
Matthijs Dekker

ListkofkPublicationskbykCitations

Source:khttps://exaly.com/author-pdf/2424781/matthijs-dekker-publications-by-citations.pdf

Version:k2024-04-24k

Thiskdocumentkhaskbeenkgeneratedkbasedkonkthekpublicationskandkcitationskrecordedkbykexaly.com.kFork

theklatestkversionkofkthiskpublicationklistykvisitktheklinkkgivenkabove.

ThekthirdkcolumnkiskthekimpactkfactorktIFukofkthekjournalykandkthekfourthkcolumnkisktheknumberkofk

citationskofkthekarticle.

128
papers

5,055
citations

36
h-index

68
g-index

129
ext. papers

5,611
ext. citations

6.7
avg, IF

5.67
L-index
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128 zlucosinolatesLinLurassicaLvegetablesmLtheLinfluenceLofLtheLfoodLsupplyLchainLonLintakeYL
bioavailabilityLandLhumanLhealthaLMolecularfNutritionfandfFoodfResearchYL2009YLhfLSupplLeYLSedl 5.9 419

127 TheLnutritionalLsignificanceYLbiosynthesisLandLbioavailabilityLofLglucosinolatesLinLhumanLfoodsL2000YL
kcYLlijZlkg 326

126 tctivityLandLconcentrationLofLpolyphenolicLantioxidantsLinLapplemLeffectLofLcultivarYLharvestLyearYL
andLstorageLconditionsaLJournalfoffAgriculturalfandfFoodfChemistryYL2001YLglYLficiZdf 5.7 263

125 tctivityLandLconcentrationLofLpolyphenolicLantioxidantsLinLappleLjuiceaLdaLxffectLofLexistingL
productionLmethodsaLJournalfoffAgriculturalfandfFoodfChemistryYL2002YLhcYLjeddZl 5.7 193

124 ThermalLdegradationLofLglucosinolatesLinLredLcabbageaLFoodfChemistryYL2006YLlhYLdlZel 8.5 184

123 ToLcookLorLnotLtoLcookmLtLmeansZendLstudyLofLmotivesLforLchoiceLofLmealLsolutionsaLFoodfQualityf
andfPreferenceYL2007YLdkYLjjZkk 5.8 155

122 PostZharvestLincreaseLofLindolylLglucosinolatesLinLresponseLtoLchoppingLandLstorageLofLurassicaL
vegetablesaLJournalfoffthefSciencefoffFoodfandfAgricultureYL2001YLkdYLlhfZlhk 4.3 150

121 zlucosinolatesLandLmyrosinaseLactivityLinLredLcabbageLTurassicaLoleraceaLLaLvaraLvapitataLfaLrubraL
wvaULafterLvariousLmicrowaveLtreatmentsaLJournalfoffAgriculturalfandfFoodfChemistryYL2004YLheYLjfdkZef 5.7 145

120 xnzymeLrecoveryLbyLliquidZliquidLextractionLusingLreversedLmicellesaLThefChemicalfEngineeringf
JournalYL1986YLffYLuejZuff 131

119 –solatingLenzymesLbyLreversedLmicellesaLAnalyticalfBiochemistryYL1989YLdjkYLedjZei 3.1 122

118 SandwichZtrchitecturedLPolyTlacticLacidUZzrapheneLvompositeLyoodLPackagingLyilmsaLACSfAppliedf
Materialsfmamp;fInterfacesYL2016YLkYLlllgZdcccg 9.5 105

117 tLconsumerZorientedLclassificationLsystemLforLhomeLmealLreplacementsaLFoodfQualityfandf
PreferenceYL2001YLdeYLeelZege 5.8 99

116 tnLoverviewLofLmeansZendLtheorymLpotentialLapplicationLinLconsumerZorientedLfoodLproductLdesignaL
TrendsfinfFoodfSciencefandfTechnologyYL2004YLdhYLgcfZgdh 15.3 96

115 ProteinLtransferLfromLanLaqueousLphaseLintoLreversedLmicellesaLTheLeffectLofLproteinLsizeLandL
chargeLdistributionaLFEBSfJournalYL1989YLdkgYLiejZff 96

114 PredictiveLmodellingLofLmigrationLfromLpackagingLmaterialsLintoLfoodLproductsLforLregulatoryL
purposesaLTrendsfinfFoodfSciencefandfTechnologyYL2002YLdfYLdceZdcl 15.3 95

113 tctivityLandLconcentrationLofLpolyphenolicLantioxidantsLinLappleLjuiceaLfaLStabilityLduringLstorageaL
JournalfoffAgriculturalfandfFoodfChemistryYL2005YLhfYLdcjfZkc 5.7 88

112 PredictiveLmodellingLofLhealthLaspectsLinLtheLfoodLproductionLchainmLaLcaseLstudyLonLglucosinolatesL
inLcabbageaLTrendsfinfFoodfSciencefandfTechnologyYL2000YLddYLdjgZdkd 15.3 86
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111 tLRPZ’PLvLmethodLforLtheLdeterminationLofLteaLcatechinsaLCancerfLettersYL1997YLddgYLdjdZe 9.9 84

110 MassLtransferLrateLofLproteinLextractionLwithLreversedLmicellesaLChemicalfEngineeringfScienceYL1990YL
ghYLelglZelhj 4.4 82

109 MonitoringLtheLqualityLofLperishableLfoodsmLopportunitiesLforLintelligentLpackagingaLCriticalfReviewsf
infFoodfSciencefandfNutritionYL2014YLhgYLighZhg 11.5 75

108 tLmechanisticLperspectiveLonLprocessZinducedLchangesLinLglucosinolateLcontentLinLurassicaL
vegetablesmLaLreviewaLCriticalfReviewsfinfFoodfSciencefandfNutritionYL2015YLhhYLkefZfk 11.5 68

107 QualityLfunctionLdeploymentLinLtheLfoodLindustrymLaLreviewaLTrendsfinfFoodfSciencefandfTechnologyYL
2000YLddYLfciZfdg 15.3 67

106
OptimizingLisothiocyanateLformationLduringLenzymaticLglucosinolateLbreakdownLbyLadjustingLp’L
valueYLtemperatureLandLdilutionLinLurassicaLvegetablesLandLtrabidopsisLthalianaaLScientificfReportsYL
2017YLjYLgckcj

4.9 58

105 ModelingLandLoptimizationLofLtheLreversedLmicellarLextractionLofL˛–ZamylaseaLAICHEfJournalYL1989YL
fhYLfedZfeg 3.6 58

104 xvaluationLofLdifferentLcookingLconditionsLonLbroccoliLTurassicaLoleraceaLvaraLitalicaULtoLimproveLtheL
nutritionalLvalueLandLconsumerLacceptanceaLPlantfFoodsfforfHumanfNutritionYL2014YLilYLeekZfg 3.9 55

103 xffectLofLtemperatureLonLtheLreversedLmicellarLextractionLofLenzymesaLThefChemicalfEngineeringf
JournalYL1991YLgiYLuilZujg 55

102 wealingLwithLvariabilityLinLfoodLproductionLchainsmLaLtoolLtoLenhanceLtheLsensitivityLofL
epidemiologicalLstudiesLonLphytochemicalsaLEuropeanfJournalfoffNutritionYL2003YLgeYLijZje 5.2 49

101 xffectLofLwaterLcontentLandLtemperatureLonLglucosinolateLdegradationLkineticsLinLbroccoliLTurassicaL
oleraceaLvaraLitalicaUaLFoodfChemistryYL2012YLdfeYLecfjZecgh 8.5 48

100 –nfluenceLofLsolventLabsorptionLonLtheLmigrationLofL–rganoxLdcjiLfromLLwPxaLFoodfAdditivesfandf
ContaminantsYL2002YLdlYLdjiZkf 48

99 ’ealthZpromotingLcompoundsLinLcapeLgooseberryLTPhysalisLperuvianaLLaUmLReviewLfromLaLsupplyL
chainLperspectiveaLTrendsfinfFoodfSciencefandfTechnologyYL2016YLhjYLkfZle 15.3 47

98 –sothiocyanatesLfromLurassicaLVegetablesZxffectsLofLProcessingYLvookingYLMasticationYLandL
wigestionaLMolecularfNutritionfandfFoodfResearchYL2018YLieYLedjcdcil 5.9 45

97 tLnonZdestructiveLammoniumLdetectionLmethodLasLindicatorLforLfreshnessLforLpackedLfishmL
tpplicationLonLcodaLJournalfoffFoodfEngineeringYL2012YLddcYLehgZeid 6 45

96 wifferencesLinLThermalLStabilityLofLzlucosinolatesLinLyiveLurassicaLVegetablesaLCzechfJournalfoffFoodf
SciencesYL2009YLejYLSkhZSkk 1.3 44

95 xffectsLofLprocessingLconditionsLonLglucosinolatesLinLcruciferousLvegetablesaLCancerfLettersYL1997YL
ddgYLdlfZg 9.9 42

94 –nLvivoLformationLandLbioavailabilityLofLisothiocyanatesLfromLglucosinolatesLinLbroccoliLasLaffectedL
byLprocessingLconditionsaLMolecularfNutritionfandfFoodfResearchYL2014YLhkYLdggjZhi 5.9 37

(2014-1997)
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93 ylavonoidsLasLbioactiveLcomponentsLinLappleLproductsaLCancerfLettersYL1997YLddgYLdcjZk 9.9 37

92 tnLinterventionLstudyLonLtheLeffectLofLmatchaLteaYLinLdrinkLandLsnackLbarLformatsYLonLmoodLandL
cognitiveLperformanceaLFoodfResearchfInternationalYL2017YLllYLjeZkf 7 36

91 LeachingLandLdegradationLkineticsLofLglucosinolatesLduringLboilingLofLurassicaLoleraceaLvegetablesL
andLtheLformationLofLtheirLbreakdownLproductsaLFoodfChemistryYL2018YLeifYLegcZehc 8.5 35

90 xxploringLtheLuseLofLconsumerLcollagesLinLproductLdesignaLTrendsfinfFoodfSciencefandfTechnologyYL
2003YLdgYLdjZfd 15.3 35

89 SulforaphaneLformationLandLbioaccessibilityLareLmoreLaffectedLbyLsteamingLtimeLthanLmealL
compositionLduringLinLvitroLdigestionLofLbroccoliaLFoodfChemistryYL2017YLedgYLhkcZhki 8.5 34

88 xffectLofLwaterLcontentLandLtemperatureLonLinactivationLkineticsLofLmyrosinaseLinLbroccoliLTurassicaL
oleraceaLvaraLitalicaUaLFoodfChemistryYL2014YLdifYLdljZecd 8.5 31

87
yeasibilityLstudyLforLtheLdevelopmentLofLcertifiedLreferenceLmaterialsLforLspecificLmigrationLtestingaL
PartLemLestimationLofLdiffusionLparametersLandLcomparisonLofLexperimentalLandLpredictedLdataaL
FoodfAdditivesfandfContaminantsYL2005YLeeYLdjfZkg

31

86 ModellingLtheLfateLofLglucosinolatesLduringLthermalLprocessingLofLurassicaLvegetablesaLLWTfufFoodf
SciencefandfTechnologyYL2012YLglYLdjkZdkf 5.4 30

85 tctivityLandLconcentrationLofLpolyphenolicLantioxidantsLinLappleLjuiceaLeaLxffectLofLnovelLproductionL
methodsaLJournalfoffAgriculturalfandfFoodfChemistryYL2004YLheYLekgcZk 5.7 30

84 KineticsLofLchangesLinLglucosinolateLconcentrationsLduringLlongZtermLcookingLofLwhiteLcabbageL
TurassicaLoleraceaLLaLsspaLcapitataLfaLalbaUaLJournalfoffAgriculturalfandfFoodfChemistryYL2008YLhiYLecikZjf 5.7 29

83 tnLimprovedYLrapidLinLvitroLmethodLtoLmeasureLantioxidantLactivityaLtpplicationLOnLselectedL
flavonoidsLandLappleLjuiceaLJournalfoffAgriculturalfandfFoodfChemistryYL2000YLgkYLgddiZee 5.7 29

82 yoodLasLPharmarLTheLvaseLofLzlucosinolatesaLCurrentfPharmaceuticalfDesignYL2017YLefYLeiljZejed 3.3 28

81 –mprovingLinternalLcommunicationLbetweenLmarketingLandLtechnologyLfunctionsLforLsuccessfulL
newLfoodLproductLdevelopmentaLTrendsfinfFoodfSciencefandfTechnologyYL2014YLfjYLdciZddg 15.3 26

80 RapidLestimationLofLglucosinolateLthermalLdegradationLrateLconstantsLinLleavesLofLvhineseLkaleLandL
broccoliLTurassicaLoleraceaULinLtwoLseasonsaLJournalfoffAgriculturalfandfFoodfChemistryYL2012YLicYLjkhlZih5.7 26

79 yormationLofLflavonoidsLandLchlorogenicLacidLinLapplesLasLaffectedLbyLcropLloadaLScientiaf
HorticulturaeYL2001YLldYLeejZefj 4.1 26

78 ProteinLextractionLusingLreversedLmicellesaLPurefandfAppliedfChemistryYL1992YLigYLdjihZdjjc 2.1 26

77 –mpactsLofLthermalLandLnonZthermalLprocessingLonLstructureLandLfunctionalityLofLpectinLinLfruitZLandL
vegetableZLbasedLproductsmLtLreviewaLCarbohydratefPolymersYL2020YLehcYLddiklc 10.3 26

76 zlucosinolateLcontentLofLblanchedLcabbageLTurassicaLoleraceaLvaraLcapitataULfermentedLbyLtheL
probioticLstrainLLactobacillusLparacaseiLLMzZPeecgfaLFoodfResearchfInternationalYL2013YLhgYLjciZjdc 7 25
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75 OsmoticLdehydrationLofLmangomLxffectLofLvacuumLimpregnationYLhighLpressureYLpectinL
methylesteraseLandLripenessLonLqualityaLLWTfufFoodfSciencefandfTechnologyYL2018YLlkYLdjlZdki 5.4 24

74 NonZdestructiveLsensingLofLtheLfreshnessLofLpackedLcodLfishLusingLconductivityLandLp’LelectrodesaL
JournalfoffFoodfEngineeringYL2014YLdegYLkcZkh 6 24

73 KineticsLofLthermalLdegradationLofLvitaminLvLinLmarulaLfruitLTSclerocaryaLbirreaLsubspaLcaffraULasL
comparedLtoLotherLselectedLtropicalLfruitsaLLWTfufFoodfSciencefandfTechnologyYL2012YLglYLdkkZdld 5.4 24

72 tLmetabolomicsLapproachLtoLidentifyLfactorsLinfluencingLglucosinolateLthermalLdegradationLratesLinL
urassicaLvegetablesaLFoodfChemistryYL2014YLdhhYLekjZlj 8.5 23

71 ThermalLstabilityLofLphytochemicalsYL’MyLandLantioxidantLactivityLinLcapeLgooseberryLTPhysalisL
peruvianaLLaUaLJournalfoffFunctionalfFoodsYL2017YLfeYLgiZhj 5.1 22

70
OptionsLforLreducingLfoodLwasteLbyLqualityZcontrolledLlogisticsLusingLintelligentLpackagingLalongL
theLsupplyLchainaLFoodfAdditivesfandfContaminantsfufPartfAfChemistrytfAnalysistfControltfExposurefandf
RiskfAssessmentYL2017YLfgYLdijeZdikc

3.2 22

69 xffectLofLzreenLTeaLPhytochemicalsLonLMoodLandLvognitionaLCurrentfPharmaceuticalfDesignYL2017YL
efYLekjiZelch 3.3 22

68 wietaryLphytochemicalLPx–TvLrestrictsLtumorLdevelopmentLviaLmodulationLofLepigeneticLwritersLandL
erasersaLScientificfReportsYL2017YLjYLgchil 4.9 21

67
vomparisonLofLtheLdegradationLandLleachingLkineticsLofLglucosinolatesLduringLprocessingLofLfourL
urassicaceaeLTbroccoliYLredLcabbageYLwhiteLcabbageYLurusselsLsproutsUaLInnovativefFoodfSciencefandf
EmergingfTechnologiesYL2014YLehYLhkZii

6.8 21

66 MathematicalLmodelsLforLtheLtrimethylamineLTTMtULformationLonLpackedLcodLfishLfilletsLatL
differentLtemperaturesaLFoodfResearchfInternationalYL2014YLhiYLejeZejk 7 20

65 SimulationsLonLtheLpredictionLofLcodLTzadusLmorhuaULfreshnessLfromLanLintelligentLpackagingL
sensorLconceptaLFoodfPackagingfandfShelffLifeYL2015YLfYLgjZhh 8.2 19

64 StudyingLconsumerLbehaviourLrelatedLtoLtheLqualityLofLfoodmLtLcaseLonLvegetableLpreparationL
affectingLsensoryLandLhealthLattributesaLTrendsfinfFoodfSciencefandfTechnologyYL2013YLffYLdflZdgh 15.3 19

63 tpplicationLofLfluidisedLparticlesLasLturbulenceLpromotersLinLultrafiltrationmL–mprovementLofLfluxL
andLrejectionaLJournalfoffMembranefScienceYL2002YLeckYLdhjZdil 9.6 19

62 voncentrationLofLaqueousLextractsLofLdefattedLsoyLflourLbyLultrafiltrationaLJournalfoffFoodf
EngineeringYL2003YLhkYLdfhZdgd 6 18

61 yatLcontentLandLstorageLconditionsLareLkeyLfactorsLonLtheLpartitioningLandLactivityLofLcarvacrolLinL
antimicrobialLpackagingaLFoodfPackagingfandfShelffLifeYL2020YLegYLdcchcc 8.2 17

60 xffectLofLVacuumLyryingLonLQualityLtttributesLofLyruitsaLFoodfEngineeringfReviewsYL2018YLdcYLdhgZdig 6.5 17

59 ModellingLofLsimultaneousLtwoZsidedLmigrationLintoLwaterLandLoliveLoilLfromLnylonLfoodLpackagingaL
EuropeanfFoodfResearchfandfTechnologyYL2005YLeecYLdhiZdie 3.4 17

58 ProteinLextrationLfromLanLaqueousLphaseLintoLaLreversedLmicellarLphasemLxffectLofLwaterLcontentL
andLreversedLmicellarLcompositionaLBiotechnologyfandfBioengineeringYL1995YLgiYLfjhZkj 4.9 16

(1995-2018)
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57 tpplicationLofLhydrogenaseLinLbiotechnologicalLconversionsaLBiochimieYL1986YLikYLecdZl 4.6 16

56 xvaluatingLtheLeffectLofLstorageLconditionsLonLtheLshelfLlifeLofLcapeLgooseberryLTPhysalisLperuvianaL
LaUaLLWTfufFoodfSciencefandfTechnologyYL2017YLkcYLhefZhfc 5.4 15

55 StirZyryingLofLvhineseLvabbageLandLPakchoiLRetainsL’ealthZPromotingLzlucosinolatesaLPlantfFoodsf
forfHumanfNutritionYL2017YLjeYLgflZggg 3.9 15

54 wetectionLofLTZwNtLtransferLtoLplantLcellsLbyLtaLtumefaciensLvirulenceLmutantsLusingLagroinfectionaL
MolecularfGeneticsfandfGenomicsYL1986YLechYLgddZgdi 15

53 tdditiveLdiffusionLfromLLwPxLslabsLintoLcontactingLsolventsLasLaLfunctionLofLsolventLabsorptionaL
JournalfoffAppliedfPolymerfScienceYL2003YLlcYLdiclZdidj 2.9 14

52 tnalysingLtheLantioxidantLactivityLofLfoodLproductsmLprocessingLandLmatrixLeffectsaLToxicologyfinf
VitroYL1999YLdfYLjljZl 3.6 14

51 PitfallsLinLtheLdesulphationLofLglucosinolatesLinLaLhighZthroughputLassayaLFoodfChemistryYL2012YLdfgYLefhhZid8.5 13

50 uioavailabilityLofL–sothiocyanatesLyromLuroccoliLSproutsLinLProteinYLLipidYLandLyiberLzelsaLMolecularf
NutritionfandfFoodfResearchYL2018YLieYLedjcckfj 5.9 12

49 QuantitativeLtraitLlociLanalysisLofLnonZenzymaticLglucosinolateLdegradationLratesLinLurassicaL
oleraceaLduringLfoodLprocessingaLTheoreticalfandfAppliedfGeneticsYL2013YLdeiYLefefZfg 6 12

48 MxtSURxMxNTLOyLy–RMNxSSLOyLyRxS’ZvUTLSL–vxwLTOMtTOLUS–NzLPUNvTURxLTxSTSLâ��LSTUw–xSL
ONLStMPLxLS–ZxYLPROuxLS–ZxLtNwLw–RxvT–ONLOyLPUNvTURxaLJournalfoffTexturefStudiesYL2007YLfkYLicdZidk3.6 12

47 wirectLmeasurementLofLadditiveLmigrationLfromLlowZdensityLpolyethyleneLasLaLfunctionLofLspaceL
andLtimeaLJournalfoffAppliedfPolymerfScienceYL2002YLkiYLfdkhZfdlc 2.9 12

46 UsingLparticleLsizeLandLfatLcontentLtoLcontrolLtheLreleaseLofLtllylLisothiocyanateLfromLgroundL
mustardLseedsLforLitsLapplicationLinLantimicrobialLpackagingaLFoodfChemistryYL2020YLfckYLdehhjf 8.5 12

45 SensoryLandLhealthLpropertiesLofLsteamedLandLboiledLcarrotsLTwaucusLcarotaLsspaLsativusUaL
InternationalfJournalfoffFoodfSciencesfandfNutritionYL2014YLihYLkclZdh 3.7 11

44
uulkLstorageLofLmangoLTMangiferaLindicaLLaULandLpineappleLTtnanasLcomosusLLaULpulpmLeffectLofL
pulpingLandLstorageLtemperatureLonLphytochemicalsLandLantioxidantLactivityaLJournalfoffthefSciencef
offFoodfandfAgricultureYL2019YLllYLhdhjZhdij

4.3 10

43 RetentionLofLglucosinolatesLduringLfermentationLofLurassicaLjunceamLaLcaseLstudyLonLproductionLofL
sayurLasinaLEuropeanfFoodfResearchfandfTechnologyYL2015YLegcYLhhlZhih 3.4 10

42 tLresearchLapproachLforLqualityLbasedLdesignLofLhealthyLfoodsmLwriedLbroccoliLasLaLcaseLstudyaL
TrendsfinfFoodfSciencefandfTechnologyYL2013YLfcYLdjkZdkg 15.3 10

41 PhysiologicallyLuasedLModelingLofLyoodLwigestionLandL–ntestinalLMicrobiotamLStateLofLtheLtrtLandL
yutureLvhallengesaLtnL–NyOzxSTLReviewaLAnnualfReviewfoffFoodfSciencefandfTechnologyYL2021YLdeYLdglZdij14.7 10

40 ModellingLtheLkineticsLofLosmoticLdehydrationLofLmangomLOptimizingLprocessLconditionsLandL
preZtreatmentLforLhealthLaspectsaLJournalfoffFoodfEngineeringYL2020YLekcYLdcllkh 6 9
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39 tLreviewLofLtheLproximateLcompositionLandLnutritionalLvalueLofLMarulaLTSclerocaryaLbirreaLsubspaL
caffraUaLPhytochemistryfReviewsYL2014YLdfYLkkdZkle 7.7 9

38 StochasticLmodellingLofLmigrationLfromLpolyolefinsaLJournalfoffthefSciencefoffFoodfandfAgricultureYL
2005YLkhYLlclZldi 4.3 9

37 yoodLscienceLmeetsLplantLsciencemLtLcaseLstudyLonLimprovedLnutritionalLqualityLbyLbreedingLforL
glucosinolateLretentionLduringLfoodLprocessingaLTrendsfinfFoodfSciencefandfTechnologyYL2014YLfhYLidZik 15.3 8

36 vonsumerLbehaviourLtowardsLvegetablesmLaLstudyLonLdomesticLprocessingLofLbroccoliLandLcarrotsLbyL
wutchLhouseholdsaLJournalfoffHumanfNutritionfandfDieteticsYL2015YLekYLedlZeh 3.1 8

35 PackagingLwesignLUsingLMustardLSeedsLasLaLNaturalLtntimicrobialmLtLStudyLonL–nhibitionLofLinLLiquidL
MediumaLFoodsYL2020YLlYL 4.9 7

34 TheLeffectLofLtemperatureLandLtimeLonLtheLqualityLofLnaturallyLfermentedLmarulaLTSclerocaryaL
birreaLsubspaLvaffraULjuiceaLLWTfufFoodfSciencefandfTechnologyYL2013YLhfYLjcZjh 5.4 7

33 tlternativeLfattyLfoodLsimulantsLandLdiffusionLkineticsLofLnylonLdeLfoodLpackagingaLFoodfAdditivesf
andfContaminantsYL2003YLecYLlglZhl 7

32 TheLpivotalLroleLofLmoistureLcontentLinLtheLkineticLmodellingLofLtheLqualityLattributesLofLvacuumL
friedLchipsaLInnovativefFoodfSciencefandfEmergingfTechnologiesYL2020YLhlYLdceehd 6.8 7

31 xxploringLconsumersâ��LhealthLperceptionLacrossLculturesLinLtheLearlyLstagesLofLnewLproductL
developmentaLBritishfFoodfJournalYL2019YLdedYLeddiZedfd 2.8 7

30 wevelopmentLofLaLmoistureZactivatedLantimicrobialLfilmLcontainingLgroundLmustardLseedsLandLitsL
applicationLonLmeatLinLactiveLpackagingLsystemaLFoodfPackagingfandfShelffLifeYL2021YLfcYLdccjhf 8.2 7

29 ReplyLtoLNwietaryLglucosinolatesLandLriskLofLtypeLeLdiabetesLinLfLprospectiveLcohortLstudiesNaL
AmericanfJournalfoffClinicalfNutritionYL2018YLdckYLgeh 7 6

28 PredictiveLmodellingLofLvegetableLfirmnessLafterLthermalLpreZtreatmentsLandLsteamingaLInnovativef
FoodfSciencefandfEmergingfTechnologiesYL2014YLehYLdgZdk 6.8 6

27 –mprovingLmembraneLfiltrationLprocessesaLTrendsfinfBiotechnologyYL1995YLdfYLdelZdfd 15.1 6

26 vonsumerLpreferenceLforLdriedLmangoLattributesmLtLconjointLstudyLamongLwutchYLvhineseYLandL
–ndonesianLconsumersaLJournalfoffFoodfScienceYL2020YLkhYLfhejZfhfh 3.4 6

25 NutritionalLandLPhysicochemicalLQualityLofLVacuumZyriedLMangoLvhipsL–sLtffectedLbyLRipeningL
StageYLyryingLTemperatureYLandLTimeaLFrontiersfinfNutritionYL2020YLjYLlh 6.2 6

24 VolatileLantimicrobialLabsorptionLinLfoodLgelLdependsLonLtheLfoodLmatrixLcharacteristicsaLFoodf
HydrocolloidsYL2020YLdcjYLdchlff 10.6 5

23 TheLeffectLofLchewingLonLoralLglucoraphaninLhydrolysisLinLrawLandLsteamedLbroccoliaLJournalfoff
FunctionalfFoodsYL2018YLghYLfciZfde 5.1 5

22 ThermalLxffectYLwiffusionYLandLLeachingLofL’ealthZPromotingLPhytochemicalsLinLvommercialL
vanningLProcessLofLMangoLTLLaULandLPineappleLTLLaUaLFoodsYL2020YLdcYL 4.9 5

(2020-2014)
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21 MultiresponseLkineticLmodellingLofLtheLformationYLreleaseYLandLdegradationLofLallylLisothiocyanateL
fromLgroundLmustardLseedsLtoLimproveLactiveLpackagingaLJournalfoffFoodfEngineeringYL2021YLeleYLddcfjc6 5

20
PracticesLandLhealthLperceptionLofLpreparationLofLurassicaLvegetablesmLtranslatingLsurveyLdataLtoL
technologicalLandLnutritionalLimplicationsaLInternationalfJournalfoffFoodfSciencesfandfNutritionYL2015
YLiiYLiffZgd

3.7 4

19 varvacrolLreleaseLfromLPLtLtoLaLmodelLfoodLemulsionmL–mpactLofLoilLdropletLsizeaLFoodfControlYL2020
YLddgYLdcjegj 6.2 4

18 OnLtheLuseLofLuayesianLnetworksLtoLcombineLrawLdataLfromLrelatedLstudiesLonLsensoryLsatiationaL
FoodfQualityfandfPreferenceYL2012YLeiYLddlZdej 5.8 4

17 zlucosinolatesfdZhd 4

16 RxwUvT–ONLOyLzLUvOS–NOLtTxSLvONTxNTLwUR–NzLStYURLtS–NLyxRMxNTtT–ONaLJurnalf
TeknologifDanfIndustrifPanganYL2013YLegYLefhZefl 0.3 3

15 wifferencesLinLmoistureLsorptionLcharacteristicsLandLbrowningLofLlesserLmealwormLTtlphitobiusL
diaperinusULingredientsaLLWTfufFoodfSciencefandfTechnologyYL2021YLdgeYLddclkl 5.4 3

14 SurfaceLcolorLdistributionLanalysisLbyLcomputerLvisionLcomparedLtoLsensoryLtestingmLVacuumLfriedL
fruitsLasLaLcaseLstudyaLFoodfResearchfInternationalYL2021YLdgfYLddcefc 7 3

13 ModellingLtheLeffectLofLfoodLcompositionLonLantimicrobialLcompoundLabsorptionLandLdegradationL
inLanLactiveLpackagingaLJournalfoffFoodfEngineeringYL2021YLfccYLddchfl 6 3

12 xvaluationLofLresearchLmethodsLtoLstudyLdomesticLfoodLpreparationaLBritishfFoodfJournalYL2015YL
ddjYLjZed 2.8 2

11 RemLyruitLandLvegetableLintakeLandLriskLofLmajorLchronicLdiseaseaLJournalfoffthefNationalfCancerf
InstituteYL2005YLljYLicjZknLauthorLreplyLickZl 9.7 2

10 ReversedLMicellesLforLProteinLPurificationL1993YLhffZhgg 2

9 ProcessingLandLPreparationLofLurassicaLVegetablesLandLtheLyateLofLzlucosinolatesaLReferencefSeriesf
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