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j Paper IF Citations

99 zffectsNofNstirringNduringNgelatinizationNandNshakingNduringNhydrolysisNonNtheNcharacteristicsNofN
shortbchainNglucanNaggregatesNWSxβvXcNFoodfHydrocolloidsaN2022aNfghaNfelfli 10.6 0

98
znzymaticNmodificationNofNpotatoNstarchNbyNamylosucraseNaccordingNtoNreactionNtemperatureoNzffectN
ofNbranchbchainNlengthNonNstructuralaNphysicochemicalaNandNdigestiveNpropertiescNFoodfHydrocolloidsaN
2022aNfggaNfelemk

10.6 3

97 InfusionNofNfluoresceinNintoNcornNandNwaxyNriceNstarchesNandNitsNcontrolledNreleaseccNFoodfSciencefandf
BiotechnologyaN2022aNhfaNjkfbjle 3

96 PressureNmoistureNtreatmentNandNhydrobthermalNtreatmentNofNstarchccNFoodfSciencefandf
BiotechnologyaN2022aNhfaNgkfbgli 3 0

95
ImpactNofNstarchNgranulebassociatedNchannelNproteinNonNcharacteristicNofNandN˛»bcarrageenanN
entrapmentNwithinNwheatNstarchNgranulescNInternationalfJournalfoffBiologicalfMacromoleculesaN2021aN
fliaNiiebiim

7.9 2

94 PreparationNandNcharacterizationNofNselfbassembledNshortbchainNglucanNaggregatesNWSxβvsXNderivedN
fromNvariousNstarchescNFoodfHydrocolloidsaN2021aNffiaNfekjfl 10.6 3

93 zffectNofNhydrothermalNtreatmentNonNphysicochemicalNpropertiesNofNamorphousNgranularNpotatoN
starchNWvβPSXcNInternationalfJournalfoffBiologicalfMacromoleculesaN2021aNfkmaNmfkbmgg 7.9 1

92 InfusionNefficiencyNofNfluoresceinNderivativesNofNdifferentNmolecularNsizesNintoNvariousNstarchesN
underNatmosphericNandNhighNhydrostaticNpressurescNFoodfSciencefandfBiotechnologyaN2021aNheaNfhhnbfhik3 1

91 vpplicableNPlantNProteinsNandNyietaryNαibersNforNSimulateNPlantbwasedNYogurtscNFoodsaN2021aNfeaN 4.9 1

90 StarchNRetrogradationNinNRiceNxakeoNInfluencesNofNSucroseNStearateNandNβlycerolcNFoodsaN2020aNnaN 4.9 1

89 StarchNnanoparticlesNpreparedNbyNenzymaticNhydrolysisNandNselfbassemblyNofNshortbchainNglucanscN
FoodfSciencefandfBiotechnologyaN2020aNgnaNjmjbjnm 3 9

88
znzymaticallyNelongatedNriceNstarchesNbyNamylosucraseNfromNyeinococcusNgeothermalisNleadNtoNslowN
downNtheNglucoseNgenerationNrateNatNtheNmammalianN˛–bglucosidaseNlevelcNInternationalfJournalfoff
BiologicalfMacromoleculesaN2020aNfinaNlklbllg

7.9 3

87 vntioxidantNandNphytoestrogenicNactivitiesNofNpuffedNblackNsoybeansNWβlycineNmaxXcNLWTfufFoodf
SciencefandfTechnologyaN2020aNffmaNfemlme 5.4 3

86 PuffingNofNTurmericNWNLcXNznhancesNitsNvntibInflammatoryNzffectsNbyNUpregulatingNMacrophageN
OxidativeNPhosphorylationcNAntioxidantsaN2020aNnaN 7.1 3

85 ImpactNofNstarchNgranulebassociatedNsurfaceNandNchannelNproteinsNonNphysicochemicalNpropertiesNofN
cornNandNriceNstarchescNCarbohydratefPolymersaN2020aNgjeaNffknem 10.3 10

84 znhancedNvntioxidantNxapacityNofNPuffedNTurmericNWNLcXNbyNλighNλydrostaticNPressureNzxtractionN
WλλPzXNofNwioactiveNxompoundscNFoodsaN2020aNnaN 4.9 5

83 vNbriefNhistoryNandNspectroscopicNanalysisNofNsoyNisoflavonescNFoodfSciencefandfBiotechnologyaN2020aN
gnaNfkejbfkfl 3 9
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82 PuffingNofNenhancesNantiboxidantNcapacityNandNdownbregulatesNILbkNproductionNinNRvWNgkiclNcellscN
FoodfSciencefandfBiotechnologyaN2019aNgmaNfghjbfgie 3 10

81 PhysicochemicalNandNretrogradationNpropertiesNofNmodifiedNchestnutNstarchescNFoodfSciencefandf
BiotechnologyaN2019aNgmaNflghbflhf 3 17

80
PhysicochemicalNpropertiesNofNpartiallyN˛–bglucanbcoatedNnormalNcornNstarchNformedNbyN
amylosucraseNfromNNeisseriaNpolysacchareacNInternationalfJournalfoffBiologicalfMacromoleculesaN
2019aNfhhaNffegbffek

7.9 4

79 ManufactureNandNcharacterizationNofNoptimizedNredNginsengNdrinksNcontainingNherbalNmedicineN
extractscNFoodfSciencefandfBiotechnologyaN2019aNgmaNfihhbfihm 3 0

78 znhancementNofNMinorNβinsenosidesNxontentsNandNvntioxidantNxapacityNofNvmericanNandNxanadianN
βinsengsNWXNbyNPuffingcNAntioxidantsaN2019aNmaN 7.1 5

77 PuffingNasNaNNovelNProcessNtoNznhanceNtheNvntioxidantNandNvntibInflammatoryNPropertiesNofNLcN
WTurmericXcNAntioxidantsaN2019aNmaN 7.1 13

76 xhangeNofNβinsenosideNProfilesNinNProcessedNβinsengNbyNyryingaNSteamingaNandNPuffingcNJournalfoff
MicrobiologyfandfBiotechnologyaN2019aNgnaNgggbggn 3.3 22

75 InfusionNefficiencyNofNsodiumNfluoresceinNintoNvariousNstarchescNFoodfSciencefandfBiotechnologyaN
2019aNgmaNnnbfeg 3 6

74 znzymaticNextractionNofNstarchNfromNbrokenNriceNusingNfreezebthawNinfusionNwithNfoodbgradeN
proteasecNStarchwStaerkeaN2018aNleaNfleeeel 2.3 9

73 vmeliorationNofNobesityNinNhighbfatNdietbfedNmiceNbyNchestnutNstarchNmodifiedNbyNamylosucraseNfromN
yeinococcusNgeothermaliscNFoodfHydrocolloidsaN2018aNljaNggbhg 10.6 14

72 PuffingaNaNnovelNcoffeeNbeanNprocessingNtechniqueNforNtheNenhancementNofNextractNyieldNandN
antioxidantNcapacitycNFoodfChemistryaN2018aNgieaNjnibkee 8.5 17

71 RheologicalNpropertiesNofNriceNflourNtreatedNwithNmildNsolutionsNofNcitricNacidcNFoodfSciencefandf
BiotechnologyaN2017aNgkaNfgnbfhi 3 1

70 xharacterizationNofNamorphousNgranularNstarchesNpreparedNbyNhighNhydrostaticNpressureNWλλPXcN
FoodfSciencefandfBiotechnologyaN2017aNgkaNklfbklm 3 12

69 zffectsNofNfreezebdryingNonNantioxidantNandNanticholinesteraseNactivitiesNinNvariousNcultivarsNofN
kiwifruitNWNsppcXcNFoodfSciencefandfBiotechnologyaN2017aNgkaNggfbggm 3 16

68 PreparationNandNcharacterizationNofNamorphousNgranularNpotatoNstarchesNWvβPSXNandNcrossblinkedN
amorphousNgranularNpotatoNstarchesNWxLvβPSXcNCarbohydratefPolymersaN2017aNflmaNifbil 10.3 14

67 xharacteristicsNofNgranularNcoldbwaterbsolubleNpotatoNstarchNtreatedNwithNalcoholNandNalkalicNFoodf
SciencefandfBiotechnologyaN2017aNgkaNfgkhbfgle 3 12

66 RetrogradationNkineticsNofNchestnutNstarchesNcultivatedNinNthreeNregionsNofNKoreacNFoodfSciencefandf
BiotechnologyaN2017aNgkaNkkhbkle 3 5

65 OptimizationNofNthermalNprocessingNconditionsNforNbrownNriceNnoodlescNAppliedfBiologicalfChemistryaN
2016aNjnaNjflbjgi 2.9 4

(2016-2019)
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64 zffectNofNshortbchainNfattyNacidsNonNtheNformationNofNamyloseNmicroparticlesNbyNamylosucrasecN
CarbohydratefPolymersaN2016aNfjfaNkekbkfh 10.3 14

63 PhysicochemicalNpropertiesNandNantioxidantNcapacityNofNrawaNroastedNandNpuffedNcacaoNbeanscNFoodf
ChemistryaN2016aNfniaNfemnbni 8.5 36

62 wroadNsubstrateNspecificityNofNaNhyperthermophilicN˛–bglucosidaseNfromcNFoodfSciencefandf
BiotechnologyaN2016aNgjaNfkkjbfkkn 3 0

61 zffectNofNhighNhydrostaticNpressureNtreatmentNonNconventionalNhydroxypropylationNofNmaizeNstarchcN
CarbohydratefPolymersaN2016aNfikaNhgmbhk 10.3 9

60 RetrogradationNkineticsNofNcrossblinkedNandNacetylatedNcornNstarchesNunderNhighNhydrostaticN
pressurecNFoodfSciencefandfBiotechnologyaN2015aNgiaNmjbne 3 11

59 OptimizationNofNhotNwaterNextractionNandNultraNhighNpressureNextractionNforNdeerNantlercNFoodf
SciencefandfBiotechnologyaN2015aNgiaNjelbjfg 3 7

58 αreezebthawNstabilityaNglassNtransitionaNandNretrogradationNofNhighNhydrostaticNpressurebassistedN
hydroxypropylatedNcornNstarchcNFoodfSciencefandfBiotechnologyaN2015aNgiaNfhglbfhhh 3 10

57 TotalNphenolicNcontentsNandNantioxidantNactivitiesNofNKoreanNdomesticNhoneyNfromNdifferentNfloralN
sourcescNFoodfSciencefandfBiotechnologyaN2015aNgiaNfijhbfijl 3 10

56 zffectsNofNmoistureNcontentNandNpuffingNpressureNonNextractionNyieldNandNantioxidantNactivityNofN
puffedNgfbyearboldNPlatycodonNgrandiflorumNrootscNFoodfSciencefandfBiotechnologyaN2015aNgiaNfgnhbfgnn3 2

55 xhangesNinNtheNrheologicalNpropertiesNofNcheddarNcheeseNatNdifferentNstorageNtemperaturescNFoodf
SciencefandfBiotechnologyaN2015aNgiaNfhinbfhjh 3 1

54 zfficiencyNofNhighNhydrostaticNpressureNinNpreparingNamorphousNgranularNstarchescNStarchwStaerkeaN
2015aNklaNlnebmef 2.3 9

53 IsolationNandNcharacterizationNofNstarchesNfromNchestnutsNcultivatedNinNthreeNregionsNofNKoreacN
StarchwStaerkeaN2015aNklaNjmjbjni 2.3 8

52 xomparisonNofNphysicochemicalNpropertiesNofNstarchesNandNparenchymaNcellsNisolatedNfromN
potatoesNcultivatedNinNKoreacNFoodfSciencefandfBiotechnologyaN2015aNgiaNnjjbnkh 3 13

51 InfusionNofNcatechinNintoNnativeNcornNstarchNgranulesNforNdrugNandNnutrientNdeliveryNsystemscNFoodf
SciencefandfBiotechnologyaN2015aNgiaNgehjbgeie 3 13

50 zffectNofNdryingNandNstorageNonNtheNrheologicalNcharacteristicsNofNmozzarellaNcheesecNFoodfSciencef
andfBiotechnologyaN2015aNgiaNgeifbgeii 3 3

49 zffectNofNmaturityNstageNatNharvestNonNantioxidantNcapacityNandNtotalNphenolicsNinNkiwifruitsN
WvctinidiaNsppcXNgrownNinNKoreacNHorticulturefEnvironmentfandfBiotechnologyaN2015aNjkaNmifbmim 2 20

48 PhysicochemicalNpropertiesNofNgranularNandNnonbgranularNcationicNstarchesNpreparedNunderNultraN
highNpressurecNCarbohydratefPolymersaN2014aNnnaNhmjbnh 10.3 38

47 ManufactureNandNqualityNevaluationNofNpurpleNsweetNpotatoNMakgeolliNvinegarNusingNaNgbstageN
fermentationcNFoodfSciencefandfBiotechnologyaN2014aNghaNffijbffin 3 4
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46 OptimizationNofNultraNhighNpressureNextractionNWUλPzXNconditionNforNpuffedNginsengNusingNresponseN
surfaceNmethodologycNFoodfSciencefandfBiotechnologyaN2014aNghaNffjfbffjl 3 6

45 λighNλydrostaticNPressureNWλλPXbassistedNStarchNModificationoNvcidNλydrolysisaNλydroxypropylationaN
vcetylationaNxrossblinkingNandNxationizationcNJournalfoffAppliedfGlycosciencefoy999paN2014aNkfaNhfbhi 1 3

44 RheologicalNpropertiesNofNnativeNmaizeaNwaxyNmaizeaNandNacetylatedNmaizeNstarchesaNandN
applicationsNinNtheNdevelopmentNofNfoodNproductsN2013aNjkaNkhbkm 6

43 xharacterizationNofNcationicNdextrinNpreparedNbyNultraNhighNpressureNWUλPXbassistedNcationizationN
reactioncNCarbohydratefPolymersaN2013aNnlaNfhebl 10.3 5

42 StandardizationNofNginsengNprocessingNforNmaximizingNtheNphytonutrientsNofNginsengcNFoodfSciencef
andfBiotechnologyaN2013aNggaNggfbggk 3 5

41
ShbfNUltraNhighNpressureNWUλPXbassistedNstarchNmodificationpNacidNhydrolysisaNhydroxypropylationaN
acetylationaNcrossblinkingNandNcationizationWOverseasNInvitedNPresentationXcNBulletinfoffAppliedf
GlycoscienceaN2013aNhaNwjf

0.1

40 OptimizationNofNMakgeolliNManufactureNUsingNSeveralNSweetNPotatoescNThefKoreanfJournalfoffFoodf
andfNutritionaN2013aNgkaNgnbhi 12

39 vpplicationNofNultraNhighNpressureNWUλPXNinNstarchNchemistrycNCriticalfReviewsfinfFoodfSciencefandf
NutritionaN2012aNjgaNfghbif 11.5 60

38 yzVzLOPMzNTNvNyNOPTIMIZvTIONNOαNvNyRINKNUTILIZINβNxITRUSNWxITRUSNUNSλIUXNPzzLN
zXTRvxTcNJournalfoffFoodfProcessfEngineeringaN2012aNhjaNjjlbjlf 2.4 6

37 xrossblinkingNofNcornNstarchNwithNphosphorusNoxychlorideNunderNultraNhighNpressurecNFoodfChemistryaN
2012aNfheaNnllbnme 8.5 29

36 xhemicalNconversionNofNginsenosidesNinNpuffedNredNginsengcNLWTfufFoodfSciencefandfTechnologyaN
2011aNiiaNhlebhli 5.4 34

35 xharacterizationNofNaNproteaseNfromNoverbmaturedNfruitsNandNdevelopmentNofNaNtenderizerNusingNanN
optimizationNtechniquecNFoodfSciencefandfBiotechnologyaN2011aNgeaNimjbine 3 14

34 OptimizationNofNprocessingNconditionsNandNevaluationNofNshelfblifeNforNjeonbokjangNproductscNFoodf
SciencefandfBiotechnologyaN2011aNgeaNfifnbfigi 3 2

33 StabilizationNofNorangeNoilbinbwaterNemulsionsoNvNnewNroleNforNesterNgumNasNanNOstwaldNripeningN
inhibitorcNFoodfChemistryaN2011aNfgmaNfeghbfegm 8.5 57

32 UltraNhighNpressureNWUλPXbassistedNhydroxypropylationNofNcornNstarchcNCarbohydratefPolymersaN2011aN
mhaNljjblkf 10.3 22

31 yerivatizationNofNRiceNWineNMealNUsingNxommercialNProteasesNandNxharacterizationNofNItsN
λydrolysatescNKoreanfJournalfoffFoodfSciencefandfTechnologyaN2011aNihaNlgnblhi 4

30 MvNUαvxTURzNOαNTλzNαUNxTIONvLNyRINKNUSINβNλYyROLYSvTzNαROMNOYSTzRNvNyNOTλzRN
zXTRvxTScNJournalfoffFoodfQualityaN2010aNhhaNfbfh 2.7 4

29 xharacterizationNofNacetylatedNcornNstarchNpreparedNunderNultrahighNpressureNWUλPXcNJournalfoff
AgriculturalfandfFoodfChemistryaN2010aNjmaNhjlhbn 5.7 30

(2010-2014)
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28 zxtractionNofN˛†bcaroteneNproducedNfromNyeastNRhodosporidiumNspcNandNitsNheatNstabilitycNFoodf
SciencefandfBiotechnologyaN2010aNfnaNgkhbgkk 3 5

27 UltraNhighNpressureNextractionNWUλPzXNofNginsenosidesNfromNKoreanNPanaxNginsengNpowdercNFoodf
SciencefandfBiotechnologyaN2010aNfnaNlihblim 3 32

26 wlendingNofNdifferentNdomesticNgrapeNwinesNusingNmixtureNdesignNandNoptimizationNtechniquecNFoodf
SciencefandfBiotechnologyaN2010aNfnaNfeffbfefm 3 7

25 ProductionNandNcharacterizationNofNdigestionbresistantNstarchNbyNtheNreactionNofNNeisseriaN
polysacchareaNamylosucrasecNStarchwStaerkeaN2010aNkgaNggfbggm 2.3 45

24 PhysicochemicalNPropertiesNofNNonbthermallyNxrossblinkedNxornNStarchNwithNPhosphorusN
OxychlorideNusingNUltraNλighNPressureNWUλPXcNStarchwStaerkeaN2009aNkfaNihmbiil 2.3 27

23 InNvitroNyigestibilityNofNλydroxypropylatedNandNxrossblinkedNWaxyNandNNonbwaxyNRiceNStarchescN
StarchwStaerkeaN2009aNkfaNgebgl 2.3 16

22 zffectsNofNUltraNλighNPressureaNPressingNTimeNandNλxlNxoncentrationNonNNonbthermalNStarchN
λydrolysisNUsingNUltraNλighNPressurecNStarchwStaerkeaN2009aNkfaNhhibhih 2.3 18

21 UltraNhighNpressureNWUλPXbassistedNacetylationNofNcornNstarchcNCarbohydratefPolymersaN2009aNlmaNmkgbmkm 10.3 56

20 znzymaticNsynthesisNofNsalicinNglycosidesNthroughNtransglycosylationNcatalyzedNbyNamylosucrasesN
fromNyeinococcusNgeothermalisNandNNeisseriaNpolysacchareacNCarbohydratefResearchaN2009aNhiiaNfkfgbn 2.9 61

19 PhysicochemicalNPropertiesNofNWaxyNRiceaNWaxyNRiceNαlourNandNWaxyNRiceNStarchNyuringNSteepingcN
JournalfoffAppliedfBiologicalfChemistryaN2008aNjfaNgllbgmi 0.7 5

18 xhemicalNstructureNandNphysicalNpropertiesNofNmungNbeanNstarchesNisolatedNfromNjNdomesticN
cultivarscNJournalfoffFoodfScienceaN2007aNlgaNxilfbl 3.4 27

17 αormationaNcharacterizationaNandNglucoseNresponseNinNmiceNtoNriceNstarchNwithNlowNdigestibilityN
producedNbyNcitricNacidNtreatmentcNJournalfoffCerealfScienceaN2007aNijaNgibhh 3.8 99

16 MolecularNmobilityNinNmodelNdoughNsystemsNstudiedNbyNtimebdomainNnuclearNmagneticNresonanceN
spectroscopycNJournalfoffCerealfScienceaN2007aNijaNgjlbgkg 3.8 60

15 KnockoutNofNaNstarchNsynthaseNgeneNOsSSIIIadαlojNcausesNwhitebcoreNflouryNendospermNinNriceN
WOryzaNsativaNLcXcNPlantfCellfReportsaN2007aNgkaNfemhbnj 5.1 120

14 WaterNdynamicsNandNretrogradationNofNultrahighNpressurizedNwheatNstarchcNJournalfoffAgriculturalf
andfFoodfChemistryaN2006aNjiaNklfnbgi 5.7 34

13 NonthermalNstarchNhydrolysisNusingNultraNhighNpressureoNIcNzffectsNofNacidsNandNstarchN
concentrationscNLWTfufFoodfSciencefandfTechnologyaN2006aNhnaNffgjbffhg 5.4 20

12 wiotransformationNofNKoreanNPanaxNginsengNbyNPectinexcNBiologicalfandfPharmaceuticalfBulletinaN
2006aNgnaNgilgbm 2.3 34

11 βlycosylationNofNgenistinNintoNsolubleNinclusionNcomplexNformNofNcyclicNglucansNbyNenzymaticN
modificationcNJournalfoffAgriculturalfandfFoodfChemistryaN2005aNjhaNkjfkbgi 5.7 43
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10 βelatinizationNandNretrogradationNofNkbyearboldNkoreanNginsengNstarchesNstudiedNbyNySxcNLWTfufFoodf
SciencefandfTechnologyaN2005aNhmaNjnbkj 5.4 21

9 PhysicochemicalNcharacteristicsNofNkbyearboldNKoreanNginsengNstarchescNLWTfufFoodfSciencefandf
TechnologyaN2005aNhmaNmefbmel 5.4 16

8 znzymaticNcharacterizationNofNaNmaltogenicNamylaseNfromNLactobacillusNgasseriNvTxxNhhhghN
expressedNinNzscherichiaNcolicNFEMSfMicrobiologyfLettersaN2005aNgjgaNfljbmf 2.9 18

7 WaterNSelfbyiffusionNxoefficientNandNStalingNofNWhiteNwreadNasNvffectedNbyNβlycerolcNCerealf
ChemistryaN2003aNmeaNlieblii 2.4 11

6 SolidbStateNfhxNxPdMvSNNMRNstudiesNonNagingNofNstarchNinNwhiteNbreadcNJournalfoffAgriculturalfandf
FoodfChemistryaN2003aNjfaNfgigbm 5.7 51

5 zffectsNofNβlycerolNandNMoistureNRedistributionNonNMechanicalNPropertiesNofNWhiteNwreadcNCerealf
ChemistryaN2002aNlnaNhlkbhmg 2.4 25

4 zffectsNofNglycerolNandNmoistureNgradientNonNthermomechanicalNpropertiesNofNwhiteNbreadcNJournalf
offAgriculturalfandfFoodfChemistryaN2001aNinaNiehfbm 5.7 60

3 MoistureNRedistributionNandNPhaseNTransitionsNyuringNwreadNStalingcNCerealfChemistryaN2000aNllaNimibimm2.4 149

2 RecrystallizationNKineticsNandNβlassNTransitionNofNRiceNStarchNβelNSystemcNJournalfoffAgriculturalfandf
FoodfChemistryaN1997aNijaNigigbigim 5.7 94

1 SericultureNandNtheNediblebinsectNindustryNcanNhelpNhumanityNsurviveoNinsectsNareNmoreNthanNjustN
bugsaNfoodaNorNfeedcNFoodfSciencefandfBiotechnologyaf 3 0
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