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In vitro applicability of mixed soy lecithin-based liposomes with added several lipophilic agents as
novel delivery systems for delivery of quercetin. Journal of Dispersion Science and Technology, 2023,
44, 1269-1277.

2.4 1

2
Medium chain triglyceride and medium-and long chain triglyceride: metabolism, production, health
impacts and its applications â€“ a review. Critical Reviews in Food Science and Nutrition, 2022, 62,
4169-4185.

10.3 40

3 Effect of Rosa Roxburghii juice on starch digestibility: A focus on the binding of polyphenols to
amylose and porcine pancreatic Î±-amylase by molecular modeling. Food Hydrocolloids, 2022, 123, 106966. 10.7 21

4 Selective antibacterial activities and storage stability of curcumin-loaded nanoliposomes prepared
from bovine milk phospholipid and cholesterol. Food Chemistry, 2022, 367, 130700. 8.2 26

5 Molecular dynamics revealed the effect of epoxy group on triglyceride digestion. Food Chemistry,
2022, 373, 131285. 8.2 15

6 W/O high internal phase emulsion featuring by interfacial crystallization of diacylglycerol and
different internal compositions. Food Chemistry, 2022, 372, 131305. 8.2 26

7 Deepâ€•frying oil induces cytotoxicity, inflammation and apoptosis on intestinal epithelial cells. Journal
of the Science of Food and Agriculture, 2022, 102, 3160-3168. 3.5 10

8 Palm Olein Organogelation Using Mixtures of Soy Lecithin and Glyceryl Monostearate. Gels, 2022, 8,
30. 4.5 6

9 Influence of extraction technology on rapeseed oil functional quality: a study on rapeseed
polyphenols. Food and Function, 2022, 13, 270-279. 4.6 7

10 Application of Aqueous Saline Process to Extract Silkworm Pupae Oil (Bombyx mori): Process
Optimization and Composition Analysis. Foods, 2022, 11, 291. 4.3 6

11 Phospholipidomics of bovine milk subjected to homogenization, thermal treatment and cold storage.
Food Chemistry, 2022, 381, 132288. 8.2 5

12 Crystal network structure and stability of beeswax-based oleogels with different polyunsaturated
fatty acid oils. Food Chemistry, 2022, 381, 131745. 8.2 37

13
Production of Cocoa Butter Substitute via Enzymatic Interesterification of Fully Hydrogenated Palm
Kernel Oil, Coconut Oil and Fully Hydrogenated Palm Stearin Blends. Journal of Oleo Science, 2022, 71,
343-351.
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14 Medium-and Long-Chain Triacylglycerol: Production, Health Effects and Applications. , 2022, , 265-284. 1

15 Moisture absorption behavior and thermal properties of sucrose replacer mixture containing inulin
or polydextrose. Applied Food Research, 2022, 2, 100089. 4.0 5

16 Production of cocoa butter equivalent from blending of illipÃ© butter and palm mid-fraction. Food
Chemistry, 2022, 384, 132535. 8.2 7

17 A comparative study between freeze-dried and spray-dried goat milk on lipid profiling and digestibility.
Food Chemistry, 2022, 387, 132844. 8.2 12

18 Effect of potassium salts on the structure of Î³â€•cyclodextrin <scp>MOF</scp> and the encapsulation
properties with thymol. Journal of the Science of Food and Agriculture, 2022, 102, 6387-6396. 3.5 9
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19 Effect of lipids complexes on controlling ethylene gas release from V-type starch. Carbohydrate
Polymers, 2022, 291, 119556. 10.2 4

20
Beeswax crystals form a network structure in highly unsaturated oils and O/W emulsions under
supersaturation and cool temperature conditions. LWT - Food Science and Technology, 2022, 164,
113594.

5.2 6

21 Characteristics and feasibility of olive oil-based diacylglycerol plastic fat for use in compound
chocolate. Food Chemistry, 2022, 391, 133254. 8.2 7

22 In-vitro and in-vivo evaluations of tocotrienol-rich nanoemulsified system on skin wound healing.
PLoS ONE, 2022, 17, e0267381. 2.5 4

23
Studies on the storage stability of betacyanins from fermented red dragon fruit (Hylocereus) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 587 Td (polyrhizus) drink imparted by xanthan gum and carboxymethyl cellulose. Food Chemistry, 2022, 393,

133404.
8.2 3

24 Preparation and evaluation of photoprotective kenaf seed oil nanocarriers-based cream of
tocotrienol-rich fraction. Industrial Crops and Products, 2022, 185, 115164. 5.2 6

25 The Characteristics and Analysis of Polar Compounds in Deep-Frying Oil: a Mini Review. Food
Analytical Methods, 2022, 15, 2767-2776. 2.6 3

26 In vitro safety evaluation of sunscreen formulation from nanostructured lipid carriers using human
cells and skin model. Toxicology in Vitro, 2022, 84, 105431. 2.4 4

27 Nutritive bambara groundnut powdered drink mix: characterization and in-vivo assessment of the
cholesterol-lowering effect. Journal of Food Science and Technology, 2021, 58, 2992-3000. 2.8 5

28 Metabolomic analysis reveals the valuable bioactive compounds of <scp><i>Ardisia elliptica</i></scp>.
Phytochemical Analysis, 2021, 32, 685-697. 2.4 6

29
Fabrication of oilâ€•inâ€•water emulsions as shelfâ€•stable liquid nonâ€•dairy creamers: effects of
homogenization pressure, oil type, and emulsifier concentration. Journal of the Science of Food and
Agriculture, 2021, 101, 2455-2462.

3.5 5

30
Cocoa Butter Alternatives from Enzymatic Interesterification of Palm Kernel Stearin, Coconut Oil,
and Fully Hydrogenated Palm Stearin Blends. JAOCS, Journal of the American Oil Chemists' Society,
2021, 98, 53-64.

1.9 5

31 Potential of using basa catfish oil as a promising alternative deep-frying medium: A thermo-oxidative
stability study. Food Research International, 2021, 141, 109897. 6.2 9

32 Mitigation of 3-monochloropropane-1,2-diol esters and glycidyl esters in refined palm oil: A new and
optimized approach. LWT - Food Science and Technology, 2021, 139, 110612. 5.2 12

33 Palm oil consumption and its repercussion on endogenous fatty acids distribution. Food and
Function, 2021, 12, 2020-2031. 4.6 0

34 Application of Kenaf Seed Oilâ€•Nanostructured Lipid Carrier to Palmâ€•Based Î±â€•Tocopherol Cream for
Photoprotection. JAOCS, Journal of the American Oil Chemists' Society, 2021, 98, 201-210. 1.9 4

35 Biomimetic self-assembly of lipase-zeolitic imidazolate frameworks with enhanced biosensing of
protox inhibiting herbicides. Analytical Methods, 2021, 13, 4974-4984. 2.7 6

36
Proline-Modified UIO-66 as Nanocarriers to Enhance <i>Candida rugosa</i> Lipase Catalytic Activity
and Stability for Electrochemical Detection of Nitrofen. ACS Applied Materials &amp; Interfaces, 2021,
13, 4146-4155.
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37 Stabilization and Release of Palm Tocotrienol Emulsion Fabricated Using pH-Sensitive Calcium
Carbonate. Foods, 2021, 10, 358. 4.3 4

38
Enhancing the mechanical and barrier properties of chitosan/graphene oxide composite films using
trisodium citrate and sodium tripolyphosphate crosslinkers. Journal of Applied Polymer Science, 2021,
138, 50618.
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39 1H NMR-based metabolomics and UHPLC-ESI-MS/MS for the investigation of bioactive compounds from
Lupinus albus fractions. Food Research International, 2021, 140, 110046. 6.2 7

40 Potential Residual Contaminants in Edible Bird's Nest. Frontiers in Pharmacology, 2021, 12, 631136. 3.5 12

41 Encapsulation of caffeine into starch matrices: Bitterness evaluation and suppression mechanism.
International Journal of Biological Macromolecules, 2021, 173, 118-127. 7.5 13

42 Improved Thermal Properties and Flow Behavior of Palm Olein-Based Diacylglycerol: Impact of
Sucrose Stearate Incorporation. Processes, 2021, 9, 604. 2.8 1

43 Establishment of an Effective Refining Process for Moringa oleifera Kernel Oil. Processes, 2021, 9, 579. 2.8 3

44
Pickering emulsionâ€•templated ionotropic gelation of tocotrienol microcapsules: effects of alginate
and chitosan concentrations and gelation process parameters. Journal of the Science of Food and
Agriculture, 2021, 101, 5963-5971.

3.5 4

45 The In Vitro Î±-Glucosidase Inhibition Activity of Various Solvent Fractions of Tamarix dioica and
1H-NMR Based Metabolite Identification and Molecular Docking Analysis. Plants, 2021, 10, 1128. 3.5 6

46 In-depth characterization of palm-based diacylglycerol-virgin coconut oil blends with enhanced
techno-functional properties. LWT - Food Science and Technology, 2021, 145, 111327. 5.2 9

47 Effect of sonication time and heat treatment on the structural and physical properties of
chitosan/graphene oxide nanocomposite films. Food Packaging and Shelf Life, 2021, 28, 100663. 7.5 13

48 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

49 Biohazard and dynamic features of different polar compounds in vegetable oil during thermal
oxidation. LWT - Food Science and Technology, 2021, 146, 111450. 5.2 8

50 Stabilization mechanism of water-in-oil emulsions by medium- and long-chain diacylglycerol:
Post-crystallization vs. pre-crystallization. LWT - Food Science and Technology, 2021, 146, 111649. 5.2 11

51 Palm oil supply chain factors impacting chlorinated precursors of 3-MCPD esters. Food Additives and
Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2021, 38, 2012-2025. 2.3 5

52 Effects of Acidic Deep Eutectic Solvent Pretreatment on Sugarcane Bagasse for Efficient
5â€•Hydroxymethylfurfural Production. Energy Technology, 2021, 9, 2100396. 3.8 11

53 Physicochemical properties of chitosan/ graphene oxide composite films and their effects on storage
stability of palm-oil based margarine. Food Hydrocolloids, 2021, 117, 106707. 10.7 23

54 In Vitro Antiaging Evaluation of Sunscreen Formulated from Nanostructured Lipid Carrier and
Tocotrienol-Rich Fraction. Journal of Pharmaceutical Sciences, 2021, 110, 3929-3936. 3.3 6
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55 Solid encapsulation of lauric acid into â€œemptyâ€• V-type starch: Structural characteristics and
emulsifying properties. Carbohydrate Polymers, 2021, 267, 118181. 10.2 27

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

57 Effects of dairy processing on phospholipidome, in-vitro digestion and Caco-2 cellular uptake of
bovine milk. Food Chemistry, 2021, 364, 130426. 8.2 6

58
Enzymatic Interesterification of Palm Stearin and Palm Olein Blend Catalyzed by sn-1,3-Specific Lipase:
Interesterification Degree, Acyl Migration, and Physical Properties. Journal of Agricultural and Food
Chemistry, 2021, 69, 9056-9066.
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59 A summary of 2-, 3-MCPD esters and glycidyl ester occurrence during frying and baking processes.
Current Research in Food Science, 2021, 4, 460-469. 5.8 18

60 Tailored rigidity of W/O Pickering emulsions using diacylglycerol-based surface-active solid lipid
nanoparticles. Food and Function, 2021, 12, 11732-11746. 4.6 8

61 Formulation and functionalization of linalool nanoemulsion to boost its antibacterial properties
against major foodborne pathogens. Food Bioscience, 2021, 44, 101430. 4.4 5

62 Production of &amp;lsquo;kedondong&amp;rsquo; (Spondias cytherea Sonnerat) powder as affected
by different drying methods. Acta Scientiarum Polonorum, Technologia Alimentaria, 2021, 20, 417-421. 0.3 0

63 Alteration of Endogenous Fatty Acids Profile and Lipid Metabolism in Rats Caused by a Highâ€•Colleseed
Oil and a Highâ€•Sunflower Oil Diet. European Journal of Lipid Science and Technology, 2021, 123, 2100100. 1.5 0

64
Production of &amp;lsquo;kedondong&amp;rsquo; (Spondias cytherea Sonnerat) powder as affected
by different drying methods [pdf]. Acta Scientiarum Polonorum, Technologia Alimentaria, 2021, 20,
417-421.

0.3 1

65 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

66
Storage stability and degradation kinetics of bioactive compounds in red palm oil microcapsules
produced with solution-enhanced dispersion by supercritical carbon dioxide: A comparison with the
spray-drying method. Food Chemistry, 2020, 304, 125427.

8.2 21

67
Revising degumming and bleaching processes of palm oil refining for the mitigation of
3-monochloropropane-1,2-diol esters (3-MCPDE) and glycidyl esters (GE) contents in refined palm oil.
Food Chemistry, 2020, 307, 125545.

8.2 25

68 Production, safety, health effects and applications of diacylglycerol functional oil in food systems: a
review. Critical Reviews in Food Science and Nutrition, 2020, 60, 2509-2525. 10.3 47

69 Influence of carbohydrate- and protein-based foods on the formation of polar lipid fraction during
deep-frying. Food Control, 2020, 107, 106781. 5.5 17

70 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

71 Diacylglycerol in food industry: Synthesis methods, functionalities, health benefits, potential risks
and drawbacks. Trends in Food Science and Technology, 2020, 97, 114-125. 15.1 59

72
Production of Structured Triacylglycerol <i>via</i> Enzymatic Interesterification of Mediumâ€•Chain
Triacylglycerol and Soybean Oil Using a Pilotâ€•Scale Solventâ€•Free Packed Bed Reactor. JAOCS, Journal of
the American Oil Chemists' Society, 2020, 97, 271-280.
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73 Non-aqueous foams formed by whipping diacylglycerol stabilized oleogel. Food Chemistry, 2020, 312,
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74 Monitoring of heat-induced carcinogenic compounds (3-monochloropropane-1,2-diol esters and) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 702 Td (glycidyl esters) in fries. Scientific Reports, 2020, 10, 15110.3.3 17

75 Gut microbiota-derived trimethylamine-N-oxide: A bridge between dietary fatty acid and cardiovascular
disease?. Food Research International, 2020, 138, 109812. 6.2 18

76
In-vitro anti-inflammatory activity, free radical (DPPH) scavenging, and ferric reducing ability (FRAP)
of Sargassum cristaefolium lipid-soluble fraction and putative identification of bioactive compounds
using UHPLC-ESI-ORBITRAP-MS/MS. Food Research International, 2020, 137, 109702.

6.2 20

77 Feasibility study for the analysis of coconut water using fluorescence spectroscopy coupled with
PARAFAC and SVM methods. British Food Journal, 2020, 122, 3203-3212. 2.9 7

78 Fabrication of Concentrated Palm Olein-Based Diacylglycerol Oilâ€“Soybean Oil Blend Oil-In-Water
Emulsion: In-Depth Study of the Rheological Properties and Storage Stability. Foods, 2020, 9, 877. 4.3 14

79 The influence of different metal atoms on the performance of metalloporphyrin-based sensor
reaction with propanol. Materials Technology, 2020, , 1-8. 3.0 2

80 Spray Drying for the Encapsulation of Oilsâ€”A Review. Molecules, 2020, 25, 3873. 3.8 104

81
Effects of spray-, oven-, and freeze drying on the physicochemical properties of poorly
aqueous-soluble xanthone encapsulated by coacervation: A comparative study. Drying Technology,
2020, , 1-11.
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82 Understanding of the Role of Pretreatment Methods on Rapeseed Oil from the Perspective of Phenolic
Compounds. Journal of Agricultural and Food Chemistry, 2020, 68, 8847-8854. 5.2 16

83 Impact of Quercetin Encapsulation with Added Phytosterols on Bilayer Membrane and
Photothermal-Alteration of Novel Mixed Soy Lecithin-Based Liposome. Nanomaterials, 2020, 10, 2432. 4.1 10

84 Improving Vesicular Integrity and Antioxidant Activity of Novel Mixed Soy Lecithin-Based Liposomes
Containing Squalene and Their Stability against UV Light. Molecules, 2020, 25, 5873. 3.8 6

85 Interactions between Food Hazards and Intestinal Barrier: Impact on Foodborne Diseases. Journal of
Agricultural and Food Chemistry, 2020, 68, 14728-14738. 5.2 21

86
Phospholipidâ€“Protein Structured Membrane for Microencapsulation of DHA Oil and Evaluation of Its
In Vitro Digestibility: Inspired by Milk Fat Globule Membrane. Journal of Agricultural and Food
Chemistry, 2020, 68, 6190-6201.
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87 Mitigation of 3-MCPD esters and glycidyl esters during the physical refining process of palm oil by
micro and macro laboratory scale refining. Food Chemistry, 2020, 328, 127147. 8.2 16

88 A Theoretical Study of Metalloporphyrin-Based Fluorescent Array Sensor using Density Functional
Theory. Journal of Fluorescence, 2020, 30, 687-694. 2.5 5

89 Influence of Soya Lecithin, Sorbitan and Glyceryl Monostearate on Physicochemical Properties of
Organogels. Food Biophysics, 2020, 15, 386-395. 3.0 14

90
Hierarchical macro-microporous ZIF-8 nanostructures as efficient nano-lipase carriers for rapid and
direct electrochemical detection of nitrogenous diphenyl ether pesticides. Sensors and Actuators B:
Chemical, 2020, 321, 128477.

7.8 40
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91 Changes in 3-, 2-Monochloropropandiol and Glycidyl Esters during a Conventional Baking System with
Addition of Antioxidants. Foods, 2020, 9, 739. 4.3 8

92 Antioxidant, Î±-Glucosidase, and Nitric Oxide Inhibitory Activities of Six Algerian Traditional Medicinal
Plant Extracts and 1H-NMR-Based Metabolomics Study of the Active Extract. Molecules, 2020, 25, 1247. 3.8 11

93
Effect of Purification Methods on the Physicochemical and Thermodynamic Properties and
Crystallization Kinetics of Medium-Chain, Mediumâ€“Long-Chain, and Long-Chain Diacylglycerols.
Journal of Agricultural and Food Chemistry, 2020, 68, 8391-8403.

5.2 16

94 In-vitro bioaccessibility of spray dried refined kenaf (Hibiscus cannabinus) seed oil applied in coffee
drink. Journal of Food Science and Technology, 2020, 57, 2507-2515. 2.8 8

95 Preparation and Evaluation Pumpkin Seed Oil-based Vitamin E Cream Formulations for Topical
Application. Journal of Oleo Science, 2020, 69, 297-306. 1.4 5

96 Effect of freeze-thaw cycles pretreatment on the vacuum freeze-drying process and physicochemical
properties of the dried garlic slices. Food Chemistry, 2020, 324, 126883. 8.2 81

97 Physical, morphological and antibacterial properties of lime essential oil nanoemulsions prepared via
spontaneous emulsification method. LWT - Food Science and Technology, 2020, 128, 109388. 5.2 58

98 Chemical Composition, Oxidative Stability, and Antioxidant Activity of <i>Allium ampeloprasum</i> L.
(Wild Leek) Seed Oil. Journal of Oleo Science, 2020, 69, 413-421. 1.4 8

99 Effect of diacylglycerol interfacial crystallization on the physical stability of water-in-oil emulsions.
Food Chemistry, 2020, 327, 127014. 8.2 41

100
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

101 Mechanistic Insight of Metalloporphyrin-based Fluorescence Sensor Reacting with Volatile Organic
Compounds. Sensors and Materials, 2020, 32, 1823. 0.5 1

102 Chemical composition, oxidative stability and antiproliferative activity of &lt;em&gt;Anethum
graveolens&lt;/em&gt; (dill) seed hexane extract. Grasas Y Aceites, 2020, 71, 374. 0.9 2

103 A density functional theory study of metalloporphyrin derivatives act as fluorescent sensor for rapid
evaluation of trimethylamine. Materials Express, 2020, 10, 1560-1566. 0.5 2

104 Effect of oxidation degrees of graphene oxide (GO) on the structure and physical properties of
chitosan/GO composite films. Food Packaging and Shelf Life, 2019, 21, 100373. 7.5 43

105 Evaluation of quality parameters for fresh, used and recycled palm olein. Journal of the Science of
Food and Agriculture, 2019, 99, 6989-6997. 3.5 6

106 Î±-Glucosidase inhibitors: consistency of <i>in silico</i> docking data with <i>in vitro</i> inhibitory
data and inhibitory effect prediction of quercetin derivatives. Food and Function, 2019, 10, 6312-6321. 4.6 20

107
Development of Nanostructured Lipid Carriers (NLCs) Using Pumpkin and Kenaf Seed Oils with
Potential Photoprotective and Antioxidative Properties. European Journal of Lipid Science and
Technology, 2019, 121, 1900082.

1.5 22

108 Effects of limited moisture content and storing temperature on retrogradation of rice starch.
International Journal of Biological Macromolecules, 2019, 137, 1068-1075. 7.5 66
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109 Sargassum Seaweed as a Source of Anti-Inflammatory Substances and the Potential Insight of the
Tropical Species: A Review. Marine Drugs, 2019, 17, 590. 4.6 52

110 Effects of shortening and baking temperature on quality, MCPD ester and glycidyl ester content of
conventional baked cake. LWT - Food Science and Technology, 2019, 116, 108553. 5.2 15

111 Oxidation and Polymerization of Triacylglycerols: In-Depth Investigations towards the Impact of
Heating Profiles. Foods, 2019, 8, 475. 4.3 23

112 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

113 Quality profile determination of palm olein: potential markers for the detection of recycled cooking
oils. International Journal of Food Properties, 2019, 22, 1172-1182. 3.0 3

114
Modification of physicochemical and mechanical properties of a new bio-based gelatin composite films
through composition adjustment and instantizing process. LWT - Food Science and Technology, 2019,
116, 108575.

5.2 6

115 Starch granules as Pickering emulsifiers: Role of octenylsuccinylation and particle size. Food
Chemistry, 2019, 283, 437-444. 8.2 67

116 Production of Functional Non-dairy Creamer using Nigella sativa oil Via Fluidized Bed Coating
Technology. Food and Bioprocess Technology, 2019, 12, 1352-1365. 4.7 10

117
Identification, structure-activity relationship and in silico molecular docking analyses of five novel
angiotensin I-converting enzyme (ACE)-inhibitory peptides from stone fish (Actinopyga lecanora)
hydrolysates. PLoS ONE, 2019, 14, e0197644.

2.5 49

118 Electrochemical Biosensing of Chilled Seafood Freshness by Xanthine Oxidase Immobilized on
Copper-Based Metalâ€“Organic Framework Nanofiber Film. Food Analytical Methods, 2019, 12, 1715-1724. 2.6 36

119 An Efficient Strategy for the Production of Epoxidized Oils: Natural Deep Eutectic Solventâ€•Based
Enzymatic Epoxidation. JAOCS, Journal of the American Oil Chemists' Society, 2019, 96, 671-679. 1.9 5

120 Study on bioaccessibility of betacyanins from red dragon fruit (Hylocereus polyrhizus). Food Science
and Biotechnology, 2019, 28, 1163-1169. 2.6 15

121 Rapid assessment of total MCPD esters in palm-based cooking oil using ATR-FTIR application and
chemometric analysis. Talanta, 2019, 198, 215-223. 5.5 19

122 Development of bio-yoghurt chewable tablet: a review. Nutrition and Food Science, 2019, 50, 539-553. 0.9 5

123
<sup>1</sup>Hâ€•NMR metabolomics for evaluating the protective effect of <i>Clinacanthus nutans</i>
(Burm. f) Lindau water extract against nitric oxide production in LPSâ€•IFNâ€•<i>Î³</i> activated RAW 264.7
macrophages. Phytochemical Analysis, 2019, 30, 46-61.

2.4 15

124 Comparison assessment between SIM and MRM mode in the analysis of 3-MCPD ester, 2-MCPD ester and
glycidyl ester. Food Research International, 2019, 121, 553-560. 6.2 23

125 Immobilized Talaromyces thermophilus lipase as an efficient catalyst for the production of LML-type
structured lipids. Bioprocess and Biosystems Engineering, 2019, 42, 321-329. 3.4 16

126 Octenylsuccinate quinoa starch granule-stabilized Pickering emulsion gels: Preparation,
microstructure and gelling mechanism. Food Hydrocolloids, 2019, 91, 40-47. 10.7 94
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127 Rapid quantification of 3-monochloropropane-1,2-diol in deep-fat frying using palm olein: Using
ATR-FTIR and chemometrics. LWT - Food Science and Technology, 2019, 100, 404-408. 5.2 11

128 Effects of natural and synthetic antioxidants on changes in 3-MCPD esters and glycidyl ester in palm
olein during deep-fat frying. Food Control, 2019, 96, 488-493. 5.5 46

129 3-MCPD and Glycidyl Esters in Palm Oil. Food Chemistry, Function and Analysis, 2019, , 152-190. 0.2 1

130 Prediction of the Property of Colorimetric Sensor Array Based on Density Functional Theory. Sensors
and Materials, 2019, 31, 3067. 0.5 8

131 Oxidative Stability of Crude and Refined Kenaf (Hibiscus cannabinus L.) Seed Oil during Accelerated
Storage. Sains Malaysiana, 2019, 48, 329-335. 0.5 2

132
Emulsifying conditions and processing parameters optimisation of kenaf seed oil-in-water
nanoemulsions stabilised by ternary emulsifier mixtures. Food Science and Technology International,
2018, 24, 404-413.

2.2 8

133 Composition and crystallization behavior of solvent-fractionated palm stearin. International Journal
of Food Properties, 2018, 21, 496-509. 3.0 23

134 Studies on the storage stability of fermented red dragon fruit (Hylocereus polyrhizus) drink. Food
Science and Biotechnology, 2018, 27, 1411-1417. 2.6 19

135
Comparison of physicochemical properties and aqueous solubility of xanthone prepared via
oil-in-water emulsion and complex coacervation techniques. International Journal of Food
Properties, 2018, 21, 784-798.

3.0 7

136 In-vitro digestion of refined kenaf seed oil microencapsulated in Î²-cyclodextrin/gum arabic/sodium
caseinate by spray drying. Journal of Food Engineering, 2018, 225, 34-41. 5.2 14

137 Microencapsulation of fish oil using thiol-modified Î²-lactoglobulin fibrils/chitosan complex: A study
on the storage stability and inÂ vitro release. Food Hydrocolloids, 2018, 80, 186-194. 10.7 32

138 Chemical Composition of Date Palm (<i>Phoenix dactylifera L</i>.) Seed Oil from Six Saudi Arabian
Cultivars. Journal of Food Science, 2018, 83, 624-630. 3.1 56

139 Changes in 3-MCPD esters, glycidyl esters, bioactive compounds and oxidation indexes during kenaf
seed oil refining. Food Science and Biotechnology, 2018, 27, 905-914. 2.6 16

140 Hypocholesterolemic Effects of Kenaf Seed Oil, Macroemulsion, and Nanoemulsion in
Highâ€•Cholesterol Diet Induced Rats. Journal of Food Science, 2018, 83, 854-863. 3.1 18

141 Natural Organochlorines as Precursors of 3-Monochloropropanediol Esters in Vegetable Oils.
Journal of Agricultural and Food Chemistry, 2018, 66, 999-1007. 5.2 44

142 Physicochemical Properties of Enzymatically Produced Palmâ€•Oilâ€•Based Cocoa Butter Substitute (CBS)
With Cocoa Butter Mixture. European Journal of Lipid Science and Technology, 2018, 120, 1700205. 1.5 23

143
Synthesis of CLA-Rich Lysophosphatidylcholine by Immobilized MAS1-H108A-Catalyzed Esterification:
Effects of the Parameters and Monitoring of the Reaction Process. European Journal of Lipid Science
and Technology, 2018, 120, 1700529.

1.5 6

144 Characteristics of Chamaerops humilis L. var. humilis seed oil and study of the oxidative stability by
blending with soybean oil. Journal of Food Science and Technology, 2018, 55, 2170-2179. 2.8 15
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145 Development and characterization of solid lipid nanoparticles (SLNs) made of cocoa butter: A
factorial design study. Journal of Food Engineering, 2018, 231, 30-41. 5.2 25

146 A Comparative Study of Brachychiton populneus Seed and Seed-Fiber Oils in Tunisia. Waste and Biomass
Valorization, 2018, 9, 635-643. 3.4 6

147 Yucca aloifolia Seed Oil: A New Source of Bioactive Compounds. Waste and Biomass Valorization, 2018,
9, 1087-1093. 3.4 11

148
Structural difference of palm based Medium- and Long-Chain Triacylglycerol (MLCT) further reduces
body fat accumulation in DIO C57BL/6J mice when consumed in low fat diet for a mid-term period. Food
Research International, 2018, 103, 200-207.

6.2 22

149 Effect of amino acids and frequency of reuse frying oils at different temperature on acrylamide
formation in palm olein and soy bean oils via modeling system. Food Chemistry, 2018, 245, 1-6. 8.2 25

150 Solubility of red palm oil in supercritical carbon dioxide: Measurement and modelling. Chinese
Journal of Chemical Engineering, 2018, 26, 964-969. 3.5 14

151 Highly Efficient Deacidification of High-Acid Rice Bran Oil Using Methanol as a Novel Acyl Acceptor.
Applied Biochemistry and Biotechnology, 2018, 184, 1061-1072. 2.9 12

152 The influence of main emulsion components on the physicochemical properties of soursop beverage
emulsions: A mixture design approach. Journal of Dispersion Science and Technology, 2018, 39, 934-942. 2.4 3

153 Effects of storage and yogurt matrix on the stability of tocotrienols encapsulated in
chitosan-alginate microcapsules. Food Chemistry, 2018, 241, 79-85. 8.2 36

154 Physical properties and stability evaluation of fish oil-in-water emulsions stabilized using
thiol-modified Î²-lactoglobulin fibrils-chitosan complex. Food Research International, 2018, 105, 482-491. 6.2 36

155 Microencapsulation of red palm oil as an oil-in-water emulsion with supercritical carbon dioxide
solution-enhanced dispersion. Journal of Food Engineering, 2018, 222, 100-109. 5.2 32

156
Choline-Chloride-Based Eutectic Solvent for the Efficient Production of Docosahexaenoyl and
Eicosapentaenoyl Ethanolamides via an Enzymatic Process. Journal of Agricultural and Food
Chemistry, 2018, 66, 12361-12367.

5.2 9

157 Stability of Bioactive Compounds and Antioxidant Activities of Kenaf Seed Oilâ€•inâ€•Water Nanoemulsions
under Different Storage Temperatures. Journal of Food Science, 2018, 83, 2457-2465. 3.1 21

158 Stability Assessment of Virgin Coconut Oilâ€•Based Emulsion Products. JAOCS, Journal of the American
Oil Chemists' Society, 2018, 95, 1329-1339. 1.9 1

159
Comparative physicochemical stability and efficacy study of lipoid S75-biopeptides nanoliposome
composite produced by conventional and direct heating methods. International Journal of Food
Properties, 2018, 21, 1646-1660.

3.0 4

160 Hematological, Biochemical, Histopathological and 1H-NMR Metabolomics Application in Acute
Toxicity Evaluation of Clinacanthus nutans Water Leaf Extract. Molecules, 2018, 23, 2172. 3.8 16

161
Optimization of process parameters in preparation of tocotrienol-rich red palm oil-based
nanoemulsion stabilized by Tween80-Span 80 using response surface methodology. PLoS ONE, 2018, 13,
e0202771.

2.5 55

162 Metabolomic analysis and biochemical changes in the urine and serum of streptozotocin-induced
normal- and obese-diabetic rats. Journal of Physiology and Biochemistry, 2018, 74, 403-416. 3.0 19
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163 Microencapsulation of refined kenaf ( Hibiscus cannabinus L.) seed oil by spray drying using
Î²-cyclodextrin/gum arabic/sodium caseinate. Journal of Food Engineering, 2018, 237, 78-85. 5.2 97

164 Effect of polysaccharide emulsifiers on the fabrication of monodisperse oil-in-water emulsions using
the microchannel emulsification method. Journal of Food Engineering, 2018, 238, 188-194. 5.2 11

165
Plasma and urine metabolite profiling reveals the protective effect of Clinacanthus nutans in an
ovalbumin-induced anaphylaxis model: 1H-NMR metabolomics approach. Journal of Pharmaceutical and
Biomedical Analysis, 2018, 158, 438-450.

2.8 14

166 Lipase@ZIF-8 nanoparticles-based biosensor for direct and sensitive detection of methyl parathion.
Electrochimica Acta, 2018, 283, 509-516. 5.2 68

167
Effect of Gum Arabic, Î²â€•Cyclodextrin, and Sodium Caseinate as Encapsulating Agent on the Oxidative
Stability and Bioactive Compounds of Sprayâ€•Dried Kenaf Seed Oil. Journal of Food Science, 2018, 83,
2288-2294.

3.1 10

168 Synthesis of conjugated linoleic acid-rich triacylglycerols by immobilized mutant lipase with
excellent capability and recyclability. Enzyme and Microbial Technology, 2018, 117, 56-63. 3.2 8

169
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

170 A Comprehensive Review on Phytochemistry and Pharmacological Activities of<i> Clinacanthus
nutans</i> (Burm.f.) Lindau. Evidence-based Complementary and Alternative Medicine, 2018, 2018, 1-39. 1.2 40

171
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

172 Improvement of gastroprotective and anti-ulcer effect of kenaf seed oil-in-water nanoemulsions in
rats. Food Science and Biotechnology, 2018, 27, 1175-1184. 2.6 11

173 Effect of Emulsification Method and Particle Size on the Rate of <i>in vivo</i> Oral Bioavailability of
Kenaf (<i>Hibiscus cannabinus</i> L.) Seed Oil. Journal of Food Science, 2018, 83, 1964-1969. 3.1 10

174 Biodiesel Production from Citrillus colocynthis Oil Using Enzymatic Based Catalytic Reaction and
Characterization Studies. Protein and Peptide Letters, 2018, 25, 164-170. 0.9 6

175 Effect of high pressure processing on the microbiological, physicochemical and enzymatic properties
of jackfruit (Artocarpus heterophyllus L.) bulb. Food Research, 2018, 3, 213-220. 0.8 4

176 Shelf life determination of durian (Durio zibethinus) paste and pulp upon highpressure processing.
Food Research, 2018, 3, 221-230. 0.8 14

177 Physicochemical and sensory analysis of instant cereal beverage incorporated with corncob powder.
Food Research, 2018, 2, 453-459. 0.8 1

178 Encapsulation of Ethylene Gas into Granular Cold-Water-Soluble Starch: Structure and Release
Kinetics. Journal of Agricultural and Food Chemistry, 2017, 65, 2189-2197. 5.2 77

179 Development of a palm olein oil-in-water (o/w) emulsion stabilized by a whey protein isolate
nanofibrils-alginate complex. LWT - Food Science and Technology, 2017, 82, 311-317. 5.2 18

180 Physical, rheological and sensorial properties, and bloom formation of dark chocolate made with
cocoa butter substitute (CBS). LWT - Food Science and Technology, 2017, 82, 420-428. 5.2 44
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181 Application of response surface methodology for optimizing the deodorization parameters in
chemical refining of kenaf seed oil. Separation and Purification Technology, 2017, 184, 144-151. 7.9 37

182 Factors Impacting the Formation of 3â€•MCPD Esters and Glycidyl Esters During Deep Fat Frying of
Chicken Breast Meat. JAOCS, Journal of the American Oil Chemists' Society, 2017, 94, 759-765. 1.9 27

183 Optimization of neutralization parameters in chemical refining of kenaf seed oil by response surface
methodology. Industrial Crops and Products, 2017, 95, 742-750. 5.2 22

184
Changes in oxidation indices and minor components of low free fatty acid and freshly extracted
crude palm oils under two different storage conditions. Journal of Food Science and Technology,
2017, 54, 1757-1764.

2.8 15

185 Optimization of enzymatic esterification of dihydrocaffeic acid with hexanol in ionic liquid using
response surface methodology. Chemistry Central Journal, 2017, 11, 44. 2.6 10

186 Comparative study of crude and refined kenaf (Hibiscus cannabinus L.) seed oil during accelerated
storage. Food Science and Biotechnology, 2017, 26, 63-69. 2.6 17

187 Process conditions of spray drying microencapsulation of Nigella sativa oil. Powder Technology,
2017, 315, 1-14. 4.2 68

188 Cocoa Butter Substitute (CBS) Produced from Palm Midâ€•fraction/Palm Kernel Oil/Palm Stearin for
Confectionery Fillings. JAOCS, Journal of the American Oil Chemists' Society, 2017, 94, 235-245. 1.9 41

189 Comparative study of the antioxidant activities of some lipase-catalyzed alkyl dihydrocaffeates
synthesized in ionic liquid. Food Chemistry, 2017, 224, 365-371. 8.2 14

190 Producing a lycopene nanodispersion: Formulation development and the effects of high pressure
homogenization. Food Research International, 2017, 101, 165-172. 6.2 36

191 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

192 Formation and characterization of thiol-modified fibrillated whey protein isolate solution with
enhanced functionalities. Journal of Food Engineering, 2017, 214, 277-286. 5.2 7

193 Optimization of Bleaching Parameters in Refining Process of Kenaf Seed Oil with a Central Composite
Design Model. Journal of Food Science, 2017, 82, 1622-1630. 3.1 19

194 Production of virgin coconut oil microcapsules from oil-in-water emulsion with supercritical
carbon dioxide spray drying. Journal of Supercritical Fluids, 2017, 130, 118-124. 3.2 18

195 Physicochemical properties and in vitro bioaccessibility of lutein loaded emulsions stabilized by corn
fiber gums. RSC Advances, 2017, 7, 38243-38250. 3.6 32

196 Deep Eutectic Solvents Enable the Enhanced Production of <i>nâ€•3</i> PUFAâ€•Enriched Triacylglycerols.
European Journal of Lipid Science and Technology, 2017, 119, 1700300. 1.5 8

197
Effects of Environmental Stresses and in Vitro Digestion on the Release of Tocotrienols Encapsulated
Within Chitosan-Alginate Microcapsules. Journal of Agricultural and Food Chemistry, 2017, 65,
10651-10657.

5.2 5

198
New functionalities of Maillard reaction products as emulsifiers and encapsulating agents, and the
processing parameters: a brief review. Journal of the Science of Food and Agriculture, 2017, 97,
1379-1385.

3.5 54
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199 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

200 Effects of sonication on the extraction of free-amino acids from moromi and application to the
laboratory scale rapid fermentation of soy sauce. Food Chemistry, 2017, 215, 200-208. 8.2 38

201
Effects of temperature and NaCl on the formation of 3-MCPD esters and glycidyl esters in refined,
bleached and deodorized palm olein during deep-fat frying of potato chips. Food Chemistry, 2017, 219,
126-130.

8.2 78

202 Quality changes of microencapsulated <i>Nigella sativa</i> oil upon accelerated storage.
International Journal of Food Properties, 2017, 20, S2395-S2408. 3.0 17

203 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

204 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

205 New coating material for producing virgin coconut oil (VCO) microcapsules. Food Research, 2017, 1,
15-22. 0.8 3

206
The Effects of Different Extraction Methods on Antioxidant Properties, Chemical Composition, and
Thermal Behavior of Black Seed (<i>Nigella sativa</i>L.) Oil. Evidence-based Complementary and
Alternative Medicine, 2016, 2016, 1-10.

1.2 64

207 InÂ vitro evaluation of the structural and bioaccessibility of kenaf seed oil nanoemulsions stabilised by
binary emulsifiers and Î²-cyclodextrin complexes. Journal of Food Engineering, 2016, 189, 90-98. 5.2 28

208
Encapsulation properties, release behavior and physicochemical characteristics of
water-in-oil-in-water (W/O/W) emulsion stabilized with pectinâ€“pea protein isolate conjugate and
Tween 80. Food Hydrocolloids, 2016, 61, 599-608.

10.7 69

209 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

210 In-vitro gastrointestinal digestion of kenaf seed oil-in-water nanoemulsions. Industrial Crops and
Products, 2016, 87, 1-8. 5.2 32

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

212 Emulsion formulation optimization and characterization of spray-dried Îº-carrageenan microparticles
for the encapsulation of CoQ10. Food Science and Biotechnology, 2016, 25, 53-62. 2.6 10

213 Effect of chemical refining on the quality of kenaf (hibiscus cannabinus) seed oil. Industrial Crops
and Products, 2016, 89, 59-65. 5.2 73

214 Modeling and Optimization of Lipase-Catalyzed Partial Hydrolysis for Diacylglycerol Production in
Packed Bed Reactor. International Journal of Food Engineering, 2016, 12, 681-689. 1.5 8

215 Blending of Palm Midâ€•Fraction, Refined Bleached Deodorized Palm Kernel Oil or Palm Stearin for
Cocoa Butter Alternative. JAOCS, Journal of the American Oil Chemists' Society, 2016, 93, 1415-1427. 1.9 35

216 Effects of Accelerated Storage on the Quality of Kenaf Seed Oil in Chitosanâ€•Coated High Methoxyl
Pectinâ€•Alginate Microcapsules. Journal of Food Science, 2016, 81, C2367-C2372. 3.1 12
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217 Metabolic and biochemical changes in streptozotocin induced obese-diabetic rats treated with
Phyllanthus niruri extract. Journal of Pharmaceutical and Biomedical Analysis, 2016, 128, 302-312. 2.8 41

218 Acrylamide formation in vegetable oils and animal fats during heat treatment. Food Chemistry, 2016,
212, 244-249. 8.2 49

219 Seed oil from Harmal (Rhazya stricta Decne) grown in Riyadh (Saudi Arabia): A potential source of
Î´-tocopherol. Journal of Saudi Chemical Society, 2016, 20, 107-113. 5.2 11

220 Effect of blanching on enzyme activity, color changes, anthocyanin stability and extractability of
mangosteen pericarp: A kinetic study. Journal of Food Engineering, 2016, 178, 12-19. 5.2 66

221 Physicochemical, morphological and cellular uptake properties of lutein nanodispersions prepared by
using surfactants with different stabilizing mechanisms. Food and Function, 2016, 7, 2043-2051. 4.6 19

222
Comparing the formation of lutein nanodispersion prepared by using solvent displacement method
and high-pressure valve homogenization: Effects of formulation parameters. Journal of Food
Engineering, 2016, 177, 65-71.

5.2 18

223 Producing a lycopene nanodispersion: The effects of emulsifiers. Food and Bioproducts Processing,
2016, 98, 210-216. 3.6 38

224 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

225
Physicochemical properties, rheological behavior and morphology of pectin-pea protein isolate
mixtures and conjugates in aqueous system and oil in water emulsion. Food Hydrocolloids, 2016, 56,
405-416.

10.7 109

226 Kenaf (Hibiscus cannabinus L.) seed oil-in-water Pickering nanoemulsions stabilised by mixture of
sodium caseinate, Tween 20 and Î²-cyclodextrin. Food Hydrocolloids, 2016, 52, 934-941. 10.7 69

227 Forming a lutein nanodispersion via solvent displacement method: The effects of processing
parameters and emulsifiers with different stabilizing mechanisms. Food Chemistry, 2016, 194, 416-423. 8.2 34

228 Efficacy Study of Broken Rice Maltodextrin inIn VitroWound Healing Assay. BioMed Research
International, 2015, 2015, 1-12. 1.9 17

229
Effects of homogenization process&amp;nbsp;parameters on physicochemical properties of
astaxanthin nanodispersions prepared using a solvent-diffusion technique. International Journal of
Nanomedicine, 2015, 10, 1109.

6.7 50

230 Influence of Different Wall Materials on the Microencapsulation of Virgin Coconut Oil by Spray
Drying. International Journal of Food Engineering, 2015, 11, 61-69. 1.5 22

231 Characterization of bovine serum albumin partitioning behaviors in polymer-salt aqueous two-phase
systems. Journal of Bioscience and Bioengineering, 2015, 120, 85-90. 2.2 25

232 Rheological Properties of Modified Starchâ€”Whey Protein Isolate Stabilized Soursop Beverage
Emulsion Systems. Food and Bioprocess Technology, 2015, 8, 1281-1294. 4.7 10

233 In-vitro evaluation of kenaf seed oil in chitosan coated-high methoxyl pectin-alginate microcapsules.
Industrial Crops and Products, 2015, 76, 230-236. 5.2 64

234 Direct recovery of cyclodextringlycosyltransferase from Bacillus cereus using aqueous two-phase
flotation. Journal of Bioscience and Bioengineering, 2015, 120, 684-689. 2.2 22
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235 Nozzleless Fabrication of Oil-Core Biopolymeric Microcapsules by the Interfacial Gelation of
Pickering Emulsion Templates. ACS Applied Materials &amp; Interfaces, 2015, 7, 16169-16176. 8.0 33

236 Entrapment of Palm-Based Medium- and Long-Chain Triacylglycerol via Maillard Reaction Products.
Food and Bioprocess Technology, 2015, 8, 1571-1582. 4.7 10

237
Relationship Between Metabolites Composition and Biological Activities of Phyllanthus niruri
Extracts Prepared by Different Drying Methods and Solvents Extraction. Plant Foods for Human
Nutrition, 2015, 70, 184-192.

3.2 26

238 Review on the Current State of Diacylglycerol Production Using Enzymatic Approach. Food and
Bioprocess Technology, 2015, 8, 1169-1186. 4.7 57

239
Phytochemical and biological features of Phyllanthus niruri and Phyllanthus urinaria harvested at
different growth stages revealed by 1 H NMR-based metabolomics. Industrial Crops and Products, 2015,
77, 602-613.

5.2 40

240 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

241
Optimisation of ultrasound-assisted extraction of oil from papaya seed by response surface
methodology: Oil recovery, radical scavenging antioxidant activity, and oxidation stability. Food
Chemistry, 2015, 172, 7-17.

8.2 198

242 Characteristics and fatty acid composition of milk fat from Saudi Aradi goat. Grasas Y Aceites, 2015, 66,
e101. 0.9 18

243 In vitro simulated digestion on the biostability of Hibiscus cannabinus L. seed extract. Czech Journal
of Food Sciences, 2014, 32, 177-181. 1.2 19

244
Binary Solvent Extraction System and Extraction Time Effects on Phenolic Antioxidants from Kenaf
Seeds (<i>Hibiscus cannabinus</i>L.) Extracted by a Pulsed Ultrasonic-Assisted Extraction. Scientific
World Journal, The, 2014, 2014, 1-7.

2.1 16

245
Assessment of Extraction Parameters on Antioxidant Capacity, Polyphenol Content, Epigallocatechin
Gallate (EGCG), Epicatechin Gallate (ECG) and Iriflophenone 3-C-Î²-Glucoside of Agarwood (Aquilaria) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 337 Td (crassna) Young Leaves. Molecules, 2014, 19, 12304-12319.3.8 40

246 Preparation of Astaxanthin Nanodispersions Using Gelatin-Based Stabilizer Systems. Molecules, 2014,
19, 14257-14265. 3.8 35

247 A Comparative Study of the Physicochemical Properties of a Virgin Coconut Oil Emulsion and
Commercial Food Supplement Emulsions. Molecules, 2014, 19, 9187-9202. 3.8 23

248 Cytotoxic activity of kenaf (Hibiscus cannabinus L.) seed extract and oil against human cancer cell
lines. Asian Pacific Journal of Tropical Biomedicine, 2014, 4, S510-S515. 1.2 34

249 Separation of single-walled carbon nanotubes using aqueous two-phase system. Separation and
Purification Technology, 2014, 125, 136-141. 7.9 16

250 Functional properties of roselle (Hibiscus sabdariffa L.) seed and its application as bakery product.
Journal of Food Science and Technology, 2014, 51, 3830-3837. 2.8 35

251 Effects of Gellan-Based Edible Coating on the Quality of Fresh-Cut Pineapple During Cold Storage.
Food and Bioprocess Technology, 2014, 7, 2144-2151. 4.7 33

252 Compositional and thermal characteristics of palm olein-based diacylglycerol in blends with palm
super olein. Food Research International, 2014, 55, 62-69. 6.2 22
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253 The Influence of Deep Frying Using Various Vegetable Oils on Acrylamide Formation in Sweet Potato
(<i>Ipomoea batatas</i> L. Lam) Chips. Journal of Food Science, 2014, 79, T115-21. 3.1 45

254 Lemongrass essential oil incorporated into alginate-based edible coating for shelf-life extension and
quality retention of fresh-cut pineapple. Postharvest Biology and Technology, 2014, 88, 1-7. 6.0 256

255 Leucaena leucocephala (Lam.) de Wit seed oil: Characterization and uses. Industrial Crops and
Products, 2014, 52, 582-587. 5.2 35

256 <i>Chamaerops humilis L</i>. var. <i>argentea</i> AndrÃ© Date Palm Seed Oil: A Potential Dietetic Plant
Product. Journal of Food Science, 2014, 79, C534-9. 3.1 15

257 Characterisation and use of Î²-lactoglobulin fibrils for microencapsulation of lipophilic ingredients
and oxidative stability thereof. Journal of Food Engineering, 2014, 143, 53-61. 5.2 98

258 Recovery of Bacillus cereus cyclodextrin glycosyltransferase using ionic liquid-based aqueous
two-phase system. Separation and Purification Technology, 2014, 138, 28-33. 7.9 21

259
Stability of a concentrated oil-in-water emulsion model prepared using palm olein-based
diacylglycerol/virgin coconut oil blends: Effects of the rheological properties, droplet size
distribution and microstructure. Food Research International, 2014, 64, 919-930.

6.2 50

260 The effect of prime emulsion components as a function of equilibrium headspace concentration of
soursop flavor compounds. Chemistry Central Journal, 2014, 8, 23. 2.6 8

261 Effects of pH, Ions, and Thermal Treatments on Physical Stability of Astaxanthin Nanodispersions.
International Journal of Food Properties, 2014, 17, 937-947. 3.0 25

262 Production and characterization of biodiesel from Camelus dromedarius (Hachi) fat. Energy
Conversion and Management, 2014, 78, 50-57. 9.2 28

263 Effect of total solids content in feed emulsion on the physical properties and oxidative stability of
microencapsulated kenaf seed oil. LWT - Food Science and Technology, 2014, 58, 627-632. 5.2 23

264
Ultrasound-assisted extraction and solvent extraction of papaya seed oil: Crystallization and thermal
behavior, saturation degree, color and oxidative stability. Industrial Crops and Products, 2014, 52,
702-708.

5.2 93

265 Effects of Different Drying Methods and Storage Time on Free Radical Scavenging Activity and Total
Phenolic Content of Cosmos Caudatus. Antioxidants, 2014, 3, 358-370. 5.1 57

266 Effects of Propylene Glycol Alginate and Sucrose Esters on the Physicochemical Properties of
Modified Starch-Stabilized Beverage Emulsions. Molecules, 2014, 19, 8691-8706. 3.8 16

267 Changes of Major Antioxidant Compounds and Radical Scavenging Activity of Palm Oil and Rice Bran
Oil during Deep-Frying. Antioxidants, 2014, 3, 502-515. 5.1 22

268 Ultrasound-Assisted Extraction of Antioxidants in Misai Kucing (Orthosiphon stamineus). Molecules,
2014, 19, 12640-12659. 3.8 26

269 The phytochemical properties of a new citrus hybrid (Citrus hystrix Ã— Citrus microcarpa). ScienceAsia,
2014, 40, 121. 0.5 2

270 Influence of astaxanthin, emulsifier and organic phase concentration on physicochemical properties
of astaxanthin nanodispersions. Chemistry Central Journal, 2013, 7, 127. 2.6 26
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271 Stability of CoQ10-Loaded Oil-in-Water (O/W) Emulsion: Effect of Carrier Oil and Emulsifier Type. Food
Biophysics, 2013, 8, 273-281. 3.0 9

272 Effects of Storage Temperature, Atmosphere and Light on Chemical Stability of Astaxanthin
Nanodispersions. JAOCS, Journal of the American Oil Chemists' Society, 2013, 90, 1223-1227. 1.9 24

273 Antioxidant synergism between ethanolic Centella asiatica extracts and Î±-tocopherol in model systems.
Food Chemistry, 2013, 138, 1215-1219. 8.2 37

274 Influence of the inlet air temperature on the microencapsulation of kenaf (<i>Hibiscus cannabinus</i>) Tj ET
Q
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BT /Overlock 10 Tf 50 622 Td (L.) seed oil. European Journal of Lipid Science and Technology, 2013, 115, 1309-1318.1.5 15

275 Bitter and sweet lupin (Lupinus albus L.) seeds and seed oils: A comparison study of their compositions
and physicochemical properties. Industrial Crops and Products, 2013, 49, 573-579. 5.2 37

276
Quality Changes and Antioxidant Properties of Microencapsulated Kenaf (<i>Hibiscus cannabinus</i>) Tj ET
Q
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BT /Overlock 10 Tf 50 547 Td (L.) Seed Oil During Accelerated Storage. JAOCS, Journal of the American Oil Chemists' Society, 2013, 90,

1859-1867.
1.9 21

277
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.

8.2 29

278
Comparative study on the physicochemical properties of Îº-carrageenan extracted from Kappaphycus
alvarezii (doty) doty ex Silva in Tawau, Sabah, Malaysia and commercial Îº-carrageenans. Food
Hydrocolloids, 2013, 30, 581-588.

10.7 50

279 Carrageenan as an alternative coating for papaya (Carica papaya L. cv. Eksotika). Postharvest Biology
and Technology, 2013, 75, 142-146. 6.0 85

280 Optimization of Palm Oil Physical Refining Process for Reduction of 3-Monochloropropane-1,2-diol
(3-MCPD) Ester Formation. Journal of Agricultural and Food Chemistry, 2013, 61, 3341-3349. 5.2 63

281 Development of a Coconut- and Palm-Based Fat Blend for a Cookie Filler. JAOCS, Journal of the
American Oil Chemists' Society, 2013, 90, 91-101. 1.9 2

282 Evaluation and characterisation of Citrullus colocynthis (L.) Schrad seed oil: Comparison with
Helianthus annuus (sunflower) seed oil. Food Chemistry, 2013, 136, 348-353. 8.2 88

283 Effect of Accelerated Storage on Microencapsulated Kenaf Seed Oil. JAOCS, Journal of the American
Oil Chemists' Society, 2013, 90, 1023-1029. 1.9 50

284 Chemical stability of astaxanthin nanodispersions in orange juice and skimmed milk as model food
systems. Food Chemistry, 2013, 139, 527-531. 8.2 71

285 Physico-chemical stability of astaxanthin nanodispersions prepared with polysaccharides as
stabilizing agents. International Journal of Food Sciences and Nutrition, 2013, 64, 744-748. 2.8 34

286 Developing a three component stabilizer system for producing astaxanthin nanodispersions. Food
Hydrocolloids, 2013, 30, 437-447. 10.7 57

287 Reduction of Saltiness and Acrylamide Levels in Palm Sugar-Like Flavouring through Buffer
Modification and the Addition of Calcium Chloride. Molecules, 2013, 18, 6792-6803. 3.8 4

288 Ultrasound-Assisted Extraction (UAE) and Solvent Extraction of Papaya Seed Oil: Yield, Fatty Acid
Composition and Triacylglycerol Profile. Molecules, 2013, 18, 12474-12487. 3.8 67
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289
SIMULTANEOUS DETERMINATION OF AFLATOXINS, OCHRATOXIN A, AND ZEARALENONE IN CEREALS USING A
VALIDATED RP-HPLC METHOD AND PHRED DERIVATIZATION SYSTEM. Journal of Liquid Chromatography
and Related Technologies, 2013, 36, 600-617.

1.0 15

290 Protection of Astaxanthin in Astaxanthin Nanodispersions Using Additional Antioxidants. Molecules,
2013, 18, 7699-7710. 3.8 21

291 Palm-based diacylglycerol fat dry fractionation: effect of crystallisation temperature, cooling rate
and agitation speed on physical and chemical properties of fractions. PeerJ, 2013, 1, e72. 2.0 12

292 Effects of Selected Polysorbate and Sucrose Ester Emulsifiers on the Physicochemical Properties of
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