
Miete Celus

ListiofiPublicationsibyiCitations

Source:ihttps://exalyycom/authorxpdf/9285134/mietexcelusxpublicationsxbyxcitationsypdf

Version:i2024x04x28i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

15
papers

292
citations

9
h-index

15
g-index

15
ext. papers

419
ext. citations

9.3
avg, IF

3.63
L-index



l Paper IF Citations

15 Barriersbimpairingbmineralbbioaccessibilitybandbbioavailabilitybinbplantobasedbfoodsbandbtheb
perspectivesbforbfoodbprocessingpbCriticaltReviewstintFoodtSciencetandtNutritionnb2020nbxrnbztxozvu 11.5 55

14 InfluencebofbPectinbStructuralbPropertiesbonbInteractionsbwithbDivalentbCationsbandbItsbAssociatedb
FunctionalitiespbComprehensivetReviewstintFoodtSciencetandtFoodtSafetynb2018nbsynbswyxosw9v 16.4 55

13 Febtmbadsorptionbonbcitrusbpectinbisbinfluencedbbybthebdegreebandbpatternbofbmethylesterificationpb
FoodtHydrocolloidsnb2017nbyunbsrsosr9 10.6 32

12 Structurallybmodifiedbpectinbforbtargetedblipidbantioxidantbcapacitybinblinseedqsunflowerboiloinowaterb
emulsionspbFoodtChemistrynb2018nbtvsnbzxo9x 8.5 28

11 AbkineticbstudybofbfuranbformationbduringbstoragebofbshelfostablebfruitbjuicespbJournaltoftFoodt
Engineeringnb2015nbsxwnbyvozs 6 26

10 InteractionsbbetweenbcitrusbpectinbandbZntmborbCatmbandbassociatedbinbvitrobZntmbbioaccessibilitybasb
affectedbbybdegreebofbmethylesterificationbandbblockinesspbFoodtHydrocolloidsnb2018nby9nbus9ouur 10.6 24

9 Isothermalbtitrationbcalorimetrybtobstudybthebinfluencebofbcitrusbpectinbdegreebandbpatternbofb
methylesterificationbonbZnbinteractionpbCarbohydratetPolymersnb2018nbs9ynbvxrovxz 10.3 15

8 MolarbmassbinfluencebonbpectinoCabtmbadsorptionbcapacitynbinteractionbenergybandbassociatedb
functionalityébGelbmicrostructurebandbstiffnesspbFoodtHydrocolloidsnb2018nbzwnbuusouvt 10.6 13

7 Furanbformationbasbabfunctionbofbpressurenbtemperaturebandbtimebconditionsbinbspinachbpurˆ'epbLWTt-t
FoodtSciencetandtTechnologynb2015nbxvnbwxwowyr 5.4 12

6 Complexationbofbpectinsbvaryingbinboverallbchargebwithblysozymebinbaqueousbbufferedbsolutionspb
FoodtHydrocolloidsnb2019nb9vnbtxzotyz 10.6 9

5 Zincbbioaccessibilitybisbaffectedbbybthebpresencebofbcalciumbionsbandbdegreebofbmethylesterificationb
inbpectinobasedbmodelbsystemspbFoodtHydrocolloidsnb2019nb9rnbtrxotsw 10.6 7

4 Thebimpactbofbpostharvestbstoragebandbcookingbtimebonbmineralbbioaccessibilitybinbcommonbbeanspb
FoodtandtFunctionnb2020nbssnbywzvoyw9w 6.1 6

3 Generalitybandbspecificitybofbthebbindingbbehaviourbofblysozymebwithbpectinbvaryingbinblocalbchargeb
densitybandboverallbchargepbFoodtHydrocolloidsnb2020nb99nbsrwuvw 10.6 6

2 SimultaneousbusebofblowbmethylesterifiedbcitrusbpectinbandbEDTAbasbantioxidantsbinb
linseedqsunflowerboiloinowaterbemulsionspbFoodtHydrocolloidsnb2020nbsrrnbsrwuzx 10.6 3

1 Effectbofboverallbchargebandblocalbchargebdensitybofbpectinbonbthebstructurebandbthermalbstabilitybofb
lysozymepbJournaltoftThermaltAnalysistandtCalorimetryns 4.1 1

Miete Celus

2


