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305 tffectKofKhighXpressureKprocessingKonKcolourWKtextureKandKflavourKofKfruitXKandKvegetableXbasedK
foodKproductsiKaKreviewYKTrendsninnFoodnSciencenandnTechnologyWK2008WK]hWKba[Xbag 15.3 452

304 –ectinsKinK–rocessedKuruitsKandKαegetablesiK–artKxxâ��Structureâ��uunctionK elationshipsYK
ComprehensivenReviewsninnFoodnSciencenandnFoodnSafetyWK2009WKgWKgeX][c 16.4 270

303 soesKhighKpressureKprocessingKinfluenceKnutritionalKaspectsKofKplantKbasedKfoodKsystemsnYKTrendsninn
FoodnSciencenandnTechnologyWK2008WK]hWKb[[Xb[g 15.3 210

302 tffectsKofKhighKelectricKfieldKpulsesKonKenzymesYKTrendsninnFoodnSciencenandnTechnologyWK2001WK]aWKhcX][a 15.3 189

301 –ectinsKinK–rocessedKuruitsKandKαegetablesiK–artKxxxâ��éextureKtngineeringYKComprehensivenReviewsn
innFoodnSciencenandnFoodnSafetyWK2009WKgWK][dX]]f 16.4 179

300 éheKtmulsifyingKandKtmulsionXStabilizingK–ropertiesKofK–ectiniKpK eviewYKComprehensivenReviewsninn
FoodnSciencenandnFoodnSafetyWK2015WK]cWKf[dXf]g 16.4 163

299 tffectKofKthermalKblanchingKandKofKhighKpressureKtreatmentsKonKsweetKgreenKandKredKbellKpepperK
fruitsKSrapsicumKannuumK‘YTYKFoodnChemistryWK2008WK][fWK]cbeX]cch 8.5 155

298 uineXtuningKtheKpropertiesKofKpectinâ��calciumKgelsKbyKcontrolKofKpectinKfineKstructureWKgelK
compositionKandKenvironmentalKconditionsYKTrendsninnFoodnSciencenandnTechnologyWK2010WKa]WKa]hXaag 15.3 154

297 tffectKofKhighKpressureZhighKtemperatureKprocessingKonKcellKwallKpecticKsubstancesKinKrelationKtoK
firmnessKofKcarrotKtissueYKFoodnChemistryWK2008WK][fWK]aadX]abd 8.5 140

296 xnfluenceKofKpectinKpropertiesKandKprocessingKconditionsKonKthermalKpectinKdegradationYKFoodn
ChemistryWK2007WK][dWKdddXdeb 8.5 119

295 “onXenzymaticKsepolymerizationKofKrarrotK–ectiniKéowardKaKqetterK−nderstandingKofKrarrotK
éextureKsuringKéhermalK–rocessingYKJournalnofnFoodnScienceWK2006WKf]WKt]Xth 3.4 117

294 rhangesKinKsulfhydrylKcontentKofKeggKwhiteKproteinsKdueKtoKheatKandKpressureKtreatmentYKJournalnofn
AgriculturalnandnFoodnChemistryWK2005WKdbWKdfaeXbb 5.7 116

293 rombinedKthermalKandKhighKpressureKcolourKdegradationKofKtomatoKpureeKandKstrawberryKjuiceYK
JournalnofnFoodnEngineeringWK2007WKfhWKddbXde[ 6 114

292 zineticKstudyKonKtheKthermalKandKpressureKdegradationKofKanthocyaninsKinKstrawberriesYKFoodn
ChemistryWK2010WK]abWKaehXafc 8.5 113

291 zineticsKforKxsobaricâ��xsothermalKsegradationKofKlXpscorbicKpcidYKJournalnofnAgriculturalnandnFoodn
ChemistryWK1998WKceWKa[[]Xa[[e 5.7 112

290 wighKpressureKhomogenizationKfollowedKbyKthermalKprocessingKofKtomatoKpulpiKxnfluenceKonK
microstructureKandKlycopeneKinKvitroKbioaccessibilityYKFoodnResearchnInternationalWK2010WKcbWKa]hbXaa[[ 7 110

289
rarotenoidKbioaccessibilityKinKfruitXKandKvegetableXbasedKfoodKproductsKasKaffectedKbyKproductK
SmicroTstructuralKcharacteristicsKandKtheKpresenceKofKlipidsiKpKreviewYKTrendsninnFoodnSciencenandn
TechnologyWK2014WKbgWK]adX]bd

15.3 108
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288
éowardsKaKbetterKunderstandingKofKtheKrelationshipKbetweenKtheK˛†XcaroteneKinKvitroK
bioXaccessibilityKandKpectinKstructuralKchangesiKpKcaseKstudyKonKcarrotsYKFoodnResearchnInternationalWK
2009WKcaWK]babX]bb[

7 108

287
romparingKequivalentKthermalWKhighKpressureKandKpulsedKelectricKfieldKprocessesKforKmildK
pasteurizationKofKorangeKjuiceiK–artKxxiKxmpactKonKspecificKchemicalKandKbiochemicalKqualityK
parametersYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2011WK]aWKceeXcff

6.8 105

286 éextureKchangesKofKprocessedKfruitsKandKvegetablesiKpotentialKuseKofKhighXpressureKprocessingYK
TrendsninnFoodnSciencenandnTechnologyWK2008WK]hWKb[hXb]h 15.3 103

285 rhangesKinK˛†XcaroteneKbioaccessibilityKandKconcentrationKduringKprocessingKofKcarrotKpureeYKFoodn
ChemistryWK2012WK]bbWKe[Xef 8.5 102

284 xnfluenceKofKintrinsicKandKextrinsicKfactorsKonKrheologyKofKpectinâ��calciumKgelsYKFoodnHydrocolloidsWK
2009WKabWKa[ehXa[ff 10.6 102

283 rolourKandKcarotenoidKchangesKofKpasteurisedKorangeKjuiceKduringKstorageYKFoodnChemistryWK2015WK
]f]WKbb[Xc[ 8.5 101

282 tffectKofKthermalKprocessingKonKtheKdegradationWKisomerizationWKandKbioaccessibilityKofKlycopeneKinK
tomatoKpulpYKJournalnofnFoodnScienceWK2010WKfdWKrfdbXh 3.4 100

281
xnKvitroKapproachesKtoKestimateKtheKeffectKofKfoodKprocessingKonKcarotenoidKbioavailabilityKneedK
thoroughKunderstandingKofKprocessKinducedKmicrostructuralKchangesYKTrendsninnFoodnSciencenandn
TechnologyWK2010WKa]WKe[fXe]g

15.3 100

280
pKmodelingKapproachKforKevaluatingKprocessKuniformityKduringKbatchKhighKhydrostaticKpressureK
processingiKcombinationKofKaKnumericalKheatKtransferKmodelKandKenzymeKinactivationKkineticsYK
InnovativenFoodnSciencenandnEmergingnTechnologiesWK2000WK]WKdX]h

6.8 98

279 éhermalKandK–ressureâ��éemperatureKsegradationKofKrhlorophyllKinKqroccoliKSqrassicaK
oleracea‘YitalicaTKyuicei´ KpKzineticKStudyYKJournalnofnAgriculturalnandnFoodnChemistryWK1998WKceWKdaghXdahc5.7 98

278 tffectKofKheatXtreatmentKonKtheKphysicoXchemicalKpropertiesKofKeggKwhiteKproteinsiKpKkineticKstudyYK
JournalnofnFoodnEngineeringWK2006WKfdWKb]eXbae 6 96

277 romparisonKofKmicroalgalKbiomassesKasKfunctionalKfoodKingredientsiKuocusKonKtheKcompositionKofK
cellKwallKrelatedKpolysaccharidesYKAlgalnResearchWK2018WKbaWK]d[X]e] 5 95

276 –ectinsKinK–rocessedKuruitKandKαegetablesiK–artKxâ��StabilityKandKratalyticKpctivityKofK–ectinasesYK
ComprehensivenReviewsninnFoodnSciencenandnFoodnSafetyWK2009WKgWKfdXgd 16.4 95

275 uoamingKpropertiesKofKeggKwhiteKproteinsKaffectedKbyKheatKorKhighKpressureKtreatmentYKJournalnofn
FoodnEngineeringWK2007WKfgWK]c][X]cae 6 95

274 —ualityKchangesKofKpasteurisedKorangeKjuiceKduringKstorageiKpKkineticKstudyKofKspecificKparametersK
andKtheirKrelationKtoKcolourKinstabilityYKFoodnChemistryWK2015WK]gfWK]c[Xd] 8.5 92

273 ’ildXweatKandKwighX–ressureKxnactivationKofKrarrotK–ectinK’ethylesteraseiKpKzineticKStudyYKJournaln
ofnFoodnScienceWK2003WKegWK]bffX]bgb 3.4 91

272 xnfluenceKofK–retreatmentKronditionsKonKtheKéextureKandKrellKβallKromponentsKofKrarrotsKsuringK
éhermalK–rocessingYKJournalnofnFoodnScienceWK2005WKf[WKtgdXth] 3.4 87

271 éhermalKversusKhighKpressureKprocessingKofKcarrotsiKpKcomparativeKpilotXscaleKstudyKonKequivalentK
basisYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2012WK]dWK]X]b 6.8 85

(2012-2009)
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270 xnfluenceKofKpressureZtemperatureKtreatmentsKonKglucosinolateKconversionKinKbroccoliKSqrassicaK
oleraceaeK‘YKcvKxtalicaTKheadsYKFoodnChemistryWK2009WK]]aWKeceXedb 8.5 81

269 xnactivationKofKplantKpectinKmethylesteraseKbyKthermalKorKhighKintensityKpulsedKelectricKfieldK
treatmentsYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2006WKfWKc[Xcg 6.8 81

268 qiochemicalKcharacterizationKandKprocessKstabilityKofKpolyphenoloxidaseKextractedKfromKαictoriaK
grapeKSαitisKviniferaKsspYKSativaTYKFoodnChemistryWK2006WKhcWKadbXae] 8.5 81

267 –ectinKfractionKinterconversionsiKxnsightKintoKunderstandingKtextureKevolutionKofKthermallyK
processedKcarrotsYKJournalnofnAgriculturalnandnFoodnChemistryWK2006WKdcWKgcf]Xh 5.7 80

266 xsolationKandKstructuralKcharacterisationKofKpapayaKpeelKpectinYKFoodnResearchnInternationalWK2014WK
ddWKa]dXaa] 7 79

265 –rocessXStructureXuunctionK elationsKofK–ectinKinKuoodYKCriticalnReviewsninnFoodnSciencenandn
NutritionWK2016WKdeWK][a]Xca 11.5 78

264 rombinedKeffectKofKhighKpressureKandKtemperatureKonKselectedKpropertiesKofKeggKwhiteKproteinsYK
InnovativenFoodnSciencenandnEmergingnTechnologiesWK2005WKeWK]]Xa[ 6.8 78

263 tmulsionKstabilizingKpropertiesKofKcitrusKpectinKandKitsKinteractionsKwithKconventionalKemulsifiersKinK
oilXinXwaterKemulsionsYKFoodnHydrocolloidsWK2018WKgdWK]ccX]df 10.6 76

262 zineticsKofKheatKdenaturationKofKproteinsKfromKfarmedKptlanticKcodKSvadusKmorhuaTYKJournalnofnFoodn
EngineeringWK2008WKgdWKd]Xdg 6 76

261
‘ycopeneKdegradationWKisomerizationKandKinKvitroKbioaccessibilityKinKhighKpressureKhomogenizedK
tomatoKpureeKcontainingKoiliKeffectKofKadditionalKthermalKandKhighKpressureKprocessingYKFoodn
ChemistryWK2012WK]bdWK]ah[Xf

8.5 74

260 rombinedKthermalKandKhighKpressureKeffectKonKcarrotKpectinmethylesteraseKstabilityKandKcatalyticK
activityYKJournalnofnFoodnEngineeringWK2007WKfgWKfddXfec 6 74

259 —ualityKchangeKduringKhighKpressureKprocessingKandKthermalKprocessingKofKcloudyKappleKjuiceYKLWTn-n
FoodnSciencenandnTechnologyWK2017WKfdWKgdXha 5.4 73

258 éheKtypeKandKquantityKofKlipidsKpresentKduringKdigestionKinfluenceKtheKinKvitroKbioaccessibilityKofK
lycopeneKfromKrawKtomatoKpulpYKFoodnResearchnInternationalWK2012WKcdWKad[Xadd 7 73

257 tffectKofKhighXpressureZhighXtemperatureKprocessingKonKchemicalKpectinKconversionsKinKrelationKtoK
fruitKandKvegetableKtextureYKFoodnChemistryWK2009WK]]dWKa[fXa]b 8.5 73

256 éhermalKstabilityKofK‘XascorbicKacidKandKascorbicKacidKoxidaseKinKbroccoliKSqrassicaKoleraceaKvarYK
italicaTYKJournalnofnFoodnScienceWK2010WKfdWKrbbeXc[ 3.4 72

255 rarrotKtextureKdegradationKkineticsKandKpectinKchangesKduringKthermalKversusK
highXpressureZhighXtemperatureKprocessingiKpKcomparativeKstudyYKFoodnChemistryWK2010WK]a[WK]][cX]]]a8.5 72

254 rarrotK˛†XcaroteneKdegradationKandKisomerizationKkineticsKduringKthermalKprocessingKinKtheK
presenceKofKoilYKJournalnofnAgriculturalnandnFoodnChemistryWK2012WKe[WK][b]aXh 5.7 70

253 tffectKofKdeXmethylesterificationKonKnetworkKdevelopmentKandKnatureKofKraaVXpectinKgelsiK
éowardsKunderstandingKstructureâ��functionKrelationsKofKpectinYKFoodnHydrocolloidsWK2012WKaeWKghXhg 10.6 70

Ann Van Loey

4



252 éemperatureKandKpressureKstabilityKofKmustardKseedKSSinapisKalbaK‘YTKmyrosinaseYKFoodnChemistryWK
2006WKhfWKaebXaf] 8.5 70

251 éheKeffectKofKpectinKconcentrationKandKdegreeKofKmethylXesterificationKonKtheKinKvitroK
bioaccessibilityKofK˛†XcaroteneXenrichedKemulsionsYKFoodnResearchnInternationalWK2014WKdfWKf]Xfg 7 66

250 ’odellingKofKαitaminKrKsegradationKduringKéhermalKandKwighX–ressureKéreatmentsKofK edKuruitYK
FoodnandnBioprocessnTechnologyWK2013WKeWK][]dX][ab 5.1 66

249 ’icrostructureKandKbioaccessibilityKofKdifferentKcarotenoidKspeciesKasKaffectedKbyKhighKpressureK
homogenisationiKaKcaseKstudyKonKdifferentlyKcolouredKtomatoesYKFoodnChemistryWK2013WK]c]WKc[hcX][[ 8.5 66

248 tffectKofKthermalKandKhighKpressureKprocessesKonKstructuralKandKhealthXrelatedKpropertiesKofK
carrotsKSsaucusKcarotaTYKFoodnChemistryWK2011WK]adWKh[bXh]a 8.5 66

247 xnfluenceKofKpectinKstructureKonKtextureKofKpectinâ��calciumKgelsYKInnovativenFoodnSciencenandn
EmergingnTechnologiesWK2010WK]]WKc[]Xc[h 6.8 66

246 xnactivationKkineticsKofKpolygalacturonaseKinKtomatoKjuiceYKInnovativenFoodnSciencenandnEmergingn
TechnologiesWK2003WKcWK]bdX]ca 6.8 66

245
zineticKapproachKtoKstudyKtheKrelationKbetweenKinKvitroKlipidKdigestionKandKcarotenoidK
bioaccessibilityKinKemulsionsKwithKdifferentKoilKunsaturationKdegreeYKJournalnofnFunctionalnFoodsWK
2018WKc]WK]bdX]cf

5.1 63

244 –ilotKscaleKthermalKandKalternativeKpasteurizationKofKtomatoKandKwatermelonKjuiceiKpnKenergyK
comparisonKandKlifeKcycleKassessmentYKJournalnofnCleanernProductionWK2017WK]c]WKd]cXdad 10.3 63

243 –rocessingKtomatoKpulpKinKtheKpresenceKofKlipidsiKéheKimpactKonKlycopeneKbioaccessibilityYKFoodn
ResearchnInternationalWK2013WKd]WKbaXbg 7 63

242
rwp prét xZpéx”“Kp“sKx“préxαpéx”“KqYKéwt ’p‘Kp“sK– tSS− tK– ”rtSSx“vK”uK
Sé pβqt  YKSu pvp xpKp“p“pSSpTK–”‘Y–wt“”‘K”γxspStiKpKzx“téxrKSé−sYYKJournalnofnFoodn
BiochemistryWK2006WKb[WKdeXfe

3.3 63

241 tffectKofKpreheatingKandKcalciumKpreXtreatmentKonKpectinKstructureKandKthermalKtextureK
degradationiKaKcaseKstudyKonKcarrotsYKJournalnofnFoodnEngineeringWK2005WKefWKc]hXcad 6 63

240 xntrinsicKtimeKtemperatureKintegratorsKforKheatKtreatmentKofKmilkYKTrendsninnFoodnSciencenandn
TechnologyWK2002WK]bWKahbXb]] 15.3 62

239 rarotenoidKbioaccessibilityKandKtheKrelationKtoKlipidKdigestioniKpKkineticKstudyYKFoodnChemistryWK2017WK
abaWK]acX]bc 8.5 61

238 uunctionalKpropertiesKofKcitricKacidKextractedKmangoKpeelKpectinKasKrelatedKtoKitsKchemicalKstructureYK
FoodnHydrocolloidsWK2015WKccWKcacXcbc 10.6 61

237 –ressureXéemperatureKsegradationKofKvreenKrolorKinKqroccoliKyuiceYKJournalnofnFoodnScienceWK1999WK
ecWKd[cXd[g 3.4 61

236 éhermalKandKhighKpressureKstabilityKofKtomatoKlipoxygenaseKandKhydroperoxideKlyaseYKJournalnofn
FoodnEngineeringWK2007WKfhWKcabXcah 6 60

235 éhermalKandKhighKpressureKhighKtemperatureKprocessesKresultKinKdistinctlyKdifferentKpectinK
nonXenzymaticKconversionsYKFoodnHydrocolloidsWK2014WKbhWKad]Xaeb 10.6 59

(2014-2006)

5



234 éheKeffectKofKhighKpressureKhomogenizationKonKpectiniKxmportanceKofKpectinKsourceKandKpwYKFoodn
HydrocolloidsWK2015WKcbWK]ghX]hg 10.6 58

233
tffectsKofKpressureZtemperatureKtreatmentsKonKstabilityKandKactivityKofKendogenousKbroccoliK
SqrassicaKoleraceaK‘YKcvYKxtalicaTKmyrosinaseKandKonKcellKpermeabilityYKJournalnofnFoodnEngineeringWK
2008WKghWK]fgX]ge

6 58

232 —uantitativeKevaluationKofKthermalKprocessesKusingKtimeXtemperatureKintegratorsYKTrendsninnFoodn
SciencenandnTechnologyWK1996WKfWK]eXae 15.3 58

231 pnthocyaninKdegradationKkineticsKduringKthermalKandKhighKpressureKtreatmentsKofKraspberriesYK
JournalnofnFoodnEngineeringWK2011WK][dWKd]bXda] 6 57

230 éhermalKandKhighXpressureKstabilityKofKpurifiedKpolygalacturonaseKandKpectinmethylesteraseKfromK
fourKdifferentKtomatoKprocessingKvarietiesYKFoodnResearchnInternationalWK2006WKbhWKcc[Xccg 7 57

229
weadspaceKcomponentsKthatKdiscriminateKbetweenKthermalKandKhighKpressureKhighKtemperatureK
treatedKgreenKvegetablesiKidentificationKandKlinkageKtoKpossibleKprocessXinducedKchemicalKchangesYK
FoodnChemistryWK2013WK]c]WK]e[bX]b

8.5 56

228 weadspaceKfingerprintingKasKanKuntargetedKapproachKtoKcompareKnovelKandKtraditionalKprocessingK
technologiesiKaKcaseXstudyKonKorangeKjuiceKpasteurisationYKFoodnChemistryWK2012WK]bcWKab[bX]a 8.5 56

227 “ovelKtargetedKapproachKtoKbetterKunderstandKhowKnaturalKstructuralKbarriersKgovernKcarotenoidKinK
vitroKbioaccessibilityKinKvegetableXbasedKsystemsYKFoodnChemistryWK2013WK]c]WKa[beXcb 8.5 54

226 StiffnessKofKraSaVTXpectinKgelsiKcombinedKeffectsKofKdegreeKandKpatternKofKmethylesterificationKforK
variousKraSaVTKconcentrationsYKCarbohydratenResearchWK2012WKbcgWKehXfe 2.9 54

225 tffectKofKpreheatingKonKthermalKdegradationKkineticsKofKcarrotKtextureYKInnovativenFoodnSciencenandn
EmergingnTechnologiesWK2004WKdWKbfXcc 6.8 54

224
romparingKtheKimpactKofKhighKpressureWKpulsedKelectricKfieldKandKthermalKpasteurizationKonKqualityK
attributesKofKcloudyKappleKjuiceKusingKtargetedKandKuntargetedKanalysesYKInnovativenFoodnSciencen
andnEmergingnTechnologiesWK2019WKdcWKecXff

6.8 53

223 romparingKtheKimpactKofKhighKpressureKhighKtemperatureKandKthermalKsterilizationKonKtheKvolatileK
fingerprintKofKonionWKpotatoWKpumpkinKandKredKbeetYKFoodnResearchnInternationalWK2014WKdeWKa]gXaad 7 53

222  elationKqetweenK–articleK–ropertiesKandK heologicalKrharacteristicsKofKrarrotXderivedK
SuspensionsYKFoodnandnBioprocessnTechnologyWK2013WKeWK]]afX]]cb 5.1 53

221 zineticsKofKcolourKchangesKinKpasteurisedKstrawberryKjuiceKduringKstorageYKJournalnofnFoodn
EngineeringWK2018WKa]eWKcaXd] 6 52

220 éhermalKpretreatmentsKofKcarrotKpiecesKusingKdifferentKheatingKtechniquesiKtffectKonKqualityK
relatedKaspectsYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2009WK][WKdaaXdah 6.8 51

219 éhermalKandKhighXpressureKinactivationKkineticsKofKcarrotKpectinmethylesteraseiKfromKmodelKsystemK
toKrealKfoodsYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2004WKdWKcahXcbe 6.8 51

218 tffectKofKhighKpressureKhighKtemperatureKprocessingKonKtheKvolatileKfractionKofKdifferentlyKcolouredK
carrotsYKFoodnChemistryWK2014WK]dbWKbc[Xda 8.5 49

217 éheKeffectKofKhighKpressureXhighKtemperatureKprocessingKconditionsKonKacrylamideKformationKandK
otherK’aillardKreactionKcompoundsYKJournalnofnAgriculturalnandnFoodnChemistryWK2010WKdgWK]]fc[Xg 5.7 48

Ann Van Loey

6



216 weatXinducedKchangesKinKtheKsusceptibilityKofKeggKwhiteKproteinsKtoKenzymaticKhydrolysisiKaKkineticK
studyYKJournalnofnAgriculturalnandnFoodnChemistryWK2003WKd]WKbg]hXab 5.7 48

215 —uantifyingKstructuralKcharacteristicsKofKpartiallyKdeXesterifiedKpectinsYKFoodnHydrocolloidsWK2011WK
adWKcbcXccb 10.6 47

214 –urificationWKcharacterizationWKthermalKandKhighXpressureKinactivationKofKaKpectinKmethylesteraseK
fromKwhiteKgrapefruitKSritrusKparadisiTYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2005WKeWKbebXbf]6.8 47

213 SqioTchemicalKreactionsKduringKhighKpressureZhighKtemperatureKprocessingKaffectKsafetyKandKqualityK
ofKplantXbasedKfoodsYKTrendsninnFoodnSciencenandnTechnologyWK2012WKabWKagXbg 15.3 46

212 éheKtffectsKofK–rocessXxnducedK–ectinKrhangesKonKtheKαiscosityKofKrarrotKandKéomatoKSeraYKFoodn
andnBioprocessnTechnologyWK2013WKeWKagf[Xaggb 5.1 45

211 pspergillusKaculeatusKpectinKmethylesteraseiKstudyKofKtheKinactivationKbyKtemperatureKandKpressureK
andKtheKinhibitionKbyKpectinKmethylesteraseKinhibitorYKEnzymenandnMicrobialnTechnologyWK2005WKbeWKbgdXbh[3.8 45

210 xmpactKofKpwKonKtheKkineticsKofKacrylamideKformationZeliminationKreactionsKinKmodelKsystemsYK
JournalnofnAgriculturalnandnFoodnChemistryWK2006WKdcWKfgcfXdd 5.7 44

209 “ewKsemiXempiricalKapproachKtoKhandleKtimeXvariableKboundaryKconditionsKduringKsterilisationKofK
nonXconductiveKheatingKfoodsYKJournalnofnFoodnEngineeringWK1995WKacWKachXaeg 6 44

208 uromKfingerprintingKtoKkineticsKinKevaluatingKfoodKqualityKchangesYKTrendsninnBiotechnologyWK2014WK
baWK]adXb] 15.1 43

207 ’odeKofKdeXesterificationKofKalkalineKandKacidicKpectinKmethylKesterasesKatKdifferentKpwKconditionsYK
JournalnofnAgriculturalnandnFoodnChemistryWK2006WKdcWKfgadXb] 5.7 43

206 rhangesKinKpurifiedKtomatoKpectinmethylesteraseKactivityKduringKthermalKandKhighKpressureK
treatmentYKJournalnofnthenSciencenofnFoodnandnAgricultureWK2004WKgcWK]gbhX]gcf 4.3 43

205 éheKeffectKofKpectinKonKin´ vitroK˛†XcaroteneKbioaccessibilityKandKlipidKdigestionKinKlowKfatKemulsionsYK
FoodnHydrocolloidsWK2015WKchWKfbXg] 10.6 42

204  oleKofKstructuralKbarriersKforKcarotenoidKbioaccessibilityKuponKhighKpressureKhomogenizationYKFoodn
ChemistryWK2016WK]hhWKcabXba 8.5 42

203  oleKofKcarotenoidKtypeKonKtheKeffectKofKthermalKprocessingKonKbioaccessibilityYKFoodnChemistryWK
2014WK]dfWKafdXga 8.5 42

202 tffectKofKdebranchingKonKtheKrheologicalKpropertiesKofKraaVâ��pectinKgelsYKFoodnHydrocolloidsWK2012WK
aeWKccXdb 10.6 42

201 rarrotKpectinKmethylesteraseKandKitsKinhibitorKfromKkiwiKfruitiKStudyKofKactivityWKstabilityKandK
inhibitionYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2009WK][WKe[]Xe[h 6.8 42

200 –ressureXéemperatureKxnactivationKofK‘ipoxygenaseKinKvreenK–easKSS–isumKsativumTiKpKzineticK
StudyYKJournalnofnFoodnScienceWK2001WKeeWKegeXehb 3.4 42

199 –ectinKconversionsKunderKhighKpressureiKxmplicationsKforKtheKstructureXrelatedKqualityK
characteristicsKofKplantXbasedKfoodsYKTrendsninnFoodnSciencenandnTechnologyWK2012WKacWK][bX]]g 15.3 41

(2012-2003)
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198 éowardsKaKbetterKunderstandingKofKtheKpectinKstructureâ��functionKrelationshipKinKbroccoliKduringK
processingiK–artKxâ��macroscopicKandKmolecularKanalysesYKFoodnResearchnInternationalWK2011WKccWK]e[cX]e]a 7 40

197 éhermalKandKhighXpressureKinactivationKkineticsKofKpolyphenolKoxidaseKinKαictoriaKgrapeKmustYK
JournalnofnAgriculturalnandnFoodnChemistryWK2005WKdbWKahggXhc 5.7 40

196 ’inimizingKqualityKchangesKofKcloudyKappleKjuiceiKéheKuseKofKkiwifruitKpureeKandKhighKpressureK
homogenizationYKFoodnChemistryWK2018WKachWKa[aXa]a 8.5 39

195 pntiXhomogalacturonanKantibodiesiKpKwayKtoKexploreKtheKeffectKofKprocessingKonKpectinKinKfruitsK
andKvegetablesnYKFoodnResearchnInternationalWK2011WKccWKaadXabc 7 39

194 StudyKofKchemicalKchangesKinKpasteurisedKorangeKjuiceKduringKshelfXlifeiKpKfingerprintingXkineticsK
evaluationKofKtheKvolatileKfractionYKFoodnResearchnInternationalWK2015WKfdWKahdXb[c 7 38

193 xnfluenceKofKprocessingKonKtheKpectinKstructureâ��functionKrelationshipKinKbroccoliKpurˆ'eYKInnovativen
FoodnSciencenandnEmergingnTechnologiesWK2012WK]dWKdfXed 6.8 38

192
ppplicationKofKthermalKinactivationKofKenzymesKduringKvitaminKrKanalysisKtoKstudyKtheKinfluenceKofK
acidificationWKcrushingKandKblanchingKonKvitaminKrKstabilityKinKqroccoliKSqrassicaKoleraceaK‘KvarYK
italicaTYKFoodnChemistryWK2010WK]a[WKdh]Xdhg

8.5 38

191 ’odelingKweatKéransferKduringKwighX–ressureKureezingKandKéhawingYKBiotechnologynProgressWK1997WK
]bWKc]eXcab 2.8 38

190 wighXpressureKtreatmentsKinduceKfolateKpolyglutamateKprofileKchangesKinKintactKbroccoliKSqrassicaK
oleraceaeK‘YKcvYKxtalicaTKtissueYKFoodnChemistryWK2008WK]]]WKaa[Xaah 8.5 38

189 tffectKofK–ectinmethylesteraseKxnfusionK’ethodsKandK–rocessingKéechniquesKonKStrawberryK
uirmnessYKJournalnofnFoodnScienceWK2006WKf[WKsbgbXsbgg 3.4 37

188 rovalentKenzymeKimmobilizationKonKparamagneticKpolyacroleinKbeadsYKBiosensorsnandnBioelectronics
WK1996WK]]WKccbXg 11.8 37

187 –otentialKandKlimitationsKofKmethodsKforKtemperatureKuniformityKmappingKinKhighKpressureKthermalK
processingYKTrendsninnFoodnSciencenandnTechnologyWK2012WKabWKhfX]][ 15.3 36

186 éwt ’p‘Kp“sKwxvwX– tSS− tKSépqx‘xéYK”uK–− xuxtsK–tréx“K’téwY‘tSét pStKu ”’K–‘−’SK
S– −“−SKs”’tSéxrpTYKJournalnofnFoodnBiochemistryWK2006WKb[WK]bgX]dc 3.3 36

185 romparativeKstudyKonKlipidKdigestionKandKcarotenoidKbioaccessibilityKofKemulsionsWKnanoemulsionsK
andKvegetableXbasedKinKsituKemulsionsYKFoodnHydrocolloidsWK2019WKgfWK]]hX]ag 10.6 35

184  heologyKofKroncentratedKéomatoXserivedKSuspensionsiKtffectsKofK–articleKrharacteristicsYKFoodn
andnBioprocessnTechnologyWK2014WKfWKacgXaec 5.1 35

183 xnfluenceKofKhighXpressureKhomogenizationKonKfunctionalKpropertiesKofKorangeKpulpYKInnovativen
FoodnSciencenandnEmergingnTechnologiesWK2015WKb[WKd]Xe[ 6.8 35

182 tnzymeKinfusionKandKthermalKprocessingKofKstrawberriesiK–ectinKconversionsKrelatedKtoKfirmnessK
evolutionYKFoodnChemistryWK2009WK]]cWK]bf]X]bfh 8.5 35

181 xnactivationKofKpepperKSrapsicumKannuumTKpectinKmethylesteraseKbyKcombinedKhighXpressureKandK
temperatureKtreatmentsYKJournalnofnFoodnEngineeringWK2006WKfdWKd[Xdg 6 35

Ann Van Loey
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180  heologicalK–ropertiesKofKéomatoXbasedK–roductsKafterKéhermalKandKwighXpressureKéreatmentYK
JournalnofnFoodnScienceWK2006WKf]WKSacbXSacg 3.4 35

179 –ectinKnanostructureKinfluencesKpectinXcationKinteractionsKandKin´ vitroKXbioaccessibilityKofKraKaVKWKZnK
aVKWKueKaVKandK’gKaVKXionsKinKmodelKsystemsYKFoodnHydrocolloidsWK2017WKeaWKahhXb][ 10.6 34

178 éowardsKaKbetterKunderstandingKofKtheKpectinKstructureâ��functionKrelationshipKinKbroccoliKduringK
processingiK–artKxxKâ��KpnalysesKwithKantiXpectinKantibodiesYKFoodnResearchnInternationalWK2011WKccWKagheXah[e7 34

177 xmpactKevaluationKofKhighKpressureKtreatmentKonKfoodsiKconsiderationsKonKtheKdevelopmentKofK
pressureâ��temperatureâ��timeKintegratorsKSpééxsTYKTrendsninnFoodnSciencenandnTechnologyWK2008WK]hWKbbfXbcg 15.3 34

176 tvaluationKofKcationXfacilitatedKpectinXgelKpropertiesiKrryoXSt’KvisualisationKandKrheologicalK
propertiesYKFoodnHydrocolloidsWK2016WKe]WK]faX]ga 10.6 34

175 ueKaVKadsorptionKonKcitrusKpectinKisKinfluencedKbyKtheKdegreeKandKpatternKofKmethylesterificationYK
FoodnHydrocolloidsWK2017WKfbWK][]X][h 10.6 32

174 tnzymeKinfusionKpriorKtoKthermalZhighKpressureKprocessingKofKstrawberriesiK’echanisticKinsightKintoK
firmnessKevolutionYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2010WK]]WKabXb] 6.8 32

173 tffectKofKmoistureKcontentKduringKdryXheatingKonKselectedKphysicochemicalKandKfunctionalK
propertiesKofKdriedKeggKwhiteYKJournalnofnAgriculturalnandnFoodnChemistryWK2007WKddWK]afXbd 5.7 32

172 tvaluationKofKprocessKvalueKdistributionKwithKtimeKtemperatureKintegratorsYKFoodnResearchn
InternationalWK1994WKafWKc]bXcab 7 32

171 ’icroalgalKbiomassKasKaKSmultiTfunctionalKingredientKinKfoodKproductsiK heologicalKpropertiesKofK
microalgalKsuspensionsKasKaffectedKbyKmechanicalKandKthermalKprocessingYKAlgalnResearchWK2017WKadWKcdaXceb5 31

170
zineticKstudyKonKtheKchangesKinKtheKsusceptibilityKofKeggKwhiteKproteinsKtoKenzymaticKhydrolysisK
inducedKbyKheatKandKhighKhydrostaticKpressureKpretreatmentYKJournalnofnAgriculturalnandnFoodn
ChemistryWK2004WKdaWKdea]Xe

5.7 31

169 sevelopmentKofKanKtnzymicKéimeKéemperatureKxntegratorKforKSterilizationK–rocessesKqasedKonK
qacillusKlicheniformisK˛–XamylaseKatK educedKβaterKrontentYKJournalnofnFoodnScienceWK2002WKefWKagdXah] 3.4 31

168 raroteneKsegradationKandKxsomerizationKduringKéhermalK–rocessingiKpK eviewKonKtheKzineticK
pspectsYKCriticalnReviewsninnFoodnSciencenandnNutritionWK2016WKdeWK]gccXdd 11.5 30

167
 elationKbetweenKinKvitroKlipidKdigestionKandK˛†XcaroteneKbioaccessibilityKinK˛†XcaroteneXenrichedK
emulsionsKwithKdifferentKconcentrationsKofKlX˛–XphosphatidylcholineYKFoodnResearchnInternationalWK
2015WKefWKe[Xee

7 30

166 zineticsKofKacrylamideKformationZeliminationKreactionsKasKaffectedKbyKwaterKactivityYKBiotechnologyn
ProgressWK2007WKabWKfaaXg 2.8 30

165 éheKkineticsKofKacrylamideKformationZeliminationKinKasparagineâ��glucoseKsystemsKatKdifferentKinitialK
reactantKconcentrationsKandKratiosYKFoodnChemistryWK2008WK]]]WKf]hXfah 8.5 30

164
tffectKofKtemperatureKandKpressureKonKtheKactivityKofKpurifiedKtomatoKpolygalacturonaseKinKtheK
presenceKofKpectinsKwithKdifferentKpatternsKofKmethylKesterificationYKInnovativenFoodnSciencenandn
EmergingnTechnologiesWK2005WKeWKahbXb[b

6.8 30

163
éheKinKsituKobservationKofKtheKtemperatureKandKpressureKstabilityKofKrecombinantKpspergillusK
aculeatusKpectinKmethylesteraseKwithKuourierKtransformKx KspectroscopyKrevealsKanKunusualK
pressureKstabilityKofKbetaXhelicesYKBiochemicalnJournalWK2005WKbhaWKdedXf]

3.8 30

(2005-2006)

9



162 ’odelKbasedKprocessKdesignKofKtheKcombinedKhighKpressureKandKmildKheatKtreatmentKensuringK
safetyKandKqualityKofKaKcarrotKsimulantKsystemYKJournalnofnFoodnEngineeringWK2007WKfgWK][][X][a] 6 29

161 zineticsKofKqualityKchangesKofKgreenKpeasKandKwhiteKbeansKduringKthermalKprocessingYKJournalnofn
FoodnEngineeringWK1995WKacWKbe]Xbff 6 29

160
pKmultivariateKapproachKintoKphysicochemicalWKbiochemicalKandKaromaticKqualityKchangesKofKpurˆ'eK
basedKonKwaywardKkiwifruitKduringKtheKfinalKphaseKofKripeningYKPostharvestnBiologynandnTechnologyWK
2016WK]]fWKa[eXa]e

6.2 29

159 ‘ipidKnanoparticlesKwithKfatsKorKoilsKcontainingK˛†XcaroteneiKStorageKstabilityKandKinKvitroKdigestibilityK
kineticsYKFoodnChemistryWK2019WKafgWKbheXc[d 8.5 29

158
romparingKtheKtffectsKofKwighKwydrostaticK–ressureKandKéhermalK–rocessingKonKqlanchedKandK
−nblanchedK’angoKS’angiferaKindicaK‘YTK“ectariK−singKweadspaceKuingerprintingKasKanK−ntargetedK
ppproachYKFoodnandnBioprocessnTechnologyWK2014WKfWKb[[[Xb[]]

5.1 28

157
 oleKofKprecursorsKonKtheKkineticsKofKacrylamideKformationKandKeliminationKunderKlowKmoistureK
conditionsKusingKaKmultiresponseKapproachKâ��K–artKxiKtffectKofKtheKtypeKofKsugarYKFoodnChemistryWK
2009WK]]cWK]]eX]ae

8.5 28

156 romparisonKofKenzymaticKdeXesterificationKofKstrawberryKandKappleKpectinKatKelevatedKpressureKbyK
fungalKpectinmethylesteraseYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2007WKgWKhbX][] 6.8 28

155 tvaluatingKmicroalgalKcellKdisruptionKuponKultraKhighKpressureKhomogenizationYKAlgalnResearchWK
2019WKcaWK][]e]e 5 26

154 ‘ycopeneKandK˛†XcaroteneKtransferKtoKoilKandKmicellarKphasesKduringKinKvitroKdigestionKofKtomatoKandK
redKcarrotKbasedXfractionsYKFoodnResearchnInternationalWK2014WKecWKgb]Xgbg 7 26

153
éhermalKandKwighX–ressureKStabilityKofK–ectinmethylesteraseWK–olygalacturonaseWK˛†XvalactosidaseK
andK˛–XprabinofuranosidaseKinKaKéomatoK’atrixiKéowardsKtheKrreationKofKSpecificKtndogenousK
tnzymeK–opulationsKéhroughK–rocessingYKFoodnandnBioprocessnTechnologyWK2013WKeWKbbegXbbg[

5.1 26

152 ’odelingK‘ycopeneKsegradationKandKxsomerizationKinKtheK–resenceKofK‘ipidsYKFoodnandnBioprocessn
TechnologyWK2013WKeWKh[hXh]g 5.1 26

151 pKkineticKstudyKofKfuranKformationKduringKstorageKofKshelfXstableKfruitKjuicesYKJournalnofnFoodn
EngineeringWK2015WK]edWKfcXg] 6 26

150 xnKsituKpectinKengineeringKasKaKtoolKtoKtailorKtheKconsistencyKandKsyneresisKofKcarrotKpurˆ'eYKFoodn
ChemistryWK2012WK]bbWK]ceX]dd 8.5 26

149 zineticKstudyKonKtheKcombinedKeffectKofKhighKpressureKandKtemperatureKonKtheKphysicoXchemicalK
propertiesKofKeggKwhiteKproteinsYKJournalnofnFoodnEngineeringWK2007WKfgWKa[eXa]e 6 26

148 xnfluenceKofKrotationalKspeedKonKtheKstatisticalKvariabilityKofKheatKpenetrationKparametersKandKonK
theKnonXuniformityKofKlethalityKinKretortKprocessingYKJournalnofnFoodnEngineeringWK2000WKcdWKhbX][a 6 26

147 xnvestigatingKtheKpotentialKofKqacillusKsubtilisKalphaXamylaseKasKaKpressureXtemperatureXtimeK
indicatorKforKhighKhydrostaticKpressureKpasteurizationKprocessesYKBiotechnologynProgressWK2009WKadWK]]gcXhb2.8 25

146 xnvestigationKofKtheKinfluenceKofKdifferentKmoistureKlevelsKonKacrylamideKformationZeliminationK
reactionsKusingKmultiresponseKanalysisYKJournalnofnAgriculturalnandnFoodnChemistryWK2008WKdeWKece[Xf[ 5.7 25

145 xnfluenceKofK‘owXtemperatureKqlanchingKrombinedKwithKwighXpressureKShiftKureezingKonKtheK
éextureKofKurozenKrarrotsYKJournalnofnFoodnScienceWK2006WKf[WKSb[cXSb[g 3.4 25

Ann Van Loey
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144 xnfluenceKofKsugarsKandKpolyolsKonKtheKthermalKstabilityKofKpurifiedKtomatoKandKcucumberK
pectinmethylesterasesiKaKbasisKforKééxKdevelopmentYKEnzymenandnMicrobialnTechnologyWK2003WKbbWKdccXddd3.8 25

143 xnteractionsKbetweenKcitrusKpectinKandKZnaVKorKraaVKandKassociatedKinKvitroKZnaVKbioaccessibilityKasK
affectedKbyKdegreeKofKmethylesterificationKandKblockinessYKFoodnHydrocolloidsWK2018WKfhWKb]hXbb[ 10.6 24

142 romparingKthermalKandKhighKpressureKprocessingKofKcarrotsKatKdifferentKprocessingKintensitiesKbyK
headspaceKfingerprintingYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2013WK]gWKb]Xca 6.8 24

141
éheKeffectKofKhighKpressureKhomogenizationKandKendogenousKpectinXrelatedKenzymesKonKtomatoK
purˆ'eKconsistencyKandKserumKpectinKstructureYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK
2017WKcbWKbdXcc

6.8 24

140 –roteinXbasedKindicatorKsystemKforKdetectionKofKtemperatureKdifferencesKinKhighKpressureKhighK
temperatureKprocessingYKFoodnResearchnInternationalWK2010WKcbWKgeaXgf] 7 24

139 tffectKofKtemperatureKandKhighKpressureKonKtheKactivityKandKmodeKofKactionKofKfungalKpectinKmethylK
esteraseYKBiotechnologynProgressWK2006WKaaWK]b]bXa[ 2.8 24

138
tffectKofKtemperatureKandKpressureKonKtheKcombinedKactionKofKpurifiedKtomatoK
pectinmethylesteraseKandKpolygalacturonaseKinKpresenceKofKpectinYKEnzymenandnMicrobialn
TechnologyWK2007WKc[WK]]c]X]]ce

3.8 24

137
xntegratedKscienceXbasedKapproachKtoKstudyKqualityKchangesKofKshelfXstableKfoodKproductsKduringK
storageiKpKproofKofKconceptKonKorangeKandKmangoKjuicesYKTrendsninnFoodnSciencenandnTechnologyWK
2018WKfbWKfeXge

15.3 23

136  eductionKofKuuranKuormationKbyKwighX–ressureKwighXéemperatureKéreatmentKofKxndividualK
αegetableK–urˆ'esYKFoodnandnBioprocessnTechnologyWK2014WKfWKaefh 5.1 23

135 ’odellingKacrylamideKchangesKinKfoodsiKfromKsingleXresponseKempiricalKtoKmultiresponseK
mechanisticKapproachesYKTrendsninnFoodnSciencenandnTechnologyWK2009WKa[WK]ddX]ef 15.3 23

134 tnzymeKsensitivityKtowardsKhighKpressureKatKlowKtemperatureYKFoodnBiotechnologyWK1998WK]aWKaebXaff 2.2 23

133  apidKw–‘rKmethodKtoKscreenKpectinsKforKheterogeneityKinKmethylXesterificationKandKamidationYK
FoodnHydrocolloidsWK2007WKa]WKgdXh] 10.6 23

132 ”ptimizingKéhermalK–rocessKforKrannedKβhiteKqeansKinKβaterKrascadingK etortsYKJournalnofnFoodn
ScienceWK1994WKdhWKgagXgba 3.4 23

131 —ualityKchangesKofKpasteurisedKmangoKjuiceKduringKstorageYK–artKxxiKzineticKmodellingKofKtheK
shelfXlifeKmarkersYKFoodnResearchnInternationalWK2015WKfgWKc][Xcab 7 22

130 rarotenoidKtransferKtoKoilKuponKhighKpressureKhomogenisationKofKtomatoKandKcarrotKbasedK
matricesYKJournalnofnFunctionalnFoodsWK2015WK]hWKffdXfgd 5.1 22

129 rhemicalKchangesKofKthermallyKsterilizedKbroccoliKpureeKduringKshelfXlifeiKxnvestigationKofKtheK
volatileKfractionKbyKfingerprintingXkineticsYKFoodnResearchnInternationalWK2015WKefWKaecXaf] 7 22

128 xmpactKofKdifferentKlargeKscaleKpasteurisationKtechnologiesKandKrefrigeratedKstorageKonKtheK
headspaceKfingerprintKofKtomatoKjuiceYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2014WKaeWKcb]Xccc6.8 22

127 –ressureKandKtemperatureKstabilityKofKdXmethyltetrahydrofolicKacidiKaKkineticKstudyYKJournalnofn
AgriculturalnandnFoodnChemistryWK2005WKdbWKb[g]Xf 5.7 22

(2005-2003)
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126 xnfluenceKofKbetaXsubunitKonKthermalKandKhighXpressureKprocessKstabilityKofKtomatoK
polygalacturonaseYKBiotechnologynandnBioengineeringWK2004WKgeWKdcbXh 4.9 22

125 pctivityKandKprocessKstabilityKofKpurifiedKgreenKpepperKSrapsicumKannuumTKpectinKmethylesteraseYK
JournalnofnAgriculturalnandnFoodnChemistryWK2004WKdaWKdfacXh 5.7 22

124
romparingKtheKxmpactKofKwighX–ressureK–rocessingKandKéhermalK–rocessingKonK—ualityKofK
â��waywardâ��KandKâ��yintaoâ��KziwifruitK–urˆ'eiK−ntargetedKweadspaceKuingerprintingKandKéargetedK
ppproachesYKFoodnandnBioprocessnTechnologyWK2016WKhWKa[dhXa[eh

5.1 22

123
 oleKofKprecursorsKonKtheKkineticsKofKacrylamideKformationKandKeliminationKunderKlowKmoistureK
conditionsKusingKaKmultiresponseKapproachKâ��K–artKxxiKrompetitiveKreactionsYKFoodnChemistryWK2009WK
]]cWKdbdXdce

8.5 21

122 xYKéheKdevelopmentKofKanKenzymicKtimeKtemperatureKintegratorKtoKassessKthermalKefficacyKofK
sterilizationKofKlowXacidKcannedKfoodsYKFoodnBiotechnologyWK1997WK]]WK]cfX]eg 2.2 21

121 pssessingKtheKoptimalKexperimentKsetupKforKfirstKorderKkineticKstudiesKbyK’onteKrarloKanalysisYKFoodn
ControlWK2005WK]eWKgfbXgga 6.2 21

120
qacillusKlicheniformisK˛–XamylaseKimmobilizedKonKglassKbeadsKandKequilibratedKatKlowKmoistureK
contentiKpotentialsKasKaKéimeâ��éemperatureKxntegratorKforKsterilisationKprocessesYKInnovativenFoodn
SciencenandnEmergingnTechnologiesWK2004WKdWKb]fXbad

6.8 21

119 –ectinXinteractionsKandKinKvitroKbioaccessibilityKofKcalciumKandKironKinKparticulatedKtomatoXbasedK
suspensionsYKFoodnHydrocolloidsWK2015WKchWK]ecX]fd 10.6 20

118 pnKintegratedKfingerprintingKandKkineticKapproachKtoKacceleratedKshelfXlifeKtestingKofKchemicalK
changesKinKthermallyKtreatedKcarrotKpureeYKFoodnChemistryWK2015WK]fhWKhcX][a 8.5 20

117 rombinedKthermalKandKhighKpressureKinactivationKkineticsKofKtomatoKlipoxygenaseYKEuropeannFoodn
ResearchnandnTechnologyWK2006WKaaaWKebeXeca 3.4 20

116 “onXuniformityKofKlethalityKinKretortKprocessesKbasedKonKheatKdistributionKandKheatKpenetrationK
dataYKJournalnofnFoodnEngineeringWK2000WKcdWK][bX]][ 6 20

115 xmpactKofKprocessingKonKnXbK‘rX–−upKinKmodelKsystemsKenrichedKwithKmicroalgaeYKFoodnChemistryWK
2018WKaegWKcc]Xcd[ 8.5 20

114 ulavorKcharacterizationKofKnativeK–eruvianKchiliKpeppersKthroughKintegratedKaromaKfingerprintingK
andKpungencyKprofilingYKFoodnResearchnInternationalWK2018WK][hWKad[Xadh 7 19

113 éheKpotentialKofKkiwifruitKpureeKasKaKcleanKlabelKingredientKtoKstabilizeKhighKpressureKpasteurizedK
cloudyKappleKjuiceKduringKstorageYKFoodnChemistryWK2018WKaddWK]hfXa[g 8.5 19

112 tnzymaticKcellKwallKdegradationKofKhighXpressureXhomogenizedKtomatoKpureeKandKitsKeffectKonK
lycopeneKbioaccessibilityYKJournalnofnthenSciencenofnFoodnandnAgricultureWK2016WKheWKadcXe] 4.3 19

111 –lantKpectinKmethylesteraseKandKitsKinhibitorKfromKkiwiKfruitiKxnteractionKanalysisKbyKsurfaceK
plasmonKresonanceYKFoodnChemistryWK2010WK]a]WKa[fXa]c 8.5 19

110
sevelopmentKcharacterizationKandKuseKofKaKhighXperformanceKenzymaticKtimeXtemperatureK
integratorKforKtheKcontrolKofKsterilizationKprocessRKimpactsYKBiotechnologynandnBioengineeringWK2004WK
ggWK]dXad

4.9 19

109 SimultaneousKoptimisationKofKsurfaceKqualityKduringKtheKsterilisationKofKpackedKfoodsKusingK
constantKandKvariableKretortKtemperatureKprofilesYKJournalnofnFoodnEngineeringWK1996WKb[WKagbXahf 6 19

Ann Van Loey
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108 rharacterisationKandKscreeningKofKtheKprocessKstabilityKofKbioactiveKcompoundsKinKredKfruitKpasteK
andKredKfruitKjuiceYKEuropeannFoodnResearchnandnTechnologyWK2012WKabcWKdhbXe[d 3.4 18

107 −seKofKpectinmethylesteraseKandKcalciumKinKosmoticKdehydrationKandKosmodehydrofreezingKofK
strawberriesYKEuropeannFoodnResearchnandnTechnologyWK2008WKaaeWK]]cdX]]dc 3.4 18

106 éheKtffectKofKqrineKxngredientsKonKrarrotKéextureKduringKéhermalK–rocessingKinK elationKtoK–ectinK
sepolymerizationKdueKtoKtheK˛†XtliminationK eactionYKJournalnofnFoodnScienceWK2006WKf]WKtbf[Xtbfd 3.4 18

105 tffectKofKpwKonKéhermalKandZorK–ressureKxnactivationKofKαictoriaKvrapeKSαitisKviniferaKsativaTK
–olyphenolK”xidaseiKpKzineticKStudyYKJournalnofnFoodnScienceWK2005WKf[WKtb[]Xtb[f 3.4 18

104
éhermalKandKwighX–ressureKStabilityKofK–ectinXronvertingKtnzymesKinKqroccoliKandKrarrotK–urˆ'eiK
éowardsKtheKrreationKofKSpecificKtndogenousKtnzymeK–opulationsKéhroughK–rocessingYKFoodnandn
BioprocessnTechnologyWK2014WKfWK]f]bX]fac

5.1 17

103 xnvestigatingKtheKroleKofKpectinKinKcarrotKcellKwallKchangesKduringKthermalKprocessingiKpKmicroscopicK
approachYKInnovativenFoodnSciencenandnEmergingnTechnologiesWK2014WKacWK]]bX]a[ 6.8 17

102 xmpactKofK“annochloropsisKspYKdosageKformKonKtheKoxidativeKstabilityKofKnXbK‘rX–−upKenrichedK
tomatoKpureesYKFoodnChemistryWK2019WKafhWKbghXc[[ 8.5 17

101 ’embraneKfattyKacidKcompositionKasKaKdeterminantKofK‘isteriaKmonocytogenesKsensitivityKtoK
transXcinnamaldehydeYKResearchninnMicrobiologyWK2017WK]egWKdbeXdce 4 16

100 xnfluenceKofKpilotKscaleKinKpackKpasteurizationKandKsterilizationKtreatmentsKonKnutritionalKandK
texturalKcharacteristicsKofKcarrotKpiecesYKFoodnResearchnInternationalWK2013WKd[WKdaeXdbb 7 16

99 –otentialKofKdifferentKmechanicalKandKthermalKtreatmentsKtoKcontrolKoffXflavourKgenerationKinK
broccoliKpureeYKFoodnChemistryWK2017WKa]fWKdb]Xdc] 8.5 16

98
xnfluenceKofKthermalKprocessingKonKhydrolysisKandKstabilityKofKfolateKpolyXgammaXglutamatesKinK
broccoliKSqrassicaKoleraceaKvarYKitalicaTWKcarrotKSsaucusKcarotaTKandKtomatoKS‘ycopersiconK
esculentumTYKJournalnofnAgriculturalnandnFoodnChemistryWK2010WKdgWKcab[Xc[

5.7 16

97 ’appingKtemperatureKuniformityKinKindustrialKscaleKw–KequipmentKusingKenzymaticK
pressureâ��temperatureâ��timeKindicatorsYKJournalnofnFoodnEngineeringWK2010WKhgWKhbX][a 6 16

96 SolventKengineeringKasKaKtoolKinKenzymaticKindicatorKdevelopmentKforKmildKhighKpressureK
pasteurizationKprocessingYKJournalnofnFoodnEngineeringWK2010WKhfWKb[]Xb][ 6 16

95
xmplicationsKofKbetaXmercaptoethanolKinKrelationKtoKfolateKstabilityKandKtoKdeterminationKofKfolateK
degradationKkineticsKduringKprocessingiKaKcaseKstudyKonK[eS]XdXmethyltetrahydrofolicKacidYKJournaln
ofnAgriculturalnandnFoodnChemistryWK2004WKdaWKgacfXdc

5.7 16

94 xmpactKofKprocessingKonKodourXactiveKcompoundsKofKaKmixedKtomatoXonionKpureeYKFoodnChemistryWK
2017WKaagWK]cXad 8.5 15

93 uuranKformationKduringKstorageKandKreheatingKofKsterilisedKvegetableKpurˆ'esYKFoodnAdditivesnandn
Contaminantsn-nPartnAnChemistry,nAnalysis,nControl,nExposurenandnRisknAssessmentWK2015WKbaWK]e]Xh 3.2 15

92 pcidificationWKcrushingKandKthermalKtreatmentsKcanKinfluenceKtheKprofileKandKstabilityKofKfolateK
polyX˛‡XglutamatesKinKbroccoliKSqrassicaKoleraceaK‘YKvarYKitalicaTYKFoodnChemistryWK2009WK]]fWKdegXdfd 8.5 15

91 érypsinKinhibitionKactivityKofKheatXdenaturedKovomucoidiKaKkineticKstudyYKBiotechnologynProgressWK
2004WKa[WKgaXe 2.8 15

(2004-2012)
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90 xdentificationKofKpressureZtemperatureKcombinationsKforKoptimalKpepperKSrapsicumKannuumTK
pectinKmethylesteraseKactivityYKEnzymenandnMicrobialnTechnologyWK2006WKbgWKgb]Xgbg 3.8 15

89
’odellingKtheKkineticsKofKenzymeXcatalysedKreactionsKinKfrozenKsystemsiKtheKalkalineKphosphataseK
catalysedKhydrolysisKofKdiXsodiumXpXnitrophenylKphosphateYKInnovativenFoodnSciencenandnEmergingn
TechnologiesWK2004WKdWKbbdXbcc

6.8 15

88 –rocessKstabilityKofKrapsicumKannuumKpectinKmethylesteraseKinKmodelKsystemsWKpepperKpureeKandK
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