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A criterion for when an emulsion drop undergoing turbulent deformation has reached a critically
deformed state. Colloids and Surfaces A: Physicochemical and Engineering Aspects, 2022, 648, 129213.

Investigating the effect of powder manufacturing and reconstitution on casein micelles using
asymmetric flow field-flow fractionation (AF4) and transmission electron microscopy. Food Research 6.2 6
International, 2021, 139, 109939.

Asymmetric flow field-flow fractionation coupled to surface plasmon resonance detection for
analysis of therapeutic proteins in blood serum. Analytical and Bioanalytical Chemistry, 2021, 413,
117-127.

Modification of EDC method for increased labeling efficiency and characterization of low-content
protein in gum acacia using asymmetrical flow field-flow fractionation coupled with multiple 3.7 2
detectors. Analytical and Bioanalytical Chemistry, 2021, 413, 6313-6320.

Revisiting the dynamics of proteins during milk powder hydration using asymmetric flow field-flow
fractionation (AF4). Current Research in Food Science, 2021, 4, 83-92.

The Impact of Glycerol on an Affibody Conformation and Its Correlation to Chemical Degradation. as ;
Pharmaceutics, 2021, 13, 1853. ’

Separation and zeta-potential determination of proteins and their oligomers using electrical
asymmetrical flow field-flow fractionation (EAF4). Journal of Chromatography A, 2020, 1633, 461625.

First Evidence of Acyl-Hydrolase/Lipase Activity From Human Probiotic Bacteria: Lactobacillus a5 13
rhamnosus GG and Bifidobacterium longum NCC 2705. Frontiers in Microbiology, 2020, 11, 1534. :

Fractionation of Nanoparticle Matter in Red Wines Using Asymmetrical Flow Field-Flow
Fractionation. Journal of Agricultural and Food Chemistry, 2020, 68, 14564-14576.

Interaction between Myricetin Aggregates and Lipase under Simplified Intestinal Conditions. Foods,
2020, 9, 777. 4.3 3

Interaction of quercetin and epigallocatechin gallate (EGCC) aggregates with pancreatic lipase under
simplified intestinal conditions. PLoS ONE, 2020, 15, e0224853.

Characterization of binding between model protein GA-Z and human serum albumin using
asymmetrical flow field-flow fractionation and small angle X-ray scattering. PLoS ONE, 2020, 15, 2.5 4
e0242605.

Title is missing!. , 2020, 15, e0224853.

Title is missing!., 2020, 15, e0224853. 0

Title is missing!. , 2020, 15, e0224853.

Title is missing!., 2020, 15, e0224853. 0

Title is missing!. , 2020, 15, e0242605.

Title is missing!., 2020, 15, e0242605. 0]



20

22

24

26

28

30

32

34

36

LARS NILSSON

ARTICLE IF CITATIONS

Title is missing!. , 2020, 15, e0242605.

Title is missing!., 2020, 15, e0242605. 0

Characterization of molecular properties of wheat starch from three different types of breads using
asymmetric flow field-flow fractionation (AF4). Food Chemistry, 2019, 298, 125090.

Comparison between conventional and frit-inlet channels in separation of biopolymers by asymmetric a5 1
flow field-flow fractionation. Analyst, The, 2019, 144, 4559-4568. :

Fractionation and characterization of starch granules using field-flow fractionation (FFF) and
differential scanning calorimetry (DSC). Analytical and Bioanalytical Chemistry, 2019, 411, 3665-3674.

Physicochemical and structural properties of starch from five Andean crops grown in Bolivia.

International Journal of Biological Macromolecules, 2019, 125, 829-838. 7.5 46

Aggregation and microstructure of cereal 12-glucan and its association with other biomolecules.
Colloids and Surfaces A: Physicochemical and Engineering Aspects, 2019, 560, 402-409.

Characterization of non-solvent precipitated starch using asymmetrical flow field-flow

fractionation coupled with multiple detectors. Carbohydgrate Polymers, 2019, 206, 21-28. 10.2 6

Study on oligomerization of glutamate decarboxylase from Lactobacillus brevis using asymmetrical
flow field-flow fractionation (AF4) with light scattering techniques. Analytical and Bioanalytical
Chemistry, 2018, 410, 451-458.

An alternative method for calibration of flow field flow fractionation channels for hydrodynamic
radius determination: The nanoemulsion method (featuring multi angle light scattering). Journal of 3.7 4
Chromatography A, 2018, 1533, 155-163.

Co-elution phenomena in polymer mixtures studied by asymmetric flow field-flow fractionation.
Journal of Chromatography A, 2018, 1532, 251-256.

Characterization of cereal 12-glucan extracts: Conformation and structural aspects. Food

Hydrocolloids, 2018, 79, 218-227. 10.7 37

Application of asymmetric flow field-flow fractionation (AF4) and multiangle light scattering (MALS)
for the evaluation of changes in the product molar mass during PVP-b-PAMPS synthesis. Analytical and
Bioanalytical Chemistry, 2018, 410, 3757-3767.

Interaction between cereal 12-glucan and proteins in solution and at interfaces. Colloids and Surfaces

B: Biointerfaces, 2018, 162, 256-264. 5.0 30

The effect of inAvitro gastrointestinal conditions on the structure and conformation of oat i2-glucan.
Food Hydrocolloids, 2018, 77, 659-668.

Proteins and antibodies in serum, plasma, and whole blooda€”size characterization using asymmetrical

flow field-flow fractionation (AF4). Analytical and Bioanalytical Chemistry, 2018, 410, 4867-4873. 3.7 132

Interaction Between Phenolic Compounds and Lipase: The Influence of Solubility and Presence of

Particles in the IC<sub>50<[sub> Value. Journal of Food Science, 2018, 83, 2071-2076.

Characterization of the molar mass distribution of macromolecules in beer for different mashing
processes using asymmetric flow field-flow fractionation (AF4) coupled with multiple detectors. 3.7 14
Analytical and Bioanalytical Chemistry, 2017, 409, 4551-4558.
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Co-elution effects can influence molar mass determination of large macromolecules with asymmetric

flow field-flow fractionation coupled to multiangle light scattering. Journal of Chromatography A,
2017, 1506, 138-141.

Characterization of a water soluble, hyperbranched arabinogalactan from yacon (Smallanthus) Tj ETQqO 0 O rgBT /%v;rloch 193Tf 50 70:

Analysis of 12-glucan molar mass from barley malt and brewera€™s spent grain with asymmetric flow
field-flow fractionation (AF4) and their association to proteins. Carbohydrate Polymers, 2017, 157,
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Characterization of cereal 12-glucan extracts from oat and barley and quantification of proteinaceous 05 39
matter. PLoS ONE, 2017, 12, e0172034. :

The effect of baking and enzymatic treatment on the structural properties of wheat starch. Food
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Development and evaluation of methods for starch dissolution using asymmetrical flow field-flow
fractionation. Part II: Dissolution of amylose. Analytical and Bioanalytical Chemistry, 2016, 408, 3.7 15
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Study on aggregation behavior of low density lipoprotein in hen egg yolk plasma by asymmetrical flow
field-flow fractionation coupled with multiple detectors. Food Chemistry, 2016, 192, 228-234.

Physicochemical properties of different thickeners used in infant foods and their relationship with

mineral availability during in vitro digestion process. Food Research International, 2015, 78, 62-70. 6.2 8

Development and evaluation of methods for starch dissolution using asymmetrical flow field-flow
fractionation. Part I: Dissolution of amylopectin. Analytical and Bioanalytical Chemistry, 2015, 407,
4315-4326.
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Separation and characterization of food macromolecules using field-flow fractionation: A review.
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Hydrodynamic radius determination with asymmetrical flow field-flow fractionation using decaying
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Asymmetrical flow field-flow fractionation enables the characterization of molecular and
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Competitive Adsorption of Proteins from Total Hen Egg Yolk during Emulsification. Journal of 5.9 23
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Competitive Adsorption of a Polydisperse Polymer during Emulsification:A Experiments and Modeling.
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Emulsification and Adsorption Properties of Hydrophobically Modified Potato and Barley Starch. 5.9 76
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Adsorption of Hydrophobically Modified Starch at Oil/Water Interfaces during Emulsification.
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Biomacromolecules, 2006, 7, 2671-2679. :
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Effects of serial and parallel pore nonuniformities: Results from two models of the porous

structure. Transport in Porous Media, 1996, 25, 335-350. 2:6 3

SIMULATION MODELS OF MULTI-CYLINDER PAPER DRYING. Drying Technology, 1993, 11, 1177-1203.




