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143 NanotechnologyMandMitsMapplicationsMinMtheMfoodMsectoraMTrendsminmBiotechnologyYM2009YMejYMkeZl 15.1 592

142 TheMphysicalMbasisMofMliquidMfoodMtextureMandMtextureZtasteMinteractionsaMJournalmofmFoodmEngineeringYM
1987YMiYMhdZkd 6 143
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139 RheologicalMPropertiesMandMvonformationMofMTomatoMPasteMPectinsYMvitrusMandMtppleMPectinsaM
JournalmofmFoodmScienceYM1987YMheYMdihkZdiig 3.4 101

138 xngineeringMzeinMfilmsMwithMcontrolledMsurfaceMmorphologyMandMhydrophilicityaMJournalmofm
AgriculturalmandmFoodmChemistryYM2009YMhjYMedkiZle 5.7 99

137 xxaminationMofMtheMmixingMabilityMofMsingleMandMtwinMscrewMmixersMusingMewMfiniteMelementMmethodM
simulationMwithMparticleMtrackingaMJournalmofmFoodmEngineeringYM2007YMjlYMlhiZlil 6 94

136 SynthesisMandMpropertiesMofMcornMzeinbmontmorilloniteMnanocompositeMfilmsaMJournalmofmMaterialsm
ScienceYM2010YMghYMfhelZfhfj 4.3 78

135 vontributionMofMtheMsideMbranchesMtoMrheologicalMpropertiesMofMpectinsaMCarbohydratemPolymersYM1992
YMdlYMgdZhc 10.3 67

134 uiodegradableMbiopolymerâ��grapheneMnanocompositesaMJournalmofmMaterialsmScienceYM2016YMhdYMlldhZllgh 4.3 60

133 vomparisonMofMSteadyMShearMandMwynamicMViscoelasticMPropertiesMofMzuarMandM arayaMzumsaMJournalm
ofmFoodmScienceYM1984YMglYMdZg 3.4 60

132 tpplicationsMofMquantumMdotsMinMyoodMScienceMandMbiologyaMTrendsminmFoodmSciencemandmTechnologyYM
2016YMhfYMjhZkl 15.3 59

131 zlassMTransitionMofMSoyMzlobulinsMUsingMwifferentialMScanningMvalorimetryMandMαechanicalM
SpectrometryaMBiotechnologymProgressYM1997YMdfYMiegZiel 2.8 56

130 TheMeffectMofMshearMthinningMandMdifferentialMviscoelasticityMonMmixingMinMaMmodelMewMmixerMasM
determinedMusingMyxαMwithMparticleMtrackingaMJournalmofmNon-NewtonianmFluidmMechanicsYM2004YMdefYMdZdj 2.7 56

129 vOαPtR’SONMOyMSTxtwYMS‘xtRMR‘xO®Oz’vt®MPROPxRT’xSMtNwMSαt®®MtαP®’TUwxMwYNtα’vM
V’SvOx®tST’vMPROPxRT’xSMOyMy®U’wMyOOwMαtTxR’t®SaMJournalmofmTexturemStudiesYM1983YMdgYMddfZdeg 3.6 56

128 tdvancesMinMNanotechnologyMasMTheyMPertainMtoMyoodMandMtgriculturemMuenefitsMandMRisksaMAnnualm
ReviewmofmFoodmSciencemandmTechnologyYM2017YMkYMgijZgle 14.7 53

127 PomegranateMasMaMpromisingMopportunityMinMmedicineMandMnanotechnologyaMTrendsminmFoodmSciencem
andmTechnologyYM2017YMilYMhlZjf 15.3 53
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126 wesignMandMscalingMofMwheatMdoughMextrusionMbyMnumericalMsimulationMofMflowMandMheatMtransferaM
JournalmofmFoodmEngineeringYM2003YMicYMgedZgfc 6 52

125 αeasurementMofMbiaxialMextensionalMviscosityMofMwheatMflourMdoughsaMJournalmofmRheologyYM1993YMfjYMkjlZkld4.1 52

124 STRUvTURxMtNwMR‘xO®Oz’vt®MyUNvT’ONMOyMS’wxMuRtNv‘xSMOyMvtRuO‘YwRtTxMPO®YαxRSaM
JournalmofmTexturemStudiesYM1991YMeeYMdefZdij 3.6 50

123 SteadyMShearMRheologyMandMyluidMαechanicsMofMyourMSemiZSolidMyoodsaMJournalmofmFoodmScienceYM1986
YMhdYMhgdZhgi 3.4 46

122 T‘xMPSYv‘OP‘YS’vSMOyMPOUR’NzYMSPRxtw’NzMtNwM’NZαOUT‘MV’SvOS’TYaMJournalmofmTexturem
StudiesYM1992YMefYMfdhZffi 3.6 43

121
‘umanMexposureMtoMnanoparticlesMthroughMtrophicMtransferMandMtheMbiosafetyMconcernsMthatM
nanoparticleZcontaminatedMfoodsMposeMtoMconsumersaMTrendsminmFoodmSciencemandmTechnologyYM2018YM
jhYMdelZdgh

15.3 42

120 ’mmobilizationMofMendoZinulinaseMonMnonZporousMaminoMfunctionalizedMsilicaMnanoparticlesaMJournalm
ofmMolecularmCatalysismB:mEnzymaticYM2014YMdcgYMgkZhh 42

119 PSYv‘OP‘YS’vt®MαtR xRSMyORMvR’SPNxSSMtNwM’Ny®UxNvxMOyMP‘tSxMux‘tV’ORMtNwM
STRUvTURxaMJournalmofmTexturemStudiesYM2007YMfkYMfegZfhg 3.6 42

118
USxMOyMαtSSMTRtNSyxRMT‘xORYMTOMPRxw’vTMV’SvOS’TYZSWxxTNxSSM’NTxRtvT’ONSMOyM
yRUvTOSxMtNwMSUvROSxMSO®UT’ONSMvONTt’N’NzMTOαtTOMSO®’wSaMJournalmofmTexturemStudiesYM
1982YMdfYMdkjZecc

3.6 42

117
αodificationMofMtheMhydrophilicbhydrophobicMcharacteristicMofMzeinMfilmMsurfacesMbyMcontactMwithM
oxygenMplasmaMtreatedMPwαSMandMoleicMacidMcontentaMColloidsmandmSurfacesmB:mBiointerfacesYM2015YM
dfhYMgffZggc

6 41

116 tdvancesMinMUnderstandingMtheMαolecularMStructuresMandMyunctionalitiesMofMuiodegradableM
ZeinZuasedMαaterialsMUsingMSpectroscopicMTechniquesmMtMReviewaMBiomacromoleculesYM2017YMdkYMffdZfhg 6.9 39

115
αechanicalMandMspectroscopicMcharacterizationMofMcrosslinkedMzeinMfilmsMcastMfromMsolutionsMofM
aceticMacidMleadingMtoMaMnewMmechanismMforMtheMcrosslinkingMofMoleicMacidMplasticizedMzeinMfilmsaMFoodm
ResearchmInternationalYM2018YMdckYMfhjZfij

7 39

114 TheMrheologyMofMsemiliquidMfoodsaMAdvancesminmFoodmandmNutritionmResearchYM1996YMflYMdZil 6 39

113 xffectMofMPropyleneMzlycolMtlginateMandMXanthanMzumMonMStabilityMofMObWMxmulsionsaMJournalmofm
FoodmScienceYM1991YMhiYMhdfZhdj 3.4 39

112 xffectMofMdifferentMfractionsMofMzeinMonMtheMmechanicalMandMphaseMpropertiesMofMzeinMfilmsMatM
nanoZscaleaMJournalmofmCerealmScienceYM2012YMhhYMdjgZdke 3.8 37

111 xffectMofMSpecificMαechanicalMxnergyMonMPropertiesMofMxxtrudedMProteinZStarchMαixturesaMCerealm
ChemistryYM2002YMjlYMgelZgff 2.4 37

110 wevelopmentMofMaMbiodegradableMsensorMplatformMfromMgoldMcoatedMzeinMnanophotonicMfilmsMtoM
detectMpeanutMallergenYMtraMhdYMusingMsurfaceMenhancedMramanMspectroscopyaMTalantaYM2016YMdhcYMeegZfe 6.2 36

109 TheMcomparisonMofM®tOSMbehaviorMofMstructuredMfoodMmaterialsMUsuspensionsYMemulsionsMandMelasticM
networksVaMTrendsminmFoodmSciencemandmTechnologyYM2017YMicYMeZdd 15.3 36

(2017-2003)

3



108 wiscussionMsessionMonMfoodMemulsionsMandMfoamsaMFoodmHydrocolloidsYM2006YMecYMgfkZggh 10.6 35

107 xffectsMofMstarchMcompositionMandMtypeMofMnonZsolventMonMtheMformationMofMstarchMnanoparticlesMandM
improvementMofMcurcumin´ stabilityMinMaqueousMmediaaMJournalmofmCerealmScienceYM2017YMjiYMdeeZdfc 3.8 34

106 wevelopmentMofMhollowMkafirinZbasedMnanoparticlesMfabricatedMthroughMlayerZbyZlayerMassemblyMasM
deliveryMvehiclesMforMcurcuminaMFoodmHydrocolloidsYM2019YMliYMlfZdcd 10.6 33

105 fwMnumericalMsimulationMofMtheMflowMofMviscousMnewtonianMandMshearMthinningMfluidsMinMaMtwinMsigmaM
bladeMmixeraMAdvancesminmPolymermTechnologyYM2006YMehYMdkeZdlg 1.9 32

104 αixingMsimulationMofMaMviscousMNewtonianMliquidMinMaMtwinMsigmaMbladeMmixeraMAICHEmJournalYM2006YM
heYMffkfZfflf 3.6 32

103 ’dentificationMofM eyMTexturalMtttributesMofMyluidMandMSemiZSolidMyoodsMUsingMRegressionMtnalysisaM
JournalmofmFoodmScienceYM1984YMglYMgjZhd 3.4 32

102 tMαOwx®MOyMyOOwMSPRxtwtu’®’TYMyROαMy®U’wMαxv‘tN’vSaMJournalmofmTexturemStudiesYM1982YMdfYMeddZeej3.6 31

101 xffectMofMmixingMonM®tOSMpropertiesMofMhardMwheatMflourMdoughaMJournalmofmFoodmEngineeringYM2016YM
dlcYMdlhZecg 6 30

100 xffectMofMmixerMgeometryMandMoperatingMconditionsMonMmixingMefficiencyMofMaMnonZNewtonianMfluidMinM
aMtwinMscrewMmixeraMJournalmofmFoodmEngineeringYM2013YMddkYMehiZeih 6 30

99 xffectMofMzlassMTransitionMandMvrossZ®inkingMonMRheologicalMPropertiesMofMzlutenmMwevelopmentMofMaM
PreliminaryMStateMwiagramaMCerealmChemistryYM2002YMjlYMdfkZdge 2.4 30

98 ®tOSMbehaviorMofMtheMtwoMmainMglutenMfractionsmMzliadinMandMgluteninaMJournalmofmCerealmScienceYM
2017YMjjYMecdZedc 3.8 29

97 NanoparticulationMofMbovineMserumMalbuminMandMpolyZdZlysineMthroughMcomplexMcoacervationMandM
encapsulationMofMcurcuminaMColloidsmandmSurfacesmB:mBiointerfacesYM2017YMdhlYMjhlZjil 6 28

96 zreenMmicrofluidicMdevicesMmadeMofMcornMproteinsaMLabmonmAmChipYM2011YMddYMfgdlZeh 7.2 28

95 eZwMnumericalMsimulationMofMdifferentialMviscoelasticMfluidsMinMaMsingleZscrewMcontinuousMmixermM
tpplicationMofMviscoelasticMfiniteMelementMmethodsaMAdvancesminmPolymermTechnologyYM2003YMeeYMeeZgd 1.9 28

94 Polymerâ��polymerMinteractionsMinMdextranMsystemsMusingMthermalManalysisaMCarbohydratemPolymersYM
2005YMieYMdecZdel 10.3 28

93 NonZlinearMrheologicalMbehaviorMofMglutenZfreeMflourMdoughsMandMcorrelationsMofM®tOSMparametersM
withMglutenZfreeMbreadMpropertiesaMJournalmofmCerealmScienceYM2017YMjgYMekZfi 3.8 26

92 TexturalMpropertiesMandMtheirMcorrelationMtoMcellMstructureMinMporousMfoodMmaterialsaMJournalmofm
AgriculturalmandmFoodmChemistryYM2011YMhlYMdglkZhcj 5.7 26

91 xffectMofMxggMYolkMandMxggMYolkMXMSaltMonMRheologicalMPropertiesMandMParticleMSizeMwistributionMofM
αodelMOilZinZMWaterMSaladMwressingMxmulsionsaMJournalmofmFoodmScienceYM1988YMhfYMdfheZdfhg 3.4 26
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90 wetectionMofMacrylamideMusingMaMbiodegradableMzeinZbasedMsensorMwithMsurfaceMenhancedMRamanM
spectroscopyaMFoodmControlYM2016YMikYMjZdf 6.2 25

89
ThermodynamicMmechanismMofMparticulationMofMsodiumMalginateMandMchitosanMpolyelectrolyteM
complexesMasMaMfunctionMofMchargeMratioMandMorderMofMadditionaMJournalmofmFoodmEngineeringYM2019YM
ehgYMgeZhc

6 24

88 xffectMofM®tPON’Tx´fiMadditionMonMtheMmechanicalYMbarrierMandMsurfaceMpropertiesMofMnovelM
biodegradableMkafirinMnanocompositeMfilmsaMJournalmofmFoodmEngineeringYM2019YMeghYMegZfe 6 24

87 ’αPROVxαxNTMOyMS‘x®yM®’yxMSTtu’®’TYMOyMvt xSaMJournalmofmFoodmQualityYM2011YMfgYMdhdZdie 2.7 22

86 StateMdiagramsMofMsoyMglobulinsaMJournalmofmRheologyYM1999YMgfYMfdhZfeh 4.1 22

85 Zeinâ��®aponiteMnanocompositesMwithMimprovedMmechanicalYMthermalMandMbarrierMpropertiesaMJournalm
ofmMaterialsmScienceYM2018YMhfYMjfkjZjgce 4.3 21

84 xffectsMofMwesolvatingMtgentMTypesYMRatiosYMandMTemperatureMonMSizeMandMNanostructureMofM
NanoparticlesMfromM˛–Z®actalbuminMandMOvalbuminaMJournalmofmFoodmScienceYM2016YMkdYMxehddZxehec 3.4 21

83 ’mmobilizationMofMendoZinulinaseMonMpolyZdZlysineMcoatedMvavOfMmicroZparticlesaMFoodmResearchm
InternationalYM2014YMiiYMgkhZgle 7 21

82 αxtSURxαxNTMOyMVx®Ov’TYMw’STR’uUT’ONM’NMT‘xMuRtuxNwxRMytR’NOzRtP‘MtSMtMαOwx®M
α’XxRYMUS’NzM®tSxRZwOPP®xRMtNxαOαxTRYaMJournalmofmFoodmProcessmEngineeringYM1999YMeeYMgfhZghg 2.4 21

81 TheMeffectMofMprocessingMhistoryMonMchemicalMchangesMinMsingleZMandMtwinZscrewMextrudersaMTrendsminm
FoodmSciencemandmTechnologyYM1993YMgYMfegZfel 15.3 21

80
TheMStOSYMαtOSMandM®tOSMbehaviorMofMaMconcentratedMsuspensionMofMtomatoMpasteMandMitsM
predictionMusingMtheMuirdZvarreauMUStOSVMandMziesekusMmodelsMUαtOSZ®tOSVaMJournalmofmFoodm
EngineeringYM2017YMeckYMjjZkk

6 20

79
αixingMdynamicsMandMmolecularMinteractionsMofM‘αWMgluteninsYM®αWMgluteninsYMandMgliadinsM
analyzedMbyMfluorescentMcoZlocalizationMandMproteinMnetworkMquantificationaMJournalmofmCerealm
ScienceYM2019YMklYMdcejle

3.8 20

78 UseMofMquantumMnanodotMcrystalsMasMimagingMprobesMforMcerealMproteinsaMFoodmResearchmInternational
YM2014YMhjYMdgeZdhd 7 19

77
wetectionMofMPyocyaninMUsingMaMNewMuiodegradableMSxRSMuiosensorMyabricatedMUsingMzoldMvoatedM
ZeinMNanostructuresMyurtherMwecoratedMwithMzoldMNanoparticlesaMJournalmofmAgriculturalmandmFoodm
ChemistryYM2019YMijYMgicfZgidc

5.7 18

76 STUwYMOyMT‘xMtNOαt®OUSMvtP’®®tRYMutz®xYMytvTORMux‘tV’ORMOyMT‘RxxMTYPxSMOyMW‘xtTM
y®OURMwOUz‘SMtTMTWOMαO’STURxMvONTxNTSaMJournalmofmTexturemStudiesYM2002YMffYMfdhZfgc 3.6 18

75 USxMOyMT‘xMu’RwZ®x’wxRMxQUtT’ONM’NMyOOwMR‘xO®OzYaMJournalmofmFoodmProcessmEngineeringYM
1982YMhYMdhjZdjg 2.4 18

74
UnderstandingMtheMroleMofMglutenMsubunitsMU®αWYM‘αWMgluteninsMandMgliadinVMinMtheMnetworkingM
behaviorMofMaMweakMsoftMwheatMdoughMandMaMstrongMsemolinaMwheatMflourMdoughMandMtheMrelationshipM
withMlinearMandMnonZlinearMrheologyaMFoodmHydrocolloidsYM2020YMdckYMdcicce

10.6 18

73
wistributionMandMlocationMofMethanolMsolubleMproteinsMUOsborneMgliadinVMasMaMfunctionMofMmixingMtimeM
inMstrongMwheatMflourMdoughMusingMquantumMdotsMasMaMlabelingMtoolMwithMconfocalMlaserMscanningM
microscopyaMFoodmResearchmInternationalYM2014YMiiYMejlZekk

7 17
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72 xffectMofMlZvysteineMonMtheMRheologicalMPropertiesMofMWheatMylouraMCerealmChemistryYM2001YMjkYMeeiZefc 2.4 17

71 ’nfluenceMofMαixingMvonditionsMandMRestMTimeMonMvapillaryMylowMuehaviorMofMWheatMylourMwoughaM
CerealmChemistryYM2002YMjlYMdelZdfj 2.4 17

70 uuildingMaMResilientYMSustainableYMandM‘ealthierMyoodMSupplyMThroughM’nnovationMandMTechnologyaM
AnnualmReviewmofmFoodmSciencemandmTechnologyYM2021YMdeYMdZek 14.7 17

69 PredictionMofMairMbubbleMdispersionMinMaMviscousMfluidMinMaMtwinZscrewMcontinuousMmixerMusingMyxαM
simulationsMofMdispersiveMmixingaMChemicalmEngineeringmScienceYM2012YMkgYMfcfZfdg 4.4 16

68 WallMeffectsMinMtheMlaminarMpipeMflowMofMfourMsemiZsolidMfoodsaMJournalmofmFoodmEngineeringYM1990YMddYMelZge6 16

67 yabricationMofMzeinZbasedMelectrospunMnanofiberMdecoratedMwithMgoldMnanoparticlesMasMaMSxRSM
platformaMJournalmofmMaterialsmScienceYM2019YMhgYMkkjeZkkld 4.3 15

66 ProbingMtheMdistributionMofMgliadinMproteinsMinMdoughMandMbakedMbreadMusingMconjugatedMquantumM
dotsMasMaMlabelingMtoolaMJournalmofmCerealmScienceYM2015YMifYMgdZgk 3.8 15

65 yoodMNanotechnologyM2009YMfilZfll 15

64 ViscoelasticMflowMmodelingMinMtheMextrusionMofMaMdoughZlikeMfluidaMJournalmofmFoodmProcessm
EngineeringYM2000YMefYMefjZgj 2.4 15

63 weterminationMofMmixingMefficiencyMinMaMmodelMfoodMmixeraMAdvancesminmPolymermTechnologyYM1999YM
dkYMeclZeeg 1.9 15

62
vonjugationMofMSpecificallyMwevelopedMtntibodiesMforM‘ighZMandM®owZαolecularZWeightMzluteninsM
withMyluorescentMQuantumMwotsMasMaMToolMforMTheirMwetectionMinMWheatMylourMwoughaMJournalmofm
AgriculturalmandmFoodmChemistryYM2018YMiiYMgehlZgeii

5.7 14

61
’mmobilizationMofMinulinaseMfromMtspergillusMnigerMonMoctadecylMsubstitutedMnanoporousMsilicamM
’nulinMhydrolysisMinMaMcontinuousMmodeMoperationaMBiocatalysismandmAgriculturalmBiotechnologyYM2016YM
jYMdjgZdkc

4.2 14

60
xvaluationMofMeffectMofMpaddleMelementMstaggerMangleMonMtheMlocalMvelocityMprofilesMinMaMtwinZscrewM
continuousMmixerMwithMviscousMflowMusingMyiniteMxlementMαethodMsimulationsaMJournalmofmFoodm
EngineeringYM2012YMdckYMhkhZhll

6 14

59 PredictingMSteadyMandMOscillatoryMShearMRheologicalMPropertiesMofMvαvMandMzuarMzumMulendsMfromM
voncentrationMandMαolecularMWeightMwataaMJournalmofmFoodmScienceYM1986YMhdYMdekgZdekk 3.4 14

58 SimultaneousMtransferMofMnobleMmetalsMandMthreeZdimensionalMmicroZMandMnanopatternsMontoMzeinM
forMfabricationMofMnanophotonicMplatformsaMJournalmofmMaterialsmScienceYM2016YMhdYMfkciZfkdi 4.3 13

57 NaturalMuiopolymerZuasedMNanocompositeMyilmsMforMPackagingMtpplicationsM2018YMdglZdjj 13

56 xffectMofMagingMatMdifferentMtemperaturesMonM®tOSMpropertiesMandMsecondaryMproteinMstructureMofM
hardMwheatMflourMdoughaMJournalmofmCerealmScienceYM2020YMleYMdcelei 3.8 11

55 tMNxWMxαP’R’vt®MαOwx®MTOMS’αU®tTxMTRtNS’xNTMS‘xtRMSTRxSSMzROWT‘M’NMSxα’ZSO®’wM
yOOwSdaMJournalmofmFoodmProcessmEngineeringYM1982YMiYMedlZeff 2.4 11
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54
RelationshipMofMnonZlinearMrheologicalMpropertiesMandMquantitativeMnetworkManalysisMparametersMasMaM
functionMofMincreasinglyMlargeMamplitudeMdeformationsMinMnonZfatYMlowZfatMandMhighZfatMyogurtM
productsaMFoodmHydrocolloidsYM2021YMdddYMdcidlg

10.6 11

53 wesignMandMmechanisticMunderstandingMofMgrapheneMoxideMreinforcedMzeinMnanocompositesMwithM
improvedMmechanicalYMbarrierMandMthermalMpropertiesaMJournalmofmMaterialsmScienceYM2019YMhgYMdehffZdehhe4.3 10

52 ’dentificationMofM eyMTexturalMtttributesMofMViscoelasticMSyrupsMuyMRegressionMtnalysisaMJournalmofm
FoodmScienceYM1992YMhjYMdijZdjd 3.4 10

51 xxtensionMrateMdistributionMandMimpactMonMbubbleMsizeMdistributionMinMNewtonianMandM
nonZNewtonianMfluidMinMaMtwinMscrewMcoZrotatingMmixeraMJournalmofmFoodmEngineeringYM2016YMdilYMedgZeej 6 9

50 SteadyMshearMviscosityMfirstMnormalMstressMdifferenceMandMrecoverableMstrainMinMcarboxymethylM
celluloseYMsodiumMalginateMandMguarMgumaMCarbohydratemPolymersYM1994YMefYMejZff 10.3 9

49 TheoreticalManalysisMofMpredictiveMmiscibilityMofMcarbohydrateMpolymersMâ��MSoftwareMcalculationsMforM
inulinâ��amylopectinMsystemsaMCarbohydratemPolymersYM2008YMjeYMheZhl 10.3 8

48 weterminationMofMtheMW®yMconstantsMofMcookedMsoyMflourMandMtheirMdependenceMonMtheMextentMofM
cookingaMRheologicamActaYM2005YMghYMdleZecd 2.3 8

47
xyyxvTMOyMSt®TMONMT‘xMSTtu’®’TYMOyMPROPY®xNxMz®YvO®Mt®z’NtTxbXtNT‘tNM
zUαbPO®YSORutTxZicMSTtu’®’ZxwMO’®Z’NZWtTxRMxαU®S’ONSaMJournalmofmTexturemStudiesYM1992YM
efYMdlhZedf

3.6 8

46
SimultaneousMimmunofluorescentMimagingMofMgliadinsYMlowMmolecularMweightMgluteninsYMandMhighM
molecularMweightMgluteninsMinMwheatMflourMdoughMwithMantibodyZquantumMdotMcomplexesaMFoodm
ResearchmInternationalYM2019YMdecYMjjiZjkf

7 8

45
NonZNewtonianMyluidMαixingMinMaMTwinZScrewMαixerMzeometrymMThreeZwimensionalMαeshM
wevelopmentYMxffectMofMyluidMαodelMandMOperatingMvonditionsaMJournalmofmFoodmProcessmEngineeringYM
2015YMfkYMecjZeeg

2.4 7

44 tpplicationMofMcornMzeinMasManManchoringMmoleculeMinMaMcarbonMnanotubeMenhancedMelectrochemicalM
sensorMforMtheMdetectionMofMgliadinaMFoodmControlYM2020YMddjYMdcjfhc 6.2 7

43 wistributionMandMfunctionMofM®αWMgluteninsYM‘αWMgluteninsYMandMgliadinsMinMwheatMdoughsManalyzedM
withMâ��inMsituâ��MdetectionMandMquantitativeMimagingMtechniquesaMJournalmofmCerealmScienceYM2020YMlfYMdcelfd 3.8 7

42 QuantitativeMpredictionMofMmolecularMmiscibilityMinMdextranMsystemsMasMmodelMcarbohydrateM
polymersaMCarbohydratemPolymersYM2007YMjcYMdkdZdld 10.3 7

41 zlassMTransitionMuehaviorMandMRheologicalMPropertiesMofMSurfactantsMandMzlutenZSurfactantM
αixturesaMCerealmChemistryYM2004YMkdYMhkeZhkk 2.4 7

40 xffectMofMsolventMpolarityMonMtheMsecondaryMstructureYMsurfaceMandMmechanicalMpropertiesMofM
biodegradableMkafirinMfilmsaMJournalmofmCerealmScienceYM2019YMlcYMdcekhi 3.8 6

39 NanocapsuleMformationMbyMindividualMbiopolymerMnanoparticlesM2017YMgcgZggi 6

38 xyyxvTMOyMxXTRUS’ONMOPxRtT’NzMPtRtαxTxRSMONMt’RMuUuu®xMxNTRtPαxNTaMJournalmofmFoodm
ProcessmEngineeringYM2002YMehYMehdZekf 2.4 6

37 xffectMofMTomatoMPasteMonMRheologicalMPropertiesMandMParticleMSizeMwistributionMofMαodelM
OilZinZWaterMxmulsionsaMJournalmofmFoodmScienceYM1989YMhgYMgfjZgfl 3.4 6
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36
tMnovelMbiodegradableMxSxRSMUenhancedMSxRSVMplatformMwithMdepositionMofMtuYMtgMandMtubtgM
nanoparticlesMonMgoldMcoatedMzeinMnanophotonicMstructuresMforMtheMdetectionMofMfoodManalytesaM
VibrationalmSpectroscopyYM2020YMdciYMdcfcdf

2.1 6

35
uehaviorMofMsemolinaYMhardYMsoftMwheatMflourMdoughMatMdifferentMagingMtimesMandMtemperaturesM
throughM®tOSMpropertiesMandMmolecularMinteractionsMofMproteinsaMJournalmofmFoodmEngineeringYM2021YM
fcdYMddchgl

6 6

34 SimulationMofMtheMeffectMofMhydrogenMbondsMonMwaterMactivityMofMglucoseMandMdextranMusingMtheM
VeytsmanMmodelaMCarbohydratemPolymersYM2015YMddjYMefiZegi 10.3 5

33 TheMtpplicationsMofMNanotechnologyM2012YMdghZdji 5

32
vomparisonMofMSequenceMofMPhysicalMProcessesMUSPPVMandMyourierMTransformMvoupledMwithM
vhebyshevMPolynomialsMUyTvVMmethodsMtoM’nterpretM®argeMtmplitudeMOscillatoryMShearMU®tOSVM
ResponseMofMViscoelasticMwoughsMandMViscousMPectinMSolutionaMFoodmHydrocolloidsYM2022YMdcjhhk

10.6 4

31 StateMwiagramsMofMyoodMαaterialsM2008YMlhZded 4

30
STORtzxMSTtu’®’TYMOyMαOwx®MSUvROSxMORMSt®TMtwwxwMObWMxαU®S’ONSMT‘ROUz‘MSTxtwYM
S‘xtRMtNwMvRxxPMR‘xO®Oz’vt®MαxtSURxαxNTSaMJournalmofmFoodmProcessingmandmPreservationYM
1989YMdeYMelfZfck

2.1 3

29 ®tOSMU®argeMtmplitudeMOscillatoryMShearVMtpplicationsMforMSemisolidMyoodsaMFoodmEngineeringmSeries
YM2019YMljZdfd 0.5 3

28 NovelMNondestructiveMuiosensorsMforMtheMyoodM’ndustryaMAnnualmReviewmofmFoodmSciencemandm
TechnologyYM2021YMdeYMhflZhii 14.7 3

27
voldMwenaturationMofMProteinsmMWhereMuioinformaticsMαeetsMThermodynamicsMtoMOfferMaM
αechanisticMUnderstandingmMPeaMProteinMtsMaMvaseMStudyaMJournalmofmAgriculturalmandmFoodmChemistryYM
2021YMilYMifflZifhc

5.7 3

26
xffectMofMcontactMsurfaceYMplasticizedMandMcrosslinkedMzeinMfilmsMareMcastMonYMonMtheMdistributionMofM
dispersiveMandMpolarMsurfaceMenergyMusingMtheMVanMOssMmethodMofMdeconvolutionaMJournalmofmFoodm
EngineeringYM2019YMeifYMeieZejd

6 2

25
zreenMmicrofluidicsMmadeMofMcornMproteinsaMAnnualmInternationalmConferencemofmthemIEEEmEngineeringm
inmMedicinemandmBiologymSocietymIEEEmEngineeringminmMedicinemandmBiologymSocietymAnnualmInternationalm
ConferenceYM2011YMecddYMkgccZf

0.9 2

24 αeasurementMandM’nterpretationMofMuatterMRheologicalMPropertiesM2011YMeifZell 2

23 xvaluationMofMαixingMandMtirMuubbleMwispersionMinMViscousM®iquidsMusingMNumericalMSimulationsehfZeik 2

22 vharacterizationMandMPredictionMofMtheMyractureMResponseMofMSolidMyoodMyoamsM2008YMdifZdjg 2

21 RheologicalMPropertiesMofMyoodsaMFoodmAdditivesYM2006YMdZdeg 2

20 tM®owZyieldMαagneticMResonanceM’magingMtptasensorMforMtheMRapidMandMVisualMSensingMofMinMyoodYM
–uiceYMandMWateraMAnalyticalmChemistryYM2021YMlfYMkifdZkifj 7.8 2

19 yabricationMofMpristineMelectrospunMkafirinMnanofiberMmatsMloadedMwithMthymolMandMcarvacrolaMJournalm
ofmMaterialsmScienceYM2021YMhiYMjdhhZjdjc 4.3 2
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18 ValidationMofMuioinformaticMαodelingMforMtheMZetaMPotentialMofMVicilinYM®eguminYMandMvommercialM
PeaMProteinM’solateaMFoodmBiophysicsYM2021YMdiYMgjg 3.2 2

17 xffectMofMendogenousMwheatMglutenMlipidsMonMtheMnonZlinearMrheologicalMpropertiesMofMtheMglutenM
networkaMFoodmChemistryYM2022YMfijYMdfcjel 8.5 2

16
vomparisonMofMtheMfabricationMmethodsYMformationMdynamicsYMstructureYMandMdeliveryMperformanceM
ofMsolidMnanoparticlesMandMhollowMlayerZbyZlayerMediblebbiodegradableMnanodeliveryMsystemsaM
JournalmofmFoodmProcessmEngineeringYM2020YMgfYMedfgdf

2.4 1

15 StudyMofMtheMwynamicsMandMSizeMwistributionsMofMtirMuubblesMwuringMαixingMinMaMvontinuousMyoodM
αixerM2008YMejZfi 1

14 αxtSURxαxNTMOyMαxv‘tN’vt®MPROPxRT’xSMOyMvOxXTRUwxwMwUt®ZP‘tSxMPROwUvTSaMJournalm
ofmTexturemStudiesYM2007YMfkYMighZiih 3.6 1

13 tnalysisMofMαixingMProcessesMUsingMvywaMContemporarymFoodmEngineeringYM2007YMhhhZhkj 1

12 tdvancesMinMNanotechnologyMofMyoodMαaterialsMforMyoodMandMNonZyoodMtpplicationsM2018YMdhfZeeg 1

11 tdvancesMinMfwMNumericalMSimulationMofMViscousMandMViscoelasticMαixingMylowsaMFoodmEngineeringm
SeriesYM2010YMdlZgg 0.5 1

10 weterminationMofMmixingMefficiencyMinMaMmodelMfoodMmixerM1999YMdkYMecl 1

9 αolecularMOrganizationMandMTopographyMofMProlaminMProteinMyilmsaMFoodmEngineeringmSeriesYM2016YMegfZeij0.5 0

8
xncapsulationMofMtanninsMandMtanninZrichMplantMextractsMbyMcomplexMcoacervationMtoMimproveMtheirM
physicochemicalMpropertiesMandMbiologicalMactivitiesmMtMreviewaaMCriticalmReviewsminmFoodmSciencemandm
NutritionYM2022YMdZdg

11.5 0

7 Williamsâ��®andelâ��yerryMUW®yVMxquationM2010YMdkihZdkjj

6 wesignMofMaMVersatileMyoodMProcessingMSystemaMHabitationYM2009YMdeYMgdZhf

5 UseMofMvywMforMOptimizationYMwesignYMandMScaleZUpMofMyoodMxxtrusionaMContemporarymFoodm
EngineeringYM2007YMhchZhfi

4 PhaseMTransitionsMofMSoyMzlobulinsMandMtheMwevelopmentMofMStateMwiagramsM1998YMilZjj

3 tdvancesMinMNanotechnologyMasMtppliedMtoMyoodMSystemsaMFoodmEngineeringmSeriesYM2013YMifZjj 0.5

2
’mpactMofMethanolYMsuccinicMacidYMandMtheMcombinationMthereofMatMlevelsMproducedMduringMspongeM
fermentationMonMhardMwheatYMsoftMwheatYMandMdurumMwheatMfarinographMrheologyaMJournalmofmCerealm
ScienceYM2020YMliYMdcfcke

3.8

1 tdvancedMresearchMapplicationsM2022YMdidZdle

(2022-2021)
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