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Effect of defatting on acid hydrolysis rate of maize starch with different amylose contents.

International Journal of Biological Macromolecules, 2013, 62, 652-656. 75 31

Molecular causes for the increased stickiness of cooked non-glutinous rice by enzymatic hydrolysis
of the grain surface protein. Carbohydrate Polymers, 2019, 216, 197-203.

Molecular Mechanism for the T+-Glucosidase Inhibitory Effect of Wheat Germ Peptides. Journal of

Agricultural and Food Chemistry, 2021, 69, 15231-15239. 52 31

The importance of amylopectin molecular size in determining the viscoelasticity of rice starch gels.
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