
B1 paper
by Vilia Paramita

Submission date: 22-Apr-2023 02:47AM (UTC-0400)
Submission ID: 2072014510
File name: B1_FH_Journal.pdf (3.59M)
Word count: 7284
Character count: 39110



1
1

1 1
1

5

6



2

2

2

3

3

3

5

6

7

8



1

2

6



1

1

4

8



1 1

4
5

10





9%
SIMILARITY INDEX

9%
INTERNET SOURCES

11%
PUBLICATIONS

2%
STUDENT PAPERS

1 2%

2 1%

3 1%

4 1%

5 1%

B1 paper
ORIGINALITY REPORT

PRIMARY SOURCES

assets.researchsquare.com
Internet Source

Paul George, Leif Lundin, Stefan Kasapis.
"Effect of thermal denaturation on the
mechanical glass transition temperature of
globular protein/co-solute systems", Food
Hydrocolloids, 2014
Publication

Nazim Nassar, Felicity Whitehead, Taghrid
Istivan, Robert Shanks, Stefan Kasapis.
"Manipulation of the Glass Transition
Properties of a High-Solid System Made of
Acrylic Acid-N,N′-Methylenebisacrylamide
Copolymer Grafted on Hydroxypropyl Methyl
Cellulose", International Journal of Molecular
Sciences, 2021
Publication

docksci.com
Internet Source

Jiang, Bin, and Stefan Kasapis. "Kinetics of a
Bioactive Compound (Caffeine) Mobility at the



6 1%

7 1%

8 1%

9 1%

10 1%

Vicinity of the Mechanical Glass Transition
Temperature Induced by Gelling
Polysaccharide", Journal of Agricultural and
Food Chemistry, 2011.
Publication

Naksit Panyoyai, Anna Bannikova, Darryl M.
Small, Robert A. Shanks, Stefan Kasapis.
"Diffusion of nicotinic acid in spray-dried
capsules of whey protein isolate", Food
Hydrocolloids, 2016
Publication

eprints.hud.ac.uk
Internet Source

Stefan Kasapis, Insaf M. Al-Marhoobi, John R.
Mitchell. "Testing the validity of comparisons
between the rheological and the calorimetric
glass transition temperatures", Carbohydrate
Research, 2003
Publication

Lorena Salcedo-Sandoval, Susana Cofrades,
Claudia Ruiz-Capillas, Alison Matalanis et al.
"Oxidative stability of n-3 fatty acids
encapsulated in filled hydrogel particles and
of pork meat systems containing them", Food
Chemistry, 2015
Publication

a434.tongji.edu.cn
Internet Source


