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ARTICLE IF CITATIONS
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Surface-Engineered Starch Magnetic Microparticles for Highly Effective Separation of a Broad Range
of Bacteria. ACS Sustainable Chemistry and Engineering, 2018, 6, 13524-13531.

Self-assembly Rinetics of debranched short-chain glucans from waxy maize starch to form spherical
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Colorimetric assay for the determination of molecular weight distribution and branching
characteristics of starch hydrolysates. Carbohydrate Polymers, 2021, 251, 117046.
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Topological analysis of single-stranded DNA with an alpha-hederin nanopore. Biosensors and

Bioelectronics, 2021, 171, 112711.




