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j Paper IF Citations

251
octivationJofJgastrointestinalJilealJbrakeJresponseJwithJdietaryJslowlyJdigestibleJcarbohydratesVJ
withJnoJobservedJeffectJonJsubjectiveJappetiteVJinJanJacuteJrandomizedVJdoubleWblindVJcrossoverJ
trialXXJEuropeaniJournaliofiNutritionVJ2022VJ[

5.2 0

250  tructuralJrequirementsJofJflavonoidsJforJtheJselectiveJinhibitionJofJ˛–WamylaseJversusJ
˛–WglucosidaseXJFoodiChemistryVJ2022VJaeZVJ[aZgf[ 8.5 6

249 MechanisticJinsightsJintoJconsumptionJofJtheJfoodJadditiveJxanthanJgumJbyJtheJhumanJgutJ
microbiotaXXJNatureiMicrobiologyVJ2022VJeVJccdWcdg 26.6 3

248 qornJarabinoxylanJhasJaJrepeatingJstructureJofJsubunitsJofJhighJbranchJcomplexityJwithJslowJgutJ
microbiotaJfermentationXXJCarbohydrateiPolymersVJ2022VJ]fgVJ[[gbac 10.3 0

247 “eruvianJondeanJgrainshJNutritionalVJfunctionalJpropertiesJandJindustrialJusesXXJCriticaliReviewsiini
FoodiScienceiandiNutritionVJ2022VJ[W[b 11.5

246 MicrowaveWassistedJsynthesisJofJNaMntJparticlesJwithJtuneableJmorphologiesXJChemicali
CommunicationsVJ2021VJceVJ[[eggW[[fZ] 5.8 0

245 recipheringJmolecularJinteractionJandJdigestibilityJinJretrogradationJofJamylopectinJgelJnetworksXJ
FoodiandiFunctionVJ2021VJ[]VJ[[bdZW[[bdf 6.1 1

244 MalianJôhickJ“orridgesJRtˆ·SJofJ“earlJMilletJoreJMadeJôhinnerJinJ−rbanJôhanJ–uralJoreasJandJ
recreaseJ atietyXJFoodiandiNutritioniBulletinVJ2021VJaegce][][[Zbebac 1.8

243  omeJpearlJmilletWbasedJfoodsJpromoteJsatietyJorJreduceJglycaemicJresponseJinJaJcrossoverJtrialXJ
BritishiJournaliofiNutritionVJ2021VJ[]dVJ[[dfW[[ef 3.6 2

242 toodJMatrixJsffectsJforJModulatingJ tarchJpioavailabilityXJAnnualiReviewiofiFoodiScienceiandi
TechnologyVJ2021VJ[]VJ[dgW[g[ 14.7 17

241 oJ−niqueJuutJMicrobiomeW“hysicalJtunctionJoxisJsxistsJinJOlderJ“eopleJwithJvwαhJonJsxploratoryJ
 tudyXJAIDSiResearchiandiHumaniRetrovirusesVJ2021VJaeVJcb]WccZ 1.6 2

240 otomisticJModelingJofJ“eptideJoggregationJandJ˛†W heetJ tructuringJinJqornJZeinJforJ
αiscoelasticityXJBiomacromoleculesVJ2021VJ]]VJ[fcdW[fdd 6.9 0

239 vighJarabinoxylanJfineJstructureJspecificityJtoJgutJbacteriaJdrivenJbyJcornJgenotypesJbutJnotJ
environmentXJCarbohydrateiPolymersVJ2021VJ]ceVJ[[edde 10.3 3

238 “otentialJofJmoringaJleafJandJbaobabJfruitJfoodWtoWfoodJfortificationJofJwholegrainJmaizeJporridgeJ
toJimproveJironJandJzincJbioaccessibilityXJInternationaliJournaliofiFoodiSciencesiandiNutritionVJ2021VJ[W[a 3.7 3

237 βholeJgrainJqarbohydratesJ2021VJccWdg 0

236 MicrowaveJtreatmentJenhancesJhumanJgutJmicrobiotaJfermentabilityJofJisolatedJinsolubleJdietaryJ
fibersXJFoodiResearchiInternationalVJ2021VJ[baVJ[[Z]ga 7 4

235 rietaryJtiberJvierarchicalJ pecificityhJtheJMissingJzinkJforJ“redictableJandJ trongJ hiftsJinJuutJ
pacterialJqommunitiesXJMBioVJ2021VJ[]VJeZ[Z]f][ 7.8 4
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234 veavyJmetalJcontaminationJandJhealthJriskJassessmentJinJgrainsJandJgrainWbasedJprocessedJfoodJinJ
orequipaJregionJofJ“eruXJChemosphereVJ2021VJ]ebVJ[]geg] 8.4 10

233  torageJofJbiofortifiedJmaizeJinJ“urdueJwmprovedJqropJ torageJR“wq SJbagsJreducesJdisulfideJ
linkageWdrivenJdecreaseJinJporridgeJviscosityXJLWTiyiFoodiScienceiandiTechnologyVJ2021VJ[adVJ[[Z]d] 5.4 0

232 wsomaltodextrinJstrengthensJmodelJstarchJgelsJandJmoderatelyJpromotesJstarchJretrogradationXJ
InternationaliJournaliofiFoodiScienceiandiTechnologyVJ2021VJcdVJ[da[W[dbZ 3.8 0

231 poostingJtheJvalueJofJinsolubleJdietaryJfiberJtoJincreaseJgutJfermentabilityJthroughJfoodJ
processingXJFoodiandiFunctionVJ2021VJ[]VJ[ZdcfW[Zddd 6.1 3

230  tructureJandJbindingJabilityJofJselfWassembledJ˛–WlactalbuminJproteinJnanotubularJgelsXJ
BiotechnologyiProgressVJ2021VJaeVJea[]e 2.8 1

229 sffectsJofJdifferentJstorageJtemperaturesJonJtheJintraWJandJintermolecularJretrogradationJandJ
digestibilityJofJsagoJstarchXJInternationaliJournaliofiBiologicaliMacromoleculesVJ2021VJ[f]VJdcWe[ 7.9 5

228 “roteinJmatrixJretainsJmostJstarchJgranulesJwithinJcornJfiberJfromJcornJwetWmillingJprocessXJ
IndustrialiCropsiandiProductsVJ2021VJ[dcVJ[[ab]g 5.9 2

227 qurrentJandJfutureJchallengesJinJstarchJresearchXJCurrentiOpinioniiniFoodiScienceVJ2021VJbZVJbdWcZ 9.8 8

226
rescriptiveJsensoryJanalysisJofJinstantJporridgeJfromJstoredJwholegrainJandJdecorticatedJpearlJ
milletJflourJcookedVJstabilizedJandJimprovedJbyJusingJaJlowWcostJextruderXJJournaliofiFoodiScienceVJ
2021VJfdVJaf]bWafaf

3.4 4

225 snzymeJtreatmentsJonJcornJfiberJfromJwetWmillingJprocessJforJincreasedJstarchJandJproteinJ
extractionXJIndustrialiCropsiandiProductsVJ2021VJ[dfVJ[[ad]] 5.9 4

224 –heologicalJandJwaterJbindingJpropertiesJofJxanthanVJguarJandJultraWfinelyJmilledJoatmealJinJwhiteJ
birchJsaphJwnfluenceJofJsapJminorJconstituentsXJFoodiResearchiInternationalVJ2021VJ[beVJ[[Zbef 7 1

223 “hysicochemicalJandJrheologicalJpropertiesJofJcookedJextrudedJreformedJriceJwithJaddedJproteinJ
orJfiberXJLWTiyiFoodiScienceiandiTechnologyVJ2021VJ[c[VJ[[][gd 5.4 2

222 wnfluenceJofJpolysaccharideJconcentrationJonJpolyphenolWpolysaccharideJinteractionsXJCarbohydratei
PolymersVJ2021VJ]ebVJ[[fdeZ 10.3 3

221 –iceJstarchJandJqoWproteinsJimproveJtheJrheologicalJpropertiesJofJzeinJdoughXJJournaliofiCereali
ScienceVJ2021VJ[Z]VJ[Zaaab 3.8 2

220 rietaryJstarchJisJweightJreducingJwhenJdistallyJdigestedJinJtheJsmallJintestineXJCarbohydratei
PolymersVJ2021VJ]eaVJ[[fcgg 10.3 2

219 onJexerciseJinterventionJaltersJstoolJmicrobiotaJandJmetabolitesJamongJolderVJsedentaryJadultsXJ
TherapeuticiAdvancesiiniInfectiousiDiseaseVJ2021VJfVJ]Zbggad[][[Z]eZde 2.8 1

218 revelopmentJofJaJnovelJstarchWbasedJdietaryJfiberJusingJglucanotransferaseXJFoodiandiFunctionVJ
2021VJ[]VJcebcWcecb 6.1 3

217  leepJvealthJ houldJbeJwncludedJasJaJôherapeuticJôargetJinJtheJôreatmentJofJvwαXJAIDSiResearchi
andiHumaniRetrovirusesVJ2020VJadVJda[ 1.6 1

(2020-2021)
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216  ubtleJαariationsJinJrietaryWtiberJtineJ tructureJrifferentiallyJwnfluenceJtheJqompositionJandJ
MetabolicJtunctionJofJuutJMicrobiotaXJMSphereVJ2020VJcVJ 5 19

215 qornJzeinJundergoesJconformationalJchangesJtoJhigherJ˛†WsheetJcontentJduringJitsJselfWassemblyJinJ
anJincreasinglyJhydrophilicJsolventXJInternationaliJournaliofiBiologicaliMacromoleculesVJ2020VJ[ceVJ]a]W]ag7.9 12

214 qonditioningJwithJslowlyJdigestibleJstarchJdietsJinJmiceJreducesJjejunalJ˛–WglucosidaseJactivityJandJ
glucogenesisJfromJaJdigestibleJstarchJfeedingXJNutritionVJ2020VJefVJ[[Zfce 4.8 3

213 tecalJmicrobiotaJresponsesJtoJriceJ– aJareJspecificJtoJamyloseJmolecularJstructureXJCarbohydratei
PolymersVJ2020VJ]baVJ[[dbec 10.3 26

212 OnJtheJroleJofJtheJinternalJchainJlengthJdistributionJofJamylopectinsJduringJretrogradationhJroubleJ
helixJlateralJaggregationJandJslowJdigestibilityXJCarbohydrateiPolymersVJ2020VJ]bdVJ[[ddaa 10.3 13

211 MaizeJpranJ“articleJ izeJuovernsJtheJqommunityJqompositionJandJMetabolicJOutputJofJvumanJuutJ
MicrobiotaJinJtermentationsXJFrontiersiiniMicrobiologyVJ2020VJ[[VJ[ZZg 5.7 4

210  toredJuelatinizedJβaxyJ“otatoJ tarchJtormsJaJ trongJ–etrogradedJuelJatJzowJpvJwithJtheJ
tormationJofJwntermolecularJroubleJvelicesXJJournaliofiAgriculturaliandiFoodiChemistryVJ2020VJdfVJbZadWbZb[5.7 14

209 qarbohydratesJdesignedJwithJdifferentJdigestionJratesJmodulateJgastricJemptyingJresponseJinJratsXJ
InternationaliJournaliofiFoodiSciencesiandiNutritionVJ2020VJe[VJfagWfbb 3.7 8

208 sffectJofJedibleJplantJmaterialsJonJprovitaminJoJstabilityJandJbioaccessibilityJfromJextrudedJwholeJ
pearlJmilletJR“XJtyphoidesSJcompositeJblendsXJLWTiyiFoodiScienceiandiTechnologyVJ2020VJ[]aVJ[Zg[Zg 5.4 5

207 “ineJparkJ“henolicJsxtractsVJqurrentJ−sesVJandJ“otentialJtoodJopplicationshJoJ–eviewXJCurrenti
PharmaceuticaliDesignVJ2020VJ]dVJ[fddW[feg 3.3 1

206 rietaryJtibersJinJtoodsJâ��JtormulatingJandJ“rocessingJforJNutritionalJpenefitsXJFoodiEngineeringi
SeriesVJ2020VJbaeWbce 0.5 1

205 riscreteJtiberJ tructuresJrictateJvumanJuutJpacteriaJOutcomesXJTrendsiiniEndocrinologyiandi
MetabolismVJ2020VJa[VJfZaWfZc 8.8 1

204 revelopmentJofJ lowlyJrigestibleJ tarchJrerivedJ˛–WulucansJwithJbVdW˛–WulucanotransferaseJandJ
pranchingJ ucraseJsnzymesXJJournaliofiAgriculturaliandiFoodiChemistryVJ2020VJdfVJdddbWdde[ 5.7 12

203 obnormalJsatingJ“atternsJqauseJqircadianJrisruptionJandJ“romoteJolcoholWossociatedJqolonJ
qarcinogenesisXJCellulariandiMoleculariGastroenterologyiandiHepatologyVJ2020VJgVJ][gW]ae 7.9 25

202 oJ–iboseW cavengingJ ystemJqonfersJqolonizationJtitnessJonJtheJvumanJuutJ ymbiontJpacteroidesJ
thetaiotaomicronJinJaJrietW pecificJMannerXJCelliHostiandiMicrobeVJ2020VJ]eVJegWg]Xeg 23.4 13

201 “earlJmilletJR“ennisetumJglaucumSJcouscousJbreaksJdownJfasterJthanJwheatJcouscousJinJtheJvumanJ
uastricJ imulatorVJthoughJhasJslowerJstarchJhydrolysisXJFoodiandiFunctionVJ2020VJ[[VJ[[[W[]] 6.1 12

200 ofricanJfruitJpulpJRbaobabSJmodifiesJprovitaminJoJcarotenoidJbioaccessibilityJfromJcompositeJpearlJ
milletJporridgesXJJournaliofiFoodiScienceiandiTechnologyVJ2020VJceVJ[af]W[ag] 3.3 10

199 zongWtermJlowJshearWinducedJhighlyJviscousJwaxyJpotatoJstarchJgelJformedJthroughJintermolecularJ
doubleJhelicesXJCarbohydrateiPolymersVJ2020VJ]a]VJ[[cf[c 10.3 11
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198  ingleWormVJNonWrandomizedVJôimeJ eriesVJ ingleW ubjectJ tudyJofJtecalJMicrobiotaJôransplantationJ
inJMultipleJ clerosisXJFrontiersiiniNeurologyVJ2020VJ[[VJgef 4.1 15

197 wnvestigatingJtheJpotentialJofJslowWretrogradingJstarchesJtoJreduceJstalingJinJsoftJsavoryJbreadJandJ
sweetJcakeJmodelJsystemsXJFoodiResearchiInternationalVJ2020VJ[afVJ[Zgebc 7 3

196 βholeJgrainJcerealJfibersJandJtheirJsupportJofJtheJgutJcommensalJqlostridiaJforJhealthXJBioactivei
CarbohydratesiandiDietaryiFibreVJ2020VJ]bVJ[ZZ]bc 3.4 6

195 ”uantitativeJapproachJtoJstudyJsecondaryJstructureJofJproteinsJbyJtôWw–JspectroscopyVJusingJaJ
modelJwheatJglutenJsystemXJInternationaliJournaliofiBiologicaliMacromoleculesVJ2020VJ[dbVJ]ecaW]edZ 7.9 20

194 ”uantitativeJcharacterizationJofJtheJdigestiveJviscosityJprofileJofJcerealJsolubleJdietaryJfibersJusingJ
inJvitroJdigestionJinJ–apidJαiscoonalyzerXJCarbohydrateiPolymersVJ2020VJ]bfVJ[[dfZe 10.3 1

193 smergingJscienceJonJbenefitsJofJwholeJgrainJoatJandJbarleyJandJtheirJsolubleJdietaryJfibersJforJ
heartJhealthVJglycemicJresponseVJandJgutJmicrobiotaXJNutritioniReviewsVJ2020VJefVJ[aW]Z 6.4 28

192
tormulationJofJOrangeJxuiceJwithJrietaryJtibersJsnhancesJpioaccessibilityJofJOrangeJtlavonoidsJinJ
xuiceJbutJzimitsJôheirJobilityJtoJwnhibitJulucoseJôransportXJJournaliofiAgriculturaliandiFoodi
ChemistryVJ2020VJdfVJgafeWgage

5.7 5

191 svaluationJofJtheJ“rebioticJ“otentialJofJaJqommercialJ ynbioticJtoodJwngredientJonJuutJMicrobiotaJ
inJanJsxJαivoJModelJofJtheJvumanJqolonXJNutrientsVJ2020VJ[]VJ 6.7 4

190 uutJmicrobiotaJmodulationJwithJlongWchainJcornJbranJarabinoxylanJinJadultsJwithJoverweightJandJ
obesityJisJlinkedJtoJanJindividualizedJtemporalJincreaseJinJfecalJpropionateXJMicrobiomeVJ2020VJfVJ[[f 16.6 30

189  ynthesisJofJnovelJ˛–WglucansJwithJpotentialJhealthJbenefitsJthroughJcontrolledJglucoseJreleaseJinJ
theJhumanJgastrointestinalJtractXJCriticaliReviewsiiniFoodiScienceiandiNutritionVJ2020VJdZVJ[]aW[bd 11.5 19

188 “henolicJcompoundsJareJlessJdegradedJinJpresenceJofJstarchJthanJinJpresenceJofJproteinsJthroughJ
processingJinJmodelJporridgesXJFoodiChemistryVJ2020VJaZgVJ[]cedg 8.5 14

187 NeutralJhydrocolloidsJpromoteJshearWinducedJelasticityJandJgelJstrengthJofJgelatinizedJwaxyJpotatoJ
starchXJFoodiHydrocolloidsVJ2020VJ[ZeVJ[Zcg]a 10.6 21

186 NewJαiewJonJrietaryJtiberJ electionJforJ“redictableJ hiftsJinJuutJMicrobiotaXJMBioVJ2020VJ[[VJ 7.8 35

185  trongJodhesivesJfromJqornJ“roteinJandJôannicJocidXJAdvancediSustainableiSystemsVJ2019VJaVJ[gZZZee 5.9 8

184 omongJolderJadultsVJageWrelatedJchangesJinJtheJstoolJmicrobiomeJdifferJbyJvwαW[JserostatusXJ
EBioMedicineVJ2019VJbZVJcfaWcgb 8.8 16

183 “hysicalJwnaccessibilityJofJaJ–esistantJ tarchJ hiftsJMouseJuutJMicrobiotaJtoJputyrogenicJtirmicutesXJ
MoleculariNutritioniandiFoodiResearchVJ2019VJdaVJe[fZ[Z[] 5.9 32

182 tabricationJofJaJsolubleJcrosslinkedJcornJbranJarabinoxylanJmatrixJsupportsJaJshiftJtoJbutyrogenicJ
gutJbacteriaXJFoodiandiFunctionVJ2019VJ[ZVJbbgeWbcZb 6.1 17

181 qomplexationJprocessJofJamyloseJunderJdifferentJconcentrationsJofJlinoleicJacidJusingJmolecularJ
dynamicsJsimulationXJCarbohydrateiPolymersVJ2019VJ][dVJ[ceW[dd 10.3 14

(2019-2020)
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180  tarchJdigestedJproductJanalysisJbyJv“osqJrevealsJstructuralJspecificityJofJflavonoidsJinJtheJ
inhibitionJofJmammalianJ˛–WamylaseJandJ˛–WglucosidasesXJFoodiChemistryVJ2019VJ]ffVJb[aWb][ 8.5 26

179 wmpactJofJmolecularJinteractionsJwithJphenolicJcompoundsJonJfoodJpolysaccharidesJfunctionalityXJ
AdvancesiiniFoodiandiNutritioniResearchVJ2019VJgZVJ[acW[f[ 6 14

178 “otatoJproductJformJimpactsJinJvitroJstarchJdigestibilityJandJglucoseJtransportJbutJonlyJmodestlyJ
impactsJ]bJhJbloodJglucoseJresponseJinJhumansXJFoodiandiFunctionVJ2019VJ[ZVJ[fbdW[fcc 6.1 7

177 wnJαitroJtecalJtermentationJofJvighJ“ressureWôreatedJtruitJ“eelsJ−sedJasJrietaryJtiberJ ourcesXJ
MoleculesVJ2019VJ]bVJ 4.8 11

176 ôheJsffectJofJocuteJqontinuousJvypoxiaJonJôriglycerideJzevelsJinJqonstantlyJtedJvealthyJMenXJ
FrontiersiiniPhysiologyVJ2019VJ[ZVJec] 4.6 4

175 “henolicJcompoundsJmediateJaggregationJofJwaterWsolubleJpolysaccharidesJandJchangeJtheirJ
rheologicalJpropertieshJsffectJofJdifferentJphenolicJcompoundsXJFoodiHydrocolloidsVJ2019VJgeVJ[Zc[ga 10.6 18

174 “otentialJofJ“rebioticJputyrogenicJtibersJinJ“arkinsonQsJriseaseXJFrontiersiiniNeurologyVJ2019VJ[ZVJdda 4.1 31

173  tarchJdigestionJkineticsJofJextrudedJreformedJriceJisJchangedJinJdifferentJwaysJwithJaddedJproteinJ
orJfiberXJFoodiandiFunctionVJ2019VJ[ZVJbceeWbcfa 6.1 6

172 rifferentJinhibitionJpropertiesJofJcatechinsJonJtheJindividualJsubunitsJofJmucosalJ˛–WglucosidasesJasJ
measuredJbyJpartiallyWpurifiedJratJintestinalJextractXJFoodiandiFunctionVJ2019VJ[ZVJbbZeWbb[a 6.1 13

171 pananaJstarchJandJmolecularJshearJfragmentationJdramaticallyJincreaseJstructurallyJdrivenJslowlyJ
digestibleJstarchJinJfullyJgelatinizedJbreadJcrumbXJFoodiChemistryVJ2019VJ]ebVJddbWde[ 8.5 36

170  olubleJxyloglucanJgeneratesJbiggerJbacterialJcommunityJshiftsJthanJpecticJpolymersJduringJinJ
vitroJfecalJfermentationXJCarbohydrateiPolymersVJ2019VJ]ZdVJafgWagc 10.3 29

169 qarbohydratesJofJtheJyernelJ2019VJaZcWa[f 8

168 ocidJgelationJofJsolubleJlaccaseWcrosslinkedJcornJbranJarabinoxylanJandJpossibleJgelJformationJ
mechanismXJFoodiHydrocolloidsVJ2019VJg]VJ[Wg 10.6 37

167  hearWthickeningJbehaviorJofJgelatinizedJwaxyJstarchJdispersionsJpromotedJbyJtheJstarchJmolecularJ
characteristicsXJInternationaliJournaliofiBiologicaliMacromoleculesVJ2019VJ[][VJ[]ZW[]d 7.9 17

166
“otatoJphenolicsJimpactJstarchJdigestionJandJglucoseJtransportJinJmodelJsystemsJbutJtranslationJtoJ
phenolicJrichJpotatoJchipsJresultsJinJonlyJmodestJmodificationJofJglycemicJresponseJinJhumansXJ
NutritioniResearchVJ2018VJc]VJceWeZ

4 22

165 vighJ trengthJodhesivesJfromJqatecholJqrossWzinkingJofJZeinJ“roteinJandJ“lantJ“henolicsXJAdvancedi
SustainableiSystemsVJ2018VJ]VJ[eZZ[cg 5.9 30

164 wnJvitroJfermentationJofJqookeinaJspeciosaJglucansJstimulatesJtheJgrowthJofJtheJbutyrogenicJ
qlostridiumJclusterJXwαaJinJaJtargetedJwayXJCarbohydrateiPolymersVJ2018VJ[faVJ][gW]]g 10.3 31

163 olterationsJinJtheJamountsJofJmicrobialJmetabolitesJinJdifferentJregionsJofJtheJmouseJlargeJ
intestineJusingJvariablyJfermentableJfibresXJBioactiveiCarbohydratesiandiDietaryiFibreVJ2018VJ[aVJeW[a 3.4 10

Bruce R Hamaker

6



162 prownJriceJcomparedJtoJwhiteJriceJslowsJgastricJemptyingJinJhumansXJEuropeaniJournaliofiClinicali
NutritionVJ2018VJe]VJadeWaea 5.2 40

161 rietaryJstarchJbreakdownJproductJsensingJmobilizesJandJapicallyJactivatesJ˛–WglucosidasesJinJsmallJ
intestinalJenterocytesXJFASEBiJournalVJ2018VJa]VJagZaWag[[ 0.9 9

160 OverviewJofJtunctionalJtoodsJ2018VJ[W[b 0

159 ôheJwnJvivoJtoundationsJforJwnJvitroJôestingJofJtunctionalJtoodsJ2018VJ[cWc[ 1

158 wnJvivoJtoundationsJofJ ensoryJwnJvitroJôestingJ ystemsJ2018VJcaWfc

157 wnJvitroJModelsJofJvostâ��MicrobialJwnteractionsJβithinJtheJuastrointestinalJôractJ2018VJfeW[ad

156 MacronutrientJNutritionalJtunctionalityJofJqarbohydratesVJ“roteinsJandJzipidsJ2018VJ[aeW[eZ

155 wnJvitroJopproachesJforJwnvestigatingJtheJpioaccessibilityJandJpioavailabilityJofJrietaryJNutrientsJ
andJpioactiveJMetabolitesJ2018VJ[e[W[gg 0

154 wnJvitroJModelsJforJôestingJôoxicityJinJtheJuastrointestinalJôractJ2018VJ]Z[W][f

153 qhallengesJofJzinkingJwnJvitroJonalysisJtoJtlavorJ“erceptionJ2018VJ]daWaZa

152 wnJvitroJassessmentJofJoatJ˛†WglucansJnutritionalJpropertieshJonJinterWlaboratoryJmethodologyJ
evaluationXJCarbohydrateiPolymersVJ2018VJ]ZZVJ]e[W]ee 10.3 2

151 rietaryJtiberJôreatmentJqorrectsJtheJqompositionJofJuutJMicrobiotaVJ“romotesJ qtoJ“roductionVJ
andJ uppressesJqolonJqarcinogenesisXJGenesVJ2018VJgVJ 4.2 101

150 ôraditionalJMalianJ olidJtoodsJMadeJfromJ orghumJandJMilletJvaveJMarkedlyJ lowerJuastricJ
smptyingJthanJ–iceVJ“otatoVJorJ“astaXJNutrientsVJ2018VJ[ZVJ 6.7 25

149 oJmolecularJdynamicsJsimulationJstudyJonJtheJconformationalJstabilityJofJamyloseWlinoleicJacidJ
complexJinJwaterXJCarbohydrateiPolymersVJ2018VJ[gdVJcdWdc 10.3 38

148  lowlyJdigestibleJstarchJinJfullyJgelatinizedJmaterialJisJstructurallyJdrivenJbyJmolecularJsizeJandJoJ
andJp[JchainJlengthsXJCarbohydrateiPolymersVJ2018VJ[geVJca[Wcag 10.3 87

147 “regelatinizedJstarchesJenrichedJinJslowlyJdigestibleJandJresistantJfractionsXJLWTiyiFoodiScienceiandi
TechnologyVJ2018VJgeVJ[feW[g] 5.4 7

146 rietaryJ lowlyJrigestibleJ tarchJôriggersJtheJuutWprainJoxisJinJObeseJ–atsJwithJoccompaniedJ
–educedJtoodJwntakeXJMoleculariNutritioniandiFoodiResearchVJ2018VJd]VJ[eZZ[[e 5.9 32

145 rivergentJshortWchainJfattyJacidJproductionJandJsuccessionJofJcolonicJmicrobiotaJariseJinJ
fermentationJofJvariouslyWsizedJwheatJbranJfractionsXJScientificiReportsVJ2018VJfVJ[ddcc 4.9 34

(2018-2018)
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144
tecalJMicrobiotaJ–esponsesJtoJpranJ“articlesJoreJ pecificJtoJqerealJôypeJandJwnJαitroJrigestionJ
MethodsJôhatJMimicJ−pperJuastrointestinalJôractJ“assageXJJournaliofiAgriculturaliandiFoodi
ChemistryVJ2018VJddVJ[]cfZW[]cga

5.7 11

143 ôheJnutritionalJpropertyJofJendospermJstarchJandJitsJcontributionJtoJtheJhealthJbenefitsJofJwholeJ
grainJfoodsXJCriticaliReviewsiiniFoodiScienceiandiNutritionVJ2017VJceVJafZeWaf[e 11.5 16

142 rietaryJfibreWbasedJ qtoJmixturesJpromoteJbothJprotectionJandJrepairJofJintestinalJepithelialJ
barrierJfunctionJinJaJqacoW]JcellJmodelXJFoodiandiFunctionVJ2017VJfVJ[[ddW[[ea 6.1 72

141 piophysicalJfeaturesJofJcerealJendospermJthatJdecreaseJstarchJdigestibilityXJCarbohydrateiPolymersVJ
2017VJ[dcVJ[fZW[ff 10.3 39

140 qharacterizationsJofJoilWinWwaterJemulsionJstabilizedJbyJdifferentJhydrophobicJmaizeJstarchesXJ
CarbohydrateiPolymersVJ2017VJ[ddVJ[gcW]Z[ 10.3 26

139 slevatingJtheJconversationJaboutJusJcropsXJNatureiBiotechnologyVJ2017VJacVJaZ]WaZb 44.5 5

138 “henolicJcompoundsJincreaseJtheJtranscriptionJofJmouseJintestinalJmaltaseWglucoamylaseJandJ
sucraseWisomaltaseXJFoodiandiFunctionVJ2017VJfVJ[g[cW[g]b 6.1 8

137 oJpecticJpolysaccharideJfromJpeachJpalmJfruitsJRpactrisJgasipaesSJandJitsJfermentationJprofileJbyJ
theJhumanJgutJmicrobiotaJinJvitroXJBioactiveiCarbohydratesiandiDietaryiFibreVJ2017VJgVJ[Wd 3.4 18

136 tiberWutilizingJcapacityJvariesJinJ“revotellaWJversusJpacteroidesWdominatedJgutJmicrobiotaXJScientifici
ReportsVJ2017VJeVJ]cgb 4.9 216

135
 tarchWentrappedJmicrosphereJfibersJimproveJbowelJhabitJbutJdoJnotJexhibitJprebioticJcapacityJinJ
thoseJwithJunsatisfactoryJbowelJhabitshJaJphaseJwVJrandomizedVJdoubleWblindVJcontrolledJhumanJtrialXJ
NutritioniResearchVJ2017VJbbVJ]eWae

4 9

134 relayedJutilizationJofJsomeJfastWfermentingJsolubleJdietaryJfibersJbyJhumanJgutJmicrobiotaJwhenJ
presentedJinJaJmixtureXJJournaliofiFunctionaliFoodsVJ2017VJa]VJabeWace 5.1 65

133 “rebioticsJandJwnflammatoryJpowelJriseaseXJGastroenterologyiClinicsiofiNorthiAmericaVJ2017VJbdVJefaWegc4.4 18

132 –eciprocalJ“rioritizationJtoJrietaryJulycansJbyJuutJpacteriaJinJaJqompetitiveJsnvironmentJ“romotesJ
 tableJqoexistenceXJMBioVJ2017VJfVJ 7.8 75

131
“hysicochemicalJcharacterizationVJantioxidantJactivityJofJpolysaccharidesJfromJMesonaJchinensisJ
penthJandJtheirJprotectiveJeffectJonJinjuredJNqôqW[bdgJcellsJinducedJbyJvOXJCarbohydratei
PolymersVJ2017VJ[ecVJcafWcbd

10.3 48

130 “reloadJofJslowlyJdigestibleJcarbohydrateJmicrospheresJdecreasesJgastricJemptyingJrateJofJ
subsequentJmealJinJhumansXJNutritioniResearchVJ2017VJbcVJbdWc[ 4 13

129 NumberJofJbranchJpointsJinJ˛–WlimitJdextrinsJimpactJglucoseJgenerationJratesJbyJmammalianJ
mucosalJ˛–WglucosidasesXJCarbohydrateiPolymersVJ2017VJ[ceVJ]ZeW][a 10.3 23

128
–eformulatingJcerealJbarshJhighJresistantJstarchJreducesJinJvitroJdigestibilityJbutJnotJinJvivoJglucoseJ
orJinsulinJresponseiJwheyJproteinJreducesJglucoseJbutJdisproportionatelyJincreasesJinsulinXJ
AmericaniJournaliofiClinicaliNutritionVJ2016VJ[ZbVJggcW[ZZa

7 9

127 OrangeJpomaceJfibreJincreasesJaJcompositeJscoringJofJsubjectiveJratingsJofJhungerJandJfullnessJinJ
healthyJadultsXJAppetiteVJ2016VJ[ZeVJbefWbfc 4.5 10

Bruce R Hamaker
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126  tructureJofJbranchingJenzymeWJandJamylomaltaseJmodifiedJstarchJproducedJfromJwellWdefinedJ
amyloseJtoJamylopectinJsubstratesXJCarbohydrateiPolymersVJ2016VJ[c]VJc[Wd[ 10.3 26

125 slevatedJpropionateJandJbutyrateJinJfecalJfermentsJofJhydrolysatesJgeneratedJbyJoxalicJacidJ
treatmentJofJcornJbranJarabinoxylanXJFoodiandiFunctionVJ2016VJeVJbgacWbgba 6.1 9

124 MilkJglucosidaseJactivityJenablesJsuckledJpupJstarchJdigestionXJMoleculariandiCellulariPediatricsVJ
2016VJaVJb 3.3 3

123  mallJdifferencesJinJamylopectinJfineJstructureJmayJexplainJlargeJfunctionalJdifferencesJofJstarchXJ
CarbohydrateiPolymersVJ2016VJ[bZVJ[[aW][ 10.3 111

122 “rebioticshJwhyJdefinitionsJmatterXJCurrentiOpinioniiniBiotechnologyVJ2016VJaeVJ[We 11.4 245

121 qoncordJandJNiagaraJurapeJxuiceJandJôheirJ“henolicsJModifyJwntestinalJulucoseJôransportJinJaJ
qoupledJinJαitroJrigestionYqacoW]JvumanJwntestinalJModelXJNutrientsVJ2016VJfVJ 6.7 25

120 qontributionJofJtheJwndividualJ mallJwntestinalJ˛–WulucosidasesJtoJrigestionJofJ−nusualJ˛–WzinkedJ
ulycemicJrisaccharidesXJJournaliofiAgriculturaliandiFoodiChemistryVJ2016VJdbVJdbfeWgb 5.7 70

119 wnJαitroJ tarchJrigestibilityJofJulutenWtreeJ paghettiJpasedJonJMaizeVJqhickpeaVJandJ−nripeJ“lantainJ
tloursXJCerealiChemistryVJ2015VJg]VJ[e[W[ed 2.4 2

118 snzymaticJsynthesisJofJ]WdeoxyglucoseWcontainingJmaltooligosaccharidesJforJtracingJtheJlocationJofJ
glucoseJabsorptionJfromJstarchJdigestionXJCarbohydrateiPolymersVJ2015VJ[a]VJb[Wg 10.3 8

117
“olysaccharideJModificationJthroughJureenJôechnologyhJ–oleJofJsndodextranaseJinJwmprovingJtheJ
“hysicochemicalJ“ropertiesJofJR[WlaSR[WldSW˛–WrWulucanXJJournaliofiAgriculturaliandiFoodiChemistryVJ
2015VJdaVJdbcZWd

5.7 4

116 rietaryJModulationJofJuutJMicrobiotaJqontributesJtoJolleviationJofJpothJueneticJandJ impleJ
ObesityJinJqhildrenXJEBioMedicineVJ2015VJ]VJgdfWfb 8.8 198

115  lowJdigestionJpropertyJofJoctenylJsuccinicJanhydrideJmodifiedJwaxyJmaizeJstarchJinJtheJpresenceJ
ofJteaJpolyphenolsXJJournaliofiAgriculturaliandiFoodiChemistryVJ2015VJdaVJ]f]ZWg 5.7 23

114 sffectsJofJripeningJtemperatureJonJstarchJstructureJandJgelatinizationVJpastingVJandJcookingJ
propertiesJinJriceJROryzaJsativaSXJJournaliofiAgriculturaliandiFoodiChemistryVJ2015VJdaVJaZfcWga 5.7 58

113  elfWassembledJnanoparticleJofJcommonJfoodJconstituentsJthatJcarriesJaJsparinglyJsolubleJsmallJ
moleculeXJJournaliofiAgriculturaliandiFoodiChemistryVJ2015VJdaVJba[]Wg 5.7 21

112
rietaryJphenolicJcompoundsJselectivelyJinhibitJtheJindividualJsubunitsJofJmaltaseWglucoamylaseJandJ
sucraseWisomaltaseJwithJtheJpotentialJofJmodulatingJglucoseJreleaseXJJournaliofiAgriculturaliandi
FoodiChemistryVJ2015VJdaVJafeaWg

5.7 49

111 uutJfeedbackJmechanismsJandJfoodJintakehJaJphysiologicalJapproachJtoJslowJcarbohydrateJ
bioavailabilityXJFoodiandiFunctionVJ2015VJdVJ[Ze]Wfg 6.1 32

110 wnfluenceJofJannealingJfloursJfromJrawJandJpreWcookedJplantainJfruitJonJcookedJstarchJdigestionJ
ratesXJStarch/StaerkeVJ2015VJdeVJ[agW[bd 2.3 10

109 ”uinoaJRqhenopodiumJquinoaJβXSJandJamaranthJRomaranthusJcaudatusJzXSJprovideJdietaryJfibresJ
highJinJpecticJsubstancesJandJxyloglucansXJFoodiChemistryVJ2015VJ[deVJbgZWd 8.5 112

(2015-2016)
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108  elfWassemblyJofJamyloseVJproteinVJandJlipidJasJaJnanoparticleJcarrierJofJhydrophobicJsmallJ
moleculesJ2015VJ]daW]e[ 6

107 sffectJofJpvJonJqleavageJofJulycogenJbyJαaginalJsnzymesXJPLoSiONEVJ2015VJ[ZVJeZ[a]dbd 3.7 22

106  tructuralJfeaturesJofJsolubleJcerealJarabinoxylanJfibersJassociatedJwithJaJslowJrateJofJinJvitroJ
fermentationJbyJhumanJfecalJmicrobiotaXJCarbohydrateiPolymersVJ2015VJ[aZVJ[g[We 10.3 88

105 sffectJofJdynamicJhighJpressureJonJtechnologicalJpropertiesJofJcashewJtreeJgumJRonacardiumJ
occidentaleJzXSXJCarbohydrateiPolymersVJ2015VJ[]gVJ[feWga 10.3 33

104 qellularJ–esponseJtoJtheJhighJproteinJdigestibilityYhighWzysineJRhdhlSJsorghumJmutationXJPlanti
ScienceVJ2015VJ]b[VJeZWe 5.3 13

103 wnductionJofJdifferentiationJofJsmallJintestinalJenterocyteJcellsJbyJmaltooligosaccharidesXJFASEBi
JournalVJ2015VJ]gVJcgdX[b 0.9 8

102 −nderstandingJospectsJofJqarbohydrateJ”ualityJinJ–iceJ–elatedJtoJrifferencesJinJuastricJsmptyingJ
–ateXJFASEBiJournalVJ2015VJ]gVJebZXc 0.9

101 rifferencesJinJ“referenceJandJ“reparationJofJMilletJ“orridgeJRôˆ·SJbetweenJ−rbanJandJ–uralJoreasJ
inJMaliJandJitsJwmpactJonJ atietyXJFASEBiJournalVJ2015VJ]gVJfgfX[Z 0.9

100 “otatoJ“henolicsJModulateJ–ateJofJulucoseJôransportJinJaJqacoW]JvumanJwntestinalJqellJModelXJ
FASEBiJournalVJ2015VJ]gVJdZdXd 0.9 2

99 wnfluenceJofJglucanJstructureJonJtheJswellingJandJleachingJpropertiesJofJstarchJmicroparticlesXJ
CarbohydrateiPolymersVJ2014VJ[ZaVJ]abWba 10.3 19

98
MucosalJqWterminalJmaltaseWglucoamylaseJhydrolyzesJlargeJsizeJstarchJdigestionJproductsJthatJmayJ
contributeJtoJrapidJpostprandialJglucoseJgenerationXJMoleculariNutritioniandiFoodiResearchVJ2014VJ
cfVJ[[[[W][

5.9 28

97 NatureJandJconsequencesJofJnonWcovalentJinteractionsJbetweenJflavonoidsJandJmacronutrientsJinJ
foodsXJFoodiandiFunctionVJ2014VJcVJ[fWab 6.1 246

96 oJperspectiveJonJtheJcomplexityJofJdietaryJfiberJstructuresJandJtheirJpotentialJeffectJonJtheJgutJ
microbiotaXJJournaliofiMoleculariBiologyVJ2014VJb]dVJafafWcZ 6.5 300

95  lowJglucoseJreleaseJpropertyJofJenzymeWsynthesizedJhighlyJbranchedJmaltodextrinsJdiffersJamongJ
starchJsourcesXJCarbohydrateiPolymersVJ2014VJ[ZeVJ[f]Wg[ 10.3 54

94 pranchJpatternJofJstarchJinternalJstructureJinfluencesJtheJglucogenesisJbyJmucosalJ
NtWmaltaseWglucoamylaseXJCarbohydrateiPolymersVJ2014VJ[[[VJaaWbZ 10.3 18

93 rifferentJsucroseWisomaltaseJresponseJofJqacoW]JcellsJtoJglucoseJandJmaltoseJsuggestsJdietaryJ
maltoseJsensingXJJournaliofiClinicaliBiochemistryiandiNutritionVJ2014VJcbVJccWdZ 3.1 24

92 vumanJ˛–WamylaseJpresentJinJlowerWgenitalWtractJmucosalJfluidJprocessesJglycogenJtoJsupportJ
vaginalJcolonizationJbyJzactobacillusXJJournaliofiInfectiousiDiseasesVJ2014VJ][ZVJ[Z[gW]f 7 124

91 MultifunctionalJnutrientWbindingJproteinsJadaptJhumanJsymbioticJbacteriaJforJglycanJcompetitionJinJ
theJgutJbyJseparatelyJpromotingJenhancedJsensingJandJcatalysisXJMBioVJ2014VJcVJeZ[bb[W[b 7.8 51
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90 ModulatingJstateJtransitionJandJmechanicalJpropertiesJofJviscoelasticJresinsJfromJmaizeJzeinJ
throughJinteractionsJwithJplasticizersJandJcoWproteinsXJJournaliofiCerealiScienceVJ2014VJdZVJcedWcfa 3.8 28

89 olkalineJextractionJconditionsJdetermineJgellingJpropertiesJofJcornJbranJarabinoxylansXJFoodi
HydrocolloidsVJ2013VJa[VJ[][W[]d 10.6 36

88 wodineJbindingJtoJexploreJtheJconformationalJstateJofJinternalJchainsJofJamylopectinXJCarbohydratei
PolymersVJ2013VJgfVJeefWfa 10.3 53

87 wmportanceJofJzocationJofJrigestionJandJqolonicJtermentationJofJ tarchJ–elatedJtoJwtsJ”ualityXJ
CerealiChemistryVJ2013VJgZVJaacWaba 2.4 52

86 MaltaseWglucoamylaseJmodulatesJgluconeogenesisJandJsucraseWisomaltaseJdominatesJstarchJ
digestionJglucogenesisXJJournaliofiPediatriciGastroenterologyiandiNutritionVJ2013VJceVJeZbW[] 2.8 33

85  lowlyJrigestibleJ tarchJandJvealthJpenefitsJ2013VJ[[[W[aZ 0

84  lowlyJrigestibleJ tarchJandJvealthJpenefitsJ2013VJ[[[W[aZ 1

83 snzymeWsynthesizedJhighlyJbranchedJmaltodextrinsJhaveJslowJglucoseJgenerationJatJtheJmucosalJ
˛–WglucosidaseJlevelJandJareJslowlyJdigestibleJinJvivoXJPLoSiONEVJ2013VJfVJecgebc 3.7 69

82 snzymeWsynthesizedJhighlyJbranchedJmaltodextrinsJhaveJslowJglucogenesisJatJtheJmucosalJ
˛–WglucosidaseJlevelJandJareJslowlyJdigestibleJinJvivoXJFASEBiJournalVJ2013VJ]eVJ[ZebX[a 0.9

81 zongWtermJfeedingJofJdietaryJslowJreleaseJglucoseJreducesJdailyJcaloricJfoodJintakeJinJvivoXJFASEBi
JournalVJ2013VJ]eVJ]aeXd 0.9

80 uliadinJandJzeinJshowJsimilarJandJimprovedJrheologicalJbehaviorJwhenJmixedJwithJhighJmolecularJ
weightJgluteninXJJournaliofiCerealiScienceVJ2012VJccVJ]dcW]e[ 3.8 26

79 NutraceuticalJandJvealthJ“ropertiesJofJ orghumJandJMilletJ2012VJ[dcW[fd 3

78 ModulationJofJstarchJdigestionJforJslowJglucoseJreleaseJthroughJLtogglingLJofJactivitiesJofJmucosalJ
˛–WglucosidasesXJJournaliofiBiologicaliChemistryVJ2012VJ]feVJa[g]gWaf 5.4 49

77 wncreasingJandJstabilizingJ˛†WsheetJstructureJofJmaizeJzeinJcausesJimprovementJinJitsJrheologicalJ
propertiesXJJournaliofiAgriculturaliandiFoodiChemistryVJ2012VJdZVJ]a[dW][ 5.7 29

76
tunctionalizingJmaizeJzeinJinJviscoelasticJdoughJsystemsJthroughJfibrousVJ˛†WsheetWrichJproteinJ
networkshJon´ alternativeVJphysicochemicalJapproachJtoJglutenWfreeJbreadmakingXJTrendsiiniFoodi
ScienceiandiTechnologyVJ2012VJ]bVJebWf[

15.3 48

75 urainJofJhighJdigestibleVJhighJlysineJRvrvzSJsorghumJcontainsJkafirinsJwhichJenhanceJtheJproteinJ
networkJofJcompositeJdoughJandJbreadXJJournaliofiCerealiScienceVJ2012VJcdVJac]Wace 3.8 26

74 MicroJtoJMacroJzevelJ tructuresJofJtoodJMaterialsJ2012VJ]dWc[ 3

73 −nexpectedJhighJdigestionJrateJofJcookedJstarchJbyJtheJqtWmaltaseWglucoamylaseJsmallJintestineJ
mucosalJ˛–WglucosidaseJsubunitXJPLoSiONEVJ2012VJeVJeacbea 3.7 37

(2012-2014)
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72  tarchJsourceJinfluencesJdietaryJglucoseJgenerationJatJtheJmucosalJ˛–WglucosidaseJlevelXJJournaliofi
BiologicaliChemistryVJ2012VJ]feVJadg[eW][ 5.4 41

71  tarchJdigestionJandJpatientsJwithJcongenitalJsucraseWisomaltaseJdeficiencyXJJournaliofiPediatrici
GastroenterologyiandiNutritionVJ2012VJccJ upplJ]VJ ]bWf 2.8 13

70 ModulationJofJstarchJdigestionJforJslowJglucoseJreleaseJthroughJâ��togglingâ��JofJmucosalJ
˛–WglucosidasesJbyJacarboseXJFASEBiJournalVJ2012VJ]dVJdafXe 0.9

69 vighWqualityJinstantJsorghumJporridgeJfloursJforJtheJβestJofricanJmarketJusingJcontinuousJ
processorJcookingXJInternationaliJournaliofiFoodiScienceiandiTechnologyVJ2011VJbdVJ]abbW]acZ 3.8 14

68 wnJvitroJbatchJfecalJfermentationJcomparisonJofJgasJandJshortWchainJfattyJacidJproductionJusingJ
LslowlyJfermentableLJdietaryJfibersXJJournaliofiFoodiScienceVJ2011VJedVJv[aeWb] 3.4 85

67 tineJstructuralJcharacteristicsJrelatedJtoJdigestionJpropertiesJofJacidWtreatedJfruitJstarchesXJ
Starch/StaerkeVJ2011VJdaVJe[eWe]e 2.3 21

66  lowJreleaseJglucoseJinJsmallJintestineJviaJdietaryJapproachJslowsJgastricJemptyingJinJvivoJinJaJdoseJ
responseJfashionXJFASEBiJournalVJ2011VJ]cVJgaXd 0.9

65 olphaWglucogenicJactivityJofJmammalianJmucosalJenzymesJonJdifferentJdisaccharidesXJFASEBi
JournalVJ2011VJ]cVJgaX[ 0.9

64 –sαwsβhJqerealJqarbohydratesJandJqolonJvealthXJCerealiChemistryVJ2010VJfeVJaa[Wab[ 2.4 35

63
 tructuralJdifferencesJamongJalkaliWsolubleJarabinoxylansJfromJmaizeJRZeaJmaysSVJriceJROryzaJ
sativaSVJandJwheatJRôriticumJaestivumSJbransJinfluenceJhumanJfecalJfermentationJprofilesXJJournali
ofiAgriculturaliandiFoodiChemistryVJ2010VJcfVJbgaWg

5.7 119

62
 tarchWentrappedJmicrospheresJshowJaJbeneficialJfermentationJprofileJandJdecreaseJinJpotentiallyJ
harmfulJbacteriaJduringJinJvitroJfermentationJinJfaecalJmicrobiotaJobtainedJfromJpatientsJwithJ
inflammatoryJbowelJdiseaseXJBritishiJournaliofiNutritionVJ2010VJ[ZaVJ[c[bW]b

3.6 62

61  lowlyJdigestibleJstarchJdietsJalterJproximalJglucosidaseJactivityJandJglucoseJabsorptionXJFASEBi
JournalVJ2010VJ]bVJ]a[Xb 0.9

60  tarchWentrappedJmicrospheresJextendJinJvitroJfecalJfermentationVJincreaseJbutyrateJproductionVJ
andJinfluenceJmicrobiotaJpatternXJMoleculariNutritioniandiFoodiResearchVJ2009VJcaJ upplJ[VJ [][WaZ 5.9 44

59
qonsumptionJofJtheJslowWdigestingJwaxyJmaizeJstarchJleadsJtoJbluntedJplasmaJglucoseJandJinsulinJ
responseJbutJdoesJnotJinfluenceJenergyJexpenditureJorJappetiteJinJhumansXJNutritioniResearchVJ
2009VJ]gVJafaWgZ

4 39

58  lowlyJdigestibleJstarchhJconceptVJmechanismVJandJproposedJextendedJglycemicJindexXJCriticali
ReviewsiiniFoodiScienceiandiNutritionVJ2009VJbgVJfc]Wde 11.5 260

57  tarchWentrappedJbiopolymerJmicrospheresJasJaJnovelJapproachJtoJvaryJbloodJglucoseJprofilesXJ
JournaliofitheiAmericaniCollegeiofiNutritionVJ2009VJ]fVJcfaWgZ 3.5 32

56  orghumJproteinJdigestibilityJisJaffectedJbyJdosageJofJmutantJallelesJinJendospermJcellsXJPlanti
BreedingVJ2008VJ[]eVJcegWcfd 2.4 13

55  lowlyJdigestibleJstateJofJstarchhJmechanismJofJslowJdigestionJpropertyJofJgelatinizedJmaizeJstarchXJ
JournaliofiAgriculturaliandiFoodiChemistryVJ2008VJcdVJbdgcWeZ] 5.7 101
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54 qarotenoidJbioaccessibilityJfromJwholeJgrainJandJdegermedJmaizeJmealJproductsXJJournaliofi
AgriculturaliandiFoodiChemistryVJ2008VJcdVJgg[fW]d 5.7 99

53
NutritionalJpropertyJofJendospermJstarchesJfromJmaizeJmutantshJaJparabolicJrelationshipJbetweenJ
slowlyJdigestibleJstarchJandJamylopectinJfineJstructureXJJournaliofiAgriculturaliandiFoodiChemistryVJ
2008VJcdVJbdfdWgb

5.7 149

52 zuminalJstarchJsubstrateJLbrakeLJonJmaltaseWglucoamylaseJactivityJisJlocatedJwithinJtheJ
glucoamylaseJsubunitXJJournaliofiNutritionVJ2008VJ[afVJdfcWg] 4.1 74

51 ueneticJanalysisJofJopaque]JmodifierJlociJinJqualityJproteinJmaizeXJTheoreticaliandiAppliediGeneticsVJ
2008VJ[[eVJ[ceWeZ 6 69

50 onJ sqâ��Mozz J tudyJofJMolecularJteaturesJofJβaterWsolubleJomylopectinJandJomyloseJofJôefJ
[sragrostisJtefJRZuccXSJôrotter]J tarchesXJStarch/StaerkeVJ2008VJdZVJfW]] 2.3 35

49 qontributionJofJMucosalJMaltaseWulucoamylaseJtoJMouseJ mallJwntestinalJ tarchJ˛–WulucogenesisJ
andJôotalJulucoseJMetabolismXJFASEBiJournalVJ2008VJ]]VJdfdX] 0.9

48 wnfluenceJofJdietaryJfiberJonJinflammatoryJbowelJdiseaseJandJcolonJcancerhJimportanceJofJ
fermentationJpatternXJNutritioniReviewsVJ2007VJdcVJc[Wd] 6.4 116

47 qontributionJofJmucosalJmaltaseWglucoamylaseJactivitiesJtoJmouseJsmallJintestinalJstarchJ
alphaWglucogenesisXJJournaliofiNutritionVJ2007VJ[aeVJ[e]cWaa 4.1 52

46 svidenceJofJnativeJstarchJdegradationJwithJhumanJsmallJintestinalJmaltaseWglucoamylaseJ
RrecombinantSXJFEBSiLettersVJ2007VJcf[VJ]af[Wf 3.8 53

45  imilaritiesJandJdifferencesJinJsecondaryJstructureJofJviscoelasticJpolymersJofJmaizeJ˛–WzeinJandJ
wheatJglutenJproteinsXJJournaliofiCerealiScienceVJ2007VJbcVJacaWacg 3.8 85

44 zuminalJsubstrateJLbrakeLJonJmucosalJmaltaseWglucoamylaseJactivityJregulatesJtotalJrateJofJstarchJ
digestionJtoJglucoseXJJournaliofiPediatriciGastroenterologyiandiNutritionVJ2007VJbcVJa]Wba 2.8 62

43 –iceJamylopectinJfineJstructureJvariabilityJaffectsJstarchJdigestionJpropertiesXJJournaliofi
AgriculturaliandiFoodiChemistryVJ2007VJccVJ[becWg 5.7 131

42  tarchJwithJaJslowJdigestionJpropertyJproducedJbyJalteringJitsJchainJlengthVJbranchJdensityVJandJ
crystallineJstructureXJJournaliofiAgriculturaliandiFoodiChemistryVJ2007VJccVJbcbZWe 5.7 203

41 wnJvitroJfecalJfermentationJofJalginateWstarchJmicrospheresJshowsJslowJfermentationJrateJandJ
increasedJproductionJofJbutyrateXJFASEBiJournalVJ2007VJ][VJo[[Z[ 0.9

40 sffectJofJMouseJMaltaseWglucoamylaseJRMgamSJynockoutJonJ tarchJrigestionJtoJulucoseXJFASEBi
JournalVJ2007VJ][VJ 0.9 1

39 piopolymerWentrappedJstarchJmicrospheresJasJnovelJslowlyJdigestibleJcarbohydrateJingredientsJ
withJmoderatedJandJextendedJglycemicJresponseXJFASEBiJournalVJ2007VJ][VJoabb 0.9 2

38 sffectJofJurowthJzocationJinJtheJ−nitedJ tatesJonJomyloseJqontentVJomylopectinJtineJ tructureVJ
andJôhermalJ“ropertiesJofJ tarchesJofJzongJurainJ–iceJqultivarsXJCerealiChemistryVJ2006VJfaVJgaWgf 2.4 35

37 oJNovelJModifiedJsndospermJôextureJinJaJMutantJvighW“roteinJrigestibilityYvighWzysineJurainJ
 orghumJR orghumJbicolorJRzXSJMoenchSXJCerealiChemistryVJ2006VJfaVJ[gbW]Z[ 2.4 34

(2006-2008)
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36  lowJdigestionJpropertyJofJnativeJcerealJstarchesXJBiomacromoleculesVJ2006VJeVJa]c]Wf 6.9 318

35  tructuralJbasisJforJtheJslowJdigestionJpropertyJofJnativeJcerealJstarchesXJBiomacromoleculesVJ2006VJ
eVJa]cgWdd 6.9 182

34 revelopmentJofJaJlowJglycemicJmaizeJstarchhJpreparationJandJcharacterizationXJBiomacromoleculesVJ
2006VJeVJ[[d]Wf 6.9 77

33 qys[ccJofJ]eJkraJmaizeJgammaWzeinJisJaJkeyJaminoJacidJtoJimproveJitsJinJvitroJdigestibilityXJFEBSi
LettersVJ2006VJcfZVJcfZaWd 3.8 13

32 MicrostructuralJchangesJinJzeinJproteinsJduringJextrusionXJScanningVJ2006VJ][VJ][]W][d 1.6 20

31 ristinctiveJ orghumJ tarchJuranuleJMorphologiesJoppearJtoJwmproveJ–awJ tarchJrigestibilityXJ
Starch/StaerkeVJ2006VJcfVJg]Wgg 2.3 74

30 sxtentJofJdecorticationJandJqualityJofJflourVJcouscousJandJporridgeJmadeJfromJdifferentJsorghumJ
cultivarsXJInternationaliJournaliofiFoodiScienceiandiTechnologyVJ2006VJb[VJdgfWeZa 3.8 14

29 retectionJofJ“roteinsJinJ tarchJuranuleJqhannelsXJCerealiChemistryVJ2005VJf]VJac[Wacc 2.4 67

28  orghumJR orghumJbicolorJzXJMoenchSJtlourJ“astingJ“ropertiesJwnfluencedJbyJtreeJtattyJocidsJandJ
“roteinXJCerealiChemistryVJ2005VJf]VJcabWcbZ 2.4 52

27  lowlyJrigestibleJ tarchJfromJrebranchedJβaxyJ orghumJ tarchhJ“reparationJandJ“ropertiesXJ
CerealiChemistryVJ2004VJf[VJbZbWbZf 2.4 101

26 wsolationJandJqharacterizationJofJaJ olubleJpranchedJ tarchJtractionJfromJqornJMasaJossociatedJ
withJodhesivenessXJCerealiChemistryVJ2003VJfZVJdgaWdgf 2.4 7

25 ôurbidityJossayJforJ–apidJandJsfficientJwdentificationJofJvighJ“roteinJrigestibilityJ orghumJzinesXJ
CerealiChemistryVJ2003VJfZVJbZWbb 2.4 8

24 wnteractionJofJmaizeJzeinJwithJwheatJglutenJinJcompositeJdoughJandJbreadJasJdeterminedJbyJ
confocalJlaserJscanningJmicroscopyXJScanningVJ2002VJ]bVJ[Wc 1.6 22

23 “artialJzeachingJofJuranuleWossociatedJ“roteinsJfromJ–iceJ tarchJduringJolkalineJsxtractionJandJ
 ubsequentJuelatinizationXJStarch/StaerkeVJ2002VJcbVJbcbWbdZ 2.3 37

22 qornJrryWMilledJuritJandJtlourJtractionsJsxhibitJrifferencesJinJomylopectinJtineJ tructureJandJuelJ
ôextureXJCerealiChemistryVJ2002VJegVJacbWacf 2.4 10

21 qonsequenceJofJ tarchJramageJonJ–heologicalJ“ropertiesJofJMaizeJ tarchJ“astesXJCerealiChemistryVJ
2002VJegVJfgeWgZ[ 2.4 40

20 ossociationJofJ tarchJuranuleJ“roteinsJwithJ tarchJuhostsJandJ–emnantsJ–evealedJbyJqonfocalJ
zaserJ canningJMicroscopyXJCerealiChemistryVJ2002VJegVJfg]Wfgd 2.4 50

19 oJ–apidJ“roteinJrigestibilityJossayJforJwdentifyingJvighlyJrigestibleJ orghumJzinesXJCereali
ChemistryVJ2001VJefVJ[dZW[dc 2.4 34
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18 wmprovementJofJ orghumWβheatJqompositeJroughJ–heologicalJ“ropertiesJandJpreadmakingJ
”ualityJôhroughJZeinJodditionXJCerealiChemistryVJ2001VJefVJa[Wac 2.4 30

17 “roteolyticJoctivityJinJ orghumJtlourJandJwtsJwnterferenceJinJ“roteinJonalysisXJCerealiChemistryVJ
2000VJeeVJabaWabb 2.4 2

16 “hysicochemicalJ“ropertiesJofJtloursJthatJ–elateJtoJ orghumJqouscousJ”ualityXJCerealiChemistryVJ
1999VJedVJaZfWa[a 2.4 28

15 sffectJofJ pecificJMechanicalJsnergyJonJ“roteinJpodiesJandJ˛–WZeinsJinJqornJtlourJsxtrudatesXJCereali
ChemistryVJ1999VJedVJa[dWa]Z 2.4 33

14
“otentialJnutritionalJcontributionJofJqualityJproteinJmaizehJoJcloseWupJonJchildrenJinJpoorJ
communitiesTJ“aperJNoXJ[ccabJofJtheJ“urdueJogriculturalJ–esearchJ“rogramsXXJEcologyiofiFoodiandi
NutritionVJ1999VJafVJ[dcW[f]

1.9 5

13 zowJ˛–WomylaseJ tarchJrigestibilityJofJqookedJ orghumJtloursJandJtheJsffectJofJ“roteinXJCereali
ChemistryVJ1998VJecVJe[ZWe[a 2.4 92

12 qhangesJOccurringJinJ“roteinJpodyJ tructureJandJ˛–WZeinJruringJqornflakeJ“rocessingXJCereali
ChemistryVJ1998VJecVJ][eW]][ 2.4 48

11 riscoveryJofJurainJ orghumJuermJ“lasmJwithJvighJ−ncookedJandJqookedJwnJαitroJ“roteinJ
rigestibilitiesXJCerealiChemistryVJ1998VJecVJddcWdeZ 2.4 73

10 sffectJofJzimeJonJuelatinizationJofJqornJtlourJandJ tarchXJCerealiChemistryVJ1997VJebVJ[e[W[ec 2.4 76

9 –esponsesJtoJ electionJforJsndospermJvardnessJandJossociatedJqhangesJinJogronomicJôraitsJafterJ
tourJqyclesJofJ–ecurrentJ electionJinJMaizeXJCropiScienceVJ1995VJacVJebcWebf 2.4 5

8 –egistrationJofJv[]dwJβhiteWsndospermJ“arentalJwnbredJzineJofJMaizeXJCropiScienceVJ1995VJacVJ[]baW[]bb2.4

7 –egistrationJofJv[]cJYellowWsndospermJ“arentalJwnbredJzineJofJMaizeXJCropiScienceVJ1995VJacVJ[]b]W[]ba2.4 2

6 –egistrationJofJv”“   JandJv”“ qpJMaizeJuermplasmXJCropiScienceVJ1995VJacVJ[e]ZW[e]Z 2.4

5 ristributionJofJpWdJvitamersJinJhumanJmilkJduringJaJ]bWhJperiodJafterJoralJsupplementationJwithJ
differentJamountsJofJpyridoxineXJAmericaniJournaliofiClinicaliNutritionVJ1990VJc[VJ[Zd]Wd 7 14

4 wmprovingJtheJinJvitroJproteinJdigestibilityJofJsorghumJwithJreducingJagentsXJProceedingsiofithei
NationaliAcademyiofiSciencesiofitheiUnitediStatesiofiAmericaVJ1987VJfbVJd]dWf 11.5 147

3 rigestibilityJandJutilizationJofJproteinJandJenergyJfromJNashaVJaJtraditionalJ udaneseJfermentedJ
sorghumJweaningJfoodXJJournaliofiNutritionVJ1986VJ[[dVJgefWfb 4.1 36

2 OverviewJofJrietaryJtiberJandJitsJwnfluenceJonJuastrointestinalJvealth[fcW]][ 3

1 wnJvitroJfaecalJfermentationJofJindigestibleJresiduesJfromJheatWmoistureJtreatedJmaizeJmealJandJ
maizeJstarchJwithJstearicJacidXJStarch/StaerkeV][ZZ]af 2.3

(-2001)
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