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12 Microgels â€” An alternative colloidal ingredient for stabilization of food emulsions. Trends in Food
Science and Technology, 2015, 43, 178-188. 7.8 163

13 Structuring of colloidal particles at interfaces and the relationship to food emulsion and foam
stability. Journal of Colloid and Interface Science, 2015, 449, 38-45. 5.0 75
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17 Structure and rheology of colloidal particle gels: Insight from computer simulation. Advances in
Colloid and Interface Science, 2013, 199-200, 114-127. 7.0 62
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31 Light scattering study of sodium caseinate+dextran sulfate in aqueous solution: Relationship to
emulsion stability. Food Hydrocolloids, 2009, 23, 629-639. 5.6 39
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64 Microstructure of Î²-lactoglobulin-stabilized emulsions containing non-ionic surfactant and excess
free protein: Influence of heating. Journal of Colloid and Interface Science, 2006, 296, 332-341. 5.0 45
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