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72 OralNphysiologyaNsensoryNacuityaNproductNexperienceNandNpersonalityNtraitsNimpactNconsumersâ��NabilityN
toNdetectNparticlesNinNyoghurtcNFoodiQualityiandiPreferenceaN2022aNnkaNfeihnf 5.8 2

71
‘utureNflavoursNfromNtheNpastoNSensoryNandNnutritionalNprofilesNofNgreenNplumNVwuchananiaNobovataWaN
redNbushNappleNVSyzygiumNsuborbiculareWNandNwildNpeachNVTerminaliaNcarpentariaeWNfromNzastN
vrnhemNLandaNvustraliacNFutureiFoodsaN2022aNjaNfeefhk

3.3 1

70 wiochemicalaNSensoryaNandNMolecularNzvaluationNofN‘lavourNandNxonsumerNvcceptabilityNinN
vustralianNPapayaNVxaricaNpapayaNLcWNVarietiescNInternationaliJournaliofiMoleculariSciencesaN2022aNghaNkhfh6.3 0

69 TheN‘rameworkNforNResponsibleNResearchNWithNvustralianNNativeNPlantN‘oodsoNvN‘oodNxhemistUsN
PerspectiveccNFrontiersiiniNutritionaN2021aNmaNlhmkgl 6.2

68 xanN—nfraredNSpectroscopyNyetectNvdulterationNofNγakaduNPlumNVTerminaliaNferdinandianaWNyryN
PowderNwithNSyntheticNvscorbicNvcidtcNFoodiAnalyticaliMethodsaN2021aNfiaNfnhkbfnig 3.4 3

67 yynamicNTribologyNProtocolNVyTPWoNResponseNofNsalivaryNpellicleNtoNdairyNproteinNinteractionsN
validatedNagainstNsensoryNperceptioncNFoodiHydrocolloidsaN2021aNffhaNfekilm 10.6 6

66 TheNuseNofNvibrationalNspectroscopyNtoNpredictNvitaminNxNinNγakaduNplumNpowdersNVTerminaliaN
ferdinandianaNzxellaNxombretaceaeWcNJournaliofitheiScienceiofiFoodiandiAgricultureaN2021aNfefaNhgembhgfh4.3 10

65 ‘eedingNunsaleableNcarrotsNtoNlambsNincreasedNperformanceNandNcarcassNcharacteristicsNwhileN
maintainingNmeatNqualitycNMeatiScienceaN2021aNflhaNfemieg 6.4 3

64
vnN—nfraredNvnalysisNofNTerminaliaNferdinandianaNzxellN[xombretaceae]N‘ruitNandNLeavesâ��TowardsN
theNyevelopmentNofNwiospectroscopyNToolsNtoNxharacteriseNUniquelyNvustralianN‘oodscNFoodi
AnalyticaliMethodsaN2021aNfiaNighbign

3.4 2

63
vssessingNtheNinteractionNbetweenNdryingNandNadditionNofNmaltodextrinNtoNγakaduNplumNpowderN
samplesNbyNtwoNdimensionalNandNnearNinfraredNspectroscopycNSpectrochimicaiActaiyiPartiA:iMoleculari
andiBiomoleculariSpectroscopyaN2021aNgilaNffnfgf

4.4 3

62 MonitoringNtwoNdifferentNdryingNmethodsNofNγakaduNplumNpureeNbyNcombiningNinfraredNandN
chemometricsNanalysiscNCYTAiyiJournaliofiFoodaN2021aNfnaNfmhbfmn 2.3 2

61 vNyifficultNPillNtoNSwallowoNvnN—nvestigationNofNtheN‘actorsNvssociatedNwithNMedicationNSwallowingN
yifficultiescNPatientiPreferenceiandiAdherenceaN2021aNfjaNgnbie 2.4 1

60 xhallengesNandNopportunitiesNofNtheNfourthNrevolutionoNaNbriefNinsightNintoNtheNfutureNofNfoodcN
CriticaliReviewsiiniFoodiScienceiandiNutritionaN2021aNfbn 11.5 13

59 PlantbwasedNPhenolicNMoleculesNasNNaturalNPreservativesNinNxomminutedNMeatsoNvNReviewcN
AntioxidantsaN2021aNfeaN 7.1 24

58 UnlockingNtheNSecretsNofNγernelsNUsingNNearb—nfraredNSpectroscopycNAppliediSpectroscopyaN2021aNljaNmhibmhm3.1 1

57 TheNUseNofNaNMicroNNearN—nfraredNPortableN—nstrumentNtoNPredictNwioactiveNxompoundsNinNaNWildN
–arvestedN‘ruitbγakaduNPlumNVWcNSensorsaN2021aNgfaN 3.8 3

56 zxploringNtheNrelationshipsNbetweenNoralNsensoryNphysiologyNandNoralNprocessingNwithNmidNinfraredN
spectraNofNsalivacNFoodiHydrocolloidsaN2021aNfgeaNfekmnk 10.6 2
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55 TribologyNandNQxMbyNapproachesNprovideNmechanisticNinsightsNintoNredNwineNmouthfeelaN
astringencyNsubbqualitiesNandNtheNroleNofNsalivacNFoodiHydrocolloidsaN2021aNfgeaNfeknfm 10.6 2

54
TheNeffectNofNmaturityNandNtissueNonNtheNabilityNofNmidNinfraredNspectroscopyNtoNpredictNtheN
geographicalNoriginNofNbananaNVMusaNxavendishWcNInternationaliJournaliofiFoodiScienceiandi
TechnologyaN2021aNjkaNgkgfbgkgl

3.8 1

53 zffectNofNsampleNpresentationNonNtheNnearNinfraredNspectraNofNwildNharvestNγakaduNplumNfruitsN
VTerminaliaNferdinandianaWcNInfrarediPhysicsiandiTechnologyaN2020aNfffaNfehjke 2.7 4

52 vNMidN—nfraredNVM—RWNSpectroscopyNStudyNofNtheNxompositionNofNzdibleNvustralianN’reenNvntsN
VOecophyllaNsmaragdinaWâ��aNQualitativeNStudycNFoodiAnalyticaliMethodsaN2020aNfhaNfkglbfkhh 3.4 3

51 vNPracticalNvpproachNonNtheNxombinationNofN’xbMSNandNxhemometricNToolsNtoNStudyNvustralianN
zdibleN’reenNvntscNFoodiAnalyticaliMethodsaN2020aNfhaNfiljbfimf 3.4 1

50 vstringencyNsubbqualitiesNdryingNandNpuckerNareNdrivenNbyNtanninNandNp–Nâ��N—nsightsNfromNsensoryN
andNtribologyNofNaNmodelNwineNsystemcNFoodiHydrocolloidsaN2020aNfenaNfekfen 10.6 13

49 SlowerNdevelopmentNofNlowerNcanopyNbeansNproducesNbetterNcoffeecNJournaliofiExperimentaliBotany
aN2020aNlfaNigefbigfi 7 5

48 —nfluenceNofNparticleNmodulusNVsoftnessWNandNmatrixNrheologyNonNtheNsensoryNexperienceNofN
â��grittinessâ��NandNâ��smoothnessâ��cNFoodiHydrocolloidsaN2020aNfehaNfejkkg 10.6 13

47 TheNNutritionalNPotentialNofNtheNNativeNvustralianN’reenNPlumNVWNxomparedNtoNOtherNvnacardiaceaeN
‘ruitNandNNutscNFrontiersiiniNutritionaN2020aNlaNkeegfj 6.2 4

46 vbilityNtoNdetectNandNidentifyNtheNpresenceNofNparticlesNinfluencesNconsumerNacceptanceNofNyoghurtcN
FoodiQualityiandiPreferenceaN2020aNmjaNfehnln 5.8 4

45 SensoryNpropertiesNofNyellowNpeaNandNmacadamiaNhoneysNfromNconventionalNandNflowNhiveN
extractionNmethodscNJournaliofitheiScienceiofiFoodiandiAgricultureaN2020aNfeeaNgeglbgehi 4.3 3

44 RingNShearNTesterNasNanNinbvitroNtestingNtoolNtoNstudyNoralNprocessingNofNcomminutedNpotatoNchipscN
FoodiResearchiInternationalaN2019aNfghaNgembgfk 7 4

43 zffectNofNnaturalNantioxidantsNonNlipidNoxidationNinNmayonnaiseNcomparedNwithNw–vaNtheNindustryN
standardcNMetabolomicsaN2019aNfjaNfek 4.7 9

42 xomprehensiveNprofilingNofNlipidNoxidationNvolatileNcompoundsNduringNstorageNofNmayonnaisecN
JournaliofiFoodiScienceiandiTechnologyaN2019aNjkaNielkbiene 3.3 15

41 yiurnalN–arvestNxycleNandNSapNxompositionNvffectNUnderbSkinNwrowningNinNU–oneyN’oldUNMangoN
‘ruitcNFrontiersiiniPlantiScienceaN2019aNfeaNfenh 6.2 2

40 SensoryNcharacteristicsNofNtheNlongissimusNthoracisNetNlumborumNandNbicepsNfemorisNmusclesNfromN
maleNandNfemaleNcommonNelandNVTaurotragusNoryxWcNMeatiScienceaN2019aNfjmaNfelnfm 6.4 5

39 TextureNandNmouthfeelNperceptionsNofNaNmodelNbeverageNsystemNcontainingNsolubleNandNinsolubleN
oatNbranNfibrescNFoodiResearchiInternationalaN2019aNfgeaNkgblg 7 13

38 PurpleNSweetcornâ��vnNinnovativeN–orticulturalNProductâ��xonsumerNViewscNProceedingsitmdpiuaN
2019aNhkaNfeg 0.3

(2019-2021)
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37 OverallNNutritionalNandNSensoryNProfileNofNyifferentNSpeciesNofNvustralianNWattleNSeedsNVNsppcWoN
PotentialN‘oodNSourcesNinNtheNvridNSemibvridNRegionscNFoodsaN2019aNmaN 4.9 8

36 zvaluatingNtheNsensoryNpropertiesNofNunpolishedNvustralianNwildNricecNFoodiResearchiInternationalaN
2018aNfehaNiekbifi 7 11

35 zxtractionNandNcharacterizationNofNaNnovelNpectincNFoodiScienceiandiBiotechnologyaN2018aNglaNkjblf 3 3

34 SNPNinNtheNxoffeaNarabicaNgenomeNassociatedNwithNcoffeeNqualitycNTreeiGeneticsiandiGenomesaN2018aN
fiaNf 2.1 9

33 VariationNinNbeanNmorphologyNandNbiochemicalNcompositionNmeasuredNinNdifferentNgeneticNgroupsN
ofNarabicaNcoffeeNVxoffeaNarabicaNLcWcNTreeiGeneticsiandiGenomesaN2017aNfhaNf 2.1 12

32 StableNisotopeNdilutionNassayNVS—yvWNandN–SbSPMzb’xMSNquantificationNofNkeyNaromaNvolatilesNforN
fruitNandNsapNofNvustralianNmangoNcultivarscNFoodiChemistryaN2017aNggfaNkfhbkfn 8.5 30

31 wioactiveNrichNextractsNfromNTerminaliaNferdinandianaNbyNenzymebassistedNextractionoNvNsimpleNfoodN
safeNextractionNmethodcNJournaliofiMedicinaliPlantsiResearchaN2017aNffaNnkbfek 0.6 10

30 vnatomyNofNskinNdisordersNafflictingNvustralianNmangoescNActaiHorticulturaeaN2017aNhhfbhhk 0.3

29 SensoryNqualityNofNsoymilkNandNtofuNfromNsoybeansNlackingNlipoxygenasescNFoodiScienceiandi
NutritionaN2016aNiaNgelbfj 3.2 27

28 vdvancesNinNgenomicsNforNtheNimprovementNofNqualityNinNcoffeecNJournaliofitheiScienceiofiFoodiandi
AgricultureaN2016aNnkaNhheebfg 4.3 32

27 ˛‡b—rradiationNeffectsNonNappearanceNandNaromaNofNâ��γensingtonNPrideâ��NmangoNfruitcNActaiHorticulturae
aN2016aNhnhbhnm 0.3

26 xharacterisationNofNvustralianNVerdelhoNwinesNfromNtheNQueenslandN’raniteNweltNregioncNFoodi
ChemistryaN2016aNfnkaNffkhblf 8.5 9

25 —nfluenceNofNgenotypeNandNenvironmentNonNcoffeeNqualitycNTrendsiiniFoodiScienceiandiTechnologyaN
2016aNjlaNgebhe 15.3 90

24 LipidNoxidationNinNmayonnaiseNandNtheNroleNofNnaturalNantioxidantsoNvNreviewcNTrendsiiniFoodiSciencei
andiTechnologyaN2016aNjkaNmmbfeg 15.3 57

23 —nfraredNspectroscopyNasNaNrapidNtoolNtoNdetectNmethylglyoxalNandNantibacterialNactivityNinNvustralianN
honeyscNFoodiChemistryaN2015aNflgaNgelbfg 8.5 17

22 zvaluationNofNpackagingNfilmsNtoNextendNstorageNlifeNofNindigenousNvustralianNvegetablesNandNherbscN
ActaiHorticulturaeaN2015aNfmhbfne 0.3 1

21 xomplexityNofNcoffeeNflavoroNvNcompositionalNandNsensoryNperspectivecNFoodiResearchiInternationalaN
2014aNkgaNhfjbhgj 7 228

20 PostharvestNphysiologyNandNvolatileNproductionNbyNflowersNofNPtilotusNnobiliscNPostharvestiBiologyi
andiTechnologyaN2014aNmmaNkfblf 6.2 1
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19 —nstrumentalNmethodsNVspectroscopyaNelectronicNnoseaNandNtongueWNasNtoolsNtoNpredictNtasteNandN
aromaNinNbeveragesoNadvantagesNandNlimitationscNChemicaliReviewsaN2013aNffhaNfignbie 68.1 130

18 vnalyticalNandNxhemometricbwasedNMethodsNtoNMonitorNandNzvaluateNWineNProtectedNyesignationcN
ComprehensiveiAnalyticaliChemistryaN2013aNkeaNhmjbiem 1.9 6

17 zffectNofNpackagingNmaterialsNandNstorageNonNmajorNvolatileNcompoundsNinNthreeNvustralianNnativeN
herbscNJournaliofiAgriculturaliandiFoodiChemistryaN2013aNkfaNjlhmbij 5.7 27

16 —ncreaseNinN˛†biononeaNaNcarotenoidbderivedNvolatileNinNzeaxanthinbbiofortifiedNsweetNcorncNJournaliofi
AgriculturaliandiFoodiChemistryaN2013aNkfaNlfmfbl 5.7 7

15 LexiconNforNtheNSensoryNyescriptionNofNvustralianNNativeNPlantN‘oodsNandN—ngredientscNJournaliofi
SensoryiStudiesaN2012aNglaNilfbimf 2.2 18

14 QualityNxontrolNofN–oneyNUsingN—nfraredNSpectroscopyoNvNReviewcNAppliediSpectroscopyiReviewsaN
2011aNikaNjghbjhm 4.5 35

13 TheNformationNofNwineNlactoneNfromNgrapebderivedNsecondaryNmetabolitescNJournaliofiAgriculturali
andiFoodiChemistryaN2011aNjnaNkkebi 5.7 18

12 —ncreasingNvegetableNconsumptionoNaNmeansbendNchainNapproachcNBritishiFoodiJournalaN2011aNffhaNfehfbfeii2.8 14

11 vpplicationsNofN—nfraredNSpectroscopyNforNQuantitativeNvnalysisNofNVolatileNandNSecondaryN
MetabolitesNinNPlantNMaterialscNCurrentiBioactiveiCompoundsaN2011aNlaNkkbli 0.9 18

10 —mprovedNapproachNforNanalyzingNbromophenolsNinNseafoodNusingNstableNisotopeNdilutionNanalysisNinN
combinationNwithNSPMzcNJournaliofiAgriculturaliandiFoodiChemistryaN2008aNjkaNmgimbji 5.7 14

9 NearNinfraredNspectroscopyNasNaNrapidNtoolNtoNmeasureNvolatileNaromaNcompoundsNinNRieslingNwineoN
possibilitiesNandNlimitscNAnalyticaliandiBioanalyticaliChemistryaN2008aNhneaNfnffbk 4.4 62

8 UseNofNdirectNheadspacebmassNspectrometryNcoupledNwithNchemometricsNtoNpredictNaromaN
propertiesNinNvustralianNRieslingNwinecNAnalyticaiChimicaiActaaN2008aNkgfaNgbl 6.6 29

7
xombiningNmassNspectrometryNbasedNelectronicNnoseaNvisibleâ��nearNinfraredNspectroscopyNandN
chemometricsNtoNassessNtheNsensoryNpropertiesNofNvustralianNRieslingNwinescNAnalyticaiChimicaiActaaN
2006aNjkhaNhfnbhgi

6.6 56

6 UsefulnessNofNchemometricsNandNmassNspectrometrybbasedNelectronicNnoseNtoNclassifyNvustralianN
whiteNwinesNbyNtheirNvarietalNorigincNTalantaaN2005aNkmaNhmgbl 6.2 63

5 RelationshipNbetweenNsensoryNanalysisNandNnearNinfraredNspectroscopyNinNvustralianNRieslingNandN
xhardonnayNwinescNAnalyticaiChimicaiActaaN2005aNjhnaNhifbhim 6.6 44

4 StableNisotopeNdilutionNanalysisNofNwineNfermentationNproductsNbyN–SbSPMzb’xbMScNAnalyticaliandi
BioanalyticaliChemistryaN2005aNhmfaNnhlbil 4.4 159

3
‘easibilityNstudyNonNtheNuseNofNvisibleNandNnearbinfraredNspectroscopyNtogetherNwithNchemometricsN
toNdiscriminateNbetweenNcommercialNwhiteNwinesNofNdifferentNvarietalNoriginscNJournaliofi
AgriculturaliandiFoodiChemistryaN2003aNjfaNllehbm

5.7 208

2 zxploringNrelationshipsNbetweenNsatiationaNperceivedNsatietyNandNplantbbasedNsnackNfoodNfeaturescN
InternationaliJournaliofiFoodiScienceiandiTechnologya 3.8 3

(-2013)
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1 ProvenanceNandNUniquenessNinNtheNzmergingNwotanicalNandNNaturalN‘oodN—ndustriesâ��yefinitionaN
—ssuesNandNToolscNFoodiAnalyticaliMethodsaf 3.4 1
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