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k Paper IF Citations

139 xffectsMofMroastingMconditionsMonMγoreanMriceMwineMUVMwithMlicoriceMUVaaMFoodgSciencegandgBiotechnology
YM2022YMfdYMfefZffe 3

138 vhitosanZTripolyphosphateMNanoparticlesMPreparedMbyMαonicMzelationMαmproveMtheMtntioxidantM
tctivitiesMofMtstaxanthinMinMtheMαnMVitroMandMαnMVivoMModelaaMAntioxidantsYM2022YMddYM 7.1 4

137 xffectsMofMkefirMlacticMacidMbacteriaZderivedMpostbioticMcomponentsMonMhighMfatMdietZinducedMgutM
microbiotaMandMobesityaMFoodgResearchgInternationalYM2022YMdddggh 7 2

136
tntimicrobialMandMindicatorMpropertiesMofMedibleMfilmMcontainingMcloveMbudMoilZloadedMchitosanM
capsulesMandMredMcabbageMforMfishMpreservationaaMInternationalgJournalgofgBiologicalgMacromoleculesYM
2021YMdliYMdifZdjd

7.9 2

135
yingerMMilletMxthanolMxxtractsMPreventM ypertensionMbyMαnhibitingMtheMtngiotensinZvonvertingM
xnzymeMLevelMandMxnhancingMtheMtntioxidantMvapacityMinMSpontaneouslyM ypertensiveMRatsaM
AntioxidantsYM2021YMdcYM

7.1 1

134
αmprovementMofMantithromboticMactivityMofMredMginsengMextractMbyMnanoencapsulationMusingM
chitosanMandMantithromboticMcrossZlinkersmMpolyglutamicMacidMandMfucodianaMJournalgofgGinsengg
ResearchYM2021YMghYMefiZegh

5.8 4

133 QuercetinMdeliveryMcharacteristicsMofMchitosanMnanoparticlesMpreparedMwithMdifferentMmolecularM
weightMpolyanionMcrossZlinkersaMCarbohydrategPolymersYM2021YMeijYMddkdhj 10.3 5

132 xffectMofMModifiedMvaseinMtoMWheyMProteinMRatioMonMwispersionMStabilityYMProteinMQualityMandMuodyM
vompositionMinMRatsaMFoodgSciencegofgAnimalgResourcesYM2021YMgdYMkhhZkik 3.2 1

131 xffectMofMSurfaceMLayerMProteinsMwerivedMfromMParaprobioticMγefirMLacticMtcidMuacteriaMonM
αnflammationMandM ighZyatMwietZαnducedMObesityaMJournalgofgAgriculturalgandgFoodgChemistryYM2021YM 5.7 5

130 wielectrophoresisZbasedMmicrowireMbiosensorMforMrapidMdetectionMofMxscherichiaMcoliMγZdeMinMgroundM
beefaMLWTgvgFoodgSciencegandgTechnologyYM2020YMdfeYMdclefc 5.4 8

129 xffectsMofMhighZfiberMriceMwodamssalMUOryzaMsativaMLaVMonMglucoseMandMlipidMmetabolismMinMmiceMfedMaM
highZfatMdietaMJournalgofgFoodgBiochemistryYM2020YMggYMedfefd 3.3 4

128 NanoencapsulationMofMsynergisticMantioxidantMfruitMandMvegetableMconcentratesMandMtheirMstabilityM
duringMinMvitroMdigestionaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2020YMdccYMdchiZdcif 4.3 7

127 ResveratrolZloadedMchitosanZ˛‡ZpolyUglutamicMacidVMnanoparticlesmMOptimizationYMsolubilityYMUVM
stabilityYMandMcellularMantioxidantMactivityaMColloidsgandgSurfacesgB:gBiointerfacesYM2020YMdkiYMddcjce 6 16

126 SynergisticMantimicrobialMpropertiesMofMnanoencapsulatedMcloveMoilMandMthymolMagainstMoralMbacteriaaM
FoodgSciencegandgBiotechnologyYM2020YMelYMdhljZdicg 3 6

125
MucoadhesiveMvhitosanZzumMtrabicMNanoparticlesMxnhanceMtheMtbsorptionMandMtntioxidantM
tctivityMofMQuercetinMinMtheMαntestinalMvellularMxnvironmentaMJournalgofgAgriculturalgandgFoodg
ChemistryYM2019YMijYMkiclZkidi

5.7 16

124 αnfluenceMofMarabicMgumMonMinMvitroMstarchMdigestibilityMandMnoodleZmakingMqualityMofMSegoamiaM
InternationalgJournalgofgBiologicalgMacromoleculesYM2019YMdehYMiikZijf 7.9 11

123 yeasibilityMofMhydroxypropylMmethylcelluloseMoleogelMasManManimalMfatMreplacerMforMmeatMpattiesaM
FoodgResearchgInternationalYM2019YMdeeYMhiiZhje 7 52
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122 PreparationYMcharacterizationYMandMfoodMapplicationMofMrosemaryMextractZloadedMantimicrobialM
nanoparticleMdispersionsaMLWTgvgFoodgSciencegandgTechnologyYM2019YMdcdYMdfkZdgg 5.4 25

121 vombinationMofMWholeMzrapeseedMylourMandMNewlyMαsolatedMγefirMLacticMtcidMuacteriaMReducesM
 ighZyatZαnducedM epaticMSteatosisaMMoleculargNutritiongandgFoodgResearchYM2019YMifYMedkcdcgc 5.9 5

120 RiceMnoodleMenrichedMwithMokaramMvookingMpropertyYMtextureYMandMinMvitroMstarchMdigestibilityaMFoodg
BioscienceYM2018YMeeYMdjkZdkf 4.9 43

119 vharacterizationMofMyeastsMisolatedMfromMkefirMasMaMprobioticMandMitsMsynergicMinteractionMwithMtheM
wineMbyproductMgrapeMseedMflourbextractaMLWTgvgFoodgSciencegandgTechnologyYM2018YMlcYMhfhZhfl 5.4 37

118 xffectMofMdifferentMp MconditionsMonMtheMinMvitroMdigestibilityMandMphysicochemicalMpropertiesMofM
citricMacidZtreatedMpotatoMstarchaMInternationalgJournalgofgBiologicalgMacromoleculesYM2018YMdcjYMdefhZdegd7.9 23

117 wevelopmentMandMcomparisonMofMaMporcineMgelatinMdetectionMsystemMtargetingMmitochondrialM
markersMforM alalMauthenticationaMLWTgvgFoodgSciencegandgTechnologyYM2018YMljYMiljZjce 5.4 9

116 PreparationYMcharacterizationYMandMcellularMuptakeMofMresveratrolZloadedMtrimethylMchitosanM
nanoparticlesaMFoodgSciencegandgBiotechnologyYM2018YMejYMggdZghc 3 13

115 vomplexationMofMhighMamyloseMriceMstarchMandMhydrocolloidMthroughMdryMheatMtreatmentmMPhysicalM
propertyMandMinMvitroMstarchMdigestibilityaMJournalgofgCerealgScienceYM2018YMjlYMfgdZfgj 3.8 18

114 xffectMofMdryMheatMtreatmentMonMphysicalMpropertyMandMinMvitroMstarchMdigestibilityMofMhighMamyloseM
riceMstarchaMInternationalgJournalgofgBiologicalgMacromoleculesYM2018YMdckYMhikZhjh 7.9 54

113 tntiobesityMxffectMofMPrebioticMPolyphenolZRichMzrapeMSeedMylourMSupplementedMwithMProbioticM
γefirZwerivedMLacticMtcidMuacteriaaMJournalgofgAgriculturalgandgFoodgChemistryYM2018YMiiYMdeglkZdehdd 5.7 26

112  ypoglycemicMxffectMofMwryM eatMTreatedMStarchMWithMXanthanmMtnMαnMVitroMandMαnMVivoMvomparativeM
StudyaMStarchxStaerkeYM2018YMjcYMdkccckk 2.3 3

111 vlassificationMofMhydrocolloidsMbasedMonMinMvitroMstarchMdigestibilityMandMrheologicalMpropertiesMofM
SegoamiMgelaMInternationalgJournalgofgBiologicalgMacromoleculesYM2017YMdcgYMggeZggk 7.9 7

110 αmprovingMtheMwaterMsolubilityMandMantimicrobialMactivityMofMsilymarinMbyMnanoencapsulationaMColloidsg
andgSurfacesgB:gBiointerfacesYM2017YMdhgYMdjdZdjj 6 34

109 tntiobesityMxffectMofMxxopolysaccharidesMαsolatedMfromMγefirMzrainsaMJournalgofgAgriculturalgandg
FoodgChemistryYM2017YMihYMdccddZdccdl 5.7 34

108 PreparationMandMvharacterizationMofMMucoadhesiveMNanoparticlesMforMxnhancingMvellularMUptakeMofM
voenzymeMQdcaMJournalgofgAgriculturalgandgFoodgChemistryYM2017YMihYMklfcZklfj 5.7 12

107 OptimizedMpreparationMofManthocyaninZrichMextractMfromMblackMriceMandMitsMeffectsMonMinMvitroM
digestibilityaMFoodgSciencegandgBiotechnologyYM2017YMeiYMdgdhZdgee 3 16

106 ReleaseMPropertiesMandMvellularMUptakeMinMvacoZeMvellsMofMSizeZvontrolledMvhitosanMNanoparticlesaM
JournalgofgAgriculturalgandgFoodgChemistryYM2017YMihYMdckllZdclci 5.7 21

105 StabilizationMofMulackMSoybeanMtnthocyaninMbyMvhitosanMNanoencapsulationMandMvopigmentationaM
JournalgofgFoodgBiochemistryYM2017YMgdYMedefdi 3.3 19

(2017-2019)
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104 vharacterizationMofMappleMdietaryMfibersMinfluencingMtheMinMvitroMstarchMdigestibilityMofMwheatMflourM
gelaMLWTgvgFoodgSciencegandgTechnologyYM2016YMihYMdhkZdif 5.4 18

103 valciumZalginateMmicroparticlesMforMsustainedMreleaseMofMcatechinMpreparedMviaManMemulsionMgelationM
techniqueaMFoodgSciencegandgBiotechnologyYM2016YMehYMdffjZdfgf 3 25

102 vomparativeMeffectsMofMslowlyMdigestibleMandMresistantMstarchMfromMriceMinMhighZfatMdietZinducedM
obeseMmiceaMFoodgSciencegandgBiotechnologyYM2016YMehYMdggfZdggk 3 5

101 xnzymaticMProcessMforM ighZYieldMTuranoseMProductionMandMαtsMPotentialMPropertyMasManM
tdipogenesisMRegulatoraMJournalgofgAgriculturalgandgFoodgChemistryYM2016YMigYMgjhkZig 5.7 32

100 vhitosanbpolyZ˛‡ZglutamicMacidMnanoparticlesMimproveMtheMsolubilityMofMluteinaMInternationalgJournalgofg
BiologicalgMacromoleculesYM2016YMkhYMlZdh 7.9 37

99 tntihypertensiveMeffectMofMγoreanMRedMzinsengMbyMenrichmentMof´ ginsenosideMRgfMandM
arginineZfructoseaMJournalgofgGinsenggResearchYM2016YMgcYMefjZgg 5.8 34

98 αmpactMofMuuckwheatMylavonoidsMonMαnMVitroMStarchMwigestibilityMandMNoodleZMakingMPropertiesaM
CerealgChemistryYM2016YMlfYMellZfch 2.4 13

97 vhangesMinMqualityMcharacteristicsMofMtofuMwithMfreezingMtreatmentMofMsoybeansaMFoodgSciencegandg
BiotechnologyYM2016YMehYMjhjZjid 3 2

96 NanoencapsulationMofMsynergisticMcombinationsMofMacaiMberryMconcentrateMtoMimproveMantioxidantM
stabilityaMFoodgSciencegandgBiotechnologyYM2016YMehYMdhljZdicf 3 4

95 PreparationMandMvharacterizationMofMMucoadhesiveMuuccalMNanoparticlesMUsingMvhitosanMandM
wextranMSulfateaMJournalgofgAgriculturalgandgFoodgChemistryYM2016YMigYMhfkgZk 5.7 17

94 NanoencapsulationMofMRedMzinsengMxxtractsMUsingMvhitosanMwithMPolyglutamicMtcidMorMyucoidanMforM
αmprovingMtntithromboticMtctivitiesaMJournalgofgAgriculturalgandgFoodgChemistryYM2016YMigYMgjihZjd 5.7 31

93 xffectMofMmodifiedMdietaryMfiberMextractedMfromMwholegrainMwheatMonMtheMphysicochemicalMandMcakeM
propertiesaMFoodgSciencegandgBiotechnologyYM2016YMehYMgjjZgke 3 4

92 αnMvitroMpotentialMofMphenolicMphytochemicalsMfromMblackMriceMonMstarchMdigestibilityMandMrheologicalM
behaviorsaMJournalgofgCerealgScienceYM2016YMjcYMedgZeec 3.8 26

91 αmprovingMsolubilityYMstabilityYMandMcellularMuptakeMofMresveratrolMbyMnanoencapsulationMwithM
chitosanMandM˛‡ZpolyMUglutamicMacidVaMColloidsgandgSurfacesgB:gBiointerfacesYM2016YMdgjYMeegZeff 6 47

90 xffectMofMwheatMflourMadditionMonMretardationMofMretrogradationMinMwaxyMriceMcakeYMαngeolmiM2015YM
hkYMekhZeld 1

89 xvaluationMofMcanolaMoilMoleogelsMwithMcandelillaMwaxMasManMalternativeMtoMshorteningMinMbakedMgoodsaM
FoodgChemistryYM2015YMdkjYMhehZl 8.5 113

88 xxtractionMoptimizationMandMnanoencapsulationMofMjujubeMpulpMandMseedMforMenhancingMantioxidantM
activityaMColloidsgandgSurfacesgB:gBiointerfacesYM2015YMdfcYMlfZdcc 6 30

87 αn´ vitroMstarchMdigestibilityMofMnoodlesMwithMvariousMcerealMfloursMandMhydrocolloidsaMLWTgvgFoodg
SciencegandgTechnologyYM2015YMifYMdeeZdek 5.4 30
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86 MicroencapsulationMofMcatechinMwithMhighMloadingMandMencapsulationMefficienciesMusingMsoakingM
methodsaMFoodgSciencegandgBiotechnologyYM2015YMegYMdjfhZdjfl 3 7

85 tntioxidantMandMSynergisticMtctivitiesMofMyruitMandMVegetableMvoncentratesaMKoreangJournalgofgFoodg
SciencegandgTechnologyYM2015YMgjYMegcZegh 7

84 tntistalingMofMriceMstarchMinMaMgelMmodelMsystemMandMγoreanMriceMcakemMtheMroleMofMwheatMflourMinM
retrogradationZretardationMtechnologyaMFoodgSciencegandgBiotechnologyYM2014YMefYMjkdZjki 3 4

83 αnMvitroMstarchMdigestionMandMcakeMqualitymMimpactMofMtheMratioMofMsolubleMandMinsolubleMdietaryMfiberaM
InternationalgJournalgofgBiologicalgMacromoleculesYM2014YMifYMlkZdcf 7.9 35

82
TheMeffectsMofMparticleMsizeMonMtheMphysicochemicalMpropertiesMofMoptimizedMastaxanthinZrichM
XanthophyllomycesMdendrorhousZloadedMmicroparticlesaMLWTgvgFoodgSciencegandgTechnologyYM2014YM
hhYMifkZigg

5.4 23

81 SingleMwalledMcarbonMnanotubeZbasedMjunctionMbiosensorMforMdetectionMofMxscherichiaMcoliaMPLoSgONE
YM2014YMlYMedchjij 3.7 40

80
xffectMofMdifferentMchemicalMmodificationMonMtheMphysicochemicalMpropertiesMofMfiberZenrichedM
polysaccharidesMisolatedMfromMwholegrainMriceMandMbuckwheataMFoodgSciencegandgBiotechnologyYM
2014YMefYMdgilZdgjh

3 8

79 PhysicochemicalMandMrheologicalMpropertiesMofMstarchesMsubstitutedMwithMtypeMgMresistantMstarchM
UcrossZlinkedMcornMstarchVaMStarchxStaerkeYM2014YMiiYMgikZgjg 2.3 4

78
PhysicochemicalMpropertiesMandMcellMpermeationMefficiencyMofMlZascorbicMacidMloadedMnanoparticlesM
preparedMwithMNZtrimethylMchitosanMandMNZtriethylMchitosanaMFoodgSciencegandgBiotechnologyYM2014YM
efYMdkijZdkjg

3 6

77 SuitabilityMofMTxMPOZoxidizedMoatM˛†ZglucanMforMnoodleMpreparationaMFoodgSciencegandgBiotechnologyYM
2014YMefYMdkljZdlcd 3 2

76 vomparisonMofMvolatileMreleaseMinMhydrocolloidMmodelMsystemsMcontainingMoriginalMandMregioM
selectivelyMcarboxylatedM˛†ZglucansaMFoodgHydrocolloidsYM2014YMflYMedhZeee 10.6 4

75 xvaluationMofMwheatMglutenMhydrolysatesMasMtasteZactiveMcompoundsMwithMantioxidantMactivityaM
JournalgofgFoodgSciencegandgTechnologyYM2014YMhdYMhfhZge 3.3 15

74 UtilisationMofMpreharvestMdroppedMappleMpeelsMasMaMflourMsubstituteMforMaMlowerMglycaemicMindexMandM
higherMfibreMcakeaMInternationalgJournalgofgFoodgSciencesgandgNutritionYM2014YMihYMieZk 3.7 12

73 OptimizationMofMxxtractionMvonditionsMforMxlsholtziaMsplendensMandMαtsMtntioxidantMtctivityaMJournalg
ofgFoodgBiochemistryYM2013YMfjYMiilZiji 3.3 2

72 xvaluationMofMbiologicalMactivitiesMofMtheMshortZtermMfermentedMsoybeanMextractaMFoodgSciencegandg
BiotechnologyYM2013YMeeYMljfZljk 3 14

71 vhemicalMcompositionMandMphysicochemicalMpropertiesMofMbarleyMdietaryMfiberMbyMchemicalM
modificationaMInternationalgJournalgofgBiologicalgMacromoleculesYM2013YMicYMficZh 7.9 27

70 αnfluenceMofMstorageMtemperatureMandMautoclavingMcyclesMonMslowlyMdigestibleMandMresistantMstarchM
URSVMformationMfromMpartiallyMdebranchedMriceMstarchaMStarchxStaerkeYM2013YMihYMilgZjcd 2.3 11

69 PreparationMofMdietaryMfibreZenrichedMmaterialsMfromMpreharvestMdroppedMapplesMandMtheirM
utilisationMasMaMhighZfibreMflourMsubstituteaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2013YMlfYMdljgZk4.3 8

(2013-2015)
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68 vombinedMxffectMofMProteaseMandMPhytaseMonMtheMSolubilityMofMModifiedMSoyMProteinaMJournalgofgFoodg
BiochemistryYM2013YMfjYMhddZhdl 3.3 6

67 xffectMofMLentinusMedodesM˛†ZzlucanZxnrichedMMaterialsMonMtheMTexturalYMRheologicalYMandM
OilZResistingMPropertiesMofMαnstantMyriedMNoodlesaMFoodgandgBioprocessgTechnologyYM2013YMiYMhhfZhic 5.1 31

66 vorrelationMofMbranchingMstructureMofMmushroomM˛†ZglucanMwithMitsMphysiologicalMactivitiesaMFoodg
ResearchgInternationalYM2013YMhdYMdlhZecc 7 31

65 UtilizationMofMpreharvestZdroppedMappleMpowderMasManMoilMbarrierMforMinstantMfriedMnoodlesaMLWTgvg
FoodgSciencegandgTechnologyYM2013YMhfYMkkZlf 5.4 5

64 tscorbylMpalmitateZloadedMchitosanMnanoparticlesmMcharacteristicMandMpolyphenolMoxidaseMinhibitoryM
activityaMColloidsgandgSurfacesgB:gBiointerfacesYM2013YMdcfYMfldZg 6 19

63 SubstitutingMwholeMgrainMflourMforMwheatMflourmMαmpactMonMcakeMqualityMandMglycemicMindexaMFoodg
SciencegandgBiotechnologyYM2013YMeeYMdZj 3 11

62 ResponseMsurfaceMoptimizationMofM˛†ZglucanMextractionMfromMcauliflowerMmushroomsMUSparassisM
crispaVaMFoodgSciencegandgBiotechnologyYM2012YMedYMdcfdZdcfh 3 1

61 StructuralMcharacteristicsMofMpumpkinMpectinMextractedMbyMmicrowaveMheatingaMJournalgofgFoodg
ScienceYM2012YMjjYMvddilZjf 3.4 26

60 TheMeffectMofMchemicallyZmodifiedMresistantMstarchYMRSMtypeZgYMonMbodyMweightMandMbloodMlipidM
profilesMofMhighMfatMdietZinducedMobeseMmiceaMStarchxStaerkeYM2012YMigYMjkZkh 2.3 23

59 SynergisticMantiradicalMactionMofMnaturalMantioxidantsMandMherbalMmixtureMforMpreventingMdioxinM
toxicityaMFoodgSciencegandgBiotechnologyYM2012YMedYMgldZgli 3 4

58 xffectMofMhydrocolloidsMonMtheMpastingMandMrheologicalMcharacteristicsMofMresistantMstarchMUtypeMgVaM
FoodgSciencegandgBiotechnologyYM2012YMedYMjilZjjg 3 4

57 PreparationYMcharacteristicsYMandMstabilityMofMglutathioneZloadedMnanoparticlesaMJournalgofg
AgriculturalgandgFoodgChemistryYM2011YMhlYMddeigZl 5.7 23

56 xncapsulationMofMastaxanthinZrichMXanthophyllomycesMdendrorhousMforMantioxidantMdeliveryaM
InternationalgJournalgofgBiologicalgMacromoleculesYM2011YMglYMeikZjf 7.9 21

55 xffectMofMoatM˛†ZglucanMandMitsMoxidisedMderivativeMonMtheMqualityMcharacteristicsMofMspongeMcakeaM
InternationalgJournalgofgFoodgSciencegandgTechnologyYM2011YMgiYMeiifZeiik 3.8 8

54 xnhancementMofMantiZradicalMactivityMofMpectinMfromMappleMpomaceMbyMhydroxamationaMFoodg
HydrocolloidsYM2011YMehYMhghZhgk 10.6 38

53 xffectMofMtheMdegreeMofMsulfationMonMtheMphysicochemicalMandMbiologicalMpropertiesMofMPleurotusM
eryngiiMpolysaccharidesaMFoodgHydrocolloidsYM2011YMehYMdeldZdelh 10.6 37

52 xstrogenicMeffectsMofMvariousMextractsMfromMvhamdangguiMUtngelicaMgigasMNakaiVMandMsogdanM
UPhlomisMumbrosaMTurczVaMFoodgSciencegandgBiotechnologyYM2011YMecYMdddfZdddk 3 6

51 xffectMofMhydrocolloidMcoatingsMonMtheMheatMtransferMandMoilMuptakeMduringMfryingMofMpotatoMstripsaM
JournalgofgFoodgEngineeringYM2011YMdceYMfdjZfec 6 41
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50 xffectMofMtheMdegreeMofMoxidationMonMtheMphysicochemicalMandMbiologicalMpropertiesMofMzrifolaM
frondosaMpolysaccharidesaMCarbohydrategPolymersYM2011YMkfYMdelkZdfce 10.3 18

49
UdZfVUdZiVZ˛†ZglucanZenrichedMmaterialsMfromMLentinusMedodesMmushroomMasMaMhighZfibreMandM
lowZcalorieMflourMsubstituteMforMbakedMfoodsaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2011YM
ldYMdldhZl

4.3 46

48
PreparationMofMulackM oofMmedicinalMmushroomMPhellinusMlinteusMUuerkaMetMMataMvurtaVMTengM
UtphyllophoromycetideaeVMbetaZglucanMsulfateMandMinMvitroMtumorMcellMgrowthMinhibitoryMactivityaM
InternationalgJournalgofgMedicinalgMushroomsYM2011YMdfYMddhZec

1.3 3

47 PURαyαvtTαONMtNwMv tRtvTxRαZtTαONMOyMtNTαOXαwtNTMPxPTαwxSMyROMMSOYMPROTxαNM
 YwROLYStTxaMJournalgofgFoodgBiochemistryYM2010YMfgYMdecZdfe 3.3 59

46
PtRTαvLxMSαZxMxyyxvTMOyMLxNTαNUSMxwOwxSMMUS ROOMMUv tMSONzZαVMPOWwxRMONMT xM
P YSαvOv xMαvtLYMR xOLOzαvtLYMtNwMOαLZRxSαSTαNzMPROPxRTαxSMOyMyRYαNzMutTTxRSaMJournalg
ofgTexturegStudiesYM2010YMgdYMfkdZflh

3.6 10

45 wZpsicoseYMaMsweetMmonosaccharideYMameliorateMhyperglycemiaYMandMdyslipidemiaMinMvhjuLbiβMdbbdbM
miceaMJournalgofgFoodgScienceYM2010YMjhYM glZhf 3.4 55

44 vharacteristicsMandMantioxidantMactivityMofMxlsholtziaMsplendensMextractZloadedMnanoparticlesaM
JournalgofgAgriculturalgandgFoodgChemistryYM2010YMhkYMffdiZed 5.7 41

43 xffectMofMtheMdegreeMofMenzymaticMhydrolysisMonMtheMphysicochemicalMpropertiesMandMinMvitroM
digestibilityMofMriceMstarchaMFoodgSciencegandgBiotechnologyYM2010YMdlYMdfffZdfgc 3 28

42 xffectMofMcrossZlinkingMonMtheMphysicochemicalMandMphysiologicalMpropertiesMofMcornMstarchaMFoodg
HydrocolloidsYM2010YMegYMidlZieh 10.6 142

41 xffectMofMenzymaticMhydrolysisMonMcholesterolZloweringMactivityMofMoatMbetaZglucanaMNewg
BiotechnologyYM2010YMejYMkhZk 6.4 36

40 OptimizationYMinMvitroMreleaseMandMbioavailabilityMofMgammaZoryzanolZloadedMcalciumMpectinateM
microparticlesMreinforcedMwithMchitosanaMNewgBiotechnologyYM2010YMejYMfikZjf 6.4 12

39 UtilizationMofMpectinZenrichedMmaterialsMfromMappleMpomaceMasMaMfatMreplacerMinMaMmodelMfoodM
systemaMBioresourcegTechnologyYM2010YMdcdYMhgdgZk 11 72

38 vharacteristicsMofMenzymaticallyZdeesterifiedMpectinMgelsMproducedMinMtheMpresenceMofMmonovalentM
ionicMsaltsaMFoodgHydrocolloidsYM2009YMefYMdleiZdlel 10.6 20

37 xffectMofMsulfationMonMtheMphysicochemicalMandMbiologicalMpropertiesMofMcitrusMpectinsaMFoodg
HydrocolloidsYM2009YMefYMdlkcZdlkf 10.6 25

36 xffectMofMpartiallyMhydrolyzedMoatM˛†ZglucanMonMtheMweightMgainMandMlipidMprofileMofMmiceaMFoodg
HydrocolloidsYM2009YMefYMecdiZeced 10.6 73

35
vatechinZloadedMcalciumMpectinateMmicroparticlesMreinforcedMwithMliposomeMandM
hydroxypropylmethylcellulosemMOptimizationMandMinMvivoMantioxidantMactivityaMFoodgHydrocolloidsYM
2009YMefYMeeeiZeeff

10.6 32

34 PurificationMandMidentificationMofManMangiotensinMαZconvertingMenzymeMinhibitoryMpeptideMfromM
fermentedMsoybeanMextractaMProcessgBiochemistryYM2009YMggYMglcZglf 4.8 127

33 zammaZoryzanolZloadedMcalciumMpectinateMmicroparticlesMreinforcedMwithMchitosanmMoptimizationM
andMreleaseMcharacteristicsaMColloidsgandgSurfacesgB:gBiointerfacesYM2009YMjcYMedfZj 6 9

(2009-2011)
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32 tlphaZtocopherolZloadedMvaZpectinateMmicrocapsulesmMoptimizationYMinMvitroMreleaseYMandM
bioavailabilityaMColloidsgandgSurfacesgB:gBiointerfacesYM2009YMjfYMflgZk 6 22

31 vharacteristicsMandMantioxidantMactivityMofMcatechinZloadedMcalciumMpectinateMgelMbeadsMpreparedMbyM
internalMgelationaMColloidsgandgSurfacesgB:gBiointerfacesYM2009YMjgYMdjZee 6 31

30 PhysicochemicalMandMhypocholesterolemicMcharacterizationMofMoxidizedMoatMbetaZglucanaMJournalgofg
AgriculturalgandgFoodgChemistryYM2009YMhjYMgflZgf 5.7 37

29 OptimizationMandMoxidativeMstabilityMofMtheMmicroencapsulatedMconjugatedMlinoleicMacidaM
InternationalgJournalgofgBiologicalgMacromoleculesYM2009YMghYMfgkZhd 7.9 10

28 StabilityMofMchitosanMnanoparticlesMforMLZascorbicMacidMduringMheatMtreatmentMinMaqueousMsolutionaM
JournalgofgAgriculturalgandgFoodgChemistryYM2008YMhiYMdlfiZgd 5.7 98

27 RheologicalMcharacterizationMofMlevanMpolysaccharidesMfromMMicrobacteriumMlaevaniformansaM
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