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i Paper IF Citations

120 StudyNonNtheNmechanismNofNenhancedNgelNstrengthNofNheatdinducedNeggNwhiteNbyNshikimicNacidN
braisingeeNPoultryiSciencecN2022cNhghcNhghnnk 3.9 0

119 ResponseNtoNtheNcommentsNpublishedNinNαoodNResNInteNigiichljchhgpkkeeNFoodiResearchi
InternationalcN2022cNhljcNhhgplk 7

118 −ffectsNofNinteractionNbetweenNhesperetinfhesperidinNandNgluteninNonNtheNstructureNandNfunctionalN
propertiesNofNglutenineNLWTiwiFoodiScienceiandiTechnologycN2022cNhllcNhhipoj 5.4 3

117 βrooveNbindingNofNindoledjdbutyricNacidNtoNcalfNthymusN–NxqNSpectroscopicNandNinNsilicoNapproacheseN
JournaliofiMoleculariLiquidscN2022cNjkncNhhojij 6 1

116 ImprovementNofNgelNpropertiesNandNdigestibilityNofNtheNwaterdsolubleNpolymerNofNteaN
polyphenoldeggNwhiteNunderNthermalNtreatmenteNFoodiChemistrycN2022cNjnicNhjhjhp 8.5 5

115
MechanismNofNtheNameliorationNofNtheNproteinNdigestibilityNofNwholeNmarinatedNeggsNbyNstrongNalkaliN
picklingqNPhysicochemicalNpropertiescNgelNstructurecNandNproteomicseNFoodiResearchiInternationalcN
2022cNhlmcNhhhjko

7 0

114 xNcombinationNofNalkalineNpHdshiftingfacidicNpHNandNthermalNtreatmentsNimprovesNtheNsolubilityNandN
emulsificationNpropertiesNofNwheatNglutenineNFoodiChemistrycN2022cNjpjcNhjjjlo 8.5 0

113 MechanismNofNultrasoundNandNteaNpolyphenolNassistedNultrasoundNmodificationNofNeggNwhiteN
proteinNgeleNUltrasonicsiSonochemistrycN2021cNohcNhgloln 8.9 1

112 RevealingNtheNgrooveNbindingNcharacteristicsNofNplantNgrowthNregulatorNjdindoleaceticNacidNwithNcalfN
thymusN–NxeNJournaliofiMoleculariLiquidscN2021cNjimcNhhliml 6 6

111 MultidSpectroscopicNandNMolecularNSimulationNxpproachesNtoNzharacterizeNtheNIntercalationNyindingN
ofNhdNaphthaleneaceticNxcidNWithNzalfNThymusN–NxeeNFrontiersiiniToxicologycN2021cNjcNmiglgh 1.6 0

110 MechanisticNinsightsNintoNtheNinhibitionNofNpancreaticNlipaseNbyNapigeninqNinhibitoryNinteractioncN
conformationalNchangeNandNmoleculhfcaarNdockingNstudieseNJournaliofiMoleculariLiquidscN2021cNhhmlgl 6 5

109
yindingNmechanismNofNkdoctylphenolNwithNhumanNserumNalbuminqNSpectroscopicNinvestigationscN
molecularNdockingNandNdynamicsNsimulationeNSpectrochimicaiActaiwiPartiA:iMoleculariandi
BiomoleculariSpectroscopycN2021cNillcNhhpmmi

4.4 6

108 zomparingNtheNinhibitoryNabilitiesNofNepigallocatechindjdgallateNandNgallocatechinNgallateNagainstN
tyrosinaseNandNtheirNcombinedNeffectsNwithNkojicNacideNFoodiChemistrycN2021cNjkpcNhiphni 8.5 13

107 VitexinNInhibitsNProteinNβlycationNthroughNStructuralNProtectioncNMethylglyoxalNTrappingcNandN
xlterationNofNβlycationNSiteeNJournaliofiAgriculturaliandiFoodiChemistrycN2021cNmpcNikmidiknm 5.7 8

106 zhangeNofNbenzoWaXpyreneNduringNfryingNandNitsNgrooveNbindingNtoNcalfNthymusN–NxeNFoodiChemistrycN
2021cNjlgcNhipinm 8.5 1

105 −picatechinNβallateNasNXanthineNOxidaseNInhibitorqNInhibitoryNKineticscNyindingNzharacteristicscN
SynergisticNInhibitioncNandNxctionNMechanismeNFoodscN2021cNhgcN 4.9 1

104 −ffectsNofNstewingNwithNteaNpolyphenolNonNtheNgelNpropertiescNmicrostructurecNandNsecondaryN
structureNofNboiledNeggNwhiteeNJournaliofiFoodiSciencecN2021cNomcNkimidkink 3.4 0
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103 NovelNinsightsNintoNtheNinteractionNmechanismNofNldhydroxymethyldidfuraldehydeNwithN˛†dcaseinNandN
itsNeffectsNonNtheNstructureNandNfunctionNofN˛†dcaseineNLWTiwiFoodiScienceiandiTechnologycN2021cNhlicNhhijmg5.4 5

102 InhibitoryNmechanismNofNepicatechinNgallateNonNtyrosinaseqNinhibitoryNinteractioncNconformationalN
changeNandNcomputationalNsimulationeNFoodiandiFunctioncN2020cNhhcNkopidkpgi 6.1 17

101 KaempferolNinhibitsNtheNactivityNofNpancreaticNlipaseNandNitsNsynergisticNeffectNwithNorlistateNJournali
ofiFunctionaliFoodscN2020cNnicNhgkgkh 5.1 17

100 InhibitoryNmechanismNofNvitexinNonN˛–dglucosidaseNandNitsNsynergyNwithNacarboseeNFoodiHydrocolloidscN
2020cNhglcNhgloik 10.6 38

99 InsightsNintoNtheNmechanismNofNgrooveNbindingNbetweenNkdoctylphenolNandNcalfNthymusN–NxeN
SpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2020cNijocNhhoklk 4.4 8

98 zhangesNinNphysicochemicalNpropertiescNgelNstructureNandNinNvitroNdigestionNofNmarinatedNeggNwhiteN
gelNduringNbraisingeNFoodiChemistrycN2020cNjjgcNhinjih 8.5 17

97 MolecularNcharacteristicsNofNgallocatechinNgallateNaffectingNproteinNglycationeNFoodiHydrocolloidscN
2020cNhglcNhglnoi 10.6 13

96 zharacterizingNtheNbindingNofNtertdbutylhydroquinoneNandNitsNoxidationNproductNtertdbutylquinoneN
withNcalfNthymusN–NxNinNvitroeNJournaliofiMoleculariLiquidscN2020cNjgicNhhijjo 6 6

95 PhytochemicalNprofilesNofNriceNandNtheirNcellularNantioxidantNactivityNagainstNxyxPNinducedNoxidativeN
stressNinNhumanNhepatocellularNcarcinomaNHepβiNcellseNFoodiChemistrycN2020cNjhocNhimkok 8.5 20

94 TheNinhibitionNofNoleanolicNacidNonNproteinNnondenzymaticNglycationeNLWTiwiFoodiScienceiandi
TechnologycN2020cNhilcNhgpilj 5.4 3

93
InteractionNcharacterizationNofNlâ��hydroxymethylâ��iâ��furaldehydeNwithNhumanNserumNalbuminqN
yindingNcharacteristicscNconformationalNchangeNandNmechanismeNJournaliofiMoleculariLiquidscN2020cN
ipncNhhhojl

6 16

92
βrooveNbindingNbetweenNferulicNacidNandNcalfNthymusN–NxqNspectroscopicNmethodologyNcombinedN
withNchemometricsNandNmolecularNdockingNstudieseNJournaliofiBiomoleculariStructureiandiDynamicscN
2020cNjocNigipdigjn

3.6 2

91 InhibitoryNeffectNofNcorosolicNacidNonN˛–dglucosidaseqNkineticscNinteractionNmechanismcNandNmolecularN
simulationeNJournaliofitheiScienceiofiFoodiandiAgriculturecN2019cNppcNloohdloop 4.3 12

90 InhibitoryNmechanismNofNepicatechinNgallateNonN˛–damylaseNandN˛–dglucosidaseNandNitsNcombinationalN
effectNwithNacarboseNorNepigallocatechinNgallateeNJournaliofiMoleculariLiquidscN2019cNipgcNhhhigi 6 32

89 MechanismNofNfisetinNsuppressingNsuperoxideNanionNandNxanthineNoxidaseNactivityeNJournaliofi
FunctionaliFoodscN2019cNlocNhdhg 5.1 14

88 InteractionNofNisoeugenolNwithNcalfNthymusN–NxNandNitsNprotectiveNeffectNonN–NxNoxidativeNdamageeN
JournaliofiMoleculariLiquidscN2019cNioicNjlmdjml 6 19

87 RelationshipsNofNdietaryNflavonoidNstructureNwithNitsNtyrosinaseNinhibitoryNactivityNandNaffinityeNLWTiwi
FoodiScienceiandiTechnologycN2019cNhgncNildjk 5.4 31

86 InhibitoryNeffectNofNepicatechinNgallateNonNproteinNglycationeNFoodiResearchiInternationalcN2019cNhiicNijgdikg7 15

(2019-2021)
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85 NewNinsightsNintoNtheNbindingNmechanismNbetweenNostholeNandN˛†dlactoglobulinqNSpectroscopiccN
chemometricsNandNdockingNstudieseNFoodiResearchiInternationalcN2019cNhigcNiimdijk 7 29

84 βalanginNinhibitsN˛–dglucosidaseNactivityNandNformationNofNnondenzymaticNglycationNproductseNFoodi
ChemistrycN2019cNinhcNngdnp 8.5 84

83 InteractionNbetweenNquinolineNyellowNandNhumanNserumNalbuminqNspectroscopiccNchemometricNandN
molecularNdockingNstudieseNJournaliofitheiScienceiofiFoodiandiAgriculturecN2019cNppcNnjdoi 4.3 8

82 InfluenceNofNtransglutaminasedassistedNultrasoundNtreatmentNonNtheNstructureNandNfunctionalN
propertiesNofNsoyNproteinNisolateeNJournaliofiFoodiProcessingiandiPreservationcN2019cNkjcNehkigj 2.1 11

81 −xploringNtheNbindingNinteractionNofNMaillardNreactionNbydproductNldhydroxymethyldidfuraldehydeN
withNcalfNthymusN–NxeNJournaliofitheiScienceiofiFoodiandiAgriculturecN2019cNppcNjhpidjigi 4.3 13

80
zolorimetricNdetectionNofNtheN˛†dagonistNractopamineNinNanimalNfeedcNtissueNandNurineNsamplesNusingN
golddsilverNalloyNnanoparticlesNmodifiedNwithNsulfanilicNacideNFoodiAdditivesiandiContaminantsiwiParti
AiChemistryviAnalysisviControlviExposureiandiRiskiAssessmentcN2019cNjmcNjldkl

3.2 5

79 MechanisticNinsightsNintoNtheNinhibitionNofNquercetinNonNxanthineNoxidaseeNInternationaliJournaliofi
BiologicaliMacromoleculescN2018cNhhicNkgldkhi 7.9 48

78 InhibitoryNmechanismNofNtwoNallostericNinhibitorscNoleanolicNacidNandNursolicNacidNonN˛–dglucosidaseeN
InternationaliJournaliofiBiologicaliMacromoleculescN2018cNhgncNhokkdholl 7.9 65

77 −xploringNinhibitoryNmechanismNofNgallocatechinNgallateNonNadamylaseNandNadglucosidaseNrelevantNtoN
postprandialNhyperglycemiaeNJournaliofiFunctionaliFoodscN2018cNkocNiggdigp 5.1 43

76 NewNInsightsNintoNtheNInhibitionNMechanismNofNyetulinicNxcidNonN˛–dβlucosidaseeNJournaliofi
AgriculturaliandiFoodiChemistrycN2018cNmmcNngmldngnl 5.7 80

75 zolorimetricNdetectionNofNcadmiumNinNwaterNusingNLdcysteineNαunctionalizedNgoldâ��silverN
nanoparticleseNAnalyticaliLetterscN2018cNlhcNipgmdiphp 2.2 20

74 InhibitionNmechanismNofNbaicaleinNandNbaicalinNonNxanthineNoxidaseNandNtheirNsynergisticNeffectNwithN
allopurinoleNJournaliofiFunctionaliFoodscN2018cNlgcNhnidhoi 5.1 27

73 SynthesiscNcharacterizationNandNxanthineNoxidaseNinhibitionNofNzuWIIXdchrysinNcomplexeNSpectrochimicai
ActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2017cNhnocNnhdno 4.4 18

72 –ecipheringNtheNintercalativeNbindingNmodesNofNbenzoylNperoxideNwithNcalfNthymusN–NxeN
LuminescencecN2017cNjicNpoodppo 2.5 4

71 xnNinhibitionNmechanismNofNdihydromyricetinNonNtyrosinaseNandNtheNjointNeffectsNofNvitaminsNycN–NorN
−eNFoodiandiFunctioncN2017cNocNimghdimhg 6.1 30

70 βrooveNyindingNofNVanillinNandN−thylNVanillinNtoNzalfNThymusN–NxeNJournaliofiFluorescencecN2017cNincNhohldhoio2.4 4

69 PhytochemicalNprofilesNandNantioxidantNactivityNofNprocessedNbrownNriceNproductseNFoodiChemistrycN
2017cNijicNmndno 8.5 39

68 zharacterizationNofNtheNgrooveNbindingNbetweenNdidWidethylhexylXNphthalateNandNcalfNthymusN–NxeN
InternationaliJournaliofiBiologicaliMacromoleculescN2017cNhghcNnjmdnkm 7.9 16
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67 MyricetinNinhibitsNtheNgenerationNofNsuperoxideNanionNbyNreducedNformNofNxanthineNoxidaseeNFoodi
ChemistrycN2017cNiihcNhlmpdhlnn 8.5 59

66 QuercetinNasNaNtyrosinaseNinhibitorqNInhibitoryNactivitycNconformationalNchangeNandNmechanismeNFoodi
ResearchiInternationalcN2017cNhggcNiimdijj 7 112

65
InteractionNbetweenNodmethoxypsoralenNandNtrypsinqNMonitoringNbyNspectroscopiccNchemometricsN
andNmolecularNdockingNapproacheseNSpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculari
SpectroscopycN2017cNhnjcNhoodhpl

4.4 23

64 InhibitoryNmechanismNofNmorinNonN˛–dglucosidaseNandNitsNantidglycationNpropertieseNFoodiandiFunction
cN2016cNncNjpljdmj 6.1 65

63 βalanginNcompetitivelyNinhibitsNxanthineNoxidaseNbyNaNpingdpongNmechanismeNFoodiResearchi
InternationalcN2016cNopcNhlidhmg 7 32

62 TheNinhibitoryNkineticsNandNmechanismNofNdietaryNvitaminsN–jNandNyiNonNxanthineNoxidaseeNFoodiandi
FunctioncN2016cNncNiokpdmh 6.1 10

61 InhibitoryNkineticsNandNmechanismNofNkaempferolNonN˛–dglucosidaseeNFoodiChemistrycN2016cNhpgcNigndihl 8.5 184

60 –ecipheringNtheNgrooveNbindingNmodesNofNtaudfluvalinateNandNflumethrinNwithNcalfNthymusN–NxeN
SpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2016cNhllcNiodjn 4.4 32

59 InhibitionNofN˛–dglucosidaseNbyNvitaminN–jNandNtheNeffectNofNvitaminsNyhNandNyieNFoodiandiFunctioncN
2016cNncNpoidph 6.1 19

58 IntercalationNofNtheNdaphnetinâ��zuWIIXNcomplexNwithNcalfNthymusN–NxeNRSCiAdvancescN2016cNmcNlkgodlkho 3.7 14

57 InhibitoryNMechanismNofNxpigeninNonN˛–dβlucosidaseNandNSynergyNxnalysisNofNαlavonoidseNJournaliofi
AgriculturaliandiFoodiChemistrycN2016cNmkcNmpjpdkp 5.7 150

56 NovelNinsightsNintoNtheNinhibitoryNmechanismNofNkaempferolNonNxanthineNoxidaseeNJournaliofi
AgriculturaliandiFoodiChemistrycN2015cNmjcNlimdjk 5.7 149

55 zharacterizationNofNtheNinteractionNbetweenNresmethrinNandNcalfNthymusN–NxNinNvitroeNNewiJournali
ofiChemistrycN2015cNjpcNjmmldjmnk 3.6 22

54 yindingNcharacteristicsNofNpsoralenNwithNtrypsinqNInsightsNfromNspectroscopicNandNmolecularN
modelingNstudieseNSpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2015cNhlhcNkpodlgl4.4 21

53 –ietaryNαlavonoidsNasNXanthineNOxidaseNInhibitorsqNStructuredxffinityNandNStructuredxctivityN
RelationshipseNJournaliofiAgriculturaliandiFoodiChemistrycN2015cNmjcNnnokdpk 5.7 94

52 InhibitionNofNchrysinNonNxanthineNoxidaseNactivityNandNitsNinhibitionNmechanismeNInternationaliJournali
ofiBiologicaliMacromoleculescN2015cNohcNinkdoi 7.9 47

51 IntercalationNofNidbutyldkdmethylphenolNtoNβdzNrichNregionNofN–NxNandNtheNroleNofN
hydroxypropyld˛†dcyclodextrineNJournaliofiPhotochemistryiandiPhotobiologyiB:iBiologycN2015cNhlhcNhildjk 6.7 4

50 PartialNintercalativeNbindingNofNtheNfoodNcolorantNerythrosineNtoNherringNspermN–NxeNRSCiAdvancescN
2015cNlcNpojmmdpojnm 3.7 8

(2015-2017)
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49 –ecipheringNtheNinhibitoryNmechanismNofNgenisteinNonNxanthineNoxidaseNinNvitroeNJournaliofi
PhotochemistryiandiPhotobiologyiB:iBiologycN2015cNhljcNkmjdni 6.7 24

48 PotentialNtoxicityNofNphthalicNacidNestersNplasticizerqNinteractionNofNdimethylNphthalateNwithNtrypsinN
inNvitroeNJournaliofiAgriculturaliandiFoodiChemistrycN2015cNmjcNnldok 5.7 70

47 IntercalationNofNherbicideNpropyzamideNintoN–NxNusingNacridineNorangeNasNaNfluorescenceNprobeeN
SensorsiandiActuatorsiB:iChemicalcN2015cNigmcNmjgdmjp 8.5 16

46 SpectroscopicNandNmolecularNsimulationNstudiesNonNtheNinteractionNofNdidWidethylhexylXNphthalateN
andNhumanNserumNalbumineNLuminescencecN2015cNjgcNhpodigm 2.5 20

45 βrooveNbindingNinteractionNbetweenNdaphnetinNandNcalfNthymusN–NxeNInternationaliJournaliofi
BiologicaliMacromoleculescN2015cNnkcNholdpk 7.9 35

44 ˛–dβlucosidaseNinhibitionNbyNluteolinqNkineticscNinteractionNandNmolecularNdockingeNInternationali
JournaliofiBiologicaliMacromoleculescN2014cNmkcNihjdij 7.9 161

43 –etectionNofNinteractionNbetweenNlysionotinNandNbovineNserumNalbuminNusingNspectroscopicN
techniquesNcombinedNwithNmolecularNmodelingeNMoleculariBiologyiReportscN2014cNkhcNhmpjdngi 2.8 11

42 yindingNpropertiesNofNfoodNcolorantNalluraNredNwithNhumanNserumNalbuminNinNvitroeNMoleculariBiologyi
ReportscN2014cNkhcNjjohdph 2.8 27

41 yindingNcharacteristicsNofNsodiumNsaccharinNwithNcalfNthymusN–NxNinNvitroeNJournaliofiAgriculturali
andiFoodiChemistrycN2014cNmicNpphdhggg 5.7 89

40 InteractionNofNprometrynNtoNhumanNserumNalbuminqNinsightsNfromNspectroscopicNandNmolecularN
dockingNstudieseNPesticideiBiochemistryiandiPhysiologycN2014cNhgocNmmdnj 4.9 45

39 IntercalationNbindingNofNfoodNantioxidantNbutylatedNhydroxyanisoleNtoNcalfNthymusN–NxeNJournaliofi
PhotochemistryiandiPhotobiologyiB:iBiologycN2014cNhkhcNiljdmh 6.7 19

38 SpectroscopicNandNzhemometricsNxnalysisNofNtheNHydrolyticNProcessNofNαolpetNandNItsNInteractionN
withN–NxeNJournaliofiSolutioniChemistrycN2014cNkjcNhjoodhkgh 1.8 3

37 InteractionNyetweenNToddalolatoneNandNHumanNSerumNxlbumineNJournaliofiSolutioniChemistrycN2014
cNkjcNnindnkl 1.8 9

36 ProbingNtheNbindingNmodeNofNpsoralenNtoNcalfNthymusN–NxeNInternationaliJournaliofiBiologicali
MacromoleculescN2014cNmncNiiodjn 7.9 44

35 yindingNofNodmethoxypsoralenNtoN–NxNinNvitroqNMonitoringNbyNspectroscopicNandNchemometricsN
approacheseNJournaliofiLuminescencecN2014cNhlkcNhhmdhij 3.8 17

34 InhibitoryNeffectNofNmorinNonNtyrosinaseqNinsightsNfromNspectroscopicNandNmolecularNdockingNstudieseN
FoodiChemistrycN2014cNhmjcNiimdjj 8.5 144

33 –eterminationNofNmetolcarbNbindingNtoN–NxNbyNspectroscopicNandNchemometricsNmethodsNwithNtheN
useNofNacridineNorangeNasNaNprobeeNSensorsiandiActuatorsiB:iChemicalcN2014cNhphcNkmkdkni 8.5 35

32 yindingNpropertiesNofNherbicideNchlorprophamNtoN–NxqNspectroscopiccNchemometricsNandNmodelingN
investigationseNJournaliofiPhotochemistryiandiPhotobiologyiB:iBiologycN2014cNhjocNhgpdhn 6.7 33
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31 SpectroscopicNstudiesNonNtheNinteractionNofNsodiumNbenzoatecNaNfoodNpreservativecNwithNcalfNthymusN
–NxeNFoodiChemistrycN2013cNhkhcNkhdn 8.5 47

30
OptimizationNofNmicrowavedassistedNenzymaticNextractionNofNpolyphenolsNfromNwasteNpeanutNshellsN
andNevaluationNofNitsNantioxidantNandNantibacterialNactivitiesNinNvitroeNFoodiandiBioproductsi
ProcessingcN2013cNphcNhlodhmo

4.9 98

29 yindingNpropertiesNofNbutylatedNhydroxytolueneNwithNcalfNthymusN–NxNinNvitroeNJournaliofi
PhotochemistryiandiPhotobiologyiB:iBiologycN2013cNhimcNhhido 6.7 19

28 StudyNofN–NxNinteractionsNwithNbifenthrinNbyNspectroscopicNtechniquesNandNmolecularNmodelingeN
SpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2013cNhhicNndhk 4.4 27

27 SpectroscopicNstudiesNofNcyanazineNbindingNtoNcalfNthymusN–NxNwithNtheNuseNofNethidiumNbromideNasN
aNprobeeNSensorsiandiActuatorsiB:iChemicalcN2013cNhoicNkljdkmg 8.5 29

26 MechanisticNandNconformationalNstudiesNonNtheNinteractionNofNfoodNdyeNamaranthNwithNhumanN
serumNalbuminNbyNmultispectroscopicNmethodseNFoodiChemistrycN2013cNhjmcNkkidp 8.5 138

25 −ffectNofNluteolinNonNxanthineNoxidaseqNinhibitionNkineticsNandNinteractionNmechanismNmergingNwithN
dockingNsimulationeNFoodiChemistrycN2013cNhkhcNjnmmdnj 8.5 105

24 ProbingNtheNbindingNofNinsecticideNpermethrinNtoNcalfNthymusN–NxNbyNspectroscopicNtechniquesN
mergingNwithNchemometricsNmethodeNJournaliofiAgriculturaliandiFoodiChemistrycN2013cNmhcNimjodkn 5.7 61

23 MultispectroscopicNstudiesNofNpaeoniflorinNbindingNtoNcalfNthymusN–NxNinNvitroeNJournaliofi
LuminescencecN2013cNhjkcNjgjdjgp 3.8 28

22 –eterminationNofNacetamipridNpartialdintercalativeNbindingNtoN–NxNbyNuseNofNspectroscopiccN
chemometricscNandNmolecularNdockingNtechniqueseNAnalyticaliandiBioanalyticaliChemistrycN2013cNkglcNoonhdoj4.4 17

21
SpectroscopicNstudiesNonNtheNinteractionNbetweenNcarbarylNandNcalfNthymusN–NxNwithNtheNuseNofN
ethidiumNbromideNasNaNfluorescenceNprobeeNJournaliofiPhotochemistryiandiPhotobiologyiB:iBiologycN
2012cNhgocNljdmh

6.7 69

20
StudyNonNtheNinteractionNofNtriadimenolNwithNcalfNthymusN–NxNbyNmultispectroscopicNmethodsNandN
molecularNmodelingeNSpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2012cN
pmcNhghidp

4.4 21

19 SpectroscopicNstudiesNofN–NxNinteractionsNwithNfoodNcolorantNindigoNcarmineNwithNtheNuseNofN
ethidiumNbromideNasNaNfluorescenceNprobeeNJournaliofiAgriculturaliandiFoodiChemistrycN2012cNmgcNhgomndnl5.7 91

18 ProbingNtheNbindingNofNtheNflavonoidNdiosmetinNtoNhumanNserumNalbuminNbyNmultispectroscopicN
techniqueseNJournaliofiAgriculturaliandiFoodiChemistrycN2012cNmgcNinihdp 5.7 160

17 MultispectroscopicNstudiesNonNtheNinteractionNofNmaltolcNaNfoodNadditivecNwithNbovineNserumN
albumineNFoodiChemistrycN2012cNhjjcNimkdng 8.5 112

16 MolecularNspectroscopicNstudiesNofNfarrerolNinteractionNwithNcalfNthymusN–NxeNJournaliofi
AgriculturaliandiFoodiChemistrycN2011cNlpcNopkkdli 5.7 145

15 OptimizedNultrasonicdassistedNextractionNofNflavonoidsNfromNPrunellaNvulgarisNLeNandNevaluationNofN
antioxidantNactivitiesNinNvitroeNInnovativeiFoodiScienceiandiEmergingiTechnologiescN2011cNhicNhodil 6.8 129

14
αluorescenceNspectrometricNstudiesNonNtheNbindingNofNpuerarinNtoNhumanNserumNalbuminNusingN
warfarincNibuprofenNandNdigitoxinNasNsiteNmarkersNwithNtheNaidNofNchemometricseNJournaliofi
LuminescencecN2011cNhjhcNinhmdinik

3.8 45

(2011-2013)
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13
MechanismNandNconformationalNstudiesNofNfarrerolNbindingNtoNbovineNserumNalbuminNbyN
spectroscopicNmethodseNSpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2011
cNoicNkikdjh

4.4 24

12 SimultaneousNspectrophotometricNdeterminationNofNatrazineNandNcyanazineNbyNchemometricN
methodseNSpectrochimicaiActaiwiPartiA:iMoleculariandiBiomoleculariSpectroscopycN2011cNnocNijodki 4.4 17

11 SpectroscopicNstudiesNofNtheNinteractionNbetweenNpirimicarbNandNcalfNthymusN–NxeNSpectrochimicai
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