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i Paper IF Citations

156 ShearcinducedMstructuralMchangesMandMdenaturationMofMbovineMimmunoglobulinM MandMserumM
albuminMatMdifferentMtemperaturesdMFoodiHydrocolloidsbM2022bMghjbMgfmhni 10.6 0

155 wnticsalmonellaMpropertiesMofMkefirMyeastMisolatesMwnMinMvitroMscreeningMforMpotentialMinfectionM
controlddMSaudiiJournaliofiBiologicaliSciencesbM2022bMhobMkkfckli 4 0

154 ProbioticMyulturesMinMyheeseMandMYogurtM2022bMjmhcjnn

153 yonformationalMandMphysicochemicalMcharacteristicsMofMbovineMskimMmilkMobtainedMfromMcowsMwithM
differentMgeneticMvariantsMofM˛†ccaseindMFoodiHydrocolloidsbM2022bMghjbMgfmgnl 10.6 4

152 wntimicrobialMpropertiesMofMtraditionalMkefirpMwnMin´ vitroMscreeningMforMantagonisticMeffectMonM
SalmonellaMTyphimuriumMandMSalmonellaMwrizonaedMInternationaliDairyiJournalbM2022bMghjbMgfkgnf 3.5 1

151 wctinidincinducedMhydrolysisMofMmilkMproteinspM–ffectMonMantigenicitydMLWTiyiFoodiScienceiandi
TechnologybM2022bMglgbMggihoj 5.4 0

150 wuthenticationMofM˛†ccaseinMmilkMphenotypesMusingM—TαRMspectroscopydMInternationaliDairyiJournalbM
2022bMghobMgfkikf 3.5 2

149 αmpactMofMheatingMonMtheMpropertiesMofMwgewgbMwgewhbMandMwhewhM˛†ccaseinMmilkMphenotypesdMFoodi
HydrocolloidsbM2022bMghnbMgfmlfj 10.6 1

148 RheologicalMandMstructuralMpropertiesMofMacidcinducedMmilkMgelsMasMaMfunctionMofM˛†ccaseinMphenotypedM
FoodiHydrocolloidsbM2022bMgigbMgfmnjl 10.6 0

147 –ffectsMofMpressurizedMthermalMprocessingMonMnativeMproteinsMofMrawMskimMmilkMandMitsMconcentratedM
JournaliofiDairyiSciencebM2021bMgfjbMhnijchnjh 4 3

146 °ealthcrelatedMoutcomesMofMgeneticMpolymorphismMofMbovineM˛†ccaseinMvariantspMwMsystematicMreviewM
ofMrandomisedMcontrolledMtrialsdMTrendsiiniFoodiScienceiandiTechnologybM2021bMgggbMhiichjn 15.3 12

145 wctiveMedibleMpackagingMbasedMonMmilkMproteinspMwMrouteMtoMcarryMandMdeliverMnutraceuticalsdMTrendsi
iniFoodiScienceiandiTechnologybM2021bMgggbMlnncmfk 15.3 17

144 MilkMproteinMhydrolysisMbyMactinidinpMαnfluenceMofMproteinMsourceMandMhydrolysisMconditionsdM
InternationaliDairyiJournalbM2021bMggnbMgfkfho 3.5 2

143 αnfluenceMofMcalciumMandMmagnesiumMonMtheMsecondaryMstructureMinMsolutionsMofMindividualMcaseinsM
andMbinaryMcaseinMmixturesdMInternationaliDairyiJournalbM2021bMgghbMgfjnmo 3.5 1

142 KefirMcharacteristicsMandMantibacterialMpropertiesMcMPotentialMapplicationsMinMcontrolMofMentericM
bacterialMinfectiondMInternationaliDairyiJournalbM2021bMggnbMgfkfhg 3.5 6

141 yonsumerMacceptabilityMandMantidiabeticMpropertiesMofMflakesMandMcrackersMdevelopedMfromMselectedM
nativeMwustralianMplantMspeciesdMInternationaliJournaliofiFoodiScienceiandiTechnologybM2021bMklbMjjnjcjjok3.8 0

140 p°cinducedMchangesMinM˛†ccasomorphinMmMstructureMstudiedMbyMg°MnuclearMmagneticMresonanceMandM
—ourierctransformMinfraredMspectroscopydMInternationaliDairyiJournalbM2021bMghgbMgfkgfl 3.5 4
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139 xovineM˛†cyasomorphinspM—riendsMorM—oesuMwMcomprehensiveMassessmentMofMevidenceMfromMinMvitroM
andMexMvivoMstudiesdMTrendsiiniFoodiScienceiandiTechnologybM2021bMgglbMlngcmff 15.3 5

138 StructuralMyhangesMofM˛†cyaseinMαnducedMbyMTemperatureMandMp°MwnalysedMbyMNuclearMMagneticM
ResonancebM—ouriercTransformMαnfraredMSpectroscopybMandMyhemometricsddMMoleculesbM2021bMhlbM 4.8 3

137 zenaturationMofMselectedMbioactiveMwheyMproteinsMduringMpasteurizationMandMtheirMabilityMtoM
modulateMmilkMimmunogenicitydMJournaliofiDairyiResearchbM2020bMnmbMjnjcjnm 1.6 4

136 ShearingMacceleratesMdenaturationMofM˛†clactoglobulinMandM˛–clactalbuminMinMskimMmilkMduringMheatingdM
InternationaliDairyiJournalbM2020bMgfkbMgfjlmj 3.5 5

135 yrystallizationMbehaviorMandMcrystalMpropertiesMofMlactoseMasMaffectedMbyMlacticbMcitricbMorMphosphoricM
aciddMJournaliofiDairyiSciencebM2020bMgfibMggfkfcggflg 4 2

134 PineappleM2020bMhfichhk 2

133 UnravellingMyonformationalMwspectsMofMMilkMProteinMStructurecyontributionsMfromMNuclearM
MagneticMResonanceMStudiesdMFoodsbM2020bMobM 4.9 7

132
αmmunomodulatoryMpropertiesMofMselectivelyMprocessedMprawnMproteinMfractionsMassessedMusingM
humanMperipheralMbloodMmononuclearMcellsdMInternationaliJournaliofiFoodiScienceiandiTechnologybM
2020bMkkbMmokcnfj

3.8 1

131 ProbioticsMinM oatMMilkMProductspMzeliveryMyapacityMandMwbilityMtoMαmproveMSensoryMwttributesdM
ComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetybM2019bMgnbMnlmcnnh 16.4 67

130 αnfluenceMofMlacticbMcitricMandMphosphoricMacidsMonMtheMpropertiesMofMconcentratedMlactoseMsolutionsdM
FoodiChemistrybM2019bMhoibMhjmchki 8.5 6

129 yharacterizationMofMyeastsMisolatedMfromMtraditionalMkefirMgrainsMforMpotentialMprobioticMpropertiesdM
JournaliofiFunctionaliFoodsbM2019bMknbMklcll 5.1 30

128 αmpactMofMshearMandMp°MonMpropertiesMofMcaseinMmicellesMinMmilkMproteinMconcentratedMLWTiyiFoodi
ScienceiandiTechnologybM2019bMgfnbMimfciml 5.4 12

127 wMreviewMonMmethodologiesMforMextractionbMidentificationMandMquantificationMofMallergenicMproteinsMinM
prawnsdMFoodiResearchiInternationalbM2019bMghgbMifmcign 7 13

126 αmpactMofMcontrolledMshearingMonMsolubilityMandMheatMstabilityMofMpeaMproteinMisolateMdispersedMinM
solutionsMwithMadjustedMionicMstrengthdMFoodiResearchiInternationalbM2019bMghkbMgfnkhh 7 13

125 StructuralMchangesMofMmilkMproteinsMduringMheatingMofMconcentratedMskimMmilkMdeterminedMusingM
—TαRdMInternationaliDairyiJournalbM2019bMnobMhgcif 3.5 20

124 NovelMProcessingMTechnologiesM2019bMhngciij 1

123 αmpactMofMselectedMprocessMparametersMonMsolubilityMandMheatMstabilityMofMpeaMproteinMisolatedMLWTiyi
FoodiScienceiandiTechnologybM2019bMgfhbMhjlchki 5.4 30

122 αmmunomodulatoryMeffectsMofMprobioticspMyanMtheyMbeMusedMtoMtreatMallergiesMandMautoimmuneM
diseasesudMMaturitasbM2019bMggobMhkcin 5 45

(2019-2021)
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121 ThermalMdenaturationMofMbovineM˛†clactoglobulinMinMdifferentMproteinMmixturesMinMrelationMtoM
antigenicitydMInternationaliDairyiJournalbM2019bMogbMnocom 3.5 14

120 –ffectsMofMselectedMprocessingMtreatmentsMonMantigenicityMofMbananaMprawnMV—enneropenaeusM
merguiensisWMtropomyosindMInternationaliJournaliofiFoodiScienceiandiTechnologybM2019bMkjbMgnicgoi 3.8 16

119 —TαRManalysisMofMphysiochemicalMchangesMinMrawMskimMmilkMuponMconcentrationdMLWTiyiFoodiSciencei
andiTechnologybM2019bMgfhbMljcmf 5.4 13

118 wlteringMallergenicityMofMcowUsMmilkMbyMfoodMprocessingMforMapplicationsMinMinfantMformuladMCriticali
ReviewsiiniFoodiScienceiandiNutritionbM2019bMkobMgkocgmh 11.5 26

117 —TαRMfingerprintingMofMstructuralMchangesMofMmilkMproteinsMinducedMbyMheatMtreatmentbMdeamidationM
andMdephosphorylationdMFoodiHydrocolloidsbM2018bMnfbMglfcglm 10.6 38

116 yaseinsMandMtheirMinteractionsMthatMmodifyMheatMaggregationMofMwheyMproteinsMinMcommercialMdairyM
mixturesdMInternationaliDairyiJournalbM2018bMnibMjickg 3.5 13

115 αmpactMofMstorageMconditionsMonMsolubilitybMheatMstabilityMandMemulsifyingMpropertiesMofMselectedM
sprayMdriedMwheyMproteinMconcentratesdMLWTiyiFoodiScienceiandiTechnologybM2018bMohbMglchg 5.4 7

114
yomparisonMbetweenMthermalMpasteurizationMandMhighMpressureMprocessingMofMbovineMskimMmilkMinM
relationMtoMdenaturationMandMimmunogenicityMofMnativeMmilkMproteinsdMInnovativeiFoodiScienceiandi
EmergingiTechnologiesbM2018bMjmbMifgcifn

6.8 49

113 wntioxidativeMandMantibacterialMpeptidesMderivedMfromMbovineMmilkMproteinsdMCriticaliReviewsiiniFoodi
ScienceiandiNutritionbM2018bMknbMmhlcmjf 11.5 38

112 PreconcentrationMofMyoghurtMbaseMbyMultrafiltrationMforMreductionMinMacidMwheyMgenerationMduringM
 reekMyoghurtMmanufacturingdMInternationaliJournaliofiDairyiTechnologybM2018bMmgbMmgcnf 3.7 19

111 PhysicalMpropertiesMofMselectedMsprayMdriedMwheyMproteinMconcentrateMpowdersMduringMstoragedM
JournaliofiFoodiEngineeringbM2018bMhgobMgggcghf 6 5

110 ShearcinducedMbehaviourMofMnativeMmilkMproteinsMheatedMatMtemperaturesMaboveMnf´ ´°ydMInternationali
DairyiJournalbM2018bMmmbMhocim 3.5 15

109 StructuralMchangesMofMnativeMmilkMproteinsMsubjectedMtoMcontrolledMshearingMandMheatingdMFoodi
ResearchiInternationalbM2018bMggjbMgkgcgkn 7 21

108 αnsulinMαnclusionMintoMaMTragacanthM°ydrogelpMwnMOralMzeliveryMSystemMforMαnsulindMMaterialsbM2018bM
ggbM 3.5 14

107 αnMvitroMimmunogenicityMofMvariousMnativeMandMthermallyMprocessedMbovineMmilkMproteinsMandMtheirM
mixturesdMJournaliofiDairyiSciencebM2018bMgfgbMnmhlcnmil 4 8

106 SalmonellaMinfectionMcMpreventionMandMtreatmentMbyMantibioticsMandMprobioticMyeastspMaMreviewdM
MicrobiologyitUnitediKingdomubM2018bMgljbMgihmcgijj 2.9 56

105
PerformanceMofMaMTwocStageMMembraneMSystemMforMxromelainMSeparationMfromMPineappleMWasteM
MixtureMasMαmpactedMbyM–nzymaticMPretreatmentMandMziafiltrationdMFoodiTechnologyiandi
BiotechnologybM2018bMklbMhgnchhm

2.1 3

104 αmmunomodulatoryMeffectsMofMStreptococcusMthermophilusMonMUoimMmonocyteMcellMculturesdMJournali
ofiFunctionaliFoodsbM2018bMjobMhjgchjo 5.1 11
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103 —easibilityMofMSprayMzryingMyoncentratedMwcidMWheyMwfterMNanofiltrationdMFoodiandiBioprocessi
TechnologybM2018bMggbMgkfkcgkgk 5.1 2

102
PredictingMsedimentMformationMinMultraMhighMtemperaturectreatedMwholeMandMskimMmilk´ usingM
attenuatedMtotalMreflectancec—ourierMtransformMinfraredMspectroscopydMInternationaliDairyiJournalbM
2017bMmjbMiocjn

3.5 20

101 yompositionalMandMstructuralMpropertiesMofMwheyMproteinsMofMsweetbMacidMandMsaltyMwheyM
concentratesMandMtheirMrespectiveMsprayMdriedMpowdersdMInternationaliDairyiJournalbM2017bMmjbMjockl 3.5 28

100 ThermalMdenaturationMofMbovineMimmunoglobulinM MandMitsMassociationMwithMotherMwheyMproteinsdM
FoodiHydrocolloidsbM2017bMmhbMikfcikm 10.6 43

99 yanMnaturalMpolymersMassistMinMdeliveringMinsulinMorallyudMInternationaliJournaliofiBiologicali
MacromoleculesbM2017bMgfibMnnocofg 7.9 40

98 ModulationMofMmilkMimmunogenicityMbyMthermalMprocessingdMInternationaliDairyiJournalbM2017bMlobMhicih 3.5 20

97 —ourierMtransformMinfraredMspectroscopyManalysisMofMphysicochemicalMchangesMinMU°TMmilkMduringM
acceleratedMstoragedMInternationaliDairyiJournalbM2017bMllbMoocgfm 3.5 37

96 –lectrophoreticMcharacterizationMofMproteinMinteractionsMsuggestingMlimitedMfeasibilityMofM
acceleratedMshelfclifeMtestingMofMultrachighMtemperatureMmilkdMJournaliofiDairyiSciencebM2017bMgffbMmlcnn 4 15

95 xehaviourMofMlactoseMwithMtheMpresenceMofMlacticMacidMandMyaMasMaffectedMbyMp°dMJournaliofiDairyi
ResearchbM2017bMnjbMjnjcjnm 1.6 0

94 –ffectMofMchelatorsMonMfunctionalityMofMmilkMproteinMconcentratesMobtainedMbyMultrafiltrationMatMaM
constantMp°MandMtemperaturedMJournaliofiDairyiResearchbM2017bMnjbMjmgcjmn 1.6 11

93 MinimisingMgenerationMofMacidMwheyMduringM reekMyoghurtMmanufacturingdMJournaliofiDairyiResearchbM
2017bMnjbMijlcikj 1.6 16

92 PropertiesMofMwheyMproteinMconcentrateMpowdersMobtainedMbyMsprayMdryingMofMsweetbMsaltyMandMacidM
wheyMunderMvaryingMstorageMconditionsdMJournaliofiFoodiEngineeringbM2017bMhgjbMgimcgjl 6 11

91 αntegratedMultrafiltrationMprocessMforMtheMrecoveryMofMbromelainMfromMpineappleMwasteMmixturedM
JournaliofiFoodiProcessiEngineeringbM2017bMjfbMeghjoh 2.4 11

90 xioactiveMpeptidesMwithMradicalMscavengingMandMcancerMcellMcytotoxicMactivitiesMderivedMfromM
—latheadMVPlatycephalusMfuscusWMbycproductsdMEuropeaniFoodiResearchiandiTechnologybM2017bMhjibMlhmclim3.4 16

89 StrategiesMforMmaximizingMremovalMofMlacticMacidMfromMacidMwheyMâ��MwddressingMtheMuncprocessabilityM
issuedMSeparationiandiPurificationiTechnologybM2017bMgmhbMjnocjom 8.3 12

88 PropertiesMofMsprayMdriedMlactoseMpowdersMinfluencedMbyMpresenceMofMlacticMacidMandMcalciumdMJournali
ofiFoodiEngineeringbM2017bMgonbMlicmg 6 22

87 PropertiesMofMwheyMproteinsMobtainedMfromMdifferentMwheyMstreamsdMInternationaliDairyiJournalbM
2017bMllbMmlcni 3.5 46

86 zigestibilityMandMantigenicityMofM˛†clactoglobulinMasMaffectedMbyMheatbMp°MandMappliedMsheardMFoodi
ChemistrybM2017bMhgmbMkgmckhi 8.5 22

(2017-2018)
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85 ShearbMheatMandMp°MinducedMconformationalMchangesMofMwheatMglutenMcMαmpactMonMantigenicitydMFoodi
ChemistrybM2016bMgolbMgnfcn 8.5 34

84 wMReviewMofMPotentialMMarinecderivedM°ypotensiveMandMwnticobesityMPeptidesdMCriticaliReviewsiini
FoodiScienceiandiNutritionbM2016bMklbMohcggh 11.5 50

83 wntioxidantMpeptidesMisolatedMfromMsynbioticMyoghurtMexhibitMantiproliferativeMactivitiesMagainstM
°TchoMcolonMcancerMcellsdMInternationaliDairyiJournalbM2016bMlibMoocgfl 3.5 23

82
SustainableMuseMofMsilverMwarehouMVWpMeffectsMofMstoragebMprocessingMconditionsMandMsimulatedM
gastrointestinalMdigestionMonMselectedMincvitroMbioactivitiesdMJournaliofiFoodiScienceiandiTechnologybM
2016bMkibMikmjciknh

3.3

81 ModulationMofMbovineMwheyMproteinMdigestionMinMgastrointestinalMtractpMwMcomprehensiveMreviewdM
InternationaliDairyiJournalbM2016bMlhbMgfcgn 3.5 23

80 NanofiltrationMandMnanodiafiltrationMofMacidMwheyMasMaMfunctionMofMp°MandMtemperaturedMSeparationi
andiPurificationiTechnologybM2016bMglfbMgnchm 8.3 49

79 –ffectMofMadjustedMp°MpriorMtoMultrafiltrationMofMskimMmilkMonMmembraneMperformanceMandMphysicalM
functionalityMofMmilkMproteinMconcentratedMJournaliofiDairyiSciencebM2016bMoobMgfnicgfoj 4 24

78 SeparationMofMbromelainMfromMcrudeMpineappleMwasteMmixtureMbyMaMtwocstageMceramicMultrafiltrationM
processdMFoodiandiBioproductsiProcessingbM2016bMonbMgjhcgkf 4.9 20

77 –ffectsMofMmaltedMandMnoncmaltedMwholecgrainMwheatMonMmetabolicMandMinflammatoryMbiomarkersMinM
overweighteobeseMadultspMaMrandomisedMcrossoverMpilotMstudydMFoodiChemistrybM2016bMgojbMjokckfh 8.5 19

76 wntibacterialMandMantiproliferativeMpeptidesMinMsynbioticMyogurtcReleaseMandMstabilityMduringM
refrigeratedMstoragedMJournaliofiDairyiSciencebM2016bMoobMjhiicjhjh 4 34

75 TragacanthMasManMoralMpeptideMandMproteinMdeliveryMcarrierpMyharacterizationMandMmucoadhesiondM
CarbohydrateiPolymersbM2016bMgjibMhhicif 10.3 28

74 RemovalMofMlactateMfromMacidMwheyMusingMnanofiltrationdMJournaliofiFoodiEngineeringbM2016bMgmmbMkoclj 6 41

73 LactoseMcrystallizationMasMaffectedMbyMpresenceMofMlacticMacidMandMcalciumMinMmodelMlactoseMsystemsdM
JournaliofiFoodiEngineeringbM2016bMgmnbMgngcgno 6 22

72 –ffectMofMprocessingMonMconformationalMchangesMofMfoodMproteinsMrelatedMtoMallergenicitydMTrendsiini
FoodiScienceiandiTechnologybM2016bMjobMhjcij 15.3 150

71 –ffectMofMpineappleMwasteMpowderMonMprobioticMgrowthbMantioxidantMandMantimutagenicMactivitiesMofM
yogurtdMJournaliofiFoodiScienceiandiTechnologybM2016bMkibMgloncmfn 3.3 45

70 wnticcolonMcancerMandMantioxidantMactivitiesMofMbovineMskimMmilkMfermentedMbyMselectedM
LactobacillusMhelveticusMstrainsdMJournaliofiDairyiSciencebM2016bMoobMigcjf 4 66

69 PhysicochemicalbMtexturalMandMrheologicalMpropertiesMofMprobioticMyogurtMfortifiedMwithMfibrecrichM
pineappleMpeelMpowderMduringMrefrigeratedMstoragedMLWTiyiFoodiScienceiandiTechnologybM2016bMlkbMomnconl5.4 137

68 LactoseMbehaviourMinMtheMpresenceMofMlacticMacidMandMcalciumdMJournaliofiDairyiResearchbM2016bMnibMiokcjfg1.6 8
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67 ShortcyhainM—attyMwcidsMRegulateMyytokinesMandMThgmeTregMyellsMinM°umanMPeripheralMxloodM
MononuclearMyellsMinMvitrodMImmunologicaliInvestigationsbM2016bMjkbMhfkchh 2.9 85

66 –xtractionMandMPurificationMofMShortcchainM—attyMwcidsMfromM—ermentedMReconstitutedMSkimMMilkM
SupplementedMwithMαnulindMFoodiAnalyticaliMethodsbM2016bMobMiflocifmo 3.4 6

65 –ffectMofMheatbMp°MandMshearMonMdigestibilityMandMantigenicMcharacteristicsMofMwheatMglutendMEuropeani
FoodiResearchiandiTechnologybM2016bMhjhbMgnhocgnil 3.4 10

64 UtilizingMuniqueMpropertiesMofMcaseinsMandMtheMcaseinMmicelleMforMdeliveryMofMsensitiveMfoodM
ingredientsMandMbioactivesdMTrendsiiniFoodiScienceiandiTechnologybM2016bMkmbMgmncgnm 15.3 66

63
αdentificationMofMwnticancerMPeptidesMfromMxovineMMilkMProteinsMandMTheirMPotentialMRolesMinM
ManagementMofMyancerpMwMyriticalMReviewdMComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetybM
2015bMgjbMghicgin

16.4 70

62 wM—rameworkMforM—oodMTraceabilityMαnformationM–xtractionMxasedMonMaMVideoMSurveillanceMSystemdM
ProcediaiComputeriSciencebM2015bMkkbMghnkcghoh 1.6 4

61
–ffectMofMrefrigeratedMstorageMonMprobioticMviabilityMandMtheMproductionMandMstabilityMofM
antimutagenicMandMantioxidantMpeptidesMinMyogurtMsupplementedMwithMpineappleMpeeldMJournaliofi
DairyiSciencebM2015bMonbMkofkcgl

4 49

60 yalpainscMandMcathepsinscinducedMmyofibrillarMchangesMinMpostcmortemMfishpMαmpactMonMstructuralM
softeningMandMreleaseMofMbioactiveMpeptidesdMTrendsiiniFoodiScienceiandiTechnologybM2015bMjkbMgifcgjl 15.3 46

59 PropertiesMofMbetaclactoglobulinealginateMmixturesMasMaMfunctionMofMcomponentMratiobMp°MandM
appliedMsheardMFoodiResearchiInternationalbM2015bMmgbMhicig 7 16

58 yharacteristicMpropertiesMofMcrudeMpineappleMwasteMextractMforMbromelainMpurificationMbyMmembraneM
processingdMJournaliofiFoodiScienceiandiTechnologybM2015bMkhbMmgficmggh 3.3 24

57
ShortcchainMfattyMacidsMproducedMbyMsynbioticMmixturesMinMskimMmilkMdifferentiallyMregulateM
proliferationMandMcytokineMproductionMinMperipheralMbloodMmononuclearMcellsdMInternationaliJournali
ofiFoodiSciencesiandiNutritionbM2015bMllbMmkkclk

3.7 31

56 WaterclactoseMbehaviorMasMaMfunctionMofMconcentrationMandMpresenceMofMlacticMacidMinMlactoseMmodelM
systemsdMJournaliofiDairyiSciencebM2015bMonbMnkfkcgj 4 22

55 ShortcyhainM—attyMwcidsMRegulateMSecretionMofMαLcnMfromM°umanMαntestinalM–pithelialMyellMLinesMinM
vitrodMImmunologicaliInvestigationsbM2015bMjjbMlmncoi 2.9 38

54 SustainableMuseMofMmarineMresourcesMâ��MturningMwasteMintoMfoodMingredientsdMInternationaliJournaliofi
FoodiScienceiandiTechnologybM2015bMkfbMhihochiio 3.8 18

53 yonformationalMchangesMofM˛†clactoglobulinMinducedMbyMshearbMheatbMandMp°c–ffectsMonMantigenicitydM
JournaliofiDairyiSciencebM2015bMonbMjhkkclk 4 47

52 PropertiesMofMacidMwheyMasMaMfunctionMofMp°MandMtemperaturedMJournaliofiDairyiSciencebM2015bMonbMjikhcli4 52

51 LowerMultrafiltrationMtemperatureMimprovesMmembraneMperformanceMandMemulsifyingMpropertiesMofM
milkMproteinMconcentratesdMDairyiScienceiandiTechnologybM2015bMokbMgkcig 31

50 yontrollingMheatMinducedMaggregationMofMwheyMproteinsMbyMcaseinMinclusionMinMconcentratedMproteinM
dispersionsdMInternationaliDairyiJournalbM2015bMjjbMhgcif 3.5 31

(2015-2016)
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49 izMModelcxasedM—oodMTraceabilityMαnformationM–xtractionM—rameworkdMLectureiNotesiiniComputeri
SciencebM2015bMgghcggo 0.9 1

48 –ffectMofMprobioticsMonMantioxidantMandMantimutagenicMactivitiesMofMcrudeMpeptideMextractMfromM
yogurtdMFoodiChemistrybM2014bMgklbMhljcmf 8.5 124

47 LacticMacidMbacteriaMandMprobioticMorganismsMinduceMdifferentMcytokineMprofileMandMregulatoryMTMcellsM
mechanismsdMJournaliofiFunctionaliFoodsbM2014bMlbMiokcjfo 5.1 35

46 –xploringMtheMmolecularMbasisMforMtheMmetalcmediatedMassemblyMofMalginateMgelsdMCarbohydratei
PolymersbM2014bMgfhbMhjlcki 10.3 34

45 TheMroleMofMpolycMMandMpolyc MMsequencesMinMtheMmetalcmediatedMassemblyMofMalginateMgelsdM
CarbohydrateiPolymersbM2014bMgghbMjnlcoi 10.3 25

44 PerformanceMassessmentMofMmembraneMdistillationMforMskimMmilkMandMwheyMprocessingdMJournaliofi
DairyiSciencebM2014bMombMklcmg 4 59

43
–ffectMofMcellcsurfaceMcomponentsMandMmetabolitesMofMlacticMacidMbacteriaMandMprobioticMorganismsM
onMcytokineMproductionMandMinductionMofMyzhkMexpressionMinMhumanMperipheralMmononuclearMcellsdM
JournaliofiDairyiSciencebM2014bMombMhkjhckn

4 24

42 PhysicochemicalMpropertiesMofMfloursMandMstarchesMderivedMfromMtraditionalMαndonesianMtubersMandM
rootsdMJournaliofiFoodiScienceiandiTechnologybM2014bMkgbMillocmo 3.3 51

41 –ffectsMofMdietaryMcottonseedMoilMandMtanninMsupplementsMonMproteinMandMfattyMacidMcompositionMofM
bovineMmilkdMJournaliofiDairyiResearchbM2014bMngbMgnicoh 1.6 19

40 PotentialMofMnovelMLactobacillusMhelveticusMstrainsMandMtheirMcellMwallMboundMproteasesMtoMreleaseM
physiologicallyMactiveMpeptidesMfromMmilkMproteinsdMInternationaliDairyiJournalbM2014bMinbMimcjl 3.5 35

39 PhysicochemicalMpropertiesMofMwheatccannaMandMwheatckonjacMcompositeMfloursdMJournaliofiFoodi
ScienceiandiTechnologybM2014bMkgbMgmnjcoj 3.3 7

38 —oulingMmechanismsMofMdairyMstreamsMduringMmembraneMdistillationdMJournaliofiMembraneiSciencebM
2013bMjjgbMgfhcggg 9.6 54

37 ProteolyticMactivitiesMinMfilletsMofMselectedMunderutilizedMwustralianMfishMspeciesdMFoodiChemistrybM
2013bMgjfbMhincjj 8.5 13

36 —oulingMofMdairyMcomponentsMonMhydrophobicMpolytetrafluoroethyleneMVPT—–WMmembranesMforM
membraneMdistillationdMJournaliofiMembraneiSciencebM2013bMjjhbMgjocgko 9.6 73

35  erminatedMgrainspMaMsuperiorMwholeMgrainMfunctionalMfoodudMCanadianiJournaliofiPhysiologyiandi
PharmacologybM2013bMogbMjhocjg 2.4 83

34 zenaturationMofMwheyMproteinsMasMaMfunctionMofMheatbMp°MandMproteinMconcentrationdMInternationali
DairyiJournalbM2013bMigbMoicoo 3.5 57

33 αnfluenceMofMheatMandMp°MonMstructureMandMconformationMofMwheyMproteinsdMInternationaliDairyi
JournalbM2013bMhnbMklclg 3.5 43

32 wctivityMofMendogenousMmuscleMproteasesMfromMjMwustralianMunderutilizedMfishMspeciesMasMaffectedM
byMionicMstrengthbMp°bMandMtemperaturedMJournaliofiFoodiSciencebM2013bMmnbMygnknclj 3.4 6
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31 αmprovingMcellMyieldMandMlacticMacidMproductionMofMLactococcusMlactisMsspdMcremorisMbyMaMnovelM
submergedMmembraneMfermentationMprocessdMJournaliofiMembraneiSciencebM2012bMjficjfjbMgmocgnm 9.6 29

30 —unctionalMpropertiesMofMwheyMproteinsMmicroparticulatedMatMlowMp°dMJournaliofiDairyiSciencebM2012bM
okbMgllmcmo 4 59

29 αntegrationMofMmembraneMdistillationMintoMheatMpathsMofMindustrialMprocessesdMChemicaliEngineeringi
JournalbM2012bMhggchghbMimncinm 14.7 43

28  erminatedMgrainsccsourcesMofMbioactiveMcompoundsdMFoodiChemistrybM2012bMgikbMokfco 8.5 146

27 yytokineMprofileMandMinductionMofMTMhelperMtypeMgmMandMregulatoryMTMcellsMbyMhumanMperipheralM
mononuclearMcellsMafterMmicrobialMexposuredMClinicaliandiExperimentaliImmunologybM2012bMglmbMhnhcok 6.2 64

26 WheyMProcessingM2012bMgoichfm 2

25 xulkingMandM—atcReplacingMwgentsM2012bMiokcjgn 1

24 zirectMcontactMmembraneMdistillationMofMdairyMprocessMstreamsdMMembranesbM2011bMgbMjnckn 3.8 38

23
SucrosecfreeMchocolateMsweetenedMwithMSteviaMrebaudianaMextractMandMcontainingMdifferentMbulkingM
agentsMâ��MeffectsMonMphysicochemicalMandMsensoryMpropertiesdMInternationaliJournaliofiFoodiSciencei
andiTechnologybM2010bMjkbMgjhlcgjik

3.8 73

22  ellingMpropertiesMofMmicroparticulatedMwheyMproteinsdMJournaliofiAgriculturaliandiFoodiChemistrybM
2010bMknbMlnhkcih 5.7 43

21 zevelopmentMofMallergicMresponsesMrelatedMtoMmicroorganismsMexposureMinMearlyMlifedMInternationali
DairyiJournalbM2010bMhfbMimicink 3.5 12

20 TheMrheologicalMpropertiesMofMketchupMasMaMfunctionMofMdifferentMhydrocolloidsMandMtemperaturedM
InternationaliJournaliofiFoodiScienceiandiTechnologybM2009bMjjbMkolclfh 3.8 72

19
RheologicalMpropertiesMofMfermentedMmilkMproducedMbyMaMsingleMexopolysaccharideMproducingM
StreptococcusMthermophilusMstrainMinMtheMpresenceMofMaddedMcalciumMandMsucrosedMInternationali
JournaliofiDairyiTechnologybM2009bMlhbMjggcjhg

3.7 10

18 —unctionalMpropertiesMofMwheyMproteinsMaffectedMbyMheatMtreatmentMandMhydrodynamicM
highcpressureMshearingdMJournaliofiDairyiSciencebM2009bMohbMginmcom 4 164

17 Probioticsâ��—romMMetchnikoffMtoMbioactivesdMInternationaliDairyiJournalbM2008bMgnbMmgjcmhn 3.5 532

16
ProteolyticMactivityMofMdairyMlacticMacidMbacteriaMandMprobioticsMasMdeterminantMofMgrowthMandMinMvitroM
angiotensincconvertingMenzymeMinhibitoryMactivityMinMfermentedMmilkdMDairyiScienceiandiTechnologybM
2007bMnmbMhgcin

97

15 ˛–c alactosidaseMandMproteolyticMactivitiesMofMselectedMprobioticMandMdairyMculturesMinMfermentedM
soymilkdMFoodiChemistrybM2007bMgfjbMgfchf 8.5 111

14 –ffectsMofMbetacglucanMadditionMtoMaMprobioticMcontainingMyogurtdMJournaliofiFoodiSciencebM2007bMmhbMyjfkcgg3.4 93

(2007-2012)
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13 SurvivalMandMactivityMofMselectedMprobioticMorganismsMinMsetctypeMyoghurtMduringMcoldMstoragedM
InternationaliDairyiJournalbM2007bMgmbMlkmcllk 3.5 194

12 –ffectsMofMexopolysaccharidecproducingMstrainsMofMStreptococcusMthermophilusMonMtechnologicalM
andMrheologicalMpropertiesMofMsetctypeMyoghurtdMInternationaliDairyiJournalbM2007bMgmbMgijjcgikh 3.5 124

11 wy–cinhibitoryMactivityMofMprobioticMyoghurtdMInternationaliDairyiJournalbM2007bMgmbMgihgcgiig 3.5 176

10 RheologicalMpropertiesMandMsensoryMcharacteristicsMofMsetctypeMsoyMyogurtdMJournaliofiAgriculturali
andiFoodiChemistrybM2007bMkkbMonlncml 5.7 85

9 –ffectMofMacidificationMonMtheMactivityMofMprobioticsMinMyoghurtMduringMcoldMstoragedMInternationali
DairyiJournalbM2006bMglbMggngcggno 3.5 173

8 ProbioticMStrainsMasMStarterMyulturesMαmproveMwngiotensincconvertingM–nzymeMαnhibitoryMwctivityMinM
SoyMYogurtdMJournaliofiFoodiSciencebM2005bMmfbMmimkcming 3.4 108

7 RetentionMofM˛†cgalactosidaseMactivityMinMcrudeMcellularMextractsMfromMLactobacillusMdelbrueckiiMsspdM
bulgaricusMggnjhMuponMdryingdMInternationaliJournaliofiDairyiTechnologybM2003bMklbMgggcggl 3.7 10

6 zryingMandMstorageMofMcrudeM˛†cgalactosidaseMextractsMfromMLactobacillusMdelbrueckiiMsspdMbulgaricusM
ggnjhdMInnovativeiFoodiScienceiandiEmergingiTechnologiesbM2003bMjbMigociho 6.8 12

5 OligosaccharideMproductionMandMproteolysisMduringMlactoseMhydrolysisMusingMcrudeMcellularMextractsM
fromMlacticMacidMbacteriadMDairyiScienceiandiTechnologybM2003bMnibMjkicjlm 17

4
LactoseMhydrolysisMinMmilkMasMaffectedMbyMneutralizersMusedMforMtheMpreparationMofMcrudeM
˛†cgalactosidaseMextractsMfromMLactobacillusMbulgaricusMggnjhdMInnovativeiFoodiScienceiandiEmergingi
TechnologiesbM2002bMibMgmkcgnj

6.8 30

3 ProductionMofM˛†cgalactosidaseMforMlactoseMhydrolysisMinMmilkMandMdairyMproductsMusingMthermophilicM
lacticMacidMbacteriadMInnovativeiFoodiScienceiandiEmergingiTechnologiesbM2001bMhbMmkcnk 6.8 56

2 —ermentedMMilkpM°ealthMxenefitsMxeyondMProbioticM–ffectoocggk 12

1 yulturedMMilkMandMYogurthgochkg 2
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