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Chemometric analysis of soy protein hydrolysates used in animal cell culture for IgG production € An
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Degradation of Collagen Increases Nitrogen Solubilisation During Enzymatic Hydrolysis of Fleshing
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Influence of protein and carbohydrate contents of soy protein hydrolysates on cell density and IgG
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Gastrointestinal Protein Hydrolysis Kinetics: Opportunities for Further Infant Formula Improvement.

Nutrients, 2022, 14, 1512. 4.1 8



PETER A WIERENGA

# ARTICLE IF CITATIONS

<sup>31</sup>P NMR assessment of the phosvitind€iron complex in mayonnaise. Magnetic Resonance in

Chemistry, 2019, 57, 540-547.

38 Hydrophobicity Enhances the Formation of Protein-Stabilized Foams. Molecules, 2022, 27, 2358. 3.8 7

Assessment of milk protein digestion Rinetics: effects of denaturation by heat and protein type used.

Food and Function, 2022, 13, 5715-5729.

Understanding glycation kinetics of individual peptides in protein hydrolysates. International Dairy

40 Journal, 2019, 91, 98-109. 3.0 3



