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Chemistry, 2012, 135, 1440-7

Nanoemulsion- and emulsion-based delivery systems for curcumin: Encapsulation and release 3 3
properties. Food Chemistry, 2012, 132, 799-807 5 3°9

Physical and chemical stability of Ecarotene-enriched nanoemulsions: Influence of pH, ionic
strength, temperature, and emulsifier type. Food Chemistry, 2012, 132, 1221-1229

Core-shell biopolymer nanoparticle delivery systems: synthesis and characterization of curcumin 3 26
fortified zein-pectin nanoparticles. Food Chemistry, 2015, 182, 275-81 5 4
Potential biological fate of ingested nanoemulsions: influence of particle characteristics. Food and
Function, 2012, 3, 202-20

Is nano safe in foods? Establishing the factors impacting the gastrointestinal fate and toxicity of 6 L
organic and inorganic food-grade nanoparticles. Npj Science of Food, 2017, 1, 6 e 97

Pro-oxidative activities and dose-response relationship of (-)-epigallocatechin-3-gallate in the
inhibition of lung cancer cell growth: a comparative study in vivo and in vitro. Carcinogenesis, 2010,
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339 current Opinion in Food Science, 2015, 2, 14-19 98 100

Nutraceutical nanoemulsions: influence of carrier oil composition (digestible versus indigestible oil)
on Ekarotene bioavailability. Journal of the Science of Food and Agriculture, 2013, 93, 3175-83

Utilizing food matrix effects to enhance nutraceutical bioavailability: increase of curcumin
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particle size of digestible lipid droplets. Food and Function, 2016, 7, 93-103
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Phase Il enzyme-inducing and antioxidant activities of beetroot (Beta vulgaris L.) extracts from o
phenotypes of different pigmentation. Journal of Agricultural and Food Chemistry, 2002, 50, 6704-9 57 7
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284 Lipid Type and Thermal Processing. Journal of Agricultural and Food Chemistry, 2015, 63, 8534-43 57 51

Black tea polyphenols: a mechanistic treatise. Critical Reviews in Food Science and Nutrition, 2014,
54,1002-11

Induction of phase Il enzyme activity by various selenium compounds. Nutrition and Cancer, 2006,

282 5551023

28 51

Chemical and cellular antioxidative properties of threadfin bream (Nemipterus spp.) surimi
byproduct hydrolysates fractionated by ultrafiltration. Food Chemistry, 2015, 167, 7-15
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