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44 TrendsNandNchallengesNofNstarchfbasedNfoamsNforNuseNasNfoodNpackagingNandNfoodNcontainergNTrendsk
inkFoodkSciencekandkTechnologyeN2022eNjjreNknpfkpj 15.3 3

43 StarchNisolationNfromNturmericNdyeNextractionNresidueNandNitsNapplicationNinNactiveNfilmNproductionggN
InternationalkJournalkofkBiologicalkMacromoleculeseN2022eNkikeNniqfniq 7.9 1

42 znnealingNprocessNimprovesNtheNphysicaleNfunctionaleNthermaleNandNrheologicalNpropertiesNofNzndeanN
ocaNaOxalisNtuberosabNstarchgNJournalkofkFoodkProcesskEngineeringeN2021eNmmeNejlpik 2.4 3

41 LiposomesNvsgNchitosomessNçncapsulatingNfoodNbioactivesgNTrendskinkFoodkSciencekandkTechnologyeN
2021eNjiqeNmifmq 15.3 21

40 NopalNcladodeNasNaNnovelNreinforcingNandNantioxidantNagentNforNstarchfbasedNfilmssNzNcomparisonN
withNligninNandNpropolisNextractgNInternationalkJournalkofkBiologicalkMacromoleculeseN2021eNjqleNojmfoko 7.9 2

39 UsingNResponseNSurfaceNMethodologyNaRSMbNtoNoptimizeNkGNbioethanolNproductionsNzNreviewgN
BiomasskandkBioenergyeN2021eNjnjeNjiojoo 5.3 18

38 ãesignNofNexperimentsNaãoçbNtoNdevelopNandNtoNoptimizeNnanoparticlesNasNdrugNdeliveryNsystemsgN
EuropeankJournalkofkPharmaceuticskandkBiopharmaceuticseN2021eNjoneNjkpfjmq 5.7 19

37 NopalNcladodeNaOpuntiaNficusfindicabNfloursNProductioneNcharacterizationeNandNevaluationNforN
producingNbioactiveNfilmgNFoodkPackagingkandkShelfkLifeeN2021eNkreNjiipil 8.2 2

36 –iodegradableNpackagingNantimicrobialNactivityN2020eNkipfklq 1

35 ReinforcedNnanocompositesNforNfoodNpackagingN2020eNnllfnpm 1

34 –ioactiveNzndeanNsweetNpotatoNstarchfbasedNfoamNincorporatedNwithNoreganoNorNthymeNessentialN
oilgNFoodkPackagingkandkShelfkLifeeN2020eNkleNjiimnp 8.2 22

33 UseNofNzlgaeN–iomassNObtainedNbyNSinglefStepNMildNzcidNHydrolysisNinNHydrogenNProductionNbyNtheN
˛†fGlucosidasefProducingNClostridiumNbeijerinckiiN–rkjgNWastekandkBiomasskValorizationeN2020eNjjeNjlrlfjmik3.2 5

32 Organicâ��inorganicNcollagenhiotafcarrageenanhhydroxyapatiteNhybridNmembranesNareNbioactiveN
materialsNforNboneNregenerationgNJournalkofkAppliedkPolymerkScienceeN2019eNjloeNmqiim 2.9 4

31 PineappleNshellNfiberNasNreinforcementNinNcassavaNstarchNfoamNtraysgNPolymerskandkPolymerk
CompositeseN2019eNkpeNmrofnio 0.8 6

30 TheNadditionNofNsugarcaneNbagasseNandNasparagusNpeelNenhancesNtheNpropertiesNofNsweetNpotatoN
starchNfoamsgNPackagingkTechnologykandkScienceeN2019eNlkeNkkpfklp 2.3 9

29
StructuralNmodificationNofNfiberNandNstarchNinNturmericNresidueNbyNchemicalNandNmechanicalN
treatmentNforNproductionNofNbiodegradableNfilmsgNInternationalkJournalkofkBiologicalkMacromolecules
eN2019eNjkoeNnipfnjo

7.9 12

28 WhichNplasticizerNisNsuitableNforNfilmsNbasedNonNbabassuNstarchNisolatedNbyNdifferentNmethodsxgNFoodk
HydrocolloidseN2019eNqreNjmlfjnk 10.6 30
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27 –iodegradableNfoamNtrayNbasedNonNstarchesNisolatedNfromNdifferentNPeruvianNspeciesgNInternationalk
JournalkofkBiologicalkMacromoleculeseN2019eNjkneNqiifqip 7.9 25

26 IsNisolatingNstarchNfromNtheNresidueNofNannattoNpigmentNextractionNfeasiblexgNFoodkHydrocolloidseN
2018eNppeNjjpfjkn 10.6 9

25 TransportNPhenomenaNinNçdibleNβilmsN2018eNjmrfjrk 6

24 SoybeanNstrawNnanocelluloseNproducedNbyNenzymaticNorNacidNtreatmentNasNaNreinforcingNfillerNinNsoyN
proteinNisolateNfilmsgNCarbohydratekPolymerseN2018eNjrqeNojfoq 10.3 79

23 çvaluationNofNtheNturmericNdyeNextractionNresidueNinNtheNformationNofNprotectiveNcoatingNonNfreshN
bananasNaNcvgNWMaˆ§ˆ£WbgNJournalkofkFoodkSciencekandkTechnologyeN2018eNnneNlkjkflkki 3.3 4

22 –iopolymersNfromNSugarcaneNandNSoybeanNLignocellulosicN–iomassN2017eNkkpfknl 7

21 –ioactiveNfilmsNbasedNonNbabassuNmesocarpNflourNandNstarchgNFoodkHydrocolloidseN2017eNpieNlqlflrj 10.6 37

20 InfluenceNofNProportionNandNSizeNofNSugarcaneN–agasseNβiberNonNtheNPropertiesNofNSweetNPotatoN
StarchNβoamsgNIOPkConferencekSeries:kMaterialskSciencekandkEngineeringeN2017eNkkneNijkjqi 0.4 6

19 PropertiesNofNbakedNfoamsNfromNocaNaNOxalisNtuberosaNbNstarchNreinforcedNwithNsugarcaneNbagasseN
andNasparagusNpeelNfibergNProcediakEngineeringeN2017eNkiieNjpqfjqn 28

18 ChemicalNtreatmentNandNcharacterizationNofNsoybeanNstrawNandNsoybeanNproteinNisolatehstrawN
compositeNfilmsgNCarbohydratekPolymerseN2017eNjnpeNnjkfnki 10.3 56

17 βormationNofNcarrageenanfCaCOlNbioactiveNmembranesgNMaterialskSciencekandkEngineeringkCeN2016eN
nqeNjfo 8.3 18

16 –iohydrogenNProductionNfromNLiquidNandNSolidNβractionsNofNSugarcaneN–agasseNzfterNOptimizedN
PretreatmentNwithNHydrochloricNzcidgNWastekandkBiomasskValorizationeN2016eNpeNjijpfjikr 3.2 9

15 IsolationNandNcharacterizationNofNstarchNfromNbabassuNmesocarpgNFoodkHydrocolloidseN2016eNnneNmpfnn 10.6 48

14 UsingNCommercialNçnzymesNtoNProduceNCelluloseNNanofibersNfromNSoybeanNStrawgNJournalkofk
NanomaterialseN2016eNkijoeNjfji 3.2 56

13 çffectNofNamyloseNcontentNandNnanoclayNincorporationNorderNinNphysicochemicalNpropertiesNofN
starchhmontmorilloniteNcompositesgNCarbohydratekPolymerseN2016eNjnkeNlnjfloi 10.3 27

12 TurmericNdyeNextractionNresidueNforNuseNinNbioactiveNfilmNproductionsNOptimizationNofNturmericNfilmN
plasticizedNwithNglycerolgNLWTk-kFoodkSciencekandkTechnologyeN2015eNomeNjjqpfjjrn 5.4 27

11 zchiraNasNaNsourceNofNbiodegradableNmaterialssNIsolationNandNcharacterizationNofNnanofibersgN
CarbohydratekPolymerseN2015eNjkleNmiofjn 10.3 34

10 ãevelopmentNofNbioactiveNedibleNfilmNfromNturmericNdyeNsolventNextractionNresiduegNLWTk-kFoodk
SciencekandkTechnologyeN2014eNnoeNkorfkpp 5.4 33
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9 çffectNofNdryingNconditionsNandNplasticizerNtypeNonNsomeNphysicalNandNmechanicalNpropertiesNofN
amaranthNflourNfilmsgNLWTk-kFoodkSciencekandkTechnologyeN2013eNnieNlrkfmii 5.4 49

8 Physicalâ��chemicaleNthermaleNandNfunctionalNpropertiesNofNachiraNaCannaNindicaNLgbNflourNandNstarchN
fromNdifferentNgeographicalNorigingNStarch/StaerkeeN2012eNomeNlmqflnq 2.3 36

7 ãevelopmentNandNoptimizationNofNbiodegradableNfilmsNbasedNonNachiraNflourgNCarbohydratek
PolymerseN2012eNqqeNmmrfmnq 10.3 59

6 OptimizationNofNamaranthNflourNfilmsNplasticizedNwithNglycerolNandNsorbitolNbyNmultifresponseN
analysisgNLWTk-kFoodkSciencekandkTechnologyeN2011eNmmeNjpljfjplq 5.4 46

5
PotentialNofNzmaranthusNcruentusN–RSNzlegriaNinNtheNproductionNofNfloureNstarchNandNproteinN
concentratesNchemicaleNthermalNandNrheologicalNcharacterizationgNJournalkofkthekSciencekofkFoodkandk
AgricultureeN2010eNrieNjjqnfrl

4.3 15

4 çffectsNofNdryingNconditionsNonNsomeNphysicalNpropertiesNofNsoyNproteinNfilmsgNJournalkofkFoodk
EngineeringeN2009eNrieNlmjflmr 6 145

3 ContributionNofNtheNstarcheNproteineNandNlipidNfractionsNtoNtheNphysicaleNthermaleNandNstructuralN
propertiesNofNamaranthNazmaranthusNcaudatusbNflourNfilmsgNJournalkofkFoodkScienceeN2007eNpkeNçkrlflii 3.4 80

2 çffectsNofNdryingNtemperatureNandNrelativeNhumidityNonNtheNmechanicalNpropertiesNofNamaranthN
flourNfilmsNplasticizedNwithNglycerolgNBraziliankJournalkofkChemicalkEngineeringeN2005eNkkeNkmrfkno 1.7 25

1 ãevelopmentNandNcharacterizationNofNbiofilmsNbasedNonNzmaranthNflourNazmaranthusNcaudatusbgN
JournalkofkFoodkEngineeringeN2005eNopeNkjnfkkl 6 84
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