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l Paper IF Citations

317 WheatMflourMconstituentskMhowMtheyMimpactMbreadMqualityYMandMhowMtoMimpactMtheirMfunctionality[M
TrendsgingFoodgSciencegandgTechnologyYM2005YMbgYMbcZda 15.3 603

316 ReductiveMlignocelluloseMfractionationMintoMsolubleMligninZderivedMphenolicMmonomersMandMdimersM
andMprocessableMcarbohydrateMpulps[MEnergygandgEnvironmentalgScienceYM2015YMiYMbheiZbhgd 35.4 515

315 rrabinoxylansMandMvndoxylanasesMinMWheatMwlourMsreadZmaking[MJournalgofgCerealgScienceYM2002YMdfYMccfZced3.8 496

314
βrebioticMandMotherMhealthZrelatedMeffectsMofMcerealZderivedMarabinoxylansYM
arabinoxylanZoligosaccharidesYMandMxylooligosaccharides[MCriticalgReviewsgingFoodgSciencegandg
NutritionYM2011YMfbYMbhiZje

11.5 380

313 ¹onZdigestibleMoligosaccharidesMwithMprebioticMproperties[MCriticalgReviewsgingFoodgSciencegandg
NutritionYM2006YMegYMefjZhb 11.5 229

312 TuningMtheMligninMoilMαyZcontentMwithMRuMandMβdMcatalystsMduringMligninMhydrogenolysisMonMbirchM
wood[MChemicalgCommunicationsYM2015YMfbYMbdbfiZgb 5.8 216

311 zntegratingMligninMvalorizationMandMbioZethanolMproductionkMonMtheMroleMofM¹iZrlcαdMcatalystMpelletsM
duringMligninZfirstMfractionation[MGreengChemistryYM2017YMbjYMddbdZddcg 10 185

310 VariationMinMtheMcontentMofMdietaryMfiberMandMcomponentsMthereofMinMwheatsMinMtheMyvr–TyxRrz¹M
uiversityMScreen[MJournalgofgAgriculturalgandgFoodgChemistryYM2008YMfgYMjheaZj 5.7 183

309 StructuralMdeterminantsMofMtheMsubstrateMspecificitiesMofMxylanasesMfromMdifferentMglycosideM
hydrolaseMfamilies[MCriticalgReviewsgingBiotechnologyYM2010YMdaYMbhgZjb 9.4 179

308  icrobialMmetabolismMandMprebioticMpotencyMofMarabinoxylanMoligosaccharidesMinMtheMhumanM
intestine[MTrendsgingFoodgSciencegandgTechnologyYM2007YMbiYMgeZhb 15.3 163

307 znfluenceMofMbioZbasedMsolventsMonMtheMcatalyticMreductiveMfractionationMofMbirchMwood[MGreeng
ChemistryYM2015YMbhYMfadfZfaef 10 162

306 StructurallyMdifferentMwheatZderivedMarabinoxylooligosaccharidesMhaveMdifferentMprebioticMandM
fermentationMpropertiesMinMrats[MJournalgofgNutritionYM2008YMbdiYMcdeiZff 4.1 158

305 znfluenceMofMrcidicMUydβαeVMandMrlkalineMU¹aαyVMrdditivesMonMtheMtatalyticMReductiveMwractionationM
ofM–ignocellulose[MACSgCatalysisYM2016YMgYMcaffZcagg 13.1 148

304 WheatMUTriticumMaestivumM–[VMsranMinMsreadM akingkMrMtriticalMReview[MComprehensivegReviewsging
FoodgSciencegandgFoodgSafetyYM2016YMbfYMciZec 16.4 145

303 tomparisonMofMprebioticMeffectsMofMarabinoxylanMoligosaccharidesMandMinulinMinMaMsimulatorMofMtheM
humanMintestinalMmicrobialMecosystem[MFEMSgMicrobiologygEcologyYM2009YMgjYMcdbZec 4.3 144

302 βhytochemicalMandMdietaryMfiberMcomponentsMinMbarleyMvarietiesMinMtheMyvr–TyxRrz¹MuiversityM
Screen[MJournalgofgAgriculturalgandgFoodgChemistryYM2008YMfgYMjhghZhg 5.7 144

301 SystemicMavailabilityMandMmetabolismMofMcolonicZderivedMshortZchainMfattyMacidsMinMhealthyMsubjectskMaM
stableMisotopeMstudy[MJournalgofgPhysiologyYM2017YMfjfYMfebZfff 3.9 140
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300 βhytochemicalsMandMdietaryMfiberMcomponentsMinMryeMvarietiesMinMtheMyvr–TyxRrz¹MuiversityM
Screen[MJournalgofgAgriculturalgandgFoodgChemistryYM2008YMfgYMjhfiZgg 5.7 134

299 βhytochemicalMandMfiberMcomponentsMinMoatMvarietiesMinMtheMyvr–TyxRrz¹MuiversityMScreen[MJournalg
ofgAgriculturalgandgFoodgChemistryYM2008YMfgYMjhhhZie 5.7 126

298 wractionationZreconstitutionMexperimentsMprovideMinsightMintoMtheMroleMofMendoxylanasesMinM
breadZmaking[MJournalgofgAgriculturalgandgFoodgChemistryYM1999YMehYMbihaZh 5.7 126

297
rrabinoxylanZoligosaccharidesMUrXαSVMaffectMtheMprotein]carbohydrateMfermentationMbalanceMandM
microbialMpopulationMdynamicsMofMtheMSimulatorMofMyumanMzntestinalM icrobialMvcosystem[MMicrobialg
BiotechnologyYM2009YMcYMbabZbd

6.3 119

296
vffectsMofMdietaryMarabinoxylanZoligosaccharidesMUrXαSVMandMendogenousMprobioticsMonMtheMgrowthM
performanceYMnonZspecificMimmunityMandMgutMmicrobiotaMofMjuvenileMSiberianMsturgeonM
Urcipenser´ baeriiV[MFishgandgShellfishgImmunologyYM2013YMdfYMhggZhf

4.3 118

295 TuningMtheMacid]metalMbalanceMofMcarbonMnanofiberZsupportedMnickelMcatalystsMforMhydrolyticM
hydrogenationMofMcellulose[MChemSusChemYM2012YMfYMbfejZfi 8.3 114

294 UseMofMTwoMvndoxylanasesMwithMuifferentMSubstrateMSelectivityMforMUnderstandingMrrabinoxylanM
wunctionalityMinMWheatMwlourMsreadmaking[MCerealgChemistryYM2001YMhiYMfgeZfhb 2.4 114

293 –argeZscaleMproductionMandMcharacterisationMofMwheatMbranMarabinoxylooligosaccharides[MJournalgofg
thegSciencegofgFoodgandgAgricultureYM2006YMigYMbhccZbhdb 4.3 113

292 T–XzYMaMnovelMtypeMofMxylanaseMinhibitorMfromMwheatMUTriticumMaestivumVMbelongingMtoMtheMthaumatinM
family[MBiochemicalgJournalYM2007YMeadYMfidZjb 3.8 112

291 siorefiningMofMwheatMstrawMusingManMaceticMandMformicMacidMbasedMorganosolvMfractionationMprocess[M
BioresourcegTechnologyYM2014YMbfgYMchfZic 11 111

290 ToleranceMofMarabinoxylanZoligosaccharidesMandMtheirMprebioticMactivityMinMhealthyMsubjectskMaM
randomisedYMplaceboZcontrolledMcrossZoverMstudy[MBritishgJournalgofgNutritionYM2010YMbadYMhadZbd 3.6 111

289 ueterminationMofMreducingMendMsugarMresiduesMinMoligoZMandMpolysaccharidesMbyMgasZliquidM
chromatography[MJournalgofgChromatographygAYM2000YMiggYMjhZbae 4.5 109

288 yeatMandMpyMstabilityMofMprebioticMarabinoxylooligosaccharidesYMxylooligosaccharidesMandM
fructooligosaccharides[MFoodgChemistryYM2009YMbbcYMidbZidh 8.5 106

287 RelativeMrctivityMofMvndoxylanasesMTowardsMWaterZextractableMandMWaterZunextractableM
rrabinoxylan[MJournalgofgCerealgScienceYM2001YMddYMdabZdbc 3.8 106

286 StructuralMbasisMforMinhibitionMofMrspergillusMnigerMxylanaseMbyMtriticumMaestivumMxylanaseMinhibitorZz[M
JournalgofgBiologicalgChemistryYM2004YMchjYMdgaccZi 5.4 102

285
βrebioticMeffectsMandMintestinalMfermentationMofMcerealMarabinoxylansMandMarabinoxylanM
oligosaccharidesMinMratsMdependMstronglyMonMtheirMstructuralMpropertiesMandMjointMpresence[M
MoleculargNutritiongandgFoodgResearchYM2011YMffYMbigcZhe

5.9 97

284 UltrafiltrationMandMethanolMprecipitationMforMisolationMofMarabinoxylooligosaccharidesMwithMdifferentM
structures[MCarbohydrategPolymersYM2005YMgcYMcidZcjc 10.3 97

283 SynergeticMvffectsMofMrlcohol]WaterM ixingMonMtheMtatalyticMReductiveMwractionationMofMβoplarM
Wood[MACSgSustainablegChemistrygandgEngineeringYM2016YMeYMgijeZgjae 8.3 97
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282 tonversionMofMUlignoVcelluloseMfeedsMtoMisosorbideMwithMheteropolyMacidsMandMRuMonMcarbon[M
ChemSusChemYM2013YMgYMbjjZcai 8.3 96

281 βropertiesMofMTrXzZtypeMendoxylanaseMinhibitors[MBiochimicagEtgBiophysicagActagvgProteinsgandg
ProteomicsYM2004YMbgjgYMcbdZcb 4 96

280 ˛†ZxylosidasesMandM˛–Z–ZarabinofuranosidaseskMaccessoryMenzymesMforMarabinoxylanMdegradation[M
BiotechnologygAdvancesYM2014YMdcYMdbgZdc 17.8 93

279 rMtriticalM–ookMatMβrebioticsMWithinMtheMuietaryMwiberMtoncept[MAnnualgReviewgofgFoodgSciencegandg
TechnologyYM2016YMhYMbghZja 14.7 92

278 βhysicochemicalMandMsreadZ akingMβropertiesMofM–owM olecularMWeightMWheatZuerivedM
rrabinoxylans[MJournalgofgAgriculturalgandgFoodgChemistryYM1998YMegYMeaggZeahd 5.7 90

277 αxidativeMandMproteolyticMenzymeMpreparationsMasMpromisingMimproversMforMoatMbreadMformulationskM
RheologicalYMbiochemicalMandMmicrostructuralMbackground[MFoodgChemistryYM2010YMbbjYMbegfZbehd 8.5 89

276
TheMcombinedMuseMofMhullZlessMbarleyMflourMandMxylanaseMasMaMstrategyMforMwheat]hullZlessMbarleyM
flourMbreadsMwithMincreasedMarabinoxylanMandMUbZodYbZoeVZ˛†ZuZglucanMlevels[MJournalgofgCerealgScienceYM
2004YMeaYMcfhZcgh

3.8 88

275 uietaryMznclusionMofMWheatMsranMrrabinoxylooligosaccharidesMznducesMseneficialM¹utritionalMvffectsM
inMthickens[MCerealgChemistryYM2008YMifYMgahZgbd 2.4 87

274 StudyMofMhydrationMpropertiesMofMwheatMbranMasMaMfunctionMofMparticleMsize[MFoodgChemistryYM2015YM
bhjYMcjgZdae 8.5 85

273
vffectsMofMaMwheatMbranMextractMcontainingMarabinoxylanMoligosaccharidesMonMgastrointestinalMhealthM
parametersMinMhealthyMadultMhumanMvolunteerskMaMdoubleZblindYMrandomisedYMplaceboZcontrolledYM
crossZoverMtrial[MBritishgJournalgofgNutritionYM2012YMbaiYMcccjZec

3.6 84

272 tontentsMofMdietaryMfibreMcomponentsMandMtheirMrelationMtoMassociatedMbioactiveMcomponentsMinM
wholeMgrainMwheatMsamplesMfromMtheMyvr–TyxRrz¹MdiversityMscreen[MFoodgChemistryYM2013YMbdgYMbcedZi 8.5 80

271 rrabinoxylooligosaccharidesMfromMwheatMbranMinhibitMSalmonellaMcolonizationMinMbroilerMchickens[M
PoultrygScienceYM2008YMihYMcdcjZde 3.9 77

270  appingMofMSaccharomycesMcerevisiaeMmetabolitesMinMfermentingMwheatMstraightZdoughMrevealsM
succinicMacidMasMpyZdeterminingMfactor[MFoodgChemistryYM2013YMbdgYMdabZi 8.5 75

269
vffectsMofMarabinoxylanZoligosaccharidesMUrXαSVMonMjuvenileMSiberianMsturgeonMUrcipenserMbaeriiVM
performanceYMimmuneMresponsesMandMgastrointestinalMmicrobialMcommunity[MFishgandgShellfishg
ImmunologyYM2012YMddYMhbiZce

4.3 73

268 terealMgrainMfructanskMStructureYMvariabilityMandMpotentialMhealthMeffects[MTrendsgingFoodgSciencegandg
TechnologyYM2015YMedYMdcZec 15.3 72

267
vxtensiveMdryMballMmillingMofMwheatMandMryeMbranMleadsMtoMinMsituMproductionMofMarabinoxylanM
oligosaccharidesMthroughMnanoscaleMfragmentation[MJournalgofgAgriculturalgandgFoodgChemistryYM
2009YMfhYMieghZhd

5.7 72

266 tatalyticMlignocelluloseMbiorefiningMinMnZbutanol]waterkMaMoneZpotMapproachMtowardMphenolicsYM
polyolsYMandMcellulose[MGreengChemistryYM2018YMcaYMegahZegbj 10 71

265 αccurrenceMandMfunctionalMsignificanceMofMsecondaryMcarbohydrateMbindingMsitesMinMglycosideM
hydrolases[MCriticalgReviewsgingBiotechnologyYM2012YMdcYMjdZbah 9.4 71
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264 rMsimpleMandMaccurateMmethodMforMdeterminingMwheatMgrainMfructanMcontentMandMaverageMdegreeMofM
polymerization[MJournalgofgAgriculturalgandgFoodgChemistryYM2012YMgaYMcbacZh 5.7 70

263 rMsriefMandMznformationallyMRichM¹amingMSystemMforMαligosaccharideM otifsMofMyeteroxylansMwoundM
inMβlantMtellMWalls[MAustraliangJournalgofgChemistryYM2009YMgcYMfdd 1.2 70

262 αccurrenceMofMproteinaceousMendoxylanaseMinhibitorsMinMcereals[MBiochimicagEtgBiophysicagActagvg
ProteinsgandgProteomicsYM2004YMbgjgYMbjdZcac 4 68

261
vffectsMofMgenotypeYMharvestMyearMandMgenotypeZbyZharvestMyearMinteractionsMonMarabinoxylanYM
endoxylanaseMactivityMandMendoxylanaseMinhibitorMlevelsMinMwheatMkernels[MJournalgofgCerealgScienceYM
2008YMehYMbiaZbij

3.8 67

260 TechnologiesMforMenhancedMexploitationMofMtheMhealthZpromotingMpotentialMofMcereals[MTrendsging
FoodgSciencegandgTechnologyYM2012YMcfYMhiZig 15.3 66

259
βrebioticMeffectsMofMarabinoxylanMoligosaccharidesMonMjuvenileMSiberianMsturgeonMUrcipenserMbaeriiVM
withMemphasisMonMtheMmodulationMofMtheMgutMmicrobiotaMusingMefeMpyrosequencing[MFEMSg
MicrobiologygEcologyYM2013YMigYMdfhZhb

4.3 63

258 xrainZassociatedMxylanaseskMoccurrenceYMvariabilityYMandMimplicationsMforMcerealMprocessing[MTrendsging
FoodgSciencegandgTechnologyYM2009YMcaYMejfZfba 15.3 63

257 vnvironmentMandMgenotypeMeffectsMonMtheMcontentMofMdietaryMfiberMandMitsMcomponentsMinMwheatMinM
theMyvr–TyxRrz¹MdiversityMscreen[MJournalgofgAgriculturalgandgFoodgChemistryYM2010YMfiYMjdfdZgb 5.7 62

256
StructuralManalysisMofMaMglycosideMhydrolaseMfamilyMedMarabinoxylanMarabinofuranohydrolaseMinM
complexMwithMxylotetraoseMrevealsMaMdifferentMbindingMmechanismMcomparedMwithMotherMmembersM
ofMtheMsameMfamily[MBiochemicalgJournalYM2009YMebiYMdjZeh

3.8 61

255
TheMznfluenceMofMβrebioticMrrabinoxylanMαligosaccharidesMonM icrobiotaMuerivedMUremicMRetentionM
SolutesMinMβatientsMwithMthronicM’idneyMuiseasekMrMRandomizedMtontrolledMTrial[MPLoSgONEYM2016YM
bbYMeabfdijd

3.7 61

254
StructuralMfeaturesMandMferuloylationMmodulateMtheMfermentabilityMandMevolutionMofMantioxidantM
propertiesMofMarabinoxylanoligosaccharidesMduringMinMvitroMfermentationMbyMhumanMgutMderivedM
microbiota[MJournalgofgFunctionalgFoodsYM2014YMbaYMbZbc

5.1 60

253 tharacterisationMofMthreeMstarchMdegradingMenzymeskMthermostableM˛†ZamylaseYMmaltotetraogenicM
andMmaltogenicM˛–Zamylases[MFoodgChemistryYM2012YMbdfYMhbdZcb 8.5 59

252
vffectsMofMdietaryMinclusionMofMxylooligoZMsaccharidesYMarabinoxylooligosacchaZMridesMandMsolubleM
arabinoxylanMonMtheMmicrobialMcompositionMofMcaecalMcontentsMofMchickens[MJournalgofgthegSciencegofg
FoodgandgAgricultureYM2008YMiiYMcfbhZcfcc

4.3 59

251 tonceptualMwrameMRationalizingMtheMSelfZStabilizationMofMyZUSYMZeolitesMinMyotM–iquidMWater[MACSg
CatalysisYM2015YMfYMhfeZhgi 13.1 58

250
znMvitroMfermentationMofMarabinoxylanMoligosaccharidesMandMlowMmolecularMmassMarabinoxylansMwithM
differentMstructuralMpropertiesMfromMwheatMUTriticumMaestivumM–[VMbranMandMpsylliumMUβlantagoMovataM
worskVMseedMhusk[MJournalgofgAgriculturalgandgFoodgChemistryYM2012YMgaYMjegZfe

5.7 58

249 ¹onZtonventionalMYeastMStrainsMzncreaseMtheMrromaMtomplexityMofMsread[MPLoSgONEYM2016YMbbYMeabgfbcg3.7 58

248 tombinedMmetaZgenomicsManalysesMunravelMcandidateMgenesMforMtheMgrainMdietaryMfiberMcontentMinM
breadMwheatMUTriticumMaestivumM–[V[MFunctionalgandgIntegrativegGenomicsYM2011YMbbYMhbZid 3.8 57

247 zsolationMofMcerealMarabinogalactanZpeptidesMandMstructuralMcomparisonMofMtheirMcarbohydrateMandM
peptideMmoieties[MJournalgofgCerealgScienceYM2005YMebYMfjZgh 3.8 57
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246
vffectsMofMgenotypeMandMenvironmentMonMtheMcontentMandMcompositionMofMphytochemicalsMandM
dietaryMfiberMcomponentsMinMryeMinMtheMyvr–TyxRrz¹MdiversityMscreen[MJournalgofgAgriculturalgandg
FoodgChemistryYM2010YMfiYMjdhcZid

5.7 56

245 trystallographicManalysisMshowsMsubstrateMbindingMatMtheMZdMtoMXbMactiveZsiteMsubsitesMandMatMtheM
surfaceMofMglycosideMhydrolaseMfamilyMbbMendoZbYeZbetaZxylanases[MBiochemicalgJournalYM2008YMebaYMhbZj 3.8 56

244 znterZindividualMdifferencesMdetermineMtheMoutcomeMofMwheatMbranMcolonizationMbyMtheMhumanMgutM
microbiome[MEnvironmentalgMicrobiologyYM2017YMbjYMdcfbZdcgh 5.2 55

243 StudyMofMgrainMcellMwallMstructuresMbyMmicroscopicManalysisMwithMfourMdifferentMstainingMtechniques[M
JournalgofgCerealgScienceYM2011YMfeYMdgdZdhd 3.8 55

242 SuccinicMacidMinMlevelsMproducedMbyMyeastMUSaccharomycesMcerevisiaeVMduringMfermentationMstronglyM
impactsMwheatMbreadMdoughMproperties[MFoodgChemistryYM2014YMbfbYMecbZi 8.5 54

241 vxtractabilityMandMchemicalMandMenzymicMdegradationMofMpsylliumMUβlantagoMovataMworskVMseedMhuskM
arabinoxylans[MFoodgChemistryYM2009YMbbcYMibcZibj 8.5 54

240 tonsumptionMofMbreadsMcontainingMinMsituZproducedMarabinoxylanMoligosaccharidesMaltersM
gastrointestinalMeffectsMinMhealthyMvolunteers[MJournalgofgNutritionYM2012YMbecYMehaZh 4.1 53

239 sreadMuoughMandMsakerTsMYeastkMrnMUpliftingMSynergy[MComprehensivegReviewsgingFoodgSciencegandg
FoodgSafetyYM2017YMbgYMifaZigh 16.4 52

238
SubstrateMspecificityMofMthreeMrecombinantM˛–Z–ZarabinofuranosidasesMfromMsifidobacteriumM
adolescentisMandMtheirMdivergentMactionMonMarabinoxylanMandMarabinoxylanMoligosaccharides[M
BiochemicalgandgBiophysicalgResearchgCommunicationsYM2010YMeacYMgeeZfa

3.4 51

237 UseMofMpsychrophilicMxylanasesMprovidesMinsightMintoMtheMxylanaseMfunctionalityMinMbreadMmaking[M
JournalgofgAgriculturalgandgFoodgChemistryYM2011YMfjYMjffdZgc 5.7 50

236 RelativeMcontributionMofMwheatMflourMconstituentsMtoMSolventMRetentionMtapacityMprofilesMofM
vuropeanMwheats[MJournalgofgCerealgScienceYM2011YMfdYMdbcZdbi 3.8 50

235 SelectedMnondigestibleMcarbohydratesMandMprebioticsMsupportMtheMgrowthMofMprobioticMfishMbacteriaM
monoZculturesMinMvitro[MJournalgofgAppliedgMicrobiologyYM2009YMbagYMjdcZea 4.7 50

234 znsightMintoMtheMdistributionMofMarabinoxylansYMendoxylanasesYMandMendoxylanaseMinhibitorsMinM
industrialMwheatMrollerMmillMstreams[MJournalgofgAgriculturalgandgFoodgChemistryYM2006YMfeYMifcbZj 5.7 50

233 WheatMmillingMbyZproductsMandMtheirMimpactMonMbreadMmaking[MFoodgChemistryYM2015YMbihYMciaZj 8.5 49

232 uoseZresponseMeffectMofMarabinoxylooligosaccharidesMonMgastrointestinalMmotilityMandMonMcolonicM
bacterialMmetabolismMinMhealthyMvolunteers[MJournalgofgthegAmericangCollegegofgNutritionYM2008YMchYMfbcZi 3.5 49

231
vffectsMofMwheatMbranMextractMrichMinMarabinoxylanMoligosaccharidesMandMresistantMstarchMonM
overnightMglucoseMtoleranceMandMmarkersMofMgutMfermentationMinMhealthyMyoungMadults[MEuropeang
JournalgofgNutritionYM2016YMffYMbggbZha

5.2 47

230
XylanaseZmediatedMinMsituMproductionMofMarabinoxylanMoligosaccharidesMwithMprebioticMpotentialMinM
wholeMmealMbreadsMandMbreadsMenrichedMwithMarabinoxylanMrichMmaterials[MFoodgChemistryYM2012YM
bdbYMbbbZbbi

8.5 47

229 WaterZextractableMandMwaterZunextractableMarabinoxylansMaffectMglutenMagglomerationMbehaviorM
duringMwheatMflourMglutenZstarchMseparation[MJournalgofgAgriculturalgandgFoodgChemistryYM2004YMfcYMhjfaZg5.7 47
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228 rffinityMthromatographyMwithMzmmobilisedMvndoxylanasesMSeparatesMTrXzZMandMXzβZtypeM
vndoxylanaseMznhibitorsMfromMWheatMUTriticumMaestivumM–[V[MJournalgofgCerealgScienceYM2002YMdgYMdghZdhf 3.8 47

227 zmpactMofMinhibitionMsensitivityMonMendoxylanaseMfunctionalityMinMwheatMflourMbreadmaking[MJournalg
ofgAgriculturalgandgFoodgChemistryYM2004YMfcYMecjgZdac 5.7 45

226 βrebioticsYMwermentableMuietaryMwiberYMandMyealthMtlaims[MAdvancesgingNutritionYM2016YMhYMbZe 10 44

225
SaccharomycesMcerevisiaeMandM’luyveromycesMmarxianusMtoculturesMrllowMReductionMofM
wermentableMαligoZYMuiZYMandM onosaccharidesMandMβolyolsM–evelsMinMWholeMWheatMsread[MJournalgofg
AgriculturalgandgFoodgChemistryYM2017YMgfYMihaeZihbd

5.7 42

224
RecombinantMexpressionMandMcharacterizationMofMXynuMfromMsacillusMsubtilisMsubsp[MsubtilisMrTttM
gafbkMaMxyMedMarabinoxylanMarabinofuranohydrolase[MAppliedgMicrobiologygandgBiotechnologyYM2007YM
hfYMbdajZbh

5.7 42

223 RecombinantMexpressionMandMcharacterizationMofMaMreducingZendMxyloseZreleasingMexoZoligoxylanaseM
fromMsifidobacteriumMadolescentis[MAppliedgandgEnvironmentalgMicrobiologyYM2007YMhdYMfdheZh 4.8 42

222 StructuralMfeaturesMofMarabinoxylansMextractedMwithMwaterMatMdifferentMtemperaturesMfromMtwoMryeM
floursMofMdiverseMbreadmakingMquality[MJournalgofgAgriculturalgandgFoodgChemistryYM2003YMfbYMeeaeZbg 5.7 42

221
 aximizingMtheMconcentrationsMofMwheatMgrainMfructansMinMbreadMbyMexploringMstrategiesMtoMpreventM
theirMyeastMUMSaccharomycesMcerevisiaeMVZmediatedMdegradation[MJournalgofgAgriculturalgandgFoodg
ChemistryYM2013YMgbYMbdjhZeae

5.7 41

220 tharacterizationMofMtwoM˛†ZxylosidasesMfromMsifidobacteriumMadolescentisMandMtheirMcontributionMtoM
theMhydrolysisMofMprebioticMxylooligosaccharides[MAppliedgMicrobiologygandgBiotechnologyYM2011YMjcYMbbhjZif5.7 41

219  echanicalMcharacteristicsMofMartificialMcellMwalls[MJournalgofgFoodgEngineeringYM2010YMjgYMcihZcje 6 41

218 rssessmentMofMrlgerianMsorghumMproteinMqualityM[SorghumMbicolorMU–[VM oench]MusingMaminoMacidM
analysisMandMinMvitroMpepsinMdigestibility[MFoodgChemistryYM2010YMbcbYMhbjZhcd 8.5 41

217 WheatZkernelZassociatedMendoxylanasesMconsistMofMaMmajorityMofMmicrobialMandMaMminorityMofMwheatM
endogenousMendoxylanases[MJournalgofgAgriculturalgandgFoodgChemistryYM2006YMfeYMeaciZde 5.7 41

216 uebranningMofMwheatMpriorMtoMmillingMreducesMxylanaseMbutMnotMxylanaseMinhibitorMactivitiesMinM
wholemealMandMflour[MJournalgofgCerealgScienceYM2004YMdjYMdgdZdgj 3.8 41

215 SubstrateMselectivityMandMinhibitorMsensitivityMaffectMxylanaseMfunctionalityMinMwheatMflourM
glutenâ��starchMseparation[MJournalgofgCerealgScienceYM2004YMeaYMebZej 3.8 41

214
vffectsMofMwheatMbranMextractMcontainingMarabinoxylanMoligosaccharidesMonMgastrointestinalM
parametersMinMhealthyMpreadolescentMchildren[MJournalgofgPediatricgGastroenterologygandgNutritionYM
2014YMfiYMgehZfd

2.8 40

213  olecularMidentificationMofMwheatMendoxylanaseMinhibitorMTrXzZzbYMmemberMofMaMnewMclassMofMplantM
proteins[MFEBSgLettersYM2003YMfeaYMcfjZgd 3.8 40

212 wructanMmetabolismMinMdevelopingMwheatMUTriticumMaestivumM–[VMkernels[MPlantgandgCellgPhysiologyYM
2013YMfeYMcaehZfh 4.9 39

211 rpplicationMofMtailorZmadeMmembranesMinMaMmultiZstageMprocessMforMtheMpurificationMofMsweetenersM
fromMSteviaMrebaudiana[MJournalgofgFoodgEngineeringYM2011YMbadYMcifZcjd 6 39

(2011-2002)
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210 rrabinoxylanZoligosaccharidesMUrXαSVMreduceMpreneoplasticMlesionsMinMtheMcolonMofMratsMtreatedM
withMbYcZdimethylhydrazineMUu yV[MEuropeangJournalgofgNutritionYM2010YMejYMbchZdc 5.2 39

209 zmpactMofMxylanasesMwithMdifferentMsubstrateMselectivityMonMglutenZstarchMseparationMofMwheatMflour[M
JournalgofgAgriculturalgandgFoodgChemistryYM2003YMfbYMhddiZef 5.7 39

208 wactorsMxoverningM–evelsMandMtompositionMofMtheMSodiumMuodecylMSulphateZUnextractableMxluteninM
βolymersMuuringMStraightMuoughMsreadmaking[MJournalgofgCerealgScienceYM1999YMcjYMbcjZbdi 3.8 39

207 –owMresolutionMbyM¹ RMassignmentMofMprotonMpopulationsMinMpoundMcakeMandMitsMpolymericM
ingredients[MFoodgChemistryYM2013YMbdjYMbcaZi 8.5 38

206 yarvestingMyeastMUSaccharomycesMcerevisiaeVMatMdifferentMphysiologicalMphasesMsignificantlyMaffectsM
itsMfunctionalityMinMbreadMdoughMfermentation[MFoodgMicrobiologyYM2014YMdjYMbaiZbf 6 38

205 znactiveMfluorescentlyMlabeledMxylanaseMasMaMnovelMprobeMforMmicroscopicManalysisMofMarabinoxylanM
containingMcerealMcellMwalls[MJournalgofgAgriculturalgandgFoodgChemistryYM2011YMfjYMgdgjZhf 5.7 38

204 trystallographicMandMactivityZbasedMevidenceMforMthumbMflexibilityMandMitsMrelevanceMinMglycosideM
hydrolaseMfamilyMbbMxylanases[MProteins:gStructureugFunctiongandgBioinformaticsYM2009YMhhYMdjfZead 4.2 38

203 vndoxylanaseMsubstrateMselectivityMdeterminesMdegradationMofMwheatMwaterZextractableMandM
waterZunextractableMarabinoxylan[MCarbohydrategResearchYM2005YMdeaYMbdbjZch 2.9 37

202 rgeZrelatedMarabinoxylanMhydrolysisMandMfermentationMinMtheMgastrointestinalMtractMofMbroilersMfedM
wheatZbasedMdiets[MPoultrygScienceYM2019YMjiYMegagZegcb 3.9 36

201 vstablishingMtheMrelativeMimportanceMofMdamagedMstarchMandMfructanMasMsourcesMofMfermentableM
sugarsMinMwheatMflourMandMwholeMmealMbreadMdoughMfermentations[MFoodgChemistryYM2017YMcbiYMijZji 8.5 36

200 xlycerolMproductionMbyMfermentingMyeastMcellsMisMessentialMforMoptimalMbreadMdoughMfermentation[M
PLoSgONEYM2015YMbaYMeabbjdge 3.7 36

199
VariabilityMinMxylanaseMandMxylanaseMinhibitionMactivitiesMinMdifferentMcerealsMinMtheMyvr–TyxRrz¹M
diversityMscreenMandMcontributionMofMenvironmentMandMgenotypeMtoMthisMvariabilityMinMcommonM
wheat[MJournalgofgAgriculturalgandgFoodgChemistryYM2010YMfiYMjdgcZhb

5.7 36

198 rccumulatedMvvidenceMSubstantiatesMaMRoleMforMThreeMtlassesMofMWheatMXylanaseMznhibitorsMinMβlantM
uefense[MCriticalgReviewsgingPlantgSciencesYM2010YMcjYMceeZcge 5.6 36

197 XzβZtypeMendoxylanaseMinhibitorsMinMdifferentMcereals[MJournalgofgCerealgScienceYM2003YMdiYMdbhZdce 3.8 36

196 vvidenceMforMtheMinvolvementMofMarabinoxylanMandMxylanasesMinMrefrigeratedMdoughMsyruping[MJournalg
ofgAgriculturalgandgFoodgChemistryYM2005YMfdYMhgcdZj 5.7 35

195 rminoMrcidMSequenceMofMWheatMwlourMrrabinogalactanZβeptideYMzdenticalMtoMβartMofMxrainMSoftnessM
βroteinMxSβZbYM–eadsMtoMzmprovedMStructuralM odel[MCerealgChemistryYM2002YMhjYMdcjZddb 2.4 34

194 watMbindingMcapacityMandMmodulationMofMtheMgutMmicrobiotaMbothMdetermineMtheMeffectMofMwheatMbranM
fractionsMonMadiposity[MScientificgReportsYM2017YMhYMfgcb 4.9 33

193 tomputationalMdesignZbasedMmolecularMengineeringMofMtheMglycosylMhydrolaseMfamilyMbbMs[MsubtilisM
XynrMendoxylanaseMimprovesMitsMacidMstability[MProteingEngineeringugDesigngandgSelectionYM2009YMccYMfihZjg1.9 33

ChristopheuM.uCourtin
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192 siochemicalMandMstructuralMcharacterizationMofMT–XzYMtheMTriticumMaestivumM–[MthaumatinZlikeM
xylanaseMinhibitor[MJournalgofgEnzymegInhibitiongandgMedicinalgChemistryYM2009YMceYMgegZfe 5.6 33

191 sallMmillingMimprovesMextractabilityMandMaffectsMmolecularMpropertiesMofMpsylliumMUβlantagoMovataM
worskVMseedMhuskMarabinoxylan[MJournalgofgAgriculturalgandgFoodgChemistryYM2008YMfgYMbbdagZbb 5.7 33

190 wructanMbiosynthesisMandMdegradationMasMpartMofMplantMmetabolismMcontrollingMsugarMfluxesMduringM
durumMwheatMkernelMmaturation[MFrontiersgingPlantgScienceYM2015YMgYMij 6.2 32

189  illingMβerformanceMofM¹orthMvuropeanMyullZlessMsarleysMandMtharacterizationMofMResultantM
 illstreams[MCerealgChemistryYM2003YMiaYMgghZghd 2.4 32

188 TrXzMtypeMendoxylanaseMinhibitorsMinMdifferentMcereals[MJournalgofgAgriculturalgandgFoodgChemistryYM
2003YMfbYMdhhaZf 5.7 32

187 βurificationMandMcharacterizationMofMaMXzβZtypeMendoxylanaseMinhibitorMfromMriceMUαryzaMsativaV[M
JournalgofgEnzymegInhibitiongandgMedicinalgChemistryYM2005YMcaYMjfZbab 5.6 32

186 zmpactMofMWheatMsranMyydrationMβropertiesMrsMrffectedMbyMToastingMandMuegreeMofM illingMonM
αptimalMuoughMuevelopmentMinMsreadM aking[MJournalgofgAgriculturalgandgFoodgChemistryYM2016YMgeYMdgdgZee5.7 32

185
StudyMonMtheMeffectsMofMwheatMbranMincorporationMonMwaterMmobilityMandMbiopolymerMbehaviorM
duringMbreadMmakingMandMstorageMusingMtimeZdomainMyM¹ RMrelaxometry[MFoodgChemistryYM2017YM
cdgYMhgZig

8.5 31

184 TheMzmpactMofMWaterMtontentMandM ixingMTimeMonMtheM–inearMandM¹onZ–inearMRheologyMofMWheatM
wlourMuough[MFoodgBiophysicsYM2017YMbcYMbfbZbgd 3.2 31

183 SuitabilityMofMsolventMretentionMcapacityMtestsMtoMassessMtheMcookieMandMbreadMmakingMqualityMofM
vuropeanMwheatMflours[MLWTgvgFoodgSciencegandgTechnologyYM2012YMehYMfgZgd 5.4 31

182 vndoxylanaseMznhibitionMrctivityMinMuifferentMvuropeanMWheatMtultivarsMandM illingMwractions[MCerealg
ChemistryYM2002YMhjYMgbdZgbg 2.4 31

181 ¹anoscaleMtuningMofMenzymeMlocalizationMforMenhancedMreactorMperformanceMinMaMnovelM
magneticZresponsiveMbiocatalyticMmembraneMreactor[MJournalgofgMembranegScienceYM2015YMeihYMcajZcca 9.6 30

180 TheMroleMofMpretreatmentMinMtheMcatalyticMvalorizationMofMcellulose[MMoleculargCatalysisYM2020YMeihYMbbaiid3.3 30

179 –tZ SManalysisMrevealsMtheMpresenceMofMgraminanZMandMneoZtypeMfructansMinMwheatMgrains[MJournalgofg
CerealgScienceYM2015YMgbYMbddZbdi 3.8 30

178 zsolationMandMtharacterizationMofMWaterZvxtractableMrrabinoxylanMfromMyullZlessMsarleyMwlours[M
CerealgChemistryYM2004YMibYMfhgZfib 2.4 30

177 ReductionMofMxylanaseMactivityMinMflourMbyMdebranningMretardsMsyrupingMinMrefrigeratedMdoughs[M
JournalgofgCerealgScienceYM2004YMdjYMdhbZdhh 3.8 30

176 rMscreeningMmethodMforMendoZbetaZbYeZxylanaseMsubstrateMselectivity[MAnalyticalgBiochemistryYM2003YM
dbjYMhdZh 3.1 30

175 zmpactMofMβreharvestMSproutingMofMWheatMUTriticumMaestivumVMinMtheMwieldMonMStarchYMβroteinYMandM
rrabinoxylanMβroperties[MJournalgofgAgriculturalgandgFoodgChemistryYM2016YMgeYMidceZiddc 5.7 29

(2016-2009)
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174 werulicMrcidMcontentMandMappearanceMdetermineMtheMantioxidantMcapacityMofM
arabinoxylanoligosaccharides[MJournalgofgAgriculturalgandgFoodgChemistryYM2013YMgbYMbabhdZic 5.7 29

173 RelativeMimportanceMofMmoistureMmigrationMandMamylopectinMretrogradationMforMpoundMcakeMcrumbM
firming[MFoodgChemistryYM2013YMbebYMdjgaZg 8.5 29

172
 utagenesisMandMsubsiteMmappingMunderpinMtheMimportanceMforMsubstrateMspecificityMofMtheMaglyconM
subsitesMofMglycosideMhydrolaseMfamilyMbbMxylanases[MBiochimicagEtgBiophysicagActagvgProteinsgandg
ProteomicsYM2010YMbiaeYMjhhZif

4 29

171 vthanolMatMlevelsMproducedMbyMSaccharomycesMcerevisiaeMduringMwheatMdoughMfermentationMhasMaM
strongMimpactMonMdoughMproperties[MJournalgofgAgriculturalgandgFoodgChemistryYM2014YMgcYMjdcgZdf 5.7 28

170 StructureYMchemicalMcompositionMandMenzymaticMactivitiesMofMpearlingsMandMbranMobtainedMfromM
pearledMwheatMUTriticumMaestivumM–[VMbyMrollerMmilling[MJournalgofgCerealgScienceYM2015YMgcYMggZhc 3.8 28

169 uietaryMinclusionMofMarabinoxylanMoligosaccharidesMUrXαSVMdownMregulatesMmucosalMresponsesMtoMaM
bacterialMchallengeMinMaMpigletMmodel[MJournalgofgFunctionalgFoodsYM2012YMeYMgcgZgdf 5.1 28

168 siochemicalMcharacteristicsMofMTrametesMmulticolorMpyranoseMoxidaseMandMrspergillusMnigerMglucoseM
oxidaseMandMimplicationsMforMtheirMfunctionalityMinMwheatMflourMdough[MFoodgChemistryYM2012YMbdbYMbeifZbejc8.5 28

167 zmpactMofMwheatMflourZassociatedMendoxylanasesMonMarabinoxylanMinMdoughMafterMmixingMandMresting[M
JournalgofgAgriculturalgandgFoodgChemistryYM2007YMffYMhbejZff 5.7 28

166 znsightMintoMvariabilityMofMapparentMendoxylanaseMandMendoxylanaseMinhibitorMlevelsMinMwheatM
kernels[MJournalgofgthegSciencegofgFoodgandgAgricultureYM2006YMigYMbgbaZbgbh 4.3 28

165 yisdheMofMwheatMendoxylanaseMinhibitorMTrXzZzMstabilizesMcomplexMformationMwithMglycosideM
hydrolaseMfamilyMbbMendoxylanases[MFEBSgJournalYM2005YMchcYMfihcZic 5.7 28

164 ’luyveromycesMmarxianusMyeastMenablesMtheMproductionMofMlowMwαu rβMwholeMwheatMbreads[MFoodg
MicrobiologyYM2018YMhgYMbdfZbef 6 27

163 WheatMsranMrXMβropertiesMandMthoiceMofMXylanaseMrffectMvnzymicMβroductionMofMWheatM
sranZuerivedMrrabinoxylanZαligosaccharides[MCerealgChemistryYM2010YMihYMcidZcjb 2.4 27

162 βostZtranslationalMprocessingMofMbetaZdZxylanasesMandMchangesMinMextractabilityMofMarabinoxylansM
duringMwheatMgermination[MPlantgPhysiologygandgBiochemistryYM2010YMeiYMjaZh 5.4 27

161 cZuMuzxvMrevealsMchangesMinMwheatMxylanaseMinhibitorMproteinMfamiliesMdueMtoMwusariumM
graminearumMueltaTrifMinfectionMandMgrainMdevelopment[MProteomicsYM2010YMbaYMcdadZbj 4.8 27

160 UnprocessedMbarleyMaleuroneMendoZbetaZbYeZxylanaseMXZzMisManMactiveMenzyme[MBiochemicalgandg
BiophysicalgResearchgCommunicationsYM2007YMdfgYMhjjZiae 3.4 27

159 ReductiveMcatalyticMfractionationMofMblackMlocustMbark[MGreengChemistryYM2019YMcbYMfiebZfifb 10 26

158
tontributionMofMtheMtricarboxylicMacidMUTtrVMcycleMandMtheMglyoxylateMshuntMinMSaccharomycesM
cerevisiaeMtoMsuccinicMacidMproductionMduringMdoughMfermentation[MInternationalgJournalgofgFoodg
MicrobiologyYM2015YMcaeYMceZdc

5.8 26

157 StudyMofMtheMroleMofMbranMwaterMbindingMandMtheMstericMhindranceMbyMbranMinMstraightMdoughMbreadM
making[MFoodgChemistryYM2018YMcfdYMcgcZcgi 8.5 26

ChristopheuM.uCourtin
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156 SecondaryMsubstrateMbindingMstronglyMaffectsMactivityMandMbindingMaffinityMofMsacillusMsubtilisMandM
rspergillusMnigerMxybbMxylanases[MFEBSgJournalYM2011YMchiYMbajiZbbb 5.7 26

155 βurificationMofMTrXzZlikeMendoxylanaseMinhibitorsMfromMwheatMUTriticumMaestivumM–[VMwholeMmealM
revealsMaMfamilyMofMisoZforms[MJournalgofgEnzymegInhibitiongandgMedicinalgChemistryYM2002YMbhYMgbZi 5.6 26

154 uifferentMgelatinizationMcharacteristicsMofMsmallMandMlargeMbarleyMstarchMgranulesMimpactMtheirM
enzymaticMhydrolysisMandMsugarMproductionMduringMmashing[MFoodgChemistryYM2019YMcjfYMbdiZbeg 8.5 25

153 zmpactMofMβreharvestMSproutingMonMvndogenousMyydrolasesMandMTechnologicalMQualityMofMWheatM
andMsreadkMrMReview[MComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyYM2018YMbhYMgjiZhbd 16.4 25

152  oistureMdistributionMduringMconventionalMorMelectricalMresistanceMovenMbakingMofMbreadMdoughMandM
subsequentMstorage[MJournalgofgAgriculturalgandgFoodgChemistryYM2014YMgcYMgeefZfd 5.7 25

151 TheMznterplayMsetweenMtheM ainMwlourMtonstituentsMinMtheMRheologicalMsehaviourMofMWheatMwlourM
uough[MFoodgandgBioprocessgTechnologyYM2017YMbaYMcejZcgf 5.1 25

150 zdentificationMofMstructuralMdeterminantsMforMinhibitionMstrengthMandMspecificityMofMwheatMxylanaseM
inhibitorsMTrXzZzrMandMTrXzZzzr[MFEBSgJournalYM2009YMchgYMdjbgZch 5.7 25

149 wusariumMgraminearumMxylanasesMshowMdifferentMfunctionalMstabilitiesYMsubstrateMspecificitiesMandM
inhibitionMsensitivities[MEnzymegandgMicrobialgTechnologyYM2009YMeeYMbijZbjf 3.8 25

148
tontributionMofMwheatMendogenousMandMwheatMkernelMassociatedMmicrobialMendoxylanasesMtoM
changesMinMtheMarabinoxylanMpopulationMduringMbreadmaking[MJournalgofgAgriculturalgandgFoodg
ChemistryYM2008YMfgYMccegZfd

5.7 25

147 VariabilityMinMtheMstructureMofMryeMflourMalkaliZextractableMarabinoxylans[MJournalgofgAgriculturalgandg
FoodgChemistryYM2007YMffYMbjifZjc 5.7 25

146
yeterogeneityMinMtheMfineMstructureMofMalkaliZextractableMarabinoxylansMisolatedMfromMtwoMryeMfloursM
withMhighMandMlowMbreadmakingMqualityMandMtheirMcoexistenceMwithMotherMcellMwallMcomponents[M
JournalgofgAgriculturalgandgFoodgChemistryYM2004YMfcYMcghbZia

5.7 25

145 TheMeffectMofMamylolyticMactivityMandMsubstrateMavailabilityMonMsugarMreleaseMinMnonZyeastedMdough[M
JournalgofgCerealgScienceYM2016YMgjYMbbbZbbi 3.8 25

144 wunctionalManalysisMofMglycosideMhydrolaseMfamilyMiMxylanasesMshowsMnarrowMbutMdistinctMsubstrateM
specificitiesMandMbiotechnologicalMpotential[MAppliedgMicrobiologygandgBiotechnologyYM2010YMihYMcbcfZdf 5.7 24

143 XylanaseMinhibitorsMbindMtoMnonstarchMpolysaccharides[MJournalgofgAgriculturalgandgFoodgChemistryYM
2008YMfgYMfgeZha 5.7 24

142
 utationalManalysisMofMendoxylanasesMXylrMandMXylsMfromMtheMphytopathogenMwusariumM
graminearumMrevealsMcomprehensiveMinsightsMintoMtheirMinhibitorMinsensitivity[MAppliedgandg
EnvironmentalgMicrobiologyYM2007YMhdYMegacZi

4.8 24

141 yighZlevelMexpressionYMpurificationYMandMcharacterizationMofMrecombinantMwheatMxylanaseMinhibitorM
TrXzZzMsecretedMbyMtheMyeastMβichiaMpastoris[MProteingExpressiongandgPurificationYM2004YMdhYMdjZeg 2 24

140 uynamicsMofMtheMSaccharomycesMcerevisiaeMtranscriptomeMduringMbreadMdoughMfermentation[M
AppliedgandgEnvironmentalgMicrobiologyYM2013YMhjYMhdcfZdd 4.8 23

139
zntroducingMinsolubleMwheatMbranMasMaMgutMmicrobiotaMnicheMinManMinMvitroMdynamicMgutMmodelM
stimulatesMpropionateMandMbutyrateMproductionMandMinducesMcolonMregionMspecificMshiftsMinMtheM
luminalMandMmucosalMmicrobialMcommunity[MEnvironmentalgMicrobiologyYM2018YMcaYMdeagZdecg

5.2 22

(2018-2011)
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138 xlucoseMandMpyranoseMoxidaseMimproveMbreadMdoughMstability[MJournalgofgCerealgScienceYM2012YMffYMdiaZdie3.8 22

137
TheMbreadMdoughMstabilityMimprovingMeffectMofMpyranoseMoxidaseMfromMtrametesMmulticolorMandM
glucoseMoxidaseMfromMrspergillusMnigerkMunravelingMtheMmolecularMmechanism[MJournalgofg
AgriculturalgandgFoodgChemistryYM2013YMgbYMhieiZfe

5.7 22

136 rMtriticalMrssessmentMofMtheMQuantificationMofMWheatMxrainMrrabinoxylansMUsingMaMβhloroglucinolM
tolorimetricMrssay[MCerealgChemistryYM2012YMijYMbedZbfa 2.4 22

135 rMwamilyMofMâ��TrXzâ��ZlikeMvndoxylanaseMznhibitorsMinMRye[MJournalgofgCerealgScienceYM2002YMdgYMbhhZbif 3.8 22

134 StudyMofMtheMintrinsicMpropertiesMofMwheatMbranMandMpearlingsMobtainedMbyMsequentialMdebranningM
andMtheirMroleMinMbranZenrichedMbreadMmaking[MJournalgofgCerealgScienceYM2016YMhbYMhiZif 3.8 22

133 StorageMinducedMconversionMofMovalbuminMintoMSZovalbuminMinMeggsMimpactsMtheMpropertiesMofMpoundM
cakeMandMitsMbatter[MFoodgHydrocolloidsYM2015YMejYMcaiZcbf 10.6 21

132  olecularMidentificationMofMwheatMendoxylanaseMinhibitorMTrXzZzzMandMtheMdeterminantsMofMitsM
inhibitionMspecificity[MBiochemicalgandgBiophysicalgResearchgCommunicationsYM2005YMddfYMfbcZcc 3.4 21

131 RefrigeratedMdoughMsyrupingMinMrelationMtoMtheMarabinoxylanMpopulation[MJournalgofgAgriculturalgandg
FoodgChemistryYM2003YMfbYMebbjZcf 5.7 21

130
SelectivityMforMwaterZunextractableMarabinoxylanMandMinhibitionMsensitivityMgovernMtheMstrongMbreadM
improvingMpotentialMofManMacidophilicMxybbMrureobasidiumMpullulansMxylanase[MFoodgChemistryYM2010
YMbcdYMddbZddh

8.5 20

129 VariabilityMofMpolymorphicMfamiliesMofMthreeMtypesMofMxylanaseMinhibitorsMinMtheMwheatMgrainM
proteome[MProteomicsYM2008YMiYMbgjcZhaf 4.8 20

128 rrabinoxylansMandMendoxylanasesMinMrefrigeratedMdoughMsyruping[MJournalgofgthegSciencegofgFoodgandg
AgricultureYM2006YMigYMbfihZbfjf 4.3 20

127 TargetedMmolecularMengineeringMofMaMfamilyMbbMendoxylanaseMtoMdecreaseMitsMsensitivityMtowardsM
TriticumMaestivumMendoxylanaseMinhibitorMtypes[MJournalgofgBiotechnologyYM2007YMbdaYMjfZbaf 3.7 20

126 TheMbreadZmakingMfunctionalitiesMofMtwoMrspergillusMnigerMendoxylanasesMareMstronglyMdictatedMbyM
theirMinhibitorMsensitivities[MEnzymegandgMicrobialgTechnologyYM2005YMdgYMebhZecf 3.8 20

125 TheMimpactMofMyeastMfermentationMonMdoughMmatrixMproperties[MJournalgofgthegSciencegofgFoodgandg
AgricultureYM2016YMjgYMdhebZi 4.3 20

124  odifyingMwheatMbranMtoMimproveMitsMhealthMbenefits[MCriticalgReviewsgingFoodgSciencegandgNutritionYM
2020YMgaYMbbaeZbbcc 11.5 20

123 βarticleMsizeMdeterminesMtheMantiZinflammatoryMeffectMofMwheatMbranMinMaMmodelMofMfructoseM
overZconsumptionkMzmplicationMofMtheMgutMmicrobiota[MJournalgofgFunctionalgFoodsYM2018YMebYMbffZbgc 5.1 19

122
SimultaneousMglucoseMproductionMfromMcelluloseMandMfoulingMreductionMusingMaMmagneticMresponsiveM
membraneMreactorMwithMsuperparamagneticMnanoparticlesMcarryingMcellulolyticMenzymes[MBioresourceg
TechnologyYM2018YMcgdYMfdcZfea

11 19

121 tompositionalMandMstructuralMfeedstockMrequirementsMofMaMliquidMphaseMcelluloseZtoZnaphthaM
processMinMaMcarbonZMandMhydrogenZneutralMbiorefineryMcontext[MGreengChemistryYM2016YMbiYMffjeZfgag 10 19

ChristopheuM.uCourtin
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120 αccurrenceMofMrrabinoxyloZαligosaccharidesMandMrrabinogalactanMβeptidesMinMseer[MJournalgofgtheg
AmericangSocietygofgBrewinggChemistsYM2009YMghYMbbcZbbh 1.9 19

119 rntibodiesMagainstMwheatMxylanaseMinhibitorsMasMtoolsMforMtheMselectiveMidentificationMofMtheirM
homologuesMinMotherMcereals[MJournalgofgCerealgScienceYM2006YMeeYMfjZgh 3.8 19

118 znfluenceMofMprocessMparametersMonMyieldMandMcompositionMofMglutenMfractionsMobtainedMinMaM
laboratoryMscaleMdoughMbatterMprocedure[MJournalgofgCerealgScienceYM2004YMdjYMcjZdg 3.8 19

117 βurificationMofMwheatMgrainMfructansMfromMwheatMbran[MJournalgofgCerealgScienceYM2015YMgfYMfhZfj 3.8 18

116 uryMheatMtreatmentMaffectsMwheatMbranMsurfaceMpropertiesMandMhydrationMkinetics[MFoodgChemistryYM
2016YMcadYMfbdZfca 8.5 18

115 rnalysisMofMstorageMandMstructuralMcarbohydratesMinMdevelopingMwheatMUTriticumMaestivumM–[VMgrainsM
usingMquantitativeManalysisMandMmicroscopy[MJournalgofgAgriculturalgandgFoodgChemistryYM2013YMgbYMjcfbZj 5.7 18

114 yydrolysisMofM˛†ZlimitMdextrinsMbyM˛–ZamylasesMfromMporcineMpancreasYMsacillusMsubtilisYMβseudomonasM
saccharophilaMandMsacillusMstearothermophilus[MFoodgHydrocolloidsYM2012YMcgYMcdbZcdj 10.6 18

113  icrobialMsuccessionMduringMwheatMbranMfermentationMandMcolonisationMbyMhumanMfaecalMmicrobiotaM
asMaMresultMofMnicheMdiversification[MISMEgJournalYM2020YMbeYMfieZfjg 11.9 18

112 TheMeffectsMofMyeastMmetabolitesMonMtheMrheologicalMbehaviourMofMtheMdoughMmatrixMinMfermentedM
wheatMflourMdough[MJournalgofgCerealgScienceYM2018YMicYMbidZbij 3.8 18

111  olecularMαxygenMandMReactiveMαxygenMSpeciesMinMsreadZmakingMβrocesseskMScarceYMbutM
¹everthelessMzmportant[MCriticalgReviewsgingFoodgSciencegandgNutritionYM2016YMfgYMhccZdg 11.5 17

110 vxtractabilityMandMchromatographicMcharacterizationMofMwheatMUtriticumMaestivumMl[VMbranMprotein[M
JournalgofgFoodgScienceYM2015YMiaYMtjghZhe 3.4 17

109 znfluenceMofMgerminationMtimeMandMtemperatureMonMtheMpropertiesMofMryeMmaltMandMryeMmaltMbasedM
worts[MJournalgofgCerealgScienceYM2010YMfcYMhcZhj 3.8 17

108
TruncatedMderivativesMofMaMmultidomainMthermophilicMglycosylMhydrolaseMfamilyMbaMxylanaseMfromM
ThermotogaMmaritimaMrevealMstructureMrelatedMactivityMprofilesMandMsubstrateMhydrolysisMpatterns[M
JournalgofgBiotechnologyYM2010YMbefYMbgaZh

3.7 17

107 vffectsMofMfungicideMtreatmentYM¹ZfertilisationMandMharvestMdateMonMarabinoxylanYMendoxylanaseM
activityMandMendoxylanaseMinhibitorMlevelsMinMwheatMkernels[MJournalgofgCerealgScienceYM2008YMehYMbjaZcaa 3.8 17

106 znvestigatingMtheMimpactMofM˛–ZamylaseYM˛–ZglucosidaseMandMglucoamylaseMactionMonMyeastZmediatedM
breadMdoughMfermentationMandMbreadMsugarMlevels[MJournalgofgCerealgScienceYM2017YMhfYMdfZee 3.8 16

105 ReducedMparticleMsizeMwheatMbranMisMbutyrogenicMandMlowersMSalmonellaMcolonizationYMwhenMaddedM
toMpoultryMfeed[MVeterinarygMicrobiologyYM2017YMbjiYMgeZhb 3.3 16

104  odificationMofMwheatMbranMparticleMsizeMandMtissueMcompositionMaffectsMcolonisationMandM
metabolismMbyMhumanMfaecalMmicrobiota[MFoodgandgFunctionYM2019YMbaYMdhjZdjg 6.1 16

103 TheMimpactMofMpearlingMasMaMtreatmentMpriorMtoMwheatMrollerMmillingMonMtheMtextureMandMstructureMofM
branZrichMbreakfastMflakes[MLWTgvgFoodgSciencegandgTechnologyYM2015YMgcYMggiZghe 5.4 16

(2015-2009)
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102 vxtrusionZtookingM odifiesMβhysicochemicalMandM¹utritionZRelatedMβropertiesMofMWheatMsran[M
FoodsYM2020YMjYM 4.9 16

101
zmmunoblotMquantificationMofMthreeMclassesMofMproteinaceousMxylanaseMinhibitorsMinMdifferentMwheatM
UMTriticumMaestivumMVMcultivarsMandMmillingMfractions[MJournalgofgAgriculturalgandgFoodgChemistryYM2009
YMfhYMbacjZdf

5.7 16

100 TheMthreeMclassesMofMwheatMxylanaseZinhibitingMproteinsMaccumulateMinManManalogousMwayMduringM
wheatMearMdevelopmentMandMgermination[MJournalgofgPlantgPhysiologyYM2009YMbggYMbcfdZbcgc 3.6 16

99 vngineeringMmolecularMrecognitionMofMendoxylanaseMenzymesMandMtheirMinhibitorsMthroughMphageM
display[MJournalgofgMoleculargRecognitionYM2007YMcaYMbadZbc 2.6 16
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