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59 MolecularNinsightsNintoNtheNlossNofNphytosterolsNduringNtheNneutralisationNofNcornNoilbNLWTgygFoodg
SciencegandgTechnology]N2022]Neih]Neefkjk 5.4 0

58 ynzymaticNsynthesisNofNhydrophilicNphytosterolNpolyolNestersNandNassessmentNofNtheirN
bioaccessibilityNandNuptakeNusingNanNinNvitroNdigestioncwacoafNcellNmodelbNFoodgChemistry]N2022]Ngkd]Negegfh8.5 1

57 ThermalNdegradationNofNstigmasterolNunderNtheNdeodorisationNtemperatureNexposureNaloneNandNinN
edibleNcornNoilbNFoodgChemistry]N2022]Ngkd]Negedgd 8.5 0

56 LipophilicNantioxidantNdodecylNcaffeateNpreparationNbyNtheNesterificationNofNcaffeicNacidNwithN
dodecanolNusingNionicNliquidN[βnmp]βSONasNaNcatalystbbNRSCgAdvances]N2022]Nef]Nmkhhamkih 3.7 0

55 OneapotNultrasonicNcavitationalNemulsificationNofNphytosterolsNoleogelabasedNflavorNemulsionsNandN
oilNpowderNstabilizedNbyNnaturalNsaponinbNFoodgResearchgInternational]N2021]Neid]Needkik 7 3

54
yvaluationNofNgamonochloropropanolNestersNandNglycidylNestersNduringNtheNproductionNandN
concentrationNofNdiacylglycerolNbyNtwoastageNshortapathNmolecularNdistillationbNLWTgygFoodgScienceg
andgTechnology]N2021]Nehh]Neeeehi

5.4 2

53 wOPγγNmitigatesNyRNstressNbyNpromotingNformationNofNyRNwhorlsbNCellgResearch]N2021]Nge]Neheaeij 24.7 5

52 ReceptoraMediatedNyRNyxportNofNLipoproteinsNwontrolsNLipidNβomeostasisNinNMiceNandNβumansbNCellg
Metabolism]N2021]Ngg]Ngidagjjbek 24.6 22

51
yffectNofNunsaturationNofNfreeNfattyNacidsNandNphytosterolsNonNtheNformationNofNesterifiedN
phytosterolsNduringNdeodorizationNofNcornNoilbNJournalgofgthegSciencegofgFoodgandgAgriculture]N2021]N
ede]Nfkgjafkhg

4.3 3

50
womparativeNStudyNonNzunctionalNwomponents]NPhysicochemicalNPropertiesNandNuntioxidantN
uctivityNofNumaranthusNwaudatusNLbNOilsNObtainedNbyNxifferentNSolventsNyxtractionbNJournalgofgOleog
Science]N2021]Nkd]Neiiaejh

1.6

49 PhytosterolsNinNedibleNoilnNxistribution]NanalysisNandNvariationNduringNprocessingbNGraingogOilgScienceg
andgTechnology]N2021]Nh]Nggahh 4.4 7

48 viodieselNpreparationNfromNSemenNubutiliNVubutilonNtheophrastiNMedicbWNseedNoilNusingNlowacostN
liquidNlipaseNyversa´fiNtransformNfbdNasNaNcatalystbNIndustrialgCropsgandgProducts]N2021]Nejm]Neegjhg 5.9 8

47 ynhancedNenvironmentNfriendlyNsurfactantNproductionNbyNtheNglycerolysisNofNcastorNoilNusingNaminoN
acidNionicNliquidNasNaNcatalystbNIndustrialgCropsgandgProducts]N2021]Nekd]Neegjld 5.9 2

46 ynhancementNofNtheNhydrophilicNferuloylNglycerolNsynthesisNusingNuagiNasNaNcatalystNandNitsN
functionalNcharacteristicsbNFoodgandgFunction]N2021]Nef]Nmkjgamkkf 6.1 2

45 TheNPatatinaLikeNPhospholipaseNxomainNwontainingNProteinNkNzacilitatesNVLxLNSecretionNbyN
ModulatingNupoyNStabilitybNHepatology]N2020]Nkf]Neijmaeili 11.2 6

44 whRyvPa˛†NregulatesNthermogenesisNinNbrownNadiposeNtissuebNJournalgofgEndocrinology]N2020]Nfhi]Nghgagij4.7 6

43 βighadimensionalNsuperaresolutionNimagingNrevealsNheterogeneityNandNdynamicsNofNsubcellularNlipidN
membranesbNNaturegCommunications]N2020]Nee]Nilmd 17.4 20
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42 OilaWaterNγnterfacialaxirectedNSpontaneousNSelfaussemblyNofNNaturalNSaponinNforNwontrollingN
γnterfaceNPermeabilityNinNwolloidalNymulsionsbNJournalgofgAgriculturalgandgFoodgChemistry]N2020]Njl]Neglihaegljf5.7 9

41 MolecularNreactionNmechanismNforNeliminationNofNzearalenoneNduringNsimulatedNalkaliNneutralizationN
processNofNcornNoilbNFoodgChemistry]N2020]Ngdk]Nefiihj 8.5 14

40 wornNproteinNhydrolysateNasNaNnewNstructuralNmodifierNforNsoybeanNproteinNisolateNbasedNOcWN
emulsionsbNLWTgygFoodgSciencegandgTechnology]N2020]Neel]Nedlkjg 5.4 8

39
zabricationNofNNovelNβierarchicalNMulticompartmentNβighlyNStableNTripleNymulsionsNforNtheN
SegregationNandNProtectionNofNMultipleNwargosNbyNSpatialNwoaencapsulationbNJournalgofgAgriculturalg
andgFoodgChemistry]N2019]Njk]Nedmdhaedmef

5.7 6

38 WholeNcerealNproteinabasedNPickeringNemulsionsNpreparedNbyNzeinagliadinNcomplexNparticlesbNJournalg
ofgCerealgScience]N2019]Nlk]Nhjaie 3.8 36

37 xryNfractionationNofNsurfaceNabrasionNforNpolyphenolaenrichedNbuckwheatNproteinNcombinedNwithN
hydrothermalNtreatmentbNFoodgChemistry]N2019]Nfli]Nhehahff 8.5 18

36
wharacterizationNofNOrangeNOilNPowdersNandNOleogelsNzabricatedNfromNymulsionNTemplatesN
StabilizedNSolelyNbyNaNNaturalNTriterpeneNSaponinbNJournalgofgAgriculturalgandgFoodgChemistry]N2019]N
jk]Nfjgkafjhj

5.7 23

35 ZeinabasedNcoreashellNmicrocapsulesNforNtheNpotentialNdeliveryNofNalgaeNoilNandNlipophilicN
compoundsbNFoodgandgFunction]N2019]Ned]Neidhaeief 6.1 8

34 StabilizationNofNfoamNandNemulsionNbyNsubcriticalNwateratreatedNsoyNproteinnNyffectNofNaggregationN
statebNFoodgHydrocolloids]N2019]Nlk]Njemajfl 10.6 37

33 MulticompartmentNemulsionNdropletsNforNprogrammedNreleaseNofNhydrophobicNcargoesbNFoodgandg
Function]N2019]Ned]Nhiffahigf 6.1 3

32 SuperaresolutionNimagingNofNfluorescentNdipolesNviaNpolarizedNstructuredNilluminationNmicroscopybN
NaturegCommunications]N2019]Ned]Nhjmh 17.4 37

31 RegulationNofNglucoseNandNlipidNmetabolismNinNhealthNandNdiseasebNSciencegChinagLifegSciences]N2019]N
jf]Nehfdaehil 8.5 65

30 yngineeringNphytosterolabasedNoleogelsNforNpotentialNapplicationNasNsustainableNpetrolatumN
replacementbbNRSCgAdvances]N2019]Ned]Nfhhafif 3.7 2

29 γnfluencesNofNdifferentNpectinsNonNtheNemulsifyingNperformanceNofNconjugatesNformedNbetweenN
pectinNandNwheyNproteinNisolatebNInternationalgJournalgofgBiologicalgMacromolecules]N2019]Nefg]Nfhjafih 7.9 22

28
ynzymeaassistedNdevelopmentNofNbiofunctionalNpolyphenolaenrichedNbuckwheatNproteinnN
physicochemicalNproperties]NinNvitroNdigestibility]NandNantioxidantNactivitybNJournalgofgthegSciencegofg
FoodgandgAgriculture]N2019]Nmm]Ngekjageli

4.3 5

27 PhytosterolabasedNoleogelsNselfaassembledNwithNmonoglycerideNforNcontrolledNvolatileNreleasebN
JournalgofgthegSciencegofgFoodgandgAgriculture]N2018]Nml]Nilfailm 4.3 18

26
ynhancedNsynthesisNofNferuloylatedNacylglycerolsNbyNtheNlipaseacatalyzedNtransesterificationNofN
glycerylNmonoferulateNwithNdifferentNacylNdonorsNusingNionicNliquidsNasNreactionNsolventsbNJournalgofg
Biotechnology]N2018]Nfld]Ngeagk

3.7 9

25 RaluNcontrolsNglucoseNhomeostasisNbyNregulatingNglucoseNuptakeNinNbrownNfatbNProceedingsgofgtheg
NationalgAcademygofgSciencesgofgthegUnitedgStatesgofgAmerica]N2018]Neei]Nklemaklfh 11.5 26
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24 TheNcargoNreceptorNSURzhNpromotesNtheNefficientNcellularNsecretionNofNPwSKmbNELife]N2018]Nk]N 8.9 42

23 QuillajaNsaponinabasedNhollowNsaltNparticlesNasNsolidNcarriersNforNenhancingNsensoryNaromaNwithN
reducedNsodiumNintakebNFoodgandgFunction]N2018]Nm]Nemeaemm 6.1 9

22 whemoproteomicNProfilingNRevealsNythacrynicNucidNTargetsNudenineNNucleotideNTranslocasesNtoN
γmpairNMitochondrialNzunctionbNMoleculargPharmaceutics]N2018]Nei]Nfhegafhff 5.6 8

21 βierarchicalNhighNinternalNphaseNemulsionsNandNtransparentNoleogelsNstabilizedNbyNquillajaN
saponinacoatedNnanodropletsNforNcolorNperformancebNFoodgandgFunction]N2017]Nl]Nlfgalge 6.1 24

20 StabilizationNandNfunctionalizationNofNaqueousNfoamsNbyNQuillajaNsaponinacoatedNnanodropletsbNFoodg
ResearchgInternational]N2017]Nmm]Njkmajlk 7 12

19 TunableNvolatileNreleaseNfromNorganogelaemulsionsNbasedNonNtheNselfaassemblyNofN˛†asitosterolNandN
˛‡aoryzanolbNFoodgChemistry]N2017]Nffe]Nehmeaehml 8.5 24

18 ynzymeaassistedNsubcriticalNwaterNextractionNandNcharacterizationNofNsoyNproteinNfromN
heatadenaturedNmealbNJournalgofgFoodgEngineering]N2016]Nejm]Nfidafil 6 38

17 PhytosterolNstructuredNalgaeNoilNnanoemulsionsNandNpowdersnNimprovingNantioxidantNandNflavorN
propertiesbNFoodgandgFunction]N2016]Nk]Ngjmhakdf 6.1 36

16 WheatNglutenNbasedNpercolatingNemulsionNgelsNasNsimpleNstrategyNforNstructuringNliquidNoilbNFoodg
Hydrocolloids]N2016]Nje]Nkhkakii 10.6 41

15 MeajNcontrolsNVLxLNtransportNthroughNtheNcoordinatedNregulationNofNwOPγγNassemblybNCellgResearch
]N2016]Nfj]Nklkaldh 24.7 21

14 ZeinNbasedNoilainaglycerolNemulgelsNenrichedNwithN˛†acaroteneNasNmargarineNalternativesbNFoodg
Chemistry]N2016]Nfee]Nlgjahh 8.5 55

13 wontrolledNvolatileNreleaseNofNstructuredNemulsionsNbasedNonNphytosterolsNcrystallizationbNFoodg
Hydrocolloids]N2016]Nij]Nekdaekm 10.6 43

12 SubcriticalNWaterNγnducedNwomplexationNofNSoyNProteinNandNRutinnNγmprovedNγnterfacialNPropertiesN
andNymulsionNStabilitybNJournalgofgFoodgScience]N2016]Nle]Nwfehmaik 3.4 17

11 KineticsNofNenzymaticNsynthesisNofNmonoferuloylNglycerolNandNdiferuloylNglycerolNbyN
transesterificationNinN[vMγM]PzjbNBiochemicalgEngineeringgJournal]N2015]Nmk]Nfiage 4.2 18

10 RalNandNRhebN®TPaseNactivatingNproteinsNintegrateNmTORNandN®TPaseNsignalingNinNaging]Nautophagy]N
andNtumorNcellNinvasionbNMoleculargCell]N2014]Nig]Nfdmafd 17.6 89

9 SelectiveNSeparationNofNMonoN®lycerylNzerulateNUsingNWaterNfromNanNγonicNLiquidNSolutionNofN
ynzymaticNTransesterificationbNJAOCSvgJournalgofgthegAmericangOilgChemistspgSociety]N2014]Nme]Neggmaeghi1.8 5

8 uNRabednRaluN®NproteinNcascadeNregulatesNinsulinastimulatedNglucoseNuptakeNinNadipocytesbN
MoleculargBiologygofgthegCell]N2014]Nfi]Ngdimajm 3.5 31

7 zunctionalizedNγonicNLiquidawatalyzedNeazeruloylasnaglycerolNSynthesisbNJAOCSvgJournalgofgtheg
AmericangOilgChemistspgSociety]N2014]Nme]Nkimakji 1.8 17
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6 SywfhuNdeficiencyNlowersNplasmaNcholesterolNthroughNreducedNPwSKmNsecretionbNELife]N2013]Nf]Neddhhh 8.9 79

5 yxocystNfunctionNisNregulatedNbyNeffectorNphosphorylationbNNaturegCellgBiology]N2011]Neg]Nildal 23.4 62

4 RalUsNengagementNwithNtheNexocystnNbreakingNupNisNhardNtoNdobNCellgCycle]N2011]Ned]Nffmmagdh 4.7 8

3 uNRalN®uPNcomplexNlinksNPγNgakinasecuktNsignalingNtoNRaluNactivationNinNinsulinNactionbNMolecularg
BiologygofgthegCell]N2011]Nff]Neheaif 3.5 74

2 TγRzingNoutNstudiesNonN®luthNtraffickingbNDevelopmentalgCell]N2007]Nef]Nhai 10.2 7

1 ynzymaticNconversionNofNsoapstockNfattyNacidsNfromNoilNrefiningNwasteNtoNbiosurfactantNusingNaN
lowacostNliquidNlipaseNandNaNnewNapplicationNasNanNantioxidantbNBiomassgConversiongandgBiorefinery]e 2.3 1
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