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99 PastingLpropertiesLofLhighcamyloseLwheatLinLconventionalLandLhighctemperatureLRapidLViscoL
wnalyzerpLMolecularLcontributionLofLstarchLandLglutenLproteinsdLFoodlHydrocolloidsbL2022bLgigbLgfmnjf 10.6 0

98 ProteincstarchLmatrixLplaysLaLkeyLroleLinLenzymicLdigestionLofLhighcamyloseLwheatLnoodledLFoodl
ChemistrybL2021bLiilbLghmmgo 8.5 21

97
WheatLcellLwallsLandLconstituentLpolysaccharidesLinduceLsimilarLmicrobiotaLprofilesLuponL
fermentationLdespiteLdifferentLshortLchainLfattyLacidLendcproductLlevelsdLFoodlandlFunctionbL2021bL
ghbLggikcggjl

6.1 3

96 ”ighcamyloseLwheatLstarchpLStructuralLbasisLforLwaterLabsorptionLandLpastingLpropertiesdL
CarbohydratelPolymersbL2020bLhjkbLgglkkm 10.3 26

95 StarchLgranularLproteinLofLhighcamyloseLwheatLgivesLinnateLresistanceLtoLamylolysisdLFoodlChemistry
bL2020bLiifbLghmihn 8.5 10

94 ”ighcamyloseLwheatLandLmaizeLstarchesLhaveLdistinctlyLdifferentLgranuleLorganizationLandL
annealingLbehaviourpLwLkeyLroleLforLchainLmobilitydLFoodlHydrocolloidsbL2020bLgfkbLgfknhf 10.6 16

93 ’unctionalL“enomicLValidationLofLtheLRolesLofLinLRiceL‘ndospermdLFrontierslinlGeneticsbL2020bLggbLhno 4.5 6

92 yellLwallLarchitectureLasLwellLasLchemicalLcompositionLdeterminesLfermentationLofLwheatLcellLwallsL
byLaLfaecalLinoculumdLFoodlHydrocolloidsbL2020bLgfmbLgfknkn 10.6 13

91 fermentationLoutcomesLofLarabinoxylanLandLgalactoxyloglucanLdependLonLfecalLinoculumLmoreL
thanLsubstrateLchemistrydLFoodlandlFunctionbL2020bLggbLmnohcmofj 6.1 10

90 StarchLbranchingLenzymesLcontributingLtoLamyloseLandLamylopectinLfineLstructureLinLwheatdL
CarbohydratelPolymersbL2019bLhhjbLggkgnk 10.3 20

89 wLmoreLgeneralLapproachLtoLfittingLdigestionLkineticsLofLstarchLinLfooddLCarbohydratelPolymersbL
2019bLhhkbLggkhjj 10.3 29

88 LocationLandLinteractionsLofLstarchesLinLplantapL‘ffectsLonLfoodLandLnutritionalLfunctionalitydLTrendsl
inlFoodlSciencelandlTechnologybL2019bLoibLgkncgll 15.3 42

87 wlteringLstarchLbranchingLenzymesLinLwheatLgeneratesLhighcamyloseLstarchLwithLnovelLmolecularL
structureLandLfunctionalLpropertiesdLFoodlHydrocolloidsbL2019bLohbLkgcko 10.6 53

86 ”ighcwmyloseLStarchesLtoLxridgeLtheLN’iberL“apNpLzevelopmentbLStructurebLandLNutritionalL
’unctionalitydLComprehensivelReviewslinlFoodlSciencelandlFoodlSafetybL2019bLgnbLilhcimo 16.4 99

85 ’unctionalLcategorisationLofLdietaryLfibreLinLfoodspLxeyondLâ��solubleâ��LvsLâ��insolubleâ��dLTrendslinlFoodl
SciencelandlTechnologybL2019bLnlbLklickln 15.3 56

84 TeaLpolyphenolsLenhanceLbindingLofLporcineLpancreaticL˛–camylaseLwithLstarchLgranulesLbutLreduceL
catalyticLactivitydLFoodlChemistrybL2018bLhknbLgljcgmi 8.5 33

83 TheLadsorptionLofL˛–camylaseLonLbarleyLproteinsLaffectsLtheLinLvitroLdigestionLofLstarchLinLbarleyL
flourdLFoodlChemistrybL2018bLhjgbLjoickfg 8.5 72
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82 ’oodLStarchLStructureL—mpactsL“utLMicrobiomeLyompositiondLMSpherebL2018bLibL 5 72

81 MechanismsLofLstarchLdigestionLbyL˛–camylasecStructuralLbasisLforLkineticLpropertiesdLCriticallReviewsl
inlFoodlSciencelandlNutritionbL2017bLkmbLnmkcnoh 11.5 210

80 “utL’ermentationLofLzietaryL’ibrespLPhysicocyhemistryLofLPlantLyellLWallsLandL—mplicationsLforL
”ealthdLInternationallJournalloflMolecularlSciencesbL2017bLgnbL 6.3 97

79 StructureLofLcelluloseLmicrofibrilsLinLmatureLcottonLfibresdLCarbohydratelPolymersbL2017bLgmkbLjkfcjli 10.3 44

78 TribologyLofLswollenLstarchLgranuleLsuspensionsLfromLmaizeLandLpotatodLCarbohydratelPolymersbL
2017bLgkkbLghncgik 10.3 34

77 —ntactnessLofLcellLwallLstructureLcontrolsLtheLinLvitroLdigestionLofLstarchLinLlegumesdLFoodlandl
FunctionbL2016bLmbLgilmcmo 6.1 135

76 StructuralLpropertiesLandLdigestionLofLgreenLbananaLflourLasLaLfunctionalLingredientLinLpastadLFoodl
andlFunctionbL2016bLmbLmmgcnf 6.1 21

75 MappingLnanocscaleLmechanicalLheterogeneityLofLprimaryLplantLcellLwallsdLJournalloflExperimentall
BotanybL2016bLlmbLhmoocngl 7 28

74 —nfraredLspectroscopyLasLaLtoolLtoLcharacteriseLstarchLorderedLstructureccaLjointL’T—RcwTRbLNMRbL
XRzLandLzSyLstudydLCarbohydratelPolymersbL2016bLgiobLikcjh 10.3 294

73 RecevaluationLofLtheLmechanismsLofLdietaryLfibreLandLimplicationsLforLmacronutrientL
bioaccessibilitybLdigestionLandLpostprandialLmetabolismdLBritishlJournalloflNutritionbL2016bLgglbLnglcii 3.6 179

72 MicrostructureLandLmechanicalLpropertiesLofLarabinoxylanLandLVgbiqgbjWc˛†cglucanLgelsLproducedLbyL
cryocgelationdLCarbohydratelPolymersbL2016bLgkgbLnlhcnmf 10.3 17

71 ‘ffectLofLsurfactantLtreatmentLonLswellingLbehaviourLofLnormalLandLwaxyLcerealLstarchesdL
CarbohydratelPolymersbL2015bLghkbLhlkcmg 10.3 6

70 —nLvitroLfermentationLofLchewedLmangoLandLbananapLparticleLsizebLstarchLandLvascularLfibreLeffectsdL
FoodlandlFunctionbL2015bLlbLhjljcmj 6.1 20

69 zenselyLpackedLmatricesLasLrateLdeterminingLfeaturesLinLstarchLhydrolysisdLTrendslinlFoodlSciencel
andlTechnologybL2015bLjibLgncig 15.3 94

68 —nteractionsLofLarabinoxylanLandLVgbiWVgbjWc˛†cglucanLwithLcelluloseLnetworksdLBiomacromoleculesbL
2015bLglbLghihco 6.9 50

67 ‘videnceLforLdifferentialLinteractionLmechanismLofLplantLcellLwallLmatrixLpolysaccharidesLinL
hierarchicallycstructuredLbacterialLcellulosedLCellulosebL2015bLhhbLgkjgcgkli 5.5 52

66 zependenceLofLincvitroLstarchLandLproteinLdigestionsLonLparticleLsizeLofLfieldLpeasLVPisumLsativumL
LdWdLLWTl-lFoodlSciencelandlTechnologybL2015bLlibLkjgckjo 5.4 20

65 ‘xtrusionLinducedLlowcorderLstarchLmatricespL‘nzymicLhydrolysisLandLstructuredLCarbohydratel
PolymersbL2015bLgijbLjnkcol 10.3 43
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64 RapidLquantificationLofLstarchLmolecularLorderLthroughLmultivariateLmodellingLofLVgiWyLyPeMwSL
NMRLspectradLChemicallCommunicationsbL2015bLkgbLgjnklcn 5.8 38

63 RiceLstarchLgranuleLamylolysisccdifferentiatingLeffectsLofLparticleLsizebLmorphologybLthermalL
propertiesLandLcrystallineLpolymorphdLCarbohydratelPolymersbL2015bLggkbLifkcgl 10.3 76

62 TheLinterplayLofL˛–camylaseLandLamyloglucosidaseLactivitiesLonLtheLdigestionLofLstarchLinLinLvitroL
enzymicLsystemsdLCarbohydratelPolymersbL2015bLggmbLgohchff 10.3 82

61 MolecularbLmesoscopicLandLmicroscopicLstructureLevolutionLduringLamylaseLdigestionLofLextrudedL
maizeLandLhighLamyloseLmaizeLstarchesdLCarbohydratelPolymersbL2015bLggnbLhhjcij 10.3 29

60 yharacteristicsLofLstarchcbasedLfilmsLwithLdifferentLamyloseLcontentsLplasticisedLbyL
gcethylcicmethylimidazoliumLacetatedLCarbohydratelPolymersbL2015bLghhbLglfcn 10.3 39

59 PoroelasticLmechanicalLeffectsLofLhemicellulosesLonLcellulosicLhydrogelsLunderLcompressiondLPLoSl
ONEbL2015bLgfbLefghhgih 3.7 38

58 MechanismLforLstarchLgranuleLghostLformationLdeducedLfromLstructuralLandLenzymeLdigestionL
propertiesdLJournalloflAgriculturallandlFoodlChemistrybL2014bLlhbLmlfcmg 5.7 87

57 ‘nzymaticLhydrolysisLofLstarchLinLtheLpresenceLofLcerealLsolubleLfibreLpolysaccharidesdLFoodlandl
FunctionbL2014bLkbLkmocnl 6.1 52

56 wmylaseLbindingLtoLstarchLgranulesLunderLhydrolysingLandLnonchydrolysingLconditionsdL
CarbohydratelPolymersbL2014bLggibLomcgfm 10.3 41

55 ’reezecdryingLchangesLtheLstructureLandLdigestibilityLofLxcpolymorphicLstarchesdLJournallofl
AgriculturallandlFoodlChemistrybL2014bLlhbLgjnhcog 5.7 82

54 yharacteristicsLofLstarchcbasedLfilmsLplasticisedLbyLglycerolLandLbyLtheLionicLliquidL
gcethylcicmethylimidazoliumLacetatepLaLcomparativeLstudydLCarbohydratelPolymersbL2014bLgggbLnjgcn 10.3 53

53 StarchLNMRL2014bLhjichki 6

52 ”eterogeneityLinLmaizeLstarchLgranuleLinternalLarchitectureLdeducedLfromLdiffusionLofLfluorescentL
dextranLprobesdLCarbohydratelPolymersbL2013bLoibLilkcmi 10.3 21

51 SynergisticLandLantagonisticLeffectsLofL˛–cwmylaseLandLamyloglucosidaseLonLstarchLdigestiondL
BiomacromoleculesbL2013bLgjbLgojkckj 6.9 119

50 MolecularbLmesoscopicLandLmicroscopicLstructureLevolutionLduringLamylaseLdigestionLofLmaizeL
starchLgranulesdLCarbohydratelPolymersbL2012bLofbLhicii 10.3 94

49 zifferentialLeffectsLofLgeneticallyLdistinctLmechanismsLofLelevatingLamyloseLonLbarleyLstarchL
characteristicsdLCarbohydratelPolymersbL2012bLnobLomocog 10.3 56

48 yharacterisationLTechniquesLinL’oodLMaterialsLScienceL2012bLkhcoi 4

47 PhysicochemicalLandLstructuralLpropertiesLofLmaizeLandLpotatoLstarchesLasLaLfunctionLofLgranuleL
sizedLJournalloflAgriculturallandlFoodlChemistrybL2011bLkobLgfgkgclg 5.7 101
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46 yryocmillingLofLstarchLgranulesLleadsLtoLdifferentialLeffectsLonLmolecularLsizeLandLconformationdL
CarbohydratelPolymersbL2011bLnjbLggiicggjf 10.3 52

45 yharacterisationLofLsweetpotatoLfromLPapuaLNewL“uineaLandLwustraliapLPhysicochemicalbLpastingL
andLgelatinisationLpropertiesdLFoodlChemistrybL2011bLghlbLgmkocmf 8.5 70

44 —mpactLofLdowncregulationLofLstarchLbranchingLenzymeL——bLinLriceLbyLartificialLmicroRNwcLandLhairpinL
RNwcmediatedLRNwLsilencingdLJournalloflExperimentallBotanybL2011bLlhbLjohmcjg 7 164

43 ”eterogeneityLinLtheLchemistrybLstructureLandLfunctionLofLplantLcellLwallsdLNaturelChemicallBiologybL
2010bLlbLmhjcih 11.7 398

42 StarchLdigestionLmechanisticLinformationLfromLtheLtimeLevolutionLofLmolecularLsizeLdistributionsdL
JournalloflAgriculturallandlFoodlChemistrybL2010bLknbLnjjjckh 5.7 60

41 ‘ffectLofLcryocmillingLonLstarchespL’unctionalityLandLdigestibilitydLFoodlHydrocolloidsbL2010bLhjbLgkhcgli 10.6 90

40 ReliableLmeasurementsLofLtheLsizeLdistributionsLofLstarchLmoleculesLinLsolutionpLyurrentLdilemmasL
andLrecommendationsdLCarbohydratelPolymersbL2010bLmobLhkkchlg 10.3 110

39 RelationshipLbetweenLgranuleLsizeLandLinLvitroLdigestibilityLofLmaizeLandLpotatoLstarchesdL
CarbohydratelPolymersbL2010bLnhbLjnfcjnn 10.3 213

38 ‘ffectLofLparticleLsizeLonLkineticsLofLstarchLdigestionLinLmilledLbarleyLandLsorghumLgrainsLbyLporcineL
alphacamylasedLJournalloflCereallSciencebL2009bLkfbLgonchfj 3.8 181

37 PhysicocchemistryLofLVgbiWc˛†c“lucansL2009bLjmcggn 9

36 ResistantLStarchLinLVitroLandLinLVivoL2009bLjjockgf 27

35 MolecularLrearrangementLofLstarchLduringLinLvitroLdigestionpLtowardLaLbetterLunderstandingLofL
enzymeLresistantLstarchLformationLinLprocessedLstarchesdLBiomacromoleculesbL2008bLobLgokgcn 6.9 173

34 MechanisticLinvestigationLofLaLstarchcbranchingLenzymeLusingLhydrodynamicLvolumeLS‘yLanalysisdL
BiomacromoleculesbL2008bLobLokjclk 6.9 57

33 wLnovelLapproachLforLcalculatingLstarchLcrystallinityLandLitsLcorrelationLwithLdoubleLhelixLcontentpLaL
combinedLXRzLandLNMRLstudydLBiopolymersbL2008bLnobLmlgcn 2.2 434

32 WhyLdoLgelatinizedLstarchLgranulesLnotLdissolveLcompletelyuLRolesLforLamylosebLproteinbLandLlipidLinL
granuleLNghostNLintegritydLJournalloflAgriculturallandlFoodlChemistrybL2007bLkkbLjmkhclf 5.7 150

31 —nfluenceLofLstorageLconditionsLonLtheLstructurebLthermalLbehaviorbLandLformationLofL
enzymecresistantLstarchLinLextrudedLstarchesdLJournalloflAgriculturallandlFoodlChemistrybL2007bLkkbLonnicof5.7 99

30 wLmethodLforLestimatingLtheLnatureLandLrelativeLproportionsLofLamorphousbLsinglebLandL
doublechelicalLcomponentsLinLstarchLgranulesLbyLVgiWyLyPeMwSLNMRdLBiomacromoleculesbL2007bLnbLnnkcog6.9 260

29 ‘ffectsLofLstructuralLvariationLinLxyloglucanLpolymersLonLinteractionsLwithLbacterialLcellulosedL
AmericanlJournalloflBotanybL2006bLoibLgjfhcgj 2.7 80
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28 ThreeLclassesLofLstarchLgranuleLswellingpL—nfluenceLofLsurfaceLproteinsLandLlipidsdLCarbohydratel
PolymersbL2006bLljbLjkhcjlk 10.3 251

27
TheLseedsLofLLotusLjaponicusLlinesLtransformedLwithLsensebLantisensebLandLsenseeantisenseL
galactomannanLgalactosyltransferaseLconstructsLhaveLstructurallyLalteredLgalactomannansLinLtheirL
endospermLcellLwallsdLPlantlPhysiologybL2004bLgijbLggkiclh

6.6 49

26
TobaccoLtransgenicLlinesLthatLexpressLfenugreekLgalactomannanLgalactosyltransferaseL
constitutivelyLhaveLstructurallyLalteredLgalactomannansLinLtheirLseedLendospermLcellLwallsdLPlantl
PhysiologybL2003bLgigbLgjnmcok

6.6 50

25 SidecyhainLLiquidcyrystallineLModelLforLStarchdLStarch/StaerkebL2000bLkhbLjkfcjlf 2.3 139

24 TheLphaseLtransformationsLinLstarchLduringLgelatinisationpLaLliquidLcrystallineLapproachdL
CarbohydratelResearchbL2000bLihnbLglkcml 2.9 236

23 ProductionLofLverychighcamyloseLpotatoLstarchLbyLinhibitionLofLSx‘LwLandLxdLNaturelBiotechnologybL
2000bLgnbLkkgcj 44.5 257

22
wLminorLformLofLstarchLbranchingLenzymeLinLpotatoLVSolanumLtuberosumLLdWLtubersLhasLaLmajorL
effectLonLstarchLstructurepLcloningLandLcharacterisationLofLmultipleLformsLofLSx‘LwdLPlantlJournalbL
1999bLgnbLglicmg

6.9 125

21 MolecularLcharacterisationLofLaLmembranecboundLgalactosyltransferaseLofLplantLcellLwallLmatrixL
polysaccharideLbiosynthesisdLPlantlJournalbL1999bLgobLlogcm 6.9 167

20 wnalysisLofLtheLnativeLstructureLofLstarchLgranulesLwithLsmallLangleLxcrayLmicrofocusLscatteringdL
BiopolymersbL1999bLjobLogcgfk 2.2 96

19 yonsequencesLofLantisenseLRNwLinhibitionLofLstarchLbranchingLenzymeLactivityLonLpropertiesLofL
potatoLstarchdLCarbohydratelPolymersbL1998bLikbLgkkcgln 10.3 102

18 yhiralLSidecyhainLLiquidcyrystallineLPolymericLPropertiesLofLStarchdLMacromoleculesbL1998bLigbLmonfcmonj5.5 122

17 ThermalLpropertiesLofLpolysaccharidesLatLlowLmoisturepLPartLiLâ��LyomparativeLbehaviourLofLguarL
gumLandLdextranL1998bLgmocgof

16 —nLvitroLassemblyLofLcelluloseexyloglucanLnetworkspLultrastructuralLandLmolecularLaspectsdLPlantl
JournalbL1995bLnbLjogckfj 6.9 193

15 ‘nzymeLspecificityLinLgalactomannanLbiosynthesisdLPlantabL1995bLgokbLjno 4.7 39

14 ResistanceLtoLacidLhydrolysisLofLlipidccomplexedLamyloseLandLlipidcfreeLamyloseLinLlintnerisedLwaxyL
andLnoncwaxyLbarleyLstarchesdLCarbohydratelResearchbL1993bLhjkbLhnocifh 2.9 90

13 PhaseLequilibriaLandLgelationLinLgelatinemaltodextrinLsystemsLâ��LPartL——pLpolymerLincompatibilityLinL
solutiondLCarbohydratelPolymersbL1993bLhgbLhjochko 10.3 84

12 ”ighcresolutionLsolidcstateLNMRLofLfoodLmaterialsdLTrendslinlFoodlSciencelandlTechnologybL1992bLibLhigchil15.3 35

11 LossLofLcrystallineLandLmolecularLorderLduringLstarchLgelatinisationpLoriginLofLtheLenthalpicL
transitiondLCarbohydratelResearchbL1992bLhhmbLgficggh 2.9 935
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10 “ranuleLresiduesLandLâ��ghostsâ��LremainingLafterLheatingLwctypeLbarleycstarchLgranulesLinLwaterdL
CarbohydratelResearchbL1992bLhhmbLghgcgif 2.9 46

9 StructureLandLsolutionLpropertiesLofLtamarindcseedLpolysaccharidedLCarbohydratelResearchbL1991bL
hgjbLhoocigj 2.9 183

8 wggregationLofLamyloseLinLaqueousLsystemspLtheLeffectLofLchainLlengthLonLphaseLbehaviorLandL
aggregationLkineticsdLMacromoleculesbL1989bLhhbLijgcijl 5.5 213

7 MolecularLmechanismsLunderlyingLamyloseLaggregationLandLgelationdLMacromoleculesbL1989bLhhbLikgcikn5.5 216

6
giycydpdcmdadsdLndmdrdLstudiesLofLfrozenLsolutionsLofLVgctjWc˛–cdcglucansLasLaLprobeLofLtheLrangeLofL
conformationsLofLglycosidicLlinkagespLTheLconformationsLofLcyclomaltohexaoseLandLamylopectinLinL
aqueousLsolutiondLCarbohydratelResearchbL1988bLgnibLghlcgif

2.9 23

5
yarboncgiLyPeMwSLNMRLstudiesLofLamyloseLinclusionLcomplexesbLcyclodextrinsbLandLtheLamorphousL
phaseLofLstarchLgranulespLrelationshipsLbetweenLglycosidicLlinkageLconformationLandLsolidcstateL
carboncgiLchemicalLshiftsdLJournalloflthelAmericanlChemicallSocietybL1988bLggfbLinhfcinho

16.4 334

4 yrystallisationLofLmaltocoligosaccharidesLasLmodelsLofLtheLcrystallineLformsLofLstarchpLminimumL
chainclengthLrequirementLforLtheLformationLofLdoubleLhelicesdLCarbohydratelResearchbL1987bLglgbLhogciff2.9 354

3
’actorsLaffectingLtheLcrystallineLtypeLVwuyWLofLnativeLstarchesLandLmodelLcompoundspLaL
rationalisationLofLobservedLeffectsLinLtermsLofLpolymorphicLstructuresdLCarbohydratelResearchbL
1987bLglgbLifgcifj

2.9 126

2 QuantificationLofLtheLstructuralLfeaturesLofLstarchLpolysaccharidesLbyLndmdrdLspectroscopydL
CarbohydratelResearchbL1985bLgiobLnkcoi 2.9 136

1 MolecularLorganizationLinLstarchespLaLcarbonLgiLyPeMwSLNMRLstudydLJournalloflthelAmericanl
ChemicallSocietybL1985bLgfmbLmfjfcmfjj 16.4 317
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