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and its consequences for sensory and nutritional quality. Comprehensive Reviews in Food Science and
Food Safety, 2021, 20, 3690-3718.

11.7 37

15 The effect of thermal processing and storage on the color stability of strawberry puree originating
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puree. LWT - Food Science and Technology, 2021, 150, 112007. 5.2 5



3

Ann Van Loey

# Article IF Citations
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28 Impact of microalgal species on the oxidative stability of n-3 LC-PUFA enriched tomato puree. Algal
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53 Kinetics of Strecker aldehyde formation during thermal and high pressure high temperature
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Microalgal biomass as a (multi)functional ingredient in food products: Rheological properties of
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60 Potential of different mechanical and thermal treatments to control off-flavour generation in
broccoli puree. Food Chemistry, 2017, 217, 531-541. 8.2 22
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66 Enzymatic cell wall degradation of highâ€•pressureâ€•homogenized tomato puree and its effect on lycopene
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67 The effect of exogenous enzymes and mechanical treatment on mango purÃ©e: Microscopic, mesoscopic,
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70
Effect of oxygen availability and pH on the furan concentration formed during thermal preservation
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Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 697 Td (italica). Food Chemistry, 2010, 120, 591-598.8.2 49

165 Carrot texture degradation kinetics and pectin changes during thermal versus
high-pressure/high-temperature processing: A comparative study. Food Chemistry, 2010, 120, 1104-1112. 8.2 80

166 Plant pectin methylesterase and its inhibitor from kiwi fruit: Interaction analysis by surface plasmon
resonance. Food Chemistry, 2010, 121, 207-214. 8.2 23

167 Kinetic study on the thermal and pressure degradation of anthocyanins in strawberries. Food
Chemistry, 2010, 123, 269-274. 8.2 134

168 Thermal Stability of <scp>l</scp>â€•Ascorbic Acid and Ascorbic Acid Oxidase in Broccoli (<i>Brassica) Tj ET
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0 0 0 rg
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171
Influence of Thermal Processing on Hydrolysis and Stability of Folate Poly-Î³-glutamates in Broccoli
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173 Influence of pectin structure on texture of pectinâ€“calcium gels. Innovative Food Science and
Emerging Technologies, 2010, 11, 401-409. 5.6 85
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temperature processing. Food Research International, 2010, 43, 862-871. 6.2 27

175 Improving the hardness of thermally processed carrots by selective pretreatments. Food Research
International, 2010, 43, 1297-1303. 6.2 13

176 High pressure homogenization followed by thermal processing of tomato pulp: Influence on
microstructure and lycopene in vitro bioaccessibility. Food Research International, 2010, 43, 2193-2200. 6.2 123

177 Fine-tuning the properties of pectinâ€“calcium gels by control of pectin fine structure, gel composition
and environmental conditions. Trends in Food Science and Technology, 2010, 21, 219-228. 15.1 193

178
In vitro approaches to estimate the effect of food processing on carotenoid bioavailability need
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Technology, 2010, 21, 607-618.

15.1 111

179 Development and evaluation of monoclonal antibodies as probes to assess the differences between
two tomato pectin methylesterase isoenzymes. Journal of Immunological Methods, 2009, 349, 18-27. 1.4 14

180 Pectins in Processed Fruit and Vegetables: Part Iâ€”Stability and Catalytic Activity of Pectinases.
Comprehensive Reviews in Food Science and Food Safety, 2009, 8, 75-85. 11.7 106
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182 Pectins in Processed Fruits and Vegetables: Part IIIâ€”Texture Engineering. Comprehensive Reviews in
Food Science and Food Safety, 2009, 8, 105-117. 11.7 202

183 Influence of intrinsic and extrinsic factors on rheology of pectinâ€“calcium gels. Food Hydrocolloids,
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187 Enzyme infusion and thermal processing of strawberries: Pectin conversions related to firmness
evolution. Food Chemistry, 2009, 114, 1371-1379. 8.2 35
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Role of precursors on the kinetics of acrylamide formation and elimination under low moisture
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114, 116-126.
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189 Effect of high-pressure/high-temperature processing on chemical pectin conversions in relation to
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190 Acidification, crushing and thermal treatments can influence the profile and stability of folate
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Towards a better understanding of the relationship between the Î²-carotene in vitro bio-accessibility
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1323-1330.
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approaches. Trends in Food Science and Technology, 2009, 20, 155-167. 15.1 26
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inhibition. Innovative Food Science and Emerging Technologies, 2009, 10, 601-609. 5.6 47
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aspects. Innovative Food Science and Emerging Technologies, 2009, 10, 522-529. 5.6 58
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Engineering, 2008, 85, 51-58. 5.2 86
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strawberries. European Food Research and Technology, 2008, 226, 1145-1154. 3.3 19
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fruits (Capsicum annuum L.). Food Chemistry, 2008, 107, 1436-1449. 8.2 177

200 Effect of high pressure/high temperature processing on cell wall pectic substances in relation to
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Systems. Biotechnology Progress, 2008, 20, 480-490. 2.6 4
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Esterase. Biotechnology Progress, 2008, 22, 1313-1320. 2.6 26
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Progress, 2008, 23, 722-728. 2.6 38
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208
Impact evaluation of high pressure treatment on foods: considerations on the development of
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337-348.

15.1 37
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products: a review. Trends in Food Science and Technology, 2008, 19, 320-328. 15.1 522

211
Investigation of the Influence of Different Moisture Levels on Acrylamide Formation/Elimination
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fungal pectinmethylesterase. Innovative Food Science and Emerging Technologies, 2007, 8, 93-101. 5.6 32

214 Effect of Moisture Content during Dry-Heating on Selected Physicochemical and Functional
Properties of Dried Egg White. Journal of Agricultural and Food Chemistry, 2007, 55, 127-135. 5.2 37
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216 Influence of pectin properties and processing conditions on thermal pectin degradation. Food
Chemistry, 2007, 105, 555-563. 8.2 146
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217 Kinetic study on the combined effect of high pressure and temperature on the physico-chemical
properties of egg white proteins. Journal of Food Engineering, 2007, 78, 206-216. 5.2 37
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activity. Journal of Food Engineering, 2007, 78, 755-764. 5.2 78
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and quality of a carrot simulant system. Journal of Food Engineering, 2007, 78, 1010-1021. 5.2 30
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Engineering, 2007, 78, 1410-1426. 5.2 115

221 Thermal and high pressure stability of tomato lipoxygenase and hydroperoxide lyase. Journal of Food
Engineering, 2007, 79, 423-429. 5.2 73
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Journal of Food Engineering, 2007, 79, 553-560. 5.2 134

223 Rapid HPLC method to screen pectins for heterogeneity in methyl-esterification and amidation. Food
Hydrocolloids, 2007, 21, 85-91. 10.7 25

224
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Research and Technology, 2007, 226, 33-43.
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225
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and Technology, 2007, 226, 127-135.
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of Agricultural and Food Chemistry, 2006, 54, 7847-7855. 5.2 53

228 Thermal and high-pressure stability of purified polygalacturonase and pectinmethylesterase from
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229 Mode of De-esterification of Alkaline and Acidic Pectin Methyl Esterases at Different pH Conditions.
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treatments. Innovative Food Science and Emerging Technologies, 2006, 7, 40-48. 5.6 91
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CHARACTERIZATION AND INACTIVATION BY THERMAL AND PRESSURE PROCESSING OF STRAWBERRY
(FRAGARIA ANANASSA) POLYPHENOL OXIDASE: A KINETIC STUDY. Journal of Food Biochemistry, 2006, 30,
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233 THERMAL AND HIGH-PRESSURE STABILITY OF PURIFIED PECTIN METHYLESTERASE FROM PLUMS (PRUNUS) Tj ET
Q

q
1 1 0.784314 rg
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236 Nonâ€•enzymatic Depolymerization of Carrot Pectin: Toward a Better Understanding of Carrot Texture
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of Food Science, 2006, 71, S243-S248. 3.1 39
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methylesterase activity. Enzyme and Microbial Technology, 2006, 38, 831-838. 3.2 16
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240 Biochemical characterization and process stability of polyphenoloxidase extracted from Victoria
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Kinetic Study on the Changes in the Susceptibility of Egg White Proteins to Enzymatic Hydrolysis
Induced by Heat and High Hydrostatic Pressure Pretreatment. Journal of Agricultural and Food
Chemistry, 2004, 52, 5621-5626.

5.2 34

268
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potentials as a Timeâ€“Temperature Integrator for sterilisation processes. Innovative Food Science and
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thermal process evaluation: influence of kinetic characteristics and reference temperature. Food
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