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Altering starch branching enzymes in wheat generates high-amylose starch with novel molecular
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160 otalytic activity. Food Chemistry, 2018, 258, 164-173 85 33

Mechanisms of utilisation of arabinoxylans by a porcine faecal inoculum: competition and
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Current Opinion in Biotechnology, 2018, 49, 163-171

The adsorption of Bamylase on barley proteins affects the in vitro digestion of starch in barley 3 ,
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Intactness of cell wall structure controls the in vitro digestion of starch in legumes. Food and
Function, 2016, 7, 1367-79

Soluble arabinoxylan enhances large intestinal microbial health biomarkers in pigs fed a red
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Effects of diverse food processing conditions on the structure and solubility of wheat, barley and
rye endosperm dietary fibre. Journal of Food Engineering, 2016, 169, 228-237

Effects of cereal soluble dietary fibres on hydrolysis of p-nitrophenyl laurate by pancreatin. Food
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