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424 αheHpvUresponsiveHphaseHseparationHofHtypeUoHgelatinHandHdextranHcharacterizedHwithHstaticH
multipleHlightHscatteringHPSUMzSQVHFoodUHydrocolloidsTH2022THYZeTHYXecXa 10.6 0

423 StabilityHimprovementHofHemulsionHgelHfabricatedHbyHortemisiaHsphaerocephalaHyraschVH
polysaccharideHfractionsVVHInternationalUJournalUofUBiologicalUMacromoleculesTH2022THZXcTHZcaUZdX 7.9 0

422 vydrophobicallyHmodifiedHchitosanHmicrogelsHstabilizeHhighHinternalHphaseHemulsionsHwithHhighH
complianceVVHCarbohydrateUPolymersTH2022THZffTHYYgZee 10.3 0

421 tibrillarHassemblyHofHwheyHproteinHisolateHandHgumHorabicHasHironHcarrierHforHfoodHfortificationVHFoodU
HydrocolloidsTH2022THYZfTHYXedXf 10.6 3

420 SeedHgumUbasedHdeliveryHsystemsHandHtheirHapplicationHinHencapsulationHofHbioactiveHmoleculesVVH
CriticalUReviewsUinUFoodUScienceUandUNutritionTH2022THYUZb 11.5 0

419 opplyingHNanotechnologyHtoH“karaHforHrevelopingHSoyH”roteinHuelUpasedHtoodsVHProceedingsU
fmdpigTH2021THeXTHaX 0.3

418 qonstructionHofHortemisiaHsphaerocephalaHyraschVH”olysaccharideHbasedHhydrogelHcomplexedHwithH
pullulanHandHgelatinHcrosslinkedHbyHferricHionsVHFoodUChemistryTH2021THaeaTHYaYcde 8.5 1

417 αheHroleHofHemulsificationHstrategyHonHtheHelectrospinningHofH˛†UcaroteneUloadedHemulsionsH
stabilizedHbyHgumHorabicHandHwheyHproteinHisolateVVHFoodUChemistryTH2021THaebTHYaYfZd 8.5 5

416
snhancingHtheHloadingHandHswellingHcapacityHofHcelluloseHcrystalHthroughHdifunctionalHandH
multifunctionalHepoxyHcrosslinkersHandHtheHeffectsHonHtheHelasticityHandHplasticityhHoHcomputationalH
studyVHJournalUofUMolecularUStructureTH2021THYZZfTHYZgbad

3.4

415 qolloidalHnutritionHscienceHtoHunderstandHfoodUbodyHinteractionVHTrendsUinUFoodUScienceUandU
TechnologyTH2021THYXgTHacZUadb 15.3 4

414 wonsUinducedHgelationHofHalginatehHMechanismsHandHapplicationsVHInternationalUJournalUofUBiologicalU
MacromoleculesTH2021THYeeTHcefUcff 7.9 40

413 smulsionsHStabilizationHandHzipidHrigestionH”rofilesHofHSodiumHolginateHMicrogelshHsffectHofHtheH
qrosslinkHrensityVHFoodUBiophysicsTH2021THYdTHabdUacb 3.2 1

412 tabricationHofHironHloadedHwheyHproteinHisolateWgumHorabicHnanoparticlesHandHitsHadsorptionH
activityHonHoilUwaterHinterfaceVHFoodUHydrocolloidsTH2021THYYcTHYXddYX 10.6 5

411 MicroencapsulationHofHprobioticHlactobacilliHwithHshellacHasHmoistureHbarrierHandHtoHallowHcontrolledH
releaseVHJournalUofUtheUScienceUofUFoodUandUAgricultureTH2021THYXYTHeZdUeab 4.3 9

410 sffectHofHsucroseHonHphaseHandHflowHbehaviorHofHproteinUpolysaccharideHmixturesVHFoodU
HydrocolloidsTH2021THYYaTHYXdbcc 10.6 2

409 MolarHmassHeffectHinHfoodHandHhealthVHFoodUHydrocolloidsTH2021THYYZTHYXdYYX 10.6 6

408 wnterfacialHbehaviourHofH˛†UlactoglobulinHaggregatesHatHtheHoilUwaterHinterfaceHstudiedHusingHparticleH
trackingHandHdilatationalHrheologyVHSoftUMatterTH2021THYeTHZgeaUZgfb 3.6 4
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407 sffectHofHsimulatedHsalivaHcomponentsHonHtheHdigestionHofHpeanutHoilHbodyHemulsionVVHRSCUAdvancesTH
2021THYYTHaXcZXUaXcaY 3.7 1

406 uellingH”ropertiesH2021THYYgUYeX 3

405 wnterfacialHandHemulsionUstabilizingHpropertiesHofHzeinHnanoparticleshHdifferencesHamongHzeinH
fractionsHP˛–UTH˛†UTHandH˛‡UzeinQVHFoodUandUFunctionTH2021THYZTHYadYUYaeX 6.1 4

404 revelopingHSoybeanH”roteinHuelUpasedHtoodsHfromH“karaHβsingHtheHδetUαypeHurinderHMethodVH
FoodsTH2021THYXTH 4.9 1

403 ModulatingHtheHinHvitroHgastricHdigestionHofHheatUinducedHbetaUlactoglobulinHaggregateshH
wncorporationHwithHpolysaccharideVHFoodUChemistryTH2021THacbTHYZgcXd 8.5 6

402 slectrostaticHwnteractionUpasedHtabricationHofHqalciumHolginateUZeinHqoreUShellHMicrocapsulesHofH
—egulableHShapesHandHSizesVHLangmuirTH2021THaeTHYXbZbUYXbaZ 4 1

401 qonformationalHtransitionHandHgelationHofH˛”UcarrageenanHinHelectrostaticHcomplexationHwithH
˛†UlactoglobulinHaggregatesVHFoodUHydrocolloidsTH2021THYYfTHYXdedb 10.6 1

400 SurfaceHpropertiesHofHglutenHdepositedHonHcoldHplasmaUactivatedHglassVHFoodUHydrocolloidsTH2021TH
YYfTHYXdeef 10.6 1

399 wnteractionHbetweenHbovineHserumHalbuminHandHchitooligosaccharideshHwVHMolecularHmechanismVH
FoodUChemistryTH2021THacfTHYZgfca 8.5 1

398 wmproveHtheHphysicalHandHoxidativeHstabilityHofH“WδHemulsionsHbyHmoderateHsolidificationHofHtheHoilH
phaseHbyHstearicHacidVHLWTUkUFoodUScienceUandUTechnologyTH2021THYcYTHYYZYZX 5.4 1

397 tundamentalsHofHcompositesHcontainingHfibrousHmaterialsHandHhydrogelshHoHreviewHonHdesignHandH
developmentHforHfoodHapplicationsVHFoodUChemistryTH2021THadbTHYaXaZg 8.5 7

396 sffectHofHpvHonHtheHmechanicalTHinterfacialTHandHemulsificationHpropertiesHofHchitosanHmicrogelsVH
FoodUHydrocolloidsTH2021THYZYTHYXdgeZ 10.6 5

395 —heologicalHandHαhickeningH”ropertiesH2021THecUYYe

394 qurdlanH2021THffeUgZY 2

393 sggUboxHmodelUbasedHgelationHofHalginateHandHpectinhHoHreviewVHCarbohydrateUPolymersTH2020THZbZTHYYdafg10.3 99

392 wmprovedHeffectsHofHokaraHatomizedHbyHaHwaterHjetHsystemHonH˛–UamylaseHinhibitionHandHbutyrateH
productionHbyVHBiosciencejUBiotechnologyUandUBiochemistryTH2020THfbTHYbdeUYbeb 2.1 9

391 wnHsituHnanomechanicalHpropertiesHofHnaturalHoilHbodiesHstudiedHusingHatomicHforceHmicroscopyVH
JournalUofUColloidUandUInterfaceUScienceTH2020THceXTHadZUaeb 9.3 12

390 sffectsHofHxyloglucanHwithHdifferentHmolarHmassesHonHglucoseHinHbloodVHFoodUHydrocolloidsTH2020TH
YXfTHYXceZe 10.6 3

(2020-2021)
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389 ”robioticHencapsulationHinHwaterUinUwaterHemulsionHviaHheteroproteinHcomplexHcoacervationHofH
typeUoHgelatinWsodiumHcaseinateVHFoodUHydrocolloidsTH2020THYXcTHYXcegX 10.6 39

388 αheHfutureHtrendsHofHfoodHhydrocolloidsVHFoodUHydrocolloidsTH2020THYXaTHYXceYa 10.6 12

387 wmprovedHphysicochemicalHandHfunctionalHpropertiesHofHokaraTHaHsoybeanHresidueTHbyHnanocelluloseH
technologiesHforHfoodHdevelopmentHâ��HoHreviewVHFoodUHydrocolloidsTH2020THYXgTHYXcgdb 10.6 14

386 αongueUpalateHsqueezingHofHsoftHgelsHinHfoodHoralHprocessingVHTrendsUinUFoodUScienceUandUTechnology
TH2020THggTHYYeUYaZ 15.3 8

385 slectrostaticHcomplexationHofH˛†UlactoglobulinHaggregatesHwithH˛”UcarrageenanHandHtheHresultingH
emulsifyingHandHfoamingHpropertiesVHJournalUofUDairyUScienceTH2020THYXaTHfeXgUfeZX 4 5

384 ”roteinWpolysaccharideHintramolecularHelectrostaticHcomplexHasHsuperiorHfoodUgradeHfoamingH
agentVHFoodUHydrocolloidsTH2020THYXYTHYXcbeb 10.6 23

383 αrivalentHironHinducedHgelationHinHortemisiaHsphaerocephalaHyraschVHpolysaccharideVHInternationalU
JournalUofUBiologicalUMacromoleculesTH2020THYbbTHdgXUdge 7.9 9

382 αexturalHqharacteristicsHofHαhaiHtoodsH2020THYcYUYdd 1

381 αexturalHqharacteristicsHofHqhineseHtoodsH2020THYZcUYad

380 toodHαextureHâ��HSensoryHsvaluationHandHwnstrumentalHMeasurementH2020THYUYa 6

379 αexturalHqharacteristicsHofHureekHtoodsH2020THZgaUaXa

378 NewHinsightsHintoHfoodHhydrogelsHwithHreinforcedHmechanicalHpropertieshHoHreviewHonHinnovativeH
strategiesVHAdvancesUinUColloidUandUInterfaceUScienceTH2020THZfcTHYXZZef 14.3 23

377
qorrigendumHtoHâ��slectrostaticHcomplexationHofH˛†UlactoglobulinHaggregatesHwithH˛”UcarrageenanHandH
theHresultingHemulsifyingHandHfoamingHpropertiesâ��HPxVHrairyHSciVHYXahfeXgâ��feZXQVHJournalUofUDairyU
ScienceTH2020THYXaTHYZYdX

4

376 qoUgelationHofHglutenHandHgelatinHasHaHnovelHfunctionalHmaterialHformationHmethodVHJournalUofUFoodU
ScienceUandUTechnologyTH2020THceTHYdaUYeZ 3.3 4

375 StructureHandHtribologyHofH˛”UcarrageenanHgelsHfilledHwithHnaturalHoilHbodiesVHFoodUHydrocolloidsTH
2020THYXeTHYXcgbc 10.6 17

374 NovelHstrategyHforHenhancingHtheHcolorHintensityHofH˛†UqarotenehHsnrichingHontoHtheHoilUwaterH
interfaceVHJournalUofUColloidUandUInterfaceUScienceTH2020THceaTHZYcUZZZ 9.3 4

373 wronHencapsulatedHmicrostructuredHgelHbeadsHusingHanHemulsificationUgelationHtechniqueHforHanH
alginateUcaseinateHmatrixVHFoodUandUFunctionTH2020THYYTHafYYUafZZ 6.1 1

372 wmprovingHtheHStabilityHofH“ilHpodyHsmulsionsHfromHriverseH”lantHSeedsHβsingHSodiumHolginateVH
MoleculesTH2019THZbTH 4.8 2
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371 qomparativeHstudyHonHfoamingHandHemulsifyingHpropertiesHofHdifferentHbetaUlactoglobulinH
aggregatesVHFoodUandUFunctionTH2019THYXTHcgZZUcgaX 6.1 16

370 SurfaceHandHrheologicalHpropertiesHofHeggHwhiteHalbuminWgelatinHdispersionsHgelledHonHcoldH
plasmaUactivatedHglassVHFoodUHydrocolloidsTH2019THgdTHZZbUZaX 10.6 5

369 —oleHofHfluidHcohesivenessHinHsafeHswallowingVHNpjUScienceUofUFoodTH2019THaTHc 6.3 43

368 vumanHoralHprocessingHandHtextureHprofileHanalysisHparametershHpridgingHtheHgapHbetweenHtheH
sensoryHevaluationHandHtheHinstrumentalHmeasurementsVHJournalUofUTextureUStudiesTH2019THcXTHadgUafX 3.6 57

367 ollUNaturalHtoodUuradeHvydrophilicUvydrophobicHqoreUShellHMicroparticleshHtacileHtabricationHpasedH
onHuelUNetworkU—estrictedHontisolventHMethodVHACSUAppliedUMaterialsUdampyUInterfacesTH2019THYYTHYYgadUYYgbd9.5 23

366 ModulationHofHcalciumUinducedHgelationHofHpectinHbyHoligoguluronateHasHcomparedHtoHalginateVHFoodU
ResearchUInternationalTH2019THYYdTHZaZUZbX 7 15

365 sffectHofHarabinogalactanHproteinHcomplexHcontentHonHemulsificationHperformanceHofHgumHarabicVH
CarbohydrateUPolymersTH2019THZZbTHYYcYeX 10.3 11

364 wnterfacialHandHemulsifyingHpropertiesHofHtheHelectrostaticHcomplexHofH˛†UlactoglobulinHfibrilHandHgumH
orabicHPocaciaHSeyalQVHColloidsUandUSurfacesUAxUPhysicochemicalUandUEngineeringUAspectsTH2019THcdZTHYUe 5.1 13

363 sffectsHofHtheHgelHsizeHbeforeHingestionHandHagaroseHmolecularHweightHonHtheHtexturalHpropertiesHofH
aHgelHbolusVHFoodUHydrocolloidsTH2019THfgTHfgZUgXX 10.6 5

362 βnderstandingHtheHmultiUscaleHstructureHandHdigestionHrateHofHwaterHchestnutHstarchVHFoodU
HydrocolloidsTH2019THgYTHaYYUaYf 10.6 23

361 ”reparationHandHemulsifyingHpropertiesHofHtraceHelementsHfortifiedHgumHarabicVHFoodUHydrocolloidsTH
2019THffTHbaUbg 10.6 19

360 wnHsituHobservationHofHgelationHofHmethylcelluloseHaqueousHsolutionHwithHviscosityHmeasuringH
instrumentHinHtheHdiamondHanvilHcellVHCarbohydrateUPolymersTH2018THYgXTHYgXUYgc 10.3 3

359 sverlastingHmemoriesHofHolinaHSzczesniakHandHMalcolmHpourneVHJournalUofUTextureUStudiesTH2018THbgTHYbYUYba3.6

358 StabilityTHmicrostructureHandHrheologicalHbehaviorHofHkonjacHglucomannanUzeinHmixedHsystemsVH
CarbohydrateUPolymersTH2018THYffTHZdXUZde 10.3 25

357 ”erceptionHandHmeasurementHofHfoodHtexturehHSolidHfoodsVHJournalUofUTextureUStudiesTH2018THbgTHYdXUZXY 3.6 48

356 sffectHofHsodiumHalginateHonHtheHstabilityHofHnaturalHsoybeanHoilHbodyHemulsionsVVHRSCUAdvancesTH
2018THfTHbeaYUbebY 3.7 29

355 SpecificHbindingHofHtrivalentHmetalHionsHtoH˛»UcarrageenanVHInternationalUJournalUofUBiologicalU
MacromoleculesTH2018THYXgTHacXUacd 7.9 23

354 qontrollableHhydrophilicityUhydrophobicityHandHrelatedHpropertiesHofHkonjacHglucomannanHandHethylH
celluloseHcompositeHfilmsVHFoodUHydrocolloidsTH2018THegTHaXYUaXg 10.6 46

(2018-2019)
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353 StabilityHandHdigestibilityHofHoneUHorHbiUlayeredHmediumUchainHtriglycerideHemulsionsHwithHgumH
orabicHandHwheyHproteinHisolatesHbyHpancreaticHlipaseHinHvitroVHFoodUandUFunctionTH2018THgTHYXYeUYXZe 6.1 2

352 ombientHstorageHofHmicroencapsulatedHzactobacillusHplantarumHSαUwwwHbyHcomplexHcoacervationHofH
typeUoHgelatinHandHgumHarabicVHFoodUandUFunctionTH2018THgTHYXXXUYXXf 6.1 16

351 uelsTHemulsionsHandHapplicationHofHhydrocolloidsHatH”hillipsHvydrocolloidsH—esearchHqentreVHFoodU
HydrocolloidsTH2018THefTHadUbd 10.6 10

350 βtilizationHofHqaZSUinducedHsettingHofHalginateHorHlowHmethoxylHpectinHforHnoodleHproductionHfromH
xaponicaHriceVHLWTUkUFoodUScienceUandUTechnologyTH2018THgeTHadZUadg 5.4 11

349 onomalousHriffusionHofH”articlesHrispersedHinHκanthanHSolutionsHSubjectedHtoHShearHtlowVHJournalU
ofUtheUPhysicalUSocietyUofUJapanTH2018THfeTHXcbXXc 1.5 1

348 qharacterizationHofHxapaneseHαextureHαermsHbyHonalyzingH—elationshipsHwithHγariousHyindsHofH
toodsVHJournalUofUtheUJapaneseUSocietyUforUFoodUScienceUandUTechnologyTH2018THdcTHadaUaeb 0.2 1

347 αheHinfluenceHofHnonUionicHsurfactantHonHlipidHdigestionHofHgumHorabicHstabilizedHoilUinUwaterH
emulsionVHFoodUHydrocolloidsTH2018THebTHefUfd 10.6 23

346 ”reparationHandHstabilityHofHnanoUscaledHgelHbeadsHofH˛»UcarrageenanHboundHwithHferricHionsVH
InternationalUJournalUofUBiologicalUMacromoleculesTH2018THYZXTHZcZaUZcZg 7.9 4

345
sffectsHofHtemperatureHandHsolventHconditionHonHphaseHseparationHinducedHmolecularHfractionationH
ofHgumHarabicWhyaluronanHaqueousHmixturesVHInternationalUJournalUofUBiologicalUMacromoleculesTH
2018THYYdTHdfaUdgX

7.9 8

344 sffectHofHzeinUbasedHmicroencapsulesHonHtheHreleaseHandHoxidationHofHloadedHlimoneneVHFoodU
HydrocolloidsTH2018THfbTHaaXUaad 10.6 28

343 opplicationHofHMicrorheologyHinHtoodHScienceVHAnnualUReviewUofUFoodUScienceUandUTechnologyTH2017TH
fTHbgaUcZY 14.7 25

342 αheHextrusionHtestHandHsensoryHperceptionHrevisitedhHSomeHcommentsHonHgeneralityHandHtheHeffectH
ofHmeasurementHtemperatureVHJournalUofUTextureUStudiesTH2017THbfTHbfeUbga 3.6 3

341 qalciumHbindingHandHcalciumUinducedHgelationHofHnormalHlowUmethoxylHpectinHmodifiedHbyHlowH
molecularUweightHpolyuronateHfractionVHFoodUHydrocolloidsTH2017THdgTHaYfUaZf 10.6 11

340 SurfaceHpropertiesHofHionUinductedHwheyHproteinHgelsHdepositedHonHcoldHplasmaHtreatedHsupportVH
FoodUHydrocolloidsTH2017THeYTHYeUZc 10.6 8

339 sdibleH”ickeringHemulsionHstabilizedHbyHproteinHfibrilshH”artHZVHsffectHofHdipalmitoylH
phosphatidylcholineHPr””qQVHFoodUHydrocolloidsTH2017THeYTHZbcUZcY 10.6 13

338 ”rotectionHmechanismHofHalginateHmicrocapsulesHwithHdifferentHmechanicalHstrengthHforH
zactobacillusHplantarumHSαUwwwVHFoodUHydrocolloidsTH2017THddTHagdUbXZ 10.6 20

337 —elationHbetweenHstructureHandHrheologicalWthermalHpropertiesHofHagarVHoHminiUreviewHonHtheHeffectH
ofHalkaliHtreatmentHandHtheHroleHofHagaropectinVHFoodUStructureTH2017THYaTHZbUab 4.3 21

336 sdibleH”ickeringHemulsionHstabilizedHbyHproteinHfibrilsVH”artHYhHsffectsHofHpvHandHfibrilsH
concentrationVHLWTUkUFoodUScienceUandUTechnologyTH2017THedTHYUf 5.4 59
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335 vydrocolloidUfoodHcomponentHinteractionsVHFoodUHydrocolloidsTH2017THdfTHYbgUYcd 10.6 50

334 qharacterizationHandHemulsifyingHpropertiesHofH˛†UlactoglobulinUgumHocaciaHSeyalHconjugatesH
preparedHviaHtheHMaillardHreactionVHFoodUChemistryTH2017THZYbTHdYbUdZY 8.5 40

333 wnteractionHofHαernaryHpiopolymersH“btainedHfromHMicrowaveHrryUheatedHMixturesHofHulutenTH
δheyH”roteinHqoncentrateHandHyaoliniteVHFoodUScienceUandUTechnologyUResearchTH2017THZaTHbYYUbYc 0.8 3

332 NovelHnanoUparticulatedHexopolysaccharideHproducedHbyHylebsiellaHspVH”v—qYVXXYVHCarbohydrateU
PolymersTH2017THYeYTHZcZUZcf 10.3 13

331 NaturalHeatingHbehaviorHofHtwoHtypesHofHhydrocolloidHgelsHasHmeasuredHbyHelectromyographyhH
–uantitativeHanalysisHofHmouthfulHsizeHeffectsVHFoodUHydrocolloidsTH2016THcZTHZbaUZcZ 10.6 14

330 StructureUgelationHresearchHonHgallateHanalogsHandHxyloglucanHbyHrheologyTHthermalHanalysisHandH
NM—VHFoodUHydrocolloidsTH2016THcZTHbbeUbcg 10.6 11

329 StabilityHandH“ilHMigrationHofH“ilUinUδaterHsmulsionsHsmulsifiedHbyH”haseUSeparatingHpiopolymerH
MixturesVHJournalUofUFoodUScienceTH2016THfYTHsYgeYUfX 3.4 7

328 qonformationalHαransitionHofH”olyelectrolyteHosHwnfluencedHbyHslectrostaticHqomplexationHwithH
”roteinVHBiomacromoleculesTH2016THYeTHagbgUagcd 6.9 11

327 sffectsHofHranhongHwnjectionHPmmmmmQHandHitsHmainHcomponentsHonHanticoagulationHandHfibrinolysisHinH
culturedHveinHendothelialHcellsVHChineseUJournalUofUIntegrativeUMedicineTH2016THZZTHZedUfa 2.9 7

326 sffectHofHuumHorabicTHuumHuhattiHandHSugarHpeetH”ectinHasHwnterfacialHzayerHonHzipidHrigestibilityHinH
“ilUinUδaterHsmulsionsVHFoodUBiophysicsTH2016THYYTHZgZUaXY 3.2 10

325 δheyHproteinHisolateWgumHarabicHintramolecularHsolubleHcomplexesHimprovingHtheHphysicalHandH
oxidativeHstabilitiesHofHconjugatedHlinoleicHacidHemulsionsVHRSCUAdvancesTH2016THdTHYbdacUYbdbZ 3.7 23

324 qhangesHinHphysiochemicalHpropertiesHandHstabilityHofHpeanutHoilHbodyHemulsionsHbyHapplyingHgumH
arabicVHLWTUkUFoodUScienceUandUTechnologyTH2016THdfTHbaZUbaf 5.4 34

323 SucroseHreleaseHfromHpolysaccharideHgelsVHFoodUandUFunctionTH2016THeTHZYaXUbd 6.1 23

322 SolutionHStructureHofHMolecularHossociationsHwnvestigatedHβsingHNM—HforH”olysaccharideshH
κanthanWualactomannanHMixturesVHJournalUofUPhysicalUChemistryUBTH2016THYZXTHaXZeUae 3.4 13

321 qalciumHbindingHandHcalciumUinducedHgelationHofHsodiumHalginateHmodifiedHbyHlowHmolecularUweightH
polyuronateVHFoodUHydrocolloidsTH2016THccTHdcUed 10.6 20

320 uelationHofH˛†UlactoglobulinHandHitsHfibrilsHinHtheHpresenceHofHtransglutaminaseVHFoodUHydrocolloidsTH
2016THcZTHgbZUgcY 10.6 15

319 αheHtoodHqolloidH”rincipleHinHtheHresignHofHslderlyHtoodVHJournalUofUTextureUStudiesTH2016THbeTHZfbUaYZ 3.6 26

318 sffectHofHacidificationHonHtheHprotectionHofHalginateUencapsulatedHprobioticHbasedHonH
emulsificationWinternalHgelationVHJournalUofUtheUScienceUofUFoodUandUAgricultureTH2016THgdTHbacfUdd 4.3 9

(2016-2017)
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317 sffectsHofHconformationalHorderingHonHproteinWpolyelectrolyteHelectrostaticHcomplexationhHionicH
bindingHandHchainHstiffeningVHScientificUReportsTH2016THdTHZaeag 4.9 18

316 slectromyographyHanalysisHofHnaturalHmasticationHbehaviorHusingHvaryingHmouthfulHquantitiesHofH
twoHtypesHofHgelsVHPhysiologyUandUBehaviorTH2016THYdYTHYebUYfZ 3.5 16

315 SucroseHreleaseHfromHagarHgelsHandHsensoryHperceivedHsweetnessVHFoodUHydrocolloidsTH2016THdXTHbXcUbYb 10.6 17

314 vydrogenHbondingHenhancesHtheHelectrostaticHcomplexHcoacervationHbetweenH˛”UcarrageenanHandH
gelatinVHColloidsUandUSurfacesUAxUPhysicochemicalUandUEngineeringUAspectsTH2015THbfZTHdXbUdYX 5.1 35

313 wnHSituH“bservationsHofHαhermoreversibleHuelationHandH”haseHSeparationHofHogaroseHandH
MethylcelluloseHSolutionsHunderHvighH”ressureVHJournalUofUPhysicalUChemistryUBTH2015THYYgTHdfefUfa 3.4 12

312 MappingHtheHqomplexH”haseHpehaviorsHofHoqueousHMixturesHofH˛”UqarrageenanHandHαypeHpHuelatinVH
JournalUofUPhysicalUChemistryUBTH2015THYYgTHggfZUgZ 3.4 30

311 MechanismsHofHoligoguluronateHmodulatingHtheHcalciumUinducedHgelationHofHalginateVHPolymerTH
2015THebTHYddUYec 3.9 19

310 smulsificationHpropertiesHofHsugarHbeetHpectinHafterHmodificationHwithHhorseradishHperoxidaseVHFoodU
HydrocolloidsTH2015THbaTHYXeUYYa 10.6 39

309 SucroseHreleaseHfromHagarHgelshHqorrelationHwithHsucroseHcontentHandHrheologyVHFoodUHydrocolloidsTH
2015THbaTHYaZUYad 10.6 13

308 SucroseHreleaseHfromHagarHgelshHsffectsHofHdissolutionHorderHandHtheHnetworkHinhomogeneityVHFoodU
HydrocolloidsTH2015THbaTHYXXUYXd 10.6 17

307 slectromyographicHtextureHcharacterizationHofHhydrocolloidHgelsHasHmodelHfoodsHwithHvaryingH
masticationHandHswallowingHdifficultiesVHFoodUHydrocolloidsTH2015THbaTHYbdUYcZ 10.6 13

306 —heologyHofHhighlyHelasticHiotaUcarrageenanWkappaUcarrageenanWxanthanWkonjacHglucomannanHgelsVH
FoodUHydrocolloidsTH2015THbbTHYadUYbb 10.6 40

305 ”roteinW”olysaccharideHslectrostaticHqomplexesHandHαheirHopplicationsHinHStabilizingH“ilUinUδaterH
smulsionsVHJournalUofUNutritionalUScienceUandUVitaminologyTH2015THdYHSupplTHSYdfUg 1.1 10

304 γiscosityHpehaviorHofHκanthanHSolutionsHMeasuredHasHaHtunctionHofHShearH—ateVHNihonUReorojiU
GakkaishiTH2015THbaTHZYUZd 0.8 4

303 uumHorabicUstabilizedHconjugatedHlinoleicHacidHemulsionshHsmulsionHpropertiesHinHrelationHtoH
interfacialHadsorptionHbehaviorsVHFoodUHydrocolloidsTH2015THbfTHYYXUYYd 10.6 37

302 MicroencapsulationHofHzactobacillusHacidophilusHquMqqYVZdfdhHqorrelationHpetweenHpacteriaH
SurvivabilityHandH”hysicalH”ropertiesHofHMicrocapsulesVHFoodUBiophysicsTH2015THYXTHZgZUZgg 3.2 17

301 uellanH2015THYdZeUYdfZ 6

300 uellanH2015THYUbf
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299 MicroencapsulationHofHzactobacillusHacidophilusHquMqqYVZdfdHviaHemulsificationWinternalHgelationH
ofHalginateHusingHqaUsrαoHandHqaq“aHasHcalciumHsourcesVHFoodUHydrocolloidsTH2014THagTHZgcUaXX 10.6 50

298 sffectsHofHesterifiedHtapiocaHstarchHonHtheHphysicalHandHthermalHpropertiesHofHxapaneseHwhiteHsaltedH
noodlesHpreparedHpartlyHbyHresidualHheatVHFoodUHydrocolloidsTH2014THacTHYgfUZXf 10.6 15

297 SoyHproteinshHoHreviewHonHcompositionTHaggregationHandHemulsificationVHFoodUHydrocolloidsTH2014TH
agTHaXYUaYf 10.6 523

296 —heologyHandHstructureHofHmixedHkappaUcarrageenanWiotaUcarrageenanHgelsVHFoodUHydrocolloidsTH
2014THagTHZeZUZeg 10.6 57

295 SynthesisHandHantioxidantHpropertiesHofHgumHarabicUstabilizedHseleniumHnanoparticlesVHInternationalU
JournalUofUBiologicalUMacromoleculesTH2014THdcTHYccUdZ 7.9 174

294 αheHinfluenceHofHagarHgelHtextureHonHsucroseHreleaseVHFoodUHydrocolloidsTH2014THadTHYgdUZXa 10.6 34

293
wnstrumentalHβniaxialHqompressionHαestHofHuellanHuelsHofHγariousHMechanicalH”ropertiesHβsingH
ortificialHαongueHandHwtsHqomparisonHwithHvumanH“ralHStrategyHforHtheHtirstHSizeH—eductionVHJournalU
ofUTextureUStudiesTH2014THbcTHacbUadd

3.6 27

292 oggregationHbehaviourHandHstabilityHofHmaizeHgermHoilHbodyHsuspensionVHFoodUChemistryTH2014THYdbTHYUd 8.5 13

291 wnteractionsHbetweenHschizophyllanHandHcurdlanHmoleculesHinHsolutionsVHBioactiveUCarbohydratesUandU
DietaryUFibreTH2014THaTHfgUgc 3.4 2

290 ”hysicochemicalHcharacteristicsHofHpolysaccharideHconjugatesHpreparedHfromHfreshHteaHleavesHandH
theirHimprovingHimpairedHglucoseHtoleranceVHCarbohydrateUPolymersTH2014THYYZTHeeUfb 10.3 45

289 qaZSUwnducedHsggHδhiteHwsolateHuelsHwithHγariousHMicrostructureVHFoodUScienceUandUTechnologyU
ResearchTH2014THZXTHYZXeUYZYZ 0.8 9

288 —heologicalH”ropertiesHofHMixedHuelshHuelatinTHyonjacHulucomannanHandHzocustHpeanHuumVHFoodU
ScienceUandUTechnologyUResearchTH2014THZXTHdXeUdYY 0.8 7

287 αheHeffectHofHthermalHhistoryHonHtheHelasticityHofHyUtypeHgellanHgelsVHCarbohydrateUPolymersTH2014TH
YYaTHYfgUga 10.3 7

286 oHNoteHonHwnstrumentalHMeasuresHofHodhesivenessHandHαheirHqorrelationHwithHSensoryH”erceptionVH
JournalUofUTextureUStudiesTH2014THbcTHebUeg 3.6 18

285 —heologicalHandHαhermalHpehaviorHofHMixedHuelatinWyonjacHulucomannanHuelsVHJournalUofUTextureU
StudiesTH2014THbcTHabbUaca 3.6 14

284
zinearHandHNonlinearH—heologyHofHMixedH”olysaccharideHuelsVH”tVHwwVHsxtrusionTHqompressionTH
”unctureHandHsxtensionHαestsHandHqorrelationHwithHSensoryHsvaluationVHJournalUofUTextureUStudiesTH
2014THbcTHaXUbd

3.6 17

283 wnHsituHobservationHofHheatUHandHpressureUinducedHgelationHofHmethylcelluloseHbyHfluorescenceH
measurementVHInternationalUJournalUofUBiologicalUMacromoleculesTH2014THdbTHbXgUYb 7.9 7

282 qharacterizationHofHeatingHdifficultyHbyHsensoryHevaluationHofHhydrocolloidHgelsVHFoodUHydrocolloidsTH
2014THafTHgcUYXa 10.6 47

(2014-2014)
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281 uellanH2014THYUbd 0

280 ”haseHseparationHinducedHmolecularHfractionationHofHgumHarabicUUsugarHbeetHpectinHsystemsVH
CarbohydrateUPolymersTH2013THgfTHdggUeXc 10.3 16

279 qompressionHαestHofHtoodHuelsHonHortificialHαongueHandHwtsHqomparisonHwithHvumanHαestVHJournalUofU
TextureUStudiesTH2013THbbTHYXbUYYb 3.6 64

278 sffectsHofHαimeHandHαemperatureHofHonnealingHonH—heologicalHandHαhermalH”ropertiesHofH—iceH
StarchHSuspensionsHduringHuelatinizationVVHJournalUofUTextureUStudiesTH2013THbbTHZYUaa 3.6 7

277 zinearHandHNonlinearH—heologyHofHMixedH”olysaccharideHuelsVH”tVHwVHλoungOsHModulusTH—ingHsxtensionH
andHβniaxialHqompressionHαestsVVHJournalUofUTextureUStudiesTH2013THbbTHddUeb 3.6 8

276 —heologyHandHsynergyHofH˛”UcarrageenanWlocustHbeanHgumWkonjacHglucomannanHgelsVHCarbohydrateU
PolymersTH2013THgfTHecbUdX 10.3 42

275 tailureHinHaHsoftHgelhHrelayedHfailureHandHtheHdynamicHyieldHstressVHJournalUofUNonkNewtonianUFluidU
MechanicsTH2013THYgdTHYUe 2.7 19

274 αheHeffectHofHdegradationHonH˛”UcarrageenanWlocustHbeanHgumWkonjacHglucomannanHgelsHatHacidicH
pvVHCarbohydrateUPolymersTH2013THgfTHebbUg 10.3 15

273 αhermalHandHrheologicalHpropertiesHofHtapiocaHstarchHgelsHwithHandHwithoutHxanthanHgumHunderHcoldH
storageVHJournalUofUFoodUEngineeringTH2013THYYeTHaaaUabY 6 36

272 SchizophyllanhHoHreviewHonHitsHstructureTHpropertiesTHbioactivitiesHandHrecentHdevelopmentsVH
BioactiveUCarbohydratesUandUDietaryUFibreTH2013THYTHcaUeY 3.4 119

271 sffectHofHheatingâ��coolingHonHrheologicalHpropertiesHofHtapiocaHstarchHpasteHwithHandHwithoutH
xanthanHgumVHFoodUHydrocolloidsTH2013THaYTHYfaUYgb 10.6 30

270 qlassificationHofHxapaneseHαextureHαermsVHJournalUofUTextureUStudiesTH2013THbbTHYbXUYcg 3.6 39

269 ocousticHonalysisHofHtheHSwallowingHSoundsHofHtoodHwithHrifferentH”hysicalH”ropertiesHβsingHtheH
qervicalHouscultationHMethodVHJournalUofUTextureUStudiesTH2013THbbTHYdgUYec 3.6 6

268 vighHocylHuellanHNetworksH”robedHbyH—heologyHandHotomicHtorceHMicroscopyVHFoodUScienceUandU
TechnologyUResearchTH2013THYgTHZXYUZYX 0.8 12

267 ”arametersHofHαextureH”rofileHonalysisVHFoodUScienceUandUTechnologyUResearchTH2013THYgTHcYgUcZY 0.8 79

266 qharacteristicsHofH“paqueHandHαranslucentH”artsHofHvighHαemperatureHStressedHurainsHofH—iceVH
JournalUofUAppliedUGlycoscienceUfowwwgTH2013THdXTHdYUde 1 15

265 ”hysicalHuelsHfromHpiologicalHandHSyntheticH”olymersH2013TH 51

264 αextureHdesignHforHproductsHusingHfoodHhydrocolloidsVHFoodUHydrocolloidsTH2012THZdTHbYZUbZX 10.6 61
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263 αheHgelatinizationHandHretrogradationHofHcornstarchHgelsHinHtheHpresenceHofHcitricHacidVHFoodU
HydrocolloidsTH2012THZeTHagXUaga 10.6 17

262 slutionHofHsodiumHcaseinateHfromHagarUbasedHgelHmatrixesHinHsimulatedHgastricHfluidsVHFoodU
HydrocolloidsTH2012THZeTHbZeUbae 10.6 3

261 uelationHofHgellanHâ��HoHreviewVHFoodUHydrocolloidsTH2012THZfTHaeaUbYY 10.6 431

260 —heologicalH”ropertiesHofHMixedHogarHuelsHandHqollagenU”eptideHfromHαilapiaHScalesVHJournalUofUtheU
JapaneseUSocietyUforUFoodUScienceUandUTechnologyTH2012THcgTHZZUaa 0.2

259 SingleHMoleculesHandHNetworksHofHκanthanHuumH”robedHbyHotomicHtorceHMicroscopyVHFoodUScienceU
andUTechnologyUResearchTH2012THYfTHebYUebc 0.8 19

258
sffectsHofHMolecularHδeightHofHoddedHqollagenU”eptideHfromH”orcineHSkinHonH—heologicalHandH
αhermalH”ropertiesHofHogarHuelsVHJournalUofUtheUJapaneseUSocietyUforUFoodUScienceUandUTechnologyTH
2011THcfTHYcXUYcf

0.2 2

257 qollectionHandHonalysisHofHtoodsHossociatedHwithHxapaneseHαextureHαermsVHJournalUofUtheUJapaneseU
SocietyUforUFoodUScienceUandUTechnologyTH2011THcfTHacgUaeb 0.2 5

256 ”hysicochemicalHaspectsHofHhydrocolloidHextractHfromHtheHseedsHofHzepidiumHsativumVHInternationalU
JournalUofUFoodUScienceUandUTechnologyTH2011THbdTHYXddUYXeZ 3.8 73

255 szsqα—“Mλ“u—o”vλHrβ—wNuH“—ozH”—“qsSSwNuHwNH—szoαw“NHα“HMsqvoNwqozHoNrHSsNS“—λH
”—“”s—αwsSH“tHS“tαHuszSVHJournalUofUTextureUStudiesTH2011THbZTHZcbUZde 3.6 50

254 NβMs—wqozHSwMβzoαw“NH“tHαvsHSδozz“δwNuH“tHzw–βwrHp“zβSVHJournalUofUTextureUStudiesTH
2011THbZTHZXaUZYY 3.6 25

253 —heologicalHpropertiesHofHgumHarabicHsolutionhHtromHNewtonianismHtoHthixotropyVHFoodU
HydrocolloidsTH2011THZcTHZgaUZgf 10.6 42

252 SwallowingHprofilesHofHfoodHpolysaccharideHgelsHinHrelationHtoHbolusHrheologyVHFoodUHydrocolloidsTH
2011THZcTHYXYdUYXZb 10.6 76

251 SwallowingHprofilesHofHfoodHpolysaccharideHsolutionsHwithHdifferentHflowHbehaviorsVHFoodU
HydrocolloidsTH2011THZcTHYYdcUYYea 10.6 53

250 γiscoelasticHandHfragmentationHcharactersHofHmodelHbolusHfromHpolysaccharideHgelsHafterH
instrumentalHmasticationVHFoodUHydrocolloidsTH2011THZcTHYZYXUYZYf 10.6 35

249 sffectHofHshearHthinningHonHaspirationHâ��HαowardHmakingHsolutionsHforHjudgingHtheHriskHofHaspirationVH
FoodUHydrocolloidsTH2011THZcTHYeaeUYeba 10.6 27

248 —heologyHandHfunctionalHpropertiesHofHstarchesHisolatedHfromHfiveHimprovedHriceHvarietiesHfromH
δestHofricaVHFoodUHydrocolloidsTH2011THZcTHYefcUYegZ 10.6 86

247 MicroporousHhydrogelsHofHcelluloseHetherHcrossUlinkedHwithHdiUHorHpolyfunctionalHglycidylHetherHmadeH
forHtheHdeliveryHofHbioactiveHsubstancesVHColloidUandUPolymerUScienceTH2011THZfgTHYZdYUYZeZ 2.4 16

246 sffectHofHstereoregularityHandHmolecularHweightHonHtheHmechanicalHpropertiesHofHpolyPvinylHalcoholQH
hydrogelVHJournalUofUAppliedUPolymerUScienceTH2011THYZXTHceaUcef 2.9 13

(2011-2012)
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245 γiscoelasticityHandHphaseHseparationHofHaqueousHNaUtypeHgellanHsolutionVHBiomacromoleculesTH2010TH
YYTHYfeUgY 6.9 32

244 tunctionsHofHgumHarabicHandHsoybeanHsolubleHpolysaccharideHinHcookedHriceHasHaHtextureHmodifierVH
BiosciencejUBiotechnologyUandUBiochemistryTH2010THebTHYXYUe 2.1 7

243 wnteractionHofHgumHarabicHwithHfattyHacidHstudiedHusingHelectronHparamagneticHresonanceVH
BiomacromoleculesTH2010THYYTHYagfUbXc 6.9 19

242
MolecularHstructuresHofHgellanHgumHimagedHwithHatomicHforceHmicroscopyHPotMQHinHrelationHtoHtheH
rheologicalHbehaviorHinHaqueousHsystemsHinHtheHpresenceHofHsodiumHchlorideVHFoodUHydrocolloidsTH
2009THZaTHcbfUccb

10.6 25

241 qharacterizationHofHtheHconformationHandHcomparisonHofHshearHandHextensionalHpropertiesHofH
curdlanHinHrMS“VHFoodUHydrocolloidsTH2009THZaTHYceXUYcef 10.6 40

240 —heologicalHpropertiesHofHsodiumHalginateHinHanHaqueousHsystemHduringHgelationHinHrelationHtoH
supermolecularHstructuresHandHqaZSHbindingVHFoodUHydrocolloidsTH2009THZaTHYebdUYecc 10.6 84

239 —heologicalHpropertiesHofHzepidiumHsativumHseedHextractHasHaHfunctionHofHconcentrationTH
temperatureHandHtimeVHFoodUHydrocolloidsTH2009THZaTHZXdZUZXdf 10.6 114

238 —heologicalHstudyHofHgumHarabicHsolutionshHwnterpretationHbasedHonHmolecularHselfUassociationVHFoodU
HydrocolloidsTH2009THZaTHZagbUZbXZ 10.6 66

237 ”articipationHofHionsHinHpromotingHintermolecularHassociationsHofHcellHwallHpolysaccharidesVH
StructuralUChemistryTH2009THZXTHaYeUaZb 1.8 7

236 ”hysicoUchemistryHofHPYTaQU˛†UulucansH2009THbeUYYf 9

235 SomeHαhoughtsHonHαheHrefinitionHofHaHuelH2009THfeUgb 19

234 qhainH—eleaseHpehaviorHofHuellanHuelsH2009THYeeUYfd 5

233 αextureHandH—heologyHinHtoodHandHvealthVHFoodUScienceUandUTechnologyUResearchTH2009THYcTHggUYXd 0.8 53

232 αhermalHandH—heologicalH”ropertiesHofHogaropectinHoqueousHSolutionsVHJournalUofUtheUJapaneseU
SocietyUforUFoodUScienceUandUTechnologyTH2009THcdTHcgYUcgg 0.2 2

231
tunctionsHofHfenugreekHgumHwithHvariousHmolecularHweightsHonHtheHgelatinizationHandH
retrogradationHbehaviorsHofHcornHstarchâ��YhHqharacterizationsHofHfenugreekHgumHandHinvestigationsH
ofHcornHstarchWfenugreekHgumHcompositeHsystemHatHaHrelativelyHhighHstarchHconcentrationiHYcHwWvMVH
FoodUHydrocolloidsTH2008THZZTHedaUeed

10.6 21

230
tunctionsHofHfenugreekHgumHwithHvariousHmolecularHweightsHonHtheHgelatinizationHandH
retrogradationHbehaviorsHofHcornHstarchâ��ZhHqharacterizationsHofHstarchHandHinvestigationsHofHcornH
starchWfenugreekHgumHcompositeHsystemHatHaHrelativelyHlowHstarchHconcentrationiHcwWvMVHFoodU
HydrocolloidsTH2008THZZTHeeeUefe

10.6 32

229
MolecularHstructuresHofHgellanHgumHimagedHwithHatomicHforceHmicroscopyHinHrelationHtoHtheH
rheologicalHbehaviorHinHaqueousHsystemsHinHtheHpresenceHorHabsenceHofHvariousHcationsVHJournalUofU
AgriculturalUandUFoodUChemistryTH2008THcdTHfdXgUYf

5.7 27

228 ModelHstudyHforHlargeHdeformationHofHphysicalHpolymericHgelsVHJournalUofUChemicalUPhysicsTH2008TH
YZfTHYabgXa 3.9 20
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227 —heologicalHStudiesHonHpiopolymersVHNihonUReorojiUGakkaishiTH2008THadTHYgcUZXZ 0.8 1

226 sffectsHofHSrSHonHtheHsolâ��gelHtransitionHofHkonjacHglucomannanHinHSrSHaqueousHsolutionsVHColloidU
andUPolymerUScienceTH2008THZfdTHddaUdeZ 2.4 7

225 StructureHandHγiscoelasticH”ropertiesHofHStarchesHSeparatedHfromHrifferentHzegumesVH
StarchmStaerkeTH2008THdXTHabgUace 2.3 44

224 wnHsituHpvUdecreaseUinducedHgelationHofHsodiumHalginateWcarboxymethylatedHkonjacHglucomannanVH
JournalUofUAppliedUPolymerUScienceTH2008THYXfTHZfZcUZfaZ 2.9 8

223 αhermoreversibleHkonjacHglucomannanHgelHcrosslinkedHbyHboraxVHCarbohydrateUPolymersTH2008THeZTHaYcUaZc10.3 57

222 pindingHbehaviorHofHcalciumHtoHpolyuronateshHqomparisonHofHpectinHwithHalginateVHCarbohydrateU
PolymersTH2008THeZTHaabUabY 10.3 197

221 sffectsHofHtheHlyotropicHseriesHsaltsHonHtheHgelationHofHkonjacHglucomannanHinHaqueousHsolutionsVH
CarbohydrateUPolymersTH2008THebTHdfUef 10.3 34

220 StructuralTHthermalHandHviscoelasticHpropertiesHofHpotatoHstarchesVHFoodUHydrocolloidsTH2008THZZTHgegUgff10.6 67

219
qomparisonHofHsugarHbeetHpectinTHsoybeanHsolubleHpolysaccharideTHandHgumHarabicHasHfoodH
emulsifiersVHYVHsffectHofHconcentrationTHpvTHandHsaltsHonHtheHemulsifyingHpropertiesVHFoodU
HydrocolloidsTH2008THZZTHYZcbUYZde

10.6 221

218 tunctionsHofHiotaUcarrageenanHonHtheHgelatinizationHandHretrogradationHbehaviorsHofHcornHstarchHinH
theHpresenceHorHabsenceHofHvariousHsaltsVHFoodUHydrocolloidsTH2008THZZTHYZeaUYZfZ 10.6 21

217
MolecularHstructuresHofHgellanHgumHimagedHwithHatomicHforceHmicroscopyHinHrelationHtoHtheH
rheologicalHbehaviorHinHaqueousHsystemsVHYVHuellanHgumHwithHvariousHacylHcontentsHinHtheHpresenceH
andHabsenceHofHpotassiumVHFoodUHydrocolloidsTH2008THZZTHYYbfUYYcg

10.6 77

216 sffectsHofHsomeHanionicHpolysaccharidesHonHtheHgelatinizationHandHretrogradationHbehaviorsHofH
wheatHstarchhHSoybeanUsolubleHpolysaccharideHandHgumHarabicVHFoodUHydrocolloidsTH2008THZZTHYcZfUYcbX 10.6 81

215 q“M”o—oαwγsHSαβrλH“tHαsκαβ—sHαs—MShHsNuzwSvTHt—sNqvTHxo”oNsSsHoNrHqvwNsSsVHJournalU
ofUTextureUStudiesTH2008THagTHcaXUcdf 3.6 37

214 MultipleHstepsHandHcriticalHbehaviorsHofHtheHbindingHofHcalciumHtoHalginateVHJournalUofUPhysicalU
ChemistryUBTH2007THYYYTHZbcdUdZ 3.4 274

213 tineHStructureTHαhermalHandHγiscoelasticH”ropertiesHofHStarchesHSeparatedHfromHwndicaH—iceH
qultivarsVHStarchmStaerkeTH2007THcgTHYXUZX 2.3 64

212 αhermalHaggregationHofHmethylcelluloseHwithHdifferentHmolecularHweightsVHFoodUHydrocolloidsTH2007
THZYTHbdUcf 10.6 55

211 uellingHcharacteristicsHofHcurdlanHaqueousHdispersionsHinHtheHpresenceHofHsaltsVHFoodUHydrocolloidsTH
2007THZYTHcgUdc 10.6 29

210
wnfluenceHofHmolecularHstructureHimagedHwithHatomicHforceHmicroscopyHonHtheHrheologicalHbehaviorH
ofHcarrageenanHaqueousHsystemsHinHtheHpresenceHorHabsenceHofHcationsVHFoodUHydrocolloidsTH2007TH
ZYTHdYeUdZg

10.6 118

(2007-2008)
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209 βnassociatedHMolecularHqhainsHinH”hysicallyHqrosslinkedHuellanHuelsVHPolymerUJournalTH2007THagTHageUbXa 2.7 23

208 —heologicalHandHrelatedHstudiesHonHindustriallyHimportantHpolysaccharidesHandHproteinsVHCentralU
SouthUUniversityTH2007THYbTHbgfUcXb 6

207 zargeHdeformationHanalysisHofHgellanHgelsVHJournalUofUAppliedUPhysicsTH2007THYXZTHXbacXe 2.5 11

206
sffectHofHqoncentrationHofHSoybeanH”owderHonHtheH—heologicalH”ropertiesHandHtheHNetworkH
StructureHofHSoybeanHqurdH”reparedHfromH”owderedHSoybeanVHJournalUofUtheUJapaneseUSocietyUforU
FoodUScienceUandUTechnologyTH2007THcbTHYbaUYcY

0.2 7

205
—ecognitionHofHxapaneseHαextureHrescriptiveHαermsHoccordingHtoHuenderTHogeHandH—egionHPStudiesH
onHxapaneseHαextureHαermsH”artHaQVHJournalUofUtheUJapaneseUSocietyUforUFoodUScienceUandUTechnologyTH
2007THcbTHbffUcXZ

0.2 7

204 γoltammetricHcharacterizationHonHtheHhydrophobicHinteractionHinHpolysaccharideHhydrogelsVHJournalU
ofUPhysicalUChemistryUBTH2007THYYYTHYcgXUd 3.4 23

203 —heologyHinHtoodHandHvealthVHNihonUReorojiUGakkaishiTH2007THacTHacUbe 0.8 11

202 qomparisonHofHcurdlanHandHitsHcarboxymethylatedHderivativeHbyHmeansHofH—heologyTHrSqTHandHotMVH
CarbohydrateUResearchTH2006THabYTHgXUg 2.9 126

201 sffectsHofHmolarHmassHonHtheHcoilHtoHhelixHtransitionHofHsodiumUtypeHgellanHgumsHinHaqueousH
solutionsVHFoodUHydrocolloidsTH2006THZXTHaefUafc 10.6 46

200 —elationshipsHbetweenHphysicochemicalTHmorphologicalTHthermalTHrheologicalHpropertiesHofHriceH
starchesVHFoodUHydrocolloidsTH2006THZXTHcaZUcbZ 10.6 177

199 StructuralTHthermalHandHviscoelasticHcharacteristicsHofHstarchesHseparatedHfromHnormalTHsugaryHandH
waxyHmaizeVHFoodUHydrocolloidsTH2006THZXTHgZaUgac 10.6 124

198 oHNovelHziquidUqrystallineH”haseHinHriluteHoqueousHSolutionsHofHMethylcelluloseVHMacromolecularU
RapidUCommunicationsTH2006THZeTHgeYUgec 4.8 17

197 SynergisticHinteractionHofHxyloglucanHandHxanthanHinvestigatedHbyHrheologyTHdifferentialHscanningH
calorimetryTHandHNM—VHBiomacromoleculesTH2006THeTHYZZaUaX 6.9 36

196 αheHreinforcementHofHgellanHgelHnetworkHbyHtheHimmersionHintoHsaltHsolutionVHInternationalUJournalU
ofUBiologicalUMacromoleculesTH2006THafTHYbcUe 7.9 12

195 —esearchHSurveyHofHxapaneseHqonsumersHonHαextureHγocabularyHPStudiesHonHxapaneseHtextureH
termsH”artHZQVHJournalUofUtheUJapaneseUSocietyUforUFoodUScienceUandUTechnologyTH2006THcaTHaZeUaad 0.2 9

194 wnfluenceHofHtamarindHseedHxyloglucanHonHrheologicalHpropertiesHandHthermalHstabilityHofHtapiocaH
starchVHJournalUofUFoodUEngineeringTH2006THeeTHbYUcX 6 90

193 —heologicalHandHrelatedHstudyHofHgelationHofHxyloglucanHinHtheHpresenceHofHsmallHmoleculesHandH
otherHpolysaccharidesVHCelluloseTH2006THYaTHadcUaeb 5.5 14

192 qonformationHofHcurdlanHasHobservedHbyHtappingHmodeHatomicHforceHmicroscopyVHColloidUandU
PolymerUScienceTH2006THZfbTHYaeYUYaee 2.4 21
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191 sffectHofHannealingHtemperatureHonHgelatinizationHofHriceHstarchHsuspensionHasHstudiedHbyH
rheologicalHandHthermalHmeasurementsVHJournalUofUAgriculturalUandUFoodUChemistryTH2005THcaTHgXcdUda 5.7 14

190 ”roteinWpolysaccharideHcogelHformationHbasedHonHgelatinHandHchemicallyHmodifiedHschizophyllanVH
BiomacromoleculesTH2005THdTHaZXZUf 6.9 28

189 mmmmmmmmmmmmmmmmmmmmmVHJournalUofUtheUJapaneseUSocietyUforUFoodUScienceUandUTechnologyTH2005THcZTHafcUagX 0.2 1

188 qollectionHofHxapaneseHαextureHαermsHPStudiesHonHxapaneseHtextureHtermsH”artHYQVHJournalUofUtheU
JapaneseUSocietyUforUFoodUScienceUandUTechnologyTH2005THcZTHaaeUabd 0.2 26

187
toodHhydrocolloidsHcontrolHtheHgelatinizationHandHretrogradationHbehaviorHofHstarchVHZaVHtunctionsH
ofHguarHgumsHwithHdifferentHmolecularHweightsHonHtheHgelatinizationHbehaviorHofHcornHstarchVHFoodU
HydrocolloidsTH2005THYgTHYcUZb

10.6 116

186
toodHhydrocolloidsHcontrolHtheHgelatinizationHandHretrogradationHbehaviorHofHstarchVHZbVHtunctionsH
ofHguarHgumsHwithHdifferentHmolecularHweightsHonHtheHretrogradationHbehaviorHofHcornHstarchVHFoodU
HydrocolloidsTH2005THYgTHZcUad

10.6 75

185 sffectsHofHnonUionicHpolysaccharidesHonHtheHgelatinizationHandHretrogradationHbehaviorHofHwheatH
starchmVHFoodUHydrocolloidsTH2005THYgTHYUYa 10.6 227

184 qhangesHinHtheHviscoelasticityHofHmaizeHstarchHpastesHbyHaddingHsucroseHatHdifferentHstagesVHFoodU
HydrocolloidsTH2005THYgTHeeeUefb 10.6 30

183 sffectsHofHaddingHacidsHbeforeHandHafterHgelatinizationHonHtheHviscoelasticityHofHcornstarchHpastesVH
FoodUHydrocolloidsTH2005THYgTHgXgUgYb 10.6 60

182 wnfluenceHofHxyloglucanHonHgelatinizationHandHretrogradationHofHtapiocaHstarchVHFoodUHydrocolloidsTH
2005THYgTHYXcbUYXda 10.6 57

181 αhermallyHinducedHcoilUtoUhelixHtransitionHofHsodiumHgellanHgumHwithHdifferentHmolarHmassesHinH
aqueousHsaltHsolutionsVHBiopolymersTH2005THegTHZXeUYe 2.2 20

180 αheHsffectHofHSesameH“ilHqontentsHonHtheHMechanicalH”ropertiesHofHuomatofuHPSesameHαofuQVHNihonU
ReorojiUGakkaishiTH2005THaaTHYXYUYXf 0.8 4

179 MorphologicalTHstructuralTHthermalTHandHrheologicalHcharacteristicsHofHstarchesHseparatedHfromH
applesHofHdifferentHcultivarsVHJournalUofUAgriculturalUandUFoodUChemistryTH2005THcaTHYXYgaUg 5.7 18

178 wNα—“rβqαw“NHα“HoHS”sqwozHwSSβsH“tHxαSVHJournalUofUTextureUStudiesTH2004THacTHixUxi 3.6 3

177 —vs“z“uλTHt““rHαsκαβ—sHoNrHMoSαwqoαw“NVHJournalUofUTextureUStudiesTH2004THacTHYYaUYZb 3.6 70

176 SingleUphaseHmixedHgelsHofHxyloglucanHandHgellanVHFoodUHydrocolloidsTH2004THYfTHddgUdec 10.6 49

175 otomicHforceHmicroscopyHstudiesHonHcationUinducedHnetworkHformationHofHgellanVHFoodUHydrocolloids
TH2004THYfTHeZeUeac 10.6 58

174 uelationHbehaviorsHofHschizophyllanUsorbitolHaqueousHsolutionsVHBiopolymersTH2004THeaTHbbUdX 2.2 39

(2004-2005)
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173 —heologicalHcharacterizationHofHschizophyllanHaqueousHsolutionsHafterHdenaturationUrenaturationH
treatmentVHBiopolymersTH2004THebTHaXZUYc 2.2 32

172
αheHeffectHofHtheHlinearHchargeHdensityHofHcarrageenanHonHtheHionHbindingHinvestigatedHbyH
differentialHscanningHcalorimetryTHdcHconductivityTHandHkvzHdielectricHrelaxationVHColloidsUandU
SurfacesUBxUBiointerfacesTH2004THafTHZaYUbX

6 16

171 sffectHofHdeacetylationHrateHonHgelationHkineticsHofHkonjacHglucomannanVHColloidsUandUSurfacesUBxU
BiointerfacesTH2004THafTHZbYUg 6 49

170 —heologyHofHschizophyllanHsolutionsHinHisotropicHandHanisotropicHphaseHregionsVHJournalUofURheologyTH
2004THbfTHYYbeUYYdd 4.1 28

169 sffectsHofHcitricHacidHonHtheHviscoelasticityHofHcornstarchHpastesVHJournalUofUAgriculturalUandUFoodU
ChemistryTH2004THcZTHZgZgUaa 5.7 41

168 SolutionHpropertiesHofHgellanHgumhHchangeHinHchainHstiffnessHbetweenHsingleUHandHdoubleUstrandedH
chainsVHBiomacromoleculesTH2004THcTHcYdUZa 6.9 49

167 uelationHofHxyloglucanHbyHadditionHofHepigallocatechinHgallateHasHstudiedHbyHrheologyHandH
differentialHscanningHcalorimetryVHBiomacromoleculesTH2004THcTHYZXdUYa 6.9 42

166 —ecentHadvancesHinHtheHunderstandingHofHheatHsetHgellingHpolysaccharidesVHTrendsUinUFoodUScienceU
andUTechnologyTH2004THYcTHaXcUaYZ 15.3 76

165 oHgelHnetworkHconstitutedHbyHrigidHschizophyllanHchainsHandHnonpermanentHcrossUlinksVH
BiomacromoleculesTH2004THcTHYZdUad 6.9 22

164 sffectHofHdegreeHofHacetylationHonHgelationHofHkonjacHglucomannanVHBiomacromoleculesTH2004THcTHYecUfc 6.9 94

163 qomparativeHStudiesHonHtractureHqharacteristicsHofHtoodHuelsHSubjectedHtoHβniaxialHqompressionH
andHαorsionVHFoodUScienceUandUTechnologyUResearchTH2003THgTHaeZUaee 0.8 8

162 StudyHonHsoybeanHcurdHusingHcompressionHtestHandHconfocalHlaserHscanningHmicroscopyVHJournalUofU
theUJapaneseUSocietyUforUFoodUScienceUandUTechnologyTH2003THcXTHabbUabg 0.2 1

161 ”haseHstateHofHtheHgellanHgumUSrSUwaterHsystemVHJournalUofUMolecularULiquidsTH2003THYXdTHZbgUZcc 6 4

160 wnteractionHinHpolysaccharideHsolutionsHandHgelsVHCurrentUOpinionUinUColloidUandUInterfaceUScienceTH
2003THfTHagdUbXX 7.6 93

159 SynergisticHgelHformationHofHxyloglucanWgellanHmixturesHasHsudiedHbyHrheologyTHrSqTHandHcircularH
dichroismVHBiomacromoleculesTH2003THbTHYdcbUdX 6.9 57

158 osymmetricalUflowHfieldUflowHfractionationHwithHonUlineHmultiangleHlightHscatteringHdetectionVHYVH
opplicationHtoHwormlikeHchainHanalysisHofHweaklyHstiffHpolymerHchainsVHBiomacromoleculesTH2003THbTHbXbUg6.9 40

157 —heologyHinHtoodHandHsatingVVHNihonUReorojiUGakkaishiTH2003THaYTHbYUcX 0.8 6

156 sffectsHofHuranuleHSizeHandHSizeHristributionHonH—heologicalHpehaviorHofHqhemicallyHModifiedH
”otatoHStarchVHJournalUofUFoodUScienceTH2002THdeTHYaffUYagZ 3.4 10

KatsuyoshiyNishinari
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155 q“Nt“—Moαw“NozHoNrH—vs“z“uwqozH”—“”s—αwsSH“tHvλozβ—“NoNH2002THfgUgf 1

154 uelationHbehaviorHofHnativeHandHacetylatedHkonjacHglucomannanVHBiomacromoleculesTH2002THaTHYZgdUaXa 6.9 118

153 oHmolecularHdescriptionHofHtheHgelationHmechanismHofHcurdlanVHInternationalUJournalUofUBiologicalU
MacromoleculesTH2002THaXTHeUYd 7.9 99

152 StructuralHchangesHduringHheatUinducedHgelationHofHglobularHproteinHdispersionsVHBiopolymersTH2001TH
cgTHfeUYXZ 2.2 35

151 wnteractionHbetweenHpolyPethyleneHglycolQHandHwaterHasHstudiedHbyHdifferentialHscanningH
calorimetryVHJournalUofUPolymerUSciencejUPartUBxUPolymerUPhysicsTH2001THagTHbgdUcXd 2.6 85

150 —heologicalHstudiesHonHcommercialHeggHwhiteHusingHcreepHandHcompressionHmeasurementsVHFoodU
HydrocolloidsTH2001THYcTHbYcUbZY 10.6 10

149 MicrostructureHofHaggregatedHandHnonaggregatedHkappaUcarrageenanHhelicesHvisualizedHbyHatomicH
forceHmicroscopyVHBiomacromoleculesTH2001THZTHYaaYUe 6.9 114

148 JδeakHgelJUtypeHrheologicalHpropertiesHofHaqueousHdispersionsHofHnonaggregatedH
kappaUcarrageenanHhelicesVHJournalUofUAgriculturalUandUFoodUChemistryTH2001THbgTHbbadUbY 5.7 212

147 SolidUlikeHmechanicalHbehaviorsHofHovalbuminHaqueousHsolutionsVHInternationalUJournalUofUBiologicalU
MacromoleculesTH2001THZfTHaYcUZX 7.9 25

146 SolUgelHtransitionHofHbiopolymerHdispersionsVHMacromolecularUSymposiaTH2000THYcgTHZXcUZYb 0.8 11

145 —vs“z“uwqozHoNrHαvs—MozH”—“”s—αwsSHNso—HαvsHS“zUuszHα—oNSwαw“NH“tHuszzoNHuβMH
o–βs“βSHS“zβαw“NSH2000THYYYUYZf 1

144 MechanicalHcharacterizationHofHnetworkHformationHduringHheatUinducedHgelationHofHwheyHproteinH
dispersionsVHBiopolymersTH2000THcdTHYXgUYg 2.2 25

143 αhermalHstudiesHonHtheHgelatinisationHandHretrogradationHofHheatâ��moistureHtreatedHstarchVH
CarbohydrateUPolymersTH2000THbYTHgeUYXX 10.3 37

142 vydrocolloidHgelsHofHpolysaccharidesHandHproteinsVHCurrentUOpinionUinUColloidUandUInterfaceUScienceTH
2000THcTHYgcUZXY 7.6 115

141 —heologicalHandHrSqHstudiesHofHgelatinizationHofHchemicallyHmodifiedHstarchHheatedHatHvariousH
temperaturesVHCarbohydrateUPolymersTH2000THbaTHZbYUZbe 10.3 55

140 sffectsHofHconcentrationHdependenceHofHretrogradationHbehaviourHofHdispersionsHforHnativeHandH
chemicallyHmodifiedHpotatoHstarchVHFoodUHydrocolloidsTH2000THYbTHagcUbXY 10.6 87

139 αhermalHmeasurementsHofHcurdlanHinHaqueousHsuspensionHduringHgelationVHFoodUHydrocolloidsTH2000TH
YbTHYZYUYZb 10.6 23

138 wntermolecularHforcesHinHbovineHserumHalbuminHsolutionsHexhibitingHsolidlikeHmechanicalHbehaviorsVH
BiomacromoleculesTH2000THYTHeceUda 6.9 67

(2000-2002)
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137 sffectHofHtheHwntroducedHqhargeHonHtheHαhermalHpehaviorHofHNUwsopropylacrylamideHuelsHinHδaterH
andHNaqlHSolutionsVHLangmuirTH2000THYdTHaYgcUaYgg 4 30

136 oHmolecularHdescriptionHofHtheHgelationHmechanismHofHkonjacHmannanVHBiomacromoleculesTH2000THYTHbbXUcX6.9 100

135 sttsqαSH“tHuszzoNHuβMTHqwα—wqHoqwrHoNrHSδssαsNs—H“NHαvsHαsκαβ—sH“tHzsM“NHxszzλVH
JournalUofUTextureUStudiesTH1999THaXTHZgUbY 3.6 21

134 NonUNewtonianHflowHbehaviourHofHgellanHgumHaqueousHsolutionsVHColloidUandUPolymerUScienceTH1999TH
ZeeTHeZeUeab 2.4 50

133 sffectsHofHxyloglucanHonHtheHgelatinizationHandHretrogradationHofHcornHstarchHasHstudiedHbyHrheologyH
andHdifferentialHscanningHcalorimetryVHFoodUHydrocolloidsTH1999THYaTHYXYUYYY 10.6 85

132 rynamicHviscoelasticHstudyHonHtheHgelationHofHkonjacHglucomannanHwithHdifferentHmolecularH
weightsVHFoodUHydrocolloidsTH1999THYaTHZZeUZaa 10.6 82

131 —heologicalHandHthermalHpropertiesHofHmilkHgelsHformedHwithH˛”UcarrageenanVHwVHSodiumHcaseinateVH
FoodUHydrocolloidsTH1999THYaTHcZcUcaa 10.6 30

130 sttsqαSH“tHγo—w“βSHwNu—srwsNαSH“NHαvsHαsκαβ—sH“tHMwzyHxszzλVHJournalUofUTextureUStudiesTH
1998THZgTHafeUagd 3.6 10

129 αailoringHofHxyloglucanHpropertiesHusingHanHenzymeVHFoodUHydrocolloidsTH1998THYZTHZcUZf 10.6 130

128 —heologicalHstudiesHonHmixturesHofHcornHstarchHandHkonjacUglucomannanVHCarbohydrateUPolymersTH
1998THacTHeYUeg 10.3 115

127 rSqHandHrheologicalHstudiesHofHtheHeffectsHofHsucroseHonHtheHgelatinizationHandHretrogradationHofH
acornHstarchVHThermochimicaUActaTH1998THaZZTHagUbd 2.9 48

126 sffectsHofHglucoseTHmannoseHandHkonjacHglucomannanHonHtheHgelâ��solHtransitionHinHgellanHgumH
aqueousHsolutionsHbyHrheologyHandHrSqVHPolymerUGelsUandUNetworksTH1998THdTHZeaUZgX 28

125 —heologicalHandHαhermalHStudiesHonHtheHSolUuelHαransitionHofHoqueousHSolutionsHofHsnzymaticallyH
ModifiedHκyloglucanH1998THgbUYXa 2

124 —heologicalHandHαhermalH”ropertiesHnearHtheHSolUuelHαransitionHinHuellanHuumHoqueousHSolutionsH
andHMixedH”olysaccharidesVVHKobunshiURonbunshuTH1998THccTHcdeUcfb 0 2

123 —heologicalHandHrSqHstudiesHofHmixturesHofHgellanHgumHandHkonjacHglucomannanVHMacromolecularU
SymposiaTH1997THYZXTHZeYUZfX 0.8 7

122 rynamicHγiscoelasticityHofHwotaHqarrageenanHuellingHSystemHnearHSolUuelHαransitionVHNihonUReorojiU
GakkaishiTH1997THZcTHYacUYbZ 0.8 25

121 sffectsHofHpolyolsHandHsugarsHonHtheHstructureHofHwaterHinHconcentratedHgelatinHgelsHasHstudiedHbyH
lowHtemperatureHdifferentialHscanningHcalorimetryVHColloidUandUPolymerUScienceTH1997THZecTHYXefUYXfZ 2.4 21

120 —heologicalHandHrSqHstudyHofHsolUgelHtransitionHinHaqueousHdispersionsHofHindustriallyHimportantH
polymersHandHcolloidsVHColloidUandUPolymerUScienceTH1997THZecTHYXgaUYYXe 2.4 139

KatsuyoshiyNishinari
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119 rSqHandHrheologicalHstudiesHonHaqueousHdispersionsHofHcurdlanVHThermochimicaUActaTH1997THaXdTHYXgUYYb 2.9 45

118 uelUsolHtransitionHofHmethylcelluloseVHMacromolecularUChemistryUandUPhysicsTH1997THYgfTHYZYeUYZZd 2.6 78

117
sffectsHofHyonjacUulucomannanHonHtheHuelatinizationHandH—etrogradationHofHqornHStarchHosH
reterminedHbyH—heologyHandHrifferentialHScanningHqalorimetryVHJournalUofUAgriculturalUandUFoodU
ChemistryTH1996THbbTHZgeXUZged

5.7 111

116 sffectsHofHSodiumHqhlorideHandHqalciumHqhlorideHonHtheHwnteractionHbetweenHuellanHuumHandH
yonjacHulucomannanVHJournalUofUAgriculturalUandUFoodUChemistryTH1996THbbTHZbfdUZbgc 5.7 40

115 xunctionHMultiplicityHinHαhermoreversibleHuelationVHMacromoleculesTH1996THZgTHadZcUadZf 5.5 39

114 MicrobialH”olysaccharideshHqontrolHtheHMouthfeelVVHKobunshiTH1996THbcTHafeUagX 2

113 NewHtextureHmodifiersHofHfoodVHwnteractionsHbetweenHdifferentHfoodHhydrocolloidsHandHtheirH
usabilityVVHKagakuUToUSeibutsuTH1996THabTHYgeUZXb 0 6

112 qharacterizationHandHpropertiesHofHgellanU˛”UcarrageenanHmixedHgelsVHFoodUHydrocolloidsTH1996THYXTHZeeUZfa10.6 29

111
oHmixedHsystemHcomposedHofHdifferentHmolecularHweightsHkonjacHglucomannanHandH˛”UcarrageenanVH
wwVHMolecularHweightHdependenceHofHviscoelasticityHandHthermalHpropertiesVHFoodUHydrocolloidsTH1996
THYXTHZZgUZaf

10.6 45

110 sffectsHofHtheHadditionHofHhyaluronateHsegmentsHwithHdifferentHchainHlengthsHonHtheHviscoelasticityH
ofHhyaluronicHacidHsolutionsH1996THafTHcfaUcgY 26

109 —heologicalHandHrSqHstudiesHonHtheHinteractionHbetweenHgellanHgumHandHkonjacHglucomannanVH
CarbohydrateUPolymersTH1996THaXTHYgaUZXe 10.3 47

108 —heologicalHandHthermalHstudiesHofHgelUsolHtransitionHinHgellanHgumHaqueousHsolutionsVHCarbohydrateU
PolymersTH1996THaXTHYXgUYYg 10.3 134

107 sffectsHofHsaltsHonHtheHgelUsolHtransitionHofHgellanHgumHbyHdifferentialHscanningHcalorimetryHandH
thermalHscanningHrheologyVHThermochimicaUActaTH1995THZdeTHZdgUZfe 2.9 45

106 sffectsHofHpvTH”otassiumHqhlorideTHandHSodiumHqhlorideHonHtheHαhermalHandH—heologicalH”ropertiesH
ofHuellanHuumHuelsVHJournalUofUAgriculturalUandUFoodUChemistryTH1995THbaTHYdfcUYdfg 5.7 62

105 opplicationHofHnetworkHmodelsHtoHphysicalHgelsVHMacromolecularUSymposiaTH1995THgaTHYfeUYgb 0.8 3

104 uelUsolHtransitionHinHgellanHaqueousHsolutionsVHMacromolecularUSymposiaTH1995THggTHfaUgY 0.8 14

103 StudyHonHtheHheatUinducedHconformationalHchangesHofH˛†UconglycininHbyHtαw—HandHqrHanalysisVHFoodU
HydrocolloidsTH1995THgTHfaUfg 10.6 21

102 —heologicalHandHαhermalH”ropertiesHofHuellanHuumHuelsH1994THYXcUYXf

(1994-1997)
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101 —heologicalHpropertiesHandHconformationalHstatesHofH˛†UconglycininHgelsHatHacidicHpvVHBiopolymersTH
1994THabTHZgaUZgf 2.2 37

100 rynamicHviscoelasticHpropertiesHofHglycininHandH˛†UconglycininHgelsHfromHsoybeansVHBiopolymersTH1994
THabTHYaXaUYaXg 2.2 58

99 —heologicalHstudyHonHtheHrennetUinducedHgelationHofHcaseinHmicellesHwithHdifferentHsizesVHPolymerU
GelsUandUNetworksTH1994THZTHYXcUYYf 34

98 uelUsolHtransitionHinHgellanHgumHsolutionsVHwVH—heologicalHstudiesHonHtheHeffectsHofHsaltsVHFoodU
HydrocolloidsTH1994THfTHcXcUcZe 10.6 67

97 uelâ��solHtransitionHinHgellanHgumHsolutionsVHwwVHrSqHstudiesHonHtheHeffectsHofHsaltsVHFoodUHydrocolloids
TH1994THfTHcZgUcbZ 10.6 43

96 wnteractionHinHκanthanUulucomannanHMixturesHandHtheHwnfluenceHofHslectrolyteVHMacromoleculesTH
1994THZeTHbZXbUbZYY 5.5 66

95 sffectHofHveatingHandHqoolingHonHtheHuelationHyineticsHofHeSHulobulinHfromHSoybeansVHJournalUofU
AgriculturalUandUFoodUChemistryTH1994THbZTHYbYcUYbYg 5.7 69

94 sffectsHofHSucroseTHulucoseTHβreaHandHuuanidineHvydrochlorideHonHtheH—heologicalH”ropertiesHofH
uellanHuumHuelsVVHJournalUofUtheUJapaneseUSocietyUforUFoodUScienceUandUTechnologyTH1994THbYTHgUYd 2

93 ”hysicochemicalHStudiesHonHuelationHofHSoybeanHeSHandHYYsH”roteinsHbyHuluconoU˛·UzactoneH1994THYZXUYZZ

92 sffectHofHrMS“HonHtheHuelationHofHomyloseH1994THYfaUYfd

91 —elationshipHbetweenH—heologicalH”ropertiesHandHqonformationalHStatesHofHeSHulobulinHfromH
SoybeansHatHocidicHpvH1994THaccUadX 1

90 sffectsHofHSugarsHonHtheHuelUSolHαransitionHofHogaroseHandHkHUqarrageenanH1994THYXfUYYX 3

89 —heologicalHstudiesHonHtheHgelationHprocessHofHsoybeanHeHSHandHYYHSHproteinsHinHtheHpresenceHofH
gluconoUVdeltaVUlactoneVHJournalUofUAgriculturalUandUFoodUChemistryTH1993THbYTHfUYb 5.7 109

88
wnvestigationHofHtheHgelationHmechanismHinHVkappaVUcarrageenanWkonjacHmannanHmixturesHusingH
differentialHscanningHcalorimetryHandHelectronHspinHresonanceHspectroscopyVHMacromoleculesTH1993TH
ZdTHcbbYUcbbd

5.5 74

87 —heologicalHandHαhermalH”ropertiesHofH”olyPvinylHalcoholQUsthyleneHulycolUδaterHuelsVHPolymerU
JournalTH1993THZcTHbdaUbeZ 2.7 5

86 uelationHprocessHofHamyloseUrMS“UwaterHsystemVHMakromolekulareUChemieUMacromolecularU
SymposiaTH1993THedTHfaUff 1

85 ”olysaccharideUproteinHinteractionhHaHrheologicalHstudyHofHtheHgelUsolHtransitionHofHaH
gelatinUmethylcelluloseUwaterHsystemVHBiorheologyTH1993THaXTHZbaUcZ 1.7 15

84 oHmixedHsystemHcomposedHofHdifferentHmolecularHweightsHkonjacHglucomannanHandHkappaH
carrageenanhHlargeHdeformationHandHdynamicHviscoelasticHstudyVHFoodUHydrocolloidsTH1993THeTHZYaUZZd 10.6 78

KatsuyoshiyNishinari
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83 sffectHofHpotassiumHionsHonHtheHrheologicalHandHthermalHpropertiesHofHgellanHgumHgelsVHFoodU
HydrocolloidsTH1993THeTHbbgUbcd 10.6 35

82 sffectsHofHpvHandHrMS“HcontentHonHtheHthermalHandHrheologicalHpropertiesHofHhighHmethoxylH
pectinUwaterHgelsVHCarbohydrateUPolymersTH1993THZXTHYecUYfY 10.3 21

81 uelHtormationHofHNaturalH”olymersVHJournalUofUFiberUScienceUandUTechnologyTH1993THbgTH”fbU”ga 0 1

80 sffectsHofH”otassiumHqhlorideHandHSodiumHqhlorideHonHtheHαhermalH”ropertiesHofHuellanHuumHuelsVH
BiosciencejUBiotechnologyUandUBiochemistryTH1992THcdTHcgcUg 2.1 27

79 αheHsffectHofHSucroseHonHtheHαhermoU—eversibleHuelUSolHαransitionHinHogaroseHandHuelatinVVHPolymerU
JournalTH1992THZbTHfeYUfee 2.7 58

78 uelationH”ropertiesHofHSoymilkHandHSoybeanHYYSHulobulinHfromHxapaneseUgrownHSoybeansVH
BiosciencejUBiotechnologyUandUBiochemistryTH1992THcdTHeZcUf 2.1 15

77 SomeH”roblemsHinHMeasurementsHofHMechanicalH”ropertiesHofHαofuHPSoybeanHqurdQVVHJournalUofUtheU
JapaneseUSocietyUforUFoodUScienceUandUTechnologyTH1992THagTHeYcUeZY 11

76 —heologicalHstudyHonHgelationHofHsoybeanHYYSHproteinHbyHgluconoUVdeltaVUlactoneVHJournalUofU
AgriculturalUandUFoodUChemistryTH1992THbXTHebXUebb 5.7 35

75 rynamicHviscoelasticHstudyHonHtheHgelationHofHeHSHglobulinHfromHsoybeansVHJournalUofUAgriculturalU
andUFoodUChemistryTH1992THbXTHgbYUgbb 5.7 336

74 qelluloseHrerivativesHsffectsHonHuelatinizationHandH—etrogradationHofHSweetH”otatoHStarchVHJournalU
ofUFoodUScienceTH1992THceTHYZfUYaY 3.4 53

73 sffectsHofHsugarsHandHpolyolsHonHtheHgelUsolHtransitionHofHkappaUcarrageenanHgelsVHThermochimicaU
ActaTH1992THZXdTHYbgUYdZ 2.9 49

72 sffectsHofHsugarsHandHpolyolsHonHtheHgelUsolHtransitionHofHagaroseHbyHdifferentialHscanningH
calorimetryVHThermochimicaUActaTH1992THZXdTHYdaUYea 2.9 43

71 rielectricTHviscoelasticHandHbroadUlineHNM—HstudyHofHkonjacHglucomannanHfilmsVHCarbohydrateU
PolymersTH1992THYeTHcgUda 10.3 14

70 αheHeffectHofHgluconoU˛·UlactoneHonHtheHgelationHtimeHofHsoybeanHYYSHproteinhHconcentrationH
dependenceVHFoodUHydrocolloidsTH1992THdTHZdaUZeb 10.6 18

69 —eviewHofHtheHphysicoUchemicalHcharacteristicsHandHpropertiesHofHkonjacHmannanVHFoodUHydrocolloids
TH1992THdTHYggUZZZ 10.6 225

68 —heologicalHstudyHonHtheHeffectHofHtheHocHsubunitHonHtheHgelationHcharacteristicsHofHsoybeanH
proteinsVVHAgriculturalUandUBiologicalUChemistryTH1991THccTHacYUacc 41

67 rielectricHandHviscoelasticHpropertiesHofHcelluloseHderivativesVHCarbohydrateUPolymersTH1991THYdTHYfgUYgf 10.3 7

66 SynergisticHinteractionHofHxanthanHgumHwithHglucomannansHandHgalactomannansVHFoodUHydrocolloids
TH1991THbTHbfgUbga 10.6 72

(1991-1993)
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65 sffectHofHmonovalentHandHdivalentHcationsHonHtheHrheologicalHpropertiesHofHgellanHgelsVHFoodU
HydrocolloidsTH1991THbTHbgcUcXe 10.6 80

64 sffectHofHsolubleHsugarsHonHgelatinizationHandHretrogradationHofHsweetHpotatoHstarchVHJournalUofU
AgriculturalUandUFoodUChemistryTH1991THagTHYbXdUYbYX 5.7 199

63 SolutionHpropertiesHofHpullulanVHMacromoleculesTH1991THZbTHccgXUccga 5.5 108

62 sffectHofHsugarsHandHpolyolsHonHwaterHinHagaroseHgelsVHAdvancesUinUExperimentalUMedicineUandU
BiologyTH1991THaXZTHZacUbg 3.6 7

61 —elationshipHbetweenHtextureHofHyamabokoHandHitsHmechanicalHpropertiesVVHJournalUofUtheUJapaneseU
SocietyUforUFoodUScienceUandUTechnologyTH1990THaeTHdYZUdYf 3

60 sffectHofHαetraUolkylHommoniumHpromideHonHtheH—heologicalHandHαhermalH”ropertiesHofH
yappaUqarrageenanHandHogaroseHuelsVHPolymerUJournalTH1990THZZTHggYUggg 2.7 6

59 ulobinHproteinHgelationhHtheHeffectHofHpvHandHtemperatureVHFoodUHydrocolloidsTH1990THbTHfeUga 10.6 8

58 sffectHofHammoniumHsaltsHonHrheologicalHandHthermalHpropertiesHofHkappaUcarrageenanHgelsVHFoodU
HydrocolloidsTH1990THbTHZZeUZae 10.6 10

57 ogaroseHgelshHeffectHofHsucroseTHglucoseTHureaTHandHguanidineHhydrochlorideHonHtheHrheologicalHandH
thermalHpropertiesVHJournalUofUAgriculturalUandUFoodUChemistryTH1990THafTHYYfYUYYfe 5.7 63

56 VkappaVUqarrageenanHgelshHeffectHofHsucroseTHglucoseTHureaTHandHguanidineHhydrochlorideHonHtheH
rheologicalHandHthermalHpropertiesVHJournalUofUAgriculturalUandUFoodUChemistryTH1990THafTHYYffUYYga 5.7 68

55 rifferentialHScanningHqalorimetryHandHStressH—elaxationHofH”artiallyHSaponificatedH”olyPvinylH
alcoholQUrimethylHSulfoxideUδaterHSystemVHPolymerUJournalTH1989THZYTHcgeUdXZ 2.7 18

54 sffectHofHtheHdegreeHofHsaponificationHonHtheHrheologicalHandHthermalHpropertiesHofHpolyPvinylH
alcoholQHgelsVHDieUMakromolekulareUChemieTH1989THYgXTHYccUYda 33

53 αheHeffectHofHsodiumHthiocyanateHonHthermalHandHrheologicalHpropertiesHofHkappaUcarrageenanHandH
agaroseHgelsVHCarbohydrateUPolymersTH1989THYYTHccUdd 10.3 17

52 rifferentialHscanningHcalorimetryTHrheologyTHxUrayTHandHNM—HofHveryHconcentratedHagaroseHgelsVH
MacromoleculesTH1989THZZTHYYgdUYZXY 5.5 85

51 sffectsHofHtheHregreeHofHSaponificationHandHqoncentrationHonHtheHαhermalHandH—heologicalH
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