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88 VancomycinNPretreatmentNonNMPTPeInducedNParkinsonVsNβiseaseNMiceNExertsNNeuroprotectionNbyN
SuppressingNInflammationN–othNinN–rainNandNGutffNJournalloflNeuroImmunelPharmacologydN2022dNi 6.9 1

87 ImmobilizationNofN˛†ecyclodextrinNglycosyltransferaseNonNgelatinNenhancesN˛†ecyclodextrinN
productionfNProcesslBiochemistrydN2022dNiildNkioekkl 4.8 0

86 EffectsNofNdifferentNgelatinizationNdegreesNofNstarchNinNpotatoNflourNonNtheNqualityNofNsteamedN
breadffNInternationallJournalloflBiologicallMacromoleculesdN2022dNkhrdNimmeink 7.9 1

85 TheNaminoNacidNonNtheNtopNofNtheNactiveNgrooveNallostericallyNmodulatesNproductNspecificityNofNtheN
idme˛–eglucanNbranchingNenzymeffNFoodlChemistrydN2022dNlqmdNilkmnq 8.5 0

84 SubstrateNSelectivityNofNaNNovelNzmyloe˛–eidoeglucosidaseNfromNThermococcusNgammatoleransN
ST–ikfNFoodsdN2022dNiidNimmk 4.9 0

83 zNreviewNofNcontrolledNreleaseNfromNcyclodextrinssNreleaseNmethodsdNreleaseNsystemsNandN
applicationfNCriticallReviewslinlFoodlSciencelandlNutritiondN2021dNieil 11.5 1

82 znNInnovativeNShorteαlusteredNMaltodextrinNasNStarchNSubstituteNforNzmelioratingNPostprandialN
GlucoseNHomeostasisfNJournalloflAgriculturallandlFoodlChemistrydN2021dNordNlnmelop 5.7 7

81 EnzymeeassistedNfermentationNimprovesNtheNantimicrobialNactivityNandNdryingNpropertiesNofNpotatoN
pulpfNLWTlzlFoodlSciencelandlTechnologydN2021dNimidNiihqpm 5.4

80 MaltoseNbindingNsiteNkNmutationsNaffectNproductNinhibitionNofN–acillusNcirculansNST–hiNcyclodextrinN
glycosyltransferasefNInternationallJournalloflBiologicallMacromoleculesdN2021dNipndNknmekoi 7.9 2

79
αombinedNeffectsNofNwheatNglutenNandNcarboxymethylcelluloseNonNdoughNrheologicalNbehavioursN
andNglutenNnetworkNofNpotatoâ��wheatNflourebasedNbreadfNInternationallJournalloflFoodlSciencelandl
TechnologydN2021dNnodNmimreminq

3.8 0

78 EffectNofNdebranchingNonNtheNstructureNandNdigestibilityNofNoctenylNsuccinicNanhydrideNstarchN
nanoparticlesfNLWTlzlFoodlSciencelandlTechnologydN2021dNimidNiiihpo 5.4 6

77 FlexibleNLoopNinNαarbohydratee–indingNModuleNmqNzllostericallyNModulatesNSubstrateN–indingNofNtheN
idme˛–eGlucanN–ranchingNEnzymefNJournalloflAgriculturallandlFoodlChemistrydN2021dNordNnpnnenpol 5.7 3

76 TwoNidme˛–eglucanNbranchingNenzymesNsuccessivelyNrearrangeNglycosidicNbondssNzNnovelNsynergisticN
approachNforNreducingNstarchNdigestibilityfNCarbohydratelPolymersdN2021dNkokdNiiproq 10.3 6

75 FineNstructureNimpactsNhighlyNconcentratedNstarchNliquefactionNprocessNandNproductNperformancefN
IndustriallCropslandlProductsdN2021dNiomdNiillmp 5.9 4

74 UseNofNtwoestageNdoughNmixingNprocessNinNimprovingNwaterNdistributionNofNdoughNandNqualitiesNofN
breadNmadeNfromNwheatâ��potatoNflourfNJournalloflIntegrativelAgriculturedN2021dNkhdNlhhelih 3.2 1

73 –utyrylatedNstarchNprotectsNmiceNfromNβSSeinducedNcolitissNcombinedNeffectsNofNbutyrateNreleaseN
andNprebioticNsupplyfNFoodlandlFunctiondN2021dNikdNiikrheiilhk 6.1 0

72 TheNdesirableNsaltNbridgesNinNamylasessNβistributiondNconfigurationNandNlocationfNFoodlChemistrydN
2021dNlnmdNikrmpn 8.5 3
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71 znNextensiveNreviewsNHowNstarchNandNglutenNimpactNdoughNmachinabilityNandNresultantNbreadN
qualitiesfNCriticallReviewslinlFoodlSciencelandlNutritiondN2021dNieik 11.5 3

70 FusionNofNmaltooligosaccharideeformingNamylasesNfromNtwoNoriginsNforNtheNimprovementNofN
maltopentaoseNsynthesisfNFoodlResearchlInternationaldN2021dNinhdNiihpln 7 1

69 NewNinsightsNintoNtheNalleviatingNroleNofNstarchNderivativesNonNdoughNqualityNdeteriorationNcausedNbyN
freezefNFoodlChemistrydN2021dNlokdNilhkmh 8.5 2

68 EfficientNformationNofNcarvacrolNinclusionNcomplexesNduringN˛†ecyclodextrinN
glycosyltransferaseecatalyzedNcyclodextrinNsynthesisfNFoodlControldN2021dNilhdNihqkro 6.2 0

67 –acterialNidme˛–eglucanNbranchingNenzymessNcharacteristicsdNpreparationNandNcommercialNapplicationsfN
CriticallReviewslinlBiotechnologydN2020dNmhdNlqhelro 9.4 4

66 zdditionalNsaltNbridgesNimproveNtheNthermostabilityNofNidme˛–eglucanNbranchingNenzymefNFoodl
ChemistrydN2020dNliodNikolmq 8.5 4

65 StudyNonNrapidNdryingNandNspoilageNpreventionNofNpotatoNpulpNusingNsolidestateNfermentationNwithN
zspergillusNaculeatusfNBioresourcelTechnologydN2020dNkrodNikklkl 11 2

64 InsightsNintoNtheNthermostabilityNandNproductNspecificityNofNaNmaltooligosaccharideeformingNamylaseN
fromN–acillusNstearothermophilusNST–hmfNBiotechnologylLettersdN2020dNmkdNkrnelhl 3 6

63 StructureNofNmaltotetraoseeformingNamylaseNfromNPseudomonasNsaccharophilaNST–hpNprovidesN
insightsNintoNitsNproductNspecificityfNInternationallJournalloflBiologicallMacromoleculesdN2020dNinmdNilhleilil7.9 5

62 Structuree–asedNEngineeringNofNaNMaltooligosaccharideeFormingNzmylaseNToNEnhanceNProductN
SpecificityfNJournalloflAgriculturallandlFoodlChemistrydN2020dNoqdNqlqeqmm 5.7 6

61
NovelNShorteαlusteredNMaltodextrinNasNaNβietaryNStarchNSubstituteNzttenuatesNMetabolicN
βysregulationNandNRestructuresNGutNMicrobiotaNinNgNMicefNJournalloflAgriculturallandlFoodlChemistrydN
2020dNoqdNikmhheikmik

5.7 6

60 RationalNβesignNofNβisulfideN–ondsNforNEnhancingNtheNThermostabilityNofNtheNidme˛–eGlucanN
–ranchingNEnzymeNfromNST–hkfNJournalloflAgriculturallandlFoodlChemistrydN2020dNoqdNilprieilprp 5.7 4

59 zNtwoestageNmodificationNmethodNusingNidme˛–eglucanNbranchingNenzymeNlowersNtheNinNvitroN
digestibilityNofNcornNstarchfNFoodlChemistrydN2020dNlhndNiknmmi 8.5 16

58 ImportanceNofNαeTerminalNExtensionNinNThermophilicNidme˛–eGlucanN–ranchingNEnzymeNfromN
GeobacillusNthermoglucosidansNST–hkfNAppliedlBiochemistrylandlBiotechnologydN2020dNirhdNihiheihkk 3.2 1

57 InclusionNofNtributyrinNduringNenzymaticNsynthesisNofNcyclodextrinsNbyN˛†ecyclodextrinN
glycosyltransferaseNfromN–acillusNcirculansfNFoodlHydrocolloidsdN2020dNrrdNihnllo 10.6 8

56
αalciumNandNsodiumNionsNsynergisticallyNenhanceNtheNthermostabilityNofNaN
maltooligosaccharideeformingNamylaseNfromN–acillusNstearothermophilusNST–hmfNFoodlChemistrydN
2019dNkqldNipheipo

8.5 17

55 VariantsNatNpositionNohlNofNtheNαGTaseNfromN–acillusNcirculansNST–hiNforNreducingNproductN
inhibitionfNInternationallJournalloflBiologicallMacromoleculesdN2019dNilodNmohemoq 7.9 6

54 –uckwheatNdigestibilityNaffectedNbyNtheNchemicalNandNstructuralNfeaturesNofNitsNmainNcomponentsfN
FoodlHydrocolloidsdN2019dNrodNnroeohl 10.6 16
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53 PreparationdNcharacterizationNandNpropertiesNofNstarchebasedNadhesiveNforNwoodebasedNpanelsfN
InternationallJournalloflBiologicallMacromoleculesdN2019dNilmdNkmpeknm 7.9 32

52 αharacterizationNofNphysicochemicalNpropertiesNofNcelluloseNfromNpotatoNpulpNandNtheirNeffectsNonN
enzymaticNhydrolysisNbyNcellulasefNInternationallJournalloflBiologicallMacromoleculesdN2019dNilidNnomenpi7.9 10

51 NoneclassicalNsecretionNofNidmealphaeglucanNbranchingNenzymesNwithoutNsignalNpeptidesNinN
EscherichiaNcolifNInternationallJournalloflBiologicallMacromoleculesdN2019dNilkdNpnrepon 7.9 4

50 ExpressionNandNcharacterizationNofNanNextremelyNthermophilicNidme˛–eglucanNbranchingNenzymeNfromN
RhodothermusNobamensisNST–hnfNProteinlExpressionlandlPurificationdN2019dNiomdNihnmpq 2 8

49 znNinvestigationNintoNtheNstructureNandNdigestibilityNofNstarcheoleicNacidNcomplexesNpreparedNunderN
variousNcomplexingNtemperaturesfNInternationallJournalloflBiologicallMacromoleculesdN2019dNilqdNrooerpm7.9 14

48 αrystalNstructureNofNaNmaltooligosaccharideeformingNamylaseNfromN–acillusNstearothermophilusN
ST–hmfNInternationallJournalloflBiologicallMacromoleculesdN2019dNilqdNlrmemhk 7.9 12

47 EvolutionaryNStabilityNofNSaltN–ridgesNHintsNItsNαontributionNtoNStabilityNofNProteinsfNComputationall
andlStructurallBiotechnologylJournaldN2019dNipdNqrnerhl 6.8 11

46 ImportanceNofNTrpilrNinNtheNproductNspecificityNofNaNmaltooligosaccharideeformingNamylaseNfromN
–acillusNstearothermophilusNST–hmfNAppliedlMicrobiologylandlBiotechnologydN2019dNihldNrmllermmk 5.7 6

45 βigestionNpropertiesNofNcornNstarchNmodifiedNbyN˛–eβeglucanNbranchingNenzymeNandNcyclodextrinN
glycosyltransferasefNFoodlHydrocolloidsdN2019dNqrdNnlmenmi 10.6 29

44 EnzymeNassistedNfermentationNofNpotatoNpulpsNznNeffectiveNwayNtoNreduceNwaterNholdingNcapacityN
andNimproveNdryingNefficiencyfNFoodlChemistrydN2018dNknqdNiiqeikl 8.5 9

43 PreparationNofNacetylatedNnanofibrillatedNcelluloseNfromNcornNstalkNmicrocrystallineNcelluloseNandNitsN
reinforcingNeffectNonNstarchNfilmsfNInternationallJournalloflBiologicallMacromoleculesdN2018dNiiidNrnreroo7.9 13

42 ThermostabilizationNofNaNthermophilicNidme˛–eglucanNbranchingNenzymeNthroughNαeterminalN
truncationfNInternationallJournalloflBiologicallMacromoleculesdN2018dNihpdNiniheiniq 7.9 9

41 LiquefactionNconcentrationNimpactsNtheNfineNstructureNofNmaltodextrinfNIndustriallCropslandlProducts
dN2018dNikldNoqpeorp 5.9 14

40 EffectsNofNionicNliquidgwaterNmixtureNpretreatmentNonNtheNcompositiondNtheNstructureNandNtheN
enzymaticNhydrolysisNofNcornNstalkfNIndustriallCropslandlProductsdN2018dNikkdNimkeimp 5.9 34

39 βigestionNrateNofNtapiocaNstarchNwasNlowedNthroughNmolecularNrearrangementNcatalyzedNbyN
idme˛–eglucanNbranchingNenzymefNFoodlHydrocolloidsdN2018dNqmdNiipeikm 10.6 15

38 EffectsNofNacidNhydrolysisNintensityNonNtheNpropertiesNofNstarchgxanthanNmixturesfNInternationall
JournalloflBiologicallMacromoleculesdN2018dNihodNlkhelkr 7.9 14

37 EnhancementNofN˛–eαGTaseNthermostabilityNwithNtheNadditionNofNcalciumNorNbariumNionsfNFoodl
BiosciencedN2018dNkodNilreimm 4.9 3

36 LeuohhNmutationsNdecreaseNproductNinhibitionNofNtheN˛†ecyclodextrinNglycosyltransferaseNfromN
–acillusNcirculansNST–hifNInternationallJournalloflBiologicallMacromoleculesdN2018dNiindNiirmeikhi 7.9 13
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35 UltrasonicNpretreatmentNimprovesNtheNhighetemperatureNliquefactionNofNcornNstarchNatNhighN
concentrationsfNStarch/StaerkedN2017dNordNiohhhhk 2.3 7

34 PastingNandNthermalNpropertiesNofNwaxyNcornNstarchNmodifiedNbyNidme˛–eglucanNbranchingNenzymefN
InternationallJournalloflBiologicallMacromoleculesdN2017dNrpdNopreoqp 7.9 23

33 zlanineNlihNisNimportantNforNtheNactivityNofNidme˛–eglucanNbranchingNenzymeNfromNGeobacillusN
thermoglucosidansNST–hkfNInternationallJournalloflBiologicallMacromoleculesdN2017dNrpdNinoeiol 7.9 14

32 InNstructureNandNinNeNvitroNdigestibilityNofNwaxyNcornNstarchNdebranchedNbyNpullulanasefNFoodl
HydrocolloidsdN2017dNopdNihmeiih 10.6 40

31 ElectrospunNstarchNnanofiberssNRecentNadvancesdNchallengesdNandNstrategiesNforNpotentialN
pharmaceuticalNapplicationsfNJournalloflControlledlReleasedN2017dNknkdNrneihp 11.7 113

30
PotassiumNandNsodiumNionsNenhanceNtheNactivityNandNthermostabilityNofNidme˛–eglucanNbranchingN
enzymeNfromNGeobacillusNthermoglucosidasiusNinNtheNpresenceNofNglycerolfNInternationallJournallofl
BiologicallMacromoleculesdN2017dNihkdNpikepip

7.9 8

29 EffectNofNmodificationNwithNidme˛–eglucanNbranchingNenzymeNonNtheNrheologicalNpropertiesNofNcassavaN
starchfNInternationallJournalloflBiologicallMacromoleculesdN2017dNihldNolheolr 7.9 36

28 MaltooligosaccharideeformingNamylasesNαharacteristicsdNpreparationdNandNapplicationfNBiotechnologyl
AdvancesdN2017dNlndNoireolk 17.8 39

27 MetlmrNMutationsNEnhanceNtheNzctivityNofNidme˛–eGlucanN–ranchingNEnzymeNfromNGeobacillusN
thermoglucosidansNST–hkfNJournalloflAgriculturallandlFoodlChemistrydN2017dNondNnopmenoqh 5.7 11

26
αharacterisationNofNphysicochemicalNandNfunctionalNpropertiesNofNsolubleNdietaryNfibreNfromNpotatoN
pulpNobtainedNbyNenzymeeassistedNextractionfNInternationallJournalloflBiologicallMacromoleculesdN
2017dNihidNihhmeihii

7.9 56

25 EffectsNofNheatNpretreatmentNofNstarchNonNgraftNcopolymerizationNreactionNandNperformanceNofN
resultingNstarchebasedNwoodNadhesivefNInternationallJournalloflBiologicallMacromoleculesdN2017dNrodNiieiq7.9 20

24 –inaryNandNTertiaryNαomplexN–asedNonNShorteαhainNGlucanNandNProanthocyanidinsNforNOralNInsulinN
βeliveryfNJournalloflAgriculturallandlFoodlChemistrydN2017dNondNqqooeqqpm 5.7 26

23 EffectsNofNcompoundNemulsifiersNonNpropertiesNofNwoodNadhesiveNwithNhighNstarchNcontentfN
InternationallJournalloflAdhesionlandlAdhesivesdN2017dNpkdNrkerp 3.4 19

22 RelationshipNbetweenNstructureNandNretrogradationNpropertiesNofNcornNstarchNtreatedNwithN
idme˛–eglucanNbranchingNenzymefNFoodlHydrocolloidsdN2016dNnkdNqoqeqpn 10.6 68

21 αyclodextrinNglycosyltransferaseNvariantsNexperienceNdifferentNmodesNofNproductNinhibitionfNJournall
oflMolecularlCatalysislB:lEnzymaticdN2016dNilldNkhlekih 7

20 zspnppNmutationsNenhanceNtheNcatalyticNefficiencyNofNcyclodextrinNglycosyltransferaseNfromN–acillusN
circulansfNInternationallJournalloflBiologicallMacromoleculesdN2016dNqldNiiieo 7.9 11

19 InfluenceNofNguarNgumNonNtheNinNvitroNdigestibilityNofNtapiocaNstarchfNStarch/StaerkedN2016dNoqdNllrelmp 2.3 8

18 βoubleNmutationsNenhanceN˛†ecyclizationNactivityNofNcyclodextrinNglycosyltransferaseNfromN–acillusN
circulansfNJournalloflMolecularlCatalysislB:lEnzymaticdN2016dNilldNSihheSihn 2

(2016-2017)

5



17 RetrogradationNbehaviorNofNcornNstarchNtreatedNwithNidme˛–eglucanNbranchingNenzymefNFoodl
ChemistrydN2016dNkhldNlhqelil 8.5 74

16 ImprovedNstabilityNandNcontrolledNreleaseNofNαLzNwithNsprayedriedNmicrocapsulesNofNOSzemodifiedN
starchNandNxanthanNgumfNCarbohydratelPolymersdN2016dNimpdNkmleknh 10.3 52

15 MutationsNatNcalciumNbindingNsiteNIIINinNcyclodextrinNglycosyltransferaseNimproveN˛†ecyclodextrinN
specificityfNInternationallJournalloflBiologicallMacromoleculesdN2015dNpodNkkmer 7.9 9

14 EffectsNofNmontmorilloniteNadditionNonNtheNperformanceNofNstarchebasedNwoodNadhesivefN
CarbohydratelPolymersdN2015dNiindNlrmemhh 10.3 40

13 zssessmentNofNstarchebasedNwoodNadhesiveNqualityNbyNconfocalNRamanNmicroscopicNdetectionNofN
reactionNhomogeneityfNCarbohydratelPolymersdN2015dNilidNpner 10.3 13

12 PreparationNandNcharacterizationNofNpullulanaseNdebranchedNstarchesNandNtheirNpropertiesNforNdrugN
controlledereleasefNRSClAdvancesdN2015dNndNrphooerphpn 3.7 26

11 EmulsificationNpropertiesNofNenzymaticallyNtreatedNoctenylesuccinicNanhydrideNstarchfNStarch/Staerke
dN2014dNoodNihqreihrn 2.3 8

10 EffectsNofNlowetemperatureNblanchingNonNtissueNfirmnessNandNcellNwallNstrengtheningNduringNsweetN
potatoNflourNprocessingfNInternationallJournalloflFoodlSciencelandlTechnologydN2014dNmrdNiloheiloo 3.8 14

9
NanosilicaNsolNleadsNtoNfurtherNincreaseNinNpolyethyleneNglycolNYPEGaNihhheenhancedNthermostabilityN
ofN˛†ecyclodextrinNglycosyltransferaseNfromN–acillusNcirculansfNJournalloflAgriculturallandlFoodl
ChemistrydN2014dNokdNkrirekm

5.7 12

8 MutationsNenhanceN˛†ecyclodextrinNspecificityNofNcyclodextrinNglycosyltransferaseNfromN–acillusN
circulansfNCarbohydratelPolymersdN2014dNihqdNiikep 10.3 12

7 ImprovingNtheNperformanceNofNstarchebasedNwoodNadhesiveNbyNusingNsodiumNdodecylNsulfatefN
CarbohydratelPolymersdN2014dNrrdNnpreql 10.3 37

6 EffectsNofNemulsifierNonNtheNbondingNperformanceNandNfreezeâ��thawNstabilityNofNstarchebasedNwoodN
adhesivefNCellulosedN2013dNkhdNknqleknrh 5.5 22

5 EffectsNofNureaNonNfreezeethawNstabilityNofNstarchebasedNwoodNadhesivefNCarbohydratelPolymersdN
2013dNrndNlrpemhl 10.3 33

4 PreparationdNcharacterizationNandNpropertiesNofNstarchebasedNwoodNadhesivefNCarbohydratel
PolymersdN2012dNqqdNorrepho 10.3 115

3 PastingNandNrheologicNpropertiesNofNpotatoNstarchNandNmaizeNstarchNmixturesfNStarch/StaerkedN2011dN
oldNiieio 2.3 34

2 –ondingNstrengthNandNwaterNresistanceNofNstarchebasedNwoodNadhesiveNimprovedNbyNsilicaN
nanoparticlesfNCarbohydratelPolymersdN2011dNqodNpkepo 10.3 92

1 ThemesdNTrendsdNandNKnowledgeNStructureNinNlhNYearsNofNStarchNResearchNinNFoodNScienceNandN
TechnologysNaNVisualizationNReviewfNStarch/Staerkedkihhkpm 2.3 0
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