
Citation Report
Listjofjarticlesjciting

Extrusionlprocesslimproveslthelfunctionalitylofl
solubleldietarylfiberlinloatlbran

DOI:l10.1016/j.jcs.2011.04.001
lJournalloflCereallScience,l2011,l54,l98-103.

Source:jhttps://exaly.com/paperypdf/51065621/citationyreport.pdf

Version:j2024y04y27j

Thisjreportjhasjbeenjgeneratedjbasedjonjthejcitationsjrecordedjbyjexaly.comjforjthejabovejarticle.jForj

thejlatestjversionjofjthisjpublicationjlistxjvisitjthejlinkjgivenjabove.

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalxjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticle.



m Paper IF Citations

172 uhemicalLcompositionLandLphysicochemicalLpropertiesLofLdietaryLfiberLfromLÃolygonatumL
odoratumLasLaffectedLbyLdifferentLprocessingLmethodsZLFoodkResearchkInternationalXL2012XLfkXLfbhYfcb 7 73

171 wxtrusionLofLzulledLtarleyLsffectingL˛†YylucanLandLÃropertiesLofLwxtrudatesZL2013XLhXLceifYcejk 49

170 wxtrusionLtreatmentLforLimprovedLphysicochemicalLandLantioxidantLpropertiesLofLhighYmolecularL
weightLpolysaccharidesLisolatedLfromLcoarseLteaZLFoodkResearchkInternationalXL2013XLgeXLidhYiec 7 24

169 uomparisonLofLacidLandLenzymaticLhydrolysesLofLoatLbranL˛†YglucanLatLlowLwaterLcontentZLFoodk
ResearchkInternationalXL2013XLgdXLkkYcbj 7 27

168 wffectLofLfibreâ��proteinLadditionsLandLprocessLparametersLonLmicrostructureLofLcornLextrudatesZL
JournalkofkCerealkScienceXL2013XLgjXLfjjYfkf 3.8 13

167 wffectsLofLtwinYscrewLextrusionLonLsolubleLdietaryLfibreLandLphysicochemicalLpropertiesLofLsoybeanL
residueZLFoodkChemistryXL2013XLcejXLjjfYk 8.5 72

166 wffectsLofLextrusionLprocessLinLsnacksLofLoatsâ��nixtamalizedLcornLpericarpLmixturesLonLdietaryLfiberL
contentLandLfunctionalLpropertiesZL2013XLccXLejYfg 2

165 xibreLinLextrudedLproductsZL2013XLdghYdid 6

164 ZL2014XL 9

163 ÃrocessingLofLoatsLandLtheLimpactLofLprocessingLoperationsLonLnutritionLandLhealthLbenefitsZL2014XL
ccdLÓupplLdXLÓgjYhf 80

162 ÁatL˛†YglucanlLphysicoYchemicalLcharacteristicsLinLrelationLtoLitsLbloodYglucoseLandL
cholesterolYloweringLpropertiesZL2014XLccdLÓupplLdXLÓfYÓce 99

161 ModificationLofLwheatLflourLfunctionalityLandLdigestibilityLthroughLdifferentLextrusionLconditionsZL
2014XLcfeXLifYik 53

160 wxtractionLandLxunctionalLÃropertiesLofLıaterYÓolubleLvietaryLxiberLfromLsppleLÃomaceZL2014XLeiXLdkeYdkj 36

159 NovelLblastingLextrusionLprocessingLimprovedLtheLphysicochemicalLpropertiesLofLsolubleLdietaryL
fiberLfromLsoybeanLresidueLandLinLvivoLevaluationZL2014XLcdbXLcYj 113

158 ÁptimizationLandLcharacterizationLofLwheatLbranLmodifiedLbyLinLsituLenhancedLuÁdLblastingL
extrusionZLLWTkykFoodkSciencekandkTechnologyXL2014XLgkXLhbgYhcc 5.4 12

157 wffectLofLvifferentLwxtrusionLÖreatmentsLandLÃarticleLÓizeLvistributionLonLtheLÃhysicochemicalL
ÃropertiesLofLÍiceLxlourZL2014XLiXLdhgiYdhhg 71

156 uhangesLofLÃropertiesLandLxunctionalLuomponentsLofLwxtrudedLxoodsZL2014XLedgYehc

Citation Report

2



155 wxtrusionlLuookingZL2015XLjiYcgh 1

154 wxtrudedLcornLgruelsLcontainingLlindenLflowerslLquantitationLofLphenolicLcompoundsLandLselectedL
qualityLcharacteristicsZL2015XLceXL 13

153 ModificationLofLinsolubleLdietaryLfibresLinLsoyaLbeanLokaraLandLtheirLphysicochemicalLpropertiesZL
2015XLgbXLdhbhYdhce 42

152 wxtrusionYassistedLenzymaticLhydrolysisLextractionLprocessLofLriceLbranLdietaryLfiberZL2015XL

151 tlastingLextrusionLprocessinglLtheLincreaseLofLsolubleLdietaryLfiberLcontentLandLextractionLofL
solubleYfiberLpolysaccharidesLfromLwheatLbranZLFoodkChemistryXL2015XLcjbXLcbhYccg 8.5 120

150 wffectLofLÁatLtranLxractionsLonLwxtrudatesLMadeLofLvefattedLÁatsZL2015XLjXLffgYfgj 17

149 NovelLÓolubleLvietaryLxiberYÖanninLÓelfYsssembledLxilmlLsLÃromisingLÃroteinLÃrotectiveLMaterialZL
2015XLheXLgjceYdb 12

148 wfficacyLofLpectinLandLinsolubleLfiberLextractedLfromLsoyLhullsLasLaLfunctionalLnonYmeatLingredientZL
LWTkykFoodkSciencekandkTechnologyXL2015XLhfXLcbicYcbii 5.4 24

147 ÃhysicochemicalLcharacterizationLofLfiveLtypesLofLcitrusLdietaryLfibersZL2015XLfXLdgbYdgj 51

146 ÃreparationLandLphysicochemicalLpropertiesLofLsolubleLdietaryLfiberLfromLorangeLpeelLassistedLbyL
steamLexplosionLandLdiluteLacidLsoakingZLFoodkChemistryXL2015XLcjgXLkbYj 8.5 93

145 ÃhysicochemicalLandLtioactiveLÃropertiesLofLÓolubleLvietaryLxibersLfromLtlastingLwxtrusionL
ÃrocessingLTtwÃUYwxtrudedLuarrotLÍesiduesZL2015XLjXLdbehYdbfh 27

144 NutritionalLadvantagesLofLoatsLandLopportunitiesLforLitsLprocessingLasLvalueLaddedLfoodsLYLaLreviewZL
2015XLgdXLhhdYig 181

143 ÃrocessingLtreatmentsLenhanceLtheLadsorptionLcharacteristicsLofLepigallocatechinYeYgallateLontoL
appleLpomaceZL2015XLcgbXLigYjc 13

142 wxtrusionLuookinglLuhemicalLandLNutritionalLuhangesZL2016XLghkYgig 10

141 wfectosLdelLconsumoLdelLbetaYglucanoLdeLlaLavenaLsobreLelLcolesterolLsanguˆ›neolLunaLrevisiˆ‡nZL2016
XLdbXLcdi

140 wffectLofLtwinYscrewLextrusionLprocessingLofLriceLbranLexpansionLrateZL2016XL

139 wxtrusionYassistedLextractionLofLinsolubleLdietaryLfiberLfromLriceLbranLandLitsLphysicalLpropertiesZL
2016XL

138 ÓynergisticLwffectsLofLtarleyXLÁatLandL egumeLMaterialLonLÃhysicochemicalLandLylycemicLÃropertiesL
ofLwxtrudedLuerealLtreakfastLÃroductsZLJournalkofkFoodkProcessingkandkPreservationXL2016XLfbXLfbgYfce 2.1 6

(2016-2015)

3



137 xunctionalLÃropertiesLandLMorphologicalLuharactersLofLÓolubleLvietaryLxibersLinLvifferentLwdibleL
ÃartsLofLsngelicaLKeiskeiZLJournalkofkFoodkScienceXL2016XLjcXLudcjkYkj 3.4 19

136 ÓolubleLvietaryLxiberLxractionsLinLıheatLtranLandLÖheirL–nteractionsLwithLıheatLylutenLzaveL
–mpactsLonLvoughLÃropertiesZL2016XLhfXLjiegYjiff 36

135 wffectsLofLselectedLextrusionLparametersLonLphysicochemicalLpropertiesLandLin´ vitroLstarchL
digestibilityLandL˛†YglucanLextractabilityLofLwholeLgrainLoatsZLJournalkofkCerealkScienceXL2016XLibXLjgYkb 3.8 17

134 xreezeYthawLstabilityLofLriceLstarchLmodifiedLbyL–mprovedLwxtrusionLuookingLÖechnologyZL2016XLcgcXLcceYccj 50

133 wxtrusionLandLwxtrudedLÃroductslLuhangesLinLÉualityLsttributesLasLsffectedLbyLwxtrusionLÃrocessL
ÃarameterslLsLÍeviewZL2016XLghXLffgYig 152

132 wxtrusionLofLbarleyLandLoatLinfluenceLtheLfecalLmicrobiotaLandLÓuxsLprofileLofLgrowingLpigsZL2016XL
iXLcbdfYed 23

131 vevelopmentLandLparameterLoptimizationLofLhealthLpromisingLextrudateLbasedLonLfenugreekLoatL
andLpeaZL2016XLcfXLefYfb 27

130 vietaryLfiberLandLsatietylLtheLeffectsLofLoatsLonLsatietyZLNutritionkReviewsXL2016XLifXLcecYfi 6.4 93

129 wffectsLofLdiverseLfoodLprocessingLconditionsLonLtheLstructureLandLsolubilityLofLwheatXLbarleyLandL
ryeLendospermLdietaryLfibreZL2016XLchkXLddjYdei 32

128 ÖheLeffectLofLextrusionLprocessingLonLtheLphysiochemicalLpropertiesLofLextrudedLorangeLpomaceZL
FoodkChemistryXL2016XLckdXLeheYk 8.5 70

127 tarleylL–mpactLofLprocessingLonLphysicochemicalLandLthermalLpropertiesâ��sLreviewZLFoodkReviewsk
InternationalXL2017XLeeXLegkYejc 5.5 20

126 ÍesponseLsurfaceLmethodologyLforLoptimisationLofLsolubleLdietaryLfibreLextractionLfromLsweetL
potatoLresidueLmodifiedLbyLsteamLexplosionZL2017XLgdXLifcYifi 11

125 ÓtabilizationLofLÖaromLandLvomesiahLcultivarsLriceLbranlLÃhysicochemicalXLfunctionalLandLnutritionalL
propertiesZLJournalkofkCerealkScienceXL2017XLifXLhfYic 3.8 24

124 uomparisonLbetweenLcolletLandLcookingLextrusionsLonLphysicochemicalLpropertiesLofLwholeLgrainL
barleyZL2017XLfbXLecdfjb 7

123
MoistureLcontentLduringLextrusionLofLoatsLimpactsLtheLinitialLfermentationLmetabolitesLandL
probioticLbacteriaLduringLextendedLfermentationLbyLhumanLfecalLmicrobiotaZLFoodkResearchk
InternationalXL2017XLkiXLdbkYdcf

7 10

122 wffectLofLvifferentLwxtrusionLÃarametersLonLvietaryLxiberLinLıheatLtranLandLÍyeLtranZLJournalkofk
FoodkScienceXL2017XLjdXLceffYcegb 3.4 28

121 –mpactsLofLuelluloseLxiberLÃarticleLÓizeLandLÓtarchLÖypeLonLwxpansionLvuringLwxtrusionLÃrocessingZL
JournalkofkFoodkScienceXL2017XLjdXLchfiYchgh 3.4 22

120 ÖheLeffectLofLextrusionLonLtheLfunctionalLpropertiesLofLoatLfibreZLLWTkykFoodkSciencekandkTechnology
XL2017XLjfXLcbhYcce 5.4 10

Citation Report

4



119 ÃhysicochemicalXLmicrostructuralLandLfunctionalLcharacterizationLofLdietaryLfibersLextractedLfromL
lemonXLorangeLandLgrapefruitLseedsLpressLmealsZL2017XLccXLkYci 32

118 ÓolubleLvietaryLxiberLÍeducesLÖrimethylamineLMetabolismLviaLyutLMicrobiotaLandLuoYÍegulatesL
zostLsMÃKLÃathwaysZL2017XLhcXLcibbfie 31

117 –nsolubleLdietaryLfibersLfromLsngelicaLkeiskeiLbyYproductLandLtheirLfunctionalLandLmorphologicalL
propertiesZL2017XLhkXLchbbcdd 6

116 ÃhysicochemicalXLfunctionalXLandLnutritionalLcharacteristicsLofLstabilizedLriceLbranLformLtaromL
cultivarZLFoodkSciencekandkNutritionXL2017XLgXLfbiYfcf 3.2 22

115 ÃhysicochemicalLpropertiesLandLstructuralLcharacteristicsLofLsolubleLdietaryLfibersLfromLyellowLandL
purpleLfleshedLpotatoesLbyYproductZL2017XLdbXLÓdkekYÓdkfk 5

114 RltmiRgtmÁptimizedLdesignLofLconditionerLequipmentLandLcoolingLdeviceLonLriceLbranL
extruderRltmaiRgtmZL2017XL

113 spplicationLandLvevelopmentLÃrospectsLofLvietaryLxibersLinLxlourLÃroductsZL2017XLdbciXLcYj 7

112 ÃhysicochemicalLandLsensoryLcharacterizationLofLanLextrudedLproductLfromLblueLmaizeLmealLandL
orangeLbagasseLusingLtheLresponseLsurfaceLmethodologyZL2018XLchXLfkjYgbg 3

111 ÃhysicochemicalLandLfunctionalLpropertiesLofLdietaryLfiberLfromLfoxtailLmilletLTÓetariaLitalicULbranZL
JournalkofkCerealkScienceXL2018XLikXLfghYfhc 3.8 83

110 ÁatsLinLhealthyLglutenYfreeLandLregularLdietslLsLperspectiveZLFoodkResearchkInternationalXL2018XLccbXLeYcb7 35

109 –nsolubleLdietaryLfibersLfromLyellowYLandLpurpleYfleshedLpotatoesLbyYproductsLandLtheirL
physicochemicalLpropertiesLandLstructuralLcharacteristicslLsLcomparativeLstudyZL2018XLibXLcibbcbf 3

108 MicrostructureLandLitsLrelationshipLwithLqualityLandLstorageLstabilityLofLextrudedLproductsZL2018XLchcYckc 3

107 zealthYrelatedLeffectsLandLimprovingLextractabilityLofLcerealLarabinoxylansZLInternationalkJournalkofk
BiologicalkMacromoleculesXL2018XLcbkXLjckYjec 7.9 32

106 ÓteamYexplosionYmodifiedLoptimizationLofLsolubleLdietaryLfiberLextractionLfromLappleLpomaceL
usingLresponseLsurfaceLmethodologyZL2018XLchXLdbYdh 11

105 ÖheLwffectLofLÁatLtranLonLtheLvoughLÍheologyLandLÉualityLofLuhineseLÓteamedLtreadZL2018XLcXLcdhYceb 2

104
wnrichmentLofLsoybeanLdietaryLfiberLandLproteinLfortifiedLriceLgrainLbyLdryLflourLextrusionLcookinglL
theLphysicochemicalXLpastingXLtasteXLpalatabilityXLcookingLandLstarchLdigestibilityLpropertiesZZL2018XL
jXLdhhjdYdhhkb

14

103 ModificationLofLgarlicLskinLdietaryLfiberLwithLtwinYscrewLextrusionLprocessLandLinLvivoLevaluationLofL
ÃbLbindingZLFoodkChemistryXL2018XLdhjXLggbYggi 8.5 33

102 ÁptimizationLofLtheLextrusionLprocessLforLpreparationLofLsolubleLdietaryLfiberYenrichedLcalamondinL
pomaceLandLitsLinfluenceLonLtheLpropertiesLofLbreadZL2019XLghXLgfffYgfge 7

(2019-2017)

5



101 tioactiveLxactorsLandLÃrocessingLÖechnologyLforLuerealLxoodsZL2019XL 4

100 ÖechnologiesLforL–mprovingLtheLNutritionalLÉualityLofLuerealsZL2019XLckYec

99 ÃhysicoYchemicalLandLfunctionalLpropertiesLofLdriedLmaleLdateLpalmLflowersZL2019XLecXLcbbffc 5

98 uerealLtYylucanslLÖheL–mpactLofLÃrocessingLandLzowL–tLsffectsLÃhysiologicalLÍesponsesZL2019XLccXL 59

97 wvaluationLofLMajorLvietaryL–ngredientsLinLviverseLÁatsLTsvenaLsativaL ZULyermplasmZL2019XLddXLfkgYgbi 2

96 wffectsLofLhighYpressureLhomogenizationLonLphysicalLandLthermalLpropertiesLofLcitrusLfiberZLLWTkyk
FoodkSciencekandkTechnologyXL2019XLcchXLcbjgie 5.4 13

95 wffectLofLtwinYscrewLextrusionLonLgelatinizationLcharacteristicsLofLoatLpowderZL2019XLfdXLecebcf 5

94 wxtrusionLofLappleLpomaceLincreasesLantioxidantLactivityLuponLinLvitroLdigestionZL2019XLcbXLkgcYkhe 25

93 ÃreparationLofLsolubleLdietaryLfibersLfromLyracilariaLlemaneiformisLandLitsLantitumorLactivityLinL
vivoZL2019XLceXLcgifYcgjd 2

92 wffectsLofLtheLsdditionLofLxlaxseedLandLsmaranthLonLtheLÃhysicochemicalLandLxunctionalL
ÃropertiesLofL–nstantYwxtrudedLÃroductsZLFoodsXL2019XLjXL 4.9 6

91 xunctionalLandLcompositionalLchangesLofLorangeLpeelLfiberLthermallyYtreatedLinLaLtwinLextruderZL
LWTkykFoodkSciencekandkTechnologyXL2019XLcccXLhieYhjc 5.4 16

90 –mprovedLphysicochemicalLandLfunctionalLpropertiesLofLdietaryLfiberLfromLmilletLbranLfermentedLbyL
tacillusLnattoZLFoodkChemistryXL2019XLdkfXLikYjh 8.5 60

89 ÓtructuralLandLÃhysicochemicalLuharacteristicsLofLÍiceLtranLvietaryLxiberLbyLuellulaseLandL
zighYÃressureLzomogenizationZL2019XLkXLcdib 13

88 –mprovingLtheLphysicochemicalLpropertiesLofLpartiallyLenhancedLsolubleLdietaryLfiberLthroughL
innovativeLtechniqueslLsLcoherentLreviewZLJournalkofkFoodkProcessingkandkPreservationXL2019XLfeXLecekci2.1 15

87 wffectLofLsteamLexplosionLonLdietaryLfiberXLpolysaccharideXLproteinLandLphysicochemicalLpropertiesL
ofLokaraZLFoodkHydrocolloidsXL2019XLkfXLfjYgh 10.6 49

86 ÁptimizationLandLcharacteristicsLofLextrudedLpuffedLsnacksLwithLsgaricusLbisporusLpowderLandLriceL
flourZL2019XLfdXLecedjh

85 βieldLandLÃhysicochemicalLÃropertiesLofLÓolubleLvietaryLxiberLwxtractedLfromLíntreatedLandLÓteamL
wxplosionYÖreatedLtlackLÓoybeanLzullZL2019XLdbckXLcYk 2

84 wxtractionXLÃurificationXLandLuharacterizationLofL–nsolubleLvietaryLxiberLfromLÁatLtranZL2019XLdiXLejg 3

Citation Report

6



83 wffectsLofLthermalLprocessingLonLtheLstructuralLandLfunctionalLpropertiesLofLsolubleLdietaryLfiberL
fromLwholeLgrainLoatsZL2019XLdgXLdjdYdkf 12

82 ModificationLofLriceLbranLdietaryLfiberLconcentratesLusingLenzymeLandLextrusionLcookingZLFoodk
HydrocolloidsXL2019XLjkXLiieYijd 10.6 48

81 wxtrusionLofLaLuurcuminoidYwnrichedLÁatLxiberYuornYtasedLÓnackLÃroductZLJournalkofkFoodkScienceXL
2019XLjfXLdjfYdkc 3.4 7

80 –nYlineLrheologicalLandLmicrostrocturalLcharacterizationLofLhighLmoistureLcontentLproteinLvegetableL
mixturesLinLsingleLscrewLextrusionZL2019XLdfgXLccdYcde 12

79 ÃhenolicLcompositionLandLnutritionalLattributesLofLdiaphragmaLjuglandisLfructusLandLshellLofLwalnutL
TL ZUZL2020XLdkXLcjiYckh 6

78 wffectsLofLvacuumLmixingLandLmixingLtimeLonLtheLprocessingLqualityLofLnoodleLdoughLwithLhighLoatL
flourLcontentZLJournalkofkCerealkScienceXL2020XLkcXLcbdjjg 3.8 16

77 ÓtructuralLxeaturesXLModificationXLandLxunctionalitiesLofLtetaYylucanZL2020XLjXLc 42

76 ˛†ZLNutritionkReviewsXL2020XLijXLiiYkk 6.4

75 snLsssessmentLofLÖhreeLuarbohydrateLMetricsLofLNutritionalLÉualityLforLÃackagedLxoodsLandL
teveragesLinLsustraliaLandLÓoutheastLssiaZL2020XLcdXL 1

74
ÃhysicochemicalLandLfunctionalLpropertiesLofLdietaryLfiberLfromLNannochloropsisLoceanicalLsL
comparisonLofLalkalineLandLultrasonicYassistedLalkalineLextractionsZLLWTkykFoodkSciencekandk
TechnologyXL2020XLceeXLccbbjb

5.4 4

73 –mpactsLofLextrusionLprocessingLonLnutritionalLcomponentsLinLcerealsLandLlegumeslLuarbohydratesXL
proteinsXLlipidsXLvitaminsXLandLmineralsZL2020XLfcgYffe 4

72 ylobalLreviewLofLheartLhealthLclaimsLforLoatLbetaYglucanLproductsZLNutritionkReviewsXL2020XLijXLijYki 6.4 11

71 ÓolubleLdietaryLfibersLfromLblackLsoybeanLhullslLÃhysicalLandLenzymaticLmodificationXLstructureXL
physicalLpropertiesXLandLcholesterolLbindingLcapacityZLJournalkofkFoodkScienceXL2020XLjgXLchhjYchif 3.4 12

70 –ncreasingLsolubleLdietaryLfiberLcontentLandLantioxidantLactivityLofLwheatLbranLthroughLtwinYscrewL
extrusionLpretreatmentZLPreparativekBiochemistrykandkBiotechnologyXL2020XLgbXLkgfYkhb 2.4 3

69 wffectLofLprocessingLonLbarleyL˛†YglucanLcontentXLitsLmolecularLweightLandLextractabilityZL
InternationalkJournalkofkBiologicalkMacromoleculesXL2020XLchdXLcdbfYcdch 7.9 17

68 wxtrusionLfollowedLbyLultrasoundLasLaLchemicalYfreeLpretreatmentLmethodLtoLenhanceLenzymaticL
hydrolysisLofLriceLhullLforLfermentableLsugarsLproductionZLIndustrialkCropskandkProductsXL2020XLcfkXLccdegh5.9 20

67 ÃhysicochemicalLandLfunctionalLpropertiesLofLsolubleLdietaryLfiberLfromLdifferentLcoloredLquinoaL
varietiesLTuhenopodiumLquinoaLıilldUZLJournalkofkCerealkScienceXL2020XLkgXLcbebfg 3.8 14

66 wxtrusionLandLnixtamalizationLconditionsLinfluenceLtheLmagnitudeLofLchangeLinLtheLnutrientsLandL
bioactiveLcomponentsLofLcerealsLandLlegumesZLFoodkSciencekandkNutritionXL2020XLjXLcigeYcihg 3.2 17

(2020-2019)

7



65 spplicationLofLextrusionLtechnologyLinLplantLfoodLprocessingLbyproductslLsnLoverviewZL
ComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyXL2020XLckXLdcjYdfh 16.4 60

64 ÃreparationLofLuookiesLwithLóariousLNativeLÓeaweedsLxoundLonLtheLKoreanLuoastZLJournalkofk
AquatickFoodkProductkTechnologyXL2020XLdkXLchiYcif 1.6 8

63 vigestibilityXLtexturalLandLsensoryLcharacteristicsLofLcookiesLmadeLfromLresiduesLofL
enzymeYassistedLaqueousLextractionLofLsoybeansZLScientifickReportsXL2020XLcbXLfddd 4.9 3

62 wffectsLofLextrusionLprocessingLonLtheLphysiochemicalLandLfunctionalLpropertiesLofLlupinLkernelL
fibreZLFoodkHydrocolloidsXL2021XLcccXLcbhddd 10.6 11

61 ÍetrogradationLinhibitionLofLriceLstarchLwithLdietaryLfiberLfromLextrudedLandLunextrudedLriceLbranZL
FoodkHydrocolloidsXL2021XLcceXLcbhfjj 10.6 9

60 vietaryLfibersLfractionatedLfromLgardeniaLTyardeniaLjasminoidesLwllisULhusklLstructureLandLinLvitroL
hypoglycemicLeffectZLJournalkofkthekSciencekofkFoodkandkAgricultureXL2021XLcbcXLeideYeiec 4.3 1

59  inkingLwxpansionLtehaviourLofLwxtrudedLÃotatoLÓtarchaÍapeseedLÃressLuakeLtlendsLtoL
ÍheologicalLandLÖechnofunctionalLÃropertiesZLPolymersXL2021XLceXL 4.5 6

58 wffectsLofLsteamLexplosionLonLyieldLandLpropertiesLofLsolubleLdietaryLfiberLfromLwheatLbranZLFoodk
SciencekandkTechnologykResearchXL2021XLdiXLegYfd 0.8 3

57 ÁptimizationLofLÓolubleLvietaryLxiberLfromLíltrafineLtambooLÃowderLbyLtallLMillingLandL
sdsorptionLuapacityLofLzeavyLMetalsZLJournalkofkBiobasedkMaterialskandkBioenergyXL2021XLcgXLdffYdgd 1.4

56 ÖhermalLprocessingLinfluencesLtheLphysicochemicalLpropertiesXLinLvitroLdigestibilityLandLprebioticsL
potentialLofLgerminatedLhighlandLbarleyZLLWTkykFoodkSciencekandkTechnologyXL2021XLcfbXLccbjcf 5.4 2

55
ÓtudyLonLtheLÁptimizationLofLtheLÓolubleLvietaryLxiberLuontentLofLÓoybeanLÍesidueLbyLÓteamL
wxplosionLÃretreatmentZLInternationalkJournalkofkScientifickResearchkinkSciencewkEngineeringkandk
TechnologyXL2021XLehYek

0.1

54 wxtrusionLÃrocessLasLanLslternativeLtoL–mproveLÃulsesLÃroductsLuonsumptionZLsLÍeviewZLFoodsXL
2021XLcbXL 4.9 7

53
ÃroductionLofLextrudedYcookedLlentilLfloursLatLindustrialLlevellLwffectLofLprocessingLconditionsLonL
starchLgelatinizationXLdoughLrheologicalLpropertiesLandLtechnoYfunctionalLparametersZLLWTkykFoodk
SciencekandkTechnologyXL2021XLcfiXLcccgjb

5.4 2

52 xunctionalLdrinkLpowdersLfromLverticalYstoneYmilledLoatLandLhighlandLbarleyLwithLhighLdietaryYfiberL
levelsLdecreaseLtheLpostprandialLglycemicLresponseZLJournalkofkFunctionalkFoodsXL2021XLjeXLcbfgfj 5.1 2

51 wvaluationLofLphysicoYchemicalLpropertiesLofLtomatoLpowderLproducedLbyLanLoptimizedLfreezeL
dryingLprocessZLInternationalkJournalkofkFoodkEngineeringXL2021XL 1.9

50 uoYextrudedLwheataokraLcompositeLblendsLresultLinLsoftXLcohesiveLandLresilientLcrumbsLrichLinL
healthYpromotingLcompoundsZLFoodkChemistryXL2021XLehfXLcebekg 8.5 2

49 xunctionalXLphysicochemicalLandLstructuralLpropertiesLofLsolubleLdietaryLfiberLfromLriceLbranLwithL
extrusionLcookingLtreatmentZLFoodkHydrocolloidsXL2021XLcdcXLcbibgi 10.6 5

48 ítilizationLofLxoodLÃrocessingLtyYproductsLinLwxtrusionLÃrocessinglLsLÍeviewZLFrontierskink
SustainablekFoodkSystemsXL2021XLfXL 4.8 12

Citation Report

8



47 ÖheL–mpactLofLÃrocessingLonLÃotentiallyLteneficialLıheatLyrainLuomponentsLforLzumanLzealthZL
2020XLejiYfdb 3

46 ÖheLwffectLofLwxtrusionLuonditionsLonLıaterYextractableLsrabinoxylansLfromLuornLxiberZLPreventivek
NutritionkandkFoodkScienceXL2014XLckXLcdfYi 2.4 5

45 wxtrusionYcookingLaffectsLoatLbranLphysicochemicalLandLnutritionYrelatedLpropertiesLandLincreasesL
itsL˛†YglucanLextractabilityZLJournalkofkCerealkScienceXL2021XLcbdXLcbeehb 3.8 1

44 zealthyLvietaryLxibersLfromLÃlantLxoodLtyYÃroductsZLFoodkAdditivesXL2015XLdgYgh

43 wffectsLofLíltrasonicationLÖreatmentLonLÃhysicalLandLxunctionalLuharacteristicsLofLxruitsLandL
óegetablesLforL—uiceLÃroductionZLKoreankJournalkofkFoodkandkCookerykScienceXL2017XLeeXLejiYekf 0.5

42 K˜–rm˜–z˜–LveLβe¯�ilLMercimektenLwldeLwdilenLviyetL iflerininLKarakterizasyonuLveLxonksiyonelL
ˆ�zellikleriZLAkademikkG˜–daXLcegYcfi 1 1

41 ÍesearchLonLtheLsdvancedLtioavailabilityLofLwxtrudedLuolloidalLÁatmealZLJournalkofkSocietykofk
CosmetickChemistskofkJapanXL2018XLgdXLdhkYdif 0

40 wxtrusionLeffectLonLinLvitroLfecalLfermentationLofLfruitLpeelsLusedLasLdietaryLfiberLsourcesZLLWTkyk
FoodkSciencekandkTechnologyXL2022XLcgeXLccdghk 5.4 0

39 óalorizationLofLcerealLbyYproductLhemicelluloseslLxractionationLandLpurityLconsiderationsZZLFoodk
ResearchkInternationalXL2022XLcgcXLccbjcj 7 3

38 ÖheLutilizationLofLoatLforLtheLproductionLofLwholegrainLfoodslLÃrocessingLtechnologyLandLproductsZL
FoodkFrontiersXL 4.2 0

37 wvaluationLofLtheLÓtructuralXLÃhysicochemicalLandLxunctionalLÃropertiesLofLvietaryLxiberLwxtractedL
fromLNewhallLNavelLÁrangeLtyYÃroductsZLFoodsXL2021XLcbXL 4.9 3

36 ÍoleLofLMicrobialLxermentationLinLylutenYxreeLÃroductsZLFoodkEngineeringkSeriesXL2022XLfiYic 0.5

35 ÓtudyLonLtheLeffectsLofLcombinedLprocessingLofLmicroYpulverizationLandLextrusionLonLtheL
physicochemicalLpropertiesLofLoatLbranZLJournalkofkFoodkProcessingkandkPreservationXL 2.1

34 usÍsuÖwÍˆ�ÓÖ–usÓLÖwuNÁ ˆ�y–usÓLvsÓLxsÍ–NzsÓLÃÍˆ�YuÁZ–vsÓLsLÃsÍÖ–ÍLvÁLÃÍÁuwÓÓÁLvwL
wşÖÍíÓˆ�ÁLÖwÍMÁÃ ˆ�ÓÖ–usZLActakTecnolˆ‡gicaXL2014XLkXLeiYfi 0.3

33 wffectLofLÓteamLwxplosionLuonditionLonLtheL–mprovementLofLÃhysicochemicalLÃropertiesLofLÃineL
uhipsLforLxeedLsdditivesZLJournalkofkthekKoreankWoodkSciencekandkTechnologyXL2022XLgbXLgkYhi 2 0

32 spproachesLforLwxtractingLNanofibrillatedLuelluloseLfromLÁatLtranLandL–tsLwmulsionLuapacityLandL
ÓtabilityZZLPolymersXL2022XLcfXL 4.5 4

31 wffectsLofLmicrowaveLonLmicroscopicXLhydrationLandLgelatinizationLpropertiesLofLoatLandLitsL
applicationLonLnoodleYprocessingZLJournalkofkFoodkProcessingkandkPreservationXL 2.1 0

30 ÁrangeLwasteLpeelLtoLhighLvalueLsolubleLdietaryLfiberLconcentratelLcomparisonLofLconversionL
methodsLandLtheirLenvironmentalLimpactZLBiomasskConversionkandkBiorefineryXLc 2.3 0

(-2020)

9



29
ÖheLapplicationsLofLconventionalLandLinnovativeLmechanicalLtechnologiesLtoLtailorLstructuralLandL
functionalLfeaturesLofLdietaryLfibersLfromLplantLwasteslLsLreviewZLComprehensivekReviewskinkFoodk
SciencekandkFoodkSafetyXL

16.4 0

28 wffectLofLextrudedLcornLflourLadditionLonLtheLqualityLcharacteristicsLofLfineLdriedLnoodlesZLCerealk
ChemistryXL 2.4 0

27 vevelopmentLofLuellularLzighYÃroteinLxoodslLÖhirdYyenerationLβellowLÃeaLandLÍedL entilLÃuffedL
ÓnacksZZLFoodsXL2021XLccXL 4.9 1

26 –mprovedLÃhysicochemicalLandLxunctionalLÃropertiesLofLvietaryLxiberLfromLÍosaLÍoxburghiiL
ÃomaceLxermentedLbyLtacillusLNattoZLSSRNkElectronickJournalXL 1

25 ModificationLofLÁrangeLtagasseLwithLÍeactiveLwxtrusionLtoLÁbtainLuelluloseYtasedLMaterialsZL
PolysaccharidesXL2022XLeXLfbcYfcb 3 1

24 ÓtarchyLplantLingredientsLinLpirarucuLTLsrapaimaLgigasLULfeedslLítilizationLpotentialLbasedLonL
apparentLdigestibilityLandLstarchLmicrostructureZLAquaculturekResearchXL 1.9

23
uombinedLModificationLofLÓolubleLvietaryLxibersLfromLsppleLÃomaceLbyLÓteamLwxplosionLandL
wnzymaticLzydrolysisLtoL–mproveLitsLÓtructuralXLÃhysicochemicalLandLxunctionalLÃropertiesZLWastek
andkBiomasskValorizationXL

3.2 0

22 óalorizationLofLıheatLtranLbyLÖhreeLxungiLÓolidYÓtateLxermentationlLÃhysicochemicalLÃropertiesXL
sntioxidantLsctivityLandLxlavorLuharacteristicsZLFoodsXL2022XLccXLcidd 4.9 0

21 wxtrusionLÃrocessinglLsLÓtrategyLforL–mprovingLtheLxunctionalLuomponentsXLÃhysicochemicalL
ÃropertiesXLandLzealthLtenefitsLofLıholeLyrainsZLFoodkResearchkInternationalXL2022XLccchjc 7 1

20 wxtrusionLforLÓolubleLvietaryLxiberLuoncentratelLuriticalLÁverviewLonLwffectLofLÃrocessLÃarametersL
onLÃhysicochemicalXLNutritionalXLandLtiologicalLÃropertiesZLFoodkReviewskInternationalXLcYdd 5.5 0

19
uhemicalLcompositionXLstructuralLandLfunctionalLpropertiesLofLinsolubleLdietaryLfiberLobtainedLfromL
theLÓhatianLpomeloLpeelLspongeLlayerLusingLdifferentLmodificationLmethodsZLLWTkykFoodkSciencek
andkTechnologyXL2022XLchgXLcceiei

5.4 2

18 wffectLofLuerealsLandL egumesLÃrocessingLonL–nLÓituLÍumenLÃroteinLvegradabilitylLsLÍeviewZL2022XL
jXLehe 0

17 ÃrebioticLandLÃrobioticLÃotentialLofLuerealsZL2022XLcheYcjj 0

16 –mprovedLphysicochemicalLandLfunctionalLpropertiesLofLdietaryLfiberLfromLÍosaLroxburghiiLpomaceL
fermentedLbyLtacillusLnattoZL2022XLcbdbeb 0

15 wffectLofLtheLsdditionLofLÓoybeanLÍesidueLTÁkaraULonLtheLÃhysicochemicalXLÖribologicalXL
–nstrumentalXLandLÓensoryLÖextureLÃropertiesLofLwxtrudedLÓnacksZL2022XLccXLdkhi 0

14 spplicationLofLÓolidYÓtateLxermentationLforLtheL–mprovingLofLwxtrudedLuornLvryYMillingL
tyYÃroductsLandLÖheirLÃroteinLxunctionalLÃropertiesZL2022XLcdXLckbk 1

13 xunctionalLpropertiesLofLdateLpowderLunderLultrasoundXLmicrowaveLandLchemicalLhydrolysislL
verifyingLitsLqualityLandLsafetyLwithLxÖ–ÍLtechniqueZL 0

12 ÃhytochemicalLpropertiesLandLhealthLbenefitsLofLpregelatinizedLÖartaryLbuckwheatLflourLunderL
differentLextrusionLconditionsZLkXL 0

Citation Report

10



11 ÃropertiesLofLplantYderivedLsolubleLdietaryLfibersLforLfiberYenrichedLfoodslLsLcomparativeL
evaluationZL2022XLddeXLcckhYcdbi 0

10 ÓtructuralLchangeLandLfunctionalLimprovementLofLwheatLgermLproteinLpromotedLbyLextrusionZL2023
XLceiXLcbjejk 0

9 NutritionalLsttributesLandLÃhenolicLuompositionLofLxlowerLandLtudLofLÓophoraLjaponicaL ZLandL
ÍobiniaLpseudoacaciaL ZZL2022XLdiXLjked 0

8 wffectsLofLextrudedLwheatLbranLonLtheLphysicochemicalLpropertiesLandLedibleLqualityLofLstewingL
noodlesZL 0

7 –nfluencesLofLmodifiedLfiberLinclusionLwithLvaryingLparticleLsizeLonLcornLstarchYbasedLextrudateL
expansionZL 0

6 viversityLofLfibersLinLcommonLfoodslLKeyLtoLadvancingLdietaryLresearchZL2023XLcekXLcbjfkg 0

5 wffectLofLultraYhighLpressureLtreatmentLonLstructuralLandLfunctionalLpropertiesLofLdietaryLfiberL
fromLpomeloLfruitletsZL2023XLgdXLcbdfeh 0

4 ÃhysicochemicalXLstructureLpropertiesLandLinLvitroLhypoglycemicLactivityLofLsolubleLdietaryLfiberL
fromLadlayLTuoixLlachrymaYjobiL ZLvarZLmaYyuenLÓtapfULbranLtreatedLbyLsteamLexplosionZLcbXL 0

3 ÃhysicochemicalLandLantioxidantLpropertiesLofLextrudedLÍhodiolaLasLaffectedLbyLtwinYscrewL
extrusionZL2023XLdhXLhcfYhdi 0

2 wnzymaticLhydrolysisLpreservesLnutritionalLpropertiesLofLoatLbranLandLimprovesLsensoryLandL
physiochemicalLpropertiesLforLpowderedLbeverageLapplicationZL2023XLcjcXLccfidk 0

1 wxtrusionLModificationLofLıheatLtranLandL–tsLwffectsLonLÓtructuralLandLÍheologicalLÃropertiesLofL
ıheatLxlourLvoughZL2023XLcdXLcjce 0

Citation Report

11


