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ARTICLE

A genetic strategy generating wheat with very high amylose content. Plant Biotechnology Journal,
2015, 13,1276-1286.

High-Amylose Wheat Lowers the Postprandial Glycemic Response to Bread in Healthy Adults: A
Randomized Controlled Crossover Trial. Journal of Nutrition, 2019, 149, 1335-1345.

Noodles Made from High Amylose Wheat Flour Attenuate Postprandial Glycaemia in Healthy Adults.

Nutrients, 2020, 12, 2171.

Process Optimisation and Performance Evaluation of a Small-Scale Parboiling-Cum-Drying Unit for
Paddy Processing Through Response Surface Methodology (RSM). Agricultural Research, 2022, 11,
781-791.
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