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29 Adverse effects of linoleic acid: Influence of lipid oxidation on lymphatic transport of citrus
flavonoid and enterocyte morphology. Food Chemistry, 2022, 369, 130968. 8.2 4
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32 Development of pH-responsive emulsions stabilized by whey protein fibrils. Food Hydrocolloids, 2022,
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59 Protective effects of non-extractable phenolics from strawberry against inflammation and colon
cancer in vitro. Food Chemistry, 2022, 374, 131759. 8.2 12

60 Cellulose Nanomaterials for Oil Exploration Applications. Polymer Reviews, 2022, 62, 585-625. 10.9 63

61
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168
Enhancing emulsion functionality using multilayer technology: Coating lipid droplets with
saponin-polypeptide-polysaccharide layers by electrostatic deposition. Food Research International,
2021, 140, 109864.

6.2 15

169 Recent Advances in Food Emulsions and Engineering Foodstuffs Using Plant-Based Nanocelluloses.
Annual Review of Food Science and Technology, 2021, 12, 383-406. 9.9 41

170 A review of structural transformations and properties changes in starch during thermal processing
of foods. Food Hydrocolloids, 2021, 113, 106543. 10.7 61

171 Building a Resilient, Sustainable, and Healthier Food Supply Through Innovation and Technology.
Annual Review of Food Science and Technology, 2021, 12, 1-28. 9.9 41

172
Use of l-arginine-assisted ultrasonic treatment to change the molecular and interfacial
characteristics of fish myosin and enhance the physical stability of the emulsion. Food Chemistry,
2021, 342, 128314.

8.2 31

173 Spray drying and rehydration of macadamia oil-in-water emulsions: Impact of macadamia protein
isolate to chitosan hydrochloride ratio. Food Chemistry, 2021, 342, 128380. 8.2 19

174
Influence of molecular weight of an anionic marine polysaccharide (sulfated fucan) on the stability
and digestibility of multilayer emulsions: Establishment of structure-function relationships. Food
Hydrocolloids, 2021, 113, 106418.

10.7 19

175 Enhancing lycopene stability and bioaccessibility in homogenized tomato pulp using emulsion design
principles. Innovative Food Science and Emerging Technologies, 2021, 67, 102525. 5.6 23
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212 Investigate the adverse effects of foliarly applied antimicrobial nanoemulsion (carvacrol) on spinach.
LWT - Food Science and Technology, 2021, 141, 110936. 5.2 12

213
An insight into heat-induced gelation of whey protein isolateâ€“lactose mixed and conjugate solutions:
rheological behavior, microstructure, and molecular forces. European Food Research and
Technology, 2021, 247, 1711-1724.

3.3 9

214 Production, bioactive properties, and potential applications of fish protein hydrolysates:
Developments and challenges. Trends in Food Science and Technology, 2021, 110, 687-699. 15.1 109

215 Recent Advances in the Development of Smart and Active Biodegradable Packaging Materials.
Nanomaterials, 2021, 11, 1331. 4.1 69

216 Electrospun antimicrobial materials: Advanced packaging materials for food applications. Trends in
Food Science and Technology, 2021, 111, 520-533. 15.1 39



14

David Julian McClements

# Article IF Citations

217
Enzymatic and Nonenzymatic Conjugates of Lactoferrin and (âˆ’)-Epigallocatechin Gallate: Formation,
Structure, Functionality, and Allergenicity. Journal of Agricultural and Food Chemistry, 2021, 69,
6291-6302.

5.2 59

218 Increasing the Bioaccessibility of Antioxidants in Tomato Pomace Using Excipient Emulsions. Food
Biophysics, 2021, 16, 355-364. 3.0 15

219 Ability of Sodium Dodecyl Sulfate (SDS) Micelles to Increase the Antioxidant Activity of Î±-Tocopherol.
Journal of Agricultural and Food Chemistry, 2021, 69, 5702-5708. 5.2 14

220 Chitin nanofibers improve the stability and functional performance of Pickering emulsions formed
from colloidal zein. Journal of Colloid and Interface Science, 2021, 589, 388-400. 9.4 39

221 Bio-Based Formulations for Sustainable Applications in Agri-Food-Pharma. Biomolecules, 2021, 11, 768. 4.0 2

222 Sonochemical effects on formation and emulsifying properties of zein-gum Arabic complexes. Food
Hydrocolloids, 2021, 114, 106557. 10.7 28

223 Recent Innovations in Emulsion Science and Technology for Food Applications. Journal of
Agricultural and Food Chemistry, 2021, 69, 8944-8963. 5.2 73

224 The science of plantâ€•based foods: Constructing nextâ€•generation meat, fish, milk, and egg analogs.
Comprehensive Reviews in Food Science and Food Safety, 2021, 20, 4049-4100. 11.7 198

225 Removal of phenylalanine from egg white powder: Two-step enzymatic method combined with
activated carbon adsorption. Process Biochemistry, 2021, 104, 101-109. 3.7 7

226 Fabrication of Caseinate Stabilized Thymol Nanosuspensions via the pH-Driven Method: Enhancement
in Water Solubility of Thymol. Foods, 2021, 10, 1074. 4.3 24

227 Effect of Annealing on Structural, Physicochemical, and In Vitro Digestive Properties of Starch from
<i>Castanopsis sclerophylla</i>. Starch/Staerke, 2021, 73, 2100005. 2.1 14

228 Encapsulation of Bioactive Phytochemicals in Plant-Based Matrices and Application as Additives in
Meat and Meat Products. Molecules, 2021, 26, 3984. 3.8 22

229
Dietary Tangeretin Alleviated Dextran Sulfate Sodium-Induced Colitis in Mice via Inhibiting
Inflammatory Response, Restoring Intestinal Barrier Function, and Modulating Gut Microbiota.
Journal of Agricultural and Food Chemistry, 2021, 69, 7663-7674.

5.2 40

230 Protein corona formation around inorganic nanoparticles: Food plant proteins-TiO2 nanoparticle
interactions. Food Hydrocolloids, 2021, 115, 106594. 10.7 37
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523 Fabrication of plant-based vitamin D<sub>3</sub>-fortified nanoemulsions: influence of carrier oil
type on vitamin bioaccessibility. Food and Function, 2019, 10, 1826-1835. 4.6 61
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536 Influence of ionic strength on the thermostability and flavor (allyl methyl disulfide) release profiles
of calcium alginate microgels. Food Hydrocolloids, 2019, 93, 24-33. 10.7 13

537 Rheological and microstructural properties of cold-set emulsion gels fabricated from mixed
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