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# ARTICLE IF CITATIONS

Effects of structural attributes on the rheological properties of ice cream and melted ice cream.

Journal of Food Science, 2020, 85, 3885-3898.

The Effect of Overrun, Fat Destabilization, and Ice Cream Mix Viscosity on Entire Meltdown Behavior.

2 Journal of Food Science, 2019, 84, 2562-2571. 3.1 36



