
Cristina M Rosell

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx1y51773xcristinaumurosellupublicationsubyuyearvpdf

Version:g2y24uy4u23g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

263
papers

12,232
citations

65
h-index

99
g-index

282
ext. papers

13,791
ext. citations

5.1
avg, IF

6.91
L-index



j Paper IF Citations

263 UnderstandingLphenolicLacidsLinhibitionLofL˛–YamylaseLandL˛–YglucosidaseLandLinfluenceLofLreactionL
conditions[LFoodcChemistryXL2022XLdhcXLbdbcdb 8.5 12

262 wruitsLandLVegetableLwunctionalLwoodsL2022XLbjfYcde

261 RheologicalLβropertiesLofLtornLStarchLxelsLWithLtheLrdditionLofLyydroxypropylL®ethylcelluloseLofL
uifferentLViscosities[[LFrontierscincNutritionXL2022XLjXLigghij 6.2 0

260 UnravelingLseasoningsLimpactLonLcookedLriceLqualitykLTechnologicalLandLnutritionalLimplicationsLforL
sushi[LJournalcofcCerealcScienceXL2022XLbaeXLbadeec 3.8

259 watLreplacersLinLbakedLproductskLtheirLimpactLonLrheologicalLpropertiesLandLfinalLproductLquality[[L
CriticalcReviewscincFoodcSciencecandcNutritionXL2022XLbYce 11.5 2

258 StarchLgelsLenrichedLwithLphenolicskLvffectsLonLpasteLpropertiesXLstructureLandLdigestibility[LLWTcrc
FoodcSciencecandcTechnologyXL2022XLbgbXLbbddfa 5.4 2

257 vffectLofLtheLadditionLofLdifferentLsodiumLalginatesLonLviscoelasticXLstructuralLfeaturesLandL
hydrolysisLkineticsLofLcornLstarchLgels[LFoodcBioscienceXL2022XLehXLbabgci 4.9 1

256 αptimizationLofLñoYWaitLwlowshopLSchedulingLβroblemLinLsakeryLβroductionLwithL®odifiedLβSαXL
ñvyLandLSr[LProcessesXL2021XLjXLcaee 2.9 2

255 βeaLproteinLingredientskLrLmainstreamLingredientLtoLTreUformulateLinnovativeLfoodsLandL
beverages[[LTrendscincFoodcSciencecandcTechnologyXL2021XLbbaXLhcjYhec 15.3 35

254 senefitsLandLthallengesLinLtheLzncorporationLofLznsectsLinLwoodLβroducts[LFrontierscincNutritionXL
2021XLiXLgihhbc 6.2 8

253
rnLintegratedLinstrumentalLandLsensoryLapproachLtoLdescribeLtheLeffectsLofLchickpeaLflourXL
psylliumXLandLtheirLcombinationLatLreducingLglutenYfreeLbreadLstaling[LFoodcPackagingcandcShelfcLife
XL2021XLciXLbaagfj

8.2 7

252 UnderstandingLtxTaseLactionLthroughLtheLrelationshipLbetweenLstarchLstructureLandLcyclodextrinL
formation[LFoodcHydrocolloidsXL2021XLbbcXLbagdbg 10.6 2

251 βotentialLofLchickpeaLandLpsylliumLinLglutenYfreeLbreadmakingkLrssessingLbreadSsLqualityXLsensoryL
acceptabilityXLandLglycemicLandLsatietyLindexes[LFoodcHydrocolloidsXL2021XLbbdXLbageih 10.6 16

250 RapidLassessmentLofLstarchLpastingLusingLaLrapidLforceLanalyzer[LCerealcChemistryXL2021XLjiXLdafYdbe 2.4 4

249 ®odifyingLglutenYfreeLbreadSsLstructureLusingLdifferentLbakingLconditionskLzmpactLonLoralL
processingLandLtextureLperception[LLWTcrcFoodcSciencecandcTechnologyXL2021XLbeaXLbbahbi 5.4 7

248
UseLofLflourLfromLcormelsLofLXanthosomaLsagittifoliumLTL[ULSchottLandLtolocasiaLesculentaLTL[UL
SchottLtoLdevelopLpastesLfoodskLβhysicoYchemicalXLfunctionalLandLnutritionalLcharacterization[LFoodc
ChemistryXL2021XLdeeXLbciggg

8.5 4

247 znteractionLofLdoughLacidityLandLmicroalgaLlevelLonLbreadLqualityLandLantioxidantLproperties[LFoodc
ChemistryXL2021XLdeeXLbcihba 8.5 4
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246 vffectLofLlowLpressuresLhomogenizationLonLtheLphysicoYchemicalLandLfunctionalLpropertiesLofLriceL
flour[LFoodcHydrocolloidsXL2021XLbbcXLbagdhd 10.6 4

245 RiceLflourLbreadsL2021XLeafYecj

244 RiskLofLinLRelationLtoLRiceLandLuerivatives[LFoodsXL2021XLbaXL 4.9 10

243 ñonYanimalLproteinsLasLcuttingYedgeLingredientsLtoLreformulateLanimalYfreeLfoodstuffskLβresentL
statusLandLfutureLperspectives[LCriticalcReviewscincFoodcSciencecandcNutritionXL2021XLbYdb 11.5 18

242 rqueousLextractsLcharacteristicsLobtainedLbyLultrasoundYassistedLextractionLfromLrscophyllumL
nodosumLseaweedskLeffectLofLoperationLconditions[LJournalcofcAppliedcPhycologyXL2021XLddXLdcjhYddai 3.2 2

241 —ineticsLofLsolidYstateLfermentationLofLlupinLwithLRhizophusLoligosporusLbasedLonLnitrogenL
compoundsLbalance[LFoodcBioscienceXL2021XLecXLbabbbi 4.9 0

240 ®asticationLofLcrispLbreadkLRoleLofLbreadLtextureLandLstructureLonLtextureLperception[LFoodc
ResearchcInternationalXL2021XLbehXLbbaehh 7 1

239 SelenizedLchickpeaLsourdoughsLforLtheLenrichmentLofLbreads[LLWTcrcFoodcSciencecandcTechnologyXL
2021XLbfaXLbbcaic 5.4 2

238 znLvitroLdigestibilityLofLgelsLfromLdifferentLstarcheskLRelationshipLbetweenLkineticLparametersLandL
microstructure[LFoodcHydrocolloidsXL2021XLbcaXLbagjaj 10.6 9

237 vstimationLofLviscosityLandLhydrolysisLkineticsLofLcornLstarchLgelsLbasedLonLmicrostructuralLfeaturesL
usingLaLsimplifiedLmodel[LCarbohydratecPolymersXL2021XLchdXLbbifej 10.3 6

236 SnackingkLzngredientsXLβrocessingLandLSafetyL2021XLbghYbjc

235 rroidsLasLunderexploredLtubersLwithLpotentialLhealthLbenefits[LAdvancescincFoodcandcNutritionc
ResearchXL2021XLjhXLdbjYdfj 6

234 ñutritionalLValueLofLWholeL®aizeL—ernelsLfromLuiverseLvndospermLTypesLandLvffectsLonL
RheologicalLγuality[LAgronomyXL2021XLbbXLcfaj 3.6 1

233 vffectLofLparticleLsizeLonLfunctionalLpropertiesLofLleavesLpowder[LStarchLinteractionsLandLprocessingL
impact[LFoodcChemistry:cXXL2020XLiXLbaabag 4.7 7

232 zmpactLofLdebitteringLandLfermentationLprocessesLonLtheLantinutritionalLandLantioxidantL
compoundsLinLLupinusLmutabilisLsweet[LLWTcrcFoodcSciencecandcTechnologyXL2020XLbdbXLbajhef 5.4 13

231 vvaluationLofLtheLqualityLofLnixtamalizedLmaizeLfloursLforLtortillaLproductionLwithLaLnewL®ixolabL
protocol[LCerealcChemistryXL2020XLjhXLfchYfdj 2.4 2

230 znnovativeLxlutenYwreeLβroductsL2020XLbhhYbji 1

229 vffectsLofLtwoLdebitteringLprocessesLonLtheLalkaloidLcontentLandLqualityLcharacteristicsLofLlupinL
TLupinusLmutabilisLSweetU[LJournalcofcthecSciencecofcFoodcandcAgricultureXL2020XLbaaXLcbggYcbhf 4.3 8
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228 vffectLofLdebitteringLandLsolidYstateLfermentationLprocessesLonLtheLnutritionalLcontentLofLlupineL
TLupinusLmutabilisLSweetU[LInternationalcJournalcofcFoodcSciencecandcTechnologyXL2020XLffXLcfijYcfji 3.8 9

227 yighYγualityLxlutenYwreeLSpongeLtakesLwithoutLSucrosekLznulinYTypeLwructansLasLSugarL
rlternatives[LFoodsXL2020XLjXL 4.9 5

226 TigerLñutLTULasLaLwunctionalLzngredientLinLxlutenYwreeLvxtrudedLSnacks[LFoodsXL2020XLjXL 4.9 5

225 vffectLofLaddedLpsylliumLandLfoodLenzymesLonLqualityLattributesLandLshelfLlifeLofLchickpeaYbasedL
glutenYfreeLbread[LLWTcrcFoodcSciencecandcTechnologyXL2020XLbdeXLbbaacf 5.4 16

224 vxploringLtheLpotentialLofLarabinoxylanLasLstructuringLagentLinLmodelLsystemsLforLglutenYfreeL
yeastYleavenedLbreads[LJournalcofcCerealcScienceXL2020XLjfXLbadaia 3.8 2

223 znfluenceLofLtheLUseLofLyydrocolloidsLinLtheLuevelopmentLofLxlutenYwreeLsreadsLfromLtolocasiaL
esculentaLwlour[LProceedingsclmdpimXL2020XLfdXLg 0.3

222 ReplacingLWheatLwlourLwithLuebitteredLandLwermentedLLupinkLvffectsLonLsreadSsLβhysicalLandL
ñutritionalLweatures[LPlantcFoodscforcHumancNutritionXL2020XLhfXLfgjYfhf 3.9 4

221 ®odulationLofLinLvitroLdigestibilityLandLphysicalLcharacteristicsLofLproteinLenrichedLglutenLfreeL
breadsLbyLdefiningLhydration[LLWTcrcFoodcSciencecandcTechnologyXL2020XLbbhXLbaigec 5.4 10

220 vnrichmentLofLbreadLwithLfruitsLandLvegetableskLTrendsLandLstrategiesLtoLincreaseLfunctionality[L
CerealcChemistryXL2020XLjhXLjYbj 2.4 16

219 uevelopmentLofLglutenLfreeLbreadsLfromLtolocasiaLesculentaLflourLblendedLwithLhydrocolloidsLandL
enzymes[LFoodcHydrocolloidsXL2020XLjiXLbafced 10.6 19

218 vffectLofLsreadLStructureLandLznLVitroLαralLβrocessingL®ethodsLinLsolusLuisintegrationLandL
xlycemicLzndex[LNutrientsXL2019XLbbXL 6.7 7

217 znulinYTypeLwructansLrpplicationLinLxlutenYwreeLβroductskLwunctionalityLandLyealthLsenefits[L
ReferencecSeriescincPhytochemistryXL2019XLhcdYhgc 0.7

216 vxploringLtheLfunctionalityLofLstarchesLfromLcormsLandLcormelsLofLXanthosomaLsagittifolium[L
InternationalcJournalcofcFoodcSciencecandcTechnologyXL2019XLfeXLcejeYcfab 3.8 6

215 vvaluationLofLStarchpβroteinLznteractionsLasLrLwunctionLofLpy[LFoodsXL2019XLiXL 4.9 22

214 TrendsLinLScienceLofLuoughsLandLsreadLγualityL2019XLdddYded 2

213 γualityLzndicatorsLandLyeatLuamageLofLuriedLandLtookedLxlutenLwreeLSpaghetti[LPlantcFoodscforc
HumancNutritionXL2019XLheXLeibYeii 3.9 3

212 RoleLofLhydrocolloidsLinLglutenLfreeLnoodlesLmadeLwithLtigerLnutLflourLasLnonYconventionalLpowder[L
FoodcHydrocolloidsXL2019XLjhXLbafbje 10.6 14

211 vffectsLofLhighLamylopectinLTwaxybULandLhighYqualityLproteinLTopaquecULmaizeLmutantsLinL
agronomicLperformanceLandLbakeryLquality[LJournalcofcCerealcScienceXL2019XLijXLbachjg 3.8 3
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210 βhysicochemicalLβropertiesLofLxelsLαbtainedLfromLtornLβorousLStarchesLwithLuifferentLLevelsLofL
βorosity[LStarchtStaerkeXL2019XLhbXLbiaabhb 2.3 4

209 znulinLenrichmentLofLglutenLfreeLbreadskLznteractionLbetweenLinulinLandLyeast[LFoodcChemistryXL2019
XLchiXLfefYffb 8.5 24

208 vvaluationLofLtheLphysicochemicalLandLnutritionalLchangesLinLtwoLamaranthLspeciesLTrmaranthusL
quitensisLandLrmaranthusLcaudatusULafterLgermination[LFoodcResearchcInternationalXL2019XLbcbXLjddYjdj 7 20

207 TechnologicalLandLñutritionalLrpplicationsLofLStarchesLinLxlutenYwreeLβroductsL2019XLdddYdfi 2

206
sroccoliLleafLpowderLasLanLattractiveLbyYproductLingredientkLeffectLonLbatterLbehaviourXL
technologicalLpropertiesLandLsensoryLqualityLofLglutenYfreeLminiLspongeLcake[LInternationalcJournalc
ofcFoodcSciencecandcTechnologyXL2019XLfeXLbbcbYbbcj

3.8 21

205 znsectsLasLingredientsLforLbakeryLgoods[LrLcomparisonLstudyLofLy[LillucensXLr[LdomesticaLandLT[L
molitorLflours[LInnovativecFoodcSciencecandcEmergingcTechnologiesXL2019XLfbXLcafYcba 6.8 68

204 βhysicochemicalLandLnutritionalLcharacteristicsLofLbananaLflourLduringLripening[LFoodcChemistryXL
2018XLcfgXLbbYbh 8.5 32

203 znulinYTypeLwructansLrpplicationLinLxlutenYwreeLβroductskLwunctionalityLandLyealthLsenefits[L
ReferencecSeriescincPhytochemistryXL2018XLbYea 0.7 4

202 ®imickingLglutenLfunctionalityLwithL˛†YconglycininLconcentratekLvvaluationLinLglutenLfreeL
yeastYleavenedLbreads[LFoodcResearchcInternationalXL2018XLbagXLgeYha 7 19

201 StarchLandLantioxidantLcompoundLreleaseLduringLinLvitroLgastrointestinalLdigestionLofLglutenYfreeL
pasta[LFoodcChemistryXL2018XLcgdXLcabYcah 8.5 17

200 UnderstandingLtheLeffectLofLemulsifiersLonLbreadLaerationLduringLbreadmaking[LJournalcofcthec
SciencecofcFoodcandcAgricultureXL2018XLjiXLfejeYffac 4.3 9

199 γuantifyingLtheLsurfaceLpropertiesLofLenzymaticallyYmadeLporousLstarchesLbyLusingLaLsurfaceL
energyLanalyzer[LCarbohydratecPolymersXL2018XLcaaXLfedYffb 10.3 12

198 ThermalLstabilizationLofLprobioticsLbyLadsorptionLontoLporousLstarches[LCarbohydratecPolymersXL
2018XLbjhXLffiYfge 10.3 24

197 wunctionalLandLnutritionalLreplacementLofLglutenLinLglutenYfreeLyeastYleavenedLbreadsLbyLusingL
˛†YconglycininLconcentrateLextractedLfromLsoybeanLflour[LFoodcHydrocolloidsXL2018XLieXLdfdYdga 10.6 13

196 UseLofLhighLhydrostaticLpressureLtoLinactivateLnaturalLcontaminatingLmicroorganismsLandL
inoculatedLv[LcoliLαbfhkyhLonLyermetiaLillucensLlarvae[LPLoScONEXL2018XLbdXLeabjeehh 3.7 16

195 ®icrostructureLandLitsLrelationshipLwithLqualityLofLconfectionaryLandLbakeryLproductsL2018XLcbhYcdi 2

194 UnderstandingLtheLroleLofLhydrocolloidsLviscosityLandLhydrationLinLdevelopingLglutenYfreeLbread[LrL
studyLwithLhydroxypropylmethylcellulose[LFoodcHydrocolloidsXL2018XLhhXLgcjYgdf 10.6 42

193 UseLofLsuccinylLchitosanLasLfatLreplacerLonLcakeLformulations[LLWTcrcFoodcSciencecandcTechnologyXL
2018XLjgXLcgaYcgf 5.4 17

(2018-2019)
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192 zmprovingLtarobLwlourLβerformanceLforL®akingLxlutenYwreeLsreadsLbyLβarticleLSizeLwractionationL
andL–etL®illing[LFoodcandcBioprocesscTechnologyXL2017XLbaXLidbYieb 5.1 24

191
uiversityLamongLmaizeLpopulationsLfromLSpainLandLtheLUnitedLStatesLforLdoughLrheologyLandL
glutenYfreeLbreadmakingLperformance[LInternationalcJournalcofcFoodcSciencecandcTechnologyXL2017XL
fcXLbaaaYbaai

3.8 15

190
®orphologicalLandLphysicochemicalLcharacterizationLofLporousLstarchesLobtainedLfromLdifferentL
botanicalLsourcesLandLamylolyticLenzymes[LInternationalcJournalcofcBiologicalcMacromoleculesXL2017XL
badXLfihYfjf

7.9 52

189 vnzymaticL®odificationLofLtornLStarchLznfluencesLyumanLwecalLwermentationLβrofiles[LJournalcofc
AgriculturalcandcFoodcChemistryXL2017XLgfXLegfbYegfh 5.7 9

188 βhysicalLandLthermalLpropertiesLandLXYrayLdiffractionLofLcornLflourLsystemsLasLaffectedLbyLwholeL
grainLwheatLflourLandLextrusionLconditions[LStarchtStaerkeXL2017XLgjXLbgaacjj 2.3 9

187
thangesLinLphysicochemicalLpropertiesLandLinLvitroLstarchLdigestionLofLnativeLandLextrudedLmaizeL
floursLsubjectedLtoLbranchingLenzymeLandLmaltogenicL˛–YamylaseLtreatment[LInternationalcJournalcofc
BiologicalcMacromoleculesXL2017XLbabXLdcgYddd

7.9 16

186 βerformanceLofLxranularLStarchLwithLtontrolledLβoreLSizeLduringLyydrolysisLwithLuigestiveL
vnzymes[LPlantcFoodscforcHumancNutritionXL2017XLhcXLdfdYdfj 3.9 14

185 tomparisonLofLporousLstarchesLobtainedLfromLdifferentLenzymeLtypesLandLlevels[LCarbohydratec
PolymersXL2017XLbfhXLfddYfea 10.3 81

184 RoleLofLenzymesLinLimprovingLtheLfunctionalityLofLproteinsLinLnonYwheatLdoughLsystems[LJournalcofc
CerealcScienceXL2016XLghXLdfYef 3.8 55

183 xlycemicLResponseLtoLtornLStarchL®odifiedLwithLtyclodextrinLxlycosyltransferaseLandLitsL
RelationshipLtoLβhysicalLβroperties[LPlantcFoodscforcHumancNutritionXL2016XLhbXLcfcYi 3.9 7

182 xerminatedXLtoastedLandLcookedLchickpeaLasLingredientsLforLbreadmaking[LJournalcofcFoodcSciencec
andcTechnologyXL2016XLfdXLcggeYhc 3.3 32

181 uevelopingLglutenLfreeLbakeryLimproversLbyLhydrothermalLtreatmentLofLriceLandLcornLflours[LLWTcrc
FoodcSciencecandcTechnologyXL2016XLhdXLdecYdfa 5.4 38

180 tombinationLofLextrusionLandLcyclodextrinLglucanotransferaseLtreatmentLtoLmodifyLwheatLfloursL
functionality[LFoodcChemistryXL2016XLbjjXLcihYjf 8.5 13

179 βhysicoYchemicalLpropertiesLofLcornLstarchLmodifiedLwithLcyclodextrinLglycosyltransferase[L
InternationalcJournalcofcBiologicalcMacromoleculesXL2016XLihXLeggYhc 7.9 45

178 –etLmillingLeffectLonLwheatLflourLcharacteristicsLandLstarchLhydrolysis[LJournalcofcFoodcSciencecandc
TechnologyXL2016XLfdXLhieYjb 3.3 36

177 worewordLtoLspecialLissueLonLterealLsasedLñonYglutenLuoughLSystems[LJournalcofcCerealcScienceXL
2016XLghXLb 3.8 6

176 vffectLofLβartialLSubstitutionLofLWheatLwlourLbyLβrocessedLTxerminatedXLToastedXLtookedULthickpeaL
onLsreadLγuality[LInternationalcJournalcofcAgriculturalcSciencecandcTechnologyXL2016XLeXLiYbi 9

175 vffectsLofLgerminationLonLtheLnutritiveLvalueLandLbioactiveLcompoundsLofLbrownLriceLbreads[LFoodc
ChemistryXL2015XLbhdXLcjiYdae 8.5 97
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174 βhysicochemicalLpropertiesLofLlongLriceLgrainLvarietiesLinLrelationLtoLglutenLfreeLbreadLquality[LLWTcrc
FoodcSciencecandcTechnologyXL2015XLgcXLbcadYbcba 5.4 53

173 –etL®illingLvffectLonLwunctionalityXLγualityLandLznLVitroLuigestibilityLofLWholeLWheatLwlourLandL
sread[LFoodcandcBioprocesscTechnologyXL2015XLiXLbdbjYbdcj 5.1 39

172 ®echanicalXLmicrostructureLandLpermeabilityLpropertiesLofLaLmodelLbreadLcrustkLvffectLofLdifferentL
foodLadditives[LJournalcofcFoodcEngineeringXL2015XLbgdXLcfYdb 6 10

171 vffectLofL®icrowaveLTreatmentLonLβhysicochemicalLβropertiesLofL®aizeLwlour[LFoodcandcBioprocessc
TechnologyXL2015XLiXLbddaYbddf 5.1 22

170 UnderstandingLglutenYfreeLdoughLforLreachingLbreadsLwithLphysicalLqualityLandLnutritionalLbalance[L
JournalcofcthecSciencecofcFoodcandcAgricultureXL2015XLjfXLgfdYgb 4.3 124

169 StarchLdigestibilityLindexLandLantioxidativeLpropertiesLofLpartiallyLbakedLwheatâ��flourLbakeryLwithL
anLadditionLofLdietaryLfibre[LStarchtStaerkeXL2015XLghXLjbdYjbj 2.3 8

168
vffectLofLtheLadditionLofLwholeYgrainLwheatLflourLandLofLextrusionLprocessLparametersLonLdietaryL
fibreLcontentXLstarchLtransformationLandLmechanicalLpropertiesLofLaLreadyYtoYeatLbreakfastLcereal[L
InternationalcJournalcofcFoodcSciencecandcTechnologyXL2015XLfaXLbfaeYbfbe

3.8 38

167 βrocessingXLγualityLandLStorageLofLβartYsakedLβroducts[LFoodcEngineeringcSeriesXL2015XLbhdYbjc 0.5 2

166 znfluenceLofLgerminationLtimeLofLbrownLriceLinLrelationLtoLflourLandLglutenLfreeLbreadLquality[L
JournalcofcFoodcSciencecandcTechnologyXL2015XLfcXLgfjbYi 3.3 51

165 ®arketLandLñutritionLzssuesLofLxlutenYwreeLwoodstuffL2015XLghfYhbd 9

164 themicalLtompositionLofLsakeryLβroductsL2015XLbjbYcce 2

163 themicalLtompositionLofLsakeryLβroductsL2015XLbYci 2

162 terealsLforLdevelopingLglutenYfreeLproductsLandLanalyticalLtoolsLforLglutenLdetection[LJournalcofc
CerealcScienceXL2014XLfjXLdfeYdge 3.8 92

161 wunctionalityLofLporousLstarchLobtainedLbyLamylaseLorLamyloglucosidaseLtreatments[LCarbohydratec
PolymersXL2014XLbabXLidhYef 10.3 107

160 vffectLofLwaterLcontentLandLflourLparticleLsizeLonLglutenYfreeLbreadLqualityLandLdigestibility[LFoodc
ChemistryXL2014XLbfbXLfcgYdb 8.5 122

159 WheatL®illingLandLwlourLγualityLvvaluationL2014XLbhYfd 5

158 sarleyXL®aizeXLSorghumXL®illetXLandLαtherLterealLxrainsL2014XLbahYbcg 2

157 vffectLofLuifferentLvxtrusionLTreatmentsLandLβarticleLSizeLuistributionLonLtheLβhysicochemicalL
βropertiesLofLRiceLwlour[LFoodcandcBioprocesscTechnologyXL2014XLhXLcgfhYcggf 5.1 71

(2014-2015)
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156 uevelopingLfruitYbasedLnutritiousLsnackLbars[LJournalcofcthecSciencecofcFoodcandcAgricultureXL2014XL
jeXLfcYg 4.3 29

155 vstablishingLtheLfunctionLofLproteinsLonLtheLrheologicalLandLqualityLpropertiesLofLriceLbasedLglutenL
freeLmuffins[LFoodcHydrocolloidsXL2014XLdfXLbfaYbfi 10.6 138

154 TheLshutdownLofLceliacLdiseaseYrelatedLgliadinLepitopesLinLbreadLwheatLbyLRñriLprovidesLfloursL
withLincreasedLstabilityLandLbetterLtoleranceLtoLoverYmixing[LPLoScONEXL2014XLjXLejbjdb 3.7 48

153 L2014XL 7

152 themicalLtompositionLofLsakeryLβroductsL2014XLbYci

151 ®anufactureL2014XLehdYeii 2

150 RheologyLofLsreadLandLαtherLsakeryLβroductsL2014XLefdYehc 1

149 βackagingLandLShelfYLifeLβredictionLofLsakeryLβroductsL2014XLdffYdhb 5

148 ®odificationLofLwheatLflourLfunctionalityLandLdigestibilityLthroughLdifferentLextrusionLconditions[L
JournalcofcFoodcEngineeringXL2014XLbedXLheYhj 6 53

147 znfluenceLofLrmyloglucosidaseLinLsreadLtrustLβroperties[LFoodcandcBioprocesscTechnologyXL2014XLhXLbadhYbaeg5.1 6

146 ReducedYgliadinLwheatLbreadkLanLalternativeLtoLtheLglutenYfreeLdietLforLconsumersLsufferingL
glutenYrelatedLpathologies[LPLoScONEXL2014XLjXLejaiji 3.7 66

145 TextureLofLsreadLtrustkLβuncturingLSettingsLvffectLandLztsLRelationshipLtoL®icrostructure[LJournalc
ofcTexturecStudiesXL2013XLeeXLifYje 3.6 17

144 βarticleLsizeLdistributionLofLriceLflourLaffectingLtheLstarchLenzymaticLhydrolysisLandLhydrationL
properties[LCarbohydratecPolymersXL2013XLjiXLecbYh 10.3 121

143 ThermomechanicallyLznducedLβroteinLrggregationLandLStarchLStructuralLthangesLinLWheatLwlourL
uough[LCerealcChemistryXL2013XLjaXLijYbaa 2.4 20

142 βroteinLenrichmentLandLitsLeffectsLonLglutenYfreeLbreadLcharacteristics[LLWTcrcFoodcSciencecandc
TechnologyXL2013XLfdXLdegYdfe 5.4 49

141 γualityLzndicatorsLofLRiceYsasedLxlutenYwreeLsreadYLikeLβroductskLRelationshipsLsetweenLuoughL
RheologyLandLγualityLtharacteristics[LFoodcandcBioprocesscTechnologyXL2013XLgXLcddbYcdeb 5.1 79

140 vffectLofLpostharvestLtemperatureLonLtheLshelfLlifeLofLgabirobaLfruitLTtampomanesiaLpubescensU[L
FoodcSciencecandcTechnologyXL2013XLddXLgdcYgdh 2 9

139 rpplicationLofLdairyLproteinsLasLtechnologicalLandLnutritionalLimproversLofLcalciumYsupplementedL
glutenYfreeLbread[LNutrientsXL2013XLfXLefadYca 6.7 38
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138 vffectLofLtheLamountLofLsteamLduringLbakingLonLbreadLcrustLfeaturesLandLwaterLdiffusion[LJournalc
ofcFoodcEngineeringXL2012XLbaiXLbciYbde 6 46

137 sreadmakingLperformanceLandLtechnologicalLcharacteristicLofLglutenYfreeLbreadLwithLinulinL
supplementedLwithLcalciumLsalts[LEuropeancFoodcResearchcandcTechnologyXL2012XLcdfXLfefYffe 3.4 35

136 vffectLofLdifferentLfibersLonLbatterLandLglutenYfreeLlayerLcakeLproperties[LLWTcrcFoodcSciencecandc
TechnologyXL2012XLeiXLcajYcbe 5.4 115

135 SignificantLdownYregulationLofL˛‡YgliadinsLhasLminorLeffectLonLglutenLandLstarchLpropertiesLofLbreadL
wheat[LJournalcofcCerealcScienceXL2012XLfgXLbgbYbha 3.8 33

134 xlycaemicLresponseLtoLfrozenLstoredLwheatLrollsLenrichedLwithLinulinLandLoatLfibre[LJournalcofc
CerealcScienceXL2012XLfgXLfhgYfia 3.8 16

133 zmpactLofLLegumeLwloursLonLγualityLandLznLVitroLuigestibilityLofLStarchLandLβroteinLfromL
xlutenYwreeLtakes[LFoodcandcBioprocesscTechnologyXL2012XLfXLdbecYdbfa 5.1 102

132 RelationshipLbetweenLinstrumentalLparametersLandLsensoryLcharacteristicsLinLglutenYfreeLbreads[L
EuropeancFoodcResearchcandcTechnologyXL2012XLcdfXLbahYbbh 3.4 77

131 vnzymaticLmodificationsLofLpeaLproteinLandLitsLapplicationLinLproteinâ��cassavaLandLcornLstarchLgels[L
FoodcHydrocolloidsXL2012XLchXLbifYbja 10.6 58

130 ViabilityLofLsomeLprobioticLcoatingsLinLbreadLandLitsLeffectLonLtheLcrustLmechanicalLproperties[LFoodc
HydrocolloidsXL2012XLcjXLbggYbhe 10.6 74

129 ñutritionallyLenhancedLwheatLfloursLandLbreadsL2012XLgihYhba 3

128 UltrasonicLanalysisLtoLdiscriminateLbreadLdoughLofLdifferentLtypesLofLflour[LIOPcConferencecSeries:c
MaterialscSciencecandcEngineeringXL2012XLecXLabcaec 0.4 1

127 TheLScienceLofLuoughsLandLsreadLγualityL2011XLdYbe 29

126 βhysicoYchemicalLchangesLinLbreadsLfromLbakeLoffLtechnologiesLduringLstorage[LLWTcrcFoodcSciencec
andcTechnologyXL2011XLeeXLgdbYgdg 5.4 22

125 RyvαLαxztrLLβRαβvRTzvSLαwLRztvâ��SαYsvrñLβRαTvzñLtα®βαSzTvLwLαURSLrSSvSSvuLsYL
®zXαLrsLrñuLULTRrSαUñu[LJournalcofcFoodcProcesscEngineeringXL2011XLdeXLbidiYbifj 2.4 20

124 vffectsLofLroastingLonLbarleyL˛†YglucanXLthermalXLtexturalLandLpastingLproperties[LJournalcofcCerealc
ScienceXL2011XLfdXLcfYda 3.8 78

123 vffectsLofLsourdoughLandLdietaryLfibersLonLtheLnutritionalLqualityLofLbreadsLproducedLbyLbakeYoffL
technology[LJournalcofcCerealcScienceXL2011XLfeXLejjYfaf 3.8 16

122 themicalLcompositionLandLstarchLdigestibilityLofLdifferentLglutenYfreeLbreads[LPlantcFoodscforc
HumancNutritionXL2011XLggXLcceYda 3.9 174

121 RheologyLofLdifferentLhydrocolloidsâ��riceLstarchLblends[LvffectLofLsuccessiveLheatingâ��coolingLcycles[L
CarbohydratecPolymersXL2011XLieXLdhdYdic 10.3 103

(2011-2012)
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120 vnzymesLasLadditivesLorLprocessingLrzuSLinLfoodLbiotechnology[LEnzymecResearchXL2011XLcabaXLedgifj 2.4 12

119 βhysicochemicalLpropertiesLandLenzymaticLhydrolysisLofLdifferentLstarchesLinLtheLpresenceLofL
hydrocolloids[LCarbohydratecPolymersXL2011XLifXLcdhYcee 10.3 80

118 UltrasonicLstudyLofLwheatLflourLproperties[LUltrasonicsXL2011XLfbXLccdYi 3.5 31

117 svrñLSTrRtyLrSLzñxRvuzvñTLwαRLxLUTvñYwRvvLsRvru[LJournalcofcFoodcProcessingcandc
PreservationXL2010XLdeXLfabYfbi 2.1 28

116 βhysicochemicalLβropertiesLofLWheatLxlutenLβroteinsL®odifiedLbyLβroteaseLwromLSierraL
TScomberomorusLsierraULwish[LInternationalcJournalcofcFoodcPropertiesXL2010XLbdXLbbihYbbji 3 6

115 vffectLofLhighLpressureLprocessingLonLwheatLdoughLandLbreadLcharacteristics[LLWTcrcFoodcSciencec
andcTechnologyXL2010XLedXLbcYbj 5.4 50

114 βhysicalLcharacterizationLofLfiberYenrichedLbreadLdoughsLbyLdualLmixingLandLtemperatureL
constraintLusingLtheL®ixolab´fi[LEuropeancFoodcResearchcandcTechnologyXL2010XLcdbXLfdfYfee 3.4 118

113 ®aizeYsasedLxlutenYwreeLsreadkLznfluenceLofLβrocessingLβarametersLonLSensoryLandLznstrumentalL
γuality[LFoodcandcBioprocesscTechnologyXL2010XLdXLhahYhbf 5.1 87

112 βastingLpropertiesLofLtransgenicLlinesLofLaLcommercialLbreadLwheatLexpressingLcombinationsLofL
y®WLgluteninLsubunitLgenes[LJournalcofcCerealcScienceXL2010XLfbXLdeeYdej 3.8 22

111 zmpactLofLfibersLonLphysicalLcharacteristicsLofLfreshLandLstaledLbakeLoffLbread[LJournalcofcFoodc
EngineeringXL2010XLjiXLchdYcib 6 65

110 vffectsLofLenzymaticLmodificationLofLsoybeanLproteinLonLtheLpastingLandLrheologicalLprofileLofL
starchâ��proteinLsystems[LStarchtStaerkeXL2010XLgcXLdhdYdid 2.3 35

109 sreadmakingLβerformanceLandL—eepingLsehaviorLofLtocoaYsolubleLwiberYenrichedLWheatLsreads[L
FoodcSciencecandcTechnologycInternationalXL2009XLbfXLhjYih 2.6 36

108 WholemealLwheatLbreadkLrLcomparisonLofLdifferentLbreadmakingLprocessesLandLfungalLphytaseL
addition[LJournalcofcCerealcScienceXL2009XLfaXLchcYchh 3.8 35

107 vffectLofLtemperatureLandLconsistencyLonLwheatLdoughLperformance[LInternationalcJournalcofcFoodc
SciencecandcTechnologyXL2009XLeeXLejdYfac 3.8 35

106 znfluenceLofLdifferentLhydrocolloidsLonLmajorLwheatLdoughLcomponentsLTglutenLandLstarchU[L
JournalcofcFoodcEngineeringXL2009XLjeXLcebYceh 6 90

105 βhysicoYchemicalLpropertiesLofLcommercialLfibresLfromLdifferentLsourceskLrLcomparativeLapproach[L
FoodcResearchcInternationalXL2009XLecXLbhgYbie 7 144

104 sreadmakingLUseLofLrndeanLtropsLγuinoaXL—aˆ–iwaXL—iwichaXLandLTarwi[LCerealcChemistryXL2009XLigXLdigYdjc2.4 34

103 TrendsLinLsreadmaking[LContemporarycFoodcEngineeringXL2009XLfjYhj 6
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102 SelectionLofLphytateYdegradingLhumanLbifidobacteriaLandLapplicationLinLwholeLwheatLdoughL
fermentation[LFoodcMicrobiologyXL2008XLcfXLbgjYhg 6 38

101 xelatinizationLandLRetrogradationL—ineticsLofLyighYwiberLWheatLwlourLslendskLrLtalorimetricL
rpproach[LCerealcChemistryXL2008XLifXLeffYegd 2.4 59

100 StudiesLonLcakeLqualityLmadeLofLwheatâ��chickpeaLflourLblends[LLWTcrcFoodcSciencecandcTechnologyXL
2008XLebXLbhabYbhaj 5.4 186

99 uesignLofLaLqualityLindexLforLtheLobjectiveLevaluationLofLbreadLqualitykLrpplicationLtoLwheatLbreadsL
usingLselectedLbakeLoffLtechnologyLforLbreadLmaking[LFoodcResearchcInternationalXL2008XLebXLhbeYhbj 7 47

98 SelectionLofLlacticLacidLbacteriaLwithLhighLphytateLdegradingLactivityLforLapplicationLinLwholeLwheatL
breadmaking[LLWTcrcFoodcSciencecandcTechnologyXL2008XLebXLicYjc 5.4 52

97 vffectLofLTransglutaminaseLonLβroteinLvlectrophoreticLβatternLofLRiceXLSoybeanXLandLRiceYSoybeanL
slends[LCerealcChemistryXL2008XLifXLfjYge 2.4 20

96 wunctionalLandLrheologicalLpropertiesLofLproteinLenrichedLglutenLfreeLcompositeLflours[LJournalcofc
FoodcEngineeringXL2008XLiiXLjeYbad 6 118

95 βhytateLdegradationLbyLsifidobacteriumLonLwholeLwheatLfermentation[LEuropeancFoodcResearchc
andcTechnologyXL2008XLccgXLicfYidb 3.4 16

94 sreadmakingLperformanceLofLproteinLenrichedXLglutenYfreeLbreads[LEuropeancFoodcResearchcandc
TechnologyXL2008XLcchXLbcafYbcbd 3.4 189

93 vffectLofLdifferentLproteinLisolatesLandLtransglutaminaseLonLriceLflourLproperties[LJournalcofcFoodc
EngineeringXL2008XLieXLbdcYbdj 6 157

92 vxtendingLshelfLlifeLofLchapattiLbyLpartialLbakingLandLfrozenLstorage[LJournalcofcFoodcEngineeringXL
2008XLijXLeggYehb 6 28

91 RheologicalLsehaviourLofLwormulatedLsreadLuoughsLuuringL®ixingLandLyeating[LFoodcSciencecandc
TechnologycInternationalXL2007XLbdXLjjYbah 2.6 75

90 RebuildingLglutenLnetworkLofLdamagedLwheatLbyLmeansLofLglucoseLoxidaseLtreatment[LJournalcofc
thecSciencecofcFoodcandcAgricultureXL2007XLihXLbdabYbdah 4.3 14

89 vffectLofLmicrobialLtransglutaminaseLonLtheLproteinLfractionsLofLriceXLpeaLandLtheirLblends[LJournalc
ofcthecSciencecofcFoodcandcAgricultureXL2007XLihXLcfhgYic 4.3 34

88 uifferentLapproachesLforLincreasingLtheLshelfLlifeLofLpartiallyLbakedLbreadkLLowLtemperaturesLandL
hydrocolloidLaddition[LFoodcChemistryXL2007XLbaaXLbfjeYbgab 8.5 56

87 rssessmentLofLtheLrheologicalLprofileLofLfibreYenrichedLbreadLdoughsLbyLresponseLsurfaceL
methodology[LJournalcofcFoodcEngineeringXL2007XLhiXLicaYicg 6 130

86 zmprovementLofLdoughLrheologyXLbreadLqualityLandLbreadLshelfYlifeLbyLenzymesLcombination[L
JournalcofcFoodcEngineeringXL2007XLibXLecYfd 6 152

85 rssessmentLofLhydrocolloidLeffectsLonLtheLthermoYmechanicalLpropertiesLofLwheatLusingLtheL
®ixolab[LFoodcHydrocolloidsXL2007XLcbXLefcYegc 10.6 181

(2007-2008)
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84 znteractionLofLhydroxypropylmethylcelluloseLwithLglutenLproteinskLSmallLdeformationLpropertiesL
duringLthermalLtreatment[LFoodcHydrocolloidsXL2007XLcbXLbajcYbbaa 10.6 85

83 sreadLqualityLandLdoughLrheologyLofLenzymeYsupplementedLwheatLflour[LEuropeancFoodcResearchc
andcTechnologyXL2007XLcceXLfcfYfde 3.4 41

82 wrozenLuoughLandLβartiallyLsakedLsreadkLrnLUpdate[LFoodcReviewscInternationalXL2007XLcdXLdadYdbj 5.5 65

81 wunctionalityLofLdifferentLhydrocolloidsLonLtheLqualityLandLshelfYlifeLofLyellowLlayerLcakes[LFoodc
HydrocolloidsXL2007XLcbXLbghYbhd 10.6 231

80 ®ixingLpropertiesLofLfibreYenrichedLwheatLbreadLdoughskLrLresponseLsurfaceLmethodologyLstudy[L
EuropeancFoodcResearchcandcTechnologyXL2006XLccdXLdddYdea 3.4 86

79 vffectLofLdamagedLstarchLlevelsLonLflourYthermalLbehaviourLandLbreadLstaling[LEuropeancFoodc
ResearchcandcTechnologyXL2006XLcceXLbihYbjc 3.4 67

78 uifferentLapproachesLforLimprovingLtheLqualityLandLextendingLtheLshelfLlifeLofLtheLpartiallyLbakedL
breadkLlowLtemperaturesLandLyβ®tLaddition[LJournalcofcFoodcEngineeringXL2006XLhcXLjcYjj 6 78

77 SignificanceLofLuietaryLwiberLonLtheLViscometricLβatternLofLβastedLandLxelledLwlourYwiberLslends[L
CerealcChemistryXL2006XLidXLdhaYdhg 2.4 79

76 vffectLofLgroundLcornLsteepingLonLstarchLproperties[LEuropeancFoodcResearchcandcTechnologyXL2006XL
cccXLbjeYcaa 3.4 8

75 wormationLofLyomopolymersLandLyeteropolymersLsetweenLWheatLwlourLandLSeveralLβroteinL
SourcesLbyLTransglutaminaseYtatalyzedLtrossYLinking[LCerealcChemistryXL2006XLidXLgffYggc 2.4 66

74 vffectLofLfrozenLstorageLtimeLonLtheLbreadLcrumbLandLagingLofLparYbakedLbread[LFoodcChemistryXL
2006XLjfXLediYeef 8.5 82

73 xlucoseLoxidaseLeffectLonLdoughLrheologyLandLbreadLqualitykLrLstudyLfromLmacroscopicLtoL
molecularLlevel[LFoodcChemistryXL2006XLjjXLeaiYebf 8.5 120

72 rpplicationLofLsifidobacteriumLstrainsLtoLtheLbreadmakingLprocess[LProcesscBiochemistryXL2006XLebXLcedeYceea4.8 15

71 tharacterizationLofLanLacidLphosphataseLfromLLactobacillusLpentosuskLregulationLandLbiochemicalL
properties[LJournalcofcAppliedcMicrobiologyXL2005XLjiXLccjYdh 4.7 57

70 vffectLofLyβ®tLadditionLonLtheLmicrostructureXLqualityLandLagingLofLwheatLbread[LFoodc
HydrocolloidsXL2005XLbjXLbadhYbaed 10.6 168

69 vffectLofLmicrobialLtransglutaminaseLonLtheLrheologicalLandLthermalLpropertiesLofLinsectLdamagedL
wheatLflour[LJournalcofcCerealcScienceXL2005XLecXLjdYbaa 3.8 45

68 RelationshipLbetweenLglutenLdegradationLbyLreliaLsppLandLvurygasterLsppLandLproteinLstructure[L
JournalcofcthecSciencecofcFoodcandcAgricultureXL2005XLifXLbbcfYbbda 4.3 23

67 ®icrobialLTransglutaminaseLasLaLToolLtoLRestoreLtheLwunctionalityLofLxlutenLfromLznsectYuamagedL
Wheat[LCerealcChemistryXL2005XLicXLecfYeda 2.4 27
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66 vffectLofLSteepingLtornLwithLLacticLrcidLonLStarchLβroperties[LCerealcChemistryXL2004XLibXLbaYbe 2.4 30

65 WheatLdamageLbyLreliaLspp[LandLvrygasterLspp[kLeffectsLonLglutenLandLwaterYsolubleLcompoundsL
releasedLbyLglutenLhydrolysis[LJournalcofcCerealcScienceXL2004XLdjXLbihYbjd 3.8 43

64 wunctionalityLofLriceLflourLmodifiedLwithLaLmicrobialLtransglutaminase[LJournalcofcCerealcScienceXL
2004XLdjXLccfYcda 3.8 189

63 uifferentLhydrocolloidsLasLbreadLimproversLandLantistalingLagents[LFoodcHydrocolloidsXL2004XLbiXLcebYceh10.6 309

62 UseLofLhydrocolloidsLasLbreadLimproversLinLinterruptedLbakingLprocessLwithLfrozenLstorage[LFoodc
HydrocolloidsXL2004XLbiXLhgjYhhe 10.6 67

61 wunctionalityLofLdifferentLemulsifiersLonLtheLperformanceLofLbreadmakingLandLwheatLbreadLquality[L
EuropeancFoodcResearchcandcTechnologyXL2004XLcbjXLbefYbfa 3.4 84

60 StructuralLchangesLinLtheLwheatLdoughLandLbreadLwithLtheLadditionLofLalphaYamylases[LEuropeanc
FoodcResearchcandcTechnologyXL2004XLcbjXLdeiYdfe 3.4 54

59 ®odificationLofLpastingLpropertiesLofLwheatLstarchLbyLcyclodextrinLglycosyltransferase[LJournalcofc
thecSciencecofcFoodcandcAgricultureXL2004XLieXLbgifYbgja 4.3 19

58 zmprovingLtheLtextureLandLdelayingLstalingLinLriceLflourLchapatiLwithLhydrocolloidsLandL˛–Yamylase[L
JournalcofcFoodcEngineeringXL2004XLgfXLijYje 6 65

57 zmprovementLofLtheLbreadmakingLqualityLofLriceLflourLbyLglucoseLoxidase[LFoodcResearchc
InternationalXL2004XLdhXLhfYib 7 211

56 WheatLwlourLβroteinsLasLrffectedLbyLTransglutaminaseLandLxlucoseLαxidase[LCerealcChemistryXL2003
XLiaXLfcYff 2.4 80

55 rLdifferentialLscanningLcalorimetryLstudyLofLwheatLproteins[LEuropeancFoodcResearchcandc
TechnologyXL2003XLcbhXLbdYbg 3.4 62

54 rnLapproachLtoLstudyingLtheLeffectLofLdifferentLbreadLimproversLonLtheLstalingLofLpreYbakedLfrozenL
bread[LEuropeancFoodcResearchcandcTechnologyXL2003XLcbiXLfgYgb 3.4 45

53 vffectLofLsteepingLtimeLonLtheLstarchLpropertiesLfromLgroundLwholeLcorn[LJournalcofcFoodc
EngineeringXL2003XLgaXLcibYcih 6 14

52 StarchLyydrolyzingLvnzymesLforLRetardingLtheLStalingLofLRiceLsread[LCerealcChemistryXL2003XLiaXLhfaYhfe2.4 93

51 vffectLofLcyclodextrinLglycosylLtransferaseL[corrected]LonLdoughLrheologyLandLbreadLqualityLfromL
riceLflour[LJournalcofcAgriculturalcandcFoodcChemistryXL2003XLfbXLdibeYi 5.7 145

50 vffectLofLfreezingLandLfrozenLstorageLonLtheLstalingLofLpartYbakedLbread[LFoodcResearchc
InternationalXL2003XLdgXLigdYigj 7 70

49 rmylaseLactivitiesLinLinsectLTreliaLandLvurygasterUYdamagedLwheat[LJournalcofcthecSciencecofcFoodc
andcAgricultureXL2002XLicXLjhhYjic 4.3 20

(2002-2004)
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48 vffectLofLtheLadditionLofLdifferentLfibresLonLwheatLdoughLperformanceLandLbreadLquality[LFoodc
ChemistryXL2002XLhjXLccbYccg 8.5 440

47 vffectLofLdifferentLcarbohydrasesLonLfreshLbreadLtextureLandLbreadLstaling[LEuropeancFoodcResearchc
andcTechnologyXL2002XLcbfXLecfYeda 3.4 73

46 vffectLofLreliaLspp[LandLvurygasterLspp[LuamageLonLWheatLβroteins[LCerealcChemistryXL2002XLhjXLiabYiaf2.4 27

45 zmprovementLofLflourLqualityLthroughLcarbohydrasesLtreatmentLduringLwheatLtempering[LJournalcofc
AgriculturalcandcFoodcChemistryXL2002XLfaXLebcgYda 5.7 39

44 RoleLofLmaltodextrinsLinLtheLstalingLofLstarchLgels[LEuropeancFoodcResearchcandcTechnologyXL2001XL
cbcXLdgeYdgi 3.4 58

43 tombinedLvffectLofLuifferentLrntistalingLrgentsLonLtheLβastingLβropertiesLofLWheatLwlour[L
EuropeancFoodcResearchcandcTechnologyXL2001XLcbcXLehdYehg 3.4 31

42 wungalLphytaseLasLaLpotentialLbreadmakingLadditive[LEuropeancFoodcResearchcandcTechnologyXL2001XL
cbdXLdbhYdcc 3.4 64

41 znfluenceLofLhydrocolloidsLonLdoughLrheologyLandLbreadLquality[LFoodcHydrocolloidsXL2001XLbfXLhfYib 10.6 539

40 LipidLsindingLofLwreshLandLStoredLwormulatedLWheatLsreads[LRelationshipsLwithLuoughLandLsreadL
TechnologicalLβerformance[LFoodcSciencecandcTechnologycInternationalXL2001XLhXLfabYfba 2.6 44

39 vxperimentalLapproachLtoLoptimizeLtheLuseLofLalphaYrmylasesLinLbreadmaking[LJournalcofc
AgriculturalcandcFoodcChemistryXL2001XLejXLcjhdYh 5.7 54

38 UseLofLfungalLphytaseLtoLimproveLbreadmakingLperformanceLofLwholeLwheatLbread[LJournalcofc
AgriculturalcandcFoodcChemistryXL2001XLejXLfefaYe 5.7 76

37 TheLbakingLprocessLofLwheatLrollsLfollowedLbyLcryoLscanningLelectronLmicroscopy[LEuropeancFoodc
ResearchcandcTechnologyXL2000XLcbcXLfhYgd 3.4 73

36
wacileLsynthesisLofLartificialLenzymeLnanoYenvironmentsLviaLsolidYphaseLchemistryLofLimmobilizedL
derivativeskLuramaticLstabilizationLofLpenicillinLacylaseLversusLorganicLsolvents[LEnzymecandc
MicrobialcTechnologyXL1999XLceXLjgYbad

3.8 91

35 βastingLpropertiesLofLdifferentLwheatLflourYhydrocolloidLsystems[LFoodcHydrocolloidsXL1999XLbdXLchYdd 10.6 242

34 rLcriterionLforLtheLselectionLofLmonophasicLsolventsLforLenzymaticLsynthesis[LEnzymecandcMicrobialc
TechnologyXL1998XLcdXLgeYgj 3.8 51

33 TheLpresenceLofLmethanolLexertsLaLstrongLandLcomplexLmodulationLofLtheLsynthesisLofLdifferentL
antibioticsLbyLimmobilizedLpenicillinLxLacylase[LEnzymecandcMicrobialcTechnologyXL1998XLcdXLdafYdba 3.8 67

32 ®odulationLofLtheLpropertiesLofLpenicillinLxLacylaseLbyLacylLdonorLsubstratesLduringLnYprotectionLofL
aminoLcompounds[LEnzymecandcMicrobialcTechnologyXL1998XLccXLfidYfih 3.8 27

31
StabilizationLofLimmobilizedLenzymesLagainstLorganicLsolventskLtompleteLhydrophylizationLofL
enzymesLenvironmentsLbyLsolidphaseLchemistryLwithLpolyYfunctionalLmacromolecules[[LProgresscinc
BiotechnologyXL1998XLeafYeba

1
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30 tontinuousLinLsituLwaterLactivityLcontrolLforLorganicLphaseLbiocatalysisLinLaLpackedLbedLhollowLfiberL
reactor[LBiotechnologycandcBioengineeringXL1996XLejXLcieYj 4.9 28

29 ®yoglobinLasLanLvndogenousLznhibitorLofLβroteolyticL®uscleLvnzymes[LJournalcofcAgriculturalcandc
FoodcChemistryXL1996XLeeXLdefdYdefg 5.7 12

28 vffectLofLcuringLagentsLonLmYcalpainLactivityLthroughoutLtheLcuringLprocess[LZeitschriftcFurc
LebensmittelrUntersuchungcUndcrForschungXL1996XLcadXLdcaYdcf 25

27 SynthesisLofLantibioticsLTcephaloglycinULcatalyzedLbyLpenicillinLxLacylasekLvvaluationLandL
optimizationLofLdifferentLsyntheticLapproaches[LEnzymecandcMicrobialcTechnologyXL1996XLbjXLjYbe 3.8 62

26 vwwvtTLαwL®YαxLαszñLαñLTyvL®UStLvLLzβrSvLSYSTv®[LJournalcofcFoodcBiochemistryXL1996XLcaXLihYjc3.3 3

25 vnhancedLαrganicYβhaseLvnzymaticLvsterificationLwithLtontinuousLWaterLRemovalLinLaLtontrolledL
rirYsleedLvvacuatedYyeadspaceLReactor[LBiotechnologycProgressXL1996XLbcXLehYfa 2.8 18

24 TheLuseLofLstabilisedLpenicillinLacylaseLderivativesLimprovesLtheLdesignLofLkineticallyLcontrolledL
synthesis[LJournalcofcMolecularcCatalysiscAXL1995XLbabXLjbYjh 33

23 StrategiesLforLenzymeLstabilizationLbyLintramolecularLcrosslinkingLwithLbifunctionalLreagents[L
EnzymecandcMicrobialcTechnologyXL1995XLbhXLfbhYfcd 3.8 135

22 βredictionLofLdenaturingLtendencyLofLorganicLsolventsLinLmixturesLwithLwaterLbyLmeasurementLofL
naphthaleneLsolubility[LBBAcrcProteinscandcProteomicsXL1995XLbcfcXLbfiYge 14

21 ®odificationLofLvnzymeLβropertiesLbyLtheLuseLofLznhibitorsLuuringLTheirLStabilisationLbyL®ultipointL
tovalentLrttachment[LBiocatalysiscandcBiotransformationXL1995XLbcXLghYhg 2.5 27

20 uesignLofLnovelLbiocatalystsLbyLNbioimprintingNLduringLunfoldingYrefoldingLofLfullyLdispersedL
covalentlyLimmobilizedLenzymes[LAnnalscofcthecNewcYorkcAcademycofcSciencesXL1995XLhfaXLdejYfg 6.5 3

19 ResolutionLofLRacemicL®ixturesLthroughLStereospecificL—ineticallyLtontrolledLSynthesisLtatalyzedL
byLβenicillinLxLrcylaseLuerivatives[LAnnalscofcthecNewcYorkcAcademycofcSciencesXL1995XLhfaXLecfYeci 6.5 4

18 TwinYcoreLpackedYbedLreactorsLforLorganicYphaseLenzymaticLesterificationLwithLwaterLactivityL
control[LAppliedcMicrobiologycandcBiotechnologyXL1995XLeeXLcidYcig 5.7 18

17 TwinYcoreLpackedYbedLreactorsLforLorganicYphaseLenzymaticLesterificationLwithLwaterLactivityL
control[LAppliedcMicrobiologycandcBiotechnologyXL1995XLeeXLcidYcig 5.7

16
zndustrialLdesignLofLenzymicLprocessesLcatalysedLbyLveryLactiveLimmobilizedLderivativeskLutilizationL
ofLdiffusionalLlimitationsLTgradientsLofLpyULasLaLprofitableLtoolLinLenzymeLengineering[L
BiotechnologycandcAppliedcBiochemistryXL1994XLcaXLdfhYgj

2.8 22

15 StabilizationLofLheterodimericLenzymeLbyLmultipointLcovalentLimmobilizationkLβenicillinLxLacylaseL
fromL—luyveraLcitrophila[LBiotechnologycandcBioengineeringXL1993XLecXLeffYge 4.9 68

14 ResolutionLofLracemicLmixturesLbyLsynthesisLreactionsLcatalyzedLbyLimmobilizedLderivativesLofLtheL
enzymeLpenicillinLxLacylase[LJournalcofcMolecularcCatalysisXL1993XLieXLdgfYdhb 16

13 SynthesesLofLpharmaceuticalLoligosaccharidesLcatalyzedLbyLimmobilizedYstabilizedLderivativesLofL
differentL˛†Ygalactosidases[LJournalcofcMolecularcCatalysisXL1993XLieXLdhdYdhj 8

(1993-1996)

15



12 βreparationLofLactivatedLsupportsLcontainingLlowLp—LaminoLgroups[LrLnewLtoolLforLproteinL
immobilizationLviaLtheLcarboxylLcouplingLmethod[LEnzymecandcMicrobialcTechnologyXL1993XLbfXLfegYfa 3.8 215

11 βenLxLacylaseLcatalyzedLresolutionLofLphenylacetateLestersLofLsecondaryLalcohols[LTetrahedron:c
AsymmetryXL1993XLeXLbadbYbade 40

10 vnantioselectiveLrecognitionLofLtheLphenacetylLmoietyLinLtheLβenLxLacylaseLcatalysedLhydrolysisLofL
phenylacetateLesters[LTetrahedron:cAsymmetryXL1992XLdXLdidYdig 33

9 βenicillinLxLacylaseLfrom—luyveraLcitrophilaLnewLchoiceLasLindustrialLenzyme[LBiotechnologycLettersXL
1992XLbeXLcifYcja 3 21

8 βenicilinLacylaseLmediatedLsynthesisLofLformylLcefamandole[LBiotechnologycLettersXL1992XLbeXLfedYfeg 3 16

7 rdditionalLstabilizationLofLpenicillinLxLacylaseYagaroseLderivativesLbyLcontrolledLchemicalL
modificationLwithLformaldehyde[LEnzymecandcMicrobialcTechnologyXL1992XLbeXLeijYjf 3.8 50

6 vnzymeLreactionLengineeringkLsynthesisLofLantibioticsLcatalysedLbyLstabilizedLpenicillinLxLacylaseLinL
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