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Osvaldo Campanella 

The Ohio State University 

Education  

• University of Massachusetts, Amherst, Massachusetts, Food Engineering, Ph.D., 1987  

• University of Buenos Aires, Buenos Aires, Argentina, Chemical Engineer Diploma (six years 

degree), 1978. 

Professional Experience  

• Professor in Food Engineering. Carl E. Haas Endowed Chair in Food Industries at the 

Department of Food Science and Technology, The Ohio State University, 2019-current. 

• Professor in Food Process Engineering, Department of Agricultural & Biological 

Engineering, Purdue University, 2005-2018 

• Associate Professor in Food Process Engineering, Department of Agricultural & Biological  

 Engineering, Purdue University, 2002 – 2005 

• Assistant Professor in Food Process Engineering, Department of Agricultural & Biological 

Engineering, Purdue University, 1999 – 2002 

• Senior Lecturer in Food Engineering, Food Technology Department Massey University, New 

Zealand, 1992-1998 

• Lecturer in Food Engineering, Food Technology Department, Massey University, New 

Zealand, January 1990-1992 

• Research Associate. Argentina Research Council (CONICET), 1989-1990 

• Postdoctoral Fellow. University of Massachusetts, Amherst, MA, 1987-1989 

• Research Assistant. University of Massachusetts, Amherst, 1983-1987. 

• Research Assistant. Argentina Research Council (CONICET), 1979-1983 

Academic Experience  

Professor Osvaldo H. Campanella has specialized in Food Engineering. He has worked on 

modeling the fluid-mechanics of coating flows and rheology of coating dispersions before 

obtaining a scholarship to carry out graduate studies at the University of Massachusetts in Food 

Engineering. On completion of his PhD, he worked as a postdoctoral fellow in the same 

University working in the characterization of food powders. In 1990, Professor Campanella was 

appointed in the Department of Food Technology, Massey University, New Zealand as a Lecturer 

and was promoted to the range of Senior Lecturers in the highest range of that position. He 

focused his research on Food Engineering, Heat Transfer Modeling, Food Extrusion and 

Rheology. Professor Campanella was appointed at Purdue University in 1999 where he continued 

working on areas of Rheology, Food Engineering and Thermal Processing. He is also actively 

involved in research related to new methods to characterize the formation of complex compounds 

using novel acoustic/ultrasound techniques. Professor Campanella has published 265 articles 

related to rheology, extrusion, cereal processing, food engineering, thermal processing, 

physicochemical characterization of biomaterials and other areas of engineering and science and 

technology. He was awarded the Best Engineering Teacher Award in Agricultural and Biological 

Engineering in 2000-2001, 2011-2012 and 2017-2018. In 2007, and was named Purdue 
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University Scholar, a distinction given to faculties that have shown excellence in research and 

teaching.  Professor Campanella has been awarded twice (2008 and 2010) as one the faculties to 

receive grants for more than one million dollars. In 2018, he received the Spotlight Educator from 

the College of Agriculture, Purdue University. In 2019, Dr. Campanella was honored with the 

Lifetime Achievement Award by the International Association for Engineering and Food (IAEF) 

to recognize his exceptional, long-lasting achievements and contributions to the progress of food 

engineering. Professor Campanella moved to the Department of Food Science and Technology at 

The Ohio State University in January 2019 as the Carl E. Haas Endowed Chair in Food Industries. 

Memberships in Academic, Professional and Scholarly Societies  

• Institute of Food Technologist (IFT) 1999-2021 – Member at Large of the Food Engineering 

Division 2003-2007. 

• Cereals & Grains (former AACCI) 1999-2021 - Chair of the Rheology Division 2001-2002 

• American Institute of Chemical Engineers (AIChE) 1999 – 2021  

Editorial Boards  

• Cereal Chemistry 2003-2005 (Associate Editor) 

• Journal of Food Processing Engineering (Member of the Editorial Board) 

• Food Engineering Reviews (Member of the Editorial Board)  

• Gels (Member of the Editorial Board) 

• Frontiers in Sustainable Food Systems (Member of the Editorial Board) 

Journal Referee  

• AIChE Journal 

• Carbohydrate Polymers 

• Carbohydrate Research  

• Cereal Chemistry  

• Critical Reviews in Food Science and Nutrition  

• Chemical Engineering Science  

• Chemical Engineering Progress  

• Food Hydrocolloids  

• Food Science and Technology International  

• Food Engineering Reviews 

• International Journal of Food Properties  

• International Dairy Journal  

• International Journal of Food Science and Technology  

• Innovative Food Science and Emerging Technologies  

• Journal of Food Science  

• Journal of Non-Newtonian Fluid Mechanics  

• Journal of Textures Studies  

• Journal of Food Processing Engineering  
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• Journal of Food Engineering  

• Journal of Cereal Science  

• Rheological Acta  

Awards 

• Best Engineering Teacher College of Engineering, 1999-2000, Purdue University 

• Best Engineering Teacher College of Engineering 2011-2012, Purdue University 

• Best Engineering Teacher College of Engineering 2017-2018, Purdue University 

• Purdue University Research Scholar 2007-2012 

• Purdue Faculty Seed for Success Award 2010 

• Nomination for Potter Award for excellence in teaching 2017 – College of Engineering, 

Purdue University 

• Nomination for Potter Award for excellence in teaching 2018 – College of Engineering, 

Purdue University 

• Spotlight Educator 2018 - College of Agriculture, Purdue University. 

• Lifetime Achievement Award 2019. International Association for Engineering and Food 

(IAEF) 

• 2022-2023 Distinguished International Research and Engagement Award from the College of 

Food, Agricultural, and Environmental Sciences at the Ohio State University 

• 2024 Professor of the year award, Food Science Club at the Department of Food Science and 

Technology at the Ohio State University 

• 2024 Fellow of the International Academy of Food Science and Technology (IAFoST) 

Presentations 

Dr. Campanella and his research group has given more than 250 presentations in Conferences 

(IFT, AACC, AIChE) and he has given more than 50 plenary conferences and courses in Latin 

America (Argentina, Brazil, Chile, Colombia, Mexico, Peru, Uruguay), Australia, China, 

England, France, Korea, Italy, Netherlands, New Zealand, Switzerland, Spain, Taiwan. He also 

holds several patents and disclosure related to food processing.  

Research 

Peer-Reviewed Journal Articles 

1. Chen, D., Stone, S., Ilavsky, J., & Campanella, O. (2024). Effect of polyphenols on the 

rheology, microstructure and in vitro digestion of pea protein gels at various pH. Food 

Hydrocolloids, 151, 109827. 

2. Chen, G., Khan, I. M., Zhang, T., Campanella, O. H., & Miao, M. (2024). Alternansucrase 

as a key enabling tool of biotransformation from molecular features to applications: A 

review. International Journal of Biological Macromolecules, 135096. 

3. Donmez, D., Limon, J., Russi, J. P., Relling, A. E., Riedl, K., Manubolu, M., & Campanella, 

O. H. (2024). Encapsulation of fish oil, a triglyceride rich in polyunsaturated fatty acids, 

within a maillard reacted lecithin-dextrose matrix. Journal of Agriculture and Food 

Research, 18, 101283. 
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4. Kuo, C. C., Chen, D., Jiménez-Flores, R., Wick, M., & Campanella, O. (2024). Valorization 

of byproducts from meat and dairy industries through fermentation to produce 

peptides. Sustainable Food Technology, 2(5), 1469-1475. 

5. López, A. M. M., Campanella, O. H., & Simsek, S. (2024). Effects of cooking and market 

classes on nutritional and antioxidant properties of dry bean flours and soluble dietary fiber-

rich fractions. Bioactive Carbohydrates and Dietary Fibre, 32, 100454. 

6. Nourmohammadi, N., Campanella, O. H., & Chen, D. (2024). Effect of limited proteolysis 

and CaCl2 on the rheology, microstructure and in vitro digestibility of pea protein-

carboxymethyl cellulose mixed gel. Food Research International, 114474. 

7. Pinho, L. S., Lima, P. M., Fang, F., Cooperstone, J. L., Favaro-Trindade, C. S., & 

Campanella, O. H. (2024). Effect of extrusion process conditions on extrudates enriched 

with carotenoids encapsulated by different methods using gum arabic and vegetable fat as 

carriers. International Journal of Biological Macromolecules, 267, 131200. 

8. Rolandelli, G., Shan, S., & Campanella, O. H. (2024). Effects of alkalinization and addition 

of pea protein as a co-protein to zein for the development of gluten-free doughs. Food 

Hydrocolloids, 146, 109313. 

9. Rolandelli, G., Ozturk, O. K., Giraldo, A. M. V., Hamaker, B. R., & Campanella, O. H. 

(2024). Textural improvement of pea protein-based high-moisture extrudates with corn zein 

and rice starch. International Journal of Biological Macromolecules, 281, 135960. 

10. Shan, S., Heldman, D. R., & Campanella, O. H. (2024). Specific Heat Smoothing Methods 

for Numerical Heat Transfer Analysis Involving Phase Change in a Model Food 

System. Food Engineering Reviews, 16(1), 116-128. 

11. Teng, C., Chen, D., & Campanella, O. H. (2024). Structural and textural properties of a 

novel animal fat-trimming analog based on salted butter and alginate. LWT, 192, 115538. 

12. Zhang, D., Chen, D., & Campanella, O. H. (2024). Effect of pH on the gelling properties of 

pea protein-pectin dispersions. Food Hydrocolloids, 151, 109731. 

13. Zhang, D., Chen, D., & Campanella, O. H. (2024). The Effect of CaCl2 on the Gelling 

Properties of Pea Protein–Pectin Dispersions. Gels, 11(1), 18. 

14. Chen, D., Jones, O. G., & Campanella, O. H. (2023). Plant protein-based fibers: Fabrication, 

characterization, and potential food applications. Critical Reviews in Food Science and 

Nutrition, 63(20), 4554-4578. 

15. Dent, T., Campanella, O., & Maleky, F. (2023). Enzymatic hydrolysis of soy and chickpea 

protein with Alcalase and Flavourzyme and formation of hydrogen bond mediated insoluble 

aggregates. Current Research in Food Science, 6, 100487. 

16. Feng, W., Wang, Z., Campanella, O. H., Zhang, T., & Miao, M. (2023). Fabrication of 

phytoglycogen-derived core-shell nanoparticles: Structure and characterizations. Food 

Chemistry, 423, 136317. 

17. Feng, W., Wang, Z., Zhang, T., Campanella, O. H., & Miao, M. (2023). Biomimetic 

synthesis of maltodextrin-derived dendritic nanoparticle and its structural 

characterizations. Carbohydrate Polymers, 312, 120816. 

18. Foret, S., Mazian, B., Bekas, V., Martins, F. C., Campanella, O. H., Perré, P., & Augusto, 

P. E. (2023). Thermoplastic starch biocomposites reinforced with hemp shives obtained via 

extrusion. Industrial Crops and Products, 206, 117707. 
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19. Florowska, A., Florowski, T., & Campanella, O. H. (2023). Editorial on the Special Issue 

“Novel Gels for Food Product Development”. Gels, 9(7), 520. 

20. Janahar, J. J., Balasubramaniam, V. M., Jiménez-Flores, R., Campanella, O. H., Patel, B., 

& Ortega-Anaya, J. (2023). Impact of ultra-shear technology on quality attributes of model 

dairy-pea protein dispersions with different fat levels. Current Research in Food Science, 6, 

100439. 

21. Pinho, L. S., Patel, B. K., Campanella, O. H., Rodrigues, C. E. D. C., & Favaro-Trindade, 

C. S. (2023). Microencapsulation of Carotenoid-Rich Extract from Guaraná Peels and Study 

of Microparticle Functionality through Incorporation into an Oatmeal Paste. Foods, 12(6), 

1170. 

22. Ozturk, O. K., Salgado, A. M., Holding, D. R., Campanella, O. H., & Hamaker, B. R. 

(2023). Dispersion of zein into pea protein with alkaline agents imparts cohesive and 

viscoelastic properties for plant-based food analogues. Food Hydrocolloids, 134, 108044. 

23. Salgado, A. M., Ozturk, O. K., Hamaker, B. R., & Campanella, O. H. (2023). Matching 

textural properties of commercial meat and cheese products using zein as the viscoelastic 

agent and calcium hydroxide as the textural modifier in plant-based formulations. Food 

Hydrocolloids, 137, 108323. 

24. Shan, S., Heldman, D. R., & Campanella, O. H. (2023). Specific Heat Smoothing Methods 

for Numerical Heat Transfer Analysis Involving Phase Change in a Model Food 

System. Food Engineering Reviews, 1-13. 

25. Shan, S., Teng, C., Chen, D., & Campanella, O. (2023). Insights into protein digestion in 

plant-based meat analogs. Current Opinion in Food Science, 101043. 

26. Shan, S., & Campanella, O. H. (2023). The effects of freeze-thaw cycles on the rheological 

properties of yeasted and non-yeasted frozen bread doughs. Journal of Cereal Science, 112, 

103691. 

27. Teng, C., Chen, D., & Campanella, O. H. (2023). Structural and textural properties of a 

novel animal fat-trimming analog based on salted butter and alginate. LWT, 115538. 

28. Teng, C., & Campanella, O. H. (2023). A Plant-Based Animal Fat Analog Produced by an 

Emulsion Gel of Alginate and Pea Protein. Gels, 9(5), 393. 

29. Brito-Oliveira, T. C., Moraes, I. C., Pinho, S. C., & Campanella, O. H. (2022). Modeling 

creep/recovery behavior of cold-set gels using different approaches. Food 

Hydrocolloids, 123, 107183. 

30. Chen, G., Khan, I. M., He, W., Li, Y., Jin, P., Campanella, O. H., ... & Miao, M. (2022). 

Rebuilding the lid region from conformational and dynamic features to engineering 

applications of lipase in foods: Current status and future prospects. Comprehensive Reviews 

in Food Science and Food Safety. 

31. Chen, D., Pinho, L. S., Federici, E., Zuo, X., Ilavsky, J., Kuzmenko, I., ... & Campanella, 

O. (2022). Heat accelerates degradation of β-lactoglobulin fibrils at neutral pH. Food 

Hydrocolloids, 124, 107291. 

32. Chen, D., & Campanella, O. H. (2022). Limited enzymatic hydrolysis induced pea protein 

gelation at low protein concentration with less heat requirement. Food Hydrocolloids, 128, 

107547. 
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33. Chen, D., Kuzmenko, I., Ilavsky, J., Pinho, L., & Campanella, O. (2022). Structural 

evolution during gelation of pea and whey proteins envisaged by time-resolved ultra-small-

angle X-ray scattering (USAXS). Food Hydrocolloids, 126, 107449. 

34. Chen, D., Rocha-Mendoza, D., Shan, S., Smith, Z., García-Cano, I., Prost, J., ... & 

Campanella, O. (2022). Characterization and Cellular Uptake of Peptides Derived from In 

Vitro Digestion of Meat Analogues Produced by a Sustainable Extrusion Process. Journal 

of Agricultural and Food Chemistry, 70(26), 8124-8133. 

35. Fang, F., Mukherjee, I., Okoniewska, M., Yao, T., Campanella, O. H., & Hamaker, B. R. 

(2022). Soluble corn arabinoxylan has desirable material properties for high incorporation 

in expanded cereal extrudates. Food Hydrocolloids, 133, 107939 

36. Fang, F., Diatta, A., Simsek, S., Torres‐Aguilar, P., Watanabe, H., Higashiyama, T., 

Campanella, O.H. and Hamaker, B.R. (2022). Effect of isomaltodextrin on dough rheology 

and bread quality. International Journal of Food Science & Technology, 57(3), 1554-1562. 

37. Janahar, J. J., Balasubramaniam, V. M., Jimenez-Flores, R., Campanella, O. H., García-

Cano, I., & Chen, D. (2022). Pressure, shear, thermal, and interaction effects on quality 

attributes of pea–dairy protein colloidal dispersions. Food Hydrocolloids, 107811. 

38. Kim, W. J., Campanella, O., & Heldman, D. R. (2022). A stepwise approach to predict the 

performance of forward osmosis operation: Effect of temperature and flow 

direction. Desalination, 538, 115889. 

39. Maldonado-Rosas, R., Tejada-Ortigoza, V., Cuan-Urquizo, E., Mendoza-Cachú, D., 

Morales-de La Pena, M., Alvarado-Orozco, J. M., & Campanella, O. H. (2022). Evaluation 

of rheology and printability of 3D printing nutritious food with complex 

formulations. Additive Manufacturing, 58, 103030. 

40. Mendes‐Oliveira, G., Jin, T. Z., & Campanella, O. H. (2022). Microbial safety and shelf‐

life of pulsed electric field processed nutritious juices and their potential for commercial 

production. Journal of Food Processing and Preservation, 46(10), e16249 

41. Moussa, M., Ponrajan, A., Campanella, O. H., Okos, M. R., Martinez, M. M., & Hamaker, 

B. R. (2022). Novel pearl millet couscous process for West African markets using a low‐

cost single‐screw extruder. International Journal of Food Science & Technology. 

42. McCaw, John CS, Trevor J. Fleck, Viridiana Tejada-Ortigoza, Bhavesh Patel, Steven F. 

Son, I. Emre Gunduz, Osvaldo Campanella, and Jeffrey F. Rhoads. "Vibration-assisted 

printing of highly viscous food." Additive Manufacturing 56 (2022): 102851. 

43. Park, C., Campanella, O., & Maleky, F. (2022). The effects of whey protein and oleogel 

interactions on mechanical properties of oleocolloids and hydro-oleocolloids 

matrices. Food Hydrocolloids, 124, 107285. 

44. Pinho, L. S., de Lima, P. M., de Sá, S. H. G., Chen, D., Campanella, O. H., da Costa 

Rodrigues, C. E., & Favaro-Trindade, C. S. (2022). Encapsulation of Rich-Carotenoids 

Extract from Guaraná (Paullinia cupana) Byproduct by a Combination of Spray Drying and 

Spray Chilling. Foods, 11(17), 2557. 

45. Shan, S., Chen, D., Federici, E., Jones, O. G., & Campanella, O. H. (2022). The effects of 

whey protein fibrils on the linear and non-linear rheological properties of a gluten-free 

dough. Frontiers in Nutrition, 9. 

46. Tejada-Ortigoza, V., Garcia-Amezquita, L. E., Campanella, O. H., Hamaker, B. R., & 

Welti-Chanes, J. (2022). Extrusion effect on in vitro fecal fermentation of fruit peels used 

as dietary fiber sources. LWT, 153, 112569 
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47. Wang, Y., Chen, C., Hu, X., Campanella, O. H., & Miao, M. (2022). Fabrication and 

characterizations of cyclic amylopectin-based delivery system incorporated with β-

carotene. Food Hydrocolloids, 130, 107680. 

48. Zhang, D., Chen, D., Patel, B., & Campanella, O. H. (2022). Pectin as a natural agent for 

reinforcement of pea protein gel. Carbohydrate Polymers, 298, 120038. 

49. Chen D, Zhu, X., Ilavsky, J., Whitmer, T., Hatzakis, E. Jones, O.J & Campanella, O.H. 

(2021). Polyphenols weaken pea protein gel by formation of large aggregates with 

diminished non-covalent interactions. Biomacromolecules, 22 (2), 1001-1014,  

50. Chen, D., Jones, O. G., & Campanella, O. H. (2021). Plant protein-based fibers: Fabrication, 

characterization, and potential food applications. Critical Reviews in Food Science and 

Nutrition, 1-25.  

51. Donmez, D., Pinho, L., Patel, B., Desam, P., & Campanella, O. H. (2021). Characterization 

of starch–water interactions and their effects on two key functional properties: starch 

gelatinization and retrogradation. Current Opinion in Food Science, 39, 103-109. 

52. Erickson, D.P.; Dunbar, M.; Hamed, E.; Ozturk, O.K.; Campanella, O.H.; Keten, S.; 

Hamaker, B.R. (2021). Atomistic modeling of peptide aggregation and b-sheet structuring 

in corn zein for viscoelasticity. Biomacromolecules, 22 (5), 1856-1866. 

53. Fang, F.; Hayes, A.M.R.; Watanabe, H.; Higashiyama, T.; Campanella, O.H.; Hamaker, 

B.R. (2021). Isomaltodextrin strengthens model starch gels and moderately promotes starch 

retrogradation. International Journal of Food Science and Technology, 56 (4), 1631-1640. 

54. Fang, F., Diatta, A., Simsek, S., Torres‐Aguilar, P., Watanabe, H., Higashiyama, T., 

Campanella, O.H. & Hamaker, B. R. (2021) Effect of isomaltodextrin on dough rheology 

and bread quality. International Journal of Food Science & Technology. 

55. Federici, E., Selling, G.W., Campanella, O.H & Jones, O.J. (2021). Thermal treatment of 

dry zein to improve rheological properties in gluten-free dough. Food Hydrocolloids, 

115, 106629.  

56. Fei, X.; Jones, O.G.; Reuhs, B.L.; Campanella, O.H. (2021). Soluble pectin acts as a particle 

stabilizer of tomato suspensions: The impact on tomato products rheological 

characterization. LWT, 139.  

57. He, Y., Chen, F., Shi, Y., Guan, Z., Zhang, N., & Campanella, O. H. (2020). Physico-

chemical Properties and Structure of Rice Cultivars Grown in Heilongjiang Province of 

China. Food Science and Human Wellness. 

58. Kim, W. J., Campanella, O., & Heldman, D. R. (2021). Predicting the performance of direct 

contact membrane distillation (DCMD): Mathematical determination of appropriate 

tortuosity based on porosity. Journal of Food Engineering, 110400. 

59. Mendes‐Oliveira, G., Jin, T. Z., & Campanella, O. H. (2021). Microbial safety and shelf‐

life of pulsed electric field processed nutritious juices and their potential for commercial 

production. Journal of Food Processing and Preservation, e16249. 

60. Pinho, L.S.; da Silva, M.P.; Thomazini, M.; Cooperstone, J.L.; Campanella, O.H.; da Costa 

Rodrigues, C.E.; Favaro-Trindade, C.S. (2021). Guaraná (Paullinia cupana) by-product as 

a source of bioactive compounds and as a natural antioxidant for food applications. Journal 

of Food Processing and Preservation, 45(10), e15854.  

https://www.sciencedirect.com/science/journal/0268005X/115/supp/C
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61. Pinho, L.S.; Rodrigues, C.E.C.; Favaro-Trindade, C.S.; Campanella, O.H. (2021). The 

Incorporation of Carotenoids on Ready to Eat Foods Studied Through Their Stability During 

Extrusion Processing. Food Engineering Reviews, 1-14.  

62. Tandazo, A. S., Ozturk, O. K., Hamaker, B. R., & Campanella, O. H. (2021). Rice starch 

and Co-proteins improve the rheological properties of zein dough. Journal of Cereal 

Science, 102, 103334.  

63. Tarhan, Ö., Hamaker, B. R., & Campanella, O. H. (2021) Structure and Binding Ability of 

Self‐assembled α‐Lactalbumin Protein Nanotubular Gels. Biotechnology Progress, e3127.  

64. Teng, C., Chen, D., Wu, G., & Campanella, O. (2021). Non-invasive techniques to study 

starch structure and starchy products properties. Current Opinion in Food Science, 38, 196-

202.  

65. Zhou, X.; Campanella, O.H.; Hamaker, B.R.; Miao, M. (2021). Zhou, X., Campanella, O. 

H., Hamaker, B. R., & Miao, M. (2021). Deciphering molecular interaction and digestibility 

in retrogradation of amylopectin gel networks. Food & Function, 12(22), 11460-11468.  

66. Zhu, S., Campanella, O., & Chen, G. (2021) Estimation of parameters in the Weibull model 

from microbial survival data obtained under constant conditions with come-up times. 

Journal of Food Engineering, 292, 110364.  

67. Castanha, N., Miano, A. C., Jones, O. G., Reuhs, B. L., Campanella, O. H., & Augusto, P. 

E. (2020). Starch modification by ozone: Correlating molecular structure and gel properties 

in different starch sources. Food Hydrocolloids, 106027. 

68. Chen, G., Zhang, Q., Chen, H., Lu, Q., Miao, M., Campanella, O. H., & Feng, B. (2020). In 

situ and real-time insight into Rhizopus chinensis lipase under high pressure and 

temperature: Conformational traits and bio behavioral analysis. International Journal of 

Biological Macromolecules, 154, 1314-1323. 

69. Chen, D., Fang, F., Federici, E., Campanella, O., & Jones, O. G. (2020). Rheology, 

microstructure and phase behavior of potato starch-protein fibril mixed gel. Carbohydrate 

Polymers, 116247. 

70. Chen, D., Narayanan, N., Federici, E., Yang, Z., Zuo, X., Gao, J., Fang, F., Deng, M., 

Campanella, O.H. and Jones, O.G. (2020). Electrospinning Induced Orientation of Protein 

Fibrils. Biomacromolecules, 21(7), 2772-2785. 

71. Desam, G. P., Li, J., Chen, G., Campanella, O., & Narsimhan, G. (2020). Swelling kinetics 

of rice and potato starch suspensions. Journal of Food Process Engineering, 43(4), e13353. 

72. Erickson, D. P., Ozturk, O. K., Selling, G., Chen, F., Campanella, O. H., & Hamaker, B. R. 

(2020). Corn zein undergoes conformational changes to higher β-sheet content during its 

self-assembly in an increasingly hydrophilic solvent. International Journal of Biological 

Macromolecules. 
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73. Fang, F., Luo, X., Fei, X., Mathews, M., Lim, J., Hamaker, B. and Campanella, O.H. (2020). 

A stored gelatinized waxy potato starch forms a strong retrograded gel at low pH with 

formation of intermolecular double helices. Journal of Agricultural and Food Chemistry, 

68(13), 4036-4041. 

74. Fang, F., Martinez, M. M., Campanella, O. H., & Hamaker, B. R. (2020). Long-term low 

shear-induced highly viscous waxy potato starch gel formed through intermolecular double 

helices. Carbohydrate Polymers, 232, 115815. 

75. Fang, F., Luo, X., BeMiller, J. N., Schaffter, S., Hayes, A. M., Woodbury, T. J., Hamaker, 

B.R. & Campanella, O. H. (2020). Neutral hydrocolloids promote shear-induced elasticity 

and gel strength of gelatinized waxy potato starch. Food Hydrocolloids, 105923. 

76. Fang, F., Hayes, A. M., Watanabe, H., Higashiyama, T., Campanella, O. H., & Hamaker, 

B. R. (2020). Isomaltodextrin strengthens model starch gels and moderately promotes starch 

retrogradation. International Journal of Food Science & Technology.  

77. Favaro-Trindade, C. S., Patel, B., Silva, M. P., Comunian, T. A., Federici, E., Jones, O. G., 

& Campanella, O. H. (2020). Microencapsulation as a tool to producing an extruded 

functional food. LWT, Food Science and Technology 109433. 

78. Federici, E., Jones, O. G., Selling, G. W., Tagliasco, M., & Campanella, O. H. (2020). Effect 

of zein extrusion and starch type on the rheological behavior of gluten-free dough. Journal 

of Cereal Science, 91, 102866. 

79. Federici, E., Selling, G. W., Campanella, O. H., & Jones, O. G. (2020). Incorporation of 

Plasticizers and Co-proteins in Zein Electrospun Fibers. Journal of Agricultural and Food 

Chemistry. 

80. Fevzioglu, M., Ozturk, O. K., Hamaker, B. R., & Campanella, O. H. (2020). Quantitative 

approach to study secondary structure of proteins by FT-IR spectroscopy, using a model 

wheat gluten system. International Journal of Biological Macromolecules, 164, 2753-2760. 

81. Mendes-Oliveira, G., Deering, A.J., San Martin-Gonzalez, M.F.& Campanella, O.H. 

(2020). Microwave pasteurization of apple juice: Modeling the inactivation of Escherichia 

coli O157:H7 and Salmonella Typhimurium at 80-90 degrees C. Food Microbiology, 87.  

82. Mendes-Oliveira, G., Jin, T. Z., & Campanella, O. H. (2020). Modeling the Inactivation of 

Escherichia coli O157: H7 and Salmonella Typhimurium in Juices by Pulsed Electric Fields: 
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