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112 αffectNofNpullulanNonNtheNwaterNdistributioncNmicrostructureNandNtexturalNpropertiesNofNriceNstarchN
gelsNduringNcoldNstorageeNFoodmChemistrycN2017cNihkcNngidngp 8.5 108

111 MeasurementNandNcharacterizationNofNexternalNoilNinNtheNfriedNwaxyNmaizeNstarchNgranulesNusingN
xTRdβTIRNandNXR–eNFoodmChemistrycN2018cNikicNhjhdhjo 8.5 76

110 InfluenceNofN˛†dcyclodextrinNonNtheNshortdtermNretrogradationNofNriceNstarcheNFoodmChemistrycN2009cN
hhmcNlkdlo 8.5 74

109 RapidcNaccuratecNandNsimultaneousNmeasurementNofNwaterNandNoilNcontentsNinNtheNfriedNstarchyN
systemNusingNlowdfieldNNMReNFoodmChemistrycN2017cNijjcNlildlip 8.5 69

108 StarchNretrogradationNstudiedNbyNthermogravimetricNanalysisNWTγxXeNCarbohydratemPolymerscN2011cN
okcNhhmldhhmo 10.3 69

107 αffectNofNhighNhydrostaticNpressureNWHHPXNonNslowlyNdigestibleNpropertiesNofNriceNstarcheseNFoodm
ChemistrycN2014cNhlicNiildp 8.5 51

106 InhibitionNofNwheatNstarchNretrogradationNbyNteaNderivativeseNCarbohydratemPolymerscN2015cNhjkcNkhjdn 10.3 50

105 αffectNofNdietaryNfibersNonNtheNstructureNandNdigestibilityNofNfriedNpotatoNstarchqNxNcomparisonNofN
pullulanNandNpectineNCarbohydratemPolymerscN2019cNihlcNkndln 10.3 46

104 PolyphenolsNfromNblueberriesNmodulateNinflammationNcytokinesNinNLPSdinducedNRxWimkenN
macrophageseNInternationalmJournalmofmBiologicalmMacromoleculescN2014cNmpcNjoidn 7.9 46

103 SimultaneousNsaccharificationNandNfermentationNofNbrokenNriceqNanNenzymaticNextrusionNliquefactionN
pretreatmentNforNzhineseNriceNwineNproductioneNBioprocessmandmBiosystemsmEngineeringcN2013cNjmcNhhkhdo 3.7 44

102 SurfaceNchemicalNcompositionsNandNdispersityNofNstarchNnanocrystalsNformedNbyNsulfuricNandN
hydrochloricNacidNhydrolysiseNPLoSmONEcN2014cNpcNeomgik 3.7 40

101 IdentificationNandNreleasingNcharacteristicsNofNhighdamyloseNcornNstarchdcinnamaldehydeNinclusionN
complexNpreparedNusingNultrasoundNtreatmenteNCarbohydratemPolymerscN2013cNphcNlomdp 10.3 40

100 SynthesiscNcharacterizationNandNhydrophobicityNofNsilylatedNstarchNnanocrystaleNCarbohydratem
PolymerscN2016cNhjmcNhigjdo 10.3 39

99 LinearNdextrinNasNcurcuminNdeliveryNsystemqNαffectNofNdegreeNofNpolymerizationNonNtheNfunctionalN
stabilityNofNcurcumineNFoodmHydrocolloidscN2018cNnncNphhdpig 10.6 38

98 xqueousNreddispersibilityNofNstarchNnanocrystalNpowderNimprovedNbyNsodiumNhypochloriteNoxidationeN
FoodmHydrocolloidscN2016cNlicNipdjn 10.6 34

97 –isruptionNandNmoleculeNdegradationNofNwaxyNmaizeNstarchNgranulesNduringNhighNpressureN
homogenizationNprocesseNFoodmChemistrycN2018cNikgcNhmldhnj 8.5 34

96 αffectNofN˛†dcyclodextrinNonNtheNlongdtermNretrogradationNofNriceNstarcheNEuropeanmFoodmResearchmandm
TechnologycN2009cNiiocNnkjdnko 3.4 34
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95 StarchdbasedNbiodegradableNpackagingNmaterialsqNxNreviewNofNtheirNpreparationcNcharacterizationN
andNdiverseNapplicationsNinNtheNfoodNindustryeNTrendsminmFoodmSciencemandmTechnologycN2021cNhhkcNngdoi 15.3 34

94 StabilizationNofNstarchdbasedNmicrogeldlysozymeNcomplexesNusingNaNlayerdbydlayerNassemblyN
techniqueeNFoodmChemistrycN2017cNihkcNihjdihn 8.5 33

93 PreparationNandNcharacterizationNofNcarboxymethylNstarchNmicrogelNwithNdifferentNcrosslinkingN
densitieseNCarbohydratemPolymerscN2015cNhikcNikldlj 10.3 31

92 αffectNofNreactionNsolventsNonNtheNmultidscaleNstructureNofNpotatoNstarchNduringNacidNtreatmenteN
InternationalmJournalmofmBiologicalmMacromoleculescN2017cNpncNmndnl 7.9 29

91 IonicNliquidsNasNnovelNsolventsNforNbiosynthesisNofNoctenylNsuccinicNanhydridedmodifiedNwaxyNmaizeN
starcheNInternationalmJournalmofmBiologicalmMacromoleculescN2016cNomcNhhpdil 7.9 28

90 xNnovelNtripledwavelengthNcolorimetricNmethodNforNmeasuringNamyloseNandNamylopectinNcontentseN
Starch/StaerkecN2010cNmicNlgodlhm 2.3 28

89 PreparationNofNtheN˛†dcyclodextrindvitaminNzNW˛†dz–dVcXNinclusionNcomplexNunderNhighNhydrostaticN
pressureNWHHPXeNCarbohydratemPolymerscN2012cNpgcNhhpjdm 10.3 27

88 StructuralNchangesNofNchemicallyNmodifiedNriceNstarchNbyNonedstepNreactiveNextrusioneNFoodm
ChemistrycN2019cNioocNjlkdjmg 8.5 26

87 αffectNofNtemperaturedcycledNretrogradationNonNslowNdigestibilityNofNwaxyNriceNstarcheNInternationalm
JournalmofmBiologicalmMacromoleculescN2012cNlhcNhgikdn 7.9 26

86 ThermalNdegradationNbehaviorNofNhypochloritedoxidizedNstarchNnanocrystalsNunderNdifferentN
oxidizedNlevelseNCarbohydratemPolymerscN2015cNhikcNhikdjg 10.3 25

85 LongdtermNannealingNofNzdtypeNkudzuNstarchqNαffectNonNcrystallineNtypeNandNotherNphysicochemicalN
propertieseNStarch/StaerkecN2015cNmncNlnndlok 2.3 25

84 ImpactNofNgranuleNsizeNonNmicrostructuralNchangesNandNoilNabsorptionNofNpotatoNstarchNduringNfryingeN
FoodmHydrocolloidscN2019cNpkcNkiodkjo 10.6 24

83 SynthesisNofNpHdNandNionicNstrengthdresponsiveNmicrogelsNandNtheirNinteractionsNwithNlysozymeeN
InternationalmJournalmofmBiologicalmMacromoleculescN2015cNnpcNjpidn 7.9 22

82 αffectNofNaciddethanolNtreatmentNandNdebranchingNonNtheNstructuralNcharacteristicsNandNdigestibleN
propertiesNofNmaizeNstarchesNwithNdifferentNamyloseNcontentseNFoodmHydrocolloidscN2017cNmpcNiipdijl 10.6 21

81 xNsimpleNandNgreenNmethodNforNpreparationNofNnondcrystallineNgranularNstarchNthroughNcontrolledN
gelatinizationeNFoodmChemistrycN2019cNinkcNimodinj 8.5 21

80 αffectNofNmultipleNfreezingfthawingNcyclesNonNtheNstructuralNandNfunctionalNpropertiesNofNwaxyNriceN
starcheNPLoSmONEcN2015cNhgcNeghinhjo 3.7 20

79
UltrasoundNassistedNannealingNproductionNofNresistantNstarchesNtypeNjNfromNfractionatedN
debranchedNstarchqNStructuralNcharacterizationNandNindvitroNdigestibilityeNFoodmHydrocolloidscN2021cN
hhgcNhgmhkh

10.6 20

78 zharacterizationNofNdifferentNsubstitutedNcarboxymethylNstarchNmicrogelsNandNtheirNinteractionsN
withNlysozymeeNPLoSmONEcN2014cNpcNehhkmjk 3.7 19

(2014-2021)
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77
SoldgelNencapsulationNofNpullulanaseNinNtheNpresenceNofNhybridNmagneticNWβeOdchitosanXN
nanoparticlesNimprovesNthermalNandNoperationalNstabilityeNBioprocessmandmBiosystemsmEngineeringcN
2017cNkgcNoihdojh

3.7 18

76 βacileNMethodNforNβluorescentNLabelingNofNStarchNNanocrystaleNACSmSustainablemChemistrymandm
EngineeringcN2017cNlcNjnlhdjnmh 8.3 18

75 xmyloseNcrystalNseedsqNPreparationNandNtheirNeffectNonNstarchNretrogradationeNFoodmHydrocolloidscN
2020cNhglcNhglogl 10.6 18

74 ImpactNofNphaseNseparationNofNsoyNproteinNisolatefsodiumNalginateNcodblendingNmixturesNonNgelationN
dynamicsNandNgelsNpropertieseNCarbohydratemPolymerscN2015cNhilcNhmpdnp 10.3 17

73 HighlyNbranchedNcornNstarchqNPreparationcNencapsulationcNandNreleaseNofNascorbicNacideNFoodm
ChemistrycN2021cNjkjcNhiokol 8.5 17

72 ImpactNofNamyloseNcontentNonNstructuralNchangesNandNoilNabsorptionNofNfriedNmaizeNstarcheseNFoodm
ChemistrycN2019cNioncNiodjn 8.5 16

71 αffectsNofNstarchyNseedNcrystalsNonNtheNretrogradationNofNriceNstarcheNFoodmChemistrycN2020cNjhocNhimkon 8.5 16

70 RecentNadvancesNinNintelligentNfoodNpackagingNmaterialsqNPrinciplescNpreparationNandNapplicationseeN
FoodmChemistrycN2021cNjnlcNhjhnjo 8.5 16

69 StarchNsodiumNdodecenylNsuccinateNpreparedNbyNonedstepNextrusionNandNitsNpropertieseN
CarbohydratemPolymerscN2015cNhjjcNpgdj 10.3 15

68 xNnovelNmolecularNsimulationNmethodNforNevaluatingNtheNendothermicNtransitionNofNamyloseN
recrystalliteeNEuropeanmFoodmResearchmandmTechnologycN2009cNiipcNoljdolo 3.4 15

67 StructuralNmodificationNandNfunctionalNimprovementNofNstarchNnanoparticlesNusingNvacuumNcoldN
plasmaeNInternationalmJournalmofmBiologicalmMacromoleculescN2020cNhklcNhpndigm 7.9 15

66 αffectsNofNfractionationNandNheatdmoistureNtreatmentNonNstructuralNchangesNandNdigestibilityNofN
debranchedNwaxyNmaizeNstarcheNFoodmHydrocolloidscN2020cNhghcNhglkoo 10.6 15

65 αcodfriendlyNandNsuperhydrophobicNnanodstarchNbasedNcoatingsNforNselfdcleaningNapplicationNandN
oildwaterNseparationeNCarbohydratemPolymerscN2021cNinhcNhhokhg 10.3 15

64 InteractionsNbetweenNriceNamyloseNandNaromaNcompoundsNandNtheirNeffectNonNriceNfragranceN
releaseeNFoodmChemistrycN2019cNiopcNmgjdmgo 8.5 14

63 ModellingNandNoptimisationNofNenzymaticNextrusionNpretreatmentNofNbrokenNriceNforNriceNwineN
manufactureeNFoodmChemistrycN2014cNhlgcNpkdo 8.5 14

62 αcodβriendlyNandNpHdResponsiveNNanodStarchdyasedNSuperhydrophobicNzoatingsNforNLiquiddβoodN
ResidueNReductionNandNβreshnessNMonitoringeNACSmSustainablemChemistrymandmEngineeringcN2021cNpcNhghkidhghlj8.3 14

61 HighdpressureNhomogenizationNinducedNdegradationNofNamylopectinNinNaNgelatinizedNstateeN
Starch/StaerkecN2016cNmocNnjkdnkh 2.3 14

60 HighlyNbranchedNdextrinNpreparedNfromNhighdamyloseNmaizeNstarchNusingNwaxyNriceNbranchingN
enzymeNWWRyαXeNFoodmChemistrycN2016cNigjcNljgdljl 8.5 13
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59 InteractionNbetweenNamyloseNandNhdbutanolNduringNhdbutanoldhydrochloricNacidNhydrolysisNofNnormalN
riceNstarcheNInternationalmJournalmofmBiologicalmMacromoleculescN2013cNmhcNjipdji 7.9 13

58 zomparisonNtestsNofNhydroxylpropylN˛†dcyclodextrinNWHP˛†dz–XNandN˛†dcyclodextrinNW˛†dz–XNonN
retrogradationNofNriceNamyloseeNLWTm-mFoodmSciencemandmTechnologycN2010cNkjcNkoodkph 5.4 13

57
TypeNIIINResistantNStarchNPreparedNfromN–ebranchedNStarchqNStructuralNzhangesNunderNSimulatedN
SalivacNγastriccNandNIntestinalNzonditionsNandNtheNImpactNonNShortdzhainNβattyNxcidNProductioneN
JournalmofmAgriculturalmandmFoodmChemistrycN2021cNmpcNilpldimgi

5.7 12

56 PastingcNrheologycNandNfineNstructureNofNstarchNforNwaxyNriceNpowderNwithNhighdtemperatureNbakingeN
InternationalmJournalmofmBiologicalmMacromoleculescN2020cNhkmcNmigdmim 7.9 11

55 StructureNandNpropertiesNofNsoftNriceNstarcheNInternationalmJournalmofmBiologicalmMacromoleculescN2020
cNhlncNhgdhm 7.9 11

54 zharacterizationNandNmechanismNofNactionNofNMicrobacteriumNimperialeNglucanN
hckd˛–dmaltotriohydrolaseeNCarbohydratemResearchcN2014cNjokcNkmdlg 2.9 11

53 zomparisonNofNencapsulationNpropertiesNofNmajorNgarlicNoilNcomponentsNbyNhydroxypropylN
˛†dcyclodextrineNEuropeanmFoodmResearchmandmTechnologycN2010cNijhcNlhpdlik 3.4 11

52
HighdefficiencyNproductionNofN˛‡dcyclodextrinNusingN˛†dcyclodextrinNasNtheNdonorNrawNmaterialNbyN
cyclodextrinNopeningNreactionsNusingNrecombinantNcyclodextrinNglycosyltransferaseeNCarbohydratem
PolymerscN2018cNhoicNnldog

10.3 11

51 PreparationcNcharacterizationcNandNinNvitroNreleaseNofNcarboxymethylNstarchf˛†dcyclodextrinN
microgelâ��ascorbicNacidNinclusionNcomplexeseNRSCmAdvancescN2015cNlcNmhohldmhoig 3.7 10

50 UseNofNtheNresistanceNeffectNbetweenNretrogradedNstarchNandNiodineNforNevaluatingNretrogradationN
propertiesNofNriceNstarcheNFoodmChemistrycN2011cNhilcNhiphdhipj 8.5 9

49 αffectNofNpullulanNonNoilNabsorptionNandNstructuralNorganizationNofNnativeNmaizeNstarchNduringNfryingeN
FoodmChemistrycN2020cNjgpcNhilmoh 8.5 9

48 ImpactNofNcoolingNratesNonNtheNflavorNofNcookedNriceNduringNstorageeNFoodmBiosciencecN2020cNjlcNhgglmj 4.9 8

47 hdyutanoldHydrochloricNxcidNHydrolysisNofNHighdxmyloseNMaizeNStarcheNStarch/StaerkecN2018cNngcNhnggjlp2.3 8

46 xNstudyNonNtheNinhibitionNmechanismNofN˛†dcyclodextrinNonNpullulanaseeNJournalmofmInclusionm
PhenomenamandmMacrocyclicmChemistrycN2011cNngcNhmhdhml 8

45 xNglycogenNbranchingNenzymeNfromNThermomonosporaNcurvataqNzharacterizationNandNitsNactionNonN
maizeNstarcheNStarch/StaerkecN2016cNmocNjlldjmk 2.3 8

44 αffectsNofN˛–dmaltotriohydrolaseNhydrolysisNpriorNtoNdebranchingNonNtheNstructureNandNdigestibilityNofN
normalNmaizeNstarcheNStarch/StaerkecN2017cNmpcNhmgggno 2.3 7

43 PhotoirradiationNsurfaceNmolecularlyNimprintedNpolymersNforNtheNseparationNofN
mdOd˛–dddmaltosyld˛†dcyclodextrineNJournalmofmSeparationmSciencecN2017cNkgcNkmljdkmmg 3.4 7

42 αffectsNofNcoolingNrateNonNretrogradedNnucleationNofNdifferentNriceNstarchdaromaticNmoleculeN
complexeseNFoodmChemistrycN2019cNipkcNhnpdhom 8.5 7

(2019-2013)
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41 xcrylatedNzompositeNHydrogelNPreparationNandNxdsorptionNKineticsNofNMethyleneNylueeNMoleculescN
2017cNiicN 4.8 7

40 βractionationNofNdextrinNbyNgradientNpolyethyleneNglycolNprecipitationeNJournalmofmChromatographymA
cN2016cNhkjkcNohdpg 4.5 7

39 xnalysisNofNporousNstructureNofNpotatoNstarchNgranulesNbyNlowdfieldNNMRNcryoporometryNandNxβMeN
InternationalmJournalmofmBiologicalmMacromoleculescN2021cNhnjcNjgndjhk 7.9 7

38 SuperNxntidWettingNzolorimetricNStarchdyasedNβilmNModifiedNwithNPolyWdimethylsiloxaneXNandN
MicrodfNanodStarchNforNxquaticdProductNβreshnessNMonitoringeNBiomacromoleculescN2021cNiicNjnmpdjnnp6.9 7

37 ImprovedNzatalyticNPropertiesNofNThermomycesNlanuginosusNLipaseNImmobilizedNontoNNewlyN
βabricatedNPolydopaminedβunctionalizedNMagneticNβejOkNNanoparticleseNProcessescN2020cNocNmip 2.9 6

36 –extrinduricaseNconjugateqNPreparationcNcharacterizationcNandNenzymaticNpropertieseNInternationalm
JournalmofmBiologicalmMacromoleculescN2018cNhhhcNiodji 7.9 6

35 αffectNofNaminoNacidsNcomposingNriceNproteinNonNriceNstarchNdigestibilityeNLWTm-mFoodmSciencemandm
TechnologycN2021cNhkmcNhhhkhn 5.4 6

34 PreparationNandNcharacterizationNofNzwitterionicNfunctionalizedNstarchNnanoparticleseNInternationalm
JournalmofmBiologicalmMacromoleculescN2020cNhkicNjpldkgj 7.9 6

33 αffectNofN–ryingNProcessesNonNtheNβineNStructureNofNxdcNydcNandNzdTypeNStarcheseNStarch/StaerkecN
2018cNngcNhnggiho 2.3 6

32 ThermalNandNcrystallineNpropertiesNofNslowlyNdigestibleNstarchNpreparedNfromNtheNstarchesNphysicallyN
modifiedNbyN˛†dcyclodextrinseNStarch/StaerkecN2017cNmpcNhlggjng 2.3 5

31
HighlyNαfficientNRegioselectiveN–ecanoylationNofNHyperosideNUsingNNanobiocatalystNofNβeOwP–xdN
LipaseqNInsightsNofNKineticsNandNStabilityNαvaluationeNFrontiersminmBioengineeringmandmBiotechnologycN
2020cNocNkol

5.8 5

30 IdentificationNandNreleasingNcharacteristicsNofN˛†dcyclodextrinâ��phenylethanoidNglycosidesNinclusionN
complexeNJournalmofmInclusionmPhenomenamandmMacrocyclicmChemistrycN2014cNnpcNkjndkki 1.7 5

29 PreparativeNfractionationNofNdextrinNbyNpolyethyleneNglycolqNαffectsNofNinitialNdextrinNconcentrationN
andNpHeNJournalmofmChromatographymAcN2017cNhljgcNiimdijh 4.5 5

28 αffectNofNannealingNandNheatdmoistureNpretreatmentsNonNtheNoilNabsorptionNofNnormalNmaizeNstarchN
duringNfryingeNFoodmChemistrycN2021cNjljcNhipkmo 8.5 5

27 –esigningNLipasedzompatibleNIonicNLiquidsNasNNovelNSolventsNforNStarchNαsterNyiosynthesiseN
Starch/StaerkecN2020cNnicNhpgghig 2.3 4

26 InNVitroN–igestibilityNandNPredictedNγlycemicNIndexNofNzhemicallyNModifiedNRiceNStarchNbyNOnedStepN
ReactiveNαxtrusioneNStarch/StaerkecN2020cNnicNhpggghi 2.3 4

25 NanostarchqNPreparationcNModificationcNandNxpplicationNinNPickeringNαmulsionseNJournalmofm
AgriculturalmandmFoodmChemistrycN2021cNmpcNmpipdmpki 5.7 4

24 RheologicalNcharacterizationNofNpHdresponsiveNcarboxymethylNstarchf˛†dcyclodextrinNmicrogelseN
Starch/StaerkecN2016cNmocNipdjm 2.3 4
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23 αffectNofNcoolingNrateNonNlongdtermNrecrystallizedNcrystalNofNriceNstarchNinNtheNpresenceNofNflavorN
compoundseNFoodmChemistrycN2021cNjklcNhionmj 8.5 4

22 MolecularNcharacterizationNandNinNvitroNdigestibilityNofNnormalNmaizeNstarchNhydrolyzedNbyN
maltotriohydrolaseeNInternationalmJournalmofmBiologicalmMacromoleculescN2015cNnkcNiojdo 7.9 3

21 αvaluationNofNstarchNretrogradationNbyNinfraredNspectroscopyeNFoodmHydrocolloidscN2021cNhigcNhgmpnl 10.6 3

20 zhemistryNandNThermodynamicNPropertiesNofNLacticNxcidNandNLactideNandNSolventNMiscibilityN2010cNhpdil 2

19 ResistantNstructureNofNextrudedNstarchqNαffectsNofNfattyNacidsNwithNdifferentNchainNlengthsNandN
degreeNofNunsaturationeNFoodmChemistrycN2021cNjnkcNhjhlhg 8.5 2

18 PastingNandNRheologicalNPropertiesNofNNondzrystallineNγranularNStarcheNStarch/StaerkecN2019cNnhcNhoggjjo2.3 1

17 PreparativeNfractionationNofNdextrinNbyNgradientNalcoholNprecipitationeNSeparationmSciencemandm
TechnologycN2017cNhdhh 2.5 1

16 MultidwavelengthNcolorimetricNdeterminationNofNlargedringNcyclodextrinNcontentNforNtheNcyclizationN
activityNofNkd˛–dglucanotransferaseeNCarbohydratemPolymerscN2015cNhiicNjipdjl 10.3 1

15 βacileNfabricationNofNthermostableNandNcolorimetricNstarchdbasedNwaterproofNcoatingNwithNedibleN
organicNmaterialseeNFoodmChemistrycN2022cNjoicNhjiimp 8.5 1

14 SuperhydrophobicNmodularNcryogelNwithNvariableNmagneticdactuatedNmotionNdirectionNforNdiscreteN
smalldscaleNoilNspillNcleanupeeNJournalmofmHazardousmMaterialscN2022cNkjgcNhiokko 12.8 1

13 TheNformationNofNstarchdlipidNcomplexesNbyNmicrowaveNheatingeeNFoodmChemistrycN2022cNjoicNhjijhp 8.5 1

12 MechanismNofNeffectNofNendogenousfexogenousNriceNproteinNandNitsNhydrolysatesNonNriceNstarchN
digestibilityeNInternationalmJournalmofmBiologicalmMacromoleculescN2021cNhpjcNjhhdjho 7.9 1

11 PhysicochemicalNpropertiesNofNriceNbranNafterNballNmillingeNJournalmofmFoodmProcessingmandm
PreservationcN2021cNklcNehlnol 2.1 1

10 –ebranchedNstarchqNPreparationNandNhydrophobicNcavityNcharacterizationNusingNcarbonNnanotubeseN
LWTm-mFoodmSciencemandmTechnologycN2022cNhljcNhhilko 5.4 1

9 SuperhydrophobicNstarchdbasedNnanocompositeNcryogelNforNoilNremovalNunderwaterNandN
magneticallyNguidedNoilNslickNcleanupeeNCarbohydratemPolymerscN2022cNioncNhhpipn 10.3 1

8 PreparationNandNcharacterizationNofNnondcrystallineNgranularNstarchNwithNlowNprocessingNviscosityeeN
InternationalmJournalmofmBiologicalmMacromoleculescN2021cNhplcNkojdkph 7.9 0

7 InteractionsNbetweenNrecrystallizedNriceNstarchNandNflavorNmoleculeseNFoodmHydrocolloidscN2022cNhikcNhgninh10.6 0

6 zontributionNofNstarchNtoNtheNflavorNofNricedbasedNinstantNfoodseNCriticalmReviewsminmFoodmSciencemandm
NutritioncN2021cNhdhi 11.5 0

(2021-2021)
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5
SuperhydrophobicNstarchdbasedNadsorbentNwithNhoneycombNcoraldlikeNsurfaceNfabricatedNviaNfacileN
immersionNprocessNforNremovingNoilNfromNwatereeNInternationalmJournalmofmBiologicalmMacromoleculescN
2022cNigncNlkpdllo

7.9 0

4
SuperhydrophobicfsuperoleophilicNstarchdbasedNcryogelsNcoatedNbyNsilylatedNporousNstarchfβejOkN
hybridNmicrofnanoparticlesNforNremovingNdiscreteNoilNpatchesNfromNwatereNSeparationmandm
PurificationmTechnologycN2022cNiphcNhigoni

8.3 0

3 βabricationNofNsuperhydrophobicfoleophilicNstarchNcryogelNviaNaNsimpleNsoldgelNimmersionNprocessN
forNremovingNoilNfromNwatereNIndustrialmCropsmandmProductscN2022cNhokcNhhlghg 5.9 0

2 αffectsNofNstructureNandNphysicalNchemistryNofNresistantNstarchNonNshortdtermNsatietyeNFoodm
HydrocolloidscN2022cNhgnoio 10.6 0

1 xpplicationsNinNPharmaceuticalsN2018cNhgpdhki
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