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releaseYMandMappetiteMinMhealthyMmalesaMAmericanmJournalmofmClinicalmNutritionYM2009YMklYMdjelZfi 7 71

12 InterfacialMpropertiesMofMdeamidatedMwheatMproteinMinMrelationMtoMitsMabilityMtoMstabiliseMoilZinZwaterM
emulsionsaMFoodmHydrocolloidsYM2009YMefYMedhkZedij 10.6 60

11 TheMxffectMofMMaillardMvonjugationMofMweamidatedMWheatMProteinsMwithMκowMMolecularMWeightM
varbohydratesMonMtheMSecondaryMStructureMofMtheMProteinaMFoodmBiophysicsYM2009YMgYMdZde 3.2 27

10 xnhancementMofMglutenMqualityMcombinedMwithMreducedMlipidMcontentMthroughMaMnewMsaltZwashingM
processaMJournalmofmFoodmEngineeringYM2009YMlhYMfihZfje 6 15

9 Proteinâ��lipidMinteractionsMinMglutenMelucidatedMusingMaceticMacidMfractionationaMFoodmChemistryYM2009YM
ddhYMdchZdde 8.5 55

8 IncorporationMofMfunctionalMingredientsMintoMfoodsaMTrendsminmFoodmSciencemandmTechnologyYM2009YMecYMfkkZflh15.3 128

7 vharacterisationMofMfishMoilMemulsionsMstabilisedMbyMsodiumMcaseinateaMFoodmChemistryYM2007YMdchYMgilZgjl8.5 43

6 WheatZglutenMusesMandMindustryMneedsaMTrendsminmFoodmSciencemandmTechnologyYM2006YMdjYMkeZlc 15.3 282

5 vharacterizationMofMwheatMpuroindolineMproteinsaMFEBSmJournalYM2006YMejfYMhfhkZjf 5.7 33

4 wetectionMofMmechanicallyMrecoveredMchickenMmeatMusingMcapillaryMgelMelectrophoresisaMMeatmScienceYM
2001YMhkYMfdZj 6.4 21

3 tnalysisMofMwheatMflourMproteinsMrelatedMtoMgrainMhardnessMusingMcapillaryMelectrophoresisaMJournalmofm
ChromatographymAYM1999YMkfiYMdgjZdhe 4.5 13

2 QuantitativeManalysisMofMsugarMsolutionsMusingMinfraredMspectroscopyaMFoodmChemistryYM1992YMggYMellZfcg 8.5 31

1 TheMuiochemicalMandMMolecularMuasisMofMWheatMQualityglhZhec 17

List of Publications

7


