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186 PeptidesOareObuildingOblocksOofOheatcinducedOfibrillarOproteinOaggregatesOofObetaclactoglobulinO
formedOatOpHOhdOBiomacromoleculesbO2008bOobOgjmjco 6.9 197

185 StructuringOprocessesOforOmeatOanaloguesdOTrendsfinfFoodfSciencefandfTechnologybO2018bOngbOhkcil 15.3 138

184 yonceptsOforOfurtherOsustainableOproductionOofOfoodsdOJournalfoffFoodfEngineeringbO2016bOglnbOjhckg 6 132

183 TheOpotentialOofOdryOfractionationOprocessesOforOsustainableOplantOproteinOproductiondOTrendsfinf
FoodfSciencefandfTechnologybO2011bOhhbOgkjcglj 15.3 122

182 zryOfractionationOforOsustainableOproductionOofOfunctionalOlegumeOproteinOconcentratesdOTrendsfinf
FoodfSciencefandfTechnologybO2015bOjkbOihmciik 15.3 119

181 MicrometercsizedOfibrillarOproteinOaggregatesOfromOsoyOglycininOandOsoyOproteinOisolatedOJournalfoff
AgriculturalfandfFoodfChemistrybO2007bOkkbOonmmcnh 5.7 119

180 MeatOalternativespOanOintegrativeOcomparisondOTrendsfinfFoodfSciencefandfTechnologybO2019bOnnbOkfkckgh 15.3 114

179 TheOscienceOofOfoodOstructuringdOSoftfMatterbO2009bOkbOkfgckgf 3.6 92

178 βormationOofOfibrillarOwheyOproteinOaggregatespOInfluenceOofOheatOandOshearOtreatmentbOandO
resultingOrheologydOFoodfHydrocolloidsbO2008bOhhbOgigkcgihk 10.6 86

177 yomparingOstructuringOpotentialOofOpeaOandOsoyOproteinOwithOglutenOforOmeatOanalogueOpreparationdO
JournalfoffFoodfEngineeringbO2019bOhlgbOihcio 6 85

176 MolecularObreakdownOofOcornOstarchObyOthermalOandOmechanicalOeffectsdOCarbohydratefPolymersbO
2004bOklbOjgkcjhh 10.3 85

175 MicrostructureOformationOandOrheologicalObehaviourOofOdoughOunderOsimpleOshearOflowdOJournalfoff
CerealfSciencebO2006bOjibOgnicgom 3.8 82

174 ShearcinducedOfibrousOstructureOformationOfromOaOpectineSPIOblenddOInnovativefFoodfSciencefandf
EmergingfTechnologiesbO2016bOilbOgoichff 6.8 73

173 –xtrusioncbasedOizOprintingOofOfoodOpastespOyorrelatingOrheologicalOpropertiesOwithOprintingO
behaviourdOInnovativefFoodfSciencefandfEmergingfTechnologiesbO2019bOknbOgfhhgj 6.8 68

172 ShearOstructuringOasOaOnewOmethodOtoOmakeOanisotropicOstructuresOfromOsoycglutenOblendsdOFoodf
ResearchfInternationalbO2014bOljbOmjicmkg 7 68

171 PlantcxasedOMeatOwnaloguesO2019bOgficghl 65

170 OnOtheOuseOofOtheOyouetteOyellOtechnologyOforOlargeOscaleOproductionOofOtexturedOsoycbasedOmeatO
replacersdOJournalfoffFoodfEngineeringbO2016bOglobOhfkchgi 6 65
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169 UnderstandingOtheOdifferencesOinOgellingOpropertiesObetweenOlupinOproteinOisolateOandOsoyOproteinO
isolatedOFoodfHydrocolloidsbO2015bOjibOjlkcjmh 10.6 63

168 PropertiesOofOproteinOfibrilsOinOwheyOproteinOisolateOsolutionspOMicrostructurebOflowObehaviourOandO
gelationdOInternationalfDairyfJournalbO2008bOgnbOgfijcgfjh 3.5 63

167 ProductionOofOstructuredOsoycbasedOmeatOanaloguesOusingOsimpleOshearOandOheatOinOaOyouetteOyelldO
JournalfoffFoodfEngineeringbO2015bOglfbOijcjg 6 61

166 ShearOPulsesONucleateOβibrilOwggregationdOFoodfBiophysicsbO2006bOgbOgjjcgkf 3.2 59

165 βormationOofOfibrousOmaterialsOfromOdenseOcalciumOcaseinateOdispersionsdOBiomacromoleculesbO2007bO
nbOghmgco 6.9 58

164 UnderstandingOdifferencesOinOproteinOfractionationOfromOconventionalOcropsbOandOherbaceousOandO
aquaticObiomassOcOyonsequencesOforOindustrialOusedOTrendsfinfFoodfSciencefandfTechnologybO2018bOmgbOhikchjk15.3 58

163 PreparationOofOfunctionalOlupineOproteinOfractionsObyOdryOseparationdOLWTftfFoodfSciencefandf
TechnologybO2014bOkobOlnfclnn 5.4 56

162 ShearcinducedOstructuringOasOaOtoolOtoOmakeOanisotropicOmaterialsOusingOsoyOproteinOconcentratedO
JournalfoffFoodfEngineeringbO2016bOgnnbOmmcnl 6 55

161 wdvancesOinOstructureOformationOofOanisotropicOproteincrichOfoodsOthroughOnovelOprocessingO
conceptsdOTrendsfinfFoodfSciencefandfTechnologybO2007bOgnbOkjlckkm 15.3 54

160 TheOuseOofOexergeticOindicatorsOinOtheOfoodOindustryOcOwOreviewdOCriticalfReviewsfinfFoodfSciencefandf
NutritionbO2017bOkmbOgomchgg 11.5 53

159 ModulationOofOrheologicalOpropertiesObyOheatcinducedOaggregationOofOwheyOproteinOsolutiondOFoodf
HydrocolloidsbO2011bOhkbOgjnhcgjno 10.6 53

158 TheOeffectOofOthermomechanicalOtreatmentOonOstarchObreakdownOandOtheOconsequencesOforOprocessO
designdOCarbohydratefPolymersbO2004bOkkbOkmcli 10.3 51

157 PhysicalObondingObetweenOsunflowerOproteinsOandOphenolspOImpactOonOinterfacialOpropertiesdOFoodf
HydrocolloidsbO2017bOmibOihlciij 10.6 49

156 SustainabilityOassessmentOofOoilseedOfractionationOprocessespOwOcaseOstudyOonOlupinOseedsdOJournalfoff
FoodfEngineeringbO2015bOgkfbOggmcghj 6 47

155 NewOdirectionsOtowardsOstructureOformationOandOstabilityOofOproteincrichOfoodsOfromOglobularO
proteinsdOTrendsfinfFoodfSciencefandfTechnologybO2010bOhgbOnkcoj 15.3 47

154 βunctionalityOofOIngredientsOandOwdditivesOinOPlantcxasedOMeatOwnaloguesdOFoodsbO2021bOgfbO 4.9 47

153 –ffectOofOshearOrateOonOmicrostructureOandOrheologicalOpropertiesOofOshearedOwheatOdoughsdOJournalf
offCerealfSciencebO2008bOjnbOjhlcjin 3.8 45

152 RecoveryOofOproteinOfromOgreenOleavespOOverviewOofOcrucialOstepsOforOutilisationdOFoodfChemistrybO
2016bOhfibOjfhcjfn 8.5 44
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151 Starchâ��zeinOblendsOformedObyOshearOflowdOChemicalfEngineeringfSciencebO2008bOlibOkhhockhin 4.4 44

150
yovalentOmodificationOofOfoodOproteinsObyOplantcbasedOingredientsOWpolyphenolsOandOorganosulphurO
compoundsXpOwOcommonplaceOreactionOwithOnovelOutilizationOpotentialdOTrendsfinfFoodfSciencefandf
TechnologybO2020bOgfgbOincjo

15.3 44

149 TheOphaseOpropertiesOofOsoyOproteinOandOwheatOglutenOinOaOblendOforOfibrousOstructureOformationdO
FoodfHydrocolloidsbO2018bOmobOhmichng 10.6 43

148 TheOpotentialOofOaqueousOfractionationOofOlupinOseedsOforOhighcproteinOfoodsdOFoodfChemistrybO2014bO
gkobOljcmf 8.5 41

147 TheOpotentialOofOcrudeOokaraOforOisoflavoneOproductiondOJournalfoffFoodfEngineeringbO2014bOghjbOgllcgmh 6 40

146 PreparationOofOglutencfreeObreadOusingOaOmesocstructuredOwheyOproteinOparticleOsystemdOJournalfoff
CerealfSciencebO2011bOkibOikkcilg 3.8 40

145 SustainabilityOassessmentOofOsalmonidOfeedOusingOenergybOclassicalOexergyOandOecocexergyOanalysisdO
EcologicalfIndicatorsbO2013bOijbOhmmchno 5.8 39

144
wssessmentOofOtheOeffectsOofOfishOmealbOwheatOglutenbOsoyOproteinOconcentrateOandOfeedOmoistureO
onOextruderOsystemOparametersOandOtheOtechnicalOqualityOofOfishOfeeddOAnimalfFeedfSciencefandf
TechnologybO2011bOglkbOhinchkf

3 39

143 –ffectOofOsimpleOshearOonOtheOphysicalOpropertiesOofOgluteninOmacroOpolymerOWGMPXdOJournalfoff
CerealfSciencebO2005bOjhbOkocln 3.8 39

142 UnderstandingOfiberOformationOinOaOconcentratedOsoyOproteinOisolateOcOPectinOblenddOJournalfoffFoodf
EngineeringbO2018bOhhhbOnjcoh 6 38

141 werationOofObreadOdoughOinfluencedObyOdifferentOwayOofOprocessingdOJournalfoffCerealfSciencebO2010bO
kgbOnocok 3.8 38

140 –xergeticOcomparisonOofOfoodOwasteOvalorizationOinOindustrialObreadOproductiondOEnergybO2015bOnhbOljfcljo7.9 37

139 yultivationOofOshearOstressOsensitiveOandOtolerantOmicroalgalOspeciesOinOaOtubularOphotobioreactorO
equippedOwithOaOcentrifugalOpumpdOJournalfoffAppliedfPhycologybO2016bOhnbOkiclh 3.2 35

138 wONewOMethodOtoOStudyOSimpleOShearOProcessingOofOWheatOGlutencStarchOMixturesdOCerealf
ChemistrybO2004bOngbOmgjcmhg 2.4 35

137 wqueousOfractionationOprocessesOofOsoyOproteinOforOfibrousOstructureOformationdOInnovativefFoodf
SciencefandfEmergingfTechnologiesbO2018bOjkbOigicigo 6.8 34

136 OnOcharacterizationOofOanisotropicOplantOproteinOstructuresdOFoodfandfFunctionbO2014bOkbOihiicjf 6.1 34

135 –nzymecInducedOβormationOofO˛†cLactoglobulinOβibrilsObyOwspNO–ndoproteinasedOFoodfBiophysicsbO
2008bOibOiofcioj 3.2 34

134 StarchOhydrolysisOunderOlowOwaterOconditionspOwOconceptualOprocessOdesigndOJournalfoffFoodf
EngineeringbO2006bOmkbOgmncgnl 6 34
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133 TheOemulsifyingOperformanceOofOmildlyOderivedOmixturesOfromOsunflowerOseedsdOFoodfHydrocolloidsbO
2019bOnnbOmkcnk 10.6 34

132 InterfacialOpropertiesOofOgreenOleafOcellulosicOparticlesdOFoodfHydrocolloidsbO2017bOmgbOncgl 10.6 32

131 IsoflavoneOextractionOfromOokaraOusingOwaterOasOextractantdOFoodfChemistrybO2014bOglfbOimgcn 8.5 32

130 yomparingOfunctionalOpropertiesOofOconcentratedOproteinOisolatesOwithOfreezecdriedOproteinO
isolatesOfromOlupinOseedsdOFoodfHydrocolloidsbO2015bOkgbOijlcikj 10.6 32

129 YellowOpeaOaqueousOfractionationOincreasesOtheOspecificOvolumeOfractionOandOviscosityOofOitsO
dispersionsdOFoodfHydrocolloidsbO2020bOoobOgfkiih 10.6 31

128 InfluenceOofOprocessOparametersOonOformationOofOfibrousOmaterialsOfromOdenseOcalciumOcaseinateO
dispersionsOandOfatdOFoodfHydrocolloidsbO2008bOhhbOknmclff 10.6 30

127 zoughOprocessingOinOaOyouettectypeOdeviceOwithOvaryingOeccentricitypO–ffectOonOgluteninO
macrocpolymerOpropertiesOandOdoughOmicrocstructuredOJournalfoffCerealfSciencebO2007bOjkbOijcjn 3.8 30

126 wOcombinedOrheologyOandOtimeOdomainONMROapproachOforOdeterminingOwaterOdistributionsOinO
proteinOblendsdOFoodfHydrocolloidsbO2016bOlfbOkhkckih 10.6 30

125 ShearcinducedOinactivationOofOalphacamylaseOinOaOplainOshearOfielddOBiotechnologyfProgressbO2004bOhfbOggjfck2.8 28

124 ProteinOnativityOexplainsOemulsifyingOpropertiesOofOaqueousOextractedOproteinOcomponentsOfromO
yellowOpeadOFoodfStructurebO2017bOgjbOgfjcggg 4.3 27

123 MildlyOrefinedOfractionsOofOyellowOpeasOshowOrichObehaviourOinOthickenedOoilcincwaterOemulsionsdO
InnovativefFoodfSciencefandfEmergingfTechnologiesbO2017bOjgbOhkgchkn 6.8 27

122 ReducingOtheOstiffnessOofOconcentratedOwheyOproteinOisolateOWWPIXOgelsObyOusingOWPIOmicroparticlesdO
FoodfHydrocolloidsbO2012bOhlbOhjfchjn 10.6 27

121 yreatingONovelOStructuresOinOβoodOMaterialspOTheORoleOofOWellczefinedOShearOβlowdOFoodfBiophysicsbO
2008bOibOghfcghk 3.2 27

120 ImportanceOofOintrinsicOpropertiesOofOdenseOcaseinateOdispersionsOforOstructureOformationdO
BiomacromoleculesbO2007bOnbOikjfcm 6.9 27

119 ModelingOmacromolecularOdegradationOofOcornOstarchOinOaOtwinOscrewOextruderdOJournalfoffFoodf
EngineeringbO2005bOllbOgjmcgkj 6 27

118 LessOisOmorepOLimitedOfractionationOyieldsOstrongerOgelsOforOpeaOproteinsdOFoodfHydrocolloidsbO2021bO
gghbOgflhnk 10.6 27

117 MigrationOofOglutenOunderOshearOflowOasOaOnovelOmechanismOforOseparatingOwheatOflourOintoOglutenO
andOstarchdOJournalfoffCerealfSciencebO2008bOjnbOihmciin 3.8 26

116 MixingObehaviourOofOaOzerocdevelopedOdoughOcomparedOtoOaOflourâ��waterOmixturedOJournalfoffCerealf
SciencebO2006bOjjbOghchf 3.8 26
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115 –ffectOofOcrosslinkOdensityOonOtheOwatercbindingOcapacityOofOwheyOproteinOmicroparticlesdOFoodf
HydrocolloidsbO2015bOjjbOhmmchnj 10.6 24

114 WatercbindingOcapacityOofOproteincrichOparticlesOandOtheirOpelletsdOFoodfHydrocolloidsbO2017bOlkbOgjjcgkl 10.6 23

113 InfluenceOofOdispersedOparticlesOonOsmallOandOlargeOdeformationOpropertiesOofOconcentratedO
caseinateOcompositesdOFoodfHydrocolloidsbO2007bOhgbOmicnj 10.6 23

112 ModifyingOβabaOxeanOProteinOyoncentrateOUsingOzryOHeatOtoOIncreaseOWaterOHoldingOyapacitydO
FoodsbO2020bOobO 4.9 23

111 TimeOdomainOnuclearOmagneticOresonanceOasOaOmethodOtoOdetermineOandOcharacterizeOtheO
watercbindingOcapacityOofOwheyOproteinOmicroparticlesdOFoodfHydrocolloidsbO2016bOkjbOgmfcgmn 10.6 22

110 TheOuseOofOenzymesOforObeerObrewingpOThermodynamicOcomparisonOonOresourceOusedOEnergybO2016bO
ggkbOkgockhm 7.9 22

109 InfluenceOofOhighOsolidOconcentrationsOonOenzymaticOwheatOglutenOhydrolysisOandOresultingO
functionalOpropertiesdOJournalfoffCerealfSciencebO2013bOkmbOkigckil 3.8 21

108 wOnovelOmethodOtoOprepareOglutencfreeOdoughOusingOaOmesocstructuredOwheyOproteinOparticleO
systemdOJournalfoffCerealfSciencebO2011bOkibOgiicgin 3.8 21

107 InOsituOcompatibilizationOofOstarchâ��zeinOblendsOunderOshearOflowdOChemicalfEngineeringfSciencebO2009bO
ljbOikglcikhj 4.4 21

106 SmallOandOlargeOoscillatoryOshearOpropertiesOofOconcentratedOproteinsdOFoodfHydrocolloidsbO2021bO
ggfbOgflgmh 10.6 21

105 –nhancingOtheOwaterOholdingOcapacityOofOmodelOmeatOanaloguesOthroughOmarinadeOcompositiondO
JournalfoffFoodfEngineeringbO2021bOhofbOggfhni 6 21

104 ProteinOOxidationOandOInOVitroOGastricOzigestionOofOProcessedOSoycxasedOMatricesdOJournalfoff
AgriculturalfandfFoodfChemistrybO2019bOlmbOokogcolff 5.7 20

103 WheatOdoughOrheologyOatOlowOwaterOcontentsOandOtheOinfluenceOofOxylanasesdOFoodfResearchf
InternationalbO2014bOllbOjmncjnj 7 20

102 –lasticONetworksOofOProteinOParticlesdOFoodfBiophysicsbO2010bOkbOjgcjn 3.2 20

101 wirObubblesOinOcalciumOcaseinateOfibrousOmaterialOenhancesOanisotropydOFoodfHydrocolloidsbO2019bOnmbOjomckfk10.6 20

100 βunctionalOpropertiesOofOmildlyOfractionatedOsoyOproteinOasOinfluencedObyOtheOprocessingOpHdOJournalf
offFoodfEngineeringbO2020bOhmkbOgfonmk 6 19

99 yovalentOxondingOofOyhlorogenicOwcidOInducesOStructuralOModificationsOonOSunflowerOProteinsdO
ChemPhysChembO2018bOgobOjkocjln 3.2 18

98 ProteinOmicrocstructuringOasOaOtoolOtoOtexturizeOproteinOfoodsdOFoodfandfFunctionbO2013bOjbOhmmcnh 6.1 18
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97 TheObehaviourOofOsunflowerOoleosomesOatOtheOinterfacesdOSoftfMatterbO2019bOgkbOjliocjljl 3.6 17

96 TheOuseOofOwheyOproteinOparticlesOinOglutencfreeObreadOproductionbOtheOeffectOofOparticleOstabilitydO
FoodfHydrocolloidsbO2011bOhkbOgmjjcgmkf 10.6 17

95 OnOtheOapplicabilityOofOβloryâ��HugginsOtheoryOtoOternaryOstarchâ��waterâ��soluteOsystemsdOCarbohydratef
PolymersbO2009bOmmbOmficmgh 10.3 17

94 WaterOredistributionOdeterminedObyOtimeOdomainONMROexplainsOrheologicalOpropertiesOofOdenseO
fibrousOproteinOblendsOatOhighOtemperaturedOFoodfHydrocolloidsbO2020bOgfgbOgfkklh 10.6 17

93 RheologicalObehaviourOofOfibrecrichOplantOmaterialsOinOfatcbasedOfoodOsystemsdOFoodfHydrocolloidsbO
2014bOjfbOhkjchlg 10.6 16

92 WheatOglutenOinOextrudedOfishOfeedpOeffectsOonOmorphologyOandOonOphysicalOandOfunctionalO
propertiesdOAquaculturefNutritionbO2013bOgobOnjkcnko 3.2 16

91 GlassOtransitionsOofObarleyOstarchOandOproteinOinOtheOendospermOandOisolatedOfromdOFoodfResearchf
InternationalbO2015bOmhbOhjgchjl 7 15

90 wOresourceOefficiencyOassessmentOofOtheOindustrialOmushroomOproductionOchainpOtheOinfluenceOofO
dataOvariabilitydOJournalfoffCleanerfProductionbO2016bOghlbOiojcjfn 10.3 15

89 ThermocmechanicalOprocessingOofOplantOproteinsOusingOshearOcellOandOhighcmoistureOextrusionO
cookingdOCriticalfReviewsfinfFoodfSciencefandfNutritionbO2021bOgcgn 11.5 15

88 PearlingObarleyOtoOalterOtheOcompositionOofOtheOrawOmaterialObeforeObrewingdOJournalfoffFoodf
EngineeringbO2015bOgkfbOjjcjo 6 14

87 ViscoelasticOpropertiesOofOsoyOproteinOisolateOcOpectinOblendspORicherOthanOthoseOofOaOsimpleO
compositeOmaterialdOFoodfResearchfInternationalbO2018bOgfmbOhngchnn 7 14

86 –xergeticOcomparisonOofOthreeOdifferentOprocessingOroutesOforOyellowOpeaOWPisumOsativumXpO
βunctionalityOasOaOdriverOinOsustainableOprocessOdesigndOJournalfoffCleanerfProductionbO2018bOgnibOomoconm10.3 14

85 UnderstandingOleafOmembraneOproteinOextractionOtoOdevelopOaOfoodcgradeOprocessdOFoodfChemistrybO
2017bOhgmbOhijchji 8.5 14

84 TheOworkingOdomainOinOreactiveOextrusiondOPartOIpOTheOeffectOofOtheOpolymerOmeltOviscositydOPolymerf
EngineeringfandfSciencebO1997bOimbOkggckgn 2.3 14

83 InfluenceOofOshearOduringOenzymaticOgelationOofOcaseinateâ��waterOandOcaseinateâ��waterâ��fatOsystemsdO
JournalfoffFoodfEngineeringbO2007bOmobOmflcmgm 6 14

82 ProteinOOxidationOinOPlantOProteincxasedOβibrousOProductspO–ffectsOofO–ncapsulatedOIronOandO
ProcessOyonditionsdOJournalfoffAgriculturalfandfFoodfChemistrybO2018bOllbOgggfkcggggh 5.7 14

81 SubstitutionOofOwheyOproteinObyOpeaOproteinOisOfacilitatedObyOspecificOfractionationOroutesdOFoodf
HydrocolloidsbO2021bOggmbOgfllog 10.6 14

80 InterfacialOpropertiesOandOemulsificationOperformanceOofOthylakoidOmembraneOfragmentsdOSoftf
MatterbO2017bOgibOlfnclgn 3.6 13
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79 MulticomponentOemulsifiersOfromOsunflowerOseedsdOCurrentfOpinionfinfFoodfSciencebO2019bOhobOikcjg 9.8 13

78 Starchâ��glutenOseparationObyOshearingpOInfluenceOofOtheOdeviceOgeometrydOChemicalfEngineeringf
SciencebO2012bOmibOjhgcjif 4.4 13

77 TextureOmethodsOforOevaluatingOmeatOandOmeatOanalogueOstructurespOwOreviewdOFoodfControlbO2021bO
ghmbOgfngfi 6.2 13

76 zoubleOemulsionsOforOironOencapsulationpOisOaOhighOconcentrationOofOlipophilicOemulsifierOidealOforO
physicalOandOchemicalOstabilityudOJournalfoffthefSciencefoffFoodfandfAgriculturebO2019bOoobOjkjfcjkjo 4.3 12

75 –xergyOdrivenOprocessOsynthesisOforOisoflavoneOrecoveryOfromOokaradOEnergybO2014bOmjbOjmgcjni 7.9 12

74 –xergyOefficiencyOfromOstapleOfoodOingredientsOtoObodyOmetabolismpOTheOcaseOofOcarbohydratesdO
JournalfoffCleanerfProductionbO2017bOgjhbOjgfgcjggi 10.3 12

73 InfluenceOofOprocessOconditionsOonOtheOseparationObehaviourOofOstarchâ��glutenOsystemsdOJournalfoff
FoodfEngineeringbO2009bOokbOkmhckmn 6 12

72 PredictionOofOpermeationOfluxesOofOsmallOvolatileOcomponentsOthroughOstarchcbasedOfilmsdO
CarbohydratefPolymersbO2007bOlnbOkhnckil 10.3 12

71 OxidativeOstabilityOofOsoyOproteinspOβromOgroundOsoybeansOtoOstructuredOproductsdOFoodfChemistrybO
2020bOignbOghljoo 8.5 11

70 ProcessingOconceptsOforOtheOuseOofOgreenOleavesOasOrawOmaterialsOforOtheOfoodOindustrydOJournalfoff
CleanerfProductionbO2017bOgljbOmilcmjn 10.3 11

69 βormationOofOoilOdropletsOinOplasticizedOstarchOmatrixOinOsimpleOshearOflowdOJournalfoffFoodf
EngineeringbO2012bOgghbOhffchfm 6 11

68 wirObubblesOinOfibrousOcaseinateOgelsOinvestigatedObyOneutronOrefractionbOXcrayOtomographyOandO
refractiveOmicroscopedOFoodfHydrocolloidsbO2018bOnibOhnmchok 10.6 11

67 wOconceptualOexergycbasedOframeworkOforOassessingbOmonitoringbOandOdesigningOaOresourceOefficientO
agricfoodOsectordOJournalfoffCleanerfProductionbO2017bOgknbOinckf 10.3 10

66 UnderstandingOfunctionalOpropertiesOofOmildlyOrefinedOstarchOfractionsOofOyellowOpeadOJournalfoff
CerealfSciencebO2017bOmkbOgglcghi 3.8 10

65 UnravellingOofOtheOwatercbindingOcapacityOofOcoldcgelatedOwheyOproteinOmicroparticlesdOFoodf
HydrocolloidsbO2017bOlibOkiickjj 10.6 10

64 βactorsOimpedingOenzymaticOwheatOglutenOhydrolysisOatOhighOsolidOconcentrationsdOBiotechnologyf
andfBioengineeringbO2014bOgggbOgifjcgh 4.9 10

63
LupineOandOrapeseedOproteinOconcentrateOinOfishOfeedpOwOcomparativeOassessmentOofOtheO
technocfunctionalOpropertiesOusingOaOshearOcellOdeviceOandOanOextruderdOJournalfoffFoodfEngineeringbO
2014bOghlbOgmncgno

6 10

62 SaltcmodulatedOstructureOformationOinOaOdenseOcalciumOcaseinateOsystemdOFoodfHydrocolloidsbO2012bO
hobOjhcjm 10.6 10
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61 NewOinsightsOonOtheOformationOofOcolloidalOwheyOproteinOparticlesdOFoodfHydrocolloidsbO2011bOhkbOiiiciio 10.6 10

60 InfluenceOofOsodiumOchlorideOonOshearOflowOinducedOstarchâ��glutenOseparationOfromOSoissonsOwheatO
doughdOJournalfoffFoodfEngineeringbO2010bOoobOillcimh 6 10

59 wqueousOfractionationOyieldsOchemicallyOstableOlupinOproteinOisolatesdOFoodfResearchfInternationalbO
2015bOmhbOnhcof 7 9

58 MechanismOofOIsoflavoneOwdsorptionOfromOOkaraO–xtractsOontoOβoodcGradeOResinsdOIndustrialfmamp;f
EngineeringfChemistryfResearchbO2014bOkibOgkhjkcgkhkh 3.9 9

57 wOProcessOSynthesisOwpproachOforOIsolationOofOIsoflavonesOfromOOkaradOIndustrialfmamp;fEngineeringf
ChemistryfResearchbO2015bOkjbOlogcloo 3.9 9

56 QualityOofOshearOfractionatedOwheatOglutenOâ��OyomparisonOtoOcommercialOvitalOwheatOglutendOJournalf
offCerealfSciencebO2011bOkibOgkjcgko 3.8 9

55 UnderstandingOtheOroleOofOairOandOproteinOphaseOonOmechanicalOanisotropyOofOcalciumOcaseinateO
fibersdOFoodfResearchfInternationalbO2019bOghgbOnlhcnlo 7 9

54 –ffectOofOmechanicalOinteractionOonOtheOhydrationOofOmixedOsoyOproteinOandOglutenOgelsdOCurrentf
ResearchfinfFoodfSciencebO2020bOibOgijcgjk 5.6 9

53 βromOrawOmaterialOtoOmildlyOrefinedOingredientOâ��OLinkingOstructureOtoOcompositionOtoOunderstandO
fractionationOprocessesdOJournalfoffFoodfEngineeringbO2021bOhogbOggfihg 6 9

52 wssessingOfunctionalOpropertiesOofOrapeseedOproteinOconcentrateOversusOisolateOforOfoodO
applicationsdOInnovativefFoodfSciencefandfEmergingfTechnologiesbO2021bOlnbOgfhlil 6.8 9

51 SmallOangleOneutronOscatteringOquantifiesOtheOhierarchicalOstructureOinOfibrousOcalciumOcaseinatedO
FoodfHydrocolloidsbO2020bOgflbOgfkogh 10.6 8

50 yoalescenceOofOoilOdropletsOinOplasticizedOstarchOmatrixOinOsimpleOshearOflowdOJournalfoffFoodf
EngineeringbO2012bOggibOjkicjlf 6 8

49 OnOtheOpotentialOofOunevenOheatingOinOheterogeneousOfoodOmediaOwithOdielectricOheatingdOJournalfoff
FoodfEngineeringbO2004bOlibOjficjgh 6 8

48 wlternativesOtoOMeatOandOzairydOAnnualfReviewfoffFoodfSciencefandfTechnologybO2021bOghbOhockf 14.7 8

47 MaltodextrinOpromotesOcalciumOcaseinateOfibreOformationOthroughOairOinclusiondOFoodfHydrocolloidsbO
2019bOokbOgjicgkg 10.6 7

46 MappingOtheOtextureOofOplantOproteinOblendsOforOmeatOanaloguesdOFoodfHydrocolloidsbO2021bOggnbOgflmki 10.6 7

45 HowOpeaOfractionsOwithOdifferentOproteinOcompositionOandOpurityOcanOsubstituteOWPIOinOheatcsetO
gelsdOFoodfHydrocolloidsbO2021bOghfbOgflnog 10.6 7

44 wdsorptionOofOisoflavonesOontoOPVPPOinOtheOpresenceOofOaOsoyOmatrixdOSeparationfandfPurificationf
TechnologybO2015bOgjobOjmocjnm 8.3 6

(2015-2011)
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43 StiffeningOinOgelsOcontainingOwheyOproteinOisolatedOInternationalfDairyfJournalbO2013bOhnbOlhclo 3.5 6

42 ParticleOsizeOeffectsOinOcolloidalOgelatinOparticleOsuspensionsdOJournalfoffFoodfEngineeringbO2010bOgfgbOiojcjfg6 6

41 TheOworkingOdomainOinOreactiveOextrusiondOPartOIIpOTheOeffectOofOtheOpolymerizationOratedOPolymerf
EngineeringfandfSciencebO1997bOimbOkgockhn 2.3 6

40 ProductionOofOglucoseOsyrupsOinOhighlyOconcentratedOsystemsdOBiotechnologyfProgressbO2005bOhgbOkonclfh 2.8 6

39
wOmechanisticOmodelOofOtheOrelationObetweenOmolecularOstructureOofOamylopectinOandO
macromolecularOdegradationOduringOheatingâ��shearingOprocessesdOPolymerfDegradationfandfStabilitybO
2004bOnkbOknockoj

4.7 5

38 LocalOmixingOeffectsOofOscrewOelementsOduringOextrusiondOPolymerfEngineeringfandfSciencebO2005bOjkbOhmgchmn2.3 5

37 WaterOreleaseOkineticsOfromOsoyOproteinOgelsOandOmeatOanaloguesOasOstudiedOwithOconfinedO
compressiondOInnovativefFoodfSciencefandfEmergingfTechnologiesbO2020bOllbOgfhkhn 6.8 5

36 wpparentOuniversalityOofOleguminousOproteinsOinOswellingOandOfibreOformationOwhenOmixedOwithO
glutendOFoodfHydrocolloidsbO2021bOghfbOgflmnn 10.6 5

35 βibreOformationOinOcalciumOcaseinateOinfluencedObyOsolventOisotopeOeffectOandOdryingOmethodOâ��OwO
neutronOspectroscopyOstudydOChemicalfEngineeringfSciencebO2019bOhfmbOghmfcghmm 4.4 4

34 GlutenOproteinOcompositionOinOseveralOfractionsOobtainedObyOshearOinducedOseparationOofOwheatO
flourdOJournalfoffAgriculturalfandfFoodfChemistrybO2010bOknbOgfjnmcoh 5.7 4

33 ProcessOhistoryOofOcalciumOcaseinateOaffectsOfibreOformationdOJournalfoffFoodfEngineeringbO2020bOhmkbOgfonll6 4

32 yombiningOunmaltedObarleyOandOpearlingOgivesOgoodOqualityObrewingdOJournalfoffthefInstitutefoff
BrewingbO2016bOghhbOhhnchil 2 4

31 TzcNMROtoOunderstandOwatercbindingOfoodOpropertiesdOMagneticfResonancefinfChemistrybO2019bOkmbOlficlfl2.1 4

30 RapeseedOproteinOconcentrateOasOaOpotentialOingredientOforOmeatOanaloguesdOInnovativefFoodf
SciencefandfEmergingfTechnologiesbO2021bOmhbOgfhmkn 6.8 4

29 yharacteristicsOofOSoyOProteinOPreparedOUsingOanOwqueousO–thanolOWashingOProcessdOFoodsbO2021bO
gfbO 4.9 4

28 IsochoricOmoistureOheatingOasOaOtoolOtoOcontrolOtheOfunctionalityOofOsoyOproteindOLWTftfFoodfSciencef
andfTechnologybO2021bOgkfbOgggomo 5.4 4

27 HowOmacroscopicOstructureOofOizOprintedOproteinObarsOfilledOwithOchocolateOinfluencesOinstrumentalO
andOsensoryOtexturedOLWTftfFoodfSciencefandfTechnologybO2021bOgkgbOgghgkk 5.4 4

26 MigrationOofOglutenOunderOshearOflowpOInfluenceOofOprocessOparametersOonOseparationObehaviourdO
FoodfChemistrybO2010bOggnbOmghcmgn 8.5 3

Atze Jan van der Goot
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25 zeterminationOofOtheOdegreeOofOfillOinOaOcountercrotatingOtwinOscrewOextruderdOPolymerfEngineeringf
andfSciencebO1998bOinbOggoicggon 2.3 3

24 yoacervationOinOpeaOproteinOsolutionspOTheOeffectOofOpHbOsaltbOandOfractionationOprocessingOstepsdO
FoodfHydrocolloidsbO2021bOghkbOgfmimo 10.6 3

23 StructureOformationOandOnonclinearOrheologyOofOblendsOofOplantOproteinsOwithOpectinOandOcellulosedO
FoodfHydrocolloidsbO2022bOghjbOgfmihm 10.6 3

22 –ffectOofOcalciumOhydroxideOandOfractionationOprocessOonOtheOfunctionalOpropertiesOofOsoyOproteinO
concentratedOInnovativefFoodfSciencefandfEmergingfTechnologiesbO2020bOllbOgfhkfg 6.8 3

21 RemovalOofOphenolicOcompoundsOfromOdecoiledOsunflowerOkernelsObyOaqueousOethanolOwashingdO
FoodfChemistrybO2021bOilhbOgifhfj 8.5 3

20 yreatingOproteincrichOsnackOfoodsOusingObinderOjetOizOprintingdOJournalfoffFoodfEngineeringbO2022bOgggghj6 3

19 ShearcinducedOstarchâ��glutenOseparationOatOveryOlowOwaterOcontentOaidedObyOxylanasesdOJournalfoff
FoodfEngineeringbO2014bOgjgbOkgckm 6 2

18 wpplicabilityOofOproductcdrivenOprocessOsynthesisOtoOseparationOprocessesOinOfooddOComputerfAidedf
ChemicalfEngineeringbO2012bOigbOhgfchgj 0.6 2

17 wOwaterconlyOprocessOtoOfractionateOyellowOpeasOintoOitsOconstituentsdOInnovativefFoodfSciencefandf
EmergingfTechnologiesbO2022bOmkbOgfhnoj 6.8 2

16 βractionationOmethodsOaffectOtheOgellingOpropertiesOofOpeaOproteinsOinOemulsioncfilledOgelsdOFoodf
HydrocolloidsbO2022bOghkbOgfmjhm 10.6 2

15 MeatOsubstitutesOcOpastbOpresentbOandOfutureOofOproductsOavailableOinOxrazilpOchangesOinOtheO
nutritionalOprofiledOFuturefFoodsbO2022bOkbOgffgii 3.3 2

14 ImportanceOofOelasticityOonOcalciumOcaseinateOfiberOformationdOFoodfStructurebO2021bOhnbOgffgmg 4.3 1

13 –ffectOofOcalciumOenrichmentOonOtheOcompositionbOconformationbOandOfunctionalOpropertiesOofOsoyO
proteindOFoodfHydrocolloidsbO2022bOghibOgfmgog 10.6 1

12 yhallengesOandOsolutionsOofOextractingOvaluecaddedOingredientsOfromOfruitOandOvegetableO
bycproductspOaOreviewddOCriticalfReviewsfinfFoodfSciencefandfNutritionbO2022bOgchi 11.5 1

11 QuantifyingOwaterOdistributionObetweenOstarchOandOproteinOinOdoughsOandOgelsOfromOmildlyOrefinedO
fabaObeanOfractionsddOCurrentfResearchfinfFoodfSciencebO2022bOkbOmikcmjh 5.6 1

10 –ffectOofOaqueousOethanolOwashingOonOfunctionalOpropertiesOofOsunflowerOmaterialsOforOmeatO
analogueOapplicationdOFoodfStructurebO2022bOiibOgffhmj 4.3 1

9 yovalentOandOnonccovalentOmodificationOofOsunflowerOproteinOwithOchlorogenicOacidpOIdentifyingOtheO
criticalOratiosOthatOaffectOtechnocfunctionalitydOFoodfHydrocolloidsbO2022bOgfmnff 10.6 1

8 –xergyOdestructionOinOammoniaOscrubbersdOResourcessfConservationfandfRecyclingbO2018bOgilbOgkicglk 11.9 0

(2018-1998)
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7 NonclinearOrheologyOrevealsOtheOimportanceOofOelasticityOinOmeatOandOmeatOanaloguesddOScientificf
ReportsbO2022bOghbOgiij 4.9 0

6 –ngineeringOamyloidOandOamyloidclikeOmorphologiesOofO˛†clactoglobulindOFoodfHydrocolloidsbO2022bO
ghjbOgfmifg 10.6 0

5 –ffectOofOsterilizationOandOstorageOonOaOmodelOmeatOanalogueOpetOfooddOAnimalfFeedfSciencefandf
TechnologybO2021bOhmgbOggjmim 3 0

4 StarchOinOPlantcxasedOMeatOReplacerspOwONewOwpproachOtoOUsingO–ndogenousOStarchOfromOyerealsO
andOLegumesdOStarchvStaerkebhgffgkm 2.3 0

3 zryOfractionationOtoOproduceOfunctionalOfractionsOfromOmungObeanbOyellowOpeaOandOcowpeaOflourdO
InnovativefFoodfSciencefandfEmergingfTechnologiesbO2022bOmnbOgfifgn 6.8 0

2 yHwPT–ROhgpNovelOProcessingOyonceptsOforOMakingOβibrousOβoodOProductsdORSCfGreenfChemistrybO
2018bOjlhcjmm 0.9

1 wbrasiveOmillingpOwOmethodOtoOprecfractionateOtestaOandOembryonicOaxisOfromOyellowOpeadOLWTftfFoodf
SciencefandfTechnologybO2021bOgkgbOgghfnm 5.4

Atze Jan van der Goot
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