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and Naomi Shibasaki-Kitakawa (JAOCS 98(5):567-579). 
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2015 “Impact of Free Fatty Acids and Phospholipids on Reverse Micelles Formation and 

Lipid Oxidation in Bulk Oil," K. Kittipongpittaya, A. Panya, D. J. McClements, and 
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Bayrasy, J. Lecomte, P. Villeneuve, and E.A. Decker (JAOCS 90(2):225–232). 
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2000 “Kinetic Model for Autoxidation of β-Carotene in Organic Solutions,” T. Yonemoto, 

A. Takahashi, and N. Shibasaki (JAOCS 76(8):897–903).  

1999 “Effects of α- and γ-Tocopherols on the Autooxidation of Purified Sunflower 
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