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181 yffectsMofM ighMPressureMandM eatMTreatmentsMonMPhysicochemicalMandM–elationMPropertiesMofM
RapeseedMProteinMIsolatebM2014ZMkZMeghhaegig 76
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179 yffectsMofMhighMpressureMonMtheMphysicochemicalMandMfunctionalMpropertiesMofMpeanutMproteinM
isolatesbMFood HydrocolloidsZM2014ZMgjZMefgaefm 10.6 86
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proteinMisolatebM2014ZMjfZMedmlmamk 15

177 PhysicochemicalMandMzunctionalMPropertiesMofMTeaMProteinbM2014ZMekZMffkiafflg 4
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103 –ellingMandMemulsifyingMpropertiesMofMsoyMproteinMhydrolysatesMinMtheMpresenceMofMaMneutralM
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102 yffectsMofMcombinedMhighMpressureMandMenzymaticMtreatmentsMonMphysicochemicalMandMantioxidantM
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101 yxtrudedMsoyMproteinMasMaMnovelMemulsifiernMStructureZMinterfacialMactivityMandMemulsifyingMpropertybM
Food HydrocolloidsZM2019ZMmgZMgjeagkg 10.6 37

100 ynhancementMofMsolubleMproteinZMpolypeptideMproductionMandMfunctionalMpropertiesMofM
heatadenaturedMsoybeanMmealMbyMfermentationMofMMonascusMpurpureusMdhdmgbM2019ZMekZMedehaedff 2

99  ighMhydrostaticMpressureaassistedMenzymaticMhydrolysisMimprovedMproteinMdigestionMofMflaxseedM
proteinMisolateMandMgenerationMofMpeptidesMwithMantioxidantMactivitybM2019ZMeeiZMhjkahkg 34

98 yffectMofMhighMhydrostaticMpressureMonMtheMstructureZMphysicochemicalMandMfunctionalMpropertiesMofM
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97 ImpactMofMaMhighMhydrostaticMpressureMpretreatmentMonMtheMseparationMofMbioactiveMpeptidesMfromM
flaxseedMproteinMhydrolysatesMbyMelectrodialysisMwithMultrafiltrationMmembranesbM2019ZMfeeZMfhfafie 13

96 womparisonMofMhydrodynamicMandMultrasonicMcavitationMeffectsMonMsoyMproteinMisolateMfunctionalitybM
2020ZMfjiZMedmjmk 36
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94 ProgressiveMstudyMofMtheMeffectMofMsuperfineMgreenMteaZMsolubleMteaZMandMteaMpolyphenolsMonMtheM
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93 PhysicochemicalMpropertiesMandMoilcwaterMinterfacialMadsorptionMbehaviorMofMcodMproteinsMasM
affectedMbyMhighapressureMhomogenizationbMFood HydrocolloidsZM2020ZMeddZMedihfm 10.6 18

92 yffectMofMhighMpressureMprocessingMonMheatainducedMgellingMcapacityMofMblueMcrabMUwallinectesM
sapidusVMmeatbM2020ZMimZMedffig 12

91 upplicationMofMultrasoundMtreatmentMforMmodulatingMtheMstructuralZMfunctionalMandMrheologicalM
propertiesMofMblackMbeanMproteinMisolatesbM2020ZMiiZMejgkaejhk 6

90 yffectsMofMpressureaassistedMenzymaticMhydrolysisMonMfunctionalMandMbioactiveMpropertiesMofMtilapiaM
UOreochromisMniloticusVMbyaproductMproteinMhydrolysatesbM2020ZMeffZMedmddg 32
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89 LegumeMSeedsMTreatedMbyM ighM ydrostaticMPressurenMyffectMonMzunctionalMPropertiesMofMzloursbM
2020ZMegZMgfgaghd 4

88 yffectMofMmultiafrequencyMpowerMultrasoundMUMzPUVMtreatmentMonMenzymeMhydrolysisMofMcaseinbM
2020ZMjgZMedhmgd 61
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84 woncentrationadependentMimprovementMofMgellingMabilityMofMsoyMproteinsMbyMpreheatingMorM
ultrasoundMtreatmentbM2020ZMeghZMeedekd 7

83 yffectMofMMaillardMreactionMconditionsMonMtheMsolubilityMandMmolecularMpropertiesMofMwheatM
glutenamaltoseMconjugatesbM2020ZMlZMilmlaimdj 2

82 zunctionalityMofMwricketMandMMealwormM ydrolysatesM–eneratedMafterMPretreatmentMofMMealsMwithM
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