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Biomacromolecules, 2013, 14, 1945-1954. 5.4 143
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33 Binding of polyphenols to plant cell wall analogues â€“ Part 2: Phenolic acids. Food Chemistry, 2012, 135,
2287-2292. 8.2 132

34 Hydrocolloids in the digestive tract and related health implications. Current Opinion in Colloid and
Interface Science, 2013, 18, 371-378. 7.4 132

35 Physicochemical and Structural Properties of Maize and Potato Starches as a Function of Granule
Size. Journal of Agricultural and Food Chemistry, 2011, 59, 10151-10161. 5.2 130
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67 Mucin gel assembly is controlled by a collective action of non-mucin proteins, disulfide bridges,
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