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methylâ€•esterification. International Journal of Food Science and Technology, 2021, 56, 4669-4679. 1.3 26

27
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33 Effect of Nanoreduction on Functional and Structural Properties of Resistant-Starch from Lotus
Stem. ACS Food Science & Technology, 2021, 1, 1444-1455. 1.3 4

34 Resistant starch type 2 from lotus stem: Ultrasonic effect on physical and nutraceutical properties.
Ultrasonics Sonochemistry, 2021, 76, 105655. 3.8 25

35
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