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k Paper IF Citations

89 ValorisationLofLyovineLSweetLWheyLandLSunflowerLPressLzakeLylendLthroughLzontrolledL
FermentationLasLPlatformLforL nnovativeLFoodLMaterialsdLFoodsbL2022bLggbLgkgn 4.9 0

88  noculationLofLmotherSsLownLmilkLcouldLpersonalizeLpasteurizedLdonorLhumanLmilkLusedLforLfeedingL
pretermLinfantsdLJournaliofiTranslationaliMedicinebL2021bLgpbLkhf 8.5 0

87 xssessmentLofLPossibleLxpplicationLofLanLxtmosphericLPressureLPlasmaLβetLforLShelfLLifeLExtensionL
ofLFreshczutLSaladdLFoodsbL2021bLgfbL 4.9 3

86 zompartmentalizationLofLbacterialLandLfungalLmicrobiomesLinLtheLgutLofLadultLhoneybeesdLNpji
BiofilmsiandiMicrobiomesbL2021bLnbLkh 8.2 6

85 yovineLmilkLfortifiersLandLfortifiedLpasteurizedLdonorLhumanLmilkLforLprematureLinfantLnutritiondL
PeptidomicLoverviewdLLWTiyiFoodiScienceiandiTechnologybL2021bLgilbLggffin 5.4 1

84 PhenolicLacidLcontentLandLinLvitroLantioxidantLcapacityLofLeinkornLwaterLbiscuitsLasLaffectedLbyL
bakingLtimedLEuropeaniFoodiResearchiandiTechnologybL2021bLhknbLmnncmom 3.4 4

83 TransmissionLroutesbLpreventiveLmeasuresLandLcontrolLstrategiesLofLSxRSczoVchLinLtheLfoodL
factorydLCriticaliReviewsiiniFoodiScienceiandiNutritionbL2021bLgcgh 11.5 6

82 PhytotoxicitybLnematicidalLactivityLandLchemicalLconstituentsLofLPeucedanumLostruthiumLTLdVL
Wd|dβdγochLTxpiaceaeVdLIndustrialiCropsiandiProductsbL2021bLgmmbLggikpp 5.9 1

81 ModelLinfantLbiscuitsLreleaseLtheLopioidcactingLpeptidesLmilkL˛†ccasomorphinsLandLglutenLexorphinsL
afterLinLvitroLgastrointestinalLdigestiondLFoodiChemistrybL2021bLimhbLgifhmh 8.5 2

80 |ifferentLphytotoxicLeffectLofLLoliumLmultiflorumLLamdLleavesLagainstLEchinochloaLoryzoidesLTxrddVL
FritschLandLOryzaLsativaLLdLEnvironmentaliScienceiandiPollutioniResearchbL2020bLhnbLiihfkciihgk 5.1 3

79 OccurrencebLbiologicalLpropertiesLandLpotentialLeffectsLonLhumanLhealthLofL˛†ccasomorphinLnqL
zurrentLknowledgeLandLconcernsdLCriticaliReviewsiiniFoodiScienceiandiNutritionbL2020bLmfbLinflcinhi 11.5 11

78 |airycderivedLpeptidesLforLsatietydLJournaliofiFunctionaliFoodsbL2020bLmmbLgfiofg 5.1 18

77 EffectLofLproteinLfortificationLonLheatLdamageLandLoccurrenceLofL˛†ccasomorphinsLinLTunVdigestedL
donorLhumanLmilkLintendedLforLnutritionLofLpretermLinfantsdLFoodiChemistrybL2020bLigkbLghmgnm 8.5 6

76
 nLvitroLantioxidantLpropertiesLofLdigestsLofLhydrolyzedLcaseinLandLcaseinophosphopeptideL
preparationsLinLcellLmodelsLofLhumanLintestineLandLosteoblastsdLJournaliofiFunctionaliFoodsbL2020bL
mkbLgfimni

5.1 6

75 “astrointestinalL nLVitroL|igestsLofL nfantLyiscuitsLFormulatedLwithLyovineLMilkLProteinsLPositivelyL
xffectL nLVitroL|ifferentiationLofL”umanLOsteoblastcLikeLzellsdLFoodsbL2020bLpbL 4.9 2

74 EffectLofLdairyLingredientsLonLtheLheatLdamageLandLtheLinLvitroLdigestibilityLofLinfantLbiscuitsdL
EuropeaniFoodiResearchiandiTechnologybL2019bLhklbLhkopchkpn 3.4 4

73 WheyLproteinsqLtargetsLofLoxidationbLorLmediatorsLofLredoxLprotectiondLFreeiRadicaliResearchbL2019bL
libLggimcgglh 4 16
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72 EffectLofLyioavailableLWheyLPeptidesLonLzhzghLMuscleLzellsdLProceedingsismdpitbL2019bLggbLil 0.3 1

71 xirborneLcontaminationLinLtheLfoodLindustryqLxnLupdateLonLmonitoringLandLdisinfectionLtechniquesL
ofLairdLTrendsiiniFoodiScienceiandiTechnologybL2019bLpfbLgkncglm 15.3 24

70 yovineLwheyLpeptidesLtransitLtheLintestinalLbarrierLtoLreduceLoxidativeLstressLinLmuscleLcellsdLFoodi
ChemistrybL2019bLhoobLifmcigk 8.5 29

69 MonitoringLmolecularLcompositionLandLdigestibilityLofLripenedLbresaolaLthroughLaLcombinedL
foodomicsLapproachdLFoodiResearchiInternationalbL2019bLgglbLimfcimo 7 13

68 bioNMRcbasedLidentificationLofLnaturalLanticx˛†LcompoundsLinLPeucedanumLostruthiumdLBioorganici
ChemistrybL2019bLoibLnmcom 5.1 11

67 StatusLandLdevelopmentsLinLanalogueLcheeseLformulationsLandLfunctionalitiesdLTrendsiiniFoodi
ScienceiandiTechnologybL2018bLnkbLglocgmp 15.3 18

66 zhemicalLandLnutritionalLpropertiesLofLwhiteLbreadLleavenedLbyLlacticLacidLbacteriadLJournaliofi
FunctionaliFoodsbL2018bLklbLiifciio 5.1 11

65
FunctionalLcharacterizationLofLLactobacillusLplantarumL TEMLgnhglqLxLpotentialLbiocontrolLagentLofL
fungiLwithLplantLgrowthLpromotingLtraitsbLableLtoLenhanceLtheLnutritionalLvalueLofLcerealLproductsdL
FoodiResearchiInternationalbL2018bLgfmbLpimcpkk

7 20

64 VolatileLorganicLcompoundsLassociatedLwithLmilkLspoilageLbyLpsychrotrophicLbacteriadLInternationali
JournaliofiDairyiTechnologybL2018bLngbLlpicmff 3.7 16

63  nvitedLreviewqLWheyLproteinsLasLantioxidantsLandLpromotersLofLcellularLantioxidantLpathwaysdL
JournaliofiDairyiSciencebL2018bLgfgbLknkncknmg 4 58

62 OccurrenceLofLtargetedLnutrientsLandLpotentiallyLbioactiveLcompoundsLduringLinLvitroLdigestionLofL
wheatLspaghettidLJournaliofiFunctionaliFoodsbL2018bLkkbLggocghm 5.1 6

61 PhysiologicalL“utLOxygenationLxltersL“LPcgLSecretionLfromLtheLEnteroendocrineLzellLLineLSTzcgdL
MoleculariNutritioniandiFoodiResearchbL2018bLmhbLgnfflmo 5.9 7

60
ThiolLprecursorsLinLzatarrattoLyiancoLzomuneLandL“rilloLgrapesLandLeffectLofLclarificationL
conditionsLonLtheLreleaseLofLvarietalLthiolsLinLwinedLAustralianiJournaliofiGrapeiandiWineiResearchbL
2018bLhkbLghlcgii

2.4 8

59 xssessmentLofLcaseinLphosphopeptideLprofileLinLinLvitroLdigestatesLofLTrentingranaLP|OLcheesedL
EuropeaniFoodiResearchiandiTechnologybL2018bLhkkbLlgiclhg 3.4 2

58 yioactiveLcompoundsLandLantioxidantLpropertiesLofLpseudocerealscenrichedLwaterLbiscuitsLandL
theirLinLvitroLdigestatesdLFoodiChemistrybL2018bLhkfbLnppcofn 8.5 36

57  ntestinalLhealthLbenefitsLofLbovineLwheyLproteinsLafterLsimulatedLgastrointestinalLdigestiondL
JournaliofiFunctionaliFoodsbL2018bLkpbLlhmclil 5.1 14

56 RoleLofLpolysaccharidesLinLfoodbLdigestionbLandLhealthdLCriticaliReviewsiiniFoodiScienceiandiNutritionbL
2017bLlnbLhinchli 11.5 255

55 StreptococcusLthermophilusLureaseLactivityLboostsLLactobacillusLdelbrueckiiLsubspdLbulgaricusL
homolacticLfermentationdLInternationaliJournaliofiFoodiMicrobiologybL2017bLhknbLllcmk 5.8 18

(2017-2019)
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54 “reenLcoffeeLextractLenhancesLoxidativeLstressLresistanceLandLdelaysLagingLinLzaenorhabditisL
elegansdLJournaliofiFunctionaliFoodsbL2017bLiibLhpncifm 5.1 31

53 TechnologicalLtoolsLtoLincludeLwheyLproteinsLinLcheeseqLzurrentLstatusLandLperspectivesdLTrendsiini
FoodiScienceiandiTechnologybL2017bLmkbLgfhcggk 15.3 21

52
MicrobialLpopulationLprofileLduringLripeningLofLProtectedL|esignationLofLOriginLTP|OVLSilterL
cheesebLproducedLwithLandLwithoutLautochthonousLstarterLculturedLLWTiyiFoodiScienceiandi
TechnologybL2017bLokbLohgcoig

5.4 21

51 zompositionbLproteolysisbLandLvolatileLprofileLofLStrachituntLcheesedLJournaliofiDairyiSciencebL2017bL
gffbLgmnpcgmon 4 8

50  mpactLofLtheLin´ vitroLgastrointestinalLdigestionLprotocolLonLcaseinLphosphopeptideLprofileLofL
“ranaLPadanoLcheeseLdigestatesdLLWTiyiFoodiScienceiandiTechnologybL2017bLnnbLilmcimg 5.4 13

49 ProteinLbreakdownLandLreleaseLofL˛†ccasomorphinsLduringLinLvitroLgastrocintestinalLdigestionLofL
sterilisedLmodelLsystemsLofLliquidLinfantLformuladLFoodiChemistrybL2017bLhgnbLknmckoh 8.5 28

48 TransportLofLwheatLglutenLexorphinsLxlLandLzlLthroughLanLinLvitroLmodelLofLintestinalLepitheliumdL
FoodiResearchiInternationalbL2016bLoobLigpcihm 7 11

47 ExtracellularLthermostableLproteolyticLactivityLofLtheLmilkLspoilageLbacteriumLPseudomonasL
fluorescensLPSgpLonLbovineLcaseinsdLJournaliofiDairyiSciencebL2016bLppbLkgoockgpl 4 19

46 xnLanalyticalLapproachLtoLrevealLtheLadditionLofLheatcdenaturedLwheyLproteinsLinLlabcscaleLcheeseL
makingdLFoodiControlbL2016bLmibLhocii 6.2 2

45 “astrointestinalLdigestatesLofL“ranaLPadanoLandLTrentingranaLcheesesLpromoteLintestinalLcalciumL
uptakeLandLextracellularLboneLmatrixLformationLinLvitrodLFoodiResearchiInternationalbL2016bLopbLohfcohn 7 7

44
ReleaseLofLwheatLglutenLexorphinsLxlLandLzlLduringLinLvitroLgastrointestinalLdigestionLofLbreadLandL
pastaLandLtheirLabsorptionLthroughLanLinLvitroLmodelLofLintestinalLepitheliumdLFoodiResearchi
InternationalbL2015bLnhbLhfochgk

7 17

43 ”eatLdamageLandLinLvitroLstarchLdigestibilityLofLpuffedLwheatLkernelsdLFoodiChemistrybL2015bLgoobLhomcpi8.5 16

42
ReleaseLofLangiotensinLconvertingLenzymecinhibitorLpeptidesLduringLinLvitroLgastrointestinalL
digestionLofLParmigianoLReggianoLP|OLcheeseLandLtheirLabsorptionLthroughLanLinLvitroLmodelLofL
intestinalLepitheliumdLJournaliofiDairyiSciencebL2015bLpobLnlplcmfg

4 18

41 OccurrenceLandLfateLofLxzEcinhibitorLpeptidesLinLcheesesLandLinLtheirLdigestatesLfollowingLinLvitroL
staticLgastrointestinalLdigestiondLFoodiChemistrybL2015bLgmobLhncii 8.5 51

40  dentificationLofL˛†ccasomorphinsLiLtoLnLinLcheesesLandLinLtheirLin´ vitroLgastrointestinalLdigestatesdL
LWTiyiFoodiScienceiandiTechnologybL2015bLmibLllfclll 5.4 17

39 SpaghettiLfromLdurumLwheatqLeffectLofLdryingLconditionsLonLheatLdamagebLultrastructureLandLinL
vitroLdigestibilitydLFoodiChemistrybL2014bLgkpbLkfcm 8.5 42

38 LactobacillusLhelveticusLM MLhlcspecificLantibodiesLforLdetectionLofLSclayerLproteinLinL“ranaL
PadanoLprotectedcdesignationcofcoriginLcheesedLAppliediandiEnvironmentaliMicrobiologybL2014bLofbLmpkcnfi4.8 2

37 SMelatoninLisomerSLinLwineLisLnotLanLisomerLofLtheLmelatoninLbutLtryptophancethylesterdLJournaliofi
PinealiResearchbL2014bLlnbLkilckg 10.4 26

Ivano De Noni

4



36 TargetedLpeptidesLforLtheLquantitativeLevaluationLofLcaseinLplasminolysisLinLdrinkingLmilkdLFoodi
ChemistrybL2014bLgllbLgnpcol 8.5 11

35
MureinLlyticLenzymeLTgaxLofLyifidobacteriumLbifidumLM MybnlLmodulatesLdendriticLcellL
maturationLthroughLitsLcysteinecLandLhistidinecdependentLamidohydrolaseepeptidaseLTz”xPVL
amidaseLdomaindLAppliediandiEnvironmentaliMicrobiologybL2014bLofbLlgnfcn

4.8 26

34 |eterminationLofLvolatileLorganicLcompoundsLTVOzsVLfromLwrappingLfilmsLandLwrappedLP|OL talianL
cheesesLbyLusingL”ScSPMELandL“zeMSdLMoleculesbL2014bLgpbLonfnchk 4.8 29

33 ModulationLofLfecalLzlostridialesLbacteriaLandLbutyrateLbyLprobioticLinterventionLwithLLactobacillusL
paracaseiL|“LvariesLamongLhealthyLadultsdLJournaliofiNutritionbL2014bLgkkbLgnoncpm 4.1 127

32 zomplexesLbetweenLlinoleateLandLnativeLorLaggregatedL˛†clactoglobulinqLinteractionLparametersL
andLinLvitroLcytotoxicLeffectdLFoodiChemistrybL2013bLgkgbLhiflcgi 8.5 25

31 OccurrencebLoriginLandLfateLofLpyroglutamylc˛‡iccaseinLinLcheesedLInternationaliDairyiJournalbL2013bL
iibLpfcpm 3.5 5

30 NutritionalLQualityLofLMilkLProteinsL2013bLlglclio 6

29  ncreasingLtheLhemecdependentLrespiratoryLefficiencyLofLLactococcusLlactisLbyLinhibitionLofLlactateL
dehydrogenasedLAppliediandiEnvironmentaliMicrobiologybL2013bLnpbLinmcof 4.8 18

28 SclayerLproteinLmediatesLtheLstimulatoryLeffectLofLLactobacillusLhelveticusLM MLhlLonLinnateL
immunitydLAppliediandiEnvironmentaliMicrobiologybL2013bLnpbLghhgcig 4.8 78

27 RapidLdeterminationLofLsodiumLinLmilkLandLmilkLproductsLbyLcapillaryLzoneLelectrophoresisdLJournali
ofiDairyiSciencebL2012bLplbLhonhcog 4 10

26 TheLevolutionLofLchemicalLandLmicrobiologicalLpropertiesLofLfreshLgoatLmilkLcheeseLduringLitsLshelfL
lifedLJournaliofiDairyiSciencebL2012bLplbLknmfcknmn 4 21

25 TheLeffectsLofLfoodLcomponentsLonLhormonalLsignallingLinLgastrointestinalLenteroendocrineLcellsdL
FoodiandiFunctionbL2012bLibLggigcki 6.1 17

24 PotentialLimmunomodulatoryLactivityLofLbovineLcaseinLhydrolysatesLproducedLafterLdigestionLwithL
proteinasesLofLlacticLacidLbacteriadLInternationaliDairyiJournalbL2011bLhgbLnmicnmp 3.5 30

23 xnL nternationalLNetworkLforL mprovingL”ealthLPropertiesLofLFoodLbyLSharingLourLγnowledgeLonL
theL|igestiveLProcessdLFoodiDigestionbL2011bLhbLhichl 19

22 NutritionLandL”ealthL|LEffectsLofLProcessingLonLProteinLQualityLofLMilkLandLMilkLProductsL2011bLgfmncgfnk 4

21 xlkalizingLreactionsLstreamlineLcellularLmetabolismLinLacidogenicLmicroorganismsdLPLoSiONEbL2010bL
lbLegllhf 3.7 26

20 |eterminationLofLreducedLcysteineLinLoenologicalLcellLwallLfractionsLofLSaccharomycesLcerevisiaedL
JournaliofiAgriculturaliandiFoodiChemistrybL2010bLlobLklmlcnf 5.7 27

19 zookingLpropertiesLandLheatLdamageLofLdriedLpastaLasLinfluencedLbyLrawLmaterialLcharacteristicsL
andLprocessingLconditionsdLCriticaliReviewsiiniFoodiScienceiandiNutritionbL2010bLlfbLkmlcnh 11.5 76

(2010-2014)
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18 ProteolysisLindicesLrelatedLtoLcheeseLripeningLandLtypicalnessLinLP|OL“ranaLPadanoLcheesedL
InternationaliDairyiJournalbL2010bLhfbLilhcilp 3.5 32

17 OccurrenceLofL˛†ccasomorphinsLlLandLnLinLcommercialLdairyLproductsLandLinLtheirLdigestsLfollowingL
inLvitroLsimulatedLgastrocintestinalLdigestiondLFoodiChemistrybL2010bLggpbLlmfclmm 8.5 71

16 yacterialLcinnamoylLesteraseLactivityLscreeningLforLtheLproductionLofLaLnovelLfunctionalLfoodL
productdLAppliediandiEnvironmentaliMicrobiologybL2008bLnkbLghokco 4.8 48

15 TerpenesLandLfattyLacidLprofilesLofLmilkLfatLandLNyittoNLcheeseLasLaffectedLbyLtranshumanceLofLcowsL
onLdifferentLmountainLpasturesdLFoodiChemistrybL2008bLgfpbLhppcifp 8.5 59

14 ReleaseLofL˛†ccasomorphinsLlLandLnLduringLsimulatedLgastrocintestinalLdigestionLofLbovineL˛†ccaseinL
variantsLandLmilkcbasedLinfantLformulasdLFoodiChemistrybL2008bLggfbLopncpfi 8.5 85

13 EvaluationLofLlysozymeLstabilityLinLyoungLredLwineLandLmodelLsystemsLbyLaLvalidatedL”PLzLmethoddL
FoodiChemistrybL2007bLgflbLglmkcglnf 8.5 27

12
xspartateLbiosynthesisLisLessentialLforLtheLgrowthLofLStreptococcusLthermophilusLinLmilkbLandL
aspartateLavailabilityLmodulatesLtheLlevelLofLureaseLactivitydLAppliediandiEnvironmentaliMicrobiology
bL2007bLnibLlnopcpm

4.8 34

11 ”PLzLofLproteoseLpeptonesLforLevaluatingLageingLofLpackagedLpasteurizedLmilkdLInternationaliDairyi
JournalbL2007bLgnbLghcgp 3.5 28

10 SpecificLreleaseLofLxlbutensinsLfromLbovineLandLhumanLserumLalbumindLInternationaliDairyiJournalbL
2007bLgnbLlfkclgh 3.5 6

9 StudyLonLtheLvariabilityLofLfucosidaseLactivityLinLbovineLmilkLbyLmeansLofL”PLzdLInternationaliDairyi
JournalbL2006bLgmbLpcgn 3.5 7

8  dentificationLofLrennetcwheyLsolidsLinLâ��traditionalLbutterâ��LbyLmeansLofL”PLzeES cMSLofL
noncglycosylatedLcaseinomacropeptideLxdLFoodiChemistrybL2005bLpibLmlcnh 8.5 11

7 ReferenceLmaterialLneedsLforLqualityLassessmentLofLmilkLandLdairyLproductsdLAccreditationiandi
QualityiAssurancebL2004bLpbLhhmchig 0.7 5

6 SurveyLofLselectedLchemicalLandLmicrobiologicalLcharacteristicsLofLTplainLorLsweetenedVLnaturalL
yoghurtsLfromLtheL talianLmarketdLDairyiScienceiandiTechnologybL2004bLokbLkhgckii 6

5 OccurrenceLofLglucosylc˛†cpyranoneLandLotherLagesLfromLgcdeoxyosoneLpathwayLinLcerealcbasedL
foodsdLInternationaliCongressiSeriesbL2002bLghklbLkmgckmh

4 FormationLofLproteinLboundLlysinecderivedLgalactosylLandLglucosylLpyrrolesLinLheatedLmodelL
systemsdLMoleculariNutritioniandiFoodiResearchbL2000bLkkbLgpichff 4

3 SensitiveL|eterminationLofLLysinoalanineLforL|istinguishingLNaturalLfromL mitationLMozzarellaL
zheesedLJournaliofiDairyiSciencebL1996bLnpbLnhlcnik 4 54

2 zouplingLofLlactuloseLandLfurosineLindicesLforLqualityLevaluationLofLsterilizedLmilkdLInternationali
DairyiJournalbL1995bLlbLmkncmlp 3.5 68

1
|etectionLofLcommondashwheatLTTriticumLaestivumVLflourLinL|urumcwheatLTTriticumLdurumVL
semolinaLbyLreversecphaseLhighcperformanceLliquidLchromatographyLTRPc”PLzVLofLspecificL
albuminsdLFoodiChemistrybL1994bLlgbLihlcihp

8.5 6
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