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289 pntimicrobialKandKantioxidantKcapacityKofKglucosamineXzincSxxTKcomplexKviaKnonXenzymaticKbrowningK
reactionYK2018WKafWK]Xf 19

288 tnvironmentalKpollutionKandKhealthKhazardsKfromKdistilleryKwastewaterKandKtreatmentKapproachesK
toKcombatKtheKenvironmentalKthreatsiKpKreviewYK2018WK]hcWKaahXace 173

287 áoxicologicalKanalysisKofKroastKduckKflavorKcomponentsYK2018WK]]hWKcbgXccc 3

286 pKcomparativeKanalysisKofKtheKantigenicityKandKtheKmajorKcomponentsKformedKfromKtheK
glucoseZovalbuminKmodelKsystemKunderKmicrowaveKirradiationKandKconventionalKheatingYK2018WKcaWKe]bg]g 2

285
’ovelK‘aillardK—igmentWKuurpenthiazinateWKwavingKuuranKandKryclopentathiazineKRingsKuormedKbyK
pcidKwydrolysisKofK—roteinKinKtheK—resenceKofKüyloseKorKbyKReactionKbetweenKrysteineKandKuurfuralK
underKStronglyKpcidicKronditionsYK2018WKeeWK]]c]cX]]ca]

3

284 qiodegradableKrontrastKpgentsKforK—hotoacousticKxmagingYK2018WKgWK]def 16

283 pntioxidantWKpntimicrobialWKandKuungicidalK—ropertiesKofKrhitosanKqasedKuilmsKSReviewTYK2018WKdcWKcchXcdg 23

282 romparativeKinvestigationKbetweenKcoXpyrolysisKcharacteristicsKofKproteinKandKcarbohydrateKbyK
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reactionsKforKfurfuralKproductionYK2018WKa[WK]c]bX]caa 2

Citation Report

10



276 ’ewKfluorescentKcompoundsKproducedKbyKfemtosecondKlaserKsurgeryKinKbiologicalKtissuesiKtheK
mechanismsYK2018WKhWKbbfbXbbh[ 10
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2018WK][WK]bhX]cd 6

273 zineticKstudyKofKhighXintensityKultrasoundXassistedK‘aillardKreactionKinKaKmodelKsystemKofKdXglucoseK
andKglycineYKFood ChemistryWK2018WKaehWKeagXebf 8.5 32
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244 wowK‘aillardKReactionKxnfluencesKSensorialK—ropertiesKSrolorWKulavorKandKáextureTKofKuoodK
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andKíinassesKveneratedKfromKtheKSugarcaneKxndustryYK2020WK]]WKbcdbXbceb 9

223 ‘aillardKconjugateXbasedKdeliveryKsystemsKforKtheKencapsulationWKprotectionWKandKcontrolledK
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218 tffectsKofKglucoseXglycineKmelanoidinsKonKtheKdigestiveKtrypsinXlikeKactivityKofKtheKrainbowKtroutK
–ncorhynchusKmykissYK2020WKd]eWKfbcd]b 1

217 rovalentKconjugationKofKwheyKproteinKisolateKhydrolysatesKandKgalactoseKthroughK‘aillardKreactionK
toKimproveKtheKfunctionalKpropertiesKandKantioxidantKactivityYK2020WK][aWK][cdgc 22
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