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261 MuffinsOfortifiedOwithOyacryodesOmacrophyllaOLcOfruitoOqualityOandOsensoryOevaluationcOFoodslandl
RawlMaterialsaO2022aOiebje 1.3 2

260 γmpactOofOgerminationOonOnutraceuticalaOfunctionalOandOglutenOfreeOmuffinOmakingOpropertiesOofO
TartaryObuckwheatOW–agopyrumOtataricumXcOFoodlHydrocolloidsaO2022aOfgiaOfelgkm 10.6 4

259 γnfluenceOofOdryOairOandOinfraredOprebtreatmentsOonOoxidativeOstabilityaOMaillardOreactionOproductsO
andOotherOchemicalOpropertiesOofOlinseedOWOLcXOoilccOJournalloflFoodlSciencelandlTechnologyaO2022aOjnaOhkkbhlk3.3 3

258 xolouraOcompositionaOdigestibilityaOfunctionalityOandOpastingOpropertiesOofOdiverseOkidneyObeansOWXO
floursccOCurrentlResearchlinlFoodlScienceaO2022aOjaOkfnbkgm 5.6

257 xompositionaOpastingaOfunctionalaOandOmicrostructuralOpropertiesOofOfloursOfromOdifferentOsplitO
dehulledOpulsesOWdhalsXcOJournalloflFoodlProcessinglandlPreservationaO2021aOijaOefjimj 2.1 3

256 NovelO—ellanO—umbwasedOγnOSituONanovesicleO–ormulationOofOyocetaxelOforOγtsOLocalizedOyeliveryO
UsingOyepotO–ormationcOAAPSlPharmSciTechaO2021aOggaOfkj 3.9 2

255 γmpactOofOgerminationOonOphenolicOcompositionaOantioxidantOpropertiesaOantinutritionalOfactorsaO
mineralOcontentOandOMaillardOreactionOproductsOofOmaltedOquinoaOflourcOFoodlChemistryaO2021aOhikaOfgmnfj8.5 19

254 StructuralOandOfunctionalOpropertiesOofOamaranthOstarchesOfromOresidueOobtainedOduringOproteinO
extractioncOJournalloflFoodlMeasurementlandlCharacterizationaO2021aOfjaOjeml 2.8 1

253 γsolationOofOarabinoxylanOandOcellulosebrichOarabinoxylanOfromOwheatObranOofOdifferentOvarietiesOandO
theirOfunctionalitiescOFoodlHydrocolloidsaO2021aOffgaOfekgml 10.6 12

252 zffectOofOphotoperiodOandOgrowthOmediaOonOyieldOandOantioxidantOpropertiesOofOwheatgrassOjuiceOofO
γndianOwheatOvarietiescOJournalloflFoodlSciencelandlTechnologyaO2021aOjmaOhefnbhegn 3.3 3

251
zffectOofOgrowingOconditionsOonOproximateaOmineralaOaminoOacidaOphenolicOcompositionOandO
antioxidantOpropertiesOofOwheatgrassOfromOdifferentOwheatOWTriticumOaestivumOLcXOvarietiescOFoodl
ChemistryaO2021aOhifaOfgmgef

8.5 11

250 zvaluationOofOheatOstressOthroughOdelayedOsowingOonOphysicochemicalOandOfunctionalOcharacteristicsO
ofOgrainsaOwholeOmealsOandOfloursOofOγndiaOwheatcOFoodlChemistryaO2021aOhiiaOfgmlgj 8.5 5

249
zffectOofOdegreeOofOmillingOandOdefattingOonOproximateOcompositionaOfunctionalOandOtextureO
characteristicsOofOglutenbfreeOmuffinOofObranOofOlongbgrainOindicaOriceOcultivarscOFoodlChemistryaO2021
aOhijaOfgmmkf

8.5 2

248 PhysicochemicalaOfunctionalOandOstructuralOcharacteristicsOofOgrainsaOflourOandOproteinOisolatesOofO
γndianOquinoaOlinescOFoodlResearchlInternationalaO2021aOfieaOfennmg 7 8

247 xhemistryOofOpulsesâ��macronutrientsO2021aOhfbjn 1

246 xhemistryOofOpulsesâ��micronutrientsO2021aOkfbmk 0

245 –unctionalOandOphysicochemicalOpropertiesOofOpulseOstarchO2021aOmlbffg 0
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244 TheOincreasingOhungerOconcernOandOcurrentOneedOinOtheOdevelopmentOofOsustainableOfoodOsecurityOinO
theOdevelopingOcountriescOTrendslinlFoodlSciencelandlTechnologyaO2021aOffhaOighbign 15.3 2

243 ProteinaOThermalOandO–unctionalOPropertiesOofO˛–baO˛‡bOandOˇ�bgliadinsOofOwheatOandOtheirOeffectOonO
breadOmakingOcharacteristicscOFoodlHydrocolloidsaO2021aOfgiaOfelgfg 10.6 0

242 γnfluenceOofOmicrowaveOroastingOonOchemicalOcompositionaOoxidativeOstabilityOandOfattyOacidO
compositionOofOflaxseedOWLinumOusitatissimumOLcXOoilcOFoodlChemistryaO2020aOhgkaOfgknli 8.5 33

241 xhangesOinOchemicalOpropertiesOandOoxidativeOstabilityOofOrefinedOvegetableOoilsOduringOshortbtermO
deepbfryingOcyclescOJournalloflFoodlProcessinglandlPreservationaO2020aOiiaOefiiij 2.1 8

240 PhenolicOcompositionaOantioxidantOpotentialOandOhealthObenefitsOofOcitrusOpeelcOFoodlResearchl
InternationalaO2020aOfhgaOfenffi 7 112

239 zffectOofObuckwheatOincorporationOonObatterOfermentationaOrheologyaOphenolicaOaminoOacidO
compositionOandOtexturalOpropertiesOofOidlicOLWTl-lFoodlSciencelandlTechnologyaO2020aOfggaOfeneig 5.4 8

238 vntioxidantOProfileOofOLegumeOSeedscOSustainablelAgriculturelReviewsaO2020aOlfbnj 1.3

237 PhenolicOcompoundsOinOpotatoOWSolanumOtuberosumOLcXOpeelOandOtheirOhealthbpromotingOactivitiescO
InternationallJournalloflFoodlSciencelandlTechnologyaO2020aOjjaOgglhbggmf 3.8 14

236 γnfluenceOofOsproutingOonOphenolicOcompositionOandOstarchOcharacteristicsOofOlentilOandOhorseOgramcO
InternationallJournalloflFoodlSciencelandlTechnologyaO2020aOjjaOfliibfljh 3.8 2

235 ProximateOcompositionaOaminoOacidOprofileaOpastingOandOprocessOcharacteristicsOofOflourOfromO
differentOTartaryObuckwheatOvarietiescOFoodlResearchlInternationalaO2020aOfheaOfemnik 7 22

234 TexturalOxharacteristicsOofOγndianO–oodsO2020aOfnlbggg 1

233
xomparativeOanalysisOofOnativeOandOdefattedOflourOfromOhardaOextraordinarilyOsoftaOandOmediumbhardO
wheatOvarietiesOforOproteinOsolvationaOpastingaOmixingaOandOdoughOrheologicalObehaviorcOJournallofl
FoodlScienceaO2020aOmjaOkjblk

3.4 4

232 MarkerbtraitOassociationOidentifiedOcandidateOstarchObiosynthesisOpathwayOgenesOforOstarchOandO
amyloseâ��lipidOcomplexOgelatinizationOinOwheatOWTriticumOaestivumOLcXcOEuphyticaaO2020aOgfkaOf 2.1 3

231 VitaminOzOTP—SObasedOpalatableaOoxidativelyOandOphysicallyOstableOemulsionOofOmicroalgaeOyαvOoilO
forOinfantsaOchildrenOandOfoodOfortificationcOJournalloflDispersionlSciencelandlTechnologyaO2020aOifaOfklibfkmn1.5 4

230 yiversityOandOrelationshipOamongOgrainaOflourOandOstarchOcharacteristicsOofOγndianOαimalayanOcoloredO
cornOaccessionscOJournalloflFoodlSciencelandlTechnologyaO2020aOjlaOhmefbhmfh 3.3 0

229 zvaluationOofOheadOandObrokenOriceOofOlongOgrainOγndicaOriceOcultivarsoOzvidenceOforOtheOroleOofOstarchO
andOproteinOcompositionOtoOheadOriceOrecoverycOFoodlResearchlInternationalaO2019aOfgkaOfemklj 7 3

228
γmpactOofOinfraredOandOdryOairOroastingOonOtheOoxidativeOstabilityaOfattyOacidOcompositionaOMaillardO
reactionOproductsOandOotherOchemicalOpropertiesOofOblackOcuminOWNigellaOsativaOLcXOseedOoilcOFoodl
ChemistryaO2019aOgnjaOjhlbjil

8.5 50

227 γsolationOandOcharacterizationOofOarabinoxylansOfromOwheatObranOandOstudyOofOtheirOcontributionOtoO
wheatOflourOdoughOrheologycOCarbohydratelPolymersaO2019aOggfaOfkkbflh 10.3 25
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226 zffectOofOdebranningOonOgrainsOandOmealOcharacteristicsOofOdifferentOγndianOandOexoticOwheatO
varietiescOFoodlResearchlInternationalaO2019aOfghaOhglbhhn 7 1

225 xhemicalaOthermalaOrheologicalOandO–TγROstudiesOofOvegetableOoilsOandOtheirOeffectOonOegglessOmuffinO
characteristicscOJournalloflFoodlProcessinglandlPreservationaO2019aOihaOefhnlm 2.1 12

224 OptimizationOofOprocessOparametersOforOpreparationOofOriceOextrudatesOfromOshortOandOlongOriceO
cultivarsOmilledOtoOvaryingOdegreeOofOmillingcOJournalloflFoodlSciencelandlTechnologyaO2019aOjkaOgiklbgiln3.3 2

223 PhysicochemicalOevaluationOofOcornOextrudatesOcontainingOvaryingObuckwheatOflourOlevelsOpreparedO
atOvariousOextrusionOtemperaturescOJournalloflFoodlSciencelandlTechnologyaO2019aOjkaOggejbggfg 3.3 9

222 zffectOofOchickpeaOandOspinachOonOextrusionObehaviorOofOcornOgritcOJournalloflFoodlSciencelandl
TechnologyaO2019aOjkaOggjlbggkk 3.3 13

221 yiversityOinOproteinOsecondaryOstructureaOmolecularOweightaOmineralOandOaminoOacidOcompositionOofO
lentilOandOhorseOgramOgermplasmcOJournalloflFoodlSciencelandlTechnologyaO2019aOjkaOfkefbfkfg 3.3 6

220 PropertiesOofOoctenylOsuccinicOanhydrideOWOSvXOmodifiedOstarchesOandOtheirOapplicationOinOlowOfatO
mayonnaisecOInternationallJournalloflBiologicallMacromoleculesaO2019aOfhfaOfilbfjl 7.9 35

219 MaizeoOxompositionaOwioactiveOxonstituentsaOandOUnleavenedOwreadO2019aOfffbfgf 3

218 γmpactOofOroastingOandOextractionOmethodsOonOchemicalOpropertiesaOoxidativeOstabilityOandOMaillardO
reactionOproductsOofOpeanutOoilscOJournalloflFoodlSciencelandlTechnologyaO2019aOjkaOgihkbgiij 3.3 29

217 zvaluationOofOpastingOandOdoughOrheologicalOpropertiesOofOcompositeOfloursOmadeOfromOflourOvariedO
inOglutenOstrengthcOJournalloflFoodlSciencelandlTechnologyaO2019aOjkaOgleebglff 3.3 4

216 PulseOproteinsoOsecondaryOstructureaOfunctionalityOandOapplicationscOJournalloflFoodlSciencelandl
TechnologyaO2019aOjkaOglmlbglnm 3.3 28

215
RelationshipOofOMixolabOcharacteristicsOwithOproteinaOpastingaOdynamicOandOempiricalOrheologicalO
characteristicsOofOfloursOfromOγndianOwheatOvarietiesOwithOdiverseOgrainOhardnesscOJournalloflFoodl
SciencelandlTechnologyaO2019aOjkaOgklnbgkmk

3.3 7

214 zffectsOofOincorporationOofOgroundnutOoilOandOhydrogenatedOfatOonOpastingOandOdoughOrheologicalO
propertiesOofOfloursOfromOwheatOvarietiescOJournalloflFoodlSciencelandlTechnologyaO2019aOjkaOfejkbfekj 3.3 7

213 zffectOofOinfraredOroastingOonOantioxidantOactivityaOphenolicOcompositionOandOMaillardOreactionO
productsOofOTartaryObuckwheatOvarietiescOFoodlChemistryaO2019aOgmjaOgiebgjf 8.5 38

212 zffectOofOnativeOandOgelatinizedOstarchesOfromOvariousOsourcesOonOspongeOcakeOmakingO
characteristicsOofOwheatOflourcOJournalloflFoodlSciencelandlTechnologyaO2019aOjkaOfeikbfejj 3.3 10

211 PhysicochemicalaOpastingaOandOthermalOpropertiesOofOstarchesOisolatedOfromOdifferentOadzukiObeanO
WVignaOangularisXOcultivarscOJournalloflFoodlProcessinglandlPreservationaO2019aOihaOefifkh 2.1 6

210 RoleOofO—lutenOinOSurfaceOxhemistryoONanometallicOwioconjugationOofOαardaOMediumaOandOSoftO
WheatOProteincOJournalloflAgriculturallandlFoodlChemistryaO2019aOklaOlmmkblmnl 5.7 1

209
yevelopmentOandOcharacterizationOofOSolidbSNzyySOformulationOofOyαvOusingOhydrophilicOcarrierO
withOimprovedOshelfOlifeaOoxidativeOstabilityOandOtherapeuticOactivitycOJournalloflDruglDeliverylSciencel
andlTechnologyaO2019aOjiaOfefhgk

4.5 9
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208
–unctionalOpropertiesOandOdynamicOrheologyOofOproteinOisolatesOextractedOfromOmaleOandOfemaleO
commonOcarpOWxyprinusOcarpioXOmuscleOsubjectedOtoOpαbshiftingOmethodcOJournalloflFoodlProcessingl
andlPreservationaO2019aOihaOefifmf

2.1 2

207 vmaranthoOPotentialOSourceOforO–lourOznrichmentO2019aOfghbfhj 7

206 αardaOmediumbhardOandOextraordinarilyOsoftOwheatOvarietiesoOxomparisonOandOrelationshipObetweenO
variousOstarchOpropertiescOInternationallJournalloflBiologicallMacromoleculesaO2019aOfghaOffihbffin 7.9 10

205 vntimicrobialOpotentialOofOpomegranateOpeeloOaOreviewcOInternationallJournalloflFoodlSciencelandl
TechnologyaO2019aOjiaOnjnbnkj 3.8 38

204
NanoencapsulationOofOdocosahexaenoicOacidOWyαvXOusingOaOcombinationOofOfoodOgradeOpolymericO
wallOmaterialsOandOitsOapplicationOforOimprovementOinObioavailabilityOandOoxidativeOstabilitycOFoodl
andlFunctionaO2018aOnaOggfhbgggl

6.1 20

203 PhenolicOcompoundsOasObeneficialOphytochemicalsOinOpomegranateOWPunicaOgranatumOLcXOpeeloOvO
reviewcOFoodlChemistryaO2018aOgkfaOljbmk 8.5 161

202 PhysicobchemicalaOhydrationaOcookingaOtexturalOandOpastingOpropertiesOofOdifferentOadzukiObeanOWXO
accessionscOJournalloflFoodlSciencelandlTechnologyaO2018aOjjaOmegbmfe 3.3 13

201 yiversityOinOproteinOprofilingaOpastingaOempiricalOandOdynamicOdoughOrheologicalOpropertiesOofOmealO
fromOdifferentOdurumOwheatOaccessionscOJournalloflFoodlSciencelandlTechnologyaO2018aOjjaOfgjkbfgkn 3.3 10

200 xharacteristicsOofOwhiteaOyellowaOpurpleOcornOaccessionsoOphenolicOprofileaOtexturalaOrheologicalO
propertiesOandOmuffinOmakingOpotentialcOJournalloflFoodlSciencelandlTechnologyaO2018aOjjaOghhibghih 3.3 18

199 zffectOofOdegreeOofOmillingOonOphysicochemicalaOstructuralaOpastingOandOcookingOpropertiesOofOshortO
andOlongOgrainOγndicaOriceOcultivarscOFoodlChemistryaO2018aOgkeaOghfbghm 8.5 28

198 StructuralaOMorphologicalaOThermalaOandOPastingOPropertiesOofOStarchesO–romOyiverseOγndianOPotatoO
xultivarscOStarch/StaerkeaO2018aOleaOfleefhe 2.3 19

197 StructuralaOmorphologicalaOfunctionalOandOdigestibilityOpropertiesOofOstarchesOfromOcerealsaOtubersO
andOlegumesoOaOcomparativeOstudycOJournalloflFoodlSciencelandlTechnologyaO2018aOjjaOhlnnbhmem 3.3 24

196
VariationOinOcompositionaOproteinOandOpastingOcharacteristicsOofOdifferentOpigmentedOandOnonO
pigmentedOriceOWOLcXOgrownOinOγndianOαimalayanOregioncOJournalloflFoodlSciencelandlTechnologyaO2018
aOjjaOhmenbhmge

3.3 13

195 vpplicationsOofOriceOproteinOinOnanomaterialsOsynthesisaOnanocolloidsOofOriceOproteinaOandO
bioapplicabilitycOInternationallJournalloflBiologicallMacromoleculesaO2018aOfgeaOhnibiei 7.9 9

194 γnsightsOintoOtheOphenolicOcompoundsOpresentOinOjambolanOWSyzygiumOcuminiXOalongOwithOtheirO
healthbpromotingOeffectscOInternationallJournalloflFoodlSciencelandlTechnologyaO2018aOjhaOgihfbgiil 3.8 11

193 znzymaticOwrowningOofO–ruitOandOVegetablesoOvOReviewO2018aOkhblm 24

192
–ractionationOandOgrainOhardnessOeffectOonOproteinOprofilingaOpastingOandOrheologicalOpropertiesOofO
floursOfromOmediumbhardOandOextraordinarilyOsoftOwheatOvarietiescOJournalloflFoodlSciencelandl
TechnologyaO2018aOjjaOikkfbikli

3.3 10

191
KetobznolOTautomerismOofOTemperatureOandOpαOSensitiveOαydratedOxurcuminONanoparticlesoOTheirO
RoleOasONanoreactorsOandOxompatibilityOwithOwloodOxellscOJournalloflAgriculturallandlFoodlChemistry
aO2018aOkkaOffnlibffnme

5.7 10

(2018-2019)
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190 zffectOofOParboilingOonOPhenolicaOProteinaOandOPastingOPropertiesOofORiceOfromOyifferentOPaddyO
VarietiescOJournalloflFoodlScienceaO2018aOmhaOglkfbgllf 3.4 15

189 zffectOofOgrainOhardnessaOfractionationOandOcultivarsOonOproteinaOpastingOandOdoughOrheologicalO
propertiesOofOdifferentOwheatOflourscOInternationallJournalloflFoodlSciencelandlTechnologyaO2018aOjhaOgellbgeml3.8 7

188 TraditionalOandOimprovedOpaddyOvarietiesoOxompositionaOproteinaOpastingaOandOglutenbfreeOchapatiO
makingOpropertiescOCereallChemistryaO2018aOnjaOkkkbklm 2.4 7

187 xharacteristicsOofOstarchOseparatedOfromOcoarseOandOfineOflourOfractionsOobtainedOfromOhardaO
mediumbhardaOandOsoftOγndianOwheatOcultivarscOStarch/StaerkeaO2017aOknaOfkeeefg 2.3 6

186 ProteinOandOmicrostructureOevaluationOofOharderbtobcookOandOeasybtobcookOgrainsOfromOdifferentO
kidneyObeanOaccessionscOLWTl-lFoodlSciencelandlTechnologyaO2017aOlnaOimlbinj 5.4 13

185 SaponinsOinOpulsesOandOtheirOhealthOpromotingOactivitiesoOvOreviewcOFoodlChemistryaO2017aOghhaOjiebjin 8.5 118

184 xhemicalaOnutritionalOandOphenolicOcompositionOofOwheatgrassOandOpulseOshootscOInternationall
JournalloflFoodlSciencelandlTechnologyaO2017aOjgaOgfnfbggee 3.8 20

183 zffectOofOzxtrusionOonOPhysicochemicalOPropertiesaOyigestibilityaOandOPhenolicOProfilesOofO—ritO
–ractionsOObtainedOfromOyryOMillingOofONormalOandOWaxyOxorncOJournalloflFoodlScienceaO2017aOmgaOffefbffen3.4 31

182
xomparisonOofOcoloraOantibnutritionalOfactorsaOmineralsaOphenolicOprofileOandOproteinOdigestibilityO
betweenOhardbtobcookOandOeasybtobcookOgrainsOfromOdifferentOkidneyObeanOWXOaccessionscOJournallofl
FoodlSciencelandlTechnologyaO2017aOjiaOfeghbfehi

3.3 52

181 ModelingO–lourOandOyoughOQualityOofOγndianOWheatOVarietiescOJournalloflFoodlProcessinglandl
PreservationaO2017aOifaOefheli 2.1

180 zxtraordinarilyOsoftaOmediumbhardOandOhardOγndianOwheatOvarietiesoOxompositionaOproteinOprofileaO
doughOandObakingOpropertiescOFoodlResearchlInternationalaO2017aOfeeaOhekbhfl 7 26

179 PhenolicOcompositionOandOantioxidantOpotentialOofOgrainOlegumeOseedsoOvOreviewcOFoodlResearchl
InternationalaO2017aOfefaOfbfk 7 168

178 UltrasoundOassistedOextractionOofOpolyphenolsOandOtheirOdistributionOinOwholeOmungObeanaOhullOandO
cotyledoncOJournalloflFoodlSciencelandlTechnologyaO2017aOjiaOngfbnhg 3.3 44

177 wioactiveOconstituentsOinOpulsesOandOtheirOhealthObenefitscOJournalloflFoodlSciencelandlTechnologyaO
2017aOjiaOmjmbmle 3.3 127

176 WheatOstarchOproductionaOstructureaOfunctionalityOandOapplicationsâ��aOreviewcOInternationallJournall
oflFoodlSciencelandlTechnologyaO2017aOjgaOhmbjm 3.8 130

175 xharacteristicsOofOnormalOandOwaxyOcornoOphysicochemicalaOproteinOsecondaryOstructureaOdoughO
rheologyOandOchapattiOmakingOpropertiescOJournalloflFoodlSciencelandlTechnologyaO2017aOjiaOhgmjbhgnk 3.3 8

174 vntimicrobialOPeptidesOandOPolyphenolsoOγmplicationsOinO–oodOSafetyOandOPreservationO2017aOfflbfjg 1

173 yiversityOinOqualityOtraitsOamongstOγndianOwheatOvarietiesOγoOflourOandOproteinOcharacteristicscOFoodl
ChemistryaO2016aOfniaOhhlbii 8.5 50
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172 xompositionaObioactiveOcompoundsOandOantioxidantOactivityOofOcommonOγndianOfruitsOandO
vegetablescOJournalloflFoodlSciencelandlTechnologyaO2016aOjhaOiejkbiekk 3.3 77

171 γmpactOofOgerminationOonOflouraOproteinOandOstarchOcharacteristicsOofOlentilOWLensOculinariXOandO
horsegramOWMacrotylomaOuniflorumOLcXOlinescOLWTl-lFoodlSciencelandlTechnologyaO2016aOkjaOfhlbfii 5.4 55

170 zffectOofOfeedOmoistureOandOextrusionOtemperatureOonOproteinOdigestibilityOandOextrusionObehaviourO
ofOlentilOandOhorsegramcOLWTl-lFoodlSciencelandlTechnologyaO2016aOleaOhinbhjl 5.4 31

169 wioactiveOcompoundsOinObananaOandOtheirOassociatedOhealthObenefitsObOvOreviewcOFoodlChemistryaO
2016aOgekaOfbff 8.5 184

168 zffectOofOnonthermalOplasmaOonOphysicobchemicalaOaminoOacidOcompositionaOpastingOandOproteinO
characteristicsOofOshortOandOlongOgrainOriceOflourcOFoodlResearchlInternationalaO2016aOmfaOjebjl 7 62

167 yevelopmentOofOegglessOglutenbfreeOriceOmuffinsOutilizingOblackOcarrotOdietaryOfibreOconcentrateOandO
xanthanOgumcOJournalloflFoodlSciencelandlTechnologyaO2016aOjhaOfgknblm 3.3 70

166 γnOvitroOantioxidantOandOantimicrobialOpropertiesOofOjambolanOWSyzygiumOcuminiXOfruitOpolyphenolscO
LWTl-lFoodlSciencelandlTechnologyaO2016aOkjaOfegjbfehe 5.4 95

165 yiversityOinOqualityOtraitsOamongstOγndianOwheatOvarietiesOγγoOPasteaOdoughOandOmuffinOmakingO
propertiescOFoodlChemistryaO2016aOfnlaOhfkbgi 8.5 47

164 zffectOofOdifferentOdosesOofOnitrogenOonOproteinOprofilingaOpastingOandOqualityOattributesOofOriceO
fromOdifferentOcultivarscOJournalloflFoodlSciencelandlTechnologyaO2016aOjhaOgijgbkg 3.3 12

163
PhysicochemicalOcharacterisationOofOcornOextrudatesOpreparedOwithOvaryingOlevelsOofObeetrootOWwetaO
vulgarisXOatOdifferentOextrusionOtemperaturescOInternationallJournalloflFoodlSciencelandlTechnologyaO
2016aOjfaOnffbnfn

3.8 30

162 zffectOofOgelatinizedbretrogradedOandOextrudedOstarchesOonOcharacteristicsOofOcookiesaOmuffinsOandO
noodlescOJournalloflFoodlSciencelandlTechnologyaO2016aOjhaOgimgbnf 3.3 21

161
PhysicochemicalOandOrheologicalOpropertiesOofOstarchOandOflourOfromOdifferentOdurumOwheatO
varietiesOandOtheirOrelationshipsOwithOnoodleOqualitycOJournalloflFoodlSciencelandlTechnologyaO2016aO
jhaOgfglbhm

3.3 74

160 –unctionalityOandOdigestibilityOofOalbuminsOandOglobulinsOfromOlentilOandOhorseOgramOandOtheirOeffectO
onOstarchOrheologycOFoodlHydrocolloidsaO2016aOkfaOmihbmje 10.6 32

159 ProteinOandOstarchOcharacteristicsOofOmilledOriceOfromOdifferentOcultivarsOaffectedObyOtransplantationO
datecOJournalloflFoodlSciencelandlTechnologyaO2016aOjhaOhfmkbhfnk 3.3 19

158 zffectOofOcanningOonOcoloraOproteinOandOphenolicOprofileOofOgrainsOfromOkidneyObeanaOfieldOpeaOandO
chickpeacOFoodlResearchlInternationalaO2016aOmnaOjgkbjhg 7 28

157 xomparisonOofOxompositionaOProteinaOPastingaOandOPhenolicOxompoundsOofOwrownORiceOandO
—erminatedOwrownORiceOfromOyifferentOxultivarscOCereallChemistryaO2016aOnhaOjmibjng 2.4 29

156 RelationshipOofOvariousOflourOpropertiesOwithOnoodleOmakingOcharacteristicsOamongOdurumOwheatO
varietiescOFoodlChemistryaO2015aOfmmaOjflbgk 8.5 53

155 xowpeaOproteinOisolatesoO–unctionalOpropertiesOandOapplicationOinOglutenbfreeOriceOmuffinscOLWTl-l
FoodlSciencelandlTechnologyaO2015aOkhaOnglbnhh 5.4 104

(2015-2016)
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154 zffectOofOextrusionOonOmorphologyaOstructuralaOfunctionalOpropertiesOandOinOvitroOdigestibilityOofO
cornaOfieldOpeaOandOkidneyObeanOstarchescOStarch/StaerkeaO2015aOklaOlgfblgm 2.3 34

153 zffectOofOguarOgumOandOxanthanOgumOonOpastingOandOnoodlebmakingOpropertiesOofOpotatoaOcornOandO
mungObeanOstarchescOJournalloflFoodlSciencelandlTechnologyaO2015aOjgaOmffhbgf 3.3 77

152 αimalayanOkidneyObeanOgermplasmoO—rainbflourOcharacteristicsaOstructuralbfunctionalOpropertiesOandO
inbvitroOdigestibilityOofOstarchescOFoodlResearchlInternationalaO2015aOllaOinmbjej 7 15

151 StructuralOandOfunctionalOcharacterizationOofOkidneyObeanOandOfieldOpeaOproteinOisolatesoOvO
comparativeOstudycOFoodlHydrocolloidsaO2015aOihaOklnbkmn 10.6 255

150 QualityOtraitsOanalysisOandOproteinOprofilingOofOfieldOpeaOWPisumOsativumXOgermplasmOfromOαimalayanO
regioncOFoodlChemistryaO2015aOflgaOjgmbhk 8.5 8

149 vtmosphericOpressureOcoldOplasmaOWvxPXOtreatmentOofOwheatOflourcOFoodlHydrocolloidsaO2015aOiiaOffjbfgf10.6 166

148 SuccessiveOReductionOyryOMillingOofONormalOandOWaxyOxornoO—rainaO—ritaOandO–lourOPropertiescO
JournalloflFoodlScienceaO2015aOmeaOxffiibjj 3.4 15

147 RelationshipObetweenOproteinOcharacteristicsOandOfilmbformingOpropertiesOofOkidneyObeanaOfieldOpeaO
andOamaranthOproteinOisolatescOInternationallJournalloflFoodlSciencelandlTechnologyaO2015aOjeaOfehhbfeih3.8 41

146 zffectOofObananaOflouraOscrewOspeedOandOtemperatureOonOextrusionObehaviourOofOcornOextrudatescO
JournalloflFoodlSciencelandlTechnologyaO2015aOjgaOiglkbmj 3.3 27

145
γnfluenceOofOjambolanOWSyzygiumOcuminiXOandOxanthanOgumOincorporationOonOtheOphysicochemicalaO
antioxidantOandOsensoryOpropertiesOofOglutenbfreeOegglessOriceOmuffinscOInternationallJournallofl
FoodlSciencelandlTechnologyaO2015aOjeaOffnebffnl

3.8 69

144 xharacteristicsOofOstarchOobtainedOatOdifferentOstagesOofOpurificationOduringOcommercialOwetOmillingO
ofOmaizecOStarch/StaerkeaO2014aOkkaOkkmbkll 2.3 47

143 zvaluationOofOphysicochemicalaOtexturalaOmineralOandOproteinOcharacteristicsOofOkidneyObeanOgrownO
atOαimalayanOregioncOFoodlResearchlInternationalaO2014aOkkaOijbjl 7 16

142 xompositionaORheologicalOandOzxtrusionOwehaviourOofO–ractionsOProducedObyOThreeOSuccessiveO
ReductionOyryOMillingOofOxorncOFoodlandlBioprocesslTechnologyaO2014aOlaOfifibfigh 5.1 30

141 γnfluenceOofOzarlyOandOyelayedOTransplantationOofOPaddyOonOPhysicochemicalaOPastingaOxookingaO
TexturalaOandOProteinOxharacteristicsOofOMilledORicecOCereallChemistryaO2014aOnfaOhmnbhnl 2.4 33

140 StructuralaOthermalaOandOrheologicalOpropertiesOofOvmaranthusOhypochondriacusOandOvmaranthusO
caudatusOstarchescOStarch/StaerkeaO2014aOkkaOijlbikl 2.3 26

139 PhysicochemicalaOpastingaOandOfunctionalOpropertiesOofOamaranthOseedOfloursoOeffectsOofOlipidsO
removalcOJournalloflFoodlScienceaO2014aOlnaOxfglfbl 3.4 49

138 γnfluenceOofOkidneyObeanaOfieldOpeaOandOamaranthOproteinOisolatesOonOtheOcharacteristicsOofO
starchbbasedOglutenbfreeOmuffinscOInternationallJournalloflFoodlSciencelandlTechnologyaO2014aOinaOgghlbggii3.8 96

137 RelationshipObetweenOphysicochemicalOandOfunctionalOpropertiesOofOamaranthOWvmaranthusO
hypochondriacusXOproteinOisolatescOInternationallJournalloflFoodlSciencelandlTechnologyaO2014aOinaOjifbjje3.8 69

Narpinder Singh
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136 RelationshipsOofOflourOsolventOretentionOcapacityaOsecondaryOstructureOandOrheologicalOpropertiesO
withOtheOcookieOmakingOcharacteristicsOofOwheatOcultivarscOFoodlChemistryaO2014aOfjmaOimbjj 8.5 50

135 MaizeoO—rainOStructureaOxompositionaOMillingaOandOStarchOxharacteristicsO2014aOkjblk 12

134 PlantationOcropsOandOtreeOnutsO2013aOfkhbfln 2

133 yiversityOinOgrainaOflouraOdoughOandOglutenOpropertiesOamongstOγndianOwheatOcultivarsOvaryingOinOhighO
molecularOweightOsubunitsOWαMWb—SXcOFoodlResearchlInternationalaO2013aOjhaOkhblg 7 58

132 NovelOwiodegradableO–ilmsOwithOzxtraordinaryOTensileOStrengthOandO–lexibilityOProvidedObyO
NanoparticlescOACSlSustainablelChemistrylandlEngineeringaO2013aOfaOfglbfhk 8.3 19

131 zffectOofOshearingOonOfunctionalOpropertiesOofOstarchesOisolatedOfromOγndianOkidneyObeanscO
Starch/StaerkeaO2013aOkjaOmembmfh 2.3 13

130 PotatooOProductionaOxompositionOandOStarchOProcessingO2013aOghbim 1

129 —rainsaOstarchOandOproteinOcharacteristicsOofOriceObeanOWVignaOumbellataXOgrownOinOγndianOαimalayaO
regionscOFoodlResearchlInternationalaO2013aOjiaOfegbffe 7 31

128 weneficialOphytochemicalsOinOpotatoOâ��OaOreviewcOFoodlResearchlInternationalaO2013aOjeaOimlbink 7 234

127 RelationshipOofOpolymericOproteinsOandOempiricalOdoughOrheologyOwithOdynamicOrheologyOofOdoughO
andOglutenOfromOdifferentOwheatOvarietiescOFoodlHydrocolloidsaO2013aOhhaOhigbhim 10.6 72

126
—reenOxhemistryOofOZeinOProteinOTowardOtheOSynthesisOofOwioconjugatedONanoparticlesoO
UnderstandingOUnfoldingaO–usogenicOwehavioraOandOαemolysiscOACSlSustainablelChemistrylandl
EngineeringaO2013aOfaOkglbkhn

8.3 64

125 γsoamylaseOdebranchedOfractionsOandOgranuleOsizeOinOstarchesOfromOkidneyObeanOgermplasmoO
yistributionOandOrelationshipOwithOfunctionalOpropertiescOFoodlResearchlInternationalaO2012aOilaOflibfmf 7 18

124 yiversityOinOcharacteristicsOofOstarchOamongstOriceObeanOWVignaOumbellateXOgermplasmoOvmylopectinO
structureaOgranulesOsizeOdistributionaOthermalOandOrheologycOFoodlResearchlInternationalaO2012aOikaOfnibgee7 15

123 StructureOandO–unctionalOPropertiesOofOvcetylatedOSorghumOStarchcOInternationallJournalloflFoodl
PropertiesaO2012aOfjaOhfgbhgj 3 30

122 UseOofOPotatoO–lourOinOwreadOandO–latOwreadO2011aOgilbgjn 3

121 vmaranthoOPotentialOSourceOforO–lourOznrichmentO2011aOfefbfff 8

120 γnfluenceOofOheatâ��moistureOtreatmentOandOannealingOonOfunctionalOpropertiesOofOsorghumOstarchcO
FoodlResearchlInternationalaO2011aOiiaOgninbgnji 7 63

119 MaizeoOxompositionaOwioactiveOxonstituentsaOandOUnleavenedOwreadO2011aOmnbnn 14

(2011-2014)
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118 RelationshipObetweenOphysicochemicalOandOrheologicalOpropertiesOofOstarchesOfromOγndianOwheatO
linescOInternationallJournalloflFoodlSciencelandlTechnologyaO2011aOikaOgjmibgjne 3.8 42

117 RelationshipOofOpolymericOproteinsOwithOpastingaOgelOdynamicbOandOdoughOempiricalbrheologyOinO
differentOγndianOwheatOvarietiescOFoodlHydrocolloidsaO2011aOgjaOfnbgi 10.6 70

116 γnfluenceOofOpriorOacidOtreatmentOonOphysicochemicalOandOstructuralOpropertiesOofOacetylatedO
sorghumOstarchcOStarch/StaerkeaO2011aOkhaOgnfbhef 2.3 23

115 vmyloseOcontentaOmolecularOstructureaOphysicochemicalOpropertiesOandOinOvitroOdigestibilityOofO
starchesOfromOdifferentOmungObeanOWVignaOradiataOLcXOcultivarscOStarch/StaerkeaO2011aOkhaOlenblfk 2.3 26

114
ProteinO–ilmsOofOwovineOSerumOvlbumenOxonjugatedO—oldONanoparticlesoOvOSyntheticORouteOfromO
wioconjugatedONanoparticlesOtoOwiodegradableOProteinO–ilmscOJournalloflPhysicallChemistrylCaO2011aO
ffjaOgnmgbgnng

3.8 36

113 zffectsOofOgammabirradiationOonOtheOmorphologicalaOstructuralaOthermalOandOrheologicalOpropertiesO
ofOpotatoOstarchescOCarbohydratelPolymersaO2011aOmhaOfjgfbfjgm 10.3 78

112 RiceOgrainOandOstarchOpropertiesoOzffectsOofOnitrogenOfertilizerOapplicationcOCarbohydratelPolymersaO
2011aOmkaOgfnbggj 10.3 59

111 yevelopmentalOchangesOinOstorageOproteinsOandOpeptidylOprolylOcisbtransOisomeraseOactivityOinOgrainsO
ofOdifferentOwheatOcultivarscOFoodlChemistryaO2011aOfgmaOijebl 8.5 9

110 –unctionalOandOphysicochemicalOpropertiesOofOpulseOstarchO2011aOnfbffn 11

109 RelationshipOofOgranuleOsizeOdistributionOandOamylopectinOstructureOwithOpastingaOthermalaOandO
retrogradationOpropertiesOinOwheatOstarchcOJournalloflAgriculturallandlFoodlChemistryaO2010aOjmaOffmebm 5.7 181

108 zffectOofOdebranningOonOtheOphysicobchemicalaOcookingaOpastingOandOtexturalOpropertiesOofOcommonO
andOdurumOwheatOvarietiescOFoodlResearchlInternationalaO2010aOihaOggllbggmh 7 35

107 PhysicalOpropertiesOofOzeinOfilmsOcontainingOsalicylicOacidOandOacetylOsalicylicOacidcOJournalloflCereall
ScienceaO2010aOjgaOgmgbgml 3.8 25

106 yiversityOinOseedOandOflourOpropertiesOinOfieldOpeaOWPisumOsativumXOgermplasmcOFoodlChemistryaO2010
aOfggaOjfmbjgj 8.5 29

105 vmaranthusOhypochondriacusOandOvmaranthusOcaudatusOgermplasmoOxharacteristicsOofOplantsaOgrainO
andOflourscOFoodlChemistryaO2010aOfghaOfgglbfghi 8.5 35

104 xharacterisationOofOstarchesOseparatedOfromOsorghumOcultivarsOgrownOinOγndiacOFoodlChemistryaO2010
aOffnaOnjbfee 8.5 41

103 —enotypicOdiversityOinOphysicobchemicalaOpastingOandOgelOtexturalOpropertiesOofOchickpeaOWxicerO
arietinumOLcXcOFoodlChemistryaO2010aOfggaOkjblh 8.5 16

102 xarbohydrateOxhemistryOforO–oodOScientistscOInternationallJournalloflFoodlSciencelandlTechnologyaO
2009aOijaOmjn 3.8

101 Physicoâ��chemicalaOthermalOandOpastingOpropertiesOofOfractionsOobtainedOduringOthreeOsuccessiveO
reductionOmillingOofOdifferentOcornOtypescOFoodlChemistryaO2009aOffhaOlfbll 8.5 12

Narpinder Singh
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100 PropertiesOofOstarchesOseparatedOfromOpotatoesOstoredOunderOdifferentOconditionscOFoodlChemistryaO
2009aOffiaOfhnkbfiei 8.5 46

99 SoyOproteinbfortifiedOexpandedOextrudatesoOwaselineOstudyOusingOnormalOcornOstarchcOJournalloflFoodl
EngineeringaO2009aOneaOgkgbgle 6 82

98 yiversityOinOpropertiesOofOseedOandOflourOofOkidneyObeanOgermplasmcOFoodlChemistryaO2009aOfflaOgmgbgmn 8.5 36

97 StructureOandO–unctionalOPropertiesOofOvcidOThinnedOSorghumOStarchcOInternationallJournalloflFoodl
PropertiesaO2009aOfgaOlfhblgj 3 63

96 ZeinbiodineOcomplexOstudiedObyO–TγROspectroscopyOandOdielectricOandOdynamicOrheometryOinOfilmsO
andOprecipitatescOJournalloflAgriculturallandlFoodlChemistryaO2009aOjlaOihhibif 5.7 26

95 TheOeffectsOofOiodineOonOkidneyObeanOstarchoOfilmsOandOpastingOpropertiescOInternationallJournallofl
BiologicallMacromoleculesaO2009aOijaOffkbn 7.9 18

94 yiversityOinOamylopectinOstructureaOthermalOandOpastingOpropertiesOofOstarchesOfromOwheatO
varietiesdlinescOInternationallJournalloflBiologicallMacromoleculesaO2009aOijaOgnmbhei 7.9 45

93 γndustrialOxhocolateOManufactureOandOUsescOInternationallJournalloflFoodlSciencelandlTechnologyaO
2009aOijaOmke 3.8 1

92 vOcomparisonOofOnativeOandOoxidizedOnormalOandOwaxyOcornOstarchesoOPhysicochemicalaOthermalaO
morphologicalOandOpastingOpropertiescOLWTl-lFoodlSciencelandlTechnologyaO2008aOifaOfeeebfefe 5.4 140

91 QualityOParametersOofOPotatoOxhipsOfromOyifferentOPotatoOxultivarsoOzffectOofOPriorOStorageOandO
–ryingOTemperaturescOInternationallJournalloflFoodlPropertiesaO2008aOffaOlnfbmeh 3 15

90 StructureOandOViscoelasticOPropertiesOofOStarchesOSeparatedOfromOyifferentOLegumescO
Starch/StaerkeaO2008aOkeaOhinbhjl 2.3 44

89 zffectOofOwaterOstressOatOdifferentOstagesOofOgrainOdevelopmentOonOtheOcharacteristicsOofOstarchOandO
proteinOofOdifferentOwheatOvarietiescOFoodlChemistryaO2008aOfemaOfhebfhn 8.5 83

88 StructuralaOthermalOandOviscoelasticOpropertiesOofOpotatoOstarchescOFoodlHydrocolloidsaO2008aOggaOnlnbnmm10.6 67

87 TexturalOandOpastingOpropertiesOofOpotatoesOWSolanumOtuberosumOLcXOasOaffectedObyOstorageO
temperaturecOJournalloflthelScienceloflFoodlandlAgricultureaO2007aOmlaOjgebjgk 4.3 21

86
RelationshipsObetweenOvariousOfunctionalaOthermalOandOpastingOpropertiesOofOfloursOfromOdifferentO
γndianOblackOgramOWPhaseolusOmungoOLcXOcultivarscOJournalloflthelScienceloflFoodlandlAgricultureaO
2007aOmlaOnlibnmi

4.3 22

85 vOcomparisonObetweenOtheOpropertiesOofOseedaOstarchaOflourOandOproteinOseparatedOfromOchemicallyO
hardenedOandOnormalOkidneyObeanscOJournalloflthelScienceloflFoodlandlAgricultureaO2007aOmlaOlgnblhl 4.3 18

84 zffectsOofOmoistureaOtemperatureOandOlevelOofOpeaOgritsOonOextrusionObehaviourOandOproductO
characteristicsOofOricecOFoodlChemistryaO2007aOfeeaOfnmbgeg 8.5 114

83 SomeOpropertiesOofOcornOstarchesOγγoOPhysicochemicalaOgelatinizationaOretrogradationaOpastingOandOgelO
texturalOpropertiescOFoodlChemistryaO2007aOfefaOfinnbfjel 8.5 394

(2007-2009)
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82 PhysicochemicalaOthermalOandOpastingOpropertiesOofOstarchOseparatedOfromO˛‡birradiatedOandOstoredO
potatoescOFoodlChemistryaO2007aOfejaOfigebfign 8.5 53

81 PhysicochemicalaOthermalOandOpastingOpropertiesOofOstarchesOseparatedOfromOdifferentOpotatoO
cultivarsOgrownOatOdifferentOlocationscOFoodlChemistryaO2007aOfefaOkihbkjf 8.5 112

80 SomeOpropertiesOofOcornOgrainsOandOtheirOfloursOγoOPhysicochemicalaOfunctionalOandOchapatibmakingO
propertiesOofOflourscOFoodlChemistryaO2007aOfefaOnhmbnik 8.5 117

79 xharacterizationOofOproteinOisolatesOfromOdifferentOγndianOchickpeaOWxicerOarietinumOLcXOcultivarscO
FoodlChemistryaO2007aOfegaOhkkbhli 8.5 151

78 xomparativeOstudyOofOtheOfunctionalaOthermalOandOpastingOpropertiesOofOfloursOfromOdifferentOfieldO
peaOWPisumOsativumOLcXOandOpigeonOpeaOWxajanusOcajanOLcXOcultivarscOFoodlChemistryaO2007aOfeiaOgjnbgkl 8.5 98

77 –ineOStructureaOThermalOandOViscoelasticOPropertiesOofOStarchesOSeparatedOfromOγndicaORiceO
xultivarscOStarch/StaerkeaO2007aOjnaOfebge 2.3 64

76 vOcomparisonOofOnativeOandOacidOthinnedOnormalOandOwaxyOcornOstarchesoOPhysicochemicalaOthermalaO
morphologicalOandOpastingOpropertiescOLWTl-lFoodlSciencelandlTechnologyaO2007aOieaOfjglbfjhk 5.4 107

75 RelationshipsObetweenOphysicochemicalaOmorphologicalaOthermalaOrheologicalOpropertiesOofOriceO
starchescOFoodlHydrocolloidsaO2006aOgeaOjhgbjig 10.6 177

74 StructuralaOthermalOandOviscoelasticOcharacteristicsOofOstarchesOseparatedOfromOnormalaOsugaryOandO
waxyOmaizecOFoodlHydrocolloidsaO2006aOgeaOnghbnhj 10.6 124

73 zffectOofOcrossblinkingOonOsomeOpropertiesOofOpotatoOWSolanumOtuberosumOLcXOstarchescOJournallofl
thelScienceloflFoodlandlAgricultureaO2006aOmkaOfnijbfnji 4.3 111

72 RelationshipsOwetweenOSelectedOPropertiesOofOSeedsaO–loursaOandOStarchesOfromOyifferentOxhickpeaO
xultivarscOInternationallJournalloflFoodlPropertiesaO2006aOnaOjnlbkem 3 30

71 StarchOinO–oodoOStructureaO–unctionOandOvpplicationscOInternationallJournalloflFoodlSciencelandl
TechnologyaO2006aOifaOfembfen 3.8 2

70 PhysicochemicalOandO–unctionalOPropertiesOofO–reezebyriedOandOOvenOyriedOxornO—lutenOMealscO
DryinglTechnologyaO2005aOghaOnljbnmm 2.6 39

69 StudiesOonOtheO–unctionalOxharacteristicsOofO–lourdStarchOfromOWrinkledOPeasOWPisumOSativumXcO
InternationallJournalloflFoodlPropertiesaO2005aOmaOhjbim 3 14

68 xharacteristicsOofOacetylatedOstarchesOpreparedOusingOstarchesOseparatedOfromOdifferentOriceO
cultivarscOJournalloflFoodlEngineeringaO2005aOleaOfflbfgl 6 128

67 PhysicochemicalOandOthermalOpropertiesOofOstarchesOseparatedOfromOcornOproducedOfromOcrossesOofO
twoOgermOpoolscOFoodlChemistryaO2005aOmnaOjifbjim 8.5 51

66 PhysicochemicalaOcookingOandOtexturalOpropertiesOofOmilledOriceOfromOdifferentOγndianOriceOcultivarscO
FoodlChemistryaO2005aOmnaOgjhbgjn 8.5 151

65 StudiesOonOfunctionalaOthermalOandOpastingOpropertiesOofOfloursOfromOdifferentOchickpeaOWxicerO
arietinumOLcXOcultivarscOFoodlChemistryaO2005aOnfaOiehbiff 8.5 200

Narpinder Singh
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64 RiceOxhemistryOandOQualitycOInternationallJournalloflFoodlSciencelandlTechnologyaO2005aOieaOjlfbjlg 3.8

63 zffectOofOglycerolOmonostearateOonOtheOphysicobchemicalaOthermalaOrheologicalOandOnoodleOmakingO
propertiesOofOcornOandOpotatoOstarchescOFoodlHydrocolloidsaO2005aOfnaOmhnbmin 10.6 91

62
MicrostructuralaOcookingOandOtexturalOcharacteristicsOofOpotatoOWSolanumOtuberosumOLXOtubersOinO
relationOtoOphysicochemicalOandOfunctionalOpropertiesOofOtheirOflourscOJournalloflthelScienceloflFoodl
andlAgricultureaO2005aOmjaOfgljbfgmi

4.3 76

61 PhysicochemicalaOcookingaOtexturalOandOroastingOcharacteristicsOofOchickpeaOWxicerOarietinumOLcXO
cultivarscOJournalloflFoodlEngineeringaO2005aOknaOjffbjfl 6 78

60 RelationshipsOwetweenOSelectedOPropertiesOofOStarchesOfromOyifferentOxornOLinescOInternationall
JournalloflFoodlPropertiesaO2005aOmaOimfbinf 3 26

59 MorphologicalaOstructuralaOthermalaOandOrheologicalOcharacteristicsOofOstarchesOseparatedOfromO
applesOofOdifferentOcultivarscOJournalloflAgriculturallandlFoodlChemistryaO2005aOjhaOfefnhbn 5.7 18

58 RelationshipsOwetweenOSelectedOPropertiesOofOwlackO—ramOSeedsOandOTheirOxompositioncO
InternationallJournalloflFoodlPropertiesaO2004aOlaOjifbjjg 3 6

57 zffectOofOProcessOVariablesOandOSodiumOvlginateOonOzxtrusionOwehaviorOofONixtamalizedOxornO—ritcO
InternationallJournalloflFoodlPropertiesaO2004aOlaOhgnbhie 3 11

56 PhysicochemicalaOThermalaOMorphologicalOandOPastingOPropertiesOofOStarchesOfromOsomeOγndianO
wlackO—ramOWPhaseolusOmungoOLcXOxultivarscOStarch/StaerkeaO2004aOjkaOjhjbjii 2.3 61

55 zffectOofOvcetylationOonOSomeOPropertiesOofOxornOandOPotatoOStarchescOStarch/StaerkeaO2004aOjkaOjmkbkef2.3 116

54 RelationshipsObetweenOvariousOphysicochemicalaOthermalOandOrheologicalOpropertiesOofOstarchesO
separatedOfromOdifferentOpotatoOcultivarscOJournalloflthelScienceloflFoodlandlAgricultureaO2004aOmiaOlfiblge4.3 26

53 PhysicochemicalaOcookingOandOtexturalOcharacteristicsOofOsomeOγndianOblackOgramOWPhaseolusOmungoO
LXOvarietiescOJournalloflthelScienceloflFoodlandlAgricultureaO2004aOmiaOnllbnmg 4.3 20

52 MorphologicalaOthermalaOrheologicalOandOretrogradationOpropertiesOofOpotatoOstarchOfractionsO
varyingOinOgranuleOsizecOJournalloflthelScienceloflFoodlandlAgricultureaO2004aOmiaOfgifbfgjg 4.3 153

51 xharacterizationOofOstarchesOseparatedOfromOγndianOchickpeaOWxicerOarietinumOLcXOcultivarscOJournallofl
FoodlEngineeringaO2004aOkhaOiifbiin 6 149

50 xharacteristicsOofOtheOdifferentOcornOtypesOandOtheirOgrainOfractionsoOphysicochemicalaOthermalaO
morphologicalaOandOrheologicalOpropertiesOofOstarchescOJournalloflFoodlEngineeringaO2004aOkiaOffnbfgl 6 130

49 PhysicochemicalaOmorphologicalaOthermalOandOrheologicalOpropertiesOofOstarchesOseparatedOfromO
kernelsOofOsomeOγndianOmangoOcultivarsOWMangiferaOindicaOLcXcOFoodlChemistryaO2004aOmjaOfhfbfie 8.5 114

48 SomeOpropertiesOofOseedsOandOstarchesOseparatedOfromOdifferentOγndianOpeaOcultivarscOFoodl
ChemistryaO2004aOmjaOjmjbjne 8.5 29

47 γnfluenceOofOaceticOanhydrideOonOphysicochemicalaOmorphologicalOandOthermalOpropertiesOofOcornO
andOpotatoOstarchcOFoodlChemistryaO2004aOmkaOkefbkem 8.5 169

(2004-2005)
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46 TheOγmpactOofOStarchOPropertiesOonONoodleOMakingOPropertiesOofOγndianOWheatO–lourscOInternationall
JournalloflFoodlPropertiesaO2004aOlaOjnbli 3 8

45 StudiesOonOtheOmorphologicalOandOrheologicalOpropertiesOofOgranularOcoldOwaterOsolubleOcornOandO
potatoOstarchescOFoodlHydrocolloidsaO2003aOflaOkhblg 10.6 135

44 zffectOofOdifferentOadditivesOonOmixographOandObreadOmakingOpropertiesOofOγndianOwheatOflourcO
JournalloflFoodlEngineeringaO2003aOjkaOmnbnj 6 16

43 MorphologicalaOthermalOandOrheologicalOpropertiesOofOstarchesOseparatedOfromOriceOcultivarsOgrownO
inOγndiacOFoodlChemistryaO2003aOmeaOnnbfem 8.5 181

42 MorphologicalaOthermalOandOrheologicalOpropertiesOofOstarchesOfromOdifferentObotanicalOsourcescO
FoodlChemistryaO2003aOmfaOgfnbghf 8.5 1110

41 PhysicochemicalaOrheologicalOandOcookieOmakingOpropertiesOofOcornOandOpotatoOflourscOFoodl
ChemistryaO2003aOmhaOhmlbhnh 8.5 83

40 xαvN—zSOγNOPαYSγxObxαzMγxvLaOTαzRMvLaOxOOKγN—OvNyOTzXTURvLOPROPzRTγzSOO–ORγxzO
yURγN—Ov—γN—cOJournalloflFoodlProcessinglandlPreservationaO2003aOglaOhmlbiee 2.1 36

39 PhysicobchemicalaOmorphologicalaOthermalaOcookingOandOtexturalOpropertiesOofOchalkyOandO
translucentOriceOkernelscOFoodlChemistryaO2003aOmgaOihhbihn 8.5 88

38 MorphologicalaOthermalaOrheologicalOandOnoodlebmakingOpropertiesOofOpotatoOandOcornOstarchcO
JournalloflthelScienceloflFoodlandlAgricultureaO2002aOmgaOfhlkbfhmh 4.3 58

37 MixedbmicelleOformationObyOstronglyOinteractingOsurfactantObinaryOmixturesoOeffectOofOheadbgroupO
modificationcOColloidlandlPolymerlScienceaO2002aOgmeaOnnebfeee 2.4 55

36 SomeOpropertiesOofOpotatoesOandOtheirOstarchesOγcOxookingaOtexturalOandOrheologicalOpropertiesOofO
potatoescOFoodlChemistryaO2002aOlnaOfllbfmf 8.5 75

35 SomeOpropertiesOofOpotatoesOandOtheirOstarchesOγγcOMorphologicalaOthermalOandOrheologicalO
propertiesOofOstarchescOFoodlChemistryaO2002aOlnaOfmhbfng 8.5 161

34 zffectOofOfattyOacidsOonOtheOrheologicalOpropertiesOofOcornOandOpotatoOstarchcOJournalloflFoodl
EngineeringaO2002aOjgaOnbfk 6 80

33 zffectOofOliquidOwholeOeggaOfatOandOtexturedOsoyOproteinOonOtheOtexturalOandOcookingOpropertiesOofO
rawOandObakedOpattiesOfromOgoatOmeatcOJournalloflFoodlEngineeringaO2002aOjhaOhllbhmj 6 72
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