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75 StructureNremodelingNofNsoyNproteinaderivedNamyloidNfibrilsNmediatedNbyN
epigallocatechinagagallatebbNBiomaterials]N2022]Nflg]Nefehii 15.6 3

74 βighNmoistureNextrusionNcookingNonNsoyNproteinsnNζmportanceNinfluenceNofNgumsNonNpromotingNtheN
fiberNformationbNFoodeResearcheInternational]N2022]Neij]Neeeelm 7 1

73 βighNmoistureNextrusionNofNsoyNproteinNandNwheatNglutenNblendnNunNunderlyingNmechanismNforNtheN
formationNofNfibrousNstructuresbNLWTeueFoodeScienceeandeTechnology]N2022]Nejg]Neegije 5.4 0

72 ussessmentNtheNflavorNofNsoybeanNmealNhydrolyzedNwithNulcalaseNenzymeNunderNdifferentNhydrolysisN
conditionsNbyNyanose]NyatongueNandNβSaSPMyaαwaMSbNFoodeChemistry:eX]N2021]Nef]Neddehe 4.7 5

71
TheNeffectsNofNchlorideNandNtheNantioxidantNcapacityNofNfriedNfoodsNonNgachloroae]fapropanediolN
estersNandNglycidylNestersNduringNlongatermNdeepafryingbNLWTeueFoodeScienceeandeTechnology]N2021]N
ehi]Neeeiee

5.4 1

70 xietaryNvioactiveNLipidsnNuNReviewNonNubsorption]NMetabolism]NandNβealthNPropertiesbNJournaleofe
AgriculturaleandeFoodeChemistry]N2021]Njm]Nlmfmalmhg 5.7 7

69 SoyNProteinnNMolecularNStructureNRevisitedNandNRecentNudvancesNinNProcessingNTechnologiesbN
AnnualeRevieweofeFoodeScienceeandeTechnology]N2021]Nef]Neemaehk 14.7 15

68 zabricationNandNcharacterizationNofN˛†acaroteneNemulsionsNstabilizedNbyNsoyNoleosinNandNlecithinN
mixturesNwithNaNcompositionNmimickingNnaturalNsoyNoleosomesbNFoodeandeFunction]N2021]Nef]Nedlkiaedllj6.1 1

67 xevelopmentNandNcharacterizationNofNnanoparticlesNformedNbyNsoyNpeptideNaggregateNandN
epigallocatechinagagallateNasNanNemulsionNstabilizerbNLWTeueFoodeScienceeandeTechnology]N2021]Neif]Neefgli5.4 0

66 unalysisNofNmultipleNmycotoxinsacontaminatedNwheatNbyNaNsmartNanalysisNplatformbNAnalyticale
Biochemistry]N2020]Njed]Neegmfl 3.1 10

65
LipaseNcatalysisNofN˛–alinolenicNacidarichNmediumaNandNlongachainNtriacylglycerolsNfromNperillaNoilNandN
mediumachainNtriacylglycerolsNwithNreducedNbyaproductsbNJournaleofetheeScienceeofeFoodeande
Agriculture]N2020]Nedd]Nhijiahikh

4.3 6

64 SoybeanaderivedNmiRNusNspecificallyNinhibitNproliferationNandNstimulateNapoptosisNofNhumanNcolonicN
wacoafNcancerNcellsNbutNnotNnormalNmucosalNcellsNinNculturebNGenomics]N2020]Neef]Nfmhmafmil 4.3 6

63 WheatNgermaderivedNpeptideNuxWααPLPβNabolishesNhighNglucoseainducedNoxidativeNstressNviaN
modulationNofNtheNPKw˛¶cuMPKcNOXhNpathwaybNFoodeandeFunction]N2020]Nee]Njlhgajlih 6.1 10

62 UltrasoundNdrivenNconformationalNandNphysicochemicalNchangesNofNsoyNproteinNhydrolysatesbN
UltrasonicseSonochemistry]N2020]Njl]Nedifdf 8.9 41

61 PreparationNandNcharacterizationNofNsoyNproteinNmicrospheresNusingNamorphousNcalciumNcarbonateN
coresbNFoodeHydrocolloids]N2020]Nedk]Nedimig 10.6 9

60
xecipheringNtheNStructuralNNetworkNThatNwonfersNStabilityNtoNβighNζnternalNPhaseNPickeringN
ymulsionsNbyNwrossaLinkedNSoyNProteinNMicrogelsNandNTheirNxigestionNProfilesbNJournaleofe
AgriculturaleandeFoodeChemistry]N2020]Njl]Nmkmjamldg

5.7 20

59 womplexationNbetweenNsoyNpeptidesNandNepigallocatechinagagallateNVyαwαWnNzormationNmechanismN
andNmorphologicalNcharacterizationbNLWTeueFoodeScienceeandeTechnology]N2020]Negh]Nedmmmd 5.4 5
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58 TheNphysicochemicalNpropertiesNandNgastrointestinalNfateNofNoleosomesNfromNnonaheatedNandN
heatedNsoymilkbNFoodeHydrocolloids]N2020]Nedd]Nedihel 10.6 13

57 uNnovelNpickeringNemulsionNproducedNusingNsoyNproteinaanthocyaninNcomplexNnanoparticlesbNFoode
Hydrocolloids]N2020]Nmm]Nedigfm 10.6 79

56 ThermallyNtreatedNsoyaNbeanNoleosomesnNtheNchangesNinNtheirNstabilityNandNassociatedNproteinsbN
InternationaleJournaleofeFoodeScienceeandeTechnology]N2020]Nii]Nffmafgl 3.8 10

55
PurificationNandNwharacterizationNofNuntioxidantNPeptidesNfromNulcalaseaβydrolyzedNSoybeanNVN
αlycineNmaxNLbWNβydrolysateNandNTheirNwytoprotectiveNyffectsNinNβumanNζntestinalNwacoafNwellsbN
JournaleofeAgriculturaleandeFoodeChemistry]N2019]Njk]Nikkfaikle

5.7 51

54 RecoveryNofNhighNvalueaaddedNproteinNfromNenzymeaassistedNaqueousNextractionNVyuyWNofNsoybeansN
byNdeadaendNultrafiltrationbNFoodeScienceeandeNutrition]N2019]Nk]Nlilaljl 3.2 3

53 zabricationNandNcharacterizationNofNsoybeanNoilNbodiesNencapsulatedNinNmaltodextrinNandN
chitosanayαwαNconjugatesnNunNinNvitroNdigestibilityNstudybNFoodeHydrocolloids]N2019]Nmh]Niemaifk 10.6 21

52 unthocyaninsNinNzoodN2019]Nedaek 5

51 ValorizationNofNSoyNWheyNWastewaternNβowNypigallocatechinagagallateNRegulatesNProteinN
PrecipitationbNACSeSustainableeChemistryeandeEngineering]N2019]Nk]Neiidhaeiieg 8.3 14

50 wovalentNconjugatesNofNanthocyaninsNtoNsoyNproteinnNUnravellingNtheirNstructureNfeaturesNandNinN
vitroNgastrointestinalNdigestionNfatebNFoodeResearcheInternational]N2019]Nefd]Njdgajdm 7 44

49 whangesNinNantioxidantNactivityNofNulcalaseahydrolyzedNsoybeanNhydrolysateNunderNsimulatedN
gastrointestinalNdigestionNandNtransepithelialNtransportbNJournaleofeFunctionaleFoods]N2018]Nhf]Nfmlagdi 5.1 52

48 womplexationNofNthermallyadenaturedNsoybeanNproteinNisolateNwithNanthocyaninsNandNitsNeffectNonN
theNproteinNstructureNandNinNvitroNdigestibilitybNFoodeResearcheInternational]N2018]Nedj]Njemajfi 7 51

47 gxNconfocalNRamanNimagingNofNoilarichNemulsionNfromNenzymeaassistedNaqueousNextractionNofN
extrudedNsoybeanNpowderbNFoodeChemistry]N2018]Nfhm]Nejafe 8.5 10

46 PhysicalawhemicalNPropertiesNofNydibleNzilmNMadeNfromNSoybeanNResidueNandNwitricNucidbNJournaleofe
Chemistry]N2018]Nfdel]Neal 2.3 9

45 untioxidantNactivityNandNprotectiveNeffectsNofNulcalaseahydrolyzedNsoybeanNhydrolysateNinNhumanN
intestinalNepithelialNwacoafNcellsbNFoodeResearcheInternational]N2018]Neee]Nfijafjh 7 37

44 zunctionalNandNconformationalNchangesNtoNsoyNproteinsNaccompanyingNanthocyaninsnNzocusNonN
covalentNandNnonacovalentNinteractionsbNFoodeChemistry]N2018]Nfhi]Nlkealkl 8.5 118

43 PhysicochemicalNandNoxidativeNstabilityNofNaNsoybeanNoleosomeabasedNemulsionNandNitsNinNvitroN
digestiveNfateNasNaffectedNbyNVaWaepigallocatechinagagallatebNFoodeandeFunction]N2018]Nm]Njehjajeih 6.1 10

42 MitigatingNtheNinNvitroNenzymaticNdigestibilityNofNnoodlesNbyNaqueousNextractsNofNMalayNcherryN
leavesbNFoodeChemistry]N2017]Nfgf]Nikeaikl 8.5 9

41 αrainNandNαrainNProductsNSafetyN2017]Nifeaigi

(2017-2020)
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40 xecipheringNtheNcharacteristicsNofNsoybeanNoleosomeaassociatedNproteinNinNmaintainingNtheNstabilityN
ofNoleosomesNasNaffectedNbyNpβbNFoodeResearcheInternational]N2017]Nedd]Niieaiik 7 30

39 ζnNVitroNandNζnNSilicoNStudiesNofNunthocyaninsNugainstNPancreaticN˛–aumylasebNSpringereTheses]N2017]Neeiaefi0.1

38 ζmpactNofNultrasonicNtreatmentNonNanNemulsionNsystemNstabilizedNwithNsoybeanNproteinNisolateNandN
lecithinnNζtsNemulsifyingNpropertyNandNemulsionNstabilitybNFoodeHydrocolloids]N2017]Njg]Nkfkakgh 10.6 123

37 unthocyaninsNasNzunctionalNζngredientsNinNviscuitsnNTheirNStability]NuntioxidantNwapacity]NandN
PreventiveNyffectNonNRetardingNLipidNOxidationbNSpringereTheses]N2017]Nedgaeeh 0.1 1

36 vreadNzortifiedNwithNunthocyaninaRichNyxtractNfromNvlackNRiceNasNNutraceuticalNSourcesnNζtsNQualityN
uttributesNandNζnNVitroNxigestibilitybNSpringereTheses]N2017]Nlkaedf 0.1

35 xifferentialNscanningNcalorimetryNstudyaaassessingNtheNinfluenceNofNcompositionNofNvegetableNoilsNonN
oxidationbNFoodeChemistry]N2016]Nemh]Njdeak 8.5 35

34 whangesNinNtheNcolor]NchemicalNstabilityNandNantioxidantNcapacityNofNthermallyNtreatedNanthocyaninN
aqueousNsolutionNoverNstoragebNFoodeChemistry]N2016]Nemf]Niejafh 8.5 54

33 ζmprovementNinNthermalNstabilityNofNsoybeanNoilNbyNblendingNwithNcamelliaNoilNduringNdeepNfatNfryingbN
EuropeaneJournaleofeLipideScienceeandeTechnology]N2016]Neel]Nifhaige 3 18

32 RosemaryNextractNcanNbeNusedNasNaNsyntheticNantioxidantNtoNimproveNvegetableNoilNoxidativeN
stabilitybNIndustrialeCropseandeProducts]N2016]Nld]Neheaehk 5.9 85

31 vreadNfortifiedNwithNanthocyaninarichNextractNfromNblackNriceNasNnutraceuticalNsourcesnNζtsNqualityN
attributesNandNinNvitroNdigestibilitybNFoodeChemistry]N2016]Nemj]Nmedaj 8.5 87

30 ζnNvitroNandNinNsilicoNstudiesNofNtheNinhibitionNactivityNofNanthocyaninsNagainstNporcineNpancreaticN
˛–aamylasebNJournaleofeFunctionaleFoods]N2016]Nfe]Nidaik 5.1 52

29 SecondaryNStructureNandNSubunitNwompositionNofNSoyNProteinNζnNVitroNxigestedNbyNPepsinNandNζtsN
RelationNwithNxigestibilitybNBioMedeResearcheInternational]N2016]Nfdej]Nihmljgm 3 19

28
yffectNofNultrasoundNtreatmentNonNtheNwetNheatingNMaillardNreactionNbetweenNmungNbeanN[VignaN
radiateNVLbW]NproteinNisolatesNandNglucoseNandNonNstructuralNandNphysicoachemicalNpropertiesNofN
conjugatesbNJournaleofetheeScienceeofeFoodeandeAgriculture]N2016]Nmj]Neigfahd

4.3 39

27 xoesNtheNhydrophobicNgroupNonNsnafNpositionNofNphosphatidylcholineNdecideNitsNemulsifyingNabilitysbN
LWTeueFoodeScienceeandeTechnology]N2016]Nkh]Nfiiafjf 5.4 8

26 unthocyaninsNxuringNvakingnNTheirNxegradationNKineticsNandNζmpactsNonNwolorNandNuntioxidantN
wapacityNofNvreadbNFoodeandeBioprocesseTechnology]N2015]Nl]Nmlgammh 5.1 37

25 yffectNofNtheNinteractionNbetweenNmyofibrillarNproteinNandNheatainducedNsoyNproteinNisolatesNonNgelN
propertiesbNCYTAeueJournaleofeFood]N2015]Neal 2.3 7

24 RelationshipNvetweenNSurfaceNβydrophobicityNandNStructureNofNSoyNProteinNζsolateNSubjectedNtoN
xifferentNζonicNStrengthbNInternationaleJournaleofeFoodeProperties]N2015]Nel]Nedimaedkh 3 72

23 wombinedNeffectNofNpβNandNhighNtemperatureNonNtheNstabilityNandNantioxidantNcapacityNofNtwoN
anthocyaninsNinNaqueousNsolutionbNFoodeChemistry]N2014]Nejg]Nejgakd 8.5 120
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22
MonteNwarloNmodellingNofNnonaisothermalNdegradationNofNtwoNcyanidinabasedNanthocyaninsNinN
aqueousNsystemNatNhighNtemperaturesNandNitsNimpactNonNantioxidantNcapacitiesbNFoodeChemistry]N
2014]Nehl]Nghfaid

8.5 20

21 yffectNofNextrudingNfullafatNsoyNflakesNonNtransNfatNcontentbNScientificeWorldeJournalteThe]N2014]Nfdeh]Nhfkhfg2.2

20 βeatingNQualityNandNStabilityNofNuqueousNynzymaticNyxtractionNofNzattyNucidavalancedNOilNinN
womparisonNwithNOtherNvlendedNOilsbNJournaleofeChemistry]N2014]Nfdeh]Neal 2.3 5

19 UltrasoundaassistedNaqueousNenzymaticNextractionNofNoilNfromNperillaNVPerillaNfrutescensNLbWNseedsbN
CYTAeueJournaleofeFood]N2014]Nef]Nejafe 2.3 29

18 ζmmobilizedNalcalaseNalkalineNproteaseNonNtheNmagneticNchitosanNnanoparticlesNusedNforNsoyNproteinN
isolateNhydrolysisbNEuropeaneFoodeResearcheandeTechnology]N2014]Nfgm]Nedieaedim 3.4 25

17 OptimizationNofNythanolaUltrasoundaussistedNxestabilizationNofNaNwreamNRecoveredNfromNynzymaticN
yxtractionNofNSoybeanNOilbNJAOCSteJournaleofetheeAmericaneOileChemistsneSociety]N2014]Nme]Neimaejl 1.8 12

16 vlendingNofNsoybeanNoilNwithNselectedNvegetableNoilsnNimpactNonNoxidativeNstabilityNandNradicalN
scavengingNactivitybNAsianePacificeJournaleofeCancerePrevention]N2014]Nei]Nfilgam 1.7 25

15 SimplexawentroidNMixtureNxesignNuppliedNtoNtheNuqueousNynzymaticNyxtractionNofNzattyN
ucidavalancedNOilNfromNMixedNSeedsbNJAOCSteJournaleofetheeAmericaneOileChemistsneSociety]N2013]Nmd]Nghmagik1.8 26

14 SeparationNofNuntihypertensiveNPeptidesNxerivedNfromNSoybeanNProteinNζsolatedNwithNUltrafiltrationN
TechnologybNAdvancedeMaterialseResearch]N2012]Nhjlahke]Nfmgeafmgj 0.5

13 OptimizationNofNtheNaqueousNenzymaticNextractionNofNpineNkernelNoilNbyNresponseNsurfaceN
methodologybNProcediaeEngineering]N2011]Nei]Nhjheahjif 15

12 TheNstudyNofNultrasonicaassistedNaqueousNenzymaticNextractionNofNoilNfromNpeanutNbyNresponseN
surfaceNmethodbNProcediaeEngineering]N2011]Nei]Nhjigahjjd 2

11 TheNstudyNonNextractingNproteinNfromNhazelnutNkernelNbyNaqueousNenzymaticNextractionNmethodbN
ProcediaeEngineering]N2011]Nei]Nhjjeahjkf

10 TheNresearchNonNextractingNoilNfromNwatermelonNseedsNbyNaqueousNenzymaticNextractionNmethodbN
ProcediaeEngineering]N2011]Nei]Nhjkgahjld 17

9 yffectNofNSecondaryNStructureNdeterminedNbyNzTζRNSpectraNonNSurfaceNβydrophobicityNofNSoybeanN
ProteinNζsolatebNProcediaeEngineering]N2011]Nei]Nhlemahlfk 60

8 yxtractNdietaryNfiberNfromNtheNsoyNpodsNbyNchemistryaenzymaticNmethodsbNProcediaeEngineering]N
2011]Nei]Nhljfahlkg 13

7 OptimizationNonNaqueousNenzymaticNextractionNconditionsNofNpineNseedNproteinNbyNresponseNsurfaceN
methodbNProcediaeEngineering]N2011]Nei]Nhmijahmjj 4

6 UltrasoundaussistedNynzymaticNyxtractionNofNxietaryNziberNzromNPodsbNProcediaeEngineering]N2011]N
ei]Nidijaidje 7

5 OptimizationNofNyxtractionNProcessNofNProteinNζsolateNfromNMungNveanbNProcediaeEngineering]N2011]N
ei]Nifidaifil 17

(2011-2014)
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4 untioxidantNuctivityNofNSoybeanNPeptidesbNAdvancedeMaterialseResearch]N2011]Nfggafgi]Nlihalji 0.5 4

3 yffectNofNSuccinylationNonNuqueousNynzymeaussistedNyxtractionNofNOilNfromNSoybeanbNAdvancede
MaterialseResearch]N2011]Ngmgagmi]Njmjakdg 0.5

2 TheNwomparisonNofNOilNQualityNfromNxifferentNProcessesbNAppliedeMechanicseandeMaterials]N2011]N
jjajl]Nimlajdk 0.3

1 TheNResearchNonNzreezeaThawNxeaymulsificationNTechnologyNinNynzymeaussistedNuqueousN
yxtractionNProcessingbNAdvancedeMaterialseResearch]N2011]Nfgjafgl]Nfimlafjdm 0.5 1
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