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ofMpolysaccharidesMfromMokraMUubelmoschusMesculentusVbMInternationalnJournalnofnBiologicaln
MacromoleculesZM2020ZMehkZMedigaedjg
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67 untilisterialMandMphysicalMpropertiesMofMpolysaccharideacollagenMfilmsMembeddedMwithMcellafreeM
supernatantMofMLactococcusMlactisbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZMehiZMedgeaedgl7.9 12

66
womparisonMofMstructuralMcharacteristicsMandMbioactivitiesMofMpolysaccharidesMfromMloquatMleavesM
preparedMbyMdifferentMdryingMtechniquesbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZM
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64 OptimizationZMcharacterizationMandMevaluationMofMpapayaMpolysaccharideacornMstarchMfilmMforMfreshM
cutMapplesbMInternationalnJournalnofnBiologicalnMacromoleculesZM2021ZMejjZMedikaedke 7.9 12

63 PreparationZMcharacterizationMandMantioxidantMpropertiesMofMcurcuminMencapsulatedM
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61 upplicationMofMtransglutaminaseMforMqualityMimprovementMofMwholeMsoybeanMcurdbMJournalnofnFoodn
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57
zunctionalMwomponentsZMuntioxidantMuctivityMandMβypoglycemicMubilityMzollowingMSimulatedM
GastroaδntestinalMxigestionMofMPigmentsMfromMWalnutMvrownMShellMandMGreenMβuskbMAntioxidantsZM
2019ZMlZM

7.1 10

56 zacileMfabricationMofMsandwichalikeManthocyanincchitosanclemongrassMessentialMoilMfilmsMviaMgxM
printingMforMintelligentMevaluationMofMporkMfreshnessbMFoodnChemistryZM2022ZMgkdZMegedlf 8.5 10

55 ScreeningMandMidentificationMofMLacticMacidMbacteriaMfromMYaTanMpickleMwaterMtoMeffectivelyMremoveM
PbbMAMBnExpressZM2019ZMmZMed 4.1 9

54 ResearchMprogressMonMantimicrobialMmaterialsMforMfoodMpackagingbMCriticalnReviewsninnFoodnSciencen
andnNutritionZM2020ZMeaeh 11.5 9

53 warboxymethylationMofMQingkeM˛†aglucansMandMtheirMphysicochemicalMpropertiesMandMbiologicalM
activitiesbMInternationalnJournalnofnBiologicalnMacromoleculesZM2020ZMehkZMfddafdl 7.9 9

52
StructuralMcharacterizationZMantioxidantMactivityZMandMimmunomodulatoryMactivityMofMnonastarchM
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7.9 9

51 yffectsMofMdifferentMextractionMmethodsMonMtheMstructuralMpropertiesMandMbioactivitiesMofM
polysaccharidesMextractedMfromMQingkeMUTibetanMhullessMbarleyVbMJournalnofnCerealnScienceZM2020ZMmfZMedfmdj3.8 9
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peppersbMInternationalnJournalnofnBiologicalnMacromoleculesZM2021ZMekkZMegiaehl 7.9 9
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49 PhenolicMwompoundsZMuntioxidantMuctivitiesZMandMδnhibitoryMyffectsMonMxigestiveMynzymesMofM
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48
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43 xryingMcharacteristicsMandMmodelingMofMappleMslicesMduringMmicrowaveMintermittentMdryingbMJournaln
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42 yffectMofMSoybeanMSolubleMPolysaccharideMonMtheMzormationMofMGluconoa˛·aLactoneaδnducedMSoybeanM
ProteinMδsolateMGelbMPolymersZM2019ZMeeZM 4.5 7

41 StructureZMuntioxidantZMandMβypoglycemicMuctivitiesMofMurabinoxylansMyxtractedMbyMMultipleM
MethodsMfromMTriticalebMAntioxidantsZM2019ZMlZM 7.1 7

40
StructuresZMphysicochemicalMandMbioactiveMpropertiesMofMpolysaccharidesMextractedMfromMPanaxM
notoginsengMusingMultrasoniccmicrowaveaassistedMextractionbMLWTn-nFoodnSciencenandnTechnologyZM
2021ZMeihZMeefhhj

5.4 7

39 RecentMadvancesMinMcyclodextrinabasedMfilmsMforMfoodMpackagingbMFoodnChemistryZM2022ZMgkdZMegedfj 8.5 7

38 QuantitativeMyvaluationMofMUltrasoundaussistedMyxtractionMofMeZga˛†aglucansMfromMUsingManMδmprovedM
zluorometricMussaybMPolymersZM2019ZMeeZM 4.5 6

37 yffectMofMPotassiumMSorbateMandMUltrasonicMTreatmentMonMtheMPropertiesMofMzishMScaleM
wollagencPolyvinylMulcoholMwompositeMzilmbMMoleculesZM2019ZMfhZM 4.8 6

36
δnteractiveMeffectsMofMmolecularMweightMandMdegreeMofMsubstitutionMonMbiologicalMactivitiesMofM
arabinoxylanMandMitsMhydrolysatesMfromMtriticaleMbranbMInternationalnJournalnofnBiologicaln
MacromoleculesZM2021ZMejjZMehdmaehel

7.9 6

35 yvaluationMofMseedMnitrateMassimilationMandMstimulationMofMphenolicalinkedMantioxidantMonMpentoseM
phosphateMpathwayMandMnitrateMreductionMinMthreeMfeedaplantMspeciesbMBMCnPlantnBiologyZM2020ZMfdZMfjk 5.3 5

34 unalysisMofMMethanolicMyxtractsMandMwrudeMPolysaccharidesMfromMtheMLeavesMofMandMTheirM
untioxidantMuctivitiesbMAntioxidantsZM2019ZMlZM 7.1 5

33 δnfluenceMofMsoybeanMproteinMisolateadextranMconjugatesMonMtheMcharacteristicsMofM
gluconoa˛·alactoneainducedMtofubMLWTn-nFoodnSciencenandnTechnologyZM2021ZMegmZMeedill 5.4 5

32 GlycininacarbohydrateMconjugatesnMPreparationZMcharacterizationZMandMapplicationMinMprocessingMofM
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