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l Paper IF Citations

215 TheKhydrationKrateKofKkonjacKglucomannanKafterKconsumptionKaffectsKitsKinKvivoKglycemicKresponseK
andKappetiteKsensationKandKinKvitroKdigestionKcharacteristicsYKFoodlHydrocolloidsWK2022WKbccWKbahbac 10.6 2

214 SlicedKversusKformulatedKpotatoKchipsKâ��KuoesKfoodKstructureKalterKlipidKdigestionpYKFoodlStructureWK
2022WKdcWKbaachc 4.3

213 tomparisonKofKsynergisticKinteractionsKofKyellowKmustardKgumKwithKlocustKbeanKgumKorK
˛”XcarrageenanUUYKFoodlHydrocolloidsWK2022WKbahiae 10.6 0

212 StructuralKcharacterizationKandKimmunomodulatoryKactivityKofKmyceliumKpolysaccharideKfromKliquidK
fermentationKofK onascusKpurpureusKSyongKβuTYKCarbohydratelPolymersWK2021WKcgcWKbbhjef 10.3 2

211 tatechinXgraftedKarabinoxylanKconjugatekKαreparationWKstructuralKcharacterizationKandKpropertyK
investigationYKInternationallJournalloflBiologicallMacromoleculesWK2021WKbicWKhjgXiaf 7.9 3

210 vffectKofKtextureKandKstructureKofKpolysaccharideKhydrogelsKcontainingKmaltoseKonKreleaseKandK
hydrolysisKofKmaltoseKduringKdigestionkKznKvitroKstudyYKFoodlHydrocolloidsWK2021WKbbcWKbagdcg 10.6 4

209 vffectKofKhighKconcentratedKsucroseKonKtheKstabilityKofKOSrXstarchXbasedKbetaXcaroteneK
microcapsulesYKFoodlHydrocolloidsWK2021WKbbdWKbafehc 10.6 6

208 wluorescentKlabelingKaffectedKtheKstructuralZconformationalKpropertiesKofKarabinoxylansYK
CarbohydratelPolymersWK2021WKcgfWKbbiage 10.3 3

207 vxtractionKandKpreservationKofKlycopenekKrKreviewKofKtheKadvancementsKofferedKbyKtheKvalueKchainK
ofKnanotechnologyYKTrendslinlFoodlSciencelandlTechnologyWK2021WKbbgWKbbcaXbbea 15.3 4

206 znteractionKbetweenK˛†XlactoglobulinKandKchlorogenicKacidKandKitsKeffectKonKantioxidantKactivityKandK
thermalKstabilityYKFoodlHydrocolloidsWK2021WKbcbWKbahafj 10.6 7

205 κegulationKofKnanoXencapsulatedKteaKpolyphenolKreleaseKfromKgelatinKfilmsKwithKdifferentKsloomK
valuesYKFoodlHydrocolloidsWK2020WKbaiWKbagaef 10.6 17

204 TheKeffectKofKviscousKsolubleKdietaryKfiberKonKnutrientKdigestionKandKmetabolicKresponsesKzzkKznKvivoK
digestionKprocessYKFoodlHydrocolloidsWK2020WKbahWKbafjai 10.6 8

203 zmprovementKinKphysicochemicalKpropertiesKofKcollagenKcasingsKbyKglutaraldehydeKcrossXlinkingKandK
dryingKtemperatureKregulatingYKFoodlChemistryWK2020WKdbiWKbcgeae 8.5 16

202 VersatileKpreparationKofKsphericallyKandKmechanicallyKcontrollableKliquidXcoreXshellKalginateXbasedK
beadKthroughKinterfacialKgelationYKCarbohydratelPolymersWK2020WKcdgWKbbfjia 10.3 13

201 TheKeffectKofKviscousKsolubleKdietaryKfiberKonKnutrientKdigestionKandKmetabolicKresponsesKzkKznKvitroK
digestionKprocessYKFoodlHydrocolloidsWK2020WKbahWKbafjhb 10.6 8

200 rnalysisKofKkineticKparametersKandKmechanismsKofKnanocrystallineKcelluloseKinhibitionKofK˛–XamylaseK
andK˛–XglucosidaseKinKsimulatedKdigestionKofKstarchYKFoodlandlFunctionWK2020WKbbWKehbjXehdb 6.1 6

199 κoleKofK ilkKwatKinKuairyKαroductsK2020WKcefXdaf 1
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198 wabricationKofKfilmsKwithKtailoredKpropertiesKbyKregulatingKtheKswellingKofKcollagenKfiberKthroughKpyK
adjustmentYKFoodlHydrocolloidsWK2020WKbaiWKbagabg 10.6 11

197 StructuralKcharacterisationKandKimmunomodulatoryKactivityKofKexopolysaccharidesKfromKliquidK
fermentationKofK onascusKpurpureusKSyongKβuTYKFoodlHydrocolloidsWK2020WKbadWKbafgdg 10.6 16

196 vnhancingKtheKprebioticKeffectKofKcelluloseKbiopolymerKinKtheKgutKbyKphysicalKstructuringKviaKparticleK
sizeKmanipulationYKFoodlResearchlInternationalWK2020WKbdbWKbaijdf 7 16

195 κoleKofKrminoKrcidsKinKsloodKxlucoseKthangesKinKYoungKrdultsKtonsumingKterealKwithK ilksK
VaryingKinKtaseinKandKWheyKtoncentrationsKandKTheirKκatioYKJournalloflNutritionWK2020WKbfaWKdbadXdbbd 4.1 2

194 vffectKofKpreXtreatmentKtemperaturesKonKtheKfilmXformingKpropertiesKofKcollagenKfiberKdispersionsYK
FoodlHydrocolloidsWK2020WKbahWKbafdcg 10.6 12

193 wacileKpreparationKofKcollagenKfiberXglycerolXcarboxymethylKcelluloseKcompositeKfilmKbyKimmersingK
methodYKCarbohydratelPolymersWK2020WKccjWKbbfecj 10.3 11

192 αolysaccharidesKfromKsunflowerKstalkKpithkKthemicalWKstructuralKandKfunctionalKcharacterizationYK
FoodlHydrocolloidsWK2020WKbaaWKbafaic 10.6 16

191 TheKeffectKofKsodiumKalginateKonKnutrientKdigestionKandKmetabolicKresponsesKduringKbothKinKvitroK
andKinKvivoKdigestionKprocessYKFoodlHydrocolloidsWK2020WKbahWKbafdae 10.6 11

190 yeatXinducedKgelKformationKofKaKproteinXrichKextractKfromKtheKmicroalgaKthlorellaKsorokinianaYK
InnovativelFoodlSciencelandlEmerginglTechnologiesWK2019WKfgWKbacbhg 6.8 9

189 vffectsKofKsoyKproteinsKandKhydrolysatesKonKfatKglobuleKcoalescenceKandKmeltdownKpropertiesKofKiceK
creamYKFoodlHydrocolloidsWK2019WKjeWKchjXcig 10.6 22

188 znterfacialKrctivityKandKSelfXrssemblyKsehaviorKofKuissolvedKandKxranularKOctenylKSuccinateK
rnhydrideKStarchesYKLangmuirWK2019WKdfWKehacXehaj 4 9

187 zmpactKofKsoyKproteinsWKhydrolysatesKandKmonoglyceridesKatKtheKoilZwaterKinterfaceKinKemulsionsKonK
interfacialKpropertiesKandKemulsionKstabilityYKColloidslandlSurfaceslB:lBiointerfacesWK2019WKbhhWKffaXffi 6 36

186 znfluenceKofKcelluloseKnanofibrilsKonKtheKstructuralKelementsKofKiceKcreamYKFoodlHydrocolloidsWK2019WK
ihWKcaeXcbd 10.6 40

185 TheKStructureKandKαropertiesKofKzceKtreamKandKwrozenKuessertsK2019WKehXfe 5

184 TheKantioxidantKmechanismKofK aillardKreactionKproductsKinKoilXinXwaterKemulsionKsystemYKFoodl
HydrocolloidsWK2019WKihWKficXfjc 10.6 29

183
rdsorptionKmechanismKmodelingKusingKleadKSαbTKsorptionKdataKonKmodifiedKriceKbranXinsolubleKfiberK
asKuniversalKapproachKtoKassessKotherKmetalsKtoxicityYKInternationallJournalloflFoodlPropertiesWK2019WK
ccWKbdjhXbeba

3 5

182
zncreasedKmilkKproteinKcontentKandKwheyXtoXcaseinKratioKinKmilkKservedKwithKbreakfastKcerealKreduceK
postprandialKglycemiaKinKhealthyKadultskKrnKexaminationKofKmechanismsKofKactionYKJournalloflDairyl
ScienceWK2019WKbacWKghggXghia

4 9

181 vmulsifiersKinKuairyKαroductsKandKuairyKSubstitutesK2019WKcbhXcfe 4

(2019-2020)
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180 vffectKofKsteamKexplosionKonKdietaryKfiberWKpolysaccharideWKproteinKandKphysicochemicalKpropertiesK
ofKokaraYKFoodlHydrocolloidsWK2019WKjeWKeiXfg 10.6 49

179 ™ipidKdigestionKofKoilXinXwaterKemulsionsKstabilizedKwithKlowKmolecularKweightKsurfactantsYKFoodlandl
FunctionWK2019WKbaWKibjfXicah 6.1 8

178
torrelatingKinKvitroKdigestionKviscositiesKandKbioaccessibleKnutrientsKofKmilksKcontainingKenhancedK
proteinKconcentrationKandKnormalKorKmodifiedKproteinKratioKtoKhumanKtrialsYKFoodlandlFunctionWK
2019WKbaWKhgihXhgjg

6.1 2

177 StudyKonKtheKemulsifyingKstabilityKandKinterfacialKadsorptionKofKpeaKproteinsYKFoodlHydrocolloidsWK
2019WKiiWKcehXcff 10.6 70

176 vffectKofKagingKtreatmentKonKtheKphysicochemicalKpropertiesKofKcollagenKfilmsYKFoodlHydrocolloidsWK
2019WKihWKedgXeeh 10.6 38

175 znhibitionKofK˛–XamylaseKandKamyloglucosidaseKbyKnanocrystallineKcelluloseKandKspectroscopicK
analysisKofKtheirKbindingKinteractionKmechanismYKFoodlHydrocolloidsWK2019WKjaWKdebXdfc 10.6 16

174 StudyKonKstarchXproteinKinteractionsKandKtheirKeffectsKonKphysicochemicalKandKdigestibleKpropertiesK
ofKtheKblendsYKFoodlChemistryWK2019WKciaWKfbXfi 8.5 80

173 αecticKpolysaccharidesKfromKhawthornkKαhysicochemicalKandKpartialKstructuralKcharacterizationYK
FoodlHydrocolloidsWK2019WKjaWKbegXbfd 10.6 23

172 StructuralKandKconformationalKcharacterizationKofKarabinoxylansKfromKflaxseedKmucilageYKFoodl
ChemistryWK2018WKcfeWKcggXchb 8.5 29

171 κheologicalKbehaviorKofKdietaryKfibreKinKsimulatedKsmallKintestinalKconditionsYKFoodlHydrocolloidsWK
2018WKhgWKcbgXccf 10.6 21

170 zmpactKofKdietaryKfibreKonKinKvitroKdigestibilityKofKmodifiedKtapiocaKstarchkKviscosityKeffectYKBioactivel
CarbohydrateslandlDietarylFibreWK2018WKbfWKcXbb 3.4 10

169 StructuralKcharacterisationKofKgalactoXoligosaccharidesKSVzTrxOSâ�¢TKsythesizedKbyK
transgalactosylationKofKlactoseYKBioactivelCarbohydrateslandlDietarylFibreWK2018WKbeWKddXdi 3.4 10

168 uietaryKfibreKforKglycaemiaKcontrolkKTowardsKaKmechanisticKunderstandingYKBioactivelCarbohydratesl
andlDietarylFibreWK2018WKbeWKdjXfd 3.4 61

167 TheKresilienceKofKnanocrystallineKcelluloseKviscosityKtoKsimulatedKdigestiveKprocessesKandKitsK
influenceKonKglucoseKdiffusionYKCarbohydratelPolymersWK2018WKcaaWKedgXeef 10.3 28

166 vffectKofKmilkKproteinKintakeKandKcaseinXtoXwheyKratioKinKbreakfastKmealsKonKpostprandialKglucoseWK
satietyKratingsWKandKsubsequentKmealKintakeYKJournalloflDairylScienceWK2018WKbabWKigiiXihab 4 16

165 uistributionKofKoctenylsuccinicKgroupsKinKmodifiedKwaxyKmaizeKstarchkKrnKanalysisKatKgranularKlevelYK
FoodlHydrocolloidsWK2018WKieWKcbaXcbi 10.6 21

164 wractionationKofKpolysaccharidesKbyKgradientKnonXsolventKprecipitationkKrKreviewYKTrendslinlFoodl
SciencelandlTechnologyWK2018WKibWKbaiXbbf 15.3 40

163 wunctionalityKandKnutritionalKaspectsKofKmicrocrystallineKcelluloseKinKfoodYKCarbohydratelPolymersWK
2017WKbhcWKbfjXbhe 10.3 85
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162 znvestigationKofKmechanismsKinvolvedKinKpostprandialKglycemiaKandKinsulinemiaKattenuationKwithK
dietaryKfibreKconsumptionYKFoodlandlFunctionWK2017WKiWKcbecXcbfe 6.1 28

161
αhysicochemicalKstabilityKofK˛†XcaroteneKandK˛–XtocopherolKenrichedKnanoemulsionskKznfluenceKofK
carrierKoilWKemulsifierKandKantioxidantYKColloidslandlSurfaceslA:lPhysicochemicallandlEngineeringl
AspectsWK2017WKfcjWKffaXffj

5.1 31

160 αropertiesKofKrrabinoxylansKinKwrozenKuoughKvnrichedKwithKWheatKwiberYKCereallChemistryWK2017WK
jeWKcecXcfa 2.4 4

159
αuddingKproductsKenrichedKwithKyellowKmustardKmucilageWKfenugreekKgumKorKflaxseedKmucilageKandK
matchedKforKsimulatedKintestinalKviscosityKsignificantlyKreduceKpostprandialKpeakKglucoseKandK
insulinKinKadultsKatKriskKforKtypeKcKdiabetesYKJournalloflFunctionallFoodsWK2017WKdhWKgadXgbb

5.1 14

158 αhysicochemicalKpropertiesKofK˛†XcaroteneKandKeugenolKcoXencapsulatedKflaxKseedKoilKpowdersKusingK
OSrKstarchesKasKwallKmaterialYKFoodlHydrocolloidsWK2017WKhdWKcheXcid 10.6 38

157 XyloglucansKfromKflaxseedKkernelKcellKwallkKStructuralKandKconformationalKcharacterisationYK
CarbohydratelPolymersWK2016WKbfbWKfdiXfef 10.3 19

156  ilkKαroteinsKinKzceKtreamK2016WKdcjXdef 5

155 znteractionKofKmealtimeKadKlibitumKbeverageKandKfoodKintakeKwithKmealKadvancementKinKhealthyK
youngKmenKandKwomenYKPhysiologylandlBehaviorWK2015WKbedWKdjXee 3.5 3

154 StudyKonKuendrobiumKofficinaleKOXacetylXglucomannanKSuendronan´fiTkKαartKVYKwractionationKandK
structuralKheterogeneityKofKdifferentKfractionsYKBioactivelCarbohydrateslandlDietarylFibreWK2015WKfWKbagXbbf3.4 15

153 SimulatedKintestinalKhydrolysisKofKnativeKtapiocaKstarchkKUnderstandingKtheKeffectKofKsolubleKfibreYK
BioactivelCarbohydrateslandlDietarylFibreWK2015WKgWKidXji 3.4 14

152 StudyKonKuendrobiumKofficinaleKOXacetylXglucomannanKSuendronan´fiTkKpartKzzYKwineKstructuresKofK
OXacetylatedKresiduesYKCarbohydratelPolymersWK2015WKbbhWKeccXedd 10.3 80

151 torrelatingKtheKstructureKandKinKvitroKdigestionKviscositiesKofKdifferentKpectinKfibersKtoKinKvivoK
humanKsatietyYKFoodlandlFunctionWK2015WKgWKgdXhb 6.1 26

150 zceKtreamKandKwrozenKuessertsK2015WKbXbf 1

149 ShortXchainKfattyKacidKprofilesKfromKflaxseedKdietaryKfibresKafterKinKvitroKfermentationKofKpigKcolonicK
digestakKStructureâ��functionKrelationshipYKBioactivelCarbohydrateslandlDietarylFibreWK2015WKgWKgcXgi 3.4 12

148 rrabinanXrichKrhamnogalacturonanXzKfromKflaxseedKkernelKcellKwallYKFoodlHydrocolloidsWK2015WKehWKbfiXbgh10.6 26

147 SolubleKpolysaccharidesKfromKflaxseedKkernelKasKaKnewKsourceKofKdietaryKfibreskKvxtractionKandK
physicochemicalKcharacterizationYKFoodlResearchlInternationalWK2014WKfgWKbggXbhd 7 32

146  echanismKofKactionKofKwholeKmilkKandKitsKcomponentsKonKglycemicKcontrolKinKhealthyKyoungKmenYK
JournalloflNutritionallBiochemistryWK2014WKcfWKbbceXbbdb 6.3 30

145
StudyKonKuendrobiumKofficinaleKOXacetylXglucomannanKSuendronan´fiTkKαartKzYKvxtractionWK
purificationWKandKpartialKstructuralKcharacterizationYKBioactivelCarbohydrateslandlDietarylFibreWK2014WK
eWKheXid

3.4 84

(2014-2017)
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144 TheKeffectKofKin´ vitroKdigestiveKprocessesKonKtheKviscosityKofKdietaryKfibresKandKtheirKinfluenceKonK
glucoseKdiffusionYKFoodlHydrocolloidsWK2014WKdfWKhbiXhcg 10.6 114

143 vffectKofKsodiumKalginateKadditionKtoKchocolateKmilkKonKglycemiaWKinsulinWKappetiteKandKfoodKintakeK
inKhealthyKadultKmenYKEuropeanlJournalloflClinicallNutritionWK2014WKgiWKgbdXi 5.2 26

142 vffectKofKokraKcellKwallKandKpolysaccharideKonKphysicalKpropertiesKandKstabilityKofKiceKcreamYKJournall
oflFoodlScienceWK2014WKhjWKvbfccXh 3.4 21

141 sasilKseedKgumKasKaKnovelKstabilizerKforKstructureKformationKandKreductionKofKiceKrecrystallizationKinK
iceKcreamYKDairylSciencelandlTechnologyWK2013WKjdWKchdXcif 48

140 taloricKbeveragesKconsumedKfreelyKatKmealXtimeKaddKcaloriesKtoKanKadKlibitumKmealYKAppetiteWK2013WK
gfWKhfXic 4.5 41

139 TheKpotentialKapplicationKofKriceKbranKwaxKoleogelKtoKreplaceKsolidKfatKandKenhanceKunsaturatedKfatK
contentKinKiceKcreamYKJournalloflFoodlScienceWK2013WKhiWKtbddeXj 3.4 95

138 uevelopmentKofKformulationsKandKprocessesKtoKincorporateKwaxKoleogelsKinKiceKcreamYKJournallofl
FoodlScienceWK2013WKhiWKtbiefXfb 3.4 56

137 uairyKαroductKαrocessingKvquipmentK2013WKbjjXccb 5

136 tovalentKattachmentKofKfenugreekKgumKtoKsoyKwheyKproteinKisolateKthroughKnaturalK aillardK
reactionKforKimprovedKemulsionKstabilityYKFoodlHydrocolloidsWK2013WKdaWKffcXffi 10.6 74

135 vmulsifyingKpropertiesKofKsoyKwheyKproteinKisolateâ��fenugreekKgumKconjugatesKinKoilXinXwaterK
emulsionKmodelKsystemYKFoodlHydrocolloidsWK2013WKdaWKgjbXgjh 10.6 67

134 vnergyKandKmacronutrientKcontentKofKfamiliarKbeveragesKinteractKwithKpreXmealKintervalsKtoK
determineKlaterKfoodKintakeWKappetiteKandKglycemicKresponseKinKyoungKadultsYKAppetiteWK2013WKgaWKbfeXbgb4.5 40

133 rKreviewKofKisolationKprocessWKstructuralKcharacteristicsWKandKbioactivitiesKofKwaterXsolubleK
polysaccharidesKfromKuendrobiumKplantsYKBioactivelCarbohydrateslandlDietarylFibreWK2013WKbWKbdbXbeh 3.4 109

132  ixKzngredientsK2013WKefXih 2

131 zceKtreamK2013WK 88

130 wreezingKandKκefrigerationK2013WKbjdXcei

129 vffectsKofKpigKcolonicKdigestaKandKdietaryKfibresKonKinKvitroKmicrobialKfermentationKprofilesYK
BioactivelCarbohydrateslandlDietarylFibreWK2013WKbWKbcaXbda 3.4 9

128
vffectsKofKsoyXsolubleKfiberKandKflaxseedKgumKonKtheKglycemicKandKinsulinemicKresponsesKtoKglucoseK
solutionsKandKdairyKproductsKinKhealthyKadultKmalesYKJournalloflthelAmericanlCollegeloflNutritionWK
2013WKdcWKjiXbba

3.5 14

127  ilkK2013WKbihXcbe 0
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126 rnalyzingKwrozenKuessertsK2013WKeadXedg 2

125 wormulationsKforKSpecialtyKαroductsK2013WKedhXefd

124  ixKαrocessingKandKαropertiesK2013WKbcbXbfe 1

123  ealtimeKbeverageKandKfoodKintakeKtoKsatiationKinteractsKwithKmealKadvancementKinKhealthyKyoungK
menKandKwomenYKFASEBlJournalWK2013WKchWKcdhYf 0.9

122 zceKtreamKStructureK2013WKdbdXdfc 13

121 ShelfK™ifeK2013WKdfdXdhi 2

120 talculationKofKzceKtreamK ixesK2013WKbffXbjb 2

119 watKstructuresKasKaffectedKbyKunsaturatedKorKsaturatedKmonoglycerideKandKtheirKeffectKonKiceKcreamK
structureWKtextureKandKstabilityYKInternationallDairylJournalWK2012WKceWKddXdj 3.5 24

118 zceKstructuringKproteinsKfromKplantskK echanismKofKactionKandKfoodKapplicationYKFoodlResearchl
InternationalWK2012WKegWKecfXedg 7 67

117 StructuralKelucidationKofKrhamnogalacturonansKfromKflaxseedKhullsYKCarbohydratelResearchWK2012WK
dgcWKehXff 2.9 52

116 rKmolecularKmodelingKapproachKtoKunderstandKconformationâ��functionalityKrelationshipsKofK
galactomannansKwithKdifferentKmannoseZgalactoseKratiosYKFoodlHydrocolloidsWK2012WKcgWKdfjXdge 10.6 60

115 wlaxseedKgumKfromKflaxseedKhullskKvxtractionWKfractionationWKandKcharacterizationYKFoodl
HydrocolloidsWK2012WKciWKchfXcid 10.6 118

114 watKstructureKinKiceKcreamkKrKstudyKonKtheKtypesKofKfatKinteractionsYKFoodlHydrocolloidsWK2012WKcjWKbfcXbfj10.6 44

113 vffectsKofKhighKpressureKtreatmentKofKmixKonKiceKcreamKmanufactureYKInternationallDairylJournalWK
2011WKcbWKhbiXhcg 3.5 32

112 vnhancementKofKfatKcolloidalKinteractionsKforKtheKpreparationKofKiceKcreamKhighKinKunsaturatedKfatYK
InternationallDairylJournalWK2011WKcbWKfeaXfeh 3.5 22

111 StressKrelaxationKinKsynergisticallyKassociatedKpolysaccharideskKxalactomanannsKandKaKnonXpecticK
polysaccharideKfractionKfromKyellowKmustardKmucilageYKCarbohydratelPolymersWK2011WKieWKjieXjij 10.3 4

110 ® κKanalysisKofKaKmethylatedKnonXpecticKpolysaccharideKfromKwaterKsolubleKyellowKmustardK
mucilageYKCarbohydratelPolymersWK2011WKieWKgjXhf 10.3 12

109 TyvKvwwvtTKOwKαyrSvKSvαrκrTzO®KO®Kv®ZY vK—z®vTztSKz®KwκOZv®KSUxrκKSO™UTzO®SK
tO®Trz®z®xKακOTvz®Kr®uKαO™YSrttyrκzuvYKJournalloflFoodlBiochemistryWK2010WKdeWKcidXcje 3.3

(2010-2013)
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108 vffectKofKsolidKfatKcontentKonKstructureKinKiceKcreamsKcontainingKpalmKkernelKoilKandKhighXoleicK
sunflowerKoilYKJournalloflFoodlScienceWK2010WKhfWKtcheXj 3.4 34

107 yeatKstabilityKofKaggregatedKparticlesKofKcaseinKmicellesKandKkappaXcarrageenanYKJournalloflFoodl
ScienceWK2010WKhfWKteddXi 3.4 3

106 αerceivedKcreaminessKandKviscosityKofKaggregatedKparticlesKofKcaseinKmicellesKandK
kappaXcarrageenanYKJournalloflFoodlScienceWK2010WKhfWKScffXgc 3.4 18

105 rdditionKofKsolubleKsoybeanKpolysaccharidesKtoKdairyKproductsKasKaKsourceKofKdietaryKfiberYKJournall
oflFoodlScienceWK2010WKhfWKtehiXie 3.4 30

104 xlassKTransitionKinKwrozenKwoodsK2010WKbXf

103 wlaxseedKgumsKandKtheirKadsorptionKonKwheyKproteinXstabilizedKoilXinXwaterKemulsionsYKFoodl
HydrocolloidsWK2009WKcdWKgbbXgbi 10.6 55

102 wractionationKandKpartialKcharacterizationKofKnonXpecticKpolysaccharidesKfromKyellowKmustardK
mucilageYKFoodlHydrocolloidsWK2009WKcdWKbfdfXbfeb 10.6 36

101  icrostructureKandKrheologicalKpropertiesKofKpsylliumKpolysaccharideKgelYKFoodlHydrocolloidsWK2009WK
cdWKbfecXbfeh 10.6 92

100 vffectKofKproteinKsupplementationKonKtheKrheologicalKcharacteristicsKofKmilkKpermeatesKfermentedK
withKexopolysaccharideXproducingK™actococcusKlactisKsubspYKcremorisYKFoodlHydrocolloidsWK2009WKcdWKbcjjXbdae10.6 35

99
κheologicalKinvestigationKofKsynergisticKinteractionsKbetweenKgalactomannansKandKnonXpecticK
polysaccharideKfractionKfromKwaterKsolubleKyellowKmustardKmucilageYKCarbohydratelPolymersWK2009WK
hiWKbbcXbbg

10.3 16

98 rnKinvestigationKofKfourKcommercialKgalactomannansKonKtheirKemulsionKandKrheologicalKpropertiesYK
FoodlResearchlInternationalWK2009WKecWKbbebXbbeg 7 116

97 zceKrecrystallizationKinhibitionKinKiceKcreamKbyKpropyleneKglycolKmonostearateYKJournalloflFoodl
ScienceWK2008WKhdWKvegdXi 3.4 23

96 vffectKofKtrehaloseKonKtheKglassKtransitionKandKiceKcrystalKgrowthKinKiceKcreamYKInternationallJournall
oflFoodlSciencelandlTechnologyWK2008WKedWKfbaXfbg 3.8 25

95 αhysicochemicalKandKsensoryKoptimisationKofKaKlowKglycemicKindexKiceKcreamKformulationYK
InternationallJournalloflFoodlSciencelandlTechnologyWK2008WKedWKbfcaXbfch 3.8 25

94 αroductionKandKfunctionalKpropertiesKofKmicellarKcaseinZ˛”XcarrageenanKaggregatesYKInternationall
DairylJournalWK2008WKbiWKgeXhb 3.5 8

93 gfKYearsKofKiceKcreamKscienceYKInternationallDairylJournalWK2008WKbiWKhfeXhfi 3.5 37

92
αroductionWKisolationKandKcharacterizationKofKexopolysaccharidesKproducedKbyK™actococcusKlactisK
subspYKcremorisK–wκbKandKtheirKinteractionKwithKmilkKproteinskKvffectKofKpyKandKmediaKcompositionYK
InternationallDairylJournalWK2008WKbiWKbbajXbbbi

3.5 50

91 αhysicochemicalKpropertiesKofKwheyKproteinKisolateKstabilizedKoilXinXwaterKemulsionsKwhenKmixedK
withKflaxseedKgumKatKneutralKpyYKFoodlResearchlInternationalWK2008WKebWKjgeXjhc 7 37

H Douglas Goff

8



90 znteractionsKbetweenKmilkKproteinsKandKexopolysaccharidesKproducedKbyK™actococcusKlactisK
observedKbyKscanningKelectronKmicroscopyYKJournalloflDairylScienceWK2008WKjbWKcfidXja 4 49

89 vffectKofKcalciumKchlorideKadditionKonKiceKcreamKstructureKandKqualityYKJournalloflDairylScienceWK2008
WKjbWKcbgfXhe 4 26

88 κheologicalKinvestigationKandKmolecularKarchitectureKofKhighlyKhydratedKglutenKnetworksKatK
subzeroKtemperaturesYKJournalloflFoodlEngineeringWK2008WKijWKecXei 6 20

87 rggregationKofKcaseinKmicellesKandK˛”XcarrageenanKinKreconstitutedKskimKmilkYKFoodlHydrocolloidsWK
2008WKccWKfgXge 10.6 38

86 vffectKofKagingKandKiceXstructuringKproteinsKonKtheKphysicalKpropertiesKofKfrozenKflourâ��waterK
mixturesYKFoodlHydrocolloidsWK2008WKccWKbbdfXbbeh 10.6 49

85 uairyKαroductKαrocessingKvquipmentK2007WKbjdXcbe

84
zSO™rTzO®Kr®uKtyrκrtTvκzZrTzO®KOwKztvKSTκUtTUκz®xKακOTvz®SKwκO KtO™uXrtt™z rTvuK
Wz®TvκKWyvrTKxκrSSKvXTκrtTKwOκKκvtκYSTr™™zZrTzO®Kz®yzszTzO®Kz®KwκOZv®KwOOuSYK
JournalloflFoodlBiochemistryWK2007WKdbWKbdjXbga

3.3 33

83 StructureXengineeringKofKiceXcreamKandKfoamXbasedKfoodsK2007WKffhXfhe 5

82 taseinKmolecularKassemblyKaffectsKtheKpropertiesKofKmilkKfatKemulsionsKencapsulatedKinKlactoseKorK
trehaloseKmatricesYKInternationallDairylJournalWK2007WKbhWKgidXgjf 3.5 25

81 vffectKofKagingKandKiceKstructuringKproteinsKonKtheKmorphologyKofKfrozenKhydratedKglutenK
networksYKBiomacromoleculesWK2007WKiWKbcjdXj 6.9 47

80 talorimetricKandK icrostructuralKznvestigationKofKwrozenKyydratedKxlutenYKFoodlBiophysicsWK2006WKbWKcacXcbf3.2 35

79 StructuralKheterogeneityKandKitsKeffectKonKtheKglassKtransitionKinKsucroseKsolutionsKcontainingK
proteinKandKpolysaccharideYKFoodlHydrocolloidsWK2006WKcaWKhheXhhj 10.6 20

78 zmmobilizationKofKcaseinKmicellesKforKprobingKtheirKstructureKandKinteractionsKwithKpolysaccharidesK
usingKscanningKelectronKmicroscopyKSSv TYKFoodlHydrocolloidsWK2006WKcaWKibhXice 10.6 67

77 vffectsKofKwheyKproteinKaggregationKonKfatKglobuleKmicrostructureKinKwhippedXfrozenKemulsionsYK
FoodlHydrocolloidsWK2006WKcaWKbafaXbafg 10.6 22

76  ajorKadvancesKinKfreshKmilkKandKmilkKproductskKfluidKmilkKproductsKandKfrozenKdessertsYKJournallofl
DairylScienceWK2006WKijWKbbgdXhd 4 53

75 zceKrecrystallizationKinhibitionKinKiceKcreamKasKaffectedKbyKiceKstructuringKproteinsKfromKwinterK
wheatKgrassYKJournalloflDairylScienceWK2006WKijWKejXfh 4 105

74 uairyKresearchKinKtanadianKuniversitiesYKInternationallJournalloflDairylTechnologyWK2006WKfjWKbfjXbgf 3.7

73 SprayKuryingKofKyighXsucroseKuairyKvmulsionskKweasibilityKandKαhysicochemicalKαropertiesYKJournall
oflFoodlScienceWK2006WKhaWKvceeXvcfb 3.4 30

(2006-2008)
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72 wreezingKandKzceKκecrystallizationKαropertiesKofKSucroseKSolutionsKtontainingKzceKStructuringK
αroteinsKfromKtoldXrcclimatedKWinterKWheatKxrassKvxtractYKJournalloflFoodlScienceWK2006WKhaWKvffcXvffg3.4 29

71 αhaseKseparationKinKsoftXserveKiceKcreamKmixeskKrheologyKandKmicrostructureYKInternationallDairyl
JournalWK2005WKbfWKcejXcfe 3.5 39

70 OnKfatKdestabilizationKandKcompositionKofKtheKairKinterfaceKinKiceKcreamKcontainingKsaturatedKandK
unsaturatedKmonoglycerideYKInternationallDairylJournalWK2005WKbfWKejfXfaa 3.5 44

69 vffectKofK˛”XcarrageenanKadditionKtoKdairyKemulsionsKcontainingKsodiumKcaseinateKandKlocustKbeanK
gumYKFoodlHydrocolloidsWK2005WKbjWKbihXbjf 10.6 51

68 vxtractionKandKphysicochemicalKcharacterizationKofK—rueoK aK®oyKpectinYKFoodlHydrocolloidsWK2005WK
bjWKhjdXiab 10.6 94

67 —appaXcarrageenanKinteractionsKinKsystemsKcontainingKcaseinKmicellesKandKpolysaccharideK
stabilizersYKFoodlHydrocolloidsWK2005WKbjWKdhbXdhh 10.6 134

66  odifiedKstarchesKandKtheKstabilityKofKfrozenKfoodsK2004WKecfXeea 4

65 wreezeXsubstitutionKandKlowXtemperatureKembeddingKofKdairyKproductsKforKtransmissionKelectronK
microscopyYKJournalloflMicroscopyWK2004WKcbdWKgdXj 1.9 12

64  odelingKtheKnucleationKandKcrystallizationKkineticsKofKaKpalmKstearinZcanolaKoilKblendKandKlardKinK
bulkKandKemulsifiedKformYKJAOCS,lJournalloflthelAmericanlOillChemiststlSocietyWK2004WKibWKcbdXcbj 1.8 12

63 vffectKofKpyKandKionicKstrengthKonKcompetitiveKproteinKadsorptionKtoKairZwaterKinterfacesKinK
aqueousKfoamsKmadeKwithKmixedKmilkKproteinsYKColloidslandlSurfaceslB:lBiointerfacesWK2004WKdeWKbbdXcb 6 92

62 StructuralKcharacterizationWKdegreeKofKesterificationKandKsomeKgellingKpropertiesKofK—rueoK aK®oyK
StissampelosKpareiraTKpectinYKCarbohydratelPolymersWK2004WKfiWKdjbXeaa 10.3 158

61 αroteinKdistributionKatKairKinterfacesKinKdairyKfoamsKandKiceKcreamKasKaffectedKbyKcaseinKdissociationK
andKemulsifiersYKInternationallDairylJournalWK2004WKbeWKgehXgfh 3.5 48

60 rKpossibleKstructureKofKtheKcaseinKmicelleKbasedKonKhighXresolutionKfieldXemissionKscanningKelectronK
microscopyYKInternationallDairylJournalWK2004WKbeWKbacfXbadb 3.5 182

59 woodsKatKSubzeroKTemperaturesK2004WKcjjXdca

58 zceKtreamK2003WK 112

57 TheKrheologyKofKliquidskKaKcomparisonKofKcliniciansRKsubjectiveKimpressionsKandKobjectiveK
measurementYKDysphagiaWK2003WKbiWKbicXjf 3.7 82

56 StructureKandKiceKrecrystallizationKinKfrozenKstabilizedKiceKcreamKmodelKsystemsYKFoodlHydrocolloidsWK
2003WKbhWKjfXbac 10.6 159

55 tryoXgelationKofKgalactomannansKinKiceKcreamKmodelKsystemsYKFoodlHydrocolloidsWK2003WKbhWKbgbXbgj 10.6 56
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54 xlassKtransitionsKinKfrozenKsucroseKsolutionsKareKinfluencedKbyKsoluteKinclusionsKwithinKiceKcrystalsYK
ThermochimicalActaWK2003WKdjjWKedXff 2.9 64

53 vffectKofK˛”XcarrageenanKonKmilkKproteinKpolysaccharideKmixturesYKInternationallDairylJournalWK2003WK
bdWKhgdXhhb 3.5 64

52 tompositionKandKαropertiesK2003WKbbXfe 7

51 rnalyzingKwrozenKuessertsK2003WKcjfXdcf 1

50 zceKtreamKzngredientsK2003WKffXih 4

49 TheKwreezingKαrocessK2003WKbhbXcag 2

48  icrostructuralKrnalysesKtoKStudyKzngredientKwunctionalityWKznteractionsKandKβualityKinKwrozenK
woodsYYKMicroscopylandlMicroanalysisWK2002WKiWKcdiXcdj 0.5

47 ™ightK icroscopyKandKTv KtoKStudyKtheKvffectKofKsiopolymersKonKzceKκecrystallizationKinKzceKtreamYK
MicroscopylandlMicroanalysisWK2002WKiWKcegXceh 0.5 1

46 vxchangeKreactionsKbetweenKwheyKproteinsKandKcaseinsKinKheatedKsoyaKoilXinXwaterKemulsionK
systemsKâ��KbehaviorKofKindividualKproteinsYKFoodlHydrocolloidsWK2002WKbgWKcjfXdac 10.6 25

45 vxchangeKreactionsKbetweenKwheyKproteinsKandKcaseinsKinKheatedKsoyaKoilXinXwaterKemulsionK
systemsKâ��KoverallKaspectsKofKtheKreactionYKFoodlHydrocolloidsWK2002WKbgWKdadXdbb 10.6 40

44 wormationKandKstabilisationKofKstructureKinKiceXcreamKandKrelatedKproductsYKCurrentlOpinionlinl
ColloidlandlInterfacelScienceWK2002WKhWKedcXedh 7.6 119

43 vffectKofKbiopolymersKonKstructureKandKiceKrecrystallizationKinKdynamicallyKfrozenKiceKcreamKmodelK
systemsYKJournalloflDairylScienceWK2002WKifWKchccXdc 4 80

42 rKmodifiedKiceKcreamKprocessingKroutineKthatKpromotesKfatKdestabilizationKinKtheKabsenceKofKaddedK
emulsifierYKInternationallDairylJournalWK2002WKbcWKbabdXbabi 3.5 45

41 tomparisonKofKcrystallizationKpropertiesKofKaKpalmKstearinZcanolaKoilKblendKandKlardKinKbulkKandK
emulsifiedKformYKFoodlResearchlInternationalWK2002WKdfWKjdfXjee 7 37

40 SecondaryKadsorptionKofKmilkKproteinsKfromKtheKcontinuousKphaseKtoKtheKoilâ��waterKinterfaceKinK
dairyKemulsionsYKInternationallDairylJournalWK2002WKbcWKiijXijh 3.5 31

39 thangesKinKproteinKandKfatKstructureKinKwhippedKcreamKcausedKbyKheatKtreatmentKandKadditionKofK
stabilizerKtoKtheKcreamYKFoodlResearchlInternationalWK2000WKddWKgjhXhag 7 31

38  icrostructureKandKrheologicalKpropertiesKofKwhippedKcreamKasKaffectedKbyKheatKtreatmentKandK
additionKofKstabilizerYKInternationallDairylJournalWK2000WKbaWKcjfXdab 3.5 58

37 torrelationKbetweenKcolloidalKpropertiesKofKiceKcreamKmixKandKiceKcreamYKInternationallDairylJournal
WK2000WKbaWKdadXdaj 3.5 109

(2000-2003)
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36 znfluenceKofKemulsifiersKonKiceKcreamKproducedKbyKconventionalKfreezingKandKlowXtemperatureK
extrusionKprocessingYKInternationallDairylJournalWK2000WKbaWKejhXfae 3.5 58

35 κelationshipsKbetweenKiceKcreamKmixKviscoelasticityKandKiceKcrystalKgrowthKinKiceKcreamYK
InternationallDairylJournalWK2000WKbaWKhjbXhjh 3.5 69

34 wluorescenceKmicroscopyKtoKstudyKgalactomannanKstructureKinKfrozenKsucroseKandKmilkKproteinK
solutionsYKFoodlHydrocolloidsWK1999WKbdWKdfdXdgc 10.6 71

33 ueterminationKofKproteinKsurfaceKconcentrationKforKemulsionsKcontainingKaKpartiallyKcrystallineK
dispersedKphaseYKFoodlHydrocolloidsWK1999WKbdWKcjbXcjh 10.6 17

32 zceKtrystalKSizeKuistributionsKinKuynamicallyKwrozenK odelKSolutionsKandKzceKtreamKasKrffectedKbyK
StabilizersYKJournalloflDairylScienceWK1999WKicWKbdjjXbeah 4 97

31 κecrystallizationKinKzceKtreamKrfterKtonstantKandKtyclingKTemperatureKStorageKtonditionsKasK
rffectedKbyKStabilizersYKJournalloflDairylScienceWK1999WKicWKbeaiXbebf 4 72

30 WhippedKtreamKStructureK easuredKbyKβuantitativeKStereologyYKJournalloflDairylScienceWK1999WKicWKbgdfXbgec4 16

29 znfluenceKofKadsorbedKmilkKproteinKtypeKandKsurfaceKconcentrationKonKtheKquiescentKandKshearK
stabilityKofKbutteroilKemulsionsYKInternationallDairylJournalWK1999WKjWKgidXgjb 3.5 49

28 rKstudyKofKfatKandKairKstructuresKinKiceKcreamYKInternationallDairylJournalWK1999WKjWKibhXicj 3.5 133

27 xelationKofKcommercialKfractionsKofK˛†XlactoglobulinKandK˛–XlactalbuminYKInternationallDairylJournalWK
1997WKhWKhjXif 3.5 34

26 tolloidalKaspectsKofKiceKcreamâ��rKreviewYKInternationallDairylJournalWK1997WKhWKdgdXdhd 3.5 248

25 znstabilityKandKαartialKtoalescenceKinKWhippableKuairyKvmulsionsYKJournalloflDairylScienceWK1997WKiaWKcgcaXcgda4 149

24 αartialKcoalescenceKandKstructureKformationKinKdairyKemulsionsYKAdvanceslinlExperimentallMedicinel
andlBiologyWK1997WKebfWKbdhXei 3.6 2

23 TextureXstructureKrelationshipsKinKfoamedKdairyKemulsionsYKFoodlResearchlInternationalWK1996WKcjWKbXbd 7 116

22 StructureKandKstabilityKofKtheKglassyKstateKinKrapidlyKandKslowlyKcooledKcarbohydrateKsolutionsYKFoodl
ResearchlInternationalWK1996WKcjWKcahXcbd 7 28

21 OsmodehydrofreezingKofKappleskKstructuralKandKtexturalKeffectsYKFoodlResearchlInternationalWK1996WK
cjWKehbXehj 7 80

20 xlassKtransitionsKinKaqueousKcarbohydrateKsolutionsKandKtheirKrelevanceKtoKfrozenKfoodKstabilityYK
ThermochimicalActaWK1996WKciaXcibWKeejXege 2.9 67

19 wlowKtharacteristicsKofKViscousWK®onX®ewtonianKwluidsKinKyoldingKTubesKofKyTSTKαasteurizersYK
JournalloflFoodlScienceWK1996WKgbWKfhdXfhg 3.4 3
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18 STκUtTUκr™KuvVv™Oα v®TKz®KztvKtκvr â��uY®r ztKκyvO™Oxztr™K vrSUκv v®TSYKJournall
oflTexturelStudiesWK1995WKcgWKfbhXfdg 3.6 63

17 ThermalWKmechanicalKandKmolecularKrelaxationKpropertiesKofKstabilizedKsucroseKsolutionsKatKsubXzeroK
temperaturesYKFoodlResearchlInternationalWK1995WKciWKbXi 7 43

16 TheKuseKofKthermalKanalysisKinKtheKdevelopmentKofKaKbetterKunderstandingKofKfrozenKfoodKstabilityYK
PurelandlAppliedlChemistryWK1995WKghWKbiabXbiai 2.1 48

15 znfluenceKofKstabilizersKandKfreezingKrateKonKtheKstressKrelaxationKbehaviourKofKfreezeXconcentratedK
sucroseKsolutionsKatKdifferentKtemperaturesYKFoodlHydrocolloidsWK1995WKjWKbibXbii 10.6 14

14 vffectKofKfreezingKrateKonKtheKthermalWKmechanicalKandKphysicalKagingKpropertiesKofKtheKglassyKstateK
inKfrozenKsucroseKsolutionsYKThermochimicalActaWK1994WKcegWKchbXcid 2.9 41

13 κheologicalKpropertiesKofKdextranKrelatedKtoKfoodKapplicationsYKFoodlHydrocolloidsWK1994WKiWKgajXgcd 10.6 36

12 αropertiesKofKdextranKasKaKcryoprotectantKinKiceKcreamYKFoodlHydrocolloidsWK1994WKiWKgcfXgdd 10.6 7

11  easuringKandKinterpretingKtheKglassKtransitionKinKfrozenKfoodsKandKmodelKsystemsYKFoodlResearchl
InternationalWK1994WKchWKbihXbij 7 36

10 ViscosityKofKzceKtreamK ixKatKαasteurizationKTemperaturesYKJournalloflDairylScienceWK1994WKhhWKccahXccbd4 14

9 TheKznfluenceKofKαolysaccharidesKonKtheKxlassKTransitionKinKwrozenKSucroseKSolutionsKandKzceKtreamYK
JournalloflDairylScienceWK1993WKhgWKbcgiXbchh 4 133

8 ™owXtemperatureKstabilityKandKtheKglassyKstateKinKfrozenKfoodsYKFoodlResearchlInternationalWK1992WK
cfWKdbhXdcf 7 84

7 wlowKtharacteristicsKandKyoldingKTimeKtalculationsKofKzceKtreamK ixesKinKyTSTKyoldingKTubesYK
JournalloflFoodlProtectionWK1992WKffWKdeXdh 2.5 17

6 yydrocolloidZ ilkKxelKwormationKandKαropertiesYKJournalloflFoodlScienceWK1992WKfhWKjgXbac 3.4 78

5 κeplacementKofKtarbonXrefinedKtornKSyrupsKwithKzonXexchangedKtornKSyrupsKinKzceKtreamK
wormulationsYKJournalloflFoodlScienceWK1990WKffWKichXicj 3.4 6

4 znfluenceKofKVariousK ilkKαroteinKzsolatesKonKzceKtreamKvmulsionKStabilityYKJournalloflDairylScienceWK
1989WKhcWKdifXdjh 4 49

3 rctionKofKvmulsifersKinKαromotingKwatKuestabilizationKuuringKtheK anufactureKofKzceKtreamYKJournall
oflDairylScienceWK1989WKhcWKbiXcj 4 130

2 uairyKαroductKαrocessingKvquipmentbjdXcbe

1 vffectsKofKSoyKαroteinsKandKyydrolysatesKonKwatKxlobuleKtoalescenceKandKWhippingKαropertiesKofK
κecombinedK™owXwatKWhippedKtreamYKFoodlBiophysicsWb 3.2 0

(-1995)
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