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2021, 290, 110269. )

Oil droplet breakup during pressure swirl atomization of food emulsions: Influence of atomization
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Breakup and Coalescence of Oil Droplets in Protein-Stabilized Emulsions During the Atomization and
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Investigation of Oil Droplet Breakup during Atomization of Emulsions: Comparison of Pressure Swirl
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Spray drying of emulsions: Influence of the emulsifier system on changes in oil droplet size during the
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Detailed Analysis of the Ice Surface after Binding of an Insect Antifreeze Protein and Correlation with
the Gibbs&€“Thomson Equation. Langmuir, 2021, 37, 11716-11725.

Micro-CT visualization of structure development during freeze-drying processes. Drying Technology, a1 15
2020, 38, 376-384. )

Energy efficient spray drying by increased feed dry matter content: investigations on the applicability
of Air-Core-Liquid-Ring atomization on pilot scale. Drying Technology, 2020, 38, 1323-1331.

Evaluation of the usefulness of serial combination processes for drying of apples. Drying Technology, 31 9
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Spraying of Viscous Liquids: Influence of Fluid-Mixing Mechanism on the Performance of
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Influence of the Emulsifier System on Breakup and Coalescence of Oil Droplets during Atomization of
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Ice Crystal Growth in Sucrose Solutions Containing Kappad€-and lotad€€arrageenans. Chemical
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Air-Core-Liquid-Ring (ACLR) Atomization: Influences of Gas Pressure and Atomizer Scale Up on
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Visualization of crust formation during hot-air-drying via micro-CT. Drying Technology, 2019, 37,

1881-1890.
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Spray performance and steadiness of an effervescent atomizer and an air-core-liquid-ring atomizer for

application in spray drying processes of highly concentrated feeds. Chemical Engineering and
Processing: Process Intensification, 2018, 128, 96-102.

Serial combination drying processes: A measure to improve quality of dried carrot disks and to reduce

drying time. Drying Technology, 2018, 36, 1578-1591. 3.1 22

Influence of gelation on ice recrystallization inhibition activity of I>-carrageenan in sucrose solution.
Food Hydrocolloids, 2018, 76, 194-203.
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Comparison of an Effervescent Nozzle and a Proposed
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Influence of acid hydrolysis and dialysis of 1-carrageenan on its ice recrystallization inhibition
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Influence of heating temperature, pH and ions on recrystallization inhibition activity of f-carrageenan
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Food Freezing: Crystal Structure and Size. , 2016, , .

Benchmarking of Gas&€Assisted Atomization Systems for Liquid Disintegration. Chemical Engineering 15 5
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On the characterization of spray unsteadiness and its influence on oil drop breakup during
effervescent atomization. Chemical Engineering and Processing: Process Intensification, 2016, 104,
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Influence of viscosity ratio and initial oil drop size on the oil drop breakup during effervescent
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Investigation on the Usage of Effervescent Atomization for Spraying and Spray Drying of Rheological
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Investigation on the Applicability of the Effervescent Atomizer in Spray Drying of Foods: Influence of
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Factors Influencing the Microwavea€induced Expansion of Starchd€Based Extruded Pellets under Vacuum.

Journal of Food Process Engineering, 2014, 37, 264-272.

Influence of Degree of Gelatinization on Expansion of Extruded, Starch&€Based Pellets during

Microwave Vacuum Processing. Journal of Food Process Engineering, 2014, 37, 220-228. 2.9 13
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