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77 EffectsOofOacidfethanolOhydrolysisOandOdebranchOonOacetylatedOstarchOandOitsOpotentialOusedOforO
curcuminOcarrierggOCarbohydrateoPolymerseO2022eOlqseOkksiks 10.3

76 StructureOandOMenthoneOEncapsulationOofOβornOStarchOModifiedObyOOctenylOSuccinicO–nhydrideOandO
EnzymaticOTreatmentgOJournaloofoFoodoQualityeO2022eOlilleOkfki 2.7 1

75 EffectsOofOdifferentOgelatinizationOdegreesOofOstarchOinOpotatoOflourOonOtheOqualityOofOsteamedO
breadggOInternationaloJournaloofoBiologicaloMacromoleculeseO2022eOliseOknnfkol 7.9 1

74 TheOaminoOacidOonOtheOtopOofOtheOactiveOgrooveOallostericallyOmodulatesOproductOspecificityOofOtheO
kenf˛–fglucanObranchingOenzymeggOFoodoChemistryeO2022eOmrneOkmlnor 8.5 0

73 SubstrateOSelectivityOofOaONovelO–mylof˛–fkepfglucosidaseOfromOThermococcusOgammatoleransO
STαklgOFoodseO2022eOkkeOknnl 4.9 0

72 –OreviewOofOcontrolledOreleaseOfromOcyclodextrinstOreleaseOmethodseOreleaseOsystemsOandO
applicationgOCriticaloReviewsoinoFoodoScienceoandoNutritioneO2021eOkfkm 11.5 1

71 KOHhthioureaOaqueousOsolutiontO–OpotentialOsolventOforOstudyingOtheOdissolutionOmechanismOandO
chainOconformationOofOcornOstarchgOInternationaloJournaloofoBiologicaloMacromoleculeseO2021eOksoeOrpfrp 7.9 1

70 –nOInnovativeOShortfβlusteredOMaltodextrinOasOStarchOSubstituteOforO–melioratingOPostprandialO
GlucoseOHomeostasisgOJournaloofoAgriculturaloandoFoodoChemistryeO2021eOpseOmonfmpq 5.7 7

69 MaltoseObindingOsiteOlOmutationsOaffectOproductOinhibitionOofOαacillusOcirculansOSTαikOcyclodextrinO
glycosyltransferasegOInternationaloJournaloofoBiologicaloMacromoleculeseO2021eOkqoeOlonflpk 7.9 2

68
βombinedOeffectsOofOwheatOglutenOandOcarboxymethylcelluloseOonOdoughOrheologicalObehavioursO
andOglutenOnetworkOofOpotatoâ��wheatOflourfbasedObreadgOInternationaloJournaloofoFoodoScienceoando
TechnologyeO2021eOopeOnknsfnkor

3.8 0

67 FlexibleOLoopOinOβarbohydratefαindingOModuleOnrO–llostericallyOModulatesOSubstrateOαindingOofOtheO
kenf˛–fGlucanOαranchingOEnzymegOJournaloofoAgriculturaloandoFoodoChemistryeO2021eOpseOoqoofoqpm 5.7 3

66 TwoOkenf˛–fglucanObranchingOenzymesOsuccessivelyOrearrangeOglycosidicObondstO–OnovelOsynergisticO
approachOforOreducingOstarchOdigestibilitygOCarbohydrateoPolymerseO2021eOlpleOkkqspr 10.3 6

65 PreparationOandOstabilityOmechanismsOofOdoubleOemulsionsOstabilizedObyOgelatinizedOnativeOstarchgO
CarbohydrateoPolymerseO2021eOlpleOkkqslp 10.3 9

64 βarbohydratefαindingOModuleOandOLinkerO–llowOβoldO–daptationOandOSaltOToleranceOofO
MaltopentaosefFormingO–mylaseOFromOMarineOαacteriumOlfnigOFrontiersoinoMicrobiologyeO2021eOkleOqirnri5.7 0

63 ModerateOVinylO–cetateO–cetylationOImprovesOtheOPastingOPropertiesOofOOxidizedOβornOStarchgO
Starch/StaerkeeO2021eOqmeOliiiiqs 2.3 2

62 αutyrylatedOstarchOprotectsOmiceOfromODSSfinducedOcolitistOcombinedOeffectsOofObutyrateOreleaseO
andOprebioticOsupplygOFoodoandoFunctioneO2021eOkleOkklsifkkmil 6.1 0

61 EffectOofOcassavaOstarchOstructureOonOscaldingOofOdoughOandObakingOexpansionOabilitygOFoodo
ChemistryeO2021eOmoleOklsmoi 8.5 8
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60 TheOdesirableOsaltObridgesOinOamylasestODistributioneOconfigurationOandOlocationgOFoodoChemistryeO
2021eOmoneOklsnqo 8.5 3

59 –nOextensiveOreviewtOHowOstarchOandOglutenOimpactOdoughOmachinabilityOandOresultantObreadO
qualitiesgOCriticaloReviewsoinoFoodoScienceoandoNutritioneO2021eOkfkl 11.5 3

58 FusionOofOmaltooligosaccharidefformingOamylasesOfromOtwoOoriginsOforOtheOimprovementOofO
maltopentaoseOsynthesisgOFoodoResearchoInternationaleO2021eOkoieOkkiqmo 7 1

57 NewOinsightsOintoOtheOalleviatingOroleOofOstarchOderivativesOonOdoughOqualityOdeteriorationOcausedObyO
freezegOFoodoChemistryeO2021eOmpleOkmilni 8.5 2

56 αacterialOkenf˛–fglucanObranchingOenzymestOcharacteristicseOpreparationOandOcommercialOapplicationsgO
CriticaloReviewsoinoBiotechnologyeO2020eOnieOmrifmsp 9.4 4

55 –dditionalOsaltObridgesOimproveOtheOthermostabilityOofOkenf˛–fglucanObranchingOenzymegOFoodo
ChemistryeO2020eOmkpeOklpmnr 8.5 4

54 StarchOphosphorylationOandOtheOinOvivoOregulationOofOstarchOmetabolismOandOcharacteristicsgO
InternationaloJournaloofoBiologicaloMacromoleculeseO2020eOkoseOrlmfrmk 7.9 8

53 StudyOonOrapidOdryingOandOspoilageOpreventionOofOpotatoOpulpOusingOsolidfstateOfermentationOwithO
–spergillusOaculeatusgOBioresourceoTechnologyeO2020eOlspeOkllmlm 11 2

52 EffectOofOincreasedOpressureOonOtheOcoatedOlayerOprofileOofOsteamedOricegOFoodoChemistryeO2020eOmkieOklosqk8.5 2

51 InsightsOintoOtheOthermostabilityOandOproductOspecificityOofOaOmaltooligosaccharidefformingOamylaseO
fromOαacillusOstearothermophilusOSTαingOBiotechnologyoLetterseO2020eOnleOlsofmim 3 6

50 StructureOofOmaltotetraosefformingOamylaseOfromOPseudomonasOsaccharophilaOSTαiqOprovidesO
insightsOintoOitsOproductOspecificitygOInternationaloJournaloofoBiologicaloMacromoleculeseO2020eOkoneOkmimfkmkm7.9 5

49 StructurefαasedOEngineeringOofOaOMaltooligosaccharidefFormingO–mylaseOToOEnhanceOProductO
SpecificitygOJournaloofoAgriculturaloandoFoodoChemistryeO2020eOpreOrmrfrnn 5.7 6

48
NovelOShortfβlusteredOMaltodextrinOasOaODietaryOStarchOSubstituteO–ttenuatesOMetabolicO
DysregulationOandORestructuresOGutOMicrobiotaOinOhOMicegOJournaloofoAgriculturaloandoFoodoChemistryeO
2020eOpreOklniifklnkl

5.7 6

47 RationalODesignOofODisulfideOαondsOforOEnhancingOtheOThermostabilityOofOtheOkenf˛–fGlucanO
αranchingOEnzymeOfromOSTαilgOJournaloofoAgriculturaloandoFoodoChemistryeO2020eOpreOkmqskfkmqsq 5.7 4

46 –OtwofstageOmodificationOmethodOusingOkenf˛–fglucanObranchingOenzymeOlowersOtheOinOvitroO
digestibilityOofOcornOstarchgOFoodoChemistryeO2020eOmioeOklonnk 8.5 16

45
βombinatorialOeffectOofOfermentationOandOdryingOonOtheOrelationshipObetweenOtheOstructureOandO
expansionOpropertiesOofOtapiocaOstarchOandOpotatoOstarchgOInternationaloJournaloofoBiologicalo
MacromoleculeseO2020eOknoeOspofsqm

7.9 14

44 ImportanceOofOβfTerminalOExtensionOinOThermophilicOkenf˛–fGlucanOαranchingOEnzymeOfromO
GeobacillusOthermoglucosidansOSTαilgOAppliedoBiochemistryoandoBiotechnologyeO2020eOksieOkikifkill 3.2 1

43 StabilizationOofOPickeringOemulsionsOusingOstarchOnanocrystalsOtreatedOwithOalkalineOsolutiongO
InternationaloJournaloofoBiologicaloMacromoleculeseO2020eOkooeOlqmflro 7.9 16
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42
βalciumOandOsodiumOionsOsynergisticallyOenhanceOtheOthermostabilityOofOaO
maltooligosaccharidefformingOamylaseOfromOαacillusOstearothermophilusOSTαingOFoodoChemistryeO
2019eOlrmeOkqifkqp

8.5 17

41 VariantsOatOpositionOpimOofOtheOβGTaseOfromOαacillusOcirculansOSTαikOforOreducingOproductO
inhibitiongOInternationaloJournaloofoBiologicaloMacromoleculeseO2019eOkmpeOnpifnpr 7.9 6

40 PreparationeOcharacterizationOandOpropertiesOofOstarchfbasedOadhesiveOforOwoodfbasedOpanelsgO
InternationaloJournaloofoBiologicaloMacromoleculeseO2019eOkmneOlnqflon 7.9 32

39 βharacterizationOofOphysicochemicalOpropertiesOofOcelluloseOfromOpotatoOpulpOandOtheirOeffectsOonO
enzymaticOhydrolysisObyOcellulasegOInternationaloJournaloofoBiologicaloMacromoleculeseO2019eOkmkeOopnfoqk7.9 10

38 NonfclassicalOsecretionOofOkenfalphafglucanObranchingOenzymesOwithoutOsignalOpeptidesOinO
EscherichiaOcoligOInternationaloJournaloofoBiologicaloMacromoleculeseO2019eOkmleOqosfqpo 7.9 4

37 ExpressionOandOcharacterizationOofOanOextremelyOthermophilicOkenf˛–fglucanObranchingOenzymeOfromO
RhodothermusOobamensisOSTαiogOProteinoExpressionoandoPurificationeO2019eOkpneOkionqr 2 8

36 –nOinvestigationOintoOtheOstructureOandOdigestibilityOofOstarchfoleicOacidOcomplexesOpreparedOunderO
variousOcomplexingOtemperaturesgOInternationaloJournaloofoBiologicaloMacromoleculeseO2019eOkmreOsppfsqn7.9 14

35 βrystalOstructureOofOaOmaltooligosaccharidefformingOamylaseOfromOαacillusOstearothermophilusO
STαingOInternationaloJournaloofoBiologicaloMacromoleculeseO2019eOkmreOmsnfnil 7.9 12

34 EvolutionaryOStabilityOofOSaltOαridgesOHintsOItsOβontributionOtoOStabilityOofOProteinsgOComputationalo
andoStructuraloBiotechnologyoJournaleO2019eOkqeOrsofsim 6.8 11

33 βhitosanOcoatingOofOzeinfcarboxymethylatedOshortfchainOamyloseOnanocompositesOimprovesOoralO
bioavailabilityOofOinsulinOinOvitroOandOinOvivogOJournaloofoControlledoReleaseeO2019eOmkmeOkfkm 11.7 31

32 ImportanceOofOTrpkmsOinOtheOproductOspecificityOofOaOmaltooligosaccharidefformingOamylaseOfromO
αacillusOstearothermophilusOSTαingOAppliedoMicrobiologyoandoBiotechnologyeO2019eOkimeOsnmmfsnnl 5.7 6

31 DigestionOpropertiesOofOcornOstarchOmodifiedObyO˛–fDfglucanObranchingOenzymeOandOcyclodextrinO
glycosyltransferasegOFoodoHydrocolloidseO2019eOrseOomnfonk 10.6 29

30 EnzymeOassistedOfermentationOofOpotatoOpulptO–nOeffectiveOwayOtoOreduceOwaterOholdingOcapacityO
andOimproveOdryingOefficiencygOFoodoChemistryeO2018eOloreOkkrfklm 8.5 9

29 PreparationOofOacetylatedOnanofibrillatedOcelluloseOfromOcornOstalkOmicrocrystallineOcelluloseOandOitsO
reinforcingOeffectOonOstarchOfilmsgOInternationaloJournaloofoBiologicaloMacromoleculeseO2018eOkkkeOsosfspp7.9 13

28 ModificationObyO˛–fdfglucanObranchingOenzymeOlowersOtheOinOvitroOdigestibilityOofOstarchOfromO
differentOsourcesgOInternationaloJournaloofoBiologicaloMacromoleculeseO2018eOkiqeOkqorfkqpn 7.9 30

27 ThermostabilizationOofOaOthermophilicOkenf˛–fglucanObranchingOenzymeOthroughOβfterminalO
truncationgOInternationaloJournaloofoBiologicaloMacromoleculeseO2018eOkiqeOkokifkokr 7.9 9

26 EffectsOofOacidOhydrolysisOintensityOonOtheOpropertiesOofOstarchhxanthanOmixturesgOInternationalo
JournaloofoBiologicaloMacromoleculeseO2018eOkipeOmlifmls 7.9 14

25 LeupiiOmutationsOdecreaseOproductOinhibitionOofOtheO˛†fcyclodextrinOglycosyltransferaseOfromO
αacillusOcirculansOSTαikgOInternationaloJournaloofoBiologicaloMacromoleculeseO2018eOkkoeOkksnfklik 7.9 13
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24 UltrasonicOpretreatmentOimprovesOtheOhighftemperatureOliquefactionOofOcornOstarchOatOhighO
concentrationsgOStarch/StaerkeeO2017eOpseOkpiiiil 2.3 7

23 PastingOandOthermalOpropertiesOofOwaxyOcornOstarchOmodifiedObyOkenf˛–fglucanObranchingOenzymegO
InternationaloJournaloofoBiologicaloMacromoleculeseO2017eOsqeOpqsfprq 7.9 23

22 –lanineOmkiOisOimportantOforOtheOactivityOofOkenf˛–fglucanObranchingOenzymeOfromOGeobacillusO
thermoglucosidansOSTαilgOInternationaloJournaloofoBiologicaloMacromoleculeseO2017eOsqeOkopfkpm 7.9 14

21 ElectrospunOstarchOnanofiberstORecentOadvanceseOchallengeseOandOstrategiesOforOpotentialO
pharmaceuticalOapplicationsgOJournaloofoControlledoReleaseeO2017eOloleOsofkiq 11.7 113

20
PotassiumOandOsodiumOionsOenhanceOtheOactivityOandOthermostabilityOofOkenf˛–fglucanObranchingO
enzymeOfromOGeobacillusOthermoglucosidasiusOinOtheOpresenceOofOglycerolgOInternationaloJournaloofo
BiologicaloMacromoleculeseO2017eOkileOqklfqkq

7.9 8

19 EffectOofOmodificationOwithOkenf˛–fglucanObranchingOenzymeOonOtheOrheologicalOpropertiesOofOcassavaO
starchgOInternationaloJournaloofoBiologicaloMacromoleculeseO2017eOkimeOpmifpms 7.9 36

18 MaltooligosaccharidefformingOamylasetOβharacteristicseOpreparationeOandOapplicationgOBiotechnologyo
AdvanceseO2017eOmoeOpksfpml 17.8 39

17 MetmnsOMutationsOEnhanceOtheO–ctivityOofOkenf˛–fGlucanOαranchingOEnzymeOfromOGeobacillusO
thermoglucosidansOSTαilgOJournaloofoAgriculturaloandoFoodoChemistryeO2017eOpoeOopqnfopri 5.7 11

16
βharacterisationOofOphysicochemicalOandOfunctionalOpropertiesOofOsolubleOdietaryOfibreOfromOpotatoO
pulpOobtainedObyOenzymefassistedOextractiongOInternationaloJournaloofoBiologicaloMacromoleculeseO
2017eOkikeOkiinfkikk

7.9 56

15 EffectsOofOheatOpretreatmentOofOstarchOonOgraftOcopolymerizationOreactionOandOperformanceOofO
resultingOstarchfbasedOwoodOadhesivegOInternationaloJournaloofoBiologicaloMacromoleculeseO2017eOspeOkkfkr7.9 20

14 –OtwofstageOtemperatureOcontrolOstrategyOenhancesOextracellularOsecretionOofOrecombinantO
˛–fcyclodextrinOglucosyltransferaseOinOEscherichiaOcoligOAMBoExpresseO2017eOqeOkpo 4.1 3

13 αinaryOandOTertiaryOβomplexOαasedOonOShortfβhainOGlucanOandOProanthocyanidinsOforOOralOInsulinO
DeliverygOJournaloofoAgriculturaloandoFoodoChemistryeO2017eOpoeOrrppfrrqn 5.7 26

12 –spoqqOmutationsOenhanceOtheOcatalyticOefficiencyOofOcyclodextrinOglycosyltransferaseOfromOαacillusO
circulansgOInternationaloJournaloofoBiologicaloMacromoleculeseO2016eOrmeOkkkfp 7.9 11

11 InfluenceOofOguarOgumOonOtheOinOvitroOdigestibilityOofOtapiocaOstarchgOStarch/StaerkeeO2016eOpreOmmsfmnq 2.3 8

10 RetrogradationObehaviorOofOcornOstarchOtreatedOwithOkenf˛–fglucanObranchingOenzymegOFoodo
ChemistryeO2016eOlimeOmirfmkm 8.5 74

9 MutationsOatOcalciumObindingOsiteOIIIOinOcyclodextrinOglycosyltransferaseOimproveO˛†fcyclodextrinO
specificitygOInternationaloJournaloofoBiologicaloMacromoleculeseO2015eOqpeOllnfs 7.9 9

8 EffectsOofOmontmorilloniteOadditionOonOtheOperformanceOofOstarchfbasedOwoodOadhesivegO
CarbohydrateoPolymerseO2015eOkkoeOmsnfnii 10.3 40

7 PreparationOandOcharacterizationOofOpullulanaseOdebranchedOstarchesOandOtheirOpropertiesOforOdrugO
controlledfreleasegORSCoAdvanceseO2015eOoeOsqippfsqiqo 3.7 26

(2015-2017)
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6 PolyethyleneOglycolsOenhanceOtheOthermostabilityOofO˛†fcyclodextrinOglycosyltransferaseOfromO
αacillusOcirculansgOFoodoChemistryeO2014eOkpneOkqfll 8.5 21

5
NanosilicaOsolOleadsOtoOfurtherOincreaseOinOpolyethyleneOglycolOaPEGbOkiiifenhancedOthermostabilityO
ofO˛†fcyclodextrinOglycosyltransferaseOfromOαacillusOcirculansgOJournaloofoAgriculturaloandoFoodo
ChemistryeO2014eOpleOlsksfln

5.7 12

4 MutationsOenhanceO˛†fcyclodextrinOspecificityOofOcyclodextrinOglycosyltransferaseOfromOαacillusO
circulansgOCarbohydrateoPolymerseO2014eOkireOkklfq 10.3 12

3 βalciumOionOcontributionOtoOthermostabilityOofOcyclodextrinOglycosyltransferaseOisOcloselyOrelatedOtoO
calciumfbindingOsiteOβaIIIgOJournaloofoAgriculturaloandoFoodoChemistryeO2013eOpkeOrrmpfnk 5.7 29

2 ThemeseOTrendseOandOKnowledgeOStructureOinOmiOYearsOofOStarchOResearchOinOFoodOScienceOandO
TechnologytOaOVisualizationOReviewgOStarch/Staerkeelkiilqn 2.3 0

1 TheOGlobalO–mylaseOResearchOTrendOinOFoodOScienceOTechnologytO–ODatafDrivenO–nalysisgOFoodo
ReviewsoInternationalekfko 5.5 1
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