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dietaryJfiberJRpectinSXJFoodWHydrocolloidsVJ2015VJbcVJ[ecW[fc 10.6 168

1501 revelopmentJofJfoodWgradeJnanoemulsionsJandJemulsionsJforJdeliveryJofJomegaWaJfattyJacidshJ
opportunitiesJandJobstaclesJinJtheJfoodJindustryXJFoodWandWFunctionVJ2015VJdVJb]Wcc 6.1 166

1500  hysicalJpropertiesJandJantimicrobialJefficacyJofJthymeJoilJnanoemulsionshJinfluenceJofJripeningJ
inhibitorsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2012VJdZVJ[]ZcdWda 5.7 166

1499 |odulatingJ˛†WcaroteneJbioaccessibilityJbyJcontrollingJoilJcompositionJandJconcentrationJinJedibleJ
nanoemulsionsXJFoodWChemistryVJ2013VJ[agVJfefWfb 8.5 165

1498 resignJofJnanoWlaminatedJcoatingsJtoJcontrolJbioavailabilityJofJlipophilicJfoodJcomponentsXJJournalW
ofWFoodWScienceVJ2010VJecVJRaZWb] 3.4 165

1497 tabricationJofJoilWinWwaterJnanoemulsionsJbyJdualWchannelJmicrofluidizationJusingJnaturalJ
emulsifiershJ−aponinsVJphospholipidsVJproteinsVJandJpolysaccharidesXJFoodWHydrocolloidsVJ2016VJd[VJeZaWe[[10.6 164

1496 sffectJofJpolysaccharideJchargeJonJformationJandJpropertiesJofJbiopolymerJnanoparticlesJcreatedJ
byJheatJtreatmentJofJ˛†Wlactoglobulinâ��pectinJcomplexesXJFoodWHydrocolloidsVJ2010VJ]bVJaebWafa 10.6 163

1495 toodWuradeJqovalentJqomplexesJandJαheirJopplicationJasJ–utraceuticalJreliveryJ−ystemshJoJ
ReviewXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2017VJ[dVJedWgc 16.4 162

1494 resigningJtoodJ−tructureJtoJqontrolJ−tabilityVJrigestionVJReleaseJandJobsorptionJofJzipophilicJtoodJ
qomponentsXJFoodWBiophysicsVJ2008VJaVJ][gW]]f 3.2 162

1493 βltrasonicJcharacterisationJofJemulsionsJandJsuspensionsXJAdvancesWinWColloidWandWInterfaceWScienceVJ
1991VJaeVJaaWe] 14.3 158

1492 εitaminJsJbioaccessibilityhJinfluenceJofJcarrierJoilJtypeJonJdigestionJandJreleaseJofJemulsifiedJ
˛–WtocopherolJacetateXJFoodWChemistryVJ2013VJ[b[VJbeaWf[ 8.5 156

1491 rependenceJofJcreamingJandJrheologyJofJmonodisperseJoilWinWwaterJemulsionsJonJdropletJsizeJandJ
concentrationXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2000VJ[e]VJegWfd 5.1 156

1490  roductionJandJcharacterizationJofJoilWinWwaterJemulsionsJcontainingJdropletsJstabilizedJbyJ
betaWlactoglobulinWpectinJmembranesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJdd[]We 5.7 155
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1489 –anotechnologyJforJincreasedJmicronutrientJbioavailabilityXJTrendsWinWFoodWScienceWandWTechnologyVJ
2014VJbZVJ[dfW[f] 15.3 153

1488 sdibleJ–anoemulsionsJasJqarriersJofJoctiveJwngredientshJoJReviewXJAnnualWReviewWofWFoodWScienceW
andWTechnologyVJ2017VJfVJbagWbdd 14.7 151

1487
 roductionJandJcharacterizationJofJ—YιJemulsionsJcontainingJdropletsJstabilizedJbyJ
lecithinWchitosanWpectinJmutilayeredJmembranesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2004VJ
c]VJacgcWdZZ

5.7 151

1486  reparationVJcharacterizationVJandJpropertiesJofJchitosanJfilmsJwithJcinnamaldehydeJ
nanoemulsionsXJFoodWHydrocolloidsVJ2016VJd[VJdd]Wde[ 10.6 150

1485 −tabilizationJofJphaseJinversionJtemperatureJnanoemulsionsJbyJsurfactantJdisplacementXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2010VJcfVJeZcgWdd 5.7 150

1484 βseJofJcaseinophosphopeptidesJasJnaturalJantioxidantsJinJoilWinWwaterJemulsionsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2003VJc[VJ]adcWeZ 5.7 149

1483 reliveryJofJlipophilicJbioactiveshJassemblyVJdisassemblyVJandJreassemblyJofJlipidJnanoparticlesXJ
AnnualWReviewWofWFoodWScienceWandWTechnologyVJ2014VJcVJcaWf[ 14.7 147

1482 qharacterizationJofJsprayWdriedJtunaJoilJemulsifiedJinJtwoWlayeredJinterfacialJmembranesJpreparedJ
usingJelectrostaticJlayerWbyWlayerJdepositionXJFoodWResearchWInternationalVJ2006VJagVJbbgWbce 7 147

1481 qolloidalJbasisJofJemulsionJcolorXJCurrentWOpinionWinWColloidWandWInterfaceWScienceVJ2002VJeVJbc[Wbcc 7.6 147

1480 sdibleJlipidJnanoparticleshJdigestionVJabsorptionVJandJpotentialJtoxicityXJProgressWinWLipidWResearchVJ
2013VJc]VJbZgW]a 14.3 146

1479 −tabilityJandJrheologyJofJcornJoilWinWwaterJemulsionsJcontainingJmaltodextrinXJFoodWResearchW
InternationalVJ2004VJaeVJfc[Wfcg 7 144

1478  roteinJencapsulationJinJalginateJhydrogelJbeadshJsffectJofJpvJonJmicrogelJstabilityVJproteinJ
retentionJandJproteinJreleaseXJFoodWHydrocolloidsVJ2016VJcfVJaZfWa[c 10.6 143

1477 qontrolJofJlipaseJdigestibilityJofJemulsifiedJlipidsJbyJencapsulationJwithinJcalciumJalginateJbeadsXJ
FoodWHydrocolloidsVJ2011VJ]cVJ[]]W[aZ 10.6 143

1476 sxtractionJandJcharacterizationJofJoilJbodiesJfromJsoyJbeanshJaJnaturalJsourceJofJpreWemulsifiedJ
soybeanJoilXJJournalWofWAgriculturalWandWFoodWChemistryVJ2007VJccVJfe[[Wd 5.7 143

1475 wncreasingJtheJoxidativeJstabilityJofJliquidJandJdriedJtunaJoilWinWwaterJemulsionsJwithJelectrostaticJ
layerWbyWlayerJdepositionJtechnologyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2005VJcaVJbcd[Wd 5.7 143

1474
wnfluenceJofJpvJandJiotaWcarrageenanJconcentrationJonJphysicochemicalJpropertiesJandJstabilityJofJ
betaWlactoglobulinWstabilizedJoilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ
2004VJc]VJad]dWa]

5.7 143

1473  ectinJmodificationshJaJreviewXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2015VJccVJ[dfbWgf 11.5 141

1472 −catteringJofJultrasoundJbyJemulsionsXJJournalWPhysicsWDzWAppliedWPhysicsVJ1989VJ]]VJafWbe 3 141
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1471 −lowlyJdigestibleJstarchWWaJreviewXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2015VJccVJ[db]Wce 11.5 139

1470 wmpactJofJdietaryJfibersJ[methylJcelluloseVJchitosanVJandJpectin]JonJdigestionJofJlipidsJunderJ
simulatedJgastrointestinalJconditionsXJFoodWandWFunctionVJ2014VJcVJaZfaWgc 6.1 139

1469 regradationJofJhighWmethoxylJpectinJbyJdynamicJhighJpressureJmicrofluidizationJandJitsJ
mechanismXJFoodWHydrocolloidsVJ2012VJ]fVJ[][W[]g 10.6 139

1468 oJcomparativeJstudyJofJcovalentJandJnonWcovalentJinteractionsJbetweenJzeinJandJpolyphenolsJinJ
ethanolWwaterJsolutionXJFoodWHydrocolloidsVJ2017VJdaVJd]cWdab 10.6 138

1467 –anoemulsionWbasedJdeliveryJsystemsJforJpoorlyJwaterWsolubleJbioactiveJcompoundshJwnfluenceJofJ
formulationJparametersJonJ olymethoxyflavoneJcrystallizationXJFoodWHydrocolloidsVJ2012VJ]eVJc[eWc]f 10.6 138

1466 wnfluenceJofJbiopolymerJemulsifierJtypeJonJformationJandJstabilityJofJriceJbranJoilWinWwaterJ
emulsionshJwheyJproteinVJgumJarabicVJandJmodifiedJstarchXJJournalWofWFoodWScienceVJ2011VJedVJs[dcWe] 3.4 138

1465 tormationJofJbiopolymerWcoatedJliposomesJbyJelectrostaticJdepositionJofJchitosanXJJournalWofWFoodW
ScienceVJ2008VJeaVJ–eW[c 3.4 138

1464 wnfluenceJofJsucroseJonJtheJthermalJdenaturationVJgelationVJandJemulsionJstabilizationJofJwheyJ
proteinsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2000VJbfVJ[cgaWe 5.7 138

1463 sncapsulationJandJreleaseJofJhydrophobicJbioactiveJcomponentsJinJnanoemulsionWbasedJdeliveryJ
systemshJimpactJofJphysicalJformJonJquercetinJbioaccessibilityXJFoodWandWFunctionVJ2013VJbVJ[d]Web 6.1 137

1462 tormationJandJstabilizationJofJnanoemulsionsJusingJbiosurfactantshJRhamnolipidsXJJournalWofW
ColloidWandWInterfaceWScienceVJ2016VJbegVJe[Weg 9.3 136

1461  rinciplesJofJβltrasonicJrropletJ−izeJreterminationJinJsmulsionsXJLangmuirVJ1996VJ[]VJabcbWabd[ 4 136

1460 resigningJbiopolymerJmicrogelsJtoJencapsulateVJprotectJandJdeliverJbioactiveJcomponentshJ
 hysicochemicalJaspectsXJAdvancesWinWColloidWandWInterfaceWScienceVJ2017VJ]bZVJa[Wcg 14.3 135

1459 toodWgradeJmicroemulsionsJandJnanoemulsionshJRoleJofJoilJphaseJcompositionJonJformationJandJ
stabilityXJFoodWHydrocolloidsVJ2012VJ]gVJa]dWaab 10.6 135

1458  reparationJandJcharacterizationJofJwaterYoilJandJwaterYoilYwaterJemulsionsJcontainingJ
biopolymerWgelledJwaterJdropletsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2007VJccVJ[ecWfb 5.7 135

1457 sncapsulationJofJresveratrolJinJbiopolymerJparticlesJproducedJusingJliquidJantisolventJ
precipitationXJ artJ[hJ reparationJandJcharacterizationXJFoodWHydrocolloidsVJ2015VJbcVJaZgWa[d 10.6 134

1456 sxcipientJfoodshJdesigningJfoodJmatricesJthatJimproveJtheJoralJbioavailabilityJofJpharmaceuticalsJ
andJnutraceuticalsXJFoodWandWFunctionVJ2014VJcVJ[a]ZWaa 6.1 134

1455  hysicochemicalJpropertiesJandJantimicrobialJefficacyJofJcarvacrolJnanoemulsionsJformedJbyJ
spontaneousJemulsificationXJJournalWofWAgriculturalWandWFoodWChemistryVJ2013VJd[VJfgZdW[a 5.7 134

1454 tormationJofJbiopolymerJparticlesJbyJthermalJtreatmentJofJ˛†Wlactoglobulinâ��pectinJcomplexesXJFoodW
HydrocolloidsVJ2009VJ]aVJ[a[]W[a][ 10.6 134
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1453 RoleJofJ ostadsorptionJqonformationJqhangesJofJ˛†WzactoglobulinJonJwtsJobilityJαoJ−tabilizeJ—ilJ
rropletsJagainstJtlocculationJduringJveatingJatJ–eutralJpvXJLangmuirVJ2002VJ[fVJeceeWecfa 4 134

1452 tabricationJofJultrafineJedibleJemulsionshJqomparisonJofJhighWenergyJandJlowWenergyJ
homogenizationJmethodsXJFoodWHydrocolloidsVJ2012VJ]gVJagfWbZd 10.6 133

1451 RoleJofJcalciumJandJcalciumWbindingJagentsJonJtheJlipaseJdigestibilityJofJemulsifiedJlipidsJusingJanJinJ
vitroJdigestionJmodelXJFoodWHydrocolloidsVJ2010VJ]bVJe[gWe]c 10.6 133

1450 repletionJtlocculationJofJpeverageJsmulsionsJbyJuumJorabicJandJ|odifiedJ−tarchXJJournalWofWFoodW
ScienceVJ2001VJddVJbceWbda 3.4 133

1449 |inorJcomponentsJinJfoodJoilshJaJcriticalJreviewJofJtheirJrolesJonJlipidJoxidationJchemistryJinJbulkJ
oilsJandJemulsionsXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2011VJc[VJgZ[W[d 11.5 132

1448  hysicochemicalJ ropertiesJofJιheyJ roteinW−tabilizedJsmulsionsJasJaffectedJbyJveatingJandJwonicJ
−trengthXJJournalWofWFoodWScienceVJ1997VJd]VJbd]Wbde 3.4 132

1447
 roductionJandJcharacterizationJofJoilWinWwaterJemulsionsJcontainingJdropletsJstabilizedJbyJ
multilayerJmembranesJconsistingJofJbetaWlactoglobulinVJiotaWcarrageenanJandJgelatinXJLangmuirVJ
2005VJ][VJcec]WdZ

4 131

1446 wmprovingJresveratrolJbioaccessibilityJusingJbiopolymerJnanoparticlesJandJcomplexeshJimpactJofJ
proteinWcarbohydrateJmaillardJconjugationXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJag[cW]a5.7 130

1445  roteinWstabilizedJnanoemulsionsJandJemulsionshJcomparisonJofJphysicochemicalJstabilityVJlipidJ
oxidationVJandJlipaseJdigestibilityXJJournalWofWAgriculturalWandWFoodWChemistryVJ2011VJcgVJb[cW]e 5.7 130

1444
wnfluenceJofJsnvironmentalJ−tressesJonJ—YιJsmulsionsJ−tabilizedJbyJ˛†Wzactoglobulinâ�� ectinJandJ
˛†Wzactoglobulinâ�� ectinâ��qhitosanJ|embranesJ roducedJbyJtheJslectrostaticJzayerWbyWzayerJ
repositionJαechniqueXJFoodWBiophysicsVJ2006VJ[VJaZWbZ

3.2 130

1443 −tabilityJofJsprayWdriedJtunaJoilJemulsionsJencapsulatedJwithJtwoWlayeredJinterfacialJmembranesXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2005VJcaVJfadcWe[ 5.7 130

1442
snhancingJtheJbioaccessibilityJofJhydrophobicJbioactiveJagentsJusingJmixedJcolloidalJdispersionshJ
qurcuminWloadedJzeinJnanoparticlesJplusJdigestibleJlipidJnanoparticlesXJFoodWResearchWInternationalVJ
2016VJf[VJebWf]

7 127

1441
 reparationJandJcharacterizationJofJintelligentJstarchY εoJfilmsJforJsimultaneousJcolorimetricJ
indicationJandJantimicrobialJactivityJforJfoodJpackagingJapplicationsXJCarbohydrateWPolymersVJ2017VJ
[ceVJfb]Wfbg

10.3 127

1440 sffectJofJfrozenJstorageJonJphysicoWchemistryJofJwheatJglutenJproteinshJ−tudiesJonJglutenWVJ
gluteninWJandJgliadinWrichJfractionsXJFoodWHydrocolloidsVJ2014VJagVJ[feW[gb 10.6 126

1439 wnfluenceJofJpvVJionicJstrengthVJandJtemperatureJonJselfWassociationJandJinteractionsJofJsodiumJ
dodecylJsulfateJinJtheJabsenceJandJpresenceJofJchitosanXJLangmuirVJ2005VJ][VJegWfd 4 126

1438 zowWenergyJformationJofJedibleJnanoemulsionsJbyJspontaneousJemulsificationhJtactorsJinfluencingJ
particleJsizeXJJournalWofWFoodWEngineeringVJ2015VJ[bdVJ[]]W[]f 6 125

1437 εitaminJsWenrichedJnanoemulsionsJformedJbyJemulsionJphaseJinversionhJfactorsJinfluencingJdropletJ
sizeJandJstabilityXJJournalWofWColloidWandWInterfaceWScienceVJ2013VJbZ]VJ[]]WaZ 9.3 125

1436  reparationJandJstabilityJofJtheJinclusionJcomplexJofJastaxanthinJwithJ
hydroxypropylW˛†WcyclodextrinXJFoodWChemistryVJ2008VJ[ZgVJ]dbWf 8.5 125
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1435 snhancedJdeliveryJofJlipophilicJbioactivesJusingJemulsionshJaJreviewJofJmajorJfactorsJaffectingJ
vitaminVJnutraceuticalVJandJlipidJbioaccessibilityXJFoodWandWFunctionVJ2018VJgVJ]]Wb[ 6.1 125

1434 piopolymerJnanoparticlesJasJpotentialJdeliveryJsystemsJforJanthocyaninshJtabricationJandJ
propertiesXJFoodWResearchWInternationalVJ2015VJdgVJ[Wf 7 124

1433 −tructureâ��functionJrelationshipsJtoJguideJrationalJdesignJandJfabricationJofJparticulateJfoodJ
deliveryJsystemsXJTrendsWinWFoodWScienceWandWTechnologyVJ2009VJ]ZVJbbfWbce 15.3 124

1432  reliminaryJstudyJofJtheJinfluenceJofJdietaryJfiberJonJtheJpropertiesJofJoilWinWwaterJemulsionsJ
passingJthroughJanJinJvitroJhumanJdigestionJmodelXJFoodWHydrocolloidsVJ2006VJ]ZVJfZZWfZg 10.6 124

1431 wnfluenceJofJdropletJcharacteristicsJonJtheJformationJofJoilWinWwaterJemulsionsJstabilizedJbyJ
surfactantWchitosanJlayersXJLangmuirVJ2005VJ][VJd]]fWab 4 124

1430 wnfluenceJofJemulsifierJtypeJonJfreezeWthawJstabilityJofJhydrogenatedJpalmJoilWinWwaterJemulsionsXJ
FoodWHydrocolloidsVJ2004VJ[fVJ[ZaaW[Zba 10.6 123

1429 snhancingJnutraceuticalJbioavailabilityJusingJexcipientJemulsionshJwnfluenceJofJlipidJdropletJsizeJonJ
solubilityJandJbioaccessibilityJofJpowderedJcurcuminXJJournalWofWFunctionalWFoodsVJ2015VJ[cVJe]Wfa 5.1 122

1428 −tructureJandJphysicochemicalJpropertiesJofJoctenylJsuccinicJestersJofJsugaryJmaizeJsolubleJstarchJ
andJwaxyJmaizeJstarchXJFoodWChemistryVJ2014VJ[c[VJ[cbWdZ 8.5 122

1427 wnfluenceJofJlipidJphysicalJstateJonJtheJinJvitroJdigestibilityJofJemulsifiedJlipidsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2008VJcdVJaeg[We 5.7 121

1426 zipidJoxidationJinJemulsionsJasJaffectedJbyJchargeJstatusJofJantioxidantsJandJemulsionJdropletsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ1999VJbeVJ]]deWea 5.7 121

1425 |onodemethylatedJpolymethoxyflavonesJfromJsweetJorangeJRqitrusJsinensisSJpeelJinhibitJgrowthJ
ofJhumanJlungJcancerJcellsJbyJapoptosisXJMolecularWNutritionWandWFoodWResearchVJ2009VJcaVJagfWbZd 5.9 120

1424 wnfluenceJofJ–aqlJandJqaql]JonJqoldW−etJuelationJofJveatWdenaturedJιheyJ roteinXJJournalWofWFoodW
ScienceVJ2000VJdcVJfZ[WfZb 3.4 119

1423 —ptimizationJofJorangeJoilJnanoemulsionJformationJbyJisothermalJlowWenergyJmethodshJinfluenceJ
ofJtheJoilJphaseVJsurfactantVJandJtemperatureXJJournalWofWAgriculturalWandWFoodWChemistryVJ2014VJd]VJ]aZdW[]5.7 118

1422 sncapsulationJofJvitaminJraJinJpickeringJemulsionsJstabilizedJbyJnanofibrillatedJmangosteenJ
cellulosehJwmpactJonJin´ vitroJdigestionJandJbioaccessibilityXJFoodWHydrocolloidsVJ2018VJfaVJ[caW[db 10.6 117

1421 wnhibitionJofJ˛†WcaroteneJdegradationJinJoilWinWwaterJnanoemulsionshJinfluenceJofJoilWsolubleJandJ
waterWsolubleJantioxidantsXJFoodWChemistryVJ2012VJ[acVJ[ZadWba 8.5 117

1420 |odulationJofJglobularJproteinJfunctionalityJbyJweaklyJinteractingJcosolventsXJCriticalWReviewsWinW
FoodWScienceWandWNutritionVJ2002VJb]VJb[eWe[ 11.5 117

1419 βltrasonicsJinJfoodJengineeringXJ artJwhJwntroductionJandJexperimentalJmethodsXJJournalWofWFoodW
EngineeringVJ1988VJfVJ][eW]bc 6 117

1418
wnfluenceJofJemulsifierJtypeJonJtheJinJvitroJdigestionJofJfishJoilWinWwaterJemulsionsJinJtheJpresenceJ
ofJanJanionicJmarineJpolysaccharideJRfucoidanShJqaseinateVJwheyJproteinVJlecithinVJorJαweenJfZXJFoodW
HydrocolloidsVJ2016VJd[VJg]W[Z[

10.6 117
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1417 rropletJsizeJandJcompositionJofJnutraceuticalJnanoemulsionsJinfluencesJbioavailabilityJofJlongJ
chainJfattyJacidsJandJqoenzymeJ®[ZXJFoodWChemistryVJ2014VJ[cdVJ[[eW]] 8.5 116

1416 tactorsJaffectingJlycopeneJoxidationJinJoilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2008VJcdVJ[bZfW[b 5.7 116

1415 −torageJstabilityJandJskinJpermeationJofJvitaminJqJliposomesJimprovedJbyJpectinJcoatingXJColloidsW
andWSurfacesWBzWBiointerfacesVJ2014VJ[[eVJaaZWe 6 115

1414 qharacterizationJofJflavonoidWproteinJinteractionsJusingJfluorescenceJspectroscopyhJpindingJofJ
pelargonidinJtoJdairyJproteinsXJFoodWChemistryVJ2016VJ][aVJba[Wbag 8.5 115

1413
qoencapsulationJofJRWSWspigallocatechinWaWgallateJandJ®uercetinJinJ articleW−tabilizedJιY—YιJ
smulsionJuelshJqontrolledJReleaseJandJpioaccessibilityXJJournalWofWAgriculturalWandWFoodWChemistryVJ
2018VJddVJadg[Wadgg

5.7 114

1412 qharacterizationJofJ˛†Wlactoglobulinâ��chitosanJinteractionsJinJaqueousJsolutionshJoJcalorimetryVJlightJ
scatteringVJelectrophoreticJmobilityJandJsolubilityJstudyXJFoodWHydrocolloidsVJ2006VJ]ZVJ[]bW[a[ 10.6 114

1411 sttsqαJ—tJs|βz−w—–JrR— zsα−J—–JαvsJRvs—z—uωJ—tJιvsωJ R—αsw–Jw−—zoαsJusz−XJJournalW
ofWTextureWStudiesVJ1993VJ]bVJb[[Wb]] 3.6 114

1410
revelopmentJofJpolyphenolWproteinWpolysaccharideJternaryJcomplexesJasJemulsifiersJforJ
nutraceuticalJemulsionshJwmpactJonJformationVJstabilityVJandJbioaccessibilityJofJ˛†WcaroteneJ
emulsionsXJFoodWHydrocolloidsVJ2016VJd[VJcefWcff

10.6 113

1409
wmprovedJphysicalJandJinJvitroJdigestionJstabilityJofJaJpolyelectrolyteJdeliveryJsystemJbasedJonJ
layerWbyWlayerJselfWassemblyJalginateWchitosanWcoatedJnanoliposomesXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2013VJd[VJb[aaWbb

5.7 113

1408 risulfideWmediatedJ olymerizationJReactionsJandJ hysicalJ ropertiesJofJveatedJι wWstabilizedJ
smulsionsXJJournalWofWFoodWScienceVJ1996VJd[VJcZbWcZg 3.4 113

1407 RecentJprogressJinJhydrogelJdeliveryJsystemsJforJimprovingJnutraceuticalJbioavailabilityXJFoodW
HydrocolloidsVJ2017VJdfVJ]afW]bc 10.6 112

1406 wmpactJofJlipidJnanoparticleJphysicalJstateJonJparticleJaggregationJandJ˛†WcaroteneJdegradationhJ
 otentialJlimitationsJofJsolidJlipidJnanoparticlesXJFoodWResearchWInternationalVJ2013VJc]VJab]Wabg 7 112

1405 tabricationJofJproteinWstabilizedJnanoemulsionsJusingJaJcombinedJhomogenizationJandJamphiphilicJ
solventJdissolutionYevaporationJapproachXJFoodWHydrocolloidsVJ2010VJ]bVJcdZWcdg 10.6 112

1404 −prayWdriedJmultilayeredJemulsionsJasJaJdeliveryJmethodJforJomegaWaJfattyJacidsJintoJfoodJsystemsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2007VJccVJa[[]Wg 5.7 112

1403 wnterfacialJontioxidantshJoJReviewJofJ–aturalJandJ−yntheticJsmulsifiersJandJqoemulsifiersJαhatJqanJ
wnhibitJzipidJ—xidationXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJ]ZWac 5.7 112

1402 sffectJofJendogenousJproteinsJandJlipidsJonJstarchJdigestibilityJinJriceJflourXJFoodWResearchW
InternationalVJ2018VJ[ZdVJbZbWbZg 7 111

1401 qhemicalJandJphysicalJstabilityJofJcitralJandJlimoneneJinJsodiumJdodecylJsulfateWchitosanJandJgumJ
arabicWstabilizedJoilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2007VJccVJacfcWg[ 5.7 111

1400 wnfluenceJofJproteinJtypeJonJoxidationJandJdigestibilityJofJfishJoilWinWwaterJemulsionshJgliadinVJ
caseinateVJandJwheyJproteinXJFoodWChemistryVJ2015VJ[ecVJ]bgWce 8.5 110
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1399 sncapsulationJofJvitaminJsJinJedibleJemulsionsJfabricatedJusingJaJnaturalJsurfactantXJFoodW
HydrocolloidsVJ2013VJaZVJe[]We]Z 10.6 110

1398 wronWqatalyzedJ—xidationJofJ|enhadenJ—ilJasJoffectedJbyJsmulsifiersXJJournalWofWFoodWScienceVJ2006VJ
daVJggeW[ZZZ 3.4 109

1397 obilityJofJsurfactantJheadgroupJsizeJtoJalterJlipidJandJantioxidantJoxidationJinJoilWinWwaterJ
emulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2000VJbfVJ]ZceWd[ 5.7 109

1396 sncapsulationJofJ˛†WcaroteneJinJalginateWbasedJhydrogelJbeadshJwmpactJonJphysicochemicalJstabilityJ
andJbioaccessibilityXJFoodWHydrocolloidsVJ2016VJd[VJ[W[Z 10.6 109

1395  roteinWpasedJreliveryJ−ystemsJforJtheJ–anoencapsulationJofJtoodJwngredientsXJComprehensiveW
ReviewsWinWFoodWScienceWandWFoodWSafetyVJ2018VJ[eVJg]ZWgad 16.4 109

1394 —ilWinWwaterJ ickeringJemulsionsJviaJmicrofluidizationJwithJcelluloseJnanocrystalshJ[XJtormationJandJ
stabilityXJFoodWHydrocolloidsVJ2019VJgdVJdggWeZf 10.6 108

1393 tactorsJwnfluencingJtheJtreezeWαhawJ−tabilityJofJsmulsionWpasedJtoodsXJComprehensiveWReviewsWinW
FoodWScienceWandWFoodWSafetyVJ2014VJ[aVJgfW[[a 16.4 108

1392 sffectJofJpullulanJonJtheJwaterJdistributionVJmicrostructureJandJtexturalJpropertiesJofJriceJstarchJ
gelsJduringJcoldJstorageXJFoodWChemistryVJ2017VJ][bVJeZ]WeZg 8.5 108

1391 wnfluenceJofJsrαoJandJcitrateJonJphysicochemicalJpropertiesJofJwheyJproteinWstabilizedJoilWinWwaterJ
emulsionsJcontainingJqaql]XJJournalWofWAgriculturalWandWFoodWChemistryVJ2002VJcZVJe[bcWca 5.7 108

1390 wnfluenceJofJpvJandJveatingJonJ hysicochemicalJ ropertiesJofJιheyJ roteinW−tabilizedJsmulsionsJ
qontainingJaJ–onionicJ−urfactantXJJournalWofWAgriculturalWandWFoodWChemistryVJ1998VJbdVJagadWagb] 5.7 108

1389 —stwaldJRipeningJofJvydrocarbonJsmulsionJrropletsJinJ−urfactantJ−olutionsXJLangmuirVJ1999VJ[cVJddc]Wddce4 108

1388 sncapsulationJofJresveratrolJinJbiopolymerJparticlesJproducedJusingJliquidJantisolventJ
precipitationXJ artJ]hJ−tabilityJandJfunctionalityXJFoodWHydrocolloidsVJ2015VJbgVJ[]eW[ab 10.6 107

1387 −tabilizationJofJmodelJbeverageJcloudJemulsionsJusingJproteinWpolysaccharideJelectrostaticJ
complexesJformedJatJtheJoilWwaterJinterfaceXJJournalWofWAgriculturalWandWFoodWChemistryVJ2006VJcbVJccbZWe5.7 107

1386 obilityJofJlipidJhydroperoxidesJtoJpartitionJintoJsurfactantJmicellesJandJalterJlipidJoxidationJratesJinJ
emulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2002VJcZVJcbbcWg 5.7 107

1385 snhancementJofJcurcuminJwaterJdispersibilityJandJantioxidantJactivityJusingJcoreWshellJ
proteinWpolysaccharideJnanoparticlesXJFoodWResearchWInternationalVJ2016VJfeVJ[Wg 7 106

1384 sncapsulationJofJemulsifiedJtunaJoilJinJtwoWlayeredJinterfacialJmembranesJpreparedJusingJ
electrostaticJlayerWbyWlayerJdepositionXJFoodWHydrocolloidsVJ2005VJ[gVJ[ZbbW[Zca 10.6 106

1383 sncapsulationJofJ˛†WcaroteneJinJwheatJglutenJnanoparticleWxanthanJgumWstabilizedJ ickeringJ
emulsionshJsnhancementJofJcarotenoidJstabilityJandJbioaccessibilityXJFoodWHydrocolloidsVJ2019VJfgVJfZWfg 10.6 106

1382 snhancementJofJqurcuminJpioavailabilityJbyJsncapsulationJinJ−ophorolipidWqoatedJ–anoparticleshJ
onJinJεitroJandJinJεivoJ−tudyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJ[bffW[bge 5.7 105
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1381 tabricationJofJsurfactantWstabilizedJzeinJnanoparticleshJoJpvJmodulatedJantisolventJprecipitationJ
methodXJFoodWResearchWInternationalVJ2014VJdbVJa]gWaac 7 105

1380 resigningJhydrogelJparticlesJforJcontrolledJorJtargetedJreleaseJofJlipophilicJbioactiveJagentsJinJtheJ
gastrointestinalJtractXJEuropeanWPolymerWJournalVJ2015VJe]VJdgfWe[d 5.2 105

1379 wnfluenceJofJxanthanJgumJonJphysicalJcharacteristicsJofJheatWdenaturedJwheyJproteinJsolutionsJandJ
gelsXJFoodWHydrocolloidsVJ2000VJ[bVJafaWagZ 10.6 105

1378 snhancedJstabilityJofJanthocyaninWbasedJcolorJinJmodelJbeverageJsystemsJthroughJwheyJproteinJ
isolateJcomplexationXJFoodWResearchWInternationalVJ2015VJedVJed[Wedf 7 104

1377 wnfluenceJofJlipidJtypeJonJgastrointestinalJfateJofJoilWinWwaterJemulsionshJwnJvitroJdigestionJstudyXJ
FoodWResearchWInternationalVJ2015VJecVJe[Wef 7 104

1376 |assJαransportJ henomenaJinJ—ilWinWιaterJsmulsionsJqontainingJ−urfactantJ|icelleshJJ—stwaldJ
RipeningXJLangmuirVJ2000VJ[dVJdfaaWdfaf 4 104

1375 αangeretinWloadedJproteinJnanoparticlesJfabricatedJfromJzeinY˛†WlactoglobulinhJpreparationVJ
characterizationVJandJfunctionalJperformanceXJFoodWChemistryVJ2014VJ[cfVJbddWe] 8.5 103

1374 wmprovedJbioavailabilityJofJcurcuminJinJliposomesJpreparedJusingJaJpvWdrivenVJorganicJsolventWfreeVJ
easilyJscalableJprocessXJRSCWAdvancesVJ2017VJeVJ]cgefW]cgfd 3.7 103

1373 zemonJoilJsolubilizationJinJmixedJsurfactantJsolutionshJRationalizingJmicroemulsionJPJnanoemulsionJ
formationXJFoodWHydrocolloidsVJ2012VJ]dVJ]dfW]ed 10.6 103

1372 sffectsJofJantioxidantsJandJhumidityJonJtheJoxidativeJstabilityJofJmicroencapsulatedJfishJoilXJJAOCSlW
JournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2004VJf[VJaccWadZ 1.8 103

1371 qharacterizationJofJinteractionsJbetweenJchitosanJandJanJanionicJsurfactantXJJournalWofWAgriculturalW
andWFoodWChemistryVJ2004VJc]VJgfeWg[ 5.7 103

1370 qontrolJofJ˛†WcaroteneJbioaccessibilityJusingJstarchWbasedJfilledJhydrogelsXJFoodWChemistryVJ2015VJ
[eaVJbcbWd[ 8.5 102

1369 αhermalJanalysisJofJ˛†WlactoglobulinJcomplexesJwithJpectinsJorJcarrageenanJforJproductionJofJstableJ
biopolymerJparticlesXJFoodWHydrocolloidsVJ2010VJ]bVJ]agW]bf 10.6 102

1368 wmpactJofJproteinJsurfaceJdenaturationJonJdropletJflocculationJinJhexadecaneJoilWinWwaterJ
emulsionsJstabilizedJbyJbetaWlactoglobulinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2002VJcZVJe[a[We 5.7 102

1367 risulfideJpondJtormationJoffectsJ−tabilityJofJιheyJ roteinJwsolateJsmulsionsXJJournalWofWFoodW
ScienceVJ1993VJcfVJ[ZadW[Zag 3.4 102

1366 wmprovingJtheJstabilityJofJwheatJproteinWstabilizedJemulsionshJsffectJofJpectinJandJxanthanJgumJ
additionXJFoodWHydrocolloidsVJ2015VJbaVJaeeWafe 10.6 101

1365  rogressJinJmicroencapsulationJofJprobioticshJoJreviewXJComprehensiveWReviewsWinWFoodWScienceWandW
FoodWSafetyVJ2020VJ[gVJfceWfeb 16.4 101

1364 sffectsJofJsonicationJonJtheJphysicochemicalJandJfunctionalJpropertiesJofJwalnutJproteinJisolateXJ
FoodWResearchWInternationalVJ2018VJ[ZdVJfcaWfd[ 7 101
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1363  hysicalJpropertiesJofJliquidJedibleJoilsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ1997VJ
ebVJ[ccgW[cdb 1.8 101

1362 —xidativeJ−tabilityJofJιheyJ roteinWstabilizedJ—ilWinWwaterJsmulsionsJatJpvJahJ otentialJˇ�WaJtattyJ
ocidJreliveryJ−ystemsJR artJpSXJJournalWofWFoodWScienceVJ2006VJdgVJqacdWqad] 3.4 101

1361 sffectJofJoxidativeJmodificationJonJstructuralJandJfoamingJpropertiesJofJeggJwhiteJproteinXJFoodW
HydrocolloidsVJ2018VJecVJ]]aW]]f 10.6 101

1360 wmprovingJoralJbioavailabilityJofJnutraceuticalsJbyJengineeredJnanoparticleWbasedJdeliveryJsystemsXJ
CurrentWOpinionWinWFoodWScienceVJ2015VJ]VJ[bW[g 9.8 100

1359 tabricationVJcharacterizationJandJlipaseJdigestibilityJofJfoodWgradeJnanoemulsionsXJFoodW
HydrocolloidsVJ2012VJ]eVJaccWada 10.6 100

1358 wmprovingJtheJsfficacyJofJsssentialJ—ilsJasJontimicrobialsJinJtoodshJ|echanismsJofJoctionXJAnnualW
ReviewWofWFoodWScienceWandWTechnologyVJ2019VJ[ZVJadcWafe 14.7 100

1357 ReducingJwntestinalJrigestionJandJobsorptionJofJtatJβsingJaJ–atureWrerivedJpiopolymerhJ
wnterferenceJofJαriglycerideJvydrolysisJbyJ–anocelluloseXJACSWNanoVJ2018VJ[]VJdbdgWdbeg 16.7 99

1356 tormationJandJcharacterizationJofJlactoferrinYpectinJelectrostaticJcomplexeshJwmpactJofJ
compositionVJpvJandJthermalJtreatmentXJFoodWHydrocolloidsVJ2011VJ]cVJ[]]eW[]a] 10.6 99

1355 βltrasonicJdeterminationJofJdepletionJflocculationJinJoilWinWwaterJemulsionsJcontainingJaJnonWionicJ
surfactantXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ1994VJgZVJ]cWac 5.1 99

1354 rropletJ−izeJandJsmulsifierJαypeJoffectJqrystallizationJandJ|eltingJofJvydrocarbonWinWιaterJ
smulsionsXJJournalWofWFoodWScienceVJ1993VJcfVJ[[bfW[[c[ 3.4 99

1353 RetrogradationJbehaviourJofJhighWamyloseJriceJstarchJpreparedJbyJimprovedJextrusionJcookingJ
technologyXJFoodWChemistryVJ2014VJ[cfVJ]ccWd[ 8.5 98

1352 wmprovedJinJvitroJdigestionJstabilityJofJRWSWepigallocatechinJgallateJthroughJnanoliposomeJ
encapsulationXJFoodWResearchWInternationalVJ2014VJdbVJbg]Wbgg 7 98

1351
qharacterizationJandJbioavailabilityJofJteaJpolyphenolJnanoliposomeJpreparedJbyJcombiningJanJ
ethanolJinjectionJmethodJwithJdynamicJhighWpressureJmicrofluidizationXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2014VJd]VJgabWb[

5.7 98

1350 ontioxidantJmechanismsJofJenzymaticJhydrolysatesJofJbetaWlactoglobulinJinJfoodJlipidJdispersionsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2006VJcbVJgcdcWe] 5.7 98

1349 wnfluenceJofJpvJandJqaql]JonJtheJstabilityJofJdiluteJwheyJproteinJstabilizedJemulsionsXJFoodW
ResearchWInternationalVJ2000VJaaVJ[cW]Z 7 98

1348 –anoemulsionWbasedJdeliveryJsystemsJforJpolyunsaturatedJRˇ�WaSJoilshJformationJusingJaJ
spontaneousJemulsificationJmethodXJJournalWofWAgriculturalWandWFoodWChemistryVJ2014VJd]VJ[e]ZWc 5.7 97

1347 tabricationVJstabilityJandJefficacyJofJdualWcomponentJantimicrobialJnanoemulsionshJessentialJoilJ
RthymeJoilSJandJcationicJsurfactantJRlauricJarginateSXJFoodWChemistryVJ2015VJ[e]VJ]gfWaZb 8.5 96

1346 onJinvestigationJofJtheJversatileJantioxidantJmechanismsJofJactionJofJrosmarinateJalkylJestersJinJ
oilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2012VJdZVJ]dg]WeZZ 5.7 96
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1345 —xidativeJstabilityJandJinJvitroJdigestibilityJofJfishJoilWinWwaterJemulsionsJcontainingJmultilayeredJ
membranesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2010VJcfVJfZgaWg 5.7 96

1344  hysicalJandJoxidativeJstabilityJofJfishJoilJnanoemulsionsJproducedJbyJspontaneousJemulsificationhJ
sffectJofJsurfactantJconcentrationJandJparticleJsizeXJJournalWofWFoodWEngineeringVJ2015VJ[dbVJ[ZW]Z 6 95

1343 sffectJofJlimitedJenzymaticJhydrolysisJonJstructureJandJemulsifyingJpropertiesJofJriceJglutelinXJFoodW
HydrocolloidsVJ2016VJd[VJ]c[W]dZ 10.6 95

1342 sncapsulationJofJcurcuminJinJpolysaccharideWbasedJhydrogelJbeadshJwmpactJofJbeadJtypeJonJlipidJ
digestionJandJcurcuminJbioaccessibilityXJFoodWHydrocolloidsVJ2016VJcfVJ[dZW[eZ 10.6 95

1341  lantWbasedJ|ilkshJoJReviewJofJtheJ−cienceJβnderpinningJαheirJresignVJtabricationVJandJ
 erformanceXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2019VJ[fVJ]ZbeW]Zde 16.4 95

1340 sffectsJofJchitosanJandJrosmarinateJestersJonJtheJphysicalJandJoxidativeJstabilityJofJliposomesXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2010VJcfVJcdegWfb 5.7 95

1339 wmpactJofJpreferentialJinteractionsJonJthermalJstabilityJandJgelationJofJbovineJserumJalbuminJinJ
aqueousJsucroseJsolutionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2001VJbgVJ]dZZWf 5.7 95

1338 onJintegratedJapproachJtoJtheJdevelopmentJofJreducedWfatJfoodJemulsionsXJCriticalWReviewsWinWFoodW
ScienceWandWNutritionVJ1998VJafVJc[[Wad 11.5 95

1337 qoWdeliveryJofJcurcuminJandJpiperineJinJzeinWcarrageenanJcoreWshellJnanoparticleshJtormationVJ
structureVJstabilityJandJinJvitroJgastrointestinalJdigestionXJFoodWHydrocolloidsVJ2020VJggVJ[Zcaab 10.6 95

1336 –utraceuticalJnanoemulsionshJinfluenceJofJcarrierJoilJcompositionJRdigestibleJversusJindigestibleJoilSJ
onJ˛†WcaroteneJbioavailabilityXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2013VJgaVJa[ecWfa 4.3 94

1335 sncapsulationJofJfunctionalJlipophilicJcomponentsJinJsurfactantWbasedJcolloidalJdeliveryJsystemshJ
vitaminJsVJvitaminJrVJandJlemonJoilXJFoodWChemistryVJ2012VJ[abVJ[[ZdW[] 8.5 94

1334 qontrollingJlipidJdigestibilityhJResponseJofJlipidJdropletsJcoatedJbyJ˛†WlactoglobulinWdextranJ|aillardJ
conjugatesJtoJsimulatedJgastrointestinalJconditionsXJFoodWHydrocolloidsVJ2012VJ]dVJ]][W]aZ 10.6 94

1333 sncapsulationJofJresveratrolJinJzeinYpectinJcoreWshellJnanoparticleshJ−tabilityVJbioaccessibilityVJandJ
antioxidantJcapacityJafterJsimulatedJgastrointestinalJdigestionXJFoodWHydrocolloidsVJ2019VJgaVJ]d[W]dg 10.6 94

1332 βtilizingJfoodJmatrixJeffectsJtoJenhanceJnutraceuticalJbioavailabilityhJincreaseJofJcurcuminJ
bioaccessibilityJusingJexcipientJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJ]Zc]Wd] 5.7 93

1331 βltrasonicJpulseJechoJreflectometerXJUltrasonicsVJ1991VJ]gVJcfWd] 3.5 93

1330 qomparisonJofJnaturalJandJsyntheticJsurfactantsJatJformingJandJstabilizingJnanoemulsionshJαeaJ
saponinVJ®uillajaJsaponinVJandJαweenJfZXJJournalWofWColloidWandWInterfaceWScienceVJ2019VJcadVJfZWfe 9.3 93

1329 −tabilityVJrheologyVJandJ˛†WcaroteneJbioaccessibilityJofJhighJinternalJphaseJemulsionJgelsXJFoodW
HydrocolloidsVJ2019VJffVJ][ZW][e 10.6 93

1328 tabricationJandJmorphologicalJcharacterizationJofJbiopolymerJparticlesJformedJbyJelectrostaticJ
complexationJofJheatJtreatedJlactoferrinJandJanionicJpolysaccharidesXJLangmuirVJ2010VJ]dVJgf]eWab 4 92

(2010-2010)
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1327
βtilizationJofJinterfacialJengineeringJtoJimproveJphysicochemicalJstabilityJofJ˛†WcaroteneJemulsionshJ
|ultilayerJcoatingsJformedJusingJproteinJandJproteinWpolyphenolJconjugatesXJFoodWChemistryVJ2016VJ
]ZcVJ[]gWag

8.5 92

1326 odvancesJinJnanoparticleJandJmicroparticleJdeliveryJsystemsJforJincreasingJtheJdispersibilityVJ
stabilityVJandJbioactivityJofJphytochemicalsXJBiotechnologyWAdvancesVJ2020VJafVJ[Ze]fe 17.8 92

1325 wmprovingJcurcuminJsolubilityJandJbioavailabilityJbyJencapsulationJinJsaponinWcoatedJcurcuminJ
nanoparticlesJpreparedJusingJaJsimpleJpvWdrivenJloadingJmethodXJFoodWandWFunctionVJ2018VJgVJ[f]gW[fag6.1 91

1324 tabricationJandJcharacterizationJofJproteinWphenolicJconjugateJnanoparticlesJforJcoWdeliveryJofJ
curcuminJandJresveratrolXJFoodWHydrocolloidsVJ2018VJegVJbcZWbd[ 10.6 91

1323 revelopmentJofJproteinWpolysaccharideWsurfactantJternaryJcomplexJparticlesJasJdeliveryJvehiclesJ
forJcurcuminXJFoodWHydrocolloidsVJ2018VJfcVJecWfc 10.6 91

1322 snvironmentalJstressJstabilityJofJmicroencapsulesJbasedJonJliposomesJdecoratedJwithJchitosanJandJ
sodiumJalginateXJFoodWChemistryVJ2016VJ[gdVJagdWbZb 8.5 90

1321 tormationJofJproteinJnanoparticlesJbyJcontrolledJheatJtreatmentJofJlactoferrinhJtactorsJaffectingJ
particleJcharacteristicsXJFoodWHydrocolloidsVJ2011VJ]cVJ[acbW[adZ 10.6 90

1320 qontrollingJtheJfunctionalJperformanceJofJemulsionWbasedJdeliveryJsystemsJusingJmultiWcomponentJ
biopolymerJcoatingsXJEuropeanWJournalWofWPharmaceuticsWandWBiopharmaceuticsVJ2010VJedVJafWbe 5.7 90

1319
wnteractionJofJaJfoodWgradeJcationicJsurfactantJRlauricJarginateSJwithJfoodWgradeJbiopolymersJ
RpectinVJcarrageenanVJxanthanVJalginateVJdextranVJandJchitosanSXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2010VJcfVJgeeZWe

5.7 90

1318 wnfluenceJofJchitosanJonJstabilityJandJlipaseJdigestibilityJofJlecithinWstabilizedJtunaJoilWinWwaterJ
emulsionsXJFoodWChemistryVJ2009VJ[[bVJ[aZfW[a[c 8.5 90

1317 RoleJofJironJandJhydroperoxidesJinJtheJdegradationJofJlycopeneJinJoilWinWwaterJemulsionsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2009VJceVJ]ggaWf 5.7 90

1316 obilityJofJsurfactantJmicellesJtoJalterJtheJpartitioningJofJphenolicJantioxidantsJinJoilWinWwaterJ
emulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2002VJcZVJ[]cbWg 5.7 90

1315 wmpactJofJtweenJ]ZJhydroperoxidesJandJironJonJtheJoxidationJofJmethylJlinoleateJandJsalmonJoilJ
dispersionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2001VJbgVJbg[]Wd 5.7 90

1314
αheJRoleJofJtheJtoodJ|atrixJandJuastrointestinalJαractJinJtheJassessmentJofJbiologicalJpropertiesJofJ
ingestedJengineeredJnanomaterialsJRis–|sShJ−tateJofJtheJscienceJandJknowledgeJgapsXJNanoImpactVJ
2016VJaWbVJbeWce

5.6 89

1313 smulsionWbasedJdeliveryJsystemsJforJtributyrinVJaJpotentialJcolonJcancerJpreventativeJagentXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2009VJceVJg]baWg 5.7 89

1312 wnhibitoryJeffectsJofJcWhydroxyJpolymethoxyflavonesJonJcolonJcancerJcellsXJMolecularWNutritionWandW
FoodWResearchVJ2010VJcbJ−upplJ]VJ−]bbWc] 5.9 89

1311 |icroencapsulationJinJolginateJandJqhitosanJ|icrogelsJtoJsnhanceJεiabilityJofJpifidobacteriumJ
longumJforJ—ralJreliveryXJFrontiersWinWMicrobiologyVJ2016VJeVJbgb 5.7 89

1310 wnJvitroJandJinJvivoJstudyJofJfucoxanthinJbioavailabilityJfromJnanoemulsionWbasedJdeliveryJsystemshJ
wmpactJofJlipidJcarrierJtypeXJJournalWofWFunctionalWFoodsVJ2015VJ[eVJ]gaWaZb 5.1 88
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1309
onalysisJofJtheJinteractionsJofJaJcationicJsurfactantJRlauricJarginateSJwithJanJanionicJbiopolymerJ
RpectinShJisothermalJtitrationJcalorimetryVJlightJscatteringVJandJmicroelectrophoresisXJLangmuirVJ
2009VJ]cVJ[[dW]]

4 88

1308 ureenJteaJpolyphenolsJinhibitJcolorectalJaberrantJcryptJfociJRoqtSJformationJandJpreventJoncogenicJ
changesJinJdysplasticJoqtJinJazoxymethaneWtreatedJtabbJratsXJCarcinogenesisVJ2008VJ]gVJ[[aWg 4.6 88

1307 αheJeffectJofJsolutionJpropertiesJonJtheJmorphologyJofJultrafineJelectrospunJeggJalbumenâ�� s—J
compositeJfibersXJPolymerVJ2007VJbfVJbbfWbce 3.9 88

1306 wnfluenceJofJ olymorphicJαransformationsJonJuelationJofJαripalmitinJ−olidJzipidJ–anoparticleJ
−uspensionsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2008VJfcVJcZ[Wc[[ 1.8 88

1305
snhancingJ–utraceuticalJ erformanceJβsingJsxcipientJtoodshJresigningJtoodJ−tructuresJandJ
qompositionsJtoJwncreaseJpioavailabilityXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ
2015VJ[bVJf]bWfbe

16.4 87

1304
tactorsJthatJaffectJtheJrateJofJoilJexchangeJbetweenJoilWinWwaterJemulsionJdropletsJstabilizedJbyJaJ
nonionicJsurfactanthJdropletJsizeVJsurfactantJconcentrationVJandJionicJstrengthXJTheWJournalWofW
PhysicalWChemistryVJ1993VJgeVJeaZbWeaZf

87

1303 RoleJofJcontinuousJphaseJanionicJpolysaccharidesJonJtheJoxidativeJstabilityJofJmenhadenJ
oilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2010VJcfVJaeegWfb 5.7 86

1302
αheJrelationshipJbetweenJtheJphysicochemicalJpropertiesJofJantioxidantsJandJtheirJabilityJtoJinhibitJ
lipidJoxidationJinJbulkJoilJandJoilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ
2005VJcaVJbgf]Wf

5.7 86

1301
wmpactJofJfatJandJwaterJcrystallizationJonJtheJstabilityJofJhydrogenatedJpalmJoilWinWwaterJemulsionsJ
stabilizedJbyJwheyJproteinJisolateXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ
2004VJ]bdVJbgWcg

5.1 86

1300
wnfluenceJofJenvironmentalJstressesJonJstabilityJofJoilWinWwaterJemulsionsJcontainingJdropletsJ
stabilizedJbyJbetaWlactoglobulinWiotaWcarrageenanJmembranesXJJournalWofWColloidWandWInterfaceW
ScienceVJ2005VJ]fdVJcc[Wf

9.3 86

1299
revelopmentJofJstableJhighJinternalJphaseJemulsionsJbyJpickeringJstabilizationhJβtilizationJofJ
zeinWpropyleneJglycolJalginateWrhamnolipidJcomplexJparticlesJasJcolloidalJemulsifiersXJFoodW
ChemistryVJ2019VJ]ecVJ]bdW]cb

8.5 86

1298 sncapsulationJofJˇ�WaJfattyJacidsJinJnanoemulsionWbasedJdeliveryJsystemsJfabricatedJfromJnaturalJ
emulsifiershJ−unflowerJphospholipidsXJFoodWChemistryVJ2016VJ]ZaVJaa[Waag 8.5 85

1297  hysicochemicalJandJstructuralJpropertiesJofJpregelatinizedJstarchJpreparedJbyJimprovedJextrusionJ
cookingJtechnologyXJCarbohydrateWPolymersVJ2017VJ[ecVJ]dcW]e] 10.3 85

1296 qontrollingJlipidJdigestionJbyJencapsulationJofJproteinWstabilizedJlipidJdropletsJwithinJ
alginateâ��chitosanJcomplexJcoacervatesXJFoodWHydrocolloidsVJ2011VJ]cVJ[Z]cW[Zaa 10.6 85

1295 qreamingJ−tabilityJofJtlocculatedJ|onodisperseJ—ilWinWιaterJsmulsionsXJJournalWofWColloidWandW
InterfaceWScienceVJ2000VJ]]cVJ][bW][f 9.3 85

1294 qomparisonJofJproteinWpolysaccharideJnanoparticleJfabricationJmethodshJimpactJofJbiopolymerJ
complexationJbeforeJorJafterJparticleJformationXJJournalWofWColloidWandWInterfaceWScienceVJ2010VJabbVJ][Wg9.3 84

1293 wmpactJofJlemonJoilJcompositionJonJformationJandJstabilityJofJmodelJfoodJandJbeverageJemulsionsXJ
FoodWChemistryVJ2012VJ[abVJebgWce 8.5 83

1292  hysicochemicalJpropertiesJandJdigestibilityJofJemulsifiedJlipidsJinJsimulatedJintestinalJfluidshJ
influenceJofJinterfacialJcharacteristicsXJSoftWMatterVJ2011VJeVJd[de 3.6 83

(2011-2009)
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1291  hysicalJandJoxidativeJstabilityJofJfishJoilWinWwaterJemulsionsJstabilizedJwithJbetaWlactoglobulinJandJ
pectinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2008VJcdVJcg]dWa[ 5.7 83

1290
sffectJofJmolecularJweightJandJdegreeJofJdeacetylationJofJchitosanJonJtheJformationJofJoilWinWwaterJ
emulsionsJstabilizedJbyJsurfactantWchitosanJmembranesXJJournalWofWColloidWandWInterfaceWScienceVJ
2006VJ]gdVJcf[WgZ

9.3 83

1289 onalysisJofJsilverJnanoparticlesJinJantimicrobialJproductsJusingJsurfaceWenhancedJRamanJ
spectroscopyJR−sR−SXJEnvironmentalWScienceWfamp;WTechnologyVJ2015VJbgVJba[eW]b 10.3 82

1288
 hysicalJ−tabilityVJoutoxidationVJandJ hotosensitizedJ—xidationJofJˇ�WaJ—ilsJinJ–anoemulsionsJ
 reparedJwithJ–aturalJandJ−yntheticJ−urfactantsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJ
daVJgaaaWbZ

5.7 82

1287 βtilizationJofJlayerWbyWlayerJinterfacialJdepositionJtechniqueJtoJimproveJfreezeâ��thawJstabilityJofJ
oilWinWwaterJemulsionsXJFoodWResearchWInternationalVJ2006VJagVJe][We]g 7 82

1286 ontioxidantJoctivityJofJιheyJinJaJ−almonJ—ilJsmulsionXJJournalWofWFoodWScienceVJ2000VJdcVJ[a]cW[a]g 3.4 82

1285  roteinWpolyphenolJinteractionsJenhanceJtheJantioxidantJcapacityJofJphenolicshJanalysisJofJriceJ
glutelinWprocyanidinJdimerJinteractionsXJFoodWandWFunctionVJ2019VJ[ZVJedcWeeb 6.1 82

1284 βptakeJofJuoldJ–anoparticlesJbyJwntestinalJspithelialJqellshJwmpactJofJ articleJ−izeJonJαheirJ
obsorptionVJoccumulationVJandJαoxicityXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJfZbbWg 5.7 81

1283 sffectJofJglycerolJonJformationVJstabilityVJandJpropertiesJofJvitaminWsJenrichedJnanoemulsionsJ
producedJusingJspontaneousJemulsificationXJJournalWofWColloidWandWInterfaceWScienceVJ2013VJb[[VJ[ZcW[a 9.3 81

1282 wmpactJofJmildJacidJhydrolysisJonJstructureJandJdigestionJpropertiesJofJwaxyJmaizeJstarchXJFoodW
ChemistryVJ2011VJ[]dVJcZdWc[a 8.5 81

1281  hysicalJpropertiesJofJcoldWsettingJgelsJformedJfromJheatWdenaturedJwheyJproteinJisolateXJJournalW
ofWtheWScienceWofWFoodWandWAgricultureVJ1995VJdgVJeW[b 4.3 81

1280 qomparisonJofJmultipleJscatteringJtheoriesJwithJexperimentalJmeasurementsJinJemulsionsXJJournalW
ofWtheWAcousticalWSocietyWofWAmericaVJ1992VJg[VJfbgWfca 2.2 81

1279 wnfluenceJofJwheyJproteinWbeetJpectinJconjugateJonJtheJpropertiesJandJdigestibilityJofJ˛†WcaroteneJ
emulsionJduringJinJvitroJdigestionXJFoodWChemistryVJ2014VJ[cdVJaebWg 8.5 80

1278 qomparisonJofJpiopolymerJsmulsifierJ erformanceJinJtormationJandJ−tabilizationJofJ—rangeJ
—ilWinWιaterJsmulsionsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2011VJffVJbeWcc 1.8 80

1277 qoreWshellJbiopolymerJnanoparticlesJproducedJbyJelectrostaticJdepositionJofJbeetJpectinJontoJ
heatWdenaturedJbetaWlactoglobulinJaggregatesXJJournalWofWFoodWScienceVJ2008VJeaVJ–]aWaZ 3.4 80

1276 pioWmimeticJapproachJtoJimprovingJemulsionJstabilityhJqrossWlinkingJadsorbedJbeetJpectinJlayersJ
usingJlaccaseXJFoodWHydrocolloidsVJ2008VJ]]VJ[]ZaW[][[ 10.6 80

1275  hysicalJ−tabilityJofJ−prayWrriedJ|ilkJtatJsmulsionJasJoffectedJbyJsmulsifiersJandJ rocessingJ
qonditionsXJJournalWofWFoodWScienceVJ2002VJdeVJ][faW][fg 3.4 80

1274 wnfluenceJofJrropletJ−izeJandJqoncentrationJonJtheJqolorJofJ—ilWinWιaterJsmulsionsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ1998VJbdVJ]g[bW]g]Z 5.7 80
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1273
onJintegratedJmethodologyJforJassessingJtheJimpactJofJfoodJmatrixJandJgastrointestinalJeffectsJonJ
theJbiokineticsJandJcellularJtoxicityJofJingestedJengineeredJnanomaterialsXJParticleWandWFibreW
ToxicologyVJ2017VJ[bVJbZ

8.4 79

1272 –anoemulsionWbasedJoralJdeliveryJsystemsJforJlipophilicJbioactiveJcomponentshJnutraceuticalsJandJ
pharmaceuticalsXJTherapeuticWDeliveryVJ2013VJbVJfb[Wce 3.8 79

1271 –anoemulsionWbasedJdeliveryJsystemsJforJnutraceuticalshJwnfluenceJofJcarrierJoilJtypeJonJ
bioavailabilityJofJpterostilbeneXJJournalWofWFunctionalWFoodsVJ2015VJ[aVJd[WeZ 5.1 79

1270  hysicochemicalJpropertiesJofJlactoferrinJstabilizedJoilWinWwaterJemulsionshJsffectsJofJpvVJsaltJandJ
heatingXJFoodWHydrocolloidsVJ2011VJ]cVJgedWgf] 10.6 79

1269 sffectJofJinterfacialJproteinJcrossWlinkingJonJtheJinJvitroJdigestibilityJofJemulsifiedJcornJoilJbyJ
pancreaticJlipaseXJJournalWofWAgriculturalWandWFoodWChemistryVJ2008VJcdVJebffWgb 5.7 79

1268 wnfluenceJofJheatJprocessingJandJcalciumJionsJonJtheJabilityJofJsrαoJtoJinhibitJlipidJoxidationJinJ
oilWinWwaterJemulsionsJcontainingJomegaWaJfattyJacidsXJFoodWChemistryVJ2006VJgcVJcfcWcgZ 8.5 79

1267
wmpactJofJpectinJpropertiesJonJlipidJdigestionJunderJsimulatedJgastrointestinalJconditionshJ
qomparisonJofJcitrusJandJbananaJpassionJfruitJR assifloraJtripartitaJvarXJmollissimaSJpectinsXJFoodW
HydrocolloidsVJ2016VJc]VJa]gWab]

10.6 78

1266 qontrolJofJlipidJdigestionJandJnutraceuticalJbioaccessibilityJusingJstarchWbasedJfilledJhydrogelshJ
wnfluenceJofJstarchJandJsurfactantJtypeXJFoodWHydrocolloidsVJ2015VJbbVJafZWafg 10.6 78

1265 resignJofJfoodsJwithJbioactiveJlipidsJforJimprovedJhealthXJAnnualWReviewWofWFoodWScienceWandW
TechnologyVJ2013VJbVJacWcd 14.7 78

1264 qolloidalJstabilityJofJmagneticJironJoxideJnanoparticleshJinfluenceJofJnaturalJorganicJmatterJandJ
syntheticJpolyelectrolytesXJLangmuirVJ2011VJ]eVJfZadWba 4 78

1263 wmpactJofJfreeJfattyJacidJconcentrationJandJstructureJonJlipidJoxidationJinJoilWinWwaterJemulsionsXJ
FoodWChemistryVJ2011VJ[]gVJfcbWg 8.5 78

1262 qombinationJofJatorvastatinJandJcelecoxibJsynergisticallyJinducesJcellJcycleJarrestJandJapoptosisJinJ
colonJcancerJcellsXJInternationalWJournalWofWCancerVJ2008VJ[]]VJ][[cW]b 7.5 78

1261 sffectJofJsmulsifierJαypeJonJtheJqrystallizationJyineticsJofJ—ilWinWιaterJsmulsionsJqontainingJaJ
|ixtureJofJ−olidJandJziquidJrropletsXJJournalWofWColloidWandWInterfaceWScienceVJ1993VJ[dZVJ]gaW]ge 9.3 78

1260  hysicochemicalJandJcolloidalJaspectsJofJfoodJmatrixJeffectsJonJgastrointestinalJfateJofJingestedJ
inorganicJnanoparticlesXJAdvancesWinWColloidWandWInterfaceWScienceVJ2017VJ]bdVJ[dcW[fZ 14.3 77

1259 uliadinWbasedJnanoparticleshJ−tabilizationJbyJpostWproductionJpolysaccharideJcoatingXJFoodW
HydrocolloidsVJ2015VJbaVJ]adW]b] 10.6 77

1258 snhancementJofJcarotenoidJbioaccessibilityJfromJcarrotsJusingJexcipientJemulsionshJinfluenceJofJ
particleJsizeJofJdigestibleJlipidJdropletsXJFoodWandWFunctionVJ2016VJeVJgaW[Za 6.1 77

1257 qompositeJzeinJWJpropyleneJglycolJalginateJparticlesJpreparedJusingJsolventJevaporationhJ
qharacterizationJandJapplicationJasJ ickeringJemulsionJstabilizersXJFoodWHydrocolloidsVJ2018VJfcVJ]f[W]gZ10.6 77

1256
opplicationJofJmultiWcomponentJbiopolymerJlayersJtoJimproveJtheJfreezeâ��thawJstabilityJofJ
oilWinWwaterJemulsionshJ˛†Wzactoglobulinâ��˛„Wcarrageenanâ��gelatinXJJournalWofWFoodWEngineeringVJ2007VJ
fZVJ[]bdW[]cb

6 77

(2007-2017)
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1255 wnfluenceJofJ–aqlJonJopticalJpropertiesVJlargeWstrainJrheologyJandJwaterJholdingJcapacityJofJ
heatWinducedJwheyJproteinJisolateJgelsXJFoodWHydrocolloidsVJ2002VJ[dVJbdeWbed 10.6 77

1254 wnfluenceJofJoilJpolarityJonJdropletJgrowthJinJoilWinWwaterJemulsionsJstabilizedJbyJaJweaklyJ
adsorbingJbiopolymerJorJaJnonionicJsurfactantXJJournalWofWColloidWandWInterfaceWScienceVJ2002VJ]beVJ[deWed9.3 77

1253 wsothermalJtitrationJcalorimetryJstudyJofJtheJinteractionsJbetweenJchitosanJandJaJbileJsaltJRsodiumJ
taurocholateSXJFoodWHydrocolloidsVJ2005VJ[gVJf[aWf[g 10.6 77

1252
—ptimizationJofJcinnamonJoilJnanoemulsionsJusingJphaseJinversionJtemperatureJmethodhJwmpactJofJ
oilJphaseJcompositionJandJsurfactantJconcentrationXJJournalWofWColloidWandWInterfaceWScienceVJ2018VJ
c[bVJ]ZfW][d

9.3 77

1251  luronicsJmodifiedJliposomesJforJcurcuminJencapsulationhJ−ustainedJreleaseVJstabilityJandJ
bioaccessibilityXJFoodWResearchWInternationalVJ2018VJ[ZfVJ]bdW]ca 7 76

1250 |easurementJandJcharacterizationJofJexternalJoilJinJtheJfriedJwaxyJmaizeJstarchJgranulesJusingJ
oαRWtαwRJandJκRrXJFoodWChemistryVJ2018VJ]b]VJ[a[W[af 8.5 76

1249 retectionJofJaJforeignJproteinJinJmilkJusingJsurfaceWenhancedJRamanJspectroscopyJcoupledJwithJ
antibodyWmodifiedJsilverJdendritesXJAnalyticalWChemistryVJ2011VJfaVJ[c[ZWa 7.8 76

1248  rooxidantJmechanismsJofJfreeJfattyJacidsJinJstrippedJsoybeanJoilWinWwaterJemulsionsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2009VJceVJe[[]We 5.7 76

1247 wnfluenceJofJpvJandJionicJstrengthJonJformationJandJstabilityJofJemulsionsJcontainingJoilJdropletsJ
coatedJbyJbetaWlactoglobulinWalginateJinterfacesXJBiomacromoleculesVJ2006VJeVJ]Zc]Wf 6.9 76

1246  olymerizationJofJwheyJproteinsJinJwheyJproteinWstabilizedJemulsionsXJJournalWofWAgriculturalWandW
FoodWChemistryVJ1993VJb[VJ[f]dW[f]g 5.7 76

1245 βltrasonicJanalysisJofJedibleJfatsJandJoilsXJUltrasonicsVJ1992VJaZVJafaWf 3.5 76

1244 qurcuminJencapsulationJinJzeinWrhamnolipidJcompositeJnanoparticlesJusingJaJpvWdrivenJmethodXJ
FoodWHydrocolloidsVJ2019VJgaVJab]WacZ 10.6 75

1243
toodWgradeJnanoparticlesJforJencapsulationVJprotectionJandJdeliveryJofJcurcuminhJcomparisonJofJ
lipidVJproteinVJandJphospholipidJnanoparticlesJunderJsimulatedJgastrointestinalJconditionsXJRSCW
AdvancesVJ2016VJdVJa[]dWa[ad

3.7 75

1242 vurdlesJinJ redictingJontioxidantJsfficacyJinJ—ilWinWwaterJemulsionsXJTrendsWinWFoodWScienceWandW
TechnologyVJ2017VJdeVJ[faW[gb 15.3 75

1241 –anostructuredJsncapsulationJ−ystemsJ2009VJb]cWbeg 75

1240 sxcipientJ–anoemulsionsJforJwmprovingJ—ralJpioavailabilityJofJpioactivesXJNanomaterialsVJ2016VJdVJ 5.4 75

1239
αailoringJzeinJnanoparticleJfunctionalityJusingJbiopolymerJcoatingshJwmpactJonJcurcuminJ
bioaccessibilityJandJantioxidantJcapacityJunderJsimulatedJgastrointestinalJconditionsXJFoodW
HydrocolloidsVJ2018VJegVJ]d]W]e]

10.6 74

1238 sncapsulationJofJbioactiveJwheyJpeptidesJinJsoyJlecithinWderivedJnanoliposomeshJwnfluenceJofJ
peptideJmolecularJweightXJFoodWChemistryVJ2016VJ][aVJ[baW[bf 8.5 74

DavidsJuliansMcClements

22



1237
 hysicochemicalJstabilityVJmicrorheologicalJpropertiesJandJmicrostructureJofJluteinJemulsionsJ
stabilizedJbyJmultilayerJmembranesJconsistingJofJwheyJproteinJisolateVJflaxseedJgumJandJchitosanXJ
FoodWChemistryVJ2016VJ]Z]VJ[cdWdb

8.5 74

1236
tabricationJofJvitaminJsWenrichedJnanoemulsionsJbyJspontaneousJemulsificationhJsffectJofJ
propyleneJglycolJandJethanolJonJformationVJstabilityVJandJpropertiesXJFoodWResearchWInternationalVJ
2013VJcbVJf[]Wf]Z

7 74

1235
sffectJofJstabilizationJofJriceJbranJbyJdomesticJheatingJonJmechanicalJextractionJyieldVJqualityVJandJ
antioxidantJpropertiesJofJcoldWpressedJriceJbranJoilJR—ryzaJsaltivaJzXSXJLWTWmWFoodWScienceWandW
TechnologyVJ2012VJbfVJ]a[W]ad

5.4 74

1234 qombinationJregimenJwithJstatinsJandJ–−owrshJaJpromisingJstrategyJforJcancerJchemopreventionXJ
InternationalWJournalWofWCancerVJ2008VJ[]aVJgfaWgZ 7.5 74

1233 wnfluenceJofJinterfacialJcharacteristicsJonJ—stwaldJripeningJinJhydrocarbonJoilWinWwaterJemulsionsXJ
LangmuirVJ2006VJ]]VJ[cc[Wb 4 74

1232 snhancementJofJlycopeneJbioaccessibilityJfromJtomatoJjuiceJusingJexcipientJemulsionshJwnfluenceJ
ofJlipidJdropletJsizeXJFoodWChemistryVJ2016VJ][ZVJ]gcWaZb 8.5 74

1231 tormationJandJ−tabilityJofJˇ�WaJ—ilJsmulsionWpasedJreliveryJ−ystemsJβsingJ lantJ roteinsJasJ
smulsifiershJzentilVJ eaVJandJtabaJpeanJ roteinsXJFoodWBiophysicsVJ2017VJ[]VJ[fdW[ge 3.2 73

1230 RecentJadvancesJinJcolloidalJdeliveryJsystemsJforJnutraceuticalshJoJcaseJstudyJWJreliveryJbyJresignJ
ofJcurcuminXJJournalWofWColloidWandWInterfaceWScienceVJ2019VJcceVJcZdWc[f 9.3 73

1229 sffectJofJfryingJonJtheJpastingJandJrheologicalJpropertiesJofJnormalJmaizeJstarchXJFoodW
HydrocolloidsVJ2018VJeeVJfcWgc 10.6 73

1228 −tabilityJimprovementJofJnaturalJfoodJcolorshJwmpactJofJaminoJacidJandJpeptideJadditionJonJ
anthocyaninJstabilityJinJmodelJbeveragesXJFoodWChemistryVJ2017VJ][fVJ]eeW]fb 8.5 73

1227 wnhibitionJofJlipidJoxidationJbyJencapsulationJofJemulsionJdropletsJwithinJhydrogelJmicrospheresXJ
FoodWChemistryVJ2012VJ[a]VJeddWee] 8.5 73

1226 qhemicalJandJsensoryJanalysisJofJstrawberryJflavouredJyogurtJsupplementedJwithJanJalgaeJoilJ
emulsionXJJournalWofWDairyWResearchVJ2005VJe]VJa[[Wd 1.6 73

1225 βltrasonicJinvestigationJofJtheJparticleJsizeJdependenceJofJcrystallizationJinJnWhexadecaneWinWwaterJ
emulsionsXJJournalWofWColloidWandWInterfaceWScienceVJ1991VJ[b]VJ[ZaW[[Z 9.3 73

1224 –anoparticleWJandJ|icroparticleWbasedJreliveryJ−ystems 73

1223
tabricationJandJqharacterizationJofJzayerWbyWzayerJqompositeJ–anoparticlesJpasedJonJZeinJandJ
vyaluronicJocidJforJqodeliveryJofJqurcuminJandJ®uercetagetinXJACSWAppliedWMaterialsWfamp;W
InterfacesVJ2019VJ[[VJ[dg]]W[dgaa

9.5 72

1222 pehaviourJofJliposomesJloadedJwithJbovineJserumJalbuminJduringJinJvitroJdigestionXJFoodWChemistry
VJ2015VJ[ecVJ[dW]b 8.5 72

1221 −tabilizationJofJnaturalJcolorsJandJnutraceuticalshJwnhibitionJofJanthocyaninJdegradationJinJmodelJ
beveragesJusingJpolyphenolsXJFoodWChemistryVJ2016VJ][]VJcgdWdZa 8.5 72

1220
revelopmentJofJmicrofluidizationJmethodsJforJefficientJproductionJofJconcentratedJ
nanoemulsionshJqomparisonJofJsingleWJandJdualWchannelJmicrofluidizersXJJournalWofWColloidWandW
InterfaceWScienceVJ2016VJbddVJ]ZdW[]

9.3 72
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1219
βtilizationJofJnanoemulsionsJtoJenhanceJbioactivityJofJpharmaceuticalsVJsupplementsVJandJ
nutraceuticalshJ–anoemulsionJdeliveryJsystemsJandJnanoemulsionJexcipientJsystemsXJExpertWOpinionW
onWDrugWDeliveryVJ2016VJ[aVJ[a]eWad

8 72

1218 —ptimizationJofJisothermalJlowWenergyJnanoemulsionJformationhJhydrocarbonJoilVJnonWionicJ
surfactantVJandJwaterJsystemsXJJournalWofWColloidWandWInterfaceWScienceVJ2014VJb]cVJcgWdd 9.3 72

1217
sngineeredJ–anoscaleJtoodJwngredientshJsvaluationJofJqurrentJynowledgeJonJ|aterialJ
qharacteristicsJRelevantJtoJβptakeJfromJtheJuastrointestinalJαractXJComprehensiveWReviewsWinWFoodW
ScienceWandWFoodWSafetyVJ2014VJ[aVJeaZWebb

16.4 72

1216 wnfluenceJofJ−urfactantJαypeJandJqoncentrationJonJslectrospinningJofJqhitosanâ�� olyRsthyleneJ
—xideSJplendJ–anofibersXJFoodWBiophysicsVJ2009VJbVJ][aW]]f 3.2 72

1215
wmpactJofJreliveryJ−ystemJαypeJonJqurcuminJpioaccessibilityhJqomparisonJofJqurcuminWzoadedJ
–anoemulsionsJwithJqommercialJqurcuminJ−upplementsXJJournalWofWAgriculturalWandWFoodWChemistry
VJ2018VJddVJ[Zf[dW[Zf]d

5.7 72

1214 zuteinWenrichedJemulsionWbasedJdeliveryJsystemshJwnfluenceJofJpvJandJtemperatureJonJphysicalJandJ
chemicalJstabilityXJFoodWChemistryVJ2016VJ[gdVJf][We 8.5 71

1213 αheoreticalJstabilityJmapsJforJguidingJpreparationJofJemulsionsJstabilizedJbyJ
proteinWpolysaccharideJinterfacialJcomplexesXJLangmuirVJ2009VJ]cVJddbgWce 4 71

1212
wnfluenceJofJmolecularJstructureJofJhydrocarbonJemulsionJdropletsJonJtheirJsolubilizationJinJ
nonionicJsurfactantJmicellesXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ1997VJ
[][VJcaWdZ

5.1 71

1211 tormationJofJhydrogelJparticlesJbyJthermalJtreatmentJofJbetaWlactoglobulinWchitosanJcomplexesXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2007VJccVJcdcaWdZ 5.7 71

1210 uliadinWbasedJnanoparticleshJtabricationJandJstabilityJofJfoodWgradeJcolloidalJdeliveryJsystemsXJFoodW
HydrocolloidsVJ2015VJbbVJfdWga 10.6 70

1209 scoWfriendlyJactiveJpackagingJconsistingJofJnanostructuredJbiopolymerJmatrixJreinforcedJwithJαi—J
andJessentialJoilhJopplicationJforJpreservationJofJrefrigeratedJmeatXJFoodWChemistryVJ2020VJa]]VJ[]def] 8.5 70

1208 RetentionJandJreleaseJofJoilWinWwaterJemulsionsJfromJfilledJhydrogelJbeadsJcomposedJofJcalciumJ
alginatehJimpactJofJemulsifierJtypeJandJpvXJSoftWMatterVJ2015VJ[[VJ]]]fWad 3.6 70

1207 wnhibitionJofJ—stwaldJripeningJinJmodelJbeverageJemulsionsJbyJadditionJofJpoorlyJwaterJsolubleJ
triglycerideJoilsXJJournalWofWFoodWScienceVJ2012VJeeVJqaaWf 3.4 70

1206 –anofibersJasJcarrierJsystemsJforJantimicrobialJmicroemulsionsXJ artJwhJfabricationJandJ
characterizationXJLangmuirVJ2009VJ]cVJ[[cbWd[ 4 70

1205 pvWVJionWJandJtemperatureWdependentJemulsionJgelshJtabricatedJbyJadditionJofJwheyJproteinJtoJ
gliadinWnanoparticleJcoatedJlipidJdropletsXJFoodWHydrocolloidsVJ2018VJeeVJfeZWfef 10.6 70

1204 RapidVJaccurateVJandJsimultaneousJmeasurementJofJwaterJandJoilJcontentsJinJtheJfriedJstarchyJ
systemJusingJlowWfieldJ–|RXJFoodWChemistryVJ2017VJ]aaVJc]cWc]g 8.5 69

1203 sncapsulationJofJlactaseJR˛†WgalactosidaseSJintoJ˛”WcarrageenanWbasedJhydrogelJbeadshJwmpactJofJ
environmentalJconditionsJonJenzymeJactivityXJFoodWChemistryVJ2016VJ]ZZVJdgWec 8.5 69

1202 rietaryJtibersJfromJtruitsJandJεegetablesJandJαheirJvealthJpenefitsJviaJ|odulationJofJuutJ
|icrobiotaXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2019VJ[fVJ[c[bW[ca] 16.4 69
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1201
wnhibitionJofJlipaseWcatalyzedJhydrolysisJofJemulsifiedJtriglycerideJoilsJbyJlowWmolecularJweightJ
surfactantsJunderJsimulatedJgastrointestinalJconditionsXJEuropeanWJournalWofWPharmaceuticsWandW
BiopharmaceuticsVJ2011VJegVJb]aWa[

5.7 69

1200 piopolymerJnanoparticlesJfromJheatWtreatedJelectrostaticJproteinWpolysaccharideJcomplexeshJ
factorsJaffectingJparticleJcharacteristicsXJJournalWofWFoodWScienceVJ2010VJecVJ–adWba 3.4 69

1199 −urfaceWenhancedJRamanJspectroscopyJR−sR−SJcombinedJtechniquesJforJhighWperformanceJ
detectionJandJcharacterizationXJTrACWmWTrendsWinWAnalyticalWChemistryVJ2017VJgZVJ[W[a 14.6 68

1198 resigningJexcipientJemulsionsJtoJincreaseJnutraceuticalJbioavailabilityhJemulsifierJtypeJinfluencesJ
curcuminJstabilityJandJbioaccessibilityJbyJalteringJgastrointestinalJfateXJFoodWandWFunctionVJ2015VJdVJ]becWfd6.1 68

1197 wnvestigationsJofJtheJeffectivenessJofJnanoemulsionsJfromJsageJoilJasJantibacterialJagentsJonJsomeJ
foodJborneJpathogensXJLWTWmWFoodWScienceWandWTechnologyVJ2016VJe[VJdgWed 5.4 68

1196 wmpactJofJlegumeJproteinJtypeJandJlocationJonJlipidJoxidationJinJfishJoilWinWwaterJemulsionshJzentilVJ
peaVJandJfabaJbeanJproteinsXJFoodWResearchWInternationalVJ2017VJ[ZZVJ[ecW[fc 7 68

1195 vybridJliposomesJcomposedJofJamphiphilicJchitosanJandJphospholipidhJ reparationVJstabilityJandJ
bioavailabilityJasJaJcarrierJforJcurcuminXJCarbohydrateWPolymersVJ2017VJ[cdVJa]]Waa] 10.3 68

1194  reparationJofJmultipleJemulsionsJbasedJonJthermodynamicJincompatibilityJofJheatWdenaturedJ
wheyJproteinJandJpectinJsolutionsXJFoodWHydrocolloidsVJ2006VJ]ZVJcfdWcgc 10.6 68

1193 sffectJofJripeningJinhibitorJtypeJonJformationVJstabilityVJandJantimicrobialJactivityJofJthymeJoilJ
nanoemulsionXJFoodWChemistryVJ2018VJ]bcVJ[ZbW[[[ 8.5 67

1192 −tructureVJchainJconformationVJandJimmunomodulatoryJactivityJofJtheJpolysaccharideJpurifiedJfromJ
pacillusJqalmetteJuuerinJformulationXJCarbohydrateWPolymersVJ2016VJ[cZVJ[bgWcf 10.3 67

1191 snhancementJofJcolourJstabilityJofJanthocyaninsJinJmodelJbeveragesJbyJgumJarabicJadditionXJFoodW
ChemistryVJ2016VJ]Z[VJ[bW]] 8.5 67

1190 tabricationJofJ˛†WcaroteneJnanoemulsionWbasedJdeliveryJsystemsJusingJdualWchannelJ
microfluidizationhJ hysicalJandJchemicalJstabilityXJJournalWofWColloidWandWInterfaceWScienceVJ2017VJbgZVJa]fWaac9.3 67

1189 wnhibitoryJeffectsJofJresveratrolJandJpterostilbeneJonJhumanJcolonJcancerJcellshJaJsideWbyWsideJ
comparisonXJJournalWofWAgriculturalWandWFoodWChemistryVJ2011VJcgVJ[ZgdbWeZ 5.7 67

1188 −tabilityJofJcitralJinJproteinWJandJgumJarabicWstabilizedJoilWinWwaterJemulsionsXJFoodWChemistryVJ2008VJ
[ZdVJdgfWeZc 8.5 67

1187 wmpactJofJweightingJagentsJandJsucroseJonJgravitationalJseparationJofJbeverageJemulsionsXJJournalW
ofWAgriculturalWandWFoodWChemistryVJ2000VJbfVJccd[Wc 5.7 67

1186 tormationJandJcharacterizationJofJfilledJhydrogelJbeadsJbasedJonJcalciumJalginatehJtactorsJ
influencingJnanoemulsionJretentionJandJreleaseXJFoodWHydrocolloidsVJ2015VJcZVJ]eWad 10.6 66

1185 zuteinWenrichedJemulsionWbasedJdeliveryJsystemshJwnfluenceJofJemulsifiersJandJantioxidantsJonJ
physicalJandJchemicalJstabilityXJFoodWChemistryVJ2018VJ]b]VJagcWbZa 8.5 66

1184 tabricationJandJcharacterizationJofJfilledJhydrogelJparticlesJbasedJonJsequentialJsegregativeJandJ
aggregativeJbiopolymerJphaseJseparationXJFoodWHydrocolloidsVJ2010VJ]bVJdfgWeZ[ 10.6 66

(2010-2011)
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1183 zipidJoxidationJinJaJmenhadenJoilWinWwaterJemulsionJstabilizedJbyJsodiumJcaseinateJcrossWlinkedJ
withJtransglutaminaseXJJournalWofWAgriculturalWandWFoodWChemistryVJ2006VJcbVJ[Z]]]We 5.7 66

1182 wnfluenceJofJdropletJcharacteristicsJonJtheJopticalJpropertiesJofJcoloredJoilWinWwaterJemulsionsXJ
ColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ1999VJ[ccVJaeaWaf] 5.1 66

1181  roteinWstabilizedJ ickeringJemulsionshJtormationVJstabilityVJpropertiesVJandJapplicationsJinJfoodsXJ
TrendsWinWFoodWScienceWandWTechnologyVJ2020VJ[ZaVJ]gaWaZa 15.3 66

1180 qurcuminhJRecentJodvancesJinJtheJrevelopmentJofJ−trategiesJtoJwmproveJ—ralJpioavailabilityXJ
AnnualWReviewWofWFoodWScienceWandWTechnologyVJ2019VJ[ZVJcgeWd[e 14.7 66

1179 sncapsulationJofJ˛†WcaroteneWloadedJoilJdropletsJinJcaseinateYalginateJmicroparticleshJsnhancementJ
ofJcarotenoidJstabilityJandJbioaccessibilityXJJournalWofWFunctionalWFoodsVJ2018VJbZVJc]eWcac 5.1 66

1178 slucidationJofJstabilizingJoilWinWwaterJ ickeringJemulsionJwithJdifferentJmodifiedJmaizeJ
starchWbasedJnanoparticlesXJFoodWChemistryVJ2017VJ]]gVJ[c]W[cf 8.5 65

1177 βtilizationJofJanionicJpolysaccharidesJtoJimproveJtheJstabilityJofJriceJglutelinJemulsionshJwmpactJofJ
polysaccharideJtypeVJpvVJsaltVJandJtemperatureXJFoodWHydrocolloidsVJ2017VJdbVJ[[]W[]] 10.6 65

1176 –anoemulsionsJasJdeliveryJsystemsJforJlipophilicJnutraceuticalshJstrategiesJforJimprovingJtheirJ
formulationVJstabilityVJfunctionalityJandJbioavailabilityXJFoodWScienceWandWBiotechnologyVJ2020VJ]gVJ[bgW[df3 64

1175 wmpactJofJelectrostaticJdepositionJofJanionicJpolysaccharidesJonJtheJstabilityJofJoilJdropletsJcoatedJ
byJlactoferrinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2010VJcfVJgf]cWa] 5.7 64

1174 wmpactJofJironJencapsulationJwithinJtheJinteriorJaqueousJphaseJofJwaterWinWoilWinWwaterJemulsionsJ
onJlipidJoxidationXJFoodWChemistryVJ2009VJ[[dVJ]e[W]ed 8.5 64

1173 sffectJofJemulsifierJtypeJonJdropletJdisruptionJinJrepeatedJshirasuJporousJglassJmembraneJ
homogenizationXJLangmuirVJ2006VJ]]VJbc]dWaa 4 64

1172 −olubilizationJofJvydrocarbonJsmulsionJrropletsJ−uspendedJinJ–onionicJ−urfactantJ|icelleJ
−olutionsXJTheWJournalWofWPhysicalWChemistryVJ1996VJ[ZZVJ[ZddW[Ze[ 64

1171 sncapsulationJsystemsJforJluteinhJoJreviewXJTrendsWinWFoodWScienceWandWTechnologyVJ2018VJf]VJe[Wf[ 15.3 64

1170 sncapsulationJofJcarotenoidsJinJemulsionWbasedJdeliveryJsystemshJsnhancementJofJ˛†WcaroteneJ
waterWdispersibilityJandJchemicalJstabilityXJFoodWHydrocolloidsVJ2017VJdgVJbgWcc 10.6 63

1169
pehaviorJofJvitaminJsJacetateJdeliveryJsystemsJunderJsimulatedJgastrointestinalJconditionshJlipidJ
digestionJandJbioaccessibilityJofJlowWenergyJnanoemulsionsXJJournalWofWColloidWandWInterfaceWScienceVJ
2013VJbZbVJ][cW]]

9.3 63

1168  hysicalJstructuresJinJsoybeanJoilJandJtheirJimpactJonJlipidJoxidationXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2010VJcfVJ[[ggaWg 5.7 63

1167 −tructureâ��functionJrelationshipsJinJfoodJemulsionshJwmprovingJfoodJqualityJandJsensoryJperceptionXJ
FoodWStructureVJ2014VJ[VJ[ZdW[]d 4.3 62

1166 −ynergisticJantiWinflammatoryJeffectsJofJnobiletinJandJsulforaphaneJinJ
lipopolysaccharideWstimulatedJRoιJ]dbXeJcellsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2012VJdZVJ][ceWdb5.7 62
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1165 wnfluenceJofJelectrostaticJheteroaggregationJofJlipidJdropletsJonJtheirJstabilityJandJdigestibilityJ
underJsimulatedJgastrointestinalJconditionsXJFoodWandWFunctionVJ2012VJaVJ[Z]cWab 6.1 62

1164 wnfluenceJofJencapsulationJofJemulsifiedJlipidsJwithJchitosanJonJtheirJinJvivoJdigestibilityXJFoodW
ChemistryVJ2007VJ[ZbVJed[Wede 8.5 62

1163 βtilizationJofJpolysaccharideJcoatingsJtoJimproveJfreezeâ��thawJandJfreezeâ��dryJstabilityJofJ
proteinWcoatedJlipidJdropletsXJJournalWofWFoodWEngineeringVJ2008VJfdVJcZfWc[f 6 62

1162 wnfluenceJofJenvironmentalJstressesJonJstabilityJofJ—YιJemulsionsJcontainingJcationicJdropletsJ
stabilizedJbyJ−r−WfishJgelatinJmembranesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2005VJcaVJb]adWbb 5.7 62

1161 wnfluenceJofJalginateVJpvJandJultrasoundJtreatmentJonJpalmJoilWinWwaterJemulsionsJstabilizedJbyJ
˛†WlactoglobulinXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2006VJ]feVJcgWde 5.1 62

1160 |assJαransportJ henomenaJinJ—ilWinWιaterJsmulsionsJqontainingJ−urfactantJ|icelleshJJ
−olubilizationXJLangmuirVJ2000VJ[dVJcfegWcffa 4 62

1159 trequencyJscanningJultrasonicJpulseJechoJreflectometerXJUltrasonicsVJ1992VJaZVJbZaWbZc 3.5 62

1158 |icroencapsulationJofJzactobacillusJsalivariousJziZ[JforJenhancedJstorageJviabilityJandJtargetedJ
deliveryJtoJgutJmicrobiotaXJFoodWHydrocolloidsVJ2017VJe]VJ]]fW]ad 10.6 61

1157 tormulationJofJfoodJemulsionsJusingJnaturalJemulsifiershJβtilizationJofJquillajaJsaponinJandJsoyJ
lecithinJtoJfabricateJliquidJcoffeeJwhitenersXJJournalWofWFoodWEngineeringVJ2017VJ]ZgVJ[W[[ 6 61

1156
wnfluenceJofJanionicJdietaryJfibersJRxanthanJgumJandJpectinSJonJoxidativeJstabilityJandJlipidJ
digestibilityJofJwheatJproteinWstabilizedJfishJoilWinWwaterJemulsionXJFoodWResearchWInternationalVJ
2015VJebVJ[a[W[ag

7 61

1155
qontrollingJtheJpotentialJgastrointestinalJfateJofJ˛†WcaroteneJemulsionsJusingJinterfacialJ
engineeringhJwmpactJofJcoatingJlipidJdropletsJwithJpolyphenolWproteinWcarbohydrateJconjugateXJ
FoodWChemistryVJ2017VJ]][VJagcWbZa

8.5 61

1154 −tabilizationJofJsoybeanJoilJbodiesJusingJprotectiveJpectinJcoatingsJformedJbyJelectrostaticJ
depositionXJJournalWofWAgriculturalWandWFoodWChemistryVJ2008VJcdVJ]]bZWc 5.7 61

1153 snhancingJnutraceuticalJbioavailabilityJthroughJfoodJmatrixJdesignXJCurrentWOpinionWinWFoodWScienceVJ
2015VJbVJ[Wd 9.8 60

1152 zuteinWenrichedJemulsionWbasedJdeliveryJsystemshJwmpactJofJ|aillardJconjugationJonJ
physicochemicalJstabilityJandJgastrointestinalJfateXJFoodWHydrocolloidsVJ2016VJdZVJafWbg 10.6 60

1151 snhancementJofJtheJsolubilityVJstabilityJandJbioaccessibilityJofJquercetinJusingJproteinWbasedJ
excipientJemulsionsXJFoodWResearchWInternationalVJ2018VJ[[bVJaZWae 7 60

1150 –ewJinsightsJintoJtheJroleJofJironJinJtheJpromotionJofJlipidJoxidationJinJbulkJoilsJcontainingJreverseJ
micellesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2012VJdZVJac]bWa] 5.7 60

1149 wmpactJofJzipaseVJpileJ−altsVJandJ olysaccharidesJonJ ropertiesJandJrigestibilityJofJαunaJ—ilJ
|ultilayerJsmulsionsJ−tabilizedJbyJzecithinâ��qhitosanXJFoodWBiophysicsVJ2010VJcVJeaWf[ 3.2 60

1148 wmpactJofJchelatorsJonJtheJoxidativeJstabilityJofJwheyJproteinJisolateWstabilizedJoilWinWwaterJ
emulsionsJcontainingJˇ�WaJfattyJacidsXJFoodWChemistryVJ2004VJffVJceWd] 8.5 60

(2004-2012)
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1147 wnfluenceJofJ—stwaldJRipeningJonJRheologyJofJ—ilWinWιaterJsmulsionsJqontainingJslectrostaticallyJ
−tabilizedJrropletsXJLangmuirVJ2000VJ[dVJ][bcW][cZ 4 60

1146 obilityJofJsurfactantJhydrophobicJtailJgroupJsizeJtoJalterJlipidJoxidationJinJoilWinWwaterJemulsionsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2000VJbfVJaZeeWfZ 5.7 60

1145 wmpactJofJpolysaccharideJmolecularJcharacteristicsJonJviscosityJenhancementJandJdepletionJ
flocculationXJJournalWofWFoodWEngineeringVJ2017VJ]ZeVJacWbc 6 59

1144 sffectJofJ|aillardJqonjugatesJonJtheJ hysicalJ−tabilityJofJZeinJ–anoparticlesJ reparedJbyJziquidJ
ontisolventJqoprecipitationXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJfc[ZWf 5.7 59

1143
qomparingJtheJbindingJinteractionJbetweenJ˛†WlactoglobulinJandJflavonoidsJwithJdifferentJstructureJ
byJmultiWspectroscopyJanalysisJandJmolecularJdockingXJSpectrochimicaWActaWmWPartWAzWMolecularWandW
BiomolecularWSpectroscopyVJ2018VJ]Z[VJ[geW]Zd

4.4 59

1142 —ilWfilledJhydrogelJparticlesJforJreducedWfatJfoodJapplicationshJtabricationVJcharacterizationVJandJ
propertiesXJInnovativeWFoodWScienceWandWEmergingWTechnologiesVJ2013VJ]ZVJa]bWaab 6.8 59

1141 wnhibitionJofJlipidJoxidationJinJnanoemulsionsJandJfilledJmicrogelsJfortifiedJwithJomegaWaJfattyJacidsJ
usingJcaseinJasJaJnaturalJantioxidantXJFoodWHydrocolloidsVJ2017VJdaVJ]bZW]bf 10.6 59

1140 RoleJofJreverseJmicellesJonJlipidJoxidationJinJbulkJoilshJimpactJofJphospholipidsJonJantioxidantJ
activityJofJ˛–WtocopherolJandJαroloxXJFoodWandWFunctionVJ2011VJ]VJaZ]Wg 6.1 59

1139 βltrasonicJdeterminationJofJfishJcompositionXJJournalWofWFoodWEngineeringVJ1998VJacVJa]aWaae 6 59

1138 tormulationJandJqharacterizationJofJ hytophenolWqarryingJontimicrobialJ|icroemulsionsXJFoodW
BiophysicsVJ2008VJaVJcbWdc 3.2 59

1137 |ushroomJRogaricusJbisporusSJpolyphenoloxidaseJinhibitedJbyJapigeninhJ|ultiWspectroscopicJ
analysesJandJcomputationalJdockingJsimulationXJFoodWChemistryVJ2016VJ]ZaVJbaZWbag 8.5 59

1136 revelopmentJofJaJstandardizedJfoodJmodelJforJstudyingJtheJimpactJofJfoodJmatrixJeffectsJonJtheJ
gastrointestinalJfateJandJtoxicityJofJingestedJnanomaterialsXJNanoImpactVJ2019VJ[aVJ[aW]c 5.6 59

1135 —ilWinWwaterJ ickeringJemulsionsJviaJmicrofluidizationJwithJcelluloseJnanocrystalshJ]XJwnJvitroJlipidJ
digestionXJFoodWHydrocolloidsVJ2019VJgdVJeZgWe[d 10.6 58

1134 ReducedWfatJfoodshJtheJcomplexJscienceJofJdevelopingJdietWbasedJstrategiesJforJtacklingJ
overweightJandJobesityXJAdvancesWinWNutritionVJ2015VJdVJaaf−Wc]− 10 58

1133 sffectJofJpullulanJonJtheJdigestibleVJcrystallineJandJmorphologicalJcharacteristicsJofJriceJstarchXJ
FoodWHydrocolloidsVJ2017VJdaVJafaWagZ 10.6 58

1132  hysicalJandJoxidativeJstabilityJofJpreWemulsifiedJoilJbodiesJextractedJfromJsoybeansXJFoodW
ChemistryVJ2012VJ[a]VJ[c[bW[c]Z 8.5 58

1131 rropletJsizeJdeterminationJinJfoodJemulsionshJcomparisonJofJultrasonicJandJlightJscatteringJ
methodsXJJournalWofWFoodWEngineeringVJ2001VJcZVJ[[eW[]Z 6 58

1130 αheoryJofJdropletJsizeJdistributionJmeasurementsJinJemulsionsJusingJultrasonicJspectroscopyXJ
ColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ1996VJ[[eVJ[d[W[eZ 5.1 58
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1129 –eutronJdiffractionJstudiesJofJliquidJandJcrystallineJtrilaurinXJJAOCSlWJournalWofWtheWAmericanWOilW
ChemistsgWSocietyVJ1992VJdgVJ[aZW[ad 1.8 58

1128 tabricationJofJ—−oJ−tarchYqhitosanJ olysaccharideWpasedJvighJwnternalJ haseJsmulsionJviaJolteringJ
wnterfacialJpehaviorsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJ[ZgaeW[Zgbd 5.7 57

1127 poostingJtheJbioavailabilityJofJhydrophobicJnutrientsVJvitaminsVJandJnutraceuticalsJinJnaturalJ
productsJusingJexcipientJemulsionsXJFoodWResearchWInternationalVJ2016VJffVJ[bZW[c] 7 57

1126 |odulationJofJbulkJphysicochemicalJpropertiesJofJemulsionsJbyJheteroWaggregationJofJoppositelyJ
chargedJproteinWcoatedJlipidJdropletsXJFoodWHydrocolloidsVJ2011VJ]cVJ[]Z[W[]Zg 10.6 57

1125 −tabilizationJofJorangeJoilWinWwaterJemulsionshJoJnewJroleJforJesterJgumJasJanJ—stwaldJripeningJ
inhibitorXJFoodWChemistryVJ2011VJ[]fVJ[Z]aW[Z]f 8.5 57

1124 onalysisJofJtheJsugarJcontentJofJfruitJjuicesJandJdrinksJusingJultrasonicJvelocityJmeasurementsXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2007VJ]eVJc[cWc]g 3.8 57

1123 RecentJdevelopmentJofJlactoferrinWbasedJvehiclesJforJtheJdeliveryJofJbioactiveJcompoundshJ
qomplexesVJemulsionsVJandJnanoparticlesXJTrendsWinWFoodWScienceWandWTechnologyVJ2018VJegVJdeWee 15.3 57

1122 wmprovementJinJfreezeWthawJstabilityJofJriceJstarchJgelJbyJinulinJandJitsJmechanismXJFoodWChemistryVJ
2018VJ]dfVJa]bWaaa 8.5 56

1121
wnteractionJofJaJdietaryJfiberJRpectinSJwithJgastrointestinalJcomponentsJRbileJsaltsVJcalciumVJandJ
lipaseShJaJcalorimetryVJelectrophoresisVJandJturbidityJstudyXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2014VJd]VJ[]d]ZWaZ

5.7 56

1120 −tabilityJofJcitralJinJoilWinWwaterJemulsionsJpreparedJwithJmediumWchainJtriacylglycerolsJandJ
triacetinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2009VJceVJ[[abgWca 5.7 56

1119 wnhibitionJofJcitralJdegradationJinJmodelJbeverageJemulsionsJusingJmicellesJandJreverseJmicellesXJ
FoodWChemistryVJ2010VJ[]]VJ[[[W[[d 8.5 56

1118 −tabilityJofJpiopolymerJ articlesJtormedJbyJveatJαreatmentJofJ˛†WlactoglobulinYpeetJ ectinJ
slectrostaticJqomplexesXJFoodWBiophysicsVJ2008VJaVJ[g[W[ge 3.2 56

1117 ontioxidantJactivityJofJaJproanthocyanidinWrichJextractJfromJgrapeJseedJinJwheyJproteinJisolateJ
stabilizedJalgaeJoilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2004VJc]VJc]e]Wd 5.7 56

1116 sffectJofJqaql]JandJyqlJonJ hysiochemicalJ ropertiesJofJ|odelJ–utritionalJpeveragesJpasedJonJ
ιheyJ roteinJ−tabilizedJ—ilWinWιaterJsmulsionsXJJournalWofWFoodWScienceVJ2002VJdeVJddcWde[ 3.4 56

1115 αheJscienceJofJplantWbasedJfoodshJqonstructingJnextWgenerationJmeatVJfishVJmilkVJandJeggJanalogsXJ
ComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2021VJ]ZVJbZbgWb[ZZ 16.4 56

1114 wdentificationJofJpinostilbeneJasJaJmajorJcolonicJmetaboliteJofJpterostilbeneJandJitsJinhibitoryJ
effectsJonJcolonJcancerJcellsXJMolecularWNutritionWandWFoodWResearchVJ2016VJdZVJ[g]bWa] 5.9 56

1113 snhancedJviabilityJofJprobioticsJR ediococcusJpentosaceusJziZcSJbyJencapsulationJinJmicrogelsJ
dopedJwithJinorganicJnanoparticlesXJFoodWHydrocolloidsVJ2018VJfaVJ]bdW]c] 10.6 56

1112 revelopmentJofJfoodWgradeJfilledJhydrogelsJforJoralJdeliveryJofJlipophilicJactiveJingredientshJ
pvWtriggeredJreleaseXJFoodWHydrocolloidsVJ2015VJbbVJabcWac] 10.6 55

(2015-1992)
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1111 qhemopreventiveJeffectsJofJnobiletinJandJitsJcolonicJmetabolitesJonJcolonJcarcinogenesisXJ
MolecularWNutritionWandWFoodWResearchVJ2015VJcgVJ]afaWgb 5.9 55

1110
reliveryJbyJresignJRrbrShJoJ−tandardizedJopproachJtoJtheJrevelopmentJofJsfficaciousJ
–anoparticleWJandJ|icroparticleWpasedJreliveryJ−ystemsXJComprehensiveWReviewsWinWFoodWScienceW
andWFoodWSafetyVJ2018VJ[eVJ]ZZW][g

16.4 55

1109
qomparisonJbetweenJoαRWwRVJRamanVJconcatenatedJoαRWwRJandJRamanJspectroscopyJforJtheJ
determinationJofJtotalJantioxidantJcapacityJandJtotalJphenolicJcontentJofJqhineseJriceJwineXJFoodW
ChemistryVJ2016VJ[gbVJde[Wg

8.5 54

1108 wmpactJofJdeliveryJsystemJtypeJonJcurcuminJstabilityhJqomparisonJofJcurcuminJdegradationJinJ
aqueousJsolutionsVJemulsionsVJandJhydrogelJbeadsXJFoodWHydrocolloidsVJ2017VJe[VJ[feW[ge 10.6 54

1107 wn´ vitroJfermentationJofJalginateJandJitsJderivativesJbyJhumanJgutJmicrobiotaXJAnaerobeVJ2016VJagVJ[gW]c2.8 54

1106 revelopmentJofJReducedWcalorieJfoodshJ|icroparticulatedJwheyJproteinsJasJfatJmimeticsJinJ
semiWsolidJfoodJemulsionsXJFoodWResearchWInternationalVJ2014VJcdVJ[adW[bc 7 54

1105 wdentificationJofJnovelJbioactiveJmetabolitesJofJcWdemethylnobiletinJinJmiceXJMolecularWNutritionW
andWFoodWResearchVJ2013VJceVJ[gggW]ZZe 5.9 54

1104 cWdemethyltangeretinJinhibitsJhumanJnonsmallJcellJlungJcancerJcellJgrowthJbyJinducingJu]Y|JcellJ
cycleJarrestJandJapoptosisXJMolecularWNutritionWandWFoodWResearchVJ2013VJceVJ][ZaW[[ 5.9 54

1103  reparationJofJuniformWsizedJmultipleJemulsionsJandJmicroYnanoJparticulatesJforJdrugJdeliveryJbyJ
membraneJemulsificationXJJournalWofWPharmaceuticalWSciencesVJ2011VJ[ZZVJecWga 3.9 54

1102
wmpactJofJinterfacialJcompositionJonJphysicalJstabilityJandJinJvitroJlipaseJdigestibilityJofJ
triacylglycerolJoilJdropletsJcoatedJwithJlactoferrinJandYorJcaseinateXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2010VJcfVJegd]Wg

5.7 54

1101 —xidativeJstabilityJofJschiumJplantagineumJseedJoilJbodiesXJEuropeanWJournalWofWLipidWScienceWandW
TechnologyVJ2010VJ[[]VJeb[Webg 3 54

1100 wmprovementJofJstabilityJofJoilWinWwaterJemulsionsJcontainingJcaseinateWcoatedJdropletsJbyJ
additionJofJsodiumJalginateXJJournalWofWFoodWScienceVJ2007VJe]VJsc[fW]b 3.4 54

1099 wnfluenceJofJproteinJconcentrationJandJorderJofJadditionJonJthermalJstabilityJofJbetaWlactoglobulinJ
stabilizedJnWhexadecaneJoilWinWwaterJemulsionsJatJneutralJpvXJLangmuirVJ2005VJ][VJ[abWg 4 54

1098 wmprovedJstabilityJandJcontrolledJreleaseJofJˇ�aYˇ�dJpolyunsaturatedJfattyJacidsJbyJspringJdextrinJ
encapsulationXJCarbohydrateWPolymersVJ2013VJg]VJ[daaWbZ 10.3 53

1097 βtilizingJfoodJeffectsJtoJovercomeJchallengesJinJdeliveryJofJlipophilicJbioactiveshJstructuralJdesignJ
ofJmedicalJandJfunctionalJfoodsXJExpertWOpinionWonWDrugWDeliveryVJ2013VJ[ZVJ[d][Wa] 8 53

1096 zaminatedJelectrospunJnvoY vpWcompositeJscaffoldsJmimickingJboneJextracellularJmatrixJforJboneJ
tissueJengineeringXJMaterialsWScienceWandWEngineeringWCVJ2017VJe]VJab[Wac[ 8.3 53

1095
wnteractionsJofJaJcationicJantimicrobialJR˛µWpolylysineSJwithJanJanionicJbiopolymerJRpectinShJanJ
isothermalJtitrationJcalorimetryVJmicroelectrophoresisVJandJturbidityJstudyXJJournalWofWAgriculturalW
andWFoodWChemistryVJ2011VJcgVJccegWff

5.7 53

1094 wmpactJofJzayerJ−tructureJonJ hysicalJ−tabilityJandJzipaseJrigestibilityJofJzipidJrropletsJqoatedJbyJ
piopolymerJ–anolaminatedJqoatingsXJFoodWBiophysicsVJ2011VJdVJaeWbf 3.2 53
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1093 wmpactJofJthermalJprocessingJonJtheJantioxidantJmechanismsJofJcontinuousJphaseJ˛†WlactoglobulinJ
inJoilWinWwaterJemulsionsXJFoodWChemistryVJ2007VJ[ZbVJ[bZ]W[bZg 8.5 53

1092 RoleJofJproteinsJinJoilWinWwaterJemulsionsJonJtheJstabilityJofJlipidJhydroperoxidesXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2006VJcbVJefegWfb 5.7 53

1091 piosynthesisJofJcitrusJflavonoidsJandJtheirJhealthJeffectsXJCriticalWReviewsWinWFoodWScienceWandW
NutritionVJ2020VJdZVJcddWcfa 11.5 53

1090 wnfluenceJofJanJanionicJpolysaccharideJonJtheJphysicalJandJoxidativeJstabilityJofJomegaWaJ
nanoemulsionshJontioxidantJeffectsJofJalginateXJFoodWHydrocolloidsVJ2016VJc]VJdgZWdgf 10.6 52

1089 wmprovementsJinJtheJformationJandJstabilityJofJfishJoilWinWwaterJnanoemulsionsJusingJcarrierJoilshJ
|qαVJthymeJoilVJPJlemonJoilXJJournalWofWFoodWEngineeringVJ2017VJ][[VJdZWdf 6 52

1088
snhancingJ–utraceuticalJpioavailabilityJfromJRawJandJqookedJεegetablesJβsingJsxcipientJ
smulsionshJwnfluenceJofJzipidJαypeJonJqarotenoidJpioaccessibilityJfromJqarrotsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2015VJdaVJ[ZcZfW[e

5.7 52

1087 sncapsulationVJprotectionVJandJreleaseJofJpolyunsaturatedJlipidsJusingJbiopolymerWbasedJhydrogelJ
particlesXJFoodWResearchWInternationalVJ2014VJdbVJc]ZWc]d 7 52

1086 sffectJofJqoolingJandJveatingJRatesJonJ olymorphicJαransformationsJandJuelationJofJαripalmitinJ
−olidJzipidJ–anoparticleJR−z–SJ−uspensionsXJFoodWBiophysicsVJ2008VJaVJ[ccW[d] 3.2 52

1085 —neWstepJpreparationJofJhighJinternalJphaseJemulsionsJusingJnaturalJedibleJ ickeringJstabilizershJ
uliadinJnanoparticlesYgumJorabicXJFoodWHydrocolloidsVJ2020VJ[ZZVJ[Zcaf[ 10.6 52

1084 |odificationJofJpotatoJstarchJbyJusingJsuperheatedJsteamXJCarbohydrateWPolymersVJ2018VJ[gfVJaecWafb 10.3 52

1083 αheJfutureJofJfoodJcolloidshJ–extWgenerationJnanoparticleJdeliveryJsystemsXJCurrentWOpinionWinW
ColloidWandWInterfaceWScienceVJ2017VJ]fVJeW[b 7.6 51

1082 wncreasingJqarotenoidJpioaccessibilityJfromJωellowJ eppersJβsingJsxcipientJsmulsionshJwmpactJofJ
zipidJαypeJandJαhermalJ rocessingXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJfcabWba 5.7 51

1081 qharacterisationsJofJoilWinWwaterJ ickeringJemulsionJstabilizedJhydrophobicJphytoglycogenJ
nanoparticlesXJFoodWHydrocolloidsVJ2018VJedVJefWfe 10.6 51

1080 oJsingleJr–oJaptamerJfunctionsJasJaJbiosensorJforJricinXJAnalystlWTheVJ2011VJ[adVJaffbWgc 5 51

1079 odsorptionJkineticsJofJp−oJatJairâ��sugarJsolutionJinterfacesJasJaffectedJbyJsugarJtypeJandJ
concentrationXJFoodWResearchWInternationalVJ2003VJadVJdbgWddZ 7 51

1078 odvancesJinJtoodJqolloidsJ1996VJ 51

1077  ropertiesJofJ−tarchJafterJsxtrusionhJoJReviewXJStarchoStaerkeVJ2018VJeZVJ[eZZ[[Z 2.3 50

1076 treezeWthawJstabilityJofJriceJstarchJmodifiedJbyJwmprovedJsxtrusionJqookingJαechnologyXJ
CarbohydrateWPolymersVJ2016VJ[c[VJ[[aW[[f 10.3 50

(2016-2007)
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1075 RecentJdevelopmentsJinJencapsulationJandJreleaseJofJfunctionalJfoodJingredientshJdeliveryJbyJ
designXJCurrentWOpinionWinWFoodWScienceVJ2018VJ]aVJfZWfb 9.8 50

1074 wnfluenceJofJparticleJsizeJonJtheJinJvitroJdigestibilityJofJproteinWcoatedJlipidJnanoparticlesXJJournalWofW
ColloidWandWInterfaceWScienceVJ2012VJaf]VJ[[ZWd 9.3 50

1073 wmpactJofJdietaryJfiberJcoatingsJonJbehaviorJofJproteinWstabilizedJlipidJdropletsJunderJsimulatedJ
gastrointestinalJconditionsXJFoodWandWFunctionVJ2012VJaVJcfWdd 6.1 50

1072 |odulationJofJphysicochemicalJpropertiesJofJlipidJdropletsJusingJ˛†WlactoglobulinJandYorJlactoferrinJ
interfacialJcoatingsXJFoodWHydrocolloidsVJ2011VJ]cVJ[[f[W[[fg 10.6 50

1071
tormationJandJstabilizationJofJantimicrobialJdeliveryJsystemsJbasedJonJelectrostaticJcomplexesJofJ
cationicWnonWionicJmixedJmicellesJandJanionicJpolysaccharidesXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2011VJcgVJ[Zb[Wg

5.7 50

1070 wmpactJofJsurfaceJdepositionJofJlactoferrinJonJphysicalJandJchemicalJstabilityJofJomegaWaJrichJlipidJ
dropletsJstabilisedJbyJcaseinateXJFoodWChemistryVJ2010VJ[]aVJggW[Zd 8.5 50

1069 wncorporationJandJstabilizationJofJomegaWaJfattyJacidsJinJsurimiJmadeJfromJcodVJuadusJmorhuaXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2004VJc]VJcgeWdZ[ 5.7 50

1068  redictionJofJemulsionJcolorJfromJdropletJcharacteristicshJdiluteJmonodisperseJoilWinWwaterJ
emulsionsXJFoodWHydrocolloidsVJ2001VJ[cVJfaWg[ 10.6 50

1067  articleJsizeJdistributionJofJwheatJstarchJgranulesJinJrelationJtoJbakingJpropertiesJofJfrozenJdoughXJ
CarbohydrateWPolymersVJ2016VJ[aeVJ[beW[ca 10.3 49

1066 —ptimizationJofJ–anoemulsionJtabricationJβsingJ|icrofluidizationhJRoleJofJ−urfactantJ
qoncentrationJonJtormationJandJ−tabilityXJFoodWBiophysicsVJ2016VJ[[VJc]Wcg 3.2 49

1065 qontrollingJlipidJdigestionJusingJenzymeWinducedJcrosslinkingJof´ biopolymerJinterfacialJlayersJinJ
multilayerJemulsionsXJFoodWHydrocolloidsVJ2015VJbdVJ[]cW[aa 10.6 49

1064 βltrasonicJcharacterizationJofJaJfoodJemulsionXJUltrasonicsVJ1990VJ]fVJ]ddW]e] 3.5 49

1063 −tructureVJrheologyJandJfunctionalityJofJwheyJproteinJemulsionJgelshJsffectsJofJdoubleJcrossWlinkingJ
withJtransglutaminaseJandJcalciumJionsXJFoodWHydrocolloidsVJ2020VJ[Z]VJ[Zccdg 10.6 49

1062
 rotectionJofJ˛†WcaroteneJfromJchemicalJdegradationJinJemulsionWbasedJdeliveryJsystemsJusingJ
antioxidantJinterfacialJcomplexeshJqatechinWeggJwhiteJproteinJconjugatesXJFoodWResearchW
InternationalVJ2017VJgdVJfbWga

7 48

1061 uastrointestinalJfateJofJemulsionWbasedJˇ�WaJoilJdeliveryJsystemsJstabilizedJbyJplantJproteinshJzentilVJ
peaVJandJfabaJbeanJproteinsXJJournalWofWFoodWEngineeringVJ2017VJ]ZeVJgZWgf 6 48

1060 wnvestigationJtheJinteractionJbetweenJprocyanidinJdimerJandJ˛–WglucosidasehJ−pectroscopicJanalysesJ
andJmolecularJdockingJsimulationXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2019VJ[aZVJa[cWa]]7.9 48

1059 |icroencapsulationJofJprobioticsJinJhydrogelJparticleshJenhancingJzactococcusJlactisJsubspXJ
cremorisJz|Z]aZJviabilityJusingJcalciumJalginateJbeadsXJFoodWandWFunctionVJ2016VJeVJ[egeWfZb 6.1 48

1058
sffectivenessJofJaJnovelJspontaneousJcarvacrolJnanoemulsionJagainstJ−almonellaJentericaJ
snteritidisJandJsscherichiaJcoliJ—[cehveJonJcontaminatedJmungJbeanJandJalfalfaJseedsXJ
InternationalWJournalWofWFoodWMicrobiologyVJ2014VJ[feVJ[cW][

5.8 48
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1057 vydrogelJmicrospheresJforJencapsulationJofJlipophilicJcomponentshJ—ptimizationJofJfabricationJPJ
performanceXJFoodWHydrocolloidsVJ2013VJa[VJ[cW]c 10.6 48

1056 ontioxidantJpropertiesJofJchlorogenicJacidJandJitsJalkylJestersJinJstrippedJcornJoilJinJcombinationJ
withJphospholipidsJandYorJwaterXJJournalWofWAgriculturalWandWFoodWChemistryVJ2011VJcgVJ[Zad[Wd 5.7 48

1055 ontioxidantJandJ rooxidantJoctivityJpehaviorJofJ hospholipidsJinJ−trippedJ−oybeanJ—ilWinWιaterJ
smulsionsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2011VJffVJ[bZgW[b[d 1.8 48

1054 wmpactJofJcosolventsJRpolyolsSJonJglobularJproteinJfunctionalityhJβltrasonicJvelocityVJdensityVJsurfaceJ
tensionJandJsolubilityJstudyXJFoodWHydrocolloidsVJ2008VJ]]VJ[becW[bfb 10.6 48

1053 qrystallizationJinJhydrocarbonWinWwaterJemulsionsJcontainingJaJmixtureJofJsolidJandJliquidJdropletsXJ
ChemicalWPhysicsWLettersVJ1990VJ[e]VJbbgWbc] 2.5 48

1052
–obiletinJandJitsJcolonicJmetabolitesJsuppressJcolitisWassociatedJcolonJcarcinogenesisJbyJ
downWregulatingJi–—−VJinducingJantioxidativeJenzymesJandJarrestingJcellJcycleJprogressionXJJournalW
ofWNutritionalWBiochemistryVJ2017VJb]VJ[eW]c

6.3 47

1051 αheJinfluenceJofJlipidJdropletJsizeJonJtheJoralJbioavailabilityJofJvitaminJrJencapsulatedJinJemulsionshJ
anJinJvitroJandJinJvivoJstudyXJFoodWandWFunctionVJ2017VJfVJedeWeee 6.1 47

1050
qoreW−hellJpiopolymerJ–anoparticlesJforJqoWreliveryJofJqurcuminJandJ iperinehJ−equentialJ
slectrostaticJrepositionJofJvyaluronicJocidJandJqhitosanJ−hellsJonJtheJZeinJqoreXJACSWAppliedW
MaterialsWfamp;WInterfacesVJ2019VJ[[VJaf[ZaWaf[[c

9.5 47

1049 −ynthesisJandJcharacterizationJofJcitricJacidJesterifiedJriceJstarchJbyJreactiveJextrusionhJoJnewJ
methodJofJproducingJresistantJstarchXJFoodWHydrocolloidsVJ2019VJg]VJ[acW[b] 10.6 47

1048 αheJsfficacyJofJ–anoemulsionWpasedJreliveryJtoJwmproveJεitaminJrJobsorptionhJqomparisonJofJwnJ
εitroJandJwnJεivoJ−tudiesXJMolecularWNutritionWandWFoodWResearchVJ2018VJd]VJ[eZZfad 5.9 47

1047 wncreasedJantioxidantJefficacyJofJtocopherolsJbyJsurfactantJsolubilizationJinJoilWinWwaterJemulsionsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2014VJd]VJ[Zcd[Wd 5.7 47

1046 |odulatingJlipidJdropletJintestinalJlipolysisJbyJelectrostaticJcomplexationJwithJanionicJ
polysaccharideshJwnfluenceJofJcosurfactantsXJFoodWHydrocolloidsVJ2014VJacVJadeWaeb 10.6 47

1045 wnfluenceJofJinterfacialJcompositionJonJoxidativeJstabilityJofJoilWinWwaterJemulsionsJstabilizedJbyJ
biopolymerJemulsifiersXJFoodWChemistryVJ2012VJ[a[VJ[abZW[abd 8.5 47

1044 qomparisonJofJpropertiesJofJoilWinWwaterJemulsionsJstabilizedJbyJcoconutJcreamJproteinsJwithJthoseJ
stabilizedJbyJwheyJproteinJisolateXJFoodWResearchWInternationalVJ2006VJagVJefWfd 7 47

1043 wnfluenceJofJsodiumJdodecylJsulfateJonJtheJphysicochemicalJpropertiesJofJwheyJproteinWstabilizedJ
emulsionsXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2000VJ[d[VJag[WbZZ 5.1 47

1042 obilityJofJironJtoJpromoteJsurfactantJperoxideJdecompositionJandJoxidizeJalphaWtocopherolXJJournalW
ofWAgriculturalWandWFoodWChemistryVJ1999VJbeVJb[bdWg 5.7 47

1041 βltrasonicJvelocityJasJaJprobeJofJemulsionsJandJsuspensionsXJAdvancesWinWColloidWandWInterfaceW
ScienceVJ1987VJ]eVJ]fcWa[d 14.3 47

1040 obsorptionVJmetabolismVJandJbioactivityJofJvitexinhJrecentJadvancesJinJunderstandingJtheJefficacyJ
ofJanJimportantJnutraceuticalXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2021VJd[VJ[ZbgW[Zdb 11.5 47

(2021-2013)
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1039 −tabilityJofJcurcuminJinJoilWinWwaterJemulsionshJwmpactJofJemulsifierJtypeJandJconcentrationJonJ
chemicalJdegradationXJFoodWResearchWInternationalVJ2018VJ[[[VJ[efW[fd 7 47

1038 sffectJofJdietaryJfibersJonJtheJstructureJandJdigestibilityJofJfriedJpotatoJstarchhJoJcomparisonJofJ
pullulanJandJpectinXJCarbohydrateWPolymersVJ2019VJ][cVJbeWce 10.3 46

1037 –anochitinWstabilizedJpickeringJemulsionshJwnfluenceJofJnanochitinJonJlipidJdigestibilityJandJvitaminJ
bioaccessibilityXJFoodWHydrocolloidsVJ2020VJ[ZdVJ[Zcfef 10.6 46

1036
 roductionVJpropertiesVJandJapplicationsJofJsolidJselfWemulsifyingJdeliveryJsystemsJR−W−sr−SJinJtheJ
foodJandJpharmaceuticalJindustriesXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringW
AspectsVJ2018VJcafVJ[ZfW[]d

5.1 46

1035
sncapsulationJofJ˛†WcaroteneJinJ–anoemulsionWpasedJreliveryJ−ystemsJtormedJbyJ−pontaneousJ
smulsificationhJwnfluenceJofJzipidJqompositionJonJ−tabilityJandJpioaccessibilityXJFoodWBiophysicsVJ
2016VJ[[VJ[cbW[db

3.2 46

1034  reparationJandJcharacterizationJofJnanoliposomesJentrappingJmediumWchainJfattyJacidsJandJ
vitaminJqJbyJlyophilizationXJInternationalWJournalWofWMolecularWSciencesVJ2013VJ[bVJ[gedaWea 6.3 46

1033 αheJpcaWVJpaxWJandJp][WdependentJinhibitionJofJcolonJcancerJcellJgrowthJbyJcWhydroxyJ
polymethoxyflavonesXJMolecularWNutritionWandWFoodWResearchVJ2011VJccVJd[aW]] 5.9 46

1032  ropertiesJandJstabilityJofJoilWinWwaterJemulsionsJstabilizedJbyJcoconutJskimJmilkJproteinsXJJournalW
ofWAgriculturalWandWFoodWChemistryVJ2005VJcaVJcebeWca 5.7 46

1031
wnfluenceJofJqosolventJ−ystemsJonJtheJuelationJ|echanismJofJulobularJ roteinhJαhermodynamicVJ
yineticVJandJ−tructuralJospectsJofJulobularJ roteinJuelationXJComprehensiveWReviewsWinWFoodWScienceW
andWFoodWSafetyVJ2005VJbVJbaWcb

16.4 46

1030 wronWacceleratedJcumeneJhydroperoxideJdecompositionJinJhexadecaneJandJtrilaurinJemulsionsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2000VJbfVJ][aWg 5.7 46

1029 zightJscatteringJstudyJofJsolubilizationJofJemulsionJdropletsJbyJnonWionicJsurfactantJsolutionsXJ
ColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ1995VJ[ZbVJ[]eW[ac 5.1 46

1028
 roductionJofJhighlyJconcentratedJoilWinWwaterJemulsionsJusingJdualWchannelJmicrofluidizationhJβseJ
ofJindividualJandJmixedJnaturalJemulsifiersJRsaponinJandJlecithinSXJFoodWResearchWInternationalVJ2017VJ
gdVJ[ZaW[[]

7 45

1027
snhancementJofJ–utraceuticalJpioavailabilityJusingJsxcipientJ–anoemulsionshJRoleJofJzipidJ
rigestionJ roductsJonJpioaccessibilityJofJqarotenoidsJandJ henolicsJfromJ|angoesXJJournalWofWFoodW
ScienceVJ2016VJf[VJ–ecbWd[

3.4 45

1026 resigningJreducedWfatJfoodJemulsionshJzocustJbeanJgumâ��fatJdropletJinteractionsXJFoodW
HydrocolloidsVJ2013VJa]VJ]daW]eZ 10.6 45

1025 qharacteristicsJandJantioxidantJactivityJofJhydrolyzedJ˛†Wlactoglobulinâ��glucoseJ|aillardJreactionJ
productsXJFoodWResearchWInternationalVJ2012VJbdVJccWd[ 7 45

1024 wnterfacialJengineeringJusingJmixedJproteinJsystemshJemulsionWbasedJdeliveryJsystemsJforJ
encapsulationJandJstabilizationJofJ˛†WcaroteneXJJournalWofWAgriculturalWandWFoodWChemistryVJ2013VJd[VJc[daWg5.7 45

1023 qhemicalJandJantioxidantJpropertiesJofJcaseinJpeptideJandJitsJglucoseJ|aillardJreactionJproductsJinJ
fishJoilWinWwaterJemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2011VJcgVJ[aa[[We 5.7 45

1022 wmpactJofJcosolventsJonJformationJandJpropertiesJofJbiopolymerJnanoparticlesJformedJbyJheatJ
treatmentJofJ˛†Wlactoglobulinâ�� ectinJcomplexesXJFoodWHydrocolloidsVJ2009VJ]aVJ]bcZW]bce 10.6 45
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1021 wmpactJofJsurfaceWactiveJcompoundsJonJphysicochemicalJandJoxidativeJpropertiesJofJedibleJoilXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2008VJcdVJccZWd 5.7 45

1020 sffectJofJsurfactantJtypeJonJsurfactantWmaltodextrinJinteractionshJisothermalJtitrationJcalorimetryVJ
surfaceJtensiometryVJandJultrasonicJvelocimetryJstudyXJLangmuirVJ2004VJ]ZVJag[aWg 4 45

1019 —ptimizingJ reparationJqonditionsJforJveatWdenaturedJιheyJ roteinJ−olutionsJtoJbeJβsedJasJ
qoldWgellingJwngredientsXJJournalWofWFoodWScienceVJ2000VJdcVJ]cgW]da 3.4 45

1018  roductionVJbioactiveJpropertiesVJandJpotentialJapplicationsJofJfishJproteinJhydrolysateshJ
revelopmentsJandJchallengesXJTrendsWinWFoodWScienceWandWTechnologyVJ2021VJ[[ZVJdfeWdgg 15.3 45

1017 wnfluenceJofJzipidJ haseJqompositionJofJsxcipientJsmulsionsJonJqurcuminJ−olubilityVJ−tabilityVJandJ
pioaccessibilityXJFoodWBiophysicsVJ2016VJ[[VJ][aW]]c 3.2 45

1016  ickeringWstabilizedJemulsionJgelsJfabricatedJfromJwheatJproteinJnanoparticleshJsffectJofJpvVJ–aqlJ
andJoilJcontentXJJournalWofWDispersionWScienceWandWTechnologyVJ2018VJagVJf]dWfac 1.5 45

1015 oJreviewJofJgreenJtechniquesJforJtheJsynthesisJofJsizeWcontrolledJstarchWbasedJnanoparticlesJandJ
theirJapplicationsJasJnanodeliveryJsystemsXJTrendsWinWFoodWScienceWandWTechnologyVJ2019VJg]VJ[afW[c[ 15.3 44

1014 –anoemulsionshJonJemergingJplatformJforJincreasingJtheJefficacyJofJnutraceuticalsJinJfoodsXJ
ColloidsWandWSurfacesWBzWBiointerfacesVJ2020VJ[gbVJ[[[]Z] 6 44

1013 qoWencapsulationJofJspigallocatechinJuallateJRsuquSJandJqurcuminJbyJαwoJ roteinsWpasedJ
–anoparticleshJRoleJofJsuquXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJ[a]]fW[a]ad 5.7 44

1012 toodWgradeJnanoemulsionJfilledJhydrogelsJformedJbyJspontaneousJemulsificationJandJgelationhJ
—pticalJpropertiesVJrheologyVJandJstabilityXJFoodWHydrocolloidsVJ2015VJbdVJdeWec 10.6 44

1011 qharacterizationJofJaeratedJfoodsJusingJultrasonicJreflectanceJspectroscopyXJJournalWofWFoodW
EngineeringVJ2000VJbdVJ]acW]b[ 6 44

1010 piopolymerWpasedJreliveryJ−ystemshJqhallengesJandJ—pportunitiesXJCurrentWTopicsWinWMedicinalW
ChemistryVJ2016VJ[dVJ[Z]dWag 3 44

1009 qhemicalJandJ hysicalJ−tabilityJofJostaxanthinWsnrichedJsmulsionWpasedJreliveryJ−ystemsXJFoodW
BiophysicsVJ2016VJ[[VJaZ]Wa[Z 3.2 44

1008 |ultifunctionalJhalochromicJpackagingJmaterialshJ−affronJpetalJanthocyaninJloadedWchitosanJ
nanofiberYmethylJcelluloseJmatricesXJFoodWHydrocolloidsVJ2021VJ[[[VJ[Zd]ae 10.6 44

1007 resigningJfoodJstructureJandJcompositionJtoJenhanceJnutraceuticalJbioactivityJtoJsupportJcancerJ
inhibitionXJSeminarsWinWCancerWBiologyVJ2017VJbdVJ][cW]]d 12.7 43

1006 wmpactJofJinterfacialJcompositionJonJcoWoxidationJofJlipidsJandJproteinsJinJoilWinWwaterJemulsionshJ
qompetitiveJdisplacementJofJcaseinJbyJsurfactantsXJFoodWHydrocolloidsVJ2019VJfeVJ]ZW]f 10.6 43

1005 vowJtheJmultipleJantioxidantJpropertiesJofJascorbicJacidJaffectJlipidJoxidationJinJoilWinWwaterJ
emulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJ[f[gW]b 5.7 43

1004 wnteractionsJbetweenJ˛–WtocopherolJandJrosmarinicJacidJandJitsJalkylJestersJinJemulsionshJsynergisticVJ
additiveVJorJantagonisticJeffectmXJJournalWofWAgriculturalWandWFoodWChemistryVJ2012VJdZVJ[Za]ZWaZ 5.7 43

(2012-2008)
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1003 sffectJofJtemperatureJonJtheJultrasonicJpropertiesJofJoilWinWwaterJemulsionsXJColloidsWandWSurfacesW
AzWPhysicochemicalWandWEngineeringWAspectsVJ1998VJ[agVJ]b[W]cZ 5.1 43

1002 wmpactJofJglycerolJonJthermostabilityJandJheatWinducedJgelationJofJbovineJserumJalbuminXJFoodW
HydrocolloidsVJ2004VJ[fVJg[W[ZZ 10.6 43

1001 vighJfrequencyJdynamicJshearJrheologyJofJhoneyXJJournalWofWFoodWEngineeringVJ2000VJbcVJ][gW]]b 6 43

1000
tabricationJofJqoncentratedJtishJ—ilJsmulsionsJβsingJrualWqhannelJ|icrofluidizationhJwmpactJofJ
rropletJqoncentrationJonJ hysicalJ ropertiesJandJzipidJ—xidationXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2016VJdbVJgca]Wgcb[

5.7 43

999 wnfluenceJofJpvJandJcinnamaldehydeJonJtheJphysicalJstabilityJandJlipolysisJofJwheyJproteinJ
isolateWstabilizedJemulsionsXJFoodWHydrocolloidsVJ2017VJdgVJ[ZaW[[Z 10.6 42

998
resignJofJostaxanthinWzoadedJqoreW−hellJ–anoparticlesJqonsistingJofJqhitosanJ—ligosaccharidesJ
andJ olyRlacticWJcoWglycolicJacidShJsnhancementJofJιaterJ−olubilityVJ−tabilityVJandJpioavailabilityXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJc[[aWc[][

5.7 42

997 RheologicalVJstructuralVJandJmicrostructuralJpropertiesJofJethanolJinducedJcoldWsetJwheyJproteinJ
emulsionJgelshJsffectJofJoilJcontentXJFoodWChemistryVJ2019VJ]g[VJ]]W]g 8.5 42

996 tormulationJofJ|oreJsfficaciousJqurcuminJreliveryJ−ystemsJβsingJqolloidJ−ciencehJsnhancedJ
−olubilityVJ−tabilityVJandJpioavailabilityXJMoleculesVJ2020VJ]cVJ 4.8 42

995 |odulationJofJlipidJdigestibilityJusingJstructuredJemulsionWbasedJdeliveryJsystemshJcomparisonJofJ
inJvivoJandJinJvitroJmeasurementsXJFoodWandWFunctionVJ2012VJaVJc]fWad 6.1 42

994 αheJeffectJofJcitricJacidJonJtheJactivityVJthermodynamicsJandJconformationJofJmushroomJ
polyphenoloxidaseXJFoodWChemistryVJ2013VJ[bZVJ]fgWgc 8.5 42

993 qhemopreventionJofJcolonicJtumorigenesisJbyJdietaryJhydroxylatedJpolymethoxyflavonesJinJ
azoxymethaneWtreatedJmiceXJMolecularWNutritionWandWFoodWResearchVJ2011VJccVJ]efWgZ 5.9 42

992 sffectJofJ—megaWaJtattyJocidsJonJqrystallizationVJ olymorphicJαransformationJandJ−tabilityJofJ
αripalmitinJ−olidJzipidJ–anoparticleJ−uspensionsXJCrystalWGrowthWandWDesignVJ2009VJgVJabZcWab[[ 3.5 42

991 |odulationJofJpvJ−ensitivityJofJ−urfaceJqhargeJandJoggregationJ−tabilityJofJ roteinWqoatedJzipidJ
rropletsJbyJqhitosanJodditionXJFoodWBiophysicsVJ2007VJ]VJbdWcc 3.2 42

990 obilityJofJsurfactantJmicellesJtoJalterJtheJphysicalJlocationJandJreactivityJofJironJinJoilWinWwaterJ
emulsionXJJournalWofWAgriculturalWandWFoodWChemistryVJ2002VJcZVJceZbW[Z 5.7 42

989 αheoreticalJandJsxperimentalJ−tudyJofJ−pectralJReflectanceJandJqolorJofJqoncentratedJ
—ilWinWιaterJsmulsionsXJJournalWofWColloidWandWInterfaceWScienceVJ1999VJ][fVJa]bWaaZ 9.3 42

988 obsorptionJandJvelocityJdispersionJdueJtoJcrystallizationJandJmeltingJofJemulsionJdropletsXJ
UltrasonicsVJ1993VJa[VJbaaWbae 3.5 42

987 ReducedJtatJtoodJsmulsionshJ hysicochemicalVJ−ensoryVJandJpiologicalJospectsXJCriticalWReviewsWinW
FoodWScienceWandWNutritionVJ2016VJcdVJdcZWfc 11.5 41

986 snzymeWpasedJ−trategiesJforJ−tructuringJtoodsJforJwmprovedJtunctionalityXJAnnualWReviewWofWFoodW
ScienceWandWTechnologyVJ2017VJfVJ][Wab 14.7 41
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985 εitaminJsJsncapsulationJwithinJ—ilWinWιaterJsmulsionshJwmpactJofJsmulsifierJαypeJonJ
 hysicochemicalJ−tabilityJandJpioaccessibilityXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJ[c][W[c]g5.7 41

984
resigningJselfWnanoemulsifyingJdeliveryJsystemsJtoJenhanceJbioaccessibilityJofJhydrophobicJ
bioactivesJRnobiletinShJwnfluenceJof´ hydroxypropylJmethylcelluloseJandJthermalJprocessingXJFoodW
HydrocolloidsVJ2015VJc[VJagcWbZb

10.6 41

983  rimaryJstructureJandJchainJconformationJofJfucoidanJextractedJfromJseaJcucumberJvolothuriaJ
tubulosaXJCarbohydrateWPolymersVJ2016VJ[adVJ[Zg[We 10.3 41

982 oJstableJhighJinternalJphaseJemulsionJfabricatedJwithJ—−oWmodifiedJstarchhJanJimprovementJinJ
˛†WcaroteneJstabilityJandJbioaccessibilityXJFoodWandWFunctionVJ2019VJ[ZVJcbbdWcbdZ 6.1 41

981  urificationJandJcharacterizationJofJaJnaturalJantioxidantJpeptideJfromJfertilizedJeggsXJFoodW
ResearchWInternationalVJ2014VJcdVJ[fW]b 7 41

980 wmpactJofJsncapsulationJιithinJvydrogelJ|icrospheresJonJzipidJrigestionhJonJwnJεitroJ−tudyXJFoodW
BiophysicsVJ2012VJeVJ[bcW[cb 3.2 41

979 tabricationJofJfunctionalJmicroWclustersJbyJheteroaggregationJofJoppositelyJchargedJ
proteinWcoatedJlipidJdropletsXJFoodWHydrocolloidsVJ2012VJ]eVJfZWgZ 10.6 41

978 obilityJofJconventionalJandJnutritionallyWmodifiedJwheyJproteinJconcentratesJtoJstabilizeJ
oilWinWwaterJemulsionsXJFoodWResearchWInternationalVJ2006VJagVJed[Wee[ 7 41

977 −olidJfatJcontentJdeterminationJbyJultrasonicJvelocimetryXJFoodWResearchWInternationalVJ2004VJaeVJcbcWccc7 41

976 tabricationJofJpeaJproteinWtannicJacidJcomplexeshJwmpactJonJformationVJstabilityVJandJdigestionJofJ
flaxseedJoilJemulsionsXJFoodWChemistryVJ2020VJa[ZVJ[]cf]f 8.5 41

975 −tandardizationJofJ–anoparticleJqharacterizationhJ|ethodsJforJαestingJ ropertiesVJ−tabilityVJandJ
tunctionalityJofJsdibleJ–anoparticlesXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2016VJcdVJ[aabWd] 11.5 40

974 wnJstructureJandJinJWJvitroJdigestibilityJofJwaxyJcornJstarchJdebranchedJbyJpullulanaseXJFoodW
HydrocolloidsVJ2017VJdeVJ[ZbW[[Z 10.6 40

973 sffectivenessJofJaJspontaneousJcarvacrolJnanoemulsionJagainstJ−almonellaJentericaJsnteritidisJandJ
sscherichiaJcoliJ—[cehveJon´ contaminatedJbroccoliJandJradishJseedsXJFoodWMicrobiologyVJ2015VJc[VJ[ZWe 6 40

972 toodWgradeJproteinWbasedJnanoparticlesJandJmicroparticlesJforJbioactiveJdeliveryhJfabricationVJ
characterizationVJandJutilizationXJAdvancesWinWProteinWChemistryWandWStructuralWBiologyVJ2015VJgfVJ]gaWa]c 5.3 40

971 snhancingJvitaminJsJbioaccessibilityhJfactorsJimpactingJsolubilizationJandJhydrolysisJofJ˛–WtocopherolJ
acetateJencapsulatedJinJemulsionWbasedJdeliveryJsystemsXJFoodWandWFunctionVJ2015VJdVJfbWge 6.1 40

970 RecentJodvancesJinJsncapsulationVJ rotectionVJandJ—ralJreliveryJofJpioactiveJ roteinsJandJ eptidesJ
usingJqolloidalJ−ystemsXJMoleculesVJ2020VJ]cVJ 4.8 40

969 wmpactJofJwnterfacialJqompositionJonJzipidJandJ roteinJqoW—xidationJinJ—ilWinWιaterJsmulsionsJ
qontainingJ|ixedJsmulisifersXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJbbcfWbbdf 5.7 40

968  otentialJbiologicalJfateJofJemulsionWbasedJdeliveryJsystemshJlipidJparticlesJnanolaminatedJwithJ
lactoferrinJandJ˛†WlactoglobulinJcoatingsXJPharmaceuticalWResearchVJ2013VJaZVJa]ZZW[a 4.5 40

(2013-2019)

37



967 qharacterizationJofJbindingJinteractionJbetweenJriceJglutelinJandJgallicJacidhJ|ultiWspectroscopicJ
analysesJandJcomputationalJdockingJsimulationXJFoodWResearchWInternationalVJ2017VJ[Z]VJ]ebW]f[ 7 40

966 wnterfacialJdepositionJofJanJanionicJpolysaccharideJRfucoidanSJonJproteinWcoatedJlipidJdropletshJ
wmpactJonJtheJstabilityJofJfishJoilWinWwaterJemulsionsXJFoodWHydrocolloidsVJ2015VJc[VJ]c]W]dZ 10.6 40

965
oJnovelJdeliveryJsystemJdextranJsulfateJcoatedJamphiphilicJchitosanJderivativesWbasedJ
nanoliposomehJqapacityJtoJimproveJinJvitroJdigestionJstabilityJofJRâ��SWepigallocatechinJgallateXJFoodW
ResearchWInternationalVJ2015VJdgVJ[[bW[]Z

7 40

964 qitralJstabilityJinJoilWinWwaterJemulsionsJwithJsolidJorJliquidJoctadecaneXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2010VJcfVJcaaWd 5.7 40

963 −tabilizationJofJsoybeanJoilJbodiesJbyJenzymeJRlaccaseSJcrossWlinkingJofJadsorbedJbeetJpectinJ
coatingsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2010VJcfVJg]cgWdc 5.7 40

962  redictionJofJemulsionJdropJsizeJdistributionsJwithJpopulationJbalanceJequationJmodelsJofJmultipleJ
dropJbreakageXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2010VJad[VJgdW[Zf 5.1 40

961 trontWfaceJfluorescenceJspectroscopyJstudyJofJglobularJproteinsJinJemulsionshJdisplacementJofJp−oJ
byJaJnonionicJsurfactantXJJournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJ]bf]Wg 5.7 40

960 |altodextrinWanionicJsurfactantJinteractionshJisothermalJtitrationJcalorimetryJandJsurfaceJtensionJ
studyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2001VJbgVJcZagWbc 5.7 40

959 revelopmentJofJ–extWuenerationJ–utritionallyJtortifiedJ lantWpasedJ|ilkJ−ubstituteshJ−tructuralJ
resignJ rinciplesXJFoodsVJ2020VJgVJ 4.9 40

958
εitaminJsJsncapsulationJinJ lantWpasedJ–anoemulsionsJtabricatedJβsingJrualWqhannelJ
|icrofluidizationhJtormationVJ−tabilityVJandJpioaccessibilityXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2018VJddVJ[Zca]W[Zcb]

5.7 40

957
zactaseJR˛†WgalactosidaseSJencapsulationJinJhydrogelJbeadsJwithJcontrolledJinternalJpvJ
microenvironmentshJwmpactJofJbeadJcharacteristicsJonJenzymeJactivityXJFoodWHydrocolloidsVJ2017VJ
deVJfcWga

10.6 39

956 wnfluenceJofJanionicJpolysaccharidesJonJtheJphysicalJandJoxidativeJstabilityJofJhydrolyzedJriceJ
glutelinJemulsionshJwmpactJofJpolysaccharideJtypeJandJpvXJFoodWHydrocolloidsVJ2017VJe]VJ[fcW[gb 10.6 39

955 −tructureWoctivityJRelationshipJofJqurcuminhJRoleJofJtheJ|ethoxyJuroupJinJontiWinflammatoryJandJ
onticolitisJsffectsJofJqurcuminXJJournalWofWAgriculturalWandWFoodWChemistryVJ2017VJdcVJbcZgWbc[c 5.7 39

954  hytochemicalJprofilesJandJantioxidantJactivityJofJprocessedJbrownJriceJproductsXJFoodWChemistryVJ
2017VJ]a]VJdeWef 8.5 39

953 tabricationJofJplantWbasedJvitaminJrWfortifiedJnanoemulsionshJinfluenceJofJcarrierJoilJtypeJonJ
vitaminJbioaccessibilityXJFoodWandWFunctionVJ2019VJ[ZVJ[f]dW[fac 6.1 39

952 ontiWinflammatoryJeffectsJofJbQWdemethylnobiletinVJaJmajorJmetaboliteJofJnobiletinXJJournalWofW
FunctionalWFoodsVJ2015VJ[gVJ]efW]fe 5.1 39

951 ResveratrolWloadedJcoreWshellJnanostructuredJdeliveryJsystemshJqyclodextrinWbasedJmetalWorganicJ
nanocapsulesJpreparedJbyJionicJgelationXJFoodWChemistryVJ2020VJa[eVJ[]da]f 8.5 39

950 rifferentJmodesJofJinhibitionJforJorganicJacidsJonJpolyphenoloxidaseXJFoodWChemistryVJ2016VJ[ggVJbagWbd8.5 39

DavidsJuliansMcClements
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949 snhancedJperformanceJandJfunctionalityJofJactiveJedibleJfilmsJbyJincorporatingJteaJpolyphenolsJ
intoJthinJcalciumJalginateJhydrogelsXJFoodWHydrocolloidsVJ2019VJgeVJ[Zc[ge 10.6 39

948 wnfluenceJofJaqueousJphaseJemulsifiersJonJlipidJoxidationJinJwaterWinWwalnutJoilJemulsionsXJJournalW
ofWAgriculturalWandWFoodWChemistryVJ2014VJd]VJ][ZbW[[ 5.7 39

947 slucidationJofJstructuralJdifferenceJinJtheaflavinsJforJmodulationJofJstarchJdigestionXJJournalWofW
FunctionalWFoodsVJ2013VJcVJ]Z]bW]Z]g 5.1 39

946 |icrogelsJformedJbyJelectrostaticJcomplexationJofJgelatinJandJ—−oJstarchhJ otentialJfatJorJstarchJ
mimeticsXJFoodWHydrocolloidsVJ2015VJbeVJfeWga 10.6 39

945 wnfluenceJofJtripolyphosphateJcrossWlinkingJonJtheJphysicalJstabilityJandJlipaseJdigestibilityJofJ
chitosanWcoatedJlipidJdropletsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2010VJcfVJ[]faWg 5.7 39

944  hysicochemicalJpropertiesJandJantimicrobialJefficacyJofJelectrostaticJcomplexesJbasedJonJcationicJ
˛µWpolylysineJandJanionicJpectinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2011VJcgVJdeedWf] 5.7 39

943 βseJofJβltrasoundJtoJretermineJqodJtilletJqompositionXJJournalWofWFoodWScienceVJ1997VJd]VJcZZWcZb 3.4 39

942 |odulationJofJthermalJstabilityJandJheatWinducedJgelationJofJ˛†WlactoglobulinJbyJhighJglycerolJandJ
sorbitolJlevelsXJFoodWChemistryVJ2007VJ[ZaVJc[]Wc]Z 8.5 39

941 wmpactJofJlipidJphysicalJstateJonJtheJoxidationJofJmethylJlinolenateJinJoilWinWwaterJemulsionsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2005VJcaVJgd]bWf 5.7 39

940 −tabilizationJofJoilWinWwaterJemulsionsJbyJcodJproteinJextractsXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2004VJc]VJaggdWbZZ[ 5.7 39

939 RheologyJandJstabilityJofJwheyJproteinJstabilizedJemulsionsJwithJhighJqaql]JconcentrationsXJFoodW
ResearchWInternationalVJ2000VJaaVJ][W]c 7 39

938 sffectivenessJofJpartiallyJhydrolyzedJriceJglutelinJasJaJfoodJemulsifierhJqomparisonJtoJwheyJproteinXJ
FoodWChemistryVJ2016VJ][aVJeZZWeZe 8.5 39

937
wmpactJofJzipidJ haseJonJtheJpioavailabilityJofJεitaminJsJinJsmulsionWpasedJreliveryJ−ystemshJ
RelativeJwmportanceJofJpioaccessibilityVJobsorptionVJandJαransformationXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2017VJdcVJagbdWagcc

5.7 38

936 ontitumorJandJimmunomodulatoryJeffectsJofJginsenosideJRh]JandJitsJoctylJesterJderivativeJinJv]]J
tumorWbearingJmiceXJJournalWofWFunctionalWFoodsVJ2017VJa]VJaf]WagZ 5.1 38

935
 lantWpasedJ–anoparticlesJ reparedJfromJ roteinsJandJ hospholipidsJqonsistingJofJaJ
qoreW|ultilayerW−hellJ−tructurehJtabricationVJ−tabilityVJandJtoamabilityXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2019VJdeVJdcebWdcfb

5.7 38

934 wnJ−ituJwnterfacialJqonjugationJofJqhitosanJwithJqinnamaldehydeJduringJvomogenizationJwmprovesJ
theJtormationJandJ−tabilityJofJqhitosanW−tabilizedJsmulsionsXJLangmuirVJ2017VJaaVJ[bdZfW[bd[e 4 38

933
qationicJantimicrobialJR˛µWpolylysineSWanionicJpolysaccharideJRpectinSJinteractionshJinfluenceJofJ
polymerJchargeJonJphysicalJstabilityJandJantimicrobialJefficacyXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2012VJdZVJ[faeWbb

5.7 38

932 wnfluenceJofJrelativeJrefractiveJindexJonJopticalJpropertiesJofJemulsionsXJFoodWResearchW
InternationalVJ2001VJabVJf]eWfac 7 38

(2001-2019)

39



931 zinearJdextrinJasJcurcuminJdeliveryJsystemhJsffectJofJdegreeJofJpolymerizationJonJtheJfunctionalJ
stabilityJofJcurcuminXJFoodWHydrocolloidsVJ2018VJeeVJg[[Wg]Z 10.6 38

930 wsolationJofJaJnovelJbioactiveJproteinJfromJanJedibleJmushroomJ leurotusJeryngiiJandJitsJ
antiWinflammatoryJpotentialXJFoodWandWFunctionVJ2017VJfVJ][ecW][fa 6.1 37

929 tabricationJofJ−urfaceWoctiveJontioxidantJtoodJpiopolymershJqonjugationJofJqatechinJ olymersJtoJ
sggJιhiteJ roteinsXJFoodWBiophysicsVJ2017VJ[]VJ[gfW][Z 3.2 37

928 wmprovementJonJstabilityVJloadingJcapacityJandJsustainedJreleaseJofJrhamnolipidsJmodifiedJ
curcuminJliposomesXJColloidsWandWSurfacesWBzWBiointerfacesVJ2019VJ[faVJ[[ZbdZ 6 37

927 wmpactJofJphosphatidylethanolamineJonJtheJantioxidantJactivityJofJ˛–WtocopherolJandJtroloxJinJbulkJ
oilXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJa]ffWgb 5.7 37

926 —xidativeJstabilityJofJnWaJfattyJacidsJencapsulatedJinJfilledJhydrogelJparticlesJandJofJporkJmeatJ
systemsJcontainingJthemXJFoodWChemistryVJ2015VJ[fbVJ]ZeW[a 8.5 37

925 pindingJinteractionJbetweenJriceJglutelinJandJamylosehJvydrophobicJinteractionJandJ
conformationalJchangesXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2015VJf[VJgb]WcZ 7.9 37

924 wnvestigationJtheJinteractionJbetweenJprocyanidinJdimerJandJ˛–WamylasehJ−pectroscopicJanalysesJ
andJmolecularJdockingJsimulationXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2018VJ[[aVJb]eWbaa7.9 37

923
qharacterizationJofJtheJwnteractionsJbetweenJαitaniumJrioxideJ–anoparticlesJandJ
 olymethoxyflavonesJβsingJ−urfaceWsnhancedJRamanJ−pectroscopyXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2016VJdbVJgbadWgbb[

5.7 37

922
revelopmentJofJantimicrobialJnanoemulsionWbasedJdeliveryJsystemsJagainstJselectedJpathogenicJ
bacteriaJusingJaJthymolWrichJαhymusJdaenensisJessentialJoilXJJournalWofWAppliedWMicrobiologyVJ2017VJ
[]aVJfa]WfbZ

4.7 37

921 toodWgradeJfilledJhydrogelsJforJoralJdeliveryJofJlipophilicJactiveJingredientshJαemperatureWtriggeredJ
releaseJmicrogelsXJFoodWResearchWInternationalVJ2015VJdgVJ]ebW]fZ 7 37

920 –ovelJstrategiesJforJfabricatingJreducedJfatJfoodshJveteroaggregationJofJlipidJdropletsJwithJ
polysaccharidesXJFoodWResearchWInternationalVJ2012VJbfVJaaeWabc 7 37

919 RheologyJandJmicrostructureJofJbimodalJparticulateJdispersionshJ|odelJforJfoodsJcontainingJfatJ
dropletsJandJstarchJgranulesXJFoodWResearchWInternationalVJ2012VJbfVJdb[Wdbg 7 37

918 tabricationJandJstabilityJofJcolloidalJdeliveryJsystemsJforJflavorJoilshJsffectJofJcompositionJandJ
storageJconditionsXJFoodWResearchWInternationalVJ2012VJbdVJ]ZgW][d 7 37

917 tormulationJandJpropertiesJofJmodelJbeverageJemulsionsJstabilizedJbyJsucroseJmonopalmitatehJ
wnfluenceJofJpvJandJlysoWlecithinJadditionXJFoodWResearchWInternationalVJ2011VJbbVJaZZdWaZ[] 7 37

916
−imultaneousJdeterminationJofJfourJcWhydroxyJpolymethoxyflavonesJbyJreversedWphaseJhighJ
performanceJliquidJchromatographyJwithJelectrochemicalJdetectionXJJournalWofWChromatographyWAVJ
2010VJ[][eVJdb]We

4.5 37

915 wnfluenceJofJsrαoJandJcitrateJonJthermalJstabilityJofJwheyJproteinJstabilizedJoilWinWwaterJemulsionsJ
containingJcalciumJchlorideXJFoodWResearchWInternationalVJ2006VJagVJ]aZW]ag 7 37

914 obilityJofJqhelatorsJtoJolterJtheJ hysicalJzocationJandJ rooxidantJoctivityJofJwronJinJ—ilWinWιaterJ
smulsionsXJJournalWofWFoodWScienceVJ2003VJdfVJ[gc]W[gce 3.4 37

DavidsJuliansMcClements
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913 wsothermalJtitrationJcalorimetryJstudyJofJpectinWionicJsurfactantJinteractionsXJJournalWofWAgriculturalW
andWFoodWChemistryVJ2000VJbfVJcdZbW[[ 5.7 37

912 βltrasonicJinvestigationJofJaqueousJsolutionsJofJaJglobularJproteinXJFoodWHydrocolloidsVJ1992VJdVJ]caW]d]10.6 37

911 wnfluenceJofJvydrocolloidsJRrietaryJtibersSJonJzipidJrigestionJofJ roteinW−tabilizedJsmulsionshJ
qomparisonJofJ–eutralVJonionicVJandJqationicJ olysaccharidesXJJournalWofWFoodWScienceVJ2016VJf[VJq[dadWbc3.4 37

910 tormationJandJstabilityJofJsolidJlipidJnanoparticlesJfabricatedJusingJphaseJinversionJtemperatureJ
methodXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2016VJbggVJegWfe 5.1 37

909
tabricationJandJqharacterizationJofJqurcuminWzoadedJziposomesJtormedJfromJ−unflowerJzecithinhJ
wmpactJofJqompositionJandJsnvironmentalJ−tressXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJ
ddVJ[]b][W[]baZ

5.7 37

908 wnfluenceJofJdietaryJfibersJonJlipidJdigestionhJqomparisonJofJsingleWstageJandJmultipleWstageJ
gastrointestinalJmodelsXJFoodWHydrocolloidsVJ2017VJdgVJaf]Wag] 10.6 36

907 sncapsulationJofJzipophilicJ olyphenolsJintoJ–anoliposomesJβsingJpvWrrivenJ|ethodhJodvantagesJ
andJrisadvantagesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJecZdWec[[ 5.7 36

906 –aturalJantimicrobialJdeliveryJsystemshJtormulationVJantimicrobialJactivityVJandJmechanismJofJ
actionJofJquillajaJsaponinWstabilizedJcarvacrolJnanoemulsionsXJFoodWHydrocolloidsVJ2018VJf]VJbb]WbcZ 10.6 36

905 wmprovementJinJnutritionalJattributesJofJriceJusingJsuperheatedJsteamJprocessingXJJournalWofW
FunctionalWFoodsVJ2016VJ]bVJaafWacZ 5.1 36

904 sffectJofJriceJglutelinWresveratrolJinteractionsJonJtheJformationJandJstabilityJofJemulsionshJoJ
multiphotonicJspectroscopyJandJmolecularJdockingJstudyXJFoodWHydrocolloidsVJ2019VJgeVJ[Zc]ab 10.6 36

903 βltrasonicJ−pectroscopyJ−tudyJofJtlocculationJandJ−hearWwnducedJtlocJrisruptionJinJ—ilWinWιaterJ
smulsionsXJJournalWofWColloidWandWInterfaceWScienceVJ1998VJ]ZbVJ]dfWed 9.3 36

902 βltrasonicJattenuationJofJedibleJoilsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ1998VJecVJ[bbeW[bbf1.8 36

901 qomparisonJofJpulsedJ–|RJandJultrasonicJvelocityJtechniquesJforJdeterminingJsolidJfatJcontentsXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2007VJ]aVJ[cgW[eZ 3.8 36

900 wmpactJofJfatJandJwaterJcrystallizationJonJtheJstabilityJofJhydrogenatedJpalmJoilWinWwaterJemulsionsJ
stabilizedJbyJaJnonionicJsurfactantXJJournalWofWAgriculturalWandWFoodWChemistryVJ2006VJcbVJacg[We 5.7 36

899 wnfluenceJofJtlocculationJonJ—pticalJ ropertiesJofJsmulsionsXJJournalWofWFoodWScienceVJ2001VJddVJbdbWbdg 3.4 36

898 wnfluenceJofJsucroseJonJcoldJgelationJofJheatWdenaturedJwheyJproteinJisolateXJJournalWofWtheWScienceW
ofWFoodWandWAgricultureVJ2000VJfZVJ[a[bW[a[f 4.3 36

897 —ilJexchangeJbetweenJoilWinWwaterJemulsionJdropletsJstabilisedJwithJaJnonWionicJsurfactantXJFoodW
HydrocolloidsVJ1992VJdVJb[cWb]] 10.6 36

896 qomprehensiveJinvestigationJandJcomparisonJofJsurfaceJmicrostructureJofJfractionatedJpotatoJ
starchesXJFoodWHydrocolloidsVJ2019VJfgVJ[[W[g 10.6 36

(2019-2000)

41



895 snhancementJofJphysicochemicalJpropertiesJofJwheyJproteinWstabilizedJnanoemulsionsJbyJ
interfacialJcrossWlinkingJusingJcinnamaldehydeXJFoodWHydrocolloidsVJ2018VJeeVJgedWgfc 10.6 36

894 tormulationJofJoilWinWwaterJemulsionsJforJpesticideJapplicationshJimpactJofJsurfactantJtypeJandJ
concentrationJonJphysicalJstabilityXJEnvironmentalWScienceWandWPollutionWResearchVJ2018VJ]cVJ][eb]W][ec[5.1 36

893 −ynergisticJchemopreventiveJeffectsJofJnobiletinJandJatorvastatinJonJcolonJcarcinogenesisXJ
CarcinogenesisVJ2017VJafVJbccWbdb 4.6 35

892
sncapsulationJandJcontrolledJreleaseJofJhydrophobicJflavorsJusingJbiopolymerWbasedJmicrogelJ
deliveryJsystemshJ−ustainedJreleaseJofJgarlicJflavorJduringJsimulatedJcookingXJFoodWResearchW
InternationalVJ2019VJ[[gVJdW[b

7 35

891 snhancingJnutraceuticalJbioavailabilityJbyJcontrollingJtheJcompositionJandJstructureJofJ
gastrointestinalJcontentshJsmulsionWbasedJdeliveryJandJexcipientJsystemsXJFoodWStructureVJ2016VJ[ZVJ][Wad4.3 35

890 qharacterizationJofJmucinJâ��JlipidJdropletJinteractionshJwnfluenceJonJpotentialJfateJofJfishJoilWinWwaterJ
emulsionsJunderJsimulatedJgastrointestinalJconditionsXJFoodWHydrocolloidsVJ2016VJcdVJb]cWbaa 10.6 35

889 snhancementJofJphytochemicalJbioaccessibilityJfromJplantWbasedJfoodsJusingJexcipientJemulsionshJ
impactJofJlipidJtypeJonJcarotenoidJsolubilizationJfromJspinachXJFoodWandWFunctionVJ2018VJgVJbac]Wbadc 6.1 35

888 —ptimizationJofJlipidJnanoparticleJformationJforJbeverageJapplicationshJwnfluenceJofJoilJtypeVJ
cosolventsVJandJcosurfactantsJonJnanoemulsionJpropertiesXJJournalWofWFoodWEngineeringVJ2013VJ[[fVJ[gfW]Zb6 35

887 wnfluenceJofJvomogenizationJandJαhermalJ rocessingJonJtheJuastrointestinalJtateJofJpovineJ|ilkJ
tathJwnJεitroJrigestionJ−tudyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2017VJdcVJ[[[ZgW[[[[e 5.7 35

886 wnfluenceJofJdropletJchargeJonJtheJchemicalJstabilityJofJcitralJinJoilWinWwaterJemulsionsXJJournalWofW
FoodWScienceVJ2010VJecVJqcadWbZ 3.4 35

885 wncorporationJofJthermalJoverlapJeffectsJintoJmultipleJscatteringJtheoryXJJournalWofWtheWAcousticalW
SocietyWofWAmericaVJ1999VJ[ZcVJg[cWg[f 2.2 35

884 rropletJcompositionJaffectsJtheJrateJofJoxidationJofJemulsifiedJethylJlinoleateXJJAOCSlWJournalWofW
theWAmericanWOilWChemistsgWSocietyVJ1996VJeaVJegcWgZ[ 1.8 35

883  otentialJofJsxcipientJsmulsionsJforJwmprovingJ®uercetinJpioaccessibilityJandJontioxidantJoctivityhJ
onJinJεitroJ−tudyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJadcaWdZ 5.7 35

882 wmpactJofJanJindigestibleJoilJphaseJRmineralJoilSJonJtheJbioaccessibilityJofJvitaminJrJencapsulatedJinJ
wheyJproteinWstabilizedJnanoemulsionsXJFoodWResearchWInternationalVJ2019VJ[]ZVJ]dbW]eb 7 35

881 snhancingJtheJformationJandJstabilityJofJemulsionsJusingJmixedJnaturalJemulsifiershJvydrolyzedJriceJ
glutelinJandJquillajaJsaponinXJFoodWHydrocolloidsVJ2019VJfgVJagdWbZc 10.6 35

880 qarbohydrateWbasedJfilmsJcontainingJpvWsensitiveJredJbarberryJanthocyaninshJopplicationJasJ
biodegradableJsmartJfoodJpackagingJmaterialsXJCarbohydrateWPolymersVJ2021VJ]ccVJ[[ebff 10.3 35

879 odvancesJinJedibleJnanoemulsionshJrigestionVJbioavailabilityVJandJpotentialJtoxicityXJProgressWinWLipidW
ResearchVJ2021VJf[VJ[Z[Zf[ 14.3 35

878  hysicalWchemicalJstabilityJandJinJvitroJdigestibilityJofJhybridJnanoparticlesJbasedJonJtheJ
layerWbyWlayerJassemblyJofJlactoferrinJandJp−oJonJliposomesXJFoodWandWFunctionVJ2017VJfVJ[dffW[dge 6.1 34
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877 |icroemulsionsJasJnanoreactorsJforJsynthesisJofJbiopolymerJnanoparticlesXJTrendsWinWFoodWScienceW
andWTechnologyVJ2019VJfdVJ[[fW[aZ 15.3 34

876 sncapsulationJofJproteinJnanoparticlesJwithinJalginateJmicroparticleshJwmpactJofJpvJandJionicJ
strengthJonJfunctionalJperformanceXJJournalWofWFoodWEngineeringVJ2016VJ[efVJf[Wfg 6 34

875 wmpactJofJzipidJqontentJonJtheJobilityJofJsxcipientJsmulsionsJtoJwncreaseJqarotenoidJ
pioaccessibilityJfromJ–aturalJ−ourcesJRRawJandJqookedJqarrotsSXJFoodWBiophysicsVJ2016VJ[[VJe[WfZ 3.2 34

874 sffectJofJflaxseedJpolyphenolsJonJphysicalJstabilityJandJoxidativeJstabilityJofJflaxseedJoilWinWwaterJ
nanoemulsionsXJFoodWChemistryVJ2019VJaZ[VJ[]c]Ze 8.5 34

873 −tabilizationJofJvitaminJsWenrichedJnanoemulsionshJinfluenceJofJpostWhomogenizationJcosurfactantJ
additionXJJournalWofWAgriculturalWandWFoodWChemistryVJ2014VJd]VJ[d]cWaa 5.7 34

872 |odificationJofJemulsionJpropertiesJbyJheteroaggregationJofJoppositelyJchargedJstarchWcoatedJandJ
proteinWcoatedJfatJdropletsXJFoodWHydrocolloidsVJ2013VJaaVJa]ZWa]d 10.6 34

871 wmpactJofJsaltJandJlipidJtypeJonJinJvitroJdigestionJofJemulsifiedJlipidsXJFoodWChemistryVJ2011VJ[]dVJ[ccgWdb8.5 34

870 qhemicalJandJphysicalJstabilityJofJproteinJandJgumJarabicWstabilizedJoilWinWwaterJemulsionsJ
containingJlimoneneXJJournalWofWFoodWScienceVJ2008VJeaVJq[deWe] 3.4 34

869 tormationJofJcolloidosomesJbyJadsorptionJofJsmallJchargedJoilJdropletsJontoJtheJsurfaceJofJlargeJ
oppositelyJchargedJoilJdropletsXJFoodWHydrocolloidsVJ2007VJ][VJc[dWc]d 10.6 34

868  hysicalJ−tabilityJofJιheyJ roteinWstabilizedJ—ilWinWwaterJsmulsionsJatJpvJahJ otentialJˇ�WaJtattyJ
ocidJreliveryJ−ystemsJR artJoSXJJournalWofWFoodWScienceVJ2006VJdgVJqac[Wqacc 3.4 34

867 wmpactJofJsorbitolJonJtheJthermostabilityJandJheatWinducedJgelationJofJbovineJserumJalbuminXJFoodW
ResearchWInternationalVJ2003VJadVJ[Zf[W[Zfe 7 34

866 oJbriefJreviewJofJtheJscienceJbehindJtheJdesignJofJhealthyJandJsustainableJplantWbasedJfoodsXJNpjW
ScienceWofWFoodVJ2021VJcVJ[e 6.3 34

865 ontioxidantJactivityJofJproanthocyanidinsWrichJfractionsJfromJqhoerospondiasJaxillarisJpeelsJusingJaJ
combinationJofJchemicalWbasedJmethodsJandJcellularWbasedJassayXJFoodWChemistryVJ2016VJ]ZfVJaZgW[e 8.5 34

864 wmpactJofJproteinWnanoparticleJinteractionsJonJgastrointestinalJfateJofJingestedJnanoparticleshJ–otJ
justJsimpleJproteinJcoronaJeffectsXJNanoImpactVJ2019VJ[aVJaeWba 5.6 34

863
reliveryJofJsynergisticJpolyphenolJcombinationsJusingJbiopolymerWbasedJsystemshJodvancesJinJ
physicochemicalJpropertiesVJstabilityJandJbioavailabilityXJCriticalWReviewsWinWFoodWScienceWandW
NutritionVJ2020VJdZVJ]ZfaW]Zge

11.5 34

862 −tarchWbasedJbiodegradableJpackagingJmaterialshJoJreviewJofJtheirJpreparationVJcharacterizationJ
andJdiverseJapplicationsJinJtheJfoodJindustryXJTrendsWinWFoodWScienceWandWTechnologyVJ2021VJ[[bVJeZWf] 15.3 34

861
 reparationVJcharacterizationVJandJ˛–WglycosidaseJinhibitionJactivityJofJaJcarboxymethylatedJ
polysaccharideJfromJtheJresidueJofJ−arcandraJglabraJRαhunbXSJ–akaiXJInternationalWJournalWofW
BiologicalWMacromoleculesVJ2017VJggVJbcbWbdb

7.9 33

860 odvancesJinJconversionJofJnaturalJbiopolymershJoJreactiveJextrusionJRRsκSâ��enzymeWcombinedJ
strategyJforJstarchYproteinWbasedJfoodJprocessingXJTrendsWinWFoodWScienceWandWTechnologyVJ2020VJggVJ[deW[fZ15.3 33
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859 wmpactJofJcurcuminJdeliveryJsystemJformatJonJbioaccessibilityhJnanocrystalsVJnanoemulsionJ
dropletsVJandJnaturalJoilJbodiesXJFoodWandWFunctionVJ2019VJ[ZVJbaagWbabg 6.1 33

858 −tabilizationJofJvitaminJsWenrichedJminiWemulsionshJwnfluenceJofJorganicJandJaqueousJphaseJ
compositionsXJColloidsWandWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2014VJbbgVJdcWea 5.1 33

857 opplicationsJofJsurfaceWenhancedJRamanJspectroscopyJinJtheJanalysisJofJnanoparticlesJinJtheJ
environmentXJEnvironmentalWSciencezWNanoVJ2017VJbVJ]ZgaW][Ze 7.1 33

856 qharacterizationJofJεolatileJtlavorJqompoundsJinJqhineseJRiceJιineJtermentedJfromJsnzymaticJ
sxtrudedJRiceXJJournalWofWFoodWScienceVJ2015VJfZVJq[bedWfg 3.4 33

855 wnfluenceJofJphysicalJstateJofJ˛†WcaroteneJRcrystallizedJversusJsolubilizedSJonJbioaccessibilityXJJournalW
ofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJggZWe 5.7 33

854 |olecularJuastronomyhJoJtoodJtadJorJanJwnterfaceJforJ−cienceWbasedJqookingmXJFoodWBiophysicsVJ
2008VJaVJ]bdW]cb 3.2 33

853 wnfluenceJofJiotaWcarrageenanJonJdropletJflocculationJofJbetaWlactoglobulinWstabilizedJoilWinWwaterJ
emulsionsJduringJthermalJprocessingXJLangmuirVJ2004VJ]ZVJgcdcWeZ 4 33

852 taradayJcommunicationsXJβltrasonicJmonitoringJofJcrystallizationJinJanJoilWinWwaterJemulsionXJ
JournalWofWtheWChemicalWSocietylWFaradayWTransactionsVJ1990VJfdVJ[[be 33

851 –anoemulsionWpasedJreliveryJ−ystemsJforJ–utraceuticalshJwnfluenceJofJzongWqhainJαriglycerideJ
RzqαSJαypeJonJwnJεitroJrigestionJandJostaxanthinJpioaccessibilityXJFoodWBiophysicsVJ2018VJ[aVJb[]Wb][ 3.2 33

850 rietaryJwntakeJofJ leurotusJeryngiiJomelioratedJrextranW−odiumW−ulfateWwnducedJqolitisJinJ|iceXJ
MolecularWNutritionWandWFoodWResearchVJ2019VJdaVJe[fZ[]dc 5.9 32

849 βtilizationJofJbiopolymersJtoJstabilizeJcurcuminJnanoparticlesJpreparedJbyJtheJpvWshiftJmethodhJ
qaseinateVJwheyJproteinVJsoyJproteinJandJgumJorabicXJFoodWHydrocolloidsVJ2020VJ[ZeVJ[Zcgda 10.6 32

848 ueneralJospectsJofJ–anoemulsionsJandJαheirJtormulationJ2018VJaW]Z 32

847 sffectJofJmicrowaveJirradiationJonJcompositionVJstructureJandJpropertiesJofJriceJRJ—ryzaJsativaJzXSJ
withJdifferentJmillingJdegreesXJJournalWofWCerealWScienceVJ2013VJcfVJ]]fW]aa 3.8 32

846 sncapsulationJofJomegaWaJfattyJacidsJinJnanoemulsionsJandJmicrogelshJwmpactJofJdeliveryJsystemJ
typeJandJproteinJadditionJonJgastrointestinalJfateXJFoodWResearchWInternationalVJ2017VJ[ZZVJafeWagc 7 32

845  olymericJ–anoparticlesJasJ—ralJreliveryJ−ystemsJforJsncapsulationJandJReleaseJofJ olyphenolicJ
qompoundshJwmpactJonJ®uercetinJontioxidantJoctivityJPJpioaccessibilityXJFoodWBiophysicsVJ2012VJeVJ]edW]ff3.2 32

844 −olidJfatJcontentJdeterminationJusingJultrasonicJvelocityJmeasurementsXJInternationalWJournalWofW
FoodWScienceWandWTechnologyVJ2007VJ]]VJbg[Wbgg 3.8 32

843 wnfluenceJofJsucroseJonJ–aqlWinducedJgelationJofJheatJdenaturedJwheyJproteinJsolutionsXJFoodW
ResearchWInternationalVJ2000VJaaVJdbgWdca 7 32

842 ontimicrobialJactivityJofJ wαWfabricatedJcinnamonJoilJnanoemulsionshJsffectJofJsurfactantJ
concentrationJonJmorphologyJofJfoodborneJpathogensXJFoodWControlVJ2019VJgfVJbZcWb[[ 6.2 32
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841
–ovelJopproachJwithJqontrolledJ–ucleationJandJurowthJforJureenJ−ynthesisJofJ−izeWqontrolledJ
qyclodextrinWpasedJ|etalW—rganicJtrameworksJpasedJonJ−hortWqhainJ−tarchJ–anoparticlesXJJournalW
ofWAgriculturalWandWFoodWChemistryVJ2018VJddVJgefcWgega

5.7 32

840 βseJofJnaturalJemulsifiersJinJmodelJcoffeeJcreamershJ hysicalJpropertiesJofJquillajaJ
saponinWstabilizedJemulsionsXJFoodWHydrocolloidsVJ2017VJdeVJ[[[W[[g 10.6 31

839 sncapsulationJofJ olymethoxyflavonesJinJqitrusJ—ilJsmulsionWpasedJreliveryJ−ystemsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2017VJdcVJ[ea]W[eag 5.7 31

838
sncapsulationJofJpifidobacteriumJpseudocatenulatumJueJinJgastroprotectiveJmicrogelshJ
wmprovementJofJtheJbacterialJviabilityJunderJsimulatedJgastrointestinalJconditionsXJFoodW
HydrocolloidsVJ2019VJg[VJ]faW]fg

10.6 31

837 tutureJtoodsJ2019VJ 31

836  rotectionJofJanthocyaninWrichJextractJfromJpvWinducedJcolorJchangesJusingJwaterWinWoilWinWwaterJ
emulsionsXJJournalWofWFoodWEngineeringVJ2019VJ]cbVJ[Wg 6 31

835 –ewJαrendsJinJtheJ|icroencapsulationJofJtunctionalJtattyJocidWRichJ—ilsJβsingJαransglutaminaseJ
qatalyzedJqrosslinkingXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2018VJ[eVJ]ebW]fg 16.4 31

834 qreationJofJreducedJfatJfoodshJinfluenceJofJcalciumWinducedJdropletJaggregationJonJmicrostructureJ
andJrheologyJofJmixedJfoodJdispersionsXJFoodWChemistryVJ2013VJ[b[VJaagaWbZ[ 8.5 31

833
−tabilizationJofJbiopolymerJmicrogelsJformedJbyJelectrostaticJcomplexationhJwnfluenceJofJenzymeJ
RlaccaseSJcrossWlinkingJonJpvVJthermalVJandJmechanicalJstabilityXJFoodWResearchWInternationalVJ2015VJ
efVJ[fW]d

7 31

832
onalysisJofJ[ZJmetabolitesJofJpolymethoxyflavonesJwithJhighJsensitivityJbyJelectrochemicalJ
detectionJinJhighWperformanceJliquidJchromatographyXJJournalWofWAgriculturalWandWFoodWChemistryVJ
2015VJdaVJcZgW[d

5.7 31

831 −oftJmatterJstrategiesJforJcontrollingJfoodJtexturehJformationJofJhydrogelJparticlesJbyJbiopolymerJ
complexJcoacervationXJJournalWofWPhysicsWCondensedWMatterVJ2014VJ]dVJbdb[Zb 1.8 31

830 ontimicrobialJdeliveryJsystemsJbasedJonJelectrostaticJcomplexesJofJcationicJeWpolylysineJandJ
anionicJgumJarabicXJFoodWHydrocolloidsVJ2014VJacVJ[aeW[ba 10.6 31

829 sncapsulationJandJreliveryJofJqrystallineJvydrophobicJ–utraceuticalsJusingJ–anoemulsionshJ
tactorsJoffectingJ olymethoxyflavoneJ−olubilityXJFoodWBiophysicsVJ2012VJeVJab[Waca 3.2 31

828 −tructuralJcharacterisationJofJpartiallyJglycosylatedJwheyJproteinJasJinfluencedJbyJpvJandJheatJ
usingJsurfaceWenhancedJRamanJspectroscopyXJFoodWChemistryVJ2013VJ[agVJa[aWg 8.5 31

827  redictionJofJtoodJsmulsionJqolorJβsingJzightJ−catteringJαheoryXJJournalWofWFoodWScienceVJ2006VJdaVJgacWgag3.4 31

826 wnfluenceJofJglycerolJonJopticalJpropertiesJandJlargeWstrainJrheologyJofJheatWinducedJwheyJproteinJ
isolateJgelsXJFoodWHydrocolloidsVJ2002VJ[dVJbd[Wbdd 10.6 31

825 svidenceJthatJhomogenizationJofJp−oWstabilizedJhexadecaneWinWwaterJemulsionsJinducesJstructureJ
modificationJofJtheJnonadsorbedJproteinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJcgZZWc 5.7 31

824 opplicationJofJnanoemulsionWbasedJapproachesJforJimprovingJtheJqualityJandJsafetyJofJmuscleJ
foodshJoJcomprehensiveJreviewXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2020VJ[gVJ]deeW]eZZ16.4 31
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823 opplicationJofJodvancedJsmulsionJαechnologyJinJtheJtoodJwndustryhJoJReviewJandJqriticalJ
svaluationXJFoodsVJ2021VJ[ZVJ 4.9 31

822 αheJgastrointestinalJbehaviorJofJemulsifiersJusedJtoJformulateJexcipientJemulsionsJimpactJtheJ
bioavailabilityJofJ˛†WcaroteneJfromJspinachXJFoodWChemistryVJ2019VJ]efVJf[[Wf[g 8.5 31

821 |icrowaveJpretreatmentJpromotesJtheJannealingJmodificationJofJriceJstarchXJFoodWChemistryVJ2020VJ
aZbVJ[]cba] 8.5 31

820
 hysicalJandJ—xidativeJ−tabilityJofJtlaxseedJ—ilWinWιaterJsmulsionsJtabricatedJfromJ−unflowerJ
zecithinshJwmpactJofJplendingJzecithinsJwithJrifferentJ hospholipidJ rofilesXJJournalWofWAgriculturalW
andWFoodWChemistryVJ2017VJdcVJbeccWbedc

5.7 30

819
ontimicrobialJactivityJandJchemicalJstabilityJofJcinnamonJoilJinJoilWinWwaterJnanoemulsionsJ
fabricatedJusingJtheJphaseJinversionJtemperatureJmethodXJLWTWmWFoodWScienceWandWTechnologyVJ2019
VJ[[ZVJ[gZW[gd

5.4 30

818 tutureJfoodshJaJmanifestoJforJresearchJprioritiesJinJstructuralJdesignJofJfoodsXJFoodWandWFunctionVJ
2020VJ[[VJ[gaaW[gbc 6.1 30

817 —ptimizingJdeliveryJsystemsJforJcationicJbiopolymershJcompetitiveJinteractionsJofJcationicJ
polylysineJwithJanionicJ˛”WcarrageenanJandJpectinXJFoodWChemistryVJ2014VJ[caVJgW[b 8.5 30

816
wnfluenceJofJpvVJmetalJchelatorVJfreeJradicalJscavengerJandJinterfacialJcharacteristicsJonJtheJ
oxidativeJstabilityJofJ˛†WcaroteneJinJconjugatedJwheyJproteinWpectinJstabilisedJemulsionXJFoodW
ChemistryVJ2013VJ[agVJ[ZgfW[Zb

8.5 30

815 slectrostaticJmodulationJandJenzymaticJcrossWlinkingJofJinterfacialJlayersJimpactsJgastrointestinalJ
fateJofJmultilayerJemulsionsXJFoodWChemistryVJ2015VJ[fZVJ]ceW]db 8.5 30

814 tormationJofJtransparentJsolidJlipidJnanoparticlesJbyJmicrofluidizationhJinfluenceJofJlipidJphysicalJ
stateJonJappearanceXJJournalWofWColloidWandWInterfaceWScienceVJ2015VJbbfVJ[[bW]] 9.3 30

813  hysicochemicalJcharacteristicsJofJmixedJcolloidalJdispersionshJ|odelsJforJfoodsJcontainingJfatJandJ
starchXJFoodWHydrocolloidsVJ2013VJaZVJ]f[W]g[ 10.6 30

812 qontrollingJlipidJnanoemulsionJdigestionJusingJnanolaminatedJbiopolymerJcoatingsXJJournalWofW
MicroencapsulationVJ2011VJ]fVJ[ddWec 3.4 30

811  redictingJtheJsffectJofJtheJvomogenizationJ ressureJonJsmulsionJrropW−izeJristributionsXJ
IndustrialWfamp;WEngineeringWChemistryWResearchVJ2011VJcZVJdZfgWd[ZZ 3.9 30

810 wnfluenceJofJmolecularJcharacterJofJchitosanJonJtheJadsorptionJofJchitosanJtoJoilJdropletJinterfacesJ
inJanJinJvitroJdigestionJmodelXJFoodWHydrocolloidsVJ2009VJ]aVJ]]baW]]ca 10.6 30

809 |odulationJofJ hysicochemicalJqharacteristicsJofJ ickeringJsmulsionshJβtilizationJofJ–anocelluloseWJ
andJ–anochitinWqoatedJzipidJrropletJplendsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2020VJdfVJdZaWd[[5.7 30

808 wnhibitoryJsffectsJofJ|etabolitesJofJcWremethylnobiletinJonJvumanJ–onsmallJqellJzungJqancerJ
qellsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJbgbaWg 5.7 30

807 αransformationJandJ−peciationJonalysisJofJ−ilverJ–anoparticlesJofJrietaryJ−upplementJinJ−imulatedJ
vumanJuastrointestinalJαractXJEnvironmentalWScienceWfamp;WTechnologyVJ2018VJc]VJfeg]WffZZ 10.3 30

806 qompetitiveJadsorptionJandJdisplacementJofJanionicJpolysaccharidesJRfucoidanJandJgumJarabicSJonJ
theJsurfaceJofJproteinWcoatedJlipidJdropletsXJFoodWHydrocolloidsVJ2016VJc]VJf]ZWf]d 10.6 29
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805 sffectJofJwnJεitroJrigestionJonJ hytochemicalJ rofilesJandJqellularJontioxidantJoctivityJofJιholeJ
urainsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJeZ[dWeZ]b 5.7 29

804 |odificationJofJfoodJmacromoleculesJusingJdynamicJhighJpressureJmicrofluidizationhJoJreviewXJ
TrendsWinWFoodWScienceWandWTechnologyVJ2020VJ[ZZVJ]]aW]ab 15.3 29

803
ureenJ−ynthesisJofJqyclodextrinWpasedJ|etalW—rganicJtrameworksJthroughJtheJ−eedW|ediatedJ
|ethodJforJtheJsncapsulationJofJvydrophobicJ|oleculesXJJournalWofWAgriculturalWandWFoodWChemistry
VJ2018VJddVJb]bbWb]cZ

5.7 29

802 sffectsJofJsaltsJonJoxidativeJstabilityJofJlipidsJinJαweenW]ZJstabilizedJoilWinWwaterJemulsionsXJFoodW
ChemistryVJ2016VJ[geJ tJpVJ[[aZWc 8.5 29

801 |olecularJandJtunctionalJ ropertiesJofJ roteinJtractionsJandJwsolateJfromJqashewJ–utJRonacardiumJ
occidentaleJzXSXJMoleculesVJ2018VJ]aVJ 4.8 29

800 uastrointestinalJtateJofJtluidJandJuelledJ–utraceuticalJsmulsionshJwmpactJonJ roteolysisVJzipolysisVJ
andJ®uercetinJpioaccessibilityXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJgZfeWgZgd 5.7 29

799 wmpactJofJalcoholsJonJtheJformationJandJstabilityJofJproteinWstabilizedJnanoemulsionsXJJournalWofW
ColloidWandWInterfaceWScienceVJ2014VJbaaVJ[gdW]Za 9.3 29

798 ReducedJcalorieJemulsionWbasedJfoodshJ roteinJmicroparticlesJandJdietaryJfiberJasJfatJreplacersXJ
FoodWResearchWInternationalVJ2014VJdbVJddbWded 7 29

797 wmpactJofJtreeJtattyJocidsJandJ hospholipidsJonJReverseJ|icellesJtormationJandJzipidJ—xidationJinJ
pulkJ—ilXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2014VJg[VJbcaWbd] 1.8 29

796 sffectJofJqolloidalJwnteractionsJonJtheJRateJofJwnterdropletJveterogeneousJ–ucleationJinJ
—ilWinWιaterJsmulsionsXJJournalWofWColloidWandWInterfaceWScienceVJ1997VJ[fdVJ[eW]f 9.3 29

795 wnfluenceJofJsodiumJdodecylJsulfateJonJtheJthermalJstabilityJofJbovineJserumJalbuminJstabilizedJ
oilWinWwaterJemulsionsXJFoodWHydrocolloidsVJ2003VJ[eVJfeWga 10.6 29

794 sstimationJofJstericJexclusionJandJdifferentialJinteractionJcontributionsJtoJproteinJtransferJfreeJ
energiesJinJaqueousJcosolventJsolutionsXJFoodWHydrocolloidsVJ2001VJ[cVJaccWada 10.6 29

793 resignJprinciplesJofJoilWinWwaterJemulsionsJwithJfunctionalizedJinterfaceshJ|ixedVJmultilayerVJandJ
covalentJcomplexJstructuresXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2020VJ[gVJa[cgWa[gZ16.4 29

792  roteinWpolyphenolJfunctionalJingredientshJαheJfoamingJpropertiesJofJlactoferrinJareJenhancedJbyJ
formingJcomplexesJwithJprocyanidinXJFoodWChemistryVJ2021VJaagVJ[]f[bc 8.5 29

791 wnfluenceJofJoatJcomponentsJonJlipidJdigestionJusingJanJmodelhJwmpactJofJviscosityJandJdepletionJ
flocculationJmechanismXJFoodWHydrocolloidsVJ2018VJfaVJ]caW]db 10.6 29

790 αheJrelationshipJbetweenJreducingJsugarsJandJphenolicJretentionJofJbrownJriceJafterJenzymaticJ
extrusionXJJournalWofWCerealWScienceVJ2017VJebVJ]bbW]bg 3.8 28

789 βtilizationJofJplantWbasedJproteinWpolyphenolJcomplexesJtoJformJandJstabilizeJemulsionshJ eaJ
proteinsJandJgrapeJseedJproanthocyanidinsXJFoodWChemistryVJ2020VJa]gVJ[]e][g 8.5 28

788
 otentialJphysicochemicalJbasisJofJ|editerraneanJdietJeffecthJobilityJofJemulsifiedJoliveJoilJtoJ
increaseJcarotenoidJbioaccessibilityJinJrawJandJcookedJtomatoesXJFoodWResearchWInternationalVJ2016VJ
fgVJa]ZWa]g

7 28

(2016-2019)
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787
wnfluenceJofJmethylcelluloseJonJattributesJofJ˛†WcaroteneJfortifiedJstarchWbasedJfilledJhydrogelshJ
—pticalVJrheologicalVJstructuralVJdigestibilityVJandJbioaccessibilityJpropertiesXJFoodWResearchW
InternationalVJ2016VJfeVJ[fW]b

7 28

786 αheJresilienceJofJnanocrystallineJcelluloseJviscosityJtoJsimulatedJdigestiveJprocessesJandJitsJ
influenceJonJglucoseJdiffusionXJCarbohydrateWPolymersVJ2018VJ]ZZVJbadWbbc 10.3 28

785 wnteractionJofJcationicJantimicrobialJReWpolylysineSJwithJfoodWgradeJbiopolymershJrextranVJchitosanVJ
carrageenanVJalginateVJandJpectinXJFoodWResearchWInternationalVJ2014VJdbVJagdWbZ[ 7 28

784
|odulationJofJemulsionJrheologyJthroughJelectrostaticJheteroaggregationJofJoppositelyJchargedJ
lipidJdropletshJinfluenceJofJparticleJsizeJandJemulsifierJcontentXJJournalWofWColloidWandWInterfaceW
ScienceVJ2012VJafZVJdZWd

9.3 28

783 tactorsJwnfluencingJtheJtormationJandJ−tabilityJofJtilledJvydrogelJ articlesJtabricatedJbyJ
 roteinY olysaccharideJ haseJ−eparationJandJsnzymaticJqrossWzinkingXJFoodWBiophysicsVJ2012VJeVJe]Wfa 3.2 28

782 ossociationJqolloidsJtormedJbyJ|ultipleJ−urfaceJoctiveJ|inorJqomponentsJandJαheirJsffectJonJ
zipidJ—xidationJinJpulkJ—ilXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2014VJg[VJ[gccW[gdc 1.8 28

781 αheJinhibitoryJeffectsJofJcWhydroxyWaVdVeVfVaQVbQWhexamethoxyflavoneJonJhumanJcolonJcancerJcellsXJ
MolecularWNutritionWandWFoodWResearchVJ2011VJccVJ[c]aWa] 5.9 28

780 qonsistencyJandJsolubilityJchangesJinJherringJRqlupeaJharengusSJlightJmuscleJhomogenatesJasJaJ
functionJofJpvXJJournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJagg]Wf 5.7 28

779 βltrasonicJdeterminationJofJchickenJcompositionXJJournalWofWAgriculturalWandWFoodWChemistryVJ1999VJ
beVJbdfdWg] 5.7 28

778 βltrasonicJvelocityJmeasurementsJinJsomeJliquidJtriglyceridesJandJvegetableJoilsXJJAOCSlWJournalWofW
theWAmericanWOilWChemistsgWSocietyVJ1988VJdcVJ[efeW[egZ 1.8 28

777 revelopmentJofJnanoparticleWdeliveryJsystemsJforJantiviralJagentshJoJreviewXJJournalWofWControlledW
ReleaseVJ2021VJaa[VJaZWbb 11.7 28

776
sncapsulationJofJ ancreaticJzipaseJinJvydrogelJpeadsJwithJ−elfWRegulatingJwnternalJpvJ
|icroenvironmentshJRetentionJofJzipaseJoctivityJafterJsxposureJtoJuastricJqonditionsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2016VJdbVJgd[dWgd]a

5.7 28

775 −tereoisomersJofJostaxanthinJwnhibitJvumanJqolonJqancerJqellJurowthJbyJwnducingJu]Y|JqellJqycleJ
orrestJandJopoptosisXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJeecZWeecg 5.7 28

774
RecentJadvancesJinJnanoencapsulationJofJhydrophobicJmarineJbioactiveshJpioavailabilityVJsafetyVJ
andJsensoryJattributesJofJnanoWfortifiedJfunctionalJfoodsXJTrendsWinWFoodWScienceWandWTechnologyVJ
2021VJ[ZgVJa]]Waag

15.3 28

773  olysaccharideWbasedJ ickeringJemulsionshJtormationVJstabilizationJandJapplicationsXJFoodW
HydrocolloidsVJ2021VJ[[gVJ[Zdf[] 10.6 28

772 αhermalJreversibilityJofJvitaminJsWenrichedJemulsionWbasedJdeliveryJsystemsJproducedJusingJ
spontaneousJemulsificationXJFoodWChemistryVJ2015VJ[fcVJ]cbWdZ 8.5 27

771 tunctionalJhydrogelJmicrosphereshJ arametersJaffectingJelectrostaticJassemblyJofJbiopolymerJ
particlesJfabricatedJfromJgelatinJandJpectinXJFoodWResearchWInternationalVJ2015VJe]VJ]a[W]bZ 7 27

770 opplicationsJofJoxidasesJinJmodificationJofJfoodJmoleculesJandJcolloidalJsystemshJzaccaseVJ
peroxidaseJandJtyrosinaseXJTrendsWinWFoodWScienceWandWTechnologyVJ2020VJ[ZaVJefWga 15.3 27
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769 qharacterizationJofJphysicalJpropertiesJandJelectronicJsensoryJanalysesJofJcitrusJoilWbasedJ
nanoemulsionsXJFoodWResearchWInternationalVJ2018VJ[ZgVJ[bgW[cf 7 27

768 αheJbiophysicsJofJdigestionhJlipidsXJCurrentWOpinionWinWFoodWScienceVJ2018VJ][VJ[Wd 9.8 27

767 sxtendingJproteinJfunctionalityhJ|icrofluidizationJofJheatJdenaturedJwheyJproteinJfibrilsXJJournalWofW
FoodWEngineeringVJ2018VJ]]aVJ[fgW[gd 6 27

766
toodJ|atrixJsffectsJonJ–utraceuticalJpioavailabilityhJwmpactJofJ roteinJonJqurcuminJpioaccessibilityJ
andJαransformationJinJ–anoemulsionJreliveryJ−ystemsJandJsxcipientJ–anoemulsionsXJFoodW
BiophysicsVJ2016VJ[[VJ[b]W[ca

3.2 27

765 εitaminJsJandJvitaminJsJacetateJsolubilizationJinJmixedJmicelleshJphysicochemicalJbasisJofJ
bioaccessibilityXJJournalWofWColloidWandWInterfaceWScienceVJ2013VJbZcVJa[]W][ 9.3 27

764
wnhibitoryJsffectsJofJbQWremethylnobiletinVJaJ|etaboliteJofJ–obiletinVJonJ
[]W—WαetradecanoylphorbolW[aWacetateJRα oSWwnducedJwnflammationJinJ|ouseJsarsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2015VJdaVJ[Zg][We

5.7 27

763 piopolymersJinJtoodJsmulsionsJ2009VJ[]gW[dd 27

762  otentialJinteractionJbetweenJ˛†WcyclodextrinJandJamyloseâ��lipidJcomplexJinJretrogradedJriceJstarchXJ
CarbohydrateWPolymersVJ2010VJfZVJcf[Wcfb 10.3 27

761 βltrasonicJspectrometryJstudyJofJtheJinfluenceJofJtemperatureJonJwheyJproteinJaggregationXJFoodW
HydrocolloidsVJ1999VJ[aVJbagWbbb 10.6 27

760 wnfluenceJofJcopperJonJtheJstabilityJofJwheyJproteinJstabilizedJemulsionsXJFoodWHydrocolloidsVJ1999VJ
[aVJb[gWb]b 10.6 27

759 qhitosanJreducesJvitaminJrJbioaccessibilityJinJfoodJemulsionsJbyJbindingJtoJmixedJmicellesXJFoodW
andWFunctionVJ2020VJ[[VJ[feW[gg 6.1 27

758 wmprovementJofJ˛†WqaroteneJpioaccessibilityJfromJrietaryJ−upplementsJβsingJsxcipientJ
–anoemulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJbdagWbe 5.7 27

757 wnfluenceJofJionicJstrengthJandJthermalJpretreatmentJonJtheJfreezeWthawJstabilityJofJ ickeringJ
emulsionJgelsXJFoodWChemistryVJ2020VJaZaVJ[]cbZ[ 8.5 27

756 –anosizedJfoodJadditivesJimpactJbeneficialJandJpathogenicJbacteriaJinJtheJhumanJguthJaJsimulatedJ
gastrointestinalJstudyXJNpjWScienceWofWFoodVJ2018VJ]VJ]] 6.3 27

755
wnJεitroJpioavailabilityVJqellularJontioxidantJoctivityVJandJqytotoxicityJofJ˛†WqaroteneWzoadedJ
smulsionsJ−tabilizedJbyJqatechinWsggJιhiteJ roteinJqonjugatesXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2018VJddVJ[dbgW[dce

5.7 26

754 sffectsJofJaleuroneJlayerJonJriceJcookinghJoJhistologicalJinvestigationXJFoodWChemistryVJ2016VJ[g[VJ]fWac 8.5 26

753 qontrollingJlipidJdigestionJprofilesJusingJmixturesJofJdifferentJtypesJofJmicrogelhJolginateJbeadsJ
andJcarrageenanJbeadsXJJournalWofWFoodWEngineeringVJ2018VJ]afVJ[cdW[da 6 26

752 tabricationJandJcharacterizationJofJnanostructuredJlipidJcarriersJR–zqSJusingJaJplantWbasedJ
emulsifierhJ®uillajaJsaponinXJFoodWResearchWInternationalVJ2019VJ[]dVJ[ZfdZ[ 7 26

(2019-2018)
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751 smulsifyingJandJemulsionWstabilizingJpropertiesJofJglutenJhydrolysatesXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2014VJd]VJ]d]aWaZ 5.7 26

750 αheJeffectJofJhighJspeedJshearingJonJdisaggregationJandJdegradationJofJpectinJfromJcreepingJfigJ
seedsXJFoodWChemistryVJ2014VJ[dcVJ[Wf 8.5 26

749 wnfluenceJofJfreezingJrateJvariationJonJtheJmicrostructureJandJphysicochemicalJpropertiesJofJfoodJ
emulsionsXJJournalWofWFoodWEngineeringVJ2013VJ[[gVJ]bbW]ca 6 26

748 sffectJofJdefattingJonJacidJhydrolysisJrateJofJmaizeJstarchJwithJdifferentJamyloseJcontentsXJ
InternationalWJournalWofWBiologicalWMacromoleculesVJ2013VJd]VJdc]Wd 7.9 26

747 wnfluenceJofJelectrostaticJinteractionsJonJbehaviorJofJmixedJriceJglutelinJandJalginateJsystemshJpvJ
andJionicJstrengthJeffectsXJFoodWHydrocolloidsVJ2017VJdaVJaZ[WaZf 10.6 26

746 wmpactJofJossociationJqolloidsJonJzipidJ—xidationJinJαriacylglycerolsJandJtattyJocidJsthylJsstersXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJ[Z[d[Wg 5.7 26

745 qharacterizationJofJemulsionsJpreparedJbyJeggJyolkJphosvitinJwithJpectinVJglycerolJandJtrehaloseXJ
FoodWHydrocolloidsVJ2013VJaZVJ[]aW[]g 10.6 26

744 |anipulatingJinteractionsJbetweenJfunctionalJcolloidalJparticlesJandJpolyethyleneJsurfacesJusingJ
interfacialJengineeringXJJournalWofWColloidWandWInterfaceWScienceVJ2011VJadZVJa[Wf 9.3 26

743 βltrasonicJimagingJofJgravitationalJseparationJinJemulsionsXJColloidsWandWSurfacesWAzWPhysicochemicalW
andWEngineeringWAspectsVJ1998VJ[adVJ[dgW[f[ 5.1 26

742 |odulationJofJzipidJrigestionJ rofilesJβsingJtilledJsggJιhiteJ roteinJ|icrogelsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2017VJdcVJdg[gWdg]f 5.7 26

741 wmpactsJofJthermalJandJnonWthermalJprocessingJonJstructureJandJfunctionalityJofJpectinJinJfruitWJandJ
vegetableWJbasedJproductshJoJreviewXJCarbohydrateWPolymersVJ2020VJ]cZVJ[[dfgZ 10.3 26

740 sdibleJ|ushroomsJasJtunctionalJwngredientsJforJrevelopmentJofJvealthierJandJ|oreJ−ustainableJ
|uscleJtoodshJoJtlexitarianJopproachXJMoleculesVJ2021VJ]dVJ 4.8 26

739
 roanthocyanidinsVJwsolatedJfromJqhoerospondiasJaxillarisJtruitJ eelsVJsxhibitJ otentJontioxidantJ
octivitiesJinJεitroJandJaJ–ovelJontiWangiogenicJ ropertyJinJεitroJandJinJεivoXJJournalWofWAgriculturalW
andWFoodWChemistryVJ2016VJdbVJacbdWcd

5.7 26

738 zipidJoxidationJinJbaseJalgaeJoilJandJwaterWinWalgaeJoilJemulsionhJwmpactJofJnaturalJantioxidantsJandJ
emulsifiersXJFoodWResearchWInternationalVJ2016VJfcVJ[d]W[dg 7 26

737 tormationJandJcharacterizationJofJtannicJacidYbetaWglucanJcomplexeshJwnfluenceJofJpvVJionicJ
strengthVJandJtemperatureXJFoodWResearchWInternationalVJ2019VJ[]ZVJebfWecc 7 26

736 wmpactJofJteaJpolyphenolsJonJtheJstabilityJofJoilWinWwaterJemulsionsJcoatedJbyJwheyJproteinsXJFoodW
ChemistryVJ2021VJabaVJ[]fbbf 8.5 26

735 tabricationJandJcharacterizationJofJantimicrobialJbiopolymerJfilmsJcontainingJessentialJoilWloadedJ
microemulsionsJorJnanoemulsionsXJFoodWHydrocolloidsVJ2021VJ[[eVJ[Zdeaa 10.6 26

734 pioactiveJ eptidesJwsolatedJfromJqaseinJ hosphopeptidesJsnhanceJqalciumJandJ|agnesiumJβptakeJ
inJqacoW]JqellJ|onolayersXJJournalWofWAgriculturalWandWFoodWChemistryVJ2017VJdcVJ]aZeW]a[b 5.7 25
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733
βtilisationJofJspontaneousJemulsificationJtoJfabricateJluteinWloadedJnanoemulsionWbasedJdeliveryJ
systemshJfactorsJinfluencingJparticleJsizeJandJcolourXJInternationalWJournalWofWFoodWScienceWandW
TechnologyVJ2017VJc]VJ[bZfW[b[d

3.8 25

732 oJreviewJofJtheJrheologicalJpropertiesJofJdiluteJandJconcentratedJfoodJemulsionsXJJournalWofW
TextureWStudiesVJ2020VJc[VJbcWcc 3.6 25

731
toodborneJαitaniumJrioxideJ–anoparticlesJwnduceJ−trongerJodverseJsffectsJinJ—beseJ|iceJthanJ
–onW—beseJ|icehJuutJ|icrobiotaJrysbiosisVJqolonicJwnflammationVJandJ roteomeJolterationsXJSmallVJ
2020VJ[dVJe]ZZ[fcf

11 25

730 snhancementJofJbetaWcaroteneJstabilityJbyJencapsulationJinJhighJinternalJphaseJemulsionsJ
stabilizedJbyJmodifiedJstarchJandJtannicJacidXJFoodWHydrocolloidsVJ2020VJ[ZgVJ[ZdZfa 10.6 25

729
βtilizationJofJinsectJproteinsJtoJformulateJnutraceuticalJdeliveryJsystemshJsncapsulationJandJ
releaseJofJcurcuminJusingJmealwormJproteinWchitosanJnanoWcomplexesXJInternationalWJournalWofW
BiologicalWMacromoleculesVJ2020VJ[c[VJaaaWaba

7.9 25

728 qharacterizationJtheJnonWcovalentJinteractionsJbetweenJbetaJlactoglobulinJandJselectedJphenolicJ
acidsXJFoodWHydrocolloidsVJ2020VJ[ZcVJ[Zced[ 10.6 25

727 wmpactJofJ hospholipidsJandJαocopherolsJonJtheJ—xidativeJ−tabilityJofJ−oybeanJ—ilWinWιaterJ
smulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJagagWagbf 5.7 25

726 reliveryJofJdietaryJtriglyceridesJtoJqaenorhabditisJelegansJusingJlipidJnanoparticleshJ
–anoemulsionWbasedJdeliveryJsystemsXJFoodWChemistryVJ2016VJ]Z]VJbc[We 8.5 25

725 −tabilizingJ—ilWinWιaterJsmulsionJwithJomorphousJandJuranularJ—ctenylJ−uccinicJonhydrideJ
|odifiedJ−tarchesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJgaZ[WgaZf 5.7 25

724 wmpactJofJwheyJproteinJcomplexationJwithJphyticJacidJonJitsJemulsificationJandJstabilizationJ
propertiesXJFoodWHydrocolloidsVJ2019VJfeVJgZWgd 10.6 25

723 wmpactJofJfryingJconditionsJonJhierarchicalJstructuresJandJoilJabsorptionJofJnormalJmaizeJstarchXJ
FoodWHydrocolloidsVJ2019VJgeVJ[Zc]a[ 10.6 25

722 sncapsulationJofJεitaminJrJinJ ickeringJsmulsionJ−tabilizedJbyJ–anofibrillatedJ|angosteenJ
qellulosehJsffectJofJsnvironmentalJ−tressesXJJournalWofWFoodWScienceVJ2019VJfbVJa][aWa]][ 3.4 25

721 −olidJzipidJ–anoparticleshJsffectJofJqarrierJ—ilJandJsmulsifierJαypeJonJ haseJpehaviorJandJ hysicalJ
−tabilityXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2012VJfgVJ[eW]f 1.8 25

720 tabricationVJcharacterizationJandJpropertiesJofJfilledJhydrogelJparticlesJformedJbyJtheJ
emulsionWtemplateJmethodXJJournalWofWFoodWEngineeringVJ2015VJ[ccVJ[dW][ 6 25

719 olterationsJinJnanoparticleJproteinJcoronaJbyJbiologicalJsurfactantshJimpactJofJbileJsaltsJonJ
˛†WlactoglobulinWcoatedJgoldJnanoparticlesXJJournalWofWColloidWandWInterfaceWScienceVJ2014VJb]dVJaaaWbZ 9.3 25

718 qompetitiveJadsorptionJofJmixedJanionicJpolysaccharidesJatJtheJsurfacesJofJproteinWcoatedJlipidJ
dropletsXJLangmuirVJ2009VJ]cVJ]dcbWdZ 4 25

717 wnfluenceJofJfreeJproteinJonJflocculationJstabilityJofJbetaWlactoglobulinJstabilizedJoilWinWwaterJ
emulsionsJatJneutralJpvJandJambientJtemperatureXJLangmuirVJ2004VJ]ZVJ[ZagbWf 4 25

716 wnteractionJbetweenJsmulsionJrropletsJandJsscherichiaJcoliJqellsXJJournalWofWFoodWScienceVJ2001VJddVJceZWdce3.4 25

(2001-2017)
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715 −olubilizationJyineticsJofJαriacylJulycerolJandJvydrocarbonJsmulsionJrropletsJinJaJ|icellarJ−olutionXJ
JournalWofWFoodWScienceVJ1996VJd[VJ[[[bW[[[e 3.4 25

714 −onochemicalJeffectsJonJtheJstructureJandJantioxidantJactivityJofJeggJwhiteJproteinWteaJpolyphenolJ
conjugatesXJFoodWandWFunctionVJ2020VJ[[VJeZfbWeZgb 6.1 25

713 wnhibitionJofJzipidJandJ roteinJ—xidationJinJιheyW roteinW−tabilizedJsmulsionsJβsingJaJ–aturalJ
ontioxidanthJplackJRiceJonthocyaninsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2020VJdfVJ[Z[bgW[Z[cd5.7 25

712 ReviewJofJrecentJadvancesJinJtheJpreparationVJpropertiesVJandJapplicationsJofJhighJinternalJphaseJ
emulsionsXJTrendsWinWFoodWScienceWandWTechnologyVJ2021VJ[[]VJadWbg 15.3 25

711
qharacterizationJandJ|echanismsJofJ–ovelJsmulsionsJandJ–anoemulsionJuelsJ−tabilizedJbyJsdibleJ
qyclodextrinWpasedJ|etalW—rganicJtrameworksJandJulycyrrhizicJocidXJJournalWofWAgriculturalWandW
FoodWChemistryVJ2019VJdeVJag[Wagf

5.7 25

710 zotusJseedpodJproanthocyanidinWwheyJproteinJcomplexeshJwmpactJonJphysicalJandJchemicalJ
stabilityJofJ˛†WcaroteneWnanoemulsionsXJFoodWResearchWInternationalVJ2020VJ[]eVJ[Zfeaf 7 25

709 revelopmentJofJfoodWgradeJ ickeringJemulsionsJstabilizedJbyJaJmixtureJofJcelluloseJnanofibrilsJandJ
nanochitinXJFoodWHydrocolloidsVJ2021VJ[[aVJ[Zdbc[ 10.6 25

708 olkylatedJpectinhJ|olecularJcharacterizationVJconformationalJchangeJandJgelJpropertyXJFoodW
HydrocolloidsVJ2017VJdgVJab[Wabg 10.6 24

707 wmpactJofJgranuleJsizeJonJmicrostructuralJchangesJandJoilJabsorptionJofJpotatoJstarchJduringJfryingXJ
FoodWHydrocolloidsVJ2019VJgbVJb]fWbaf 10.6 24

706
sffectsJofJregreeJofJ olymerizationJonJ−izeVJqrystalJ−tructureVJandJrigestibilityJofJrebranchedJ
−tarchJ–anoparticlesJandJαheirJsnhancedJontioxidantJandJontibacterialJoctivitiesJofJqurcuminXJACSW
SustainableWChemistryWandWEngineeringVJ2019VJeVJfbggWfc[[

8.3 24

705 sffectJofJpvJonJemulsificationJperformanceJofJaJnewJfunctionalJproteinJfromJjackfruitJseedsXJFoodW
HydrocolloidsVJ2019VJgaVJa]cWaab 10.6 24

704
−eparationJandJcharacterizationJofJpolyphenolicsJfromJunderutilizedJbyproductsJofJfruitJproductionJ
RqhoerospondiasJaxillarisJpeelsShJinhibitoryJactivityJofJproanthocyanidinsJagainstJglycolysisJ
enzymesXJFoodWandWFunctionVJ2015VJdVJadgaWeZ[

6.1 24

703 tormationJofJoilWinWwaterJemulsionsJfromJnaturalJemulsifiersJusingJspontaneousJemulsificationhJ
sunflowerJphospholipidsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJ[ZZefWff 5.7 24

702 tabricationJandJcharacterizationJofJoilWinWwaterJemulsionsJstabilizedJbyJmacadamiaJproteinJ
isolateYchitosanJhydrochlorideJcompositeJpolymersXJFoodWHydrocolloidsVJ2020VJ[ZaVJ[Zcdcc 10.6 24

701
oJmetaboliteJofJnobiletinVJbQWdemethylnobiletinJandJatorvastatinJsynergisticallyJinhibitsJhumanJ
colonJcancerJcellJgrowthJbyJinducingJuZYu[JcellJcycleJarrestJandJapoptosisXJFoodWandWFunctionVJ2018VJ
gVJfeWgc

6.1 24

700  hysicochemicalJpropertiesJandJantioxidantJpotentialJofJphosvitinWresveratrolJcomplexesJinJ
emulsionJsystemXJFoodWChemistryVJ2016VJ]ZdVJ[Z]Wg 8.5 24

699 sffectJofJsaltsJonJformationJandJstabilityJofJvitaminJsWenrichedJminiWemulsionsJproducedJbyJ
spontaneousJemulsificationXJJournalWofWAgriculturalWandWFoodWChemistryVJ2014VJd]VJ[[]bdWca 5.7 24

698 qontrolJofJproteinJdigestionJunderJsimulatedJgastrointestinalJconditionsJusingJbiopolymerJ
microgelsXJFoodWResearchWInternationalVJ2017VJ[ZZVJfdWgb 7 24
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697 slectrostaticJinteractionsJofJcationicJlauricJarginateJwithJanionicJpolysaccharidesJaffectJ
antimicrobialJactivityJagainstJspoilageJyeastsXJJournalWofWAppliedWMicrobiologyVJ2014VJ[[eVJ]fWag 4.7 24

696 ontioxidantJeffectsJofJmonoWJandJdiacylglycerolsJinJnonWstrippedJandJstrippedJsoybeanJoilWinWwaterJ
emulsionsXJFoodWResearchWInternationalVJ2012VJbfVJacaWacf 7 24

695 αhermoWmechanicalJpropertiesJofJeggJalbumenâ��cassavaJstarchJcompositeJfilmsJcontainingJ
sunflowerWoilJdropletsJasJinfluencedJbyJmoistureJcontentXJFoodWResearchWInternationalVJ2006VJagVJ]eeW]fb7 24

694
tactorsJwhichJaffectJoilJexchangeJbetweenJoilWinWwaterJemulsionJdropletsJstabilizedJbyJwheyJ
proteinJisolatehJ roteinJconcentrationVJdropletJsizeJandJethanolXJColloidsWandWSurfacesWAzW
PhysicochemicalWandWEngineeringWAspectsVJ1993VJf[VJ]ZaW][Z

5.1 24

693
wmpactJofJcalciumJlevelsJonJlipidJdigestionJandJnutraceuticalJbioaccessibilityJinJnanoemulsionJ
deliveryJsystemsJstudiedJusingJstandardizedJw–t—us−αJdigestionJprotocolXJFoodWandWFunctionVJ2020VJ
[[VJ[ebW[fd

6.1 24

692 snhancedJontiWwnflammatoryJoctivitiesJbyJtheJqombinationJofJzuteolinJandJαangeretinXJJournalWofW
FoodWScienceVJ2016VJf[VJv[a]ZWe 3.4 24

691 sffectJofJqinnamonJsssentialJ—ilJ–anoemulsionJqombinedJwithJoscorbicJocidJonJsnzymaticJ
prowningJofJqloudyJoppleJxuiceXJFoodWandWBioprocessWTechnologyVJ2020VJ[aVJfdZWfeZ 5.1 24

690  reparationJandJcharacterizationJofJokaraJnanocelluloseJfabricatedJusingJsonicationJorJ
highWpressureJhomogenizationJtreatmentsXJCarbohydrateWPolymersVJ2021VJ]ccVJ[[eadb 10.3 24

689 toodJhydrocolloidshJopplicationJasJfunctionalJingredientsJtoJcontrolJlipidJdigestionJandJ
bioavailabilityXJFoodWHydrocolloidsVJ2021VJ[[[VJ[ZdbZb 10.6 24

688 wnfluenceJofJrairyJsmulsifierJαypeJandJzipidJrropletJ−izeJonJuastrointestinalJtateJofJ|odelJ
smulsionshJwnJεitroJrigestionJ−tudyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJged[Wgedg 5.7 24

687 qontrollingJtheJgastrointestinalJfateJofJnutraceuticalJandJpharmaceuticalWenrichedJlipidJ
nanoparticleshJtromJmixedJmicellesJtoJchylomicronsXJNanoImpactVJ2017VJcVJ[aW][ 5.6 23

686
resignJofJreducedWfatJfoodJemulsionshJ|anipulatingJmicrostructureJandJrheologyJthroughJ
controlledJaggregationJofJcolloidalJparticlesJandJbiopolymersXJFoodWResearchWInternationalVJ2015VJ
edVJeeeWefd

7 23

685 wmpactJofJinJvitroJsimulatedJdigestionJonJtheJpotentialJhealthJbenefitsJofJproanthocyanidinsJfromJ
qhoerospondiasJaxillarisJpeelsXJFoodWResearchWInternationalVJ2015VJefVJaefWafe 7 23

684 resignJofJnanoemulsionWbasedJdeliveryJsystemsJtoJenhanceJintestinalJlymphaticJtransportJofJ
lipophilicJfoodJbioactiveshJwnfluenceJofJoilJtypeXJFoodWChemistryVJ2020VJa[eVJ[]d]]g 8.5 23

683
tabricationJandJcharacterizationJofJ˛†WcypermethrinWloadedJ zoJmicrocapsulesJpreparedJbyJ
emulsionWsolventJevaporationhJloadingJandJreleaseJpropertiesXJEnvironmentalWScienceWandWPollutionW
ResearchVJ2018VJ]cVJ[ac]cW[acac

5.1 23

682 |odificationJofJtheJdigestibilityJofJextrudedJriceJstarchJbyJenzymeJtreatmentJR˛†WamylolysisShJonJinJ
vitroJstudyXJFoodWResearchWInternationalVJ2018VJ[[[VJcgZWcgd 7 23

681 vydrothermalJstabilityJofJphenolicJextractsJofJbrownJriceXJFoodWChemistryVJ2019VJ]e[VJ[[bW[][ 8.5 23

680 zipidJandJlipidJoxidationJanalysisJusingJsurfaceJenhancedJRamanJspectroscopyJR−sR−SJcoupledJwithJ
silverJdendritesXJFoodWResearchWInternationalVJ2014VJcfVJ[Wd 7 23

(2014-2014)
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679 wmprovingJintracellularJuptakeJofJcWdemethyltangeretinJbyJfoodJgradeJnanoemulsionsXJFoodW
ResearchWInternationalVJ2014VJd]VJgfW[Za 7 23

678 tabricationJofJreducedJfatJproductsJbyJcontrolledJheteroaggregationJofJoppositelyJchargedJlipidJ
dropletsXJJournalWofWFoodWScienceVJ2012VJeeVJs[bbWc] 3.4 23

677
snrichmentJofJpreadJwithJ–utraceuticalWRichJ|ushroomshJwmpactJofJouriculariaJauriculaJ
R|ushroomSJtlourJβponJ®ualityJottributesJofJιheatJroughJandJpreadXJJournalWofWFoodWScienceVJ
2017VJf]VJ]Zb[W]ZcZ

3.4 23

676
 otentialJimpactJofJinorganicJnanoparticlesJonJmacronutrientJdigestionhJtitaniumJdioxideJ
nanoparticlesJslightlyJreduceJlipidJdigestionJunderJsimulatedJgastrointestinalJconditionsXJ
NanotoxicologyVJ2017VJ[[VJ[ZfeW[[Z[

5.3 23

675 |icrostructuralVJrheologicalVJandJantibacterialJpropertiesJofJcrossWlinkedJchitosanJemulgelsXJRSCW
AdvancesVJ2015VJcVJ[ZZ[[bW[ZZ[]] 3.7 23

674 snhancedJlymphaticJtransportJofJbioactiveJlipidshJcellJcultureJstudyJofJpolymethoxyflavoneJ
incorporationJintoJchylomicronsXJFoodWandWFunctionVJ2013VJbVJ[dd]We 6.1 23

673 –anofibersJasJcarrierJsystemsJforJantimicrobialJmicroemulsionsXJwwXJReleaseJcharacteristicsJandJ
antimicrobialJactivityXJJournalWofWAppliedWPolymerWScienceVJ2010VJ[[fVJ]fcgW]fdf 2.9 23

672 qombinedJinfluenceJofJ–aqlJandJsucroseJonJheatWinducedJgelationJofJbovineJserumJalbuminXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJf[ZeW[] 5.7 23

671 wnfluenceJofJsucroseJonJdropletJflocculationJinJhexadecaneJoilWinWwaterJemulsionsJstabilizedJbyJ
betaWlactoglobulinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJeddWe] 5.7 23

670 −mallJangleJneutronJscatteringJfromJvoidsJinJcrystallineJtrilaurinXJJAOCSlWJournalWofWtheWAmericanWOilW
ChemistsgWSocietyVJ1990VJdeVJedWef 1.8 23

669 tactorsJimpactingJlipidJdigestionJandJnutraceuticalJbioaccessibilityJassessedJbyJstandardizedJ
gastrointestinalJmodelJRw–t—us−αShJsmulsifierJtypeXJFoodWResearchWInternationalVJ2020VJ[aeVJ[Zgeag 7 23

668 revelopmentJofJ—ralJreliveryJ−ystemsJwithJsnhancedJontioxidantJandJonticancerJoctivityhJqoixJ
−eedJ—ilJandJ˛†WqaroteneJqoloadedJziposomesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJbZdWb[b5.7 23

667 –anoemulsionWpasedJαechnologiesJforJreliveringJ–aturalJ lantWpasedJontimicrobialsJinJtoodsXJ
FrontiersWinWSustainableWFoodWSystemsVJ2021VJcVJ 4.8 23

666 −ynergismJbetweenJluteolinJandJsulforaphaneJinJantiWinflammationXJFoodWandWFunctionVJ2018VJgVJc[[cWc[]a6.1 23

665 qurcuminWloadedJcoreWshellJbiopolymerJnanoparticlesJproducedJbyJtheJpvWdrivenJmethodhJ
 hysicochemicalJandJreleaseJpropertiesXJFoodWChemistryVJ2021VJaccVJ[]gdfd 8.5 23

664 wnfluenceJofJ–anoemulsionJodditionJonJtheJ−tabilityJofJqonventionalJsmulsionsXJFoodWBiophysicsVJ
2016VJ[[VJ[Wg 3.2 22

663 sffectJofJhighWspeedJjetJonJflowJbehaviorVJretrogradationVJandJmolecularJweightJofJriceJstarchXJ
CarbohydrateWPolymersVJ2015VJ[aaVJd[Wd 10.3 22

662 qhallengesJofJutilizingJhealthyJfatsJinJfoodsXJAdvancesWinWNutritionVJ2015VJdVJaZg−W[e− 10 22
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661
odvancesJinJresearchJonJpreparationVJcharacterizationVJinteractionJwithJproteinsVJdigestionJandJ
deliveryJsystemsJofJstarchWbasedJnanoparticlesXJInternationalWJournalWofWBiologicalWMacromoleculesVJ
2020VJ[c]VJ[[eW[]c

7.9 22

660 resignJandJfabricationJofJpectinWcoatedJnanoliposomalJdeliveryJsystemsJforJaJbioactiveJ
polyphenolichJ hloridzinXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2018VJ[[]VJd]dWdae 7.9 22

659 αannaseJimmobilisationJbyJaminoWfunctionalisedJmagneticJte—WchitosanJnanoparticlesJandJitsJ
applicationJinJteaJinfusionXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2018VJ[[bVJ[[abW[[ba 7.9 22

658 βnderstandingJmulticomponentJemulsionWbasedJproductshJwnfluenceJofJlocustJbeanJgumJonJfatJ
dropletJâ��J−tarchJgranuleJmixturesXJFoodWHydrocolloidsVJ2014VJacVJa[cWa]a 10.6 22

657 wnfluenceJofJnonWionicJsurfactantJonJelectrostaticJcomplexationJofJproteinWcoatedJoilJdropletsJandJ
ionicJbiopolymersJRalginateJandJchitosanSXJFoodWHydrocolloidsVJ2013VJaaVJadfWaec 10.6 22

656 qontrollingJιY—YιJmultipleJemulsionJmicrostructureJbyJosmoticJswellingJandJinternalJproteinJ
gelationXJFoodWResearchWInternationalVJ2013VJcbVJ[d[aW[d]Z 7 22

655 sffectsJofJgranuleJsizeJofJcrossWlinkedJandJhydroxypropylatedJsweetJpotatoJstarchesJonJtheirJ
physicochemicalJpropertiesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2015VJdaVJbdbdWcb 5.7 22

654 wmpactJofJ hosphoethanolamineJReverseJ|icellesJonJzipidJ—xidationJinJpulkJ—ilsXJJAOCSlWJournalWofW
theWAmericanWOilWChemistsgWSocietyVJ2014VJg[VJ[ga[W[gae 1.8 22

653 smulsionsJasJdeliveryJsystemsJforJgammaJandJdeltaJtocotrienolshJtormationVJpropertiesJandJ
simulatedJgastrointestinalJfateXJFoodWResearchWInternationalVJ2018VJ[ZcVJceZWceg 7 22

652 ontioxidantJ ickeringJemulsionsJstabilisedJbyJzeinYtannicJacidJcolloidalJparticlesJwithJlowJ
concentrationXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2020VJccVJ[g]bW[gab 3.8 22

651 qoreWshellJnanoparticlesJforJcoWencapsulationJofJcoenzymeJ®[ZJandJpiperinehJ−urfaceJengineeringJ
ofJhydrogelJshellJaroundJproteinJcoreXJFoodWHydrocolloidsVJ2020VJ[ZaVJ[Zcdc[ 10.6 22

650 wmprovementJinJstorageJstabilityJofJlightlyJmilledJriceJusingJsuperheatedJsteamJprocessingXJJournalW
ofWCerealWScienceVJ2016VJe[VJ[aZW[ae 3.8 22

649 sffectJofJacidWethanolJtreatmentJandJdebranchingJonJtheJstructuralJcharacteristicsJandJdigestibleJ
propertiesJofJmaizeJstarchesJwithJdifferentJamyloseJcontentsXJFoodWHydrocolloidsVJ2017VJdgVJ]]gW]ac 10.6 21

648 wmpactJofJripeningJinhibitorsJonJmolecularJtransportJofJantimicrobialJcomponentsJfromJessentialJoilJ
nanoemulsionsXJJournalWofWColloidWandWInterfaceWScienceVJ2019VJccdVJcdfWced 9.3 21

647 pioaccessibilityJandJcellularJuptakeJofJ˛†WcaroteneJinJemulsionWbasedJdeliveryJsystemsJusingJscallopJ
R atinopectenJyessoensisSJgonadJproteinJisolateshJeffectsJofJcarrierJoilXJFoodWandWFunctionVJ2019VJ[ZVJbgWdZ6.1 21

646 revelopmentJofJnanoscaleJbioactiveJdeliveryJsystemsJusingJsonicationhJulycyrrhizicJacidWloadedJ
cyclodextrinJmetalWorganicJframeworksXJJournalWofWColloidWandWInterfaceWScienceVJ2019VJccaVJcbgWccd 9.3 21

645
wmprovingJnutraceuticalJbioavailabilityJusingJmixedJcolloidalJdeliveryJsystemshJlipidJnanoparticlesJ
increaseJtangeretinJbioaccessibilityJandJabsorptionJfromJtangeretinWloadedJzeinJnanoparticlesXJRSCW
AdvancesVJ2015VJcVJeafg]WeagZZ

3.7 21

644 αheJstabilityJofJthreeJdifferentJcitrusJoilWinWwaterJemulsionsJfabricatedJbyJspontaneousJ
emulsificationXJFoodWChemistryVJ2018VJ]dgVJceeWcfe 8.5 21

(2018-2020)
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643 wmpactJofJdiacylglycerolJandJmonoacylglycerolJonJtheJphysicalJandJchemicalJpropertiesJofJstrippedJ
soybeanJoilXJFoodWChemistryVJ2014VJ[b]VJadcWe] 8.5 21

642  robingJtlocJ−tructureJbyJβltrasonicJ−pectroscopyVJεiscometryVJandJqreamingJ|easurementsXJ
LangmuirVJ2000VJ[dVJcffbWcfg[ 4 21

641 wnvestigationJofJphaseJtransitionsJinJglycerideYparaffinJoilJmixturesJusingJultrasonicJvelocityJ
measurementsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ1988VJdcVJ[eg[W[egc 1.8 21

640 sffectsJofJanionicJpolysaccharidesJonJtheJdigestionJofJfishJoilWinWwaterJemulsionsJstabilizedJbyJ
hydrolyzedJriceJglutelinXJFoodWResearchWInternationalVJ2020VJ[]eVJ[Zfedf 7 21

639 pindingJmechanismJandJantioxidantJcapacityJofJselectedJphenolicJacidJWJ˛†WcaseinJcomplexesXJFoodW
ResearchWInternationalVJ2020VJ[]gVJ[ZffZ] 7 21

638 oJsimpleJandJgreenJmethodJforJpreparationJofJnonWcrystallineJgranularJstarchJthroughJcontrolledJ
gelatinizationXJFoodWChemistryVJ2019VJ]ebVJ]dfW]ea 8.5 21

637 sffectJofJcavitationJjetJprocessingJonJtheJphysicochemicalJpropertiesJandJstructuralJcharacteristicsJ
ofJokaraJdietaryJfiberXJFoodWResearchWInternationalVJ2020VJ[abVJ[Zg]c[ 7 21

636 qitrusJ—ilJsmulsionsJ−tabilizedJbyJqitrusJ ectinhJαheJwnfluenceJ|echanismJofJqitrusJεarietyJandJocidJ
αreatmentXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJ[]gefW[]gff 5.7 21

635 |ultifunctionalJnanocompositeJactiveJpackagingJmaterialshJwmmobilizationJofJquercetinVJ
lactoferrinVJandJchitosanJnanofiberJparticlesJinJgelatinJfilmsXJFoodWHydrocolloidsVJ2021VJ[[fVJ[Zdebe 10.6 21

634 snhancementJofJqarotenoidJpioaccessibilityJfromJαomatoesJβsingJsxcipientJsmulsionshJwnfluenceJ
ofJ articleJ−izeXJFoodWBiophysicsVJ2017VJ[]VJ[e]W[fc 3.2 20

633
qontinuousJproductionJofJcoreWshellJproteinJnanoparticlesJbyJantisolventJprecipitationJusingJ
dualWchannelJmicrofluidizationhJqaseinateWcoatedJzeinJnanoparticlesXJFoodWResearchWInternationalVJ
2017VJg]VJbfWcc

7 20

632 tormationJandJcharacterizationJofJoilWinWwaterJemulsionsJstabilizedJbyJpolyphenolWpolysaccharideJ
complexeshJαannicJacidJandJ˛†WglucanXJFoodWResearchWInternationalVJ2019VJ[]aVJ]ddW]ec 7 20

631 qomparativeJstudyJonJtheJeffectsJofJnystoseJandJfructofuranosylJnystoseJinJtheJglycationJreactionJ
onJtheJantigenicityJandJconformationJofJ˛†WlactoglobulinXJFoodWChemistryVJ2015VJ[ffVJdcfWda 8.5 20

630  hytochemicalJprofilesJofJriceJandJtheirJcellularJantioxidantJactivityJagainstJopo JinducedJoxidativeJ
stressJinJhumanJhepatocellularJcarcinomaJvepu]JcellsXJFoodWChemistryVJ2020VJa[fVJ[]dbfb 8.5 20

629 wdentificationJandJcharacterizationJofJantioxidantJandJimmuneWstimulatoryJpolysaccharidesJinJ
flaxseedJhullXJFoodWChemistryVJ2020VJa[cVJ[]d]dd 8.5 20

628
|icrogelWinW|icrogelJpiopolymerJreliveryJ−ystemshJqontrolledJrigestionJofJsncapsulatedJzipidJ
rropletsJunderJ−imulatedJuastrointestinalJqonditionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ
2018VJddVJagaZWagaf

5.7 20

627 zoadingJnaturalJemulsionsJwithJnutraceuticalsJusingJtheJpvWdrivenJmethodhJformationJPJstabilityJofJ
curcuminWloadedJsoybeanJoilJbodiesXJFoodWandWFunctionVJ2019VJ[ZVJcbeaWcbfb 6.1 20

626 sffectsJofJ reheatingJandJ−torageJαemperaturesJonJoromaJ rofileJandJ hysicalJ ropertiesJofJ
qitrusW—ilJsmulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2017VJdcVJeef[Weefg 5.7 20
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625 wnfluenceJofJhomogenizationJonJphysicalJpropertiesJofJmodelJcoffeeJcreamersJstabilizedJbyJquillajaJ
saponinXJFoodWResearchWInternationalVJ2017VJggVJeeZWeee 7 20

624 tormationJofJsemiWsolidJlipidJphasesJbyJaggregationJofJproteinJmicrospheresJinJwaterWinWoilJ
emulsionsXJFoodWResearchWInternationalVJ2012VJbfVJcbbWccZ 7 20

623
sxaminationJofJtheJwnteractionJofJqhitosanJandJ—ilWinWιaterJsmulsionsJβnderJqonditionsJ−imulatingJ
theJrigestiveJ−ystemJβsingJqonfocalJ|icroscopyXJJournalWofWAquaticWFoodWProductWTechnologyVJ2008VJ
[eVJ][dW]aa

1.6 20

622 qomparisonJofJultrasonicJandJpulsedJ–|RJtechniquesJforJdeterminationJofJsolidJfatJcontentXJ
JAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2002VJegVJba[Wbae 1.8 20

621 sncapsulationJtechnologiesJandJdeliveryJsystemsJforJfoodJingredientsJandJnutraceuticalsJ2012VJ 20

620
uastrointestinalJ−tabilityJofJzipophilicJ olyphenolsJisJrependentJonJtheirJ—ilWιaterJ artitioningJinJ
smulsionshJ−tudiesJonJqurcuminVJResveratrolVJandJ®uercetinXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2021VJdgVJaabZWaacZ

5.7 20

619 wnhibitoryJeffectsJofJnobiletinJandJitsJmajorJmetabolitesJonJlungJtumorigenesisXJFoodWandWFunctionVJ
2019VJ[ZVJebbbWebc] 6.1 20

618 pioaccessibilityJandJstabilityJofJ˛†WcaroteneJencapsulatedJinJplantWbasedJemulsionshJimpactJofJ
emulsifierJtypeJandJtannicJacidXJFoodWandWFunctionVJ2019VJ[ZVJe]agWe]c] 6.1 20

617 opplicationJofJsnokiJ|ushroomJRSJ−temJιastesJasJtunctionalJwngredientsJinJuoatJ|eatJ–uggetsXJ
FoodsVJ2020VJgVJ 4.9 20

616
βltrasoundJassistedJannealingJproductionJofJresistantJstarchesJtypeJaJfromJfractionatedJ
debranchedJstarchhJ−tructuralJcharacterizationJandJinWvitroJdigestibilityXJFoodWHydrocolloidsVJ2021VJ
[[ZVJ[Zd[b[

10.6 20

615
wmpactJofJoilJdropletJconcentrationJonJtheJopticalVJrheologicalVJandJstabilityJcharacteristicsJofJ—YιJ
emulsionsJstabilizedJwithJplantWbasedJsurfactanthJ otentialJapplicationJasJnonWdairyJcreamersXJFoodW
ResearchWInternationalVJ2018VJ[ZcVJg[aWg[g

7 20

614 |ethodsJforJαestingJtheJ®ualityJottributesJofJ lantWpasedJtoodshJ|eatWJandJ rocessedW|eatJ
onalogsXJFoodsVJ2021VJ[ZVJ 4.9 20

613 wmpactJofJ˛µWpolylysineJandJpectinJonJtheJpotentialJgastrointestinalJfateJofJemulsifiedJlipidshJwnJvitroJ
mouthVJstomachJandJsmallJintestineJmodelXJFoodWChemistryVJ2016VJ[g]VJfceWdb 8.5 19

612
–ovelJentWyauraneJriterpenoidJfromJRubusJcorchorifoliusJzXJfXJwnhibitsJvumanJqolonJqancerJqellJ
urowthJviaJwnducingJqellJqycleJorrestJandJopoptosisXJJournalWofWAgriculturalWandWFoodWChemistryVJ
2017VJdcVJ[cddW[cea

5.7 19

611 rifferentJinhibitionJmechanismsJofJgentisicJacidJandJcyanidingWaW—WglucosideJonJ
polyphenoloxidaseXJFoodWChemistryVJ2017VJ]abVJbbcWbcb 8.5 19

610 sffectsJofJlWarginineJandJlWhistidineJonJheatWinducedJaggregationJofJfishJmyosinhJpigheadJcarpJ
RoristichthysJnobilisSXJFoodWChemistryVJ2019VJ]gcVJa]ZWa]d 8.5 19

609 ReprintJofhJwmpactJofJalcoholsJonJtheJformationJandJstabilityJofJproteinWstabilizedJnanoemulsionsXJ
JournalWofWColloidWandWInterfaceWScienceVJ2015VJbbgVJ[aW]Z 9.3 19

608 qontrollingJmicrostructureJandJphysicalJpropertiesJofJbiopolymerJhydrogelJparticlesJthroughJ
modulationJofJelectrostaticJinteractionsXJJournalWofWFoodWEngineeringVJ2015VJ[cfVJ[aW][ 6 19

(2015-2017)
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607
—neW−tepJrynamicJwmineJqhemistryJforJ reparationJofJqhitosanW−tabilizedJsmulsionsJβsingJaJ
–aturalJoldehydehJocidJαriggerJ|echanismJandJRegulationJandJuastricJreliveryXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2020VJdfVJcb[]Wcb]c

5.7 19

606 revelopmentJofJtunctionalJorJ|edicalJtoodsJforJ—ralJodministrationJofJwnsulinJforJriabetesJ
αreatmenthJuastroprotectiveJsdibleJ|icrogelsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJbf]ZWbf]d5.7 19

605 wmprovementJofJcarotenoidJbioaccessibilityJfromJspinachJbyJcoWingestingJwithJexcipientJ
nanoemulsionshJimpactJofJtheJoilJphaseJcompositionXJFoodWandWFunctionVJ2019VJ[ZVJcaZ]Wca[[ 6.1 19

604 wnfluenceJofJnonWmigratoryJmetalWchelatingJactiveJpackagingJfilmJonJfoodJqualityhJimpactJonJ
physicalJandJchemicalJstabilityJofJemulsionsXJFoodWChemistryVJ2014VJ[c[VJ]ceWdc 8.5 19

603 sffectJofJtheJqompositionJandJ−tructureJofJsxcipientJsmulsionJonJtheJpioaccessibilityJofJ esticideJ
ResidueJinJogriculturalJ roductsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2017VJdcVJg[]fWg[af 5.7 19

602 qonfocalJfluorescenceJmappingJofJpvJprofileJinsideJhydrogelJbeadsJRmicrogelsSJwithJcontrollableJ
internalJpvJvaluesXJFoodWHydrocolloidsVJ2017VJdcVJ[gfW]Zc 10.6 19

601 tabricationJofJviscousJandJpasteWlikeJmaterialsJbyJcontrolledJheteroaggregationJofJoppositelyJ
chargedJlipidJdropletsXJFoodWChemistryVJ2012VJ[abVJfe]Wg 8.5 19

600 |odulationJofJphysicochemicalJpropertiesJofJemulsifiedJlipidsJbyJchitosanJadditionXJJournalWofWFoodW
EngineeringVJ2013VJ[[bVJ[We 6 19

599 qomparisonJofJdropletJflocculationJinJhexadecaneJoilWinWwaterJemulsionsJstabilizedJbyJ
betaWlactoglobulinJatJpvJaJandJeXJLangmuirVJ2004VJ]ZVJcecaWf 4 19

598 βltrasonicJqharacterizationJofJ–orthJ acificJolbacoreJRαhunnusJalalungaSXJJournalWofWAquaticWFoodW
ProductWTechnologyVJ2001VJ[ZVJcW]Z 1.6 19

597 wnfluenceJofJαhermalJ—verlapJsffectsJonJtheJβltrasonicJottenuationJ−pectraJofJ olydisperseJ
—ilWinWιaterJsmulsionsXJLangmuirVJ1999VJ[cVJab[fWab]a 4 19

596  ickeringJemulsionsJwithJenhancedJstorageJstabilitiesJbyJusingJhybridJ˛†WcyclodextrinYshortJlinearJ
glucanJnanoparticlesJasJstabilizersXJCarbohydrateWPolymersVJ2020VJ]]gVJ[[cb[f 10.3 19

595 sxploringJtheJeffectsJofJcarrierJoilJtypeJonJinJvitroJbioavailabilityJofJ˛†WcarotenehJoJcellJcultureJstudyJ
ofJcarotenoidWenrichedJnanoemulsionsXJLWTWmWFoodWScienceWandWTechnologyVJ2020VJ[abVJ[[Z]]b 5.4 19

594 tutureJfoodshJwsJitJpossibleJtoJdesignJaJhealthierJandJmoreJsustainableJfoodJsupplymXJNutritionW
BulletinVJ2020VJbcVJab[Wacb 3.5 19

593 qomparisonJofJbioactivitiesJandJphenolicJcompositionJofJqhoerospondiasJaxillarisJpeelsJandJfleshesXJ
JournalWofWtheWScienceWofWFoodWandWAgricultureVJ2016VJgdVJ]bd]We[ 4.3 19

592 wnfluenceJofJgeneJregulationJonJriceJqualityhJwmpactJofJstorageJtemperatureJandJhumidityJonJflavorJ
profileXJFoodWChemistryVJ2019VJ]faVJ[b[W[be 8.5 19

591 revelopmentJofJantibacterialJnanoemulsionsJincorporatingJthymeJoilhJzayerWbyWlayerJselfWassemblyJ
ofJwheyJproteinJisolateJandJchitosanJhydrochlorideXJFoodWChemistryVJ2021VJaagVJ[]fZ[d 8.5 19

590
RemovalJofJmethyleneJblueJfromJwastewaterJusingJternaryJnanocompositeJaerogelJsystemshJ
qarboxymethylJcelluloseJgraftedJbyJpolyacrylicJacidJandJdecoratedJwithJgrapheneJoxideXJJournalWofW
HazardousWMaterialsVJ2022VJb][VJ[]dec]

12.8 19

DavidsJuliansMcClements

58



589 sfficiencyJofJfourJdifferentJdietaryJpreparationJmethodsJinJextractingJfunctionalJcompoundsJfromJ
driedJtangerineJpeelXJFoodWChemistryVJ2019VJ]fgVJabZWacZ 8.5 18

588 wronJsncapsulationJinJιaterWinW—ilJsmulsionshJsffectJofJterrousJ−ulfateJqoncentrationJandJtatJ
qrystalJtormationJonJ—xidativeJ−tabilityXJJournalWofWFoodWScienceVJ2018VJfaVJaZgWa[e 3.4 18

587 opplicationJofJ–anoemulsionsJinJtormulationJofJ esticidesJ2018VJaegWb[a 18

586 αexturalJpropertiesJofJmodelJfoodJsauceshJqorrelationJbetweenJsimulatedJmasticationJandJsensoryJ
evaluationJmethodsXJFoodWResearchWInternationalVJ2013VJc[VJa[ZWa]Z 7 18

585 −imulatedJgastrointestinalJfateJofJlipidsJencapsulatedJinJstarchJhydrogelshJwmpactJofJnormalJandJ
highJamyloseJcornJstarchXJFoodWResearchWInternationalVJ2015VJefVJegWfe 7 18

584 βtilizationJofJinterfacialJengineeringJtoJproduceJnovelJemulsionJpropertieshJ reWmixedJ
lactoferrinY˛†WlactoglobulinJproteinJemulsifiersXJFoodWResearchWInternationalVJ2012VJbgVJbdWc] 7 18

583 wnstrumentalJmasticationJassayJforJtextureJassessmentJofJsemiWsolidJfoodshJqombinedJcyclicJ
squeezingJflowJandJshearJviscometryXJFoodWResearchWInternationalVJ2012VJbgVJ[d[W[dg 7 18

582 sffectJofJsthanolJonJtheJ−olubilizationJofJvydrocarbonJsmulsionJrropletsJinJ–onionicJ−urfactantJ
|icellesXJJournalWofWColloidWandWInterfaceWScienceVJ1997VJ[gZVJe[Wc 9.3 18

581 trontWfaceJfluorescenceJspectroscopyJstudyJofJglobularJproteinsJinJemulsionshJinfluenceJofJdropletJ
flocculationXJJournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJ]bgZWc 5.7 18

580 qolorJchangesJinJhydrocarbonJoilWinWwaterJemulsionsJcausedJbyJ—stwaldJripeningXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2001VJbgVJbae]We 5.7 18

579 wnfluenceJofJrextranJ−ulfateJandJ–aqlJonJtheJtlocculationJofJ—ilWinWιaterJsmulsionsJ−tabilizedJbyJaJ
–onionicJ−urfactantXJJournalWofWAgriculturalWandWFoodWChemistryVJ1998VJbdVJag]gWagac 5.7 18

578 wnfluenceJofJflocculationJonJtheJultrasonicJpropertiesJofJemulsionshJtheoryXJJournalWPhysicsWDzW
AppliedWPhysicsVJ1998VJa[VJ]gcZW]gcc 3 18

577 |onitoringJ|olecularJriffusionJofJ−ucroseJinJκanthanJ−olutionsJusingJβltrasonicJεelocityJ
|easurementsXJJournalWofWFoodWScienceVJ1999VJdbVJ[]cW[]f 3.4 18

576 tlocculationJofJιheyJ roteinJ−tabilizedJsmulsionsJasJwnfluencedJbyJrextranJ−ulfateJandJslectrolyteXJ
JournalWofWFoodWScienceVJ1999VJdbVJ]ZdW][Z 3.4 18

575 βltrasonicJspectroscopyJstudyJofJrelaxationJandJscatteringJinJwheyJproteinJsolutionsXJJournalWofWtheW
ScienceWofWFoodWandWAgricultureVJ1999VJegVJ[ecbW[edZ 4.3 18

574 RoleJofJcontinuousJphaseJproteinVJRWSWepigallocatechinWaWgallateJandJcarrierJoilJonJ˛†WcaroteneJ
degradationJinJoilWinWwaterJemulsionsXJFoodWChemistryVJ2016VJ][ZVJ]b]Wf 8.5 18

573 smulsionWbasedJcontrolJofJflavorJreleaseJprofileshJwmpactJofJoilJdropletJcharacteristicsJonJgarlicJ
aromaJreleaseJduringJsimulatedJcookingXJFoodWResearchWInternationalVJ2019VJ[[dVJ[W[[ 7 18

572 tormulationJofJalginateYcarrageenanJmicrogelsJtoJencapsulateVJprotectJandJreleaseJ
immunoglobulinshJsggJωolkJwgωXJFoodWHydrocolloidsVJ2021VJ[[]VJ[Zdabg 10.6 18

(2021-2019)
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571 RecentJodvancesJinJtoodJsmulsionsJandJsngineeringJtoodstuffsJβsingJ lantWpasedJ–anocellulosesXJ
AnnualWReviewWofWFoodWScienceWandWTechnologyVJ2021VJ[]VJafaWbZd 14.7 18

570 oJreviewJofJstructuralJtransformationsJandJpropertiesJchangesJinJstarchJduringJthermalJprocessingJ
ofJfoodsXJFoodWHydrocolloidsVJ2021VJ[[aVJ[Zdcba 10.6 18

569
wnfluenceJofJriceJbranJstearinJonJstabilityVJpropertiesJandJencapsulationJefficiencyJofJpolyglycerolJ
polyricinoleateJR u RSWstabilizedJwaterWinWriceJbranJoilJemulsionsXJFoodWResearchWInternationalVJ2017
VJgaVJ]dWa]

7 17

568 RoleJofJ|ucinJinJpehaviorJofJtoodWuradeJαi—J–anoparticlesJunderJ−imulatedJ—ralJqonditionsXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJcff]WcfgZ 5.7 17

567 −tructuralJcharacterizationJandJrheologicalJpropertiesJofJaJpectinJwithJantiWconstipationJactivityJ
fromJtheJrootsJofJorctiumJlappaJzXJCarbohydrateWPolymersVJ2019VJ][cVJ[[gW[]g 10.3 17

566 |odificationJofJretrogradationJpropertyJofJriceJstarchJbyJimprovedJextrusionJcookingJtechnologyXJ
CarbohydrateWPolymersVJ2019VJ][aVJ[g]W[gf 10.3 17

565 RheologicalJandJmicrostructuralJpropertiesJofJcoldWsetJemulsionJgelsJfabricatedJfromJmixedJ
proteinshJιheyJproteinJandJlactoferrinXJFoodWResearchWInternationalVJ2019VJ[[gVJa[cWa]b 7 17

564 wmpactJofJphaseJseparationJofJsoyJproteinJisolateYsodiumJalginateJcoWblendingJmixturesJonJgelationJ
dynamicsJandJgelsJpropertiesXJCarbohydrateWPolymersVJ2015VJ[]cVJ[dgWeg 10.3 17

563 smulsionsJ−tabilizedJbyJwnorganicJ–anoclaysJandJ−urfactantshJ−tabilityVJεiscosityVJandJwmplicationsJ
forJopplicationsXJInorganicaWChimicaWActaVJ2020VJcZfVJ 2.7 17

562 opplicationJofJflowJcytometryJasJnovelJtechnologyJinJstudyingJlipidJoxidationJandJmassJtransportJ
phenomenaJinJoilWinWwaterJemulsionsXJFoodWChemistryVJ2020VJa[cVJ[]d]]c 8.5 17

561 sffectsJofJconjugatedJlinoleicJacidJRqzoSJonJfatJaccumulationVJactivityVJandJproteomicsJanalysisJinJ
qaenorhabditisJelegansXJFoodWChemistryVJ2018VJ]bgVJ[gaW]Z[ 8.5 17

560 piologicalJmacromoleculeJdeliveryJsystemJforJimprovingJfunctionalJperformanceJofJhydrophobicJ
nutraceuticalsXJCurrentWOpinionWinWFoodWScienceVJ2016VJgVJcdWd[ 9.8 17

559 wnfluenceJofJfreeJfattyJacidsJonJoxidativeJstabilityJinJwaterWinWwalnutJoilJemulsionsXJEuropeanW
JournalWofWLipidWScienceWandWTechnologyVJ2013VJ[[cVJ[Z[aW[Z]Z 3 17

558
wnfluenceJofJhydroxypropylJmethylcelluloseVJmethylcelluloseVJgelatinVJpoloxamerJbZeJandJ
poloxamerJ[ffJonJtheJformationJandJstabilityJofJsoybeanJoilWinWwaterJemulsionsXJAsianWJournalWofW
PharmaceuticalWSciencesVJ2017VJ[]VJc][Wca[

9 17

557 wnnovativeJtechnologiesJinJtheJcontrolJofJlipidJoxidationXJLipidWTechnologyVJ2012VJ]bVJ]ecW]ee 17

556 wsothermalJtitrationJcalorimetryJstudyJofJtheJinfluenceJofJtemperatureVJpvJandJsaltJonJ
maltodextrinâ��anionicJsurfactantJinteractionsXJFoodWHydrocolloidsVJ2006VJ]ZVJbd[Wbde 10.6 17

555  redictionJofJ roximateJtishJqompositionJfromJβltrasonicJ ropertieshJqatfishVJqodVJtlounderVJ
|ackerelJandJ−almonXJJournalWofWFoodWScienceVJ2006VJdaVJgddWgdf 3.4 17

554 sffectJofJdifferentJdextroseJequivalentJofJmaltodextrinJonJtheJinteractionsJwithJanionicJsurfactantJ
inJanJisothermalJtitrationJcalorimetryJstudyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2003VJc[VJef[ZWb 5.7 17
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553 βltrasonicJcharacterizationJofJotlanticJmackerelJR−comberJscombrusSXJFoodWResearchWInternationalVJ
2001VJabVJ[cW]a 7 17

552 –anoWenabledJpersonalizedJnutritionhJrevelopingJmulticomponentWbioactiveJcolloidalJdeliveryJ
systemsXJAdvancesWinWColloidWandWInterfaceWScienceVJ2020VJ]f]VJ[Z]][[ 14.3 17

551 qomparisonJofJsmulsionJandJ–anoemulsionJreliveryJ−ystemshJαheJqhemicalJ−tabilityJofJqurcuminJ
recreasesJasJ—ilJrropletJ−izeJrecreasesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2020VJdfVJg]ZcWg][]5.7 17

550 tactorsJimpactingJlipidJdigestionJandJ˛†WcaroteneJbioaccessibilityJassessedJbyJstandardizedJ
gastrointestinalJmodelJRw–t—us−αShJoilJdropletJconcentrationXJFoodWandWFunctionVJ2020VJ[[VJe[]dWe[ae 6.1 17

549 RecentJodvancesJinJtheJrevelopmentJofJ−martJandJoctiveJpiodegradableJ ackagingJ|aterialsXJ
NanomaterialsVJ2021VJ[[VJ 5.4 17

548 wmprovingJtheJbioavailabilityJofJoilWsolubleJvitaminsJbyJoptimizingJfoodJmatrixJeffectshJoJreviewXJ
FoodWChemistryVJ2021VJabfVJ[]g[bf 8.5 17

547
—ctylJssterJofJuinsenosideJRh]JwnducesJopoptosisJandJu[JqellJqycleJorrestJinJvumanJvepu]JqellsJ
byJoctivatingJtheJsxtrinsicJopoptoticJ athwayJandJ|odulatingJtheJoktYpafJ|o yJ−ignalingJ
 athwayXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJec]ZWec]g

5.7 17

546 –onWextractableJpolyphenolsJfromJcranberrieshJpotentialJantiWinflammationJandJantiWcolonWcancerJ
agentsXJFoodWandWFunctionVJ2019VJ[ZVJee[bWee]a 6.1 17

545 αheJgastrointestinalJfateJofJinorganicJandJorganicJnanoparticlesJinJvitaminJrWfortifiedJplantWbasedJ
milksXJFoodWHydrocolloidsVJ2021VJ[[]VJ[Zda[Z 10.6 17

544 −olubleJstarchYwheyJproteinJisolateJcomplexWstabilizedJhighJinternalJphaseJemulsionhJwnteractionJ
andJstabilityXJFoodWHydrocolloidsVJ2021VJ[[[VJ[Zdaee 10.6 17

543 resignJandJcharacterizationJofJdoubleWcrossWlinkedJemulsionJgelsJusingJmixedJbiopolymershJZeinJ
andJsodiumJalginateXJFoodWHydrocolloidsVJ2021VJ[[aVJ[Zdbea 10.6 17

542 puildingJaJResilientVJ−ustainableVJandJvealthierJtoodJ−upplyJαhroughJwnnovationJandJαechnologyXJ
AnnualWReviewWofWFoodWScienceWandWTechnologyVJ2021VJ[]VJ[W]f 14.7 17

541 tortificationJofJedibleJfilmsJwithJbioactiveJagentshJaJreviewJofJtheirJformationVJpropertiesVJandJ
applicationJinJfoodJpreservationXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2021VJ[W]e 11.5 17

540 opplicationJofJwαqJinJfoodshJoJpowerfulJtoolJforJunderstandingJtheJgastrointestinalJfateJofJlipophilicJ
compoundsXJBiochimicaWEtWBiophysicaWActaWmWGeneralWSubjectsVJ2016VJ[fdZVJ[Z]dW[Zac 4 16

539 vybridJpionanoparticleW−tabilizedJ ickeringJsmulsionsJforJ®uercetinJreliveryhJsffectJofJwnterfacialJ
qompositionJonJReleaseVJzipolysisVJandJpioaccessibilityXJACSWAppliedWNanoWMaterialsVJ2019VJ]VJdbd]Wdbe] 5.6 16

538 wmpactJofJamyloseJcontentJonJstructuralJchangesJandJoilJabsorptionJofJfriedJmaizeJstarchesXJFoodW
ChemistryVJ2019VJ]feVJ]fWae 8.5 16

537 tabricationJofJantioxidantJemulsifiersJfromJnaturalJingredientshJqonjugationJofJeggJwhiteJproteinsJ
withJcatechinJandJchlorogenicJacidXJFoodWHydrocolloidsVJ2020VJ[ZfVJ[ZdZ[g 10.6 16

536 RecentJadvancesJinJtheJproductionJandJapplicationJofJnanoWenabledJbioactiveJfoodJingredientsXJ
CurrentWOpinionWinWFoodWScienceVJ2020VJaaVJfcWgZ 9.8 16
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535
αargetedJdeliveryJofJpixantroneJtoJneutrophilsJbyJpolyRsialicJacidSWpWoctadecylamineJconjugateJ
modifiedJliposomesJwithJimprovedJantitumorJactivityXJInternationalWJournalWofWPharmaceuticsVJ2018VJ
cbeVJa[cWa]g

6.5 16

534 wmpactJofJsnvironmentalJ−tressesJonJ—rangeJ—ilWinWιaterJsmulsionsJ−tabilizedJbyJ−ucroseJ
|onopalmitateJandJzysolecithinXJJournalWofWAgriculturalWandWFoodWChemistryVJ2014VJd]VJa]ceWa]d[ 5.7 16

533 −tructuringJofJlipidJphasesJusingJcontrolledJheteroaggregationJofJproteinJmicrospheresJinJ
waterWinWoilJemulsionsXJJournalWofWFoodWEngineeringVJ2013VJ[[cVJa[bWa][ 6 16

532 sncapsulationJinJlysozymeYJoXJ−phaerocephalaJyraschJpolysaccharideJnanoparticlesJincreasesJ
stabilityJandJbioefficacyJofJcurcuminXJJournalWofWFunctionalWFoodsVJ2017VJafVJ[ZZW[Zg 5.1 16

531 qhemicalJ|appingJofJsssentialJ—ilsVJtlavonoidsJandJqarotenoidsJinJqitrusJ eelsJbyJRamanJ
|icroscopyXJJournalWofWFoodWScienceVJ2017VJf]VJ]fbZW]fbd 3.4 16

530
tluorescenceJimagingJofJspatialJlocationJofJlipidsJandJproteinsJduringJdigestionJofJ
proteinWstabilizedJoilWinWwaterJemulsionshJoJsimulatedJgastrointestinalJtractJstudyXJFoodWChemistryVJ
2017VJ][gVJ]geWaZa

8.5 16

529  rooxidantJoctivityJofJ olarJzipidJ—xidationJ roductsJinJpulkJ—ilJandJ—ilWinWιaterJsmulsionXJJAOCSlW
JournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2012VJfgVJ][feW][gb 1.8 16

528 oJsurfaceJenhancedJRamanJspectroscopicJstudyJofJinteractionsJbetweenJcaseinJandJ
polymethoxyflavonesXJJournalWofWRamanWSpectroscopyVJ2013VJbbVJca[Wcac 2.3 16

527 wnterdropletJheterogeneousJnucleationJofJsupercooledJliquidJdropletsJbyJsolidJdropletsJinJ
oilWinWwaterJemulsionsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ1994VJe[VJ[afcW[afg 1.8 16

526 βnderstandingJandJcontrollingJtheJmicrostructureJofJcomplexJfoodsJ2007VJ 16

525
−uppressionJmechanismJofJlWarginineJinJtheJheatWinducedJaggregationJofJbigheadJcarpJRoristichthysJ
nobilisSJmyosinhJαheJsignificanceJofJionicJlinkageJeffectsJandJhydrogenJbondJeffectsXJFoodW
HydrocolloidsVJ2020VJ[Z]VJ[Zccgd

10.6 16

524 wnJvitroJandJinJvivoJstudyJofJtheJenhancementJofJcarotenoidJbioavailabilityJinJvegetablesJusingJ
excipientJnanoemulsionshJwmpactJofJlipidJcontentXJFoodWResearchWInternationalVJ2021VJ[b[VJ[[Z[d] 7 16

523 qhitinJnanofibersJimproveJtheJstabilityJandJfunctionalJperformanceJofJ ickeringJemulsionsJformedJ
fromJcolloidalJzeinXJJournalWofWColloidWandWInterfaceWScienceVJ2021VJcfgVJaffWbZZ 9.3 16

522 wnhibitionJofJ˛–WamylaseJandJamyloglucosidaseJbyJnanocrystallineJcelluloseJandJspectroscopicJ
analysisJofJtheirJbindingJinteractionJmechanismXJFoodWHydrocolloidsVJ2019VJgZVJab[Wac] 10.6 16

521 resignVJtabricationVJqharacterizationVJandJwnJεitroJrigestionJofJolkaloidWVJqatechinWVJandJqocoaJ
sxtractWzoadedJziposomesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJ[]Zc[W[]Zdc 5.7 16

520 rietaryJcWdemethylnobiletinJinhibitsJcigaretteJcarcinogenJ––yWinducedJlungJtumorigenesisJinJmiceXJ
FoodWandWFunctionVJ2017VJfVJgcbWgda 6.1 15

519 wnfluenceJofJzipidJqontentJinJaJqornJ—ilJ reparationJonJtheJpioaccessibilityJofJ˛†WqarotenehJoJ
qomparisonJofJzowWtatJandJvighWtatJ−amplesXJJournalWofWFoodWScienceVJ2017VJf]VJaeaWaeg 3.4 15

518 −tarchJsodiumJdodecenylJsuccinateJpreparedJbyJoneWstepJextrusionJandJitsJpropertiesXJ
CarbohydrateWPolymersVJ2015VJ[aaVJgZWa 10.3 15
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517 snhancementJofJchemicalJstabilityJofJcurcuminWenrichedJoilWinWwaterJemulsionshJwmpactJofJ
antioxidantJtypeJandJconcentrationXJFoodWChemistryVJ2020VJa]ZVJ[]ddca 8.5 15

516
lWorginineYlWlysineJfunctionalizedJchitosanWcaseinJcoreWshellJandJpvWresponsiveJnanoparticleshJ
fabricationVJcharacterizationJandJbioavailabilityJenhancementJofJhydrophobicJandJhydrophilicJ
bioactiveJcompoundsXJFoodWandWFunctionVJ2020VJ[[VJbdafWbdbe

6.1 15

515 sfficacyJofJpotatoJresistantJstarchJpreparedJbyJmicrowaveWtougheningJtreatmentXJCarbohydrateW
PolymersVJ2018VJ[g]VJ]ggWaZe 10.3 15

514 tabricationJofJqurcuminWzoadedJrairyJ|ilksJβsingJtheJpvW−hiftJ|ethodhJtormationVJ−tabilityVJandJ
pioaccessibilityXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJ[]]bcW[]]cb 5.7 15

513 |icrostructureJPJrheologyJofJmixedJcolloidalJdispersionshJwnfluenceJofJpvWinducedJdropletJ
aggregationJonJstarchJgranuleâ��fatJdropletJmixturesXJJournalWofWFoodWEngineeringVJ2013VJ[[dVJbd]Wbe[ 6 15

512 tormationJofJproteinWrichJcoatingsJaroundJlipidJdropletsJusingJtheJelectrostaticJdepositionJmethodXJ
LangmuirVJ2010VJ]dVJegaeWbc 4 15

511
|odificationJofJinterfacialJcharacteristicsJofJmonodisperseJdropletsJproducedJusingJmembraneJ
emulsificationJbyJsurfactantJdisplacementJandYorJpolyelectrolyteJelectrostaticJdepositionXJColloidsW
andWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2010VJadbVJ[]aW[a[

5.1 15

510
wsothermalJtitrationJcalorimetryJmeasurementJofJenthalpyJchangesJinJmonodisperseJoilWinWwaterJ
emulsionsJundergoingJdepletionJflocculationXJColloidsWandWSurfacesWAzWPhysicochemicalWandW
EngineeringWAspectsVJ2001VJ[f[VJ]d[W]dg

5.1 15

509 revelopmentJofJfoodWgradeJ ickeringJoilWinWwaterJemulsionshJαailoringJfunctionalityJusingJmixturesJ
ofJcelluloseJnanocrystalsJandJlauricJarginateXJFoodWChemistryVJ2020VJa]eVJ[]eZag 8.5 15

508 −tructuralJmodificationJandJfunctionalJimprovementJofJstarchJnanoparticlesJusingJvacuumJcoldJ
plasmaXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2020VJ[bcVJ[geW]Zd 7.9 15

507 –anocompositeJfilmsJconsistingJofJfunctionalJnanoparticlesJRαi—JandJZn—SJembeddedJinJboWZeoliteJ
andJmixedJpolymerJmatricesJRgelatinJandJpolyvinylJalcoholSXJFoodWResearchWInternationalVJ2020VJ[aeVJ[Zge[d7 15

506 slectrospunJantimicrobialJmaterialshJodvancedJpackagingJmaterialsJforJfoodJapplicationsXJTrendsWinW
FoodWScienceWandWTechnologyVJ2021VJ[[[VJc]ZWcaa 15.3 15

505 ontiWinflammatoryJeffectJofJxanthomicrolVJaJmajorJcolonicJmetaboliteJofJcWdemethyltangeretinXJ
FoodWandWFunctionVJ2018VJgVJa[ZbWa[[a 6.1 15

504 αannicJacidWfortifiedJzeinWpectinJnanoparticleshJ−tabilityVJpropertiesVJantioxidantJactivityVJandJinJvitroJ
digestionXJFoodWResearchWInternationalVJ2021VJ[bcVJ[[Zb]c 7 15

503 wmpactJofJlaccaseJonJtheJcolourJstabilityJofJstructuredJoilWinWwaterJemulsionsXJFoodWResearchW
InternationalVJ2017VJgeVJ]]aW]aZ 7 14

502 tabricationJandJcharacterizationJofJnanoemulsionWcoatedJmicrogelshJslectrostaticJdepositionJofJ
lipidJdropletsJonJalginateJbeadsXJFoodWHydrocolloidsVJ2017VJe[VJ[bgW[ce 10.6 14

501 qharacterizationJofJpolymethoxyflavoneJdemethylationJduringJdryingJprocessesJofJcitrusJpeelsXJ
FoodWandWFunctionVJ2019VJ[ZVJceZeWce[e 6.1 14

500 wmpactJofJsodiumJcaseinateVJsoyJlecithinJandJcarrageenanJonJfunctionalityJofJoilWinWwaterJemulsionsXJ
FoodWResearchWInternationalVJ2019VJ[]aVJeegWefg 7 14

(2019-2020)
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499
revelopmentJofJ−elfWvealingJroubleW–etworkJvydrogelshJsnhancementJofJtheJ−trengthJofJιheatJ
ulutenJvydrogelsJbyJwnJ−ituJ|etalWqatecholJqoordinationXJJournalWofWAgriculturalWandWFoodWChemistry
VJ2019VJdeVJdcZfWdc[d

5.7 14

498 sncapsulationJandJreleaseJofJeggJwhiteJproteinJinJalginateJmicrogelshJwmpactJofJpvJandJthermalJ
treatmentXJFoodWResearchWInternationalVJ2019VJ[]ZVJaZcWa[[ 7 14

497 revelopmentJofJhydrocolloidJmicrogelsJasJstarchJgranuleJmimeticshJvydrogelJparticlesJfabricatedJ
fromJgelatinJandJpectinXJFoodWResearchWInternationalVJ2015VJefVJ[eeW[fc 7 14

496 occeleratedJagingJofJriceJbyJcontrolledJmicrowaveJtreatmentXJFoodWChemistryVJ2020VJa]aVJ[]dfca 8.5 14

495 ResveratrolWloadedJbiopolymerJcoreWshellJnanoparticleshJbioavailabilityJandJantiWinflammatoryJ
effectsXJFoodWandWFunctionVJ2020VJ[[VJbZ[bWbZ]c 6.1 14

494
qontrolledWreleaseJofJantacidsJfromJbiopolymerJmicrogelsJunderJsimulatedJgastricJconditionshJ
wmpactJofJbeadJdimensionsVJporeJsizeVJandJalginateYpectinJratioXJFoodWResearchWInternationalVJ2018VJ
[ZdVJebcWec[

7 14

493  henolicJretentionJofJbrownJriceJafterJextrusionJwithJmesophilicJ˛–WamylaseXJFoodWBioscienceVJ2018VJ
][VJfW[a 4.9 14

492 —verviewJofJ–anoemulsionJ ropertieshJ−tabilityVJRheologyVJandJoppearanceJ2018VJ][Wbg 14

491 sffectsJofJqhelatingJogentsJandJ−altsJonJwnterfacialJ ropertiesJandJzipidJ—xidationJinJ—ilWinWιaterJ
smulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJ[ae[fW[ae]e 5.7 14

490 −pectroscopicJstudiesJofJconformationalJchangesJofJ˛†WlactoglobulinJadsorbedJonJgoldJnanoparticleJ
surfacesXJJournalWofWColloidWandWInterfaceWScienceVJ2014VJb[dVJ[fbWg 9.3 14

489 qreatingJnovelJfoodJtextureshJ|odifyingJrheologyJofJstarchJgranuleJsuspensionsJbyJcoldWsetJwheyJ
proteinJgelationXJLWTWmWFoodWScienceWandWTechnologyVJ2013VJcbVJaadWabc 5.4 14

488 wnJvitroJandJinJvivoJinhibitoryJeffectsJofJaJ leurotusJeryngiiJproteinJonJcolonJcancerJcellsXJFoodWandW
FunctionVJ2017VJfVJaccaWacd] 6.1 14

487 toodWgradeJcationicJantimicrobialJ˛µWpolylysineJtransientlyJaltersJtheJgutJmicrobialJcommunityJandJ
predictedJmetagenomeJfunctionJinJqrW[JmiceXJNpjWScienceWofWFoodVJ2017VJ[VJf 6.3 14

486 qurcuminJinhibitsJlymphangiogenesisJinJvitroJandJinJvivoXJMolecularWNutritionWandWFoodWResearchVJ
2015VJcgVJ]abcWcb 5.9 14

485 ReactivityJofJaJlipophilicJingredientJsolubilizedJinJanionicJorJcationicJsurfactantJmicellesXJColloidsWandW
SurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2012VJb[]VJ[acW[b] 5.1 14

484 RequirementsJforJfoodJingredientJandJnutraceuticalJdeliveryJsystemsJ2012VJaW[f 14

483 wmpactJofJ−urfaceJoctiveJqompoundsJonJwronJqatalyzedJ—xidationJofJ|ethylJzinolenateJinJ
o—αâ��ιaterâ��vexadecaneJ−ystemsXJFoodWBiophysicsVJ2007VJ]VJceWdd 3.2 14

482 qelluloseJ–anomaterialsJforJ—ilJsxplorationJopplicationsXJPolymerWReviewsV[Wb[ 14 14
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481 qyclodextrinâ��phytochemicalJinclusionJcomplexeshJ romisingJfoodJmaterialsJwithJtargetedJnutritionJ
andJfunctionalityXJTrendsWinWFoodWScienceWandWTechnologyVJ2021VJ[ZgVJagfWb[] 15.3 14

480 sncapsulationJofJbifidobacteriumJinJalginateJmicrogelsJimprovesJviabilityJandJtargetedJgutJreleaseXJ
FoodWHydrocolloidsVJ2021VJ[[dVJ[Zddab 10.6 14

479 wnactivationJofJ−almonellaJonJ−proutingJ−eedsJβsingJaJ−pontaneousJqarvacrolJ–anoemulsionJ
ocidifiedJwithJ—rganicJocidsXJJournalWofWFoodWProtectionVJ2016VJegVJ[[[cW]d 2.5 14

478 RiboflavinWinducedJoxidationJinJfishJoilWinWwaterJemulsionshJwmpactJofJparticleJsizeJandJopticalJ
transparencyXJFoodWChemistryVJ2016VJ][aVJbceWbd[ 8.5 14

477 qerealJproteinsJinJnanotechnologyhJformulationJofJencapsulationJandJdeliveryJsystemsXJCurrentW
OpinionWinWFoodWScienceVJ2019VJ]cVJ]fWab 9.8 14

476 rigestibilityJandJgastrointestinalJfateJofJmeatJversusJplantWbasedJmeatJanalogshJonJinJvitroJ
comparisonXJFoodWChemistryVJ2021VJadbVJ[aZbag 8.5 14

475
wmpactJofJtoodJsmulsionsJonJtheJpioaccessibilityJofJvydrophobicJ esticideJResiduesJinJqoWwngestedJ
–aturalJ roductshJwnfluenceJofJsmulsifierJandJrietaryJtiberJαypeXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2019VJdeVJdZa]WdZbZ

5.7 13

474
–anoemulsionWbasedJdeliveryJsystemsJforJtestingJnutraceuticalJefficacyJusingJqaenorhabditisJ
eleganshJremonstrationJofJcurcuminJbioaccumulationJandJbodyWfatJreductionXJFoodWResearchW
InternationalVJ2019VJ[]ZVJ[ceW[dd

7 13

473
αheJchemopreventiveJeffectJofJcWdemethylnobiletinVJaJuniqueJcitrusJflavonoidVJonJcolitisWdrivenJ
colorectalJcarcinogenesisJinJmiceJisJassociatedJwithJitsJcolonicJmetabolitesXJFoodWandWFunctionVJ2020
VJ[[VJbgbZWbgc]

6.1 13

472 ureenJfabricationJandJcharacterizationJofJdebranchedJstarchJnanoparticlesJviaJultrasonicationJ
combinedJwithJrecrystallizationXJUltrasonicsWSonochemistryVJ2020VJddVJ[ZcZeb 8.9 13

471  hysicalJandJoxidationJstabilityJofJselfWemulsifyingJkrillJoilWinWwaterJemulsionsXJFoodWandWFunctionVJ
2016VJeVJacgZWf 6.1 13

470
qomparisonJofJphytochemicalJprofilesJandJantiproliferativeJactivitiesJofJdifferentJ
proanthocyanidinsJfractionsJfromJqhoerospondiasJaxillarisJfruitJpeelsXJFoodWResearchWInternationalVJ
2018VJ[[aVJ]gfWaZf

7 13

469 |odulationJofJphysicalJpropertiesJofJmicrofluidizedJwheyJproteinJfibrilsJwithJchitosanXJFoodW
ResearchWInternationalVJ2018VJ[[aVJ[bgW[cc 7 13

468 sncapsulationJofJzuteinJinJ–anoemulsionsJ−tabilizedJbyJResveratrolJandJ|aillardJqonjugatesXJ
JournalWofWFoodWScienceVJ2019VJfbVJ]b][W]ba[ 3.4 13

467 −tructuralJdesignJapproachesJforJcreatingJfatJdropletJandJstarchJgranuleJmimeticsXJFoodWandW
FunctionVJ2017VJfVJbgfWc[Z 6.1 13

466 wnfluenceJofJglycerolJandJsorbitolJonJthermallyJinducedJdropletJaggregationJinJoilWinWwaterJ
emulsionsJstabilizedJbyJ˛†WlactoglobulinXJFoodWHydrocolloidsVJ2009VJ]aVJ]caW]d[ 10.6 13

465 wnfluenceJofJmaltodextrinJtypeJandJmultiWlayerJformationJonJtheJfreezeWthawJstabilityJofJmodelJ
beverageJemulsionsJstabilizedJwithJ˛†WlactoglobulinXJFoodWScienceWandWBiotechnologyVJ2010VJ[gVJeW[e 3 13

464  hysicochemicalJbasisJforJcosolventJmodulationJofJ˛†WlactoglobulinJfunctionalityhJwnterfacialJtensionJ
studyXJFoodWResearchWInternationalVJ2007VJbZVJ[ZgfW[[Zc 7 13

(2007-2021)
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463 αwoWdimensionalJrotatingWframeJ—verhauserJspectroscopyJRR—s−ωSJandJR[aSqJ–|RJstudyJofJtheJ
interactionsJbetweenJmaltodextrinJandJanJanionicJsurfactantXJCarbohydrateWResearchVJ2004VJaagVJ[[ZcW[[2.9 13

462 revelopmentJofJgreenJhalochromicJsmartJandJactiveJpackagingJmaterialshJαi—]JnanoparticleWJandJ
anthocyaninWloadedJgelatinY˛”WcarrageenanJfilmsXJFoodWHydrocolloidsVJ2021VJ[]bVJ[Zea]b 10.6 13

461 ominoJacidWamidatedJpectinhJ reparationJandJcharacterizationXJFoodWChemistryVJ2020VJaZgVJ[]cedf 8.5 13

460
onalysisJofJinhibitoryJinteractionJbetweenJepigallocatechinJgallateJandJalphaWglucosidasehJoJ
spectroscopyJandJmolecularJsimulationJstudyXJSpectrochimicaWActaWmWPartWAzWMolecularWandW
BiomolecularWSpectroscopyVJ2020VJ]aZVJ[[fZ]a

4.4 13

459 RecentJwnnovationsJinJsmulsionJ−cienceJandJαechnologyJforJtoodJopplicationsXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2021VJdgVJfgbbWfgda 5.7 13

458  roteinJcoronaJformationJaroundJinorganicJnanoparticleshJtoodJplantJproteinsWαi—]JnanoparticleJ
interactionsXJFoodWHydrocolloidsVJ2021VJ[[cVJ[Zdcgb 10.6 13

457 sncapsulationJandJ rotectionJofJ—megaWaWRichJtishJ—ilsJβsingJtoodWuradeJreliveryJ−ystemsXJFoodsVJ
2021VJ[ZVJ 4.9 13

456 –utraceuticalWfortifiedJplantWbasedJmilkJanalogshJpioaccessibilityJofJcurcuminWloadedJalmondVJ
cashewVJcoconutVJandJoatJmilksXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[beVJ[[[c[e 5.4 13

455 qhitinJnanocrystalsJreduceJlipidJdigestionJandJ˛†WcaroteneJbioaccessibilityhJonJinWvitroJw–t—us−αJ
gastrointestinalJstudyXJFoodWHydrocolloidsVJ2021VJ[[aVJ[Zdbgb 10.6 13

454 αunableJhighJinternalJphaseJemulsionsJRvw ssSJformulatedJusingJlactoferrinWgumJorabicJcomplexesXJ
FoodWHydrocolloidsVJ2021VJ[[aVJ[Zdbbc 10.6 13

453 sncapsulationJofJlipophilicJpolyphenolsJinJplantWbasedJnanoemulsionshJimpactJofJcarrierJoilJonJlipidJ
digestionJandJcurcuminVJresveratrolJandJquercetinJbioaccessibilityXJFoodWandWFunctionVJ2021VJ[]VJab]ZWaba]6.1 13

452 βtilizationJofJ–anotechnologyJtoJwmproveJtheJvandlingVJ−torageJandJpiocompatibilityJofJpioactiveJ
zipidsJinJtoodJopplicationsXJFoodsVJ2021VJ[ZVJ 4.9 13

451 pioextrusionJofJprokenJRiceJinJtheJ resenceJofJrivalentJ|etalJ−altshJsffectsJonJ−tarchJ
|icrostructureJandJ henolicsJqompoundsXJACSWSustainableWChemistryWandWEngineeringVJ2018VJdVJ[[d]W[[e[8.3 13

450
wnfluenceJofJsimulatedJinWmouthJprocessingJRsizeJreductionJandJalphaWamylaseJadditionSJonJlipidJ
digestionJandJ˛†WcaroteneJbioaccessibilityJinJstarchWbasedJfilledJhydrogelsXJLWTWmWFoodWScienceWandW
TechnologyVJ2017VJfZVJ[[aW[]Z

5.4 12

449
|echanismJandJkineticsJofJtyrosinaseJinhibitionJbyJglycolicJacidhJaJstudyJusingJconventionalJ
spectroscopyJmethodsJandJhydrogenYdeuteriumJexchangeJcouplingJwithJmassJspectrometryXJFoodW
andWFunctionVJ2017VJfVJ[]]W[a[

6.1 12

448
tabricationJofJsurfaceWactiveJantioxidantJbiopolymersJbyJusingJaJgraftedJscallopJR atinopectenJ
yessoensisSJgonadJproteinJisolateWepigallocatechinJgallateJRsuquSJconjugatehJimprovingJtheJ
stabilityJofJtunaJoilWloadedJemulsionsXJFoodWandWFunctionVJ2019VJ[ZVJdec]Wdedd

6.1 12

447
tabricationJandJcharacterizationJofJfunctionalJproteinWpolysaccharideWpolyphenolJcomplexesJ
assembledJfromJlactoferrinVJhyaluronicJacidJandJRWSWepigallocatechinJgallateXJFoodWandWFunctionVJ
2019VJ[ZVJ[ZgfW[[Zf

6.1 12

446 tabricationJofJproteinJnanoparticlesJandJmicroparticlesJwithinJwaterJdomainsJformedJinJ
surfactantâ��oilâ��waterJmixtureshJ haseJinversionJtemperatureJmethodXJFoodWHydrocolloidsVJ2015VJc[VJbb[Wbbf10.6 12
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445 −urfactantJqoncentrationVJontioxidantsVJandJqhelatorsJwnfluencingJ—xidativeJ−tabilityJofJ
ιaterWinWιalnutJ—ilJsmulsionsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ2015VJg]VJ[ZgaW[[Z]1.8 12

444 tormationJofJthermallyJreversibleJopticallyJtransparentJemulsionWbasedJdeliveryJsystemsJusingJ
spontaneousJemulsificationXJSoftWMatterVJ2015VJ[[VJga][Wg 3.6 12

443
tabricationJofJmultilayerJstructuralJmicroparticlesJforJcoWencapsulatingJcoenzymeJ®[ZJandJ
piperinehJsffectJofJtheJencapsulationJlocationJandJinterfaceJthicknessXJFoodWHydrocolloidsVJ2020VJ
[ZgVJ[ZdZgZ

10.6 12

442 |ixedJplantWbasedJemulsifiersJinhibitJtheJoxidationJofJproteinsJandJlipidsJinJwalnutJoilWinWwaterJ
emulsionshJolmondJproteinJisolateWcamelliaJsaponinXJFoodWHydrocolloidsVJ2020VJ[ZgVJ[Zd[ad 10.6 12

441 wnhibitoryJsffectsJofJ eptideJzunasinJinJqolorectalJqancerJvqαW[[dJqellsJandJαheirJ
αumorsphereWrerivedJ−ubpopulationXJInternationalWJournalWofWMolecularWSciencesVJ2020VJ][VJ 6.3 12

440 svaluationJofJ ostharvestJιashingJonJRemovalJofJ−ilverJ–anoparticlesJRog– sSJfromJ−pinachJ
zeavesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJdg[dW]] 5.7 12

439 wmpactJofJextraneousJproteinsJonJtheJgastrointestinalJfateJofJsunflowerJseedJRvelianthusJannuusSJ
oilJbodieshJaJsimulatedJgastrointestinalJtractJstudyXJFoodWandWFunctionVJ2015VJdVJ[]cWab 6.1 12

438 ®uantitativeJanalysisJofJhydroxylatedJpolymethoxyflavonesJbyJhighWperformanceJliquidJ
chromatographyXJBiomedicalWChromatographyVJ2010VJ]bVJfafWbc 1.7 12

437 −tructuralJresignJ rinciplesJforJwmprovedJtoodJ erformancehJ–anolaminatedJpiopolymerJ
−tructuresJinJtoodsXJACSWSymposiumWSeriesVJ2009VJaWab 0.4 12

436 wrreversibleJthermalJdenaturationJofJbetaWlactoglobulinJretardsJadsorptionJofJcarrageenanJontoJ
betaWlactoglobulinWcoatedJdropletsXJLangmuirVJ2006VJ]]VJebfZWd 4 12

435 αheJinfluenceJofJflocculationJonJtheJultrasonicJpropertiesJofJemulsionshJexperimentXJJournalWPhysicsW
DzWAppliedWPhysicsVJ1998VJa[VJ]gcdW]gda 3 12

434 snhancingJsfficacyVJ erformanceVJandJReliabilityJofJqannabisJsdibleshJwnsightsJfromJzipidJ
pioavailabilityJ−tudiesXJAnnualWReviewWofWFoodWScienceWandWTechnologyVJ2020VJ[[VJbcWeZ 14.7 12

433 |ultistarterJfermentationJofJglutinousJriceJwithJtuJbrickJteahJsffectsJonJmicrobialVJchemicalVJandJ
volatileJcompositionsXJFoodWChemistryVJ2020VJaZgVJ[]cegZ 8.5 12

432 onnealingJtreatmentJofJamyloseJandJamylopectinJextractedJfromJriceJstarchXJInternationalWJournalW
ofWBiologicalWMacromoleculesVJ2020VJ[dbVJabgdWacZZ 7.9 12

431 ιholeJsoybeanJmilkJproducedJbyJaJnovelJindustryWscaleJmicofluidizerJsystemJwithoutJsoakingJandJ
filteringXJJournalWofWFoodWEngineeringVJ2021VJ]g[VJ[[Z]]f 6 12

430
αypeJwwwJResistantJ−tarchJ reparedJfromJrebranchedJ−tarchhJ−tructuralJqhangesJunderJ−imulatedJ
−alivaVJuastricVJandJwntestinalJqonditionsJandJtheJwmpactJonJ−hortWqhainJtattyJocidJ roductionXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJ]cgcW]dZ]

5.7 12

429 qombiningJveadspaceJ−olidW haseJ|icroextractionJandJ−urfaceWsnhancedJRamanJ−pectroscopyJαoJ
retectJtheJ esticideJtonofosJinJoppleJxuiceXJJournalWofWFoodWProtectionVJ2018VJf[VJ[ZfeW[Zg] 2.5 12

428 qurrentJodvancesJofJ–anocarrierJαechnologyWpasedJoctiveJqosmeticJwngredientsJforJpeautyJ
opplicationsXJClinicallWCosmeticWandWInvestigationalWDermatologyVJ2021VJ[bVJfdeWffe 2.9 12
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427 tabricationJofJpolysaccharideWbasedJhighJinternalJphaseJemulsionJgelshJsnhancementJofJcurcuminJ
stabilityJandJbioaccessibilityXJFoodWHydrocolloidsVJ2021VJ[[eVJ[Zddeg 10.6 12

426 −timulusWresponsiveJhydrogelsJinJfoodJsciencehJaJreviewXJFoodWHydrocolloidsVJ2021VJ[Ze][f 10.6 12

425 ιheyJproteinWpolyphenolJconjugatesJandJcomplexeshJ roductionVJcharacterizationVJandJ
applicationsXJFoodWChemistryVJ2021VJadcVJ[aZbcc 8.5 12

424 wdentificationJofJterpenoidsJfromJRubusJcorchorifoliusJzXJfXJleavesJandJtheirJantiWproliferativeJ
effectsJonJhumanJcancerJcellsXJFoodWandWFunctionVJ2017VJfVJ[Zc]W[ZdZ 6.1 11

423 wdentificationJofJaJnewJbenzophenoneJfromJ sidiumJguajavaJzXJleavesJandJitsJantineoplasticJeffectsJ
onJhumanJcolonJcancerJcellsXJFoodWandWFunctionVJ2019VJ[ZVJb[fgWb[gf 6.1 11

422 tormationVJantioxidantJpropertyJandJoxidativeJstabilityJofJcoldJpressedJriceJbranJoilJemulsionXJ
JournalWofWFoodWScienceWandWTechnologyVJ2015VJc]VJdc]ZWf 3.3 11

421 αuneableJstabilityJofJnanoemulsionsJfabricatedJusingJspontaneousJemulsificationJbyJbiopolymerJ
electrostaticJdepositionXJJournalWofWColloidWandWInterfaceWScienceVJ2015VJbccVJ[e]Wf 9.3 11

420 −ynergisticJanticancerJeffectsJofJcurcuminJandJaQVbQWdidemethylnobiletinJinJcombinationJonJcolonJ
cancerJcellsXJJournalWofWFoodWScienceVJ2020VJfcVJ[]g]W[aZ[ 3.4 11

419
 rotectionJofJ˛†WqaroteneJfromJqhemicalJregradationJinJsmulsionWpasedJreliveryJ−ystemsJβsingJ
−callopJR atinopectenJyessoensisSJuonadJ roteinJwsolatesXJFoodWandWBioprocessWTechnologyVJ2020VJ
[aVJdfZWdg]

5.1 11

418 αheJnutritionalJcomponentsJandJphysicochemicalJpropertiesJofJbrownJriceJflourJgroundJbyJaJnovelJ
lowJtemperatureJimpactJmillXJJournalWofWCerealWScienceVJ2020VJg]VJ[Z]g]e 3.8 11

417  astingVJrheologyVJandJfineJstructureJofJstarchJforJwaxyJriceJpowderJwithJhighWtemperatureJbakingXJ
InternationalWJournalWofWBiologicalWMacromoleculesVJ2020VJ[bdVJd]ZWd]d 7.9 11

416 oJsimulatedJgastrointestinalJtractJstudyJofJtexturizedJriceJgrainshJwmpactJofJtexturizationJonJstarchJ
digestibilityXJJournalWofWCerealWScienceVJ2019VJfgVJ[Z]fZZ 3.8 11

415 tabricationJofJlipophilicJgoldJnanoparticlesJforJstudyingJlipidsJbyJsurfaceJenhancedJRamanJ
spectroscopyJR−sR−SXJAnalystlWTheVJ2014VJ[agVJaac]Wc 5 11

414 qontrolledJbiopolymerJphaseJseparationJinJcomplexJfoodJmatricesJcontainingJfatJdropletsVJstarchJ
granulesVJandJhydrocolloidsXJFoodWResearchWInternationalVJ2013VJcbVJf]gWfad 7 11

413 |onitoringJtheJchemicalJproductionJofJcitrusWderivedJbioactiveJcWdemethylnobiletinJusingJ
surfaceWenhancedJRamanJspectroscopyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2013VJd[VJfZegWfa 5.7 11

412 −tructuringJlipidsJbyJaggregationJofJacidicJproteinJmicrospheresJinJιY—JemulsionsXJLWTWmWFoodW
ScienceWandWTechnologyVJ2013VJc[VJ[dW]] 5.4 11

411 αemperatureJscanningJultrasonicJvelocityJstudyJofJcomplexJthermalJtransformationsJinJsolidJlipidJ
nanoparticlesXJLangmuirVJ2008VJ]bVJ[]eegWfb 4 11

410 —pticalJpropertiesJofJoilWinWwaterJemulsionsJcontainingJtitaniumJdioxideJparticlesXJColloidsWandW
SurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2000VJ[ddVJ[]aW[a[ 5.1 11
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409 αheJscienceJofJplantWbasedJfoodshJopproachesJtoJcreateJnutritiousJandJsustainableJplantWbasedJ
cheeseJanalogsXJTrendsWinWFoodWScienceWandWTechnologyVJ2021VJ[[fVJ]ZeW]]g 15.3 11

408 wmprovingJinstantJpropertiesJofJkudzuJpowderJbyJextrusionJtreatmentJandJitsJrelatedJmechanismXJ
FoodWHydrocolloidsVJ2020VJ[Z[VJ[Zcbec 10.6 11

407 −ynergisticJeffectsJofJbinaryJsurfactantJmixturesJinJtheJremovalJofJqrRεwSJfromJitsJaqueousJsolutionJ
byJfoamJfractionationXJSeparationWandWPurificationWTechnologyVJ2020VJ]aeVJ[[dabd 8.3 11

406 tabricationJandJcharacterizationJofJalginateWbasedJfilmsJfunctionalizedJwithJnanostructuredJlipidJ
carriersXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2021VJ[f]VJaeaWafb 7.9 11

405 sffectsJofJ−everalJ–aturalJ|acromoleculesJonJtheJ−tabilityJandJqontrolledJReleaseJ ropertiesJofJ
ιaterWinW—ilWinWιaterJsmulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJafeaWfZ 5.7 11

404 reliveryJofJ−esamolJβsingJ olyethyleneWulycolWtunctionalizedJ−eleniumJ–anoparticlesJinJvumanJ
ziverJqellsJinJqultureXJJournalWofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJ]gg[W]ggf 5.7 11

403
βtilizationJofJmultilayerWtechnologyJtoJenhanceJencapsulationJefficiencyJandJosmoticJgradientJ
toleranceJofJironWloadedJι[Y—Yι]JemulsionshJ−aponinWchitosanJcoatingsXJFoodWHydrocolloidsVJ2021VJ
[[]VJ[Zdaab

10.6 11

402  ickeringJsmulsionsJwnterfacialJ–anoparticleJqomplexationJofJ—ppositelyJqhargedJ
–anopolysaccharidesXJACSWAppliedWMaterialsWfamp;WInterfacesVJ2021VJ[aVJ[]cf[W[]cga 9.5 11

401 sffectsJofJhydroxyethylJcelluloseJandJsodiumJalginateJedibleJcoatingJcontainingJasparagusJwasteJ
extractJonJpostharvestJqualityJofJstrawberryJfruitXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[bfVJ[[[eeZ5.4 11

400
sncapsulationJofJhydrophobicJcapsaicinJwithinJtheJaqueousJphaseJofJwaterWinWoilJhighJinternalJ
phaseJemulsionshJqontrolledJreleaseVJreducedJirritationVJandJenhancedJbioaccessibilityXJFoodW
HydrocolloidsVJ2022VJ[]aVJ[Ze[fb

10.6 11

399 −afetyJevaluationJandJlipidWloweringJeffectsJofJfoodWgradeJbiopolymerJcomplexesJ
R˛µWpolylysineWpectinSJinJmiceJfedJaJhighWfatJdietXJFoodWandWFunctionVJ2017VJfVJ[f]]W[f]g 6.1 10

398 sstablishingJtheJimpactJofJfoodJmatrixJeffectsJonJtheJbioaccessibilityJofJnutraceuticalsJandJ
pesticidesJusingJaJstandardizedJfoodJmodelXJFoodWandWFunctionVJ2019VJ[ZVJ[aecW[afc 6.1 10

397 sffectJofJfattyJacidsJandJtriglyceridesJonJtheJformationJofJlysineWderivedJadvancedJglycationJ
endWproductsJinJmodelJsystemsJexposedJtoJfryingJtemperatureXXJRSCWAdvancesVJ2019VJgVJ[c[d]W[c[eZ 3.7 10

396 |odulatingJtheJmorphologyJofJhydrogelJparticlesJbyJthermalJannealinghJmixedJbiopolymerJ
electrostaticJcomplexesXJJournalWPhysicsWDzWAppliedWPhysicsVJ2015VJbfVJbabZZ] 3 10

395 −upernatantJstarchJfractionJofJcornJstarchJandJitsJemulsifyingJabilityhJsffectJofJtheJamyloseJcontentXJ
FoodWHydrocolloidsVJ2020VJ[ZaVJ[Zce[[ 10.6 10

394 αailoringJlipidJdigestionJprofilesJusingJcombinedJdeliveryJsystemshJmixturesJofJnanoemulsionsJandJ
filledJhydrogelJbeadsXJRSCWAdvancesVJ2016VJdVJdcda[Wdcdae 3.7 10

393 wnfluenceJofJironJsolubilityJandJchargedJsurfaceWactiveJcompoundsJonJlipidJoxidationJinJfattyJacidJ
ethylJestersJcontainingJassociationJcolloidsXJFoodWChemistryVJ2016VJ[ggVJfd]Wg 8.5 10

392 βltrasonicJattenuationJspectroscopyJstudyJofJflocculationJinJproteinJstabilizedJemulsionsXJColloidsW
andWSurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ1999VJ[cZVJbcWcb 5.1 10
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391 βltrasonicJ−pectroscopyJ−tudyJofJulobuleJoggregationJinJ arenteralJtatJsmulsionsJqontainingJ
qalciumJqhlorideXJLangmuirVJ1999VJ[cVJ[deaW[def 4 10

390 —xidationJinJfoodsJandJbeveragesJandJantioxidantJapplicationsJ2010VJ 10

389 qontrollingJlipidJbioavailabilityJusingJemulsionWbasedJdeliveryJsystemsJ2009VJcZ]Wcbd 10

388 piopolymerJodditivesJsnhanceJαangeretinJpioavailabilityJinJsmulsionWpasedJreliveryJ−ystemshJonJ
andJwnJ−tudyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJeaZWebZ 5.7 10

387 sffectJofJthermalJprocessingJforJrutinJpreservationJonJtheJpropertiesJofJphenolicsJPJstarchJinJ
αartaryJbuckwheatJachenesXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2020VJ[dbVJ[]ecW[]fa 7.9 10

386 –anotechnologyJopproachesJforJwmprovingJtheJvealthinessJandJ−ustainabilityJofJtheJ|odernJtoodJ
−upplyXJACSWOmegaVJ2020VJcVJ]gd]aW]gdaZ 3.9 10

385 −onochemicalJeffectsJonJformationJandJemulsifyingJpropertiesJofJzeinWgumJorabicJcomplexesXJFoodW
HydrocolloidsVJ2021VJ[[bVJ[Zdcce 10.6 10

384 βtilizationJofJ–anotechnologyJtoJwmproveJtheJopplicationJandJpioavailabilityJofJ hytochemicalsJ
rerivedJfromJιasteJ−treamsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJ 5.7 10

383 w–t—us−αJinterWlaboratoryJrecommendationsJforJassayingJgastricJandJpancreaticJlipasesJactivitiesJ
priorJtoJinJvitroJdigestionJstudiesXJJournalWofWFunctionalWFoodsVJ2021VJf]VJ[Zbbge 5.1 10

382 −pecificJdetectionJofJpotassiumJionJinJserumJbyJaJmodifiedJuWquadruplexJmethodXJRSCWAdvancesVJ
2016VJdVJb[gggWb]ZZe 3.7 10

381 wnteractionJofJaJbileJsaltJRsodiumJtaurocholateSJwithJcationicJR˛µWpolylysineSJandJanionicJRpectinSJ
biopolymersJunderJsimulatedJgastrointestinalJconditionsXJFoodWHydrocolloidsVJ2019VJfeVJac]Wacg 10.6 10

380 tabricationJandJcharacterizationJofJwheyJproteinJisolatesWJlotusJseedpodJproanthocyaninJ
conjugatehJwtsJpotentialJapplicationJinJoxidizableJemulsionsXJFoodWChemistryVJ2021VJabdVJ[]fdfZ 8.5 10

379 αheJeffectJofJwheyJproteinWpuerarinJinteractionsJonJtheJformationJandJperformanceJofJproteinJ
hydrogelsXJFoodWHydrocolloidsVJ2021VJ[[aVJ[Zdbbb 10.6 10

378 odvancementsJinJarJfoodJprintinghJaJcomprehensiveJoverviewJofJpropertiesJandJopportunitiesXJ
CriticalWReviewsWinWFoodWScienceWandWNutritionVJ2021VJ[W[f 11.5 10

377 snhancingJtheJoxidativeJstabilityJofJalgalJoilJemulsionsJbyJaddingJsweetJorangeJoilhJsffectJofJ
essentialJoilJconcentrationXJFoodWChemistryVJ2021VJaccVJ[]gcZf 8.5 10

376 sncapsulationJofJquercetinJinJbiopolymerWcoatedJzeinJnanoparticleshJtormationVJstabilityVJ
antioxidantJcapacityVJandJbioaccessibilityXJFoodWHydrocolloidsVJ2021VJ[]ZVJ[ZdgfZ 10.6 10

375 zipidJsmulsions 10

374 wmpactJofJmushroomJRSJflourJuponJqualityJattributesJofJwheatJdoughJandJfunctionalJcookiesWbakedJ
productsXJFoodWScienceWandWNutritionVJ2020VJfVJad[WaeZ 3.2 10
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373 ontioxidantJactivityJandJ˛–WamylaseJandJ˛–WglucosidaseJinhibitoryJactivityJofJaJfermentedJtannicJacidJ
producthJαrigalloylglucoseXJLWTWmWFoodWScienceWandWTechnologyVJ2019VJ[[]VJ[Zf]bg 5.4 9

372
wnJsituJmonitoringJofJlipidJdropletJreleaseJfromJbiopolymerJmicrogelsJunderJsimulatedJgastricJ
conditionsJusingJmagneticJresonanceJimagingJandJspectroscopyXJFoodWResearchWInternationalVJ2019VJ
[]aVJ[f[W[ff

7 9

371
uoldJnanoparticlesJbioreducedJbyJnaturalJextractsJofJaranthoJRyalanchoeJdaigremontianaSJforJ
biologicalJpurposeshJphysicochemicalVJantioxidantJandJantiproliferativeJevaluationsXJMaterialsW
ResearchWExpressVJ2019VJdVJZccZ[Z

1.7 9

370 |odulationJofJstabilityVJrheologicalJpropertiesVJandJmicrostructureJofJheteroaggregatedJemulsionhJ
wnfluenceJofJoilJcontentXJLWTWmWFoodWScienceWandWTechnologyVJ2019VJ[ZgVJbceWbdd 5.4 9

369 wnfluenceJofJionicJstrengthJonJtheJthermostabilityJandJflavorJRallylJmethylJdisulfideSJreleaseJprofilesJ
ofJcalciumJalginateJmicrogelsXJFoodWHydrocolloidsVJ2019VJgaVJ]bWaa 10.6 9

368 αheJ hysicalJqharacterizationJandJ−orptionJwsothermJofJRiceJpranJ—ilJ owdersJ−tabilizedJbyJ
toodWuradeJpiopolymersXJDryingWTechnologyVJ2015VJaaVJbegWbg] 2.6 9

367 −imultaneousJcharacterizationJofJchemicalJstructuresJandJbioactivitiesJofJcitrusWderivedJ
componentsJusingJ−sR−JbarcodesXJFoodWChemistryVJ2018VJ]bZVJebaWecZ 8.5 9

366 wnfluenceJofJcosurfactantJonJtheJbehaviorJofJstructuredJemulsionsJunderJsimulatedJintestinalJ
lipolysisJconditionsXJFoodWHydrocolloidsVJ2014VJbZVJgdW[Za 10.6 9

365  hysicochemicalJ ropertiesJofJ|onoJdisperseJ—ilWinWιaterJsmulsionsXJJournalWofWDispersionWScienceW
andWTechnologyVJ2002VJ]aVJ[]cW[ab 1.5 9

364 –utrientsJandJbioactivesJinJcitrusJfruitshJrifferentJcitrusJvarietiesVJfruitJpartsVJandJgrowthJstagesXJ
CriticalWReviewsWinWFoodWScienceWandWNutritionVJ2021VJ[W]b 11.5 9

363 tabricationJandJcharacterizationJofJιY—YιJemulsionsJwithJcrystallineJlipidJphaseXJJournalWofWFoodW
EngineeringVJ2020VJ]eaVJ[Zgf]d 6 9

362 sffectsJofJwaterJactivityVJsugarsVJandJproteinsJonJlipidJoxidativeJstabilityJofJlowJmoistureJmodelJ
crackersXJFoodWResearchWInternationalVJ2020VJ[aZVJ[Zffbb 7 9

361
|odulationJofJphysicochemicalJstabilityJandJbioaccessibilityJofJ˛†WcaroteneJusingJalginateJbeadsJandJ
emulsionJstabilizedJbyJscallopJR atinopectenJyessoensisSJgonadJproteinJisolatesXJFoodWResearchW
InternationalVJ2020VJ[]gVJ[Zffec

7 9

360 rigestionJofJanimalWJandJplantWbasedJproteinsJencapsulatedJinJ˛”WcarrageenanYproteinJbeadsJunderJ
simulatedJgastrointestinalJconditionsXJFoodWResearchWInternationalVJ2020VJ[aeVJ[Zgdd] 7 9

359 tactorsJimpactingJlipidJdigestionJandJnutraceuticalJbioaccessibilityJassessedJbyJstandardizedJ
gastrointestinalJmodelJRw–t—us−αShJoilXJFoodWandWFunctionVJ2020VJ[[VJggadWggbd 6.1 9

358 tortificationJofJ lantWpasedJ|ilkJwithJqalciumJ|ayJReduceJεitaminJrJpioaccessibilityhJonJrigestionJ
−tudyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJb]]aWb]aa 5.7 9

357 sxtendingJsmulsionJtunctionalityhJ ostWvomogenizationJ|odificationJofJrropletJ ropertiesXJ
ProcessesVJ2016VJbVJ[e 2.9 9

356 wnfluenceJofJsurfactantJtypeJandJthermalJcyclingJonJformationJandJstabilityJofJflavorJoilJemulsionsJ
fabricatedJbyJspontaneousJemulsificationXJFoodWResearchWInternationalVJ2016VJfgVJ]gdWaZ[ 7 9

(2016-2019)
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355 qhangesJinJuranularJ−wellingJandJRheologicalJ ropertiesJofJtoodJqropJ−tarchesJ|odifiedJbyJ
−uperheatedJ−teamXJStarchoStaerkeVJ2019VJe[VJ[fZZ[a] 2.3 9

354 qontrollableJεiscoelasticJ ropertiesJofJιheyJ roteinWpasedJsmulsionJuelsJbyJqombinedJ
qrossWzinkingJwithJqalciumJwonsJandJqinnamaldehydeXXJACSWAppliedWBioWMaterialsVJ2019VJ]VJa[[Wa]Z 4.1 9

353 ziposomesJconsistingJofJpluronicJt[]eJandJphospholipidhJsffectJofJmatrixJonJmorphologyVJstabilityJ
andJcurcuminJdeliveryXJJournalWofWDispersionWScienceWandWTechnologyVJ2020VJb[VJ]ZeW][a 1.5 9

352 sffectJofJpullulanJonJoilJabsorptionJandJstructuralJorganizationJofJnativeJmaizeJstarchJduringJfryingXJ
FoodWChemistryVJ2020VJaZgVJ[]cdf[ 8.5 9

351 tatJqrystallizationJinJ—ilWinWιaterJsmulsionsJ1996VJ][[W]bd 9

350 wmpactJofJplantJextractJonJtheJgastrointestinalJfateJofJnutraceuticalWloadedJnanoemulsionshJphyticJ
acidJinhibitsJlipidJdigestionJbutJenhancesJcurcuminJbioaccessibilityXJFoodWandWFunctionVJ2019VJ[ZVJaabbWaacc6.1 8

349 |odulationJofJcaseinateWstabilizedJmodelJoilWinWwaterJemulsionsJwithJsoyJlecithinXJFoodWResearchW
InternationalVJ2019VJ[]]VJad[WaeZ 7 8

348
wnvestigationJonJtheJbindingJinteractionJbetweenJriceJglutelinJandJepigallocatechinWaWgallateJusingJ
spectroscopicJandJmolecularJdockingJsimulationXJSpectrochimicaWActaWmWPartWAzWMolecularWandW
BiomolecularWSpectroscopyVJ2019VJ][eVJ][cW]]]

4.4 8

347 –anoemulsificationJofJ−alviaJofficinalisJsssentialJ—iliJαheJwmpactJonJtheJontibacterialJoctivityJinJ
ziquidJandJεapourJ haseXJJournalWofWBionanoscienceVJ2017VJ[[VJfZWfd 8

346 sxtendingJviabilityJofJzactobacillusJplantarumJandJzactobacillusJjohnsoniiJbyJmicroencapsulationJinJ
alginateJmicrogelsXJInternationalWJournalWofWFoodWSciencesWandWNutritionVJ2018VJdgVJ[ccW[db 3.7 8

345 revelopmentJofJvitaminJsWenrichedJfunctionalJfoodshJstabilityJofJtocotrienolsJinJfoodJsystemsXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2019VJcbVJa[gdWa]Zb 3.8 8

344
WocetylWlWcysteineYlWqysteineWtunctionalizedJqhitosanW˛†WzactoglobulinJ−elfWossemblyJ–anoparticleshJ
oJ romisingJιayJforJ—ralJreliveryJofJvydrophilicJandJvydrophobicJpioactiveJqompoundsXJJournalW
ofWAgriculturalWandWFoodWChemistryVJ2019VJdeVJ[]c[[W[]c[g

5.7 8

343 |odulationJofJfoodJtextureJusingJcontrolledJheteroaggregationJofJlipidJdropletshJ rinciplesJandJ
applicationsXJJournalWofWAppliedWPolymerWScienceVJ2013VJ[aZVJnYaWnYa 2.9 8

342 zipidJoxidationJinJemulsifiedJfoodJproductsJ2010VJaZdWaba 8

341 wnJsituJelectroacousticJmonitoringJofJpolyelectrolyteJadsorptionJontoJproteinWcoatedJoilJdropletsXJ
LangmuirVJ2007VJ]aVJaga]Wd 4 8

340 sffectJofJcrossWlinkingJandJesterificationJonJhygroscopicityJandJsurfaceJactivityJofJcassavaJ
maltodextrinsXJFoodWChemistryVJ2007VJ[ZaVJ[aecW[aeg 8.5 8

339 wnhibitionJofJdropletJflocculationJinJglobularWproteinJstabilizedJoilWinWwaterJemulsionsJbyJpolyolsXJ
FoodWResearchWInternationalVJ2007VJbZVJ[[d[W[[dg 7 8

338
αheJeffectJofJbinaryJcosolventJsystemsJRglycerolâ��sucroseJmixturesSJonJtheJheatWinducedJgelationJ
mechanismJofJbovineJserumJalbuminXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2006VJ
b[VJ[fgW[gg

3.8 8
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337 svidenceJofJ—ilJsxchangeJbetweenJ—ilWinWιaterJsmulsionJrropletsJ−tabilizedJbyJ|ilkJ roteinsXJ
JournalWofWColloidWandWInterfaceWScienceVJ1993VJ[cdVJb]cWb]g 9.3 8

336  hysicochemicalJandJstructuralJaspectsJofJlipidJdigestionJ2007VJbfaWcZa 8

335 βltrasoundWassistedJselfWassemblyJofJ˛†WcyclodextrinYdebranchedJstarchJnanoparticlesJasJpromisingJ
carriersJofJtangeretinXJFoodWHydrocolloidsVJ2020VJ[ZfVJ[ZdZ][ 10.6 8

334 qurrentJstatusJinJourJunderstandingJofJphysicochemicalJbasisJofJbioaccessibilityXJCurrentWOpinionWinW
FoodWScienceVJ2020VJa[VJceWd] 9.8 8

333 wmpactJofJpvVJferrousJionsVJandJtannicJacidJonJlipidJoxidationJinJplantWbasedJemulsionsJcontainingJ
saponinWcoatedJflaxseedJoilJdropletsXJFoodWResearchWInternationalVJ2020VJ[adVJ[Zgd[f 7 8

332 sffectsJofJsprayWdryingJtemperatureJonJtheJphysicochemicalJpropertiesJandJpolymethoxyflavoneJ
loadingJefficiencyJofJcitrusJoilJmicrocapsulesXJLWTWmWFoodWScienceWandWTechnologyVJ2020VJ[aaVJ[Zggcb 5.4 8

331 pioactiveJfunctionalJingredientsJfromJaquaticJoriginhJaJreviewJofJrecentJprogressJinJmarineWderivedJ
nutraceuticalsXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2020VJ[W]f 11.5 8

330  reparationJandJcharacterizationJofJporousJstarchY˛†WcyclodextrinJmicrosphereJforJloadingJ
curcuminhJsquilibriumVJkineticsJandJmechanismJofJadsorptionXJFoodWBioscienceVJ2021VJb[VJ[Z[Zf[ 4.9 8

329 sffectJofJdynamicJhighJpressureJmicrofluidizationJonJstructureJandJstabilityJofJpluronicJt[]eJ
modifiedJliposomesXJJournalWofWDispersionWScienceWandWTechnologyVJ2019VJbZVJgf]Wgfg 1.5 8

328
βseJofJlWarginineWassistedJultrasonicJtreatmentJtoJchangeJtheJmolecularJandJinterfacialJ
characteristicsJofJfishJmyosinJandJenhanceJtheJphysicalJstabilityJofJtheJemulsionXJFoodWChemistryVJ
2021VJab]VJ[]fa[b

8.5 8

327
wnfluenceJofJmolecularJweightJofJanJanionicJmarineJpolysaccharideJRsulfatedJfucanSJonJtheJstabilityJ
andJdigestibilityJofJmultilayerJemulsionshJsstablishmentJofJstructureWfunctionJrelationshipsXJFoodW
HydrocolloidsVJ2021VJ[[aVJ[Zdb[f

10.6 8

326 −tandardizedJmethodsJforJtestingJtheJqualityJattributesJofJplantWbasedJfoodshJ|ilkJandJcreamJ
alternativesXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2021VJ]ZVJ]]ZdW]]aa 16.4 8

325 tormationJandJqharacterizationJofJzactoferrinWvyaluronicJocidJqonjugatesJandJαheirJsffectsJonJtheJ
−torageJ−tabilityJofJ−esamolJsmulsionsXJMoleculesVJ2018VJ]aVJ 4.8 8

324 sffectJofJremovalJofJendogenousJnonWstarchJcomponentsJonJtheJstructuralVJphysicochemicalJ
propertiesVJandJinJvitroJdigestibilityJofJhighlandJbarleyJstarchXJFoodWHydrocolloidsVJ2021VJ[[eVJ[Zddgf 10.6 8

323
odvancesJinJresearchJonJinteractionsJbetweenJpolyphenolsJandJbiologyWbasedJnanoWdeliveryJ
systemsJandJtheirJapplicationsJinJimprovingJtheJbioavailabilityJofJpolyphenolsXJTrendsWinWFoodW
ScienceWandWTechnologyVJ2021VJ[[dVJbg]WcZZ

15.3 8

322 qomparisonJofJplantWbasedJemulsifierJperformanceJinJwaterWinWoilWinWwaterJemulsionshJ−oyJproteinJ
isolateVJpectinJandJgumJorabicXJJournalWofWFoodWEngineeringVJ2021VJaZeVJ[[Zd]c 6 8

321 pioactiveJandJfunctionalJbiodegradableJpackagingJfilmsJreinforcedJwithJnanoparticlesXJJournalWofW
FoodWEngineeringVJ2022VJa[]VJ[[Zec] 6 8

320 wmpactJofJencapsulatingJaJprobioticJR ediococcusJpentosaceusJziZcSJwithinJgastroWresponsiveJ
microgelsJonJqlostridiumJdifficileJinfectionsXJFoodWandWFunctionVJ2021VJ[]VJa[fZWa[gZ 6.1 8

(2021-1993)
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319 |olecularJpasisJofJ roteinJtunctionalityJ1996VJ]eWfZ 8

318 oJreviewJofJmultilayerJandJcompositeJfilmsJandJcoatingsJforJactiveJbiodegradableJpackagingXXJNpjW
ScienceWofWFoodVJ2022VJdVJ[f 6.3 8

317 cWvydroxyJpolymethoxyflavonesJinhibitJglycosaminoglycanJbiosynthesisJinJlungJandJcolonJcancerJ
cellsXJJournalWofWFunctionalWFoodsVJ2017VJaZVJagWbe 5.1 7

316 pvJandJlipidJunsaturationJimpactJtheJformationJofJacrylamideJandJcWhydroxymethylfurfuralJinJ
modelJsystemJatJfryingJtemperatureXJFoodWResearchWInternationalVJ2019VJ[]aVJbZaWb[a 7 7

315  roteinW olysaccharideJvydrogelJ articlesJtormedJbyJpiopolymerJ haseJ−eparationXJFoodW
BiophysicsVJ2015VJ[ZVJaabWab[ 3.2 7

314
sncapsulationJofJwronJwithinJι[Y—Yι]JsmulsionsJtormulatedJβsingJaJ–aturalJvydrophilicJ
−urfactantJR−aponinShJwmpactJofJ−urfactantJzevelJandJ—ilJ haseJqrystallizationXJFoodWBiophysicsVJ2020
VJ[cVJabdWacb

3.2 7

313 –ovelJfolatedJpluronicJt[]eJmodifiedJliposomesJforJdeliveryJofJcurcuminhJpreparationVJreleaseVJandJ
cytotoxicityXJJournalWofWMicroencapsulationVJ2020VJaeVJ]]ZW]]g 3.4 7

312 qharacterizationJofJ hysicochemicalJ ropertiesJofJ–anoemulsionshJoppearanceVJ−tabilityVJandJ
RheologyJ2018VJcbeWced 7

311 wmpactJofJαitaniumJrioxideJonJtheJpioaccessibilityJofJ˛†WqaroteneJinJsmulsionsJwithJrifferentJ
 articleJ−izesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2018VJddVJga[fWga]c 5.7 7

310 wnfluenceJofJmaltodextrinJadditionJonJtheJfreezeWdryJstabilityJofJ˛†WlactoglobulinWbasedJemulsionsJ
withJcontrolledJelectrostaticJandYorJstericJinteractionsXJFoodWScienceWandWBiotechnologyVJ2011VJ]ZVJ[[baW[[cZ3 7

309 βnderstandingJqolorsJinJsmulsionsXJACSWSymposiumWSeriesVJ2008VJadbWafe 0.4 7

308 tormationJofJhighWmolecularWweightJproteinJadductsJbyJmethylJdocosahexaenoateJperoxidationJ
productsXJBiochimicaWEtWBiophysicaWActaWmWProteinsWandWProteomicsVJ2007VJ[eebVJ]cfWdd 4 7

307 wnfluenceJofJviscoWinertialJeffectsJonJtheJultrasonicJpropertiesJofJmonodisperseJsilicaJsuspensionsXJ
JournalWofWtheWAcousticalWSocietyWofWAmericaVJ1999VJ[ZdVJ[[efW[[f[ 2.2 7

306 qomparisonJofJeffectiveJmediumJandJmultipleWscatteringJtheoriesJofJpredictingJtheJultrasonicJ
propertiesJofJdispersionsXJJournalWofWtheWAcousticalWSocietyWofWAmericaVJ1990VJfeVJ]]bbW]]bd 2.2 7

305
ResistantJstarchJandJitsJnanoparticleshJRecentJadvancesJinJtheirJgreenJsynthesisJandJapplicationJasJ
functionalJfoodJingredientsJandJbioactiveJdeliveryJsystemsXJTrendsWinWFoodWScienceWandWTechnologyVJ
2022VJ[[gVJgZW[ZZ

15.3 7

304 uliadinJ–anoparticlesJ ickeringJsmulgelsJforJ˛†WqaroteneJreliveryhJsffectJofJ articleJqoncentrationJ
onJtheJ−tabilityJandJpioaccessibilityXJMoleculesVJ2020VJ]cVJ 4.8 7

303 onalysisJofJporousJstructureJofJpotatoJstarchJgranulesJbyJlowWfieldJ–|RJcryoporometryJandJot|XJ
InternationalWJournalWofWBiologicalWMacromoleculesVJ2021VJ[eaVJaZeWa[b 7.9 7

302 −urfaceWenhancedJRamanJscatteringJcharacterizationJofJmonohydroxylatedJpolymethoxyflavonesXJ
JournalWofWRamanWSpectroscopyVJ2016VJbeVJgZ[WgZe 2.3 7
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301 biotransformationJofJcitrusJfunctionalJcomponentsJandJtheirJeffectsJonJhealthXJCriticalWReviewsWinW
FoodWScienceWandWNutritionVJ2021VJd[VJecdWeed 11.5 7

300 oJnewJapproachJforJdryingJofJnanostructuredJlipidJcarriersJR–zqSJbyJsprayWdryingJandJusingJsodiumJ
chlorideJasJtheJexcipientXJJournalWofWDrugWDeliveryWScienceWandWTechnologyVJ2021VJd[VJ[Z]][] 4.5 7

299 αheJtormationJofJqhitosanWqoatedJRhamnolipidJziposomesJqontainingJqurcuminhJ−tabilityJandJwnJ
εitroJrigestionXJMoleculesVJ2021VJ]dVJ 4.8 7

298 wmpactJofJslectrostaticJwnteractionsJonJzecithinW−tabilizedJ|odelJ—YιJsmulsionsXJFoodWBiophysicsVJ
2018VJ[aVJ]g]WaZa 3.2 7

297 —karaJnanocelluloseJfabricatedJusingJcombinedJchemicalJandJmechanicalJtreatmentshJ−tructureJandJ
propertiesXJJournalWofWMolecularWLiquidsVJ2021VJaacVJ[[d]a[ 6 7

296 sffectsJofJcreepingJfigJseedJpolysaccharideJonJpastingVJrheologicalVJtexturalJpropertiesJandJinJvitroJ
digestibilityJofJpotatoJstarchXJFoodWHydrocolloidsVJ2021VJ[[fVJ[Zdf[Z 10.6 7

295
tabricationVJcharacterizationJandJfunctionalJattributesJofJzeinWeggJwhiteJderivedJpeptidesJ
Rsιr SWchitosanJternaryJnanoparticlesJforJencapsulationJofJcurcuminhJRoleJofJsιr XJFoodW
ChemistryVJ2022VJae]VJ[a[]dd

8.5 7

294
 olysaccharideJconjugatesJfromJqhinJbrickJteaJRqamelliaJsinensisSJimproveJtheJphysicochemicalJ
stabilityJandJbioaccessibilityJofJ˛†WcaroteneJinJoilWinWwaterJnanoemulsionsXJFoodWChemistryVJ2021VJ
aceVJ[]ge[b

8.5 7

293 αheJeffectsJofJbiomacromoleculesJonJtheJphysicalJstabilityJofJιY—YιJemulsionsXJJournalWofWFoodW
ScienceWandWTechnologyVJ2017VJcbVJbdgWbfZ 3.3 6

292 −iteJspecificJ suylationJofJ˛†WlactoglobulinJatJglutamineJresiduesJandJitsJinfluenceJonJconformationJ
andJantigenicityXJFoodWResearchWInternationalVJ2019VJ[]aVJd]aWdaZ 7 6

291 wmpactJofJfatJcrystallizationJonJtheJresistanceJofJιY—YιJemulsionsJtoJosmoticJstresshJ otentialJforJ
temperatureWtriggeredJreleaseXJFoodWResearchWInternationalVJ2020VJ[abVJ[Zg]ea 7 6

290 −afetyJofJ–anoemulsionsJandJαheirJRegulatoryJ−tatusJ2018VJd[aWd]f 6

289 rirectJtluorescentJretectionJofJaJ olymethoxyflavoneJinJqellJqultureJandJ|ouseJαissueXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2015VJdaVJ[Zd]ZWe 5.7 6

288 tabricationJofJzipophilicJ–anoparticlesJbyJ−pontaneousJsmulsificationhJ−tabilizationJbyJ
qosurfactantsXJFoodWBiophysicsVJ2015VJ[ZVJfaWga 3.2 6

287 βltrasonicJ ropagationJinJvighlyJqoncentratedJ—ilWinWιaterJsmulsionsXJLangmuirVJ1999VJ[cVJegaeWegag 4 6

286 |onitoringJqrystallizationJinJ−impleJandJ|ixedJ—ilWinWιaterJsmulsionsJusingJβltrasonicJεelocityJ
|easurementJ1991VJ[e[W[eg 6

285 RecentJadvancesJonJtheJimprovementJofJquercetinJbioavailabilityXJTrendsWinWFoodWScienceWandW
TechnologyVJ2021VJ[[gVJ[g]W[g] 15.3 6

284 snzymaticJsynthesisVJcharacterizationJandJpropertiesJofJtheJproteinWpolysaccharideJconjugatehJoJ
reviewXJFoodWChemistryVJ2022VJae]VJ[a[aa] 8.5 6

(2022-2021)
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283 termentationJofJtomatoJjuiceJimprovesJinJvitroJbioaccessibilityJofJlycopeneXJJournalWofWFunctionalW
FoodsVJ2020VJe[VJ[ZbZ]Z 5.1 6

282 qharacterizationJofJelectrostaticJinteractionsJandJcomplexJformationJofJmWpolyWglutamicJacidJR uoSJ
andJeWpolyWlWlysineJR zzSJinJaqueousJsolutionsXJFoodWResearchWInternationalVJ2020VJ[]fVJ[Zfef[ 7 6

281  reparationJandJcharacterizationJofJoctenylJsuccinateJ˛†WlimitJdextrinXJCarbohydrateWPolymersVJ2020VJ
]]gVJ[[cc]e 10.3 6

280 sncapsulationJandJdeliveryJofJbioactiveJcitrusJpomaceJpolyphenolshJaJreviewXJCriticalWReviewsWinW
FoodWScienceWandWNutritionVJ2021VJ[W[e 11.5 6

279 wncreasingJtheJpioaccessibilityJofJontioxidantsJinJαomatoJ omaceJβsingJsxcipientJsmulsionsXJFoodW
BiophysicsVJ2021VJ[dVJaccWadb 3.2 6

278 tabricationJofJqaseinateJ−tabilizedJαhymolJ–anosuspensionsJviaJtheJpvWrrivenJ|ethodhJ
snhancementJinJιaterJ−olubilityJofJαhymolXJFoodsVJ2021VJ[ZVJ 4.9 6

277 αheJnutritionalJandJphysicochemicalJpropertiesJofJwholeJcornJslurryJpreparedJbyJaJnovelJ
industryWscaleJmicrofluidizerJsystemXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[bbVJ[[[Zgd 5.4 6

276 zabelWfreeJwmagingJandJqharacterizationJofJqancerJqellJResponsesJtoJ olymethoxyflavonesJβsingJ
RamanJ|icroscopyXJJournalWofWAgriculturalWandWFoodWChemistryVJ2016VJdbVJgeZfWge[a 5.7 6

275
piopolymerWstabilizedJconjugatedJlinoleicJacidJRqzoSJoilWinWwaterJemulsionshJwmpactJofJelectrostaticJ
interactionsJonJformationJandJstabilityJofJpectinWcaseinateWcoatedJlipidJdropletsXJColloidsWandW
SurfacesWAzWPhysicochemicalWandWEngineeringWAspectsVJ2016VJc[[VJ[e]W[eg

5.1 6

274 RecentJdevelopmentJinJfoodJemulsionJstabilizedJbyJplantWbasedJcelluloseJnanoparticlesXJCurrentW
OpinionWinWColloidWandWInterfaceWScienceVJ2021VJ[Z[c[] 7.6 6

273 −tudyJonJtheJemulsificationJandJoxidativeJstabilityJofJovalbuminWpectinWpumpkinJseedJoilJemulsionsJ
usingJovalbuminJsolutionJpreparedJbyJultrasoundXJUltrasonicsWSonochemistryVJ2021VJefVJ[Zce[e 8.9 6

272 ReducingJoffWflavorsJinJplantWbasedJomegaWaJoilJemulsionsJusingJinterfacialJengineeringhJqoatingJ
algaeJoilJdropletsJwithJpeaJproteinYflaxseedJgumXJFoodWHydrocolloidsVJ2022VJ[]]VJ[ZeZdg 10.6 6

271 uutJ|icrobiomehJαheJqornerstoneJofJzifeJandJvealthJ2022VJ]Z]]VJ[Wa 6

270
omeliorativeJeffectsJofJsnakeJRreinagkistrodonJacutusSJoilJandJitsJmainJfattyJacidsJagainstJ
βεpWinducedJskinJphotodamageJinJmiceXJJournalWofWPhotochemistryWandWPhotobiologyWBzWBiologyVJ
2019VJ[geVJ[[[caf

6.7 5

269  henolicsVJontioxidantJoctivityVJandJwnJεitroJ−tarchJrigestibilityJofJsxtrudedJprownJRiceJwnfluencedJ
byJqhoerospondiasJaxillarisJtruitJ eelsJodditionXJStarchoStaerkeVJ2019VJe[VJ[fZZabd 2.3 5

268
ResponseJtoJqommentJonJ–ewJ|athematicalJ|odelJforJwnterpretingJpvW−tatJrigestionJ rofileshJ
wmpactJofJzipidJrropletJqharacteristicsJonJinJεitroJrigestibilityXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2015VJdaVJ[Zacb

5.7 5

267 sncapsulationJofJemulsionsJbyJaJnovelJdeliveryJsystemJofJfluidJcoreWhardJshellJbiopolymerJparticlesJ
toJretardJlipidJoxidationXJFoodWandWFunctionVJ2020VJ[[VJceffWcegf 6.1 5

266 —pportunitiesJtoJimproveJoralJnutritionalJsupplementsJforJmanagingJmalnutritionJinJcancerJ
patientshJoJfoodJdesignJapproachXJTrendsWinWFoodWScienceWandWTechnologyVJ2020VJ[Z]VJ]cbW]dZ 15.3 5
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265 —ligomericJ rocyanidinJ–anoliposomesJ reventJ|elanogenesisJandJβεJRadiationWwnducedJ−kinJ
spithelialJqellJRvttW[SJramageXJMoleculesVJ2020VJ]cVJ 4.8 5

264 qharacterizationJofJuastrointestinalJtateJofJ–anoemulsionsJ2018VJceeWd[] 5

263 odsorptionJofJproteinWcoatedJlipidJdropletsJontoJgellanJgumJhydrogelJsurfacesXJFoodWResearchW
InternationalVJ2008VJb[VJ]aeW]bd 7 5

262 odsorptionJofJproteinWcoatedJlipidJdropletsJtoJmixedJbiopolymerJhydrogelJsurfaceshJroleJofJ
biopolymerJdiffusionXJLangmuirVJ2007VJ]aVJ[aZcgWdc 4 5

261  robingJparticleWparticleJinteractionsJinJflocculatedJoilWinWwaterJemulsionsJusingJultrasonicJ
attenuationJspectrometryXJEuropeanWPhysicalWJournalWEVJ2001VJcVJ[faW[ff 1.5 5

260 βltrasonicJ|easurementsJinJ articleJ−izeJonalysisJ2000VJ 5

259 –ondestructiveJ|onitoringJofJ−ucroseJriffusionJinJ—ilWinWιaterJsmulsionsJbyJβltrasonicJεelocityJ
 rofilingXJJournalWofWColloidWandWInterfaceWScienceVJ1999VJ]]ZVJb]gWbac 9.3 5

258 βltrasonicJcharacterizationJofJpolystyreneJdispersionsXJTheWJournalWofWPhysicalWChemistryVJ1990VJgbVJ[e[[W[e[] 5

257 sxtractionVJcharacterizationJandJspontaneousJgelationJmechanismJofJpectinJfromJ–icandraJ
physaloidesJRzinnXSJuaertnJseedsXXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2021VJ[gcVJc]aWc]g7.9 5

256 αailoringJtheJpropertiesJofJdoubleWcrosslinkedJemulsionJgelsJusingJstructuralJdesignJprincipleshJ
 hysicalJcharacteristicsVJstabilityVJandJdeliveryJofJlycopeneXJBiomaterialsVJ2021VJ]fZVJ[][]dc 15.6 5

255 zipidJoxidationJinJemulsionsJandJbulkJoilshJaJreviewJofJtheJimportanceJofJmicellesXJCriticalWReviewsWinW
FoodWScienceWandWNutritionVJ2021VJ[Wb[ 11.5 5

254 |altogenicJ˛–WamylaseJhydrolysisJofJwheatJstarchJgranuleshJ|echanismJandJrelationJtoJstarchJ
retrogradationXJFoodWHydrocolloidsVJ2022VJ[]bVJ[Ze]cd 10.6 5

253 βtilizationJofJaJlayerWbyWlayerJelectrostaticJdepositionJtechniqueJtoJimproveJfoodJemulsionJ
propertiesXJSpecialWPublicationWmWRoyalWSocietyWofWChemistryVa]dWaad 0.1 5

252 opplicationJofJtlowJqytometryJosJ–ovelJαechnologyJinJ−tudyingJtheJsffectJofJrropletJ−izeJonJzipidJ
—xidationJinJ—ilWinWιaterJsmulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2020VJdfVJcdeWcea 5.7 5

251
|icroencapsulationJofJanJessentialJoilJRcinnamonJoilSJbyJsprayJdryinghJsffectsJofJwallJmaterialsJandJ
storageJconditionsJonJmicrocapsuleJpropertiesXJJournalWofWFoodWProcessingWandWPreservationVJ2020VJ
bbVJe[bfZc

2.1 5

250
wnJ−ituJ−elfWossemblyJofJ–anoparticlesJintoJιaxberryWzikeJ−tarchJ|icrospheresJsnhancedJtheJ
|echanicalJ−trengthVJtatigueJResistanceVJandJodhesivenessJofJvydrogelsXJACSWAppliedWMaterialsW
famp;WInterfacesVJ2020VJ[]VJbddZgWbdd]Z

9.5 5

249 snzymaticJandJ–onenzymaticJqonjugatesJofJzactoferrinJandJRWSWspigallocatechinJuallatehJtormationVJ
−tructureVJtunctionalityVJandJollergenicityXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJd]g[WdaZ]5.7 5

248 sncapsulationJofJpioactiveJ hytochemicalsJinJ lantWpasedJ|atricesJandJopplicationJasJodditivesJinJ
|eatJandJ|eatJ roductsXJMoleculesVJ2021VJ]dVJ 4.8 5

(2021-2020)

77



247  reparationJofJokaraJcelluloseJhydrogelsJusingJionicJliquidshJ−tructureVJpropertiesVJandJ
performanceXJJournalWofWMolecularWLiquidsVJ2021VJaa[VJ[[cebb 6 5

246 αheJqualityJofJglutenWfreeJbreadJmadeJofJbrownJriceJflourJpreparedJbyJlowJtemperatureJimpactJ
millXJFoodWChemistryVJ2021VJabfVJ[]gZa] 8.5 5

245 –anoWenabledWfortificationJofJsaladJdressingsJwithJcurcuminhJwmpactJofJnanoemulsionWbasedJ
deliveryJsystemsJonJphysicochemicalJpropertiesXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[bcVJ[[[]gg 5.4 5

244  reparationVJcharacterizationJandJphysicochemicalJpropertiesJofJnovelJlowWphosphorusJeggJyolkJ
proteinXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2019VJggVJ[ebZW[ebe 4.3 5

243
snhancingJemulsionJfunctionalityJusingJmultilayerJtechnologyhJqoatingJlipidJdropletsJwithJ
saponinWpolypeptideWpolysaccharideJlayersJbyJelectrostaticJdepositionXJFoodWResearchWInternationalVJ
2021VJ[bZVJ[Zgfdb

7 5

242 sffectJofJsesamolJonJtheJphysicalJandJchemicalJstabilityJofJplantWbasedJflaxseedJoilWinWwaterJ
emulsionsJstabilizedJbyJproteinsJorJphospholipidsXJFoodWandWFunctionVJ2021VJ[]VJ]ZgZW][Z[ 6.1 5

241 sffectJofJannealingJandJheatWmoistureJpretreatmentsJonJtheJoilJabsorptionJofJnormalJmaizeJstarchJ
duringJfryingXJFoodWChemistryVJ2021VJacaVJ[]gbdf 8.5 5

240 βtilizationJofJsonicationWglycationJtoJimproveJtheJfunctionalJpropertiesJofJovalbuminhJoJ
highWresolutionJmassJspectrometryJstudyXJFoodWHydrocolloidsVJ2021VJ[[gVJ[Zdf]] 10.6 5

239 |icrofluidicJencapsulationJforJcontrolledJreleaseJandJitsJpotentialJforJnanofertilisersXJChemicalW
SocietyWReviewsVJ2021VJcZVJ[[gegW[]Z[] 58.5 5

238 tunctionalJ erformanceJofJ lantJ roteinsXXJFoodsVJ2022VJ[[VJ 4.9 5

237 qomparisonJofJstructuralJandJphysicochemicalJpropertiesJofJlysozymeYcarboxymethylcelluloseJ
complexesJandJmicrogelsXJFoodWResearchWInternationalVJ2019VJ[]]VJ]eaW]f] 7 4

236
αitaniumJrioxideJ–anoparticlesJroJ–otJodverselyJwmpactJqarotenoidJpioaccessibilityJfromJ
αomatoesJqonsumedJwithJrifferentJ–anoemulsionshJwnJεitroJrigestionJ−tudyXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2019VJdeVJbga[Wbgag

5.7 4

235 wmpactJofJaJfoodWgradeJcationicJbiopolymerJR˛µWpolylysineSJonJtheJdigestionJofJemulsifiedJlipidshJwnJ
vitroJstudyXJFoodWResearchWInternationalVJ2015VJecVJabWbZ 7 4

234  otentialJimpactJofJbiopolymersJR˛µWpolylysineJandYorJpectinSJonJgastrointestinalJfateJofJfoodshJwnJ
vitroJstudyXJFoodWResearchWInternationalVJ2015VJedVJedgWeed 7 4

233 revelopmentJofJpolymethacrylateJnanospheresJasJtargetedJdeliveryJsystemsJforJcatechinJwithinJ
theJgastrointestinalJtractXJJournalWofWNanoparticleWResearchVJ2017VJ[gVJ[ 2.3 4

232 —xidationJinJrifferentJtoodJ|atriceshJvowJ hysicalJ−tructureJwmpactsJzipidJ—xidationJinJ
—ilWinWιaterJsmulsionsJandJpulkJ—ilsJ2013VJ[]gW[cb 4

231 tabricationVJcharacterizationJandJpropertiesJofJfoodJnanoemulsionsJ2012VJ]gaWa[d 4

230  reliminaryJstudyJofJtheJinfluenceJofJdextranJonJtheJprecipitationJofJleguminJfromJaqueousJsaltJ
solutionsXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2007VJ]eVJd]gWdac 3.8 4
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229
 ropertiesJofJlowJmoistureJcompositeJmaterialsJconsistingJofJoilJdropletsJdispersedJinJaJ
proteinWcarbohydrateWglycerolJmatrixhJeffectJofJcontinuousJphaseJcompositionXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2006VJcbVJb[eW]b

5.7 4

228 βltrasonicJ−pectroscopyJ−tudyJofJ−aladJrressingsXJJournalWofWFoodWScienceVJ2000VJdcVJcZeWc[a 3.4 4

227 rropletJcompositionJaffectsJtheJrateJofJoxidationJofJemulsifiedJethylJlinoleateâ��−upportingJ
evidenceXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsgWSocietyVJ1996VJeaVJ[]ZeW[]Ze 1.8 4

226 onJupdatedJreviewJonJfoodWderivedJbioactiveJpeptideshJtocusJonJtheJregulatoryJrequirementsVJ
safetyVJandJbioavailabilityXXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2022VJ 16.4 4

225 qyclodextrinsJ2018VJ 4

224 odvancesJinJpreparationVJinteractionJandJstimulusJresponsivenessJofJproteinWbasedJnanodeliveryJ
systemsXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2021VJ[W[b 11.5 4

223  lantWpasedJqolloidalJreliveryJ−ystemsJforJpioactivesXJMoleculesVJ2021VJ]dVJ 4.8 4

222 tactorsJimpactingJtheJantioxidantYprooxidantJactivityJofJteaJpolyphenolsJonJlipidsJandJproteinsJinJ
oilWinWwaterJemulsionsXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[cdVJ[[aZ]b 5.4 4

221 wmprovingJpeaJproteinJfunctionalityJbyJcombiningJhighWpressureJhomogenizationJwithJanJ
ultrasoundWassistedJ|aillardJreactionXJFoodWHydrocolloidsVJ2022VJ[]dVJ[Zebb[ 10.6 4

220 RecentJadvancesJinJtheJdesignJandJfabricationJofJprobioticJdeliveryJsystemsJtoJtargetJintestinalJ
inflammationXJFoodWHydrocolloidsVJ2022VJ[]cVJ[Zebaf 10.6 4

219 wnsightsJintoJriceJstarchJdegradationJbyJmaltogenicJ˛–â��amylasehJsffectJofJstarchJstructureJonJitsJ
rheologicalJpropertiesXJFoodWHydrocolloidsVJ2022VJ[]bVJ[Ze]fg 10.6 4

218
 hysicochemicalVJstructuralJandJadhesionJpropertiesJofJwalnutJproteinJisolateWxanthanJgumJ
compositeJadhesivesJusingJwalnutJproteinJmodifiedJbyJethanolXJInternationalWJournalWofWBiologicalW
MacromoleculesVJ2021VJ[g]VJdbbWdca

7.9 4

217 βzαRo−—–wqJ|—–wα—Rw–uJ—tJ|szαw–uYqRω−αozzwZoαw—–Jw–Js|βz−w—–−J1991VJ[ZeW[[Z 4

216 −tabilizationJofJsoybeanJoilWinWwaterJemulsionsJusingJpolypeptideJmultilayershJqationicJpolylysineJ
andJanionicJpolyglutamicJacidXJFoodWResearchWInternationalVJ2020VJ[aeVJ[ZgaZb 7 4

215
toamJfractionationJforJpromotingJrhamnolipidsJproductionJbyJ seudomonasJaeruginosaJr[JusingJ
animalJfatJhydrolysateJasJcarbonJsourceJandJitsJapplicationJinJintensifyingJphytoremediationXJ
ChemicalWEngineeringWandWProcessingzWProcessWIntensificationVJ2020VJ[cfVJ[Zf[ee

3.7 4

214 wdentificationJofJbQWremethyltangeretinJasJaJ|ajorJβrinaryJ|etaboliteJofJαangeretinJinJ|iceJandJwtsJ
ontiWinflammatoryJoctivitiesXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJbaf[Wbag[ 5.7 4

213 obilityJofJ−odiumJrodecylJ−ulfateJR−r−SJ|icellesJtoJwncreaseJtheJontioxidantJoctivityJofJ
˛–WαocopherolXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJceZ]WceZf 5.7 4

212
rietaryJαangeretinJolleviatedJrextranJ−ulfateJ−odiumWwnducedJqolitisJinJ|iceJviaJwnhibitingJ
wnflammatoryJResponseVJRestoringJwntestinalJparrierJtunctionVJandJ|odulatingJuutJ|icrobiotaXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJeddaWedeb

5.7 4

(2021-2006)
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211 RoleJofJprebioticsJinJenhancingJtheJfunctionJofJnextWgenerationJprobioticsJinJgutJmicrobiotaXJCriticalW
ReviewsWinWFoodWScienceWandWNutritionVJ2021VJ[W[f 11.5 4

210 yineticJparametersJofJthiamineJdegradationJinJ–o−oJspaceflightJfoodsJdeterminedJbyJtheJ
endpointsJmethodJforJlongWtermJstorageXJFoodWChemistryVJ2020VJaZ]VJ[]cadc 8.5 4

209 |ultiWphaseJdetectionJofJantioxidantsJusingJsurfaceWenhancedJRamanJspectroscopyJwithJaJgoldJ
nanoparticleWcoatedJfiberXJTalantaVJ2020VJ]ZdVJ[]Z[ge 6.2 4

208 −prayJdryingJandJrehydrationJofJmacadamiaJoilWinWwaterJemulsionshJwmpactJofJmacadamiaJproteinJ
isolateJtoJchitosanJhydrochlorideJratioXJFoodWChemistryVJ2021VJab]VJ[]fafZ 8.5 4

207 qomparingJr   JfluorescenceJandJβεJbasedJmethodsJtoJassessJoxidationJdegreeJofJkrillJ
oilWinWwaterJemulsionsXJFoodWChemistryVJ2021VJaagVJ[]efgf 8.5 4

206 wnfluenceJofJtypeJofJnaturalJemulsifierJandJmicrofluidizationJconditionsJonJqapsicumJoleoresinJ
nanoemulsionsJpropertiesJandJstabilityXJJournalWofWFoodWProcessWEngineeringVJ2021VJbbVJe[addZ 2.4 4

205 tabricationJofJ—ilWinWιaterJsmulsionsJwithJιheyJ roteinJwsolateW uerarinJqompositeshJ
snvironmentalJ−tabilityJandJwnterfacialJpehaviorXJFoodsVJ2021VJ[ZVJ 4.9 4

204 sncapsulationJofJfruitJpeelJproanthocyanidinsJinJbiopolymerJmicrogelshJRelationshipJbetweenJ
structuralJcharacteristicsJandJencapsulationYreleaseJpropertiesXJFoodWHydrocolloidsVJ2021VJ[[eVJ[Zddga 10.6 4

203 sffectJofJ–ewJtryingJαechnologyJonJ−tarchyJtoodJ®ualityXJFoodsVJ2021VJ[ZVJ 4.9 4

202
 hysicalJmodificationJonJtheJinJvitroJdigestibilityJofJαartaryJbuckwheatJstarchhJRepeatedJ
retrogradationJunderJisothermalJandJnonWisothermalJconditionsXJInternationalWJournalWofWBiologicalW
MacromoleculesVJ2021VJ[fbVJ[Z]dW[Zab

7.9 4

201 wmpactJofJ olyphenolJwnteractionsJwithJαitaniumJrioxideJ–anoparticlesJonJαheirJpioavailabilityJandJ
ontioxidantJoctivityXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJgdd[WgdeZ 5.7 4

200 βtilizationJofJpolysaccharideWbasedJhighJinternalJphaseJemulsionJforJnutraceuticalJencapsulationhJ
snhancementJofJcarotenoidJloadingJcapacityJandJstabilityXJJournalWofWFunctionalWFoodsVJ2021VJfbVJ[ZbdZ[5.1 4

199 −impleJ−trategyJ reparingJqyclodextrinJqarboxylateJasJaJvighlyJsffectiveJqarrierJforJpioactiveJ
qompoundsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJ[[ZZdW[[Z[b 5.7 4

198 wmpactJofJrutinJonJtheJfoamingJpropertiesJofJsoybeanJproteinhJtormationJandJcharacterizationJofJ
flavonoidWproteinJcomplexesXJFoodWChemistryVJ2021VJad]VJ[aZ]af 8.5 4

197  hysicochemicalJandJfunctionalJpropertiesJofJlactoferrinWhyaluronicJacidJcomplexeshJsffectJofJ
nonWcovalentJandJcovalentJinteractionsXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[c[VJ[[][][ 5.4 4

196 revelopmentJofJpvWresponsiveJemulsionsJstabilizedJbyJwheyJproteinJfibrilsXJFoodWHydrocolloidsVJ
2022VJ[]]VJ[ZeZde 10.6 4

195 pioaccessibilityJofJoilWsolubleJvitaminsJRoVJrVJsSJinJplantWbasedJemulsionshJimpactJofJoilJdropletJsizeXJ
FoodWandWFunctionVJ2021VJ[]VJaffaWafge 6.1 4

194 RecentJdevelopmentsJinJindustrialJapplicationsJofJnanoemulsionsXXJAdvancesWinWColloidWandWInterfaceW
ScienceVJ2022VJaZbVJ[Z]dfc 14.3 4
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193 wnfluenceJofJrisperseJ haseJαransferJonJ ropertiesJofJ–anoemulsionsJqontainingJ—ilJrropletsJwithJ
rifferentJqompositionsJandJ hysicalJ−tatesXJFoodWBiophysicsVJ2019VJ[bVJaccWadb 3.2 3

192 wnfluenceJofJ roteinJαypeJonJtheJontimicrobialJoctivityJofJzosJoloneJorJinJqombinationJwithJ
|ethylparabenXJFoodsVJ2020VJgVJ 4.9 3

191 wmpactJofJ esticideJαypeJandJsmulsionJtatJqontentJonJtheJpioaccessibilityJofJ esticidesJinJ–aturalJ
 roductsXJMoleculesVJ2020VJ]cVJ 4.8 3

190 wmpactJofJproteinsJandJpolysaccharidesJonJflavorJreleaseJfromJoilWinWwaterJemulsionsJduringJ
simulatedJcookingXJFoodWResearchWInternationalVJ2019VJ[]cVJ[Zfcbg 7 3

189 wnJsituJ−sR−JdetectionJofJemulsifiersJatJlipidJinterfacesJusingJlabelWfreeJamphiphilicJgoldJ
nanoparticlesXJAnalystlWTheVJ2014VJ[agVJcZecWf 5 3

188 risulfideWmediatedJpolymerizationJofJwheyJproteinsJinJwheyJproteinJisolateWstabilizedJemulsionsXJ
AdvancesWinWExperimentalWMedicineWandWBiologyVJ1997VJb[cVJ[]eWad 3.6 3

187 smulsificationJandJsncapsulationJ2007VJgfW[aa 3

186 tunctionalJfishJproteinJisolatesJpreparedJusingJlowJionicJstrengthVJacidJsolubilizationJYprecipitationXJ
DevelopmentsWinWFoodWScienceVJ2004VJb]VJbZeWb[b 3

185 RapidJ redictionJofJotlanticJ|ackerelJR−comberJscombrusSJqompositionJβsingJaJvandWveldJ
βltrasonicJreviceXJJournalWofWAquaticWFoodWProductWTechnologyVJ2000VJgVJ]eWaf 1.6 3

184 βltrasonicsJinJtoodJ rocessingJ1995VJcgWeZ 3

183 wmprovedJartJbioactivityJbyJencapsulationJwithinJcyclodextrinJcarboxylateXXJFoodWChemistryVJ2022VJ
afbVJ[a]b]g 8.5 3

182  ickeringJemulsionJstabilizedJbyJzeinYodzukiJbeanJseedJcoatJpolyphenolJnanoparticlesJtoJenhanceJ
theJstabilityJandJbioaccessibilityJofJastaxanthinXJJournalWofWFunctionalWFoodsVJ2022VJffVJ[Zbfde 5.1 3

181 qomparisonJofJzuteinJpioaccessibilityJfromJrietaryJ−upplementWsxcipientJ–anoemulsionsJandJ
–anoemulsionWpasedJreliveryJ−ystemsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJ[ag]cW[aga]5.7 3

180
wnterfacialJcharacteristicsJandJinJvitroJdigestionJofJemulsionJcoatedJbyJsingleJorJmixedJnaturalJ
emulsifiershJlecithinJandYorJriceJglutelinJhydrolysatesXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ
2021VJ

4.3 3

179
αheJfabricationVJcharacterizationVJandJapplicationJofJchitosanW–a—vJmodifiedJcaseinJnanoparticlesJ
andJtheirJstabilizedJlongWtermJstableJhighJinternalJphaseJ ickeringJemulsionsXXJFoodWandWFunctionVJ
2022VJ

6.1 3

178 sffectJofJsourdoughJfermentedJwithJcornJoilJandJlacticJacidJbacteriaJonJbreadJflavorXJLWTWmWFoodW
ScienceWandWTechnologyVJ2022VJ[ccVJ[[]gac 5.4 3

177 ωeastJcellWderivedJdeliveryJsystemsJforJbioactivesXJTrendsWinWFoodWScienceWandWTechnologyVJ2021VJ[[fVJad]Waea15.3 3

176  hysicochemicalJ ropertiesJofJ|onodisperseJ—ilWinWιaterJsmulsionsXJJournalWofWDispersionWScienceW
andWTechnologyVJ2002VJ]aVJ[]cW[ab 1.5 3

(2002-2019)
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175 wmpactJofJfoodJadditiveJtitaniumJdioxideJonJtheJpolyphenolJcontentJandJantioxidantJactivityJofJtheJ
appleJjuiceXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[cbVJ[[]ceb 5.4 3

174 wmpactJofJ hyticJocidJonJtheJ hysicalJandJ—xidativeJ−tabilityJofJ roteinW−tabilizedJ—ilWinWιaterJ
smulsionsXJFoodWBiophysicsVJ2020VJ[cVJbaaWbb[ 3.2 3

173 ontifatigueJeffectJofJfunctionalJcookiesJfortifiedJwithJmushroomJpowderJRαricholomaJ|atsutakeSJ
inJmiceXJJournalWofWFoodWScienceVJ2020VJfcVJbafgWbagc 3.4 3

172 wnvestigateJtheJadverseJeffectsJofJfoliarlyJappliedJantimicrobialJnanoemulsionJRcarvacrolSJonJ
spinachXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[b[VJ[[Zgad 5.4 3

171 sffectJofJonnealingJonJ−tructuralVJ hysicochemicalVJandJwnJεitroJrigestiveJ ropertiesJofJ−tarchJfromJ
qastanopsisJsclerophyllaXJStarchoStaerkeVJ2021VJeaVJ][ZZZZc 2.3 3

170 αhermalJwnactivationJyineticsJofJyudzuJRSJ olyphenolJ—xidaseJandJtheJwnfluenceJofJtoodJ
qonstituentsXJFoodsVJ2021VJ[ZVJ 4.9 3

169 –anotechnologyJinJtoodJ rocessingJ2016VJbgWcc 3

168
|aillardJreactionJproductsJforJstrengtheningJtheJrecoveryJofJtransWresveratrolJfromJtheJmuscatJ
grapeJpomaceJbyJalkalineJextractionJandJfoamJfractionationXJSeparationWandWPurificationWTechnology
VJ2021VJ]cdVJ[[eecb

8.3 3

167 snhancingJlycopeneJstabilityJandJbioaccessibilityJinJhomogenizedJtomatoJpulpJusingJemulsionJ
designJprinciplesXJInnovativeWFoodWScienceWandWEmergingWTechnologiesVJ2021VJdeVJ[Z]c]c 6.8 3

166 oJselfWassembledJamphiphilicJpolysaccharideWbasedJcoWdeliveryJsystemJforJeggJwhiteJderivedJ
peptidesJandJcurcuminJwithJoralJbioavailabilityJenhancementXJFoodWandWFunctionVJ2021VJ[]VJ[Zc[]W[Zc]a6.1 3

165 wmpactJofJ olyunsaturatedJtattyJocidJrilutionJandJontioxidantJodditionJonJzipidJ—xidationJyineticsJ
inJ—ilYιaterJsmulsionsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJecZWecc 5.7 3

164 wnJvitroJdigestionJofJedibleJnanostructuredJlipidJcarriershJwmpactJofJaJqandelillaJwaxJgelatorJonJ
performanceXJFoodWResearchWInternationalVJ2021VJ[bZVJ[[ZZdZ 7 3

163 wmpactJofJexcipientJemulsionsJmadeJfromJdifferentJtypesJofJoilsJonJtheJbioavailabilityJandJ
metabolismJofJcurcuminJinJgastrointestinalJtractXJFoodWChemistryVJ2022VJaeZVJ[aZgfZ 8.5 3

162 wmpactJofJpolysaccharideJmixturesJonJtheJformationVJstabilityJandJsuquJloadingJofJwaterWinWoilJhighJ
internalJphaseJemulsionsXJFoodWChemistryVJ2022VJae]VJ[a[]]c 8.5 3

161 wnfluenceJofJthermalJtreatmentJonJtheJphysicochemicalJandJfunctionalJpropertiesJofJteaJ
polysaccharideJconjugatesXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[cZVJ[[[gde 5.4 3

160
αheJcombinedJeffectsJofJextrusionJandJrecrystallizationJtreatmentsJonJtheJstructuralJandJ
physicochemicalJpropertiesJandJdigestibilityJofJcornJandJpotatoJstarchXJLWTWmWFoodWScienceWandW
TechnologyVJ2021VJ[c[VJ[[]]af

5.4 3

159 tabricationJofJrutinWproteinJcomplexesJtoJformJandJstabilizeJbilayerJemulsionshJwmpactJofJ
concentrationJandJpretreatmentXJFoodWHydrocolloidsVJ2022VJ[]]VJ[ZeZcd 10.6 3

158 vigherJ—xidativeJ−tabilityJofJolphaWlinolenicJocidJαhanJzinoleicJocidJinJ–anoemulsionshJaJ
qomparisonJpetweenJpulkJtlaxseedJ—ilJandJitsJ—YιJ–anoemulsionsXJFoodWBiophysicsVJ2021VJ[dVJ]ZaW][a 3.2 3
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157 αheJroleJofJprobioticJexopolysaccharidesJinJadhesionJtoJmucinJinJdifferentJgastrointestinalJ
conditionsXXJCurrentWResearchWinWFoodWScienceVJ2022VJcVJcf[Wcfg 5.6 3

156  roductionVJqharacterizationVJreliveryVJandJqholesterolWzoweringJ|echanismJofJ hytosterolshJoJ
ReviewXXJJournalWofWAgriculturalWandWFoodWChemistryVJ2022VJ 5.7 3

155  rotectiveJeffectJofJovalbuminWflavonoidJhydrogelJonJthrombolyticJactivityJandJstabilityJofJ
nattokinaseXJFoodWResearchWInternationalVJ2022VJ[cdVJ[[[[ff 7 3

154 sffectsJofJextrusionJandJenzymaticJdebranchingJonJtheJstructuralJcharacteristicsJandJdigestibilityJofJ
cornJandJpotatoJstarchesXJFoodWBioscienceVJ2022VJbeVJ[Z[deg 4.9 3

153  eaJproteinJisolateWinulinJconjugatesJpreparedJbyJpvWshiftJtreatmentJandJultrasonicWenhancedJ
glycosylationhJ−tructuralJandJfunctionalJpropertiesXXJFoodWChemistryVJ2022VJafbVJ[a]c[[ 8.5 3

152 opplicationJofJ–anotechnologyJtoJwmproveJtheJ erformanceJofJpiodegradableJpiopolymerWpasedJ
 ackagingJ|aterialsXXJPolymersVJ2021VJ[aVJ 4.5 3

151 –anoparticleWpasedJreliveryJ−ystemsJforJ–utraceuticalshJαrojanJvorseJvydrogelJpeadsJ2017VJ[acW[c] 2

150 |olecularJexchangeJprocessesJinJmixedJoilWinWwaterJnanoemulsionshJwmpactJonJdropletJsizeJandJ
compositionXJJournalWofWFoodWEngineeringVJ2019VJ]cZVJ[Wf 6 2

149 −egregationJpehaviorJofJ olysaccharidem olysaccharideJ|ixturesWoJteasibilityJ−tudyXJGelsVJ2019VJcVJ 4.2 2

148  ersonalizedJ–utritionhJqustomizingJωourJrietJforJpetterJvealthJ2019VJ]aaW]dZ 2

147 wnfluenceJofJRosemaryJsxtractJodditionJinJrifferentJ hasesJonJtheJ—xidationJofJzuteinJandJι wJinJ
ι wW−tabilizedJzuteinJsmulsionsXJJournalWofWFoodWQualityVJ2020VJ]Z]ZVJ[W[Z 2.7 2

146 qorrectionhJ|icroencapsulationJofJprobioticsJinJhydrogelJparticleshJenhancingJzactococcusJlactisJ
subspXJcremorisJz|Z]aZJviabilityJusingJcalciumJalginateJbeadsXJFoodWandWFunctionVJ2016VJeVJ]gZg 6.1 2

145 reliveryJofJtunctionalityJinJqomplexJtoodJ−ystemshJ hysicallyJwnspiredJopproachesJfromJ–anoscaleJ
toJ|icroscaleXJFoodWBiophysicsVJ2008VJaVJ[[[W[[] 3.2 2

144 αheJrheologyJofJemulsionWbasedJfoodJproductsJ2003VJaWac 2

143 tactorsJwnfluencingJtreeJRadicalJuenerationJinJtoodJsmulsionsXJACSWSymposiumWSeriesVJ2002VJfaWge 0.4 2

142
αheJeffectsJofJremovingJendogenousJproteinsVJ˛†WglucanJandJlipidsJonJtheJsurfaceJmicrostructureVJ
waterJmigrationJandJglucoseJdiffusionJinJvitroJofJstarchJinJhighlandJbarleyJflourXJFoodWHydrocolloidsVJ
2022VJ[]eVJ[Zebce

10.6 2

141  reparationJandJqharacterizationJofJtoodWuradeJ ickeringJsmulsionsJ−tabilizedJwithJ
qhitosanW hyticJocidWqyclodextrinJ–anoparticlesXXJFoodsVJ2022VJ[[VJ 4.9 2

140 ureenJ reparationJofJRobustJvydrophobicJ˛†WqyclodextrinYqhitosanJ−pongesJforJsfficientJRemovalJ
ofJ—ilJfromJιaterXJLangmuirVJ2021VJ 4 2

(2021-2022)
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139 tormulationJandJsvaluationJofJtoodWuradeJontimicrobialJqinnamonJ—ilJ–anoemulsionsJforJ
velicobacterJpyloriJsradicationXJJournalWofWBionanoscienceVJ2017VJ[[VJbacWbb[ 2

138 zipidWpasedJsmulsionsJandJsmulsifiersXJFoodWAdditivesVJ2008VJ 2

137  reparationJandJcharacterizationJofJriceJstarchJcitratesJbyJsuperheatedJsteamhJoJnewJstrategyJofJ
producingJresistantJstarchXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[cbVJ[[]fgZ 5.4 2

136 qomprehensiveJreviewJonJpotentialJapplicationsJofJmicrofluidizationJinJfoodJprocessingXXJFoodW
ScienceWandWBiotechnologyVJ2022VJa[VJ[eWad 3 2

135 ontioxidantJandJprooxidantJactivitiesJofJteaJpolyphenolsJinJoilWinWwaterJemulsionsJdependJonJtheJ
levelJusedJandJtheJlocationJofJproteinsXJFoodWChemistryVJ2021VJaecVJ[a[de] 8.5 2

134 |elatoninWbasedJtherapeuticsJforJatheroscleroticJlesionsJandJbeyondhJtocusingJonJmacrophageJ
mitophagyXXJPharmacologicalWResearchVJ2022VJ[edVJ[ZdZe] 10.2 2

133 wnteractionsJbetweenJnanoparticleWbasedJfoodJadditivesJandJotherJfoodJingredientshJoJreviewJofJ
currentJknowledgeXJTrendsWinWFoodWScienceWandWTechnologyVJ2022VJ[]ZVJecWfe 15.3 2

132 sncapsulationVJprotectionVJandJdeliveryJofJcurcuminJusingJsuccinylatedWcyclodextrinJsystemsJwithJ
strongJresistanceJtoJenvironmentalJandJphysiologicalJstimuliXXJFoodWChemistryVJ2021VJaedVJ[a[fdg 8.5 2

131 wmpactJofJencapsulationJofJprobioticsJinJoilWinWwaterJhighJinternalJphaseJemulsionsJonJtheirJ
thermostabilityJandJgastrointestinalJsurvivalXJFoodWHydrocolloidsVJ2022VJ[]dVJ[Zebef 10.6 2

130  ickeringJemulsionJstabilizedJbyJhydrolyzedJstarchhJsffectJofJtheJmolecularJweightXXJJournalWofW
ColloidWandWInterfaceWScienceVJ2022VJd[]VJc]cWcac 9.3 2

129 wmprovingJfoamJperformanceJusingJcolloidalJproteinWpolyphenolJcomplexeshJzactoferrinJandJtannicJ
acidXXJFoodWChemistryVJ2021VJaeeVJ[a[gcZ 8.5 2

128 sffectiveJchangeJonJrheologyJandJstructureJpropertiesJofJxanthanJgumJbyJindustryWscaleJ
microfluidizationJtreatmentXJFoodWHydrocolloidsVJ2021VJ[]bVJ[Zea[g 10.6 2

127 wnteractionsJbetweenJαi—]JnanoparticlesJandJplantJproteinshJRoleJofJhydrogenJbondingXJFoodW
HydrocolloidsVJ2021VJ[]bVJ[ZeaZ] 10.6 2

126 resigningJhealthierJfoodshJReducingJtheJcontentJorJdigestibilityJofJkeyJnutrientsXJTrendsWinWFoodW
ScienceWandWTechnologyVJ2021VJ[[fVJbcgWbeZ 15.3 2

125 qomparativeJstudyJonJtheJextractionJofJmacadamiaJR|acadamiaJintegrifoliaSJoilJusingJdifferentJ
processingJmethodsXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[cbVJ[[]d[b 5.4 2

124 sffectJofJsaltJionsJonJmixedJgelsJofJwheatJglutenJproteinJandJpotatoJisolateJproteinXJLWTWmWFoodW
ScienceWandWTechnologyVJ2022VJ[cbVJ[[]cdb 5.4 2

123 wdentificationJofJκanthomicrolJasJaJ|ajorJ|etaboliteJofJcWremethyltangeretinJinJ|ouseJ
uastrointestinalJαractJandJwtsJwnhibitoryJsffectsJonJqolonJqancerJqellsXJFrontiersWinWNutritionVJ2020VJeVJ[Za6.2 2

122
wnhibitionJofJrropletJurowthJinJ|odelJpeverageJsmulsionsJ−tabilizedJβsingJ olyJRethyleneJglycolSJ
olkylJstherJ−urfactantsJvavingJεariousJvydrophilicJveadJ−izeshJwmpactJofJssterJuumXJAppliedW
SciencesWhSwitzerlandiVJ2020VJ[ZVJccff

2.6 2
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121
omeliorativeJeffectsJofJzWargininemJ—nJheatWinducedJphaseJseparationJofJoristichthysJnobilisJmyosinJ
areJassociatedJwithJtheJabsenceJofJorderedJsecondaryJstructuresJofJmyosinXJFoodWResearchW
InternationalVJ2021VJ[b[VJ[[Z[cb

7 2

120 RemovalJofJphenylalanineJfromJeggJwhiteJpowderhJαwoWstepJenzymaticJmethodJcombinedJwithJ
activatedJcarbonJadsorptionXJProcessWBiochemistryVJ2021VJ[ZbVJ[Z[W[Zg 4.8 2

119 oJsystematicJreviewJandJmetaWanalysisJofJtheJimpactJofJcornelianJcherryJconsumptionJonJbloodJlipidJ
profilesXJFoodWScienceWandWNutritionVJ2021VJgVJbd]gWbdaf 3.2 2

118 vighJinternalJphaseJemulsionsJstabilizedJbyJnativeJandJheatWtreatedJlactoferrinWcarboxymethylJ
chitosanJcomplexeshJqomparisonJofJmolecularJandJgranularJemulsifiersXJFoodWChemistryVJ2022VJaeZVJ[aZcZe8.5 2

117
onalysesJonJtheJbindingJinteractionJbetweenJriceJglutelinJandJconjugatedJlinoleicJacidJbyJ
multiWspectroscopyJandJcomputationalJdockingJsimulationXJJournalWofWFoodWScienceWandWTechnologyVJ
2020VJceVJffdWfgb

3.3 2

116 toodWuradeJαitaniumJrioxideJ articlesJrecreasedJtheJpioaccessibilityJofJεitaminJrJinJtheJ−imulatedJ
vumanJuastrointestinalJαractXJJournalWofWAgriculturalWandWFoodWChemistryVJ2021VJdgVJ]fccW]fda 5.7 2

115 RheologicalJbehaviorsJandJphysicochemicalJchangesJofJdoughsJreconstitutedJfromJpotatoJstarchJ
withJdifferentJsizesJandJglutenXJFoodWResearchWInternationalVJ2021VJ[bcVJ[[Zage 7 2

114 sffectJofJpolymericJproanthocyanidinJonJtheJphysicochemicalJandJinJvitroJdigestiveJpropertiesJofJ
differentJstarchesXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[bfVJ[[[e[a 5.4 2

113 uastrointestinalJbiotransformationJandJtissueJdistributionJofJpterostilbeneJafterJlongWtermJdietaryJ
administrationJinJmiceXJFoodWChemistryVJ2022VJae]VJ[a[][a 8.5 2

112 tabricationJandJcharacterizationJofJtheJιY—YιJmultipleJemulsionJthroughJoleogelationJofJoilXJFoodW
ChemistryVJ2021VJacfVJ[]gfcd 8.5 2

111 qhangesJinJtheJnutritionalJvalueVJflavorVJandJantioxidantJactivityJofJbrownJglutinousJriceJduringJ
fermentationXJFoodWBioscienceVJ2021VJbaVJ[Z[]ea 4.9 2

110 RobustJandJrecyclableJmagneticJnanobiocatalystsJforJextractionJofJanthocyaninJfromJblackJriceXJ
FoodWChemistryVJ2021VJadbVJ[aZbbe 8.5 2

109 qharacterizingJandJalleviatingJtheJbrowningJofJqhoerospondiasJaxillarisJfruitJcakeJduringJdryingXJ
FoodWControlVJ2022VJ[a]VJ[Zfc]] 6.2 2

108 αi—JnanoparticlesJnegativelyJimpactJtheJbioavailabilityJandJantioxidantJactivityJofJteaJpolyphenolsXJ
FoodWChemistryVJ2022VJae[VJ[a[Zbc 8.5 2

107 qharacterizationJofJinsolubleJdietaryJfiberJfromJthreeJfoodJsourcesJandJtheirJpotentialJ
hypoglycemicJandJhypolipidemicJeffectsXJFoodWandWFunctionVJ2021VJ[]VJdcedWdcfe 6.1 2

106 −urfactantJ|icellesJinJtoodJ1996VJ]beW]eg 2

105 sffectJofJhighWintensityJultrasoundJonJtheJstructuralVJrheologicalVJemulsifyingJandJgellingJpropertiesJ
ofJinsolubleJpotatoJproteinJisolatesXXJUltrasonicsWSonochemistryVJ2022VJfcVJ[Zcgdg 8.9 2

104 opplicationJofJstaticJinJvitroJdigestionJmodelsJforJassessingJtheJbioaccessibilityJofJhydrophobicJ
bioactiveshJoJreviewXJTrendsWinWFoodWScienceWandWTechnologyVJ2022VJ[]]VJa[bWa]e 15.3 2

(2022-2021)
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103 αargetedJdeliveryJandJcontrolledJreleasedJofJessentialJoilsJusingJnanoencapsulationhJoJreviewXXJ
AdvancesWinWColloidWandWInterfaceWScienceVJ2022VJaZaVJ[Z]dcc 14.3 2

102 zipidJoxidationJandJinJvitroJdigestionJofJpickeringJemulsionJbasedJonJzeinWadzukiJbeanJseedJcoatJ
polyphenolJcovalentJcrosslinkingJnanoparticlesXXJFoodWChemistryVJ2022VJafdVJ[a]c[a 8.5 2

101
|echanismJofJlowWsaltJsurimiJgelationJinducedJbyJmicrowaveJheatingJcombinedJwithJzWarginineJandJ
transglutaminasehJonJtheJbasisJofJmolecularJdockingJbetweenJzWarginineJandJmyosinJheavyJchainXJ
FoodWChemistryVJ2022VJ[aa[fb

8.5 2

100  robioticJencapsulationJinJwaterWinWoilJhighJinternalJphaseJemulsionshJsnhancementJofJviabilityJ
underJfoodJandJgastrointestinalJconditionsXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[daVJ[[abgg 5.4 2

99 tunctionalJandJ hysicalJ ropertiesJofJqommercialJ ulseJ roteinsJqomparedJtoJ−oyJrerivedJ roteinXJ
FutureWFoodsVJ2022VJ[ZZ[cc 3.3 2

98 –anoWenabledJplantWbasedJcolloidalJdeliveryJsystemsJforJbioactiveJagentsJinJfoodshJresignVJ
formulationVJandJapplicationXJAdvancesWinWColloidWandWInterfaceWScienceVJ2022VJaZcVJ[Z]eZg 14.3 2

97 toodJ–anotechnologyhJvarnessingJtheJ owerJofJtheJ|iniatureJιorldJwnsideJ—urJtoodsJ2019VJ]feWa][ 1

96 –utraceuticalshJ−uperfoodsJorJ−uperfadsmJ2019VJ[deW]Z[ 1

95  astingJandJRheologicalJ ropertiesJofJ–onWqrystallineJuranularJ−tarchXJStarchoStaerkeVJ2019VJe[VJ[fZZaaf2.3 1

94 zipidJsmulsionsJ2020VJ[WbZ 1

93 −urfaceWsnhancedJRamanJ−pectroscopyhJoJαoolJforJollJqlassesJofJtoodJqontaminantsJ2017VJ 1

92 −tructureJandJtextureJdevelopmentJofJfoodWemulsionJproductsJ2015VJ[aaW[cc 1

91 smulsionJdropletJinterfacialJengineeringJtoJdeliverJbioactiveJlipidsJintoJfunctionalJfoodsJ2008VJ[fbW]Zd 1

90 ιheyJ roteinW−tabilizedJsmulsionsdaWge 1

89
 ropertiesJofJlowWmoistureJviscoplasticJmaterialsJconsistingJofJoilJdropletsJdispersedJinJaJ
proteinWcarbohydrateWglycerolJmatrixhJeffectJofJoilJconcentrationXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2007VJccVJg]fgWgc

5.7 1

88 wmpactJofJsmulsifiersJonJtheJ—xidativeJ−tabilityJofJzipidJrispersionsJvighJinJ—megaWaJtattyJocidsXJ
ACSWSymposiumWSeriesVJ2001VJ]baW]ce 0.4 1

87 −tudyJonJcurcuminJencapsulatedJinJwholeJnutritionalJfoodJmodelJmilkhJsffectJofJfatJcontentVJandJ
partitioningJsituationXJJournalWofWFunctionalWFoodsVJ2022VJgZVJ[ZbggZ 5.1 1

86 βtilizingJproteinWpolyphenolJmolecularJinteractionsJtoJprepareJmoringaJseedJresidueJproteinYtannicJ
acidJ ickeringJstabilizersXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[cbVJ[[]f[b 5.4 1
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85
|icrocapsulesJwithJslowWreleaseJcharacteristicsJpreparedJbyJsolubleJsmallJmolecularJstarchJ
fractionsJthroughJtheJsprayJdryingJmethodXXJInternationalWJournalWofWBiologicalWMacromoleculesVJ
2021VJ]ZZVJabWab

7.9 1

84
oJnovelJenvironmentallyJfriendlyJnanocompositeJaerogelJbasedJonJtheJsemiWinterpenetratingJ
networkJofJpolyacrylicJacidJintoJκanthanJgumJcontainingJhydroxyapatiteJforJefficientJremovalJofJ
methyleneJblueJfromJwastewaterXXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2022VJ]Z[VJ[aaW[b]

7.9 1

83 wnJvitroJnutritionJpropertiesJofJwholeJαartaryJbuckwheatJstraightJnoodlesJandJitsJameliorationJonJ
typeJ]JdiabeticJratsXJFoodWBioscienceVJ2022VJbdVJ[Z[c]c 4.9 1

82 βzαRo−—–wqJqvoRoqαsRw−oαw—–J—tJosRoαsrJt——r−αβtt−J1991VJegWf] 1

81 qontrollingJtheJgastrointestinalJfateJofJnutraceuticalWenrichedJlipidJnanoparticleshJtromJmixedJ
micellesJtoJchylomicronsXJFASEBWJournalVJ2015VJ]gVJ]bgXd 0.9 1

80 sffectsJofJαhreeJαypesJofJ olymericJ roanthocyanidinsJonJ hysicochemicalJandJwnJεitroJrigestiveJ
 ropertiesJofJ otatoJ−tarchXJFoodsVJ2021VJ[ZVJ 4.9 1

79 zipidJrigestionJasJaJqolloidJandJwnterfaceJ henomenaJ2021VJ]gWbc 1

78 |odificationJofJphysicochemicalJpropertiesJandJdegradationJofJbarleyJflourJuponJenzymaticJ
extrusionXJFoodWBioscienceVJ2021VJ[Z[]ba 4.9 1

77 βseJofJ|icellarJreliveryJ−ystemsJtoJsnhanceJqurcuminQsJ−tabilityJandJ|icrobialJ hotoinactivationJ
qapacityXJFoodsVJ2021VJ[ZVJ 4.9 1

76
βtilizationJofJdiverseJproteinJsourcesJforJtheJdevelopmentJofJproteinWbasedJnanostructuresJasJ
bioactiveJcarrierJsystemshJoJreviewJofJrecentJresearchJfindingsJR]Z[ZW]Z][SXJCriticalWReviewsWinWFoodW
ScienceWandWNutritionVJ2021VJ[W[g

11.5 1

75 sffectsJofJ|olecularJristillationJonJtheJqhemicalJqomponentsVJqleaningVJandJontibacterialJobilitiesJ
ofJtourJrifferentJqitrusJ—ilsXJFrontiersWinWNutritionVJ2021VJfVJea[e]b 6.2 1

74 wmprovementJofJeggJyolkJpowderJpropertiesJthroughJenzymaticJhydrolysisJandJsubcriticalJfluidJ
extractionXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJ[cZVJ[[]Zec 5.4 1

73 −electiveJadsorptionJofJeggJwhiteJhydrolysatesJontoJactivatedJcarbonhJsstablishmentJofJ
physicochemicalJmechanismsJforJremovingJphenylalanineXJFoodWChemistryVJ2021VJadbVJ[aZ]fc 8.5 1

72 εWtypeJgranularJstarchJpreparedJusingJaqueousWethanolJheatJtreatmentJatJdifferentJethanolJ
concentrationsXJFoodWHydrocolloidsVJ2022VJ[]aVJ[Ze[ed 10.6 1

71 tutureJfoodshJolternativeJproteinsVJfoodJarchitectureVJsustainableJpackagingVJandJprecisionJ
nutritionXXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2022VJ[W]] 11.5 1

70 qomparisonJofJsmulsifyingJ ropertiesJofJ lantJandJonimalJ roteinsJinJ—ilWinWιaterJsmulsionshJ
ιheyVJ−oyVJandJRupisqoJ roteinsXJFoodWBiophysicsV[ 3.2 1

69  roposedJ|ethodsJforJαestingJandJqomparingJtheJsmulsifyingJ ropertiesJofJ roteinsJfromJonimalVJ
 lantVJandJolternativeJ−ourcesXJColloidsWandWInterfacesVJ2022VJdVJ[g 3 1

68 wmprovingJontiWlisteriaJoctivityJofJαhymolJsmulsionsJbyJoddingJzauricJocidXXJFrontiersWinWNutritionVJ
2022VJgVJfcg]ga 6.2 1

(2022-2021)
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67 qontrollingJtheJinJvitroJgastrointestinalJdigestionJofJemulsifiedJlipidsJbyJencapsulationJwithinJ
nanocelluloseWfortifiedJalginateJbeadsXJFoodWStructureVJ2022VJa]VJ[ZZ]dd 4.3 1

66
tabricationVJcharacterizationVJandJperformanceJofJantimicrobialJalginateWbasedJfilmsJcontainingJ
thymolWloadedJlipidJnanoparticleshJqomparisonJofJnanoemulsionsJandJnanostructuredJlipidJcarriersXXJ
InternationalWJournalWofWBiologicalWMacromoleculesVJ2022VJ

7.9 1

65 snhancingJtheJphysicochemicalJperformanceJofJmyofibrillarJgelsJusingJ ickeringJemulsionJfillershJ
RheologyVJmicrostructureJandJstabilityXJFoodWHydrocolloidsVJ2022VJ[]fVJ[ZedZd 10.6 1

64 sncapsulationJofJbitterJpeptidesJinJwaterWinWoilJhighJinternalJphaseJemulsionsJreducesJtheirJ
bitternessJandJimprovesJgastrointestinalJstabilityXXJFoodWChemistryVJ2022VJafdVJ[a]efe 8.5 1

63 tabricationVJcharacterizationJandJinJvitroJdigestiveJbehaviorJofJ ickeringJemulsionJincorporatedJ
withJdextrinXXJFoodWChemistryVJ2022VJafbVJ[a]c]f 8.5 1

62 tabricationJofJchitosanWcinnamaldehydeWglycerolJmonolaurateJbigelsJwithJdualJgellingJeffectsJandJ
applicationJasJcreamJanalogsXXJFoodWChemistryVJ2022VJafbVJ[a]cfg 8.5 1

61  urificationVJcharacterizationVJandJemulsificationJstabilityJofJhighWJandJlowWmolecularWweightJ
fractionsJofJpolysaccharideJconjugatesJextractedJfromJgreenJteaXJFoodWHydrocolloidsVJ2022VJ[]gVJ[Zedde 10.6 1

60
tormationJofJontioxidantJ|ultilayeredJqoatingsJforJtheJ reventionJofJzipidJandJ roteinJ—xidationJ
inJ—ilWinWιaterJsmulsionshJ olysaccharidesJandJιheyJ roteinsXXJJournalWofWAgriculturalWandWFoodW
ChemistryVJ2021VJdgVJ[cdg[W[cdgf

5.7 1

59 rietaryJcholesterolJoxidationJproductshJ erspectivesJlinkingJfoodJprocessingJandJstorageJwithJ
healthJimplicationsXXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2021VJ 16.4 1

58  ropertiesJandJtunctionalityJofJ lantWpasedJwngredientsJ2022VJ]aWff 1

57 |eatJandJtishJolternativesJ2022VJ]fcWaag 1

56  rocessesJandJsquipmentJtoJqreateJ lantWpasedJtoodsJ2022VJfgW[ca 1

55  lantWpasedJ|ilkJandJqreamJonalogsJ2022VJafgWbb] 1

54 xanusJparticleshJoJreviewJofJtheirJapplicationsJinJfoodJandJmedicineXXJCriticalWReviewsWinWFoodWScienceW
andWNutritionVJ2022VJ[W[] 11.5 1

53 sffectJofJmodifiedJatmosphereJpackagingJcombinedJwithJplantJessentialJoilsJonJpreservationJofJ
freshWcutJlilyJbulbsXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[d]VJ[[ac[a 5.4 1

52 −martJpiopolymerWpasedJ–anocompositeJ|aterialsJqontainingJpvW−ensingJqolorimetricJwndicatorsJ
forJtoodJtreshnessJ|onitoringXJMoleculesVJ2022VJ]eVJa[df 4.8 1

51 sffectJofJvomogenizationJ|odifiedJRiceJ roteinJonJtheJ astingJ ropertiesJofJRiceJ−tarchXJFoodsVJ
2022VJ[[VJ[dZ[ 4.9 1

50 revelopmentJandJapplicationJofJhydrophilicWhydrophobicJdualWproteinJ ickeringJemulsifiershJ
suquWmodifiedJcaseinateWzeinJcomplexesXJFoodWResearchWInternationalVJ2022VJ[[[bc[ 7 1
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49 αheJfutureJofJarJfoodJprintinghJ—pportunitiesJforJspaceJapplicationsXJCriticalWReviewsWinWFoodW
ScienceWandWNutritionV[W[b 11.5 1

48 wmpactJofJpesticideJpolarityJandJlipidJphaseJdimensionsJonJtheJbioaccessibilityJofJpesticidesJinJ
agriculturalJproduceJconsumedJwithJmodelJfattyJfoodsXJFoodWandWFunctionVJ2020VJ[[VJdZ]fWdZae 6.1 0

47 |icroscopyJ|JtoodJopplicationsJ2017VJbeWbe 0

46 βltrasonicJcharacterizationJofJfoodsJ1995VJgaW[[d 0

45 sffectJofJmolecularJweightJonJtheJinterfacialJandJemulsifyingJcharacteristicsJofJriceJglutelinJ
hydrolysatesXJFoodWHydrocolloidsVJ2022VJ[]fVJ[ZecdZ 10.6 0

44 −tudyJofJdextrinJadditionJonJtheJformationJandJphysicochemicalJpropertiesJofJwheyJ
proteinWstabilizedJemulsionhJsffectJofJdextrinJmolecularJdimensionXJFoodWHydrocolloidsVJ2022VJ[]fVJ[Zecdg10.6 0

43 tabricationJofJcompositeJhydrogelsJbyJassemblyJofJokaraJcelluloseJnanofibersJandJgumJorabicJinJ
ionicJliquidshJ−tructureJandJpropertiesXJJournalWofWMolecularWLiquidsVJ2021VJabgVJ[[f[a] 6 0

42
wndustryWscaleJmicrofluidizerJsystemJproducedJwholeJmangoJjuicehJsffectJonJtheJphysicalJ
propertiesVJmicrostructureJandJpectinJpropertiesXJInnovativeWFoodWScienceWandWEmergingW
TechnologiesVJ2021VJecVJ[Z]ffe

6.8 0

41  rotectiveJeffectsJofJnonWextractableJphenolicsJfromJstrawberryJagainstJinflammationJandJcolonJ
cancerJinJvitroXXJFoodWChemistryVJ2021VJaebVJ[a[ecg 8.5 0

40 aJzipidWpasedJsmulsionsJandJsmulsifiersJ2017VJeaW[Zf 0

39
onJinsightJintoJheatWinducedJgelationJofJwheyJproteinJisolateâ��lactoseJmixedJandJconjugateJ
solutionshJrheologicalJbehaviorVJmicrostructureVJandJmolecularJforcesXJEuropeanWFoodWResearchWandW
TechnologyVJ2021VJ]beVJ[e[[W[e]b

3.4 0

38 qontributionJofJstarchJtoJtheJflavorJofJriceWbasedJinstantJfoodsXJCriticalWReviewsWinWFoodWScienceWandW
NutritionVJ2021VJ[W[] 11.5 0

37 oJsystematicJassessmentJofJstructuralJheterogeneityJandJwguYwgsWbindingJofJovalbuminXJFoodWandW
FunctionVJ2021VJ[]VJf[aZWf[bZ 6.1 0

36 sffectJofJchitosanJnanoparticlesJloadedJwithJcurcuminJonJtheJqualityJofJ−chizothoraxJprenantiJ
surimiXJFoodWBioscienceVJ2021VJb]VJ[Z[[ef 4.9 0

35 wnvestigationJofJ roteinJrenaturationJandJαexturalJqhangesJofJotlanticJ−almonJR−almoJsalarSJruringJ
−imulatedJqookingXJFoodWBiophysicsV[ 3.2 0

34  reparationJofJεWtypeJcoldJwaterWswellingJstarchJbyJethanolicJextrusionXJCarbohydrateWPolymersVJ
2021VJ]e[VJ[[fbZZ 10.3 0

33 tormationJandJcharacterizationJofJstarchWbasedJspherulitehJsffectJofJmolecularJweightJofJpotatoJ
amyloseJstarchXJFoodWChemistryVJ2022VJae[VJ[a[ZdZ 8.5 0

32 odverseJeffectsJofJlinoleicJacidhJwnfluenceJofJlipidJoxidationJonJlymphaticJtransportJofJcitrusJ
flavonoidJandJenterocyteJmorphologyXJFoodWChemistryVJ2022VJadgVJ[aZgdf 8.5 0

(2022-)
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31 −elfWassembledJnanoWmicellesJofJlactoferrinJpeptideshJ−tructureVJphysicochemicalJpropertiesVJandJ
applicationJforJencapsulatingJandJdeliveringJcurcuminXXJFoodWChemistryVJ2022VJafeVJ[a]egZ 8.5 0

30
wmpactJofJpeaJproteinWinulinJconjugatesJpreparedJviaJtheJ|aillardJreactionJusingJaJcombinationJofJ
ultrasoundJandJpvWshiftJtreatmentsJonJphysicalJandJoxidativeJstabilityJofJalgaeJoilJemulsionsXJFoodW
ResearchWInternationalVJ2022VJ[cdVJ[[[[d[

7 0

29 sffectsJofJparticleJsizeJdistributionJofJpotatoJstarchJgranulesJonJrheologicalJpropertiesJofJmodelJ
doughJunderwentJmultipleJfreezingWthawingJcyclesXJFoodWResearchWInternationalVJ2022VJ[cdVJ[[[[[] 7 0

28 sncapsulatedJinJolginateYqhitosanJ|icrogelsJ|anipulatesJtheJuutJ|icrobiomeJtoJomeliorateJ
−altWwnducedJvepatorenalJwnjuryXXJFrontiersWinWNutritionVJ2022VJgVJfe]fZf 6.2 0

27 wmpactJofJalginateJblockJtypeJonJtheJstructureJandJphysicochemicalJpropertiesJofJcurcuminWloadedJ
complexJbiopolymerJnanoparticlesXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJ[d]VJ[[abac 5.4 0

26 qonstructionJofJplantWbasedJadiposeJtissueJusingJhighJinternalJphaseJemulsionsJandJemulsionJgelsXJ
InnovativeWFoodWScienceWandWEmergingWTechnologiesVJ2022VJefVJ[ZaZ[d 6.8 0

25 −tructuralJtransformationJandJoilJabsorptionJofJstarchesJwithJdifferentJcrystalJtypesJduringJfryingXXJ
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