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152 βntegralOuseOofOpectindrichObydproductsOinOaObiorefineryOcontextqOxOholisticOapproacheOFoodf
HydrocolloidscO2022cOhiocOhgnlmk 10.6 2

151 xOnewOapproachOofOfunctionalOpectinOandOpecticOoligosaccharidesqOroleOasOantioxidantOandO
antiinflammatoryOcompoundsO2022cOhgldhig

150 QualityOindicatorsOinOlactoseOhydrolyzedOmilksOandOsoyObeveragesOfromOzolombiaeeOJournalfoffFoodf
SciencefandfTechnologycO2022cOlpcOmkmdmlk 3.3

149
NewOvalorizationOapproachOofOxlgerianOdatesOWPhoenixOdactyliferaOLeYObyOultrasoundOpectinO
extractionqOPhysicochemicalcOtechnodfunctionalcOantioxidantOandOantidiabeticOpropertieseO
InternationalfJournalfoffBiologicalfMacromoleculescO2022cOihicOjjndjkn

7.9 0

148 αybridOhighdintensityOultrasoundOandOmicrowaveOtreatmentqOxOreviewOonOitsOeffectOonOqualityOandO
bioactivityOofOfoodseOUltrasonicsfSonochemistrycO2021cOogcOhglojl 8.9 8

147
ProductionOofO˛–drhamnosidasesOfromOLactobacillusOplantarumOWz®ShOandOtheirOroleOinO
deglycosylationOofOdietaryOflavonoidsOnaringinOandOrutineOInternationalfJournalfoffBiologicalf
MacromoleculescO2021cOhpjcOhgpjdhhgi

7.9 2

146  nzymaticOSynthesisOandOStructuralOzharacterizationOofONovelOTrehalosedyasedOOligosaccharideseO
JournalfoffAgriculturalfandfFoodfChemistrycO2021cOmpcOhilkhdhillj 5.7

145
VegetableOwasteOandObydproductsOtoOfeedOaOhealthyOgutOmicrobiotaqOzurrentOevidencecOmachineO
learningOandOcomputationalOtoolsOtoOdesignOnovelOmicrobiomedtargetedOfoodseOTrendsfinfFoodf
SciencefandfTechnologycO2021cOhhocOjppdkhn

15.3 2

144 yringingOtheOdigestibilityOofOprebioticsOintoOfocusqOupdateOofOcarbohydrateOdigestionOmodelseOCriticalf
ReviewsfinfFoodfSciencefandfNutritioncO2021cOmhcOjimndjino 11.5 6

143 xpplicationOofOsunflowerOpectinOgelsOwithOlowOglycemicOindexOinOtheOcoatingOofOfreshOstrawberriesO
storedOinOmodifiedOatmosphereseOJournalfoffthefSciencefoffFoodfandfAgriculturecO2021cOhghcOlnnldlnoj 4.3 4

142 βmpactOofOtheOpoppingOprocessOonOtheOstructuralOandOthermalOpropertiesOofOsorghumOgrainsO
WSorghumObicolorOLeOMoenchYeOFoodfChemistrycO2021cOjkocOhipgpi 8.5 5

141 xppleOpomacesOderivedOfromOmonodvarietalOxsturianOcidersOproductionOareOpotentialOsourceOofO
pectinsOwithOappealingOfunctionalOpropertieseOCarbohydratefPolymerscO2021cOimkcOhhnpog 10.3 10

140 TheOUseOofOUltrasoundOforO–ryingcO–egassingOandO–efoamingOofO®oodsO2021cOkhldkjo 6

139
yehaviourOofOcitrusOpectinOandOmodifiedOcitrusOpectinOinOanOazoxymethanefdextranOsodiumOsulfateO
WxOMf–SSYdinducedOratOcolorectalOcarcinogenesisOmodeleOInternationalfJournalfoffBiologicalf
MacromoleculescO2021cOhmncOhjkpdhjmg

7.9 3

138 ValorizationOofOunripeOpapayaOforOpectinOrecoveryObyOconventionalOextractionOandOcompressedO
fluidseOJournalfoffSupercriticalfFluidscO2021cOhnhcOhglhjj 4.2 1

137 RoleOofOpectinOinOtheOcurrentOtrendsOtowardsOlowdglycaemicOfoodOconsumptioneOFoodfResearchf
InternationalcO2021cOhkgcOhgpolh 7 15

136 βnOvitroOdigestionOofOpolysaccharidesqOβnfoGestOprotocolOandOuseOofOsmallOintestinalOextractOfromOrateO
FoodfResearchfInternationalcO2021cOhkgcOhhgglk 7 6
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135 StructuralOchangesOinOpoppedOsorghumOstarchOandOtheirOimpactOonOtheOrheologicalObehavioreO
InternationalfJournalfoffBiologicalfMacromoleculescO2021cOhomcOmomdmpk 7.9 0

134 yerryOfruitsOasOsourceOofOpectinqOzonventionalOandOnondconventionalOextractionOtechniqueseO
InternationalfJournalfoffBiologicalfMacromoleculescO2021cOhomcOpmidpnk 7.9 7

133 OhmicOheatingOpretreatmentOacceleratesOblackOgarlicOprocessingeOLWTfvfFoodfSciencefandfTechnology
cO2021cOhlhcOhhiiho 5.4 0

132  xtractionOoptimizationOandOstructuralOcharacterizationOofOpectinOfromOpersimmonOfruitOW–iospyrosO
kakiOThunbeOvareORojoObrillanteYeOCarbohydratefPolymerscO2021cOinicOhhokhh 10.3 4

131  ffectOofOsucroseOsubstitutionOwithOsteviaOandOsaccharinOonOrheologicalOpropertiesOofOgelsOfromO
sunflowerOpectinseOFoodfHydrocolloidscO2021cOhigcOhgmphg 10.6 1

130  xploringOtheOMicroalgaObyOPressurizedOLiquidO xtractionOtoOObtainOyioactiveOzompoundseOMarinef
DrugscO2020cOhocO 6 5

129 ObtainmentOandOcharacterisationOofOpectinOfromOsunflowerOheadsOpurifiedObyOmembraneOseparationO
techniqueseOFoodfChemistrycO2020cOjhocOhimknm 8.5 15

128 KineticOstudyOonOtheOdigestibilityOofOlactoseOandOlactuloseOusingOsmallOintestinalOglycosidaseseOFoodf
ChemistrycO2020cOjhmcOhimjim 8.5 4

127 xndeanOtubersOgrownOinO cuadorqONewOsourcesOofOfunctionalOingredientseOFoodfBiosciencecO2020cOjlcOhggmgh4.9 7

126  valuationOofOtheOimpactOofOaOratOsmallOintestinalOextractOonOtheOdigestionOofOfourOdifferentO
functionalOfiberseOFoodfandfFunctioncO2020cOhhcOkgohdkgop 6.1 7

125  ffectOofOtheOlactoseOsourceOonOtheOultrasounddassistedOenzymaticOproductionOofO
galactooligosaccharidesOandOgluconicOacideOUltrasonicsfSonochemistrycO2020cOmncOhgkpkl 8.9 12

124 –eterminationObyOαPLzd–x–d SβfMSnOofOphenolicOcompoundsOinOxndeanOtubersOgrownOinO cuadoreO
JournalfoffFoodfCompositionfandfAnalysiscO2019cOokcOhgjilo 4.1 6

123 PhysicochemicalOchangesOandOsensorialOpropertiesOduringOblackOgarlicOelaborationqOxOrevieweOTrendsf
infFoodfSciencefandfTechnologycO2019cOoocOklpdkmn 15.3 20

122 βnOVitroO–igestibilityOofOGalactooligosaccharidesqO ffectOofOtheOStructuralO®eaturesOonOTheirO
βntestinalO–egradationeOJournalfoffAgriculturalfandfFoodfChemistrycO2019cOmncOkmmidkmng 5.7 25

121 StructuralOcharacterisationOofOpectinOobtainedOfromOcacaoOpodOhuskeOzomparisonOofOconventionalO
andOsubcriticalOwaterOextractioneOCarbohydratefPolymerscO2019cOihncOmpdno 10.3 57

120 StructuralOandORheologicalOPropertiesOofOPectinsO xtractedOfromOβndustrialOSugarOyeetOyydProductseO
MoleculescO2019cOikcO 4.8 31

119
 ffectOofOpurificationOofOgalactooligosaccharidesOderivedOfromOlactuloseOwithOSaccharomycesO
cerevisiaeOonOtheirOcapacityOtoObindOimmuneOcellOreceptorO–ectindieOFoodfResearchfInternationalcO
2019cOhhlcOhgdhl

7 4

118 zhemicalOandOphysicochemicalOcharacterizationOofOorangeObydproductsOderivedOfromOindustryeO
JournalfoffthefSciencefoffFoodfandfAgriculturecO2019cOppcOomodonm 4.3 8
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117
MorphologicalcOtechnologicalOandOnutritionalOpropertiesOofOfloursOandOstarchesOfromOmashuaO
WTropaeolumOtuberosumYOandOmellocoOWUllucusOtuberosusYOcultivatedOinO cuadoreOFoodfChemistrycO
2019cOjghcOhilimo

8.5 12

116
 ffectsOofOhighOintensityOultrasoundOonOdisaggregationOofOaOmacromolecularOprocyanidindrichO
fractionOfromOVitisOviniferaOLeOseedOextractOandOevaluationOofOitsOantioxidantOactivityeOUltrasonicsf
SonochemistrycO2019cOlgcOnkdoh

8.9 14

115 yehaviourOofOcitrusOpectinOduringOitsOgastrointestinalOdigestionOandOfermentationOinOaOdynamicO
simulatorOWsimgi´fiYeOCarbohydratefPolymerscO2019cOigncOjoidjpg 10.3 44

114 PectinOcharacterisationOusingOsizeOexclusionOchromatographyqOxOcomparisonOofO LSOandORβOdetectioneO
FoodfChemistrycO2018cOilicOinhdinm 8.5 23

113 PreparationOofOcitrusOpectinOgelsObyOpowerOultrasoundOandOitsOapplicationOasOanOedibleOcoatingOinO
strawberrieseOJournalfoffthefSciencefoffFoodfandfAgriculturecO2018cOpocOkommdkonl 4.3 19

112 βmpactOofOultrasoundOonOgalactooligosaccharidesOandOgluconicOacidOproductionOthroughoutOaO
multienzymaticOsystemeOUltrasonicsfSonochemistrycO2018cOkkcOhnndhoj 8.9 13

111 βnOvitroOfermentationOpropertiesOofOpectinsOandOenzymaticdmodifiedOpectinsOobtainedOfromOdifferentO
renewableObioresourceseOCarbohydratefPolymerscO2018cOhppcOkoidkph 10.3 57

110 QuantificationOofOleadOusingOatomicOabsorptionOspectrometryOinOthermoformedOandObiodegradableO
flexibleOfilmsOmadeOfromOcassavaOWManihotOesculentaOcrantzYeODYNAfpColombiarcO2018cOolcOijmdiki 0.6 1

109 id®uroylmethylOaminoOacidsOasOindicatorsOofOMaillardOreactionOduringOtheOelaborationOofOblackOgarliceO
FoodfChemistrycO2018cOikgcOhhgmdhhhi 8.5 16

108 xntidinflammatoryObowelOeffectOofOindustrialOorangeObydproductsOinO–SSdtreatedOmiceeOFoodfandf
FunctioncO2018cOpcOkooodkopm 6.1 22

107 xpplicationOofOaOcommercialOdigestiveOsupplementOformulatedOwithOenzymesOandOprobioticsOinO
lactaseOnondpersistenceOmanagementeOFoodfandfFunctioncO2018cOpcOkmkidkmlg 6.1 3

106 StructuralOandOtechnologicalOcharacterizationOofOpectinOextractedOwithOsodiumOcitrateOandOnitricOacidO
fromOsunflowerOheadseOElectrophoresiscO2018cOjpcOhpok 3.6 20

105 StabilityOofOOligosaccharidesO–erivedOfromOLactoseOandOLactuloseOregardingORheologicalOandO
ThermalOPropertieseOJournalfoffFoodfQualitycO2018cOighocOhdp 2.7 3

104 zurrentOstateOandOlatestOadvancesOinOtheOconceptcOproductionOandOfunctionalityOofOprebioticO
oligosaccharideseOCurrentfOpinionfinfFoodfSciencecO2017cOhjcOlgdll 9.8 60

103 StudyOonOtheOdigestionOofOmilkOwithOprebioticOcarbohydratesOinOaOsimulatedOgastrointestinalOmodeleO
JournalfoffFunctionalfFoodscO2017cOjjcOhkpdhlk 5.1 20

102 UltrasonicOPreparationOofO®oodO mulsionsO2017cOiondjhg 3

101 UltrasonicallyOxssistedO–ryingO2017cOjnhdjph 8

100 OsmoticO–ehydrationOandOylanchingO2017cOjhhdjio 2
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99 TheOUseOofOUltrasoundOforOtheOβnactivationOofOMicroorganismsOandO nzymesO2017cOilldiom 2

98 ModificationOofOcitrusOandOappleOpectinObyOpowerOultrasoundqO ffectsOofOacidOandOenzymaticO
treatmenteOUltrasonicsfSonochemistrycO2017cOjocOogndohp 8.9 47

97  ffectOofOglycationOandOlimitedOhydrolysisOonOinterfacialOandOfoamingOpropertiesOofObovineO
˛†dlactoglobulineOFoodfHydrocolloidscO2017cOmmcOhmdim 10.6 16

96 xssessmentOofOinOVitroO–igestibilityOofO–ietaryOzarbohydratesOUsingORatOSmallOβntestinalO xtracteO
JournalfoffAgriculturalfandfFoodfChemistrycO2017cOmlcOogkmdoglj 5.7 31

95 xssessmentOofOMaillardOreactionOevolutioncOprebioticOcarbohydratescOantioxidantOactivityOandO
˛–damylaseOinhibitionOinOpulseOflourseOJournalfoffFoodfSciencefandfTechnologycO2017cOlkcOopgdpgg 3.3 17

94 StabilityOofOoligosaccharidesOderivedOfromOlactuloseOduringOtheOprocessingOofOmilkOandOappleOjuiceeO
FoodfChemistrycO2015cOhojcOmkdnh 8.5 26

93 PresenceOofOgalactooligosaccharidesOandOfurosineOinOspecialOdairyOproductsOdesignedOforOelderlyO
peopleeOFoodfChemistrycO2015cOhnicOkohdl 8.5 13

92 βmpactOofOPowerOUltrasoundOonOtheOQualityOofO®ruitsOandOVegetablesO–uringO–ehydrationeOPhysicsf
ProcediacO2015cOngcOoiodoji 14

91 SurveyOofOqualityOindicatorsOinOcommercialOdehydratedOfruitseOFoodfChemistrycO2014cOhlgcOkhdo 8.5 47

90 βmpactOofOprocessingOconditionsOonOtheOkineticOofOvitaminOzOdegradationOandOidfuroylmethylOaminoO
acidOformationOinOdriedOstrawberrieseOFoodfChemistrycO2014cOhljcOhmkdng 8.5 41

89 βmpactOofOhighdintensityOultrasoundOonOtheOformationOofOlactuloseOandOMaillardOreactionO
glycoconjugateseOFoodfChemistrycO2014cOhlncOhomdpi 8.5 42

88 βmpactOofOpowerOultrasoundOonOchemicalOandOphysicochemicalOqualityOindicatorsOofOstrawberriesO
driedObyOconvectioneOFoodfChemistrycO2014cOhmhcOkgdm 8.5 35

87 xirdborneOultrasoundOapplicationOinOtheOconvectiveOdryingOofOstrawberryeOJournalfoffFoodfEngineering
cO2014cOhiocOhjidhjp 6 112

86 xnalysiscOstructuralOcharacterizationcOandObioactivityOofOoligosaccharidesOderivedOfromOlactoseeO
ElectrophoresiscO2014cOjlcOhlhpdjk 3.6 43

85 xcuteOoralOsafetyOstudyOofOsodiumOcaseinateOglycosylatedOviaOmaillardOreactionOwithOgalactoseOinO
ratseOJournalfoffFoodfProtectioncO2014cOnncOknidp 2.5 1

84 ProductionOandOyioactivityOofOOligosaccharidesO–erivedOfromOLactoseO2014cOhjldhmn 4

83 QualityOparametersOinOconvectiveOdehydratedOcarrotsOblanchedObyOultrasoundOandOconventionalO
treatmenteOFoodfChemistrycO2013cOhkhcOmhmdik 8.5 31

82 VitaminOzOcontentOandOsensorialOpropertiesOofOdehydratedOcarrotsOblanchedOconventionallyOorObyO
ultrasoundeOFoodfChemistrycO2013cOhjmcOnoido 8.5 48

(2013-2017)
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81 βn´ vitroObifidogenicOeffectOofOMaillarddtypeOmilkOproteinâ��galactoseOconjugatesOonOtheOhumanO
intestinalOmicrobiotaeOInternationalfDairyfJournalcO2013cOjhcOhindhjh 3.5 26

80 OptimisationOofOconvectiveOdryingOofOcarrotsOusingOselectedOprocessingOandOqualityOindicatorseO
InternationalfJournalfoffFoodfSciencefandfTechnologycO2013cOkocOnfadnfa 3.8 3

79 βnOvitroOfermentationOofOlactulosedderivedOoligosaccharidesObyOmixedOfecalOmicrobiotaeOJournalfoff
AgriculturalfandfFoodfChemistrycO2012cOmgcOigikdji 5.7 53

78 xssessmentOofOinterfacialOandOfoamingOpropertiesOofObovineOsodiumOcaseinateOglycatedOwithO
galactoseeOJournalfoffFoodfEngineeringcO2012cOhhjcOkmhdkng 6 15

77 Nond nzymaticOyrowningOinOzookiescOzrackersOandOyreakfastOzerealsO2012cOlokdlpj 4

76 yrowningOReactionsO2012cOlmdoj 32

75  ffectsOofOconventionalOandOultrasoundOblanchingOonOenzymeOinactivationOandOcarbohydrateOcontentO
ofOcarrotseOEuropeanfFoodfResearchfandfTechnologycO2012cOijkcOhgnhdhgnp 3.4 41

74 βnterfacialOandOfoamingOpropertiesOofObovineO˛†dlactoglobulinqOGalactoseOMaillardOconjugateseOFoodf
HydrocolloidscO2012cOincOkjodkkn 10.6 46

73  ffectOofOmilkOproteinOglycationOandOgastrointestinalOdigestionOonOtheOgrowthOofObifidobacteriaOandO
lacticOacidObacteriaeOInternationalfJournalfoffFoodfMicrobiologycO2012cOhljcOkigdn 5.8 47

72  ffectOofOglycationOonOsodiumOcaseinatedstabilizedOemulsionsOobtainedObyOultrasoundeOJournalfoff
DairyfSciencecO2011cOpkcOlhdo 4 23

71  ffectOofOreactionOconditionsOonOlactulosedderivedOtrisaccharidesOobtainedObyOtransgalactosylationO
withO˛†dgalactosidaseOofOKluyveromycesOlactiseOEuropeanfFoodfResearchfandfTechnologycO2011cOijjcOopdpk 3.4 19

70 MaillarddtypeOglycoconjugatesOfromOdairyOproteinsOinhibitOadhesionOofO scherichiaOcoliOtoOmucineO
FoodfChemistrycO2011cOhipcOhkjldhkkj 8.5 14

69 –etailedOkineticOmodelOdescribingOnewOoligosaccharidesOsynthesisOusingOdifferentO˛†dgalactosidaseseO
JournalfoffBiotechnologycO2011cOhljcOhhmdik 3.7 18

68 M zαxNβzxLOPROP RTβ SOxN–OVβSzO LxSTβzOzαxRxzT RβSTβzSOO®OTWOOVxRβ Tβ SOO®OYxMO
TUy RSOW–βOSzOR xOxLxTxYeOJournalfoffTexturefStudiescO2010cOkhcOpidpp 3.6 3

67
RoleOofOpyridoxamineOinOtheOformationOofOtheOxmadorifαeynsOcompoundsOandOaggregatesOduringO
theOglycationOofObetadlactoglobulinOwithOgalactoseOandOtagatoseeOJournalfoffAgriculturalfandfFoodf
ChemistrycO2010cOlocOlggdm

5.7 14

66 zhemicalOandOphysicochemicalOqualityOparametersOinOcarrotsOdehydratedObyOpowerOultrasoundeO
JournalfoffAgriculturalfandfFoodfChemistrycO2010cOlocOnnhldii 5.7 46

65  ffectOofOglycationOonOtheOgastrointestinalOdigestibilityOandOimmunoreactivityOofObovineO
˛†dlactoglobulineOInternationalfDairyfJournalcO2010cOigcOnkidnli 3.5 91

64  ffectOofOultrasoundOonOtheOtechnologicalOpropertiesOandObioactivityOofOfoodqOaOrevieweOTrendsfinf
FoodfSciencefandfTechnologycO2010cOihcOjijdjjh 15.3 634
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63 zharacterizationOandOimprovementOofOrheologicalOpropertiesOofOsodiumOcaseinateOglycatedOwithO
galactosecOlactoseOandOdextraneOFoodfHydrocolloidscO2010cOikcOoodpn 10.6 60

62
RecentOxdvancesOinOtheORecoveryOandOβmprovementOofO®unctionalOProteinsOfromO®ishOProcessingO
yydProductsqOUseOofOProteinOGlycationOasOanOxlternativeOMethodeOComprehensivefReviewsfinfFoodf
SciencefandfFoodfSafetycO2009cOocOjjidjkk

16.4 36

61 id®uroylmethylOaminoOacidscOhydroxymethylfurfuralcOcarbohydratesOandO˛†dcaroteneOasOqualityO
markersOofOdehydratedOcarrotseOJournalfoffthefSciencefoffFoodfandfAgriculturecO2009cOopcOimndinj 4.3 20

60 ®ructodoligosaccharideOchangesOduringOtheOstorageOofOdehydratedOcommercialOgarlicOandOonionO
sampleseOInternationalfJournalfoffFoodfSciencefandfTechnologycO2009cOkkcOpkndpli 3.8 13

59
xpplicationOofOliquidOchromatographydtandemOmassOspectrometryOforOtheOcharacterizationOofO
galactosylatedOandOtagatosylatedObetadlactoglobulinOpeptidesOderivedOfromOinOvitroOgastrointestinalO
digestioneOJournalfoffChromatographyfAcO2009cOhihmcOnigldhi

4.5 17

58 –eterminationOofOminorOcarbohydratesOinOcarrotOW–aucusOcarotaOLeYObyOGzâ��MSeOFoodfChemistrycO2009cO
hhkcOnlodnmi 8.5 43

57 αeatOtransferOcoefficientOduringOdeepdfatOfryingeOFoodfControlcO2009cOigcOjihdjil 6.2 38

56 zarbohydrateOmoietiesOonOtheOinOvitroOimmunoreactivityOofOsoyO˛†dconglycinineOFoodfResearchf
InternationalcO2009cOkicOohpdoil 7 21

55 yifidogenicOeffectOandOstimulationOofOshortOchainOfattyOacidOproductionOinOhumanOfaecalOslurryO
culturesObyOoligosaccharidesOderivedOfromOlactoseOandOlactuloseeOJournalfoffDairyfResearchcO2009cOnmcOjhndil1.6 46

54 NitrogenOcompoundsOandOpolysaccharidesOchangesOduringOtheObiologicalOageingOofOsherryOwineseO
LWTfvfFoodfSciencefandfTechnologycO2008cOkhcOhokidhokm 5.4 19

53  nzymaticOsynthesisOandOidentificationOofOtwoOtrisaccharidesOproducedOfromOlactuloseObyO
transgalactosylationeOJournalfoffAgriculturalfandfFoodfChemistrycO2008cOlmcOllndmj 5.7 71

52
StructuralOcharacterizationOofObovineObetadlactoglobulindgalactoseftagatoseOMaillardOcomplexesObyO
electrophoreticcOchromatographiccOandOspectroscopicOmethodseOJournalfoffAgriculturalfandfFoodf
ChemistrycO2008cOlmcOkikkdli

5.7 64

51 SynthesisOofOoligosaccharidesOderivedOfromOlactuloseOandOpectinexOultraOSPdLeOJournalfoffAgriculturalf
andfFoodfChemistrycO2008cOlmcOjjiodjj 5.7 44

50 βsomerizationOofOlactosedderivedOoligosaccharidesqOaOcaseOstudyOusingOsodiumOaluminateeOJournalfoff
AgriculturalfandfFoodfChemistrycO2008cOlmcOhgplkdp 5.7 26

49 ProteinOqualitycOantigenicitycOandOantioxidantOactivityOofOsoydbasedOfoodstuffseOJournalfoff
AgriculturalfandfFoodfChemistrycO2008cOlmcOmkpodlgl 5.7 35

48 SynthesisOofOgalactooligosaccharidesOwithOprebioticOpotentialOduringOhydrolysisOofOlactoseObyO
LactozymOjgggOLOαPOGeOProceedingsfoffthefNutritionfSocietycO2008cOmncO 2.9 1

47 StudyOofOgalactodoligosaccharideOformationOfromOlactoseOusingOPectinexOUltraOSPdLeOJournalfoffthef
SciencefoffFoodfandfAgriculturecO2008cOoocOplkdpmh 4.3 43

46 xnalysisOofOvolatilesOinOdehydratedOcarrotOsamplesObyOsoliddphaseOmicroextractionOfollowedObyO
GzdMSeOJournalfoffSeparationfSciencecO2008cOjhcOjlkodll 3.4 26

(2008-2010)
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45 OptimizationOofOconditionsOforOgalactooligosaccharideOsynthesisOduringOlactoseOhydrolysisObyO
˛†dgalactosidaseOfromOKluyveromycesOlactisOWLactozymOjgggOLOαPOGYeOFoodfChemistrycO2008cOhgncOilodimk 8.5 125

44 zhromatographicOandOelectrophoreticOapproachesOforOtheOanalysisOofOproteinOqualityOofOsoyO
beverageseOJournalfoffSeparationfSciencecO2007cOjgcOlgidn 3.4 15

43 GlycosylationOofOindividualOwheyOproteinsObyOMaillardOreactionOusingOdextranOofOdifferentOmolecularO
masseOFoodfHydrocolloidscO2007cOihcOkjjdkkj 10.6 193

42  mulsifyingOpropertiesOofO˛–dlactalbuminOafterOhighdpressureOtreatmentOandOsubsequentO
lactosylationeOHighfPressurefResearchcO2007cOincOhhldhhp 1.6 3

41 yiologicalOpropertiesOofOonionsOandOgarliceOTrendsfinfFoodfSciencefandfTechnologycO2007cOhocOmgpdmil 15.3 463

40 zhangesOinOantioxidantOactivityOofOdehydratedOonionOandOgarlicOduringOstorageeOFoodfResearchf
InternationalcO2006cOjpcOophdopn 7 59

39  ffectsOofOheatOtreatmentOandOhighOpressureOonOtheOsubsequentOlactosylationOofO˛†dlactoglobulineO
FoodfChemistrycO2006cOppcOmlhdmll 8.5 14

38 xssessmentOofOinitialOstagesOofOMaillardOreactionOinOdehydratedOonionOandOgarlicOsampleseOJournalfoff
AgriculturalfandfFoodfChemistrycO2005cOljcOpgnodoi 5.7 37

37 zhemicalOindicatorsOofOheatOtreatmentOinOfortifiedOandOspecialOmilkseOJournalfoffAgriculturalfandfFoodf
ChemistrycO2005cOljcOippldp 5.7 65

36 StudyOonO˛†dlactoglobulinOglycosylationOwithOdextranqOeffectOonOsolubilityOandOheatOstabilityeOFoodf
ChemistrycO2005cOpjcOmopdmpl 8.5 111

35  ffectOofOtheOdrydheatingOconditionsOonOtheOglycosylationOofO˛†dlactoglobulinOwithOdextranOthroughO
theOMaillardOreactioneOFoodfHydrocolloidscO2005cOhpcOojhdojn 10.6 67

34 StudyOonOnonenzymaticObrowningOinOcookiescOcrackersOandObreakfastOcerealsObyOmaltuloseOandO
furosineOdeterminationeOJournalfoffCerealfSciencecO2004cOjpcOhmndhnj 3.8 39

33 βnositolsOandOcarbohydratesOinOdifferentOfreshOfruitOjuiceseOFoodfChemistrycO2004cOoncOjildjio 8.5 64

32 ®ormationOofOhydroxymethylfurfuralOandOfurosineOduringOtheOstorageOofOjamsOandOfruitdbasedOinfantO
foodseOFoodfChemistrycO2004cOolcOmgldmgp 8.5 99

31  ffectOofOhighOpressureOonOisomerizationOandOdegradationOofOlactoseOinOalkalineOmediaeOJournalfoff
AgriculturalfandfFoodfChemistrycO2003cOlhcOhopkdm 5.7 32

30 LactuloseOformationOcatalysedObyOalkalinedsubstitutedOsepiolitesOinOmilkOpermeateeOFoodfChemistrycO
2002cOnmcOndhh 8.5 44

29 –eterminationOofOhydroxymethylfurfuralOinOcommercialOjamsOandOinOfruitdbasedOinfantOfoodseOFoodf
ChemistrycO2002cOnpcOlhjdlhm 8.5 60

28 ®urosineOasOindicatorOofOmaillardOreactionOinOjamsOandOfruitdbasedOinfantOfoodseOJournalfoff
AgriculturalfandfFoodfChemistrycO2002cOlgcOkhkhdl 5.7 26
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27  ffectOofOhomogenisationOonOproteinOdistributionOandOproteolysisOduringOstorageOofOindirectlyO
heatedOUαTOmilkeODairyfSciencefandfTechnologycO2002cOoicOlopdlpp 9

26 –issolvedOairOeffectsOonOlactoseOisomerisationOandOfurosineOformationOduringOheatOtreatmentOofO
milkeODairyfSciencefandfTechnologycO2002cOoicOmipdmjk 7

25 xnalysisOofOmonosaccharidesOinObovinecOcaprineOandOovineO˛”dcaseinOmacropeptideObyOgasO
chromatographyeOChromatographiacO2001cOljcOlildlio 2.1 6

24 ReleaseOofOgalactoseOandONdacetylglucosamineOduringOtheOstorageOofOUαTOmilkeOFoodfChemistrycO
2001cOnicOkgndkhi 8.5 22

23 PresenceOofOfurosineOinOhoneyseOJournalfoffthefSciencefoffFoodfandfAgriculturecO2001cOohcOnpgdnpj 4.3 38

22 zhangesOinOflavourOandOvolatileOcomponentsOduringOstorageOofOwholeOandOskimmedOUαTOmilkeOFoodf
ChemistrycO2001cOnicOlhdlo 8.5 128

21 zhemicalOandOsensorialOchangesOinOmilkOpasteurisedObyOmicrowaveOandOconventionalOsystemsOduringO
coldOstorageeOFoodfChemistrycO2000cOngcOnndoh 8.5 47

20
βnactivationOofOPseudomonasOfluorescensOandOStreptococcusOthermophilusOinOTrypticase´fiOSoyOyrothO
andOtotalObacteriaOinOmilkObyOcontinuousdflowOultrasonicOtreatmentOandOconventionalOheatingeO
JournalfoffFoodfEngineeringcO2000cOklcOhnhdhnp

6 129

19 TheOMaillardOreactionOduringOtheOripeningOofOManchegoOcheeseeOFoodfChemistrycO2000cOnhcOilldilo 8.5 20

18
βnfluenceOofOrefrigerationOandOcarbonOdioxideOadditionOtoOrawOmilkOonOmicrobialOlevelscOfreeO
monosaccharidesOandOmyodinositolOcontentOofOrawOandOpasteurizedOmilkeOEuropeanfFoodfResearchf
andfTechnologycO2000cOihicOkkdkn

3.4 11

17 SurveyOofOtheOfurosineOcontentOinOcheesesOmarketedOinOSpaineOJournalfoffFoodfProtectioncO2000cOmjcOpnkdl 2.5 11

16 UseOofOidfuroylmethylOderivativesOofOGxyxOandOarginineOasOindicatorsOofOtheOinitialOstepsOofOmaillardO
reactionOinOorangeOjuiceeOJournalfoffAgriculturalfandfFoodfChemistrycO2000cOkocOkihndig 5.7 15

15 βnfluenceOofOhighdintensityOultrasoundOandOheatOtreatmentOinOcontinuousOflowOonOfatcOproteinscOandO
nativeOenzymesOofOmilkeOJournalfoffAgriculturalfandfFoodfChemistrycO2000cOkocOknido 5.7 222

14 βsomerizationOofOlactoseOcatalyzedObyOalkalinedsubstitutedOsepioliteseOFoodfChemistrycO1999cOmmcOjghdjgm 8.5 22

13 UseOofOdifferentOthermalOindicesOtoOassessOtheOqualityOofOpasteurizedOmilkseOEuropeanfFoodfResearchf
andfTechnologycO1999cOigocOhmpdhnh 25

12 xssessmentOofOtheOthermalOtreatmentOofOorangeOjuiceOduringOcontinuousOmicrowaveOandO
conventionalOheatingeOJournalfoffthefSciencefoffFoodfandfAgriculturecO1998cOnocOhpmdigg 4.3 32

11 zhangesOinOfreeOmonosaccharidesOduringOstorageOofOsomeOUαTOmilksqOaOpreliminaryOstudyeOEuropeanf
FoodfResearchfandfTechnologycO1998cOigncOhogdhoh 10

10 –enaturationOofO˛†dlactoglobulinOandOnativeOenzymesOinOtheOplateOexchangerOandOholdingOtubeO
sectionOduringOcontinuousOflowOpasteurizationOofOmilkeOFoodfChemistrycO1997cOlocOkpdli 8.5 13

(1997-2002)
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9 MonosaccharidesOandOmyodβnositolOinOzommercialOMilkseOJournalfoffAgriculturalfandfFoodfChemistrycO
1996cOkkcOohldohn 5.7 41

8 xssessmentOofOtheOThermalOTreatmentOofOMilkOduringOzontinuousOMicrowaveOandOzonventionalO
αeatingeOJournalfoffFoodfProtectioncO1996cOlpcOoopdopi 2.5 28

7  ffectsOofOcontinuousOflowOmicrowaveOtreatmentOonOchemicalOandOmicrobiologicalOcharacteristicsOofO
milkeOZeitschriftfFurfLebensmittelvUntersuchungfUndfvForschungcO1996cOigicOhldo 24

6 zhemicalOchangesOduringOmicrowaveOtreatmentOofOmilkeOFoodfChemistrycO1996cOlmcOjoldjoo 8.5 37

5 LactulosecOmonosaccharidesOandOundenaturedOserumOproteinOcontentsOinOcommercialOUαTOcreamsO
andOtheirOusefulnessOforOthermalOtreatmentOassessmenteOFoodfChemistrycO1996cOlmcOkipdkji 8.5 4

4 xssessmentOofOQualityOofOzommercialOUαTOMilksObyOzhromatographicOandO lectrophoreticOMethodseO
JournalfoffFoodfProtectioncO1993cOlmcOimjdimk 2.5 16

3 NovelOMethodsOofOMilkOProcessingigldijm 2

2 yrowningOReactionsnhdhgg 18

1 NonenzymaticOyrowningOofOzookiescOzrackerscOandOyreakfastOzerealsllldlmm 3
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