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i Paper IF Citations

248 κodellingMtheMmechanismMandMkineticsMofMascorbicMacidMdiffusionMinMgenipinZcrosslinkedMgelatinMandM
chitosanMnetworksMatMdistinctMp–aMFoodhBioscienceYM2022YMgiYMdcdhjl 4.9 1

247 TheMeffectMofMtrisodiumMphosphateMcrosslinkingMonMtheMdiffusionMkineticsMofMcaffeineMfromMchitosanM
networksaaMFoodhChemistryYM2022YMfkdYMdfeeje 8.5 1

246 xffectMofMlowMfrequencyMultrasoundMonMtheMfunctionalMcharacteristicsMofMisolatedMlupinMproteinaMFoodh
HydrocolloidsYM2022YMdegYMdcjfgh 10.6 3

245 zlassMtransitionMeffectsMonMtheMmolecularMtransportMofMcaffeineMfromMcondensedM
kZcarrageenanbpolydextroseMsystemsaMFoodhHydrocolloidsYM2022YMdeiYMdcjgcd 10.6 0

244 κechanisticMinterpretationMofMvitaminMuiMtransportMfromMswellingMmatricesMofMgenipinZcrosslinkedM
gelatinYMuStMandMWP—aMFoodhHydrocolloidsYM2022YMdefYMdcjdlh 10.6 3

243 uindingMparametersMandMmolecularMdynamicsMofM˛†ZlactoglobulinZvanillicMacidMcomplexationMasMaM
functionMofMp–MZMpartMumMNeutralMp–aMFoodhChemistryYM2022YMfijYMdfcihh 8.5 1

242 vriticalMissuesMencounteredMinMtheManalysisMofMproteinZphenolicMbindingMinteractionsMviaMfluorescenceM
spectroscopyaMFoodhHydrocolloidsYM2022YMdegYMdcjedl 10.6 3

241 wiffusionalMcharacteristicsMofMfoodMproteinZbasedMmaterialsMasMnutraceuticalMdeliveryMsystemsmMtM
reviewaMTrendshinhFoodhSciencehandhTechnologyYM2022YMdeeYMecdZedc 15.3 0

240 xffectMofMhydrogelMparticleMsizeMembeddedMintoMoleogelsMonMtheMphysicoZfunctionalMpropertiesMofM
hydrogelZinZoleogelMUbigelsVaMLWThwhFoodhSciencehandhTechnologyYM2022YMdifYMddfhcd 5.4 1

239
–ighZtemperatureMbindingMparametersMandMmolecularMdynamicsMofMgZhydroxybenzoicMacidMandM
˛†ZcaseinMcomplexesYMdeterminedMviaMtheMmethodMofMcontinuousMvariationMandMfluorescenceM
spectroscopyaMFoodhHydrocolloidsYM2021YMddgYMdcihij

10.6 4

238 –ydrophobinsMandMchaplinsmMNovelMbioZsurfactantsMforMfoodMdispersionsMaMreviewaMTrendshinhFoodh
SciencehandhTechnologyYM2021YMdddYMfjkZfkj 15.3 5

237 wecouplingMdiffusionMandMmacromolecularMrelaxationMinMtheMreleaseMofMvitaminMuiMfromM
genipinZcrosslinkedMwheyMproteinMnetworksaMFoodhChemistryYM2021YMfgiYMdekkki 8.5 2

236 βupinMproteinmM—solationMandMtechnoZfunctionalMpropertiesYMaMreviewaMFoodhHydrocolloidsYM2021YMddeYMdcifdk10.6 12

235 fwMvonfocalMβaserMScanningMκicroscopyMforMQuantificationMofMtheMPhaseMuehaviourMinMtgaroseZκvvM
coZgelsMinMvomparisonMtoMtheMRheologicalMulendingZlawMtnalysisaMFoodhBiophysicsYM2021YMdiYMdhfZdic 3.2 1

234 PhysicochemicalMPropertiesMandMxffectsMofM–oneysMonMαeyMuiomarkersMofMOxidativeMStressMandM
vholesterolM–omeostasisMinM–epzeMvellsaMNutrientsYM2021YMdfYM 6.7 4

233 uindingMparametersMandMmolecularMdynamicsMofM˛†ZlactoglobulinZvanillicMacidMcomplexationMasMaM
functionMofMp–MZMPartMtmMtcidicMp–aMFoodhChemistryYM2021YMficYMdfcchl 8.5 4

232 voldMplasmamMκicrobialMinactivationMandMeffectsMonMqualityMattributesMofMfreshMandMminimallyM
processedMfruitsMandMReadyZToZxatMvegetablesaMTrendshinhFoodhSciencehandhTechnologyYM2021YMddiYMdgiZdjh15.3 7
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231 PhaseMvolumeMquantificationMofMagaroseZgheeMgelsMusingMfwMconfocalMlaserMscanningMmicroscopyMandM
blendingMlawManalysismMtMcomparisonaMLWThwhFoodhSciencehandhTechnologyYM2020YMdelYMdclhij 5.4 2

230 κechanicalMversusMcalorimetricMglassMtransitionMtemperatureMinMtheMdiffusionMofMnicotinicMacidMfromMaM
condensedMgelatinbglucoseMsyrupMsystemaMFoodhHydrocolloidsYM2020YMdclYMdcicgi 10.6 4

229 κolecularMcharacterisationMofMhotMmouldedMalginateMgelsMasMaMdeliveryMvehicleMforMtheMreleaseMofM
entrappedMcaffeineaMFoodhHydrocolloidsYM2020YMdclYMdcidge 10.6 8

228 κorphologyMofMgenipinZcrosslinkedMuStMnetworksMyieldsMaMmeasurableMeffectMonMtheMcontrolledM
releaseMofMvitaminMuiaMFoodhChemistryYM2020YMfdgYMdeiecg 8.5 6

227 ReleaseMprofileMofMvitaminMuiMfromMaMp–ZresponsiveMuStMnetworkMcrosslinkedMwithMgenipinaMLWThwh
FoodhSciencehandhTechnologyYM2020YMdekYMdclghk 5.4 3

226 vombinedMspectroscopicMandMmolecularMdockingMstudyMonMtheMp–MdependenceMofMmolecularM
interactionsMbetweenM˛†ZlactoglobulinMandMferulicMacidaMFoodhHydrocolloidsYM2020YMdcdYMdchgid 10.6 23

225 StructuralZrheologicalMcharacteristicsMofMvhaplinMxMpeptideMatMtheMairbwaterMinterfacenMaMcomparisonM
withM˛†ZlactoglobulinMandM˛†ZcaseinaMInternationalhJournalhofhBiologicalhMacromoleculesYM2020YMdggYMjgeZjhc 7.9 2

224 SwellingMbehaviourMandMglassMtransitionMinMgenipinZcrosslinkedMchitosanMsystemsaMInternationalh
JournalhofhBiologicalhMacromoleculesYM2020YMdigYMfcjhZfckf 7.9 7

223
PhysicochemicalMpropertiesYMdigestibilityMandMexpectedMglycaemicMindexMofMhighMamyloseMriceM
differingMinMlengthZwidthMratioMinMSriMβankaaMInternationalhJournalhofhFoodhSciencehandhTechnologyYM
2020YMhhYMjgZkd

3.8 5

222 tMNewMtpproachMtoMwistinguishMThixotropicMandMViscoelasticMPhenomenaaMFoodhBiophysicsYM2020YMdhYMjeZkg3.2 2

221 κolecularMyunctionalityMofMPlantMProteinsMfromMβowZMtoM–ighZSolidMSystemsMwithMβigandMandM
voZSoluteaMInternationalhJournalhofhMolecularhSciencesYM2020YMedYM 6.3 5

220 StructuralMrelaxationMandMglassMtransitionMinMhighZsolidMgelatinMsystemsMcrosslinkedMwithMgenipinaM
InternationalhJournalhofhBiologicalhMacromoleculesYM2019YMdgdYMkijZkjh 7.9 4

219 κodelingMcounterionMpartitionMinMcompositeMgelsMofMuStMwithMgelatinMfollowingMhighMpressureM
treatmentaMFoodhChemistryYM2019YMekhYMdcgZddc 8.5 1

218 –oneyMandM—tsMRoleMinMRelievingMκultipleMyacetsMofMttherosclerosisaMNutrientsYM2019YMddYM 6.7 28

217 vlassificationMofMhydrocolloidsMbasedMonMsmallMamplitudeMoscillatoryMshearYMlargeMamplitudeM
oscillatoryMshearYMandMtexturalMpropertiesaMJournalhofhTexturehStudiesYM2019YMhcYMhecZhfk 3.6 6

216 wairyMproteinâ��ligandMinteractionsMuponMthermalMprocessingMandMtargetedMdeliveryMforMtheMdesignMofM
functionalMfoodsaMCurrenthOpinionhinhFoodhScienceYM2019YMejYMkZdj 9.8 8

215 xffectMofMlowZfrequencyMultrasoundMonMtheMparticleMsizeYMsolubilityMandMsurfaceMchargeMofM
reconstitutedMsodiumMcaseinateaMUltrasonicshSonochemistryYM2019YMhkYMdcgheh 8.9 11

214 StructuralMvariationMinMgelatinMnetworksMfromMlowMtoMhighZsolidMsystemsMeffectedMbyMhoneyMadditionaM
FoodhResearchhInternationalYM2019YMdedYMfdlZfeh 7 6

(2019-2020)
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213
QuantitativeManalysisMofMtheMphaseMvolumeMofMagaroseZcanolaMoilMgelsMinMcomparisonMtoMblendingMlawM
predictionsMusingMfwMimagingMbasedMonMconfocalMlaserMscanningMmicroscopyaMFoodhResearchh
InternationalYM2019YMdehYMdckhel

7 7

212 κolecularMdynamicsMofMtheMdiffusionMofMnaturalMbioactiveMcompoundsMfromMhighZsolidMbiopolymerM
matricesMforMtheMdesignMofMfunctionalMfoodsaMFoodhHydrocolloidsYM2019YMkkYMfcdZfdl 10.6 9

211 wiffusionMandMrelaxationMcontributionsMinMtheMreleaseMofMvitaminMuiMfromMaMmovingMboundaryMofM
genipinMcrosslinkedMgelatinMmatricesaMFoodhHydrocolloidsYM2019YMkjYMkflZkgi 10.6 18

210 vombinedMspectroscopicYMmolecularMdockingMandMquantumMmechanicsMstudyMofM˛†ZcaseinMandMferulicM
acidMinteractionsMfollowingMU–TZlikeMtreatmentaMFoodhHydrocolloidsYM2019YMklYMfhdZfhl 10.6 30

209 vontrolledMreleaseMofMascorbicMacidMfromMgenipinZcrosslinkedMgelatinMmatricesMunderMmovingM
boundaryMconditionsaMFoodhHydrocolloidsYM2019YMklYMdjdZdjl 10.6 18

208 ShelfZlifeMstudiesMofMflavourMcharacteristicsMinMmodelMU–TMliquidMsystemsMenrichedMwithMwholegrainM
oataMHeliyonYM2018YMgYMecchii 3.6 1

207 κicroencapsulationMofMfishMoilMwithMalginatemM—nZvitroMevaluationMandMcontrolledMreleaseaMLWThwhFoodh
SciencehandhTechnologyYM2018YMlcYMfdcZfdh 5.4 22

206 vombinedMspectroscopicYMmolecularMdockingMandMquantumMmechanicsMstudyMofM˛†ZcaseinMandM
pZcoumaricMacidMinteractionsMfollowingMthermalMtreatmentaMFoodhChemistryYM2018YMeheYMdifZdjc 8.5 36

205
tlginateZbasedMencapsulationMofMextractsMfromMbetaMVulgarisMcvaMbeetMgreensmMStabilityMandM
controlledMreleaseMunderMsimulatedMgastrointestinalMconditionsaMLWThwhFoodhSciencehandhTechnologyYM
2018YMlfYMggeZggl

5.4 19

204
xffectMofMultraMhighMtemperatureMprocessingMandMstorageMconditionsMonMphenolicMacidYM
avenanthramideYMfreeMfattyMacidMandMvolatileMprofilesMfromMtustralianMoatMgrainsaMBioactiveh
CarbohydrateshandhDietaryhFibreYM2018YMdhYMedZel

3.4 4

203 TheMroleMofMstructuralMrelaxationMinMgoverningMtheMmobilityMofMlinoleicMacidMinMcondensedMwheyM
proteinMmatricesaMFoodhHydrocolloidsYM2018YMjiYMdkgZdlf 10.6 12

202 κodelingMwaterMpartitionMinMcompositeMgelsMofMuStMwithMgelatinMfollowingMthermalMtreatmentaMFoodh
HydrocolloidsYM2018YMjiYMdgdZdgl 10.6 9

201 RateMofMfattyMacidMtransportMinMglassyMbiopolymersmMtMfreeMvolumeMbasedMpredictiveMapproachaMFoodh
HydrocolloidsYM2018YMjkYMdekZdfd 10.6 2

200
κolecularMinteractionsMofMmilkMproteinMwithMphenolicMcomponentsMinMoatZbasedMliquidMformulationsM
followingMU–TMtreatmentMandMprolongedMstorageaMJournalhofhthehSciencehofhFoodhandhAgricultureYM
2018YMlkYMdjlgZdkce

4.3 6

199 PhysicochemicalMandMviscoelasticMpropertiesMofMhoneyMfromMmedicinalMplantsaMFoodhChemistryYM2018YM
egdYMdgfZdgl 8.5 21

198
tlginateZbasedMnanocompositeMfilmsMreinforcedMwithMhalloysiteMnanotubesMfunctionalizedMbyMalkaliM
treatmentMandMzincMoxideMnanoparticlesaMInternationalhJournalhofhBiologicalhMacromoleculesYM2018YM
ddkYMdkegZdkfe

7.9 50

197 κodelingMcounterionMpartitionMinMcompositeMgelsMofMuStMwithMgelatinMfollowingMthermalMtreatmentaM
FoodhHydrocolloidsYM2018YMjgYMljZdcf 10.6 3

196 –ydrocolloidMclusteringMbasedMonMtheirMrheologicalMpropertiesaMJournalhofhTexturehStudiesYM2018YMglYMidlZifk3.6 8
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195 κodelingMwaterMpartitionMinMcompositeMgelsMofMuStMwithMgelatinMfollowingMhighMpressureMtreatmentaM
FoodhChemistryYM2018YMeihYMfeZfk 8.5 5

194 tnMinZvitroMupperMgutMsimulatorMforMassessingMcontinuousMgasMproductionmMtMproofZofZconceptMusingM
milkMdigestionaMJournalhofhFunctionalhFoodsYM2018YMgjYMeccZedc 5.1 2

193 StructureMandMphaseMbehaviourMofMmicrocrystallineMcelluloseMinMmixtureMwithMcondensedMsystemsMofM
potatoMstarchaMInternationalhJournalhofhFoodhSciencehandhTechnologyYM2017YMheYMkccZkcj 3.8 3

192 xffectMofMsaltMonMtheMglassMtransitionMofMcondensedMtapiocaMstarchMsystemsaMFoodhChemistryYM2017YM
eelYMdecZdei 8.5 20

191 zlassMTransitionMofMzlobularMProteinsMfromMThermalMandM–ighMPressureMPerspectivesM2017YMglZddj 1

190 xffectMofMcoZsoluteMconcentrationMonMtheMdiffusionMofMlinoleicMacidMfromMwheyMproteinMmatricesaMFoodh
HydrocolloidsYM2017YMjcYMejjZekh 10.6 5

189
ProteinZloadedMsodiumMalginateMandMcarboxymethylMcelluloseMbeadsMforMcontrolledMreleaseMunderM
simulatedMgastrointestinalMconditionsaMInternationalhJournalhofhFoodhSciencehandhTechnologyYM2017YM
heYMedjdZedjl

3.8 13

188 TocopherylMacetateMreleaseMfromMmicrocapsulesMofMwaxyMmaizeMstarchaMCarbohydratehPolymersYM2017YM
dijYMejZfh 10.3 8

187 starchMhydrolysisMofMchitosanMincorporatingMwheyMproteinMandMwheatMstarchMcompositeMgelsaMHeliyonYM
2017YMfYMeccged 3.6 5

186 κodelingMandMfundamentalMaspectsMofMstructuralMrelaxationMinMhighZsolidMhydrocolloidMsystemsaMFoodh
HydrocolloidsYM2017YMikYMefeZefj 10.6 5

185 xffectMofMtheMglassMtransitionMtemperatureMonMalphaZamylaseMactivityMinMaMstarchMmatrixaM
CarbohydratehPolymersYM2017YMdhjYMdhfdZdhfj 10.3 10

184 κolecularMandMfunctionalMcharacteristicsMofMpurifiedMgumMfromMtustralianMchiaMseedsaMCarbohydrateh
PolymersYM2016YMdfiYMdekZfi 10.3 93

183 wiffusionMofMnicotinicMacidMinMsprayZdriedMcapsulesMofMwheyMproteinMisolateaMFoodhHydrocolloidsYM2016YM
heYMkddZkdl 10.6 15

182 wiffusionMkineticsMofMascorbicMacidMinMaMglassyMmatrixMofMhighZmethoxyMpectinMwithMpolydextroseaMFoodh
HydrocolloidsYM2016YMhfYMelfZfce 10.6 10

181 PhysicochemicalMandMstructuralMcharacteristicsMofMstarchesMfromMvhineseMhullZlessMbarleyMcultivarsaM
InternationalhJournalhofhFoodhSciencehandhTechnologyYM2016YMhdYMhclZhdk 3.8 26

180 StructuralMpropertiesMofMcondensedMovalbuminMsystemsMfollowingMapplicationMofMhighMpressureaMFoodh
HydrocolloidsYM2016YMhfYMdcgZddg 10.6 23

179 PreservationMofMoleicMacidMentrappedMinMaMcondensedMmatrixMofMhighZmethoxyMpectinMwithMglucoseM
syrupaMFoodhHydrocolloidsYM2016YMhfYMekgZele 10.6 7

178 valciumMchlorideMeffectsMonMtheMglassMtransitionMofMcondensedMsystemsMofMpotatoMstarchaMFoodh
ChemistryYM2016YMdllYMjldZk 8.5 14

(2016-2018)

5



177 StructuralMmodificationMinMcondensedMsoyMglycininMsystemsMfollowingMapplicationMofMhighMpressureaM
FoodhHydrocolloidsYM2016YMhfYMddhZdeg 10.6 26

176 tMfreeZvolumeMinterpretationMofMtheMdecouplingMparameterMinMbioactiveZcompoundMdiffusionMfromMaM
glassyMpolymeraMFoodhHydrocolloidsYM2016YMhgYMffkZfgd 10.6 11

175 –ighMpressureMeffectsMonMtheMstructuralMfunctionalityMofMcondensedMglobularZproteinMmatricesaM
InternationalhJournalhofhBiologicalhMacromoleculesYM2016YMkkYMgffZge 7.9 10

174 vontrolledMreleaseMofMthiaminMinMaMglassyM˛”ZcarrageenanbglucoseMsyrupMmatrixaMCarbohydrateh
PolymersYM2015YMddhYMjefZfd 10.3 13

173 —nfluenceMofMp–MonMmechanicalMrelaxationsMinMhighMsolidsMβκZpectinMpreparationsaMCarbohydrateh
PolymersYM2015YMdejYMdkeZk 10.3 18

172 ReleaseMmechanismMofMomegaZfMfattyMacidMinM˛”ZcarrageenanbpolydextroseMundergoingMglassM
transitionaMCarbohydratehPolymersYM2015YMdeiYMdgdZl 10.3 21

171 xffectMofMsodiumMchlorideMonMtheMglassMtransitionMofMcondensedMstarchMsystemsaMFoodhChemistryYM
2015YMdkgYMihZjd 8.5 16

170 RheologicalMandMmicrostructuralMpropertiesMofMtheMchiaMseedMpolysaccharideaMInternationalhJournalhofh
BiologicalhMacromoleculesYM2015YMkdYMlldZl 7.9 52

169 volourMchangeMandMproteolysisMofMskimMmilkMduringMhighMpressureMthermalâ��processingaMJournalhofh
FoodhEngineeringYM2015YMdgjYMdceZddc 6 37

168 —nfluenceMofMchiralMligandsMonMtheMgelMformationMofMaMκgU——VMcoordinationMpolymeraMCrystEngCommYM
2015YMdjYMkcddZkcdg 3.3 2

167 TheMinfluenceMofMchitosanMonMtheMstructuralMpropertiesMofMwheyMproteinMandMwheatMstarchMcompositeM
systemsaMFoodhChemistryYM2015YMdjlYMicZj 8.5 27

166 xffectMofMthermalMdenaturationMonMtheMmechanicalMglassMtransitionMtemperatureMofMglobularM
proteinbcoZsoluteMsystemsaMFoodhHydrocolloidsYM2014YMgdYMdhiZdif 10.6 5

165 ThermomechanicalMeffectsMofMcoZsoluteMonMtheMstructureMformationMofMbovineMserumMalbuminaMFoodh
ChemistryYM2014YMdhjYMeliZfcd 8.5 3

164 StructuralMbehaviourMinMcondensedMbovineMserumMalbuminMsystemsMfollowingMapplicationMofMhighM
pressureaMFoodhChemistryYM2014YMdhcYMgilZji 8.5 19

163 xffectMofMcalciumMchlorideMonMtheMstructureMandMinMvitroMhydrolysisMofMheatMinducedMwheyMproteinMandM
wheatMstarchMcompositeMgelsaMFoodhHydrocolloidsYM2014YMgeYMeicZeik 10.6 20

162 —nactivationMofMbacterialMproteasesMandMfoodborneMpathogensMinMcondensedMglobularMproteinsM
followingMapplicationMofMhighMpressureaMFoodhHydrocolloidsYM2014YMgeYMeggZehc 10.6 4

161 vonsistencyMofMU–TMbeveragesMenrichedMwithMinsolubleMfibreMduringMstorageaMBioactiveh
CarbohydrateshandhDietaryhFibreYM2014YMgYMkgZle 3.4 10

160 κodificationMofMtheMstructuralMandMrheologicalMpropertiesMofMwheyMproteinbgelatinMmixturesMthroughM
highMpressureMprocessingaMFoodhChemistryYM2014YMdhiYMegfZl 8.5 20
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159 xnzymaticMcatalysisMinMaMwheyMproteinMmatrixMatMtemperaturesMinMtheMvicinityMofMtheMglassMtransitionaM
FoodhResearchhInternationalYM2014YMieYMijdZiji 7 2

158 StudiesMonMtheMviabilityMofMSaccharomycesMboulardiiMwithinMmicrocapsulesMinMrelationMtoMtheM
thermomechanicalMpropertiesMofMwheyMproteinaMFoodhHydrocolloidsYM2014YMgeYMefeZefk 10.6 10

157 PhysicochemicalMpropertiesMofMfloursMandMstarchesMderivedMfromMtraditionalM—ndonesianMtubersMandM
rootsaMJournalhofhFoodhSciencehandhTechnologyYM2014YMhdYMfiilZjl 3.3 51

156 PhysicochemicalMpropertiesMofMwheatZcannaMandMwheatZkonjacMcompositeMfloursaMJournalhofhFoodh
SciencehandhTechnologyYM2014YMhdYMdjkgZlg 3.3 7

155 RheologicalMandMmicrostructuralMcharacteristicsMofMlentilMstarchâ��lentilMproteinMcompositeMpastesMandM
gelsaMFoodhHydrocolloidsYM2014YMfhYMeeiZefj 10.6 73

154 xffectMofMfrozenMstorageMonMtheMcharacteristicsMofMaMdevelopedMandMcommercialMfishMsausagesaM
JournalhofhFoodhSciencehandhTechnologyYM2013YMhcYMddhkZig 3.3 16

153
uiochemicalMandMthermoZmechanicalManalysisMofMcollagenMfromMtheMskinMofMtsianMSeaMbassMUβatesM
calcariferVMandMtustralasianMSnapperMUPagrusMauratusVYManMalternativeMforMmammalianMcollagenaM
EuropeanhFoodhResearchhandhTechnologyYM2013YMefiYMkjfZkke

3.4 10

152 PhysicochemicalMandMfunctionalMcharacteristicsMofMlentilMstarchaMCarbohydratehPolymersYM2013YMleYMdgkgZli10.3 95

151 PhaseMbehaviourMandMinMvitroMhydrolysisMofMwheatMstarchMinMmixtureMwithMwheyMproteinaMFoodh
ChemistryYM2013YMdfjYMjiZke 8.5 28

150 –ydrostaticMpressureMeffectsMonMtheMstructuralMpropertiesMofMcondensedMwheyMproteinblactoseM
systemsaMFoodhHydrocolloidsYM2013YMfcYMifeZigc 10.6 21

149 PhaseMbehaviourMofMoatM˛†ZglucanbsodiumMcaseinateMmixturesMvaryingMinMmolecularMweightaMFoodh
ChemistryYM2013YMdfkYMifcZj 8.5 14

148 xffectMofMhighMhydrostaticMpressureMonMtheMstructuralMpropertiesMandMbioactivityMofMimmunoglobulinsM
extractedMfromMwheyMproteinaMFoodhHydrocolloidsYM2013YMfeYMekiZelf 10.6 10

147 StructuralMstudiesMonMmatricesMofMdeacylatedMgellanMwithMpolydextroseaMFoodhChemistryYM2013YMdfjYMfjZgg 8.5 9

146 xffectMofMaMglassyMgellanbpolydextroseMmatrixMonMtheMactivityMofM˛–ZwZglucosidaseaMCarbohydrateh
PolymersYM2013YMlhYMfklZli 10.3 7

145 —nvestigationMonMtheMphaseMbehaviourMofMgelatinbagaroseMmixtureMinManMenvironmentMofMreducedM
solventMqualityaMFoodhChemistryYM2013YMdfiYMkfhZge 8.5 5

144 xffectMofMwheyMproteinMagglomerationMonMsprayMdriedMmicrocapsulesMcontainingMSaccharomycesM
boulardiiaMFoodhChemistryYM2013YMdgdYMdjkeZk 8.5 38

143 xffectMofMhighMpressureMprocessingMonMrheologicalMandMstructuralMpropertiesMofMmilkZgelatinM
mixturesaMFoodhChemistryYM2013YMdgdYMdfekZfg 8.5 18

142 StructuringMdairyMsystemsMthroughMhighMpressureMprocessingaMJournalhofhFoodhEngineeringYM2013YMddgYMdciZdee6 56

(2013-2014)

7



141 yundamentalMstudiesMonMtheMstructuralMfunctionalityMofMwheyMproteinMisolateMinMtheMpresenceMofM
smallMpolyhydroxylMcompoundsMasMcoZsoluteaMFoodhChemistryYM2013YMdflYMgecZh 8.5 9

140 yundamentalMconsiderationsMinMtheMeffectMofMmolecularMweightMonMtheMglassMtransitionMofMtheM
gelatinbcosoluteMsystemaMBiopolymersYM2012YMljYMfcfZdc 2.2 3

139 xffectMofMhydrationMonMtheMstructureMofMnonMaqueousMethylMcellulosebpropyleneMglycolMdicaprylateM
gelsaMInternationalhJournalhofhBiologicalhMacromoleculesYM2012YMhcYMfkhZle 7.9 8

138 NetworksMofMpolysaccharidesMwithMhydrophilicMandMhydrophobicMcharacteristicsMinMtheMpresenceMofM
coZsoluteaMInternationalhJournalhofhBiologicalhMacromoleculesYM2012YMhdYMdfkZgh 7.9 5

137 tnalysisMonMtheMeffectivenessMofMcoZsoluteMonMtheMnetworkMintegrityMofMhighMmethoxyMpectinaMFoodh
ChemistryYM2012YMdfhYMdghhZie 8.5 7

136 UnexpectedMhighMpressureMeffectsMonMtheMstructuralMpropertiesMofMcondensedMwheyMproteinMsystemsaM
BiopolymersYM2012YMljYMlifZjf 2.2 17

135 —nfluenceMofMacidMhydrolysisMonMthermalMandMrheologicalMpropertiesMofMamaranthMstarchesMvaryingMinM
amyloseMcontentaMJournalhofhthehSciencehofhFoodhandhAgricultureYM2012YMleYMdkccZj 4.3 26

134 SegregativeMphaseMseparationMinMagarosebwheyMproteinMsystemsMinducedMbyMsequenceZdependentM
trappingMandMchangeMinMp–aMCarbohydratehPolymersYM2012YMkjYMedccZedck 10.3 12

133 xffectMofMpolymerMmolecularMweightMonMtheMstructuralMpropertiesMofMnonMaqueousMethylMcelluloseMgelsM
intendedMforMtopicalMdrugMdeliveryaMCarbohydratehPolymersYM2012YMkkYMfkeZfkk 10.3 16

132 —nterfacialMandMemulsifyingMpropertiesMofMlentilMproteinMisolateaMFoodhChemistryYM2012YMdfgYMdfgfZhf 8.5 103

131 PhaseMbehaviourMofMgelatinbpolydextroseMmixturesMatMhighMlevelsMofMsolidsaMFoodhChemistryYM2012YM
dfgYMdlfkZgi 8.5 10

130 RelationMbetweenMtheMstructureMofMmatricesMandMtheirMmechanicalMrelaxationMmechanismsMduringMtheM
glassMtransitionMofMbiomaterialsmMtMreviewaMFoodhHydrocolloidsYM2012YMeiYMgigZgje 10.6 23

129 κolecularMweightMandMcrystallinityMalterationMofMcelluloseMviaMprolongedMultrasoundMfragmentationaM
FoodhHydrocolloidsYM2012YMeiYMfihZfil 10.6 33

128
αineticsMofMaMbioactiveMcompoundMUcaffeineVMmobilityMatMtheMvicinityMofMtheMmechanicalMglassM
transitionMtemperatureMinducedMbyMgellingMpolysaccharideaMJournalhofhAgriculturalhandhFoodh
ChemistryYM2011YMhlYMddkehZfe

5.7 11

127 StructureYMsensoryMandMnutritionalMaspectsMofMsolubleZfibreMinclusionMinMprocessedMfoodMproductsaM
FoodhHydrocolloidsYM2011YMehYMdhlZdig 10.6 11

126 zlassZtransitionMbehaviourMofMplasticizedMstarchMbiopolymerMsystemMâ��MtMmodifiedMzordonâ��TaylorM
approachaMFoodhHydrocolloidsYM2011YMehYMddgZded 10.6 43

125 RheologicalMinvestigationsMofMtheMinteractionsMbetweenMstarchMandMmilkMproteinsMinMmodelMdairyM
systemsmMtMreviewaMFoodhHydrocolloidsYM2011YMehYMecckZecdj 10.6 73

124 OrientationMofMshortMmicrocrystallineMcelluloseMfibersMinMaMgelatinMmatrixaMFoodhHydrocolloidsYM2011YM
ehYMdgceZdgch 10.6 4
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123 TemperatureMandMtimeMeffectsMonMtheMstructuralMpropertiesMofMaMnonZaqueousMethylMcelluloseMtopicalM
drugMdeliveryMsystemaMCarbohydratehPolymersYM2011YMkiYMiggZihd 10.3 11

122 vombinedMuseMofMtheMfreeMvolumeMandMcouplingMtheoriesMinMtheMglassMtransitionMofM
polysaccharidebcoZsoluteMsystemsaMCarbohydratehPolymersYM2011YMkfYMleiZlff 10.3 9

121 ThermomechanicalMstudyMofMtheMphaseMbehaviourMofMagarosebgelatinMmixturesMinMtheMpresenceMofM
glucoseMsyrupMasMcoZsoluteaMFoodhChemistryYM2011YMdejYMdjkgZdjld 8.5 14

120 PhysicochemicalMandMfunctionalMpropertiesMofMlentilMproteinMisolatesMpreparedMbyMdifferentMdryingM
methodsaMFoodhChemistryYM2011YMdelYMdhdfZdhee 8.5 119

119 xvaluationMofMdifferentMteasMagainstMstarchMdigestibilityMbyMmammalianMglycosidasesaMJournalhofh
AgriculturalhandhFoodhChemistryYM2010YMhkYMdgkZhg 5.7 128

118
vombinedMuseMofMthermomechanicsMandMUVMspectroscopyMtoMrationalizeMtheMkineticsMofMbioactiveM
compoundMUcaffeineVMmobilityMinMaMhighMsolidsMmatrixaMJournalhofhAgriculturalhandhFoodhChemistryYM
2010YMhkYMfkehZfe

5.7 18

117 UnexpectedMphaseMbehaviorMofMamyloseMinMaMhighMsolidsMenvironmentaMBiomacromoleculesYM2010YMddYMgedZl6.9 9

116 NovelMsulfationMofMcurdlanMassistedMbyMultrasonicationaMInternationalhJournalhofhBiologicalh
MacromoleculesYM2010YMgiYMfkhZk 7.9 19

115 TemperatureMdependenceMofMrelaxationMspectraMforMhighlyMhydratedMglutenMnetworksaMJournalhofh
CerealhScienceYM2010YMheYMdccZdch 3.8 13

114 RheologicalMpropertiesMofMstarchesMfromMgrainMamaranthMandMtheirMrelationshipMtoMstarchMstructureaM
StarchyStaerkeYM2010YMieYMfceZfck 2.3 38

113 StructuralMenhancementMleadingMtoMretardationMofMinMvitroMdigestionMofMriceMdoughMinMtheMpresenceMofM
alginateaMFoodhHydrocolloidsYM2009YMefYMdghkZdgig 10.6 43

112 ThermalMtransitionsMofMricemMwevelopmentMofMaMstateMdiagramaMJournalhofhFoodhEngineeringYM2009YMlcYMddcZddk6 41

111 xffectMofMgammaMirradiationMonMtheMthermalMandMrheologicalMpropertiesMofMgrainMamaranthMstarchaM
RadiationhPhysicshandhChemistryYM2009YMjkYMlhgZlic 2.5 46

110 uacterialMandMplantMcelluloseMmodificationMusingMultrasoundMirradiationaMCarbohydratehPolymersYM
2009YMjjYMekcZekj 10.3 99

109 wevelopingMκincedMyishMProductsMofM—mprovedMxatingMQualitymMtnM—nterplayMofM—nstrumentalMandM
SensoryMTextureaMInternationalhJournalhofhFoodhPropertiesYM2009YMdeYMddZei 3 15

108 κorphologyMandMmechanicalMpropertiesMofMbicontinuousMgelsMofMagaroseMandMgelatinMandMtheMeffectM
ofMaddedMlipidMphaseaMLangmuirYM2009YMehYMkjifZjf 4 29

107 κorphologyMofMmolecularMsoyMproteinMfractionsMinMbinaryMcompositeMgelsaMLangmuirYM2009YMehYMkhfkZgj 4 12

106
xvaluationMofMaromaZactiveMcompoundsMinMPontianakMorangeMpeelMoilMUMvitrusMnobilisMβouraMVaraM
microcarpaM–asskaVMbyMgasMchromatographyZolfactometryYMaromaMreconstitutionYMandMomissionMtestaM
JournalhofhAgriculturalhandhFoodhChemistryYM2009YMhjYMeflZgg

5.7 45

(2009-2011)
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105 NumericalMcomputationMofMrelaxationMspectraMfromMmechanicalMmeasurementsMinMbiopolymersaMFoodh
ResearchhInternationalYM2009YMgeYMdfcZdfi 7 19

104
RecentMadvancesMandMfutureMchallengesMinMtheMexplanationMandMexploitationMofMtheMnetworkMglassM
transitionMofMhighMsugarbbiopolymerMmixturesaMCriticalhReviewshinhFoodhSciencehandhNutritionYM2008YM
gkYMdkhZecf

11.5 50

103 PhaseMmodelMinterpretationMofMtheMstructuralMpropertiesMofMtwoMmolecularMsoyMproteinMfractionsaM
JournalhofhAgriculturalhandhFoodhChemistryYM2008YMhiYMeglcZj 5.7 2

102 PhaseMseparationMinMbiopolymerMgelsmMaMlowZMtoMhighZsolidMexplorationMofMstructuralMmorphologyMandM
functionalityaMCriticalhReviewshinhFoodhSciencehandhNutritionYM2008YMgkYMfgdZhl 11.5 55

101 vharacterizationMofMVolatileMvompoundsMinMSelectedMvitrusMyruitsMfromMtsiaâ��PartM——mMPeelMOilaM
JournalhofhEssentialhOilhResearchYM2008YMecYMedZeg 2.3 6

100 yluorescentMmagnesiumU——VMcoordinationMpolymericMhydrogelaMChemistryhwhAhEuropeanhJournalYM2008YM
dgYMkkeeZl 4.8 52

99 tpplicationMofMtheMsyntheticMpolymerMapproachMtoMtheMglassMtransitionMofMfruitMleathersaMJournalhofh
FoodhEngineeringYM2008YMkiYMegfZehc 6 7

98 RheologicalMinvestigationMandMmolecularMarchitectureMofMhighlyMhydratedMglutenMnetworksMatM
subzeroMtemperaturesaMJournalhofhFoodhEngineeringYM2008YMklYMgeZgk 6 20

97 TheMeffectMofMpressureMonMtheMstructuralMpropertiesMofMbiopolymerbcoZsoluteaMPartM——mMTheMexampleMofM
gellingMpolysaccharidesaMCarbohydratehPolymersYM2008YMjeYMhfjZhgg 10.3 5

96 ueyondMtheMfreeMvolumeMtheorymM—ntroductionMofMtheMconceptMofMcooperativityMtoMtheMchainMdynamicsM
ofMbiopolymersMduringMvitrificationaMFoodhHydrocolloidsYM2008YMeeYMkgZlc 10.6 4

95 xffectMofMagingMandMiceZstructuringMproteinsMonMtheMphysicalMpropertiesMofMfrozenMflourâ��waterM
mixturesaMFoodhHydrocolloidsYM2008YMeeYMddfhZddgj 10.6 49

94 vharacterizationMofMvolatileMcompoundsMinMselectedMcitrusMfruitsMfromMtsiaaMPartM—mMfreshlyZsqueezedM
juiceaMFlavourhandhFragrancehJournalYM2007YMeeYMeekZefe 2.5 47

93 vompositionMcharacterisationMandMthermalMtransitionMofMdateMpitsMpowdersaMJournalhofhFoodh
EngineeringYM2007YMkcYMdZdc 6 94

92 —sobaricMandMisothermalMkineticsMofMgelatinizationMofMwaxyMmaizeMstarchaMJournalhofhFoodhEngineeringYM
2007YMkeYMggfZggl 6 15

91 —nstrumentalZsensoryMevaluationMofMtextureMforMfishMsausageMandMitsMstorageMstabilityaMFisheriesh
ScienceYM2007YMjfYMddiiZddji 1.9 25

90 xvaluatingMwaterMactivityMandMglassMtransitionMconceptsMforMfoodMstabilityaMJournalhofhFoodh
EngineeringYM2007YMjkYMeiiZejd 6 148

89 TheMeffectMofMpressureMonMtheMglassMtransitionMofMbiopolymerbcoZsoluteaMPartM—mMTheMexampleMofM
gelatinaMInternationalhJournalhofhBiologicalhMacromoleculesYM2007YMgcYMgldZj 7.9 11

88 xffectMofMagingMandMiceMstructuringMproteinsMonMtheMmorphologyMofMfrozenMhydratedMglutenM
networksaMBiomacromoleculesYM2007YMkYMdelfZl 6.9 47
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87 PorosityMandMtheMeffectMofMstructuralMchangesMonMtheMmechanicalMglassMtransitionMtemperatureaM
JournalhofhAgriculturalhandhFoodhChemistryYM2007YMhhYMeghlZii 5.7 24

86 wefinitionMandMapplicationsMofMtheMnetworkMglassMtransitionMtemperatureaMFoodhHydrocolloidsYM2006YM
ecYMedkZeek 10.6 45

85 xffectMofMbarleyM˛†ZglucanMconcentrationMonMtheMmicrostructuralMandMmechanicalMbehaviourMofM
acidZsetMsodiumMcaseinateMgelsaMFoodhHydrocolloidsYM2006YMecYMjglZjhi 10.6 38

84 zlassMTransitionMandMWaterMtctivityMofMyreezeZwriedMSharkaMDryinghTechnologyYM2006YMegYMdccfZdccl 2.6 14

83 RipeningMProfileMofMSemiZ–ardMStandardMzoatMvheeseMκadeMyromMPasteurizedMκilkaMInternationalh
JournalhofhFoodhPropertiesYM2006YMlYMhefZhfe 3 11

82 wevelopmentMofMaMwateMvonfectionerymMPartMeaMRelatingM—nstrumentalMTextureMtoMSensoryMxvaluationaM
InternationalhJournalhofhFoodhPropertiesYM2006YMlYMfihZfjh 3 7

81 uuildingMonMtheMWβybfreeMvolumeMframeworkmMutilizationMofMtheMcouplingMmodelMinMtheMrelaxationM
dynamicsMofMtheMgelatinbcosoluteMsystemaMBiomacromoleculesYM2006YMjYMdijdZk 6.9 23

80 yunctionalMandMstructuralMpropertiesMofMeSMsoyMproteinMinMrelationMtoMotherMmolecularMproteinM
fractionsaMJournalhofhAgriculturalhandhFoodhChemistryYM2006YMhgYMicgiZhf 5.7 18

79 uridgingMtheMdivideMbetweenMtheMhighZMandMlowZsolidManalysesMinMtheMgelatinbkappaZcarrageenanM
mixtureaMBiomacromoleculesYM2005YMiYMdgZef 6.9 41

78 tMfundamentalMapproachMforMtheMestimationMofMtheMmechanicalMglassMtransitionMtemperatureMinM
gelatinaMInternationalhJournalhofhBiologicalhMacromoleculesYM2005YMfiYMjdZk 7.9 40

77 wirectMimagingMofMtheMchangingMpolysaccharideMnetworkMatMhighMlevelsMofMcoZsoluteaMCarbohydrateh
PolymersYM2005YMidYMfjlZfke 10.3 15

76 yurtherMevidenceMofMtheMchangingMnatureMofMbiopolymerMnetworksMinMtheMpresenceMofMsugaraM
CarbohydratehResearchYM2005YMfgcYMjjdZg 2.9 23

75 xvaluatingMtheMqualityMandMstorageMstabilityMofMfishMburgersMduringMfrozenMstorageaMFisherieshScienceYM
2005YMjdYMigkZihg 1.9 38

74 zlassMTransitionMPhenomenaMinMwehydratedMκodelMSystemsMandMyoodsmMtMReviewaMDryinghTechnology
YM2005YMefYMjfdZjhj 2.6 43

73 wevelopmentMofMaMwateMvonfectionerymMPartMdaMRelatingMyormulationMtoM—nstrumentalMTextureaM
InternationalhJournalhofhFoodhPropertiesYM2005YMkYMghjZgik 3 8

72 TheMthermalMkineticsMofMstarchMgelatinizationMinMtheMpresenceMofMotherMcakeMingredientsaMInternationalh
JournalhofhFoodhSciencehandhTechnologyYM2004YMflYMkcjZkdc 3.8 11

71
ScientificMandMTechnologicalMtspectsMofMyishMProductMwevelopmentaMPartM—mM–andshakingM
—nstrumentalMTextureMwithMvonsumerMPreferenceMinMuurgersaMInternationalhJournalhofhFoodhProperties
YM2004YMjYMgglZgie

3 10

70 wefinitionMofMaMmechanicalMglassMtransitionMtemperatureMforMdehydratedMfoodsaMJournalhofh
AgriculturalhandhFoodhChemistryYM2004YMheYMeeieZk 5.7 29

(2004-2007)
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69 SorptionMisothermsMandMtheMstateMdiagramMforMevaluatingMstabilityMcriteriaMofMabaloneaMFoodhResearchh
InternationalYM2004YMfjYMldhZleg 7 64

68 RubberZtoZglassMtransitionsMinMhighMsugarbbiopolymerMmixturesaMTrendshinhFoodhSciencehandh
TechnologyYM2004YMdhYMelkZfcg 15.3 43

67 xffectMofMsugarsMonMtheMmechanicalMandMthermalMpropertiesMofMagaroseMgelsaMFoodhHydrocolloidsYM
2003YMdjYMjlfZjll 10.6 30

66 κolecularMweightMeffectsMonMtheMglassMtransitionMofMgelatinbcosoluteMmixturesaMBiopolymersYM2003YM
jcYMdilZkh 2.2 38

65 TestingMtheMvalidityMofMcomparisonsMbetweenMtheMrheologicalMandMtheMcalorimetricMglassMtransitionM
temperaturesaMCarbohydratehResearchYM2003YMffkYMjkjZlg 2.9 60

64 RheologicalMinvestigationMofMtheMstructuralMpropertiesMandMagingMeffectsMinMtheMagarosebcoZsoluteM
mixtureaMCarbohydratehPolymersYM2003YMhfYMkhZlf 10.3 30

63 StateMdiagramMofMtunaMmeatmMfreezingMcurveMandMglassMtransitionaMJournalhofhFoodhEngineeringYM2003YM
hjYMfedZfei 6 76

62 zelatinMvsMpolysaccharideMinMmixtureMwithMsugaraMBiomacromoleculesYM2003YMgYMddgeZl 6.9 81

61 ViscoelasticityMofMoxidizedMstarchblowMmethoxyMpectinMmixturesMinMtheMpresenceMofMglucoseMsyrupaM
InternationalhJournalhofhFoodhSciencehandhTechnologyYM2002YMfjYMgcfZgdf 3.8 8

60 TangibleMevidenceMofMtheMtranformationMfromMenthalpicMtoMentropicMgellanMnetworksMatMhighMlevelsMofM
coZsoluteaMCarbohydratehPolymersYM2002YMhcYMehlZeie 10.3 15

59 wisentanglingMalphaMfromMbetaMmechanicalMrelaxationsMinMtheMrubberZtoZglassMtransitionMofM
highZsugarZchitosanMmixturesaMCarbohydratehResearchYM2002YMffjYMhlhZich 2.9 11

58 WtTxRMSORPT—ONM—SOT–xRκSMtNwMzβtSSMTRtNS—T—ONMPROPxRT—xSMOyMzxβtT—NaMDryingh
TechnologyYM2002YMecYMeckdZecle 2.6 24

57
κ—vROu—OβOz—vtβYMP–YS—vOv–xκ—vtβYMtNwMu—Ov–xκ—vtβMv–tNzxSMwUR—NzMR—PxN—NzMOyM
vtκxκuxRTMv–xxSxMκtwxMOyMPtSTxUR—ZxwMvOWTSMκ—βαaMInternationalhJournalhofhFoodhProperties
YM2002YMhYMgkfZglg

3 22

56 –ighMsugarbpolysaccharideMglassesmMresolvingMtheMroleMofMwaterMmoleculesMinMstructureMformationaM
InternationalhJournalhofhBiologicalhMacromoleculesYM2002YMfcYMejlZke 7.9 17

55 TheMuseMofMtrrheniusMandMWβyMkineticsMtoMrationaliseMtheMrubberZtoZglassMtransitionMinMhighM
sugarb˛”ZcarrageenanMsystemsaMFoodhHydrocolloidsYM2001YMdhYMeflZegh 10.6 18

54 tdvancedMtopicsMinMtheMapplicationMofMtheMWβybfreeMvolumeMtheoryMtoMhighMsugarbbiopolymerM
mixturesmMaMreviewaMFoodhHydrocolloidsYM2001YMdhYMifdZigd 10.6 28

53 R–xOβOz—vtβMtNwMSxNSORYMPROPxRT—xSMOyMPOPUβtRMzRxxαMyOOwSTUyySmMtMRxV—xWaM
InternationalhJournalhofhFoodhPropertiesYM2001YMgYMfejZfgc 3 8

52 κicrobialYMchemicalMandMrheologicalMpropertiesMofMlabanMUculturedMmilkVaMInternationalhJournalhofhFoodh
SciencehandhTechnologyYM2001YMfiYMdllZech 3.8 16

Stefan Kasapis

12



51 tlphaMandMbetaMmechanicalMdispersionsMinMhighMsugarbacylMgellanMmixturesaMInternationalhJournalhofh
BiologicalhMacromoleculesYM2001YMelYMdhdZic 7.9 12

50 wefinitionMofMtheMrheologicalMglassMtransitionMtemperatureMinMassociationMwithMtheMconceptMofM
isoZfreeZvolumeaMInternationalhJournalhofhBiologicalhMacromoleculesYM2001YMelYMfdhZed 7.9 47

49
vR—T—vtβMtSSxSSκxNTMOyMT–xMtPPβ—vtT—ONMOyMT–xMWβybyRxxMVOβUκxMT–xORYMTOMT–xM
STRUvTURtβMPROPxRT—xSMOyM–—z–MSOβ—wSMSYSTxκSmMtMRxV—xWaMInternationalhJournalhofhFoodh
PropertiesYM2001YMgYMhlZjl

3 5

48 SeparationMofMtheMvariablesMofMtimeMandMtemperatureMinMtheMmechanicalMpropertiesMofMhighM
sugarbpolysaccharideMmixturesaMBiopolymersYM2000YMhfYMgcZh 2.2 18

47 wynamicMoscillationMmeasurementsMofMstarchMnetworksMatMtemperaturesMaboveMdccMdegreesMvaM
CarbohydratehResearchYM2000YMfelYMdjlZkj 2.9 18

46 ViscoelasticMpropertiesMofMpectinZZcoZsoluteMmixturesMatMisoZfreeZvolumeMstatesaMCarbohydrateh
ResearchYM2000YMfelYMfllZgcj 2.9 18

45
TexturalMpropertiesMofMaMmodelMaqueousMphaseMinMlowMfatMproductsaMPartMemMtlginatebcaseinateM
blendsMandMthreeZcomponentMsystemsaMInternationalhJournalhofhFoodhSciencehandhTechnologyYM2000YM
fhYMeejZefg

3.8 3

44
TexturalMpropertiesMofMaMmodelMaqueousMphaseMinMlowMfatMproductsaMPartMdmMtlginateYMcaseinateMandM
starchMinMisolationYMandMinMstarchMcontainingMbinaryMmixturesaMInternationalhJournalhofhFoodhScienceh
andhTechnologyYM2000YMfhYMedhZeei

3.8 6

43 SκtββMwxyORκtT—ONMκxtSURxκxNTSMOyMS—NzβxMtNwMκ—XxwMzxβSMOyMβOWMv–OβxSTxROβM
YOβαMtNwMxzzMW–—TxaMJournalhofhTexturehStudiesYM2000YMfdYMeehZegg 3.6 24

42 NovelMusesMofMbiopolymersMinMtheMdevelopmentMofMlowMfatMspreadsMandMsoftMcheesesaMDevelopmentsh
inhFoodhScienceYM2000YMgdYMfljZgdk 2

41 yirstZMandMsecondZapproximationMcalculationsMinMtheMrelaxationMfunctionMofM
highZsugarbpolysaccharideMsystemsaMInternationalhJournalhofhBiologicalhMacromoleculesYM2000YMejYMfcdZh 7.9 7

40 ViscousMsolutionsYMnetworksMandMtheMglassMtransitionMinMhighMsugarMgalactomannanMandM
kappaZcarrageenanMmixturesaMInternationalhJournalhofhBiologicalhMacromoleculesYM2000YMejYMdfZec 7.9 23

39 StateMdiagramMofMtemperatureMvsMdateMsolidsMobtainedMfromMtheMmatureMfruitaMJournalhofhAgriculturalh
andhFoodhChemistryYM2000YMgkYMfjjlZkg 5.7 40

38 StructuralMaspectsMandMphaseMbehaviourMinMdeacylatedMandMhighMacylMgellanMsystemsaMCarbohydrateh
PolymersYM1999YMfkYMdghZdhg 10.3 53

37 κolecularMweightMeffectsMonMtheMgelatinbmaltodextrinMgelaMCarbohydratehPolymersYM1999YMgcYMkfZkj 10.3 11

36 —nfluenceMofMreducedZcholesterolMyolkMonMtheMviscoelasticMbehaviourMofMconcentratedMObWM
emulsionsaMColloidshandhSurfaceshB:hBiointerfacesYM1999YMdeYMdcjZddd 6 13

35 PhysicalMcharacterizationMofMthermallyMinducedMnetworksMofMlupinMproteinMisolatesMpreparedMbyM
isoelectricMprecipitationMandMdialysisaMInternationalhJournalhofhFoodhSciencehandhTechnologyYM1999YMfgYMehfZeif3.8 44

34 TheMelasticMmoduliMofMtheMmicrocrystallineMcelluloseâ��gelatinMblendsaMFoodhHydrocolloidsYM1999YMdfYMhgfZhgi 10.6 10

(1999-2001)
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33 TheMrubberZtoZglassMtransitionMinMhighMsugarMagaroseMsystemsaMBiopolymersYM1999YMglYMeijZejh 2.2 41

32 κolecularMorderMversusMvitrificationMinMhighZsugarMblendsMofMgelatinMandMkappaZcarrageenanaMJournalh
ofhAgriculturalhandhFoodhChemistryYM1999YMgjYMglggZl 5.7 24

31 TheMuseMofMtrrheniusMandMWβyMkineticsMtoMrationaliseMtheMmechanicalMspectrumMinMhighMsugarMgellanM
systemsaMCarbohydratehResearchYM1998YMfclYMfhfZfid 2.9 30

30 zlassMtransitionZrelatedMorMcrystallineMformsMinMtheMstructuralMpropertiesMofMgelatinboxidisedM
starchbglucoseMsyrupMmixturesaMFoodhHydrocolloidsYM1998YMdeYMejfZekd 10.6 22

29 xffectMofMconformationMandMmolecularMweightMofMcoZsoluteMonMtheMmechanicalMpropertiesMofMgellanM
gumMgelsaMFoodhHydrocolloidsYM1998YMdeYMekfZelc 10.6 55

28 VitrificationMofM˛”ZcarrageenanMinMtheMpresenceMofMhighMlevelsMofMglucoseMsyrupaMPolymerYM1998YMflYMflclZfldj3.9 48

27 RheologicalMmethodsMinMtheMcharacterisationMofMfoodMbiopolymersaMDevelopmentshinhFoodhScienceYM
1998YMflYMdZgk 29

26 SκtββMwxyORκtT—ONMPROPxRT—xSMOyMκOwxβMStβtwMwRxSS—NzSMPRxPtRxwMW—T–MRxwUvxwM
v–OβxSTxROβMxzzMYOβαaMJournalhofhTexturehStudiesYM1997YMekYMeedZefj 3.6 24

25 tPPβ—vtT—ONMOyMSTRxSSZvONTROββxwMtNtβYS—SMTOMT–xMwxVxβOPκxNTMOyMβOWMytTMSPRxtwSaM
JournalhofhTexturehStudiesYM1997YMekYMfdlZffh 3.6 17

24 StructuralMpropertiesMofMpectinZgelatinMgelsaMPartM——mMeffectMofMsucrosebglucoseMsyrupaMCarbohydrateh
PolymersYM1997YMfgYMfclZfed 10.3 36

23 StructuralMpropertiesMofMgelatinâ��pectinMgelsaMPartM—mMxffectMofMethyleneMglycolaMFoodhHydrocolloidsYM
1997YMddYMejdZejl 10.6 9

22 TheMglassMtransitionMzoneMinMhighMsolidsMpectinMandMgellanMpreparationsaMPolymerYM1997YMfkYMhikhZhilg 3.9 36

21 SequenceZdependentMkineticMtrappingMofMbiphasicMstructuresMinMmaltodextrinZwheyMproteinMgelsaM
CarbohydratehPolymersYM1997YMfeYMdgdZdhf 10.3 34

20 wevelopmentMofMcompositeMstructuresMinMtheMgellanMpolysaccharidebsugarMsystemaMCarbohydrateh
PolymersYM1997YMffYMflZgi 10.3 39

19 zelationMandMphaseMseparationMinMmaltodextrinZcaseinateMsystemsaMFoodhHydrocolloidsYM1996YMdcYMgcjZgec10.6 36

18 yormationMofMkineticallyMtrappedMgelsMinMtheMmaltodextrinâ��gelatinMsystemaMCarbohydratehResearchYM
1996YMelfYMjlZll 2.9 42

17 SmallMdeformationMrheologicalMpropertiesMofMmaltodextrinâ��milkMproteinMsystemsaMCarbohydrateh
PolymersYM1996YMelYMdfjZdgk 10.3 25

16 v–tRtvTxR—StT—ONMOyMtMvOκκxRv—tβMSOYM—SOβtTxMuYMP–YS—vtβMTxv–N—QUxSaMJournalhofh
TexturehStudiesYM1995YMeiYMfjdZfkl 3.6 27
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15 tMRecentMtdvanceM—nMTheMtpplicationMofMulendingMβawsMinMκixedMuiopolymerMSystemsaMInternationalh
JournalhofhPolymerhAnalysishandhCharacterizationYM1995YMdYMllZddk 1.7 3

14 yoodMapplicationsMofMbiopolymerâ��theoryMandMpracticeaMDevelopmentshinhFoodhScienceYM1995YMfjYMjhZdcl 14

13 TheMeffectMofMaddedMsucroseMandMcornMsyrupMonMtheMphysicalMpropertiesMofMgellanâ��gelatinMmixedM
gelsaMFoodhHydrocolloidsYM1995YMlYMeddZeec 10.6 28

12 tMrheologicalMstudyMonMtheMapplicationMofMcarbohydrateZproteinMincompatibilityMtoMtheMdevelopmentM
ofMlowMfatMcommercialMspreadsaMCarbohydratehPolymersYM1995YMekYMfijZfjf 10.3 34

11 StructuralMandMtexturalMpropertiesMofMcalciumMinducedYMhotZmadeMalginateMgelsaMCarbohydrateh
PolymersYM1994YMegYMdllZecj 10.3 32

10 zlassyZstateMphenomenaMinMgellanZsucroseZcornMsyrupMmixturesaMCarbohydratehPolymersYM1994YMehYMdcdZdcl10.3 37

9
SolutionMpropertiesMofMlevanMpolysaccharideMfromMPseudomonasMsyringaeMpvaMphaseolicolaYMandMitsM
possibleMprimaryMroleMasMaMblockerMofMrecognitionMduringMpathogenesisaMCarbohydratehPolymersYM1994
YMefYMhhZig

10.3 73

8 PumpkinMpectinmMgelMformationMatMunusuallyMlowMconcentrationaMCarbohydratehPolymersYM1994YMefYMeihZejf10.3 49

7 StericMexclusionMphenomenaMinMgellanbgelatinMsystemsM—aMPhysicalMpropertiesMofMsingleMandMbinaryM
gelsaMFoodhHydrocolloidsYM1994YMkYMljZdde 10.6 71

6 PhaseMequilibriaMandMgelationMinMgelatinbmaltodextrinMsystemsMâ��MPartM——mMpolymerMincompatibilityMinM
solutionaMCarbohydratehPolymersYM1993YMedYMeglZehl 10.3 84

5 PhaseMequilibriaMandMgelationMinMgelatinbmaltodextrinMsystemsMâ��MPartM———mMphaseMseparationMinMmixedM
gelsaMCarbohydratehPolymersYM1993YMedYMeidZeik 10.3 78

4 PhaseMequilibriaMandMgelationMinMgelatinbmaltodextrinMsystemsMâ��MPartM—VmMcompositionZdependenceM
ofMmixedZgelMmoduliaMCarbohydratehPolymersYM1993YMedYMeilZeji 10.3 86

3 StructuralMpropertiesMofMsingleMandMmixedMmilkbsoyaMproteinMsystemsaMFoodhHydrocolloidsYM1993YMjYMghlZgjk10.6 52

2 PhaseMequilibriaMandMgelationMinMgelatinbmaltodextrinMsystemsMâ��MPartM—mMgelationMofMindividualM
componentsaMCarbohydratehPolymersYM1993YMedYMegfZegk 10.3 80

1 QuantifyingMPhaseMuehaviourMinMκodelMyoodMvompositesMUsingMfwMvonfocalMβaserMScanningM
κicroscopyaMFoodhBiophysicsYd 3.2
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