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84 TefN[xragrostisNtefNVZuccaWNTrotter]NvarietyNdeterminesNviscoelasticNandNthermalNpropertiesNofN
gluten]freeNdoughNandNbreadNqualityaNLWTi-iFoodiScienceiandiTechnology[N2021[Ndfh[Nddccih 5.4 4

83 βtructuringNwilutedNWheatN®atricesmNImpactNofNHeat]®oistureNTreatmentNonNíroteinNtggregationN
andNViscoelasticityNofNHydratedNvompositeNyloursaNFoodiandiBioprocessiTechnology[N2020[Ndf[Ngjh]gkj 5.1 6

82 wurumNWheatNzrainNYieldNandNóualityNunderN owNandNHighNNitrogenNvonditionsmNInsightsNintoN
NaturalNVariationNinN ow]NandNHigh]YieldingNzenotypesaNPlants[N2020[Nl[N 4.5 6

81  ipidNcompositionNandNdynamicsNduringNbreadmakingNinNheat]moisture]treatedNassociatedNmatricesaN
EuropeaniFoodiResearchiandiTechnology[N2019[Negh[Negdf]egeg 3.4 2

80 yunctionalNandNThermalNuehavioursNofNHeat]®oisture]TreatedNβtarch]RichNWheat]uasedNulendedN
®atricesmNImpactNofNTreatmentNofNNon]wheatNyloursaNFoodiandiBioprocessiTechnology[N2019[Nde[Nhll]ide 5.1 6

79 zluten]yreeNwough]uasedNyoodsNandNTechnologiesN2019[Nffd]fhg 5

78 ImpactNofNHeatN®oistureNTreatmentNandNHydrationN evelNofNyloursNonNtheNyunctionalNandNNutritionalN
Value]tddedNWheat]uarleyNulendedNureadsaNFoodiandiBioprocessiTechnology[N2018[Ndd[Nlii]ljk 5.1 9

77 Value]tddedNofNHeatN®oistureNTreatedN®ixedNyloursNinNWheat]uasedN®atricesmNaNyunctionalNandN
NutritionalNtpproachaNFoodiandiBioprocessiTechnology[N2018[Ndd[Ndhfi]dhhd 5.1 10

76
”ineticsNofNinNvitroNstarchNhydrolysisNandNrelevantNstarchNnutritionalNfractionsNinNheat]moistureN
treatedNblendedNwheat]basedNbreadNmatricesmNimpactNofNtreatmentNofNnon]wheatNfloursaNEuropeani
FoodiResearchiandiTechnology[N2018[Negg[Ndljj]dlkg

3.4 5

75
ImpactNofNheatNmoistureNtreatmentNandNhydrationNlevelNonNphysico]chemicalNandNviscoelasticN
propertiesNofNdoughsNfromNwheat]barleyNcompositeNfloursaNEuropeaniFoodiResearchiandiTechnology[N
2018[Negg[Nfhh]fii

3.4 15

74
ImpactNofNacidificationNandNproteinNfortificationNonNrheologicalNandNthermalNpropertiesNofNwheat[N
corn[NpotatoNandNtapiocaNstarch]basedNgluten]freeNbreadNdoughsaNLWTi-iFoodiScienceiandiTechnology
[N2018[Nli[Nggi]ghg

5.4 15

73  ipidNdynamicsNinNblendedNwheatNandNnon]wheatNfloursNbreadmakingNmatricesmNImpactNonNfreshNandN
agedNcompositeNbreadsaNFoodiScienceiandiTechnologyiInternational[N2017[Nef[Neg]fh 2.6 4

72 βignificanceNofNheat]moistureNtreatmentNconditionsNonNtheNpastingNandNgellingNbehaviourNofNvariousN
starch]richNcerealNandNpseudocerealNfloursaNFoodiScienceiandiTechnologyiInternational[N2017[Nef[Nief]ifi 2.6 12

71 High] egumeNWheat]uasedN®atricesmNImpactNofNHighNíressureNonNβtarchNHydrolysisNandNyirmingN
”ineticsNofNvompositeNureadsaNFoodiandiBioprocessiTechnology[N2017[Ndc[Nddcf]ddde 5.1 9

70
ImpactNofNvisco]metricNprofileNofNcompositeNdoughNmatricesNonNstarchNdigestibilityNandNfirmingNandN
retrogradationNkineticsNofNbreadsNthereofmNtdditiveNandNinteractiveNeffectsNofNnon]wheatNfloursaN
JournaliofiCerealiScience[N2016[Nil[Nfe]fl

3.8 19

69 Techno]functionalNandNnutritionalNperformanceNofNcommercialNbreadsNavailableNinNxuropeaNFoodi
ScienceiandiTechnologyiInternational[N2016[Nee[Nied]iff 2.6 12

68 tcidificationNofNprotein]enrichedNriceNstarchNdoughsmNeffectsNonNbreadmakingaNEuropeaniFoodi
ResearchiandiTechnology[N2015[Negc[Njkf]jlg 3.4 18
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67 βuitabilityNofNtefNvarietiesNinNmixedNwheatNflourNbreadNmatricesmNt´ physico]chemicalNandNnutritionalN
approachaNJournaliofiCerealiScience[N2015[Nig[Ndfl]dgi 3.8 21

66
xffectNofNtefN[xragrostisNtefNVZuccaWNTrotter]NgrainNflourNadditionNonNviscoelasticNpropertiesNandN
stickinessNofNwheatNdoughNmatricesNandNbreadNloafNvolumeaNEuropeaniFoodiResearchiandiTechnology[N
2015[Negd[Ngil]gjk

3.4 16

65 zluten]freeNdough]makingNofNspecialtyNbreadsmNβignificanceNofNblendedNstarches[NfloursNandN
additivesNonNdoughNbehaviouraNFoodiScienceiandiTechnologyiInternational[N2015[Ned[Nhef]fi 2.6 20

64 ImpactNofNvarietyNtypeNandNparticleNsizeNdistributionNonNstarchNenzymaticNhydrolysisNandNfunctionalN
propertiesNofNtefNfloursaNCarbohydrateiPolymers[N2015[Nddh[Neic]k 10.3 57

63 ureadNandNbakeryNproductsN2015[Nhhl]hje 1

62 βignificanceNofNthermalNtransitionsNonNstarchNdigestibilityNandNfirmingNkineticsNofNrestrictedNwaterN
mixedNflourNbreadNmatricesaNCarbohydrateiPolymers[N2015[Ndee[Ndil]jl 10.3 11

61 íseudocerealsNandNteffNinNcomplexNbreadmakingNmatricesmNImpactNonNlipidNdynamicsaNJournaliofi
CerealiScience[N2014[Nhl[Ndgh]dhg 3.8 38

60 NutritionalNandNfunctionalNperformanceNofNhighN˛†]glucanNbarleyNfloursNinNbreadmakingmNmixedN
breadsNversusNwheatNbreadsaNEuropeaniFoodiResearchiandiTechnology[N2014[Nefk[Nghl]gil 3.4 48

59 InfluenceNofNacidificationNonNdoughNviscoelasticityNofNgluten]freeNriceNstarch]basedNdoughNmatricesN
enrichedNwithNexogenousNproteinaNLWTi-iFoodiScienceiandiTechnology[N2014[Nhl[Nde]ec 5.4 42

58 uarley[N®aize[Nβorghum[N®illet[NandNátherNverealNzrainsN2014[Ndcj]dei 2

57 βignificanceNofNhealthyNviscousNdietaryNfibresNonNtheNperformanceNofNgluten]freeNrice]basedN
formulatedNbreadsaNInternationaliJournaliofiFoodiScienceiandiTechnology[N2014[Ngl[Ndfjh]dfke 3.8 27

56 ValueNtddedNofNResistantNβtarchN®aize]uasedN®atricesNinNureadmakingmNNutritionalNandNyunctionalN
tssessmentaNFoodiandiBioprocessiTechnology[N2014[Nj[Nfhjl]fhlc 5.1 9

55 ureadNβtalingmNUpdatingNtheNViewaNComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafety[N2014[Ndf[Ngjf]gle16.4 128

54 ImpactNofNancientNcereals[NpseudocerealsNandNlegumesNonNstarchNhydrolysisNandNantiradicalNactivityN
ofNtechnologicallyNviableNblendedNbreadsaNCarbohydrateiPolymers[N2014[Nddf[Ndgl]hk 10.3 41

53 ImpactNofNHighNHydrostaticNíressureNonNíroteinNtggregationNandNRheologicalNíropertiesNofN egumeN
uattersaNFoodiandiBioprocessiTechnology[N2013[Ni[Nfhji]fhkg 5.1 19

52 βuitabilityNofNáat[N®illetNandNβorghumNinNureadmakingaNFoodiandiBioprocessiTechnology[N2013[Ni[Ndgki]dglf5.1 25

51 ImpactNofNviscousNdietaryNfibresNonNtheNviscoelasticNbehaviourNofNgluten]freeNformulatedNriceN
doughsmNtNfundamentalNandNempiricalNrheologicalNapproachaNFoodiHydrocolloids[N2013[Nfe[Nehe]eie 10.6 66

50 íromotingNdoughNviscoelasticNstructureNinNcompositeNcerealNmatricesNbyNhighNhydrostaticNpressureaN
JournaliofiFoodiEngineering[N2012[Nddd[Nhlk]ich 6 13
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49 HighNlegume]wheatNmatricesmNanNalternativeNtoNpromoteNbreadNnutritionalNvalueNmeetingNdoughN
viscoelasticNrestrictionsaNEuropeaniFoodiResearchiandiTechnology[N2012[Nefg[Nejf]ekg 3.4 60

48 zlycaemicNresponseNtoNfrozenNstoredNwheatNrollsNenrichedNwithNinulinNandNoatNfibreaNJournaliofi
CerealiScience[N2012[Nhi[Nhji]hkc 3.8 16

47 xffectsNofNpressureNtreatmentNofNhydratedNoat[NfingerNmilletNandNsorghumNfloursNonNtheNqualityNandN
nutritionalNpropertiesNofNcompositeNwheatNbreadsaNJournaliofiCerealiScience[N2012[Nhi[Njdf]jdl 3.8 40

46 íhysicochemicalNandNnutritionalNpropertiesNofNreduced]caloricNdensityNhigh]fibreNbreadsaNLWTi-iFoodi
ScienceiandiTechnology[N2011[Ngg[Njgj]jhk 5.4 82

45 íolyphenolNcompositionNandNâ��inNvitroâ��NantiradicalNactivityNofNsingleNandNmultigrainNbreadsaNJournaliofi
CerealiScience[N2011[Nhf[Nlc]li 3.8 35

44 xffectsNofNsourdoughNandNdietaryNfibersNonNtheNnutritionalNqualityNofNbreadsNproducedNbyNbake]offN
technologyaNJournaliofiCerealiScience[N2011[Nhg[Ngll]hch 3.8 16

43 βignificanceNofNlipidNbindingNonNtheNfunctionalNandNnutritionalNprofilesNofNsingleNandNmultigrainN
matricesaNEuropeaniFoodiResearchiandiTechnology[N2011[Neff[Ndgd]dhc 3.4 10

42 NutritionalNandNfunctionalNaddedNvalueNofNoat[N”amut[Nspelt[NryeNandNbuckwheatNversusNcommonN
wheatNinNbreadmakingaNJournaliofitheiScienceiofiFoodiandiAgriculture[N2011[Nld[Ndekf]le 4.3 60

41 InnovativeNTraditionalNItalianNwurumNWheatNureadsmNInfluenceNofNYeastNandNzlutenNonNíerformanceN
ofNβourdoughN®oddizzosuNureadsaNCerealiChemistry[N2010[Nkj[Necg]edf 2.4 15

40 ImpactNofNtheNadditionNofNresistantNstarchNfromNmodifiedNpeaNstarchNonNdoughNandNbreadN
performanceaNEuropeaniFoodiResearchiandiTechnology[N2010[Nefd[Ngll]hck 3.4 32

39 ImpactNofNsourdough[NyeastNandNglutenNonNsmallNandNlargeNdeformationNrheologicalNprofilesNofN
durumNwheatNbreadNdoughsaNEuropeaniFoodiResearchiandiTechnology[N2010[Nefd[Ngfd]ggc 3.4 11

38 íhysicalNcharacterizationNofNfiber]enrichedNbreadNdoughsNbyNdualNmixingNandNtemperatureN
constraintNusingNtheN®ixolab´fiaNEuropeaniFoodiResearchiandiTechnology[N2010[Nefd[Nhfh]hgg 3.4 118

37 ®aize]uasedNzluten]yreeNureadmNInfluenceNofNírocessingNíarametersNonNβensoryNandNInstrumentalN
óualityaNFoodiandiBioprocessiTechnology[N2010[Nf[Njcj]jdh 5.1 87

36 ureadmakingNíerformanceNandN”eepingNuehaviorNofNvocoa]solubleNyiber]enrichedNWheatNureadsaN
FoodiScienceiandiTechnologyiInternational[N2009[Ndh[Njl]kj 2.6 36

35 TheNIvvNbookNofNethnicNcereal]basedNfoodsNandNbeveragesNacrossNtheNcontinentsaNQualityiAssurancei
andiSafetyiofiCropsiandiFoods[N2009[Nd[Neif]eif 1.5

34 βmallNandNlargeNdeformationNviscoelasticNbehaviourNofNselectedNfibreNblendsNwithNgellingNpropertiesaN
FoodiHydrocolloids[N2009[Nef[Njge]jgk 10.6 61

33 ureadNcrumbNqualityNassessmentmNaNpluralNphysicalNapproachaNEuropeaniFoodiResearchiandi
Technology[N2009[Neel[Ned]fc 3.4 53

32 βignificanceNofNstructuringbprebioticNblendsNonNbreadNdoughNthermo]mechanicalNprofileaNEuropeani
FoodiResearchiandiTechnology[N2009[Neel[Nicf]idc 3.4 11
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31 xffectNofNtemperatureNandNconsistencyNonNwheatNdoughNperformanceaNInternationaliJournaliofiFoodi
ScienceiandiTechnology[N2009[Ngg[Nglf]hce 3.8 35

30 THxNtTTITUwxβNáyNxURáíxtNNváNβU®xRβNTáWtRwNINNáVtTIáNNINNuRxtwnNINTxRxβTNáyNTHxN
váNβU®xRβNTáWtRwNβx xvTxwNóUt ITYNtTTRIuUTxβaNJournaliofiSensoryiStudies[N2009[Neg[Necg]edl 2.2 22

29 zel[NdoughNandNfibreNenrichedNfreshNbreadsmNRelationshipsNbetweenNqualityNfeaturesNandNstalingN
kineticsaNJournaliofiFoodiEngineering[N2009[Nld[Nhei]hfe 6 48

28 íhysico]chemicalNpropertiesNofNcommercialNfibresNfromNdifferentNsourcesmNtNcomparativeNapproachaN
FoodiResearchiInternational[N2009[Nge[Ndji]dkg 7 144

27 xffectNofNwheatNbranNandNenzymeNadditionNonNdoughNfunctionalNperformanceNandNphyticNacidNlevelsN
inNbreadaNJournaliofiCerealiScience[N2008[Ngk[Njdh]jed 3.8 134

26 zelatinizationNandNRetrogradationN”ineticsNofNHigh]yiberNWheatNylourNulendsmNtNvalorimetricN
tpproachaNCerealiChemistry[N2008[Nkh[Nghh]gif 2.4 59

25 wesignNofNaNqualityNindexNforNtheNobjectiveNevaluationNofNbreadNqualitymNtpplicationNtoNwheatNbreadsN
usingNselectedNbakeNoffNtechnologyNforNbreadNmakingaNFoodiResearchiInternational[N2008[Ngd[Njdg]jdl 7 47

24 yunctionalNresponseNofNdilutedNdoughNmatrixesNinNhigh]fibreNsystemsmNtNviscometricNandNrheologicalN
approachaNFoodiResearchiInternational[N2008[Ngd[Nkcf]kde 7 19

23 RheologicalNuehaviourNofNyormulatedNureadNwoughsNwuringN®ixingNandNHeatingaNFoodiScienceiandi
TechnologyiInternational[N2007[Ndf[Nll]dcj 2.6 75

22 tssessmentNofNtheNrheologicalNprofileNofNfibre]enrichedNbreadNdoughsNbyNresponseNsurfaceN
methodologyaNJournaliofiFoodiEngineering[N2007[Njk[Nkec]kei 6 130

21 tssessmentNofNhydrocolloidNeffectsNonNtheNthermo]mechanicalNpropertiesNofNwheatNusingNtheN
®ixolabaNFoodiHydrocolloids[N2007[Ned[Nghe]gie 10.6 181

20 ®ixingNpropertiesNofNfibre]enrichedNwheatNbreadNdoughsmNtNresponseNsurfaceNmethodologyNstudyaN
EuropeaniFoodiResearchiandiTechnology[N2006[Neef[Nfff]fgc 3.4 86

19 βignificanceNofNwietaryNyiberNonNtheNViscometricNíatternNofNíastedNandNzelledNylour]yiberNulendsaN
CerealiChemistry[N2006[Nkf[Nfjc]fji 2.4 79

18 RelationshipsNbetweenNdoughNandNbreadNviscoelasticNpropertiesNinNenzymeNsupplementedNwheatN
samplesaNJournaliofiFoodiEngineering[N2006[Njj[Niih]ijd 6 14

17 RelationshipsNbetweenNdoughNfunctionalNindicatorsNduringNbreadmakingNstepsNinNformulatedN
samplesaNEuropeaniFoodiResearchiandiTechnology[N2005[Neec[Nfje]fjl 3.4 34

16 ureadNstalingNassessmentNofNenzyme]supplementedNpanNbreadsNbyNdynamicNandNstaticNdeformationN
measurementsaNEuropeaniFoodiResearchiandiTechnology[N2005[Neec[Nkf]kl 3.4 26

15 ImpactNofNmicrobialNtransglutaminaseNonNtheNstalingNbehaviourNofNenzyme]supplementedNpanN
breadsaNEuropeaniFoodiResearchiandiTechnology[N2005[Need[Nelk]fcg 3.4 20

14 βignificanceNofNmicrobialNtransglutaminaseNonNtheNsensory[NmechanicalNandNcrumbNgrainNpatternNofN
enzymeNsupplementedNfreshNpanNbreadsaNJournaliofiFoodiEngineering[N2005[Njc[Ngjl]gkk 6 54

(2005-2009)
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13 woughNviscoelasticNresponseNofNhydrocolloidbenzymebsurfactantNblendsNassessedNbyNuni]NandN
bi]axialNextensionNmeasurementsaNFoodiHydrocolloids[N2004[Ndk[Ngll]hcj 10.6 47

12 ImpactNofNmicrobialNtransglutaminaseNonNtheNviscoelasticNprofileNofNformulatedNbreadNdoughsaN
EuropeaniFoodiResearchiandiTechnology[N2004[Nedk[Ndfl]dgi 3.4 29

11 vompositionNofNtheNgluteninNmacropolymermNeffectsNofNflourNqualityNandNnonamylolyticNenzymeN
additionaNEuropeaniFoodiResearchiandiTechnology[N2004[Nedk[Ngek]gfi 3.4 7

10
ReviewmNuiochemicalNandNtechnologicalNassessmentNofNtheNmetabolismNofNpureNandNmixedNculturesN
ofNyeastNandNlacticNacidNbacteriaNinNbreadmakingNapplicationsNbNRevisiˆ‡nmNtspectosNbioquˆ›micosNyN
tecnolˆ‡gicosNdelNmetabolismoNdeNcultivosNpurosNyNmixtosNdeNlevadurasNyNbacteriasNˆ¡cidoNlˆ¡cticasNenN
panificaciˆ‡naNFoodiScienceiandiTechnologyiInternational[N1996[Ne[Nfgl]fij

2.6 45

9 RegulationNofNaceticNacidNproductionNbyNhomo]NandNheterofermentativeNlactobacilliNinNwhole]wheatN
sour]doughsaNZeitschriftiFuriLebensmittel-UntersuchungiUndi-Forschung[N1994[Ndll[Ndki]lc 30

8 xffectNofNprocessingNconditionsNonNacidificationNpropertiesNofNwheatNsourNdoughsaNInternationali
JournaliofiFoodiMicrobiology[N1994[Nee[Negl]hh 5.8 20

7 ®icrobialNβourNwoughsNInfluenceNtcidificationNíropertiesNandNureadmakingNíotentialNofNWheatN
woughaNJournaliofiFoodiScience[N1994[Nhl[Niel]iff 3.4 73

6 tminoNtcidN®etabolismNbyNYeastsNandN acticNtcidNuacteriaNduringNureadNwoughNyermentationaN
JournaliofiFoodiScience[N1992[Nhj[Ndgef]dgej 3.4 33

5 áptimizedNseparationNofNnonpolarNandNpolarNlipidNclassesNfromNwheatNflourNbyNsolid]phaseN
extractionaNJAOCSyiJournaliofitheiAmericaniOiliChemistssiSociety[N1992[Nil[Nfkj]fld 1.8 36

4 vompositionNandNdistributionNofNindividualNmolecularNspeciesNofNmajorNglycolipidsNinNwheatNflouraN
JAOCSyiJournaliofitheiAmericaniOiliChemistssiSociety[N1992[Nil[Ndcdl]dcee 1.8 15

3
vontributionNofNtheNmicrobialNmassNtoNtheNnitrogenNprofileNofNwheatNbreadNdoughsNstartedNwithNpureN
andNmixedNculturesNofNyeastNandNlacticNacidNbacteriaaNZeitschriftiFuriLebensmittel-UntersuchungiUndi
-Forschung[N1991[Ndlf[Nffe]ffi

4

2
uiochemicalNevolutionNofNnitrogenNcompoundsNduringNfermentationNofNwheatNbreadNdoughsN
containingNpureNculturesNofNlacticNacidNbacteriaaNZeitschriftiFuriLebensmittel-UntersuchungiUndi
-Forschung[N1990[Ndlc[Nflj]gcc

5

1 yreeNandNboundNhydroxylNandNcarboxylNgroupsNinNtheNcutinNofNóuercusNsuberNleavesaNPhytochemistry[N
1984[Nef[Nechl]ecic 4 11
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