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155 RheologicalOpropertiesOofOstarchesOwithOdifferentOamylosefamylopectinOratioseOJournalfoffCerealf
SciencecO2009cOkpcOjnhdjnn 3.8 172
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JournalfoffFoodfEngineeringcO2011cOhgmcOpldhgh 6 149

153 –evelopmentOofOselfdreinforcedOpolymerOcompositeseOProgressfinfPolymerfSciencecO2012cOjncOnmndnog 29.6 148
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150 zrystallineOstructureOandOthermalOpropertyOcharacterizationOofOchitinOfromOxntarcticOkrillOX—uphausiaO
superbaYeOCarbohydratefPolymerscO2013cOpicOpgdn 10.3 129

149 StarchdbasedObiodegradableOmaterialsqOzhallengesOandOopportunitieseOAdvancedfIndustrialfandf
EngineeringfPolymerfResearchcO2020cOjcOodho 7.3 124

148 KineticsOandOmechanismOofOthermalOdecompositionOofOcornstarchesOwithOdifferentO
amylosefamylopectinOratioseOStarchyStaerkecO2010cOmicOhjpdhkm 2.3 120

147 —ffectsOofOamylosefamylopectinOratioOonOstarchdbasedOsuperabsorbentOpolymerseOCarbohydratef
PolymerscO2012cOoncOhlojdhloo 10.3 118
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145 OnedstepOmethodOtoOprepareOstarchdbasedOsuperabsorbentOpolymerOforOslowOreleaseOofOfertilizereO
ChemicalfEngineeringfJournalcO2017cOjgpcOmgndmhm 14.7 109

144 StarchOModificationOUsingOReactiveO—xtrusioneOStarchyStaerkecO2006cOlocOhjhdhjp 2.3 97

143 yiodegradationOandOthermalOdecompositionOofOpolyXlacticOacidYdbasedOmaterialsOreinforcedObyO
hydrophilicOfillerseOPolymerfDegradationfandfStabilitycO2010cOplcOhngkdhngn 4.7 95

142 InOsituOthermalOdecompositionOofOstarchOwithOconstantOmoistureOinOaOsealedOsystemeOPolymerf
DegradationfandfStabilitycO2008cOpjcOimgdimi 4.7 95

141 —ffectOofOannealingOandOorientationOonOmicrostructuresOandOmechanicalOpropertiesOofOpolylacticOacideO
PolymerfEngineeringfandfSciencecO2008cOkocOmjkdmkh 2.3 90

140 MicrostructureOandOmechanicalOpropertiesOofOorientatedOthermoplasticOstarcheseOJournalfoff
MaterialsfSciencecO2005cOkgcOhhhdhhm 4.3 89

139 StarchdbasedOantimicrobialOfilmsOfunctionalizedObyOpomegranateOpeeleOInternationalfJournalfoff
BiologicalfMacromoleculescO2019cOhipcOhhigdhhim 7.9 83

138 MorphologiesOandOmicrostructuresOofOcornstarchesOwithOdifferentOamyloseâ��amylopectinOratiosO
studiedObyOconfocalOlaserOscanningOmicroscopeeOJournalfoffCerealfSciencecO2009cOlgcOikhdikn 3.8 77

137 InternalOstructuresOandOphasedtransitionsOofOstarchOgranulesOduringOgelatinizationeOCarbohydratef
PolymerscO2011cOojcOhpnldhpoj 10.3 77

136 PhaseOtransitionOofOstarchOgranulesOobservedObyOmicroscopeOunderOshearlessOandOshearOconditionseO
CarbohydratefPolymerscO2007cOmocOkpldlgh 10.3 76

135
xnOoralOcolondtargetingOcontrolledOreleaseOsystemObasedOonOresistantOstarchOacetateqOsynthetizationcO
characterizationcOandOpreparationOofOfilmdcoatingOpelletseOJournalfoffAgriculturalfandfFoodfChemistrycO
2011cOlpcOlnjodkl

5.7 74

134 PreparationOandOcharacterizationOofOstarchdbasedOcompositeOfilmsOreinfocedObyO
polysaccharidedbasedOcrystalseOCompositesfPartfB:fEngineeringcO2018cOhjjcOhiidhio 10 73

133 zoldOcrystallizationOandOpostmeltingOcrystallizationOofOPLxOplasticizedObyOcompressedOcarbonO
dioxideeOJournalfoffPolymerfSciencetfPartfB:fPolymerfPhysicscO2008cOkmcOimjgdimjm 2.6 72

132 –evelopingOgelatindstarchOblendsOforOuseOasOcapsuleOmaterialseOCarbohydratefPolymerscO2013cOpicOklldmh 10.3 71

131 RetrogradationOofOcornOstarchOafterOthermalOtreatmentOatOdifferentOtemperatureseOCarbohydratef
PolymerscO2007cOmpcOnlmdnmi 10.3 71

130 –evelopingOhydroxypropylOmethylcellulosefhydroxypropylOstarchOblendsOforOuseOasOcapsuleO
materialseOCarbohydratefPolymerscO2013cOpocOnjdp 10.3 70

129 PhaseOcompositionOandOinterfaceOofOstarchdgelatinOblendsOstudiedObyOsynchrotronOαTIRO
microdspectroscopyeOCarbohydratefPolymerscO2013cOplcOmkpdlj 10.3 69

128 ThermalO–ecompositionOofOzornOStarchOwithO–ifferentOxmylosefxmylopectinORatiosOinOOpenOandO
SealedOSystemseOCerealfChemistrycO2009cOomcOjojdjol 2.4 67

(2009-2017)

3



127 –evelopmentOandOpreparationOofOactiveOstarchOfilmsOcarryingOteaOpolyphenoleOCarbohydratef
PolymerscO2018cOhpmcOhmidhmn 10.3 65

126 PhaseOtransitionsOofOmaizeOstarchesOwithOdifferentOamyloseOcontentsOinOglycerolâ��waterOsystemseO
CarbohydratefPolymerscO2011cOolcOhogdhon 10.3 64

125 GlassOtransitionOtemperatureOofOstarchesOwithOdifferentOamylosefamylopectinOratioseOJournalfoff
CerealfSciencecO2010cOlhcOjoodjph 3.8 64

124 StructureOelucidationOofOfucoidanOcomposedOofOaOnovelOtetrafucoseOrepeatingOunitOfromOseaO
cucumberOThelenotaOananaseOFoodfChemistrycO2014cOhkmcOhhjdp 8.5 61

123 —ffectsOofOannealingOonOgelatinizationOandOmicrostructuresOofOcornOstarchesOwithOdifferentO
amylosefamylopectinOratioseOCarbohydratefPolymerscO2009cOnncOmmidmmp 10.3 61

122 MultidlayerOmucilageOofOPlantagoOovataOseedsqORheologicalOdifferencesOariseOfromOvariationsOinO
arabinoxylanOsideOchainseOCarbohydratefPolymerscO2017cOhmlcOhjidhkh 10.3 60

121 RheologicalOpropertiesOandOphaseOtransitionOofOstarchOunderOshearOstresseOFoodfHydrocolloidscO2008cO
iicOpnjdpno 10.6 60

120 —ffectsOofOhydrophilicOfillersOonOtheOthermalOdegradationOofOpolyXlacticOacidYeOThermochimicafActacO
2010cOlgpcOhkndhlh 2.9 59

119 TheOpropertiesOofOantimicrobialOfilmsOderivedOfromOpolyXlacticOacidYfstarchfchitosanOblendedOmatrixeO
CarbohydratefPolymerscO2013cOpocOplpdmm 10.3 58

118 StructuralOstudyOofOfucoidanOfromOseaOcucumberOxcaudinaOmolpadioidesqOaOfucoidanOcontainingO
novelOtetrafucoseOrepeatingOuniteOFoodfChemistrycO2014cOhkicOhpndigg 8.5 55

117 –evelopmentOandOcharacterizationOofObiodegradableOantimicrobialOpackagingOfilmsObasedOonO
polycaprolactonecOstarchOandOpomegranateOrindOhybridseOFoodfPackagingfandfShelffLifecO2018cOhocOnhdnp 8.2 55

116 StarchOgelatinizationOunderOpressureOstudiedObyOhighOpressureO–SzeOCarbohydratefPolymerscO2009cO
nlcOjpldkgg 10.3 52

115 –ietaryOfucoidanOofOxcaudinaOmolpadioidesOandOitsOenzymaticallyOdegradedOfragmentsOcouldO
preventOintestinalOmucositisOinducedObyOchemotherapyOinOmiceeOFoodfandfFunctioncO2015cOmcOkhldii 6.1 51

114 xOnewOstudyOofOstarchOgelatinizationOunderOshearOstressOusingOdynamicOmechanicalOanalysiseO
CarbohydratefPolymerscO2008cOnicOiipdijk 10.3 50

113 MorphologyOandOMicrostructureOofOMaizeOStarchesOwithO–ifferentOxmylosefxmylopectinOzontenteO
StarchyStaerkecO2006cOlocOmhhdmhl 2.3 50

112 —ffectOofOcompatibilizerOdistributionOonOtheOblendsOofOstarchfbiodegradableOpolyesterseOJournalfoff
AppliedfPolymerfSciencecO2007cOhgjcOohidoho 2.9 48

111 MeltOStrengthOandORheologicalOPropertiesOofOyiodegradableOPolyXLacticOxacidYOModifiedOviaOxlkylO
RadicaldyasedOReactiveO—xtrusionOProcesseseOJournalfoffPolymersfandfthefEnvironmentcO2012cOigcOnkhdnkn4.5 45

110 StructureOandOrheologicalOcharacteristicsOofOfucoidanOfromOseaOcucumberOxpostichopusOjaponicuseO
FoodfChemistrycO2015cOhogcOnhdnm 8.5 42
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109 PrimaryOstructureOandOchainOconformationOofOfucoidanOextractedOfromOseaOcucumberOHolothuriaO
tubulosaeOCarbohydratefPolymerscO2016cOhjmcOhgphdn 10.3 41

108 —nzymaticOpreparationOandOstructuralOdeterminationOofOoligosaccharidesOderivedOfromOseaO
cucumberOXxcaudinaOmolpadioidesYOfucoidaneOFoodfChemistrycO2013cOhjpcOngidp 8.5 41

107 –esigncOPreparationOandOzharacterizationOofOSelfdReinforcedOStarchOαilmsOthroughOzhemicalO
ModificationeOMacromolecularfMaterialsfandfEngineeringcO2010cOiplcOhgildhgjg 3.9 41

106 StudyOofOdifferentOeffectsOonOfoamingOprocessOofObiodegradableOPLxfstarchOcompositesOinO
supercriticalfcompressedOcarbonOdioxideeOJournalfoffAppliedfPolymerfSciencecO2008cOhgpcOimnpdimom 2.9 39

105 GelatinizedOstarchfbiodegradableOpolyesterOblendsqOProcessingcOmorphologycOandOpropertieseO
JournalfoffAppliedfPolymerfSciencecO2007cOhgjcOogidohh 2.9 38

104 InsightsOintoOtheOhierarchicalOstructureOandOdigestionOrateOofOalkalidmodulatedOstarchesOwithO
differentOamyloseOcontentseOCarbohydratefPolymerscO2016cOhkkcOinhdoh 10.3 37

103 ShearOdegradationOofOcornOstarchesOwithOdifferentOamyloseOcontentseOFoodfHydrocolloidscO2017cOmmcOhppdigl10.6 36

102 RheologicalOpropertiesOandOphaseOtransitionOofOcornstarchesOwithOdifferentOamylosefamylopectinO
ratiosOunderOshearOstresseOStarchyStaerkecO2010cOmicOmmndmnl 2.3 36

101 PreparationOandOcharacterizationOofOstarchdbasedOcompositeOfilmsOreinforcedObyOcornOandOwheatO
hullseOJournalfoffAppliedfPolymerfSciencecO2017cOhjkcOklhlp 2.9 34

100 —ffectOofOannealingOandOpressureOonOmicrostructureOofOcornstarchesOwithOdifferentO
amylosefamylopectinOratioseOCarbohydratefResearchcO2009cOjkkcOjlgdk 2.9 34

99 ThermalObehaviourOofOpolyXlacticOacidYOinOcontactOwithOcompressedOcarbonOdioxideeOPolymerf
InternationalcO2009cOlocOjmodjni 3.3 33

98 HowOwaterOactingOasObothOblowingOagentOandOplasticizerOaffectOonOstarchdbasedOfoameOIndustrialf
CropsfandfProductscO2019cOhjkcOkjdkp 5.9 32

97 —nhancingOcompatibilizerOfunctionObyOcontrolledOdistributionOinOhydrophobicOpolylacticO
acidfhydrophilicOstarchOblendseOJournalfoffAppliedfPolymerfSciencecO2011cOhhpcOihopdihpl 2.9 32

96 —ffectOofOpressureOwithOshearOstressOonOgelatinizationOofOstarchesOwithOdifferentO
amylosefamylopectinOratioseOFoodfHydrocolloidscO2017cOnicOjjhdjjn 10.6 30

95 SuperhydrophobicOModificationOonOStarchOαilmOUsingOP–MSOandOyalldMilledOMMTOzoatingeOACSf
SustainablefChemistryfandfEngineeringcO2020cOocOhgkijdhgkjg 8.3 30

94 –evelopingOacrylatedOepoxidizedOsoybeanOoilOcoatingOforOimprovingOmoistureOsensitivityOandO
permeabilityOofOstarchdbasedOfilmeOInternationalfJournalfoffBiologicalfMacromoleculescO2019cOhilcOjngdjnl7.9 30

93 SynthesisOandOzharacterizationOofOyiodegradableOStarchdPolyacrylamideOGraftOzopolymersOUsingO
StarchesOwithO–ifferentOMicrostructureseOJournalfoffPolymersfandfthefEnvironmentcO2013cOihcOjlpdjml 4.5 28

92 PreparationOandOcharacterizationOofOuniaxialOpolyXlacticOacidYdbasedOselfdreinforcedOcompositeseO
CompositesfSciencefandfTechnologycO2015cOhhncOjpidjpn 8.6 27
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91 RheologicalOandOgelOpropertiesOofOhydroxypropylOmethylcellulosefhydroxypropylOstarchOblendseO
ColloidfandfPolymerfSciencecO2015cOipjcOiipdijn 2.4 26

90 ThermaldoxidativeOdegradationOofOhighdamyloseOcornOstarcheOJournalfoffThermalfAnalysisfandf
CalorimetrycO2014cOhhlcOmlpdmml 4.1 26

89 NaturalOyiopolymerOxlloysOwithOSuperiorOMechanicalOPropertieseOACSfSustainablefChemistryfandf
EngineeringcO2019cOncOinpidiogi 8.3 26

88 αoamingObehaviourOandOcellOstructureOofOpolyXlacticOacidYOafterOvariousOmodificationseOPolymerf
InternationalcO2013cOmicOnlpdnml 3.3 25

87 xnOimprovedOapproachOforOevaluatingOtheOsemicrystallineOlamellaeOofOstarchOgranulesObyO
synchrotronOSxXSeOCarbohydratefPolymerscO2017cOhlocOipdjm 10.3 24

86 UnderstandingOtheOmicrostructureOandOabsorptionOrateOofOstarchdbasedOsuperabsorbentOpolymersO
preparedOunderOhighOstarchOconcentrationeOCarbohydratefPolymerscO2017cOhnlcOhkhdhko 10.3 23

85 ImprovementOofOInterfacialOInteractionObetweenOHydrophilicOStarchOαilmOandOHydrophobicO
yiodegradableOzoatingeOACSfSustainablefChemistryfandfEngineeringcO2019cOncOplgmdplhk 8.3 22

84 xcceleratingOtheOdegradationOofOpolyolefinsOthroughOadditivesOandOblendingeOJournalfoffAppliedf
PolymerfSciencecO2014cOhjhcOnfadnfa 2.9 21

83 PreparationOandOcharacterizationOofOedibleOstarchOfilmOreinforcedObyOlavereOInternationalfJournalfoff
BiologicalfMacromoleculescO2019cOhipcOpkkdplh 7.9 20

82 RheokineticsOofOgraftOcopolymerizationOofOacrylamideOinOconcentratedOstarchOandOrheologicalO
behaviorsOandOmicrostructuresOofOreactionOproductseOCarbohydratefPolymerscO2018cOhpicOhdp 10.3 20

81 —xtrusionOProcessingOofOStarchOαilmeOInternationalfJournalfoffFoodfEngineeringcO2009cOlcO 1.9 20

80 RheologicalOPropertiesOofOStarchdyasedOMaterialsOandOStarchfPolyXlacticOacidYOylendseO
MacromolecularfSymposiacO2007cOikpdilgcOlipdljk 0.8 20

79 RheologicalOandOstructuralOpropertiesOofOcomplexOarabinoxylansOfromOPlantagoOovataOseedOmucilageO
underOnondgelledOconditionseOCarbohydratefPolymerscO2018cOhpjcOhnpdhoo 10.3 19

78 NanostabilizationOofOthermallyOprocessedOhighOamyloseOhydroxylpropylatedOstarchOfilmseO
CarbohydratefPolymerscO2011cOomcOmlidmlo 10.3 19

77 MorphologiesOandOThermalOPropertiesOofOHydroxypropylatedOHighdxmyloseOzornOStarcheOCerealf
ChemistrycO2010cOoncOhkkdhkp 2.4 18

76 MorphologyOandOphaseOcompositionOofOgelatindstarchOblendseOChinesefJournalfoffPolymerfSciencef
oEnglishfEditionpcO2014cOjicOhgodhhk 3.5 17

75 HowOrheologicalObehaviorsOofOconcentratedOstarchOaffectOgraftOcopolymerizationOofOacrylamideOandO
resultantOhydrogeleOCarbohydratefPolymerscO2019cOihpcOjpldkgk 10.3 16

74 —ffectOofOalkanolOsurfaceOgraftingOonOtheOhydrophobicityOofOstarchdbasedOfilmseOInternationalfJournalf
offBiologicalfMacromoleculescO2018cOhhicOnmhdnmm 7.9 16
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73
—ffectOofOplasticizersOonOmicrostructurecOcompatibilityOandOmechanicalOpropertyOofOhydroxypropylO
methylcellulosefhydroxypropylOstarchOblendseOInternationalfJournalfoffBiologicalfMacromoleculescO
2018cOhhpcOhkhdhko

7.9 16

72 —ffectsOofOthermalOtreatmentOonOtheOmicrostructureOandOthermalOandOmechanicalOpropertiesOofO
polyXlacticOacidYOfiberseOPolymerfEngineeringfandfSciencecO2013cOljcOpnmdpoh 2.3 16

71 StarchOthermalOtransitionsOcomparativelyOstudiedObyO–SzOandOMT–SzeOStarchyStaerkecO2010cOmicOjlgdjln 2.3 16

70 RetrogradationOofOwaxyOcornstarchOstudiedObyO–SzeOStarchyStaerkecO2010cOmicOlikdlip 2.3 16

69 StarchOGelatinizationOunderOShearlessOandOShearOzonditionseOInternationalfJournalfoffFoodf
EngineeringcO2007cOicO 1.9 16

68 ThermalOyehaviourOofOHighOxmyloseOzornstarchOStudiedObyO–SzeOInternationalfJournalfoffFoodf
EngineeringcO2005cOhcO 1.9 16

67 MorphologyOandOpropertiesOofOthermalfcoolingdgelObidphasicOsystemsObasedOonOhydroxypropylO
methylcelluloseOandOhydroxypropylOstarcheOCompositesfPartfB:fEngineeringcO2016cOhghcOkmdli 10 16

66 MultidscaleOassemblyOofOhydrogelsOformedObyOhighlyObranchedOarabinoxylansOfromOPlantagoOovataO
seedOmucilageOstudiedObyOUSxNSfSxNSOandOrheologyeOCarbohydratefPolymerscO2019cOigncOjjjdjki 10.3 16

65
InfluenceOofOcrosslinkerOamountOonOtheOmicrostructureOandOpropertiesOofOstarchdbasedO
superabsorbentOpolymersObyOonedstepOpreparationOatOhighOstarchOconcentrationeOInternationalf
JournalfoffBiologicalfMacromoleculescO2019cOhipcOmnpdmol

7.9 15

64 MorphologyOandOphaseOtransitionOofOwaxyOcornstarchOinOsolventsOofOhdallyldjdmethylimidazoliumO
chloridefwatereOInternationalfJournalfoffBiologicalfMacromoleculescO2015cOnocOjgkdhi 7.9 15

63 PolyXlacticOacidYfstarchOcompositesqO—ffectOofOmicrostructureOandOmorphologyOofOstarchOgranulesOonO
performanceeOJournalfoffAppliedfPolymerfSciencecO2017cOhjkcOkllgk 2.9 15

62 StarchOmodificationOusingOaOtwindrollOmixerOasOaOreactoreOStarchyStaerkecO2012cOmkcOoihdoil 2.3 15

61
αormationOofOhighlyOorientedObiodegradableOpolybutyleneOsuccinateOadipateOnanocompositesqO
—ffectsOofOcationOstructuresOonOmorphologycOfreeOvolumecOandOpropertieseOJournalfoffAppliedfPolymerf
SciencecO2009cOhhjcOjnhmdjnik

2.9 15

60 —ffectOofOprocessingOconditionsOonOmicrostructuresOandOpropertiesOofOhydroxypropylO
methylcellulosefhydroxypropylOstarchOblendseOFoodfHydrocolloidscO2017cOngcOilhdilp 10.6 14

59 RelationshipObetweenOmorphologiesOandOmechanicalOpropertiesOofOhydroxypropylO
methylcellulosefhydroxypropylOstarchOblendseOCarbohydratefPolymerscO2016cOhljcOjipdjjl 10.3 14

58 PolymericOMaterialsOfromORenewableOResourcesO2009cOhdhl 13

57 PreparationOandOcharacterizationOofOstarchdbasedOcompositeOfilmsOreinforcedObyOapricotOandOwalnutO
shellseOJournalfoffAppliedfPolymerfSciencecO2019cOhjmcOknpno 2.9 12

56 OnOtheOinvestigationOofOthermalfcoolingdgelObiphasicOsystemsObasedOonOhydroxypropylO
methylcelluloseOandOhydroxypropylOstarcheOIndustrialfCropsfandfProductscO2018cOhikcOkhodkio 5.9 12
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55 NewOevidencesOofOacceleratingOdegradationOofOpolyethyleneObyOstarcheOJournalfoffAppliedfPolymerf
SciencecO2013cOhjgcOiioidiion 2.9 12

54 PreparationcOmicrostructureOandOperformanceOofOpolyOXlacticOacidYdPolyOXbutyleneO
succinatedcodbutyleneadipateYdstarchOhybridOcompositeseOCompositesfPartfB:fEngineeringcO2019cOhnncOhgnjok10 11

53 –—V—LOPM—NTOOαOzxPSUL—SOαROMONxTURxLOPLxNOPOLYM—RSeOActafPolymericafSinicacO2012cO
ghjcOhdhg 11

52 ThermalObehaviorsOofOpolystyreneOplasticizedOwithOcompressedOcarbonOdioxideOinOaOsealedOsystemeO
PolymerfEngineeringfandfSciencecO2009cOkpcOhoggdhogl 2.3 10

51 PreparationOofOcassavaOstarchdbasedOsuperabsorbentOpolymerOusingOaOtwindrollOmixerOasOreactoreO
ChinesefJournalfoffPolymerfSciencefoEnglishfEditionpcO2014cOjicOhjkodhjlm 3.5 9

50 —ffectOofOstarchOmicrostructureOonOmicrowavedassistedOesterificationeOInternationalfJournalfoff
BiologicalfMacromoleculescO2020cOhmkcOillgdilln 7.9 9

49 xOcomparisonOstudyOonOphaseOtransitionOandOstructureOofOcornstarchOinOdimethylOsulfoxideOandOionicO
liquidOsystemseOJournalfoffCerealfSciencecO2016cOnhcOljdmg 3.8 9

48 PreparationOandOcharacterizationOofOstarchfenteromorphafnanodclayOhybridOcompositeseO
InternationalfJournalfoffBiologicalfMacromoleculescO2020cOhlgcOhmdii 7.9 8

47 zhemicalOmappingOanalysisOofOcompatibilityOinOgelatinOandOhydroxypropylOmethylcelluloseOblendO
filmseOFoodfHydrocolloidscO2020cOhgkcOhglnjk 10.6 8

46 —nhancementOofOproddegradantOperformanceOinOpolyethylenefstarchOblendsOasOaOfunctionOofO
distributioneOJournalfoffAppliedfPolymerfSciencecO2013cOhiocOlphdlpm 2.9 8

45 xpplicationOofOxtomicOαorceOMicroscopyOonOStudyingOMicrodOandONanodStructuresOofOStarcheO
InternationalfJournalfoffFoodfEngineeringcO2008cOkcO 1.9 8

44 OnedStepO—xtrusionOtoOMinimizeOThermalO–ecompositionOforOProcessingOPLxdyasedOzompositeseO
JournalfoffPolymersfandfthefEnvironmentcO2019cOincOhlodhmk 4.5 8

43 SynthesisOandO–rugO–eliveryOPropertyOofOzalciumOPhosphateOzementOwithOSpecialOzrystalO
MorphologyeOJournalfoffthefAmericanfCeramicfSocietycO2010cOpjcOhikh 3.8 7

42 GelatinizationOandORetrogradationOofOHydroxypropylatedOzornstarcheOInternationalfJournalfoffFoodf
EngineeringcO2010cOmcO 1.9 7

41 PolyhydroxyalkanoateOylendsOandOzompositesO2009cOhphdign 7

40 zorrelationOyetweenOGelOStrengthOofOStarchdyasedOHydrogelOandOSlowOReleaseOyehaviorOofOItsO
—mbeddedOUreaeOJournalfoffPolymersfandfthefEnvironmentcO2020cOiocOomjdong 4.5 7

39 pHOcontrolledOgelationObehaviorOandOmorphologyOofOgelatinfhydroxypropylmethylcelluloseOblendOinO
aqueousOsolutioneOFoodfHydrocolloidscO2020cOhgkcOhglnjj 10.6 6

38 HydroxypropylOmethylcelluloseOandOhydroxypropylOstarchqORheologicalOandOgelationOeffectsOonOtheO
phaseOstructureOofOtheirOmixedOhydrocolloidOsystemeOFoodfHydrocolloidscO2021cOhhlcOhgmlpo 10.6 6
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37 —lastomericOfoamOpreparedObyOsupercriticalOcarbonOdioxideeOJournalfoffAppliedfPolymerfSciencecO2017
cOhjkcO 2.9 5

36
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