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95 αntactLcellsoLNNutritionalLcapsulesNLinLplantLfoodsccLComprehensiveiReviewsiiniFoodiScienceiandiFoodi
SafetyaL2022aL 16.4 1

94 StarchLstructureLandLnutritionalLfunctionalityLbLPastLrevelationsLandLfutureLprospectscLCarbohydratei
PolymersaL2022aLgllaLffmmhl 10.3 5

93  ighbamyloseLwheatLbreadLwithLreducedLinLvitroLdigestionLrateLandLenhancedLresistantLstarchL
contentcLFoodiHydrocolloidsaL2022aLfghaLfelfmf 10.6 8

92 StarchLretrogradationLinLpotatoLcellsoLStructureLandLinLvitroLdigestionLparadigmccLCarbohydratei
PolymersaL2022aLgmkaLffngkf 10.3 1

91 αnLvitroLfermentationLofLhumanLmilkLoligosaccharidesLbyLindividualLwifidobacteriumL
longumbdominantLinfantLfecalLinoculaccLCarbohydrateiPolymersaL2022aLgmlaLffnhgg 10.3 2

90
˛–bvmylaseLinteractionLwithLsolubleLfibreoLαnsightsLfromLdiffusionLexperimentLusingLfluorescenceL
recoveryLafterLphotobleachingLT‘RvPULandLpermeationLexperimentLusingLultrafiltrationLmembranecL
BioactiveiCarbohydratesiandiDietaryiFibreaL2022aLgmaLfeehfn

3.4

89 StructuralaLgelatinizationaLandLrheologicalLpropertiesLofLheatbmoistureLtreatedLpotatoLstarchLwithL
addedLsaltLandLitsLapplicationLinLpotatoLstarchLnoodlescLFoodiHydrocolloidsaL2022aLfelmeg 10.6 2

88 PastingLpropertiesLofLhighbamyloseLwheatLinLconventionalLandLhighbtemperatureLRapidLViscoL
vnalyzeroLMolecularLcontributionLofLstarchLandLglutenLproteinscLFoodiHydrocolloidsaL2022aLfhfaLfelmie 10.6 0

87 StarchLgranuleLsizeoLyoesLitLmattertcLCriticaliReviewsiiniFoodiScienceiandiNutritionaL2021aLfbgf 11.5 0

86
αnLvitroLcolonicLfermentationLprofilesLandLmicrobialLresponsesLofLpropionylatedLhighbamyloseLmaizeL
starchLbyLindividualLwacteroidesbdominatedLenterotypeLinoculacLFoodiResearchiInternationalaL2021aL
fiiaLffehfl

7 8

85 SidebbybsideLandLexobpittingLdegradationLmechanismLrevealedLfromLinLvitroLhumanLfecalL
fermentationLofLgranularLstarchescLCarbohydrateiPolymersaL2021aLgkhaLffmeeh 10.3 10

84 ProteinbstarchLmatrixLplaysLaLkeyLroleLinLenzymicLdigestionLofLhighbamyloseLwheatLnoodlecLFoodi
ChemistryaL2021aLhhkaLfgllfn 8.5 21

83 yietaryLfiberbglutenLproteinLinteractionLinLwheatLflourLdoughoLvnalysisaLconsequencesLandLproposedL
mechanismscLFoodiHydrocolloidsaL2021aLfffaLfekgeh 10.6 10

82 wiomoleculebbasedLpickeringLfoodLemulsionsoLαntrinsicLcomponentsLofLfoodLmatrixaLrecentLtrendsL
andLprospectscLFoodiHydrocolloidsaL2021aLffgaLfekheh 10.6 27

81 StorageLtemperatureLandLtimeLaffectLtheLenzymeLresistanceLstarchLandLglycemicLresponseLofL
cookedLnoodlescLFoodiChemistryaL2021aLhiiaLfgmleg 8.5 3

80 αnLvitroLfermentationLofLlegumeLcellsLandLcomponentsoLzffectsLofLcellLencapsulationLandL
starchdproteinLinteractionscLFoodiHydrocolloidsaL2021aLffhaLfekjhm 10.6 3

79 xellLwallLpermeabilityLofLpintoLbeanLcotyledonLcellsLregulateLfecalLfermentationLandLgutL
microbiotacLFoodiandiFunctionaL2021aLfgaLkelebkemg 6.1 3
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78 NaturalLâ��capsuleâ��LinLfoodLplantsoLxellLwallLporosityLcontrolsLstarchLdigestionLandLfermentationcLFoodi
HydrocolloidsaL2021aLfflaLfekkjl 10.6 12

77 LupinLproteinsoLStructureaLisolationLandLapplicationcLTrendsiiniFoodiScienceiandiTechnologyaL2021aL
ffkaLngmbnhn 15.3 7

76 OrderedLstructuralLchangesLofLretrogradedLstarchLgelLoverLlongbtermLstorageLinLwetLstarchLnoodlescL
CarbohydrateiPolymersaL2021aLgleaLffmhkl 10.3 5

75 αnLvitroLfecalLfermentationLoutcomesLofLstarchblipidLcomplexesLdependLonLstarchLassemblesLmoreL
thanLlipidLtypecLFoodiHydrocolloidsaL2021aLfgeaLfeknif 10.6 4

74 MultipleLlengthLscaleLstructurebpropertyLrelationshipsLofLwheatLstarchLoxidizedLbyLsodiumL
hypochloriteLorLhydrogenLperoxidecLCarbohydrateiPolymeriTechnologiesiandiApplicationsaL2021aLgaLfeefil1.7 0

73 yietaryL‘ibersoLStructuralLvspectsLandLNutritionalLαmplicationsL2021aLjejbjgi

72 MashingLperformanceLasLaLfunctionLofLmaltLparticleLsizeLinLbeerLproductionccLCriticaliReviewsiiniFoodi
ScienceiandiNutritionaL2021aLfbfk 11.5 0

71  ighbamyloseLwheatLstarchoLStructuralLbasisLforLwaterLabsorptionLandLpastingLpropertiescL
CarbohydrateiPolymersaL2020aLgijaLffkjjl 10.3 26

70 StarchLgranularLproteinLofLhighbamyloseLwheatLgivesLinnateLresistanceLtoLamylolysiscLFoodiChemistry
aL2020aLhheaLfglhgm 8.5 10

69 RSLxontentLandLe’αLValueLofLxookedLNoodlesLTαUoLzffectLofLxookingLMethodscLFoodsaL2020aLnaL 4.9 7

68  ighbamyloseLwheatLandLmaizeLstarchesLhaveLdistinctlyLdifferentLgranuleLorganizationLandL
annealingLbehaviouroLvLkeyLroleLforLchainLmobilitycLFoodiHydrocolloidsaL2020aLfejaLfejmge 10.6 16

67 StarchLdigestionLinLintactLpulseLcotyledonLcellsLdependsLonLtheLextentLofLthermalLtreatmentcLFoodi
ChemistryaL2020aLhfjaLfgkgkm 8.5 21

66 TextureLandLdigestionLofLnoodlesLwithLvariedLglutenLcontentsLandLcookingLtimeoLTheLviewLfromL
proteinLmatrixLandLinnerLstructurecLFoodiChemistryaL2020aLhfjaLfgkghe 8.5 22

65 αnLVitroLyigestionLofLvppleLTissueLUsingLaLyynamicLStomachLModeloL’rindingLandLxrushingLzffectsL
onLPolyphenolLwioaccessibilitycLJournaliofiAgriculturaliandiFoodiChemistryaL2020aLkmaLjlibjmh 5.7 9

64 WoodLhemicellulosesLexertLdistinctLbiomechanicalLcontributionsLtoLcelluloseLfibrillarLnetworkscL
NatureiCommunicationsaL2020aLffaLikng 17.4 43

63 StarchLdigestionLinLintactLpulseLcellsLdependsLonLtheLprocessingLinducedLpermeabilityLofLcellLwallscL
CarbohydrateiPolymersaL2019aLggjaLffjgei 10.3 12

62 StarchLbranchingLenzymesLcontributingLtoLamyloseLandLamylopectinLfineLstructureLinLwheatcL
CarbohydrateiPolymersaL2019aLggiaLffjfmj 10.3 20

61 vLmoreLgeneralLapproachLtoLfittingLdigestionLkineticsLofLstarchLinLfoodcLCarbohydrateiPolymersaL
2019aLggjaLffjgii 10.3 29
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60 LocationLandLinteractionsLofLstarchesLinLplantaoLzffectsLonLfoodLandLnutritionalLfunctionalitycLTrendsi
iniFoodiScienceiandiTechnologyaL2019aLnhaLfjmbfkk 15.3 42

59 vlteringLstarchLbranchingLenzymesLinLwheatLgeneratesLhighbamyloseLstarchLwithLnovelLmolecularL
structureLandLfunctionalLpropertiescLFoodiHydrocolloidsaL2019aLngaLjfbjn 10.6 53

58  ighbvmyloseLStarchesLtoLwridgeLtheLN‘iberL’apNoLyevelopmentaLStructureaLandLNutritionalL
‘unctionalitycLComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetyaL2019aLfmaLhkgbhln 16.4 99

57 RingLShearLTesterLasLanLinbvitroLtestingLtoolLtoLstudyLoralLprocessingLofLcomminutedLpotatoLchipscL
FoodiResearchiInternationalaL2019aLfghaLgembgfk 7 4

56 ManipulatingLrawLnoodleLcrystallinityLtoLcontrolLtheLhardnessLofLcookedLnoodlecLLWTiyiFoodiSciencei
andiTechnologyaL2019aLfenaLhejbhfg 5.4 12

55 LongLglucanLchainsLreduceLinLvitroLstarchLdigestibilityLofLfreshlyLcookedLandLretrogradedLmilledLricecL
JournaliofiCerealiScienceaL2019aLmkaLfembffk 3.8 15

54 StructuralLfeaturesLandLstarchLdigestionLpropertiesLofLintactLpulseLcotyledonLcellsLmodifiedLbyL
heatbmoistureLtreatmentcLJournaliofiFunctionaliFoodsaL2019aLkfaLfehjee 5.1 12

53 wioactivesLfromLMilletoLPropertiesLandLzffectsLofLProcessingLonLwioavailabilityL2019aLflfbfmh 3

52 WallLporosityLinLisolatedLcellsLfromLfoodLplantsoLαmplicationsLforLnutritionalLfunctionalitycLFoodi
ChemistryaL2019aLglnaLifkbigj 8.5 32

51 QuantifyingL’rainLyigestibilityLofLStarchL‘ractionsLinLMilledLRicecLMethodsiiniMoleculariBiologyaL2019
aLfmngaLgifbgjg 1.4 2

50 RheologicalLcharacterisationLofLcellLwallsLfromLwheatLflourLandLendospermoLzffectsLofLdiferulateL
crosslinkLhydrolysiscLFoodiHydrocolloidsaL2019aLmmaLgkjbglf 10.6 3

49 αntactLcellularLstructureLinLcerealLendospermLlimitsLstarchLdigestionLin´ vitrocLFoodiHydrocolloidsaL
2018aLmfaLfhnbfim 10.6 46

48 MicrostructuralLpropertiesLofLpotatoLchipscLFoodiStructureaL2018aLfkaLflbgk 4.3 13

47 zffectsLofLpalmLoilLonLstructuralLandLinLvitroLdigestionLpropertiesLofLcookedLriceLstarchescL
InternationaliJournaliofiBiologicaliMacromoleculesaL2018aLfelaLfemebfemj 7.9 40

46 TheLadsorptionLofL˛–bamylaseLonLbarleyLproteinsLaffectsLtheLinLvitroLdigestionLofLstarchLinLbarleyL
flourcLFoodiChemistryaL2018aLgifaLinhbjef 8.5 72

45 SurfaceLstructuralLfeaturesLcontrolLinLvitroLdigestionLkineticsLofLbeanLstarchescLFoodiHydrocolloidsaL
2018aLmjaLhihbhjf 10.6 22

44 zvaluationLofLModifiedLSorghumLStarchesLandLwiodegradableL‘ilmscLJournaliofiFoodiScienceiandi
TechnologyiNepalaL2018aLfeaLffbfl 0.2 1

43 QuantitativeLstructuralLorganisationLmodelLforLwheatLendospermLcellLwallsoLxelluloseLasLanL
importantLconstituentcLCarbohydrateiPolymersaL2018aLfnkaLfnnbgem 10.3 41
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42 vntibstalingLofLhighbmoistureLstarchyLfoodoLzffectLofLhydrocolloidsaLemulsifiersLandLenzymesLonL
mechanicsLofLsteamedbriceLcakescLFoodiHydrocolloidsaL2018aLmhaLijibiki 10.6 28

41 MechanismsLofLstarchLdigestionLbyL˛–bamylasebStructuralLbasisLforLkineticLpropertiescLCriticaliReviewsi
iniFoodiScienceiandiNutritionaL2017aLjlaLmljbmng 11.5 210

40 αnLvitroLdigestionLofLpectinbLandLmangobenrichedLdietsLusingLaLdynamicLratLstomachbduodenumL
modelcLJournaliofiFoodiEngineeringaL2017aLgegaLkjblm 6 41

39 αsolationLofLwheatLendospermLcellLwallsoLzffectsLofLnonbendospermLflourLcomponentsLonLstructuralL
analysescLJournaliofiCerealiScienceaL2017aLliaLfkjbflh 3.8 18

38 StructuralLandLphysicochemicalLpropertiesLofLgranularLstarchesLafterLtreatmentLwithLdebranchingL
enzymecLCarbohydrateiPolymersaL2017aLfknaLhjfbhjk 10.3 21

37 αnLvitroLgastricLdigestionLofLcookedLwhiteLandLbrownLriceLusingLaLdynamicLratLstomachLmodelcLFoodi
ChemistryaL2017aLghlaLfekjbfelg 8.5 43

36 yigestionLofLisolatedLlegumeLcellsLinLaLstomachbduodenumLmodeloLthreeLmechanismsLlimitLstarchL
andLproteinLhydrolysiscLFoodiandiFunctionaL2017aLmaLgjlhbgjmg 6.1 81

35 αnLvivoLdigestibilityLofLcrossblinkedLphosphorylatedLTRSiULwheatLstarchLinLileostomyLsubjectscL
BioactiveiCarbohydratesiandiDietaryiFibreaL2017aLfgaLgjbhk 3.4 10

34 MultilevelLStructureLofLWheatLStarchLandLαtsLRelationshipLtoLNoodleLzatingLQualitiescL
ComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetyaL2017aLfkaLfeigbfejj 16.4 72

33 yietaryLpolyphenolsLbindLtoLpotatoLcellsLandLcellularLcomponentscLJournaliofiFunctionaliFoodsaL2017
aLhlaLgmhbgng 5.1 20

32 TribologyLofLswollenLstarchLgranuleLsuspensionsLfromLmaizeLandLpotatocLCarbohydrateiPolymersaL
2017aLfjjaLfgmbfhj 10.3 34

31 αnteractionsLamongLmacronutrientsLinLwheatLflourLdetermineLtheirLenzymicLsusceptibilitycLFoodi
HydrocolloidsaL2016aLkfaLifjbigj 10.6 62

30 αntactnessLofLcellLwallLstructureLcontrolsLtheLinLvitroLdigestionLofLstarchLinLlegumescLFoodiandi
FunctionaL2016aLlaLfhklbln 6.1 135

29 StructuralLpropertiesLandLdigestionLofLgreenLbananaLflourLasLaLfunctionalLingredientLinLpastacLFoodi
andiFunctionaL2016aLlaLllfbme 6.1 21

28 RheologicalLandLmicrostructuralLpropertiesLofLporcineLgastricLdigestaLandLdietsLcontainingLpectinLorL
mangoLpowdercLCarbohydrateiPolymersaL2016aLfimaLgfkbgk 10.3 32

27 zncapsulationLofLLactobacillusLplantarumLinLporousLmaizeLstarchcLLWTiyiFoodiScienceiandi
TechnologyaL2016aLliaLjigbjin 5.4 46

26 yenselyLpackedLmatricesLasLrateLdeterminingLfeaturesLinLstarchLhydrolysiscLTrendsiiniFoodiSciencei
andiTechnologyaL2015aLihaLfmbhf 15.3 94

25 zxtrusionLinducedLlowborderLstarchLmatricesoLznzymicLhydrolysisLandLstructurecLCarbohydratei
PolymersaL2015aLfhiaLimjbnk 10.3 43
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24 RiceLstarchLgranuleLamylolysisbbdifferentiatingLeffectsLofLparticleLsizeaLmorphologyaLthermalL
propertiesLandLcrystallineLpolymorphcLCarbohydrateiPolymersaL2015aLffjaLhejbfk 10.3 76

23 TheLinterplayLofL˛–bamylaseLandLamyloglucosidaseLactivitiesLonLtheLdigestionLofLstarchLinLinLvitroL
enzymicLsystemscLCarbohydrateiPolymersaL2015aLfflaLfngbgee 10.3 82

22 αnLvitroLdigestibilityLandLphysicochemicalLpropertiesLofLmilledLricecLFoodiChemistryaL2015aLflgaLljlbkj 8.5 38

21 MolecularaLmesoscopicLandLmicroscopicLstructureLevolutionLduringLamylaseLdigestionLofLextrudedL
maizeLandLhighLamyloseLmaizeLstarchescLCarbohydrateiPolymersaL2015aLffmaLggibhi 10.3 29

20 αnhibitionLofL˛–bamylaseLactivityLbyLcelluloseoLKineticLanalysisLandLnutritionalLimplicationscL
CarbohydrateiPolymersaL2015aLfghaLhejbfg 10.3 137

19 MechanismLforLstarchLgranuleLghostLformationLdeducedLfromLstructuralLandLenzymeLdigestionL
propertiescLJournaliofiAgriculturaliandiFoodiChemistryaL2014aLkgaLlkeblf 5.7 87

18 znzymaticLhydrolysisLofLstarchLinLtheLpresenceLofLcerealLsolubleLfibreLpolysaccharidescLFoodiandi
FunctionaL2014aLjaLjlnbmk 6.1 52

17 vmylaseLbindingLtoLstarchLgranulesLunderLhydrolysingLandLnonbhydrolysingLconditionscL
CarbohydrateiPolymersaL2014aLffhaLnlbfel 10.3 41

16 ‘reezebdryingLchangesLtheLstructureLandLdigestibilityLofLwbpolymorphicLstarchescLJournaliofi
AgriculturaliandiFoodiChemistryaL2014aLkgaLfimgbnf 5.7 82

15 zffectsLofLgrainLmillingLonLstarchLstructuresLandLflourdstarchLpropertiescLStarch/StaerkeaL2014aLkkaLfjbgl 2.3 85

14  eterogeneityLinLmaizeLstarchLgranuleLinternalLarchitectureLdeducedLfromLdiffusionLofLfluorescentL
dextranLprobescLCarbohydrateiPolymersaL2013aLnhaLhkjblh 10.3 21

13 MillingLofLriceLgrainsoLeffectsLofLstarchdflourLstructuresLonLgelatinizationLandLpastingLpropertiescL
CarbohydrateiPolymersaL2013aLngaLkmgbne 10.3 95

12 SynergisticLandLantagonisticLeffectsLofL˛–bvmylaseLandLamyloglucosidaseLonLstarchLdigestioncL
BiomacromoleculesaL2013aLfiaLfnijbji 6.9 119

11 MammalianLmucosalL˛–bglucosidasesLcoordinateLwithL˛–bamylaseLinLtheLinitialLstarchLhydrolysisLstageL
toLhaveLaLroleLinLstarchLdigestionLbeyondLglucogenesiscLPLoSiONEaL2013aLmaLekgjik 3.7 27

10 MolecularaLmesoscopicLandLmicroscopicLstructureLevolutionLduringLamylaseLdigestionLofLmaizeL
starchLgranulescLCarbohydrateiPolymersaL2012aLneaLghbhh 10.3 94

9 PreparationLandLcharacterizationLofLgelatinizedLgranularLstarchesLfromLaqueousLethanolL
treatmentscLCarbohydrateiPolymersaL2012aLneaLfjmlbni 10.3 49

8 MillingLofLriceLgrainsoLTheLrolesLofLstarchLstructuresLinLtheLsolubilityLandLswellingLpropertiesLofLriceL
flourcLStarch/StaerkeaL2012aLkiaLkhfbkij 2.3 43

7 zffectLofLwiscuitLwakingLxonditionsLonLtheLStabilityLofLMicroencapsulatedLjbMethyltetrahydrofolicL
vcidLandLTheirLPhysicalLPropertiescLFoodiandiNutritioniSciencesisPrinttaL2012aLehaLfiijbfijg 0.4 6

Sushil Dhital

6



6 PhysicochemicalLandLstructuralLpropertiesLofLmaizeLandLpotatoLstarchesLasLaLfunctionLofLgranuleL
sizecLJournaliofiAgriculturaliandiFoodiChemistryaL2011aLjnaLfefjfbkf 5.7 101

5 zffectLofLaLgibberellinbbiosynthesisLinhibitorLtreatmentLonLtheLphysicochemicalLpropertiesLofL
sorghumLstarchcLJournaliofiCerealiScienceaL2011aLjhaLhgmbhhi 3.8 44

4 xryobmillingLofLstarchLgranulesLleadsLtoLdifferentialLeffectsLonLmolecularLsizeLandLconformationcL
CarbohydrateiPolymersaL2011aLmiaLffhhbffie 10.3 52

3 ‘ormationLofLResistantLStarchLyuringLProcessingLandLStorageLofLαnstantLNoodlescLInternationali
JournaliofiFoodiPropertiesaL2010aLfhaLijibikh 3 13

2 zffectLofLcryobmillingLonLstarchesoL‘unctionalityLandLdigestibilitycLFoodiHydrocolloidsaL2010aLgiaLfjgbfkh 10.6 90

1 RelationshipLbetweenLgranuleLsizeLandLinLvitroLdigestibilityLofLmaizeLandLpotatoLstarchescL
CarbohydrateiPolymersaL2010aLmgaLimebimm 10.3 213
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