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l Paper IF Citations

167 zffectMofMsorghumMflourMpropertiesMonMglutenbfreeMspongeMcakeccMJournalkofkFoodkSciencekandk
TechnologyaM2022aMjnaMfielbfifm 3.3 2

166
OptimizationMandMvalidationMofMaMSPMzbαxdMSMmethodMforMtheMdeterminationMofMvolatileM
compoundsaMincludingMenantiomericManalysisaMinMnorthernMhighbushMblueberriesMUVacciniumM
corymbosumMLcVcMFoodkChemistryaM2022aMhkmaMfhemfg

8.5 0

165 αlutenbfreeMbakeryMproductsoMIngredientsMandMprocessescMAdvanceskinkFoodkandkNutritionkResearchaM
2022aMfmnbghm 6 0

164 MicronizedMwholeMwheatMflourMandMxylanaseMapplicationoMdoughMpropertiesMandMbreadMqualitycM
JournalkofkFoodkSciencekandkTechnologyaM2021aMjmaMhnegbhnfg 3.3 3

163 vssessingMtheMinfluenceMofMpsylliumMasMaMfatMsubstituteMinMwheatMandMglutenbfreeMcookiescMFoodk
SciencekandkTechnologykInternationalaM2021aMglaMknhblef 2.6 0

162 xhickpeaMandMxhestnutM–loursMasMNonbαlutenMvlternativesMinMxookiescMFoodsaM2021aMfeaM 4.9 3

161 WasteMwreadMasMMainMIngredientMforMxookieMzlaborationcMFoodsaM2021aMfeaM 4.9 1

160 zffectMofMstabilizedMwholegrainMmaizeMfloursMonMtheMqualityMcharacteristicsMofMglutenbfreeMlayerMcakescM
LWTkykFoodkSciencekandkTechnologyaM2021aMfhjaMfennjn 5.4 3

159 TheMmolecularMstructureMofMstarchMfromMdifferentMMusaMgenotypesoMβigherMbranchingMdensityMofM
amyloseMchainsMseemsMtoMpromoteMenzymebresistantMstructurescMFoodkHydrocolloidsaM2021aMffgaMfekhjf 10.6 8

158 MesoscaleMstructuringMofMglutenbfreeMbreadMwithMstarchcMCurrentkOpinionkinkFoodkScienceaM2021aMhmaMfmnbfnj9.8 10

157 zffectsMofMtheMprebfryingMprocessMonMtheMcookingMqualityMofMricecMLWTkykFoodkSciencekandkTechnologyaM
2021aMfieaMffelih 5.4 0

156 PhysicalMPropertiesMofM–loursMObtainedMfromMWastedMwreadMxrustsMandMxrumbscMFoodsaM2021aMfeaM 4.9 2

155 xanMcassavaMimproveMtheMqualityMofMglutenMfreeMbreadstcMLWTkykFoodkSciencekandkTechnologyaM2021aM
finaMfffngh 5.4 5

154 zffectMofMβydrationMonMαlutenb–reeMwreadsMMadeMwithMβydroxypropylMMethylcelluloseMinM
xomparisonMwithMPsylliumMandMXanthanMαumcMFoodsaM2020aMnaM 4.9 13

153 αlutenbfreeMmuffinsMversusMglutenMcontainingMmuffinsoMIngredientsMandMnutritionalMdifferencescM
TrendskinkFoodkSciencekandkTechnologyaM2020aMfegaMginbgjh 15.3 5

152 InfluenceMofMpsylliumMversusMxanthanMgumMinMstarchMpropertiescMFoodkHydrocolloidsaM2020aMfejaMfejmih 10.6 21

151 zffectMofMsproutingMtimeMonMdoughMandMcookiesMpropertiescMJournalkofkFoodkMeasurementkandk
CharacterizationaM2020aMfiaMfjnjbfkee 2.8 4
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150 OkraMseedMandMseedlessMpodoMxomparativeMstudyMofMtheirMphenolicsMandMcarbohydrateMfractionsMandM
theirMimpactMonMbreadbmakingcMFoodkChemistryaM2020aMhflaMfgkhml 8.5 17

149 IntermediateMlengthMamyloseMincreasesMtheMcrumbMhardnessMofMriceMflourMglutenbfreeMbreadscMFoodk
HydrocolloidsaM2020aMfeeaMfejijf 10.6 21

148 OptimisationMofMproteinbenrichedMglutenbfreeMlayerMcakesMusingMaMmixtureMdesigncMInternationalk
JournalkofkFoodkSciencekandkTechnologyaM2020aMjjaMgflfbgflm 3.8 11

147 SystematicMevaluationMofMtheM–olinbxiocalteuMandM–astMwlueMwwMreactionsMduringMtheManalysisMofMtotalM
phenolicsMinMlegumesaMnutsMandMplantMseedscMFoodkandkFunctionaM2020aMffaMnmkmbnmme 6.1 18

146 TheMeffectsMofMstarchMcrossblinkingaMstabilizationMandMprebgelatinizationMatMreducingMglutenbfreeM
breadMstalingcMLWTkykFoodkSciencekandkTechnologyaM2020aMfhgaMfennem 5.4 5

145 zffectMofMextrusionMofMwholebgrainMmaizeMflourMonMtheMcharacteristicsMofMglutenbfreeMcookiescMLWTkyk
FoodkSciencekandkTechnologyaM2020aMfhgaMfennhf 5.4 4

144 RealbTimeMMonitoringMofMVolatileMxompoundsMLossesMinMtheMOvenMduringMwakingMandMToastingMofM
αlutenb–reeMwreadMyoughsoMvMPTRbMSMzvidencecMFoodsaM2020aMnaM 4.9 4

143 UnderstandingMwholebwheatMflourMandMitsMeffectMinMbreadsoMvMreviewcMComprehensivekReviewskinkFoodk
SciencekandkFoodkSafetyaM2020aMfnaMhgifbhgkj 16.4 27

142 PsylliumoMaMusefulMfunctionalMingredientMinMfoodMsystemscMCriticalkReviewskinkFoodkSciencekandk
NutritionaM2020aMfbfg 11.5 15

141 SourdoughMTechnologyMasMaMToolMforMtheMyevelopmentMofMβealthierMαrainbwasedMProductsoMvnM
UpdatecMAgronomyaM2020aMfeaMfnkg 3.6 14

140 ModulationMofMinMvitroMdigestibilityMandMphysicalMcharacteristicsMofMproteinMenrichedMglutenMfreeM
breadsMbyMdefiningMhydrationcMLWTkykFoodkSciencekandkTechnologyaM2020aMfflaMfemkig 5.4 10

139 vssessingMtheMinfluenceMofMvegetalMproteinMsourceMonMtheMphysicochemicalMpropertiesMofMmaizeMflourcM
JournalkofkFoodkMeasurementkandkCharacterizationaM2019aMfhaMhhiebhhim 2.8 1

138 wananaMflourMphenolicsMinhibitMtransbepithelialMglucoseMtransportMfromMwheatMcakesMinMaMcoupledMinM
vitroMdigestiondxacobgMcellMintestinalMmodelcMFoodkandkFunctionaM2019aMfeaMkheebkhff 6.1 12

137 NutritionalMandMphysicalMcharacterizationMofMsugarbsnapMcookiesoMeffectMofMbananaMstarchMinMnativeM
andMmoltenMstatescMFoodkandkFunctionaM2019aMfeaMkfkbkgi 6.1 22

136 PhysicallyMandMchemicallyMmodifiedMstarchesMasMtexturisersMofMlowbfatMmilkMgelscMInternationalkDairyk
JournalaM2019aMngaMgfbgl 3.5 10

135 zffectMofMriceaMpeaaMeggMwhiteMandMwheyMproteinsMonMcrustMqualityMofMriceMflourbcornMstarchMbasedM
glutenbfreeMbreadscMJournalkofkCerealkScienceaM2019aMmkaMngbfef 3.8 28

134 ManufacturingMtheMultimateMgreenMbananaMflouroMImpactMofMdryingMandMextrusionMonMphenolicMprofileM
andMstarchMbioaccessibilitycMFoodkChemistryaM2019aMgnlaMfginne 8.5 33

133 zvaluationMofMStarchtProteinMInteractionsMasMvM–unctionMofMpβcMFoodsaM2019aMmaM 4.9 22
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132 SelectionMofMtheMmostMsuitableMmixtureMofMfloursMandMstarchesMforMtheMimprovementMofMglutenbfreeM
breadsMthroughMtheirMvolatileMprofilescMEuropeankFoodkResearchkandkTechnologyaM2019aMgijaMfljjbflkk 3.4 6

131 PhenolicMcompoundsMandMfreeMsulfhydrylMgroupsMinMwholeMgrainMwheatMflourMmodifiedMbyMxylanasecM
JournalkofkthekSciencekofkFoodkandkAgricultureaM2019aMnnaMjhngbjiee 4.3 6

130 ParticleMSizeMandMβydrationMPropertiesMofMyriedMvppleMPomaceoMzffectMonMyoughMViscoelasticityMandM
QualityMofMSugarbSnapMxookiescMFoodkandkBioprocesskTechnologyaM2019aMfgaMfemhbfeng 5.1 16

129 vssessingMtheMImportanceMofMProteinMInteractionsMandMβydrationMLevelMonMProteinbznrichedM
αlutenb–reeMwreadsoMaMNovelMvpproachcMFoodkandkBioprocesskTechnologyaM2019aMfgaMmgebmgm 5.1 11

128 InfluenceMofM–lourMParticleMSizeMyistributionMonMtheMQualityMofMMaizeMαlutenb–reeMxookiescMFoodsaM
2019aMmaM 4.9 11

127 zvolutionMofMfunctionalaMthermalMandMpastingMpropertiesMofMsproutedMwholeMdurumMwheatMflourMwithM
sproutingMtimecMInternationalkJournalkofkFoodkSciencekandkTechnologyaM2019aMjiaMglfmbglgi 3.8 7

126 zxtrudedMMaizeM–lourMasMTexturizingMvgentMinMvcidbUnheatedMSkimMMilkMαelscMFoodkandkBioprocessk
TechnologyaM2019aMfgaMnnebnnn 5.1 3

125 αlutenb–reeMwreadsoMTheMαapMwetweenMResearchMandMxommercialMRealitycMComprehensivekReviewskink
FoodkSciencekandkFoodkSafetyaM2019aMfmaMknebleg 16.4 65

124 zmulsificationMpropertiesMofMgarlicMaqueousMextractcMFoodkHydrocolloidsaM2019aMnhaMfffbffn 10.6 4

123 TheMeffectMofMdifferentMproteinMadditionMonMtheMrheologicalaMphysicalMandMsensoryMcharacteristicsMofM
extrudedMmaizebbasedMpureescMInternationalkJournalkofkFoodkSciencekandkTechnologyaM2019aMjiaMhekkbhelh3.8 1

122 PsylliumMasMaM–atMReplacerMinMLayerMxakesoMwatterMxharacteristicsMandMxakeMQualitycMFoodkandk
BioprocesskTechnologyaM2019aMfgaMgemjbgeng 5.1 7

121 PhysicochemicalMPropertiesMofMαelsMObtainedMfromMxornMPorousMStarchesMwithMyifferentMLevelsMofM
PorositycMStarch/StaerkeaM2019aMlfaMfmeeflf 2.3 4

120 wananaMstarchMandMmolecularMshearMfragmentationMdramaticallyMincreaseMstructurallyMdrivenMslowlyM
digestibleMstarchMinMfullyMgelatinizedMbreadMcrumbcMFoodkChemistryaM2019aMgliaMkkibklf 8.5 36

119 PhysicochemicalMpropertiesMofMnativeMandMextrudedMmaizeMfloursMinMtheMpresenceMofManimalMproteinscM
JournalkofkFoodkEngineeringaM2019aMgihaMinbjk 6 12

118 zffectMofMtheMparticleMsizeMofMpearMpomaceMonMtheMqualityMofMenrichedMlayerMandMspongeMcakescM
InternationalkJournalkofkFoodkSciencekandkTechnologyaM2019aMjiaMfgkjbfglj 3.8 5

117 TheMimpactMofMbasilMseedMgumMonMnativeMandMpregelatinizedMcornMflourMandMstarchMgelMpropertiescM
FoodkHydrocolloidsaM2019aMmnaMfggbfhe 10.6 19

116 InfluenceMofMproteinMsourceMonMtheMcharacteristicsMofMglutenbfreeMlayerMcakescMLWTkykFoodkSciencekandk
TechnologyaM2018aMniaMjebjk 5.4 24

115 SpecificMratioMofMvbtoMwbtypeMwheatMstarchMgranulesMimprovesMtheMqualityMofMglutenbfreeMbreadsoM
OptimizingMdoughMviscosityMandMpickeringMstabilizationcMFoodkHydrocolloidsaM2018aMmgaMjfebjfm 10.6 32
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114 IncorporationMofMglutenMandMhydrolysedMglutenMproteinsMhasMdifferentMeffectsMonMdoughMrheologyM
andMcookieMcharacteristicscMInternationalkJournalkofkFoodkSciencekandkTechnologyaM2018aMjhaMfijgbfijm 3.8 5

113 zxtrudedMflourMimprovesMbatterMpickbupaMcoatingMcrispnessMandMaromaMprofilecMFoodkChemistryaM2018aM
gkeaMfekbffi 8.5 7

112 vnalysisMofMvolatileMcompoundsMinMglutenbfreeMbreadMcrustsMwithManMoptimisedMandMvalidatedM
SPMzbαxdQTO–MmethodologycMFoodkResearchkInternationalaM2018aMfekaMkmkbknj 7 16

111 –ruitMandMvegetableMbybproductsMasMnovelMingredientsMtoMimproveMtheMnutritionalMqualityMofMbakedM
goodscMCriticalkReviewskinkFoodkSciencekandkNutritionaM2018aMjmaMgffnbgfhj 11.5 67

110 xomparisonMofMdifferentMextractionMmethodologiesMforMtheManalysisMofMvolatileMcompoundsMinM
glutenbfreeMfloursMandMcornMstarchMbyMαxdQTO–cMFoodkChemistryaM2018aMgklaMhehbhfg 8.5 15

109 ImplicationsMofMhydrationMdepletionMinMtheMinMvitroMstarchMdigestibilityMofMwhiteMbreadMcrumbMandM
crustcMFoodkChemistryaM2018aMghnaMgnjbheh 8.5 39

108 PhysicochemicalMcharacteristicsMofMsauceMmodelMsystemsoMInfluenceMofMparticleMsizeMandMextrudedM
flourMsourcecMJournalkofkFoodkEngineeringaM2018aMgfnaMnhbfee 6 20

107
zffectMofMtheMadditionMofMsolubleMUnutrioseaMinulinMandMpolydextroseVMandMinsolubleMUbambooaMpotatoM
andMpeaVMfibresMonMtheMqualityMofMsugarbsnapMcookiescMInternationalkJournalkofkFoodkSciencekandk
TechnologyaM2018aMjhaMfgnbfhk

3.8 23

106 InfluenceMofMproteinMsourceMonMcharacteristicsMandMqualityMofMglutenbfreeMcookiescMJournalkofkFoodk
SciencekandkTechnologyaM2018aMjjaMifhfbifhm 3.3 14

105
vnalysisMofMvolatileMorganicMcompoundsMinMcrumbMandMcrustMofMdifferentMbakedMandMtoastedM
glutenbfreeMbreadsMbyMdirectMPTRbTo–bMSMandMfastbαxbPTRbTo–bMScMJournalkofkMasskSpectrometryaM
2018aMjhaMmnhbneg

2.2 10

104 RoleMofMyifferentMPolymersMonMtheMyevelopmentMofMαlutenb–reeMwakedMαoodsM2018aMknhblgi 3

103 ShearMscissionMthroughMextrusionMdiminishesMinterbmolecularMinteractionsMofMstarchMmoleculesMduringM
storagecMJournalkofkFoodkEngineeringaM2018aMghmaMfhibfie 6 13

102 wreadMznrichmentMwithMOilseedscMvMReviewcMFoodsaM2018aMlaM 4.9 17

101 vnalyticalMfeasibilityMofMaMsolventbassistedMflavourMevaporationMmethodMforMaromaManalysesMinMbreadM
crumbcMJournalkofkSeparationkScienceaM2018aMifaMhnegbhnen 3.4 3

100 vssessingMInfluenceMofMProteinMSourceMonMxharacteristicsMofMαlutenb–reeMwreadsMOptimisingMtheirM
βydrationMLevelcMFoodkandkBioprocesskTechnologyaM2018aMffaMfkmkbfkni 5.1 23

99 zvolutionMofMvolatileMcompoundsMinMglutenbfreeMbreadoM–romMdoughMtoMcrumbcMFoodkChemistryaM2017aM
gglaMflnbfmk 8.5 23

98 wiophysicalMfeaturesMofMcerealMendospermMthatMdecreaseMstarchMdigestibilitycMCarbohydratekPolymersaM
2017aMfkjaMfmebfmm 10.3 39

97 ImpactMofMfrozenMstorageMtimeMonMtheMvolatileMprofileMofMwheatMbreadMcrumbcMFoodkChemistryaM2017aM
ghgaMfmjbfne 8.5 5

(2017-2018)
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96 yegreeMofMroastingMofMcarobMflourMaffectingMtheMpropertiesMofMglutenbfreeMcakesMandMcookiescMJournalk
ofkFoodkSciencekandkTechnologyaM2017aMjiaMgenibgfeh 3.3 9

95 PropertiesMofMwholeMgrainMwheatMflourMandMperformanceMinMbakeryMproductsMasMaMfunctionMofMparticleM
sizecMJournalkofkCerealkScienceaM2017aMljaMgknbgll 3.8 36

94 zffectMofMoilMandMshorteningMinMriceMbreadMqualityoMRelationshipMbetweenMdoughMrheologyMandMqualityM
characteristicscMJournalkofkTexturekStudiesaM2017aMimaMjnlbkek 3.6 27

93 InfluenceMofMdifferentMfloursMandMstarchesMonMglutenbfreeMbreadMaromacMJournalkofkFoodkSciencekandk
TechnologyaM2017aMjiaMfihhbfiif 3.3 14

92
xhangesMinMphysicochemicalMpropertiesMandMinMvitroMstarchMdigestionMofMnativeMandMextrudedMmaizeM
floursMsubjectedMtoMbranchingMenzymeMandMmaltogenicM˛–bamylaseMtreatmentcMInternationalkJournalkofk
BiologicalkMacromoleculesaM2017aMfefaMhgkbhhh

7.9 16

91 InhibitionMofMfermentationMevolutionMinMbreadMdoughsMforMaromaManalysescMFlavourkandkFragrancek
JournalaM2017aMhgaMikfbikn 2.5 2

90 RipeMwananaM–lourMasMaMSourceMofMvntioxidantsMinMLayerMandMSpongeMxakescMPlantkFoodskforkHumank
NutritionaM2017aMlgaMhkjbhlf 3.9 19

89 xomparisonMofMtheMvolatileMprofilesMofMtheMcrumbMofMglutenbfreeMbreadsMbyMyβzbαxdMScMJournalkofk
CerealkScienceaM2017aMlkaMgmebgmm 3.8 11

88 RheologicalMandMmicrostructuralMevolutionMofMtheMmostMcommonMglutenbfreeMfloursMandMstarchesM
duringMbreadMfermentationMandMbakingcMJournalkofkFoodkEngineeringaM2017aMfnlaMlmbmk 6 80

87 zffectMofMapricotMkernelsMflourMonMpastingMpropertiesaMpastesMrheologyMandMgelsMtextureMofMenrichedM
wheatMflourcMEuropeankFoodkResearchkandkTechnologyaM2017aMgihaMifnbigm 3.4 10

86
MechanicallyMfractionatedMflourMisolatedMfromMgreenMbananasMUMcMcavendishiiMvarcMnanicaVMasMaMtoolMtoM
increaseMtheMdietaryMfiberMandMphytochemicalMbioactivityMofMlayerMandMspongeMcakescMFoodkChemistryaM
2017aMgfnaMgiebgim

8.5 54

85 InsightMofMtheM˛–bvmylaseM–amilyMofMznzymesM2017aMgfbij 1

84 ParticleMsizeMdistributionMofMsoyMflourMaffectingMtheMqualityMofMenrichedMglutenbfreeMcakescMLWTkykFoodk
SciencekandkTechnologyaM2016aMkkaMflnbfmj 5.4 33

83 xhangingMflourMfunctionalityMthroughMphysicalMtreatmentsMforMtheMproductionMofMglutenbfreeMbakingM
goodscMJournalkofkCerealkScienceaM2016aMklaMkmbli 3.8 32

82 xombinationMofMextrusionMandMcyclodextrinMglucanotransferaseMtreatmentMtoMmodifyMwheatMfloursM
functionalitycMFoodkChemistryaM2016aMfnnaMgmlbnj 8.5 13

81 zffectMofMhighMpressureMprocessingMonMbattersMandMcakesMpropertiescMInnovativekFoodkSciencekandk
EmergingkTechnologiesaM2016aMhhaMnibnn 6.8 11

80 vssessingMriceMflourbstarchbproteinMmixturesMtoMproduceMglutenMfreeMsugarbsnapMcookiescMLWTkykFoodk
SciencekandkTechnologyaM2016aMklaMfglbfhg 5.4 55

79 vnMalternativeMmethodMbasedMonMenzymaticMfatMhydrolysisMtoMquantifyMvolatileMcompoundsMinMwheatM
breadMcrumbcMFoodkChemistryaM2016aMgekaMffebm 8.5 7
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78 SynergisticMmaltogenicM˛–bamylaseMandMbranchingMtreatmentMtoMproduceMenzymebresistantMmolecularM
andMsupramolecularMstructuresMinMextrudedMmaizeMmatricescMFoodkHydrocolloidsaM2016aMjmaMhilbhjj 10.6 14

77 vnalyticalMmethodsMforMvolatileMcompoundsMinMwheatMbreadcMJournalkofkChromatographykAaM2016aM
figmaMjjblf 4.5 16

76 MixtureMdesignMofMriceMflouraMmaizeMstarchMandMwheatMstarchMforMoptimizationMofMglutenMfreeMbreadM
qualitycMJournalkofkFoodkSciencekandkTechnologyaM2015aMjgaMkhghbhh 3.3 48

75 InfluenceMofMwheatMflourMsubjectedMtoMdifferentMextrusionMconditionsMonMtheMrheologicalMbehaviourM
andMthermalMpropertiesMofMbatterMsystemsMforMcoatingcMLWTkykFoodkSciencekandkTechnologyaM2015aMkiaMfhenbfhfi5.4 14

74 WheatMbreadMaromaMcompoundsMinMcrumbMandMcrustoMvMreviewcMFoodkResearchkInternationalaM2015aMljaMgeebgfj7 188

73 zffectMofMflourMpropertiesMonMtheMqualityMcharacteristicsMofMglutenMfreeMsugarbsnapMcookiescMLWTkyk
FoodkSciencekandkTechnologyaM2015aMkiaMgkibgkn 5.4 54

72 zffectMofMextrudedMwheatMflourMasMaMfatMreplacerMonMbatterMcharacteristicsMandMcakeMqualitycMJournalk
ofkFoodkSciencekandkTechnologyaM2015aMjgaMmfmmbnj 3.3 22

71 zffectMofMMicrowaveMTreatmentMonMPhysicochemicalMPropertiesMofMMaizeM–lourcMFoodkandkBioprocessk
TechnologyaM2015aMmaMfhhebfhhj 5.1 22

70 OptimisationMofMrheologicalMpropertiesMofMglutenbfreeMdoughsMwithMβPMxaMpsylliumMandMdifferentM
levelsMofMwatercMJournalkofkCerealkScienceaM2015aMkfaMmbfj 3.8 68

69 InfluenceMofMmarineMhydrocolloidsMonMextrudedMandMnativeMwheatMflourMpastesMandMgelscMFoodk
HydrocolloidsaM2015aMihaMflgbfln 10.6 17

68 PhysicochemicalMmodificationMofMnativeMandMextrudedMwheatMfloursMbyMenzymaticMamylolysiscMFoodk
ChemistryaM2015aMfklaMiilbjh 8.5 15

67 QuantificationMofMsugarsMinMwheatMfloursMwithManMβPvzxbPvyMmethodcMFoodkChemistryaM2015aMflhaMklibmf8.5 26

66 zffectMofMdifferentMpolyolsMonMwheatMandMmaizeMstarchesMpasteMandMgelMpropertiescMFoodk
HydrocolloidsaM2015aMiiaMmfbmj 10.6 20

65 vssessingMofMtheMpotentialMofMextrudedMflourMpasteMasMfatMreplacerMinMOdWMemulsionoMvMrheologicalM
andMmicrostructuralMstudycMFoodkResearchkInternationalaM2015aMliaMlgbln 7 33

64 zffectMofMprebhydrationMofMchiaMUSalviaMhispanicaMLcVaMseedsMandMflourMonMtheMqualityMofMwheatMflourM
breadscMLWTkykFoodkSciencekandkTechnologyaM2015aMkfaMiefbiek 5.4 34

63 αlutenb–reeMwakeryMProductsMandMPastaM2015aMjkjbkei 12

62 InfluenceMofMtheMvdditionMofMzxtrudedM–loursMonMRiceMwreadMQualitycMJournalkofkFoodkQualityaM2014aM
hlaMmhbni 2.7 40

61 zffectMofMwaterMcontentMandMflourMparticleMsizeMonMglutenbfreeMbreadMqualityMandMdigestibilitycMFoodk
ChemistryaM2014aMfjfaMjgkbhf 8.5 122

(2014-2016)
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60 zffectMofMxhiaMUSMalviaMhispanicaMMMLMVMvdditionMonMtheMQualityMofMαlutenb–reeMwreadcMJournalkofkFoodk
QualityaM2014aMhlaMhenbhfl 2.7 37

59 zffectMofMdifferentMmicrostructuralMfeaturesMofMsolubleMandMinsolubleMfibresMonMglutenbfreeMdoughM
rheologyMandMbreadbmakingcMJournalkofkFoodkEngineeringaM2014aMfigaMinbjk 6 65

58 zffectMofMyifferentMzxtrusionMTreatmentsMandMParticleMSizeMyistributionMonMtheMPhysicochemicalM
PropertiesMofMRiceM–lourcMFoodkandkBioprocesskTechnologyaM2014aMlaMgkjlbgkkj 5.1 71

57 yairyMIngredientsM2014aMgjnbgli

56 ModificationMofMwheatMflourMfunctionalityMandMdigestibilityMthroughMdifferentMextrusionMconditionscM
JournalkofkFoodkEngineeringaM2014aMfihaMlibln 6 53

55 zffectMofMwheatMflourMcharacteristicsMonMspongeMcakeMqualitycMJournalkofkthekSciencekofkFoodkandk
AgricultureaM2013aMnhaMjigbn 4.3 14

54 zffectMofMNutrioseMonMRheologicalaMTexturalMandMSensorialMxharacteristicsMofMSpanishMMuffinscMFoodk
andkBioprocesskTechnologyaM2013aMkaMfnnebfnnn 5.1 15

53 TextureMyevelopmentMinMαlutenb–reeMwreadsoMzffectMofMyifferentMznzymesMandMzxtrudedM–lourcM
JournalkofkTexturekStudiesaM2013aMiiaMimebimn 3.6 33

52 ParticleMsizeMdistributionMofMriceMflourMaffectingMtheMstarchMenzymaticMhydrolysisMandMhydrationM
propertiescMCarbohydratekPolymersaM2013aMnmaMigfbl 10.3 121

51 InfluenceMofMMixingMonMQualityMofMαlutenb–reeMwreadcMJournalkofkFoodkQualityaM2013aMhkaMfhnbfij 2.7 27

50 zffectMofMtheMadditionMofMextrudedMwheatMfloursMonMdoughMrheologyMandMbreadMqualitycMJournalkofk
CerealkScienceaM2013aMjlaMigibign 3.8 44

49 watterMxharacteristicsMandMQualityMofMxakesMMadeMwithMWheatbOatsM–lourMwlendscMJournalkofkFoodk
QualityaM2013aMhkaMfikbfjh 2.7 6

48 InfluenceMofM–lourMParticleMSizeMonMQualityMofMαlutenb–reeMRiceMxakescMFoodkandkBioprocessk
TechnologyaM2013aMkaMggmebggmm 5.1 48

47 InfluenceMofMflourMparticleMsizeMonMqualityMofMglutenbfreeMriceMbreadcMLWTkykFoodkSciencekandk
TechnologyaM2013aMjiaMfnnbgek 5.4 76

46 InfluenceMofMmaizeMflourMparticleMsizeMonMglutenbfreeMbreadmakingcMJournalkofkthekSciencekofkFoodkandk
AgricultureaM2013aMnhaMngibhg 4.3 59

45 vntioxidantMpropertiesMofMsparklingMwinesMproducedMwithM˛†bglucanasesMandMcommercialMyeastM
preparationscMJournalkofkFoodkScienceaM2012aMllaMxfeejbfe 3.4 19

44 vdditionMofMpinbmilledMpeaMflourMandMairbclassifiedMfractionsMinMlayerMandMspongeMcakescMLWTkykFoodk
SciencekandkTechnologyaM2012aMikaMfigbfil 5.4 37

43 zffectMofMdifferentMfibersMonMbatterMandMglutenbfreeMlayerMcakeMpropertiescMLWTkykFoodkSciencekandk
TechnologyaM2012aMimaMgenbgfi 5.4 115
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42 StudiesMofMtheMqualityMofMcakesMmadeMwithMwheatblentilMcompositeMflourscMLWTkykFoodkSciencekandk
TechnologyaM2012aMinaMimbji 5.4 51

41 zffectMofMzxtrudedMWheatMαermMonMyoughMRheologyMandMwreadMQualitycMFoodkandkBioprocessk
TechnologyaM2012aMjaMgienbgifm 5.1 38

40 ImpactMofMLegumeM–loursMonMQualityMandMInMVitroMyigestibilityMofMStarchMandMProteinMfromM
αlutenb–reeMxakescMFoodkandkBioprocesskTechnologyaM2012aMjaMhfigbhfje 5.1 102

39 zffectMofMusingMzrythritolMasMaMSucroseMReplacerMinMMakingMSpanishMMuffinsMIncorporatingMXanthanM
αumcMFoodkandkBioprocesskTechnologyaM2012aMjaMhgehbhgfk 5.1 28

38 zffectMofMbatterMfreezingMconditionsMandMrestingMtimeMonMcakeMqualitycMLWTkykFoodkSciencekandk
TechnologyaM2011aMiiaMnffbnfk 5.4 25

37 zffectMofMextrudedMwheatMbranMonMdoughMrheologyMandMbreadMqualitycMLWTkykFoodkSciencekandk
TechnologyaM2011aMiiaMgghfbgghl 5.4 101

36 RheologicalMstudyMofMlayerMcakeMbattersMmadeMwithMsoybeanMproteinMisolateMandMdifferentMstarchM
sourcescMJournalkofkFoodkEngineeringaM2011aMfegaMglgbgll 6 85

35 vdequacyMofMdifferentMwheatMcultivarsMforMlowbhydrationMbreadMmakingcMJournalkofkthekSciencekofk
FoodkandkAgricultureaM2011aMnfaMffimbji 4.3 1

34 yevelopmentMofMaMrapidMmethodMforMtheMdeterminationMofMtheMantioxidantMcapacityMinMcerealMandM
legumeMmillingMproductsMusingMtheMradicalMcationMyMPyXcMFoodkChemistryaM2011aMfgnaMfmeebfmej 8.5 7

33 InfluenceMofMwheatMmillingMonMlowbhydrationMbreadMqualityMdevelopedMbyMsheetingMrollscMFoodkSciencek
andkTechnologykInternationalaM2011aMflaMgjlbkj 2.6 6

32 MOyzLINαMO–MTzXTURzMzVOLUTIONMO–MxvKzSMyURINαMSTORvαzcMJournalkofkTexturekStudiesaM2010
aMifaMflbhh 3.6 44

31 UseMofMwheataMtriticaleMandMryeMfloursMinMlayerMcakeMproductioncMInternationalkJournalkofkFoodkSciencek
andkTechnologyaM2010aMijaMknlblek 3.8 26

30 OriginalMarticleoMInfluenceMofMflourMmillMstreamsMonMcakeMqualitycMInternationalkJournalkofkFoodkSciencek
andkTechnologyaM2010aMijaMflnibfmee 3.8 15

29 zffectMofMfibreMsizeMonMtheMqualityMofMfibrebenrichedMlayerMcakescMLWTkykFoodkSciencekandkTechnologyaM
2010aMihaMhhbhm 5.4 105

28 vdequacyMofMwholegrainMnonbwheatMfloursMforMlayerMcakeMelaborationcMLWTkykFoodkSciencekandk
TechnologyaM2010aMihaMjelbjfh 5.4 30

27 ProlongedMfrozenMstorageMofMpartiallybbakedMwheatMbreadMincreasesMinMvitroMslowlyMdigestibleMstarchM
afterMfinalMbakecMInternationalkJournalkofkFoodkScienceskandkNutritionaM2010aMkfaMkgibn 3.7 6

26 zffectMofMtheMmillingMprocessMonMqualityMcharacteristicsMofMryeMflourcMJournalkofkthekSciencekofkFoodk
andkAgricultureaM2009aMmnaMilebilk 4.3 21

25 ImprovementMofMQualityMofMαlutenbfreeMLayerMxakescMFoodkSciencekandkTechnologykInternationalaM
2009aMfjaMfnhbgeg 2.6 29

(2009-2012)
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24 zvolutionMofMbreadbmakingMqualityMofMSpanishMbreadbwheatMgenotypescMSpanishkJournalkofk
AgriculturalkResearchaM2009aMlaMjmj 1.1 5

23 StudiesMonMcakeMqualityMmadeMofMwheatâ��chickpeaMflourMblendscMLWTkykFoodkSciencekandkTechnologyaM
2008aMifaMflefbflen 5.4 186

22 zffectMofMNutMPasteMznrichmentMonMWheatMyoughMRheologyMandMwreadMVolumecMFoodkSciencekandk
TechnologykInternationalaM2008aMfiaMjlbkj 2.6 22

21 zffectMofMNutMPasteMznrichmentMonMPhysicalMxharacteristicsMandMxonsumerMvcceptabilityMofMwreadcM
FoodkSciencekandkTechnologykInternationalaM2008aMfiaMgjnbgkn 2.6 18

20 zffectMofMfermentationMconditionsMonMbreadMstalingMkineticscMEuropeankFoodkResearchkandkTechnology
aM2008aMggkaMfhlnbfhml 3.4 32

19 xharacterizationMofMcakeMbattersMbyMultrasoundMmeasurementscMJournalkofkFoodkEngineeringaM2008aM
mnaMiembifh 6 41

18
MultivariateMoptimisationMofMaMcapillaryMelectrophoreticMmethodMforMtheMseparationMofMgluteninscM
vpplicationMtoMquantitativeManalysisMofMtheMendospermMstorageMproteinsMinMwheatcMFoodkChemistryaM
2008aMfemaMgmlbgnk

8.5 16

17 ImprovementMofMdoughMrheologyaMbreadMqualityMandMbreadMshelfblifeMbyMenzymesMcombinationcM
JournalkofkFoodkEngineeringaM2007aMmfaMigbjh 6 152

16 wreadMqualityMandMdoughMrheologyMofMenzymebsupplementedMwheatMflourcMEuropeankFoodkResearchk
andkTechnologyaM2007aMggiaMjgjbjhi 3.4 41

15 –rozenMyoughMandMPartiallyMwakedMwreadoMvnMUpdatecMFoodkReviewskInternationalaM2007aMghaMhehbhfn 5.5 65

14 gbvcetylbfahbcyclopentanedioneboxovanadiumUIVVMcomplexescMvcidityMandMimplicationsMforM
gastrointestinalMabsorptioncMFoodkandkChemicalkToxicologyaM2007aMijaMhggbl 4.7

13 –unctionalityMofMdifferentMhydrocolloidsMonMtheMqualityMandMshelfblifeMofMyellowMlayerMcakescMFoodk
HydrocolloidsaM2007aMgfaMfklbflh 10.6 231

12 vMbetterMcontrolMofMbeerMpropertiesMbyMpredictingMacidityMofMhopMisob˛–bacidscMTrendskinkFoodkSciencek
andkTechnologyaM2006aMflaMhlhbhll 15.3 21

11 αlucoseMoxidaseMeffectMonMdoughMrheologyMandMbreadMqualityoMvMstudyMfromMmacroscopicMtoM
molecularMlevelcMFoodkChemistryaM2006aMnnaMiembifj 8.5 120

10 zffectsMofMpolyolsMandMnondigestibleMoligosaccharidesMonMtheMqualityMofMsugarbfreeMspongeMcakescM
FoodkChemistryaM2005aMneaMjinbjjj 8.5 135

9 zffectMofMmicrobialMtransglutaminaseMonMtheMrheologicalMandMthermalMpropertiesMofMinsectMdamagedM
wheatMflourcMJournalkofkCerealkScienceaM2005aMigaMnhbfee 3.8 45

8 MicrobialMTransglutaminaseMasMaMToolMtoMRestoreMtheM–unctionalityMofMαlutenMfromMInsectbyamagedM
WheatcMCerealkChemistryaM2005aMmgaMigjbihe 2.4 27

7 –unctionalityMofMdifferentMemulsifiersMonMtheMperformanceMofMbreadmakingMandMwheatMbreadMqualitycM
EuropeankFoodkResearchkandkTechnologyaM2004aMgfnaMfijbfje 3.4 84
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6 zffectMofMdietaryMfibreMonMdoughMrheologyMandMbreadMqualitycMEuropeankFoodkResearchkandk
TechnologyaM2003aMgfkaMjfbjk 3.4 227

5 vspectsMofMgbacetylbfahbcyclopentanedioneMasMaMchromiumUiiiVMchelatingMagentoMnutritionalM
implicationscMInternationalkJournalkofkFoodkSciencekandkTechnologyaM2003aMhmaMkhblf 3.8 2

4 xhelationMofMaqueousMironUIIIVMbyMgbacetylbfahbcyclohexanedioneMandMbeerMageingcMFoodkChemistryaM
2003aMmfaMjkfbjkm 8.5 21

3 zffectMofMOzoneMTreatmentMandMStorageMTemperatureMonMPhysicochemicalMPropertiesMofMMushroomsM
UvgarisMbisporusVcMFoodkSciencekandkTechnologykInternationalaM2001aMlaMgjfbgjm 2.6 30

2 WastedMbreadMflourMasMaMnovelMingredientMinMcakeMmakingcMInternationalkJournalkofkFoodkSciencekandk
Technologya 3.8 1

1 znrichmentMofMxakesMandMxookiesMwithMPulseM–lourscMvMReviewcMFoodkReviewskInternationalafbfn 5.5 1
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