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m Paper IF Citations

506 ÓonocrystallizationKofKvatsZK2013WK 10

505 TheKeffectKofKhighKintensityKultrasonicKpreYtreatmentKonKtheKpropertiesKofKsoybeanKproteinKisolateK
gelKinducedKbyKcalciumKsulfateZKFood HydrocolloidsWK2013WKcbWKc]cYcaa 10.6 157

504 qnKOverviewKofK−ltrasoundZK2013WKgYaf 2

503 ysoflavoneKaglyconeKcontentKandKtheKthermalWKfunctionalWKandKstructuralKpropertiesKofKsoyKproteinK
isolatesKpreparedKfromKhydrothermallyKtreatedKsoybeansZK2014WKgiWKuaceaYh 8

502 uffectsKofKultrasoundKonKtheKstructureKandKphysicalKpropertiesKofKblackKbeanKproteinKisolatesZK2014WK
fbWKeieYf]a 281

501 ynfluenceKofKultrasonicKtreatmentKonKtheKstructureKandKemulsifyingKpropertiesKofKpeanutKproteinK
isolateZK2014WKibWKc]Ycg 150

500 uffectsKofKmaltodextrinKglycosylationKfollowingKlimitedKenzymaticKhydrolysisKonKtheKfunctionalKandK
conformationalKpropertiesKofKsoybeanKproteinKisolateZK2014WKbchWKiegYifh 26

499 uffectKofKammoniumKsulfateKfractionalKprecipitationKonKgelKstrengthKandKcharacteristicsKofKgelatinK
fromKbigheadKcarpKSxypophthalmichthysKnobilisTKscaleZKFood HydrocolloidsWK2014WKcfWKagcYah] 10.6 48

498 uffectKofKultrasoundKonKtheKactivityKandKconformationKofK˛–YamylaseWKpapainKandKpepsinZK2014WKbaWKic]Yf 79

497 −seKofKxighYyntensityK−ltrasoundKtoKymproveKvunctionalKÁropertiesKofKratterKÓuspensionsKÁreparedK
fromKÁÓuYlikeKshickenKrreastKMeatZK2014WKgWKcdffYcdgg 73

496 TheKeffectKofKultrasoundKtreatmentKonKtheKstructuralWKphysicalKand´ emulsifyingKpropertiesKofKdairyK
proteinsZKFood HydrocolloidsWK2014WKdbWKchfYcif 10.6 124

495 ymprovementKofKtheKqsuYinhibitoryKandKtÁÁxKradicalKscavengingKactivitiesKofKsoyaKproteinK
hydrolysatesKthroughKpepsinKpretreatmentZK2015WKe]WKbageYbahb 11

494 ÁreparationKandKcharacterizationKofKpolySvinylKalcoholTKandKaWbWcYpropanetriolKdiglycidylKetherK
incorporatedKsoyKproteinKisolateYbasedKfilmsZK2015WKacbWKn[aYn[a 18

493 uffectKofKlimitedKenzymaticKhydrolysisKonKphysicoYchemicalKpropertiesKofKsoybeanKproteinK
isolateYmaltodextrinKconjugatesZK2015WKe]WKbbfYbcb 8

492 uvaluationKofKnutritionalWKtexturalKandKparticleKsizeKcharacteristicsKofKdoughKandKbiscuitsKmadeKfromK
compositeKfloursKcontainingKsproutedKandKmaltedKingredientsZK2015WKebWKeabiYcg 34

491 ÓoyKÁroteinsZK2015WKaciYaia 1

490 ynfluenceKofKglycationKextentKonKtheKphysicochemicalKandKgellingKpropertiesKofKsoybeanK
˛†YconglycininZK2015WKbd]WKciiYdaa 12
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489 ÇecoveryKofKTilapiaKSOreochromisKniloticusTKÁroteinKysolateKbyKxighYyntensityK−ltrasoundYqidedK
qlkalineKysoelectricKÓolubilization[ÁrecipitationKÁrocessZK2015WKhWKgehYgfi 19

488  anocomplexationKofKsoyKproteinKisolateKwithKcurcuminjKynfluenceKofKultrasonicKtreatmentZK2015WK
geWKaegYafe 76

487 uffectsKofKaKtualYvrequencyKvrequencyYÓweepingK−ltrasoundKTreatmentKonKtheKÁropertiesKandK
ÓtructureKofKtheKZeinKÁroteinZK2015WKibWKaicYaig 18

486 ÇelationshipKretweenKÓurfaceKxydrophobicityKandKÓtructureKofKÓoyKÁroteinKysolateKÓubjectedKtoK
tifferentKyonicKÓtrengthZK2015WKahWKa]eiYa]gd 72

485 uffectKofKultrasoundKpreYtreatmentKonKformationKofKtransglutaminaseYcatalysedKsoyKproteinK
hydrogelKasKaKriboflavinKvehicleKforKfunctionalKfoodsZK2015WKaiWKahbYaic 48

484 ynnovativeKapplicationsKofKhighYintensityKultrasoundKinKtheKdevelopmentKofKfunctionalKfoodK
ingredientsjKÁroductionKofKproteinKhydrolysatesKandKbioactiveKpeptidesZK2015WKggWKfheYfif 93

483 uffectKofKhighKintensityKultrasoundKonKphysicochemicalKandKfunctionalKpropertiesKofKaggregatedK
soybeanK˛†YconglycininKandKglycininZKFood HydrocolloidsWK2015WKdeWKa]bYaa] 10.6 108

482 OptimizationKofKultrasoundYassistedYextractionKofKporcineKplacentaKwaterYsolubleKproteinsKandK
evaluationKofKtheKantioxidantKactivityZK2015WKebWKd]dbYec 7

481  anochemistryKofKÁroteinYrasedKteliveryKqgentsZK2016WKdWKca 13

480 ÁhysicalWKshemicalKandKriochemicalKModificationsKofKÁroteinYrasedKvilmsKandKsoatingsjKqnK
uxtensiveKÇeviewZK2016WKagWK 138

479
uffectKofKultrasoundKtreatmentKonKtheKwetKheatingKMaillardKreactionKbetweenKmungKbeanK[αignaK
radiateKS–ZT]KproteinKisolatesKandKglucoseKandKonKstructuralKandKphysicoYchemicalKpropertiesKofK
conjugatesZK2016WKifWKaecbYd]

39

478 uffectsKofKmicrowaveKpretreatmentKandKtransglutaminaseKcrosslinkingKonKtheKgelationKpropertiesKofK
soybeanKproteinKisolateKandKwheatKglutenKmixturesZK2016WKifWKceeiYff 33

477 uffectsKofKpowerKultrasoundKonKoxidationKandKstructureKofKbeefKproteinsKduringKcuringKprocessingZK
2016WKccWKdgYec 136

476 ÁhysicoYchemicalKpropertiesKofKcamelinaKproteinKalteredKbyKsodiumKbisulfiteKandKguanidineYxslZK
2016WKhcWKdecYdfa 16

475 uffectKofKultrasonicKpretreatmentKonKphysicochemicalKcharacteristicsKandKrheologicalKpropertiesKofK
soyKprotein[sugarKMaillardKreactionKproductsZK2016WKecWKbcdbYea 52

474 uffectKofKultrasonicKtreatmentKonKtheKrheologicalKpropertyKandKmicrostructureKofKtofuKmadeKfromK
differentKsoybeanKcultivarsZK2016WKcgWKihYa]e 18

473 uffectsKofKMicrowaveKandK−ltrasoundKqssistedKuxtractionKonKtheKÇecoveryKofKÓoyKÁroteinsKforKÓoyK
qllergenKtetectionZK2016WKhaWKTbhgfYTbhhe 18

472 ymmobilizationKofKinulinaseKfromKqspergillusKnigerKonKoctadecylKsubstitutedKnanoporousKsilicajK
ynulinKhydrolysisKinKaKcontinuousKmodeKoperationZK2016WKgWKagdYah] 14

(2016-2015)

3



471 uffectKofKhighKpowerKultrasonicKtreatmentKonKwheyKproteinKfoamingKqualityZK2016WKeaWKfagYfbd 10

470 TheKeffectKofKultrasoundKtreatmentKonKtheKstructuralWKphysicalKandKemulsifyingKpropertiesKofKanimalK
andKvegetableKproteinsZKFood HydrocolloidsWK2016WKecWKadaYaed 10.6 258

469 xighKintensityKultrasoundKmodifiedKovalbuminjKÓtructureWKinterfaceKandKgelationKpropertiesZK2016WK
caWKc]bYi 116

468 ÇecentKapproachesKinKphysicalKmodificationKofKproteinKfunctionalityZK2016WKaiiWKfaiYbg 124

467 TransglutaminaseYinducedKgelationKpropertiesKofKsoyKproteinKisolateKandKwheatKglutenKmixturesK
withKhighKintensityKultrasonicKpretreatmentZK2016WKcaWKei]Yg 81

466 ynfluenceKofKsodiumKalginateKpretreatedKbyKultrasoundKonKpapainKpropertiesjKqctivityWKstructureWK
conformationKandKmolecularKweightKandKdistributionZK2016WKcbWKbbdYbc] 15

465 ÁroteinKdistributionKinKlupinKproteinKisolatesKfromK–upinusKangustifoliusK–ZKpreparedKbyKvariousK
isolationKtechniquesZK2016WKb]gWKfYae 20

464 uffectsKofKhighYenergyKultrasoundKonKtheKfunctionalKpropertiesKofKproteinsZK2016WKcaWKeehYfb 106

463 uffectKofKtheKnaturalKsurfactantKκuccaKschidigeraKextractKonKtheKpropertiesKofKbiodegradableK
emulsifiedKfilmsKproducedKfromKsoyKproteinKisolateKandKcoconutKoilZK2016WKhcWKcfdYcga 25

462 uffectKofKhighKintensityKultrasoundKonKphysicochemicalKandKfunctionalKpropertiesKofKsoybeanK
glycininKatKdifferentKionicKstrengthsZK2016WKcdWKb]eYbac 64

461 ÓoyKproteinKnanoYaggregatesKwithKimprovedKfunctionalKpropertiesKpreparedKbyKsequentialKpxK
treatmentKandKultrasonicationZKFood HydrocolloidsWK2016WKeeWKb]]Yb]i 10.6 114

460 ympactKofK−ltrasoundKonKtheKÁhysicalKÁropertiesKandKynteractionKofKshitosanâ��ÓodiumKqlginateZK2016
WKcgWKdbcYdc] 8

459 unzymolysisKkineticsWKthermodynamicsKandKmodelKofKporcineKcerebralKproteinKwithKsingleYfrequencyK
countercurrentKandKpulsedKultrasoundYassistedKprocessingZK2016WKbhWKbidYc]a 36

458 uffectKofKhighKintensityKultrasoundKonKtransglutaminaseYcatalyzedKsoyKproteinKisolateKcoldKsetKgelZK
2016WKbiWKch]Yg 70

457 ÓolubilizationKofKmyofibrillarKproteinsKinKwaterKorKlowKionicKstrengthKmediajKslassicalKtechniquesWK
basicKprinciplesWKandKnovelKfunctionalitiesZK2017WKegWKcbf]Ycbh] 49

456 uffectKofK−ltrasoundKonKqlkaliKuxtractionKÁroteinKfromKÇiceKtregKvlourZK2017WKd]WKeabcgg 22

455 uffectsKofKhighKintensityKunltrasoundKonKstructuralKandKphysicochemicalKpropertiesKofKmyosinKfromK
silverKcarpZK2017WKcgWKae]Yaeg 43

454 qpplicationsKofKultrasoundKforKtheKfunctionalKmodificationKofKproteinsKandKnanoemulsionKformationjK
qKreviewZKFood HydrocolloidsWK2017WKgaWKbiiYca] 10.6 70
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453 uffectKofKhighYintensityKultrasoundKonKtheKtechnofunctionalKpropertiesKandKstructureKofKjackfruitK
SqrtocarpusKheterophyllusTKseedKproteinKisolateZK2017WKcgWKdcfYddd 114

452 uffectKofKpulsedKultrasoundKonKtheKphysicochemicalKcharacteristicsKandKemulsifyingKpropertiesKofK
squidKStosidicusKgigasTKmantleKproteinsZK2017WKchWKhbiYhcd 53

451 ModifyingKtheKphysicochemicalKpropertiesKofKpeaKproteinKbyKpxYshiftingKandKultrasoundKcombinedK
treatmentsZK2017WKchWKhceYhdb 127

450 shangesKinKtheKstructureKandKdissociationKofKsoybeanKproteinKisolateKinducedKbyKultrasoundYassistedK
acidKpretreatmentZK2017WKbcbWKgbgYgcb 68

449 xighKintensityKultrasoundKtreatmentKofKproteinKisolateKextractedKfromKdephenolizedKsunflowerK
mealjKuffectKonKphysicochemicalKandKfunctionalKpropertiesZK2017WKciWKeaaYeai 114

448 uffectsKofKhighKintensityKultrasoundKonKacidYinducedKgelationKpropertiesKofKwheyKproteinKgelZK2017WK
ciWKha]Yhae 50

447 ÓtructureYbasedKmodellingKofKhemocyaninKallergenicityKinKsquidKandKitsKresponseKtoKhighKhydrostaticK
pressureZK2017WKgWKd]]ba 11

446 ympactKofKxighYintensityK−ltrasoundKonKÁroteinKÓtructureKandKvunctionalityKduringKvoodKÁrocessingZK
2017WKdagYdcf 5

445 uffectsKofKultrasoundKonKtheKbeefKstructureKandKwaterKdistributionKduringKcuringKthroughKproteinK
degradationKandKmodificationZK2017WKchWKcagYcbe 95

444 uffectsKofKpulsedKultrasoundKonKrheologicalKandKstructuralKpropertiesKofKchickenKmyofibrillarK
proteinZK2017WKchWKbbeYbcc 73

443 −ltrasoundYinducedKchangesKinKphysicalKandKfunctionalKpropertiesKofKwheyKproteinsZK2017WKebWKchaYchh 39

442 uffectsKofKultrasonicKpretreatmentKandKglycosylationKonKfunctionalKpropertiesKofKcaseinKgraftedK
withKglucoseZK2017WKdaWKeacagg 5

441 ÓtabilityKofKantioxidantKpeptidesKfromKduckKmeatKafterKpostYmortemKageingZK2017WKebWKbeacYbeba 5

440 uffectKofKcombinationKofKhighYintensityKultrasoundKtreatmentKandKdextranKglycosylationKonK
structuralKandKinterfacialKpropertiesKofKbuckwheatKproteinKisolatesZK2017WKhaWKahiaYahih 34

439 uffectsKofKÇadioKvrequencyKxeatingKTreatmentKonKÓtructureKshangesKofKÓoyKÁroteinKysolateKforK
ÁroteinKModificationZK2017WKa]WKaegdYaehc 31

438 vunctionalizingKsoyKproteinKnanoYaggregatesKwithKpxYshiftingKandKmanoYthermoYsonicationZK2017WK
e]eWKhcfYhdf 64

437 ÁrinciplesKandKapplicationsKofKspectroscopicKtechniquesKforKevaluatingKfoodKproteinKconformationalK
changesjKqKreviewZK2017WKfgWKb]gYbai 65

436 ÓoyYbasedKadhesivesKforKwoodYbondingKâ��KaKreviewZK2017WKcaWKia]Yica 94

(2017-2017)
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435 ympactKofKultrasonicKtreatmentKonKanKemulsionKsystemKstabilizedKwithKsoybeanKproteinKisolateKandK
lecithinjKytsKemulsifyingKpropertyKandKemulsionKstabilityZKFood HydrocolloidsWK2017WKfcWKgbgYgcd 10.6 123

434 xighYintensityKultrasoundKenhancesKtheKimmunoglobulinKSygTwKandKyguKbindingKofKovalbuminZK2017WK
igWKbgadYbgb] 30

433 ÓolubilizationKofKbovineKgelatinKusingKpowerKultrasoundjKgelationKwithoutKheatingZK2017WKdhWKhgYid 8

432 yntensifiedKsoyKproteinKextractionKbyKultrasoundZK2017WKaacWKidYa]a 40

431 rallYmillingKchangedKtheKphysicochemicalKpropertiesKofKÓÁyKandKitsKcoldYsetKgelsZK2017WKaieWKaehYafe 41

430 uffectsKofKultrasoundKassistedKextractionKonKtheKphysiochemicalWKstructuralKandKfunctionalK
characteristicsKofKduckKliverKproteinKisolateZK2017WKebWKagdYahb 48

429 uffectsKofKultrasoundKtreatmentKonKphysicochemicalKandKemulsifyingKpropertiesKofKwheyKproteinsK
preYKandKpostYthermalKaggregationZKFood HydrocolloidsWK2017WKfcWKffhYfgf 10.6 114

428 uffectsKofKultrasoundKpreYtreatmentKonKtheKstructureKofK˛†YconglycininKandKglycininKandKtheK
antioxidantKactivityKofKtheirKhydrolysatesZK2017WKbahWKafeYagb 70

427 ÁhysicalKÁropertiesKofKÓonicatedKÁroductsjKqK ewKuraKforK ovelKyngredientsZK2017WKbcgYbfe 3

426 uffectsKofKtifferentKβorkingKModesKofK−ltrasoundKonKÓtructuralKsharacteristicsKofKZeinKandKqsuK
ynhibitoryKqctivityKofKxydrolysatesZK2017WKb]agWKaYh 8

425 ZK2017WK 10

424 uffectsKofK−ltrasoundKTreatmentKonKÁhysiochemicalKÁropertiesKandKqntimicrobialKqctivitiesKofKβheyK
ÁroteinYTotarolK anoparticlesZK2017WKh]WKafegYaffe 8

423 uffectsKofKdifferentKultrasoundKpowerKonKphysicochemicalKpropertyKandKfunctionalKperformanceKofK
chickenKactomyosinZK2018WKaacWKfd]Yfdg 46

422 shemicalKModificationsKofK–ipidsKandKÁroteinsKbyK onthermalKvoodKÁrocessingKTechnologiesZK2018WK
ffWKe]daYe]ed 46

421 −ltrasoundYinducedKchangesKinKstructuralKandKphysicochemicalKpropertiesKofK˛†YlactoglobulinZK2018WK
fWKa]ecYa]fd 15

420 OptimizationKofKprocessingKtimeWKamplitudeKandKconcentrationKforKultrasoundYassistedKmodificationK
ofKwheyKproteinKusingKresponseKsurfaceKmethodologyZK2018WKeeWKbbihYbc]i 11

419 shangesKinKstructureKandKantioxidantKactivityKofK˛†YlactoglobulinKbyKultrasoundKandKenzymaticK
treatmentZK2018WKdcWKbbgYbcf 39

418 uffectsKofKsonicationKonKtheKphysicochemicalKandKfunctionalKpropertiesKofKwalnutKproteinKisolateZK
2018WKa]fWKhecYhfa 101
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417 ÁhysicalKrelationKandKmechanismKofKultrasonicKbactericidalKactivityKonKpathogenicKuZKcoliKwithKβÁyZK
2018WKaagWKgcYgi 14

416 xighKintensityKultrasoundKtreatmentKofKfabaKbeanKSαiciaKfabaK–ZTKproteinjKuffectKonKsurfaceK
propertiesWKfoamingKabilityKandKstructuralKchangesZK2018WKddWKigYa]e 89

415 −ltrasoundKimprovingKtheKphysicalKstabilityKofKoilYinYwaterKemulsionsKstabilizedKbyKalmondKproteinsZK
2018WKihWKdcbcYdcc] 9

414 sharacterizationKofKgelatinKfromKbovineKskinKextractedKusingKultrasoundKsubsequentKtoKbromelainK
pretreatmentZKFood HydrocolloidsWK2018WKh]WKbfdYbgc 10.6 16

413 TransparentKandKudibleKvilmsKfromK−ltrasoundYTreatedKuggKκolkKwranulesZK2018WKaaWKgceYgdg 10

412 uffectsKofKhighYintensityKultrasoundWKhighYpressureKprocessingWKandKhighYpressureKhomogenizationK
onKtheKphysicochemicalKandKfunctionalKpropertiesKofKmyofibrillarKproteinsZK2018WKdeWKcedYcf] 39

411 ÓoyKasKaKfoodKingredientZK2018WKadiYahf 11

410 uffectsKofKxighYÁressureKxomogenizationKatKtifferentKÁressuresKonKÓtructureKandKvunctionalK
ÁropertiesKofKOysterKÁroteinKysolatesZK2018WKadWK 9

409
uffectsKofKhighYintensityKultrasoundKpretreatmentKwithKdifferentKlevelsKofKpowerKoutputKonKtheK
antioxidantKpropertiesKofKalcalaseKhydrolyzatesKfromKÃuinoaKSshenopodiumKquinoaKβilldZTKproteinK
isolateZK2018WKieWKeahYebf

22

408 uffectKofKhighKintensityKultrasoundKonKstructureKandKfoamingKpropertiesKofKpeaKproteinKisolateZK2018
WKa]iWKbf]Ybfg 119

407 uffectKofKhighKintensityKultrasoundKpretreatmentKonKfunctionalKandKstructuralKpropertiesKofKmicellarK
caseinKconcentratesZK2018WKdgWKa]Yaf 44

406 uffectKofKultrasoundKtreatmentKonKantioxidantKactivityKandKstructureKofK˛†Y–actoglobulinKusingKtheK
roxâ��rehnkenKdesignZK2018WKafWKeifYf]f 6

405 ÓoyKproteinKisolateKnanocompositesKreinforcedKwithKnanocelluloseKisolatedKfromKlicoriceKresiduejK
βaterKsensitivityKandKmechanicalKstrengthZK2018WKaagWKbebYbei 49

404 TheKuffectsKofKuggKκolkKsoncentrationKandKÁarticleKÓizeKonKtonkeyKÓemenKÁreservationZK2018WKfeWKaiYbd 7

403 uffectsKofKsolubleKsoyKpolysaccharidesKandKgumKarabicKonKtheKinterfacialKshearKrheologyKofKsoyK
˛†YconglycininKatKtheKair[waterKandKoil[waterKinterfacesZKFood HydrocolloidsWK2018WKgfWKabcYac] 10.6 8

402 qKnewKkineticKmodelKofKultrasoundYassistedKpretreatmentKonKriceKproteinZK2018WKd]WKfddYfe] 10

401 uvaluationKofKtheKefficiencyKofKthreeKextractionKconditionsKforKtheKimmunochemicalKdetectionKofK
allergenicKsoyKproteinsKinKdifferentKfoodKmatricesZK2018WKihWKbcghYbchd 4

400 uffectKofKultrasoundKtreatmentsKonKfunctionalKpropertiesKandKstructureKofKmilletKproteinK
concentrateZK2018WKdaWKchbYchh 96

(2018-2018)
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399 TheKeffectKofKultrasoundKonKtheKalkaliKextractionKofKproteinsKfromKeggshellKmembranesZK2018WKihWKagfeYaggb 6

398 uffectsKofKultrasoundYassistedK˛–YamylaseKdegradationKtreatmentKwithKmultipleKmodesKonKtheK
extractionKofKriceKproteinZK2018WKd]WKhi]Yhii 35

397 sonformationKstabilityWKinKvitroKdigestibilityKandKallergenicityKofKtropomyosinKfromKshrimpK
SuxopalaemonKmodestusTKasKaffectedKbyKhighKintensityKultrasoundZK2018WKbdeWKiigYa]]i 43

396 uffectsKofKhighYpressureKhomogenisationKonKstructuralKandKfunctionalKpropertiesKofKmusselKSMytilusK
edulisTKproteinKisolateZK2018WKecWKaaegYaafe 19

395 ÓwirlingKcavitationKimprovesKtheKemulsifyingKpropertiesKofKcommercialKsoyKproteinKisolateZK2018WKdbWKdgaYdha 52

394 uffectsKofKballYmillingKtreatmentKonKmusselKSMytilusKedulisTKproteinjKstructureWKfunctionalKpropertiesK
andKin´ vitroKdigestibilityZK2018WKecWKfhcYfia 12

393 TheKeffectKofKhighKsolidKconcentrationsKonKenzymaticKhydrolysisKofKsoyaKbeanKproteinKisolateKandK
antioxidantKactivityKofKtheKresultingKhydrolysatesZK2018WKecWKiedYifa 8

392 ÁreparationWKcharacterizationWKnanostructuresKandKbioKfunctionalKanalysisKofKsonicatedKproteinK
coYprecipitatesKfromKbrewersRKspentKgrainKandKsoybeanKflourZK2018WKbd]WKghdYgih 5

391 uffectsKofKultrasoundKtreatmentKonKphysicoYchemicalWKfunctionalKpropertiesKandKantioxidantKactivityK
ofKwheyKproteinKisolateKinKtheKpresenceKofKcalciumKlactateZK2018WKihWKaebbYaebi 10

390 ÇesearchKonKtheKphysicochemicalKandKdigestiveKpropertiesKofKÁleurotusKeryngiiKproteinZK2018WKbaWKbgheYbh]f 9

389 sharacterizingKtheKÓtructuralKandKvunctionalKÁropertiesKofKÓoybeanKÁroteinKuxtractedKfromKvullYvatK
ÓoybeanKvlakesKafterK–owYTemperatureKtryKuxtrusionZK2018WKbcWK 7

388 uffectsKofKultrasoundKonKstructureKandKfunctionalKpropertiesKofKmusselKSMytilusKedulisTKproteinK
isolatesZK2018WKdbWKeacfi] 7

387 uffectsKofKballKmillingKtreatmentKonKphysicochemicalKpropertiesKandKdigestibilityKofKÁacificKoysterKSTK
proteinKpowderZK2018WKfWKaehbYaei] 9

386 uffectsKofKhighYpressureKhomogenizationKonKfunctionalKpropertiesKandKstructureKofKmusselKSMytilusK
edulisTKmyofibrillarKproteinsZK2018WKaahWKgdaYgdf 35

385 uffectsKofKthermalKsterilizationKonKsoyKproteinKisolate[polyphenolKcomplexesjKqspectsKofKstructureWK
inKvitroKdigestibilityKandKantioxidantKactivityZK2018WKaabWKbhdYbi] 46

384 uffectsKofKultrasoundKassistedKdoughKfermentationKonKtheKqualityKofKsteamedKbreadZK2018WKhcWKadgYaeb 31

383 sonjugationKofKsoybeanKproteinKisolateKwithKxylose[fructoseKthroughKwetYheatingKMaillardKreactionZK
2018WKabWKbgahYbgbd 17

382 ÁrocessKoptimizationKofKultrasoundYassistedKtreatmentKforKsoyaKbeanKproteinK
isolate[polyacrylamideKcompositeKfilmZK2018WKeWKah]bac 3
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381 uffectsKofK−ltrasoundKqssistedKuxtractionKinKsonjugationKwithKqidKofKqctinidinKonKtheKMolecularKandK
ÁhysicochemicalKÁropertiesKofKrovineKxideKwelatinZK2018WKbcWK 8

380 ÓtructuralWKfunctionalKpropertiesKandKimmunomodulatoryKactivityKofKisolatedKyncaKpeanutK
SÁlukenetiaKvolubilisK–ZTKseedKalbuminKfractionZK2018WKaahWKaicaYaida 16

379 uffectsKofKsweepingKfrequencyKultrasoundKpretreatmentKonKtheKhydrolysisKofKzeinjK
angiotensinYconvertingKenzymeKinhibitoryKactivityKandKthermodynamicsKanalysisZK2018WKeeWKd]b]Yd]bg 10

378 uffectsKofKhighYintensityKultrasoundKtreatmentKonKfunctionalKpropertiesKofKplumKSÁruniKdomesticaeK
semenTKseedKproteinKisolateZK2018WKihWKefi]Yefii 33

377 qggregationKandKconformationalKchangesKofKsilverKcarpKmyosinKasKaffectedKbyKtheK
ultrasoundYcalciumKcombinationKsystemZK2018WKihWKecceYecdc 6

376 uffectsKofKslitKdivergentKultrasoundKandKenzymaticKtreatmentKonKtheKstructureKandKantioxidantK
activityKofKarrowheadKproteinZK2018WKdiWKbidYc]b 42

375 uffectKofKdifferentKoilsKandKultrasoundKemulsificationKconditionsKonKtheKphysicochemicalKpropertiesK
ofKemulsionsKstabilizedKbyKsoyKproteinKisolateZK2018WKdiWKbhcYbic 77

374 OptimisationKofKultrasoundKassistedKextractionKofKriceKbranKproteinsjKeffectsKonKantioxidantKandK
antiproliferativeKpropertiesZK2018WKa]WKafeYagd 11

373 sharacterizationKofKheatYstableKwheyKproteinjKympactKofKultrasoundKonKrheologicalWKthermalWK
structuralKandKmorphologicalKpropertiesZK2018WKdiWKcccYcdb 48

372 ynteractionKbetweenKquinolineKyellowKandKhumanKserumKalbuminjKspectroscopicWKchemometricKandK
molecularKdockingKstudiesZK2019WKiiWKgcYhb 8

371 uffectKofKpxYshiftingKtreatmentKonKstructuralKandKfunctionalKpropertiesKofKwheyKproteinKisolateKandK
itsKinteractionKwithKSYTYepigallocatechinYcYgallateZK2019WKbgdWKbcdYbda 59

370 ulectrostaticKinteractionKbetweenKproteinsKandKpolysaccharidesjKÁhysicochemicalKaspectsKandK
applicationsKinKemulsionKstabilizationZK2019WKceWKedYhi 38

369 ModifyingKtheKstructureWKemulsifyingKandKrheologicalKpropertiesKofKwaterYsolubleKproteinKfromK
chickenKliverKbyKlowYfrequencyKultrasoundKtreatmentZK2019WKaciWKha]Yhag 18

368 uffectsKofKethanolKtreatmentKonKrheologicalKandKgelKpropertiesKofKchickenKmyofibrillarKproteinZK2019
WKagWKchdYcib 0

367 ÓeparationKandKidentificationKofKantioxidantKpeptidesKfromKfoxtailKmilletKSÓetariaKitalicaTKprolaminsK
enzymaticKhydrolysateZK2019WKifWKihaYiic 10

366 uffectsKofKhighYpressureKhomogenizationKonKphysicochemicalWKrheologicalKandKemulsifyingK
propertiesKofKmyofibrillarKproteinZK2019WKbfcWKbgbYbgi 28

365 ympactKofK−ltrasoundKonKvoodKsonstituentsZK2019WKfiYid

364 uffectsKofKheatingKorKultrasoundKtreatmentKonKtheKenzymolysisKandKtheKstructureKcharacterizationK
ofKhempseedKproteinKisolatesZK2019WKefWKcccgYccdf 14

(2019-2018)
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363 uffectKofKhighKintensityKultrasoundKonKtheKstructureKandKphysicochemicalKpropertiesKofKsoyKproteinK
isolatesKproducedKbyKdifferentKdenaturationKmethodsZKFood HydrocolloidsWK2019WKigWKa]ebaf 10.6 40

362
ÁhysicochemicalKpropertiesKandKinterfacialKdilatationalKrheologicalKbehaviorKatKairYwaterKinterfaceK
ofKhighKintensityKultrasoundKmodifiedKovalbuminjKuffectKofKionicKstrengthZKFood HydrocolloidsWK2019WK
igWKa]eba]

10.6 12

361 uffectKofKumergingKÁrocessingKMethodsKonKtheKvoodKÃualityZK2019WK 3

360 qpplicationKofKhighYpressureKhomogenizationKforKimprovingKtheKphysicochemicalWKfunctionalKandK
rheologicalKpropertiesKofKmyofibrillarKproteinZK2019WKachWKdbeYdcb 22

359 uffectsKofKultrasonicKpretreatmentKonKtheKstructureKandKfunctionalityKofKchickenKboneKproteinK
preparedKbyKenzymaticKmethodZK2019WKbiiWKabea]c 33

358 ulectronKbeamKirradiationKinducedKaggregationKbehaviourWKstructuralKandKfunctionalKpropertiesK
changesKofKriceKproteinsKandKhydrolysatesZKFood HydrocolloidsWK2019WKigWKa]eaib 10.6 20

357
uffectKofKprocessingKconditionsKandKsimulatedKgastrointestinalKdigestionKonKtheKactivityKofK
angiotensinKyYconvertingKenzymeKSqsuTKinhibitoryKpeptideKderivedKfromKduckKmeatKhydrolysateZK
2019WKagWKcicYcii

7

356 ÁrimaryKtumorYsecretedKαuwvKinducesKvascularKhyperpermeabilityKinKpremetastaticKlungKviaKtheK
occludinKphosphorylation[ubiquitinationKpathwayZK2019WKehWKbcafYbcbf 18

355 ynfluenceKofKtransglutaminaseYassistedKultrasoundKtreatmentKonKtheKstructureKandKfunctionalK
propertiesKofKsoyKproteinKisolateZK2019WKdcWKeadb]c 11

354 uffectsKofKxighYyntensityK−ltrasoundKÁretreatmentKonKÓtructureWKÁropertiesWKandKunzymolysisKofKÓoyK
ÁroteinKysolateZK2019WKbdWK 25

353 ÓpectrumKqllocationKrasedKonKÓimultaneousKβirelessKynformationKandKÁowerKTransferKinKsognitiveK
ÇadioK etworksZK2019WKabacWK]db]df

352 ÇeviewjKÓeafoodKqllergyKandKÁotentialKqpplicationKofKxighKxydrostaticKÁressureKtoKÇeduceKÓeafoodK
qllergenicityZK2019WKaeWK 5

351 uffectsKofKultrasoundYassistedKfreezingKatKdifferentKpowerKlevelsKonKtheKstructureKandKthermalK
stabilityKofKcommonKcarpKSsyprinusKcarpioTKproteinsZK2019WKedWKcaaYcb] 54

350 ModificationsKofKβheyKÁroteinZK2019WKb]eYbbe 1

349 ÓtructuralKchangesKandKstressKrelaxationKbehaviorKofK˛”YcarrageenanKcoldYprocessedKgelsjKuffectsKofK
ultrasonicationKtimeKandKpowerZK2019WKe]WKdfeYdgc 4

348 ÁhysicochemicalWKmolecularKandKthermalKpropertiesKofKhighYintensityKultrasoundKSxy−ÓTKtreatedK
proteinKisolatesKfromKalbumKSshenopodiumKalbumTKseedZKFood HydrocolloidsWK2019WKifWKdccYdda 10.6 49

347 uffectsKofKdifferentKionicKstrengthsKonKtheKphysicochemicalKpropertiesKofKplantKandKanimalK
proteinsYstabilizedKemulsionsKfabricatedKusingKultrasoundKemulsificationZK2019WKehWKa]dfbg 43

346 ynfluenceKofKManothermosonicationKonKtheKÁhysicochemicalKandKvunctionalKÁropertiesKofKverritinKasK
aK anocarrierKofKyronKorKrioactiveKsompoundsZK2019WKfgWKffccYffda 11
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345 ÁhysiochemicalKÁropertiesKandKvunctionalKsharacteristicsKofKÁroteinKysolatesKfromKtheKÓcallopK
SÁatinopectenKyessoensisTKwonadZK2019WKhdWKa]bcYa]cd 14

344 ÓtabilityKMechanismKofKTwoKÓoybeanKÁroteinYÁhosphatidylcholineK anoemulsionKÁreparationK
MethodsKfromKaKÓtructuralKÁerspectivejKqKÇamanKÓpectroscopyKqnalysisZK2019WKiWKfihe 11

343 uffectKofKultrasoundKonKphysicochemicalKpropertiesKofKemulsionKstabilizedKbyKfishKmyofibrillarK
proteinKandKxanthanKgumZK2019WKedWKbbeYbcd 45

342 uffectsKandKmechanismKofKdiluteKacidKsoakingKwithKultrasoundKpretreatmentKonKriceKbranKproteinK
extractionZK2019WKhgWKcahYcbd 24

341 ympactKofKultrasonicKpowerKonKtheKstructureKandKemulsifyingKpropertiesKofKwheyKproteinKisolateK
underKvariousKpxKconditionsZK2019WKhaWKaacYabb 45

340 ynfluenceKofK−ltrasonicKÁowerKandK−ltrasonicKTimeKonKtheKÁhysicochemicalKandKvunctionalK
ÁropertiesKofKβheyKÁroteinKysolateZK2019WKaeWK 2

339 ÓtructuralKandKvunctionalKshangesKinK−ltrasonicatedKOysterKÁroteinKysolatesZK2019WKaeWK 2

338 ÁeaKÁroteinK anoemulsionKandK anocomplexKasKsarriersKforKÁrotectionKofKsholecalciferolKSαitaminK
tcTZK2019WKabWKa]caYa]d] 40

337 sonformationalKshangesKofKÓoyKÁroteinsKunderKxighYyntensityK−ltrasoundKandKxighYÓpeedKÓhearingK
TreatmentsZK2019WKgWKhaagYhabe 11

336 uxtrudedKsoyKproteinKasKaKnovelKemulsifierjKÓtructureWKinterfacialKactivityKandKemulsifyingKpropertyZK
Food HydrocolloidsWK2019WKicWKcfaYcgc 10.6 37

335 uffectKofKextrusionKpretreatmentKonKtheKphysicalKandKchemicalKpropertiesKofKbroadKbeanKandKitsK
relationshipKtoKkojiKpreparationZK2019WKbhfWKchYdb 4

334 uffectsKofK−ltrasonicYqssistedKuxtractionKonKtheKÁhysicochemicalKÁropertiesKofKtifferentKβalnutK
ÁroteinsZK2019WKbdWK 14

333 qKÓtudyKofKÓtructuralKshangeKturingKynKαitroKtigestionKofKxeatedKÓoyKÁroteinKysolatesZK2019WKhWK 10

332 ZK2019WK 6

331 uffectKofKlimitedKenzymaticKhydrolysisKonKtheKstructureKandKemulsifyingKpropertiesKofKriceKbranK
proteinZK2019WKheWKafhYagd 41

330 shangesKinKmyofibrillarKproteinKgelKqualityKofKporcineKlongissimusKmuscleKinducedKbyKitsKstucturalK
modificationKunderKdifferentKthawingKmethodsZK2019WKadgWKa]hYaae 70

329 vineKstructureWKcrystallineKandKphysicochemicalKpropertiesKofKwaxyKcornKstarchKtreatedKbyK
ultrasoundKirradiationZK2019WKeaWKce]Yceh 54

328 ynteractionKofKsoybeanKproteinKisolateKandKphosphatidylcholineKinKnanoemulsionsjKqKfluorescenceK
analysisZKFood HydrocolloidsWK2019WKhgWKhadYhbi 10.6 32

(2019-2019)
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327 ÓtructureKandKfunctionalitiesKchangesKinKhighYpressureKhomogenizedKclamKproteinKisolateZK2019WKdcWKeachf] 5

326 uffectsKofKpretreatmentsKonKtheKstructureKandKfunctionalKpropertiesKofKokaraKproteinZKFood 
HydrocolloidsWK2019WKi]WKcidYd]b 10.6 45

325 uffectKofKdifferentKtimeKofKultrasoundKtreatmentKonKphysicochemicalWKthermalWKandKantioxidantK
propertiesKofKchickenKplasmaKproteinZK2019WKihWKaibeYaicc 38

324 uffectsKofKultrasoundKtreatmentKonKtheKphysicochemicalKandKemulsifyingKpropertiesKofKproteinsK
fromKscallopsKSshlamysKfarreriTZKFood HydrocolloidsWK2019WKhiWKg]gYgad 10.6 30

323 TheKstabilityKofKtriphasicKoilYinYwaterKÁickeringKemulsionsKcanKbeKimprovedKbyKphysicalKmodificationK
ofKhordeinYKandKsecalinYbasedKsubmicronKparticlesZKFood HydrocolloidsWK2019WKhiWKfdiYff] 10.6 22

322 qdvancesKinKrenewableKplantYderivedKproteinKsourcejKTheKstructureWKphysicochemicalKpropertiesK
affectedKbyKultrasonicationZK2019WKecWKhcYih 45

321 uffectKofKhighYintensityKultrasoundKonKtheKcompositionalWKphysicochemicalWKbiochemicalWKfunctionalK
andKstructuralKpropertiesKofKcanolaKSrrassicaKnapusK–ZTKproteinKisolateZK2019WKabaWKidgYief 43

320 sonformationalKandKphysicochemicalKpropertiesKofKquinoaKproteinsKaffectedKbyKdifferentKconditionsK
ofKhighYintensityKultrasoundKtreatmentsZK2019WKeaWKahfYaif 41

319 ÁhysicalKpropertiesKofKemulsionKgelsKformulatedKwithKsonicatedKsoyKproteinKisolateZK2019WKedWKdeaYdei 14

318 somparisonKofKhydrodynamicKandKultrasonicKcavitationKeffectsKonKsoyKproteinKisolateKfunctionalityZK
2020WKbfeWKa]ifig 36

317 ynfluenceKofKhighYintensityKultrasoundKapplicationKonKtheKphysicochemicalKpropertiesWKisoflavoneK
compositionWKandKantioxidantKactivityKofKtofuKwheyZK2020WKaagWKa]hfah 12

316 sharacterizationKandKcomparisonKofK˛–YlactalbuminKpreYandKpostYemulsionZK2020WKbfiWKa]igdc 8

315 uffectKofKultrasoundKthawingWKvacuumKthawingWKandKmicrowaveKthawingKonKgellingKpropertiesKofK
proteinKfromKporcineKlongissimusKdorsiZK2020WKfdWKa]dhf] 35

314 −ltrasoundKtreatmentKonKtheKstructureKofKgooseKliverKproteinsKandKantioxidantKactivitiesKofKitsK
enzymaticKhydrolysateZK2020WKddWKeac]ia 7

313 uxtractionKofKwatermelonKseedKproteinsKwithKenhancedKfunctionalKpropertiesKusingKultrasoundZK
2020WKe]WKaccYad] 14

312 qpplicationKofKultrasoundKtreatmentKforKmodulatingKtheKstructuralWKfunctionalKandKrheologicalK
propertiesKofKblackKbeanKproteinKisolatesZK2020WKeeWKafcgYafdg 6

311 uffectKofKhighYpowerKsonicationKpretreatmentKonKextractionKandKsomeKphysicochemicalKpropertiesK
ofKproteinsKfromKchickpeaWKkidneyKbeanWKandKsoybeanZK2020WKadeWKgabYgba 34

310 uffectsKofKinorganicKfillerKonKperformanceKandKcostKeffectivenessKofKaKsoybeanYbasedKadhesiveZK
2020WKacgWKdhhib 4
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309 qggregationKandKemulsifyingKpropertiesKofKsoybeanKproteinKisolateKpretreatedKbyKcombinationKofK
dualYfrequencyKultrasoundKandKionicKliquidsZK2020WKc]aWKaabcid 12

308 ÁhysicochemicalKpropertiesKofKtilapiaKSOreochromisKniloticusTKactomyosinKsubjectedKtoKhighK
intensityKultrasoundKinKlowK aslKconcentrationsZK2020WKfcWKa]dibb 6

307 uffectKofKultrasoundKonKphysicochemicalKandKfoamingKpropertiesKofKaKproteinKconcentrateKfromK
giantKsquidKStosidicusKgigasTKmantleZK2020WKabaWKa]hied 14

306 riologicalKandKconventionalKfoodKprocessingKmodificationsKonKfoodKproteinsjKÓtructureWK
functionalityWKandKbioactivityZK2020WKd]WKa]gdia 25

305 ThermosonicationYinducedKstructuralKchangesKandKsolutionKpropertiesKofKmungKbeanKproteinZK2020WK
fbWKa]di]h 21

304 ynfluenceKofKultrasoundKpretreatmentKonKtheKsubsequentKglycationKofKdietaryKproteinsZK2020WKfcWKa]dia] 8

303 –ocalizedKenzymolysisKandKsonochemicallyKmodifiedKsunflowerKproteinjKÁhysicalWKfunctionalKandK
structureKattributesZK2020WKfcWKa]dieg 13

302 ÁorousKhydrogelsKtemplatedKfromKsoyYproteinYstabilizedKhighKinternalKphaseKemulsionsZK2020WKeeWKagbhdYagc]a3

301 uffectKofKheatKtreatmentKonKphysicochemicalKstateKandKinKvitroKdigestionKofKsaltYsolubleKproteinK
fromKÁacificKoysterKSsrassostreaKgigasTZK2020WKacdWKaa]abf 5

300 soncentrationYdependentKimprovementKofKgellingKabilityKofKsoyKproteinsKbyKpreheatingKorK
ultrasoundKtreatmentZK2020WKacdWKaa]ag] 7

299 −ltrasonicKemulsificationjKqnKoverviewKonKtheKpreparationKofKdifferentKemulsifiersYstabilizedK
emulsionsZK2020WKa]eWKcfcYcgg 78

298 ModificationsKofKphysicochemicalKandKfunctionalKpropertiesKofKamaranthKproteinKisolateK
SqmaranthusKcruentusKrÇÓKqlegriaTKtreatedKwithKhighYintensityKultrasoundZK2020WKieWKa]c]gf 14

297 –imitedKhydrolysisKofKdehulledKwalnutKSzuglansKregiaK–ZTKproteinsKusingKtrypsinjKvunctionalK
propertiesKandKstructuralKcharacteristicsZK2020WKaccWKaa]]ce 8

296 MolecularKandKemulsifyingKpropertiesKofKarachinKandKconarachinKofKpeanutKproteinKisolateKfromK
ultrasoundYassistedKextractionZK2020WKacbWKa]igi] 22

295 somplexationKbetweenKsoyKpeptidesKandKepigallocatechinYcYgallateKSuwswTjKvormationKmechanismK
andKmorphologicalKcharacterizationZK2020WKacdWKa]iii] 5

294 ympactKofK−ltrasoundKTreatmentKandKpxYÓhiftingKonKÁhysicochemicalKÁropertiesKofK
ÁroteinYunrichedKrarleyKvractionKandKrarleyKÁroteinKysolateZK2020WKiWK 11

293 –ysinoalanineKformationKandKconformationalKcharacteristicsKofKriceKdregKproteinKisolatesKbyK
multiYfrequencyKcountercurrentKÓYtypeKsonochemicalKactionZK2020WKfiWKa]ebeg 4

292 uffectsKofKultrasoundKandKohmicKheatingKpretreatmentsKonKhydrolysisWKantioxidantKandKantibacterialK
activitiesKofKwheyKproteinKconcentrateKandKitsKfractionsZK2020WKacaWKa]iiac 11

(2020-2020)
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291 ÓolubilityKandKaggregationKofKsoyKproteinKisolateKinducedKbyKdifferentKionicKliquidsKwithKtheK
assistanceKofKultrasoundZK2020WKafdWKbbggYbbhc 9

290 MethodsKtoKimproveKriceKproteinKdispersalKatKmoderateKpxZK2020WKbiWKad]aYad]f 2

289 uffectKofKsonicationKpretreatmentKonKphysicochemicalWKsurfaceWKthermalWKandKfunctionalKpropertiesK
ofKfibroYproteicKextractsKfromKmaleKdateKpalmKflowersZK2020WKddWKeadifc 1

288 uffectsKofKxighKyntensityK−ltrasoundKonKÁhysiochemicalKandKÓtructuralKÁropertiesKofKwoatKMilkK
˛†Y–actoglobulinZK2020WKbeWK 4

287 uncapsulationKofKwrapefruitKussentialKOilKinKumulsionYrasedKudibleKvilmKÁreparedKbyKÁlumKSÁruniK
tomesticaeKÓemenTKÓeedKÁroteinKysolateKandKwumKqcaciaKsonjugatesZK2020WKa]WKghd 9

286 rlendingKwithKshellacKtoKimproveKwaterKresistanceKofKsoybeanKproteinKisolateKfilmZK2020WKdcWKeaceae 7

285 uffectKofKhighKintensityKultrasoundKonKphysicochemicalWKinterfacialKandKgelKpropertiesKofKchickpeaK
proteinKisolateZK2020WKabiWKa]iefc 29

284 TheKuffectKofK–imitedKÁroteolysisKbyKTrypsinKonKtheKvormationKofKÓoyKÁroteinKysolateK anofibrilsZK
2020WKb]b]WKaYab 1

283 ÓolubilizationKandKstableKdispersionKofKmyofibrillarKproteinsKinKwaterKthroughKtheKdestructionKandK
inhibitionKofKtheKassemblyKofKfilamentsKusingKhighYintensityKultrasoundZK2020WKfgWKa]eaf] 40

282 TheKroleKofKconformationalKstateKofKpxYshiftedK˛†YconglycininKonKtheKoil[waterKinterfacialKpropertiesK
andKemulsifyingKcapacitiesZKFood HydrocolloidsWK2020WKa]hWKa]eii] 10.6 23

281 ÁroteolysisKkineticsKandKstructuralKcharacterizationKofKultrasonicKpretreatedKsunflowerKproteinZK
2020WKidWKaihYb]f 9

280 sombinedKadjustmentKofKpxKandKultrasoundKtreatmentsKmodifyKtechnoYfunctionalitiesKofKpeaK
proteinKconcentratesZK2020WKf]cWKabeaef 19

279 uffectKofKultrasoundKandKmicrowaveKprocessingKonKtheKstructureWKinYvitroKdigestibilityKandKtrypsinK
inhibitorKactivityKofKsoymilkKproteinsZK2020WKacaWKa]ig]h 29

278 uffectsKofKmultiYmodeKÓYtypeKultrasoundKpretreatmentKonKtheKpreparationKofKqsuKinhibitoryK
peptideKfromKriceKproteinZK2020WKccaWKabgbaf 18

277 −ltrasoundYqssistedKMildKxeatingKTreatmentKymprovesKtheKumulsifyingKÁropertiesKofKaaÓKwlobulinsZK
2020WKbeWK 10

276 −ltrasoundKdrivenKconformationalKandKphysicochemicalKchangesKofKsoyKproteinKhydrolysatesZK2020WK
fhWKa]eb]b 41

275 ÁhysicochemicalKandKemulsifyingKpropertiesKofKmusselKwaterYsolubleKproteinsKasKaffectedKbyK
lecithinKconcentrationZK2020WKafcWKah]Yahi 6

274 ModificationKofKrapeseedKproteinKbyKultrasoundYassistedKpxKshiftKtreatmentjK−ltrasonicKmodeKandK
frequencyKscreeningWKchangesKinKproteinKsolubilityKandKstructuralKcharacteristicsZK2020WKfiWKa]ebd] 30
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273 uffectKofKpulsedKultrasoundWKaKgreenKfoodKprocessingKtechniqueWKonKtheKsecondaryKstructureKandK
inYvitroKdigestibilityKofKalmondKmilkKproteinZK2020WKacgWKa]iebc 21

272 ÁhysicochemicalWKinterfacialKandKemulsifyingKpropertiesKofKinsolubleKsoyKpeptideKaggregatejKuffectK
ofKhomogenizationKandKalkalineYtreatmentZKFood HydrocolloidsWK2020WKa]iWKa]fabe 10.6 9

271
ÓtructureKandKfunctionalKpropertiesKofKsoyKproteinKisolateYlentinanKconjugatesKobtainedKinKMaillardK
reactionKbyKslitKdivergentKultrasonicKassistedKwetKheatingKandKtheKstabilityKofKoilYinYwaterKemulsionsZK
2020WKccaWKabgcgd

28

270 uffectsKofKultrasoundKonKfunctionalKpropertiesWKstructureKandKglycationKpropertiesKofKproteinsjKaK
reviewZK2021WKfaWKbdgaYbdha 18

269 ÇestructuringKofKsoyKproteinKemployingKultrasoundjKuffectKonKhydrationWKgelationWKthermalWKinYvitroK
proteinKdigestibilityKandKstructuralKattributesZK2020WKacbWKa]igha 15

268 xighYyntensityK−ltrasoundKTreatmentKonKÓoyKÁroteinKafterKÓelectivelyKÁroteolyzingKwlycininK
somponentjKÁhysicalWKÓtructuralWKandKqggregationKÁropertiesZK2020WKiWK 8

267 ÁhysicochemicalKpropertiesKofKsoyKproteinKisolatesYcyanidinYcYgalactosideKconjugatesKproducedK
usingKfreeKradicalsKinducedKbyKultrasoundZK2020WKfdWKa]dii] 17

266 unhancingKlaccaseYinducedKsoybeanKproteinKisolatesKgelKpropertiesKbyKmicrowaveKpretreatmentZK
2020WKddWKeadchf 1

265 TheKfunctionalKmodificationKofKlegumeKproteinsKbyKultrasonicationjKqKreviewZK2020WKihWKa]gYaaf 48

264 uffectsKofKsingleYKandKdualYfrequencyKultrasoundKonKtheKfunctionalityKofKeggKwhiteKproteinZK2020WK
bggWKa]ii]b 18

263 vunctionalisationKofKflaxseedKproteinsKassistedKbyKultrasonicationKtoKproduceKcoatingsKenrichedK
withKraspberriesKphytochemicalsZK2020WKabdWKa]iah] 7

262 xighYyntensityK−ltrasoundKÁulsesKuffectKonKÁhysicochemicalKandKqntioxidantKÁropertiesKofKTilapiaK
SOreochromisKniloticusTKÓkinKwelatinZK2020WKa]WKa]]d 2

261 xighYpowerKsonicationKofKsoyKproteinsjKxydroxylKradicalsKandKtheirKeffectsKonKproteinKstructureZK
2020WKfdWKa]e]ai 24

260 uffectKofKultrasonicationKonKfunctionalKpropertiesKofKtamarindKseedKproteinKisolatesZK2020WKegWKb]g]Yb]gh 13

259 ÁhysicochemicalKstateKandKinKvitroKdigestibilityKofKheatKtreatedKwaterYsolubleKproteinKfromKÁacificK
oysterKSsrassostreaKgigasTZK2020WKcdWKa]]ebh 10

258 ÇecentKadvancesKofKultrasoundYassistedKMaillardKreactionZK2020WKfdWKa]dhdd 33

257 ÓimultaneousKintramolecularKcrosslinkingKandKsterilizationKofKpapainKnanoparticlesKbyKgammaK
radiationZK2020WKagaWKa]hfig 10

256 xighYintensityKultrasonicationKtreatmentKimprovedKphysicochemicalKandKfunctionalKpropertiesKofK
musselKsarcoplasmicKproteinsKandKenhancedKtheKstabilityKofKoilYinYwaterKemulsionZK2020WKehiWKabddfc 19

(2020-2020)
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255 ModificationsKofKtheKÁroteinKsharacteristicsKofKÁacayaKsausedKbyKThermalKTreatmentjKqK
ÓpectroscopicWKulectrophoreticKandKMorphologicalKÓtudyZK2020WKabWK 2

254 qnKefficientKultrasoundYassistedKextractionKmethodKofKpeaKproteinKandKitsKeffectKonKproteinK
functionalKpropertiesKandKbiologicalKactivitiesZK2020WKabgWKa]icdh 41

253 −ltrasoundKapplicationsKinKpoultryKmeatKprocessingjKqKsystematicKreviewZK2020WKheWKachfYacif 19

252 qpplicationKofKultrasoundYassistedKphysicalKmixingKtreatmentKimprovesKinKvitroKproteinKdigestibilityK
ofKrapeseedKnapinZK2020WKfgWKa]eacf 14

251 uffectKofKdualYfrequencyKultrasoundKonKtheKformationKofKlysinoalanineKandKstructuralK
characterizationKofKriceKdregKproteinKisolatesZK2020WKfgWKa]eabd 15

250 MolecularKvunctionalityKofKÁlantKÁroteinsKfromK–owYKtoKxighYÓolidKÓystemsKwithK–igandKandK
soYÓoluteZK2020WKbaWK 5

249 uffectsKofKmicrowaveKheatingWKsteamingWKboilingKandKbakingKonKtheKstructureKandKfunctionalK
propertiesKofKquinoaKSshenopodiumKquinoaKβilldZTKproteinKisolatesZK2021WKefWKg]iYgb] 6

248 uffectsKofKproteinKconcentrationKduringKultrasonicKprocessingKonKphysicochemicalKpropertiesKandK
technoYfunctionalityKofKplantKfoodKproteinsZKFood HydrocolloidsWK2021WKaacWKa]fdeg 10.6 9

247 uffectKofKultrasoundYassistedKextractionKonKtheKstructureKandKemulsifyingKpropertiesKofKpeanutK
proteinKisolateZK2021WKa]aWKaae]Yaaf] 13

246
MechanismKofKchangeKofKtheKphysicochemicalKcharacteristicsWKgelationKprocessWKwaterKstateWKandK
microstructureKofKokaraKtofuKanaloguesKinducedKbyKhighYintensityKultrasoundKtreatmentZKFood 
HydrocolloidsWK2021WKaaaWKa]fbda

10.6 11

245 tifferentKcommercialKsoyKproteinKisolatesKandKtheKcharacteristicsKofKshibaKtofuZKFood HydrocolloidsWK
2021WKaa]WKa]faae 10.6 15

244 ÁhysicochemicalWKrheologicalKandKdigestiveKcharacteristicsKofKsoyKproteinKisolateKgelKinducedKbyK
lacticKacidKbacteriaZK2021WKbibWKaa]bdc 16

243 wellingWKmicrostructureKandKwaterYholdingKpropertiesKofKalphaYlactalbuminKemulsionKgeljKympactKofK
combinedKultrasoundKpretreatmentKandKlaccaseKcrossYlinkingZKFood HydrocolloidsWK2021WKaa]WKa]fabb 10.6 18

242
ympactKofKultrasonication[shearKemulsifying[microwaveYassistedKenzymaticKextractionKonK
rheologicalWKstructuralWKandKfunctionalKpropertiesKofKqkebiaKtrifoliataKSThunbZTK’oidzZKseedKproteinK
isolatesZKFood HydrocolloidsWK2021WKaabWKa]fcee

10.6 11

241 voamingKandKrheologicalKpropertiesKofKhydroxypropylKmethylcelluloseKandKwelanKgumKcompositeK
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importantKprocessKparametersZK2021WKddWKeacgb] 5

211 ÓtructuralKαariationsKofKβheatKÁroteinsKunderKultrasoundKtreatmentZK2021WKiiWKa]cbai 4

210 ynvestigationKonKtheKinteractionKofKacrylamideKwithKsoyKproteinKisolatejKuxploringKtheKbindingK
mechanismKinKvitroZK2021WKhfWKbgffYbggg 1

209 ÓoybeanKgerminationKlimitsKtheKroleKofKcellKwallKintegrityKinKcontrollingKproteinKphysicochemicalK
changesKduringKcookingKandKimprovesKproteinKdigestibilityZK2021WKadcWKaa]bed 4

208 uffectsKofKflexibilityKandKsurfaceKhydrophobicityKonKemulsifyingKpropertiesjK−ltrasoundYtreatedK
soybeanKproteinKisolateZK2021WKadbWKaa]hha 33

207 −ltrasonicationKeffectsKonKphysicochemicalKandKemulsifyingKpropertiesKofKsyperusKesculentusKseedK
StigerKnutTKproteinsZK2021WKadbWKaa]igi 13

206
ÓeabuckthornKSxippophaeKrhamnoidesK–ZTWKaKnovelKseedKproteinKconcentratejKisolationKandK
modificationKbyKhighKpowerKultrasoundKandKcharacterizationKforKitsKfunctionalKandKstructuralK
propertiesZK2021WKaeWKdcgaYdcgi

0

205 ynteractionKmechanismsKandKstructureYaffinityKrelationshipsKbetweenKhyperosideKandKsoybeanK
˛†YconglycininKandKglycininZK2021WKcdgWKabi]eb 18

204
ympactKofKsonicationKonKslurryKshearKYthinningKofKproteinKfromKseaKcucumberKSqpostichopusK
japonicusTjKÁroteolyticKreactionKkineticsWKthermodynamicsWKandKconformationalKmodificationZK2021WK
g]WKa]bfgh

2

203 sontrolledKselfYassemblyKofKplantKproteinsKintoKhighYperformanceKmultifunctionalKnanostructuredK
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