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physicochemical properties of (1-3)(1-6)-Î±-d-glucans. Food Hydrocolloids, 2015, 50, 166-173. 5.6 28

194
Development of response surface methodology for optimization of extraction parameters and
quantitative estimation of embelin from Embelia ribes Burm by high performance liquid
chromatography. Pharmacognosy Magazine, 2015, 11, 166.
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195 Ultrasound-assisted extraction of flavonoids and phenolic compounds from Ocimum tenuiflorum
leaves. Food Science and Biotechnology, 2015, 24, 1951-1958. 1.2 45
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Science, 2015, 5, 50-59. 4.1 44
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Extraction. Procedia Chemistry, 2015, 16, 334-340. 0.7 18
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Rhizoma by Response Surface Methodology. Journal of Liquid Chromatography and Related
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204 Effects of ultrasonic treatments on the polyphenol and antioxidant content of spinach extracts.
Ultrasonics Sonochemistry, 2015, 24, 247-255. 3.8 82
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209 Ultrasound-assisted heating extraction of pectin from grapefruit peel: Optimization and comparison
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Integrated processes can turn industrial food waste into valuable food by-products and/or
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214 Release of surfactants from organo-modified montmorillonite into solvents: Implications for
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Ultrasonics Sonochemistry, 2015, 24, 27-35. 3.8 9
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Journal of the Science of Food and Agriculture, 2015, 95, 1445-1453. 1.7 28
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ultra-high-performance liquid chromatographyâ€“tandem mass spectrometry. Ultrasonics
Sonochemistry, 2015, 26, 200-209.
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Combined effects of thermosonication and slightly acidic electrolyzed water on the microbial
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233 Green extraction methods and environmental applications of carotenoids-a review. RSC Advances,
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compounds. Trends in Food Science and Technology, 2015, 45, 296-310.
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peptides. Trends in Food Science and Technology, 2015, 46, 60-67. 7.8 184
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Bioprocess Technology, 2015, 8, 120-133. 2.6 20
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Technology, 2015, 52, 7002-7013. 1.4 69

252 Pretreatment and extraction of oil from seeds of tomato pomace using ultrasound. International
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fruits and vegetables: A review. International Journal of Refrigeration, 2015, 57, 11-25. 1.8 73
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257 Towards nanomedicines of the future: Remote magneto-mechanical actuation of nanomedicines by
alternating magnetic fields. Journal of Controlled Release, 2015, 219, 43-60. 4.8 179
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extraction and encapsulation. Innovative Food Science and Emerging Technologies, 2015, 31, 204-215. 2.7 160
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Inactivation, aggregation, secondary and tertiary structural changes of germin-like protein in
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fruits and vegetables. Ultrasonics Sonochemistry, 2015, 22, 446-453. 3.8 68

296 Optimization of ultrasound-assisted-extraction of porcine placenta water-soluble proteins and
evaluation of the antioxidant activity. Journal of Food Science and Technology, 2015, 52, 4042-4053. 1.4 11

297 Ultrasound-assisted extraction of polyphenols from native plants in the Mexican desert. Ultrasonics
Sonochemistry, 2015, 22, 474-481. 3.8 96

298 Fabrication of polymeric nanocapsules from curcumin-loaded nanoemulsion templates by
self-assembly. Ultrasonics Sonochemistry, 2015, 23, 81-92. 3.8 121

299 Changes of gallic acid mediated by ultrasound in a model extraction solution. Ultrasonics
Sonochemistry, 2015, 22, 149-154. 3.8 61
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and Bioprocess Technology, 2016, 9, 1249-1257. 2.6 53

326 Effects of power ultrasound on oxidation and structure of beef proteins during curing processing.
Ultrasonics Sonochemistry, 2016, 33, 47-53. 3.8 206

327 Sustainable biodiesel production from oleaginous yeasts utilizing hydrolysates of various non-edible
lignocellulosic biomasses. Renewable and Sustainable Energy Reviews, 2016, 62, 836-855. 8.2 180
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