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162 –esigningOandOapplicationOofOreactiveOextrusionOwithOtwiceOinitiationsOforOgraftOcopolymerizationOofO
acrylamideOonOstarcheOEuropeanfPolymerfJournalcO2022cOhmlcOhhhggo 5.2 0

161 —nhancingOwaterOresistanceOofOinterfaceObetweenOstarchOfilmsOandOacrylatedOepoxidizedOsoybeanOoilO
coatingeOProgressfinfOrganicfCoatingscO2022cOhmjcOhgmmkm 4.8 1

160 xlkalidwashingOfacilitatesOthermaldprocessedOligninOtoOslowOtheOhydrolysisOofOpancreaticO˛–damylaseOinO
starchyOfoodseeOCarbohydratefPolymerscO2022cOipgcOhhplgi 10.3 0

159 xuxinOTreatmentO—nhancesOxnthocyaninOProductionOinOtheONondzlimactericOSweetOzherryOXOLeYeO
InternationalfJournalfoffMolecularfSciencescO2021cOiicO 6.3 1

158 StarchdyasedOPackagingOMaterialsO2021cOhdim

157 InfluenceOofOMoistureOzontentOonOStarchO—sterificationObyOSolventdαreeOMethodeOStarchyStaerkecO
2021cOnjcOihggggp 2.3 1

156 HydroxypropylOmethylcelluloseOandOhydroxypropylOstarchqORheologicalOandOgelationOeffectsOonOtheO
phaseOstructureOofOtheirOmixedOhydrocolloidOsystemeOFoodfHydrocolloidscO2021cOhhlcOhgmlpo 10.6 6

155 –edglycosylationOandOenhancedObioactivityOofOflavonoidsOfromOappleOpomaceOduringOextractionOwithO
deepOeutecticOsolventseOGreenfChemistrycO2021cOijcOnhppdnigp 10 2

154
PlasticizationO—fficiencyOandOzharacteristicsOofOMonosaccharidescO–isaccharidescOandO
LowdMoleculardWeightOPolysaccharidesOforOStarchdyasedOMaterialseOACSfSustainablefChemistryfandf
EngineeringcO2021cOpcOhhpmgdhhpmp

8.3 5

153 ViscoelasticObehaviourOofOrapidOandOslowOselfdhealingOhydrogelsOformedObyOdenselyObranchedO
arabinoxylansOfromOPlantagoOovataOseedOmucilageeOCarbohydratefPolymerscO2021cOimpcOhhojho 10.3 2

152 –esigningOandOdevelopingObiodegradableOintelligentOpackageOusedOforOmonitoringOspoilageOseafoodO
usingOaggregationdinducedOemissionOindicatoreOLWTfufFoodfSciencefandfTechnologycO2021cOhlhcOhhihjl 5.4 0

151 xnchorOandObridgeOfunctionsOofOxPT—SOlayerOonOinterfaceObetweenOhydrophilicOstarchOfilmsOandO
hydrophobicOsoyabeanOoilOcoatingeOCarbohydratefPolymerscO2021cOinicOhhoklg 10.3 2

150 ThermomechanicallyOprocessedOchitosanqgelatinOfilmsObeingOtransparentcOmechanicallyOrobustOandO
lessOhygroscopiceOCarbohydratefPolymerscO2021cOinicOhholii 10.3 4

149 UtilizingOheterologouslyOoverexpressedOendodhcjdfucanaseOtoOinvestigateOtheOstructureOofOsulfatedO
fucanOfromOseaOcucumberOXHolothuriaOhillaYeOCarbohydratefPolymerscO2021cOinicOhhokog 10.3 2

148 SuperhydrophobicOModificationOonOStarchOαilmOUsingOP–MSOandOyalldMilledOMMTOzoatingeOACSf
SustainablefChemistryfandfEngineeringcO2020cOocOhgkijdhgkjg 8.3 30

147 PreparationOandOcharacterizationOofOstarchfenteromorphafnanodclayOhybridOcompositeseO
InternationalfJournalfoffBiologicalfMacromoleculescO2020cOhlgcOhmdii 7.9 8

146 zhemicalOmappingOanalysisOofOcompatibilityOinOgelatinOandOhydroxypropylOmethylcelluloseOblendO
filmseOFoodfHydrocolloidscO2020cOhgkcOhglnjk 10.6 8
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145 pHOcontrolledOgelationObehaviorOandOmorphologyOofOgelatinfhydroxypropylmethylcelluloseOblendOinO
aqueousOsolutioneOFoodfHydrocolloidscO2020cOhgkcOhglnjj 10.6 6

144 zorrelationOyetweenOGelOStrengthOofOStarchdyasedOHydrogelOandOSlowOReleaseOyehaviorOofOItsO
—mbeddedOUreaeOJournalfoffPolymersfandfthefEnvironmentcO2020cOiocOomjdong 4.5 7

143 StarchdbasedObiodegradableOmaterialsqOzhallengesOandOopportunitieseOAdvancedfIndustrialfandf
EngineeringfPolymerfResearchcO2020cOjcOodho 7.3 124

142 —ffectOofOstarchOmicrostructureOonOmicrowavedassistedOesterificationeOInternationalfJournalfoff
BiologicalfMacromoleculescO2020cOhmkcOillgdilln 7.9 9

141 —ffectOofOannealingOonOmorphologiesOandOperformancesOofOhydroxypropylO
methylcellulosefhydroxypropylOstarchOblendseOJournalfoffAppliedfPolymerfSciencecO2020cOhjncOkpljl 2.9 1

140 PreparationcOmicrostructureOandOperformanceOofOpolyOXlacticOacidYdPolyOXbutyleneO
succinatedcodbutyleneadipateYdstarchOhybridOcompositeseOCompositesfPartfB:fEngineeringcO2019cOhnncOhgnjok10 11

139 PreparationOandOcharacterizationOofOstarchdbasedOcompositeOfilmsOreinforcedObyOapricotOandOwalnutO
shellseOJournalfoffAppliedfPolymerfSciencecO2019cOhjmcOknpno 2.9 12

138 HowOrheologicalObehaviorsOofOconcentratedOstarchOaffectOgraftOcopolymerizationOofOacrylamideOandO
resultantOhydrogeleOCarbohydratefPolymerscO2019cOihpcOjpldkgk 10.3 16

137 ImprovementOofOInterfacialOInteractionObetweenOHydrophilicOStarchOαilmOandOHydrophobicO
yiodegradableOzoatingeOACSfSustainablefChemistryfandfEngineeringcO2019cOncOplgmdplhk 8.3 22

136 HowOwaterOactingOasObothOblowingOagentOandOplasticizerOaffectOonOstarchdbasedOfoameOIndustrialf
CropsfandfProductscO2019cOhjkcOkjdkp 5.9 32

135
InfluenceOofOcrosslinkerOamountOonOtheOmicrostructureOandOpropertiesOofOstarchdbasedO
superabsorbentOpolymersObyOonedstepOpreparationOatOhighOstarchOconcentrationeOInternationalf
JournalfoffBiologicalfMacromoleculescO2019cOhipcOmnpdmol

7.9 15

134 PreparationOandOcharacterizationOofOedibleOstarchOfilmOreinforcedObyOlavereOInternationalfJournalfoff
BiologicalfMacromoleculescO2019cOhipcOpkkdplh 7.9 20

133 StarchdbasedOantimicrobialOfilmsOfunctionalizedObyOpomegranateOpeeleOInternationalfJournalfoff
BiologicalfMacromoleculescO2019cOhipcOhhigdhhim 7.9 83

132 NaturalOyiopolymerOxlloysOwithOSuperiorOMechanicalOPropertieseOACSfSustainablefChemistryfandf
EngineeringcO2019cOncOinpidiogi 8.3 26

131 OnedStepO—xtrusionOtoOMinimizeOThermalO–ecompositionOforOProcessingOPLxdyasedOzompositeseO
JournalfoffPolymersfandfthefEnvironmentcO2019cOincOhlodhmk 4.5 8

130 MultidscaleOassemblyOofOhydrogelsOformedObyOhighlyObranchedOarabinoxylansOfromOPlantagoOovataO
seedOmucilageOstudiedObyOUSxNSfSxNSOandOrheologyeOCarbohydratefPolymerscO2019cOigncOjjjdjki 10.3 16

129 –evelopingOacrylatedOepoxidizedOsoybeanOoilOcoatingOforOimprovingOmoistureOsensitivityOandO
permeabilityOofOstarchdbasedOfilmeOInternationalfJournalfoffBiologicalfMacromoleculescO2019cOhilcOjngdjnl7.9 30

128 RheologicalOandOstructuralOpropertiesOofOcomplexOarabinoxylansOfromOPlantagoOovataOseedOmucilageO
underOnondgelledOconditionseOCarbohydratefPolymerscO2018cOhpjcOhnpdhoo 10.3 19
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127 —ffectOofOalkanolOsurfaceOgraftingOonOtheOhydrophobicityOofOstarchdbasedOfilmseOInternationalfJournalf
offBiologicalfMacromoleculescO2018cOhhicOnmhdnmm 7.9 16

126 RheokineticsOofOgraftOcopolymerizationOofOacrylamideOinOconcentratedOstarchOandOrheologicalO
behaviorsOandOmicrostructuresOofOreactionOproductseOCarbohydratefPolymerscO2018cOhpicOhdp 10.3 20

125 PreparationOandOcharacterizationOofOstarchdbasedOcompositeOfilmsOreinfocedObyO
polysaccharidedbasedOcrystalseOCompositesfPartfB:fEngineeringcO2018cOhjjcOhiidhio 10 73

124
—ffectOofOplasticizersOonOmicrostructurecOcompatibilityOandOmechanicalOpropertyOofOhydroxypropylO
methylcellulosefhydroxypropylOstarchOblendseOInternationalfJournalfoffBiologicalfMacromoleculescO
2018cOhhpcOhkhdhko

7.9 16

123 OnOtheOinvestigationOofOthermalfcoolingdgelObiphasicOsystemsObasedOonOhydroxypropylO
methylcelluloseOandOhydroxypropylOstarcheOIndustrialfCropsfandfProductscO2018cOhikcOkhodkio 5.9 12

122 –evelopmentOandOcharacterizationOofObiodegradableOantimicrobialOpackagingOfilmsObasedOonO
polycaprolactonecOstarchOandOpomegranateOrindOhybridseOFoodfPackagingfandfShelffLifecO2018cOhocOnhdnp 8.2 55

121 –evelopmentOandOpreparationOofOactiveOstarchOfilmsOcarryingOteaOpolyphenoleOCarbohydratef
PolymerscO2018cOhpmcOhmidhmn 10.3 65

120 MultidlayerOmucilageOofOPlantagoOovataOseedsqORheologicalOdifferencesOariseOfromOvariationsOinO
arabinoxylanOsideOchainseOCarbohydratefPolymerscO2017cOhmlcOhjidhkh 10.3 60

119 PreparationOandOcharacterizationOofOstarchdbasedOcompositeOfilmsOreinforcedObyOcornOandOwheatO
hullseOJournalfoffAppliedfPolymerfSciencecO2017cOhjkcOklhlp 2.9 34

118 —ffectOofOpressureOwithOshearOstressOonOgelatinizationOofOstarchesOwithOdifferentO
amylosefamylopectinOratioseOFoodfHydrocolloidscO2017cOnicOjjhdjjn 10.6 30

117 —ffectOofOprocessingOconditionsOonOmicrostructuresOandOpropertiesOofOhydroxypropylO
methylcellulosefhydroxypropylOstarchOblendseOFoodfHydrocolloidscO2017cOngcOilhdilp 10.6 14

116 ShearOdegradationOofOcornOstarchesOwithOdifferentOamyloseOcontentseOFoodfHydrocolloidscO2017cOmmcOhppdigl10.6 36

115 xnOimprovedOapproachOforOevaluatingOtheOsemicrystallineOlamellaeOofOstarchOgranulesObyO
synchrotronOSxXSeOCarbohydratefPolymerscO2017cOhlocOipdjm 10.3 24

114 PolyXlacticOacidYfstarchOcompositesqO—ffectOofOmicrostructureOandOmorphologyOofOstarchOgranulesOonO
performanceeOJournalfoffAppliedfPolymerfSciencecO2017cOhjkcOkllgk 2.9 15

113 UnderstandingOtheOmicrostructureOandOabsorptionOrateOofOstarchdbasedOsuperabsorbentOpolymersO
preparedOunderOhighOstarchOconcentrationeOCarbohydratefPolymerscO2017cOhnlcOhkhdhko 10.3 23

112 OnedstepOmethodOtoOprepareOstarchdbasedOsuperabsorbentOpolymerOforOslowOreleaseOofOfertilizereO
ChemicalfEngineeringfJournalcO2017cOjgpcOmgndmhm 14.7 109

111 —lastomericOfoamOpreparedObyOsupercriticalOcarbonOdioxideeOJournalfoffAppliedfPolymerfSciencecO2017
cOhjkcO 2.9 5

110 PrimaryOstructureOandOchainOconformationOofOfucoidanOextractedOfromOseaOcucumberOHolothuriaO
tubulosaeOCarbohydratefPolymerscO2016cOhjmcOhgphdn 10.3 41
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109 yiodegradableOcompositesOofOpolyXbutyleneOsuccinatedcodbutyleneOadipateYOreinforcedObyO
polyXlacticOacidYOfiberseOJournalfoffAppliedfPolymerfSciencecO2016cOhjjcO 2.9 3

108 InsightsOintoOtheOhierarchicalOstructureOandOdigestionOrateOofOalkalidmodulatedOstarchesOwithO
differentOamyloseOcontentseOCarbohydratefPolymerscO2016cOhkkcOinhdoh 10.3 37

107 PreparationOandOcharacterizationOofOslowdreleaseOfertilizerOencapsulatedObyOstarchdbasedO
superabsorbentOpolymereOCarbohydratefPolymerscO2016cOhkncOhkmdhlk 10.3 193

106 PreparationOofOzrossdLinkedOHighOxmyloseOzorndStarchOandOItsO—ffectsOonOSelfdReinforcedOStarchO
αilmseOInternationalfJournalfoffFoodfEngineeringcO2016cOhicOmnjdmog 1.9 4

105 MorphologyOandOpropertiesOofOthermalfcoolingdgelObidphasicOsystemsObasedOonOhydroxypropylO
methylcelluloseOandOhydroxypropylOstarcheOCompositesfPartfB:fEngineeringcO2016cOhghcOkmdli 10 16

104 RelationshipObetweenOmorphologiesOandOmechanicalOpropertiesOofOhydroxypropylO
methylcellulosefhydroxypropylOstarchOblendseOCarbohydratefPolymerscO2016cOhljcOjipdjjl 10.3 14

103 xOcomparisonOstudyOonOphaseOtransitionOandOstructureOofOcornstarchOinOdimethylOsulfoxideOandOionicO
liquidOsystemseOJournalfoffCerealfSciencecO2016cOnhcOljdmg 3.8 9

102 PreparationOandOcharacterizationOofOuniaxialOpolyXlacticOacidYdbasedOselfdreinforcedOcompositeseO
CompositesfSciencefandfTechnologycO2015cOhhncOjpidjpn 8.6 27

101 MorphologyOandOphaseOtransitionOofOwaxyOcornstarchOinOsolventsOofOhdallyldjdmethylimidazoliumO
chloridefwatereOInternationalfJournalfoffBiologicalfMacromoleculescO2015cOnocOjgkdhi 7.9 15

100 RheologicalOandOgelOpropertiesOofOhydroxypropylOmethylcellulosefhydroxypropylOstarchOblendseO
ColloidfandfPolymerfSciencecO2015cOipjcOiipdijn 2.4 26

99 –ietaryOfucoidanOofOxcaudinaOmolpadioidesOandOitsOenzymaticallyOdegradedOfragmentsOcouldO
preventOintestinalOmucositisOinducedObyOchemotherapyOinOmiceeOFoodfandfFunctioncO2015cOmcOkhldii 6.1 51

98 StructureOandOrheologicalOcharacteristicsOofOfucoidanOfromOseaOcucumberOxpostichopusOjaponicuseO
FoodfChemistrycO2015cOhogcOnhdnm 8.5 42

97 StructureOelucidationOofOfucoidanOcomposedOofOaOnovelOtetrafucoseOrepeatingOunitOfromOseaO
cucumberOThelenotaOananaseOFoodfChemistrycO2014cOhkmcOhhjdp 8.5 61

96 PreparationOofOcassavaOstarchdbasedOsuperabsorbentOpolymerOusingOaOtwindrollOmixerOasOreactoreO
ChinesefJournalfoffPolymerfSciencefoEnglishfEditionpcO2014cOjicOhjkodhjlm 3.5 9

95 xcceleratingOtheOdegradationOofOpolyolefinsOthroughOadditivesOandOblendingeOJournalfoffAppliedf
PolymerfSciencecO2014cOhjhcOnfadnfa 2.9 21

94 StructuralOstudyOofOfucoidanOfromOseaOcucumberOxcaudinaOmolpadioidesqOaOfucoidanOcontainingO
novelOtetrafucoseOrepeatingOuniteOFoodfChemistrycO2014cOhkicOhpndigg 8.5 55

93 ThermaldoxidativeOdegradationOofOhighdamyloseOcornOstarcheOJournalfoffThermalfAnalysisfandf
CalorimetrycO2014cOhhlcOmlpdmml 4.1 26

92 MorphologyOandOphaseOcompositionOofOgelatindstarchOblendseOChinesefJournalfoffPolymerfSciencef
oEnglishfEditionpcO2014cOjicOhgodhhk 3.5 17
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91 —nhancementOofOproddegradantOperformanceOinOpolyethylenefstarchOblendsOasOaOfunctionOofO
distributioneOJournalfoffAppliedfPolymerfSciencecO2013cOhiocOlphdlpm 2.9 8

90 SynthesisOandOzharacterizationOofOyiodegradableOStarchdPolyacrylamideOGraftOzopolymersOUsingO
StarchesOwithO–ifferentOMicrostructureseOJournalfoffPolymersfandfthefEnvironmentcO2013cOihcOjlpdjml 4.5 28

89 NewOevidencesOofOacceleratingOdegradationOofOpolyethyleneObyOstarcheOJournalfoffAppliedfPolymerf
SciencecO2013cOhjgcOiioidiion 2.9 12

88 TheOpropertiesOofOantimicrobialOfilmsOderivedOfromOpolyXlacticOacidYfstarchfchitosanOblendedOmatrixeO
CarbohydratefPolymerscO2013cOpocOplpdmm 10.3 58

87 —ffectsOofOthermalOtreatmentOonOtheOmicrostructureOandOthermalOandOmechanicalOpropertiesOofO
polyXlacticOacidYOfiberseOPolymerfEngineeringfandfSciencecO2013cOljcOpnmdpoh 2.3 16

86 —nzymaticOpreparationOandOstructuralOdeterminationOofOoligosaccharidesOderivedOfromOseaO
cucumberOXxcaudinaOmolpadioidesYOfucoidaneOFoodfChemistrycO2013cOhjpcOngidp 8.5 41

85 ThermalOdegradationOandOstabilityOofOstarchOunderOdifferentOprocessingOconditionseOStarchyStaerkecO
2013cOmlcOkodmg 2.3 182

84 zrystallineOstructureOandOthermalOpropertyOcharacterizationOofOchitinOfromOxntarcticOkrillOX—uphausiaO
superbaYeOCarbohydratefPolymerscO2013cOpicOpgdn 10.3 129

83 –evelopingOhydroxypropylOmethylcellulosefhydroxypropylOstarchOblendsOforOuseOasOcapsuleO
materialseOCarbohydratefPolymerscO2013cOpocOnjdp 10.3 70

82 –evelopingOgelatindstarchOblendsOforOuseOasOcapsuleOmaterialseOCarbohydratefPolymerscO2013cOpicOklldmh 10.3 71

81 PhaseOcompositionOandOinterfaceOofOstarchdgelatinOblendsOstudiedObyOsynchrotronOαTIRO
microdspectroscopyeOCarbohydratefPolymerscO2013cOplcOmkpdlj 10.3 69

80 αoamingObehaviourOandOcellOstructureOofOpolyXlacticOacidYOafterOvariousOmodificationseOPolymerf
InternationalcO2013cOmicOnlpdnml 3.3 25

79 –evelopmentOofOselfdreinforcedOpolymerOcompositeseOProgressfinfPolymerfSciencecO2012cOjncOnmndnog 29.6 148

78 MeltOStrengthOandORheologicalOPropertiesOofOyiodegradableOPolyXLacticOxacidYOModifiedOviaOxlkylO
RadicaldyasedOReactiveO—xtrusionOProcesseseOJournalfoffPolymersfandfthefEnvironmentcO2012cOigcOnkhdnkn4.5 45

77 Polymerâ��PolymerOzompositesO2012cOh

76 StarchOmodificationOusingOaOtwindrollOmixerOasOaOreactoreOStarchyStaerkecO2012cOmkcOoihdoil 2.3 15

75 —ffectsOofOamylosefamylopectinOratioOonOstarchdbasedOsuperabsorbentOpolymerseOCarbohydratef
PolymerscO2012cOoncOhlojdhloo 10.3 118

74 –—V—LOPM—NTOOαOzxPSUL—SOαROMONxTURxLOPLxNOPOLYM—RSeOActafPolymericafSinicacO2012cO
ghjcOhdhg 11
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73
xnOoralOcolondtargetingOcontrolledOreleaseOsystemObasedOonOresistantOstarchOacetateqOsynthetizationcO
characterizationcOandOpreparationOofOfilmdcoatingOpelletseOJournalfoffAgriculturalfandfFoodfChemistrycO
2011cOlpcOlnjodkl

5.7 74

72 —nhancingOcompatibilizerOfunctionObyOcontrolledOdistributionOinOhydrophobicOpolylacticO
acidfhydrophilicOstarchOblendseOJournalfoffAppliedfPolymerfSciencecO2011cOhhpcOihopdihpl 2.9 32

71 InternalOstructuresOandOphasedtransitionsOofOstarchOgranulesOduringOgelatinizationeOCarbohydratef
PolymerscO2011cOojcOhpnldhpoj 10.3 77

70 PhaseOtransitionsOofOmaizeOstarchesOwithOdifferentOamyloseOcontentsOinOglycerolâ��waterOsystemseO
CarbohydratefPolymerscO2011cOolcOhogdhon 10.3 64

69 NanostabilizationOofOthermallyOprocessedOhighOamyloseOhydroxylpropylatedOstarchOfilmseO
CarbohydratefPolymerscO2011cOomcOmlidmlo 10.3 19

68 —xtrusionOprocessingOandOcharacterizationOofOedibleOstarchOfilmsOwithOdifferentOamyloseOcontentseO
JournalfoffFoodfEngineeringcO2011cOhgmcOpldhgh 6 149

67 xnOoverviewOofOdegradableOandObiodegradableOpolyolefinseOProgressfinfPolymerfSciencecO2011cOjmcOhghldhgkp29.6 292

66 SynthesisOandO–rugO–eliveryOPropertyOofOzalciumOPhosphateOzementOwithOSpecialOzrystalO
MorphologyeOJournalfoffthefAmericanfCeramicfSocietycO2010cOpjcOhikh 3.8 7

65 GelatinizationOandORetrogradationOofOHydroxypropylatedOzornstarcheOInternationalfJournalfoffFoodf
EngineeringcO2010cOmcO 1.9 7

64 PolyXLacticOxcidYfStarchOylendsO2010cOihndiim 4

63 —ffectsOofOhydrophilicOfillersOonOtheOthermalOdegradationOofOpolyXlacticOacidYeOThermochimicafActacO
2010cOlgpcOhkndhlh 2.9 59

62 MorphologiesOandOThermalOPropertiesOofOHydroxypropylatedOHighdxmyloseOzornOStarcheOCerealf
ChemistrycO2010cOoncOhkkdhkp 2.4 18

61 GlassOtransitionOtemperatureOofOstarchesOwithOdifferentOamylosefamylopectinOratioseOJournalfoff
CerealfSciencecO2010cOlhcOjoodjph 3.8 64

60 –esigncOPreparationOandOzharacterizationOofOSelfdReinforcedOStarchOαilmsOthroughOzhemicalO
ModificationeOMacromolecularfMaterialsfandfEngineeringcO2010cOiplcOhgildhgjg 3.9 41

59 yiodegradationOandOthermalOdecompositionOofOpolyXlacticOacidYdbasedOmaterialsOreinforcedObyO
hydrophilicOfillerseOPolymerfDegradationfandfStabilitycO2010cOplcOhngkdhngn 4.7 95

58 KineticsOandOmechanismOofOthermalOdecompositionOofOcornstarchesOwithOdifferentO
amylosefamylopectinOratioseOStarchyStaerkecO2010cOmicOhjpdhkm 2.3 120

57 StarchOthermalOtransitionsOcomparativelyOstudiedObyO–SzOandOMT–SzeOStarchyStaerkecO2010cOmicOjlgdjln 2.3 16

56 RetrogradationOofOwaxyOcornstarchOstudiedObyO–SzeOStarchyStaerkecO2010cOmicOlikdlip 2.3 16

(2010-2011)
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55 RheologicalOpropertiesOandOphaseOtransitionOofOcornstarchesOwithOdifferentOamylosefamylopectinO
ratiosOunderOshearOstresseOStarchyStaerkecO2010cOmicOmmndmnl 2.3 36

54 yiocompositesOofONaturalOαibersOandOPolyXjdHydroxybutyrateYOandOzopolymersqOImprovedO
MechanicalOPropertiesOThroughOzompatibilizationOatOtheOInterfaceO2009cOjgjdjkn 3

53 ylendsOandOzompositesOyasedOonOzelluloseOandONaturalOPolymersO2009cOhipdhmh 4

52 RheologicalOpropertiesOofOstarchesOwithOdifferentOamylosefamylopectinOratioseOJournalfoffCerealf
SciencecO2009cOkpcOjnhdjnn 3.8 172

51 MorphologiesOandOmicrostructuresOofOcornstarchesOwithOdifferentOamyloseâ��amylopectinOratiosO
studiedObyOconfocalOlaserOscanningOmicroscopeeOJournalfoffCerealfSciencecO2009cOlgcOikhdikn 3.8 77

50
αormationOofOhighlyOorientedObiodegradableOpolybutyleneOsuccinateOadipateOnanocompositesqO
—ffectsOofOcationOstructuresOonOmorphologycOfreeOvolumecOandOpropertieseOJournalfoffAppliedfPolymerf
SciencecO2009cOhhjcOjnhmdjnik

2.9 15

49 GlassOtransitionOtemperatureOofOstarchOstudiedObyOaOhighdspeedO–SzeOCarbohydratefPolymerscO2009cO
nncOilgdilj 10.3 112

48 —ffectOofOannealingOandOpressureOonOmicrostructureOofOcornstarchesOwithOdifferentO
amylosefamylopectinOratioseOCarbohydratefResearchcO2009cOjkkcOjlgdk 2.9 34

47 —ffectOofOMatrixâ��ParticleOInterfacialOxdhesionOonOtheOMechanicalOPropertiesOofOPolyXlacticO
acidYfWooddαlourOMicrodzompositeseOJournalfoffPolymersfandfthefEnvironmentcO2009cOhncOojdpk 4.5 131

46 ThermalObehaviourOofOpolyXlacticOacidYOinOcontactOwithOcompressedOcarbonOdioxideeOPolymerf
InternationalcO2009cOlocOjmodjni 3.3 33

45 ThermalObehaviorsOofOpolystyreneOplasticizedOwithOcompressedOcarbonOdioxideOinOaOsealedOsystemeO
PolymerfEngineeringfandfSciencecO2009cOkpcOhoggdhogl 2.3 10

44 ThermalOprocessingOofOstarchdbasedOpolymerseOProgressfinfPolymerfSciencecO2009cOjkcOhjkodhjmo 29.6 538

43 StarchOgelatinizationOunderOpressureOstudiedObyOhighOpressureO–SzeOCarbohydratefPolymerscO2009cO
nlcOjpldkgg 10.3 52

42 —ffectsOofOannealingOonOgelatinizationOandOmicrostructuresOofOcornOstarchesOwithOdifferentO
amylosefamylopectinOratioseOCarbohydratefPolymerscO2009cOnncOmmidmmp 10.3 61

41 —xtrusionOProcessingOofOStarchOαilmeOInternationalfJournalfoffFoodfEngineeringcO2009cOlcO 1.9 20

40 PolyhydroxyalkanoateOylendsOandOzompositesO2009cOhphdign 7

39 ThermalO–ecompositionOofOzornOStarchOwithO–ifferentOxmylosefxmylopectinORatiosOinOOpenOandO
SealedOSystemseOCerealfChemistrycO2009cOomcOjojdjol 2.4 67
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