
Tara Grauwet

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:wwexalyvcomwauthorupdfw4864276wtaraugrauwetupublicationsubyuyearvpdf

Version:g2x24ux4u23g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

119
papers

3,124
citations

33
h-index

49
g-index

122
ext. papers

3,879
ext. citations

7.4
avg, IF

5.6
L-index



j Paper IF Citations

119 UtilizingKyydrothermalKProcessingKtoKrlignKωtructureKandKznKVitroKuigestionKKineticsKbetweenKThreeK
uifferentKPulseKTypes[[KFoodsXK2022XKbbXK 4.9 2

118 rpplicationKofKmultivariateKdataKanalysisKforKfoodKqualityKinvestigationskKrnKexampleZbasedKreview[[K
FoodmResearchmInternationalXK2022XKbfbXKbbaihi 7 4

117 vffectKofKexperimentalKflourKpreparationKandKthermalKtreatmentKonKtheKvolatileKpropertiesKofK
aqueousKchickpeaKflourKsuspensions[KLWTm-mFoodmSciencemandmTechnologyXK2022XKbbdbhb 5.4

116 znKvitroKgastricKlipidKdigestionKofKemulsionsKwithKmixedKemulsifierskKtorrelationKbetweenKlipolysisK
kineticsKandKinterfacialKcharacteristics[KFoodmHydrocolloidsXK2022XKbahfhg 10.6 1

115 TowardsKunderstandingKtheKmodulationKofKinKvitroKgastrointestinalKlipolysisKkineticsKthroughK
emulsionsKwithKmixedKinterfaces[KFoodmHydrocolloidsXK2022XKbceXKbahcea 10.6 2

114 TheKmoistureKplasticizingKeffectKonKenzymeZcatalyzedKreactionsKinKmodelKandKrealKsystemsKinKviewKofK
legumeKageingKandKtheirKhardKtoKcookKdevelopment[KJournalmofmFoodmEngineeringXK2022XKdbeXKbbahib 6 1

113 vffectKofKprocessingKandKmicrostructuralKpropertiesKofKchickpeaZfloursKonKinKvitroKdigestionKandK
appetiteKsensations[KFoodmResearchmInternationalXK2022XKbbbcef 7 1

112 ”echanicalKuisintegrationKandKParticleKωizeKωievingKofKSzrishK”ossTKxametophytesKandKTheirKvffectK
onKtarrageenanKandKPhycoerythrinKvxtraction[[KFoodsXK2021XKbaXK 4.9 1

111 ”icroscopicKevidenceKforKpectinKchangesKinKhardZtoZcookKdevelopmentKofKcommonKbeansKduringK
storage[KFoodmResearchmInternationalXK2021XKbebXKbbabbf 7 1

110 KineticK”odelingKofKωmallKzntestinalK“ipidKuigestionKasKrffectedKbyKtheKvmulsionKznterfacialK
tompositionKandKxastricKPrelipolysis[KJournalmofmAgriculturalmandmFoodmChemistryXK2021XKgjXKehaiZehbj 5.7 2

109
ThermalKtreatmentKofKcommonKbeansKSPhaseolusKvulgarisK“[TkKwactorsKdeterminingKcookingKtimeKandK
itsKconsequencesKforKsensoryKandKnutritionalKquality[KComprehensivemReviewsminmFoodmSciencemandm
FoodmSafetyXK2021XKcaXKdgjaZdhbi

16.4 5

108 z–w xvωTKinterZlaboratoryKrecommendationsKforKassayingKgastricKandKpancreaticKlipasesKactivitiesK
priorKtoKinKvitroKdigestionKstudies[KJournalmofmFunctionalmFoodsXK2021XKicXKbaeejh 5.1 10

107 “ipolysisKproductsKformationKduringKinKvitroKgastricKdigestionKisKaffectedKbyKtheKemulsionKinterfacialK
composition[KFoodmHydrocolloidsXK2021XKbbaXKbagbgd 10.6 25

106 znKvitroKproteinKandKstarchKdigestionKkineticsKofKindividualKchickpeaKcellskKfromKstaticKtoKmoreK
complexKinKvitroKdigestionKapproaches[KFoodmandmFunctionXK2021XKbcXKhhihZhiae 6.1 5

105
PulseKseedsKasKpromisingKandKsustainableKsourceKofKingredientsKwithKnaturallyKbioencapsulatedK
nutrientskK“iteratureKreviewKandKoutlook[KComprehensivemReviewsminmFoodmSciencemandmFoodmSafetyXK
2021XKcaXKbfceZbffd

16.4 10

104 yowKpostharvestKvariablesKinKtheKpulseKvalueKchainKaffectKnutrientKdigestibilityKandKbioaccessibility[K
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetyXK2021XKcaXKfaghZfajg 16.4 4

103 uevelopmentKandKvalidationKofKaKrapidKmethodKtoKquantifyKneutralKlipidsKbyK–PZyP“tZchargedK
aerosolKdetector[KJournalmofmFoodmCompositionmandmAnalysisXK2021XKbacXKbaeacc 4.1 5
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102 ”athematicalKmodellingKofKfoodKhydrolysisKduringKinKvitroKdigestionkKwromKsingleKnutrientKtoK
complexKfoodsKinKstaticKandKdynamicKconditions[KTrendsminmFoodmSciencemandmTechnologyXK2021XKbbgXKihaZiid15.3 6

101 βeactionKpathwaysKandKfactorsKinfluencingKnonenzymaticKbrowningKinKshelfZstableKfruitKjuicesK
duringKstorage[KComprehensivemReviewsminmFoodmSciencemandmFoodmSafetyXK2021XKcaXKfgjiZfhcb 16.4 5

100 UnderstandingKtheKeffectKofKtimeXKtemperatureKandKsaltsKonKcarrageenanKextractionKfromKthondrusK
crispus[KAlgalmResearchXK2021XKfiXKbacdhb 5 4

99 rgeingXKdehullingKandKcookingKofKsambaraKgroundnutskKconsequencesKforKmineralKretentionKandKinK
vitroKbioaccessibility[KFoodmandmFunctionXK2020XKbbXKcfajZcfcb 6.1 16

98 tellKdisruptionKofK–annochloropsisKsp[KimprovesKinKvitroKbioaccessibilityKofKcarotenoidsKandK
ˇ�dZ“tZPUwr[KJournalmofmFunctionalmFoodsXK2020XKgfXKbadhha 5.1 39

97 ProcessingKasKaKtoolKtoKmanageKdigestiveKbarriersKinKplantZbasedKfoodskKrecentKadvances[KCurrentm
OpinionminmFoodmScienceXK2020XKdfXKbZj 9.8 14

96 PectinKandKphyticKacidKreduceKmineralKbioaccessibilityKinKcookedKcommonKbeanKcotyledonsK
regardlessKofKcellKwallKintegrity[KFoodmResearchmInternationalXK2020XKbdhXKbajgif 7 8

95 znKvitroKstarchKandKproteinKdigestionKkineticsKofKcookedKsambaraKgroundnutsKdependKonKprocessingK
intensityKandKhardnessKsorting[KFoodmResearchmInternationalXK2020XKbdhXKbajfbc 7 11

94 TheKimpactKofKpostharvestKstorageKandKcookingKtimeKonKmineralKbioaccessibilityKinKcommonKbeans[K
FoodmandmFunctionXK2020XKbbXKhfieZhfjf 6.1 6

93 sarriersKimpairingKmineralKbioaccessibilityKandKbioavailabilityKinKplantZbasedKfoodsKandKtheK
perspectivesKforKfoodKprocessing[KCriticalmReviewsminmFoodmSciencemandmNutritionXK2020XKgaXKicgZied 11.5 55

92 ωimultaneousKuseKofKlowKmethylesterifiedKcitrusKpectinKandKvuTrKasKantioxidantsKinK
linseed]sunflowerKoilZinZwaterKemulsions[KFoodmHydrocolloidsXK2020XKbaaXKbafdig 10.6 3

91 ThermalKprocessingKofKkaleKpurˆ'ekKTheKimpactKofKprocessKintensityKandKstorageKonKdifferentKqualityK
relatedKaspects[KInnovativemFoodmSciencemandmEmergingmTechnologiesXK2019XKfiXKbaccbd 6.8 5

90 wromKsingleKtoKmultiresponseKmodellingKofKfoodKdigestionKkineticskKTheKcaseKofKlipidKdigestion[K
JournalmofmFoodmEngineeringXK2019XKcgaXKeaZej 6 12

89
tomparingKtheKimpactKofKhighKpressureXKpulsedKelectricKfieldKandKthermalKpasteurizationKonKqualityK
attributesKofKcloudyKappleKjuiceKusingKtargetedKandKuntargetedKanalyses[KInnovativemFoodmSciencem
andmEmergingmTechnologiesXK2019XKfeXKgeZhh

6.8 53

88 tomparativeKstudyKonKlipidKdigestionKandKcarotenoidKbioaccessibilityKofKemulsionsXKnanoemulsionsK
andKvegetableZbasedKinKsituKemulsions[KFoodmHydrocolloidsXK2019XKihXKbbjZbci 10.6 35

87 totyledonKpectinKmolecularKinterconversionsKexplainKpectinKsolubilizationKduringKcookingKofK
commonKbeansKSPhaseolusKvulgarisT[KFoodmResearchmInternationalXK2019XKbbgXKegcZeha 7 24

86 vffectKofKprocessZinducedKcommonKbeanKhardnessKonKstructuralKpropertiesKofKgeneratedKbolusesK
andKconsequencesKforKstarchKdigestionKkinetics[KBritishmJournalmofmNutritionXK2019XKbccXKdiiZdjj 3.6 25

85 TextureKandKinterlinkedKpostZprocessKmicrostructuresKdetermineKtheKinKvitroKstarchKdigestibilityKofK
sambaraKgroundnutsKwithKdistinctKhardZtoZcookKlevels[KFoodmResearchmInternationalXK2019XKbcaXKbZbb 7 26

(2019-2021)
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84 znsightKintoKtheKevolutionKofKflavorKcompoundsKduringKcookingKofKcommonKbeansKutilizingKaK
headspaceKuntargetedKfingerprintingKapproach[KFoodmChemistryXK2019XKchfXKcceZcdi 8.5 20

83 ZincKbioaccessibilityKisKaffectedKbyKtheKpresenceKofKcalciumKionsKandKdegreeKofKmethylesterificationK
inKpectinZbasedKmodelKsystems[KFoodmHydrocolloidsXK2019XKjaXKcagZcbf 10.6 7

82 “ipidKnanoparticlesKwithKfatsKorKoilsKcontainingK˛†ZcarotenekKωtorageKstabilityKandKinKvitroKdigestibilityK
kinetics[KFoodmChemistryXK2019XKchiXKdjgZeaf 8.5 29

81 tarotenoidKprofileKandKbasicKstructuralKindicatorsKofKnativeKPeruvianKchiliKpeppers[KEuropeanmFoodm
ResearchmandmTechnologyXK2019XKcefXKhbhZhdc 3.4 3

80 wlavorKcharacterizationKofKnativeKPeruvianKchiliKpeppersKthroughKintegratedKaromaKfingerprintingK
andKpungencyKprofiling[KFoodmResearchmInternationalXK2018XKbajXKcfaZcfj 7 19

79 zronKdeficiencyKafterKbariatricKsurgerykKwhatKisKtheKrealKproblemp[KProceedingsmofmthemNutritionmSociety
XK2018XKhhXKeefZeff 2.9 30

78 TheKpotentialKofKkiwifruitKpureeKasKaKcleanKlabelKingredientKtoKstabilizeKhighKpressureKpasteurizedK
cloudyKappleKjuiceKduringKstorage[KFoodmChemistryXK2018XKcffXKbjhZcai 8.5 19

77 ”echanisticKinsightKintoKsofteningKofKtanadianKwonderKcommonKbeansKSPhaseolusKvulgarisTKduringK
cooking[KFoodmResearchmInternationalXK2018XKbagXKfccZfdb 7 50

76
zntegratedKscienceZbasedKapproachKtoKstudyKqualityKchangesKofKshelfZstableKfoodKproductsKduringK
storagekKrKproofKofKconceptKonKorangeKandKmangoKjuices[KTrendsminmFoodmSciencemandmTechnologyXK
2018XKhdXKhgZig

15.3 23

75 znKvitroKdigestibilityKkineticsKofKoilZinZwaterKemulsionsKstructuredKbyKwaterZsolubleKpectinZproteinK
mixturesKfromKvegetableKpurˆ'es[KFoodmHydrocolloidsXK2018XKiaXKcdbZcee 10.6 11

74 TemperatureZpressureZtimeKcombinationsKforKtheKgenerationKofKcommonKbeanKmicrostructuresK
withKdifferentKstarchKsusceptibilitiesKtoKhydrolysis[KFoodmResearchmInternationalXK2018XKbagXKbafZbbf 7 23

73 ”inimizingKqualityKchangesKofKcloudyKappleKjuicekKTheKuseKofKkiwifruitKpureeKandKhighKpressureK
homogenization[KFoodmChemistryXK2018XKcejXKcacZcbc 8.5 39

72
KineticKapproachKtoKstudyKtheKrelationKbetweenKinKvitroKlipidKdigestionKandKcarotenoidK
bioaccessibilityKinKemulsionsKwithKdifferentKoilKunsaturationKdegree[KJournalmofmFunctionalmFoodsXK
2018XKebXKbdfZbeh

5.1 63

71 ωhelfZlifeKdatingKofKshelfZstableKstrawberryKjuiceKbasedKonKsurvivalKanalysisKofKconsumerKacceptanceK
information[KJournalmofmthemSciencemofmFoodmandmAgricultureXK2018XKjiXKdedhZdeef 4.3 5

70 znteractionsKbetweenKcitrusKpectinKandKZncVKorKtacVKandKassociatedKinKvitroKZncVKbioaccessibilityKasK
affectedKbyKdegreeKofKmethylesterificationKandKblockiness[KFoodmHydrocolloidsXK2018XKhjXKdbjZdda 10.6 24

69 PectinKinfluencesKtheKkineticsKofKinKvitroKlipidKdigestionKinKoilZinZwaterKemulsions[KFoodmChemistryXK
2018XKcgcXKbfaZbgb 8.5 33

68 ωtructurallyKmodifiedKpectinKforKtargetedKlipidKantioxidantKcapacityKinKlinseed]sunflowerKoilZinZwaterK
emulsions[KFoodmChemistryXK2018XKcebXKigZjg 8.5 28

67 tombiningKuntargetedXKtargetedKandKsensoryKdataKtoKinvestigateKtheKimpactKofKstorageKonKfoodK
volatileskKrKcaseKstudyKonKstrawberryKjuice[KFoodmResearchmInternationalXK2018XKbbdXKdicZdjb 7 13
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66
yeadspaceKfingerprintKasKaKpotentialKmultivariateKintrinsicKindicatorKtoKmonitorKtemperatureK
variationKofKthermalKinZpackKprocesseskKrKcaseZstudyKonKbroccoliKpuree[KInnovativemFoodmSciencemandm
EmergingmTechnologiesXK2018XKeiXKbccZbda

6.8 2

65 vmulsionKstabilizingKpropertiesKofKcitrusKpectinKandKitsKinteractionsKwithKconventionalKemulsifiersKinK
oilZinZwaterKemulsions[KFoodmHydrocolloidsXK2018XKifXKbeeZbfh 10.6 76

64 ”olarKmassKinfluenceKonKpectinZtaKcVKadsorptionKcapacityXKinteractionKenergyKandKassociatedK
functionalitykKxelKmicrostructureKandKstiffness[KFoodmHydrocolloidsXK2018XKifXKddbZdec 10.6 13

63 vmulsionKstabilityKduringKgastrointestinalKconditionsKeffectsKlipidKdigestionKkinetics[KFoodmChemistryXK
2018XKcegXKbhjZbjb 8.5 61

62 KineticsKofKcolourKchangesKinKpasteurisedKstrawberryKjuiceKduringKstorage[KJournalmofmFoodm
EngineeringXK2018XKcbgXKecZfb 6 52

61 ProcessZinducedKcellKwallKpermeabilityKmodulatesKtheKinKvitroKstarchKdigestionKkineticsKofKcommonK
beanKcotyledonKcells[KFoodmandmFunctionXK2018XKjXKgfeeZgffe 6.1 42

60 znfluenceKofKPectinKωtructuralKPropertiesKonKznteractionsKwithKuivalentKtationsKandKztsKrssociatedK
wunctionalities[KComprehensivemReviewsminmFoodmSciencemandmFoodmSafetyXK2018XKbhXKbfhgZbfje 16.4 55

59 zmpactKofKprocessingKonKodourZactiveKcompoundsKofKaKmixedKtomatoZonionKpuree[KFoodmChemistryXK
2017XKcciXKbeZcf 8.5 15

58 βoleKofKstructuralKbarriersKinKtheKinKvitroKbioaccessibilityKofKanthocyaninsKinKcomparisonKwithK
carotenoids[KFoodmChemistryXK2017XKcchXKchbZchj 8.5 27

57 tarotenoidKbioaccessibilityKandKtheKrelationKtoKlipidKdigestionkKrKkineticKstudy[KFoodmChemistryXK2017XK
cdcXKbceZbde 8.5 61

56 “ipidKdigestionXKmicelleKformationKandKcarotenoidKbioaccessibilityKkineticskKznfluenceKofKemulsionK
dropletKsize[KFoodmChemistryXK2017XKccjXKgfdZggc 8.5 109

55 KineticsKofKωtreckerKaldehydeKformationKduringKthermalKandKhighKpressureKhighKtemperatureK
processingKofKcarrotKpuree[KInnovativemFoodmSciencemandmEmergingmTechnologiesXK2017XKdjXKiiZjd 6.8 10

54 weKcVKadsorptionKonKcitrusKpectinKisKinfluencedKbyKtheKdegreeKandKpatternKofKmethylesterification[K
FoodmHydrocolloidsXK2017XKhdXKbabZbaj 10.6 32

53 PectinKnanostructureKinfluencesKpectinZcationKinteractionsKandKin´ vitroKZbioaccessibilityKofKtaKcVKXKZnK
cVKXKweKcVKandK”gKcVKZionsKinKmodelKsystems[KFoodmHydrocolloidsXK2017XKgcXKcjjZdba 10.6 34

52 éualityKchangeKduringKhighKpressureKprocessingKandKthermalKprocessingKofKcloudyKappleKjuice[KLWTm-m
FoodmSciencemandmTechnologyXK2017XKhfXKifZjc 5.4 73

51 PilotKscaleKthermalKandKalternativeKpasteurizationKofKtomatoKandKwatermelonKjuicekKrnKenergyK
comparisonKandKlifeKcycleKassessment[KJournalmofmCleanermProductionXK2017XKbebXKfbeZfcf 10.3 63

50 PotentialKofKdifferentKmechanicalKandKthermalKtreatmentsKtoKcontrolKoffZflavourKgenerationKinK
broccoliKpuree[KFoodmChemistryXK2017XKcbhXKfdbZfeb 8.5 16

49 vffectKofKdifferentKcombinedKmechanicalKandKthermalKtreatmentsKonKtheKvolatileKfingerprintKofKaK
mixedKtomatoâ��carrotKsystem[KJournalmofmFoodmEngineeringXK2016XKbgiXKbdhZbeh 6 9

(2016-2018)
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48 yeadspaceKfingerprintingKandKsensoryKevaluationKtoKdiscriminateKbetweenKtraditionalKandK
alternativeKpasteurizationKofKwatermelonKjuice[KEuropeanmFoodmResearchmandmTechnologyXK2016XKcecXKhihZiad3.4 11

47
vffectKofKoxygenKavailabilityKandKpyKonKtheKfuranKconcentrationKformedKduringKthermalK
preservationKofKplantZbasedKfoods[KFoodmAdditivesmandmContaminantsm-mPartmAmChemistry,mAnalysis,m
Control,mExposuremandmRiskmAssessmentXK2016XKddXKgbcZcc

3.2 4

46 yighZPressureKProcessingKUniformity[KFoodmEngineeringmSeriesXK2016XKcfdZcgi 0.5 3

45
βelativeKimportanceKandKinteractionsKofKfuranKprecursorsKinKsterilisedXKvegetableZbasedKfoodK
systems[KFoodmAdditivesmandmContaminantsm-mPartmAmChemistry,mAnalysis,mControl,mExposuremandmRiskm
AssessmentXK2016XKddXKbjdZcag

3.2 1

44
rKmultivariateKapproachKintoKphysicochemicalXKbiochemicalKandKaromaticKqualityKchangesKofKpurˆ'eK
basedKonKyaywardKkiwifruitKduringKtheKfinalKphaseKofKripening[KPostharvestmBiologymandmTechnologyXK
2016XKbbhXKcagZcbg

6.2 29

43
tomparingKtheKzmpactKofKyighZPressureKProcessingKandKThermalKProcessingKonKéualityKofK
â��yaywardâ��KandKâ��Jintaoâ��KKiwifruitKPurˆ'ekKUntargetedKyeadspaceKwingerprintingKandKTargetedK
rpproaches[KFoodmandmBioprocessmTechnologyXK2016XKjXKcafjZcagj

5.1 22

42 znKvitroK˛†ZtaroteneKsioaccessibilityKandK“ipidKuigestionKinKvmulsionskKznfluenceKofKPectinKTypeKandK
uegreeKofK”ethylZvsterification[KJournalmofmFoodmScienceXK2016XKibXKtcdchZtcddg 3.4 22

41
vvaluatingKtheKpotentialKofKhighKpressureKhighKtemperatureKandKthermalKprocessingKonKvolatileK
compoundsXKnutritionalKandKstructuralKpropertiesKofKorangeKandKyellowKcarrots[KEuropeanmFoodm
ResearchmandmTechnologyXK2015XKceaXKbidZbji

3.4 11

40 znvestigatingKchemicalKchangesKduringKshelfZlifeKofKthermalKandKhighZpressureKhighZtemperatureK
sterilisedKcarrotKpureeskKrKRfingerprintingKkineticsRKapproach[KFoodmChemistryXK2015XKbifXKbbjZcg 8.5 11

39 ωtudyKofKchemicalKchangesKinKpasteurisedKorangeKjuiceKduringKshelfZlifekKrKfingerprintingZkineticsK
evaluationKofKtheKvolatileKfraction[KFoodmResearchmInternationalXK2015XKhfXKcjfZdae 7 38

38 wuranKformationKduringKstorageKandKreheatingKofKsterilisedKvegetableKpurˆ'es[KFoodmAdditivesmandm
Contaminantsm-mPartmAmChemistry,mAnalysis,mControl,mExposuremandmRiskmAssessmentXK2015XKdcXKbgbZj 3.2 15

37 wuranKformationKasKaKfunctionKofKpressureXKtemperatureKandKtimeKconditionsKinKspinachKpurˆ'e[KLWTm-m
FoodmSciencemandmTechnologyXK2015XKgeXKfgfZfha 5.4 12

36 éualityKchangesKofKpasteurisedKorangeKjuiceKduringKstoragekKrKkineticKstudyKofKspecificKparametersK
andKtheirKrelationKtoKcolourKinstability[KFoodmChemistryXK2015XKbihXKbeaZfb 8.5 92

35 éualityKchangesKofKpasteurisedKmangoKjuiceKduringKstorage[KPartKzzkKKineticKmodellingKofKtheK
shelfZlifeKmarkers[KFoodmResearchmInternationalXK2015XKhiXKebaZecd 7 22

34
éualityKchangesKofKpasteurisedKmangoKjuiceKduringKstorage[KPartKzkKωelectingKshelfZlifeKmarkersKbyK
integrationKofKaKtargetedKandKuntargetedKmultivariateKapproach[KFoodmResearchmInternationalXK2015XK
hiXKdjgZeaj

7 10

33 themicalKchangesKofKthermallyKsterilizedKbroccoliKpureeKduringKshelfZlifekKznvestigationKofKtheK
volatileKfractionKbyKfingerprintingZkinetics[KFoodmResearchmInternationalXK2015XKghXKcgeZchb 7 22

32 tolourKandKcarotenoidKchangesKofKpasteurisedKorangeKjuiceKduringKstorage[KFoodmChemistryXK2015XK
bhbXKddaZea 8.5 101

31 rKkineticKstudyKofKfuranKformationKduringKstorageKofKshelfZstableKfruitKjuices[KJournalmofmFoodm
EngineeringXK2015XKbgfXKheZib 6 26
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30 tarvacrolKsuppressesKhighKpressureKhighKtemperatureKinactivationKofKsacillusKcereusKspores[K
InternationalmJournalmofmFoodmMicrobiologyXK2015XKbjhXKefZfc 5.8 15

29 rnKintegratedKfingerprintingKandKkineticKapproachKtoKacceleratedKshelfZlifeKtestingKofKchemicalK
changesKinKthermallyKtreatedKcarrotKpuree[KFoodmChemistryXK2015XKbhjXKjeZbac 8.5 20

28
znfluenceKofKharvestKmaturityKandKfruitKlogisticsKonKpineappleKSrnanasKcomosusK[“[]K”err[TKvolatilesK
assessedKbyKheadspaceKsolidKphaseKmicroextractionKandKgasKchromatographyZmassKspectrometryK
SyωZωP”vZxt]”ωT[KFoodmChemistryXK2014XKbfaXKdicZjb

8.5 44

27
tomparingKtheKvffectsKofKyighKyydrostaticKPressureKandKThermalKProcessingKonKslanchedKandK
UnblanchedK”angoKS”angiferaKindicaK“[TK–ectarkKUsingKyeadspaceKwingerprintingKasKanKUntargetedK
rpproach[KFoodmandmBioprocessmTechnologyXK2014XKhXKdaaaZdabb

5.1 28

26 tomparingKtheKimpactKofKhighKpressureKhighKtemperatureKandKthermalKsterilizationKonKtheKvolatileK
fingerprintKofKonionXKpotatoXKpumpkinKandKredKbeet[KFoodmResearchmInternationalXK2014XKfgXKcbiZccf 7 53

25 vffectKofKhighKpressureKhighKtemperatureKprocessingKonKtheKvolatileKfractionKofKdifferentlyKcolouredK
carrots[KFoodmChemistryXK2014XKbfdXKdeaZfc 8.5 49

24 zmpactKofKdifferentKlargeKscaleKpasteurisationKtechnologiesKandKrefrigeratedKstorageKonKtheK
headspaceKfingerprintKofKtomatoKjuice[KInnovativemFoodmSciencemandmEmergingmTechnologiesXK2014XKcgXKedbZeee6.8 22

23 KineticKstudyKofKsacillusKcereusKsporeKinactivationKbyKhighKpressureKhighKtemperatureKtreatment[K
InnovativemFoodmSciencemandmEmergingmTechnologiesXK2014XKcgXKbcZbh 6.8 20

22 βeductionKofKwuranKwormationKbyKyighZPressureKyighZTemperatureKTreatmentKofKzndividualK
VegetableKPurˆ'es[KFoodmandmBioprocessmTechnologyXK2014XKhXKcghj 5.1 23

21 wromKfingerprintingKtoKkineticsKinKevaluatingKfoodKqualityKchanges[KTrendsminmBiotechnologyXK2014XK
dcXKbcfZdb 15.1 43

20 tomparingKthermalKandKhighKpressureKprocessingKofKcarrotsKatKdifferentKprocessingKintensitiesKbyK
headspaceKfingerprinting[KInnovativemFoodmSciencemandmEmergingmTechnologiesXK2013XKbiXKdbZec 6.8 24

19
yeadspaceKcomponentsKthatKdiscriminateKbetweenKthermalKandKhighKpressureKhighKtemperatureK
treatedKgreenKvegetableskKidentificationKandKlinkageKtoKpossibleKprocessZinducedKchemicalKchanges[K
FoodmChemistryXK2013XKbebXKbgadZbd

8.5 56

18 SsioTchemicalKreactionsKduringKhighKpressure]highKtemperatureKprocessingKaffectKsafetyKandKqualityK
ofKplantZbasedKfoods[KTrendsminmFoodmSciencemandmTechnologyXK2012XKcdXKciZdi 15.3 46

17 PotentialKandKlimitationsKofKmethodsKforKtemperatureKuniformityKmappingKinKhighKpressureKthermalK
processing[KTrendsminmFoodmSciencemandmTechnologyXK2012XKcdXKjhZbba 15.3 36

16 ThermalKversusKhighKpressureKprocessingKofKcarrotskKrKcomparativeKpilotZscaleKstudyKonKequivalentK
basis[KInnovativemFoodmSciencemandmEmergingmTechnologiesXK2012XKbfXKbZbd 6.8 85

15 yeadspaceKfingerprintingKasKanKuntargetedKapproachKtoKcompareKnovelKandKtraditionalKprocessingK
technologieskKaKcaseZstudyKonKorangeKjuiceKpasteurisation[KFoodmChemistryXK2012XKbdeXKcdadZbc 8.5 56

14
XylanaseKsKfromKtheKhyperthermophileKThermotogaKmaritimaKasKanKindicatorKforKtemperatureK
gradientsKinKhighKpressureKhighKtemperatureKprocessing[KInnovativemFoodmSciencemandmEmergingm
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