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ARTICLE

Influences of grinding on structures and properties of mung bean starch and quality of acetylated
starch. Food Chemistry, 2019, 294, 285-292.

Preparation of high quality starch acetate under grinding and its influence mechanism. International
Journal of Biological Macromolecules, 2018, 120, 2026-2034.

Effects of high hydrostatic pressure on structures, properties of starch, and quality of cationic

starch. Cereal Chemistry, 2019, 96, 338-348.

Functional ingredients present in whole-grain foods as therapeutic tools to counteract obesity:

Effects on brown and white adipose tissues. Trends in Food Science and Technology, 2021, 109, 513-526.
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