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Modulation of Starch Digestion for Slow Glucose Release through a€ceTogglinga€-of Activities of
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Potato phenolics impact starch digestion and glucose transport in model systems but translation to

phenolic rich potato chips results in only modest modification of glycemic response in humans.
Nutrition Research, 2018, 52, 57-70.

Glycogen Synthase Isoforms in Synechocystis sp. PCC6803: Identification of Different Roles to 05 29
Produce Glycogen by Targeted Mutagenesis. PLoS ONE, 2014, 9, e91524. :
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Characterization of 4-+-glucanotransferase from Synechocystis sp. PCC 6803 and its application to
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Efficient Biocatalytic Production of Cyclodextrins by Combined Action of Amylosucrase and

Cyclodextrin Glucanotransferase. Journal of Agricultural and Food Chemistry, 2016, 64, 4371-4375. 52 22
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as a functional sweetener. PLoS ONE, 2018, 13, e€0196099.

Effects of enzymatically modified chestnut starch on the gut microbiome, microbial metabolome, and
transcriptome of diet-induced obese mice. International Journal of Biological Macromolecules, 2020, 7.5 20
145, 235-243.

Starch nanoparticles prepared by enzymatic hydrolysis and self-assembly of short-chain glucans. Food
Science and Biotechnology, 2020, 29, 585-598.
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Deinococcus geothermalis. Food Hydrocolloids, 2018, 75, 22-32. 10.7 17

Effects of raw potato starch on body weight with controlled glucose delivery. Food Chemistry, 2018,
256, 367-372.

Potato starch modified by Streptococcus thermophilus GtfB enzyme has low viscoelastic and slowly

digestible properties. International Journal of Biological Macromolecules, 2021, 183, 1248-1256. 70 15

Structural Analysis of Gluco-Oligosaccharides Produced by Leuconostoc lactis and Their Prebiotic
Effect. Molecules, 2019, 24, 3998.

Increasing the dietary fiber contents in isomaltooligosaccharides by dextransucrase reaction with
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Altering the Structure of Carbohydrate Storage Granules in the Cyanobacterium Synechocystis sp.

Strain PCC 6803 through Branching-Enzyme Truncations. Journal of Bacteriology, 2016, 198, 701-710.

Determination of glucose generation rate from various types of glycemic carbohydrates by
mammalian glucosidases anchored in the small intestinal tissue. International Journal of Biological 7.5 12
Macromolecules, 2020, 154, 751-757.
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<i>Bifidobacterium bifidum</i>BGN4 Paraprobiotic Supplementation Alleviates Experimental Colitis by

Maintaining Gut Barrier and Suppressing Nuclear Factor Kappa B Activation Signaling Molecules.
Journal of Medicinal Food, 2022, 25, 146-157.

Optimization of leucrose production by dextransucrase from Streptococcus mutans and its
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Maltase Has Most Versatile I+&€Hydrolytic Activity Among the Mucosal +4€6lucosidases of the Small
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Enzymatically elongated rice starches by amylosucrase from Deinococcus geothermalis lead to slow

down the glucose generation rate at the mammalian I-glucosidase level. International Journal of
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