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InternationaliJournaliofiBiologicaliMacromoleculesYM2017YMdcfYMddfcZddfj 7.9 78
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151 xffectMofMcitricMacidMinducedMcrosslinkingMonMtheMstructureMandMpropertiesMofMpotatoMstarchbchitosanM
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150 PreparationMandMPropertiesMofMSodiumMvarboxymethylMvellulosebSodiumMtlginatebvhitosanM
vompositeMyilmaMCoatingsYM2018YMkYMeld 2.9 59

149 TuningMtheMconductivityMandMinnerMstructureMofMelectrospunMfibersMtoMpromoteMcardiomyocyteM
elongationMandMsynchronousMbeatingaMMaterialsiScienceiandiEngineeringiCYM2016YMilYMkihZjg 8.3 57

148 yabricationMofMpolylacticMacidbcarbonMnanotubesbchitosanMcompositeMfibersMbyMelectrospinningMforM
strawberryMpreservationaMInternationaliJournaliofiBiologicaliMacromoleculesYM2019YMdedYMdfelZdffi 7.9 54

147 PreparationMandMcharacterizationMofMchitosanMfilmsMwithMthreeMkindsMofMmolecularMweightMforMfoodM
packagingaMInternationaliJournaliofiBiologicaliMacromoleculesYM2020YMdhhYMeglZehl 7.9 53

146 StatisticalMoptimizationMofMfermentativeMhydrogenMproductionMfromMxyloseMbyMnewlyMisolatedM
xnterobacterMspaMvβdaMInternationaliJournaliofiHydrogeniEnergyYM2010YMfhYMiihjZiiig 6.7 52

145 xlectrospunMtntimicrobialMPolylacticMtcidbTeaMPolyphenolMβanofibersMforMyoodZPackagingM
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lysozymemMxffectMonMtheMgastrointestinalMdigestionMofMbothMproteinsMinMvitroaMFoodiResearchi
InternationalYM2014YMhlYMdccZdcj

7 49

143 TheMcharacterizationYMselenylationMandMantidiabeticMactivityMofMmycelialMpolysaccharidesMfromM
vatathelasmaMventricosumaMCarbohydrateiPolymersYM2017YMdjgYMjeZkd 10.3 46

142 StudyMonMtheMgelMpropertiesMandMsecondaryMstructureMofMsoybeanMproteinMisolatebeggMwhiteM
compositeMgelsaMEuropeaniFoodiResearchiandiTechnologyYM2015YMegcYMfijZfjk 3.4 45

141 PhaseMseparationMbehaviorMandMstructuralManalysisMofMovalbuminâ��gumMarabicMcomplexMcoacervationaM
FoodiHydrocolloidsYM2015YMgfYMdZj 10.6 45

140 yabricationMofMxlectrospunMPolylacticMtcidbvinnamaldehydeb˛†ZvyclodextrinMyibersMasManM
tntimicrobialMWoundMwressingaMPolymersYM2017YMlYM 4.5 45

139 wevelopmentMofMultrasoundMtreatedMpolyvinylMalcoholbteaMpolyphenolMcompositeMfilmsMandMtheirM
physicochemicalMpropertiesaMUltrasonicsiSonochemistryYM2019YMhdYMfkiZflg 8.9 44

138 PreparationMandMpropertiesMofMpolylacticMacidZteaMpolyphenolZchitosanMcompositeMmembranesaM
InternationaliJournaliofiBiologicaliMacromoleculesYM2018YMddjYMifeZifl 7.9 44

137 SynergisticMeffectsMofMovalbuminbgumMarabicMcomplexesMonMtheMstabilityMofMemulsionsMexposedMtoM
environmentalMstressaMFoodiHydrocolloidsYM2015YMgjYMdgZec 10.6 43

136 βutritionalMcompositionMofMboletusMmushroomsMfromMSouthwestMvhinaMandMtheirMantihyperglycemicM
andMantioxidantMactivitiesaMFoodiChemistryYM2016YMeddYMkfZld 8.5 43

135 ProteinMglycosylationmMaMpromisingMwayMtoMmodifyMtheMfunctionalMpropertiesMandMextendMtheM
applicationMinMfoodMsystemaMCriticaliReviewsiiniFoodiScienceiandiNutritionYM2019YMhlYMehciZehff 11.5 43

134 yabricationMandMTestingMofMPVtbvhitosanMuilayerMyilmsMforMStrawberryMPackagingaMCoatingsYM2017YMjYMdcl 2.9 42

133 xvaluationMofMtheMnonZaldehydeMvolatileMcompoundsMformedMduringMdeepZfatMfryingMprocessaMFoodi
ChemistryYM2018YMegfYMdhdZdid 8.5 41

132 wevelopmentMofMPolyUlacticMacidVbvhitosanMyibersMLoadedMwithMxssentialMκilMforMtntimicrobialM
tpplicationsaMNanomaterialsYM2017YMjYM 5.4 39

131 vassavaMstarchbcarboxymethylcelluloseMedibleMfilmsMembeddedMwithMlacticMacidMbacteriaMtoMextendM
theMshelfMlifeMofMbananaaMCarbohydrateiPolymersYM2020YMegkYMddikch 10.3 39

130 tMfacileMmetalâ��phenolicâ��amineMstrategyMforMdualZfunctionalizationMofMbloodZcontactingMdevicesMwithM
antibacterialMandManticoagulantMpropertiesaMMaterialsiChemistryiFrontiersYM2019YMfYMeihZejh 7.8 38

129 tMPatchMofMwetachableM–ybridM₂icroneedleMwepotMforMLocalizedMweliveryMofM₂esenchymalMStemMvellsM
inMRegenerationMTherapyaMAdvancediFunctionaliMaterialsYM2020YMfcYMeccccki 15.6 38

128 ResearchMprogressMinMtofuMprocessingmMyromMrawMmaterialsMtoMprocessingMconditionsaMCriticaliReviewsi
iniFoodiScienceiandiNutritionYM2018YMhkYMdggkZdgij 11.5 37

127 tntioxidantMandManticoagulantMactivitiesMofMmyceliaMpolysaccharidesMfromMvatathelasmaM
ventricosumMafterMsulfatedMmodificationaMIndustrialiCropsiandiProductsYM2018YMddeYMhfZic 5.9 37
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126
PhysicochemicalMcharacteristicsMandMbiologicalMactivitiesMofMpolysaccharidesMfromMtheMleavesMofM
differentMloquatMUxriobotryaMjaponicaVMcultivarsaMInternationaliJournaliofiBiologicaliMacromoleculesYM
2019YMdfhYMejgZekd

7.9 36

125 PhysicoZ₂echanicalMandMtntibacterialMPropertiesMofMPLtbTiκeMvompositeM₂aterialsMSynthesizedMviaM
xlectrospinningMandMSolutionMvastingMProcessesaMCoatingsYM2019YMlYMheh 2.9 32

124 xffectsMofMultrasonicationMdurationMandMgrapheneMoxideMandMnanoZzincMoxideMcontentsMonMtheM
propertiesMofMpolyvinylMalcoholMnanocompositesaMUltrasonicsiSonochemistryYM2019YMhlYMdcgjfd 8.9 32

123
PreparationMandMcharacterizationMofMgrassMcarpMcollagenZchitosanZlemonMessentialMoilMcompositeM
filmsMforMapplicationMasMfoodMpackagingaMInternationaliJournaliofiBiologicaliMacromoleculesYM2020YM
dicYMfgcZfhd

7.9 31

122
xnhancedMphotocatalyticMdegradationMofMorganicMdyesMbyMultrasonicZassistedMelectrosprayM
TiκbgrapheneMoxideMonMpolyacrylonitrileb˛†ZcyclodextrinMnanofibrousMmembranesaMUltrasonicsi
SonochemistryYM2021YMjcYMdchfgf

8.9 31

121 κptimizationMofMmicrowaveZassistedMextractionMofMoilMfromMtigerMnutMUvyperusMesculentusMLaVMandMitsM
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118
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CarbohydrateiPolymersYM2021YMehdYMddjcgd

10.3 30

117 SynthesisMandMantidiabeticMpropertiesMofMchitosanZstabilizedMseleniumMnanoparticlesaMColloidsiandi
SurfacesiB:iBiointerfacesYM2018YMdjcYMddhZded 6 29

116
tntidiabeticMactivitiesMofMpolysaccharidesMfromMtnoectochilusMroxburghiiMandMtnoectochilusM
formosanusMinMSTZZinducedMdiabeticMmiceaMInternationaliJournaliofiBiologicaliMacromoleculesYM2018YM
ddeYMkkeZkkk

7.9 28

115 PhysicalMandMantimicrobialMpropertiesMofMedibleMfilmsMcontainingMLactococcusMlactisaMInternationali
JournaliofiBiologicaliMacromoleculesYM2019YMdgdYMfjkZfki 7.9 27

114 tMmethodMforMextractingMoilMfromMteaMUvameliaMsinensisVMseedMbyMmicrowaveMinMcombinationMwithM
ultrasonicMandMevaluationMofMitsMqualityaMIndustrialiCropsiandiProductsYM2019YMdfdYMefgZege 5.9 27

113
wevelopingMpolyUvinylMalcoholVbchitosanMfilmsMincorporateMwithMdZlimonenemMStudyMofMstructuralYM
antibacterialYMandMfruitMpreservationMpropertiesaMInternationaliJournaliofiBiologicaliMacromoleculesYM
2020YMdghYMjeeZjfe

7.9 27

112 vharacterizationMofMcarboxymethylatedMpolysaccharidesMfromMvatathelasmaMventricosumMandMtheirM
antioxidantMandMantibacterialMactivitiesaMJournaliofiFunctionaliFoodsYM2017YMfkYMfhhZfie 5.1 26

111 xffectsMofMxlectronMueamM—rradiationMonMZearalenoneMandMκchratoxinMtMinMβaturallyMvontaminatedM
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BioprocessiTechnologyYM2020YMdfYMhgkZhif 5.1 24
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108 vellulaseMproductionMinMaMnewMmutantMstrainMofMPenicilliumMdecumbensM₂LZcdjMbyMsolidMstateM
fermentationMwithMriceMbranaMNewiBiotechnologyYM2011YMekYMjffZj 6.4 24
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fYfTYgYgTZbenzophenoneMtetracarboxylicMacidMforMefficientMairMfiltrationaMAppliediSurfaceiScienceYM2020YM
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6.7 24

106
tMcomparativeMstudyMofMtheMpropertiesMandMselfZaggregationMbehaviorMofMcollagensMfromMtheMscalesM
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YM2018YMdciYMhdiZhee

7.9 24

105 TheMpurificationYMstructuralMcharacterizationMandMantidiabeticMactivityMofMaMpolysaccharideMfromM
tnoectochilusMroxburghiiaMFoodiandiFunctionYM2020YMddYMfjfcZfjgc 6.1 23

104 tntidiabeticMactivityMofMpolysaccharidesMfromMSuillellusMluridusMinMstreptozotocinZinducedMdiabeticM
miceaMInternationaliJournaliofiBiologicaliMacromoleculesYM2018YMddlYMdfgZdgc 7.9 23

103 PreparationYMcharacterizationYMandMfwMprintingMverificationMofMchitosanbhalloysiteMnanotubesbteaM
polyphenolMnanocompositeMfilmsaMInternationaliJournaliofiBiologicaliMacromoleculesYM2021YMdiiYMfeZgg 7.9 23

102 tMmethodMforMextractingMoilMfromMcherryMseedMbyMultrasonicZmicrowaveMassistedMaqueousMenzymaticM
processMandMevaluationMofMitsMqualityaMJournaliofiChromatographyiAYM2019YMdhkjYMhcZic 4.5 22

101
κptimizationYMcharacterizationMandMrheologicalMbehaviorMstudyMofMpectinMextractedMfromMchayoteM
USechiumMeduleVMusingMultrasoundMassistedMmethodaMInternationaliJournaliofiBiologicali
MacromoleculesYM2020YMdgjYMikkZilk

7.9 21

100 wevelopmentMandMoptimizationMofMdynamicMgelatinbchitosanMnanoparticlesMincorporatedMwithM
blueberryManthocyaninsMforMmilkMfreshnessMmonitoringaMCarbohydrateiPolymersYM2020YMegjYMddijfk 10.3 21

99 TheMresearchMprogressMinMmechanismMandMinfluenceMofMbiosorptionMbetweenMlacticMacidMbacteriaMandM
PbU——VmMtMreviewaMCriticaliReviewsiiniFoodiScienceiandiNutritionYM2019YMhlYMflhZgdc 11.5 20

98
xffectsMofMsulfatedMmodificationMonMtheMphysicochemicalMpropertiesMandMbiologicalMactivitiesMofM
˛†ZglucansMfromMQingkeMUTibetanMhullessMbarleyVaMInternationaliJournaliofiBiologicaliMacromoleculesYM
2019YMdgdYMgdZhc

7.9 19

97 vardiomyocyteMcocultureMonMlayeredMfibrousMscaffoldsMassembledMfromMmicropatternedMelectrospunM
matsaMMaterialsiScienceiandiEngineeringiCYM2017YMkdYMhccZhdc 8.3 19

96 xicosapentaenoicMacidZcontainingMphosphatidylcholineMalleviatedMlipidMaccumulationMinMoroticM
acidZinducedMnonZalcoholicMfattyMliveraMJournaliofiFunctionaliFoodsYM2016YMefYMelgZfch 5.1 19

95 —mprovedMpreparationMofMimmobilizedMtrypsinMonMsuperparamagneticMnanoparticlesMdecoratedMwithM
metalMionsaMColloidsiandiSurfacesiA:iPhysicochemicaliandiEngineeringiAspectsYM2012YMgdgYMdlcZdlj 5.1 18

94 PhysicalMandMtntibacterialMPropertiesMofMSodiumMtlginateZSodiumMvarboxymethylcelluloseMyilmsM
vontainingaMMoleculesYM2018YMefYM 4.8 18

93 xffectsMofMinMvitroMdigestionMandMfecalMfermentationMonMtheMstabilityMandMmetabolicMbehaviorMofM
polysaccharidesMfromMvraterellusMcornucopioidesaMFoodiandiFunctionYM2020YMddYMikllZildc 6.1 17

92 xffectsMofMsodiumMalginateMandMriceMvarietyMonMtheMphysicochemicalMcharacteristicsMandMfwMprintingM
feasibilityMofMriceMpasteaMLWTiyiFoodiScienceiandiTechnologyYM2020YMdejYMdclfic 5.4 17

91 vellulaseMproductionMbyMsolidMstateMfermentationMusingMbagasseMwithPenicilliumMdecumbensMLZciaM
AnnalsiofiMicrobiologyYM2009YMhlYMhdjZhef 3.2 17
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90 tM₂inireviewMofMtheM₂ethodsMforMListeriaMmonocytogenesMwetectionaMFoodiAnalyticaliMethodsYM2018YM
ddYMedhZeef 3.4 17

89 xlectrospunMPolyvinylMtlcoholbdZLimoneneMyibersMPreparedMbyMUltrasonicMProcessingMforM
tntibacterialMtctiveMPackagingM₂aterialaMMoleculesYM2019YMegYM 4.8 16

88 WheatMbranMcomponentsMmodulateMintestinalMbacteriaMandMgeneMexpressionMofMbarrierMfunctionM
relevantMproteinsMinMaMpigletMmodelaMInternationaliJournaliofiFoodiSciencesiandiNutritionYM2017YMikYMihZje 3.7 16

87
SurfaceM₂olecularlyM—mprintedMPolymerMyilmMwithMPolyUpZaminothiophenolVMκuterMLayerMvoatedMonM
zoldMβanoparticlesM—nnerMLayerMforM–ighlyMSensitiveMandMSelectiveMSensingMParaoxonaMPolymersYM2017
YMlYM

4.5 16

86 PreparationMandMvharacterizationMofMvornMStarchMuioZtctiveMxdibleMPackagingMyilmsMuasedMonMZeinM
—ncorporatedMwithMκrangeZPeelMκilaMAntioxidantsYM2019YMkYM 7.1 15

85 yoodMintegrityMinMvhinamM—nsightsMfromMtheMnationalMfoodMspotMcheckMdataMinMecdiaMFoodiControlYM2018YM
kgYMgcfZgcj 6.2 15

84 vharacterizationMofMseleniumZenrichedMmyceliaMofMvatathelasmaMventricosumMandMtheirM
antihyperglycemicMandMantioxidantMpropertiesaMJournaliofiAgriculturaliandiFoodiChemistryYM2015YMifYMhieZk5.7 15

83
–ighlyMefficientMenrichmentMofMphosvitinMphosphopeptidesMbyMnovelMmagneticMcarboxymethylM
chitosanMnanoparticlesMdecoratedMwithMyeMU———VMionsaMJournaliofiChromatographyiB:iAnalyticali
TechnologiesiinitheiBiomedicaliandiLifeiSciencesYM2013YMldhZldiYMffZk

3.2 15

82 PatternedMyibersMxmbeddedM₂icrofluidicMvhipsMuasedMonMPLtMandMPw₂SMforMtgMβanoparticleMSafetyM
TestingaMPolymersYM2016YMkYM 4.5 15

81 ₂icropatternedMcocultureMofMhepatocytesMonMelectrospunMfibersMasMaMpotentialMinMvitroMmodelMforM
predictiveMdrugMmetabolismaMMaterialsiScienceiandiEngineeringiCYM2016YMifYMgjhZkg 8.3 15

80 TheMbacterialMdiversityMofMripenedMzuangTyuanMSuancaiMandMin´ vitroMevaluationMofMpotentialMprobioticM
lacticMacidMbacteriaMisolatedMfromMSuancaiaMLWTiyiFoodiScienceiandiTechnologyYM2017YMkhYMdjhZdkc 5.4 14

79 tMsandwichZtypeMxL—StMforMtheMdetectionMofMListeriaMmonocytogenesMusingMtheMwellZorientedMsingleM
chainMyvMantibodyMfragmentaMFoodiControlYM2017YMjlYMdhiZdid 6.2 13

78 PreparationMofMvhitosanbvornMStarchbvinnamaldehydeMyilmsMforMStrawberryMPreservationaMFoodsYM
2019YMkYM 4.9 13

77 xffectMofMhighZpressureMhomogenizationMonMmicrostructureMandMpropertiesMofMpomeloMpeelMflourM
filmZformingMdispersionsMandMtheirMresultantMfilmsaMFoodiHydrocolloidsYM2020YMdceYMdchiek 10.6 13

76 –PTLvZyLwZSxRSMasMaMfacileMandMreliableMscreeningMtoolmMxxemplarilyMshownMwithMtyramineMinMcheeseaM
JournaliofiFoodiandiDrugiAnalysisYM2018YMeiYMikkZilh 7 13

75 xlectrospunMnanofibersMfoodMpackagingmMtrendsMandMapplicationsMinMfoodMsystemsaMCriticaliReviewsiini
FoodiScienceiandiNutritionYM2021YMdZdg 11.5 13

74
PhysicalMPropertiesMandMVolatileMvompositionMvhangesMofMvookedMSausagesMStuffedMinMaMβewMvasingM
yormulationMuasedMinMSurfactantsMandMLacticMtcidMwuringMLongZTermMStorageaMJournaliofiFoodi
ScienceYM2017YMkeYMhlgZicg

3.4 12

73
vomparisonMofMaMnovelMTiκâ��bdiatomiteMcompositeMandMpureMTiκâ��MforMtheMpurificationMofMphosvitinM
phosphopeptidesaMJournaliofiChromatographyiB:iAnalyticaliTechnologiesiinitheiBiomedicaliandiLifei
SciencesYM2014YMlicYMheZk

3.2 12
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72 tntilisterialMandMphysicalMpropertiesMofMpolysaccharideZcollagenMfilmsMembeddedMwithMcellZfreeM
supernatantMofMLactococcusMlactisaMInternationaliJournaliofiBiologicaliMacromoleculesYM2020YMdghYMdcfdZdcfk7.9 12

71 StructuralMcharacterizationYMantioxidantMactivityYMandMantiglycationMactivityMofMpolysaccharidesMfromM
differentMchrysanthemumMteasaaMRSCiAdvancesYM2019YMlYMfhggfZfhghd 3.7 12

70 κptimizationYMcharacterizationMandMevaluationMofMpapayaMpolysaccharideZcornMstarchMfilmMforMfreshM
cutMapplesaMInternationaliJournaliofiBiologicaliMacromoleculesYM2021YMdiiYMdchjZdcjd 7.9 12

69 wiversityMofMisolatedMlacticMacidMbacteriaMinMYaTanMsourdoughsMandMevaluationMofMtheirM
exopolysaccharideMproductionMcharacteristicsaMLWTiyiFoodiScienceiandiTechnologyYM2018YMlhYMdjZee 5.4 11

68
βovelMsuperparamagneticMsanoparticlesMforMtrypsinMimmobilizationMandMtheMapplicationMforMefficientM
proteolysisaMJournaliofiChromatographyiB:iAnalyticaliTechnologiesiinitheiBiomedicaliandiLifeiSciences
YM2013YMlgeZlgfYMlZdg

3.2 11

67 vharacterizationMofMtheMnarrowZspectrumMbacteriophageMLSxjiedMtowardsMSalmonellaMxnteritidisM
andMitsMbiocontrolMpotentialMonMlettuceMandMtofuaMLWTiyiFoodiScienceiandiTechnologyYM2020YMddkYMdckjld 5.4 11

66 —mprovingMnisinMproductionMbyMencapsulatedMLactococcusMlactisMwithMstarchbcarboxymethylMcelluloseM
edibleMfilmsaMCarbohydrateiPolymersYM2021YMehdYMddjcie 10.3 11

65
xicosapentaenoicMtcidZxnrichedMPhosphatidylcholineMtttenuatedM–epaticMSteatosisMThroughM
RegulationMofMvholesterolM₂etabolismMinMRatsMwithMβonalcoholicMyattyMLiverMwiseaseaMLipidsYM2017YM
heYMddlZdej

1.6 10

64 κneZPotM–ydrothermalMSynthesisMofMvofκgb₂WvβTsbzrapheneMvompositesMwithMxnhancedM
₂icrowaveMtbsorptionMinMLowMyrequencyMuandaMChemNanoMatYM2019YMhYMkgjZkhj 3.5 10

63 xffectMofMSonicationMwurationMinMtheMPerformanceMofMPolyvinylMtlcoholbvhitosanMuilayerMyilmsMandM
TheirMxffectMonMStrawberryMPreservationaMMoleculesYM2019YMegYM 4.8 10

62 trabinoxylanMactivatesMlipidMcatabolismMandMalleviatesMliverMdamageMinMratsMinducedMbyMhighZfatMdietaM
JournaliofitheiScienceiofiFoodiandiAgricultureYM2018YMlkYMehfZeic 4.3 10

61
xffectMofMsupplementsM₂neXYMvueXYMandMaromaticMcompoundsMandMPenicilliumMdecumbensMonM
lignocellulosicMenzymeMactivityMandMproductivityMofMvatathelasmaMventricosumaMJournaliofi
MicrobiologyiandiBiotechnologyYM2013YMefYMhihZjd

3.3 10

60 yacileMfabricationMofMsandwichZlikeManthocyaninbchitosanblemongrassMessentialMoilMfilmsMviaMfwM
printingMforMintelligentMevaluationMofMporkMfreshnessaMFoodiChemistryYM2022YMfjcYMdfdcke 8.5 10

59 ResearchMprogressMonMantimicrobialMmaterialsMforMfoodMpackagingaMCriticaliReviewsiiniFoodiSciencei
andiNutritionYM2020YMdZdg 11.5 9

58 vharacterizationMofMendolysinsMfromMbacteriophageMLPSTdcMandMevaluationMofMtheirMpotentialMforM
controllingMSalmonellaMTyphimuriumMonMlettuceaMLWTiyiFoodiScienceiandiTechnologyYM2019YMddgYMdckfje 5.4 9

57
SeparationMandMpurificationMofMphosvitinMphosphopeptidesMusingMimmobilizedMmetalMaffinityM
nanoparticlesaMJournaliofiChromatographyiB:iAnalyticaliTechnologiesiinitheiBiomedicaliandiLifei
SciencesYM2012YMklfZklgYMdedZi

3.2 9

56
—nvestigationMofMUltrasonicMTreatmentMonMPhysicochemicalYMStructuralMandM₂orphologicalMPropertiesM
ofMSodiumMtlginatebtgβPsbtppleMPolyphenolMyilmsMandM—tsMPreservationMxffectMonMStrawberryaM
PolymersYM2020YMdeYM

4.5 9

55 PreparationMofMpolylacticMacidbTiκbzκMnanoZfibrousMfilmsMandMtheirMpreservationMeffectMonMgreenM
peppersaMInternationaliJournaliofiBiologicaliMacromoleculesYM2021YMdjjYMdfhZdgk 7.9 9
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54 xxtractionYMstructureMcharacterizationYMcarboxymethylationMandMantioxidantMactivityMofMacidicM
polysaccharidesMfromMvraterellusMcornucopioidesaMIndustrialiCropsiandiProductsYM2021YMdhlYMddfcjl 5.9 9

53 —mpactMofMarabinoxylanMonMcharacteristicsYMstabilityMandMlipidMoxidationMofMoilZinZwaterMemulsionsmM
trabinoxylanMfromMwheatMbranYMcornMbranYMriceMbranYMandMryeMbranaMFoodiChemistryYM2021YMfhkYMdelkdf 8.5 9

52 StructuralMcharacterizationMofMaMpolysaccharideMfromMSuillellusMluridusMandMitsMantidiabeticMactivityMviaM
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