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l Paper IF Citations

275 sKstandardisedKstaticKinKvitroKdigestionKmethodKsuitableKforKfoodKYKanKinternationalKconsensusZKFoodg
andgFunctionXK2014XKgXKccceYdf 6.1 2421

274 |αxβywSTKstaticKinKvitroKsimulationKofKgastrointestinalKfoodKdigestionZKNaturegProtocolsXK2019XKcfXKkkcYcbcf18.8 706

273 TheKstructureKofKtheKcaseinKmicelleKofKmilkKandKitsKchangesKduringKprocessingZKAnnualgReviewgofg
FoodgSciencegandgTechnologyXK2012XKeXKffkYhi 14.7 336

272 StabilityKandKbiologicalKactivityKofKwildKblueberryKTVacciniumKangustifoliumUKpolyphenolsKduringK
simulatedKinKvitroKgastrointestinalKdigestionZKFoodgChemistryXK2014XKchgXKgddYec 8.5 190

271 TheKmechanismsKofKtheKheatYinducedKinteractionKofKwheyKproteinsKwithKcaseinKmicellesKinKmilkZK
InternationalgDairygJournalXK1999XKkXKdeeYdeh 3.5 161

270 wffectKofKtemperatureKandKpzKonKtheKinteractionsKofKwheyKproteinsKwithKcaseinKmicellesKinKskimK
milkZKFoodgResearchgInternationalXK1996XKdkXKfkYgg 7 138

269 δolysaccharideâ��proteinKinteractionsKinKdairyKmatricesXKcontrolKandKdesignKofKstructuresZKFoodg
HydrocolloidsXK2011XKdgXKcjeeYcjfc 10.6 137

268 zeatYinducedKchangesKinKoilYinYwaterKemulsionsKstabilizedKwithKsoyKproteinKisolateZKFoodg
HydrocolloidsXK2009XKdeXKdcfcYdcfj 10.6 129

267 zeatingKofKmilkKaltersKtheKbindingKofKcurcuminKtoKcaseinKmicellesZKsKfluorescenceKspectroscopyK
studyZKFoodgChemistryXK2012XKcedXKccfeYccfk 8.5 123

266 |mpactKofKinterfacialKcompositionKonKemulsionKdigestionKandKrateKofKlipidKhydrolysisKusingKdifferentK
inKvitroKdigestionKmodelsZKColloidsgandgSurfacesgB:gBiointerfacesXK2011XKjeXKedcYeb 6 110

265 wffectKofKdifferentKheatKtreatmentsKonKtheKstrongKbindingKinteractionsKbetweenKwheyKproteinsKandK
milkKfatKglobulesKinKwholeKmilkZKJournalgofgDairygResearchXK1996XKheXKffcYffk 1.6 109

264 wffectKofKdynamicKhighKpressureKhomogenizationKonKtheKaggregationKstateKofKsoyKproteinZKJournalgofg
AgriculturalgandgFoodgChemistryXK2009XKgiXKegghYhd 5.7 105

263 δroductionKofKaKnovelKingredientKfromKbuttermilkZKJournalgofgDairygScienceXK2003XKjhXKdiffYgb 4 98

262 wmulsifyingKpropertiesKofKsoybeanKsolubleKpolysaccharideZKFoodgHydrocolloidsXK2004XKcjXKikgYjbe 10.6 95

261 StructuralKchangesKofKsoyKproteinsKatKtheKoilYwaterKinterfaceKstudiedKbyKfluorescenceKspectroscopyZK
ColloidsgandgSurfacesgB:gBiointerfacesXK2012XKkeXKfcYj 6 85

260 |solatesKfromK|ndustrialKtuttermilklKKwmulsifyingKδropertiesKofKMaterialsKverivedKfromKtheKMilkKxatK
ylobuleKMembraneZKJournalgofgAgriculturalgandgFoodgChemistryXK1997XKfgXKfgkgYfhbb 5.7 85

259 StudyKofKtheKroleKofKtheKcarbohydrateKandKproteinKmoietiesKofKsoyKsolubleKpolysaccharidesKinKtheirK
emulsifyingKpropertiesZKJournalgofgAgriculturalgandgFoodgChemistryXK2004XKgdXKggbhYcd 5.7 83
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258 |nteractionsKbetweenKteaKcatechinsKandKcaseinKmicellesKandKtheirKimpactKonKrennetingKfunctionalityZK
FoodgChemistryXK2014XKcfeXKdiYed 8.5 82

257 TheKroleKofKpectinKinKorangeKjuiceKstabilizationlKwffectKofKpectinKmethylesteraseKandKpectinaseK
activityKonKtheKsizeKofKcloudKparticlesZKFoodgHydrocolloidsXK2006XKdbXKkhcYkhg 10.6 79

256 wffectKofKemulsifierKonKoxidationKpropertiesKofKfishKoilYbasedKstructuredKlipidKemulsionsZKJournalgofg
AgriculturalgandgFoodgChemistryXK2002XKgbXKdkgiYhc 5.7 74

255 TheKstabilizingKbehaviourKofKsoybeanKsolubleKpolysaccharideKandKpectinKinKacidifiedKmilkKbeveragesZK
InternationalgDairygJournalXK2006XKchXKehcYehk 3.5 73

254 xoodKemulsionsKstudiedKbyKvWSlKrecentKadvancesZKTrendsgingFoodgSciencegandgTechnologyXK2008XKckXKhiYig15.3 70

253 SurfaceKadsorptionKaltersKtheKsusceptibilityKofKwheyKproteinsKtoKpepsinYdigestionZKJournalgofgColloidg
andgInterfacegScienceXK2010XKeffXKeidYjc 9.3 68

252 UtilizationKofKsolidKlipidKnanoparticlesKforKenhancedKdeliveryKofKcurcuminKinKcoculturesKofKzTdkYMTXK
andKuacoYdKcellsZKFoodgandgFunctionXK2013XKfXKcfcbYk 6.1 67

251
|nteractionsKatKtheKinterfaceKbetweenKhydrophobicKandKhydrophilicKemulsifierslKδolyglycerolK
polyricinoleateKTδyδRUKandKmilkKproteinsXKstudiedKbyKdropKshapeKtensiometryZKFoodgHydrocolloidsXK
2012XKdkXKckeYckj

10.6 67

250 WheyKproteinKnanoparticlesKpreparedKwithKdesolvationKwithKethanollKuharacterizationXKthermalK
stabilityKandKinterfacialKbehaviorZKFoodgHydrocolloidsXK2012XKdkXKdgjYdhf 10.6 65

249 wffectsKofKtheKamountKandKtypeKofKfattyKacidsKpresentKinKmilletsKonKtheirKin´ vitroKstarchKdigestibilityK
andKexpectedKglycemicKindexKTey|UZKJournalgofgCerealgScienceXK2015XKhfXKihYjc 3.8 63

248 sntiproliferativeKactivityKofKteaKcatechinsKassociatedKwithKcaseinKmicellesXKusingKzTdkKcolonKcancerK
cellsZKJournalgofgDairygScienceXK2014XKkiXKhidYj 4 63

247 StructuralKchangesKimposedKonKwheyKproteinsKbyKUVKirradiationKinKaKcontinuousKUVKlightKreactorZK
JournalgofgAgriculturalgandgFoodgChemistryXK2012XKhbXKhdbfYk 5.7 63

246 |ncorporationKofKphytosterolsKinKsoyKphospholipidsKnanoliposomeslKwncapsulationKefficiencyKandK
stabilityZKLWTgwgFoodgSciencegandgTechnologyXK2012XKfiXKfdiYfeh 5.4 61

245 SoyKsolubleKpolysaccharideKstabilizationKatKoilâ��waterKinterfacesZKFoodgHydrocolloidsXK2006XKdbXKdiiYdje 10.6 61

244 uhangesKinKtheKmolecularKweightKdistributionKofKthreeKcommercialKpectinsKafterKvalveK
homogenizationZKFoodgHydrocolloidsXK2001XKcgXKciYde 10.6 61

243 ReleaseKofKlipophilicKmoleculesKduringKinKvitroKdigestionKofKsoyKproteinYstabilizedKemulsionsZK
MoleculargNutritiongandgFoodgResearchXK2011XKggKSupplKdXKSdijYjk 5.9 58

242 zeatYinducedKsoyYwheyKproteinsKinteractionslKformationKofKsolubleKandKinsolubleKproteinK
complexesZKJournalgofgAgriculturalgandgFoodgChemistryXK2005XKgeXKefihYjd 5.7 58

241 sdditionKofKpectinKandKsoyKsolubleKpolysaccharideKaffectsKtheKparticleKsizeKdistributionKofKcaseinK
suspensionsKpreparedKfromKacidifiedKskimKmilkZKJournalgofgAgriculturalgandgFoodgChemistryXK2006XKgfXKhdfcYh5.7 58
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240 uharacterizationKofKsolubleKaggregatesKfromKwheyKproteinKisolateZKFoodgHydrocolloidsXK2003XKciXKhjgYhkd10.6 58

239 wmulsifyingKpropertiesKofKfractionsKpreparedKfromKcommercialKbuttermilkKbyKmicrofiltrationZK
JournalgofgDairygScienceXK2004XKjiXKfbjbYi 4 58

238 StudiesKofKtheKacidKgelationKofKmilkKusingKultrasonicKspectroscopyKandKdiffusingKwaveKspectroscopyZK
FoodgHydrocolloidsXK2004XKcjXKifiYigg 10.6 56

237 wffectKofKsolubleKcalciumKonKtheKrennetingKpropertiesKofKcaseinKmicellesKasKmeasuredKbyKrheologyK
andKdiffusingKwaveKspectroscopyZKJournalgofgDairygScienceXK2012XKkgXKigYjd 4 55

236 xlaxseedKgumsKandKtheirKadsorptionKonKwheyKproteinYstabilizedKoilYinYwaterKemulsionsZKFoodg
HydrocolloidsXK2009XKdeXKhccYhcj 10.6 55

235 wffectKofKhydrocolloidKtypeKonKtextureKofKpureedKcarrotslKRheologicalKandKsensoryKmeasuresZKFoodg
HydrocolloidsXK2017XKheXKfijYfji 10.6 54

234 TheKroleKofKexopolysaccharideKproducedKbyKßactococcusKlactisKsubspZKcremorisKinKstructureK
formationKandKrecoveryKofKacidKmilkKgelsZKInternationalgDairygJournalXK2011XKdcXKhghYhhd 3.5 54

233 uoagulationKpropertiesKofKultrafilteredKmilkKretentatesKmeasuredKusingKrheologyKandKdiffusingK
waveKspectroscopyZKFoodgResearchgInternationalXK2011XKffXKkgcYkgh 7 53

232 MolecularKcharacterizationKofKcommercialKpectinsKbyKseparationKwithKlinearKmixKgelKpermeationK
columnsKinYlineKwithKmultiYangleKlightKscatteringKdetectionZKFoodgHydrocolloidsXK2000XKcfXKfcYfi 10.6 53

231 ZincKincorporationKcapacityKofKwheyKproteinKnanoparticlesKpreparedKwithKdesolvationKwithKethanolZK
FoodgChemistryXK2012XKcegXKiibYf 8.5 51

230 wffectKofKzeatingKofKureamKonKtheKδropertiesKofKMilkKxatKylobuleKMembraneK|solatesZKJournalgofg
AgriculturalgandgFoodgChemistryXK1998XKfhXKdgeeYdgfb 5.7 51

229 wncapsulationKofKascorbicKacidKinKliposomesKpreparedKwithKmilkKfatKglobuleKmembraneYderivedK
phospholipidsZKDairygSciencegandgTechnologyXK2012XKkdXKegeYehh 50

228
δroductionXKisolationKandKcharacterizationKofKexopolysaccharidesKproducedKbyKßactococcusKlactisK
subspZKcremorisK–xRcKandKtheirKinteractionKwithKmilkKproteinslKwffectKofKpzKandKmediaKcompositionZK
InternationalgDairygJournalXK2008XKcjXKccbkYcccj

3.5 50

227 sKdifferentialKmicrocalorimetricKstudyKofKwheyKproteinsKandKtheirKbehaviourKinKoilYinYwaterK
emulsionsZKColloidsgandgSurfacesgB:gBiointerfacesXK1995XKfXKfccYfdd 6 50

226 uharacterizationKofKimmuneYactiveKpeptidesKobtainedKfromKmilkKfermentedKbyKßactobacillusK
helveticusZKJournalgofgDairygResearchXK2010XKiiXKcdkYeh 1.6 49

225 |nterfacialKdesignKofKproteinYstabilizedKemulsionsKforKoptimalKdeliveryKofKnutrientsZKFoodgandg
FunctionXK2010XKcXKcfcYj 6.1 49

224 |nteractionsKbetweenKmilkKproteinsKandKexopolysaccharidesKproducedKbyKßactococcusKlactisK
observedKbyKscanningKelectronKmicroscopyZKJournalgofgDairygScienceXK2008XKkcXKdgjeYkb 4 49

223 StorageKstabilityKandKphysicalKcharacteristicsKofKteaYpolyphenolYbearingKnanoliposomesKpreparedK
withKmilkKfatKglobuleKmembraneKphospholipidsZKJournalgofgAgriculturalgandgFoodgChemistryXK2013XKhcXKedfdYgc5.7 48
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222 |nfluenceKofKthermalKprocessingKonKtheKpropertiesKofKdairyKcolloidsZKCurrentgOpiniongingColloidgandg
InterfacegScienceXK2003XKjXKegkYehf 7.6 48

221 |nteractionsKbetweenKpolyglycerolKpolyricinoleateKTδyδRUKandKpectinsKatKtheKoilâ��waterKinterfaceKandK
theirKinfluenceKonKtheKstabilityKofKwaterYinYoilKemulsionsZKFoodgHydrocolloidsXK2014XKefXKcgfYchb 10.6 47

220 venaturationKofKsoyKproteinsKinKsolutionKandKatKtheKoilâ��waterKinterfacelKsKfluorescenceKstudyZKFoodg
HydrocolloidsXK2011XKdgXKhdbYhdh 10.6 47

219 zeatY|nducedKchangesKoccurringKinKoilawaterKemulsionsKstabilizedKbyKsoyKglycininKandK˛†YconglycininZK
JournalgofgAgriculturalgandgFoodgChemistryXK2010XKgjXKkcicYjb 5.7 47

218 δhysicochemicalKcharacterizationKofKsoymilkKafterKstepYwiseKcentrifugationZKFoodgResearchg
InternationalXK2008XKfcXKdjhYdkf 7 47

217 δectinKstabilizationKofKsoyKproteinKisolatesKatKlowKpzZKFoodgResearchgInternationalXK2007XKfbXKcbcYccb 7 47

216 δarticleKsizeKdistributionKofKorangeKjuiceKcloudKafterKadditionKofKsensitizedKpectinZKJournalgofg
AgriculturalgandgFoodgChemistryXK2001XKfkXKdgdeYh 5.7 47

215 TheKapplicationKofKultrasonicKspectroscopyKtoKtheKstudyKofKtheKgelationKofKmilkKcomponentsZKFoodg
ResearchgInternationalXK2004XKeiXKggiYghg 7 46

214 VegetableKproteinKisolateYstabilizedKemulsionsKforKenhancedKdeliveryKofKconjugatedKlinoleicKacidKinK
uacoYdKcellsZKFoodgHydrocolloidsXK2016XKggXKcffYcgf 10.6 45

213 VarietalKdifferencesKofKcarbohydratesKinKdefattedKsoybeanKflourKandKsoyKproteinKisolateK
byYproductsZKCarbohydrategPolymersXK2008XKidXKhhfYhid 10.3 45

212 scidKinducedKgelationKofKsoymilkXKcomparisonKbetweenKgelsKpreparedKwithKlacticKacidKbacteriaKandK
gluconoY˛·YlactoneZKFoodgChemistryXK2013XKcfcXKcichYdc 8.5 44

211 wffectKofKconcentrationKandKincubationKtemperatureKonKtheKacidKinducedKaggregationKofKsoymilkZK
FoodgHydrocolloidsXK2013XKebXKfheYfhk 10.6 44

210 MicellizationKofKtetaYuaroteneKfromKSoyYδroteinKStabilizedKβilYinYWaterKwmulsionsKunderK|nKVitroK
uonditionsKofKßipolysisZKJAOCSvgJournalgofgthegAmericangOilgChemistspgSocietyXK2011XKjjXKcekiYcfbi 1.8 44

209 uapsuleKformationKbyKnonropyKstarterKculturesKaffectsKtheKviscoelasticKpropertiesKofKyogurtKduringK
structureKformationZKJournalgofgDairygScienceXK2002XKjgXKichYdb 4 44

208
uhangesKinKWδ|YStabilizedKwmulsionK|nterfacialKδropertiesKinKRelationKtoKßipolysisKandKˆ�YuaroteneK
TransferKvuringKwxposureKtoKSimulatedKyastricâ��vuodenalKxluidsKofKVariableKuompositionZKFoodg
DigestionXK2010XKcXKcfYdi

43

207
uomparisonKonKtheKeffectKofKhighYmethoxylKpectinKorKsoybeanYsolubleKpolysaccharideKonKtheK
stabilityKofKsodiumKcaseinateYstabilizedKoilawaterKemulsionsZKJournalgofgAgriculturalgandgFoodg
ChemistryXK2007XKggXKhdibYj

5.7 41

206 StabilizingKbehaviorKofKsoyKsolubleKpolysaccharideKorKhighKmethoxylKpectinKinKsoyKproteinKisolateK
emulsionsKatKlowKpzZKJournalgofgAgriculturalgandgFoodgChemistryXK2006XKgfXKcfefYfc 5.7 41

205 uharacterizationKofKtheKinterfaceKofKanKoilYinYwaterKemulsionKstabilizedKbyKmilkKfatKglobuleK
membraneKmaterialZKJournalgofgDairygResearchXK1998XKhgXKfhgYfii 1.6 41
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204 |nvitedKreviewlKUnderstandingKtheKbehaviorKofKcaseinsKinKmilkKconcentratesZKJournalgofgDairygScienceXK
2019XKcbdXKfiidYfijd 4 40

203
tioefficacyKofKteaKcatechinsKencapsulatedKinKcaseinKmicellesKtestedKonKaKnormalKmouseKcellKlineK
TfvaWTUKandKitsKcancerousKcounterpartKTvavYsrcUKbeforeKandKafterKinKvitroKdigestionZKFoodgandg
FunctionXK2014XKgXKcchbYh

6.1 39

202 StabilizationKofKcaseinateYcoveredKoilKdropletsKduringKacidificationKwithKhighKmethoxylKpectinZK
JournalgofgAgriculturalgandgFoodgChemistryXK2005XKgeXKjhbbYh 5.7 39

201 wncapsulationKofKTeaKδolyphenolsKinKαanoliposomesKδreparedKwithKMilkKδhospholipidsKandKTheirK
wffectKonKtheKViabilityKofKzTYdkKzumanKuarcinomaKuellsZKFoodgDigestionXK2012XKeXKehYfg 38

200 sggregationKofKcaseinKmicellesKandK˛”YcarrageenanKinKreconstitutedKskimKmilkZKFoodgHydrocolloidsXK
2008XKddXKghYhf 10.6 38

199
MicrostructureKandKrheologyKofKanKacidYcoagulatedKcheeseKT arishUKmadeKwithKanK
exopolysaccharideYproducingKStreptococcusKthermophilusKstrainKandKitsKexopolysaccharideK
nonYproducingKgeneticKvariantZKJournalgofgDairygResearchXK2004XKicXKcchYdb

1.6 38

198 |nteractionsKofKT˛†YßactoglobulinKandKzighYmethoxylKδectinsKinKscidifiedKSystemsZKJournalgofgFoodg
ScienceXK2003XKhjXKchieYchik 3.4 38

197 wffectKofKsoyKproteinKsubunitKcompositionKandKprocessingKconditionsKonKstabilityKandKparticleKsizeK
distributionKofKsoymilkZKLWTgwgFoodgSciencegandgTechnologyXK2009XKfdXKcdfgYcdgd 5.4 37

196 δhysicochemicalKpropertiesKofKwheyKproteinKisolateKstabilizedKoilYinYwaterKemulsionsKwhenKmixedK
withKflaxseedKgumKatKneutralKpzZKFoodgResearchgInternationalXK2008XKfcXKkhfYkid 7 37

195 |nteractionsKofKhighKmethoxylKpectinKwithKwheyKproteinsKatKoilawaterKinterfacesKatKacidKpzZKJournalg
ofgAgriculturalgandgFoodgChemistryXK2005XKgeXKddehYfc 5.7 37

194 sggregationKofKsoyamilkKmixesKduringKacidificationZKFoodgResearchgInternationalXK2004XKeiXKdbkYdcg 7 37

193 ualciumKreleaseKfromKmilkKconcentratedKbyKultrafiltrationKandKdiafiltrationZKJournalgofgDairygScienceXK
2014XKkiXKgdkfYebd 4 36

192 |nKsituKstudyKofKflocculationKofKwheyKproteinYstabilizedKemulsionsKcausedKbyKadditionKofKhighK
methoxylKpectinZKFoodgHydrocolloidsXK2006XKdbXKdkeYdkj 10.6 36

191 uharacterizationKofKβilYinYWaterKwmulsionsKδreparedKwithKuommercialKSoyKδroteinKuoncentrateZK
JournalgofgFoodgScienceXK2002XKhiXKdjeiYdjfd 3.4 36

190 wffectKofKproteinKsupplementationKonKtheKrheologicalKcharacteristicsKofKmilkKpermeatesKfermentedK
withKexopolysaccharideYproducingKßactococcusKlactisKsubspZKcremorisZKFoodgHydrocolloidsXK2009XKdeXKcdkkYcebf10.6 35

189 uhangesKinKtheKphysicalKpropertiesXKsolubilityXKandKheatKstabilityKofKmilkKproteinKconcentratesK
preparedKfromKpartiallyKacidifiedKmilkZKJournalgofgDairygScienceXK2014XKkiXKiekfYfbc 4 34

188
δroteinKSubunitKuompositionKwffectsKonKtheKThermalKvenaturationKatKvifferentKStagesKvuringKtheK
SoyKδroteinK|solateKδrocessingKandKyelationKδrofilesKofKSoyKδroteinK|solatesZKJAOCSvgJournalgofgtheg
AmericangOilgChemistspgSocietyXK2008XKjgXKgjcYgkb

1.8 34

187 viffusingKwaveKspectroscopyKofKgellingKfoodKsystemslKTheKimportanceKofKtheKphotonKtransportK
meanKfreeKpathKTlVUKparameterZKFoodgHydrocolloidsXK2006XKdbXKedgYeec 10.6 34
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186 δhaseKbehaviourXKrheologicalKpropertiesXKandKmicrostructureKofKoatK˛†YglucanYmilkKmixturesZKFoodg
HydrocolloidsXK2014XKfcXKdifYdjb 10.6 32

185 voesKultrafiltrationKhaveKaKlastingKeffectKonKtheKphysicoYchemicalKpropertiesKofKtheKcaseinKmicellesqZK
DairygSciencegandgTechnologyXK2011XKkcXKcgcYcib 32

184 zeatY|nducedK|nteractionsKofKWheyKδroteinsKandKuaseinKMicellesKwithKvifferentKuoncentrationsKofK
˛–YßactalbuminKandK˛†YßactoglobulinZKJournalgofgAgriculturalgandgFoodgChemistryXK1997XKfgXKfjbhYfjce 5.7 32

183 |nteractionsKofKsoyKproteinKfractionsKwithKhighYmethoxylKpectinZKJournalgofgAgriculturalgandgFoodg
ChemistryXK2008XKghXKfidhYeg 5.7 32

182
wffectKofKprocessingKonKphysicochemicalKcharacteristicsKandKbioefficacyKofK
˛†YlactoglobulinYepigallocatechinYeYgallateKcomplexesZKJournalgofgAgriculturalgandgFoodgChemistryXK
2014XKhdXKjegiYhf

5.7 31

181 TeaKpolyphenolsKassociationKtoKcaseinateYstabilizedKoilâ��waterKinterfacesZKFoodgHydrocolloidsXK2015XK
gcXKkgYcbb 10.6 31

180 tuttermilkKδropertiesKinKwmulsionsKwithKSoybeanKβilKasKsffectedKbyKxatKylobuleKMembraneYverivedK
δroteinsZKJournalgofgFoodgScienceXK1998XKheXKfihYfjb 3.4 31

179 sdditionKofKsolubleKsoybeanKpolysaccharidesKtoKdairyKproductsKasKaKsourceKofKdietaryKfiberZKJournalg
ofgFoodgScienceXK2010XKigXKufijYjf 3.4 30

178 zeatYinducedKchangesKinKtheKultrasonicKpropertiesKofKwheyKproteinsZKJournalgofgAgriculturalgandg
FoodgChemistryXK2004XKgdXKffhgYic 5.7 30

177
TheKformationKofKheatYinducedKproteinKaggregatesKinKwheyKproteinapectinKmixturesKstudiedKbyKsizeK
exclusionKchromatographyKcoupledKwithKmultiYangleKlaserKlightKscatteringKdetectionZKFoodg
HydrocolloidsXK2005XKckXKjbeYjcd

10.6 30

176 wxtractionKofKconsumerKtextureKpreferencesKforKyogurtlKuomparisonKofKtheKpreferredKattributeK
elicitationKmethodKtoKconventionalKprofilingZKFoodgQualitygandgPreferenceXK2013XKdiXKdcgYddd 5.8 29

175 αonsuppressedKionKchromatographicKdeterminationKofKtotalKcalciumKinKmilkZKJournalgofgDairygScience
XK2010XKkeXKcijjYke 4 29

174 wmulsifyingKpropertiesKofKenzymeYdigestedKsoybeanKsolubleKpolysaccharideZKFoodgHydrocolloidsXK
2006XKdbXKcbdkYcbej 10.6 29

173 wffectKofKinterfacialKcompositionKonKuptakeKofKcurcuminYpiperineKmixturesKinKoilKinKwaterKemulsionsK
byKuacoYdKcellsZKFoodgandgFunctionXK2014XKgXKcdcjYde 6.1 28

172 wffectKofKSoyKδroteinKSubunitKuompositionKonKtheKRheologicalKδropertiesKofKSoymilkKduringK
scidificationZKFoodgBiophysicsXK2011XKhXKdhYeh 3.2 28

171 TheKultrasonicKpropertiesKofKskimKmilkKrelatedKtoKtheKreleaseKofKcalciumKfromKcaseinKmicellesKduringK
acidificationZKInternationalgDairygJournalXK2005XKcgXKccbgYcccd 3.5 28

170 ularificationKofKjuiceKbyKthermolabileKvalenciaKpectinmethylesteraseKisKacceleratedKbyKcationsZK
JournalgofgAgriculturalgandgFoodgChemistryXK2002XKgbXKfbkcYg 5.7 28

169 |nteractionsKofKchitinKnanocrystalsKwithK˛†YlactoglobulinKatKtheKoilYwaterKinterfaceXKstudiedKbyKdropK
shapeKtensiometryZKColloidsgandgSurfacesgB:gBiointerfacesXK2013XKcccXKhidYk 6 27

(2013-2014)
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168 RheologicalKpropertiesKofKrennetKgelsKcontainingKmilkKproteinKconcentratesZKJournalgofgDairygScience
XK2008XKkcXKkgkYhk 4 27

167 |nKvitroKdigestionKbehaviorKofKwaterYinYoilYinYwaterKemulsionsKwithKgelledKoilYwaterKinnerKphasesZK
FoodgResearchgInternationalXK2018XKcbgXKfcYgc 7 27

166 StudyingKtheKstructureKofK˛†YcaseinYdepletedKbovineKcaseinKmicellesKusingKelectronKmicroscopyKandK
fluorescentKpolyphenolsZKFoodgHydrocolloidsXK2014XKfdXKcicYcii 10.6 26

165 MilkKfatKglobuleKmembraneKisolateKinducesKapoptosisKinKzTYdkKhumanKcolonKcancerKcellsZKFoodgandg
FunctionXK2013XKfXKdddYeb 6.1 26

164 viffusingKwaveKspectroscopyKandKrheologicalKstudiesKofKrennetYinducedKgelationKofKskimKmilkKinKtheK
presenceKofKpectinKandK˛”YcarrageenanZKInternationalgDairygJournalXK2010XKdbXKedjYeeg 3.5 26

163 uhangesKinKtheKcalciumKclusterKdistributionKofKultrafilteredKandKdiafilteredKfreshKskimKmilkKasK
observedKbyKSmallKsngleKαeutronKScatteringZKJournalgofgDairygResearchXK2011XKijXKefkYgh 1.6 26

162 ShortKcommunicationlKseparationKandKquantificationKofKcaseinsKandKcaseinKmacropeptideKusingK
ionYexchangeKchromatographyZKJournalgofgDairygScienceXK2010XKkeXKjkeYkbb 4 25

161 |nfluenceKofKshearingKonKtheKphysicalKcharacteristicsKandKrheologicalKbehaviourKofKanKaqueousKwheyK
proteinKisolateâ��˛”appaYcarrageenanKmixtureZKFoodgHydrocolloidsXK2009XKdeXKcdfeYcdgd 10.6 25

160 ularificationKofKuitrusK–uiceKisK|nfluencedKbyKSpecificKsctivityKofKThermolabileKδectinmethylesteraseK
andK|nactiveKδMwYδectinKuomplexesZKJournalgofgFoodgScienceXK2002XKhiXKdgdkYdgee 3.4 25

159 VitaminKveKandKphytosterolsKaffectKtheKpropertiesKofKpolyglycerolKpolyricinoleateKTδyδRUKandK
proteinKinterfacesZKFoodgHydrocolloidsXK2016XKgfXKdijYdje 10.6 24

158 δredictionKofKmilkKfattyKacidKcontentKwithKmidYinfraredKspectroscopyKinKuanadianKdairyKcattleKusingK
differentlyKdistributedKmodelKdevelopmentKsetsZKJournalgofgDairygScienceXK2017XKcbbXKgbieYgbjc 4 24

157 MucusKinteractionsKwithKliposomesKencapsulatingKbioactiveslK|nterfacialKtensiometryKandKcellularK
uptakeKonKuacoYdKandKcoculturesKofKuacoYdazTdkYMTXZKFoodgResearchgInternationalXK2017XKkdXKcdjYcei 7 24

156 TheKimpactKofKtheKconcentrationKofKcaseinKmicellesKandKwheyKproteinYstabilizedKfatKglobulesKonKtheK
rennetYinducedKgelationKofKmilkZKColloidsgandgSurfacesgB:gBiointerfacesXK2009XKhjXKcgfYhd 6 24

155 StudyKofKtheKeffectKofKsoyKproteinsKonKtheKacidYinducedKgelationKofKcaseinKmicellesZKJournalgofg
AgriculturalgandgFoodgChemistryXK2006XKgfXKjdehYfe 5.7 24

154 sKpeptidicKfractionKfromKmilkKfermentedKwithKßactobacillus´ helveticusKprotectsKmiceKagainstK
SalmonellaKinfectionZKInternationalgDairygJournalXK2011XKdcXKhbiYhcf 3.5 23

153 ˛”YuarrageenanKandK˛†YlactoglobulinKinteractionsKvisualizedKbyKatomicKforceKmicroscopyZKFoodg
HydrocolloidsXK2004XKcjXKfdkYfek 10.6 23

152
sKcomparativeKstudyKofKmayonnaiseKandKitalianKdressingKpreparedKwithKlipaseYcatalyzedK
transesterifiedKoliveKoilKandKcaprylicKacidZKJAOCSvgJournalgofgthegAmericangOilgChemistspgSocietyXK2001XK
ijXKiicYiif

1.8 23

151 MetalYcatalyzedKoxidationKofKaKstructuredKlipidKmodelKemulsionZKJournalgofgAgriculturalgandgFoodg
ChemistryXK2002XKgbXKiccfYk 5.7 23

MilenatCorredig
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150 |nvitedKreviewlKMilkKphospholipidKvesiclesXKtheirKcolloidalKpropertiesXKandKpotentialKasKdeliveryK
vehiclesKforKbioactiveKmoleculesZKJournalgofgDairygScienceXK2017XKcbbXKfdceYfddd 4 22

149 uolloidalKpropertiesKofKconcentratedKheatedKmilkZKSoftgMatterXK2013XKkXKejcg 3.6 22

148 SeparationKofKthermostableKpectinmethylesteraseKfromKmarshKgrapefruitKpulpZKJournalgofg
AgriculturalgandgFoodgChemistryXK2000XKfjXKfkcjYde 5.7 22

147 |nKvitroKdigestionKofKsodiumKcaseinateKemulsionsKloadedKwithKepigallocatechinKgallateZKFoodg
HydrocolloidsXK2017XKhkXKegbYegj 10.6 21

146 |nfluenceKofKheatingKtreatmentKandKmembraneKconcentrationKonKtheKformationKofKsolubleK
aggregatesZKFoodgResearchgInternationalXK2015XKihXKebkYech 7 21

145 |nfluenceKofKsodiumKchlorideKonKtheKcolloidalKandKrennetKcoagulationKpropertiesKofKconcentratedK
caseinKmicelleKsuspensionsZKJournalgofgDairygScienceXK2016XKkkXKhbehYhbfg 4 21

144 RennetKinducedKgelationKofKreconstitutedKmilkKproteinKconcentrateslKTheKroleKofKcalciumKandK
solubleKproteinsKduringKreconstitutionZKInternationalgDairygJournalXK2013XKdkXKhjYif 3.5 21

143 sdditionKofKsodiumKcaseinateKtoKskimKmilkKinhibitsKrennetYinducedKaggregationKofKcaseinKmicellesZK
FoodgHydrocolloidsXK2012XKdhXKfbgYfcc 10.6 21

142 tindingKofKcurcuminKtoKmilkKproteinsKincreasesKafterKstaticKhighKpressureKtreatmentKofKskimKmilkZK
JournalgofgDairygResearchXK2013XKjbXKcgdYj 1.6 21

141 yelationKpropertiesKofKcaseinKmicellesKduringKcombinedKrennetingKandKbacterialKfermentationlK
wffectKofKconcentrationKbyKultrafiltrationZKInternationalgDairygJournalXK2011XKdcXKjfjYjgh 3.5 21

140 VariationKinKfatKglobuleKsizeKinKbovineKmilkKandKitsKpredictionKusingKmidYinfraredKspectroscopyZK
JournalgofgDairygScienceXK2017XKcbbXKchfbYchfk 4 20

139 ModulationKofKimmuneKfunctionKbyKmilkKfatKglobuleKmembraneKisolatesZKJournalgofgDairygScienceXK
2014XKkiXKdbciYdh 4 20

138 δhaseKtehaviorKofKWheyKδroteinKsggregatesa˛”YuarrageenanKMixtureslKwxperimentKandKTheoryZK
FoodgBiophysicsXK2010XKgXKcbeYcce 3.2 20

137 viffusingKwaveKspectroscopyKstudyKofKtheKcolloidalKinteractionsKoccurringKbetweenKcaseinKmicellesK
andKemulsionKdropletslKcomparisonKtoKhardYsphereKbehaviorZKLangmuirXK2008XKdfXKeikfYjbb 4 20

136 uompetitiveKadsorptionKofKsoyKsolubleKpolysaccharidesKinKoilYinYwaterKemulsionsZKFoodgResearchg
InternationalXK2004XKeiXKjdeYjec 7 20

135
δhysicoYchemicalKpropertiesKofKcaseinKmicellesKinKunheatedKskimKmilkKconcentratedKbyKosmoticK
stressinglK|nteractionsKandKchangesKinKtheKcompositionKofKtheKserumKphaseZKFoodgHydrocolloidsXK
2014XKefXKfhYge

10.6 19

134 uhangesKinKtheKphysicoYchemicalKpropertiesKofKcaseinKmicellesKduringKultrafiltrationKcombinedKwithK
diafiltrationZKLWTgwgFoodgSciencegandgTechnologyXK2014XKgkXKcieYcjb 5.4 19

133 snK|nternationalKαetworkKforK|mprovingKzealthKδropertiesKofKxoodKbyKSharingKourK nowledgeKonK
theKvigestiveKδrocessZKFoodgDigestionXK2011XKdXKdeYdg 19

(2011-2017)
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132 ModificationKtoKtheKrennetingKfunctionalityKofKcaseinKmicellesKcausedKbyKnonionicKsurfactantsZK
JournalgofgDairygScienceXK2010XKkeXKgbhYcf 4 19

131 vesigningKfoodKdeliveryKsystemslKchallengesKrelatedKtoKtheKinKvitroKmethodsKemployedKtoK
determineKtheKfateKofKbioactivesKinKtheKgutZKFoodgandgFunctionXK2016XKiXKeeckYeh 6.1 19

130 ThermalKstabilityKofKreconstitutedKmilkKproteinKconcentrateslKwffectKofKpartialKcalciumKdepletionK
duringKmembraneKfiltrationZKFoodgResearchgInternationalXK2017XKcbdXKfbkYfcj 7 18

129 uhangesKinKtheKphysicoYchemicalKpropertiesKofKcaseinKmicellesKinKtheKpresenceKofKsodiumKchlorideKinK
untreatedKandKconcentratedKmilkKproteinZKDairygSciencegandgTechnologyXK2015XKkgXKjiYkk 18

128 tovineKmilkKfatKglobuleKmembraneKaffectsKvirulenceKexpressionKinKwscherichiaKcoliKβcgilziZKJournalg
ofgDairygScienceXK2012XKkgXKheceYk 4 18

127 sdsorptionKofKSoyKδroteinK|solateKinKβilYinYWaterKwmulsionslKvifferenceKtetweenKαativeKandKSprayK
vriedK|solateZKJAOCSvgJournalgofgthegAmericangOilgChemistspgSocietyXK2011XKjjXKcgkeYchbd 1.8 18

126 viffusingKWaveKandKUltrasonicKSpectroscopyKofKRennetY|nducedKyelationKofKMilkKinKtheKδresenceKofK
zighYMethoxylKδectinZKFoodgBiophysicsXK2009XKfXKdfkYdgk 3.2 18

125 wffectKofKmilkKproteinKcompositionKofKaKmodelKinfantKformulaKonKtheKphysicochemicalKpropertiesKofK
inKvivoKgastricKdigestatesZKJournalgofgDairygScienceXK2018XKcbcXKdjgcYdjhc 4 17

124 wffectKofKpartialKwheyKproteinKdepletionKduringKmembraneKfiltrationKonKthermalKstabilityKofKmilkK
concentratesZKJournalgofgDairygScienceXK2018XKcbcXKjigiYjihh 4 17

123 sKcomparisonKofKtheKheatKstabilityKofKfreshKmilkKproteinKconcentratesKobtainedKbyKmicrofiltrationXK
ultrafiltrationKandKdiafiltrationZKJournalgofgDairygResearchXK2019XKjhXKefiYege 1.6 17

122 tioefficacyKofKTeaKuatechinsKsssociatedKwithKMilkKuaseinsKTestedKUsingKvifferentK|nKVitroKvigestionK
ModelsZKFoodgDigestionXK2014XKgXKjYcj 17

121 uhangeKinKuolorKandKVolatileKuompositionKofKSkimKMilkKδrocessedKwithKδulsedKwlectricKxieldKandK
MicrofiltrationKTreatmentsKorKzeatKδasteurizationZKFoodsXK2014XKeXKdgbYdhj 4.9 17

120 TheKeffectKofKmilkKfatKglobulesKonKadherenceKandKinternalizationKofKSalmonellaKwnteritidisKtoKzTYdkK
cellsZKJournalgofgDairygScienceXK2012XKkgXKhkeiYfg 4 17

119 sssessmentKofKtheKeffectsKofKsoyKproteinKisolatesKwithKdifferentKproteinKcompositionsKonKglutenK
thermosettingKgelationZKFoodgResearchgInternationalXK2010XKfeXKchjfYchkc 7 17

118 δhaseKSeparationKtehaviorKofKuaseinsKinKMilkKuontainingKxlaxseedKyumKandK˛”YuarrageenanlKsK
ßightYScatteringKandKUltrasonicKSpectroscopyKStudyZKFoodgBiophysicsXK2010XKgXKcejYcfi 3.2 17

117
αanoemulsionsKandKacidifiedKmilkKgelsKasKaKstrategyKforKimprovingKstabilityKandKantioxidantKactivityK
ofKyarrowKphenolicKcompoundsKafterKgastrointestinalKdigestionZKFoodgResearchgInternationalXK2020XK
cebXKcbjkdd

7 17

116 ywßsT|βαKβxKM|XTURwSKβxKSβYM|ß KsαvKRwuβαST|TUTwvKS |MKM|ß KSUt–wuTwvKTβK
uβMt|αwvKsu|vKsαvKRwααwTZKJournalgofgTexturegStudiesXK2012XKfeXKfhjYfih 3.6 16

115 |nfluenceKofKurossYlinkedKWaxyKMaizeKStarchKonKtheKsggregationKtehaviorKofKuaseinKMicellesKvuringK
scidYinducedKyelationZKFoodgBiophysicsXK2010XKgXKddiYdei 3.2 16

MilenatCorredig
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114 wffectKofKmillingKmethodKonKselectedKphysicalKandKfunctionalKpropertiesKofKcowpeaKTVignaK
unguiculataUKpasteZKInternationalgJournalgofgFoodgSciencegandgTechnologyXK2005XKfbXKgdgYgeh 3.8 16

113 yelationKofKrecombinedKsoymilkKandKcowSsKmilkKgelslKwffectKof´ homogenizationKorderKandKmodeKofK
gelationKonKmicrostructureKand´ textureKofKtheKfinalKmatrixZKFoodgHydrocolloidsXK2014XKegXKhkYii 10.6 15

112 TheKantiproliferativeKpropertiesKofKtheKmilkKfatKglobuleKmembraneKareKaffectedKbyKextensiveK
heatingZKDairygSciencegandgTechnologyXK2014XKkfXKfekYfge 15

111 TheKeffectKofKcalciumKonKtheKcompositionKandKphysicalKpropertiesKofKwheyKproteinKparticlesK
preparedKusingKemulsificationZKFoodgChemistryXK2015XKciiXKidYjb 8.5 15

110
δrobingKtheKcolloidalKpropertiesKofKskimKmilkKusingKacousticKandKelectroacousticKspectroscopyZK
wffectKofKconcentrationXKheatingKandKacidificationZKJournalgofgColloidgandgInterfacegScienceXK2010XK
egcXKfkeYgbb

9.3 15

109 StudiesKonKtheKsusceptibilityKofKmembraneYderivedKproteinsKtoKproteolysisKasKrelatedKtoKchangesKinK
theirKemulsifyingKpropertiesZKFoodgResearchgInternationalXK1997XKebXKhjkYhki 7 15

108 |nfluenceKofKheatingKonKoilYinYwaterKemulsionsKpreparedKwithKsoybeanKsolubleKpolysaccharideZK
JournalgofgAgriculturalgandgFoodgChemistryXK2007XKggXKgbdYk 5.7 15

107
|nteractionsKbetweenKWheyKδroteinK|solateKandKSoyKδroteinKxractionsKatKβilâ��WaterK|nterfaceslK
wffectsKofKzeatKandKuoncentrationKofKδroteinKinKtheKsqueousKδhaseZKJournalgofgFoodgScienceXK2006XK
icXKwefeYwefk

3.4 15

106 |solationKofKaKphospholipidKfractionKfromKinedibleKeggZKJournalgofgSupercriticalgFluidsXK2004XKebXKebeYece 4.2 15

105 MicrostructureKofKxetaKuheeseKMadeKUsingKvifferentKuulturesKasKveterminedKbyKuonfocalKScanningK
ßaserKMicroscopyZKJournalgofgFoodgScienceXK2002XKhiXKdigbYdige 3.4 15

104 uolloidalKpropertiesKofKcaseinKmicellesKsuspensionsKasKaKfunctionKofKpzKduringKconcentrationKbyK
osmoticKstressingZKFoodgHydrocolloidsXK2016XKhbXKffgYfgd 10.6 15

103
SolKgelKtransitionsKduringKacidKgelationKofKmilkKcontainingKmodifiedKwaxyKmaizeKstarchZKvifferencesK
betweenKchemicalKandKbacterialKacidificationKmeasuredKusingKrheologicalKandKspectroscopicK
techniquesZKInternationalgDairygJournalXK2010XKdbXKijgYikc

3.5 14

102 WheyKproteinKaggregateKformationKduringKheatingKinKtheKpresenceKofK˛”YcarrageenanZKFoodg
ChemistryXK2009XKccgXKcfikYcfjg 8.5 14

101 RennetYinducedKaggregationKofKhomogenizedKmilklK|mpactKofKtheKpresenceKofKfatKglobulesKonKtheK
structureKofKcaseinKgelsZKDairygSciencegandgTechnologyXK2010XKkbXKhdeYhek 14

100
|nvestigationKofKinteractionsKbetweenKtwoKdifferentKpolysaccharidesKwithKsodiumK
caseinateYstabilizedKemulsionsKusingKcomplementaryKspectroscopicKtechniqueslKviffusingKwaveKandK
ultrasonicKspectroscopyZKFoodgHydrocolloidsXK2008XKddXKfiYgg

10.6 14

99 vifferentialKeffectsKofKlactobacilliKonKactivationKandKmaturationKofKmouseKdendriticKcellsZKBeneficialg
MicrobesXK2014XKgXKedeYef 4.9 13

98 yelationKofKcaseinKmicellesKinK˛†YcaseinKreducedKmilkKpreparedKusingKmembraneKfiltrationZKFoodg
ResearchgInternationalXK2011XKffXKhhiYhic 7 13

97 |nvestigationKofKtheKcolloidalKinteractionsKatKplayKinKcombinedKacidificationKandKrennetKofKdifferentK
heatYtreatedKmilksZKJournalgofgAgriculturalgandgFoodgChemistryXK2010XKgjXKfkcgYdd 5.7 13

(2010-2005)
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96
sKdiffusingKwaveKspectroscopyKstudyKofKtheKdynamicsKofKinteractionsKbetweenKhighKmethoxylKpectinK
andKsodiumKcaseinateKemulsionsKduringKacidificationZKColloidsgandgSurfacesgB:gBiointerfacesXK2007XK
gkXKchfYib

6 13

95 vesignKfutureKfoodsKusingKplantKproteinKblendsKforKbestKnutritionalKandKtechnologicalKfunctionalityZK
TrendsgingFoodgSciencegandgTechnologyXK2021XKcceXKcekYcgb 15.3 13

94 WaterKstatusKandKdynamicsKofKhighYmoistureKMozzarellaKcheeseKasKaffectedKbyKfrozenKandK
refrigeratedKstorageZKFoodgResearchgInternationalXK2020XKceiXKcbkfcg 7 12

93 zeatingKofKMilkKteforeKorKsfterKzomogenizationKuhangesKitsKuoagulationKtehaviourKvuringK
scidificationZKFoodgBiophysicsXK2013XKjXKjcYjk 3.2 12

92 ShortKcommunicationlKisolationKofKaKwheyKfractionKrichKinK˛–YlactalbuminKfromKskimKmilkKusingK
tangentialKflowKultrafiltrationZKJournalgofgDairygScienceXK2012XKkgXKghbfYi 4 12

91 scidKcoagulationKbehaviorKofKhomogenizedKmilklKeffectKofKinteractingKandKnonYinteractingKdropletsK
observedKbyKrheologyKandKdiffusingKwaveKspectroscopyZKDairygSciencegandgTechnologyXK2011XKkcXKcjgYdbc 12

90 uhangesKinKuolloidalKδropertiesKofKβilKinKWaterKwmulsionsKStabilizedKwithKSodiumKuaseinateK
βbservedKbyKscousticKandKwlectroacousticKSpectroscopyZKFoodgBiophysicsXK2011XKhXKgefYgfd 3.2 12

89 |nteractionsKbetweenKflaxseedKgumsKandKWδ|YstabilizedKemulsionKdropletsKassessedKinKsituKusingK
diffusingKwaveKspectroscopyZKColloidsgandgSurfacesgB:gBiointerfacesXK2009XKhjXKcfgYge 6 12

88 uompositionXKspplicationsXKxractionationXKTechnologicalKandKαutritionalKSignificanceKofKMilkKxatK
ylobuleKMembraneKMaterialK2006XKdceYdff 12

87 δulsedKelectricKfieldKprocessingKpreservesKtheKantiproliferativeKactivityKofKtheKmilkKfatKglobuleK
membraneKonKcolonKcarcinomaKcellsZKJournalgofgDairygScienceXK2015XKkjXKdjhiYif 4 11

86 uomplexKformationKofKblueberryKTVacciniumKangustifoliumUKanthocyaninsKduringKfreezeYdryingKandK
itsKinfluenceKonKtheirKbiologicalKactivityZKJournalgofgAgriculturalgandgFoodgChemistryXK2015XKheXKdkegYfh 5.7 11

85 uomplexationKofKhighKmethoxylKpectinKwithKethanolKdesolvatedKwheyKproteinKnanoparticleslK
physicoYchemicalKpropertiesKandKencapsulationKbehaviourZKFoodgandgFunctionXK2012XKeXKjgkYhh 6.1 11

84 |nfluenceKofKtheKemulsionKdropletKtypeKonKtheKrheologicalKcharacteristicsKandKmicrostructureKofK
rennetKgelsKfromKreconstitutedKmilkZKJournalgofgDairygResearchXK2009XKihXKefkYgg 1.6 11

83 SodiumKcaseinateYstabilizedKfatKglobulesKinhibitionKofKtheKrennetYinducedKgelationKofKcaseinK
micellesKstudiedKbyKviffusingKWaveKSpectroscopyZKFoodgHydrocolloidsXK2009XKdeXKccefYccej 10.6 11

82 uharacterizationKofKbetaYlactoglobulinKsKgelationKinKtheKpresenceKofKsodiumKcaprateKbyKultrasoundK
spectroscopyKandKelectronKmicroscopyZKBiomacromoleculesXK2007XKjXKdgfdYj 6.9 11

81 |nterfacialKdilationalKpropertiesKofKteaKpolyphenolsKandKmilkKproteinsKwithKgutKepitheliaKandKtheKroleK
ofKmucusKinKnutrientKadsorptionZKFoodgandgFunctionXK2015XKhXKehfdYgc 6.1 10

80 |mpactKofKStructureKModificationKonKTextureKofKaKSoymilkKandKuowSsKMilkKyelKsssessedKUsingKtheK
αappingKδrocedureZKJournalgofgTexturegStudiesXK2013XKffXKdejYdfh 3.6 10

79 δrobingKproteinKconformationsKatKtheKoilKdropletâ��waterKinterfaceKusingKsingleYmoleculeKforceK
spectroscopyZKSoftgMatterXK2011XKiXKcbdif 3.6 10

MilenatCorredig
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78 RheologicalKstudyKofKtheKeffectKofKshearingKprocessKandK˛”YcarrageenanKconcentrationKonKtheK
formationKofKwheyKproteinKmicrogelsKatKpzKiZKJournalgofgFoodgEngineeringXK2009XKkgXKdgfYdhe 6 10

77 δroteinKrecoveryKinKsoymilkKandKvariousKsolubleKfractionsKasKaKfunctionKofKgenotypeKdifferencesXK
changesKduringKheatingXKandKhomogenizationZKJournalgofgAgriculturalgandgFoodgChemistryXK2008XKghXKcbjkeYkbb5.7 10

76 –uiceKularificationKbyKThermostableKxractionsKofKMarshKyrapefruitKδectinmethylesteraseZKJournalgofg
FoodgScienceXK2002XKhiXKchhjYchic 3.4 10

75 SelectionKofKStreptococcusKthermophilusKstrainsKableKtoKproduceKexopolysaccharidesKinKmilkZK
InternationalgJournalgofgDairygTechnologyXK2016XKhkXKghkYgig 3.7 10

74 ShortKcommunicationlKSerumKcompositionKofKmilkKsubjectedKtoKreYequilibrationKbyKdialysisKatK
differentKtemperaturesXKafterKpzKadjustmentsZKJournalgofgDairygScienceXK2016XKkkXKdgjjYdgke 4 10

73
SodiumKcaseinateKstabilizedKemulsionsKasKaKdeliveryKsystemKforKepigallocatechinYgallatelK
tioaccessibilityXKantiYproliferativeKactivityKandKintestinalKabsorptionZKJournalgofgFunctionalgFoodsXK
2018XKffXKchhYcid

5.1 9

72
ShortKcommunicationlKVariationKofKtotalKimmunoglobulinKyKandK˛†YlactoglobulinKconcentrationsKinK
colostrumKandKmilkKfromKuanadianKzolsteinsKclassifiedKasKhighXKaverageXKorKlowKimmuneKrespondersZK
JournalgofgDairygScienceXK2016XKkkXKdegjYdehe

4 9

71 SelenizedKmilkKcaseinKinKtheKdietKofKtsßtacKnudeKmiceKreducesKgrowthKofKintramammaryKMuxYiK
tumorsZKBMCgCancerXK2013XKceXKfkd 4.8 9

70
RennetYinducedKaggregationKofKmilkKcontainingKhomogenizedKfatKglobulesZKwffectKofKinteractingKandK
nonYinteractingKfatKglobulesKobservedKusingKdiffusingKwaveKspectroscopyZKInternationalgDairyg
JournalXK2011XKdcXKhikYhjf

3.5 9

69 uharacterizationKofKlactoferrinKoilYinYwaterKemulsionsKandKtheirKstabilityKinKrecombinedKmilkZKJournalg
ofgDairygResearchXK2010XKiiXKffgYgc 1.6 9

68 TheKuolloidalKtehaviorKofKδectinKuontainingKWaterKinKβilKwmulsionsKasKaKxunctionKofKwmulsifierK
uoncentrationZKFoodgBiophysicsXK2015XKcbXKgiYhg 3.2 8

67 uoncentrationKofKhepatitisKsKvirusKinKmilkKusingKprotamineYcoatedKironKoxideKTxeβUKmagneticK
nanoparticlesZKFoodgMicrobiologyXK2019XKjfXKcbedeh 6 8

66 δroductionKandKfunctionalKpropertiesKofKmicellarKcaseina˛”YcarrageenanKaggregatesZKInternationalg
DairygJournalXK2008XKcjXKhfYic 3.5 8

65 wffectKofKfrozenKandKrefrigeratedKstorageKonKproteolysisKandKphysicochemicalKpropertiesKofK
highYmoistureKcitricKmozzarellaKcheeseZKJournalgofgDairygScienceXK2020XKcbeXKiiigYiikb 4 8

64 |nKvitroKuptakeKandKimmuneKfunctionalityKofKdigestedKRosemaryKextractKdeliveredKthroughKfoodK
gradeKvehiclesZKFoodgResearchgInternationalXK2017XKkiXKicYii 7 7

63 vynamicsKofKδhaseKSeparationKinKβatK˛†YglucanaMilkKMixturesKStudiedKwithKUltrasonicKandKviffusingK
WaveKSpectroscopyZKFoodgBiophysicsXK2015XKcbXKhhYig 3.2 7

62 δartialKcalciumKdepletionKduringKmembraneKfiltrationKaffectsKgelationKofKreconstitutedKmilkKproteinK
concentratesZKJournalgofgDairygScienceXK2015XKkjXKjfgfYhe 4 7

61
RennetYinducedKgelationKofKconcentratedKmilkKinKtheKpresenceKofKsodiumKcaseinatelKdifferencesK
betweenKmilkKconcentrationKusingKultrafiltrationKandKosmoticKstressingZKJournalgofgDairygScienceXK
2015XKkjXKdiYeh

4 7

(2015-2009)
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60 wffectKofKcalciumKchelatorsKonKheatKstabilityKandKheatYinducedKchangesKofKmilkKmicrofilteredK
concentratesZKInternationalgDairygJournalXK2018XKjdXKfYcb 3.5 7

59 |nKvitroKscreeningKofKmareSsKmilkKantimicrobialKeffectKandKantiproliverativeKactivityZKFEMSg
MicrobiologygLettersXK2016XKeheXKfnvdef 2.9 7

58 wnzymaticKuoagulationKofKMilkK2016XKdjiYebi 7

57 scidKinducedKgelationKbehaviorKofKskimKmilkKconcentratedKbyKmembraneKfiltrationZKJournalgofg
TexturegStudiesXK2020XKgcXKcbcYccb 3.6 7

56 δhysicoYuhemicalKuharacterizationKofKSoymilkKδarticlesKasKaKxunctionKofKTheirKVolumeKxractionlK
uomparisonKwithKTheoreticalKSystemsZKFoodgBiophysicsXK2012XKiXKdffYdgi 3.2 7

55
voesKstructureKaffectKbiologicalKfunctionqKModificationsKtoKtheKproteinKandKphospholipidsKfractionK
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