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33 Development of zero discharge net flow fluid dynamic gauging for studying biofilm and spore
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38 Heat exchanger network cleaning scheduling: From optimal control to mixed-Integer decision making.
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64 Influence of plate surface protuberance size and shape on the production of pellets by
extrusion-spheronisation. Chemical Engineering Research and Design, 2016, 109, 97-107. 2.7 12

65 A fluid dynamic gauging device for measuring biofilm thickness on cylindrical surfaces. Biochemical
Engineering Journal, 2016, 106, 48-60. 1.8 9
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82 Investigation of static zones and wall slip through sequential ram extrusion of contrasting
micro-crystalline cellulose-based pastes. Journal of Non-Newtonian Fluid Mechanics, 2015, 220, 57-68. 1.0 15

83 A novel laboratory scale method for studying heat treatment of cake flour. Journal of Food
Engineering, 2015, 144, 36-44. 2.7 24
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