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βOproteomicOstudyOonOtheOprotectiveOeffectOofOkaempferolOpretreatmentOagainstO
deoxynivalenolginducedOintestinalObarrierOdysfunctionOinOaOCacoglOcellOmodelhOFoodpandpFunctionfO
2020fOkkfOrlppgrlrt
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40 StarchOandO˛†gglucanOinOaOwholeggrainglikeOstructuralOformOimproveOhepaticOinsulinOsensitivityOinO
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contexthOJournalpofpCerealpSciencefO2019fOstfOkjlrts 3.8 8

38 ImpactOofOdeoxynivalenolOandOkaempferolOonOexpressionOofOtightOjunctionOproteinsOatOdifferentO
stagesOofOCacoglOcellOproliferationOandOdifferentiationhhORSCpAdvancesfO2019fOtfOmnpjrgmnpkp 3.7 5
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25 GutOfeedbackOmechanismsOandOfoodOintakeuOaOphysiologicalOapproachOtoOslowOcarbohydrateO
bioavailabilityhOFoodpandpFunctionfO2015fOpfOkjrlgst 6.1 32

24 SelfgassemblyOofOamylosefOproteinfOandOlipidOasOaOnanoparticleOcarrierOofOhydrophobicOsmallO
moleculesO2015fOlpmglrk 6

23 DifferentOsucrosegisomaltaseOresponseOofOCacoglOcellsOtoOglucoseOandOmaltoseOsuggestsOdietaryO
maltoseOsensinghOJournalpofpClinicalpBiochemistrypandpNutritionfO2014fOonfOoogpj 3.1 24

22 ProapoptoticOactivityOofOaflatoxinOBOandOsterigmatocystinOinOHepGlOcellshOToxicologypReportsfO2014fO
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21 InteractionObetweenOamyloseOandOteaOpolyphenolsOmodulatesOtheOpostprandialOglycemicOresponseO
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20 SlowlyODigestibleOStarchOandOHealthOBenefitsO2013fOkkkgkmj 0

19 SlowlyODigestibleOStarchOandOHealthOBenefitsO2013fOkkkgkmj 1

18 NutraceuticalOandOHealthOPropertiesOofOSorghumOandOMilletO2012fOkpogksp 3

17 GlucoseOMeasurementOinOtheOPresenceOofOTeaOPolyphenolshOFoodpAnalyticalpMethodsfO2012fOofOkjlrgkjml 3.4 16

16 EffectOofOgreenOteaOcatechinsOonOtheOpostprandialOglycemicOresponseOtoOstarchesOdifferingOinO
amyloseOcontenthOJournalpofpAgriculturalpandpFoodpChemistryfO2011fOotfOnoslgs 5.7 68
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FreeOfattyOacidsOelectronicallyObridgeOtheOselfgassemblyOofOaOthreegcomponentOnanocomplexO
consistingOofOamylosefOproteinfOandOfreeOfattyOacidshOJournalpofpAgriculturalpandpFoodpChemistryfO2010
fOosfOtkpngrj

5.7 46

13 DeliveryOofObioactiveOconjugatedOlinoleicOacidOwithOselfgassembledOamylosegCLβOcomplexhOJournalpofp
AgriculturalpandpFoodpChemistryfO2009fOorfOrklogmj 5.7 74

12 SlowlyOdigestibleOstarchuOconceptfOmechanismfOandOproposedOextendedOglycemicOindexhOCriticalp
ReviewspinpFoodpSciencepandpNutritionfO2009fOntfOsolgpr 11.5 260

11 StarchgentrappedObiopolymerOmicrospheresOasOaOnovelOapproachOtoOvaryObloodOglucoseOprofileshO
JournalpofpthepAmericanpCollegepofpNutritionfO2009fOlsfOosmgtj 3.5 32

10 SlowlyOdigestibleOstateOofOstarchuOmechanismOofOslowOdigestionOpropertyOofOgelatinizedOmaizeOstarchhO
JournalpofpAgriculturalpandpFoodpChemistryfO2008fOopfOnptogrjl 5.7 101

9
NutritionalOpropertyOofOendospermOstarchesOfromOmaizeOmutantsuOaOparabolicOrelationshipObetweenO
slowlyOdigestibleOstarchOandOamylopectinOfineOstructurehOJournalpofpAgriculturalpandpFoodpChemistryfO
2008fOopfOnpspgtn

5.7 149

8 BiopolymergentrappedOstarchOmicrospheresOasOnovelOslowlyOdigestibleOcarbohydrateOingredientsO
withOmoderatedOandOextendedOglycemicOresponsehOFASEBpJournalfO2007fOlkfOβmnn 0.9 2

7 SlowOdigestionOpropertyOofOnativeOcerealOstarcheshOBiomacromoleculesfO2006fOrfOmlolgs 6.9 318

6 StructuralObasisOforOtheOslowOdigestionOpropertyOofOnativeOcerealOstarcheshOBiomacromoleculesfO2006fO
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5 SorghumObSorghumObicolorOLhOMoenchcOFlourOPastingOPropertiesOInfluencedObyOFreeOFattyOβcidsOandO
ProteinhOCerealpChemistryfO2005fOslfOomngonj 2.4 52

4 βOthreeOcomponentOinteractionOamongOstarchfOproteinfOandOfreeOfattyOacidsOrevealedObyOpastingO
profileshOJournalpofpAgriculturalpandpFoodpChemistryfO2003fOokfOlrtrgsjj 5.7 99

3 DetectionOofOaOnovelOthreeOcomponentOcomplexOconsistingOofOstarchfOproteinfOandOfreeOfattyOacidshO
JournalpofpAgriculturalpandpFoodpChemistryfO2003fOokfOlsjkgo 5.7 55

2 SDSgSulfiteOIncreasesOEnzymaticOHydrolysisOofONativeOSorghumOStarcheshOStarch/StaerkefO1999fOokfOlkglo 2.3 7

1 LowO˛–gβmylaseOStarchODigestibilityOofOCookedOSorghumOFloursOandOtheOEffectOofOProteinhOCerealp
ChemistryfO1998fOrofOrkjgrkm 2.4 92
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