
Navdeep Singh Sodhi

ListhofhPublicationshbyhCitations

Source:hhttps:yyexalyxcomyauthorvpdfy10538172ynavdeepvsinghvsodhivpublicationsvbyvcitationsxpdf

Version:h2024v04v26h

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalyxcomxhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovex

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlex

29
papers

2,166
citations

16
h-index

31
g-index

31
ext. papers

2,364
ext. citations

4.6
avg, IF

4.6
L-index



k Paper IF Citations

29 MorphologicalfPthermalPandPrheologicalPpropertiesPofPstarchesPfromPdifferentPbotanicalPsourceshP
FoodxChemistryfP2003fPtlfPmlugmnl 8.5 1110

28 MorphologicalfPthermalPandPrheologicalPpropertiesPofPstarchesPseparatedPfromPricePcultivarsPgrownP
inPIndiahPFoodxChemistryfP2003fPtkfPuuglkt 8.5 181

27 SomePpropertiesPofPpotatoesPandPtheirPstarchesPIIhPMorphologicalfPthermalPandPrheologicalP
propertiesPofPstarcheshPFoodxChemistryfP2002fPsufPltnglum 8.5 161

26 CharacteristicsPofPacetylatedPstarchesPpreparedPusingPstarchesPseparatedPfromPdifferentPriceP
cultivarshPJournalxofxFoodxEngineeringfP2005fPskfPllsglms 6 128

25 PhysicochemicalfPcookingfPtexturalPandProastingPcharacteristicsPofPchickpeaPbCicerParietinumPLhcP
cultivarshPJournalxofxFoodxEngineeringfP2005fPrufPpllgpls 6 78

24 SomePpropertiesPofPpotatoesPandPtheirPstarchesPIhPCookingfPtexturalPandPrheologicalPpropertiesPofP
potatoeshPFoodxChemistryfP2002fPsufPlssgltl 8.5 75

23 StructurePandPFunctionalPPropertiesPofPAcidPThinnedPSorghumPStarchhPInternationalxJournalxofxFoodx
PropertiesfP2009fPlmfPslngsmp 3 63

22 MorphologicalfPthermalfPrheologicalPandPnoodlegmakingPpropertiesPofPpotatoPandPcornPstarchhP
JournalxofxthexSciencexofxFoodxandxAgriculturefP2002fPtmfPlnsrglntn 4.3 58

21 PropertiesPofPstarchesPseparatedPfromPpotatoesPstoredPunderPdifferentPconditionshPFoodxChemistryfP
2009fPllofPlnurgloko 8.5 46

20 CharacterisationPofPstarchesPseparatedPfromPsorghumPcultivarsPgrownPinPIndiahPFoodxChemistryfP2010
fPllufPupglkk 8.5 41

19 DiversityPinPpropertiesPofPseedPandPflourPofPkidneyPbeanPgermplasmhPFoodxChemistryfP2009fPllsfPmtmgmtu 8.5 36

18 StructurePandPFunctionalPPropertiesPofPAcetylatedPSorghumPStarchhPInternationalxJournalxofxFoodx
PropertiesfP2012fPlpfPnlmgnmp 3 30

17 InfluencePofPpriorPacidPtreatmentPonPphysicochemicalPandPstructuralPpropertiesPofPacetylatedP
sorghumPstarchhPStarch/StaerkefP2011fPrnfPmulgnkl 2.3 23

16 PhenomenologicalPviscoelasticityPofPsomePricePstarchPgelshPFoodxHydrocolloidsfP2010fPmofPplmgpls 10.6 21

15 PhysicochemicalfPcookingPandPtexturalPcharacteristicsPofPsomePIndianPblackPgramPbPhaseolusPmungoP
LcPvarietieshPJournalxofxthexSciencexofxFoodxandxAgriculturefP2004fPtofPussgutm 4.3 20

14 EFFECTPOFPMILLINGPVARIABLESPONPTHEPDEGREEPOFPMILLINGPOFPUNPARBOILEDPANDPPARBOILEDP
RICEhPInternationalxJournalxofxFoodxPropertiesfP2002fPpfPlungmko 3 19

13 TexturePEvaluationPofPCookedPRicePPreparedPfromPJapanesePCultivarsPUsingPTwogBitePInstrumentalP
TestPandPElectromyographyhPJournalxofxTexturexStudiesfP2016fPosfPlttglut 3.6 15

Navdeep Singh Sodhi

2



12 EffectPofPshearingPonPfunctionalPpropertiesPofPstarchesPisolatedPfromPIndianPkidneyPbeanshP
Starch/StaerkefP2013fPrpfPtktgtln 2.3 13

11 EffectsPofPMillingPRatioPandPWatergtogRicePRatioPonPMasticationPEffortPforPCookedPRicePMeasuredPbyP
ElectromyographyhPJournalxofxTexturexStudiesfP2014fPopfPossgotr 3.6 12

10 MolecularPStructurePandPPhysicochemicalPPropertiesPofPAcidgMethanolgTreatedPChickpeaPStarchhP
InternationalxJournalxofxFoodxPropertiesfP2013fPlrfPlmpglnt 3 12

9 EffectPofPAcidifiedPMethanolPModificationPonPPhysicoPChemicalPPropertiesPofPBlackgEyedPPeaPbVignaP
unguiculatacPStarchhPInternationalxJournalxofxFoodxPropertiesfP2016fPlufPmrnpgmrot 3 10

8 APstudyPonPphysicochemicalfPantioxidantPandPmicrobialPpropertiesPofPgerminatedPwheatPflourPandPitsP
utilizationPinPbreadshPJournalxofxFoodxSciencexandxTechnologyfP2020fPpsfPmtkkgmtkt 3.3 6

7 PhysicogchemicalPandPtexturalPbsensorialPandPelectromyographiccPevaluationPofPidlisPformulatedPwithP
brownPricePandPpearlPmilletPflourshPJournalxofxFoodxMeasurementxandxCharacterizationfP2020fPlofPmtutgmukr2.8 4

6
PhysicogchemicalPandPtexturalPbsensorialPandPelectromyographiccPevaluationPofPcookiesPformulatedP
usingPdifferentPratiosPofPbrownPricePflourPandPrefinedPwheatPflourhPJournalxofxFoodxMeasurementxandx
CharacterizationfP2021fPlpfPmlugmms

2.8 2

5
APcomparativePstudyPtoPinvestigatePthePeffectsPofPadditionPofPmilkPandPsugarPonPtotalPpolyphenolfP
flavonoidfPcatechinPandPtanninPcontentsPofPgreenPandPblackPteasPconsumedPinPIndiahPJournalxofxFoodx
MeasurementxandxCharacterizationfP2021fPlpfPorpmgorpt

2.8 1

4 PhysicochemicalPandPstructuralPcharacteristicsPofPsorghumPstarchPasPaffectedPbyPacidgethanolP
hydrolysishPJournalxofxFoodxMeasurementxandxCharacterizationfP2021fPlpfPmnssgmntp 2.8 1

3
SeabuckthornPbHippophaePrhamnoidesPLhcfPaPnovelPseedPproteinPconcentratevPisolationPandP
modificationPbyPhighPpowerPultrasoundPandPcharacterizationPforPitsPfunctionalPandPstructuralP
propertieshPJournalxofxFoodxMeasurementxandxCharacterizationfP2021fPlpfPonslgonsu

2.8 0

2 PhysicochemicalfPantioxidantPandPmicrobialPpropertiesPofPwholePwheatPbreadsPformulatedPwithPtheP
incorporationPofPvegetablePpastehPJournalxofxFoodxMeasurementxandxCharacterizationfP2021fPlpfPlkrtglkso2.8 0

1
RelationshipPofPelectromyographyPbEMGcPmasticatoryPvariablesPwithPsensoryPtexturePandP
instrumentalPtexturePparametersPofPdifferentPtexturedPfoodshPJournalxofxFoodxMeasurementxandx
Characterizationfl

2.8 0

List of Publications

3


