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15 Comparison of antioxidant activities of selected phenolic compounds in O/W emulsions and bulk oil.
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17 Enzymatic synthesis of 1-o-galloylglycerol: Characterization and determination of its antioxidant
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18 Oxidative stability of cod liver oil in the presence of herring roe phospholipids. Food Chemistry, 2020,
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19 Rational Engineering of Hydratase from <i>Lactobacillus acidophilus</i> Reveals Critical Residues
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26 Antioxidant property and characterization data of 1-o-galloylglycerol synthesized via enzymatic
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27 High Sn-2 Docosahexaenoic Acid Lipids for Brain Benefits, and Their Enzymatic Syntheses: A Review.
Engineering, 2020, 6, 424-431. 6.7 24

28 Lipase/Esterase: Properties and Industrial Applications. , 2019, , 158-167. 6

29 Oxidative stability and physical properties of mayonnaise fortified with zein electrosprayed capsules
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30 Interfacial structure of 70% fish oil-in-water emulsions stabilized with combinations of sodium
caseinate and phosphatidylcholine. Journal of Colloid and Interface Science, 2019, 554, 183-190. 9.4 19

31 Solventâ€•Free Enzymatic Synthesis of 1â€• o â€•Galloylglycerol Optimized by the Taguchi Method. JAOCS,
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32 Encapsulation of menhaden oil structured lipid oleogels in alginate microparticles. LWT - Food
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33 Biochemical and Nutritional Composition of Industrial Red Seaweed Used in Carrageenan Production.
Journal of Aquatic Food Product Technology, 2019, 28, 967-973. 1.4 38
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35 Source, Extraction, Characterization, and Applications of Novel Antioxidants from Seaweed. Annual
Review of Food Science and Technology, 2019, 10, 541-568. 9.9 79
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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
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Modified phosphatidylcholine with different alkyl chain length and covalently attached caffeic acid
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48 Application of Taguchi Method in the Enzymatic Modification of Menhaden Oil to Incorporate Capric
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52 Odour Detection Threshold Determination of Volatile Compounds in Topical Skin Formulations.
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Physicochemical characterization and oxidative stability of fish oil-loaded electrosprayed capsules:
Combined use of whey protein and carbohydrates as wall materials. Journal of Food Engineering, 2018,
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54 Peptides: Production, bioactivity, functionality, and applications. Critical Reviews in Food Science and
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Maxim Seed Oils. International Journal of Food Properties, 2016, 19, 1765-1775. 3.0 12

89 Comparison of Three Methods for Extraction of Volatile Lipid Oxidation Products from Food
Matrices for GCâ€“MS Analysis. JAOCS, Journal of the American Oil Chemists' Society, 2016, 93, 929-942. 1.9 19

90 Preparation of Infant Formula Fat Analog Containing Capric Acid and Enriched with DHA and ARA at
the <i>sn</i>â€•2 Position. JAOCS, Journal of the American Oil Chemists' Society, 2016, 93, 531-542. 1.9 26



7

Casimir C Akoh

# Article IF Citations

91
Oxidative Stability of Granola Bars Enriched with Multilayered Fish Oil Emulsion in the Presence of
Novel Brown Seaweed Based Antioxidants. Journal of Agricultural and Food Chemistry, 2016, 64,
8359-8368.

5.2 17
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96 Infant Formula Fat Analogs and Human Milk Fat: New Focus on Infant Developmental Needs. Annual
Review of Food Science and Technology, 2016, 7, 139-165. 9.9 93

97 Enzymatic Interesterification of High Oleic Sunflower Oil and Tripalmitin or Tristearin. JAOCS,
Journal of the American Oil Chemists' Society, 2016, 93, 61-67. 1.9 25

98
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