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Evaluation of total, sn-2 fatty acid, and triacylglycerol composition in commercial infant formulas
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23 Identification and characterisation of bioactive compounds from the seed kernels and hulls of
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26 Rapid Assessment of Quality Changes in French Fries during Deep-frying Based on FTIR Spectroscopy
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27 Quality Characteristics and Antioxidant Activity during Fruit Ripening of Three Monovarietal Olive
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28 Chemical and volatile characteristics of olive oils extracted from four varieties grown in southwest
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Regions in China. JAOCS, Journal of the American Oil Chemists' Society, 2021, 98, 541-550. 0.8 3
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Comprehensive Reviews in Food Science and Food Safety, 2021, 20, 1381-1421. 5.9 13

31

Identification and Quantification of Triacylglycerols Using Ultraperformance Supercritical Fluid
Chromatography and Quadrupole Time-of-Flight Mass Spectrometry: Comparison of Human Milk,
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A chemometrics approach comparing characteristics and free radical scavenging capacity of flax
(<i>Linum usitatissimum</i> L.) oils obtained from seeds and cakes with different extraction methods.
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92 Biocatalytic synthesis and characterization of sn-1/3 and sn-2 monoacylglycerols. Biotechnology
Letters, 2019, 41, 789-799. 1.1 7
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human breast milk. Food and Function, 2018, 9, 1747-1754. 2.1 18
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116 Fatty Acid Profile and the sn-2 Position Distribution in Triacylglycerols of Breast Milk during
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meta-analysis of randomized controlled trials. European Journal of Nutrition, 2018, 57, 877-891. 1.8 40
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124
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126 Effects of heat pretreatment of wet-milled corn germ on the physicochemical properties of oil.
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128 Synthesis of 1,3-distearoyl-2-oleoylglycerol by enzymatic acidolysis in a solvent-free system. Food
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2.4 40
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Production of Highâ€•Melting Symmetrical Monounsaturated Triacylglycerolâ€•Rich Fats from Mango
Kernel Fat by Acetone Fractionation. JAOCS, Journal of the American Oil Chemists' Society, 2017, 94,
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135 Influence of Homogenization and Thermal Processing on the Gastrointestinal Fate of Bovine Milk Fat:
In Vitro Digestion Study. Journal of Agricultural and Food Chemistry, 2017, 65, 11109-11117. 2.4 55

136 Identification of phospholipids classes and molecular species in different types of egg yolk by using
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and Separation of PUFAs from Tuna Oil: Based on Improved DPA Level. JAOCS, Journal of the American
Oil Chemists' Society, 2016, 93, 1157-1167.

0.8 22
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142 Preparation and Characterization of Human Milk Fat Substitutes Based on Triacylglycerol Profiles.
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