
Yufei Hua

ListiofiPublicationsibyiCitations

Source:ihttps://exalyycom/authorxpdf/9579212/yufeixhuaxpublicationsxbyxcitationsypdf

Version:i2024x04x23i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

101
papers

2,409
citations

28
h-index

44
g-index

103
ext. papers

2,920
ext. citations

5.9
avg, IF

5.2
L-index



l Paper IF Citations

101 zffectsOofOheatOtreatmentOonOtheOemulsifyingOpropertiesOofOpeaOproteinscOFoodlHydrocolloidsaO2016aO
jgaOhefbhfe 10.6 146

100 znzymaticOpreparationOofOimmunomodulatingOhydrolysatesOfromOsoyOproteinscOBioresourcel
TechnologyaO2008aOnnaOmmlhbn 11 113

99 vOsoyOproteinbpolysaccharidesOMaillardOreactionOproductOenhancedOtheOphysicalOstabilityOofO
oilbinbwaterOemulsionsOcontainingOcitralcOFoodlHydrocolloidsaO2015aOimaOfjjbfki 10.6 106

98 OxidativeOmodificationOofOsoyOproteinObyOperoxylOradicalscOFoodlChemistryaO2009aOffkaOgnjbhef 8.5 102

97 γeatOinducedOgellingOpropertiesOofOsoyOproteinOisolatesOpreparedOfromOdifferentOdefattedOsoybeanO
flourscOFoodlResearchlInternationalaO2005aOhmaOhllbhmj 7 99

96 SoybeanOproteinOaggregationOinducedObyOlipoxygenaseOcatalyzedOlinoleicOacidOoxidationcOFoodl
ResearchlInternationalaO2006aOhnaOgiebgin 7 96

95 StructuralOmodificationOofOsoyOproteinObyOtheOlipidOperoxidationOproductOacroleincOLWTl-lFoodlSciencel
andlTechnologyaO2010aOihaOfhhbfie 5.4 81

94 StructuralOmodificationOofOsoyOproteinObyOtheOlipidOperoxidationOproductOmalondialdehydecOJournall
oflthelScienceloflFoodlandlAgricultureaO2009aOmnaOfifkbfigh 4.3 66

93
zmulsifyingOpropertiesOandOoildwaterOYOdWZOinterfaceOadsorptionObehaviorOofOheatedOsoyOproteinsoO
effectsOofOheatingOconcentrationaOhomogenizerOrotatingOspeedaOandOsaltOadditionOlevelcOJournallofl
AgriculturallandlFoodlChemistryaO2014aOkgaOfkhibig

5.7 61

92
zffectOofOtemperatureaOionicOstrengthOandOffSOratioOonOtheOrheologicalOpropertiesOofOheatbinducedO
soyOproteinOgelsOinOrelationOtoOnetworkOproteinsOcontentOandOaggregatesOsizecOFoodlHydrocolloidsaO
2017aOkkaOhmnbhnj

10.6 58

91 γeatbinducedOinactivationOmechanismsOofOκunitzOtrypsinOinhibitorOandOwowmanbwirkOinhibitorOinO
soymilkOprocessingcOFoodlChemistryaO2014aOfjiaOfembfk 8.5 53

90 zffectsOofOrutinOincorporationOonOtheOphysicalOandOoxidativeOstabilityOofOsoyOproteinbstabilizedO
emulsionscOFoodlHydrocolloidsaO2014aOifaOfbn 10.6 46

89 UreabModifiedOSoyOGlobulinOProteinsOYlSOandOffSZoOzffectOofOWettabilityOandOSecondaryOStructureOonO
vdhesioncOJAOCSzlJournalloflthelAmericanlOillChemiststlSocietyaO2007aOmiaOmjhbmjl 1.8 45

88 TheOcharacterizationOofOsoybeanOoilObodyOintegralOoleosinOisoformsOandOtheOeffectsOofOalkalineOpγOonO
themcOFoodlChemistryaO2015aOfllaOgmmbni 8.5 44

87 StabilityOofOcitralOinOoilbinbwaterOemulsionsOprotectedObyOaOsoyOproteinâ��polysaccharideOMaillardO
reactionOproductcOFoodlResearchlInternationalaO2015aOknaOhjlbhkh 7 39

86 zffectsOofOoxidativeOmodificationOonOthermalOaggregationOandOgelOpropertiesOofOsoyOproteinObyO
peroxylOradicalscOInternationallJournalloflFoodlSciencelandlTechnologyaO2011aOikaOfmnfbfmnl 3.8 39

85 PropertiesOofOsoyOproteinOisolateOpreparedOfromOaqueousOalcoholOwashedOsoyOflakescOFoodlResearchl
InternationalaO2005aOhmaOglhbgln 7 39

Yufei Hua

2



84 zffectOofOionicOstrengthOonOtheOheatbinducedOsoyOproteinOaggregationOandOtheOphaseOseparationOofO
soyOproteinOaggregateddextranOmixturescOFoodlHydrocolloidsaO2009aOghaOfefjbfegh 10.6 38

83 vdsorptionOofOsoyOisoflavonesObyOactivatedOcarbonoOκineticsaOthermodynamicsOandOinfluenceOofOsoyO
oligosaccharidescOChemicallEngineeringlJournalaO2013aOgfjbgfkaOffhbfgf 14.7 35

82 GelationOwehaviorOandORheologicalOPropertiesOofOSaltbOorOvcidbδnducedOSoyOProteinsOSoftOTofubTypeO
GelscOJournalloflTexturelStudiesaO2014aOijaOkgblh 3.6 34

81 γeatbinducedOaggregationOandOsulphydrylddisulphideOreactionOproductsOofOsoyOproteinOwithO
differentOsulphydrylOcontentscOFoodlChemistryaO2014aOfjkaOfibgg 8.5 32

80 TheOintegralOandOextrinsicObioactiveOproteinsOinOtheOaqueousOextractedOsoybeanOoilObodiescOJournallofl
AgriculturallandlFoodlChemistryaO2013aOkfaOnlglbhh 5.7 32

79 zffectsOofOpγOonOproteinOcomponentsOofOextractedOoilObodiesOfromOdiverseOplantOseedsOandO
endogenousOproteasebinducedOoleosinOhydrolysiscOFoodlChemistryaO2016aOgeeaOfgjbhh 8.5 31

78 OleosinsOYgiOandOfmOkyaZOareOhydrolyzedOnotOonlyOinOextractedOsoybeanOoilObodiesObutOalsoOinO
soybeanOgerminationcOJournalloflAgriculturallandlFoodlChemistryaO2014aOkgaOnjkbkj 5.7 29

77 GelationObehaviourOandOrheologicalOpropertiesOofOacidbinducedOsoyOproteinbstabilizedOemulsionOgelscO
FoodlHydrocolloidsaO2012aOgnaOhilbhjj 10.6 29

76 vntioxidantOandOantibacterialOactivityOandOinOvitroOdigestionOstabilityOofOcottonseedOproteinO
hydrolysatescOLWTl-lFoodlSciencelandlTechnologyaO2020aOffmaOfemlgi 5.4 29

75 γighblevelOproductionOofOpolyY˛‡bglutamicOacidZObyOaOnewlyOisolatedOglutamatebindependentOstrainaO
wacillusOmethylotrophicuscOProcesslBiochemistryaO2015aOjeaOhgnbhhj 4.8 28

74 PhysicochemicalOandOrheologicalOpropertiesOandOoxidativeOstabilityOofOoilObodiesOrecoveredOfromO
soybeanOaqueousOextractOatOdifferentOpγscOFoodlHydrocolloidsaO2016aOkfaOkmjbkni 10.6 28

73 ReleaseObehaviorOofOnonbnetworkOproteinsOandOitsOrelationshipOtoOtheOstructureOofOheatbinducedOsoyO
proteinOgelscOJournalloflAgriculturallandlFoodlChemistryaO2015aOkhaOigffbn 5.7 26

72 xhargeOxompensationaOPhaseOyiagramaOandOProteinOvggregationOinOSoyOProteinâ��GumOvrabicO
xomplexO–ormationcOJournalloflAgriculturallandlFoodlChemistryaO2013aOkfaOhnhibhnie 5.7 25

71 zffectOofOheatOtreatmentOonOtheOpropertiesOofOsoyOproteinbstabilisedOemulsionscOInternationall
JournalloflFoodlSciencelandlTechnologyaO2011aOikaOfjjibfjke 3.8 25

70 zffectOofOlipoxygenaseOactivityOinOdefattedOsoybeanOflourOonOtheOgellingOpropertiesOofOsoybeanO
proteinOisolatecOFoodlChemistryaO2008aOfekaOfenhbfenn 8.5 25

69 SolubilizationOofOproteinsOinOextractedOoilObodiesObyOSySoOaOsimpleOandOefficientOproteinOsampleO
preparationOmethodOforOTricinebSySbPvGzcOFoodlChemistryaO2015aOfmfaOflnbmj 8.5 24

68 xontinuousOhydrolysisOofOmodifiedOwheatOglutenOinOanOenzymaticOmembraneOreactorcOJournalloflthel
ScienceloflFoodlandlAgricultureaO2011aOnfaOglnnbmej 4.3 24

67 MacronutrientsOandOmicronutrientsOofOsoybeanOoilObodiesOextractedOatOdifferentOpγcOJournalloflFoodl
ScienceaO2014aOlnaOxfgmjbnf 3.4 23

(2014-2009)

3



66 SoybeanOwheyOproteindchitosanOcomplexObehaviorOandOselectiveOrecoveryOofOkunitzOtrypsinOinhibitorcO
JournalloflAgriculturallandlFoodlChemistryaO2014aOkgaOlglnbmk 5.7 23

65 xovalentOimmobilizationOofOhydroperoxideOlyaseOonOchitosanOhybridOhydrogelsOandOproductionOofOxkO
aldehydesObyOimmobilizedOenzymecOJournalloflMolecularlCatalysislB:lEnzymaticaO2013aOnjaOmnbnm 23

64
κeyOvolatileOoffbflavorOcompoundsOinOpeasOYPisumOsativumOLcZOandOtheirOrelationsOwithOtheO
endogenousOprecursorsOandOenzymesOusingOsoybeanOYGlycineOmaxZOasOaOreferencecOFoodlChemistryaO
2020aOhhhaOfglikn

8.5 22

63 TheOheatbinducedOproteinOaggregateOcorrelatedOwithOtrypsinOinhibitorOinactivationOinOsoymilkO
processingcOJournalloflAgriculturallandlFoodlChemistryaO2012aOkeaOmefgbn 5.7 22

62 –unctionalOassessmentOofOencapsulatedOcitralOforOcontrollingOnecroticOenteritisOinObroilerOchickenscO
PoultrylScienceaO2016aOnjaOlmebn 3.9 20

61 PhaseObehaviorOandOmicrostructureOofOpreheatedOsoyOproteinsOandO˛”bcarrageenanOmixturescOFoodl
HydrocolloidsaO2008aOggaOmijbmjh 10.6 20

60 TheOselectiveOcomplexObehaviorObetweenOsoybeanOwheyOproteinsOandO˛„bcarrageenanOandOisolationOofO
theOmajorOproteinsOofOtheOsoybeanOwheycOFoodlHydrocolloidsaO2016aOjkaOgelbgfl 10.6 19

59 xomparativeOstudiesOonOsulfhydrylOdeterminationOofOsoyOproteinOusingOtwoOaromaticOdisulfideO
reagentsOandOtwoOfluorescentOreagentscOJournalloflAgriculturallandlFoodlChemistryaO2013aOkfaOgkkfbm 5.7 19

58 StructuralOmodificationOofOsoyOproteinObyOfhbhydroperoxyoctadecadienoicOacidcOEuropeanlFoodl
ResearchlandlTechnologyaO2009aOggnaOllfbllm 3.4 19

57
yetectionOofOfreeOradicalOtransferOinOlipoxygenaseOδbwbcatalyzedOlinoleicOacidbsoybeanOproteinO
interactionObyOelectronOspinOresonanceOspectroscopyOYzSRZcOJournalloflAgriculturallandlFoodl
ChemistryaO2006aOjiaOngfkbge

5.7 19

56 TheOpropertiesOandOtheOrelatedOproteinObehaviorsOofOoilObodiesOinOsoymilkOpreparationcOEuropeanl
FoodlResearchlandlTechnologyaO2014aOghnaOikhbilf 3.4 18

55 γeavyOmetalOcomplexationOofOthiolbcontainingOpeptidesOfromOsoyOglycininOhydrolysatescO
InternationallJournalloflMolecularlSciencesaO2015aOfkaOmeiebjm 6.3 17

54 vOtwobchainOasparticOproteaseOpresentOinOseedsOwithOhighOaffinityOforOpeanutOoilObodiescOFoodl
ChemistryaO2018aOgifaOiihbijf 8.5 17

53 wehaviorsOofOparticleOsizeOandOboundOproteinsOofOoilObodiesOinOsoymilkOprocessingcOFoodlChemistryaO
2016aOfniaOmmfbne 8.5 17

52 zffectsOofOremovalOofOnonbnetworkOproteinOonOtheOrheologicalOpropertiesOofOheatbinducedOsoyO
proteinOgelscOLWTl-lFoodlSciencelandlTechnologyaO2018aOnjaOfnhbfnn 5.4 17

51 zffectsOofOwaterOabsorptionOofOsoybeanOseedOonOtheOqualityOofOsoymilkOandOtheOreleaseOofOflavorO
compoundsccORSClAdvancesaO2019aOnaOgnekbgnfm 3.7 15

50 zffectsOofOphytasebassistedOprocessingOmethodOonOphysicochemicalOandOfunctionalOpropertiesOofOsoyO
proteinOisolatecOJournalloflAgriculturallandlFoodlChemistryaO2014aOkgaOfenmnbnl 5.7 15

49 xharacteristicsOofOsoyOproteinOisolatedgumOarabicbstabilizedOoilbinbwaterOemulsionsoOinfluenceOofO
differentOpreparationOroutesOandOpγcORSClAdvancesaO2017aOlaOhfmljbhfmmj 3.7 15

Yufei Hua

4



48 MicroencapsulationOofOflaxseedOoilObyOsoyaOproteinsâ��gumOarabicOcomplexOcoacervationcO
InternationallJournalloflFoodlSciencelandlTechnologyaO2015aOjeaOflmjbflnf 3.8 15

47 zffectsOofOoxidativeOmodificationOonOthermalOaggregationOandOgelOpropertiesOofOsoyOproteinObyO
malondialdehydecOJournalloflFoodlSciencelandlTechnologyaO2014aOjfaOimjbnh 3.3 15

46 zffectOofOmolecularOweightOofOdextranOonOtheOphaseObehaviorOandOmicrostructureOofOpreheatedOsoyO
proteinddextranOmixturescOCarbohydratelPolymersaO2008aOlgaOfkebfkm 10.3 15

45 TwobstepOcomplexObehaviorObetweenOwowmanâ��wirkOproteaseOinhibitorOandO˛„bcarrageenanoOzffectOofO
proteinOconcentrationaOionicOstrengthOandOtemperaturecOFoodlHydrocolloidsaO2017aOkgaOfbn 10.6 14

44
TheOrelationshipObetweenObreakingOforceOandOhydrophobicOinteractionsOorOdisulfideObondsOinvolvedO
inOheatbinducedOsoyOproteinOgelsOasOaffectedObyOheatingOtimeOandOtemperaturecOInternationallJournall
oflFoodlSciencelandlTechnologyaO2019aOjiaOghfbghn

3.8 14

43 zmulsifyingObehaviorsOandOinterfacialOpropertiesOofOdifferentOproteindgumOarabicOcomplexesoOzffectO
ofOpγcOFoodlHydrocolloidsaO2018aOliaOgmnbgnj 10.6 13

42 δmmobilisationOofOaOhydroperoxideOlyaseOandOcomparativeOenzymologicalOstudiesOofOtheOimmobilisedO
enzymeOwithOmembranebboundOenzymecOJournalloflthelScienceloflFoodlandlAgricultureaO2013aOnhaOfnjhbn 4.3 12

41 StudyOonOMechanismOofOSoyOProteinOOxidationOδnducedObyOLipidOPeroxidationOProductscOAdvancel
JournalloflFoodlSciencelandlTechnologyaO2013aOjaOikbjh 0.1 12

40 xomparativeOeffectsOofOohmicaOinductionOcookeraOandOelectricOstoveOheatingOonOsoymilkOtrypsinO
inhibitorOinactivationcOJournalloflFoodlScienceaO2015aOmeaOxinjbjeh 3.4 11

39 γeatbinducedOinactivationOmechanismOofOsoybeanOwowmanbwirkOinhibitorscOFoodlChemistryaO2017aO
ghgaOlfgblge 8.5 11

38 zffectsOofOyisulfideOwondOReductionOonOtheOxonformationOandOTrypsindxhymotrypsinOδnhibitorO
vctivityOofOSoybeanOwowmanbwirkOδnhibitorcOJournalloflAgriculturallandlFoodlChemistryaO2017aOkjaOgikfbgikl5.7 10

37 vnalysisOusingOfluorescenceOlabelingOandOmassOspectrometryOofOdisulfidebmediatedOinteractionsOofO
soyOproteinOwhenOheatedcOJournalloflAgriculturallandlFoodlChemistryaO2015aOkhaOhjgibhh 5.7 10

36
ProteinOSelectivityOxontrolledObyOPolymerOxhargeOyensityOandOProteinOYieldoOxarboxylatedO
PolysaccharidesOversusOSulfatedOPolysaccharidescOJournalloflAgriculturallandlFoodlChemistryaO2016aO
kiaOnejibnekg

5.7 10

35
ProteinOrecoveryOandOantibnutritionalOfactorOremovalOfromOsoybeanOwastewaterObyOcomplexingOwithO
aOhighOconcentrationOofOpolysaccharidesOinOaOnovelOquickbshearingOsystemcOJournalloflFoodl
EngineeringaO2019aOgifaOfbn

6 10

34 OxidationOandOStructuralOModificationOofO–ullb–atOandOyefattedO–lourOwasedOSoyOProteinOδsolatesO
δnducedObyONaturalOandOSyntheticOzxtractionOxhemicalscOFoodlBiophysicsaO2014aOnaOfnhbgeg 3.2 10

33 StabilityOofOhydroperoxideOlyaseOactivityOfromOvmaranthusOtricolorOYvmaranthusOmangostanusOLcZO
leavesoOinfluenceOofOselectedOadditivescOJournalloflthelScienceloflFoodlandlAgricultureaO2010aOneaOlgnbhi 4.3 10

32 zffectOofOsoybeanOroastingOonOsoymilkOsensoryOpropertiescOBritishlFoodlJournalaO2018aOfgeaOgmhgbgmig 2.8 10

31 TheOabsenceOofOlipoxygenaseOandOlSOglobulinOofOsoybeansOandOheatingOtemperaturesOonOtheO
propertiesOofOsoymilksOandOsoyOyogurtscOLWTl-lFoodlSciencelandlTechnologyaO2019aOffjaOfemihf 5.4 9

(2019-2015)

5



30 OptimizationOofOsoybeanOroastingOparametersOinOdevelopingOnutritiousOandOlipoxygenaseOfreeO
soymilkcOJournalloflFoodlMeasurementlandlCharacterizationaO2017aOffaOfmnnbfnem 2.8 9

29 zffectOofOsoakingOconditionsOonOtheOformationOofOlipidOderivedOfreeOradicalsOinOsoymilkcOFoodl
ChemistryaO2020aOhfjaOfgkghl 8.5 8

28 SelectiveOxomplexOxoacervationOofOPeaOWheyOProteinsOwithOxhitosanOToOPurifyOMainOgSOvlbuminscO
JournalloflAgriculturallandlFoodlChemistryaO2020aOkmaOfknmbflek 5.7 8

27 PurificationOandOcharacterizationOofOhydroperoxideOlyaseOfromOamaranthOtricolorOYvmaranthusO
mangostanusOLcZOleavescOEuropeanlFoodlResearchlandlTechnologyaO2010aOghfaOmkjbmlf 3.4 7

26 δdentificationOofOantibacterialOpeptidesOgeneratedOfromOenzymaticOhydrolysisOofOcottonseedO
proteinscOLWTl-lFoodlSciencelandlTechnologyaO2020aOfgjaOfenfnn 5.4 6

25
ProteinOSeparationOxoacervationOwithOxarboxymethylOxelluloseOofOyifferentOSubstitutionOyegreeoO
NoninteractingOwehaviorOofOwowmanbwirkOxhymotrypsinOδnhibitorcOJournalloflAgriculturallandlFoodl
ChemistryaO2018aOkkaOiihnbiiim

5.7 6

24
zffectsOofOsyntheticOandOnaturalOextractionOchemicalsOonOyieldaOcompositionOandOproteinOqualityOofO
soyOproteinOisolatesOextractedOfromOfullbfatOandOdefattedOflourscOJournalloflFoodlSciencelandl
TechnologyaO2015aOjgaOfefkbgh

3.3 5

23
yistributionOofOodourOcompoundsaOantinutritionalOfactorsOandOselectedOstorageOstabilityOparametersO
inOsoymilkOasOaffectedObyOdifferencesOinOroastingOtemperaturesOandOtimescOJournalloflFoodl
MeasurementlandlCharacterizationaO2018aOfgaOfknjbflek

2.8 5

22 zffectOofORoastingOTemperaturesOandOTimesOonOTestOParametersOUsedOinOyeterminationOofO
vdequacyOofOSoybeanOProcessingcOAdvancelJournalloflFoodlSciencelandlTechnologyaO2017aOfhaOggbgm 0.1 5

21 RecoveringOproteinsOfromOpotatoOjuiceObyOcomplexationOwithOnaturalOpolyelectrolytescOInternationall
JournalloflFoodlSciencelandlTechnologyaO2015aOjeaOgfkebgfkl 3.8 5

20 ProductionOofOYgzZbhexenalObyOaOhydroperoxideOlyaseOfromOvmaranthusOtricolorOandOsaltbaddingO
steamOdistillationOforOtheOseparationcOEuropeanlFoodlResearchlandlTechnologyaO2012aOghjaOlmhblng 3.4 5

19 QualityOimprovementOofOsoymilkOasOinfluencedObyOanaerobicOgrindingOmethodOandOcalciumOadditioncO
FoodlBioscienceaO2021aOigaOfefgfe 4.9 5

18 RheologicalOpropertiesOandOpermeabilityOofOsoyOproteinbstabilisedOemulsionOgelsOmadeObyO
acidificationOwithOgluconob˛·blactonecOJournalloflthelScienceloflFoodlandlAgricultureaO2011aOnfaOgfmkbnf 4.3 4

17 RawOwalnutOkerneloOvOnaturalOsourceOforOdietaryOproteasesOandObioactiveOproteinscOFoodlChemistryaO
2022aOhknaOfhenkf 8.5 4

16
MicrostructureOandOmodelOsoluteOtransportOpropertiesOofOtransglutaminasebinducedOsoyaOproteinO
gelsoOeffectOofOenzymeOdosageaOproteinOcompositionOandOsoluteOsizecOInternationallJournalloflFoodl
SciencelandlTechnologyaO2017aOjgaOfjglbfjhh

3.8 3

15 YZbgbγeptenalOinOSoymilkoOvONonenzymaticO–ormationORouteOandOtheOδmpactOonOtheO–lavorOProfilecO
JournalloflAgriculturallandlFoodlChemistryaO2020aOkmaOfinkfbfinkn 5.7 3

14 δnsightsOintoOtheOantibacterialOactivityOofOcottonseedOproteinbderivedOpeptideOagainstcOFoodlandl
FunctionaO2020aOffaOfeeilbfeejl 6.1 3

13 SelectiveOzxtractionOandOvntioxidantOPropertiesOofOThiolbxontainingOPeptidesOinOSoyOGlycinineO
γydrolysatescOMoleculesaO2018aOghaO 4.8 3

Yufei Hua

6



12 xontinuousOsynthesisOofOhexanalObyOimmobilizedOhydroperoxideOlyaseOinOpackedbbedOreactorcO
BioprocesslandlBiosystemslEngineeringaO2015aOhmaOgihnbin 3.7 3

11
vnOadvanceOforOremovingOantinutritionalOproteaseOinhibitorsoOSoybeanOwheyOpurificationOofO
wowmanbwirkOchymotrypsinOinhibitorObyOcombinationOofOtwoOoppositelyOchargedOpolysaccharidescO
CarbohydratelPolymersaO2017aOfkiaOhinbhjl

10.3 2

10 RheologicalOpropertiesOofOacidbinducedOsoyOproteinbstabilizedOemulsionOgelsOinOtheOabsenceOandO
presenceOofONbethylmaleimidecOFoodlHydrocolloidsaO2013aOheaOkifbkik 10.6 2

9
zffectsOofOSyntheticOandONaturalOzxtractionOxhemicalsOonO–unctionalOPropertiesaOPolyphenolO
xontentOandOvntioxidantOvctivityOofOSoyOProteinOδsolatesOzxtractedOfromO–ullb–atOandOyefattedO
–lourscOAdvancelJournalloflFoodlSciencelandlTechnologyaO2013aOjaOfiihbfiin

0.1 2

8 zffectOofOpeaOmilkOpreparationOonOtheOqualityOofOnonbdairyOyoghurtscOFoodlBioscienceaO2021aOiiaOfefifk 4.9 2

7
xontributionsOofOethanolOfractionationOonOtheOpropertiesOofOvegetableOproteinOhydrolysatesOandO
differencesOinOtheOcharacteristicsOofOmetalOYxaaOZnaO–eZbchelatingOpeptidescOLWTl-lFoodlSciencelandl
TechnologyaO2021aOfikaOfffimg

5.4 2

6 xomplexationOofOpeaOalbuminsOwithOanionicOpolysaccharidesOandOpurificationOofOPvfacOFoodl
HydrocolloidsaO2021aOfflaOfekkle 10.6 2

5 NovelOstrategyOforOtheOdemulsificationOofOisolatedOsesameOoilObodiesObyOendogenousOproteasescO
JAOCSzlJournalloflthelAmericanlOillChemiststlSocietya 1.8 1

4 –ormationOMechanismOofOγexanalOandOYZbgbγexenalOduringOSoybeanO[OYLcZOMerr]OProcessingOwasedOonO
theOSubcellularOandOMolecularOLevelsccOJournalloflAgriculturallandlFoodlChemistryaO2021aO 5.7 1

3 δmprovementOofOsoybeanOproductOflavorOandOqualityOasOaffectedObyOextractionOofOsoybeanOoilObodiesO
basedOonOaOsoymilkOmodelOsystemcOInternationallJournalloflFoodlPropertiesaO2021aOgiaOmnjbnej 3 0

2
OxidationOreactionsOinOmodelOsystemsOsimulatingOtheOprocessingOofOsoybeansOintoOsoymilkoOroleOofO
lipaseOandOlipoxygenaseOinOvolatileOflavorsOformationcOInternationallJournalloflFoodlPropertiesaO2021aO
giaOfngbgeg

3 0

1
δsolationOandOcharacterizationOofOanOactivatorbdependentOproteaseOfromOvspergillusOochraceusO
screenedOfromOlowOdenaturedOdefattedOsoybeanOmealOandOtheOproteolysisOofOsoyOproteinscOLWTl-l
FoodlSciencelandlTechnologyaO2021aOfjeaOffgegk

5.4 0

List of Publications

7


