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144 NMRMcharacterizationMofMstructureMandMmoistureMsorptionMdynamicsMofMdamagedMstarchMgranulesbbM
CarbohydratecPolymersYM2022YMfliYMeemffd 10.3 0

143 yffectMofMsorghumMflourMpropertiesMonMglutenafreeMspongeMcakebbMJournalcofcFoodcSciencecandc
TechnologyYM2022YMimYMehdkaehel 3.3 2

142 ínfluenceMofMtheMextractionMconditionsMonMchiaMoilMqualityMandMpartiallyMdefattedMflourMantioxidantM
propertiesbbMJournalcofcFoodcSciencecandcTechnologyYM2022YMimYMemlfaemmg 3.3 1

141 yffectMofMmicrowaveMandMhotMairMtreatmentMonMenzymeMactivityYMoilMfractionMqualityMandMantioxidantM
activityMofMwheatMgermbbMFoodcChemistryYM2022YMgljYMegfkjd 8.5 0

140
NovelMcookieMformulationMwithMdefattedMsesameMflournMyvaluationMofMitsMtechnologicalMandMsensoryM
propertiesbMwhangesMinMphenolicMprofileYMantioxidantMactivityYMandMgutMmicrobiotaMafterMsimulatedM
gastrointestinalMdigestionbbMFoodcChemistryYM2022YMglmYMeggeff

8.5 2

139 RheologicalMbehaviorMofMtheMgalactomannansMfractionMfromM–leditsiaMtriacanthosMseedMinMaqueousM
dispersionbMFoodcHydrocolloidsYM2022YMedklhl 10.6 1

138
–reeningMUltrasoundaussistedMyxtractionMforMSorghumMzlourMMultielementalMxeterminationMbyM
MicrowaveaínducedMPlasmaMOpticalMymissionMSpectrometrybbMJournalcofcAnalyticalcMethodscinc
ChemistryYM2021YMfdfeYMmfdedmh

2 1

137 yffectsMofMlowatemperatureMmicrowaveMtreatmentMofMwheatMgermbMJournalcofcthecSciencecofcFoodcandc
AgricultureYM2021YM 4.3 2

136
PeanutMskinMphenolicsMobtainedMbyMgreenMsolventMextractionnMcharacterizationMandMantioxidantM
activityMinMpureMchiaMoilMandMchiaMoilMinMwaterMUOcWVMemulsionbMJournalcofcthecSciencecofcFoodcandc
AgricultureYM2021YM

4.3 1

135
SprayaairMcontactMandMoperatingMconditionsMinMtallMandMshortaformMcoacurrentMsprayMdryersMaffectM
relevantMphysicoachemicalMpropertiesMofMmicroencapsulatedMchiaMoilMUSalviaMhispanicaMαbVbMFoodcandc
BioproductscProcessingYM2021YMefkYMgdmagfk

4.9 4

134 ínfluenceMofMtheMsprayMdryingMoperatingMconditionsMonMtheMestimatedMdryingMkineticsMofMemulsionM
singleMdropletsMandMtheMpropertiesMofMmicroencapsulatedMchiaMoilbMPowdercTechnologyYM2021YMglgYMgdfagek5.2 4

133 StudyMofMtheMincorporationMofMnativeMandMmicroencapsulatedMchiaMseedMoilMonMpastaMpropertiesbM
InternationalcJournalcofcFoodcSciencecandcTechnologyYM2021YMijYMfggafhe 3.8 11

132 wombinedMsystemsMofMstarchMandM–leditsiaMtriacanthosMgalactomannansnMThermalMandMgellingM
propertiesbMFoodcHydrocolloidsYM2021YMeefYMedjgkl 10.6 3

131
ínfluenceMofMfluidizedabedMroastingMconditionsMofMwhiteMsesameMseedsMonMtheMphysicoachemicalM
propertiesMandMsensoryMacceptabilityMofMtheMcoldapressedMoilsbMJournalcofcFoodcProcessingcandc
PreservationYM2021YMhiYM

2.1 1

130 yffectMofMheatatreatedMwheatMgermMonMdoughMpropertiesMandMcrackersMqualitybMInternationalcJournalc
ofcFoodcSciencecandcTechnologyYM2021YMijYMelgkaelhg 3.8 1

129 KineticMModelingMofMThermalMxegradationMofMwolorYMαycopeneYMandMuscorbicMucidMinMwrushedMTomatobM
FoodcandcBioprocesscTechnologyYM2021YMehYMgfhaggg 5.1 4

128 PastingYMgelatinizationYMandMrheologicalMpropertiesMofMwheatMstarchMinMtheMpresenceMofMsucroseMandM
glutenbMEuropeancFoodcResearchcandcTechnologyYM2021YMfhkYMedlgaedmg 3.4 0
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127 wharacterizationMofMglutenafreeMbulkMdoughMforMlaminatedMproductsbMJournalcofcFoodcMeasurementc
andcCharacterizationYM2021YMeiYMgefgagegf 2.8 2

126 Physicalâ��chemicalMevaluationMofMfloursMfromMbreweryMandMmacaubaMresiduesMandMtheirMusesMinMtheM
elaborationMofMcookiesbMJournalcofcFoodcProcessingcandcPreservationYM2021YMhiYMeeikdd 2.1

125 zormulationYMsprayadryingMandMphysicochemicalMcharacterizationMofMfunctionalMpowdersMloadedMwithM
chiaMseedMoilMandMpreparedMbyMcomplexMcoacervationbMPowdercTechnologyYM2021YMgmeYMhkmahmg 5.2 10

124 ScaleaupMandMoptimizationMofMtheMsprayMdryingMconditionsMforMtheMdevelopmentMofMfunctionalM
microparticlesMbasedMonMchiaMoilbMFoodcandcBioproductscProcessingYM2021YMegdYMhlajk 4.9 2

123 SorghumMPastaMandMNoodlesnMTechnologicalMandMNutritionalMuspectsbMPlantcFoodscforcHumanc
NutritionYM2020YMkiYMgfjaggj 3.9 6

122 StudyMofMchiaMoilMmicroencapsulationMinMsoyMproteinMmicroparticlesMusingMsupercriticalMwofaassistedM
impregnationbMJournalcofcCOwcUtilizationYM2020YMhdYMedeffe 7.6 12

121 yffectMofMpeachMpureeMincorportionMonMcookieMqualityMandMonMsimulatedMdigestionMofMpolyphenolsM
andMantioxidantMpropertiesbMFoodcChemistryYM2020YMgggYMefkhjh 8.5 12

120
xefattedMchiaMflourMasMfunctionalMingredientMinMsweetMcookiesbMHowMdoMProcessingYMsimulatedM
gastrointestinalMdigestionMandMcolonicMfermentationMaffectMitsMantioxidantMpropertiessbMFoodc
ChemistryYM2020YMgejYMefjfkm

8.5 12

119
ímpactMofMmoistureMandMgrindingMonMyieldYMphysicalYMchemicalMandMthermalMpropertiesMofMwholegrainM
flourMobtainedMfromMhydrothermallyMtreatedMsorghumMgrainsbMInternationalcJournalcofcFoodcSciencec
andcTechnologyYM2020YMiiYMfmdeafmdm

3.8 5

118 yffectMofMscrewapressMextractionMprocessMparametersMonMtheMrecoveryMandMqualityMofMpistachioMoilbM
GrasascYcAceitesYM2020YMkeYMgjd 1.3 1

117 yffectMofMSustainableMwhemicalMModificationsMonMPastingMandM–elMPropertiesMofMSorghumMandM
wassavaMStarchbMFoodcandcBioprocesscTechnologyYM2020YMegYMeefaefd 5.1 7

116 ThermalMprocessingMofMraspberryMpulpnMyffectMonMtheMcolorMandMbioactiveMcompoundsbMFoodcandc
BioproductscProcessingYM2020YMefhYMhjmahkk 4.9 5

115 MicroencapsulationMofMwhiaMSeedMOilMUSalviaMhispanicaMαbVMinMSprayMandMzreezeaxriedMWheyMProteinM
woncentratecSoyMProteinMísolatec–umMurabicMUWPwcSPíc–uVMMatricesbMProceedingsclmdpimYM2020YMigYMff 0.3 1

114
yffectMofMfermentationMinMnutritionalYMtexturalMandMsensorialMparametersMofMveganaspreadMproductsM
usingMaMprobioticMfolateaproducingMαactobacillusMsakeiMstrainbMLWTcrcFoodcSciencecandcTechnologyYM
2020YMefkYMedmggm

5.4 3

113 TexturalYMPastingYMandMRheologicalMvehaviorMofMStarchaPectinaSucroseM–elsnMRelationMwithMSensoryM
PerceptionbMStarchtStaerkeYM2019YMkeYMelddflj 2.3 2

112 ímpactMofMchemicalMmodificationsMinMpilotascaleMisolatedMsorghumMstarchMandMcommercialMcassavaM
starchbMInternationalcJournalcofcBiologicalcMacromoleculesYM2019YMegiYMifeaifm 7.9 9

111 yffectMofMplanetaryMballMmillingMonMphysicochemicalMandMmorphologicalMpropertiesMofMsorghumMflourbM
JournalcofcFoodcEngineeringYM2019YMfjfYMffafl 6 10

110 SubcriticalMzluidMyxtractionMofMuntioxidantMPhenolicMwompoundsMfromMPistachioMUPistaciaMveraMαbVM
NutsnMyxperimentsYMModelingYMandMOptimizationbMJournalcofcFoodcScienceYM2019YMlhYMmjgamkd 3.4 11
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109 ParticleMSizeMandMHydrationMPropertiesMofMxriedMuppleMPomacenMyffectMonMxoughMViscoelasticityMandM
QualityMofMSugaraSnapMwookiesbMFoodcandcBioprocesscTechnologyYM2019YMefYMedlgaedmf 5.1 16

108 ynhancementMofMwompositionMandMOxidativeMStabilityMofMwhiaMUSalviaMhispanicaMαbVMSeedMOilMbyM
vlendingMwithMSpecialtyMOilsbMJournalcofcFoodcScienceYM2019YMlhYMedgiaedhh 3.4 20

107 PhysicoachemicalMcharacterizationMofMproteinMfractionMfromMstabilizedMwheatMgermbMFoodcSciencecandc
BiotechnologyYM2019YMflYMegfkaeggi 3 7

106
xecreaseMofMchemicalMandMvolatileMoxidationMindicatorsMusingMoreganoMessentialMoilMcombinedMwithM
vHTMinMsunflowerMoilMunderMacceleratedMstorageMconditionsbMJournalcofcFoodcSciencecandcTechnologyYM
2019YMijYMfiffafigi

3.3 5

105 íncorporationMofMdietaryMfiberMonMtheMcookieMdoughbMyffectsMonMthermalMpropertiesMandMwaterM
availabilitybMFoodcChemistryYM2019YMfkeYMgdmagek 8.5 32

104 –lutenafreeMsorghumMpastanMstarchMdigestibilityMandMantioxidantMcapacityMcomparedMwithMcommercialM
productsbMJournalcofcthecSciencecofcFoodcandcAgricultureYM2019YMmmYMegieaegik 4.3 23

103 xevelopmentMofMedibleMfilmsMpreparedMbyMsoyMproteinMandMtheMgalactomannanMfractionMextractedM
fromM–leditsiaMtriacanthosMUzabaceaeVMseedbMFoodcHydrocolloidsYM2019YMmkYMediffk 10.6 16

102
NanoaMandMmicroamechanicalMpropertiesMofMwheatMgrainMbyMatomicMforceMmicroscopyMUuzMVMandM
nanoaindentationMUííTVMandMtheirMrelationshipMwithMtheMmechanicalMpropertiesMevaluatedMbyMuniaxialM
compressionMtestbMJournalcofcCerealcScienceYM2019YMmdYMedflgd

3.8 6

101 yffectMofMtheMparticleMsizeMofMpearMpomaceMonMtheMqualityMofMenrichedMlayerMandMspongeMcakesbM
InternationalcJournalcofcFoodcSciencecandcTechnologyYM2019YMihYMefjiaefki 3.8 5

100 PreparationMandMcharacterizationMofMsoyMproteinMfilmsMreinforcedMwithMcelluloseMnanofibersMobtainedM
fromMsoybeanMbyaproductsbMFoodcHydrocolloidsYM2019YMlmYMkilakjh 10.6 63

99 TheMroleMofMcyclodextrinaseMandMglucoseMoxidaseMinMobtainingMglutenafreeMlaminatedMbakedMproductsbM
EuropeancFoodcResearchcandcTechnologyYM2018YMfhhYMegheaegie 3.4 3

98 yffectsMonMbreadMandMoilMqualityMafterMfunctionalizationMwithMmicroencapsulatedMchiaMoilbMJournalcofc
thecSciencecofcFoodcandcAgricultureYM2018YMmlYMhmdgahmed 4.3 16

97 yffectsMofMzatMandMSugarMonMxoughMandMviscuitMvehavioursMandMtheirMRelationshipMtoMProtonMMobilityM
wharacterizedMbyMTxaNMRbMFoodcandcBioprocesscTechnologyYM2018YMeeYMmigamji 5.1 17

96 yffectMofMWheatM–ermMHeatMTreatmentMbyMzluidisedMvedMonMtheMKineticsMofMαipaseMínactivationbMFoodc
andcBioprocesscTechnologyYM2018YMeeYMeddfaedee 5.1 13

95 WheatMgermMthermalMtreatmentMinMfluidisedMbedbMyxperimentalMstudyMandMmathematicalMmodellingM
ofMtheMheatMandMmassMtransferbMJournalcofcFoodcEngineeringYM2018YMffeYMeeaem 6 19

94 whangesMinMtheMuntioxidantMPropertiesMofMQuinceMzruitMUwydoniaMoblongaMMillerVMduringMóamM
ProductionMatMíndustrialMScalebMJournalcofcFoodcQualityYM2018YMfdelYMeam 2.7 12

93
untioxidantMuctivityMofMyssentialMOilsMyxtractedMfromMuloysiaMtriphyllaMandMMinthostachysMmollisMthatM
ímproveMtheMOxidativeMStabilityMofMSunflowerMOilMunderMucceleratedMStorageMwonditionsbMEuropeanc
JournalcofcLipidcSciencecandcTechnologyYM2018YMefdYMekddgkh

3 9

92 UtilizationMofMaMpartiallyadeoiledMchiaMflourMtoMimproveMtheMnutritionalMandMantioxidantMpropertiesMofM
wheatMpastabMLWTcrcFoodcSciencecandcTechnologyYM2018YMlmYMgleaglk 5.4 30
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91 OxidativeMstabilityYMaffectiveMandMdiscriminativeMsensoryMtestMofMhighMoleicMandMregularMpeanutMoilM
withMadditionMofMoreganoMessentialMoilbMJournalcofcFoodcSciencecandcTechnologyYM2018YMiiYMieggaiehe 3.3 5

90 WheatMgermMstabilizationMbyMinfraredMradiationbMJournalcofcFoodcSciencecandcTechnologyYM2017YMihYMkeale 3.3 34

89 OptimizationMofMSesameMOilMyxtractionMbyMScrewaPressingMatMαowMTemperaturebMFoodcandcBioprocessc
TechnologyYM2017YMedYMeeegaeefe 5.1 19

88 PhysicalMcharacterizationMandMfluidizationMdesignMparametersMofMwheatMgermbMJournalcofcFoodc
EngineeringYM2017YMfefYMfmagk 6 20

87 yffectMofMdefattedMalmondMflourMonMcookingYMchemicalMandMsensorialMpropertiesMofMglutenafreeMfreshM
pastabMInternationalcJournalcofcFoodcSciencecandcTechnologyYM2017YMifYMfehlafeii 3.8 19

86 MorphometricMandMcrystallinityMchangesMonMjicamaMstarchMUPachyrizusMerosusVMduringMgelatinizationM
andMtheirMrelationMwithMinMvitroMglycemicMindexbMStarchtStaerkeYM2017YMjmYMejddfle 2.3 3

85 yffectMofMíngredientsMonMtheMQualityMofM–lutenazreeMSorghumMPastabMJournalcofcFoodcScienceYM2017YM
lfYMfdliafdmg 3.4 18

84 RelationshipsMbetweenMstructuralMfatMpropertiesMwithMsensoryYMphysicalMandMtexturalMattributesMofM
yeastaleavenedMlaminatedMsaltyMbakedMproductbMJournalcofcFoodcSciencecandcTechnologyYM2017YMihYMfjegafjfi3.3 2

83 whiaMUSalviaMhispanicaMαbVMoilMstabilitynMStudyMofMtheMeffectMofMnaturalMantioxidantsbMLWTcrcFoodcSciencec
andcTechnologyYM2017YMkiYMedkaeeg 5.4 79

82 yffectMofMdifferentMfibersMonMdoughMpropertiesMandMbiscuitMqualitybMJournalcofcthecSciencecofcFoodcandc
AgricultureYM2017YMmkYMejdkaejei 4.3 21

81 waracterizaciˆ‡nMdeMharinasMdeMtritˆ›ceasMhˆ›bridasbMAgriScientiaYM2017YMghYMei 0.6 0

80 WalnutMandMalmondMoilMscrewapressMextractionMatMindustrialMscalenMyffectsMofMprocessMparametersMonM
oilMyieldMandMqualitybMGrasascYcAceitesYM2017YMjlYMfej 1.3 5

79 ínfluenceMofMtheMincorporationMofMfibersMinMbiscuitMdoughMonMprotonMmobilityMcharacterizedMbyMtimeM
domainMNMRbMFoodcChemistryYM2016YMemfYMmidak 8.5 43

78 TorqueMMeasurementMinMRealMTimeMduringMMixingMandMKneadingMofMvreadMxoughMwithMHighMwontentM
ofMResistantMMaizeMStarchMandMynzymesbMInternationalcJournalcofcFoodcEngineeringYM2016YMefYMkemakfl 1.9 2

77 StudyMofMtheMpreparationMprocessMandMvariationMofMwallMcomponentsMinMchiaMUSalviaMhispanicaMαbVMoilM
microencapsulationbMPowdercTechnologyYM2016YMgdeYMljlalki 5.2 61

76 SpongeMcakeMmicrostructureYMstarchMretrogradationMandMqualityMchangesMduringMfrozenMstoragebM
InternationalcJournalcofcFoodcSciencecandcTechnologyYM2016YMieYMekhhaekig 3.8 12

75 UseMofMenzymesMtoMminimizeMtheMrheologicalMdoughMproblemsMcausedMbyMhighMlevelsMofMdamagedM
starchMinMstarchaglutenMsystemsbMJournalcofcthecSciencecofcFoodcandcAgricultureYM2016YMmjYMfigmahj 4.3 19

74 yffectMofMaMcombinationMofMenzymesMonMtheMfundamentalMrheologicalMbehaviorMofMbreadMdoughM
enrichedMwithMresistantMstarchbMLWTcrcFoodcSciencecandcTechnologyYM2016YMkgYMfjkafkg 5.4 10
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73
PhysicochemicalMandMrheologicalMcharacterizationMofMundeanMtuberMstarchesnMPotatoMUSolanumM
tuberosumMsspbMundigenumVYMOcaMUOxalisMtuberosaMMolinaVMandMPapalisaMUUllucusMtuberosusMwaldasVbM
StarchtStaerkeYM2016YMjlYMedlhaedmh

2.3 30

72 whemicalMcompositionMandMphysicalMpropertiesMofMsorghumMflourMpreparedMfromMdifferentMsorghumM
hybridsMgrownMinMurgentinabMStarchtStaerkeYM2016YMjlYMediiaedjh 2.3 28

71 UseMofMalphaaamylaseMandMamyloglucosidaseMcombinationsMtoMminimizeMtheMbreadMqualityMproblemsM
causedMbyMhighMlevelsMofMdamagedMstarchbMJournalcofcFoodcSciencecandcTechnologyYM2016YMigYMgjkiagjlh 3.3 18

70 Starchâ��uppleMPomaceMMixturesnMPastingMPropertiesMandMMicrostructurebMFoodcandcBioprocessc
TechnologyYM2015YMlYMelihaeljg 5.1 12

69 yffectMofMaMcombinationMofMenzymesMonMdoughMrheologyMandMphysicalMandMsensoryMpropertiesMofM
breadMenrichedMwithMresistantMstarchbMLWTcrcFoodcSciencecandcTechnologyYM2015YMjhYMljkalkg 5.4 10

68 OxidativeMstabilityMofMwalnutMUóuglansMregiaMαbVMandMchiaMUSalviaMhispanicaMαbVMoilsMmicroencapsulatedM
byMsprayMdryingbMPowdercTechnologyYM2015YMfkdYMfkeafkk 5.2 60

67 uppleMpomaceMinMglutenafreeMformulationsnMeffectMonMrheologyMandMproductMqualitybMInternationalc
JournalcofcFoodcSciencecandcTechnologyYM2015YMidYMjlfajmd 3.8 41

66 YeastaαeavenedMαaminatedMSaltyMvakedM–oodsnMzlourMandMxoughMPropertiesMandMTheirMRelationshipM
withMProductMTechnologicalMQualitybMFoodcTechnologycandcBiotechnologyYM2015YMigYMhhjahig 2.1 4

65 yffectMofMamaranthMflourMUumaranthusMmantegazzianusVMonMtheMtechnologicalMandMsensoryMqualityMofM
breadMwheatMpastabMFoodcSciencecandcTechnologycInternationalYM2014YMfdYMefkagi 2.6 18

64 ínfluenceMofMsprayadryingMoperatingMconditionsMonMsunflowerMoilMpowderMqualitiesbMPowderc
TechnologyYM2014YMfihYMgdkageg 5.2 57

63 ThermalMandMRheologicalMvehaviorMofMPeanutMProteinMwoncentrateMandMStarchMwompositesbMJAOCSpc
JournalcofcthecAmericancOilcChemistskcSocietyYM2014YMmeYMemeeaemfd 1.8 3

62 yffectMofMMaizeMResistantMStarchMandMTransglutaminasenMuMStudyMofMzundamentalMandMympiricalM
RheologyMPropertiesMofMPanMvreadMxoughbMFoodcandcBioprocesscTechnologyYM2014YMkYMfljiaflkj 5.1 14

61 OptimizationMofMsoybeanMheatatreatingMusingMaMfluidizedMbedMdryerbMJournalcofcFoodcSciencecandc
TechnologyYM2013YMidYMeehhaid 3.3 13

60 yffectMofMdamagedMstarchMonMtheMrheologicalMpropertiesMofMwheatMstarchMsuspensionsbMJournalcofc
FoodcEngineeringYM2013YMeejYMfggafgm 6 75

59 MatchingMwhangesMinMSensoryMyvaluationMwithMPhysicalMandMwhemicalMParametersbMFoodcandc
BioprocesscTechnologyYM2013YMjYMggdiaggej 5.1 13

58 yvaluationMofMtheMmechanicalMdamageMonMwheatMstarchMgranulesMbyMSyMYMySyMYMuzMMandMtextureM
imageManalysisbMCarbohydratecPolymersYM2013YMmlYMehhmaik 10.3 58

57 womparingMmethodsMforMextractingMamaranthusMstarchMandMtheMpropertiesMofMtheMisolatedMstarchesbM
LWTcrcFoodcSciencecandcTechnologyYM2013YMieYMhheahhk 5.4 21

56 ScrewMpressMextractionMofMalmondMUPrunusMdulcisMUMillerVMxbubMWebbVnMOilMrecoveryMandMoxidativeM
stabilitybMJournalcofcFoodcEngineeringYM2013YMeemYMhdahi 6 34
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55 yffectMofMnaturalMandMsyntheticMantioxidantsMonMtheMoxidativeMstabilityMofMwalnutMoilMunderMdifferentM
storageMconditionsbMLWTcrcFoodcSciencecandcTechnologyYM2013YMieYMhhaid 5.4 70

54 ínfluenceMofMyeastMandMfrozenMstorageMonMrheologicalYMstructuralMandMmicrobialMqualityMofMfrozenM
sweetMdoughbMJournalcofcFoodcEngineeringYM2012YMedmYMiglaihh 6 37

53 yffectMofMfreezingMtreatmentsMandMyeastMamountMonMsensoryMandMphysicalMpropertiesMofMsweetM
bakeryMproductsbMJournalcofcFoodcEngineeringYM2012YMeeeYMggjaghf 6 14

52 íncorporationMofMseveralMadditivesMintoMglutenMfreeMbreadsnMyffectMonMdoughMpropertiesMandMbreadM
qualitybMJournalcofcFoodcEngineeringYM2012YMeeeYMimdaimk 6 120

51 whiaMUSalviaMhispanicaMαbVMoilMextractionnMStudyMofMprocessingMparametersbMLWTcrcFoodcSciencecandc
TechnologyYM2012YMhkYMklalf 5.4 54

50 wolourMussessmentMonMvreadMWheatMandMTriticaleMzreshMPastabMInternationalcJournalcofcFoodc
PropertiesYM2012YMeiYMedihaedjl 3 9

49 UseMofMynzymesMtoMMinimizeMxoughMzreezingMxamagebMFoodcandcBioprocesscTechnologyYM2012YMiYMffhfaffii5.1 25

48 yfectosMdeMdiferentesMfraccionesMdeMharinasMdeMtrigoMpanMobtenidasMconMmolinoMindustrialMsobreMlaM
calidadMdeMgalletitasMdulcesbMAgriScientiaYM2012YMfmYMjmakm 0.6 1

47 índicadoresMdeMcalidadMdeMlasMharinasMdeMtrigonMˆ›ndiceMdeMcalidadMindustrialMyMsuMrelaciˆ‡nMconMensayosM
predictivosbMAgriScientiaYM2012YMfmYMlealm 0.6 4

46 ínfluenceMofMenzymeMactiveMandMinactiveMsoyMfloursMonMcassavaMandMcornMstarchMpropertiesbM
StarchtStaerkeYM2012YMjhYMefjaegi 2.3 5

45 yffectMofMdamagedMstarchMonMwheatMstarchMthermalMbehaviorbMStarchtStaerkeYM2012YMjhYMkljakmg 2.3 18

44 ynzymesMuctionMonMWheatâ��SoyMxoughMPropertiesMandMvreadMQualitybMFoodcandcBioprocessc
TechnologyYM2012YMiYMefiiaefjh 5.1 19

43 PartialavakingMProcessMonM–lutenazreeMvreadnMímpactMofMHydrocolloidMudditionbMFoodcandcBioprocessc
TechnologyYM2012YMiYMekfhaekgf 5.1 31

42 wombinationsMofMglucoseMoxidaseYM˛–aamylaseMandMxylanaseMaffectMdoughMpropertiesMandMbreadM
qualitybMInternationalcJournalcofcFoodcSciencecandcTechnologyYM2012YMhkYMifiaigh 3.8 29

41 ynzymaticMmodificationsMofMpeaMproteinMandMitsMapplicationMinMproteinâ��cassavaMandMcornMstarchMgelsbM
FoodcHydrocolloidsYM2012YMfkYMeliaemd 10.6 58

40 RheologicalMandMcalorimetricMpropertiesMofMcornaYMwheataYMandMcassavaaMstarchesMandMsoybeanMproteinM
concentrateMcompositesbMStarchtStaerkeYM2011YMjgYMlgami 2.3 19

39 UseMofMwheatYMtriticaleMandMryeMfloursMinMlayerMcakeMproductionbMInternationalcJournalcofcFoodcSciencec
andcTechnologyYM2010YMhiYMjmkakdj 3.8 26

38 yffectMofMhydrocolloidsMonMglutenafreeMbatterMpropertiesMandMbreadMqualitybMInternationalcJournalcofc
FoodcSciencecandcTechnologyYM2010YMhiYMfgdjafgef 3.8 73

(2010-2013)
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37 xifferentialMscanningMcalorimetryMUxSwVMstudiesMonMtheMthermalMpropertiesMofMpeanutMproteinsbM
JournalcofcAgriculturalcandcFoodcChemistryYM2010YMilYMhhgham 5.7 45

36 OptimizationMofMudditiveMwombinationMforMímprovedMSoyâ��WheatMvreadMQualitybMFoodcandcBioprocessc
TechnologyYM2010YMgYMgmiahdi 5.1 56

35 ínfluenceMofM–lutenafreeMzloursMandMtheirMMixturesMonMvatterMPropertiesMandMvreadMQualitybMFoodcandc
BioprocesscTechnologyYM2010YMgYMikkaili 5.1 134

34 yffectMofMglucoseMoxidaseYMtransglutaminaseYMandMpentosanaseMonMwheatMproteinsnMRelationshipMwithM
doughMpropertiesMandMbreadamakingMqualitybMJournalcofcCerealcScienceYM2010YMieYMgjjagkg 3.8 103

33 yffectsMofMenzymaticMmodificationMofMsoybeanMproteinMonMtheMpastingMandMrheologicalMprofileMofM
starchâ��proteinMsystemsbMStarchtStaerkeYM2010YMjfYMgkgaglg 2.3 35

32 whemicalMcompositionMandMfunctionalMpropertiesMofM–leditsiaMtriacanthosMgumbMFoodcHydrocolloidsYM
2009YMfgYMgdjageg 10.6 145

31 untioxidantMcapacityMofMmedicinalMplantsMfromMtheMProvinceMofMwˆ‡rdobaMUurgentinaVMandMtheirMinMvitroM
testingMinMaMmodelMfoodMsystembMFoodcChemistryYM2009YMeefYMjjhajkd 8.5 90

30 ínfluenceMofMsoyMproteinMonMrheologicalMpropertiesMandMwaterMretentionMcapacityMofMwheatMglutenbM
LWTcrcFoodcSciencecandcTechnologyYM2009YMhfYMgilagjf 5.4 59

29 uMcomparativeMstudyMofMphysicochemicalMtestsMforMqualityMpredictionMofMurgentineMwheatMfloursMusedM
asMcorrectorMfloursMandMforMcookieMproductionbMJournalcofcCerealcScienceYM2008YMhlYMkkiakld 3.8 44

28 yffectMofMTransglutaminaseMonMPropertiesMofM–luteninMMacropolymerMandMxoughMRheologybMCerealc
ChemistryYM2008YMliYMgmahg 2.4 12

27 yffectMofMsoybeanMproteinsMonMglutenMdepolymerizationMduringMmixingMandMrestingbMJournalcofcthec
SciencecofcFoodcandcAgricultureYM2008YMllYMhiiahjg 4.3 18

26 yffectMofMmicrobialMtransglutaminaseMonMtheMproteinMfractionsMofMriceYMpeaMandMtheirMblendsbMJournalc
ofcthecSciencecofcFoodcandcAgricultureYM2007YMlkYMfikjalf 4.3 34

25 ThermoaphysicalMandMthermoamechanicalMassessmentMofMpartiallyMbakedMbreadMduringMchillingMandM
freezingMprocessbbMJournalcofcFoodcEngineeringYM2007YMklYMmegamfe 6 29

24 yffectsMofMSoyMProteinMonMPhysicalMandMRheologicalMPropertiesMofMWheatMStarchbMStarchtStaerkeYM2007
YMimYMjehajfg 2.3 63

23 PHYSíwuαYMSyNSORYMuNxMwHyMíwuαMyVuαUuTíONMOzMwOOKyxMSPu–HyTTíbMJournalcofcTexturec
StudiesYM2007YMglYMjjjajlg 3.6 47

22 yffectMofMadditivesMonMtheMthermoamechanicalMbehaviourMofMdoughMsystemsMatMsubafreezingM
temperaturesbMEuropeancFoodcResearchcandcTechnologyYM2007YMffhYMiemaifh 3.4 18

21 ínfluenceMofMdamagedMstarchMonMcookieMandMbreadamakingMqualitybMEuropeancFoodcResearchcandc
TechnologyYM2007YMffiYMeak 3.4 83

20 ThermoaphysicalMassessmentMofMbreadMduringMstalingbMLWTcrcFoodcSciencecandcTechnologyYM2007YMhdYMlkmallh5.4 78
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19 yffectMofMdamagedMstarchMlevelsMonMflourathermalMbehaviourMandMbreadMstalingbMEuropeancFoodc
ResearchcandcTechnologyYM2006YMffhYMelkaemf 3.4 67

18 yzzywTSMOzMíNwíxyNTMRuxíuTíONMuNxMNíTRO–yNMuVuíαuvíαíTYMONMTHyMQUuαíTYMPuRuMyTyRSM
OzMTRíTíwuαyM–RuíNSMíNMuR–yNTíNubMExperimentalcAgricultureYM2006YMhfYMgeeagff 1.7 4

17 UseMofMSolventMRetentionMwapacityMProfileMtoMPredictMtheMQualityMofMTriticaleMzloursbMCerealcChemistry
YM2006YMlgYMfhgafhm 2.4 23

16 ínteractionsMofMhydrocolloidsMandMsonicatedaglutenMproteinsbMFoodcHydrocolloidsYM2005YMemYMmgamm 10.6 75

15 yffectMofMsoybeanMadditionMonMtheMrheologicalMpropertiesMandMbreadmakingMqualityMofMwheatMflourbM
JournalcofcthecSciencecofcFoodcandcAgricultureYM2005YMliYMellmaelmj 4.3 81

14 ylectrophoresisMstudiesMforMdeterminingMwheatâ��soyMproteinMinteractionsMinMdoughMandMbreadbM
EuropeancFoodcResearchcandcTechnologyYM2005YMffeYMhlaig 3.4 27

13 yffectMofMemulsifierMandMguarMgumMonMmicroMstructuralYMrheologicalMandMbakingMperformanceMofM
frozenMbreadMdoughbMFoodcHydrocolloidsYM2004YMelYMgdiageg 10.6 196

12 TheMstalingMofMbreadnManMXarayMdiffractionMstudybMEuropeancFoodcResearchcandcTechnologyYM2004YMfelYMfemaffg3.4 83

11 ProductionMofMglutenafreeMbreadMusingMsoybeanMflourbMJournalcofcthecSciencecofcFoodcandcAgricultureYM
2004YMlhYMemjmaemkh 4.3 106

10 UseMofMtriticaleMfloursMinMcrackeramakingbMEuropeancFoodcResearchcandcTechnologyYM2003YMfekYMeghaegk 3.4 19

9 yffectMofMfreezingMandMfrozenMstorageMonMtheMgelatinizationMandMretrogradationMofMamylopectinMinM
doughMbakedMinMaMdifferentialMscanningMcalorimeterbMFoodcResearchcInternationalYM2003YMgjYMgikagjg 7 71

8 TheMoccurrenceMofMfriabilinsMinMtriticaleMandMtheirMrelationshipMwithMgrainMhardnessMandMbakingMqualitybM
JournalcofcAgriculturalcandcFoodcChemistryYM2003YMieYMkekjale 5.7 14

7 ímprovementMofMHxαaMandMαxαacholesterolMlevelsMinMdiabeticMsubjectsMbyMfeedingMbreadMcontainingM
chitosanbMJournalcofcMedicinalcFoodYM2003YMjYMgmkam 2.8 38

6 yffectsMofMYeastMzreezingMinMzrozenMxoughbMCerealcChemistryYM2003YMldYMhihahil 2.4 63

5 yffectMofMfreezingMandMfrozenMstorageMofMdoughsMonMbreadMqualitybMJournalcofcAgriculturalcandcFoodc
ChemistryYM2001YMhmYMmegal 5.7 129

4 ínteractionsMofMdifferentMcarrageenanMisoformsMandMflourMcomponentsMinMbreadmakingbMJournalcofc
AgriculturalcandcFoodcChemistryYM2000YMhlYMfjghal 5.7 33

3
SprayaxryingYMOilMvlendingYMandMtheMudditionMofMuntioxidantsMynhanceMtheMStorageMStabilityMatMRoomM
TemperatureMofMOmegaagaRichMMicrocapsulesMvasedMonMwhiaMOilbMEuropeancJournalcofcLipidcSciencec
andcTechnologyYfeddele

3 1

2 zrozenMxoughgleagmf 1

(-2006)
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