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Ultrasound-assisted extraction of oil from flaxseed. Separation and Purification Technology, 2008,
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Preparation and characterization of cellulose nanofibers from de-pectinated sugar beet pulp. o 1os
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Effects of drying methods on rheological properties of flaxseed gum. Carbohydrate Polymers, 2009,

78,213-219
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The effect of addition of flaxseed gum on the emulsion properties of soybean protein isolate (SPI).
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trimetaphosphate. Journal of Food Engineering, 2009, 92, 255-260
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Micronization and Hydrophobic Modification of Cassava Starch. International Journal of Food L
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Viscoelastic properties and fractal analysis of acid-induced SPI gels at different ionic strength.
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139 Bioresource Technology, 2008, 99, 2265-8 49
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alkali-treated high-amylose maize starch. Journal of Food Engineering, 2012, 113, 61-68

Effect of partially gelatinized corn starch on the rheological properties of wheat dough. LWT - Food
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Characterization of starch films containing starch nanoparticles. Part 2: viscoelasticity and creep

properties. Carbohydrate Polymers, 2013, 96, 602-10
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Ability of flaxseed and soybean protein concentrates to stabilize oil-in-water emulsions. Journal of
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Effect of high shear homogenization on rheology, microstructure and fractal dimension of
acid-induced SPI gels. Journal of Food Engineering, 2014, 126, 48-55

Characterization of pectin extracted from sugar beet pulp under different drying conditions.

116 Journal of Food Engineering, 2017, 211, 1-6

Process development for scum to biodiesel conversion. Bioresource Technology, 2015, 185, 185-93
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Purification Technology, 2008, 61, 51-59
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112 2010, 79, 101-105 103 38
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Rheological properties of extruded dispersions of flaxseed-maize blend. Journal of Food

110 Engineering, 2010, 98, 480-491 6 34
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Microcrystalline Cellulose as a Sustainable Polymer Additive. Materials, 2018, 11,

A comparison of dynamic mechanical properties of processing-tomato peel as affected by hot lye

108 and infrared radiation heating for peeling. Journal of Food Engineering, 2014, 126, 27-34

Heat-moisture treatment and acid hydrolysis of corn starch in different sequences. LWT - Food
Science and Technology, 2017, 79, 11-20
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106 frequency assisted treatment. Journal of Food Engineering, 2017, 206, 23-36

Preparation and characterization of crosslinked starch microspheres using a two-stage
water-in-water emulsion method. Carbohydrate Polymers, 2012, 88, 912-916
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Dynamic viscoelastic properties of sweet potato studied by dynamic mechanical analyzer.
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Effect of particle size of sugar beet pulp on the extraction and property of pectin. Journal of Food
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Granules. Drying Technology, 2013, 31, 1627-1634

Shear-thickening properties of waxy maize starch dispersions. Journal of Food Engineering, 2011,
92 107, 415-423

Anti-thixotropic properties of waxy maize starch dispersions with different pasting conditions.
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Effect of Moisture Content on the Physical Properties of Fibered Flaxseed. International Journal of

99 Food Engineering, 2007, 3, 1.9 22

Suspensions of vacuum-freeze dried starch nanoparticles: influence of NaCl on their rheological
properties. Carbohydrate Polymers, 2013, 94, 782-90

Recent development of microwave fluidization technology for drying of fresh fruits and

88 vegetables. Trends in Food Science and Technology, 2019, 86, 59-67
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The rheological behavior of native and high-pressure homogenized waxy maize starch pastes.
Carbohydrate Polymers, 2012, 88, 481-489

Preparation of gelatin microparticles using water-in-water (w/w) emulsification technique. Journal

86 of Food Engineering, 2011, 103, 9-13

Effect of LBG on the gel properties of acid-induced SPI gels. LWT - Food Science and Technology,
2017, 75, 1-8

Influence of microwave hot-air flow rolling dry-blanching on microstructure, water migration and

84 quality of pleurotus eryngii during hot-air drying. Food Control, 2020, 114, 107228 62 19

Spray drying of starch submicron particles prepared by high pressure homogenization and

mini-emulsion cross-linking. Journal of Food Engineering, 2012, 113, 399-407
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Effects of CS/EC ratio on structure and properties of polyurethane foams prepared from untreated

82 liquefied corn stover with PAPI. Chemical Engineering Research and Design, 2008, 86, 416-421
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Effect of flaxseed meal on the dynamic mechanical properties of starch-based films. Journal of Food
Engineering, 2013, 118, 365-370

The effect of NaCl on the rheological properties of suspension containing spray dried starch

8o nanoparticles. Carbohydrate Polymers, 2012, 90, 1530-7 103 17

Dynamic mechanical properties of flaxseed gum based edible films. Carbohydrate Polymers, 2011,
86, 499-504
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7 alfalfa-wheat dough. Journal of Food Engineering, 2008, 89, 137-141
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electromagnetic wave conductors. /nnovative Food Science and Emerging Technologies, 2018, 47, 56-70

Temperature thresholds and time-temperature dependence of gelatinization for heat-moisture
treated corn starch. Journal of Food Engineering, 2018, 217, 43-49

Heating effect on the DSC melting curve of flaxseed oil. Journal of Thermal Analysis and Calorimetry
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74 Convective Drying Kinetics of Single Droplets of Aqueous Glucose. Drying Technology, 2012, 30, 1029-103% 15

Effect of water content on thermal behaviors of common buckwheat flour and starch. Journal of
Food Engineering, 2009, 93, 242-248
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7 Food Science and Technology, 2019, 116, 108573 54 3

Isolation and Characterization of Corncob Cellulose Fibers using Microwave-Assisted Chemical
Treatments. International Journal of Food Engineering, 2014, 10, 427-436

70 Microstructure Analysis of Rice Kernel. International Journal of Food Properties, 2007, 10, 85-91 3 13

Relationship between biphasic endotherms and multi-stage gelatinization of corn starch in excess
water. LWT - Food Science and Technology, 2017, 81, 335-342

Viscoelastic behavior of maize kernel studied by dynamic mechanical analyzer. Carbohydrate

68 polymers, 2014, 112, 350-8 103
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Effect of high-pressure homogenization on the rheology, microstructure and fractal dimension of
citrus fiber-oil dispersions. Journal of Food Engineering, 2020, 277, 109899

Effect of high-pressure homogenization on the extraction of sulforaphane from broccoli (Brassica

66 oleracea) seeds. Powder Technology, 2019, 358, 103-109 52
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Rheological and Microstructural Characteristics of Thermally Produced Flaxseed GumiWhey

Protein Isolate Mixed Solutions and Gels. Drying Technology, 2013, 31, 1635-1642
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64 A Review of Micro Wind Turbines in the Built Environment 2010, 11

Optimization of Supercritical Carbon Dioxide Extraction of Flaxseed Oil Using Response Surface
Methodology. International Journal of Food Engineering, 2008, 4,

Influences of Microemulsion Cross-linking Reaction and Ball-milling on Particle Size Characteristics L 1
of Potato and Maize Starches. International Journal of Food Engineering, 2006, 2, 9
Freeze-thaw and ultrasound pretreatment before microwave combined drying affects drying
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Products, 2021, 164, 113391

Dynamic rheological properties of peanut protein isolate and aggregation suspension and

6o acid-induced gel. Powder Technology, 2019, 358, 95-102
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Effects of potato starch addition and cooling rate on rheological characteristics of flaxseed protein
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Fractal Modeling and Simulation of the Developing Process of Stress Cracks in Corn Kernel. Drying
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Dynamic mechanical properties and fractal analysis of texturized soybean protein/wheat gluten
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Multiple endothermic transitions of acid hydrolyzed and heat-moisture treated corn starch. LWT -
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3 Effect of hydrothermal treatment on linear and nonlinear rheological properties of highland barley
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Effects of intermittent radio frequency drying on structure and gelatinization properties of native

potato flour. Food Research International, 2021, 139, 109807
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6 The Stress-Relaxation Behavior of Rice as a Function of Time, Moisture and Temperature. L
4 International Journal of Food Engineering, 2017, 13, 9
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The Adsorption and Release Characteristics of CPFX in Porous Starch Produced Through Different
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Carbohydrate Polymers, 2021, 274, 118660
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Effects of Flaxseed Gum Addition and Drying Conditions on Creep-Recovery Properties and Water
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