261 12,794 64 104

papers citations h-index g-index

270 14,947 54 6.92

ext. papers ext. citations avg, IF L-index



260

258

256

254

252

250

248

246

NARPINDER SINGH

Paper IF Citations

Muffins Fortified with Dacryodes macrophylla L. fruit: quality and sensory evaluation. Foods and
Raw Materials, 2022, 40-50

Impact of germination on nutraceutical, functional and gluten free muffin making properties of
Tartary buckwheat (Fagopyrum tataricum). Food Hydrocolloids, 2022, 124, 107268

Influence of dry air and infrared pre-treatments on oxidative stability, Maillard reaction products
and other chemical properties of linseed ( L.) oil.. Journal of Food Science and Technology, 2022, 59, 366-375
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deep-frying cycles. Journal of Food Processing and Preservation, 2020, 44, e14445

Phenolic composition, antioxidant potential and health benefits of citrus peel. Food Research

249 International, 2020, 132, 109114 7

112

Effect of buckwheat incorporation on batter fermentation, rheology, phenolic, amino acid
composition and textural properties of idli. LWT - Food Science and Technology, 2020, 122, 109042
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53,2127-38

Functionality and digestibility of albumins and globulins from lentil and horse gram and their effect

160 on starch rheology. Food Hydrocolloids, 2016, 61, 843-850

106 32
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at Himalayan region. Food Research International, 2014, 66, 45-57

Composition, Rheological and Extrusion Behaviour of Fractions Produced by Three Successive
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