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96 ShearNandNdilatationalNrheologicalNpropertiesNofNvegetableNproteinsNatNtheNaircwaterNinterfacebNFoodc
HydrocolloidsZN2022ZNefjZNedkhkf 10.6 0

95 ShapingNtheNcardiacNresponseNtoNhypoxianNNONandNitsNpartnersNinNteleostNfishbbNCurrentcResearchcinc
PhysiologyZN2022ZNiZNemgafdf 1.8 0
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5.8 5

93 vigelsNandNmultiacomponentNorganogelsnNunNoverviewNfromNrheologicalNperspectivebNFoodc
HydrocolloidsZN2021ZNeeeZNedjemd 10.6 20

92 TheNchromograninNuNfragmentNrevealsNhowNaNsingleNchangeNinNtheNproteinNsequenceNexertsNstrongN
cardioregulatoryNeffectsNbyNengagingNneuropilinaebNActacPhysiologicaZN2021ZNfgeZNeegikd 5.6 4
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EnvironmentalcPollutionZN2021ZNfjmZNeejekk 9.3 4

90 RheologicalNpropertiesNofNfoodNmaterialsN2021ZNfhmafkk

89 MorphoafunctionalNremodellingNofNtheNadultNzebrafishNVxanioNrerioWNheartNinNresponseNtoN
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88 TheNgoldfishNwarassiusNauratusnNanNemergingNanimalNmodelNforNcomparativeNcardiacNresearchbN
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87 βypoxicNandNThermalNStressnNManyNWaysNLeadingNtoNtheNNOScNONSystemNinNtheNzishNβeartbN
AntioxidantsZN2021ZNedZN 7.1 1
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fiberNsuspensionsbNLWTcscFoodcSciencecandcTechnologyZN2021ZNeifZNeeffkd 5.4 2
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83 TheNeffectNofNoperatingNconditionsNonNtheNphysicochemicalNcharacteristicsNofNwheyNproteinâ��basedN
systemsbNRheologicacActaZN2020ZNimZNffkafgl 2.3 3

82 TheNβypoxiaNToleranceNofNtheN–oldfishNVWNβeartnNTheNNOScNONSystemNandNveyondbNAntioxidantsZN
2020ZNmZN 7.1 6

81 TheNeffectsNofNprocessNconditionsNonNrheologicalNpropertiesNofNfunctionalNcitrusNfibreNsuspensionsbN
FoodcandcBioproductscProcessingZN2020ZNefeZNihajh 4.9 4

80 wardiacNxamageNinNunthracyclinesNTherapynNzocusNonNOxidativeNStressNandNInflammationbN
AntioxidantscandcRedoxcSignalingZN2020ZNgfZNedleaedmk 8.4 20

Domenico Gabriele

2



79 UseNofNMathematicalNModellingNofNxoughNviscuitsNvakingNvehaviourN2020ZNfmhagdj

78 zormulationNofNbreadNmodelNdoughsNwithNresistantNstarchZNvegetableNproteinsNandN
transglutaminasebNEuropeancFoodcResearchcandcTechnologyZN2020ZNfhjZNgmkahdl 3.4 4

77 SelenoproteinNTNasNaNnewNpositiveNinotropeNinNtheNgoldfishZbNJournalcofcExperimentalcBiologyZN2019ZN
fffZN 3 8

76 PhysiologicalNlevelsNofNchromograninNuNpreventNdoxorubicinainducedNcardiotoxicityNwithoutN
impairingNitsNanticancerNactivitybNFASEBcJournalZN2019ZNggZNkkghakkhk 0.9 14

75 yxploringNcardiacNplasticityNinNteleostnNtheNroleNofNhumoralNmodulationbNGeneralcandcComparativec
EndocrinologyZN2019ZNflgZNeegfgj 3 9

74 yffectNofNhighNwaterNsalinityNonNtheNadhesionNpropertiesNofNmodelNbitumenNmodifiedNwithNaNsmartN
additivebNConstructioncandcBuildingcMaterialsZN2019ZNffiZNjhfajhl 6.7 7

73 wardiacNinfluenceNofNtheN˛†gaadrenoceptorNinNtheNgoldfishNVWnNaNprotectiveNroleNunderNhypoxiasbN
JournalcofcExperimentalcBiologyZN2019ZNfffZN 3 10

72 MSabasedNproteomicNanalysisNofNcardiacNresponseNtoNhypoxiaNinNtheNgoldfishNVwarassiusNauratusWbN
ScientificcReportsZN2019ZNmZNelmig 4.9 22

71 KeyNcharacteristicsNandNmodellingNofNbigelsNsystemsnNuNreviewbNMaterialscSciencecandcEngineeringcCZN
2019ZNmkZNmgfamig 8.3 24

70 RoleNofNvrainNNeuroinflammatoryNzactorsNonNβypertensionNinNtheNSpontaneouslyNβypertensiveNRatbN
NeuroscienceZN2018ZNgkiZNeilaejl 3.9 13

69 vigelsnNuNuniqueNclassNofNmaterialsNforNdrugNdeliveryNapplicationsbNSoftcMaterialsZN2018ZNejZNkkamg 1.7 39

68 RheologicalNsurfaceNpropertiesNofNcommercialNcitrusNpectinsNatNdifferentNpβNandNconcentrationbNLWTc
scFoodcSciencecandcTechnologyZN2018ZNmgZNefhaegd 5.4 33

67 PhoenixinaehnNdetectionNandNnovelNphysiologicalNimplicationsNinNcardiacNmodulationNandN
cardioprotectionbNCellularcandcMolecularcLifecSciencesZN2018ZNkiZNkhgakij 10.3 33

66 whromograninsnNfromNdiscoveryNtoNcurrentNtimesbNPflugerscArchivcEuropeancJournalcofcPhysiologyZN
2018ZNhkdZNehgaeih 4.6 21

65 TheNmorphologicalNandNfunctionalNsignificanceNofNtheNNOScNONsystemNinNtheNrespiratoryZN
osmoregulatoryZNandNcontractileNorgansNofNtheNufricanNlungfishbNActacHistochemicaZN2018ZNefdZNjihajjj 2 5

64
yffectNofNβPMwNandNwMwNonNrheologicalNbehaviorNatNdifferentNtemperaturesNofNglutenafreeNbreadN
formulationsNbasedNonNriceNandNbuckwheatNfloursbNEuropeancFoodcResearchcandcTechnologyZN2018ZN
fhhZNelfmaelhf

3.4 10

63 TheNroleNofNedibleNoilsNinNlowNmolecularNweightNorganogelsNrheologyNandNstructurebNFoodcResearchc
InternationalZN2018ZNeeeZNgmmahdk 7 9

62 yffectNofNtheNmonostearatecmonopalmitateNratioNonNtheNoralNreleaseNofNactiveNagentsNfromN
monoacylglycerolNorganogelsbNFoodcandcFunctionZN2018ZNmZNgfklagfmd 6.1 13
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61 ungiotensinNIINdependentNcardiacNremodelingNinNtheNeelNunguillaNanguillaNinvolvesNtheNNOScNON
systembNNitriccOxidecscBiologycandcChemistryZN2017ZNjiZNidaim 5 12

60 RheologicalNandNstructuralNpropertiesNatNhighNandNlowNtemperatureNofNbitumenNforNwarmNrecyclingN
technologybNColloidscandcSurfacescA:cPhysicochemicalcandcEngineeringcAspectsZN2017ZNigfZNimfajdd 5.1 4

59 OrganogelationNofNextraNvirginNoliveNoilNwithNfattyNalcoholsZNglycerylNstearateNandNtheirNmixturebNLWTc
scFoodcSciencecandcTechnologyZN2017ZNkkZNhffahfm 5.4 18

58 uNrheologicalNmodellingNandNmicroscopicNanalysisNofNbigelsbNRheologicacActaZN2017ZNijZNkigakjg 2.3 13

57 xryingNofNsausagesNmadeNfromNtheNmeatNofNblackNandNwhiteNpigsnNNumericalNmodelingNandNstructuralN
investigationbNDryingcTechnologyZN2017ZNgiZNkfhakgi 2.6 3

56 RheologicalNPropertiesNofNzoodNMaterialsN2016ZNjedajek 2

55 PectinnNPropertiesNxeterminationNandNUsesN2016ZNfmhagdd 6

54 uNrheologicalNandNmicrostructuralNcharacterisationNofNbigelsNforNcosmeticNandNpharmaceuticalNusesbN
MaterialscSciencecandcEngineeringcCZN2016ZNjmZNgilaji 8.3 55

53 TheNeffectsNofNintermolecularNinteractionsNonNtheNphysicalNpropertiesNofNorganogelsNinNedibleNoilsbN
JournalcofcColloidcandcInterfacecScienceZN2016ZNhlgZNeihaejh 9.3 67

52 IndenopyrazoleNoximeNethersnNsynthesisNandN˛†eaadrenergicNblockingNactivitybNEuropeancJournalcofc
MedicinalcChemistryZN2015ZNmfZNjkfale 6.8 16

51 whromofunginZNwguhkajjaderivedNpeptideZNproducesNbasalNcardiacNeffectsNandNpostconditioningN
cardioprotectiveNactionNduringNischemiacreperfusionNinjurybNPeptidesZN2015ZNkeZNhdal 3.8 22

50 wardiacNcontractilityNinNuntarcticNteleostNisNmodulatedNbyNnitriteNthroughNxanthineNoxidaseNandN
cytochromeNpahidNnitriteNreductasebNNitriccOxidecscBiologycandcChemistryZN2015ZNhmZNeak 5 5

49 OliveNoilNandNhyperthermalNwaterNbigelsNforNcosmeticNusesbNJournalcofcColloidcandcInterfacecScienceZN
2015ZNhimZNkdakl 9.3 44

48 RheologicalNinvestigationNofNpectinabasedNemulsionNgelsNforNpharmaceuticalNandNcosmeticNusesbN
RheologicacActaZN2015ZNihZNheaif 2.3 33

47 wardiacNandNhepaticNroleNofNrautβSPkdnNbasalNeffectsNandNprotectionNagainstNischemicNandNsepsisN
conditionsbNJournalcofcCellularcandcMolecularcMedicineZN2015ZNemZNehmfaidg 5.6 11

46 OxidationNofNhumanNredNbloodNcellsNbyNaNfreeNradicalNinitiatornNeffectsNonNrheologicalNpropertiesbN
ClinicalcHemorheologycandcMicrocirculationZN2015ZNjdZNgkiall 2.5 11

45 ModelingNofNbakingNbehaviorNofNsemiasweetNshortNdoughNbiscuitsbNInnovativecFoodcSciencecandc
EmergingcTechnologiesZN2014ZNfiZNhdaif 6.8 15

44 RheologicalNdesignNofNstabilizedNmeatNsaucesNforNindustrialNusesbNEuropeancJournalcofcLipidcSciencec
andcTechnologyZN2014ZNeejZNekghaekhh 3 21
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43 RheologicalNbehaviourNofNfreshNcementNpastesnNInfluenceNofNsyntheticNzeolitesZNlimestoneNandNsilicaN
fumebNCementcandcConcretecResearchZN2014ZNjgZNglahi 10.3 21

42 RheologyNandNadsorptionNbehaviourNofN˛†acaseinNandN˛†alactoglobulinNmixedNlayersNatNtheNsunflowerN
oilcwaterNinterfacebNColloidscandcSurfacescA:cPhysicochemicalcandcEngineeringcAspectsZN2014ZNhheZNjjmajkk5.1 34

41 TheNinfluenceNofNcarrageenanNonNinterfacialNpropertiesNandNshortatermNstabilityNofNmilkNwheyN
proteinsNemulsionsbNFoodcHydrocolloidsZN2013ZNgfZNgkgaglf 10.6 31

40 RheologicalNeffectsNonNbitumenNofNpolyphosphoricNacidNVPPuWNadditionbNConstructioncandcBuildingc
MaterialsZN2013ZNhdZNgmkahdh 6.7 60

39 uNrheologicalNcharacterisationNofNanNoliveNoilcfattyNalcoholsNorganogelbNFoodcResearchcInternationalZN
2013ZNieZNiedaiek 7 55

38 OliveNoilcpolicosanolNorganogelsNforNnutraceuticalNandNdrugNdeliveryNpurposesbNFoodcandcFunctionZN
2013ZNhZNeiefafd 6.1 40

37 ModellingNflowNbehaviourNofNdairyNfoamsNthroughNaNnozzlebNJournalcofcFoodcEngineeringZN2012ZNedmZNfelaffm6 4

36 StabilizationNofNmeatNsuspensionsNbyNorganogelationnNuNrheologicalNapproachbNEuropeancJournalcofc
LipidcSciencecandcTechnologyZN2012ZNeehZNegleaeglm 3 19

35 TheNyffectNofNWaxesNudditionNonNRheologicalNPropertiesNofNOcWNwoncentratedNModelNymulsionsbN
EnergycSourcesrcPartcA:cRecoveryrcUtilizationcandcEnvironmentalcEffectsZN2012ZNghZNliealik 1.6

34 LowNtemperatureNrheologyNofNpolyphosphoricNacidNVPPuWNaddedNbitumenbNConstructioncandcBuildingc
MaterialsZN2012ZNgjZNimfaimj 6.7 76

33 yffectNofNorganogelatorNandNfatNsourceNonNrheologicalNpropertiesNofNoliveNoilabasedNorganogelsbN
FoodcResearchcInternationalZN2012ZNhjZNekkaelh 7 42

32 yffectNofNShearNRateNonNwrystallisationNPhenomenaNinNOliveNOilavasedNOrganogelsbNFoodcandc
BioprocesscTechnologyZN2012ZNiZNflldaflll 5.1 28

31 TheNeffectNofNsurfactantNtypeNonNtheNrheologyNofNovalbuminNlayersNatNtheNaircwaterNandNoilcwaterN
interfacesbNFoodcHydrocolloidsZN2012ZNfmZNfhkafik 10.6 32

30 yffectNofNwaterNadditionNonNpectinNrecoveryNfromNsolutionNinNcentrifugalNseparationNprocessbN
InternationalcJournalcofcFoodcSciencecandcTechnologyZN2011ZNhjZNeejaefe 3.8 3

29 RβyOLO–IwuLNPROPyRTIySNOzNvuTTyRNxOU–βnNyzzywTNOzNy––NLyVyLbNJournalcofcFoodcProcessc
EngineeringZN2011ZNghZNefjjaefle 2.4 11

28 uNrheologicalNanalysisNofNstructuredNwaterainaoliveNoilNemulsionsbNJournalcofcFoodcEngineeringZN2011ZN
edkZNfmjagdg 6 59

27 RheologicalNwharacterisationNofNxairyNymulsionsNzorNwoldNzoamNupplicationsbNInternationalcJournalc
ofcFoodcPropertiesZN2011ZNehZNkljakml 3 4

26 OriginalNarticlenNInnovationNinNfigNsyrupNproductionNprocessnNaNrheologicalNapproachbNInternationalc
JournalcofcFoodcSciencecandcTechnologyZN2010ZNhiZNemhkaemii 3.8 2

(2010-2014)

5



25 yffectNofNpentosanNadditionNonNdoughNrheologicalNpropertiesbNFoodcResearchcInternationalZN2010ZNhgZNfgeiafgfd7 19

24 RheologicalNStudyNofNOcWNwoncentratedNModelNymulsionsNforNβeavyNwrudeNOilNTransportationbN
EnergycSourcesrcPartcA:cRecoveryrcUtilizationcandcEnvironmentalcEffectsZN2010ZNggZNkfakm 1.6 4

23 TheNinfluenceNofNformulationNandNcoolingNrateNonNtheNrheologicalNpropertiesNofNchocolatebNEuropeanc
FoodcResearchcandcTechnologyZN2010ZNfgeZNlfealfl 3.4 24

22 wompatibilityNanalysisNofNpectinNatNdifferentNesterificationNdegreeNfromNintrinsicNviscosityNdataNofN
dilutedNternaryNsolutionsbNReactivecandcFunctionalcPolymersZN2010ZNkdZNljgaljk 4.6 10

21 wharacterisationNofNdairyNemulsionsNbyNNMRNandNrheologicalNtechniquesbNFoodcHydrocolloidsZN2009ZN
fgZNjemajfl 10.6 52

20 RheologicalNStudyNofNvatterNxoughNforNYorkshireNPuddingNProductionbNAIPcConferencecProceedingsZN
2008ZN 0 1

19 RheologicalNInfluenceNofNSyntheticNZeoliteNonNwementNPastesbNAIPcConferencecProceedingsZN2008ZN 0 2

18 OliveNOilNvasedNymulsionsNinNzrozenNPuffNPastryNProductionbNAIPcConferencecProceedingsZN2008ZN 0 2

17 InfluenceNofNzatNwontentNonNwhocolateNRheologybNAIPcConferencecProceedingsZN2008ZN 0 4

16 ViscosityNofNMulticomponentNSolutionsNofNSimpleNandNwomplexNSugarsNinNWaterbNJournalcofcChemicalc
iamp;cEngineeringcDataZN2007ZNifZNeghkaegig 2.8 24

15 MRINyxperimentsNasNaNToolNtoNStudyNusymptoticaShearNzlowNvehaviourNofNaNWormaLikeNReverseN
MicellarNPhasebNAppliedcRheologyZN2006ZNejZNemdaemk 1.2 7

14 RecombinantNNaterminalNfragmentsNofNchromograninauNmodulateNcardiacNfunctionNofNtheN
LangendorffaperfusedNratNheartbNBasiccResearchcincCardiologyZN2006ZNedeZNhgaif 11.8 63

13 ModellingNofNhighNqualityNpastaNdryingnNmathematicalNmodelNandNvalidationbNJournalcofcFoodc
EngineeringZN2005ZNjmZNglkagmk 6 30

12 ModellingNofNhighNqualityNpastaNdryingnNqualityNindicesNandNindustrialNapplicationbNJournalcofcFoodc
EngineeringZN2005ZNkeZNfhfafie 6 20

11 RheologicalNPropertiesNofNtheNReverseNMesophasesNofNtheNPluronicNLjhcPaXylenecWaterNSystembN
AppliedcRheologyZN2004ZNehZNgeiagfg 1.2 1

10 TβyNUSyNOzNRβyOLO–YNTONwβuRuwTyRIZyNzLOWNvyβuVIORNOzNLIQUORIwyNSOLUTIONSbNJournalc
ofcFoodcProcesscEngineeringZN2004ZNfkZNhjhahki 2.4 1

9 wardiacNroleNofNfrogNuNznNnegativeNinotropismNandNbindingNsitesNinNRanaNesculentabNRegulatoryc
PeptidesZN2003ZNeehZNmeam 13

8 zilledNsnackNproductionNbyNcoextrusionacookingnNebNRheologicalNmodellingNofNtheNprocessbNJournalcofc
FoodcEngineeringZN2002ZNifZNjkakh 6 17
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7 zilledNsnackNproductionNbyNcoaextrusionacookingnNfbNyffectNofNprocessingNonNcerealNmixturesbNJournalc
ofcFoodcEngineeringZN2002ZNihZNjgakg 6 13

6 zilledasnacksNproductionNbyNcoaextrusionacookingbNPartNgbNuNrheologicalabasedNmethodNtoNcompareN
fillerNprocessingNpropertiesbNJournalcofcFoodcEngineeringZN2002ZNihZNffkafhd 6 20

5 uNweakNgelNmodelNforNfoodsbNRheologicacActaZN2001ZNhdZNefdaefk 2.3 251

4 uNrheologicalNapproachNtoNtheNstudyNofNconcentratedNmilkNclottingbNRheologicacActaZN2001ZNhdZNeihaeje 2.3 22

3 OptimalNdesignNofNsingleascrewNextruderNforNliquoriceNcandyNproductionnNaNrheologyNbasedNapproachbN
JournalcofcFoodcEngineeringZN2001ZNhlZNggahh 6 23

2 wharacterizationNofNnatriureticNpeptideNbindingNsitesNinNtheNheartNofNtheNeelZNunguillaNanguillabNThec
JournalcofcExperimentalcZoologyZN1996ZNfkiZNfkagi 14
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tapeNcastingbNChemicalcPapersZe 1.9 0
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