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105 βffectPofPacidityPregulatorsPonPthePshelfPlifedPqualitydPandPphysicochemicalPcharacteristicsPofPfreshP
wetPnoodlesfPJournalnofnCerealnSciencedP2022dPihkdPihklhq 3.8 1

104 MetabolomicsPanalysisPofPfreezeethawPtolerancePenhancementPmechanismPofP˛µepolyelelysinePonP
industrialPyeastffPFoodnChemistrydP2022dPkpjdPikjkim 8.5 0

103 βffectsPandPunderlyingPmechanismsPofPinsolublePdietaryPfiberPandPferulicPacidPonPthePcrumbP
structurePofPsteamedPbreadfPFoodnHydrocolloidsdP2022dPijmdPihollp 10.6 1

102 ImpactPofPlaccaseeinducedPproteinPcrosselinkingPonPthePinPvitroPstarchPdigestionPofPblackPhighlandP
barleyPnoodlesfPFoodnHydrocolloidsdP2022dPijldPihojqp 10.6 2

101 βggPwhitePproteinPadditionPinducesPproteinPaggregationPandPfibrousPstructurePformationPofP
texturedPwheatPglutenfPFoodnChemistrydP2022dPkoidPikiihj 8.5 3

100 βffectPofPsuperheatedPsteamPtreatmentPandPextrusionPonPlipidPstabilityPofPblackPsoybeanPnoodlesP
duringPstoragefPFoodnControldP2022dPikjdPihpkpp 6.2 2

99 βffectsPofPextrudedPendogenousPstarchPonPthePgeleentrappedPnetworkPformationPinPglutenefreeP
TartaryPbuckwheatPnoodlesPduringPsheetingfPLWTn-nFoodnSciencenandnTechnologydP2022dPinhdPiikjjn 5.4

98 βffectsPofPfreezeethawPcyclesPonPthePqualityPofPfrozenPrawPnoodlesffPFoodnChemistrydP2022dPkpodPikjqlh 8.5 0

97 βffectsPofPtemperingPwithPplasmaeactivatedPwaterPonPtotalPplatePcountPandPqualityPpropertiesPofP
wheatPflourfPJournalnofnCerealnSciencedP2022dPihmdPihklnp 3.8 2

96 βffectPofPphosphatePsaltsPonPthePshelfelifePandPqualityPcharacteristicsPofPsemiedriedPnoodlesffPFoodn
ChemistrydP2022dPkpldPikjlpi 8.5 1

95 βffectPofPfreezeethawPcyclesPonPthePphysicochemicalPpropertiesPandPfryingPperformancePofPfrozenP
YoutiaoPdoughffPFoodnChemistrydP2022dPkpndPikjpml 8.5 0

94 βffectPofPrehydrationPonPtexturalPpropertiesdPoralPbehaviordPkineticsPandPwaterPstatePofPtexturedP
wheatPglutenffPFoodnChemistrydP2021dPkondPikiqkl 8.5 2

93 InfluencePofPproteinPtypedPcontentPandPpolymerizationPonPinPvitroPstarchPdigestibilityPofPsorghumP
noodlesfPFoodnResearchnInternationaldP2021dPiljdPiihiqq 7 3

92 –ombinedPeffectPofPNa–lPandPrestingPonPdoughPrheologyPofP–hinesePtraditionalPhandestretchedP
driedPnoodlesPandPthePunderlyingPmechanismfPCerealnChemistrydP2021dPqpdPooleopk 2.4 2

91 βffectPofPHumiditye–ontrolledPαehydrationPonPMicrobialPGrowthPandPQualityP–haracteristicsPofP
εreshPWetPNoodlesfPFoodsdP2021dPihdP 4.9 3

90 InhibitionPofPLe–ysteinePonPthePzrowningPofPεreshPWetPNoodlesfPFoodsdP2021dPihdP 4.9 3

89 βffectsPofPultrasoundeassistedPrestingPonPthePqualitiesPofPwholePwheatPdoughPsheetsPandPnoodlesfP
InternationalnJournalnofnFoodnSciencenandnTechnologydP2021dPmndPmnhq 3.8 0
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88 βffectPofPSuperheatedPSteamPTreatmentPonPthePLipidPStabilityPofPαriedPWholePWheatPNoodlesP
duringPStoragefPFoodsdP2021dPihdP 4.9 2

87 βffectPofPdoughPmixingPwithPslightlyPacidicPelectrolyzedPwaterPonPthePshelfelifePandPqualityP
characteristicsPofPfreshPwetPnoodlesfPFoodnControldP2021dPijldPihopqi 6.2 4

86 InhibitionPofPhexosePoxidasePonPthePdarkPspotsPinPfreshPwetPnoodlePsheetsrPyPfeasiblePpreventionPofP
darkPspotsfPFoodnChemistrydP2021dPkkqdPijphji 8.5 3

85 βffectPofPsodiumPbicarbonatePonPqualityPofPmachineemadePKongxinPnoodlesfPLWTn-nFoodnSciencenandn
TechnologydP2021dPikpdPiihnoh 5.4 2

84 InfluencePofP˛µepolyelelysinePtreatedPyeastPonPglutenPpolymerizationPandPfreezeethawPtolerancePofP
frozenPdoughfPFoodnChemistrydP2021dPklkdPijpllh 8.5 7

83 ThePadditionPofPalphaPamylasePimprovesPthePqualityPofP–hinesePdriedPnoodlesfPJournalnofnFoodn
SciencedP2021dPpndPpnhepnn 3.4 4

82
InsightPintoPthePRelationshipPzetweenPQualityP–haracteristicsPandPMajorP–hemicalP–omponentsPofP
–hinesePTraditionalPHandeStretchedPαriedPNoodlesrPaP–omparativePStudyfPFoodnandnBioprocessn
TechnologydP2021dPildPqlmeqmm

5.1 0

81 –hangesPofPlipidsPinPnoodlePdoughPandPdriedPnoodlesPduringPindustrialPprocessingfPJournalnofnFoodn
SciencedP2021dPpndPkmioekmjp 3.4 1

80 βffectPofPpreetreatedPwheatPbranPonPsemiedriedPwholePwheatPnoodlesPforPextendingPshelfelifePandP
improvingPqualityPcharacteristicsfPLWTn-nFoodnSciencenandnTechnologydP2021dPilndPiiimhk 5.4 0

79 InfluencePofPextrusionPonPstoragePqualityPofPdriedPoatPnoodlesrPLipidPdegradationPandPoffeflavoursfP
JournalnofnCerealnSciencedP2021dPihidPihkkin 3.8 3

78 ThePeffectsPofPextrudedPendogenousPstarchPonPthePprocessingPpropertiesPofPglutenefreePTartaryP
buckwheatPnoodlesfPCarbohydratenPolymersdP2021dPjnodPiipioh 10.3 2

77 ThermaleaggregationPbehaviorPofPglutenPinPfrozenPdoughPinducedPbyP˛µepolyeLelysinePtreatedPyeastfP
FoodnChemistrydP2021dPkmqdPijqqpm 8.5 2

76 ThePimpactPofPphosphatesPonPthePfibrousPstructurePformationPofPtexturedPwheatPglutenfPFoodn
HydrocolloidsdP2021dPiiqdPihnpll 10.6 4

75 βffectPofPNaH–OPandPfreezeethawPcyclesPonPfrozenPdoughrPεromPwaterPstatedPglutenPpolymerizationP
andPmicrostructurefPFoodnChemistrydP2021dPkmpdPijqpnq 8.5 5

74 ImpactPofPglutenPqualityPonPtexturalPstabilityPofPcookedPnoodlesPandPthePunderlyingPmechanismfP
FoodnHydrocolloidsdP2021dPiiqdPihnplj 10.6 11

73 βffectPofPsuperheatedPsteamPtreatmentPonPthePlipidPstabilityPofPwholePwheatPflourfPFoodnChemistrydP
2021dPknkdPikhkkk 8.5 0

72 βffectsPofPinsolublePdietaryPfiberPandPferulicPacidPonPthePqualityPofPsteamedPbreadPandPglutenP
aggregationPpropertiesfPFoodnChemistrydP2021dPknldPikhlll 8.5 6

71 βffectsPofPinsolublePdietaryPfiberPandPferulicPacidPonPthePrheologicalPpropertiesPofPdoughfPFoodn
HydrocolloidsdP2021dPijidPihohhp 10.6 3
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70 PolyphenolPoxidasePbrowningPinPthePformationPofPdarkPspotsPonPfreshPwetPnoodlePsheetsrPHowPdarkP
spotsPformedfPFoodnChemistrydP2020dPkjqdPijnphh 8.5 13

69 βffectPofPfreshPeggPwhitePadditionPonPthePqualityPcharacteristicsPandPproteinPaggregationPofPoatP
noodlesfPFoodnChemistrydP2020dPkkhdPijokiq 8.5 9

68 βffectPofPthermalPtreatmentsPonPinPvitroPstarchPdigestibilityPofPsorghumPdriedPnoodlesfPFoodnandn
FunctiondP2020dPiidPkljheklki 6.1 11

67 WaterP–ookingPStabilityPofPαriedPNoodlesPβnrichedPwithPαifferentPParticlePSizePandP–oncentrationP
GreenPTeaPPowdersfPFoodsdP2020dPqdP 4.9 5

66 RevealingPthePeffectPmechanismPofPNa–lPonPthePrheologicalPpropertiesPofPdoughPofP–hineseP
traditionalPhandestretchedPdriedPnoodlesfPFoodnChemistrydP2020dPkjhdPijnnhn 8.5 9

65 βffectPofPozonatedPwaterPonPphysicochemicaldPmicrobiologicaldPandPtexturalPpropertiesPofP
semiedriedPnoodlesfPJournalnofnFoodnProcessingnandnPreservationdP2020dPlldPeillhl 2.1 6

64 αeteriorationPmechanismsPofPhighemoisturePwheatebasedPfoodPePyPreviewPfromPphysicochemicaldP
structuraldPandPmolecularPperspectivesfPFoodnChemistrydP2020dPkipdPijnlqm 8.5 14

63 βffectsPofPwheatPtemperingPwithPslightlyPacidicPelectrolyzedPwaterPonPthePmicrobialdPbiologicaldPandP
chemicalPcharacteristicsPofPdifferentPflourPstreamsfPLWTn-nFoodnSciencenandnTechnologydP2020dPiipdPihpoqh5.4 7

62 βnhancingPthePfreezingâ��thawingPtolerancePofPfrozenPdoughPusingP˛µepolyeLelysinePtreatedPyeastfP
FoodnBiosciencedP2020dPkodPihhnqq 4.9 6

61 βffectPofPsuperheatedPsteamPtreatmentPonPqualityPcharacteristicsPofPwholePwheatPflourPandPstorageP
stabilityPofPsemiedriedPwholePwheatPnoodlefPFoodnChemistrydP2020dPkjjdPijnokp 8.5 34

60 βffectsPofPtemperingPwithPsteamPonPthePwaterPdistributionPofPwheatPgrainsPandPqualityPpropertiesPofP
wheatPflourfPFoodnChemistrydP2020dPkjkdPijnplj 8.5 8

59 InfluencesPofPalkaliPonPthePqualityPandPproteinPpolymerizationPofPbuckwheatP–hinesePsteamedP
breadfPFoodnChemistrydP2019dPjpkdPmjemp 8.5 15

58 βffectsPofPfrozenPstoragePonPthePqualityPcharacteristicsPofPfrozenPcookedPnoodlesfPFoodnChemistrydP
2019dPjpkdPmjjemjq 8.5 44

57 βffectPofPygaricusPbisporusPpolysaccharidePflourPandPinulinPonPthePantioxidantPandPstructuralP
propertiesPofPglutenefreePbreadsfPJournalnofnFoodnMeasurementnandnCharacterizationdP2019dPikdPippleipqo2.8 3

56 InhibitingPeffectPofPlowemolecularPweightPpolyolsPonPthePphysicoechemicalPandPstructuralP
deteriorationsPofPglutenPproteinPduringPstoragePofPfreshPnoodlesfPFoodnChemistrydP2019dPjpodPiieiq 8.5 20

55 βffectPofPsoybeanPmilkPadditionPonPthePqualityPofPfrozenecookedPnoodlesfPFoodnHydrocolloidsdP2019dP
podPipoeiqk 10.6 21

54
RheologicalPandPqualityPcharacteristicsPofPcompositePglutenefreePdoughPandPbiscuitsPsupplementedP
withPfermentedPandPunfermentedPygaricusPbisporusPpolysaccharidePflourfPFoodnChemistrydP2019dP
joidPiqkejhk

8.5 29

53 βffectPofPdifferentPmixingPandPkneadingPprocessPonPthePqualityPcharacteristicsPofPfrozenPcookedP
noodlefPLWTn-nFoodnSciencenandnTechnologydP2019dPihidPmpkempq 5.4 19
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52 IncreasingPthePphysicochemicalPstabilityPofPstoredPgreenPteaPnoodlesrPynalysisPofPthePqualityPandP
chemicalPcomponentsfPFoodnChemistrydP2019dPjopdPkkkekli 8.5 13

51 βffectPofPbarleyP˛†eglucanPonPwaterPredistributionPandPthermalPpropertiesPofPdoughfPInternationaln
JournalnofnFoodnSciencenandnTechnologydP2019dPmldPjkjqejkko 3.8 6

50
ImpactPofParabinoxylanPwithPdifferentPmolecularPweightPonPthePthermoemechanicaldPrheologicaldP
waterPmobilityPandPmicrostructuralPcharacteristicsPofPwheatPdoughfPInternationalnJournalnofnFoodn
SciencenandnTechnologydP2018dPmkdPjimhejimp

3.8 8

49 βffectsPofPalkaliPonPproteinPpolymerizationPandPtexturalPcharacteristicsPofPtexturedPwheatPproteinfP
FoodnChemistrydP2018dPjkqdPmoqempo 8.5 37

48 ThePenhancedPinhibitionPofPwaterPextractPofPblackPteaPunderPbakingPtreatmentPonP˛–eamylasePandP
˛–eglucosidasefPInternationalnJournalnofnBiologicalnMacromoleculesdP2018dPihodPijqeikn 7.9 16

47 –haracterizationPofPoilPextractedPfromPwholePgrainPflourPtreatedPwithPozonePgasfPJournalnofnCerealn
SciencedP2018dPoqdPmjoemkk 3.8 11

46 ShelfPlifePcharacteristicsPofPbreadPproducedPfromPozonatedPwheatPflourfPJournalnofnTexturenStudiesdP
2018dPlqdPlqjemhj 3.6 13

45
yssessmentPofPrheologicaldPphysicochemicaldPandPstalingPcharacteristicsPofPglutenefreePdoughPandP
breadPcontainingPygaricusPbisporusPpolysaccharidePflourPandPinulinfPJournalnofnFoodnMeasurementn
andnCharacterizationdP2018dPijdPjhkjejhll

2.8 11

44 yrtificialPneuralPnetworkPePGeneticPalgorithmPtoPoptimizePwheatPgermPfermentationPconditionrP
ypplicationPtoPthePproductionPofPtwoPantietumorPbenzoquinonesfPFoodnChemistrydP2017dPjjodPjnlejoh 8.5 22

43 αelineatingPthePqualityPandPcomponentPchangesPofPwholeewheatPflourPandPstoragePstabilityPofPfreshP
noodlesPinducedPbyPmicrowavePtreatmentfPLWTn-nFoodnSciencenandnTechnologydP2017dPpldPkopekpl 5.4 25

42 ShelfelifePextensionPofPsemiedriedPbuckwheatPnoodlesPbyPthePcombinationPofPaqueousPozoneP
treatmentPandPmodifiedPatmospherePpackagingfPFoodnChemistrydP2017dPjkodPmmkemnh 8.5 41

41 βffectPofPzarleyP˛†eGlucanPonPthePGlutenPPolymerizationPProcessPinPαoughPduringPHeatPTreatmentfP
JournalnofnAgriculturalnandnFoodnChemistrydP2017dPnmdPnhnkenhnq 5.7 18

40 ImpactPofP–haracteristicsPofPαifferentPWheatPεloursPonPthePQualityPofPεrozenP–ookedPNoodlesfP
CerealnChemistrydP2017dPqldPppieppn 2.4 18

39 ThePimpactPofPproteinPcrosselinkingPinducedPbyPalkaliPonPthePqualityPofPbuckwheatPnoodlesfPFoodn
ChemistrydP2017dPjjidPiiopeiipm 8.5 56

38 –riticalPconditionsPacceleratingPthePdeteriorationPofPfreshPnoodlesrPyPstudyPonPtemperaturedPpHdP
waterPcontentdPandPwaterPactivityfPJournalnofnFoodnProcessingnandnPreservationdP2017dPlidPeikiok 2.1 11

37 ImpactPofPsolidPstatePfermentationPonPnutritionaldPphysicalPandPflavorPpropertiesPofPwheatPbranfP
FoodnChemistrydP2017dPjiodPjpekn 8.5 78

36
αelineatingPthePphysicoechemicaldPstructuraldPandPwaterPcharacteristicPchangesPduringPtheP
deteriorationPofPfreshPnoodlesrPUnderstandingPthePdeteriorationPmechanismsPofPfreshPnoodlesfP
FoodnChemistrydP2017dPjindPkolepi

8.5 49

35 βffectPofPdeamidationeinducedPmodificationPonPumamiPandPbitterPtastePofPwheatPglutenP
hydrolysatesfPJournalnofnthenSciencenofnFoodnandnAgriculturedP2017dPqodPkipiekipp 4.3 25
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34
QualityPcharacteristicsdPstructuralPchangesdPandPstoragePstabilityPofPsemiedriedPnoodlesPinducedPbyP
moderatePdehydrationrPunderstandingPthePqualityPchangesPinPsemiedriedPnoodlesfPFoodnChemistrydP
2016dPiqldPoqoephl

8.5 30

33 –hangesPinPthePenzymeeinducedPreleasePofPbitterPpeptidesPfromPwheatPglutenPhydrolysatesfPRSCn
AdvancesdP2016dPndPihjjlqeihjjmo 3.7 7

32 βffectPofPsequentialPhydrolysisPwithPendoePandPexoepeptidasePonPbitternessPpropertiesPofPwheatP
glutenPhydrolysatesfPRSCnAdvancesdP2016dPndPjonmqejonnp 3.7 24

31 PolymerizationPofPwheatPglutenPandPthePchangesPofPgluteninPmacropolymerPYGMPaPduringPtheP
productionPofP–hinesePsteamedPbreadfPFoodnChemistrydP2016dPjhidPjomepk 8.5 76

30 HeateinducedPinteractionPbetweenPeggPwhitePproteinPandPwheatPglutenfPFoodnChemistrydP2016dPiqodPnqqeohp8.5 50

29 ReducingPphytatePcontentPinPwheatPbranPbyPdirectlyPremovingPthePaleuronePcellPcontentPwithPteethP
rollerPmillPandPultrasonicPcleanerfPJournalnofnCerealnSciencedP2015dPnldPikkeikp 3.8 8

28 βffectPofPsteamingPonPthePqualityPcharacteristicsPofPfrozenPcookedPnoodlesfPLWTn-nFoodnSciencenandn
TechnologydP2015dPnjdPiikleiilh 5.4 41

27 βffectPofPSteamPεlashPβxplosionPPretreatmentPonPPhytatePαegradationPofPWheatPzranfPFoodnandn
BioprocessnTechnologydP2015dPpdPimmjeimnh 5.1 11

26 εerulicPacidPrendersPprotectionPtoPHβKjqkPcellsPagainstPoxidativePdamagePandPapoptosisPinducedPbyP
hydrogenPperoxidefPInnVitronCellularnandnDevelopmentalnBiologyn-nAnimaldP2015dPmidPojjeq 2.6 21

25 ThePβffectPofPyctivePPackagingPonPMicrobialPStabilityPandPQualityPofP–hinesePSteamedPzreadfP
PackagingnTechnologynandnSciencedP2015dPjpdPoomeopo 2.3 16

24 MacroporousPadsorbentPresinebasedPwheatPbranPpolyphenolPextractsPinhibitionPeffectsPonP
HjOjeinducedPoxidativePdamagePinPHβKjqkPcellsfPRSCnAdvancesdP2015dPmdPjhqkiejhqkp 3.7 4

23 ResistancePinvestigationPofPwheatPbranPpolyphenolsPextractsPonPHβKjqkPcellsPagainstPoxidativeP
damagefPRSCnAdvancesdP2015dPmdPiniineinijl 3.7 7

22 yctivationPofPβndogenousPPhytasePandPαegradationPofPPhytatePinPWheatPzranfPJournalnofn
AgriculturalnandnFoodnChemistrydP2015dPnkdPihpjeihpo 5.7 18

21 ThePimpactPofPsaltPandPalkaliPonPglutenPpolymerizationPandPqualityPofPfreshPwheatPnoodlesfPJournaln
ofnCerealnSciencedP2014dPnhdPmhoemik 3.8 83

20 RetardingPeffectsPofPorganicPacidsdPhydrocolloidsPandPmicrowavePtreatmentPonPthePdiscolorationPofP
greenPteaPfreshPnoodlesfPLWTn-nFoodnSciencenandnTechnologydP2014dPmmdPioneipj 5.4 13

19 αelineatingPthePproteinPchangesPinPysianPnoodlesPinducedPbyPvacuumPmixingfPFoodnChemistrydP2014dP
ilkdPqein 8.5 41

18
NaturalPydditivesPinPWheatezasedPPastaPandPNoodlePProductsrPOpportunitiesPforPβnhancedP
NutritionalPandPεunctionalPPropertiesfPComprehensivenReviewsninnFoodnSciencenandnFoodnSafetydP2014
dPikdPkloekmo

16.4 71

17 αelineatingPthePmicrobialPandPphysicalâ��chemicalPchangesPduringPstoragePofPozonePtreatedPwheatP
flourfPInnovativenFoodnSciencenandnEmergingnTechnologiesdP2013dPjhdPjjkejjq 6.8 35
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16 ProtectivePeffectsPofPwheatPgermPproteinPisolatePhydrolysatesPYWGPIHaPagainstPhydrogenP
peroxideeinducedPoxidativePstressPinPP–ijPcellsfPFoodnResearchnInternationaldP2013dPmkdPjqoekhk 7 37

15
PHYSI–O–HβMI–yLPPROPβRTIβSPyNαPSyLTβαPNOOαLβeMyKINGPQUyLITYPOεPPURPLβPSWββTP
POTyTOPεLOURPyNαPWHβyTPεLOURPzLβNαSfPJournalnofnFoodnProcessingnandnPreservationdP2013dP
kodPohqeoin

2.1 7

14 εunctionalPpropertiesPofPchitosanexylosePMaillardPreactionPproductsPandPtheirPapplicationPtoP
semiedriedPnoodlefPCarbohydratenPolymersdP2013dPqjdPiqojeo 10.3 43

13 βffectPofPvacuumPmixingPonPthePqualityPcharacteristicsPofPfreshPnoodlesfPJournalnofnFoodnEngineeringdP
2012dPiihdPmjmemki 6 75

12 βffectPofPsuperfinePgreenPteaPpowderPonPthePthermodynamicdPrheologicalPandPfreshPnoodlePmakingP
propertiesPofPwheatPflourfPLWTn-nFoodnSciencenandnTechnologydP2012dPlndPjkejp 5.4 63

11 βvaluationPthePqualityPcharacteristicsPofPwheatPflourPandPshelfelifePofPfreshPnoodlesPasPaffectedPbyP
ozonePtreatmentfPFoodnChemistrydP2012dPikmdPjinkeq 8.5 80

10 InfluencePofPultrasoundPduringPwheatPglutenPhydrolysisPonPthePantioxidantPactivitiesPofPthePresultingP
hydrolysatefPInternationalnJournalnofnFoodnSciencenandnTechnologydP2011dPlndPihmkeihmq 3.8 23

9 βffectPofPdifferentPcookingPmethodsPonPthePflavourPconstituentsPofPmushroomPYygaricusPbisporusP
YLangeaPSingaPsoupfPInternationalnJournalnofnFoodnSciencenandnTechnologydP2011dPlndPiihheiihp 3.8 51

8 yntioxidantPactivitiesPandPtotalPphenolicPcontentsPofPvariousPextractsPfromPdefattedPwheatPgermfP
FoodnChemistrydP2011dPijndPiijjeiijn 8.5 132

7 βffectPofPcysteinePonPstructuraldPrheologicalPpropertiesPandPsolubilityPofPwheatPglutenPbyPenzymaticP
hydrolysisfPInternationalnJournalnofnFoodnSciencenandnTechnologydP2010dPlmdPjimmejini 3.8 9

6
–omparisonPofPfunctionalPpropertiesPandPsecondaryPstructuresPofPdefattedPwheatPgermPproteinsP
separatedPbyPreversePmicellesPandPalkalinePextractionPandPisoelectricPprecipitationfPFoodnChemistrydP
2010dPijkdPiinkeiinq

8.5 60

5 OptimizationPofPultrasoundeassistedPextractionPofPdefattedPwheatPgermPproteinsPbyPreverseP
micellesfPJournalnofnCerealnSciencedP2009dPmhdPjnnejoi 3.8 57

4 OptimizationPofPaPnovelPbackwardPextractionPofPdefattedPwheatPgermPproteinPfromPreverseP
micellesfPInnovativenFoodnSciencenandnEmergingnTechnologiesdP2009dPihdPkjpekkk 6.8 24

3 ProteinPextractionPfromPdefattedPwheatPgermPbyPreversePmicellesrPOptimizationPofPthePforwardP
extractionfPJournalnofnCerealnSciencedP2008dPlpdPpjqepkm 3.8 30

2 ProteinsPβxtractedPfromPαefattedPWheatPGermrPNutritionalPandPStructuralPPropertiesfPCerealn
ChemistrydP2006dPpkdPnqeom 2.4 81

1
–OMPyRyTIVβPSTUαYPOεP–HβMI–yLP–OMPOSITIONPyNαPPHYSI–O–HβMI–yLPPROPβRTIβSPOεP
αβεyTTβαPWHβyTPGβRMPεLOURPyNαPITSPPROTβINPISOLyTβfPJournalnofnFoodnBiochemistrydP2006dP
khdPkjqekli

3.3 18
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