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7 Multi-scale structure of A- and B-type granules of normal and waxy hull-less barley starch.
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reduction for future foods. Biomaterials, 2022, 283, 121456. 5.7 7

11
Rheological properties, structure and digestibility of starches isolated from common bean
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12 Reducing synthetic colorants release from alginate-based liquid-core beads with a zein shell. Food
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16 Physicochemical properties of A- and B-type granules isolated from waxy and normal hull-less barley
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17 The role of amyloid fibrils in the modification of whey protein isolate gels with the form of stranded
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18 Cellulose and cellulose derivatives: Different colloidal states and food-related applications.
Carbohydrate Polymers, 2021, 255, 117334. 5.1 85
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19 Starch properties of high and low amylose proso millet (Panicum miliaceum L.) genotypes are
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fractions (Î±-, Î²-, and Î³-zein). Food and Function, 2021, 12, 1361-1370. 2.1 17

26 Prolaminâ€•based complexes: Structure design and foodâ€•related applications. Comprehensive Reviews in
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Science and Technology, 2021, 56, 5619-5628.
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30 Material Perspective on the Structural Design of Artificial Meat. Advanced Sustainable Systems, 2021,
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Prevalence, Characterization, and Control of<i>Campylobacter jejuni</i>Isolated from Raw Milk,
Cheese, and Human Stool Samples in Beni-Suef Governorate, Egypt. Foodborne Pathogens and Disease,
2021, 18, 322-330.

0.8 4

33 Prevalence and Survival of<i>Stenotrophomonas</i>Species in Milk and Dairy Products in Egypt.
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34 Emulsions Stabilization and Lipid Digestion Profiles of Sodium Alginate Microgels: Effect of the
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36 Modulating the in vitro gastric digestion of heat-induced beta-lactoglobulin aggregates:
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39 Microwave irradiation alters the rheological properties and molecular structure of hull-less barley
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Industrial Crops and Products, 2020, 143, 111928. 2.5 37

49 Milling affects rheological and gel textural properties of rice flour. Cereal Chemistry, 2020, 97,
205-215. 1.1 9

50 Thermal processing of rice grains affects the physical properties of their pregelatinised rice flours.
International Journal of Food Science and Technology, 2020, 55, 1375-1385. 1.3 11

51 Octenylsuccinylation differentially modifies the physicochemical properties and digestibility of small
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52 New insights into food hydrogels with reinforced mechanical properties: A review on innovative
strategies. Advances in Colloid and Interface Science, 2020, 285, 102278. 7.0 73
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gels. Carbohydrate Polymers, 2020, 250, 116920. 5.1 18
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Fabrication of Composite Structures of Lysozyme Fibrilâ€“Zein using Antisolvent Precipitation: Effects
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57 Phenolic profiles, antioxidant activities, and antiproliferative activities of different mung bean (Vigna) Tj ET
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58 Investigation of food microstructure and texture using atomic force microscopy: A review.
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59 Microwave irradiation differentially affect the physicochemical properties of waxy and non-waxy
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60 Emulsion structure design for improving the oxidative stability of polyunsaturated fatty acids.
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61 Green Extraction of Antioxidant Polyphenols from Green Tea (Camellia sinensis). Antioxidants, 2020, 9,
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64 Phenolic content and in vitro antioxidant activity in common beans (Phaseolus vulgaris L.) are not
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65 Pasting, thermal and rheological properties of octenylsuccinylate modified starches from diverse
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The health benefits, functional properties, modifications, and applications of pea (<i>Pisum) Tj ET
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Food Chemistry, 2020, 330, 127313. 4.2 24

68 Antivirulence properties and related mechanisms of spice essential oils: A comprehensive review.
Comprehensive Reviews in Food Science and Food Safety, 2020, 19, 1018-1055. 5.9 43

69
Large-Scale Screening of 239 Traditional Chinese Medicinal Plant Extracts for Their Antibacterial
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2020, 9, 185.

1.2 25

70 In situ nanomechanical properties of natural oil bodies studied using atomic force microscopy.
Journal of Colloid and Interface Science, 2020, 570, 362-374. 5.0 29
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Fabrication, Characterization, and Formation Mechanism of Zeinâ€“Gum Arabic Nanocomposites in
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2020, 68, 13138-13145.

2.4 19

72 Removal of starch granule-associated proteins affects amyloglucosidase hydrolysis of rice starch
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Lycoris species. Food Chemistry, 2020, 316, 126263. 4.2 11
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83 Electrostatic complexation of Î²-lactoglobulin aggregates with Îº-carrageenan and the resulting
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profile by UPLC-QTOF-MS. LWT - Food Science and Technology, 2019, 114, 108321. 2.5 30
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156 Amylopectin internal molecular structure in relation to physical properties of sweetpotato starch.
Carbohydrate Polymers, 2011, 84, 907-918. 5.1 87
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