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j Paper IF Citations

231 sbsoluteIabundanceIvaluesIrevealImicrobialIshiftsIandIcoWoccurrenceIpatternsIduringIgutI
microbiotaIfermentationIofIdietaryIfibresIinIvitroXIFoodhHydrocolloidsVI2022VIcdiVIcbifdd 10.6 1

230 ‘nIvitroIfermentationIofIonionIcellIwallsIandImodelIpolysaccharidesIusingIhumanIfaecalIinoculumlI
wffectsIofImolecularIinteractionsIandIcellIwallIarchitectureXIFoodhHydrocolloidsVI2022VIcdfVIcbidgi 10.6 1

229 wffectIofIprocessingIonItheIsolubilityIandImolecularIsizeIofIoatI˛†WglucanIandIconsequencesIforI
starchIdigestibilityIofIoatWfortifiedInoodlesXIFoodhChemistryVI2022VIeidVIcecdkc 8.5 1

228 zighWamyloseIwheatIbreadIwithIreducedIinIvitroIdigestionIrateIandIenhancedIresistantIstarchI
contentXIFoodhHydrocolloidsVI2022VIcdeVIcbicjc 10.6 8

227
sIpreliminaryIstudyIonItheIutilisationIofInearIinfraredIspectroscopyItoIpredictIageIandIinIvivoI
humanImetabolismXISpectrochimicahActahwhParthA:hMolecularhandhBiomolecularhSpectroscopyVI2022VI
dhgVIcdbecd

4.4 4

226 StarchIstructureIandIexchangeableIprotonsIcontributeItoIreducedIagingIofIhighWamyloseIwheatI
breadXXIFoodhChemistryVI2022VIejgVIcedhie 8.5 0

225 SolubleIfibreIconcentrationIeffectsIduringIinIvitroIfermentationlIzigherIconcentrationIleadsItoI
increasedIbutyrateIproportionXIFoodhHydrocolloidsVI2022VIcbiidj 10.6 1

224 ‘ntegratingIwffectsIofIzumanIβhysiologyVIβsychologyVIandI‘ndividualIVariationsIonISatietyWsnI
wxploratoryIStudyXXIFrontiershinhNutritionVI2022VIkVIjidchk 6.2 1

223
SheddingIlightIonIhumanItissueIRinIvivoSItoIpredictIsatiationVIsatietyVIandIfoodIintakeIusingInearI
infraredIreflectanceIspectroscopylIsIpreliminaryIstudyXIInnovativehFoodhSciencehandhEmergingh
TechnologiesVI2022VIijVIcbebee

6.8 1

222 βastingIpropertiesIofIhighWamyloseIwheatIinIconventionalIandIhighWtemperatureIRapidIViscoI
snalyzerlI–olecularIcontributionIofIstarchIandIglutenIproteinsXIFoodhHydrocolloidsVI2022VIcecVIcbijfb 10.6 0

221 ‘nteractionIofIcelluloseIandIxyloglucanIinfluencesIinIvitroIfermentationIoutcomesXICarbohydrateh
PolymersVI2021VIdgjVIccihkj 10.3 3

220 WheatWbasedIfoodIformIhasIaIgreaterIeffectIthanIamyloseIcontentIonIfermentationIoutcomesIandI
microbialIcommunityIshiftsIinIanIinIvitroIfermentationImodelXIFoodhHydrocolloidsVI2021VIccfVIcbhghb 10.6 3

219
TowardsIpersonalisedIsalivaIspectralIfingerprintslIuomparisonIofImidIinfraredIspectraIofIdriedIandI
wholeIsalivaIsamplesXISpectrochimicahActahwhParthA:hMolecularhandhBiomolecularhSpectroscopyVI2021VI
dgeVIcckghk

4.4 4

218 ‘nterplayIbetweenIgrainIdigestionIandIfibreIinIrelationItoIgastroWsmallWintestinalIpassageIrateIandI
feedIintakeIinIpigsXIEuropeanhJournalhofhNutritionVI2021VIhbVIfbbcWfbci 5.2 2

217 StructuralIreasonsIforIinhibitoryIeffectsIofIpectinIonI˛–WamylaseIenzymeIactivityIandIinWvitroI
digestibilityIofIstarchXIFoodhHydrocolloidsVI2021VIccfVIcbhgjc 10.6 5

216 βroteinWstarchImatrixIplaysIaIkeyIroleIinIenzymicIdigestionIofIhighWamyloseIwheatInoodleXIFoodh
ChemistryVI2021VIeehVIcdiick 8.5 21

215 βectinIandImangoIpulpIbothIreduceIplasmaIcholesterolIinIpigsIbutIhaveIdifferentIeffectsIonI
triglyceridesIandIbileIacidsXIFoodhHydrocolloidsVI2021VIccdVIcbhehk 10.6 5
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214 vepletionIandIbridgingIflocculationIofIoilIdropletsIinItheIpresenceIofI˛†WglucanVIarabinoxylanIandI
pectinIpolymerslIwffectsIonIlipolysisXICarbohydratehPolymersVI2021VIdggVIccifkc 10.3 2

213 ‘nIvitroIfermentationIofIlegumeIcellsIandIcomponentslIwffectsIofIcellIencapsulationIandI
starchaproteinIinteractionsXIFoodhHydrocolloidsVI2021VIcceVIcbhgej 10.6 3

212
WheatIcellIwallsIandIconstituentIpolysaccharidesIinduceIsimilarImicrobiotaIprofilesIuponI
fermentationIdespiteIdifferentIshortIchainIfattyIacidIendWproductIlevelsXIFoodhandhFunctionVI2021VI
cdVIccegWccfh

6.1 3

211
 utritionalVIantiWnutritionalVIantioxidantVIphysicochemicalIandIfunctionalIcharacterizationIofI
sustralianIacaciaIseedlIeffectIofIspeciesIandIregionsXIJournalhofhthehSciencehofhFoodhandhAgricultureVI
2021VIcbcVIfhjcWfhkb

4.3 2

210
‘solatedIpectinIRappleSIandIfruitIpulpIRmangoSIimpactIgastricIemptyingVIpassageIrateIandIshortI
chainIfattyIacidIRSuxsSIproductionIdifferentlyIalongItheIpigIgastrointestinalItractXIFoodh
HydrocolloidsVI2021VIccjVIcbhide

10.6 3

209 wxploringItheIrelationshipsIbetweenIoralIsensoryIphysiologyIandIoralIprocessingIwithImidIinfraredI
spectraIofIsalivaXIFoodhHydrocolloidsVI2021VIcdbVIcbhjkh 10.6 2

208 –olecularWstructureIevolutionIduringIinIvitroIfermentationIofIgranularIhighWamyloseIwheatIstarchIisI
differentItoIinIvitroIdigestionXIFoodhChemistryVI2021VIehdVIcebcjj 8.5 5

207 xermentationIoutcomesIofIwheatIcellIwallIrelatedIpolysaccharidesIareIdrivenIbyIsubstrateIeffectsI
asIwellIasIinitialIfaecalIinoculumXIFoodhHydrocolloidsVI2021VIcdbVIcbhkij 10.6 0

206 –ultipleIlengthIscaleIstructureWpropertyIrelationshipsIofIwheatIstarchIoxidizedIbyIsodiumI
hypochloriteIorIhydrogenIperoxideXICarbohydratehPolymerhTechnologieshandhApplicationsVI2021VIdVIcbbcfi1.7 0

205 zighIamyloseIwheatIstarchIstructuresIdisplayIuniqueIfermentabilityIcharacteristicsVImicrobialI
communityIshiftsIandIenzymeIdegradationIprofilesXIFoodhandhFunctionVI2020VIccVIghegWghfh 6.1 19

204 zighWamyloseIwheatIstarchlIStructuralIbasisIforIwaterIabsorptionIandIpastingIpropertiesXI
CarbohydratehPolymersVI2020VIdfgVIcchggi 10.3 26

203 StarchIgranularIproteinIofIhighWamyloseIwheatIgivesIinnateIresistanceItoIamylolysisXIFoodhChemistry
VI2020VIeebVIcdiedj 8.5 10

202 zighWamyloseIwheatIandImaizeIstarchesIhaveIdistinctlyIdifferentIgranuleIorganizationIandI
annealingIbehaviourlIsIkeyIroleIforIchainImobilityXIFoodhHydrocolloidsVI2020VIcbgVIcbgjdb 10.6 16

201
‘ntrinsicIgrainIstarchIdigestibilityIaffectsItheIconcentrationIofIfaecalImarkersIofIcolonicI
fermentationIandIbodyweightIgainIwithoutIaffectingIfeedIintakeIinIpigsXIAnimalhFeedhSciencehandh
TechnologyVI2020VIdhjVIccfgkk

3 2

200 uerealIdietaryIfibresIinfluenceIretentionItimeIofIdigestaIsolidIandIliquidIphasesIalongItheI
gastrointestinalItractXIFoodhHydrocolloidsVI2020VIcbfVIcbgiek 10.6 13

199 ‘ndependentIfermentationIandImetabolismIofIdietaryIpolyphenolsIassociatedIwithIaIplantIcellIwallI
modelXIFoodhandhFunctionVI2020VIccVIddcjWddeb 6.1 10

198 tarleyI˛†WglucanIeffectsIonIemulsificationIandIinIvitroIlipolysisIofIcanolaIoilIareImodulatedIbyI
molecularIsizeVImixingImethodVIandIemulsifierItypeXIFoodhHydrocolloidsVI2020VIcbeVIcbghfe 10.6 7

197 TheIcontributionIofI˛†WglucanIandIstarchIfineIstructureItoItextureIofIoatWfortifiedIwheatInoodlesXI
FoodhChemistryVI2020VIedfVIcdhjgj 8.5 10

(2020-2021)
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196 xunctionalIyenomicIValidationIofItheIRolesIofIinIRiceIwndospermXIFrontiershinhGeneticsVI2020VIccVIdjk 4.5 6

195 uellIwallIarchitectureIasIwellIasIchemicalIcompositionIdeterminesIfermentationIofIwheatIcellIwallsI
byIaIfaecalIinoculumXIFoodhHydrocolloidsVI2020VIcbiVIcbgjgj 10.6 13

194 xormationIofIuelluloseWtasedIuompositesIwithIzemicellulosesIandIβectinsIUsingI
“omagataeibacterIxermentationXIMethodshinhMolecularhBiologyVI2020VIdcfkVIieWji 1.4 0

193 fermentationIoutcomesIofIarabinoxylanIandIgalactoxyloglucanIdependIonIfecalIinoculumImoreI
thanIsubstrateIchemistryXIFoodhandhFunctionVI2020VIccVIijkdWikbf 6.1 10

192 βurifiedIplantIcellIwallsIwithIadsorbedIpolyphenolsIalterIporcineIfaecalIbacterialIcommunitiesI
duringIinIvitroIfermentationXIFoodhandhFunctionVI2020VIccVIjefWjfg 6.1 8

191 ‘nIVitroIvigestionIofIsppleITissueIUsingIaIvynamicIStomachI–odellIyrindingIandIurushingIwffectsI
onIβolyphenolItioaccessibilityXIJournalhofhAgriculturalhandhFoodhChemistryVI2020VIhjVIgifWgje 5.7 9

190 WoodIhemicellulosesIexertIdistinctIbiomechanicalIcontributionsItoIcelluloseIfibrillarInetworksXI
NaturehCommunicationsVI2020VIccVIfhkd 17.4 43

189 StarchIbranchingIenzymesIcontributingItoIamyloseIandIamylopectinIfineIstructureIinIwheatXI
CarbohydratehPolymersVI2019VIddfVIccgcjg 10.3 20

188 sImoreIgeneralIapproachItoIfittingIdigestionIkineticsIofIstarchIinIfoodXICarbohydratehPolymersVI
2019VIddgVIccgdff 10.3 29

187 ”ocationIandIinteractionsIofIstarchesIinIplantalIwffectsIonIfoodIandInutritionalIfunctionalityXITrendsh
inhFoodhSciencehandhTechnologyVI2019VIkeVIcgjWchh 15.3 42

186 slteringIstarchIbranchingIenzymesIinIwheatIgeneratesIhighWamyloseIstarchIwithInovelImolecularI
structureIandIfunctionalIpropertiesXIFoodhHydrocolloidsVI2019VIkdVIgcWgk 10.6 53

185 zighWsmyloseIStarchesItoItridgeItheILxiberIyapLlIvevelopmentVIStructureVIandI utritionalI
xunctionalityXIComprehensivehReviewshinhFoodhSciencehandhFoodhSafetyVI2019VIcjVIehdWeik 16.4 99

184 –echanismIofIbindingIinteractionsIbetweenIyoungIappleIpolyphenolsIandIporcineIpancreaticI
˛–WamylaseXIFoodhChemistryVI2019VIdjeVIfhjWfif 8.5 28

183 ReviewlIwffectsIofIfibreVIgrainIstarchIdigestionIrateIandItheIilealIbrakeIonIvoluntaryIfeedIintakeIinI
pigsXIAnimalVI2019VIceVIdifgWdigf 3.1 18

182 LvietaryIfibreLlImovingIbeyondItheILsolubleainsolubleLIclassificationIforImonogastricInutritionVIwithI
anIemphasisIonIhumansIandIpigsXIJournalhofhAnimalhSciencehandhBiotechnologyVI2019VIcbVIfg 6 57

181 ‘nteractionsIofIarabinogalactansIwithIbacterialIcelluloseIduringIitsIsynthesislIStructureIandIphysicalI
propertiesXIFoodhHydrocolloidsVI2019VIkhVIhffWhgd 10.6 2

180 uellularIbarriersIinIappleItissueIregulateIpolyphenolIreleaseIunderIdifferentIfoodIprocessingIandIinI
vitroIdigestionIconditionsXIFoodhandhFunctionVI2019VIcbVIebbjWebci 6.1 11

179 –icrobialIenzymaticIdegradationIofItamarindIgalactoxyloglucanIandIwheatIarabinoxylanIbyIaI
porcineIfaecalIinoculumXIBioactivehCarbohydrateshandhDietaryhFibreVI2019VIcjVIcbbcje 3.4 1
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178  aturalIproductsIforIglycaemicIcontrollIβolyphenolsIasIinhibitorsIofIalphaWamylaseXITrendshinhFoodh
SciencehandhTechnologyVI2019VIkcVIdhdWdie 15.3 64

177 WheatIbranIandIoatIhullsIhaveIdoseWdependentIeffectsIonIadWlibitumIfeedIintakeIinIpigsIrelatedItoI
digestaIhydrationIandIcolonicIfermentationXIFoodhandhFunctionVI2019VIcbVIjdkjWjebj 6.1 5

176 xunctionalIcategorisationIofIdietaryIfibreIinIfoodslIteyondIâ��solubleâ��IvsIâ��insolubleâ��XITrendshinhFoodh
SciencehandhTechnologyVI2019VIjhVIgheWghj 15.3 56

175 WallIporosityIinIisolatedIcellsIfromIfoodIplantslI‘mplicationsIforInutritionalIfunctionalityXIFoodh
ChemistryVI2019VIdikVIfchWfdg 8.5 32

174 TheIroleIofIthermostableIproteinaceousI˛–WamylaseIinhibitorsIinIslowingIstarchIdigestionIinIpastaXI
FoodhHydrocolloidsVI2019VIkbVIdfcWdfi 10.6 27

173
βartialIreplacementIofImeatIbyIsugarIcaneIfibrelIcookingIcharacteristicsVIsensoryIpropertiesIofIbeefI
burgersIandIin´ vitroIfermentationIofIsugarIcaneIfibreXIInternationalhJournalhofhFoodhSciencehandh
TechnologyVI2019VIgfVIcihbWcihj

3.8 8

172 βrobingIadhesionIbetweenInanoscaleIcelluloseIfibresIusingIsx–IlateralIforceIspectroscopylITheI
effectIofIhemicellulosesIonIhydrogenIbondingXICarbohydratehPolymersVI2019VIdbjVIkiWcbi 10.3 10

171 –olecularIbrewinglI–olecularIstructuralIeffectsIinvolvedIinIbarleyImaltingIandImashingXI
CarbohydratehPolymersVI2019VIdbhVIgjeWgkd 10.3 26

170 sdsorptionIisothermIstudiesIonItheIinteractionIbetweenIpolyphenolsIandIappleIcellIwallslIwffectsI
ofIvarietyVIheatingIandIdryingXIFoodhChemistryVI2019VIdjdVIgjWhh 8.5 23

169 RheologicalIcharacterisationIofIcellIwallsIfromIwheatIflourIandIendospermlIwffectsIofIdiferulateI
crosslinkIhydrolysisXIFoodhHydrocolloidsVI2019VIjjVIdhgWdic 10.6 3

168 ‘ntactIcellularIstructureIinIcerealIendospermIlimitsIstarchIdigestionIin´ vitroXIFoodhHydrocolloidsVI
2018VIjcVIcekWcfj 10.6 46

167 –echanicalIpropertiesIofIbacterialIcelluloseIsynthesisedIbyIdiverseIstrainsIofItheIgenusI
“omagataeibacterXIFoodhHydrocolloidsVI2018VIjcVIjiWkg 10.6 52

166 –ucinIgelIassemblyIisIcontrolledIbyIaIcollectiveIactionIofInonWmucinIproteinsVIdisulfideIbridgesVI
uaWmediatedIlinksVIandIhydrogenIbondingXIScientifichReportsVI2018VIjVIgjbd 4.9 45

165 sccountingIforItheIeffectIofIdegreeIofImillingIonIriceIproteinIextractionIinIanIindustrialIsettingXI
FoodhChemistryVI2018VIdgeVIddcWddh 8.5 8

164 vietaryIpectinIandImangoIpulpIeffectsIonIsmallIintestinalIenzymeIactivityIlevelsIandImacronutrientI
digestionIinIgrowerIpigsXIFoodhandhFunctionVI2018VIkVIkkcWkkk 6.1 12

163 –odellingIofIThermalISterilisationIofIzighW–oistureISnackIxoodslIxeasibilityIsnalysisIandI
αptimizationXIFoodhandhBioprocesshTechnologyVI2018VIccVIkikWkkb 5.1 1

162 ViscoelasticIpropertiesIofIpectinacelluloseIcompositesIstudiedIbyIQu–WvIandIoscillatoryIshearI
rheologyXIFoodhHydrocolloidsVI2018VIikVIceWck 10.6 16

161 ‘nIvitroIfermentationIgasIkineticsIandIendWproductsIofIsolubleIandIinsolubleIcerealIflourIdietaryI
fibresIareIsimilarXIFoodhandhFunctionVI2018VIkVIjkjWkbg 6.1 17

(2018-2019)
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160 TeaIpolyphenolsIenhanceIbindingIofIporcineIpancreaticI˛–WamylaseIwithIstarchIgranulesIbutIreduceI
catalyticIactivityXIFoodhChemistryVI2018VIdgjVIchfWcie 8.5 33

159 –echanismsIofIutilisationIofIarabinoxylansIbyIaIporcineIfaecalIinoculumlIcompetitionIandI
coWoperationXIScientifichReportsVI2018VIjVIfgfh 4.9 18

158 –icrostructuralIpropertiesIofIpotatoIchipsXIFoodhStructureVI2018VIchVIciWdh 4.3 13

157 βrotectionIofI˛–WamylaseIfromIproteolysisIbyIadsorptionItoIfeedIcomponentsIinIvitroIandIinItheI
porcineIsmallIintestineXIAnimalhProductionhScienceVI2018VIgjVIhfb 1.4 1

156 vietaryIfibreIforIglycaemiaIcontrollITowardsIaImechanisticIunderstandingXIBioactivehCarbohydratesh
andhDietaryhFibreVI2018VIcfVIekWge 3.4 61

155 uellIwallIbiomechanicslIaItractableIchallengeIinImanipulatingIplantIcellIwallsIQfitIforIpurposeQKXI
CurrenthOpinionhinhBiotechnologyVI2018VIfkVIcheWcic 11.4 23

154 TheIadsorptionIofI˛–WamylaseIonIbarleyIproteinsIaffectsItheIinIvitroIdigestionIofIstarchIinIbarleyI
flourXIFoodhChemistryVI2018VIdfcVIfkeWgbc 8.5 72

153 –aleIgrowerIpigsIfedIcerealIsolubleIdietaryIfibresIdisplayIbiphasicIglucoseIresponseIandIdelayedI
glycaemicIresponseIafterIanIoralIglucoseItoleranceItestXIPLoShONEVI2018VIceVIebckecei 3.7 4

152 SolubleIpolysaccharidesIreduceIbindingIandIinhibitoryIactivityIofIteaIpolyphenolsIagainstIporcineI
pancreaticI˛–WamylaseXIFoodhHydrocolloidsVI2018VIikVIheWib 10.6 28

151 wxtracellularIdepolymerisationItriggersIfermentationIofItamarindIxyloglucanIandIwheatI
arabinoxylanIbyIaIporcineIfaecalIinoculumXICarbohydratehPolymersVI2018VIdbcVIgigWgjd 10.3 19

150 QuantitativeIstructuralIorganisationImodelIforIwheatIendospermIcellIwallslIuelluloseIasIanI
importantIconstituentXICarbohydratehPolymersVI2018VIckhVIckkWdbj 10.3 41

149 xoodIStarchIStructureI‘mpactsIyutI–icrobiomeIuompositionXIMSphereVI2018VIeVI 5 72

148 sntiWstalingIofIhighWmoistureIstarchyIfoodlIwffectIofIhydrocolloidsVIemulsifiersIandIenzymesIonI
mechanicsIofIsteamedWriceIcakesXIFoodhHydrocolloidsVI2018VIjeVIfgfWfhf 10.6 28

147 spparentIamylaseIdiffusionIratesIinImilledIcerealIgrainsIdeterminedIinIvitrolIpotentialIrelevanceItoI
digestionIinItheIsmallIintestineIofIpigsXIJournalhofhCerealhScienceVI2018VIjdVIfdWfj 3.8 8

146 uomplexityIandIhealthIfunctionalityIofIplantIcellIwallIfibersIfromIfruitsIandIvegetablesXICriticalh
ReviewshinhFoodhSciencehandhNutritionVI2017VIgiVIgkWjc 11.5 121

145 –echanismsIofIstarchIdigestionIbyI˛–WamylaseWStructuralIbasisIforIkineticIpropertiesXICriticalhReviewsh
inhFoodhSciencehandhNutritionVI2017VIgiVIjigWjkd 11.5 210

144 uharacterisationIofIbacterialIcelluloseIfromIdiverseI“omagataeibacterIstrainsIandItheirIapplicationI
toIconstructIplantIcellIwallIanaloguesXICelluloseVI2017VIdfVIcdccWcddh 5.5 17

143 ‘nIvitroIdigestionIofIpectinWIandImangoWenrichedIdietsIusingIaIdynamicIratIstomachWduodenumI
modelXIJournalhofhFoodhEngineeringVI2017VIdbdVIhgWij 6 41
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142 uelluloseWpectinIcompositeIhydrogelslI‘ntermolecularIinteractionsIandImaterialIpropertiesIdependI
onIorderIofIassemblyXICarbohydratehPolymersVI2017VIchdVIicWjc 10.3 36

141 ‘solationIofIwheatIendospermIcellIwallslIwffectsIofInonWendospermIflourIcomponentsIonIstructuralI
analysesXIJournalhofhCerealhScienceVI2017VIifVIchgWcie 3.8 18

140 tindingIselectivityIofIdietaryIpolyphenolsItoIdifferentIplantIcellIwallIcomponentslIQuantificationI
andImechanismXIFoodhChemistryVI2017VIdeeVIdchWddi 8.5 66

139
TheImechanismIofIinteractionsIbetweenIteaIpolyphenolsIandIporcineIpancreaticIalphaWamylaselI
snalysisIbyIinhibitionIkineticsVIfluorescenceIquenchingVIdifferentialIscanningIcalorimetryIandI
isothermalItitrationIcalorimetryXIMolecularhNutritionhandhFoodhResearchVI2017VIhcVIcibbedf

5.9 52

138 vigestionIofIisolatedIlegumeIcellsIinIaIstomachWduodenumImodellIthreeImechanismsIlimitIstarchI
andIproteinIhydrolysisXIFoodhandhFunctionVI2017VIjVIdgieWdgjd 6.1 81

137 αpportunitiesIandIuhallengesIinIβrocessingIofItyWproductIofIRiceI–illingIβroteinIasIaIxoodI
‘ngredientXICerealhChemistryVI2017VIkfVIehkWeih 2.4 4

136 yutIxermentationIofIvietaryIxibreslIβhysicoWuhemistryIofIβlantIuellIWallsIandI‘mplicationsIforI
zealthXIInternationalhJournalhofhMolecularhSciencesVI2017VIcjVI 6.3 97

135
–ultiWscaleIcharacterisationIofIdeuteratedIcelluloseIcompositeIhydrogelsIrevealsIevidenceIforI
differentIinteractionImechanismsIwithIarabinoxylanVImixedWlinkageIglucanIandIxyloglucanXIPolymerVI
2017VIcdfVIcWcc

3.9 18

134 zydrogenIbondsIandItwistIinIcelluloseImicrofibrilsXICarbohydratehPolymersVI2017VIcigVIfeeWfek 10.3 35

133 StructureIofIcelluloseImicrofibrilsIinImatureIcottonIfibresXICarbohydratehPolymersVI2017VIcigVIfgbWfhe 10.3 44

132 vietaryIpolyphenolsIbindItoIpotatoIcellsIandIcellularIcomponentsXIJournalhofhFunctionalhFoodsVI2017
VIeiVIdjeWdkd 5.1 20

131 –ucoadhesiveIfunctionalityIofIcellIwallIstructuresIfromIfruitsIandIgrainslIwlectrostaticIandIpolymerI
networkIinteractionsImediatedIbyIsolubleIdietaryIpolysaccharidesXIScientifichReportsVI2017VIiVIcgikf 4.9 18

130 RegrindingIlargeIparticlesIfromImilledIgrainsIimprovesIgrowthIperformanceIofIpigsXIAnimalhFeedh
SciencehandhTechnologyVI2017VIdeeVIgeWhe 3 7

129 RelationshipsIbetweenIproteinIcontentVIstarchImolecularIstructureIandIgrainIsizeIinIbarleyXI
CarbohydratehPolymersVI2017VIcggVIdicWdik 10.3 64

128 sdsorptionIbehaviourIofIpolyphenolsIonIcelluloseIisIaffectedIbyIprocessingIhistoryXIFoodh
HydrocolloidsVI2017VIheVIfkhWgbi 10.6 38

127 sdditionIofIarabinoxylanIandImixedIlinkageIglucansIinIporcineIdietsIaffectsItheIlargeIintestinalI
bacterialIpopulationsXIEuropeanhJournalhofhNutritionVI2017VIghVIdckeWddbh 5.2 18

126 TribologyIofIswollenIstarchIgranuleIsuspensionsIfromImaizeIandIpotatoXICarbohydratehPolymersVI
2017VIcggVIcdjWceg 10.3 34

125 sIyenomeIWideIsssociationIStudyIofIarabinoxylanIcontentIinIdWrowIspringIbarleyIgrainXIPLoShONEVI
2017VIcdVIebcjdgei 3.7 14

(2017-2017)
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124
ReductionIinIcirculatingIbileIacidIandIrestrictedIdiffusionIacrossItheIintestinalIepitheliumIareI
associatedIwithIaIdecreaseIinIbloodIcholesterolIinItheIpresenceIofIoatI˛†WglucanXIFASEBhJournalVI
2016VIebVIfddiWfdej

0.9 57

123 uompositionIandIstructureIofItuberIcellIwallsIaffectIinIvitroIdigestibilityIofIpotatoIRSolanumI
tuberosumI”XSXIFoodhandhFunctionVI2016VIiVIfdbdWfdcd 6.1 15

122
uirculatingItriglyceridesIandIbileIacidsIareIreducedIbyIaIsolubleIwheatIarabinoxylanIviaImodulationI
ofIbileIconcentrationIandIlipidIdigestionIratesIinIaIpigImodelXIMolecularhNutritionhandhFoodhResearchVI
2016VIhbVIhfdWgc

5.9 38

121 uompactIstructureIandIproteinsIofIpastaIretardIinIvitroIdigestiveIevolutionIofIbranchedIstarchI
molecularIstructureXICarbohydratehPolymersVI2016VIcgdVIffcWffk 10.3 51

120 ‘nteractionsIamongImacronutrientsIinIwheatIflourIdetermineItheirIenzymicIsusceptibilityXIFoodh
HydrocolloidsVI2016VIhcVIfcgWfdg 10.6 62

119 ‘ntactnessIofIcellIwallIstructureIcontrolsItheIinIvitroIdigestionIofIstarchIinIlegumesXIFoodhandh
FunctionVI2016VIiVIcehiWik 6.1 135

118 SolubleIarabinoxylanIenhancesIlargeIintestinalImicrobialIhealthIbiomarkersIinIpigsIfedIaIredI
meatWcontainingIdietXINutritionVI2016VIedVIfkcWi 4.8 23

117 StructuralIpropertiesIandIdigestionIofIgreenIbananaIflourIasIaIfunctionalIingredientIinIpastaXIFoodh
andhFunctionVI2016VIiVIiicWjb 6.1 21

116 zierarchicalIarchitectureIofIbacterialIcelluloseIandIcompositeIplantIcellIwallIpolysaccharideI
hydrogelsIusingIsmallIangleIneutronIscatteringXISofthMatterVI2016VIcdVIcgefWfk 3.6 42

115 –appingInanoWscaleImechanicalIheterogeneityIofIprimaryIplantIcellIwallsXIJournalhofhExperimentalh
BotanyVI2016VIhiVIdikkWjch 7 28

114 –olecularIinteractionsIofIaImodelIbileIsaltIandIporcineIbileIwithIRcVelcVfSW˛†WglucansIandI
arabinoxylansIprobedIbyIRceSuI –RIandISsXSXIFoodhChemistryVI2016VIckiVIhihWjg 8.5 28

113 ‘nfraredIspectroscopyIasIaItoolItoIcharacteriseIstarchIorderedIstructureWWaIjointIxT‘RWsTRVI –RVI
XRvIandIvSuIstudyXICarbohydratehPolymersVI2016VIcekVIegWfd 10.3 294

112
VisualizationIofImicrobeWdietaryIremnantIinteractionsIinIdigestaIfromIpigsVIbyIfluorescenceIinIsituI
hybridizationIandIstainingImethodsmIeffectsIofIaIdietaryIarabinoxylanWrichIwheatIfractionXIFoodh
HydrocolloidsVI2016VIgdVIkgdWkhd

10.6 8

111 ‘nteractionsIofIpectinsIwithIcelluloseIduringIitsIsynthesisIinItheIabsenceIofIcalciumXIFoodh
HydrocolloidsVI2016VIgdVIgiWhj 10.6 53

110 –icromechanicalImodelIofIbiphasicIbiomaterialsIwithIinternalIadhesionlIspplicationItoI
nanocelluloseIhydrogelIcompositesXIActahBiomaterialiaVI2016VIdkVIcfkWchb 10.8 25

109 wffectsIofIdiverseIfoodIprocessingIconditionsIonItheIstructureIandIsolubilityIofIwheatVIbarleyIandI
ryeIendospermIdietaryIfibreXIJournalhofhFoodhEngineeringVI2016VIchkVIddjWdei 6 32

108 wffectsIofIcerealIsolubleIdietaryIfibresIonIhydrolysisIofIpWnitrophenylIlaurateIbyIpancreatinXIFoodh
andhFunctionVI2016VIiVIeejdWk 6.1 9

107 ‘nvestigationIofItheImicroWIandInanoWscaleIarchitectureIofIcelluloseIhydrogelsIwithIplantIcellIwallI
polysaccharideslIsIcombinedIUSs SaSs SIstudyXIPolymerVI2016VIcbgVIffkWfhb 3.9 24
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106 ReWevaluationIofItheImechanismsIofIdietaryIfibreIandIimplicationsIforImacronutrientI
bioaccessibilityVIdigestionIandIpostprandialImetabolismXIBritishhJournalhofhNutritionVI2016VIcchVIjchWee 3.6 179

105 ‘nteractionsIbetweenIpolyphenolsIinIthinnedIyoungIapplesIandIporcineIpancreaticI˛–WamylaselI
‘nhibitionVIdetailedIkineticsIandIfluorescenceIquenchingXIFoodhChemistryVI2016VIdbjVIgcWhb 8.5 96

104 –icrobialIbiotransformationIofIpolyphenolsIduringIinIvitroIcolonicIfermentationIofImasticatedI
mangoIandIbananaXIFoodhChemistryVI2016VIdbiVIdcfWdd 8.5 16

103 –ultiWscaleImodelIforItheIhierarchicalIarchitectureIofInativeIcelluloseIhydrogelsXICarbohydrateh
PolymersVI2016VIcfiVIgfdWggg 10.3 36

102 RheologicalIandImicrostructuralIpropertiesIofIporcineIgastricIdigestaIandIdietsIcontainingIpectinIorI
mangoIpowderXICarbohydratehPolymersVI2016VIcfjVIdchWdh 10.3 32

101 –icrostructureIandImechanicalIpropertiesIofIarabinoxylanIandIRcVemcVfSW˛†WglucanIgelsIproducedIbyI
cryoWgelationXICarbohydratehPolymersVI2016VIcgcVIjhdWjib 10.3 17

100
eIorIeqWyalloylIsubstitutionIplaysIanIimportantIroleIinIassociationIofIcatechinsIandItheaflavinsIwithI
porcineIpancreaticI˛–WamylaselITheIkineticsIofIinhibitionIofI˛–WamylaseIbyIteaIpolyphenolsXIJournalhofh
FunctionalhFoodsVI2016VIdhVIcffWcgh

5.1 84

99 βectinIimpactsIcelluloseIfibreIarchitectureIandIhydrogelImechanicsIinItheIabsenceIofIcalciumXI
CarbohydratehPolymersVI2016VIcgeVIdehWdfg 10.3 26

98 βolyphenolâ��celluloseIinteractionslIeffectsIofIpzVItemperatureIandIsaltXIInternationalhJournalhofh
FoodhSciencehandhTechnologyVI2016VIgcVIdbeWdcc 3.8 29

97 wffectIofIsurfactantItreatmentIonIswellingIbehaviourIofInormalIandIwaxyIcerealIstarchesXI
CarbohydratehPolymersVI2015VIcdgVIdhgWic 10.3 6

96 spplicationIofIXWrayIandIneutronIsmallIangleIscatteringItechniquesItoIstudyItheIhierarchicalI
structureIofIplantIcellIwallslIaIreviewXICarbohydratehPolymersVI2015VIcdgVIcdbWef 10.3 70

95 SolubleIarabinoxylanIaltersIdigestaIflowIandIproteinIdigestionIofIredImeatWcontainingIdietsIinIpigsXI
NutritionVI2015VIecVIccfcWi 4.8 20

94 venselyIpackedImatricesIasIrateIdeterminingIfeaturesIinIstarchIhydrolysisXITrendshinhFoodhScienceh
andhTechnologyVI2015VIfeVIcjWec 15.3 94

93 viffusionIofImacromoleculesIinIselfWassembledIcelluloseahemicelluloseIhydrogelsXISofthMatterVI
2015VIccVIfbbdWcb 3.6 29

92 ‘nteractionsIofIarabinoxylanIandIRcVeSRcVfSW˛†WglucanIwithIcelluloseInetworksXIBiomacromoleculesVI
2015VIchVIcdedWk 6.9 50

91 tindingIofIarabinanIorIgalactanIduringIcelluloseIsynthesisIisIextensiveIandIreversibleXICarbohydrateh
PolymersVI2015VIcdhVIcbjWdc 10.3 34

90 wvidenceIforIdifferentialIinteractionImechanismIofIplantIcellIwallImatrixIpolysaccharidesIinI
hierarchicallyWstructuredIbacterialIcelluloseXICelluloseVI2015VIddVIcgfcWcghe 5.5 52

89 UniqueIaspectsIofItheIstructureIandIdynamicsIofIelementaryI‘˛†IcelluloseImicrofibrilsIrevealedIbyI
computationalIsimulationsXIPlanthPhysiologyVI2015VIchjVIeWci 6.6 63

(2015-2016)
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88 wxtrusionIinducedIlowWorderIstarchImatriceslIwnzymicIhydrolysisIandIstructureXICarbohydrateh
PolymersVI2015VIcefVIfjgWkh 10.3 43

87 RheologyIandImicrostructureIcharacterisationIofIsmallIintestinalIdigestaIfromIpigsIfedIaIredI
meatWcontainingIWesternWstyleIdietXIFoodhHydrocolloidsVI2015VIffVIebbWebj 10.6 27

86 –asticationIeffectsIonIcarotenoidIbioaccessibilityIfromImangoIfruitItissueXIFoodhResearchh
InternationalVI2015VIhiVIdejWdfh 7 33

85 RiceIstarchIgranuleIamylolysisWWdifferentiatingIeffectsIofIparticleIsizeVImorphologyVIthermalI
propertiesIandIcrystallineIpolymorphXICarbohydratehPolymersVI2015VIccgVIebgWch 10.3 76

84 TheIinterplayIofI˛–WamylaseIandIamyloglucosidaseIactivitiesIonItheIdigestionIofIstarchIinIinIvitroI
enzymicIsystemsXICarbohydratehPolymersVI2015VIcciVIckdWdbb 10.3 82

83 tindingIofIdietaryIpolyphenolsItoIcelluloselIstructuralIandInutritionalIaspectsXIFoodhChemistryVI2015
VIcicVIejjWkh 8.5 92

82 uombinedItechniquesIforIcharacterisingIpastaIstructureIrevealsIhowItheIglutenInetworkIslowsI
enzymicIdigestionIrateXIFoodhChemistryVI2015VIcjjVIggkWhj 8.5 125

81 SequenceIdiversityIandIdifferentialIexpressionIofImajorIphenylpropanoidWflavonoidIbiosyntheticI
genesIamongIthreeImangoIvarietiesXIBMChGenomicsVI2015VIchVIghc 4.5 14

80 yainingIinsightIintoIcellIwallIcelluloseImacrofibrilIorganisationIbyIsimulatingImicrofibrilIadsorptionXI
CelluloseVI2015VIddVIegbcWegdb 5.5 39

79 –olecularVImesoscopicIandImicroscopicIstructureIevolutionIduringIamylaseIdigestionIofIextrudedI
maizeIandIhighIamyloseImaizeIstarchesXICarbohydratehPolymersVI2015VIccjVIddfWef 10.3 29

78 ‘nhibitionIofI˛–WamylaseIactivityIbyIcelluloselI“ineticIanalysisIandInutritionalIimplicationsXI
CarbohydratehPolymersVI2015VIcdeVIebgWcd 10.3 137

77 uharacteristicsIofIstarchWbasedIfilmsIwithIdifferentIamyloseIcontentsIplasticisedIbyI
cWethylWeWmethylimidazoliumIacetateXICarbohydratehPolymersVI2015VIcddVIchbWj 10.3 39

76 βoroelasticImechanicalIeffectsIofIhemicellulosesIonIcellulosicIhydrogelsIunderIcompressionXIPLoSh
ONEVI2015VIcbVIebcddced 3.7 38

75 uharacterisationIofIsolubleIandIinsolubleIcellIwallIfractionsIfromIryeVIwheatIandIhullWlessIbarleyI
endospermIfloursXIFoodhHydrocolloidsVI2014VIfcVIdckWddh 10.6 28

74 –icromechanicsIandIporoelasticityIofIhydratedIcelluloseInetworksXIBiomacromoleculesVI2014VIcgVIddifWjf6.9 45

73 –echanismIforIstarchIgranuleIghostIformationIdeducedIfromIstructuralIandIenzymeIdigestionI
propertiesXIJournalhofhAgriculturalhandhFoodhChemistryVI2014VIhdVIihbWic 5.7 87

72 wnzymaticIhydrolysisIofIstarchIinItheIpresenceIofIcerealIsolubleIfibreIpolysaccharidesXIFoodhandh
FunctionVI2014VIgVIgikWjh 6.1 52

71 smylaseIbindingItoIstarchIgranulesIunderIhydrolysingIandInonWhydrolysingIconditionsXI
CarbohydratehPolymersVI2014VIcceVIkiWcbi 10.3 41
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70 xreezeWdryingIchangesItheIstructureIandIdigestibilityIofItWpolymorphicIstarchesXIJournalhofh
AgriculturalhandhFoodhChemistryVI2014VIhdVIcfjdWkc 5.7 82

69 uharacteristicsIofIstarchWbasedIfilmsIplasticisedIbyIglycerolIandIbyItheIionicIliquidI
cWethylWeWmethylimidazoliumIacetatelIaIcomparativeIstudyXICarbohydratehPolymersVI2014VIcccVIjfcWj 10.3 53

68 ‘nfluenceIofIhydrationIandIstarchIdigestionIonItheItransientIrheologyIofIanIaqueousIsuspensionIofI
comminutedIpotatoIsnackIfoodXIFoodhandhFunctionVI2014VIgVIdiigWjd 6.1 12

67
SeparationIandIpurificationIofIsolubleIpolymersIandIcellIwallIfractionsIfromIwheatVIryeIandIhullIlessI
barleyIendospermIfloursIforIstructureWnutritionIstudiesXIJournalhofhAgriculturalhandhFoodhChemistryVI
2013VIhcVIcdcccWdd

5.7 56

66 ”ackIofIreleaseIofIboundIanthocyaninsIandIphenolicIacidsIfromIcarrotIplantIcellIwallsIandImodelI
compositesIduringIsimulatedIgastricIandIsmallIintestinalIdigestionXIFoodhandhFunctionVI2013VIfVIkbhWch 6.1 76

65 zydrocolloidsIinItheIdigestiveItractIandIrelatedIhealthIimplicationsXICurrenthOpinionhinhColloidhandh
InterfacehScienceVI2013VIcjVIeicWeij 7.6 112

64 zeterogeneityIinImaizeIstarchIgranuleIinternalIarchitectureIdeducedIfromIdiffusionIofIfluorescentI
dextranIprobesXICarbohydratehPolymersVI2013VIkeVIehgWie 10.3 21

63 SynergisticIandIantagonisticIeffectsIofI˛–WsmylaseIandIamyloglucosidaseIonIstarchIdigestionXI
BiomacromoleculesVI2013VIcfVIckfgWgf 6.9 119

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

61 –olecularVImesoscopicIandImicroscopicIstructureIevolutionIduringIamylaseIdigestionIofImaizeI
starchIgranulesXICarbohydratehPolymersVI2012VIkbVIdeWee 10.3 94

60 vifferentialIeffectsIofIgeneticallyIdistinctImechanismsIofIelevatingIamyloseIonIbarleyIstarchI
characteristicsXICarbohydratehPolymersVI2012VIjkVIkikWkc 10.3 56

59 tindingIofIpolyphenolsItoIplantIcellIwallIanaloguesIWIβartIdlIβhenolicIacidsXIFoodhChemistryVI2012VI
cegVIddjiWkd 8.5 94

58 uharacterisationITechniquesIinIxoodI–aterialsIScienceI2012VIgdWke 4

57 –ajorIsustralianItropicalIfruitsIbiodiversitylIbioactiveIcompoundsIandItheirIbioactivitiesXIMolecularh
NutritionhandhFoodhResearchVI2012VIghVIegiWji 5.9 30

56 “ineticsIofIstarchIdigestionIinIsweetpotatoIfloursIfromIβapuaI ewIyuineanIandIsustralianI
cultivarsXICarbohydratehPolymersVI2012VIjiVIfhcWfib 10.3 12

55 “ineticsIofIenthalpyIrelaxationIofImilkIproteinIconcentrateIpowderIuponIageingIandIitsIeffectIonI
solubilityXIFoodhChemistryVI2012VIcefVIcehjWie 8.5 22

54 “ineticIanalysisIofIbileIsaltIpassageIacrossIaIdialysisImembraneIinItheIpresenceIofIcerealIsolubleI
dietaryIfibreIpolymersXIFoodhChemistryVI2012VIcefVIdbbiWce 8.5 25

53 snIarabinoxylanWrichIfractionIfromIwheatIenhancesIcaecalIfermentationIandIprotectsIcolonocyteI
v sIagainstIdietWinducedIdamageIinIpigsXIBritishhJournalhofhNutritionVI2012VIcbiVIcdifWjd 3.6 33

(2012-2014)
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52 wffectIofIextrusionItemperatureIandIpreWextrusionIparticleIsizeIonIstarchIdigestionIkineticsIinI
barleyIandIsorghumIgrainIextrudatesXIAnimalhFeedhSciencehandhTechnologyVI2011VIchjVIdhiWdik 3 42

51 βhysicochemicalIandIstructuralIpropertiesIofImaizeIandIpotatoIstarchesIasIaIfunctionIofIgranuleI
sizeXIJournalhofhAgriculturalhandhFoodhChemistryVI2011VIgkVIcbcgcWhc 5.7 101

50 ‘nIvitroIfermentationIkineticsIandIendWproductsIofIcerealIarabinoxylansIandIRcVemcVfSW˛†WglucansIbyI
porcineIfaecesXIJournalhofhCerealhScienceVI2011VIgeVIgeWgj 3.8 46

49 viffusionIandIrheologyIcharacteristicsIofIbarleyImixedIlinkageI˛†WglucanIandIpossibleIimplicationsI
forIdigestionXICarbohydratehPolymersVI2011VIjhVIciedWciej 10.3 37

48 uryoWmillingIofIstarchIgranulesIleadsItoIdifferentialIeffectsIonImolecularIsizeIandIconformationXI
CarbohydratehPolymersVI2011VIjfVIcceeWccfb 10.3 52

47 ‘nIvitroIfermentationIofIbacterialIcelluloseIcompositesIasImodelIdietaryIfibersXIJournalhofh
AgriculturalhandhFoodhChemistryVI2011VIgkVIfbdgWed 5.7 55

46 uharacterisationIofIsweetpotatoIfromIβapuaI ewIyuineaIandIsustralialIβhysicochemicalVIpastingI
andIgelatinisationIpropertiesXIFoodhChemistryVI2011VIcdhVIcigkWib 8.5 70

45 ‘mpactIofIdownWregulationIofIstarchIbranchingIenzymeI‘‘bIinIriceIbyIartificialImicroR sWIandIhairpinI
R sWmediatedIR sIsilencingXIJournalhofhExperimentalhBotanyVI2011VIhdVIfkdiWfc 7 164

44 xormationIofIcelluloseWbasedIcompositesIwithIhemicellulosesIandIpectinsIusingIyluconacetobacterI
fermentationXIMethodshinhMolecularhBiologyVI2011VIicgVIckiWdbj 1.4 28

43 zeterogeneityIinItheIchemistryVIstructureIandIfunctionIofIplantIcellIwallsXINaturehChemicalhBiologyVI
2010VIhVIidfWed 11.7 398

42 uhromatographicIanalysisIofIdiverseIfruitIcomponentsIusingIzβ”uIandIUβ”uXIAnalyticalhMethodsVI
2010VIdVIchbh 3.2 19

41 ‘nIvivoIandIinIvitroIstarchIdigestionlIareIcurrentIinIvitroItechniquesIadequateqXIBiomacromoleculesVI
2010VIccVIehbbWj 6.9 110

40
wffectIofIcarrotIRvaucusIcarotaSImicrostructureIonIcaroteneIbioaccessibiltyIinItheIupperI
gastrointestinalItractXIcXI‘nIvitroIsimulationsIofIcarrotIdigestionXIJournalhofhAgriculturalhandhFoodh
ChemistryVI2010VIgjVIkjfiWgf

5.7 75

39 StarchIdigestionImechanisticIinformationIfromItheItimeIevolutionIofImolecularIsizeIdistributionsXI
JournalhofhAgriculturalhandhFoodhChemistryVI2010VIgjVIjfffWgd 5.7 60

38 RehydrationIofIhighWproteinWcontainingIdairyIpowderlISlowWIandIfastWdissolvingIcomponentsIandI
storageIeffectsXIDairyhSciencehandhTechnologyVI2010VIkbVIeegWeff 58

37 –olecularIinteractionsIbetweenIcerealIsolubleIdietaryIfibreIpolymersIandIaImodelIbileIsaltIdeducedI
fromIceuI –RItitrationXIJournalhofhCerealhScienceVI2010VIgdVIfffWffk 3.8 33

36 wffectIofIcryoWmillingIonIstarcheslIxunctionalityIandIdigestibilityXIFoodhHydrocolloidsVI2010VIdfVIcgdWche 10.6 90

35 wnzymeIresistanceIandIstructuralIorganizationIinIextrudedIhighIamyloseImaizeIstarchXICarbohydrateh
PolymersVI2010VIjbVIhkkWicb 10.3 73
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34 viffusionIandIviscosityIinIarabinoxylanIsolutionslI‘mplicationsIforInutritionXICarbohydratehPolymersVI
2010VIjdVIfhWge 10.3 56

33 RelationshipIbetweenIgranuleIsizeIandIinIvitroIdigestibilityIofImaizeIandIpotatoIstarchesXI
CarbohydratehPolymersVI2010VIjdVIfjbWfjj 10.3 213

32 wffectIofIparticleIsizeIonIkineticsIofIstarchIdigestionIinImilledIbarleyIandIsorghumIgrainsIbyIporcineI
alphaWamylaseXIJournalhofhCerealhScienceVI2009VIgbVIckjWdbf 3.8 181

31 –echanicalIandIstructuralIpropertiesIofInativeIandIalkaliWtreatedIbacterialIcelluloseIproducedIbyI
yluconacetobacterIxylinusIstrainIsTuuIgegdfXICelluloseVI2009VIchVIcbfiWcbgg 5.5 81

30 sIRapidI‘nWvitroIvigestibilityIsssayItasedIonIylucometryIforI‘nvestigatingI“ineticsIofIStarchI
vigestionXIStarchyStaerkeVI2009VIhcVIdfgWdgg 2.3 91

29 ‘nfluenceIofIdifferentIcarbonIsourcesIonIbacterialIcelluloseIproductionIbyIyluconacetobacterI
xylinusIstrainIsTuuIgegdfXIJournalhofhAppliedhMicrobiologyVI2009VIcbiVIgihWje 4.7 179

28 uharacterizationIofIstarchIbyIsizeWexclusionIchromatographylItheIlimitationsIimposedIbyIshearI
scissionXIBiomacromoleculesVI2009VIcbVIddfgWge 6.9 243

27 –olecularIrearrangementIofIstarchIduringIinIvitroIdigestionlItowardIaIbetterIunderstandingIofI
enzymeIresistantIstarchIformationIinIprocessedIstarchesXIBiomacromoleculesVI2008VIkVIckgcWj 6.9 173

26 spplicationIofIlabelledImagnitudeIsatietyIscaleIinIaIlinguisticallyWdiverseIpopulationXIFoodhQualityh
andhPreferenceVI2008VIckVIgifWgij 5.8 13

25 sInovelIapproachIforIcalculatingIstarchIcrystallinityIandIitsIcorrelationIwithIdoubleIhelixIcontentlIaI
combinedIXRvIandI –RIstudyXIBiopolymersVI2008VIjkVIihcWj 2.2 434

24 WhyIdoIgelatinizedIstarchIgranulesInotIdissolveIcompletelyqIRolesIforIamyloseVIproteinVIandIlipidIinI
granuleILghostLIintegrityXIJournalhofhAgriculturalhandhFoodhChemistryVI2007VIggVIfigdWhb 5.7 150

23 ‘nfluenceIofIstorageIconditionsIonItheIstructureVIthermalIbehaviorVIandIformationIofI
enzymeWresistantIstarchIinIextrudedIstarchesXIJournalhofhAgriculturalhandhFoodhChemistryVI2007VIggVIkjjeWkb5.7 99

22 sImethodIforIestimatingItheInatureIandIrelativeIproportionsIofIamorphousVIsingleVIandI
doubleWhelicalIcomponentsIinIstarchIgranulesIbyIRceSuIuβa–sSI –RXIBiomacromoleculesVI2007VIjVIjjgWkc6.9 260

21 wffectsIofIstarchIsynthaseI‘‘aIgeneIdosageIonIgrainVIproteinIandIstarchIinIendospermIofIwheatXI
TheoreticalhandhAppliedhGeneticsVI2007VIccgVIcbgeWhg 6 94

20 SlowingItheIdeteriorationIofImangoIfruitIduringIcoldIstorageIbyIpreWstorageIapplicationIofIoxalicI
acidXIJournalhofhHorticulturalhSciencehandhBiotechnologyVI2007VIjdVIibiWicf 1.9 13

19 wffectsIofIstructuralIvariationIinIxyloglucanIpolymersIonIinteractionsIwithIbacterialIcelluloseXI
AmericanhJournalhofhBotanyVI2006VIkeVIcfbdWcf 2.7 80

18 ThreeIclassesIofIstarchIgranuleIswellinglI‘nfluenceIofIsurfaceIproteinsIandIlipidsXICarbohydrateh
PolymersVI2006VIhfVIfgdWfhg 10.3 251

17 –echanicalIeffectsIofIplantIcellIwallIenzymesIonIcelluloseaxyloglucanIcompositesXIPlanthJournalVI
2004VIejVIdiWei 6.9 100

(2004-2010)
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16 TensileIdeformationIofIbacterialIcelluloseIcompositesXIInternationalhJournalhofhBiologicalh
MacromoleculesVI2003VIedVIdjWeg 7.9 70

15 –echanicalIpropertiesIofIprimaryIplantIcellIwallIanaloguesXIPlantaVI2002VIdcgVIkjkWkh 4.7 173

14 StructureIofIscetobacterIcelluloseIcompositesIinItheIhydratedIstateXIInternationalhJournalhofh
BiologicalhMacromoleculesVI2001VIdkVIckeWdbd 7.9 80

13 βrobingIexpansinIactionIusingIcelluloseahemicelluloseIcompositesXIPlanthJournalVI2000VIddVIediWef 6.9 140

12 RolesIofIcelluloseIandIxyloglucanIinIdeterminingItheImechanicalIpropertiesIofIprimaryIplantIcellI
wallsXIPlanthPhysiologyVI1999VIcdcVIhgiWhf 6.6 176

11 ‘nIvitroIsynthesisIandIpropertiesIofIpectinascetobacterIxylinusIcelluloseIcompositesXIPlanthJournalVI
1999VIdbVIdgWeg 6.9 134

10 StructuralIaspectsIofItheIinteractionIofImannanWbasedIpolysaccharidesIwithIbacterialIcelluloseXI
CarbohydratehResearchVI1998VIebiVIdkkWebk 2.9 158

9 –obilityWresolvedIceuW –RIspectroscopyIofIprimaryIplantIcellIwallsI1996VIekVIgc 49

8 ‘nIvitroIassemblyIofIcelluloseaxyloglucanInetworkslIultrastructuralIandImolecularIaspectsXIPlanth
JournalVI1995VIjVIfkcWgbf 6.9 193

7
sctionIofIaIpureIxyloglucanIendoWtransglycosylaseIRformerlyIcalledIxyloglucanWspecificI
endoWRcWfSW˛†WdWglucanaseSIfromItheIcotyledonsIofIgerminatedInasturtiumIseedsXIPlanthJournalVI1993
VIeVIhkcWibb

6.9 107

6 zighWresolutionIsolidWstateI –RIofIfoodImaterialsXITrendshinhFoodhSciencehandhTechnologyVI1992VIeVIdecWdeh15.3 35

5 ”ossIofIcrystallineIandImolecularIorderIduringIstarchIgelatinisationlIoriginIofItheIenthalpicI
transitionXICarbohydratehResearchVI1992VIddiVIcbeWccd 2.9 935

4 yranuleIresiduesIandIâ��ghostsâ��IremainingIafterIheatingIsWtypeIbarleyWstarchIgranulesIinIwaterXI
CarbohydratehResearchVI1992VIddiVIcdcWceb 2.9 46

3 StructureIandIsolutionIpropertiesIofItamarindWseedIpolysaccharideXICarbohydratehResearchVI1991VI
dcfVIdkkWecf 2.9 183

2 RheologicalIstudiesIofIaqueousIamyloseIgelslItheIeffectIofIchainIlengthIandIconcentrationIonIgelI
modulusXIMacromoleculesVI1989VIddVIefhWegc 5.5 193

1 wxploringIrelationshipsIbetweenIsatiationVIperceivedIsatietyIandIplantWbasedIsnackIfoodIfeaturesXI
InternationalhJournalhofhFoodhSciencehandhTechnologyV 3.8 3
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