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81 InfluenceOofOinterfacialOcharacteristicsOandOantioxidantOpolarityOonOtheOchemicalOstabilityOofO
˛†dcaroteneOinOemulsionsOpreparedOusingOnondionicOsurfactantOblendseOFoodhChemistrycO2022cOjmpcOhjgpkl 8.5 0

80 ModelingOofOinOvitroOdigestionObehaviorOofOcornOstarchesOofOdifferentOdigestibilityOusingOmodifiedOlogO
ofOslopeOXLOSYOmethodeOFoodhResearchhInternationalcO2021cOhkmcOhhgkjm 7 4

79 IsothermalOandOtemperaturedcyclingOretrogradationOofOhighdamyloseOcornOstarchqOImpactOofO
sonicationOonOitsOstructuralOandOretrogradationOpropertieseOUltrasonicshSonochemistrycO2021cOnmcOhglmlg 8.9 4

78 zharacterizationOofOphaseOandOdiffusionObehaviorsOofOoilcOsurfactantcOandOcodsurfactantOternaryO
systemsOforOlipiddbasedOdeliveryOcarrierseOFoodhChemistrycO2021cOjlpcOhiponl 8.5 1

77 xmylosucrasedmodifiedOwaxyOpotatoOstarchesOrecrystallizedOwithOamyloseqOTheOroleOofOamylopectinO
chainOlengthOinOformationOofOlowddigestibleOfractionseOFoodhChemistrycO2020cOjhocOhimkpg 8.5 13

76 NanoemulsionsOasOdeliveryOsystemsOforOlipophilicOnutraceuticalsqOstrategiesOforOimprovingOtheirO
formulationcOstabilitycOfunctionalityOandObioavailabilityeOFoodhSciencehandhBiotechnologycO2020cOipcOhkpdhmo3 64

75 VersatileObiotechnologicalOapplicationsOofOamylosucrasecOaOnovelOglucosyltransferaseeOFoodhScienceh
andhBiotechnologycO2020cOipcOhdhm 3 12

74 PreventionOofOOstwaldOripeningOinOorangeOoilOemulsionsqOImpactOofOsurfactantOtypeOandOOstwaldO
ripeningOinhibitorOtypeeOLWThwhFoodhSciencehandhTechnologycO2020cOhjkcOhhghog 5.4 2

73 ImprovingOtheOStabilityOofOLycopeneOfromOzhemicalOβegradationOinOModelOyeverageOEmulsionsqO
ImpactOofOHydrophilicOGroupOSizeOofOEmulsifierOandOxntioxidantOPolarityeOFoodscO2020cOpcO 4.9 4

72 StructureOandOinOvitroOdigestionOofOamylosucrasedmodifiedOwaxyOcornOstarchOasOaffectedObyOiterativeO
retrogradationeOInternationalhJournalhofhFoodhPropertiescO2020cOijcOhhnmdhhom 3

71
InhibitionOofOβropletOGrowthOinOModelOyeverageOEmulsionsOStabilizedOUsingOPolyOXethyleneOglycolYO
xlkylOEtherOSurfactantsOHavingOVariousOHydrophilicOHeadOSizesqOImpactOofOEsterOGumeOAppliedh
ScienceshrSwitzerlandscO2020cOhgcOlloo

2.6 2

70 zomplexationOofOxmylosucrasedModifiedOWaxyOzornOStarchOwithOFattyOxcidsqOβeterminationOofO
TheirOPhysicochemicalOPropertiesOandOβigestibilitieseOJournalhofhFoodhSciencecO2019cOokcOhjmidhjng 3.4 7

69 OstwaldORipeningORateOofOOrangeOOilOEmulsionsqOEffectsOofOMolecularOStructureOofOEmulsifiersOandO
TheirOOilOzompositioneOJournalhofhFoodhSciencecO2019cOokcOkkgdkkn 3.4 9

68 InfluenceOofOstructuralOpropertiesOofOemulsifiersOonOcitralOdegradationOinOmodelOemulsionseOFoodh
SciencehandhBiotechnologycO2019cOiocOnghdnhg 3 1

67 LipidOhydroperoxideOdecompositionOinOmodelOemulsionsOstabilizedOwithOemulsifiersOhavingOvariousO
sizesOofOhydrophilicOheadseOFoodhSciencehandhBiotechnologycO2019cOiocOljdln 3 6

66 ImpactOofOantioxidantOonOtheOstabilityOofO˛†dcaroteneOinOmodelObeverageOemulsionsqORoleOofOemulsionO
interfacialOmembraneeOFoodhChemistrycO2019cOinpcOhpkdigh 8.5 16

65 InfluenceOofObiopolymersOonOtheOsolubilityOofObrancheddchainOaminoOacidsOandOstabilityOofOtheirO
solutionseOFoodhChemistrycO2018cOijpcOonidono 8.5 5
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64 zharacterisationOofOlowddigestibleOstarchOfractionsOisolatedOfromOamylosucrasedmodifiedOwaxyOcornO
starcheOInternationalhJournalhofhFoodhSciencehandhTechnologycO2018cOljcOllndlmj 3.8 12

63 InfluenceOofOemulsionOinterfacialOmembraneOcharacteristicsOonOOstwaldOripeningOinOaOmodelO
emulsioneOFoodhChemistrycO2018cOikicOphdpn 8.5 19

62 StorageOStabilityOofO˛†dzaroteneOinOModelOyeverageOEmulsionsqOImplicationOofOInterfacialOThicknesseO
EuropeanhJournalhofhLipidhSciencehandhTechnologycO2018cOhigcOhogghin 3 6

61 xpplicationOofOstabilizerOimprovesOstabilityOofOnanosuspendedObrancheddchainOaminoOacidsOandO
antidinflammatoryOeffectOinOLPSdinducedORxWOimkenOcellseOFoodhSciencehandhBiotechnologycO2018cOincOklhdklp3 6

60 ErythorbylOlaurateOasOaOpotentialOfoodOadditiveOwithOmultidfunctionalitiesqOxntibacterialOactivityOandO
modeOofOactioneOFoodhControlcO2018cOomcOhjodhkl 6.2 23

59 InfluenceOofOOxidantsOonOtheOStabilityOofOTocopherolOinOModelONanoemulsionsqORoleOofOInterfacialO
MembraneOOrganizedObyONonionicOEmulsifierseOJournalhofhChemistrycO2018cOighocOhdo 2.3 4

58 EffectsOofOtemperaturedcycledOretrogradationOonOpropertiesOofOamylosucrasedtreatedOwaxyOcornO
starcheOCerealhChemistrycO2018cOplcOllldlmj 2.4 5

57 InfluenceOofOlysolecithinOandOTweenOogOonOtheOcolloidalOstabilityOofObranchedOchainOaminoOacidsOinOaO
nanosuspensionOsystemeOFoodhChemistrycO2017cOiihcOmgmdmhi 8.5 3

56 PreparationOandOcharacterizationOofOtheOinclusionOcomplexesObetweenOamylosucrasedtreatedOwaxyO
starchOandOpalmiticOacideOFoodhSciencehandhBiotechnologycO2017cOimcOjijdjip 3 9

55 NanosuspendedObranchedOchainOaminoOacidsqOtheOinfluenceOofOstabilizersOonOtheirOsolubilityOandO
colloidalOstabilityeOFoodhSciencehandhBiotechnologycO2017cOimcOlnjdlnp 3 3

54
xntidinflammatoryOandOantidgenotoxicOactivityOofObranchedOchainOaminoOacidsOXyzxxYOinO
lipopolysaccharideOXLPSYOstimulatedORxWOimkenOmacrophageseOFoodhSciencehandhBiotechnologycO2017
cOimcOhjnhdhjnn

3 21

53 KineticOstudiesOofOinOvitroOdigestionOofOamylosucrasedmodifiedOwaxyOcornOstarchesObasedOonObranchO
chainOlengthOdistributionseOFoodhHydrocolloidscO2017cOmlcOkmdlm 10.6 32

52 ErythorbylOlaurateOasOaOpotentialOfoodOadditiveOwithOmultidfunctionalitiesqOInterfacialOcharacteristicsO
andOantioxidantOactivityeOFoodhChemistrycO2017cOihlcOhghdn 8.5 28

51 PreparationOofOslowlyOdigestibleOsweetOpotatoOβaeyumiOstarchObyOdualOenzymeOmodificationeO
CarbohydratehPolymerscO2016cOhkjcOhmkdnh 10.3 40

50 SelectiveOproductionOofOhdmonocaprinObyOporcineOliverOcarboxylesterasedcatalyzedOesterificationqOItsO
enzymeOkineticsOandOcatalyticOperformanceeOEnzymehandhMicrobialhTechnologycO2016cOoicOlhdln 3.8 3

49 InhibitoryOEffectsOofOTransglycoslyationOProductsOofOSoyOIsoflavonesOonOzholesterolOyiosynthesiseO
JournalhofhthehKoreanhSocietyhofhFoodhSciencehandhNutritioncO2016cOklcOipjdipn 1.5

48 RapidOandOSensitiveOβeterminationOofOLipidOOxidationOUsingOtheOReagentOKitOyasedOonO
SpectrophotometryOXFOOβLxyfatSystemYeOJournalhofhChemistrycO2016cOighmcOhdm 2.3 8

47 InfluenceOofOtheOhydrophilicOheadOsizeOandOhydrophobicOtailOlengthOofOsurfactantsOonOtheOabilityOofO
micellesOtoOstabilizeOcitraleOJournalhofhthehSciencehofhFoodhandhAgriculturecO2016cOpmcOjiindji 4.3 13
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46 EffectOofOcosolventOandOsurfactantOonOtheOsolubilityOandOstabilityOofOcitralOinOaObeverageOmodeleO
AppliedhBiologicalhChemistrycO2016cOlpcOknhdknk 2.9 4

45
ProductionOofOanOinOVitroOLowdβigestibleOStarchOviaOHydrothermalOTreatmentOofO
xmylosucrasedModifiedONormalOandOWaxyORiceOStarchesOandOItsOStructuralOPropertieseOJournalhofh
AgriculturalhandhFoodhChemistrycO2016cOmkcOlgkldli

5.7 28

44 LowOdigestionOpropertyOofOamylosucrasedmodifiedOwaxyOadlayOstarcheOFoodhSciencehandh
BiotechnologycO2016cOilcOklndkmg 3 14

43 βigestibilityOofOretrogradedOstarchesOwithOxdOandOydtypeOcrystallineOstructuresO2015cOlocOkondkpg 3

42 xOreliableOandOreproducibleOmethodOforOtheOlipaseOassayOinOanOxOTfisooctaneOreversedOmicellarO
systemqOmodificationOofOtheOcopperdsoapOcolorimetricOmethodeOFoodhChemistrycO2015cOhoicOijmdkh 8.5 10

41 xntioxidativeOandOnitricOoxideOscavengingOactivityOofObrancheddchainOaminoOacidseOFoodhSciencehandh
BiotechnologycO2015cOikcOhllldhllo 3 24

40 ImprovingOFlavonoidOyioaccessibilityOusingOanOEdibleOOildyasedOLipidONanoparticleOforOOralOβeliveryeO
JournalhofhAgriculturalhandhFoodhChemistrycO2015cOmjcOlimmdni 5.7 29

39
zhemoselectiveOOxidationOofOzmOPrimaryOHydroxylOGroupsOofOPolysaccharidesOinORiceOyranOforOtheO
xpplicationOasOaONovelOWaterdSolubleOβietaryOFibereOInternationalhJournalhofhFoodhPropertiescO2015cO
hocOhmmkdhmnm

3 4

38 LipidOoxidationOofOsodiumOcaseinatedstabilizedOemulsiondgelsOpreparedOusingOmicrobialO
transglutaminaseeOFoodhSciencehandhBiotechnologycO2015cOikcOigijdigim 3 7

37 zitralOdegradationOinOmicellarOstructuresOformedOwithOpolyoxyethylenedtypeOsurfactantseOFoodh
ChemistrycO2015cOhngcOkkjdn 8.5 16

36 xOTfisooctaneOreverseOmicellesOwithOaOmicroaqueousOcoreOactOasOprotectiveOshellsOforOenhancingO
theOthermalOstabilityOofOzhromobacteriumOviscosumOlipaseeOFoodhChemistrycO2015cOhnpcOimjdp 8.5 10

35 βigestibilityOandOphysicochemicalOpropertiesOofOgranularOsweetOpotatoOstarchOasOaffectedObyO
annealingeOFoodhSciencehandhBiotechnologycO2014cOijcOijdjh 3 31

34 ImpactOofOEnvironmentalOStressesOonOOrangeOOildindWaterOEmulsionsOStabilizedObyOSucroseO
MonopalmitateOandOLysolecithineOJournalhofhAgriculturalhandhFoodhChemistrycO2014cOmicOjilndjimh 5.7 16

33 βoubledlayeredOmicroparticlesOwithOenzymedtriggeredOreleaseOforOtheOtargetedOdeliveryOofO
waterdsolubleObioactiveOcompoundsOtoOsmallOintestineeOFoodhChemistrycO2014cOhmhcOljdp 8.5 15

32 yranchOchainOelongationObyOamylosucraseqOproductionOofOwaxyOcornOstarchOwithOaOslowOdigestionO
propertyeOFoodhChemistrycO2014cOhlicOhhjdig 8.5 53

31 xONewOMethodOforOβeterminingOtheOEmulsionOStabilityOIndexObyOyackscatteringOLightOβetectioneO
JournalhofhFoodhProcesshEngineeringcO2014cOjncOiipdijm 2.4 16

30 βevelopmentOofOtheOsimpleOandOsensitiveOmethodOforOlipoxygenaseOassayOinOxOTfisooctaneO
reversedOmicelleseOFoodhChemistrycO2013cOhjocOnjjdo 8.5 8

29 xspergillusOoryzaeOstrainsOisolatedOfromOtraditionalOKoreanONurukqOFermentationOpropertiesOandO
influenceOonOriceOwineOqualityeOFoodhSciencehandhBiotechnologycO2013cOiicOkildkji 3 16
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28 OptimizingOzonditionsOforOTEMPOfNaOzldMediatedOzhemoselectiveOOxidationOofOPrimaryOxlcoholsO
inOSweetOPotatoOResidueeOFoodhandhBioprocesshTechnologycO2013cOmcOmpgdmpo 5.1 1

27
OptimizationOofOconditionsOforOicicmcmdtetramethyldhdpiperidinylOoxoammoniumOionfsodiumO
hypochloritedcatalyzedOselectiveOoxidationOofOtheOprimaryOalcoholOinOhdMonolaurineOFoodhSciencehandh
BiotechnologycO2013cOiicOmihdmip

3

26 StructureOandOdigestibilityOofOdebranchedOandOhydrothermallyOtreatedOwaterOyamOstarcheO
StarchzStaerkecO2013cOmlcOmnpdmol 2.3 15

25 ThermalOdeactivationOkineticsOofOPseudomonasOfluorescensOlipaseOentrappedOinOxOTfisooctaneO
reverseOmicelleseOJournalhofhAgriculturalhandhFoodhChemistrycO2013cOmhcOpkihdn 5.7 9

24 EnhancingOoperationalOstabilityOandOexhibitionOofOenzymeOactivityObyOremovingOwaterOinOtheO
immobilizedOlipasedcatalyzedOproductionOofOerythorbylOlaurateeOBiotechnologyhProgresscO2013cOipcOooidp 2.8 6

23 HydrothermalOtreatmentOofOwaterOyamOstarchOinOaOnondgranularOstateqOslowlyOdigestibleOstarchO
contentOandOstructuralOcharacteristicseOJournalhofhFoodhSciencecO2012cOnncOzlnkdoi 3.4 11

22
SerialOconnectionOofOpackeddbedOreactorsOwithOdifferentOreactionOtemperaturesqOenhancedO
operationalOstabilityOforOenzymaticallyOinteresterifiedOtransdfreeOlipidOproductioneOEuropeanhFoodh
ResearchhandhTechnologycO2012cOijlcOmkndmln

3.4 4

21 OptimalOproductionOandOstructuralOcharacterizationOofOerythorbylOlaurateOobtainedOthroughO
lipasedcatalyzedOesterificationeOFoodhSciencehandhBiotechnologycO2012cOihcOhigpdhihl 3 8

20 InhibitionOofOOstwaldOripeningOinOmodelObeverageOemulsionsObyOadditionOofOpoorlyOwaterOsolubleO
triglycerideOoilseOJournalhofhFoodhSciencecO2012cOnncOzjjdo 3.4 70

19 SlowlyOdigestibleOstarchOfromOheatdmoistureOtreatedOwaxyOpotatoOstarchqOPreparationcOstructuralO
characteristicscOandOglucoseOresponseOinOmiceeOFoodhChemistrycO2012cOhjjcOhiiidhiip 8.5 85

18 ProteindstabilizedOnanoemulsionsOandOemulsionsqOcomparisonOofOphysicochemicalOstabilitycOlipidO
oxidationcOandOlipaseOdigestibilityeOJournalhofhAgriculturalhandhFoodhChemistrycO2011cOlpcOkhldin 5.7 130

17 FormulationOandOpropertiesOofOmodelObeverageOemulsionsOstabilizedObyOsucroseOmonopalmitateqO
InfluenceOofOpHOandOlysodlecithinOadditioneOFoodhResearchhInternationalcO2011cOkkcOjggmdjghi 7 37

16 StabilizationOofOorangeOoildindwaterOemulsionsqOxOnewOroleOforOesterOgumOasOanOOstwaldOripeningO
inhibitoreOFoodhChemistrycO2011cOhiocOhgijdhgio 8.5 57

15 PreparationcOdigestibilitycOandOglucoseOresponseOinOmiceOofOriceOcoatedOwithOresistantOstarchOtypeOkO
usingOlocustObeanOgumOandOagareOInternationalhJournalhofhFoodhSciencehandhTechnologycO2010cOklcOimhidimih3.8 18

14 InfluenceOofOdropletOchargeOonOtheOchemicalOstabilityOofOcitralOinOoildindwaterOemulsionseOJournalhofh
FoodhSciencecO2010cOnlcOzljmdkg 3.4 35

13 zitralOstabilityOinOoildindwaterOemulsionsOwithOsolidOorOliquidOoctadecaneeOJournalhofhAgriculturalhandh
FoodhChemistrycO2010cOlocOljjdm 5.7 40

12 PreparationOofOstarchesOwithOlowOglycaemicOresponseOusingOamylosucraseOandOtheirOphysicochemicalO
propertieseOCarbohydratehPolymerscO2010cOoicOkopdkpn 10.3 56

11 InhibitionOofOcitralOdegradationOinOmodelObeverageOemulsionsOusingOmicellesOandOreverseOmicelleseO
FoodhChemistrycO2010cOhiicOhhhdhhm 8.5 56

(2010-2013)
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10 StructuralOcharacteristicsOofOlowdglycemicOresponseOriceOstarchOproducedObyOcitricOacidOtreatmenteO
CarbohydratehPolymerscO2009cOnocOloodlpl 10.3 39

9 ImpactOofOironOencapsulationOwithinOtheOinteriorOaqueousOphaseOofOwaterdindoildindwaterOemulsionsO
onOlipidOoxidationeOFoodhChemistrycO2009cOhhmcOinhdinm 8.5 64

8 StabilityOofOcitralOinOoildindwaterOemulsionsOpreparedOwithOmediumdchainOtriacylglycerolsOandO
triacetineOJournalhofhAgriculturalhandhFoodhChemistrycO2009cOlncOhhjkpdlj 5.7 56

7 ResistantOglutarateOstarchOfromOadlayqOPreparationOandOpropertieseOCarbohydratehPolymerscO2008cOnkcOnondnpm10.3 61

6 zonfocalOLaserOScanningOMicroscopyOtoOInvestigateOtheOEffectOofOzookingOandOSodiumOyisulfiteOonOInO
VitroOβigestibilityOofOWaxyOSorghumOFloureOCerealhChemistrycO2008cOolcOmldmp 2.4 32

5 yackscatteredOelectronOimagingOforOreducedOchargingOofOmoisturizedOcornOstarchOgranulesqO
implicationsOforOversatileOimageryOofOhygroscopicOpowderOspecimenseOMicroncO2008cOjpcOhhmgdl 2.3 2

4 MolecularOcharacteristicsOofObovineOserumOalbuminddextranOconjugateseOBiosciencevhBiotechnologyh
andhBiochemistrycO2006cOngcOigmkdng 2.1 31

3 EXTRxzTIONOYIELβOOFOSOLUyLEOPROTEINOxNβOMIzROSTRUzTUREOOFOSOYyExNOxFFEzTEβOyYO
MIzROWxVEOHExTINGeOJournalhofhFoodhProcessinghandhPreservationcO2006cOjgcOkgndkhp 2.1 63

2 IsoflavonesOfoundOinOKoreanOsoybeanOpasteOasOjdhydroxydjdmethylglutarylOzoenzymeOxOreductaseO
inhibitorseOBiosciencevhBiotechnologyhandhBiochemistrycO2004cOmocOhglhdo 2.1 31

1 EmulsifyingOpropertiesOofObovineOserumOalbumindgalactomannanOconjugateseOJournalhofhAgriculturalh
andhFoodhChemistrycO2003cOlhcOhgkpdlm 5.7 62
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