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Antibacterial properties and mechanism of biopolymer-based films functionalized by CuO/ZnO
nanoparticles against Escherichia coli and Staphylococcus aureus. Journal of Hazardous Materials,
2021, 402, 123542.

6.5 140
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57 Rheological properties and microstructure characterization of normal and waxy corn starch dry
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62 Recent advances in the preparation, characterization, and food application of starch-based hydrogels.
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