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ResearchbInternationalVJ2014VJccVJ]e[W]fZ 7 12

160 onalyticalJMethodsJforJreterminingJpioavailabilityJandJpioaccessibilityJofJpioactiveJqompoundsJ
fromJtruitsJandJßegetableshJoJ—eviewXJ2014VJ[aVJ[ccW[e[ 372

159
qarotenoidJbioaccessibilityJinJfruitWJandJvegetableWbasedJfoodJproductsJasJaffectedJbyJproductJ
RmicroSstructuralJcharacteristicsJandJtheJpresenceJofJlipidshJoJreviewXJTrendsbinbFoodbSciencebandb
TechnologyVJ2014VJafVJ[]cW[ac

15.3 108

158 wnJvitroJseleniumJaccessibilityJinJpetJfoodsJisJaffectedJbyJdietJcompositionJandJtypeXJ2015VJ[[aVJ[fffWgb 11

157 snhancingJ’utraceuticalJ”erformanceJUsingJsxcipientJtoodshJresigningJtoodJ tructuresJandJ
qompositionsJtoJwncreaseJpioavailabilityXJ2015VJ[bVJf]bWfbe 87

156 pioaccessibilityJandJbioavailabilityXJ2015VJ]]cW]cb

155 oddingJßalueJtoJtruitJ”rocessingJéastehJwnnovativeJéaysJtoJwncorporateJtibersJfromJperryJ”omaceJ
inJpakedJandJsxtrudedJqerealWbasedJtoodsWoJ U t““rJ”rojectXJFoodsVJ2015VJbVJdgZWdge 4.9 47

154 wmpactJofJextraneousJproteinsJonJtheJgastrointestinalJfateJofJsunflowerJseedJRvelianthusJannuusSJ
oilJbodieshJaJsimulatedJgastrointestinalJtractJstudyXJFoodbandbFunctionVJ2015VJdVJ[]cWab 6.1 12

153 opproachesJtoJ taticJrigestionJModelsXJ2015VJ]aWa[

152 TheJwmpactJofJtoodJpioactivesJonJvealthXJ2015VJ 79

151 qhlorogenicJacidJretentionJinJwhiteJandJpurpleJeggplantJafterJprocessingJandJcookingXJLWTbpbFoodb
SciencebandbTechnologyVJ2015VJdbVJfZ]WfZf 5.4 13

150 sxtractionJandJ–uantificationJofJToxicJqompoundJMimosineJfromJzeucaenaJzeucocephalaJzeavesXJ
2015VJ[dVJ[dbW[eZ 9

149 wn´ vitroJbioaccessibilityJassessmentJofJphenolicJcompoundsJfromJselectedJcerealJgrainshJoJ
predictionJtoolJofJnutritionalJefficiencyXJLWTbpbFoodbSciencebandbTechnologyVJ2015VJdaVJcecWcf[ 5.4 21
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148 wnfluenceJofJlipidJtypeJonJgastrointestinalJfateJofJoilWinWwaterJemulsionshJwnJvitroJdigestionJstudyXJ
FoodbResearchbInternationalVJ2015VJecVJe[Wef 7 104

147  tabilityJofJpolyphenolsJandJcarotenoidsJinJstrawberryJandJpeachJyoghurtJthroughoutJinJvitroJ
gastrointestinalJdigestionXJFoodbandbFunctionVJ2015VJdVJ[d[[Wg 6.1 34

146 qarotenoidJtransferJtoJoilJuponJhighJpressureJhomogenisationJofJtomatoJandJcarrotJbasedJ
matricesXJ2015VJ[gVJeecWefc 22

145 wnJvitroJbioaccessibilityJofJ˛†WcaroteneVJqaVJMgJandJαnJinJlandraceJcarrotsJRraucusJcarotaVJzXSXJFoodb
ChemistryVJ2015VJ[ddVJadcWae[ 8.5 22

144 qhangesJinJ˛†WqaroteneJruringJ”rocessingJofJqarrotsXJ2015VJ[[W[d 4

143 MasticationJeffectsJonJcarotenoidJbioaccessibilityJfromJmangoJfruitJtissueXJFoodbResearchb
InternationalVJ2015VJdeVJ]afW]bd 7 33

142
—elationJbetweenJinJvitroJlipidJdigestionJandJ˛†WcaroteneJbioaccessibilityJinJ˛†WcaroteneWenrichedJ
emulsionsJwithJdifferentJconcentrationsJofJlW˛–WphosphatidylcholineXJFoodbResearchbInternationalVJ
2015VJdeVJdZWdd

7 30

141 ”reservationJMethodsJwmpactedJ”henolicVJtlavonoidJandJqarotenoidJqontentsJandJontioxidantJ
octivitiesJofJqarrotsJRraucusJcarotaJzXSXJJournalbofbFoodbProcessingbandbPreservationVJ2015VJagVJ[d[fW[d]c2.1 5

140 ModulationJofJfolicJacidJbioaccessibilityJbyJencapsulationJinJpvWresponsiveJgatedJmesoporousJsilicaJ
particlesXJ2015VJ]Z]VJ[]bW[a] 19

139 sffectJofJultrasoundJtreatmentVJoilJadditionJandJstorageJtimeJonJlycopeneJstabilityJandJinJvitroJ
bioaccessibilityJofJtomatoJpulpXJFoodbChemistryVJ2015VJ[e]VJdfcWg[ 8.5 44

138 pioaccessibilityJassessmentJmethodologiesJandJtheirJconsequencesJforJtheJriskâ��benefitJevaluationJ
ofJfoodXJTrendsbinbFoodbSciencebandbTechnologyVJ2015VJb[VJcW]a 15.3 106

137  ustainableJrryingJTechnologiesJforJtheJrevelopmentJofJtunctionalJtoodsJandJ”reservationJofJ
pioactiveJqompoundsXJ2016VJ 6

136 oJMultiphaseJtlowJinJtheJontroduodenalJ”ortionJofJtheJuastrointestinalJTracthJoJMathematicalJ
ModelXJ2016VJ]Z[dVJc[dbZ]g 14

135 revelopmentJofJtoodWuradeJqurcuminJ’anoemulsionJandJitsJ”otentialJopplicationJtoJtoodJ
peverageJ ystemhJontioxidantJ”ropertyJandJwnJßitroJrigestionXJ2016VJf[VJ’ebcWca 99

134 wnteractionJofJ”henolicsJandJtheirJossociationJwithJrietaryJtiberXJ2016VJ][Wbb 1

133 onJinJvitroJdigestionJmethodJadaptedJforJcarotenoidsJandJcarotenoidJestershJmovingJforwardJ
towardsJstandardizationXJFoodbandbFunctionVJ2016VJeVJbgg]WcZZ[ 6.1 55

132 ”otentialJofJsxcipientJsmulsionsJforJwmprovingJ–uercetinJpioaccessibilityJandJontioxidantJoctivityhJ
onJinJßitroJ tudyXJJournalbofbAgriculturalbandbFoodbChemistryVJ2016VJdbVJadcaWdZ 5.7 35

131 wnJvitroJ˛†WqaroteneJpioaccessibilityJandJzipidJrigestionJinJsmulsionshJwnfluenceJofJ”ectinJTypeJandJ
regreeJofJMethylWssterificationXJ2016VJf[VJq]a]eWq]aad 22

(2016-2015)
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130 sdibleJoleogelsJforJtheJoralJdeliveryJofJlipidJsolubleJmoleculeshJqompositionJandJstructuralJdesignJ
considerationsXJTrendsbinbFoodbSciencebandbTechnologyVJ2016VJceVJcgWea 15.3 86

129 qarotenoidsJinJ’atureXJ2016VJ 19

128 qarotenoidsJasJaJ ourceJofJontioxidantsJinJtheJrietXJ2016VJegVJacgWec 29

127 MassJtransportJprocessesJinJorangeWfleshedJsweetJpotatoesJleadingJtoJstructuralJchangesJduringJinJ
vitroJgastricJdigestionXJ2016VJ[g[VJbfWce 20

126
”otentialJphysicochemicalJbasisJofJMediterraneanJdietJeffecthJobilityJofJemulsifiedJoliveJoilJtoJ
increaseJcarotenoidJbioaccessibilityJinJrawJandJcookedJtomatoesXJFoodbResearchbInternationalVJ2016VJ
fgVJa]ZWa]g

7 28

125
wnfluenceJofJmethylcelluloseJonJattributesJofJ˛†WcaroteneJfortifiedJstarchWbasedJfilledJhydrogelshJ
“pticalVJrheologicalVJstructuralVJdigestibilityVJandJbioaccessibilityJpropertiesXJFoodbResearchb
InternationalVJ2016VJfeVJ[fW]b

7 28

124
—eprintJofJâ�� oyJglycininJasJfoodWgradeJ”ickeringJstabilizershJ”artXJwwwXJtabricationJofJgelWlikeJ
emulsionsJandJtheirJpotentialJasJsustainedWreleaseJdeliveryJsystemsJforJ˛†Wcaroteneâ��XJFoodb
HydrocolloidsVJ2016VJdZVJda[WdbZ

10.6 8

123 TheJpotentialJofJzeinJnanoparticlesJtoJprotectJentrappedJ˛†WcaroteneJinJtheJpresenceJofJmilkJunderJ
simulatedJgastrointestinalJRuwSJconditionsXJLWTbpbFoodbSciencebandbTechnologyVJ2016VJe]VJaZ]WaZg 5.4 37

122 uelWlikeJpeaJproteinJ”ickeringJemulsionsJatJpvaXZJasJaJpotentialJintestineWtargetedJandJ
sustainedWreleaseJdeliveryJsystemJforJ˛†WcaroteneXJFoodbResearchbInternationalVJ2016VJegVJdbWe] 7 78

121 reterminingJtactorsJofJzipophilicJMicronutrientJpioaccessibilityJinJ everalJzeafyJßegetablesXJ
JournalbofbAgriculturalbandbFoodbChemistryVJ2016VJdbVJ[dgcWeZ[ 5.7 20

120 UltrasoundJprocessingJtoJenhanceJdryingJofJcashewJappleJbagasseJpureehJwnfluenceJonJantioxidantJ
propertiesJandJinJvitroJbioaccessibilityJofJbioactiveJcompoundsXJ2016VJa[VJ]aeWbg 54

119  oyJglycininJasJfoodWgradeJ”ickeringJstabilizershJ”artXJwwwXJtabricationJofJgelWlikeJemulsionsJandJtheirJ
potentialJasJsustainedWreleaseJdeliveryJsystemsJforJ˛†WcaroteneXJFoodbHydrocolloidsVJ2016VJcdVJbabWbbb 10.6 81

118 toodJmatrixJandJprocessingJinfluenceJonJcarotenoidJbioaccessibilityJandJlipophilicJantioxidantJ
activityJofJfruitJjuiceWbasedJbeveragesXJFoodbandbFunctionVJ2016VJeVJafZWg 6.1 57

117 wndustrialJscaleJmicrowaveJprocessingJofJtomatoJjuiceJusingJaJnovelJcontinuousJmicrowaveJsystemXJ
FoodbChemistryVJ2016VJ[gZVJd]]Wd]f 8.5 52

116 qomplexityJandJhealthJfunctionalityJofJplantJcellJwallJfibersJfromJfruitsJandJvegetablesXJCriticalb
ReviewsbinbFoodbSciencebandbNutritionVJ2017VJceVJcgWf[ 11.5 121

115 oJreviewJonJfactorsJinfluencingJbioaccessibilityJandJbioefficacyJofJcarotenoidsXJCriticalbReviewsbinb
FoodbSciencebandbNutritionVJ2017VJceVJ[e[ZW[e[e 11.5 48

114 odaptionJofJanJinJvitroJdigestionJmethodJtoJscreenJcarotenoidJliberationJandJinJvitroJaccessibilityJ
fromJdifferentlyJprocessedJspinachJpreparationsXJFoodbChemistryVJ2017VJ]]bVJbZeWb[a 8.5 30

113
 imultaneousJdeterminationJofJ[aJcarotenoidsJbyJaJsimpleJq[fJcolumnWbasedJultraWhighWpressureJ
liquidJchromatographyJmethodJforJcarotenoidJprofilingJinJtheJastaxanthinWaccumulatingJ
vaematococcusJpluvialisXJJournalbofbChromatographybAVJ2017VJ[bffVJgaW[Za

4.5 14
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112 —oleJofJstructuralJbarriersJinJtheJinJvitroJbioaccessibilityJofJanthocyaninsJinJcomparisonJwithJ
carotenoidsXJFoodbChemistryVJ2017VJ]]eVJ]e[W]eg 8.5 27

111 sffectsJofJpectinJonJlipidJdigestionJandJpossibleJimplicationsJforJcarotenoidJbioavailabilityJduringJ
preWabsorptiveJstageshJoJreviewXJFoodbResearchbInternationalVJ2017VJggVJg[eWg]e 7 54

110 αincJobsorptionJfromJMilkJwsJoffectedJbyJrilutionJbutJ’otJbyJThermalJ”rocessingVJandJMilkJ
snhancesJobsorptionJofJαincJfromJvighW”hytateJ—iceJinJYoungJrutchJéomenXJ2017VJ[beVJ[ZfdW[Zga 6

109 snhancementJofJqarotenoidJpioaccessibilityJfromJTomatoesJUsingJsxcipientJsmulsionshJwnfluenceJ
ofJ”articleJ izeXJ2017VJ[]VJ[e]W[fc 20

108 TheJcardiovascularJhealthJbenefitsJofJappleshJéholeJfruitJvsXJisolatedJcompoundsXJTrendsbinbFoodb
SciencebandbTechnologyVJ2017VJdgVJ]baW]cd 15.3 83

107 oJprojectJtoJinvestigateJtheJeffectsJofJcarrotJandJotherJpolyacetyleneWrichJvegetableJconsumptionJ
onJbiomarkersJofJchronicJdiseaseJriskXJ2017VJ[bgW[cb

106 wmpactJofJstorageJonJphytochemicalsJandJmilkJproteinsJinJpeachJyoghurtXJ2017VJ[[VJ[fZbW[f[b 5

105 sthylcelluloseJoleogelsJforJlipophilicJbioactiveJdeliveryJWJeffectJofJoleogelationJonJinJvitroJ
bioaccessibilityJandJstabilityJofJbetaWcaroteneXJFoodbandbFunctionVJ2017VJfVJ[bafW[bc[ 6.1 74

104 qarotenoidJbioaccessibilityJandJtheJrelationJtoJlipidJdigestionhJoJkineticJstudyXJFoodbChemistryVJ2017VJ
]a]VJ[]bW[ab 8.5 61

103 qarotenoidJstabilityJandJlipidJoxidationJduringJstorageJofJlowWfatJcarrotJandJtomatoJbasedJsystemsXJ
LWTbpbFoodbSciencebandbTechnologyVJ2017VJfZVJbeZWbef 5.4 9

102 qhangesJinJfunctionalJpropertiesJandJinJvitroJbioaccessibilitiesJofJ˛†WcaroteneJandJluteinJafterJ
extrusionJprocessingXJ2017VJcbVJacbaWacc[ 11

101  ustainableJ’utritionJinJaJqhangingJéorldXJ2017VJ 4

100 pioaccessibilityJofJbioactiveJcompoundsJfromJfruitsJandJvegetablesJafterJthermalJandJnonthermalJ
processingXJTrendsbinbFoodbSciencebandbTechnologyVJ2017VJdeVJ[gcW]Zd 15.3 160

99 resigningJemulsionJdropletsJofJfoodsJandJbeveragesJtoJenhanceJdeliveryJofJlipophilicJbioactiveJ
componentsJâ��JaJreviewJofJrecentJadvancesXJ2017VJc]VJdfWfZ 52

98
revelopmentJofJgarlicJbioactiveJcompoundsJanalyticalJmethodologyJbasedJonJliquidJphaseJ
microextractionJusingJresponseJsurfaceJdesignXJwmplicationsJforJdualJanalysishJqookedJandJ
biologicalJfluidsJsamplesXJFoodbChemistryVJ2017VJ][cVJbgaWcZZ

8.5 23

97 qarrotsJRJraucusJcarotaJzXSXJ2017VJgdgWgef 2

96 revelopmentJofJphenolicJcompoundsJencapsulationJtechniquesJasJaJmajorJchallengeJforJfoodJ
industryJandJforJhealthJandJnutritionJfieldsXJ2017VJcacWcfd 10

95 wnJvitroJdigestionJmodelsJsuitableJforJfoodshJ“pportunitiesJforJnewJfieldsJofJapplicationJandJ
challengesXJFoodbResearchbInternationalVJ2018VJ[ZeVJb]aWbad 7 87
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94
wnJßitroJpioaccessibilityJofJqarotenoidsJandJßitaminJsJinJ—osehipJ”roductsJandJTomatoJ”asteJosJ
offectedJbyJ”ectinJqontentsJandJtoodJ”rocessingXJJournalbofbAgriculturalbandbFoodbChemistryVJ2018VJ
ddVJafZ[WafZg

5.7 15

93 ”ulsedJslectricJtieldsJenhancesJcalciumJinfusionJforJimprovingJtheJhardnessJofJblanchedJcarrotsXJ
InnovativebFoodbSciencebandbEmergingbTechnologiesVJ2018VJbeVJbdWcc 6.8 17

92
toodJprocessingJandJdigestionhJTheJeffectJofJextrusionJprocessJonJbioactiveJcompoundsJinJ
extrudatesJwithJartichokeJleafJpowderJandJresultingJinJvitroJcynarinJandJcynarosideJbioaccessibilityXJ
LWTbpbFoodbSciencebandbTechnologyVJ2018VJgZVJ]a]W]ae

5.4 16

91 pioaccessibilityJandJpermeabilityJofJbioactiveJcompoundsJinJrawJandJcookedJgarlicXJJournalbofbFoodb
CompositionbandbAnalysisVJ2018VJeZVJbgWca 4.1 19

90 smulsionJdesignJforJtheJdeliveryJofJ˛†WcaroteneJinJcomplexJfoodJsystemsXJCriticalbReviewsbinbFoodb
SciencebandbNutritionVJ2018VJcfVJeeZWefb 11.5 59

89
sffectJofJprocessingJonJtheJbioaccessibilityJofJbioactiveJcompoundsJâ��JoJreviewJfocusingJonJ
carotenoidsVJmineralsVJascorbicJacidVJtocopherolsJandJpolyphenolsXJJournalbofbFoodbCompositionbandb
AnalysisVJ2018VJdfVJaW[c

4.1 103

88
tactorsJaffectingJtheJbioaccessibilityJofJ˛†WcaroteneJinJlipidWbasedJmicrocapsuleshJrigestiveJ
conditionsVJtheJcompositionVJstructureJandJphysicalJstateJofJmicrocapsulesXJFoodbHydrocolloidsVJ
2018VJeeVJ[feW]Za

10.6 55

87 pioactiveJphytochemicalsJandJtheirJbioaccessibilityJinJfourJunexploitedJtropicalJfruitsJgrownJinJ
–ueenslandVJoustraliaXJ2018VJ]cgW]dd 1

86 teedingJ tudyJofJ[]WvydroxystearicJocidJ“leogelsXJ2018VJaf[Wagg 2

85 βzesJcarotˆ'noˆfldesJsˆ'riquesJcommeJbiomarqueursJhJuneJstratˆ'gieJpourJamˆ'liorerJlaJvaliditˆ'JdeJ
lQˆ'valuationJalimentaire]XJ2018VJegVJ]aW]e

84 qhallengesJinJ“ptimalJUtilizationJofJpioactiveJMoleculesJqlinicallyXJ2018VJ[W]f

83 sffectJofJmonoWJandJdiglyceridesJonJtheJdigestionJandJabsorptionJofJluteinJinJlymphJfistulaJratsXJ
2018VJa[cVJugcWu[Za 6

82 wmpactJofJTitaniumJrioxideJonJtheJpioaccessibilityJofJ˛†WqaroteneJinJsmulsionsJwithJrifferentJ
”articleJ izesXJJournalbofbAgriculturalbandbFoodbChemistryVJ2018VJddVJga[fWga]c 5.7 7

81 ziberationJandJMicellarizationJofJqarotenoidsJfromJrifferentJ moothiesJafterJThermalJandJ
UltrasoundJTreatmentsXJFoodsVJ2019VJfVJ 4.9 5

80  hapeJupKJvowJshapeVJsizeJandJadditionJofJcondimentsJinfluenceJeatingJbehaviorJtowardsJ
vegetablesXJFoodbandbFunctionVJ2019VJ[ZVJceagWcec[ 6.1 20

79 tactorsJinfluencingJtheJcardiometabolicJresponseJtoJRpolySphenolsJandJphytosterolshJaJreviewJofJ
theJq“ TJoctionJ”“ wTwßeJactivitiesXJ2019VJcfVJaeWbe 27

78 oddressingJvariousJchallengesJrelatedJtoJfoodJbolusJandJnutritionJwithJtheJoM]JmasticationJ
simulatorXJFoodbHydrocolloidsVJ2019VJgeVJ[Zc]]g 10.6 11

77
pioaccessibilityJofJcarotenoidsVJvitaminJoJandJ˛–WtocopherolVJfromJcommercialJmilkWfruitJjuiceJ
beverageshJqontributionJtoJtheJrecommendedJdailyJintakeXJJournalbofbFoodbCompositionbandbAnalysis
VJ2019VJefVJ]bWa]

4.1 17
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76 qhallengesJinJ“ptimalJUtilizationJofJpioactiveJMoleculesJqlinicallyXJ2019VJ[ZgW[ad 3

75 sffectsJonJplasmaJcarotenoidsJandJconsumerJacceptanceJofJaJfunctionalJcarrotWbasedJproductJtoJ
supplementJvegetableJintakehJoJrandomizedJclinicalJtrialXJ2019VJdZVJ[Zab][ 1

74 sffectJofJprocessingJandJoilJtypeJonJcaroteneJbioaccessibilityJinJtraditionalJfoodsJpreparedJwithJ
flourJandJpureeJfromJorangeWfleshedJsweetpotatoesXJ2019VJcbVJ]ZccW]Zda 5

73
TitaniumJrioxideJ’anoparticlesJroJ’otJodverselyJwmpactJqarotenoidJpioaccessibilityJfromJ
TomatoesJqonsumedJwithJrifferentJ’anoemulsionshJwnJßitroJrigestionJ tudyXJJournalbofb
AgriculturalbandbFoodbChemistryVJ2019VJdeVJbga[Wbgag

5.7 4

72 ”eaJ”roteinJ’anoemulsionJandJ’anocomplexJasJqarriersJforJ”rotectionJofJqholecalciferolJRßitaminJ
raSXJFoodbandbBioprocessbTechnologyVJ2019VJ[]VJ[Za[W[ZbZ 5.1 40

71
—eviewJonJpileJocidshJsffectsJofJtheJuutJMicrobiomeVJwnteractionsJwithJrietaryJtiberVJandJ
olterationsJinJtheJpioaccessibilityJofJpioactiveJqompoundsXJJournalbofbAgriculturalbandbFoodb
ChemistryVJ2019VJdeVJg[]bWg[af

5.7 55

70
xuiceJrelatedJwaterWsolubleJpectinJcharacteristicsJandJbioaccessibilityJofJbioactiveJcompoundsJinJoilJ
andJemulsionJincorporatedJmixedJjuiceJprocessedJbyJhighJpressureJhomogenizationXJFoodb
HydrocolloidsVJ2019VJgaVJcdWde

10.6 9

69
qomparativeJstudyJofJfattyJacidJcompositionJandJnervonicJacidJcontentsJofJfourJtropicalsJplantshJ
—icinodendronJheudelotiiVJqyperusJesculentusVJqitrullusJcolocynthisJandJwrvingiaJgabonensisJfromJ
qteJdwvoireXJAfricanbJournalbofbBiotechnologyVJ2019VJ[fVJecbWedc

0.6

68 sffectsJofJcookingJandJextraJvirginJoliveJoilJadditionJonJbioaccessibilityJofJcarotenesJinJtomatoJ
sauceXJTurkbTarimbVebOrmancilikbDergisisTurkishbJournalbofbAgriculturebandbForestryVJ2019VJbaVJbefWbfb 2.2 2

67 pileJamountJaffectsJbothJtheJdegreeJofJmicellarizationJandJtheJhydrolysisJextentJofJcarotenoidJ
estersJduringJinJvitroJdigestionXJFoodbandbFunctionVJ2019VJ[ZVJf]cZWf]d] 6.1 8

66
 imultaneousJdeterminationJofJdietaryJisoprenoidsJRcarotenoidsVJchlorophyllsJandJtocopherolsSJinJ
humanJfaecesJbyJ—apidJ—esolutionJziquidJqhromatographyXJJournalbofbChromatographybAVJ2019VJ
[cfaVJdaWe]

4.5 14

65
odditionJofJeitherJgastricJlipaseJorJcholesterolJesteraseJtoJimproveJbothJ˛†WcryptoxanthinJesterJ
hydrolysisJandJmicellarizationJduringJinJvitroJdigestionJofJfruitJpulpsXJFoodbResearchbInternationalVJ
2020VJ[aeVJ[Zgdg[

7 5

64
piofortificationJofJmaizeJandJsweetpotatoesJwithJprovitaminJoJcarotenoidsJandJimplicationJonJ
eradicatingJvitaminJoJdeficiencyJinJdevelopingJcountriesXJJournalbofbAgriculturebandbFoodbResearchVJ
2020VJ]VJ[ZZZdf

2.6 3

63
 tudiesJonJtheJdevelopmentJofJvegetableWbasedJpowderedJbeveragesJâ��JsffectJofJtheJcompositionJ
andJdispersingJtemperatureJonJpotentialJbioaccessibilityJofJmainJlowWmolecularJantioxidantsJandJ
antioxidantJpropertiesXJLWTbpbFoodbSciencebandbTechnologyVJ2020VJ[a[VJ[Zgf]]

5.4 2

62 svaluationJofJtheJbioaccessibilityJofJcarotenoidJestersJfromJzyciumJbarbarumJzXJinJnanoWemulsionshJ
oJkineticJapproachXJFoodbResearchbInternationalVJ2020VJ[adVJ[Zgd[[ 7 9

61 sffectsJofJdifferentJcookingJtechniquesJonJbioactiveJcontentsJofJleafyJvegetablesXJInternationalb
JournalbofbGastronomybandbFoodbScienceVJ2020VJ]]VJ[ZZ]bd 2.8 9

60 sffectJofJprocessingJmethodsJonJtheJchemicalJcompositionJandJbioWaccessibilityJofJbetaWcaroteneJinJ
orangeWfleshedJsweetJpotatoXJJournalbofbFoodbProcessingbandbPreservationVJ2020VJbbVJe[bcaf 2.1 2

59 svaluationJofJprocessingJmethodsJandJoralJmasticationJonJtheJcarotenoidJbioaccessibilityJofJ
restructuredJcarrotJchipsXJJournalbofbthebSciencebofbFoodbandbAgricultureVJ2020VJ[ZZVJbfcfWbfdg 4.3 2

(2020-2019)
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58 sffectsJofJpectinsJandJsugarsJonJ˛†WcaroteneJbioaccessibilityJinJanJinJvitroJsimulatedJdigestionJ
modelXJJournalbofbFoodbCompositionbandbAnalysisVJ2020VJg[VJ[Zacae 4.1 2

57 ”hysiologicalJrelevanceJofJfoodJantioxidantsXJAdvancesbinbFoodbandbNutritionbResearchVJ2020VJgaVJ]ZcW]cZ6 3

56 tactorsJaffectingJbioaccessibilityJandJbioWefficacyJofJcarotenoidsXJ2020VJb[Wea 2

55 ßalorizationJofJ”ersimmonJandJplueberryJpyproductsJtoJ“btainJtunctionalJ”owdershJrigestionJandJ
termentationJbyJuutJMicrobiotaXJJournalbofbAgriculturalbandbFoodbChemistryVJ2020VJdfVJfZfZWfZgZ 5.7 11

54
revelopmentJofJ˛†WcaroteneJloadedJnanoemulsionJusingJtheJindustrialJwasteJofJorangeJRqitrusJ
reticulateSJpeelJtoJimproveJinJvitroJbioaccessibilityJofJcarotenoidsJandJuseJasJnaturalJfoodJcolorantXJ
JournalbofbFoodbProcessingbandbPreservationVJ2020VJbbVJe[bb]g

2.1 8

53 toodJmaterialJpropertiesJasJdeterminingJfactorsJinJnutrientJreleaseJduringJhumanJgastricJdigestionhJ
aJreviewXJCriticalbReviewsbinbFoodbSciencebandbNutritionVJ2020VJdZVJaecaWaedg 11.5 23

52 —ecentJupdatesJonJbioaccessibilityJofJphytonutrientsXJTrendsbinbFoodbSciencebandbTechnologyVJ2020VJ
geVJaddWafZ 15.3 55

51 TheJdairyJfoodJmatrixhJéhatJitJisJandJwhatJitJdoesXJ2020VJ]ZcW]]c 2
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