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3 Guidelines on reporting treatment conditions for emerging technologies in food processing. Critical
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4 High pressure destruction kinetics of Clostridium botulinum (Group I, strain PA9508B) spores in milk
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5 Facilitating high pressure phase-transition research and kinetics studies at subzero temperatures
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6 Maltodextrin Moderated Microwave Osmotic Dehydration of Mango Cubes with Finish Air-Drying:
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7 Tracking Mustard Slurry Allergen Reactivity Through Stove Top Cooking and Enhanced Thermal
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Demonstration of Escherichia coli Inactivation in Sterile Physiological Saline under High Pressure
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1.9 7

9 The Effect of Pressureâ€“Shift Freezing versus Air Freezing and Liquid Immersion on the Quality of
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Kinetic modeling of microwave osmotic dehydration of mangoes under continuous flow medium
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11 Changes in carbohydrate quality of high-pressure treated aqueous aquafaba. Food Hydrocolloids,
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12 Effect of flaxseed-mucilage and Stevia on physico-chemical, antioxidant and sensorial properties of
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13 Evaluation of Changes in Protein Quality of High-Pressure Treated Aqueous Aquafaba. Molecules,
2021, 26, 234. 1.7 20

14 Fundamentals of mass transfer in food engineering. , 2021, , 365-375. 1

15 High pressure assisted extraction for cadmium decontamination of long rice grain. Food Control,
2021, 125, 107987. 2.8 6

16 Production and quality improvement of Indian cottage cheese (Paneer) using high pressure
processing. Innovative Food Science and Emerging Technologies, 2021, 72, 102746. 2.7 11
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Optimization of maltodextrin ( 10DE )â€”Sucrose moderated microwave osmotic dehydration of mango
cubes under continuous flow spray mode ( MWODS ) conditions. Journal of Food Process
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18 Optimization of ultrasonic-assisted extraction of astaxanthin from green tiger (Penaeus) Tj ET
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q
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20 A concise review on food quality assessment using digital image processing. Trends in Food Science
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21 Evaluation of Freeze Drying and Electrospinning Techniques for Saffron Encapsulation and Storage
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Evaluation of mass transfer kinetics and quality of microwaveâ€•osmotic dehydrated mango cubes under
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1.7 8

23 Effect of microencapsulation on antioxidant and antifungal properties of aqueous extract of
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Evaluation of physicochemical, thermomechanical, and structural properties of chickpea flour
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137, 48389.
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25 Ultrasoundâ€•steam combination process for microbial decontamination and heat transfer
enhancement. Journal of Food Process Engineering, 2020, 43, e13367. 1.5 9
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Evaluation of thermal and nonthermal treatment of margarine: Pasteurization process efficiency,
kinetics of microbial destruction, and changes in thermophysical characteristics. Journal of Food
Processing and Preservation, 2020, 44, e14323.
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The Impact of Temperature Treatments on Elicitation of the Phenylpropanoid Pathway, Phenolic
Accumulations and Antioxidative Capacities of Common Bean (Phaseolus vulgaris) Sprouts. Food and
Bioprocess Technology, 2020, 13, 1544-1555.

2.6 8

28 Stability of hydrocolloid enriched oil-in-water emulsions in beverages subjected to thermal and
nonthermal processing. Journal of Dispersion Science and Technology, 2020, , 1-11. 1.3 2

29 The Effect of Sodium Alginate-Calcium Chloride Coating on the Quality Parameters and Shelf Life of
Strawberry Cut Fruits. Journal of Composites Science, 2020, 4, 123. 1.4 39

30 Elicitation kinetics of phenolics in common bean ( Phaseolus vulgaris ) sprouts by thermal treatments.
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31 Effect of Low-Temperature-High-Pressure Treatment on the Reduction of Escherichia coli in Milk.
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32 Effect of utilization of alternative hydrocolloid-based stabilizers on rheology of oil-in-water
beverage emulsions. Journal of Food Measurement and Characterization, 2020, 14, 1744-1753. 1.6 4
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Comparison of pulsed light inactivation kinetics and modeling of Escherichia coli (ATCC-29055),
Clostridium sporogenes (ATCC-7955) and Geobacillus stearothermophilus (ATCC-10149). Current
Research in Food Science, 2020, 3, 82-91.
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34 Evaluation of factors affecting aquafaba rheological and thermal properties. LWT - Food Science and
Technology, 2020, 132, 109831. 2.5 16

35 The impact of ultrasonic treatment on blueberry wine anthocyanin color and its In-vitro anti-oxidant
capacity. Food Chemistry, 2020, 333, 127455. 4.2 62

36 Reduction in soaking time and anti-nutritional factors by high pressure processing of chickpeas.
Journal of Food Science and Technology, 2020, 57, 2572-2585. 1.4 24
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Melting endothermic technique for establishing different phase diagram pathways during high
pressure treatment of liquid foods. Innovative Food Science and Emerging Technologies, 2020, 62,
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2.7 11
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Evaluation of thermal destruction kinetics of Clostridium difficile spores (ATCC 17857) in lean ground
beef with firstâ€•order/Weibull modeling considerations. Journal of Food Process Engineering, 2019, 42,
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41 Microwave Processing: Current Background and Effects on the Physicochemical and Microbiological
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Investigating the influence of pH and selected heating media on thermal destruction kinetics of
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43 Effect of Soluble Solids and High Pressure Treatment on Rheological Properties of Protein Enriched
Mango Puree. Foods, 2019, 8, 39. 1.9 6
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46 Comparison of germinationâ€“parboiling, freezeâ€“thaw cycle, and high pressure processing on the
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49 Ultrasound assisted extraction of bioactive compounds from pomegranate (Punica granatum L.) peel.
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Physicochemical and Phytochemical Characterization and Storage Stability of Freeze-dried
Encapsulated Pomegranate Peel Anthocyanin and In Vitro Evaluation of Its Antioxidant Activity. Food
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51 Effect of heating rates on thermal destruction kinetics of Escherichia coli ATCC25922 in mashed
potato and the associated changes in product color. Food Control, 2019, 97, 39-49. 2.8 16

52
High pressure impregnation of oil in water emulsions into selected fruits: A novel approach to fortify
plant-based biomaterials by lipophilic compounds. LWT - Food Science and Technology, 2019, 101,
506-512.

2.5 9

53
Development and evaluation of antibacterial electrospun pea protein isolate-polyvinyl alcohol
nanocomposite mats incorporated with cinnamaldehyde. Materials Science and Engineering C, 2019, 94,
393-402.
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54 High pressure impregnation (HPI) of apple cubes: Effect of pressure variables and carrier medium. Food
Research International, 2019, 116, 320-328. 2.9 15
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56 Effect of feed components on quality parameters of wheatâ€“tefâ€“sesameâ€“tomato based extruded
products. Journal of Food Science and Technology, 2018, 55, 2649-2660. 1.4 15

57 Effect of high pressure processing on rancidity of brown rice during storage. LWT - Food Science and
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58 High-pressure induced thermo-viscoelasticity and dynamic rheology of gum Arabic and chitosan
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59
Comparison of Germination-Parboiling, Freeze-Thaw Cycle and High Pressure Processing on
Phytochemical Content and Antioxidant Activity in Brown Rice Evaluated after Cooking and In-Vitro
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0.7 4

60 Thermal-death kinetics of the bark beetle (<i>Dendroctonus armandi</i>; <i>Coleoptera:) Tj ET
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62 Thermal Conductivity of Selected Foods at High-Pressure Processing Conditions. Transactions of the
ASABE, 2018, 61, 317-325. 1.1 3

63 Adiabatic compression heating of selected organic solvents under high pressure processing. High
Pressure Research, 2018, 38, 325-336. 0.4 9

64 Novel processing methods: updates on acidified vegetables thermal processing. Current Opinion in
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Quality Parameters. Journal of Food Quality, 2018, 2018, 1-9. 1.4 7

66 Pulsed light technology to enhance food safety and quality: a mini-review. Current Opinion in Food
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67 Recent advances in agitation thermal processing. Current Opinion in Food Science, 2018, 23, 90-96. 4.1 20
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analyses. Journal of Food Process Engineering, 2018, 41, e12698. 1.5 17

69 Radio Frequency-Vacuum Drying of Kiwifruits: Kinetics, Uniformity, and Product Quality. Food and
Bioprocess Technology, 2018, 11, 2094-2109. 2.6 60

70 Heat transfer phenomena during thermal processing of liquid particulate mixturesâ€”A review. Critical
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Journal of Food Science and Technology, 2017, 54, 650-658. 1.4 20

76 Pulsed light destruction kinetics of L. monocytogenes. LWT - Food Science and Technology, 2017, 84,
114-121. 2.5 29

77 Dynamics of fluid migration into porous solid matrix during high pressure treatment. Food and
Bioproducts Processing, 2017, 103, 122-130. 1.8 9
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During Thermal Processing. International Journal of Food Engineering, 2017, 13, . 0.7 2
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81 Effect of reciprocating agitation thermal processing (RAâ€•TP) on quality of canned tomato (<i>Solanum) Tj ET
Q

q
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88
Dimensionless correlations for heat transfer coefficients during reciprocating agitation thermal
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89 Pressure Shift Freezing and Thawing. Food Engineering Series, 2016, , 143-166. 0.3 0
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processing. Journal of Food Engineering, 2016, 180, 39-47. 2.7 4



7

Hosahalli S Ramaswamy

# Article IF Citations

91 Pressure Degradation Kinetics of Anthocyanin Pigment and Visual Color of Chinese Bayberry Juice.
International Journal of Food Properties, 2016, 19, 443-453. 1.3 20

92
Heat transfer coefficients during thermal processing of model particulate mixtures in
non-Newtonian fluids undergoing reciprocation agitation as affected by process variables. LWT - Food
Science and Technology, 2016, 65, 185-196.

2.5 5
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100 Computational techniques used in heat transfer studies on canned liquid-particulate mixtures. Trends
in Food Science and Technology, 2015, 43, 83-103. 7.8 26
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Effect of product related parameters on heat-transfer rates to canned particulate non-Newtonian
fluids (CMC) during reciprocation agitation thermal processing. Journal of Food Engineering, 2015,
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2.7 19
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Effect of Can Orientation on Heat Transfer Coefficients Associated with Liquid Particulate Mixtures
During Reciprocation Agitation Thermal Processing. Food and Bioprocess Technology, 2015, 8,
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2.6 21
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Development of a Microwaveâ€“Vacuum-Based Dehydration Technique for Fresh and
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Drying Technology, 2015, 33, 796-807.

1.7 20

104 A refined methodology for evaluation of heat transfer coefficients in canned particulate fluids
under rapid heating conditions. Food and Bioproducts Processing, 2015, 94, 169-179. 1.8 19

105 Back Extrusion Rheology for Evaluating the Transitional Effects of High Pressure Processing of Egg
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thermal processing. Food Research International, 2015, 78, 424-432. 2.9 22
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108 Residence Time Distribution of Soy Protein Isolate and Corn Flour Feed Mix in a Twin-Screw Extruder.
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168-176. 1.4 9

110 Comparison of free/bi-axial, fixed axial, end-over-end and static thermal processing effects on process
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112 Effect of Novel Processing Techniques on Texture Softening and Î²-Carotene Content of Thermally
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113 Effect of highâ€•pressure treatment on trypsin hydrolysis and antioxidant activity of egg white proteins.
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114 Thermal destruction kinetics of Bacillus licheniformis spores in carrot juice extract as influenced by
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115 Kinetics of Escherichia coli inactivation in frozen aqueous suspensions by high pressure and its
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2.7 47

117 Ohmic Tempering of Frozen Potato Puree. Food and Bioprocess Technology, 2013, 6, 3200-3205. 2.6 31
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Food Engineering, 2013, 116, 900-909. 2.7 16
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121 Microwave-Osmotic Dehydration of Cranberries under Continuous Flow Medium Spray Conditions.
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Thermal Processing Biological Validation Studies. International Journal of Food Properties, 2012, 15,
1319-1335.

1.3 6

123
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non-Newtonian Fluids during Free Bi-axial Rotary Thermal Processing. International Journal of Food
Engineering, 2012, 8, .

0.7 7

124 Evaluation of Factors Influencing Microwave Osmotic Dehydration of Apples Under Continuous Flow
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Engineering, 2012, 35, 572-600. 1.5 92
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128 Application of Hyperspectral Technique for Color Classification Avocados Subjected to Different
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137 Evaluation of Phosphatase Inactivation Kinetics in Milk Under Continuous Flow Microwave and
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139 Compression Heating and Temperature Control for High-Pressure Destruction of Bacterial Spores: An
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148 Microwave-Osmotic Dehydration of Apples Under Continuous Flow Medium Spray Conditions:
Comparison with Other Methods. Drying Technology, 2009, 28, 49-56. 1.7 35
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