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55 and Technology, 2019, 102, 64-70 >4 13

Impact of shear and pH on properties of casein micelles in milk protein concentrate. LWT - Food
Science and Technology, 2019, 108, 370-376

Strategies for maximizing removal of lactic acid from acid whey [Addressing the un-processability

53 issue. Separation and Purification Technology, 2017, 172, 489-497 83 12

Development of allergic responses related to microorganisms exposure in early life. /nternational
Dairy Journal, 2010, 20, 373-385

51 Fermented Milk: Health Benefits Beyond Probiotic EFfect99-115 12

Drying and storage of crude Fgalactosidase extracts from Lactobacillus delbrueckii ssp. bulgaricus

11842. Innovative Food Science and Emerging Technologies, 2003, 4, 319-329




ToboRr VASILJEVIC

Health-related outcomes of genetic polymorphism of bovine Ecasein variants: A systematic review L
49 of randomised controlled trials. Trends in Food Science and Technology, 2021, 111, 233-248 o

Effect of chelators on functionality of milk protein concentrates obtained by ultrafiltration at a
constant pH and temperature. Journal of Dairy Research, 2017, 84, 471-478

Properties of whey protein concentrate powders obtained by spray drying of sweet, salty and acid
47 whey under varying storage conditions. Journal of Food Engineering, 2017, 214, 137-146

Integrated ultrafiltration process for the recovery of bromelain from pineapple waste mixture.
Journal of Food Process Engineering, 2017, 40, 12492

Immunomodulatory effects of Streptococcus thermophilus on U937 monocyte cell cultures. Journal

45 of Functional Foods, 2018, 49, 241-249 el

Rheological properties of fermented milk produced by a single exopolysaccharide producing
Streptococcus thermophilus strain in the presence of added calcium and sucrose. International
Journal of Dairy Technology, 2009, 62, 411-421

Retention of Fgalactosidase activity in crude cellular extracts from Lactobacillus delbrueckii ssp.

43 bulgaricus 11842 upon drying. International Journal of Dairy Technology, 2003, 56, 111-116 37 10

Effect of heat, pH and shear on digestibility and antigenic characteristics of wheat gluten. European
Food Research and Technology, 2016, 242, 1829-1836

In vitro immunogenicity of various native and thermally processed bovine milk proteins and their
41 mixtures. Journal of Dairy Science, 2018, 101, 8726-8736

Lactose behaviour in the presence of lactic acid and calcium. Journal of Dairy Research, 2016, 83, 395-401.6

Impact of storage conditions on solubility, heat stability and emulsifying properties of selected
39 spray dried whey protein concentrates. LWT - Food Science and Technology, 2018, 92, 16-21 54 7

Physicochemical properties of wheat-canna and wheat-konjac composite flours. Journal of Food
Science and Technology, 2014, 51, 1784-94

Unravelling Conformational Aspects of Milk Protein Structure-Contributions from Nuclear
37 Magnetic Resonance Studies. Foods, 2020, 9, 49 7

Influence of lactic, citric and phosphoric acids on the properties of concentrated lactose solutions.
Food Chemistry, 2019, 293, 247-253

Activity of endogenous muscle proteases from 4 Australian underutilized fish species as affected
35 by ionic strength, pH, and temperature. Journal of Food Science, 2013, 78, C1858-64 34

Extraction and Purification of Short-chain Fatty Acids from Fermented Reconstituted Skim Milk
Supplemented with Inulin. Food Analytical Methods, 2016, 9, 3069-3079

Kefir characteristics and antibacterial properties - Potential applications in control of enteric
33 bacterial infection. International Dairy Journal, 2021, 118, 105021 35

Shearing accelerates denaturation of Hactoglobulin and Hactalbumin in skim milk during heating.

International Dairy Journal, 2020, 105, 104674




(2015-2018)

. Physical properties of selected spray dried whey protein concentrate powders during storage. 6
b Journal of Food Engineering, 2018, 219, 111-120 5

Bovine HCasomorphins: Friends or Foes? A comprehensive assessment of evidence from in vitro
and ex vivo studies. Trends in Food Science and Technology, 2021, 116, 681-700

A Framework for Food Traceability Information Extraction Based on a Video Surveillance System.
29 Procedia Computer Science, 2015, 55, 1285-1292

Denaturation of selected bioactive whey proteins during pasteurization and their ability to
modulate milk immunogenicity. Journal of Dairy Research, 2020, 87, 484-487

5 pH-induced changes in ftasomorphin 7 structure studied by 1H nuclear magnetic resonance and
7 Fourier-transform infrared spectroscopy. International Dairy Journal, 2021, 121, 105106 35 4

Conformational and physicochemical characteristics of bovine skim milk obtained from cows with
different genetic variants of fcasein. Food Hydrocolloids, 2022, 124, 107186

5 Effects of pressurized thermal processing on native proteins of raw skim milk and its concentrate.
5 Journal of Dairy Science, 2021, 104, 2834-2842 4 3

Performance of a Two-Stage Membrane System for Bromelain Separation from Pineapple Waste
Mixture as Impacted by Enzymatic Pretreatment and Diafiltration. Food Technology and
Biotechnology, 2018, 56, 218-227

Structural Changes of HCasein Induced by Temperature and pH Analysed by Nuclear Magnetic 3
23 Resonance, Fourier-Transform Infrared Spectroscopy, and Chemometrics.. Molecules, 2021, 26, 4- 3

Whey Processing 2012, 193-207

Crystallization behavior and crystal properties of lactose as affected by lactic, citric, or phosphoric

21 acid. Journal of Dairy Science, 2020, 103, 11050-11061 4

Pineapple 2020, 203-225

L Milk protein hydrolysis by actinidin: Influence of protein source and hydrolysis conditions.
9 International Dairy Journal, 2021, 118, 105029 35

Feasibility of Spray Drying Concentrated Acid Whey After Nanofiltration. Food and Bioprocess
Technology, 2018, 11, 1505-1515

17 Cultured Milk and Yogurt219-251 2

Authentication of Ecasein milk phenotypes using FTIR spectroscopy. /nternational Dairy Journal,
2022, 129, 105350

15 Bulking and Fat-Replacing Agents 2012, 395-418 1

3D Model-Based Food Traceability Information Extraction Framework. Lecture Notes in Computer

Science, 2015, 112-119




ToboRr VASILJEVIC

13 Novel Processing Technologies 2019, 281-334 1

Immunomodulatory properties of selectively processed prawn protein fractions assessed using
human peripheral blood mononuclear cells. International Journal of Food Science and Technology,
2020, 55, 795-804

Influence of calcium and magnesium on the secondary structure in solutions of individual caseins

1 and binary casein mixtures. International Dairy Journal, 2021, 112, 104879 35 1

Antimicrobial properties of traditional kefir: An inlVitro screening for antagonistic effect on
Salmonella Typhimurium and Salmonella Arizonae. International Dairy Journal, 2022, 124, 105180

Impact of heating on the properties of A1/A1, A1/A2, and A2/A2 ftasein milk phenotypes. Food

9 Hydrocolloids, 2022, 128, 107604 106 1

Behaviour of lactose with the presence of lactic acid and Ca as affected by pH. Journal of Dairy
Research, 2017, 84, 484-487

Shear-induced structural changes and denaturation of bovine immunoglobulin G and serum

7 albumin at different temperatures. Food Hydrocolloids, 2022, 124, 107283 106 ©

Consumer acceptability and antidiabetic properties of flakes and crackers developed from selected 3
native Australian plant species. International Journal of Food Science and Technology, 2021, 56, 4484-4498

Anti-salmonella properties of kefir yeast isolates An in vitro screening for potential infection
5 control.. Saudi Journal of Biological Sciences, 2022, 29, 550-563 4

Actinidin-induced hydrolysis of milk proteins: Effect on antigenicity. LWT - Food Science and
Technology, 2022, 161, 113294

Rheological and structural properties of acid-induced milk gels as a function of Etasein phenotype.

3 Food Hydrocolloids, 2022, 131, 107846 106 o

Sustainable use of silver warehou (): effects of storage, processing conditions and simulated

gastrointestinal digestion on selected in-vitro bioactivities. Journal of Food Science and Technology,
2016, 53, 3574-3582

1 Probiotic Cultures in Cheese and Yogurt 2022, 472-488

10



