
Citation Report
Listiofiarticlesiciting

Blastingnextrusionnprocessing:nthenincreasenofnsolublen
dietarynfiberncontentnandnextractionnofnsoluble-fibern
polysaccharidesnfromnwheatnbran

DOI:n10.1016/j.foodchem.2015.01.127
nFoodnChemistry,n2015,n180,n106-115.

Source:ihttps://exalyycom/paperxpdf/61705662/citationxreportypdf

Version:i2024x04x23i

ThisireportihasibeenigeneratedibasedionitheicitationsirecordedibyiexalyycomiforitheiaboveiarticleyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley



l Paper IF Citations

146 vompositionNandNfunctionalityNofNwheatNbranNandNitsNapplicationNinNsomeNcerealNfoodNproductsaN
InternationalmJournalmofmFoodmSciencemandmTechnology[N2015[Nhc[Nehcl]ehdk 3.8 164

145 ıhysicochemicalNandNuioactiveNıropertiesNofNαolubleNwietaryNyibersNfromNulastingNxxtrusionN
ırocessingNVuxıW]xxtrudedNvarrotN−esiduesaN2015[Nk[Necfi]ecgi 27

144 xffectNofNzrindingNÜethodsNonNαtructural[Nıhysicochemical[NandNyunctionalNıropertiesNofN–nsolubleN
wietaryNyiberNfromNğrangeNıeelaN2016[Necdi[Nd]j 20

143 KnowledgeNaboutNdietaryNfibresNVKtwyWmNdevelopmentNandNvalidationNofNanNevaluationNinstrumentN
throughNstructuralNequationNmodellingNVαxÜWaN2016[Ndfk[Ndck]dk 9

142 uox]uehnkenNdesignNforNextractionNoptimization[NcharacterizationNandNinNvitroNantioxidantNactivityN
ofNvicerNarietinumNÖaNhullNpolysaccharidesaN2016[Ndgj[Nfhg]fig 83

141 xffectNofNincorporatingNpotatoNdietaryNfibreNtoNwheatNdoughNonNtheNqualityNofNbakedNrollsaN2016[Nl[Ndg]dk 5

140 ıreparationNandNpropertiesNofNnovelNeco]friendlyNsuperabsorbentNcompositesNbasedNonNrawNwheatN
branNandNclaysaN2016[Ndfe]dff[Njfl]jgj 33

139 xffectsNofNextrusionNconditionsNonNtheNextrusionNresponsesNandNtheNqualityNofNbrownNriceNpastaaN
FoodmChemistry[N2016[Necg[Nfec]feh 8.5 43

138 ıreparationNofNcucumberNseedNpeptide]calciumNchelateNbyNliquidNstateNfermentationNandNitsN
characterizationaNFoodmChemistry[N2017[Neel[Ngkj]glg 8.5 47

137 vompositionNandNcharacteristicsNofNcontinuousNenzymaticNhydrolysisNproductsNfromNKappaphycusN
striatumaN2017[Nel[Ndigj]dihi 2

136 xffectsNofNhigh]speedNhomogenizationNandNhigh]pressureNhomogenizationNonNstructureNofNtomatoN
residueNfibersaNFoodmChemistry[N2017[Nefe[Nggf]ggl 8.5 45

135 ıropertiesNofNsolubleNdietaryNfiber]polysaccharideNfromNpapayaNpeelNobtainedNthroughNalkalineNorN
ultrasound]assistedNalkalineNextractionaN2017[Ndje[Ndce]dde 103

134 tggregationNandNrheologicalNbehaviorNofNsolubleNdietaryNfibersNfromNwheatNbranaN2017[Ndce[Neld]fce 20

133 ıreparation[NcharacterizationNandNanti]colitisNactivityNofNcurcumin]asafoetidaNcomplexNencapsulatedN
inNturmericNnanofiberaN2017[Nkd[Nec]fd 30

132 ÜodifiedNsolubleNdietaryNfiberNfromNblackNbeanNcoatsNwithNitsNrheologicalNandNbileNacidNbindingN
propertiesaN2017[Nie[Nlg]dcd 57

131 αtructuralNcharacteristicsNandNfunctionalNpropertiesNofNriceNbranNdietaryNfiberNmodifiedNbyNenzymaticN
andNenzyme]micronizationNtreatmentsaNLWTm-mFoodmSciencemandmTechnology[N2017[Njh[Nfgg]fhd 5.4 107

130 tpplicationNandNwevelopmentNırospectsNofNwietaryNyibersNinNylourNıroductsaN2017[Necdj[Nd]k 7

Citation Report

2



129
ıreparation[NcharacterizationNandNcalciumNreleaseNevaluationNinNvitroNofNcaseinN
phosphopeptides]solubleNdietaryNfibersNcopolymersNasNcalciumNdeliveryNsystemaNFoodmChemistry[N
2018[Negh[Neie]eil

8.5 18

128 xffectNofNriceNbranNfibreNonNtheNqualityNofNriceNpastaaNInternationalmJournalmofmFoodmSciencemandm
Technology[N2018[Nhf[Nkd]kj 3.8 14

127
tNnewNnanofibrillatedNandNhydrophobicNgraftedNdietaryNfibreNderivedNfromNbambooNleavesmN
enhancedNphysicochemicalNpropertiesNandNrealNadsorptionNcapacityNofNoilaNInternationalmJournalmofm
FoodmSciencemandmTechnology[N2018[Nhf[Neflg]egcg

3.8 3

126 αeedNcoatsNofNpulsesNasNaNfoodNingredientmNvharacterization[Nprocessing[NandNapplicationsaN2018[Nkc[Nfh]ge 52

125 ıreparationNandNmodificationNofNhighNdietaryNfiberNflourmNtNreviewaN2018[Nddf[Neg]fh 37

124
xffectsNofNgerminationNcombinedNwithNextrusionNonNtheNnutritionalNcomposition[NfunctionalN
propertiesNandNpolyphenolNprofileNandNrelatedNinNvitroNhypoglycemicNeffectNofNwholeNgrainNcornaN
2018[Nkf[Nd]k

25

123
ıhysicochemicalNpropertiesNofNdietaryNfibersNextractedNfromNgluten]freeNsourcesmNquinoaNVN
vhenopodiumNquinoaNW[NamaranthNVNtmaranthusNcaudatusNWNandNmilletNVNıanicumNmiliaceumNWaN2018[N
kh[Nfed]ffc

41

122 –ntegratedNextrusion]enzymaticNtreatmentNofNcornNbranNforNproductionNofNfunctionalNcakeaN2018[Ni[Ndkjc]dkjk 3

121 αolubleNdietaryNfiberNfromNQingNKeNVhighlandNbarleyWNbrewersNspentNgrainNcouldNalterNtheNintestinalN
cholesterolNeffluxNinNvaco]eNcellsaN2018[Ngj[Ndcc]dci 18

120
ğptimizationNofNtheNextrusionNprocessNforNpreparationNofNsolubleNdietaryNfiber]enrichedNcalamondinN
pomaceNandNitsNinfluenceNonNtheNpropertiesNofNbreadaNJournalmofmFoodmSciencemandmTechnology[N2019[N
hi[Nhggg]hghf

3.3 7

119
wevelopmentNandNcharacterizationNofNblendsNformulatedNwithNbananaNpeelNandNbananaNpulpNforNtheN
productionNofNblendsNpowdersNrichNinNantioxidantNpropertiesaNJournalmofmFoodmSciencemandm
Technology[N2019[Nhi[Nhekl]helj

3.3 8

118 ÜicronizationNandNextrusionNprocessingNonNtheNphysicochemicalNpropertiesNofNdietaryNfiberaN2019[N
gl[N 3

117 WheatNandNWheatN’ybridsaN2019[Njj]dce 0

116 vonventionalNandNxmergingNxxtractionNβechnologiesaN2019[Ndll]egh

115 tpplicationNinNuakeryNıroductsaN2019[Nejl]fdd 1

114 vharacterizationNandNapplicationNofNalkali]solubleNpolysaccharideNofNvaricaNpapayaNseedsNforN
removalNofNindigoNcarmineNandNvongoNredNdyesNfromNsingleNandNbinaryNsolutionsaN2019[Nj[Ndcffgf 23

113 ıhysicochemicalNandNfunctionalNpropertiesNofNextrudedNdietaryNfiberNfromNmushroomNÖentinulaN
edodesNresiduesaN2019[Nfe[Ndccghe 8

112 ıropertiesNofNsolubleNdietaryNfibreNfromNdefattedNcoconutNflourNobtainedNthroughNsubcriticalNwaterN
extractionaNInternationalmJournalmofmFoodmSciencemandmTechnology[N2019[Nhg[Ndflc]dgcg 3.8 6

(2019-2018)

3



111 αtructure[NphysicochemicalNpropertiesNandNadsorptionNfunctionNofNinsolubleNdietaryNfiberNfromN
ginsengNresiduemNtNpotentialNfunctionalNingredientaNFoodmChemistry[N2019[Neki[Nhee]hel 8.5 63

110 αubcriticalNwaterNextraction]basedNmethodsNaffectNtheNphysicochemicalNandNfunctionalNpropertiesN
ofNsolubleNdietaryNfibersNfromNwheatNbranaNFoodmChemistry[N2019[Nelk[Ndeglkj 8.5 34

109 uiometricNtnalysesNofNYield[NğilNandNıroteinNvontentsNofNWheatNVβriticumNaestivumNÖaWNzenotypesNinN
wifferentNxnvironmentsaN2019[Nl[Nejc 9

108 tlterationsNinNphysicochemicalNandNfunctionalNpropertiesNofNbuckwheatNstrawNinsolubleNdietaryNfiberN
byNalkalineNhydrogenNperoxideNtreatmentaN2019[Nf[Ndcccel 18

107 –ntensifyingNsolubleNdietaryNfiberNproductionNandNpropertiesNofNsoybeanNcurdNresidueNviaNautoclavingN
treatmentaN2019[Nj[Ndccecf 13

106
xffectsNofNhighNhydrostaticNpressureNandNsuperfineNgrindingNtreatmentNonNphysicochemicalbN
functionalNpropertiesNofNpearNpomaceNandNchemicalNcompositionNofNitsNsolubleNdietaryNfibreaNLWTm-m
FoodmSciencemandmTechnology[N2019[Ndcj[Ndjd]djj

5.4 34

105 –mprovingNtheNphysicochemicalNpropertiesNofNpartiallyNenhancedNsolubleNdietaryNfiberNthroughN
innovativeNtechniquesmNtNcoherentNreviewaN2019[Ngf[Nedfldj 15

104 ıolysaccharidesNproductionNfromNsoybeanNcurdNresidueNviaNÜorchellaNesculentaaN2019[Ngf[Nedejld 3

103 αlowNreleaseNfertilizerNhydrogelsmNaNreviewaN2019[Ndc[Nicjf]iclc 46

102 xffectsNofNparticleNsizeNonNphysiochemicalNandNin´ vitroNdigestionNpropertiesNofNdurumNwheatNbranaN
InternationalmJournalmofmFoodmSciencemandmTechnology[N2019[Nhg[Need]efc 3.8 7

101 βheNpreservativeNpotentialNofNğctopusNscrapsNpeptidesâ��ZincNchelateNagainstNαtaphylococcusNaureusmN
–tsNfabrication[NantibacterialNactivityNandNactionNmodeaN2019[Nlk[Neg]ff 27

100 ÜodificationNofNriceNbranNdietaryNfiberNconcentratesNusingNenzymeNandNextrusionNcookingaN2019[Nkl[Njjf]jke 48

99 αtructuralNcharacteristicsNofNdietaryNfiberNVVignaNradiataNÖaNhullWNandNitsNinhibitoryNeffectNonN
phospholipidNdigestionNasNanNadditiveNinNfishNflossaN2019[Nlk[Njg]kd 17

98 αourdoughNbreadmNtNcontemporaryNcerealNfermentedNproductaN2019[Ngf[Nedfkkf 18

97 –mprovedNfunctionNofNbambooNshootNfibreNbyNhigh]speedNshearNdispersingNcombinedNwithNenzymeN
treatmentaNInternationalmJournalmofmFoodmSciencemandmTechnology[N2019[Nhg[Nkgg]khf 3.8 5

96 xffectNofNfermentationNprocess[NwheatNbranNsizeNandNreplacementNlevelNonNsomeNcharacteristicsNofN
wheatNbran[Ndough[NandNhigh]fiberNβaftonNbreadaN2019[Nkh[Nhi]id 13

95 xxtrusionNcookingNincreasesNsolubleNdietaryNfibreNofNlupinNseedNcoataNLWTm-mFoodmSciencemandm
Technology[N2019[Nll[Nhgj]hhg 5.4 35

94 βheNscientificNbasisNforNhealthfulNcarbohydrateNprofileaN2019[Nhl[Ndchk]dcjc 18

Citation Report

4



93 –mpactNofNwholeNcerealsNandNprocessingNonNtypeNeNdiabetesNmellitusmNaNreviewaN2020[Nic[Ndggj]dgjg 13

92 vharacterizationNofNenzymaticNmodifiedNsolubleNdietaryNfiberNfromNtomatoNpeelsNwithNhighNreleaseN
ofNlycopeneaN2020[Nll[Ndchfed 37

91 βwoNnovelNcalciumNdeliveryNsystemsNfabricatedNbyNcaseinNphosphopeptidesNandNchitosanN
oligosaccharidesmNıreparation[Ncharacterization[NandNbioactiveNstudiesaN2020[Ndce[Ndchhij 10

90 αuperfineNwheatNbranNimprovesNtheNhyperglycemicNandNhyperlipidemicNpropertiesNinNaNhigh]fatNratN
modelaN2020[Nel[Nhhl]hij 3

89 –nnovativeNtechnologiesNforNtheNproductionNofNfoodNingredientsNwithNprebioticNpotentialmN
Üodifications[Napplications[NandNvalidationNmethodsaN2020[Ndcg[Nddj]dfd 20

88 yunctionalNsolubleNdietaryNfiberNfromNginsengNresiduemNıolysaccharideNcharacterization[Nstructure[N
antioxidant[NandNenzymeNinhibitoryNactivityaN2020[Ngg[Nedfheg 5

87 uioactiveNcompounds[NnutritionalNbenefitsNandNfoodNapplicationsNofNcoloredNwheatmNaN
comprehensiveNreviewaN2021[Nid[Nfdlj]fedc 28

86 ÜodificationNofNtheNphysicochemicalNandNstructuralNcharacteristicsNofNzeinNsuspensionNbyNdielectricN
barrierNdischargeNcoldNplasmaNtreatmentaN2020[Nkh[Neghe]egic 6

85 −awNmaterialNbehaviorsNinNextrusionNprocessingN–NVvarbohydratesWaN2020[Nddl]dhe 5

84
ğptimizationNofNtheNextrusionNprocessNthroughNresponseNsurfaceNmethodologyNforNimprovementNinN
functionalNandNnutritionalNpropertiesNofNsoybeanNhullaNJournalmofmFoodmSciencemandmTechnology[N2020[N
hj[Ngchg]gcig

3.3 3

83 xffectNofNsolidNstateNfermentationNbyNxnterococcusNfaecalisNÜeNonNantioxidantNandNnutritionalN
propertiesNofNwheatNbranaN2020[Nlg[Ndcellj 14

82 xffectNofNsteamNexplosionNonNphysicochemicalNpropertiesNandNfermentationNcharacteristicsNofN
sorghumNVαorghumNbicolorNVÖaWNÜoenchWaNLWTm-mFoodmSciencemandmTechnology[N2020[Ndel[Ndclhjl 5.4 10

81 –ncreasingNsolubleNdietaryNfiberNcontentNandNantioxidantNactivityNofNwheatNbranNthroughNtwin]screwN
extrusionNpretreatmentaN2020[Nhc[Nlhg]lic 3

80 xxtrusion]vookingNÜodifiesNıhysicochemicalNandNüutrition]−elatedNıropertiesNofNWheatNuranaN
Foods[N2020[Nl[N 4.9 16

79 ıreparationNandNstructuralNcharacterizationNofNpeanutNpeptideâ��zincNchelateaN2020[Ndk[Ngcl]gdi 4

78 xxtrusionNfollowedNbyNultrasoundNasNaNchemical]freeNpretreatmentNmethodNtoNenhanceNenzymaticN
hydrolysisNofNriceNhullNforNfermentableNsugarsNproductionaN2020[Ndgl[Nddefhi 20

77 yermentedNbarleyN˛†]glucanNregulatesNfatNdepositionNinNvaenorhabditisNelegansaN2020[Ndcc[Nfgck]fgdj 10

76 xffectsNofNultrasound]assistedNenzymeNhydrolysisNonNtheNmicrostructureNandNphysicochemicalN
propertiesNofNokaraNfibersaN2020[Nil[Ndchegj 21

(2020-2020)

5



75 xxtrusionNandNnixtamalizationNconditionsNinfluenceNtheNmagnitudeNofNchangeNinNtheNnutrientsNandN
bioactiveNcomponentsNofNcerealsNandNlegumesaN2020[Nk[Ndjhf]djih 17

74 –nnovativeNpreparation[NphysicochemicalNcharacteristicsNandNfunctionalNpropertiesNofNbioactiveN
polysaccharidesNfromNfreshNokraNVtbelmoschusNesculentusNVÖaWNÜoenchWaNFoodmChemistry[N2020[Nfec[Ndeiigj8.5 26

73 αtudyNonNtheNfunctionalNpropertiesNandNstructuralNcharacteristicsNofNsoybeanNsolubleN
polysaccharidesNbyNmixedNbacteriaNfermentationNandNmicrowaveNtreatmentaN2020[Ndhj[Nhid]hik 15

72 αtructuralNandNphysicochemicalNpropertiesNofNpectin]richNdietaryNfiberNpreparedNfromNcitrusNpeelaN
2021[Nddc[Ndcidgc 34

71 xxtrusionNimprovedNtheNphysicalNandNchemicalNpropertiesNofNdietaryNfibreNfromNbambooNshootN
by]productsaNInternationalmJournalmofmFoodmSciencemandmTechnology[N2021[Nhi[Nkgj]khi 3.8 2

70 αtructuralNcharacterization[N˛–]amylaseNandN˛–]glucosidaseNinhibitoryNactivitiesNofNpolysaccharidesN
fromNwheatNbranaNFoodmChemistry[N2021[Nfgd[Ndekedk 8.5 22

69 xxtrudedNcoffeeNparchmentNshowsNenhancedNantioxidant[Nhypoglycaemic[NandNhypolipidemicN
propertiesNbyNreleasingNphenolicNcompoundsNfromNtheNfibreNmatrixaN2021[Nde[Ndclj]dddc 8

68 vharacterizationNandNantioxidantNactivityNofNwheatNbranNpolysaccharidesNmodifiedNbyN
αaccharomycesNcerevisiaeNandNuacillusNsubtilisNfermentationaN2021[Nlj[Ndcfdhj 10

67 ıreparationNandNcharacterizationNofNsoybeanNinsolubleNdietaryNfiberNandNitsNprebioticNeffectNonN
dyslipidemiaNandNhepaticNsteatosisNinNhighNfat]fedNvhjuÖbi NmiceaN2021[Nde[Nkjic]kjjf 3

66 vhangingNWheatNuranNαtructuralNıropertiesNbyNxxtrusion]vookingNonNaNıilotNandN–ndustrialNαcalemNtN
vomparativeNαtudyaNFoods[N2021[Ndc[N 4.9 0

65 wietaryNyibermNyractionation[NvharacterizationNandNıotentialNαourcesNfromNwefattedNğilseedsaNFoods[N
2021[Ndc[N 4.9 6

64 vonversionNofNtheNforestNspeciesN–ngaNmarginataNandNβipuanaNtipuNwastesNintoNbiosorbentsmNwyeN
biosorptionNstudyNfromNisothermNtoNmassNtransferaN2021[Nee[Ndcdhed 3

63 xffectsNofNdifferentNextractionNmethodsNonNstructureNandNpropertiesNofNsolubleNdietaryNfiberNfromN
defattedNcoconutNflouraNLWTm-mFoodmSciencemandmTechnology[N2021[Ndgf[Ndddcfd 5.4 6

62 –mprovementNofNriceNbranNmodifiedNbyNextrusionNcombinedNwithNballNmillingNonNtheNqualityNofN
steamedNbrownNriceNcakeaN2021[Nll[Ndcfeel 2

61
xffectsNofNheatNpumpNdryingNandNsuperfineNgrindingNonNtheNcompositionNofNboundNphenolics[N
morphologyNandNmicrostructureNofNlycheeNjuiceNby]productsaNLWTm-mFoodmSciencemandmTechnology[N
2021[Ndgg[Ndddeci

5.4 6

60 WheatNuranNÜodificationsNforNxnhancedNüutritionNandNyunctionalityNinNαelectedNyoodNıroductsaN
Molecules[N2021[Nei[N 4.8 2

59 xxtraction[Npurification[NstructuralNcharacterization[NandNantioxidantNactivityNofNpolysaccharidesN
fromNWheatNuranaN2021[Ndeff[Ndfccli 11

58 WheatNaleuroneNlayermNtNsiteNenrichedNwithNnutrientsNandNbioactiveNmoleculesNwithNpotentialN
nutritionalNopportunitiesNforNbreedingaN2021[Ndcc[Ndcfeeh 5

Citation Report

6



57 vomparativeNstudyNonNtheNstructure[Nphysicochemical[NandNfunctionalNpropertiesNofNdietaryNfiberN
extractsNfromNquinoaNandNwheataNLWTm-mFoodmSciencemandmTechnology[N2021[Ndgl[Ndddkdi 5.4 4

56 ırebioticNıotentialNofNverealNvomponentsaNFoods[N2021[Ndc[N 4.9 6

55 vomparisonNof´ starchNdigestibilityNmethodsNfor´ extrudedNwheatNgrainsNVβriticumNaestivumNÖaWaN

54 ÜolecularNmodification[NstructuralNcharacterization[NandNbiologicalNactivityNofNxylansaN2021[Neil[Nddkegk 1

53 uulgurNbranNasNaNbiopolymerNsourcemNıroductionNandNcharacterizationNofNnanocellulose]reinforcedN
hemicellulose]basedNbiodegradableNfilmsNwithNdecreasedNwaterNsolubilityaN2021[Ndjd[Nddfkgj 5

52 xnzymaticNandNenzyme]physicalNmodificationNofNcitrusNfiberNbyNxylanaseNandNplanetaryNballNmillingN
treatmentaN2021[Nded[Ndcjcdh 3

51 yunctional[NphysicochemicalNandNstructuralNpropertiesNofNsolubleNdietaryNfiberNfromNriceNbranNwithN
extrusionNcookingNtreatmentaN2021[Nded[Ndcjchj 5

50 Üicrostructure[NphysicochemicalNproperties[NandNadsorptionNcapacityNofNdeoiledNredNraspberryN
pomaceNandNitsNtotalNdietaryNfiberaNLWTm-mFoodmSciencemandmTechnology[N2022[Ndhf[Nddegjk 5.4 4

49 vharacterizationNofNinsolubleNdietaryNfiberNfromNthreeNfoodNsourcesNandNtheirNpotentialN
hypoglycemicNandNhypolipidemicNeffectsaN2021[Nde[Nihji]ihkj 2

48 tdsorptionNandNmassNtransferNstudiesNofNmethyleneNblueNontoNcomminutedNseedpodsNfromNÖueheaN
divaricataNandN–ngaNlaurinaaN2021[Nek[Neckhg]eckik 2

47 üanoencapsulationNofNV–β]ÜücgNusingNelectrospinningNtechniqueNforNeasyNgastrointestinalNtransitaN
2020[Ndg[Njii]jjf 1

46 ıotentialNofNWasteNβeaNÖeavesNVvamelliaNsinensisWNinNWestNαumatraNtoNueNırocessedNintoNıoultryN
yeedaNPakistanmJournalmofmNutrition[N2018[Ndj[Nekj]elf 0.3 5

45 xffectNofNthermalNstabilizationNonNphysico]chemicalNparametersNandNfunctionalNpropertiesNofNwheatN
branaNPotravinarstvo[Ndg[Ndjc]djj 1.3 2

44 ÖatvianNvitizensâ��NKnowledgeNaboutNwietaryNyibreaNProceedingsmofmthemLatvianmAcademymofmSciences[N
2017[Njd[Ngek]gff 0.3 1

43 βhermo]mechanicalNpropertiesNofNdoughNenrichedNwithNwheatNbranNfromNdifferentNwheatNvarietyaN
Potravinarstvo[N2018[Nde[N 1.3 2

42 uioactiveNcompoundsNandNantioxidantNpotentialNofNsoftNwheatNandNoatNbranNonNtheNtlgerianNmarketaN
Najfnr[N2020[Ng[Negh]ehd 0.2

41 vharacterizationNofNsolubleNandNinsolubleNfibersNinNartichokeNby]productsNbyNtβ−]yβ–−NspectroscopyN
coupledNwithNchemometricsaNInternationalmJournalmofmFoodmProperties[N2021[Neg[Ndilf]djcg 3 1

40
ıroteomicNanalysisNofNtspergillusNflavusNrevealsNtheNantifungalNactionNofNıerillaNfrutescensNessentialN
oilNbyNinterferingNwithNenergyNmetabolismNandNdefenseNfunctionaNLWTm-mFoodmSciencemandmTechnology[N
2022[Ndhg[Nddeiic

5.4 2

(2022-2021)

7



39 αtudyNonNQualityNofNαolubleNwietaryNyiberNfromN ujubeNVZaNvulgarisNÖamWNwithNwifferentNβreatmentsaN
E3SmWebmofmConferences[N2020[Ndkh[Ncgcdj 0.5 1

38 tNÜultidisciplinaryNıerspectiveNofNγltra]ırocessedNyoodsNandNtssociatedNyoodNırocessingN
βechnologiesmNtNViewNofNtheNαustainableN−oadNtheadaNNutrients[N2021[Ndf[N 6.7 4

37 βheNdifferenceNamongNstructure[NphysicochemicalNandNfunctionalNpropertiesNofNdietaryNfiberN
extractedNfromNtriticaleNandNhull]lessNbarleyaNLWTm-mFoodmSciencemandmTechnology[N2021[Nddejjd 5.4 4

36
xffectNofNhigh]pressureNtreatmentNandNcellulase]mediateNhydrolysisNonNfunctional[NrheologicalNandN
microstructuralNpropertiesNofNgardenNcressNseedNresidualNfibreaNInternationalmJournalmofmFoodmSciencem
andmTechnology[N

3.8 1

35 –mpactNofNsteamNexplosionNpretreatmentNofNdefattedNsoybeanNmealNonNtheNflavorNofNsoyNsauceaNLWTm
-mFoodmSciencemandmTechnology[N2022[Ndhi[Nddfcfg 5.4 3

34 xffectNofNıarticleNαizeNonNıhysico]vhemicalNandNtntioxidantNtctivityNofN–nsolubleNwietaryNyiberN
ıowderNfromNvorncobNVZeaNmaysNÖaWaNAsianmJournalmofmChemistry[N2022[Nfg[Nfeg]ffc 0.4

33 ıhysicochemicalNıropertiesNofNtheNαolubleNwietaryNyiberNfromNandN–tsN−oleNinNtheN−egulationNofNβypeN
eNwiabetesNÜiceaaNNutrients[N2022[Ndg[N 6.7 0

32 xxplorationNofNsolubleNdietaryNfiberNextractionNtechniqueNforNenhancingNphysicochemicalNandN
structuralNpropertiesNofNmangoNandNpomegranateNpeelaNBiomassmConversionmandmBiorefinery[Nd 2.3 0

31 –nsolubleNwietaryNyibersNyromNuy]ıroductsNofNxdibleNyungiN–ndustrymNuasicNαtructure[N
ıhysicochemicalNıroperties[NandNβheirNxffectsNonNxnergyN–ntakeaaNFrontiersminmNutrition[N2022[Nl[Nkhdeek 6.2 0

30 zeneralN’ealthNuenefitsNandNıharmacologicalNtctivitiesNofNÖaaNMolecules[N2022[Nej[N 4.8 3

29 xffectsNofN˛‡]–rradiationNonNαtructureNandNyunctionalNıropertiesNofNıeaNyiberaNFoods[N2022[Ndd[Ndgff 4.9 0

28
vombinedNÜodificationNofNαolubleNwietaryNyibersNfromNtppleNıomaceNbyNαteamNxxplosionNandN
xnzymaticN’ydrolysisNtoN–mproveNitsNαtructural[NıhysicochemicalNandNyunctionalNıropertiesaNWastem
andmBiomassmValorization[N

3.2 0

27 xffectNofNıarticleNαizeNonNıhysicochemicalNıropertiesNandNinNvitroN’ypoglycemicNtbilityNofN–nsolubleN
wietaryNyiberNyromNvornNuranaNFrontiersminmNutrition[Nl[N 6.2 0

26 xxtractionNandNcharacterizationNofNcerealNbranNcellNwallNinNrelationNtoNitsNendNuseNperspectivesaN
JournalmofmFoodmSciencemandmTechnology[N 3.3

25 xxtrusionNforNαolubleNwietaryNyiberNvoncentratemNvriticalNğverviewNonNxffectNofNırocessNıarametersN
onNıhysicochemical[Nüutritional[NandNuiologicalNıropertiesaNFoodmReviewsmInternational[Nd]ee 5.5 0

24
vhemicalNcomposition[NstructuralNandNfunctionalNpropertiesNofNinsolubleNdietaryNfiberNobtainedNfromN
theNαhatianNpomeloNpeelNspongeNlayerNusingNdifferentNmodificationNmethodsaNLWTm-mFoodmSciencem
andmTechnology[N2022[Ndih[Nddfjfj

5.4 2

23 αtructure[NıhysicochemicalNıroperty[NandNyunctionalNtctivityNofNwietaryNyiberNğbtainedNfromNıearN
yruitNıomaceNVıyrusNussuriensisNÜaximWNviaNwifferentNxxtractionNÜethodsaN2022[Ndd[Nedid 0

22 ıhysicochemicalNandNfunctionalNcharacterizationNofNdietaryNfibresNfromNfourN–ndianNtemperateNriceN
cultivarsaN2022[Nek[Ndccffi 0

Citation Report

8



21 xffectsNofNÜultiscaleNÜechanicalNıulverizationNonNtheNıhysicochemicalNandNyunctionalNıropertiesNofN
ulackNβeaaN2022[Ndd[Neihd 0

20 xxplorativeNαtudyNofN−eactiveNxxtrusionNoverNüixtamalization]ÜaizeNıericarpN−esiduemNxffectNonN
wietaryNyiber[N−esistantNαtarch[NandNüixtamalizedNvornNylourNβortillasaNeeccclj 0

19 üovelNprocessingNstrategiesNtoNenhanceNtheNbioaccessibilityNandNbioavailabilityNofNfunctionalN
componentsNinNwheatNbranaNd]dh 1

18 xffectNofNextrusionNandNsemi]solidNenzymaticNhydrolysisNmodificationsNonNtheNqualityNofNwheatNbranN
andNsteamedNbreadNcontainingNbranaN2022[Ndck[Ndcfhjj 0

17 WheatNbranNfermentedNbyNÖactobacillusNregulatedNtheNbacteriaâ��fungiNcompositionNandNreducedN
fecalNheavyNmetalsNconcentrationsNinNgrowingNpigsaN2023[Nkhk[Ndhlkek 0

16 trtichokeNuy]ıroductsNValorizationNforNıhenols]xnrichedNyreshNxggNıastamNtNαustainableNyoodN
wesignNırojectaN2022[Ndg[Ndgjjk 1

15 βheNWheatNtleuroneNÖayermNğptimisationNofN–tsNuenefitsNandNtpplicationNtoNuakeryNıroductsaN2022[N
dd[Nfhhe 0

14 tN−etrospectiveNonNtheN–nnovativeNαustainableNValorizationNofNverealNuranNinNtheNvontextNofNvircularN
uioeconomyN–nnovationsaN2022[Ndg[Ndghlj 1

13 WheatNuranNasNıotentialNαourceNofNwietaryNyibermNırospectsNandNvhallengesaN2022[Ndchcfc 1

12 zreenNxxtractionNandNÜodificationNofNwietaryNyiberNyromNβraditionalNandNüovelNαourcesaN2023[N 0

11 βheNstructuralNandNfunctionalNpropertiesNofNdietaryNfibreNextractsNobtainedNfromNhighlandNbarleyN
branNthroughNdifferentNsteamNexplosion]assistedNtreatmentsaN2023[Ngci[Ndfhceh 0

10 αtructuralNpropertiesNandNadsorptionNcapacitiesNofNÜesonaNchinensisNuenthNresiduesNdietaryNfiberN
preparedNbyNcellulaseNtreatmentNassistedNbyNtspergillusNnigerNorNβrichodermaNreeseiaN2023[Ngcj[Ndfhdgl 0

9 üon]wairyNyermentedNueveragesNıroducedNwithNyunctionalNÖacticNtcidNuacteriaaN2022[Ndc[Nefdg 0

8 −ecentNtdvances[Nvhallenges[Nğpportunities[NıroductNwevelopmentNandNαustainabilityNofNÜainN
tgriculturalNWastesNforNtheNtquacultureNyeedN–ndustryNâ��NtN−eviewaN2023[Nef[Neh]fk 0

7 tNvomparativeNαtudyNonNxxtractionNandNıhysicochemicalNıropertiesNofNαolubleNwietaryNyiberNfromN
zlutinousN−iceNuranNγsingNwifferentNÜethodsaN2023[Ndc[Nlc 0

6 ıreparationNofNZnâ��zlyNandNαeâ��zlyNandNβheirNxffectsNonNtheNüutritionalNQualityNofNβeaNVvamelliaN
sinensisWaN2023[Nde[Ndcgl 0

5 βowardsNachievingNonlineNpredictionNofNstarchNinNpostharvestNsweetNpotatoN[–pomoeaNbatatasNVÖaWN
Öam]NbyNü–−NcombinedNwithNlinearNalgorithmaN2023[Nddk[Ndcheec 0

4 βhreeNthermalNtreatedNmethodsNimproveNphysicochemicalNandNfunctionalNpropertiesNofNwheatN
bran]germNandNtheNbran]germNcontainingNproductsaN 0

(-2022)

9



3 vhemicalNvharacterizationNofNWhiteNÖupinNVÖupinusNalbusWNylourNβreatedNbyNxxtrusionNvookingNandN
tqueousNwebitteringNırocessesaN 0

2 xkstrˆ…zyonNβeknolojisiNveNuu˜�dayNˆ�˜�ˆ…tmeNYanNˆ�rˆ…nlerininNxkstrˆ…deNz˜–daNˆ�retimindeNKullan˜–m˜–aN 0

1 xxtrusionNÜodificationNofNWheatNuranNandN–tsNxffectsNonNαtructuralNandN−heologicalNıropertiesNofN
WheatNylourNwoughaN2023[Nde[Ndkdf 0

Citation Report

10


