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114 zffectOofOpullulanOonOtheOwaterOdistributionaOmicrostructureOandOtexturalOpropertiesOofOriceOstarchO
gelsOduringOcoldOstoragecOFoodgChemistryaO2017aOgfiaOlegblen 8.5 108

113 ImpactOofOmildOacidOhydrolysisOonOstructureOandOdigestionOpropertiesOofOwaxyOmaizeOstarchcOFoodg
ChemistryaO2011aOfgkaOjekbjfh 8.5 81

112 κeasurementOandOcharacterizationOofOexternalOoilOinOtheOfriedOwaxyOmaizeOstarchOgranulesOusingO
vTRb‘TIROandOXRycOFoodgChemistryaO2018aOgigaOfhfbfhm 8.5 76

111 InfluenceOofO˛†bcyclodextrinOonOtheOshortbtermOretrogradationOofOriceOstarchcOFoodgChemistryaO2009aO
ffkaOjibjm 8.5 74

110 zffectOofOfryingOonOtheOpastingOandOrheologicalOpropertiesOofOnormalOmaizeOstarchcOFoodg
HydrocolloidsaO2018aOllaOmjbnj 10.6 73

109 RapidaOaccurateaOandOsimultaneousOmeasurementOofOwaterOandOoilOcontentsOinOtheOfriedOstarchyO
systemOusingOlowbfieldONκRcOFoodgChemistryaO2017aOghhaOjgjbjgn 8.5 69

108 zffectOofOp–sOonOdispersityOofOmaizeOstarchOnanocrystalsOinOaqueousOmediumcOFoodgHydrocolloidsaO
2014aOhkaOhknbhlh 10.6 60

107 zffectOofOpullulanOonOtheOdigestibleaOcrystallineOandOmorphologicalOcharacteristicsOofOriceOstarchcO
FoodgHydrocolloidsaO2017aOkhaOhmhbhne 10.6 58

106 zffectOofOdietaryOfibersOonOtheOstructureOandOdigestibilityOofOfriedOpotatoOstarchoOvOcomparisonOofO
pullulanOandOpectincOCarbohydrategPolymersaO2019aOgfjaOilbjl 10.3 46

105 vOreviewOofOgreenOtechniquesOforOtheOsynthesisOofOsizebcontrolledOstarchbbasedOnanoparticlesOandO
theirOapplicationsOasOnanodeliveryOsystemscOTrendsgingFoodgSciencegandgTechnologyaO2019aOngaOfhmbfjf 15.3 44

104 ImpactOofOgerminationOonOnutritionalOandOphysicochemicalOpropertiesOofOadlayOseedO
WxoixlachrymabjobiOγcXcOFoodgChemistryaO2017aOggnaOhfgbhfm 8.5 42

103 ResveratrolbloadedOcorebshellOnanostructuredOdeliveryOsystemsoOxyclodextrinbbasedOmetalborganicO
nanocapsulesOpreparedObyOionicOgelationcOFoodgChemistryaO2020aOhflaOfgkhgm 8.5 39

102 SynthesisaOcharacterizationOandOhydrophobicityOofOsilylatedOstarchOnanocrystalcOCarbohydrateg
PolymersaO2016aOfhkaOfgehbm 10.3 39

101
vOnovelOmethodOforOpullulanaseOimmobilizedOontoOmagneticOchitosand‘ehOiOcompositeO
nanoparticlesObyOinOsituOpreparationOandOevaluationOofOtheOenzymeOstabilitycOJournalgofgMolecularg
CatalysisgB:gEnzymaticaO2014aOfenaOjhbkf

37

100 ImpactOofO–ighbShearOzxtrusionOxombinedOWithOznzymaticO–ydrolysisOonORiceOPropertiesOandO
xhineseORiceOWineO‘ermentationcOFoodgandgBioprocessgTechnologyaO2015aOmaOjmnbkei 5.1 37

99 xomprehensiveOinvestigationOandOcomparisonOofOsurfaceOmicrostructureOofOfractionatedOpotatoO
starchescOFoodgHydrocolloidsaO2019aOmnaOffbfn 10.6 36

98
SupramolecularOhydrogelOformationObetweenOchitosanOandOhydroxypropylO˛†bcyclodextrinOviaO
yielsbvlderOreactionOandOitsOdrugOdeliverycOInternationalgJournalgofgBiologicalgMacromoleculesaO2018aO
ffiaOhmfbhnf

7.9 35
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97 vdvancesOinOconversionOofOnaturalObiopolymersoOvOreactiveOextrusionOWRzXXâ��enzymebcombinedO
strategyOforOstarchdproteinbbasedOfoodOprocessingcOTrendsgingFoodgSciencegandgTechnologyaO2020aOnnaOfklbfme15.3 33

96
NovelOvpproachOwithOxontrolledONucleationOandO’rowthOforO’reenOSynthesisOofOSizebxontrolledO
xyclodextrinbwasedOκetalbOrganicO‘rameworksOwasedOonOShortbxhainOStarchONanoparticlescOJournalg
ofgAgriculturalgandgFoodgChemistryaO2018aOkkaOnlmjbnlnh

5.7 32

95 PreparationOandOcharacterizationOofOcarboxymethylOstarchOmicrogelOwithOdifferentOcrosslinkingO
densitiescOCarbohydrategPolymersaO2015aOfgiaOgijbjh 10.3 31

94
zffectOofOchitosanOmolecularOweightOonOtheOformationOofOchitosanbpullulanaseOsolubleOcomplexesO
andOtheirOapplicationOinOtheOimmobilizationOofOpullulanaseOontoO‘ehOib˛”bcarrageenanOnanoparticlescO
FoodgChemistryaO2016aOgegaOinbjm

8.5 31

93 ResearchOprogressOonOtheObrewingOtechniquesOofOnewbtypeOriceOwinecOFoodgChemistryaO2017aOgfjaOjembfj 8.5 31

92
ImprovedObioaccessibilityOofOphenolicsOandOantioxidantOactivityOofOglutinousOriceOandOitsOfermentedO
xhineseOriceOwineObyOsimultaneousOextrusionOandOenzymaticOhydrolysiscOJournalgofgFunctionalgFoodsaO
2015aOflaOgfibggk

5.1 30

91
’reenOSynthesisOofOxyclodextrinbwasedOκetalbOrganicO‘rameworksOthroughOtheOSeedbκediatedO
κethodOforOtheOzncapsulationOofO–ydrophobicOκoleculescOJournalgofgAgriculturalgandgFoodgChemistry
aO2018aOkkaOigiibigje

5.7 29

90
ImmobilizationOofOpullulanaseOontoOactivatedOmagneticOchitosand‘ehOiOnanoparticlesOpreparedObyO
inOsituOmineralizationOandOeffectOofOsurfaceOfunctionalOgroupsOonOtheOstabilitycOColloidsgandgSurfacesg
A:gPhysicochemicalgandgEngineeringgAspectsaO2015aOilgaOknbll

5.1 28

89 ResponseOsurfaceOmethodologyOforOevaluationOandOoptimizationOofOprocessOparameterOandO
antioxidantOcapacityOofOriceOflourOmodifiedObyOenzymaticOextrusioncOFoodgChemistryaO2016aOgfgaOfikbji 8.5 27

88 PotentialOinteractionObetweenO˛†bcyclodextrinOandOamyloseâ��lipidOcomplexOinOretrogradedOriceOstarchcO
CarbohydrategPolymersaO2010aOmeaOjmfbjmi 10.3 27

87 ImpactOofOfryingOconditionsOonOhierarchicalOstructuresOandOoilOabsorptionOofOnormalOmaizeOstarchcO
FoodgHydrocolloidsaO2019aOnlaOfejghf 10.6 25

86
xharacterizationOandOκechanismsOofONovelOzmulsionsOandONanoemulsionO’elsOStabilizedObyOzdibleO
xyclodextrinbwasedOκetalbOrganicO‘rameworksOandO’lycyrrhizicOvcidcOJournalgofgAgriculturalgandg
FoodgChemistryaO2019aOklaOhnfbhnm

5.7 25

85 xharacterizationOofOacidOhydrolysisOofOgranularOpotatoOstarchOunderOinducedOelectricOfieldcOFoodg
HydrocolloidsaO2017aOlfaOfnmbgek 10.6 24

84 ImpactOofOgranuleOsizeOonOmicrostructuralOchangesOandOoilOabsorptionOofOpotatoOstarchOduringOfryingcO
FoodgHydrocolloidsaO2019aOniaOigmbihm 10.6 24

83
zffectsOofOyegreeOofOPolymerizationOonOSizeaOxrystalOStructureaOandOyigestibilityOofOyebranchedO
StarchONanoparticlesOandOTheirOznhancedOvntioxidantOandOvntibacterialOvctivitiesOofOxurcumincOACSg
SustainablegChemistrygandgEngineeringaO2019aOlaOminnbmjff

8.3 24

82
NewOmethodOforOtheOimmobilizationOofOpullulanaseOontoOhybridOmagneticOW‘ehOib˛”bcarrageenanXO
nanoparticlesObyOelectrostaticOcouplingOwithOpullulanasedchitosanOcomplexcOJournalgofgAgriculturalg
andgFoodgChemistryaO2015aOkhaOhjhibig

5.7 24

81 SynthesisOofOp–bOandOionicOstrengthbresponsiveOmicrogelsOandOtheirOinteractionsOwithOlysozymecO
InternationalgJournalgofgBiologicalgMacromoleculesaO2015aOlnaOhngbl 7.9 22

80
vdvancesOinOresearchOonOpreparationaOcharacterizationaOinteractionOwithOproteinsaOdigestionOandO
deliveryOsystemsOofOstarchbbasedOnanoparticlescOInternationalgJournalgofgBiologicalgMacromoleculesaO
2020aOfjgaOfflbfgj

7.9 22
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79 zffectOofOacidbethanolOtreatmentOandOdebranchingOonOtheOstructuralOcharacteristicsOandOdigestibleO
propertiesOofOmaizeOstarchesOwithOdifferentOamyloseOcontentscOFoodgHydrocolloidsaO2017aOknaOggnbghj 10.6 21

78 xontinuousbflowOelectrobassistedOacidOhydrolysisOofOgranularOpotatoOstarchOviaOinductiveO
methodologycOFoodgChemistryaO2017aOggnaOjlbkj 8.5 21

77 yevelopmentOofOnanoscaleObioactiveOdeliveryOsystemsOusingOsonicationoO’lycyrrhizicOacidbloadedO
cyclodextrinOmetalborganicOframeworkscOJournalgofgColloidgandgInterfacegScienceaO2019aOjjhaOjinbjjk 9.3 21

76 zffectiveOproductionOofOresistantOstarchOusingOpullulanaseOimmobilizedOontoOmagneticOchitosand‘eOO
nanoparticlescOFoodgChemistryaO2018aOghnaOglkbgmk 8.5 21

75 zffectsOofOzxtrusionOTechnologyOxombinedOwithOznzymaticO–ydrolysisOonOtheOStructuralOandO
PhysicochemicalOPropertiesOofOPorousOxornOStarchcOFoodgandgBioprocessgTechnologyaO2020aOfhaOiigbijf 5.1 21

74 vOsimpleOandOgreenOmethodOforOpreparationOofOnonbcrystallineOgranularOstarchOthroughOcontrolledO
gelatinizationcOFoodgChemistryaO2019aOgliaOgkmbglh 8.5 21

73
UltrasoundOassistedOannealingOproductionOofOresistantOstarchesOtypeOhOfromOfractionatedO
debranchedOstarchoOStructuralOcharacterizationOandOinbvitroOdigestibilitycOFoodgHydrocolloidsaO2021aO
ffeaOfekfif

10.6 20

72 xharacterizationOofOdifferentOsubstitutedOcarboxymethylOstarchOmicrogelsOandOtheirOinteractionsO
withOlysozymecOPLoSgONEaO2014aOnaOeffikhi 3.7 19

71 PickeringOemulsionsOwithOenhancedOstorageOstabilitiesObyOusingOhybridO˛†bcyclodextrindshortOlinearO
glucanOnanoparticlesOasOstabilizerscOCarbohydrategPolymersaO2020aOggnaOffjifm 10.3 19

70 PreparationOofOmaltoboligosaccharidesOwithOspecificOdegreeOofOpolymerizationObyOaOnovelO
cyclodextrinaseOfromOPalaeococcusOpacificuscOCarbohydrategPolymersaO2019aOgfeaOkiblg 10.3 18

69 vmyloseOcrystalOseedsoOPreparationOandOtheirOeffectOonOstarchOretrogradationcOFoodgHydrocolloidsaO
2020aOfejaOfejmej 10.6 18

68
zffectOofOThermostableO˛–bvmylaseOvdditionOonOtheOPhysicochemicalOPropertiesaO‘reedwoundO
PhenolicsOandOvntioxidantOxapacitiesOofOzxtrudedO–ulledOandOWholeORicecOFoodgandgBioprocessg
TechnologyaO2015aOmaOfnjmbfnlh

5.1 17

67 StructuralOandOpropertyOcharacterizationOofOcornOstarchOmodifiedObyOcyclodextrinO
glycosyltransferaseOandOspecificOcyclodextrinasecOCarbohydrategPolymersaO2020aOghlaOffkfhl 10.3 17

66 wiologicalOmacromoleculeOdeliveryOsystemOforOimprovingOfunctionalOperformanceOofOhydrophobicO
nutraceuticalscOCurrentgOpiniongingFoodgScienceaO2016aOnaOjkbkf 9.8 17

65 zffectOofOenzymaticOWthermostableO˛–bamylaseXOtreatmentOonOtheOphysicochemicalOandOantioxidantO
propertiesOofOextrudedOriceOincorporatedOwithOsoybeanOflourcOFoodgChemistryaO2016aOfnlaOffibgh 8.5 17

64 ImpactOofOamyloseOcontentOonOstructuralOchangesOandOoilOabsorptionOofOfriedOmaizeOstarchescOFoodg
ChemistryaO2019aOgmlaOgmbhl 8.5 16

63 InvestigationOofOtheOinteractionsObetweenOtheOhydrophobicOcavitiesOofOcyclodextrinsOandO
pullulanasecOMoleculesaO2011aOfkaOhefebl 4.8 16

62 StructuralOmodificationOandOfunctionalOimprovementOofOstarchOnanoparticlesOusingOvacuumOcoldO
plasmacOInternationalgJournalgofgBiologicalgMacromoleculesaO2020aOfijaOfnlbgek 7.9 15
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61 InteractionsObetweenOriceOamyloseOandOaromaOcompoundsOandOtheirOeffectOonOriceOfragranceO
releasecOFoodgChemistryaO2019aOgmnaOkehbkem 8.5 14

60 TheObindingOmechanismObetweenOcyclodextrinsOandOpullulanaseoOvOmolecularOdockingaOisothermalO
titrationOcalorimetryaOcircularOdichroismOandOfluorescenceOstudycOFoodgChemistryaO2020aOhgfaOfgklje 8.5 14

59 –ydrolyticOmechanismOofO˛–bmaltotriohydrolaseOonOwaxyOmaizeOstarchOandOretrogradationOpropertiesO
ofOtheOhydrolysatescOFoodgHydrocolloidsaO2017aOkkaOfhkbfih 10.6 13

58 ’reenOfabricationOandOcharacterizationOofOdebranchedOstarchOnanoparticlesOviaOultrasonicationO
combinedOwithOrecrystallizationcOUltrasonicsgSonochemistryaO2020aOkkaOfejeli 8.9 13

57 wioextrusionOofOwrokenORiceOinOtheOPresenceOofOyivalentOκetalOSaltsoOzffectsOonOStarchO
κicrostructureOandOPhenolicsOxompoundscOACSgSustainablegChemistrygandgEngineeringaO2018aOkaOffkgbfflf8.3 13

56 yevelopmentOofOaOfluidicOsystemOforOefficientOextractionOofOmulberryOleavesOpolysaccharideOusingO
inducedOelectricOfieldscOSeparationgandgPurificationgTechnologyaO2017aOflgaOhfmbhgj 8.3 12

55 zffectOofOexogenousOmetalOionsOandOmechanicalOstressOonOriceOprocessedOinOthermalbsolidOenzymaticO
reactionOsystemOrelatedOtoOfurtherOalcoholicOfermentationOefficiencycOFoodgChemistryaO2018aOgieaOnkjbnlh8.5 12

54 vOreconfigurableOfluidicOreactorOforOintensificationOofOhydrolysisOatOmildOconditionscOChemicalg
EngineeringgJournalaO2017aOhfhaOjnnbken 14.7 11

53 xharacterizationOandOmechanismOofOactionOofOκicrobacteriumOimperialeOglucanO
faib˛–bmaltotriohydrolasecOCarbohydrategResearchaO2014aOhmiaOikbje 2.9 11

52 PorousOStarchbwasedOκaterialOPreparedObyOwioextrusionOinOtheOPresenceOofOZincOandO
vmylaseâ��κagnesiumOxomplexcOACSgSustainablegChemistrygandgEngineeringaO2018aOkaOnjlgbnjlm 8.3 10

51 ThermostableOandOmesophilicO˛–bamylaseoOzffectsOonOwheatOstarchOphysicochemicalOpropertiesOandO
theirOapplicationsOinOextrudedOnoodlescOJournalgofgCerealgScienceaO2019aOmlaOgimbgjl 3.8 9

50 zvaluationOofOconductivityOandOmoistureOcontentOofOeggsOduringOstorageObyOusingOtransformerO
methodcOJournalgofgFoodgEngineeringaO2015aOfjjaOijbjg 6 9

49 zffectOofOpullulanOonOoilOabsorptionOandOstructuralOorganizationOofOnativeOmaizeOstarchOduringOfryingcO
FoodgChemistryaO2020aOhenaOfgjkmf 8.5 9

48 zffectOofOtheOextentOandOmorphologyOofOphaseOseparationOonOtheOthermalObehaviorOofOcobblendingO
systemsObasedOonOsoyOproteinOisolatedalginatecOFoodgHydrocolloidsaO2016aOjgaOhnhbieg 10.6 8

47 ImpactOofOelectricalOconductivityOonOacidOhydrolysisOofOguarOgumOunderOinducedOelectricOfieldcOFoodg
ChemistryaO2018aOgjnaOfjlbfkj 8.5 8

46 PreparationOandOcharacterizationOofOporousOstarchd˛†bcyclodextrinOmicrosphereOforOloadingO
curcuminoOzquilibriumaOkineticsOandOmechanismOofOadsorptioncOFoodgBioscienceaO2021aOifaOfefemf 4.9 8

45
vdvancesOinOresearchOonOinteractionsObetweenOpolyphenolsOandObiologybbasedOnanobdeliveryO
systemsOandOtheirOapplicationsOinOimprovingOtheObioavailabilityOofOpolyphenolscOTrendsgingFoodg
SciencegandgTechnologyaO2021aOffkaOingbjee

15.3 8

44 wioactiveOandOfunctionalObiodegradableOpackagingOfilmsOreinforcedOwithOnanoparticlescOJournalgofg
FoodgEngineeringaO2022aOhfgaOffeljg 6 8
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43 zffectsOofOcoolingOrateOonOretrogradedOnucleationOofOdifferentOriceOstarchbaromaticOmoleculeO
complexescOFoodgChemistryaO2019aOgniaOflnbfmk 8.5 7

42 zffectOofOeggOyolkOlipidsOonOstructureOandOpropertiesOofOwheatOstarchOinOsteamedObreadcOJournalgofg
CerealgScienceaO2019aOmkaOllbmj 3.8 7

41 SynthesisOandOcharacterizationOofOwaterbsolubleO˛†bcyclodextrinOpolymersOviaOthiolbmaleimideOâ��clickâ��O
chemistrycOEuropeangPolymergJournalaO2020aOfgmaOfenkeh 5.2 7

40 PhysicochemicalOpropertiesOofOappleOjuiceOinfluencedObyOinducedOpotentialOdifferenceOWinducedO
electricOfieldXOduringOdisposableOcontinuousbflowOtreatmentcOJournalgofgFoodgEngineeringaO2018aOghiaOfembffk6 7

39 vnOexperimentalOsystemOforOextractionOofOpectinOfromOorangeOpeelOwasteObasedOonOtheOobcoreO
transformerOstructurecOBiosystemsgEngineeringaO2016aOfimaOimbji 4.8 7

38
ResistantOstarchOandOitsOnanoparticlesoORecentOadvancesOinOtheirOgreenOsynthesisOandOapplicationOasO
functionalOfoodOingredientsOandObioactiveOdeliveryOsystemscOTrendsgingFoodgSciencegandgTechnologyaO
2022aOffnaOnebfee

15.3 7

37 yevelopmentOofOanOinnovativeOinductionOheatingOtechniqueOforOtheOtreatmentOofOliquidOfoodoO
PrincipleaOexperimentalOvalidationOandOapplicationcOJournalgofgFoodgEngineeringaO2020aOglfaOfenlme 6 7

36 vnalysisOofOporousOstructureOofOpotatoOstarchOgranulesObyOlowbfieldONκROcryoporometryOandOv‘κcO
InternationalgJournalgofgBiologicalgMacromoleculesaO2021aOflhaOhelbhfi 7.9 7

35
SynergeticOmodificationOofOwaxyOmaizeOstarchObyOdualbenzymeOtoOlowerOtheOinOvitroOdigestibilityO
throughOmodulatingOmolecularOstructureOandOmaltoboligosaccharideOcontentcOInternationalgJournalg
ofgBiologicalgMacromoleculesaO2021aOfmeaOfmlbfnh

7.9 7

34 ‘unctionalOcharacterizationOofOtryptophanihlOatOsubsiteO_gOinOpullulanaseOfromOwacillusOsubtilisOstrcO
fkmcOInternationalgJournalgofgBiologicalgMacromoleculesaO2019aOfhhaOngebngm 7.9 6

33
ThermophilicOib˛–b’lucanotransferaseOfromORetardsOtheOγongbTermORetrogradationObutOκaintainsO
theOShortbTermO’elationOStrengthOofOTapiocaOStarchcOJournalgofgAgriculturalgandgFoodgChemistryaO
2020aOkmaOjkjmbjkkl

5.7 6

32 zffectOofOhighbtemperaturesOandOaqueousOethanolOtreatmentOonOtheOformationOprocessOandO
propertiesOofOVbtypeO’ranularOStarchOWV’SXcOCarbohydrategPolymersaO2021aOgjmaOffllfh 10.3 6

31 zffectOofOelectricOfieldOonOcalciumOcontentOofOfreshbcutOapplesObyOinductiveOmethodologycOJournalgofg
FoodgEngineeringaO2016aOfmgaOmfbmk 6 6

30 vONovelOxyclodextrinb‘unctionalizedO–ybridOSiliconOWastewaterONanobvdsorbentOκaterialOandOItsO
vdsorptionOPropertiescOMoleculesaO2018aOghaO 4.8 5

29 vOstudyOonOtheOpotentialOinteractionObetweenOcyclodextrinOandOlipoxygenasecOJournalgofgInclusiong
PhenomenagandgMacrocyclicgChemistryaO2013aOlkaOfelbfff 5

28 κaltogenicO˛–bamylaseOhydrolysisOofOwheatOstarchOgranulesoOκechanismOandOrelationOtoOstarchO
retrogradationcOFoodgHydrocolloidsaO2022aOfgiaOfelgjk 10.6 5

27
InOSituOSelfbvssemblyOofONanoparticlesOintoOWaxberrybγikeOStarchOκicrospheresOznhancedOtheO
κechanicalOStrengthaO‘atigueOResistanceaOandOvdhesivenessOofO–ydrogelscOACSgAppliedgMaterialsg
oamp;gInterfacesaO2020aOfgaOikkenbikkge

9.5 5

26 zffectOofOannealingOandOheatbmoistureOpretreatmentsOonOtheOoilOabsorptionOofOnormalOmaizeOstarchO
duringOfryingcOFoodgChemistryaO2021aOhjhaOfgnikm 8.5 5
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25 zffectOofOextrusionOpretreatmentOonOtheOphysicalOandOchemicalOpropertiesOofObroadObeanOandOitsO
relationshipOtoOkojiOpreparationcOFoodgChemistryaO2019aOgmkaOhmbig 8.5 4

24 InsightsOintoOriceOstarchOdegradationObyOmaltogenicO˛–â��amylaseoOzffectOofOstarchOstructureOonOitsO
rheologicalOpropertiescOFoodgHydrocolloidsaO2022aOfgiaOfelgmn 10.6 4

23 zffectOofONewO‘ryingOTechnologyOonOStarchyO‘oodOQualitycOFoodsaO2021aOfeaO 4.9 4

22 ResidenceOTimeOyistributionOforOzvaluatingO‘lowOPatternsOandOκixingOvctionsOofORiceOzxtrudedOwithO
ThermostableO˛–bvmylasecOFoodgandgBioprocessgTechnologyaO2017aOfeaOfefjbfehe 5.1 3

21 zffectsOofOinducedOelectricOfieldOWIz‘XOonOtheOreductionOofOSaccharomycesOcerevisiaeOandOqualityOofO
freshOappleOjuicecOFoodgChemistryaO2020aOhgjaOfgknih 8.5 3

20 yevelopmentOofOpullulanaseOmutantsOtoOenhanceOstarchOsubstrateOutilizationOforOefficientO
productionOofO˛†bxycOInternationalgJournalgofgBiologicalgMacromoleculesaO2021aOfkmaOkiebkim 7.9 3

19 vpplicationOofOinducedOelectricOfieldOforOinnerOheatingOofOkiwifruitOjuiceOandOitsOanalysiscOJournalgofg
FoodgEngineeringaO2021aOhekaOffeken 6 3

18
TheOcombinedOeffectsOofOextrusionOandOrecrystallizationOtreatmentsOonOtheOstructuralOandO
physicochemicalOpropertiesOandOdigestibilityOofOcornOandOpotatoOstarchcOLWTgwgFoodgSciencegandg
TechnologyaO2021aOfjfaOffgghm

5.4 3

17 vOxyclodextrinbwasedOxontrolledOReleaseOSystemOinOtheOSimulationOofOInOVitroOSmallOIntestinecO
MoleculesaO2020aOgjaO 4.8 2

16 yecipheringOexternalOchainOlengthOandOcyclodextrinOproductionOwithOstarchOcatalyzedObyO
cyclodextrinOglycosyltransferaseccOCarbohydrategPolymersaO2022aOgmiaOffnfjk 10.3 2

15 PreparationOandOxharacterizationOofO‘oodb’radeOPickeringOzmulsionsOStabilizedOwithO
xhitosanbPhyticOvcidbxyclodextrinONanoparticlesccOFoodsaO2022aOffaO 4.9 2

14 ’reenOPreparationOofORobustO–ydrophobicO˛†bxyclodextrindxhitosanOSpongesOforOzfficientORemovalO
ofOOilOfromOWatercOLangmuiraO2021aO 4 2

13 zncapsulationaOprotectionaOandOdeliveryOofOcurcuminOusingOsuccinylatedbcyclodextrinOsystemsOwithO
strongOresistanceOtoOenvironmentalOandOphysiologicalOstimuliccOFoodgChemistryaO2021aOhlkaOfhfmkn 8.5 2

12 vpplicationOofOcyclodextrinaseOinOnonbcomplexantOproductionOofO˛‡bcyclodextrincOBiotechnologyg
ProgressaO2020aOhkaOegnhe 2.8 2

11 PreparativeOfractionationOofOdextrinObyOgradientOalcoholOprecipitationcOSeparationgSciencegandg
TechnologyaO2017aOfbff 2.5 1

10
zffectsOofOtheOadditionOofOthermostableO˛–bamylaseOonOtheOphysicochemicalOandOantioxidantO
propertiesOofOextrusionbpretreatedOvpiosOfortuneiOusedOforOyellowOwineOfermentationcOLWTgwgFoodg
SciencegandgTechnologyaO2021aOffgmij

5.4 1

9 vOnovelOamylolyticOenzymeOfromOPalaeococcusOferrophilusOwithOmaltoboligosaccharideOformingO
abilityObelongingOtoOsubfamilyO’–fh_gecOFoodgBioscienceaO2022aOijaOfefinm 4.9 1

8 κodificationOofOphysicochemicalOpropertiesOandOdegradationOofObarleyOflourOuponOenzymaticO
extrusioncOFoodgBioscienceaO2021aOfefgih 4.9 1

(2021-2019)
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7 InactivationOofOzscherichiaOcoliOOfjlo–lOinOappleOjuiceOviaOinducedOelectricOfieldOWIz‘XOandOitsO
bactericidalOmechanismcOFoodgMicrobiologyaO2022aOfegaOfehngm 6 0
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