
Henk A Schols

ListjofjPublicationsjbyjCitations

Source:jhttps://exaly.com/authorypdf/5130024/henkyayscholsypublicationsybyycitations.pdf

Version:j2024y04y26j

Thisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexaly.com.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.

209
papers

8,566
citations

49
h-index

85
g-index

214
ext. papers

9,938
ext. citations

6
avg, IF

6.15
L-index



m Paper IF Citations

209 PectinYMaMversatileMpolysaccharideMpresentMinMplantMcellMwallsbMStructuralhChemistryYM2009YMfdYMfjgafki 1.8 647

208 yffectMofMpretreatmentMseverityMonMxylanMsolubilityMandMenzymaticMbreakdownMofMtheMremainingM
celluloseMfromMwheatMstrawbMBioresourcehTechnologyYM2007YMmlYMfdghahf 11 360

207 xeterminationMofMtheMdegreeMofMmethylationMandMacetylationMofMpectinsMbyMhbpblbcbbMFoodh
HydrocolloidsYM1986YMeYMjiakd 10.6 298

206 zermentationMofMplantMcellMwallMderivedMpolysaccharidesMandMtheirMcorrespondingMoligosaccharidesM
byMintestinalMbacteriabMJournalhofhAgriculturalhandhFoodhChemistryYM2000YMhlYMejhhaif 5.7 263

205
warbohydrateManalysisMofMwaterasolubleMuronicMacidacontainingMpolysaccharidesMwithM
highaperformanceManionaexchangeMchromatographyMusingMmethanolysisMcombinedMwithMTzuM
hydrolysisMisMsuperiorMtoMfourMotherMmethodsbMAnalyticalhBiochemistryYM1992YMfdkYMekjali

3.1 244

204 NaacetylglucosamineMandMglucosamineacontainingMarabinogalactanMproteinsMcontrolMsomaticM
embryogenesisbMPlanthPhysiologyYM2001YMefiYMelldamd 6.6 198

203 StructuralMfeaturesMofMhairyMregionsMofMpectinsMisolatedMfromMappleMjuiceMproducedMbyMtheM
liquefactionMprocessbMCarbohydratehResearchYM1990YMfdjYMeekaefm 2.9 189

202 PrebioticMpotentialMofMpectinsMandMpecticMoligosaccharidesMderivedMfromMlemonMpeelMwastesMandM
sugarMbeetMpulpnMuMcomparativeMevaluationbMJournalhofhFunctionalhFoodsYM2016YMfdYMedlaefe 5.1 160

201 StructuralMdifferencesMofMxylansMaffectMtheirMinteractionMwithMcellulosebMCarbohydratehPolymersYM2007YM
jmYMmhaedi 10.3 160

200 InvestigationMofMtheMnonaesterifiedMgalacturonicMacidMdistributionMinMpectinMwithM
endopolygalacturonasebMCarbohydratehResearchYM1999YMgelYMegiaehi 2.9 141

199 OccurrenceMofMpecticMhairyMregionsMinMvariousMplantMcellMwallMmaterialsMandMtheirMdegradabilityMbyM
rhamnogalacturonasebMCarbohydratehResearchYM1994YMfijYMlgami 2.9 140

198 ImmuneMmodulationMbyMdifferentMtypesMofM˛†fareafructansMisMtollalikeMreceptorMdependentbMPLoShONEYM
2013YMlYMejlgjk 3.7 134

197 InMvitroMfermentabilityMofMdifferentlyMsubstitutedMxyloaoligosaccharidesbMJournalhofhAgriculturalhandh
FoodhChemistryYM2002YMidYMjfdiaed 5.7 133

196 wharacterisationMofMcellMwallMpolysaccharidesMfromMokraMUubelmoschusMesculentusMULbVMMoenchVbM
CarbohydratehResearchYM2009YMghhYMelfhagf 2.9 129

195 IdentificationMofMtheMconnectingMlinkageMbetweenMhomoaMorMxylogalacturonanMandM
rhamnogalacturonanMtypeMIbMCarbohydratehPolymersYM2007YMkdYMffhafgi 10.3 128

194 InMvitroMfermentationMofMefMdietaryMfibresMbyMfaecalMinoculumMfromMpigsMandMhumansbMFoodhChemistryYM
2012YMeggYMllmalmk 8.5 107

193 yffectMofMenzymeMtreatmentMduringMmechanicalMextractionMofMoliveMoilMonMphenolicMcompoundsMandM
polysaccharidesbMJournalhofhAgriculturalhandhFoodhChemistryYM2001YMhmYMefelafg 5.7 106
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192 InteractionsMbetweenMpectinMandMcelluloseMinMprimaryMplantMcellMwallsbMCarbohydratehPolymersYM2018YM
emfYMfjgafkf 10.3 102

191 StarchMαranuleMSizeMStronglyMxeterminesMStarchMNoodleMProcessingMandMNoodleMQualitybMJournalhofh
FoodhScienceYM2003YMjlYMeilhaeilm 3.4 100

190 womplexMPectinsnMStructureMelucidationMusingMenzymesbMProgresshinhBiotechnologyYM1996YMgaem 100

189 PhysicochemicalMPropertiesMofMStarchesMObtainedMfromMThreeMVarietiesMofMwhineseMSweetMPotatoesbM
JournalhofhFoodhScienceYM2003YMjlYMhgeahgk 3.4 94

188 xifferentlyMsizedMgranulesMfromMacetylatedMpotatoMandMsweetMpotatoMstarchesMdifferMinMtheMacetylM
substitutionMpatternMofMtheirMamyloseMpopulationsbMCarbohydratehPolymersYM2004YMijYMfemaffj 10.3 89

187 unMhypothesisnMTheMsameMsixMpolysaccharidesMareMcomponentsMofMtheMprimaryMcellMwallsMofMallMhigherM
plantsbMProgresshinhBiotechnologyYM1996YMhkaii 88

186 OccurrenceMofMoligosaccharidesMinMfecesMofMbreastafedMbabiesMinMtheirMfirstMsixMmonthsMofMlifeMandMtheM
correspondingMbreastMmilkbMCarbohydratehResearchYM2011YMghjYMfihdaid 2.9 86

185 wharacterizationMofMnonaesterifiedMgalacturonicMacidMsequencesMinMpectinMwithM
endopolygalacturonasebMCarbohydratehResearchYM2000YMgfjYMefdam 2.9 85

184 yffectsMofMpectinMsupplementationMonMtheMfermentationMpatternsMofMdifferentMstructuralM
carbohydratesMinMratsbMMolecularhNutritionhandhFoodhResearchYM2016YMjdYMffijaffjj 5.9 85

183 wharacterizationMofMaMnovelMbetaagalactosidaseMfromMvifidobacteriumMadolescentisMxSMMfddlgM
activeMtowardsMtransgalactooligosaccharidesbMAppliedhandhEnvironmentalhMicrobiologyYM2000YMjjYMegkmalh4.8 82

182 vakingMPerformanceYMRheologyYMandMwhemicalMwompositionMofMWheatMxoughMandMαlutenMuffectedMbyM
XylanaseMandMOxidativeMynzymesbMJournalhofhFoodhScienceYM1999YMjhYMldlaleg 3.4 80

181
unalysisMofMtheMexopolysaccharidesMproducedMbyMLactobacillusMdelbrueckiiMsubspbMbulgaricusMNwzvM
fkkfMgrownMinMcontinuousMcultureMonMglucoseMandMfructosebMAppliedhMicrobiologyhandhBiotechnologyYM
1997YMhlYMiejaife

5.7 79

180 PopulationsMhavingMdifferentMαaluMblocksMcharacteristicsMareMpresentMinMcommercialMpectinsMwhichM
areMchemicallyMsimilarMbutMhaveMdifferentMfunctionalitiesbMCarbohydratehPolymersYM2005YMjdYMgmeagml 10.3 77

179 βighaperformanceMliquidMchromatographicManalysisMofMuronicMacidsMandMoligogalacturonicMacidsbM
JournalhofhChromatographyhAYM1982YMfhhYMgfkaggj 4.5 76

178 MethodsMofManalysisMforMcellawallMpolysaccharidesMofMfruitMandMvegetablesbMZeitschrifthFurh
LebensmittelyUntersuchunghUndhyForschungYM1983YMekkYMfieafij 76

177 PhenolicMwompoundsMinMVirginMOliveMOilsnMzractionationMbyMSolidMPhaseMyxtractionMandMuntioxidantM
uctivityMussessmentbMJournalhofhthehSciencehofhFoodhandhAgricultureYM1997YMkhYMejmaekh 4.3 75

176 xietaryMziberMPectinMxirectlyMvlocksMTollaLikeMReceptorMfaeMandMPreventsMxoxorubicinaInducedMIleitisbM
FrontiershinhImmunologyYM2018YMmYMglg 8.4 69

175 wyaLIzaMSMnMprofilingMofMoligosaccharidesMinMhumanMmilkMandMfecesMofMbreastafedMbabiesbM
ElectrophoresisYM2010YMgeYMefjhakg 3.6 69

(2010-2018)

3



174 TollalikeMreceptorMfMactivationMbyM˛†fareafructansMprotectsMbarrierMfunctionMofMTlhMhumanMintestinalM
epithelialMcellsMinMaMchainMlengthadependentMmannerbMJournalhofhNutritionYM2014YMehhYMeddfal 4.1 68

173 warrotMarabinogalactanMproteinsMareMinterlinkedMwithMpectinsbMPhysiologiahPlantarumYM2006YMeflYMelafl 4.6 68

172 TheMimpactMofMdietaryMfibersMonMdendriticMcellMresponsesMinMvitroMisMdependentMonMtheMdifferentialM
effectsMofMtheMfibersMonMintestinalMepithelialMcellsbMMolecularhNutritionhandhFoodhResearchYM2015YMimYMjmlaked5.9 64

171 βydrolysisMofMvrewersTMSpentMαrainMbyMwarbohydrateMxegradingMynzymesbMJournalhofhthehInstitutehofh
BrewingYM2008YMeehYMgdjageh 2 62

170
yffectsMofMpectinMonMfermentationMcharacteristicsYMcarbohydrateMutilizationYMandMmicrobialM
communityMcompositionMinMtheMgastrointestinalMtractMofMweaningMpigsbMMolecularhNutritionhandhFoodh
ResearchYM2017YMjeYMejddelj

5.9 61

169 wombinedMβILIwayLSxcySIaMSUnVMenablesMtheMseparationYMidentificationMandMquantificationMofMsugarM
beetMpectinMderivedMoligomersbMCarbohydratehPolymersYM2012YMmdYMheal 10.3 59

168
ModeMofMactionMofMRαahydrolaseMandMRαalyaseMtowardMrhamnogalacturonanMoligomersbM
wharacterizationMofMdegradationMproductsMusingMRαarhamnohydrolaseMandM
RαagalacturonohydrolasebMCarbohydratehResearchYM1998YMgeeYMeiiajh

2.9 59

167 IsolationMandMcharacterisationMofMcellMwallMmaterialMfromMoliveMfruitMUOleaMeuropaeaMcvMkoroneikiVMatM
differentMripeningMstagesbMCarbohydratehPolymersYM2000YMhgYMeeafe 10.3 59

166 βydrothermalMprocessingMofMriceMhusksnMeffectsMofMseverityMonMproductMdistributionbMJournalhofh
ChemicalhTechnologyhandhBiotechnologyYM2008YMlgYMmjiamkf 3.5 57

165 TheMpigletMasMaMmodelMforMstudyingMdietaryMcomponentsMinMinfantMdietsnMeffectsMofM
galactoaoligosaccharidesMonMintestinalMfunctionsbMBritishhJournalhofhNutritionYM2016YMeeiYMjdiael 3.6 55

164 TheMimpactMofMlemonMpectinMcharacteristicsMonMTLRMactivationMandMTlhMintestinalMepithelialMcellM
barrierMfunctionbMJournalhofhFunctionalhFoodsYM2016YMffYMgmlahdk 5.1 54

163 TheMwxTuasolubleMpecticMsubstancesMfromMsoybeanMmealMareMcomposedMofMrhamnogalacturonanMandM
xylogalacturonanMbutMnotMhomogalacturonanbMBiopolymersYM2001YMilYMfkmamh 2.2 51

162 umylopectinMstructureMandMcrystallinityMexplainsMvariationMinMdigestionMkineticsMofMstarchesMacrossM
botanicMsourcesMinManMinMvitroMpigMmodelbMJournalhofhAnimalhSciencehandhBiotechnologyYM2018YMmYMme 6 50

161
wharacterizingMmicrobiotaaindependentMeffectsMofMoligosaccharidesMonMintestinalMepithelialMcellsnM
insightMintoMtheMroleMofMstructureMandMsizeMnMStructureaactivityMrelationshipsMofMnonadigestibleM
oligosaccharidesbMEuropeanhJournalhofhNutritionYM2017YMijYMememaemgd

5.2 49

160
IntroducingMcapillaryMelectrophoresisMwithMlaserainducedMfluorescenceMdetectionMUwyaLIzVMforMtheM
characterizationMofMkonjacMglucomannanMoligosaccharidesMandMtheirMinMvitroMfermentationMbehaviorbM
JournalhofhAgriculturalhandhFoodhChemistryYM2009YMikYMgljkakj

5.7 49

159 worrelatingMInfantMzaecalMMicrobiotaMwompositionMandMβumanMMilkMOligosaccharideMwonsumptionMbyM
MicrobiotaMofMOneaMonthMOldMvreastfedMInfantsbMMolecularhNutritionhandhFoodhResearchYM2019YMjgYMeeldefeh5.9 48

158 StructuralMVariationMandMLevelsMofMWaterayxtractableMurabinogalactanaPeptideMinMyuropeanMWheatM
zloursbMCerealhChemistryYM1998YMkiYMleialem 2.4 47

157 βighathroughputManalysisMofMtheMimpactMofMantibioticsMonMtheMhumanMintestinalMmicrobiotaM
compositionbMJournalhofhMicrobiologicalhMethodsYM2013YMmfYMglkamk 2.8 46
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156 βumanMMilkMOligosaccharidesMinMwolostrumMandMMatureMMilkMofMwhineseMMothersnMLewisMPositiveM
SecretorMSubgroupsbMJournalhofhAgriculturalhandhFoodhChemistryYM2018YMjjYMkdgjakdhg 5.7 45

155 whrysosporiumMlucknowenseMarabinohydrolasesMeffectivelyMdegradeMsugarMbeetMarabinanbM
BioresourcehTechnologyYM2010YMedeYMlgddak 11 45

154 InMVitroMzermentationMvehaviorMofMIsomaltocMaltoaPolysaccharidesMUsingMβumanMzecalMInoculumM
IndicatesMPrebioticMPotentialbMMolecularhNutritionhandhFoodhResearchYM2018YMjfYMeelddfgf 5.9 44

153 alphaaxaαlcpaUeeVabetaaxaαalpacontainingMoligosaccharidesYMnovelMproductsMfromMlactoseMbyMtheM
actionMofMbetaagalactosidasebMCarbohydratehResearchYM1998YMgehYMedeaeh 2.9 44

152 PartiallyMesterifiedMoligogalacturonidesMareMtheMpreferredMsubstratesMforMpectinMmethylesteraseMofM
uspergillusMnigerbMBiochemicalhJournalYM2003YMgkfYMfeeal 3.8 44

151 NonesterifiedMgalacturonicMacidMsequenceMhomologyMofMpectinsbMBiopolymersYM2001YMilYMeal 2.2 43

150 OligosaccharidesMinMfecesMofMbreastaMandMformulaafedMbabiesbMCarbohydratehResearchYM2011YMghjYMfekgale 2.9 42

149 ImpactMofMgalactoaoligosaccharidesMonMtheMgutMmicrobiotaMcompositionMandMmetabolicMactivityMuponM
antibioticMtreatmentMduringMinMvitroMfermentationbMFEMShMicrobiologyhEcologyYM2014YMlkYMheaie 4.3 41

148
wharacterizationMofMrecombinantMrhamnogalacturonanM
alphaaLarhamnopyranosylaUeYhVaalphaaxagalactopyranosyluronideMlyaseMfromMuspergillusMaculeatusbM
unMenzymeMthatMfragmentsMrhamnogalacturonanMIMregionsMofMpectinbMPlanthPhysiologyYM1998YMeekYMeheaif

6.6 40

147 yxploringMtheMeffectsMofMgalactoaoligosaccharidesMonMtheMgutMmicrobiotaMofMhealthyMadultsMreceivingM
amoxicillinMtreatmentbMBritishhJournalhofhNutritionYM2014YMeefYMigjahj 3.6 38

146
yffectMofMsaccharideMstructureMandMsizeMonMtheMdegreeMofMsubstitutionMandMproductMdispersityMofM
˛–alactalbuminMglycatedMviaMtheMMaillardMreactionbMJournalhofhAgriculturalhandhFoodhChemistryYM2011YM
imYMmgklali

5.7 38

145 StudyMofMtheMmethylMesterMdistributionMinMpectinMwithMendoapolygalacturonaseMandMhighaperformanceM
sizeaexclusionMchromatographybMBiopolymersYM2001YMilYMemiafdg 2.2 38

144 TheMassociationMbetweenMbreastmilkMoligosaccharidesMandMfaecalMmicrobiotaMinMhealthyMbreastfedM
infantsMatMtwoYMsixYMandMtwelveMweeksMofMagebMScientifichReportsYM2020YMedYMhfkd 4.9 37

143 ˛†fareazructansMModulateMtheMImmuneMSystemMinMaMMicrobiotaaxependentMandMaIndependentMzashionbM
FrontiershinhImmunologyYM2017YMlYMeih 8.4 36

142 ModulationMofMtheMcelluloseMcontentMofMtuberMcellMwallsMbyMantisenseMexpressionMofMdifferentMpotatoM
USolanumMtuberosumMLbVMwesuMclonesbMPhytochemistryYM2004YMjiYMigiahj 4 36

141 ModeMofMactionMofMpectinMlyaseMuMofMuspergillusMnigerMonMdifferentlyMwUjVasubstitutedM
oligogalacturonidesbMJournalhofhBiologicalhChemistryYM2002YMfkkYMfimfmagj 5.4 36

140 yffectMofMMaillardMinducedMglycationMonMproteinMhydrolysisMbyMlysinecarginineMandMnonalysinecarginineM
specificMproteasesbMFoodhHydrocolloidsYM2017YMjmYMfedafem 10.6 35

139 SubstituentMdistributionMwithinMcrossalinkedMandMhydroxypropylatedMsweetMpotatoMstarchMandMpotatoM
starchbMFoodhChemistryYM2012YMeggYMegggaeghd 8.5 35
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138 wrossalinkingMbehaviorMandMfoamingMpropertiesMofMbovineM˛–alactalbuminMafterMglycationMwithMvariousM
saccharidesbMJournalhofhAgriculturalhandhFoodhChemistryYM2011YMimYMefhjdaj 5.7 35

137 StructuralMzeaturesMofMwellMWallsMfromMPotatoMUSolanumMtuberosumMLbVMwultivarsMIreneMandMNicolabM
JournalhofhAgriculturalhandhFoodhChemistryYM1997YMhiYMejljaejmg 5.7 34

136 uMgenericMmodelMforMglucoseMproductionMfromMvariousMcelluloseMsourcesMbyMaMcommercialMcellulaseM
complexbMBiocatalysishandhBiotransformationYM2007YMfiYMhemahfm 2.5 34

135 IsolationMandMstructureMelucidationMofMpecticMpolysaccharideMfromMroseMhipMfruitsMURosaMcaninaMLbVbM
CarbohydratehPolymersYM2016YMeieYMldgalee 10.3 33

134 wharacterisationMofMcellMwallMpolysaccharidesMfromMrapeseedMUvrassicaMnapusVMmealbMCarbohydrateh
PolymersYM2013YMmlYMejidaj 10.3 33

133 PectinMisMnotMpectinnMaMrandomizedMtrialMonMtheMeffectMofMdifferentMphysicochemicalMpropertiesMofM
dietaryMfiberMonMappetiteMandMenergyMintakebMPhysiologyhandhBehaviorYM2014YMeflYMfefam 3.5 31

132 ResidualMcarbohydratesMfromMinMvitroMdigestedMprocessedMrapeseedMUMvrassicaMnapusMVMmealbMJournalh
ofhAgriculturalhandhFoodhChemistryYM2012YMjdYMlfikajg 5.7 31

131 whangesMinMcellMwallMpolysaccharidesMfromMripeningMoliveMfruitsbMCarbohydratehPolymersYM1996YMgeYMefgaegg10.3 30

130 urabinoxylanMactivatesMxectinaeMandMmodulatesMparticulateM˛†aglucanainducedMxectinaeMactivationbM
MolecularhNutritionhandhFoodhResearchYM2016YMjdYMhilajk 5.9 30

129
womparisonMofMtheMeffectsMofMfiveMdietaryMfibersMonMmucosalMtranscriptionalMprofilesYMandMluminalM
microbiotaMcompositionMandMSwzuMconcentrationsMinMmurineMcolonbMMolecularhNutritionhandhFoodh
ResearchYM2015YMimYMeimdajdf

5.9 29

128 xistinctMrolesMofMcarbohydrateMesteraseMfamilyMwyejMacetylMesterasesMandMpolymeraactingMacetylM
xylanMesterasesMinMxylanMdeacetylationbMJournalhofhBiotechnologyYM2013YMejlYMjlhamf 3.7 29

127 PositionalMpreferencesMofMacetylMesterasesMfromMdifferentMwyMfamiliesMtowardsMacetylatedM
haOamethylMglucuronicMacidasubstitutedMxyloaoligosaccharidesbMBiotechnologyhforhBiofuelsYM2015YMlYMk 7.8 28

126 urabinoseMcontentMofMarabinoxylansMcontributesMtoMflexibilityMofMacetylatedMarabinoxylanMfilmsbM
JournalhofhAppliedhPolymerhScienceYM2012YMefiYMfghlafgii 2.9 28

125 MaillardMinducedMglycationMbehaviourMofMindividualMmilkMproteinsbMFoodhChemistryYM2018YMfifYMgeeagek 8.5 27

124 TwoMnovelMαβeeMendoaxylanasesMfromMMyceliophthoraMthermophilaMweMactMdifferentlyMtowardM
solubleMandMinsolubleMxylansbMEnzymehandhMicrobialhTechnologyYM2013YMigYMfiagf 3.8 27

123 zermentationMinMtheMsmallMintestineMcontributesMsubstantiallyMtoMintestinalMstarchMdisappearanceMinM
calvesbMJournalhofhNutritionYM2015YMehiYMeehkaii 4.1 26

122 wharacterizationMandMinMvitroMdigestibilityMofMbyaproductsMfromMvrazilianMfoodMindustrynMwassavaM
bagasseYMorangeMbagasseMandMpassionMfruitMpeelbMBioactivehCarbohydrateshandhDietaryhFibreYM2018YMejYMmdamm3.4 26

121 xescriptiveMparametersMforMrevealingMsubstitutionMpatternsMofMsugarMbeetMpectinsMusingMpectolyticM
enzymesbMCarbohydratehPolymersYM2014YMedeYMefdiaei 10.3 26
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120
IdentificationMofMnovelMisomericMpecticMoligosaccharidesMusingMhydrophilicMinteractionM
chromatographyMcoupledMtoMtravelingawaveMionMmobilityMmassMspectrometrybMCarbohydratehResearchYM
2015YMhdhYMeal

2.9 26

119
ResistantMstarchesMdifferentiallyMstimulateMTollalikeMreceptorsMandMattenuateMproinflammatoryM
cytokinesMinMdendriticMcellsMbyMmodulationMofMintestinalMepithelialMcellsbMMolecularhNutritionhandhFoodh
ResearchYM2015YMimYMelehafj

5.9 25

118 yndoaglucanaseMdigestionMofMoatM˛†aαlucanMenhancesMxectinaeMactivationMinMhumanMdendriticMcellsbM
JournalhofhFunctionalhFoodsYM2016YMfeYMedhaeef 5.1 25

117 MutualMMetabolicMInteractionsMinMwoaculturesMofMtheMIntestinalMWithManMucetogenYMMethanogenYMorM
PectinaxegraderMuffectingMvutyrateMProductionbMFrontiershinhMicrobiologyYM2019YMedYMfhhm 5.7 25

116 StructuralMfeaturesMandMwaterMholdingMcapacitiesMofMpressedMpotatoMfibreMpolysaccharidesbM
CarbohydratehPolymersYM2013YMmgYMilmamj 10.3 25

115 βighaperformanceManionaexchangeMchromatographycthermosprayMmassMspectrometryMinMtheM
analysisMofMoligosaccharidesbMRapidhCommunicationshinhMasshSpectrometryYM1992YMjYMhkhahkl 2.2 25

114 TheMinfluenceMofMtheMsixMconstituentMxanthanMrepeatingMunitsMonMtheMorderadisorderMtransitionMofM
xanthanbMCarbohydratehPolymersYM2014YMedhYMmhaedd 10.3 24

113 ucetylatedMpectinsMinMrawMandMheatMprocessedMcarrotsbMCarbohydratehPolymersYM2017YMekkYMilajj 10.3 24

112 upplicationMofMlactobacilliMandMprebioticMoligosaccharidesMforMtheMdevelopmentMofMaMsynbioticM
semiahardMcheesebMLWThyhFoodhSciencehandhTechnologyYM2019YMeehYMedlgje 5.4 23

111 PecticMarabinanMsideMchainsMareMessentialMforMpollenMcellMwallMintegrityMduringMpollenMdevelopmentbM
PlanthBiotechnologyhJournalYM2014YMefYMhmfaidf 11.6 22

110 yffectMofMsolubleMandMinsolubleMfibersMwithinMtheMinMvitroMfermentationMofMchicoryMrootMpulpMbyMhumanM
gutMbacteriabMJournalhofhAgriculturalhandhFoodhChemistryYM2014YMjfYMjkmhaldf 5.7 22

109 yffectsMofMgranuleMsizeMofMcrossalinkedMandMhydroxypropylatedMsweetMpotatoMstarchesMonMtheirM
physicochemicalMpropertiesbMJournalhofhAgriculturalhandhFoodhChemistryYM2015YMjgYMhjhjaih 5.7 22

108 xeterminationMofMtheMdegreeMofMsubstitutionYMdegreeMofMamidationMandMdegreeMofMblockinessMofM
commercialMpectinsMbyMusingMcapillaryMelectrophoresisbMFoodhHydrocolloidsYM2007YMfeYMhhhahie 10.6 22

107 SolubilizationMofMrhamnogalacturonanMIMgalactosyltransfrasesMfromMmembranesMofMaMflaxMcellM
suspensionbMPlantaYM2001YMfegYMhgiahi 4.7 22

106
StructuralManalysisMofMUmethylaesterifiedVMoligogalacturonidesMusingMpostasourceMdecayM
matrixaassistedMlaserMdesorptioncionizationMtimeaofaflightMmassMspectrometrybMJournalhofhMassh
SpectrometryYM2000YMgiYMlgeahd

2.2 22

105 unMexogalacturonaseMfromMuspergillusMaculeatusMableMtoMdegradeMxylogalacturonanbMBiotechnologyh
LettersYM1996YMelYMkdkakef 3 22

104 wharacterisationMofMpectinaxylanMcomplexesMinMtomatoMprimaryMplantMcellMwallsbMCarbohydrateh
PolymersYM2018YMemkYMfjmafkj 10.3 22

103 SugarMveetMPectinMSupplementationMxidMNotMulterMProfilesMofMzecalMMicrobiotaMandMyxhaledMvreathM
inMβealthyMYoungMudultsMandMβealthyMylderlybMNutrientsYM2019YMeeYM 6.7 21
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102
RapidMmolecularMmassMandMstructuralMdeterminationMofMplantMcellMwalladerivedMoligosaccharidesMusingM
offalineMhighaperformanceManionaexchangeMchromatographycmassMspectrometrybMJournalhofhMassh
SpectrometryYM1998YMggYMkegafd

2.2 21

101 yffectMofMtheMprebioticMfiberMinulinMonMcholesterolMmetabolismMinMwildtypeMmicebMScientifichReportsYM
2018YMlYMegfgl 4.9 21

100 womparisonMofMmilkMoligosaccharidesMpatternMinMcolostrumMofMdifferentMhorseMbreedsbMJournalhofh
AgriculturalhandhFoodhChemistryYM2015YMjgYMhldiaeh 5.7 20

99 PectinMInteractionMwithMImmuneMReceptorsMisMModulatedMbyMRipeningMProcessMinMPapayasbMScientifich
ReportsYM2020YMedYMejmd 4.9 20

98 InMvitroMfermentationMofMgalactoaoligosaccharidesMandMitsMspecificMsizeafractionsMusingMnonatreatedM
andMamoxicillinatreatedMhumanMinoculumbMBioactivehCarbohydrateshandhDietaryhFibreYM2014YMgYMimakd 3.4 20

97 TwoastepMenzymaticMfingerprintingMofMsugarMbeetMpectinbMCarbohydratehPolymersYM2014YMedlYMgglahk 10.3 20

96 OverexpressionMofMtwoMdifferentMpotatoMUxPaαlcMhaepimerasesMcanMincreaseMtheMgalactoseMcontentM
ofMpotatoMtuberMcellMwallsbMPlanthScienceYM2004YMejjYMedmkaeedh 5.3 20

95 womparisonMofMwaxyMandMnormalMpotatoMstarchMremainingMgranulesMafterMchemicalMsurfaceM
gelatinizationnMpastingMbehaviorMandMsurfaceMmorphologybMCarbohydratehPolymersYM2014YMedfYMeddeak 10.3 19

94 StructuralMandMwateraholdingMcharacteristicsMofMuntreatedMandMensiledMchicoryMrootMpulpbMJournalhofh
AgriculturalhandhFoodhChemistryYM2013YMjeYMjdkkali 5.7 19

93 StructuralYMrheologicalMandMfunctionalMpropertiesMofMgalactosearichMpecticMpolysaccharideMfractionM
fromMleekbMCarbohydratehPolymersYM2020YMffmYMeeiihm 10.3 18

92 IsomaltocmaltoapolysaccharideMstructureMinMrelationMtoMtheMstructuralMpropertiesMofMstarchM
substratesbMCarbohydratehPolymersYM2018YMeliYMekmaelj 10.3 17
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