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2015VJgdVJdffjWgj

5.7 174
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2015VJbchVJjgWbae 113

320 αurfaceJpropertiesJofJheatWinducedJsolubleJsoyJproteinJaggregatesJofJdifferentJmolecularJmassesYJ
2015VJiaVJtchjWih 59

319  ickeringJemulsionsJforJfoodJapplicationskJbackgroundVJtrendsVJandJchallengesYJ2015VJgVJcgdWjh 357

318 –anocomplexationJofJsoyJproteinJisolateJwithJcurcuminkJznfluenceJofJultrasonicJtreatmentYJ2015VJ
hfVJbfhWbgf 76
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317  lantJproteinWbasedJdeliveryJsystemsJforJbioactiveJingredientsJinJfoodsYJ2015VJgVJcihgWij 103

316 αaltingWoutJandJsaltingWinkJcompetitiveJeffectsJofJsaltJonJtheJaggregationJbehaviorJofJsoyJproteinJ
particlesJandJtheirJemulsifyingJpropertiesYJ2015VJbbVJfjcgWdc 48

315 turrentJstatusJonJnovelJwaysJforJstabilizingJfoodJdispersionsJbyJoleosinsVJparticlesJandJmicrogelsYJ
2015VJdVJjeWbaj 42

314 αoyJ roteinJzsolateJrsJwluidJ“ossJrdditiveJinJsentoniteWWaterWsasedJurillingJwluidsYJ2015VJhVJcehjjWiaj 59

313 tolloidsJinJfoodkJingredientsVJstructureVJandJstabilityYJ2015VJgVJcbbWdd 138

312 rggregationJkineticsJandJcolloidalJstabilityJofJfunctionalizedJnanoparticlesYJ2015VJcccVJddcWej 97

311 βuningJrmphiphilicityJofJ articlesJforJtontrollableJ ickeringJvmulsionYJ2016VJjVJ 48

310 wormationJofJfibrousJorJgranularJeggJwhiteJproteinJmicroparticlesJandJpropertiesJofJtheJintegratedJ
emulsionsYJ2016VJgbVJehhWeig 49

309 ”odificationJofJwoamingJ ropertiesJofJtommercialJαoyJ roteinJzsolatesJandJtoncentratesJbyJyeatJ
βreatmentsYJ2016VJdjVJgjfWhag 25

308 αprayWdryingJmicroencapsulationJofJto®baJinJoliveJoilJforJenhancedJwaterJdispersionVJstabilityJandJ
bioaccessibilitykJznfluenceJofJtypeJofJemulsifiersJandZorJwallJmaterialsYJ2016VJgbVJcaWda 34

307 RecentJadvancesJonJfoodWgradeJparticlesJstabilizedJ ickeringJemulsionskJwabricationVJ
characterizationJandJresearchJtrendsYJ2016VJffVJeiWga 266

306 –aturalJemulsifiersJWJsiosurfactantsVJphospholipidsVJbiopolymersVJandJcolloidalJparticleskJ”olecularJ
andJphysicochemicalJbasisJofJfunctionalJperformanceYJ2016VJcdeVJdWcg 469

305 αoybeanJproteinJisolateJgelJparticlesJasJfoamingJandJemulsifyingJagentsYJ2016VJgaVJcagWcbf 58

304 znfluenceJofJnanocomplexationJwithJcurcuminJonJemulsifyingJpropertiesJandJemulsionJoxidativeJ
stabilityJofJsoyJproteinJisolateJatJpyJdYaJandJhYaYJ2016VJgbVJbacWbbc 58

303 αtructuralJandJwunctionalJ ropertiesJofJαoyJ roteinJzsolatesJ”odifiedJbyJαoyJαolubleJ
 olysaccharidesYJJournal of Agricultural and Food ChemistryVJ2016VJgeVJhchfWie 5.7 33

302 αubcriticalJWaterJznducedJtomplexationJofJαoyJ roteinJandJRutinkJzmprovedJznterfacialJ ropertiesJ
andJvmulsionJαtabilityYJ2016VJibVJtcbejWfh 17

301 sioWbasedJ–anomaterialsJandJβheirJsionanocompositesYJ2016VJcffWdda 7

300 αurfactantWfreeJemulsionsJstabilizedJbyJtempoWoxidizedJbacterialJcelluloseYJ2016VJbfbVJjahWjbf 52
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299 wabricationJandJcharacterizationJofJ ickeringJemulsionsJandJoilJgelsJstabilizedJbyJhighlyJchargedJ
zeinZchitosanJcomplexJparticlesJRZtt sSYJ2016VJcbdVJegcWegj 111

298 –aturalJbiopolymersJasJnanocarriersJforJbioactiveJingredientsJusedJinJfoodJindustriesYJ2016VJhjdWicj 6

297 vngineeringJfunctionalJalginateJbeadsJforJencapsulationJofJ ickeringJemulsionsJstabilizedJbyJ
colloidalJparticlesYJ2016VJgVJbabcghWbabchg 10

296 topperWgoldJnanoparticleskJwabricationVJcharacteristicJandJapplicationJasJdrugJcarriersYJ2016VJbhjVJcecWcfd 15

295 wabricationJandJcharacterizationJofJnovelJ ickeringJemulsionsJandJ ickeringJhighJinternalJemulsionsJ
stabilizedJbyJgliadinJcolloidalJparticlesYJ2016VJgbVJdaaWdba 158

294 ReprintJofJâ��αoyJglycininJasJfoodWgradeJ ickeringJstabilizerskJ artYJzzzYJwabricationJofJgelWlikeJ
emulsionsJandJtheirJpotentialJasJsustainedWreleaseJdeliveryJsystemsJforJ˛†Wcaroteneâ��YJ2016VJgaVJgdbWgea 8

293 –aturalJfoodWgradeJsolidJparticlesJforJemulsionJstabilizationYJ2016VJfaeVJeejWefh 13

292 —rganicJ–anoparticlesJinJwoodskJwabricationVJtharacterizationVJandJγtilizationYJ2016VJhVJcefWgg 48

291 xelWlikeJpeaJproteinJ ickeringJemulsionsJatJpydYaJasJaJpotentialJintestineWtargetedJandJ
sustainedWreleaseJdeliveryJsystemJforJ˛†WcaroteneYJ2016VJhjVJgeWhc 78

290 WheyJproteinJmicrogelJparticlesJasJstabilizersJofJwaxyJcornJstarch´ U´ locustJbeanJgumJwaterWinWwaterJ
emulsionsYJ2016VJfgVJbgbWbgj 46

289 rlkenylJαuccinicJrnhydrideJαtructureJznfluencesJtheJαurfaceJrctivitiesJofJxelatinJuerivativesYJ2016VJ
bjVJbWj 21

288 woodWgradeJparticlesJforJemulsionJstabilizationYJ2016VJfaVJbfjWbhe 195

287 znJvitroJdigestionJofJ ickeringJemulsionsJstabilizedJbyJsoftJwheyJproteinJmicrogelJparticleskJ
influenceJofJthermalJtreatmentYJ2016VJbcVJdffiWgj 161

286 αoyJglycininJasJfoodWgradeJ ickeringJstabilizerskJ artYJzzzYJwabricationJofJgelWlikeJemulsionsJandJtheirJ
potentialJasJsustainedWreleaseJdeliveryJsystemsJforJ˛†WcaroteneYJ2016VJfgVJedeWeee 81

285 αurfaceJmodificationJofJzeinJcolloidalJparticlesJwithJsodiumJcaseinateJtoJstabilizeJoilWinWwaterJ
pickeringJemulsionYJ2016VJfgVJcjcWdac 143

284 ”icrobialJcellsJasJcolloidalJparticleskJ ickeringJoilWinWwaterJemulsionsJstabilizedJbyJbacteriaJandJ
yeastYJ2016VJibVJggWhd 40

283 wacileJmethodJforJformingJionicallyJcrossWlinkedJchitosanJmicrocapsulesJfromJ ickeringJemulsionJ
templatesYJ2016VJffVJcgWdd 43

282 αoyJglycininJasJfoodWgradeJ ickeringJstabilizerskJ artYJzzYJzmprovementJofJemulsificationJandJ
interfacialJadsorptionJbyJelectrostaticJscreeningYJ2016VJgaVJgcaWgda 69
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281 KafirinJnanoparticlesWstabilizedJ ickeringJemulsionskJ”icrostructureJandJrheologicalJbehaviorYJ2016VJ
feVJdaWdj 204

280 vffectsJofJglobularJproteinJtypeJandJconcentrationJonJtheJphysicalJpropertiesJandJflowJbehaviorsJofJ
oilWinWwaterJemulsionsJstabilizedJbyJmicellarJcaseinâ��globularJproteinJmixturesYJ2016VJfeVJijWji 40

279 vnzymeWassistedJsubcriticalJwaterJextractionJandJcharacterizationJofJsoyJproteinJfromJ
heatWdenaturedJmealYJ2016VJbgjVJcfaWcfi 38

278 tomparisonJofJselfWaggregatedJchitosanJparticlesJpreparedJwithJand´ withoutJultrasonicationJ
pretreatmentJasJ ickeringJemulsifierYJ2016VJfcVJichWidh 56

277 αoyJglycininJasJfoodWgradeJ ickeringJstabilizerskJ artYJzYJαtructuralJcharacteristicsVJemulsifyingJ
propertiesJandJadsorptionZarrangementJatJinterfaceYJ2016VJgaVJgagWgbj 105

276 vffectsJofJheatJtreatmentJonJtheJemulsifyingJpropertiesJofJpeaJproteinsYJ2016VJfcVJdabWdba 146

275 vmulsifyingJpropertiesJofJsoyJproteinskJrJcriticalJreviewJwithJemphasisJonJtheJroleJofJ
conformationalJflexibilityYJ2017VJfhVJcgdgWcghj 148

274 siopolymerWbasedJparticlesJasJstabilizingJagentsJforJemulsionsJandJfoamsYJ2017VJgiVJcbjWcdb 245

273 xelatinJ articleWαtabilizedJyighWznternalJ haseJvmulsionsJforJγseJinJ—ralJueliveryJαystemskJ
 rotectionJvffectJandJinJκitroJuigestionJαtudyYJJournal of Agricultural and Food ChemistryVJ2017VJgfVJjaaWjah5.7 76

272
xelatinWsasedJ–anocomplexWαtabilizedJ ickeringJvmulsionskJRegulatingJuropletJαizeJandJ
WettabilityJthroughJrssemblyJwithJxlucomannanYJJournal of Agricultural and Food ChemistryVJ2017VJ
gfVJbeabWbeaj

5.7 59

271 wreezeWthawJstabilityJofJpickeringJemulsionsJstabilizedJbyJsoyJandJwheyJproteinJparticlesYJ2017VJgjVJbhdWbie 66

270  reparationJandJpropertiesJofJzeinWrutinJcompositeJnanoparticleZcornJstarchJfilmsYJ2017VJbgjVJdifWdjc 41

269 uevelopmentJofJstableJ ickeringJemulsionsZoilJpowdersJandJ ickeringJyz vsJstabilizedJbyJ
gliadinZchitosanJcomplexJparticlesYJ2017VJiVJcccaWccda 77

268 βheJheatJstabilityJofJmilkJproteinWstabilizedJoilWinWwaterJemulsionskJrJreviewYJ2017VJciVJgdWhd 38

267 βailoredJmicrostructureJofJcolloidalJlipidJparticlesJforJ ickeringJemulsionsJwithJtunableJpropertiesYJ
2017VJbdVJdbjaWdbji 39

266  roteinJ–anocageJasJaJpyWαwitchableJ ickeringJvmulsifierYJ2017VJjVJbbbjdWbbcab 40

265 siomaterialWbasedJnanoreactorsVJanJalternativeJforJenzymeJdeliveryYJ2017VJgVJeafWebj 26

264 taJcUJWinducedJsoyJproteinJnanoparticlesJasJpickeringJstabilizerskJwabricationJandJcharacterizationYJ
2017VJgfVJbhfWbig 55
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263
WzβyuRrW–kJtolloidalJandJinterfacialJcharacteristicsJofJtransglutaminaseWsetJsoyJproteinJisolateJ
andJwheatJglutenJmixtureJemulsionJgelsJwithJultrasoundJpretreatmentkJznfluenceJofJtheJoilJ
fractionYJ2017VJ

1

262 γseJofJαoyJ roteinWsasedJtarriersJforJvncapsulatingJsioactiveJzngredientsYJ2017VJcdbWcej 2

261 xlobularJplantJproteinJaggregatesJforJstabilizationJofJfoodJfoamsJandJemulsionsYJ2017VJghVJceiWcfj 62

260 βheJinfluenceJofJionicJstrengthJonJtheJcharacteristicsJofJheatWinducedJsoyJproteinJaggregateJ
nanoparticlesJandJtheJfreezeWthawJstabilityJofJtheJresultantJ ickeringJemulsionsYJ2017VJiVJcjheWcjib 25

259 ”odulatingJinJvitroJgastricJdigestionJofJemulsionsJusingJcompositeJwheyJproteinWcelluloseJ
nanocrystalJinterfacesYJ2017VJbfiVJbdhWbeg 83

258 wolicJacidWmodifiedJsoyJproteinJnanoparticlesJforJenhancedJtargetingJandJinhibitoryYJ2017VJhbVJcjiWdah 33

257 uoubleJemulsionJderivedJfromJkafirinJnanoparticlesJstabilizedJ ickeringJemulsionkJwabricationVJ
microstructureVJstabilityJandJin´ vitroJdigestionJprofileYJ2017VJgcVJcdaWcdi 73

256 slackJbeanJR haseolusJvulgarisJ“YSJproteinJhydrolysateskJ hysicochemicalJandJfunctionalJpropertiesYJ
2017VJcbeVJegaWegh 96

255 YJ2017VJ 4

254 rnJ—verviewJofJ ickeringJvmulsionskJαolidW articleJ”aterialsVJtlassificationVJ”orphologyVJandJ
rpplicationsYJ2017VJiVJcih 316

253 βuningJhydrophobicityJofJzeinJnanoparticlesJtoJcontrolJrheologicalJbehaviorJofJ ickeringJemulsionsYJ
2018VJiaVJbdaWbea 44

252 —neWstepJultrasoundJproducingJ—ZWJemulsionsJstabilizedJbyJchitosanJparticlesYJ2018VJbahVJhbhWhcf 34

251 JointJvffectsJofJxranuleJαizeJandJuegreeJofJαubstitutionJonJ—ctenylsuccinatedJαweetJ otatoJαtarchJ
xranulesJrsJ ickeringJvmulsionJαtabilizersYJJournal of Agricultural and Food ChemistryVJ2018VJggVJefebWeffa5.7 20

250 yighJinternalJphaseJemulsionsJstabilizedJbyJstarchJnanocrystalsYJ2018VJicVJcdaWcdi 115

249 toalescenceJstabilityJofJ ickeringJemulsionsJproducedJwithJlipidJparticleskJrJmicrofluidicJstudyYJ
2018VJcdeVJgdWhc 63

248  ickeringJvmulsionsYJ2018VJcjWgh 6

247  ickeringJemulsionJstabilizedJbyJcashewJgumWJpolyWlWlactideJcopolymerJnanoparticleskJαynthesisVJ
characterizationJandJamphotericinJsJencapsulationYJ2018VJbgeVJcabWcaj 24

246 βheJ otentialJofJWaxesJtoJrlterJtheJ”icrostructuralJ ropertiesJofJvmulsionWβemplatedJ—leogelsYJ
2018VJbcaVJbhaadjd 30
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245 ”olecularlyJimprintedJpolymersJfabricatedJviaJ ickeringJemulsionsJstabilizedJsolelyJbyJfoodWgradeJ
caseinJcolloidalJnanoparticlesJforJselectiveJproteinJrecognitionYJ2018VJebaVJdbddWdbed 11

244  ickeringJhighJinternalJphaseJemulsionsJstabilizedJbyJproteinWcoveredJcelluloseJnanocrystalsYJ2018VJ
icVJjgWbaf 92

243 ”odulationJofJtheJemulsifyingJpropertiesJofJpeaJglobulinJsolubleJaggregatesJbyJdynamicJ
highWpressureJfluidizationYJ2018VJehVJcjcWdaa 37

242  ickeringJemulsionsJinJfoodsJWJopportunitiesJandJlimitationsYJ2018VJfiVJbjhbWbjif 118

241 wreezeWthawJstabilityJofJ ickeringJemulsionsJstabilizedJbyJsoyJproteinJnanoparticlesYJznfluenceJofJ
ionicJstrengthJbeforeJorJafterJemulsificationYJ2018VJheVJdhWef 64

240 zmpactJofJwheyJproteinJisolatesJandJconcentratesJonJtheJformationJofJproteinJ
nanoparticlesWstabilisedJ ickeringJemulsionsYJ2018VJfdVJgeeWgfd 7

239 znfluenceJofJnanocelluloseJinJtheJemulsionJsystemJofJresipreneWdfJcontainingJ“utrolJwbchJandJ
βweeniaYJ2018VJ 1

238  roteinWsasedJαtructuresJforJwoodJrpplicationskJwromJ”acroJtoJ–anoscaleYJ2018VJcVJ 24

237 wabricationJandJtharacterizationJofJ—leogelJαtabilizedJbyJxelatinW olyphenolW olysaccharidesJ
–anocomplexesYJJournal of Agricultural and Food ChemistryVJ2018VJggVJbdcedWbdcfc 5.7 39

236
vnhancingJtheJκiabilityJofJ“actobacillusJplantarumJasJ robioticsJthroughJvncapsulationJwithJyighJ
znternalJ haseJvmulsionsJαtabilizedJwithJWheyJ roteinJzsolateJ”icrogelsYJJournal of Agricultural and 
Food ChemistryVJ2018VJggVJbcddfWbcded

5.7 50

235  roteinJsasedJ–anostructuresJforJurugJueliveryYJ2018VJcabiVJjcifife 74

234 vffectJofJheatJtreatmentsJonJtheJstructureJandJemulsifyingJpropertiesJofJproteinJisolatesJfromJ
cuminJseedsJRJtuminumJcyminumSYJ2018VJceVJghdWgih 4

233 —valbuminJasJanJ—utstandingJ ickeringJ–anostabilizerJforJyighJznternalJ haseJvmulsionsYJJournal 
of Agricultural and Food ChemistryVJ2018VJggVJihjfWiiae 5.7 94

232  ickeringJemulsionsJcoWstabilizedJbyJcompositeJproteinZJpolysaccharideJparticleWparticleJinterfaceskJ
zmpactJonJinJvitroJgastricJstabilityYJ2018VJieVJcicWcjb 62

231 torrelatingJemulsionJpropertiesJtoJmicroencapsulationJefficacyJandJnutrientsJretentionJinJmixedJ
proteinsJsystemYJ2019VJbbfVJeeWfd 19

230 zmprovingJfreezeWthawJstabilityJofJsoyJnanoparticleWstabilizedJemulsionsJthroughJincreasingJparticleJ
sizeJandJsurfaceJhydrophobicityYJ2019VJihVJeaeWebc 21

229 αtabilizationJofJfoamJandJemulsionJbyJsubcriticalJwaterWtreatedJsoyJproteinkJvffectJofJaggregationJ
stateYJ2019VJihVJgbjWgci 37

228 taseinJnanogelsJasJeffectiveJstabilizersJforJ ickeringJhighJinternalJphaseJemulsionsYJ2019VJfhjVJbcdggc 18

(2019-2018)
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227  hysicochemicalJpropertiesJandJinterfacialJdilatationalJrheologicalJbehaviorJatJairWwaterJinterfaceJ
ofJhighJintensityJultrasoundJmodifiedJovalbuminkJvffectJofJionicJstrengthYJ2019VJjhVJbafcba 12

226 –anostructuredJsiopolymersJforJrpplicationJasJurugWueliveryJκehiclesYJ2019VJbijWcba 3

225  ickeringJemulsionJofJmetalWfreeJphotoinducedJelectronJtransferWrβR JstabilizedJbyJcelluloseJ
nanocrystalsYJ2019VJcgVJfjehWfjfh 17

224 yydroWmechanicalJprocessingJofJbrewerQsJspentJgrainJasJaJnovelJrouteJforJseparationJofJproteinJ
productsJwithJdifferentiatedJtechnoWfunctionalJpropertiesYJ2019VJfgVJbacbie 11

223 vlectronJbeamJirradiationJinducedJaggregationJbehaviourVJstructuralJandJfunctionalJpropertiesJ
changesJofJriceJproteinsJandJhydrolysatesYJ2019VJjhVJbafbjc 20

222 αtructureJandJdilatationalJrheologicalJbehaviorJofJheatWtreatedJlotusJR–elumboJnuciferaJxaertnYSJ
seedJproteinYJ2019VJbbgVJbaifhj 2

221 wabricationJofJxelW“ikeJvmulsionsJwithJWheyJ roteinJzsolateJγsingJ”icrofluidizationkJRheologicalJ
 ropertiesJandJduJ rintingJ erformanceYJ2019VJbcVJbjghWbjhj 29

220 “igninsJfromJsugarcaneJbagassekJRenewableJsourceJofJnanoparticlesJasJ ickeringJemulsionsJ
stabilizersJforJbioactiveJcompoundsJencapsulationYJ2019VJbeaVJbbbfjb 42

219 αelfWrssembledJvggJYolkJ eptideJ”icellarJ–anoparticlesJasJaJκersatileJvmulsifierJforJwoodWxradeJ
—ilWinWWaterJ ickeringJ–anoemulsionsYJJournal of Agricultural and Food ChemistryVJ2019VJghVJbbhciWbbhea5.7 30

218 znhibitionJofJoilJdigestionJinJ ickeringJemulsionsJstabilizedJbyJoxidizedJcelluloseJnanofibrilsJforJ
lowWcalorieJfoodJdesignYYJ2019VJjVJbejggWbejhd 12

217 –anostructuresJofJsoyJproteinsJforJencapsulationJofJfoodJbioactiveJingredientsYJ2019VJcehWcif

216 vmulsionsJstabilizedJbyJsoyJproteinJnanoparticlesJasJpotentialJfunctionalJnonWdairyJyogurtsYJ2019VJ
jjVJfiaiWfibi 9

215 vffectJofJtheJαolidJwatJtontentJonJ ropertiesJofJvmulsionJxelsJandJαtabilityJofJ˛†WtaroteneYJJournal 
of Agricultural and Food ChemistryVJ2019VJghVJgeggWgehf 5.7 16

214  ickeringJemulsionJstabilizedJbyJamphiphilicJpyWsensitiveJstarchJnanoparticlesJasJtherapeuticJ
containersYJ2019VJbibVJceeWcfb 31

213 αtrategiesJtoJcontrolJandJinhibitJtheJflocculationJofJproteinWstabilizedJoilWinWwaterJemulsionsYJ2019VJ
jgVJcajWccd 62

212 vmulsifyingJandJphysicochemicalJpropertiesJofJlotusJrootJamylopectinWwheyJproteinJisolateJ
conjugatesYJ2019VJbbbVJdefWdfe 2

211 –ovelJfoodWgradeJ ickeringJemulsionsJstabilizedJbyJteaJwaterWinsolubleJproteinJnanoparticlesJfromJ
teaJresiduesYJ2019VJjgVJdccWdda 36

210 vffectJofJpreparationJfactorsJandJstorageJtemperatureJonJfishJoilWloadedJcrosslinkedJgelatinJ
nanoparticleJpickeringJemulsionsJinJliquidJformsYJ2019VJjfVJdcgWddf 57
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209 γltrasoundJtreatmentJimprovedJtheJphysicochemicalJcharacteristicsJofJcodJproteinJandJenhancedJ
theJstabilityJofJoilWinWwaterJemulsionYJ2019VJbcbVJcehWcfg 43

208 –ovelJnanoparticlesJfromJinsolubleJsoybeanJpolysaccharidesJofJ—karaJasJuniqueJ ickeringJ
stabilizersJforJoilWinWwaterJemulsionsYJ2019VJjeVJcffWcgh 60

207 ”icrogelJ articlesJatJznterfaceskJ henomenaVJ rinciplesVJandJ—pportunitiesJinJwoodJαciencesYJ2019VJ
dfVJecafWecbh 31

206 α zJmicrogelsJappliedJtoJ ickeringJstabilizationJofJ—ZWJemulsionsJbyJultrasoundJandJhighWpressureJ
homogenizationkJrheologyJandJsprayJdryingYJ2019VJbccVJdidWdjb 31

205 rssembledJproteinJnanoparticlesJinJfoodJorJnutritionJapplicationsYJ2019VJiiVJehWie 15

204 zmprovingJtheJbioaccessibilityJandJinJvitroJabsorptionJofJfWdemethylnobiletinJfromJchenpiJbyJ
seWenrichedJpeanutJproteinJnanoparticlesWstabilizedJpickeringJemulsionYJ2019VJffVJhgWif 21

203 vlucidationJofJstabilizingJpickeringJemulsionJwithJjackfruitJfilumJpectinWsoyJproteinJnanoparticlesJ
obtainedJbyJphotocatalysisYJ2019VJeaVJjajWjbh 21

202  reparationJandJemulsificationJpropertiesJofJdialdehydeJstarchJnanoparticlesYJ2019VJcigVJeghWehe 34

201 thitosanJhydrochlorideZcarboxymethylJstarchJcomplexJnanogelsJasJnovelJ ickeringJstabilizerskJ
 hysicalJstabilityJandJrheologicalJpropertiesYJ2019VJjdVJcbfWccf 65

200 woodWgradeJ ickeringJstabilizersJobtainedJfromJaJproteinWrichJlupinJcultivarJRrlu rotWtx–r´fiSkJ
themicalJcharacterizationJandJemulsifyingJpropertiesYJ2019VJihVJiehWifh 24

199 αtudyJonJtheJemulsifyingJstabilityJandJinterfacialJadsorptionJofJpeaJproteinsYJ2019VJiiVJcehWcff 70

198 βheJformationJandJcharacterizationJofJantioxidantJpickeringJemulsionskJvffectJofJtheJinteractionsJ
betweenJgliadinJandJchitosanYJ2019VJjaVJeicWeij 62

197 –anostructuredJsoyJproteinskJwabricationJandJapplicationsJasJdeliveryJsystemsJforJbioactivesJRaJ
reviewSYJ2019VJjbVJjcWbbg 80

196 wabricationJandJcharacterizationJofJpickeringJemulsionsJstabilizedJbyJoctenylJsuccinicJanhydrideJ
WmodifiedJgliadinJnanoparticleYJ2019VJjaVJbjWch 55

195 αolidificationJtoJimproveJtheJbiopharmaceuticalJperformanceJofJαvuuαkJ—pportunitiesJandJ
challengesYJ2019VJbecVJbacWbbh 43

194  reparationJofJporousJadsorbentJviaJ ickeringJemulsionJtemplateJforJwaterJtreatmentkJrJreviewYJ
2020VJiiVJcbhWcdg 41

193 γniversalJandJsimpleJmethodJforJfacileJfabricationJofJsustainableJhighJinternalJphaseJemulsionsJ
solelyJusingJmeatJproteinJparticlesJwithJvariousJpyJvaluesYJ2020VJbaaVJbafeee 17

192 rJnovelJpickeringJemulsionJproducedJusingJsoyJproteinWanthocyaninJcomplexJnanoparticlesYJ2020VJ
jjVJbafdcj 79
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191 vmulsifyingJpropertiesJofJwheatJgermkznfluenceJofJpyJandJ–atlYJ2020VJbaaVJbafedb 3

190 tompositionVJphysicochemicalJpropertiesJofJpeaJproteinJandJitsJapplicationJinJfunctionalJfoodsYJ
2020VJgaVJcfjdWcgaf 47

189 uoubleWinducedJseWenrichedJpeanutJproteinJnanoparticlesJpreparationVJcharacterizationJandJ
stabilizedJfoodWgradeJpickeringJemulsionsYJ2020VJjjVJbafdai 31

188  roteinJparticlesJameliorateJtheJmechanicalJpropertiesJofJhighlyJpolyunsaturatedJoilWbasedJ
whippedJcreamkJrJpossibleJmodeJofJactionYJ2020VJjjVJbafdfa 9

187 vmulsifyingJstabilityJofJenzymaticallyJhydrolyzedJeggJyolkJgranulesJandJstructuralJanalysisYJ2020VJ
babVJbaffcb 19

186  ickeringJemulsionsJstabilizedJbyJamphiphilicJanisotropicJnanofibrilsJofJglycatedJwheyJproteinsYJ
2020VJbabVJbaffad 33

185 rntioxidantJ ickeringJemulsionsJstabilisedJbyJzeinZtannicJacidJcolloidalJparticlesJwithJlowJ
concentrationYJ2020VJffVJbjceWbjde 22

184 woodWxradeJvmulsionsJandJvmulsionJxelsJ reparedJbyJαoyJ roteinW ectinJtomplexJ–anoparticlesJ
andJxlycyrrhizicJrcidJ–anofibrilsYJJournal of Agricultural and Food ChemistryVJ2020VJgiVJbafbWbagd 5.7 25

183 wabricationJofJhighJinternalJphaseJ ickeringJemulsionsJwithJcalciumWcrosslinkedJwheyJproteinJ
nanoparticlesJforJ˛†WcaroteneJstabilizationJandJdeliveryYJ2020VJbbVJhgiWhhi 25

182 tyclodextrinJsupermoleculesJasJexcellentJstabilizersJforJ ickeringJnanoemulsionsYJ2020VJfiiVJbcedgh 9

181 vffectJofJmolecularJweightJandJpyJonJtheJselfWassemblyJmicrostructuralJandJemulsificationJofJ
amphiphilicJsodiumJalginateJcolloidJparticlesYJ2020VJbadVJbaffjd 23

180  eaJproteinJmicrogelJparticlesJasJ ickeringJstabilisersJofJoilWinWwaterJemulsionskJResponsivenessJtoJ
pyJandJionicJstrengthYJ2020VJbacVJbaffid 55

179 —ilWinWwaterJ ickeringJemulsionsJusingJaJproteinJnanoWringJasJhighWgradeJemulsifiersYJ2020VJbihVJbbageg 4

178 rJnovelJ ickeringJemulsionJsystemJasJtheJcarrierJofJtocopherylJacetateJforJitsJapplicationJinJ
cosmeticsYJ2020VJbajVJbbafad 12

177 rmphiphilicJandJamphotericJaqueousJsoyJproteinJcolloidsJandJtheirJcohesionJandJadhesionJtoJ
celluloseYJ2020VJbeeVJbbcaeb 5

176  orousJhydrogelsJtemplatedJfromJsoyWproteinWstabilizedJhighJinternalJphaseJemulsionsYJ2020VJffVJbhcieWbhdab3

175  roteinWstabilizedJ ickeringJemulsionskJwormationVJstabilityVJpropertiesVJandJapplicationsJinJfoodsYJ
2020VJbadVJcjdWdad 66

174 vdibleJpolymerskJrnJinsightJintoJitsJapplicationJinJfoodVJbiomedicineJandJcosmeticsYJ2020VJbadVJceiWcgd 46
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173 —neWstepJfabricationJofJmultifunctionalJhighJinternalJphaseJpickeringJemulsionJgelsJsolelyJ
stabilizedJbyJaJsofterJglobularJproteinJnanoparticlekJαW—valbuminYJ2020VJfiaVJfbfWfch 15

172
uecipheringJtheJαtructuralJ–etworkJβhatJtonfersJαtabilityJtoJyighJznternalJ haseJ ickeringJ
vmulsionsJbyJtrossW“inkedJαoyJ roteinJ”icrogelsJandJβheirJuigestionJ rofilesYJJournal of 
Agricultural and Food ChemistryVJ2020VJgiVJjhjgWjiad

5.7 20

171  ropertiesJofJ ickeringJemulsionJstabilizedJbyJfoodWgradeJgelatinJnanoparticleskJinfluenceJofJtheJ
nanoparticlesJconcentrationYJ2020VJbjgVJbbbcje 37

170 γpdatedJbutJnotJoutdatedJLxliadinLkJrJplantJproteinJinJadvancedJpharmaceuticalJnanotechnologiesYJ
2020VJfihVJbbjghc 9

169 —valbuminWstabilizedJconcentratedJemulsionJgelsYJ2020VJedVJb 1

168 ”acroalgaeWderivedJregeneratedJcelluloseJinJtheJstabilizationJofJoilWinWwaterJ ickeringJemulsionsYJ
2020VJcejVJbbgihf 7

167  ickeringJvmulsifiersJsasedJonJslockJtopolymerJ–anoparticlesJ reparedJbyJ
 olymerizationWznducedJαelfWrssemblyYJ2020VJdgVJbfegdWbfeie 13

166  ickeringZ–onW ickeringJvmulsionsJofJ–anostructuredJαulfonatedJ“igninJuerivativesYJ2020VJbdVJefghWefhi 14

165 woodWgradeJemulsionsJstabilizedJbyJmarineJrntarcticJkrillJRvuphausiaJsuperbaSJproteinsJwithJ
longWtermJphysicoWchemicalJstabilityYJ2020VJbciVJbajejc 13

164 tharacterizationJandJanalysisJofJanJoilWinWwaterJemulsionJstabilizedJbyJrapeseedJproteinJisolateJ
underJpyJandJionicJstressYJ2020VJbaaVJehdeWehee 6

163 vmulsifiersJforJtheJwoodJzndustryYJ2020VJbWdg

162 αurfaceJchargeJRzetaWpotentialSJofJnanoencapsulatedJfoodJingredientsYJ2020VJcbdWceb 5

161 vncapsulationJγsingJ lantJ roteinskJβhermodynamicsJandJKineticsJofJWettingJforJαimpleJZeinJ
toacervatesYJ2020VJbcVJbfiacWbfiaj 8

160 vffectJofJzonicJαtrengthJonJwreezeâ��βhawJαtabilityJofJxlycosylatedJαoyJ roteinJvmulsionYJ2020VJjiVJijb 1

159 wabricationJandJcharacterizationJofJ ickeringJemulsionJstabilizedJbyJsoyJproteinJisolateWchitosanJ
nanoparticlesYJ2020VJcehVJbbghbc 42

158 RapeseedJ roteinJ–anogelsJrsJ–ovelJ ickeringJαtabilizersJforJ—ilWinWWaterJvmulsionsYJJournal of 
Agricultural and Food ChemistryVJ2020VJgiVJdgahWdgbe 5.7 28

157 tharacteristicsJandJrheologicalJbehaviorJofJ ickeringJemulsionsJstabilizedJbyJteaJwaterWinsolubleJ
proteinJnanoparticlesJviaJhighWpressureJhomogenizationYJ2020VJbfbVJcehWcfg 18

156
vdibleJpickeringJhighJinternalJphaseJemulsionsJstabilizedJbyJsoyJglycininkJzmprovementJofJ
emulsificationJperformanceJandJpickeringJstabilizationJbyJglycationJwithJsoyJpolysaccharideYJ2020VJ
badVJbafghc

40
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155  ickeringJemulsionJgelsJstabilizedJbyJhighJhydrostaticJpressureWinducedJwheyJproteinJisolateJgelJ
particleskJtharacterizationJandJencapsulationJofJcurcuminYJ2020VJbdcVJbajadc 36

154 RecentJadvancesJofJcharacterizationJtechniquesJforJtheJformationVJphysicalJpropertiesJandJstabilityJ
ofJ ickeringJemulsionYJ2020VJchhVJbacbbh 118

153 vxtrinsicJfactorsJinfluencingJnanoWZmicroWparticleJformationJinJpureJsoyJglycininJsolutionJviaJ
heatingYJ2020VJbadVJbafgej 6

152 telluloseJnanocrystalsJfromJultrasoundJprocessJstabilizingJ—ZWJ ickeringJemulsionYJ2020VJbfiVJhfWie 20

151 βheJsoyJproteinJisolateW—ctacosanolWpolysaccharidesJnanocomplexJforJenhancedJphysicalJstabilityJ
inJneutralJconditionskJwabricationVJcharacterizationVJthermalJstabilityYJ2020VJdccVJbcggdi 12

150 wabricationJandJcharacterizationJofJacidJsolubleJcollagenJstabilizedJ ickeringJemulsionsYJ2020VJbagVJbafihf 10

149 vffectJofJatmosphericJcoldJplasmaJonJstructureVJinterfacialJandJemulsifyingJpropertiesJofJxrassJpeaJ
R“athyrusJsativusJ“YSJproteinJisolateYJ2020VJbagVJbafijj 23

148 zmprovingJtheJemulsifyingJpropertyJofJgliadinJnanoparticlesJasJstabilizerJofJ ickeringJemulsionskJ
”odificationJwithJsodiumJcarboxymethylJcelluloseYJ2020VJbahVJbafjdg 17

147
woodWgradeJ ickeringJemulsionJasJaJnovelJastaxanthinJencapsulationJsystemJforJmakingJ
powderWbasedJproductskJvvaluationJofJastaxanthinJstabilityJduringJprocessingVJstorageVJandJitsJ
bioaccessibilityYJ2020VJbdeVJbajcee

30

146 siomimeticJwaterWinWoilJwaterZp”uzJemulsionJasJanJexcellentJecofriendlyJadhesiveJforJbondingJ
woodWbasedJcompositesYJ2020VJdjgVJbcchcc 19

145 –anoparticlesJfabricationJofJsoyJproteinJisolateJandJbasilJseedJgumJR—cimumJbacilicumJ“YSJcomplexJ
asJpickeringJstabilizersJinJemulsionsYJ2021VJecVJgddWgea 6

144 WheyJproteinJisolateâ��lowJmethoxylJpectinJcoacervatesJasJaJhighJinternalJphaseJ ickeringJemulsionJ
stabilizerYJ2021VJecVJbaajWbaca 7

143 xenipinWcrosslinkedJsugarJbeetJpectinWbovineJserumJalbuminJnanoparticlesJasJnovelJpickeringJ
stabilizerYJ2021VJbbcVJbagdag 15

142 yighWintensityJultrasoundJtogetherJwithJheatJtreatmentJimprovesJtheJoilWinWwaterJemulsionJ
stabilityJofJeggJwhiteJproteinJpeptidesYJ2021VJbbbVJbagcfg 18

141 rpplicationJofJ“wW–”RJtoJtheJcharacterizationJofJcamelliaJoilWloadedJpickeringJemulsionJfabricatedJ
byJsoyJproteinJisolateYJ2021VJbbcVJbagdcj 9

140 siomoleculeWbasedJpickeringJfoodJemulsionskJzntrinsicJcomponentsJofJfoodJmatrixVJrecentJtrendsJ
andJprospectsYJ2021VJbbcVJbagdad 27

139 vffectsJofJpreheatJtreatmentJonJtheJphysicochemicalJandJinterfacialJpropertiesJofJcodJproteinsJandJ
itsJrelationJtoJtheJstabilityJofJsubsequentJemulsionsYJ2021VJbbcVJbagddi 7

138 αprayWdriedJalginateWcoatedJ ickeringJemulsionJstabilizedJbyJchitosanJforJimprovedJoxidativeJ
stabilityJandJinJvitroJreleaseJprofileYJ2021VJcfbVJbbhbba 13
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137 sacterialJcelluloseJnanofibersJimprovedJtheJemulsifyingJcapacityJofJsoyJproteinJisolateJasJaJ
stabilizerJforJpickeringJhighJinternalWphaseJemulsionsYJ2021VJbbcVJbagchj 19

136  hysicochemicalJpropertiesJofJxrassJpeaJR“athyrusJsativusJ“YSJproteinJnanoparticlesJfabricatedJbyJ
coldJatmosphericWpressureJplasmaYJ2021VJbbcVJbagdci 9

135 vmulsifyingJandJemulsionJstabilizingJpropertiesJofJsoyJproteinJhydrolysatesVJcovalentlyJbondedJtoJ
polysaccharideskJβheJimpactJofJenzymeJchoiceJandJtheJdegreeJofJhydrolysisYJ2021VJbbdVJbagfbj 9

134  roteinJisolateJfromJαtauntoniaJbrachyantheraJseedkJthemicalJcharacterizationVJfunctionalJ
propertiesVJandJemulsifyingJperformanceJafterJheatJtreatmentYJ2021VJdefVJbcifec 6

133 xliadinsJasJversatileJbiomaterialsJforJdrugJdeliveryJapplicationsYJ2021VJdcjVJdifWeaa 15

132 wormationJandJemulsificationJpropertiesJofJselfWassembledJpotatoJproteinJmicrogelJparticlesJunderJ
differentJpyJconditionsYJ2021VJfgVJcigeWcihf 0

131 xastricJlipaseJcanJsignificantlyJincreaseJlipolysisJandJcarotenoidJbioaccessibilityJfromJplantJfoodJ
matricesJinJtheJharmonizedJz–w—xvαβJstaticJdigestionJmodelYJ2021VJbcVJjaedWjafd 8

130 “ipidJoxidationJinJ ickeringJemulsionsYJ2021VJchfWcjd 1

129 wabricationJofJαoyJ roteinJ–anoparticlesJviaJ artialJvnzymaticJyydrolysisJandJβheirJRoleJinJ
tontrollingJ“ipidJuigestionJofJ—ilWinWWaterJvmulsionsYJ2021VJbVJbjdWcae 7

128 znterfacialJbehaviourJofJ˛†WlactoglobulinJaggregatesJatJtheJoilWwaterJinterfaceJstudiedJusingJparticleJ
trackingJandJdilatationalJrheologyYJ2021VJbhVJcjhdWcjie 4

127 wabricationJandJstabilityJofJ ickeringJemulsionsJusingJmoringaJseedJresidueJproteinkJvffectJofJpyJ
andJionicJstrengthYJ2021VJfgVJdeieWdeje 5

126 –ewJznsightsJintoJtheJwormulationJandJ olymerizationJofJ ickeringJvmulsionsJαtabilizedJbyJ–aturalJ
—rganicJ articlesYJ2021VJfeVJejefWejha 13

125 vffectJofJoilJtypeJandJ˛†WcaroteneJincorporationJonJtheJpropertiesJofJgelatinJnanoparticleWstabilizedJ
pickeringJemulsionsYJ2021VJbebVJbbajad 11

124 tharacteristicsJandJapplicationJofJfishJoilWinWwaterJpickeringJemulsionsJstructuredJwithJteaJ
waterWinsolubleJproteinsZ˛”WcarrageenanJcomplexesYJ2021VJbbeVJbagfgc 34

123 RecentJznnovationsJinJvmulsionJαcienceJandJβechnologyJforJwoodJrpplicationsYJJournal of 
Agricultural and Food ChemistryVJ2021VJgjVJijeeWijgd 5.7 13

122 βheJphysicochemicalJpropertiesJandJstabilityJofJflaxseedJoilJemulsionskJeffectsJofJemulsificationJ
methodsJandJtheJratioJofJsoybeanJproteinJisolateJtoJsoyJlecithinYJ2021VJbabVJgeahWgebg 1

121  ropertiesJandJrpplicationsJofJ–anoparticlesJfromJ lantJ roteinsYJ2021VJbeVJ 6

120  ickeringJemulsionsJstabilizedJbyJcolloidalJsurfactantskJRoleJofJsolidJparticlesYJ2021VJgeVJbfdWbfd 9
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119 “ongWtermJstableJemulsionsJpreparedJfromJlentilJproteinJfibrillarJaggregatesYJ2021VJcjVJbaacae 1

118  roteinJnanoparticlesJforJ ickeringJemulsionskJrJcomprehensiveJreviewJonJtheirJshapesVJ
preparationJmethodsVJandJmodificationJmethodsYJ2021VJbbdVJcgWeb 20

117 tharacterizationJofJsurimiJparticlesJstabilizedJnovelJpickeringJemulsionskJvffectJofJparticlesJ
concentrationVJpyJandJ–atlJlevelsYJ2021VJbbhVJbaghdb 7

116 αelfWrssembledJ eaJ roteinJzsolateJ–anoparticlesJwithJκariousJαizeskJvxploreJtheJwormationJ
”echanismYJJournal of Agricultural and Food ChemistryVJ2021VJgjVJjjafWjjbe 5.7 4

115  hysicoWchemicalJpropertiesJofJreducedWfatJbiscuitsJpreparedJusingJ—ZWJcelluloseWbasedJpickeringJ
emulsionYJ2021VJbeiVJbbbhef 7

114 βheJphysiochemicalJandJpreservationJpropertiesJofJanthocyanidinZchitosanJnanocompositeWbasedJ
edibleJfilmsJcontainingJcinnamonWperillaJessentialJoilJpickeringJnanoemulsionsYJ2021VJbbcfag 5

113 vffectJofJheatWtreatedJteaJwaterWinsolubleJproteinJnanoparticlesJonJtheJcharacteristicsJofJ ickeringJ
emulsionsYJ2021VJbejVJbbbjjj 9

112 srazilJnutJRsertholletiaJexcelsaSJoilJemulsionsJstabilizedJwithJthermallyJtreatedJsoyJproteinJisolateJ
forJvitaminJudJencapsulationYJ 1

111 zonsWinducedJovalbuminJfoamingJpropertiesJenhancementkJαtructuralVJrheologicalVJandJmolecularJ
aggregationJmechanismYJ2021VJbceVJbahccb 1

110 —valbuminZcarboxymethylcelluloseJcolloidskJ articleJcompactnessJandJinterfacialJstabilityYJ2022VJ
dhcVJbdbccd 1

109 vffectsJofJproteinJconcentrationVJpyVJandJ–atlJconcentrationJonJtheJphysicochemicalVJinterfacialVJ
andJemulsifyingJpropertiesJofJ˛†WconglycininYJ2021VJbbiVJbaghie 4

108 βheJphysicalJstabilityJofJplantWbasedJdrinksJandJtheJanalysisJmethodsJthereofYJ2021VJbbiVJbaghha 8

107 znterfacialJregulationJandJvisualizationJofJ ickeringJemulsionJstabilizedJbyJtacUWtriggeredJ
amphiphilicJalginateWbasedJfluorescentJaggregatesYJ2021VJbbjVJbagied 2

106  roteinWJandJpolysaccharideWbasedJparticlesJusedJforJ ickeringJemulsionJstabilisationYJ2021VJbbjVJbagidj 21

105 rsymmetricalJflowJfieldWflowJfractionationJcombinedJwithJelectrophoresiskJrJnewJapproachJforJ
studyingJthermalJaggregationJbehaviorJofJsoyJproteinJisolateYJ2021VJbbjVJbagifh 2

104 vffectsJofJemulsifiersJonJtheJphysicochemicalJstabilityJofJ—ilWinWwaterJ–anoemulsionskJrJcriticalJ
reviewYJ2021VJdeaVJbbhcbi 7

103 βheJeffectJofJsaltJionJonJtheJfreezeWthawJstabilityJandJdigestibilityJofJtheJlipophilicJ
proteinWhydroxypropylJmethylcelluloseJemulsionYJ2021VJbfbVJbbccac 0

102 znterfacialJadsorptionJbehaviorJofJovalbuminZJsodiumJcarboxymethylJcelluloseJcolloidalJparticleskJ
βheJeffectsJofJpreparationJmethodsYJ2021VJbcaVJbagjgj 1
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101  ickeringJemulsifiersJbasedJonJenzymaticallyJmodifiedJquinoaJstarcheskJ reparationVJ
microstructuresVJhydrophilicJpropertyJandJemulsifyingJpropertyYJ2021VJbjaVJbdaWbea 2

100 αtudyJonJtheJphysicochemicalJandJemulsifyingJpropertyJofJproteinsJextractedJfromJ leurotusJ
tuoliensisYJ2021VJbfbVJbbcbif 0

99 turrentJknowledgeJonJtheJinterfacialJbehaviourJlimitsJourJunderstandingJofJplantJproteinJ
functionalityJinJemulsionsYJ2021VJfgVJbabfad 4

98  ickeringJemulsionsJstabilizedJbyJaminatedJgelatinJnanoparticleskJrreJgelatinJnanoparticlesJactingJ
asJgenuineJ ickeringJstabilizersJorJstructuringJagentspYJ2022VJbcdVJbahbfb 2

97  hysicalJstabilityJandJrheologicalJbehaviorJofJ ickeringJemulsionsJstabilizedJbyJ
proteinâ��polysaccharideJhybridJnanoconjugatesYJ2021VJbaVJbcjdWbdaf 1

96 zntroductionJtoJ roteinJ–anotechnologyYJ2020VJcahdVJbWbd 1

95 –anostructuringJsiomaterialsJwithJαpecificJrctivitiesJtowardsJuigestiveJvnzymesJforJtontrolledJ
xastrointestinalJrbsorptionJofJ“ipophilicJsioactiveJ”oleculesYJ2016VJcdhVJfcWhf 28

94 znfluenceJofJsoyJandJwheyJproteinVJgelatinJandJsodiumJcaseinateJonJcarotenoidJbioaccessibilityYJ
2020VJbbVJfeegWfefj 12

93  reparationVJcharacterisationJandJantioxidantJactivitiesJofJrutinWloadedJzeinWsodiumJcaseinateJ
nanoparticlesYJ2018VJbdVJeabjejfb 28

92 —seltamivirJphosphateJreleasedJfromJinjectableJ ickeringJemulsionsJoverJanJextendedJtermJ
disablesJhumanJpancreaticJcancerJcellJsurvivalYJ2018VJjVJbchfeWbchgi 11

91  reparationJandJtharacterizationJofJvmulsionsJαtabilizedJwithJuefattedJαesameJ”ealYJ2020VJcgVJgffWggd 1

90  rotectionJofJmenhadenJoilJfromJoxidationJinJ ickeringJemulsionWbasedJdeliveryJsystemsJwithJ
˛–WlactalbuminWchitosanJcolloidalJnanoparticleYJ2021VJbcVJbbdggWbbdhh 0

89 yighJethanolJtoleranceJofJoilWinWwaterJ ickeringJemulsionsJstabilizedJbyJproteinJnanoparticlesYJ2022
VJgdcVJbchhhh 1

88 uigestionJandJαwellingJKineticsJofJβhymoquinoneW“oadedJ ickeringJvmulsionsJzncorporatedJinJ
rlginateWthitosanJyydrogelJseadsYJ2021VJiVJhfccah 2

87 vnhancementJofJstorageJstabilityJofJsurimiJparticlesJstabilizedJnovelJpickeringJemulsionskJvffectJofJ
differentJsequentialJultrasonicJprocessesYJ2021VJhjVJbafiac 2

86  articleWstabilizedJvmulsionsYJ2015VJbabWbcc 1

85 ”icrofluidizationJinJ–anoWwoodJvngineeringYJ2020VJbfdWbhf 0

84 uropletJsizeJcontrollableJfabricationJofJ ickeringJemulsionJstabilizedJbyJsoyJproteinJisolateWcarbonJ
nanotubesZcarboxymethylJcelluloseJsodiumYJbWba

(-2021)
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83 RecentJ rogressJonJ roteinW olyphenolJtomplexeskJvffectJonJαtabilityJandJ–utrientsJueliveryJofJ
—ilWinWWaterJvmulsionJαystemYJ2021VJiVJhgffij 1

82 wabricationJandJinJvitroJdigestionJbehaviorJofJ ickeringJemulsionsJstabilizedJbyJ
chitosanWcaseinophosphopeptidesJnanocomplexesYJ2021VJbjdVJgbjWgci 0

81 vdibleJoilJpowdersJbasedJonJsprayWdriedJ ickeringJemulsionJstabilizedJbyJsoyJproteinZcelluloseJ
nanofibrilsYJ2022VJbfeVJbbcgaf 2

80
αoyJproteinZchitosanWbasedJmicrosphereJasJαtableJsiocompatibleJκehiclesJofJ—leanolicJrcidkJrnJ
vmergingJrlternativeJvnablingJtheJ®ualityJ”aintenanceJofJ”inimallyJ rocessedJ roduceYJ2022VJ
bceVJbahdcf

0

79 ”ildJpreheatingJimprovesJcholesterolWloweringJbenefitsJofJsoyJproteinJviaJenhancingJ
hydrophobicityJofJitsJgastrointestinalJdigestskJrnJinJvitroJstudyYJ2022VJbceVJbahcic 0

78 γtilizingJproteinWpolyphenolJmolecularJinteractionsJtoJprepareJmoringaJseedJresidueJproteinZtannicJ
acidJ ickeringJstabilizersYJ2022VJbfeVJbbcibe 1

77 uevelopmentJandJcharacterizationJofJaJnovelJnaturallyJoccurringJpentacyclicJtriterpeneJ
selfWstabilizedJpickeringJemulsionYJ2022VJgdeVJbchjai 1

76 yighJinternalJphaseJemulsionsJstabilizedJsolelyJbyJsoyJproteinJisolateYJ2022VJdbiVJbbajaf 3

75 –ewJinsightsJintoJtheJ–atlJimpactJonJemulsifyingJpropertiesJofJglobularJproteinsYJ2022VJbceVJbahdec 3

74  lantWsasedJtolloidalJueliveryJαystemsJforJsioactivesYJ2021VJcgVJ 4

73 βurbulenceWinducedJformationJofJemulsionJgelsYJ2021VJibVJbafieh 0

72 zmprovedJ—xidationJαtabilityJofJtamelliaJ—ilWinWWaterJvmulsionsJαtabilizedJbyJtheJ”ixedJ”onolayerJ
ofJαoyJ roteinJzsolateZsambooJαhootJ roteinJtomplexesYYJ2021VJiVJhiccbc 0

71 vngineeringJregeneratedJnanosilkJtoJefficientlyJstabilizeJpickeringJemulsionsYJ2022VJgdfVJbciagf 0

70 —utstandingJwreezeWβhawJαtabilityJofJ”ayonnaiseJαtabilizedJαolelyJbyJaJyeatedJαoyJ roteinJzsolateYJb 1

69 ”odelingJtheJrdsorptionJofJ olydispersedJtelluloseJ–anocrystalsJonJvmulsionJ—ilJuropletsJduringJ
βheirJαimultaneousJsreakageJandJtoalescenceYJ2022VJgbVJdjidWeaaa 0

68  roposedJ”ethodsJforJβestingJandJtomparingJtheJvmulsifyingJ ropertiesJofJ roteinsJfromJrnimalVJ
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