
Christophe Blecker

ListfoffPublicationsfbyfYearfinf
DescendingfOrder

Source:fhttps:vvexalyucomvauthortpdfvyy929685vchristophetbleckertpublicationstbytyearupdf

Version:f2x24tx4t26f

ThisfdocumentfhasfbeenfgeneratedfbasedfonfthefpublicationsfandfcitationsfrecordedfbyfexalyucomufForf

theflatestfversionfoffthisfpublicationflistsfvisitftheflinkfgivenfaboveu

ThefthirdfcolumnfisfthefimpactffactorfnIFofoffthefjournalsfandftheffourthfcolumnfisfthefnumberfoff

citationsfoffthefarticleu

212
papers

7,848
citations

47
h-index

82
g-index

222
ext. papers

9,214
ext. citations

5.4
avg, IF

6.09
L-index



i Paper IF Citations

212 uffectKofKtemperatureKonKrheologicalWKstructuralWKandKtexturalKpropertiesKofKsoyKproteinKisolateK
pastesKforKctKfoodKprintingYKJournaleofeFoodeEngineeringWK2022WKaa0iag 6 0

211 uffectsKofKslostridiumKautoethanogenumKproteinKinclusionKlevelsKandKprocessingKparametersKonKtheK
physicalKpropertiesKofKlowXstarchKextrudedKfloatingKfeedYKAquacultureeReportsWK2022WKbcWKa0a0c0 2.3 0

210
uffectKofKheatKandKrelativeKhumidityKtreatmentKonK˛‡XaminobutyricKacidKaccumulationWKotherK
micronutrientsKcontentsWKantioxidantKactivitiesKandKphysicochemicalKpropertiesKofKmungKbeanK
SàignaKradiataK’YTYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK2022WKegWKei0

3.8 1

209 TheKeffectKofKannealingKunderKacidKorKalkalineKenvironmentKonKtheKphysicochemicalKandKfunctionalK
propertiesKofKwheatKstarchYKFoodeHydrocolloidsWK2022WKabeWKa0gdeb 10.6

208
àarietalKandKenvironmentalKeffectsKonKtheKproductionKofKfabaKbeanKSàiciaKfabaK’YTKseedsKforKtheKfoodK
industryKbyKconfrontationKofKagriculturalKandKnutritionalKtraitsKwithKresistanceKagainstKrruchusKsppYK
SsoleopterajKshrysomelidaeWKrruchinaeTYKAgriculturereEcosystemseandeEnvironmentWK2022WKcbgWKa0ghca

5.7 1

207
—redictionKofKtheKrheologicalKpropertiesKofKwheatKdoughKbyKstarchXglutenKmodelKdoughKsystemsjK
effectKofKglutenKfractionKandKstarchKvarietyYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK
2022WKegWKbabfXbacg

3.8 0

206 °eleniumKriofortificationKofK°oybeanK°proutsjKuffectsKofK°eleniumKunrichmentKonK—roteinsWK—roteinK
°tructureWKandKvunctionalK—ropertiesYYKFrontierseineNutritionWK2022WKiWKhdiibh 6.2 2

205 tateWKqppleWKandK—earKryX—roductsKasKvunctionalKyngredientsKinK—astajKsookingK™ualityKqttributesK
andK—hysicochemicalWK heologicalWKandK°ensorialK—ropertiesYKFoodsWK2022WKaaWKacic 4.9 1

204 –nKtheKemergingKofKthawingKdripjK oleKofKmyofibrillarKproteinKrenaturationYKFoodeChemistryWK2022WKacccih8.5 0

203 ynfluencesKofKcookingKandKstorageKonK˛‡XaminobutyricKacidKSwqrqTKcontentKandKdistributionKinKmungK
beanKandKitsKnoodleKproductsYKLWTeseFoodeScienceeandeTechnologyWK2021WKaabghc 5.4 2

202 —hysicoXchemicalKandKantioxidantKpropertiesKofKoilsKandKbyXproductsKobtainedKbyKcoldK
pressXextractionKofKTunisianK–puntiaKsppYKseedsYKAppliedeFoodeResearchWK2021WKa000bd 2

201
ThreeXdimensionalKSctTKprintabilityKassessmentKofKfoodXinkKsystemsKwithKsuperfineKgroundKwhiteK
commonKbeanKS—haseolusKvulgarisK’YTKproteinKbasedKonKdifferentKctKfoodKprintersYKLWTeseFoode
ScienceeandeTechnologyWK2021WKaeeWKaabi0f

5.4 0

200 TheKriseKofKthawingKdripjKvreezingKrateKeffectsKonKiceKcrystallizationKandKmyowaterKdynamicsK
changesYKFoodeChemistryWK2021WKcgcWKacadfa 8.5 6

199 ˇ�cXenrichmentKofKxermetiaKillucensKS’YKagehTKprepupaeKfromKoilseedKbyproductsYKJournaleofethee
SaudieSocietyeofeAgriculturaleSciencesWK2021WKb0WKaeeXafc 3.3 1

198 —hysicochemicalKandK°tructuralKsharacterizationKofK—otatoK°tarchKwithKtifferentKtegreesKofK
welatinizationYKFoodsWK2021WKa0WK 4.9 4

197 uffectKofKsonicationKandKsuccinylationKonKrheologicalKpropertiesKandKsecondaryKstructuresKofKdateK
palmKpollenKproteinKconcentrateYKRheologicaeActaWK2021WKf0WKedcXeea 2.3 2

196 uffectKofKsuccinylationKonKtheKsecondaryKstructuresWKsurfaceWKandKthermalKpropertiesKofKdateKpalmK
pollenKproteinKconcentrateYKJournaleofeFoodeScienceeandeTechnologyWK2021WKehWKfcbXfd0 3.3 3
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195 —hysicochemicalWKvunctionalKandKqntioxidantK—ropertiesKofKtheK“ajorK—roteinKvractionsKuxtractedK
fromK—ricklyK—earKS–puntiaKficusKindicaK’YTK°eedKsakeYKWasteeandeBiomasseValorizationWK2021WKabWKagdiXagf03.2 3

194
somparisonKofK˛‡XaminobutyricKacidKaccumulationKcapabilityKinKdifferentKmungKbeanKSàignaKradiataK
’YTKvarietiesKunderKheatKandKrelativeKhumidityKtreatmentWKandKitsKcorrelationKwithKendogenousKaminoK
acidsKandKpolyaminesYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK2021WKefWKaefbXaegc

3.8 3

193
uffectKofKbrineKconcentrationKonKphysicoXchemicalKcharacteristicsWKtextureWKrheologicalKpropertiesK
andKproteolysisKlevelKofKcheesesKproducedKbyKanKoptimizedKwildKcardoonKrennetYKJournaleofeFoode
ScienceeandeTechnologyWK2021WKehWKaccaXacd0

3.3

192
“olecularKandKairXwaterKinterfacialKpropertiesKofKpotatoKproteinKuponKmodificationKviaK
laccaseXcatalyzedKcrossXlinkingKandKconjugationKwithKsugarKbeetKpectinYKFoodeHydrocolloidsWK2021WK
aabWKa0fbcf

10.6 6

191 uffectKofKtheKratioKofKwheatKflourKandKcassavaKandKprocessKparametersKonKtheKpelletKqualitiesKinKlowK
starchKfeedKrecipeKextrusionYKAnimaleFeedeScienceeandeTechnologyWK2021WKbgaWKaadgad 3 3

190  heologicalKandKemulsifyingKpropertiesKofKanKexopolysaccharideKproducedKbyKpotentialKprobioticK
’euconostocKcitreumXr“°KstrainYKCarbohydrateePolymersWK2021WKbefWKaagebc 10.3 13

189 uffectKofKextractionKproceduresKonKtheKchemicalKstructureWKantitumorKandKanticoagulantKpropertiesK
ofKulvanKfromKÉlvaKlactucaKofKTunisiaKcoastYKCarbohydrateePolymersWK2021WKbecWKaagbhc 10.3 10

188 uffectsKofKvrozenK°torageKTemperatureKandKturationKonKshangesKinK—hysicochemicalK—ropertiesKofK
reefK“yofibrillarK—roteinYKJournaleofeFoodeQualityWK2021WKb0baWKaXh 2.7 3

187 °tructureXfunctionKrelationshipKofKblackKcuminKseedsKproteinKisolatesjKqminoXacidKprofilingWKsurfaceK
characteristicsWKandKthermalKpropertiesYKFoodeStructureWK2021WKbiWKa00b0c 4.3 0

186
tevelopmentKandKcharacterizationKofKchitosanKfilmsKcarryingKqrtemisiaKcampestrisKantioxidantsKforK
potentialKuseKasKactiveKfoodKpackagingKmaterialsYKInternationaleJournaleofeBiologicaleMacromoleculesWK
2021WKahcWKbedXbff

7.9 17

185 ufficiencyKofK–smoticKtehydrationKofK—omegranateK°eedsKinK—olyolsK°olutionsKÉsingK esponseK
°urfaceK“ethodologyYKHorticulturaeWK2021WKgWKbfh 2.5 0

184 uvaluationKofKvolatileKflavorKcompoundsKinKbaconKmadeKbyKdifferentKpigKbreedsKduringKstorageKtimeYK
FoodeChemistryWK2021WKcegWKabigfe 8.5 12

183
—roductionKofKrainbowKtroutKS–ncorhynchusKmykissTKusingKblackKsoldierKflyKSxermetiaKillucensTK
prepupaeXbasedKformulationsKwithKdifferentiatedKfattyKacidKprofilesYKScienceeofetheeTotale
EnvironmentWK2021WKgidWKadhfdg

10.2 5

182
—hysicochemicalK—ropertiesKofK—almK–ilXrasedK—uffK—astryK“odelK“argarinesK elatedKtoKTheirK
rakingK—erformanceKinK’ongXTermK°torageYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2021WK
abcWKb000aee

3 2

181 –ptimizationKofKultrasoundXassistedKosmoticKdehydrationKofKpomegranateKseedsKS—unicaKgranatumK
’YTKusingKresponseKsurfaceKmethodologyYKJournaleofeFoodeProcessingeandePreservationWK2020WKddWKeadfeg 2.1 8

180
uffectKofKextractionKmethodsKonKtheKphysicochemicalWKstructuralWKfunctionalWKandKantioxidantK
propertiesKofKtheKdietaryKfiberKconcentratesKfromKmaleKdateKpalmKflowersYKJournaleofeFoode
BiochemistryWK2020WKddWKeacb0b

3.3 4

179 “aleKdateKpalmKflowersjKàaluableKnutritionalKfoodKingredientsKandKalternativeKantioxidantKsourceK
andKantimicrobialKagentYKSoutheAfricaneJournaleofeBotanyWK2020WKacaWKahaXahg 2.9 7

178 “aleKdateKpalmKflowerKpowderjKuffectKofKincorporationKonKphysicoXchemicalWKtexturalWKandKsensoryK
qualityKofKbiscuitsYKJournaleofeFoodeProcessingeandePreservationWK2020WKddWKeadfhg 2.1 0

(2020-2021)
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177
°martKulvanKfilmsKresponsiveKtoKstimuliKofKplasticizerKandKextractionKconditionKinKphysicoXchemicalWK
opticalWKbarrierKandKmechanicalKpropertiesYKInternationaleJournaleofeBiologicaleMacromoleculesWK2020WK
ae0WKgadXgbf

7.9 16

176
—hysicoXshemicalWKantioxidantKactivitiesWKtexturalWKandKsensoryKpropertiesKofKyoghurtKfortifiedKwithK
differentKstatesKandKratesKofKpomegranateKseedsKS—unicaKgranatumK’YTYKJournaleofeTextureeStudiesWK
2020WKeaWKdgeXdhg

3.6 6

175
°ensoryKevaluationKofKroastedKsweetKpotatoesKinfluencedKbyKdifferentKcultivarsjKqKcorrelationKstudyK
withKrespectKtoKsugarsWKaminoKacidsWKvolatileKcompoundsWKandKcolorsYKJournaleofeFoodeProcessingeande
PreservationWK2020WKddWKeadfdf

2.1 4

174 àalorizationKofKtheKgreenKwasteKpartsKfromKsweetKpotatoKSK’YTjK”utritionalWKphytochemicalK
compositionWKandKbioactivityKevaluationYKFoodeScienceeandeNutritionWK2020WKhWKd0hfXd0ig 3.2 4

173
uffectKofKsonicationKpretreatmentKonKphysicochemicalWKsurfaceWKthermalWKandKfunctionalKpropertiesK
ofKfibroXproteicKextractsKfromKmaleKdateKpalmKflowersYKJournaleofeFoodeProcessingeandePreservationWK
2020WKddWKeadifc

2.1 1

172 sontributionKofKcalpainKtoKproteinKdegradationWKvariationKinKmyowaterKpropertiesKandKtheK
waterXholdingKcapacityKofKporkKduringKpostmortemKageingYKFoodeChemistryWK2020WKcbdWKabfhib 8.5 12

171 uffectsKofKlowKvoltageKelectrostaticKfieldKthawingKonKtheKchangesKinKphysicochemicalKpropertiesKofK
myofibrillarKproteinsKofKbovineK’ongissimusKdorsiKmuscleYKJournaleofeFoodeEngineeringWK2019WKbfaWKad0Xadi6 29

170 uffectKofKenzymaticKtreatmentKandKconcentrationKmethodKonKchemicalWKrheologicalWKmicrostructureK
andKthermalKpropertiesKofKpricklyKpearKsyrupYKLWTeseFoodeScienceeandeTechnologyWK2019WKaacWKa0hcad 5.4 11

169
uffectsKofKextractionKproceduresKandKplasticizerKconcentrationKonKtheKopticalWKthermalWKstructuralK
andKantioxidantKpropertiesKofKnovelKulvanKfilmsYKInternationaleJournaleofeBiologicaleMacromoleculesWK
2019WKaceWKfdgXfeh

7.9 21

168 uffectKofKpilotXscaleKsteamKtreatmentKandKendogenousKalphaXamylaseKactivityKonKwheatKflourK
functionalKpropertiesYKJournaleofeCerealeScienceWK2019WKhhWKchXdf 3.8 13

167 uffectKofKpowderKpropertiesKonKtheKphysicochemicalKandKrheologicalKcharacteristicsKofKgelationK
inulinâ��waterKsystemsYKColloideandePolymereScienceWK2019WKbigWKhdiXhf0 2.4 2

166 qpplicationKofKsoyKproteinKisolateKandKhydrocolloidsKbasedKmixturesKasKpromisingKfoodKmaterialKinK
ctKfoodKprintingYKJournaleofeFoodeEngineeringWK2019WKbfaWKgfXhf 6 65

165 ThermophysicalKvingerprintingKofK—robioticXrasedK—roductsYKScientificeReportsWK2019WKiWKa00aa 4.9 2

164 —hysicoXchemicalKandKfunctionalKpropertiesKofKdriedKmaleKdateKpalmKflowersYKFoodeBioscienceWK2019WK
caWKa00dda 4.9 5

163 sultivarKselectionKasKaKtoolKforKnutritionalKandKfunctionalKvalueKenhancementKofKroastedKsweetK
potatoYKJournaleofeFoodeProcessingeandePreservationWK2019WKdcWKeadb00 2.1 2

162 —hysicoXshemicalWK°urfaceKandKThermalK—ropertiesKofKtateK—almK—ollenKasKaK”ovelK”utritiveK
yngredientYKAdvancedeineFoodeTechnologyeandeNutritionaleScienceseseOpeneJournalWK2019WKeWKhdXia 1.7 5

161 uffectKofKsonicationKpretreatmentKonKphysicoXchemicalWKsurfaceKandKthermalKpropertiesKofKdateK
palmKpollenKproteinKconcentrateYKLWTeseFoodeScienceeandeTechnologyWK2019WKa0fWKabhXacf 5.4 3

160 —hysicoXchemicalKapproachKforKcharacterizingKprobioticsKatKtheKsolidKandKdispersedKstatesYKFoode
ResearcheInternationalWK2019WKaafWKhigXi0d 7 6
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159 –ptimizationKofKprocessingKtechnologyKusingKresponseKsurfaceKmethodologyKandKphysicochemicalK
propertiesKofKroastedKsweetKpotatoYKFoodeChemistryWK2019WKbghWKacfXadc 8.5 23

158 ÉltrafiltrationKandKthermalKprocessingKeffectsKonK“aillardKreactionKproductsKandKbiologicalK
propertiesKofKdateKpalmKsapKsyrupsKS—hoenixKdactyliferaK’YTYKFoodeChemistryWK2018WKbefWKcigXd0d 8.5 16

157 uffectKofKsubXfreezingKstorageKSâ��fWKâ��iKandKâ��ab´ ´°sTKonKqualityKandKshelfKlifeKofKbeefYKInternationale
JournaleofeFoodeScienceeandeTechnologyWK2018WKecWKbabiXbad0 3.8 16

156 unzymaticKynterXusterificationKofKrinaryKrlendsKsontainingKyrvingiaKgabonensisK°eedKvatKtoK—roduceK
socoaKrutterK°ubstituteYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2018WKab0WKag00dbc 3 15

155
rinaryK“ixturesKofKTripalmitoylglycerolKS———TKandKaWcXtipalmitoylXbXstearoylXsnXglycerolKS—°—TjK
—olymorphismKandKKineticK—haseKrehaviorYKEuropeaneJournaleofeLipideScienceeandeTechnologyWK2018WK
ab0WKag00c0f

3 7

154 uffectKofKhouseholdKcookingKtechniquesKonKtheKmicrobiologicalKloadKandKtheKnutritionalKqualityKofK
mealwormsKSTenebrioKmolitorK’YKagehTYKFoodeResearcheInternationalWK2018WKa0fWKe0cXe0h 7 51

153 voamingKandKairXwaterKinterfacialKcharacteristicsKofKsolutionsKcontainingKbothKglutenKhydrolysateK
andKeggKwhiteKproteinYKFoodeHydrocolloidsWK2018WKggWKagfXahf 10.6 21

152 TheKeffectKofKheatingKratesKonKfunctionalKpropertiesKofKwheatKandKpotatoKstarchXwaterKsystemsYK
LWTeseFoodeScienceeandeTechnologyWK2018WKhhWKaifXb0b 5.4 10

151
—olymorphismKandKKineticKrehaviorKofKrinaryK“ixturesKofKTrisaturatedKTriacylglycerolsKsontainingK
—almiticKandK°tearicKqcidKÉnderK”onXysothermalKsonditionsYKEuropeaneJournaleofeLipideScienceeande
TechnologyWK2018WKab0WKah000gb

3 6

150 pxKlevelKhasKaKstrongKimpactKonKpopulationKdynamicsKofKtheKyeastK−arrowiaKlipolyticaKandKoilK
microXdropletsKinKmultiphasicKbioreactorYKFEMSeMicrobiologyeLettersWK2018WKcfeWK 2.9 5

149 —hysicochemicalKcharacterizationKofKcoloredKsolubleKproteinKfractionsKextractedKfromK°pirulinaKSK
°pirulinaKplatensisTYKFoodeScienceeandeTechnologyeInternationalWK2018WKbdWKfeaXffc 2.6 6

148
uffectKofKpearKappleKandKdateKfibresKincorporationKonKtheKphysicoXchemicalWKsensoryWKnutritionalK
characteristicsKandKtheKacceptabilityKofKcerealKbarsYKFoodeScienceeandeTechnologyeInternationalWK2018WK
bdWKaihXb0h

2.6 13

147
ynfluenceKofKtheKripeningKstageKandKtheKlyophilizationKofKwildKcardoonKflowersKonKtheirKchemicalK
compositionWKenzymaticKactivitiesKofKextractsKandKtechnologicalKpropertiesKofKcheeseKcurdsYKFoode
ChemistryWK2018WKbdeWKiaiXibe

8.5 11

146 —hysicochemicalKpropertiesKofKwaterXsolubleKpolysaccharidesKfromKblackKcuminKseedsYKInternationale
JournaleofeBiologicaleMacromoleculesWK2018WKaagWKicgXidf 7.9 28

145 dentificationKandKmolecularKdockingKofKnovelKqsuKinhibitoryKpeptidesKfromKproteinKhydrolysatesKofK
shrimpKwasteYKEngineeringeineLifeeSciencesWK2018WKahWKfhbXfia 3.4 11

144 uffectKofK°torageKTemperaturesKonKtheK“oistureK“igrationKandK“icrostructureKofKreefYKJournaleofe
FoodeQualityWK2018WKb0ahWKaXh 2.7 7

143 °tructureKimpactKofKtwoKgalactomannanKfractionsKonKtheirKviscosityKpropertiesKinKdiluteKsolutionWK
unperturbedKstateKandKgelKstateYKInternationaleJournaleofeBiologicaleMacromoleculesWK2017WKifWKee0Xeei 7.9 18

142 uffectKofKextractionKpxKonKtechnoXfunctionalKpropertiesKofKcrudeKextractsKfromKwildKcardoonK
SsynaraKcardunculusK’YTKflowersYKFoodeChemistryWK2017WKbbeWKbehXbff 8.5 13

(2017-2019)
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141 “ilkXclottingKpropertiesKofKplantKrennetsKandKtheirKenzymaticWKrheologicalWKandKsensoryKroleKinK
cheeseKmakingjKqKreviewYKInternationaleJournaleofeFoodePropertiesWK2017WKb0WK°gfX°ic 3 51

140 ympactKofKligninKstructureKonKoilKproductionKviaKhydroprocessingKwithKaKcopperXdopedKporousKmetalK
oxideKcatalystYKBioresourceeTechnologyWK2017WKbccWKbafXbbf 11 24

139 ynsectKfattyKacidsjKqKcomparisonKofKlipidsKfromKthreeK–rthopteransKandKTenebrioKmolitorK’YKlarvaeYK
JournaleofeAsiasPacificeEntomologyWK2017WKb0WKccgXcd0 1.4 99

138 TechnologicalKpropertiesKofKmilkKgelsKproducedKbyKchymosinKandKwildKcardoonKrennetKoptimizedKbyK
responseKsurfaceKmethodologyYKFoodeChemistryWK2017WKbcgWKae0Xaeh 8.5 10

137 voamKfractionationKasKaKtoolKtoKstudyKtheKairXwaterKinterfaceKstructureXfunctionKrelationshipKofK
wheatKglutenKhydrolysatesYKColloidseandeSurfaceseB:eBiointerfacesWK2017WKaeaWKbieXc0c 6 21

136 “orphologicalWKstructuralKandKfunctionalKpropertiesKofKstarchKgranulesKextractedKfromKtheKtubersK
andKseedsKofK°phenostylisKstenocarpaYKCarbohydrateePolymersWK2017WKaghWKbhfXbid 10.3 13

135 qirXwaterKinterfacialKpropertiesKofKenzymaticallyKhydrolyzedKwheatKglutenKinKtheKpresenceKofK
sucroseYKFoodeHydrocolloidsWK2017WKgcWKbhdXbid 10.6 11

134
uffectKofKextractionKproceduresKonKstructuralWKthermalKandKantioxidantKpropertiesKofKulvanKfromK
ÉlvaKlactucaKcollectedKinK“onastirKcoastYKInternationaleJournaleofeBiologicaleMacromoleculesWK2017WK
a0eWKadc0Xadci

7.9 59

133 souldKnewKinformationKinfluenceKattitudesKtoKfoodsKsupplementedKwithKedibleKinsectsoYKBritisheFoode
JournalWK2017WKaaiWKb0bgXb0ci 2.8 52

132 ynfluenceKofKcornKvarietyWKdryingKtemperatureWKandKmoistureKcontentKatKharvestKonKtheKsaccharidesK
releasedKduringKanKinKvitroKpepsinXpancreatinKdigestionYKStarchuStaerkeWK2017WKfiWKaf00bib 2.3 2

131 shemicalKcompositionWKcookingKqualityWKtextureKandKconsumerKacceptanceKofKpastaKwithKurucaK
vesicariaKleavesYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK2017WKebWKbbdhXbbee 3.8 3

130 ympactKofKethanolKonKtheKairXwaterKinterfacialKpropertiesKofKenzymaticallyKhydrolyzedKwheatKglutenYK
ColloidseandeSurfaceseA:ePhysicochemicaleandeEngineeringeAspectsWK2017WKebiWKfeiXffg 5.1 10

129 ydentificationKofKproteinsKfromKwildKcardoonKflowersKSTKbyKaKproteomicKapproachYKJournaleofe
ChemicaleBiologyWK2017WKa0WKbeXcc 10

128 TheKadditionKeffectKofKTunisianKdateKseedKfibersKonKtheKqualityKofKchocolateKspreadsYKJournaleofe
TextureeStudiesWK2017WKdhWKadcXae0 3.6 14

127 “icrobiologicalK’oadKofKudibleKynsectsKvoundKinKrelgiumYKInsectsWK2017WKhWK 2.8 65

126 —henolicKprofileWKantibacterialKandKcytotoxicKpropertiesKofKsecondKgradeKdateKextractKfromKTunisianK
cultivarsKS—hoenixKdactyliferaK’YTYKFoodeChemistryWK2016WKaidWKa0dhXee 8.5 65

125 —hysicalWKfunctionalKandKstructuralKcharacterizationKofKtheKcellKwallKfractionsKfromKbakerRsKyeastK
°accharomycesKcerevisiaeYKFoodeChemistryWK2016WKaidWKaadiXee 8.5 18

124 °tructuralKsharacterizationWKTechnologicalKvunctionalityWKandK—hysiologicalKqspectsKofKvungalK
˛†XtXglucansjKqK eviewYKCriticaleReviewseineFoodeScienceeandeNutritionWK2016WKefWKagdfXeb 11.5 29
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123 sonsumerKacceptanceKofKinsectXbasedKalternativeKmeatKproductsKinKèesternKcountriesYKFoodeQualitye
andePreferenceWK2016WKebWKbcgXbdc 5.8 234

122 ynterfacialKactivitiesKofKmilkKtotalKproteoseXpeptonejKsontributionKandKmiscibilityKofK
nonhydrophobicKandKhydrophobicKfractionsYKInternationaleDairyeJournalWK2016WKfaWKbiXcf 3.5 0

121 °tructuralKcharacterizationKandKfunctionalKpropertiesKofKantihypertensiveKsymodoceaKnodosaK
sulfatedKpolysaccharideYKCarbohydrateePolymersWK2016WKaeaWKeaaXebb 10.3 52

120 vibreKconcentrateKfromKartichokeKSsynaraKscolymusK’YTKstemKbyXproductsjKsharacterizationKandK
applicationKasKaKbakeryKproductKingredientYKFoodeScienceeandeTechnologyeInternationalWK2016WKbbWKgeiXgfh2.6 23

119
–ptimisationKofKaKcheapKandKresidentialKsmallXscaleKproductionKofKedibleKcricketsKwithKlocalK
byXproductsKasKanKalternativeKproteinXrichKhumanKfoodKsourceKinK atanakiriK—rovinceWKsambodiaYK
JournaleofetheeScienceeofeFoodeandeAgricultureWK2016WKifWKfbgXcb

4.3 37

118 uffectKofKultrafiltrationKprocessKonKphysicoXchemicalWKrheologicalWKmicrostructureKandKthermalK
propertiesKofKsyrupsKfromKmaleKandKfemaleKdateKpalmKsapsYKFoodeChemistryWK2016WKb0cWKageXahb 8.5 4

117 qirâ��waterKinterfacialKpropertiesKofKenzymaticKwheatKglutenKhydrolyzatesKdetermineKtheirKfoamingK
behaviorYKFoodeHydrocolloidsWK2016WKeeWKaeeXafb 10.6 29

116 —hysicoXchemicalKpropertiesKandKaminoKacidKprofilesKofKsapKfromKTunisianKdateKpalmYKScientiae
AgricolaWK2016WKgcWKheXi0 2.5 10

115 sharacteristicK—rofilesKofKanK–riginalKtrinkK°apKfromK“aleKandKvemaleKtegletK”ourK—almKS—hoenixK
dactylifera’YTKduringKsollectionK—eriodYKInternationaleJournaleofeAgronomyWK2016WKb0afWKaXh 1.9

114 ynKsituKanalysisKofKlipidKoxidationKinKoilseedXbasedKfoodKproductsKusingKnearXinfraredKspectroscopyK
andKchemometricsjKTheKsunflowerKkernelKpasteKStahiniTKexampleYKTalantaWK2016WKaeeWKccfXdf 6.2 16

113 ”utritionalKcompositionKandKrearingKpotentialKofKtheKmeadowKgrasshopperKSKshorthippusKparallelusK
βetterstedtTYKJournaleofeAsiasPacificeEntomologyWK2016WKaiWKaaaaXaaaf 1.4 16

112
”uclearK“agneticK esonanceWKThermogravimetricKandKtifferentialK°canningKsalorimetryKforK
“onitoringKshangesKofK°pongeKsakesKturingK°torageKatKb0K´°sKandKfeKPK elativeKxumidityYKFoodeande
BioprocesseTechnologyWK2015WKhWKa0b0Xa0ca

5.1 11

111 shemicalKcompositionKandKfunctionalKpropertiesKofKdietaryKfibreKextractedKbyKunglystKandK—roskyK
methodsKfromKtheKalgaKÉlvaKlactucaKcollectedKinKTunisiaYKAlgaleResearchWK2015WKiWKfeXgc 5 52

110 uffectKofKdryingKmethodsKonKphysicoXchemicalKandKfunctionalKpropertiesKofKchickpeaKproteinK
concentratesYKJournaleofeFoodeEngineeringWK2015WKafeWKagiXahh 6 83

109 uffectsKofKenzymaticKhydrolysisKonKconformationalKandKfunctionalKpropertiesKofKchickpeaKproteinK
isolateYKFoodeChemistryWK2015WKahgWKcbbXc0 8.5 143

108 voamabilityKandKvoamK°tabilityKofK“aleKandKvemaleKtateK—almK°apKS—hoenixKdactyliferaK’YTKturingK
theKsollectionK—eriodYKFoodeBiophysicsWK2015WKa0WKcf0Xcfg 3.2 5

107  oastedK°unflowerKKernelK—asteKSTahiniTK°tabilityjK°torageKsonditionsKandK—articleK°izeKynfluenceYK
JAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyWK2015WKibWKffiXfhc 1.8 7

106 uffectKofKenzymaticKtreatmentKonKrheologicalKpropertiesWKglassKtemperatureKtransitionKandK
microstructureKofKdateKsyrupYKLWTeseFoodeScienceeandeTechnologyWK2015WKf0WKcciXcde 5.4 17

(2015-2016)

7



105 srystallizationKbehaviourKofKbinaryKfatKblendsKcontainingKsheaKstearinKasKhardKfatYKEuropeaneJournale
ofeLipideScienceeandeTechnologyWK2015WKaagWKafhgXafii 3 7

104 —urificationKandKidentificationKofKnovelKantioxidantKpeptidesKfromKenzymaticKhydrolysateKofK
chickpeaKSsicerKarietinumK’YTKproteinKconcentrateYKJournaleofeFunctionaleFoodsWK2015WKabWKeafXebe 5.1 74

103 °tructuralWKfunctionalWKandKqsuKinhibitoryKpropertiesKofKwaterXsolubleKpolysaccharidesKfromK
chickpeaKfloursYKInternationaleJournaleofeBiologicaleMacromoleculesWK2015WKgeWKbgfXhb 7.9 109

102 ”onKtigestibleK–ligosaccharidesK“odulateKtheKwutK“icrobiotaKtoKsontrolKtheKtevelopmentKofK
’eukemiaKandKqssociatedKsachexiaKinK“iceYKPLoSeONEWK2015WKa0WKe0aca00i 3.7 77

101 ympactKofKextractionKproceduresKonKtheKchemicalWKrheologicalKandKtexturalKpropertiesKofKulvanKfromK
ÉlvaKlactucaKofKTunisiaKcoastYKFoodeHydrocolloidsWK2014WKd0WKecXfc 10.6 77

100 ’aKrelationKstructureKchimiqueâ��propriˆ'tˆ'sKphysiquesKdesKgalactomannanesKextraitsKdeKlaKcaroubeYK
CompteseRenduseChimieWK2014WKagWKchfXd0a 2.7 2

99 ymprovingKhalvaKqualityKwithKdietaryKfibresKofKsesameKseedKcoatsKandKdateKpulpWKenrichedKwithK
emulsifierYKFoodeChemistryWK2014WKadeWKgfeXga 8.5 18

98 somparativeKstudyKofKalkalineKextractionKprocessKofKhemicellulosesKfromKpearKpomaceYKBiomasseande
BioenergyWK2014WKfaWKbedXbfd 5.3 48

97 uffectKofK—almK–ilKunzymaticKynteresterificationKonK—hysicochemicalKandK°tructuralK—ropertiesKofK
“ixedKvatKrlendsYKJAOCSreJournaleofetheeAmericaneOileChemistsmeSocietyWK2014WKiaWKadggXadhg 1.8 22

96 vractionationKofKappleKbyXproductsKasKsourceKofKnewKingredientsjKsurrentKsituationKandK
perspectivesYKTrendseineFoodeScienceeandeTechnologyWK2014WKd0WKiiXaad 15.3 83

95 ynteractionsKofKlipasesKwithKmilkKfatKglobuleKmembraneKmonolayersKusingKaK’angmuirKfilmKbalanceYK
InternationaleDairyeJournalWK2014WKceWKhaXhg 3.5 10

94 ynfluenceKofKaKcommercialKmonoacylglycerolKonKtheKcrystallizationKmechanismKofKpalmKoilKasK
comparedKtoKitsKpureKconstituentsYKFoodeResearcheInternationalWK2014WKfbWKfidXg00 7 30

93 unzymaticKprocessKforKtheKfractionationKofKbakerRsKyeastKcellKwallKS°accharomycesKcerevisiaeTYKFoode
ChemistryWK2014WKafcWKa0hXac 8.5 22

92 TheKynfluenceKofK—articleK°izeKtistributionKonK°unflowerKTahiniK heologyKandK°tructureYKJournaleofe
FoodeProcesseEngineeringWK2014WKcgWKdaaXdbf 2.4 10

91 ympactKofKfreezingKandKthawingKprocessesKonKwheatKandKpotatoKstarchKgelKsyneresisYKStarchuStaerkeWK
2014WKffWKb0hXbae 2.3 14

90 udibleKynsectsKqcceptanceKbyKrelgianKsonsumersjK—romisingKqttitudeKforKuntomophagyK
tevelopmentYKJournaleofeSensoryeStudiesWK2014WKbiWKadXb0 2.2 226

89
°tochasticKexposureKtoKsubXlethalKhighKtemperatureKenhancesKexopolysaccharidesKSu—°TKexcretionK
andKimprovesKrifidobacteriumKbifidumKcellKsurvivalKtoKfreezeâ��dryingYKBiochemicaleEngineeringe
JournalWK2014WKhhWKheXid

4.2 30

88 uffectKofK—earWKqppleKandKtateKvibresKfromKsookedKvruitKryXproductsKonKtoughK—erformanceKandK
rreadK™ualityYKFoodeandeBioprocesseTechnologyWK2014WKgWKaaadXaabg 5.1 56

ChristopheuBlecker
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87 uffectsKofK—rocessingKonKtheKsompositionsKandK—hysicochemicalK—ropertiesKofKvibreKsoncentrateK
fromKsookedKvruitK—omacesYKFoodeandeBioprocesseTechnologyWK2014WKgWKgdiXgf0 5.1 18

86 ynterfacialKandKvoamingK—ropertiesKofKTwoKTypesKofKTotalK—roteoseX—eptoneKvractionsYKFoodeande
BioprocesseTechnologyWK2013WKfWKaiddXaieb 5.1 7

85 somparativeK°tudyKofKThermalKandK°tructuralKrehaviorKofKvourKyndustrialK’auricKvatsYKFoodeande
BioprocesseTechnologyWK2013WKfWKcchaXccia 5.1 13

84 “onocatenaryWKbranchedWKdoubleXheadedWKandKbolaformKsurfaceKactiveKcarbohydrateKestersKviaK
photochemicalKthiolXeneZXyneKreactionsYKCarbohydrateeResearchWK2013WKch0WKbiXcf 2.9 13

83 uffectKofKconcentrationKtemperatureKonKsomeKbioactiveKcompoundsKandKantioxidantKproprietiesKofK
dateKsyrupYKFoodeScienceeandeTechnologyeInternationalWK2013WKaiWKcbcXcc 2.6 7

82 somparisonKofKtheKphysicochemicalKbehaviorKofKmodelKoilXinXwaterKemulsionsKbasedKonKdifferentK
lauricKvegetalKfatsYKFoodeResearcheInternationalWK2013WKecWKaefXafc 7 11

81 ynfluenceKofKmonopalmitinKonKtheKisothermalKcrystallizationKmechanismKofKpalmKoilYKFoodeResearche
InternationalWK2013WKeaWKcddXcec 7 51

80 ÉseKofKvrontXvaceKvluorescenceK°pectroscopyKtoKtifferentiateK°heepK“ilksKfromKtifferentK
wenotypesKandKveedingK°ystemsYKInternationaleJournaleofeFoodePropertiesWK2013WKafWKacbbXacch 3 13

79 unzymaticKsynthesisKandKsurfaceKpropertiesKofKnovelKrhamnolipidsYKProcesseBiochemistryWK2013WKdhWKaccXadc4.8 12

78 uffectKofKextractionKconditionsKonKtheKyieldKandKpurityKofKulvanKextractedKfromKÉlvaKlactucaYKFoode
HydrocolloidsWK2013WKcaWKcgeXchb 10.6 45

77 uffectsKofKextractionKsolventsKonKphenolicKcontentsKandKantioxidantKactivitiesKofKTunisianKdateK
varietiesKS—hoenixKdactyliferaK’YTYKIndustrialeCropseandeProductsWK2013WKdeWKbfbXbfi 5.9 70

76 uffectKofKprocessingKconditionsKonKphenolicKcompoundsKandKantioxidantKpropertiesKofKdateKsyrupYK
IndustrialeCropseandeProductsWK2013WKddWKfcdXfdb 5.9 42

75 —hysicochemicalKcharacterizationKofKdextrinsKpreparedKwithKamylasesKfromKsorghumKmaltYK
StarchuStaerkeWK2013WKfeWKifbXifh 2.3 4

74 —ectinKuxtractionKfromK’emonKryX—roductKwithKqcidifiedKtateKzuicejKuffectKofKuxtractionKsonditionsK
onKshemicalKsompositionKofK—ectinsYKFoodeandeBioprocesseTechnologyWK2012WKeWKfhgXfie 5.1 32

73
uffectKofKphysicochemicalKcharacteristicsKofKcellulosicKsubstratesKonKenzymaticKhydrolysisKbyKmeansK
ofKaKmultiXstageKprocessKforKcellobioseKproductionYKAppliedeBiochemistryeandeBiotechnologyWK2012WK
affWKadbcXcb

3.2 15

72 tietaryKvibreKsharacteristicsKandKqntioxidantKqctivityKofK°esameK°eedKsoatsKSTestaeTYKInternationale
JournaleofeFoodePropertiesWK2012WKaeWKbeXcg 3 22

71 ’iquidKcrystallineKphasesKinducedKbyKtheKhydroxylKgroupKstereochemistryKofKamphiphilicK
carbohydrateKbicatenaryKderivativesYKJournaleofePhysicaleChemistryeBWK2012WKaafWKciihXd00e 3.4 5

70
uffectKofKheatKtreatmentKofKrennetKskimKmilkKinducedKcoagulationKonKtheKrheologicalKpropertiesKandK
molecularKstructureKdeterminedKbyKsynchronousKfluorescenceKspectroscopyKandKturbiscanYKFoode
ChemistryWK2012WKaceWKah0iXag

8.5 41

(2012-2014)
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69 °ynthˆ¤seKenzymatiqueKdâ��estersKdeKfructoseYKCompteseRenduseChimieWK2012WKaeWKa0cgXa0dg 2.7 1

68 sompositionKofKbyXproductsKfromKcookedKfruitKprocessingKandKpotentialKuseKinKfoodKproductsYK
JournaleofeFoodeCompositioneandeAnalysisWK2012WKbgWKfaXfi 4.1 42

67 sarbohydrateXrasedK°urfactantsjK°tructureXqctivityK elationshipsK2012WK 2

66 –smoticKtehydrationKKineticsKofK—omegranateK°eedsKÉsingKtateKzuiceKasKanKymmersionK°olutionK
raseYKFoodeandeBioprocesseTechnologyWK2012WKeWKiiiXa00i 5.1 26

65 uffectKofKqirXtryingKsonditionsKonK—hysicoXchemicalK—ropertiesKofK–smoticallyK—reXtreatedK
—omegranateK°eedsYKFoodeandeBioprocesseTechnologyWK2012WKeWKahd0Xaheb 5.1 47

64 ynfluenceKofK–venXtryingKTemperatureKonK—hysicochemicalKandKvunctionalK—ropertiesKofKtateKvibreK
soncentratesYKFoodeandeBioprocesseTechnologyWK2012WKeWKaedaXaeea 5.1 23

63 –°“–TysKtux−t qTy–”K–vK—–“uw q”qTuK°uut°KS—É”ysqKw q”qTÉ“K’YTjKuvvusTK–vK
v uuβy”wK— uXT uqT“u”TYKJournaleofeFoodeProcesseEngineeringWK2012WKceWKcceXced 2.4 29

62
èillKisomaltoXoligosaccharidesWKaKwellXestablishedKfunctionalKfoodKinKqsiaWKbreakKthroughKtheK
uuropeanKandKqmericanKmarketoKTheKstatusKofKknowledgeKonKtheseKprebioticsYKCriticaleReviewseine
FoodeScienceeandeNutritionWK2011WKeaWKcidXd0i

11.5 102

61 x—’sKprofileKandKdynamicKsurfaceKpropertiesKofKtheKproteoseâ��peptoneKfractionKfromKbovineKmilkK
andKfromKwheyKproteinKconcentrateYKInternationaleDairyeJournalWK2011WKbaWKbbbXbbh 3.5 16

60 °tudyKonKtheKsusceptibilityKofKtheKbovineKmilkKfatKglobuleKmembraneKproteinsKtoKenzymaticK
hydrolysisKandKorganizationKofKsomeKofKtheKproteinsYKInternationaleDairyeJournalWK2011WKbaWKcabXcah 3.5 41

59
vermentationKofKdateKpalmKjuiceKbyKcurdlanKgumKproductionKfromK hizobiumKradiobacterKqTssK
fdffâ�¢jK—urificationWKrheologicalKandKphysicoXchemicalKcharacterizationYKLWTeseFoodeScienceeande
TechnologyWK2011WKddWKa0bfXa0cd

5.4 34

58 tateKsyrupjKuffectKofKhydrolyticKenzymesKSpectinaseZcellulaseTKonKphysicoXchemicalKcharacteristicsWK
sensoryKandKfunctionalKpropertiesYKLWTeseFoodeScienceeandeTechnologyWK2011WKddWKahbgXahcd 5.4 65

57 vlaxseedKproteinsjKfoodKusesKandKhealthKbenefitsYKInternationaleJournaleofeFoodeScienceeande
TechnologyWK2011WKdfWKbbaXbbh 3.8 74

56 uffectKofKageingKonKdifferentKeggKyolkKfractionsKonKsurfaceKpropertiesKatKtheKairâ��waterKinterfaceYK
InternationaleJournaleofeFoodeScienceeandeTechnologyWK2011WKdfWKagafXagbc 3.8 11

55
— –tÉsTy–”K–vKéq”Txq”KwÉ“Kv –“Kéq”Tx–“–”q°Ksq“—u°T y°K”  ’KrXadeiKr−K
vu “u”TqTy–”K–vKtqTuKzÉysuK—q’“Kr−X— –tÉsT°KS—x–u”yéKtqsT−’yvu qK’YTYKJournaleofeFoode
ProcesseEngineeringWK2011WKcdWKdegXdgd

2.4 25

54 uvvusTK–vKtqTuKv’u°xKvyru Ks–”su”T qTuKqttyTy–”K–”Kt–ÉwxK—u v– “q”suKq”tKr uqtK
™Éq’yT−YKJournaleofeTextureeStudiesWK2011WKdbWKc00Xc0h 3.6 24

53
ympactKofKformicZaceticKacidKandKammoniaKpreXtreatmentsKonKchemicalKstructureKandK
physicoXchemicalKpropertiesKofK“iscanthusKxKgiganteusKligninsYKPolymereDegradationeandeStabilityWK
2011WKifWKagfaXagg0

4.7 65

52 ’ipaseKcatalysisKandKthiolX“ichaelKadditionjKaKrelevantKassociationKforKtheKsynthesisKofKnewK
surfaceXactiveKcarbohydrateKestersYKCarbohydrateeResearchWK2011WKcdfWKbabaXe 2.9 12

ChristopheuBlecker

10



51 °creeningKofKrasicK—ropertiesKofKqmphiphilicK“olecularK°tructuresKforKsolloidalK°ystemKvormationK
andK°tabilityYKACSeSymposiumeSeriesWK2011WKecXff 0.4 2

50 vluorescenceK°pectroscopyK“easurementKforK™ualityKqssessmentKofKvoodK°ystemsâ��aK eviewYK
FoodeandeBioprocesseTechnologyWK2011WKdWKcfdXchf 5.1 194

49 °ynthesisKandK°urfaceXqctiveK—ropertiesKofKÉronicKqmideKterivativesWK°urfactantsKfromK enewableK
–rganicK awK“aterialsYKJournaleofeSurfactantseandeDetergentsWK2011WKadWKeaXfc 1.9 17

48 tietaryKfibreKandKfibreXrichKbyXproductsKofKfoodKprocessingjKsharacterisationWKtechnologicalK
functionalityKandKcommercialKapplicationsjKqKreviewYKFoodeChemistryWK2011WKabdWKdaaXdba 8.5 892

47 “idKinfraredKandKfluorescenceKspectroscopiesKcoupledKwithKfactorialKdiscriminantKanalysisK
techniqueKtoKidentifyKsheepKmilkKfromKdifferentKfeedingKsystemsYKFoodeChemistryWK2011WKabgWKgdcXh 8.5 41

46 shemicalKcompositionKandKfunctionalKpropertiesKofKÉlvaKlactucaKseaweedKcollectedKinKTunisiaYKFoode
ChemistryWK2011WKabhWKhieXi0a 8.5 187

45
“onolayerKpropertiesKofKuronicKacidKbicatenaryKderivativesKatKtheKairXwaterKinterfacejKeffectKofK
hydroxylKgroupKstereochemistryKevidencedKbyKexperimentalKandKcomputationalKapproachesYK
PhysicaleChemistryeChemicalePhysicsWK2011WKacWKaebiaXh

3.6 6

44 unzymaticKsynthesisKandKsurfaceKactiveKpropertiesKofKnovelKhemifluorinatedKmannoseKestersYK
CarbohydrateeResearchWK2011WKcdfWKaafaXd 2.9 13

43 uffectKofKdryingKmethodsKonKphysicoXchemicalKandKantioxidantKpropertiesKofKdateKfibreK
concentratesYKFoodeChemistryWK2011WKabeWKaaidXab0a 8.5 50

42  xu–’–wysq’Kq”tK—x−°ysq’K— –—u Tyu°K–vKtqTuKzÉysuK—q’“Kr−X— –tÉsTKS—x–u”yéK
tqsT−’yvu qK’YTKq”tKs–““u syq’Kéq”Txq”KwÉ“°YKJournaleofeTextureeStudiesWK2010WKdaWKabeXach 3.6 7

41 uvvusTK–vKTxuKqttyTy–”K–vKtuvqTTutKtqTuK°uut°K–”KèxuqTKt–ÉwxK—u v– “q”suKq”tK
r uqtK™Éq’yT−YKJournaleofeTextureeStudiesWK2010WKdaWKeaaXeca 3.6 41

40 —reparationKandKcharacterizationKofKjelliesKwithKreducedKsugarKcontentKfromKdateKS—hoenixK
dactylifera’YTKandKlemonKSsitrusKlimon’YTKbyXproductsYKFruitsWK2010WKfeWKbaXbi 0.3 21

39
“idXinfraredKspectroscopyKcoupledKwithKchemometricsjKaKtoolKforKtheKanalysisKofKintactKfoodK
systemsKandKtheKexplorationKofKtheirKmolecularKstructureXqualityKrelationshipsKXKaKreviewYKChemicale
ReviewsWK2010WKaa0WKfaddXfh

68.1 294

38 qKmultistageKprocessKtoKenhanceKcellobioseKproductionKfromKcellulosicKmaterialsYKAppliede
BiochemistryeandeBiotechnologyWK2010WKaf0WKbc00Xg 3.2 20

37 –ptimisationKofKxanthanKgumKproductionKbyKpalmKdateKS—hoenixKdactyliferaK’YTKjuiceKbyXproductsK
usingKresponseKsurfaceKmethodologyYKFoodeChemistryWK2010WKabaWKfbgXfcc 8.5 61

36 vluorescenceKspectroscopyKcoupledKwithKfactorialKdiscriminantKanalysisKtechniqueKtoKidentifyKsheepK
milkKfromKdifferentKfeedingKsystemsYKFoodeChemistryWK2010WKabbWKacddXace0 8.5 48

35 sharacterisationKofKproteinsKfromKdateKpalmKsapKS—hoenixKdactyliferaK’YTKbyKaKproteomicKapproachYK
FoodeChemistryWK2010WKabcWKgfeXgg0 8.5 11

34 salorimetricKstudyKofKmilkKfatZrapeseedKoilKblendsKandKtheirKinteresterificationKproductsYKEuropeane
JournaleofeLipideScienceeandeTechnologyWK2009WKaaaWKcgfXche 3 22

(2009-2011)
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33 –smoticKdehydrationKofKpomegranateKseedsjKmassKtransferKkineticsKandKdifferentialKscanningK
calorimetryKcharacterizationYKInternationaleJournaleofeFoodeScienceeandeTechnologyWK2009WKddWKbb0hXbbag 3.8 32

32 qddingKvalueKtoKhardKdateKS—hoenixKdactyliferaK’YTjKsompositionalWKfunctionalKandKsensoryK
characteristicsKofKdateKjamYKFoodeChemistryWK2009WKaabWKd0fXdaa 8.5 143

31 qK°tepXvorwardK“ethodKofK™uantitativeKqnalysisKofKunzymaticallyK—roducedK
ysomaltooligosaccharideK—reparationsKbyKqusX—qtYKChromatographiaWK2009WKfiWKbhgXbic 2.1 8

30 —hysicochemicalKsharacteristicsKofKtateK°apKâ��’agmiâ��KfromKtegletK”ourK—almKS—hoenixKtactyliferaK
’YTYKInternationaleJournaleofeFoodePropertiesWK2009WKabWKfeiXfg0 3 21

29 ympactsKofKtheKcarbonylKgroupKlocationKofKesterKbondKonKinterfacialKpropertiesKofKsugarXbasedK
surfactantsjKexperimentalKandKcomputationalKevidencesYKJournaleofePhysicaleChemistryeBWK2009WKaacWKhhgbXg3.4 20

28 unzymaticKinteresterificationKofKanhydrousKmilkKfatKwithKrapeseedKandZorKlinseedKoiljKoxidativeK
stabilityYKJournaleofeAgriculturaleandeFoodeChemistryWK2009WKegWKfghgXid 5.7 9

27 sompositionKandKphysicochemicalKpropertiesKofKlocustKbeanKgumKextractedKfromKwholeKseedsKbyK
acidKorKwaterKdehullingKpreXtreatmentYKFoodeHydrocolloidsWK2008WKbbWKh0gXhah 10.6 158

26 unrichmentKofKanhydrousKmilkKfatKinKpolyunsaturatedKfattyKacidKresiduesKfromKlinseedKandKrapeseedK
oilsKthroughKenzymaticKinteresterificationYKJournaleofeAgriculturaleandeFoodeChemistryWK2008WKefWKagegXfe 5.7 36

25 —roteomeKanalysisKofKtheKbovineKmilkKfatKglobulejKunhancementKofKmembraneKpurificationYK
InternationaleDairyeJournalWK2008WKahWKhheXhic 3.5 46

24 —roteinKandKaminoKacidKprofilesKofKTunisianKtegletK”ourKandKqlligKdateKpalmKfruitKseedsYKFruitsWK2008
WKfcWKcgXdc 0.3 19

23 °terolKcompositionKofKblackKcuminKS”igellaKsativaK’YTKandKqleppoKpineKS—inusKhalepensisK“illYTKseedK
oilsYKJournaleofeFoodeCompositioneandeAnalysisWK2008WKbaWKafbXafh 4.1 69

22 –ptimizationKofKpectinKextractionKfromKlemonKbyXproductKwithKacidifiedKdateKjuiceKusingKresponseK
surfaceKmethodologyYKCarbohydrateePolymersWK2008WKgdWKaheXaib 10.3 142

21 tateKfleshjKshemicalKcompositionKandKcharacteristicsKofKtheKdietaryKfibreYKFoodeChemistryWK2008WK
aaaWKfgfXfhb 8.5 176

20
—q Tyq’K u—’qsu“u”TK–vK“uqTKr−K—uqKvyru Kq”tKèxuqTKvyru jKuvvusTK–”KTxuKsxu“ysq’K
s–“—–°yTy–”WKs––Ky”wKsxq qsTu y°Tys°Kq”tK°u”°– −K— –—u Tyu°K–vKruuvKrÉ wu °YK
JournaleofeFoodeQualityWK2008WKcaWKdh0Xdhi

2.7 55

19 ”igellaKsativaK’YjKshemicalKcompositionKandKphysicochemicalKcharacteristicsKofKlipidKfractionYKFoode
ChemistryWK2007WKa0aWKfgcXfha 8.5 210

18 ™ualityKcharacteristicsKofKsesameKseedsKandKbyXproductsYKFoodeChemistryWK2007WKa0cWKfdaXfe0 8.5 180

17 —hysicochemicalKandKvunctionalK—ropertiesKofKTypicalKTunisianKtrinkjKtateK—almK°apKS—hoenixK
dactyliferaK’YTYKFoodeBiophysicsWK2007WKbWKgfXhb 3.2 13

16 ˆ�laborationKdâ��uneKboissonKˆ KpartirKdâ��ˆ'cartKdeKtriageKdeKdattes´ jKclarificationKparKtraitementK
enzymatiqueKetKmicrofiltrationYKFruitsWK2006WKfaWKchiXcii 0.3 17
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15 sontributionKtoKtheKstudyKofKcamelKmilkKfatKglobuleKmembraneYKInternationaleJournaleofeFoode
ScienceseandeNutritionWK2006WKegWKchbXi0 3.7 8

14 teterminationKofKtotalKwaterKcontentKinKinulinKusingKtheKvolumetricKKarlKvischerKtitrationYKTalantaWK
2006WKg0WKa00fXa0 6.2 23

13 xeatingKeffectsKonKsomeKqualityKcharacteristicsKofKdateKseedKoilYKFoodeChemistryWK2005WKiaWKdfiXdgf 8.5 92

12 tqTuK°uutK–y’jK—xu”–’ysWKT–s–—xu –’Kq”tK°Tu –’K— –vy’u°YKJournaleofeFoodeLipidsWK2004WKaaWKbeaXbfe 58

11 tateKseedsjKchemicalKcompositionKandKcharacteristicKprofilesKofKtheKlipidKfractionYKFoodeChemistryWK
2004WKhdWKeggXehd 8.5 231

10 °ynthesisKofKnovelKtXglucuronicKacidKfattyKestersKusingKsandidaKantarcticaKlipaseKinKtertXbutanolYK
BiotechnologyeLettersWK2004WKbfWKdaiXbd 3 15

9 unzymaticallyKpreparedKnXalkylKestersKofKglucuronicKacidjKtheKeffectKofKhydrophobicKchainKlengthKonK
surfaceKpropertiesYKJournaleofeColloideandeInterfaceeScienceWK2002WKbdgWKdbdXh 9.3 23

8 somparisonKofK icottaKcheeseKmadeKbyKhighKpressureKtreatmentKwithKthatKproducedKbyKheatK
treatmentKofKsweetKwheyYKScienceseDeseAlimentsWK2002WKbbWKf0aXfae 6

7 sharacterizationKofKtwoKqcaciaKgumsKandKtheirKfractionsKusingKaKlangmuirKfilmKbalanceYKJournaleofe
AgriculturaleandeFoodeChemistryWK2000WKdhWKbg0iXab 5.7 53

6 ˆ�volutionKdesKconnaissancesKsurKlaKmembraneKduKglobuleKgrasKduKlaitKjKsynthˆ¤seKbibliographiqueYK
DairyeScienceeandeTechnologyWK2000WKh0WKb0iXbbb 83

5 tynamicK°urfaceK—ropertiesKofKtheK—roteoseX—eptoneKvractionKofKrovineK“ilkYKJournaleofeDairye
ScienceWK1998WKhaWKahccXahci 4 24

4
ynterfacialK—ropertiesKofKwlutenK“onolayersK°preadKonKàariousKshlorideK°altK°olutionsYKuffectsKofK
ulectrolytesWK°altKsoncentrationsWKandKTemperatureYKJournaleofeAgriculturaleandeFoodeChemistryWK
1998WKdfWKceceXceci

5.7 10

3 qpplicationKofKtheK™uasiX°taticK“odeKofKtheKtropKàolumeKTechniqueKtoKtheKteterminationKofK
vundamentalK°urfactantK—ropertiesYKJournaleofeColloideandeInterfaceeScienceWK1995WKagdWKcgcXcgg 9.3 25

2 ymprovementKofKenzymaticKsynthesisKyieldsKofKflavourKacetatesjKTheKexampleKofKtheKisoamylK
acetateYKBiotechnologyeLettersWK1994WKafWKbdgXbe0 3 35

1 —olysaccharidesKuxtractedKvromKteverraKTortuosaKèastesjK°tructuralWKvunctionalWKqntioxidantWK
qntihypertensiveKandKsytotoxicK—ropertiesYKWasteeandeBiomasseValorizationWa 3.2 0
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