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67 αryOheatingOandOannealingOtreatmentOsynergisticallyOmodulateOstarchOstructureOandOdigestibilityfO
InternationalmJournalmofmBiologicalmMacromoleculesdO2019dOikodOmmlemni 7.9 39
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62 SynergisticOeffectOofOhydrothermalOtreatmentOandOlauricOacidOcomplexationOunderOdifferentOpressureO
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61 UnderstandingOtheOdigestibilityOandOnutritionalOfunctionsOofOriceOstarchOsubjectedOtoOheatemoistureO
treatmentfOJournalmofmFunctionalmFoodsdO2018dOlmdOinmeioj 5.1 19

60 TunableOdeLimoneneOPermeabilityOinOStarchezasedONanocompositeOFilmsOReinforcedObyO–elluloseO
NanocrystalsfOJournalmofmAgriculturalmandmFoodmChemistrydO2018dOnndOqoqeqpo 5.7 26

59 StarchOfilmecoatedOmicroparticlesOforOoralOcolonespecificOdrugOdeliveryfOCarbohydratemPolymersdO2018dO
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58 InsightsOintoOtheOmultiescaleOstructureOandOdigestibilityOofOheatemoistureOtreatedOriceOstarchfOFoodm
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52 UnderstandingOtheOmechanismOofOstarchOdigestionOmitigationObyOriceOproteinOandOitsOenzymaticO
hydrolysatesfOFoodmHydrocolloidsdO2018dOpldOlokelph 10.6 63

51 αigestibilityOandOsupramolecularOstructuralOchangesOofOmaizeOstarchObyOnonecovalentOinteractionsO
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50 EffectOofOheatemoistureOtreatmentOonOmultiescaleOstructuresOandOphysicochemicalOpropertiesOofO
breadfruitOstarchfOCarbohydratemPolymersdO2017dOinidOjpnejql 10.3 73

49 EffectOofOgrowthOperiodOonOtheOmultiescaleOstructureOandOphysicochemicalOpropertiesOofOcassavaO
starchfOInternationalmJournalmofmBiologicalmMacromoleculesdO2017dOihidOqeim 7.9 22

48 StarchebasedOnanocapsulesOfabricatedOthroughOlayerebyelayerOassemblyOforOoralOdeliveryOofOproteinO
toOlowerOgastrointestinalOtractfOCarbohydratemPolymersdO2017dOioidOjljejmi 10.3 46

47 InvestigatingOtheOHOgOOselectiveOpermeabilityOfromOaOviewOofOmultiescaleOstructureOofOstarchgSiOO
nanocompositesfOCarbohydratemPolymersdO2017dOiokdOilkeilq 10.3 12
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InternationalmJournalmofmBiologicalmMacromoleculesdO2017dOihjdOinjeinq 7.9 41

45 –ationicOstarchgpαNyOnanocomplexesOassemblyOandOtheirOnanostructureOchangesOonOgeneO
transfectionOefficiencyfOScientificmReportsdO2017dOodOilpll 4.9 4
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43 EffectOofOamylosegamylopectinOratioOofOesterifiedOstarchebasedOfilmsOonOinhibitionOofOplasticizerO
migrationOduringOmicrowaveOheatingfOFoodmControldO2017dOpjdOjpkejqh 6.2 12

42 –ontrolledObioactiveOcompoundOdeliveryOsystemsObasedOonOdoubleOpolysaccharideOfilmecoatedO
microparticlesOforOliquidOproductsOandOtheirOreleaseObehaviorsfOJournalmofmFunctionalmFoodsdO2017dOkodOjojejpj5.1 3

41 SpermineOmodifiedOstarchebasedOcarrierOforOgeneOdeliveryrOStructureetransfectionOactivityO
relationshipsfOCarbohydratemPolymersdO2017dOiokdOnqheohh 10.3 8

40 UnderstandingOphysicochemicalOpropertiesOchangesOfromOmultiescaleOstructuresOofOstarchg–NTO
nanocompositeOfilmsfOInternationalmJournalmofmBiologicalmMacromoleculesdO2017dOihldOikkheikko 7.9 17

39 αigestibilityOandOstructuralOchangesOofOwaxyOriceOstarchOduringOtheOfermentationOprocessOforOwaxyO
riceOvinassefOFoodmHydrocolloidsdO2016dOmodOkpelm 10.6 34

38 SupramolecularOstructureOandOthermalObehaviorOofOcassavaOstarchOtreatedObyOoxygenOandOheliumO
gloweplasmasfOInnovativemFoodmSciencemandmEmergingmTechnologiesdO2016dOkldOkkneklk 6.8 29

37 –haracterizationOofOconcanavalinOyeconjugatedOresistantOstarchOacetateObioadhesiveOfilmOforOoralO
colonetargetingOmicrocapsuleOdeliveryOsystemfOIndustrialmCropsmandmProductsdO2016dOpldOkjhekjq 5.9 12

36 InhibitionOofOplasticizerOmigrationOfromOpackagingOtoOfoodsOduringOmicrowaveOheatingObyOcontrollingO
theOesterifiedOstarchOfilmOstructurefOFoodmControldO2016dOnndOikheikn 6.2 28

35 StructuralOcharacteristicsOandOrheologicalOpropertiesOofOplasmaetreatedOstarchfOInnovativemFoodm
SciencemandmEmergingmTechnologiesdO2016dOkldOiqnejhl 6.8 78
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34 SupramolecularOstructuralOevolutionsOofOmaizeOstarchOhydrothermallyOtreatedOinOexcessOwaterfO
Starch/StaerkedO2016dOnpdOknmekok 2.3 3

33 UnderstandingOtheOstructureOandOdigestibilityOofOheatemoistureOtreatedOstarchfOInternationalmJournalm
ofmBiologicalmMacromoleculesdO2016dOppdOiep 7.9 72

32 αifferentOcharacteristicOeffectsOofOageingOonOstarchebasedOfilmsOplasticisedObyO
ieethylekemethylimidazoliumOacetateOandObyOglycerolfOCarbohydratemPolymersdO2016dOilndOnoeoq 10.3 33

31 SupramolecularOstructureOofOjackfruitOseedOstarchOandOitsOrelationshipOwithOdigestibilityOandO
physicochemicalOpropertiesfOCarbohydratemPolymersdO2016dOimhdOjnqeoo 10.3 31

30 SolubilityOofOstarchOandOmicrocrystallineOcelluloseOinOieethylekemethylimidazoliumOacetateOionicO
liquidOandOsolutionOrheologicalOpropertiesfOPhysicalmChemistrymChemicalmPhysicsdO2016dOipdOjomplejomqk 3.6 39

29 MultiescaleOstructuralOchangesOofOstarchebasedOmaterialOduringOmicrowaveOandOconventionalO
heatingfOInternationalmJournalmofmBiologicalmMacromoleculesdO2016dOqjdOjohejoo 7.9 15

28 EffectOofOfilmOmultiescaleOstructureOonOtheOwaterOvaporOpermeabilityOinOhydroxypropylOstarchO
XHPSagNaeMMTOnanocompositesfOCarbohydratemPolymersdO2016dOimldOipneqk 10.3 38

27 UnderstandingOtheOstructuralOdisorganizationOofOstarchOinOwatereionicOliquidOsolutionsfOPhysicalm
ChemistrymChemicalmPhysicsdO2015dOiodOikpnheoi 3.6 62

26 EffectOofOplanetaryOballemillingOonOmultiescaleOstructuresOandOpastingOpropertiesOofOwaxyOandO
higheamyloseOcornstarchesfOInnovativemFoodmSciencemandmEmergingmTechnologiesdO2015dOkhdOiqpejho 6.8 60

25
PreparationOandOcharacterizationOofOglycoproteineresistantOstarchOcomplexOasOaOcoatingOmaterialOforO
oralObioadhesiveOmicroparticlesOforOcolonetargetedOpolypeptideOdeliveryfOJournalmofmAgriculturalmandm
FoodmChemistrydO2015dOnkdOlikpelo

5.7 47

24 FoodOPolymersOFunctionalityOandOypplicationsfOInternationalmJournalmofmPolymermSciencedO2015dOjhimdOiei 2.4 1

23 UnderstandingOtheOmultiescaleOstructureOandOfunctionalOpropertiesOofOstarchOmodulatedObyO
gloweplasmarOyOstructureefunctionalityOrelationshipfOFoodmHydrocolloidsdO2015dOmhdOjjpejkn 10.6 120

22 EffectsOofOamyloseOandOphosphateOmonoesterOonOaggregationOstructuresOofOheatemoistureOtreatedO
potatoOstarchesfOCarbohydratemPolymersdO2014dOihkdOjjpekk 10.3 34

21 ResistantOstarchOfilmecoatedOmicroparticlesOforOanOoralOcolonespecificOpolypeptideOdeliveryOsystemO
andOitsOreleaseObehaviorsfOJournalmofmAgriculturalmandmFoodmChemistrydO2014dOnjdOkmqqenhq 5.7 45

20 StructuralOchangesOandOtriacetinOmigrationOofOstarchOacetateOfilmOcontactingOwithOdistilledOwaterOasO
foodOsimulantfOCarbohydratemPolymersdO2014dOihldOieo 10.3 30

19 EffectOofOoxygenOglowOplasmaOonOsupramolecularOandOmolecularOstructuresOofOstarchOandOrelatedO
mechanismfOFoodmHydrocolloidsdO2014dOkodOnqeon 10.6 69

18 SupramolecularOstructuralOchangesOofOwaxyOandOhigheamyloseOcornstarchesOheatedOinOabundantO
waterfOFoodmHydrocolloidsdO2014dOkmdOohheohq 10.6 53

17 StructuralOchangesOandOplasticizerOmigrationOofOstarchebasedOfoodOpackagingOmaterialOcontactingO
withOmilkOduringOmicrowaveOheatingfOFoodmControldO2014dOkndOmmenj 6.2 34
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16 ThermalOdegradationOandOstabilityOofOstarchOunderOdifferentOprocessingOconditionsfOStarch/StaerkedO
2013dOnmdOlpenh 2.3 182

15 SupramolecularOstructureOofOyeOandOzetypeOgranulesOofOwheatOstarchfOFoodmHydrocolloidsdO2013dOkidOnpeok 10.6 174

14
MultiescaleOstructuralOandOdigestionOresistibilityOchangesOofOhigheamyloseOcornOstarchOafterO
hydrothermalepressureOtreatmentOatOdifferentOgelatinizingOtemperaturesfOFoodmResearchm
InternationaldO2013dOmkdOlmnelnk

7 40

13 StructureOandOenzymaticOresistivityOofOdebranchedOhighOtemperatureâ��pressureOtreatedO
higheamyloseOcornOstarchfOJournalmofmCerealmSciencedO2013dOmodOklpekmm 3.8 82

12 PlasticizationOeffectOofOtriacetinOonOstructureOandOpropertiesOofOstarchOesterOfilmfOCarbohydratem
PolymersdO2013dOqldOpolepi 10.3 36

11 NanoestructureOofOoctenylOsuccinicOanhydrideOmodifiedOstarchOmicellefOFoodmHydrocolloidsdO2013dOkjdOiep 10.6 40

10 StructureOandOcolonetargetedOreleasingOpropertyOofOresistantOoctenylOsuccinateOstarchfOFoodm
ResearchmInternationaldO2012dOlodOjlnejmj 7 24

9 StudyOonOsupramolecularOstructuralOchangesOofOultrasonicOtreatedOpotatoOstarchOgranulesfOFoodm
HydrocolloidsdO2012dOjqdOiineijj 10.6 153

8
ynOoralOcolonetargetingOcontrolledOreleaseOsystemObasedOonOresistantOstarchOacetaterOsynthetizationdO
characterizationdOandOpreparationOofOfilmecoatingOpelletsfOJournalmofmAgriculturalmandmFoodmChemistrydO
2011dOmqdOmokpelm

5.7 74

7 EffectOofOresistantOstarchOfilmOpropertiesOonOtheOcolonetargetingOreleaseOofOdrugOfromOcoatedO
pelletsfOJournalmofmControlledmReleasedO2011dOimjOSupplOidOemeo 11.7 8

6 yOnovelOoralOcolonetargetingOdrugOdeliveryOsystemObasedOonOresistantOstarchOacetatefOJournalmofm
ControlledmReleasedO2011dOimjOSupplOidOemiej 11.7 15

5 PreparationOandOcharacterisationOofOoctenylOsuccinateOstarchOasOaOdeliveryOcarrierOforObioactiveOfoodO
componentsfOFoodmChemistrydO2011dOijndOijipeijjm 8.5 90

4 GlassOtransitionOtemperatureOofOstarchesOwithOdifferentOamylosegamylopectinOratiosfOJournalmofm
CerealmSciencedO2010dOmidOkppekqi 3.8 64

3 KineticsOandOmechanismOofOthermalOdecompositionOofOcornstarchesOwithOdifferentO
amylosegamylopectinOratiosfOStarch/StaerkedO2010dOnjdOikqeiln 2.3 120

2 ycetylatedOstarchebasedObiodegradableOmaterialsOwithOpotentialObiomedicalOapplicationsOasOdrugO
deliveryOsystemsfOCurrentmAppliedmPhysicsdO2007dOodOeqheeqk 2.6 48

1 ResistantOstarchOasOaOcarrierOforOoralOcolonetargetingOdrugOmatrixOsystemfOJournalmofmMaterialsm
Science:mMaterialsminmMedicinedO2007dOipdOjiqqejhk 4.5 20
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