4

papers

4

all docs

2258059

26 3
citations h-index
4 4
docs citations times ranked

2550090

g-index

26

citing authors



ARTICLE

Effect of pred€swelling and freezing/thawing cycles on the structure of molecular, morphological, and
functional properties of potato starch. Journal of Food Biochemistry, 2022, 46, e14080.

Enzymatic Modification of Granular Potato Starch Using Isoamylase&€” Investigation of Morphological,
Physicochemical, Molecular, and Technoa€Functional Properties. Starch/Staerke, 2021, 73, 2000080.

Partial Hydrolysis of Granular Potato Starch Using I+-Amylase - Effect on Physicochemical, Molecular,
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Enzymatic Modification of Granular Potato Starch d€-Effect of Debranching on Morphological,
Molecular, and Functional Properties. Starch/Staerke, 2019, 71, 1900060.
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