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117 °ractureOphenomenaOofOsoftOgellanOgumOgelsOduringOcompressionOwithOartificialOtonguesdOFoodn
HydrocolloidsbO2021bOgghbOgflhni 10.6 5

116 yonsensusOonOtheOterminologiesOandOmethodologiesOforOmasticatoryOassessmentdOJournalnofnOraln
RehabilitationbO2021bOjnbOmjkcmlg 3.4 18

115 yompressionOtestOofOsoftOgellanOgelsOusingOaOsoftOmachineOequippedOwithOaOtransparentOartificialO
tonguedOJournalnofnTexturenStudiesbO2020bOkgbOlghclhg 3.6 3

114 yompressionOTestOofOSoftO°oodOGelsOUsingOaOSoftOMachineOwithOanOwrtificialOTonguedOFoodsbO2019bOnbO 4.9 8

113 SupportingOyoungOresearchersOinOfoodOtextureOstudiesdOJournalnofnTexturenStudiesbO2018bOjobOgkfcgko 3.6 1

112
wOcomparisonOofOtheOeffectsOofOheatOmoistureOtreatmentOWδMTXOonOrheologicalOpropertiesOandO
amylopectinOstructureOinOsagoOWXOandOarengaOWXOstarchesdOJournalnofnFoodnSciencenandnTechnologybO
2017bOkjbOijfjcijgf

3.3 13

111
RelationshipsOxetweenOMechanicalOPropertiesOObtainedOfromOyompressionOTestOandO
–lectromyographyOVariablesOzuringONaturalOOralOProcessingOofOGellanOGumOGelsdOJournalnofnTexturen
StudiesbO2017bOjnbOllcmk

3.6 13

110 NaturalOeatingObehaviorOofOtwoOtypesOofOhydrocolloidOgelsOasOmeasuredObyOelectromyographypO
QuantitativeOanalysisOofOmouthfulOsizeOeffectsdOFoodnHydrocolloidsbO2016bOkhbOhjichkh 10.6 14

109 wOPilotOStudyOonOUltrasoundO–lastographyOforO–valuationOofOMechanicalOyharacteristicsOandOOralO
StrategyOofOGelsdOJournalnofnTexturenStudiesbO2016bOjmbOgkhcglf 3.6 12

108 TextureO–valuationOofOyookedORiceOPreparedOfromOJapaneseOyultivarsOUsingOTwocxiteOκnstrumentalO
TestOandO–lectromyographydOJournalnofnTexturenStudiesbO2016bOjmbOgnncgon 3.6 15

107 –lectromyographyOanalysisOofOnaturalOmasticationObehaviorOusingOvaryingOmouthfulOquantitiesOofO
twoOtypesOofOgelsdOPhysiologynandnBehaviorbO2016bOglgbOgmjcgnh 3.5 16

106 SucroseOreleaseOfromOagarOgelsOandOsensoryOperceivedOsweetnessdOFoodnHydrocolloidsbO2016bOlfbOjfkcjgj 10.6 17

105 TextureO–valuationOofOSoftOGelsOwithOzifferentO°ractureOStrainsOusingOanOwrtificialOTonguedOJournalnofn
TexturenStudiesbO2016bOjmbOjolckfi 3.6 7

104 –lectromyographicOtextureOcharacterizationOofOhydrocolloidOgelsOasOmodelOfoodsOwithOvaryingO
masticationOandOswallowingOdifficultiesdOFoodnHydrocolloidsbO2015bOjibOgjlcgkh 10.6 13

103 OralOSensingOofO°oodOPropertiesdOJournalnofnTexturenStudiesbO2015bOjlbOgincgkg 3.6 32

102
κnstrumentalOUniaxialOyompressionOTestOofOGellanOGelsOofOVariousOMechanicalOPropertiesOUsingO
wrtificialOTongueOandOκtsOyomparisonOwithOδumanOOralOStrategyOforOtheO°irstOSizeOReductiondOJournaln
ofnTexturenStudiesbO2014bOjkbOikjcill

3.6 27

101 MouthfulOSizeO–ffectsOonOMasticationO–ffortOofOVariousOδydrocolloidOGelsOUsedOasO°oodOModelsdO
FoodnSciencenandnTechnologynResearchbO2014bOhfbOgghgcggif 0.8 7
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100 VariationOinO°irmnessOofOWholeOxeansbO–mbryosbOandOTestasOofOyookedOSoybeanOWGlycineOmaxXO
yultivarsdOCerealnChemistrybO2014bOogbOjgocjhj 2.4 5

99 –ffectsOofORiceO°lourOxlendsOonOxreadOTextureOandOStalingdOCerealnChemistrybO2014bOogbOgjlcgkg 2.4 8

98 UltrasoundOPulsedOWaveOzopplerOκmagingOofOtheO–sophagusOκllustratesOtheO–ffectsOofOWaterOVolumeO
onOxolusOKinematicsdOJournalnofnTexturenStudiesbO2014bOjkbOiikciji 3.6 7

97
LinearOandONonlinearORheologyOofOMixedOPolysaccharideOGelsdOPtdOκκdO–xtrusionbOyompressionbO
PunctureOandO–xtensionOTestsOandOyorrelationOwithOSensoryO–valuationdOJournalnofnTexturenStudiesbO
2014bOjkbOifcjl

3.6 17

96 –ffectsOofOMillingORatioOandOWaterctocRiceORatioOonOMasticationO–ffortOforOyookedORiceOMeasuredObyO
–lectromyographydOJournalnofnTexturenStudiesbO2014bOjkbOjmmcjnl 3.6 12

95
wOtrialOofOhumanOelectromyographyOtoOevaluateOtextureOofOsoftenedOfoodstuffsOpreparedOwithO
freezecthawOimpregnationOofOmaceratingOenzymesdOInnovativenFoodnSciencenandnEmergingn
TechnologiesbO2014bOhgbOgnncgoj

6.8 12

94 yharacterizationOofOeatingOdifficultyObyOsensoryOevaluationOofOhydrocolloidOgelsdOFoodnHydrocolloidsbO
2014bOinbOokcgfi 10.6 47

93 TextureOofOSlicedOyucumbersOMeasuredObyOSubjectiveOδumancxiteOandOObjectiveOκnstrumentalO
TestsddOJournalnofnTexturenStudiesbO2013bOjjbOgcgg 3.6 7

92 yharacterizationOofOwrengaOstarchOinOcomparisonOwithOsagoOstarchdOCarbohydratenPolymersbO2013bOohbOhiflcgi10.3 33

91 yompressionOTestOofO°oodOGelsOonOwrtificialOTongueOandOκtsOyomparisonOwithOδumanOTestdOJournalnofn
TexturenStudiesbO2013bOjjbOgfjcggj 3.6 64

90 yharacterizationOofOWaxyORiceOyakesOWMochiXOwithORapidOδardeningOQualityObyOκnstrumentalOandO
SensoryOMethodsdOCerealnChemistrybO2013bOofbOgfgcgfl 2.4 3

89 MolecularOStructureOandOPhysicochemicalOPropertiesOofOwcidcMethanolcTreatedOyhickpeaOStarchdO
InternationalnJournalnofnFoodnPropertiesbO2013bOglbOghkcgin 3 12

88 ylassificationOofOJapaneseOTextureOTermsdOJournalnofnTexturenStudiesbO2013bOjjbOgjfcgko 3.6 39

87 UltrasoundOwnalysisOofOtheO–ffectsOofO°oodOxolusOVolumeOonOTongueOMovementOatOtheOκnitiationOofO
SwallowingdOJournalnofnTexturenStudiesbO2013bOjjbOinmciol 3.6 16

86 wcousticOwnalysisOofOtheOSwallowingOSoundsOofO°oodOwithOzifferentOPhysicalOPropertiesOUsingOtheO
yervicalOwuscultationOMethoddOJournalnofnTexturenStudiesbO2013bOjjbOglocgmk 3.6 6

85 ParametersOofOTextureOProfileOwnalysisdOFoodnSciencenandnTechnologynResearchbO2013bOgobOkgockhg 0.8 79

84 MechanicalOpropertiesOofOsoftenedOfoodstuffsOprocessedObyOfreezeâ��thawOinfusionOofOmaceratingO
enzymedOInnovativenFoodnSciencenandnEmergingnTechnologiesbO2012bOglbOhlmchml 6.8 17

83 MechanicalOandOacousticOevaluationOofOpotatoOchipOcrispnessOusingOaOversatileOtextureOanalyzerdO
JournalnofnFoodnEngineeringbO2012bOgghbOhlnchmi 6 33
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82 °astO°ourierOtransformOanalysisOofOsoundsOmadeOwhileOswallowingOvariousOfoodsdOJournalnofnthen
AcousticalnSocietynofnAmericabO2012bOgihbOhjmncnh 2.2 7

81 κnfluenceOofOnoncstarchOpolysaccharidesOonOtheOinOvitroOdigestibilityOandOviscosityOofOstarchO
suspensionsdOFoodnChemistrybO2012bOgiibOgjhfcgjhl 8.5 73

80 TextureOdesignOforOproductsOusingOfoodOhydrocolloidsdOFoodnHydrocolloidsbO2012bOhlbOjghcjhf 10.6 61

79 PhysicalOPropertiesOandOTextureOofOJapaneseOWhiteOSaltedONoodlesOMixedOwithOTapiocaOStarchdO
JournalnofnthenJapanesenSocietynfornFoodnSciencenandnTechnologybO2012bOkobOhlnchmn 0.2 5

78
–ffectsOofOMechanicalOPropertiesOofO°oodOonOTongueOMovementOatOtheOκnitiationOofOSwallowingO
MeasuredObyOUltrasoundOκmagingdOJournalnofnthenJapanesenSocietynfornFoodnSciencenandnTechnologybO
2012bOkobOlfjclgf

0.2 2

77 xitecspeedO–ffectsOinOTwocbiteOTextureOwnalysisdOJournalnofnthenJapanesenSocietynfornFoodnSciencen
andnTechnologybO2012bOkobOolcgfi 0.2 11

76
–ffectsOofO°ishOyollagenOPeptidesOonOPhysicalOPropertiesOofOMixedOGelsOyontainingOKonjacO
GlucomannanOandOKappacyarrageenandOJournalnofnthenJapanesenSocietynfornFoodnSciencenandn
TechnologybO2011bOknbOhkhchkn

0.2 3

75 yollectionOandOwnalysisOofO°oodsOwssociatedOwithOJapaneseOTextureOTermsdOJournalnofnthenJapanesen
SocietynfornFoodnSciencenandnTechnologybO2011bOknbOikocimj 0.2 5

74 –L–yTROMYOGRwPδYOzURκNGOORwLOPROy–SSκNGOκNOR–LwTκONOTOOM–yδwNκywLOwNzOS–NSORYO
PROP–RTκ–SOO°OSO°TOG–LSdOJournalnofnTexturenStudiesbO2011bOjhbOhkjchlm 3.6 50

73 –ffectOofOnoncstarchOpolysaccharidesOonOtheOinOvitroOdigestibilityOandOrheologicalOpropertiesOofOriceO
starchOgeldOFoodnChemistrybO2011bOghmbOkjgcl 8.5 61

72 L–XκyONO°OROTδ–OS–NSORYOz–SyRκPTκONOO°O°R–NyδOxR–wzOκNOJwPwNdOJournalnofnSensoryn
StudiesbO2010bOhkbOmlcoi 2.2 27

71 °ragmentationOofOaOViscoelasticO°oodObyOδumanOMasticationdOJournalnofnthenPhysicalnSocietynofn
JapanbO2010bOmobOfjjnfg 1.5 11

70
RelationshipObetweenOtheOrheologicalOpropertiesOofOthickenerOsolutionsOandOtheirOvelocityOthroughO
theOpharynxOasOmeasuredObyOtheOultrasonicOpulseOzopplerOmethoddOBioscience,nBiotechnologynandn
BiochemistrybO2010bOmjbOgkonclfk

2.1 39

69 –lectromyographicOmeasurementOofOeatingObehaviorsOforObuckwheatOnoodlesdOBioscience,n
BiotechnologynandnBiochemistrybO2010bOmjbOklclh 2.1 16

68 TheOκnfluenceOofOSkinOProcessingOonOMechanicalOandOMasticationOPropertiesOofOTakuanOWPickledO
RadishXdOJournalnofnthenJapanesenSocietynfornFoodnSciencenandnTechnologybO2010bOkmbOhihchim 0.2 1

67 PhenomenologicalOviscoelasticityOofOsomeOriceOstarchOgelsdOFoodnHydrocolloidsbO2010bOhjbOkghckgm 10.6 21

66 –lucidationOofO°ermentationO–ffectOonORiceONoodlesOUsingOyombinedOzynamicOViscoelasticityOandO
ThermalOwnalysesdOCerealnChemistrybO2009bOnlbOmfcmk 2.4 10

65 yomparisonOofOhumancbiteOandOinstrumentOpunctureOtestsOofOcucumberOtexturedOPostharvestnBiologyn
andnTechnologybO2009bOkhbOhjichjl 6.2 12
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64 –ffectOofOacidâ��methanolOtreatmentOonOtheOmolecularOstructureOandOphysicochemicalOpropertiesOofO
lentilOWLensOculinarisOMedikXOstarchdOFoodnHydrocolloidsbO2009bOhibOhhgochhhk 10.6 14

63 RelationsOamongOmechanicalOpropertiesbOhumanObiteOparametersbOandOeaseOofOchewingOofOsolidO
foodsOwithOvariousOtexturesdOJournalnofnFoodnEngineeringbO2009bOokbOjffcjfo 6 20

62 PhysicochemicalOcharacteristicsOofOwaxyOriceOstarchOinfluencingOtheOinOvitroOdigestibilityOofOaOstarchO
geldOFoodnChemistrybO2009bOgglbOgimcgjh 8.5 59

61 –ffectOofOamyloseOcontentOandOriceOtypeOonOdynamicOviscoelasticityOofOaOcompositeOriceOstarchOgeldO
FoodnHydrocolloidsbO2009bOhibOgmghcgmgo 10.6 66

60 –ffectsOofOδeadOzensityOofOyabbagesOWxrassicaOoleraceaOvardOyapitataXOonOMechanicalOPropertiesdO
FoodnSciencenandnTechnologynResearchbO2009bOgkbOggcgn 0.8 3

59
RelationshipObetweenO°lowOPropertiesOofOThickenerOSolutionsOandOTheirOVelocityOthroughOtheO
PharynxOMeasuredObyOtheOUltrasonicOPulseOzopplerOMethoddOFoodnSciencenandnTechnologynResearchbO
2009bOgkbOhfichgf

0.8 58

58 –lectromyographyOStudyOofOMasticationOofOPicklesObyOYoungOandO–lderlyOPeopledOJournalnofnthen
JapanesenSocietynfornFoodnSciencenandnTechnologybO2009bOklbOgjcgo 0.2 4

57 SensoryOyomparisonOofOSeveralOManufacturedOShaocmaiOWsteamedOyhinesecstyleOmeatOdumplingsXdO
JournalnofnthenJapanesenSocietynfornFoodnSciencenandnTechnologybO2009bOklbOnkcoj 0.2 2

56 TimecintensityOwnalysisOofOSournessOofOyommerciallyOProducedOGummyOJelliesOwvailableOinOJapandO
FoodnSciencenandnTechnologynResearchbO2009bOgkbOmkcnh 0.8 11

55 –ffectsOofOSproutingOonOTextureOofOyookedOxuckwheatOW°agopyrumOesculentumOMoenchXONoodlesdO
PlantnProductionnSciencebO2009bOghbOjohcjol 2.4 9

54 ModulationOofObitingOproceduresOinducedObyOtheOsensoryOevaluationOofOcheeseOhardnessOwithO
differentOdefinitionsdOAppetitebO2008bOkfbOgkncll 4.5 17

53
yharacterizationOofOfoodOphysicalOpropertiesObyOtheOmasticationOparametersOmeasuredObyO
electromyographyOofOtheOjawcclosingOmusclesOandOmandibularOkinematicsOinOyoungOadultsdO
Bioscience,nBiotechnologynandnBiochemistrybO2008bOmhbOglofck

2.1 50

52 κnfluenceOofOStarchOandOGlutenOyharacteristicsOonORheologicalOPropertiesOofOWheatO°lourOGelOatO
SmallOandOLargeOzeformationdOCerealnChemistrybO2008bOnkbOihociij 2.4 7

51 TensileOTestOofOyabbageOLeavesOforOQualityO–valuationOofOShreddedOyabbagedOFoodnSciencenandn
TechnologynResearchbO2008bOgjbOiimcijj 0.8 11

50 –xtractionOofOwlphaOwctivitiesOfromOanO––GOObtainedOzuringOGumOyhewingdOIEEJnTransactionsnonn
ElectricalnandnElectronicnEngineeringbO2008bOibOihjciii 1

49 –ffectOofOfermentationOmetabolitesOonOrheologicalOandOsensoryOpropertiesOofOfermentedOriceO
noodlesdOJournalnofnthenSciencenofnFoodnandnAgriculturebO2008bOnnbOhgijchgjg 4.3 21

48 yharacterizationOofOspatiotemporalOstressOdistributionOduringOfoodOfractureObyOimageOtextureO
analysisOmethodsdOJournalnofnFoodnEngineeringbO2007bOngbOjhocjil 6 16

47 κnteractiveOrelationshipObetweenOtheOmechanicalOpropertiesOofOfoodOandOtheOhumanOresponseO
duringOtheOfirstObitedOArchivesnofnOralnBiologybO2007bOkhbOjkkclj 2.8 34

(2007-2009)
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46 RheologicalOPropertiesOofO°ermentedORiceO°lourOGeldOCerealnChemistrybO2007bOnjbOlhfclhk 2.4 21

45 TexturalOevaluationOofOriceOcakeObyOchewingOandOswallowingOmeasurementsOonOhumanOsubjectsdO
Bioscience,nBiotechnologynandnBiochemistrybO2007bOmgbOiknclk 2.1 45

44
RecognitionOofOJapaneseOTextureOzescriptiveOTermsOwccordingOtoOGenderbOwgeOandORegionOWStudiesO
onOJapaneseOTextureOTermsOPartOiXdOJournalnofnthenJapanesenSocietynfornFoodnSciencenandnTechnologybO
2007bOkjbOjnnckfh

0.2 7

43 RheologicalOPropertiesOofOStarchOGelsOfromOWheatOMutantsOwithOReducedOwmyloseOyontentdOCerealn
ChemistrybO2007bOnjbOgfhcgfm 2.4 10

42 ScalingOLawsOforOShapesOofO°oodO°ragmentsObyOδumanOMasticationdOJournalnofnthenPhysicalnSocietynofn
JapanbO2007bOmlbOfjjffh 1.5 3

41 °irstObiteOforOhardnessOjudgmentOasOhapticOexploratoryOproceduredOPhysiologynandnBehaviorbO2007bO
ohbOlfgcgf 3.5 15

40 VisualOillusionOinOmassOestimationOofOcutOfooddOAppetitebO2007bOjobOgnicof 4.5 21

39 MasticationOeffortsOonOblockOandOfinelyOcutOfoodsOstudiedObyOelectromyographydOFoodnQualitynandn
PreferencebO2007bOgnbOigicihf 5.8 35

38 MechanicalOstressOdistributionsOinOcrosscsectionsOofOcucumberOcultivarsOduringOtheOfractureOprocessdO
JournalnofnthenSciencenofnFoodnandnAgriculturebO2006bOnlbOhlcij 4.3 8

37 StatisticalOLawsOforO°oodO°ragmentationObyOδumanOMasticationdOJournalnofnthenPhysicalnSocietynofn
JapanbO2006bOmkbOfniffg 1.5 16

36 PrefrontalOactivityOduringOtasteOencodingpOanOfNκRSOstudydONeuroImagebO2006bOigbOmolcnfl 7.9 58

35 PrefrontalOactivityOduringOflavorOdifferenceOtestpOapplicationOofOfunctionalOnearcinfraredO
spectroscopyOtoOsensoryOevaluationOstudiesdOAppetitebO2006bOjmbOhhfcih 4.5 18

34 ResearchOSurveyOofOJapaneseOyonsumersOonOTextureOVocabularyOWStudiesOonOJapaneseOtextureO
termsOPartOhXdOJournalnofnthenJapanesenSocietynfornFoodnSciencenandnTechnologybO2006bOkibOihmciil 0.2 9

33 zifferentialOscanningOcalorimetryOandOaOmodelOcalculationOofOstarchesOannealedOatOhfOandOkfO´°ydO
CarbohydratenPolymersbO2006bOlibOnhcnn 10.3 41

32 MasticationOeffortOestimatedObyOelectromyographyOforOcookedOriceOofOdifferingOwaterOcontentdO
Bioscience,nBiotechnologynandnBiochemistrybO2005bOlobOgllocml 2.1 53

31 –°°–yTSOO°OSwMPL–OTδκyKN–SSOONOxκT–O°ORy–O°ORORwWOywRROTSOwNzO°κSδOG–LSdOJournalnofn
TexturenStudiesbO2005bOilbOgkmcgmi 3.6 26

30
MeasurementOofObiteOforceOvariablesOrelatedOtoOhumanOdiscriminationOofOleftcrightOhardnessO
differencesOofOsiliconeOrubberOsamplesOplacedObetweenOtheOincisorsdOArchivesnofnOralnBiologybO2005bO
kfbOkgmchl

2.8 10

29 yharacterizationOofOmechanicalOstressOdistributionsOinOaOcrossOsectionOofOcucumberOfruitspObisectorO
referenceOlineOrepresentsOtissueOanatomydOJournalnofnthenSciencenofnFoodnandnAgriculturebO2005bOnkbOmnkcmof4.3 9
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28 –ffectsOofOcrosscsectionalOareaOonOhumanObiteOstudiedOwithOrawOcarrotOandOsurimiOgeldOBioscience,n
BiotechnologynandnBiochemistrybO2004bOlnbOhgfjcgf 2.1 16

27 –ffectsOofOsampleOhardnessOonOhumanOchewingOforcepOaOmodelOstudyOusingOsiliconeOrubberdOArchivesn
ofnOralnBiologybO2004bOjobOnfkcgl 2.8 97

26 VisualizationOofOplanarOstressOdistributionsOinOcucumberOcultivarsOusingOaOmultiplecpointOsheetO
sensordOJournalnofnthenSciencenofnFoodnandnAgriculturebO2004bOnjbOgfogcgfol 4.3 15

25 –ffectOofOwatercsolubleOandOinsolubleOnoncstarchOpolysaccharidesOisolatedOfromOwheatOflourOonOtheO
rheologicalOpropertiesOofOwheatOstarchOgeldOCarbohydratenPolymersbO2004bOkmbOjkgcjkn 10.3 23

24 wOdifferentialOthermalOanalysisOofOtheOgelatinizationOandOretrogradationOofOwheatOstarchesOwithO
differentOamylopectinOchainOlengthsdOCarbohydratenPolymersbO2004bOknbOmgcmm 10.3 79

23 ThreecdimensionalOprobabilisticOanatomicalOcranioccerebralOcorrelationOviaOtheOinternationalOgfchfO
systemOorientedOforOtranscranialOfunctionalObrainOmappingdONeuroImagebO2004bOhgbOoocggg 7.9 934

22 MultimodalOassessmentOofOcorticalOactivationOduringOappleOpeelingObyONκRSOandOfMRκdONeuroImagebO
2004bOhgbOghmkcnn 7.9 173

21 ziscriminationOofOcucumberOcultivarsOusingOaOmultiplecpointOsheetOsensorOtoOmeasureObitingOforcedO
JournalnofnthenSciencenofnFoodnandnAgriculturebO2003bOnibOgihfcgihl 4.3 26

20 PressureOdistributionOmeasurementOinObitingOsurimiOgelsOwithOmolarsOusingOaOmultiplecpointOsheetO
sensordOBioscience,nBiotechnologynandnBiochemistrybO2001bOlkbOhkomclfi 2.1 36

19 GelcsolOtransitionOofOmethylcellulosedOMacromolecularnChemistrynandnPhysicsbO1997bOgonbOghgmcghhl 2.6 78

18
wOmixedOsystemOcomposedOofOdifferentOmolecularOweightsOkonjacOglucomannanOandO˛”ccarrageenandO
κκdOMolecularOweightOdependenceOofOviscoelasticityOandOthermalOpropertiesdOFoodnHydrocolloidsbO1996
bOgfbOhhochin

10.6 45

17 yonditionsOofOviscosityOmeasurementOforOdetectingOirradiatedOpeppersdORadiationnPhysicsnandn
ChemistrybO1995bOjkbOllkcllo 2.5 5

16 RheologicalOstudyOonOtheOrennetcinducedOgelationOofOcaseinOmicellesOwithOdifferentOsizesdOPolymern
GelsnandnNetworksbO1994bOhbOgfkcggn 34

15 RheologicalOstudiesOonOtheOgelationOprocessOofOsoybeanOmOSOandOggOSOproteinsOinOtheOpresenceOofO
gluconocddeltadclactonedOJournalnofnAgriculturalnandnFoodnChemistrybO1993bOjgbOncgj 5.7 109

14 GelationOprocessOofOamyloseczMSOcwaterOsystemdOMakromolekularenChemienMacromolecularn
SymposiabO1993bOmlbOnicnn 1

13 PolysaccharidecproteinOinteractionpOaOrheologicalOstudyOofOtheOgelcsolOtransitionOofOaO
gelatincmethylcellulosecwaterOsystemdOBiorheologybO1993bOifbOhjickh 1.7 15

12 wOmixedOsystemOcomposedOofOdifferentOmolecularOweightsOkonjacOglucomannanOandOkappaO
carrageenanpOlargeOdeformationOandOdynamicOviscoelasticOstudydOFoodnHydrocolloidsbO1993bOmbOhgichhl 10.6 78

11 TheO–ffectOofOSucroseOonOtheOThermocReversibleOGelcSolOTransitionOinOwgaroseOandOGelatinddOPolymern
JournalbO1992bOhjbOnmgcnmm 2.7 58

(1992-2004)
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10 GelationOPropertiesOofOSoymilkOandOSoybeanOggSOGlobulinOfromOJapanesecgrownOSoybeansdO
Bioscience,nBiotechnologynandnBiochemistrybO1992bOklbOmhkcn 2.1 15

9 RheologicalOstudyOonOgelationOofOsoybeanOggSOproteinObyOgluconocddeltadclactonedOJournalnofn
AgriculturalnandnFoodnChemistrybO1992bOjfbOmjfcmjj 5.7 35

8 zynamicOviscoelasticOstudyOonOtheOgelationOofOmOSOglobulinOfromOsoybeansdOJournalnofnAgriculturaln
andnFoodnChemistrybO1992bOjfbOojgcojj 5.7 336

7 yelluloseOzerivativesO–ffectsOonOGelatinizationOandORetrogradationOofOSweetOPotatoOStarchdOJournaln
ofnFoodnSciencebO1992bOkmbOghncgig 3.4 53

6 –ffectsOofOsugarsOandOpolyolsOonOtheOgelcsolOtransitionOofOagaroseObyOdifferentialOscanningO
calorimetrydOThermochimicanActabO1992bOhflbOglicgmi 2.9 43

5 zielectricbOviscoelasticOandObroadclineONMROstudyOofOkonjacOglucomannanOfilmsdOCarbohydraten
PolymersbO1992bOgmbOkocli 10.3 14

4 TheOeffectOofOgluconoc˛·clactoneOonOtheOgelationOtimeOofOsoybeanOggSOproteinpOconcentrationO
dependencedOFoodnHydrocolloidsbO1992bOlbOhlichmj 10.6 18

3 –ffectOofOsolubleOsugarsOonOgelatinizationOandOretrogradationOofOsweetOpotatoOstarchdOJournalnofn
AgriculturalnandnFoodnChemistrybO1991bOiobOgjflcgjgf 5.7 199

2 SolutionOpropertiesOofOpullulandOMacromoleculesbO1991bOhjbOkkofckkoi 5.5 108

1 GlobinOproteinOgelationpOtheOeffectOofOpδOandOtemperaturedOFoodnHydrocolloidsbO1990bOjbOnmcoi 10.6 8
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