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digestion in vitro of New Zealand pea varieties. Food Hydrocolloids, 2022, 129, 107631

Rice Germination and Its Impact on Technological and Nutritional Properties: A Review. Rice Science
73, 2022,29,201-215

Intact, Kibbled, and Cut Wheat Grains: Physico-Chemical, Microstructural Characteristics and
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Cooking of short, medium and long-grain rice in limited and excess water: Effects on
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39 starch (SARS) structures. Journal of Food Engineering, 2016, 191, 95-104 5

Cotyledon Cell Structure and In Vitro Starch Digestion in Navy Beans 2014, 223-242

37 Food microstructure and starch digestion. Advances in Food and Nutrition Research, 2013, 70, 137-79 6 29

Physiochemical, Pasting, and Thermal Properties of Starch Isolated from Different Barley Cultivars.
International Journal of Food Properties, 2013, 16, 1494-1506
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. Phenolic Content and Antioxidant Activity of Germinated and Cooked Pulses. International Journal
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Food Chemistry, 2003, 81, 219-231

Physicochemical, rheological and cookie making properties of corn and potato flours. Food 3 3
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