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572 uharacterisationLofLsprayLdriedLmicroencapsulesLwithLamorphousLluteinLnanoparticleslL
wnhancementLofLprocessabilityXLdissolutionLrateXLandLstorageLstabilityZZLFooddChemistryXL2022XLejeXLceddbb8.5 1

571 −hreeYdimensionalLTevULfoodLprintingâ��anLoverviewL2022XLdhcYdih 0

570 uamelLmilklLsLreviewLofLitsLnutritionalLvalueXLheatLstabilityXLandLpotentialLfoodLproductsZZLFoodd
ResearchdInternationalXL2022XLcgeXLccbjib 7 3

569 −heLsynergisticLeffectsLofLmyofibrillarLproteinLenrichmentLandLhomogenizationLonLtheLqualityLofL
codLproteinLgelZLFooddHydrocolloidsXL2022XLcdiXLcbifhj 10.6 1

568 uomprehensiveLbiochemicalLandLproteomicLcharacterizationLofLseasonalLsustralianLcamelLmilkZZL
FooddChemistryXL2022XLejcXLceddki 8.5 0

567 wffectLofLwarlyLzarvestLandLβarietyLvifferenceLonLyrainLκieldLandLPastingLPropertiesLofLtrownLüiceZL
CropsXL2022XLdXLdeYek

566 üheologicalLandLtexturalLpropertiesLofLemulsionYfilledLgelLbasedLonLenzymaticallyLhydrolyzedLriceL
starchZLFooddHydrocolloidsXL2022XLcdhXLcbifhe 10.6 0

565 üecentLdevelopmentLinLhighLqualityLdryingLofLfruitsLandLvegetablesLassistedLbyLultrasoundlLsL
reviewZZLFooddResearchdInternationalXL2022XLcgdXLccbiff 7 8

564 xlatLdualYfrequencyLsweepingLultrasoundLenhancesLtheLinactivationLofLpolyphenolLoxidaseLinL
strawberryLjuiceZLJournaldofdFooddMeasurementdanddCharacterizationXL2022XLchXLihd 2.8 4

563 wvaluationLofLalginateYbiopolymersLTproteinXLhydrocolloidXLstarchULcompositeLmicrogelsLpreparedLbyL
theLsprayLaerosolLtechniqueLasLaLcarrierLforLgreenLteaLpolyphenolsZLFooddChemistryXL2022XLeicXLcecejd 8.5 0

562 ”actoferrinL2022XLkdgYked

561 ‘nstantLquinoaLpreparedLbyLdifferentLcookingLmethodsLandLinfraredYassistedLfreezeLdryinglLwffectsL
ofLvariablesLonLtheLphysicochemicalLpropertiesZLFooddChemistryXL2022XLeibXLcecbkc 8.5 2

560 uomparisonLofLmilkLfatLglobuleLmembraneLandLwheyLproteomeLbetweenLvromedaryLandLtactrianL
camelZLFooddChemistryXL2022XLehiXLcebhgj 8.5 1

559 yasesL2022XLhgbYhhd

558 slteringLalmondLproteinLfunctionLthroughLpartialLenzymaticLhydrolysisLforLcreatingLgelLstructuresLinL
acidicLenvironmentZZLCurrentdResearchdindFooddScienceXL2022XLgXLhgeYhhf 5.6 0

557
‘nvestigationLonLSimultaneousLuhangeLofLveformationXLuolorLandLsromaLofLfvLPrintedL
StarchYbasedLPastesLfromLxruitLandLβegetableLasL‘nducedLbyL–icrowaveZLFooddResearchd
InternationalXL2022XLcccdcf

7 0

556 üoleLofLdietaryLfiberLandLflaxseedLoilLinLalteringLtheLphysicochemicalLpropertiesLandLevLprintabilityL
ofLcodLproteinLcompositeLgelZLJournaldofdFooddEngineeringXL2022XLediXLcccbge 6 1
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555 evLPrintinglL−echnologiesXLxundamentalsXLandLspplicationsLinLxoodL‘ndustriesL2022XLckiYdef 0

554 ProbingLmaltodextrinsLsurfaceLpropertiesLbyLatomicLforceLmicroscopylL‘nterplayLofLglassLtransitionL
andLreconstitutionLpropertiesZLFooddHydrocolloidsXL2022XLcbijge 10.6 0

553 ‘nfluenceLofLdryingLmethodLandLevLdesignLonLtheLfvLmorphingLofLbeefLproductsZLApplieddFoodd
ResearchXL2021XLcXLcbbbci 1

552 uomparingLtheLeffectsLofLhydrostaticLhighYpressureLprocessingLvsLholderLpasteurisationLonLtheL
microbialXLbiochemicalLandLdigestionLpropertiesLofLdonorLhumanLmilkZLFooddChemistryXL2021XLeieXLcecgfg8.5 4

551 αniqueLphysicochemicalLpropertiesLandLrareLreducingLsugarLtrehaluloseLmandateLnewLinternationalL
regulationLforLstinglessLbeeLhoneyZLFooddChemistryXL2021XLeieXLcecghh 8.5 4

550 üheologicalLinvestigationLofLaLversatileLsalecanacurdlanLgelLmatrixZLInternationaldJournaldofd
BiologicaldMacromoleculesXL2021XLckeXLddbdYddbd 7.9 1

549 vigestibilityLofLproteinsLinLcamelLmilkLinLcomparisonLtoLbovineLandLhumanLmilkLusingLanLinLvitroL
infantLgastrointestinalLdigestionLsystemZLFooddChemistryXL2021XLeifXLcecibf 8.5 1

548
−heLsafetyLandLefficacyLofLxanthanLgumYbasedLthickenersLandLtheirLeffectLinLmodifyingLbolusL
rheologyLinLtheLtherapeuticLmedicalLmanagementLofLdysphagiaZLFooddHydrocolloidsdfordHealthXL2021XL
cXLcbbbej

0

547 wncapsulationLofLxruitLüipeningLuontrollingLuompoundsL2021XLecgYeee

546 SolidLwncapsulationL–ethodlLwthyleneLyasLwncapsulationLintoLsmorphousLslphaYuyclodextrinL
PowderL2021XLciYdi

545 wncapsulationLofLyasesL2021XLdkYgc

544 wffectsLofLcoldYrennetedLandLpreYheatedLmilkLproteinLconcentratesLT–PusULadditionLonLtheL
propertiesLofLalginateLcompositeLgelsZLFooddResearchdInternationalXL2021XLcgbXLccbiij 7 0

543 wffectLofLgerminationLlevelLonLpropertiesLofLflourLpasteLandLcookedLbrownLriceLtextureLofLdiverseL
varietiesZLJournaldofdCerealdScienceXL2021XLcbdXLcbeefg 3.8 2

542 –odulationLfatLglobulesLofLtheLplantYbasedLcreamLemulsionlL‘nfluenceLofLtheLsourceLofLplantL
proteinsZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2021XLifXLcbdjgd 6.8 1

541 evLPrintingL2021XLcbcYcck

540 sssessmentLofLevLprintabilityLofLcompositeLdairyLmatrixLbyLcorrelatingLwithLitsLrheologicalL
propertiesZLFooddResearchdInternationalXL2021XLcfcXLccbccc 7 9

539
xennelLessentialLoilLloadedLporousLstarchYbasedLmicroencapsulationLasLanLefficientLdeliveryLsystemL
forLtheLqualityLimprovementLofLgroundLporkZLInternationaldJournaldofdBiologicaldMacromoleculesXL
2021XLcidXLfhfYfif

7.9 16

538 ‘nvestigatingLphytosterolLasLaLpotentialLfunctionalLcomponentLinLmilkLthroughLtexturalXLflavourLandL
oralLperceptionLstudyZLLWTdsdFooddSciencedanddTechnologyXL2021XLcfcXLccbjie 5.4 2
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537 ‘nvestigationLonLspontaneousLfvLchangesLinLcolorLandLflavorLofLhealthyLevLprintedLfoodLmaterialsL
overLtimeLinLresponseLtoLexternalLorLinternalLpzLstimulusZLFooddResearchdInternationalXL2021XLcfdXLccbdcg7 17

536 wffectLofLsnnealingLonLStructuralXLPhysicochemicalXLandL‘nLβitroLvigestiveLPropertiesLofLStarchLfromL
uastanopsisLsclerophyllaZLStarchuStaerkeXL2021XLieXLdcbbbbg 2.3 3

535 ‘nfluenceLofLfatLglobuleLsizeXLemulsifiersXLandLcreamYagingLonLmicrostructureLandLphysicalL
propertiesLofLbutterZLInternationaldDairydJournalXL2021XLcciXLcbgbbe 3.5 3

534 vevelopmentLofLaLcontinuousLmembraneLnanobubbleLgenerationLmethodLapplicableLinLliquidLfoodL
processingZLInternationaldJournaldofdFooddSciencedanddTechnologyXL2021XLghXLfdhjYfdii 3.8 4

533 PrintabilityLandLtexturalLassessmentLofLmodifiedYtextureLcookedLbeefLpastesLforLdysphagiaL
patientsZLFuturedFoodsXL2021XLeXLcbbbbh 3.3 14

532 vehydrationYtriggeredLshapeLtransformationLofLfvLprintedLedibleLgelLstructureLaffectedLbyL
materialLpropertyLandLheatingLmechanismZLFooddHydrocolloidsXL2021XLccgXLcbhhbj 10.6 14

531 sssessmentLofLevLprintabilityLofLheatLacidLcoagulatedLmilkLsemiYsolidsLâ��softLcheeseâ��LbyLcorrelatingL
rheologicalXLmicrostructuralXLandLtexturalLpropertiesZLJournaldofdFooddEngineeringXL2021XLebbXLccbgbh 6 4

530 κκYccXLaLcamelLmilkYderivedLpeptideXLinhibitsL−yxY˛†YmediatedLatherogenicLsignalingLinLhumanL
vascularLsmoothLmuscleLcellsZLJournaldofdFooddBiochemistryXL2021XLecejjd 3.3

529 wffectLofLu dLnanobubblesLincorporationLonLtheLviscosityLreductionLofLfruitLjuiceLconcentrateLandL
vegetableLoilZLInternationaldJournaldofdFooddSciencedanddTechnologyXL2021XLghXLfdijYfdjh 3.8 4

528 ‘mprovementLstrategiesLofLfoodLsupplyLchainLthroughLnovelLfoodLprocessingLtechnologiesLduringL
u β‘vYckLpandemicZLFooddControlXL2021XLcdgXLcbjbcb 6.2 21

527 xreshnessLmonitoringLtechnologyLofLfishLproductsLinLintelligentLpackagingZLCriticaldReviewsdindFoodd
SciencedanddNutritionXL2021XLhcXLcdikYcdkd 11.5 23

526 xormationLandLStabilityLofLuarbonLvioxideL—anobubblesLforLPotentialLspplicationsLinLxoodL
ProcessingZLFooddEngineeringdReviewsXL2021XLceXLeYcf 6.5 14

525 tioconversionLandLbioaccessibilityLofLisoflavonesLfromLsogurtLduringLinLvitroLdigestionZLFoodd
ChemistryXL2021XLefeXLcdjgge 8.5 7

524 sLsensitiveLandLhighYthroughputLfluorescentLmethodLforLdeterminationLofLoxidaseLactivitiesLinL
humanXLbovineXLgoatLandLcamelLmilkZLFooddChemistryXL2021XLeehXLcdihjk 8.5 6

523 wffectLofLtheLnativeLfatLglobuleLsizeLonLfoamingLpropertiesLandLfoamLstructureLofLmilkZLJournaldofd
FooddEngineeringXL2021XLdkcXLccbddi 6 7

522 wffectLofLdifferentLtypesLandLconcentrationsLofLfatLonLtheLphysicoYchemicalLpropertiesLofLsoyL
proteinLisolateLgelZLFooddHydrocolloidsXL2021XLcccXLcbhddh 10.6 10

521 uharacteristicsLofLfishLgelatinYanionicLpolysaccharideLcomplexesLandLtheirLapplicationsLinLyoghurtlL
üheologyLandLtribologyZLFooddChemistryXL2021XLefeXLcdjfce 8.5 10

520 ‘mprovementLofLevLprintingLpropertiesLofLroseYsodiumLalginateLheterogeneousLgelLbyLadjustingL
roseLmaterialZLJournaldofdFooddProcessdEngineeringXL2021XLffXL 2.4 2
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519 wffectLofLmultiYmodeLdualYfrequencyLultrasoundLirradiationLonLtheLdegradationLofLwaxyLcornLstarchL
inLaLgelatinizedLstateZLFooddHydrocolloidsXL2021XLcceXLcbhffb 10.6 20

518 wffectLofLcamelLmilkLproteinLhydrolysatesLagainstLhyperglycemiaXLhyperlipidemiaXLandLassociatedL
oxidativeLstressLinLstreptozotocinLTS−ZUYinducedLdiabeticLratsZLJournaldofdDairydScienceXL2021XLcbfXLcebfYceci4 13

517 fvLdeformationLbasedLonLdoubleYlayerLstructureLofLtheLpumpkinapaperZLFooddStructureXL2021XLdiXLcbbchj4.3 14

516 sLsensitiveXLhighYthroughputLfluorescentLmethodLforLtheLdeterminationLofLlactoperoxidaseL
activitiesLinLmilkLandLcomparisonLinLhumanXLbovineXLgoatLandLcamelLmilkZLFooddChemistryXL2021XLeekXLcdjbkb8.5 9

515 βalidatingLtheLtexturalLcharacteristicsLofLsoftLfishYbasedLpasteLthroughL‘nternationalLvysphagiaL
vietLStandardisationL‘nitiativeLrecommendedLtestsZLJournaldofdTexturedStudiesXL2021XLgdXLdfbYdgb 3.6 4

514 –odificationLofLporkYskinLjellyLbyLenzymaticLcrossYlinkinglLmeltingLresistanceLandLqualityL
improvementZLInternationaldJournaldofdFooddSciencedanddTechnologyXL2021XLghXLdegiYdehf 3.8 0

513 wdibleLflowerLessentialLoilslLsLreviewLofLchemicalLcompositionsXLbioactivitiesXLsafetyLandL
applicationsLinLfoodLpreservationZLFooddResearchdInternationalXL2021XLcekXLcbkjbk 7 13

512 sLnovelLcombinationLofL”xY—–üLandL—‘üLtoLintelligentLcontrolLinLpulseYspoutedLmicrowaveLfreezeL
dryingLofLblueberryZLLWTdsdFooddSciencedanddTechnologyXL2021XLceiXLccbfgg 5.4 20

511 ProteinL—anoparticlesLforLwnhancedL ralLveliveryLofLuoenzymeY°cblLandLStudiesZLACSdBiomaterialsd
SciencedanddEngineeringXL2021XL 5.5 2

510 wffectsLofLhibiscetinLpretreatmentLonLtheLcolorLandLanthocyaninLlevelLofLmicrowaveLvacuumLdriedL
edibleLrosesZLDryingdTechnologyXL2021XLekXLcdecYcdek 2.6 1

509 ‘ncreasingLtheLProductionLκieldLofLδhiteL ysterL–ushroomsLδithLPulsedLwlectricLxieldsZLIEEEd
TransactionsdondPlasmadScienceXL2021XLfkXLjbgYjcd 1.3 0

508 xunctionalityLofLbovineLmilkLproteinsLandLotherLfactorsLinLfoamingLpropertiesLofLmilklLaLreviewZL
CriticaldReviewsdindFooddSciencedanddNutritionXL2021XLcYdc 11.5 3

507 uouldLevLfoodLprintingLhelpLtoLimproveLtheLfoodLsupplyLchainLresilienceLagainstLdisruptionsLsuchLasL
causedLbyLpandemicLcrisesqZLInternationaldJournaldofdFooddSciencedanddTechnologyXL2021XLghXLfeejYfegg 3.8 5

506 αltraLhighLtemperatureLstabilityLofLmilkLproteinLconcentratelLwffectLofLmineralLsaltsLadditionZL
JournaldofdFooddEngineeringXL2021XLebbXLccbgbe 6 1

505 evLPrintingLofLSteakYlikeLxoodsLtasedLonL−exturedLSoybeanLProteinZLFoodsXL2021XLcbXL 4.9 6

504 wffectLofLpzLandLheatLtreatmentLonLphysicochemicalLandLfunctionalLpropertiesLofLsprayYdriedLwheyL
proteinLconcentrateLpowderZLInternationaldDairydJournalXL2021XLcckXLcbgbhe 3.5 1

503 βiscoelasticLandLveformationLuharacteristicsLofLStructurallyLvifferentLuommercialL−opicalLSystemsZL
PharmaceuticsXL2021XLceXL 6.4 4

502 ‘mpactLofLhomogenizationLonLtheLphysicochemicalLpropertiesLofLtheLcodLproteinLgelZLLWTdsdFoodd
SciencedanddTechnologyXL2021XLcfkXLcccjfc 5.4 2
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501
—anoemulsionYbasedLedibleLcoatingsLloadedLwithLfennelLessentialLoilacinnamaldehydelL
uharacterizationXLantimicrobialLpropertyLandLadvantagesLinLporkLmeatLpattiesLapplicationZLFoodd
ControlXL2021XLcdiXLcbjcgc

6.2 15

500 sLnovelLcontinuousLmethodLforLsizeYbasedLfractionationLofLnaturalLmilkLfatLglobulesLbyLmodifyingL
theLcreamLseparatorZLInternationaldDairydJournalXL2021XLcdgXLcbgdbk 3.5

499 −heLeffectLofLcamelLmilkLcurdLmassesLonLratsLbloodLserumLbiochemicalLparameterslLPreliminaryL
studyZLPLoSdONEXL2021XLchXLebdghhhc 3.7 2

498 evLPrintingLofLShiitakeL–ushroomL‘ncorporatedLwithLyumsLasLvysphagiaLvietZLFoodsXL2021XLcbXL 4.9 3

497 uombinedLeffectsLofLmicroporousLpackagingLandLnanoYchitosanLcoatingLonLqualityLandLshelfYlifeLofL
freshYcutLeggplantZLFooddBioscienceXL2021XLfeXLcbcebd 4.9 5

496 ylassLtransitionLandLcrystallizationLofLsolidLmodelLsystemLofLjujubeLsliceLasLinfluencedLbyLsugarsLandL
organicLacidsZLFooddChemistryXL2021XLegkXLcdkkeg 8.5 0

495 −heLroleLofLhydrocolloidsLonLtheLevLprintabilityLofLmeatLproductsZLFooddHydrocolloidsXL2021XLcckXLcbhjik10.6 5

494 wffectLofLreheatingLmethodLonLtheLpostYprocessingLcharacterisationLofLevLprintedLmeatLproductsL
forLdysphagiaLpatientsZLLWTdsdFooddSciencedanddTechnologyXL2021XLcgbXLccckcg 5.4 4

493
evLenabledLfacileLfabricationLofLsubstratesLwithLhumanLtongueLcharacteristicsLforLanalysingLtheL
tribologicalLbehaviourLofLfoodLemulsionsZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2021XL
ieXLcbdjbe

6.8 0

492 wffectLofLelectrolytesLandLsurfactantsLonLgenerationLandLlongevityLofLcarbonLdioxideLnanobubblesZL
FooddChemistryXL2021XLeheXLcebdkk 8.5 7

491 uhangesLinLsurfaceLchemicalLcompositionLrelatingLtoLrehydrationLpropertiesLofLsprayYdriedLcamelL
milkLpowderLduringLacceleratedLstorageZLFooddChemistryXL2021XLehcXLcebceh 8.5 1

490
PhysicochemicalLandLmicrostructuralLpropertiesLofLfermentationYinducedLalmondLemulsionYfilledL
gelsLwithLvaryingLconcentrationsLofLproteinXLfatLandLsugarLcontentsZLCurrentdResearchdindFoodd
ScienceXL2021XLfXLgiiYgji

5.6 2

489 wffectLofLadditionLofLbeeswaxLbasedLoleogelLonLevLprintingLofLpotatoLstarchYproteinLsystemZLFoodd
StructureXL2021XLdiXLcbbcih 4.3 12

488 ‘nfluenceLofL”ongYuhaina–ediumYuhainL−riglyceridesLandLδheyLProteina−weenLjbLüatioLonLtheL
StabilityLofLPhosphatidylserineLwmulsionsLT aδUZLACSdOmegaXL2020XLgXLiikdYijbc 3.9 7

487 vevelopmentLofLuhineseLyamachickenLsemiYliquidLpasteLforLspaceLfoodsZLLWTdsdFooddSciencedandd
TechnologyXL2020XLcdgXLcbkdgc 5.4 4

486 wffectLofLfatLglobuleLsizeLonLtheLphysicochemicalLpropertiesLofLdairyLcreamLpowderLproducedLbyL
sprayLdryingZLDryingdTechnologyXL2020XLcYce 2.6

485
wffectsLofLinfraredLfreezeLdryingLonLvolatileLprofileXLx−‘üLmolecularLstructureLprofileLandLnutritionalL
propertiesLofLedibleLroseLflowerLTüosaLrugosaLflowerUZLJournaldofdthedSciencedofdFooddanddAgricultureXL
2020XLcbbXLfikcYfjbb

4.3 14

484 vynamicLcrosslinkedLandLinjectableLbiohydrogelsLasLextracellularLmatrixLmimicsLforLtheLdeliveryLofL
antibioticsLandLevLcellLcultureZZLRSCdAdvancesXL2020XLcbXLckgjiYckgkk 3.7 5
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483 xoamingLpropertiesLofLmilkLproteinLdispersionsLatLdifferentLproteinLcontentLandLcaseinLtoLwheyL
proteinLratiosZLInternationaldDairydJournalXL2020XLcbkXLcbfigj 3.5 13

482 üelatingLtheLtriboYrheologicalLpropertiesLofLchocolateLflavouredLmilkLtoLtemporalLaspectsLofL
textureZLInternationaldDairydJournalXL2020XLccbXLcbfikf 3.5 6

481 ‘mpactLofLincorporationLofLu dLonLtheLmeltingXLtextureLandLsensoryLattributesLofLsoftYserveLiceL
creamZLInternationaldDairydJournalXL2020XLcbkXLcbfijk 3.5 12

480 spplicationLofLpowerLultrasoundLinLfreezingLandLthawingLProcesseslLwffectLonLprocessLefficiencyL
andLproductLqualityZLUltrasonicsdSonochemistryXL2020XLhjXLcbgdeb 8.9 38

479 αseLofLpotatoLprocessingLbyYproductlLwffectsLonLtheLevLprintingLcharacteristicsLofLtheLyamLandLtheL
textureLofLairYfriedLyamLsnacksZLLWTdsdFooddSciencedanddTechnologyXL2020XLcdgXLcbkdhg 5.4 30

478 ‘mprovingLstorageLqualityLofLrefrigeratedLsteamedLbunsLbyLmungLbeanLstarchLcompositeLcoatingL
enrichedLwithLnanoYemulsifiedLessentialLoilsZLJournaldofdFooddProcessdEngineeringXL2020XLfeXLecefig 2.4 6

477 uolorLstabilityLandLanthocyaninsLretentionLinLmicrowaveYthermallyLtreatedLroseLpowderLextractsL
duringLstorageZLJournaldofdFooddProcessingdanddPreservationXL2020XLffXLecfidi 2.1 1

476 ‘nvestigatingLcookedLriceLtexturalLpropertiesLbyLinstrumentalLmeasurementsZLFooddSciencedandd
HumandWellnessXL2020XLkXLcebYceg 8.3 9

475
‘nfluencesLofLdifferentLcarbohydratesLasLwallLmaterialLonLpowderLcharacteristicsXLencapsulationL
efficiencyXLstabilityLandLdegradationLkineticsLofLmicroencapsulatedLluteinLbyLsprayLdryingZL
InternationaldJournaldofdFooddSciencedanddTechnologyXL2020XLggXLdjidYdjjd

3.8 12

474 wffectLofLu dLtubblesLonLurystallizationLtehaviorLofLsnhydrousL–ilkLxatZLJAOCSrdJournaldofdthed
AmericandOildChemistsldSocietyXL2020XLkiXLeheYeig 1.8 3

473 scetylationLofLintactLwhiteLriceLgrainsLtoLalterLtheLphysicochemicalLpropertiesZLJournaldofdCereald
ScienceXL2020XLkdXLcbdkdj 3.8 0

472 ‘mpactLofLmicrobialLtransglutaminaseLonLevLprintingLqualityLofLScomberomorusLniphoniusLsurimiZL
LWTdsdFooddSciencedanddTechnologyXL2020XLcdfXLcbkcde 5.4 24

471
‘mprovedLencapsulationLefficiencyLandLstorageLstabilityLofLsprayLdriedLmicroencapsulatedLluteinL
withLcarbohydratesLcombinationsLasLencapsulatingLmaterialZLLWTdsdFooddSciencedanddTechnologyXL
2020XLcdfXLcbkcek

5.4 13

470 ‘mpactLofLthermalLpretreatmentLonLcrystallizationLofL−hompsonLraisinsZLFooddChemistryXL2020XLeciXLcdhejc8.5 3

469 sLnovelLmethodLofLosmoticYdehydrofreezingLwithLultrasoundLenhancementLtoLimproveLwaterL
statusLandLphysicochemicalLpropertiesLofLkiwifruitZLInternationaldJournaldofdRefrigerationXL2020XLcceXLfkYgi3.8 20

468 −extureL–odificationLofLevLPrintedLsirYxriedLPotatoLSnackLbyLβaryingL‘tsL‘nternalLStructureLwithLtheL
PotentialLtoLüeduceL ilLuontentZLFooddanddBioprocessdTechnologyXL2020XLceXLghfYgih 5.1 34

467 üetrogradationLpropertiesLandLinLvitroLdigestibilityLofLwildLstarchLfromLuastanopsisLsclerophyllaZL
FooddHydrocolloidsXL2020XLcbeXLcbghke 10.6 8

466 wffectLofLfatLglobuleLsizeLandLadditionLofLsurfactantsLonLwhippabilityLofLnativeLandLhomogenisedL
dairyLcreamsZLInternationaldDairydJournalXL2020XLcbgXLcbfhic 3.5 6
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465 wfficacyLofLultrasoundLtreatmentLinLtheLremovalLofLpesticideLresiduesLfromLfreshLvegetableslLsL
reviewZLTrendsdindFooddSciencedanddTechnologyXL2020XLkiXLfciYfed 15.3 64

464 εanthineLoxidaseYlactoperoxidaseLsystemLandLinnateLimmunitylLtiochemicalLactionsLandL
physiologicalLrolesZLRedoxdBiologyXL2020XLefXLcbcgdf 11.3 21

463 xeasibilityLstudyLofLhydrocolloidLincorporatedLevLprintedLporkLasLdysphagiaLfoodZLFoodd
HydrocolloidsXL2020XLcbiXLcbgkfb 10.6 53

462 αltraLhighLtemperatureLTαz−ULprocessabilityLofLhighLproteinLdispersionsLpreparedLfromLmilkL
proteinYsoyLproteinLhydrolysateLmixturesZLLWTdsdFooddSciencedanddTechnologyXL2020XLcdhXLcbkebj 5.4 0

461 ‘nvestigationLofLeffectLofLantioxidantLandLantimicrobialLagentsLonLtheLqualityLofLfrozenLcrabLgonadsL
byLwYnoseXLyuY–SXLandLsensoryLevaluationZLJournaldofdFooddProcessingdanddPreservationXL2020XLffXLecfejd2.1 2

460 tutterLandLvairyLxatLSpreadsL2020XLgbkYged 3

459 xatYüeducedLureamLuheesesL2020XLgeeYgfi 0

458  ptimizationLofLtheLxormulationLandLPropertiesLofLevYPrintedLuomplexLwggLδhiteLProteinL bjectsZL
FoodsXL2020XLkXL 4.9 19

457 üoleLofLvifferentiatedYSizeL–ilkLxatLylobulesLonLtheLPhysicalLxunctionalityLofLvairyYxatLStructuredL
ProductsL2020XLediYegf

456 vairyLureamsLandLüelatedLProductsL2020XLfecYfgd 1

455 uomparisonLofL–icrowaveLShortL−imeLandL venLzeatingLPretreatmentLonLurystallizationLofLüaisinsZL
FoodsXL2020XLcbXL 4.9 1

454 −ribologicalLPropertiesLofL”iquidL–ilksLandLvairyLxatLStructuredLProductsL2020XLdiiYdkd 0

453 vairyLxatLüeplacementLinL”owYxatLuheeseLT”xuUlLsLüeviewLofLSuccessfulL−echnologicalL‘nterventionsL
2020XLgfkYgjc 1

452 ‘nfluenceLofL–ilkLxatLonLxoamLxormationXLxoamLStabilityLandLxunctionalityLofLseratedLvairyL
ProductsL2020XLgjeYhbh 2

451 δaterLlossLandLpartitioningLofLtheLoilLfractionLofLmushroomLchipsLusingLultrasoundYassistedLvacuumL
fryingZLFooddBioscienceXL2020XLejXLcbbige 4.9 5

450
wffectsLofLultrasonicationLonLtheLphysicochemicalLpropertiesLofLmilkLfatLglobulesLofLtubalusLbubalisL
TwaterLbuffaloULunderLprocessingLconditionslLsLcomparisonLwithLshearYhomogenizationZLInnovatived
FooddSciencedanddEmergingdTechnologiesXL2020XLgkXLcbddei

6.8 21

449 wffectLofLpreYemulsifiedLsoybeanLoilLasLaLfatLreplacerLonLtheLphysicalLandLsensoryLattributesLofL
reducedYfatLfillingLinLsteamedLbunsZLJournaldofdFooddProcessdEngineeringXL2020XLfeXLeceebh 2.4 2

448 sLcomparativeLstudyLonLhygroscopicLandLphysiochemicalLpropertiesLofLchickenLpowdersLobtainedL
byLdifferentLdryingLmethodsZLDryingdTechnologyXL2020XLejXLckdkYckfd 2.6 8
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447 wffectLofL—ovelLαltrasonicYL–icrowaveLuombinedLPretreatmentLonLtheL°ualityLofLevLPrintedLδheatL
StarchYPapayaLSystemZLFooddBiophysicsXL2020XLcgXLdfkYdhb 3.2 11

446 uontrollingLtheL−hreeYvimensionalLPrintingL–echanicalLPropertiesLofL—ostocLSphaeroidesLSystemZL
FooddBiophysicsXL2020XLcgXLdfbYdfj 3.2 4

445 xoodLwasteLasLaLcarbonLsourceLinLcarbonLquantumLdotsLtechnologyLandLtheirLapplicationsLinLfoodL
safetyLdetectionZLTrendsdindFooddSciencedanddTechnologyXL2020XLkgXLjhYkh 15.3 81

444 wffectLofLmultiYfrequencyLpowerLultrasoundLT–xPαULtreatmentLonLenzymeLhydrolysisLofLcaseinZL
UltrasonicsdSonochemistryXL2020XLheXLcbfkeb 8.9 61

443 uurrentLprocessingLandLpackingLtechnologyLforLspaceLfoodslLaLreviewZLCriticaldReviewsdindFoodd
SciencedanddNutritionXL2020XLhbXLegieYegjj 11.5 14

442 urystallisationLandLglassLtransitionLbehaviourLofLuhileanLraisinsLinLrelationLtoLtheirLsugarL
compositionsZLFooddChemistryXL2020XLeccXLcdgkdk 8.5 5

441
sLnovelLcombinationLofLenzymaticLhydrolysisLandLfermentationlLwffectsLonLtheLflavorLandL
nutritionalLqualityLofLfermentedLuordycepsLmilitarisLbeverageZLLWTdsdFooddSciencedanddTechnologyXL
2020XLcdbXLcbjkef

5.4 11

440 −riboYrheologyLandLkineticsLofLsoymilkLgelationLwithLdifferentLtypesLofLmilkLproteinsZLFoodd
ChemistryXL2020XLeccXLcdgkhc 8.5 8

439 ‘ncorporationLofLprobioticsLTtifidobacteriumLanimalisLsubspZL”actisULintoLevLprintedLmashedL
potatoeslLwffectsLofLvariablesLonLtheLviabilityZLFooddResearchdInternationalXL2020XLcdjXLcbjikg 7 46

438 —anobubbleslLxundamentalLcharacteristicsLandLapplicationsLinLfoodLprocessingZLTrendsdindFoodd
SciencedanddTechnologyXL2020XLkgXLccjYceb 15.3 40

437 ylycosylatedLfishLgelatinLemulsionlLüheologicalXLtribologicalLpropertiesLandLitsLapplicationLasLmodelL
coffeeLcreamersZLFooddHydrocolloidsXL2020XLcbdXLcbgggd 10.6 30

436 –icrobialLandLqualityLimprovementLofLboiledLgansiLdishLusingLcarbonLdotsLcombinedLwithLradioL
frequencyLtreatmentZLInternationaldJournaldofdFooddMicrobiologyXL2020XLeefXLcbjjeg 5.8 9

435 PhysicalLandLmechanicalLpropertiesLofLalginateLbasedLcompositeLgelsZLTrendsdindFooddSciencedandd
TechnologyXL2020XLcbhXLcgbYcgk 15.3 20

434 wffectLofLwaterLcontentXLdropletLsizeXLandLgelationLonLfatLphaseLtransitionLandLwaterLmobilityLinL
waterYinYmilkLfatLemulsionsZLFooddChemistryXL2020XLeeeXLcdigej 8.5 9

433 ShelfLlifeLextensionLofLaquaticLproductsLbyLapplyingLnanotechnologylLaLreviewZLCriticaldReviewsdind
FooddSciencedanddNutritionXL2020XLcYcg 11.5 6

432 üecentLdevelopmentLofLinnovativeLmethodsLforLefficientLfryingLtechnologyZLCriticaldReviewsdindFoodd
SciencedanddNutritionXL2020XLcYch 11.5 11

431 sssessmentLofLsnticakingLsgentLonLuakingLtehaviorLofL’ujubeLsmorphousLPowderLviaLylassL
−ransitionLandLStateLviagramZLFooddanddBioprocessdTechnologyXL2020XLceXLcgjjYcgkk 5.1 1

430 fvLprintingLofLproductsLbasedLonLsoyLproteinLisolateLviaLmicrowaveLheatingLforLflavorLdevelopmentZL
FooddResearchdInternationalXL2020XLceiXLcbkhbg 7 40

(2020-2020)
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429 wffectsLofLcryoprotectantsLonL—ostocLsphaeroidesLsuperchilledLatLlowLtemperatureLTâ��eZb´°uULandL
theirLactionLmechanismsZLJournaldofdFooddProcessdEngineeringXL2020XLfeXLecefjj 2.4 0

428 wffectLofLmicrowaveLvacuumLdryingLwithLdifferentLauxiliaryLmaterialsLonLhygroscopicityLandL
flowabilityLofLchickenLpowderZLFooddanddBioproductsdProcessingXL2020XLcdfXLdhhYdii 4.9 2

427 ‘mprovingLthawedLqualityLofLhotYpotLvegetableLballsLbyLaLfreezeâ��thawLstabilityLcontrolLbyLaddingL
hydrocolloidsZLJournaldofdFooddProcessdEngineeringXL2020XLfeXLecegcj 2.4 1

426 αltraYhighLtemperatureLTαz−ULstabilityLofLchocolateLflavoredLhighLproteinLbeveragesZLJournaldofd
FooddScienceXL2020XLjgXLebcdYebck 3.4 0

425 üecentLvevelopmentLofLuarbonL°uantumLvotslLtiologicalL−oxicityXLsntibacterialLPropertiesLandL
spplicationLinLxoodsZLFooddReviewsdInternationalXL2020XLcYdb 5.5 12

424 ‘mprovingLtheLthreeYdimensionalLprintabilityLofLtaroLpasteLbyLtheLadditionLofLadditivesZLJournaldofd
FooddProcessdEngineeringXL2020XLfeXLecebkb 2.4 12

423 —anotechnologyLYLsLshelfLlifeLextensionLstrategyLforLfruitsLandLvegetablesZLCriticaldReviewsdindFoodd
SciencedanddNutritionXL2020XLhbXLcibhYcidc 11.5 17

422 —ovelLpzYsensitiveLfilmsLcontainingLcurcuminLandLanthocyaninsLtoLmonitorLfishLfreshnessZLFoodd
HydrocolloidsXL2020XLcbbXLcbgfej 10.6 100

421 SimulatedLoralLprocessingXLinLvitroLdigestibilityLandLsensoryLperceptionLofLlowLfatLuheddarLcheeseL
containingLsodiumLalginateZLJournaldofdFooddEngineeringXL2020XLdibXLcbkifk 6 9

420
wffectsLofLnanoemulsionYbasedLactiveLcoatingsLwithLcompositeLmixtureLofLstarLaniseLessentialLoilXL
polylysineXLandLnisinLonLtheLqualityLandLshelfLlifeLofLreadyYtoYeatLκaoLmeatLproductsZLFooddControlXL
2020XLcbiXLcbhiic

6.2 68

419 ‘mpactLofL‘nYSituLu dL—anoYtubblesLyenerationLonLxreezingLParametersLofLSelectedL”iquidLxoodsZL
FooddBiophysicsXL2020XLcgXLkiYccd 3.2 11

418 uomparisonLofLrheologicalXLtribologicalXLandLmicrostructuralLpropertiesLofLsoymilkLgelsLacidifiedL
withLgluconoY˛·YlactoneLorLcultureZLFooddResearchdInternationalXL2019XLcdcXLikjYjbg 7 17

417 wdibleLflowerslLüeviewLofLflowerLprocessingLandLextractionLofLbioactiveLcompoundsLbyLnovelL
technologiesZLFooddResearchdInternationalXL2019XLcdhXLcbjhhb 7 38

416 αltrasoundLtreatmentLofLfrozenLcrayfishLwithLchitosanL—anoYcompositeLwaterYretainingLagentlL
‘nfluenceLonLcryopreservationLandLstorageLqualitiesZLFooddResearchdInternationalXL2019XLcdhXLcbjhib 7 15

415 wffectLofLadditivesLonLthermalXLrheologicalLandLtribologicalLpropertiesLofLevLprintedLdarkLchocolateZL
FooddResearchdInternationalXL2019XLcckXLchcYchk 7 32

414 wffectsLofLcrystallisationLofLnativeLphytosterolsLandLmonoacylglycerolsLonLfoamingLpropertiesLofL
whippedLoleogelsZLFooddChemistryXL2019XLdjgXLjhYke 8.5 33

413
‘mprovingLzydrophilicLtarriersLofLwncapsulatedLuompoundsLinLuaYslginateL–icrogelLParticlesL
throughLaL—ewL‘onotropicLyelationL–ethodLforLvoubleLwmulsionLvropletsZLFooddBiophysicsXL2019XL
cfXLehgYejd

3.2 3

412 –odelLtuildingLandLSlicingLinLxoodLevLPrintingLProcesseslLsLüeviewZLComprehensivedReviewsdindFoodd
SciencedanddFooddSafetyXL2019XLcjXLcbgdYcbhk 16.4 59
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411 sLcombinationLtreatmentLofLultrasoundLandL˛µYpolylysineLtoLimproveLmicroorganismsLandLstorageL
qualityLofLfreshYcutLlettuceZLLWTdsdFooddSciencedanddTechnologyXL2019XLcceXLcbjecg 5.4 23

410 δaterLurystallisationLofL–odelLSugarLSolutionsLwithL—anobubblesLProducedLfromLvissolvedLuarbonL
vioxideZLFooddBiophysicsXL2019XLcfXLfbeYfcf 3.2 8

409 uhangesLinLphysicochemicalLpropertiesLofLsprayYdriedLcamelLmilkLpowderLoverLacceleratedLstorageZL
FooddChemistryXL2019XLdkgXLddfYdee 8.5 30

408 wdibleLflowersLwithLtheLcommonLnameLâ��marigoldâ��lL−heirLtherapeuticLvaluesLandLprocessingZLTrendsd
indFooddSciencedanddTechnologyXL2019XLjkXLihYji 15.3 28

407 zighYamyloseLricelLStarchLmolecularLstructuralLfeaturesLcontrollingLcookedLriceLtextureLandL
preferenceZLCarbohydratedPolymersXL2019XLdckXLdgcYdhb 10.3 49

406 SizeLreductionLofLrawLmaterialLpowderlL−heLkeyLfactorLtoLaffectLtheLpropertiesLofLwasabiLTwutremaL
yunnanenseULpasteZLAdvanceddPowderdTechnologyXL2019XLebXLcgffYcggb 4.6 7

405 sssessingLtheLevLPrintingLPrecisionLandL−extureLPropertiesLofLtrownLüiceL‘nducedLbyL‘nfillL”evelsL
andLPrintingLβariablesZLFooddanddBioprocessdTechnologyXL2019XLcdXLccjgYcckh 5.1 63

404 ‘nfluenceLofLdryingLmethodsLonLsomeLphysicochemicalXLfunctionalLandLpastingLpropertiesLofL
uhineseLyamLflourZLLWTdsdFooddSciencedanddTechnologyXL2019XLcccXLcjdYcjk 5.4 24

403 —ovelL‘ntelligentLvetectionLofLSaferLδaterLsctivityLbyL”xY—–üLSpectraLforLSelectedLxruitsLandL
βegetablesLduringLvryingZLFooddanddBioprocessdTechnologyXL2019XLcdXLcbkeYccbc 5.1 17

402 sLcomparativeLstudyLbetweenLsyringeYbasedLandLscrewYbasedLevLfoodLprintersLbyLcomputationalL
simulationZLComputersdanddElectronicsdindAgricultureXL2019XLchdXLekiYfbf 6.5 36

401 spparentLthermalLandLαz−LstabilityLofLnativeXLhomogenizedLandLrecombinedLcreamsLwithLdifferentL
averageLfatLglobuleLsizesZLFooddResearchdInternationalXL2019XLcdeXLcgeYchg 7 6

400 xluorescentLnanoparticlesLinLtheLpopularLpizzalLpropertiesXLbiodistributionLandLcytotoxicityZLFoodd
anddFunctionXL2019XLcbXLdfbjYdfch 6.1 16

399 PostYprocessingLfeasibilityLofLcompositeYlayerLevLprintedLbeefZLMeatdScienceXL2019XLcgeXLkYcj 6.4 43

398 evLprintingLofLmeatZLMeatdScienceXL2019XLcgeXLegYff 6.4 99

397 sLnovelLinfraredLfreezeLdryingLT‘üxvULtechnologyLtoLlowerLtheLenergyLconsumptionLandLkeepLtheL
qualityLofLuordycepsLmilitarisZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2019XLgfXLefYfd 6.8 57

396 ‘nvestigationLofLsweetLpotatoLstarchLasLaLstructuralLenhancerLforLthreeYdimensionalLprintingLofL
ScomberomorusLniphoniusLsurimiZLJournaldofdTexturedStudiesXL2019XLgbXLechYedf 3.6 30

395 vielectricLpropertiesLofLcarrotsLaffectedLbyLultrasoundLtreatmentLinLwaterLandLoilLmediumL
simulatedLsystemsZLUltrasonicsdSonochemistryXL2019XLghXLcgbYcgk 8.9 8

394 wfficientLPlantLxoodsLProcessingLtasedLonL‘nfraredLzeatingZLFooddReviewsdInternationalXL2019XLegXLhfbYhhe5.5 14
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393
 smoticYultrasoundLdehydrationLpretreatmentLimprovesLmoistureLadsorptionLisothermsLandLwaterL
stateLofLmicrowaveYassistedLvacuumLfriedLpurpleYfleshedLsweetLpotatoLslicesZLFooddanddBioproductsd
ProcessingXL2019XLccgXLcgfYchf

4.9 14

392 wffectLofLdissolvedLcarbonLdioxideLonLtheLsonocrystallisationLandLphysicalLpropertiesLofLanhydrousL
milkLfatZLInternationaldDairydJournalXL2019XLkeXLfgYgh 3.5 4

391 xishLgelatinLmodificationslLsLcomprehensiveLreviewZLTrendsdindFooddSciencedanddTechnologyXL2019XL
jhXLdhbYdhk 15.3 83

390 xlavourLprofilesLofLfunctionalLreducedYfatLcreamLcheeselLwffectsLofL˛†YglucanXLphytosterolsXLandL
probioticL”ZLrhamnosusZLLWTdsdFooddSciencedanddTechnologyXL2019XLcbgXLchYdd 5.4 8

389 ‘ntelligentLdetectionLofLflavorLchangesLinLgingerLduringLmicrowaveLvacuumLdryingLbasedLonL
”xY—–üZLFooddResearchdInternationalXL2019XLcckXLfciYfdg 7 61

388 –aterialsLPropertiesLofLPrintableLwdibleL‘nksLandLPrintingLParametersL ptimizationLduringLevL
PrintinglLaLreviewZLCriticaldReviewsdindFooddSciencedanddNutritionXL2019XLgkXLebifYebjc 11.5 59

387 ”inkingLrheologyLandLprintabilityLofLaLmulticomponentLgelLsystemLofLcarrageenanYxanthanYstarchLinL
extrusionLbasedLadditiveLmanufacturingZLFooddHydrocolloidsXL2019XLjiXLfceYfdf 10.6 143

386 xoamingLpropertiesLandLfoamLstructureLofLmilkLduringLstorageZLFooddResearchdInternationalXL2019XL
cchXLeikYejh 7 13

385 PhysicoYchemicalLandLbiochemicalLpropertiesLofLlowLfatLuheddarLcheeseLmadeLfromLmicronLtoLnanoL
sizedLmilkLfatLemulsionsZLJournaldofdFooddEngineeringXL2019XLdfdXLkfYcbg 6 7

384 wffectsLofLsuperfineLgrindingLonLtheLpropertiesLandLqualitiesLofLuordycepsLmilitarisLandLitsLspentL
substrateZLJournaldofdFooddProcessingdanddPreservationXL2019XLfeXLecfchk 2.1 1

383
uhangesLinLunfrozenLwaterLcontentLandLdielectricLpropertiesLduringLpulseLvacuumLosmoticL
dehydrationLtoLimproveLmicrowaveLfreezeYdryingLcharacteristicsLofLuhineseLyamZLJournaldofdthed
SciencedofdFooddanddAgricultureXL2019XLkkXLhgidYhgjc

4.3 5

382 −extureYmodifiedLevLprintedLdarkLchocolatelLSensoryLevaluationLandLconsumerLperceptionLstudyZL
JournaldofdTexturedStudiesXL2019XLgbXLejhYekk 3.6 29

381 wffectLofLinfusedLu dLinLaLmodelLsolidLfoodLonLtheLiceLnucleationLduringLultrasoundYassistedL
immersionLfreezingZLInternationaldJournaldofdRefrigerationXL2019XLcbjXLgeYgk 3.8 19

380 sLhybridLvacuumLfryingLprocessLassistedLbyLultrasoundLandLmicrowaveLtoLenhanceLtheLkineticsLofL
moistureLlossLandLqualityLofLfriedLedamameZLFooddanddBioproductsdProcessingXL2019XLccjXLedhYeeg 4.9 10

379 urystallisationLpropertiesLofLamorphousLcyclodextrinLpowdersLandLtheirLcomplexationLwithLfishLoilZL
JournaldofdFooddSciencedanddTechnologyXL2019XLghXLcgckYcgdk 3.3 7

378
‘nfluenceLofLpolysaccharideLasLcoYencapsulantLonLpowderLcharacteristicsXLsurvivalLandLviabilityLofL
microencapsulatedL”actobacillusLparacaseiL”pcYeiLbyLsprayLdryingZLJournaldofdFooddEngineeringXL
2019XLdgdXLcbYci

6 25

377 uheeselL‘mportanceLandL‘ntroductionLtoLtasicL−echnologiesZLJournaldofdFooddSciencedanddTechnologyd
NepalXL2019XLccXLcfYdf 0.2 1

376 vevelopmentLofLaLnovelLcolorimetricLfoodLpackageLlabelLforLmonitoringLleanLporkLfreshnessZLLWTdsd
FooddSciencedanddTechnologyXL2019XLkkXLfeYfk 5.4 74
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375 −exturalLmodificationLofLevLprintedLdarkLchocolateLbyLvaryingLinternalLinfillLstructureZLFoodd
ResearchdInternationalXL2019XLcdcXLhfjYhgi 7 46

374 —ewLunderstandingsLofLhowLdielectricLpropertiesLofLfruitsLandLvegetablesLareLaffectedLbyL
heatYinducedLdehydrationlLsLreviewZLDryingdTechnologyXL2019XLeiXLcijbYcikd 2.6 5

373
SequentialLaspectsLofLcreamLcheeseLtextureLperceptionLusingLtemporalLdominanceLofLsensationsL
T−vSULtoolLandLitsLrelationLwithLflowLandLlubricationLbehaviourZLFooddResearchdInternationalXL2019XL
cdbXLgjhYgkf

7 15

372
uomparisonLofLultraLhighLtemperatureLTαz−ULstabilityLofLhighLproteinLmilkLdispersionsLpreparedL
fromLmilkLproteinLconcentrateLT–PuULandLconventionalLlowLheatLskimmedLmilkLpowderLTS–PUZL
JournaldofdFooddEngineeringXL2019XLdfhXLjhYkf

6 12

371
uomparisonLofLantigenicityLandLconformationalLchangesLtoL˛†YlactoglobulinLfollowingLkestoseL
glycationLreactionLwithLandLwithoutLdynamicLhighYpressureLmicrofluidizationLtreatmentZLFoodd
ChemistryXL2019XLdijXLfkcYfkh

8.5 5

370
−heLviabilityLofLprobioticL”actobacillusLrhamnosusLTnonYencapsulatedLandLencapsulatedULinL
functionalLreducedYfatLcreamLcheeseLandLitsLtexturalLpropertiesLduringLstorageZLFooddControlXL2019XL
cbbXLjYch

6.2 34

369 αltraLhighLtemperatureLTαz−ULstabilityLofLcaseinYwheyLproteinLmixturesLatLhighLproteinLcontentlL
zeatLinducedLproteinLinteractionsZLFooddResearchdInternationalXL2019XLcchXLcbeYcce 7 13

368 snL‘ntroductionLtoLtheLPrinciplesLofLevLxoodLPrintingL2019XLcYcj 5

367 xutureL utlookLofLevLxoodLPrintingL2019XLeieYejc 10

366 wffectsLofLmicrowaveLassistedLpulseLfluidizedLbedLfreezeYdryingLT–PxxvULonLqualityLattributesLofL
uordycepsLmilitarisZLFooddBioscienceXL2019XLdjXLiYcf 4.9 11

365 ‘mprovingLevLprintingLprocessLofLlemonLjuiceLgelLbasedLonLfluidLflowLnumericalLsimulationZLLWTdsd
FooddSciencedanddTechnologyXL2019XLcbdXLjkYkk 5.4 74

364
sntigenicityLofL˛†YlactoglobulinLreducedLbyLcombiningLwithLoleicLacidLduringLdynamicLhighYpressureL
microfluidizationlL–ultiYspectroscopyLandLmoleculeLdynamicsLsimulationLanalysisZLJournaldofdDairyd
ScienceXL2019XLcbdXLcfgYcgf

4 9

363 ProteinLconcentrationLandLhydrocolloidLeffectLonLtheLrheologicalLandLtribologicalLbehaviourLofL
resultingLproteinLsolutionZLLWTdsdFooddSciencedanddTechnologyXL2019XLcbbXLcgbYcgi 5.4 7

362 −riboYrheologyLcharacteristicsLandLmicrostructureLofLaLproteinLsolutionLwithLvaryingLcaseinLtoLwheyL
proteinLratiosLandLadditionLofLhydrocolloidsZLFooddHydrocolloidsXL2019XLjkXLjifYjjf 10.6 14

361 −imeLdependentLgellingLpropertiesLofLcuboidLalginateLgelsLmadeLbyLexternalLgelationLmethodlL
wffectsLofLalginateYuauldLsolutionLratiosLandLpzZLFooddHydrocolloidsXL2019XLkbXLdedYdfb 10.6 34

360 ‘nsightLintoLtheLeffectLofLglycerolLonLstabilityLofLglobularLproteinsLinLhighLproteinLmodelLsystemZL
FooddChemistryXL2019XLdijXLijbYijg 8.5 10

359 wffectLofLdifferentLhomogenisationLmethodsLandLαz−LprocessingLonLtheLstabilityLofLpeaLproteinL
emulsionZLFooddResearchdInternationalXL2019XLcchXLceifYcejg 7 26

358 uoYmeltingLbehaviourLofLsucroseXLglucoseLRLfructoseZLFooddChemistryXL2019XLdigXLdkdYdkj 8.5 13

(2019-2019)
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357 —ovelLtechnologiesLinLutilizationLofLbyproductsLofLanimalLfoodLprocessinglLaLreviewZLCriticaldReviewsd
indFooddSciencedanddNutritionXL2019XLgkXLefdbYefeb 11.5 13

356 üecentLdevelopmentLinLtheLapplicationLofLalternativeLsterilizationLtechnologiesLtoLpreparedLdisheslL
sLreviewZLCriticaldReviewsdindFooddSciencedanddNutritionXL2019XLgkXLccjjYcckh 11.5 16

355 uhangesLinLphysicochemicalLpropertiesLofLriceLinLresponseLtoLhighYtemperatureLfluidizedLbedLdryingL
andLtemperingZLDryingdTechnologyXL2019XLeiXLeecYefb 2.6 12

354 wffectLofLblanchingLonLvolatileLcompoundsLandLstructuralLaspectsLofLuordycepsLmilitarisLdriedLbyL
microwaveYassistedLpulseYspoutedLbedLfreezeYdryingLT–PSxvUZLDryingdTechnologyXL2019XLeiXLceYdg 2.6 15

353 yelationLofLanLalginateLfilmLviaLsprayingLofLcalciumLchlorideLdropletsZLChemicaldEngineeringdScienceXL
2018XLcjeXLcYcd 4.4 24

352
wffectsLofLmicrowaveYassistedLpulseYspoutedLbedLfreezeYdryingLT–PSxvULonLvolatileLcompoundsL
andLstructuralLaspectsLofLuordycepsLmilitarisZLJournaldofdthedSciencedofdFooddanddAgricultureXL2018XL
kjXLfhefYfhfe

4.3 26

351
wnhancementLofLwaterLremovingLandLtheLqualityLofLfriedLpurpleYfleshedLsweetLpotatoLinLtheL
vacuumLfryingLbyLcombinedLpowerLultrasoundLandLmicrowaveLtechnologyZLUltrasonicsd
SonochemistryXL2018XLffXLehjYeik

8.9 59

350 wffectsLofLthreeLtypesLofLmodifiedLatmosphericLpackagingLonLtheLphysicochemicalLpropertiesLofL
selectedLglutinousLriceZLJournaldofdStoreddProductsdResearchXL2018XLihXLjgYkg 2.5 2

349 wnzymolysisLandLglycosylationLsynergisticLmodifiedLovalbuminlLfunctionalLandLstructuralL
characteristicsZLInternationaldJournaldofdFooddPropertiesXL2018XLdcXLekgYfbh 3 14

348 ‘nLvitroLlipolysisLofLdairyLandLsoyLbasedLinfantLformulaZLFooddResearchdInternationalXL2018XLcbhXLhkhYibg 7 15

347 xreshYuutLβegetablesL2018XLdjiYech

346 βegetableLPartsXLzerbsXLandLwssentialL ilsL2018XLjjkYkcf

345 wffectLofLstarchLmodificationLinLtheLwholeLwhiteLriceLgrainsLonLphysicochemicalLpropertiesLofLtwoL
contrastingLriceLvarietiesZLJournaldofdCerealdScienceXL2018XLjbXLcfeYcfk 3.8 5

344 wffectLofLultrasoundLdielectricLpretreatmentLonLtheLoxidationLresistanceLofLvacuumYfriedLappleL
chipsZLJournaldofdthedSciencedofdFooddanddAgricultureXL2018XLkjXLffehYffff 4.3 9

343 ”xY—–üLonlineLdetectionLofLwaterLdynamicsLinLappleLcubesLduringLmicrowaveLvacuumLdryingZL
DryingdTechnologyXL2018XLehXLdbbhYdbcg 2.6 70

342 wffectsLofLdissolvedLcarbonLdioxideLinLfatLphaseLofLcreamLonLmanufacturingLandLphysicalLpropertiesL
ofLbutterZLJournaldofdFooddEngineeringXL2018XLddhXLkYdc 6 15

341 spplicationLofLelectronicLtongueLforLfreshLfoodsLqualityLevaluationlLsLreviewZLFooddReviewsd
InternationalXL2018XLefXLifhYihk 5.5 49

340 –olecularLdynamicsLsimulationLonLmoistureLdiffusionLprocessLforLdryingLofLporousLmediaLinL
nanoporesZLInternationaldJournaldofdHeatdanddMassdTransferXL2018XLcdcXLgggYghf 4.9 5
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339 wffectLofLcarbonationLofLfreshLeggLwhiteLpriorLtoLsprayLdryingLonLphysicalLandLfunctionalLpropertiesL
ofLpowderZLDryingdTechnologyXL2018XLehXLcddfYcdeg 2.6 2

338 PhysicalLpropertiesLofLevLprintedLbakingLdoughLasLaffectedLbyLdifferentLcompositionsZLInnovatived
FooddSciencedanddEmergingdTechnologiesXL2018XLfkXLdbdYdcb 6.8 112

337 wffectLofLvifferentLyumsLonLxeaturesLofLevLPrintedL bjectLtasedLonLβitaminYvLwnrichedL rangeL
uoncentrateZLFooddBiophysicsXL2018XLceXLdgbYdhd 3.2 67

336 ‘nfluenceLofLgasLadditionLonLcrystallisationLbehaviourLofLlactoseLfromLsupersaturatedLsolutionZLFoodd
anddBioproductsdProcessingXL2018XLcbkXLjhYki 4.9 19

335 spplicabilityLofLaLcolorimetricLindicatorLlabelLforLmonitoringLfreshnessLofLfreshYcutLgreenLbellL
pepperZLPostharvestdBiologydanddTechnologyXL2018XLcfbXLjgYkd 6.2 58

334 wffectLofLsodiumLazideLadditionLandLagingLstorageLonLcaseinLmicelleLsizeZLIOPdConferencedSeries:d
EarthdanddEnvironmentaldScienceXL2018XLcddXLbcdbje 0.3 0

333 wffectLofLmicrofluidizationLonLcaseinLmicelleLsizeLofLbovineLmilkZLIOPdConferencedSeries:dEarthdandd
EnvironmentaldScienceXL2018XLcddXLbcdbjf 0.3 1

332 –odifyingLtexturalLandLmicrostructuralLpropertiesLofLlowLfatLuheddarLcheeseLusingLsodiumL
alginateZLFooddHydrocolloidsXL2018XLjeXLkiYcbj 10.6 31

331 –icronizationLandLnanosizingLofLparticlesLforLanLenhancedLqualityLofLfoodlLsLreviewZLCriticaldReviewsd
indFooddSciencedanddNutritionXL2018XLgjXLkkeYcbbc 11.5 31

330 ‘mpactLofLrheologicalLpropertiesLofLmashedLpotatoesLonLevLprintingZLJournaldofdFooddEngineeringXL
2018XLddbXLihYjd 6 209

329 ‘nvestigationLonLfishLsurimiLgelLasLpromisingLfoodLmaterialLforLevLprintingZLJournaldofdFoodd
EngineeringXL2018XLddbXLcbcYcbj 6 194

328 αseLofLgasesLinLdairyLmanufacturinglLsLreviewZLCriticaldReviewsdindFooddSciencedanddNutritionXL2018XL
gjXLdggiYdghk 11.5 13

327 −extureLandLlubricationLpropertiesLofLfunctionalLcreamLcheeselLwffectLofL˛†YglucanLandLphytosterolZL
JournaldofdTexturedStudiesXL2018XLfkXLccYdd 3.6 16

326 ”owLoilLcontentLpotatoLchipsLproducedLbyLinfraredLvacuumLpreYdryingLandLmicrowaveYassistedL
vacuumLfryingZLDryingdTechnologyXL2018XLehXLdkfYebh 2.6 21

325 ‘nfluenceLofLdifferentLfunctionalLingredientsLonLphysicalLpropertiesXLrheologyXLtribologyXLandLoralL
perceptionsLofLnoLfatLstirredLyoghurtZLJournaldofdTexturedStudiesXL2018XLfkXLdifYdjg 3.6 18

324
snLinnovativeLapproachLtoLextendLtheLshelfLlifeLofLcottageLcheeseLcurdsLusingLfoodLgradeL
u dY˛–YcyclodextrinLcomplexLpowderlLsLpreliminaryLstudyZLJournaldofdFooddProcessingdandd
PreservationXL2018XLfdXLecegcf

2.1 3

323 wffectLofLhomogenisationLofLcheeseLmilkLandLhighYshearLmixingLofLtheLcurdLduringLcreamLcheeseL
manufactureZLInternationaldJournaldofdDairydTechnologyXL2018XLicXLfciYfec 3.7 13

322 wvaluationLofLtheLfreshnessLofLfreshYcutLgreenLbellLpepperLTuapsicumLannuumLvarZLgrossumULusingL
electronicLnoseZLLWTdsdFooddSciencedanddTechnologyXL2018XLjiXLiiYjf 5.4 38
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321 ‘nvestigationLonLlemonLjuiceLgelLasLfoodLmaterialLforLevLprintingLandLoptimizationLofLprintingL
parametersZLLWTdsdFooddSciencedanddTechnologyXL2018XLjiXLhiYih 5.4 208

320 wffectLofLtemperatureYtimeLpretreatmentsLonLtheLtextureLandLmicrostructureLofLabaloneLTzaliotisL
discusLhanaiUZLJournaldofdTexturedStudiesXL2018XLfkXLgbeYgcc 3.6 14

319
evLprintedLmilkLproteinLfoodLsimulantlL‘mprovingLtheLprintingLperformanceLofLmilkLproteinL
concentrationLbyLincorporatingLwheyLproteinLisolateZLInnovativedFooddSciencedanddEmergingd
TechnologiesXL2018XLfkXLcchYcdh

6.8 68

318 wnhancedLuptakeLofLpotassiumLorLglycineLbetaineLorLexportLofLcyclicYdiYs–PLrestoresL
osmoresistanceLinLaLhighLcyclicYdiYs–PL”actococcusLlactisLmutantZLPLoSdGeneticsXL2018XLcfXLecbbigif 6 40

317
–icroorganismLcontrolLandLproductLqualityLimprovementLofL−wiceYcookedLporkLdishLusingLZn L
nanoparticlesLcombinedLradioLfrequencyLpasteurizationZLLWTdsdFooddSciencedanddTechnologyXL2018XL
kgXLhgYic

5.4 12

316 SynergisticLeffectsLofLultrasoundLandLmicrowaveLonLtheLpumpkinLslicesLqualitiesLduringL
ultrasoundYassistedLmicrowaveLvacuumLfryingZLJournaldofdFooddProcessdEngineeringXL2018XLfcXLecdjeg 2.4 13

315 wffectLofLsoakingLmediumLonLtheLphysicochemicalLpropertiesLofLparboiledLglutinousLriceLofLselectedL
”aotianLcultivarsZLInternationaldJournaldofdFooddPropertiesXL2018XLdcXLcjkhYckcb 3 9

314 wffectLofLgumsLonLtheLrheologicalXLmicrostructuralLandLextrusionLprintingLcharacteristicsLofLmashedL
potatoesZLInternationaldJournaldofdBiologicaldMacromoleculesXL2018XLcciXLccikYccji 7.9 62

313 −riboYrheometryLbehaviourLandLgelLstrengthLofL˛”YcarrageenanLandLgelatinLsolutionsLatL
concentrationsXLpzLandLionicLconditionsLusedLinLdairyLproductsZLFooddHydrocolloidsXL2018XLjfXLdkdYebd 10.6 21

312 wffectsLofL–altodextrinLPowderLsdditionLonLtheLüheologicalLandL−hermalLPropertiesLofL–olassesZL
SugardTechXL2018XLdbXLgifYgjf 1.9 2

311 wffectLofLvacuumLstorageLonLtheLfreshnessLofLgrassLcarpLTutenopharyngodonLidellaULfilletLbasedLonL
normalLandLelectronicLsensoryLmeasurementZLJournaldofdFooddProcessingdanddPreservationXL2018XLfdXLecefcj2.1 15

310 üheologicalLbehaviorXLemulsifyingLpropertiesLandLstructuralLcharacterizationLofLphosphorylatedLfishL
gelatinZLFooddChemistryXL2018XLdfhXLfdjYfeh 8.5 59

309 −heLgeneticLbasisLunderlyingLvariationLinLproductionLofLtheLflavourLcompoundLdiacetylLbyL
”actobacillusLrhamnosusLstrainsLinLmilkZLInternationaldJournaldofdFooddMicrobiologyXL2018XLdhgXLebYek 5.8 12

308 ylucoseLylycationLofL˛–Y”actalbuminLandL˛†Y”actoglobulinLinLylycerolLSolutionsZLJournaldofd
AgriculturaldanddFooddChemistryXL2018XLhhXLcbggjYcbghh 5.7 3

307 wffectsLofLultrasoundLpretreatmentsLonLtheLqualityLofLfriedLsweetLpotatoLT‘pomeaLbatatasULchipsL
duringLmicrowaveYassistedLvacuumLfryingZLJournaldofdFooddProcessdEngineeringXL2018XLfcXLecdjik 2.4 10

306 sLnovelLmethodLusingL– SLelectronicLnoseLandLw”–LforLpredictingLpostharvestLqualityLofLcherryL
tomatoLfruitLtreatedLwithLhighLpressureLargonZLComputersdanddElectronicsdindAgricultureXL2018XLcgfXLfccYfck6.5 13

305 —utritionalLvalueLandLflavorLofLturbotLTScophthalmusLmaximusULmuscleLasLaffectedLbyLcookingL
methodsZLInternationaldJournaldofdFooddPropertiesXL2018XLdcXLckidYckjg 3 7

304 veterminationLofLPostharvestL°ualityLofLuucumbersLαsingL—uclearL–agneticLüesonanceLandL
wlectronicL—oseLuombinedLwithLuhemometricL–ethodsZLFooddanddBioprocessdTechnologyXL2018XLccXLdcfdYdcgd5.1 19
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303 ureationLofLinternalLstructureLofLmashedLpotatoLconstructLbyLevLprintingLandLitsLtexturalL
propertiesZLFooddResearchdInternationalXL2018XLcccXLgefYgfe 7 92

302 slginateLgelLparticlesYsLreviewLofLproductionLtechniquesLandLphysicalLpropertiesZLCriticaldReviewsdind
FooddSciencedanddNutritionXL2017XLgiXLcceeYccgd 11.5 253

301 wffectsLofLmilkLpzLalterationLonLcaseinLmicelleLsizeLandLgelationLpropertiesLofLmilkZLInternationald
JournaldofdFooddPropertiesXL2017XLdbXLcikYcki 3 65

300 üecentLdevelopmentLinLevLfoodLprintingZLCriticaldReviewsdindFooddSciencedanddNutritionXL2017XLgiXLecfgYecge11.5 122

299 yelationLpropertiesLofLpartiallyLrennetedLmilkZLInternationaldJournaldofdFooddPropertiesXL2017XLdbXLcibbYcicf3 82

298 yelationLpropertiesLofLmyofibrillarLproteinLunderLmalondialdehydeYinducedLoxidativeLstressZL
JournaldofdthedSciencedofdFooddanddAgricultureXL2017XLkiXLgbYgi 4.3 34

297 wvaluationLofLtilapiaLskinLgelatinLasLaLmammalianLgelatinLreplacerLinLacidLmilkLgelsLandLlowYfatL
stirredLyogurtZLJournaldofdDairydScienceXL2017XLcbbXLefehYeffi 4 34

296 wffectLofLSodiumLslginateLsdditionLonLPhysicalLPropertiesLofLüennetL–ilkLyelsZLFooddBiophysicsXL
2017XLcdXLcfcYcgb 3.2 10

295 –ethodsLtoLcharacterizeLtheLstructureLofLfood´ powdersLYLaLreviewZLBiosciencerdBiotechnologydandd
BiochemistryXL2017XLjcXLhgcYhic 2.1 12

294 wffectLofLsolubilisedLcarbonLdioxideLatLlowLpartialLpressureLonLcrystallisationLbehaviourXL
microstructureLandLtextureLofLanhydrousLmilkLfatZLFooddResearchdInternationalXL2017XLkgXLjdYkb 7 17

293 −heLmolecularLstructuralLfeaturesLcontrollingLstickinessLinLcookedLriceXLaLmajorLpalatabilityL
determinantZLScientificdReportsXL2017XLiXLfeice 4.9 59

292 wffectLofLuarbonationLofLSupersaturatedL”actoseLSolutionLonLurystallisationLtehaviourLofL
slphaY”actoseL–onohydrateZLFooddBiophysicsXL2017XLcdXLgdYgk 3.2 9

291 −riboYrheologyLandLsensoryLanalysisLofLaLdairyLsemiYsolidZLFooddHydrocolloidsXL2017XLibXLdfbYdgb 10.6 40

290 wffectLofLdifferentLhydrocolloidsLonLtextureXLrheologyXLtribologyLandLsensoryLperceptionLofLtextureL
andLmouthfeelLofLlowYfatLpotYsetLyoghurtZLFooddHydrocolloidsXL2017XLidXLkbYcbf 10.6 132

289 wffectLofLfatLglobuleLsizeLonLtheLchurnabilityLofLdairyLcreamZLFooddResearchdInternationalXL2017XLkkXLddkYdej7 12

288 vehydrationLofLasparagusLcookiesLbyLcombinedLvacuumLinfraredLradiationLandLpulseYspoutedL
microwaveLvacuumLdryingZLDryingdTechnologyXL2017XLegXLcdkcYcebc 2.6 20

287 SizeYbasedLfractionationLofLnativeLmilkLfatLglobulesLbyLtwoYstageLcentrifugalLseparationZLInnovatived
FooddSciencedanddEmergingdTechnologiesXL2017XLfcXLdegYdfe 6.8 18

286 αseLofLimagingLtechniquesLtoLidentifyLefficientLcontrolledLreleaseLsystemsLofL”actobacillusL
rhamnosusLyyLduringLinLvitroLdigestionZLFooddanddFunctionXL2017XLjXLcgjiYcgkj 6.1 13
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285 üecentLdevelopmentsLinLnovelLshelfLlifeLextensionLtechnologiesLofLfreshYcutLfruitsLandLvegetablesZL
TrendsdindFooddSciencedanddTechnologyXL2017XLhfXLdeYej 15.3 203

284 SprayLvryingLofLtioactivesZLFooddEngineeringdSeriesXL2017XLdhcYdjf 0.5 2

283 ‘nLsituLanalysisLofLcookingLpropertiesLofLriceLbyLthermalLmechanicalLcompressionLtestLmethodZL
InternationaldJournaldofdFooddPropertiesXL2017XLdbXLccifYccjg 3 3

282 SmartL—–üL–ethodLofL–easurementLofL–oistureLuontentLofLβegetablesLvuringL–icrowaveL
βacuumLvryingZLFooddanddBioprocessdTechnologyXL2017XLcbXLddgcYddhb 5.1 36

281 ‘ntroductionLtoL—onYwquilibriumLStatesLandLylassL−ransitionsâ��−heLxundamentalsLsppliedLtoLxoodsL
SystemsL2017XLxxxiiiYl 1

280  ptimizationLofLchocolateLevLprintingLbyLcorrelatingLthermalLandLflowLpropertiesLwithLevLstructureL
modelingZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2017XLffXLdcYdk 6.8 115

279 evLprintinglLPrintingLprecisionLandLapplicationLinLfoodLsectorZLTrendsdindFooddSciencedanddTechnology
XL2017XLhkXLjeYkf 15.3 280

278 —anostructuralLanalysisLandLtexturalLmodificationLofLtilapiaLfishLgelatinLaffectedLbyLgellanLandL
calciumLchlorideLadditionZLLWTdsdFooddSciencedanddTechnologyXL2017XLjgXLceiYcfg 5.4 69

277
Zn LnanoparticlesLcombinedLradioLfrequencyLheatinglLsLnovelLmethodLtoLcontrolLmicroorganismL
andLimproveLproductLqualityLofLpreparedLcarrotsZLInnovativedFooddSciencedanddEmergingd
TechnologiesXL2017XLffXLfhYge

6.8 17

276 SurfaceLchemistryLandLmicroscopyLofLfoodLpowdersZLProgressdindSurfacedScienceXL2017XLkdXLfbkYfdk 6.6 22

275 xreezeLdryingLandLvacuumLimpregnatingLcharacteristicsLofL—ostocLsphaeroidesL“ˆ…tzingZLDryingd
TechnologyXL2017XLegXLceikYceji 2.6 6

274 sLtribologicalLanalysisLofLcreamLcheesesLmanufacturedLwithLdifferentLfatLcontentZLInternationald
DairydJournalXL2017XLieXLcggYchg 3.5 27

273 ‘nvestigationLofLsolubilityLofLcarbonLdioxideLinLanhydrousLmilkLfatLbyLlabYscaleLmanometricLmethodZL
FooddChemistryXL2017XLdeiXLhhiYhih 8.5 9

272 wncapsulationLofLteaLtreeLoilLbyLamorphousLbetaYcyclodextrinLpowderZLFooddChemistryXL2017XLddcXLcfifYcfje8.5 35

271 xeasibilityLstudyLofLlecithinLnanovesiclesLasLspacersLtoLimproveLtheLsolubilityLofLmilkLproteinL
concentrateLpowderLduringLstorageZLDairydSciencedanddTechnologyXL2017XLkhXLjhcYjid 12

270 snalysisLofLdryingLpropertiesLandLvacuumYimpregnatedLqualitiesLofLedamameLTylycineLmaxLT”ZUL
–errillUZLDryingdTechnologyXL2017XLegXLcbigYcbjf 2.6 8

269 −heLwffectLofL–anipulatingLxatLylobuleLSizeLonLtheLStabilityLandLüheologicalLPropertiesLofLvairyL
ureamsZLFooddBiophysicsXL2017XLcdXLcYcb 3.2 23

268 ”actobacillusLrhamnosusLyyLencapsulationLbyLsprayYdryinglL–ilkLproteinsLclottingLcontrolLtoL
produceLinnovativeLmatricesZLJournaldofdFooddEngineeringXL2017XLckeXLcbYck 6 50
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267 PectinLandLenzymeLcomplexLmodifiedLfishLscalesLgelatinlLüheologicalLbehaviorXLgelLpropertiesLandL
nanostructureZLCarbohydratedPolymersXL2017XLcghXLdkfYebd 10.3 62

266 urystallizationLandLmeltingLpropertiesLofLmixturesLofLmilkLfatLstearinLandLomegaYeLrichLoilsZLFoodd
ChemistryXL2017XLdcjXLckkYdbh 8.5 12

265 SprayYvryingLandL—onYwquilibriumLStatesaylassL−ransitionL2017XLcccYceh 3

264 sL–ultidisciplinaryLPhenotypingLandLyenotypingLsnalysisLofLaL–appingLPopulationLwnablesL°ualityL
toLteLuombinedLwithLκieldLinLüiceZLFrontiersdindMoleculardBiosciencesXL2017XLfXLed 5.6 7

263 °uantificationLofLcalciumLalginateLgelLformationLduringLionicLcrossYlinkingLbyLaLnovelLcolourimetricL
techniqueZLColloidsdanddSurfacesdA:dPhysicochemicaldanddEngineeringdAspectsXL2017XLgeeXLcchYcdf 5.1 9

262 ‘nvestigationLofLnanovesicleLliposomeLpowderLproductionLfromLsoyLlecithinLbyLsprayLdryingZLDryingd
TechnologyXL2017XLegXLcbdbYcbdj 2.6 8

261 −heLimportanceLofLamyloseLandLamylopectinLfineLstructureLforLtexturalLpropertiesLofLcookedLriceL
grainsZLFooddChemistryXL2016XLckhXLibdYcc 8.5 234

260 –ethodLofL–easurementLofLu dLsdsorbedLintoL˛–YuyclodextrinLbyL‘nfraYüedLu dLProbeZL
InternationaldJournaldofdFooddPropertiesXL2016XLckXLchkhYcibi 3 7

259
vevelopmentLofLrheologicalLandLsensoryLpropertiesLofLcombinationsLofLmilkLproteinsLandLgellingL
polysaccharidesLasLpotentialLgelatinLreplacementsLinLtheLmanufactureLofLstirredLacidLmilkLgelsLandL
yogurtZLJournaldofdFooddEngineeringXL2016XLchkXLdiYei

6 41

258 −ribologicalLmethodLtoLmeasureLlubricatingLpropertiesLofLdairyLproductsZLJournaldofdFoodd
EngineeringXL2016XLchjXLdiYef 6 76

257 ‘nYvitroLdigestionLofLdifferentLformsLofLbovineLlactoferrinLencapsulatedLinLalginateLmicroYgelL
particlesZLFooddHydrocolloidsXL2016XLgdXLdecYdfd 10.6 49

256 üecentLvevelopmentsLinLxilmLandLyasLüesearchLinL–odifiedLstmosphereLPackagingLofLxreshLxoodsZL
CriticaldReviewsdindFooddSciencedanddNutritionXL2016XLghXLdcifYjd 11.5 21

255 üecentLadvancesLinLsprayLdryingLrelevantLtoLtheLdairyLindustrylLsLcomprehensiveLcriticalLreviewZL
DryingdTechnologyXL2016XLefXLciieYcikb 2.6 62

254 wffectsLofLmalondialdehydeYinducedLproteinLmodificationLonLwaterLfunctionalityLandL
physicochemicalLstateLofLfishLmyofibrillarLproteinLgelZLFooddResearchdInternationalXL2016XLjhXLcecYcek 7 70

253 ‘nLvitroLdigestionLofLinfantLformulationsLwithLhydrolysedLandLnonYhydrolysedLproteinsLfromLdairyL
andLsoybeanZLFooddanddFunctionXL2016XLiXLfkbjYfkck 6.1 11

252 uyclicYdiYs–PLsynthesisLbyLtheLdiadenylateLcyclaseLudasLisLmodulatedLbyLtheLpeptidoglycanL
biosynthesisLenzymeLylm–LinL”actococcusLlactisZLMoleculardMicrobiologyXL2016XLkkXLcbcgYdi 4.1 41

251 αnderstandingLtheL’asmineLphenotypeLofLriceLthroughLmetaboliteLprofilingLandLsensoryLevaluationZL
MetabolomicsXL2016XLcdXLc 4.7 24

250 uultureYindependentLbacterialLcommunityLprofilingLofLcarbonLdioxideLtreatedLrawLmilkZL
InternationaldJournaldofdFooddMicrobiologyXL2016XLdeeXLjcYjk 5.8 13
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249 εYrayLphotoelectronLspectroscopicLanalysisLofLriceLkernelsLandLflourslL–easurementLofLsurfaceL
chemicalLcompositionZLFooddChemistryXL2016XLdcdXLefkYgi 8.5 15

248 StabilityLofLactiveLprophagesLinLindustrialL”actococcusLlactisLstrainsLinLtheLpresenceLofLheatXLacidXL
osmoticXLoxidativeLandLantibioticLstressorsZLInternationaldJournaldofdFooddMicrobiologyXL2016XLddbXLdhYed 5.8 14

247 ‘nfusionLofLu dLinLaLsolidLfoodlLsLnovelLmethodLtoLenhanceLtheLlowYfrequencyLultrasoundLeffectLonL
immersionLfreezingLprocessZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2016XLegXLckfYdbe 6.8 35

246 ‘nfluenceLofL”inoleicLscidY‘nducedL xidativeL–odificationLonLyelLPropertiesLofL–yofibrillarLProteinL
fromLSilverLuarpLTzypophthalmichthysLmolitrixUL–uscleZLFooddBiophysicsXL2016XLccXLdhhYdif 3.2 19

245 uharacterizationLofLalginateâ��lactoferrinLbeadsLpreparedLbyLextrusionLgelationLmethodZLFoodd
HydrocolloidsXL2016XLgeXLdibYdih 10.6 26

244 PhysicalLandLfunctionalLpropertiesLofLwholeLmilkLpowdersLpreparedLfromLconcentrateLpartiallyL
acidifiedLwithLu dLatLtwoLtemperaturesZLInternationaldDairydJournalXL2016XLghXLfYcd 3.5 15

243 wffectLofL–ilkLxatLylobuleLSizeLonLPhysicalLPropertiesLofL–ilkZLSpringerBriefsdindFoodrdHealthdandd
NutritionXL2016XLegYfg 0.4 3

242 xishLgelatinLcombinedLwithLchitosanLcoatingLinhibitsLmyofibrilLdegradationLofLgoldenLpomfretL
T−rachinotusLblochiiULfilletLduringLcoldLstorageZLFooddChemistryXL2016XLdbbXLdjeYkd 8.5 127

241 üheologyLofLemulsionYfilledLalginateLmicrogelLsuspensionsZLFooddResearchdInternationalXL2016XLjbXLgbYhb 7 37

240 wffectLofL–ilkLxatLylobuleLSizeLonLtheLPhysicalLxunctionalityLofLvairyLProductsZLSpringerBriefsdind
FoodrdHealthdanddNutritionXL2016XL 0.4 12

239
wncapsulationLofLu dLintoLamorphousLalphaYcyclodextrinLpowderLatLdifferentLmoistureLcontentsLYL
PartLdlLuharacterizationLofLcomplexedLpowdersLandLdeterminationLofLcrystallineLstructureZLFoodd
ChemistryXL2016XLdbhXLkdYcbc

8.5 14

238 °ualityLofLrestructuredLcookiesLmadeLfromLoldLstalksLofLssparagusLofficinalisLusingLvariousLdryingL
methodsZLDryingdTechnologyXL2016XLefXLckehYckfi 2.6 14

237 ‘nstrumentalLmeasurementLofLcookedLriceLtextureLbyLdynamicLrheologicalLtestingLandLitsLrelationLtoL
theLfineLstructureLofLriceLstarchZLCarbohydratedPolymersXL2016XLcfhXLdgeYhe 10.3 65

236
wffectLofLwholeLmilkLconcentrateLcarbonationLonLfunctionalXLphysicochemicalLandLstructuralL
propertiesLofLtheLresultantLsprayLdriedLpowderLduringLstorageZLJournaldofdFooddEngineeringXL2016XL
cikXLhjYii

6 20

235 edLprintingLtechnologiesLappliedLforLfoodLdesignlLStatusLandLprospectsZLJournaldofdFooddEngineeringXL
2016XLcikXLffYgf 6 393

234 wncapsulationLofLu dLintoLamorphousLalphaYcyclodextrinLpowderLatLdifferentLmoistureLcontentsLYL
PartLclLwncapsulationLcapacityLandLstabilityLofLinclusionLcomplexesZLFooddChemistryXL2016XLdbeXLefjYegg 8.5 21

233 wffectLofLurystallineLStructureLonL xidationLofLxishL ilLinLStearinlxishL ilL–ixturesZLFooddandd
BioprocessdTechnologyXL2016XLkXLikdYjbb 5.1 9

232 ‘nhibitionLofLbacterialLgrowthLinLsweetLcheeseLwheyLbyLcarbonLdioxideLasLdeterminedLbyL
cultureYindependentLcommunityLprofilingZLInternationaldJournaldofdFooddMicrobiologyXL2016XLdciXLdbYj 5.8 8
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231 −echniquesLtoL–easureL–ilkLxatLylobuleLsizeZLSpringerBriefsdindFoodrdHealthdanddNutritionXL2016XLccYcf 0.4 1

230 wffectLofL–ilkLxatLylobuleLSizeLonLxunctionalitiesLandLSensoryL°ualitiesLofLvairyLProductsZL
SpringerBriefsdindFoodrdHealthdanddNutritionXL2016XLfiYhi 0.4 2

229 αsesLofLanLinnovativeLethyleneY˛–YcyclodextrinLinclusionLcomplexLpowderLforLripeningLofLmangoL
fruitZLPostharvestdBiologydanddTechnologyXL2016XLcceXLiiYjh 6.2 12

228 xunctionalL–ilkLProteinslLProductionLandLαtilizationâ��δheyYtasedL‘ngredientsL2016XLhiYkj 9

227
üepellentLeffectsLofL–elaleucaLalternifoliaLTteaLtreeULoilLagainstLcattleLtickLlarvaeLTühipicephalusL
australisULwhenLformulatedLasLemulsionsLandLinL˛†YcyclodextrinLinclusionLcomplexesZLVeterinaryd
ParasitologyXL2016XLddgXLkkYcbe

2.8 13

226 –ethodsLtoLextendLtheLshelfYlifeLofLcottageLcheeseLâ��LaLreviewZLInternationaldJournaldofdDairyd
TechnologyXL2016XLhkXLeceYedi 3.7 9

225 vehydrationLofLu Y˛–YcyclodextrinLcomplexLpowderLbyLdesiccantLadsorptionLmethodLandLitsLreleaseL
propertiesZLJournaldofdMicroencapsulationXL2016XLeeXLiheYiid 3.4 5

224 PartialLrennetingLofLpasteurisedLbovineLmilklLuaseinLmicelleLsizeXLheatLandLstorageLstabilityZLFoodd
ResearchdInternationalXL2016XLjfXLgdYhb 7 6

223 wffectLofLvifferentLuookingLuonditionsLonLtheLPastingLPropertiesLofLxloursLofLylutinousLüiceL
βarietiesLfromL”aoLPeopleâ��sLvemocraticLüepublicZLInternationaldJournaldofdFooddPropertiesXL2016XLckXLdbdhYdbfb3 10

222 üetrogradationâ��vigestibilityLüelationshipLofLSelectedLylutinousLandL—onYylutinousLxreshLandL
StaleLuookedLüiceZLInternationaldJournaldofdFooddPropertiesXL2016XLckXLdhbjYdhdd 3 3

221 —ovelLSolidLwncapsulationLofLwthyleneLyasLαsingLsmorphousL˛–YuyclodextrinLandLtheLüeleaseL
uharacteristicsZLJournaldofdAgriculturaldanddFooddChemistryXL2016XLhfXLeecjYde 5.7 14

220 uomparisonLofLsolidLsubstratesLtoLdifferentiateLtheLlubricationLpropertyLofLdairyLfluidsLbyL
tribologicalLmeasurementZLJournaldofdFooddEngineeringXL2016XLcjgXLcYj 6 16

219 wffectLofLalkaliLtreatmentLonLtheLmilledLgrainLsurfaceLproteinLandLphysicochemicalLpropertiesLofL
twoLcontrastingLriceLvarietiesZLJournaldofdCerealdScienceXL2016XLidXLchYde 3.8 11

218 wffectLofLαltrasoundL−reatmentLonLtheLwvolutionLofLSolubilityLofL–ilkLProteinLuoncentrateLPowderL
2016XLcejeYcfbc 2

217 sirLwxtrusionLSystemLforL‘onotropicLslginateL–icrogelLParticleLxormationlLsLüeviewZLChemicald
EngineeringdanddTechnologyXL2016XLekXLdeggYdehk 2 8

216 ‘nteractionsLbetweenLdifferentLformsLofLbovineLlactoferrinLandLsodiumLalginateLaffectLtheL
propertiesLofLtheirLmixturesZLFooddHydrocolloidsXL2015XLfjXLejYfh 10.6 29

215 PhysicalLstabilityLofLemulsionLencapsulatedLinLalginateLmicrogelLparticlesLbyLtheLimpingingLaerosolL
techniqueZLFooddResearchdInternationalXL2015XLigXLcjdYcke 7 11

214 uharacterizationLofLcrystallineLandLsprayYdriedLamorphousL˛–YcyclodextrinLpowdersZLPowderd
TechnologyXL2015XLdjfXLgjgYgkf 5.2 22
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213 wncapsulationLofLu dLintoLamorphousLandLcrystallineL˛–YcyclodextrinLpowdersLandLtheL
characterizationLofLtheLcomplexesLformedZLFooddChemistryXL2015XLcjiXLfbiYcg 8.5 20

212 wffectLofLαltrasoundL‘mmersionLxreezingLonLtheL°ualityLsttributesLandLδaterLvistributionsLofL
δrappedLüedLüadishZLFooddanddBioprocessdTechnologyXL2015XLjXLcehhYceih 5.1 81

211 wffectLofLpolysaccharidesLwithLdifferentLionicLchargeLonLtheLrheologicalXLmicrostructuralLandL
texturalLpropertiesLofLacidLmilkLgelsZLFooddResearchdInternationalXL2015XLidXLhdYie 7 56

210 sLcomprehensiveLreviewLonLinLvitroLdigestionLofLinfantLformulaZLFooddResearchdInternationalXL2015XL
ihXLeieYejh 7 67

209 –aillardLüeactionLinL”imitedL–oistureLandL”owLδaterLsctivityLwnvironmentZLFooddEngineeringdSeriesXL
2015XLfcYhe 0.5 4

208 yastrointestinalLdigestionLofLdairyLandLsoyLproteinsLinLinfantLformulaslLsnLinLvitroLstudyZLFoodd
ResearchdInternationalXL2015XLihXLefjYegj 7 78

207 wffectsLofLProteinLuonformationalL–odificationsXLwnthalpyLüelaxationXLandL‘nteractionLwithLδaterL
onLtheLSolubilityLofL–ilkLProteinLuoncentrateLPowderZLFooddEngineeringdSeriesXL2015XLfeiYfgb 0.5

206 uontrolledLreleaseLofLethyleneLgasLfromLtheLethyleneY˛–YcyclodextrinLinclusionLcomplexLpowderL
withLdeliquescentLsaltsZLJournaldofdInclusiondPhenomenadanddMacrocyclicdChemistryXL2015XLjeXLdjcYdjj 1.7 7

205 βisualizingLtheLinteractionLbetweenLsodiumLcaseinateLandLcalciumLalginateLmicrogelLparticlesZLFoodd
HydrocolloidsXL2015XLfeXLchgYcic 10.6 27

204 üecentLspplicationLofL–odifiedLstmosphereLPackagingLT–sPULinLxreshLandLxreshYuutLxoodsZLFoodd
ReviewsdInternationalXL2015XLecXLcidYcke 5.5 55

203 urystalLstructuresLandLmorphologiesLofLfractionatedLmilkLfatLinLnanoemulsionsZLFooddChemistryXL
2015XLcicXLcgiYhi 8.5 43

202 wffectLofLadditionLofLgelatinLonLtheLrheologicalLandLmicrostructuralLpropertiesLofLacidLmilkLproteinL
gelsZLFooddHydrocolloidsXL2015XLfeXLefbYegc 10.6 48

201 uhangeLinLmolecularLstructureLandLdynamicsLofLproteinLinLmilkLproteinLconcentrateLpowderLuponL
ageingLbyLsolidYstateLcarbonL—–üZLFooddHydrocolloidsXL2015XLffXLhhYib 10.6 16

200 wffectLofLultrasoundYassistedLfreezingLonLtheLphysicoYchemicalLpropertiesLandLvolatileLcompoundsL
ofLredLradishZLUltrasonicsdSonochemistryXL2015XLdiXLechYedf 8.9 53

199 βariabilityLinLzumanLtitterL−asteLSensitivityLtoLuhemicallyLviverseLuompoundsLuanLteLsccountedL
forLbyLvifferentialL−sSdüLsctivationZLChemicaldSensesXL2015XLfbXLfdiYeg 4.8 27

198 vraftLyenomeLSequenceLofLPseudomonasLfluorescensLSü–cXLanL‘solateLfromLSpoiledLüawL–ilkZL
GenomedAnnouncementsXL2015XLeXL 3

197 ‘nfluenceLofLpreYheatLtemperatureXLpreYheatLholdingLtimeLandLhighYheatLtemperatureLonLfoulingLofL
reconstitutedLskimLmilkLduringLαz−LprocessingZLJournaldofdFooddEngineeringXL2015XLcgeXLfgYgd 6 14

196 SensoryLevaluationLandLstorageLstabilityLofLαz−LmilkLfortifiedLwithLironXLmagnesiumLandLzincZLDairyd
SciencedanddTechnologyXL2015XLkgXLeeYfh 11

BheshuBhandari

22



195 wffectLofLαltrasoundL−reatmentLonLtheLwvolutionLofLSolubilityLofL–ilkLProteinLuoncentrateLPowderL
2015XLcYck

194 wncapsulationLofLgasesLinLpowderLsolidLmatricesLandLtheirLapplicationslLsLreviewZLPowderd
TechnologyXL2014XLdgkXLjiYcbj 5.2 54

193 ‘solationLofLlacticLacidLbacteriaLwithLantifungalLactivityLagainstLtheLcommonLcheeseLspoilageLmouldL
PenicilliumLcommuneLandLtheirLpotentialLasLbiopreservativesLinLcheeseZLFooddControlXL2014XLfhXLkcYki 6.2 80

192 wffectLofLsulphydrylLreagentsLonLtheLheatLstabilityLofLwheyLproteinLisolateZLFooddChemistryXL2014XL
cheXLcdkYeg 8.5 24

191 —anoYLandL–icroencapsulationLofLβitaminsL2014XLddeYdfj 5

190 ‘nfluenceLofLpowerLultrasoundLonLiceLnucleationLofLradishLcylindersLduringLultrasoundYassistedL
immersionLfreezingZLInternationaldJournaldofdRefrigerationXL2014XLfhXLcYj 3.8 39

189 −emperatureLandL°ualityLuharacteristicsLofL‘nfraredLüadiationâ��vriedL“elpLatLvifferentLPeakL
δavelengthsZLDryingdTechnologyXL2014XLedXLfeiYffh 2.6 28

188 wvaluationLofLdifferentLmethodsLforLdeterminationLofLtheLironLsaturationLlevelLinLbovineLlactoferrinZL
FooddChemistryXL2014XLcgdXLcdcYi 8.5 14

187 wffectLofLwmulsionLvropletLSizeLonLxoamingLPropertiesLofL–ilkLxatLwmulsionsZLFooddanddBioprocessd
TechnologyXL2014XLiXLefchYefdj 5.1 17

186 ”ubricationLstudiesLofLfluidLfoodLusingLaLsimpleLexperimentalLsetLupZLFooddHydrocolloidsXL2014XLfdXLcbbYcbg10.6 46

185 wffectsLofLemulsionLdropletLsizesLonLtheLcrystallisationLofLmilkLfatZLFooddChemistryXL2014XLcfgXLidgYeg 8.5 57

184 StabilityLofLδheyLProteinsLduringL−hermalLProcessinglLsLüeviewZLComprehensivedReviewsdindFoodd
SciencedanddFooddSafetyXL2014XLceXLcdegYcdgc 16.4 201

183 üheologicalLbehaviourLofLselectedLcommerciallyLavailableLbabyLformulasLinLsimulatedLhumanL
digestiveLsystemZLFooddResearchdInternationalXL2014XLhfXLjjkYjkg 7 9

182 −heLpotentialLforLproductionLofLfreezeYdriedLoralLvaccinesLusingLalginateLhydrogelLmicrospheresLasL
proteinLcarriersZLJournaldofdDrugdDeliverydSciencedanddTechnologyXL2014XLdfXLcijYcjf 4.5 17

181 ‘nfluenceLofLαltrasoundYsssistedL smoticLvehydrationLandLxreezingLonLtheLδaterLStateXLuellL
StructureXLandL°ualityLofLüadishLTüaphanusLsativusL”ZULuylindersZLDryingdTechnologyXL2014XLedXLcjbeYcjcc2.6 29

180 üheologyXLtextureLandLmicrostructureLofLgelatinLgelsLwithLandLwithoutLmilkLproteinsZLFoodd
HydrocolloidsXL2014XLegXLfjfYfke 10.6 104

179 −heLβiabilityLofL”actobacillusLrhamnosusLyyLandL”actobacillusLacidophilusL—ux–LxollowingLvoubleL
wncapsulationLinLslginateLandL–altodextrinZLFooddanddBioprocessdTechnologyXL2013XLhXLdiheYdihk 5.1 41

178 StabilityLandLProbioticLPropertiesLofL”actobacillusLplantarumLSprayYvriedLwithLProteinLandL therL
ProtectantsZLDryingdTechnologyXL2013XLecXLcideYciee 2.6 21

(2013-2015)
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177 spplicationsLofLtribologyLinLstudyingLfoodLoralLprocessingLandLtextureLperceptionZLFooddResearchd
InternationalXL2013XLgfXLchdiYcheg 7 123

176 wffectsLofL−ypeLandLuoncentrationLofLProteinsLonLtheLüecoveryLofLSprayYvriedLSucroseLPowderZL
DryingdTechnologyXL2013XLecXLchfeYchgd 2.6 25

175 wffectLofLsdditionLofLδheyLProteinL‘solateLonLSprayYvryingLtehaviorLofLzoneyLwithL–altodextrinLasL
aLuarrierL–aterialZLDryingdTechnologyXL2013XLecXLchjcYchkd 2.6 76

174 wffectsLofLwmulsificationLofLxatLonLtheLSurfaceL−ensionLofLProteinLSolutionsLandLSurfaceLPropertiesL
ofLtheLüesultantLSprayYvriedLParticlesZLDryingdTechnologyXL2013XLecXLckekYckgb 2.6 14

173 virectLevidenceLforLtheLroleLofL–aillardLreactionLproductsLinLproteinLcrossYlinkingLinLmilkLpowderL
duringLstorageZLInternationaldDairydJournalXL2013XLecXLjeYkc 3.5 50

172 °uantificationLofLlactosylationLofLwheyLproteinsLinLstoredLmilkLpowderLusingLmultipleLreactionL
monitoringZLFooddChemistryXL2013XLcfcXLcdbeYcb 8.5 21

171 PhysicoYchemicalLpropertiesLofLdifferentLformsLofLbovineLlactoferrinZLFooddChemistryXL2013XLcfcXLebbiYce8.5 72

170 wffectLofLencapsulationLofLdYlimoneneLonLtheLmoistureLadsorptionLpropertyLofL˛†YcyclodextrinZLLWTdsd
FooddSciencedanddTechnologyXL2013XLgcXLchfYchk 5.4 18

169 ‘ntroductionLtoLfoodLpowdersL2013XLcYdg 15

168 SprayLdryingLforLfoodLpowderLproductionL2013XLdkYgh 9

167 zandbookLofLfoodLpowdersL2013XL 47

166
‘nvestigationLofLüelationshipLbetweenLSurfaceL−ensionLofLxeedLSolutionLuontainingLβariousL
ProteinsLandLSurfaceLuompositionLandL–orphologyLofLPowderLParticlesZLDryingdTechnologyXL2012XL
ebXLcgfjYcghd

2.6 17

165 sLnovelLimpingingLaerosolsLmethodLforLproductionLofLpropranololLhydrochlorideYloadedLalginateL
gelLmicrospheresLforLoralLdeliveryZLJournaldofdMicroencapsulationXL2012XLdkXLheYic 3.4 7

164 uomparingLtheLefficiencyLofLproteinLandLmaltodextrinLonLsprayLdryingLofLbayberryLjuiceZLFoodd
ResearchdInternationalXL2012XLfjXLfijYfje 7 161

163 βiabilityLofL”actobacillusLplantarumL−‘S−üLdbigLinLvifferentLProtectantsLduringLSprayLvryingLandL
StorageZLDryingdTechnologyXL2012XLebXLcfbiYcfcd 2.6 49

162 –icroLtoL–acroL”evelLStructuresLofLxoodL–aterialsL2012XLdhYgc 3

161 uharacterisationL−echniquesLinLxoodL–aterialsLScienceL2012XLgdYke 4

160 ‘nterfacialLPhenomenaLinLStructuredLxoodsL2012XLkfYceg 1
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159 PhaseLandLStateL−ransitionsLandLüelatedLPhenomenaLinLxoodsL2012XLcehYcgb 2

158 –aterialsLScienceLofLxreezingLandLxrozenLxoodsL2012XLeieYejh 4

157 —anocompositesLforLxoodLandLteverageLPackagingL–aterialsL2012XLdkgYeck 2

156 xoodLtiopolymerLyelsXL–icrogelLandL—anogelLStructuresXLxormationLandLüheologyL2012XLcgcYcih 10

155 xoodLStructuresLandLveliveryLofL—utrientsL2012XLdbfYddc 3

154 xoodL−extureLisL nlyLPartlyLüheologyL2012XLefkYeid 13

153 wffectsLofLwmergingLProcessingL−echnologiesLonLxoodL–aterialLPropertiesL2012XLdddYdhd 6

152 –aterialsLScienceLspproachesLtowardsLxoodLvesignL2012XLciiYdbe 1

151 xoodL–aterialsLScienceLandLwngineeringlLsnL verviewL2012XLcYdg 3

150 wncapsulationL−echniquesLforLxoodL‘ngredientLSystemsL2012XLedbYefj 12

149 xoodLProteinL—anoparticleslLxormationXLPropertiesLandLspplicationsL2012XLdheYdkf 5

148 sLproteomicLapproachLtoLdetectLlactosylationLandLotherLchemicalLchangesLinLstoredLmilkLproteinL
concentrateZLFooddChemistryXL2012XLcedXLhggYhd 8.5 39

147 “ineticsLofLenthalpyLrelaxationLofLmilkLproteinLconcentrateLpowderLuponLageingLandLitsLeffectLonL
solubilityZLFooddChemistryXL2012XLcefXLcehjYie 8.5 22

146
wvaluationLofL”actobacillusLrhamnosusLyyLandL”actobacillusLacidophilusL—ux–LencapsulatedLusingLaL
novelLimpingingLaerosolLmethodLinLfruitLfoodLproductsZLInternationaldJournaldofdFooddMicrobiologyXL
2012XLcgiXLchdYh

5.8 66

145 uhangesLinLurackingLtehaviorLandL–illingL°ualityLofLSelectedLsustralianLüiceLβarietiesLvueLtoL
PostdryingLsnnealingLandLSubsequentLStorageZLDryingdTechnologyXL2012XLebXLcjecYcjfe 2.6 10

144 —ovelLalginateLgelLmicrospheresLproducedLbyLimpingingLaerosolsLforLoralLdeliveryLofLproteinsZL
JournaldofdMicroencapsulationXL2012XLdkXLdgbYhc 3.4 23

143 –aillardLreactionLandLproteinLcrossYlinkingLinLrelationLtoLtheLsolubilityLofLmilkLpowdersZLJournaldofd
AgriculturaldanddFooddChemistryXL2011XLgkXLcdfieYk 5.7 59

142 βegetableLPartsXLzerbsXLandLwssentialL ilsL2011XLehkYejg

(2011-2012)

25



141 SurvivabilityLofLprobioticsLencapsulatedLinLalginateLgelLmicrobeadsLusingLaLnovelLimpingingLaerosolsL
methodZLInternationaldJournaldofdFooddMicrobiologyXL2011XLcfgXLchdYj 5.8 136

140 ‘nfluenceLofLemulsionLdropletLsizeLonLantimicrobialLpropertiesZLFooddSciencedanddBiotechnologyXL
2011XLdbXLikeYjbb 3 74

139 −hermalL−ransitionLPropertiesLofLSpaghettiL–easuredLbyLvifferentialLScanningLualorimetryLTvSuUL
andL−hermalL–echanicalLuompressionL−estLT−–u−UZLFooddanddBioprocessdTechnologyXL2011XLfXLcfddYcfec 5.1 23

138 StorageLinducedLchangesLtoLhighLproteinLpowderslLinfluenceLonLsurfaceLpropertiesLandLsolubilityZL
JournaldofdthedSciencedofdFooddanddAgricultureXL2011XLkcXLdghhYig 4.3 70

137 sgeingYinducedLsolubilityLlossLinLmilkLproteinLconcentrateLpowderlLeffectLofLproteinLconformationalL
modificationsLandLinteractionsLwithLwaterZLJournaldofdthedSciencedofdFooddanddAgricultureXL2011XLkcXLdgihYjc4.3 21

136 wncapsulationLofLethyleneLgasLintoL˛–YcyclodextrinLandLcharacterisationLofLtheLinclusionLcomplexesZL
FooddChemistryXL2011XLcdiXLgidYjb 8.5 50

135 wffectLofLsprayLdryingLandLstorageLonLtheLstabilityLofLbayberryLpolyphenolsZLFooddChemistryXL2011XL
cdkXLccekYfi 8.5 245

134 uhemicalLandLphysicalLchangesLinLmilkLproteinLconcentrateLT–PujbULpowderLduringLstorageZLJournald
ofdAgriculturaldanddFooddChemistryXL2011XLgkXLgfhgYie 5.7 62

133 ‘nfluenceLofLvryerL−ypeLonLSurfaceLuharacteristicsLofL–ilkLPowdersZLDryingdTechnologyXL2011XLdkXLigjYihk2.6 48

132 üeleaseLkineticsLofLethyleneLgasLfromLethyleneY˛–YcyclodextrinLinclusionLcomplexesZLFooddChemistryXL
2011XLcdkXLdgkYdhh 8.5 51

131 xreshYuutLβegetablesL2011XLdckYdfd 1

130 βolatileLuomponentsLinL−hreeLuommercialLvouchiesXLsLuhineseL−raditionalLSaltYxermentedL
SoybeanLxoodZLInternationaldJournaldofdFooddPropertiesXL2010XLceXLccciYccee 3 7

129 uhemicalLdeteriorationLandLphysicalLinstabilityLofLfoodLpowdersL2010XLhheYibb 10

128
ProteinLconformationalLmodificationsLandLkineticsLofLwaterYproteinLinteractionsLinLmilkLproteinL
concentrateLpowderLuponLaginglLeffectLonLsolubilityZLJournaldofdAgriculturaldanddFooddChemistryXL
2010XLgjXLiifjYgg

5.7 51

127 üheologicalLPropertiesLofLuabbageLPulpZLInternationaldJournaldofdFooddPropertiesXL2010XLceXLcbhhYcbie 3 2

126 –easurementLofLylassYüubberL−ransitionL−emperatureLofLüiceLbyL−hermalL–echanicalLuompressionL
−estLT−–u−UZLInternationaldJournaldofdFooddPropertiesXL2010XLceXLcihYcje 3 10

125 wncapsulationLofLpolyphenolsLâ��LaLreviewZLTrendsdindFooddSciencedanddTechnologyXL2010XLdcXLgcbYgde 15.3 933

124 ‘nvestigationLofLtheLmicrostructureLofLmilkLproteinLconcentrateLpowdersLduringLrehydrationlL
alterationsLduringLstorageZLJournaldofdDairydScienceXL2010XLkeXLfheYid 4 115
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123 uhangesLvuringLProcessingLandLSodiumLuhlorideLSupplementationLonLtheLPhysicalLandLuhemicalL
PropertiesLofLvouchiZLInternationaldJournaldofdFooddPropertiesXL2010XLceXLcecYcfc 3 5

122 viffusionLloadingLandLdrugLdeliveryLcharacteristicsLofLalginateLgelLmicroparticlesLproducedLbyLaL
novelLimpingingLaerosolsLmethodZLJournaldofdDrugdTargetingXL2010XLcjXLjecYfc 5.4 21

121 üehydrationLofLhighYproteinYcontainingLdairyLpowderlLSlowYLandLfastYdissolvingLcomponentsLandL
storageLeffectsZLDairydSciencedanddTechnologyXL2010XLkbXLeegYeff 58

120 αltraYhighYtemperatureLprocessingLofLchocolateLflavouredLmilkZLJournaldofdFooddEngineeringXL2010XL
khXLcikYcjf 6 19

119 –icroscopicLStructureLofLtayberryLT–yricaLüubraLSiebZLwtLZuccZUL’uiceLzazeZLInternationaldJournaldofd
FooddPropertiesXL2009XLcdXLgfkYggg 3

118 −hermomechanicalLPropertyLofLüiceL“ernelsLStudiedLbyLv–sZLInternationaldJournaldofdFoodd
EngineeringXL2009XLgXL 1.9 5

117 PhysicalLpropertiesLofLcryomilledLriceLstarchZLJournaldofdCerealdScienceXL2009XLfkXLdijYdjf 3.8 61

116 üehydrationLprocessLofLmilkLproteinLconcentrateLpowderLmonitoredLbyLstaticLlightLscatteringZLFoodd
HydrocolloidsXL2009XLdeXLckgjYckhg 10.6 122

115 StarchLpastesLthinningLduringLhighYpressureLhomogenizationZLCarbohydratedPolymersXL2009XLigXLedYej 10.3 45

114 yelLparticlesLfromLsprayYdriedLdisorderedLpolysaccharidesZLCarbohydratedPolymersXL2009XLihXLdbhYdce 10.3 18

113 −heLeffectLofLlowLmolecularLweightLsurfactantsLandLproteinsLonLsurfaceLstickinessLofLsucroseLduringL
powderLformationLthroughLsprayLdryingZLJournaldofdFooddEngineeringXL2009XLkfXLcegYcfe 6 85

112 wffectLofLadditionLofLproteinsLonLtheLproductionLofLamorphousLsucroseLpowderLthroughLsprayL
dryingZLJournaldofdFooddEngineeringXL2009XLkfXLcffYcge 6 137

111 xabricationLofLstarchYbasedLmicroparticlesLbyLanLemulsificationYcrosslinkingLmethodZLJournaldofd
FooddEngineeringXL2009XLkdXLdgbYdgf 6 46

110 wffectsLofLpotatoLstarchLadditionLandLcoolingLrateLonLrheologicalLcharacteristicsLofLflaxseedLproteinL
concentrateZLJournaldofdFooddEngineeringXL2009XLkcXLekdYfbc 6 10

109 wffectLofLwaterLcontentLonLthermalLbehaviorsLofLcommonLbuckwheatLflourLandLstarchZLJournaldofd
FooddEngineeringXL2009XLkeXLdfdYdfj 6 15

108 sLmodifiedLcycloneLstickinessLtestLforLcharacterizingLfoodLpowdersZLJournaldofdFooddEngineeringXL
2009XLkfXLebbYebh 6 11

107 PhysicalLandLProcessingLuharacteristicsLofLwxtrudatesL–adeLfromLStarchLanddY”imoneneL–ixturesZL
InternationaldJournaldofdFooddPropertiesXL2009XLcdXLfjdYfkg 3 15

106 uonfectioneryLyelslLsLüeviewLonLxormulationXLüheologicalLandLStructuralLsspectsZLInternationald
JournaldofdFooddPropertiesXL2009XLcdXLcihYdcb 3 83

(2009-2010)
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105 vryingLofL”emonL–yrtleLTtackhousiaLcitriodoraUL”eaveslLüetentionLofLβolatilesLandLuolorZLDryingd
TechnologyXL2009XLdiXLffgYfgb 2.6 50

104 wffectsLofLzighY−emperatureLxluidizedLtedLvryingLandL−emperingLonL“ernelLurackingLandL–illingL
°ualityLofLβietnameseLüiceLβarietiesZLDryingdTechnologyXL2009XLdiXLfjhYfkf 2.6 31

103 wffectsLofL‘ncubationL−emperatureXLStarterLuultureL”evelLandL−otalLSolidsLuontentLonLtheL
üheologicalLPropertiesLofLκogurtZLInternationaldJournaldofdFooddEngineeringXL2009XLgXL 1.9 19

102 wncapsulationLwfficiencyLofLxoodLxlavoursLandL ilsLduringLSprayLvryingZLDryingdTechnologyXL2008XL
dhXLjchYjeg 2.6 671

101 SprayLvryingLofLSkimL–ilkL–ixedLwithL–ilkLPermeatelLwffectLonLvryingLtehaviorXLPhysicochemicalL
PropertiesXLandLStorageLStabilityLofLPowderZLDryingdTechnologyXL2008XLdhXLdekYdfi 2.6 32

100  ptimizationLofLtheL–icroencapsulationLofL”emonL–yrtleL ilLαsingLüesponseLSurfaceL–ethodologyZL
DryingdTechnologyXL2008XLdhXLegiYehj 2.6 71

99 ‘mpactLofLcaramelizationLonLtheLglassLtransitionLtemperatureLofLseveralLcaramelizedLsugarsZLPartL‘lL
uhemicalLanalysesZLJournaldofdAgriculturaldanddFooddChemistryXL2008XLghXLgcejYfi 5.7 49

98 ‘mpactLofLcaramelizationLonLtheLglassLtransitionLtemperatureLofLseveralLcaramelizedLsugarsZLPartL‘‘lL
–athematicalLmodelingZLJournaldofdAgriculturaldanddFooddChemistryXL2008XLghXLgcfjYgd 5.7 10

97 zydrocolloidLgelLparticleslLformationXLcharacterizationXLandLapplicationZLCriticaldReviewsdindFoodd
SciencedanddNutritionXL2008XLfjXLehcYii 11.5 236

96 —anoYparticleLencapsulationLofLfishLoilLbyLsprayLdryingZLFooddResearchdInternationalXL2008XLfcXLcidYcje 7 348

95  ptimizationLofLSupercriticalLuarbonLvioxideLwxtractionLofLxlaxseedL ilLαsingLüesponseLSurfaceL
–ethodologyZLInternationaldJournaldofdFooddEngineeringXL2008XLfXL 1.9 11

94  hmicLzeatingLtehaviorLofLuertainLSelectedL”iquidLxoodL–aterialsZLInternationaldJournaldofdFoodd
EngineeringXL2008XLfXL 1.9 10

93 spplicationLofLtheLsyntheticLpolymerLapproachLtoLtheLglassLtransitionLofLfruitLleathersZLJournaldofd
FooddEngineeringXL2008XLjhXLdfeYdgb 6 7

92 sLnewLmethodLofLproducingLdateLpowderLgranuleslLPhysicochemicalLcharacteristicsLofLpowderZL
JournaldofdFooddEngineeringXL2008XLjiXLfchYfdc 6 71

91 PreparationLofLcrosslinkedLstarchLmicrospheresLandLtheirLdrugLloadingLandLreleasingLpropertiesZL
CarbohydratedPolymersXL2008XLifXLeikYejf 10.3 83

90 üeYcoalescenceLofLemulsionLdropletsLduringLhighYenergyLemulsificationZLFooddHydrocolloidsXL2008XL
ddXLcckcYcdbd 10.6 529

89 sggregationLofLrennetYalteredLcaseinLmicellesLatLlowLtemperaturesZLJournaldofdAgriculturaldanddFoodd
ChemistryXL2007XLggXLecdbYh 5.7 32

88
ylassL−ransitionLtehaviorLofLSprayLvriedL rangeL’uiceLPowderL–easuredLbyLvifferentialLScanningL
ualorimetryLTvSuULandL−hermalL–echanicalLuompressionL−estLT−–u−UZLInternationaldJournaldofdFoodd
PropertiesXL2007XLcbXLhhcYhie

3 116
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87 wffectLofLproteinLconcentrationLonLtheLsurfaceLcompositionXLwaterLsorptionLandLglassLtransitionL
temperatureLofLsprayYdriedLskimLmilkLpowdersZLFooddChemistryXL2007XLcbfXLcfehYcfff 8.5 99

86 vevelopmentLofLstickinessLofLwheyLproteinLisolateLandLlactoseLdropletsLduringLconvectiveLdryingZL
ChemicaldEngineeringdanddProcessing:dProcessdIntensificationXL2007XLfhXLfdbYfdj 3.7 64

85 ‘nstrumentationLandLtestingLofLaLthermalLmechanicalLcompressionLtestLforLglassâ��rubberLtransitionL
analysisLofLfoodLpowdersZLJournaldofdFooddEngineeringXL2007XLijXLceeeYcefd 6 42

84
StudyLofLglassLtransitionLandLenthalpyLrelaxationLofLmixturesLofLamorphousLsucroseLandLamorphousL
tapiocaLstarchLsyrupLsolidLbyLdifferentialLscanningLcalorimetryLTvSuUZLJournaldofdFooddEngineeringXL
2007XLjcXLgkkYhcb

6 40

83 ProductionLofLsubYmicronLemulsionsLbyLultrasoundLandLmicrofluidizationLtechniquesZLJournaldofd
FooddEngineeringXL2007XLjdXLfijYfjj 6 367

82  ptimizationLofLnanoYemulsionsLproductionLbyLmicrofluidizationZLEuropeandFooddResearchdandd
TechnologyXL2007XLddgXLieeYifc 3.4 223

81 wffectLofLsurfaceLtensionLandLviscosityLonLtheLsurfaceLstickinessLofLcarbohydrateLandLproteinL
solutionsZLJournaldofdFooddEngineeringXL2007XLikXLccehYccfe 6 57

80 PredictionLofL”actoseLurystalsLPresentLinLSupersaturatedL”actoseLandLδheyLSolutionsLbyL–easuringL
theLδaterLsctivityZLInternationaldJournaldofdFooddPropertiesXL2007XLcbXLcheYcic 3 4

79 wffectivenessLofLencapsulatingLbiopolymersLtoLproduceLsubYmicronLemulsionsLbyLhighLenergyL
emulsificationLtechniquesZLFooddResearchdInternationalXL2007XLfbXLjhdYjie 7 82

78 δaterLsorptionLandLglassLtransitionLpropertiesLofLsprayLdriedLlactoseLhydrolysedLskimLmilkLpowderZL
LWTdsdFooddSciencedanddTechnologyXL2007XLfbXLcgkeYchbb 5.4 90

77 wffectLofLhighLpowerLultrasoundLandLageingLonLtheLphysicalLpropertiesLofLbovineLSemitendinosusL
andL”ongissimusLmusclesZLMeatdScienceXL2007XLigXLhdjYek 6.4 166

76
αseLofLsoluteLfixedLcoordinateLsystemLandLmethodLofLlinesLforLpredictionLofLdryingLkineticsLandL
surfaceLstickinessLofLsingleLdropletLduringLconvectiveLdryingZLChemicaldEngineeringdanddProcessing:d
ProcessdIntensificationXL2007XLfhXLfbgYfck

3.7 28

75 üoleLofLPowderLParticleLSizeLonLtheLwncapsulationLwfficiencyLofL ilsLduringLSprayLvryingZLDryingd
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