
Qingjie Sun

ListhofhPublicationshbyhYearhinh
DescendinghOrder

Source:hhttps:xxexalyvcomxauthorupdfx59229yyxqingjieusunupublicationsubyuyearvpdf

Version:h2y24uy4u23h

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalyvcomvhForh

thehlatesthversionhofhthishpublicationhlistthvisiththehlinkhgivenhabovev

ThehthirdhcolumnhishthehimpacthfactorhpIFqhofhthehjournalthandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlev

168
papers

4,372
citations

37
h-index

57
g-index

172
ext. papers

5,638
ext. citations

7.4
avg, IF

6.2
L-index



k Paper IF Citations

168 κmprovedOstabilityOofOliposomedstabilizedOemulsionsOasOaOcodencapsulationOdeliveryOsystemOforO
vitaminOycOvitaminO OandO˛†dcaroteneeeOFoodiandiFunctioncO2022cOhjcOipmmdipok 6.1 0

167  ffectOofOmolecularOweightOonOtheOinterfacialOandOemulsifyingOcharacteristicsOofOriceOglutelinO
hydrolysateseOFoodiHydrocolloidscO2022cOhiocOhgnlmg 10.6 0

166 αreenOpreparationOofOdebranchedOstarchOnanoparticlesOwithOdifferentOcrystallineOstructuresObyO
electrostaticOsprayingeOFoodiHydrocolloidscO2022cOhincOhgnlhj 10.6 0

165 FormationOofOproteinOcoronaOonOinteractionOofOpepsinOwithOchitinOnanowhiskersOinOsimulatedOgastricO
fluideeOFoodiChemistrycO2022cOjojcOhjijpj 8.5 1

164 TheOformationOofOstarchdlipidOcomplexesObyOmicrowaveOheatingeeOFoodiChemistrycO2022cOjoicOhjijhp 8.5 1

163 βydroxypropylOmethylcelluloseOhydrocolloidOsystemsqO ffectOofOhydroxypropyOgroupOcontentOonOtheO
phaseOstructurecOrheologicalOpropertiesOandOfilmOcharacteristicseeOFoodiChemistrycO2022cOjnpcOhjignl 8.5 1

162 TheOeffectOofOethanolOsolutionOannealingOonOtheOphysicochemicalOpropertiesOofOpeaOandOpotatoO
starcheseOFoodiHydrocolloidscO2022cOhilcOhgnkio 10.6 1

161 zharacterizationOandOinOvitroOdigestibilityOofOpotatoOstarchOencapsulatedOinOcalciumOalginateObeadseO
FoodiHydrocolloidscO2022cOhimcOhgnklo 10.6 3

160 PrebioticOeffectsOofOresistantOstarchOnanoparticlesOonOgrowthOandOproliferationOofOtheOprobioticO
LactiplantibacillusOplantarumOsubspeOplantarumeOLWTiyiFoodiScienceiandiTechnologycO2022cOhlkcOhhilni 5.4 2

159
FabricationOandOcharacterizationOofOwalnutOpeptidesdloadedOproliposomesOwithOthreeO
lyoprotectantsqO nvironmentalOstabilitiesOandOantioxidantfantibacterialOactivitieseOFoodiChemistrycO
2022cOjmmcOhjgmkj

8.5 7

158 κnteractionObetweenOsoybeanOoleosomedassociatedOproteinsOandOphospholipidObilayerOandOitsO
influenceOonOenvironmentalOstabilityOofOluteolindloadedOliposomeseOFoodiHydrocolloidscO2022cOhgnnih 10.6 3

157
–evelopmentOofOchitosanftannicOacidfcornOstarchOmultifunctionalObilayerOsmartOfilmsOasO
pβdresponsiveOactuatorsOandOforOfruitOpreservationeeOInternationaliJournaliofiBiologicali
MacromoleculescO2022cO

7.9 2

156 zalciumOalginatefcurdlanfcornOstarchwcalciumOalginateOmacrocapsulesOforOslowlyOdigestibleOandO
resistantOstarcheeOCarbohydrateiPolymerscO2022cOiolcOhhpilp 10.3 1

155 –elineatingOtheOdynamicOtransformationOofOglutenOmorphologicalOdistributioncOstructurecOandO
aggregationObehaviorOinOnoodleOdoughOinducedObyOmixingOandOrestingeeOFoodiChemistrycO2022cOjomcOhjiolj8.5 1

154  volutionOofOPhysicochemicalOPropertiescOPhenolicOxcidOxccumulationcOandO–oughdMakingOQualityOofO
WholeOWheatOFlourO–uringOαerminationOUnderOUVdyORadiationeeOFrontiersiiniNutritioncO2022cOpcOonnjik 6.2 0

153 RecentOadvancesOinOtheOpreparationcOcharacterizationcOandOfoodOapplicationOofOstarchdbasedO
hydrogelseOCarbohydrateiPolymerscO2022cOhhpmik 10.3 2

152 PropertiesOofOcurcumindloadedOzeindteaOsaponinOnanoparticlesOpreparedObyOantisolventO
codprecipitationOandOprecipitationeOFoodiChemistrycO2022cOhjjiik 8.5 0
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151  fficientOpreparationOofOcelluloseOnanocrystalsOwithOaOhighOyieldOthroughOsimultaneousOacidolysisO
withOaOheatâ��moistureOtreatmenteOFoodiChemistrycO2022cOjphcOhjjiol 8.5 0

150 zomparisonOofOLuteinOyioaccessibilityOfromO–ietaryOSupplementd xcipientONanoemulsionsOandO
NanoemulsiondyasedO–eliveryOSystemseOJournaliofiAgriculturaliandiFoodiChemistrycO2021cOmpcOhjpildhjpji5.7 3

149 PreparationOandOcharacterizationOofOwaxyOmaizeOstarchOnanoparticlesOviaOhydrochloricOacidOvaporO
hydrolysisOcombinedOwithOultrasonicationOtreatmenteOUltrasonicsiSonochemistrycO2021cOogcOhglojm 8.9 1

148 zurrentOknowledgeOinOtheOstabilizationfdestabilizationOofOinfantOformulaOemulsionsOduringO
processingOasOaffectedObyOformulationseOTrendsiiniFoodiScienceiandiTechnologycO2021cOhgpcOkjldkkn 15.3 2

147 FormationOandOcharacterizationOofOdebranchedOstarchâ��alcoholOcomplexesOwithOsixOaliphaticOalcoholseO
LWTiyiFoodiScienceiandiTechnologycO2021cOhkgcOhhgogl 5.4 1

146 αelatinizingOStarchOinOSodiumOβydroxidefαlycerolOxqueousOSolutionOatORoomOTemperatureeO
Starch/StaerkecO2021cOnjcOiggghli 2.3 0

145
ModulatingOlayerdbydlayerOassembledOsodiumOalginatedchitosanOfilmOpropertiesOthroughO
incorporationOofOcelluloseOnanocrystalsOwithOdifferentOsurfaceOchargeOdensitieseOInternationali
JournaliofiBiologicaliMacromoleculescO2021cOhogcOlhgdlii

7.9 8

144 xcetylatedOdebranchedOstarchOmicellesOasOaOpromisingOnanocarrierOforOcurcumineOFoodiHydrocolloidscO
2021cOhhhcOhgmilj 10.6 24

143
xntibacterialOpropertiesOandOmechanismOofObiopolymerdbasedOfilmsOfunctionalizedObyOzuOfZnOO
nanoparticlesOagainstO scherichiaOcoliOandOStaphylococcusOaureuseOJournaliofiHazardousiMaterialscO
2021cOkgicOhijlki

12.8 40

142 SelfdhealingcOstretchablecOandOfreezingdresistantOhydroxypropylOstarchdbasedOdoublednetworkO
hydrogelseOCarbohydrateiPolymerscO2021cOilhcOhhmpoi 10.3 19

141 αelatinizationcOpastingcOandOrheologicalOpropertiesOofOpeaOstarchOinOalcoholOsolutioneOFoodi
HydrocolloidscO2021cOhhicOhgmjjh 10.6 12

140 κnhibitoryOeffectsOofOsorbitolOonOtheOcollapseOandOdeteriorationOofOglutenOnetworkOinOfreshOnoodlesO
duringOstorageeOFoodiChemistrycO2021cOjkkcOhiomjo 8.5 12

139 zharacterizationOofOcomplexesOformedObetweenOdebranchedOstarchOandOfattyOacidsOhavingOdifferentO
carbonOchainOlengthseOInternationaliJournaliofiBiologicaliMacromoleculescO2021cOhmncOlpldmgk 7.9 3

138  ffectsOofOfooddgradeOinorganicOnanoparticlesOonOtheOprobioticOpropertiesOofOLactobacillusO
plantarumOandOLactobacillusOfermentumeOLWTiyiFoodiScienceiandiTechnologycO2021cOhjpcOhhglkg 5.4 3

137 StarchdbasedOnanoparticlesqOStimuliOresponsivenesscOtoxicitycOandOinteractionsOwithOfoodO
componentseOComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetycO2021cOigcOhgnldhhgg 16.4 21

136 κnhibitionOofOLongdTermORetrogradationOofOzorncOPotatocOandOPeaOStarchesObyOyoraxeOStarch/StaerkecO
2021cOnjcOiggggkl 2.3 0

135
PreparationOofOhighlyOpurifiedOˇ�djOdocosapentaenoicOacidOfromOsealOoilOviaOureaOcomplexationO
combinedOwithOpreparativeOhighOperformanceOliquidOchromatographyeOSeparationiScienceiandi
TechnologycO2021cOlmcOhnmpdhnno

2.5 1

134 SelfdassembledOmicellesObasedOonOamphiphilicObiopolymersOforOdeliveryOofOfunctionalOingredientseO
TrendsiiniFoodiScienceiandiTechnologycO2021cOhhkcOjomdjpo 15.3 7

(2021-2022)
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133 yioactiveOandOintelligentOstarchdbasedOfilmsqOxOrevieweOTrendsiiniFoodiScienceiandiTechnologycO2021cO
hhmcOolkdomp 15.3 14

132
NanoencapsulationOofOluteinOwithinOlipiddbasedOdeliveryOsystemsqOzharacterizationOandOcomparisonO
ofOzeinOpeptideOstabilizedOnanodemulsioncOsolidOlipidOnanoparticlecOandOnanodstructuredOlipidOcarriereO
FoodiChemistrycO2021cOjlocOhipokg

8.5 14

131 PreparationOofOaOsuperhydrophilicOSiOOnanoparticlesOcoatedOchitosandsodiumOphytateOfilmObyOaO
simpleOethanolOsoakingOprocesseOCarbohydrateiPolymerscO2021cOinhcOhhokii 10.3 3

130 xntidfreezingOstarchOhydrogelsOwithOsuperiorOmechanicalOpropertiesOandOwaterOretentionOabilityOforO
j–OprintingeOInternationaliJournaliofiBiologicaliMacromoleculescO2021cOhpgcOjoidjop 7.9 1

129 ResveratroldloadedOhollowOkafirinOnanoparticlesOviaOgallicOacidOcrosslinkingqOxnOevaluationOcomparedO
withOtheirOsolidOandOnondcrosslinkedOcounterpartseOFoodiResearchiInternationalcO2020cOhjlcOhgpjgo 7 5

128 PreparationOofOdebranchedOstarchOnanoparticlesObyOionicOgelationOforOencapsulationOofO
epigallocatechinOgallateeOInternationaliJournaliofiBiologicaliMacromoleculescO2020cOhmhcOkohdkph 7.9 18

127 RapidOgellingcOselfdhealingcOandOfluorescencedresponsiveOchitosanOhydrogelsOformedObyOdynamicO
covalentOcrosslinkingeOCarbohydrateiPolymerscO2020cOikmcOhhmlom 10.3 27

126 κnhibitionOofOnormalOandOwaxyOcornOstarchOretrogradationObyOsodiumOborohydrideeOInternationali
JournaliofiBiologicaliMacromoleculescO2020cOhljcOjkhdjko 7.9 9

125  ffectsOofOfourOpolyphenolsOloadingOonOtheOattributesOofOlipidObilayerseOJournaliofiFoodiEngineeringcO
2020cOioicOhhgggo 6 12

124 PreparationOandOcharacterizationOofOwaxyOmaizeOstarchOnanocrystalsOwithOaOhighOyieldOviaOdrydheatedO
oxalicOacidOhydrolysiseOFoodiChemistrycO2020cOjhocOhimknp 8.5 9

123 FabricationOofOdebranchedOstarchOnanoparticlesOviaOreverseOemulsificationOforOimprovementOofO
functionalOpropertiesOofOcornOstarchOfilmseOFoodiHydrocolloidscO2020cOhgkcOhglnmg 10.6 27

122 κnteractionsObetweenOdebranchedOstarchOandOemulsifierscOpolyphenolscOandOfattyOacidseOInternationali
JournaliofiBiologicaliMacromoleculescO2020cOhlgcOmkkdmlj 7.9 10

121 ResistantOstarchOnanoparticlesOpreparedOfromOdebranchedOstarchObyOmediumdtemperatureO
recrystallizationeOInternationaliJournaliofiBiologicaliMacromoleculescO2020cOhllcOlpodmgk 7.9 8

120 FabricationOandOcharacterizationOofOhollowOstarchOnanoparticlesObyOheterogeneousOcrystallizationOofO
debranchedOstarchOinOaOnanoemulsionOsystemeOFoodiChemistrycO2020cOjijcOhimolh 8.5 5

119  ffectsOofOanionicOpolysaccharidesOonOtheOdigestionOofOfishOoildindwaterOemulsionsOstabilizedObyO
hydrolyzedOriceOglutelineOFoodiResearchiInternationalcO2020cOhincOhgonmo 7 21

118 RelationshipObetweenOtheOemulsifyingOpropertiesOandOformationOtimeOofOriceObranOproteinOfibrilseO
LWTiyiFoodiScienceiandiTechnologycO2020cOhiicOhgopol 5.4 12

117 TheOformationOofOaOproteinOcoronaOandOtheOinteractionOwithO˛–damylaseObyOchitinOnanowhiskersOinO
simulatedOsalivaOfluideOFoodiHydrocolloidscO2020cOhgicOhglmhl 10.6 11

116 zonstructionOofOfooddgradeOpβdsensitiveOnanoparticlesOforOdeliveringOfunctionalOfoodOingredientseO
TrendsiiniFoodiScienceiandiTechnologycO2020cOpmcOhgidhhj 15.3 32

Qingjie Sun

4



115 FabricationOandOcharacterizationOofOstarchObeadsOformedObyOaOdispersiondinverseOgelationOprocessO
forOloadingOpolyphenolsOwithOimprovedOantioxidationeOFoodiHydrocolloidscO2020cOhghcOhgllml 10.6 14

114 TheOcombinationOofOstarchOnanoparticlesOandOTweenOogOresultsOinOenhancedOemulsionOstabilityeO
InternationaliJournaliofiBiologicaliMacromoleculescO2020cOhmjcOigkodiglp 7.9 7

113 κnteractionOofOfooddgradeOtitaniumOdioxideOnanoparticlesOwithOpepsinOinOsimulatedOgastricOfluideOLWTi
yiFoodiScienceiandiTechnologycO2020cOhjkcOhhgigo 5.4 7

112 RapidOproductionOofOcornOstarchOgelsOwithOhighOmechanicalOpropertiesOthroughOalcoholOsoakingeO
InternationaliJournaliofiBiologicaliMacromoleculescO2020cOhmjcOhllndhlmk 7.9 9

111  mulsificationOandOdilatationalOsurfaceOrheologyOofOultrasonicatedOmilkOfatOglobuleOmembraneO
WMFαMZOmaterialseOLWTiyiFoodiScienceiandiTechnologycO2020cOhjjcOhhggpk 5.4 3

110 κnteractionsOofOSurfacedFunctionalizedOStarchONanoparticlesOwithOPepsinOandOTrypsinOinOSimulatedO
αastrointestinalOFluidseOJournaliofiAgriculturaliandiFoodiChemistrycO2020cOmocOhghnkdhghoj 5.7 5

109 xggregationOofOFucoxanthinOandOκtsO ffectsOonOyindingOandO–eliveryOPropertiesOofOWheyOProteinseO
JournaliofiAgriculturaliandiFoodiChemistrycO2019cOmncOhgkhidhgkii 5.7 9

108 zoordinationOofOzovalentOzrossdLinkedOαelatinOβydrogelsOviaOOxidizedOTannicOxcidOandOFerricOκonsO
withOStrongOMechanicalOPropertieseOJournaliofiAgriculturaliandiFoodiChemistrycO2019cOmncOhhkopdhhkpn 5.7 15

107  nhancedOviabilityOofOlayerdbydlayerOencapsulatedOLactobacillusOpentosusOusingOchitosanOandOsodiumO
phytateeOFoodiChemistrycO2019cOiolcOimgdiml 8.5 25

106 zharacterizationOandOantioxidantOactivityOofOshortOlinearOglucanâ��lysineOnanoparticlesOpreparedObyO
MaillardOreactioneOFoodiHydrocolloidscO2019cOpicOomdpj 10.6 16

105 RetrogradationObehaviorOofOdebranchedOstarchOwithOdifferentOdegreesOofOpolymerizationeOFoodi
ChemistrycO2019cOipncOhilggh 8.5 12

104
–evelopmentOofOSelfdβealingO–oubledNetworkOβydrogelsqO nhancementOofOtheOStrengthOofOWheatO
αlutenOβydrogelsObyOκnOSituOMetaldzatecholOzoordinationeOJournaliofiAgriculturaliandiFoodiChemistry
cO2019cOmncOmlgodmlhm

5.7 14

103 xnO nhancedOStabilityONanoparticleOPreparationObyOzornOProteinOβydrolysatedzarboxymethylO
zhitosanOMaillardOzonjugatesOLoadedOwithORutineOJournaliofiFoodiSciencecO2019cOokcOhoipdhojl 3.4 8

102 αallicOacidOliposomesOdecoratedOwithOlactoferrinqOzharacterizationcOinOvitroOdigestionOandO
antibacterialOactivityeOFoodiChemistrycO2019cOipjcOjhldjii 8.5 43

101
PreparationOofOcrosslinkedOactiveObilayerOfilmObasedOonOchitosanOandOalginateOforOregulatingO
ascorbatedglutathioneOcycleOofOpostharvestOcherryOtomatoOWLycopersiconOesculentumZeOInternationali
JournaliofiBiologicaliMacromoleculescO2019cOhjgcOlokdlpk

7.9 19

100 PreparationOofOoctenylOsuccinicOanhydridedmodifiedOdebranchedOstarchOvesiclesOforOloadingOofO
hydrophilicOfunctionalOingredientseOFoodiHydrocolloidscO2019cOpkcOlkmdlli 10.6 21

99 pβdSensitiveOzhitosandSodiumOPhytateOzoredShellOβollowOyeadsOandONanocapsulesOforOtheO
 ncapsulationOofOxctiveOκngredientseOJournaliofiAgriculturaliandiFoodiChemistrycO2019cOmncOiopkdipgl 5.7 4

98 PreparationOofOyoraxOzrossdLinkedOStarchONanoparticlesOforOκmprovementOofOMechanicalOPropertiesO
ofOMaizeOStarchOFilmseOJournaliofiAgriculturaliandiFoodiChemistrycO2019cOmncOiphmdipil 5.7 22

(2019-2020)
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97 zharacterizationOofOzationicOModifiedO–ebranchedOStarchOandOFormationOofOzomplexONanoparticlesO
withO˛”dzarrageenanOandOLowOMethoxylOPectineOJournaliofiAgriculturaliandiFoodiChemistrycO2019cOmncOipgmdiphl5.7 21

96 FormationOofOProteinOzoronaOonONanoparticlesOwithO–igestiveO nzymesOinOSimulatedO
αastrointestinalOFluidseOJournaliofiAgriculturaliandiFoodiChemistrycO2019cOmncOiipmdijgm 5.7 29

95 StabilityOenhancementOefficiencyOofOsurfaceOdecorationOonOcurcumindloadedOliposomesqOzomparisonO
ofOguarOgumOandOitsOcationicOcounterparteOFoodiHydrocolloidscO2019cOoncOipdjn 10.6 58

94 zharacterizationOofOMaillardOreactionOproductsOmicrofnanodparticlesOpresentOinOfermentedOsoybeanO
sauceOandOvinegareOScientificiReportscO2019cOpcOhhiol 4.9 5

93 αreenOpreparationOandOcharacterizationOofOstarchOnanoparticlesOusingOaOvacuumOcoldOplasmaOprocessO
combinedOwithOultrasonicationOtreatmenteOUltrasonicsiSonochemistrycO2019cOlocOhgkmmg 8.9 35

92 PreparationOandOcharacterizationOofOredoxdsensitiveOgluteninOnanoparticleseOInternationaliJournaliofi
BiologicaliMacromoleculescO2019cOhjncOjindjjm 7.9 5

91 PreparationOandOzharacterizationOofOTadpoledOandOSpheredShapedOβeminONanoparticlesOforO
 nhancedOSolubilityeONanoscaleiResearchiLetterscO2019cOhkcOkn 5 9

90
 ffectOofOannealingOonOtheOstructuralOandOphysicochemicalOpropertiesOofOwaxyOriceOstarchO
nanoparticlesqO ffectOofOannealingOonOtheOpropertiesOofOstarchOnanoparticleseOFoodiChemistrycO2019cO
iomcOhndih

8.5 20

89 βighdStrengthOPhysicallyOMultidzrossdLinkedOzhitosanOβydrogelsOandOxerogelsOforORemovingO
βeavydMetalOκonseOJournaliofiAgriculturaliandiFoodiChemistrycO2019cOmncOhjmkodhjmln 5.7 18

88  nhancingOtheOformationOandOstabilityOofOemulsionsOusingOmixedOnaturalOemulsifiersqOβydrolyzedOriceO
glutelinOandOquillajaOsaponineOFoodiHydrocolloidscO2019cOopcOjpmdkgl 10.6 35

87 –oubleOzrossdLinkedOzhitosanOzompositeOFilmsO–evelopedOwithOOxidizedOTannicOxcidOandOFerricO
κonsO xhibitOβighOStrengthOandO xcellentOWaterOResistanceeOBiomacromoleculescO2019cOigcOoghdohi 6.9 38

86 SeparationOandOcharacterizationOofOlinearOglucansOdebranchedOfromOnormalOcorncOpotatoOandOsweetO
potatoOstarcheseOFoodiHydrocolloidscO2019cOopcOhpmdigm 10.6 16

85
OptimizationOofOtheOpreparationOconditionsOofOthermodsensitiveOchitosanOhydrogelOinO
heterogeneousOreactionOusingOresponseOsurfaceOmethodologyeOInternationaliJournaliofiBiologicali
MacromoleculescO2019cOhihcOipjdjgg

7.9 13

84 PreparationOofOyioactiveOPolysaccharideONanoparticlesOwithO nhancedORadicalOScavengingOxctivityO
andOxntimicrobialOxctivityeOJournaliofiAgriculturaliandiFoodiChemistrycO2018cOmmcOkjnjdkjoj 5.7 55

83 PreparationOofOaOStrongOαelatindShortOLinearOαlucanONanocompositeOβydrogelObyOanOinOSituO
SelfdxssemblyOProcesseOJournaliofiAgriculturaliandiFoodiChemistrycO2018cOmmcOhnndhom 5.7 34

82 StarchONanoparticlesO2018cOmphdnkl 9

81 PhysicochemicalOpropertiesOofOmaizeOandOsweetOpotatoOstarchesOinOtheOpresenceOofOcelluloseO
nanocrystalseOFoodiHydrocolloidscO2018cOnncOiigdiin 10.6 18

80  nhancedOmechanicalOpropertiesOandOgellingOabilityOofOgelatinOhydrogelsOreinforcedOwithOchitinO
whiskerseOFoodiHydrocolloidscO2018cOnlcOhdhi 10.6 51
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79  nhancedOdispersionOstabilityOandOheavyOmetalOionOadsorptionOcapabilityOofOoxidizedOstarchO
nanoparticleseOFoodiChemistrycO2018cOikicOilmdimj 8.5 76

78 OxidationOmodificationOofOdebranchedOstarchOforOtheOpreparationOofOstarchOnanoparticlesOwithO
calciumOionseOFoodiHydrocolloidscO2018cOolcOomdpi 10.6 19

77 FabricationOandOzharacterizationOofOStarchONanohydrogelsOviaOReverseO mulsificationOandOκnternalO
αelationeOJournaliofiAgriculturaliandiFoodiChemistrycO2018cOmmcOpjimdpjjk 5.7 27

76 βorseradishOperoxidasedmediatedOsynthesisOofOanOantioxidantOgallicOacidddchitosanOderivativeOandOitsO
preservationOapplicationOinOcherryOtomatoeseeORSCiAdvancescO2018cOocOigjmjdigjnh 3.7 9

75 PreparationOofOextradsmallOnisinOnanoparticlesOforOenhancedOantibacterialOactivityOafterOautoclaveO
treatmenteOFoodiChemistrycO2018cOiklcOnlmdnmg 8.5 13

74 αlucosedresponsiveObiopolymerOnanoparticlesOpreparedObyOcodassemblyOofOconcanavalinOxOandO
amylopectinOforOinsulinOdeliveryeOIndustrialiCropsiandiProductscO2018cOhhicOpodhgk 5.9 31

73 κnOvitroOinhibitionOofOpancreaticO˛–damylaseObyOsphericalOandOpolygonalOstarchOnanoparticleseOFoodiandi
FunctioncO2018cOpcOjlldjmj 6.1 37

72 κnteractionOofOcelluloseOnanocrystalsOandOamylaseqOκtsOinfluenceOonOenzymeOactivityOandOresistantO
starchOcontenteOFoodiChemistrycO2018cOiklcOkohdkon 8.5 32

71 yiosyntheticOcalciumddopedObiosilicaOwithOmultipleOhemostaticOpropertiesOforOhemorrhageOcontroleO
JournaliofiMaterialsiChemistryiBcO2018cOmcOnojkdnokh 7.3 24

70 zonstructionOandOzharacterizationOofOPhthalocyaninedLoadedOParticlesOofOzurdlanOandOTheirO
PhotosensitivityeOInternationaliJournaliofiMoleculariSciencescO2018cOhpcO 6.3 2

69 FractionationOofOdebranchedOstarchOwithOdifferentOmolecularOweightsOviaOedibleOalcoholO
precipitationeOFoodiHydrocolloidscO2018cOojcOkjgdkjn 10.6 38

68
zhitosandSodiumOPhytateOFilmsOwithOaOStrongOWaterOyarrierOandOxntimicrobialOPropertiesOProducedO
viaOOnedStepdzonsecutivedStrippingOandOLayerdbydLayerdzastingOTechnologieseOJournaliofi
AgriculturaliandiFoodiChemistrycO2018cOmmcOmhgkdmhhl

5.7 13

67 SynthesisOandOstudyOtheOpropertiesOofOStNPsfgumOnanoparticlesOforOsalvianolicOacidOydoralOdeliveryO
systemeOFoodiChemistrycO2017cOiipcOhhhdhhp 8.5 26

66 –ifferencesOinOrheologicalObehaviorObetweenOnormalOandOwaxyOcornOstarchesOmodifiedObyOdryO
heatingOwithOhydrocolloidseOStarch/StaerkecO2017cOmpcOhmggjji 2.3 6

65
PreparationOofOβollowOyiopolymerONanospheresO mployingOStarchONanoparticleOTemplatesOforO
 nhancementOofOPhenolicOxcidOxntioxidantOxctivitieseOJournaliofiAgriculturaliandiFoodiChemistrycO
2017cOmlcOjomodjooi

5.7 20

64 zharacterizationsOofOPickeringOemulsionsOstabilizedObyOstarchOnanoparticlesqOκnfluenceOofOstarchO
varietyOandOparticleOsizeeOFoodiChemistrycO2017cOijkcOjjpdjkn 8.5 133

63 SynergisticOeffectOofOglycerolOandOionicOstrengthOonOtheOrheologicalObehaviorOofOcelluloseO
nanocrystalsOsuspensionOsystemeOInternationaliJournaliofiBiologicaliMacromoleculescO2017cOhgicOhgnjdhgoi7.9 7

62
SynthesisOandOselfdassemblyOofOoctenylOsuccinicOanhydrideOmodifiedOshortOglucanOchainsObasedO
amphiphilicObiopolymerqOMicellescOultrasmallOmicellescOvesiclescOandOluteinOencapsulationfreleaseeO
FoodiHydrocolloidscO2017cOmncOhkdim

10.6 60

(2017-2018)
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61
MorphologyOandOStructuralOPropertiesOofONovelOShortOLinearOαlucanfProteinOβybridONanoparticlesO
andOTheirOκnfluenceOonOtheORheologicalOPropertiesOofOStarchOαeleOJournaliofiAgriculturaliandiFoodi
ChemistrycO2017cOmlcOnplldnpml

5.7 14

60 –evelopmentOofOchitosandsodiumOphytateOnanoparticlesOasOaOpotentOantibacterialOagenteO
CarbohydrateiPolymerscO2017cOhnocOjhhdjih 10.3 33

59 MorphologyOandOzharacteristicsOofOStarchONanoparticlesOSelfdxssembledOviaOaORapidOUltrasonicationO
MethodOforOPeppermintOOilO ncapsulationeOJournaliofiAgriculturaliandiFoodiChemistrycO2017cOmlcOojmjdojnj5.7 41
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