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j Paper IF Citations

193 éheJcontributionJofJgastricJdigestionJofJstarchJtoJtheJglycaemicJindexJofJbreadsJwithJdifferentJ
compositionJorJstructureYYJFoodgandgFunctionVJ2022VJ 6.1 1

192 ”roteinJstructureJinJmodelJinfantJmilkJformulasJimpactsJtheirJkineticsJofJhydrolysisJunderJinJvitroJ
dynamicJdigestionYJFoodgHydrocolloidsVJ2022VJabfVJa_gcfh 10.6 2

191 SimulatedJdynamicJdigestionJrevealsJdifferentJpeptideJreleasesJfromJhumanJmilkJprocessedJbyJ
meansJofJholderJorJhighJtemperatureWshortJtimeJpasteurizationYJFoodgChemistryVJ2022VJcfiVJac_iih 8.5 0

190 UltraWprocessedJfoodsjJhowJfunctionalJisJtheJN“VqJsystemoYJEuropeangJournalgofgClinicalgNutritionVJ
2022VJ 5.2 3

189 SpatialWtemporalJmappingJofJtheJintraWgastricJpepsinJconcentrationJandJproteolysisJinJpigsJfedJeggJ
whiteJgelsYYJFoodgChemistryVJ2022VJchiVJaccacb 8.5 0

188 uncapsulationJofJtocosahexaenoicJqcidJ“ilJSubstantiallyJymprovesJtheJ“xylipinJ”rofileJofJ®atJ
éissuesYYJFrontiersgingNutritionVJ2021VJhVJhabaai 6.2 0

187 UsingJaJmixtureJdesignJandJfractionWbasedJformulationJtoJbetterJunderstandJperceptionsJofJ
plantWproteinWbasedJsolutionsYJFoodgResearchgInternationalVJ2021VJadaVJaa_aea 7 3

186 surrentJchallengesJandJfutureJperspectivesJinJoralJabsorptionJresearchjJqnJopinionJofJtheJUNwq”J
networkYJAdvancedgDruggDeliverygReviewsVJ2021VJagaVJbhiWcca 18.5 30

185 SemiWindustrialJproductionJofJaJminimallyJprocessedJinfantJformulaJpowderJusingJmembraneJ
filtrationYJJournalgofgDairygScienceVJ2021VJa_dVJebfeWebgh 4 2

184 yNv“wuSéJinterWlaboratoryJrecommendationsJforJassayingJgastricJandJpancreaticJlipasesJactivitiesJ
priorJtoJinJvitroJdigestionJstudiesYJJournalgofgFunctionalgFoodsVJ2021VJhbVJa_ddig 5.1 10

183 voodJmatrixJstructureJRfromJriscuitJtoJsustardSJhasJanJimpactJonJfolateJbioavailabilityJinJhealthyJ
volunteersYJEuropeangJournalgofgNutritionVJ2021VJf_VJdaaWdbc 5.2 2

182 éheJroleJofJcircularJfoldsJinJmixingJintensificationJinJtheJsmallJintestinejJqJnumericalJstudyYJChemicalg
EngineeringgScienceVJ2021VJbbiVJaaf_gi 4.4 8

181 xigherJmicrobialJdiversityJinJrawJthanJinJpasteurizedJmilkJ®acletteWtypeJcheeseJenhancesJpeptideJ
andJmetaboliteJdiversityJafterJinJvitroJdigestionYJFoodgChemistryVJ2021VJcd_VJabhaed 8.5 10

180 érueJilealJaminoJacidJdigestibilityJandJdigestibleJindispensableJaminoJacidJscoresJRtyqqSsSJofJ
plantWbasedJproteinJfoodsYJFoodgChemistryVJ2021VJcchVJabh_b_ 8.5 12

179 voodWdependentJsetWupJofJtheJtitwy´fiJdynamicJinJvitroJsystemjJsorrelationJwithJtheJporcineJmodelJ
forJproteinJdigestionJofJsoyaWbasedJfoodYJFoodgChemistryVJ2021VJcdaVJabhbgf 8.5 4

178 uffectsJofJthermalVJnonWthermalJandJemulsificationJprocessesJonJtheJgastrointestinalJdigestibilityJofJ
eggJwhiteJproteinsYJTrendsgingFoodgSciencegandgTechnologyVJ2021VJa_gVJdeWef 15.3 12

177 MixingJmilkVJeggJandJplantJresourcesJtoJobtainJsafeJandJtastyJfoodsJwithJenvironmentalJandJhealthJ
benefitsYJTrendsgingFoodgSciencegandgTechnologyVJ2021VJa_hVJaaiWacb 15.3 15
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176 tigestionJofJmicellarJcaseinJinJduodenumJcannulatedJpigsYJsorrelationJbetweenJinJvitroJsimulatedJ
gastricJdigestionJandJinJvivoJdataYJFoodgChemistryVJ2021VJcdcVJabhdbd 8.5 12

175 qchievingJrealisticJgastricJemptyingJcurveJinJanJadvancedJdynamicJhumanJdigestionJsystemjJ
experiencesJwithJcheeseWaJdifficultJtoJemptyJmaterialYJFoodgandgFunctionVJ2021VJabVJcifeWcigg 6.1 5

174
qdditionJofJtairyJ}ipidsJandJ”robioticJinJynfantJvormulasJModulatesJ”roteolysisJandJ}ipolysisJΔithJ
ModerateJsonsequencesJonJwutJ”hysiologyJandJMetabolismJinJβucatanJ”igletsYJFrontiersging
NutritionVJ2021VJhVJfaebdh

6.2 3

173 ynJvitroJdynamicJdigestionJofJmodelJinfantJformulaeJcontainingJlactoferrinJandJmediumJchainJ
triacylglycerolsYJFoodgHydrocolloidsVJ2021VJaahVJa_fghg 10.6 1

172 ”eptidomicJdataJinJporcineJduodenalJeffluentsJafterJoralJadministrationJofJmicellarJcaseinYJDataging
BriefVJ2021VJchVJa_gcbf 1.2

171 ®elationshipJamongJoralJhealthJstatusVJbolusJformationJandJfoodJcomfortabilityJduringJ
consumptionJofJmodelJcheesesJinJelderlyYJFoodgandgFunctionVJ2021VJabVJgcgiWgchi 6.1 0

170 uffectJofJproteinJaggregationJinJwheatWlegumeJmixedJpastaJdietsJonJtheirJinJvitroJdigestionJkineticsJ
inJcomparisonJtoJLrapidLJandJLslowLJanimalJproteinsYJPLoSgONEVJ2020VJaeVJe_bcbdbe 3.7 7

169
xumanJmilkJpasteurisationJreducesJpreWlipolysisJbutJnotJdigestiveJlipolysisJandJmoderatelyJ
decreasesJintestinalJlipidJuptakeJinJaJcombinationJofJpretermJinfantJinJvitroJmodelsYJFoodgChemistryVJ
2020VJcbiVJabfibg

8.5 3

168 wastrointestinalJdigestionJenhancesJtheJendotheliumWdependentJvasodilationJofJaJwheyJ
hydrolysateJinJratJaorticJringsYJFoodgResearchgInternationalVJ2020VJaccVJa_iahh 7 2

167 ®oleJofJbiochemicalJandJmechanicalJdisintegrationJonJ˛†WcaroteneJreleaseJfromJsteamedJandJfriedJ
sweetJpotatoesJduringJinJvitroJgastricJdigestionYJFoodgResearchgInternationalVJ2020VJacfVJa_idha 7 7

166 qJstandardisedJsemiWdynamicJinJvitroJdigestionJmethodJsuitableJforJfoodJWJanJinternationalJ
consensusYJFoodgandgFunctionVJ2020VJaaVJag_bWagb_ 6.1 106

165 MilkJproteinsjJtigestionJandJabsorptionJinJtheJgastrointestinalJtractJ2020VJg_aWgad 5

164 voodJmaterialJpropertiesJasJdeterminingJfactorsJinJnutrientJreleaseJduringJhumanJgastricJdigestionjJ
aJreviewYJCriticalgReviewsgingFoodgSciencegandgNutritionVJ2020VJf_VJcgecWcgfi 11.5 23

163 xydrolysisJofJplantJproteinsJatJtheJmolecularJandJsupraWmolecularJscalesJduringJinJvitroJdigestionYJ
FoodgResearchgInternationalVJ2020VJacdVJa_ib_d 7 7

162 ynJsilicoJtrialsJofJfoodJdigestionJandJabsorptionjJhowJfarJareJweoYJCurrentgOpiniongingFoodgScienceVJ
2020VJcaVJabaWabe 9.8 8

161 StructuralJcharacterizationJofJheatWinducedJproteinJaggregatesJinJmodelJinfantJmilkJformulasYJFoodg
HydrocolloidsVJ2020VJa_gVJa_eibh 10.6 10

160 SciadonicJacidJderivedJfromJpineJnutsJasJaJfoodJcomponentJtoJreduceJplasmaJtriglyceridesJbyJ
inhibitingJtheJratJhepaticJ˛�iWdesaturaseYJScientificgReportsVJ2020VJa_VJfbbc 4.9 2

159 ynJVivoJtigestionJofJuggJ”roductsJunrichedJwithJtxqjJuffectJofJtheJvoodJMatrixJonJtxqJ
rioavailabilityYJFoodsVJ2020VJa_VJ 4.9 2

(2020-2021)
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158 tifferentialJimpactJofJxolderJandJxighJéemperatureJShortJéimeJpasteurizationJonJtheJdynamicJinJ
vitroJdigestionJofJhumanJmilkJinJaJpretermJnewbornJmodelYJFoodgChemistryVJ2020VJcbhVJabgabf 8.5 12

157 éheJpatternJofJpeptidesJreleasedJfromJdairyJandJeggJproteinsJisJhighlyJdependentJonJtheJsimulatedJ
digestionJscenarioYJFoodgandgFunctionVJ2020VJaaVJebd_Webef 6.1 8

156 éemporalJchangesJinJpostprandialJintragastricJpxjJsomparingJmeasurementJmethodsVJfoodJ
structureJeffectsVJandJkineticJmodellingYJFoodgResearchgInternationalVJ2020VJabhVJa_hghd 7 10

155 ynJvitroJstaticJdigestionJrevealsJhowJplantJproteinsJmodulateJmodelJinfantJformulaJdigestibilityYJ
FoodgResearchgInternationalVJ2020VJac_VJa_hiag 7 12

154 ”hysicoWchemicalJbehaviorsJofJhumanJandJbovineJmilkJmembraneJextractsJandJtheirJinfluenceJonJ
gastricJlipaseJadsorptionYJBiochimieVJ2020VJafiVJieWa_e 4.6 4

153 xowJmotilityJcanJenhanceJmassJtransferJandJabsorptionJinJtheJduodenumjJéakingJtheJstructureJofJ
theJvilliJintoJaccountYJChemicalgEngineeringgScienceVJ2020VJbacVJaaed_f 4.4 9

152 ”lantJproteinsJpartiallyJreplacingJdairyJproteinsJgreatlyJinfluenceJinfantJformulaJfunctionalitiesYJ
LWTgvgFoodgSciencegandgTechnologyVJ2020VJab_VJa_hhia 5.4 17

151 ynJvitroJdigestionJofJcomplexJfoodsjJxowJmicrostructureJinfluencesJfoodJdisintegrationJandJ
micronutrientJbioaccessibilityYJFoodgResearchgInternationalVJ2020VJabhVJa_hhag 7 14

150
éheJynfluenceJofJ”eptidasesJinJyntestinalJrrushJrorderJMembranesJonJtheJqbsorptionJofJ
“ligopeptidesJfromJΔheyJ”roteinJxydrolysatejJqnJuxJVivoJStudyJUsingJanJUssingJshamberYJFoodsVJ
2020VJiVJ

4.9 11

149 saslbJsupplementationJofJhydrophobisedJwheyJproteinsjJqssessmentJofJproteinJparticlesJandJ
consequentJemulsionsYJInternationalgDairygJournalVJ2020VJaa_VJa_dhae 3.5 2

148 solloidalJtransportJofJlipidJdigestaJinJhumanJandJporcineJsmallJintestinalJmucusYJFoodgResearchg
InternationalVJ2020VJachVJa_igeb 7 1

147 ModificationJofJproteinJstructuresJbyJalteringJtheJwheyJproteinJprofileJandJheatJtreatmentJaffectsJ
inJvitroJstaticJdigestionJofJmodelJinfantJmilkJformulasYJFoodgandgFunctionVJ2020VJaaVJficcWfide 6.1 12

146 xumanJgastrointestinalJconditionsJaffectJinJvitroJdigestibilityJofJpeanutJandJbreadJproteinsYJFoodg
andgFunctionVJ2020VJaaVJfibaWficb 6.1 5

145 somparingJtheJpermeabilityJofJhumanJandJporcineJsmallJintestinalJmucusJforJparticleJtransportJ
studiesYJScientificgReportsVJ2020VJa_VJb_bi_ 4.9 8

144 uggJwhiteJgelJstructureJdeterminesJbiochemicalJdigestionJwithJconsequencesJonJsofteningJandJ
mechanicalJdisintegrationJduringJinJvitroJgastricJdigestionYJFoodgResearchgInternationalVJ2020VJachVJa_ighb7 3

143 ynterfacialJandJRemulsionSJgelJrheologyJofJhydrophobisedJwheyJproteinsYJInternationalgDairygJournalVJ
2020VJa__VJa_deef 3.5 13

142 VersatilityJofJmicrobialJconsortiaJandJsensoryJpropertiesJinducedJbyJtheJcompositionJofJdifferentJ
milkJandJpeaJproteinWbasedJgelsYJLWTgvgFoodgSciencegandgTechnologyVJ2020VJaahVJa_hgb_ 5.4 11

141 sharacterizationJofJeggJwhiteJgelJmicrostructureJandJitsJrelationshipJwithJpepsinJdiffusivityYJFoodg
HydrocolloidsVJ2020VJihVJa_ebeh 10.6 13

Didier Dupont

4



140 {ineticsJofJheatWinducedJdenaturationJofJproteinsJinJmodelJinfantJmilkJformulasJasJaJfunctionJofJ
wheyJproteinJcompositionYJFoodgChemistryVJ2020VJc_bVJabebif 8.5 22

139 ynWsituJdisintegrationJofJeggJwhiteJgelsJbyJpepsinJandJkineticsJofJnutrientJreleaseJfollowedJbyJ
timeWlapseJconfocalJmicroscopyYJFoodgHydrocolloidsVJ2020VJihVJa_ebbh 10.6 11

138 qreJvabaJreanJandJ”eaJ”roteinsJ”otentialJΔheyJ”roteinJSubstitutesJinJynfantJvormulasoJqnJynJVitroJ
tynamicJtigestionJqpproachYJFoodsVJ2020VJiVJ 4.9 9

137 wutSelfjJynterindividualJVariabilityJinJtheJ”rocessingJofJtietaryJsompoundsJbyJtheJxumanJ
wastrointestinalJéractYJMoleculargNutritiongandgFoodgResearchVJ2019VJfcVJeai__fgg 5.9 25

136 tesignJofJmicrobialJconsortiaJforJtheJfermentationJofJpeaWproteinWenrichedJemulsionsYJInternationalg
JournalgofgFoodgMicrobiologyVJ2019VJbicVJabdWacf 5.8 24

135
éheJrelevanceJofJaJdigestibilityJevaluationJinJtheJallergenicityJriskJassessmentJofJnovelJproteinsYJ
“pinionJofJaJjointJinitiativeJofJs“SéJactionJympq®qSJandJs“SéJactionJyNv“wuSéYJFoodgandgChemicalg
ToxicologyVJ2019VJabiVJd_eWdbc

4.7 31

134 yNv“wuSéJstaticJinJvitroJsimulationJofJgastrointestinalJfoodJdigestionYJNaturegProtocolsVJ2019VJadVJiiaWa_ad18.8 706

133 qntioxidantJdietaryJfibreJfromJgrapeJpomaceJflourJorJextractjJtoesJitJmakeJanyJdifferenceJonJtheJ
nutritionalJandJfunctionalJvalueoYJJournalgofgFunctionalgFoodsVJ2019VJefVJbgfWbhe 5.1 31

132 ΔheyJhydrolysateWbasedJingredientJwithJdualJfunctionalityjJvromJproductionJtoJconsumerQsJ
evaluationYJFoodgResearchgInternationalVJ2019VJabbVJabcWabh 7 7

131 tevelopmentJofJanJaqueousJtwoWphaseJemulsionJusingJhydrophobizedJwheyJproteinsJandJ
erythritolYJFoodgHydrocolloidsVJ2019VJicVJceaWcf_ 10.6 11

130 MappingJtheJSpatiotemporalJtistributionJofJqcidJandJMoistureJinJvoodJStructuresJduringJwastricJ
zuiceJtiffusionJUsingJxyperspectralJymagingYJJournalgofgAgriculturalgandgFoodgChemistryVJ2019VJfgVJiciiWida_5.7 16

129 unzymeJinactivationJandJdryingJtechnologiesJinfluencingJtheJvasorelaxantJactivityJofJaJwheyJproteinJ
hydrolysateJinJsemiWpilotJscaleYJInternationalgDairygJournalVJ2019VJicVJaaWad 3.5 6

128 vromJriteJtoJNutrientjJéheJymportanceJofJ}engthJScalesJ2019VJabiWadc

127 ®eportJonJuvSqJprojectJ“s^uvSq^wM“^b_ag^_aJâ��ynJvitroJproteinJdigestibilityâ��JRqllergestionSYJEFSAg
SupportinggPublicationsVJ2019VJafVJagfeu 1.1 9

126 SpatialWtemporalJchangesJinJpxVJstructureJandJrheologyJofJtheJgastricJchymeJinJpigsJasJinfluencedJ
byJeggJwhiteJgelJpropertiesYJFoodgChemistryVJ2019VJbh_VJba_Wbb_ 8.5 19

125 ympactJofJhumanJmilkJpasteurizationJonJtheJkineticsJofJpeptideJreleaseJduringJinJvitroJdynamicJ
digestionJatJtheJpretermJnewbornJstageYJFoodgChemistryVJ2019VJbhaVJbidWc_c 8.5 20

124 ΔheyWbasedJcheeseJprovidesJmoreJpostprandialJplasmaJleucineJthanJcaseinWbasedJcheesejJqJpigJ
studyYJFoodgChemistryVJ2019VJbggVJfcWfi 8.5 7

123 ΔhichJcaseinJinJsodiumJcaseinateJisJmostJresistantJtoJinJvitroJdigestionoJuffectJofJemulsificationJandJ
enzymaticJstructuringYJFoodgHydrocolloidsVJ2019VJhhVJaadWaah 10.6 15

(2019-2020)
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122 sanJdynamicJdigestionJsystemsJmimicJtheJphysiologicalJrealityoYJCriticalgReviewsgingFoodgSciencegandg
NutritionVJ2019VJeiVJaedfWaefb 11.5 120

121 ynfluenceJofJfoodJstructureJonJdairyJproteinVJlipidJandJcalciumJbioavailabilityjJqJnarrativeJreviewJofJ
evidenceYJCriticalgReviewsgingFoodgSciencegandgNutritionVJ2019VJeiVJaihgWb_a_ 11.5 46

120 tigestionJofJmilkJproteinsjJsomparingJstaticJandJdynamicJinJvitroJdigestionJsystemsJwithJinJvivoJ
dataYJFoodgResearchgInternationalVJ2019VJaahVJcbWci 7 53

119 ympactJofJtheJdairyJproductJstructureJandJproteinJnatureJonJtheJproteolysisJandJaminoJacidJ
bioaccessiblityJduringJinJvitroJdigestionYJFoodgHydrocolloidsVJ2018VJhbVJciiWdaa 10.6 57

118 xotJtopicjJxolderJpasteurizationJofJhumanJmilkJaffectsJsomeJbioactiveJproteinsYJJournalgofgDairyg
ScienceVJ2018VJa_aVJbhadWbhah 4 21

117 éheJroleJofJfoodomicsJtoJunderstandJtheJdigestion^bioactivityJrelationshipJofJfoodYJCurrentgOpiniong
ingFoodgScienceVJ2018VJbbVJfgWgc 9.8 10

116 sheeseJmatrixJprotectsJtheJimmunomodulatoryJsurfaceJproteinJSlprJofJ”ropionibacteriumJ
freudenreichiiJduringJinJvitroJdigestionYJFoodgResearchgInternationalVJ2018VJa_fVJgabWgba 7 16

115 qJmixtureJofJmilkJandJvegetableJlipidsJinJinfantJformulaJchangesJgutJdigestionVJmucosalJimmunityJ
andJmicrobiotaJcompositionJinJneonatalJpigletsYJEuropeangJournalgofgNutritionVJ2018VJegVJdfcWdgf 5.2 42

114 sorrelationJbetweenJinJvitroJandJinJvivoJdataJonJfoodJdigestionYJΔhatJcanJweJpredictJwithJstaticJinJ
vitroJdigestionJmodelsoYJCriticalgReviewsgingFoodgSciencegandgNutritionVJ2018VJehVJbbciWbbfa 11.5 138

113 MonitoringJproteinJhydrolysisJbyJpepsinJusingJpxWstatjJynJvitroJgastricJdigestionsJinJstaticJandJ
dynamicJpxJconditionsYJFoodgChemistryVJ2018VJbciVJbfhWbge 8.5 45

112 qJfirstJstepJtowardsJaJconsensusJstaticJinJvitroJmodelJforJsimulatingJfullWtermJinfantJdigestionYJFoodg
ChemistryVJ2018VJbd_VJcchWcde 8.5 87

111 uxploringJtheJbreakdownJofJdairyJproteinJgelsJduringJinJvitroJgastricJdigestionJusingJtimeWlapseJ
synchrotronJdeepWUVJfluorescenceJmicroscopyYJFoodgChemistryVJ2018VJbciVJhihWia_ 8.5 26

110 StructuringJfoodJtoJcontrolJitsJdisintegrationJinJtheJgastrointestinalJtractJandJoptimizeJnutrientJ
bioavailabilityYJInnovativegFoodgSciencegandgEmerginggTechnologiesVJ2018VJdfVJhcWi_ 6.8 35

109 rioaccessibilityJofJfourJcalciumJsourcesJinJdifferentJwheyWbasedJdairyJmatricesJassessedJbyJinJvitroJ
digestionYJFoodgChemistryVJ2018VJbdeVJdedWdfb 8.5 21

108 }ipoW”roteinJumulsionJStructureJinJtheJtietJqffectsJ”roteinJtigestionJ{ineticsVJyntestinalJMucosaJ
”arametersJandJMicrobiotaJsompositionYJMoleculargNutritiongandgFoodgResearchVJ2018VJfbVJag__eg_ 5.9 12

107 VersJdesJformulesJinfantilesJbiomimˆ'tiquesJdeJlaJstructureJduJlaitJmaternelJetJdeJsonJ
comportementJdigestifJoYJCahiersgDegNutritiongEtgDegDietetiqueVJ2018VJecVJbahWbca 0.2 3

106 uncapsulationJofJ˛†WlactoglobulinJwithinJcalciumJcarbonateJmicroparticlesJandJsubsequentJinJsituJ
fabricationJofJproteinJmicroparticlesYJFoodgHydrocolloidsVJ2018VJhdVJchWdf 10.6 7

105 éheJimportantJroleJofJsalivaryJ˛–WamylaseJinJtheJgastricJdigestionJofJwheatJbreadJstarchYJFoodgandg
FunctionVJ2018VJiVJb__Wb_h 6.1 48
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104 MilkJ”roteinsJWJqnalyticalJMethodsJ2018VJ 5

103 StructuralJqssessmentJandJsatalyticJ“xidationJqctivityJofJxydrophobizedJΔheyJ”roteinsYJJournalgofg
AgriculturalgandgFoodgChemistryVJ2018VJffVJab_beWab_cc 5.7 14

102 wastricJumptyingJandJtynamicJynJVitroJtigestionJofJtrinkableJβogurtsjJuffectJofJViscosityJandJ
sompositionYJNutrientsVJ2018VJa_VJ 6.7 22

101 rolusJqualityJandJfoodJcomfortabilityJofJmodelJcheesesJforJtheJelderlyJasJinfluencedJbyJtheirJ
textureYJFoodgResearchgInternationalVJ2018VJaaaVJcaWch 7 12

100 tairyJproductsJandJinflammationjJqJreviewJofJtheJclinicalJevidenceYJCriticalgReviewsgingFoodgScienceg
andgNutritionVJ2017VJegVJbdigWbebe 11.5 91

99 éheJfoodJmatrixJaffectsJtheJanthocyaninJprofileJofJfortifiedJeggJandJdairyJmatricesJduringJ
processingJandJinJvitroJdigestionYJFoodgChemistryVJ2017VJbadVJdhfWdif 8.5 37

98 ympactJofJhumanJmilkJpasteurizationJonJgastricJdigestionJinJpretermJinfantsjJaJrandomizedJ
controlledJtrialYJAmericangJournalgofgClinicalgNutritionVJ2017VJa_eVJcgiWci_ 7 38

97 ΔholeJdairyJmatrixJorJsingleJnutrientsJinJassessmentJofJhealthJeffectsjJcurrentJevidenceJandJ
knowledgeJgapsYJAmericangJournalgofgClinicalgNutritionVJ2017VJa_eVJa_ccWa_de 7 182

96
StructureJofJproteinJemulsionJinJfoodJimpactsJintestinalJmicrobiotaVJcaecalJluminalJcontentJ
compositionJandJdistalJintestineJcharacteristicsJinJratsYJMoleculargNutritiongandgFoodgResearchVJ2017VJ
faVJag___gh

5.9 10

95 ”epsinJdiffusionJinJdairyJgelsJdependsJonJcaseinJconcentrationJandJmicrostructureYJFoodgChemistryVJ
2017VJbbcVJedWfa 8.5 41

94 ”eptidomicJasJaJtoolJforJassessingJproteinJdigestionYJCurrentgOpiniongingFoodgScienceVJ2017VJafVJecWeh 9.8 26

93 éowardsJinfantJformulaJbiomimeticJofJhumanJmilkJstructureJandJdigestiveJbehaviourYJOCLgvgOilseedsg
andgFatsugCropsgandgLipidsVJ2017VJbdVJtb_f 1.5 15

92 ”olymerJresonatorsJsensorsJforJdetectionJofJsphingolipidJgel^fluidJphaseJtransitionJandJmeltingJ
temperatureJmeasurementYJSensorsgandgActuatorsgA:gPhysicalVJ2017VJbfcVJg_gWgag 3.9 4

91 ympactJofJhomogenizationJofJpasteurizedJhumanJmilkJonJgastricJdigestionJinJtheJpretermJinfantjJqJ
randomizedJcontrolledJtrialYJClinicalgNutritiongESPENVJ2017VJb_VJaWaa 1.3 12

90 uxtendingJinJvitroJdigestionJmodelsJtoJspecificJhumanJpopulationsjJ”erspectivesVJpracticalJtoolsJandJ
bioWrelevantJinformationYJTrendsgingFoodgSciencegandgTechnologyVJ2017VJf_VJebWfc 15.3 96

89 ”asteurisationJofJliquidJwholeJeggjJ“ptimalJheatJtreatmentsJinJrelationJtoJitsJfunctionalVJnutritionalJ
andJallergenicJpropertiesYJJournalgofgFoodgEngineeringVJ2017VJaieVJacgWadi 6 30

88  uantificationJofJpepsinJinJrennetJusingJaJmonoclonalJantibodyWbasedJinhibitionJu}ySqYJLWTgvgFoodg
SciencegandgTechnologyVJ2017VJgfVJai_Waif 5.4 7

87 uffectJofJdryJheatJtreatmentJofJeggJwhiteJpowderJonJitsJfunctionalVJnutritionalJandJallergenicJ
propertiesYJJournalgofgFoodgEngineeringVJ2017VJaieVJd_Wea 6 31

(2017-2018)
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86 StabilityJandJbioaccessibilityJofJanthocyaninsJinJbakeryJproductsJenrichedJwithJanthocyaninsYJFoodg
andgFunctionVJ2016VJgVJcdhhWif 6.1 23

85 ynvestigatingJtheJimpactJofJeggJwhiteJgelJstructureJonJpeptideJkineticsJprofileJduringJinJvitroJ
digestionYJFoodgResearchgInternationalVJ2016VJhhVJc_bWc_i 7 23

84 ympactJofJhumanJmilkJpasteurizationJonJtheJkineticsJofJpeptideJreleaseJduringJinJvitroJdynamicJtermJ
newbornJdigestionYJElectrophoresisVJ2016VJcgVJahciWe_ 3.6 18

83 éheJstructuralJpropertiesJofJeggJwhiteJgelsJimpactJtheJextentJofJin´ vitroJproteinJdigestionJandJtheJ
natureJofJpeptidesJgeneratedYJFoodgHydrocolloidsVJ2016VJedVJcaeWcbg 10.6 74

82 ynJvitroJdigestionJofJdairyJandJeggJproductsJenrichedJwithJgrapeJextractsjJuffectJofJtheJfoodJmatrixJ
onJpolyphenolJbioaccessibilityJandJantioxidantJactivityYJFoodgResearchgInternationalVJ2016VJhhVJbhdWbib 7 66

81 xxVWfJinfectionJafterJallogeneicJhematopoieticJstemJcellJtransplantationjJvromJchromosomalJ
integrationJtoJviralJcoWinfectionsJandJéWcellJreconstitutionJpatternsYJJournalgofgInfectionVJ2016VJgbVJbadWbb18.9 23

80 ynJVitroJtigestionJModelsJ2016VJbhfWbhf 1

79 xolderJpasteurizationJimpactsJtheJproteolysisVJlipolysisJandJdisintegrationJofJhumanJmilkJunderJinJ
vitroJdynamicJtermJnewbornJdigestionYJFoodgResearchgInternationalVJ2016VJhhVJbfcWbge 7 45

78 qJmatchedJcaseWcontrolJstudyJofJtoxoplasmosisJafterJallogeneicJhaematopoietic´ stemJcellJ
transplantationjJstillJaJdevastatingJcomplicationYJClinicalgMicrobiologygandgInfectionVJ2016VJbbVJfcfWda 9.5 28

77 ympactJofJpasteurizationJofJhumanJmilkJonJpretermJnewbornJinJvitroJdigestionjJwastrointestinalJ
disintegrationVJlipolysisJandJproteolysisYJFoodgChemistryVJ2016VJbaaVJagaWi 8.5 48

76 éheJharmonizedJyNv“wuSéJinJvitroJdigestionJmethodjJvromJknowledgeJtoJactionYJFoodgResearchg
InternationalVJ2016VJhhVJbagWbbe 7 132

75 qdsorptionJofJgastricJlipaseJontoJmulticomponentJmodelJlipidJmonolayersJwithJphaseJseparationYJ
ColloidsgandgSurfacesgB:gBiointerfacesVJ2016VJadcVJigWa_f 6 32

74 ynJvitroJdigestionJofJfoodsJusingJpxWstatJandJtheJyNv“wuSéJprotocoljJympactJofJmatrixJstructureJonJ
digestionJkineticsJofJmacronutrientsVJproteinsJandJlipidsYJFoodgResearchgInternationalVJ2016VJhhVJbbfWbcc 7 73

73 éheJdthJynternationalJsonferenceJonJvoodJtigestionYJFoodgResearchgInternationalVJ2016VJhhVJagiWah_ 7 1

72 ”atulinJandJochratoxinJqJcoWoccurrenceJandJtheirJbioaccessibilityJinJprocessedJcerealWbasedJfoodsjJ
qJcontributionJforJ”ortugueseJchildrenJriskJassessmentYJFoodgandgChemicalgToxicologyVJ2016VJifVJb_eWad 4.7 29

71 tualJfunctionJpeptidesJfromJpepsinJhydrolysatesJofJwheyJproteinJisolateYJInternationalgDairyg
JournalVJ2015VJdhVJgcWgi 3.5 7

70 ynJvitroJdigestibilityJofJgoatJmilkJandJkefirJwithJaJnewJstandardisedJstaticJdigestionJmethodJ
RyNv“wuSéJcostJactionSJandJbioactivitiesJofJtheJresultantJpeptidesYJFoodgandgFunctionVJ2015VJfVJbcbbWc_ 6.1 36

69 tevelopmentJandJevaluationJofJaJmonoclonalJantibodyWbasedJinhibitionJu}ySqJforJtheJ
quantificationJofJchymosinJinJsolutionYJJournalgofgAgriculturalgandgFoodgChemistryVJ2015VJfcVJdgiiWh_d 5.7 5
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68 éheJstructureJofJinfantJformulasJimpactsJtheirJlipolysisVJproteolysisJandJdisintegrationJduringJinJ
vitroJgastricJdigestionYJFoodgChemistryVJ2015VJahbVJbbdWce 8.5 119

67 ynfantJformulaJinterfaceJandJfatJsourceJimpactJonJneonatalJdigestionJandJgutJmicrobiotaYJEuropeang
JournalgofgLipidgSciencegandgTechnologyVJ2015VJaagVJae__Waeab 3 43

66 ”eptideJmappingJduringJdynamicJgastricJdigestionJofJheatedJandJunheatedJskimmedJmilkJpowderYJ
FoodgResearchgInternationalVJ2015VJggVJacbWaci 7 40

65 StaticJandJdynamicJinJvitroJdigestionJmodelsJtoJstudyJproteinJstabilityJinJtheJgastrointestinalJtractYJ
DruggDiscoverygToday:gDiseasegModelsVJ2015VJagWahVJbcWbg 1.3 13

64 UnderstandingJtheJgastrointestinalJtractJofJtheJelderlyJtoJdevelopJdietaryJsolutionsJthatJpreventJ
malnutritionYJOncotargetVJ2015VJfVJachehWih 3.3 113

63 éheJtytwy´fiJSystemJ2015VJgcWha 4

62 qJstandardisedJstaticJinJvitroJdigestionJmethodJsuitableJforJfoodJWJanJinternationalJconsensusYJFoodg
andgFunctionVJ2014VJeVJaaacWbd 6.1 2421

61 SpecificityJofJinfantJdigestiveJconditionsjJsomeJcluesJforJdevelopingJrelevantJinJvitroJmodelsYJ
CriticalgReviewsgingFoodgSciencegandgNutritionVJ2014VJedVJadbgWeg 11.5 148

60 éheJimpactJofJtheJMaillardJreactionJonJtheJinJvitroJproteolyticJbreakdownJofJbovineJlactoferrinJinJ
adultsJandJinfantsYJFoodgandgFunctionVJ2014VJeVJahihWi_h 6.1 43

59 MilkJ”roteinsjJtigestionJandJqbsorptionJinJtheJwastrointestinalJéractJ2014VJeegWefi 2

58
qpplicabilityJofJinJvitroJmethodsJtoJstudyJpatulinJbioaccessibilityJandJitsJeffectsJonJintestinalJ
membraneJintegrityYJJournalgofgToxicologygandgEnvironmentalgHealthgvgPartgA:gCurrentgIssuesVJ2014VJ
ggVJihcWib

3.2 15

57
ynvestigatingJtheJimpactJofJovalbuminJaggregateJmorphologyJonJinJvitroJovalbuminJdigestionJusingJ
labelWfreeJquantitativeJpeptidomicsJandJmultivariateJdataJanalysisYJFoodgResearchgInternationalVJ
2014VJfcVJaibWb_b

7 21

56 ValidationJofJaJnewJinJvitroJdynamicJsystemJtoJsimulateJinfantJdigestionYJFoodgChemistryVJ2014VJadeVJa_ciWde8.5 127

55 vormulesJinfantilesJetJlaitJmaternelJjJleurJdigestionJestWelleJidentiqueJoYJCahiersgDegNutritiongEtgDeg
DietetiqueVJ2014VJdiVJfgWgc 0.2 0

54
érackingJtheJinJvivoJreleaseJofJbioactiveJpeptidesJinJtheJgutJduringJdigestionjJMassJspectrometryJ
peptidomicJcharacterizationJofJeffluentsJcollectedJinJtheJgutJofJdairyJmatrixJfedJminiWpigsYJFoodg
ResearchgInternationalVJ2014VJfcVJadgWaef

7 80

53 éheJextentJofJovalbuminJinJvitroJdigestionJandJtheJnatureJofJgeneratedJpeptidesJareJmodulatedJbyJ
theJmorphologyJofJproteinJaggregatesYJFoodgChemistryVJ2014VJaegVJdbiWch 8.5 64

52 éransportJofJparticlesJinJintestinalJmucusJunderJsimulatedJinfantJandJadultJphysiologicalJconditionsjJ
impactJofJmucusJstructureJandJextracellularJtNqYJPLoSgONEVJ2014VJiVJeiebgd 3.7 61

51 qcidJandJrennetJgelsJexhibitJstrongJdifferencesJinJtheJkineticsJofJmilkJproteinJdigestionJandJaminoJ
acidJbioavailabilityYJFoodgChemistryVJ2014VJadcVJaWh 8.5 65

(2014-2015)
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50 ympactJofJtheJtairyJMatrixJStructureJonJMilkJ”roteinJtigestionJ{ineticsjJMechanisticJModellingJ
rasedJonJMiniWpigJynJVivoJtataYJFoodgandgBioprocessgTechnologyVJ2014VJgVJa_iiWaaac 5.1 51

49 SequentialJreleaseJofJmilkJproteinWderivedJbioactiveJpeptidesJinJtheJjejunumJinJhealthyJhumansYJ
AmericangJournalgofgClinicalgNutritionVJ2013VJigVJacadWbc 7 209

48 éheJheatJtreatmentJandJtheJgelationJareJstrongJdeterminantsJofJtheJkineticsJofJmilkJproteinsJ
digestionJandJofJtheJperipheralJavailabilityJofJaminoJacidsYJFoodgChemistryVJ2013VJacfVJab_cWab 8.5 128

47  uantitationJofJ”roteinsJinJMilkJandJMilkJ”roductsJ2013VJhgWacd 6

46 ynJvivoJdigestionJofJinfantJformulaJinJpigletsjJproteinJdigestionJkineticsJandJreleaseJofJbioactiveJ
peptidesYJBritishgJournalgofgNutritionVJ2012VJa_hVJba_eWad 3.6 68

45 somplementJsaqJformationJofJimmuneJcomplexesJwithJmilkJcaseinsJandJwheatJglutensJinJ
schizophreniaYJNeurobiologygofgDiseaseVJ2012VJdhVJddgWec 7.5 42

44 MathematicalJmodellingJofJmilkJproteinsJdigestionJdynamicsYJIFACgPostprintgVolumesgIPPVgxg
InternationalgFederationgofgAutomaticgControlVJ2012VJdeVJadcgWadda 1

43 tietaryJantigensVJepitopeJrecognitionVJandJimmuneJcomplexJformationJinJrecentJonsetJpsychosisJ
andJlongWtermJschizophreniaYJSchizophreniagResearchVJ2011VJabfVJdcWe_ 3.6 9

42 qnJynternationalJNetworkJforJymprovingJxealthJ”ropertiesJofJvoodJbyJSharingJourJ{nowledgeJonJ
theJtigestiveJ”rocessYJFoodgDigestionVJ2011VJbVJbcWbe 19

41 NisinJquantificationJbyJu}ySqJallowsJtheJmodelingJofJitsJapparentJdiffusionJcoefficientJinJmodelJ
cheesesYJJournalgofgAgriculturalgandgFoodgChemistryVJ2011VJeiVJidhdWi_ 5.7 17

40 éopographyJofJtheJcaseinJmicelleJsurfaceJbyJsurfaceJplasmonJresonanceJRS”®SJusingJaJselectionJofJ
specificJmonoclonalJantibodiesYJJournalgofgAgriculturalgandgFoodgChemistryVJ2011VJeiVJhcgeWhd 5.7 11

39 ymmuneJactivationJbyJcaseinJdietaryJantigensJinJbipolarJdisorderYJBipolargDisordersVJ2010VJabVJhcdWdb 3.8 26

38 riosensorsjJSurfaceJ”lasmonJ®esonanceJ2010VJaibWaie

37 rindingJpropertiesJofJtheJNWacetylglucosamineJandJhighWmannoseJNWglycanJ””bWqaJphloemJlectinJinJ
qrabidopsisYJPlantgPhysiologyVJ2010VJaecVJacdeWfa 6.6 66

36 SubunitJandJwholeJmoleculeJspecificityJofJtheJantiWbovineJcaseinJimmuneJresponseJinJrecentJonsetJ
psychosisJandJschizophreniaYJSchizophreniagResearchVJ2010VJaahVJbd_Wg 3.6 42

35 qJmethodologyJforJmonitoringJglobularJmilkJproteinJchangesJinducedJbyJultrafiltrationjJaJdualJ
structuralJandJfunctionalJapproachYJJournalgofgDairygScienceVJ2010VJicVJcia_Wbd 4 9

34 xeatJéreatmentJofJMilkJturingJ”owderJManufactureJyncreasesJsaseinJ®esistanceJtoJSimulatedJ
ynfantJtigestionYJFoodgDigestionVJ2010VJaVJbhWci 28

33 somparativeJresistanceJofJfoodJproteinsJtoJadultJandJinfantJinJvitroJdigestionJmodelsYJMolecularg
NutritiongandgFoodgResearchVJ2010VJedVJgfgWh_ 5.9 165

Didier Dupont

10



32 éheJRaicWb_iSJagWresiduesJpeptideJofJbovineJ˛†WcaseinJisJtransportedJthroughJsacoWbJmonolayerYJ
MoleculargNutritiongandgFoodgResearchVJ2010VJedVJadbhWce 5.9 88

31 voodJprocessingJincreasesJcaseinJresistanceJtoJsimulatedJinfantJdigestionYJMoleculargNutritiongandg
FoodgResearchVJ2010VJedVJafggWhi 5.9 110

30 ynvestigationJofJsurfaceJplasmonJresonanceJbiosensorJforJskinJsensitizersJstudiesYJToxicologyging
VitroVJ2009VJbcVJc_hWah 3.6 9

29 upitopeJcharacterizationJofJaJsupramolecularJproteinJassemblyJwithJaJcollectionJofJmonoclonalJ
antibodiesjJtheJcaseJofJcaseinJmicelleYJMoleculargImmunologyVJ2009VJdfVJa_ehWff 4.3 28

28 ulectrodepositionJandJcharacterizationJofJsilaneJthinJfilmsJfromJcWRaminopropylStriethoxysilaneYJ
SurfacegandgCoatingsgTechnologyVJ2008VJb_bVJadcgWaddb 4.4 13

27 u}ySqJtoJdetectJproteolysisJofJultrahighWtemperatureJmilkJuponJstorageYJJournalgofgAgriculturalgandg
FoodgChemistryVJ2007VJeeVJfhegWfb 5.7 8

26 teterminationJofJbovineJlactoferrinJconcentrationsJinJcheeseJwithJspecificJmonoclonalJantibodiesYJ
InternationalgDairygJournalVJ2006VJafVJa_haWa_hg 3.5 34

25  uantificationJofJ”roteinsJinJtairyJ”roductsJUsingJanJ“pticalJriosensorYJJournalgofgAOACg
INTERNATIONALVJ2006VJhiVJhdcWhdh 1.7 21

24 uvaluationJofJtracersJforJtheJauthenticationJofJthermalJtreatmentsJofJmilksYJFoodgChemistryVJ2006VJ
ihVJahhWaid 8.5 39

23 tevelopmentJofJaJbiosensorJimmunoassayJforJtheJquantificationJofJalphasaWcaseinJinJmilkYJJournalg
ofgDairygResearchVJ2005VJgbVJegWfd 1.6 30

22 “nceWaWdayJmilkingJofJmultiparousJxolsteinJcowsJthroughoutJtheJentireJlactationjJmilkJyieldJandJ
compositionVJandJnutritionalJstatusYJAnimalgResearchVJ2004VJecVJb_aWbab 18

21 teterminationJofJtheJheatJtreatmentJundergoneJbyJmilkJbyJfollowingJtheJdenaturationJofJ
alphaWlactalbuminJwithJaJbiosensorYJJournalgofgAgriculturalgandgFoodgChemistryVJ2004VJebVJfggWha 5.7 28

20  uantificationJofJbetaJcaseinJinJmilkJandJcheeseJusingJanJopticalJimmunosensorYJJournalgofg
AgriculturalgandgFoodgChemistryVJ2004VJebVJfeiWfd 5.7 50

19 qJnewJapproachJtoJmonitoringJproteolysisJphenomenaJusingJantibodiesJspecificallyJdirectedJ
againstJtheJenzymeJcleavageJsiteJonJitsJsubstrateYJAnalyticalgBiochemistryVJ2003VJcagVJbd_Wf 3.1 12

18  uantitationJofJ”roteinsJinJMilkJandJMilkJ”roductsJ2003VJdiWach 7

17  uantificationJofJ˛”WcaseinJinJmilkJbyJanJopticalJimmunosensorYJFoodgandgAgriculturalgImmunologyVJ
2003VJaeVJbfeWbgg 2.9 12

16
sombinedJeffectsJofJonceWdailyJmilkingJandJfeedingJlevelJinJtheJfirstJthreeJweeksJofJlactationJonJ
milkJproductionJandJenzymeJactivitiesVJandJnutritionalJstatusVJinJxolsteinJcowsYJAnimalgResearchVJ
2002VJeaVJa_aWaag

22

15 u}ySqJforJmonitoringJtheJcleavageJofJbetaWcaseinJatJsiteJ}ysbhW}ysbiJbyJplasminJduringJsomtˆ'J
cheeseJripeningYJJournalgofgDairygResearchVJ2002VJfiVJdiaWe__ 1.6 11

(2002-2010)

11



14 qJnewJbovineJNbetaNWcaseinJgeneticJvariantJcharacterizedJbyJaJMetN_{ic}JrightarrowNJ}euN_{ic}NJ
substitutionJinJtheJsequenceJqN^bNYJDairygSciencegandgTechnologyVJ2002VJhbVJagaWah_ 10

13 ynfluenceJofJtheJnatureJofJalpineJpasturesJonJplasminJactivityVJfattyJacidJandJvolatileJcompoundJ
compositionJofJmilkYJDairygSciencegandgTechnologyVJ2001VJhaVJd_aWdad 89

12 MonoclonalJqntibodiesJagainstJrovineJ˛†WsaseinjJ”roductionJandJupitopeJsharacterizationYJFoodgandg
AgriculturalgImmunologyVJ2001VJacVJbacWbbd 2.9 11

11 qntipeptideJantibodiesJrecognizingJplasminJsensitiveJsitesJinJbovineJbetaWcaseinJsequenceYJJournalg
ofgAgriculturalgandgFoodgChemistryVJ2001VJdiVJaegaWg 5.7 17

10 uffectJofJgeneticJpotentialJandJlevelJofJfeedingJonJmilkJproteinJcompositionYJJournalgofgDairyg
ResearchVJ2001VJfhVJefiWgg 1.6 16

9 shemicalJcompositionJandJcoagulationJpropertiesJofJmodicanaJandJholsteinJcowsQJmilkYJAnimalg
ResearchVJ2000VJdiVJdigWe_c 16

8
sharacterizationJofJtheJheatJtreatmentJundergoneJbyJmilkJusingJtwoJinhibitionJu}ySqsJforJ
quantificationJofJnativeJandJheatJdenaturedJalphaWlactalbuminYJJournalgofgAgriculturalgandgFoodg
ChemistryVJ1999VJdgVJbbdiWed

5.7 40

7 ynfluenceJofJtheJcompositionJofJqlpineJhighlandJpastureJonJtheJchemicalVJrheologicalJandJsensoryJ
propertiesJofJcheeseYJJournalgofgDairygResearchVJ1999VJffVJegiWhh 1.6 85

6 u}ySqJforJdifferentialJquantitationJofJplasminJandJplasminogenJinJcheeseYJJournalgofgDairygResearchVJ
1998VJfeVJfdcWfea 1.6 9

5 tifferentialJtitrationJofJplasminJandJplasminogenJinJmilkJusingJsandwichJu}ySqJwithJmonoclonalJ
antibodiesYJJournalgofgDairygResearchVJ1997VJfdVJggWhf 1.6 15

4 x”}sJdeterminationJofJthiolWcontainingJantiWbrowningJadditivesJinJfruitJandJvegetableJproductsYJ
LWTgvgFoodgSciencegandgTechnologyVJ1995VJbhVJbacWbag 5.4 4

3 ”roductionJandJcharacterizationJofJspecificJbovineJplasminogenJmonoclonalJantibodiesYJHybridomaVJ
1994VJacVJedcWg 2

2 uffectJofJdivalentJcationsJonJhemolysinJsynthesisJbyJSerpulinaJRéreponemaSJhyodysenteriaejJ
inhibitionJinducedJbyJzincJandJcopperYJVeterinarygMicrobiologyVJ1994VJdaVJfcWgc 3.3 16

1 MachineJ“lfactionJtoJuvaluateJtheJStabilityJofJtheJ“dorJ”rofileJofJ”ancakesJunrichedJwithJ
tocosahexaenoicJqcidJandJqnthocyaninsYJFoodgAnalyticalgMethodsVa 3.4
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