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Betulinic Acid Nanogels: Rheological, Microstructural Characterization and Evaluation of their

Anti-inflammatory Activity. Current Drug Delivery, 2021, 18, 212-223. 1.6 2
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Chemical modification of banana starch by the in situ polymerization of Ip-caprolactone in one step.
Starch/Staerke, 2017, 69, 1600197.

The effect of ethylene glycol on starcha€ga€PCL graft copolymer synthesis. Starch/Staerke, 2016, 68, 01 1
1148-1157. : g
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Lintnerization of banana starch isolated from underutilized variety: morphological, thermal,
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