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Rice starch multi-level structure and functional relationships. Carbohydrate Polymers, 2022, 275,
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Multi-scale structure of A- and B-type granules of normal and waxy hull-less barley starch.
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The relationship between linear chain length distributions of amylopectin and the functional
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Food Science and Technology, 2022, 123, 343-354.
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Expression Pattern of Starch Biosynthesis Genes in Relation to the Starch Molecular Structure in
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