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114
–ffectsOofOThermalOTreatmentOofOSoyOProteinOIsolateOonOtheOyharacteristicsOandOStructureb×unctionO
RelationshipOofOSolubleOandOInsolubleO×ractionscOJournaliofiAgriculturaliandiFoodiChemistryaO1995aO
ihaOgimfbgimo

5.7 194

113 StructuralOandOfunctionalOpropertiesOofOsoyOproteinOisolateOandOcodOgelatinOblendOfilmscOFoodi
HydrocolloidsaO2009aOghaOgeoibgfef 10.6 144

112 –ffectOofOfreezingOandOfrozenOstorageOofOdoughsOonObreadOqualitycOJournaliofiAgriculturaliandiFoodi
ChemistryaO2001aOioaOofhbn 5.7 129

111 –lectrophoreticaOsolubilityOandOfunctionalOpropertiesOofOcommercialOsoyOproteinOisolatescOJournaliofi
AgriculturaliandiFoodiChemistryaO1991aOhoaOfegobfehg 5.7 114

110 ×reezingOrateOeffectsOonOtheOdripOlossOofOfrozenObeefcOMeatiScienceaO1980aOiaOfbfi 6.4 108

109 PeroxidaseOfromOStrawberryO×ruitOW×ragariaOananassaOzuchcXpOPartialOPurificationOandOzeterminationO
ofOSomeOPropertiescOJournaliofiAgriculturaliandiFoodiChemistryaO1995aOihaOgkolbglef 5.7 107

108 StructuralOPropertiesOofOβeatbInducedOSoyOProteinOαelsOwsOwffectedObyOIonicOStrengthOandOpβcO
JournaliofiAgriculturaliandiFoodiChemistryaO1998aOilaOhknhbhkno 5.7 102

107 βeatOTreatmentsOzelayORipeningOandOPostharvestOzecayOofOStrawberryO×ruitcOJournaliofiAgriculturali
andiFoodiChemistryaO1997aOikaOiknobikoi 5.7 97

106 wmaranthOproteinsOasOaOsourceOofOantioxidantOpeptidespO–ffectOofOproteolysiscOFoodiResearchi
InternationalaO2010aOihaOhfkbhgg 7 93

105 SoyOProteinOIsolateOyomponentsOandOTheirOInteractionscOJournaliofiAgriculturaliandiFoodiChemistryaO
1995aOihaOfmlgbfmlm 5.7 89

104 –ffectOofOsolutionOpβOonOsolubilityOandOsomeOstructuralOpropertiesOofOsoybeanOproteinOisolateOfilmscO
JournaliofitheiScienceiofiFoodiandiAgricultureaO2006aOnlaOfelibfemg 4.3 84

103 –ffectOofOsoybeanOadditionOonOtheOrheologicalOpropertiesOandObreadmakingOqualityOofOwheatOflourcO
JournaliofitheiScienceiofiFoodiandiAgricultureaO2005aOnkaOfnnobfnol 4.3 81

102 wmaranthOseedOproteinOhydrolysatesOhaveOinOvivoOandOinOvitroOantihypertensiveOactivitycOFoodi
ChemistryaO2011aOfglaOnmnbnni 8.5 79

101 wmaranthOproteinOfilmsOreinforcedOwithOmaizeOstarchOnanocrystalscOFoodiHydrocolloidsaO2015aOimaOfilbfkm10.6 74

100 IdentificationOandOcharacterizationOofOantioxidantOpeptidesOobtainedObyOgastrointestinalOdigestionO
ofOamaranthOproteinscOFoodiChemistryaO2016aOfomOPtOxaOfflebm 8.5 73

99 αelationOofOSoybeanOProteinOIsolatesOinOwcidicOyonditionscO–ffectOofOpβOandOProteinOyoncentrationcO
JournaliofiAgriculturaliandiFoodiChemistryaO1995aOihaOghklbghlf 5.7 69

98 PolyphenoloxidaseOactivityOfromOstrawberryOfruitOW×ragariaOOananassaaOzuchcaOcvOSelvaXpO
characterisationOandOpartialOpurificationcOJournaliofitheiScienceiofiFoodiandiAgricultureaO2000aOneaOfigfbfigm4.3 68
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97 ThermalOandO–lectrophoreticOxehavioraOβydrophobicityaOandOSomeO×unctionalOPropertiesOofO
wcidbTreatedOSoyOIsolatescOJournaliofiAgriculturaliandiFoodiChemistryaO1996aOiiaOfnnfbfnno 5.7 64

96 –ffectsOofOYeastO×reezingOinO×rozenOzoughcOCerealiChemistryaO2003aOneaOikibikn 2.4 63

95 InteractionOofOmodifiedOcellulosesOandOpectinsOwithOglutenOproteinscOFoodiHydrocolloidsaO2014aOhkaOofboo 10.6 57

94 yhangesOinOsecondaryOstructureOofOglutenOproteinsOdueOtoOemulsifierscOJournaliofiMoleculariStructure
aO2013aOfehhaOkfbkn 3.4 57

93 OptimizationOofOwdditiveOyombinationOforOImprovedOSoyâ��WheatOxreadOQualitycOFoodiandiBioprocessi
TechnologyaO2010aOhaOhokbiek 5.1 56

92 PotentialOantitumorOpropertiesOofOaOproteinOisolateOobtainedOfromOtheOseedsOofOwmaranthusO
mantegazzianuscOEuropeaniJournaliofiNutritionaO2010aOioaOmhbng 5.2 54

91 zynamicOpropertiesOofOsoyOglobulinOadsorbedOfilmsOatOtheOairbwaterOinterfacecOJournaliofiColloidiandi
InterfaceiScienceaO2003aOglnaOkebm 9.3 53

90 yalorimetricOStudyOofOSoybeanOProteinOIsolatespOO–ffectOofOyalciumOandOThermalOTreatmentscOJournali
ofiAgriculturaliandiFoodiChemistryaO1996aOiiaOhmkfbhmkl 5.7 49

89 –ffectOofOwaterOcontentOonOtheOformationOandOdissociationOofOtheOamyloseblipidOcomplexOinOwheatO
flourcOJournaliofiAgriculturaliandiFoodiChemistryaO1992aOieaOfmnobfmoh 5.7 49

88 PotentialOantithromboticOactivityOdetectedOinOamaranthOproteinsOandOitsOhydrolysatescOLWTi-iFoodi
ScienceiandiTechnologyaO2015aOleaOfmfbfmm 5.4 47

87 –ffectOofOpβOandOionicOstrengthOmodificationsOonOthermalOdenaturationOofOtheOffSOglobulinOofO
sunflowerOWβelianthusOannuusXcOJournaliofiAgriculturaliandiFoodiChemistryaO2004aOkgaOleghbo 5.7 47

86 ThermalOzenaturationOofOβakeOWMerlucciusOhubbsiXOMyofibrillarOProteinscOwOzifferentialOScanningO
yalorimetricOandO–lectrophoreticOStudycOJournaliofiFoodiScienceaO1990aOkkaOlnhblnm 3.4 47

85 wmaranthOpeptidesOfromOsimulatedOgastrointestinalOdigestionpOantioxidantOactivityOagainstOreactiveO
speciescOPlantiFoodsiforiHumaniNutritionaO2015aOmeaOgmbhi 3.9 45

84 PeptidesOofOamaranthOwereOtargetedOasOcontainingOsequencesOwithOpotentialOantibinflammatoryO
propertiescOJournaliofiFunctionaliFoodsaO2016aOgfaOilhbimh 5.1 44

83 OptimizationOofOaOcompetitiveO–LISwOwithOpolyclonalOantibodiesOforOquantificationOofOprolaminsOinO
foodscOFoodiandiAgriculturaliImmunologyaO1995aOmaOhhhbhih 2.9 43

82 pβbInducedOModificationsOinOtheOThermalOStabilityOofOSoybeanOProteinOIsolatescOJournaliofi
AgriculturaliandiFoodiChemistryaO1996aOiiaOheekbheeo 5.7 43

81 wmaranthOpeptidesOwithOantithromboticOactivityOreleasedObyOsimulatedOgastrointestinalOdigestioncO
JournaliofiFunctionaliFoodsaO2016aOgeaOgeibgfi 5.1 41

80 PartialOReductionOofOSoyOProteinOIsolateOzisulfideOxondscOJournaliofiAgriculturaliandiFoodiChemistryaO
1995aOihaOgeefbgeel 5.7 41
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79 βighOhydrostaticOpressureOimprovesOproteinOsolubilityOandOdispersionOstabilityOofOmineralbaddedO
soybeanOproteinOisolatecOFoodiHydrocolloidsaO2015aOihaOlgoblhk 10.6 40

78 StabilityOofOquinoaOflourOproteinsOWyhenopodiumOquinoaOWilldcXOduringOstoragecOInternationaliJournali
ofiFoodiScienceiandiTechnologyaO2009aOiiaOgefhbgege 3.8 39

77
–ffectOofOphysicalOandOchemicalOfactorsOonOrheologicalObehaviorOofOcommercialOsoyOproteinOisolatespO
proteinOconcentrationaOwaterOimbibingOcapacityaOsaltOadditionaOandOthermalOtreatmentcOJournaliofi
AgriculturaliandiFoodiChemistryaO1992aOieaOfohebfohm

5.7 37

76 ˛†bXylosidaseOinOstrawberryOfruitpOIsolationOofOaOfullblengthOgeneOandOanalysisOofOitsOexpressionOandO
enzymaticOactivityOinOcultivarsOwithOcontrastingOfirmnesscOPlantiScienceaO2006aOfmfaOiombkei 5.3 36

75 yompositeOandOnanocompositeOfilmsObasedOonOamaranthObiopolymerscOFoodiHydrocolloidsaO2018aOmiaOfkobflm10.6 34

74 wmaranthOproteinOfilmsOpreparedOwithOhighbpressureOtreatedOproteinscOJournaliofiFoodiEngineeringaO
2015aOfllaOhnbii 6 32

73 wmaranthOlectinOpresentsOpotentialOantitumorOpropertiescOLWTi-iFoodiScienceiandiTechnologyaO2015aO
leaOimnbink 5.4 31

72 LipidOandOproteinOdeteriorationOduringOtheOchilledOstorageOofOmincedOseaOsalmonOWPseudopercisO
semifasciataXcOJournaliofitheiScienceiofiFoodiandiAgricultureaO2007aOnmaOgghobggil 4.3 31

71
yombinedOhighOhydrostaticOpressureOandOthermalOtreatmentsOfullyOinactivateOtrypsinOinhibitorsOandO
lipoxygenaseOandOimproveOproteinOsolubilityOandOphysicalOstabilityOofOcalciumbaddedOsoymilkcO
InnovativeiFoodiScienceiandiEmergingiTechnologiesaO2016aOhkaOnlbok

6.8 30

70 PhysicochemicalOandOstructuralOpropertiesOofOamaranthOproteinOisolatesOtreatedOwithOhighOpressurecO
InnovativeiFoodiScienceiandiEmergingiTechnologiesaO2012aOfiaOffbfm 6.8 29

69 –ffectOofOpβOandOProteinOyoncentrationOonORheologicalOxehaviorOofOwcidicOSoybeanOProteinOαelscO
JournaliofiAgriculturaliandiFoodiChemistryaO1998aOilaOhehobheil 5.7 28

68 wmaranthOproteinsOfoamingOpropertiespOadsorptionOkineticsOandOfoamOformationbbpartOfcOColloidsi
andiSurfacesiB:iBiointerfacesaO2013aOfekaOhfobgm 6 25

67 wnalysisOofOStructuralOPropertiesOandOImmunochemicalOReactivityOofOβeatbTreatedOOvalbumincO
JournaliofiAgriculturaliandiFoodiChemistryaO1996aOiiaOhmohbhmon 5.7 25

66 TheOantibinflammatoryOSS–zIK–OpeptideOfromOwmaranthOseedsOmodulatesOIg–bmediatedOfoodO
allergycOJournaliofiFunctionaliFoodsaO2016aOgkaOkmobknm 5.1 24

65 –ffectOofOamyloseOonOstarchOpastesOviscoelasticityOandOcookedOgrainsOstickinessOinOriceOfromOsevenO
argentineOgenotypescOFoodiResearchiInternationalaO2006aOhoaOlleblll 7 23

64
ThermalOzenaturationOofOMuscleOProteinsOfromOMaleOandO×emaleOSquidWIllexOargentinusXOatO
zifferentOSexualOMaturationOStagescOwOzifferentialOScanningOyalorimetricOStudycOJournaliofi
AgriculturaliandiFoodiChemistryaO1996aOiiaOhnfgbhnfl

5.7 23

63 WaterOimbibingOcapacityOofOsoyOproteinOisolatespOinfluenceOofOproteinOdenaturationcOJournaliofi
AgriculturaliandiFoodiChemistryaO1991aOhoaOfhnlbfhof 5.7 23

62 wnalysisOofOtheOeffectsOofOheatOtreatmentOonOgliadinOimmunochemicalOquantificationOusingOaOpanelO
ofOantibprolaminOantibodiescOJournaliofiAgriculturaliandiFoodiChemistryaO2001aOioaOkmfobgl 5.7 22
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61 ThermalOzenaturationOinO×ishOMuscleOProteinsOzuringOαellingpO–ffectOofOSpawningOyonditioncOJournali
ofiFoodiScienceaO1991aOklaOgnfbgni 3.4 22

60 wntithromboticOandOwntioxidantOwctivityOofOwmaranthOβydrolysateOObtainedObyOwctivationOofOanO
–ndogenousOProteasecOPlantiFoodsiforiHumaniNutritionaO2016aOmfaOfmibng 3.9 22

59 zevelopmentOofOanOimmunochemicalOmethodOtoOdetectOLactobacillusOkefircOFoodiandiAgriculturali
ImmunologyaO2005aOflaOggfbghh 2.9 20

58
–ffectsOofOtheOzietaryOwdditionOofOwmaranthOWwmaranthusOmantegazzianusXOProteinOIsolateOonO
wntioxidantOStatusaOLipidOProfilesOandOxloodOPressureOofORatscOPlantiFoodsiforiHumaniNutritionaO2015
aOmeaOhmfbo

3.9 19

57 zevelopmentOofOhighbsensitiveOenzymeOimmunoassaysOforOgliadinOquantificationOusingOtheO
streptavidinbbiotinOamplificationOsystemcOFoodiandiAgriculturaliImmunologyaO1998aOfeaOfihbfkk 2.9 19

56 ThermalOzenaturationOofOwulacomyaOaterOaterOWMolinaXOMyofibrillarOProteinspOwOzifferentialO
ScanningOyalorimetricOStudycOJournaliofiAgriculturaliandiFoodiChemistryaO1994aOigaOnmhbnmm 5.7 19

55 –ffectOofOamaranthOflourOWwmaranthusOmantegazzianusXOonOtheOtechnologicalOandOsensoryOqualityOofO
breadOwheatOpastacOFoodiScienceiandiTechnologyiInternationalaO2014aOgeaOfgmbhk 2.6 18

54 βeatbinducedOphenomenaOinOsoyOproteinOsuspensionscORheometricOdataOandOtheoreticalO
interpretationcOJournaliofiAgriculturaliandiFoodiChemistryaO1999aOimaOnohboee 5.7 18

53 wmaranthOSproutspOwOPotentialOβealthOPromotingOandONutritiveONaturalO×oodcOInternationaliJournali
ofiFoodiPropertiesaO2015aOfnaOglnnbglon 3 17

52 wmaranthOproteinsOfoamingOpropertiespO×ilmOrheologyOandOfoamOstabilityObOPartOgcOColloidsiandi
SurfacesiB:iBiointerfacesaO2016aOfifaOlihblke 6 17

51 xrokenORiceOasOaOPotentialO×unctionalOIngredientOwithOInhibitoryOwctivityOofOReninOandO
wngiotensinbyonvertingO–nzymeWwy–XcOPlantiFoodsiforiHumaniNutritionaO2019aOmiaOiekbifh 3.9 17

50 PhysicochemicalaOfunctionalOandOangiotensinOconvertingOenzymeOinhibitoryOpropertiesOofOamaranthO
WwmaranthusOhypochondriacusXOmSOglobulincOJournaliofitheiScienceiofiFoodiandiAgricultureaO2012aOogaOhombieh4.3 17

49 PreparativeOfractionationOofOgliadinsObyOelectrophoresisOatOpβOhcfOWwbPwα–XcOJournaliofiAgriculturali
andiFoodiChemistryaO1999aOimaOhgihbm 5.7 17

48 ProteolyticOwctivityOofOLactobacillusObulgaricusOαrownOinOMilkcOJournaliofiDairyiScienceaO1993aOmlaOfionbfkek4 17

47 –ffectOofOWaterOwctivityOawOofOMilkOonOacidOProductionObyOStreptococcusOthermophilusOandO
LactobacillusObulgaricuscOJournaliofiFoodiScienceaO1989aOkiaOofmbogf 3.4 17

46 wmaranthOproteinOfilmsOfromOthermallyOtreatedOproteinscOJournaliofiFoodiEngineeringaO2013aOffoaOkmhbkmo6 16

45
InOVitroOModulationOofOReninbwngiotensinOSystemO–nzymesObyOwmaranthOWwmaranthusO
hypochondriacusXOProteinbzerivedOPeptidespOwlternativeOMechanismsOzifferentOfromOwy–OInhibitioncO
JournaliofiAgriculturaliandiFoodiChemistryaO2017aOlkaOmifkbmigh

5.7 16

44 InterfacialOandOemulsifyingOpropertiesOofOamaranthOWwmaranthusOhypochondriacusXOproteinOisolatesO
underOdifferentOconditionsOofOpβcOLWTi-iFoodiScienceiandiTechnologyaO2012aOikaOfbm 5.4 16
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43 ×unctionalOpropertiesOandOmicrostructureOofOcowpeaOcultivatedOinOnorthbeastOwrgentinacOLWTi-iFoodi
ScienceiandiTechnologyaO2012aOioaOfghbfhe 5.4 16

42 –mulsifierspO–ffectsOonOQualityOofO×ibreb–nrichedOWheatOxreadcOFoodiandiBioprocessiTechnologyaO
2013aOlaOfggnbfgho 5.1 16

41 StorageOofOsunflowerbseedspOvariationOonOtheOwaxOcontentOofOtheOoilcOEuropeaniJournaliofiLipidi
ScienceiandiTechnologyaO2005aOfemaOmibmo 3 16

40 IncorporationOofOLactobacillusOdelbrueckiiOsubspOlactisOWyIzywOfhhXOinOcoldbsetOgelsOmadeOfromOhighO
pressurebtreatedOsoybeanOproteinscOFoodiHydrocolloidsaO2014aOhmaOhibho 10.6 15

39
ThermalOStabilityOofOMyofibrillarOProteinsOfromOSmoothOandOStriatedOMusclesOofOScallopOWyhlamysO
tehuelchusXpOOwOzifferentialOScanningOyalorimetricOStudycOJournaliofiAgriculturaliandiFoodiChemistryaO
1998aOilaOhomfbhoml

5.7 15

38 –ffectOofOMaizeOResistantOStarchOandOTransglutaminasepOwOStudyOofO×undamentalOandO–mpiricalO
RheologyOPropertiesOofOPanOxreadOzoughcOFoodiandiBioprocessiTechnologyaO2014aOmaOgnlkbgnml 5.1 14

37 InfluenceOofOthermalOtreatmentOofOfoodOonOtheOimmunochemicalOquantificationOofOαliadincOFoodiandi
AgriculturaliImmunologyaO1996aOnaOfokbgeh 2.9 13

36 wOMethodOofOScreeningOforOβighlyOInhibitoryOLacticOwcidOxacteriacOJournaliofiFoodiProtectionaO1996aO
koaOmhobmik 2.5 12

35 wntioxidantOactivityaOnutritionalaOandOphenolicOcompositionOofOsweetOpotatoOleavesOasOaffectedObyO
harvestingOperiodcOInternationaliJournaliofiFoodiPropertiesaO2020aOghaOfmnbfnn 3 12

34 wmaranthOstarchbrichOfractionOpropertiesOmodifiedObyOhighbtemperatureOheatingcOFoodiChemistryaO
2007aOfehaOogmbohi 8.5 11

33 –ffectOofOamaranthOproteinsOonOtheORwSOsystemcOInOvitroaOinOvivoOandOexOvivoOassayscOFoodiChemistryaO
2020aOhenaOfgklef 8.5 11

32 yomparativeObehaviourOofOsolutionsOandOdispersionsOofOamaranthOproteinsOonOtheirOemulsifyingO
propertiescOFoodiHydrocolloidsaO2018aOmiaOffkbfgh 10.6 11

31 InfluenceOofOpβOonOStructureOandO×unctionOofOwmaranthOWwmaranthusOhypochondriacusXOProteinO
IsolatescOCerealiChemistryaO2010aOnmaOiinbikh 2.4 10

30 wmaranthOasOaOSourceOofOwntihypertensiveOPeptidescOFrontiersiiniPlantiScienceaO2020aOffaOkmnlhf 6.2 10

29 wmaranthOfunctionalOcookiesOexertOpotentialOantithromboticOandOantihypertensiveOactivitiescO
InternationaliJournaliofiFoodiScienceiandiTechnologyaO2019aOkiaOfkelbfkfh 3.8 10

28 wntithromboticO–ffectsOofOwmaranthusOhypochondriacusOProteinsOinORatscOPlantiFoodsiforiHumani
NutritionaO2016aOmfaOfobgm 3.9 9

27 MatureOwmaranthusOhypochondriacusOseedsOcontainOnonbprocessedOffSOprecursorscOPhytochemistryaO
2008aOloaOknblk 4 9

26 ImmunochemicalOreactivityOofOsoybeanO˛†bconglycininOsubunitscOFoodiandiAgriculturaliImmunologyaO
2005aOflaOfmbgn 2.9 9
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25 zevelopmentOofOaOβighOProteinOxeverageOxasedOonOwmaranthcOPlantiFoodsiforiHumaniNutritionaO
2020aOmkaOkooblem 3.9 9

24 InteractionOofOwntibioticsOandOWaterOwctivityOonOStreptococcusOthermophilusOandOLactobacillusO
bulgaricuscOJournaliofiFoodiScienceaO1989aOkiaOoggbogi 3.4 8

23 IdentificationOofOreninOinhibitorsOpeptidesOfromOamaranthOproteinsObyOdockingOprotocolscOJournaliofi
FunctionaliFoodsaO2020aOliaOfehlnh 5.1 8

22 –ffectOofOwcidOModificationOofOSoyOαlycininOonOItsOInterfacialOandO–mulsifyingOPropertiescOJAOCSyi
JournaliofitheiAmericaniOiliChemistssiSocietyaO2018aOokaOhfhbhgh 1.8 7

21 wntioxidantOwctivityOofOwmaranthOProteinOβydrolysateOwgainstOThermalOOxidationOofOVegetableOOilscO
JAOCSyiJournaliofitheiAmericaniOiliChemistssiSocietyaO2014aOofaOfknhbfkoi 1.8 7

20
PostmortemOyhangesOinOwdductorOMusclesOfromOwulacomyaOaterOaterOWMolinaXOStoredOatOgbiO
cdegreecycOwOzifferentialOScanningOyalorimetricOStudycOJournaliofiAgriculturaliandiFoodiChemistryaO
1995aOihaOfmknbfmlf

5.7 7

19 wmaranthOproteinsOemulsionsOasOdeliveryOsystemOofOwngiotensinbIOconvertingOenzymeOinhibitoryO
peptidescOFoodiHydrocolloidsaO2019aOoeaOfkibflf 10.6 7

18 wntiproliferativeO–ffectOofOwmaranthOProteinsOandOPeptidesOonOβTbgoOβumanOyolonOTumorOyellOLinecO
PlantiFoodsiforiHumaniNutritionaO2019aOmiaOfembffi 3.9 7

17 –ffectOofOtheOIncorporationOofOwmaranthOWwmaranthusOMantegazzianusXOintoO×atbOandO
yholesterolbRichOzietsOforOWistarORatscOJournaliofiFoodiScienceaO2019aOniaOhemkbheng 3.4 6

16 –ffectOofOWaterOwctivityOofOMilkOuponOαrowthOandOwcidOProductionObyOMixedOyulturesOofO
StreptococcusOthermophilusOandOLactobacillusObulgaricuscOJournaliofiFoodiScienceaO1990aOkkaOmenbmfe 3.4 6

15
wpplicationOofOsurfaceOresponseOmethodologyOtoOoptimizeOhydrolysisOofOwheatOglutenOandO
characterizationOofOselectedOhydrolysateOfractionscOJournaliofitheiScienceiofiFoodiandiAgricultureaO
2008aOnnaOfifkbfigg

4.3 5

14 wnalysisOofOwntibProlaminOMonoclonalOwntibodyOReactivityOUsingOProlaminO×ractionsOPurifiedObyO
PreparativeO–lectrophoresiscOFoodiandiAgriculturaliImmunologyaO2000aOfgaOifbkg 2.9 5

13 ×ractionationOofOWheataOxarleyaOandORyeOProlaminsObyOyationO–xchangeO×PLycOJournaliofiAgriculturali
andiFoodiChemistryaO1994aOigaOgilebgilk 5.7 5

12 wnalysisOofOsolubleOproteinsdaggregatesOderivedOfromOglutenbemulsifiersOsystemscOFoodiResearchi
InternationalaO2012aOilaOlgbln 7 4

11 yharacterizationOofOSoybeanOProteinsâ��×attyOwcidOSystemscOJAOCSyiJournaliofitheiAmericaniOili
ChemistssiSocietyaO2010aOnmaOkembkfi 1.8 4

10 PwRTIwLOyβwRwyT–RIZwTIONOO×OyβLOROPβYLLwS–O×ROMOSTRwWx–RRYO×RUITOW×RwαwRIwO
wNwNwSSwaOzUyβcXcOJournaliofiFoodiBiochemistryaO1994aOfnaOgfhbggl 3.3 4

9 wmaranthOpeptidesOdecreasedOtheOactivityOandOexpressionOofOcellularOtissueOfactorOonOLPSOactivatedO
TβPbfOhumanOmonocytescOFoodiandiFunctionaO2018aOoaOhnghbhnhi 6.1 4

8 yβwNα–SOINOPROT–INOyOMPOSITIONOzURINαOSTRwWx–RRYOW×ragariaOˆ�OananassaOzuchcXO×RUITO
RIP–NINαfcOJournaliofiFoodiBiochemistryaO1996aOgeaOfhkbfkh 3.3 3

(1996-2020)
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7 InfantOmilkOformulaeOprocessingpO–ffectOofOwetbmixOtotalOsolidsOandOheatOtreatmentOtemperatureOonO
rheologicalaOemulsifyingOandOnutritionalOpropertiescOJournaliofiFoodiEngineeringaO2021aOgoeaOffefoi 6 3

6 ImmunoblottingOofOgliadinsOseparatedObyOacidOPwα–pOwnalysisOofOelectrotransferenceOconditionscO
FoodiandiAgriculturaliImmunologyaO1997aOoaOfhkbfho 2.9 2

5 βeatOinducedOconformationalOchangesOofOwheyOproteinsOinOmodelOinfantOformulaepO–ffectOofOcaseinO
andOinulincOInternationaliDairyiJournalaO2020aOfekaOfeilok 3.5 1

4 M–TwyβROMwTIyO–××–yTOINOβOMOLOαOUSOαROUPSOO×OWβ–wTaOxwRL–YOwNzORY–OPROLwMINScO
JournaliofiFoodiBiochemistryaO1994aOfnaOfnkbfom 3.3 1

3 IdentificationOandOcharacterizationOofOantioxidantOpeptidesOobtainedOfromOtheObioaccessibleO
fractionOofO˛–blactalbuminOhydrolysatecOJournaliofiFoodiScienceaO2021aOnlaOiimobiioe 3.4 1

2 zataOsetOonOeffectOofOamaranthOproteinsOonOtheORwSOsystemcOaOandOassayscODataiiniBriefaO2020aOgoaOfekfln 1.2

1 ImpactOofOwetbmixOtotalOsolidsOcontentOandOheatOtreatmentOonOphysicochemicalOandO
technobfunctionalOpropertiesOofOinfantOmilkOformulaOpowderscOPowderiTechnologyaO2021aOhoeaOimhbinf 5.2
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