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high in pectic substances and xyloglucans. Food Chemistry, 2015, 167, 490-6 85 112

Small differences in amylopectin fine structure may explain large functional differences of starch.
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lodine binding to explore the conformational state of internal chains of amylopectin. Carbohydrate
Polymers, 2013, 98, 778-83

Evidence of native starch degradation with human small intestinal maltase-glucoamylase
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Consumption of the slow-digesting waxy maize starch leads to blunted plasma glucose and insulin
192 response but does not influence energy expenditure or appetite in humans. Nutrition Research, 4 39
2009, 29, 383-90
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7 fermentation of variously-sized wheat bran fractions. Scientific Reports, 2018, 8, 16655 49 34

Effect of dynamic high pressure on technological properties of cashew tree gum (Anacardium

occidentale L.). Carbohydrate Polymers, 2015, 129, 187-93

16 Maltase-glucoamylase modulates gluconeogenesis and sucrase-isomaltase dominates starch 58
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74 Molecular Nutrition and Food Research, 2019, 63, 1801012 59 3
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164 vitro fecal fermentation. Carbohydrate Polymers, 2019, 206, 389-395

103 29
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contribute to rapid postprandial glucose generation. Molecular Nutrition and Food Research, 2014,
58,1111-21




(2002-2014)
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Emerging science on benefits of whole grain oat and barley and their soluble dietary fibers for

160 heart health, glycemic response, and gut microbiota. Nutrition Reviews, 2020, 78, 13-20

6.4 28
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Starch/Staerke, 2011, 63, 717-727
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106 Methods That Mimic Upper Gastrointestinal Tract Passage. Journal of Agricultural and Food 57 11
Chemistry, 2018, 66, 12580-12593
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Alterations in the amounts of microbial metabolites in different regions of the mouse large

194" intestine using variably fermentable fibres. Bioactive Carbohydrates and Dietary Fibre, 2018, 13, 7-13 34 10

Orange pomace fibre increases a composite scoring of subjective ratings of hunger and fullness in
healthy adults. Appetite, 2016, 107, 478-485
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African fruit pulp (baobab) modifies provitamin A carotenoid bioaccessibility from composite pearl
millet porridges. Journal of Food Science and Technology, 2020, 57, 1382-1392

Heavy metal contamination and health risk assessment in grains and grain-based processed food in
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Phenolic compounds increase the transcription of mouse intestinal maltase-glucoamylase and
sucrase-isomaltase. Food and Function, 2017, 8, 1915-1924

94  Strong Adhesives from Corn Protein and Tannic Acid. Advanced Sustainable Systems, 2019, 3, 1900077 59 8

Enzymatic synthesis of 2-deoxyglucose-containing maltooligosaccharides for tracing the location of
glucose absorption from starch digestion. Carbohydrate Polymers, 2015, 132, 41-9

5 Carbohydrates designed with different digestion rates modulate gastric emptying response in rats.
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Milk glucosidase activity enables suckled pup starch digestion. Molecular and Cellular Pediatrics,
2016, 3,4

64  Nutraceutical and Health Properties of Sorghum and Millet 2012, 165-186 3

Micro to Macro Level Structures of Food Materials 2012, 26-51

Investigating the potential of slow-retrograding starches to reduce staling in soft savory bread and
sweet cake model systems. Food Research International, 2020, 138, 109745 7 3

High arabinoxylan fine structure specificity to gut bacteria driven by corn genotypes but not
environment. Carbohydrate Polymers, 2021, 257, 117667

Potential of moringa leaf and baobab fruit fFood-to-food fortification of wholegrain maize porridge

6o to improve iron and zinc bioaccessibility. /nternational Journal of Food Sciences and Nutrition, 2021, 1-13 37

(V]

Boosting the value of insoluble dietary fiber to increase gut fermentability through food
processing. Food and Function, 2021, 12, 10658-10666

3 Influence of polysaccharide concentration on polyphenol-polysaccharide interactions. Carbohydrate
5 Polymers, 2021, 274, 118670 o

Development of a novel starch-based dietary fiber using glucanotransferase. Food and Function,
2021, 12, 5745-5754

56  Overview of Dietary Fiber and its Influence on Gastrointestinal Health185-221 3

Mechanistic insights into consumption of the food additive xanthan gum by the human gut

microbiota.. Nature Microbiology, 2022, 7, 556-569

12



(2007-2015)

In Vitro Starch Digestibility of Gluten-Free Spaghetti Based on Maize, Chickpea, and Unripe Plantain
54 Flours. Cereal Chemistry, 2015, 92, 171-176

In vitro assessment of oat Fglucans nutritional properties: An inter-laboratory methodology
evaluation. Carbohydrate Polymers, 2018, 200, 271-277

Proteolytic Activity in Sorghum Flour and Its Interference in Protein Analysis. Cereal Chemistry,
52 2000, 77, 343-344 2.4

Some pearl millet-based foods promote satiety or reduce glycaemic response in a crossover trial.
British Journal of Nutrition, 2021, 126, 1168-1178

° Biopolymer-entrapped starch microspheres as novel slowly digestible carbohydrate ingredients o
5 with moderated and extended glycemic response. FASEB Journal, 2007, 21, A344 9

3 Potato Phenolics Modulate Rate of Glucose Transport in a Caco-2 Human Intestinal Cell Model. o
4% FASEB Journal, 2015, 29, 606.6 9

A Unique Gut Microbiome-Physical Function Axis Exists in Older People with HIV: An Exploratory
Study. AIDS Research and Human Retroviruses, 2021, 37, 542-550

6 Protein matrix retains most starch granules within corn fiber from corn wet-milling process.
4 Industrial Crops and Products, 2021, 165, 113429 59

Physicochemical and rheological properties of cooked extruded reformed rice with added protein
or fiber. LWT - Food Science and Technology, 2021, 151, 112196

Rice starch and Co-proteins improve the rheological properties of zein dough. Journal of Cereal 3
44 Science, 2021, 102, 103334 3.

Dietary starch is weight reducing when distally digested in the small intestine. Carbohydrate
Polymers, 2021, 273, 118599

Sleep Health Should be Included as a Therapeutic Target in the Treatment of HIV. AIDS Research

42 and Human Retroviruses, 2020, 36, 631 1o 1

The In vivo Foundations for In vitro Testing of Functional Foods 2018, 15-51

40  Slowly Digestible Starch and Health Benefits 2013, 111-130 1

Pine Bark Phenolic Extracts, Current Uses, and Potential Food Applications: A Review. Current
Pharmaceutical Design, 2020, 26, 1866-1879

3 Deciphering molecular interaction and digestibility in retrogradation of amylopectin gel networks. 6
3 Food and Function, 2021, 12, 11460-11468 -

Effect of Mouse Maltase-glucoamylase (Mgam) Knockout on Starch Digestion to Glucose. FASEB

Journal, 2007, 21,

L



Bruce R HAMAKER

Dietary Fibers in Foods [Formulating and Processing for Nutritional Benefits. Food Engineering
Series, 2020, 437-457

Discrete Fiber Structures Dictate Human Gut Bacteria Outcomes. Trends in Endocrinology and
Metabolism, 2020, 31, 803-805

Quantitative characterization of the digestive viscosity profile of cereal soluble dietary fibers using L
34 in vitro digestion in Rapid ViscoAnalyzer. Carbohydrate Polymers, 2020, 248, 116807 oY

Structure and binding ability of self-assembled Hactalbumin protein nanotubular gels.
Biotechnology Progress, 2021, 37, e3127

5 Rheological and water binding properties of xanthan, guar and ultra-finely milled oatmeal in white
3 birch sap: Influence of sap minor constituents. Food Research International, 2021, 147, 110478

An exercise intervention alters stool microbiota and metabolites among older, sedentary adults.
Therapeutic Advances in Infectious Disease, 2021, 8, 20499361211027067

30 Overview of Functional Foods 2018, 1-14 0

In vitro Approaches for Investigating the Bioaccessibility and Bioavailability of Dietary Nutrients
and Bioactive Metabolites 2018, 171-199

28 Slowly Digestible Starch and Health Benefits 2013, 111-130 o)

Activation of gastrointestinal ileal brake response with dietary slowly digestible carbohydrates,
with no observed effect on subjective appetite, in an acute randomized, double-blind, crossover
trial.. European Journal of Nutrition, 2022, 1

Microwave-assisted synthesis of NaMnF particles with tuneable morphologies. Chemical

26 Communications, 2021, 57, 11799-11802 58

Atomistic Modeling of Peptide Aggregation and ESheet Structuring in Corn Zein for
Viscoelasticity. Biomacromolecules, 2021, 22, 1856-1866

24 Whole grain Carbohydrates 2021, 55-69 o

Storage of biofortified maize in Purdue Improved Crop Storage (PICS) bags reduces disulfide
linkage-driven decrease in porridge viscosity. LWT - Food Science and Technology, 2021, 136, 110262

Isomaltodextrin strengthens model starch gels and moderately promotes starch retrogradation.

22 International Journal of Food Science and Technology, 2021, 56, 1631-1640

Corn arabinoxylan has a repeating structure of subunits of high branch complexity with slow gut
microbiota fermentation.. Carbohydrate Polymers, 2022, 289, 119435

20 In vivo Foundations of Sensory In vitro Testing Systems 2018, 53-85

In vitro Models of HostMicrobial Interactions Within the Gastrointestinal Tract 2018, 87-136

14



18 Macronutrient Nutritional Functionality of Carbohydrates, Proteins and Lipids 2018, 137-170

In vitro Models for Testing Toxicity in the Gastrointestinal Tract 2018, 201-218

16 Challenges of Linking In vitro Analysis to Flavor Perception 2018, 263-303

Malian Thick Porridges (tllof Pearl Millet Are Made Thinner in Urban Than Rural Areas and
Decrease Satiety. Food and Nutrition Bulletin, 2021, 3795721211047435

L In vitro fecal fermentation of alginate-starch microspheres shows slow fermentation rate and o
4 increased production of butyrate. FASEB Journal, 2007, 21, A1101 9

Contribution of Mucosal Maltase-Glucoamylase to Mouse Small Intestinal Starch Hlucogenesis
and Total Glucose Metabolism. FASEB Journal, 2008, 22, 686.2

12 Registration of H126w White-Endosperm Parental Inbred Line of Maize. Crop Science, 1995, 35, 1243-12444

Registration of HQPSSS and HQPSCB Maize Germplasm. Crop Science, 1995, 35, 1720-1720

Understanding Aspects of Carbohydrate Quality in Rice Related to Differences in Gastric Emptying

10 Rate. FASEB Journal, 2015, 29, 740.5 09

Differences in Preference and Preparation of Millet Porridge (T)lbetween Urban and Rural Areas
in Mali and its Impact on Satiety. FASEB Journal, 2015, 29, 898.10

Slowly digestible starch diets alter proximal glucosidase activity and glucose absorption. FASEB
Journal, 2010, 24, 231.4 0.9

Slow release glucose in small intestine via dietary approach slows gastric emptying in vivo in a dose
response fashion. FASEB Journal, 2011, 25, 93.6

Alpha-glucogenic activity of mammalian mucosal enzymes on different disaccharides. FASEB
Journal, 2011, 25, 93.1 0.9

Modulation of starch digestion for slow glucose release through Bogglinglbf mucosal
Hlucosidases by acarbose. FASEB Journal, 2012, 26, 638.7

Enzyme-synthesized highly branched maltodextrins have slow glucogenesis at the mucosal
4 Hylucosidase level and are slowly digestible in vivo. FASEB Journal, 2013, 27, 1074.13 09

Long-term feeding of dietary slow release glucose reduces daily caloric food intake in vivo. FASEB
Journal, 2013, 27, 237.6

Peruvian Andean grains: Nutritional, functional properties and industrial uses.. Critical Reviews in

Food Science and Nutrition, 2022, 1-14 1.5

In vitro faecal fermentation of indigestible residues from heat-moisture treated maize meal and

maize starch with stearic acid. Starch/Staerke, 2100238

1y



16

Bruce R HAMAKER



