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30 CFD modelling of flow and scalar exchange of spherical food products: Turbulence and
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31 Application of MRI for tissue characterisation of â€˜Braeburnâ€™ apple. Postharvest Biology and
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32 Microscale modeling of coupled water transport and mechanical deformation of fruit tissue during
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33 Convective heat and mass exchange predictions at leaf surfaces: Applications, methods and
perspectives. Computers and Electronics in Agriculture, 2013, 96, 180-201. 3.7 64

34 Thermal manikins controlled by human thermoregulation models for energy efficiency and thermal
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35 X-ray CT for quantitative food microstructure engineering: The apple case. Nuclear Instruments &
Methods in Physics Research B, 2014, 324, 88-94. 0.6 62
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67 Modelling Cooling of Packaged Fruit Using 3D Shape Models. Food and Bioprocess Technology, 2018,
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70 Virtual Fruit Tissue Generation Based on Cell Growth Modelling. Food and Bioprocess Technology,
2013, 6, 859-869. 2.6 34

71 Characterizing saline uptake and salt distributions in porous limestone with neutron radiography
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Surfaces. Langmuir, 2017, 33, 6192-6200. 1.6 34



6

Thijs Defraeye

# Article IF Citations
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74 Cutting-down the energy consumption of electrohydrodynamic drying by optimizing mesh collector
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CFD simulation of heat transfer at surfaces of bluff bodies in turbulent boundary layers: Evaluation
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1.7 33
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fruit. Journal of Food Engineering, 2013, 119, 13-21. 2.7 33
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size on cooling rate and heterogeneity. Biosystems Engineering, 2018, 169, 115-125. 1.9 33
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Cooling Demand. Atmosphere, 2020, 11, 1313. 1.0 33
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1.9 32
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Journal of Food Engineering, 2021, 293, 110376. 2.7 31
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86 Influence of sorption hysteresis on moisture transport in wood. Wood Science and Technology, 2016,
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deformations. Wood Science and Technology, 2018, 52, 91-114. 1.4 29
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90 Acoustically induced slip in sheared granular layers: Application to dynamic earthquake triggering.
Geophysical Research Letters, 2015, 42, 9750-9757. 1.5 28
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96 A Multiphase Pore Scale Network Model of Gas Exchange in Apple Fruit. Food and Bioprocess
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112 Time-resolved and time-averaged stereo-PIV measurements of a unit-ratio cavity. Experiments in Fluids,
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114 Cross-scale modelling of transpiration from stomata via the leaf boundary layer. Annals of Botany,
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116 Moisture adsorption in palletised corrugated fibreboard cartons under shipping conditions: A CFD
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Environment, 2017, 114, 495-506. 3.0 19

118 Artificial fruit for monitoring the thermal history of horticultural produce in the cold chain.
Journal of Food Engineering, 2017, 215, 51-60. 2.7 19

119 Woodâ€“Moisture Relationships Studied with Molecular Simulations: Methodological Guidelines.
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122 Pore-Scale Study on Convective Drying of Porous Media. Langmuir, 2022, 38, 6023-6035. 1.6 19

123 Hygromechanical mechanisms of wood cell wall revealed by molecular modeling and mixture rule
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128 Predicting Transdermal Fentanyl Delivery Using Mechanistic Simulations for Tailored Therapy.
Frontiers in Pharmacology, 2020, 11, 585393. 1.6 17
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136 Optimizing the postharvest supply chain of imported fresh produce with physics-based digital twins.
Journal of Food Engineering, 2022, 329, 111077. 2.7 16
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138 Insights from modeling dynamics of water sorption in spherical particles for adsorption heat pumps.
International Journal of Heat and Mass Transfer, 2017, 105, 326-337. 2.5 15
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Food Engineering, 2013, 119, 150-158. 2.7 14
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144 Scaling-up electrohydrodynamic drying for energy-efficient food drying via physics-based simulations.
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148 When to stop drying fruit: Insights from hygrothermal modelling. Applied Thermal Engineering, 2017,
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Engineering, 2017, 210, 35-41. 2.7 10

155 A non-rigid registration method for the analysis of local deformations in the wood cell wall.
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157 Measurement and visualization of food microstructure. , 2018, , 3-28. 9
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Parameters. Frontiers in Pharmacology, 2021, 12, 641111. 1.6 9

160 Four-dimensional imaging and free-energy analysis of sudden pore-filling events in wicking of yarns.
Physical Review E, 2021, 103, 053101. 0.8 9
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162 Dehydration mechanisms in electrohydrodynamic drying of plant-based foods. Food and Bioproducts
Processing, 2022, 131, 202-216. 1.8 9
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163 Poromechanical modeling of moisture induced swelling anisotropy in cellular tissues of softwoods.
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Chemistry B, 2020, 124, 8690-8703. 1.2 8
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168 Understanding forced convective drying of apple tissue: Combining neutron radiography and
numerical modelling. Innovative Food Science and Emerging Technologies, 2014, 24, 97-105. 2.7 7
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Case Study on the Parliament Buildings in Ottawa, Canada. Buildings, 2021, 11, 476. 1.4 7
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on the age. Drug Delivery, 2022, 29, 950-969. 2.5 6
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Horticulturae, 2013, , 159-164. 0.1 4

176 Assessment of a one-way nesting procedure for obstacle resolved large eddy simulation of the ABL.
Computers and Fluids, 2016, 140, 136-147. 1.3 4
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