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solution-enhanced dispersion. Journal of Food Engineering, 2018, 222, 100-109. 5.2 32

153 Kinetic study on partial hydrolysis of palm oil catalyzed by Rhizomucor miehei lipase. Journal of
Molecular Catalysis B: Enzymatic, 2012, 78, 91-97. 1.8 31

154 Stability evaluation of lutein nanodispersions prepared via solvent displacement method: The effect of
emulsifiers with different stabilizing mechanisms. Food Chemistry, 2016, 205, 155-162. 8.2 31

155 Physicochemical, oxidative and anti-oxidant stabilities of kenaf seed oil-in-water nanoemulsions under
different storage temperatures. Industrial Crops and Products, 2017, 95, 374-382. 5.2 31

156
Enhanced physicochemical stability and efficacy of angiotensin I-converting enzyme (ACE) - inhibitory
biopeptides by chitosan nanoparticles optimized using Box-Behnken design. Scientific Reports, 2018, 8,
10411.

3.3 31

157 Non-aqueous foams formed by whipping diacylglycerol stabilized oleogel. Food Chemistry, 2020, 312,
126047. 8.2 31

158
Curcumin-loaded liposomes prepared from bovine milk and krill phospholipids: Effects of chemical
composition on storage stability, in-vitro digestibility and anti-hyperglycemic properties. Food
Research International, 2020, 136, 109301.

6.2 31

159 Physicochemical, Textural and Viscoelastic Properties of Palm Diacylglycerol Bakery Margarine
During Storage. JAOCS, Journal of the American Oil Chemists' Society, 2009, 86, 723-731. 1.9 30

160 Phase Behavior of Palm Oil in Blends with Palmâ€•Based Diacylglycerol. JAOCS, Journal of the American
Oil Chemists' Society, 2011, 88, 1857-1865. 1.9 30

161 Improved In Vivo Efficacy of Anti-Hypertensive Biopeptides Encapsulated in Chitosan Nanoparticles
Fabricated by Ionotropic Gelation on Spontaneously Hypertensive Rats. Nanomaterials, 2017, 7, 421. 4.1 30

162
Storage stability of jackfruit (Artocarpus heterophyllus) powder packaged in aluminium laminated
polyethylene and metallized co-extruded biaxially oriented polypropylene during storage. Journal of
Food Engineering, 2008, 89, 419-428.
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163
Physicochemical properties and crystallisation behaviour of bakery shortening produced from
stearin fraction of palm-based diacyglycerol blended with various vegetable oils. Food Chemistry,
2013, 141, 3938-3946.
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164 Antiâ€“hypercholesterolemic effect of kenaf (Hibiscus cannabinus L.) seed on highâ€“fat diet Sprague
dawley rats. Asian Pacific Journal of Tropical Medicine, 2015, 8, 6-13. 0.8 29

165 Optimization of degumming parameters in chemical refining process to reduce phosphorus contents
in kenaf seed oil. Separation and Purification Technology, 2017, 188, 379-385. 7.9 29

166 Effects of microwave heating on the quality characteristics and thermal properties of RBD palm olein.
Innovative Food Science and Emerging Technologies, 2002, 3, 157-163. 5.6 28

167
Diacylglycerol and Triacylglycerol as Responses in a Dual Response Surface-Optimized Process for
Diacylglycerol Production by Lipase-Catalyzed Esterification in a Pilot Packed-Bed Enzyme Reactor.
Journal of Agricultural and Food Chemistry, 2007, 55, 5595-5603.
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Surface Methodology. Journal of Agricultural and Food Chemistry, 2007, 55, 7659-7666.

5.2 28
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Solvent Displacement Method. Journal of Agricultural and Food Chemistry, 2009, 57, 8426-8433. 5.2 28
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173 Production and characterization of biodiesel from Camelus dromedarius (Hachi) fat. Energy
Conversion and Management, 2014, 78, 50-57. 9.2 28
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binary emulsifiers and Î²-cyclodextrin complexes. Journal of Food Engineering, 2016, 189, 90-98. 5.2 28

175
New Insights on Degumming and Bleaching Process Parameters on The Formation of
3-Monochloropropane-1,2-Diol Esters and Glycidyl Esters in Refined, Bleached, Deodorized Palm Oil.
Journal of Oleo Science, 2018, 67, 397-406.

1.4 28

176 Factors Impacting the Formation of 3â€•MCPD Esters and Glycidyl Esters During Deep Fat Frying of
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177 Microencapsulation of fish oil-in-water emulsion using thiol-modified Î²-lactoglobulin fibrils-chitosan
complex. Journal of Food Engineering, 2020, 264, 109680. 5.2 27
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179 Primary recovery of lipase derived from Burkholderia sp. ST8 with aqueous micellar two-phase system.
Process Biochemistry, 2011, 46, 1847-1852. 3.7 26
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Modeling and Optimization of Lipozyme RM IM-Catalyzed Esterification of Medium- and Long-Chain
Triacyglycerols (MLCT) Using Response Surface Methodology. Food and Bioprocess Technology, 2012,
5, 216-225.
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181 Influence of astaxanthin, emulsifier and organic phase concentration on physicochemical properties
of astaxanthin nanodispersions. Chemistry Central Journal, 2013, 7, 127. 2.6 26

182 Ultrasound-Assisted Extraction of Antioxidants in Misai Kucing (Orthosiphon stamineus). Molecules,
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Relationship Between Metabolites Composition and Biological Activities of Phyllanthus niruri
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186
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microencapsulated kenaf seed oil. LWT - Food Science and Technology, 2014, 58, 627-632. 5.2 23

198 Improvement of physical stability properties of kenaf (Hibiscus cannabinus L.) seed oil-in-water
nanoemulsions. Industrial Crops and Products, 2016, 80, 77-85. 5.2 23



13

Chin-Ping Tan

# Article IF Citations
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200 Physicochemical Properties of Enzymatically Produced Palmâ€•Oilâ€•Based Cocoa Butter Substitute (CBS)
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206 Changes of Major Antioxidant Compounds and Radical Scavenging Activity of Palm Oil and Rice Bran
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Research International, 2018, 103, 200-207.
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two-phase system. Separation and Purification Technology, 2014, 138, 28-33. 7.9 21

215 Impact of stirring speed on Î²-lactoglobulin fibril formation. Food Science and Biotechnology, 2016, 25,
15-21. 2.6 21

216 Characterization of Metabolite Profile in Phyllanthus niruri and Correlation with Bioactivity
Elucidated by Nuclear Magnetic Resonance Based Metabolomics. Molecules, 2017, 22, 902. 3.8 21
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under Different Storage Temperatures. Journal of Food Science, 2018, 83, 2457-2465. 3.1 21

218 Anti-inflammatory effects of mulberry (<i>Morus alba</i> L.) root bark and its active compounds.
Natural Product Research, 2020, 34, 1786-1790. 1.8 21

219
Storage stability and degradation kinetics of bioactive compounds in red palm oil microcapsules
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spray-drying method. Food Chemistry, 2020, 304, 125427.
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Science and Biotechnology, 2018, 27, 1411-1417. 2.6 19
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European Food Research and Technology, 2011, 232, 723-735. 3.3 18

232
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Engineering, 2016, 177, 65-71.
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233 Development of a palm olein oil-in-water (o/w) emulsion stabilized by a whey protein isolate
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carbon dioxide spray drying. Journal of Supercritical Fluids, 2017, 130, 118-124. 3.2 18
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deep-frying. Food Control, 2020, 107, 106781. 5.5 17

247 Monitoring of heat-induced carcinogenic compounds (3-monochloropropane-1,2-diol esters and) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 262 Td (glycidyl esters) in fries. Scientific Reports, 2020, 10, 15110.3.3 17
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Toxicity Evaluation of Clinacanthus nutans Water Leaf Extract. Molecules, 2018, 23, 2172. 3.8 16
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281 Characterization of Ternary Blends of Vegetable Oils with Optimal Ï‰-6/Ï‰-3 Fatty Acid Ratios. Journal of
Oleo Science, 2019, 68, 1041-1049. 1.4 13

282 Encapsulation of caffeine into starch matrices: Bitterness evaluation and suppression mechanism.
International Journal of Biological Macromolecules, 2021, 173, 118-127. 7.5 13
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284 The detection of glycidyl ester in edible palm-based cooking oil using FTIR-chemometrics and 1H NMR
analysis. Food Control, 2021, 125, 108018. 5.5 13

285 Foodomics: a new perspective on gut probiotics nutrition and health research. Current Opinion in
Food Science, 2021, 41, 146-151. 8.0 13

286
Enzymatic Interesterification of Palm Stearin and Palm Olein Blend Catalyzed by sn-1,3-Specific Lipase:
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