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109 viffusionIofImacromoleculesIinIselfWassembledIcelluloseahemicelluloseIhydrogelsXISofthMatterVI
2015VIccVIfbbdWcb 3.6 29

108 –olecularVImesoscopicIandImicroscopicIstructureIevolutionIduringIamylaseIdigestionIofIextrudedI
maizeIandIhighIamyloseImaizeIstarchesXICarbohydratehPolymersVI2015VIccjVIddfWef 10.3 29

107 βolyphenolâ��celluloseIinteractionslIeffectsIofIpzVItemperatureIandIsaltXIInternationalhJournalhofh
FoodhSciencehandhTechnologyVI2016VIgcVIdbeWdcc 3.8 29
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106 –echanismIofIbindingIinteractionsIbetweenIyoungIappleIpolyphenolsIandIporcineIpancreaticI
˛–WamylaseXIFoodhChemistryVI2019VIdjeVIfhjWfif 8.5 28

105 –appingInanoWscaleImechanicalIheterogeneityIofIprimaryIplantIcellIwallsXIJournalhofhExperimentalh
BotanyVI2016VIhiVIdikkWjch 7 28

104 –olecularIinteractionsIofIaImodelIbileIsaltIandIporcineIbileIwithIRcVelcVfSW˛†WglucansIandI
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fermentationXIMethodshinhMolecularhBiologyVI2011VIicgVIckiWdbj 1.4 28

101 SolubleIpolysaccharidesIreduceIbindingIandIinhibitoryIactivityIofIteaIpolyphenolsIagainstIporcineI
pancreaticI˛–WamylaseXIFoodhHydrocolloidsVI2018VIikVIheWib 10.6 28

100 sntiWstalingIofIhighWmoistureIstarchyIfoodlIwffectIofIhydrocolloidsVIemulsifiersIandIenzymesIonI
mechanicsIofIsteamedWriceIcakesXIFoodhHydrocolloidsVI2018VIjeVIfgfWfhf 10.6 28

99 RheologyIandImicrostructureIcharacterisationIofIsmallIintestinalIdigestaIfromIpigsIfedIaIredI
meatWcontainingIWesternWstyleIdietXIFoodhHydrocolloidsVI2015VIffVIebbWebj 10.6 27

98 –ammalianImucosalI˛–WglucosidasesIcoordinateIwithI˛–WamylaseIinItheIinitialIstarchIhydrolysisIstageI
toIhaveIaIroleIinIstarchIdigestionIbeyondIglucogenesisXIPLoShONEVI2013VIjVIehdgfh 3.7 27

97 TheIroleIofIthermostableIproteinaceousI˛–WamylaseIinhibitorsIinIslowingIstarchIdigestionIinIpastaXI
FoodhHydrocolloidsVI2019VIkbVIdfcWdfi 10.6 27

96 zighWamyloseIwheatIstarchlIStructuralIbasisIforIwaterIabsorptionIandIpastingIpropertiesXI
CarbohydratehPolymersVI2020VIdfgVIcchggi 10.3 26

95 βectinIimpactsIcelluloseIfibreIarchitectureIandIhydrogelImechanicsIinItheIabsenceIofIcalciumXI
CarbohydratehPolymersVI2016VIcgeVIdehWdfg 10.3 26

94 –olecularIbrewinglI–olecularIstructuralIeffectsIinvolvedIinIbarleyImaltingIandImashingXI
CarbohydratehPolymersVI2019VIdbhVIgjeWgkd 10.3 26

93 –icromechanicalImodelIofIbiphasicIbiomaterialsIwithIinternalIadhesionlIspplicationItoI
nanocelluloseIhydrogelIcompositesXIActahBiomaterialiaVI2016VIdkVIcfkWchb 10.8 25

92 “ineticIanalysisIofIbileIsaltIpassageIacrossIaIdialysisImembraneIinItheIpresenceIofIcerealIsolubleI
dietaryIfibreIpolymersXIFoodhChemistryVI2012VIcefVIdbbiWce 8.5 25

91 ‘nvestigationIofItheImicroWIandInanoWscaleIarchitectureIofIcelluloseIhydrogelsIwithIplantIcellIwallI
polysaccharideslIsIcombinedIUSs SaSs SIstudyXIPolymerVI2016VIcbgVIffkWfhb 3.9 24

90 uellIwallIbiomechanicslIaItractableIchallengeIinImanipulatingIplantIcellIwallsIQfitIforIpurposeQKXI
CurrenthOpinionhinhBiotechnologyVI2018VIfkVIcheWcic 11.4 23

89 SolubleIarabinoxylanIenhancesIlargeIintestinalImicrobialIhealthIbiomarkersIinIpigsIfedIaIredI
meatWcontainingIdietXINutritionVI2016VIedVIfkcWi 4.8 23
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88 sdsorptionIisothermIstudiesIonItheIinteractionIbetweenIpolyphenolsIandIappleIcellIwallslIwffectsI
ofIvarietyVIheatingIandIdryingXIFoodhChemistryVI2019VIdjdVIgjWhh 8.5 23

87 “ineticsIofIenthalpyIrelaxationIofImilkIproteinIconcentrateIpowderIuponIageingIandIitsIeffectIonI
solubilityXIFoodhChemistryVI2012VIcefVIcehjWie 8.5 22

86 StructuralIpropertiesIandIdigestionIofIgreenIbananaIflourIasIaIfunctionalIingredientIinIpastaXIFoodh
andhFunctionVI2016VIiVIiicWjb 6.1 21

85 zeterogeneityIinImaizeIstarchIgranuleIinternalIarchitectureIdeducedIfromIdiffusionIofIfluorescentI
dextranIprobesXICarbohydratehPolymersVI2013VIkeVIehgWie 10.3 21

84 βroteinWstarchImatrixIplaysIaIkeyIroleIinIenzymicIdigestionIofIhighWamyloseIwheatInoodleXIFoodh
ChemistryVI2021VIeehVIcdiick 8.5 21

83 StarchIbranchingIenzymesIcontributingItoIamyloseIandIamylopectinIfineIstructureIinIwheatXI
CarbohydratehPolymersVI2019VIddfVIccgcjg 10.3 20

82 SolubleIarabinoxylanIaltersIdigestaIflowIandIproteinIdigestionIofIredImeatWcontainingIdietsIinIpigsXI
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81 vietaryIpolyphenolsIbindItoIpotatoIcellsIandIcellularIcomponentsXIJournalhofhFunctionalhFoodsVI2017
VIeiVIdjeWdkd 5.1 20

80 zighIamyloseIwheatIstarchIstructuresIdisplayIuniqueIfermentabilityIcharacteristicsVImicrobialI
communityIshiftsIandIenzymeIdegradationIprofilesXIFoodhandhFunctionVI2020VIccVIghegWghfh 6.1 19

79 uhromatographicIanalysisIofIdiverseIfruitIcomponentsIusingIzβ”uIandIUβ”uXIAnalyticalhMethodsVI
2010VIdVIchbh 3.2 19

78 wxtracellularIdepolymerisationItriggersIfermentationIofItamarindIxyloglucanIandIwheatI
arabinoxylanIbyIaIporcineIfaecalIinoculumXICarbohydratehPolymersVI2018VIdbcVIgigWgjd 10.3 19

77 ‘solationIofIwheatIendospermIcellIwallslIwffectsIofInonWendospermIflourIcomponentsIonIstructuralI
analysesXIJournalhofhCerealhScienceVI2017VIifVIchgWcie 3.8 18

76 ReviewlIwffectsIofIfibreVIgrainIstarchIdigestionIrateIandItheIilealIbrakeIonIvoluntaryIfeedIintakeIinI
pigsXIAnimalVI2019VIceVIdifgWdigf 3.1 18

75 –echanismsIofIutilisationIofIarabinoxylansIbyIaIporcineIfaecalIinoculumlIcompetitionIandI
coWoperationXIScientifichReportsVI2018VIjVIfgfh 4.9 18

74
–ultiWscaleIcharacterisationIofIdeuteratedIcelluloseIcompositeIhydrogelsIrevealsIevidenceIforI
differentIinteractionImechanismsIwithIarabinoxylanVImixedWlinkageIglucanIandIxyloglucanXIPolymerVI
2017VIcdfVIcWcc

3.9 18

73 –ucoadhesiveIfunctionalityIofIcellIwallIstructuresIfromIfruitsIandIgrainslIwlectrostaticIandIpolymerI
networkIinteractionsImediatedIbyIsolubleIdietaryIpolysaccharidesXIScientifichReportsVI2017VIiVIcgikf 4.9 18

72 sdditionIofIarabinoxylanIandImixedIlinkageIglucansIinIporcineIdietsIaffectsItheIlargeIintestinalI
bacterialIpopulationsXIEuropeanhJournalhofhNutritionVI2017VIghVIdckeWddbh 5.2 18

71 uharacterisationIofIbacterialIcelluloseIfromIdiverseI“omagataeibacterIstrainsIandItheirIapplicationI
toIconstructIplantIcellIwallIanaloguesXICelluloseVI2017VIdfVIcdccWcddh 5.5 17
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70 ‘nIvitroIfermentationIgasIkineticsIandIendWproductsIofIsolubleIandIinsolubleIcerealIflourIdietaryI
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69 –icrostructureIandImechanicalIpropertiesIofIarabinoxylanIandIRcVemcVfSW˛†WglucanIgelsIproducedIbyI
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68 zighWamyloseIwheatIandImaizeIstarchesIhaveIdistinctlyIdifferentIgranuleIorganizationIandI
annealingIbehaviourlIsIkeyIroleIforIchainImobilityXIFoodhHydrocolloidsVI2020VIcbgVIcbgjdb 10.6 16

67 ViscoelasticIpropertiesIofIpectinacelluloseIcompositesIstudiedIbyIQu–WvIandIoscillatoryIshearI
rheologyXIFoodhHydrocolloidsVI2018VIikVIceWck 10.6 16

66 –icrobialIbiotransformationIofIpolyphenolsIduringIinIvitroIcolonicIfermentationIofImasticatedI
mangoIandIbananaXIFoodhChemistryVI2016VIdbiVIdcfWdd 8.5 16

65 uompositionIandIstructureIofItuberIcellIwallsIaffectIinIvitroIdigestibilityIofIpotatoIRSolanumI
tuberosumI”XSXIFoodhandhFunctionVI2016VIiVIfdbdWfdcd 6.1 15

64 SequenceIdiversityIandIdifferentialIexpressionIofImajorIphenylpropanoidWflavonoidIbiosyntheticI
genesIamongIthreeImangoIvarietiesXIBMChGenomicsVI2015VIchVIghc 4.5 14

63 sIyenomeIWideIsssociationIStudyIofIarabinoxylanIcontentIinIdWrowIspringIbarleyIgrainXIPLoShONEVI
2017VIcdVIebcjdgei 3.7 14

62 uerealIdietaryIfibresIinfluenceIretentionItimeIofIdigestaIsolidIandIliquidIphasesIalongItheI
gastrointestinalItractXIFoodhHydrocolloidsVI2020VIcbfVIcbgiek 10.6 13

61 uellIwallIarchitectureIasIwellIasIchemicalIcompositionIdeterminesIfermentationIofIwheatIcellIwallsI
byIaIfaecalIinoculumXIFoodhHydrocolloidsVI2020VIcbiVIcbgjgj 10.6 13

60 –icrostructuralIpropertiesIofIpotatoIchipsXIFoodhStructureVI2018VIchVIciWdh 4.3 13

59 spplicationIofIlabelledImagnitudeIsatietyIscaleIinIaIlinguisticallyWdiverseIpopulationXIFoodhQualityh
andhPreferenceVI2008VIckVIgifWgij 5.8 13

58 SlowingItheIdeteriorationIofImangoIfruitIduringIcoldIstorageIbyIpreWstorageIapplicationIofIoxalicI
acidXIJournalhofhHorticulturalhSciencehandhBiotechnologyVI2007VIjdVIibiWicf 1.9 13

57 vietaryIpectinIandImangoIpulpIeffectsIonIsmallIintestinalIenzymeIactivityIlevelsIandImacronutrientI
digestionIinIgrowerIpigsXIFoodhandhFunctionVI2018VIkVIkkcWkkk 6.1 12

56 ‘nfluenceIofIhydrationIandIstarchIdigestionIonItheItransientIrheologyIofIanIaqueousIsuspensionIofI
comminutedIpotatoIsnackIfoodXIFoodhandhFunctionVI2014VIgVIdiigWjd 6.1 12

55 “ineticsIofIstarchIdigestionIinIsweetpotatoIfloursIfromIβapuaI ewIyuineanIandIsustralianI
cultivarsXICarbohydratehPolymersVI2012VIjiVIfhcWfib 10.3 12

54 uellularIbarriersIinIappleItissueIregulateIpolyphenolIreleaseIunderIdifferentIfoodIprocessingIandIinI
vitroIdigestionIconditionsXIFoodhandhFunctionVI2019VIcbVIebbjWebci 6.1 11

53 StarchIgranularIproteinIofIhighWamyloseIwheatIgivesIinnateIresistanceItoIamylolysisXIFoodhChemistry
VI2020VIeebVIcdiedj 8.5 10
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52 ‘ndependentIfermentationIandImetabolismIofIdietaryIpolyphenolsIassociatedIwithIaIplantIcellIwallI
modelXIFoodhandhFunctionVI2020VIccVIddcjWddeb 6.1 10

51 TheIcontributionIofI˛†WglucanIandIstarchIfineIstructureItoItextureIofIoatWfortifiedIwheatInoodlesXI
FoodhChemistryVI2020VIedfVIcdhjgj 8.5 10

50 fermentationIoutcomesIofIarabinoxylanIandIgalactoxyloglucanIdependIonIfecalIinoculumImoreI
thanIsubstrateIchemistryXIFoodhandhFunctionVI2020VIccVIijkdWikbf 6.1 10

49 βrobingIadhesionIbetweenInanoscaleIcelluloseIfibresIusingIsx–IlateralIforceIspectroscopylITheI
effectIofIhemicellulosesIonIhydrogenIbondingXICarbohydratehPolymersVI2019VIdbjVIkiWcbi 10.3 10

48 ‘nIVitroIvigestionIofIsppleITissueIUsingIaIvynamicIStomachI–odellIyrindingIandIurushingIwffectsI
onIβolyphenolItioaccessibilityXIJournalhofhAgriculturalhandhFoodhChemistryVI2020VIhjVIgifWgje 5.7 9

47 wffectsIofIcerealIsolubleIdietaryIfibresIonIhydrolysisIofIpWnitrophenylIlaurateIbyIpancreatinXIFoodh
andhFunctionVI2016VIiVIeejdWk 6.1 9

46 sccountingIforItheIeffectIofIdegreeIofImillingIonIriceIproteinIextractionIinIanIindustrialIsettingXI
FoodhChemistryVI2018VIdgeVIddcWddh 8.5 8

45
VisualizationIofImicrobeWdietaryIremnantIinteractionsIinIdigestaIfromIpigsVIbyIfluorescenceIinIsituI
hybridizationIandIstainingImethodsmIeffectsIofIaIdietaryIarabinoxylanWrichIwheatIfractionXIFoodh
HydrocolloidsVI2016VIgdVIkgdWkhd

10.6 8

44 βurifiedIplantIcellIwallsIwithIadsorbedIpolyphenolsIalterIporcineIfaecalIbacterialIcommunitiesI
duringIinIvitroIfermentationXIFoodhandhFunctionVI2020VIccVIjefWjfg 6.1 8

43
βartialIreplacementIofImeatIbyIsugarIcaneIfibrelIcookingIcharacteristicsVIsensoryIpropertiesIofIbeefI
burgersIandIin´ vitroIfermentationIofIsugarIcaneIfibreXIInternationalhJournalhofhFoodhSciencehandh
TechnologyVI2019VIgfVIcihbWcihj

3.8 8

42 spparentIamylaseIdiffusionIratesIinImilledIcerealIgrainsIdeterminedIinIvitrolIpotentialIrelevanceItoI
digestionIinItheIsmallIintestineIofIpigsXIJournalhofhCerealhScienceVI2018VIjdVIfdWfj 3.8 8

41 zighWamyloseIwheatIbreadIwithIreducedIinIvitroIdigestionIrateIandIenhancedIresistantIstarchI
contentXIFoodhHydrocolloidsVI2022VIcdeVIcbicjc 10.6 8

40 tarleyI˛†WglucanIeffectsIonIemulsificationIandIinIvitroIlipolysisIofIcanolaIoilIareImodulatedIbyI
molecularIsizeVImixingImethodVIandIemulsifierItypeXIFoodhHydrocolloidsVI2020VIcbeVIcbghfe 10.6 7

39 RegrindingIlargeIparticlesIfromImilledIgrainsIimprovesIgrowthIperformanceIofIpigsXIAnimalhFeedh
SciencehandhTechnologyVI2017VIdeeVIgeWhe 3 7

38 wffectIofIsurfactantItreatmentIonIswellingIbehaviourIofInormalIandIwaxyIcerealIstarchesXI
CarbohydratehPolymersVI2015VIcdgVIdhgWic 10.3 6

37 xunctionalIyenomicIValidationIofItheIRolesIofIinIRiceIwndospermXIFrontiershinhGeneticsVI2020VIccVIdjk 4.5 6

36 StructuralIreasonsIforIinhibitoryIeffectsIofIpectinIonI˛–WamylaseIenzymeIactivityIandIinWvitroI
digestibilityIofIstarchXIFoodhHydrocolloidsVI2021VIccfVIcbhgjc 10.6 5

35 WheatIbranIandIoatIhullsIhaveIdoseWdependentIeffectsIonIadWlibitumIfeedIintakeIinIpigsIrelatedItoI
digestaIhydrationIandIcolonicIfermentationXIFoodhandhFunctionVI2019VIcbVIjdkjWjebj 6.1 5
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34 βectinIandImangoIpulpIbothIreduceIplasmaIcholesterolIinIpigsIbutIhaveIdifferentIeffectsIonI
triglyceridesIandIbileIacidsXIFoodhHydrocolloidsVI2021VIccdVIcbhehk 10.6 5

33 –olecularWstructureIevolutionIduringIinIvitroIfermentationIofIgranularIhighWamyloseIwheatIstarchIisI
differentItoIinIvitroIdigestionXIFoodhChemistryVI2021VIehdVIcebcjj 8.5 5

32 αpportunitiesIandIuhallengesIinIβrocessingIofItyWproductIofIRiceI–illingIβroteinIasIaIxoodI
‘ngredientXICerealhChemistryVI2017VIkfVIehkWeih 2.4 4

31 –aleIgrowerIpigsIfedIcerealIsolubleIdietaryIfibresIdisplayIbiphasicIglucoseIresponseIandIdelayedI
glycaemicIresponseIafterIanIoralIglucoseItoleranceItestXIPLoShONEVI2018VIceVIebckecei 3.7 4

30 uharacterisationITechniquesIinIxoodI–aterialsIScienceI2012VIgdWke 4

29
TowardsIpersonalisedIsalivaIspectralIfingerprintslIuomparisonIofImidIinfraredIspectraIofIdriedIandI
wholeIsalivaIsamplesXISpectrochimicahActahwhParthA:hMolecularhandhBiomolecularhSpectroscopyVI2021VI
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4.4 4

28
sIpreliminaryIstudyIonItheIutilisationIofInearIinfraredIspectroscopyItoIpredictIageIandIinIvivoI
humanImetabolismXISpectrochimicahActahwhParthA:hMolecularhandhBiomolecularhSpectroscopyVI2022VI
dhgVIcdbecd

4.4 4

27 ‘nteractionIofIcelluloseIandIxyloglucanIinfluencesIinIvitroIfermentationIoutcomesXICarbohydrateh
PolymersVI2021VIdgjVIccihkj 10.3 3

26 WheatWbasedIfoodIformIhasIaIgreaterIeffectIthanIamyloseIcontentIonIfermentationIoutcomesIandI
microbialIcommunityIshiftsIinIanIinIvitroIfermentationImodelXIFoodhHydrocolloidsVI2021VIccfVIcbhghb 10.6 3

25 wxploringIrelationshipsIbetweenIsatiationVIperceivedIsatietyIandIplantWbasedIsnackIfoodIfeaturesXI
InternationalhJournalhofhFoodhSciencehandhTechnologyV 3.8 3

24 RheologicalIcharacterisationIofIcellIwallsIfromIwheatIflourIandIendospermlIwffectsIofIdiferulateI
crosslinkIhydrolysisXIFoodhHydrocolloidsVI2019VIjjVIdhgWdic 10.6 3

23 ‘nIvitroIfermentationIofIlegumeIcellsIandIcomponentslIwffectsIofIcellIencapsulationIandI
starchaproteinIinteractionsXIFoodhHydrocolloidsVI2021VIcceVIcbhgej 10.6 3

22
WheatIcellIwallsIandIconstituentIpolysaccharidesIinduceIsimilarImicrobiotaIprofilesIuponI
fermentationIdespiteIdifferentIshortIchainIfattyIacidIendWproductIlevelsXIFoodhandhFunctionVI2021VI
cdVIccegWccfh

6.1 3

21
‘solatedIpectinIRappleSIandIfruitIpulpIRmangoSIimpactIgastricIemptyingVIpassageIrateIandIshortI
chainIfattyIacidIRSuxsSIproductionIdifferentlyIalongItheIpigIgastrointestinalItractXIFoodh
HydrocolloidsVI2021VIccjVIcbhide

10.6 3

20 ‘nteractionsIofIarabinogalactansIwithIbacterialIcelluloseIduringIitsIsynthesislIStructureIandIphysicalI
propertiesXIFoodhHydrocolloidsVI2019VIkhVIhffWhgd 10.6 2

19
‘ntrinsicIgrainIstarchIdigestibilityIaffectsItheIconcentrationIofIfaecalImarkersIofIcolonicI
fermentationIandIbodyweightIgainIwithoutIaffectingIfeedIintakeIinIpigsXIAnimalhFeedhSciencehandh
TechnologyVI2020VIdhjVIccfgkk

3 2

18 ‘nterplayIbetweenIgrainIdigestionIandIfibreIinIrelationItoIgastroWsmallWintestinalIpassageIrateIandI
feedIintakeIinIpigsXIEuropeanhJournalhofhNutritionVI2021VIhbVIfbbcWfbci 5.2 2

17 vepletionIandIbridgingIflocculationIofIoilIdropletsIinItheIpresenceIofI˛†WglucanVIarabinoxylanIandI
pectinIpolymerslIwffectsIonIlipolysisXICarbohydratehPolymersVI2021VIdggVIccifkc 10.3 2
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 utritionalVIantiWnutritionalVIantioxidantVIphysicochemicalIandIfunctionalIcharacterizationIofI
sustralianIacaciaIseedlIeffectIofIspeciesIandIregionsXIJournalhofhthehSciencehofhFoodhandhAgricultureVI
2021VIcbcVIfhjcWfhkb

4.3 2

15 wxploringItheIrelationshipsIbetweenIoralIsensoryIphysiologyIandIoralIprocessingIwithImidIinfraredI
spectraIofIsalivaXIFoodhHydrocolloidsVI2021VIcdbVIcbhjkh 10.6 2

14 –icrobialIenzymaticIdegradationIofItamarindIgalactoxyloglucanIandIwheatIarabinoxylanIbyIaI
porcineIfaecalIinoculumXIBioactivehCarbohydrateshandhDietaryhFibreVI2019VIcjVIcbbcje 3.4 1

13 –odellingIofIThermalISterilisationIofIzighW–oistureISnackIxoodslIxeasibilityIsnalysisIandI
αptimizationXIFoodhandhBioprocesshTechnologyVI2018VIccVIkikWkkb 5.1 1

12 βrotectionIofI˛–WamylaseIfromIproteolysisIbyIadsorptionItoIfeedIcomponentsIinIvitroIandIinItheI
porcineIsmallIintestineXIAnimalhProductionhScienceVI2018VIgjVIhfb 1.4 1

11 sbsoluteIabundanceIvaluesIrevealImicrobialIshiftsIandIcoWoccurrenceIpatternsIduringIgutI
microbiotaIfermentationIofIdietaryIfibresIinIvitroXIFoodhHydrocolloidsVI2022VIcdiVIcbifdd 10.6 1

10 ‘nIvitroIfermentationIofIonionIcellIwallsIandImodelIpolysaccharidesIusingIhumanIfaecalIinoculumlI
wffectsIofImolecularIinteractionsIandIcellIwallIarchitectureXIFoodhHydrocolloidsVI2022VIcdfVIcbidgi 10.6 1

9 wffectIofIprocessingIonItheIsolubilityIandImolecularIsizeIofIoatI˛†WglucanIandIconsequencesIforI
starchIdigestibilityIofIoatWfortifiedInoodlesXIFoodhChemistryVI2022VIeidVIcecdkc 8.5 1

8 SolubleIfibreIconcentrationIeffectsIduringIinIvitroIfermentationlIzigherIconcentrationIleadsItoI
increasedIbutyrateIproportionXIFoodhHydrocolloidsVI2022VIcbiidj 10.6 1

7 ‘ntegratingIwffectsIofIzumanIβhysiologyVIβsychologyVIandI‘ndividualIVariationsIonISatietyWsnI
wxploratoryIStudyXXIFrontiershinhNutritionVI2022VIkVIjidchk 6.2 1

6
SheddingIlightIonIhumanItissueIRinIvivoSItoIpredictIsatiationVIsatietyVIandIfoodIintakeIusingInearI
infraredIreflectanceIspectroscopylIsIpreliminaryIstudyXIInnovativehFoodhSciencehandhEmergingh
TechnologiesVI2022VIijVIcbebee

6.8 1

5 xormationIofIuelluloseWtasedIuompositesIwithIzemicellulosesIandIβectinsIUsingI
“omagataeibacterIxermentationXIMethodshinhMolecularhBiologyVI2020VIdcfkVIieWji 1.4 0

4 xermentationIoutcomesIofIwheatIcellIwallIrelatedIpolysaccharidesIareIdrivenIbyIsubstrateIeffectsI
asIwellIasIinitialIfaecalIinoculumXIFoodhHydrocolloidsVI2021VIcdbVIcbhkij 10.6 0

3 –ultipleIlengthIscaleIstructureWpropertyIrelationshipsIofIwheatIstarchIoxidizedIbyIsodiumI
hypochloriteIorIhydrogenIperoxideXICarbohydratehPolymerhTechnologieshandhApplicationsVI2021VIdVIcbbcfi1.7 0

2 StarchIstructureIandIexchangeableIprotonsIcontributeItoIreducedIagingIofIhighWamyloseIwheatI
breadXXIFoodhChemistryVI2022VIejgVIcedhie 8.5 0

1 βastingIpropertiesIofIhighWamyloseIwheatIinIconventionalIandIhighWtemperatureIRapidIViscoI
snalyzerlI–olecularIcontributionIofIstarchIandIglutenIproteinsXIFoodhHydrocolloidsVI2022VIcecVIcbijfb 10.6 0
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