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homogenization. Food Chemistry, 2018, 249, 202-212. 8.2 52
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Purification, characterization, thermal and high-pressure inactivation of a pectin methylesterase
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363-371.
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Journal of Food Science, 1999, 64, 823-827. 3.1 49

175 Strawberry Pectin Methylesterase (PME): Purification, Characterization, Thermal and High-Pressure
Inactivation. Biotechnology Progress, 2002, 18, 1447-1450. 2.6 49
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Aspergillus aculeatus pectin methylesterase: study of the inactivation by temperature and pressure
and the inhibition by pectin methylesterase inhibitor. Enzyme and Microbial Technology, 2005, 36,
385-390.
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Food Hydrocolloids, 2015, 49, 73-81. 10.7 48

183 Kinetics for Isobaric-Isothermal Inactivation of Bacillus subtilis Î±-Amylase. Biotechnology Progress,
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190 Modeling Heat Transfer during High-Pressure Freezing and Thawing. Biotechnology Progress, 1997, 13,
416-423. 2.6 46
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Microalgal biomass as a (multi)functional ingredient in food products: Rheological properties of
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Critical Reviews in Food Science and Nutrition, 2016, 56, 1844-1855. 10.3 40

218 Physico-chemical and viscoelastic properties of high pressure homogenized lemon peel fiber fraction
suspensions obtained after sequential pectin extraction. Food Hydrocolloids, 2017, 72, 358-371. 10.7 40

219 Evaluating microalgal cell disruption upon ultra high pressure homogenization. Algal Research, 2019,
42, 101616. 4.6 40
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221 Effect of temperature and/or pressure on lactoperoxidase activity in bovine milk and acid whey.
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Integrated science-based approach to study quality changes of shelf-stable food products during
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Effect of process-induced common bean hardness on structural properties of in vivo generated
boluses and consequences for in vitro starch digestion kinetics. British Journal of Nutrition, 2019,
122, 388-399.

2.3 36

240 Development of an Enzymic Time Temperature Integrator for Sterilization Processes Based on Bacillus
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257 The Development and Use of an Î±-Amylase-based Timeâ€“Temperature Integrator to Evaluate in-Pack
Pasteurization Processes. LWT - Food Science and Technology, 1997, 30, 94-100. 5.2 32
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