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h Paper IF Citations

112 MicrogelbStabilizedNHydroxypropylNMethylcelluloseNandNyextranNWaterbinbWaterNzmulsionoN
₃nfluenceNofNpHaN₃onicNStrengthaNandNTemperaturecNLangmuiraN2021aNhlaNjkflbjkgk 4 1

111 UnderstandingNandNoptimizationNofNgrapheneNgasNsensorscNAppliedhPhysicshLettersaN2021aNffnaNefhfei 3.4 8

110 vlkynylNsilverNmodifiedNchitosanNandNitsNpotentialNapplicationsNinNfoodNareacNCarbohydratehPolymersaN
2021aNgjiaNfflifk 10.3 2

109 vpplicationNofNmachineNlearningNforNestimatingNlabelNnutrientsNusingNUSyvN–lobalNwrandedN’oodN
ProductsNyatabaseaNVw’PyWcNJournalhofhFoodhCompositionhandhAnalysisaN2021aNfeeaNfehmjl 4.1 8

108 ₃mprovingNtheNdetectionNlimitNofNSalmonellaNcolorimetryNusingNlongNssyNvNofNasymmetricbPxRNandN
nonbfunctionalizedNvuNPscNAnalyticalhBiochemistryaN2021aNkgkaNffiggn 3.1 4

107
MetalbOrganicN’rameworkbStabilizedNHighN₃nternalNPhaseNPickeringNzmulsionsNwasedNonNxomputerN
SimulationNforNxurcuminNzncapsulationoNxomprehensiveNxharacterizationNandNStabilityNMechanismcN
ACShOmegaaN2021aNkaNgkjjkbgkjkj

3.9 1

106 xharacterizationNandNmitigationNofNchemicalNoxygenNdemandNandNchlorineNdemandNfromNfreshN
produceNwashNwatercNFoodhControlaN2021aNfglaNfemffg 6.2 2

105 PhotobtriggeredNonbdemandNcarvacrolNvaporNreleaseNfromNnanobgeneratorsNforNnonbcontactN
bacterialNinactivationNbetweenNnanomaterialsNandNbacteriacNChemicalhEngineeringhJournalaN2021aNigeaNfgnmli14.7 2

104 ₃magebbasedNnutrientNestimationNforNxhineseNdishesNusingNdeepNlearningcNFoodhResearchh
InternationalaN2021aNfilaNffeihl 7 6

103
xaffeicNacidNphenethylNesterNloadedNinNnanobtargetedNdeliveryNsystemNwithNcaseinoNPhysicochemicalN
characterizationaNinNvitroNreleaseaNandNbindingNmechanismscNLWThxhFoodhSciencehandhTechnologyaN2021
aNfjeaNfffnhm

5.4 1

102
wiopolymerbwasedNNanotechnologyNvpproachesNToNyeliverNwioactiveNxompoundsNforN’oodN
vpplicationsoNvNPerspectiveNonNtheNPastaNPresentaNandN’uturecNJournalhofhAgriculturalhandhFoodh
ChemistryaN2020aNkmaNfgnnhbfheee

5.7 74

101 zffectNofNdifferentNcarbohydratesNonNtheNfunctionalNpropertiesNofNblackNriceNglutelinNVwR–WNmodifiedN
byNtheNmaillardNreactioncNJournalhofhCerealhScienceaN2020aNnhaNfegnln 3.8 8

100
xhangingNtheNLandscapeoNvnN₃ntroductionNtoNtheNvgriculturalNandN’oodNxhemistryNTechnicalN
ProgramNatNtheNgjmthNvmericanNxhemicalNSocietyNNationalNMeetingNinNSanNyiegocNJournalhofh
AgriculturalhandhFoodhChemistryaN2020aNkmaNfglknbfgllg

5.7

99 vdvancesNinNUsingNNanotechnologyNStructuringNvpproachesNforN₃mprovingN’oodNPackagingcNAnnualh
ReviewhofhFoodhSciencehandhTechnologyaN2020aNffaNhhnbhki 14.7 28

98 zffectNofNchitosandNanobTiOgNcompositeNcoatingsNonNtheNpostharvestNqualityNandNphysicochemicalN
characteristicsNofNmangoNfruitscNScientiahHorticulturaeaN2020aNgkhaNfenfhj 4.1 50

97 xomputerbassistedNdesignNforNstableNandNporousNmetalborganicNframeworkNVMO’WNasNaNcarrierNforN
curcuminNdeliverycNLWThxhFoodhSciencehandhTechnologyaN2020aNfgeaNfemnin 5.4 7

96 PolysaccharideNselectionNandNmechanismNforNpreventionNofNproteinbpolyphenolNhazeNformationNinN
beveragescNJournalhofhFoodhScienceaN2020aNmjaNhllkbhlmj 3.4 3
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95 zffectsNofNyifferentNTiONNanoparticlesNxoncentrationsNonNtheNPhysicalNandNvntibacterialNvctivitiesN
ofNxhitosanbwasedNxoatingN’ilmcNNanomaterialsaN2020aNfeaN 5.4 22

94 QualityNofNfreshNcutNlemonNduringNdifferentNtemperatureNasNaffectedNbyNchitosanNcoatingNwithNcloveN
oilcNInternationalhJournalhofhFoodhPropertiesaN2020aNghaNfgfibfghe 3 9

93 zugenolbloadedNchitosanNemulsionNholdsNtheNtextureNofNchilledNhairtailNVWNbetteroNmechanismN
explorationNbyNproteomicNanalysiscNFoodhandhFunctionaN2020aNffaNljenbljgg 6.1 3

92 StudyNonN˛†blactoglobulinNmicrogelsNadsorptionNontoNaNhydrophobicNsolidNsurfaceNbyNQxMbycNFoodh
HydrocolloidsaN2020aNnmaNfejhge 10.6 11

91 vntimicrobialNNanoparticlesN₃ncorporatedNinNzdibleNxoatingsNandN’ilmsNforNtheNPreservationNofN
’ruitsNandNVegetablescNMoleculesaN2019aNgiaN 4.8 53

90 vnNentrappedNmetalborganicNframeworkNsystemNforNcontrolledNreleaseNofNethylenecNJournalhofh
ColloidhandhInterfacehScienceaN2019aNjhhaNgelbgfj 9.3 16

89 ’oodb–radeNNanoemulsionsoNPreparationaNStabilityNandNvpplicationNinNzncapsulationNofNwioactiveN
xompoundscNMoleculesaN2019aNgiaN 4.8 60

88 ScentedNTartaryNwuckwheatNTeaoNvromaNxomponentsNandNvntioxidantNvctivitycNMoleculesaN2019aNgiaN 4.8 3

87 PorousNmetalborganicNframeworkNVMO’WNxarrierNforNincorporationNofNvolatileNantimicrobialNessentialN
oilcNFoodhControlaN2019aNnmaNflibflm 6.2 32

86 MicrogreensNofNwrassicaceaeoN–eneticNdiversityNofNphytochemicalNconcentrationsNandNantioxidantN
capacitycNLWThxhFoodhSciencehandhTechnologyaN2019aNfefaNlhfblhl 5.4 41

85 ₃nvestigationNonNchlorinebbasedNsanitizationNunderNstabilizedNconditionsNinNtheNpresenceNofNorganicN
loadcNInternationalhJournalhofhFoodhMicrobiologyaN2018aNgkkaNfjebfjl 5.8 25

84 vssociationNbetweenNbacterialNsurvivalNandNfreeNchlorineNconcentrationNduringNcommercialNfreshbcutN
produceNwashNoperationcNFoodhMicrobiologyaN2018aNleaNfgebfgm 6 49

83 yevelopmentaNphysicochemicalNcharacterizationNandNcytotoxicityNofNseleniumNnanoparticlesN
stabilizedNbyNbetablactoglobulincNInternationalhJournalhofhBiologicalhMacromoleculesaN2018aNfelaNfiekbfifh7.9 36

82 ₃onicNStrengthNandNpHNResponsiveNPermeabilityNofNSoyN–lycininNMicrocapsulescNLangmuiraN2018aNhiaNnlffbnlfm4 10

81 zlectrodepositionNofNaNmagneticNandNredoxbactiveNchitosanNfilmNforNcapturingNandNsensingNmetabolicN
activeNbacteriacNCarbohydratehPolymersaN2018aNfnjaNjejbjfi 10.3 14

80 vnNimmuneNmagneticNnanobassemblyNforNspecificallyNamplifyingNintercellularNquorumNsensingN
signalscNColloidshandhSurfaceshB:hBiointerfacesaN2018aNflgaNfnlbgek 6 5

79 vNNovelNSensingNxhipNforNProbingNxhlorineNPermeationNintoNSimulatedNProduceNxrackscNAdvancedh
MaterialshInterfacesaN2018aNjaNfmeeffn 4.6 1

78 ₃mpactsNandNinteractionsNofNorganicNcompoundsNwithNchlorineNsanitizerNinNrecirculatedNandNreusedN
produceNprocessingNwatercNPLoShONEaN2018aNfhaNeegemnij 3.7 8

(2018-2020)
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77 SizebxontrolledNSynthesisNofNxarboxylb’unctionalizedNMagnetiteNParticlesoNzffectsNofNMolecularN
WeightNofNtheNPolymerNandNvgingcNACShOmegaaN2018aNhaNflneibflnfh 3.9 5

76 RecentNyevelopmentsNinN’oodNPackagingNwasedNonNNanomaterialscNNanomaterialsaN2018aNmaN 5.4 110

75 TheNformationNofNzeinbchitosanNcomplexNcoacervatedNparticlesoNRelationshipNtoNencapsulationNandN
controlledNreleaseNpropertiescNInternationalhJournalhofhBiologicalhMacromoleculesaN2018aNffkaNfghgbfghn 7.9 63

74 ’ocusingNquorumNsensingNsignallingNbyNnanobmagneticNassemblycNEnvironmentalhMicrobiologyaN2018aN
geaNgjmjbgjnl 5.2 6

73 xatecholbchitosanNredoxNcapacitorNforNaddedNamplificationNinNelectrochemicalNimmunoanalysiscN
ColloidshandhSurfaceshB:hBiointerfacesaN2018aNfknaNilebill 6 10

72
–ypenosidesNReducedNtheNRiskNofNOverweightNandN₃nsulinNResistanceNinNxjlwLdkαNMiceNthroughN
ModulatingNvdiposeNThermogenesisNandN–utNMicrobiotacNJournalhofhAgriculturalhandhFoodhChemistryaN
2017aNkjaNnghlbngik

5.7 54

71 SilverNNanoclusterbzmbeddedNZeinN’ilmsNasNvntimicrobialNxoatingNMaterialsNforN’oodNPackagingcN
ACShAppliedhMaterialshpamp;hInterfacesaN2017aNnaNhjgnlbhjhei 9.5 57

70 ₃ntertwiningNyNvbRNvNnanocapsulesNloadedNwithNtumorNneoantigensNasNsynergisticNnanovaccinesN
forNcancerNimmunotherapycNNaturehCommunicationsaN2017aNmaNfimg 17.4 141

69 xationicNbetablactoglobulinNnanoparticlesNasNaNbioavailabilityNenhanceroNzffectNofNsurfaceNpropertiesN
andNsizeNonNtheNtransportNandNdeliveryNinNvitrocNFoodhChemistryaN2016aNgeiaNhnfbhnn 8.5 18

68 yevelopmentNofNtyrosinasebaidedNcrosslinkingNprocedureNforNstabilizingNproteinNnanoparticlescNFoodh
HydrocolloidsaN2016aNkeaNhgibhhi 10.6 15

67 SolidNlipidNnanoparticlesNforNoralNdrugNdeliveryoNchitosanNcoatingNimprovesNstabilityaNcontrolledN
deliveryaNmucoadhesionNandNcellularNuptakecNCarbohydratehPolymersaN2015aNfggaNggfbn 10.3 227

66 SelfbassemblyNwithNorthogonalbimposedNstimuliNtoNimpartNstructureNandNconferNmagneticNfunctionNtoN
electrodepositedNhydrogelscNACShAppliedhMaterialshpamp;hInterfacesaN2015aNlaNfejmlbnm 9.5 12

65
₃nactivationNdynamicsNofNSalmonellaNentericaaNListeriaNmonocytogenesaNandNzscherichiaNcoliNOfjloHlN
inNwashNwaterNduringNsimulatedNchlorineNdepletionNandNreplenishmentNprocessescNFoodhMicrobiologyaN
2015aNjeaNmmbnk

6 39

64 yevelopmentNofNsilverdtitaniumNdioxidedchitosanNadipateNnanocompositeNasNanNantibacterialN
coatingNforNfruitNstoragecNLWThxhFoodhSciencehandhTechnologyaN2015aNkhaNfgekbfgfh 5.4 55

63 wetablactoglobulinbbasedNencapsulatingNsystemsNasNemergingNbioavailabilityNenhancersNforN
nutraceuticalsoNaNreviewcNRSChAdvancesaN2015aNjaNhjfhmbhjfji 3.7 65

62 ProliferationNofNzscherichiaNcoliNOfjloHlNinNSoilbSubstituteNandNHydroponicNMicrogreenNProductionN
SystemscNJournalhofhFoodhProtectionaN2015aNlmaNflmjbne 2.5 28

61 znhancementNofNaqueousNstabilityNofNallylNisothiocyanateNusingNnanoemulsionsNpreparedNbyNanN
emulsionNinversionNpointNmethodcNJournalhofhColloidhandhInterfacehScienceaN2015aNihmaNfhebfhl 9.3 25

60 vNnovelNmicrofluidicNmixerbbasedNapproachNforNdeterminingNinactivationNkineticsNofNzscherichiaNcoliN
OfjloHlNinNchlorineNsolutionscNFoodhMicrobiologyaN2015aNinaNfjgbke 6 19
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59
zffectNofNlightNexposureNonNsensorialNqualityaNconcentrationsNofNbioactiveNcompoundsNandN
antioxidantNcapacityNofNradishNmicrogreensNduringNlowNtemperatureNstoragecNFoodhChemistryaN2014aN
fjfaNilgbn

8.5 57

58 yevelopmentNofNaNbiopolymerNnanoparticlebbasedNmethodNofNoralNtoxicityNtestingNinNaquaticN
invertebratescNEcotoxicologyhandhEnvironmentalhSafetyaN2014aNfeiaNggkbhe 7 5

57 RecentNdevelopmentNofNchitosanbbasedNpolyelectrolyteNcomplexesNwithNnaturalNpolysaccharidesNforN
drugNdeliverycNInternationalhJournalhofhBiologicalhMacromoleculesaN2014aNkiaNhjhbkl 7.9 514

56 PostharvestNqualityNandNshelfNlifeNofNradishNmicrogreensNasNimpactedNbyNstorageNtemperatureaN
packagingNfilmaNandNchlorineNwashNtreatmentcNLWThxhFoodhSciencehandhTechnologyaN2014aNjjaNjjfbjjm 5.4 45

55 ’abricationaNcharacterizationNandNantimicrobialNactivitiesNofNthymolbloadedNzeinNnanoparticlesN
stabilizedNbyNsodiumNcaseinatebchitosanNhydrochlorideNdoubleNlayerscNFoodhChemistryaN2014aNfigaNgknblj 8.5 198

54 ₃nsightNintoNcurcuminbloadedN˛†blactoglobulinNnanoparticlesoNincorporationaNparticleNdisintegrationaN
andNreleasingNprofilescNJournalhofhAgriculturalhandhFoodhChemistryaN2014aNkgaNmmhlbil 5.7 51

53 ’abricationNofNbiomimeticallyNpatternedNsurfacesNandNtheirNapplicationNtoNprobingNplantbbacteriaN
interactionscNACShAppliedhMaterialshpamp;hInterfacesaN2014aNkaNfgiklblm 9.5 32

52 ZeinbbasedNmicrobNandNnanobparticlesNforNdrugNandNnutrientNdeliveryoNvNreviewcNJournalhofhAppliedh
PolymerhScienceaN2014aNfhfaNndabnda 2.9 157

51 xationicN˛†blactoglobulinNnanoparticlesNasNaNbioavailabilityNenhanceroNcomparisonNbetweenN
ethylenediamineNandNpolyethyleneimineNasNcationizerscNFoodhChemistryaN2014aNfjnaNhhhbig 8.5 19

50 xomparisonNofNtheNgrowthNofNzscherichiaNcoliNOfjloNHlNandNOfeioNHiNduringNsproutingNandN
microgreenNproductionNfromNcontaminatedNradishNseedscNFoodhMicrobiologyaN2014aNiiaNkebh 6 40

49 NanofabricationNTechniquesNinNNativeNPolymerbbasedNhyNSubstitutesN2014aNggfbgjk

48 zvaluationNofNxurrentN₃ndustryNPracticesNforNMaintainingNTomatoNyumpNTankNWaterNQualityNduringN
PackinghouseNOperationscNJournalhofhFoodhProcessinghandhPreservationaN2014aNhmaNggefbggem 2.1 28

47 zffectsNofNpostharvestNhandlingNconditionsNonNinternalizationNandNgrowthNofNSalmonellaNentericaNinN
tomatoescNJournalhofhFoodhProtectionaN2014aNllaNhkjble 2.5 14

46 znzymaticNWritingNtoNSoftN’ilmsoNPotentialNtoN’ilteraNStoreaNandNvnalyzeNwiologicallyNRelevantN
xhemicalN₃nformationcNAdvancedhFunctionalhMaterialsaN2014aNgiaNimebinf 15.6 16

45 TyrosinasebmediatedNgraftingNandNcrosslinkingNofNnaturalNphenolsNconfersNfunctionalNpropertiesNtoN
chitosancNBiochemicalhEngineeringhJournalaN2014aNmnaNgfbgl 4.2 39

44 xarboxymethylNchitosanbsoyNproteinNcomplexNnanoparticlesNforNtheNencapsulationNandNcontrolledN
releaseNofNvitaminNyâ��cNFoodhChemistryaN2013aNfifaNjgibhg 8.5 191

43 yevelopmentNofNcarboxymethylNchitosanNhydrogelNbeadsNinNalcoholbaqueousNbinaryNsolventNforN
nutrientNdeliveryNapplicationscNFoodhHydrocolloidsaN2013aNhfaNhhgbhhn 10.6 73

42 xationicN˛†blactoglobulinNnanoparticlesNasNaNbioavailabilityNenhanceroNproteinNcharacterizationNandN
particleNformationcNBiomacromoleculesaN2013aNfiaNgmimbjk 6.9 51

(2013-2014)
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41 zlectrodepositionNofNaNweakNpolyelectrolyteNhydrogeloNremarkableNeffectsNofNsaltNonNkineticsaN
structureNandNpropertiescNSofthMatteraN2013aNnaNgleh 3.6 51

40 yevelopmentNandNapplicationNofNnanoparticlesNsynthesizedNwithNfolicNacidNconjugatedNsoyNproteincN
JournalhofhAgriculturalhandhFoodhChemistryaN2013aNkfaNgjjkbki 5.7 77

39 vNnovelNinsightNinNrapidNallergenNdetectionNinNfoodNsystemsoN’romNthresholdNdoseNtoNrealbworldN
concentrationcNSensorshandhActuatorshB:hChemicalaN2013aNfmkaNjnlbkeg 8.5 8

38 zncapsulationNofNindolebhbcarbinolNandNhahUbdiindolylmethaneNinNzeindcarboxymethylNchitosanN
nanoparticlesNwithNcontrolledNreleaseNpropertyNandNimprovedNstabilitycNFoodhChemistryaN2013aNfhnaNggibhe8.5 166

37 PostharvestNbiologyaNqualityNandNshelfNlifeNofNbuckwheatNmicrogreenscNLWThxhFoodhSciencehandh
TechnologyaN2013aNjfaNlhblm 5.4 36

36 xellularNuptakeNandNtransportNofNzeinNnanoparticlesoNeffectsNofNsodiumNcaseinatecNJournalhofh
AgriculturalhandhFoodhChemistryaN2013aNkfaNlkgfbn 5.7 106

35
yynamicNeffectsNofNfreeNchlorineNconcentrationaNorganicNloadaNandNexposureNtimeNonNtheNinactivationN
ofNSalmonellaaNzscherichiaNcoliNOfjloHlaNandNnonbOfjlNShigaNtoxinbproducingNzcNcolicNJournalhofh
FoodhProtectionaN2013aNlkaNhmkbnh

2.5 76

34 ScanningNzlectronNMicroscopyN2012aNfehbfgk 3

33 wioactiveNxompoundsNinNxornN2012aNmjbfeh 7

32 vssessmentNofNvitaminNandNcarotenoidNconcentrationsNofNemergingNfoodNproductsoNedibleN
microgreenscNJournalhofhAgriculturalhandhFoodhChemistryaN2012aNkeaNlkiibjf 5.7 191

31 QuartzNxrystalNMicrobalanceNwithNyissipationN2012aNfmfbfni 5

30 yevelopmentNofNzeinNnanoparticlesNcoatedNwithNcarboxymethylNchitosanNforNencapsulationNandN
controlledNreleaseNofNvitaminNyhcNJournalhofhAgriculturalhandhFoodhChemistryaN2012aNkeaNmhkbih 5.7 389

29 NanocompositesN2012aNifbji 1

28 SelfbvssembledNNanostructuresN2012aNfnbie

27 XbRayNxomputerizedNMicrotomographyN2012aNgfjbghi 2

26 MaterialNxomponentsNforNNanostructuresN2012aNjbfl 2

25 NanoparticlesNsynthesizedNfromNsoyNproteinoNpreparationaNcharacterizationaNandNapplicationNforN
nutraceuticalNencapsulationcNJournalhofhAgriculturalhandhFoodhChemistryaN2012aNkeaNglfgbge 5.7 231

24 UnderstandingNtheNdissolutionNofN˛–bzeinNinNaqueousNethanolNandNaceticNacidNsolutionscNJournalhofh
PhysicalhChemistryhBaN2012aNffkaNfgejlbki 3.4 76
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23 zxtractionaNidentificationNandNcharacterizationNofNtheNwaterbinsolubleNproteinsNfromNtobaccoN
biomasscNJournalhofhthehSciencehofhFoodhandhAgricultureaN2012aNngaNfhkmbli 4.3 22

22
znhancedNinactivationNofNSalmonellaNandNPseudomonasNbiofilmsNonNstainlessNsteelNbyNuseNofNTbfgmaNaN
freshbproduceNwashingNaidaNinNchlorinatedNwashNsolutionscNAppliedhandhEnvironmentalhMicrobiologyaN
2012aNlmaNklmnbnm

4.8 65

21 NanotechnologybznabledNyeliveryNSystemsNforN’oodN’unctionalizationNandN’ortificationN2012aNjjbfef 5

20 zncapsulationNofNseleniumNinNchitosanNnanoparticlesNimprovesNseleniumNavailabilityNandNprotectsN
cellsNfromNseleniumbinducedNyNvNdamageNresponsecNJournalhofhNutritionalhBiochemistryaN2011aNggaNffhlbig6.3 43

19 xombinedNeffectsNofNsodiumNchloriteNdipNtreatmentNandNchitosanNcoatingsNonNtheNqualityNofN
freshbcutNdâ��vnjouNpearscNPostharvesthBiologyhandhTechnologyaN2011aNkgaNhfnbhgk 6.2 67

18 zffectNofNacidNandNbaseNtreatmentsNonNstructuralaNrheologicalaNandNantioxidantNpropertiesNofN˛–bzeincN
FoodhChemistryaN2011aNfgiaNgfebgge 8.5 151

17 PreparationNandNcharacterizationNofNzeindchitosanNcomplexNforNencapsulationNofN˛–btocopherolaNandN
itsNinNvitroNcontrolledNreleaseNstudycNColloidshandhSurfaceshB:hBiointerfacesaN2011aNmjaNfijbjg 6 427

16 yevelopmentNofNsilverbzeinNcompositesNasNaNpromisingNantimicrobialNagentcNBiomacromoleculesaN
2010aNffaNghkkblj 6.9 58

15 PreparationaNcharacterizationNandNevaluationNofNselenitebloadedNchitosandTPPNnanoparticlesNwithNorN
withoutNzeinNcoatingcNCarbohydratehPolymersaN2010aNmgaNnigbnjf 10.3 169

14 zffectNofNchitosanNonNtheNinductionNofNyNvNdamageNresponseNbyNseleniumNcompoundscNFASEBh
JournalaN2010aNgiaNlbgjf 0.9

13 xontrolledNSelfbOrganizationNofNZeinNNanostructuresNforNzncapsulationNofN’oodN₃ngredientscNACSh
SymposiumhSeriesaN2009aNfihbfjk 0.4 8

12 TopographyNandNbiocompatibilityNofNpatternedNhydrophobicdhydrophilicNzeinNlayerscNActah
BiomaterialiaaN2008aNiaNmiibjf 10.8 36

11 zffectNofNHydrophilicNandNLipophilicNxompoundsNonNZeinNMicrostructurescNFoodhBiophysicsaN2008aNhaNflibfmf3.2 66

10 ZeinNdynamicNadsorptionNtoNcarboxylicNandNalkylNcoatedNsurfacescNJournalhofhAgriculturalhandhFoodh
ChemistryaN2006aNjiaNjflbgg 5.7 8

9 PropertiesNofNzeinNfilmsNcoatedNwithNdryingNoilscNJournalhofhAgriculturalhandhFoodhChemistryaN2005aNjhaNhiiibm5.7 54

8 ZeinNadsorptionNtoNhydrophilicNandNhydrophobicNsurfacesNinvestigatedNbyNsurfaceNplasmonN
resonancecNBiomacromoleculesaN2004aNjaNfhjkbkf 6.9 61

7 ProteinblipidNinteractionsNinNzeinNfilmsNinvestigatedNbyNsurfaceNplasmonNresonancecNJournalhofh
AgriculturalhandhFoodhChemistryaN2003aNjfaNlihnbii 5.7 29

6
₃ntegratedNPortableNShrimpb’reshnessNPredictionNPlatformNwasedNonN₃cebTemplatedNMetalâ��OrganicN
’rameworkNxolorimetricNxombinatoricsNandNyeepNxonvolutionalNNeuralNNetworkscNACShSustainableh
ChemistryhandhEngineeringa

8.3 4

(-2012)
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5 yynamicNLightNScatteringfijbfkf 1

4 TransmissionNzlectronNMicroscopyfglbfii

3 ’ocusedN₃onNweamsfnjbgfi

2 XbRayNyiffractionfkhbfln 2

1 ’oodNScienceNandNTechnologyNfromNWileybwlackwellgikbgil 1
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