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Different Pulse Types.. Foods, 2022, 11,
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Impact of processing on the production of a carotenoid-rich Cucurbita maxima cv. Hokkaido
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its consequences for sensory and nutritional quality. Comprehensive Reviews in Food Science and 16.4 §
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Oxidative stability of vegetable purees enriched with n-3-LC-PUFA microalgal biomass: impact of
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Impact of microalgal species on the oxidative stability of n-3 LC-PUFA enriched tomato puree. Algal
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2019,42,101616
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Research and Technology, 2019, 245, 717-732
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Process-induced water-soluble biopolymers from broccoli and tomato purBs: Their molecular
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274 and pungency profiling. Food Research International, 2018, 109, 250-259 7 9
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Integrated science-based approach to study quality changes of shelf-stable food products during

storage: A proof of concept on orange and mango juices. Trends in Food Science and Technology,
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In vitro digestibility kinetics of oil-in-water emulsions structured by water-soluble pectin-protein
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Kinetic approach to study the relation between in vitro lipid digestion and carotenoid
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information. Journal of the Science of Food and Agriculture, 2018, 98, 3437-3445
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Impact of processing on odour-active compounds of a mixed tomato-onion puree. Food Chemistry,
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Membrane fatty acid composition as a determinant of Listeria monocytogenes sensitivity to
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Fe 2+ adsorption on citrus pectin is influenced by the degree and pattern of methylesterification.

Food Hydrocolloids, 2017, 73, 101-109




(2016-2017)

ses Microalgal biomass as a (multi)functional ingredient in food products: Rheological properties of L
5 microalgal suspensions as affected by mechanical and thermal processing. Algal Research, 2017, 25, 452-263
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Pilot scale thermal and alternative pasteurization of tomato and watermelon juice: An energy
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Carotene Degradation and Isomerization during Thermal Processing: A Review on the Kinetic

Aspects. Critical Reviews in Food Science and Nutrition, 2016, 56, 1844-55
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Effect of oxygen availability and pH on the furan concentration formed during thermal
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Evaluation of cation-facilitated pectin-gel properties: Cryo-SEM visualisation and rheological
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Comparing the Impact of High-Pressure Processing and Thermal Processing on Quality of
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Approaches. Food and Bioprocess Technology, 2016, 9, 2059-2069

Effect of Enzyme Homogenization on the Physical Properties of Carrot Cell Wall Suspensions. Food L
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Furan formation as a function of pressure, temperature and time conditions in spinach pur8. LWT -
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Recombinant kiwi pectin methylesterase inhibitor: Purification and characterization of the
interaction with plant pectin methylesterase during thermal and high-pressure processing. 6.8 2
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Food Hydrocolloids, 2015, 49, 73-81
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Relation between in vitro lipid digestion and ftarotene bioaccessibility in ftarotene-enriched
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Functional properties of citric acid extracted mango peel pectin as related to its chemical structure.
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pasteurization of orange juice: Part Il: Impact on specific chemical and biochemical quality
parameters. /nnovative Food Science and Emerging Technologies, 2011, 12, 466-477
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