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j Paper IF Citations

86 vnthologyKofKStarchKGranuleKMorphologyKbyKScanningKzlectronKMicroscopybKStarch/StaerkeWK1994WK
hkWKefeaefn 2.3 439

85 ResistantKstarchoKpromiseKforKimprovingKhumanKhealthbKAdvancesiiniNutritionWK2013WKhWKimlakde 10 425

84
MolecularKweightsKandKgyrationKradiiKofKamylopectinsKdeterminedKbyKhighaperformanceK
sizeaexclusionKchromatographyKequippedKwithKmultiaangleKlaseralightKscatteringKandKrefractiveK
indexKdetectorsbKCarbohydrateiPolymersWK2002WKhnWKgdlageh

10.3 255

83 StructuralKandKphysicalKcharacteristicsKofKwaxyKandKotherKwheatKstarchesbKCarbohydrateiPolymersWK
2002WKhnWKfnlagdi 10.3 228

82 xharacterizationKandKmodelingKofKtheKvaKandKwagranuleKstarchesKofKwheatWKtriticaleWKandKbarleybK
CarbohydrateiPolymersWK2007WKklWKhkaii 10.3 223

81 GelatinizationKandKrheologicalKpropertiesKofKstarchbKStarch/StaerkeWK2015WKklWKfegaffh 2.3 198

80 xharacterizationKofKmaizeKamyloseaextenderKSaeTKmutantKstarchesbKPartKIoKRelationshipKbetweenK
resistantKstarchKcontentsKandKmolecularKstructuresbKCarbohydrateiPolymersWK2008WKlhWKgnkahdh 10.3 196

79 zffectKandKmechanismKofKultrahighKhydrostaticKpressureKonKtheKstructureKandKpropertiesKofK
starchesbKCarbohydrateiPolymersWK2002WKhlWKfggafhh 10.3 187

78 xharacterizationKofKaKNovelKResistantaStarchKandKItsKzffectsKonKPostprandialKPlasmaaGlucoseKandK
InsulinKResponsesbKCerealiChemistryWK2010WKmlWKfilafkf 2.4 172

77 xurrentKUnderstandingKonKStarchKGranuleKStructuresbKJournaliofiAppliediGlycoscienceis1999tWK2006WK
igWKfdiafeg 1 132

76
xharacterizationKofKmaizeKamyloseaextenderKSaeTKmutantKstarchesoKPartKIIbKStructuresKandKpropertiesK
ofKstarchKresiduesKremainingKafterKenzymaticKhydrolysisKatKboilingawaterKtemperaturebKCarbohydratei
PolymersWK2010WKmdWKeaef

10.3 115

75 InternalKstructureKofKnormalKmaizeKstarchKgranulesKrevealedKbyKchemicalKsurfaceKgelatinizationbK
BiomacromoleculesWK2000WKeWKefkagf 6.9 105

74 zffectKofKStarchKGranuleKSizeKonKPhysicalKPropertiesKofKStarcha–illedKPolyethyleneK–ilmbK
BiotechnologyiProgressWK1992WKmWKieail 2.8 104

73 xharacterizationKofKPhysicalKPropertiesKofK–lourKandKStarchKObtainedKfromKGammaaIrradiatedKWhiteK
RicebKStarch/StaerkeWK2005WKilWKhmdahml 2.3 98

72 PhysicochemicalKpropertiesKofKendospermKandKpericarpKstarchesKduringKmaizeKdevelopmentbK
CarbohydrateiPolymersWK2007WKklWKkgdakgn 10.3 83

71 MaizeKstarchKfineKstructuresKaffectedKbyKearKdevelopmentalKtemperaturebKCarbohydrateiResearchWK
1996WKfmfWKeilaeld 2.9 69

70 PhysicochemicalKpropertiesKandKdigestibilityKofKcommonKbeanKSPhaseolusKvulgarisKLbTKstarchesbK
CarbohydrateiPolymersWK2014WKedmWKfddai 10.3 68
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69 ProductionKofKresistantKstarchKbyKextrusionKcookingKofKacidamodifiedKnormalamaizeKstarchbKJournali
ofiFoodiScienceWK2009WKlhWKxiikakf 3.4 67

68 PhysicochemicalKxharacteristicsKofKStarchesKfromKUnripeK–ruitsKofKMangoKandKwananabK
Starch/StaerkeWK2009WKkeWKfneafnn 2.3 64

67 StructuresKandKfunctionalKpropertiesKofKappleKSMalusKdomesticaKworkhTKfruitKstarchbKCarbohydratei
PolymersWK2006WKkgWKhgfahhe 10.3 64

66 zffectKofKannealingKonKtheKsemicrystallineKstructureKofKnormalKandKwaxyKcornKstarchesbKFoodi
HydrocolloidsWK2012WKfnWKngann 10.6 53

65 StructuralKandK–unctionalKxharacteristicsKofKSelectedKSoftKWheatKStarchesbKCerealiChemistryWK2002WK
lnWKfhgafhm 2.4 53

64 MacronutrientsKinKxornKandKíumanKNutritionbKComprehensiveiReviewsiiniFoodiScienceiandiFoodi
SafetyWK2016WKeiWKimeainm 16.4 49

63 zffectsKofKcookingKmethodsKandKstarchKstructuresKonKstarchKhydrolysisKratesKofKricebKJournaliofiFoodi
ScienceWK2013WKlmWKíedlkame 3.4 48

62 Structurea–unctionalityKxhangesKinKStarchK–ollowingKRoughKRiceKStoragebKStarch/StaerkeWK2005WKilWKenlafdl2.3 48

61 zffectsKofKaddingKcornKoilKandKsoyKproteinKtoKcornKstarchKonKtheKphysicochemicalKandKdigestiveK
propertiesKofKtheKstarchbKInternationaliJournaliofiBiologicaliMacromoleculesWK2017WKedhWKhmeahmk 7.9 46

60 StructureKofKStarchKGranulesbKJournaliofiAppliediGlycoscienceis1999tWK2007WKihWKgeagk 1 43

59 –acileKRouteKtoKvnionicKStarchesbKSuccinylationWKMaleinationKandKPhthalationKofKxornKStarchKonK
zxtrusionbKStarch/StaerkeWK1995WKhlWKnkann 2.3 43

58 StructuralKcharacterizationKofKPeruvianKcarrotKSvrracaciaKxanthorrhizaTKstarchKandKtheKeffectKofK
annealingKonKitsKsemicrystallineKstructurebKJournaliofiAgriculturaliandiFoodiChemistryWK2011WKinWKhfdmaek 5.7 41

57 xharacterizationKofKnormalKandKwaxyKcornKstarchKforKbioethanolKproductionbKJournaliofiAgriculturali
andiFoodiChemistryWK2013WKkeWKglnamk 5.7 40

56 StructuralKandKphysicochemicalKcharacteristicsKofKwinterKsquashKSKybTKfruitKstarchesKatKharvestbK
CarbohydrateiPolymersWK2005WKinWKeigaekg 10.3 40

55 StructuresKandK–unctionalKPropertiesKofKStarchK–romKSeedsKofKThreeKSoybeanKSGlycineKmaxKSLbTK
MerrbTKVarietiesUbKStarch/StaerkeWK2006WKimWKidnaien 2.3 37

54 xharacterizationKofKcyanobacterialKglycogenKisolatedKfromKtheKwildKtypeKandKfromKaKmutantKlackingK
ofKbranchingKenzymebKCarbohydrateiResearchWK2002WKgglWKfeniafdg 2.9 35

53 xharacterizationKofKNubetKandK–ranubetKbarleyKstarchesbKCarbohydrateiPolymersWK2004WKikWKmiang 10.3 34

52 PysicochemicalKpropertiesKofKTibetanKhullalessKbarleyKstarchbKCarbohydrateiPolymersWK2016WKeglWKifiaige 10.3 34
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51 ResistantKStarchKvltersKtheKMicrobiotaaGutKwrainKvxisoKImplicationsKforKyietaryKModulationKofK
wehaviorbKPLoSiONEWK2016WKeeWKedehkhdk 3.7 32

50 MorphologicalKxhangesKofKGranulesKofKyifferentKStarchesKbyKSurfaceKGelatinizationKwithKxalciumK
xhloridebKCerealiChemistryWK2000WKllWKeeiaefd 2.4 30

49 RegistrationKofKMaizeKGermplasmKLineKGzMSaddklbKJournaliofiPlantiRegistrationsWK2007WKeWKkdake 0.7 28

48 PhysicochemicalKPropertiesKofKPinKOakKSQuercusKpalustrisKMuenchhbTKvcornKStarchbKStarch/StaerkeWK
2006WKimWKiigaikd 2.3 27

47 xomparisonKofKStarchKPastingKPropertiesKatKVariousKxookingKxonditionsKUsingKtheKMicroK
ViscoavmyloaGraphKandKtheKRapidKViscoKvnalyserbKCerealiChemistryWK2003WKmdWKlhialhn 2.4 26

46 UnderstandingKStarchKStructureKandK–unctionalityK2018WKeieaelm 25

45 PhysicochemicalKcharacterizationKofKstarchesKfromKdryKbeansKcultivatedKinKwrazilbKFoodiHydrocolloidsWK
2016WKkeWKmefamfd 10.6 23

44 PropertiesKofK–loursKandKStarchesKasKvffectedKbyKRoughKRiceKyryingKRegimebKCerealiChemistryWK2003WK
mdWKgdagh 2.4 23

43
SprayadryingKandKextrusionKprocessesoKzffectsKonKmorphologyKandKphysicochemicalKcharacteristicsK
ofKstarchesKisolatedKfromKPeruvianKcarrotKandKcassavabKInternationaliJournaliofiBiologicali
MacromoleculesWK2018WKeemWKeghkaegig

7.9 22

42 xharacterisationKofKαˆ›camaKSMexicanKPotatoTKSPachyrhizusKerosusKLbKUrbanTKStarchK–romKTaprootsK
GrownKinKUSvKandKMexicobKStarch/StaerkeWK2007WKinWKegfaehd 2.3 22

41 NovelKvpplicationsKofKvmyloseaLipidKxomplexKasKResistantKStarchKTypeKiK2013WKlnanh 21

40 GlycogenKsynthaseKisoformsKinKSynechocystisKspbKPxxkmdgoKidentificationKofKdifferentKrolesKtoK
produceKglycogenKbyKtargetedKmutagenesisbKPLoSiONEWK2014WKnWKeneifh 3.7 21

39 NovelKvpplicationsKofKvmyloseaLipidKxomplexKasKResistantKStarchKTypeKiK2013WKlnanh 20

38 zffectsKofKalphaaamylaseKreactionKmechanismsKonKanalysisKofKresistantastarchKcontentsbK
CarbohydrateiPolymersWK2015WKeeiWKhkiale 10.3 17

37 StarchKcharacterizationKandKethanolKproductionKofKduckweedKandKcornKkernelbKStarch/StaerkeWK2016WK
kmWKghmagih 2.3 17

36 PreparationKofKglutenafreeKriceKspaghettiKwithKsoyKproteinKisolateKusingKtwinascrewKextrusionbK
JournaliofiFoodiScienceiandiTechnologyWK2016WKigWKghmiaghnh 3.3 17

35 MolecularKcloningKandKcharacterizationKofKaKthermostableK˛–aamylaseKexhibitingKanKunusuallyKhighK
activitybKFoodiScienceiandiBiotechnologyWK2014WKfgWKefiaegf 3 16

34 StructureKandKphysicochemicalKpropertiesKofKdefattedKandKpinamilledKoatKbranKconcentrateKfractionsK
separatedKbyKairaclassificationhbKInternationaliJournaliofiFoodiScienceiandiTechnologyWK2008WKhgWKnniaeddg3.8 15
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33 xharacterizationKandKInKVivoKíydrolysisKofKvmyloseâ��StearicKvcidKxomplexbKCerealiChemistryWK2014WK
neWKhkkahlf 2.4 14

32 StructureKandKPhysicochemicalKPropertiesKofKStarchesKfromKSieveK–ractionsKofKOatK–lourKxomparedK
withKWholeKandKPinaMilledK–lourbKCerealiChemistryWK2007WKmhWKiggaign 2.4 14

31 StructuralKPropertiesKofKStarchK–ractionsKIsolatedKfromKNormalKandKMutantKxornKGenotypesKUsingK
yifferentKMethodsbKCerealiChemistryWK2004WKmeWKkeeakfd 2.4 14

30 egxaNMRKStudyKofKInteractionsKbetweenKvmylodextrinKandKNeutralKSaltsbKStarch/StaerkeWK1993WKhiWKelfaeli2.3 14

29 StarchK–erratesbKStarch/StaerkeWK1995WKhlWKkmalf 2.3 13

28 zffectKofKsprayadryingKandKextrusionKonKphysicochemicalKcharacteristicsKofKsweetKpotatoKstarchbK
JournaliofiFoodiScienceiandiTechnologyWK2019WKikWKglkagmg 3.3 13

27 yosageKeffectsKofKWaxyKgeneKonKtheKstructuresKandKpropertiesKofKcornKstarchbKCarbohydratei
PolymersWK2016WKehnWKfmfam 10.3 11

26 xhemicalKandKPhysicalKPropertiesKofKKiwifruitKSvctinidiaKdeliciosaTKStarchbKStarch/StaerkeWK2006WKimWKgfgagfn2.3 11

25 ReactionKofKStarchKandKxelluloseKwithKProductsKofKThermalKyecompositionKofKMonoaKandK
yisaccharidesbKStarch/StaerkeWK1995WKhlWKfhafn 2.3 11

24 xomplexesKofKStarchKwithKyioicKvcidsbKStarch/StaerkeWK1995WKhlWKneani 2.3 11

23 xharacterizationKandKdevelopmentKmechanismKofKvpiosKamericanaKtuberKstarchbKCarbohydratei
PolymersWK2016WKeieWKenmafdi 10.3 11

22 PhysicochemicalKandKmorphologicalKpropertiesKofKstarchKfromKfreshKwaxyKcornKkernelsbKJournaliofi
FoodiScienceiandiTechnologyWK2015WKifWKkifnagl 3.3 10

21 xharacterisationKofKoatKbranKproductsKwithKandKwithoutKsupercriticalKcarbonKdioxideKextractionbK
InternationaliJournaliofiFoodiScienceiandiTechnologyWK2007WKhfWKehmnaehnk 3.8 9

20 xontributionsKofKyexterK–renchKSenemaenmeTKtoKcycloamyloseccyclodextrinKandKstarchKsciencebK
CarbohydrateiPolymersWK2021WKfilWKeelkfd 10.3 9

19 MethodsKforKxharacterizationKofKResidualKStarchKinKyistillerRsKyriedKGrainsKwithKSolublesKSyyGSTbK
CerealiChemistryWK2011WKmmWKflmafmf 2.4 8

18 xharacterizationKofKstarchKfromKbambooKseedsbKStarch/StaerkeWK2016WKkmWKegeaegn 2.3 8

17 RSKxontentKandKeGIKValueKofKxookedKNoodlesKSIToKzffectKofKxookingKMethodsbKFoodsWK2020WKnWK 4.9 7

16
InhibitionKofKazoxymethaneainducedKpreneoplasticKlesionsKinKtheKratKcolonKbyKaKstearicKacidK
complexedKhighaamyloseKcornstarchKusingKdifferentKcookingKmethodsKandKassessingKpotentialKgeneK
targetsbKJournaliofiFunctionaliFoodsWK2014WKkWKhnnaief

5.1 7
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15 zvaluatingKSodiumKSaltsKasKPushingKvgentsKonKíighaPerformanceKvnionazxchangeKxhromatographyK
withKPulsedKvmperometricKyetectionKforKMaltodextrinKvnalysisbKStarch/StaerkeWK1997WKhnWKidiaiee 2.3 7

14 vKSimplifiedKIsolationKofKíighavmyloseKMaizeKStarchKUsingKNeutralKProteasesbKStarch/StaerkeWK2008WK
kdWKkdeakdm 2.3 6

13 wiocatalyticKroleKofKpotatoKstarchKsynthaseKIIIKforK˛–aglucanKbiosynthesisKinKSynechocystisKspbK
PxxkmdgKmutantsbKInternationaliJournaliofiBiologicaliMacromoleculesWK2015WKmeWKledal 7.9 5

12 IncreasedKwutyrateKProductionKyuringKLongaTermK–ermentationKofKInKVitroayigestedKíighKvmyloseK
xornstarchKResiduesKwithKíumanK–ecesbKJournaliofiFoodiScienceWK2015WKmdWKMennlafddh 3.4 4

11 xharacterizationKofKStarchKRecoveredKfromKWetaMilledKxornK–iberbKCerealiChemistryWK1999WKlkWKgai 2.4 4

10 zffectKofKplantingKdateKonKmaizeKstarchKstructureWKpropertiesWKandKethanolKproductionbK
Starch/StaerkeWK2016WKkmWKhlkahml 2.3 3

9 StorageKtemperatureKandKtimeKaffectKtheKenzymeKresistanceKstarchKandKglycemicKresponseKofK
cookedKnoodlesbKFoodiChemistryWK2021WKghhWKefmldf 8.5 3

8 TypeKfKResistantKStarchKinKíighavmyloseKMaizeKStarchKandKitsKyevelopmentK2013WKfgahf 2

7 zffectsKofKyifferentKMillKTypesKonKzthanolKProductionKUsingKUncookedKyryaGrindK–ermentationKandK
xharacteristicsKofKResidualKStarchKinKyistillerRsKyriedKGrainsKSyyGTbKCerealiChemistryWK2017WKnhWKkhiakig 2.4 2

6 TypeKfKResistantKStarchKinKíighavmyloseKMaizeKStarchKandKitsKyevelopmentK2013WKfgahf 2

5 zffectsKofKvmylopectinKStructureKonKtheKOrganizationKandKPropertiesKofKStarchKGranulesbKACSi
SymposiumiSeriesWK2006WKehkaekh 0.4 2

4 SheetaextrudedKfilmsKfromKblendsKofKhydroxypropylatedKandKnativeKcornKstarchesWKandKtheirK
characterizationbKJournaliofiFoodiProcessiEngineeringWK2020WKhgWKeegfek 2.4 2

3
RealaTimeKMonitoringKofKtheKMechanicalKPropertiesKofKaKSoyKProteinKandKRubberKPolymerKduringKitsK
ProductionKUsingKTransientKInfraredKSpectroscopybKInternationaliJournaliofiPolymeriAnalysisiandi
CharacterizationWK2013WKemWKhkhahkm

1.7

2 yoKResistantKStarchesKíaveKLongaTermKProtectiveKzffectsKvgainstKxolorectalKxancertbKFASEBi
JournalWK2015WKfnWKligbg 0.9

1 íighKvmyloseKandKStearicKvcidaModifiedKResistantKStarchoKíumanKPostaPrandialKGutK–ermentationK
andKwloodKGlucoseKResponsebKFASEBiJournalWK2013WKflWKefibm 0.9
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