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k Paper IF Citations

142 xomparisonNofNmicrowaveNandNconventionalNheatingNonNphysicochemicalNpropertiesNandNphenolicN
profilesNofNpurpleNsweetpotatoNandNwheatNflourscNFoodmBioscienceaN2022aNikaNfefkeg 4.9 0

141 RheologicalNTNhyNprintingNpropertiesNofNpotatoNstarchNcompositeNgelscNJournalmofmFoodmEngineeringaN
2022aNhfhaNffeljk 6 8

140 xompositionNofNmethylxanthinesaNpolyphenolsaNkeyNodorantNvolatilesNandNmineralsNinNggNcocoaN
beansNobtainedNfromNdifferentNgeographicNoriginscNLWTm-mFoodmSciencemandmTechnologyaN2022aNfjhaNffghnj5.4 2

139 xhangesNinNstructureNandNphenolicNprofilesNduringNprocessingNofNsteamedNbreadNenrichedNwithN
purpleNsweetpotatoNflourcNFoodmChemistryaN2022aNhknaNfhejlm 8.5 3

138 xhemicalNconstituentsNandNbiologicalNpropertiesNofNPuberhNteaccNFoodmResearchmInternationalaN2022aN
fjiaNffemnn 7 4

137 PhysicochemicalaNstructuralNandNnutritionalNpropertiesNofNsteamedNbreadNfortifiedNwithNredNbeetrootN
powderNandNtheirNchangesNduringNbreadmakingNprocessccNFoodmChemistryaN2022aNhmhaNfhgjil 8.5 0

136 PhysicochemicalaNrheologicalaNandNemulsificationNpropertiesNofNnonenylNsuccinicNanhydrideNVNSvWN
modifiedNquinoaNstarchcNInternationalmJournalmofmBiologicalmMacromoleculesaN2021aNfnhaNfhlfbfhlf 7.9 2

135 wuckwheatNproteinsNandNpeptidesoNwiologicalNfunctionsNandNfoodNapplicationscNTrendsminmFoodmSciencem
andmTechnologyaN2021aNffeaNfjjbfkl 15.3 14

134 xhemicalNandNbiologicalNpropertiesNofNcocoaNbeansNaffectedNbyNprocessingoNaNreviewcNCriticalmReviewsm
inmFoodmSciencemandmNutritionaN2021aNfbhg 11.5 2

133 αrozenNsteamedNbreadsNandNboiledNnoodlesoNQualityNaffectedNbyNingredientsNandNprocessingcNFoodm
ChemistryaN2021aNhinaNfgnflm 8.5 10

132 zncapsulationNofNrutinNusingNquinoaNandNmaizeNstarchNnanoparticlescNFoodmChemistryaN2021aNhjhaNfgmjhi 8.5 19

131 UltrasoundNmodifiedNpolysaccharidesoNvNreviewNofNstructureaNphysicochemicalNpropertiesaNbiologicalN
activitiesNandNfoodNapplicationscNTrendsminmFoodmSciencemandmTechnologyaN2021aNfelaNinfbjem 15.3 52

130 KiwifruitNVvctinidiaNsppcWoNvNreviewNofNchemicalNdiversityNandNbiologicalNactivitiescNFoodmChemistryaN
2021aNhjeaNfgmikn 8.5 9

129 RelationshipsNbetweenNsupramolecularNorganizationNandNamylopectinNfineNstructureNofNquinoaN
starchcNFoodmHydrocolloidsaN2021aNfflaNfekkmj 10.6 4

128 PolysaccharideNbasedNfilmsNandNcoatingsNforNfoodNpackagingoNzffectNofNaddedNpolyphenolscNFoodm
ChemistryaN2021aNhjnaNfgnmlf 8.5 20

127 StructureNandNphysicochemicalNpropertiesNofNstarchNaffectedNbyNdynamicNpressureNtreatmentsoNvN
reviewcNTrendsminmFoodmSciencemandmTechnologyaN2021aNffkaNkhnbkji 15.3 5

126 vNnovelNstarchNfromNlotusNVNelumboNnuciferaWNseedsoNxompositionaNstructureaNpropertiesNandN
modificationscNFoodmHydrocolloidsaN2021aNfgeaNfekmnn 10.6 2
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125 vntivirulenceNpropertiesNandNrelatedNmechanismsNofNspiceNessentialNoilsoNvNcomprehensiveNreviewcN
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetyaN2020aNfnaNfefmbfejj 16.4 25

124 UnderutilizedNandNunconventionalNstarchesoNWhyNshouldNweNcaretcNTrendsminmFoodmSciencemandm
TechnologyaN2020aNfeeaNhkhbhlh 15.3 16

123 zffectNofNultrasoundNonNstructuralNandNphysicochemicalNpropertiesNofNsweetpotatoNandNwheatN
flourscNUltrasonicsmSonochemistryaN2020aNkkaNfejffm 8.9 17

122 xomparisonNofNphysicochemicalNpropertiesNofNocaNVOxalisNtuberosaWaNpotatoaNandNmaizeNstarchescN
InternationalmJournalmofmBiologicalmMacromoleculesaN2020aNfimaNkefbkel 7.9 15

121 StarchNgelatinizationaNretrogradationaNandNenzymeNsusceptibilityNofNretrogradedNstarchoNzffectNofN
amylopectinNinternalNmolecularNstructurecNFoodmChemistryaN2020aNhfkaNfgkehk 8.5 21

120 PhysicochemicalNandNfunctionalNpropertiesNofNMaoriNpotatoNflourcNFoodmBioscienceaN2020aNhhaNfeeimm 4.9 5

119 TanninsNasNanNalternativeNtoNantibioticscNFoodmBioscienceaN2020aNhmaNfeeljf 4.9 35

118
xhangesNinNtheNxompositionNofNMethylxanthinesaNPolyphenolsaNandNVolatilesNandNSensoryNProfilesNofN
xocoaNweansNfromNtheNSulNfNγenotypeNvffectedNbyNαermentationcNJournalmofmAgriculturalmandmFoodm
ChemistryaN2020aNkmaNmkjmbmklj

5.7 9

117 yietaryNfiberNpolysaccharidesNofNamaranthaNbuckwheatNandNquinoaNgrainsoNvNreviewNofNchemicalN
structureaNbiologicalNfunctionsNandNfoodNusescNCarbohydratemPolymersaN2020aNgimaNffkmfn 10.3 35

116 αonioNgrainsoNPhysicochemicalNpropertiesaNnutritionalNpotentialaNandNfoodNapplicationscN
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetyaN2020aNfnaNhhkjbhhmn 16.4 7

115 PhysicochemicalNpropertiesNofNpotatoaNsweetNpotatoNandNquinoaNstarchNblendscNFoodmHydrocolloidsaN
2020aNfeeaNfejglm 10.6 13

114 StarchNbasedNPickeringNemulsionsoNαabricationaNpropertiesaNandNapplicationscNTrendsminmFoodmSciencem
andmTechnologyaN2019aNmjaNfgnbfhl 15.3 110

113 SupramolecularNstructureNofNhighNhydrostaticNpressureNtreatedNquinoaNandNmaizeNstarchescNFoodm
HydrocolloidsaN2019aNngaNglkbgmi 10.6 20

112 RecentNadvancesNinNmodificationsNandNapplicationsNofNsagoNstarchcNFoodmHydrocolloidsaN2019aNnkaNifgbigh 10.6 27

111 zffectNofNkonjacNglucomannanNonNphysicochemicalNpropertiesNofNquinoaNandNmaizeNstarchescNCerealm
ChemistryaN2019aNnkaNmlmbmmi 2.4 3

110 xomparisonNofNmolecularNstructureNofNocaNVOxalisNtuberosaWaNpotatoaNandNmaizeNstarchescNFoodm
ChemistryaN2019aNgnkaNffkbfgg 8.5 16

109 PhysicochemicalNandNsensoryNpropertiesNofNsteamedNbreadNfortifiedNwithNpurpleNsweetNpotatoNflourcN
FoodmBioscienceaN2019aNheaNfeeiff 4.9 21

108 StarchNbasedNaerogelsoNProductionaNpropertiesNandNapplicationscNTrendsminmFoodmSciencemandm
TechnologyaN2019aNmnaNfbfe 15.3 44

(2019-2020)
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107 PhysicochemicalNandNfunctionalNpropertiesNofNsweetpotatoNflourcNJournalmofmthemSciencemofmFoodmandm
AgricultureaN2019aNnnaNikgibikhi 4.3 8

106 xhemicalNcompositionNandNhealthNeffectsNofNmacaNVLepidiumNmeyeniiWcNFoodmChemistryaN2019aNgmmaNiggbiih8.5 36

105 PhysicochemicalaNfunctionalNandNnutritionalNpropertiesNofNkiwifruitNflourcNFoodmHydrocolloidsaN2019aN
ngaNgjebgjm 10.6 16

104 IntravarietyNyiversityNofNwioactiveNxompoundsNinNTrinitarioNxocoaNweansNwithNyifferentNyegreesNofN
αermentationcNJournalmofmAgriculturalmandmFoodmChemistryaN2019aNklaNhfjebhfjm 5.7 3

103 PhysicochemicalNpropertiesNofNdodecenylNsuccinicNanhydrideNVyySvWNmodifiedNquinoaNstarchcNFoodm
ChemistryaN2019aNheeaNfgjgef 8.5 12

102 zffectNofNhighNhydrostaticNpressureNonNphysicochemicalNpropertiesNofNquinoaNflourcNLWTm-mFoodm
SciencemandmTechnologyaN2019aNffiaNfemhkl 5.4 9

101 yiversityNinNxompositionNofNwioactiveNxompoundsNvmongNgkNxocoaNγenotypescNJournalmofm
AgriculturalmandmFoodmChemistryaN2019aNklaNnjefbnjen 5.7 8

100 PhysicochemicalNpropertiesNandNbioactiveNcompoundsNofNdifferentNvarietiesNofNsweetpotatoNflourN
treatedNwithNhighNhydrostaticNpressurecNFoodmChemistryaN2019aNgnnaNfgjfgn 8.5 15

99 γlycemicNcontrolNinNxhineseNsteamedNbreadoNStrategiesNandNopportunitiescNTrendsminmFoodmSciencem
andmTechnologyaN2019aNmkaNgjgbgjn 15.3 14

98 PhysicochemicalNpropertiesNofNMaoriNpotatoNstarchNaffectedNbyNmolecularNstructurecNFoodm
HydrocolloidsaN2019aNneaNgimbgjh 10.6 11

97 PhysicochemicalNpropertiesNofNsteamedNbreadNfortifiedNwithNgroundNlinseedNVLinumNusitatissimumWcN
InternationalmJournalmofmFoodmSciencemandmTechnologyaN2019aNjiaNfklebfklk 3.8 11

96 ModificationNofNquinoaNflourNfunctionalityNusingNultrasoundcNUltrasonicsmSonochemistryaN2019aNjgaNhejbhfe8.9 31

95 PhysicochemicalNandNsensoryNpropertiesNofNfreshNnoodlesNfortifiedNwithNgroundNlinseedNVLinumN
usitatissimumWcNLWTm-mFoodmSciencemandmTechnologyaN2019aNfefaNmilbmjh 5.4 19

94 ProanthocyanidinsNinNcerealsNandNpseudocerealscNCriticalmReviewsminmFoodmSciencemandmNutritionaN2019
aNjnaNfjgfbfjhh 11.5 16

93 vnthocyaninsNinNcerealsoNxompositionNandNhealthNeffectscNFoodmResearchmInternationalaN2018aNfenaNghgbgin7 83

92 StructureNofNNewNZealandNsweetpotatoNstarchcNCarbohydratemPolymersaN2018aNfmmaNfmfbfml 10.3 8

91 MolecularNstructureNofNMaoriNpotatoNstarchcNFoodmHydrocolloidsaN2018aNmeaNgekbgff 10.6 5

90 RheologicalNandNthermalNpropertiesNinNrelationNtoNmolecularNstructureNofNNewNZealandNsweetpotatoN
starchcNFoodmHydrocolloidsaN2018aNmhaNfkjbflg 10.6 32
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89 ModificationsNofNkonjacNglucomannanNforNdiverseNapplicationscNFoodmChemistryaN2018aNgjkaNifnbigk 8.5 59

88 RheologicalNpropertiesNinNrelationNtoNmolecularNstructureNofNquinoaNstarchcNInternationalmJournalmofm
BiologicalmMacromoleculesaN2018aNffiaNlklbllj 7.9 14

87 ModificationsNofNstarchNbyNelectricNfieldNbasedNtechniquescNTrendsminmFoodmSciencemandmTechnologyaN
2018aNljaNfjmbfkn 15.3 28

86 InteractionsNbetweenNcellNwallNpolysaccharidesNandNpolyphenolscNCriticalmReviewsminmFoodmSciencemandm
NutritionaN2018aNjmaNfmembfmhf 11.5 69

85 xhemicalNcompositionNandNfoodNusesNofNteffNVzragrostisNtefWcNFoodmChemistryaN2018aNghnaNiegbifj 8.5 77

84 QualityNattributesNofNbreadNfortifiedNwithNstaghornNsumacNextractcNJournalmofmTexturemStudiesaN2018aN
inaNfgnbfhi 3.6 6

83 xharacterizationNofNpolymerNchainNfractionsNofNkiwifruitNstarchcNFoodmChemistryaN2018aNgieaNjlnbjml 8.5 6

82 zffectNofNhighNpressureNonNrheologicalNandNthermalNpropertiesNofNquinoaNandNmaizeNstarchescNFoodm
ChemistryaN2018aNgifaNhmebhmk 8.5 53

81 UnitNandNinternalNchainNprofilesNofNmacaNamylopectincNFoodmChemistryaN2018aNgigaNfekbffg 8.5 3

80 TriticaleoNNutritionalNcompositionNandNfoodNusescNFoodmChemistryaN2018aNgifaNikmbiln 8.5 46

79 zffectNofNozoneNtreatmentNonNtheNqualityNofNgrainNproductscNFoodmChemistryaN2018aNgkiaNhjmbhkk 8.5 55

78 zffectNofNchiaNseedNonNglycemicNresponseaNtextureaNandNsensoryNpropertiesNofNxhineseNsteamedN
breadcNLWTm-mFoodmSciencemandmTechnologyaN2018aNnmaNllbmi 5.4 14

77 RelationshipsNbetweenNamylopectinNinternalNmolecularNstructureNandNphysicochemicalNpropertiesNofN
starchcNTrendsminmFoodmSciencemandmTechnologyaN2018aNlmaNghibgig 15.3 82

76 QuinoaNstarchoNStructureaNpropertiesaNandNapplicationscNCarbohydratemPolymersaN2018aNfmfaNmjfbmkf 10.3 73

75 PhysicochemicalNpropertiesNofNblackNpepperNVPiperNnigrumWNstarchcNCarbohydratemPolymersaN2018aN
fmfaNnmkbnnh 10.3 27

74 znzymaticNformationNofNgalactooligosaccharidesNinNgoatNmilkcNFoodmBioscienceaN2018aNgkaNhmbif 4.9 8

73 StructureNandNPhysicochemicalNPropertiesNofNStarchN2018aNfbfi 5

72 xhemicalNandNbiologicalNpropertiesNofNfeijoaNVvccaNsellowianaWcNTrendsminmFoodmSciencemandm
TechnologyaN2018aNmfaNfgfbfhf 15.3 26

(2018-2018)
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71 StarchNstructureNinNdevelopingNkiwifruitcNInternationalmJournalmofmBiologicalmMacromoleculesaN2018aN
fgeaNfhekbfhfi 7.9 14

70 SachaNinchiNVPlukenetiaNvolubilisNLcWoNNutritionalNcompositionaNbiologicalNactivityaNandNusescNFoodm
ChemistryaN2018aNgkjaNhfkbhgm 8.5 57

69 StructuresaNphysicochemicalNpropertiesaNandNapplicationsNofNamaranthNstarchcNCriticalmReviewsminm
FoodmSciencemandmNutritionaN2017aNjlaNhfhbhgj 11.5 26

68 yietaryNantioxidantNsynergyNinNchemicalNandNbiologicalNsystemscNCriticalmReviewsminmFoodmSciencemandm
NutritionaN2017aNjlaNghihbghjl 11.5 34

67 vtomicNforceNmicroscopyNofNstarchNsystemscNCriticalmReviewsminmFoodmSciencemandmNutritionaN2017aNjlaNhfglbhfii11.5 16

66 TexturalNandNSensoryNvttributesNofNSteamedNwreadNαortifiedNwithNHighbvmyloseNMaizeNStarchcN
JournalmofmTexturemStudiesaN2017aNimaNhbm 3.6 8

65 xoixoNxhemicalNcompositionNandNhealthNeffectscNTrendsminmFoodmSciencemandmTechnologyaN2017aNkfaNfkebflj15.3 50

64 zncapsulationNandNdeliveryNofNfoodNingredientsNusingNstarchNbasedNsystemscNFoodmChemistryaN2017aN
ggnaNjigbjjg 8.5 136

63 StructuresaNpropertiesaNmodificationsaNandNusesNofNoatNstarchcNFoodmChemistryaN2017aNggnaNhgnbhie 8.5 39

62 vmylopectinNmolecularNstructureNinNrelationNtoNphysicochemicalNpropertiesNofNquinoaNstarchcN
CarbohydratemPolymersaN2017aNfkiaNhnkbieg 10.3 53

61 PropertiesNandNαoodNUsesNofNxhestnutNαlourNandNStarchcNFoodmandmBioprocessmTechnologyaN2017aNfeaNfflhbffnf5.1 15

60 warleyNStarchoNxompositionaNStructureaNPropertiesaNandNModificationscNComprehensivemReviewsminm
FoodmSciencemandmFoodmSafetyaN2017aNfkaNjjmbjln 16.4 40

59 PhysicochemicalNpropertiesNofNquinoaNflourNasNaffectedNbyNstarchNinteractionscNFoodmChemistryaN2017aN
ggfaNfjkebfjkm 8.5 64

58 StructureNofNblackNpepperNVPiperNnigrumWNstarchcNFoodmHydrocolloidsaN2017aNlfaNfegbfel 10.6 14

57 xhemicalNcompositionNandNbiologicalNactivityNofNstaghornNsumacNVRhusNtyphinaWcNFoodmChemistryaN
2017aNghlaNihfbiih 8.5 16

56 PlasmaNmodificationNofNstarchcNFoodmChemistryaN2017aNghgaNilkbimk 8.5 66

55 MolecularNstructureNofNquinoaNstarchcNCarbohydratemPolymersaN2017aNfjmaNfgibfhg 10.3 40

54 StructuresaNpropertiesaNandNapplicationsNofNlotusNstarchescNFoodmHydrocolloidsaN2017aNkhaNhhgbhim 10.6 47
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53 NMRNspectroscopyNofNstarchNsystemscNFoodmHydrocolloidsaN2017aNkhaNkffbkgi 10.6 47

52 PhysicochemicalNpropertiesNofNkiwifruitNstarchcNFoodmChemistryaN2017aNggeaNfgnbfhk 8.5 34

51 PhysicochemicalNpropertiesNofNmacaNstarchcNFoodmChemistryaN2017aNgfmaNjkbkh 8.5 28

50 StructureaNpropertiesaNandNapplicationsNofNaroidNstarchcNFoodmHydrocolloidsaN2016aNjgaNhlmbhng 10.6 32

49 ImpactNofN˛‡birradiationNonNstructureaNphysicochemicalNpropertiesaNandNapplicationsNofNstarchcNFoodm
HydrocolloidsaN2016aNjgaNgefbgfg 10.6 42

48 xhemicalNconstituentsNandNhealthNeffectsNofNsweetNpotatocNFoodmResearchmInternationalaN2016aNmnaNnebffk7 116

47 MorphologicalaNThermalaNandNRheologicalNPropertiesNofNStarchesNfromNMaizeNMutantsNyeficientNinN
StarchNSynthaseNIIIcNJournalmofmAgriculturalmandmFoodmChemistryaN2016aNkiaNkjhnbij 5.7 20

46 StalingNofNxhineseNsteamedNbreadoNQuantificationNandNcontrolcNTrendsminmFoodmSciencemandm
TechnologyaN2016aNjjaNffmbfgl 15.3 43

45 zffectNofNProcessingNonNQualityNvttributesNofNxhestnutcNFoodmandmBioprocessmTechnologyaN2016aNnaNfignbfiih5.1 20

44 PhysicochemicalNpropertiesNofNquinoaNstarchcNCarbohydratemPolymersaN2016aNfhlaNhgmbhhm 10.3 96

43 PhysicochemicalNinteractionsNofNmaizeNstarchNwithNferulicNacidcNFoodmChemistryaN2016aNfnnaNhlgbn 8.5 63

42 xhemicalNcompositionaNhealthNeffectsaNandNusesNofNwaterNcaltropcNTrendsminmFoodmSciencemandm
TechnologyaN2016aNinaNfhkbfij 15.3 11

41 xhemicalNcompositionNandNhealthNeffectsNofNTartaryNbuckwheatcNFoodmChemistryaN2016aNgehaNghfbgij 8.5 139

40 wuckwheatNstarchoNStructuresaNpropertiesaNandNapplicationscNTrendsminmFoodmSciencemandmTechnologyaN
2016aNinaNfgfbfhj 15.3 77

39 αormulationNandNQualityNvttributesNofNQuinoaNαoodNProductscNFoodmandmBioprocessmTechnologyaN2016
aNnaNinbkm 5.1 62

38 zffectNofNblackNteaNonNantioxidantaNtexturalaNandNsensoryNpropertiesNofNxhineseNsteamedNbreadcNFoodm
ChemistryaN2016aNfniaNfgflbgh 8.5 94

37 widirectionalNzstrogenbLikeNzffectsNofNγenisteinNonNMurineNzxperimentalNvutoimmuneNOvarianN
yiseasecNInternationalmJournalmofmMolecularmSciencesaN2016aNflaN 6.3 4

36 wuckwheatNandNMilletNvffectNThermalaNRheologicalaNandNγellingNPropertiesNofNWheatNαlourcNJournalm
ofmFoodmScienceaN2016aNmfaNzkglbhk 3.4 21

(2016-2017)
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35 ThermalNandNRheologicalNPropertiesNofNMungNweanNStarchNwlendsNwithNPotatoaNSweetNPotatoaNRiceaN
andNSorghumNStarchescNFoodmandmBioprocessmTechnologyaN2016aNnaNfiembfigf 5.1 22

34 vntidiabeticNdietaryNmaterialsNandNanimalNmodelscNFoodmResearchmInternationalaN2016aNmjaNhfjbhhf 7 21

33 ImpactNofNultrasoundNonNstructureaNphysicochemicalNpropertiesaNmodificationsaNandNapplicationsNofN
starchcNTrendsminmFoodmSciencemandmTechnologyaN2015aNihaNfbfl 15.3 142

32 wranchingNpatternsNinNleafNstarchesNfromNvrabidopsisNmutantsNdeficientNinNdiverseNstarchNsynthasescN
CarbohydratemResearchaN2015aNiefaNnkbfem 2.9 10

31 StaghornNSumacNReducesNjbαluorouracilbInducedNToxicityNinNNormalNxellscNJournalmofmMedicinalmFoodaN
2015aNfmaNnhmbie 2.8 4

30 InteractionsNbetweenNstarchNandNphenolicNcompoundcNTrendsminmFoodmSciencemandmTechnologyaN2015aN
ihaNfgnbfih 15.3 248

29 SynergisticNinteractionNofNsumacNandNraspberryNmixturesNinNtheirNantioxidantNcapacitiesNandNselectiveN
cytotoxicityNagainstNcancerousNcellscNJournalmofmMedicinalmFoodaN2015aNfmaNhijbjh 2.8 11

28 xompositionaNstructureaNphysicochemicalNpropertiesaNandNmodificationsNofNcassavaNstarchcN
CarbohydratemPolymersaN2015aNfggaNijkbme 10.3 190

27 InfluenceNofNQuinoaNαlourNonNQualityNxharacteristicsNofNxookieaNwreadNandNxhineseNSteamedNwreadcN
JournalmofmTexturemStudiesaN2015aNikaNgmfbgng 3.6 55

26 IsolationaNxompositionaNStructureaNPropertiesaNModificationsaNandNUsesNofNYamNStarchcN
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetyaN2015aNfiaNhjlbhmk 16.4 49

25 StructureNofNvrabidopsisNleafNstarchNisNmarkedlyNalteredNfollowingNnocturnalNdegradationcN
CarbohydratemPolymersaN2015aNfflaNfeegbfefh 10.3 10

24 PhysicochemicalNpropertiesaNmolecularNstructureaNandNusesNofNsweetpotatoNstarchcNTrendsminmFoodm
SciencemandmTechnologyaN2014aNhkaNkmblm 15.3 72

23 yistributionNofNbranchesNinNwholeNstarchesNfromNmaizeNmutantsNdeficientNinNstarchNsynthaseNIIIcN
JournalmofmAgriculturalmandmFoodmChemistryaN2014aNkgaNijllbmh 5.7 10

22 StructureaNphysicochemicalNpropertiesaNandNusesNofNmilletNstarchcNFoodmResearchmInternationalaN2014aN
kiaNgeebgff 7 48

21 StructureaNPhysicochemicalNPropertiesaNModificationsaNandNUsesNofNSorghumNStarchcNComprehensivem
ReviewsminmFoodmSciencemandmFoodmSafetyaN2014aNfhaNjnlbkfe 16.4 64

20 InfluenceNofNingredientsNandNchemicalNcomponentsNonNtheNqualityNofNxhineseNsteamedNbreadcNFoodm
ChemistryaN2014aNfkhaNfjibkg 8.5 124

19 xharacterizationNofNmodifiedNhighbamyloseNmaizeNstarchb˛–bnaphtholNcomplexesNandNtheirNinfluenceN
onNrheologicalNpropertiesNofNwheatNstarchcNFoodmChemistryaN2013aNfhmaNgjkbkg 8.5 15

18 xompositionNofNclustersNandNbuildingNblocksNinNamylopectinsNfromNmaizeNmutantsNdeficientNinNstarchN
synthaseNIIIcNJournalmofmAgriculturalmandmFoodmChemistryaN2013aNkfaNfghijbjj 5.7 12

Fan Zhu

8



17 MolecularNstructureNofNstarchesNfromNmaizeNmutantsNdeficientNinNstarchNsynthaseNIIIcNJournalmofm
AgriculturalmandmFoodmChemistryaN2013aNkfaNnmnnbnel 5.7 31

16 xharacterizationNofNinternalNstructureNofNmaizeNstarchNwithoutNamyloseNandNamylopectinNseparationcN
CarbohydratemPolymersaN2013aNnlaNiljbmf 10.3 18

15 PhysicalNpropertiesNandNenzymeNsusceptibilityNofNriceNandNhighbamyloseNmaizeNstarchNmixturescN
JournalmofmthemSciencemofmFoodmandmAgricultureaN2013aNnhaNhfeebk 4.3 8

14 vntioxidantNcapacityNofNfoodNmixturesNisNnotNcorrelatedNwithNtheirNantiproliferativeNactivityNagainstN
MxαblNbreastNcancerNcellscNJournalmofmMedicinalmFoodaN2013aNfkaNffhmbij 2.8 14

13 RheologicalNandNthermalNpropertiesNofNriceNstarchNandNrutinNmixturescNFoodmResearchmInternationalaN
2012aNinaNljlblkg 7 54

12 StructuresNofNbuildingNblocksNinNclustersNofNsweetpotatoNamylopectincNCarbohydratemResearchaN2011aN
hikaNgnfhbgj 2.9 19

11 γelatinizationaNPastingaNandNγellingNPropertiesNofNSweetpotatoNandNWheatNStarchNwlendscNCerealm
ChemistryaN2011aNmmaNhegbhen 2.4 30

10 PhysicochemicalNpropertiesNofNsweetpotatoNstarchcNStarch/StaerkeaN2011aNkhaNginbgjn 2.3 67

9 vmylopectinNinternalNmolecularNstructureNinNrelationNtoNphysicalNpropertiesNofNsweetpotatoNstarchcN
CarbohydratemPolymersaN2011aNmiaNnelbnfm 10.3 73

8 StructuresNofNclustersNinNsweetpotatoNamylopectincNCarbohydratemResearchaN2011aNhikaNfffgbgf 2.9 29

7 γlutenNznhancesNxookingaNTexturalaNandNSensoryNPropertiesNofNOatNNoodlescNCerealmChemistryaN2011aN
mmaNggmbghh 2.4 15

6
vnthocyaninsaNhydroxycinnamicNacidNderivativesaNandNantioxidantNactivityNinNrootsNofNdifferentN
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