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149 FractionationQandQγxtractionQofQzrudeQNuclearQProteinsQFromQSeedlingseeQBiooprotocolcQ2022cQhicQekipm 0.9

148 TheQroleQofQdifferentQWxQandQyγIIbQalleleQcombinationsQonQfineQstructuresQandQfunctionalQpropertiesQ
ofQindicaQriceQstarcheseeQCarbohydratebPolymerscQ2022cQinocQhhopni 10.3 3

147 ResistantQstarchQcontentQandQphysicochemicalQpropertiesQofQnondwaxyQriceQstarchesQmodifiedQbyQ
pullulanasecQheatdmoistureQtreatmentcQandQcitricQacideQJournalbofbCerealbSciencecQ2022cQhglcQhgjkni 3.8 3

146 StarchQfineQstructureQandQfunctionalQpropertiesQduringQseedQdevelopmentQinQyγIIbQactiveQandQ
deficientQriceeQCarbohydratebPolymerscQ2022cQipicQhhpmkg 10.3 0

145 RelativeQimportanceQofQbranchingQenzymeQisoformsQinQdeterminingQstarchQfineQstructureQandQ
physicochemicalQpropertiesQofQindicaQriceeQPlantbMolecularbBiologycQ2021cQh 4.6 2

144 zharacterizationQofQglutenQproteinsQinQdifferentQpartsQofQwheatQgrainQandQtheirQeffectsQonQtheQ
texturalQqualityQofQsteamedQbreadeQJournalbofbCerealbSciencecQ2021cQhgicQhgjjmo 3.8 1

143 TheQroleQofQindicaQstarchQinQtheQmechanismQofQformationQofQfreshQriceQnoodleseQJournalbofbCerealb
SciencecQ2021cQppcQhgjihi 3.8 2

142 ProteomicsQandQPostdTranslationalQModificationsQofQStarchQyiosynthesisdRelatedQProteinsQinQ
×evelopingQSeedsQofQRiceeQInternationalbJournalbofbMolecularbSciencescQ2021cQiicQ 6.3 6

141 PastingcQgelatinizationcQandQretrogradationQcharacteristicsQrelatedQtoQstructuralQpropertiesQofQteaQ
seedQstarcheseQFoodbHydrocolloidscQ2021cQhhncQhgmngh 10.6 3

140 γxportindkQcoordinatesQnuclearQshuttlingQofQTOPLγSSQfamilyQtranscriptionQcorepressorsQtoQregulateQ
plantQimmunityeQPlantbCellcQ2021cQjjcQmpndnhj 11.6 11

139 TheQtextureQofQfreshQriceQnoodlesQasQaffectedQbyQtheQphysicochemicalQpropertiesQandQstarchQfineQ
structureQofQagedQpaddyeQLWTbobFoodbSciencebandbTechnologycQ2020cQhjgcQhgpmhg 5.4 8

138 γffectsQofQcassavaQvarietyQandQgrowthQlocationQonQstarchQfineQstructureQandQphysicochemicalQ
propertieseQFoodbHydrocolloidscQ2020cQhgocQhgmgnk 10.6 12

137 γxpressionQProfilesQandQProteinQzomplexesQofQStarchQyiosyntheticQγnzymesQfromQWhitedzoreQandQ
WaxyQMutantsQInducedQfromQHighQxmyloseQIndicaQRiceeQRicebSciencecQ2020cQincQhlidhmh 3.8 7

136 MutationsQofQIncreaseQLysophospholipidQzontentQandQγnhanceQzookingQandQγatingQQualityQinQRiceeQ
PlantscQ2020cQpcQ 4.5 4

135 RelationshipsQamongQstarchQbiosynthesizingQproteinQcontentcQfineQstructureQandQfunctionalityQinQriceeQ
CarbohydratebPolymerscQ2020cQijncQhhmhho 10.3 21

134 GelatinizationcQpastingQandQretrogradationQpropertiesQandQmolecularQfineQstructureQofQstarchesQfromQ
sevenQcassavaQcultivarseQInternationalbJournalbofbBiologicalbMacromoleculescQ2020cQhlgcQojhdojo 7.9 11

133 StarchQgranuledassociatedQproteinsQaffectQtheQphysicochemicalQpropertiesQofQriceQstarcheQFoodb
HydrocolloidscQ2020cQhghcQhgllgk 10.6 35
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132 VariationQinQphysicochemicalQpropertiesQandQnutritionalQqualityQinQchalkyQmutantsQderivedQfromQanQ
indicaQriceeQJournalbofbCerealbSciencecQ2020cQphcQhgiopp 3.8 5

131 FineQstructureQandQrelationshipsQwithQfunctionalQpropertiesQofQpigmentedQsweetQpotatoQstarcheseQ
FoodbChemistrycQ2020cQjhhcQhimghh 8.5 15

130 RapidQpredictionQofQheadQriceQyieldQandQgrainQshapeQforQgenomedwideQassociationQstudyQinQindicaQriceeQ
JournalbofbCerealbSciencecQ2020cQpmcQhgjgph 3.8 4

129 LinksQbetweenQmicrobialQcompositionsQandQvolatileQprofilesQofQriceQnoodleQfermentationQliquidQ
evaluatedQbyQhmSQrRNxQsequencingQandQGzdMSeQLWTbobFoodbSciencebandbTechnologycQ2020cQhhocQhgonnk 5.4 15

128 PhenolicQzompoundsQandQxntioxidantQxctivitiesQofQPotatoQzultivarsQwithQWhitecQYellowcQRedQandQ
PurpleQFlesheQAntioxidantscQ2019cQocQ 7.1 16

127 FineQmolecularQstructureQandQitsQeffectsQonQphysicochemicalQpropertiesQofQstarchesQinQpotatoesQ
grownQinQtwoQlocationseQFoodbHydrocolloidscQ2019cQpncQhglhni 10.6 13

126 ImpactQofQPostharvestQOperationsQonQRiceQGrainQQualityqQxQRevieweQComprehensivebReviewsbinbFoodb
SciencebandbFoodbSafetycQ2019cQhocQmimdmkg 16.4 33

125
ThreeQMajorQNucleotideQPolymorphismsQinQtheQGeneQzorrelatedQwithQtheQxmountsQofQγxtradlongQ
zhainsQofQxmylopectinQinQRiceQzultivarsQwithQSQorQLdtypeQxmylopectineQJournalbofbAppliedb
Glycosciencebjt999kcQ2019cQmmcQjndkm

1 10

124 GeneticQdiversityQandQstabilityQinQstarchQphysicochemicalQpropertyQtraitsQofQpotatoQbreedingQlineseQ
FoodbChemistrycQ2019cQipgcQighdign 8.5 3

123 TheQeffectsQofQinternalQendospermQlipidsQonQstarchQpropertiesqQγvidenceQfromQriceQmutantQstarcheseQ
JournalbofbCerealbSciencecQ2019cQopcQhgiogk 3.8 14

122 RiceQstarchQ2019cQlldhgo 5

121 RiceQlipidsQandQriceQbranQoilQ2019cQhjhdhmo 9

120 RiceQphenolicsQandQotherQnaturalQproductsQ2019cQiihdinh 1

119 RiceQmillingQqualityQ2019cQjjpdjmp 4

118 yiotechnologyQforQriceQgrainQqualityQimprovementQ2019cQkkjdknh 3

117 RecentQunderstandingQofQstarchQbiosynthesisQinQcassavaQforQqualityQimprovementqQxQrevieweQTrendsb
inbFoodbSciencebandbTechnologycQ2019cQojcQhmndhog 15.3 25

116 zomparativeQPhosphoproteomicQxnalysisQofQtheQ×evelopingQSeedsQinQTwoQIndicaQRiceQYQOryzaQsativaQ
LeZQzultivarsQwithQ×ifferentQStarchQQualityeQJournalbofbAgriculturalbandbFoodbChemistrycQ2018cQmmcQjgjgdjgjn5.7 11

115 ImprovingQStarchdRelatedQTraitsQinQPotatoQzropsqQxchievementsQandQFutureQzhallengeseQ
StarchrStaerkecQ2018cQngcQhngghhj 2.3 11

(2018-2020)
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114 RelationshipsQyetweenQzookingQPropertiesQandQPhysicochemicalQPropertiesQinQyrownQandQWhiteQ
RiceeQStarchrStaerkecQ2018cQngcQhngghmn 2.3 10

113 RiceQFlourQandQStarchQFunctionalityQ2018cQjnjdkhp 9

112 FineQstructureQandQgelatinizationQandQpastingQpropertiesQrelationshipsQamongQstarchesQfromQ
pigmentedQpotatoeseQFoodbHydrocolloidscQ2018cQojcQkldli 10.6 25

111 PhysicochemicalQpropertiesQandQdigestibilityQofQendospermQstarchesQinQfourQindicaQriceQmutantseQ
CarbohydratebPolymerscQ2018cQhplcQhdo 10.3 28

110 GeneticQdiversityQofQpotatoQgenotypesQestimatedQbyQstarchQphysicochemicalQpropertiesQandQ
microsatelliteQmarkerseQFoodbChemistrycQ2018cQilncQjmodjnl 8.5 27

109 youndQphenolicQcompoundsQandQantioxidantQpropertiesQofQwholeQgrainQandQbranQofQwhitecQredQandQ
blackQriceeQFoodbChemistrycQ2018cQikgcQihidiih 8.5 128

108 FactorsQxffectingQSensoryQQualityQofQzookedQjaponicaQRiceeQRicebSciencecQ2018cQilcQjjgdjjp 3.8 31

107 GenomedwideQassociationQstudyQofQtheQresistantQstarchQcontentQinQriceQgrainseQStarchrStaerkecQ2017cQ
mpcQhmggjkj 2.3 31

106 xnalysisQofQLysophospholipidQzontentQinQLowQPhytateQRiceQMutantseQJournalbofbAgriculturalbandbFoodb
ChemistrycQ2017cQmlcQlkjldlkkh 5.7 10

105 IdentificationQandQquantificationQofQpolyphenolsQinQhullcQbranQandQendospermQofQcommonQ
buckwheatQYFagopyrumQesculentumZQseedseQJournalbofbFunctionalbFoodscQ2017cQjocQjmjdjmp 5.1 25

104 zloningQandQanalysisQofQtheQmolecularlyQcharacterizedQchitinaseQgenesQofQ×aphniaQcarinataQandQ
SimocephalusQvetuluseQGenesbandbGenomicscQ2017cQjpcQhjpldhkgm 2.1

103 IdentificationQofQQTLsQforQriceQflowerQopeningQtimeQinQtwoQenvironmentseQEuphyticacQ2017cQihjcQh 2.1 2

102 HighlyQphosphorylatedQfunctionalizedQriceQstarchQproducedQbyQtransgenicQriceQexpressingQtheQpotatoQ
GW×hQgeneeQScientificbReportscQ2017cQncQjjjp 4.9 14

101 GenotypicQdiversityQandQenvironmentalQstabilityQofQstarchQphysicochemicalQpropertiesQinQtheQUS×xQ
riceQminidcoreQcollectioneQFoodbChemistrycQ2017cQiihcQhhomdhhpm 8.5 10

100 PhysicochemicalQpropertiesQandQstarchQdigestibilityQofQindkernelQheatdmoisturedtreatedQwaxycQlowdcQ
andQhighdamyloseQriceQstarcheQStarchrStaerkecQ2017cQmpcQhmgghmk 2.3 14

99
xssociationQxnalysisQofQMarkersQ×erivedQfromQStarchQyiosynthesisQRelatedQGenesQwithQStarchQ
PhysicochemicalQPropertiesQinQtheQUS×xQRiceQMinidzoreQzollectioneQFrontiersbinbPlantbSciencecQ2017cQ
ocQkik

6.2 15

98 zrossdLinkedQxmyloseQyiodPlasticqQxQTransgenicdyasedQzompostableQPlasticQxlternativeeQ
InternationalbJournalbofbMolecularbSciencescQ2017cQhocQ 6.3 22

97 VariationQinQmineralQelementsQinQgrainsQofQigQbrownQriceQaccessionsQinQtwoQenvironmentseQFoodb
ChemistrycQ2016cQhpicQonjdo 8.5 28
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96 PhysicochemicalQandQstructuralQcharacteristicsQofQstarchesQfromQzhineseQhulldlessQbarleyQcultivarseQ
InternationalbJournalbofbFoodbSciencebandbTechnologycQ2016cQlhcQlgpdlho 3.8 26

95 GenotypicQvariationQinQphenolicQacidscQvitaminQγQandQfattyQacidsQinQwholeQgrainQriceeQFoodbChemistrycQ
2016cQhpncQnnmdoi 8.5 23

94 UnderlyingQMechanismsQofQZymographicQ×iversityQinQStarchQSynthaseQIQandQPullulanaseQinQ
Riced×evelopingQγndospermeQJournalbofbAgriculturalbandbFoodbChemistrycQ2016cQmkcQigjgdn 5.7 20

93 VariationQinQPolyphenolscQTocolscQ˛‡dxminobutyricQxcidcQandQxntioxidantQPropertiesQinQWholeQGrainQ
RiceQYOryzaQsativaQLeZQasQxffectedQbyQ×ifferentQGerminationQTimeeQCerealbChemistrycQ2016cQpjcQimodink 2.4 7

92 GenomedwideQassociationQstudyQofQeatingQandQcookingQqualitiesQinQdifferentQsubpopulationsQofQriceQ
YOryzaQsativaQLeZeQBMCbGenomicscQ2016cQhncQmmj 4.5 23

91 xssociationQMappingQandQMarkerQ×evelopmentQofQGenesQforQStarchQLysophospholipidQSynthesisQinQ
RiceeQRicebSciencecQ2016cQijcQiondipm 3.8 7

90 GenomedwideQxssociationQMappingQofQPolyphenolQzontentsQandQxntioxidantQzapacityQinQ
WholedGrainQRiceeQJournalbofbAgriculturalbandbFoodbChemistrycQ2016cQmkcQkmpldngj 5.7 14

89 xssociationQmappingQofQquantitativeQtraitQlociQforQyielddrelatedQagronomicQtraitsQinQriceQYOryzaQsativaQ
LeZeQJournalbofbIntegrativebAgriculturecQ2016cQhlcQihpidiigi 3.2 11

88 γffectsQofQgammaQirradiationQonQphysicochemicalQpropertiesQofQnativeQandQacetylatedQwheatQ
starcheseQInternationalbJournalbofbBiologicalbMacromoleculescQ2016cQphcQhhkhdlg 7.9 24

87 TheQcontributionQofQlysophospholipidsQtoQpastingQandQthermalQpropertiesQofQnonwaxyQriceQstarcheQ
CarbohydratebPolymerscQ2015cQhjjcQhondpj 10.3 19

86 IdentificationQofQQTLsQforQagronomicQtraitsQinQindicaQriceQusingQanQRILQpopulationeQGenesbandb
GenomicscQ2015cQjncQogpdohn 2.1 3

85 RelationshipsQamongQGeneticcQStructuralcQandQFunctionalQPropertiesQofQRiceQStarcheQJournalbofb
AgriculturalbandbFoodbChemistrycQ2015cQmjcQmikhdo 5.7 71

84 QTLQmappingQforQriceQgrainQqualityqQaQstrategyQtoQdetectQmoreQQTLsQwithinQsubdpopulationseQ
MolecularbBreedingcQ2015cQjlcQh 3.4 16

83 TheQeffectQofQanaerobicQtreatmentQonQpolyphenolscQantioxidantQpropertiescQtocolsQandQfreeQaminoQ
acidsQinQwhitecQredcQandQblackQgerminatedQriceQYOryzaQsativaQLeZeQJournalbofbFunctionalbFoodscQ2015cQhpcQmkhdmko5.1 31

82 PhysicochemicalQpropertiesQofQstarchesQfromQdiverseQriceQcultivarsQvaryingQinQapparentQamyloseQ
contentQandQgelatinisationQtemperatureQcombinationseQFoodbChemistrycQ2015cQhnicQkjjdkg 8.5 187

81 ViscoelasticQpropertiesQofQstarchesQandQfloursQfromQtwoQnovelQriceQmutantsQinducedQbyQgammaQ
irradiationeQLWTbobFoodbSciencebandbTechnologycQ2015cQmgcQlnodloi 5.4 25

80 PhenolicQcompoundsQandQantioxidantQpropertiesQofQbreedingQlinesQbetweenQtheQwhiteQandQblackQ
riceeQFoodbChemistrycQ2015cQhnicQmjgdp 8.5 81

79 xnalysisQofQGenotypecQγnvironmentcQandQTheirQInteractionQγffectsQonQtheQPhytochemicalsQandQ
xntioxidantQzapacitiesQofQRedQRiceQYOryzaQsativaQLeZeQCerealbChemistrycQ2015cQpicQigkdihg 2.4 19

(2015-2016)
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78 xssociationQMappingQofQQuantitativeQTraitQLociQforQMineralQγlementQzontentsQinQWholeQGrainQRiceQ
YOryzaQsativaQLeZeQJournalbofbAgriculturalbandbFoodbChemistrycQ2015cQmjcQhgooldpi 5.7 54

77 RapidQidentificationQofQmajorQQTLsQassociatedQwithQriceQgrainQweightQandQtheirQutilizationeQPLoSbONEcQ
2015cQhgcQeghiiigm 3.7 38

76 PhysicochemicalQandQcrystallineQpropertiesQofQheatdmoisturedtreatedQriceQstarchqQcombinedQeffectsQ
ofQmoistureQandQdurationQofQheatingeQJournalbofbthebSciencebofbFoodbandbAgriculturecQ2015cQplcQionkdp 4.3 13

75 PolyphenolsQinQwholeQriceQgrainqQgeneticQdiversityQandQhealthQbenefitseQFoodbChemistrycQ2015cQhogcQomdpn 8.5 95

74 QTLsQforQriceQflagQleafQtraitsQinQdoubledQhaploidQpopulationsQinQdifferentQenvironmentseQGeneticsbandb
MolecularbResearchcQ2015cQhkcQmnomdpl 1.2 9

73 xnalysisQofQgenotypeQˆ�QenvironmentQinteractionsQforQpolyphenolsQandQantioxidantQcapacityQofQriceQ
byQassociationQmappingeQJournalbofbAgriculturalbandbFoodbChemistrycQ2014cQmicQljmhdo 5.7 19

72 xssociationQmappingQofQstarchQphysicochemicalQpropertiesQwithQstarchQsynthesisdrelatedQgeneQ
markersQinQnonwaxyQriceQYOryzaQsativaQLeZeQMolecularbBreedingcQ2014cQjkcQhnkndhnmj 3.4 44

71 ×eterminationQofQstarchQlysophospholipidsQinQriceQusingQliquidQchromatographydmassQspectrometryQ
YLzdMSZeQJournalbofbAgriculturalbandbFoodbChemistrycQ2014cQmicQmmggdn 5.7 33

70 GenotypicQvariationQinQlysophospholipidsQofQmilledQriceeQJournalbofbAgriculturalbandbFoodbChemistrycQ
2014cQmicQpjljdmh 5.7 15

69
IdentificationQandQquantificationQofQphenolicQacidsQandQanthocyaninsQasQantioxidantsQinQbrancQembryoQ
andQendospermQofQwhitecQredQandQblackQriceQkernelsQYOryzaQsativaQLeZeQJournalbofbCerealbSciencecQ2014cQ
lpcQihhdiho

3.8 145

68 GenotypeQˆ�QγnvironmentQInteractionsQforQxgronomicQTraitsQofQRiceQRevealedQbyQxssociationQ
MappingeQRicebSciencecQ2014cQihcQhjjdhkh 3.8 22

67 GeneticQdiversityQofQamyloseQcontentQandQRVxQpastingQparametersQinQigQriceQaccessionsQgrownQinQ
HainancQzhinaeQFoodbChemistrycQ2014cQhmhcQijpdkl 8.5 49

66 QuantitativeQtraitQlociQandQcandidateQgenesQassociatedQwithQstarchQpastingQviscosityQcharacteristicsQ
inQcassavaQYManihotQesculentaQzrantzZeQPlantbBiologycQ2014cQhmcQhpndign 3.7 20

65 ×iversityQofQglobalQriceQmarketsQandQtheQscienceQrequiredQforQconsumerdtargetedQriceQbreedingeQPLoSb
ONEcQ2014cQpcQeolhgm 3.7 161

64 GenesQandQQTLsQforQRiceQGrainQQualityQImprovementQ2014cQ 23

63 MorphologicalQandQphysicochemicalQpropertiesQofQtwoQstarchQmutantsQinducedQfromQaQhighQamyloseQ
indicaQriceQbyQgammaQirradiationeQStarchrStaerkecQ2014cQmmcQhlndhml 2.3 15

62 PhenolicQacidscQanthocyaninscQandQantioxidantQcapacityQinQriceQYOryzaQsativaQLeZQgrainsQatQfourQstagesQ
ofQdevelopmentQafterQfloweringeQFoodbChemistrycQ2014cQhkjcQpgdm 8.5 86

61 PhospholipidsQinQriceqQsignificanceQinQgrainQqualityQandQhealthQbenefitsqQaQrevieweQFoodbChemistrycQ
2013cQhjpcQhhjjdkl 8.5 81
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60 γffectsQofQ˛‡dirradiationQonQphenolicsQcontentcQantioxidantQactivityQandQphysicochemicalQpropertiesQofQ
wholeQgrainriceeQRadiationbPhysicsbandbChemistrycQ2013cQolcQiindijj 2.5 22

59 PhytochemicalQcompositionscQandQantioxidantQandQantidinflammatoryQpropertiesQofQtwentydtwoQredQ
riceQsamplesQgrownQinQZhejiangeQLWTbobFoodbSciencebandbTechnologycQ2013cQlkcQlihdlin 5.4 29

58 xssociationQmappingQofQstarchQphysicochemicalQpropertiesQwithQstarchQbiosynthesizingQgenesQinQ
waxyQriceQYOryzaQsativaQLeZeQJournalbofbAgriculturalbandbFoodbChemistrycQ2013cQmhcQhghhgdn 5.7 31

57 NucleotideQpolymorphismsQinQOsxGPQgenesQandQtheirQpossibleQassociationQwithQgrainQweightQofQriceeQ
JournalbofbCerealbSciencecQ2012cQllcQjhidjhn 3.8 13

56
MolecularQinsightsQintoQhowQaQdeficiencyQofQamyloseQaffectsQcarbonQallocationddcarbohydrateQandQoilQ
analysesQandQgeneQexpressionQprofilingQinQtheQseedsQofQaQriceQwaxyQmutanteQBMCbPlantbBiologycQ2012cQ
hicQijg

5.3 28

55 NutraceuticalQPropertiesQandQHealthQyenefitsQofQRiceQ2012cQjndmk 2

54 OPTIMIZxTIONQOFQγXTRxzTIONQOFQPHγNOLIzQxNTIOXI×xNTSQFROMQTγxQYzxMγLLIxQSINγNSISQLeZQ
FRUITQPγγLQyIOMxSSQUSINGQRγSPONSγQSURFxzγQMγTHO×OLOGYeQBioResourcescQ2012cQncQ 1.3 11

53 InfluenceQofQacidQhydrolysisQonQthermalQandQrheologicalQpropertiesQofQamaranthQstarchesQvaryingQinQ
amyloseQcontenteQJournalbofbthebSciencebofbFoodbandbAgriculturecQ2012cQpicQhoggdn 4.3 26

52 TowardQUnderstandingQtheQGeneticQandQMolecularQyasesQofQtheQγatingQandQzookingQQualitiesQofQ
RiceeQCerealbFoodsbWorldcQ2012cQlncQhkodhlm 2 63

51 MappingQofQquantitativeQtraitQlociQforQfiberQandQligninQcontentsQfromQanQinterspecificQcrossQOryzaQ
sativaˆ�OryzaQrufipogoneQJournalbofbZhejiangbUniversity:bSciencebBcQ2011cQhicQlhodim 4.5 5

50 xssociationQmappingQofQgrainQcolorcQphenolicQcontentcQflavonoidQcontentQandQantioxidantQcapacityQinQ
dehulledQriceeQTheoreticalbandbAppliedbGeneticscQ2011cQhiicQhggldhm 6 79

49 GeneticQdiversityQandQpopulationQstructureQofQaQdiverseQsetQofQriceQgermplasmQforQassociationQ
mappingeQTheoreticalbandbAppliedbGeneticscQ2010cQhihcQknldon 6 154

48 MolecularQmarkerQassistedQselectionQforQimprovementQofQtheQeatingcQcookingQandQsensoryQqualityQofQ
riceQYOryzaQsativaQLeZeQJournalbofbCerealbSciencecQ2010cQlhcQhlpdhmk 3.8 56

47 ×evelopmentQofQnewQmarkersQtoQgenotypeQtheQfunctionalQSNPsQofQSSIIacQaQgeneQresponsibleQforQ
gelatinizationQtemperatureQofQriceQstarcheQJournalbofbCerealbSciencecQ2010cQlicQkjodkkj 3.8 17

46 γffectQofQ˛‡dirradiationQonQphenolicQcompoundsQinQriceQgraineQFoodbChemistrycQ2010cQhigcQnkdnn 8.5 70

45 QuantitativeQTraitQLociQforQyrownQRiceQzolorcQPhenolicscQFlavonoidQzontentscQandQxntioxidantQ
zapacityQinQRiceQGraineQCerealbChemistrycQ2009cQomcQmgpdmhl 2.4 25

44 TotalQphenolicscQflavonoidscQantioxidantQcapacityQinQriceQgrainQandQtheirQrelationsQtoQgrainQcolorcQsizeQ
andQweighteQJournalbofbCerealbSciencecQ2009cQkpcQhgmdhhh 3.8 291

43 GranuledboundQSSIIaQProteinQzontentQandQitsQRelationshipQwithQxmylopectinQStructureQandQ
GelatinizationQTemperatureQofQRiceQStarcheQStarchrStaerkecQ2009cQmhcQkjhdkjn 2.3 39

(2009-2013)
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42 QuantitativeQtraitQLociQforQpanicleQlayerQuniformityQidentifiedQinQdoubledQhaploidQlinesQofQriceQinQtwoQ
environmentseQJournalbofbIntegrativebPlantbBiologycQ2009cQlhcQohodik 8.3 22

41 PhysicalQpropertiesQofQxmaranthusQstarcheQFoodbChemistrycQ2009cQhhjcQjnhdjnm 8.5 78

40 γffectQofQgammaQirradiationQonQtheQthermalQandQrheologicalQpropertiesQofQgrainQamaranthQstarcheQ
RadiationbPhysicsbandbChemistrycQ2009cQnocQplkdpmg 2.5 46

39 MappingQQTLsQforQheadingQsynchronyQinQaQdoubledQhaploidQpopulationQofQriceQinQtwoQenvironmentseQ
JournalbofbGeneticsbandbGenomicscQ2009cQjmcQipndjgk 4 12

38 xnalysisQofQquantitativeQtraitQlociQforQpanicleQlayerQuniformityQinQriceQYOryzaQsativaLeZeQCerealbResearchb
CommunicationscQ2009cQjncQjojdjpg 1.1

37 NondestructiveQpredictionQofQtotalQphenolicscQflavonoidQcontentscQandQantioxidantQcapacityQofQriceQ
grainQusingQneardinfraredQspectroscopyeQJournalbofbAgriculturalbandbFoodbChemistrycQ2008cQlmcQoimodni 5.7 69

36 MolecularQstructureQofQamylopectinQfromQxmaranthQstarchQandQitsQeffectQonQphysicochemicalQ
propertieseQInternationalbJournalbofbBiologicalbMacromoleculescQ2008cQkjcQjnndoi 7.9 69

35 xccurateQMeasurementQofQPastingQTemperatureQbyQtheQRapidQViscodxnalyserqQaQzaseQStudyQUsingQ
RiceQFloureQRicebSciencecQ2008cQhlcQmpdni 3.8 43

34
StarchQphysicochemicalQpropertiesQandQtheirQassociationsQwithQmicrosatelliteQallelesQofQ
starchdsynthesizingQgenesQinQaQriceQRILQpopulationeQJournalbofbAgriculturalbandbFoodbChemistrycQ2008cQ
lmcQhlopdpk

5.7 22

33 ResponsesQofQRiceQGenotypesQzarryingQ×ifferentQ×warfQGenesQtoQFusariumQmoniliformeQandQ
GibberellicQxcideQPlantbProductionbSciencecQ2008cQhhcQhjkdhjo 2.4 13

32 ×eterminationQofQapparentQamyloseQcontentcQpastingQpropertiesQandQgelQtextureQofQriceQstarchQbyQ
neardinfraredQspectroscopyeQJournalbofbthebSciencebofbFoodbandbAgriculturecQ2007cQoncQigkgdigko 4.3 26

31 xnalysisQofQgenotypicQdiversityQinQstarchQthermalQandQretrogradationQpropertiesQinQnonwaxyQriceeQ
CarbohydratebPolymerscQ2007cQmncQhnkdhoh 10.3 31

30 ×eterminationQofQthermalQandQretrogradationQpropertiesQofQriceQstarchQusingQneardinfraredQ
spectroscopyeQJournalbofbCerealbSciencecQ2007cQkmcQnldoh 3.8 28

29 GeneticQmappingQofQquantitativeQtraitQlociQassociatedQwithQfiberQandQligninQcontentQinQriceeQCerealb
ResearchbCommunicationscQ2007cQjlcQijdjg 1.1 6

28
NucleotideQdiversityQinQstarchQsynthaseQIIaQandQvalidationQofQsingleQnucleotideQpolymorphismsQinQ
relationQtoQstarchQgelatinizationQtemperatureQandQotherQphysicochemicalQpropertiesQinQriceQYOryzaQ
sativaQLeZeQTheoreticalbandbAppliedbGeneticscQ2006cQhhjcQhhnhdoj

6 123

27
MicrosatellitescQsingleQnucleotideQpolymorphismsQandQaQsequenceQtaggedQsiteQinQstarchdsynthesizingQ
genesQinQrelationQtoQstarchQphysicochemicalQpropertiesQinQnonwaxyQriceQYOryzaQsativaQLeZeQTheoreticalb
andbAppliedbGeneticscQ2006cQhhjcQhholdpm

6 83

26 MolecularQandQbiochemicalQanalysisQofQtheQgelatinizationQtemperatureQcharacteristicsQofQriceQYOryzaQ
sativaQLeZQStarchQgranuleseQJournalbofbCerealbSciencecQ2006cQkkcQkgdko 3.8 21

25 HierarchicalQactionQandQinhibitionQofQplantQ×icerdlikeQproteinsQinQantiviralQdefenseeQSciencecQ2006cQjhjcQmodnh33.3 683
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24 IdentificationQofQsimpleQsequenceQrepeatQYSSRZQmarkersQforQacidQdetergentQfiberQinQriceQstrawQbyQ
bulkedQsegregantQanalysiseQJournalbofbAgriculturalbandbFoodbChemistrycQ2006cQlkcQnmhmdig 5.7 7

23 xnalysisQofQGenotypicQ×iversityQinQtheQStarchQPhysicochemicalQPropertiesQofQNonwaxyQRiceqQ
xpparentQxmyloseQzontentcQPastingQViscosityQandQGelQTextureeQStarchrStaerkecQ2006cQlocQilpdimn 2.3 108

22 xnalysisQofQGeneticQ×iversityQandQRelationshipsQinQWaxyQRiceQYOryzaQsativaQLeZQusingQxFLPQandQISSRQ
MarkerseQGeneticbResourcesbandbCropbEvolutioncQ2006cQljcQjijdjjg 2 20

21 RapidQpredictionQofQacidQdetergentQfibercQneutralQdetergentQfibercQandQacidQdetergentQligninQofQriceQ
materialsQbyQneardinfraredQspectroscopyeQJournalbofbAgriculturalbandbFoodbChemistrycQ2005cQljcQiokjdo 5.7 22

20
xnthocyaninscQflavonolscQandQfreeQradicalQscavengingQactivityQofQzhineseQbayberryQYMyricaQrubraZQ
extractsQandQtheirQcolorQpropertiesQandQstabilityeQJournalbofbAgriculturalbandbFoodbChemistrycQ2005cQ
ljcQijindji

5.7 323

19 TheQidentificationQofQfoodsQtreatedQwithQ˛‡QirradiationQbyQtheQuseQofQaQluminescenceQtechniqueqQaQcaseQ
studyQofQmilkQpowdereQInternationalbJournalbofbFoodbSciencebandbTechnologycQ2005cQkgcQnojdnoo 3.8

18 zharacterizationQofQPhysicalQPropertiesQofQFlourQandQStarchQObtainedQfromQGammadIrradiatedQWhiteQ
RiceeQStarchrStaerkecQ2005cQlncQkogdkon 2.3 98

17 xnalysisQofQquantitativeQtraitQlociQforQsomeQstarchQpropertiesQofQriceQYOryzaQsativaQLeZqQthermalQ
propertiescQgelQtextureQandQswellingQvolumeeQJournalbofbCerealbSciencecQ2004cQjpcQjnpdjol 3.8 61

16 GeneticQdiversityQinQtheQphysicochemicalQpropertiesQofQwaxyQriceQYOryzaQsativaQLZQstarcheQJournalbofb
thebSciencebofbFoodbandbAgriculturecQ2004cQokcQhippdhjgm 4.3 37

15 xnalysisQofQgenotypicQandQenvironmentalQeffectsQonQriceQstarcheQieQThermalQandQretrogradationQ
propertieseQJournalbofbAgriculturalbandbFoodbChemistrycQ2004cQlicQmghndii 5.7 20

14 xnalysisQofQgenotypicQandQenvironmentalQeffectsQonQriceQstarcheQheQxpparentQamyloseQcontentcQ
pastingQviscositycQandQgelQtextureeQJournalbofbAgriculturalbandbFoodbChemistrycQ2004cQlicQmghgdm 5.7 86

13 PhysicalQpropertiesQofQoctenylQsuccinicQanhydrideQmodifiedQricecQwheatcQandQpotatoQstarcheseQJournalb
ofbAgriculturalbandbFoodbChemistrycQ2003cQlhcQiiojdn 5.7 171

12 MicrosatellitesQinQstarchdsynthesizingQgenesQinQrelationQtoQstarchQphysicochemicalQpropertiesQinQwaxyQ
riceQYQOryzaQsativaQLeZeQTheoreticalbandbAppliedbGeneticscQ2002cQhglcQopodpgl 6 71

11 xnalysisQofQtheQgeneticQbehaviorQofQsomeQstarchQpropertiesQinQindicaQriceQYQOryzaQsativaQLeZqQthermalQ
propertiescQgelQtexturecQswellingQvolumeeQTheoreticalbandbAppliedbGeneticscQ2002cQhgkcQkgodkhj 6 52

10 QTLQforQriceQgrainQqualityQbasedQonQaQ×HQpopulationQderivedQfromQparentsQwithQsimilarQapparentQ
amyloseQcontenteQEuphyticacQ2002cQhiocQjhndjik 2.1 59

9 PastingQpropertiesQofQgammadirradiatedQriceQstarchesQasQaffectedQbyQpHeQJournalbofbAgriculturalbandb
FoodbChemistrycQ2002cQlgcQjjmdkh 5.7 80

8 xnalysisQofQtheQrelationshipQbetweenQWxQallelesQandQsomeQstarchQqualityQparametersQofQriceQYOryzaQ
sativaQLeZeQCerealbResearchbCommunicationscQ2002cQjgcQjpndkgi 1.1 8

7 γFFγzTSQOFQGxMMxQIRRx×IxTIONQONQxSPγzTSQOFQMILLγ×QRIzγQYORYZxQSxTIVxZQγN×dUSγQ
QUxLITYheQJournalbofbFoodbQualitycQ2001cQikcQjindjjm 2.7 29
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6 PredictionQofQRiceQStarchQQualityQParametersQbyQNeardInfraredQReflectanceQSpectroscopyeQJournalbofb
FoodbSciencecQ2001cQmmcQpjmdpjp 3.4 74

5 TheQdecontaminationQeffectsQofQgammaQirradiationQonQtheQedibleQgelatineQRadiationbPhysicsbandb
ChemistrycQ2000cQlncQjkldjko 2.5 20

4 QTLQmappingQforQtheQpasteQviscosityQcharacteristicsQinQriceQYOryzaQsativaQLeZeQTheoreticalbandbAppliedb
GeneticscQ2000cQhggcQiogdiok 6 85

3 GeneticQcontrolQofQpasteQviscosityQcharacteristicsQinQindicaQriceQYOryzaQsativaQLeZeQTheoreticalbandb
AppliedbGeneticscQ1999cQpocQhhigdhhik 6 50

2 StarchQRVxQprofileQparametersQofQriceQareQmainlyQcontrolledQbyWxQgeneeQSciencebBulletincQ1999cQkkcQigkndiglh 18

1 RecentQxdvancesQinQModificationQxpproachescQHealthQyenefitscQandQFoodQxpplicationsQofQResistantQ
StarcheQStarchrStaerkecihgghkh 2.3 0
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