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Finisher Pulp. Journal of Food Science, 1995, 60, 821-825. 31 28

Isolation, Characterization, and Pectin-Modifying Properties of a Thermally Tolerant Pectin
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Future Foods, 2021, 3, 100020.

Analysis and Potential Value of Compounds Extracted From Star Ruby, Rio Red, and Ruby Red
Grapefruit, and Grapefruit Juice Processing Residues via Steam Explosion. Frontiers in Nutrition, 2021, 3.7 7
8,691663.



RANDALL G CAMERON

# ARTICLE IF CITATIONS

Fermentation of Orange Peel Hydrolysates by Ethanologenic Escherichia coli., 1996, 57-58, 383-388.

Steam explosion and fermentation of sugar beets from Southern Florida and the Midwestern United

56 States. Biocatalysis and Agricultural Biotechnology, 2017, 11, 26-33.

3.1 6

Pectic hydrocolloids from steam&€exploded lime pectin peel: Effect of temperature and time on
macromolecular and functional properties. Food Science and Nutrition, 2021, 9, 1939-1948.

58 Splachnum sphaericum from Isle Royale, Michigan. Bryologist, 1984, 87, 349. 0.6 4

Complexation of Ferric Oxide Particles with Pectins of Ordered and Random Distribution of Charged
Units. Biomacromolecules, 2012, 13, 138-145.

Structural and functional effects of manipulating the degree of methylesterification in a model
60  homogalacturonan with a pseudo-random fungal pectin methylesterase followed by a processive 10.7 4
methylesterase. Food Hydrocolloids, 2018, 77, 879-886.

Hybridization barriers between wheat and rye: In vitro pollen assays and electrophoretic survey.
Euphytica, 1991, 52, 147-153.

Charged functional domains introduced into a modified pectic homogalacturonan by a mixture of
62 pectin methylesterases isozymes from sweet orange (Citrus sinensis L. Osbeck var. Pineapple). Food 10.7 3
Hydrocolloids, 2019, 96, 589-595.

A digital data interpretation method for hemagglutination inhibition assay by using a plate reader.
Analytical Biochemistry, 2019, 571, 37-39.

Steam Explosion (STEX) of Citrus A— Poncirus Hybrids with Exceptional Tolerance to Candidatus
64 Liberibacter Asiaticus (CLas) as Useful Sources of Volatiles and Other Commercial Products. Biology, 2.8 1
2021, 10, 1285.

EFFECT of JUICE EXTRACTOR SETTINGS ON HAMLIN ORANGE JUICE CLOUD STABILITY. Journal of Food
Processing and Preservation, 2000, 24, 465-478.

66 Pectin in Foods. , 2019, , 208-213. 0

Corrigendum to 4€ceBench scale batch steam explosion of Florida red and white grapefruit juice

processing residuesa€«[Future Foods 3 (2021) 100020]. Future Foods, 2021, 4, 100071.




