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142 ThermalMprocessingMofMstarchabasedMpolymersbMProgressiiniPolymeriScienceZM2009ZMghZMeghlaegjl 29.6 538

141 –elatinizationMofMcornstarchMwithMdifferentMamylosecamylopectinMcontentbMCarbohydrateiPolymersZM
2006ZMjiZMgikagjg 10.3 222

140 PreparationMandMcharacterizationMofMslowareleaseMfertilizerMencapsulatedMbyMstarchabasedM
superabsorbentMpolymerbMCarbohydrateiPolymersZM2016ZMehkZMehjaeih 10.3 193

139 ThermalMdegradationMandMstabilityMofMstarchMunderMdifferentMprocessingMconditionsbMStarch/StaerkeZM
2013ZMjiZMhlajd 2.3 182

138 SupramolecularMstructureMofMuaMandMvatypeMgranulesMofMwheatMstarchbMFoodiHydrocolloidsZM2013ZMgeZMjlakg 10.6 174

137 RheologicalMpropertiesMofMstarchesMwithMdifferentMamylosecamylopectinMratiosbMJournaliofiCereali
ScienceZM2009ZMhmZMgkeagkk 3.8 172

136 StudyMonMsupramolecularMstructuralMchangesMofMultrasonicMtreatedMpotatoMstarchMgranulesbMFoodi
HydrocolloidsZM2012ZMfmZMeejaeff 10.6 153

135 UnderstandingMtheMmultiascaleMstructureMandMfunctionalMpropertiesMofMstarchMmodulatedMbyM
glowaplasmanMuMstructureafunctionalityMrelationshipbMFoodiHydrocolloidsZM2015ZMidZMfflafgj 10.6 120

134 KineticsMandMmechanismMofMthermalMdecompositionMofMcornstarchesMwithMdifferentM
amylosecamylopectinMratiosbMStarch/StaerkeZM2010ZMjfZMegmaehj 2.3 120

133 yffectsMofMamylosecamylopectinMratioMonMstarchabasedMsuperabsorbentMpolymersbMCarbohydratei
PolymersZM2012ZMlkZMeilgaeill 10.3 118

132 OneastepMmethodMtoMprepareMstarchabasedMsuperabsorbentMpolymerMforMslowMreleaseMofMfertilizerbM
ChemicaliEngineeringiJournalZM2017ZMgdmZMjdkajej 14.7 109

131 InsightsMintoMtheMmultiascaleMstructureMandMdigestibilityMofMheatamoistureMtreatedMriceMstarchbMFoodi
ChemistryZM2018ZMfhfZMgfgagfm 8.5 104

130 StarchMModificationMUsingMReactiveMyxtrusionbMStarch/StaerkeZM2006ZMilZMegeaegm 2.3 97

129 InMsituMthermalMdecompositionMofMstarchMwithMconstantMmoistureMinMaMsealedMsystembMPolymeri
DegradationiandiStabilityZM2008ZMmgZMfjdafjf 4.7 95

128 StarchabasedMantimicrobialMfilmsMfunctionalizedMbyMpomegranateMpeelbMInternationaliJournaliofi
BiologicaliMacromoleculesZM2019ZMefmZMeefdaeefj 7.9 83

127 StructureMandMenzymaticMresistivityMofMdebranchedMhighMtemperatureâ��pressureMtreatedM
highaamyloseMcornMstarchbMJournaliofiCerealiScienceZM2013ZMikZMghlagii 3.8 82

126 yffectMofMrheologicalMpropertiesMofMpotatoZMriceMandMcornMstarchesMonMtheirMhotaextrusionMgxMprintingM
behaviorsbMJournaliofiFoodiEngineeringZM2019ZMfhhZMeidaeil 6 81
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125 PhaseMtransitionMofMstarchMgranulesMobservedMbyMmicroscopeMunderMshearlessMandMshearMconditionsbM
CarbohydrateiPolymersZM2007ZMjlZMhmiaide 10.3 76

124 yffectMofMheatamoistureMtreatmentMonMmultiascaleMstructuresMandMphysicochemicalMpropertiesMofM
breadfruitMstarchbMCarbohydrateiPolymersZM2017ZMejeZMfljafmh 10.3 73

123 xigestibilityMandMsupramolecularMstructuralMchangesMofMmaizeMstarchMbyMnonacovalentMinteractionsM
withMgallicMacidbMFoodiandiFunctionZM2017ZMlZMkfdakgd 6.1 72

122 UnderstandingMtheMstructureMandMdigestibilityMofMheatamoistureMtreatedMstarchbMInternationaliJournali
ofiBiologicaliMacromoleculesZM2016ZMllZMeal 7.9 72

121 IonicMliquidsMforMtheMpreparationMofMbiopolymerMmaterialsMforMdrugcgeneMdeliverynMaMreviewbMGreeni
ChemistryZM2018ZMfdZMhejmahfdd 10 69

120 yffectMofMoxygenMglowMplasmaMonMsupramolecularMandMmolecularMstructuresMofMstarchMandMrelatedM
mechanismbMFoodiHydrocolloidsZM2014ZMgkZMjmakj 10.6 69

119 HierarchicalMstructureMandMphysicochemicalMpropertiesMofMhighlandMbarleyMstarchMfollowingMheatM
moistureMtreatmentbMFoodiChemistryZM2019ZMfkeZMedfaedl 8.5 68

118 ThermalMxecompositionMofMwornMStarchMwithMxifferentMumylosecumylopectinMRatiosMinMOpenMandM
SealedMSystemsbMCerealiChemistryZM2009ZMljZMglgagli 2.4 67

117 –lassMtransitionMtemperatureMofMstarchesMwithMdifferentMamylosecamylopectinMratiosbMJournaliofi
CerealiScienceZM2010ZMieZMgllagme 3.8 64

116 UnderstandingMtheMstructuralMdisorganizationMofMstarchMinMwateraionicMliquidMsolutionsbMPhysicali
ChemistryiChemicaliPhysicsZM2015ZMekZMegljdake 3.6 62

115 yffectMofMplanetaryMballamillingMonMmultiascaleMstructuresMandMpastingMpropertiesMofMwaxyMandM
highaamyloseMcornstarchesbMInnovativeiFoodiScienceiandiEmergingiTechnologiesZM2015ZMgdZMemlafdk 6.8 60

114 RheologicalMpropertiesMandMphaseMtransitionMofMstarchMunderMshearMstressbMFoodiHydrocolloidsZM2008ZM
ffZMmkgamkl 10.6 60

113 ReinforcementMofMwalciumMPhosphateMwementMbyMvioaMineralizedMwarbonMNanotubebMJournaliofithei
AmericaniCeramiciSocietyZM2007ZMmdZMmjfamjh 3.8 59

112 SupramolecularMstructuralMchangesMofMwaxyMandMhighaamyloseMcornstarchesMheatedMinMabundantM
waterbMFoodiHydrocolloidsZM2014ZMgiZMkddakdm 10.6 53

111 MorphologyMandMMicrostructureMofMMaizeMStarchesMwithMxifferentMumylosecumylopectinMwontentbM
Starch/StaerkeZM2006ZMilZMjeeajei 2.3 50

110
PreparationMandMcharacterizationMofMglycoproteinaresistantMstarchMcomplexMasMaMcoatingMmaterialMforM
oralMbioadhesiveMmicroparticlesMforMcolonatargetedMpolypeptideMdeliverybMJournaliofiAgriculturaliandi
FoodiChemistryZM2015ZMjgZMheglahk

5.7 47

109 StarchabasedMnanocapsulesMfabricatedMthroughMlayerabyalayerMassemblyMforMoralMdeliveryMofMproteinM
toMlowerMgastrointestinalMtractbMCarbohydrateiPolymersZM2017ZMekeZMfhfafie 10.3 46

108 UnderstandingMtheMstructureMandMrheologicalMpropertiesMofMpotatoMstarchMinducedMbyMhotaextrusionM
gxMprintingbMFoodiHydrocolloidsZM2020ZMediZMedilef 10.6 45
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107 zacileMPreparationMofMStarchavasedMylectroconductiveMzilmsMwithMIonicMLiquidbMACSiSustainablei
ChemistryiandiEngineeringZM2017ZMiZMihikaihjk 8.3 41

106 MultiascaleMstructureZMpastingMandMdigestibilityMofMheatMmoistureMtreatedMredMadzukiMbeanMstarchbM
InternationaliJournaliofiBiologicaliMacromoleculesZM2017ZMedfZMejfaejm 7.9 41

105
MultiascaleMstructuralMandMdigestionMresistibilityMchangesMofMhighaamyloseMcornMstarchMafterM
hydrothermalapressureMtreatmentMatMdifferentMgelatinizingMtemperaturesbMFoodiResearchi
InternationalZM2013ZMigZMhijahjg

7 40

104 xryMheatingMandMannealingMtreatmentMsynergisticallyMmodulateMstarchMstructureMandMdigestibilitybM
InternationaliJournaliofiBiologicaliMacromoleculesZM2019ZMegkZMiihaije 7.9 39

103 UnderstandingMtheMdigestibilityMofMriceMstarchagallicMacidMcomplexesMformedMbyMhighMpressureM
homogenizationbMInternationaliJournaliofiBiologicaliMacromoleculesZM2019ZMeghZMlijaljg 7.9 39

102 StarchMfilmacoatedMmicroparticlesMforMoralMcolonaspecificMdrugMdeliverybMCarbohydrateiPolymersZM2018ZM
emeZMfhfafih 10.3 39

101 SolubilityMofMstarchMandMmicrocrystallineMcelluloseMinMeaethylagamethylimidazoliumMacetateMionicM
liquidMandMsolutionMrheologicalMpropertiesbMPhysicaliChemistryiChemicaliPhysicsZM2016ZMelZMfkilhafkimg 3.6 39

100 StudiesMonMnutritionalMinterventionMofMriceMstarchaMoleicMacidMcomplexMUresistantMstarchMtypeMVVMinMratsM
fedMbyMhighafatMdietbMCarbohydrateiPolymersZM2020ZMfhjZMeejjgk 10.3 38

99 yffectMofMfilmMmultiascaleMstructureMonMtheMwaterMvaporMpermeabilityMinMhydroxypropylMstarchM
UHPSVcNaaMMTMnanocompositesbMCarbohydrateiPolymersZM2016ZMeihZMeljamg 10.3 38

98 InsightsMintoMtheMhierarchicalMstructureMandMdigestionMrateMofMalkaliamodulatedMstarchesMwithM
differentMamyloseMcontentsbMCarbohydrateiPolymersZM2016ZMehhZMfkeale 10.3 37

97 RheologicalMpropertiesMandMphaseMtransitionMofMcornstarchesMwithMdifferentMamylosecamylopectinM
ratiosMunderMshearMstressbMStarch/StaerkeZM2010ZMjfZMjjkajki 2.3 36

96
ImprovementMinMNutritionalMuttributesMofMRiceMStarchMwithMxodecylM–allateMwomplexationnMuM
MolecularMxynamicMSimulationMandMinMVitroMStudybMJournaliofiAgriculturaliandiFoodiChemistryZM2018ZM
jjZMmflfamfmd

5.7 35

95 ImpactMofMultrasonicationMonMtheMaggregationMstructureMandMphysicochemicalMcharacteristicsMofM
sweetMpotatoMstarchbMUltrasonicsiSonochemistryZM2020ZMjgZMedhljl 8.9 35

94 PreparationMandMcharacterizationMofMstarchabasedMcompositeMfilmsMreinforcedMbyMcornMandMwheatM
hullsbMJournaliofiAppliediPolymeriScienceZM2017ZMeghZMhieim 2.9 34

93 xigestibilityMandMstructuralMchangesMofMwaxyMriceMstarchMduringMtheMfermentationMprocessMforMwaxyM
riceMvinassebMFoodiHydrocolloidsZM2016ZMikZMglahi 10.6 34

92 yffectsMofMamyloseMandMphosphateMmonoesterMonMaggregationMstructuresMofMheatamoistureMtreatedM
potatoMstarchesbMCarbohydrateiPolymersZM2014ZMedgZMfflagg 10.3 34

91 UnderstandingMtheMstructuralMfeaturesMofMhighaamyloseMmaizeMstarchMthroughMhydrothermalM
treatmentbMInternationaliJournaliofiBiologicaliMacromoleculesZM2016ZMlhZMfjlakh 7.9 34

90 xifferentMcharacteristicMeffectsMofMageingMonMstarchabasedMfilmsMplasticisedMbyM
eaethylagamethylimidazoliumMacetateMandMbyMglycerolbMCarbohydrateiPolymersZM2016ZMehjZMjkakm 10.3 33
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89 SupramolecularMstructureMofMjackfruitMseedMstarchMandMitsMrelationshipMwithMdigestibilityMandM
physicochemicalMpropertiesbMCarbohydrateiPolymersZM2016ZMeidZMfjmakk 10.3 31

88 yffectMofMpressureMwithMshearMstressMonMgelatinizationMofMstarchesMwithMdifferentM
amylosecamylopectinMratiosbMFoodiHydrocolloidsZM2017ZMkfZMggeaggk 10.6 30

87 SuperhydrophobicMModificationMonMStarchMzilmMUsingMPxMSMandMvallaMilledMMMTMwoatingbMACSi
SustainableiChemistryiandiEngineeringZM2020ZMlZMedhfgaedhgd 8.3 30

86 StructuralMchangesMandMtriacetinMmigrationMofMstarchMacetateMfilmMcontactingMwithMdistilledMwaterMasM
foodMsimulantbMCarbohydrateiPolymersZM2014ZMedhZMeak 10.3 30

85 UnderstandingMtheMnutrientMcompositionMandMnutritionalMfunctionsMofMhighlandMbarleyMUQingkeVnMuM
reviewbMTrendsiiniFoodiScienceiandiTechnologyZM2020ZMedgZMedmaeek 15.3 30

84 vasicMprinciplesMinMstarchMmultiascaleMstructurationMtoMmitigateMdigestibilitynMuMreviewbMTrendsiiniFoodi
ScienceiandiTechnologyZM2021ZMedmZMeihaejl 15.3 30

83 SupramolecularMstructureMandMthermalMbehaviorMofMcassavaMstarchMtreatedMbyMoxygenMandMheliumM
glowaplasmasbMInnovativeiFoodiScienceiandiEmergingiTechnologiesZM2016ZMghZMggjaghg 6.8 29

82 RheologicalMandMgelMpropertiesMofMhydroxypropylMmethylcellulosechydroxypropylMstarchMblendsbM
ColloidiandiPolymeriScienceZM2015ZMfmgZMffmafgk 2.4 26

81 TunableMdaLimoneneMPermeabilityMinMStarchavasedMNanocompositeMzilmsMReinforcedMbyMwelluloseM
NanocrystalsbMJournaliofiAgriculturaliandiFoodiChemistryZM2018ZMjjZMmkmamlk 5.7 26

80 ThermalaoxidativeMdegradationMofMhighaamyloseMcornMstarchbMJournaliofiThermaliAnalysisiandi
CalorimetryZM2014ZMeeiZMjimajji 4.1 26

79 SynergisticMeffectMofMhydrothermalMtreatmentMandMlauricMacidMcomplexationMunderMdifferentMpressureM
onMstarchMassemblyMandMdigestionMbehaviorsbMFoodiChemistryZM2019ZMfklZMijdaijk 8.5 26

78 StarchcmicrocrystallineMcelluloseMhybridMgelsMasMgastricafloatingMdrugMdeliveryMsystemsbMCarbohydratei
PolymersZM2019ZMfeiZMeieaeim 10.3 24

77 ImprovingMtheMinMvitroMdigestibilityMofMriceMstarchMbyMthermomechanicallyMassistedMcomplexationMwithM
guarMgumbMFoodiHydrocolloidsZM2020ZMedfZMedijgk 10.6 24

76
yffectMofMantiasolventsMonMtheMcharacteristicsMofMregeneratedMcelluloseMfromM
eaethylagamethylimidazoliumMacetateMionicMliquidbMInternationaliJournaliofiBiologicaliMacromoleculesZM
2019ZMefhZMgehagfd

7.9 23

75 yffectMofMgrowthMperiodMonMtheMmultiascaleMstructureMandMphysicochemicalMpropertiesMofMcassavaM
starchbMInternationaliJournaliofiBiologicaliMacromoleculesZM2017ZMedeZMmaei 7.9 22

74 yffectsMofMOrangeMyxtractsMonMLongevityZMHealthspanZMandMStressMResistanceMinbMMoleculesZM2020ZMfiZM 4.8 22

73 UnderstandingMtheMnutritionalMfunctionsMofMthermallyaprocessedMwholeMgrainMhighlandMbarleyMinMvitroM
andMinMvivobMFoodiChemistryZM2020ZMgedZMefimkm 8.5 22

72 InsightsMintoMtheMrelationshipMbetweenMstructureMandMrheologicalMpropertiesMofMstarchMgelsMinM
hotaextrusionMgxMprintingbMFoodiChemistryZM2021ZMghfZMeflgjf 8.5 22
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71 PreparationMandMcharacterizationMofMedibleMstarchMfilmMreinforcedMbyMlaverbMInternationaliJournaliofi
BiologicaliMacromoleculesZM2019ZMefmZMmhhamie 7.9 20

70 zurtherMinsightsMintoMtheMevolutionMofMstarchMassemblyMduringMretrogradationMusingMSuXSbM
InternationaliJournaliofiBiologicaliMacromoleculesZM2020ZMeihZMifeaifk 7.9 20

69 RheokineticsMofMgraftMcopolymerizationMofMacrylamideMinMconcentratedMstarchMandMrheologicalM
behaviorsMandMmicrostructuresMofMreactionMproductsbMCarbohydrateiPolymersZM2018ZMemfZMeam 10.3 20

68 UnderstandingMtheMdigestibilityMandMnutritionalMfunctionsMofMriceMstarchMsubjectedMtoMheatamoistureM
treatmentbMJournaliofiFunctionaliFoodsZM2018ZMhiZMejiaekf 5.1 19

67 UnderstandingMtheMeffectMofMfreezeadryingMonMmicrostructuresMofMstarchMhydrogelsbMFoodi
HydrocolloidsZM2020ZMedeZMediidm 10.6 19

66
InsightsMintoMtheMmultiascaleMstructureMandMinMvitroMdigestibilityMchangesMofMriceMstarchaoleicM
acidclinoleicMacidMcomplexMinducedMbyMheatamoistureMtreatmentbMFoodiResearchiInternationalZM2020ZM
egkZMedmjef

7 18

65 NobiletinMxelaysMugingMandMynhancesMStressMResistanceMofbMInternationaliJournaliofiMoleculari
SciencesZM2020ZMfeZM 6.3 17

64 ModulationMofMtheMdigestibilityMandMmultiascaleMstructureMofMcassavaMstarchMbyMcontrollingMtheM
cassavaMgrowthMperiodbMInternationaliJournaliofiBiologicaliMacromoleculesZM2018ZMefdZMghjagig 7.9 17

63 UnderstandingMphysicochemicalMpropertiesMchangesMfromMmultiascaleMstructuresMofMstarchcwNTM
nanocompositeMfilmsbMInternationaliJournaliofiBiologicaliMacromoleculesZM2017ZMedhZMeggdaeggk 7.9 17

62 HowMrheologicalMbehaviorsMofMconcentratedMstarchMaffectMgraftMcopolymerizationMofMacrylamideMandM
resultantMhydrogelbMCarbohydrateiPolymersZM2019ZMfemZMgmiahdh 10.3 16

61 –elatinizationMdynamicsMofMstarchMinMdependenceMofMitsMlamellarMstructureZMcrystallineMpolymorphsM
andMamyloseMcontentbMCarbohydrateiPolymersZM2020ZMffmZMeeihle 10.3 16

60 InsightsMonMtheMstructureMandMdigestibilityMofMsweetMpotatoMstarchnMyffectMofMpostharvestMstorageMofM
sweetMpotatoMrootsbMInternationaliJournaliofiBiologicaliMacromoleculesZM2020ZMehiZMjmhakdd 7.9 16

59 StarchMmodificationMusingMaMtwinarollMmixerMasMaMreactorbMStarch/StaerkeZM2012ZMjhZMlfealfi 2.3 15

58 uMnovelMoralMcolonatargetingMdrugMdeliveryMsystemMbasedMonMresistantMstarchMacetatebMJournaliofi
ControllediReleaseZM2011ZMeifMSupplMeZMeieaf 11.7 15

57 umyloseccelluloseMnanofiberMcompositesMforMallanaturalZMfullyMbiodegradableMandMflexibleMbioplasticsbM
CarbohydrateiPolymersZM2021ZMfigZMeekfkk 10.3 14

56 InvestigatingMtheMHOcOMselectiveMpermeabilityMfromMaMviewMofMmultiascaleMstructureMofMstarchcSiOM
nanocompositesbMCarbohydrateiPolymersZM2017ZMekgZMehgaehm 10.3 12

55 womparativeMStudyMofMPhenolicMProfilesZMuntioxidantMandMuntiproliferativeMuctivitiesMinMxifferentM
VegetativeMPartsMofMRamieMUMLbVbMMoleculesZM2019ZMfhZM 4.8 11

54 UnderstandingMtheMmultiascaleMstructureMandMdigestibilityMofMdifferentMwaxyMmaizeMstarchesbM
InternationaliJournaliofiBiologicaliMacromoleculesZM2020ZMehhZMfifafil 7.9 11
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53 StudyMonMcrystallineZMgelatinizationMandMrheologicalMpropertiesMofMjaponicaMriceMflourMasMaffectedMbyM
starchMfineMstructurebMInternationaliJournaliofiBiologicaliMacromoleculesZM2020ZMehlZMefgfaefhe 7.9 11

52 InMvitroMdigestibilityMandMstructuralMcontrolMofMriceMstarchaunsaturatedMfattyMacidMcomplexesMbyM
highapressureMhomogenizationbMCarbohydrateiPolymersZM2021ZMfijZMeekjdk 10.3 11

51 yffectMofMtheMadditionMofMmodifiedMstarchMonMgelatinizationMandMgelationMpropertiesMofMriceMflourbM
InternationaliJournaliofiBiologicaliMacromoleculesZM2020ZMeigZMfjagi 7.9 10

50 SpoilageMLacticMucidMvacteriaMinMtheMvrewingMIndustrybMJournaliofiMicrobiologyiandiBiotechnologyZM
2020ZMgdZMmiiamje 3.3 10

49 yffectMofMstarchMmicrostructureMonMmicrowaveaassistedMesterificationbMInternationaliJournaliofi
BiologicaliMacromoleculesZM2020ZMejhZMfiidafiik 7.9 9

48 SpermineMmodifiedMstarchabasedMcarrierMforMgeneMdeliverynMStructureatransfectionMactivityM
relationshipsbMCarbohydrateiPolymersZM2017ZMekgZMjmdakdd 10.3 8

47 StudyMonMtheMViableMbutMNonaculturableMUVvNwVMStateMzormationMofMandMItsMwontrolMinMzoodMSystembM
FrontiersiiniMicrobiologyZM2020ZMeeZMimmkgm 5.7 8

46 NewMinsightsMintoMhowMstarchMstructureMsynergisticallyMaffectsMtheMstarchMdigestibilityZMtextureZMandM
flavorMqualityMofMriceMnoodlesbMInternationaliJournaliofiBiologicaliMacromoleculesZM2021ZMelhZMkgeakgl 7.9 7

45 wharacterizationMofMregeneratedMstarchMfromMeaethylagamethylimidazoliumMacetateMionicMliquidMwithM
differentMantiasolventsbMJournaliofiPolymeriScienceyiPartiB:iPolymeriPhysicsZM2018ZMijZMefgeaefgl 2.6 6

44
xevelopmentMandMupplicationMofMaMSimpleMOyasyMToMOperateOMPropidiumMMonoazideawrossingM
PrimingMumplificationMonMxetectionMofMViableMandMViableMvutMNonaculturableMwellsMofMOeikbMFrontiersi
iniMicrobiologyZM2020ZMeeZMijmedi

5.7 6

43 warriersMvasedMonMZeinaxextranMSulfateMSodiumMvinaryMwomplexMforMtheMSustainedMxeliveryMofM
QuercetinbMFrontiersiiniChemistryZM2020ZMlZMjjf 5 6

42 TailoringMassemblyMbehaviorMofMstarchesMtoMcontrolMinsulinMreleaseMfromMlayerabyalayerMassembledM
colloidalMparticlesbMInternationaliJournaliofiBiologicaliMacromoleculesZM2020ZMejdZMigeaigk 7.9 5

41 IntegratedMTranscriptomicMandMMetabolicMzrameworkMforMwarbonMMetabolismMandMPlantMHormonesM
RegulationMinMVignaMradiataMduringMPosta–erminationMSeedlingM–rowthbMScientificiReportsZM2020ZMedZMgkhi 4.9 5

40 unMinsightMintoMtheMstructuralMevolutionMofMwaxyMmaizeMstarchMchainsMduringMgrowthMbasedMonM
nonlinearMrheologybMFoodiHydrocolloidsZM2021ZMeejZMedjjii 10.6 5

39 ManipulationMofMtheMinternalMstructureMofMstarchMbyMpropionylMtreatmentMandMitsMdiverseMinfluenceMonM
digestionMandMinMvitroMfermentationMcharacteristicsbMCarbohydrateiPolymersZM2021ZMfkdZMeelgmd 10.3 5

38 xigestibilityMandMstructureMchangesMofMriceMstarchMfollowingMcoafermentationMofMyeastMandM
LactobacillusMstrainsbMInternationaliJournaliofiBiologicaliMacromoleculesZM2021ZMelhZMigdaigk 7.9 5

37
PlasticizationMyfficiencyMandMwharacteristicsMofMMonosaccharidesZMxisaccharidesZMandM
LowaMolecularaWeightMPolysaccharidesMforMStarchavasedMMaterialsbMACSiSustainableiChemistryiandi
EngineeringZM2021ZMmZMeemjdaeemjm

8.3 5

36 yffectMofMstearicMacidMonMtheMmicrostructuralZMrheologicalMandMgxMprintingMcharacteristicsMofMriceM
starchbMInternationaliJournaliofiBiologicaliMacromoleculesZM2021ZMelmZMimdaimj 7.9 5
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35 xevelopmentMchangesMinMmultiascaleMstructureMandMfunctionalMpropertiesMofMwaxyMcornMstarchMatM
differentMstagesMofMkernelMgrowthbMInternationaliJournaliofiBiologicaliMacromoleculesZM2021ZMemeZMggiaghg7.9 5

34 womparisonMofMphenolicsZMantioxidantZMandMantiproliferativeMactivitiesMofMtwoMHypsizygusMmarmoreusM
varietiesbMJournaliofiFoodiScienceZM2020ZMliZMfffkaffgi 3.4 4

33 zormationMandMwontrolMofMtheMViableMbutMNonaculturableMStateMofMzoodborneMPathogenMOeiknHkbM
FrontiersiiniMicrobiologyZM2020ZMeeZMefdf 5.7 4

32 wationicMstarchcpxNuMnanocomplexesMassemblyMandMtheirMnanostructureMchangesMonMgeneM
transfectionMefficiencybMScientificiReportsZM2017ZMkZMehlhh 4.9 4

31 PrintabilityMimprovementMofMriceMstarchMgelMviaMcatechinMandMprocyanidinMinMhotMextrusionMgxM
printingbMFoodiHydrocolloidsZM2021ZMefeZMedjmmk 10.6 4

30 yffectMofMpreaprintingMgelatinizationMdegreeMonMtheMstructureMandMdigestibilityMofMhotaextrusionM
gxaprintedMstarchbMFoodiHydrocolloidsZM2022ZMefhZMedkfed 10.6 4

29 StarchavasedMzoamsMNucleatedMandMReinforcedMbyMPolysaccharideavasedMwrystalsbMACSiSustainablei
ChemistryiandiEngineeringZ 8.3 3

28 SynergisticMeffectMofMextrusionMandMpolyphenolMmolecularMinteractionMonMtheMshortclongatermM
retrogradationMpropertiesMofMchestnutMstarchbMCarbohydrateiPolymersZM2022ZMfkjZMeelkge 10.3 3

27 SupramolecularMstructuralMevolutionsMofMmaizeMstarchMhydrothermallyMtreatedMinMexcessMwaterbM
Starch/StaerkeZM2016ZMjlZMgjiagkg 2.3 3

26 –enomicManalysisMofMaMhoparesistanceMLactobacillusMbrevisMstrainMresponsibleMforMfoodMspoilageMandM
capableMofMenteringMintoMtheMVvNwMstatebMMicrobialiPathogenesisZM2020ZMehiZMedhelj 3.8 3

25 ProgressMinMtailoringMstarchMintrinsicMstructuresMtoMimproveMitsMnutritionalMvaluebMFoodiHydrocolloidsZM
2021ZMeegZMedjhhk 10.6 3

24 StudyMonMtheMvirulomeMandMresistomeMofMaMvancomycinMintermediatearesistanceMStaphylococcusM
aureusbMMicrobialiPathogenesisZM2020ZMehiZMedhelk 3.8 2

23 StarchMconcentrationMisManMimportantMfactorMforMcontrollingMitsMdigestibilityMduringMhotaextrusionMgxM
printingbbMFoodiChemistryZM2022ZMgkmZMegfeld 8.5 2

22 OOneastepOMcharacterizationMplatformMforMpathogenicMgeneticsMofMStaphylococcusMaureusbMBioprocessi
andiBiosystemsiEngineeringZM2021ZMhhZMmliammh 3.7 2

21 ImpactMofMpmruMonMwronobacterMsakazakiiMplanktonicMandMbiofilmMcellsnMuMcomprehensiveM
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