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l Paper IF Citations

220 ModifiedLfermentedLsausagesLwithLoliveLoilLoleogelLandLNaulâ��αulLsubstitutionLforLimprovedL
nutritionalLqualityZLLWTftfFoodfSciencefandfTechnologyXL2022XLcgjXLccecid 5.4 4

219 –nnovativeLbioYbasedLmaterialsLforLpackagingLsustainabilityL2022XLcieYckd 1

218 urystallineLmicrostructureLandLphysicochemicalLpropertiesLofLoliveLoilLoleogelsLformulatedLwithL
monoglyceridesLandLphytosterolsZLLWTftfFoodfSciencefandfTechnologyXL2022XLcgfXLccdjcg 5.4 3

217 wffectLofLProcessLTemperatureLonLtheLPhysicalLStateLofLteefLMeatLuonstituentsLâ��L–mplicationsLonL
viffusionLαineticsLduringLOsmoticLvehydrationZLFoodfandfBioprocessfTechnologyXL2022XLcgXLibhYich 5.1

216 StabilityLofLnaturalLfoodLcolorantsLderivedLfromLonionLleafLwastesZZLFoodfChemistryXL2022XLejhXLcedigb 8.5 0

215 NutritionalLandLtechnologicalLaspectsLofLbarleyL˛†YglucanLenrichedLbiscuitsLcontainingLisomaltuloseL
asLsucroseLreplacerZLFoodfHydrocolloidsfforfHealthXL2022XLdXLcbbbhb 0

214 xrameworkLofLMethodologyLtoLsssessLtheLβinkLbetweenLsLPosterioriLvietaryLPatternsLandL
NutritionalLsdequacylLspplicationLtoLPregnancyZLMetabolitesXL2022XLcdXLekg 5.6 0

213 PhysicochemicalLpropertiesLofLzeinYbasedLedibleLfilmsLandLcoatingsLforLextendingLwheatLbreadLshelfL
lifeZLFoodfHydrocolloidsXL2022XLcbijgh 10.6 1

212 PhysicochemicalLandLfunctionalLaspectsLofLcompositeLwheatYroastedLchickpeaLfloursLinLrelationLtoL
doughLrheologyXLbreadLqualityLandLstalingLphenomenaZLFoodfHydrocolloidsXL2021XLcdfXLcbiedd 10.6 4

211 ReinvigoratingLModernLtreadmakingLtasedLonLsncientLPracticesLandLPlantL–ngredientsXLwithL
–mplementationLofLaLPhysicochemicalLspproachZLFoodsXL2021XLcbXL 4.9 5

210 vevelopmentLofLaLuottonLzoneyYtasedLSpreadLbyLuontrollingLuompositionalLandLProcessingL
ParametersZLFoodfBiophysicsXL2021XLchXLehgYejb 3.2 0

209 PhysicalLPropertiesLofLuhitosanLxilmsLuontainingLPomegranateLPeelLwxtractsLObtainedLbyLveepL
wutecticLSolventsZLFoodsXL2021XLcbXL 4.9 1

208 wffectLofLethanolLonLtheLmicrostructureLandLrheologicalLpropertiesLofLwheyLproteinslLscidYinducedL
coldLgelationZLLWTftfFoodfSciencefandfTechnologyXL2021XLcekXLccbgcj 5.4 4

207 wlaborationLofLnovelLandLcomprehensiveLprotocolsLtowardLdeterminationLofLtexturalLpropertiesL
andLotherLsensorialLattributesLofLcanningLpeachLfruitZLJournalfoffTexturefStudiesXL2021XLgdXLddjYdek 3.6 2

206 –mpactLofLRoastedLYellowLSplitLPeaLxlourLonLvoughLRheologyLandLQualityLofLxortifiedLWheatL
treadsZLFoodsXL2021XLcbXL 4.9 6

205
TheLeffectLofLgenotypeLandLstorageLonLcompositionalXLsensorialLandLtexturalLattributesLofLcannedL
fruitLfromLcommerciallyLimportantLnonYmeltingLpeachLcultivarsZLJournalfoffFoodfCompositionfandf
AnalysisXL2021XLcbeXLcbfbjb

4.1 1

204 RecentLadvancesLinLplantLessentialLoilsLandLextractslLveliveryLsystemsLandLpotentialLusesLasL
preservativesLandLantioxidantsLinLcheeseZLTrendsfinfFoodfSciencefandfTechnologyXL2021XLcchXLdhfYdij 15.3 13
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203 sntibacterialLandLsntioxidantLPropertiesLofLOreganoLandLRosemaryLwssentialLOilLvistillationL
tyYProductsL2021XLhXL 2

202 MashesLtoLMashesXLurustLtoLurustZLPresentingLaLnovelLmicrostructuralLmarkerLforLmaltingLinLtheL
archaeologicalLrecordZLPLoSfONEXL2020XLcgXLebdechkh 3.7 14

201 xermentedLuerealYbasedLProductslLNutritionalLsspectsXLPossibleL–mpactLonLyutLMicrobiotaLandL
zealthL–mplicationsZLFoodsXL2020XLkXL 4.9 38

200 tioactiveLuomponentsLandLsntioxidantLsctivityLvistributionLinLPearlingLxractionsLofLvifferentL
yreekLtarleyLuultivarsZLFoodsXL2020XLkXL 4.9 6

199 WheyLproteinslLMusingsLonLdenaturationXLaggregateLformationLandLgelationZLCriticalfReviewsfinf
FoodfSciencefandfNutritionXL2020XLhbXLeikeYejbh 11.5 15

198 vevelopmentLofLlowLfatlLβowLsaltLprocessedLmeatLproductsZLJournalfonfProcessingfandfEnergyfinf
AgricultureXL2020XLdfXLjkYkf 0.3 0

197 uomparativeLwvaluationLofLtheLNutritionalXLsntinutritionalXLxunctionalXLandLtioactivityLsttributesLofL
RiceLtranLStabilizedLbyLvifferentLzeatLTreatmentsZLFoodsXL2020XLcbXL 4.9 9

196 wdibleLxilmsLandLuoatingsLwithLPectinL2020XLkkYcde 4

195 MashesLtoLMashesXLurustLtoLurustZLPresentingLaLnovelLmicrostructuralLmarkerLforLmaltingLinLtheL
archaeologicalLrecordL2020XLcgXLebdechkh

194 MashesLtoLMashesXLurustLtoLurustZLPresentingLaLnovelLmicrostructuralLmarkerLforLmaltingLinLtheL
archaeologicalLrecordL2020XLcgXLebdechkh

193 MashesLtoLMashesXLurustLtoLurustZLPresentingLaLnovelLmicrostructuralLmarkerLforLmaltingLinLtheL
archaeologicalLrecordL2020XLcgXLebdechkh

192 MashesLtoLMashesXLurustLtoLurustZLPresentingLaLnovelLmicrostructuralLmarkerLforLmaltingLinLtheL
archaeologicalLrecordL2020XLcgXLebdechkh

191 –mpactLofLflourLparticleLsizeLandLhydrothermalLtreatmentLonLdoughLrheologyLandLqualityLofLbarleyL
rusksZLFoodfHydrocolloidsXL2019XLjiXLghcYghk 10.6 14

190 zLNMRYbasedLmetabolomicsLrevealsLtheLeffectLofLmaternalLhabitualLdietaryLpatternsLonLhumanL
amnioticLfluidLprofileZLScientificfReportsXL2018XLjXLfbih 4.9 11

189 WheatLbreadLqualityLattributesLusingLjetLmillingLflourLfractionsZLLWTftfFoodfSciencefandfTechnologyXL
2018XLkdXLgfbYgfi 5.4 14

188 PhysicochemicalLpropertiesLofLjetLmilledLwheatLfloursLandLdoughsZLFoodfHydrocolloidsXL2018XLjbXLcccYcdc10.6 30

187 –mpactLofLacidificationLandLproteinLfortificationLonLthermalLpropertiesLofLriceXLpotatoLandLtapiocaL
starchesLandLrheologicalLbehaviourLofLtheirLgelsZLFoodfHydrocolloidsXL2018XLikXLdbYdk 10.6 33

186 uompositionalLcharacteristicsLandLvolatileLorganicLcompoundsLofLtraditionalLPvOLxetaLcheeseLmadeL
inLtwoLdifferentLmountainousLareasLofLyreeceZLInternationalfJournalfoffDairyfTechnologyXL2018XLicXLhieYhjd3.7 14

(2018-2021)
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185 MicrorheologyLandLmicrostructureLofLwaterYinYwaterLemulsionsLcontainingLsodiumLcaseinateLandL
locustLbeanLgumZLFoodfandfFunctionXL2018XLkXLdjfbYdjgd 6.1 10

184 zempseedLmealLproteinLisolatesLpreparedLbyLdifferentLisolationLtechniquesZLPartL––ZLgelationL
propertiesLatLdifferentLionicLstrengthsZLFoodfHydrocolloidsXL2018XLjcXLfjcYfjk 10.6 27

183 uhangingLTrendsLinLNutritionalLtehaviorLamongLUniversityLStudentsLinLyreeceXLbetweenLdbbhLandL
dbchZLNutrientsXL2018XLcbXL 6.7 8

182 NaturalLfoodLcolourantsLderivedLfromLonionLwasteslLapplicationLinLaLyoghurtLproductZL
ElectrophoresisXL2018XLekXLckig 3.6 22

181 zempseedLmealLproteinLisolatesLpreparedLbyLdifferentLisolationLtechniquesZLPartL–ZLphysicochemicalL
propertiesZLFoodfHydrocolloidsXL2018XLikXLgdhYgee 10.6 71

180 uompositeLpullulanYwheyLproteinLnanofibersLmadeLbyLelectrospinninglL–mpactLofLprocessL
parametersLonLfiberLmorphologyLandLphysicalLpropertiesZLFoodfHydrocolloidsXL2018XLiiXLidhYieg 10.6 89

179 xoodLemulsionsLasLdeliveryLsystemsLforLflavorLcompoundslLsLreviewZLCriticalfReviewsfinfFoodfSciencef
andfNutritionXL2017XLgiXLecieYecji 11.5 54

178 wncapsulationLofLbioactiveLcompoundsLthroughLelectrospinningaelectrosprayingLandLsprayLdryinglLsL
comparativeLassessmentLofLfoodYrelatedLapplicationsZLDryingfTechnologyXL2017XLegXLcekYchd 2.6 102

177 ModulatingLtheLphysicalLstateLandLfunctionalityLofLphytosterolsLbyLemulsificationLandLorganogelL
formationlLspplicationLinLaLmodelLyogurtLsystemZLJournalfoffFunctionalfFoodsXL2017XLeeXLejhYekg 5.1 19

176 wffectLofL˛†YglucanLmolecularLweightLonLriceLflourLdoughLrheologyXLqualityLparametersLofLbreadsLandL
inLvitroLstarchLdigestibilityZLLWTftfFoodfSciencefandfTechnologyXL2017XLjdXLffhYfge 5.4 31

175 wffectLofLMicrowaveLRadiationLPretreatmentLofLRiceLxlourLonLylutenYxreeLtreadmakingLandL
MolecularLSizeLofL˛†YylucansLinLtheLxortifiedLtreadsZLFoodfandfBioprocessfTechnologyXL2017XLcbXLcfcdYcfdc 5.1 12

174 tiopolymerYbasedLcoacervateslLStructuresXLfunctionalityLandLapplicationsLinLfoodLproductsZLCurrentf
OpinionfinfColloidfandfInterfacefScienceXL2017XLdjXLkhYcbk 7.6 66

173 MicroencapsulatedLcellsLofLβactobacillusLparacaseiLsubspZLparacaseiLinLbiopolymerLcomplexL
coacervatesLandLtheirLfunctionLinLaLyogurtLmatrixZLFoodfandfFunctionXL2017XLjXLggfYghd 6.1 27

172 yrowthLadaptationLofLprobioticsLinLbiopolymerYbasedLcoacervateLstructuresLtoLenhanceLcellL
viabilityZLLWTftfFoodfSciencefandfTechnologyXL2017XLiiXLdjdYdjk 5.4 36

171 –nfluenceLofLSodiumLandLMaturityLStageLonLtheLsntioxidantLPropertiesLofLuauliflowerLandLtroccoliL
SproutsZLNotulaefBotanicaefHortifAgrobotanicifClujtNapocaXL2017XLfgXLfgjYfhg 1.2 4

170 OptimizationLofLaLgreenLextractionLmethodLforLtheLrecoveryLofLpolyphenolsLfromLoliveLleafLusingL
cyclodextrinsLandLglycerinLasLcoYsolventsZLJournalfoffFoodfSciencefandfTechnologyXL2016XLgeXLekekYekfi 3.3 39

169 PhytochemicalLprofilesLandLantioxidantLcapacityLofLpigmentedLandLnonYpigmentedLgenotypesLofL
riceLTOryzaLsativaβZUZLCerealfResearchfCommunicationsXL2016XLffXLkjYccb 1.1 11

168 yelationLofLwheatLarabinoxylansLinLtheLpresenceLofLuuTWdULandLinLaqueousLmixturesLwithLcerealL
˛†YglucansZLFoodfChemistryXL2016XLdbeXLdhiYdig 8.5 5
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167 –nnovativeLtiobasedLMaterialsLforLPackagingLSustainabilityL2016XLchiYcjk 7

166
OptimizationLofLaLyreenLwxtractiona–nclusionLuomplexLxormationLProcessLtoLRecoverLsntioxidantL
PolyphenolsLfromLOakLscornLzusksLTQuercusLRoburULUsingLsqueousL
dYzydroxypropylY˛†YuyclodextrinaylycerolLMixturesZLEnvironmentsftfMDPIXL2016XLeXLe

3.2 14

165 vevelopmentLandLValidationLofLaLMediterraneanLOrientedLuultureYSpecificLSemiYQuantitativeLxoodL
xrequencyLQuestionnaireZLNutrientsXL2016XLjXL 6.7 17

164
SecondLtrimesterLamnioticLfluidLuricLacidXLpotassiumXLandLcysteineLtoLmethionineLratioLlevelsLasL
possibleLsignsLofLearlyLpreeclampsialLsLcaseLreportZLTaiwanesefJournalfoffObstetricsfandfGynecologyXL
2016XLggXLjifYjih

1.6 2

163 –nactivationLofLwndogenousLRiceLxlourL˛†YylucanaseLbyLMicrowaveLRadiationLandL–mpactLonL
PhysicoYchemicalLPropertiesLofLtheLTreatedLxlourZLFoodfandfBioprocessfTechnologyXL2016XLkXLcghdYcgie 5.1 7

162 squeousLfoamsLstabilizedLbyLchitinLnanocrystalsZLSoftfMatterXL2015XLccXLhdfgYge 3.6 45

161 wffectLofLbarleyLandLoatL˛†YglucanLconcentratesLonLglutenYfreeLriceYbasedLdoughsLandLbreadL
characteristicsZLFoodfHydrocolloidsXL2015XLfjXLckiYdbi 10.6 71

160 tarleyL˛†YglucanLcryogelsLasLencapsulationLcarriersLofLproteinslL–mpactLofLmolecularLsizeLonL
thermoYmechanicalLandLreleaseLpropertiesZLBioactivefCarbohydratesfandfDietaryfFibreXL2015XLhXLkkYcbj 3.4 15

159 StructureLdevelopmentLandLacidificationLkineticsLinLfermentedLmilkLcontainingLoatL˛†YglucanXLaL
yogurtLcultureLandLaLprobioticLstrainZLFoodfHydrocolloidsXL2014XLekXLdbfYdcf 10.6 60

158 ModifyingLtheLphysicalLpropertiesLofLdairyLproteinLfilmsLforLcontrolledLreleaseLofLantifungalLagentsZL
FoodfHydrocolloidsXL2014XLekXLckgYdbe 10.6 20

157 wffectLofLtheLsubstrateSsLmicrostructureLonLtheLgrowthLofLβisteriaLmonocytogenesZLFoodfResearchf
InternationalXL2014XLhfXLhjeYhkc 7 27

156
–mpactLofLflourLparticleLsizeLandLautoclavingLonL˛†YglucanLphysicochemicalLpropertiesLandLstarchL
digestibilityLofLbarleyLrusksLasLassessedLbyLinLvitroLassaysZLBioactivefCarbohydratesfandfDietaryfFibreXL
2014XLfXLgjYie

3.4 24

155 tiopolymerLcompositesLforLengineeringLfoodLstructuresLtoLcontrolLproductLfunctionalityZLFoodf
StructureXL2014XLcXLekYgf 4.3 49

154 sLmicroYLandLmacroYscaleLapproachLtoLprobeLtheLdynamicsLofLsolâ��gelLtransitionLinLcerealL˛†YglucanL
solutionsLvaryingLinLmolecularLcharacteristicsZLFoodfHydrocolloidsXL2014XLfdXLjcYkc 10.6 26

153 MixedLwheyLproteinLisolateYeggLyolkLorLyolkLplasmaLheatYsetLgelslLRheologicalLandLvolatileL
compoundsLcharacterisationZLFoodfResearchfInternationalXL2014XLhdXLfkdYfkk 7 19

152 uomplexLuoacervationLasLaLNovelLMicroencapsulationLTechniqueLtoL–mproveLViabilityLofLProbioticsL
UnderLvifferentLStressesZLFoodfandfBioprocessfTechnologyXL2014XLiXLdihiYdijc 5.1 77

151 wffectLofLsolubleLpolysaccharidesLadditionLonLrheologicalLpropertiesLandLmicrostructureLofLchitinL
nanocrystalLaqueousLdispersionsZLCarbohydratefPolymersXL2013XLkgXLedfYec 10.3 20

150 –nLvitroLlipidLdigestionLofLchitinLnanocrystalLstabilizedLoawLemulsionsZLFoodfandfFunctionXL2013XLfXLcdcYk 6.1 133

(2013-2016)
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149 PreparationLandLcharacterizationLofLcompositeLsodiumLcaseinateLedibleLfilmsLincorporatingL
naturallyLemulsifiedLoilLbodiesZLFoodfHydrocolloidsXL2013XLebXLdedYdfb 10.6 43

148 scidYinducedLgelationLofLaqueousLWP–â��uMuLsolutionslLwffectLonLorangeLoilLaromaLcompoundsL
retentionZLFoodfHydrocolloidsXL2013XLebXLehjYeif 10.6 11

147 UsingLparticleLtrackingLtoLprobeLtheLlocalLdynamicsLofLbarleyL˛†YglucanLsolutionsLuponLgelationZL
JournalfoffColloidfandfInterfacefScienceXL2012XLeigXLgbYk 9.3 31

146 wngineeringLinterfacialLpropertiesLbyLanionicLsurfactantYchitosanLcomplexesLtoLimproveLstabilityLofL
oilYinYwaterLemulsionsZLFoodfandfFunctionXL2012XLeXLecdYk 6.1 20

145 PropertiesLofLemulsionsLstabilisedLbyLsodiumLcaseinateâ��chitosanLcomplexesZLInternationalfDairyf
JournalXL2012XLdhXLkfYcbc 3.5 53

144 SimultaneousLdeterminationLofLphenolicLacidsLandLflavonoidsLinLriceLusingLsolidYphaseLextractionL
andLRPYzPβuLwithLphotodiodeLarrayLdetectionZLJournalfoffSeparationfScienceXL2012XLegXLchbeYcc 3.4 73

143 RheologicalLcharacteristicsLandLphysicochemicalLstabilityLofLdressingYtypeLemulsionsLmadeLofLoilL
bodiesâ��eggLyolkLblendsZLFoodfChemistryXL2012XLcefXLhfYie 8.5 39

142 vevelopmentLandLvalidationLofLanLzPβuYmethodLforLdeterminationLofLfreeLandLboundLphenolicL
acidsLinLcerealsLafterLsolidYphaseLextractionZLFoodfChemistryXL2012XLcefXLchdfYed 8.5 106

141 tiopolymerYbasedLfilmsLasLcarriersLofLantimicrobialLagentsZLProcediafFoodfScienceXL2011XLcXLckbYckh 1

140 UsingLparticleLtrackingLtoLprobeLtheLlocalLdynamicsLofLbarleyL˛†YglucanLsolutionsZLProcediafFoodf
ScienceXL2011XLcXLdkfYebc 1

139 –mpactLofLemulsifierYpolysaccharideLinteractionsLonLtheLstabilityLandLrheologyLofLstabilisedL
oilYinYwaterLemulsionsZLProcediafFoodfScienceXL2011XLcXLgiYhc 13

138 MixedLaqueousLchitinLnanocrystalâ��wheyLproteinLdispersionslLMicrostructureLandLrheologicalL
behaviourZLFoodfHydrocolloidsXL2011XLdgXLkegYkfd 10.6 32

137 OilYinYwaterLemulsionsLstabilizedLbyLchitinLnanocrystalLparticlesZLFoodfHydrocolloidsXL2011XLdgXLcgdcYcgdk10.6 358

136 StructuralLvariationLandLrheologicalLpropertiesLofLwaterYextractableLarabinoxylansLfromLsixLyreekL
wheatLcultivarsZLFoodfChemistryXL2011XLcdhXLgdhYgeh 8.5 42

135
wffectLofLoatLandLbarleyL˛†YglucansLonLinhibitionLofLcytokineYinducedLadhesionLmoleculeLexpressionL
inLhumanLaorticLendothelialLcellslLMolecularLstructureâ��functionLrelationsZLCarbohydratefPolymersXL
2011XLjfXLcgeYchc

10.3 9

134 –nfluenceLofLwaterLandLbarleyL˛†YglucanLadditionLonLwheatLdoughLviscoelasticityZLFoodfResearchf
InternationalXL2010XLfeXLgiYhg 7 38

133
vevelopmentLofLaLnovelLbioactiveLpackagingLbasedLonLtheLincorporationLofLβactobacillusLsakeiLintoL
sodiumYcaseinateLfilmsLforLcontrollingLβisteriaLmonocytogenesLinLfoodsZLFoodfResearchfInternational
XL2010XLfeXLdfbdYdfbj

7 88

132 MetastabilityLofLnematicLgelsLmadeLofLaqueousLchitinLnanocrystalLdispersionsZLBiomacromoleculesXL
2010XLccXLcigYjc 6.9 81
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131 ModificationsLinLstabilityLandLstructureLofLwheyLproteinYcoatedLoawLemulsionsLbyLinteractingL
chitosanLandLgumLarabicLmixedLdispersionsZLFoodfHydrocolloidsXL2010XLdfXLjYci 10.6 102

130 PhysicalLandLthermoYmechanicalLpropertiesLofLwheyLproteinLisolateLfilmsLcontainingLantimicrobialsXL
andLtheirLeffectLagainstLspoilageLfloraLofLfreshLbeefZLFoodfHydrocolloidsXL2010XLdfXLfkYgk 10.6 80

129 wffectsLofLtwoLbarleyL˛†YglucanLisolatesLonLwheatLflourLdoughLandLbreadLpropertiesZLFoodfChemistryXL
2010XLcckXLccgkYcchi 8.5 140

128 –nfluenceLofLpreparationLmethodsLonLphysicochemicalLandLgelationLpropertiesLofLchickpeaLproteinL
isolatesZLFoodfHydrocolloidsXL2009XLdeXLeeiYefe 10.6 66

127 uoncurrentLphaseLseparationLandLgelationLinLmixedLoatL˛†YglucansasodiumLcaseinateLandLoatL
˛†YglucansapullulanLaqueousLdispersionsZLFoodfHydrocolloidsXL2009XLdeXLjjhYjkg 10.6 25

126 spplicabilityLofLaLmicrobialLTimeLTemperatureL–ndicatorLTTT–ULforLmonitoringLspoilageLofLmodifiedL
atmosphereLpackedLmincedLmeatZLInternationalfJournalfoffFoodfMicrobiologyXL2009XLceeXLdidYj 5.8 106

125 –mpactLofLedibleLcoatingsLandLpackagingLonLqualityLofLwhiteLasparagusLTssparagusLofficinalisXLβZUL
duringLcoldLstorageZLFoodfChemistryXL2009XLcciXLggYhe 8.5 68

124 –mpactLofLcommercialLsoftLwheatLflourLstreamsLonLdoughLrheologyLandLqualityLattributesLofL
cookiesZLJournalfoffFoodfEngineeringXL2009XLkbXLddjYdei 6 23

123 wffectLofLbarleyL˛†YglucanLmolecularLsizeLandLlevelLonLwheatLdoughLrheologicalLpropertiesZLJournalfoff
FoodfEngineeringXL2009XLkcXLgkfYhbc 6 75

122 αineticLmodellingLofLnonYenzymaticLbrowningLinLhoneyLandLdilutedLhoneyLsystemsLsubjectedLtoL
isothermalLandLdynamicLheatingLprotocolsZLJournalfoffFoodfEngineeringXL2009XLkgXLgfcYggb 6 19

121
–mpactLofLendogenousLconstituentsLfromLdifferentLflourLmillingLstreamsLonLdoughLrheologyLandL
semiYsweetLbiscuitLmakingLpotentialLbyLpartialLsubstitutionLofLaLcommercialLsoftLwheatLflourZLLWTftf
FoodfSciencefandfTechnologyXL2009XLfdXLeheYeic

5.4 8

120 PhysicoYchemicalLpropertiesLofLwheyLproteinLisolateLfilmsLcontainingLoreganoLoilLandLtheirL
antimicrobialLactionLagainstLspoilageLfloraLofLfreshLbeefZLMeatfScienceXL2009XLjdXLeejYfg 6.4 213

119 StructuralLTransitionsLandLRelatedLPhysicalLPropertiesLofLStarchL2009XLdkeYeid 70

118 wffectsLofLpolyolsLonLcryostructurizationLofLbarleyL˛†YglucansZLFoodfHydrocolloidsXL2008XLddXLdheYdii 10.6 14

117 ThermalXLmechanicalLandLwaterLvaporLbarrierLpropertiesLofLsodiumLcaseinateLfilmsLcontainingL
antimicrobialsLandLtheirLinhibitoryLactionLonLβisteriaLmonocytogenesZLFoodfHydrocolloidsXL2008XLddXLeieYejh10.6 196

116
xlourLconstituentLinteractionsLandLtheirLinfluenceLonLdoughLrheologyLandLqualityLofLsemiYsweetL
biscuitslLsLmixtureLdesignLapproachLwithLreconstitutedLblendsLofLglutenXLwaterYsolublesLandLstarchL
fractionsZLJournalfoffCerealfScienceXL2008XLfjXLcffYcgj

3.8 32

115 uompositionLandLmolecularLstructureLofLpolysaccharidesLreleasedLfromLbarleyLendospermLcellLwallsL
byLsequentialLextractionLwithLwaterXLmaltLenzymesXLandLalkaliZLJournalfoffCerealfScienceXL2008XLfjXLebfYecj3.8 31

114 –mpactLofLmixedYlinkageLTcYpeXLcYpfUL˛†YglucansLonLphysicalLpropertiesLofLacidYsetLskimLmilkLgelsZL
InternationalfDairyfJournalXL2008XLcjXLecdYedd 3.5 30

(2008-2010)

7



113 vevelopmentLofLaLmicrobialLtimeatemperatureLindicatorLprototypeLforLmonitoringLtheL
microbiologicalLqualityLofLchilledLfoodsZLAppliedfandfEnvironmentalfMicrobiologyXL2008XLifXLedfdYgb 4.8 71

112 SequentialLsolventLextractionLandLstructuralLcharacterizationLofLpolysaccharidesLfromLtheL
endospermLcellLwallsLofLbarleyLgrownLinLdifferentLenvironmentsZLCarbohydratefPolymersXL2008XLieXLhdcYek10.3 21

111 αineticLmodellingLofLnonYenzymaticLbrowningLofLappleLjuiceLconcentratesLdifferingLinLwaterLactivityL
underLisothermalLandLdynamicLheatingLconditionsZLFoodfChemistryXL2008XLcbiXLijgYikh 8.5 38

110 PhysicalLpropertiesLofLstarchLnanocrystalYreinforcedLpullulanLfilmsZLCarbohydratefPolymersXL2007XL
hjXLcfhYcgj 10.3 274

109 WaterLvapourLbarrierLandLtensileLpropertiesLofLcompositeLcaseinateYpullulanLfilmslLtiopolymerL
compositionLeffectsLandLimpactLofLbeeswaxLlaminationZLFoodfChemistryXL2007XLcbcXLigeYihf 8.5 126

108 SemiYsweetLbiscuitLmakingLpotentialLofLsoftLwheatLflourLpatentXLmiddleYcutLandLclearLmillLstreamsL
madeLwithLnativeLandLreconstitutedLfloursZLJournalfoffCerealfScienceXL2007XLfhXLcckYcec 3.8 18

107 MolecularLaspectsLofLcerealL˛†YglucanLfunctionalitylLPhysicalLpropertiesXLtechnologicalLapplicationsL
andLphysiologicalLeffectsZLJournalfoffCerealfScienceXL2007XLfhXLcbcYccj 3.8 431

106 wffectsLofLhydrocolloidsLonLdoughLrheologyLandLbreadLqualityLparametersLinLglutenYfreeL
formulationsZLJournalfoffFoodfEngineeringXL2007XLikXLcbeeYcbfi 6 609

105 ˛†YylucansL2007XLcecYcgd

104 uryogelationLphenomenaLinLmixedLskimLmilkLpowderLâ��LbarleyL˛†Yglucanâ��polyolLaqueousLdispersionsZL
FoodfResearchfInternationalXL2007XLfbXLikeYjbd 7 11

103 PhaseLtransitionsXLsolubilityXLandLcrystallizationLkineticsLofLphytosterolsLandLphytosterolYoilLblendsZL
JournalfoffAgriculturalfandfFoodfChemistryXL2007XLggXLcikbYj 5.7 50

102 wffectLofLbarleyL˛†YglucanLconcentrationLonLtheLmicrostructuralLandLmechanicalLbehaviourLofL
acidYsetLsodiumLcaseinateLgelsZLFoodfHydrocolloidsXL2006XLdbXLifkYigh 10.6 38

101 WaterLsorptionLandLthermoYmechanicalLpropertiesLofLwaterasorbitolYplasticizedLcompositeL
biopolymerLfilmslLuaseinateâ��pullulanLbilayersLandLblendsZLFoodfHydrocolloidsXL2006XLdbXLcbgiYcbic 10.6 84

100 sLfractalLanalysisLapproachLtoLviscoelasticityLofLphysicallyLcrossYlinkedLbarleyLbetaYglucanLgelL
networksZLColloidsfandfSurfacesfB:fBiointerfacesXL2006XLfkXLcfgYgd 6 26

99 ProcessingLandLformulationLeffectsLonLrheologicalLbehaviorLofLbarleyL˛†YglucanLaqueousLdispersionsZL
FoodfChemistryXL2005XLkcXLgbgYgch 8.5 51

98 RheologicalLpropertiesLandLstabilityLofLmodelLsaladLdressingLemulsionsLpreparedLwithLaLdryYheatedL
soybeanLproteinLisolateâ��dextranLmixtureZLFoodfHydrocolloidsXL2005XLckXLcbdgYcbec 10.6 109

97 WaterLextractableLTcYpeXcYpfUY˛†YdYglucansLfromLbarleyLandLoatslLsnLintervarietalLstudyLonLtheirL
structuralLfeaturesLandLrheologicalLbehaviourZLJournalfoffCerealfScienceXL2005XLfdXLdceYddf 3.8 84

96 SolutionLflowLbehaviorLandLgellingLpropertiesLofLwaterYsolubleLbarleyLTcYpeXcYpfUY˛†YglucansLvaryingLinL
molecularLsizeZLJournalfoffCerealfScienceXL2004XLekXLcckYcei 3.8 118
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95 sLcomparativeLstudyLonLstructureâ��functionLrelationsLofLmixedYlinkageLTcYpeUXLTcYpfULlinearL˛†YdYglucansZL
FoodfHydrocolloidsXL2004XLcjXLjeiYjgg 10.6 183

94 uryogelationLofLcerealL˛†YglucanslLstructureLandLmolecularLsizeLeffectsZLFoodfHydrocolloidsXL2004XLcjXLkeeYkfi10.6 92

93 StabilityLandLrheologyLofLeggYyolkYstabilizedLconcentratedLemulsionsLcontainingLcerealL˛†YglucansLofL
varyingLmolecularLsizeZLFoodfHydrocolloidsXL2004XLcjXLkjiYkkj 10.6 60

92 –solationXLstructuralLfeaturesLandLrheologicalLpropertiesLofLwaterYextractableL˛†YglucansLfromL
differentLyreekLbarleyLcultivarsZLJournalfoffthefSciencefoffFoodfandfAgricultureXL2004XLjfXLccibYccij 4.3 62

91 uompositionXLthermalLandLrheologicalLbehaviourLofLselectedLyreekLhoneysZLJournalfoffFoodf
EngineeringXL2004XLhfXLkYdc 6 149

90 StabilityLandLrheologyLofLeggYyolkYstabilizedLconcentratedLemulsionsLcontainingLcerealL˛†YglucansLofL
varyingLmolecularLsizeZLFoodfHydrocolloidsXL2004XLcjXLkjiYkji 10.6

89 wffectsLofLaLcommercialLoatY˛†YglucanLconcentrateLonLtheLchemicalXLphysicoYchemicalLandLsensoryL
attributesLofLaLlowYfatLwhiteYbrinedLcheeseLproductZLFoodfResearchfInternationalXL2004XLeiXLjeYkf 7 75

88 StructureLandLrheologicalLpropertiesLofLwaterLsolubleL˛†YglucansLfromLoatLcultivarsLofLsvenaLsativaL
andLsvenaLbysantinaZLJournalfoffCerealfScienceXL2003XLejXLcgYec 3.8 173

87 MolecularLsizeLeffectsLonLrheologicalLpropertiesLofLoatL˛†YglucansLinLsolutionLandLgelsZLFoodf
HydrocolloidsXL2003XLciXLhkeYicd 10.6 194

86 StructureLandLphysicochemicalLpropertiesLofL˛†YglucansLandLarabinoxylansLisolatedLfromLhullYlessL
barleyZLFoodfHydrocolloidsXL2003XLciXLjecYjff 10.6 59

85 MolecularLweightLeffectsLonLsolutionLrheologyLofLpullulanLandLmechanicalLpropertiesLofLitsLfilmsZL
CarbohydratefPolymersXL2003XLgdXLcgcYchh 10.3 110

84 PrimaryLaminoLacidLprofilesLofLyreekLwhiteLwinesLandLtheirLuseLinLclassificationLaccordingLtoLvarietyXL
originLandLvintageZLFoodfChemistryXL2003XLjbXLdhcYdie 8.5 111

83 ThermalLstabilityLofLzibiscusLsabdariffaLβZLanthocyaninsLinLsolutionLandLinLsolidLstatelLeffectsLofL
copigmentationLandLglassLtransitionZLFoodfChemistryXL2003XLjeXLfdeYfeh 8.5 127

82 ModellingLofLtheLacidificationLprocessLandLrheologicalLpropertiesLofLmilkLfermentedLwithLaLyogurtL
starterLcultureLusingLresponseLsurfaceLmethodologyZLFoodfChemistryXL2003XLjeXLfeiYffh 8.5 78

81 ModellingLofLrheologicalXLmicrobiologicalLandLacidificationLpropertiesLofLaLfermentedLmilkLproductL
containingLaLprobioticLstrainLofLβactobacillusLparacaseiZLInternationalfDairyfJournalXL2003XLceXLgciYgdj 3.5 82

80 uharacterizationLofLpullulanLproducedLfromLbeetLmolassesLbyLsureobasidiumLpullulansLinLaLstirredL
tankLreactorLunderLvaryingLagitationZLEnzymefandfMicrobialfTechnologyXL2002XLecXLcddYced 3.8 93

79 ThermophysicalLpropertiesLofLchitosanXLchitosanâ��starchLandLchitosanâ��pullulanLfilmsLnearLtheLglassL
transitionZLCarbohydratefPolymersXL2002XLfjXLcikYckb 10.3 245

78 ProductionLandLcharacterizationLofLpullulanLfromLbeetLmolassesLusingLaLnonpigmentedLstrainLofL
sureobasidiumLpullulansLinLbatchLcultureZLAppliedfBiochemistryfandfBiotechnologyXL2002XLkiXLcYdd 3.2 48

(2002-2004)
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77
WsTwRLPβsST–u–ZsT–ONLwxxwuTSLONLuRYSTsββ–ZsT–ONLtwzsV–ORLOxLβsuTOSwL–NLsL
uOYβYOPz–β–ZwvLsMORPzOUSLPOβYSsuuzsR–vwLMsTR–XLsNvL–TSLRwβwVsNuwLTOLTzwLyβsSSL
TRsNS–T–ONZLInternationalfJournalfoffFoodfPropertiesXL2002XLgXLfheYfjd

3 33

76 βowYfatLwhiteYbrinedLcheeseLmadeLfromLbovineLmilkLandLtwoLcommercialLfatLmimeticslLchemicalXL
physicalLandLsensoryLattributesZLInternationalfDairyfJournalXL2002XLcdXLgdgYgfb 3.5 136

75 vegradationLkineticsLofLbeetrootLpigmentLencapsulatedLinLpolymericLmatricesZLJournalfoffthef
SciencefoffFoodfandfAgricultureXL2001XLjcXLhkcYibb 4.3 85

74 PhysicochemicalLpropertiesLandLapplicationLofLpullulanLedibleLfilmsLandLcoatingsLinLfruitL
preservationZLJournalfoffthefSciencefoffFoodfandfAgricultureXL2001XLjcXLkjjYcbbb 4.3 175

73
StructuralLcharacteristicsLandLrheologicalLpropertiesLofLlocustLbeanLgalactomannanslLaLcomparisonL
ofLsamplesLfromLdifferentLcarobLtreeLpopulationsZLJournalfoffthefSciencefoffFoodfandfAgricultureXL
2001XLjcXLhjYig

4.3 50

72 vynamicLoscillationLmeasurementsLofLstarchLnetworksLatLtemperaturesLaboveLcbbLdegreesLuZL
CarbohydratefResearchXL2000XLedkXLcikYji 2.9 18

71 αineticLstudiesLofLdegradationLofLsaffronLcarotenoidsLencapsulatedLinLamorphousLpolymerL
matricesZLFoodfChemistryXL2000XLicXLckkYdbh 8.5 87

70 StructuralLandLfunctionalLaspectsLofLcerealLarabinoxylansLandL˛†YglucansZLDevelopmentsfinfFoodf
ScienceXL2000XLfcXLehcYejf 26

69 PhysicalLpropertiesLofLpolyolYplasticizedLedibleLblendsLmadeLofLmethylLcelluloseLandLsolubleLstarchZL
CarbohydratefPolymersXL1999XLejXLfiYgj 10.3 122

68 ylassLtransitionLandLphysicalLpropertiesLofLpolyolYplasticisedLpullulanâ��starchLblendsLatLlowL
moistureZLCarbohydratefPolymersXL1999XLfbXLdkYfi 10.3 195

67 PhysicochemicalLpropertiesLofLcommercialLstarchLhydrolyzatesLinLtheLfrozenLstateZLFoodfChemistryXL
1999XLhfXLgeiYgfh 8.5 38

66 PullulanLproductionLbyLaLnonYpigmentedLstrainLofLsureobasidiumLpullulansLusingLbatchLandL
fedYbatchLcultureZLProcessfBiochemistryXL1999XLefXLeggYehh 4.8 55

65 wnhancementLofLpullulanLproductionLbyLaureobasidiumLpullulansLinLbatchLcultureLusingLoliveLoilLandL
sucroseLasLcarbonLsourcesZLAppliedfBiochemistryfandfBiotechnologyXL1998XLifXLceYeb 3.2 31

64 tiodegradableLfilmsLmadeLfromLlowYdensityLpolyethyleneLTβvPwUXLriceLstarchLandLpotatoLstarchLforL
foodLpackagingLapplicationslLPartLcZLCarbohydratefPolymersXL1998XLehXLjkYcbf 10.3 201

63 PhysicalLpropertiesLofLpolyolYplasticizedLedibleLfilmsLmadeLfromLsodiumLcaseinateLandLsolubleL
starchLblendsZLFoodfChemistryXL1998XLhdXLeeeYefd 8.5 138

62 xractionationLofLOatLTcYpeUXLTcYpfUY˛†YvYylucansLandLuharacterisationLofLtheLxractionsZLJournalfoffCerealf
ScienceXL1998XLdiXLedcYedg 3.8 35

61 αineticLStudiesLofLSaffronLTurocusLsativusLβZULQualityLveteriorationZLJournalfoffAgriculturalfandfFoodf
ChemistryXL1997XLfgXLdjkbYdjkj 5.7 81

60 tiodegradableLfilmsLmadeLfromLlowLdensityLpolyethyleneLTβvPwUXLwheatLstarchLandLsolubleLstarchL
forLfoodLpackagingLapplicationsZLPartLdZLCarbohydratefPolymersXL1997XLeeXLddiYdfd 10.3 93
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59
tiodegradableLxilmsLMadeLfromLβowLvensityLPolyethyleneLTβvPwUXLwthyleneLscrylicLscidLTwssUXL
PolyuaprolactoneLTPuβULandLWheatLStarchLforLxoodLPackagingLspplicationslLPartLeZLStarchvStaerkeXL
1997XLfkXLebhYedd

2.3 42

58 TheLeffectLofLosmoticLadjustmentLonLtheLmechanicalLpropertiesLofLpotatoLparenchymaZLFoodf
ResearchfInternationalXL1996XLdkXLfjcYfjj 7 29

57 uomparisonLofLtheLcompositionLandLpropertiesLofLcanolaLandLsunflowerLoilLsedimentsLwithLcanolaL
seedLhullLlipidsZLJAOCSsfJournalfoffthefAmericanfOilfChemistsmfSocietyXL1996XLieXLfkeYfkj 1.8 16

56 yradientLammoniumLsulphateLfractionationLofLgalactomannansZLFoodfHydrocolloidsXL1996XLcbXLdkgYebb 10.6 17

55 wffectLofLnYalkylLglucosidesLonLwaxyLmaizeLandLwheatLstarchLretrogradationZLCarbohydratefResearchXL
1996XLdjbXLcgiYchk 2.9 4

54 NMRLcharacterizationLofLaLfYOYmethylYbetaYvYglucuronicLacidYcontainingLrhamnogalacturonanLfromL
yellowLmustardLTSinapisLalbaLβZULmucilageZLCarbohydratefResearchXL1996XLdkdXLcieYje 2.9 36

53 NMRLcharacterizationLofLaLfYOYmethylY˛†YvYglucuronicLacidYcontainingLrhamnogalacturonanLfromL
yellowLmustardLTSinapisLalbaLβZULmucilageZLCarbohydratefResearchXL1996XLdkdXLcieYcje 2.9 37

52 TexturalLuharacteristicsLofLWholewheatLPastaLandLPastaLuontainingLNonYStarchLPolysaccharidesZL
JournalfoffFoodfScienceXL1995XLhbXLcedcYcedf 3.4 64

51 wffectLofLarabinoxylansLonLbreadYmakingLqualityLofLwheatLfloursZLFoodfChemistryXL1995XLgeXLchgYcic 8.5 166

50 sLcomparativeLstudyLofLtheLeffectLofLsugarsLonLtheLthermalLandLmechanicalLpropertiesLofL
concentratedLwaxyLmaizeXLwheatXLpotatoLandLpeaLstarchLgelsZLFoodfChemistryXL1995XLgdXLdggYdhd 8.5 53

49 PhysicalLbehaviourLandLcompositionLofLlowYLandLhighYmeltingLfractionsLofLsedimentLinLcanolaLoilZL
FoodfChemistryXL1995XLgeXLegYfc 8.5 9

48 NMRLcharacterizationLofLaLwaterYsolubleLcXfYlinkedL˛†YdYglucanLhavingLetherLgroupsLfromLyellowL
mustardLTSinapisLalbaLβZULmucilageZLCarbohydratefPolymersXL1995XLdiXLcciYcdd 10.3 15

47 uerealLarabinoxylanslLadvancesLinLstructureLandLphysicochemicalLpropertiesZLCarbohydratefPolymers
XL1995XLdjXLeeYfj 10.3 658

46 SolventLeffectsLonLphaseLtransitionLbehaviorLofLcanolaLoilLsedimentZLJAOCSsfJournalfoffthefAmericanf
OilfChemistsmfSocietyXL1995XLidXLhbeYhbj 1.8 4

45 smylolyticLenzymesLandLproductsLderivedLfromLstarchlLaLreviewZLCriticalfReviewsfinfFoodfSciencefandf
NutritionXL1995XLegXLeieYfbe 11.5 156

44 wvaluationLofLcarobLpodLasLaLsubstrateLforLpullulanLproductionLbysureobasidiumLpullulansZLAppliedf
BiochemistryfandfBiotechnologyXL1995XLggXLdiYff 3.2 83

43 SynergisticLinteractionsLbetweenLyellowLmustardLpolysaccharidesLandLgalactomannansZL
CarbohydratefPolymersXL1995XLdiXLcdeYcdi 10.3 14

42 wffectLofLpolyhydroxyLcompoundsLonLstructureLformationLinLwaxyLmaizeLstarchLgelslLaLcalorimetricL
studyZLCarbohydratefPolymersXL1994XLdeXLckeYdbd 10.3 45

(1994-1997)

11



41 StudiesLonLtheLstructureLofLwheatYendospermLarabinoxylansZLCarbohydratefPolymersXL1994XLdfXLhcYic 10.3 61

40 wffectsLofLcrystallizationLconditionsLonLsedimentationLinLcanolaLoilZLJAOCSsfJournalfoffthefAmericanf
OilfChemistsmfSocietyXL1994XLicXLfbkYfcg 1.8 6

39 YellowLmustardLmucilagelLchemicalLstructureLandLrheologicalLpropertiesZLFoodfHydrocolloidsXL1994XL
jXLdbeYdcf 10.6 12

38 uhemicalLStructureXLMolecularLSizeLvistributionsXLandLRheologicalLPropertiesLofLxlaxseedLyumZL
JournalfoffAgriculturalfandfFoodfChemistryXL1994XLfdXLcjkcYcjkg 5.7 138

37 OptimizationLofLanLsqueousLwxtractionLProcessLforLxlaxseedLyumLbyLResponseLSurfaceL
MethodologyZLLWTftfFoodfSciencefandfTechnologyXL1994XLdiXLeheYehk 5.4 111

36 StructureLandLRheologicalLtehaviourLofLsrabinoxylansLfromLuanadianLtreadLWheatLxloursZLLWTftf
FoodfSciencefandfTechnologyXL1994XLdiXLggbYggg 5.4 35

35 uompositionLandLPhysicochemicalLPropertiesLofLβinseedLTβinumLusitatissimumLβZULMucilageZLJournalf
offAgriculturalfandfFoodfChemistryXL1994XLfdXLdfbYdfi 5.7 147

34 xractionationXLStructuralLsnalysisXLandLRheologicalLPropertiesLofLWaterYSolubleLYellowLMustardL
TSinapisLalbaLβZULPolysaccharidesZLJournalfoffAgriculturalfandfFoodfChemistryXL1994XLfdXLhgiYhhf 5.7 9

33 uhemicalLandLphysicalLpropertiesLofLyellowLmustardLTSinapisLalbaLβZULmucilageZLFoodfChemistryXL1993
XLfhXLchkYcih 8.5 49

32 ThermalLandLmechanicalLpropertiesLofLconcentratedLriceLstarchLgelsLofLvaryingLcompositionZLFoodf
ChemistryXL1993XLfjXLdfeYdgb 8.5 77

31 WaterYsolubleLyellowLmustardLTSinapisLalbaLβZULpolysaccharideslLpartialLcharacterizationXLmolecularL
sizeLdistributionLandLrheologicalLpropertiesZLCarbohydratefPolymersXL1993XLdbXLdcgYddg 10.3 13

30 xormationLandLpartialLcharacterizationLofLcanolaLoilLsedimentZLJAOCSsfJournalfoffthefAmericanfOilf
ChemistsmfSocietyXL1993XLibXLcbbkYcbcg 1.8 16

29 RheologicalLandLsensoryLpropertiesLofLyogurtLfromLskimLmilkLandLultrafilteredLretentatesZL
InternationalfDairyfJournalXL1992XLdXLeccYede 3.5 82

28 wffectLofLmolecularLsizeLonLphysicalLpropertiesLofLwheatLarabinoxylanZLJournalfoffAgriculturalfandf
FoodfChemistryXL1992XLfbXLghcYghj 5.7 96

27 uompositionalLandLmorphologicalLcharacteristicsLofLcowLcockleLTSaponariaLvaccariaULseedXLaL
potentialLalternativeLcropZLJournalfoffAgriculturalfandfFoodfChemistryXL1992XLfbXLcgdbYcgde 5.7 30

26 –nfluenceLofLstructureLonLtheLphysicochemicalLpropertiesLofLwheatLarabinoxylanZLCarbohydratef
PolymersXL1992XLciXLdeiYdfi 10.3 96

25 uombinedLchemicalLandLenzymicLtreatmentsLofLcornLhuskLlignocellulosicsZLJournalfoffthefSciencefoff
FoodfandfAgricultureXL1991XLghXLckgYdcf 4.3 53

24 sctionLofL˛–YamylasesLonLamyloseYlipidLcomplexLsuperstructuresZLJournalfoffCerealfScienceXL1991XLceXLcdkYcfe3.8 165
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23 –nfluenceLofLlipidsLonLtheLthermalLandLmechanicalLpropertiesLofLconcentratedLstarchLgelsZLJournalfoff
AgriculturalfandfFoodfChemistryXL1991XLekXLjeeYjfb 5.7 149

22 TheLstructureLandLinteractionsLofLstarchLwithLfoodLconstituentsZLCanadianfJournalfoffPhysiologyfandf
PharmacologyXL1991XLhkXLhbYij 2.4 294

21 SoluteLeffectsLonLtheLthermalLstabilityLofLglycerolLmonostearateYamyloseLcomplexLsuperstructuresZZL
CarbohydratefResearchXL1990XLdbjXLckkYdce 2.9 15

20 OnLtheLsupermolecularLstructureLandLmetastabilityLofLglycerolLmonostearateYamyloseLcomplexZL
CarbohydratefPolymersXL1990XLceXLcjgYdbh 10.3 119

19 OxidativeLgelationLstudiesLofLwaterYsolubleLpentosansLfromLwheatZLJournalfoffCerealfScienceXL1990XL
ccXLcgeYchk 3.8 144

18 wugenolL–nducedL–nhibitionLofLwxtracellularLwnzymeLProductionLbyLtacillusLsubtilisZLJournalfoffFoodf
ProtectionXL1989XLgdXLekkYfbe 2.5 89

17 urystallizationLbehaviorLofLamyloseYVLcomplexeslLStructureYpropertyLrelationshipsZLCarbohydratef
ResearchXL1989XLcjkXLecYfj 2.9 252

16 xunctionalLPropertiesLofLxlaxLSeedLMucilageZLJournalfoffFoodfScienceXL1989XLgfXLcebdYcebg 3.4 156

15 PropertiesLandLStructureLofLsmyloseYylycerylLMonostearateLuomplexesLxormedLinLSolutionLorLonL
wxtrusionLofLWheatLxlourZLJournalfoffFoodfScienceXL1989XLgfXLkgbYkgi 3.4 80

14 PUR–x–usT–ONLsNvLuzsRsuTwR–ZsT–ONLOxL—wRUSsβwMLsRT–uzOαwLTzwβ–sNTzUSLTUtwROSUSL
βULPOβYPzwNOβLOX–vsSwZLJournalfoffFoodfBiochemistryXL1988XLcdXLcYdd 3.3 30

13 –SOβsT–ONLsNvLSOMwLPROPwRT–wSLOxLsNLsu–v–uLxRsuT–ONLOxLPOβYPzwNOβLOX–vsSwLxROML
—wRUSsβwMLsRT–uzOαwTzwβ–sNTzUSLTUtwROSUSLβZUZLJournalfoffFoodfBiochemistryXL1988XLcdXLdeYeg 3.3 9

12 yerminationLandLOutgrowthLofLtacillusLsubtilisLSporesLinLtheLPresenceLofLSelectedLsntioxidantsZL
JournalfoffFoodfProtectionXL1987XLgbXLdbhYdcc 2.5 1

11 wlectronLspinLresonanceLstudiesLofLstarchYwaterYprobeLinteractionsZLCarbohydratefPolymersXL1987XLiXLgcYib10.3 28

10 OnLtheLmultipleLmeltingLtransitionsLofLstarchamonoglycerideLsystemsZLFoodfChemistryXL1986XLddXLdikYdkg8.5 86

9 NonYequilibriumLmeltingLofLamyloseYVLcomplexesZLCarbohydratefPolymersXL1986XLhXLdhkYdjj 10.3 62

8 wffectLofLchemicalLpretreatmentsLonLtheLthermalLdegradationLofLcornLhuskLlignocellulosicsZLJournalf
offAgriculturalfandfFoodfChemistryXL1986XLefXLcbckYcbdf 5.7 6

7 ThermalLcharacterizationLofLriceLstarcheslLaLpolymericLapproachLtoLphaseLtransitionsLofLgranularL
starchZLJournalfoffAgriculturalfandfFoodfChemistryXL1986XLefXLhYcf 5.7 455

6 ThermalLbehaviorLofLamyloseYlipidLcomplexesZLCarbohydratefPolymersXL1985XLgXLehiYejk 10.3 266

(1985-1991)
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5 vifferentialLscanningLcalorimetryLinLfoodLresearchâ��sLreviewZLFoodfChemistryXL1983XLcbXLdekYdhg 8.5 183

4 PhysicalLcharacteristicsXLenzymicLdigestibilityLandLstructureLofLchemicallyLmodifiedLsmoothLpeaLandL
waxyLmaizeLstarchesZLJournalfoffAgriculturalfandfFoodfChemistryXL1982XLebXLkdgYkeb 5.7 92

3 uharacteristicsLofLstarchLinLdevelopingLpeaLseedsZLPhytochemistryXL1982XLdcXLeiYek 4 4

2 STsRuzLywβsT–N–ZsT–ONLPzwNOMwNsLSTUv–wvLtYLv–xxwRwNT–sβLSusNN–NyLusβOR–MwTRYZL
JournalfoffFoodfScienceXL1980XLfgXLchhkYchif 3.4 408

1 ylutenYxreeLvoughslLRheologicalLPropertiesXLTestingLProceduresLâ��LMethodsLandLPotentialLProblemsgdYjd 4

Costas Biliaderis

14


