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Rheological properties, structure and digestibility of starches isolated from common bean
(Phaseolus vulgaris L.) varieties from Europe and Asia. LWT - Food Science and Technology, 2022, 161,
113352.

5.2 16
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16 Physicochemical properties of A- and B-type granules isolated from waxy and normal hull-less barley
starch. International Journal of Biological Macromolecules, 2022, 213, 456-464. 7.5 4

17 The role of amyloid fibrils in the modification of whey protein isolate gels with the form of stranded
and particulate microstructures. Food Research International, 2021, 140, 109856. 6.2 28

18 Cellulose and cellulose derivatives: Different colloidal states and food-related applications.
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36 Modulating the in vitro gastric digestion of heat-induced beta-lactoglobulin aggregates:
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68 Antivirulence properties and related mechanisms of spice essential oils: A comprehensive review.
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96 Ultrasonic Treatment Increases Extraction Rate of Common Bean (Phaseolus vulgaris L.) Antioxidants.
Antioxidants, 2019, 8, 83. 5.1 25

97 Comparison of the Phenolic Profiles of Soaked and Germinated Peanut Cultivars via UPLC-QTOF-MS.
Antioxidants, 2019, 8, 47. 5.1 21

98 Functional and pizza bake properties of Mozzarella cheese made with konjac glucomannan as a fat
replacer. Food Hydrocolloids, 2019, 92, 125-134. 10.7 32

99 Health Functions and Related Molecular Mechanisms of Tea Components: An Update Review.
International Journal of Molecular Sciences, 2019, 20, 6196. 4.1 190

100 Bioactive compounds and beneficial functions of sprouted grains. , 2019, , 191-246. 46

101 Combined speed and duration of milling affect the physicochemical properties of rice flour. Food
Hydrocolloids, 2019, 89, 188-195. 10.7 19
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An updated review. Critical Reviews in Food Science and Nutrition, 2018, 58, 924-941. 10.3 308



8

Harold Corke

# Article IF Citations

109 Physicochemical Properties of Mung Bean Starches Isolated From Four Varieties Grown in Sri Lanka.
Starch/Staerke, 2018, 70, 1700129. 2.1 13

110 Health Benefits of Bioactive Compounds from the Genus Ilex, a Source of Traditional Caffeinated
Beverages. Nutrients, 2018, 10, 1682. 4.1 59

111 Polyphenols in Common Beans (<i>Phaseolus vulgaris</i> L.): Chemistry, Analysis, and Factors
Affecting Composition. Comprehensive Reviews in Food Science and Food Safety, 2018, 17, 1518-1539. 11.7 101

112 Enhancing antioxidant capacity of Lactobacillus acidophilus-fermented milk fortified with
pomegranate peel extracts. Food Bioscience, 2018, 26, 185-192. 4.4 44
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126 Buckwheat and Millet Affect Thermal, Rheological, and Gelling Properties of Wheat Flour. Journal of
Food Science, 2016, 81, E627-36. 3.1 27



9

Harold Corke

# Article IF Citations

127 The phenolic composition and antioxidant capacity of soluble and bound extracts in selected dietary
spices and medicinal herbs. International Journal of Food Science and Technology, 2016, 51, 565-573. 2.7 47

128 Fermentation alters antioxidant capacity and polyphenol distribution in selected edible legumes.
International Journal of Food Science and Technology, 2016, 51, 875-884. 2.7 64

129 Physical stability and rheological properties of konjac glucomannan-ethyl cellulose mixed emulsions.
International Journal of Biological Macromolecules, 2016, 92, 423-430. 7.5 23

130 Thermal and Rheological Properties of Mung Bean Starch Blends with Potato, Sweet Potato, Rice, and
Sorghum Starches. Food and Bioprocess Technology, 2016, 9, 1408-1421. 4.7 29
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