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192 Enzymatic acidolysis of tristearin with lauric and oleic acids to produce coating lipids. JAOCS, Journal
of the American Oil Chemists' Society, 2000, 77, 1127-1134. 1.9 24

193 Lipase-catalyzed incorporation of nâˆ’3 PUFA into palm oil. JAOCS, Journal of the American Oil Chemists'
Society, 2003, 80, 1197-1200. 1.9 24

194 Enrichment of Amaranth Oil with Ethyl Palmitate at the <i>sn</i>-2 Position by Chemical and Enzymatic
Synthesis. Journal of Agricultural and Food Chemistry, 2009, 57, 4657-4662. 5.2 24

195
Enzymatic Synthesis of Extra Virgin Olive Oil Based Infant Formula Fat Analogues Containing ARA and
DHA: One-Stage and Two-Stage Syntheses. Journal of Agricultural and Food Chemistry, 2013, 61,
10590-10598.

5.2 24

196 Oxidative stability of structured lipid-based infant formula emulsion: Effect of antioxidants. Food
Chemistry, 2015, 178, 1-9. 8.2 24

197 High Sn-2 Docosahexaenoic Acid Lipids for Brain Benefits, and Their Enzymatic Syntheses: A Review.
Engineering, 2020, 6, 424-431. 6.7 24
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201 Genes and Biochemical Characterization of Three Novel Chlorophyllase Isozymes from<i>Brassica
oleracea</i>. Journal of Agricultural and Food Chemistry, 2010, 58, 8651-8657. 5.2 23

202
Characterization of Stearidonic Acid Soybean Oil Enriched with Palmitic Acid Produced by
Solvent-free Enzymatic Interesterification. Journal of Agricultural and Food Chemistry, 2011, 59,
9588-9595.

5.2 23

203 Enrichment of palm olein with long chain polyunsaturated fatty acids by enzymatic acidolysis. LWT -
Food Science and Technology, 2012, 46, 29-35. 5.2 23

204
Enzymatic Synthesis of Tyrosolâ€•Based Phenolipids: Characterization and Effect of Alkyl Chain
Unsaturation on the Antioxidant Activities in Bulk Oil and Oilâ€•inâ€•Water Emulsion. JAOCS, Journal of the
American Oil Chemists' Society, 2016, 93, 329-337.

1.9 23

205 Effects of Different Lipophilized Ferulate Esters in Fish Oil-Enriched Milk: Partitioning, Interaction,
Protein, and Lipid Oxidation. Journal of Agricultural and Food Chemistry, 2017, 65, 9496-9505. 5.2 23

206
Stabilization of Fish Oilâ€•Loaded Electrosprayed Capsules with Seaweed and Commercial Natural
Antioxidants: Effect on the Oxidative Stability of Capsuleâ€•Enriched Mayonnaise. European Journal of
Lipid Science and Technology, 2019, 121, 1800396.

1.5 23

207 Rational Engineering of Hydratase from <i>Lactobacillus acidophilus</i> Reveals Critical Residues
Directing Substrate Specificity and Regioselectivity. ChemBioChem, 2020, 21, 550-563. 2.6 23

208 Synthesis and Properties of Alkyl Glycoside and Stachyose Fatty Acid Polyesters. JAOCS, Journal of the
American Oil Chemists' Society, 1989, 66, 1295-1301. 1.9 22

209 Dietary fish oil modulation of in vivo peritoneal macrophage leukotriene production and
phagocytosis. Journal of Nutritional Biochemistry, 1992, 3, 599-604. 4.2 22

210 Enzymatic synthesis of acetylated glucose fatty acid esters in organic solvent. JAOCS, Journal of the
American Oil Chemists' Society, 1994, 71, 319-323. 1.9 22

211 Oxidative stability of structured lipids produced from sunflower oil and caprylic acid. European
Journal of Lipid Science and Technology, 2003, 105, 436-448. 1.5 22

212 Oxidative Stability of Dispersions Prepared from Purified Marine Phospholipid and the Role of
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