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52 IncreasingNtheNVersatilityNofN’urumNWheatNthroughNModificationsNofNProteinNandNStarchN
‘ompositionNandNGrainNHardnesseNFoodscN2022cNhhcNhmki 4.9 1

51 LatedmaturityN˛–damylaseNWLMyYrNexploringNtheNunderlyingNmechanismsNandNendduseNqualityNeffectsNinN
wheateNPlantacN2021cNimmcNi 4.7 1

50 —ffectsNofNGlud’hNgeneNintrogressionsNonNsoftNwhiteNspringNdurumNwheatNWTriticumNturgidumNsspeN
durumYNqualityeNCerealsChemistrycN2021cNqpcNhhhidhhii 2.4 3

49 yssociationNmappingNofNspongeNcakeNvolumeNinNUeSeNPacificNNorthwestNeliteNsoftNwhiteNwheatN
WTriticumNaestivumNLeYeNJournalsofsCerealsSciencecN2021cNhggcNhgkimg 3.8 1

48 SpongeNcakeNbakingNqualityâ��ynNhpdyearNretrospectiveeNCerealsChemistrycN2021cNqpcNmkidmln 2.4

47 RollerNmillingNperformanceNofNdryNyellowNsplitNpeasrNMillNstreamNcompositionNandNfunctionalN
characteristicseNCerealsChemistrycN2021cNqpcNlnidlok 2.4 1

46 —ffectsNofNtheNfunctionalNGpcdzhNalleleNonNsoftNdurumNwheatNgraincNmillingcNflourcNdoughcNandN
breadmakingNqualityeNCerealsChemistrycN2021cNqpcNhimg 2.4 1

45 yppleNpomaceNpretreatedNwithNhydrochloricNacidNexhibitedNbetterNadherenceNwithNtheNcornNstarchN
duringNextrusionNexpansioneNCarbohydratesPolymersTechnologiessandsApplicationscN2021cNicNhgggpq 1.7 1

44 RegistrationNofNextradhardNkernelNneardisogenicNhexaploidNwheatNgeneticNstocksNlackingN
puroindolineNgeneseNJournalsofsPlantsRegistrationscN2020cNhlcNqidqm 0.7 3

43 IdentificationNofNlociNandNmolecularNmarkersNassociatedNwithNSuperNSoftNkernelNtextureNinNwheateN
JournalsofsCerealsSciencecN2019cNpocNipndiqh 3.8 4

42 GeneticNanalysisNofNaNuniqueNâ��superNsoftâ��NkernelNtextureNphenotypeNinNsoftNwhiteNspringNwheateN
JournalsofsCerealsSciencecN2019cNpmcNhnidhno 3.8 9

41 SerumNMelatoninNValuesNinNNormalN’ogsNandN’ogsNwithNSeizureseNJournalsofsthesAmericansAnimals
HospitalsAssociationcN2019cNmmcNopdpi 1.3 6

40 yNdeviceNforNtheNefficientNdetectionNofNwheatNseedsNwithNwaxyNendospermeNCerealsChemistrycN2019cN
qncNoqodpgh 2.4 2

39 RedevolutionNofN’urumNWheatNbyNIntroducingNtheNHardnessNandNGlud’hNLocieNFrontierssinsSustainables
FoodsSystemscN2019cNkcN 4.8 6

38 MappingNkernelNtextureNinNaNsoftNdurumNWTriticumNturgidumNsubspeNdurumYNwheatNpopulationeN
JournalsofsCerealsSciencecN2019cNpmcNigdin 3.8 8

37 RelationshipsNbetweenNαallingNNumbercN˛–damylaseNactivitycNmillingcNcookiecNandNspongeNcakeNqualityN
ofNsoftNwhiteNwheateNCerealsChemistrycN2018cNqmcNkokdkpm 2.4 18

36 —valuationNofNcommercialN˛–damylaseNenzymedlinkedNimmunosorbentNassayNW—LISyYNtestNkitsNforN
wheateNCerealsChemistrycN2018cNqmcNigndihg 2.4 2
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35 GeneticNanalysisNofNkernelNtextureNWgrainNhardnessYNinNaNhardNredNspringNwheatNWTriticumNaestivumNLeYN
bidparentalNpopulationeNJournalsofsCerealsSciencecN2018cNoqcNmodnm 3.8 18

34 ‘olorNcharacteristicsNofNwhiteNsaltedcNalkalinecNandNeggNnoodlesNpreparedNfromNTriticumNaestivumNLeN
andNaNsoftNkernelNdurumNTeNturgidumNsspeNdurumeNCerealsChemistrycN2018cNqmcNolodomq 2.4 7

33 ’evelopmentNofNhaplotypedspecificNmolecularNmarkersNforNtheNlowdmoleculardweightNgluteninN
subunitseNMolecularsBreedingcN2018cNkpcNh 3.4 3

32 InfluenceNofNSoftNKernelNTextureNonNαreshN’urumNPastaeNJournalsofsFoodsSciencecN2018cNpkcNiphidiphp 3.4 5

31 —videnceNofNintralocusNrecombinationNatNtheNGludkNlociNinNbreadNwheatNWTriticumNaestivumNLeYeN
TheoreticalsandsAppliedsGeneticscN2017cNhkgcNpqhdqgi 6 8

30 ImpactsNofNtheNParticleNSizesNandNLevelsNofNInclusionsNofN‘herryNPomaceNonNtheNPhysicalNandN
StructuralNPropertiesNofN’irectN—xpandedN‘ornNStarcheNFoodsandsBioprocesssTechnologycN2017cNhgcNkqldlgn5.1 35

29 IdentificationNofNSNPscNQTLscNandNdominantNmarkersNassociatedNwithNwheatNgrainNflavorNusingN
genotypingdbydsequencingeNJournalsofsCerealsSciencecN2017cNoncNhlgdhlo 3.8 2

28 ’efinitionNofNtheNlowNmolecularNweightNgluteninNsubunitNgeneNfamilyNmembersNinNaNsetNofNstandardN
breadNwheatNWTriticumNaestivumNLeYNvarietieseNJournalsofsCerealsSciencecN2017cNolcNinkdioh 3.8 12

27 InfluenceNofNSoftNKernelNTextureNonNtheNαlourcNWaterNybsorptioncNRheologycNandNzakingNQualityNofN
’urumNWheateNCerealsChemistrycN2017cNqlcNihmdiii 2.4 19

26 —nddUseNQualityNofN‘IMMYTd’erivedNSoftdKernelN’urumNWheatNGermplasmrNIeNGraincNMillingcNandN
SoftNWheatNQualityeNCropsSciencecN2017cNmocNhlomdhlpl 2.4 20

25 InfluenceNofNLowdMoleculardWeightNGluteninNSubunitNHaplotypesNonN’oughNRheologyNinN—liteN
‘ommonNWheatNVarietieseNCerealsChemistrycN2017cNqlcN‘‘H—Mdgodhodghk 2.4 3

24 PastaNProductionrN‘omplexityNinN’efiningNProcessingN‘onditionsNforNReferenceNTrialsNandNQualityN
yssessmentNMethodseNCerealsChemistrycN2017cNqlcNoqhdoqo 2.4 6

23
IdentificationNofNgenotypingdbydsequencingNsequenceNtagsNassociatedNwithNmillingNperformanceNandN
endduseNqualityNtraitsNinNhardNredNspringNwheatNWTriticumNaestivumNLeYeNJournalsofsCerealsSciencecN
2017cNoocNokdpk

3.8 11

22 WheatNzreedingNforNQualityrNyNHistoricalNRevieweNCerealsChemistrycN2017cN 2.4 23

21 —nddUseNQualityNofN‘IMMYTd’erivedNSoftdKernelN’urumNWheatNGermplasmrNIIeN’oughNStrengthNandN
PanNzreadNQualityeNCropsSciencecN2017cNmocNhlpmdhlql 2.4 19

20 ‘anNWheatNzranNMitigateNMalnutritionNandN—ntericNPathogensweNCerealsFoodssWorldcN2017cNnicNihldiho 2

19 PuroindolineNgenesNintroducedNintoNdurumNwheatNreduceNmillingNenergyNandNchangeNmillingN
behaviorNsimilarNtoNsoftNcommonNwheatseNJournalsofsCerealsSciencecN2016cNohcNhpkdhpq 3.8 32

18 —ffectNofNwheatNWTriticumNaestivumNLeYNseedNcolorNandNhardnessNgenesNonNtheNconsumptionN
preferenceNofNtheNhouseNmouseNWMusNmusculusNLeYeNMammaliacN2016cNpgcN 1 2

(2016-2018)
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17 GoniometryNandNLimbNGirthNinNMiniatureN’achshundseNJournalsofsVeterinarysMedicinecN2016cNighncNmplngmi2.1 4

16 —ffectNofNSoftNKernelNTextureNonNtheNMillingNPropertiesNofNSoftN’urumNWheateNCerealsChemistrycN
2016cNqkcNmhkdmho 2.4 30

15 IdentifyingNgeneticNmarkersNofNwheatNWTriticumNaestivumYNassociatedNwithNflavorNpreferenceNusingNaN
laboratoryNmouseNmodeleNJournalsofsCerealsSciencecN2016cNohcNhmkdhmq 3.8 1

14 PhytochemicalNProfileNandNyntiproliferativeNyctivityNofN’oughNandNzreadNαractionsNMadeNfromN
RefinedNandNWholeNWheatNαlourseNCerealsChemistrycN2015cNqicNiohdioo 2.4 11

13 TrackingNyrabinoxylansNThroughNtheNPreparationNofNPancakeseNCerealsChemistrycN2015cNqicNkodlk 2.4 8

12 ModelingN—nddUseNQualityNinNUeSeNSoftNWheatNGermplasmeNCerealsChemistrycN2015cNqicNmodnl 2.4 14

11 UseNofNStudentVsNtNstatisticNasNaNphenotypeNofNrelativeNconsumptionNpreferenceNofNwheatNWTriticumN
aestivumNLeYNgraineNJournalsofsCerealsSciencecN2015cNnmcNipmdipq 3.8 4

10 SoftNKernelN’urumNWheatâ��yNNewNzakeryNIngredientweNCerealsFoodssWorldcN2015cNngcNondpk 2 25

9 RepeatabilityNofNMiceN‘onsumptionN’iscriminationNofNWheatNWTriticumNaestivumNLeYNVarietiesNacrossN
αieldN—xperimentsNandNMouseN‘ohortseNJournalsofsFoodsSciencecN2015cNpgcNShmpqdql 3.4 4

8
’eterminationNofNoptimalNstorageNtemperatureNandNdurationNforNanalysisNofNtotalNandNisoenzymeN
lactateNdehydrogenaseNactivitiesNinNcanineNserumNandNcerebrospinalNfluideNVeterinarysClinicals
PathologycN2015cNllcNimkdnh

1 5

7 yrabinoxylanNcontentNandNcharacterisationNthroughoutNtheNbreaddbakingNprocesseNInternationals
JournalsofsFoodsSciencesandsTechnologycN2015cNmgcNhqhhdhqih 3.8 11

6 —ffectNofNprocessingNonNphenolicNcompositionNofNdoughNandNbreadNfractionsNmadeNfromNrefinedNandN
wholeNwheatNflourNofNthreeNwheatNvarietieseNJournalsofsAgriculturalsandsFoodsChemistrycN2014cNnicNhglkhdn5.7 45

5 WheatNyrabinoxylanNStructureNProvidesNInsightNintoNαunctioneNCerealsChemistrycN2013cNqgcNkpodkqm 2.4 29

4 yN‘omprehensiveNSurveyNofNSoftNWheatNGrainNQualityNinNUeSeNGermplasmeNCerealsChemistrycN2013cNqgcNlodmo2.4 24

3
PrevalenceNofNPuroindolineN’hNandNPuroindolineNbdiNvariantsNinNUeSeNPacificNNorthwestNwheatN
breedingNgermplasmNpoolscNandNtheirNassociationNwithNkernelNtextureeNTheoreticalsandsApplieds
GeneticscN2012cNhilcNhimqdnq

6 20

2 yN‘riticalNyssessmentNofNtheNQuantificationNofNWheatNGrainNyrabinoxylansNUsingNaNPhloroglucinolN
‘olorimetricNyssayeNCerealsChemistrycN2012cNpqcNhlkdhmg 2.4 22

1 SurveyNofNTuberNpHNVariationNinNPotatoNWSolanumYNSpecieseNAmericansJournalsofsPotatosResearchcN
2010cNpocNhnodhon 2.1 6
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