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Physicochemical properties of indica-japonica hybrid rice starch from Chinese varieties. Food

64 Hydrocolloids, 2017, 63, 356-363. 124 88

Effects of nitrogen level on structure and physicochemical properties of rice starch. Food
Hydrocolloids, 2017, 63, 525-532.

Progress in High-Amylose Cereal Crops through Inactivation of Starch Branching Enzymes. Frontiers

66 in Plant Science, 2017, 8, . 4.1 54

Evaluation of the Molecular Structural Parameters of Normal Rice Starch and Their Relationships
with Its Thermal and Digestion Properties. Molecules, 2017, 22, 1526.

Properties of new starches from tubers of Arisaema elephas , yunnanense and erubescens. Food
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