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150 NonthermalNphysicalNmodificationNofNstarchpNwnNoverviewNofNrecentNresearchNintoNstructureNandN
propertyNalterationsddNInternationalhJournalhofhBiologicalhMacromoleculesbN2022bNhfibNgkicgki 7.9 2

149 ₂ydroxypropylNmethylcelluloseNhydrocolloidNsystemspN–ffectNofNhydroxypropyNgroupNcontentNonNtheN
phaseNstructurebNrheologicalNpropertiesNandNfilmNcharacteristicsddNFoodhChemistrybN2022bNimobNgihfmk 8.5 1

148 –ffectNofNprecprintingNgelatinizationNdegreeNonNtheNstructureNandNdigestibilityNofNhotcextrusionN
izcprintedNstarchdNFoodhHydrocolloidsbN2022bNghjbNgfmhgf 10.6 4

147 GreenNsynthesisNofNacetylatedNmaizeNstarchNinNdifferentNimidazoliumNcarboxylateNandNcholineN
carboxylateNionicNliquidsddNCarbohydratehPolymersbN2022bNhnnbNggoiki 10.3 1

146 κncreasingNxanthanNgumNcontentNcouldNenhanceNtheNperformanceNofNagarekonjacN
glucomannancbasedNsystemdNFoodhHydrocolloidsbN2022bNgfmnjk 10.6 1

145 zissolutionNofNyelluloseNinNκonicNLiquidczMSONMixturespNRolesNofNzMSOeκLNRatioNandNtheNyationN
wlkylNyhainNLengthdNACShOmegabN2021bNlbNhmhhkchmhih 3.9 1

144 PreparationNofNformylNcelluloseNandNitsNenhancementNeffectNonNtheNmechanicalNandNbarrierN
propertiesNofNpolylacticNacidNfilmsdNInternationalhJournalhofhBiologicalhMacromoleculesbN2021bNgmhbNnhcoh 7.9 4

143 PlasticizedNStarchewgarNyompositeNFilmspNProcessingbNMorphologybNStructurebNMechanicalNPropertiesN
andNSurfaceN₂ydrophilicitydNCoatingsbN2021bNggbNigg 2.9 6

142 WetNxallNMillingNofNκndicaNRiceNStarchN–ffectivelyNModifiesNκtsNMultilevelNStructuresNandNPastingN
xehaviordNACShFoodhSciencehohTechnologybN2021bNgbNlilclji 0

141 StructuralNdisorganizationNofNcerealbNtuberNandNbeanNstarchesNinNaqueousNionicNliquidNatNroomN
temperaturepNRoleNofNstarchNgranuleNsurfaceNstructuredNCarbohydratehPolymersbN2021bNhknbNggmlmm 10.3 6

140 ₂ydroxypropylNmethylcelluloseNandNhydroxypropylNstarchpNRheologicalNandNgelationNeffectsNonNtheN
phaseNstructureNofNtheirNmixedNhydrocolloidNsystemdNFoodhHydrocolloidsbN2021bNggkbNgflkon 10.6 6

139 izNprintingNtoNinnovateNbiopolymerNmaterialsNforNdemandingNapplicationspNwNreviewdNMaterialshTodayh
ChemistrybN2021bNhfbNgffjko 6.2 23

138 wnNinsightNintoNtheNstructuralNevolutionNofNwaxyNmaizeNstarchNchainsNduringNgrowthNbasedNonN
nonlinearNrheologydNFoodhHydrocolloidsbN2021bNgglbNgfllkk 10.6 5

137 UltrasonicationNκmprovesNtheNStructuresNandNPhysicochemicalNPropertiesNofNyassavaNStarchNFilmsN
yontainingNwceticNwciddNStarch/StaerkebN2021bNmibNhffffoj 2.3 6

136 yomparisonNofNtheNstructureNandNpropertiesNofNhydroxypropylatedNacidchydrolysedNmaizeNstarchesN
withNdifferentNamyloseeamylopectinNcontentsdNFoodhHydrocolloidsbN2021bNggfbNgflgij 10.6 9

135 zifferentNeffectsNofNpectinNandN˛”ccarrageenanNonNtheNmultiscaleNstructuresNandNinNvitroNdigestibilityN
ofNextrudedNriceNstarchdNFoodhHydrocolloidsbN2021bNgggbNgflhgl 10.6 12

134 MultiscaleNStructuralNzisorganizationNofNκndicaNRiceNStarchNunderNMicrowaveNTreatmentNwithN₂ighN
WaterNyontentsdNACShFoodhSciencehohTechnologybN2021bNgbNjkcki 0
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133 GrapheneNoxideNenhancedNionicNliquidNplasticisationNofNchitosanealginateNbionanocompositesdN
CarbohydratehPolymersbN2021bNhkibNggmhig 10.3 3

132 UnderstandingNtheNeffectsNofNmontmorilloniteNandNsepioliteNonNtheNpropertiesNofNsolutionccastN
chitosanNandNchitosanesilkNpeptideNcompositeNfilmsdNPolymerhInternationalbN2021bNmfbNkhmckik 3.3 3

131 RegenerationNbehaviorNofNchitosanNfromNionicNliquidNusingNwaterNandNalcoholsNasNanticsolventsdN
InternationalhJournalhofhBiologicalhMacromoleculesbN2021bNgllbNojfcojm 7.9 1

130 yooperativeN–ffectsNofNyelluloseNNanocrystalsNandNSepioliteNWhenNyombinedNonNκonicNLiquidN
PlasticisedNyhitosanNMaterialsdNPolymersbN2021bNgibN 4.5 3

129 κnfluenceNofNplasticiserNtypeNandNnanoclayNonNtheNpropertiesNofNchitosancbasedNmaterialsdNEuropeanh
PolymerhJournalbN2021bNgjjbNggfhhk 5.2 10

128 StarchcbasedNfoodNmatricesNcontainingNproteinpNRecentNunderstandingNofNmorphologybNstructurebN
andNpropertiesdNTrendshinhFoodhSciencehandhTechnologybN2021bNggjbNhghchig 15.3 16

127 MicrowaveNreheatingNincreasesNtheNresistantNstarchNcontentNinNcookedNriceNwithNhighNwaterN
contentsdNInternationalhJournalhofhBiologicalhMacromoleculesbN2021bNgnjbNnfjcngg 7.9 3

126 StarchcbasedNmaterialsNencapsulatingNfoodNingredientspNRecentNadvancesNinNfabricationNmethodsN
andNapplicationsdNCarbohydratehPolymersbN2021bNhmfbNggnikn 10.3 4

125 zevelopmentNchangesNinNmulticscaleNstructureNandNfunctionalNpropertiesNofNwaxyNcornNstarchNatN
differentNstagesNofNkernelNgrowthdNInternationalhJournalhofhBiologicalhMacromoleculesbN2021bNgogbNiikciji7.9 5

124 ThermomechanicallyNprocessedNchitosanpgelatinNfilmsNbeingNtransparentbNmechanicallyNrobustNandN
lessNhygroscopicdNCarbohydratehPolymersbN2021bNhmhbNggnkhh 10.3 4

123 izNprintedNnanocellulosecbasedNlabelNforNfruitNfreshnessNkeepingNandNvisualNmonitoringdN
CarbohydratehPolymersbN2021bNhmibNggnkjk 10.3 6

122 UnexpectedNPlasticizationN–ffectsNonNtheNStructureNandNPropertiesNofNPolyelectrolyteNyomplexedN
yhitosanewlginateNMaterialsdNACShAppliedhPolymerhMaterialsbN2020bNhbNhokmcholl 4.3 4

121 GlycerolNplasticisationNofNchitosanecarboxymethylNcelluloseNcompositespNRoleNofNinteractionsNinN
determiningNstructureNandNpropertiesdNInternationalhJournalhofhBiologicalhMacromoleculesbN2020bNglibNlnicloi7.9 9

120 StructuralNzisorganizationNandNyhainNwggregationNofN₂ighcwmyloseNStarchNinNzifferentNyhlorideNSaltN
SolutionsdNACShSustainablehChemistryhandhEngineeringbN2020bNnbNjnincjnjm 8.3 7

119 UnderstandingNtheNstructureNandNrheologicalNpropertiesNofNpotatoNstarchNinducedNbyNhotcextrusionN
izNprintingdNFoodhHydrocolloidsbN2020bNgfkbNgfkngh 10.6 45

118 ThermomechanicalcinducedNpolyelectrolyteNcomplexationNbetweenNchitosanNandNcarboxymethylN
celluloseNenablingNunexpectedNhydrolyticNstabilitydNCompositeshSciencehandhTechnologybN2020bNgnobNgfnfig8.6 17

117 wpplicationsNofNionicNliquidsNinNstarchNchemistrypNaNreviewdNGreenhChemistrybN2020bNhhbNhglhchgni 10 55

116
StructureNandNpropertiesNofNthermomechanicallyNprocessedNchitosanecarboxymethylN
celluloseegrapheneNoxideNpolyelectrolyteNcomplexedNbionanocompositesdNInternationalhJournalhofh
BiologicalhMacromoleculesbN2020bNgknbNjhfcjho

7.9 15
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115 PhaseNtransitionNofNmaizeNstarchNinNaqueousNionicNliquidspN–ffectsNofNwaterpionicNliquidNratioNandN
cationNalkylNchainNlengthdNIndustrialhCropshandhProductsbN2020bNgjjbNgghfji 5.9 7

114 κmprovingNtheNinNvitroNdigestibilityNofNriceNstarchNbyNthermomechanicallyNassistedNcomplexationNwithN
guarNgumdNFoodhHydrocolloidsbN2020bNgfhbNgfklim 10.6 24

113 UnderstandingNtheNmulticscaleNstructureNandNdigestibilityNofNdifferentNwaxyNmaizeNstarchesdN
InternationalhJournalhofhBiologicalhMacromoleculesbN2020bNgjjbNhkhchkn 7.9 11

112 StructureNandNpropertiesNofNthermomechanicallyNprocessedNsilkNpeptideNandNnanoclayNfilledN
chitosandNNanocompositesbN2020bNlbNghkcgil 3.4 8

111 κonicNLiquidNWgc–thylcicmethylimidazoliumNwcetateXNPlasticizationNofNyhitosancxasedN
xionanocompositesdNACShOmegabN2020bNkbNgofmfcgofng 3.9 5

110 FacileNPreparationNofN–cocFriendlybNFlexibleNStarchcxasedNMaterialsNwithNκonicNyonductivityNandN
StraincResponsivenessdNACShSustainablehChemistryhandhEngineeringbN2020bNnbNgoggmcgoghn 8.3 12

109 –nhancedNcatalystNdispersionNandNstructuralNcontrolNofNyoiOjcsilicaNnanocompositesNbyNrapidN
thermalNprocessingdNAppliedhCatalysishB:hEnvironmentalbN2020bNhlhbNggnhjl 21.8 5

108 zrugNzeliveryNwpplicationsNofNStarchNxiopolymerNzerivativesN2019bN 2

107 StarchcxasedNzzSsNwithNPhysiologicalNκnteractionsN2019bNgfgcgih

106 yellulosecstarchN₂ybridNFilmsNPlasticizedNbyNwqueousNZnylâ��NSolutiondNInternationalhJournalhofh
MolecularhSciencesbN2019bNhfbN 6.3 7

105 StarchN2019bNhocjf 1

104 StarchcxasedNzzSsNwithNStimulusNResponsivenessN2019bNjgcoo 1

103 StructurebNthermalNstabilityNandNsuspensionNrheologicalNpropertiesNofNalcoholcalkalictreatedNwaxyN
riceNstarchdNInternationalhJournalhofhBiologicalhMacromoleculesbN2019bNgijbNiomcjfj 7.9 12

102 wNfurtherNstudyNonNsupramolecularNstructureNchangesNofNwaxyNmaizeNstarchNsubjectedNtoNalkalineN
treatmentNbyNextendedcqNsmallcangleNneutronNscatteringdNFoodhHydrocolloidsbN2019bNokbNgiicgjh 10.6 17

101 StarchemicrocrystallineNcelluloseNhybridNgelsNasNgastriccfloatingNdrugNdeliveryNsystemsdNCarbohydrateh
PolymersbN2019bNhgkbNgkgcgko 10.3 24

100 PhysiologicalNandNPathologicalNxasesNforNzesigningN₂ighNPerformanceNzrugNzeliveryNyarriersN2019bNgcgm 1

99 MaterialNNatureNandNPhysicochemicalNPropertiesNforN₂ighNPerformanceNofNyarriersN2019bNgochm

98 ToxicologyNofNStarchcxasedNzzSsN2019bNgiicgim 2
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97 PurificationbNyharacterizationNandNzegradationNPerformanceNofNaNNovelNzextranaseNfromN
yκyycjfhhdNInternationalhJournalhofhMolecularhSciencesbN2019bNhfbN 6.3 9

96 yhangesNinNNanoscaleNyhainNwssemblyNinNSweetNPotatoNStarchNLamellaeNbyNzownregulationNofN
xiosynthesisN–nzymesdNJournalhofhAgriculturalhandhFoodhChemistrybN2019bNlmbNlifhcligh 5.7 18

95 yonclusionNandNFutureNPerspectivesN2019bNgiocgjg

94 NaturalNxiopolymerNwlloysNwithNSuperiorNMechanicalNPropertiesdNACShSustainablehChemistryhandh
EngineeringbN2019bNmbNhmohchnfh 8.3 26

93 zegradationNandNstabilizationNofNpolyurethaneNelastomersdNProgresshinhPolymerhSciencebN2019bNofbNhggchln29.6 158

92 StarchczincNcomplexNandNitsNreinforcementNeffectNonNstarchcbasedNmaterialsdNCarbohydratehPolymersbN
2019bNhflbNkhnckin 10.3 14

91 ModulatingNtheNinNvitroNdigestibilityNandNpredictedNglycemicNindexNofNriceNstarchNgelsNbyN
complexationNwithNgallicNaciddNFoodhHydrocolloidsbN2019bNnobNnhgcnhn 10.6 42

90
–ffectNofNanticsolventsNonNtheNcharacteristicsNofNregeneratedNcelluloseNfromN
gcethylcicmethylimidazoliumNacetateNionicNliquiddNInternationalhJournalhofhBiologicalhMacromoleculesbN
2019bNghjbNigjcihf

7.9 23

89 –ffectNofNrheologicalNpropertiesNofNpotatobNriceNandNcornNstarchesNonNtheirNhotcextrusionNizNprintingN
behaviorsdNJournalhofhFoodhEngineeringbN2019bNhjjbNgkfcgkn 6 81

88 UnderstandingNtheNdigestibilityNandNnutritionalNfunctionsNofNriceNstarchNsubjectedNtoNheatcmoistureN
treatmentdNJournalhofhFunctionalhFoodsbN2018bNjkbNglkcgmh 5.1 19

87 RheokineticsNofNgraftNcopolymerizationNofNacrylamideNinNconcentratedNstarchNandNrheologicalN
behaviorsNandNmicrostructuresNofNreactionNproductsdNCarbohydratehPolymersbN2018bNgohbNgco 10.3 20

86 StarchNfilmccoatedNmicroparticlesNforNoralNcoloncspecificNdrugNdeliverydNCarbohydratehPolymersbN2018bN
gogbNhjhchkj 10.3 39

85 κnsightsNintoNtheNmulticscaleNstructureNandNdigestibilityNofNheatcmoistureNtreatedNriceNstarchdNFoodh
ChemistrybN2018bNhjhbNihiciho 8.5 104

84 PreparationNandNcharacterizationNofNstarchcbasedNcompositeNfilmsNreinfocedNbyN
polysaccharidecbasedNcrystalsdNCompositeshParthB:hEngineeringbN2018bNgiibNghhcghn 10 73

83 κonicNliquidsNforNtheNpreparationNofNbiopolymerNmaterialsNforNdrugegeneNdeliverypNaNreviewdNGreenh
ChemistrybN2018bNhfbNjglocjhff 10 69

82 yharacterizationNofNregeneratedNstarchNfromNgcethylcicmethylimidazoliumNacetateNionicNliquidNwithN
differentNanticsolventsdNJournalhofhPolymerhSciencevhParthB:hPolymerhPhysicsbN2018bNklbNghigcghin 2.6 6

81 OnNtheNinvestigationNofNthermalecoolingcgelNbiphasicNsystemsNbasedNonNhydroxypropylN
methylcelluloseNandNhydroxypropylNstarchdNIndustrialhCropshandhProductsbN2018bNghjbNjgncjhn 5.9 12

80 KineticNModelingNofNPalmitamidopropylNxetaineNSynthesisdNJournalhofhSurfactantshandhDetergentsbN
2018bNhgbNljmclkk 1.9 1

(2018-2019)
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79 xagasseNyelluloseNGraftedNwithNanNwminocTerminatedN₂yperbranchedNPolymerNforNtheNRemovalNofN
yrWVκXNfromNwqueousNSolutiondNPolymersbN2018bNgfbN 4.5 13

78 –arlycstageNphotodegradationNofNaromaticNpolyWurethanecureaXNelastomersdNPolymerhDegradationh
andhStabilitybN2018bNgkmbNgngcgon 4.7 6

77 RapidNthermallyNprocessedNhierarchicalNtitaniacbasedNhollowNfibresNwithNtunableNphysicochemicalN
andNphotocatalyticNpropertiesdNSeparationhandhPurificationhTechnologybN2018bNhflbNoocgfl 8.3 5

76 –ffectNofNheatcmoistureNtreatmentNonNmulticscaleNstructuresNandNphysicochemicalNpropertiesNofN
breadfruitNstarchdNCarbohydratehPolymersbN2017bNglgbNhnlchoj 10.3 73

75 –ffectNofNacidNhydrolysisNonNtheNmulticscaleNstructureNchangeNofNstarchNwithNdifferentNamyloseN
contentdNFoodhHydrocolloidsbN2017bNlobNikociln 10.6 50

74 FacileNPreparationNofNStarchcxasedN–lectroconductiveNFilmsNwithNκonicNLiquiddNACShSustainableh
ChemistryhandhEngineeringbN2017bNkbNkjkmckjlm 8.3 41

73 κnvestigationNofNrheologicalNpropertiesNandNconformationNofNcassavaNstarchNinNzincNchlorideNsolutiondN
Starch/StaerkebN2017bNlobNglffinj 2.3 8

72 zissolutionNofNStarchNwithNwqueousNκonicNLiquidNunderNwmbientNyonditionsdNACShSustainableh
ChemistryhandhEngineeringbN2017bNkbNimimcimjg 8.3 41

71 ShearNdegradationNofNcornNstarchesNwithNdifferentNamyloseNcontentsdNFoodhHydrocolloidsbN2017bNllbNgoochfk10.6 36

70 wnNimprovedNapproachNforNevaluatingNtheNsemicrystallineNlamellaeNofNstarchNgranulesNbyN
synchrotronNSwXSdNCarbohydratehPolymersbN2017bNgknbNhocil 10.3 24

69 ₂ydrationcinducedNcrystallineNtransformationNofNstarchNpolymerNunderNambientNconditionsdN
InternationalhJournalhofhBiologicalhMacromoleculesbN2017bNgfibNgkhcgkm 7.9 15

68 yontrolledNbioactiveNcompoundNdeliveryNsystemsNbasedNonNdoubleNpolysaccharideNfilmccoatedN
microparticlesNforNliquidNproductsNandNtheirNreleaseNbehaviorsdNJournalhofhFunctionalhFoodsbN2017bNimbNhmhchnh5.1 3

67 wNfurtherNunderstandingNofNtheNmulticscaleNsupramolecularNstructureNandNdigestionNrateNofNwaxyN
starchdNFoodhHydrocolloidsbN2017bNlkbNhjcij 10.6 69

66 OnecstepNmethodNtoNprepareNstarchcbasedNsuperabsorbentNpolymerNforNslowNreleaseNofNfertilizerdN
ChemicalhEngineeringhJournalbN2017bNifobNlfmclgl 14.7 109

65 –ffectsNofNconcurrentNballNmillingNandNoctenylNsuccinylationNonNstructureNandNphysicochemicalN
propertiesNofNstarchdNCarbohydratehPolymersbN2017bNgkkbNgfocggl 10.3 53

64 LamellarNstructureNchangeNofNwaxyNcornNstarchNduringNgelatinizationNbyNtimecresolvedNsynchrotronN
SwXSdNFoodhHydrocolloidsbN2017bNlhbNjicjn 10.6 55

63 RationalNdesignNandNsynthesisNofNmolecularcsievingbNphotocatalyticbNhollowNfiberNmembranesNforN
advancedNwaterNtreatmentNapplicationsdNJournalhofhMembranehSciencebN2017bNkhjbNglicgmi 9.6 32

62 StarchNThermalNProcessingN2017bNgnmchhm 2
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61 SupramolecularNstructureNandNthermalNbehaviorNofNcassavaNstarchNtreatedNbyNoxygenNandNheliumN
glowcplasmasdNInnovativehFoodhSciencehandhEmerginghTechnologiesbN2016bNijbNiilciji 6.8 29

60 ZincNchlorideNaqueousNsolutionNasNaNsolventNforNstarchdNCarbohydratehPolymersbN2016bNgilbNhllcmi 10.3 28

59 SupramolecularNstructuralNevolutionsNofNmaizeNstarchNhydrothermallyNtreatedNinNexcessNwaterdN
Starch/StaerkebN2016bNlnbNilkcimi 2.3 3

58 zissolutionNandNregenerationNbehaviorNofNchitosanNinNicmethylcgcWethylacetylXimidazoliumNchloridedN
FibershandhPolymersbN2016bNgmbNgmjgcgmjn 2 15

57 zifferentNcharacteristicNeffectsNofNageingNonNstarchcbasedNfilmsNplasticisedNbyN
gcethylcicmethylimidazoliumNacetateNandNbyNglyceroldNCarbohydratehPolymersbN2016bNgjlbNlmcmo 10.3 33

56 κnsightsNintoNtheNhierarchicalNstructureNandNdigestionNrateNofNalkalicmodulatedNstarchesNwithN
differentNamyloseNcontentsdNCarbohydratehPolymersbN2016bNgjjbNhmgcng 10.3 37

55 SupramolecularNstructureNofNjackfruitNseedNstarchNandNitsNrelationshipNwithNdigestibilityNandN
physicochemicalNpropertiesdNCarbohydratehPolymersbN2016bNgkfbNhlocmm 10.3 31

54 UnderstandingNtheNstructuralNfeaturesNofNhighcamyloseNmaizeNstarchNthroughNhydrothermalN
treatmentdNInternationalhJournalhofhBiologicalhMacromoleculesbN2016bNnjbNhlncmj 7.9 34

53 wdsorptionNofNazoNdyesNfromNaqueousNsolutionNbyNtheNhybridNMOFseGOdNWaterhSciencehandh
TechnologybN2016bNmibNgmhncim 2.2 32

52 SolubilityNofNstarchNandNmicrocrystallineNcelluloseNinNgcethylcicmethylimidazoliumNacetateNionicN
liquidNandNsolutionNrheologicalNpropertiesdNPhysicalhChemistryhChemicalhPhysicsbN2016bNgnbNhmknjchmkoi 3.6 39

51 MorphologyNandNpropertiesNofNthermalecoolingcgelNbicphasicNsystemsNbasedNonNhydroxypropylN
methylcelluloseNandNhydroxypropylNstarchdNCompositeshParthB:hEngineeringbN2016bNgfgbNjlckh 10 16

50 xiodegradationNofNstarchNfilmspNtheNrolesNofNmolecularNandNcrystallineNstructuredNCarbohydrateh
PolymersbN2015bNghhbNggkchh 10.3 35

49 LubricationNofNstarchNinNionicNliquidcwaterNmixturespNSolubleNcarbohydrateNpolymersNformNaN
boundaryNfilmNonNhydrophobicNsurfacesdNCarbohydratehPolymersbN2015bNgiibNkfmcgl 10.3 10

48 UnderstandingNtheNstructuralNdisorganizationNofNstarchNinNwatercionicNliquidNsolutionsdNPhysicalh
ChemistryhChemicalhPhysicsbN2015bNgmbNginlfcmg 3.6 62

47 –ffectNofNplanetaryNballcmillingNonNmulticscaleNstructuresNandNpastingNpropertiesNofNwaxyNandN
highcamyloseNcornstarchesdNInnovativehFoodhSciencehandhEmerginghTechnologiesbN2015bNifbNgonchfm 6.8 60

46 –stablishingNwhetherNtheNstructuralNfeatureNcontrollingNtheNmechanicalNpropertiesNofNstarchNfilmsNisN
molecularNorNcrystallinedNCarbohydratehPolymersbN2015bNggmbNhlhchmf 10.3 24

45 MechanicalNperformanceNofNstarchcbasedNbiocompositesN2015bNkicoh 2

44 FoodNPolymersNFunctionalityNandNwpplicationsdNInternationalhJournalhofhPolymerhSciencebN2015bNhfgkbNgcg 2.4 1

(2015-2016)
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43 yharacteristicsNofNstarchcbasedNfilmsNwithNdifferentNamyloseNcontentsNplasticisedNbyN
gcethylcicmethylimidazoliumNacetatedNCarbohydratehPolymersbN2015bNghhbNglfcn 10.3 39

42 PhysicalNpropertiesNandNprebioticNactivityNofNmaizeNstarchcbasedNfunctionalNfilmsdNStarch/StaerkebN
2015bNlmbNghjcgig 2.3 15

41 wdvancedNNanocbiocompositesNxasedNonNStarchN2015bNgjlmcgkki 3

40 –ffectsNofNamyloseNandNphosphateNmonoesterNonNaggregationNstructuresNofNheatcmoistureNtreatedN
potatoNstarchesdNCarbohydratehPolymersbN2014bNgfibNhhncii 10.3 34

39 ShearNdegradationNofNmolecularbNcrystallinebNandNgranularNstructuresNofNstarchNduringNextrusiondN
Starch/StaerkebN2014bNllbNkokclfk 2.3 74

38 –ffectNofNoxygenNglowNplasmaNonNsupramolecularNandNmolecularNstructuresNofNstarchNandNrelatedN
mechanismdNFoodhHydrocolloidsbN2014bNimbNlocml 10.6 69

37 yharacteristicsNofNstarchcbasedNfilmsNplasticisedNbyNglycerolNandNbyNtheNionicNliquidN
gcethylcicmethylimidazoliumNacetatepNaNcomparativeNstudydNCarbohydratehPolymersbN2014bNgggbNnjgcn 10.3 53

36 SupramolecularNstructuralNchangesNofNwaxyNandNhighcamyloseNcornstarchesNheatedNinNabundantN
waterdNFoodhHydrocolloidsbN2014bNikbNmffcmfo 10.6 53

35 ThermoplasticNStarchdNJournalhofhRenewablehMaterialsbN2014bNhbNokcgfl 2.4 22

34 wdvancedNNanocbiocompositesNxasedNonNStarchN2014bNgcmk 12

33 ProcessingNofNPlasticizedNStarchcxasedNMaterialspNStateNofNtheNwrtNandNPerspectivesN2014bNhkmchno 12

32 NewNevidencesNofNacceleratingNdegradationNofNpolyethyleneNbyNstarchdNJournalhofhAppliedhPolymerh
SciencebN2013bNgifbNhhnhchhnm 2.9 12

31 TheNpropertiesNofNantimicrobialNfilmsNderivedNfromNpolyWlacticNacidXestarchechitosanNblendedNmatrixdN
CarbohydratehPolymersbN2013bNonbNokocll 10.3 58

30 SupramolecularNstructureNofNwcNandNxctypeNgranulesNofNwheatNstarchdNFoodhHydrocolloidsbN2013bNigbNlncmi 10.6 174

29 –ffectNofNtheNionicNliquidNgcethylcicmethylimidazoliumNacetateNonNtheNphaseNtransitionNofNstarchpN
dissolutionNorNgelatinizationudNCarbohydratehPolymersbN2013bNojbNkhfcif 10.3 64

28 GlycerolNplasticisedNchitosanpNwNstudyNofNbiodegradationNviaNcarbonNdioxideNevolutionNandNnuclearN
magneticNresonancedNPolymerhDegradationhandhStabilitybN2013bNonbNghilcghjl 4.7 22

27 –laborationNandNpropertiesNofNplasticisedNchitosancbasedNexfoliatedNnanocbiocompositesdNPolymerbN
2013bNkjbNilkjcillh 3.9 42

26 StarchcbasedNnanocbiocompositesdNProgresshinhPolymerhSciencebN2013bNinbNgkofcglhn 29.6 376
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25 RheologyNtoNunderstandNandNoptimizeNprocessibilitybNstructuresNandNpropertiesNofNstarchNpolymericN
materialsdNProgresshinhPolymerhSciencebN2012bNimbNkokclhi 29.6 184

24 StructureNandNcolonctargetedNreleasingNpropertyNofNresistantNoctenylNsuccinateNstarchdNFoodh
ResearchhInternationalbN2012bNjmbNhjlchkh 7 24

23
wnNoralNcolonctargetingNcontrolledNreleaseNsystemNbasedNonNresistantNstarchNacetatepNsynthetizationbN
characterizationbNandNpreparationNofNfilmccoatingNpelletsdNJournalhofhAgriculturalhandhFoodhChemistrybN
2011bNkobNkmincjk

5.7 74

22 xiodegradableNStarchcxasedNNanocyompositesN2011bNg 1

21 ThermalNandNrheologicalNpropertiesNofNbreadfruitNstarchdNJournalhofhFoodhSciencebN2011bNmlbN–kkclg 3.4 18

20 RheologicalNpropertiesNofNthermoplasticNstarchNstudiedNbyNmultipassNrheometerdNCarbohydrateh
PolymersbN2011bNnibNogjcogo 10.3 35

19 PhaseNtransitionsNofNmaizeNstarchesNwithNdifferentNamyloseNcontentsNinNglycerolâ��waterNsystemsdN
CarbohydratehPolymersbN2011bNnkbNgnfcgnm 10.3 64

18 PreparationNandNcharacterisationNofNoctenylNsuccinateNstarchNasNaNdeliveryNcarrierNforNbioactiveNfoodN
componentsdNFoodhChemistrybN2011bNghlbNghgncghhk 8.5 90

17 –xtrusionNprocessingNandNcharacterizationNofNedibleNstarchNfilmsNwithNdifferentNamyloseNcontentsdN
JournalhofhFoodhEngineeringbN2011bNgflbNokcgfg 6 149

16 xiocnanocompositesNbasedNonNstarchN2011bNhijchlf 7

15 KineticsNandNmechanismNofNthermalNdecompositionNofNcornstarchesNwithNdifferentN
amyloseeamylopectinNratiosdNStarch/StaerkebN2010bNlhbNgiocgjl 2.3 120

14 StarchNthermalNtransitionsNcomparativelyNstudiedNbyNzSyNandNMTzSydNStarch/StaerkebN2010bNlhbNikfcikm 2.3 16

13 RheologicalNpropertiesNandNphaseNtransitionNofNcornstarchesNwithNdifferentNamyloseeamylopectinN
ratiosNunderNshearNstressdNStarch/StaerkebN2010bNlhbNllmclmk 2.3 36

12 RheologicalNpropertiesNofNstarchesNwithNdifferentNamyloseeamylopectinNratiosdNJournalhofhCerealh
SciencebN2009bNjobNimgcimm 3.8 172

11 ThermalNprocessingNofNstarchcbasedNpolymersdNProgresshinhPolymerhSciencebN2009bNijbNgijncgiln 29.6 538

10 –xtrusionNProcessingNofNStarchNFilmdNInternationalhJournalhofhFoodhEngineeringbN2009bNkbN 1.9 20

9 –ffectNofNannealingNandNorientationNonNmicrostructuresNandNmechanicalNpropertiesNofNpolylacticNaciddN
PolymerhEngineeringhandhSciencebN2008bNjnbNlijcljg 2.3 90

8 wNnewNstudyNofNstarchNgelatinizationNunderNshearNstressNusingNdynamicNmechanicalNanalysisdN
CarbohydratehPolymersbN2008bNmhbNhhochij 10.3 50

(2008-2012)
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7 RheologicalNpropertiesNandNphaseNtransitionNofNstarchNunderNshearNstressdNFoodhHydrocolloidsbN2008bN
hhbNomicomn 10.6 60

6 StarchNGelatinizationNunderNShearlessNandNShearNyonditionsdNInternationalhJournalhofhFoodh
EngineeringbN2007bNhbN 1.9 16

5 RheologicalNPropertiesNofNStarchcxasedNMaterialsNandNStarchePolyWlacticNacidXNxlendsdN
MacromolecularhSymposiabN2007bNhjochkfbNkhockij 0.8 20

4 –ffectNofNyompatibilizerNzistributionNonNThermalNandNRheologicalNPropertiesNofNGelatinizedN
StarchexiodegradableNPolyestersNxlendsdNInternationalhPolymerhProcessingbN2006bNhgbNimocink 1 16

3 StarchNModificationNUsingNReactiveN–xtrusiondNStarch/StaerkebN2006bNknbNgigcgio 2.3 97

2 GelatinizationNofNcornstarchNwithNdifferentNamyloseeamylopectinNcontentdNCarbohydratehPolymersbN
2006bNlkbNikmcili 10.3 222

1 ThermalNxehaviourNofN₂ighNwmyloseNyornstarchNStudiedNbyNzSydNInternationalhJournalhofhFoodh
EngineeringbN2005bNgbN 1.9 16

Fengwei Xie
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