45 2,764 25 48

papers citations h-index g-index

48 3,051 6.4 4.91

ext. papers ext. citations avg, IF L-index



44

42

40

34

32

OpILE CHAMBIN

Paper IF Citations

Steroidal glycosides from the Vietnamese cultivar Cordyline fruticosa "Fairchild red".

Phytochemistry, 2021, 192, 112966

Phytochemical analysis of two Weigela florida cultivars, Rink Poppetldnd leanB Goldl[l L
Phytochemistry Letters, 2020, 37, 85-89 9 5

Modeling of the release kinetics of phenolic acids embedded in gelatin/chitosan

bioactive-packaging films: Influence of both water activity and viscosity of the food simulant on the
film structure and antioxidant activity. /nternational Journal of Biological Macromolecules, 2020,

Cofnpéfisoh of two encapsulation processes to protect the commensal gut probiotic bacterium
Faecalibacterium prausnitzii from the digestive tract. Journal of Drug Delivery Science and 45 9
Technology, 2020, 56, 101608

Pectin as Drug-Release Vehicle 2020, 189-207

Mango (cv. Nam Dokmai) peel as a source of pectin and its potential use as a film-forming polymer.

Food Hydrocolloids, 2020, 102, 105611 106 26

Cytotoxic glycosides from the roots of Weigela x "Bristol Ruby". Flloterap[12019, 137, 104242

Insights into gelation kinetics and gel front migration in cation-induced polysaccharide hydrogels
by viscoelastic and turbidity measurements: Effect of the nature of divalent cations. Carbohydrate 103 9
Polymers, 2018, 190, 121-128

Optimized tableting for extremely oxygen-sensitive probiotics using direct compression.
International Journal of Pharmaceutics, 2018, 538, 14-20

Pellets based on polyuronates: Relationship between gelation and release properties. Journal of
Food Engineering, 2017, 199, 27-35

La pharmacovigilance [IBfficine, de la dfinition [la mise en bvre. Actualites Pharmaceutiques,
2017, 56, 24-27

Effect of Plasticizer Type on Tensile Property and In Vitro Indomethacin Release of Thin Films
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