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integerRIfruitIpowderIandIitsIreconstitutionIpropertiesWIActafScientiarumfPolonorumtfTechnologiaf
AlimentariaUI2021UI[YUIZ]bVZae

1 0

165 TheIstructuralIreconformationIofIpeptidesIinIenhancingIfunctionalIandItherapeuticIpropertiesgI
vnsightsIintoItheirIsolidIstateIcrystallizationsWIBiophysicalfChemistryUI2021UI[d]UIZYcbcb 3.5 1

164
rnzymaticImacerationIandIliquefactionIofIpumpkinIQIpucurbitaImoschataIyWRIfleshIforItheI
preparationIofIaIsuitableIbaseIfeedIforIsprayIdryingWIJournalfoffFoodfProcessingfandfPreservationUI
2021UIabUI

2.1 2

163 –urificationIofIblVphosphodiesteraseIfromIndzukiIQVignaIangularisIyWRIbeanWIJournalfoffFoodf
MeasurementfandfCharacterizationUI2021UIZbUIZ]afVZ]be 2.8 0

162 rffectIofIsurfaceIareaIofIclayIpotsIonIphysicochemicalIandImicrobiologicalIpropertiesIofIstinglessI
beeIQteniotrigonaIthoracicaRIhoneyWIFoodfBioscienceUI2021UIaYUIZYYe]f 4.9 0

161
TheImannerIofIurocanicIacidIaccumulationIinIfishIbyItrackingIhistidineIammoniaIlyaseIactivityI
duringIstorageIofIvacuumVpackedUIevisceratedUIandIwholeIfishWIJournalfoffFoodfProcessingfandf
PreservationUI2021UIabUIeZb[ee

2.1 0

160
pomparativeIγtudyIofITableIzargarineI–reparedIfromIzoringaIoleiferaIγeedI’ilV–almIγtearinI
olendIandIpommercialIzargarinesgIpompositionUIThermalUIandITexturalI–ropertiesWIEuropeanf
JournalfoffLipidfSciencefandfTechnologyUI2020UIZ[[UIZfYYa[e

3 3

159
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139
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5.4 9
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rffectsIofImoistVheatItreatmentsIonIcolorIimprovementUIphysicochemicalUIantioxidantUIandI
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136 pharacterizationIofIenzymeVliquefiedIsoursopIQInnnonaImuricataIyWRIpureeWILWTfufFoodfSciencefandf
TechnologyUI2018UIfaUIaYVaf 5.4 14

135 –roductionIandIcharacterizationIofIenzymeVtreatedIsprayVdriedIsoursopIQnnnonaImuricataIyWRI
powderWIJournalfoffFoodfProcessfEngineeringUI2018UIaZUIeZ[cee 2.4 15
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130 uypocholesterolaemicIandIhepatoprotectiveIeffectsIofIvirginIavocadoIoilIinIdietVinducedI
hypercholesterolaemiaIratsWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2018UIb]UI[dYcV[dZ] 3.8 12

129 pharacteristicsIofIfatUIandIsaponinIandItanninIcontentsIofIZZIvarietiesIofIrambutanIQ‘epheliumI
lappaceumIyWRIseedWIInternationalfJournalfoffFoodfPropertiesUI2018UI[ZUIZYfZVZZYc 3 20
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βambutanIQ‘epheliumIlappaceumIyWRIsruitIγweatingsI2018UIadUI[]ZZV[]Ze 5
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120
βheologicalI–ropertiesIandIrmulsifyingInctivityIofItumIxarayaIQγterculiaIUrensRIinInqueousIγystemI
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FoodfPropertiesUI2016UIZfUIcc[Vcdf
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vnfluenceIofIgumIarabicIcoatingIenrichedIwithIcalciumIchlorideIonIphysiologicalUIbiochemicalIandI
qualityIresponsesIofImangoIQzangiferaIindicaIyWRIfruitIstoredIunderIlowItemperatureIstressWI
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andIγoybeanI’ilsWIInternationalfJournalfoffFoodfPropertiesUI2016UIZfUI[dcfV[ded 3 10

112 –hysicochemicalIandIfunctionalIpropertiesIofIyeastIfermentedIbrownIriceIflourWIJournalfoffFoodf
SciencefandfTechnologyUI2015UIb[UIbb]aVab 3.3 35

111 rnzymaticIinteresterificationIonItheIphysicochemicalIpropertiesIofIzoringaIoleiferaIseedIoilI
blendedIwithIpalmIoleinIandIvirginIcoconutIoilWIGrasasfYfAceitesUI2015UIccUIeYd] 1.3 5

110 ‘utritionalUIphytochemicalIandIcommercialIqualityIofI‘oniIfruitgInImultiVbeneficialIgiftIfromInatureWI
TrendsfinfFoodfSciencefandfTechnologyUI2015UIabUIZZeVZ[f 15.3 31

109 sormationIandIreductionIofIbVhydroxymethylfurfuralIatIfryingItemperatureIinImodelIsystemIasIaI
functionIofIaminoIacidIandIsugarIcompositionWIFoodfChemistryUI2015UIZe[UIZcaVdY 8.5 29
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4.1 86

107 ’xidativeIγtabilityIofI–istachioIQ–istaciaIveraIyWRI–asteIandIγpreadsWIJAOCStfJournalfoffthefAmericanf
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phemicalIprofileIandIantiacetylcholinesteraseUIantityrosinaseUIantioxidantIandI˛–VglucosidaseI
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2015UIfbUIc]bVa[
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TransVIandIcisVurocanicIacidUIbiogenicIamineIandIaminoIacidIcontentsIinIikanIpekasamIQfermentedI
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mossambicusRWIFoodfChemistryUI2015UIZd[UIef]Vf
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qeterminationIofIurocanicIacidUIaIcompoundIimplicatedIinIhistamineItoxicityUIandIassessmentIofI
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CompositionfandfAnalysisUI2015UI]dUIfbVZY]
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’ptimisationIofIultrasoundVassistedIextractionIofIoilIfromIpapayaIseedIbyIresponseIsurfaceI
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2014UIb[UIdY[VdYe

5.9 71
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