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17 WaterTmigrationiTiceTcrystalTformationiTandTfreezejthawTstabilityTofTsilverTcarpTsurimiTasTaffectedTbyT
inulinTunderTdifferentTadditiveTamountsTandTpolymerizationTdegreeskTFoodyHydrocolloidsiT2022iTnoriTnmuotu10.6 5
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fromTcontrolledTTEMPOjmediatedToxidationkTCarbohydrateyPolymersiT2020iTosmiTnntwor 10.3 5
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modifiedTstarchesTwithTdifferentTcrosslinkingTandTacetylationTdegreeskTFoodyHydrocolloidsiT2019iTwtiTtmrjtnt10.6 18
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ChitosanjglucoseTMaillardTreactionTproductsTandTtheirTpreservativeTeffectsTonTfreshTgrassTcarpT
eCtenopharyngodonTidellusfTfilletsTduringTcoldTstoragekTJournalyofytheyScienceyofyFoodyandy
AgricultureiT2019iTwwiTonsvjontr

4.3 9

11 EffectTofTyeastT˛†jglucanTonTgelTpropertiesiTspatialTstructureTandTsensoryTcharacteristicsTofTsilverT
carpTsurimikTFoodyHydrocolloidsiT2019iTvviTostjotr 10.6 35

10 AThyperbranchedT˛†jdjglucanTwithTcompactTcoilTconformationTfromTLignosusTrhinocerotisTsclerotiakT
FoodyChemistryiT2017iToosiTotujous 8.5 23

9
ConstructionTofTaTCordycepsTsinensisTexopolysaccharidejconjugatedTseleniumTnanoparticlesTandT
enhancementTofTtheirTantioxidantTactivitieskTInternationalyJournalyofyBiologicalyMacromoleculesiT
2017iTwwiTrvpjrwn

7.9 65

8 GelTcharacteristicsTandTmicrostructureTofTfishTmyofibrillarTproteinlcassavaTstarchTcompositeskTFoody
ChemistryiT2017iTonviToonjopm 8.5 57

7 ATcombjlikeTbranchedT˛†jDjglucanTproducedTbyTaTCordycepsTsinensisTfungusTandTitsTprotectiveTeffectT
againstTcyclophosphamidejinducedTimmunosuppressionTinTmicekTCarbohydrateyPolymersiT2016iTnroiToswjtu10.3 36

6 TextureTandTflavorTcharacteristicsTofTriceTcakeTfermentedTbyTBrettanomycesTcustersiiTZSMjmmnkT
JournalyofyFoodyScienceyandyTechnologyiT2015iTsoiTunnpjunoo 3.3 8

5 EffectsTandTmechanismTofTmodifiedTstarchesTonTtheTgelTpropertiesTofTmyofibrillarTproteinTfromT
grassTcarpkTInternationalyJournalyofyBiologicalyMacromoleculesiT2014iTtriTnujor 7.9 54

4 RheologicalTbehaviorsTofTanTexopolysaccharideTfromTfermentationTmediumTofTaTCordycepsTsinensisT
fungusTeCsjHKnfkTCarbohydrateyPolymersiT2014iTnnriTsmtjsnp 10.3 34

3 ComparativeTstudyTonTmolecularTsizeiTmultijbranchedTstructureiTandTchainTconformationTofT
amylopectinsTfromTthreeTriceTcultivarskTStarch/StaerkeiT2014iTttiTvrnjvrv 2.3 4

2
OptimisedTmethodologyTforTcarboxymethylationTofTenj>pfj˛†jdjglucanTfromTYeastTeSaccharomycesT
cerevisiaefTandTpromotionTofTmechanicalTactivationkTInternationalyJournalyofyFoodyScienceyandy
TechnologyiT2013iTrviTospjosw
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1 ChemicalTstructureTandTantioxidantTactivityTofTtheTbiomacromoleculesTfromTpaddlefishTcartilagekT
InternationalyJournalyofyBiologicalyMacromoleculesiT2013iTsriTtsjum 7.9 11
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