbNAppliedoandoEnvironmentaloMicrobiologyZN2014ZNldZNmdkaej 4.8 59

110 untimicrobialNpropertiesNofNmicroemulsionsNformulatedNwithNessentialNoilsZNsoybeanNoilZNandNTweenN
ldbNInternationaloJournaloofoFoodoMicrobiologyZN2016ZNffjZNfdai 5.8 57

109 NanoemulsionsNofNthymolNandNeugenolNcoaemulsifiedNbyNlauricNarginateNandNlecithinbNFoodoChemistryZN
2016ZNfdjZNejkakg 8.5 56

108 ThermalNandNUVNstabilityNofN˛†acaroteneNdissolvedNinNpeppermintNoilNmicroemulsifiedNbyNsunflowerN
lecithinNandNTweenNfdNblendbNFoodoChemistryZN2015ZNekhZNjgdaj 8.5 55

107 yugenolNimprovesNphysicalNandNchemicalNstabilitiesNofNnanoemulsionsNloadedNwithN˛†acarotenebNFoodo
ChemistryZN2016ZNemhZNklkamj 8.5 54

106 NanodispersingNthymolNinNwheyNproteinNisolateamaltodextrinNconjugateNcapsulesNproducedNusingN
theNemulsionâ��evaporationNtechniquebNJournaloofoFoodoEngineeringZN2012ZNeegZNkmalj 6 53

105
ThymolNnanoemulsifiedNbyNwheyNproteinamaltodextrinNconjugatesnNtheNenhancedNemulsifyingN
capacityNandNantilisterialNpropertiesNinNmilkNbyNpropyleneNglycolbNJournaloofoAgriculturaloandoFoodo
ChemistryZN2013ZNjeZNefkfdaj

5.7 52

104 SelfaassembledNcurcuminasolubleNsoybeanNpolysaccharideNnanoparticlesnNPhysicochemicalN
propertiesNandNinNvitroNantiaproliferationNactivityNagainstNcancerNcellsbNFoodoChemistryZN2018ZNfhjZNlfalm 8.5 51

103 yffectsNofNthermalNdenaturationNonNbindingNbetweenNbixinNandNwheyNproteinbNJournaloofoAgriculturalo
andoFoodoChemistryZN2012ZNjdZNkifjage 5.7 50

102
PropertiesNofNTernaryNviopolymerNNanocomplexesNofNZeinZNSodiumNwaseinateZNandNPropyleneN–lycolN
ulginateNandNTheirNzunctionsNofNStabilizingN ighN°nternalNPhaseNPickeringNymulsionsbNLangmuirZN2018
ZNghZNmfeiamffk

4 49

101 OrganicNNanoparticlesNinNzoodsnNzabricationZNwharacterizationZNandNUtilizationbNAnnualoReviewoofo
FoodoScienceoandoTechnologyZN2016ZNkZNfhiajj 14.7 48

100 TheNimprovedNthermalNstabilityNofNanthocyaninsNatNp NibdNbyNgumNarabicbNLWTo-oFoodoScienceoando
TechnologyZN2015ZNjhZNkdjakef 5.4 46

99 yffectsNofNacidificationNbyNgluconoadeltaalactoneNorNhydrochloricNacidNonNstructuresNofNzeinacaseinateN
nanocomplexesNselfaassembledNduringNaNp NcyclebNFoodoHydrocolloidsZN2018ZNlfZNekgaeli 10.6 44

98
βactobionicNacidNenhancesNtheNsynergisticNeffectNofNnisinNandNthymolNagainstNβisteriaN
monocytogenesNScottNuNinNtrypticNsoyNbrothNandNmilkbNInternationaloJournaloofoFoodoMicrobiologyZN
2017ZNfjdZNgjahe

5.8 42

97 NanoscaleNunderstandingNofNthermalNaggregationNofNwheyNproteinNpretreatedNbyNtransglutaminasebN
JournaloofoAgriculturaloandoFoodoChemistryZN2013ZNjeZNhgiahj 5.7 40

96 umyloidalikeNfibrilsNformedNfromNintrinsicallyNdisorderedNcaseinsnNphysicochemicalNandN
nanomechanicalNpropertiesbNSoftoMatterZN2015ZNeeZNilmlamdh 3.6 38

(2015-2015)
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95  ighNtemperatureashortNtimeNglycationNtoNimproveNheatNstabilityNofNwheyNproteinNandNreduceNcolorN
formationbNFoodoHydrocolloidsZN2015ZNhhZNhigahjd 10.6 37

94 ReleaseNandNantilisterialNpropertiesNofNnisinNfromNzeinNcapsulesNsprayadriedNatNdifferentN
temperaturesbNLWTo-oFoodoScienceoandoTechnologyZN2011ZNhhZNemkkaemli 5.4 36

93 OvalbuminacarboxymethylcelluloseNcomplexNcoacervatesNstabilizedNhighNinternalNphaseNemulsionsnN
womparisonNofNtheNeffectsNofNp NandNpolysaccharideNchargeNdensitybNFoodoHydrocolloidsZN2020ZNmlZNediflf10.6 36

92 YeastNmannoproteinsNimproveNthermalNstabilityNofNanthocyaninsNatNp NkbdbNFoodoChemistryZN2015ZN
ekfZNefeal 8.5 35

91 PhysicalNandNantimicrobialNpropertiesNofNcinnamonNbarkNoilNcoananoemulsifiedNbyNlauricNarginateNandN
TweenNldbNInternationaloJournaloofoFoodoMicrobiologyZN2016ZNfggZNifaim 5.8 35

90 upplicationNofNSupercriticalNuntiaSolventNTechnologiesNforNtheNSynthesisNofNxeliveryNSystemsNofN
vioactiveNzoodNwomponentsbNFoodoBiophysicsZN2008ZNgZNeljaemd 3.2 35

89 zormulatingNessentialNoilNmicroemulsionsNasNwashingNsolutionsNforNorganicNfreshNproduceN
productionbNFoodoChemistryZN2014ZNejiZNeegal 8.5 34

88 ScOcWNemulsionsNpreparedNwithNsugarNbeetNpectinNtoNenhanceNtheNviabilityNofNprobioticN
βactobacillusNsalivariusNNRRβNvagdiehbNFoodoHydrocolloidsZN2016ZNifZNldhaled 10.6 31

87 °mprovingNclarityNandNstabilityNofNskimNmilkNpowderNdispersionsNbyNdissociationNofNcaseinNmicellesNatN
p NeebdNandNacidificationNwithNcitricNacidbNJournaloofoAgriculturaloandoFoodoChemistryZN2013ZNjeZNmfjdal 5.7 30

86 ynzymaticallyNmodifiedNstarchNwithNlowNdigestibilityNproducedNfromNamylopectinNbyNsequentialN
amylosucraseNandNpullulanaseNtreatmentsbNFoodoHydrocolloidsZN2019ZNmiZNemiafdf 10.6 27

85 °nhibitingN°ceNRecrystallizationNbyNNanocellulosesbNBiomacromoleculesZN2019ZNfdZNejjkaejkh 6.9 27

84 yffectNofNalginateNcoatingsNwithNcinnamonNbarkNoilNandNsoybeanNoilNonNqualityNandNmicrobiologicalN
safetyNofNcantaloupebNInternationaloJournaloofoFoodoMicrobiologyZN2015ZNfeiZNfiagd 5.8 27

83 TransglutaminaseNcrossalinkingNtoNenhanceNelasticNpropertiesNofNsoyNproteinNhydrogelsNwithN
intercalatedNmontmorilloniteNnanoclaybNJournaloofoFoodoEngineeringZN2013ZNeeiZNggahd 6 27

82 NonthermalNinactivationNofNyscherichiaNcoliNαaefNonNspinachNleavesZNusingNdenseNphaseNcarbonN
dioxidebNJournaloofoFoodoProtectionZN2008ZNkeZNedeiak 2.5 27

81
yffectsNofNmediaZNheatNadaptationZNandNoutletNtemperatureNonNtheNsurvivalNofNβactobacillusNsalivariusN
NRRβNvagdiehNafterNsprayNdryingNandNsubsequentNstoragebNLWTo-oFoodoScienceoandoTechnologyZN2016ZN
khZNhheahhk

5.4 25

80 zacileNandNyfficientNwonstructionNofNWateraSolubleNviomaterialsNwithNTunableNκesoscopicN
StructuresNUsingNullaNaturalNydibleNProteinsbNAdvancedoFunctionaloMaterialsZN2019ZNfmZNemdelgd 15.6 24

79 zreezeadriedNcapsulesNpreparedNfromNemulsionsNwithNencapsulatedNlactaseNasNaNpotentialNdeliveryN
systemNtoNcontrolNlactoseNhydrolysisNinNmilkbNFoodoChemistryZN2018ZNfheZNgmkahdf 8.5 24

78 NanoparticlesNfabricatedNfromNbulkNsolidNlipidsnNPreparationZNpropertiesZNandNpotentialNfoodN
applicationsbNAdvancesoinoColloidoandoInterfaceoScienceZN2019ZNfkgZNedfdgg 14.3 23
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77 StructureNmodificationNofNmontmorilloniteNnanoclayNbyNsurfaceNcoatingNwithNsoyNproteinbNJournaloofo
AgriculturaloandoFoodoChemistryZN2012ZNjdZNeemjiake 5.7 23

76 °nNvitroNreleaseNkineticsNofNnisinNasNaffectedNbyNTweenNfdNandNglycerolNcoaencapsulatedNinN
sprayadriedNzeinNcapsulesbNJournaloofoFoodoEngineeringZN2011ZNedjZNjiakg 6 22

75 woolingNeffectsNonNaNmodelNrennetNcaseinNgelNsystemnNpartN°bNRheologicalNcharacterizationbNLangmuirZN
2004ZNfdZNkgmmahdi 4 21

74 PropertiesNandNpotentialNfoodNapplicationsNofNlauricNarginateNasNaNcationicNantimicrobialbN
InternationaloJournaloofoFoodoMicrobiologyZN2020ZNgeiZNedlhek 5.8 21

73 κultiplealayeredNcoatingsNonNlaglutamineNsolidNmicroparticlesNforNtheNretentionNduringNstorageNandN
entericNdeliveryNduringNin´ vitroNdigestionsbNFoodoHydrocolloidsZN2015ZNhgZNilhaimf 10.6 20

72 °mprovedNPhysicochemicalNPropertiesNofNwurcuminaβoadedNSolidNβipidNNanoparticlesNStabilizedNbyN
SodiumNwaseinateaβactoseNκaillardNwonjugatebNJournaloofoAgriculturaloandoFoodoChemistryZN2020ZNjlZNkdkfakdle5.7 19

71
warvacrolNβoadedNSolidNβipidNNanoparticlesNofNPropyleneN–lycolNκonopalmitateNandN–lycerylN
κonostearatenNPreparationZNwharacterizationZNandNSynergisticNuntimicrobialNuctivitybNNanomaterialsZN
2019ZNmZN

5.4 19

70 SingleNκoleculesNandNNetworksNofNXanthanN–umNProbedNbyNutomicNzorceNκicroscopybNFoodoScienceo
andoTechnologyoResearchZN2012ZNelZNkheakhi 0.8 19

69 PhysicochemicalNvariablesNaffectingNtheNrheologyNandNmicrostructureNofNrennetNcaseinNgelsbNJournalo
ofoAgriculturaloandoFoodoChemistryZN2007ZNiiZNfjllamk 5.7 19

68 zormulationNandNwharacterizationNofNQuercetinaloadedNOilNinNWaterNNanoemulsionNandNyvaluationN
ofN ypocholesterolemicNuctivityNinNRatsbNNutrientsZN2019ZNeeZN 6.7 18

67 NanoencapsulationNofNcaffeicNacidNphenethylNesterNinNsucroseNfattyNacidNestersNtoNimproveNactivitiesN
againstNcancerNcellsbNJournaloofoFoodoEngineeringZN2019ZNfhjZNefiaegg 6 17

66 PhysicalNandNantimicrobialNpropertiesNofNneutralNnanoemulsionsNselfaassembledNfromNalkalineNthymeN
oilNandNsodiumNcaseinateNmixturesbNInternationaloJournaloofoBiologicaloMacromoleculesZN2020ZNehlZNedhjaedif7.9 16

65
untibacterialNactivityNofNacidifiedNsodiumNbenzoateNagainstNyscherichiaNcoliNOeikn kZNSalmonellaN
entericaZNandNβisteriaNmonocytogenesNinNtrypticNsoyNbrothNandNonNcherryNtomatoesbNInternationalo
JournaloofoFoodoMicrobiologyZN2018ZNfkhZNglahh

5.8 16

64 woolingNeffectsNonNaNmodelNrennetNcaseinNgelNsystemnNpartN°°bNPermeabilityNandNmicroscopybNLangmuir
ZN2004ZNfdZNkhdjaee 4 16

63 RemovalNofNmilkNfatNglobulesNfromNwheyNproteinNconcentrateNghSNtoNprepareNclearNandNheatastableN
proteinNdispersionsbNJournaloofoDairyoScienceZN2014ZNmkZNjdmkaedj 4 15

62 waseinamaltodextrinNconjugateNasNanNemulsifierNforNfabricationNofNstructuredNcalciumNcarbonateN
particlesNasNdispersibleNfatNglobuleNmimeticsbNFoodoHydrocolloidsZN2017ZNjjZNjeakd 10.6 14

61 StrongZNelasticZNandNtoughNhighNinternalNphaseNemulsionsNstabilizedNsolelyNbyNcodNmyofibersNforN
multidisciplinaryNapplicationsbNChemicaloEngineeringoJournalZN2021ZNhefZNeflkfh 14.7 14

60
QualityNattributesNandNmicrobialNsurvivalNonNwholeNcantaloupesNwithNantimicrobialNcoatingsN
containingNchitosanZNlauricNarginateZNcinnamonNoilNandNethylenediaminetetraaceticNacidbN
InternationaloJournaloofoFoodoMicrobiologyZN2016ZNfgiZNedgal

5.8 14
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59 untimicrobialNpropertiesNofNnisinNafterNglycationNwithNlactoseZNmaltodextrinNandNdextranNandNtheN
thymeNoilNemulsionsNpreparedNthereofbNInternationaloJournaloofoFoodoMicrobiologyZN2014ZNemeZNkiale 5.8 13

58 wrystallinityNandNqualityNofNsprayadriedNlactoseNpowderNimprovedNbyNsolubleNsoybeanN
polysaccharidebNLWTo-oFoodoScienceoandoTechnologyZN2015ZNjfZNlmamj 5.4 13

57 yugenolNNanoencapsulatedNbyNSodiumNwaseinatenNPhysicalZNuntimicrobialZNandNviophysicalN
PropertiesbNFoodoBiophysicsZN2018ZNegZNgkahl 3.2 12

56  ighNucylN–ellanNNetworksNProbedNbyNRheologyNandNutomicNzorceNκicroscopybNFoodoScienceoando
TechnologyoResearchZN2013ZNemZNfdeafed 0.8 12

55 SolidainaOilainaWaterNymulsionsNforNxeliveryNofNβactaseNToNwontrolNinNVitroN ydrolysisNofNβactoseNinN
κilkbNJournaloofoAgriculturaloandoFoodoChemistryZN2017ZNjiZNmiffamifl 5.7 11

54
PotentialNofNacidifiedNsodiumNbenzoateNasNanNalternativeNwashNsolutionNofNcherryNtomatoesnNwhangesN
ofNqualityZNbackgroundNmicrobesZNandNinoculatedNpathogensNduringNstorageNatNhNandNfe´°wN
postawashingbNFoodoMicrobiologyZN2019ZNlfZNeeeaeel

6 11

53 yncapsulationNofNvitaminNxNinNgumNarabicNtoNenhanceNbioavailabilityNandNstabilityNforNbeverageN
applicationsbNJournaloofoFoodoScienceZN2020ZNliZNfgjlafgkm 3.4 11

52 woatingNoilNdropletsNwithNriceNproteinsNtoNcontrolNtheNreleaseNrateNofNencapsulatedNbetaacaroteneN
duringNinNvitroNdigestionbNRSCoAdvancesZN2016ZNjZNkgjfkakgjgi 3.7 11

51 StructuralNbasisNforNtheNlowNdigestibilityNofNstarchesNrecrystallizedNfromNsideNchainsNofNamylopectinN
modifiedNbyNamylosucraseNtoNdifferentNchainNlengthsbNCarbohydrateoPolymersZN2020ZNfheZNeejgif 10.3 10

50 StableNcaseinNmicelleNdispersionsNatNp NhbiNenabledNbyNpropyleneNglycolNalginateNfollowingNaN
p acycleNtreatmentbNCarbohydrateoPolymersZN2020ZNfggZNeeilgh 10.3 10

49 yffectNofNsurfaceNchargeNdensityNonNtheNiceNrecrystallizationNinhibitionNactivityNofNnanocellulosesbN
CarbohydrateoPolymersZN2020ZNfghZNeeiljg 10.3 10

48 woreaShellNNanoencapsulationNofN˛–aTocopherolNbyNvlendingNSodiumNOleateNandNRebaudiosideNunN
PreparationZNwharacterizationZNandNuntioxidantNuctivitybNMoleculesZN2018ZNfgZN 4.8 10

47 yncapsulationNofNferulicNacidNethylNesterNinNcaseinateNtoNsuppressNoffaflavorNformationNinNU TNmilkbN
FoodoChemistryZN2017ZNfgkZNigfaigk 8.5 9

46 yffectNofNzibrilNβengthNonNtheN°ceNRecrystallizationN°nhibitionNuctivityNofNNanocellulosesbN
CarbohydrateoPolymersZN2020ZNfhdZNeejfki 10.3 9

45 PotentialNofNwinnamonNOilNymulsionsNasNulternativeNWashingNSolutionsNofNwarrotsbNJournaloofoFoodo
ProtectionZN2017ZNldZNmmhaedde 2.5 9

44 StableNaqueousNfoamsNcreatedNwithNintercalatedNmontmorilloniteNnanoclayNcoatedNbyNsodiumN
caseinatebNJournaloofoFoodoEngineeringZN2019ZNfhlZNgjahi 6 9

43
eaβaurinagaPalmitinNasNaNNovelNκatrixNofNSolidNβipidNParticlesnN igherNβoadingNwapacityNofNThymolN
andNvetterNStabilityNofNxispersionsNThanNThoseNofN–lycerylNκonostearateNandN–lycerylNTripalmitatebN
NanomaterialsZN2019ZNmZN

5.4 8

42 umylopectinaSodiumNPalmitateNwomplexesNasNSustainableNNanohydrogelsNwithNTunableNSizeNandN
zractalNximensionsbNJournaloofoAgriculturaloandoFoodoChemistryZN2020ZNjlZNgkmjagldi 5.7 8
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41
PhysicochemicalNpropertiesNofNskimNmilkNpowderNdispersionsNpreparedNwithNcalciumachelatingN
sodiumNtripolyphosphateZNtrisodiumNcitrateZNandNsodiumNhexametaphosphatebNJournaloofoDairyo
ScienceZN2020ZNedgZNmljlamlld

4 8

40 waffeicNucidNPhenethylNysterNβoadedNinNκicroemulsionsnNynhancedN°nNVitroNuctivityNagainstNwolonN
andNvreastNwancerNwellsNandNPossibleNwellularNκechanismsbNFoodoBiophysicsZN2019ZNehZNldalm 3.2 8

39 xecolorizationNofNwheddarNcheeseNwheyNbyNactivatedNcarbonbNJournaloofoDairyoScienceZN2015ZNmlZNfmlfame 4 7

38 waseinNcoreapolysaccharideNshellNnanocomplexesNstableNatNp NhbiNenabledNbyNchelatingNandN
complexationNpropertiesNofNdextranNsulfatebNFoodoHydrocolloidsZN2020ZNedgZNedikfg 10.6 7

37 SelfaemulsificationNofNeugenolNbyNmodifiedNriceNproteinsNtoNdesignNnanoNdeliveryNsystemsNforN
controlledNreleaseNofNcaffeicNacidNphenethylNesterbNRSCoAdvancesZN2017ZNkZNhmmigahmmje 3.7 7

36 SupermolecularNstructuresNofNrecrystallizedNstarchesNwithNamylopectinNsideNchainsNmodifiedNbyN
amylosucraseNtoNdifferentNchainNlengthsbNFoodoHydrocolloidsZN2021ZNeemZNedjlgd 10.6 7

35 xispersibleNviopolymerNParticlesNβoadedNwithNβactaseNasNaNPotentialNxeliveryNSystemNToNwontrolN
βactoseN ydrolysisNinNκilkbNJournaloofoAgriculturaloandoFoodoChemistryZN2019ZNjkZNjiimajijl 5.7 6

34 κagnetizationNofNeugenolNtoNfabricateNmagneticaresponsiveNemulsionsNforNtargetedNdeliveryNofN
caffeicNacidNphenethylNesterbNRSCoAdvancesZN2017ZNkZNhghiiahghjg 3.7 6

33 ShortatimeNultrasonicationNtreatmentNinNenzymaticNhydrolysisNofNbiomassbNHolzforschungZN2013ZNjkZNlmealmk2 6

32 yntericNriceNproteinashellacNcompositeNcoatingNtoNenhanceNtheNviabilityNofNprobioticNβactobacillusN
salivariusNNRRβNvagdiehbNFoodoHydrocolloidsZN2021ZNeegZNedjhjm 10.6 6

31
PhysicalNandNmicrobiologicalNpropertiesNofNpowderedNβactobacillusNsalivariusNNRRβNvagdiehNasN
affectedNbyNrelativeNamountsNofNdairyNproteinsNandNlactosebNLWTo-oFoodoScienceoandoTechnologyZN2020
ZNefeZNedmdhh

5.4 5

30 NovelNuntimicrobialNandNuntioxidantNwhitosanNxerivativesNPreparedNbyN–reenN–raftingNwithN
PhenyllacticNucidbNFoodoBiophysicsZN2017ZNefZNhkdahkl 3.2 5

29
°κPuwTSNOzNSUPyRwR°T°wuβNyXTRuwT°ONNONN–wcκSNPROz°βySNOzNVOβuT°βySN°NNW yYNPROTy°NN
°SOβuTyNSuκPβyxNvYNSOβ°xaP uSyNκ°wROyXTRuwT°ONbNJournaloofoFoodoProcessingoando
PreservationZN2011ZNgiZNljmallg

2.1 5

28 ProbioticNpowdersNpreparedNbyNmixingNsuspensionNofNβactobacillusNsalivariusNNRRβNvagdiehNandN
sprayadriedNlactosenNPhysicalNandNmicrobiologicalNpropertiesbNFoodoResearchoInternationalZN2020ZNefkZNedlkdj7 5

27
waffeicNucidNPhenethylNysterNβoadedNinNSkimNκilkNκicrocapsulesnNPhysicochemicalNPropertiesNandN
ynhancedNvioaccessibilityNandNvioactivityNagainstNwolonNwancerNwellsbNJournaloofoAgriculturaloando
FoodoChemistryZN2020ZNjlZNehmklaehmlk

5.7 4

26 NanostructuresNselfaassembledNfromNfoodagradeNmoleculesNwithNp acycleNasNfunctionalNfoodN
ingredientsbNTrendsoinoFoodoScienceoandoTechnologyZN2022ZNefdZNgjahk 15.3 4

25
yffectsNofNpolysaccharideNchargeNdensityNonNtheNstructureNandNstabilityNofN
carboxymethylcelluloseacaseinNnanocomplexesNatNp NhbiNpreparedNwithNandNwithoutNaNp acyclebN
FoodoHydrocolloidsZN2021ZNeekZNedjkel

10.6 4

24 NanoencapsulationNofNapigeninNwithNwheyNproteinNisolatenNphysicochemicalNpropertiesZNactivityN
againstNcolorectalNcancerNcellsZNandNbioavailabilitybNLWTo-oFoodoScienceoandoTechnologyZN2022ZNeihZNeefkieaeefkie5.4 3

(2022-2020)
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23
SynergisticNeffectsNofNwheyNproteinNisolateNandNamorphousNsucroseNonNimprovingNtheNviabilityNandN
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