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Revealing the power of the natural red pigment lycopene. Molecules, 2010, 15, 959-87

Effects of binary solvent extraction system, extraction time and extraction temperature on
phenolic antioxidants and antioxidant capacity from mengkudu (Morinda citrifolia). Food Chemistry, 85 138
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of Food and Agriculture, 2005, 85, 121-126

Influence of pectin and CMC on physical stability, turbidity loss rate, cloudiness and flavor release
of orange beverage emulsion during storage. Carbohydrate Polymers, 2008, 73, 83-91
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mixtures and conjugates in aqueous system and oil in water emulsion. Food Hydrocolloids, 2016, 56, 405-%?'@

Ultrasound-assisted extraction and solvent extraction of papaya seed oil: Crystallization and
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Kenaf (Hibiscus cannabinus L.) seed oil-in-water Pickering nanoemulsions stabilised by mixture of

358 sodium caseinate, Tween 20 and ftyclodextrin. Food Hydrocolloids, 2016, 52, 934-941 106 55

Microencapsulation of refined kenaf (Hibiscus cannabinus L.) seed oil by spray drying using
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Comparative study on the physicochemical properties of Ecarrageenan extracted from
Kappaphycus alvarezii (doty) doty ex Silva in Tawau, Sabah, Malaysia and commercial
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Producing a lycopene nanodispersion: The effects of emulsifiers. Food and Bioproducts Processing,
2016, 98,210-216 49 32

Response surface methodology and multivariate analysis of equilibrium headspace concentration
of orange beverage emulsion as function of emulsion composition and structure. Food Chemistry,
2009, 115, 324-333

3 Lycopene-rich fractions derived from pink guava by-product and their potential activity towards 3
29 hydrogen peroxide-induced cellular and DNA damage. Food Chemistry, 2010, 123, 1142-1148 S5 32
Monitoring peroxide value in oxidized emulsions by Fourier transform infrared spectroscopy.

European Journal of Lipid Science and Technology, 2005, 107, 886-895

296  Spray Drying for the Encapsulation of Oils-A Review. Molecules, 2020, 25, 4.8 32

Lipase-catalysed production and chemical composition of diacylglycerols from soybean oil

deodoriser distillate. European Journal of Lipid Science and Technology, 2004, 106, 218-224




CHIN-PING TAN

Phytochemical and biological features of Phyllanthus niruri and Phyllanthus urinaria harvested at
294 different growth stages revealed by 1 H NMR-based metabolomics. /ndustrial Crops and Products, 59 30
2015, 77,602-613

Physical, morphological and antibacterial properties of lime essential oil nanoemulsions prepared
via spontaneous emulsification method. LWT - Food Science and Technology, 2020, 128, 109388
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