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j Paper IF Citations

138 VancomycinNPretreatmentNonNMPTPcInducedNParkinsonVsNziseaseNMiceN–xertsNNeuroprotectionNbyN
SuppressingNInflammationNxothNinNxrainNandNαutddNJournaliofiNeuroImmuneiPharmacologybN2022bNg 6.9 1

137 ImmobilizationNofN˛†ccyclodextrinNglycosyltransferaseNonNgelatinNenhancesN˛†ccyclodextrinN
productiondNProcessiBiochemistrybN2022bNggibNhglchhi 4.8 0

136 –ffectsNofNacidcethanolNhydrolysisNandNdebranchNonNacetylatedNstarchNandNitsNpotentialNusedNforN
curcuminNcarrierddNCarbohydrateiPolymersbN2022bNhmobNggofgo 10.3

135 PreparationNandNstructuralNpropertiesNofNstarchNphosphateNmodifiedNbyNalkalineNphosphatasedN
CarbohydrateiPolymersbN2022bNhmlbNggnnfi 10.3 1

134 StructureNandNMenthoneN–ncapsulationNofNyornNStarchNModifiedNbyNOctenylNSuccinicNwnhydrideNandN
–nzymaticNTreatmentdNJournaliofiFoodiQualitybN2022bNhfhhbNgcgf 2.7 1

133 –ffectsNofNdifferentNgelatinizationNdegreesNofNstarchNinNpotatoNflourNonNtheNqualityNofNsteamedN
breadddNInternationaliJournaliofiBiologicaliMacromoleculesbN2022bNhfobNgjjcgkh 7.9 1

132 TheNaminoNacidNonNtheNtopNofNtheNactiveNgrooveNallostericallyNmodulatesNproductNspecificityNofNtheN
gbjc˛–cglucanNbranchingNenzymeddNFoodiChemistrybN2022bNinjbNgihjkn 8.5 0

131 PolysaccharideccoatedNporousNstarchcbasedNoralNcarrierNforNpaclitaxelpNwdsorptionNandNsustainedN
releaseNinNcolondNCarbohydrateiPolymersbN2022bNggokmg 10.3 1

130 SubstrateNSelectivityNofNaNNovelNwmyloc˛–cgblcglucosidaseNfromNThermococcusNgammatoleransN
STxghdNFoodsbN2022bNggbNgjjh 4.9 0

129 wNreviewNofNcontrolledNreleaseNfromNcyclodextrinspNreleaseNmethodsbNreleaseNsystemsNandN
applicationdNCriticaliReviewsiiniFoodiScienceiandiNutritionbN2021bNgcgi 11.5 1

128 KOβethioureaNaqueousNsolutionpNwNpotentialNsolventNforNstudyingNtheNdissolutionNmechanismNandN
chainNconformationNofNcornNstarchdNInternationaliJournaliofiBiologicaliMacromoleculesbN2021bNgokbNnlcnl 7.9 1

127
wNtemperaturecmediatedNtwocstepNsaccharificationNprocessNenhancesNmaltoseNyieldNfromN
highcconcentrationNmaltodextrinNsolutionsdNJournaliofitheiScienceiofiFoodiandiAgriculturebN2021bN
gfgbNimjhcimjn

4.3 2

126 wnNInnovativeNShortcylusteredNMaltodextrinNasNStarchNSubstituteNforNwmelioratingNPostprandialN
αlucoseNβomeostasisdNJournaliofiAgriculturaliandiFoodiChemistrybN2021bNlobNikjcilm 5.7 7

125 –nzymecassistedNfermentationNimprovesNtheNantimicrobialNactivityNandNdryingNpropertiesNofNpotatoN
pulpdNLWTixiFoodiScienceiandiTechnologybN2021bNgjgbNggfnmj 5.4

124 MaltoseNbindingNsiteNhNmutationsNaffectNproductNinhibitionNofNxacillusNcirculansNSTxfgNcyclodextrinN
glycosyltransferasedNInternationaliJournaliofiBiologicaliMacromoleculesbN2021bNgmkbNhkjchlg 7.9 2

123
yombinedNeffectsNofNwheatNglutenNandNcarboxymethylcelluloseNonNdoughNrheologicalNbehavioursN
andNglutenNnetworkNofNpotatoâ��wheatNflourcbasedNbreaddNInternationaliJournaliofiFoodiScienceiandi
TechnologybN2021bNklbNjgjocjgkn

3.8 0

122 –ffectNofNdebranchingNonNtheNstructureNandNdigestibilityNofNoctenylNsuccinicNanhydrideNstarchN
nanoparticlesdNLWTixiFoodiScienceiandiTechnologybN2021bNgjgbNgggfml 5.4 6
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121 –ffectNofNtemperaturebNpβbNandNionicNstrengthNonNtheNstructureNandNphysicalNstabilityNofNdoubleN
emulsionsNpreparedNwithNstarchdNLWTixiFoodiScienceiandiTechnologybN2021bNgjgbNgggfnl 5.4 2

120  lexibleNLoopNinNyarbohydratecxindingNModuleNjnNwllostericallyNModulatesNSubstrateNxindingNofNtheN
gbjc˛–cαlucanNxranchingN–nzymedNJournaliofiAgriculturaliandiFoodiChemistrybN2021bNlobNkmkkckmli 5.7 3

119 TwoNgbjc˛–cglucanNbranchingNenzymesNsuccessivelyNrearrangeNglycosidicNbondspNwNnovelNsynergisticN
approachNforNreducingNstarchNdigestibilitydNCarbohydrateiPolymersbN2021bNhlhbNggmoln 10.3 6

118  ineNstructureNimpactsNhighlyNconcentratedNstarchNliquefactionNprocessNandNproductNperformancedN
IndustrialiCropsiandiProductsbN2021bNgljbNggiijm 5.9 4

117 StructuralN eaturesNandNzigestibilityNofNyornNStarchNWithNzifferentNwmyloseNyontentdNFrontiersiini
NutritionbN2021bNnbNlohlmi 6.2 6

116 PreparationNandNstabilityNmechanismsNofNdoubleNemulsionsNstabilizedNbyNgelatinizedNnativeNstarchdN
CarbohydrateiPolymersbN2021bNhlhbNggmohl 10.3 9

115
–ffectsNofNfattyNacidsNwithNvariousNchainNlengthsNandNdegreesNofNunsaturationNonNtheNstructurebN
physicochemicalNpropertiesNandNdigestibilityNofNmaizeNstarchcfattyNacidNcomplexesdNFoodi
HydrocolloidsbN2021bNggfbNgflhhj

10.6 17

114 –ncapsulatingNtributyrinNduringNenzymaticNcyclodextrinNsynthesisNimprovesNtheNsolubilityNandN
bioavailabilityNofNtributyrindNFoodiHydrocolloidsbN2021bNggibNgflkgh 10.6 2

113 –ffectNofNstarchchydrocolloidNcomplexesNwithNheatcmoistureNtreatmentNonNinNvivoNdigestibilitydNFoodi
andiFunctionbN2021bNghbNnfgmcnfhk 6.1 2

112 xutyrylatedNstarchNprotectsNmiceNfromNzSScinducedNcolitispNcombinedNeffectsNofNbutyrateNreleaseN
andNprebioticNsupplydNFoodiandiFunctionbN2021bNghbNgghofcggifh 6.1 0

111 –ffectNofNcassavaNstarchNstructureNonNscaldingNofNdoughNandNbakingNexpansionNabilitydNFoodi
ChemistrybN2021bNikhbNghoikf 8.5 8

110 TheNdesirableNsaltNbridgesNinNamylasespNzistributionbNconfigurationNandNlocationdNFoodiChemistrybN
2021bNikjbNghojmk 8.5 3

109 wnNextensiveNreviewpNβowNstarchNandNglutenNimpactNdoughNmachinabilityNandNresultantNbreadN
qualitiesdNCriticaliReviewsiiniFoodiScienceiandiNutritionbN2021bNgcgh 11.5 3

108
PreparationNandNcharacterizationNofNoctenylNsuccinicNanhydrideNmodifiedNwaxyNmaizeNstarchN
hydrolyzateechitosanNcomplexesNwithNenhancedNinterfacialNpropertiesdNCarbohydrateiPolymersbN2021
bNhlmbNggnhhn

10.3 2

107 wlleviativeNeffectNofNshortcclusteredNmaltodextrinNonNtheNqualityNdeteriorationNofNfrozenNdoughpN
yomparedNwithNtrehaloseNandNguarNgumdNFoodiHydrocolloidsbN2021bNggnbNgflmog 10.6 6

106  usionNofNmaltooligosaccharidecformingNamylasesNfromNtwoNoriginsNforNtheNimprovementNofN
maltopentaoseNsynthesisdNFoodiResearchiInternationalbN2021bNgkfbNggfmik 7 1

105 PreparationNandNantibacterialNactivityNofNaNnovelNmaltotetraoseNproductdNProcessiBiochemistrybN2021bN
gfnbNncgm 4.8 4

104 yharacterizationNtheNstructuralNpropertyNandNdegradationNbehaviorNofNcornNstarchNinNKOβethioureaN
aqueousNsolutiondNCarbohydrateiPolymersbN2021bNhmfbNggnili 10.3 7

(2021-2021)
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103 MechanismsNofNinNvitroNcontrolledNreleaseNofNastaxanthinNfromNstarchcbasedNdoubleNemulsionN
carriersdNFoodiHydrocolloidsbN2021bNggobNgflnim 10.6 8

102 yomplexationNbehaviorNofNoctenylNsuccinicNanhydrideNstarchNwithNchitosandNFoodiHydrocolloidsbN2021bN
ggobNgflnjn 10.6 1

101 yomparisonNofNbioaccessibilityNofNastaxanthinNencapsulatedNinNstarchcbasedNdoubleNemulsionNwithN
differentNstructuresdNCarbohydrateiPolymersbN2021bNhmhbNggnjmk 10.3 4

100 NewNinsightsNintoNtheNalleviatingNroleNofNstarchNderivativesNonNdoughNqualityNdeteriorationNcausedNbyN
freezedNFoodiChemistrybN2021bNilhbNgifhjf 8.5 2

99 –fficientNformationNofNcarvacrolNinclusionNcomplexesNduringN˛†ccyclodextrinN
glycosyltransferaseccatalyzedNcyclodextrinNsynthesisdNFoodiControlbN2021bNgifbNgfnhol 6.2 0

98 xacterialNgbjc˛–cglucanNbranchingNenzymespNcharacteristicsbNpreparationNandNcommercialNapplicationsdN
CriticaliReviewsiiniBiotechnologybN2020bNjfbNinfciol 9.4 4

97 –ffectNofNheatcmoistureNtreatmentNonNtheNinNvitroNdigestibilityNandNphysicochemicalNpropertiesNofN
starchchydrocolloidNcomplexesdNFoodiHydrocolloidsbN2020bNgfjbNgfkmil 10.6 20

96 wdditionalNsaltNbridgesNimproveNtheNthermostabilityNofNgbjc˛–cglucanNbranchingNenzymedNFoodi
ChemistrybN2020bNiglbNghlijn 8.5 4

95 yonjugatedNlinoleicNacidNloadedNstarchcbasedNemulsionNnanoparticlespNInNvivoNgastrointestinalN
controlledNreleasedNFoodiHydrocolloidsbN2020bNgfgbNgfkjmm 10.6 14

94 –ffectsNofNmolecularNinteractionsNinNdebranchedNhighNamyloseNstarchNonNdigestibilityNandNhydrogelN
propertiesdNFoodiHydrocolloidsbN2020bNgfgbNgfkjon 10.6 17

93 StudyNonNrapidNdryingNandNspoilageNpreventionNofNpotatoNpulpNusingNsolidcstateNfermentationNwithN
wspergillusNaculeatusdNBioresourceiTechnologybN2020bNholbNghhihi 11 2

92 –ffectNofNincreasedNpressureNonNtheNcoatedNlayerNprofileNofNsteamedNricedNFoodiChemistrybN2020bNigfbNghkomg8.5 2

91 InsightsNintoNtheNthermostabilityNandNproductNspecificityNofNaNmaltooligosaccharidecformingNamylaseN
fromNxacillusNstearothermophilusNSTxfjdNBiotechnologyiLettersbN2020bNjhbNhokcifi 3 6

90 StructureNofNmaltotetraosecformingNamylaseNfromNPseudomonasNsaccharophilaNSTxfmNprovidesN
insightsNintoNitsNproductNspecificitydNInternationaliJournaliofiBiologicaliMacromoleculesbN2020bNgkjbNgificgigi7.9 5

89 StructurecxasedN–ngineeringNofNaNMaltooligosaccharidec ormingNwmylaseNToN–nhanceNProductN
SpecificitydNJournaliofiAgriculturaliandiFoodiChemistrybN2020bNlnbNnincnjj 5.7 6

88 yharacteristicsNofNstarchcbasedNPickeringNemulsionsNfromNtheNinterfaceNperspectivedNTrendsiiniFoodi
ScienceiandiTechnologybN2020bNgfkbNiijcijl 15.3 17

87
NovelNShortcylusteredNMaltodextrinNasNaNzietaryNStarchNSubstituteNwttenuatesNMetabolicN
zysregulationNandNRestructuresNαutNMicrobiotaNinNeNMicedNJournaliofiAgriculturaliandiFoodiChemistrybN
2020bNlnbNghjffcghjgh

5.7 6

86 ImpactsNofN–nvironmentalN actorsNonNPastingNPropertiesNofNyassavaN lourNMediatedNbyNItsN
MacronutrientsdNFrontiersiiniNutritionbN2020bNmbNkonolf 6.2 2
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85 TheNinNvivoNdigestibilityNstudyNofNbananaNflourNwithNhighNcontentNofNresistantNstarchNatNdifferentN
ripeningNstagesdNFoodiandiFunctionbN2020bNggbNgfojkcgfoki 6.1 2

84 RationalNzesignNofNzisulfideNxondsNforN–nhancingNtheNThermostabilityNofNtheNgbjc˛–cαlucanN
xranchingN–nzymeNfromNSTxfhdNJournaliofiAgriculturaliandiFoodiChemistrybN2020bNlnbNgimogcgimom 5.7 4

83 RulecenhancedNNoisyNKnowledgeNαraphN–mbeddingNviaNLowcqualityN–rrorNzetectionN2020bN 2

82 wNtwocstageNmodificationNmethodNusingNgbjc˛–cglucanNbranchingNenzymeNlowersNtheNinNvitroN
digestibilityNofNcornNstarchdNFoodiChemistrybN2020bNifkbNghkjjg 8.5 16

81
yombinatorialNeffectNofNfermentationNandNdryingNonNtheNrelationshipNbetweenNtheNstructureNandN
expansionNpropertiesNofNtapiocaNstarchNandNpotatoNstarchdNInternationaliJournaliofiBiologicali
MacromoleculesbN2020bNgjkbNolkcomi

7.9 14

80 ImportanceNofNycTerminalN–xtensionNinNThermophilicNgbjc˛–cαlucanNxranchingN–nzymeNfromN
αeobacillusNthermoglucosidansNSTxfhdNAppliediBiochemistryiandiBiotechnologybN2020bNgofbNgfgfcgfhh 3.2 1

79 InclusionNofNtributyrinNduringNenzymaticNsynthesisNofNcyclodextrinsNbyN˛†ccyclodextrinN
glycosyltransferaseNfromNxacillusNcirculansdNFoodiHydrocolloidsbN2020bNoobNgfkiil 10.6 8

78 StabilizationNofNPickeringNemulsionsNusingNstarchNnanocrystalsNtreatedNwithNalkalineNsolutiondN
InternationaliJournaliofiBiologicaliMacromoleculesbN2020bNgkkbNhmichnk 7.9 16

77
yalciumNandNsodiumNionsNsynergisticallyNenhanceNtheNthermostabilityNofNaN
maltooligosaccharidecformingNamylaseNfromNxacillusNstearothermophilusNSTxfjdNFoodiChemistrybN
2019bNhnibNgmfcgml

8.5 17

76 –ffectNofNhighNpressureNsteamNonNtheNeatingNqualityNofNcookedNricedNLWTixiFoodiScienceiandi
TechnologybN2019bNgfjbNgffcgfn 5.4 24

75 SustainedNreleaseNofNteaNpolyphenolsNfromNaNdebranchedNcornNstarchâ��xanthanNgumNcomplexNcarrierdN
LWTixiFoodiScienceiandiTechnologybN2019bNgfibNihkciih 5.4 11

74 VariantsNatNpositionNlfiNofNtheNyαTaseNfromNxacillusNcirculansNSTxfgNforNreducingNproductN
inhibitiondNInternationaliJournaliofiBiologicaliMacromoleculesbN2019bNgilbNjlfcjln 7.9 6

73 –ffectsNofNacidNhydrolysisNonNtheNstructurebNphysicochemicalNpropertiesNandNdigestibilityNofN
starchcmyristicNacidNcomplexesdNLWTixiFoodiScienceiandiTechnologybN2019bNggibNgfnhmj 5.4 6

72 xuckwheatNdigestibilityNaffectedNbyNtheNchemicalNandNstructuralNfeaturesNofNitsNmainNcomponentsdN
FoodiHydrocolloidsbN2019bNolbNkolclfi 10.6 16

71 StructuralNandNfunctionalNcharacteristicsNofNbutyrylatedNmaizeNstarchdNLWTixiFoodiScienceiandi
TechnologybN2019bNgghbNgfnhkj 5.4 5

70 PreparationbNcharacterizationNandNpropertiesNofNstarchcbasedNadhesiveNforNwoodcbasedNpanelsdN
InternationaliJournaliofiBiologicaliMacromoleculesbN2019bNgijbNhjmchkj 7.9 32

69 yharacterizationNofNphysicochemicalNpropertiesNofNcelluloseNfromNpotatoNpulpNandNtheirNeffectsNonN
enzymaticNhydrolysisNbyNcellulasedNInternationaliJournaliofiBiologicaliMacromoleculesbN2019bNgigbNkljckmg7.9 10

68 NoncclassicalNsecretionNofNgbjcalphacglucanNbranchingNenzymesNwithoutNsignalNpeptidesNinN
–scherichiaNcolidNInternationaliJournaliofiBiologicaliMacromoleculesbN2019bNgihbNmkocmlk 7.9 4

(2019-2020)
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67 –ffectNofNripeningNonNinNvitroNdigestibilityNandNstructuralNcharacteristicsNofNplantainNWMusaNwxxYN
starchdNFoodiHydrocolloidsbN2019bNoibNhikchjg 10.6 6

66 –xpressionNandNcharacterizationNofNanNextremelyNthermophilicNgbjc˛–cglucanNbranchingNenzymeNfromN
RhodothermusNobamensisNSTxfkdNProteiniExpressioniandiPurificationbN2019bNgljbNgfkjmn 2 8

65 wnNinvestigationNintoNtheNstructureNandNdigestibilityNofNstarchcoleicNacidNcomplexesNpreparedNunderN
variousNcomplexingNtemperaturesdNInternationaliJournaliofiBiologicaliMacromoleculesbN2019bNginbNollcomj7.9 14

64 yrystalNstructureNofNaNmaltooligosaccharidecformingNamylaseNfromNxacillusNstearothermophilusN
STxfjdNInternationaliJournaliofiBiologicaliMacromoleculesbN2019bNginbNiojcjfh 7.9 12

63 –volutionaryNStabilityNofNSaltNxridgesNβintsNItsNyontributionNtoNStabilityNofNProteinsdNComputationali
andiStructuraliBiotechnologyiJournalbN2019bNgmbNnokcofi 6.8 11

62 yhitosanNcoatingNofNzeinccarboxymethylatedNshortcchainNamyloseNnanocompositesNimprovesNoralN
bioavailabilityNofNinsulinNinNvitroNandNinNvivodNJournaliofiControllediReleasebN2019bNigibNgcgi 11.7 31

61 ImportanceNofNTrpgioNinNtheNproductNspecificityNofNaNmaltooligosaccharidecformingNamylaseNfromN
xacillusNstearothermophilusNSTxfjdNAppliediMicrobiologyiandiBiotechnologybN2019bNgfibNojiicojjh 5.7 6

60 zigestionNpropertiesNofNcornNstarchNmodifiedNbyN˛–czcglucanNbranchingNenzymeNandNcyclodextrinN
glycosyltransferasedNFoodiHydrocolloidsbN2019bNnobNkijckjg 10.6 29

59 PreparationNofNaNstarchcbasedNcarrierNforNoralNdeliveryNofNVitaminN–NtoNtheNsmallNintestinedNFoodi
HydrocolloidsbN2019bNogbNhlcii 10.6 28

58 –nzymeNassistedNfermentationNofNpotatoNpulppNwnNeffectiveNwayNtoNreduceNwaterNholdingNcapacityN
andNimproveNdryingNefficiencydNFoodiChemistrybN2018bNhknbNggncghi 8.5 9

57 SynergisticNeffectNofNsodiumNdodecylNsulfateNandNsaltsNonNtheNgelationNpropertiesNofN
acidchydrolyzedchydroxypropylatedNpotatoNstarchdNLWTixiFoodiScienceiandiTechnologybN2018bNoibNkklcklh5.4 2

56  abricationNandNcharacterizationNofNcomplexNnanoparticlesNbasedNonNcarboxymethylNshortNchainN
amyloseNandNchitosanNbyNionicNgelationdNFoodiandiFunctionbN2018bNobNhofhchogh 6.1 22

55 PreparationNofNacetylatedNnanofibrillatedNcelluloseNfromNcornNstalkNmicrocrystallineNcelluloseNandNitsN
reinforcingNeffectNonNstarchNfilmsdNInternationaliJournaliofiBiologicaliMacromoleculesbN2018bNgggbNokocoll7.9 13

54 yomparativeNstudyNonNtheNinteractionNbetweenNnativeNcornNstarchNandNdifferentNhydrocolloidsN
duringNgelatinizationdNInternationaliJournaliofiBiologicaliMacromoleculesbN2018bNgglbNgilcgji 7.9 32

53 βeatNpretreatmentNimprovesNtheNenzymaticNhydrolysisNofNgranularNcornNstarchNatNhighN
concentrationdNProcessiBiochemistrybN2018bNljbNgoicgoo 4.8 21

52 ThermostabilizationNofNaNthermophilicNgbjc˛–cglucanNbranchingNenzymeNthroughNycterminalN
truncationdNInternationaliJournaliofiBiologicaliMacromoleculesbN2018bNgfmbNgkgfcgkgn 7.9 9

51 LiquefactionNconcentrationNimpactsNtheNfineNstructureNofNmaltodextrindNIndustrialiCropsiandiProducts
bN2018bNghibNlnmclom 5.9 14

50 PreparationNandNyharacterizationNofNInsulincLoadedNZeineyarboxymethylatedNShortcyhainNwmyloseN
yomplexNNanoparticlesdNJournaliofiAgriculturaliandiFoodiChemistrybN2018bNllbNoiikcoiji 5.7 34
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49 zigestionNrateNofNtapiocaNstarchNwasNlowedNthroughNmolecularNrearrangementNcatalyzedNbyN
gbjc˛–cglucanNbranchingNenzymedNFoodiHydrocolloidsbN2018bNnjbNggmcghj 10.6 15

48 –ffectNofNaNdualNmodificationNbyNhydroxypropylationNandNacidNhydrolysisNonNtheNstructureNandN
rheologicalNpropertiesNofNpotatoNstarchdNFoodiHydrocolloidsbN2018bNmmbNnhkcnii 10.6 20

47 –ffectsNofNacidNhydrolysisNintensityNonNtheNpropertiesNofNstarchexanthanNmixturesdNInternationali
JournaliofiBiologicaliMacromoleculesbN2018bNgflbNihfciho 7.9 14

46 LeulffNmutationsNdecreaseNproductNinhibitionNofNtheN˛†ccyclodextrinNglycosyltransferaseNfromN
xacillusNcirculansNSTxfgdNInternationaliJournaliofiBiologicaliMacromoleculesbN2018bNggkbNggojcghfg 7.9 13

45 MolecularNinteractionsNinNdebranchedNwaxyNstarchNandNtheirNeffectsNonNdigestibilityNandNhydrogelN
propertiesdNFoodiHydrocolloidsbN2018bNnjbNgllcgmh 10.6 14

44 UltrasonicNpretreatmentNimprovesNtheNhighctemperatureNliquefactionNofNcornNstarchNatNhighN
concentrationsdNStarchzStaerkebN2017bNlobNglffffh 2.3 7

43 StructureNandNemulsificationNpropertiesNofNoctenylNsuccinicNanhydrideNstarchNusingNacidchydrolyzedN
methoddNStarchzStaerkebN2017bNlobNglfffio 2.3 14

42 PastingNandNthermalNpropertiesNofNwaxyNcornNstarchNmodifiedNbyNgbjc˛–cglucanNbranchingNenzymedN
InternationaliJournaliofiBiologicaliMacromoleculesbN2017bNombNlmoclnm 7.9 23

41 wlanineNigfNisNimportantNforNtheNactivityNofNgbjc˛–cglucanNbranchingNenzymeNfromNαeobacillusN
thermoglucosidansNSTxfhdNInternationaliJournaliofiBiologicaliMacromoleculesbN2017bNombNgklcgli 7.9 14

40 InNstructureNandNinNcNvitroNdigestibilityNofNwaxyNcornNstarchNdebranchedNbyNpullulanasedNFoodi
HydrocolloidsbN2017bNlmbNgfjcggf 10.6 40

39 –lectrospunNstarchNnanofiberspNRecentNadvancesbNchallengesbNandNstrategiesNforNpotentialN
pharmaceuticalNapplicationsdNJournaliofiControllediReleasebN2017bNhkhbNokcgfm 11.7 113

38
PotassiumNandNsodiumNionsNenhanceNtheNactivityNandNthermostabilityNofNgbjc˛–cglucanNbranchingN
enzymeNfromNαeobacillusNthermoglucosidasiusNinNtheNpresenceNofNglyceroldNInternationaliJournaliofi
BiologicaliMacromoleculesbN2017bNgfhbNmghcmgm

7.9 8

37 –ffectNofNmodificationNwithNgbjc˛–cglucanNbranchingNenzymeNonNtheNrheologicalNpropertiesNofNcassavaN
starchdNInternationaliJournaliofiBiologicaliMacromoleculesbN2017bNgfibNlifclio 7.9 36

36 MaltooligosaccharidecformingNamylasepNyharacteristicsbNpreparationbNandNapplicationdNBiotechnologyi
AdvancesbN2017bNikbNlgoclih 17.8 39

35 MetijoNMutationsN–nhanceNtheNwctivityNofNgbjc˛–cαlucanNxranchingN–nzymeNfromNαeobacillusN
thermoglucosidansNSTxfhdNJournaliofiAgriculturaliandiFoodiChemistrybN2017bNlkbNklmjcklnf 5.7 11

34
yharacterisationNofNphysicochemicalNandNfunctionalNpropertiesNofNsolubleNdietaryNfibreNfromNpotatoN
pulpNobtainedNbyNenzymecassistedNextractiondNInternationaliJournaliofiBiologicaliMacromoleculesbN
2017bNgfgbNgffjcgfgg

7.9 56

33 StructurebNfunctionalityNandNapplicationsNofNdebranchedNstarchpNwNreviewdNTrendsiiniFoodiScienceiandi
TechnologybN2017bNlibNmfcmo 15.3 82

32 –ffectsNofNheatNpretreatmentNofNstarchNonNgraftNcopolymerizationNreactionNandNperformanceNofN
resultingNstarchcbasedNwoodNadhesivedNInternationaliJournaliofiBiologicaliMacromoleculesbN2017bNolbNggcgn7.9 20

(2017-2018)
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31 xinaryNandNTertiaryNyomplexNxasedNonNShortcyhainNαlucanNandNProanthocyanidinsNforNOralNInsulinN
zeliverydNJournaliofiAgriculturaliandiFoodiChemistrybN2017bNlkbNnnllcnnmj 5.7 26

30 MolecularNstructureNandNdigestibilityNofNbananaNflourNandNstarchdNFoodiHydrocolloidsbN2017bNmhbNhgochhm 10.6 64

29 RelationshipNbetweenNstructureNandNretrogradationNpropertiesNofNcornNstarchNtreatedNwithN
gbjc˛–cglucanNbranchingNenzymedNFoodiHydrocolloidsbN2016bNkhbNnlncnmk 10.6 68

28 yyclodextrinNglycosyltransferaseNvariantsNexperienceNdifferentNmodesNofNproductNinhibitiondNJournali
ofiMoleculariCatalysisiB:iEnzymaticbN2016bNgiibNhfichgf 7

27 –xpressionNandNxiochemicalNyharacterizationNofNaNThermostableNxranchingN–nzymeNfromN
αeobacillusNthermoglucosidansdNJournaliofiMoleculariMicrobiologyiandiBiotechnologybN2016bNhlbNificgg 0.9 14
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