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113 ThePcontributionPofPintactPstructurePandPfoodPprocessingPtoPfunctionalityPofPplantPcellPwallederivedP
dietaryPfiberfPFoodhHydrocolloidsdP2022dPijodPihomii 10.6 0

112 γabricationPofPIntelligentPPackagingPSystemsPUsingPNanoeIndicatorsPandPSensorsP2022dPipkejii 0

111 αevelopmentPofPdendrimerelikePglucanestabilizedPPickeringPemulsionsPincorporatedPwithP
˛†ecaroteneffPFoodhChemistrydP2022dPkpmdPikjnjn 8.5 1

110 γabricationPandPcharacterizationsPofPcyclicPamylopectinebasedPdeliveryPsystemPincorporatedPwithP
˛†ecarotenefPFoodhHydrocolloidsdP2022dPikhdPihonph 10.6 2

109 RecentPadvancesPinPintelligentPfoodPpackagingPmaterialsrPPrinciplesdPpreparationPandPapplicationsffP
FoodhChemistrydP2021dPkomdPikiokp 8.5 16

108 αecipheringPmolecularPinteractionPandPdigestibilityPinPretrogradationPofPamylopectinPgelPnetworksfP
FoodhandhFunctiondP2021dPijdPiilnheiilnp 6.1 1

107 γoodPMatrixPβffectsPforPModulatingPStarchPzioavailabilityfPAnnualhReviewhofhFoodhSciencehandh
TechnologydP2021dPijdPinqeiqi 14.7 17

106 ziosynthesisdPstructuralPcharacteristicsPandPprebioticPpropertiesPofPmaltitolebasedPacceptorP
productsfPJournalhofhFunctionalhFoodsdP2021dPopdPihlkol 5.1 0

105 –haracterizationPofPxylitolPledehydrogenasePfromPβrwiniaPaphidicolaPandPitsPcoeexpressionPwithP
NyαHPoxidasePinPzacillusPsubtilisfPProcesshBiochemistrydP2021dPihldPqjeihh 4.8

104 βffectPofPNewPγryingPTechnologyPonPStarchyPγoodPQualityfPFoodsdP2021dPihdP 4.9 4

103 PlantesourcedPintrinsicPdietaryPfiberrPPhysicalPstructurePandPhealthPfunctionfPTrendshinhFoodhScienceh
andhTechnologydP2021dP 15.3 1

102 StarchP2021dPiqhqeiqmk

101 αevelopmentPofPaPnovelPstarchebasedPdietaryPfiberPusingPglucanotransferasefPFoodhandhFunctiondP
2021dPijdPmolmemoml 6.1 3

100 –haracterizationsPandPzioavailabilityPofPαendrimerelikePGlucanPNanoparticulatePSystemP–ontainingP
ResveratrolfPJournalhofhAgriculturalhandhFoodhChemistrydP2020dPnpdPnljhenljq 5.7 14

99 ReuteransucraseecatalyticPkineticPmodelingPandPfunctionalPcharacteristicsPforPnovelPprebioticP
glucoeoligomersfPFoodhandhFunctiondP2020dPiidPohkoeohlo 6.1 1

98 ziofabricationdPstructurePandPcharacterizationPofPanPamylopectinebasedPcyclicPglucanfPFoodhandh
FunctiondP2020dPiidPjmlkejmml 6.1 3

97 StructuredPpropertiesPandPpotentialPapplicationsPofPphytoglycogenPandPwaxyPstarchPsubjectedPtoP
carboxymethylationfPCarbohydratehPolymersdP2020dPjkldPiimqhp 10.3 8
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96 SynthesisPofPpotentialPprebioticP˛–eglucooligosaccharidesPusingPmicrobialPglucansucrasePandPtheirPinP
vitroPfecalPfermentationfPFoodhandhFunctiondP2020dPiidPinojeinpk 6.1 6

95
InPsituPandPrealetimePinsightPintoPRhizopusPchinensisPlipasePunderPhighPpressurePandPtemperaturerP
–onformationalPtraitsPandPbiobehaviouralPanalysisfPInternationalhJournalhofhBiologicalh
MacromoleculesdP2020dPimldPikileikjk

7.9 0

94 StarchP2020dPielm 1

93 InhibitionPofP˛–eamylasePbyPpolyphenolicPcompoundsrPSubstratePdigestiondPbindingPinteractionsPandP
nutritionalPinterventionfPTrendshinhFoodhSciencehandhTechnologydP2020dPihldPiqhejho 15.3 35

92 αendrimerelikePglucanPnanoparticulatePsystemPimprovesPthePsolubilityPandPcellularPantioxidantP
activityPofPcoenzymePQihfPFoodhChemistrydP2020dPkkkdPijomih 8.5 6

91 αietaryPpolyphenolsPmodulatePstarchPdigestionPandPglycaemicPlevelrPaPreviewfPCriticalhReviewshinh
FoodhSciencehandhNutritiondP2020dPnhdPmliemmm 11.5 106

90 MechanismPofPbindingPinteractionsPbetweenPyoungPapplePpolyphenolsPandPporcinePpancreaticP
˛–eamylasefPFoodhChemistrydP2019dPjpkdPlnpelol 8.5 28

89
ImprovingPpropertiesPofPnormalPmaizePstarchPfilmsPusingPdualemodificationrP–ombinationPtreatmentP
ofPdebranchingPandPhydroxypropylationfPInternationalhJournalhofhBiologicalhMacromoleculesdP2019dP
ikhdPiqoejhj

7.9 19

88 ImprovingPthePpropertiesPofPstarchebasedPantimicrobialPcompositePfilmsPusingPZnOechitosanP
nanoparticlesfPCarbohydratehPolymersdP2019dPjihdPjhlejhq 10.3 64

87 InteractionPbetweenPsoybeanPproteinPandPteaPpolyphenolsPunderPhighPpressurefPFoodhChemistrydP
2019dPjoodPnkjenkp 8.5 55

86 MolecularPαynamicsPSimulationPforPMechanismPβlucidationPofPγoodPProcessingPandPSafetyrPStatePofP
thePyrtfPComprehensivehReviewshinhFoodhSciencehandhFoodhSafetydP2019dPipdPjlkejnk 16.4 27

85 –haracterisationsPofPoileinewaterPPickeringPemulsionPstabilizedPhydrophobicPphytoglycogenP
nanoparticlesfPFoodhHydrocolloidsdP2018dPondPopepo 10.6 51

84 βffectsPofPhighPhydrostaticPpressurePonPRhizopusPchinensisPlipaserPIIfPIntermediatePstatesPduringP
unfoldingfPInnovativehFoodhSciencehandhEmerginghTechnologiesdP2018dPlmdPimjeinh 6.8 6

83 PurificationPandPcharacterizationPofPanPintracellularP˛–elerhamnosidasePfromPaPnewlyPisolatedPstraindP
ylternariaPalternataPSKkofhhifPFoodhChemistrydP2018dPjnqdPnkenq 8.5 9

82 MicrobialPStarche–onvertingPβnzymesrPRecentPInsightsPandPPerspectivesfPComprehensivehReviewshinh
FoodhSciencehandhFoodhSafetydP2018dPiodPijkpeijnh 16.4 44

81
ThermostabilityPandPSpecificeyctivityPβnhancementPofPanPyrgininePαeiminasePfromPβnterococcusP
faecalisPSKjkfhhiPviaPSemirationalPαesignPforPle–itrullinePProductionfPJournalhofhAgriculturalhandh
FoodhChemistrydP2018dPnndPpplieppmh

5.7 3

80 βlucidationPofPstabilizingPoileinewaterPPickeringPemulsionPwithPdifferentPmodifiedPmaizeP
starchebasedPnanoparticlesfPFoodhChemistrydP2017dPjjqdPimjeimp 8.5 65

79 –haracterizationsPofPoileinewaterPemulsionPstabilizedPbyPdifferentPhydrophobicPmaizePstarchesfP
CarbohydratehPolymersdP2017dPinndPiqmejhi 10.3 26
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78 βffectsPofPhighPhydrostaticPpressurePonPlipasePfromPRhizopusPchinensisrPIfP–onformationalPchangesfP
InnovativehFoodhSciencehandhEmerginghTechnologiesdP2017dPlidPjnoejon 6.8 10

77 –oupledPeffectsPofPsaltPandPpressurePonPcatalyticPabilityPofPRhizopusPchinensisPlipasefPJournalhofhtheh
SciencehofhFoodhandhAgriculturedP2017dPqodPmkpiemkpo 4.3 2

76 βlucidationPofPpressureeinducedPlidPmovementPandPcatalysisPbehaviorPofPRhizopusPchinensisPlipasefP
InternationalhJournalhofhBiologicalhMacromoleculesdP2017dPihkdPknheknm 7.9 5

75 StructurePandPphysicochemicalPpropertiesPforPmodifiedPstarchebasedPnanoparticlePfromPdifferentP
maizePvarietiesfPFoodhHydrocolloidsdP2017dPnodPkoell 10.6 36

74 –haracterisationsPofPLactobacillusPreuteriPSKjlfhhkPglucansucraserPImplicationsPforP˛–eglucoepolyeP
andPoligosaccharidesPbiosynthesisfPFoodhChemistrydP2017dPjjjdPihmeiij 8.5 16

73 ResveratrolPandPinflammatoryPbowelPdiseasefPAnnalshofhthehNewhYorkhAcademyhofhSciencesdP2017dP
ilhkdPkpelo 6.5 34

72 OverproductionPofPRummeliibacillusPpycnusParginasePwithPmultiecopyPinsertionPofPthePargPcassetteP
intoPthePzacillusPsubtilisPchromosomefPAppliedhMicrobiologyhandhBiotechnologydP2017dPihidPnhkqenhlp 5.7 7

71 ProductionPofPMannitolPfromPaPHighP–oncentrationPofPGlucosePbyP–andidaPparapsilosisPSKjnfhhifP
AppliedhBiochemistryhandhBiotechnologydP2017dPipidPkqielhn 3.2 13

70 ImpactPofPglucansucrasePtreatmentPonPstructurePandPpropertiesPofPmaizePstarchfPStarchzStaerkedP
2017dPnqdPinhhjjj 2.3 4

69 ziologicalPmacromoleculePdeliveryPsystemPforPimprovingPfunctionalPperformancePofPhydrophobicP
nutraceuticalsfPCurrenthOpinionhinhFoodhSciencedP2016dPqdPmneni 9.8 17

68
–loningdPexpressiondPandPcharacterizationPofPaPthermostablePlearginasePfromPGeobacillusP
thermodenitrificansPNGphejPforPleornithinePproductionfPBiotechnologyhandhAppliedhBiochemistrydP
2016dPnkdPkqieo

2.8 6

67
IntracellularPsynthesisPofPglutamicPacidPinPzacillusPmethylotrophicusPSKiqfhhidPaP
glutamateeindependentPpolyZ˛‡eglutamicPacidaeproducingPstrainfPJournalhofhthehSciencehofhFoodhandh
AgriculturedP2016dPqndPnneoj

4.3 3

66 Structureâ��prebioticPpropertiesPrelationshipPforP˛–eαeglucanPfromPLeuconostocPcitreumPSKjlfhhjfP
FoodhHydrocolloidsdP2016dPmodPjlnejmj 10.6 10

65 ydvancesPinPapplicationsdPmetabolismdPandPbiotechnologicalPproductionPofPLexylulosefPAppliedh
MicrobiologyhandhBiotechnologydP2016dPihhdPmkmelh 5.7 12

64 βlucidatingPmolecularPstructurePandPprebioticsPpropertiesPofPbioengineeredP˛–eαeglucanPfromP
LeuconostocPcitreumPSKjlfhhjfPFoodhHydrocolloidsdP2016dPmldPjjoejkk 10.6 17

63 yPcoupledPsystemPinvolvingParginasePandPureasePforPleornithinePproductionfPJournalhofhMolecularh
CatalysishB:hEnzymaticdP2016dPikkdPSkhkeSkih 3

62 yctivityPofP–andidaPrugosaPlipasePforPsynthesisPofPhexylPoctoatePunderPhighPhydrostaticPpressurePandP
thePmechanismPofPthisPreactionfPJournalhofhMolecularhCatalysishB:hEnzymaticdP2016dPikkdPSlkqeSlll 4

61 –haracterizationPofPaPthermostableParginasePfromPRummeliibacillusPpycnusPSKkifhhifPJournalhofh
MolecularhCatalysishB:hEnzymaticdP2016dPikkdPSnpeSom 12
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60 ImmobilizationPofPYfPlipolyticaPlipasePandPthePcontinuousPsynthesisPofPgeranylPpropionatefPJournalhofh
MolecularhCatalysishB:hEnzymaticdP2016dPikkdPSkiieSkin 2

59 zehaviorPofPYarrowiaPlipolyticaPLipasePLipjPunderPhighPhydrostaticPpressurerP–onformationalP
changesPandPisokineticityPdiagramfPJournalhofhMolecularhCatalysishB:hEnzymaticdP2016dPijodPklekq 9

58 LeuconostocPcitreumPSKjlfhhjPglucansucraserPziochemicalPcharacterisationPandPdePnovoPsynthesisP
ofP˛–eglucanfPInternationalhJournalhofhBiologicalhMacromoleculesdP2016dPqidPijkeki 7.9 17

57 ImpactPofPdualeenzymePtreatmentPonPthePoctenylsuccinicPanhydridePesterificationPofPsolublePstarchP
nanoparticlefPCarbohydratehPolymersdP2016dPilodPkqjelhh 10.3 28

56 αevelopmentPofPaPrecombinantPdemannosePisomerasePandPitsPcharacterizationsPforPdemannoseP
synthesisfPInternationalhJournalhofhBiologicalhMacromoleculesdP2016dPpqdPkjpekm 7.9 10

55 deMannoserPPropertiesdPProductiondPandPypplicationsrPynPOverviewfPComprehensivehReviewshinhFoodh
SciencehandhFoodhSafetydP2016dPimdPookeopm 16.4 75

54 ziosynthesisPofPlactosylfructosidePbyPanPintracellularPlevansucrasePfromPzacillusPmethylotrophicusP
SKPjifhhjfPCarbohydratehResearchdP2015dPlhidPijjen 2.9 16

53
PolysaccharidePModificationPthroughPGreenPTechnologyrPRolePofPβndodextranasePinPImprovingPtheP
PhysicochemicalPPropertiesPofPZievkaZievnae˛–eαeGlucanfPJournalhofhAgriculturalhandhFoodhChemistrydP
2015dPnkdPnlmhen

5.7 4

52 βffectPofPshakingPvelocityPonPmonoeglycosylesteviosidePproductivityPviaPalternansucrasePacceptorP
reactionfPJournalhofhMolecularhCatalysishB:hEnzymaticdP2015dPiindPihneiij 3

51 PhysicochemicalPcharacteristicsPofPaPhighPmolecularPweightPbioengineeredP˛–eαeglucanPfromP
LeuconostocPcitreumPSKjlfhhjfPFoodhHydrocolloidsdP2015dPmhdPkoelk 10.6 49

50 MetabolicPmechanismPofPphenyllacticPacidPnaturallyPoccurringPinP–hinesePpicklesfPFoodhChemistrydP
2015dPipndPjnmeoh 8.5 25

49 SlowlyPdigestiblePstarcheeaPreviewfPCriticalhReviewshinhFoodhSciencehandhNutritiondP2015dPmmdPinljemo 11.5 139

48 ImprovingPthePcatalyticPbehaviorPofPinulinPfructotransferasePunderPhighPhydrostaticPpressurefP
JournalhofhthehSciencehofhFoodhandhAgriculturedP2015dPqmdPjmppeql 4.3 5

47 PolysaccharidesPmodificationPthroughPgreenPtechnologyrPRolePofPultrasonicationPtowardsPimprovingP
physicochemicalPpropertiesPofPZiekaZienae˛–edeglucansfPFoodhHydrocolloidsdP2015dPmhdPinneiok 10.6 22

46 PhysicochemicalPpropertiesPofPaPwaterPsolublePextracellularPhomopolysaccharidePfromPLactobacillusP
reuteriPSKjlfhhkfPCarbohydratehPolymersdP2015dPikidPkooepk 10.3 31

45 StructuralPelucidationPandPinPvitroPfermentationPofPextracellularP˛–edeglucanPfromPLactobacillusP
reuteriPSKjlfhhkfPBioactivehCarbohydrateshandhDietaryhFibredP2015dPndPihqeiin 3.4 16

44 βnhancingPthePthermalPstabilityPofPinulinPfructotransferasePwithPhighPhydrostaticPpressurefP
InternationalhJournalhofhBiologicalhMacromoleculesdP2015dPoldPioiep 7.9 9

43 PurificationPandPcharacterizationPofPanPintracellularPlevansucrasePderivedPfromPzacillusP
methylotrophicusPSKPjifhhjfPBiotechnologyhandhAppliedhBiochemistrydP2015dPnjdPpimejj 2.8 9

(2015-2016)

5



42 StructuralPmodificationPandPcharacterisationPofPaPsugaryPmaizePsolublePstarchPparticlePafterPdoubleP
enzymePtreatmentfPCarbohydratehPolymersdP2015dPijjdPihieo 10.3 10

41 InteractionPmechanismPbetweenPgreenPteaPextractPandPhumanP˛–eamylasePforPreducingPstarchP
digestionfPFoodhChemistrydP2015dPipndPjhem 8.5 88

40 ImpactPofP˛†eamylasePdegradationPonPpropertiesPofPsugaryPmaizePsolublePstarchPparticlesfPFoodh
ChemistrydP2015dPioodPieo 8.5 46

39 HighelevelPproductionPofPpolyZ˛‡eglutamicPacidaPbyPaPnewlyPisolatedPglutamateeindependentPstraindP
zacillusPmethylotrophicusfPProcesshBiochemistrydP2015dPmhdPkjqekkm 4.8 28

38 ziotransformationPofPsteviosidePbyPLeuconostocPcitreumPSKjlfhhjPalternansucrasePacceptorP
reactionfPFoodhChemistrydP2014dPilndPjkeq 8.5 36

37 βnzymeecatalysedPsynthesisPofPplantPsterylPlauratePinPnoneaqueousPmediaPusingPsaltPhydratePpairsP
andPitsPcharacterisationfPJournalhofhFunctionalhFoodsdP2014dPodPlmjelni 5.1 16

36 StructuralPinvestigationPofPaPneutralPextracellularPglucanPfromPLactobacillusPreuteriPSKjlfhhkfP
CarbohydratehPolymersdP2014dPihndPkpleqj 10.3 46

35 ThePeffectsPofPanPantioxidativePpentapeptidePderivedPfromPchickpeaPproteinPhydrolysatesPonP
oxidativePstressPinP–acoejPandPHTejqPcellPlinesfPJournalhofhFunctionalhFoodsdP2014dPodPoiqeojn 5.1 33

34 αualeenzymaticPmodificationPofPmaizePstarchPforPincreasingPslowPdigestionPpropertyfPFoodh
HydrocolloidsdP2014dPkpdPipheipm 10.6 53

33 SorbitolPcounteractsPhighPhydrostaticPpressureeinducedPdenaturationPofPinulinPfructotransferasefP
InternationalhJournalhofhBiologicalhMacromoleculesdP2014dPohdPjmien 7.9 5

32 βnzymaticPmodificationPofPcornPstarchPwithPle˛–eglucanotransferasePresultsPinPincreasingPslowP
digestiblePandPresistantPstarchfPInternationalhJournalhofhBiologicalhMacromoleculesdP2014dPnmdPjhpeil 7.9 63

31 StructurePandPphysicochemicalPpropertiesPofPoctenylPsuccinicPestersPofPsugaryPmaizePsolublePstarchP
andPwaxyPmaizePstarchfPFoodhChemistrydP2014dPimidPimlenh 8.5 122

30 –haracterisationPofPaPnovelPwateresolublePpolysaccharidePfromPLeuconostocPcitreumPSKjlfhhjfPFoodh
HydrocolloidsdP2014dPkndPjnmejoj 10.6 62

29 ImprovedPthePslowPdigestionPpropertyPofPmaizePstarchPusingPpartiallyP˛†eamylolysisfPFoodhChemistrydP
2014dPimjdPijpekj 8.5 21

28 ziosynthesisPofPlevanPbyPlevansucrasePfromPzacillusPmethylotrophicusPSKPjifhhjfPCarbohydrateh
PolymersdP2014dPihidPqomepi 10.3 57

27 PartialPbranchingPenzymePtreatmentPincreasesPthePlowPglycaemicPpropertyPandP˛–eidnPbranchingPratioP
ofPmaizePstarchfPFoodhChemistrydP2014dPinldPmhjeq 8.5 47

26 StructurePandPdigestibilityPofPendospermPwateresolubleP˛–eglucansPfromPdifferentPsugaryPmaizeP
mutantsfPFoodhChemistrydP2014dPilkdPimnenj 8.5 36

25 βlucidationPofPsubstitutedPesterPgroupPpositionPinPoctenylsuccinicPanhydridePmodifiedPsugaryPmaizeP
solublePstarchfPJournalhofhAgriculturalhandhFoodhChemistrydP2014dPnjdPiinqneohm 5.7 29
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24 PhytonutrientsPforPcontrollingPstarchPdigestionrPevaluationPofPgrapePskinPextractfPFoodhChemistrydP
2014dPilmdPjhmeii 8.5 40

23 StructurePelucidationPofPcatechinsPforPmodulationPofPstarchPdigestionfPLWThwhFoodhSciencehandh
TechnologydP2014dPmodPippeiqk 5.4 34

22 αevelopmentPofPmaizePstarchPwithPaPslowPdigestionPpropertyPusingPmaltogenicP˛–eamylasefP
CarbohydratehPolymersdP2014dPihkdPinleq 10.3 32

21 PurificationdPpreliminaryPstructuralPcharacterizationPandPinPvitroPantioxidantPactivityPofP
polysaccharidesPfromPycanthusPilicifoliusfPLWThwhFoodhSciencehandhTechnologydP2014dPmndPqeil 5.4 28

20 βlucidationPofPstructuralPdifferencePinPtheaflavinsPforPmodulationPofPstarchPdigestionfPJournalhofh
FunctionalhFoodsdP2013dPmdPjhjlejhjq 5.1 39

19 αryPpowderPpreparationPofPinulinPfructotransferasePfromPyrthrobacterPaurescensPSKPpfhhiP
fermentedPliquorfPCarbohydratehPolymersdP2013dPqmdPnmlen 10.3 8

18 yrginasePfromPzacillusPthuringiensisPSKPjhfhhirPPurificationdPcharacteristicsdPandPimplicationsPforP
leornithinePbiosynthesisfPProcesshBiochemistrydP2013dPlpdPnnkennp 4.8 18

17 αifructosanPanhydridesPIIIPpreparationPfromPsucrosePbyPcoupledPenzymePreactionfPCarbohydrateh
PolymersdP2013dPqjdPinhpeii 10.3 12

16 βnzymaticPhydrolysisPofPinulinPinPaPbioreactorPcoupledPwithPanPultrafiltrationPmembranefP
DesalinationdP2012dPjpldPkhqekim 10.3 16

15 αγyPIIIPproductionPfromPinulinPwithPinulinPfructotransferasePinPultrafiltrationPmembranePbioreactorfP
JournalhofhBiosciencehandhBioengineeringdP2012dPiikdPmmeo 3.3 14

14 βffectsPofPpHPandPdissolvedPoxygenPonPthePsynthesisPofP˛‡eglutamyltranspeptidasePfromPzacillusP
subtilisPSKPiifhhlfPJournalhofhthehSciencehofhFoodhandhAgriculturedP2012dPqjdPlomeph 4.3 7

13 StructurePandPfunctionalPpropertiesPofPstarchesPfromP–hinesePginkgoPZGinkgoPbilobaPLfaPnutsfPFoodh
ResearchhInternationaldP2012dPlqdPkhkekih 7 32

12 –ombinedPeffectsPofPhighepressurePandPenzymaticPtreatmentsPonPthePhydrolysisPofPchickpeaPproteinP
isolatesPandPantioxidantPactivityPofPthePhydrolysatesfPFoodhChemistrydP2012dPikmdPqhleij 8.5 52

11 –haracterizationPofPaPthermostablePglucosePisomerasePwithPanPacidicPpHPoptimumPfromP
ycidothermusPcellulolyticusfPFoodhResearchhInternationaldP2012dPlodPknlekno 7 22

10 –haracterizationPandPantioxidantPactivityPofPGinkgoPbilobaPexocarpPpolysaccharidesfPCarbohydrateh
PolymersdP2012dPpodPlhelm 10.3 95

9 γunctionalPcharacteristicsPofPstarchesPfromPtheProotPofP–ynanchumPauriculatumPRoylePexPWightP
grownPinP–hinafPCarbohydratehPolymersdP2012dPppdPmnpemom 10.3 6

8 βffectPofPhighPhydrostaticPpressurePZHHPaPtreatmentPonPtexturePchangesPofPwaterPbambooPshootsP
cultivatedPinP–hinafPPostharvesthBiologyhandhTechnologydP2011dPmqdPkjoekjq 6.2 19

7 StructuralPcharacterizationsPofPwaxyPmaizePstarchPresiduePfollowingPinPvitroPpancreatinPandP
amyloglucosidasePsynergisticPhydrolysisfPFoodhHydrocolloidsdP2011dPjmdPjilejjh 10.6 47

(2011-2014)
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6 RecentPadvancesPonPbiologicalPdifructosePanhydridePIIIPproductionPusingPinulasePIIPfromPinulinfP
AppliedhMicrobiologyhandhBiotechnologydP2011dPqjdPlmoenm 5.7 15

5 ImpactPofPmildPacidPhydrolysisPonPstructurePandPdigestionPpropertiesPofPwaxyPmaizePstarchfPFoodh
ChemistrydP2011dPijndPmhnemik 8.5 81

4 PurificationPandPcharacterisationPofPaPnewPantioxidantPpeptidePfromPchickpeaPZ–icerParietiumPLfaP
proteinPhydrolysatesfPFoodhChemistrydP2011dPijpdPjpekk 8.5 119

3 βffectPofPcontrolledPgelatinizationPinPexcessPwaterPonPdigestibilityPofPwaxyPmaizePstarchfPFoodh
ChemistrydP2010dPiiqdPlielp 8.5 59

2 –haracterisationsPofPkabuliPandPdesiPchickpeaPstarchesPcultivatedPinP–hinafPFoodhChemistrydP2009dP
iikdPihjmeihkj 8.5 96

1 βffectPofPpullulanasePdebranchingPandPrecrystallizationPonPstructurePandPdigestibilityPofPwaxyPmaizeP
starchfPCarbohydratehPolymersdP2009dPondPjilejji 10.3 170
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