43

papers

43

all docs

623188

514 14
citations h-index
43 43
docs citations times ranked

713013
21

g-index

558

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS
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Separation of the unique proteins of wheat protein fractions by capillary electrophoresis.
Chromatographia, 2000, 51, S130-S134.
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In Vitro Digestibility of Native and Resistant Starches: Correlation to the Change of its Rheological

Properties. Food and Bioprocess Technology, 2012, 5, 1038-1048.

Linear discriminant analysis, partial least squares discriminant analysis, and soft independent
modeling of class analogy of experimental and simulated neara€infrared spectra of a cultivation 0.7 10
medium for mammalian cells. Journal of Chemometrics, 2018, 32, e3005.

Mid-Infrared Imaging Is Able to Characterize and Separate Cancer Cell Lines. Pathology and Oncology
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Complex rheological characterization of normal, waxy and high-amylose wheat lines. Journal of
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Machine learning methods to predict solubilities of rock samples. Journal of Chemometrics, 2020, 34, o7 6
e3198. )

A novel approach to the characterization of old wheat (<scp> <i>Triticum aestivum</i><[scp> L.)
varieties by complex rheological analysis. Journal of the Science of Food and Agriculture, 2020, 100,
4409-4417.
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Off-line detection of milling processes of Pannon wheat classes by near infrared spectroscopic

methods. Quality Assurance and Safety of Crops and Foods, 2018, 10, 207-214.




