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12 Fabrication and characterization of protein-phenolic conjugate nanoparticles for co-delivery of
curcumin and resveratrol. Food Hydrocolloids, 2018, 79, 450-461. 10.7 150

13
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14 Preparation and physicochemical properties of soluble dietary fiber from orange peel assisted by
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17 Impact of whey protein â€“ Beet pectin conjugation on the physicochemical stability of Î²-carotene
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24 Influence of whey proteinâ€“beet pectin conjugate on the properties and digestibility of Î²-carotene
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25 Interaction and formation mechanism of binary complex between zein and propylene glycol alginate.
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27 Fabrication, characterization, physicochemical stability of zein-chitosan nanocomplex for
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Identification of phenolic compounds from pomegranate (Punica granatum L.) seed residues and
investigation into their antioxidant capacities by HPLCâ€“ABTS+ assay. Food Research International, 2011,
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Molecular interaction between (âˆ’)-epigallocatechin-3-gallate and bovine lactoferrin using
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32 The stabilization and release performances of curcumin-loaded liposomes coated by high and low
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46 Stability and release performance of curcumin-loaded liposomes with varying content of
hydrogenated phospholipids. Food Chemistry, 2020, 326, 126973. 8.2 83
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Pickering emulsion gels stabilized by high hydrostatic pressure-induced whey protein isolate gel
particles: Characterization and encapsulation of curcumin. Food Research International, 2020, 132,
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53 The effect of sterol derivatives on properties of soybean and egg yolk lecithin liposomes: Stability,
structure and membrane characteristics. Food Research International, 2018, 109, 24-34. 6.2 75

54 Production and characterization of pea protein isolate-pectin complexes for delivery of curcumin:
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with hierarchical interfacial structure: Enhanced stability and controllable lipolysis. Journal of
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Co-encapsulation of curcumin and Î²-carotene in Pickering emulsions stabilized by complex
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65 Physicochemical properties of Î²-carotene emulsions stabilized by chlorogenic
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96 Preparation and functional evaluation of chitosanâ€•EGCG conjugates. Journal of Applied Polymer
Science, 2014, 131, . 2.6 44

97 Core-shell nanoparticles for co-encapsulation of coenzyme Q10 and piperine: Surface engineering of
hydrogel shell around protein core. Food Hydrocolloids, 2020, 103, 105651. 10.7 43

98
Protein-neutral polysaccharide nano- and micro-biopolymer complexes fabricated by lactoferrin and
oat Î²-glucan: Structural characteristics and molecular interaction mechanisms. Food Research
International, 2020, 132, 109111.

6.2 43

99
Stability, Interfacial Structure, and Gastrointestinal Digestion of Î²-Carotene-Loaded Pickering
Emulsions Co-stabilized by Particles, a Biopolymer, and a Surfactant. Journal of Agricultural and Food
Chemistry, 2021, 69, 1619-1636.

5.2 42
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121 The Effect of Whey Protein Isolate-Dextran Conjugates on the Freeze-Thaw Stability of Oil-in-Water
Emulsions. Journal of Dispersion Science and Technology, 2010, 32, 77-83. 2.4 32
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