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TechnologydO2014dOlndOinieioh 15.3 65
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fromOPaenibacillusOmaceransfOCarbohydratekResearchdO2010dOlmndOqqoerk 2.9 50

128 PullulanaseOhydrolysisObehaviorsOandOhydrogelOpropertiesOof´ debranchedOstarchesOfromOdifferentO
sourcesfOFoodkHydrocolloidsdO2015dOmndOlnieloh 10.6 47
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digestionfOFoodkHydrocolloidsdO2015dOmrdOirkeirr 10.6 45
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alphaecyclodextrinOglycosyltransferaseOinOβscherichiaOcolifOAppliedkMicrobiologykandkBiotechnologydO
2010dOqndOnnleoi

5.7 45

125 TheOeffectOofOstarchOconcentrationOonOtheOgelatinizationOandOliquefactionOofOcornOstarchfOFoodk
HydrocolloidsdO2015dOmqdOiqreiro 10.6 42
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alphaecyclodextrinOspecificityfOAppliedkMicrobiologykandkBiotechnologydO2009dOqldOmqlerh 5.7 42

123 InOstructureOandOinOeOvitroOdigestibilityOofOwaxyOcornOstarchOdebranchedObyOpullulanasefOFoodk
HydrocolloidsdO2017dOopdOihmeiih 10.6 40

122 βffectsOofOmontmorilloniteOadditionOonOtheOperformanceOofOstarchebasedOwoodOadhesivefO
CarbohydratekPolymersdO2015dOiindOlrmemhh 10.3 40

121 MaltooligosaccharideeformingOamylasesO haracteristicsdOpreparationdOandOapplicationfOBiotechnologyk
AdvancesdO2017dOlndOoireolk 17.8 39
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120 βffectsOofOnitrogenOsourceOonOethanolOproductionOinOveryOhighOgravityOfermentationOofOcornOstarchfO
JournalkofkthekTaiwankInstitutekofkChemicalkEngineersdO2017dOphdOkkrekln 5.3 37

119 ImprovingOtheOperformanceOofOstarchebasedOwoodOadhesiveObyOusingOsodiumOdodecylOsulfatefO
CarbohydratekPolymersdO2014dOrrdOnpreql 10.3 37

118 βffectOofOmodificationOwithOidme˛–eglucanObranchingOenzymeOonOtheOrheologicalOpropertiesOofOcassavaO
starchfOInternationalkJournalkofkBiologicalkMacromoleculesdO2017dOihldOolheolr 7.9 36

117 PastingOandOrheologicOpropertiesOofOpotatoOstarchOandOmaizeOstarchOmixturesfOStarch/StaerkedO2011dO
oldOiieio 2.3 34

116 βnhancedOsecretionOofOrecombinantO˛–ecyclodextrinOglucosyltransferaseOfromOβfOcoliObyOmediumO
additivesfOProcesskBiochemistrydO2010dOmndOqqheqqo 4.8 34

115 βffectsOofOureaOonOfreezeethawOstabilityOofOstarchebasedOwoodOadhesivefOCarbohydratekPolymersdO
2013dOrndOlrpemhl 10.3 33

114 PreparationdOcharacterizationOandOpropertiesOofOstarchebasedOadhesiveOforOwoodebasedOpanelsfO
InternationalkJournalkofkBiologicalkMacromoleculesdO2019dOilmdOkmpeknm 7.9 32

113  hitosanOcoatingOofOzeinecarboxymethylatedOshortechainOamyloseOnanocompositesOimprovesOoralO
bioavailabilityOofOinsulinOinOvitroOandOinOvivofOJournalkofkControlledkReleasedO2019dOlildOieil 11.7 31

112 ModificationObyO˛–edeglucanObranchingOenzymeOlowersOtheOinOvitroOdigestibilityOofOstarchOfromO
differentOsourcesfOInternationalkJournalkofkBiologicalkMacromoleculesdO2018dOihpdOipnqeipom 7.9 30

111  alciumOionOcontributionOtoOthermostabilityOofOcyclodextrinOglycosyltransferaseOisOcloselyOrelatedOtoO
calciumebindingOsiteO aIIIfOJournalkofkAgriculturalkandkFoodkChemistrydO2013dOoidOqqloemi 5.7 29

110 αigestionOpropertiesOofOcornOstarchOmodifiedObyO˛–eαeglucanObranchingOenzymeOandOcyclodextrinO
glycosyltransferasefOFoodkHydrocolloidsdO2019dOqrdOnlmenmi 10.6 29

109  haracterizationOofOLentinusOedodesO˛†eglucanOinfluencingOtheOinOvitroOstarchOdigestibilityOofOwheatO
starchOgelfOFoodkChemistrydO2017dOkkmdOkrmelhi 8.5 26

108 –inaryOandOTertiaryO omplexO–asedOonOShorte hainOGlucanOandOProanthocyanidinsOforOOralOInsulinO
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105 GlycineOandOTritonOXeihhOenhancedOsecretionOofOrecombinantO˛–e GTaseOmediatedObyOOmpzOsignalO
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104 βffectsOofOemulsifierOonOtheObondingOperformanceOandOfreezeâ��thawOstabilityOofOstarchebasedOwoodO
adhesivefOCellulosedO2013dOkhdOknqleknrh 5.5 22

103 HeatOpretreatmentOimprovesOtheOenzymaticOhydrolysisOofOgranularOcornOstarchOatOhighO
concentrationfOProcesskBiochemistrydO2018dOomdOirleirr 4.8 21
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102 PolyethyleneOglycolsOenhanceOtheOthermostabilityOofO˛†ecyclodextrinOglycosyltransferaseOfromO
–acillusOcirculansfOFoodkChemistrydO2014dOiomdOipekk 8.5 21

101 βffectsOofOheatOpretreatmentOofOstarchOonOgraftOcopolymerizationOreactionOandOperformanceOofO
resultingOstarchebasedOwoodOadhesivefOInternationalkJournalkofkBiologicalkMacromoleculesdO2017dOrodOiieiq7.9 20

100 βffectOofOheatemoistureOtreatmentOonOtheOinOvitroOdigestibilityOandOphysicochemicalOpropertiesOofO
starchehydrocolloidOcomplexesfOFoodkHydrocolloidsdO2020dOihmdOihnplo 10.6 20

99 βffectOofOaOdualOmodificationObyOhydroxypropylationOandOacidOhydrolysisOonOtheOstructureOandO
rheologicalOpropertiesOofOpotatoOstarchfOFoodkHydrocolloidsdO2018dOppdOqkneqll 10.6 20

98 βffectsOofOcompoundOemulsifiersOonOpropertiesOofOwoodOadhesiveOwithOhighOstarchOcontentfO
InternationalkJournalkofkAdhesionkandkAdhesivesdO2017dOpkdOrkerp 3.4 19

97
 alciumOandOsodiumOionsOsynergisticallyOenhanceOtheOthermostabilityOofOaO
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95
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10.6 17

94 –uckwheatOdigestibilityOaffectedObyOtheOchemicalOandOstructuralOfeaturesOofOitsOmainOcomponentsfO
FoodkHydrocolloidsdO2019dOrodOnroeohl 10.6 16

93 zOtwoestageOmodificationOmethodOusingOidme˛–eglucanObranchingOenzymeOlowersOtheOinOvitroO
digestibilityOofOcornOstarchfOFoodkChemistrydO2020dOlhndOiknmmi 8.5 16

92 StabilizationOofOPickeringOemulsionsOusingOstarchOnanocrystalsOtreatedOwithOalkalineOsolutionfO
InternationalkJournalkofkBiologicalkMacromoleculesdO2020dOinndOkplekqn 7.9 16

91 αigestionOrateOofOtapiocaOstarchOwasOlowedOthroughOmolecularOrearrangementOcatalyzedObyO
idme˛–eglucanObranchingOenzymefOFoodkHydrocolloidsdO2018dOqmdOiipeikm 10.6 15

90 zlanineOlihOisOimportantOforOtheOactivityOofOidme˛–eglucanObranchingOenzymeOfromOGeobacillusO
thermoglucosidansOST–hkfOInternationalkJournalkofkBiologicalkMacromoleculesdO2017dOrpdOinoeiol 7.9 14

89 βxpressionOandO–iochemicalO haracterizationOofOaOThermostableO–ranchingOβnzymeOfromO
GeobacillusOthermoglucosidansfOJournalkofkMolecularkMicrobiologykandkBiotechnologydO2016dOkodOlhleii 0.9 14

88 LiquefactionOconcentrationOimpactsOtheOfineOstructureOofOmaltodextrinfOIndustrialkCropskandkProducts
dO2018dOikldOoqpeorp 5.9 14

87 znOinvestigationOintoOtheOstructureOandOdigestibilityOofOstarcheoleicOacidOcomplexesOpreparedOunderO
variousOcomplexingOtemperaturesfOInternationalkJournalkofkBiologicalkMacromoleculesdO2019dOilqdOrooerpm7.9 14
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85 NovelOinsightOintoOtheOsecretoryOexpressionOofOrecombinantOenzymesOinOβscherichiaOcolifOProcessk
BiochemistrydO2014dOmrdOnrreohl 4.8 14
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hydrolyzingOenzymefOIndustrialkCropskandkProductsdO2016dOrmdOknrekon 5.9 14

83
 ombinatorialOeffectOofOfermentationOandOdryingOonOtheOrelationshipObetweenOtheOstructureOandO
expansionOpropertiesOofOtapiocaOstarchOandOpotatoOstarchfOInternationalkJournalkofkBiologicalk
MacromoleculesdO2020dOimndOronerpl

7.9 14

82 βffectsOofOacidOhydrolysisOintensityOonOtheOpropertiesOofOstarchgxanthanOmixturesfOInternationalk
JournalkofkBiologicalkMacromoleculesdO2018dOihodOlkhelkr 7.9 14

81 PreparationOofOacetylatedOnanofibrillatedOcelluloseOfromOcornOstalkOmicrocrystallineOcelluloseOandOitsO
reinforcingOeffectOonOstarchOfilmsfOInternationalkJournalkofkBiologicalkMacromoleculesdO2018dOiiidOrnreroo7.9 13

80 MutationsOinOcyclodextrinOglycosyltransferaseOfromO–acillusOcirculansOenhanceO˛†ecyclizationOactivityO
andO˛†ecyclodextrinOproductionfOJournalkofkAgriculturalkandkFoodkChemistrydO2014dOokdOiikhreim 5.7 13

79 zssessmentOofOstarchebasedOwoodOadhesiveOqualityObyOconfocalORamanOmicroscopicOdetectionOofO
reactionOhomogeneityfOCarbohydratekPolymersdO2015dOilidOpner 10.3 13

78 LeuohhOmutationsOdecreaseOproductOinhibitionOofOtheO˛†ecyclodextrinOglycosyltransferaseOfromO
–acillusOcirculansOST–hifOInternationalkJournalkofkBiologicalkMacromoleculesdO2018dOiindOiirmeikhi 7.9 13

77  rystalOstructureOofOaOmaltooligosaccharideeformingOamylaseOfromO–acillusOstearothermophilusO
ST–hmfOInternationalkJournalkofkBiologicalkMacromoleculesdO2019dOilqdOlrmemhk 7.9 12

76
NanosilicaOsolOleadsOtoOfurtherOincreaseOinOpolyethyleneOglycolOYPβGaOihhheenhancedOthermostabilityO
ofO˛†ecyclodextrinOglycosyltransferaseOfromO–acillusOcirculansfOJournalkofkAgriculturalkandkFoodk
ChemistrydO2014dOokdOkrirekm

5.7 12

75 MutationsOenhanceO˛†ecyclodextrinOspecificityOofOcyclodextrinOglycosyltransferaseOfromO–acillusO
circulansfOCarbohydratekPolymersdO2014dOihqdOiikep 10.3 12

74 zOsystematicOreviewOofOriceOnoodlessORawOmaterialdOprocessingOmethodOandOqualityOimprovementfO
TrendskinkFoodkSciencekandkTechnologydO2021dOihpdOlqremhh 15.3 12

73 MetlmrOMutationsOβnhanceOtheOzctivityOofOidme˛–eGlucanO–ranchingOβnzymeOfromOGeobacillusO
thermoglucosidansOST–hkfOJournalkofkAgriculturalkandkFoodkChemistrydO2017dOondOnopmenoqh 5.7 11

72 SustainedOreleaseOofOteaOpolyphenolsOfromOaOdebranchedOcornOstarchâ��xanthanOgumOcomplexOcarrierfO
LWTkykFoodkSciencekandkTechnologydO2019dOihldOlknellk 5.4 11

71 zspnppOmutationsOenhanceOtheOcatalyticOefficiencyOofOcyclodextrinOglycosyltransferaseOfromO–acillusO
circulansfOInternationalkJournalkofkBiologicalkMacromoleculesdO2016dOqldOiiieo 7.9 11

70 βvolutionaryOStabilityOofOSaltO–ridgesOHintsOItsO ontributionOtoOStabilityOofOProteinsfOComputationalk
andkStructuralkBiotechnologykJournaldO2019dOipdOqrnerhl 6.8 11

69  haracterizationOofOphysicochemicalOpropertiesOofOcelluloseOfromOpotatoOpulpOandOtheirOeffectsOonO
enzymaticOhydrolysisObyOcellulasefOInternationalkJournalkofkBiologicalkMacromoleculesdO2019dOilidOnomenpi7.9 10

68 zOnovelOmaltooligosaccharideeformingOamylaseOfromO–acillusOstearothermophilusfOFoodkBiosciencedO
2019dOlhdOihhmin 4.9 9

67 MutationsOatOcalciumObindingOsiteOIIIOinOcyclodextrinOglycosyltransferaseOimproveO˛†ecyclodextrinO
specificityfOInternationalkJournalkofkBiologicalkMacromoleculesdO2015dOpodOkkmer 7.9 9
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66 βnzymeOassistedOfermentationOofOpotatoOpulpsOznOeffectiveOwayOtoOreduceOwaterOholdingOcapacityO
andOimproveOdryingOefficiencyfOFoodkChemistrydO2018dOknqdOiiqeikl 8.5 9

65 ThermostabilizationOofOaOthermophilicOidme˛–eglucanObranchingOenzymeOthroughO eterminalO
truncationfOInternationalkJournalkofkBiologicalkMacromoleculesdO2018dOihpdOiniheiniq 7.9 9

64 PreparationOandOstabilityOmechanismsOofOdoubleOemulsionsOstabilizedObyOgelatinizedOnativeOstarchfO
CarbohydratekPolymersdO2021dOkokdOiiprko 10.3 9

63
PotassiumOandOsodiumOionsOenhanceOtheOactivityOandOthermostabilityOofOidme˛–eglucanObranchingO
enzymeOfromOGeobacillusOthermoglucosidasiusOinOtheOpresenceOofOglycerolfOInternationalkJournalkofk
BiologicalkMacromoleculesdO2017dOihkdOpikepip

7.9 8

62 βxpressionOandOcharacterizationOofOanOextremelyOthermophilicOidme˛–eglucanObranchingOenzymeOfromO
RhodothermusOobamensisOST–hnfOProteinkExpressionkandkPurificationdO2019dOiomdOihnmpq 2 8

61 βmulsificationOpropertiesOofOenzymaticallyOtreatedOoctenylesuccinicOanhydrideOstarchfOStarch/Staerke
dO2014dOoodOihqreihrn 2.3 8

60 InfluenceOofOguarOgumOonOtheOinOvitroOdigestibilityOofOtapiocaOstarchfOStarch/StaerkedO2016dOoqdOllrelmp 2.3 8

59 InclusionOofOtributyrinOduringOenzymaticOsynthesisOofOcyclodextrinsObyO˛†ecyclodextrinO
glycosyltransferaseOfromO–acillusOcirculansfOFoodkHydrocolloidsdO2020dOrrdOihnllo 10.6 8

58 βffectOofOcassavaOstarchOstructureOonOscaldingOofOdoughOandObakingOexpansionOabilityfOFoodk
ChemistrydO2021dOlnkdOikrlnh 8.5 8

57 UltrasonicOpretreatmentOimprovesOtheOhighetemperatureOliquefactionOofOcornOstarchOatOhighO
concentrationsfOStarch/StaerkedO2017dOordOiohhhhk 2.3 7

56  yclodextrinOglycosyltransferaseOvariantsOexperienceOdifferentOmodesOofOproductOinhibitionfOJournalk
ofkMolecularkCatalysiskB:kEnzymaticdO2016dOilldOkhlekih 7

55 znOInnovativeOShorte lusteredOMaltodextrinOasOStarchOSubstituteOforOzmelioratingOPostprandialO
GlucoseOHomeostasisfOJournalkofkAgriculturalkandkFoodkChemistrydO2021dOordOlnmelop 5.7 7

54 HigheSolidsO–ioe onversionOofOMaizeOStarchOtoOSugarsOandOβthanolfOStarch/StaerkedO2019dOpidOiqhhimk 2.3 7

53 PhysicochemicalOpropertiesOandOinOvitroOdigestibilityOofOprosoOmilletOstarchOafterOadditionOofO
ProanthocyanidinsfOInternationalkJournalkofkBiologicalkMacromoleculesdO2021dOioqdOpqmepri 7.9 7

52 VariantsOatOpositionOohlOofOtheO GTaseOfromO–acillusOcirculansOST–hiOforOreducingOproductO
inhibitionfOInternationalkJournalkofkBiologicalkMacromoleculesdO2019dOilodOmohemoq 7.9 6

51 βffectsOofOacidOhydrolysisOonOtheOstructuredOphysicochemicalOpropertiesOandOdigestibilityOofO
starchemyristicOacidOcomplexesfOLWTkykFoodkSciencekandkTechnologydO2019dOiildOihqkpm 5.4 6

50 βffectOofOripeningOonOinOvitroOdigestibilityOandOstructuralOcharacteristicsOofOplantainOYMusaOz––aO
starchfOFoodkHydrocolloidsdO2019dOrldOklnekmi 10.6 6

49 ImportanceOofOTrpilrOinOtheOproductOspecificityOofOaOmaltooligosaccharideeformingOamylaseOfromO
–acillusOstearothermophilusOST–hmfOAppliedkMicrobiologykandkBiotechnologydO2019dOihldOrmllermmk 5.7 6
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48 InsightsOintoOtheOthermostabilityOandOproductOspecificityOofOaOmaltooligosaccharideeformingOamylaseO
fromO–acillusOstearothermophilusOST–hmfOBiotechnologykLettersdO2020dOmkdOkrnelhl 3 6

47 Structuree–asedOβngineeringOofOaOMaltooligosaccharideeFormingOzmylaseOToOβnhanceOProductO
SpecificityfOJournalkofkAgriculturalkandkFoodkChemistrydO2020dOoqdOqlqeqmm 5.7 6

46
NovelOShorte lusteredOMaltodextrinOasOaOαietaryOStarchOSubstituteOzttenuatesOMetabolicO
αysregulationOandORestructuresOGutOMicrobiotaOinOgOMicefOJournalkofkAgriculturalkandkFoodkChemistrydO
2020dOoqdOikmhheikmik

5.7 6

45 βffectOofOdebranchingOonOtheOstructureOandOdigestibilityOofOoctenylOsuccinicOanhydrideOstarchO
nanoparticlesfOLWTkykFoodkSciencekandkTechnologydO2021dOimidOiiihpo 5.4 6

44 TwoOidme˛–eglucanObranchingOenzymesOsuccessivelyOrearrangeOglycosidicObondssOzOnovelOsynergisticO
approachOforOreducingOstarchOdigestibilityfOCarbohydratekPolymersdO2021dOkokdOiiproq 10.3 6

43 zlleviativeOeffectOofOshorteclusteredOmaltodextrinOonOtheOqualityOdeteriorationOofOfrozenOdoughsO
 omparedOwithOtrehaloseOandOguarOgumfOFoodkHydrocolloidsdO2021dOiiqdOihopri 10.6 6

42  oesupportedOhydrocolloidsOimproveOtheOstructureOandOtextureOqualityOofOglutenefreeObreadfOLWTkyk
FoodkSciencekandkTechnologydO2021dOinkdOiikkmq 5.4 6

41 StructuralOandOfunctionalOcharacteristicsOofObutyrylatedOmaizeOstarchfOLWTkykFoodkSciencekandk
TechnologydO2019dOiikdOihqknm 5.4 5

40 StructureOofOmaltotetraoseeformingOamylaseOfromOPseudomonasOsaccharophilaOST–hpOprovidesO
insightsOintoOitsOproductOspecificityfOInternationalkJournalkofkBiologicalkMacromoleculesdO2020dOinmdOilhleilil7.9 5

39 NoneclassicalOsecretionOofOidmealphaeglucanObranchingOenzymesOwithoutOsignalOpeptidesOinO
βscherichiaOcolifOInternationalkJournalkofkBiologicalkMacromoleculesdO2019dOilkdOpnrepon 7.9 4

38 –acterialOidme˛–eglucanObranchingOenzymessOcharacteristicsdOpreparationOandOcommercialOapplicationsfO
CriticalkReviewskinkBiotechnologydO2020dOmhdOlqhelro 9.4 4

37 zdditionalOsaltObridgesOimproveOtheOthermostabilityOofOidme˛–eglucanObranchingOenzymefOFoodk
ChemistrydO2020dOliodOikolmq 8.5 4

36 RationalOαesignOofOαisulfideO–ondsOforOβnhancingOtheOThermostabilityOofOtheOidme˛–eGlucanO
–ranchingOβnzymeOfromOST–hkfOJournalkofkAgriculturalkandkFoodkChemistrydO2020dOoqdOilprieilprp 5.7 4

35 FineOstructureOimpactsOhighlyOconcentratedOstarchOliquefactionOprocessOandOproductOperformancefO
IndustrialkCropskandkProductsdO2021dOiomdOiillmp 5.9 4

34 PreparationOandOantibacterialOactivityOofOaOnovelOmaltotetraoseOproductfOProcesskBiochemistrydO2021dO
ihqdOqeip 4.8 4

33 zOtwoestageOtemperatureOcontrolOstrategyOenhancesOextracellularOsecretionOofOrecombinantO
˛–ecyclodextrinOglucosyltransferaseOinOβscherichiaOcolifOAMBkExpressdO2017dOpdOion 4.1 3

32 FlexibleOLoopOinO arbohydratee–indingOModuleOmqOzllostericallyOModulatesOSubstrateO–indingOofOtheO
idme˛–eGlucanO–ranchingOβnzymefOJournalkofkAgriculturalkandkFoodkChemistrydO2021dOordOnpnnenpol 5.7 3

31 βnhancementOofO˛–e GTaseOthermostabilityOwithOtheOadditionOofOcalciumOorObariumOionsfOFoodk
BiosciencedO2018dOkodOilreimm 4.9 3

(2018-2020)
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30 TheOdesirableOsaltObridgesOinOamylasessOαistributiondOconfigurationOandOlocationfOFoodkChemistrydO
2021dOlnmdOikrmpn 8.5 3

29 znOextensiveOreviewsOHowOstarchOandOglutenOimpactOdoughOmachinabilityOandOresultantObreadO
qualitiesfOCriticalkReviewskinkFoodkSciencekandkNutritiondO2021dOieik 11.5 3

28
zOtemperatureemediatedOtwoestepOsaccharificationOprocessOenhancesOmaltoseOyieldOfromO
higheconcentrationOmaltodextrinOsolutionsfOJournalkofkthekSciencekofkFoodkandkAgriculturedO2021dO
ihidOlpmkelpmq

4.3 2

27 StudyOonOrapidOdryingOandOspoilageOpreventionOofOpotatoOpulpOusingOsolidestateOfermentationOwithO
zspergillusOaculeatusfOBioresourcekTechnologydO2020dOkrodOikklkl 11 2
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