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Journal of Membrane Science, 2014, 470, 275-293. 8.2 7

165 Characterisation of a novel endo-xyloglucanase (XcXGHA) from Xanthomonas that accommodates a
xylosyl-substituted glucose at subsite âˆ’1. Applied Microbiology and Biotechnology, 2014, 98, 9667-9679. 3.6 22

166
Characterization of an extensin-modifying metalloprotease: N-terminal processing and substrate
cleavage pattern of Pectobacterium carotovorum Prt1. Applied Microbiology and Biotechnology, 2014,
98, 10077-10089.

3.6 25

167 Mathematical modelling of dextran filtration through hollow fibre membranes. Separation and
Purification Technology, 2014, 125, 21-36. 7.9 11

168 Methods for Improving Enzymatic Trans-glycosylation for Synthesis of Human Milk Oligosaccharide
Biomimetics. Journal of Agricultural and Food Chemistry, 2014, 62, 9615-9631. 5.2 76

169 Enzyme catalysed production of sialylated human milk oligosaccharides and galactooligosaccharides
by Trypanosoma cruzi trans-sialidase. New Biotechnology, 2014, 31, 156-165. 4.4 36

170 Chelating agents improve enzymatic solubilization of pectinaceous co-processing streams. Process
Biochemistry, 2014, 49, 250-257. 3.7 15

171 Biocatalytic production of 3â€²-sialyllactose by use of a modified sialidase with superior trans-sialidase
activity. Process Biochemistry, 2014, 49, 265-270. 3.7 34

172 A Pasteurella multocida sialyltransferase displaying dual trans-sialidase activities for production of
3â€²-sialyl and 6â€²-sialyl glycans. Journal of Biotechnology, 2014, 170, 60-67. 3.8 33

173
A combined metabolomic and phylogenetic study reveals putatively prebiotic effects of high
molecular weight arabino-oligosaccharides when assessed by inÂ vitro fermentation in bacterial
communities derived from humans. Anaerobe, 2014, 28, 68-77.

2.1 35

174 Simultaneous measurement of two enzyme activities using infrared spectroscopy: A comparative
evaluation of PARAFAC, TUCKER and N-PLS modeling. Analytica Chimica Acta, 2013, 790, 14-23. 5.4 21

175 Potential of Phytase-Mediated Iron Release from Cereal-Based Foods: A Quantitative View. Nutrients,
2013, 5, 3074-3098. 4.1 67

176 Ensiling as biological pretreatment of grass (Festulolium Hykor): The effect of composition, dry
matter, and inocula on cellulose convertibility. Biomass and Bioenergy, 2013, 58, 303-312. 5.7 45

177 Identification of a laccase from Ganoderma lucidum CBS 229.93 having potential for enhancing
cellulase catalyzed lignocellulose degradation. Enzyme and Microbial Technology, 2013, 53, 378-385. 3.2 44

178 Enhancing RGI lyase thermostability by targeted single point mutations. Applied Microbiology and
Biotechnology, 2013, 97, 9727-9735. 3.6 26

179 Ensiling of wheat straw decreases the required temperature in hydrothermal pretreatment.
Biotechnology for Biofuels, 2013, 6, 116. 6.2 44

180 Stabilization of emulsions by gum tragacanth (Astragalus spp.) correlates to the galacturonic acid
content and methoxylation degree of the gum. Food Hydrocolloids, 2013, 31, 5-14. 10.7 68
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181 Enhanced enzymatic cellulose degradation by cellobiohydrolases via product removal. Biotechnology
Letters, 2013, 35, 205-212. 2.2 16

182 Fouling-induced enzyme immobilization for membrane reactors. Bioresource Technology, 2013, 147,
260-268. 9.6 57

183 Enzymatic Depolymerization of Gum Tragacanth: Bifidogenic Potential of Low Molecular Weight
Oligosaccharides. Journal of Agricultural and Food Chemistry, 2013, 61, 1272-1278. 5.2 26

184 Enzyme activity measurement via spectral evolution profiling and PARAFAC. Analytica Chimica Acta,
2013, 778, 1-8. 5.4 16

185 Enzymatic lignocellulose hydrolysis: Improved cellulase productivity by insoluble solids recycling.
Biotechnology for Biofuels, 2013, 6, 5. 6.2 103

186 Fucoidans from brown seaweeds: an update on structures, extraction techniques and use of enzymes
as tools for structural elucidation. RSC Advances, 2013, 3, 8131-8141. 3.6 266

187 In vitro growth of four individual human gut bacteria on oligosaccharides produced by
chemoenzymatic synthesis. Food and Function, 2013, 4, 784. 4.6 13

188 Stabilization of oil-in-water emulsions by enzyme catalyzed oxidative gelation ofÂ sugar beet pectin.
Food Hydrocolloids, 2013, 30, 19-25. 10.7 32

189 A framework for model-based optimization of bioprocesses under uncertainty: Lignocellulosic
ethanol production case. Computers and Chemical Engineering, 2012, 42, 115-129. 3.8 53

190 Optimization of reaction parameters for enzymatic glyceride synthesis from fish oil: Ethyl esters
versus free fatty acids. Biocatalysis and Agricultural Biotechnology, 2012, 1, 273-279. 3.1 7

191 Enzyme kinetics and identification of the rate-limiting step of enzymatic arabinoxylan degradation.
Biochemical Engineering Journal, 2012, 69, 8-16. 3.6 17

192 Designed optimization of a single-step extraction of fucose-containing sulfated polysaccharides from
Sargassum sp.. Journal of Applied Phycology, 2012, 24, 715-723. 2.8 86

193 Enzyme catalyzed oxidative gelation of sugar beet pectin: Kinetics and rheology. Food Hydrocolloids,
2012, 28, 130-140. 10.7 42

194
Expression and characterization of an endo-1,4-Î²-galactanase from Emericella nidulans in Pichia
pastoris for enzymatic design of potentially prebiotic oligosaccharides from potato galactans.
Enzyme and Microbial Technology, 2012, 50, 121-129.

3.2 50

195 Biocatalytic cross-linking of pectic polysaccharides for designed food functionality: Structures,
mechanisms, and reactions. Biocatalysis and Agricultural Biotechnology, 2012, 1, 207-219. 3.1 11

196 Controlling the rejection of protein during membrane filtration by adding selected polyelectrolytes.
Separation and Purification Technology, 2012, 85, 54-60. 7.9 18

197 Statistical modelling of the interplay between solute shape and rejection in porous membranes.
Separation and Purification Technology, 2012, 89, 261-269. 7.9 8

198 Rapid near infrared spectroscopy for prediction of enzymatic hydrolysis of corn bran after various
pretreatments. New Biotechnology, 2012, 29, 293-301. 4.4 18
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199 Thermodynamically based solvent design for enzymatic saccharide acylation with hydroxycinnamic
acids in non-conventional media. New Biotechnology, 2012, 29, 255-270. 4.4 19

200 Dependency of the hydrogen bonding capacity of the solvent anion on the thermal stability of
feruloyl esterases in ionic liquid systems. Green Chemistry, 2011, 13, 1550. 9.0 20

201
A Laboratory Exercise To Understand the Importance of Enzyme Technology in the Fruit-Processing
Industry: Viscosity Decrease and Phenols Release from Apple Mash. Journal of Chemical Education,
2011, 88, 499-502.

2.3 1

202
Feruloylated and Nonferuloylated Arabino-oligosaccharides from Sugar Beet Pectin Selectively
Stimulate the Growth of Bifidobacterium spp. in Human Fecal in Vitro Fermentations. Journal of
Agricultural and Food Chemistry, 2011, 59, 6511-6519.

5.2 70

203 A Miniature Membrane Reactor for Evaluation of Process Design Options on the Enzymatic
Degradation of Pectin. Industrial &amp; Engineering Chemistry Research, 2011, 50, 11252-11258. 3.7 1

204 Kinetics of Enzyme-Catalyzed Cross-Linking of Feruloylated Arabinan from Sugar Beet. Journal of
Agricultural and Food Chemistry, 2011, 59, 11598-11607. 5.2 18

205
Important Determinants for Fucoidan Bioactivity: A Critical Review of Structure-Function Relations
and Extraction Methods for Fucose-Containing Sulfated Polysaccharides from Brown Seaweeds.
Marine Drugs, 2011, 9, 2106-2130.
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206 Recovery of volatile fruit juice aroma compounds by membrane technology: Sweeping gas versus
vacuum membrane distillation. Innovative Food Science and Emerging Technologies, 2011, 12, 388-397. 5.6 51

207
Fucoidan from Sargassum sp. and Fucus vesiculosus reduces cell viability of lung carcinoma and
melanoma cells in vitro and activates natural killer cells in mice in vivo. International Journal of
Biological Macromolecules, 2011, 49, 331-336.
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208 A Mathematical Model for Simultaneous Saccharification and Co-fermentation (SSCF) of C6 and C5
Sugars. Chinese Journal of Chemical Engineering, 2011, 19, 185-191. 3.5 51

209 Maximal release of highly bifidogenic soluble dietary fibers from industrial potato pulp by minimal
enzymatic treatment. Applied Microbiology and Biotechnology, 2011, 90, 873-884. 3.6 67

210
Tailored enzymatic production of oligosaccharides from sugar beet pectin and evidence of
differential effects of a single DP chain length difference on human faecal microbiota composition
after in vitro fermentation. Process Biochemistry, 2011, 46, 1039-1049.

3.7 86

211
Low temperature lignocellulose pretreatment: effects and interactions of pretreatment pH are
critical for maximizing enzymatic monosaccharide yields from wheat straw. Biotechnology for
Biofuels, 2011, 4, 11.
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212 Identification, expression, and characterization of a novel bacterial RGI Lyase enzyme for the
production of bio-functional fibers. Enzyme and Microbial Technology, 2011, 49, 160-166. 3.2 37

213
Dynamic model-based evaluation of process configurations for integrated operation of hydrolysis
and co-fermentation for bioethanol production from lignocellulose. Bioresource Technology, 2011,
102, 1174-1184.
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214 Definition and characterization of enzymes for maximal biocatalytic solubilization of prebiotic
polysaccharides from potato pulp. Enzyme and Microbial Technology, 2011, 49, 289-297. 3.2 32

215 pH catalyzed pretreatment of corn bran for enhanced enzymatic arabinoxylan degradation. New
Biotechnology, 2011, 28, 125-135. 4.4 15

216
<i>In Vitro</i> Fermentation of Sugar Beet Arabino-Oligosaccharides by Fecal Microbiota Obtained
from Patients with Ulcerative Colitis To Selectively Stimulate the Growth of Bifidobacterium spp. and
Lactobacillus spp. Applied and Environmental Microbiology, 2011, 77, 8336-8344.

3.1 69
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217 Fucose-Containing Sulfated Polysaccharides from Brown Seaweeds Inhibit Proliferation of Melanoma
Cells and Induce Apoptosis by Activation of Caspase-3 in Vitro. Marine Drugs, 2011, 9, 2605-2621. 4.6 121

218 Effect and Modeling of Glucose Inhibition and In Situ Glucose Removal During Enzymatic Hydrolysis
of Pretreated Wheat Straw. Applied Biochemistry and Biotechnology, 2010, 160, 280-297. 2.9 74

219 Endogeneous Î²-d-xylosidase and Î±-l-arabinofuranosidase activity in flax seed mucilage. Biotechnology
Letters, 2010, 32, 1883-1891. 2.2 10

220 Fungal polyketide azaphilone pigments as future natural food colorants?. Trends in Biotechnology,
2010, 28, 300-307. 9.3 223

221
Reactor design for minimizing product inhibition during enzymatic lignocellulose hydrolysis: I.
Significance and mechanism of cellobiose and glucose inhibition on cellulolytic enzymes.
Biotechnology Advances, 2010, 28, 308-324.

11.7 254

222 Reactor design for minimizing product inhibition during enzymatic lignocellulose hydrolysis.
Biotechnology Advances, 2010, 28, 407-425. 11.7 135

223 Juice clarification by protease and pectinase treatments indicates new roles of pectin and protein in
cherry juice turbidity. Food and Bioproducts Processing, 2010, 88, 259-265. 3.6 114

224 Monosaccharide yields and lignin removal from wheat straw in response to catalyst type and pH
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variant of Bacillus subtilis XynA xylanase. Journal of Biotechnology, 2010, 146, 207-214. 3.8 13

226 Lignocellulose pretreatment severity â€“ relating pH to biomatrix opening. New Biotechnology, 2010, 27,
739-750. 4.4 299
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multicomponent enzymes treatment. Biochemical Engineering Journal, 2010, 49, 68-77. 3.6 64
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and uncertainty analysis. Computers and Chemical Engineering, 2010, 34, 1385-1392. 3.8 65
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Microbial Technology, 2010, 46, 297-303. 3.2 16
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231 Size Exclusion Chromatography for the Quantitative Profiling of the Enzyme-Catalyzed Hydrolysis of
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Enzymatic Xylose Release from Pretreated Corn Bran Arabinoxylan: Differential Effects of
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Agricultural and Food Chemistry, 2010, 58, 6141-6148.
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233 The minimal enzyme cocktail concept for biomass processing. Journal of Cereal Science, 2009, 50,
337-344. 3.7 86

234 Influence of substrate particle size and wet oxidation on physical surface structures and enzymatic
hydrolysis of wheat straw. Biotechnology Progress, 2009, 25, 399-408. 2.6 85
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235 Grape skins (Vitis vinifera L.) catalyze the inÂ vitro enzymatic hydroxylation of p-coumaric acid to
caffeic acid. Biotechnology Letters, 2009, 31, 1953-1960. 2.2 3

236 Membrane technology for purification of enzymatically produced oligosaccharides: Molecular and
operational features affecting performance. Separation and Purification Technology, 2009, 70, 1-11. 7.9 167

237 Enzymatic solubilization of a pectinaceous dietary fiber fraction from potato pulp: Optimization of
the fiber extraction process. Biochemical Engineering Journal, 2009, 43, 106-112. 3.6 59
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5.2 87
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244 Selective release of phenols from apple skin: Mass transfer kinetics during solvent and
enzyme-assisted extraction. Separation and Purification Technology, 2008, 63, 620-627. 7.9 104
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248
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251
Statistically designed two step response surface optimization of enzymatic prepress treatment to
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252 Targeted Natural Product Isolation Guided by HPLCâ€“SPEâ€“NMR: Constituents of<i>Hubertia</i>Species.
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253 Ascorbyl Palmitate, Î³-Tocopherol, and EDTA Affect Lipid Oxidation in Fish Oil Enriched Salad Dressing
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256 Homogenization Conditions Affect the Oxidative Stability of Fish Oil Enriched Milk Emulsions:Â  Lipid
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Characterization of oligosaccharides from industrial fermentation residues by matrix-assisted laser
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Aspergillus niger. Biotechnology Letters, 2007, 29, 743-748. 2.2 28
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266 Comparison of Different Pretreatment Strategies for Enzymatic Hydrolysis of Wheat and Barley
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268 Colorimetric Characterization for Comparative Analysis of Fungal Pigments and Natural Food
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270 Protease-Assisted Clarification of Black Currant Juice:Â  Synergy with Other Clarifying Agents and
Effects on the Phenol Content. Journal of Agricultural and Food Chemistry, 2006, 54, 6554-6563. 5.2 31



17

Anne S Meyer

# Article IF Citations

271 Upgrading of grape skins: Significance of plant cell-wall structural components and extraction
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273 Efficiency of New Fungal Cellulase Systems in Boosting Enzymatic Degradation of Barley Straw
Lignocellulose. Biotechnology Progress, 2006, 22, 493-498. 2.6 114
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36, 773-784.
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278 Exploring fungal biodiversity for the production of water-soluble pigments as potential natural food
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295 Quantitative analysis of the main phenolics in rapeseed meal and oils processed differently using
enzymatic hydrolysis and HPLC. European Food Research and Technology, 2003, 217, 517-523. 3.3 64
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and in Oil-in-Water Emulsions. Journal of Agricultural and Food Chemistry, 2002, 50, 2094-2099. 5.2 185

300
Lipid Oxidation in Fish Oil Enriched Mayonnaise:Â  Calcium Disodium Ethylenediaminetetraacetate, but
Not Gallic Acid, Strongly Inhibited Oxidative Deterioration. Journal of Agricultural and Food
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ability to inhibit lipid peroxidation of human LDL in vitro. International Journal of Food Science and
Technology, 2001, 36, 727-735.
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307 Antioxidant activity of hydroxycinnamic acids on human low-density lipoprotein oxidation. Methods
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Ascorbic acid improves the antioxidant activity of European grape juices by improving the juicesâ€™
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