231 13,307 64 106

papers citations h-index g-index

238 15,467 73 7

ext. papers ext. citations avg, IF L-index



230

228

224

222

2200

218

216

MICHAEL GIDLEY

Paper IF Citations

Loss of crystalline and molecular order during starch gelatinisation: origin of the enthalpic
transition. Carbohydrate Research, 1992, 227, 103-112

A novel approach for calculating starch crystallinity and its correlation with double helix content: a
combined XRD and NMR study. Biopolymers, 2008, 89, 761-8 22 434

Heterogeneity in the chemistry, structure and function of plant cell walls. Nature Chemical Biology,
2010, 6, 724-32

Infrared spectroscopy as a tool to characterise starch ordered structure--a joint FTIR-ATR, NMR, o 5
XRD and DSC study. Carbohydrate Polymers, 2016, 139, 35-42 3 294

A method for estimating the nature and relative proportions of amorphous, single, and
double-helical components in starch granules by (13)C CP/MAS NMR. Biomacromolecules, 2007, 8, 885—916'9

Three classes of starch granule swelling: Influence of surface proteins and lipids. Carbohydrate L .
Polymers, 2006, 64, 452-465 ©3 25
Characterization of starch by size-exclusion chromatography: the limitations imposed by shear

scission. Biomacromolecules, 2009, 10, 2245-53

Relationship between granule size and in vitro digestibility of maize and potato starches.

Carbohydrate Polymers, 2010, 82, 480-488 10 210

Mechanisms of starch digestion by Famylase-Structural basis for kinetic properties. Critical Reviews
in Food Science and Nutrition, 2017, 57, 875-892

In vitro assembly of cellulose/xyloglucan networks: ultrastructural and molecular aspects. Plant 6
Journal, 1995, 8, 491-504 9 193

Rheological studies of aqueous amylose gels: the effect of chain length and concentration on gel
modulus. Macromolecules, 1989, 22, 346-351

Structure and solution properties of tamarind-seed polysaccharide. Carbohydrate Research, 1991,

214,299-314 29 183

Effect of particle size on kinetics of starch digestion in milled barley and sorghum grains by porcine
alpha-amylase. Journal of Cereal Science, 2009, 50, 198-204

Influence of different carbon sources on bacterial cellulose production by Gluconacetobacter ;
xylinus strain ATCC 53524. Journal of Applied Microbiology, 2009, 107, 576-83 47 79

Re-evaluation of the mechanisms of dietary fibre and implications for macronutrient
bioaccessibility, digestion and postprandial metabolism. British Journal of Nutrition, 2016, 116, 816-33

Roles of cellulose and xyloglucan in determining the mechanical properties of primary plant cell

walls. Plant Physiology, 1999, 121, 657-64 6.6 176

Molecular rearrangement of starch during in vitro digestion: toward a better understanding of

enzyme resistant starch formation in processed starches. Biomacromolecules, 2008, 9, 1951-8




(2007-2002)

214 Mechanical properties of primary plant cell wall analogues. Planta, 2002, 215, 989-96 47 173

Impact of down-regulation of starch branching enzyme IIb in rice by artificial microRNA- and hairpin
RNA-mediated RNA silencing. Journal of Experimental Botany, 2011, 62, 4927-41

Structural aspects of the interaction of mannan-based polysaccharides with bacterial cellulose.

212 carbohydrate Research, 1998, 307, 299-309

Why do gelatinized starch granules not dissolve completely? Roles for amylose, protein, and lipid in
granule "ghost" integrity. Journal of Agricultural and Food Chemistry, 2007, 55, 4752-60

210 Probing expansin action using cellulose/hemicellulose composites. Plant Journal, 2000, 22, 327-34 6.9 140

Inhibition of Bamylase activity by cellulose: Kinetic analysis and nutritional implications.
Carbohydrate Polymers, 2015, 123, 305-12

Intactness of cell wall structure controls the in vitro digestion of starch in legumes. Food and

208 punction, 2016, 7, 1367-79

6.1 135

In vitro synthesis and properties of pectin/Acetobacter xylinus cellulose composites. Plant Journal,
1999, 20, 25-35

Combined techniques for characterising pasta structure reveals how the gluten network slows

206 enzymic digestion rate. Food Chemistry, 2015, 188, 559-68

Complexity and health functionality of plant cell wall fibers from fruits and vegetables. Critical
Reviews in Food Science and Nutrition, 2017, 57, 59-81

Synergistic and antagonistic effects of BAmylase and amyloglucosidase on starch digestion.

Biomacromolecules, 2013, 14, 1945-54 6.9 119

204

Hydrocolloids in the digestive tract and related health implications. Current Opinion in Colloid and
Interface Science, 2013, 18, 371-378

In vivo and in vitro starch digestion: are current in vitro techniques adequate?. Biomacromolecules,

202 2010, 11, 3600-8

6.9 110

Action of a pure xyloglucan endo-transglycosylase (formerly called xyloglucan-specific
endo-(1-4)-fd-glucanase) from the cotyledons of germinated nasturtium seeds. Plant Journal, 1993
,3,691-700

Physicochemical and structural properties of maize and potato starches as a function of granule

200 gize. Journal of Agricultural and Food Chemistry, 2011, 59, 10151-61 57

101

Mechanical effects of plant cell wall enzymes on cellulose/xyloglucan composites. Plant Journal,
2004, 38, 27-37
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