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47 KineticsMofMNU˛µVcUcarboxymethylVlysineMformationMinMaqueousMmodelMsystemsMofMsugarsMandMcaseindM
FoodnChemistrybM2016bMgphbMghlcii 8.5 42

46 xcrylamideMandMlchydroxymethylfurfuralMformationMduringMbakingMofMbiscuitsqMPartMIqMεffectsMofM
sugarMtypedMFoodnChemistrybM2016bMgphbMlnlcol 8.5 75

45 OccurrenceMofMxspergillusMsectionMFlaviMandMsectionMNigriMandMaflatoxinsMinMrawMcashewMkernelsM
UxnacardiumMoccidentaleMLdVMfromMyenindMLWTn-nFoodnSciencenandnTechnologybM2016bMnfbMngcnn 5.4 9

44 εffectMofMextractionMpHMonMheatcinducedMaggregationbMgelationMandMmicrostructureMofMproteinMisolateM
fromMquinoaMUzhenopodiumMquinoaMWilldVdMFoodnChemistrybM2016bMhfpbMhficgf 8.5 79

43 –enaturationMandMinMVitroMGastricM–igestionMofMHeatcTreatedMQuinoaMProteinMIsolatesMObtainedMatM
VariousMεxtractionMpHdMFoodnBiophysicsbM2016bMggbMgokcgpn 3.2 44

42 HighcPressurecHighcTemperatureMProcessingMReducesMMaillardMReactionMandMViscosityMinMWheyM
ProteincSugarMSolutionsdMJournalnofnAgriculturalnandnFoodnChemistrybM2016bMmkbMnhfocgl 5.7 19

41 HealthcpromotingMcompoundsMinMcapeMgooseberryMUPhysalisMperuvianaMLdVqMReviewMfromMaMsupplyM
chainMperspectivedMTrendsninnFoodnSciencenandnTechnologybM2016bMlnbMoicph 15.3 47

40 εxploringMtheMinfluenceMofMcontextMonMfoodMsafetyMmanagementqMzaseMstudiesMofMleafyMgreensM
productionMinMεuropedMFoodnPolicybM2015bMlgbMglocgnf 5 29

39 TasteMenhancementMinMfoodMgelsqMεffectMofMfractureMpropertiesMonMoralMbreakdownbMbolusMformationM
andMsweetnessMintensitydMFoodnHydrocolloidsbM2015bMkibMnpkcofh 10.6 40

38 TowardsMstrategiesMtoMadaptMtoMpressuresMonMsafetyMofMfreshMproduceMdueMtoMclimateMchangedMFoodn
ResearchnInternationalbM2015bMmobMpkcgfn 7 23

37 FactorsMaffectingMtheMstatusMofMfoodMsafetyMmanagementMsystemsMinMtheMglobalMfreshMproduceMchaindM
FoodnControlbM2015bMlhbMolcpn 6.2 49

36 εffectMofMPhysicalM–amageMandMStorageMofMPineappleMFruitsMonMtheirMSuitabilityMforMJuiceMProductiondM
JournalnofnFoodnQualitybM2014bMinbMhmochni 2.7 6

35
zomparisonMofMtheMdegradationMandMleachingMkineticsMofMglucosinolatesMduringMprocessingMofMfourM
yrassicaceaeMUbroccolibMredMcabbagebMwhiteMcabbagebMyrusselsMsproutsVdMInnovativenFoodnSciencenandn
EmergingnTechnologiesbM2014bMhlbMlocmm

6.8 21

34 εffectMofMsuccessiveMstimuliMonMsweetnessMintensityMofMgelsMandMcustardsdMFoodnQualitynandn
PreferencebM2014bMigbMgfcgo 5.8 6

33 InsectMlipidMprofileqMaqueousMversusMorganicMsolventcbasedMextractionMmethodsdMFoodnResearchn
InternationalbM2014bMmhbMgfoncgfpk 7 151

32 εxtractionMandMcharacterisationMofMproteinMfractionsMfromMfiveMinsectMspeciesdMFoodnChemistrybM2013bM
gkgbMiikgco 8.5 288

31 TheMfutureMsupplyMofManimalcderivedMproteinMforMhumanMconsumptiondMTrendsninnFoodnSciencenandn
TechnologybM2013bMhpbMmhcni 15.3 281
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30 εnhancingMtheMdigestibilityMofMcowpeaMUVignaMunguiculataVMbyMtraditionalMprocessingMandM
fermentationdMLWTn-nFoodnSciencenandnTechnologybM2013bMlkbMgomcgpi 5.4 17

29 xssessmentMofMFoodMSafetyMManagementMSystemsMinMtheMglobalMfreshMproduceMchaindMFoodnResearchn
InternationalbM2013bMlhbMhifchkh 7 64

28 εxploringMmeatMsubstitutesqMconsumerMexperiencesMandMcontextualMfactorsdMBritishnFoodnJournalbM
2013bMgglbMnffcngf 2.8 77

27 NutrientsbMtechnologicalMpropertiesMandMgeneticMrelationshipsMamongMtwentyMcowpeaMlandracesM
cultivatedMinMWestMxfricadMInternationalnJournalnofnFoodnSciencenandnTechnologybM2012bMknbMhmimchmkn 3.8 11

26 εffectMofMgelMtextureMandMsucroseMspatialMdistributionMonMsweetnessMperceptiondMLWTn-nFoodnSciencen
andnTechnologybM2012bMkmbMgoicgoo 5.4 46

25 zonsumerMacceptanceMandMappropriatenessMofMmeatMsubstitutesMinMaMmealMcontextdMFoodnQualitynandn
PreferencebM2011bMhhbMhiichkf 5.8 150

24 IdentificationMofMnewMfoodMalternativesqMHowMdoMconsumersMcategorizeMmeatMandMmeatMsubstitutesvdM
FoodnQualitynandnPreferencebM2011bMhhbMingcioi 5.8 62

23 εnhancementMofMsweetnessMintensityMinMgelsMbyMinhomogeneousMdistributionMofMsucrosedMFoodn
QualitynandnPreferencebM2010bMhgbMoincokh 5.8 67

22 xMreviewMonMtheMbeneficialMaspectsMofMfoodMprocessingdMMolecularnNutritionnandnFoodnResearchbM2010bM
lkbMghglckn 5.9 285

21 UnravellingMtheMkineticsMofMtheMformationMofMacrylamideMinMtheMMaillardMreactionMofMfructoseMandM
asparagineMbyMmultiresponseMmodellingdMFoodnChemistrybM2010bMghfbMgfkncgfln 8.5 42

20 MicrostructuralMfeaturesMofMcompositeMwheyMproteinepolysaccharideMgelsMcharacterizedMatMdifferentM
lengthMscalesdMFoodnHydrocolloidsbM2009bMhibMghoocghpo 10.6 78

19 KineticMmodellingqMxMtoolMtoMpredictMtheMformationMofMacrylamideMinMpotatoMcrispsdMFoodnChemistrybM
2009bMggibMgficgfp 8.5 24

18 ManagingMqualityMheterogeneityMinMtheMmangoMsupplyMchainqMevidenceMfromMzostaMRicadMTrendsninn
FoodnSciencenandnTechnologybM2009bMhfbMgmocgnp 15.3 16

17 KineticMModelingMofMFoodMQualityqMxMzriticalMReviewdMComprehensivenReviewsninnFoodnSciencenandn
FoodnSafetybM2008bMnbMgkkcglo 16.4 351

16 FormationMofMpyrazinesMandMaMnovelMpyrroleMinMMaillardMmodelMsystemsMofMgbicdihydroxyacetoneMandM
hcoxopropanaldMJournalnofnAgriculturalnandnFoodnChemistrybM2008bMlmbMhgkncli 5.7 62

15 QuantificationMofMaMi–MstructuralMevolutionMofMfoodMcompositesMunderMlargeMdeformationsMusingM
microrheologydMFoodnHydrocolloidsbM2008bMhhbMglnkcgloi 10.6 11

14 ImpactMofMsorghumMprocessingMonMphytatebMphenolicMcompoundsMandMinMvitroMsolubilityMofMironMandM
zincMinMthickMporridgesdMJournalnofnthenSciencenofnFoodnandnAgriculturebM2007bMonbMoihcoio 4.3 19

13 zonsumercdrivenMfoodMproductMdevelopmentdMTrendsninnFoodnSciencenandnTechnologybM2006bMgnbMgokcgpf 15.3 69
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12 xMkineticMmodelMforMtheMglucoseeglycineMMaillardMreactionMpathwaysdMFoodnChemistrybM2005bMpfbMhlnchmp 8.5 189

11 KineticsMofMtheMglucoseeglycineMMaillardMreactionMpathwaysqMinfluencesMofMpHMandMreactantMinitialM
concentrationsdMFoodnChemistrybM2005bMphbMkinckko 8.5 95

10 GelationMyehaviorMofMProteinMIsolatesMεxtractedMfromMlMzultivarsMofMPisumMsativumMLddMJournalnofn
FoodnSciencebM2005bMnfbMzgihczgin 3.4 76

9 KineticMmodellingMofMxmadoriMNcUgcdeoxyc–cfructoscgcylVcglycineMdegradationMpathwaysdMPartM
IccreactionMmechanismdMCarbohydratenResearchbM2003bMiiobMgmlgcmi 2.9 74

8 KineticMmodellingMofMxmadoriMNcUgcdeoxyc–cfructoscgcylVcglycineMdegradationMpathwaysdMPartM
IIcckineticManalysisdMCarbohydratenResearchbM2003bMiiobMgmmlcno 2.9 33

7 KineticMmodellingMofMreactionsMinMheatedMdisaccharideâ��caseinMsystemsdMFoodnChemistrybM2003bMoibMgichm 8.5 51

6 MelanoidinsMextinctionMcoefficientMinMtheMglucoseeglycineMMaillardMreactiondMFoodnChemistrybM2003bM
oibMgilcgkh 8.5 94

5 OnMtheMuseMofMtheMWeibullMmodelMtoMdescribeMthermalMinactivationMofMmicrobialMvegetativeMcellsdM
InternationalnJournalnofnFoodnMicrobiologybM2002bMnkbMgipclp 5.8 694

4 xMreviewMofMMaillardMreactionMinMfoodMandMimplicationsMtoMkineticMmodellingdMTrendsninnFoodnSciencen
andnTechnologybM2000bMggbMimkcini 15.3 790

3 HeatcinducedMdeamidationbMdephosphorylationMandMbreakdownMofMcaseinatedMInternationalnDairyn
JournalbM1999bMpbMhinchkg 3.5 45

2 HeatMinactivationMofMbovineMplasmindMInternationalnDairynJournalbM1998bMobMknclm 3.5 49

1 ImpactMofMdigestionMonMtheMantimutagenicMactivityMofMtheMmilkMproteinMcaseindMNutritionnResearchbM
1997bMgnbMgimicginp 4 8
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