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i Paper IF Citations

106 αipidLcrystallinityLofLoilZinZwaterLemulsionsLaltersLinLvitroaaLFoodiChemistryYL2022YLfkeYLdfefei 8.5 0

105 SlicedLversusLformulatedLpotatoLchipsLâ��LwoesLfoodLstructureLalterLlipidLdigestionraLFoodiStructureYL
2022YLfeYLdcceje 4.3

104 αipidLdigestibilityLandLbioaccessibilityLofLaLhighLdairyLfatLmealLisLalteredLwhenLconsumedLwithLwholeL
applesmL—nvestigationsLusingLstaticLandLdynamicLinLvitroLdigestionLmodelsaLFoodiStructureYL2021YLekYLdccdld4.3 2

103 SupramolecularLyractalLzrowthLofLSelfZtssembledLyibrillarLγetworksaLGelsYL2021YLjYL 4.2 1

102 vookLTemperatureLtltersLtheLPhysicalLStructureLandLαipidLuioaccessibilityLofLueefLβuscleLinLT—βZdaL
JournaliofiAgriculturaliandiFoodiChemistryYL2021YLilYLkflgZkgce 5.7 0

101 vonstructionLofLyoamZTemplatedLOleogelsLbasedLonLRiceLuranLProteinaLFoodiHydrocolloidsYL2021YL
degYLdcjegh 10.6 4

100 vhemicalLhardeningLofLgliadinLnanoparticlesLaltersLtheirLoilZwaterLinterfacialLbehaviouraLFoodi
StructureYL2021YLfcYLdccedk 4.3 0

99 αuminescenceLSpectroscopyLâ��LaLUsefulLToolLinLRealZTimeLβonitoringLofLViscosityLduringL—nZVitroL
wigestionaLFoodiBiophysicsYL2021YLdiYLdkdZdlc 3.2 2

98
–ansenLSolubilityLParametersLvlarifyLtheLRoleLofLtheLPrimaryLandLSecondaryL–ydroxylLzroupsLonL
theLRemarkableLSelfZtssemblyLofLdmfYemgZwibenzylideneLSorbitolaLJournaliofiPhysicaliChemistryiCYL
2020YLdegYLeighhZeigii

3.8 3

97 xngineeringLwaterZinducedLceramideblecithinLoleogelsmLunderstandingLtheLinfluenceLofLwaterLaddedL
uponLpreZLandLpostZnucleationaLFoodiandiFunctionYL2020YLddYLecgkZechj 6.1 6

96 xffectLofLcarrierLoilLonL˛–ZtocopherolLencapsulationLinLoraZproZnobisLTPereskiaLaculeataLβillerUL
mucilageZwheyLproteinLisolateLmicroparticlesaLFoodiHydrocolloidsYL2020YLdchYLdchjdi 10.6 14

95 tvocadoZderivedLpolyolsLforLuseLasLnovelLcoZsurfactantsLinLlowLenergyLselfZemulsifyingL
microemulsionsaLScientificiReportsYL2020YLdcYLhhii 4.9 8

94 TheLcuriousLcaseLofLdeZhydroxystearicLacidLâ��LtheLwraL™ekyllLRLβraL–ydeLofLmolecularLgelatorsaL
CurrentiOpinioniiniColloidiandiInterfaceiScienceYL2020YLghYLikZke 7.6 12

93 vomparisonLofLmethodologiesLusedLtoLdefineLtheLproteinLqualityLofLhumanLfoodsLandLsupportL
regulatoryLclaimsaLAppliediPhysiologyyiNutritioniandiMetabolismYL2020YLghYLldjZlei 3 6

92 tssemblyLpatternLofLmulticomponentLsupramolecularLoleogelLcomposedLofLceramideLandLlecithinL
inLsunflowerLoilmLselfZassemblyLorLselfZsortingraLFoodiandiFunctionYL2020YLddYLjihdZjiic 6.1 6

91 gastrointestinalLdigestibilityLofLphytosterolLoleogelsmLinfluenceLofLselfZassembledLmicrostructuresL
onLemulsificationLefficiencyLandLlipaseLactivityaLFoodiandiFunctionYL2020YLddYLlhcfZlhdf 6.1 7

90 WaterZinducedLselfZassemblyLofLmixedLgelatorLsystemLTceramideLandLlecithinULforLedibleLoilL
structuringaLFoodiandiFunctionYL2019YLdcYLflefZflff 6.1 13
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89 —nvestigatingLtheLPhospholipidLxffectLonLtheLuioaccessibilityLofLRosmarinicLtcidZPhospholipidL
vomplexLthroughLaLwynamicLzastrointestinalLinLVitroLβodelaLPharmaceuticsYL2019YLddYL 6.4 11

88 tLcomprehensiveLperspectiveLofLfoodLnanomaterialsaLAdvancesiiniFoodiandiNutritioniResearchYL2019
YLkkYLdZgh 6 5

87 OpportunitiesLandLchallengesLinLdevelopingLorallyLadministeredLcannabisLediblesaLCurrentiOpinioniini
FoodiScienceYL2019YLekYLjZdf 9.8 8

86 SurfactantsL2019YLejiZeke 4

85 αipidZuasedLγanosystemsLProductionL2019YLhfZjf

84 αipidLdigestionLofLoilZinZwaterLemulsionsLstabilizedLwithLlowLmolecularLweightLsurfactantsaLFoodiandi
FunctionYL2019YLdcYLkdlhZkecj 6.1 8

83 βolecularLmotifsLencodingLselfZassemblyLofLpeptideLfibersLintoLmolecularLgelsaLSoftiMatterYL2019YL
dhYLlechZledg 3.6 5

82 xncyclopediaLofLyoodLvhemistrymLWaterL2019YLeljZfcg 0

81 xncyclopediaLofLyoodLvhemistrymLyatLreplacersL2019YLliZdcc 2

80 TheLinfluenceLofLdietaryLfatLandLintestinalLp–LonLcalciumLbioaccessibilitymLanLinLvitroLstudyaLFoodiandi
FunctionYL2018YLlYLdkclZdkdh 6.1 10

79 –ansenLSolubilityLParametersLasLaLToolLinLtheLQuestLforLγewLxdibleLOleogelsaLJAOCSyiJournaliofithei
AmericaniOiliChemistssiSocietyYL2018YLlhYLflfZgch 1.8 8

78
xffectsLofLaLwaxLorganogelLandLalginateLgelLcomplexLonLholyLbasilLTOcimumLsanctumULinLvitroL
ruminalLdryLmatterLdisappearanceLandLgasLproductionaLJournaliofitheiScienceiofiFoodiandiAgriculture
YL2018YLlkYLggkkZgglg

4.3

77 PotentialLapplicationsLofLluminescentLmolecularLrotorsLinLfoodLscienceLandLengineeringaLCriticali
ReviewsiiniFoodiScienceiandiNutritionYL2018YLhkYLdlceZdldi 11.5 9

76 deZ–ydroxystearicLtcidLOleogelsL2018YLkhZdce 2

75 veramideLOleogelsL2018YLefhZegk 3

74 zastricLviscosityLandLsugarLbioaccessibilityLofLinstantLandLsteelLcutLoatbmilkLproteinLblendsaLFoodi
HydrocolloidsYL2018YLkeYLgegZgff 10.6 8

73 tdvancesLinLedibleLoleogelLtechnologiesLZLtLdecadeLinLreviewaLFoodiResearchiInternationalYL2017YLljYLfcjZfdj7 111

72 —n´ vitroLmeasurementsLofLluminalLviscosityLandLglucosebmaltoseLbioaccessibilityLforLoatLbranYL
instantLoatsYLandLsteelLcutLoatsaLFoodiHydrocolloidsYL2017YLjcYLelfZfcf 10.6 14
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71 SolventLinducedLsupramolecularLanisotropyLinLmolecularLgelsaLMaterialsiChemistryiandiPhysicsYL2017YL
dlgYLeegZefc 4.4 5

70 βolecularLγuancesLzoverningLtheLSelfZtssemblyLofLdYfmeYgZwibenzylideneZdZsorbitolaLLangmuirYL
2017YLffYLdclcjZdcldi 4 14

69 SurfactantLconcentrationLandLtypeLaffectsLtheLremovalLofLxscherichiaLcoliLfromLpigLskinLduringLaL
simulatedLhandLwashaLLettersiiniAppliediMicrobiologyYL2017YLihYLeleZelj 2.9 1

68 tLpotentialLbioactiveLhardZstockLfatLreplacerLcomprisedLofLaLmolecularLgelaLFoodiScienceiandi
NutritionYL2017YLhYLhjlZhkj 3.2 14

67 vrystallizationLofLyatsLandLyattyLtcidsLinLxdibleLOilsLandLStructureLweterminationL2017YLhgdZhhl 2

66 γaturallyLoccurringLnanoparticlesLinLfoodaLCurrentiOpinioniiniFoodiScienceYL2016YLjYLdgZdl 9.8 26

65  ineticsLofLdeZ–ydroxyoctadecanoicLtcidLStyiγLvrystallizationLRationalizedLUsingL–ansenLSolubilityL
ParametersaLLangmuirYL2016YLfeYLdekffZdekgd 4 14

64 —nvestigationsLofLinLvitroLbioaccessibilityLfromLinteresterifiedLstearicLandLoleicLacidZrichLblendsaLFoodi
andiFunctionYL2016YLjYLdlfeZgc 6.1 12

63 SelfZassembledLfibrillarLnetworksLcomprisedLofLaLnaturallyZoccurringLcyclicLpeptideâ��αOufaLRSCi
AdvancesYL2016YLiYLgcjihZgcjji 3.7 8

62 SimplifyingL–ansenLSolubilityLParametersLforLvomplexLxdibleLyatsLandLOilsaLFoodiBiophysicsYL2016YL
ddYLekfZeld 3.2 30

61 βolecularLgelsmLimprovingLselectionLandLdesignLthroughLcomputationalLmethodsaLCurrentiOpinioniini
FoodiScienceYL2016YLlYLkgZle 9.8 5

60 SelfZassemblyLofLdeZhydroxystearicLacidLmolecularLgelsLinLmixedLsolventLsystemsLrationalizedLusingL
–ansenLsolubilityLparametersaLColloidiandiPolymeriScienceYL2015YLelfYLljhZlkf 2.4 17

59 ToLgelLorLnotLtoLgelmLcorrelatingLmolecularLgelationLwithLsolventLparametersaLChemicaliSocietyi
ReviewsYL2015YLggYLicfhZhk 58.5 226

58 uiophysicalLtspectsLofLαipidLwigestionLinL–umanLureastLβilkLandLSimilacâ�¢L—nfantLyormulasaLFoodi
BiophysicsYL2015YLdcYLekeZeld 3.2 27

57 uiomimicryLâ��LtnLapproachLtoLengineeringLoilsLintoLsolidLfatsaLLipidiTechnologyYL2015YLejYLdjhZdjk 7

56 deZ–ydroxystearicLacidLStyiγsLinLaliphaticLdiolsLâ��LaLmolecularLoddityaLCrystEngCommYL2015YLdjYLkcfdZkcfk3.3 18

55
ViscoelasticLxmulsionL—mprovedLtheLuioaccessibilityLandLOralLuioavailabilityLofLvrystallineL
vompoundmLtLβechanisticLStudyLUsingLinLVitroLandLinLVivoLβodelsaLMoleculariPharmaceuticsYL2015YL
deYLeeelZfi

5.6 41

54 wissectingLkineticLpathwaysLtoLformationLofLtheLfibrillarLobjectsLinLmolecularLgelsLusingLsynchrotronL
yTZ—RaLCrystEngCommYL2015YLdjYLkckhZkcle 3.3 3
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53 SystematicLmodificationsLofLalkaneZbasedLmolecularLgelatorsLandLtheLconsequencesLtoLtheL
structuresLandLpropertiesLofLtheirLgelsaLNewiJournaliofiChemistryYL2015YLflYLjkhZjll 3.6 36

52 TheL–igherLvalciumLtbsorptionLtssociatedLwithLaL–ighLyatLwietLisLγotLwueLtoL—ntestinalLvalciumL
tvailabilityaLFASEBiJournalYL2015YLelYLjicae 0.9

51 yoodLasLaLdrugaLOncoscienceYL2015YLeYLkcdZe 0.8

50 βeasurementLofLnanomaterialsLinLfoodsmLintegrativeLconsiderationLofLchallengesLandLfutureL
prospectsaLACSiNanoYL2014YLkYLfdekZfh 16.7 96

49 vomparingLandLcorrelatingLsolubilityLparametersLgoverningLtheLselfZassemblyLofLmolecularLgelsL
usingLdYfmeYgZdibenzylideneLsorbitolLasLtheLgelatoraLLangmuirYL2014YLfcYLdgdekZge 4 83

48 βicroZviscosityLofLliquidLoilLconfinedLinLcolloidalLfatLcrystalLnetworksaLSoftiMatterYL2014YLdcYLkiheZk 3.6 23

47 woLβolecularLzelatorsLvlusterLinL–ansenLSpaceraLCrystaliGrowthiandiDesignYL2014YLdgYLgkddZgkdk 3.5 20

46 SalicylicLacidLTStULbioaccessibilityLfromLStZbasedLpolyTanhydrideZesterUaLBiomacromoleculesYL2014YL
dhYLfgciZdd 6.9 12

45 xdibleLoleogelsLinLmolecularLgastronomyaLInternationaliJournaliofiGastronomyiandiFoodiScienceYL
2014YLeYLeeZfd 2.8 65

44 TernaryLPhaseLwiagramLofL˛†ZSitosterolâ��˛‡ZOryzanolâ��vanolaLOilaLJAOCSyiJournaliofitheiAmericaniOili
ChemistssiSocietyYL2013YLlcYLdhffZdhgc 1.8 25

43 γanoscaleLandLmicroscaleLstructuralLchangesLalterLtheLcriticalLgelatorLconcentrationLofL
selfZassembledLfibrillarLnetworksaLCrystEngCommYL2013YLdhYLghcj 3.3 41

42 PhaseZselectiveLsorbentLxerogelsLasLreclamationLagentsLforLoilLspillsaLLangmuirYL2013YLelYLhidjZed 4 40

41 —nfluenceLofLemulsifierLstructureLonLlipidLbioaccessibilityLinLoilZwaterLnanoemulsionsaLJournaliofi
AgriculturaliandiFoodiChemistryYL2013YLidYLihchZdh 5.7 56

40 —nfluenceLofLsolventLonLtheLsupramolecularLarchitecturesLinLmolecularLgelsaLSoftiMatterYL2013YLlYLhlge 3.6 56

39 vomparisonLofLdipolarYL–ZbondingYLandLdispersiveLinteractionsLonLgelationLefficiencyLofLpositionalL
isomersLofLketoLandLhydroxyLsubstitutedLoctadecanoicLacidsaLLangmuirYL2013YLelYLigijZjh 4 28

38 SolventZ—nducedLPolymorphicLγanoscaleLTransitionsLforLdeZ–ydroxyoctadecanoicLtcidLβolecularL
zelsaLCrystaliGrowthiandiDesignYL2013YLdfYLdficZdfii 3.5 45

37
uenzoylLperoxideLformulatedLpolycarbophilbcarbopolLlfgPLhydrogelLwithLselectiveLantimicrobialL
activityYLpotentiallyLbeneficialLforLtreatmentLandLpreventionLofLbacterialLvaginosisaLInfectiousi
DiseasesiiniObstetricsiandiGynecologyYL2013YLecdfYLlclfhg

2.4 12

36 –arnessingL–ansenLsolubilityLparametersLtoLpredictLorganogelLformationaLJournaliofiMaterialsi
ChemistryYL2012YLeeYLdeihd 107
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35
—nfluenceLofLpositionalLisomersLonLtheLmacroscaleLandLnanoscaleLarchitecturesLofLaggregatesLofL
racemicLhydroxyoctadecanoicLacidsLinLtheirLmolecularLgelYLdispersionYLandLsolidLstatesaLLangmuirYL
2012YLekYLglhhZig

4 52

34
—nfluenceLofLtheL–ydroxylLPositionLinLRacemicL–ydroxyoctadecanoicLtcidsLonLtheLvrystallizationL
 ineticsLandLtctivationLxnergiesLofLzelsLandLwispersionsLinLβineralLOilaLCrystaliGrowthiandiDesignYL
2012YLdeYLhgljZhhcg

3.5 17

33 xffectLofLcalciumLsourceLandLexposureZtimeLonLbasicLcaviarLspherificationLusingLsodiumLalginateaL
InternationaliJournaliofiGastronomyiandiFoodiScienceYL2012YLdYLliZdcc 2.8 48

32 TemperatureLwependenceLofLRelaxationLSpectraLforLSelfZtssembledLyibrillarLγetworksLofL
deZ–ydroxystearicLtcidLinLvanolaLOilLOrganogelsaLFoodiBiophysicsYL2012YLjYLdfeZdfj 3.2 5

31 —nfluenceLofLchiralityLonLtheLmodesLofLselfZassemblyLofLdeZhydroxystearicLacidLinLmolecularLgelsLofL
mineralLoilaLSoftiMatterYL2011YLjYLjfhl 3.6 50

30 xxperimentalLvalidationLofLtheLmodifiedLtvramiLmodelLforLnonZisothermalLcrystallizationL
conditionsaLCrystEngCommYL2011YLdfYLkiiZkjh 3.3 36

29 RheologicalLassessmentLofLtheLsolâ��gelLtransitionLforLselfZassemblingLlowLmolecularLweightLgelatorsaL
FoodiResearchiInternationalYL2011YLggYLdggjZdghd 7 15

28 –ydroxystearicLtcidLOleogelsL2011YLdcdZddk 1

27 γovelLαipidLSubstitutesL2011YLicfZidi 2

26 veramideLOleogelsL2011YLeedZefg 4

25 voZoperativeLselfZassemblyLofLcholesterolLandL˛‡ZoryzanolLcompositeLcrystalsaLCrystEngCommYL2011YL
dfYLjcgl 3.3 7

24 tctivationLxnergyLofLvrystallizationLforLTrihydroxystearinYLStearicLtcidYLandLdeZ–ydroxystearicLtcidL
underLγonisothermalLvoolingLvonditionsaLCrystaliGrowthiandiDesignYL2011YLddYLfhlfZfhll 3.5 21

23 wependenceLofLliquidLcrystalLmorphologyLonLphospholipidLhydrocarbonLlengthaLColloidsiandi
SurfacesiB:iBiointerfacesYL2011YLkjYLddiZed 6 2

22 T–xLxyyxvTLOyLP–tSxLSxPtRtT—OγLOγLxγZYβxL —γxT—vSL—γLyROZxγLSUztRLSOαUT—OγSL
vOγTt—γ—γzLPROTx—γLtγwLPOαYStvv–tR—wxaLJournaliofiFoodiBiochemistryYL2010YLfgYLekfZelg 3.3

21 βulticomponentLhollowLtubulesLformedLusingLphytosterolLandLgammaZoryzanolZbasedLcompoundsmL
anLunderstandingLofLtheirLmolecularLembraceaLJournaliofiPhysicaliChemistryiAYL2010YLddgYLkejkZkh 2.8 42

20 tLmolecularLinsightLintoLtheLnatureLofLcrystallographicLmismatchesLinLselfZassembledLfibrillarL
networksLunderLnonZisothermalLcrystallizationLconditionsaLSoftiMatterYL2010YLiYLgcgZgck 3.6 66

19 yunctionalLyoodsL2010YLdZg

18 γanostructuringLfiberLmorphologyLandLsolventLinclusionsLinLdeZhydroxystearicLacidLbLcanolaLoilL
organogelsaLCurrentiOpinioniiniColloidiandiInterfaceiScienceYL2009YLdgYLffZge 7.6 109
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17 ThermoZmechanicalLmethodLforLtheLdeterminationLofLtheLfractalLdimensionLofLfatLcrystalLnetworksaL
JournaliofiThermaliAnalysisiandiCalorimetryYL2009YLlkYLjZde 4.1 7

16 –ydrogenZuondingLwensityLofLSupramolecularLSelfZtssembledLyibrillarLγetworksLProbedLUsingL
SynchrotronL—nfraredLSpectromicroscopyaLCrystaliGrowthiandiDesignYL2009YLlYLfiedZfieh 3.5 22

15 SolventZmodulatedLnucleationLandLcrystallizationLkineticsLofLdeZhydroxystearicLacidmLaL
nonisothermalLapproachaLLangmuirYL2009YLehYLkhhiZii 4 86

14 γovelLstructuringLstrategiesLforLunsaturatedLfatsLâ��LβeetingLtheLzeroZtransYLzeroZsaturatedLfatL
challengemLtLreviewaLFoodiResearchiInternationalYL2009YLgeYLjgjZjhf 7 150

13 PotentialLfoodLapplicationsLofLedibleLoilLorganogelsaLTrendsiiniFoodiScienceiandiTechnologyYL2009YL
ecYLgjcZgkc 15.3 206

12 OilLorganogelsmLtheLfatLofLtheLfutureraLSoftiMatterYL2009YLhYLdhlg 3.6 117

11 vrystallineLstabilityLofLselfZassembledLfibrillarLnetworksLofLdeZhydroxystearicLacidLinLedibleLoilsaL
FoodiResearchiInternationalYL2008YLgdYLdceiZdcfg 7 47

10 xngineeringLtheLoilLbindingLcapacityLandLcrystallinityLofLselfZassembledLfibrillarLnetworksLofLinL
edibleLoilsaLSoftiMatterYL2008YLgYLdgkfZdglc 3.6 97

9 γonZ—sothermalLγucleationLandLvrystallizationLofLdeZ–ydroxystearicLtcidLinLVegetableLOilsaLCrystali
GrowthiandiDesignYL2008YLkYLghliZgicd 3.5 87

8 PostZcrystallizationLincreasesLinLtheLmechanicalLstrengthLofLselfZassembledLfibrillarLnetworksLisLdueL
toLanLincreaseLinLnetworkLsupramolecularLorderingaLJournaliPhysicsiD:iAppliediPhysicsYL2008YLgdYLedhhcd 3 20

7 yatLvrystalLγetworksL2008YLfilZgdg 4

6 ThellungiellamLanLtrabidopsisZrelatedLmodelLplantLadaptedLtoLcoldLtemperaturesaLPlantyiCelliandi
EnvironmentYL2007YLfcYLhelZfk 8.4 58

5 tLγovelLvryoZSxβLTechniqueLforL—magingLVegetableLOilLuasedLOrganogelsaLJAOCSyiJournaliofithei
AmericaniOiliChemistssiSocietyYL2007YLkgYLkllZlci 1.8 44

4 βicrostructureLofLfatLcrystallizingLonLaLcollagenousLsurfaceaLEuropeaniJournaliofiLipidiScienceiandi
TechnologyYL2005YLdcjYLikgZikk 3 3

3 ScalingLuehaviorLofLtheLxlasticLβodulusLinLvolloidalLγetworksLofLyatLvrystalsaLJournaliofiPhysicali
ChemistryiBYL2004YLdckYLdjdZdjl 3.4 69

2 StructuralLbasisLforLtheLyieldLstressLinLplasticLdisperseLsystemsaLAppliediPhysicsiLettersYL2003YLkeYLfeflZfegd3.4 78

1 StructuralLPropertiesLofLxggLYolksLβodifyL—nZvitroLαipidLwigestionaLFoodiBiophysicsYd 3.2 0
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