
Citation Report
Listjofjarticlesjciting

Microparticleslobtainedlbylcomplexlcoacervation:l
influencelofltheltypeloflreticulationlandltheldryingl
processlonlthelreleaseloflthelcorelmaterial

DOI:l10.1590/s0101-20612010000400036
lFoodlSciencelandlTechnology,l2010,l30,l1069-1076.

Source:jhttps://exaly.com/paperypdf/48697779/citationyreport.pdf

Version:j2024y04y28j

Thisjreportjhasjbeenjgeneratedjbasedjonjthejcitationsjrecordedjbyjexaly.comjforjthejabovejarticle.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.



m Paper IF Citations

73 ProductionNofNnanoparticlesNbyNantidsolventNprecipitationNforNuseNinNfoodNsystemseNTrendslinlFoodl
SciencelandlTechnologycN2013cNklcNhgqdhik 15.3 213

72 MicroencapsulationNofNascorbicNacidNbyNcomplexNcoacervationrNProtectionNandNcontrolledNreleaseeN
FoodlResearchlInternationalcN2013cNmicNkokdkoq 7 147

71 MicroencapsulationNofNoilNdropletsNusingNcoldNwaterNfishNgelatinefgumNarabicNcomplexNcoacervationN
byNmembraneNemulsificationeNFoodlResearchlInternationalcN2013cNmkcNknidkoi 7 78

70 –oencapsulationNofNxylitolNandNmentholNbyNdoubleNemulsionNfollowedNbyNcomplexNcoacervationNandN
microcapsuleNapplicationNinNchewingNgumeNFoodlResearchlInternationalcN2014cNnncNlmldlni 7 56

69 MicroencapsulationNofNkrillNoilNusingNcomplexNcoacervationeNJournalloflMicroencapsulationcN2014cNkhcNooldpl3.4 20

68 –rossdlinkingNofNsoybeanNproteinNisolatedchitosanNcoacervateNwithNtransglutaminaseNutilizingN
capsanthinNasNtheNmodelNcoreeNJournalloflMicroencapsulationcN2014cNkhcNogpdhm 3.4 12

67
TltsiTgtsycrocomiaNaculeataTltsfiTgtsNVJacqeWNLoddeNOilNMicroencapsulationNbyN–omplexN
–oacervationrNPreservationNofNzioactiveN–ompoundseNJournalloflEncapsulationlandlAdsorptionl
SciencescN2014cNglcNhgmdhhk

0.4 1

66 ProductionNandNcharacterizationNofNmultinuclearNmicrocapsulesNencapsulatingNlavenderNoilNbyN
complexNcoacervationeNFlavourlandlFragrancelJournalcN2014cNiqcNhnndhoi 2.5 58

65 ziopolymerdbasedNnanoparticlesNandNmicroparticlesrNãabricationcNcharacterizationcNandNapplicationeN
CurrentlOpinionlinlColloidlandlInterfacelSciencecN2014cNhqcNlhodlio 7.6 297

64 yNreviewNofNtheNpreparationNandNapplicationNofNflavourNandNessentialNoilsNmicrocapsulesNbasedNonN
complexNcoacervationNtechnologyeNJournalloflthelScienceloflFoodlandlAgriculturecN2014cNqlcNhlpidql 4.3 136

63 MicroencapsulationNofNNaturalNyntidOxidantNPigmentseN2015cNknqdkpq 3

62
EffectNofNextrudedNwheatNflourNandNpredgelatinizedNcassavaNstarchNonNprocessNandNqualityN
parametersNofNãrenchdtypeNbreadNelaboratedNfromNfrozenNdougheNFoodlResearchlInternationalcN2015cN
oncNlgidlgq

7 26

61 DiureticNandNyntidInflammatoryNyctivitiesNofNtheNMicroencapsulatedNycrocomiaNaculeataN
VyrecaceaeWNOilNonNWistarNRatseNJournalloflMedicinallFoodcN2015cNhpcNnmndni 2.8 27

60 MicroencapsulationNofNxylitolNbyNdoubleNemulsionNfollowedNbyNcomplexNcoacervationeNFoodl
ChemistrycN2015cNhohcNkidq 8.5 77

59 ProductionNofNmicroparticlesNwithNgelatinNandNchitosaneNCarbohydratelPolymerscN2015cNhhncNiqidq 10.3 60

58 ImprovingNtheNperformanceNofNtransglutaminasedcrosslinkedNmicroparticlesNforNentericNdeliveryeN
FoodlResearchlInternationalcN2016cNppcNhmkdhmp 7 8

57 EncapsulationNbyNcomplexNcoacervationeN2016cNlhdoo 3

Citation Report

2



56 MicroencapsulationNusingNbiopolymersNasNanNalternativeNtoNproduceNfoodNenhancedNwithN
phytosterolsNandNomegadkNfattyNacidsrNyNrevieweNFoodlHydrocolloidscN2016cNnhcNllidlmo 10.6 101

55 EffectNofNdifferentNpolysaccharidesNandNcrosslinkersNonNechiumNoilNmicrocapsuleseNCarbohydratel
PolymerscN2016cNhmgcNkhqdiq 10.3 31

54 –omparisonNbetweenNtheNsprayNdryingNandNsprayNchillingNmicroparticlesNcontainNascorbicNacidNinNaN
bakedNproductNapplicationeNLWTlzlFoodlSciencelandlTechnologycN2016cNnmcNnpqdnql 5.4 52

53 PreparationNofNãishNOilNMicrocapsulesNbyN–omplexN–oacervationNofNçelatinâ��çumNyrabicNandNtheirN
UtilizationNforNãortificationNofNPomegranateNJuiceeNJournalloflFoodlProcesslEngineeringcN2017cNlgcNehikpm2.4 20

52 SynthesisNofNmicroencapsulatedNoysterNpeptidesNandNitsNeffectNonNinflammatoryNcytokinesNandN
enzymeNlevelsNinNmiceeNJournalloflFoodlMeasurementlandlCharacterizationcN2017cNhhcNnhgdnig 2.8 0

51 NanoparticulationNofNbovineNserumNalbuminNandNpolydddlysineNthroughNcomplexNcoacervationNandN
encapsulationNofNcurcumineNColloidslandlSurfaceslB:lBiointerfacescN2017cNhmqcNomqdonq 6 28

50 ParticleNsizeNcharacteristicsNofNburitiNoilNmicrocapsulesNproducedNbyNgelatindsodiumNalginateNcomplexN
coacervationrNEffectNofNstirringNspeedeNInternationallJournalloflFoodlPropertiescN2017cNhdhg 3 11

49 ProductionNofNvirginNcoconutNoilNmicrocapsulesNfromNoildindwaterNemulsionNwithNsupercriticalNcarbonN
dioxideNsprayNdryingeNJournalloflSupercriticallFluidscN2017cNhkgcNhhpdhil 4.2 14

48 –omposiˆ§ˆ£oNlipˆ›dicacNcaracterˆ›sticasNfˆ›sicasNeNsensoriaisNdeNrecheiosNdeNmorangoNemNbiscoitoseN
BrazilianlJournalloflFoodlTechnologycN2017cNihcN 1.5

47 NewNTrendsNinNtheNMicroencapsulationNofNãunctionalNãattyNyciddRichNOilsNUsingNTransglutaminaseN
–atalyzedN–rosslinkingeNComprehensivelReviewslinlFoodlSciencelandlFoodlSafetycN2018cNhocNioldipq 16.4 31

46
EffectNofNtheNcrossdlinkingNagentNandNdryingNmethodNonNencapsulationNefficiencyNofNorangeNessentialN
oilNbyNcomplexNcoacervationNusingNwheyNproteinNisolateNwithNdifferentNpolysaccharideseNJournallofl
MicroencapsulationcN2018cNkmcNhnmdhpg

3.4 30

45
–omparisonNofNphysicochemicalNpropertiesNandNaqueousNsolubilityNofNxanthoneNpreparedNviaN
oildindwaterNemulsionNandNcomplexNcoacervationNtechniqueseNInternationallJournalloflFoodlProperties
cN2018cNihcNopldoqp

3 2

44 MicroencapsulationNofNesterifiedNkrillNoilcNusingNcomplexNcoacervationeNJournalloflMicroencapsulation
cN2018cNkmcNkndlp 3.4 8

43 DevelopmentNandNcharacterizationNofNmicrocapsulesNcontainingNzifidobacteriumNzbdhiNproducedNbyN
complexNcoacervationNfollowedNbyNfreezeNdryingeNLWTlzlFoodlSciencelandlTechnologycN2018cNqgcNlhidlho 5.4 33

42 SynthesisNandNcharacterizationNofNproteinNmicrocapsulesNforNeugenolNstorageeNJournalloflThermall
AnalysislandlCalorimetrycN2018cNhkhcNnmkdnng 4.1 13

41
ãunctionalNpropertiesNandNencapsulationNofNaNproanthocyanidindrichNcinnamonNextractN
V–innamomumNzeylanicumWNbyNcomplexNcoacervationNusingNgelatinNandNdifferentNpolysaccharideseN
FoodlHydrocolloidscN2018cNoocNiqodkgn

10.6 68

40 EffectsNofNdietaryNmicroencapsulatedN–ymbopogonNflexuosusNessentialNoilNonNreproductivedrelatedN
parametersNinNmaleNRhamdiaNqueleneNFishlPhysiologylandlBiochemistrycN2018cNllcNhimkdhinl 2.7 2

39 MicroencapsulationNofNpequiNpulpNoilNbyNcomplexNcoacervationeNRevistalBrasileiralDelFruticulturacN
2018cNlgcN 1.2 1

(2018-2016)

3



38 Physicod–hemicalNPropertiescNStabilitycNandNPotentialNãoodNypplicationsNofNShrimpNLipidNExtractN
EncapsulatedNbyN–omplexN–oacervationeNFoodlandlBioprocesslTechnologycN2018cNhhcNhmqndhngl 5.1 15

37 yssessmentNofNphysicochemicalNcharacteristicscNthermalNstabilityNandNreleaseNprofileNofNascorbicNacidN
microcapsulesNobtainedNbyNcomplexNcoacervationeNFoodlHydrocolloidscN2019cNpocNohdpi 10.6 34

36 DevelopmentcNcharacterizationNandNviabilityNstudyNofNprobioticNmicrocapsulesNproducedNbyNcomplexN
coacervationNfollowedNbyNfreezeddryingeNCiencialRuralcN2019cNlqcN 1.3 6

35 –odcrystallizationNofNpaprikaNoleoresinNandNstorageNstabilityNstudyeNFoodlSciencelandlTechnologycN
2019cNkqcNhpidhpq 2 5

34 MicroencapsulationN–urcuminoidsNforNEffectiveNDeliveryNinNPharmaceuticalNypplicationeN
PharmaceuticscN2019cNhhcN 6.4 9

33 OptimizationNofNgelatinNandNgumNarabicNcapsuleNinfusedNwithNpandanNflavorNforNmultidcoreNflavorN
powderNencapsulationeNCarbohydratelPolymerscN2019cNiincNhhmini 10.3 13

32 UpperN–riticalNSolutionNTemperatureNVU–STWNzehaviorNofN–oacervateNofN–ationicNProtamineNandN
MultivalentNynionseNPolymerscN2019cNhhcN 4.5 9

31 EssentialNoilsNmicroencapsulatedNobtainedNbyNsprayNdryingrNaNrevieweNJournalloflEssentiallOill
ResearchcN2019cNkhcNlmodlok 2.3 28

30
UseNofNgelatinNandNgumNarabicNforNmicroencapsulationNofNprobioticNcellsNfromNLactobacillusN
plantarumNbyNaNdualNprocessNcombiningNdoubleNemulsificationNfollowedNbyNcomplexNcoacervationeN
InternationallJournalloflBiologicallMacromoleculescN2019cNhkkcNoiidokh

7.9 43

29 –oacervateNmicrocapsulesNofNvitaminNUNoptimizedNbyNcentralNcompositeNdesignNV––DWeNJournallofl
PharmaceuticallInvestigationcN2019cNlqcNkhkdkih 6.3 6

28
DeliveryNofNsynergisticNpolyphenolNcombinationsNusingNbiopolymerdbasedNsystemsrNydvancesNinN
physicochemicalNpropertiescNstabilityNandNbioavailabilityeNCriticallReviewslinlFoodlSciencelandl
NutritioncN2020cNngcNigpkdigqo

11.5 34

27
ypplicationNofNencapsulatingNlavenderNessentialNoilNinNgelatinfgumdarabicNcomplexNcoacervateNandN
varnishNscreendprintingNinNmakingNfragrantNgiftdwrappingNpapereNProgresslinlOrganiclCoatingscN2020cN
hlqcNhgmqil

4.8 7

26 MicroparticleseN2020cNlkhdlmh 0

25 –odcrystallizedNhoneyNwithNsucroserNEvaluationNofNprocessNandNproductNcharacterizationeNJournallofl
FoodlProcessinglandlPreservationcN2020cNllcNehlpon 2.1 2

24 –omplexNcoacervationNassistedNbyNaNtwodfluidNnozzleNforNmicroencapsulationNofNgingerNoilrNEffectNofN
atomizationNparameterseNFoodlResearchlInternationalcN2020cNhkpcNhgqpip 7 3

23
EffectsNofNspraydcNovendcNandNfreezeNdryingNonNtheNphysicochemicalNpropertiesNofNpoorlyN
aqueousdsolubleNxanthoneNencapsulatedNbyNcoacervationrNyNcomparativeNstudyeNDryinglTechnologycN
2020cNhdhh

2.6 3

22 yntimicrobialNyctivityNandNç–dMSNProfileNofN–opaibaNOilNforNIncorporationNintoNSchottNStarchdzasedN
ãilmseNPolymerscN2020cNhicN 4.5 4

21 EncapsulationNofNoreganoNessentialNoilNVOriganumNvulgareWNbyNcomplexNcoacervationNbetweenN
gelatinNandNchiaNmucilageNandNitsNpropertiesNafterNsprayNdryingeNFoodlHydrocolloidscN2020cNhgqcNhgngoo 10.6 36

Citation Report

4



20 yNreviewNofNtheNmicroencapsulationNtechniquesNforNtheNincorporationNofNprobioticNbacteriaNinN
functionalNfoodseNCriticallReviewslinlFoodlSciencelandlNutritioncN2021cNnhcNhmhmdhmkn 11.5 45

19 MicroencapsulationNofNgingerNoilNbyNcomplexNcoacervationNusingNatomizationrNEffectsNofNpolymerN
ratioNandNwallNmaterialNconcentrationeNJournalloflFoodlEngineeringcN2021cNiqhcNhhgihl 6 11

18 MicroencapsulatedNsoilNconditionerNwithNaNwaterdsolubleNcorerNimprovingNsoilNnutritionNofNcropNrooteN
JournalloflMicroencapsulationcN2021cNkpcNiidkm 3.4 0

17 VehiculationNofNMethylNSalicylateNfromNMicrocapsulesNSupportedNonNTextileNMatrixeNMaterialscN2021cN
hlcN 3.5 2

16 çreenNExtractionNMethodsNandNMicroencapsulationNTechnologiesNofNPhenolicN–ompoundsNãromN
çrapeNPomacerNyNRevieweNFoodlandlBioprocesslTechnologycN2021cNhlcNhlgodhlkh 5.1 6

15 UltrasounddyssistedNEmulsificationNofNRoastedN–offeeNOilNinN–omplexN–oacervatesNandNRealdtimeN
–offeeNyromaNReleaseNbyNPTRdToãâ��MSeNFoodlandlBioprocesslTechnologycN2021cNhlcNhpmodhpoh 5.1 1

14
MicroencapsulatedNLemongrassNV–ymbopogonNflexuosusWNEssentialNOilNSupplementationNonNQualityN
andNStabilityNofNSilverN–atfishNãilletsNduringNãrozenNStorageeNJournalloflAquaticlFoodlProductl
TechnologycNhdhp

1.6 1

13 MicroencapsulationNtechniquesNtoNaggregateNvaluesNinNdairyNfoodsNformulationeN2022cNhkqdhmo

12 SynthesisNandNcharacterizationNofNmicroalgaeNfattyNacidsNorNyloeNveraNoilNmicrocapsuleseNPolimeroscN
2019cNiqcN 1.6 4

11 EncapsulationNofNMicheliaNalbaNDe–eNExtractNUsingNSprayNDryingNandNãreezeNDryingNandNypplicationN
onNThaiNDessertNfromNRiceNãloureNInternationallJournalloflElectricallEnergycN2015cNhcN 2 1

10
ExtractionNoptimizationNandNmicroencapsulationNofNzerberineNfromNzerberisNvulgarisNincorporatedN
inNaNfunctionalNorangeNdrinkrNPhysiochemicalNattributesNandNkineticNreleaseNstudieseNJournalloflBerryl
ResearchcN2021cNhdih

2 0

9
UltrasounddassistedNnaturalNdeepNeutecticNsolventNextractionNofNanthocyaninNfromNblackNcarrotsrN
OptimizationcNcytotoxicitycNindvitroNbioavailabilityNandNstabilityeNFoodlandlBioproductslProcessingcN
2022cNhkicNqqdhhk

4.9 2

8 MicroencapsulationNofNProbioticsNandNitsNPotentialNIndustrialNypplicationseN2022cNihkdiki

7 NovelNmethodsNtoNinduceNcomplexNcoacervationNusingNdualNfluidNnozzleNandNmetalNmembranesrNPartN
INâ��NUseNofNmetalNmembranesNforNemulsificationeNFoodlandlBioproductslProcessingcN2022cNhklcNkgdlm 4.9 0

6 MicroencapsulationNofNPlantNPhenolicNExtractsNUsingN–omplexN–oacervationNIncorporatedNinN
UltrafilteredN–heeseNygainstNyl–lkdInducedNNeuroinflammationNinNRatseNFrontierslinlNutritioncNqcN 6.2 1

5 EffectNofNtheNcrosslinkingNandNdryingNmethodNonNtheNoxidativeNstabilityNofNlipidNmicrocapsulesN
obtainedNbyNcomplexNcoacervationeN2022cNhkcNqglqdqgmq 0

4 MicroencapsulationNbyNcomplexNcoacervationNprocesseseN2023cNhnqdhqk 0

3
QuinoaNproteinNisolatedgumNyrabicNcoacervatesNcrossdlinkedNwithNsodiumNtripolyphosphaterN
–haracterizationcNenvironmentalNstabilitycNandNSichuanNpepperNessentialNoilNmicroencapsulationeN
2022cNhklmkn

0

(2022-2021)

5



2 TheNDevelopmentNofNtheNyntibacterialNMicrocapsulesNofN–itrusNEssentialNOilNforNtheN–osmetotextileN
ypplicationrNyNRevieweN2022cNiocNpgqg 1

1 EvaluationNofNEncapsulationNofNResidualNOilNfromNPressedNSesameNSeedN–akeNbyN–oacervationNandN
SubsequentNSpraydNandNãreezedDryingNMethodeN 0

Citation Report

6


