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128 EffectMofMpartiallyMgelatinizedMcornMstarchMonMtheMrheologicalMpropertiesMofMwheatMdoughdMLWTgwgFoodg
SciencegandgTechnologybM2016bMmmbMihkciig 5.4 46
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111 zharacteristicsMofMFlaxseedMOilMfromMTwoM–ifferentMFlaxMPlantsdMInternationalgJournalgofgFoodg
PropertiesbM2011bMgkbMghomcghpm 3 36
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SciencegandgTechnologybM2017bMnpbMggchf 5.4 30
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100 RheologicalMpropertiesMofMsuspensionsMcontainingMcrossclinkedMstarchMnanoparticlesMpreparedMbyM
sprayMandMvacuumMfreezeMdryingMmethodsdMCarbohydrategPolymersbM2012bMpfbMgnihco 10.3 26
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CarbohydrategPolymersbM2012bMoobMkogckop 10.3 20

86 PreparationMofMgelatinMmicroparticlesMusingMwatercincwaterMVwewWMemulsificationMtechniquedMJournalg
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78 InfluenceMofMalfalfaMpowderMconcentrationMandMgranularityMonMrheologicalMpropertiesMofM
alfalfacwheatMdoughdMJournalgofgFoodgEngineeringbM2008bMopbMgincgkg 6 17
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52 ThermalMPropertiesMofMPolyurethaneMFilmsMPreparedMfromMMixedMzellulosebMHemicellulosesMandM
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InternationalgJournalgofgFoodgEngineeringbM2017bMgibM 1.9 6
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SolutionsdMInternationalgJournalgofgFoodgEngineeringbM2018bMgkbM 1.9 6
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38 PhysicalMPropertiesMofMNakedMOatMSeedsMVxvenaMnudaMLdWdMInternationalgJournalgofgFoodgEngineeringbM
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InternationalgJournalgofgFoodgEngineeringbM2017bMgibM 1.9 5

36 MechanicalMandMThermalMPropertiesMofMPolyurethaneMFoamsMfromMLiquefiedMSugarMyeetMPulpdM
InternationalgJournalgofgFoodgEngineeringbM2016bMghbMpggcpgp 1.9 5

35
ValuecaddedMapplicationMofMPlatycodonMgrandiflorusMVJacqdWMxd–zdMrootsMVPGRWMbyM
ultrasoundcassistedMextractionMVUxEWMprocessMtoMimproveMphysicochemicalMqualitybMstructuralM
characteristicsMandMfunctionalMpropertiesdMFoodgChemistrybM2021bMimibMgifilk

8.5 5

34 Microwavec–rivenMSugarMyeetMPulpMLiquefactionMinMPolyhydricMxlcoholsdMInternationalgJournalgofg
FoodgEngineeringbM2017bMgibM 1.9 4
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InternationalgJournalgofgFoodgEngineeringbM2007bMibM 1.9 4
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–iscreteMElementMMethoddMProcessesbM2021bMpbMokl 2.9 4

31 –ryingM–amageMonMPhysiologicalMPropertiesMofMRiceMSeedMxssociatedMwithMUltrastructureMzhangesdM
InternationalgJournalgofgFoodgEngineeringbM2017bMgibM 1.9 3

30 zharacterizationMofMPyrolysisMProductsMObtainedMfromM–esmodesmusMspdMzultivatedMinMxnaerobicM
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29 EffectsMofMFlaxseedMGumMxdditionMandM–ryingMzonditionsMonMzreepcRecoveryMPropertiesMandMWaterM
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28 StudyMonMzreepMPropertiesMofMJaponicaMzookedMRiceMandMItsMRelationshipMwithMRiceMzhemicalM
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InternationalgJournalgofgFoodgEngineeringbM2017bMgibM 1.9 2
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JournalgofgFoodgEngineeringbM2017bMgibM 1.9 1
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7 TheM–igestibilityMandMThermalMPropertiesMofMFermentedMFlaxseedMProteindMInternationalgJournalgofg
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1 –irectMsequencingMofM–NxMpoolingMforMscreeningMhighlyMinformativeMSNPsMinMdairyMcattledMYigChuang=g
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