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401 ˛†UqaroteneHnanodispersionshHpreparationTHcharacterizationHandHstabilityHevaluationVHFoodcChemistryTH
2005THgZTHddYUdeY 8.5 283

400 rifferentialHscanningHcalorimetricHanalysisHofHedibleHoilshHqomparisonHofHthermalHpropertiesHandH
chemicalHcompositionVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2000THeeTHYbaUYcc 1.8 222

399 qomparativeHstudiesHofHoxidativeHstabilityHofHedibleHoilsHbyHdifferentialHscanningHcalorimetryHandH
oxidativeHstabilityHindexHmethodsVHFoodcChemistryTH2002THedTHafcUafg 8.5 191

398 zemongrassHessentialHoilHincorporatedHintoHalginateUbasedHedibleHcoatingHforHshelfUlifeHextensionH
andHqualityHretentionHofHfreshUcutHpineappleVHPostharvestcBiologycandcTechnologyTH2014THffTHYUe 6.2 187

397 PhysicochemicalHpropertiesHandHbioactiveHcompoundsHofHselectedHseedHoilsVHLWTcqcFoodcSciencecandc
TechnologyTH2009THbZTHYagdUYbXa 5.4 184

396
sffectHofHorabicHgumTHxanthanHgumHandHorangeHoilHcontentsHonH˛¶UpotentialTHconductivityTHstabilityTH
sizeHindexHandHpvHofHorangeHbeverageHemulsionVHColloidscandcSurfacescA:cPhysicochemicalcandc
EngineeringcAspectsTH2008THaYcTHbeUcd

5.1 184

395 rifferentialHscanningHcalorimetricHanalysisHofHpalmHoilTHpalmHoilHbasedHproductsHandHcoconutHoilhH
effectsHofHscanningHrateHvariationVHFoodcChemistryTH2002THedTHfgUYXZ 8.5 149

394
 ptimisationHofHultrasoundUassistedHextractionHofHoilHfromHpapayaHseedHbyHresponseHsurfaceH
methodologyhHoilHrecoveryTHradicalHscavengingHantioxidantHactivityTHandHoxidationHstabilityVHFoodc
ChemistryTH2015THYeZTHeUYe

8.5 142

393 ×evealingHtheHpowerHofHtheHnaturalHredHpigmentHlycopeneVHMoleculesTH2010THYcTHgcgUfe 4.8 141

392
sffectsHofHbinaryHsolventHextractionHsystemTHextractionHtimeHandHextractionHtemperatureHonH
phenolicHantioxidantsHandHantioxidantHcapacityHfromHmengkuduHP–orindaHcitrifoliaQVHFoodcChemistryTH
2010THYZXTHZgXUZgc

8.5 138

391 riacylglycerolH ilâ��PropertiesTHProcessesHandHProductshHoH×eviewVHFoodcandcBioprocesscTechnologyTH
2008THYTHZZaUZaa 5.1 116

390 sxtractionHandHphysicochemicalHpropertiesHofHlowHfreeHfattyHacidHcrudeHpalmHoilVHFoodcChemistryTH
2009THYYaTHdbcUdcX 8.5 112

389 qomparativeHdifferentialHscanningHcalorimetricHanalysisHofHvegetableHoilshHwVHsffectsHofHheatingHrateH
variationVHPhytochemicalcAnalysisTH2002THYaTHYZgUbY 3.4 111

388
 ptimizationHofHtheHcontentsHofHorabicHgumTHxanthanHgumHandHorangeHoilHaffectingHturbidityTH
averageHparticleHsizeTHpolydispersityHindexHandHdensityHinHorangeHbeverageHemulsionVHFoodc
HydrocolloidsTH2008THZZTHYZYZUYZZa

10.6 107

387 ˛–UTocopherolHnanodispersionshHPreparationTHcharacterizationHandHstabilityHevaluationVHJournalcofc
FoodcEngineeringTH2008THfgTHZXbUZXg 6 102

386 opplicationHofHarrheniusHkineticsHtoHevaluateHoxidativeHstabilityHinHvegetableHoilsHbyHisothermalH
differentialHscanningHcalorimetryVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2001THefTHYYaa 1.8 100

385 sssentialHfattyHacidsHofHpitayaHPdragonHfruitQHseedHoilVHFoodcChemistryTH2009THYYbTHcdYUcdb 8.5 95
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384 qharacterisationHofHvegetableHoilsHbyHsurfaceHacousticHwaveHsensingHelectronicHnoseVHFoodcChemistry
TH2005THfgTHcXeUcYf 8.5 95

383 ProductionHofHaHdiacylglycerolUenrichedHpalmHoleinHusingHlipaseUcatalyzedHpartialHhydrolysishH
 ptimizationHusingHresponseHsurfaceHmethodologyVHFoodcChemistryTH2007THYXcTHYdYbUYdZZ 8.5 93

382
sffectsHofHnaturalHandHsyntheticHantioxidantsHonHchangesHinHrefinedTHbleachedTHandHdeodorizedHpalmH
oleinHduringHdeepUfatHfryingHofHpotatoHchipsVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH
1999THedTHaaY

1.8 90

381 sffectHofHprocessingHconditionsHonHphysicochemicalHpropertiesHofHastaxanthinHnanodispersionsVH
FoodcChemistryTH2010THYZaTHbeeUbfa 8.5 81

380
sffectHofHpolyglycerolHestersHofHfattyHacidsHonHphysicochemicalHpropertiesHandHstabilityHofH
˛†UcaroteneHnanodispersionsHpreparedHbyHemulsificationWevaporationHmethodVHJournalcofcthecSciencec
ofcFoodcandcAgricultureTH2005THfcTHYZYUYZd

4.3 81

379 wnfluenceHofHpectinHandHq–qHonHphysicalHstabilityTHturbidityHlossHrateTHcloudinessHandHflavorHreleaseH
ofHorangeHbeverageHemulsionHduringHstorageVHCarbohydratecPolymersTH2008THeaTHfaUgY 10.3 79

378 retectionHofHlardHadulterationHinH×prHpalmHoleinHusingHanHelectronicHnoseVHFoodcChemistryTH2005THgXTHfZgUfac8.5 75

377 qolloidalHastaxanthinhHpreparationTHcharacterisationHandHbioavailabilityHevaluationVHFoodcChemistryTH
2012THYacTHYaXaUg 8.5 74

376 qharacterizationHofHtheHinfluenceHofHmainHemulsionHcomponentsHonHtheHphysicochemicalHpropertiesH
ofHorangeHbeverageHemulsionHusingHresponseHsurfaceHmethodologyVHFoodcHydrocolloidsTH2009THZaTHZeYUZfX10.6 74

375 qharacterisationHandHuseHofH˛†UlactoglobulinHfibrilsHforHmicroencapsulationHofHlipophilicHingredientsH
andHoxidativeHstabilityHthereofVHJournalcofcFoodcEngineeringTH2014THYbaTHcaUdY 6 73

374 –eltHProductionHandHontimicrobialHsfficiencyHofHzowUrensityHPolyethyleneHPzrPsQUéilverH
—anocompositeHtilmVHFoodcandcBioprocesscTechnologyTH2012THcTHeYgUeZf 5.1 73

373 PhysicochemicalHpropertiesTHrheologicalHbehaviorHandHmorphologyHofHpectinUpeaHproteinHisolateH
mixturesHandHconjugatesHinHaqueousHsystemHandHoilHinHwaterHemulsionVHFoodcHydrocolloidsTH2016THcdTHbXcUbYd10.6 72

372
αltrasoundUassistedHextractionHandHsolventHextractionHofHpapayaHseedHoilhHqrystallizationHandH
thermalHbehaviorTHsaturationHdegreeTHcolorHandHoxidativeHstabilityVHIndustrialcCropscandcProductsTH
2014THcZTHeXZUeXf

5.9 71

371 –odelingHtheHphysicochemicalHpropertiesHofHorangeHbeverageHemulsionHasHfunctionHofHmainH
emulsionHcomponentsHusingHresponseHsurfaceHmethodologyVHCarbohydratecPolymersTH2009THecTHcYZUcZX 10.3 71

370 svaluationHandHcharacterisationHofHqitrullusHcolocynthisHPzVQHéchradHseedHoilhHqomparisonHwithH
velianthusHannuusHPsunflowerQHseedHoilVHFoodcChemistryTH2013THYadTHabfUca 8.5 69

369 rirectHrecoveryHofHlipaseHderivedHfromHpurkholderiaHcepaciaHinHrecyclingHaqueousHtwoUphaseH
flotationVHSeparationcandcPurificationcTechnologyTH2011THfXTHceeUcfb 8.3 68

368 PreparationHandHcharacterisationHofHwaterUsolubleHphytosterolHnanodispersionsVHFoodcChemistryTH
2011THYZgTHeeUfa 8.5 67

367 rifferentialHscanningHcalorimetricHanalysisHforHmonitoringHtheHoxidationHofHheatedHoilsVHFoodc
ChemistryTH1999THdeTHYeeUYfb 8.5 66

(1999-2005)
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366 ×ecentHdevelopmentsHinHdifferentialHscanningHcalorimetryHforHassessingHoxidativeHdeteriorationHofH
vegetableHoilsVHTrendscincFoodcSciencecandcTechnologyTH2002THYaTHaYZUaYf 15.3 65

365 qarrageenanHasHanHalternativeHcoatingHforHpapayaHPqaricaHpapayaHzVHcvVHsksotikaQVHPostharvestc
BiologycandcTechnologyTH2013THecTHYbZUYbd 6.2 64

364
sxtractiveHfermentationHforHimprovedHproductionHandHrecoveryHofHlipaseHderivedHfromHpurkholderiaH
cepaciaHusingHaHthermoseparatingHpolymerHinHaqueousHtwoUphaseHsystemsVHBioresourcecTechnologyTH
2012THYYdTHZZdUaa

11 64

363 rropletHcharacterizationHandHstabilityHofHsoybeanHoilWpalmHkernelHoleinH WγHemulsionsHwithHtheH
presenceHofHselectedHpolysaccharidesVHFoodcHydrocolloidsTH2009THZaTHZaaUZba 10.6 64

362 sncapsulationHofHsthyleneHuasHintoHuranularHqoldUγaterUéolubleHétarchhHétructureHandH×eleaseH
yineticsVHJournalcofcAgriculturalcandcFoodcChemistryTH2017THdcTHZYfgUZYge 5.7 59

361
sffectsHofHrifferentHγallH–aterialsHonHtheHPhysicochemicalHPropertiesHandH xidativeHétabilityHofH
éprayUrriedH–icroencapsulatedH×edUtleshedHPitayaHPvylocereusHpolyrhizusQHéeedH ilVHFoodcandc
BioprocesscTechnologyTH2012THcTHYZZXUYZZe

5.1 59

360 sffectHofHchemicalHrefiningHonHtheHqualityHofHkenafHPhibiscusHcannabinusQHseedHoilVHIndustrialcCropsc
andcProductsTH2016THfgTHcgUdc 5.9 57

359
sffectsHofHtemperatureHandH—aqlHonHtheHformationHofHaU–qPrHestersHandHglycidylHestersHinHrefinedTH
bleachedHandHdeodorizedHpalmHoleinHduringHdeepUfatHfryingHofHpotatoHchipsVHFoodcChemistryTH2017TH
ZYgTHYZdUYaX

8.5 56

358 yenafHPvibiscusHcannabinusHzVQHseedHoilUinUwaterHPickeringHnanoemulsionsHstabilisedHbyHmixtureHofH
sodiumHcaseinateTHTweenHZXHandH˛†UcyclodextrinVHFoodcHydrocolloidsTH2016THcZTHgabUgbY 10.6 55

357 –icroencapsulationHofHrefinedHkenafHPvibiscusHcannabinusHzVQHseedHoilHbyHsprayHdryingHusingH
˛†UcyclodextrinWgumHarabicWsodiumHcaseinateVHJournalcofcFoodcEngineeringTH2018THZaeTHefUfc 6 55

356 ProcessHconditionsHofHsprayHdryingHmicroencapsulationHofH—igellaHsativaHoilVHPowdercTechnologyTH
2017THaYcTHYUYb 5.2 53

355 qhemicalHstabilityHofHastaxanthinHnanodispersionsHinHorangeHjuiceHandHskimmedHmilkHasHmodelHfoodH
systemsVHFoodcChemistryTH2013THYagTHcZeUaY 8.5 53

354 revelopingHaHthreeHcomponentHstabilizerHsystemHforHproducingHastaxanthinHnanodispersionsVHFoodc
HydrocolloidsTH2013THaXTHbaeUbbe 10.6 53

353  ptimizationHofHultrasoundHextractionHconditionHofHphospholipidsHfromHpalmUpressedHfiberVHJournalc
ofcFoodcEngineeringTH2009THgZTHbXaUbXg 6 52

352 wnUvitroHevaluationHofHkenafHseedHoilHinHchitosanHcoatedUhighHmethoxylHpectinUalginateH
microcapsulesVHIndustrialcCropscandcProductsTH2015THedTHZaXUZad 5.9 51

351 TheHeffectsHofHphysicalHrefiningHonHtheHformationHofHaUmonochloropropaneUYTZUdiolHestersHinH
relationHtoHpalmHoilHminorHcomponentsVHFoodcChemistryTH2012THYacTHeggUfXc 8.5 51

350  ptimizationHofHpalmHoilHphysicalHrefiningHprocessHforHreductionHofHaUmonochloropropaneUYTZUdiolH
PaU–qPrQHesterHformationVHJournalcofcAgriculturalcandcFoodcChemistryTH2013THdYTHaabYUg 5.7 49

349 qhemicalHcompositionHandHréqHthermalHpropertiesHofHtwoHspeciesHofHvylocereusHcactiHseedHoilhH
vylocereusHundatusHandHvylocereusHpolyrhizusVHFoodcChemistryTH2010THYYgTHYaZdUYaaY 8.5 49
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348 PhenolicHacidHanalysisHandHantioxidantHactivityHassessmentHofHoilHpalmHPsVHguineensisQHfruitHextractsVH
FoodcChemistryTH2010THYZZTHacaUacg 8.5 49

347 éolidUphaseHmicroextractionHforHheadspaceHanalysisHofHkeyHvolatileHcompoundsHinHorangeHbeverageH
emulsionVHFoodcChemistryTH2007THYXcTHYdcgUYdeX 8.5 49

346 PrimaryHrecoveryHofHlipaseHderivedHfromHpurkholderiaHcenocepaciaHstrainHéTfHandHrecyclingHofHphaseH
componentsHinHanHaqueousHtwoUphaseHsystemVHBiochemicalcEngineeringcJournalTH2012THdXTHebUfX 4.2 48

345 αltrasoundUassistedHextractionHPαosQHandHsolventHextractionHofHpapayaHseedHoilhHyieldTHfattyHacidH
compositionHandHtriacylglycerolHprofileVHMoleculesTH2013THYfTHYZbebUfe 4.8 47

344 sffectsHofHselectedHpolysorbateHandHsucroseHesterHemulsifiersHonHtheHphysicochemicalHpropertiesHofH
astaxanthinHnanodispersionsVHMoleculesTH2013THYfTHedfUee 4.8 47

343 sffectHofHβegetableUpasedH ilHplendsHonHPhysicochemicalHPropertiesHofH ilsHruringHreepUtatH
tryingVHAmericancJournalcofcFoodcTechnologyTH2010THcTHaYXUaZa 0.1 47

342 ¹uantitativeHdifferentialHscanningHcalorimetricHanalysisHforHdeterminingHtotalHpolarHcompoundsHinH
heatedHoilsVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH1999THedTHYXbeUYXce 1.8 46

341  ctenylsuccinateHquinoaHstarchHgranuleUstabilizedHPickeringHemulsionHgelshHPreparationTH
microstructureHandHgellingHmechanismVHFoodcHydrocolloidsTH2019THgYTHbXUbe 10.6 46

340 zipasenκwtUfHnanoparticlesUbasedHbiosensorHforHdirectHandHsensitiveHdetectionHofHmethylHparathionVH
ElectrochimicacActaTH2018THZfaTHcXgUcYd 6.7 46

339 ×eviewHonHtheHqurrentHétateHofHriacylglycerolHProductionHαsingHsnzymaticHopproachVHFoodcandc
BioprocesscTechnologyTH2015THfTHYYdgUYYfd 5.1 45

338 sffectHofHblanchingHonHenzymeHactivityTHcolorHchangesTHanthocyaninHstabilityHandHextractabilityHofH
mangosteenHpericarphHoHkineticHstudyVHJournalcofcFoodcEngineeringTH2016THYefTHYZUYg 6 45

337 sffectHofHprocessingHconditionsHonHphysicochemicalHpropertiesHofHsodiumHcaseinateUstabilizedH
astaxanthinHnanodispersionsVHLWTcqcFoodcSciencecandcTechnologyTH2011THbbTHYdcfUYddc 5.4 45

336 sffectHofHocceleratedHétorageHonH–icroencapsulatedHyenafHéeedH ilVHJAOCSpcJournalcofcthec
AmericancOilcChemistskcSocietyTH2013THgXTHYXZaUYXZg 1.8 44

335 sffectHofHorganicUphaseHsolventsHonHphysicochemicalHpropertiesHandHcellularHuptakeHofHastaxanthinH
nanodispersionsVHJournalcofcAgriculturalcandcFoodcChemistryTH2011THcgTHfeaaUbY 5.7 44

334
×ecoveryHofHpacillusHcereusHcyclodextrinHglycosyltransferaseHandHrecyclingHofHphaseHcomponentsHinH
anHaqueousHtwoUphaseHsystemHusingHthermoUseparatingHpolymerVHSeparationcandcPurificationc
TechnologyTH2012THfgTHgUYc

8.3 42

333
qomparativeHstudyHonHtheHphysicochemicalHpropertiesHofH˛”UcarrageenanHextractedHfromH
yappaphycusHalvareziiHPdotyQHdotyHexHéilvaHinHTawauTHéabahTH–alaysiaHandHcommercialH
˛”UcarrageenansVHFoodcHydrocolloidsTH2013THaXTHcfYUcff

10.6 42

332 étabilityHandHrheologyHofHconcentratedH WγHemulsionsHbasedHonHsoybeanHoilWpalmHkernelHoleinH
blendsVHFoodcResearchcInternationalTH2007THbXTHYXcYUYXdY 7 42

331 sffectsHofHmicrowaveHheatingHonHchangesHinHchemicalHandHthermalHpropertiesHofHvegetableHoilsVH
JAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2001THefTHYZZeUYZaZ 1.8 42
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330
sncapsulationHpropertiesTHreleaseHbehaviorHandHphysicochemicalHcharacteristicsHofH
waterUinUoilUinUwaterHPγW WγQHemulsionHstabilizedHwithHpectinâ��peaHproteinHisolateHconjugateHandH
TweenHfXVHFoodcHydrocolloidsTH2016THdYTHcggUdXf

10.6 42

329
sffectsHofHhomogenizationHprocessHparametersHonHphysicochemicalHpropertiesHofHastaxanthinH
nanodispersionsHpreparedHusingHaHsolventUdiffusionHtechniqueVHInternationalcJournalcofc
NanomedicineTH2015THYXTHYYXgUYf

7.3 41

328 squilibriumHheadspaceHanalysisHofHvolatileHflavorHcompoundsHextractedHfromHsoursopHPonnonaH
muricataQHusingHsolidUphaseHmicroextractionVHFoodcResearchcInternationalTH2010THbaTHYZdeUYZed 7 41

327 qharacteristicsTHcompositionHandHthermalHstabilityHofHocaciaHsenegalHPzVQHγilldVHseedHoilVHIndustrialc
CropscandcProductsTH2012THadTHcbUcf 5.9 40

326 snzymaticHéynthesisHofH–ediumUHandHzongUqhainHTriacylglycerolsHP–zqTQhH ptimizationHofHProcessH
ParametersHαsingH×esponseHéurfaceH–ethodologyVHFoodcandcBioprocesscTechnologyTH2010THaTHZffUZgg 5.1 39

325 —ewHfunctionalitiesHofH–aillardHreactionHproductsHasHemulsifiersHandHencapsulatingHagentsTHandHtheH
processingHparametershHaHbriefHreviewVHJournalcofcthecSciencecofcFoodcandcAgricultureTH2017THgeTHYaegUYafc4.3 38

324
 ptimizationHofHdrumHdryingHprocessingHparametersHforHproductionHofHjackfruitHPortocarpusH
heterophyllusQHpowderHusingHresponseHsurfaceHmethodologyVHLWTcqcFoodcSciencecandcTechnologyTH
2010THbaTHabaUabg

5.4 38

323 sffectHofHfreezeUthawHcyclesHpretreatmentHonHtheHvacuumHfreezeUdryingHprocessHandH
physicochemicalHpropertiesHofHtheHdriedHgarlicHslicesVHFoodcChemistryTH2020THaZbTHYZdffa 8.5 37

322 sffectsHofHlimitedHmoistureHcontentHandHstoringHtemperatureHonHretrogradationHofHriceHstarchVH
InternationalcJournalcofcBiologicalcMacromoleculesTH2019THYaeTHYXdfUYXec 7.9 37

321  ptimizationHofHsupercriticalHq ZHextractionHofHphytosterolUenrichedHoilHfromHyalahariHmelonHseedsVH
FoodcandcBioprocesscTechnologyTH2011THbTHYbaZUYbbY 5.1 37

320 sxtractionHofHtocopherolUenrichedHoilsHfromHyalahariHmelonHandHroselleHseedsHbyHsupercriticalHfluidH
extractionHPétsUq ZQVHFoodcChemistryTH2010THYYgTHYZefUYZfa 8.5 37

319
onalysisHofHvolatileHcompoundsHinHfiveHjackfruitHPortocarpusHheterophyllusHzVQHcultivarsHusingH
solidUphaseHmicroextractionHPéP–sQHandHgasHchromatographyUtimeUofUflightHmassHspectrometryH
PuqUT t–éQVHJournalcofcFoodcCompositioncandcAnalysisTH2008THZYTHbYdUbZZ

4.1 37

318 sffectsHofHrifferentHrryingH–ethodsHandHétorageHTimeHonHtreeH×adicalHécavengingHoctivityHandH
TotalHPhenolicHqontentHofHqosmosHqaudatusVHAntioxidantsTH2014THaTHacfUeX 7.1 36

317
 ptimizationHofHovenHdryingHconditionsHforHlycopeneHcontentHandHlipophilicHantioxidantHcapacityHinHaH
byUproductHofHtheHpinkHguavaHpureeHindustryHusingHresponseHsurfaceHmethodologyVHLWTcqcFoodc
SciencecandcTechnologyTH2010THbaTHeZgUeac

5.4 36

316 ×apidHProfilingHofHonimalUrerivedHtattyHocidsHαsingHtastHuqHˆ�HuqHqoupledHtoHTimeUofUtlightH–assH
épectrometryVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2009THfdTHgbgUgcf 1.8 36

315  ptimizationHofHsupercriticalHfluidHextractionHofHphytosterolHfromHroselleHseedsHwithHaHcentralH
compositeHdesignHmodelVHFoodcandcBioproductscProcessingTH2010THffTHZagUZbd 4.9 36

314 qomparativeHdifferentialHscanningHcalorimetricHanalysisHofHvegetableHoilshHwwVHsffectsHofHcoolingHrateH
variationVHPhytochemicalcAnalysisTH2002THYaTHYbZUcY 3.4 36

313
TheHsffectsHofHrifferentHsxtractionH–ethodsHonHontioxidantHPropertiesTHqhemicalHqompositionTHandH
ThermalHpehaviorHofHplackHéeedHP—igellaHsativaHzVQH ilVHEvidenceqbasedcComplementarycandc
AlternativecMedicineTH2016THZXYdTHdZeafYe

2.3 36
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312 TheHinfluenceHofHdeepHfryingHusingHvariousHvegetableHoilsHonHacrylamideHformationHinHsweetHpotatoH
PwpomoeaHbatatasHzVHzamQHchipsVHJournalcofcFoodcScienceTH2014THegTHTYYcUZY 3.4 35

311
étabilityHofHaHconcentratedHoilUinUwaterHemulsionHmodelHpreparedHusingHpalmHoleinUbasedH
diacylglycerolWvirginHcoconutHoilHblendshHsffectsHofHtheHrheologicalHpropertiesTHdropletHsizeH
distributionHandHmicrostructureVHFoodcResearchcInternationalTH2014THdbTHgYgUgaX

7 35

310 PrimaryHcaptureHofHcyclodextrinHglycosyltransferaseHderivedHfromHpacillusHcereusHbyHaqueousHtwoH
phaseHsystemVHSeparationcandcPurificationcTechnologyTH2011THfYTHaYfUaZb 8.3 35

309 –onitoringHtheHstorageHstabilityHofH×prHpalmHoleinHusingHtheHelectronicHnoseVHFoodcChemistryTH2005TH
fgTHZeYUZfZ 8.5 35

308 étarchHgranulesHasHPickeringHemulsifiershH×oleHofHoctenylsuccinylationHandHparticleHsizeVHFoodc
ChemistryTH2019THZfaTHbaeUbbb 8.5 34

307 qhemicalHqompositionHofHrateHPalmHPPhoenixHdactyliferaHzVQHéeedH ilHfromHéixHéaudiHorabianH
qultivarsVHJournalcofcFoodcScienceTH2018THfaTHdZbUdaX 3.4 33

306 ontioxidantHsynergismHbetweenHethanolicHqentellaHasiaticaHextractsHandH˛–UtocopherolHinHmodelH
systemsVHFoodcChemistryTH2013THYafTHYZYcUg 8.5 33

305
 ptimizationHofHequilibriumHheadspaceHanalysisHofHvolatileHflavorHcompoundsHofHmalaysianHsoursopH
PonnonaHmuricataQhHqomprehensiveHtwoUdimensionalHgasHchromatographyHtimeUofUflightHmassH
spectrometryHPuqˆ�uqUT t–éQVHFoodcChemistryTH2011THYZcTHYbfYUYbfg

8.5 33

304 snzymeUossistedHoqueousHsxtractionHofHyalahariH–elonHéeedH ilhH ptimizationHαsingH×esponseH
éurfaceH–ethodologyVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2009THfdTHYZacUYZbX 1.8 33

303 reterminationHofHoilHpalmHfruitHphenolicHcompoundsHandHtheirHantioxidantHactivitiesHusingH
spectrophotometricHmethodsVHInternationalcJournalcofcFoodcSciencecandcTechnologyTH2008THbaTHYfaZUYfae3.8 33

302 opplicationHofHresponseHsurfaceHmethodologyHforHoptimizingHtheHdeodorizationHparametersHinH
chemicalHrefiningHofHkenafHseedHoilVHSeparationcandcPurificationcTechnologyTH2017THYfbTHYbbUYcY 8.3 32

301 ocrylamideHformationHinHvegetableHoilsHandHanimalHfatsHduringHheatHtreatmentVHFoodcChemistryTH
2016THZYZTHZbbUg 8.5 32

300 ProducingHaHlycopeneHnanodispersionhHTheHeffectsHofHemulsifiersVHFoodcandcBioproductscProcessingTH
2016THgfTHZYXUZYd 4.9 32

299
×esponseHsurfaceHmethodologyHandHmultivariateHanalysisHofHequilibriumHheadspaceHconcentrationH
ofHorangeHbeverageHemulsionHasHfunctionHofHemulsionHcompositionHandHstructureVHFoodcChemistryTH
2009THYYcTHaZbUaaa

8.5 32

298 zycopeneUrichHfractionsHderivedHfromHpinkHguavaHbyUproductHandHtheirHpotentialHactivityHtowardsH
hydrogenHperoxideUinducedHcellularHandHr—oHdamageVHFoodcChemistryTH2010THYZaTHYYbZUYYbf 8.5 32

297 –onitoringHperoxideHvalueHinHoxidizedHemulsionsHbyHtourierHtransformHinfraredHspectroscopyVH
EuropeancJournalcofcLipidcSciencecandcTechnologyTH2005THYXeTHffdUfgc 3 32

296 éprayHrryingHforHtheHsncapsulationHofH ilsUoH×eviewVHMoleculesTH2020THZcTH 4.8 32

295 zipaseUcatalysedHproductionHandHchemicalHcompositionHofHdiacylglycerolsHfromHsoybeanHoilH
deodoriserHdistillateVHEuropeancJournalcofcLipidcSciencecandcTechnologyTH2004THYXdTHZYfUZZb 3 31

(2004-2014)
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294
PhytochemicalHandHbiologicalHfeaturesHofHPhyllanthusHniruriHandHPhyllanthusHurinariaHharvestedHatH
differentHgrowthHstagesHrevealedHbyHYHvH—–×UbasedHmetabolomicsVHIndustrialcCropscandcProductsTH
2015THeeTHdXZUdYa

5.9 30

293 PhysicalTHmorphologicalHandHantibacterialHpropertiesHofHlimeHessentialHoilHnanoemulsionsHpreparedH
viaHspontaneousHemulsificationHmethodVHLWTcqcFoodcSciencecandcTechnologyTH2020THYZfTHYXgaff 5.4 30

292 —aturalH rganochlorinesHasHPrecursorsHofHaU–onochloropropanediolHsstersHinHβegetableH ilsVH
JournalcofcAgriculturalcandcFoodcChemistryTH2018THddTHgggUYXXe 5.7 30

291
ossessmentHofHextractionHparametersHonHantioxidantHcapacityTHpolyphenolHcontentTH
epigallocatechinHgallateHPsuquQTHepicatechinHgallateHPsquQHandHiriflophenoneHaUqU˛†UglucosideHofH
agarwoodHPoquilariaHcrassnaQHyoungHleavesVHMoleculesTH2014THYgTHYZaXbUYg

4.8 30

290 PhysicalTHrheologicalHandHsensorialHpropertiesTHandHbloomHformationHofHdarkHchocolateHmadeHwithH
cocoaHbutterHsubstituteHPqpéQVHLWTcqcFoodcSciencecandcTechnologyTH2017THfZTHbZXUbZf 5.4 29

289 –etabolicHandHbiochemicalHchangesHinHstreptozotocinHinducedHobeseUdiabeticHratsHtreatedHwithH
PhyllanthusHniruriHextractVHJournalcofcPharmaceuticalcandcBiomedicalcAnalysisTH2016THYZfTHaXZUaYZ 3.5 29

288  ptimizationHofHsunflowerHoilHtransesterificationHprocessHusingHsodiumHmethoxideVHScientificcWorldc
JournalpcTheTH2012THZXYZTHbecXZe 2.2 29

287 sffectHofHglycerolHandHvegetableHoilHonHphysicochemicalHpropertiesHofHorabicHgumUbasedHbeverageH
emulsionVHEuropeancFoodcResearchcandcTechnologyTH2008THZZfTHYgUZf 3.4 29

286 ProcessHoptimisationHofHencapsulatedHpandanHPPandanusHamaryllifoliusQHpowderHusingHsprayUdryingH
methodVHJournalcofcthecSciencecofcFoodcandcAgricultureTH2005THfcTHYgggUZXXb 4.3 29

285
 ptimizationHofHprocessHparametersHinHpreparationHofHtocotrienolUrichHredHpalmHoilUbasedH
nanoemulsionHstabilizedHbyHTweenfXUépanHfXHusingHresponseHsurfaceHmethodologyVHPLoScONETH
2018THYaTHeXZXZeeY

3.7 29

284 sffectsHofHstorageHandHyogurtHmatrixHonHtheHstabilityHofHtocotrienolsHencapsulatedHinH
chitosanUalginateHmicrocapsulesVHFoodcChemistryTH2018THZbYTHegUfc 8.5 28

283 pitterHandHsweetHlupinHPzupinusHalbusHzVQHseedsHandHseedHoilshHoHcomparisonHstudyHofHtheirH
compositionsHandHphysicochemicalHpropertiesVHIndustrialcCropscandcProductsTH2013THbgTHceaUceg 5.9 28

282 qytotoxicHactivityHofHkenafHPvibiscusHcannabinusHzVQHseedHextractHandHoilHagainstHhumanHcancerHcellH
linesVHAsiancPacificcJournalcofcTropicalcBiomedicineTH2014THbTHécYXUc 1.4 28

281
riacylglycerolHandHtriacylglycerolHasHresponsesHinHaHdualHresponseHsurfaceUoptimizedHprocessHforH
diacylglycerolHproductionHbyHlipaseUcatalyzedHesterificationHinHaHpilotHpackedUbedHenzymeHreactorVH
JournalcofcAgriculturalcandcFoodcChemistryTH2007THccTHccgcUdXa

5.7 28

280 ProductionHandHcharacterizationHofHbiodieselHfromHqamelusHdromedariusHPvachiQHfatVHEnergyc
ConversioncandcManagementTH2014THefTHcXUce 10.6 27

279 yineticHstudyHonHpartialHhydrolysisHofHpalmHoilHcatalyzedHbyH×hizomucorHmieheiHlipaseVHJournalcofc
MolecularcCatalysiscB:cEnzymaticTH2012THefTHgYUge 27

278 ProducingHaHlycopeneHnanodispersionhHtormulationHdevelopmentHandHtheHeffectsHofHhighHpressureH
homogenizationVHFoodcResearchcInternationalTH2017THYXYTHYdcUYeZ 7 27

277 PreparationHofHastaxanthinHnanodispersionsHusingHgelatinUbasedHstabilizerHsystemsVHMoleculesTH2014TH
YgTHYbZceUdc 4.8 27
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276 wnfluenceHofHgrowthHstageHandHseasonHonHtheHantioxidantHconstituentsHofHqosmosHcaudatusVHPlantc
FoodscforcHumancNutritionTH2012THdeTHabbUcX 3.9 27

275 uardenHcressHPzepidiumHsativumHzinnVQHseedHoilHasHaHpotentialHfeedstockHforHbiodieselHproductionVH
BioresourcecTechnologyTH2012THYZdTHYgaUe 11 27

274 sffectsHofHnaturalHandHsyntheticHantioxidantsHonHchangesHinHaU–qPrHestersHandHglycidylHesterHinH
palmHoleinHduringHdeepUfatHfryingVHFoodcControlTH2019THgdTHbffUbga 6.2 27

273 tormingHaHluteinHnanodispersionHviaHsolventHdisplacementHmethodhHtheHeffectsHofHprocessingH
parametersHandHemulsifiersHwithHdifferentHstabilizingHmechanismsVHFoodcChemistryTH2016THYgbTHbYdUZa 8.5 26

272 qocoaHputterHéubstituteHPqpéQHProducedHfromHPalmH–idUfractionWPalmHyernelH ilWPalmHétearinHforH
qonfectioneryHtillingsVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2017THgbTHZacUZbc 1.8 26

271 —ozzlelessHtabricationHofH ilUqoreHpiopolymericH–icrocapsulesHbyHtheHwnterfacialHuelationHofH
PickeringHsmulsionHTemplatesVHACScAppliedcMaterialsciamp;cInterfacesTH2015THeTHYdYdgUed 9.5 26

270 PhysicochemicalTHoxidativeHandHantiUoxidantHstabilitiesHofHkenafHseedHoilUinUwaterHnanoemulsionsH
underHdifferentHstorageHtemperaturesVHIndustrialcCropscandcProductsTH2017THgcTHaebUafZ 5.9 26

269 tunctionalHpropertiesHofHroselleHPvibiscusHsabdariffaHzVQHseedHandHitsHapplicationHasHbakeryHproductVH
JournalcofcFoodcSciencecandcTechnologyTH2014THcYTHafaXUe 3.3 26

268 PhysicochemicalTHTexturalHandHβiscoelasticHPropertiesHofHPalmHriacylglycerolHpakeryH–argarineH
ruringHétorageVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2009THfdTHeZaUeaY 1.8 26

267 sffectHofHsucroseHfattyHacidHestersHonHtheHparticleHcharacteristicsHandHflowHpropertiesHofHphytosterolH
nanodispersionsVHJournalcofcFoodcEngineeringTH2011THYXbTHdaUdg 6 26

266 sffectsHofHmicrowaveHheatingHonHtheHqualityHcharacteristicsHandHthermalHpropertiesHofH×prHpalmH
oleinVHInnovativecFoodcSciencecandcEmergingcTechnologiesTH2002THaTHYceUYda 6.8 26

265 wnUvitroHgastrointestinalHdigestionHofHkenafHseedHoilUinUwaterHnanoemulsionsVHIndustrialcCropscandc
ProductsTH2016THfeTHYUf 5.9 26

264 ontiUhypercholesterolemicHeffectHofHkenafHPvibiscusHcannabinusHzVQHseedHonHhighUfatHdietHépragueH
dawleyHratsVHAsiancPacificcJournalcofcTropicalcMedicineTH2015THfTHdUYa 2.1 25

263
vierarchicalHmacroUmicroporousHκwtUfHnanostructuresHasHefficientHnanoUlipaseHcarriersHforHrapidHandH
directHelectrochemicalHdetectionHofHnitrogenousHdiphenylHetherHpesticidesVHSensorscandcActuatorscB:c
ChemicalTH2020THaZYTHYZfbee

8.5 25

262
–odelingHandH ptimizationHofHzipozymeH×–Hw–UqatalyzedHssterificationHofH–ediumUHandHzongUqhainH
TriacyglycerolsHP–zqTQHαsingH×esponseHéurfaceH–ethodologyVHFoodcandcBioprocesscTechnologyTH
2012THcTHZYdUZZc

5.1 25

261 wnfluenceHofHastaxanthinTHemulsifierHandHorganicHphaseHconcentrationHonHphysicochemicalH
propertiesHofHastaxanthinHnanodispersionsVHChemistrycCentralcJournalTH2013THeTHYZe 25

260  ptimizationHofHprocessingHparametersHforHtheHpreparationHofHphytosterolHmicroemulsionsHbyHtheH
solventHdisplacementHmethodVHJournalcofcAgriculturalcandcFoodcChemistryTH2009THceTHfbZdUaa 5.7 25

259
–odelingHtheHrelationshipHbetweenHtheHmainHemulsionHcomponentsHandHstabilityTHviscosityTHfluidH
behaviorTHzetaUpotentialTHandHelectrophoreticHmobilityHofHorangeHbeverageHemulsionHusingHresponseH
surfaceHmethodologyVHJournalcofcAgriculturalcandcFoodcChemistryTH2007THccTHedcgUdd

5.7 25

(2007-2012)
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258 plendingHofHPalmH–idUtractionTH×efinedHpleachedHreodorizedHPalmHyernelH ilHorHPalmHétearinHforH
qocoaHputterHolternativeVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2016THgaTHYbYcUYbZe 1.8 25

257
×elationshipHpetweenH–etabolitesHqompositionHandHpiologicalHoctivitiesHofHPhyllanthusHniruriH
sxtractsHPreparedHbyHrifferentHrryingH–ethodsHandHéolventsHsxtractionVHPlantcFoodscforcHumanc
NutritionTH2015THeXTHYfbUgZ

3.9 24

256 sffectHofHoxidationHdegreesHofHgrapheneHoxideHPu QHonHtheHstructureHandHphysicalHpropertiesHofH
chitosanWu HcompositeHfilmsVHFoodcPackagingcandcShelfcLifeTH2019THZYTHYXXaea 8.2 24

255 sffectsHofHuellanUpasedHsdibleHqoatingHonHtheH¹ualityHofHtreshUqutHPineappleHruringHqoldHétorageVH
FoodcandcBioprocesscTechnologyTH2014THeTHZYbbUZYcY 5.1 24

254 qosmosHcaudatusHasHaHpotentialHsourceHofHpolyphenolicHcompoundshHoptimisationHofHovenHdryingH
conditionsHandHcharacterisationHofHitsHfunctionalHpropertiesVHMoleculesTH2013THYfTHYXbcZUdb 4.8 24

253 PrimaryHrecoveryHofHlipaseHderivedHfromHpurkholderiaHspVHéTfHwithHaqueousHmicellarHtwoUphaseH
systemVHProcesscBiochemistryTH2011THbdTHYfbeUYfcZ 4.8 24

252
wdentificationTHstructureUactivityHrelationshipHandHinHsilicoHmolecularHdockingHanalysesHofHfiveHnovelH
angiotensinHwUconvertingHenzymeHPoqsQUinhibitoryHpeptidesHfromHstoneHfishHPoctinopygaHlecanoraQH
hydrolysatesVHPLoScONETH2019THYbTHeXYgedbb

3.7 23

251 éargassumHéeaweedHasHaHéourceHofHontiUwnflammatoryHéubstancesHandHtheHPotentialHwnsightHofHtheH
TropicalHépecieshHoH×eviewVHMarinecDrugsTH2019THYeTH 6 23

250 zeucaenaHleucocephalaHPzamVQHdeHγitHseedHoilhHqharacterizationHandHusesVHIndustrialcCropscandc
ProductsTH2014THcZTHcfZUcfe 5.9 23

249 sffectsHofHpvTHwonsTHandHThermalHTreatmentsHonHPhysicalHétabilityHofHostaxanthinH—anodispersionsVH
InternationalcJournalcofcFoodcPropertiesTH2014THYeTHgaeUgbe 3 23

248 sffectsHofHétorageHTemperatureTHotmosphereHandHzightHonHqhemicalHétabilityHofHostaxanthinH
—anodispersionsVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2013THgXTHYZZaUYZZe 1.8 23

247
sttsqTéH tHsrwpzsHéα×toqsHq oTw—uéHPé rwα–Hqo×p δζ–sTvζzHqszzαz ésTHé rwα–H
qoésw—oTsHo—rHuzζqs× zQH —HéT ×ousH¹αozwTζH tHps×o—uo—Hpo—o—oHP–αéoHéoPws—Tα–H
qβVHps×o—uo—QHαéw—uH×séP —ésHéα×toqsH–sTv r z uζVHJournalcofcFoodcProcessingcandc
PreservationTH2012THadTHZcZUZdY

2.1 23

246
étorageHstabilityHofHjackfruitHPortocarpusHheterophyllusQHpowderHpackagedHinHaluminiumHlaminatedH
polyethyleneHandHmetallizedHcoUextrudedHbiaxiallyHorientedHpolypropyleneHduringHstorageVHJournalc
ofcFoodcEngineeringTH2008THfgTHbYgUbZf

6 23

245 PhysicalHpropertiesHandHstabilityHevaluationHofHfishHoilUinUwaterHemulsionsHstabilizedHusingH
thiolUmodifiedH˛†UlactoglobulinHfibrilsUchitosanHcomplexVHFoodcResearchcInternationalTH2018THYXcTHbfZUbgY 7 23

244 wmprovementHofHphysicalHstabilityHpropertiesHofHkenafHPvibiscusHcannabinusHzVQHseedHoilUinUwaterH
nanoemulsionsVHIndustrialcCropscandcProductsTH2016THfXTHeeUfc 5.9 22

243  ptimizationHofHdegummingHparametersHinHchemicalHrefiningHprocessHtoHreduceHphosphorusH
contentsHinHkenafHseedHoilVHSeparationcandcPurificationcTechnologyTH2017THYffTHaegUafc 8.3 22

242 PhysicochemicalHpropertiesHandHinHvitroHbioaccessibilityHofHluteinHloadedHemulsionsHstabilizedHbyH
cornHfiberHgumsVHRSCcAdvancesTH2017THeTHafZbaUafZcX 3.7 22

241 PhaseHpehaviorHofHPalmH ilHinHplendsHwithHPalmUpasedHriacylglycerolVHJAOCSpcJournalcofcthec
AmericancOilcChemistskcSocietyTH2011THffTHYfceUYfdc 1.8 22
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240 étabilityHevaluationHofHluteinHnanodispersionsHpreparedHviaHsolventHdisplacementHmethodhHTheH
effectHofHemulsifiersHwithHdifferentHstabilizingHmechanismsVHFoodcChemistryTH2016THZXcTHYccUdZ 8.5 22

239 rirectHrecoveryHofHcyclodextringlycosyltransferaseHfromHpacillusHcereusHusingHaqueousHtwoUphaseH
flotationVHJournalcofcBiosciencecandcBioengineeringTH2015THYZXTHdfbUg 3.3 21

238 –icroencapsulationHofHfishHoilHusingHthiolUmodifiedH˛†UlactoglobulinHfibrilsWchitosanHcomplexhHoHstudyH
onHtheHstorageHstabilityHandHin´ vitroHreleaseVHFoodcHydrocolloidsTH2018THfXTHYfdUYgb 10.6 21

237 oHqomprehensiveH×eviewHonHPhytochemistryHandHPharmacologicalHoctivitiesHofHPpurmVfVQHzindauVH
EvidenceqbasedcComplementarycandcAlternativecMedicineTH2018THZXYfTHgZedZdX 2.3 21

236 αltrasoundUassistedHextractionHofHantioxidantsHinH–isaiHyucingHP rthosiphonHstamineusQVHMoleculesTH
2014THYgTHYZdbXUcg 4.8 21

235
PhysicochemicalHpropertiesHandHcrystallisationHbehaviourHofHbakeryHshorteningHproducedHfromH
stearinHfractionHofHpalmUbasedHdiacyglycerolHblendedHwithHvariousHvegetableHoilsVHFoodcChemistryTH
2013THYbYTHagafUbd

8.5 21

234 wmprovedHwnHβivoHsfficacyHofHontiUvypertensiveHpiopeptidesHsncapsulatedHinHqhitosanH—anoparticlesH
tabricatedHbyHwonotropicHuelationHonHépontaneouslyHvypertensiveH×atsVHNanomaterialsTH2017THeTH 5.4 21

233 PhysicochemicalHpropertiesHofHyalahariHmelonHseedHoilHfollowingHextractionsHusingHsolventHandH
aqueousHenzymaticHmethodsVHInternationalcJournalcofcFoodcSciencecandcTechnologyTH2009THbbTHdgbUeXY 3.8 21

232 riacylglycerolHinHfoodHindustryhHéynthesisHmethodsTHfunctionalitiesTHhealthHbenefitsTHpotentialHrisksH
andHdrawbacksVHTrendscincFoodcSciencecandcTechnologyTH2020THgeTHYYbUYZc 15.3 21

231 wn´ vitroHevaluationHofHtheHstructuralHandHbioaccessibilityHofHkenafHseedHoilHnanoemulsionsHstabilisedH
byHbinaryHemulsifiersHandH˛†UcyclodextrinHcomplexesVHJournalcofcFoodcEngineeringTH2016THYfgTHgXUgf 6 21

230 slectrochemicalHpiosensingHofHqhilledHéeafoodHtreshnessHbyHδanthineH xidaseHwmmobilizedHonH
qopperUpasedH–etalâ�� rganicHtrameworkH—anofiberHtilmVHFoodcAnalyticalcMethodsTH2019THYZTHYeYcUYeZb 3.4 20

229 PhysicoUchemicalHstabilityHofHastaxanthinHnanodispersionsHpreparedHwithHpolysaccharidesHasH
stabilizingHagentsVHInternationalcJournalcofcFoodcSciencescandcNutritionTH2013THdbTHebbUf 3.7 20

228
snhancedHphysicochemicalHstabilityHandHefficacyHofHangiotensinHwUconvertingHenzymeHPoqsQHUH
inhibitoryHbiopeptidesHbyHchitosanHnanoparticlesHoptimizedHusingHpoxUpehnkenHdesignVHScientificc
ReportsTH2018THfTHYXbYY

4.9 19

227
—ewHwnsightsHonHregummingHandHpleachingHProcessHParametersHonHTheHtormationHofH
aU–onochloropropaneUYTZUriolHsstersHandHulycidylHsstersHinH×efinedTHpleachedTHreodorizedHPalmH
 ilVHJournalcofcOleocScienceTH2018THdeTHageUbXd

1.6 19

226 ×ecoveryHofHpacillusHcereusHcyclodextrinHglycosyltransferaseHusingHionicHliquidUbasedHaqueousH
twoUphaseHsystemVHSeparationcandcPurificationcTechnologyTH2014THYafTHZfUaa 8.3 19

225 sffectHofHtotalHsolidsHcontentHinHfeedHemulsionHonHtheHphysicalHpropertiesHandHoxidativeHstabilityHofH
microencapsulatedHkenafHseedHoilVHLWTcqcFoodcSciencecandcTechnologyTH2014THcfTHdZeUdaZ 5.4 19

224 sffectsHofHsonicationHonHtheHextractionHofHfreeUaminoHacidsHfromHmoromiHandHapplicationHtoHtheH
laboratoryHscaleHrapidHfermentationHofHsoyHsauceVHFoodcChemistryTH2017THZYcTHZXXUf 8.5 19

223 PhysicochemicalTHtexturalHandHviscoelasticHpropertiesHofHpalmHdiacylglycerolHbakeryHshorteningH
duringHstorageVHJournalcofcthecSciencecofcFoodcandcAgricultureTH2010THgXTHZaYXUe 4.3 19

(2010-2016)
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222
zipaseUcatalyzedHproductionHofHmediumUchainHtriacylglycerolsHfromHpalmHkernelHoilHdistillatehH
 ptimizationHusingHresponseHsurfaceHmethodologyVHEuropeancJournalcofcLipidcSciencecandc
TechnologyTH2007THYXgTHYXeUYYg

3 19

221 –icroencapsulationHofHredHpalmHoilHasHanHoilUinUwaterHemulsionHwithHsupercriticalHcarbonHdioxideH
solutionUenhancedHdispersionVHJournalcofcFoodcEngineeringTH2018THZZZTHYXXUYXg 6 19

220  ptimizationHofHneutralizationHparametersHinHchemicalHrefiningHofHkenafHseedHoilHbyHresponseH
surfaceHmethodologyVHIndustrialcCropscandcProductsTH2017THgcTHebZUecX 5.9 18

219 sffectHofHaminoHacidsHandHfrequencyHofHreuseHfryingHoilsHatHdifferentHtemperatureHonHacrylamideH
formationHinHpalmHoleinHandHsoyHbeanHoilsHviaHmodelingHsystemVHFoodcChemistryTH2018THZbcTHYUd 8.5 18

218 ¹ualityHqhangesHandHontioxidantHPropertiesHofH–icroencapsulatedHyenafHPvibiscusHcannabinusHzVQH
éeedH ilHruringHocceleratedHétorageVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2013THgXTHYfcgUYfde1.8 18

217 reepHtryingHPerformanceHofHsnzymaticallyHéynthesizedHPalmUpasedH–ediumUHandHzongUqhainH
TriacylglycerolsHP–zqTQH ilHplendsVHFoodcandcBioprocesscTechnologyTH2011THbTHYZbUYac 5.1 18

216 PhysicochemicalHcharacteristicsHofHsoybeanHoilTHpalmHkernelHoleinTHandHtheirHbinaryHblendsVH
InternationalcJournalcofcFoodcSciencecandcTechnologyTH2009THbbTHYcZUYdY 3.8 18

215 tactorsHwmpactingHtheHtormationHofHaU–qPrHsstersHandHulycidylHsstersHruringHreepHtatHtryingHofH
qhickenHpreastH–eatVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2017THgbTHecgUedc 1.8 17

214 wnfluenceHofHrifferentHγallH–aterialsHonHtheH–icroencapsulationHofHβirginHqoconutH ilHbyHéprayH
rryingVHInternationalcJournalcofcFoodcEngineeringTH2015THYYTHdYUdg 1.9 17

213 ProtectionHofHastaxanthinHinHastaxanthinHnanodispersionsHusingHadditionalHantioxidantsVHMoleculesTH
2013THYfTHedggUeYX 4.8 17

212  ptimalHbinaryHsolventHextractionHsystemHforHphenolicHantioxidantsHfromHmengkuduHP–orindaH
citrifoliaQHfruitVHMoleculesTH2013THYfTHeXXbUZZ 4.8 17

211
×evisingHdegummingHandHbleachingHprocessesHofHpalmHoilHrefiningHforHtheHmitigationHofH
aUmonochloropropaneUYTZUdiolHestersHPaU–qPrsQHandHglycidylHestersHPusQHcontentsHinHrefinedHpalmH
oilVHFoodcChemistryTH2020THaXeTHYZccbc

8.5 17

210 qomparativeHstudyHofHcrudeHandHrefinedHkenafHPHzVQHseedHoilHduringHacceleratedHstorageVHFoodcSciencec
andcBiotechnologyTH2017THZdTHdaUdg 3 16

209
revelopmentHofH—anostructuredHzipidHqarriersHP—zqsQHαsingHPumpkinHandHyenafHéeedH ilsHwithH
PotentialHPhotoprotectiveHandHontioxidativeHPropertiesVHEuropeancJournalcofcLipidcSciencecandc
TechnologyTH2019THYZYTHYgXXXfZ

3 16

208 qompositionalHandHthermalHcharacteristicsHofHpalmHoleinUbasedHdiacylglycerolHinHblendsHwithHpalmH
superHoleinVHFoodcResearchcInternationalTH2014THccTHdZUdg 7 16

207 qharacterizationHofHbovineHserumHalbuminHpartitioningHbehaviorsHinHpolymerUsaltHaqueousH
twoUphaseHsystemsVHJournalcofcBiosciencecandcBioengineeringTH2015THYZXTHfcUgX 3.3 16

206 éampleHpreparationHoptimizationHforHtheHsimultaneousHdeterminationHofHmycotoxinsHinHcerealsVH
EuropeancFoodcResearchcandcTechnologyTH2011THZaZTHeZaUeac 3.4 16

205 qomparisonHassessmentHbetweenHéw–HandH–×–HmodeHinHtheHanalysisHofHaU–qPrHesterTHZU–qPrH
esterHandHglycidylHesterVHFoodcResearchcInternationalTH2019THYZYTHccaUcdX 7 16
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204 –icroencapsulationHofHfishHoilUinUwaterHemulsionHusingHthiolUmodifiedH˛†UlactoglobulinH
fibrilsUchitosanHcomplexVHJournalcofcFoodcEngineeringTH2020THZdbTHYXgdfX 6 16

203 qompositionHandHcrystallizationHbehaviorHofHsolventUfractionatedHpalmHstearinVHInternationalcJournalc
ofcFoodcPropertiesTH2018THZYTHbgdUcXg 3 15

202  ptimizationHofHpleachingHParametersHinH×efiningHProcessHofHyenafHéeedH ilHwithHaHqentralH
qompositeHresignH–odelVHJournalcofcFoodcScienceTH2017THfZTHYdZZUYdaX 3.4 15

201 qharacterizationHofH–etaboliteHProfileHinHPhyllanthusHniruriHandHqorrelationHwithHpioactivityH
slucidatedHbyH—uclearH–agneticH×esonanceHpasedH–etabolomicsVHMoleculesTH2017THZZTH 4.8 15

200 éeparationHofHsingleUwalledHcarbonHnanotubesHusingHaqueousHtwoUphaseHsystemVHSeparationcandc
PurificationcTechnologyTH2014THYZcTHYadUYbY 8.3 15

199 qhangesHinHaU–qPrHestersTHglycidylHestersTHbioactiveHcompoundsHandHoxidationHindexesHduringH
kenafHseedHoilHrefiningVHFoodcSciencecandcBiotechnologyTH2018THZeTHgXcUgYb 3 14

198 vypocholesterolemicHsffectsHofHyenafHéeedH ilTH–acroemulsionTHandH—anoemulsionHinH
vighUqholesterolHrietHwnducedH×atsVHJournalcofcFoodcScienceTH2018THfaTHfcbUfda 3.4 14

197 PhysicochemicalHPropertiesHofHsnzymaticallyHProducedHPalmU ilUpasedHqocoaHputterHéubstituteH
PqpéQHγithHqocoaHputterH–ixtureVHEuropeancJournalcofcLipidcSciencecandcTechnologyTH2018THYZXTHYeXXZXc 3 14

196 revelopmentHandHcharacterizationHofHsolidHlipidHnanoparticlesHPéz—sQHmadeHofHcocoaHbutterhHoH
factorialHdesignHstudyVHJournalcofcFoodcEngineeringTH2018THZaYTHaXUbY 6 14

195 PhysicochemicalTHmorphologicalHandHcellularHuptakeHpropertiesHofHluteinHnanodispersionsHpreparedH
byHusingHsurfactantsHwithHdifferentHstabilizingHmechanismsVHFoodcandcFunctionTH2016THeTHZXbaUcY 6.1 14

194
qomparingHtheHformationHofHluteinHnanodispersionHpreparedHbyHusingHsolventHdisplacementHmethodH
andHhighUpressureHvalveHhomogenizationhHsffectsHofHformulationHparametersVHJournalcofcFoodc
EngineeringTH2016THYeeTHdcUeY

6 14

193 wnfluenceHofHtheHinletHairHtemperatureHonHtheHmicroencapsulationHofHkenafHPvibiscusHcannabinusHzVQH
seedHoilVHEuropeancJournalcofcLipidcSciencecandcTechnologyTH2013THYYcTHYaXgUYaYf 3 14

192 ProductionHofHvirginHcoconutHoilHmicrocapsulesHfromHoilUinUwaterHemulsionHwithHsupercriticalHcarbonH
dioxideHsprayHdryingVHJournalcofcSupercriticalcFluidsTH2017THYaXTHYYfUYZb 4.2 14

191 wnHvitroHsimulatedHdigestionHonHtheHbiostabilityHofHvibiscusHcannabinusHzVHseedHextractVHCzechcJournalc
ofcFoodcSciencesTH2014THaZTHYeeUYfY 1.3 14

190 PhysicochemicalHPropertiesHandHéensoryHottributesHofH–ediumUHandHzongUqhainHTriacylglycerolsH
P–zqTQUsnrichedHpakeryHéhorteningVHFoodcandcBioprocesscTechnologyTH2011THbTHcfeUcgd 5.1 14

189  ptimisationHofHfreezeHdryingHconditionsHforHpurifiedHserineHproteaseHfromHmangoHP–angiferaH
indicaqvVHqhokananQHpeelVHFoodcChemistryTH2011THYZfTHYcfUdb 8.5 14

188 PalmUbasedHfunctionalHlipidHnanodispersionshHPreparationTHcharacterizationHandHstabilityHevaluationVH
EuropeancJournalcofcLipidcSciencecandcTechnologyTH2010THYYZTH—oU—o 3 14

187 riscriminationHofHorangeHbeverageHemulsionsHwithHdifferentHformulationsHusingHmultivariateH
analysisVHJournalcofcthecSciencecofcFoodcandcAgricultureTH2010THgXTHYaXfUYd 4.3 14

(2010-2020)

13



186
qurcuminUloadedHliposomesHpreparedHfromHbovineHmilkHandHkrillHphospholipidshHsffectsHofHchemicalH
compositionHonHstorageHstabilityTHinUvitroHdigestibilityHandHantiUhyperglycemicHpropertiesVHFoodc
ResearchcInternationalTH2020THYadTHYXgaXY

7 14

185 wmpactHofHstirringHspeedHonH˛†UlactoglobulinHfibrilHformationVHFoodcSciencecandcBiotechnologyTH2016TH
ZcTHYcUZY 3 14

184
étorageHstabilityHandHdegradationHkineticsHofHbioactiveHcompoundsHinHredHpalmHoilHmicrocapsulesH
producedHwithHsolutionUenhancedHdispersionHbyHsupercriticalHcarbonHdioxidehHoHcomparisonHwithHtheH
sprayUdryingHmethodVHFoodcChemistryTH2020THaXbTHYZcbZe

8.5 14

183 ˛–UulucosidaseHinhibitorshHconsistencyHofHinHsilicoHdockingHdataHwithHinHvitroHinhibitoryHdataHandH
inhibitoryHeffectHpredictionHofHquercetinHderivativesVHFoodcandcFunctionTH2019THYXTHdaYZUdaZY 6.1 13

182 sfficacyHétudyHofHprokenH×iceH–altodextrinHinHwnHβitroHγoundHvealingHossayVHBioMedcResearchc
InternationalTH2015THZXYcTHdfedgb 3 13

181
pinaryHsolventHextractionHsystemHandHextractionHtimeHeffectsHonHphenolicHantioxidantsHfromHkenafH
seedsHPvibiscusHcannabinusHzVQHextractedHbyHaHpulsedHultrasonicUassistedHextractionVHScientificcWorldc
JournalpcTheTH2014THZXYbTHefgabd

2.2 13

180  ptimisationHofHserineHproteaseHextractionHfromHmangoHpeelHP–angiferaHwndicaHqvVHqhokananQVHFoodc
ChemistryTH2011THYZbTHdddUdeY 8.5 13

179 sffectHofHdiacylglycerolHinterfacialHcrystallizationHonHtheHphysicalHstabilityHofHwaterUinUoilHemulsionsVH
FoodcChemistryTH2020THaZeTHYZeXYb 8.5 13

178 —onUaqueousHfoamsHformedHbyHwhippingHdiacylglycerolHstabilizedHoleogelVHFoodcChemistryTH2020TH
aYZTHYZdXbe 8.5 13

177 wmmobilizedHTalaromycesHthermophilusHlipaseHasHanHefficientHcatalystHforHtheHproductionHofH
z–zUtypeHstructuredHlipidsVHBioprocesscandcBiosystemscEngineeringTH2019THbZTHaZYUaZg 3.7 13

176 étabilityHofHpioactiveHqompoundsHandHontioxidantHoctivitiesHofHyenafHéeedH ilUinUγaterH
—anoemulsionsHunderHrifferentHétorageHTemperaturesVHJournalcofcFoodcScienceTH2018THfaTHZbceUZbdc 3.4 13

175 wnUvitroHdigestionHofHrefinedHkenafHseedHoilHmicroencapsulatedHinH˛†UcyclodextrinWgumHarabicWsodiumH
caseinateHbyHsprayHdryingVHJournalcofcFoodcEngineeringTH2018THZZcTHabUbY 6 12

174 qhamaeropsHhumilisHzVHvarVHargenteaHondrˆ'HdateHpalmHseedHoilhHaHpotentialHdieteticHplantHproductVH
JournalcofcFoodcScienceTH2014THegTHqcabUg 3.4 12

173 sffectsHofHpropyleneHglycolHalginateHandHsucroseHestersHonHtheHphysicochemicalHpropertiesHofH
modifiedHstarchUstabilizedHbeverageHemulsionsVHMoleculesTH2014THYgTHfdgYUeXd 4.8 12

172 ¹ualityHchangesHofHmicroencapsulatedH—igellaHsativaHoilHuponHacceleratedHstorageVHInternationalc
JournalcofcFoodcPropertiesTH2017THZXTHéZagcUéZbXf 3 12

171 ThermalHbehaviorHofHconcentratedHoilUinUwaterHemulsionsHbasedHonHsoybeanHoilHandHpalmHkernelH
oleinHblendsVHFoodcResearchcInternationalTH2009THbZTHYZZaUYZaZ 7 12

170 snzymeUqatalyzedHProductionHandHqhemicalHqompositionHofHriacylglycerolsHfromHqornH ilH
reodorizerHristillateVHFoodcBiotechnologyTH2004THYfTHZdcUZef 2.2 12

169 ontiUinflammatoryHeffectsHofHmulberryHPHzVQHrootHbarkHandHitsHactiveHcompoundsVHNaturalcProductc
ResearchTH2020THabTHYefdUYegX 2.3 12

Chin-Ping Tan

14



168 ProductionTHsafetyTHhealthHeffectsHandHapplicationsHofHdiacylglycerolHfunctionalHoilHinHfoodHsystemshHaH
reviewVHCriticalcReviewscincFoodcSciencecandcNutritionTH2020THdXTHZcXgUZcZc 11.5 12

167 revelopmentHofHaHpalmHoleinHoilUinUwaterHPoWwQHemulsionHstabilizedHbyHaHwheyHproteinHisolateH
nanofibrilsUalginateHcomplexVHLWTcqcFoodcSciencecandcTechnologyTH2017THfZTHaYYUaYe 5.4 11

166 étudiesHonHtheHstorageHstabilityHofHfermentedHredHdragonHfruitHPQHdrinkVHFoodcSciencecandc
BiotechnologyTH2018THZeTHYbYYUYbYe 3 11

165
étructuralHdifferenceHofHpalmHbasedH–ediumUHandHzongUqhainHTriacylglycerolHP–zqTQHfurtherH
reducesHbodyHfatHaccumulationHinHrw HqcepzWdxHmiceHwhenHconsumedHinHlowHfatHdietHforHaHmidUtermH
periodVHFoodcResearchcInternationalTH2018THYXaTHZXXUZXe

7 11

164 qhangesHofH–ajorHontioxidantHqompoundsHandH×adicalHécavengingHoctivityHofHPalmH ilHandH×iceH
pranH ilHduringHreepUtryingVHAntioxidantsTH2014THaTHcXZUYc 7.1 11

163 oHcomparativeHstudyHofHtheHphysicochemicalHpropertiesHofHaHvirginHcoconutHoilHemulsionHandH
commercialHfoodHsupplementHemulsionsVHMoleculesTH2014THYgTHgYfeUZXZ 4.8 11

162 PalmUbasedHdiacylglycerolHfatHdryHfractionationhHeffectHofHcrystallisationHtemperatureTHcoolingHrateH
andHagitationHspeedHonHphysicalHandHchemicalHpropertiesHofHfractionsVHPeerJTH2013THYTHeeZ 3.1 11

161 pakingHperformanceHofHpalmHdiacylglycerolHbakeryHfatsHandHsensoryHevaluationHofHbakedHproductsVH
EuropeancJournalcofcLipidcSciencecandcTechnologyTH2011THYYaTHZcaUZdY 3 11

160  xidativeHstabilityHofHpalmUHandHsoybeanUbasedHmediumUHandHlongUchainHtriacylglycerolHP–zqTQHoilH
blendsVHJournalcofcthecSciencecofcFoodcandcAgricultureTH2009THfgTHbccUbdZ 4.3 11

159 éeparationHofHsqualeneHfromHpalmHfattyHacidHdistillateHusingHadsorptionHchromatographyVHEuropeanc
JournalcofcLipidcSciencecandcTechnologyTH2007THYXgTHYXfaUYXfe 3 11

158
×heologicalHpropertiesTHoxidativeHstabilityHandHsensoryHevaluationHofHenzymaticallyHsynthesizedH
mediumUHandHlongUchainHtriacylglycerolUbasedHsaladHdressingsVHEuropeancJournalcofcLipidcSciencecandc
TechnologyTH2008THYYXTHYYYdUYYZd

3 11

157 qharacteristicsHandHfattyHacidHcompositionHofHmilkHfatHfromHéaudiHoradiHgoatVHGrasascYcAceitesTH2015TH
ddTHeYXY 1.3 11

156 qomparativeHstudyHofHtheHantioxidantHactivitiesHofHsomeHlipaseUcatalyzedHalkylHdihydrocaffeatesH
synthesizedHinHionicHliquidVHFoodcChemistryTH2017THZZbTHadcUaeY 8.5 10

155
PhospholipidUProteinHétructuredH–embraneHforH–icroencapsulationHofHrvoH ilHandHsvaluationHofH
wtsHwnHβitroHrigestibilityhHwnspiredHbyH–ilkHtatHulobuleH–embraneVHJournalcofcAgriculturalcandcFoodc
ChemistryTH2020THdfTHdYgXUdZXY

5.7 10

154  xidationHandHPolymerizationHofHTriacylglycerolshHwnUrepthHwnvestigationsHtowardsHtheHwmpactHofH
veatingHProfilesVHFoodsTH2019THfTH 4.9 10

153
éw–αzTo—s αéHrsTs×–w—oTw —H tHotzoT δw—éTH qv×oT δw—HoTHo—rHκso×ozs— —sHw—H
qs×sozéHαéw—uHoHβozwroTsrH×PUvPzqH–sTv rHo—rHPv×srHrs×wβoTwκoTw —HéζéTs–VHJournalc
ofcLiquidcChromatographycandcRelatedcTechnologiesTH2013THadTHdXXUdYe

1.3 10

152 vematologicalTHpiochemicalTHvistopathologicalHandH´„vU—–×H–etabolomicsHopplicationHinHocuteH
ToxicityHsvaluationHofHγaterHzeafHsxtractVHMoleculesTH2018THZaTH 4.8 10

151 –etabolomicHanalysisHandHbiochemicalHchangesHinHtheHurineHandHserumHofHstreptozotocinUinducedH
normalUHandHobeseUdiabeticHratsVHJournalcofcPhysiologycandcBiochemistryTH2018THebTHbXaUbYd 5 10

(2018-2020)

15



150
PlasmaHandHurineHmetaboliteHprofilingHrevealsHtheHprotectiveHeffectHofHqlinacanthusHnutansHinHanH
ovalbuminUinducedHanaphylaxisHmodelhHvU—–×HmetabolomicsHapproachVHJournalcofcPharmaceuticalc
andcBiomedicalcAnalysisTH2018THYcfTHbafUbcX

3.5 10

149
qhangesHinHoxidationHindicesHandHminorHcomponentsHofHlowHfreeHfattyHacidHandHfreshlyHextractedH
crudeHpalmHoilsHunderHtwoHdifferentHstorageHconditionsVHJournalcofcFoodcSciencecandcTechnologyTH
2017THcbTHYeceUYedb

3.3 9

148  ptimizationHofHenzymaticHesterificationHofHdihydrocaffeicHacidHwithHhexanolHinHionicHliquidHusingH
responseHsurfaceHmethodologyVHChemistrycCentralcJournalTH2017THYYTHbb 9

147 wnteractionsHbetweenHtoodHvazardsHandHwntestinalHparrierhHwmpactHonHtoodborneHriseasesVHJournalc
ofcAgriculturalcandcFoodcChemistryTH2020THdfTHYbeZfUYbeaf 5.7 9

146 éolubilityHofHredHpalmHoilHinHsupercriticalHcarbonHdioxidehH–easurementHandHmodellingVHChinesec
JournalcofcChemicalcEngineeringTH2018THZdTHgdbUgdg 3.2 9

145 éeedHoilHfromHvarmalHP×hazyaHstrictaHrecneQHgrownHinH×iyadhHPéaudiHorabiaQhHoHpotentialHsourceHofH
˛·UtocopherolVHJournalcofcSaudicChemicalcSocietyTH2016THZXTHYXeUYYa 4.3 9

144 wmprovementHofHgastroprotectiveHandHantiUulcerHeffectHofHkenafHseedHoilUinUwaterHnanoemulsionsHinH
ratsVHFoodcSciencecandcBiotechnologyTH2018THZeTHYYecUYYfb 3 9

143
×esponseHsurfaceHmodelingHofHYUstearoylUaPZQUoleoylHglycerolHproductionHinHaHpilotHpackedUbedH
immobilizedH×hizomucorHmieheiHlipaseHreactorVHJournalcofcMolecularcCatalysiscB:cEnzymaticTH2009TH
ceTHYadUYbb

9

142 smulsionHformulationHoptimizationHandHcharacterizationHofHsprayUdriedH˛”UcarrageenanH
microparticlesHforHtheHencapsulationHofHqo¹YXVHFoodcSciencecandcBiotechnologyTH2016THZcTHcaUdZ 3 9

141
vU—–×HmetabolomicsHforHevaluatingHtheHprotectiveHeffectHofHqlinacanthusHnutansHPpurmVHfQHzindauH
waterHextractHagainstHnitricHoxideHproductionHinHzPéUwt—U˛‡HactivatedH×oγHZdbVeHmacrophagesVH
PhytochemicalcAnalysisTH2019THaXTHbdUdY

3.4 9

140 ProductionHofHtunctionalH—onUdairyHqreamerHusingH—igellaHsativaHoilHβiaHtluidizedHpedHqoatingH
TechnologyVHFoodcandcBioprocesscTechnologyTH2019THYZTHYacZUYadc 5.1 8

139 étudyHonHbioaccessibilityHofHbetacyaninsHfromHredHdragonHfruitHPQVHFoodcSciencecandcBiotechnologyTH
2019THZfTHYYdaUYYdg 3 8

138 ×apidHassessmentHofHtotalH–qPrHestersHinHpalmUbasedHcookingHoilHusingHoT×UtTw×HapplicationHandH
chemometricHanalysisVHTalantaTH2019THYgfTHZYcUZZa 6.2 8

137 wnfluenceHofHéoyaHzecithinTHéorbitanHandHulycerylH–onostearateHonHPhysicochemicalHPropertiesHofH
 rganogelsVHFoodcBiophysicsTH2020THYcTHafdUagc 3.2 8

136
sffectHofHPurificationH–ethodsHonHtheHPhysicochemicalHandHThermodynamicHPropertiesHandH
qrystallizationHyineticsHofH–ediumUqhainTH–ediumUzongUqhainTHandHzongUqhainHriacylglycerolsVH
JournalcofcAgriculturalcandcFoodcChemistryTH2020THdfTHfagYUfbXa

5.7 8

135 ζuccaHaloifoliaHéeedH ilhHoH—ewHéourceHofHpioactiveHqompoundsVHWastecandcBiomasscValorizationTH
2018THgTHYXfeUYXga 3.2 8

134 sffectsHofHocceleratedHétorageHonHtheH¹ualityHofHyenafHéeedH ilHinHqhitosanUqoatedHvighH–ethoxylH
PectinUolginateH–icrocapsulesVHJournalcofcFoodcScienceTH2016THfYTHqZadeUqZaeZ 3.4 8

133 sffectHofHsmulsificationH–ethodHandHParticleHéizeHonHtheH×ateHofHinHvivoH ralHpioavailabilityHofHyenafH
PvibiscusHcannabinusHzVQHéeedH ilVHJournalcofcFoodcScienceTH2018THfaTHYgdbUYgdg 3.4 8

Chin-Ping Tan
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132 sffectsHofHshorteningHandHbakingHtemperatureHonHqualityTH–qPrHesterHandHglycidylHesterHcontentHofH
conventionalHbakedHcakeVHLWTcqcFoodcSciencecandcTechnologyTH2019THYYdTHYXfcca 5.4 8

131 TheHPhysicochemicalHPropertiesHofHPalmH ilHandHwtsHqomponentsH2012THaeeUagY 8

130
×elationshipHbetweenHtexturalHpropertiesHandHsensoryHqualitiesHofHcookiesHmadeHfromHmediumUHandH
longUchainHtriacylglycerolUenrichedHmargarinesVHJournalcofcthecSciencecofcFoodcandcAgricultureTH2010TH
gXTHgbaUf

4.3 8

129
ProductionHofHétructuredHTriacylglycerolHviaHsnzymaticHwnteresterificationHofH–ediumUqhainH
TriacylglycerolHandHéoybeanH ilHαsingHaHPilotUécaleHéolventUtreeHPackedHpedH×eactorVHJAOCSpc
JournalcofcthecAmericancOilcChemistskcSocietyTH2020THgeTHZeYUZfX

1.8 8

128 sntrapmentHofHPalmUpasedH–ediumUHandHzongUqhainHTriacylglycerolHviaH–aillardH×eactionHProductsVH
FoodcandcBioprocesscTechnologyTH2015THfTHYceYUYcfZ 5.1 7

127 étabilityHofHqo¹YXUzoadedH ilUinUγaterHP WγQHsmulsionhHsffectHofHqarrierH ilHandHsmulsifierHTypeVH
FoodcBiophysicsTH2013THfTHZeaUZfY 3.2 7

126
sffectHofHpolyoxyethyleneHsorbitanHestersHandHsodiumHcaseinateHonHphysicochemicalHpropertiesHofH
palmUbasedHfunctionalHlipidHnanodispersionsVHInternationalcJournalcofcFoodcSciencescandcNutritionTH
2010THdYTHbYeUZb

3.7 7

125  ptimisationHofHenzymaticHhydrolysisHforHconcentrationHofHsqualeneHinHpalmHfattyHacidHdistillateVH
JournalcofcthecSciencecofcFoodcandcAgricultureTH2008THffTHYcYZUYcYe 4.3 7

124 sffectHofHabsorbentHinHsolidUphaseHextractionHonHquantificationHofHphospholipidsHinHpalmUpressedH
fiberVHEuropeancJournalcofcLipidcSciencecandcTechnologyTH2008THYYXTHaabUabX 3 7

123 éhelfHlifeHdeterminationHofHdurianHPrurioHzibethinusQHpasteHandHpulpHuponHhighpressureHprocessingVH
FoodcResearchTH2018THaTHZZYUZaX 1.5 7

122
wnUvitroHantiUinflammatoryHactivityTHfreeHradicalHPrPPvQHscavengingTHandHferricHreducingHabilityHPt×oPQH
ofHéargassumHcristaefoliumHlipidUsolubleHfractionHandHputativeHidentificationHofHbioactiveH
compoundsHusingHαvPzqUséwU ×pwT×oPU–éW–éVHFoodcResearchcInternationalTH2020THYaeTHYXgeXZ

7 7

121 tabricationHofHqoncentratedHPalmH leinUpasedHriacylglycerolH ilUéoybeanH ilHplendH ilUwnUγaterH
smulsionhHwnUrepthHétudyHofHtheH×heologicalHPropertiesHandHétorageHétabilityVHFoodsTH2020THgTH 4.9 7

120 ×apidHquantificationHofHaUmonochloropropaneUYTZUdiolHinHdeepUfatHfryingHusingHpalmHoleinhHαsingH
oT×UtTw×HandHchemometricsVHLWTcqcFoodcSciencecandcTechnologyTH2019THYXXTHbXbUbXf 5.4 7

119 ProlineU–odifiedHαw UddHasH—anocarriersHtoHsnhanceHzipaseHqatalyticHoctivityHandHétabilityHforH
slectrochemicalHretectionHofH—itrofenVHACScAppliedcMaterialsciamp;cInterfacesTH2021THYaTHbYbdUbYcc 9.5 7

118
qholineUqhlorideUpasedHsutecticHéolventHforHtheHsfficientHProductionHofHrocosahexaenoylHandH
sicosapentaenoylHsthanolamidesHviaHanHsnzymaticHProcessVHJournalcofcAgriculturalcandcFoodc
ChemistryTH2018THddTHYZadYUYZade

5.7 7

117 sffectHofHpolysaccharideHemulsifiersHonHtheHfabricationHofHmonodisperseHoilUinUwaterHemulsionsH
usingHtheHmicrochannelHemulsificationHmethodVHJournalcofcFoodcEngineeringTH2018THZafTHYffUYgb 6 7

116 ×heologicalHPropertiesHofH–odifiedHétarchâ��γheyHProteinHwsolateHétabilizedHéoursopHpeverageH
smulsionHéystemsVHFoodcandcBioprocesscTechnologyTH2015THfTHYZfYUYZgb 5.1 6

115 –itigationHofHaU–qPrHestersHandHglycidylHestersHduringHtheHphysicalHrefiningHprocessHofHpalmHoilHbyH
microHandHmacroHlaboratoryHscaleHrefiningVHFoodcChemistryTH2020THaZfTHYZeYbe 8.5 6

(2020-2019)
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114 wnUvitroHbioaccessibilityHofHsprayHdriedHrefinedHkenafHPQHseedHoilHappliedHinHcoffeeHdrinkVHJournalcofc
FoodcSciencecandcTechnologyTH2020THceTHZcXeUZcYc 3.3 6

113 qharacteristicsHofHzVHvarVHseedHoilHandHstudyHofHtheHoxidativeHstabilityHbyHblendingHwithHsoybeanHoilVH
JournalcofcFoodcSciencecandcTechnologyTH2018THccTHZYeXUZYeg 3.3 6

112 qharacterizationHofHTernaryHplendsHofHβegetableH ilsHwithH ptimalHˇ�UdWˇ�UaHtattyHocidH×atiosVH
JournalcofcOleocScienceTH2019THdfTHYXbYUYXbg 1.6 6

111 TheHeffectHofHprimeHemulsionHcomponentsHasHaHfunctionHofHequilibriumHheadspaceHconcentrationHofH
soursopHflavorHcompoundsVHChemistrycCentralcJournalTH2014THfTHZa 6

110 qharacterizationHandHpiocompatibilityHPropertiesHofHéilverH—anoparticlesHProducedHαsingHéhortH
qhainHPolyethyleneHulycolVHJournalcofcNanocResearchTH2010THYXTHZgUae 1 6

109 uutHmicrobiotaUderivedHtrimethylamineU—UoxidehHoHbridgeHbetweenHdietaryHfattyHacidHandH
cardiovascularHdiseasemVHFoodcResearchcInternationalTH2020THYafTHYXgfYZ 7 6

108 αnderstandingHofHtheH×oleHofHPretreatmentH–ethodsHonH×apeseedH ilHfromHtheHPerspectiveHofH
PhenolicHqompoundsVHJournalcofcAgriculturalcandcFoodcChemistryTH2020THdfTHffbeUffcb 5.7 6

107 wnfluenceHofHcarbohydrateUHandHproteinUbasedHfoodsHonHtheHformationHofHpolarHlipidHfractionHduringH
deepUfryingVHFoodcControlTH2020THYXeTHYXdefY 6.2 6

106 PhysicochemicalHpropertiesHofHchitosanWHgrapheneHoxideHcompositeHfilmsHandHtheirHeffectsHonH
storageHstabilityHofHpalmUoilHbasedHmargarineVHFoodcHydrocolloidsTH2021THYYeTHYXdeXe 10.6 6

105 toodomicshHaHnewHperspectiveHonHgutHprobioticsHnutritionHandHhealthHresearchVHCurrentcOpinioncinc
FoodcScienceTH2021THbYTHYbdUYcY 9.8 6

104 onHsfficientHétrategyHforHtheHProductionHofHspoxidizedH ilshH—aturalHreepHsutecticHéolventUpasedH
snzymaticHspoxidationVHJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyTH2019THgdTHdeYUdeg 1.8 5

103
ontioxidantTH˛–UulucosidaseTHandH—itricH xideHwnhibitoryHoctivitiesHofHéixHolgerianHTraditionalH
–edicinalHPlantHsxtractsHandHvU—–×UpasedH–etabolomicsHétudyHofHtheHoctiveHsxtractVHMoleculesTH
2020THZcTH

4.8 5

102
smulsifyingHconditionsHandHprocessingHparametersHoptimisationHofHkenafHseedHoilUinUwaterH
nanoemulsionsHstabilisedHbyHternaryHemulsifierHmixturesVHFoodcSciencecandcTechnologycInternationalTH
2018THZbTHbXbUbYa

2.6 5

101 vighlyHsfficientHreacidificationHofHvighUocidH×iceHpranH ilHαsingH–ethanolHasHaH—ovelHocylHocceptorVH
AppliedcBiochemistrycandcBiotechnologyTH2018THYfbTHYXdYUYXeZ 3.2 5

100
sffectHofHuumHorabicTH˛†UqyclodextrinTHandHéodiumHqaseinateHasHsncapsulatingHogentHonHtheH
 xidativeHétabilityHandHpioactiveHqompoundsHofHéprayUrriedHyenafHéeedH ilVHJournalcofcFoodcScience
TH2018THfaTHZZffUZZgb

3.4 5

99 éynthesisHofHconjugatedHlinoleicHacidUrichHtriacylglycerolsHbyHimmobilizedHmutantHlipaseHwithH
excellentHcapabilityHandHrecyclabilityVHEnzymecandcMicrobialcTechnologyTH2018THYYeTHcdUda 3.8 5

98 tormationHandHcharacterizationHofHthiolUmodifiedHfibrillatedHwheyHproteinHisolateHsolutionHwithH
enhancedHfunctionalitiesVHJournalcofcFoodcEngineeringTH2017THZYbTHZeeUZfd 6 5

97 reepHsutecticHéolventsHsnableHtheHsnhancedHProductionHofHnUaHPαtoUsnrichedHTriacylglycerolsVH
EuropeancJournalcofcLipidcSciencecandcTechnologyTH2017THYYgTHYeXXaXX 3 5

Chin-Ping Tan
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96 reterminationHofHiodineHvalueHofHpalmHoleinHmixturesHusingHdifferentialHscanningHcalorimetryVH
EuropeancJournalcofcLipidcSciencecandcTechnologyTH2002THYXbTHbeZUbfZ 3 5

95 –onitoringHofHheatUinducedHcarcinogenicHcompoundsHPaUmonochloropropaneUYTZUdiolHestersHandH
glycidylHestersQHinHfriesVHScientificcReportsTH2020THYXTHYcYYX 4.9 5

94 wmpactHofH¹uercetinHsncapsulationHwithHoddedHPhytosterolsHonHpilayerH–embraneHandH
PhotothermalUolterationHofH—ovelH–ixedHéoyHzecithinUpasedHziposomeVHNanomaterialsTH2020THYXTH 5.4 5

93 PotentialH×esidualHqontaminantsHinHsdibleHpirdOsH—estVHFrontierscincPharmacologyTH2021THYZTHdaYYad 5.6 5

92 sffectHofHsonicationHtimeHandHheatHtreatmentHonHtheHstructuralHandHphysicalHpropertiesHofH
chitosanWgrapheneHoxideHnanocompositeHfilmsVHFoodcPackagingcandcShelfcLifeTH2021THZfTHYXXdda 8.2 5

91 TheHdetectionHofHglycidylHesterHinHedibleHpalmUbasedHcookingHoilHusingHtTw×UchemometricsHandHYvH
—–×HanalysisVHFoodcControlTH2021THYZcTHYXfXYf 6.2 5

90 qhemicalHqompositionTH xidativeHétabilityTHandHontioxidantHoctivityHofHolliumHampeloprasumHzVH
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