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Resistant starch and its nanoparticles: Recent advances in their green synthesis and application as
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Green fabrication and characterization of debranched starch nanoparticles via ultrasonication
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Highly branched dextrin prepared from high-amylose maize starch using waxy rice branching enzyme 49 20
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Encapsulation, protection, and delivery of curcumin using succinylated-cyclodextrin systems with
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Preparation and Characterization of Food-Grade Pickering Emulsions Stabilized with Chitosan-Phytic
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Gamma-cyclodextrin on enhancement of water solubility and store stability of nystatin. Journal of
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A review of nanostructured delivery systems for the encapsulation, protection, and delivery of
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