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46 zpplicationNofNstarchfbasedNnanoparticlesNandNcyclodextrinNforNprebioticsNdeliveryNandNcontrolledN
glucoseNreleaseNinNtheNhumanNgutsNaNreviewggNCriticallReviewslinlFoodlSciencelandlNutritioneN2022eNjfjk 11.5

45 –ioactiveNandNfunctionalNbiodegradableNpackagingNfilmsNreinforcedNwithNnanoparticlesgNJournallofl
FoodlEngineeringeN2022eNljkeNjjipnk 6 8

44 γncapsulationeNprotectioneNandNdeliveryNofNcurcuminNusingNsuccinylatedfcyclodextrinNsystemsNwithN
strongNresistanceNtoNenvironmentalNandNphysiologicalNstimuliggNFoodlChemistryeN2021eNlpoeNjljqor 8.5 2

43 PreparationNandNcharacterizationNofNporousNstarchh˛†fcyclodextrinNmicrosphereNforNloadingN
curcuminsNγquilibriumeNkineticsNandNmechanismNofNadsorptiongNFoodlBioscienceeN2021eNmjeNjijiqj 4.9 8

42 SynthesisNofNpolyethyleneNglycolNfunctionalNbondedNsilicaNgelNforNselectiveNrecognitionNandN
separationNofN˛–fcyclodextringNJournalloflChromatographylAeN2021eNjolreNmojrjp 4.5 0

41 PhysicochemicalNpropertiesNofNriceNbranNafterNballNmillinggNJournalloflFoodlProcessinglandl
PreservationeN2021eNmneNejnpqn 2.1 1

40 zNcomparativeNstudyNofNphotoresponsiveNmolecularlyNimprintedNpolymersNwithNdifferentNshellN
thicknessessNγffectsNonNofOf˛–fmaltosylf˛†fcyclodextrinNseparationgNJournalloflFoodlScienceeN2021eNqoeNmioifmior3.4

39 SimpleNStrategyNPreparingNαyclodextrinNαarboxylateNasNaNHighlyNγffectiveNαarrierNforN–ioactiveN
αompoundsgNJournalloflAgriculturallandlFoodlChemistryeN2021eNoreNjjiiofjjijm 5.7 4

38
zdvancesNinNresearchNonNpreparationeNcharacterizationeNinteractionNwithNproteinseNdigestionNandN
deliveryNsystemsNofNstarchfbasedNnanoparticlesgNInternationallJournalloflBiologicallMacromoleculeseN
2020eNjnkeNjjpfjkn

7.9 22

37 ResveratrolfloadedNcorefshellNnanostructuredNdeliveryNsystemssNαyclodextrinfbasedNmetalforganicN
nanocapsulesNpreparedNbyNionicNgelationgNFoodlChemistryeN2020eNljpeNjkolkq 8.5 39

36 GreenNfabricationNandNcharacterizationNofNdebranchedNstarchNnanoparticlesNviaNultrasonicationN
combinedNwithNrecrystallizationgNUltrasonicslSonochemistryeN2020eNooeNjinipm 8.9 13

35 PickeringNemulsionsNwithNenhancedNstorageNstabilitiesNbyNusingNhybridN˛†fcyclodextrinhshortNlinearN
glucanNnanoparticlesNasNstabilizersgNCarbohydratelPolymerseN2020eNkkreNjjnmjq 10.3 19

34
InNSituNSelffzssemblyNofNNanoparticlesNintoNWaxberryfLikeNStarchNMicrospheresNγnhancedNtheN
MechanicalNStrengtheNFatigueNResistanceeNandNzdhesivenessNofNHydrogelsgNACSlAppliedlMaterialsl
samp;lInterfaceseN2020eNjkeNmooirfmooki

9.5 5

33 γxtractionNoptimizationeNpreliminaryNcharacterizationeNandNbioactivitiesNofNpolysaccharidesNfromN
SilybumNmarianumNmealgNJournalloflFoodlMeasurementlandlCharacterizationeN2019eNjleNjiljfjilr 2.8 1

32 zNreviewNofNgreenNtechniquesNforNtheNsynthesisNofNsizefcontrolledNstarchfbasedNnanoparticlesNandN
theirNapplicationsNasNnanodeliveryNsystemsgNTrendslinlFoodlSciencelandlTechnologyeN2019eNrkeNjlqfjnj 15.3 44

31
SelffzssemblyNofNMetalâ��PhenolicNNetworksNasNFunctionalNαoatingsNforNPreparationNofNzntioxidanteN
zntimicrobialeNandNpHfSensitivefModifiedNStarchNNanoparticlesgNACSlSustainablelChemistrylandl
EngineeringeN2019eNpeNjplprfjplqr

8.3 19

30 PreparationNofNmaltofoligosaccharidesNwithNspecificNdegreeNofNpolymerizationNbyNaNnovelN
cyclodextrinaseNfromNPalaeococcusNpacificusgNCarbohydratelPolymerseN2019eNkjieNomfpk 10.3 18
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29 βevelopmentNofNnanoscaleNbioactiveNdeliveryNsystemsNusingNsonicationsNGlycyrrhizicNacidfloadedN
cyclodextrinNmetalforganicNframeworksgNJournalloflColloidlandlInterfacelScienceeN2019eNnnleNnmrfnno 9.3 21

28 FunctionalNcharacterizationNofNtryptophanmlpNatNsubsiteNdkNinNpullulanaseNfromN–acillusNsubtilisNstrgN
joqgNInternationallJournalloflBiologicallMacromoleculeseN2019eNjlleNrkifrkq 7.9 6

27
γffectsNofNβegreeNofNPolymerizationNonNSizeeNαrystalNStructureeNandNβigestibilityNofNβebranchedN
StarchNNanoparticlesNandNTheirNγnhancedNzntioxidantNandNzntibacterialNzctivitiesNofNαurcumingNACSl
SustainablelChemistrylandlEngineeringeN2019eNpeNqmrrfqnjj

8.3 24

26 MonodisperseNhollowfshellNstructuredNmolecularlyNimprintedNpolymersNforNphotocontrolledN
extractionN˛–fcyclodextrinNfromNcomplexNsamplesgNFoodlChemistryeN2019eNkqjeNjfp 8.5 13

25
GreenNSynthesisNofNαyclodextrinf–asedNMetalfOrganicNFrameworksNthroughNtheNSeedfMediatedN
MethodNforNtheNγncapsulationNofNHydrophobicNMoleculesgNJournalloflAgriculturallandlFoodlChemistry
eN2018eNooeNmkmmfmkni

5.7 29

24
SupramolecularNhydrogelNformationNbetweenNchitosanNandNhydroxypropylN˛†fcyclodextrinNviaN
βielsfzlderNreactionNandNitsNdrugNdeliverygNInternationallJournalloflBiologicallMacromoleculeseN2018eN
jjmeNlqjflrj

7.9 35

23 zNNovelNαyclodextrinfFunctionalizedNHybridNSiliconNWastewaterNNanofzdsorbentNMaterialNandNItsN
zdsorptionNPropertiesgNMoleculeseN2018eNkleN 4.8 5

22 GeneralNMethodsNforNtheNPreparationNofNαyclodextrinNInclusionNαomplexesN2018eNknfni

21
HighfefficiencyNproductionNofN˛‡fcyclodextrinNusingN˛†fcyclodextrinNasNtheNdonorNrawNmaterialNbyN
cyclodextrinNopeningNreactionsNusingNrecombinantNcyclodextrinNglycosyltransferasegNCarbohydratel
PolymerseN2018eNjqkeNpnfqi

10.3 11

20 ImmobilizedNαellsNofNzTααNkjpqlNonNPalmNαurtainNforNFermentationNinNnNLNFermentationNTanksgN
MoleculeseN2018eNkleN 4.8 4

19 UnderstandingNtheNantimicrobialNactivityNofNwaterNsolubleN˛‡fcyclodextrinhalamethicinNcomplexgN
ColloidslandlSurfaceslB:lBiointerfaceseN2018eNjpkeNmnjfmnq 6 11

18
NovelNzpproachNwithNαontrolledNNucleationNandNGrowthNforNGreenNSynthesisNofNSizefαontrolledN
αyclodextrinf–asedNMetalfOrganicNFrameworksN–asedNonNShortfαhainNStarchNNanoparticlesgNJournall
oflAgriculturallandlFoodlChemistryeN2018eNooeNrpqnfrprl

5.7 32

17 PhotoirradiationNsurfaceNmolecularlyNimprintedNpolymersNforNtheNseparationNofN
ofOf˛–fdfmaltosylf˛†fcyclodextringNJournalloflSeparationlScienceeN2017eNmieNmonlfmooi 3.4 7

16
PreparationNandNαharacterizationNofNTernaryNzntimicrobialNFilmsNofN˛†fαyclodextrinhzllylN
IsothiocyanatehPolylacticNzcidNforNtheNγnhancementNofNLongfTermNαontrolledNReleasegNMaterialseN
2017eNjieN

3.5 8

15 zcrylatedNαompositeNHydrogelNPreparationNandNzdsorptionNKineticsNofNMethyleneN–luegNMoleculeseN
2017eNkkeN 4.8 7

14
γfficientNSynthesisNofNGlucosylf˛†fαyclodextrinNfromNMaltodextrinsNbyNαombinedNzctionNofN
αyclodextrinNGlucosyltransferaseNandNzmyloglucosidasegNJournalloflAgriculturallandlFoodlChemistryeN
2017eNoneNoiklfoikr

5.7 2

13 PreparationNofNPhotoirradiationNMolecularNImprintingNPolymerNforNSelectiveNSeparationNofN–ranchedN
αyclodextrinsgNMoleculeseN2017eNkkeN 4.8 6

12 HighlyNbranchedNdextrinNpreparedNfromNhighfamyloseNmaizeNstarchNusingNwaxyNriceNbranchingN
enzymeNaWR–γbgNFoodlChemistryeN2016eNkileNnlifnln 8.5 13
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11 γnhancementNofNumamiNtasteNofNhydrolyzedNproteinNfromNwheatNglutenNbyN˛†fcyclodextringNJournall
oflthelScienceloflFoodlandlAgricultureeN2016eNroeNmmrrfnim 4.3 10

10 MultifwavelengthNcolorimetricNdeterminationNofNlargefringNcyclodextrinNcontentNforNtheNcyclizationN
activityNofNmf˛–fglucanotransferasegNCarbohydratelPolymerseN2015eNjkkeNlkrfln 10.3 1

9 αycloamyloseNproductionNfromNamylomaizeNbyNisoamylaseNandNThermusNaquaticusN
mf˛–fglucanotransferasegNCarbohydratelPolymerseN2014eNjikeNoofpl 10.3 16

8 GammafcyclodextrinNonNenhancementNofNwaterNsolubilityNandNstoreNstabilityNofNnystatingNJournallofl
InclusionlPhenomenalandlMacrocycliclChemistryeN2014eNpqeNjmnfjni 1.7 6

7 zNstudyNonNtheNpotentialNinteractionNbetweenNcyclodextrinNandNlipoxygenasegNJournalloflInclusionl
PhenomenalandlMacrocycliclChemistryeN2013eNpoeNjipfjjj 5

6
αyclodextrinfderivedNchalcogenidesNasNglutathioneNperoxidaseNmimicsNandNtheirNprotectionNofN
mitochondriaNagainstNoxidativeNdamagegNJournalloflInclusionlPhenomenalandlMacrocycliclChemistryeN
2013eNpneNjnnfjol

5

5 OrganotelluriumfbridgedNcyclodextrinNdimersNasNartificialNglutathioneNperoxidaseNmodelsgNJournallofl
InclusionlPhenomenalandlMacrocycliclChemistryeN2012eNpmeNllnflmj 4

4 IsolationNofNcycloamyloseNbyNiodineNaffinityNcapillaryNelectrophoresisgNJournalloflChromatographylAeN
2011eNjkjqeNqolfq 4.5 8

3 KonjacNglucomannanNasNaNcarrierNmaterialNforNtimefftemperatureNintegratorgNFoodlSciencelandl
TechnologylInternationaleN2010eNjoeNjkpflm 2.6 3

2 αhemistryNandNThermodynamicNPropertiesNofNLacticNzcidNandNLactideNandNSolventNMiscibilityN2010eNjrfkn 2

1 zNnovelNtriplefwavelengthNcolorimetricNmethodNforNmeasuringNamyloseNandNamylopectinNcontentsgN
Starch/StaerkeeN2010eNokeNniqfnjo 2.3 28
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