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446  hermalIandIhighIpressureIstabilityIofItomatoIlipoxygenaseIandIhydroperoxideIlyaseWIJournalkofk
FoodkEngineeringUI2007UIdfUIa[]Va[f 6 60

445  hermalIandIhighIpressureIhighItemperatureIprocessesIresultIinIdistinctlyIdifferentIpectinI
nonVenzymaticIconversionsWIFoodkHydrocolloidsUI2014UI]fUI[bZV[c] 10.6 59

444  heIeffectIofIhighIpressureIhomogenizationIonIpectingIvmportanceIofIpectinIsourceIandIpuWIFoodk
HydrocolloidsUI2015UIa]UIZefVZfe 10.6 58

443
rffectsIofIpressureXtemperatureItreatmentsIonIstabilityIandIactivityIofIendogenousIbroccoliI
QorassicaIoleraceaIyWIcvWIvtalicaRImyrosinaseIandIonIcellIpermeabilityWIJournalkofkFoodkEngineeringUI
2008UIefUIZdeVZec

6 58

442 yipoxygenaseIinactivationIinIgreenIbeansIQ“haseolusIvulgarisIyWRIdueItoIhighIpressureItreatmentIatI
subzeroIandIelevatedItemperaturesWIJournalkofkAgriculturalkandkFoodkChemistryUI2000UIaeUIZebYVf 5.7 58

441 ”uantitativeIevaluationIofIthermalIprocessesIusingItimeVtemperatureIintegratorsWITrendskinkFoodk
SciencekandkTechnologyUI1996UIdUIZcV[c 15.3 58

440 nnthocyaninIdegradationIkineticsIduringIthermalIandIhighIpressureItreatmentsIofIraspberriesWI
JournalkofkFoodkEngineeringUI2011UIZYbUIbZ]Vb[Z 6 57

439
rffectIofIpombinedI“ressureIandI emperatureIonI—oybeanIyipoxygenaseWIZWIvnfluenceIofIrxtrinsicI
andIvntrinsicIsactorsIonIvsobaricâ��vsothermalIvnactivationIxineticsWIJournalkofkAgriculturalkandkFoodk
ChemistryUI1998UIacUIaYdaVaYeY

5.7 57

438 nImethodIforIcharacterisingIcookIlossIandIwaterIholdingIcapacityIinIheatItreatedIcodIQtadusI
morhuaRImuscleWIJournalkofkFoodkEngineeringUI2007UIeYUIZYdeVZYeb 6 57

437  hermalIandIhighVpressureIstabilityIofIpurifiedIpolygalacturonaseIandIpectinmethylesteraseIfromI
fourIdifferentItomatoIprocessingIvarietiesWIFoodkResearchkInternationalUI2006UI]fUIaaYVaae 7 57

436  hermalIandIuighV“ressureIvnactivationIofI omatoI“olygalacturonasegInIxineticI—tudyWIJournalkofk
FoodkScienceUI2002UIcdUIZcZYVZcZb 3.4 57

435 zodelingIconductiveIheatItransferIandIprocessIuniformityIduringIbatchIhighVpressureIprocessingI
ofIfoodsWIBiotechnologykProgressUI2000UIZcUIf[VZYZ 2.8 57

434
ueadspaceIcomponentsIthatIdiscriminateIbetweenIthermalIandIhighIpressureIhighItemperatureI
treatedIgreenIvegetablesgIidentificationIandIlinkageItoIpossibleIprocessVinducedIchemicalIchangesWI
FoodkChemistryUI2013UIZaZUIZcY]VZ]

8.5 56

433 ueadspaceIfingerprintingIasIanIuntargetedIapproachItoIcompareInovelIandItraditionalIprocessingI
technologiesgIaIcaseVstudyIonIorangeIjuiceIpasteurisationWIFoodkChemistryUI2012UIZ]aUI[]Y]VZ[ 8.5 56

432  emperatureI—ensitivityIandI“ressureI–esistanceIofIzushroomI“olyphenoloxidaseWIJournalkofkFoodk
ScienceUI1997UIc[UI[cZV[cc 3.4 55
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431 rffectIofIpombinedI“ressureIandI emperatureIonI—oybeanIyipoxygenaseWI[WIzodelingIvnactivationI
xineticsIunderI—taticIandIqynamicIponditionsWIJournalkofkAgriculturalkandkFoodkChemistryUI1998UIacUIaYeZVaYec5.7 55

430 zodellingItheIinfluenceIofItemperatureIandIcarbonIdioxideIuponItheIgrowthIofI“seudomonasI
fluorescensWIFoodkMicrobiologyUI1993UIZYUIZbfVZd] 6 55

429 oarriersIimpairingImineralIbioaccessibilityIandIbioavailabilityIinIplantVbasedIfoodsIandItheI
perspectivesIforIfoodIprocessingWICriticalkReviewskinkFoodkSciencekandkNutritionUI2020UIcYUIe[cVea] 11.5 55

428 vnfluenceIofI“ectinI—tructuralI“ropertiesIonIvnteractionsIwithIqivalentIpationsIandIvtsInssociatedI
sunctionalitiesWIComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyUI2018UIZdUIZbdcVZbfa 16.4 55

427 ‘ovelItargetedIapproachItoIbetterIunderstandIhowInaturalIstructuralIbarriersIgovernIcarotenoidIinI
vitroIbioaccessibilityIinIvegetableVbasedIsystemsWIFoodkChemistryUI2013UIZaZUI[Y]cVa] 8.5 54

426 —tiffnessIofIpaQ[TRVpectinIgelsgIcombinedIeffectsIofIdegreeIandIpatternIofImethylesterificationIforI
variousIpaQ[TRIconcentrationsWICarbohydratekResearchUI2012UI]aeUIcfVdc 2.9 54

425 rffectIofIpreheatingIonIthermalIdegradationIkineticsIofIcarrotItextureWIInnovativekFoodkSciencekandk
EmergingkTechnologiesUI2004UIbUI]dVaa 6.8 54

424 zeasurementIofItheI hermalIponductivityIofIsoodsIatIuighI“ressureWIJournalkofkFoodkScienceUI1999UI
caUIdYfVdZ] 3.4 54

423
pomparingItheIimpactIofIhighIpressureUIpulsedIelectricIfieldIandIthermalIpasteurizationIonIqualityI
attributesIofIcloudyIappleIjuiceIusingItargetedIandIuntargetedIanalysesWIInnovativekFoodkSciencek
andkEmergingkTechnologiesUI2019UIbaUIcaVdd

6.8 53

422 pomparingItheIimpactIofIhighIpressureIhighItemperatureIandIthermalIsterilizationIonItheIvolatileI
fingerprintIofIonionUIpotatoUIpumpkinIandIredIbeetWIFoodkResearchkInternationalUI2014UIbcUI[ZeV[[b 7 53

421 –elationIoetweenI“articleI“ropertiesIandI–heologicalIpharacteristicsIofIparrotVderivedI
—uspensionsWIFoodkandkBioprocesskTechnologyUI2013UIcUIZZ[dVZZa] 5.1 53

420 oetaVcaroteneIisomerizationIkineticsIduringIthermalItreatmentsIofIcarrotIpureeWIJournalkofk
AgriculturalkandkFoodkChemistryUI2010UIbeUIceZcV[a 5.7 53

419 “urifiedItomatoIpolygalacturonaseIactivityIduringIthermalIandIhighVpressureItreatmentWI
BiotechnologykandkBioengineeringUI2004UIecUIc]VdZ 4.9 52

418 xineticsIofIcolourIchangesIinIpasteurisedIstrawberryIjuiceIduringIstorageWIJournalkofkFoodk
EngineeringUI2018UI[ZcUIa[VbZ 6 52

417  hermalIpretreatmentsIofIcarrotIpiecesIusingIdifferentIheatingItechniquesgIrffectIonIqualityI
relatedIaspectsWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2009UIZYUIb[[Vb[f 6.8 51

416  hermalIandIhighVpressureIinactivationIkineticsIofIcarrotIpectinmethylesterasegIfromImodelIsystemI
toIrealIfoodsWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2004UIbUIa[fVa]c 6.8 51

415 zechanisticIinsightIintoIsofteningIofIpanadianIwonderIcommonIbeansIQ“haseolusIvulgarisRIduringI
cookingWIFoodkResearchkInternationalUI2018UIZYcUIb[[Vb]Z 7 50

414 rffectIofIhighIpressureIhighItemperatureIprocessingIonItheIvolatileIfractionIofIdifferentlyIcolouredI
carrotsWIFoodkChemistryUI2014UIZb]UI]aYVb[ 8.5 49

(2014-1998)
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413
vnactivationIkineticsIofIalkalineIphosphataseIandIlactoperoxidaseUIandIdenaturationIkineticsIofI
betaVlactoglobulinIinIrawImilkIunderIisothermalIandIdynamicItemperatureIconditionsWIJournalkofk
DairykResearchUI2001UIceUIfbVZYd

1.6 49

412  heIimpactIofIextractionIwithIaIchelatingIagentIunderIacidicIconditionsIonItheIcellIwallIpolymersIofI
mangoIpeelWIFoodkChemistryUI2014UIZcZUIZffV[Yd 8.5 48

411  heIeffectIofIhighIpressureVhighItemperatureIprocessingIconditionsIonIacrylamideIformationIandI
otherIzaillardIreactionIcompoundsWIJournalkofkAgriculturalkandkFoodkChemistryUI2010UIbeUIZZdaYVe 5.7 48

410 vnactivationIkineticsIofIpectinImethylIesteraseIunderIcombinedIthermalâ��highIpressureItreatmentIinI
anIorangeIjuiceâ��milkIbeverageWIJournalkofkFoodkEngineeringUI2008UIecUIZ]]VZ]f 6 48

409 ueatVinducedIchangesIinItheIsusceptibilityIofIeggIwhiteIproteinsItoIenzymaticIhydrolysisgIaIkineticI
studyWIJournalkofkAgriculturalkandkFoodkChemistryUI2003UIbZUI]eZfV[] 5.7 48

408 pombinedI“ressureâ��temperatureIvnactivationIofInlkalineI“hosphataseIinIoovineIzilkgInIxineticI
—tudyWIJournalkofkFoodkScienceUI2000UIcbUIZbbVZcY 3.4 48

407 —helfVlifeIextensionIofIcookedIhamImodelIproductIbyIhighIhydrostaticIpressureIandInaturalI
preservativesWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2011UIZ[UIaYdVaZb 6.8 47

406 ”uantifyingIstructuralIcharacteristicsIofIpartiallyIdeVesterifiedIpectinsWIFoodkHydrocolloidsUI2011UI
[bUIa]aVaa] 10.6 47

405 “urificationUIcharacterizationUIthermalIandIhighVpressureIinactivationIofIaIpectinImethylesteraseI
fromIwhiteIgrapefruitIQpitrusIparadisiRWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2005UIcUI]c]V]dZ6.8 47

404 rffectIofImildVheatIandIhighVpressureIprocessingIonIbananaIpectinImethylesterasegIaIkineticIstudyWI
JournalkofkAgriculturalkandkFoodkChemistryUI2003UIbZUIdfdaVf 5.7 47

403 —oybeanIlipoxygenaseIinactivationIbyIpressureIatIsubzeroIandIelevatedItemperaturesWIJournalkofk
AgriculturalkandkFoodkChemistryUI1999UIadUI[aceVda 5.7 47

402 QoioRchemicalIreactionsIduringIhighIpressureXhighItemperatureIprocessingIaffectIsafetyIandIqualityI
ofIplantVbasedIfoodsWITrendskinkFoodkSciencekandkTechnologyUI2012UI[]UI[eV]e 15.3 46

401 —trawberryIpectinImethylesteraseIQ“zrRgIpurificationUIcharacterizationUIthermalIandIhighVpressureI
inactivationWIBiotechnologykProgressUI2002UIZeUIZaadVbY 2.8 46

400 zechanisticIinsightIintoIcommonIbeanIpecticIpolysaccharideIchangesIduringIstorageUIsoakingIandI
thermalItreatmentIinIrelationItoItheIhardVtoVcookIdefectWIFoodkResearchkInternationalUI2016UIeZUI]fVaf 7 45

399 nnalysisIofItheIthermallyIinducedIstructuralIchangesIofIbovineIlactoferrinWIJournalkofkAgriculturalk
andkFoodkChemistryUI2013UIcZUI[[]aVa] 5.7 45

398  heIrffectsIofI“rocessVvnducedI“ectinIphangesIonItheI×iscosityIofIparrotIandI omatoI—eraWIFoodk
andkBioprocesskTechnologyUI2013UIcUI[edYV[ee] 5.1 45

397 nspergillusIaculeatusIpectinImethylesterasegIstudyIofItheIinactivationIbyItemperatureIandIpressureI
andItheIinhibitionIbyIpectinImethylesteraseIinhibitorWIEnzymekandkMicrobialkTechnologyUI2005UI]cUI]ebV]fY3.8 45

396 xineticI—tudyIofInntibrowningIngentsIandI“ressureIvnactivationIofInvocadoI“olyphenoloxidaseWI
JournalkofkFoodkScienceUI1999UIcaUIe[]Ve[d 3.4 45
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395 uydrationIpropertiesIandItextureIfingerprintsIofIeasyVIandIhardVtoVcookIbeanIvarietiesWIFoodk
SciencekandkNutritionUI2015UI]UI]fVad 3.2 44

394 uighVpressureItreatmentIreducesItheIimmunoreactivityIofItheImajorIallergensIinIappleIandIceleriacWI
MolecularkNutritionkandkFoodkResearchUI2011UIbbUIZYedVfb 5.9 44

393 vmpactIofIpuIonItheIkineticsIofIacrylamideIformationXeliminationIreactionsIinImodelIsystemsWI
JournalkofkAgriculturalkandkFoodkChemistryUI2006UIbaUIdeadVbb 5.7 44

392  hermalIandIcombinedIpressureVVtemperatureIinactivationIofIorangeIpectinesterasegIinfluenceIofI
puIandIadditivesWIJournalkofkAgriculturalkandkFoodkChemistryUI1999UIadUI[fbYVe 5.7 44

391 ‘ewIsemiVempiricalIapproachItoIhandleItimeVvariableIboundaryIconditionsIduringIsterilisationIofI
nonVconductiveIheatingIfoodsWIJournalkofkFoodkEngineeringUI1995UI[aUI[afV[ce 6 44

390 sromIfingerprintingItoIkineticsIinIevaluatingIfoodIqualityIchangesWITrendskinkBiotechnologyUI2014UI
][UIZ[bV]Z 15.1 43

389 zodeIofIdeVesterificationIofIalkalineIandIacidicIpectinImethylIesterasesIatIdifferentIpuIconditionsWI
JournalkofkAgriculturalkandkFoodkChemistryUI2006UIbaUIde[bV]Z 5.7 43

388 phangesIinIpurifiedItomatoIpectinmethylesteraseIactivityIduringIthermalIandIhighIpressureI
treatmentWIJournalkofkthekSciencekofkFoodkandkAgricultureUI2004UIeaUIZe]fVZead 4.3 43

387 sormationIkineticsIofIhydroxymethylfurfuralUIlactuloseIandIfurosineIinImilkIheatedIunderI
isothermalIandInonVisothermalIconditionsWIJournalkofkDairykResearchUI2001UIceUI[edV]YZ 1.6 43

386 ’ptimalI—terilizationI emperaturesIforIponductionIueatingIsoodsIponsideringIsiniteI—urfaceIueatI
 ransferIpoefficientsWIJournalkofkFoodkScienceUI1992UIbdUIda]Vdae 3.4 43

385  heIeffectIofIpectinIonIin´ vitroI˛†VcaroteneIbioaccessibilityIandIlipidIdigestionIinIlowIfatIemulsionsWI
FoodkHydrocolloidsUI2015UIafUId]VeZ 10.6 42

384 –oleIofIstructuralIbarriersIforIcarotenoidIbioaccessibilityIuponIhighIpressureIhomogenizationWIFoodk
ChemistryUI2016UIZffUIa[]V][ 8.5 42

383 rxpressionIanalysisIofIcandidateIcellIwallVrelatedIgenesIassociatedIwithIchangesIinIpectinI
biochemistryIduringIpostharvestIappleIsofteningWIPostharvestkBiologykandkTechnologyUI2016UIZZ[UIZdcVZeb6.2 42

382 –oleIofIcarotenoidItypeIonItheIeffectIofIthermalIprocessingIonIbioaccessibilityWIFoodkChemistryUI
2014UIZbdUI[dbVe[ 8.5 42

381 rffectIofIdebranchingIonItheIrheologicalIpropertiesIofIpa[Tâ��pectinIgelsWIFoodkHydrocolloidsUI2012UI
[cUIaaVb] 10.6 42

380 parrotIpectinImethylesteraseIandIitsIinhibitorIfromIkiwiIfruitgI—tudyIofIactivityUIstabilityIandI
inhibitionWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2009UIZYUIcYZVcYf 6.8 42

379 “ressureV emperatureIvnactivationIofIyipoxygenaseIinItreenI“easIQQ“isumIsativumRgInIxineticI
—tudyWIJournalkofkFoodkScienceUI2001UIccUIcecVcf] 3.4 42

378 “rocessVinducedIcellIwallIpermeabilityImodulatesItheIinIvitroIstarchIdigestionIkineticsIofIcommonI
beanIcotyledonIcellsWIFoodkandkFunctionUI2018UIfUIcbaaVcbba 6.1 42

(2018-2015)
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377 “ectinIconversionsIunderIhighIpressuregIvmplicationsIforItheIstructureVrelatedIqualityI
characteristicsIofIplantVbasedIfoodsWITrendskinkFoodkSciencekandkTechnologyUI2012UI[aUIZY]VZZe 15.3 41

376 xineticsIforIvsobaricâ��vsothermalIvnactivationIofIoacillusIsubtilisI˛–VnmylaseWIBiotechnologykProgressUI
1997UIZ]UIb][Vb]e 2.8 41

375 zolecularIandIrheologicalIcharacterizationIofIdifferentIcellIwallIfractionsIofI“orphyridiumI
cruentumWICarbohydratekPolymersUI2018UIZfbUIba[VbbY 10.3 41

374  owardsIaIbetterIunderstandingIofItheIpectinIstructureâ��functionIrelationshipIinIbroccoliIduringI
processinggI“artIvâ��macroscopicIandImolecularIanalysesWIFoodkResearchkInternationalUI2011UIaaUIZcYaVZcZ[ 7 40

373 rffectIofImechanicalIimpactVbruisingIonIpolygalacturonaseIandIpectinmethylesteraseIactivityIandI
pecticIcellIwallIcomponentsIinItomatoIfruitWIPostharvestkBiologykandkTechnologyUI2008UIadUIfeVZYc 6.2 40

372  hermalIandIhighVpressureIinactivationIkineticsIofIpolyphenolIoxidaseIinI×ictoriaIgrapeImustWI
JournalkofkAgriculturalkandkFoodkChemistryUI2005UIb]UI[feeVfa 5.7 40

371 zodelingIconductiveIheatItransferIduringIhighVpressureIthawingIprocessesgIdeterminationIofI
latentIheatIasIaIfunctionIofIpressureWIBiotechnologykProgressUI2000UIZcUIaadVbb 2.8 40

370 priticalIevaluationIofIcommonlyIusedIobjectiveIfunctionsItoIoptimizeIoverallIqualityIandInutrientI
retentionIofIheatVpreservedIfoodsWIJournalkofkFoodkEngineeringUI1992UIZdUI[aZV[be 6 40

369 zinimizingIqualityIchangesIofIcloudyIappleIjuicegI heIuseIofIkiwifruitIpureeIandIhighIpressureI
homogenizationWIFoodkChemistryUI2018UI[afUI[Y[V[Z[ 8.5 39

368 nntiVhomogalacturonanIantibodiesgInIwayItoIexploreItheIeffectIofIprocessingIonIpectinIinIfruitsI
andIvegetableslWIFoodkResearchkInternationalUI2011UIaaUI[[bV[]a 7 39

367  hermostabilityIofI—olubleIandIvmmobilizedIuorseradishI“eroxidaseWIJournalkofkFoodkScienceUI1991UI
bcUIbdaVbde 3.4 39

366 —tudyIofIchemicalIchangesIinIpasteurisedIorangeIjuiceIduringIshelfVlifegInIfingerprintingVkineticsI
evaluationIofItheIvolatileIfractionWIFoodkResearchkInternationalUI2015UIdbUI[fbV]Ya 7 38

365 vnfluenceIofIprocessingIonItheIpectinIstructureâ��functionIrelationshipIinIbroccoliIpurˆ'eWIInnovativek
FoodkSciencekandkEmergingkTechnologiesUI2012UIZbUIbdVcb 6.8 38

364
npplicationIofIthermalIinactivationIofIenzymesIduringIvitaminIpIanalysisItoIstudyItheIinfluenceIofI
acidificationUIcrushingIandIblanchingIonIvitaminIpIstabilityIinIoroccoliIQorassicaIoleraceaIyIvarWI
italicaRWIFoodkChemistryUI2010UIZ[YUIbfZVbfe

8.5 38

363 zodelingIueatI ransferIduringIuighV“ressureIsreezingIandI hawingWIBiotechnologykProgressUI1997UI
Z]UIaZcVa[] 2.8 38

362 uighVpressureItreatmentsIinduceIfolateIpolyglutamateIprofileIchangesIinIintactIbroccoliIQorassicaI
oleraceaeIyWIcvWIvtalicaRItissueWIFoodkChemistryUI2008UIZZZUI[[YV[[f 8.5 38

361 rffectIofItemperatureIandXorIpressureIonIlactoperoxidaseIactivityIinIbovineImilkIandIacidIwheyWI
JournalkofkDairykResearchUI2001UIceUIc[bV]d 1.6 38

360 rxtractionIandIcharacterizationIofIpecticIpolysaccharidesIfromIeasyVIandIhardVtoVcookIcommonI
beansIQ“haseolusIvulgarisRWIFoodkResearchkInternationalUI2014UIcaUI]ZaV][[ 7 37
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359 zechanicalIandIthermalIpretreatmentsIofIcrushedItomatoesgIeffectsIonIconsistencyIandIinIvitroI
accessibilityIofIlycopeneWIJournalkofkFoodkScienceUI2009UIdaUIr]ecVfb 3.4 37

358 rffectIofI“ectinmethylesteraseIvnfusionIzethodsIandI“rocessingI echniquesIonI—trawberryI
sirmnessWIJournalkofkFoodkScienceUI2006UIdYUIs]e]Vs]ee 3.4 37

357 –eviewgIareIintrinsicI  vsIforIthermallyIprocessedImilkIapplicableIforIhighVpressureIprocessingI
assessmentlWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2003UIaUIZVZa 6.8 37

356 —ingleUIcombinedUIorIsequentialIactionIofIpressureIandItemperatureIonIlipoxygenaseIinIgreenIbeansI
Q“haseolusIvulgarisIyWRgIaIkineticIinactivationIstudyWIBiotechnologykProgressUI1999UIZbUI[d]Vd 2.8 37

355 povalentIenzymeIimmobilizationIonIparamagneticIpolyacroleinIbeadsWIBiosensorskandkBioelectronics
UI1996UIZZUIaa]Ve 11.8 37

354 “otentialIandIlimitationsIofImethodsIforItemperatureIuniformityImappingIinIhighIpressureIthermalI
processingWITrendskinkFoodkSciencekandkTechnologyUI2012UI[]UIfdVZZY 15.3 36

353  heIkineticsIofI˛†VeliminationIofIcystineIandItheIformationIofIlanthionineIinIgliadinWIJournalkofk
AgriculturalkandkFoodkChemistryUI2010UIbeUIZYdcZVd 5.7 36

352  ur–znyIn‘qIuvtuV“–r——U–rI— novyv αI’sI“U–vsvrqI“rp v‘Izr uαyr— r–n—rIs–’zI“yUz—I
Q“–U‘U—Iq’zr— vpnRWIJournalkofkFoodkBiochemistryUI2006UI]YUIZ]eVZba 3.3 36

351 pomparativeIstudyIonIlipidIdigestionIandIcarotenoidIbioaccessibilityIofIemulsionsUInanoemulsionsI
andIvegetableVbasedIinIsituIemulsionsWIFoodkHydrocolloidsUI2019UIedUIZZfVZ[e 10.6 35

350 –heologyIofIponcentratedI omatoVqerivedI—uspensionsgIrffectsIofI“articleIpharacteristicsWIFoodk
andkBioprocesskTechnologyUI2014UIdUI[aeV[ca 5.1 35

349 rffectIofIstorageIconditionsIonIpecticIpolysaccharidesIinIcommonIbeansIQ“haseolusIvulgarisRIinI
relationItoItheIhardVtoVcookIdefectWIFoodkResearchkInternationalUI2015UIdcUIZYbVZZ] 7 35

348 vnfluenceIofIhighVpressureIhomogenizationIonIfunctionalIpropertiesIofIorangeIpulpWIInnovativek
FoodkSciencekandkEmergingkTechnologiesUI2015UI]YUIbZVcY 6.8 35

347 “ectinIcharacterisationIinIvegetableIwasteIstreamsgInIstartingIpointIforIwasteIvalorisationIinItheI
foodIindustryWILWTkykFoodkSciencekandkTechnologyUI2015UIcZUI[dbV[e[ 5.4 35

346 rnzymeIinfusionIandIthermalIprocessingIofIstrawberriesgI“ectinIconversionsIrelatedItoIfirmnessI
evolutionWIFoodkChemistryUI2009UIZZaUIZ]dZVZ]df 8.5 35

345 vnactivationIofIpepperIQpapsicumIannuumRIpectinImethylesteraseIbyIcombinedIhighVpressureIandI
temperatureItreatmentsWIJournalkofkFoodkEngineeringUI2006UIdbUIbYVbe 6 35

344 –heologicalI“ropertiesIofI omatoVbasedI“roductsIafterI hermalIandIuighVpressureI reatmentWI
JournalkofkFoodkScienceUI2006UIdZUI—[a]V—[ae 3.4 35

343 “ectinInanostructureIinfluencesIpectinVcationIinteractionsIandIin´ vitroIVbioaccessibilityIofIpaI[TIUIβnI
[TIUIseI[TIandIzgI[TIVionsIinImodelIsystemsWIFoodkHydrocolloidsUI2017UIc[UI[ffV]ZY 10.6 34

342  owardsIaIbetterIunderstandingIofItheIpectinIstructureâ��functionIrelationshipIinIbroccoliIduringI
processinggI“artIvvIâ��InnalysesIwithIantiVpectinIantibodiesWIFoodkResearchkInternationalUI2011UIaaUI[efcV[fYc7 34

(2011-2009)
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341 vmpactIevaluationIofIhighIpressureItreatmentIonIfoodsgIconsiderationsIonItheIdevelopmentIofI
pressureâ��temperatureâ��timeIintegratorsIQp  vsRWITrendskinkFoodkSciencekandkTechnologyUI2008UIZfUI]]dV]ae 15.3 34

340 rvaluationIofIcationVfacilitatedIpectinVgelIpropertiesgIpryoV—rzIvisualisationIandIrheologicalI
propertiesWIFoodkHydrocolloidsUI2016UIcZUIZd[VZe[ 10.6 34

339 “ectinIinfluencesItheIkineticsIofIinIvitroIlipidIdigestionIinIoilVinVwaterIemulsionsWIFoodkChemistryUI
2018UI[c[UIZbYVZcZ 8.5 33

338 seI[TIadsorptionIonIcitrusIpectinIisIinfluencedIbyItheIdegreeIandIpatternIofImethylesterificationWI
FoodkHydrocolloidsUI2017UId]UIZYZVZYf 10.6 32

337 rnzymeIinfusionIpriorItoIthermalXhighIpressureIprocessingIofIstrawberriesgIzechanisticIinsightIintoI
firmnessIevolutionWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2010UIZZUI[]V]Z 6.8 32

336  heIqevelopmentIandIUseIofIanI˛–VnmylaseVbasedI imeâ�� emperatureIvntegratorItoIrvaluateI
inV“ackI“asteurizationI“rocessesWILWTkykFoodkSciencekandkTechnologyUI1997UI]YUIfaVZYY 5.4 32

335 rffectIofImoistureIcontentIduringIdryVheatingIonIselectedIphysicochemicalIandIfunctionalI
propertiesIofIdriedIeggIwhiteWIJournalkofkAgriculturalkandkFoodkChemistryUI2007UIbbUIZ[dV]b 5.7 32

334 vnactivationIkineticsIofIpurifiedItomatoIpolygalacturonaseIbyIthermalIandIhighVpressureI
processingWIJournalkofkAgriculturalkandkFoodkChemistryUI2004UIb[UI[cfdVdY] 5.7 32

333 rvaluationIofIprocessIvalueIdistributionIwithItimeItemperatureIintegratorsWIFoodkResearchk
InternationalUI1994UI[dUIaZ]Va[] 7 32

332 oetaVcaroteneIisomerisationIinImangoIpureeIasIinfluencedIbyIthermalIprocessingIandIhighVpressureI
homogenisationWIEuropeankFoodkResearchkandkTechnologyUI2013UI[]cUIZbbVZc] 3.4 31

331 zicroalgalIbiomassIasIaIQmultiRfunctionalIingredientIinIfoodIproductsgI–heologicalIpropertiesIofI
microalgalIsuspensionsIasIaffectedIbyImechanicalIandIthermalIprocessingWIAlgalkResearchUI2017UI[bUIab[Vac]5 31

330
xineticIstudyIonItheIchangesIinItheIsusceptibilityIofIeggIwhiteIproteinsItoIenzymaticIhydrolysisI
inducedIbyIheatIandIhighIhydrostaticIpressureIpretreatmentWIJournalkofkAgriculturalkandkFoodk
ChemistryUI2004UIb[UIbc[ZVc

5.7 31

329 qevelopmentIofIanIrnzymicI imeI emperatureIvntegratorIforI—terilizationI“rocessesIoasedIonI
oacillusIlicheniformisI˛–VamylaseIatI–educedIéaterIpontentWIJournalkofkFoodkScienceUI2002UIcdUI[ebV[fZ 3.4 31

328 paroteneIqegradationIandIvsomerizationIduringI hermalI“rocessinggInI–eviewIonItheIxineticI
nspectsWICriticalkReviewskinkFoodkSciencekandkNutritionUI2016UIbcUIZeaaVbb 11.5 30

327 “hysicoVchemicalIandIviscoelasticIpropertiesIofIhighIpressureIhomogenizedIlemonIpeelIfiberI
fractionIsuspensionsIobtainedIafterIsequentialIpectinIextractionWIFoodkHydrocolloidsUI2017UId[UI]beV]dZ 10.6 30

326
–elationIbetweenIinIvitroIlipidIdigestionIandI˛†VcaroteneIbioaccessibilityIinI˛†VcaroteneVenrichedI
emulsionsIwithIdifferentIconcentrationsIofIlV˛–VphosphatidylcholineWIFoodkResearchkInternationalUI
2015UIcdUIcYVcc

7 30

325 xineticsIofIacrylamideIformationXeliminationIreactionsIasIaffectedIbyIwaterIactivityWIBiotechnologyk
ProgressUI2007UI[]UId[[Ve 2.8 30

324 —tructureXprocessingIrelationIofIvacuumIinfusedIstrawberryItissueIfrozenIunderIdifferentI
conditionsWIEuropeankFoodkResearchkandkTechnologyUI2008UI[[cUIa]dVaae 3.4 30
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323 oehaviorIofImustardIseedIQ—inapisIalbaIyWRImyrosinaseIduringItemperatureXpressureItreatmentsgIaI
caseIstudyIonIenzymeIactivityIandIstabilityWIEuropeankFoodkResearchkandkTechnologyUI2008UI[[cUIbabVbb] 3.4 30

322  heIkineticsIofIacrylamideIformationXeliminationIinIasparagineâ��glucoseIsystemsIatIdifferentIinitialI
reactantIconcentrationsIandIratiosWIFoodkChemistryUI2008UIZZZUIdZfVd[f 8.5 30

321
rffectIofItemperatureIandIpressureIonItheIactivityIofIpurifiedItomatoIpolygalacturonaseIinItheI
presenceIofIpectinsIwithIdifferentIpatternsIofImethylIesterificationWIInnovativekFoodkSciencekandk
EmergingkTechnologiesUI2005UIcUI[f]V]Y]

6.8 30

320
 heIinIsituIobservationIofItheItemperatureIandIpressureIstabilityIofIrecombinantInspergillusI
aculeatusIpectinImethylesteraseIwithIsourierItransformIv–IspectroscopyIrevealsIanIunusualI
pressureIstabilityIofIbetaVhelicesWIBiochemicalkJournalUI2005UI]f[UIbcbVdZ

3.8 30
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nIpreliminaryIsurveyIintoItheItemperatureIconditionsIandIresidenceItimeIdistributionIofIminimallyI
processedIzn“IvegetablesIinIoelgianIretailIdisplayIcabinetsWIInternationalkJournalkofkRefrigerationUI
1994UIZdUIa]cVaaa

3.8 30

318 qetailedIanalysisIofIseedIcoatIandIcotyledonIrevealsImolecularIunderstandingIofItheIhardVtoVcookI
defectIofIcommonIbeansIQ“haseolusIvulgarisIyWRWIFoodkChemistryUI2016UI[ZYUIaeZVfY 8.5 30

317 UnravellingIprocessVinducedIpectinIchangesIinItheItomatoIcellIwallgInnIintegratedIapproachWIFoodk
ChemistryUI2012UIZ][UIZb]aVZba] 8.5 29

316 ”uantifyingItheIinfluenceIofIthermalIprocessIparametersIonIinIvitroI˛†VcaroteneIbioaccessibilitygIaI
caseIstudyIonIcarrotsWIJournalkofkAgriculturalkandkFoodkChemistryUI2011UIbfUI]Zc[Vd 5.7 29

315 zodelIbasedIprocessIdesignIofItheIcombinedIhighIpressureIandImildIheatItreatmentIensuringI
safetyIandIqualityIofIaIcarrotIsimulantIsystemWIJournalkofkFoodkEngineeringUI2007UIdeUIZYZYVZY[Z 6 29

314 xineticsIofIqualityIchangesIofIgreenIpeasIandIwhiteIbeansIduringIthermalIprocessingWIJournalkofk
FoodkEngineeringUI1995UI[aUI]cZV]dd 6 29

313  heIuseIofIaI imeV emperatureVvntegratorIinIconjunctionIwithImathematicalImodellingIforI
determiningIliquidXparticleIheatItransferIcoefficientsWIJournalkofkFoodkEngineeringUI1992UIZcUIZfdV[Za 6 29

312
nImultivariateIapproachIintoIphysicochemicalUIbiochemicalIandIaromaticIqualityIchangesIofIpurˆ'eI
basedIonIuaywardIkiwifruitIduringItheIfinalIphaseIofIripeningWIPostharvestkBiologykandkTechnologyUI
2016UIZZdUI[YcV[Zc

6.2 29

311 yipidInanoparticlesIwithIfatsIorIoilsIcontainingI˛†VcarotenegI—torageIstabilityIandIinIvitroIdigestibilityI
kineticsWIFoodkChemistryUI2019UI[deUI]fcVaYb 8.5 29

310 —tructurallyImodifiedIpectinIforItargetedIlipidIantioxidantIcapacityIinIlinseedXsunflowerIoilVinVwaterI
emulsionsWIFoodkChemistryUI2018UI[aZUIecVfc 8.5 28

309
pomparingItheIrffectsIofIuighIuydrostaticI“ressureIandI hermalI“rocessingIonIolanchedIandI
UnblanchedIzangoIQzangiferaIindicaIyWRI‘ectargIUsingIueadspaceIsingerprintingIasIanIUntargetedI
npproachWIFoodkandkBioprocesskTechnologyUI2014UIdUI]YYYV]YZZ

5.1 28

308
–oleIofIprecursorsIonItheIkineticsIofIacrylamideIformationIandIeliminationIunderIlowImoistureI
conditionsIusingIaImultiresponseIapproachIâ��I“artIvgIrffectIofItheItypeIofIsugarWIFoodkChemistryUI
2009UIZZaUIZZcVZ[c

8.5 28

307 pomparisonIofIenzymaticIdeVesterificationIofIstrawberryIandIappleIpectinIatIelevatedIpressureIbyI
fungalIpectinmethylesteraseWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2007UIeUIf]VZYZ 6.8 28

306 zodelingIandI“redictionIofI×isualI—helfIyifeIofIzinimallyI“rocessedIrndiveWIJournalkofkFoodkScienceUI
1996UIcZUIZYfaVZYfe 3.4 28
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2.1 28
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301 xineticsIofIalkalineIphosphataseIandIlactoperoxidaseIinactivationUIandIofIbetaVlactoglobulinI
denaturationIinImilkIwithIdifferentIfatIcontentWIJournalkofkDairykResearchUI2002UIcfUIbaZVb] 1.6 27

300 zodellingItemperatureIvariabilityIinIbatchIretortsIandIitsIimpactIonIlethalityIdistributionWIJournalkofk
FoodkEngineeringUI2000UIaaUIZc]VZda 6 27

299  ur–znyIv‘np v×n v’‘Ixr‘r vp—IofI“rp v‘r— r–n—rIr− –np rqIs–’zI’–n‘tr—WIJournalkofk
FoodkProcessingkandkPreservationUI1999UI[]UI]fZVaYc 2.1 27

298 rvaluatingImicroalgalIcellIdisruptionIuponIultraIhighIpressureIhomogenizationWIAlgalkResearchUI
2019UIa[UIZYZcZc 5 26

297 yycopeneIandI˛†VcaroteneItransferItoIoilIandImicellarIphasesIduringIinIvitroIdigestionIofItomatoIandI
redIcarrotIbasedVfractionsWIFoodkResearchkInternationalUI2014UIcaUIe]ZVe]e 7 26

296
 hermalIandIuighV“ressureI—tabilityIofI“ectinmethylesteraseUI“olygalacturonaseUI˛†VtalactosidaseI
andI˛–VnrabinofuranosidaseIinIaI omatoIzatrixgI owardsItheIpreationIofI—pecificIrndogenousI
rnzymeI“opulationsI hroughI“rocessingWIFoodkandkBioprocesskTechnologyUI2013UIcUI]]ceV]]eY

5.1 26

295 zodelingIyycopeneIqegradationIandIvsomerizationIinItheI“resenceIofIyipidsWIFoodkandkBioprocessk
TechnologyUI2013UIcUIfYfVfZe 5.1 26

294 nIkineticIstudyIofIfuranIformationIduringIstorageIofIshelfVstableIfruitIjuicesWIJournalkofkFoodk
EngineeringUI2015UIZcbUIdaVeZ 6 26

293 vnIsituIpectinIengineeringIasIaItoolItoItailorItheIconsistencyIandIsyneresisIofIcarrotIpurˆ'eWIFoodk
ChemistryUI2012UIZ]]UIZacVZbb 8.5 26

292 xineticI“arametersIforI“ressureâ�� emperatureIvnactivationIofIoacillusIsubtilisI˛–VnmylaseIunderI
qynamicIponditionsWIBiotechnologykProgressUI1997UIZ]UIcZdVc[] 2.8 26

291 xineticIstudyIonItheIcombinedIeffectIofIhighIpressureIandItemperatureIonItheIphysicoVchemicalI
propertiesIofIeggIwhiteIproteinsWIJournalkofkFoodkEngineeringUI2007UIdeUI[YcV[Zc 6 26

290 xineticsIofIhydroxymethylfurfuralUIlactuloseIandIfurosineIformationIinImilkIwithIdifferentIfatI
contentWIJournalkofkDairykResearchUI2003UIdYUIebVfY 1.6 26

289 vnfluenceIofIrotationalIspeedIonItheIstatisticalIvariabilityIofIheatIpenetrationIparametersIandIonI
theInonVuniformityIofIlethalityIinIretortIprocessingWIJournalkofkFoodkEngineeringUI2000UIabUIf]VZY[ 6 26

288  extureIandIinterlinkedIpostVprocessImicrostructuresIdetermineItheIinIvitroIstarchIdigestibilityIofI
oambaraIgroundnutsIwithIdistinctIhardVtoVcookIlevelsWIFoodkResearchkInternationalUI2019UIZ[YUIZVZZ 7 26
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287 rffectIofIprocessVinducedIcommonIbeanIhardnessIonIstructuralIpropertiesIofIgeneratedIbolusesI
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286 vnvestigatingItheIpotentialIofIoacillusIsubtilisIalphaVamylaseIasIaIpressureVtemperatureVtimeI
indicatorIforIhighIhydrostaticIpressureIpasteurizationIprocessesWIBiotechnologykProgressUI2009UI[bUIZZeaVf]2.8 25

285 vnvestigationIofItheIinfluenceIofIdifferentImoistureIlevelsIonIacrylamideIformationXeliminationI
reactionsIusingImultiresponseIanalysisWIJournalkofkAgriculturalkandkFoodkChemistryUI2008UIbcUIcacYVdY 5.7 25

284 vnfluenceIofIyowVtemperatureIolanchingIpombinedIwithIuighVpressureI—hiftIsreezingIonItheI
 extureIofIsrozenIparrotsWIJournalkofkFoodkScienceUI2006UIdYUI—]YaV—]Ye 3.4 25

283 vnfluenceIofIsugarsIandIpolyolsIonItheIthermalIstabilityIofIpurifiedItomatoIandIcucumberI
pectinmethylesterasesgIaIbasisIforI  vIdevelopmentWIEnzymekandkMicrobialkTechnologyUI2003UI]]UIbaaVbbb3.8 25

282  heIinfluenceIofItemperatureIandIgasImixturesIonItheIgrowthIofItheIintrinsicImicroVorganismsIonI
cutIendivegIpredictiveIversusIactualIgrowthWIFoodkMicrobiologyUI1996UIZ]UIa[dVaaY 6 25

281 teneralizedIQsemiRVempiricalIformulaeIforIoptimalIsterilizationItemperaturesIofIconductionVheatedI
foodsIwithIinfiniteIsurfaceIheatItransferIcoefficientsWIJournalkofkFoodkEngineeringUI1993UIZfUIZaZVZbe 6 25

280 yipolysisIproductsIformationIduringIinIvitroIgastricIdigestionIisIaffectedIbyItheIemulsionIinterfacialI
compositionWIFoodkHydrocolloidsUI2021UIZZYUIZYcZc] 10.6 25

279 vnteractionsIbetweenIcitrusIpectinIandIβn[TIorIpa[TIandIassociatedIinIvitroIβn[TIbioaccessibilityIasI
affectedIbyIdegreeIofImethylesterificationIandIblockinessWIFoodkHydrocolloidsUI2018UIdfUI]ZfV]]Y 10.6 24

278 potyledonIpectinImolecularIinterconversionsIexplainIpectinIsolubilizationIduringIcookingIofI
commonIbeansIQ“haseolusIvulgarisRWIFoodkResearchkInternationalUI2019UIZZcUIac[VadY 7 24

277 pomparingIthermalIandIhighIpressureIprocessingIofIcarrotsIatIdifferentIprocessingIintensitiesIbyI
headspaceIfingerprintingWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2013UIZeUI]ZVa[ 6.8 24

276
 heIeffectIofIhighIpressureIhomogenizationIandIendogenousIpectinVrelatedIenzymesIonItomatoI
purˆ'eIconsistencyIandIserumIpectinIstructureWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI
2017UIa]UI]bVaa

6.8 24

275 “roteinVbasedIindicatorIsystemIforIdetectionIofItemperatureIdifferencesIinIhighIpressureIhighI
temperatureIprocessingWIFoodkResearchkInternationalUI2010UIa]UIec[VedZ 7 24

274 rffectIofItemperatureIandIhighIpressureIonItheIactivityIandImodeIofIactionIofIfungalIpectinImethylI
esteraseWIBiotechnologykProgressUI2006UI[[UIZ]Z]V[Y 2.8 24

273
rffectIofItemperatureIandIpressureIonItheIcombinedIactionIofIpurifiedItomatoI
pectinmethylesteraseIandIpolygalacturonaseIinIpresenceIofIpectinWIEnzymekandkMicrobialk
TechnologyUI2007UIaYUIZZaZVZZac

3.8 24

272 vnfluenceIofIhighVpressureâ��lowVtemperatureItreatmentsIonIfruitIandIvegetableIqualityIrelatedI
enzymesWIEuropeankFoodkResearchkandkTechnologyUI2006UI[[]UIadbVaeb 3.4 24

271 nntioxidantIpapacityIofIoeetrootgI raditionalIvsI‘ovelInpproachesWIPlantkFoodskforkHumankNutrition
UI2017UId[UI[ccV[d] 3.9 23

270
vntegratedIscienceVbasedIapproachItoIstudyIqualityIchangesIofIshelfVstableIfoodIproductsIduringI
storagegInIproofIofIconceptIonIorangeIandImangoIjuicesWITrendskinkFoodkSciencekandkTechnologyUI
2018UId]UIdcVec

15.3 23
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269  emperatureVpressureVtimeIcombinationsIforItheIgenerationIofIcommonIbeanImicrostructuresI
withIdifferentIstarchIsusceptibilitiesItoIhydrolysisWIFoodkResearchkInternationalUI2018UIZYcUIZYbVZZb 7 23

268 –eductionIofIsuranIsormationIbyIuighV“ressureIuighV emperatureI reatmentIofIvndividualI
×egetableI“urˆ'esWIFoodkandkBioprocesskTechnologyUI2014UIdUI[cdf 5.1 23

267  hermalIstabilityIofIascorbicIacidIandIascorbicIacidIoxidaseIinIafricanIcowpeaIleavesIQI×ignaI
unguiculataIRIofIdifferentImaturitiesWIJournalkofkAgriculturalkandkFoodkChemistryUI2011UIbfUIZddaVe] 5.7 23

266 zodellingIacrylamideIchangesIinIfoodsgIfromIsingleVresponseIempiricalItoImultiresponseI
mechanisticIapproachesWITrendskinkFoodkSciencekandkTechnologyUI2009UI[YUIZbbVZcd 15.3 23

265 rnzymeIsensitivityItowardsIhighIpressureIatIlowItemperatureWIFoodkBiotechnologyUI1998UIZ[UI[c]V[dd 2.2 23

264 uighIpressureIthermalIinactivationIkineticsIofIaIplasminIsystemWIJournalkofkDairykScienceUI2004UIedUI[]bZVe4 23

263 ’ptimizingI hermalI“rocessIforIpannedIéhiteIoeansIinIéaterIpascadingI–etortsWIJournalkofkFoodk
ScienceUI1994UIbfUIe[eVe][ 3.4 23

262 qiffusionIofItlucoseIinIparrageenanItelsWIJournalkofkFoodkScienceUI1986UIbZUIZbaaVZbac 3.4 23

261 —lowIsofteningIofIxanziIapplesIQzalusˆ�domesticaIyWRIisIassociatedIwithIpreservationIofIpectinI
integrityIinImiddleIlamellaWIFoodkChemistryUI2016UI[ZZUIee]VfZ 8.5 23

260 ”ualityIchangesIofIpasteurisedImangoIjuiceIduringIstorageWI“artIvvgIxineticImodellingIofItheI
shelfVlifeImarkersWIFoodkResearchkInternationalUI2015UIdeUIaZYVa[] 7 22

259 parotenoidItransferItoIoilIuponIhighIpressureIhomogenisationIofItomatoIandIcarrotIbasedI
matricesWIJournalkofkFunctionalkFoodsUI2015UIZfUIddbVdeb 5.1 22

258 phemicalIchangesIofIthermallyIsterilizedIbroccoliIpureeIduringIshelfVlifegIvnvestigationIofItheI
volatileIfractionIbyIfingerprintingVkineticsWIFoodkResearchkInternationalUI2015UIcdUI[caV[dZ 7 22

257 vmpactIofIdifferentIlargeIscaleIpasteurisationItechnologiesIandIrefrigeratedIstorageIonItheI
headspaceIfingerprintIofItomatoIjuiceWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2014UI[cUIa]ZVaaa6.8 22

256 —urvivalIofIzycobacteriumIaviumIsspWIparatuberculosisIinIyoghurtIandIinIcommercialIfermentedI
milkIproductsIcontainingIprobioticIculturesWIJournalkofkAppliedkMicrobiologyUI2011UIZZYUIZ[b[VcZ 4.7 22

255 “ressureIandItemperatureIstabilityIofIbVmethyltetrahydrofolicIacidgIaIkineticIstudyWIJournalkofk
AgriculturalkandkFoodkChemistryUI2005UIb]UI]YeZVd 5.7 22

254 vnfluenceIofIbetaVsubunitIonIthermalIandIhighVpressureIprocessIstabilityIofItomatoI
polygalacturonaseWIBiotechnologykandkBioengineeringUI2004UIecUIba]Vf 4.9 22

253 nctivityIandIprocessIstabilityIofIpurifiedIgreenIpepperIQpapsicumIannuumRIpectinImethylesteraseWI
JournalkofkAgriculturalkandkFoodkChemistryUI2004UIb[UIbd[aVf 5.7 22

252
 heoreticalIponsiderationIonItheIvnfluenceIofItheIzV×alueIofIaI—ingleIpomponentI
 imeX emperatureIvntegratorIonI hermalI“rocessIvmpactIrvaluationWIJournalkofkFoodkProtectionUI
1995UIbeUI]fVae

2.5 22
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pomparingItheIvmpactIofIuighV“ressureI“rocessingIandI hermalI“rocessingIonI”ualityIofI
â��uaywardâ��IandIâ��wintaoâ��IxiwifruitI“urˆ'egIUntargetedIueadspaceIsingerprintingIandI argetedI
npproachesWIFoodkandkBioprocesskTechnologyUI2016UIfUI[YbfV[Ycf

5.1 22

250 vnIvitroI˛†VparoteneIoioaccessibilityIandIyipidIqigestionIinIrmulsionsgIvnfluenceIofI“ectinI ypeIandI
qegreeIofIzethylVrsterificationWIJournalkofkFoodkScienceUI2016UIeZUIp[][dVp[]]c 3.4 22

249
–oleIofIprecursorsIonItheIkineticsIofIacrylamideIformationIandIeliminationIunderIlowImoistureI
conditionsIusingIaImultiresponseIapproachIâ��I“artIvvgIpompetitiveIreactionsWIFoodkChemistryUI2009UI
ZZaUIb]bVbac

8.5 21

248 vWI heIdevelopmentIofIanIenzymicItimeItemperatureIintegratorItoIassessIthermalIefficacyIofI
sterilizationIofIlowVacidIcannedIfoodsWIFoodkBiotechnologyUI1997UIZZUIZadVZce 2.2 21

247
“urificationIandIthermalIandIhighVpressureIinactivationIofIpectinmethylesteraseIisoenzymesIfromI
tomatoesIQyycopersiconIesculentumRgIaInovelIpressureIlabileIisoenzymeWIJournalkofkAgriculturalkandk
FoodkChemistryUI2007UIbbUIf[bfVcb

5.7 21

246 nssessingItheIoptimalIexperimentIsetupIforIfirstIorderIkineticIstudiesIbyIzonteIparloIanalysisWIFoodk
ControlUI2005UIZcUIed]Vee[ 6.2 21

245 “ressureIandItemperatureIstabilityIofIwaterVsolubleIantioxidantsIinIorangeIandIcarrotIjuicegIaI
kineticIstudyWIEuropeankFoodkResearchkandkTechnologyUI2004UI[ZfUIZcZ 3.4 21

244 ×alidationIandIuseIofIanIenzymicItimeVtemperatureIintegratorItoImonitorIthermalIimpactsIinsideIaI
solidXliquidImodelIfoodWIBiotechnologykProgressUI2002UIZeUIZYedVfa 2.8 21

243
oacillusIlicheniformisI˛–VamylaseIimmobilizedIonIglassIbeadsIandIequilibratedIatIlowImoistureI
contentgIpotentialsIasIaI imeâ�� emperatureIvntegratorIforIsterilisationIprocessesWIInnovativekFoodk
SciencekandkEmergingkTechnologiesUI2004UIbUI]ZdV][b

6.8 21

242 xineticsIofIpressureIinactivationIatIsubzeroIandIelevatedItemperatureIofIlipoxygenaseIinIcrudeI
greenIbeanIQ“haseolusIvulgarisIyWRIextractWIBiotechnologykProgressUI2000UIZcUIZYfVZb 2.8 21

241 “ectinVinteractionsIandIinIvitroIbioaccessibilityIofIcalciumIandIironIinIparticulatedItomatoVbasedI
suspensionsWIFoodkHydrocolloidsUI2015UIafUIZcaVZdb 10.6 20

240 xineticIstudyIofIoacillusIcereusIsporeIinactivationIbyIhighIpressureIhighItemperatureItreatmentWI
InnovativekFoodkSciencekandkEmergingkTechnologiesUI2014UI[cUIZ[VZd 6.8 20

239 nnIintegratedIfingerprintingIandIkineticIapproachItoIacceleratedIshelfVlifeItestingIofIchemicalI
changesIinIthermallyItreatedIcarrotIpureeWIFoodkChemistryUI2015UIZdfUIfaVZY[ 8.5 20

238 zechanismIandIrelatedIkineticsIofIbVmethyltetrahydrofolicIacidIdegradationIduringIcombinedIhighI
hydrostaticIpressureVthermalItreatmentsWIJournalkofkAgriculturalkandkFoodkChemistryUI2009UIbdUIceY]VZa 5.7 20

237 pombinedIthermalIandIhighIpressureIinactivationIkineticsIofItomatoIlipoxygenaseWIEuropeankFoodk
ResearchkandkTechnologyUI2006UI[[[UIc]cVca[ 3.4 20

236 rffectIofIintrinsicIandIextrinsicIfactorsIonItheIinteractionIofIplantIpectinImethylesteraseIandIitsI
proteinaceousIinhibitorIfromIkiwiIfruitWIJournalkofkAgriculturalkandkFoodkChemistryUI2004UIb[UIeZaaVbY 5.7 20

235 ‘onVuniformityIofIlethalityIinIretortIprocessesIbasedIonIheatIdistributionIandIheatIpenetrationI
dataWIJournalkofkFoodkEngineeringUI2000UIabUIZY]VZZY 6 20

234
vnfluenceIofIpuUIbenzoicIacidUIglutathioneUIrq nUIaVhexylresorcinolUIandIsodiumIchlorideIonItheI
pressureIinactivationIkineticsIofImushroomIpolyphenolIoxidaseWIJournalkofkAgriculturalkandkFoodk
ChemistryUI1999UIadUI]b[cV]Y

5.7 20
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233 ndvancedIinsightIintoItheIemulsifyingIandIemulsionIstabilizingIcapacityIofIcarrotIpectinI
subdomainsWIFoodkHydrocolloidsUI2020UIZY[UIZYbbfa 10.6 20

232 vnsightIintoItheIevolutionIofIflavorIcompoundsIduringIcookingIofIcommonIbeansIutilizingIaI
headspaceIuntargetedIfingerprintingIapproachWIFoodkChemistryUI2019UI[dbUI[[aV[]e 8.5 20

231
UnderstandingItheI–elationsInmongItheI—torageUI—oakingUIandIpookingIoehaviorIofI“ulsesgInI
—cientificIoasisIforIvnnovationsIinI—ustainableIsoodsIforItheIsutureWIComprehensivekReviewskinkFoodk
SciencekandkFoodkSafetyUI2019UIZeUIZZ]bVZZcb

16.4 19

230 slavorIcharacterizationIofInativeI“eruvianIchiliIpeppersIthroughIintegratedIaromaIfingerprintingI
andIpungencyIprofilingWIFoodkResearchkInternationalUI2018UIZYfUI[bYV[bf 7 19

229  heIpotentialIofIkiwifruitIpureeIasIaIcleanIlabelIingredientItoIstabilizeIhighIpressureIpasteurizedI
cloudyIappleIjuiceIduringIstorageWIFoodkChemistryUI2018UI[bbUIZfdV[Ye 8.5 19

228 rnzymaticIcellIwallIdegradationIofIhighVpressureVhomogenizedItomatoIpureeIandIitsIeffectIonI
lycopeneIbioaccessibilityWIJournalkofkthekSciencekofkFoodkandkAgricultureUI2016UIfcUI[baVcZ 4.3 19

227 “lantIpectinImethylesteraseIandIitsIinhibitorIfromIkiwiIfruitgIvnteractionIanalysisIbyIsurfaceI
plasmonIresonanceWIFoodkChemistryUI2010UIZ[ZUI[YdV[Za 8.5 19

226
qevelopmentIcharacterizationIandIuseIofIaIhighVperformanceIenzymaticItimeVtemperatureI
integratorIforItheIcontrolIofIsterilizationIprocessPIimpactsWIBiotechnologykandkBioengineeringUI2004UI
eeUIZbV[b

4.9 19

225 —imultaneousIoptimisationIofIsurfaceIqualityIduringItheIsterilisationIofIpackedIfoodsIusingI
constantIandIvariableIretortItemperatureIprofilesWIJournalkofkFoodkEngineeringUI1996UI]YUI[e]V[fd 6 19

224 pharacterisationIandIscreeningIofItheIprocessIstabilityIofIbioactiveIcompoundsIinIredIfruitIpasteI
andIredIfruitIjuiceWIEuropeankFoodkResearchkandkTechnologyUI2012UI[]aUIbf]VcYb 3.4 18

223 nIcriticalIanalysisIofImathematicalIproceduresIforItheIevaluationIandIdesignIofIinVcontainerIthermalI
processesIforIfoodsWICriticalkReviewskinkFoodkSciencekandkNutritionUI1997UI]dUIaZZVaZ 11.5 18

222 sromItimeItemperatureIintegratorIkineticsItoItimeItemperatureIintegratorItoleranceIlevelsgI
heatVtreatedImilkWIBiotechnologykProgressUI2004UI[YUIZVZ[ 2.8 18

221 yimitedImultilayerIdesorptionIofIbrownUIparboiledIriceWIInternationalkJournalkofkFoodkSciencekandk
TechnologyUI2007UI[[UI[ZfV[[] 3.8 18

220 UseIofIpectinmethylesteraseIandIcalciumIinIosmoticIdehydrationIandIosmodehydrofreezingIofI
strawberriesWIEuropeankFoodkResearchkandkTechnologyUI2008UI[[cUIZZabVZZba 3.4 18

219  heIrffectIofIorineIvngredientsIonIparrotI extureIduringI hermalI“rocessingIinI–elationItoI“ectinI
qepolymerizationIdueItoItheI˛†VrliminationI–eactionWIJournalkofkFoodkScienceUI2006UIdZUIr]dYVr]db 3.4 18

218 rffectIofIpuIonI hermalIandXorI“ressureIvnactivationIofI×ictoriaItrapeIQ×itisIviniferaIsativaRI
“olyphenolI’xidasegInIxineticI—tudyWIJournalkofkFoodkScienceUI2005UIdYUIr]YZVr]Yd 3.4 18

217 vnfluenceIofIpuIandIhighIpressureIonItheIthermalIinactivationIkineticsIofIhorseradishIperoxidaseWI
FoodkBiotechnologyUI1999UIZ]UIZ]V][ 2.2 18

216
nnalysisIofItheIkineticIpatternsIofIhorseradishIperoxidaseIthermalIinactivationIinIsodiumI
phosphateIbufferIsolutionsIofIdifferentIionicIstrengthWIInternationalkJournalkofkFoodkSciencekandk
TechnologyUI1996UI]ZUI[[]V[]Z

3.8 18
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215
 hermalIandIuighV“ressureI—tabilityIofI“ectinVponvertingIrnzymesIinIoroccoliIandIparrotI“urˆ'egI
 owardsItheIpreationIofI—pecificIrndogenousIrnzymeI“opulationsI hroughI“rocessingWIFoodkandk
BioprocesskTechnologyUI2014UIdUIZdZ]VZd[a

5.1 17

214 vnvestigatingItheIroleIofIpectinIinIcarrotIcellIwallIchangesIduringIthermalIprocessinggInImicroscopicI
approachWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2014UI[aUIZZ]VZ[Y 6.8 17

213 ”ualityIoptimizationIofIconductionIheatingIfoodsIsterilizedIinIdifferentIpackagesWIInternationalk
JournalkofkFoodkSciencekandkTechnologyUI2007UI[fUIbZbVb]Y 3.8 17

212 xineticsIofItheIpectinImethylesteraseIcatalyzedIdeVesterificationIofIpectinIinIfrozenIfoodImodelI
systemsWIBiotechnologykProgressUI2002UIZeUI[[ZVe 2.8 17

211  heIUseIofI˛–VnmylaseIatI–educedIéaterIpontentItoIqevelopI imeI emperatureIvntegratorsIforI
—terilizationI“rocessesWILWTkykFoodkSciencekandkTechnologyUI1998UI]ZUIacdVad[ 5.4 17

210 ngeingUIdehullingIandIcookingIofIoambaraIgroundnutsgIconsequencesIforImineralIretentionIandIinI
vitroIbioaccessibilityWIFoodkandkFunctionUI2020UIZZUI[bYfV[b[Z 6.1 16

209 nnIexplorativeIstudyIonItheIcellIwallIpolysaccharidesIinItheIpulpIandIpeelIofIdragonIfruitsI
QuylocereusIsppWRWIEuropeankFoodkResearchkandkTechnologyUI2013UI[]dUI]aZV]bZ 3.4 16

208 vnfluenceIofIpilotIscaleIinIpackIpasteurizationIandIsterilizationItreatmentsIonInutritionalIandI
texturalIcharacteristicsIofIcarrotIpiecesWIFoodkResearchkInternationalUI2013UIbYUIb[cVb]] 7 16

207
vnfluenceIofIthermalIprocessingIonIhydrolysisIandIstabilityIofIfolateIpolyVgammaVglutamatesIinI
broccoliIQorassicaIoleraceaIvarWIitalicaRUIcarrotIQqaucusIcarotaRIandItomatoIQyycopersiconI
esculentumRWIJournalkofkAgriculturalkandkFoodkChemistryUI2010UIbeUIa[]YVaY

5.7 16

206 zappingItemperatureIuniformityIinIindustrialIscaleIu“IequipmentIusingIenzymaticI
pressureâ��temperatureâ��timeIindicatorsWIJournalkofkFoodkEngineeringUI2010UIfeUIf]VZY[ 6 16

205 —olventIengineeringIasIaItoolIinIenzymaticIindicatorIdevelopmentIforImildIhighIpressureI
pasteurizationIprocessingWIJournalkofkFoodkEngineeringUI2010UIfdUI]YZV]ZY 6 16

204 —nsrIvprgIyowVtemperatureIpressureIprocessingIofIfoodsgI—afetyIandIqualityIaspectsUIprocessI
parametersIandIconsumerIacceptanceWIJournalkofkFoodkEngineeringUI2007UIe]UI[f]V]Zb 6 16

203 xineticsIofIQc–U—RIbVformyltetrahydrofolicIacidIisobaricâ��isothermalIdegradationIinIaImodelIsystemWI
EuropeankFoodkResearchkandkTechnologyUI2006UI[[]UI][bV]]Z 3.4 16

202
vmplicationsIofIbetaVmercaptoethanolIinIrelationItoIfolateIstabilityIandItoIdeterminationIofIfolateI
degradationIkineticsIduringIprocessinggIaIcaseIstudyIonIγc—]VbVmethyltetrahydrofolicIacidWIJournalk
ofkAgriculturalkandkFoodkChemistryUI2004UIb[UIe[adVba

5.7 16

201 suranIformationIduringIstorageIandIreheatingIofIsterilisedIvegetableIpurˆ'esWIFoodkAdditiveskandk
ContaminantskykPartkAkChemistryxkAnalysisxkControlxkExposurekandkRiskkAssessmentUI2015UI][UIZcZVf 3.2 15

200  hermalIinactivationIkineticsIofIproteasesIandIpolyphenoloxidaseIinIbrownIshrimpIQprangonI
crangonRWIFoodkChemistryUI2016UIZfdUIcaZVd 8.5 15

199 parvacrolIsuppressesIhighIpressureIhighItemperatureIinactivationIofIoacillusIcereusIsporesWI
InternationalkJournalkofkFoodkMicrobiologyUI2015UIZfdUIabVb[ 5.8 15

198 ncidificationUIcrushingIandIthermalItreatmentsIcanIinfluenceItheIprofileIandIstabilityIofIfolateI
polyV˛‡VglutamatesIinIbroccoliIQorassicaIoleraceaIyWIvarWIitalicaRWIFoodkChemistryUI2009UIZZdUIbceVbdb 8.5 15

(2009-2014)

21



197  rypsinIinhibitionIactivityIofIheatVdenaturedIovomucoidgIaIkineticIstudyWIBiotechnologykProgressUI
2004UI[YUIe[Vc 2.8 15

196 vdentificationIofIpressureXtemperatureIcombinationsIforIoptimalIpepperIQpapsicumIannuumRI
pectinImethylesteraseIactivityWIEnzymekandkMicrobialkTechnologyUI2006UI]eUIe]ZVe]e 3.8 15

195
zodellingItheIkineticsIofIenzymeVcatalysedIreactionsIinIfrozenIsystemsgItheIalkalineIphosphataseI
catalysedIhydrolysisIofIdiVsodiumVpVnitrophenylIphosphateWIInnovativekFoodkSciencekandkEmergingk
TechnologiesUI2004UIbUI]]bV]aa

6.8 15

194 “rocessIstabilityIofIpapsicumIannuumIpectinImethylesteraseIinImodelIsystemsUIpepperIpureeIandI
intactIpepperItissueWIEuropeankFoodkResearchkandkTechnologyUI2005UI[[ZUIab[Vabe 3.4 15

193  heoreticalIconsiderationIofItheIgeneralIvalidityIofItheIrquivalentI“ointIzethodIinIthermalIprocessI
evaluationWIJournalkofkFoodkEngineeringUI1995UI[aUI[[bV[ae 6 15

192 seasibilityIofItheIuseIofIaI imeâ�� emperatureIvntegratorIandIaImathematicalImodelItoIdetermineI
fluidVtoVparticleIheatItransferIcoefficientsWIFoodkResearchkInternationalUI1994UI[dUI]fVbZ 7 15

191
 ur’–r vpnyIp’‘—vqr–n v’‘—I’‘Iqr—vt‘IofIzUy vp’z“’‘r‘ I vzrI rz“r–n U–rI
v‘ rt–n ’–—Iv‘Ir×nyUn v’‘IofI ur–znyI“–’pr——r—WIJournalkofkFoodkProcessingkandk
PreservationUI1993UIZdUI]cfV]ef

2.1 15

190 vsothermalItitrationIcalorimetryItoIstudyItheIinfluenceIofIcitrusIpectinIdegreeIandIpatternIofI
methylesterificationIonIβnIinteractionWICarbohydratekPolymersUI2018UIZfdUIacYVace 10.3 15

189  emperatureIuniformityImappingIinIaIhighIpressureIhighItemperatureIreactorIusingIaItemperatureI
sensitiveIindicatorWIJournalkofkFoodkEngineeringUI2011UIZYbUI]cVad 6 14

188 ueatIqistributionIinIvndustrialVscaleIéaterIpascadingIQ–otaryRI–etortWIJournalkofkFoodkScienceUI1998UI
c]UIee[Veec 3.4 14

187 vnfluenceIofIenvironmentalIconditionsIonIthermalIstabilityIofIrecombinantInspergillusIaculeatusI
pectinmethylesteraseWIFoodkChemistryUI2008UIZZZUIfZ[Vf[Y 8.5 14

186 ‘onuniformityIinIyethalityIandI”ualityIinI hermalI“rocessI’ptimizationgInIpaseI—tudyIonIpolorI
qegradationIofItreenI“easWIJournalkofkFoodkScienceUI2003UIceUIbabVbbY 3.4 14

185 –oleIofItemperatureIdistributionIstudiesIinItheIevaluationIandIidentificationIofIprocessingI
conditionsIforIstaticIandIrotaryIwaterIcascadingIretortsWIJournalkofkFoodkEngineeringUI2001UIaeUIcZVce 6 14

184 “otentialIoacillusIsubtilisIalphaVamylaseVbasedItimeVtemperatureIintegratorsItoIevaluateI
pasteurizationIprocessesWIJournalkofkFoodkProtectionUI1996UIbfUI[cZVd 2.5 14

183 “rocessingIasIaItoolItoImanageIdigestiveIbarriersIinIplantVbasedIfoodsgIrecentIadvancesWICurrentk
OpinionkinkFoodkScienceUI2020UI]bUIZVf 9.8 14

182 rffectIofIrnzymeIuomogenizationIonItheI“hysicalI“ropertiesIofIparrotIpellIéallI—uspensionsWIFoodk
andkBioprocesskTechnologyUI2015UIeUIZ]ddVZ]eb 5.1 13

181 rffectIofIpuIandIsaltsIonImicrostructureIandIviscoelasticIpropertiesIofIlemonIpeelIacidIinsolubleI
fiberIsuspensionsIuponIhighIpressureIhomogenizationWIFoodkHydrocolloidsUI2018UIe[UIZaaVZba 10.6 13

180 pombiningIuntargetedUItargetedIandIsensoryIdataItoIinvestigateItheIimpactIofIstorageIonIfoodI
volatilesgInIcaseIstudyIonIstrawberryIjuiceWIFoodkResearchkInternationalUI2018UIZZ]UI]e[V]fZ 7 13
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179 zolarImassIinfluenceIonIpectinVpaI[TIadsorptionIcapacityUIinteractionIenergyIandIassociatedI
functionalitygItelImicrostructureIandIstiffnessWIFoodkHydrocolloidsUI2018UIebUI]]ZV]a[ 10.6 13

178 vsomerisationIofIcarrotI˛†VcaroteneIinIpresenceIofIoilIduringIthermalIandIcombinedIthermalXhighI
pressureIprocessingWIFoodkChemistryUI2013UIZ]eUIZbZbV[Y 8.5 13

177 zicroscopicIevidenceIforIpaQ[TRImediatedIpectinVpectinIinteractionsIinIcarrotVbasedIsuspensionsWI
FoodkChemistryUI2015UIZeeUIZ[cV]c 8.5 13

176 uighIpressureIpasteurizationIofIappleIpiecesIinIsyrupgIzicrobiologicalIshelfVlifeIandIqualityI
evolutionIduringIrefrigeratedIstorageWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2012UIZcUI[bfV[cc6.8 13

175 —tructuralIdesignIofInaturalIplantVbasedIfoodsItoIpromoteInutritionalIqualityWITrendskinkFoodk
SciencekandkTechnologyUI2012UI[aUIadVbf 15.3 13

174 zodelingItheIkineticsIofIisobaricVisothermalIinactivationIofIoacillusIsubtilisI˛–VamylaseIwithIartificialI
neuralInetworksWIJournalkofkFoodkEngineeringUI1998UI]cUI[c]V[df 6 13

173 yVascorbicIacidIimprovesItheIserumIfolateIresponseItoIanIoralIdoseIofIγc—]VbVmethyltetrahydrofolicI
acidIinIhealthyImenWIEuropeankJournalkofkClinicalkNutritionUI2008UIc[UIZ[[aV]Y 5.2 13

172
rffectIofItemperatureUIpressureIandIcalciumIsoakingIpreVtreatmentsIandIpressureIshiftIfreezingIonI
theItextureIandItextureIevolutionIofIfrozenIgreenIbellIpeppersIQpapsicumIannuumRWIEuropeankFoodk
ResearchkandkTechnologyUI2007UI[[cUI]]Va]

3.4 13

171 ’verviewgIrffectIofIuighI“ressureIonIrnzymesI–elatedItoIsoodI”ualityIVIxineticsIasIaIoasisIforI
“rocessIrngineeringWIHighkPressurekResearchUI2002UI[[UIcZ]VcZe 1.6 13

170 —tatisticalI×ariabilityI’fIueatI“enetrationI“arametersIinI–elationItoI“rocessIqesignWIJournalkofk
FoodkScienceUI2000UIcbUIcebVcf] 3.4 13

169 ’bstructionIrffectIofIparrageenanIandItelatinIonItheIqiffusionIofItlucoseWIJournalkofkFoodkScienceUI
1987UIb[UIZZZ]VZZZa 3.4 13

168 UnravellingItheIstructureIofIserumIpectinIoriginatingIfromIthermallyIandImechanicallyIprocessedI
carrotVbasedIsuspensionsWIFoodkHydrocolloidsUI2018UIddUIae[Vaf] 10.6 13

167 rffectsIofIuighI“ressureIonIrnzymesI–elatedItoIsoodI”ualityWIFoodkEngineeringkSeriesUI2001UIZZbVZcc 0.5 13

166 sromIsingleItoImultiresponseImodellingIofIfoodIdigestionIkineticsgI heIcaseIofIlipidIdigestionWI
JournalkofkFoodkEngineeringUI2019UI[cYUIaYVaf 6 12

165 suranIformationIasIaIfunctionIofIpressureUItemperatureIandItimeIconditionsIinIspinachIpurˆ'eWILWTkyk
FoodkSciencekandkTechnologyUI2015UIcaUIbcbVbdY 5.4 12

164
vmpactIofIdifferentIsequencesIofImechanicalIandIthermalIprocessingIonItheIrheologicalIpropertiesI
ofI“orphyridiumIcruentumIandIphlorellaIvulgarisIasIfunctionalIfoodIingredientsWIFoodkandkFunctionUI
2018UIfUI[a]]V[aac

6.1 12

163 qeliberateIprocessingIofIcarrotIpurˆ'esIentailsItailoredIserumIpectinIstructuresWIInnovativekFoodk
SciencekandkEmergingkTechnologiesUI2016UI]]UIbZbVb[] 6.8 12

162 –oleIofImechanicalIforcesIinItheIstomachIphaseIonItheIinIvitroIbioaccessibilityIofI˛†VcaroteneWIFoodk
ResearchkInternationalUI2014UIbbUI[dZV[eY 7 12

(2014-2018)
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161 vmprovingItheIhardnessIofIthermallyIprocessedIcarrotsIbyIselectiveIpretreatmentsWIFoodkResearchk
InternationalUI2010UIa]UIZ[fdVZ]Y] 7 12

160 nIpectinVmethylesteraseVinhibitorVbasedImolecularIprobeIforIinIsituIdetectionIofIplantIpectinI
methylesteraseIactivityWIJournalkofkAgriculturalkandkFoodkChemistryUI2010UIbeUIbaafVbc 5.7 12

159 vvWI heIuseIofIanIenzymicItimeItemperatureIintegratorItoImonitorIlethalIefficacyIofIsterilizationIofI
lowVacidIcannedIfoodsWIFoodkBiotechnologyUI1997UIZZUIZcfVZee 2.2 12

158 rffectIofIhighVpressureIinducedIiceIvXiceIvvvVtransitionIonItheItextureIandImicrostructureIofIfreshI
andIpretreatedIcarrotsIandIstrawberriesWIFoodkResearchkInternationalUI2007UIaYUIZ[dcVZ[eb 7 12

157 xv‘r vp—IofI ur–znyI—’s r‘v‘tIofIéuv rIorn‘—Ir×nyUn rqIoαInI—r‘—’–αI“n‘ryIandItheI
szpI r‘qr–’zr r–WIJournalkofkFoodkProcessingkandkPreservationUI1994UIZeUIaYdVa[Y 2.1 12

156 rffectsIofIuighI“ressureIonIphemicalI–eactionsI–elatedItoIsoodI”ualityWIFoodkEngineeringkSeriesUI
2001UIZcdVZee 0.5 12

155
rvaluatingItheIpotentialIofIhighIpressureIhighItemperatureIandIthermalIprocessingIonIvolatileI
compoundsUInutritionalIandIstructuralIpropertiesIofIorangeIandIyellowIcarrotsWIEuropeankFoodk
ResearchkandkTechnologyUI2015UI[aYUIZe]VZfe

3.4 11

154 vnvestigatingIchemicalIchangesIduringIshelfVlifeIofIthermalIandIhighVpressureIhighVtemperatureI
sterilisedIcarrotIpureesgInIPfingerprintingIkineticsPIapproachWIFoodkChemistryUI2015UIZebUIZZfV[c 8.5 11

153
“ulsedIelectricIfieldIandImildIthermalIprocessingIaffectItheIcookingIbehaviourIofIcarrotItissuesI
QqaucusIcarotaRIandItheIdegreeIofImethylesterificationIofIcarrotIpectinWIInnovativekFoodkSciencekandk
EmergingkTechnologiesUI2020UIccUIZY[ae]

6.8 11

152 vnIvitroIdigestibilityIkineticsIofIoilVinVwaterIemulsionsIstructuredIbyIwaterVsolubleIpectinVproteinI
mixturesIfromIvegetableIpurˆ'esWIFoodkHydrocolloidsUI2018UIeYUI[]ZV[aa 10.6 11

151  heIevolutionIofIqualityIcharacteristicsIofImangoIpieceIafterIpasteurizationIandIduringIshelfIlifeIinI
aImangoIjuiceIdrinkWIEuropeankFoodkResearchkandkTechnologyUI2016UI[a[UIdY]VdZ[ 3.4 11

150 ueadspaceIfingerprintingIandIsensoryIevaluationItoIdiscriminateIbetweenItraditionalIandI
alternativeIpasteurizationIofIwatermelonIjuiceWIEuropeankFoodkResearchkandkTechnologyUI2016UI[a[UIdedVeY]3.4 11

149 ndequacyIofIcurrentIpasteurizationIstandardsItoIinactivateIzycobacteriumIparatuberculosisIinImilkI
andIphosphateIbufferWIInternationalkDairykJournalUI2011UI[ZUI[fbV]Ya 3.5 11

148 rffectIofIpilotVscaleIasepticIprocessingIonItomatoIsoupIqualityIparametersWIJournalkofkFoodkScienceUI
2011UIdcUIpdZaV[] 3.4 11

147
qevelopmentIandIevaluationIofImonoclonalIantibodiesIasIprobesItoIassessItheIdifferencesI
betweenItwoItomatoIpectinImethylesteraseIisoenzymesWIJournalkofkImmunologicalkMethodsUI2009UI
]afUIZeV[d

2.5 11

146  urI ur–znyI— novyv αI’sIn—“r–tvyyU—I’–αβnrIny“unVnzαyn—rIv‘I“–r—r‘prI’sI—Utn–—I
n‘qI“’yα’y—WIJournalkofkFoodkProcesskEngineeringUI2006UI[fUI[edV]Y] 2.4 11

145  ur–znyIn‘qIuvtuI“–r——U–rIv‘np v×n v’‘Ixv‘r vp—I’sI×vp ’–vnIt–n“rI“’yα“ur‘’yI
’−vqn—rgIs–’zIz’qryI—α— rz—I ’It–n“rIzU— WIJournalkofkFoodkProcesskEngineeringUI2006UI[fUI[cfV[ec2.4 11

144 vnfluenceIofIseasonalIvariationIonIkineticsIofItimeItemperatureIintegratorsIforIthermallyIprocessedI
milkWIJournalkofkDairykResearchUI2003UIdYUI[ZdV[b 1.6 11
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143 kxineticsIforIheatIandIpressureVtemperatureIinactivationIofIbacillusIsubtilisI˛–VamylaseWIFoodk
BiotechnologyUI1996UIZYUIZYbVZ[f 2.2 11

142 vnIvitroIstarchIandIproteinIdigestionIkineticsIofIcookedIoambaraIgroundnutsIdependIonIprocessingI
intensityIandIhardnessIsortingWIFoodkResearchkInternationalUI2020UIZ]dUIZYfbZ[ 7 11

141 vnstabilityIofIcommonIbeansIduringIstorageIcausesIhardeninggI heIroleIofIglassItransitionI
phenomenaWIFoodkResearchkInternationalUI2019UIZ[ZUIbYcVbZ] 7 11

140 nItranscriptomicsVbasedIkineticImodelIforIenzymeVinducedIpectinIdegradationIinIappleIQIzalusIˆ�I
domesticaIRIfruitWIPostharvestkBiologykandkTechnologyUI2017UIZ]YUIcaVda 6.2 10

139 xineticsIofI—treckerIaldehydeIformationIduringIthermalIandIhighIpressureIhighItemperatureI
processingIofIcarrotIpureeWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2017UI]fUIeeVf] 6.8 10

138 pharacterizationIandIqegradationIofI“ecticI“olysaccharidesIinIpocoaI“ulpWIJournalkofkAgriculturalk
andkFoodkChemistryUI2017UIcbUIfd[cVfd]a 5.7 10

137
”ualityIchangesIofIpasteurisedImangoIjuiceIduringIstorageWI“artIvgI—electingIshelfVlifeImarkersIbyI
integrationIofIaItargetedIandIuntargetedImultivariateIapproachWIFoodkResearchkInternationalUI2015UI
deUI]fcVaYf

7 10

136 phangesIinItheI—olubleIandIvnsolubleIpompoundsIofI—helfV—tableI’rangeIwuiceIinI–elationItoI
‘onVrnzymaticIorowningIduringI—torageWIJournalkofkAgriculturalkandkFoodkChemistryUI2019UIcdUIZ[ebaVZ[ec[5.7 10

135  heIrffectIofIrndogenousI“ectinasesIonItheIponsistencyIofI omatoâ��parrotI“urˆ'eIzixesWIFoodkandk
BioprocesskTechnologyUI2014UIdUI[bdYV[beY 5.1 10

134
−ylanaseIoIfromItheIhyperthermophileI hermotogaImaritimaIasIanIindicatorIforItemperatureI
gradientsIinIhighIpressureIhighItemperatureIprocessingWIInnovativekFoodkSciencekandkEmergingk
TechnologiesUI2011UIZ[UIZedVZfc

6.8 10

133 ndvancesIinIunderstandingIpectinImethylesteraseIinhibitorIinIkiwiIfruitgIanIimmunologicalI
approachWIPlantaUI2011UI[]]UI[edVfe 4.7 10

132 vnfluenceIofIreducingIcarbohydratesIonIQc—RVbVmethyltetrahydrofolicIacidIdegradationIduringI
thermalItreatmentsWIJournalkofkAgriculturalkandkFoodkChemistryUI2010UIbeUIcZfYVf 5.7 10

131 zathematicalImodelsIforIcombinedIhighIpressureIandIthermalIplasminIinactivationIkineticsIinItwoI
modelIsystemsWIJournalkofkDairykScienceUI2004UIedUIaYa[Vf 4 10

130  heIinfluenceIofImoistureIcontentIonItheIthermostabilityIofInspergillusIoryzaeI˛–VamylaseWIEnzymek
andkMicrobialkTechnologyUI2005UI]dUIZcdVZda 3.8 10

129
pombinedIuseIofItheIequivalentIpointImethodIandIaImulticomponentItimeVtemperatureIintegratorI
inIthermalIprocessIevaluationgIinfluenceIofIkineticIcharacteristicsIandIreferenceItemperatureWIFoodk
ControlUI1994UIbUI[afV[bc

6.2 10

128 xineticsIofIheatIinducedImuscleIproteinIdenaturationIofIbrownIshrimpIQIprangonIcrangonIRWIJournalk
ofkFoodkEngineeringUI2016UIZfZUIeeVfa 6 10

127 npplicationIofInearVinfraredIspectroscopyItoIpredictItheIcookingItimesIofIagedIcommonIbeansI
Q“haseolusIvulgarisIyWRWIJournalkofkFoodkEngineeringUI2020UI[eaUIZZYYbc 6 10

126 vmpactIofIprocessingIandIstorageIconditionsIonIcolorIstabilityIofIstrawberryIpureegI heIroleIofI““’I
reactionsIrevisitedWIJournalkofkFoodkEngineeringUI2021UI[faUIZZYaY[ 6 10

(2021-1996)

25



125
“ulseIseedsIasIpromisingIandIsustainableIsourceIofIingredientsIwithInaturallyIbioencapsulatedI
nutrientsgIyiteratureIreviewIandIoutlookWIComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyUI
2021UI[YUIZb[aVZbb]

16.4 10

124 parotenoidIstabilityIandIlipidIoxidationIduringIstorageIofIlowVfatIcarrotIandItomatoIbasedIsystemsWI
LWTkykFoodkSciencekandkTechnologyUI2017UIeYUIadYVade 5.4 9

123 pomplexationIofIpectinsIvaryingIinIoverallIchargeIwithIlysozymeIinIaqueousIbufferedIsolutionsWI
FoodkHydrocolloidsUI2019UIfaUI[ceV[de 10.6 9

122 “rocessVinducedIwaterVsolubleIbiopolymersIfromIbroccoliIandItomatoIpurˆ'esgI heirImolecularI
structureIinIrelationItoItheirIemulsionIstabilizingIcapacityWIFoodkHydrocolloidsUI2018UIeZUI]Z[V][d 10.6 9

121 parotenoidItransferItoIoilIduringIthermalIprocessingIofIlowIfatIcarrotIandItomatoIparticleIbasedI
suspensionsWIFoodkResearchkInternationalUI2016UIecUIcaVd] 7 9

120
 heIrelationIbetweenIQbioVRchemicalUImorphologicalUIandImechanicalIpropertiesIofIthermallyI
processedIcarrotsIasIinfluencedIbyIhighVpressureIpretreatmentIconditionWIEuropeankFoodkResearchk
andkTechnologyUI2007UI[[cUIZ[dVZ]b

3.4 9

119 xineticsIofItheIalkalineIphosphataseIcatalyzedIhydrolysisIofIdisodiumIpVnitrophenylIphosphategI
effectsIofIcarbohydrateIadditivesUIlowItemperatureUIandIfreezingWIBiotechnologykProgressUI2004UI[YUIZacdVde2.8 9

118 pombinedIuseIofItwoIsingleVcomponentIenzymaticItimeVtemperatureIintegratorsgIapplicationItoI
industrialIcontinuousIrotaryIprocessingIofIcannedIravioliWIJournalkofkFoodkProtectionUI2005UIceUI]dbVe] 2.5 9

117 –iskIanalysisIofItheIthermalIsterilizationIprocessWInnalysisIofIfactorsIaffectingItheIthermalI
resistanceIofImicroorganismsWIInternationalkJournalkofkFoodkMicrobiologyUI1999UIadUIbZVd 5.8 9

116 vnfluenceIofIpuIandIpompositionIonI‘onenzymaticIorowningIofI—helfV—tableI’rangeIwuiceIduringI
—torageWIJournalkofkAgriculturalkandkFoodkChemistryUI2020UIceUIbaY[VbaZZ 5.7 9

115 –ecoveryIofIgenipinIfromIgenipapIfruitIbyIhighIpressureIprocessingWILWTkykFoodkSciencekandk
TechnologyUI2015UIc]UIZ]adVZ]bY 5.4 8

114 xineticsIofI hermalIvnactivationIofI“eroxidaseIandIpolorIqegradationIofInfricanIpowpeaIQ×ignaI
unguiculataRIyeavesWIJournalkofkFoodkScienceUI2016UIeZUIrbcVca 3.4 8

113 xineticsIofIthermalIandIhighVpressureIinactivationIofIavocadoIpolygalacturonaseWIInnovativekFoodk
SciencekandkEmergingkTechnologiesUI2014UI[cUIbZVbe 6.8 8

112 npplicationIofIsensitivityIfunctionsIforIanalysingItheIimpactIofItemperatureInonVuniformityIinIbatchI
sterilizersWIJournalkofkFoodkEngineeringUI1998UI]dUIZVZY 6 8

111 ×ariabilityIinIqualityIofIwhiteIandIgreenIbeansIduringIinVpackIsterilizationWIJournalkofkFoodk
EngineeringUI2006UId]UIZafVZbc 6 8

110 rvaluationIofIprocessIdeviationsUIconsistingIofIdropsIinIrotationalIspeedUIduringIthermalIprocessingI
ofIfoodsIinIrotaryIwaterIcascadingIretortsWIJournalkofkFoodkEngineeringUI1996UI]YUI][dV]]e 6 8

109
n‘Irz“v–vpnyIr”Un v’‘Is’–I urIqr—p–v“ v’‘I’sI’“ vzUzI×n–vnoyrI–r ’– I
 rz“r–n U–rI“–’svyr—I un Izn−vzvβrI—U–snprI”Unyv αI–r r‘ v’‘Iv‘I ur–znyyαI
“–’pr——rqIs’’q—WIJournalkofkFoodkProcessingkandkPreservationUI1996UI[YUI[bZV[ca

2.1 8

108 “ectinIandIphyticIacidIreduceImineralIbioaccessibilityIinIcookedIcommonIbeanIcotyledonsI
regardlessIofIcellIwallIintegrityWIFoodkResearchkInternationalUI2020UIZ]dUIZYfceb 7 8
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107 rvaluationIofIstorageIstabilityIofIlowImoistureIwholeIcommonIbeansIandItheirIfractionsIthroughI
theIuseIofIstateIdiagramsWIFoodkResearchkInternationalUI2021UIZaYUIZYfdfa 7 8

106 —tudyIofImangoIendogenousIpectinasesIasIaItoolItoIengineerImangoIpurˆ'eIconsistencyWIFoodk
ChemistryUI2015UIZd[UI[d[Ve[ 8.5 7

105 ”uantifyingItheIrffectsIofI“ostharvestI—torageIandI—oakingI“retreatmentsIonItheIpookingI”ualityI
ofIpommonIoeansIQ“haseolusIvulgarisRWIJournalkofkFoodkProcessingkandkPreservationUI2017UIaZUIeZ]Y]c 2.1 7

104 –heologicalIpropertiesIofIpa[TVgelsIofIpartiallyImethylesterifiedIpolygalacturonicIacidgIrffectIofI
â��mixedâ��IpatternsIofImethylesterificationWICarbohydratekPolymersUI2012UIeeUI]dVab 10.3 7

103
—izeIexclusionIchromatographyItoIgainIinsightIintoItheIcomplexIformationIofIcarrotIpectinI
methylesteraseIandIitsIinhibitorIfromIkiwiIfruitIasIinfluencedIbyIthermalIandIhighVpressureI
processingWIJournalkofkAgriculturalkandkFoodkChemistryUI2009UIbdUIZZ[ZeV[b

5.7 7

102
rxtendedIstudyIonItheIinfluenceIofIzVvalueQsRIofIsingleIandImulticomponentItimeVtemperatureI
integratorsIonItheIaccuracyIofIquantitativeIthermalIprocessIassessmentWIJournalkofkFoodkProtectionUI
2005UIceUI]eaVfb

2.5 7

101 uighI“ressureIandI hermalIqenaturationIxineticsIofI—oybeanIyipoxygenasegIaI—tudyIbasedIonItelI
rlectrophoresisWILWTkykFoodkSciencekandkTechnologyUI1998UI]ZUIceYVcec 5.4 7

100 –ecentIadvancesIinIprocessIassessmentIandIoptimisationWIMeatkScienceUI1996UIa]—ZUIeZVfe 6.4 7

99
rffectIofIpulsedIelectricIfieldIandImildIthermalIprocessingIonItextureVrelatedIpectinIpropertiesItoI
betterIunderstandIcarrotIQqaucusIcarotaRItextureIchangesIduringIsubsequentIcookingWIInnovativek
FoodkSciencekandkEmergingkTechnologiesUI2021UIdYUIZY[dYY

6.8 7

98 βincIbioaccessibilityIisIaffectedIbyItheIpresenceIofIcalciumIionsIandIdegreeIofImethylesterificationI
inIpectinVbasedImodelIsystemsWIFoodkHydrocolloidsUI2019UIfYUI[YcV[Zb 10.6 7

97
 owardsIimprovedIunderstandingIofItheIviscoelasticIpropertiesIofIfunctionalizedIlemonIpeelIfibersI
inIsuspensionIbasedIonImicrostructureUIhydrationIvalueIandIswellingIvolumeWIJournalkofkFoodk
EngineeringUI2020UI[deUIZYffbY

6 6

96 rffectIofIcalciumIionsIandIpuIonItheIstructureIandIrheologyIofIcarrotVderivedIsuspensionsWIFoodk
HydrocolloidsUI2014UI]cUI]e[V]fZ 10.6 6

95 rffectIofIharvestIageIandIthermalIprocessingIonIpolyV˛‡VglutamateIfolatesIandImineralsIinInfricanI
cowpeaIleavesIQ×ignaIunguiculataRWIJournalkofkFoodkCompositionkandkAnalysisUI2012UI[bUIZcYVZcb 4.1 6

94 yocalizationIofIzycobacteriumIaviumIsubspeciesIparatuberculosisIinIartificiallyIinoculatedImilkIandI
colostrumIbyIfractionationWIJournalkofkDairykScienceUI2010UIf]UIad[[Vf 4 6

93 zoistureIdiffusivitiesIforIbranIandIendospermIduringIsoakingIofIlongVgrainIbrownIriceWI
InternationalkJournalkofkFoodkSciencekandkTechnologyUI2007UI[]UI]ebV]fY 3.8 6

92 rxperimentalIvalidationIofImodelsIforIpredictingIoptimalIsurfaceIqualityIsterilizationItemperaturesWI
InternationalkJournalkofkFoodkSciencekandkTechnologyUI2007UI[fUI[[dV[aZ 3.8 6

91
rffectsIofIcryostabilizersUIlowItemperatureUIandIfreezingIonItheIkineticsIofItheIpectinI
methylesteraseVcatalyzedIdeVesterificationIofIpectinWIJournalkofkAgriculturalkandkFoodkChemistryUI
2005UIb]UI[[e[Ve

5.7 6

90 xineticsIofItheIalkalineIphosphataseIcatalyzedIhydrolysisIofIdisodiumIpVnitrophenylIphosphateIinI
frozenImodelIsystemsWIBiotechnologykProgressUI2002UIZeUIZ[afVbc 2.8 6

(2002-2021)
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89 vnactivationIkineticsIofIhorseradishIperoxidaseIinIorganicIsolventsIofIdifferentIhydrophobicityIatI
differentIwaterIcontentsWIInternationalkJournalkofkFoodkSciencekandkTechnologyUI1996UI]ZUI[]]V[aY 3.8 6

88
nI—rzvVrz“v–vpnyIn““–’npuI ’Iun‘qyrIo–’xr‘Vyv‘rIurn v‘tgIqr r–zv‘n v’‘I’sI
rz“v–vpnyI“n–nzr r–—In‘qIr×nyUn v’‘I’sI“–’pr——Iqr×vn v’‘—WIJournalkofkFoodkProcessingk
andkPreservationUI1996UI[YUI]]ZV]ac

2.1 6

87 zathematicalIzodelingIofI emperatureIandItasIpompositionIrffectsIonI×isualI”ualityIphangesIofI
putIrndiveWIJournalkofkFoodkScienceUI1996UIcZUIcZ]Vc[Y 3.4 6

86  heIimpactIofIpostharvestIstorageIandIcookingItimeIonImineralIbioaccessibilityIinIcommonIbeansWI
FoodkandkFunctionUI2020UIZZUIdbeaVdbfb 6.1 6

85
 heI—tructureIandIpompositionIofIrxtractedI“ectinIandI–esidualIpellIéallIzaterialIfromI“rocessingI
 omatogI heI–oleIofIaI—tepwiseInpproachIversusIuighV“ressureIuomogenizationVsacilitatedIncidI
rxtractionWIFoodsUI2021UIZYUI

4.9 6

84 vmpactIofIcellIintactnessIandIstarchIstateIonItheIthickeningIpotentialIofIchickpeaIfloursIinI
waterVflourIsystemsWILWTkykFoodkSciencekandkTechnologyUI2021UIZacUIZZZaYf 5.4 6

83 teneralityIandIspecificityIofItheIbindingIbehaviourIofIlysozymeIwithIpectinIvaryingIinIlocalIchargeI
densityIandIoverallIchargeWIFoodkHydrocolloidsUI2020UIffUIZYb]ab 10.6 6

82  hermalIprocessingIofIkaleIpurˆ'egI heIimpactIofIprocessIintensityIandIstorageIonIdifferentIqualityI
relatedIaspectsWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2019UIbeUIZY[[Z] 6.8 5

81 rnhancedIelectrostaticIinteractionsIinItomatoIcellIsuspensionsWIFoodkHydrocolloidsUI2015UIa]UIaa[VabY 10.6 5

80 vnsightIintoInonVenzymaticIbrowningIofIshelfVstableIorangeIjuiceIduringIstoragegInIfractionationI
andIkineticIapproachWIJournalkofkthekSciencekofkFoodkandkAgricultureUI2020UIZYYUI]dcbV]ddb 4.3 5

79 —helfVlifeIdatingIofIshelfVstableIstrawberryIjuiceIbasedIonIsurvivalIanalysisIofIconsumerIacceptanceI
informationWIJournalkofkthekSciencekofkFoodkandkAgricultureUI2018UIfeUI]a]dV]aab 4.3 5

78
 heIeffectIofIexogenousIenzymesIandImechanicalItreatmentIonImangoIpurˆ'egIzicroscopicUI
mesoscopicUIandImacroscopicIevaluationWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2016UI
]]UIa]eVaaf

6.8 5

77  hermalIandIpressureVtemperatureIdenaturationIkineticsIofIbacillusIsubtilisI˛–VamylasegInIstudyI
basedIonIgelIelectrophoresisWIFoodkBiotechnologyUI1997UIZZUI[aZV[d[ 2.2 5

76
rvaluationIofImodelIparameterIaccuracyIbyIusingIjointIconfidenceIregionsgIapplicationItoIlowI
complexityIneuralInetworksItoIdescribeIenzymeIinactivationWIMathematicskandkComputerskink
SimulationUI1998UIaeUIb]Vca

3.3 5

75 zodifiedIntmosphereI“ackagingIofIputIoelgianIrndivesWIJournalkofkFoodkScienceUI2002UIcdUI[[Y[V[[Yc 3.4 5

74
UnderstandingItheIimpactIofIdiverseIstructuralIpropertiesIofIhomogalacturonanIrichIcitrusI
pectinVderivedIcompoundsIonItheirIemulsifyingIandIemulsionIstabilizingIpotentialWIFoodk
HydrocolloidsUI2022UIZ[bUIZYd]a]

10.6 5

73 vmpactIofIprocessingIonItheIfunctionalizationIofIpumpkinIpomaceIasIaIfoodItexturizingIingredientWI
InnovativekFoodkSciencekandkEmergingkTechnologiesUI2021UIcfUIZY[ccf 6.8 5

72
 hermalItreatmentIofIcommonIbeansIQ“haseolusIvulgarisIyWRgIsactorsIdeterminingIcookingItimeIandI
itsIconsequencesIforIsensoryIandInutritionalIqualityWIComprehensivekReviewskinkFoodkSciencekandk
FoodkSafetyUI2021UI[YUI]cfYV]dZe

16.4 5
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71  heIeffectIofIthermalIprocessingIandIstorageIonItheIcolorIstabilityIofIstrawberryIpureeIoriginatingI
fromIdifferentIcultivarsWILWTkykFoodkSciencekandkTechnologyUI2021UIZabUIZZZ[dY 5.4 5

70 vnIvitroIproteinIandIstarchIdigestionIkineticsIofIindividualIchickpeaIcellsgIfromIstaticItoImoreI
complexIinIvitroIdigestionIapproachesWIFoodkandkFunctionUI2021UIZ[UIddedVdeYa 6.1 5

69 qevelopmentIandIvalidationIofIaIrapidImethodItoIquantifyIneutralIlipidsIbyI‘“Vu“ypVchargedI
aerosolIdetectorWIJournalkofkFoodkCompositionkandkAnalysisUI2021UIZY[UIZYaY[[ 4.1 5

68 –eactionIpathwaysIandIfactorsIinfluencingInonenzymaticIbrowningIinIshelfVstableIfruitIjuicesI
duringIstorageWIComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyUI2021UI[YUIbcfeVbd[Z 16.4 5

67 phangesIinI˛†VparoteneIquringI“rocessingIofIparrotsI2015UIZZVZc 4

66 poVvngestionIofIolackIparrotIandI—trawberryWIrffectsIonInnthocyaninI—tabilityUIoioaccessibilityIandI
UptakeWIFoodsUI2020UIfUI 4.9 4

65 xineticsIofIdrosopterinIreleaseIasIindicatorIpigmentIforIheatVinducedIcolorIchangesIofIbrownI
shrimpIQprangonIcrangonRWIFoodkChemistryUI2018UI[baUI]bfV]cc 8.5 4

64
rffectIofIoxygenIavailabilityIandIpuIonItheIfuranIconcentrationIformedIduringIthermalI
preservationIofIplantVbasedIfoodsWIFoodkAdditiveskandkContaminantskykPartkAkChemistryxkAnalysisxk
ControlxkExposurekandkRiskkAssessmentUI2016UI]]UIcZ[V[[

3.2 4

63  heIeffectIofIexogenousIenzymesIandImechanicalItreatmentIonImangoIpurˆ'egIrffectIonItheI
molecularIpropertiesIofIpecticIsubstancesWIFoodkHydrocolloidsUI2015UIbYUIZf]V[Y[ 10.6 4

62 panIqualitativelyIsimilarItemperatureVhistoriesIbeIobtainedIinIdifferentIpilotIu“IunitslWIInnovativek
FoodkSciencekandkEmergingkTechnologiesUI2011UIZ[UI[[cV[]a 6.8 4

61 vnverseI—uperpositionIforIpalculatingIsoodI“roductI emperaturesIduringIvnVcontainerI hermalI
“rocessingWIJournalkofkFoodkScienceUI1997UIc[UI[[YV[[a 3.4 4

60 zodelingItheIkineticsIofItheIpectinImethylesteraseIcatalyzedIdeVesterficationIofIpectinIinIfrozenI
systemsWIBiotechnologykProgressUI2004UI[YUIaeYVfY 2.8 4

59 ‘ovelImethodsItoIoptimiseItheInutritionalIandIsensoryIqualityIofIinVpackIprocessedIfishIproductsI
2008UI]e[VaY[ 4

58 qevelopmentIofIaInovelImethodologyI oIvalidateIoptimalIsterilizationIconditionsIforImaximizingI
theItextureIqualityIofIwhiteIbeansIinIglassIjarsWIBiotechnologykProgressUI1999UIZbUIbcbVd[ 2.8 4

57 ponvenienceIofIimmobilizedIoacillusIlicheniformisIalphaVamylaseIasItimeVtemperatureVintegratorI
Q  vRWIJournalkofkChemicalkTechnologykandkBiotechnologyUI1994UIbfUIZf]Vf 3.5 4

56 npplicationIofImultivariateIdataIanalysisIforIfoodIqualityIinvestigationsgInnIexampleVbasedIreviewWWI
FoodkResearchkInternationalUI2022UIZbZUIZZYede 7 4

55 vmpactIofI“rocessingIandI—torageIponditionsIonItheI×olatileI“rofileIofIéholeIphickpeasIQpicerI
arietinumIyWRWIACSkFoodkSciencekrkTechnologyUI2021UIZUIZYfbVZZYe 4

54 “redictionIofIcookingItimesIofIfreshlyIharvestedIcommonIbeansIandItheirIsusceptibilityItoIdevelopI
theIhardVtoVcookIdefectIusingInearIinfraredIspectroscopyWIJournalkofkFoodkEngineeringUI2021UI[feUIZZYafb6 4

(2021-2021)
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53 zodifiedI–hamnogalacturonanV–ichInppleI“ectinVqerivedI—tructuresgI heI–elationIbetweenI heirI
—tructuralIpharacteristicsIandIrmulsifyingIandIrmulsionV—tabilizingI“ropertiesWIFoodsUI2021UIZYUI 4.9 4

52 “otentialIofIuI‘z–IfingerprintingIandIaImodelIsystemIapproachItoIstudyInonVenzymaticIbrowningI
inIshelfVstableIorangeIjuiceIduringIstorageWIFoodkResearchkInternationalUI2021UIZaYUIZZYYc[ 7 4

51 uowIpostharvestIvariablesIinItheIpulseIvalueIchainIaffectInutrientIdigestibilityIandIbioaccessibilityWI
ComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyUI2021UI[YUIbYcdVbYfc 16.4 4

50 UnderstandingItheIeffectIofItimeUItemperatureIandIsaltsIonIcarrageenanIextractionIfromIphondrusI
crispusWIAlgalkResearchUI2021UIbeUIZY[]dZ 5 4

49 “roductionIandImolecularIcharacterizationIofItailoredIcitrusIpectinVderivedIcompoundsWIFoodk
ChemistryUI2022UI]cdUIZ]Yc]b 8.5 4

48 uighV“ressureI“rocessingIUniformityWIFoodkEngineeringkSeriesUI2016UI[b]V[ce 0.5 3

47 rxperimentalIandInumericalIanalysisIofIanIapparatusItoIapplyIcontrolledIshearXelongationIinIfluidI
flowsWIChemicalkEngineeringkScienceUI2014UIZZ]UIeeVfa 4.4 3

46 –ryn v’‘—uv“Ior érr‘I r− U–rIn‘nyα—v—In‘qI r− U–rIn  –voU r—IqU–v‘tI“’— un–×r— I
—’s r‘v‘tI’sIPw’‘nt’yqPIn‘qIPxn‘βvPIn““yr—WIActakHorticulturaeUI2015UI[dfV[ea 0.3 3

45 qevelopmentIofIanIimmunologicalItoolboxItoIdetectIendogenousIandIexogenousIpectinI
methylesteraseIinIplantVbasedIfoodIproductsWIFoodkResearchkInternationalUI2011UIaaUIf]ZVf]f 7 3

44  emperatureIdistributionIanalysisIofIaIwaterIcascadingIretortIinIrotaryIandIstaticImodesWI
InternationalkJournalkofkFoodkSciencekandkTechnologyUI2001UI]cUIbbZVbc[ 3.8 3

43  heIvmpactIofIqryingIandI–ehydrationIonItheI—tructuralI“ropertiesIandI”ualityInttributesIofI
“reVpookedIqriedIoeansWIFoodsUI2021UIZYUI 4.9 3

42 parotenoidIprofileIandIbasicIstructuralIindicatorsIofInativeI“eruvianIchiliIpeppersWIEuropeankFoodk
ResearchkandkTechnologyUI2019UI[abUIdZdVd][ 3.4 3

41 —imultaneousIuseIofIlowImethylesterifiedIcitrusIpectinIandIrq nIasIantioxidantsIinI
linseedXsunflowerIoilVinVwaterIemulsionsWIFoodkHydrocolloidsUI2020UIZYYUIZYb]ec 10.6 3

40  hermalIinactivationIofIpectinImethylesteraseIfromIdifferentIpotatoIcultivarsIQ—olanumItuberosumI
yWRWILWTkykFoodkSciencekandkTechnologyUI2021UIZ]eUIZZYcYY 5.4 3

39
–ecombinantIkiwiIpectinImethylesteraseIinhibitorgI“urificationIandIcharacterizationIofItheI
interactionIwithIplantIpectinImethylesteraseIduringIthermalIandIhighVpressureIprocessingWI
InnovativekFoodkSciencekandkEmergingkTechnologiesUI2015UI[fUI[fbV]YZ

6.8 2

38 UtilizingIuydrothermalI“rocessingItoInlignI—tructureIandIvnI×itroIqigestionIxineticsIbetweenI hreeI
qifferentI“ulseI ypesWWIFoodsUI2022UIZZUI 4.9 2

37 rffectsIofIuighI“ressureIonIéaterVvceI ransitionsIinIsoodsWIFoodkEngineeringkSeriesUI2001UI[ZbV[ae 0.5 2

36 zicrostructuralIandI exturizingI“ropertiesIofI“artiallyI“ectinVqepletedIpellIéallIzaterialgI heI–oleI
ofIootanicalI’riginIandIuighV“ressureIuomogenizationWIFoodsUI2021UIZYUI 4.9 2
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35  owardsIunderstandingItheImodulationIofIinIvitroIgastrointestinalIlipolysisIkineticsIthroughI
emulsionsIwithImixedIinterfacesWIFoodkHydrocolloidsUI2022UIZ[aUIZYd[aY 10.6 2

34 xineticIzodelingIofI—mallIvntestinalIyipidIqigestionIasInffectedIbyItheIrmulsionIvnterfacialI
pompositionIandItastricI“relipolysisWIJournalkofkAgriculturalkandkFoodkChemistryUI2021UIcfUIadYeVadZf 5.7 2

33 rffectIofIcultivarUIpasteurizationIandIstorageIonItheIvolatileIandItasteIcompoundsIofIstrawberryI
pureeWILWTkykFoodkSciencekandkTechnologyUI2021UIZbYUIZZ[YYd 5.4 2

32 nntinutrientItoImineralImolarIratiosIofIrawIcommonIbeansIandItheirIrapidIpredictionIusingI
nearVinfraredIspectroscopyWIFoodkChemistryUI2022UI]ceUIZ]Ydd] 8.5 2

31
–elativeIimportanceIandIinteractionsIofIfuranIprecursorsIinIsterilisedUIvegetableVbasedIfoodI
systemsWIFoodkAdditiveskandkContaminantskykPartkAkChemistryxkAnalysisxkControlxkExposurekandkRiskk
AssessmentUI2016UI]]UIZf]V[Yc

3.2 1

30 panIsoodI“rocessingIrnhanceIpancerI“rotectionlWINutritionkTodayUI2014UIafUI[]YV[]a 1.6 1

29
vmmunologicalItoolboxIavailableIforIinIsituIexplorationIofIpecticIhomogalacturonanIandIitsI
modifyingIenzymesIinIfruitsIandIvegetablesIandItheirIderivedIfoodIproductsWIInnovativekFoodk
SciencekandkEmergingkTechnologiesUI2012UIZbUId[VeY

6.8 1

28 uighIpressureIprocessingItoIoptimiseItheIqualityIofIinVpackIprocessedIfruitIandIvegetablesI2008UI]]eV]bd 1

27  hermalIvnactivationIkineticsIofIacidIphosphataseIQnp“RIinIcodIQtadusImorhuaRWIEuropeankFoodk
ResearchkandkTechnologyUI2006UI[[aUI]ZbV][Y 3.4 1

26  heIeffectIofIpressureIprocessingIonIfoodIqualityIrelatedIenzymesgIfromIkineticIinformationItoI
processIengineeringWIProgresskinkBiotechnologyUI2002UIZfUIbZdVb[a 1

25 rnzymeIstabilityIunderIhighIpressureIandItemperatureWIProgresskinkBiotechnologyUI1996UI[Y]V[Ye 1

24 vnIvitroIgastricIlipidIdigestionIofIemulsionsIwithImixedIemulsifiersgIporrelationIbetweenIlipolysisI
kineticsIandIinterfacialIcharacteristicsWIFoodkHydrocolloidsUI2022UIZYdbdc 10.6 1

23 ueatIandIyightI—tabilityIofI“umpkinVoasedIparotenoidsIinIaI“hotosensitiveIsoodgInI
parotenoidVpolouredIoeverageWWIFoodsUI2022UIZZUI 4.9 1

22 zechanicalIqisintegrationIandI“articleI—izeI—ievingIofIQvrishIzossRItametophytesIandI heirIrffectI
onIparrageenanIandI“hycoerythrinIrxtractionWWIFoodsUI2021UIZYUI 4.9 1

21 zicroscopicIevidenceIforIpectinIchangesIinIhardVtoVcookIdevelopmentIofIcommonIbeansIduringI
storageWIFoodkResearchkInternationalUI2021UIZaZUIZZYZZb 7 1

20 rffectIofIoverallIchargeIandIlocalIchargeIdensityIofIpectinIonItheIstructureIandIthermalIstabilityIofI
lysozymeWIJournalkofkThermalkAnalysiskandkCalorimetryUZ 4.1 1

19 vnvestigatingItheIroleIofItheIdifferentImolarImassIfractionsIofIaIpectinIrichIextractIfromIonionI
towardsIitsIemulsifyingIandIemulsionIstabilizingIpotentialWIFoodkHydrocolloidsUI2021UIZZdUIZYcd]b 10.6 1

18  heImoistureIplasticizingIeffectIonIenzymeVcatalyzedIreactionsIinImodelIandIrealIsystemsIinIviewIofI
legumeIageingIandItheirIhardItoIcookIdevelopmentWIJournalkofkFoodkEngineeringUI2022UI]ZaUIZZYdeZ 6 1

(2022-2022)

31



17 rffectIofIprocessingIandImicrostructuralIpropertiesIofIchickpeaVfloursIonIinIvitroIdigestionIandI
appetiteIsensationsWIFoodkResearchkInternationalUI2022UIZZZ[ab 7 1

16  argetedImodificationsIofIcitrusIpectinItoIimproveIinterfacialIpropertiesIandItheIimpactIonI
emulsionIstabilityWIFoodkHydrocolloidsUI2022UIZYdeaZ 10.6 1

15 vnsightIintoIpectinVcationVphytateItheoryIofIhardeningIinIcommonIbeanIvarietiesIwithIdifferentI
sensitivitiesItoIhardVtoVcookWWIFoodkResearchkInternationalUI2022UIZbZUIZZYec[ 7 0

14 vmpactIofIprocessingIonItheIproductionIofIaIcarotenoidVrichIpucurbitaImaximaIcvWIuokkaidoI
pumpkinIjuiceWWIFoodkChemistryUI2022UI]eYUIZ][ZfZ 8.5 0

13
nnIintegratedIkineticIandIpolymerIscienceIapproachItoIinvestigateItheItexturalIstabilityIofIredI
kidneyIbeansIduringIpostVharvestIstorageIandIsubsequentIcookingWWIFoodkResearchkInternationalUI
2022UIZbaUIZZYfee

7 0

12
rffectIofIpulsedIelectricIfieldUImildIthermalIpretreatmentIandIcalciumIonItextureIchangesIofIpotatoI
Q—olanumItuberosumIyWRIduringIsubsequentIcookingWIInnovativekFoodkSciencekandkEmergingk
TechnologiesUI2021UIdaUIZY[e]Y

6.8 0

11 rffectIofIpostharvestIstorageIonIpotatoIQ—olanumItuberosumIyWRItextureIafterIpulsedIelectricIfieldI
andIthermalItreatmentsWIInnovativekFoodkSciencekandkEmergingkTechnologiesUI2021UIdaUIZY[e[c 6.8 0

10
 heIroleIofImechanicalIcollapseIbyIcryogenicIballImillingIonItheIeffectIofIhighVpressureI
homogenizationIonItheImicrostructuralIandItexturizingIpropertiesIofIpartiallyIpectinVdepletedI
tomatoIcellIwallImaterialWWIFoodkResearchkInternationalUI2022UIZbbUIZZZY]]

7 0

9 sunctionalizationIofIpectinVdepletedIresidueIfromIdifferentIcitrusIbyVproductsIbyIhighIpressureI
homogenizationWIFoodkHydrocolloidsUI2022UIZ[fUIZYdc]e 10.6 0

8 palciumItransportIandIphytateIhydrolysisIduringIchemicalIhardeningIofIcommonIbeanIseedsWIFoodk
ResearchkInternationalUI2022UIZbcUIZZZ]Zb 7 0

7  heIrehydrationIattributesIandIqualityIcharacteristicsIofIâ��”uickVcookingâ��IdehydratedIbeansgI
vmplicationsIofIglassItransitionIonIstorageIstabilityWIFoodkResearchkInternationalUI2022UIZZZ]dd 7 0

6 rffectIofIrnzymesIonI—erumIandI“articleI“ropertiesIofIparrotIpellI—uspensionsWIFoodkBiophysicsUI
2015UIZYUIa[eVa]e 3.2

5 –esponseItoIaIletterItoItheIeditorIbyIqWIyindsayUI–WI–obertsonIandIxWIwordanWIInternationalkDairyk
JournalUI2011UI[ZUIbZYVbZ[ 3.5

4  imeâ�� emperatureIvntegratorsIQ  vsRgIxineticI2010UIZd[cVZd]Y

3 xineticsIofIlipoxygenaseIinactivationIinIsoybeanIandIgreenIbeansWIProgresskinkBiotechnologyUI2002UIZffV[Ya

2
pommentIonIâ�� oIclimbIorInotItoIclimblIoalancingIstakeholderIprioritiesIatIanIiconicInationalIparkâ��I
byIrricaIéilsonUI‘oahI‘ielsenUI“ascalI—cherrerUI–odneyIéWIpaldicottUIorentIzoyleIOIoettyIéeilerWI
JournalkofkEcotourismUZV]

2.2

1  argetedIpectinIdepletionIenhancesItheIpotentialIofIhighVpressureIhomogenizationItoIincreaseItheI
networkIformingIpotentialIofItomatoIcellIwallImaterialWIFoodkHydrocolloidsUI2022UIZ]YUIZYdcee 10.6

Marc E G Hendrickx

32


