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84 SynthesisOofORiceOHuskdyasedOMzMdkhOforORemovalOofOxflatoxinOyOfromOPeanutOOileeOToxinscO2022cO
hkcO 4.9 1

83 NanostructuresOselfdassembledOfromOfooddgradeOmoleculesOwithOpHdcycleOasOfunctionalOfoodO
ingredientseOTrendskinkFoodkSciencekandkTechnologycO2022cOhigcOjmdkn 15.3 4

82 RemovalOofOcadmiumOfromOriceOgrainsObyOacidOsoakingOandOqualityOevaluationOofOdecontaminatedO
riceeOFoodkChemistrycO2022cOjnhcOhjhgpp 8.5 1

81 ProteinOnetworksOandOstarchOnanocrystalsOjointlyOstabilizingOliquidOfoamsOviaOpickeringdtypeO
coveragesOandOstericOhindranceeOFoodkChemistrycO2022cOjngcOhjhghk 8.5 3

80 EnhancingOtheOstabilityOofOoildindwaterOemulsionsObyOsynergisticOinterplayObetweenObinaryOproteinO
particlesOandOstarchOnanocrystalseOFoodkHydrocolloidscO2022cOhikcOhgnhmk 10.6 1

79 EntrappingOcurcuminOinOtheOhydrophobicOreservoirOofOriceOproteinsOtowardOstableOantioxidantO
nanoparticleseeOFoodkChemistrycO2022cOjoncOhjipgm 8.5 1

78 RemovalOofOaflatoxinOyOfromOaqueousOsolutionOusingOaminodgraftedOmagneticOmesoporousOsilicaO
preparedOfromOriceOhuskeeOFoodkChemistrycO2022cOjopcOhjipon 8.5 0

77 xlldnaturalOproteindpolysaccharideOconjugatesOwithObeaddondadstringOnanostructuresOasOstabilizersOofO
highOinternalOphaseOemulsionsOforOjβOprintingeeOFoodkChemistrycO2022cOjoocOhjjghi 8.5 1

76 PlantdbasedOhighOinternalOphaseOemulsionsOstabilizedObyOdualOproteinOnanostructuresOwithOheatOandO
freezedthawOtoleranceeOFoodkChemistrycO2021cOjnjcOhjhklo 8.5 2

75 SimultaneousORefoldingOofOWheatOProteinsOandOSoyOProteinsOFormingONovelOxntibioticO
SuperstructuresObyOzarryingOEugenoleOJournalkofkAgriculturalkandkFoodkChemistrycO2021cOmpcOnmpodnngo 5.7 5

74 NovelOProteinOHydrocolloidsOzonstructedObyOHydrophobicORiceOProteinsOandOWalnutOProteinsOasO
LoadingOPlatformsOforONutraceuticalOModelseOFoodkBiophysicscO2021cOhmcOkin 3.2 6

73 ImpactOofOamyloseOcontentOonOtheOstarchObranchOchainOelongationOcatalyzedObyOamylosucraseOfromO
NeisseriaOpolysacchareaeOFoodkHydrocolloidscO2021cOhhhcOhgmjpl 10.6 2

72 ModifyingOtheOinternalOstructuresOofOsteamedOriceOcakesObyOemulsifiersOforOpromotedOtexturalOandO
sensoryOpropertieseOFoodkChemistrycO2021cOjlkcOhipkmp 8.5 2

71 RiceOproteinsOandOcodOproteinsOformingOsharedOmicrostructuresOwithOenhancedOfunctionalOandO
nutritionalOpropertieseOFoodkChemistrycO2021cOjlkcOhiplig 8.5 3

70 SupermolecularOstructuresOofOrecrystallizedOstarchesOwithOamylopectinOsideOchainsOmodifiedObyO
amylosucraseOtoOdifferentOchainOlengthseOFoodkHydrocolloidscO2021cOhhpcOhgmojg 10.6 7

69 HighOinternalOphaseOPickeringOemulsionsOstabilizedObyOcodassembledOriceOproteinsOandO
carboxymethylOcelluloseOforOfooddgradeOjβOprintingeOCarbohydratekPolymerscO2021cOinjcOhholom 10.3 11

68 StructuralObasisOforOtheOlowOdigestibilityOofOstarchesOrecrystallizedOfromOsideOchainsOofOamylopectinO
modifiedObyOamylosucraseOtoOdifferentOchainOlengthseOCarbohydratekPolymerscO2020cOikhcOhhmjli 10.3 10
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67 EffectsOofOelectronObeamOirradiationOonOtheOpropertiesOofOwaxyOmaizeOstarchOandOitsOfilmseO
InternationalkJournalkofkBiologicalkMacromoleculescO2020cOhlhcOijpdikm 7.9 9

66 EffectOofOOzoneOandOElectronOyeamOIrradiationOonOβegradationOofOZearalenoneOandOOchratoxinOxeO
ToxinscO2020cOhicO 4.9 10

65 xmylopectindSodiumOPalmitateOzomplexesOasOSustainableONanohydrogelsOwithOTunableOSizeOandO
FractalOβimensionseOJournalkofkAgriculturalkandkFoodkChemistrycO2020cOmocOjnpmdjogl 5.7 8

64 EffectsOofOElectronOyeamOIrradiationOonOtheOPhysicochemicalOPropertiesOofOQuinoaOandOStarchO
MicrostructureeOStarch/StaerkecO2020cOnicOhpgghno 2.3 1

63 InfluencesOofOElectronOyeamOIrradiationOonOtheOPhysicalOandOzhemicalOPropertiesOofOZearalenonedO
andOOchratoxinOxdzontaminatedOzornOandOInOVivoOToxicityOxssessmenteOFoodscO2020cOpcO 4.9 6

62 TailoringOβigestibilityOofOStarchesObyOzhainOElongationOUsingOxmylosucraseOfromOviaOaOZipperO
ReactionOModeeOJournalkofkAgriculturalkandkFoodkChemistrycO2020cOmocOiildijk 5.7 8

61 HydrophilicOcodassembliesOofOtwoOhydrophobicObiomoleculesOimprovingOtheObioavailabilityOofOsilybineO
FoodkandkFunctioncO2020cOhhcOhgoiodhgojo 6.1 4

60 FabricationOofOhydrophilicOcompositesObyObridgingOtheOsecondaryOstructuresObetweenOriceOproteinsO
andOpeaOproteinsOtowardOenhancedOnutritionalOpropertieseOFoodkandkFunctioncO2020cOhhcOnkkmdnkll 6.1 13

59 PreparationOofOmagneticOmesoporousOsilicaOfromOriceOhuskOforOaflatoxinOyhOremovalqOOptimumO
processOandOadsorptionOmechanismeOPLoSkONEcO2020cOhlcOegijoojn 3.7 7

58 βesignOofOnovelOedibleOhydrocolloidsObyOstructuralOinterplaysObetweenOwheatOglutenOproteinsOandO
soyOproteinOisolateseOFoodkHydrocolloidscO2020cOhggcOhgljpl 10.6 23

57 zodfoldingOofOhydrophobicOriceOproteinsOandOshellacOinOhydrophilicObinaryOmicrostructuresOforO
cellularOuptakeOofOapigenineOFoodkChemistrycO2020cOjgpcOhilmpl 8.5 15

56 StructuralOinterplayOandOmacroscopicOaggregationOofOriceOalbuminsOafterObindingOwithOheavyOmetalO
ionseOFoodkHydrocolloidscO2020cOpocOhgliko 10.6 6

55 EnzymaticallyOmodifiedOstarchOwithOlowOdigestibilityOproducedOfromOamylopectinObyOsequentialO
amylosucraseOandOpullulanaseOtreatmentseOFoodkHydrocolloidscO2019cOplcOhpldigi 10.6 27

54 zarboxymethylcellulosefpectinOinhibitingOstructuralOfoldingOofOriceOproteinsOviaOtrinaryOstructuralO
interplayseOInternationalkJournalkofkBiologicalkMacromoleculescO2019cOhjjcOpjdhgg 7.9 13

53 FacileOandOEfficientOzonstructionOofOWaterdSolubleOyiomaterialsOwithOTunableOMesoscopicO
StructuresOUsingOxlldNaturalOEdibleOProteinseOAdvancedkFunctionalkMaterialscO2019cOipcOhpghojg 15.6 24

52 EffectsOofOMilkOProteinsOonOtheOyioaccessibilityOandOxntioxidantOxctivityOofOOatOPhenolicsOβuringOInO
VitroOβigestioneOJournalkofkFoodkSciencecO2019cOokcOopldpgj 3.4 14

51
NanostructuresqOFacileOandOEfficientOzonstructionOofOWaterdSolubleOyiomaterialsOwithOTunableO
MesoscopicOStructuresOUsingOxlldNaturalOEdibleOProteinsOWxdveOFuncteOMatereOjhfighpZeOAdvancedk
FunctionalkMaterialscO2019cOipcOhpngihm

15.6 2

50 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageeOPLoSkONEcO2019cOhkcOegiimmjj 3.7 2
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49 zomplexationOofOriceOproteinsOandOwheyOproteinOisolatesObyOstructuralOinteractionsOtoOprepareO
solubleOproteinOcompositeseOLWTk-kFoodkSciencekandkTechnologycO2019cOhghcOigndihj 5.4 30

48 RemovalOofOcadmiumOfromOriceOproteinsObyOsoakingOwithOhydrochloricOacidOorOethyleneOdiamineO
tetraaceticOdisodiumOsolutionseOJournalkofkCerealkSciencecO2019cOolcOjldkg 3.8 4

47 zoordinationOofOFeOtoOEugenolOtoOEngineerOSelfdxssembledOEmulsionsObyORiceOProteinsOforOIronO
FortificationeOJournalkofkFoodkSciencecO2019cOokcOinmdioj 3.4 7

46 zharacterizationOofObindingObehaviorsOofOzdOtoOriceOproteinseOFoodkChemistrycO2019cOinlcOhomdhpi 8.5 11

45 InhibitionOofOaggregationOofOphysicallyOmodifiedOriceOproteinsObyOisoconcentrationOofOldxrgOandOldGlueO
InternationalkJournalkofkBiologicalkMacromoleculescO2019cOhincOmpjdngg 7.9 5

44 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

43 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

42 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

41 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

40 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

39 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

38 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

37 zharacterizationOofOtheOphysicalOpropertiesOofOelectrondbeamdirradiatedOwhiteOriceOandOstarchOduringO
shortdtermOstorageO2019cOhkcOegiimmjj

36 xntiddigestionOpropertiesOofOamylosucraseOmodifiedOwaxyOcornOstarcheOInternationalkJournalkofk
BiologicalkMacromoleculescO2018cOhgpcOjojdjoo 7.9 11

35 TowardOwaterdsolvationOofOriceOproteinsOviaObackboneOhybridizationObyOcaseineOFoodkChemistrycO2018cO
ilocOinodioj 8.5 28

34 PhenolicOcontentscOcellularOantioxidantOactivityOandOantiproliferativeOcapacityOofOdifferentOvarietiesO
ofOoatseOFoodkChemistrycO2018cOijpcOimgdimn 8.5 63

33 IsolationOofOaOnovelOcalciumdbindingOpeptideOfromOwheatOgermOproteinOhydrolysatesOandOtheO
predictionOforOitsOmechanismOofOcombinationeOFoodkChemistrycO2018cOijpcOkhmdkim 8.5 63

32 βynamicOHighdPressureOMicrofluidizationOTreatmentOofORiceOyranqOEffectOonOPbWIIZOIonsOxdsorptionOInO
VitroeOJournalkofkFoodkSciencecO2018cOojcOhpogdhpop 3.4 12
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31 xlterationOofOtheOstructureOofOriceOproteinsObyOtheirOinteractionOwithOsoyOproteinOisolatesOtoOdesignO
novelOproteinOcompositeseOFoodkandkFunctioncO2018cOpcOkioidkiph 6.1 32

30 MechanismOofOstructuralOinterplayObetweenOriceOproteinsOandOsoyOproteinOisolatesOtoOdesignOnovelO
proteinOhydrocolloidseOFoodkHydrocolloidscO2018cOokcOjmhdjmn 10.6 34

29
InOvivoOtoxicityOassessmentOofOaflatoxinOydcontaminatedOcornOafterOozoneOdegradationeOFoodk
AdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandkRiskkAssessmentcO2018cO
jlcOjkhdjlg

3.2 4

28 PreparationOandOapplicationOofOpotatoOflourOwithOlowOgelatinizationOdegreeOusingOflashOdryingeO
DryingkTechnologycO2018cOjmcOjnkdjoi 2.6 7

27 MagnetizationOofOeugenolOtoOfabricateOmagneticdresponsiveOemulsionsOforOtargetedOdeliveryOofO
caffeicOacidOphenethylOestereORSCkAdvancescO2017cOncOkjklldkjkmj 3.7 6

26 SelfdemulsificationOofOeugenolObyOmodifiedOriceOproteinsOtoOdesignOnanoOdeliveryOsystemsOforO
controlledOreleaseOofOcaffeicOacidOphenethylOestereORSCkAdvancescO2017cOncOkppljdkppmh 3.7 7

25
InOvivoOtoxicityOassessmentOofOdeoxynivalenoldcontaminatedOwheatOafterOozoneOdegradationeOFoodk
AdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandkRiskkAssessmentcO2017cO
jkcOhgjdhhi

3.2 22

24 ImpactOofOamylosucraseOmodificationOonOtheOstructuralOandOphysicochemicalOpropertiesOofOnativeO
andOaciddthinnedOwaxyOcornOstarcheOFoodkChemistrycO2017cOiigcOkhjdkhp 8.5 33

23 EnzymaticallyOmodifiedOwaxyOcornOstarchOwithOamylosucraseqOTheOeffectOofObranchOchainOelongationO
onOstructuralOandOphysicochemicalOpropertieseOFoodkHydrocolloidscO2017cOmjcOlhodlik 10.6 21

22 EffectsOofOElectronOyeamOIrradiationOonOZearalenoneOandOOchratoxinOxOinONaturallyOzontaminatedO
zornOandOzornOQualityOParameterseOToxinscO2017cOpcO 4.9 26

21 EffectsOofOfreezedmillingOonOtheOphysicochemicalOpropertiesOofOriceOproteinOisolateseOLWTk-kFoodk
SciencekandkTechnologycO2016cOmlcOojidojp 5.4 23

20
βetoxificationOofOzearalenoneOandOochratoxinOxObyOozoneOandOqualityOevaluationOofOozonisedOcorneO
FoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandkRiskkAssessmentcO
2016cOjjcOhnggdhnhg

3.2 42

19 StudiesOonOQualityOofOPotatoOFlourOylendsOwithORiceOFlourOforOMakingOExtrudedONoodleseOCerealk
ChemistrycO2016cOpjcOlpjdlpo 2.4 23

18 ProtectiveOeffectsOofOriceOdregOproteinOhydrolysatesOagainstOhydrogenOperoxidedinducedOoxidativeO
stressOinOHepGdiOcellseOFoodkandkFunctioncO2016cOncOhkipdjn 6.1 25

17 EffectOofOOzoneOTreatmentOonOβeoxynivalenolOandOWheatOQualityeOPLoSkONEcO2016cOhhcOeghknmhj 3.7 47

16 NewOinsightsOintoOtheOactionOmodeOofOamylosucraseOonOamylopectineOInternationalkJournalkofk
BiologicalkMacromoleculescO2016cOoocOjogdk 7.9 6

15 xntitumorOactivitiesOandOimmunomodulatoryOofOriceObranOpolysaccharidesOandOitsOsulfatesOinOvitroeO
InternationalkJournalkofkBiologicalkMacromoleculescO2016cOoocOkikdji 7.9 27

14 zoatingOoilOdropletsOwithOriceOproteinsOtoOcontrolOtheOreleaseOrateOofOencapsulatedObetadcaroteneO
duringOinOvitroOdigestioneORSCkAdvancescO2016cOmcOnjmindnjmjl 3.7 11
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13 SolubilizationObyOfreezedmillingOofOwaterdinsolubleOsubunitsOinOriceOproteinseOFoodkandkFunctioncO2015
cOmcOkijdjg 6.1 24

12 MechanisticOinsightsOintoOsolubilizationOofOriceOproteinOisolatesObyOfreezedmillingOcombinedOwithO
alkaliOpretreatmenteOFoodkChemistrycO2015cOhnocOoido 8.5 32

11 OzonolysisOpretreatmentOofOmaizeOstoverqOtheOinteractiveOeffectOofOsampleOparticleOsizeOandO
moistureOonOozonolysisOprocesseOBioresourcekTechnologycO2015cOhojcOikgdn 11 61

10 ProductionOofOglycerolOmonolauratedenrichedOmonoacylglycerolsObyOlipasedcatalyzedOglycerolysisO
fromOcoconutOoileOEuropeankJournalkofkLipidkSciencekandkTechnologycO2014cOhhmcOjiodjjl 3 12

9
EffectsOofOproteinOsolubilisationOandOprecipitationOpHOvaluesOonOtheOfunctionalOpropertiesOofO
defattedOwheatOgermOproteinOisolateseOInternationalkJournalkofkFoodkSciencekandkTechnologycO2013cO
kocOhkpgdhkpn

3.8 16

8 βevelopmentOofOanOefficientObioprocessOforOturanoseOproductionObyOsucroseOisomerisationOreactionO
ofOamylosucraseeOFoodkChemistrycO2012cOhjicOnnjdnnp 8.5 46

7 WaterOeffectOonOtheOinteractionObetweenOamyloseOandOamylopectinOduringOretrogradationeO
CarbohydratekPolymerscO2011cOomcOhmnhdhmnk 10.3 46

6 PurificationOandOcharacterizationOofOaOmelOkβaOantioxidantOpeptidoglycanOpurifiedOfromOsilkOwormO
WyombyxOmoriZOpupaeOextracteOFoodkSciencekandkBiotechnologycO2011cOigcOikjdikp 3 2

5 PreparationOandOcharacterizationOofOnondcovalentlyOimmobilizedOamylosucraseOusingOaO
pHddependentOautoprecipitatingOcarriereOBioresourcekTechnologycO2011cOhgicOmjngdk 11 19

4 ProductionOandOcharacterizationOofOdigestiondresistantOstarchObyOtheOreactionOofONeisseriaO
polysacchareaOamylosucraseeOStarch/StaerkecO2010cOmicOiihdiio 2.3 45

3 zombinedOeffectOofOautoclavingdcoolingOandOcrossdlinkingOtreatmentsOofOnormalOcornOstarchOonOtheO
resistantOstarchOformationOandOphysicochemicalOpropertieseOStarch/StaerkecO2010cOmicOjlodjmj 2.3 19

2 xntibacterialOFreshdKeepingOFilmsOxssembledObyOSynergisticOInterplayOyetweenOzaseinOandOShellaceO
FoodkBiophysicsch 3.2 2

1 RiceOGlutelinsOandO˛†dzonglycininOorOGlycininOFormingOyinaryOStructuresOwithOβifferentOStructuralOandO
FunctionalOPropertieseOFoodkBiophysicsch 3.2 2
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