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pulp obtained by enzyme-assisted extraction. /nternational Journal of Biological Macromolecules,
2017,101, 1004-1011
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Effect of modification with 1,4-Hglucan branching enzyme on the rheological properties of cassava 6
starch. International Journal of Biological Macromolecules, 2017, 103, 630-639 79 3

Preparation, characterization and properties of starch-based adhesive for wood-based panels.
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Effects of acid hydrolysis intensity on the properties of starch/xanthan mixtures. International
Journal of Biological Macromolecules, 2018, 106, 320-329
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54 reinforcing effect on starch films. /nternational Journal of Biological Macromolecules, 2018, 111, 959-966/9 J

Leu600 mutations decrease product inhibition of the Fcyclodextrin glycosyltransferase from
Bacillus circulans STBO1. International Journal of Biological Macromolecules, 2018, 115, 1194-1201
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STB12. Foods, 2022, 11, 1442 49 ©
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