
Ivano De Noni

ListjofjPublicationsjbyjCitations

Source:jhttps://exaly.com/authorypdf/7794471/ivanoydeynoniypublicationsybyycitations.pdf

Version:j2024y04y28j

Thisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexaly.com.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.

89
papers

2,094
citations

26
h-index

42
g-index

91
ext. papers

2,514
ext. citations

6
avg, IF

5.14
L-index



m Paper IF Citations
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onLdifferentLmountainLpasturesdLFoodiChemistrybL2008bLgfpbLhppcifp 8.5 59
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JournaliofiDairyiSciencebL2018bLgfgbLknkncknmg 4 58
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zheesedLJournaliofiDairyiSciencebL1996bLnpbLnhlcnik 4 54
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staticLgastrointestinalLdigestiondLFoodiChemistrybL2015bLgmobLhncii 8.5 51
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aspartateLavailabilityLmodulatesLtheLlevelLofLureaseLactivitydLAppliediandiEnvironmentaliMicrobiology
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72 PotentialLimmunomodulatoryLactivityLofLbovineLcaseinLhydrolysatesLproducedLafterLdigestionLwithL
proteinasesLofLlacticLacidLbacteriadLInternationaliDairyiJournalbL2011bLhgbLnmicnmp 3.5 30
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66 EvaluationLofLlysozymeLstabilityLinLyoungLredLwineLandLmodelLsystemsLbyLaLvalidatedL”PLzLmethoddL
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64
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amidaseLdomaindLAppliediandiEnvironmentaliMicrobiologybL2014bLofbLlgnfcn
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63 xlkalizingLreactionsLstreamlineLcellularLmetabolismLinLacidogenicLmicroorganismsdLPLoSiONEbL2010bL
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TechnologybL2017bLokbLohgcoig

5.4 21
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lifedLJournaliofiDairyiSciencebL2012bLplbLknmfcknmn 4 21
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FoodiResearchiInternationalbL2018bLgfmbLpimcpkk
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54 StreptococcusLthermophilusLureaseLactivityLboostsLLactobacillusLdelbrueckiiLsubspdLbulgaricusL
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4 18

52 StatusLandLdevelopmentsLinLanalogueLcheeseLformulationsLandLfunctionalitiesdLTrendsiiniFoodi
ScienceiandiTechnologybL2018bLnkbLglocgmp 15.3 18

51  ncreasingLtheLhemecdependentLrespiratoryLefficiencyLofLLactococcusLlactisLbyLinhibitionLofLlactateL
dehydrogenasedLAppliediandiEnvironmentaliMicrobiologybL2013bLnpbLinmcof 4.8 18

50 |airycderivedLpeptidesLforLsatietydLJournaliofiFunctionaliFoodsbL2020bLmmbLgfiofg 5.1 18

49
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InternationalbL2015bLnhbLhfochgk
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48  dentificationLofL˛†ccasomorphinsLiLtoLnLinLcheesesLandLinLtheirLin´ vitroLgastrointestinalLdigestatesdL
LWTiyiFoodiScienceiandiTechnologybL2015bLmibLllfclll 5.4 17

47 TheLeffectsLofLfoodLcomponentsLonLhormonalLsignallingLinLgastrointestinalLenteroendocrineLcellsdL
FoodiandiFunctionbL2012bLibLggigcki 6.1 17

46 WheyLproteinsqLtargetsLofLoxidationbLorLmediatorsLofLredoxLprotectiondLFreeiRadicaliResearchbL2019bL
libLggimcgglh 4 16

45 ”eatLdamageLandLinLvitroLstarchLdigestibilityLofLpuffedLwheatLkernelsdLFoodiChemistrybL2015bLgoobLhomcpi8.5 16

44 VolatileLorganicLcompoundsLassociatedLwithLmilkLspoilageLbyLpsychrotrophicLbacteriadLInternationali
JournaliofiDairyiTechnologybL2018bLngbLlpicmff 3.7 16

43  ntestinalLhealthLbenefitsLofLbovineLwheyLproteinsLafterLsimulatedLgastrointestinalLdigestiondL
JournaliofiFunctionaliFoodsbL2018bLkpbLlhmclil 5.1 14

42  mpactLofLtheLin´ vitroLgastrointestinalLdigestionLprotocolLonLcaseinLphosphopeptideLprofileLofL
“ranaLPadanoLcheeseLdigestatesdLLWTiyiFoodiScienceiandiTechnologybL2017bLnnbLilmcimg 5.4 13

41 MonitoringLmolecularLcompositionLandLdigestibilityLofLripenedLbresaolaLthroughLaLcombinedL
foodomicsLapproachdLFoodiResearchiInternationalbL2019bLgglbLimfcimo 7 13

40 OccurrencebLbiologicalLpropertiesLandLpotentialLeffectsLonLhumanLhealthLofL˛†ccasomorphinLnqL
zurrentLknowledgeLandLconcernsdLCriticaliReviewsiiniFoodiScienceiandiNutritionbL2020bLmfbLinflcinhi 11.5 11

39 zhemicalLandLnutritionalLpropertiesLofLwhiteLbreadLleavenedLbyLlacticLacidLbacteriadLJournaliofi
FunctionaliFoodsbL2018bLklbLiifciio 5.1 11

38 TransportLofLwheatLglutenLexorphinsLxlLandLzlLthroughLanLinLvitroLmodelLofLintestinalLepitheliumdL
FoodiResearchiInternationalbL2016bLoobLigpcihm 7 11

37 TargetedLpeptidesLforLtheLquantitativeLevaluationLofLcaseinLplasminolysisLinLdrinkingLmilkdLFoodi
ChemistrybL2014bLgllbLgnpcol 8.5 11
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noncglycosylatedLcaseinomacropeptideLxdLFoodiChemistrybL2005bLpibLmlcnh 8.5 11

35 bioNMRcbasedLidentificationLofLnaturalLanticx˛†LcompoundsLinLPeucedanumLostruthiumdLBioorganici
ChemistrybL2019bLoibLnmcom 5.1 11

34 RapidLdeterminationLofLsodiumLinLmilkLandLmilkLproductsLbyLcapillaryLzoneLelectrophoresisdLJournali
ofiDairyiSciencebL2012bLplbLhonhcog 4 10

33 zompositionbLproteolysisbLandLvolatileLprofileLofLStrachituntLcheesedLJournaliofiDairyiSciencebL2017bL
gffbLgmnpcgmon 4 8
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MoleculariNutritioniandiFoodiResearchbL2018bLmhbLgnfflmo 5.9 7
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JournalbL2006bLgmbLpcgn 3.5 7
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26 SpecificLreleaseLofLxlbutensinsLfromLbovineLandLhumanLserumLalbumindLInternationaliDairyiJournalbL
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8.5 6

24 SurveyLofLselectedLchemicalLandLmicrobiologicalLcharacteristicsLofLTplainLorLsweetenedVLnaturalL
yoghurtsLfromLtheL talianLmarketdLDairyiScienceiandiTechnologybL2004bLokbLkhgckii 6

23 EffectLofLproteinLfortificationLonLheatLdamageLandLoccurrenceLofL˛†ccasomorphinsLinLTunVdigestedL
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5.1 6

21 zompartmentalizationLofLbacterialLandLfungalLmicrobiomesLinLtheLgutLofLadultLhoneybeesdLNpji
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factorydLCriticaliReviewsiiniFoodiScienceiandiNutritionbL2021bLgcgh 11.5 6
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17 EffectLofLdairyLingredientsLonLtheLheatLdamageLandLtheLinLvitroLdigestibilityLofLinfantLbiscuitsdL
EuropeaniFoodiResearchiandiTechnologybL2019bLhklbLhkopchkpn 3.4 4
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xffectL nLVitroL|ifferentiationLofL”umanLOsteoblastcLikeLzellsdLFoodsbL2020bLpbL 4.9 2

7 ModelLinfantLbiscuitsLreleaseLtheLopioidcactingLpeptidesLmilkL˛†ccasomorphinsLandLglutenLexorphinsL
afterLinLvitroLgastrointestinalLdigestiondLFoodiChemistrybL2021bLimhbLgifhmh 8.5 2

6 EffectLofLyioavailableLWheyLPeptidesLonLzhzghLMuscleLzellsdLProceedingsismdpitbL2019bLggbLil 0.3 1

5 yovineLmilkLfortifiersLandLfortifiedLpasteurizedLdonorLhumanLmilkLforLprematureLinfantLnutritiondL
PeptidomicLoverviewdLLWTiyiFoodiScienceiandiTechnologybL2021bLgilbLggffin 5.4 1

4 PhytotoxicitybLnematicidalLactivityLandLchemicalLconstituentsLofLPeucedanumLostruthiumLTLdVL
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foodsdLInternationaliCongressiSeriesbL2002bLghklbLkmgckmh

Ivano De Noni

6



List of Publications

7


