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k Paper IF Citations

156 wxtractionWKuhemicalKuharacterizationWK–nKVitroKsntioxidantWKandKsntidiabeticKsctivityKofKuanolaK
StrassicaKnapusKαZTKβealZKSeparationsWK2022WKkWKej 3.1 0

155 sssociationKofKstarchKcrystallineKpatternKwithKacetylationKpropertyKandKitsKinfluenceKonKgutK
microbotaKfermentationKcharacteristicsZKFoodfHydrocolloidsWK2022WKcdjWKcbiggh 10.6 2

154 TheKeffectKofKselectedKhempKseedKproteinKhydrolysatesKinKmodulatingKvascularKfunctionZKFoodf
BioscienceWK2022WKfgWKcbcgbf 4.9 0

153 TheKimpactKofKsimulatedKgastrointestinalKdigestionKonKtheKbioaccessibilityKandKantioxidantKactivityK
ofKpurpleKriceKphenolicKcompoundsZKFoodfBioscienceWK2022WKfiWKcbcibh 4.9 2

152 –nsightsKintoKtheKmultiYscaleKstructureKofKwheatKstarchKfollowingKacylationlKPhysicochemicalK
propertiesKandKdigestionKcharacteristicsZKFoodfHydrocolloidsWK2021WKcdfWKcbiefi 10.6 2

151 sKstudyKonKsustralianKsorghumKgrainKfermentationKperformanceKandKtheKchangesKinKZaopeiKmajorK
compositionKduringKsolidYstateKfermentationZKJournalfoffCerealfScienceWK2021WKkjWKcbechb 3.8 2

150 βanipulationsKofKglucosealipidKmetabolismKandKgutKmicrobiotaKofKresistantKstarchKencapsulatedK
yanodermaKlucidumKsporesKinKTdvβKratsZKFoodfSciencefandfBiotechnologyWK2021WKebWKiggYihf 3 3

149 tioaccessibilityKandKtioactivityKofKuerealKPolyphenolslKsKReviewZKFoodsWK2021WKcbWK 4.9 4

148 wffectKofKagronomicKmanagementKonKriceKgrainKqualityKPartK–lKsKreviewKofKsustralianKpracticesZK
CerealfChemistryWK2021WKkjWKdddYdee 2.4

147 wffectKofKagronomicKmanagementKonKriceKgrainKqualityKPartK––lKγitrogenKrateKandKtimingZKCerealf
ChemistryWK2021WKkjWKdefYdfj 2.4 2

146 wffectKofKagronomicKmanagementKonKriceKgrainKqualityKPartK–VlKSowingKrateZKCerealfChemistryWK2021WK
kjWKdheYdif 2.4 0

145 wffectKofKagronomicKmanagementKonKriceKgrainKqualityKPartK–––lKsustralianKwaterYsavingKirrigationK
practicesZKCerealfChemistryWK2021WKkjWKdfkYdhd 2.4 2

144 SorghumKinKfoodslKxunctionalityKandKpotentialKinKinnovativeKproductsZKCriticalfReviewsfinfFoodf
SciencefandfNutritionWK2021WKcYci 11.5 3

143 xrostYaffectedKlentilKSαensKculinarisKβZTKcompositionalKchangesKthroughKextrusionlKPotentialK
applicationKforKtheKfoodKindustryZKCerealfChemistryWK2020WKkiWKjcjYjdh 2.4 4

142 uolouredKRiceKPhenolicKwxtractsK–ncreaseKwxpressionKofKyenesKsssociatedKwithK–nsulinKSecretionKinK
RatKPancreaticK–nsulinomaK˛†YcellsZKInternationalfJournalfoffMolecularfSciencesWK2020WKdcWK 6.3 2

141 tlackKSorghumKPhenolicKwxtractKβodulatesKPlateletKsctivationKandKPlateletKβicroparticleKReleaseZK
NutrientsWK2020WKcdWK 6.7 4

140 TheKyeneticKtasisKandKγutritionalKtenefitsKofKPigmentedKRiceKyrainZKFrontiersfinfGeneticsWK2020WKccWKddk 4.5 42
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139 RiceKtranKPhenolicKwxtractsKβodulateK–nsulinKSecretionKandKyeneKwxpressionKsssociatedKwithK˛†YuellK
xunctionZKNutrientsWK2020WKcdWK 6.7 5

138 TheKsntioxidantKandKsntiY–nflammatoryKPropertiesKofKRiceKtranKPhenolicKwxtractsZKFoodsWK2020WKkWK 4.9 8

137 sntioxidativeKpropertiesKandKmacrochemicalKcompositionKofKfiveKcommercialKmungbeanKvarietiesKinK
sustraliaK2020WKdWKedi 18

136 ProfilingKtheKvarietalKantioxidativeKcontentsKandKmacrochemicalKcompositionKinKsustralianKfabaK
beansKSViciaKfabaKαZTK2020WKdWKedj 14

135 uitrateKesterificationKofKdebranchedKwaxyKmaizeKstarchlKStructuralWKphysicochemicalKandKamylolysisK
propertiesZKFoodfHydrocolloidsWK2020WKcbfWKcbgibf 10.6 13

134 sKstudyKonKvolatileKmetabolitesKscreeningKbyKzSYSPβwYyuYβSKandKzSYyuY–βSKforKdiscriminationKandK
characterizationKofKwhiteKandKyellowedKriceZKCerealfChemistryWK2020WKkiWKfkhYgbf 2.4 24

133 –nvestigationKofKphenolicKcompoundsKwithKantioxidantKactivityKinKbarleyKandKoatsKaffectedKbyK
variationKinKgrowingKlocationZKCerealfChemistryWK2020WKkiWKiidYijd 2.4 4

132 γutritionalKandKfunctionalKpropertiesKofKcookiesKmadeKusingKdownYgradedKlentilKâ��KsKcandidateKforK
novelKfoodKproductionKandKcropKutilizationZKCerealfChemistryWK2020WKkiWKkgYcbe 2.4 4

131 StabilizationKtreatmentKofKriceKbranKaltersKphenolicKcontentKandKantioxidantKactivityZKCerealf
ChemistryWK2020WKkiWKdjcYdkd 2.4 11

130 RiceKphenolicKcompoundsKandKtheirKresponseKtoKvariabilityKinKgrowingKconditionsZKCerealfChemistryWK
2020WKkiWKcbfgYcbgg 2.4 5

129 zarnessingKparticleKdisintegrationKofKcookedKriceKgrainsKforKpredictingKglycaemicKindexZK
CarbohydratefPolymersWK2020WKdfjWKcchijk 10.3 9

128
RiceKtranKPhenolicKuompoundsKRegulateKyenesKsssociatedKwithKsntioxidantKandKsntiY–nflammatoryK
sctivityKinKzumanKUmbilicalKVeinKwndothelialKuellsKwithK–nducedKOxidativeKStressZKInternationalf
JournalfoffMolecularfSciencesWK2019WKdbWK

6.3 14

127 γutritionalKandKantiYnutritionalKseedYqualityKtraitsKofKfabaKbeanKSViciaKfabaTKgrownKinKSouthK
sustraliaZKCropfandfPasturefScienceWK2019WKibWKfhe 2.2 7

126 WaterYsolubleKcarbohydratesKduringKfermentationKandKbakingKofKcompositeKwheatKandKlentilK
flourâ��–mplicationsKforKenhancedKfunctionalityZKCerealfChemistryWK2019WKkhWKffiYfgg 2.4 6

125 spoptosisK–nductionKPathwayKinKzumanKuolorectalKuancerKuellKαineKSWfjbKwxposedKtoKuerealK
PhenolicKwxtractsZKMoleculesWK2019WKdfWK 4.8 14

124 uharacterizationKofKphenolicKcompoundKantioxidantKactivityKinKoatKvarietiesKusingKUzPαuâ��onlineK
stTSKandKαuKQYTOxZKCerealfChemistryWK2019WKkhWKkgjYkhh 2.4 7

123 xabricationWKstructureWKandKfunctionKevaluationKofKtheKferritinKbasedKnanoYcarrierKforKfoodKbioactiveK
compoundsZKFoodfChemistryWK2019WKdkkWKcdgbki 8.5 22

122 tlackKSorghumKPhenolicKwxtractKRegulatesKwxpressionKofKyenesKsssociatedKwithKOxidativeKStressK
andK–nflammationKinKzumanKwndothelialKuellsZKMoleculesWK2019WKdfWK 4.8 10

(2019-2020)
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121 RiceKtranKverivedKtioactiveKuompoundsKβodulateKRiskKxactorsKofKuardiovascularKviseaseKandKTypeK
dKviabetesKβellituslKsnKUpdatedKReviewZKNutrientsWK2019WKccWK 6.7 9

120 xructanKuontentsKinKsustralianKWheatKVarietiesKReleasedKOverKtheKαastKcgbKYearsZKCerealfResearchf
CommunicationsWK2019WKfiWKhhkYhii 1.1 2

119
sKuomparisonKStudyKofKPhenolicKuontentsKandKQltmiQgtminKVitroQltmaiQgtmKsntioxidantKsctivitiesKofK
sustralianKyrownKxabaKteansKSQltmiQgtmViciaKfabaQltmaiQgtmKαZTKVaryingKinKSeedKuoatKuoloursKasK
sffectedKbyKwxtractionKSolventsZKAmericanfJournalfoffAnalyticalfChemistryWK2019WKcbWKddiYdfg

0.7 2

118 PhenolicKuompoundsKwithKsntioxidantKPropertiesKfromKuanolaKβealKwxtractsK–nhibitKsdipogenesisZK
InternationalfJournalfoffMolecularfSciencesWK2019WKdcWK 6.3 130

117 vietaryKPolyphenolsKandKyeneKwxpressionKinKβolecularKPathwaysKsssociatedKwithKTypeKdKviabetesK
βellituslKsKReviewZKInternationalfJournalfoffMolecularfSciencesWK2019WKdcWK 6.3 54

116 PolyphenolslKβodulatorsKofKPlateletKxunctionKandKPlateletKβicroparticleKyenerationqZKInternationalf
JournalfoffMolecularfSciencesWK2019WKdcWK 6.3 23

115 –ntrinsicKandKextrinsicKfactorsKaffectingKriceKstarchKdigestibilityZKTrendsfinfFoodfSciencefandf
TechnologyWK2019WKjjWKcbYdd 15.3 58

114 TheKantiYinflammatoryKandKantioxidantKeffectsKofKpigmentedKriceKconsumptionKinKanKobeseKcohortZK
FoodfandfFunctionWK2019WKcbWKjbchYjbdg 6.1 8

113 TheKantiYinflammatoryKandKantioxidantKeffectsKofKacuteKconsumptionKofKpigmentedKriceKinKhumansZK
FoodfandfFunctionWK2019WKcbWKjdebYjdek 6.1 6

112 sKzighYThroughputK–nKVitroKsssayKforKScreeningKRiceKStarchKvigestibilityZKFoodsWK2019WKjWK 4.9 8

111 vifferentKProcessingKPracticesKandKtheKxryingKαifeKofKRefinedKuanolaKOilZKFoodsWK2019WKjWK 4.9 3

110  onjacKglucomannansKattenuateKdietYinducedKfatKaccumulationKonKliversKandKitsKregulationKpathwayZK
JournalfoffFunctionalfFoodsWK2019WKgdWKdgjYdhg 5.1 6

109 –dentificationKofKyenesK–nvolvedKinKαipidKtiosynthesisKthroughKdeKnovoKTranscriptomeKsssemblyK
fromKuocosKnuciferaKvevelopingKwndospermZKPlantfandfCellfPhysiologyWK2019WKhbWKkfgYkhb 4.9 13

108
˛‡YsminobutyricKscidKsttenuatesKzighYxatKvietY–nducedKuerebralKOxidativeK–mpairmentKviaK
wnhancedKSynthesisKofKzippocampalKSulfatidesZKJournalfoffAgriculturalfandfFoodfChemistryWK2019WK
hiWKcbjcYcbkc

5.7 3

107 ProfilingKpolyphenolKcompositionKandKantioxidantKactivityKinKsustralianYgrownKriceKusingKUzPαuK
OnlineYstTSKsystemZKJournalfoffCerealfScienceWK2018WKjbWKcifYcik 3.8 24

106 γanoYencapsulationKofKepigallocatechinKgallateKinKtheKferritinYchitosanKdoubleKshellslKSimulatedK
digestionKandKabsorptionKevaluationZKFoodfResearchfInternationalWK2018WKcbjWKcYi 7 18

105 WheatKbranKwithKenrichedKgammaYaminobutyricKacidKattenuatesKglucoseKintoleranceKandK
hyperinsulinemiaKinducedKbyKaKhighYfatKdietZKFoodfandfFunctionWK2018WKkWKdjdbYdjdj 6.1 10

104 OneYstepKfabricationKofKphytoferritinYchitosanYepigallocatechinKshellYcoreKnanoparticlesKbyKthermalK
treatmentZKFoodfHydrocolloidsWK2018WKjbWKdfYed 10.6 11
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103 PeptidesKderivedKfromKlupinKproteinsKconferKpotentKprotectionKagainstKoxidativeKstressZKJournalfoff
thefSciencefoffFoodfandfAgricultureWK2018WKkjWKgddgYgdef 4.3 15

102 slcalaseKwnzymolysisKofKRedKteanKSadzukiTKxerritinKschievesKγanoencapsulationKofKxoodKγutrientsK
inKaKβildKuonditionZKJournalfoffAgriculturalfandfFoodfChemistryWK2018WKhhWKckkkYdbbi 5.7 5

101
yammaYaminobutyricKscidKwnrichedKRiceKtranKvietKsttenuatesK–nsulinKResistanceKandKtalancesK
wnergyKwxpenditureKviaKβodificationKofKyutKβicrobiotaKandKShortYuhainKxattyKscidsZKJournalfoff
AgriculturalfandfFoodfChemistryWK2018WKhhWKjjcYjkb

5.7 37

100 PolyphenolsKfromKsustralianYgrownKpigmentedKredKandKpurpleKriceKinhibitKadipocyteK
differentiationZKJournalfoffCerealfScienceWK2018WKjcWKcfbYcfh 3.8 13

99 βaterialKPropertiesKandKTabletingKofKxruitKPowdersZKFoodfEngineeringfReviewsWK2018WKcbWKhhYjb 6.5 15

98 uhitosanKbindingKontoKtheKepigallocatechinYloadedKferritinKnanocageKenhancesKitsKtransportKacrossK
uacoYdKcellsZKFoodfandfFunctionWK2018WKkWKdbcgYdbdf 6.1 8

97 TherapeuticKpotentialKofKriceYderivedKpolyphenolsKonKobesityYrelatedKoxidativeKstressKandK
inflammationZKJournalfoffAppliedfBiomedicineWK2018WKchWKdggYdhd 0.6 16

96 uhannelKdirectedKrutinKnanoYencapsulationKinKphytoferritinKinducedKbyKguanidineKhydrochlorideZK
FoodfChemistryWK2018WKdfbWKkegYkek 8.5 20

95 SensoryKprofilingKandKpreferenceKmappingKofKsustralianKpuffedKdesiKchickpeasZKLWTfufFoodfSciencef
andfTechnologyWK2018WKjkWKddkYdeh 5.4 6

94 βanipulationKofKtheKinternalKstructureKofKhighKamyloseKmaizeKstarchKbyKhighKpressureKtreatmentKandK
itsKdiverseKinfluenceKonKdigestionZKFoodfHydrocolloidsWK2018WKiiWKfbYfj 10.6 24

93 uharacterizationKofKphenolicKcompoundsKandKantioxidantKactivityKinKsorghumKgrainsZKJournalfoff
CerealfScienceWK2018WKjfWKcbeYccc 3.8 53

92 –nteractionKbetweenKriceKbranKalbuminKandKepigallocatechinKgallateKandKtheirKphysicochemicalK
analysisZKFoodfSciencefandfBiotechnologyWK2018WKdiWKcghcYcghk 3 2

91 uerealKphenolicKcontentsKasKaffectedKbyKvarietyKandKenvironmentZKCerealfChemistryWK2018WKkgWKgjkYhbd 2.4 8

90 QYTOxKαuaβSKidentificationKandKUzPαuYOnlineKstTSKantioxidantKactivityKguidedKmappingKofKbarleyK
polyphenolsZKFoodfChemistryWK2018WKdhhWKedeYedj 8.5 23

89 yutKβicrobiomeY–nducedKShiftKofKscetateKtoKtutyrateKPositivelyKβanagesKvysbiosisKinKzighKxatKvietZK
MolecularfNutritionfandfFoodfResearchWK2018WKhdWKcibbhib 5.9 42

88 uharacterizationKofKendogenousKantioxidantKattributesKandKitsKinfluenceKonKthermalKstabilityKofK
canolaKoilZZKRSCfAdvancesWK2018WKjWKehbkhYehcbe 3.7 1

87 tlendingKstudiesKusingKwheatKandKlentilKcotyledonKflourâ��wffectsKonKrheologyKandKbreadKqualityZK
CerealfChemistryWK2018WKkgWKjfkYjhb 2.4 18

86 uhemopreventiveKPotentialKofKuerealKPolyphenolsZKNutritionfandfCancerWK2018WKibWKkceYkdi 2.8 6

(2018-2018)
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85 uolouredKriceYderivedKpolyphenolsKreduceKlipidKperoxidationKandKproYinflammatoryKcytokinesKexK
vivoZKFoodfandfFunctionWK2018WKkWKgchkYgcig 6.1 8

84
PigmentedKRiceYverivedKPhenolicKuompoundsKReduceKtiomarkersKofKOxidativeKStressKandK
–nflammationKinKzumanKUmbilicalKVeinKwndothelialKuellsZKMolecularfNutritionfandfFoodfResearchWK
2018WKhdWKecjbbjfb

5.9 15

83 –nhibitoryKwffectsKofKPulseKtioactiveKuompoundsKonKuancerKvevelopmentKPathwaysZKDiseasesfoBaseltf
SwitzerlandpWK2018WKhWK 4.4 14

82
–nfluenceKofKenzymaticKhydrolysisWKpzKandKstorageKtemperatureKonKtheKemulsifyingKpropertiesKofK
canolaKproteinKisolateKandKhydrolysatesZKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2018WK
geWKdechYdedf

3.8 9

81 wffectKofKatmosphericKcoldKplasmaKonKstructureWKactivityWKandKreversibleKassemblyKofKtheK
phytoferritinZKFoodfChemistryWK2018WKdhfWKfcYfj 8.5 23

80 ThermalKStabilityK–mprovementKofKRiceKtranKslbuminKProteinK–ncorporatedKwithKwpigallocatechinK
yallateZKJournalfoffFoodfScienceWK2017WKjdWKegbYegi 3.4 10

79 γaturalKproductsKderivedKfromKteaKonKtheKsolubilityKofKhesperidinKbyKαuYTOxaβSKandKγβRZK
InternationalfJournalfoffFoodfPropertiesWK2017WKdbWKSdibYSdij 3 8

78
UreaYvrivenKwpigallocatechinKyallateKSwyuyTKPermeationKintoKtheKxerritinKuageWKanK–nnovativeK
βethodKforKxabricationKofKProteinYPolyphenolKuoYassembliesZKJournalfoffAgriculturalfandfFoodf
ChemistryWK2017WKhgWKcfcbYcfck

5.7 33

77 wffectKofKinteractionsKbetweenKstarchKandKchitosanKonKwaxyKmaizeKstarchKphysicochemicalKandK
digestionKpropertiesZKCYTAfufJournalfoffFoodWK2017WKcgWKediYeeg 2.3 11

76 xunctionalKenrichmentKofKmannanaseYtreatedKspentKbrewerKyeastZKPreparativefBiochemistryfandf
BiotechnologyWK2017WKfiWKijkYikf 2.4 4

75 uarboxymethylationKofKcornKbranKpolysaccharideKandKitsKbioactiveKpropertyZKInternationalfJournalfoff
FoodfSciencefandfTechnologyWK2017WKgdWKccihYccjf 3.8 14

74 TheKpotentialKroleKofKpgeKandKβsP KpathwaysKinKtheKhepatotoxicityKofKdeepYfriedKoilKandKinK
resistantKstarchYinducedKprotectionZKEuropeanfJournalfoffLipidfSciencefandfTechnologyWK2017WKcckWKchbbdkh3 1

73 sKreconfiguredK ennedyKpathwayKwhichKpromotesKefficientKaccumulationKofKmediumYchainKfattyK
acidsKinKleafKoilsZKPlantfBiotechnologyfJournalWK2017WKcgWKcekiYcfbj 11.6 28

72 sKcomparisonKofKRSfYtypeKresistantKstarchKtoKRSdYtypeKresistantKstarchKinKsuppressingKoxidativeK
stressKinKhighYfatYdietYinducedKobeseKratsZKFoodfandfFunctionWK2017WKjWKdedYdfb 6.1 22

71
uharacterizationKofKfecalKfatKcompositionKandKgutKderivedKfecalKmicrobiotaKinKhighYfatKdietKfedKratsK
followingKinterventionKwithKchitoYoligosaccharideKandKresistantKstarchKcomplexesZKFoodfandf
FunctionWK2017WKjWKfeifYfeje

6.1 30

70 VariationKinKγutritionalKuompositionKofKsustralianKβungbeanKVarietiesZKJournalfoffAgriculturalf
ScienceWK2017WKkWKfg 1 2

69 uharacterisationKofKProteinK–solatesKPreparedKfromKProcessedKβungbeanKSVignaKradiataTKxloursZK
JournalfoffAgriculturalfScienceWK2017WKkWKc 1 0

68 xerritinKglycosylatedKbyKchitosanKasKaKnovelKwyuyKnanoYcarrierlKStructureWKstabilityWKandKabsorptionK
analysisZKInternationalfJournalfoffBiologicalfMacromoleculesWK2017WKcbgWKdgdYdhc 7.9 24

Christopher Blanchard

6



67 ResistantKstarchKattenuatesKimpairedKlipidKbiosynthesisKinducedKbyKdietaryKoxidizedKoilKviaKactivationK
ofKinsulinKsignalingKpathwaysZKRSCfAdvancesWK2017WKiWKgbiidYgbijb 3.7 2

66 wnhancedKantiYobesityKeffectsKofKcomplexKofKresistantKstarchKandKchitosanKinKhighKfatKdietKfedKratsZK
CarbohydratefPolymersWK2017WKcgiWKjefYjfc 10.3 34

65 wffectKofKsingleKorKcombinedKadministrationKofKresistantKstarchKandKchitosanKoligosaccharidesKonK
insulinKresistanceKinKratsKfedKwithKaKhighYfatKdietZKStarchwStaerkeWK2017WKhkWKchbbdbk 2.3 4

64 sKγovelKspproachKtoKPrepareKProteinYproanthocyanidinsKγanoYcomplexesKbyKtheKReversibleK
sssemblyKofKxerritinKuageZKFoodfSciencefandfTechnologyfResearchWK2017WKdeWKedkYeei 0.8 21

63
StudiesKonKtheKuniqueKpropertiesKofKresistantKstarchKandKchitoYoligosaccharideKcomplexesKforK
reducingKhighYfatKdietYinducedKobesityKandKdyslipidemiaKinKratsZKJournalfoffFunctionalfFoodsWK2017WK
ejWKdbYdi

5.1 15

62 PhysicochemicalKpropertiesKandKinKvitroKdigestibilityKofKsorghumKstarchKalteredKbyKhighKhydrostaticK
pressureZKInternationalfJournalfoffBiologicalfMacromoleculesWK2016WKkdWKigeYihb 7.9 39

61 sccurateKmeasurementKofKresistantKsoilKorganicKmatterKandKitsKstoichiometryZKEuropeanfJournalfoff
SoilfScienceWK2016WKhiWKhkgYibg 3.4 7

60 wffectKofKsulfationKonKtheKantioxidantKpropertiesKandKinKvitroKcellKproliferationKcharacteristicsKofK
polysaccharidesKisolatedKfromKcornKbranZKCYTAfufJournalfoffFoodWK2016WKcfWKgggYghf 2.3 6

59
wpigallocatechinKyallateKSwyuyTKvecoratingKSoybeanKSeedKxerritinKasKaKRutinKγanocarrierKwithK
ProlongedKReleaseKPropertyKinKtheKyastrointestinalKTractZKPlantfFoodsfforfHumanfNutritionWK2016WK
icWKdiiYjg

3.9 27

58 veepYfriedKoilKconsumptionKinKratsKimpairsKglycerolipidKmetabolismWKgutKhistologyKandKmicrobiotaK
structureZKLipidsfinfHealthfandfDiseaseWK2016WKcgWKjh 4.4 26

57 ResponsesKofKfecalKbacterialKcommunitiesKtoKresistantKstarchKinterventionKinKdiabeticKratsZK
StarchwStaerkeWK2016WKhjWKcbbjYcbcg 2.3 6

56 wxtractsKofKcommonKpulsesKdemonstrateKpotentKin´ vitroKantiYadipogenicKpropertiesZKInternationalf
JournalfoffFoodfSciencefandfTechnologyWK2016WKgcWKcediYceei 3.8 2

55 PhylogeneticKRelationshipsKofKPseudomonasKsyringaeKpvZKsyringaeK–solatesKsssociatedKwithK
tacterialK–nflorescenceKRotKinKyrapevineZKPlantfDiseaseWK2016WKcbbWKhbiYhch 1.5 9

54 xabricationKandKcharacterizationKofKferritinâ��chitosanâ��luteinKshellâ��coreKnanocompositesKandKluteinK
stabilityKandKreleaseKevaluationKinKvitroZKRSCfAdvancesWK2016WKhWKegdhiYegdik 3.7 19

53 uonstructionKofKlocalKgeneKnetworkKforKrevealingKdifferentKliverKfunctionKofKratsKfedKdeepYfriedKoilK
withKorKwithoutKresistantKstarchZKToxicologyfLettersWK2016WKdgjWKchjYcif 4.4 2

52 βetabolicKengineeringKofKmediumYchainKfattyKacidKbiosynthesisKinKγicotianaKbenthamianaKplantKleafK
lipidsZKFrontiersfinfPlantfScienceWK2015WKhWKchf 6.2 44

51 PhysicalKpropertiesKofKpregelatinizedKandKgranularKcoldKwaterKswellingKmaizeKstarchesKinKpresenceK
ofKaceticKacidZKFoodfHydrocolloidsWK2015WKgcWKeigYejd 10.6 43

50 wffectsKofKcanolaKproteinsKandKhydrolysatesKonKadipogenicKdifferentiationKofKuezcbTadK
mesenchymalKstemKcellsZKFoodfChemistryWK2015WKcjgWKddhYed 8.5 7

(2015-2017)
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49 TheKageingKmechanismKofKstoredKricelKsKconceptKmodelKfromKtheKpastKtoKtheKpresentZKJournalfoff
StoredfProductsfResearchWK2015WKhfWKjbYji 2.5 38

48 wvaluationKofKpuffingKqualityKofKsustralianKdesiKchickpeasKbyKdifferentKphysicalKattributesZKLWTfuf
FoodfSciencefandfTechnologyWK2015WKhfWKkgkYkhg 5.4 7

47 SynthesisKofKhomogeneousKproteinYstabilizedKrutinKnanodispersionsKbyKreversibleKassemblyKofK
soybeanKSylycineKmaxTKseedKferritinZKRSCfAdvancesWK2015WKgWKecgeeYecgfb 3.7 40

46 zighKpressureKprocessingKmanipulatedKbuckwheatKantioxidantKactivityWKantiYadipogenicKpropertiesK
andKstarchKdigestibilityZKJournalfoffCerealfScienceWK2015WKhhWKecYeh 3.8 16

45 PhysicochemicalKandKtexturalKpropertiesKofKcornKstarchKgelslKwffectKofKmixingKspeedKandKtimeZKFoodf
HydrocolloidsWK2015WKfgWKggYhd 10.6 23

44 PhysicochemicalKpropertiesKofKpregelatinizedKwheatKandKcornKstarchesKinKtheKpresenceKofKdifferentK
concentrationsKofKαYascorbicKacidZKStarchwStaerkeWK2015WKhiWKebeYecb 2.3 16

43 ResistantKstarchKmanipulatedKhyperglycemiaahyperlipidemiaKandKrelatedKgenesKexpressionKinK
diabeticKratsZKInternationalfJournalfoffBiologicalfMacromoleculesWK2015WKigWKechYdc 7.9 45

42 wffectsKofKroastingKonKphenolicKcompositionKandKinKvitroKantioxidantKcapacityKofKsustralianKgrownK
fabaKbeansKSViciaKfabaKαZTZKPlantfFoodsfforfHumanfNutritionWK2014WKhkWKjgYkc 3.9 14

41 wmulsifyingKpropertiesKofKproteinsKextractedKfromKsustralianKcanolaKmealZKLWTfufFoodfSciencefandf
TechnologyWK2014WKgiWKeihYejd 5.4 31

40 tloodKpressureKloweringKeffectsKofKsustralianKcanolaKproteinKhydrolysatesKinKspontaneouslyK
hypertensiveKratsZKFoodfResearchfInternationalWK2014WKggWKdjcYdji 7 63

39 sntioxidantKpropertiesKofKsustralianKcanolaKmealKproteinKhydrolysatesZKFoodfChemistryWK2014WKcfhWKgbbYh8.5 113

38 PhenolicsWKflavonoidsWKproanthocyanidinKandKantioxidantKactivityKofKbrownKriceKwithKdifferentK
pericarpKcolorsKfollowingKstorageZKJournalfoffStoredfProductsfResearchWK2014WKgkWKcdbYcdg 2.5 47

37 yellingKpropertiesKofKproteinKfractionsKandKproteinKisolateKextractedKfromKsustralianKcanolaKmealZK
FoodfResearchfInternationalWK2014WKhdWKjckYjdj 7 29

36 wffectsKofKglutelinKandKglobulinKonKtheKphysicochemicalKpropertiesKofKriceKstarchKandKflourZKJournalf
offCerealfScienceWK2014WKhbWKfcfYfdb 3.8 44

35 γutrientKavailabilityKlimitsKcarbonKsequestrationKinKarableKsoilsZKSoilfBiologyfandfBiochemistryWK2014WK
hjWKfbdYfbk 7.5 177

34 wffectsKofKsoakingWKboilingKandKautoclavingKonKtheKphenolicKcontentsKandKantioxidantKactivitiesKofK
fabaKbeansKSViciaKfabaKαZTKdifferingKinKseedKcoatKcoloursZKFoodfChemistryWK2014WKcfdWKfhcYj 8.5 56

33 TechnologicalKandKtioactiveKxunctionalitiesKofKuanolaKβealKProteinsKandKzydrolysatesZKFoodf
ReviewsfInternationalWK2013WKdkWKdecYdhb 5.5 23

32 uarbonYnutrientKstoichiometryKtoKincreaseKsoilKcarbonKsequestrationZKSoilfBiologyfandfBiochemistryWK
2013WKhbWKiiYjh 7.5 214
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31 ProductionKofKhighKoleicKriceKgrainsKbyKsuppressingKtheKexpressionKofKtheKOsxsvdYcKgeneZKFunctionalf
PlantfBiologyWK2013WKfbWKkkhYcbbf 2.7 33

30
–nKvitroKinvestigationsKofKtheKpotentialKhealthKbenefitsKofKsustralianYgrownKfabaKbeansKSViciaKfabaK
αZTlKchemopreventativeKcapacityKandKinhibitoryKeffectsKonKtheKangiotensinYconvertingKenzymeWK
˛–YglucosidaseKandKlipaseZKBritishfJournalfoffNutritionWK2012WKcbjKSupplKcWKScdeYef

3.6 33

29 wxtractionKandKcharacterizationKofKproteinKfractionsKfromKsustralianKcanolaKmealsZKFoodfResearchf
InternationalWK2011WKffWKcbigYcbjd 7 45

28 StableKsoilKorganicKmatterlKsKcomparisonKofKulγlPlSKratiosKinKsustralianKandKotherKworldKsoilsZK
GeodermaWK2011WKcheWKckiYdbj 6.7 282

27 uanolaKproteinsKforKhumanKconsumptionlKextractionWKprofileWKandKfunctionalKpropertiesZKJournalfoff
FoodfScienceWK2011WKihWKRchYdj 3.4 150

26 SalinityKaltersKtheKproteinKcompositionKofKriceKendospermKandKtheKphysicochemicalKpropertiesKofK
riceKflourZKJournalfoffthefSciencefoffFoodfandfAgricultureWK2011WKkcWKddkdYi 4.3 8

25 slbuminKSignificantlyKsffectsKPastingKandKTexturalKuharacteristicsKofKRiceKxlourZKCerealfChemistryWK
2010WKjiWKdgbYdgg 2.4 25

24 wffectKofKstorageKtemperatureKonKriceKthermalKpropertiesZKFoodfResearchfInternationalWK2010WKfeWKibkYicg7 43

23 xrameshiftKmutationKhotspotKidentifiedKinKSmithYβagenisKsyndromelKcaseKreportKandKreviewKofK
literatureZKBMCfMedicalfGeneticsWK2010WKccWKcfd 2.1 22

22 sKfunctionalKnetworkKmoduleKforKSmithYβagenisKsyndromeZKClinicalfGeneticsWK2009WKigWKehfYif 4 32

21 TheKrolesKofKplantKdsRγsYbindingKproteinsKinKRγsiYlikeKpathwaysZKFEBSfLettersWK2008WKgjdWKdigeYhb 3.8 78

20 viagnosingKSmithYβagenisKsyndromeKandKduplicationKcipccZdKsyndromeKbyKRs–cKgeneKcopyKnumberK
variationKusingKquantitativeKrealYtimeKPuRZKGeneticfTestingfandfMolecularfBiomarkersWK2008WKcdWKhiYie 10

19 wffectKofKstorageKtemperatureKonKcookingKbehaviourKofKriceZKFoodfChemistryWK2007WKcbgWKfkcYfki 8.5 60

18 PhylogeneticKrelationshipsKandKpathogenicityKofKuolletotrichumKacutatumKisolatesKfromKgrapeKinK
subtropicalKsustraliaZKPlantfPathologyWK2007WKghWKffjYfhe 2.8 69

17 wffectKofKtheKadditionKofKfattyKacidsKonKriceKstarchKpropertiesZKFoodfResearchfInternationalWK2007WKfbWKdbkYdcf7 96

16 uoldYinducedKrepressionKofKtheKriceKantherYspecificKcellKwallKinvertaseKgeneKOS–γVfKisKcorrelatedK
withKsucroseKaccumulationKandKpollenKsterilityZKPlanttfCellfandfEnvironmentWK2005WKdjWKcgefYcggc 8.4 221

15 sKbidirectionalKgeneKtrapKconstructKsuitableKforKTYvγsKandKvsYmediatedKinsertionalKmutagenesisKinK
riceKSOryzaKsativaKαZTZKPlantfBiotechnologyfJournalWK2004WKdWKehiYjb 11.6 30

14 wffectsKofKprolaminKonKtheKtexturalKandKpastingKpropertiesKofKriceKflourKandKstarchZKJournalfoffCerealf
ScienceWK2004WKfbWKdbgYdcc 3.8 68

(2004-2013)
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13 TheKdistributionKofKphenolicKacidsKinKriceZKFoodfChemistryWK2004WKjiWKfbcYfbh 8.5 232

12 RiceKsgeingZK–ZKwffectKofKuhangesKinKProteinKonKStarchKtehaviourZKStarchwStaerkeWK2003WKggWKchdYchk 2.3 22

11 xattyKscidKuompositionKofKThreeKRiceKVarietiesKxollowingKStorageZKJournalfoffCerealfScienceWK2003WK
eiWKediYeeg 3.8 61

10 wffectKofKriceKstorageKonKpastingKpropertiesKofKriceKflourZKFoodfResearchfInternationalWK2003WKehWKhdgYhef 7 99

9 uompositionKandKfunctionalKpropertiesKofKriceZKInternationalfJournalfoffFoodfSciencefandfTechnologyWK
2002WKeiWKjfkYjhj 3.8 230

8 sgeingKofKStoredKRicelKuhangesKinKuhemicalKandKPhysicalKsttributesZKJournalfoffCerealfScienceWK2002WK
egWKhgYij 3.8 261

7 TKcellKrecognitionKofKhaptenZKsnatomyKofKTKcellKreceptorKbindingKofKaKzYdkdYassociatedK
photoreactiveKpeptideKderivativeZKJournalfoffBiologicalfChemistryWK1999WKdifWKehddYec 5.4 16

6 TKcellKrecognitionKofKhaptenZKsnatomyKofKTKcellKreceptorKbindingKofKaKzYd dYassociatedK
photoreactiveKpeptideKderivativeZZKJournalfoffBiologicalfChemistryWK1999WKdifWKjeff 5.4 2

5 vetectionKofKSingleKγucleotideKVariationsKinKViralKRγsKPopulationsKbyKPrimerKwxtensionZKPlantf
MolecularfBiologyfReporterWK1998WKchWKeeYfb 1.7

4 RγssKfsKandKgKareKpresentKinKtomatoKaspermyKvirusKandKbothKsubgroupsKofKcucumberKmosaicKvirusZK
ArchivesfoffVirologyWK1997WKcfdWKcdieYje 2.6 11

3 uucumberKmosaicKvirusKRγsKgKisKaKmixedKpopulationKderivedKfromKtheKconservedKeRYterminalKregionsK
ofKgenomicKRγssKdKandKeZKVirologyWK1996WKdciWKgkjYhbc 3.6 16

2 RγsKfKsequencesKfromKcucumberKmosaicKvirusKsubgroupsK–KandK––ZKGeneWK1995WKchcWKdkeYf 3.8 10

1 –mpactKofKthermalKprocessingKonKlevelsKofKacrylamideKinKaKwheatYlentilKflourKmatrixeij 1
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