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m Paper IF Citations

177 OilLandLtocopherolLcontentLandLcompositionLofLpumpkinLseedLoilLinLefLcultivarsbLJournaleofe
AgriculturaleandeFoodeChemistryYL2007YLiiYLhddiaeg 5.7 214

176 yvaluationLofLmicroalgaeLcellLdisruptionLbyLultrasonicLtreatmentbLBioresourceeTechnologyYL2012YLefiYLekiale11 146

175 untioxidantLactivityLofLphytosterolsYLoryzanolYLandLotherLphytosterolLconjugatesbLJAOCSteJournaleofe
theeAmericaneOileChemistsneSocietyYL2002YLkmYLefdeaefdj 1.8 140

174 yggayolkLlipidLfractionationLandLlecithinLcharacterizationbLJAOCSteJournaleofetheeAmericaneOile
ChemistsneSocietyYL2005YLlfYLikeaikl 1.8 133

173 βicroalgaeLlipidLcharacterizationbLJournaleofeAgriculturaleandeFoodeChemistryYL2015YLjgYLekkgalk 5.7 125

172 βicroalgaeLflocculationnL“mpactLofLflocculantLtypeYLalgaeLspeciesLandLcellLconcentrationbLAlgale
ResearchYL2014YLgYLgdagi 5 101

171 PhytosterolsLinLcerealLbyaproductsbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2005YLlfYLhgmahhh1.8 94

170 OptimizingLproteinLisolationLfromLdefattedLandLnonadefattedLNannochloropsisLmicroalgaeLbiomassbL
AlgaleResearchYL2013YLfYLehiaeig 5 89

169 wharacterizationLofLαipidLwomponentsLinLTwoLβicroalgaeLforLviofuelLupplicationbLJAOCSteJournaleofe
theeAmericaneOileChemistsneSocietyYL2012YLlmYLegiaehg 1.8 83

168 RefiningLhighafreeLfattyLacidLwheatLgermLoilbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL
2001YLklYLkeakj 1.8 73

167 OxidativeLstabilityLofLeggLandLsoyLlecithinLasLaffectedLbyLtransitionLmetalLionsLandLp’LinLemulsionbL
JournaleofeAgriculturaleandeFoodeChemistryYL2008YLijYLeehfhage 5.7 71

166 SoybeanLlecithinLfractionationLandLfunctionalitybLJAOCSteJournaleofetheeAmericaneOileChemistsne
SocietyYL2003YLldYLgemagfj 1.8 66

165 ValueaaddedLoilLandLanimalLfeedLproductionLfromLcornaethanolLstillageLusingLtheLoleaginousLfungusL
βucorLcircinelloidesbLBioresourceeTechnologyYL2012YLedkYLgjlaki 11 62

164 ThermogravimetricLQuantificationLofLviodieselLProducedLviaLulkaliLwatalyzedLTransesterificationLofL
SoybeanLoilbLEnergyemamp;eFuelsYL2009YLfgYLmlmammf 4.1 60

163 PreparationLofLsoyLproteinLconcentrateLandLisolateLfromLextrudedaexpelledLsoybeanLmealsbLJAOCSte
JournaleofetheeAmericaneOileChemistsneSocietyYL2004YLleYLkegakek 1.8 57

162 xeterminationLofLtheLGelationLβechanismLofLzreezeaThawedL’enLyggLYolkbLJournaleofeAgriculturale
andeFoodeChemistryYL2015YLjgYLedekdald 5.7 46

161 PhospholipidLfattyLacidLcompositionLandLstereospecificLdistributionLofLsoybeansLwithLaLwideLrangeL
ofLfattyLacidLcompositionbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL1997YLkhYLeilkaeimh 1.8 42
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160 yffectiveLrecoveryLofLpolya˛†ahydroxybutyrateLTP’vULbiopolymerLfromLwupriavidusLnecatorLusingLaL
novelLandLenvironmentallyLfriendlyLsolventLsystembLBiotechnologyeProgressYL2016YLgfYLjklali 2.8 41

159 SolidastateLfermentationLofLsoybeanLandLcornLprocessingLcoproductsLforLpotentialLfeedL
improvementbLJournaleofeAgriculturaleandeFoodeChemistryYL2012YLjdYLkkdfam 5.7 40

158 SupplementationLofLlayingahenLfeedLwithLpalmLtocosLandLalgaeLastaxanthinLforLeggLyolkLnutrientL
enrichmentbLJournaleofeAgriculturaleandeFoodeChemistryYL2012YLjdYLemlmamm 5.7 40

157 SynthesisLandLPhysicalLPropertiesLofLPotentialLviolubricantsLbasedLonLRicinoleicLucidbLJAOCSte
JournaleofetheeAmericaneOileChemistsneSocietyYL2010YLlkYLmgkamhi 1.8 40

156 “nfluenceLofLshearingLandLtimeLonLtheLrheologicalLpropertiesLofLmilkLchocolateLduringLtemperingbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2004YLleYLeekaefe 1.8 34

155 SoybeanLOil 32

154 yxtractionLofLphospholipidsLfromLaLdairyLbyaproductLTwheyLproteinLphospholipidLconcentrateULusingL
ethanolbLJournaleofeDairyeScienceYL2018YLedeYLlkklalklk 4 31

153 OxidativeLstabilityLofLsoybeanLoilLinLoleosomesLasLaffectedLbyLp’LandLironbLFoodeChemistryYL2013YL
eheYLffljamg 8.5 29

152 SynthesisLofLoleoylethanolamideLusingLlipasebLJournaleofeAgriculturaleandeFoodeChemistryYL2012YLjdYLhieak5.7 29

151 yffectsLofLyolkLcontaminationYLshearingYLandLheatingLonLfoamingLpropertiesLofLfreshLeggLwhitebL
JournaleofeFoodeScienceYL2009YLkhYLwehkaij 3.4 29

150 yxtractionLofLeggayolkLlecithinbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2005YLlfYLijiaijm 1.8 29

149 SurveyLofLsoybeanLoilLandLmealLqualitiesLproducedLbyLdifferentLprocessesbLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyYL2001YLklYLgeeagel 1.8 29

148 yffectLofLtheLcornLbreakingLmethodLonLoilLdistributionLbetweenLstillageLphasesLofLdryagrindLcornL
ethanolLproductionbLJournaleofeAgriculturaleandeFoodeChemistryYL2008YLijYLmmkiald 5.7 28

147 whemicalLβodificationLofLPartiallyL’ydrogenatedLVegetableLOilLtoL“mproveLitsLzunctionalL
PropertiesLforLwandlesbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2007YLlhYLeehmaeeim 1.8 28

146 RheologicalLandLthermalLpropertiesLofLsoybeanLoilsLwithLmodifiedLzuLcompositionsbLJAOCSteJournale
ofetheeAmericaneOileChemistsneSocietyYL2002YLkmYLlgealgj 1.8 28

145 wharacterizationLofLmayonnaiseLpropertiesLpreparedLusingLfrozenathawedLeggLyolkLtreatedLwithL
hydrolyzedLeggLyolkLproteinsLasLantiagelatorbLFoodeHydrocolloidsYL2019YLmjYLifmaigj 10.6 27

144 yffectLofLeggLyolkLfreezingLonLpropertiesLofLmayonnaisebLFoodeHydrocolloidsYL2016YLijYLgeeagek 10.6 27

143 PhysicalLandLwhemicalLProcessesLtoLynhanceLOilLRecoveryLfromLwondensedLwornLxistillersLSolublesbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2011YLllYLhfiahgh 1.8 27

(2011-2016)
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142 yggLyolkLproteinLmodificationLbyLcontrolledLenzymaticLhydrolysisLforLimprovedLfunctionalitiesbL
InternationaleJournaleofeFoodeScienceeandeTechnologyYL2009YLhhYLkjgakjm 3.8 27

141 ynvironmentalLimpactLassessmentLofLsoybeanLoilLproductionnLyxtrudingaexpellingLprocessYLhexaneL
extractionLandLaqueousLextractionbLFoodeandeBioproductseProcessingYL2018YLedlYLilajl 4.9 26

140 “mprovingLdigestibilityLofLsoyLflourLbyLreducingLdisulfideLbondsLwithLthioredoxinbLJournaleofe
AgriculturaleandeFoodeChemistryYL2008YLijYLkehjaid 5.7 26

139 TheLroleLofLplasmalogenLinLtheLoxidativeLstabilityLofLneutralLlipidsLandLphospholipidsbLJournaleofe
AgriculturaleandeFoodeChemistryYL2010YLilYLfiihaje 5.7 25

138 yconomicLzeasibilityLofLSoybeanLOilLProductionLbyLynzymeaussistedLuqueousLyxtractionLProcessingbL
FoodeandeBioprocesseTechnologyYL2019YLefYLigmaiid 5.1 24

137 yffectLofLrandomizationLonLtheLoxidativeLstabilityLofLcornLoilbLJAOCSteJournaleofetheeAmericaneOile
ChemistsneSocietyYL2005YLlfYLeeeaeek 1.8 24

136 OilLextractionLfromLmicroalgaLNannochloropsisLspbLwithLisopropylLalcoholbLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyYL2012YLlmYLffkmafflk 1.8 23

135 yffectsLofLvitaminLxTgULaenrichedLdietLonLeggLyolkLvitaminLxTgULcontentLandLyolkLqualitybLJournaleofe
FoodeScienceYL2013YLklYLweklalg 3.4 23

134 wharacterizationLofLOilLPrecipitateLandLOilLyxtractedLfromLwondensedLwornLxistillersLSolublesbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2010YLlkYLfdiafeg 1.8 23

133 yffectLofLseedLdevelopmentLstageLonLsphingolipidLandLphospholipidLcontentsLinLsoybeanLseedsbL
JournaleofeAgriculturaleandeFoodeChemistryYL2006YLihYLklefaj 5.7 23

132 SeedLphysiologicalLperformanceLofLsoybeansLwithLalteredLsaturatedLfattyLacidLcontentsbLSeede
ScienceeResearchYL2001YLeeYLmgamk 1.3 23

131 unLimprovedLmethodLforLtheLsynthesisLofLeamonooleinbLJournaleofeMoleculareCatalysiseB:eEnzymaticYL
2013YLmkYLegdaegj 22

130 SurveyLofLtheLfattyLacidLcompositionLofLpeanutLTarachisLhypogaeaULgermplasmLandLcharacterizationL
ofLtheirLepoxyLandLeicosenoicLacidsbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL1997YLkhYLefgiaefgm1.8 22

129 TocopherolLwontentLandLugronomicLPerformanceLofLSoybeanLαinesLwithLReducedLPalmitatebLCrope
ScienceYL2006YLhjYLefljaefmd 2.4 22

128 ’ydrogenatedLvegetableLoilsLasLcandleLwaxbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL
2002YLkmYLefheaefhk 1.8 22

127 yffectLofLfoodLadditivesLonLeggLyolkLgelationLinducedLbyLfreezingbLFoodeChemistryYL2018YLfjgYLehfaeid 8.5 21

126 αysisLofLwhlamydomonasLreinhardtiiLbyLhighaintensityLfocusedLultrasoundLasLaLfunctionLofLexposureL
timebLUltrasonicseSonochemistryYL2014YLfeYLefilajh 8.9 21

125 zractionationLofLcrudeLsoybeanLlecithinLwithLaqueousLethanolbLJAOCSteJournaleofetheeAmericaneOile
ChemistsneSocietyYL2004YLleYLjmkakdh 1.8 21

Tong Wang

4



124 yffectLofLcoaproductsLofLenzymeaassistedLaqueousLextractionLofLsoybeansLonLethanolLproductionLinL
dryagrindLcornLfermentationbLBioresourceeTechnologyYL2015YLemfYLhieajd 11 20

123 TocopherolLwontentLofLSoybeanLαinesLwithLReducedLαinolenateLinLtheLSeedLOilbLCropeScienceYL2004YL
hhYLkkfakkj 2.4 20

122
zreeLchlorineLlossLduringLsprayingLofLmembranelessLacidicLelectrolyzedLwaterLandLitsLantimicrobialL
effectLonLairborneLbacteriaLfromLpoultryLhousebLAnnalseofeAgriculturaleandeEnvironmentaleMedicineYL
2014YLfeYLfhmaii

1.4 20

121 unLeffectiveLmethodLforLreducingLfreeLfattyLacidLcontentLofLhighaacidLriceLbranLoilLbyLenzymaticL
amidationbLJournaleofeIndustrialeandeEngineeringeChemistryYL2017YLhlYLeemaefh 6.3 19

120 unLimprovedLmethodLforLtheLsynthesisLofLfaarachidonoylglycerolbLProcesseBiochemistryYL2014YLhmYLeheiaehfe4.8 19

119 ScreeningLofLglucosinolateadegradingLstrainsLandLitsLapplicationLinLimprovingLtheLqualityLofL
rapeseedLmealbLAnnalseofeMicrobiologyYL2012YLjfYLedegaedfd 3.2 19

118 yffectLofLlowashearLextrusionLonLcornLfermentationLandLoilLpartitionbLJournaleofeAgriculturaleande
FoodeChemistryYL2009YLikYLfgdfak 5.7 19

117 UseLofLReconstituedLYolkLSystemsLToLStudyLtheLGelationLβechanismLofLzrozenaThawedL’enLyggL
YolkbLJournaleofeAgriculturaleandeFoodeChemistryYL2018YLjjYLiefaifd 5.7 19

116 xevelopmentLofLaLlowLresolutionLTeU’LNβRLspectroscopicLtechniqueLforLtheLstudyLofLmatrixL
mobilityLinLfreshLandLfreezeathawedLhenLeggLyolkbLFoodeChemistryYL2016YLfdhYLeimaejj 8.5 18

115 ynzymeLTreatmentsLtoLynhanceLOilLRecoveryLfromLwondensedLwornLxistillersLSolublesbLJAOCSte
JournaleofetheeAmericaneOileChemistsneSocietyYL2011YLllYLifgaigf 1.8 18

114 βeltingLPointsLandLViscositiesLofLzattyLucidLystersLthatLareLPotentialLTargetsLforLyngineeredL
OilseedbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2008YLliYLkkalf 1.8 18

113 QuantificationLofLsphingolipidsLinLsoybeansbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL
2004YLleYLkgkakhf 1.8 18

112 PhospholipidLclassLandLzuLcompositionsLofLmodifiedLsoybeansLprocessedLwithLtwoLextractionL
methodsbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2003YLldYLefkaegf 1.8 18

111 xestabilizationLofLymulsionLzormedLxuringLuqueousLyxtractionLofLPeanutLOilnLSynergisticLyffectLofL
TweenLfdLandLp’bLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2016YLmgYLeiieaeije 1.8 17

110 uLreviewLofLrecentLdevelopmentLofLsustainableLwaxesLderivedLfromLvegetableLoilsbLCurrenteOpinione
ineFoodeScienceYL2017YLejYLkaeh 9.8 17

109 yffectLofLsoyLskimLfromLsoybeanLaqueousLprocessingLonLtheLperformanceLofLcornLethanolL
fermentationbLBioresourceeTechnologyYL2011YLedfYLmemmafdi 11 17

108 OxidationLofLwornLOilsLwithLSpikedLTocolsbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL
2011YLllYLekimaekji 1.8 17

107 ’PαwLquantificationLofLsphingolipidsLinLsoybeansLwithLmodifiedLpalmitateLcontentbLJournaleofe
AgriculturaleandeFoodeChemistryYL2006YLihYLkhffal 5.7 17

(2006-2015)
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106 TexturalLandLPhysicalLPropertiesLofLviorenewableLâ��Waxesâ��LwontainingLPartialLucylglyceridesbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2012YLlmYLeiiaejj 1.8 16

105 xeterminationLofLtheLperoxideLvalueLofLedibleLoilsLbyLzT“RLspectroscopyLusingLpolyethyleneLfilmsbL
AnalyticaleMethodsYL2015YLkYLekfkaekge 3.2 16

104 SynthesisLandLwharacterizationLofLucetylatedLandLStearylyzedLSoyLWaxbLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyYL2013YLmdYLedjgaedke 1.8 16

103 “mprovingLfoamingLpropertiesLofLyolkacontaminatedLeggLalbumenLbyLbasicLsoyLproteinbLJournaleofe
FoodeScienceYL2009YLkhYLwileak 3.4 16

102 yffectLofLalkaliLonLtheLrefunctionalizationLofLsoyLproteinLbyLhydrothermalLcookingbLJAOCSteJournale
ofetheeAmericaneOileChemistsneSocietyYL2005YLlfYLhieahij 1.8 16

101 xeactivationLofLsoybeanLagglutininLbyLenzymaticLandLotherLphysicalLtreatmentsbLJournaleofe
AgriculturaleandeFoodeChemistryYL2010YLilYLeehegam 5.7 15

100 wharacterizationLofLextrudedaexpelledLsoybeanLfloursbLJAOCSteJournaleofetheeAmericaneOileChemistsne
SocietyYL2001YLklYLkkiakkm 1.8 15

99 yffectLofLfluorescentLvsbLpoultryaspecificLlightaemittingLdiodeLlightsLonLproductionLperformanceLandL
eggLqualityLofLWagjLlayingLhensbLPoultryeScienceYL2018YLmkYLlghalhh 3.9 14

98 QuantificationLofLeggLyolkLcontaminationLinLeggLwhiteLusingLUVcVisLspectroscopynLPredictionLmodelL
developmentLandLanalysisbLFoodeControlYL2014YLhgYLllamk 6.2 14

97 wharacteristicsLofLOilLandLSkimLinLynzymeaussistedLuqueousLyxtractionLofLSoybeansbLJAOCSteJournale
ofetheeAmericaneOileChemistsneSocietyYL2013YLmdYLedkmaedll 1.8 14

96 udvancesLinLphospholipidLquantificationLmethodsbLCurrenteOpinioneineFoodeScienceYL2017YLejYLeiafd 9.8 14

95 wharacterizationLandL“nLVivoL’ydrolysisLofLumyloseâ��StearicLucidLwomplexbLCerealeChemistryYL2014YL
meYLhjjahkf 2.4 14

94 yvaluationLofLenzymeLactivityLandLfiberLcontentLofLsoybeanLcotyledonLfiberLandLdistillerSsLdriedL
grainsLwithLsolublesLbyLsolidLstateLfermentationbLAppliedeBiochemistryeandeBiotechnologyYL2012YLejkYLedmafe3.2 14

93 uLαaboratoryLxecantingLProcedureLtoLSimulateLWholeLStillageLSeparationLinLxryaGrindLwornLythanolL
ProcessbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2009YLljYLefheaefid 1.8 14

92 αipidLandLviomassLxistributionLandLRecoveryLfromLTwoLβicroalgaeLbyLuqueousLandLulcoholL
ProcessingbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2012YLlmYLggiaghi 1.8 13

91 womparisonLofLαipidLyxtractionLfromLβicroalgaeLandLSoybeansLwithLuqueousL“sopropanolbLJAOCSte
JournaleofetheeAmericaneOileChemistsneSocietyYL2013YLmdYLikeaikl 1.8 13

90 OxidationLofLwrudeLwornLOilLwithLandLwithoutLylevatedLTocotrienolsbLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyYL2011YLllYLegjkaegkf 1.8 13

89 RefiningLnormalLandLgeneticallyLenhancedLsoybeanLoilsLobtainedLbyLvariousLextractionLmethodsbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2001YLklYLldmalei 1.8 13
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88 yffectsLofLtriacylglycerolLstructureLandLsolidLfatLcontentLonLfastingLresponsesLofLmicebLEuropeane
JournaleofeNutritionYL2016YLiiYLeihiaig 5.2 12

87 SynergisticLeffectLofLsurfactantsLandLsilicaLnanoparticlesLonLoilLrecoveryLfromLcondensedLcornL
distillersLsolublesLTwwxSUbLIndustrialeCropseandeProductsYL2015YLkkYLiigaiim 5.9 12

86
uLlaboratoryLstudyLofLmicroalgaeabasedLammoniaLgasLmitigationLwithLpotentialLapplicationLforL
improvingLairLqualityLinLanimalLproductionLoperationsbLJournaleofetheeAireandeWasteeManagemente
AssociationYL2014YLjhYLggdam

2.4 12

85 “mprovedLSynthesisLofLβonopalmitinLonLaLαargeLScaleLbyLTwoLynzymaticLβethodsbLJAOCSteJournale
ofetheeAmericaneOileChemistsneSocietyYL2013YLmdYLehiiaehjg 1.8 12

84 OptimizationLofLythanolaUltrasoundaussistedLxestabilizationLofLaLwreamLRecoveredLfromLynzymaticL
yxtractionLofLSoybeanLOilbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2014YLmeYLeimaejl 1.8 12

83 RefunctionalizationLofLextrudedaexpelledLsoybeanLmealsbLJAOCSteJournaleofetheeAmericaneOile
ChemistsneSocietyYL2004YLleYLklmakmh 1.8 12

82
zractionationLofLsoybeanLphospholipidsLbyLhighaperformanceLliquidLchromatographyLwithLanL
evaporativeLlightascatteringLdetectorbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL1999YL
kjYLegegaegfe

1.8 12

81 UseLofLsurfactantLandLenzymesLinLdryagrindLcornLethanolLfermentationLimprovesLyieldLofLethanolL
andLdistillersLcornLoilbLIndustrialeCropseandeProductsYL2018YLeeeYLgfmaggi 5.9 12

80 SynthesisLandLcharacterizationLofLsoybeanLoilabasedLwaxesLandLtheirLapplicationLasLparaffinL
substituteLforLcorrugatedLcoatingbLJournaleofeIndustrialeandeEngineeringeChemistryYL2018YLilYLeegaeff 6.3 11

79 yffectLofLlightaemittingLdiodeLvsbLfluorescentLlightingLonLlayingLhensLinLaviaryLhenLhousesnLPartLeLaL
OperationalLcharacteristicsLofLlightsLandLproductionLtraitsLofLhensbLPoultryeScienceYL2016YLmiYLeaee 3.9 11

78 yxtractionLofLPhospholipidsLfromLStructuredLxryLyggLYolkbLJAOCSteJournaleofetheeAmericaneOile
ChemistsneSocietyYL2014YLmeYLiegaifd 1.8 11

77 “ncreasedL“nLVitroLandL“nLVivoLxigestibilityLofLSoyLProteinsLbyLwhemicalLβodificationLofLxisulfideL
vondsbLJAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2009YLljYLedmgaedmm 1.8 11

76 yffectLofLcoaproductsLofLenzymeaassistedLaqueousLextractionLofLsoybeansYLenzymesYLandLsurfactantL
onLoilLrecoveryLfromLintegratedLcornasoyLfermentationbLIndustrialeCropseandeProductsYL2018YLefeYLhheahie5.9 11

75 yffectsLofLfermentationLsubstrateLconditionsLonLcornasoyLcoafermentationLforLfuelLethanolL
productionbLBioresourceeTechnologyYL2012YLefdYLehdal 11 10

74 NaturalLrefiningLofLextrudedaexpelledLsoybeanLoilsLhavingLvariousLfattyLacidLcompositionsbLJAOCSte
JournaleofetheeAmericaneOileChemistsneSocietyYL2001YLklYLhjeahjj 1.8 10

73 NeutralLandLpolarLlipidLphaseLtransitionLofLsoybeansLwithLvariousLsaturatedLfattyLacidLcontentsbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2001YLklYLeegmaeehh 1.8 10

72 yffectsLofLαipidLStructureLwhangedLbyL“nteresterificationLonLβeltingLPropertyLandLαipemiabLLipidsYL
2016YLieYLeeeiaeefj 1.6 9

71 UsingLmodifiedLsoyLproteinLtoLenhanceLfoamingLofLeggLwhiteLproteinbLJournaleofetheeScienceeofeFoode
andeAgricultureYL2012YLmfYLfdmeak 4.3 9

(2012-2016)
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70 βechanismLforLrefunctionalizingLheatadenaturedLsoyLproteinLbyLalkalineLhydrothermalLcookingbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2006YLlgYLgmahi 1.8 9

69 wombustionLcharacteristicsLofLcandlesLmadeLfromLhydrogenatedLsoybeanLoilbLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyYL2002YLkmYLldgaldl 1.8 9

68 wompositionLandLsensoryLqualitiesLofLminimumarefinedLsoybeanLoilsbLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyYL2002YLkmYLefdkaefeh 1.8 9

67 upplicationLofLzincLandLcalciumLacetateLtoLprecipitateLmilkLfatLglobuleLmembraneLcomponentsLfromL
aLdairyLbyaproductbLJournaleofeDairyeScienceYL2020YLedgYLegdgaegeh 4 9

66 yffectLofLfreezingLandLfoodLadditivesLonLtheLrheologicalLpropertiesLofLeggLyolkbLFoodeHydrocolloidsYL
2020YLmlYLedifhe 10.6 9

65
PythiumLirregulareLfermentationLtoLproduceLarachidonicLacidLTuRuULandLeicosapentaenoicLacidL
TyPuULusingLsoybeanLprocessingLcoaproductsLasLsubstratesbLAppliedeBiochemistryeandeBiotechnologyYL
2013YLejmYLimiajee

3.2 8

64 SimultaneousLtexturizationLandLextractionLofLphospholipidsLfromLliquidLeggLyolkLusingLrenewableL
solventsbLEuropeaneJournaleofeLipideScienceeandeTechnologyYL2017YLeemYLeiddifg 3 7

63 yxtractionLofLPhospholipidsLfromLyggLYolkLzlakesLUsingLuqueousLulcoholsbLJAOCSteJournaleofethee
AmericaneOileChemistsneSocietyYL2017YLmhYLgdmageh 1.8 7

62 woatingLperformanceLandLrheologicalLcharacteristicsLofLnovelLsoybeanLoilabasedLwaxLemulsionsbL
IndustrialeCropseandeProductsYL2019YLehdYLeeejih 5.9 7

61 “mprovingLoxidativeLstabilityLandLreleaseLbehaviorLofLdocosahexaenoicLacidLalgaeLoilLbyL
microencapsulationbLJournaleofetheeScienceeofeFoodeandeAgricultureYL2020YLeddYLfkkhafkle 4.3 7

60 RapidLdeterminationLofLeggLyolkLcontaminationLinLeggLwhiteLbyLV“SLspectroscopybLJournaleofeFoode
EngineeringYL2014YLefhYLeekaefe 6 7

59 SoybeanLOilL2011YLimaedi 7

58 yffectLofLprocessingLonLsphingolipidLcontentLinLsoybeanLproductsbLJAOCSteJournaleofetheeAmericane
OileChemistsneSocietyYL2004YLleYLmkeamkk 1.8 7

57 whemicalLandLsensoryLpropertiesLofLgasapurgedYLminimumarefinedYLextrudedaexpelledLsoybeanLoilbL
JAOCSteJournaleofetheeAmericaneOileChemistsneSocietyYL2003YLldYLmfgamfj 1.8 7

56 xevelopmentLofLaLnovelLsoyawaxLcontainingLemulsionLwithLenhancedLantifungalLpropertiesLforLtheL
postharvestLtreatmentLofLfreshLcitrusLfruitbLLWTeueFoodeScienceeandeTechnologyYL2021YLeheYLeedlkl 5.4 7

55 “mprovingLalbumenLthermalLstabilityLusingLsuccinylationLreactionLwithLoctenylLsuccinicLanhydridebL
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54 yxpressionLofLtheLurabidopsisLWR“N–αyxLeLtranscriptionLfactorLleadsLtoLhigherLaccumulationLofL
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AmericaneOileChemistsneSocietyYL2014YLmeYLjjiajld 1.8 5

41 “mprovedLwornLythanolLzermentationLandLOilLxistributionLbyLUsingLPolysaccharideL’ydrolyzingL
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