
Citation Report
Listiofiarticlesiciting

Microscopyiofistarch:ievidenceiofiainewileveliofi
granuleiorganization

DOI:i10.1016/s0144z8617t97u00008z8
iCarbohydrateiPolymersyi1997yi32yi177z191.

Source:ihttps://exalyycom/paperxpdf/28774893/citationxreportypdf

Version:i2024x04x25i

ThisireportihasibeenigeneratedibasedionitheicitationsirecordedibyiexalyycomiforitheiaboveiarticleyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley



l Paper IF Citations

808 wultimodalFmkR’FmicroscopyFofFstructuredFcarbohydrateFbiopolymersTF2010RFWRFWYZa

807 wultimodalFmkR’FmicroscopyFofFstructuredFcarbohydrateFbiopolymersTF2010RFWRFWYZa

806 kpwFinFstudiesFofFthermoplasticFstarchesFduringFageingTFCarbohydrate PolymersRF1998RFYaRFaSWX 10.3 28

805 knFexperimentallySbasedFpredictiveFmodelFforFtheFseparationFofFamylopectinFsubunitsFduringFstarchF
gelatinizationTFCarbohydrate PolymersRF1998RFY]RFWaYSWcX 10.3 56

804 ’tarchFgranulesdFstructureFandFbiosynthesisTF1998RFXYRFb[SWWX 1400

803 ’urfaceFlocalizationFofFzeinFstorageFproteinsFinFstarchFgranulesFfromFmaizeFendospermTFzroteolyticF
removalFbyFthermolysinFandFinFvitroFcrossSlinkingFofFgranuleSassociatedFpolypeptidesTF1998RFWW]RFW[]YSaW 58

802 sdentificationFofFtheFsolubleFstarchFsynthaseFactivitiesFofFmaizeFendospermTF1999RFWXVRFXV[SW] 129

801 zurificationFandFmolecularFgeneticFcharacterizationFofFαz”WRFaFpullulanaseStypeFstarchSdebranchingF
enzymeFfromFmaizeTF1999RFWWcRFX[[S]] 87

800 “heFstarchSdebranchingFenzymesFisoamylaseFandFpullulanaseFareFbothFinvolvedFinFamylopectinF
biosynthesisFinFriceFendospermTF1999RFWXWRFYccSZWV 217

799 ˛–NWSZOFqlucanFchainFdispositionFinFmodelsFofF˛–NWSZONWS]OFglucansdFcomparisonFwithFstructuralFdataFforF
mammalianFglycogenFandFwaxyFamylopectinTFCarbohydrate PolymersRF1999RFZVRFWcWSXVc 10.3 14

798 RheologicalFpropertiesFofFsomeFstarchSwaterSsugarFsystemsTF1999RFYZRFYaWSYbY 21

797 nistributionFofFmethylFsubstituentsFoverFcrystallineFandFamorphousFdomainsFinFmethylatedF
starchesTF1999RFYXVRFWVVSWVa 24

796 wakingFstarchTF1999RFXRFXXYSc 88

795 knalysisFofFtheFnativeFstructureFofFstarchFgranulesFwithFsmallFangleFxSrayFmicrofocusFscatteringTF
1999RFZcRFcWSWV[ 96

794 “heFrelationshipFbetweenFinternalFchainFlengthFofFamylopectinFandFcrystallinityFinFstarchTF1999RF[VRFYbWScV 90

793 mhangesFinF’tarchFwicrostructureFonFlakingFandF’talingFofF—heatFlreadTF1999RFYXRFX[[SX]V 94

792 qeneticFwanipulationFofF’tarchFliosynthesisdFzrogressFandFzotentialTF1999RFW]RFWaaSXVX 7

Citation Report

2



791 ybservationsFonFtheF˛–SkmylolysisFzatternFofF’omeF—axyFwaizeF’tarchesFfromFsnbredFvineFsaZ[YTF
2000RFaaRF][aS]]Z 12

790 â��sxF–s–yâ��FkxnFâ��sxF–s“Ryâ��FkxxokvsxqFypF’“kRmro’TF2000RFXaVSXa] 3

789 zropertiesFofFmornF’tarchTF2000RF

788 ’tructuralF’tudiesFonFwethylatedF’tarchFqranulesTF2000RF[XRFZVSZY 18

787 worphologicalFzropertiesFofFkcidSmodifiedF“apiocaF’tarchTF2000RF[XRFXbYSXbc 49

786 pklFmsnw’Uw’FanalysisFofFpartiallyFmethylatedFmaltotriosesFderivedFfromFmethylatedFamylosedFaF
studyFofFtheFsubstituentFdistributionTF2000RFYXcRFYZWSc 10

785 “heFsubstitutionFpatternFinFcationisedFandFoxidisedFpotatoFstarchFgranulesTF2000RFYXcRF]XWSYY 51

784 mhannelsFofFmaizeFandFsorghumFstarchFgranulesTFCarbohydrate PolymersRF2000RFZWRFX]cSXa] 10.3 220

783 xonScontactFkpwFinvestigationFofFinfluenceFofFfreezingFprocessFonFtheFsurfaceFstructureFofFpotatoF
starchFgranuleTF2000RFW[aRFYbXSYb] 30

782 ’tarchFmolecularFstructureFandFphosphorylationFinvestigatedFbyFaFcombinedFchromatographicFandF
chemometricFapproachTFCarbohydrate PolymersRF2000RFZWRFW]YSWaZ 10.3 70

781 mompositionFofFchainsFinFwaxySriceFstarchFandFitsFstructuralFunitsTFCarbohydrate PolymersRF2000RFZWRFWXWSWYX10.3 63

780 snteractionsFofFplavorFmompoundsFwithF’tarchFinFpoodFzrocessingTF2000RFXYVSXZ[ 17

779 RecentFprogressFtowardFunderstandingFbiosynthesisFofFtheFamylopectinFcrystalTF2000RFWXXRFcbcSca 411

778 neepSfreezingFofFpotatoFstarchTF2000RFXaRFYVaSWZ 67

777 liodegradableFstarchSbasedFpolymericFmaterialsTF2000RF]cRFZ[WSZ[c 62

776 wanipulatingFcerealFendospermFstructureRFdevelopmentFandFcompositionFtoFimproveFendSuseF
propertiesTF2001RFYZRFW][SXY[ 14

775 vocationFofF’itesFofFReactionF—ithinF’tarchFqranulesTF2001RFabRFWaYSWbV 116

774 zurificationFandFcharacterizationFofFtheFmaizeFamyloplastFstromalFWWXSknaFstarchFphosphorylaseTF
2001RFYbbRFW[[S]Z 27

(2001-2000)

3



773 lothFbindingFsitesFofFtheFstarchSbindingFdomainFofFkspergillusFnigerFglucoamylaseFareFessentialFforF
inducingFaFconformationalFchangeFinFamyloseTF2001RFYWYRFWWZcS[c 72

772 kFwultiSstagesFliosyntheticFzathwayFinF’tarchFqranulesFRevealedFbyFtheF”ltrastructureFofFwaizeF
wutantF’tarchesTF2001RFYZRF]WSaW 14

771 “heFcontrolFofFamyloseFsynthesisTF2001RFW[bRFZacSZba 131

770 kmylopectinFaggregationFasFaFfunctionFofFstarchFphosphateFcontentFstudiedFbyFsizeFexclusionF
chromatographyFandFonSlineFrefractiveFindexFandFlightFscatteringTF2001RFXbRFZVcSXV 78

769 nigestionFofFlegumeFstarchFgranulesFbyFlarvaeFofFαabrotesFsubfasciatusFNmoleopteradFbruchidaeOFandF
theFinductionFofFalphaSamylasesFinFresponseFtoFdifferentFdietsTF2001RFYWRFZWS[V 31

768 wonteFmarloFsimulationFofFtheF˛–SamylolysisFofFamylopectinFpotatoFstarchTF2001RFXZRFW]YSWaV 9

767 “hermogravimetrySFandFdifferentialFscanningFcalorimetrySbasedFstudiesFofFtheFsolidFstateFreactionsF
ofFstarchFpolysaccharidesFwithFproteogenicFaminoFacidsTF2001RFYaXRFWWcSWXb 8

766 ’tarchFqranuleSkssociatedFzroteinsFandFzolypeptidesdFkFReviewTF2001RF[YRFZa[ 211

765 ’catteringF’tudiesFofFtheFsnternalF’tructureFofF’tarchFqranulesTF2001RF[YRF[VZ 92

764 snternalFstructureFofFtheFstarchFgranuleFrevealedFbyFkpwTF2001RFYYVRFXZcS[] 129

763 ’wellingFandFonzymaticFrydrolysisFofF’tarchFinFvowF—aterF’ystemsTF2001RFYYRFWcYSXVY 38

762 kspectsFofFtheFzhysicalFmhemistryFofF’tarchTF2001RFYZRFWSWa 252

761 kmylopectinFpineF’tructureFandFRiceF’tarchFzasteFlreakdownTF2001RFYZRFXacSXbZ 193

760 wolecularFstructureFofFthreeFmutationsFatFtheFmaizeFsugaryWFlocusFandFtheirFalleleSspecificF
phenotypicFeffectsTF2001RFWX[RFWZV]SWb 117

759 “owardsFaFbetterFunderstandingFofFtheFmetabolicFsystemFforFamylopectinFbiosynthesisFinFplantsdF
riceFendospermFasFaFmodelFtissueTF2002RFZYRFaWbSX[ 357

758 ReexaminationFofFzhaseF“ransformationsFinFtheF’tarchâ��—aterF’ystemTF2002RFY[RFbb[XSbb[c 53

757 ’elfSniffusionFinF“woSFandF“hreeSnimensionalFzowdersFofFknisotropicFnomainsdFFknFxwRF’tudyFofF
theFniffusionFofF—aterFinFmelluloseFandF’tarchTF2002RFWV]RFWWbbaSWWbcX 40

756 nescriptionFofFwicrostructuralFmhangesFinF—heatFplourFandFplourFmomponentsFduringFrydrationFbyF
usingFonvironmentalF’canningFolectronFwicroscopyTF2002RFY[RFaYVSaZV 46

Citation Report

4



755 mrossSvinkedFResistantF’tarchdFzreparationFandFzropertiesTF2002RFacRFbWcSbX[ 224

754 ’elfSdiffusionFofFnonfreezingFwaterFinFporousFcarbohydrateFpolymerFsystemsFstudiedFwithFnuclearF
magneticFresonanceTF2002RFbYRFY[c]S]V] 31

753 ’tarchFphosphorylationdFaFnewFfrontFlineFinFstarchFresearchTF2002RFaRFZZ[S[V 186

752 RevisedFlookFatFtheFinteractionFofFstarchFwithFelectrolytedFeffectFofFsaltsFofFmetalsFfromFtheFfirstF
nonStransitionFgroupTF2002RFW]RFY[SZ[ 39

751 offectFofFannealingFandFheatFmoistureFconditioningFonFtheFphysicochemicalFcharacteristicsFofF
lambarraFgroundnutFN–oandzeiaFsubterraneaOFstarchTF2002RFZ]RFYWWS] 65

750 zhysicochemicalFpropertiesFofFpotatoFstarchFilluminatedFwithFvisibleFpolarisedFlightTFCarbohydrate 
PolymersRF2002RF[VRF[aS]X 10.3 12

749 ”singFkpwFtoFimageFtheFinternalFstructureFofFstarchFgranulesTFCarbohydrate PolymersRF2002RF[VRFWXYSWYX 10.3 94

748 ’hearSthickeningFandFshearSinducedFpatternFformationFinFstarchFsolutionsTFCarbohydrate PolymersRF
2002RFZaRFYZaSY[] 10.3 30

747 zhysicochemicalFpropertiesFofFwaxyFcornFstarchFandFcornFamylopectinFilluminatedFwithFlinearlyF
polarisedFvisibleFlightTFCarbohydrate PolymersRF2002RF[VRFYW[SYWc 10.3 31

746 smagingFRiceFqrainsF”singFktomicFporceFwicroscopyTF2003RFYaRFW][SWaV 45

745 ’tarchFsynthesisFinFtheFcerealFendospermTF2003RF]RFXW[SXX 395

744 xucleationFandFoxpansionFnuringFoxtrusionFandFwicrowaveFreatingFofFmerealFpoodsTF2003RFXRFWZaSW][ 251

743 rydrationFandFphysicochemicalFpropertiesFofFsmallSparticleFcassavaFstarchTF2003RFbYRFWXYSWYX 21

742 zreparationFandFstructuralFpropertiesFofFsmallSparticleFcassavaFstarchTF2003RFbYRFa]VSa]b 25

741 mharacterisationFofFtheFsubstituentFdistributionFinFstarchFandFcelluloseFderivativesTF2003RFZcaRFXaS][ 137

740  SrayFscatteringFstudyFonFpotatoFN’olanumFtuberosumFvTOFcultivarsFduringFwinterFstorageTF
Carbohydrate PolymersRF2003RF[ZRFZccS[Va 10.3 7

739 oxaminationFofFtheFstructureFofFamylopectinFmoleculesFbyFfluorescentFlabelingTF2003RFYYbRFZaWS[ 74

738 ktomicFforceFmicroscopyFofFpeaFstarchFgranulesdFgranuleFarchitectureFofFwildStypeFparentRFrFandFrbF
singleFmutantsRFandFtheFrrbFdoubleFmutantTF2003RFYYbRFXWY[SZa 53

(2003-2002)

5



737 snteractionsFofFstarchFwithFsaltsFofFmetalsFfromFtheFtransitionFgroupsTFCarbohydrate PolymersRF2003RF
[WRFZaS[] 10.3 91

736 ’urfactantSmediatedFsolubilisationFofFamyloseFandFvisualisationFbyFatomicFforceFmicroscopyTF
Carbohydrate PolymersRF2003RF[WRFWaaSWbX 10.3 57

735 “hermodynamicFconsiderationsFofFstarchFfunctionalityFinFfoodsTFCarbohydrate PolymersRF2003RF[WRFccSWWW10.3 48

734 wodificationFofFgranularFpotatoFstarchFbyFmultipleFdeepSfreezingFandFthawingTFCarbohydrate 
PolymersRF2003RF[XRFWSWV 10.3 62

733 snFvitroFandFinFvivoFhydrolysisFofFlegumeFstarchesFbyF˛–SamylaseFandFresistantFstarchFformationFinF
legumesâ��aFreviewTFCarbohydrate PolymersRF2003RF[ZRFZVWSZWa 10.3 184

732 zolymorphismFofFresistantFstarchFtypeFsssTFCarbohydrate PolymersRF2003RF[ZRFY]YSY]c 10.3 132

731 qranularFstarchesFasFdietaryFfibreFandFnaturalFmicrocapsulesTF2003RFYbRF]aaS]b[ 10

730 xonScontactFktomicFporceFwicroscopyFofF’tarchFqranulesF’urfaceTFzartFssTF’electedFmerealF’tarchesTF
2003RF[[RFbSW] 37

729 xonScontactFktomicFporceFwicroscopyFofF’tarchFqranulesF’urfaceTFzartFsTFzotatoFandF“apiocaF
’tarchesTF2003RF[[RFWSa 47

728 righFresolutionFimagingFofFtheFmicrostructureFofFmaizeFstarchFfilmsTFCarbohydrate PolymersRF2003RF
[ZRFWZcSW[b 10.3 74

727 ’talingFofFlreaddFRoleFofFkmyloseFandFkmylopectinFandFsnfluenceFofF’tarchSnegradingFonzymesTF
2003RFbVRF][ZS]]W 159

726 zlateletFnanocrystalsFresultingFfromFtheFdisruptionFofFwaxyFmaizeFstarchFgranulesFbyFacidF
hydrolysisTF2003RFZRFWWcbSXVX 262

725 snfluenceFofFfiberFonFtheFphaseFtransformationsFinFtheFstarchSwaterFsystemTF2003RFZRFcYaSZY 11

724 ”seFofFNWYOcFwk’FxwRFtoFstudyFdomainFstructureFandFdynamicsFofFpolysaccharidesFinFtheFnativeF
starchFgranulesTF2003RFZRFWX]cSa] 81

723 offectFofFilluminationFwithFtheFvisibleFpolarizedFandFnonpolarizedFlightFonFalphaSamylolysisFofF
starchesFofFdifferentFbotanicalForiginTF2003RF[WRFabW[Sc 12

722 “heFmolecularFdepositionFofFtransgenicallyFmodifiedFstarchFinFtheFstarchFgranuleFasFimagedFbyF
functionalFmicroscopyTF2003RFWZYRFXXcSZW 133

721 zotatoFstarchFgranuleFnanostructureFstudiedFbyFhighFresolutionFnonScontactFkpwTF2003RFYYRFWSa 60

720 WrFxwRFstudiesFofFmolecularFmobilityFinFwheatFstarchTF2003RFY]RFYZWSYZb 66

Citation Report

6



719 ’urfaceFcompositionFandFmorphologyFofFstarchRFamyloseRFandFamylopectinFfilmsTF2003RFZRFW]]SaX 60

718 ’tarchFsynthesisFinFcerealFgrainsTF2003RFZVRFWS]W 61

717 wicrocapsulesFfromFstarchFgranulesTF2003RFXVRFZaS[] 19

716 kntisenseFinhibitionFofFisoamylaseFaltersFtheFstructureFofFamylopectinFandFtheFphysicochemicalF
propertiesFofFstarchFinFriceFendospermTF2003RFZZRF]VaSWb 138

715 “heFstructureFandFtextureFofFstarchSbasedFfoodsTF2003RFb]SWVb 3

714 ’tarchFstructureFandFbreadFqualityTF2003RFWZ[SW]a 1

713 ’tarchFfromFrullSlessFlarleydF”ltrastructureFandFnistributionFofFqranuleSloundFzroteinsTF2003RFbVRF[XZS[YX 31

712 ’oonFno–ovyzwox“F|F’tarchF’ynthesisTF2003RFWXZcSWX[]

711 knalysingFstarchFstructureTF2004RF[aSc] 7

710 ”nderstandingFstarchFstructureFandFfunctionalityTF2004RFW[]SWbZ 33

709 nevelopmentFandF”tilizationFofFReflectanceFmonfocalFvaserF’canningFwicroscopyFtoFvocateF
ReactionF’itesFinFwodifiedF’tarchFqranulesTF2004RFbWRFXabSXb] 53

708 ’tarchFfromFhullSlessFbarleydF–TFsnSvitroFsusceptibilityFofFwaxyRFnormalRFandFhighSamyloseFstarchesF
towardsFhydrolysisFbyFalphaSamylasesFandFamyloglucosidaseTF2004RFbZRF]XWS]YX 132

707 ’tarchâ��compositionRFfineFstructureFandFarchitectureTF2004RFYcRFW[WSW][ 1005

706  anthanFeffectFonFswellingRFsolubilityFandFviscosityFofFwheatFstarchFdispersionsTF2004RFWbRFWcWSXVW 149

705 reterogeneityFofFstarchFgranulesFandFtheFeffectFofFgranuleFchannelizationFonFstarchFmodificationPTF
2004RFWWRFXZaSX[Z 50

704 mhemicalFmodificationFofFstarchTF2004RF[cRFWa[SZVY 140

703 offectFofFchitinFadditionFonFinjectionSmoldedFthermoplasticFcornFstarchTF2004RFcXRFXaV]SXaWY 22

702 momplexesFofFamyloseFandFamylopectinsFwithFmultivalentFmetalFsaltsTF2004RFcbRFXVYcS[W 50

(2004-2003)

7



701 ynFtheFnatureFofFcategoriesFofFchainsFinFamylopectinFandFtheirFconnectionFtoFtheFsuperFhelixFmodelTF
Carbohydrate PolymersRF2004RF[aRFXWWSXXZ 10.3 145

700 —axyFmaizeFstarchFsubpopulationsFwithFdifferentFgelatinizationFtemperaturesTFCarbohydrate 
PolymersRF2004RF[aRFWaaSWcV 10.3 33

699 promFsucroseFtoFstarchFgranuleFtoFstarchFphysicalFbehaviourdFaFfocusFonFriceFstarchTFCarbohydrate 
PolymersRF2004RF[bRFXZ[SX]] 10.3 202

698 ’tructuralFprocessesFduringFstarchFgranuleFhydrationFbyFsynchrotronFradiationFmicrodiffractionTF
2004RF[RFWYW]SXZ 41

697 ’oftFwaterialFmharacterizationFofFtheFvamellarFzropertiesFofF’tarchdF’mecticF’ideSmhainF
viquidSmrystallineFzolymericFkpproachTF2004RFYaRFWYWXSWYWb 51

696 ktomicFforceFmicroscopyFofFpeaFstarchdForiginsFofFimageFcontrastTF2004RF[RFW[WcSXa 48

695 ’tarchFfromFhullSlessFbarleydFs–TFworphologicalFandFstructuralFchangesFinFwaxyRFnormalFandF
highSamyloseFstarchFgranulesFduringFheatingTF2004RFYaRFZWaSZXb 51

694 marbohydrateFmhemistryTF2005RF 1

693 ”nderstandingF’tarchesFandF“heirFRoleFinFpoodsTF2005RF 21

692 mhangeFofFgranularFandFmolecularFstructuresFofFwaxyFmaizeFandFpotatoFstarchesFafterFtreatedFinF
alcoholsFwithForFwithoutFhydrochloricFacidTFCarbohydrate PolymersRF2005RF[cRF[VaS[W[ 10.3 38

691 ’tudyFofFriceSstarchFstructureFbyFdynamicFlightFscatteringFinFaqueousFsolutionTFCarbohydrate 
PolymersRF2005RF]WRF]WSaW 10.3 28

690 smportantFroleFofFstarchFinFtheFfreezeSthawFdamageFofFxamaSknFparticlesFpreparedFfromFadzukiF
beansFN–ignaFangularisOTFCarbohydrate PolymersRF2005RF[cRFWcaSXVZ 10.3 7

689 offectFofFmultipleFfreezingFandFthawingFonFtheFsurfaceFandFfunctionalFpropertiesFofFgranularFpotatoF
starchTF2005RFWcRFa[YSa]V 52

688 wechanicalFpropertiesFofFstarchSbasedFmaterialsTFsTF’hortFreviewFandFcomplementaryFexperimentalF
analysisTF2005RFcaRFWabYSWacZ 60

687 ossentialFaminoFacidsFofFstarchFsynthaseFssaFdifferentiateFamylopectinFstructureFandFstarchFqualityF
betweenFjaponicaFandFindicaFriceFvarietiesTF2005RF[bRFXWYSXa 205

686 kpwFsmagesFofFmomplexesFbetweenFkmyloseFandFkspergillusFnigerFqlucoamylaseFwutantsRFxativeF
andFwutantF’tarchFlindingFnomainsdFkFwodelFforFtheFkctionFofFqlucoamylaseTF2005RF[aRFWSa 43

685 offectFofFrydrothermalF“reatmentFonFpormationFandF’tructuralFmharacteristicsFofF’lowlyFnigestibleF
xonSpastedFqranularF’weetFzotatoF’tarchTF2005RF[aRFZXWSZYV 105

684 mharacterizationFofFnextrinsFobtainedFbyFonzymaticF“reatmentFofFmationicFzotatoF’tarchTF2005RF[aRFXcWSYVV 11

Citation Report

8



683 ’omeFmyanobacteriaFsynthesizeFsemiSamylopectinFtypeFalphaSpolyglucansFinsteadFofFglycogenTF
2005RFZ]RF[YcSZ[ 88

682 oxpressionFprofilingFofFgenesFinvolvedFinFstarchFsynthesisFinFsinkFandFsourceForgansFofFriceTF2005RF
[]RFYXXcSZZ 313

681 ’tarchFderivatizationTF2005RF 14

680 momplementationFofFsugarySWFphenotypeFinFriceFendospermFwithFtheFwheatFisoamylaseWFgeneF
supportsFaFdirectFroleFforFisoamylaseWFinFamylopectinFbiosynthesisTF2005RFWYaRFZYS[] 78

679 wechanisticFinformationFfromFanalysisFofFmolecularFweightFdistributionsFofFstarchTF2005RF]RFXXZbS[c 98

678 —heatFflourFconstituentsdFhowFtheyFimpactFbreadFqualityRFandFhowFtoFimpactFtheirFfunctionalityTF
2005RFW]RFWXSYV 603

677 HmlickFchemistryHenFrouteFtoFpseudoSstarchTF2005RFYRFXXX[Sa 49

676 zhosphateFpositioningFandFavailabilityFinFtheFstarchFgranuleFmatrixFasFstudiedFbyFozRTF2006RFaRFc][SaZ 26

675 ’tructuralFtransformationsFduringFgelatinizationFofFstarchesFinFlimitedFwaterdFcombinedFwideSFandF
smallSangleF SrayFscatteringFstudyTF2006RFaRFWXYWSb 49

674 kpplicationsFofFxwRFinFtheF’tudiesFofF’tarchF’ystemsTF2008RFWbccSWcVa 3

673 xativeForFrawFstarchFdigestiondFaFkeyFstepFinFenergyFefficientFbiorefiningFofFgrainTF2006RF[ZRFY[YS][ 172

672 ’tructuralFbasisFforFtheFslowFdigestionFpropertyFofFnativeFcerealFstarchesTF2006RFaRFYX[cS]] 182

671 wolecularFdegradationFrateFofFriceFandFcornFstarchesFduringFacidSmethanolFtreatmentFandFitsF
relationFtoFtheFmolecularFstructureFofFstarchTF2006RF[ZRF[bbVS] 30

670 rydrolysisFofFnativeFstarchesFwithFamylasesTF2006RFWYVRFYcS[Z 264

669 worphologicalFandFstructuralFaspectsFofFtheFgiantFstarchFgranulesFfromFzhajusFgrandifoliusTF2006RF
W[ZRFWVVSWV 25

668 murrentF”nderstandingFonF’tarchFqranuleF’tructuresTF2006RF[YRFXV[SXWY 132

667 ’tarchTF2006RFYcWSZ]c 2

666 ’tarchTF2006RFX[Sb[ 6

(2006-2005)

9



665 “heF”seFofFvaserFnifferentialFsnterferenceFmontrastFwicroscopyFforFtheFmharacterizationFofF’tarchF
qranuleFRingF’tructureTF2006RF[bRFWS[ 10

664 ktomicFporceFwicroscopyFsnvestigationFofFnisorderFzrocessFonFRiceF’tarchFqranuleF’urfaceTF2006RF
[bRFZa[SZac 19

663 xanostructuralFanalysisFofFstarchFcomponentsFbyFatomicFforceFmicroscopyTF2006RFXXZRFWbWS] 25

662 ’tructuralFandFmolecularFpropertiesFofFdialdehydeFstarchTFCarbohydrate PolymersRF2006RF]YRFY]VSY]] 10.3 66

661 wolecularFarrangementFinFblockletsFandFstarchFgranuleFarchitectureTFCarbohydrate PolymersRF2006RF
]YRF[[[S[]V 10.3 125

660 ktomicFforceFmicroscopyFofFpeaFstarchdFqranuleFarchitectureFofFtheFrugYSaRFrugZSbRFrug[SaFandFlamScF
mutantsTFCarbohydrate PolymersRF2006RF][RF]ZSaZ 10.3 30

659 knF SrayFstudyFofFhydrothermallyFtreatedFpotatoFstarchTFCarbohydrate PolymersRF2006RF]ZRFY]ZSYa[ 10.3 172

658 oxploratoryF’k ’FandFrzkomSzknFstudiesFofFstarchesFfromFdiverseFplantFgenotypesTFCarbohydrate 
PolymersRF2006RF]ZRFZYYSZZY 10.3 61

657 reterogeneityFofFlotusFrhizomeFstarchFgranulesFasFrevealedFbyF˛–SamylaseFdegradationTF
Carbohydrate PolymersRF2006RF]]RF[XbS[Y] 10.3 27

656 “hickeningFofFsweetFandFsourFsaucesFwithFvariousFpolysaccharideFcombinationsTF2006RFa[RFZVaSZWZ 42

655 xonlinearFNrarmonicFqenerationOFypticalFwicroscopyTF2006RFaVYSaXW 7

654 onzymaticFhydrolysisFofFpolysaccharideSrichFparticulateForganicFwasteTF2006RFcYRFWWZ[S[W 16

653 qenotypeSspecificFspatialFdistributionFofFstarchFmoleculesFinFtheFstarchFgranuledFaFcombinedFmv’wF
andF’owFapproachTF2006RFaRFXYWVSXV 118

652 wolecularS’caleF’tudiesFonFliopolymersF”singFktomicFporceFwicroscopyTFWXYSWaX 8

651 zolysaccharidesdFtheirFroleFinFfoodFmicrostructureTF2007RFYSYc 7

650 zhysicochemicalFlehaviourFofF’tarchFinFpoodFkpplicationsTFXVS]a 7

649 qellingFkgentsTF2007RFaYSca 4

648 lackwardFsecondSharmonicFgenerationFfromFstarchFforFinSsituFrealStimeFpulseFcharacterizationFinF
multiphotonFmicroscopyTF2007RF 1

Citation Report

10



647 ’lowlyFdigestibleFstarchFâ��FitsFstructureFandFhealthFimplicationsdFaFreviewTF2007RFWbRFYZ]SY[[ 466

646 kFcomparisonFofFnativeFandFacidFthinnedFnormalFandFwaxyFcornFstarchesdFzhysicochemicalRFthermalRF
morphologicalFandFpastingFpropertiesTF2007RFZVRFW[XaSW[Y] 107

645 righSpressureFpotatoFstarchFgranuleFgelatinizationdFsynchrotronFradiationFmicroS’k ’U—k ’FusingF
aFdiamondFanvilFcellTF2007RFbRFXVcXSa 32

644 ’tarchTF2007RF[acS]WX 3

643 qelsTFW[WSWcb 5

642 offectFofForientationFonFtheFphysicalFpropertiesFofFpotatoFamyloseFandFhighSamyloseFcornFstarchF
filmsTF2007RFbRFY]ZWS[ 14

641 xutritionalFvalueFforFswineFofFextrudedFcornFandFcornFfractionsFobtainedFafterFdryFmillingTF2007RFb[RFW]c[SaVW 15

640 TF2007RF 3

639 mharacterizationFandFmodelingFofFtheFkSFandFlSgranuleFstarchesFofFwheatRFtriticaleRFandFbarleyTF
Carbohydrate PolymersRF2007RF]aRFZ]S[[ 10.3 223

638 “heFinfluenceFofFySformylationFonFtheFscaleFofFstarchFmacromoleculesFassociationFinFnw’yFandF
waterTFCarbohydrate PolymersRF2007RF]bRFWY]SWZ[ 10.3 7

637 —heatFstarchFgelatinizationFunderFmicrowaveFirradiationFandFconductionFheatingTFCarbohydrate 
PolymersRF2007RF]cRFXXZSXYX 10.3 56

636 mompositionFofFclustersFandFtheirFarrangementFinFpotatoFamylopectinTFCarbohydrate PolymersRF2007
RF]bRFZYYSZZ] 10.3 55

635 “heFstudyFofFstarchFnanoSunitFchainsFinFtheFgelatinizationFprocessTFCarbohydrate PolymersRF2007RF]bRFY]VSY]]10.3 22

634 mhangesFinFphysicochemicalFpropertiesFandFmorphologyFofFcannaFstarchesFduringFrhizomalF
developmentTFCarbohydrate PolymersRF2007RFaVRFXV]SXWa 10.3 40

633 ’ynthesisFofFtriazoleSlinkedFpseudoSstarchFfragmentsTF2007RFYZXRF[XcSZV 43

632 uineticsFofFenzymaticFhydrolysisFofFpolysaccharideSrichFparticulatesTF2007RFYbRFXWSXa 9

631 qelatinizationFandFzastingFzropertiesFofF—axyFandFxonSwaxyFRiceF’tarchesTF2007RF[cRFYbbSYc] 123

630 –isualFybservationFofFrydrolyzedFzotatoF’tarchFqranulesFbyF˛–SkmylaseFwithFmonfocalFvaserF
’canningFwicroscopyTF2007RF[cRF[ZYS[Zb 24

(2007-2007)

11



629 momparisonFletweenFqranularF’tarchFrydrolyzingFonzymeFandFmonventionalFonzymesFforFothanolF
zroductionFfromFwaizeF’tarchFwithFnifferentFkmylosedFkmylopectinFRatiosTF2007RF[cRF[ZcS[[] 39

628 –olumeFchangeFmeasurementsFofFriceFbyFenvironmentalFscanningFelectronFmicroscopyFandF
stereoscopyTF2007RFXcRFWcaSXV[ 5

627 ovidenceFofFnativeFstarchFdegradationFwithFhumanFsmallFintestinalFmaltaseSglucoamylaseF
NrecombinantOTF2007RF[bWRFXYbWSb 53

626 mharacterizationFofFtheFwicrostructureFofFzhaseF’egregatedFkmylopectinFandF˛†SvactoglobulinFnryF
wixturesTF2007RFXRFWaXSWbX 12

625 snFsituFsmagingFofFzeaF’tarchFinF’eedsTF2008RFYRF]]Sa] 28

624 zhysiologicalFrolesFofFplantFglycosideFhydrolasesTF2008RFXXaRFaXYSZV 201

623 qranuleF’izesFofFmannaFNmannaFedulisOF’tarchesFandFtheirFReactivityF“owardFrydrationRFonzymeF
rydrolysisFandFmhemicalF’ubstitutionTF2008RF]VRF]XZS]YY 17

622 mharacterizationFofFtheFsurfaceFmorphologyFofFdurumFwheatFstarchFgranulesFusingFatomicFforceF
microscopyTF2008RFaWRFWX[SYX 18

621 nevelopmentFofFnanostructureFinFresistantFstarchFtypeFsssFduringFthermalFtreatmentsFandFcyclingTF
2008RFbRFW]YSaV 23

620 knalysisFofFsorptionFpropertiesFofFstarchâ��proteinFextrudatesFwithFtheFuseFofFwaterFvapourTF2008RF
b[RF[bVS[bc 33

619
wodelingFofF˛–NWâ��ZOFchainFarrangementsFinF˛–NWâ��ZONWâ��]OFglucansdF“heFactionFandFoutcomeFofF
˛†SamylaseFandFzseudomonasFstutzeriFamylaseFonFanF˛–NWâ��ZONWâ��]OFglucanFmodelTFCarbohydrate 
PolymersRF2008RFaXRF]X[S]Ya

10.3 9

618 snternalFunitFchainFcompositionFinFamylopectinsTFCarbohydrate PolymersRF2008RFaZRF[XaS[ZY 10.3 162

617 ’usceptibilityFofFannealedFstarchesFtoFhydrolysisFbyF˛–SamylaseFandFglucoamylaseTFCarbohydrate 
PolymersRF2008RFaXRF[caS]Va 10.3 92

616 zrotonFxwRFrelaxationFstudyFofFswellingFandFgelatinisationFprocessFinFriceFstarchSwaterFsamplesTF
2008RFWWVRFWZSXX 79

615 zorcineFpancreaticFalphaSamylaseFhydrolysisFofFnativeFstarchFgranulesFasFaFfunctionFofFgranuleF
surfaceFareaTF2003RFWcRFWW]XS] 50

614 wodificationFofFgranularFcornFstarchFwithFZSalphaSglucanotransferaseFfromF“hermotogaFmaritimadF
effectsFonFstructuralFandFphysicalFpropertiesTF2008RFaYRFmW[bS]] 22

613 ’tarchSbasedFbackwardsF’rqFforFinFsituFwops’“yFpulseFcharacterizationFinFmultiphotonFmicroscopyTF
2008RFXYVRFaVS[ 19

612 qlucanRFwaterFdikinaseFphosphorylatesFcrystallineFmaltodextrinsFandFtherebyFinitiatesF
solubilizationTF2008RF[[RFYXYSYZ 83

Citation Report

12



611 yverlappingFfunctionsFofFtheFstarchFsynthasesF’’ssFandF’’sssFinFamylopectinFbiosynthesisFinF
krabidopsisTF2008RFbRFc] 92

610 offectFofFamyloseFcontentFonFphysicalFandFmechanicalFpropertiesFofFpotatoSstarchSbasedFedibleF
filmsTF2008RFcRF][bS]Y 30

609 ’tarchdFwajorF’ourcesRFzropertiesFandFkpplicationsFasF“hermoplasticFwaterialsTF2008RFYXWSYZX 40

608 wedicalFkpplicationsFofFmolloidsTF2008RF 11

607 ’tarchFgranulesFasFaFprobeFforFtheFpolarizationFatFtheFsampleFplaneFofFaFhighFresolutionF
multiphotonFmicroscopeTF2008RF 4

606 ’imultaneousFmultifocalRFmultiphotonRFphotonFcountingFmicroscopyTF2008RFW]RFWVY]ZSaW 39

605 –iscoelasticityFpropertiesFofFbiopolymerFcompositeFmaterialsFdeterminedFusingFfiniteFelementF
calculationFandFnanoindentationTF2008RFZZRFYaWSYaa 27

604 zalladiumFnanoparticlesFonFpolysaccharideSderivedFmesoporousFmaterialsFandFtheirFcatalyticF
performanceFinFmâ��mFcouplingFreactionsTF2008RFWVRFYbXSYba 186

603 ”seFofFenzymesFinFtheFproductionFofFcerealSbasedFfunctionalFfoodsFandFfoodFingredientsTF2008RFXYaSX][ 6

602 “heFroleFofFwheatFflourFconstituentsRFsugarRFandFfatFinFlowFmoistureFcerealFbasedFproductsdFaFreviewF
onFsugarSsnapFcookiesTF2008RFZbRFbXZSYc 194

601 wangoFstarchFdegradationTFssTF“heFbindingFofFalphaSamylaseFandFbetaSamylaseFtoFtheFstarchFgranuleTF
2008RF[]RFaZW]SXW 21

600 offectFofFtheFalkalineFtreatmentFonFtheFultrastructureFofFmStypeFstarchFgranulesTF2008RFcRFWbcZScVW 53

599 qlucoseFreleaseFofFwaterSsolubleFstarchSrelatedFalphaSglucansFbyFpancreatinFandFamyloglucosidaseF
isFaffectedFbyFtheFabundanceFofFalphaSWR]SglucosidicFlinkagesTF2008RF[]RFWVbacSb] 26

598 pragmentationFofF—axyFRiceF’tarchFqranulesFbyFonzymaticFrydrolysisTF2008RFb[RFWbXSWba 77

597
’izeRFshapeFandFsurfaceFmorphologyFofFstarchFgranulesFfromFxorwayFspruceFneedlesFrevealedFbyF
transmissionFelectronFmicroscopyFandFatomicFforceFmicroscopydFeffectsFofFelevatedFmyNXOF
concentrationTF2008RFXbRFW[cYSc

9

596 kpplicationFofFktomicFporceFwicroscopyFonF’tudyingFwicroSFandFxanoS’tructuresFofF’tarchTF2008RFZRF 8

595 “heFzolarizedFvightSsnducedFonzymaticFpormationFandFnegradationFofFliopolymersTF2008RFXaXRFWWaSWXZ 2

594 ybservationFofFtheFsnnerF’tructureFofFmornF’tarchFqranulesFbyFkpwTF2009RFYVRFZbZSZcV 2

(2009-2008)

13



593 kpplicationFofFtheFmolecularFcombingFtechniqueFtoFstarchFgranulesTF2009RFWZRFZVacSb] 2

592 luckwheatFstarchdFstructureRFfunctionalityFandFenzymeFinFvitroFsusceptibilityFuponFtheFroastingF
processTF2009RF]VF’upplFZRFWZVS[Z 19

591 nigestionFofFstarchFgranulesFfromFmaizeRFpotatoFandFwheatFbyFlarvaeFofFtheFtheFyellowFmealwormRF
“enebrioFmolitorFandFtheFwexicanFbeanFweevilRFαabrotesFsubfasciatusTF2009RFcRFZY 7

590 ’tructuralFpeaturesFofF’tarchFqranulesFsTF2009RFWZcSWcX 64

589 poodFxanotechnologyTF2009RFY]cSYcc 15

588 wkmRywyvom”vo’TF2009RFa]SWbV

587
“heFtwoFplastidialFstarchSrelatedFdikinasesFsequentiallyFphosphorylateFglucosylFresiduesFatFtheF
surfaceFofFbothFtheFkSFandFlStypeFallomorphsFofFcrystallizedFmaltodextrinsFbutFtheFmodeFofFactionF
differsTF2009RFW[VRFc]XSa]

51

586 vaforaFdiseasedFinsightsFintoFneurodegenerationFfromFplantFmetabolismTF2009RFYZRF]XbSYc 73

585 pormFandFfunctionalityFofFstarchTF2009RFXYRFW[XaSW[YZ 547

584 offectFofFacidâ��methanolFtreatmentFonFtheFmolecularFstructureFandFphysicochemicalFpropertiesFofF
lentilFNvensFculinarisFwedikOFstarchTF2009RFXYRFXXWcSXXX[ 14

583 zreparationFofFnanoSsizedFstarchFparticlesFbyFcomplexFformationFwithFnSbutanolTFCarbohydrate 
PolymersRF2009RFa]RFWWVSWW] 10.3 105

582 ’tructuralFcharacteristicsFofFlowSglycemicFresponseFriceFstarchFproducedFbyFcitricFacidFtreatmentTF
Carbohydrate PolymersRF2009RFabRF[bbS[c[ 10.3 39

581 ypticalFmicroscopyFinFphotosynthesisTF2009RFWVXRFWWWSZW 30

580 ’econdFandFthirdFharmonicFgenerationFmeasurementsFofFgluesFusedFforFliningFtextileFsupportsFofF
paintedFartworksTF2009RFYc[RFXW]WS] 12

579 ’tarchFvermicelliFtemplateSassistedFsynthesisFofFsizeUshapeScontrolledFnanoparticlesTFCarbohydrate 
PolymersRF2009RFa[RF]cZSaVZ 10.3 48

578 pormationFandFisolationFofFnanocrystalFcomplexesFbetweenFdextrinsFandFnSbutanolTFCarbohydrate 
PolymersRF2009RFabRF]X]S]YX 10.3 28

577 mrystalF’tructureFofFkSamylosedFkFRevisitFfromF’ynchrotronFwicrodiffractionFknalysisFofF’ingleF
mrystalsTF2009RFZXRFWW]aSWWaZ 103

576 ’tarchSbasedFcoatingsFforFcolonSspecificFdrugFdeliveryTFzartFsdFtheFinfluenceFofFheatFtreatmentFonF
theFphysicoSchemicalFpropertiesFofFhighFamyloseFmaizeFstarchesTF2009RFaXRF[aZSb] 42

Citation Report

14



575 wRFimagingFandFdiffusionFstudiesFofFsoakedFriceTF2009RFZXRFXYaSXZ[ 13

574 mhemicalFforceFmappingFofFphosphateFandFcarbonFonFacidSmodifiedFtapiocaFstarchFsurfaceTF2009RF
ZZRFb]ScW 9

573 vargeFscaleFstructureFofFwheatRFriceFandFpotatoFstarchFrevealedFbyFultraFsmallFangleF SrayF
diffractionTF2009RFZ[RFXV]SWX 13

572 ˛–SkmylolysisFofFnativeFpotatoFandFcornFstarchesFâ��F’owRFkpwRFnitrogenFandFiodineFsorptionF
investigationsTF2009RFZXRFWXWcSWXXZ 59

571 —heatF’tarchdFzroductionRFzropertiesRFwodificationFandF”sesTF2009RFZZWS[WV 18

570 mharacterizationFofFstarchFnanoparticlesTF2009RFWZ]RFVWXVXa 13

569 oxtractingFphysicallyFusefulFinformationFfromFmultipleSdetectionFsizeSseparationFdataFforFstarchTF
2009RFWVRFXaVbSWY 13

568 qreenFsynthesisFofFgoldFnanoparticlesFwithFstarchâ��glucoseFandFapplicationFinFbioelectrochemistryTF
2009RFWcRFabYc 142

567 ’ingleFwoleculeF“echniquesTF2009RFY][SYca 1

566 ’tructureFofFzotatoF’tarchTF2009RFbYScb 10

565 pirstFprinciplesFinsightFintoFtheFalphaSglucanFstructuresFofFstarchdFtheirFsynthesisRFconformationRFandF
hydrationTF2010RFWWVRFXVZcSbV 80

564 ’tarchFnanoparticlesdFaFreviewTF2010RFWWRFWWYcS[Y 714

563 mhapterFZdxaturalFpoodFxanostructuresTF[VS]b 4

562 ’tructureFandFdigestibilityFofFcrystallineFshortSchainFamyloseFfromFdebranchedFwaxyFwheatRFwaxyF
maizeRFandFwaxyFpotatoFstarchesTFCarbohydrate PolymersRF2010RFacRFWWWaSWWXY 10.3 147

561 snFvivoFdegradationFofFbananaFstarchdF’tructuralFcharacterizationFofFtheFdegradationFprocessTF
Carbohydrate PolymersRF2010RFbWRFXcWSXcc 10.3 29

560 sodineFabsorptionFpropertiesFandFitsFeffectFonFtheFcrystallinityFofFdevelopingFwheatFstarchFgranulesTF
Carbohydrate PolymersRF2010RFbXRFab]SacZ 10.3 32

559 kmylolysisFofFwheatFstarchesTFssTFnegradationFpatternsFofFnativeFstarchFgranulesFwithFvaryingF
functionalFpropertiesTF2010RF[XRFXc[SYVX 35

558 rydrolysisFofFgranularFstarchFatFsubSgelatinizationFtemperatureFusingFaFmixtureFofFamylolyticF
enzymesTF2010RFbbRFZaS[Z 134

(2010-2009)

15



557 “heFeffectFofFenzymaticFpretreatmentsFonFsubsequentFoctenylFsuccinicFanhydrideFmodificationsFofF
cornstarchTF2010RFXZRF]VS][ 58

556 offectFofFcryoSmillingFonFstarchesdFpunctionalityFandFdigestibilityTF2010RFXZRFW[XSW]Y 90

555 ’tructuralFpropertiesFandFgelatinisationFcharacteristicsFofFpotatoFandFcassavaFstarchesFandFmutantsF
thereofTF2010RFXZRFYVaSYWa 80

554 rydrationFwaterFdynamicsFinFbiopolymersFfromFxwRFrelaxationFinFtheFrotatingFframeTF2010RFXVaRFXbaScY 8

553 kmyloseFinvolvementFinFtheFamylopectinFclustersFofFpotatoFstarchFgranulesTFCarbohydrate PolymersRF
2010RFbXRFYa]SYbY 10.3 34

552 worphologyFandFphysicochemicalFpropertiesFofFmechanicallyFactivatedFriceFstarchTFCarbohydrate 
PolymersRF2010RFacRFYZWSYZb 10.3 55

551 RelationshipFbetweenFgranuleFsizeFandFinFvitroFdigestibilityFofFmaizeFandFpotatoFstarchesTF
Carbohydrate PolymersRF2010RFbXRFZbVSZbb 10.3 213

550 “heFstructuralFandFhydrationFpropertiesFofFheatStreatedFriceFstudiedFatFmultipleFlengthFscalesTF2010RF
WXVRFWVYWSWVZV 31

549 RasterFmicrodiffractionFwithFsynchrotronFradiationFofFhydratedFbiopolymersFwithFnanometreF
stepSresolutiondFcaseFstudyFofFstarchFgranulesTF2010RFWaRFaZYS[V 26

548 kcetylationFofFbananaFNwusaFparadisiacaFvTOFandFmaizeFNαeaFmaysFvTOFstarchesFusingFaFmicrowaveF
heatingFprocedureFandFiodineFasFcatalystdFzartialFcharacterizationTF2010RF]XRFW[[SW]Z 30

547 mharacteristicsFofFporesFinFnativeFandFhydrolyzedFstarchFgranulesTF2010RF]XRFXXcSXY[ 45

546 offectFofFhighFhydrostaticFpressureFonFstarchesdFkFreviewTF2010RF]XRF]W[S]Xb 99

545 “heFmolecularFstructuresFofFstarchFcomponentsFandFtheirFcontributionFtoFtheFarchitectureFofFstarchF
granulesdFkFcomprehensiveFreviewTF2010RF]XRFYbcSZXV 859

544
“heFvaforinSlikeFdualSspecificityFphosphataseF’o ZFfromFkrabidopsisFhydrolyzesFbothFm]SFandF
mYSphosphateFestersFintroducedFbyFstarchSrelatedFdikinasesFandFtherebyFaffectsFphaseFtransitionFofF
alphaSglucansTF2010RFW[XRFaWWSXX

65

543 ’tructuralFbasisFforFtheFglucanFphosphataseFactivityFofF’tarchFoxcessZTF2010RFWVaRFW[YacSbZ 44

542 ”nderstandingFtheFzhysicochemicalFandFpunctionalFzropertiesFofF—heatF’tarchFinF–ariousFpoodsTF
2010RFbaRFYV[SYWZ 24

541 zhysicoSchemicalFcharacteristicsFofFmediaSmilledFcornFstarchTF2010RF[bRFcVbYScW 45

540 qranuleFstructureFandFdistributionFofFallomorphsFinFmStypeFhighSamyloseFriceFstarchFgranuleF
modifiedFbyFantisenseFRxkFinhibitionFofFstarchFbranchingFenzymeTF2010RF[bRFWWcZ]S[Z 74

Citation Report

16



539 wultimodalFmkR’FmicroscopyFofFstructuredFcarbohydrateFbiopolymersTF2010RFWRFWYZaSWY[a 32

538 ’tarchdFitsFmetabolismRFevolutionRFandFbiotechnologicalFmodificationFinFplantsTF2010RF]WRFXVcSYZ 652

537 ’econdFharmonicFgenerationFimagingFSFaFnewFmethodFforFunravelingFmolecularFinformationFofF
starchTF2010RFWaWRFbbScZ 46

536 knalysisFofFstarchFswellingFpowerFinFkustralianFbreedingFlinesFofFhexaploidFwheatFN“riticumF
aestivumFvTOTF2010RFWW[RFWaWSWab 6

535 mhemicalFstructureFanalysisFofFstarchFandFcelluloseFderivativesTF2010RF]ZRFWWaSXWV 79

534 pateFofFstarchFinFfoodFprocessingdFfromFrawFmaterialsFtoFfinalFfoodFproductsTF2010RFWRFbaSWWW 75

533 “heFnevelopmentRF’tructureRFandFmompositionFofFtheFlarleyFqrainTF2010RFYcWSZZb 7

532 sndividualFswollenFstarchFgranulesFunderFmechanicalFstressdFevidenceFforFdeformationFandFvolumeF
lossTF2010RF]RFY]YSY]c 20

531 lombesinFfunctionalizedFgoldFnanoparticlesFshowFinFvitroFandFinFvivoFcancerFreceptorFspecificityTF
2010RFWVaRFba]VS[ 256

530 mhapterF[d’tarchFandFitsFnerivedFzroductsdFliotechnologicalFandFliomedicalFkpplicationsTF2011RFWYVSW][ 3

529 willingFofFriceFgrainsTF“heFdegradationFonFthreeFstructuralFlevelsFofFstarchFinFriceFflourFcanFbeF
independentlyFcontrolledFduringFgrindingTF2011RF[cRFYc]ZSaY 125

528 ’tructuresFofFbuildingFblocksFinFclustersFofFsweetpotatoFamylopectinTF2011RFYZ]RFXcWYSX[ 19

527 zroductionRFmhemistryFandFnegradationFofF’tarchSlasedFzolymersTF2011RFW[SZX 2

526 ovidenceFofFmicroSFandFnanoscaledFparticlesFduringFstarchFnanocrystalsFpreparationFandFtheirF
isolationTF2011RFWXRFYVYcSZ] 82

525 ’tructuralFpropertiesFofFhydrolyzedFhighSamyloseFriceFstarchFbyF˛–SamylaseFfromFlacillusF
licheniformisTF2011RF[cRFWX]]aSaY 17

524 ’tarchSlasedFnispersionsTF2011RFW]cSXZ]

523 kFcVSdayFtoxicologyFstudyFofFhighSamyloseFtransgenicFriceFgrainFinF’pragueSnawleyFratsTF2011RFZcRFYWWXSb 41

522 ’tarchFbiosynthesisFinFdevelopingFseedsTF2011RFXWRF[SYX 119

(2011-2010)

17



521 TF2011RF 46

520 zhysicochemicalFandF’tructuralFzropertiesFofF’tarchFssolatedFfromFkpiosFamericanaFwedikusTF2011RF
[cRFXWSYV 15

519 ’tarchFasF’ourceFofFzolymericFwaterialsTF2011RFbWScb 5

518 nistributionFofF’tarchFvysophosphatidylcholineFinFzastingFandFqelationFofF—heatF’tarchF
’uspensionsTF2011RFWaRFYWWSYWb 2

517 xanoSstructuresFofFdebranchedFpotatoFstarchFobtainedFbyFisoamylolysisTF2011RFa]RFxWWSZ 16

516 ’phericalFhardFcarbonFpreparedFfromFpotatoFstarchFusingFasFanodeFmaterialFforFviSionFbatteriesTF
2011RF][RFYY]bSYYaV 63

515 snfluenceFofFbotanicForiginFandFamyloseFcontentFonFtheFmorphologyFofFstarchFnanocrystalsTF2011RF
WYRFaWcYSaXVb 103

514 wicrostructuralFandFphysicochemicalFpropertiesFofFheatSmoistureFtreatedFwaxyFandFnormalF
starchesTF2011RFWVZRFXZ]SX[b 150

513 zarticulateFstructureFofFphytoglycogenFnanoparticlesFprobedFusingFamyloglucosidaseTFCarbohydrate 
PolymersRF2011RFbYRFW]][SW]aW 10.3 48

512 offectsFofFoctenylsuccinylationFonFtheFstructureFandFpropertiesFofFhighSamyloseFmaizeFstarchTF
Carbohydrate PolymersRF2011RFbZRFWXa]SWXbW 10.3 111

511 qranuleFstructuralRFcrystallineRFandFthermalFchangesFinFnativeFmhineseFyamFstarchFafterFhydrolysisF
withFtwoFdifferentFenzymesâ��˛–SamylaseFandFglucoSamylaseTF2011RF]YRFa[SbX 18

510 snFsituFRamanFmicroscopyFofFstarchFgranuleFstructuresFinFwildFtypeFandFaeFmutantFmaizeFkernelsTF
2011RF]YRFWXbSWYb 41

509 zhysicochemicalFpropertiesFofFsweetpotatoFstarchTF2011RF]YRFXZcSX[c 67

508 rumanF˛–SamylaseFandFstarchFdigestiondFknFinterestingFmarriageTF2011RF]YRFYc[SZV[ 188

507 worphologicalFandFthermalFcharacterizationFofFnativeFstarchesFfromFkndeanFcropsTF2011RF]YRFYbWSYbc 22

506 zhysicochemicalRFcrystallineRFandFthermalFpropertiesFofFnativeRFoxidizedRFacidRFandFenzymeF
hydrolyzedFmhineseFyamFNnioscoreaFoppositeF“hunbOFstarchTF2011RF]YRF]W]S]XZ 18

505 momparisonFofFtheFcrystallineFpropertiesFandFstructuralFchangesFofFstarchesFfromFhighSamyloseF
transgenicFriceFandFitsFwildFtypeFduringFheatingTF2011RFWXbRF]Z[S][X 86

504 smpactFofFheatSmoistureFtreatmentFandFannealingFinFstarchesdFkFreviewTFCarbohydrate PolymersRF
2011RFbYRFYWaSYXb 10.3 463

Citation Report

18



503 snternalFstructuresFandFphaseStransitionsFofFstarchFgranulesFduringFgelatinizationTFCarbohydrate 
PolymersRF2011RFbYRFWca[SWcbY 10.3 77

502 kpplicationFofFsmallSangleF SrayFandFneutronFscatteringFtechniquesFtoFtheFcharacterisationFofFstarchF
structuredFkFreviewTFCarbohydrate PolymersRF2011RFb[RFXbWSXcY 10.3 236

501 lindingFinteractionsFofF˛–SamylaseFwithFstarchFgranulesdF“heFinfluenceFofFsupramolecularFstructureF
andFsurfaceFareaTFCarbohydrate PolymersRF2011RFb]RFWVYbSWVZa 10.3 85

500 kFnovelFinFsituFatomicFforceFmicroscopyFimagingFtechniqueFtoFprobeFsurfaceFmorphologicalFfeaturesF
ofFstarchFgranulesTF2011RFYZ]RFbZaS[Y 42

499 offectFofFstarchFfractionsFonFspheruliteFformationFandFmicrostructureTFCarbohydrate PolymersRF2011RF
bYRFWa[aSWa][ 10.3 32

498 zroductionFofFresistantFstarchFfromFacidSmodifiedFamylotypeFstarchesFwithFenhancedFfunctionalF
propertiesTF2011RFWVYRFW[]SW]Z 45

497 mhemistryFofFpulsesTF2011RFcS[[ 12

496 ’tarchTF2011RF 7

495 ’tudyFonFsynthesisFofFcationicFwetSstrenthFagentFwithFcassavaFstarchFusedFinFpaperFmakingFprocessTF
2011RF

494 ’tarchFliosynthesisFinFrigherFzlantsTF2011RFYaSZ[

493 WWFytherFpolysaccharideFnanocrystalsTF

492 ktomicFforceFmicroscopyFNkpwOFandFrelatedFtoolsFforFtheFimagingFofFfoodsFandFbeveragesFonFtheF
nanoscaleTF2012RFccSWZb 2

491 ’tarchFmetabolismFinFkrabidopsisTF2012RFWVRFeVW]V 166

490 mallibrationFprocedureFandFcharacterizationFofFaFcommercialFmultiphotonFmicroscopeFtoFmeasureF
zolarizationF’econdFrarmonicFqenerationFmicroscopyTF2012RF

489 —heatFstarchFstructureFandFbreadFqualityTF2012RFWXYSWZb 2

488 kpplicationFofFRetrogradationSretardationF“echnologyFtoFuoreanFRiceFmakeRFqaraeddukFwadeFfromF
xonSwaxyFRiceTF2012RFWbRFYaWSYaZ 4

487 RiceF’tarchFniversitydFoffectsFonF’tructuralRFworphologicalRF“hermalRFandFzhysicochemicalF
zropertiesâ��kFReviewTF2012RFWWRFZWaSZY] 295

486 kpplicationFofFultraFhighFpressureFN”rzOFinFstarchFchemistryTF2012RF[XRFWXYSZW 60

(2012-2011)

19



485 mharacterizationFofFleafFstarchFfromFrvlSaffectedFandFunaffectedSgirdledFcitrusFtreesTF2012RFacRFaWSab 26

484 zreparationRFpropertiesFandFapplicationsFofFpolysaccharideFnanocrystalsFinFadvancedFfunctionalF
nanomaterialsdFaFreviewTF2012RFZRFYXaZScZ 667

483 kFnewFproposedFsweetFpotatoFstarchFgranuleFstructureSSpomegranateFconceptTF2012RF[VRFZaWS[ 9

482 offectFofFsectioningFandFwaterFonFresinSembeddedFsectionsFofFcornFstarchFgranulesFtoFanalyzeFinnerF
structureTFCarbohydrate PolymersRF2012RFbcRFWWYbSZc 10.3 8

481 sonicFliquidsFasFsolventsFforFdissolutionFofFcornFstarchFandFhomogeneousFsynthesisFofFfattySacidF
starchFestersFwithoutFcatalystsTFCarbohydrate PolymersRF2012RFbcRFWXW[SXW 10.3 52

480 nevitrificationFofFtheFamorphousFfractionsFofFstarchFduringFgelatinisationTFCarbohydrate PolymersRF
2012RFcVRFWZVS] 10.3 6

479
smmersionFmodeFmaterialFpocketFdynamicFmechanicalFanalysisFNswzSnwkOdFaFnovelFtoolFtoFstudyF
gelatinisationFofFpurifiedFstarchesFandFstarchScontainingFplantFmaterialsTFCarbohydrate PolymersRF
2012RFcVRF]XbSY]

10.3 6

478 RyeFmonstituentsFandF“heirFsmpactFonFRyeFzrocessingTF2012RF][ZS]aX 1

477 zroteinFdisulfideFisomeraseSlikeFproteinFWSWFcontrolsFendospermFdevelopmentFthroughFregulationF
ofFtheFamountFandFcompositionFofFseedFproteinsFinFriceTF2012RFaRFeZZZcY 40

476 qeneticFniversityFofFRiceFqrainF|ualityTF2012RF 5

475 viteraturverzeichnisTF2012RFbZaSbab

474 TF2012RF 26

473 poodF’tructureFandFmarbohydrateFnigestibilityTF2012RF 13

472 mharacterizationFofFnanoparticlesFpreparedFbyFacidFhydrolysisFofFvariousFstarchesTF2012RF]ZRFY]aSYaY 132

471 qelatinisationFpropertiesFofFnativeFandFannealedFpotatoFstarchesTF2012RF]ZRFXcaSYVY 24

470 yptimizationFofFtheFbatchFpreparationFofFstarchFnanocrystalsFtoFreachFdailyFtimeSscaleTF2012RF]ZRFZbcSZc] 28

469 zhysicochemicalRFcrystallineRFandFthermalFpropertiesFofFnativeFandFenzymeFhydrolyzedFzuerariaF
lobataFN—illdTOFyhwiFandFzuerariaFthomsoniiFlenthTFstarchesTF2012RF]ZRFb]ZSbaY 6

468 snfluenceFofFtheFlotanicFyriginFofF’tarchFxanocrystalsFonFtheFworphologicalFandFwechanicalF
zropertiesFofFxaturalFRubberFxanocompositesTF2012RFXcaRFc]cScab 29

Citation Report

20



467 monfocalFlaserFscanningFmicroscopyFofFdextranSriceFstarchFmixturesTFCarbohydrate PolymersRF2012RF
baRF[[aS[]Y 10.3 15

466 vipaseScouplingFesterificationFofFstarchFwithFoctenylFsuccinicFanhydrideTFCarbohydrate PolymersRF
2012RFbaRFXWYaSXWZZ 10.3 53

465 kmylolysisFofFlargeFandFsmallFgranulesFofFnativeFtriticaleRFwheatFandFcornFstarchesFusingFaFmixtureF
ofF˛–SamylaseFandFglucoamylaseTFCarbohydrate PolymersRF2012RFbbRFb]ZSbaZ 10.3 59

464 wacroporousFgibbsiteFfoamsFpreparedFfromFparticleSstabilizedFemulsionsFusingFcornFstarchFandF
agarFasFbindersTF2012RFYbRFZZ]WSZZ][ 16

463 ’ubstituentFdistributionFwithinFcrossSlinkedFandFhydroxypropylatedFsweetFpotatoFstarchFandFpotatoF
starchTF2012RFWYYRFWYYYSWYZV 35

462 yrderedFstructureFandFthermalFpropertyFofFacidSmodifiedFhighSamyloseFriceFstarchTF2012RFWYZRFXXZXSb 18

461 snfluenceFofFmoistureFcontentFonFtheFdegradationFofFwaxyFandFnormalFcornFstarchesFacidStreatedFinF
methanolTF2012RFX]RFYaVSYa] 14

460 poodFpowdersdF’urfaceFandFformFcharacterizationFrevisitedTF2012RFWWXRFWSXW 67

459 qlycerolFandFesterifiedFproductsFofFpalmiticFacidFasFaFmixedFplasticizerFforFthermoplasticFtapiocaF
starchTF2013RF[YRFWYZSWZ[ 3

458 smprovingFhumanFhealthFthroughFunderstandingFtheFcomplexFstructureFofFglucoseFpolymersTF2013RF
ZV[RFbc]cSbV 32

457 ’tarchFnanoparticlesFformationFviaFhighFpowerFultrasonicationTFCarbohydrate PolymersRF2013RFcXRFW]X[SYX10.3 176

456 oxploringFtheFsurfaceFmorphologyFofFdevelopingFwheatFstarchFgranulesFbyFusingFktomicFporceF
wicroscopyTF2013RF][RFYcbSZVc 30

455 zreparationFofFcrystallineFstarchFnanoparticlesFusingFcoldFacidFhydrolysisFandFultrasonicationTF
Carbohydrate PolymersRF2013RFcbRFXc[SYVW 10.3 85

454 mhemicalFwodificationFofF’tarchFxanoparticlesTF2013RFWbWSXVX 2

453 “hiolSyneFclickFonFnanoSstarchdFknFexpedientFapproachFforFgraftingFofFoxoSvanadiumF’chiffFbaseF
catalystFandFitsFuseFinFtheFoxidationFofFalcoholsTF2013RFZ]bRFYYZSYZV 28

452 knFattemptFtoFcastFlightFintoFstarchFnanocrystalsFpreparationFandFcrossSlinkingTF2013RFWZWRFW]]WS] 47

451 zlantainFstarchFgranulesFmorphologyRFcrystallinityRFstructureFtransitionRFandFsizeFevolutionFuponFacidF
hydrolysisTFCarbohydrate PolymersRF2013RFc[RFXVaSWY 10.3 39

450 snFsituFobservationFofFcrystallinityFdisruptionFpatternsFduringFstarchFgelatinizationTFCarbohydrate 
PolymersRF2013RFcXRFZ]cSab 10.3 51

(2013-2012)

21



449 wolecularFdisassemblyFofFstarchFgranulesFduringFgelatinizationFandFitsFeffectFonFstarchFdigestibilitydF
aFreviewTF2013RFZRFW[]ZSbV 335

448 offectFofFsimultaneousFinhibitionFofFstarchFbranchingFenzymesFsFandFssbFonFtheFcrystallineFstructureF
ofFriceFstarchesFwithFdifferentFamyloseFcontentsTF2013RF]WRFccYVSa 30

447 xanoSstructureFofFheatSmoistureFtreatedFwaxyFandFnormalFstarchesTFCarbohydrate PolymersRF2013RF
caRFWSb 10.3 30

446 ynFtheForganizationFofFchainsFinFamylopectinTF2013RF][RFWcWSWcc 28

445 offectFofFultrasonicFtreatmentsFonFnanoparticleFpreparationFofFacidShydrolyzedFwaxyFmaizeFstarchTF
Carbohydrate PolymersRF2013RFcYRF[bXSb 10.3 107

444 zreparationFofF’tarchFxanoparticlesTF2013RFW[YSWbV 6

443 “heFsurfaceFstructureFofFaFcomplexFsubstrateFrevealedFbyFenzymeFkineticsFandFpreundlichFconstantsF
forF˛–SamylaseFinteractionFwithFtheFsurfaceFofFstarchTF2013RFWbYVRFYVc[SWVW 20

442 ’tarchdFwajorF’ourcesRFzropertiesFandFkpplicationsFasF“hermoplasticFwaterialsTF2013RFWXcSW[X 6

441 offectFofFamyloseFdepositionFonFpotatoFtuberFstarchFgranuleFarchitectureFandFdynamicsFasFstudiedF
byFlintnerizationTF2013RFccRFaYSbY 15

440 ’canningFprobeFacousticFmicroscopyFofFextrudedFstarchFmaterialsdFdirectFvisualFevidenceFofFstarchF
crystalTFCarbohydrate PolymersRF2013RFcbRFYaXSc 10.3 6

439 ’tructuralFvariabilityFbetweenFstarchFgranulesFinFwildFtypeFandFinFaeFhighSamyloseFmutantFmaizeF
kernelsTFCarbohydrate PolymersRF2013RFcaRFZ[bS]b 10.3 30

438 smpactFofF˛–SamylaseFcombinedFwithFhydrochloricFacidFhydrolysisFonFstructureFandFdigestionFofFwaxyF
riceFstarchTF2013RF[[RFXa]SbW 14

437 ovaluationFofFtheFmechanicalFdamageFonFwheatFstarchFgranulesFbyF’owRFo’owRFkpwFandFtextureF
imageFanalysisTFCarbohydrate PolymersRF2013RFcbRFWZZcS[a 10.3 58

436 mharacterisationFofFlargeFscaleFstructuresFinFstarchFgranulesFviaFsmallSangleFneutronFandF SrayF
scatteringTFCarbohydrate PolymersRF2013RFcWRFZZZS[W 10.3 45

435 mhemistryFofFmerealFqrainsTF2013RFWWSZ[ 67

434 lioaccessibilityFofFnutrientsFandFmicronutrientsFfromFdispersedFfoodFsystemsdFimpactFofFtheF
multiscaleFbulkFandFinterfacialFstructuresTF2013RF[YRFa]SWVb 46

433 willingFofFriceFgrainsdFeffectsFofFstarchUflourFstructuresFonFgelatinizationFandFpastingFpropertiesTF
Carbohydrate PolymersRF2013RFcXRF]bXScV 10.3 95

432 promFwoleculesFtoFzroductsdF’omeFkspectsFofF’tructureâ��punctionFRelationshipsFinFmerealF’tarchesTF
2013RFcVRFYX]SYYZ 13

Citation Report

22



431 smportanceFofFvocationFofFnigestionFandFmolonicFpermentationFofF’tarchFRelatedFtoFstsF|ualityTF
2013RFcVRFYY[SYZY 52

430 ’urfaceFcompositionFofFfoodFpowdersTF2013RFYYcSYab 3

429 ’elfSassemblyFofFshortFlinearFchainsFtoFkSFandFlStypeFstarchFspherulitesFandFtheirFenzymaticF
digestibilityTF2013RF]WRFWVabaSca 54

428 ’tokesFvectorFbasedFpolarizationFresolvedFsecondFharmonicFmicroscopyFofFstarchFgranulesTF2013RFZRF[YbSZa 33

427 ’tructureFofFtheFkrabidopsisFglucanFphosphataseFlikeFsexFfourXFrevealsFaFuniqueFmechanismFforF
starchFdephosphorylationTF2013RFX[RFXYVXSWZ 31

426 —hatFssFleingFvearnedFkboutF’tarchFzropertiesFfromFwultipleSvevelFmharacterizationTF2013RFcVRFYWXSYX[ 44

425 willetTF2013RFYWXSY[V 2

424 lionanocompositesFofFmassavaF’tarchFandF’yntheticFmlayTF2013RFYXRFZbYS[VW 5

423 nigestionFResistantFmarbohydratesTF2013RFc[SWVc 2

422 nevelopmentsFinFtheF’cienceFofFαeinRFuafirinRFandFqlutenFzroteinFlioplasticFwaterialsTF2013RFcVRFYZZSY[a 45

421 wolecularF’tructureFandFzhysicochemicalFzropertiesFofFkcidSwethanolS“reatedFmhickpeaF’tarchTF
2013RFW]RFWX[SWYb 12

420 ’tarchFliosynthesisFinFRelationFtoFResistantF’tarchTF2013RFWSXX 3

419 nigestionFResistantFmarbohydratesTF2013RFc[SWWV

418 offectFofFrighSwoistureFreatS“reatmentRFaFwodelFofFzastaFnryingRFonFtheFqelatinizationFandF
zastingFzropertiesFofFnurumF—heatF’tarchTF2013RF]VRFZWXSZWa 1

417 wusingsFonFtheFkrchitectureFandFwolecularFkrrangementFofFzolymersFinF’tarchFqranulesFlasedFonF
sodineTF2013RFcVRFXbbSXcY 5

416 momparativeFstudiesFofFstarchFsusceptibilitiesFtoFSamylaseFdegradationFofFdifferentFcerealFandFrootF
cropsFofFxigeriaTF2013RFWXRFZ]]YSZ]]c 0

415 wicrostructuralFandFrheologicalFpropertiesFofFirradiatedFriceTF2013RFYaRFXYaSXZY 3

414 ’tarchFliosynthesisFinFRelationFtoFResistantF’tarchTF2013RFWSXX 3

(2013-2013)

23



413 TF2013RF 8

412 nifferentF’trategiesFforFocoplasticsFnevelopmentTF2014RFXVWSXZY 1

411 morrelatedFchangesFinFstructureFandFviscosityFduringFgelatinizationFandFgelationFofFtapiocaFstarchF
granulesTF2014RFWRFZWbSXb 12

410 TF2014RF 7

409 larleyFqrainFmarbohydratesdF’tarchFandFmellF—allsTF2014RFaWSc[ 5

408 βxote]FzropertiesFofFRareFuindsFofF’tarchesFdFmhayoteF’tarchFandFqingerFvilyF’tarchTF2014RFZRFZcS[Z

407 kdvancedFxanoSbiocompositesFlasedFonF’tarchTF2014RFWSa[ 12

406 wolecularF’tructureFandFyrganizationFofF’tarchFqranulesFfromFnevelopingF—heatFondospermTF2014
RFcWRF[abS[b] 10

405 ’tarchiTF2014RF

404 pacileFzrecursorFforF’ynthesisFofF’ilverFxanoparticlesF”singFklkaliF“reatedFwaizeF’tarchTF2014RFXVWZRFaVXYc] 26

403 snFpixelFanalysisFofFmolecularFstructureFwithF’tokesFvectorFresolvedFsecondFharmonicFgenerationF
microscopyTF2014RF 2

402 ’tarchFxanocrystalsTF2014RFbcSWVY

401 zhysicochemicalFcharacterizationFandFinFvitroFassessmentFofFtheFnutritiveFvalueFofFstarchFyieldFfromF
cornFdriedFatFdifferentFtemperaturesTF2014RF]]RFaYbSaZb 15

400 offectsFofFgrainFmillingFonFstarchFstructuresFandFflourUstarchFpropertiesTF2014RF]]RFW[SXa 85

399 snfluenceFofFamylopectinFstructureFandFdegreeFofFphosphorylationFonFtheFmolecularFcompositionFofF
potatoFstarchFlintnersTF2014RFWVWRFX[aSaW 20

398 kctiveFodibleFandFliodegradableF’tarchFpilmsTF2014RFWSW[ 1

397 momparativeFstudyFofFeffectFofFmodificationFwithFionicFgumsFandFdryFheatingFonFtheF
physicochemicalFcharacteristicFofFpotatoRFsweetFpotatoFandFtaroFstarchesTF2014RFY[RF]WYS]Wc 39

396 ’tarchUcarrageenanUmilkFproteinsFinteractionsFstudiedFusingFmultipleFstainingFandFmonfocalFvaserF
’canningFwicroscopyTFCarbohydrate PolymersRF2014RFccRFYZ[S[[ 10.3 36

Citation Report

24



395 offectFofFmicrowaveSassistedFdryFheatingFwithFxanthanFonFnormalFandFwaxyFcornFstarchesTF2014RF]bRFb]ScW 30

394 snFsituFgelatinizationFofFstarchFusingFhotFstageFmicroscopyTF2014RFXYRFW[SXX 19

393 yuterFshellRFinnerFblockletsRFandFgranuleFarchitectureFofFpotatoFstarchTFCarbohydrate PolymersRF2014
RFWVYRFY[[Sb 10.3 25

392 zreparationFandFcharacterizationFofFstarchFnanoparticlesFthroughFultrasonicSassistedFoxidationF
methodsTFCarbohydrate PolymersRF2014RFWV]RFY[cS]Z 10.3 63

391 ’tarchUcarrageenanFmixedFsystemsdFzenetrationFinRFadsorptionFonForFexclusionFofFcarrageenanF
chainsFbyFgranulesiTF2014RFY[RF[caS]V[ 20

390 xovelFstarchFbasedFnanoFscaleFentericFcoatingsFfromFsoybeanFmealFforFcolonSspecificFdeliveryTF
Carbohydrate PolymersRF2014RFWWWRFXaYSc 10.3 24

389 wechanismFforFstarchFgranuleFghostFformationFdeducedFfromFstructuralFandFenzymeFdigestionF
propertiesTF2014RF]XRFa]VSaW 87

388 lioplasticsFforFpoodFzackagingTF2014RFY[YSY]b 16

387 “hreeSdimensionalFstructuralFimagingFofFstarchFgranulesFbyFsecondSharmonicFgenerationFcircularF
dichroismTF2014RFX[YRFWbYScV 19

386 zreparationFandFapplicationFofFstarchFnanoparticlesFforFnanocompositesdFkFreviewTF2014RFb[RFcaSWXV 152

385 pactorsFaffectingFstarchFutilizationFinFlargeFanimalFfoodFproductionFsystemdFkFreviewTF2014RF]]RFaXScV 65

384 mrystallineFstarchFbasedFnanoparticlesTF2014RFWcRFYcaSZVb 75

383 kFthreeFgenerationFreproductionFstudyFwithF’pragueSnawleyFratsFconsumingFhighSamyloseF
transgenicFriceTF2014RFaZRFXVSa 14

382 worphologicalRF’tructuralRFandF“hermalFzropertiesFofF’tarchFxanocrystalsFkffectedFbyFnifferentF
lotanicFyriginsTF2014RFcWRFYbYSYbb 27

381 kmylaseFbindingFtoFstarchFgranulesFunderFhydrolysingFandFnonShydrolysingFconditionsTF
Carbohydrate PolymersRF2014RFWWYRFcaSWVa 10.3 41

380 zressureSinducedFgelatinizationFofFstarchFinFexcessFwaterTF2014RF[ZRFYccSZVc 36

379 mharacterizationFofFstarchFpolymorphicFstructuresFusingFvibrationalFsumFfrequencyFgenerationF
spectroscopyTF2014RFWWbRFWaa[SbY 52

378 reterogeneousFstructureFandFspatialFdistributionFinFendospermFofFhighSamyloseFriceFstarchF
granulesFwithFdifferentFmorphologiesTF2014RF]XRFWVWZYS[X 29

(2014-2014)

25



377 mausalFRelationsFkmongF’tarchFliosynthesisRF’tructureRFandFzropertiesTF2014RFXRFW[SYY 39

376 zhosphoglucanSboundFstructureFofFstarchFphosphataseF’tarchFoxcessZFrevealsFtheFmechanismFforF
m]FspecificityTF2014RFWWWRFaXaXSa 50

375 zreparationRFstructureRFandFdigestibilityFofFcrystallineFkSFandFlStypeFaggregatesFfromFdebranchedF
waxyFstarchesTFCarbohydrate PolymersRF2014RFWV[RFYZWS[V 10.3 42

374 knalysisFofFaFpreferentialFactionFofF˛–SamylaseFfromFlTFlicheniformisFtowardsFamorphousFregionsFofF
waxyFmaizeFstarchTFCarbohydrate PolymersRF2014RFWVXRFbVSa 10.3 31

373 ’tabilityFofFtheFprocessFofFsimultaneousFsaccharificationFandFfermentationFofFcornFflourTF“heFeffectF
ofFstructuralFchangesFofFstarchFbyFstillageFrecyclingFandFscalingFupFofFtheFprocessTF2014RFWWcRFYXbSYYZ 31

372 ’tarchSlasedFnispersionsTF2014RFW]cSXZ]

371 larleyF˛†SqlucandFxaturalFzolysaccharideFforFwanagingFniabetesFandFmardiovascularFniseasesTF2014RFX[XSXaa 1

370 nifferencesFinFphysicochemicalRFmorphologicalRFandFstructuralFpropertiesFbetweenFriceFstarchFandF
riceFflourFmodifiedFbyFdryFheatFtreatmentTF2015RF]aRFa[]Sa]Z 28

369 wechanicalFperformanceFofFstarchSbasedFbiocompositesTF2015RF[YScX 2

368 ”nderstandingFtheFmultiSscaleFstructureFandFfunctionalFpropertiesFofFstarchFmodulatedFbyF
glowSplasmadFkFstructureSfunctionalityFrelationshipTF2015RF[VRFXXbSXY] 120

367 pineF’tructureFofFkmylopectinTF2015RFYSZV 6

366 ’tarchFRetrogradationdFkFmomprehensiveFReviewTF2015RFWZRF[]bS[b[ 708

365 righFpressureFimpactFonFchangesFinFpotatoFstarchFgranulesTF2015RFWaRF][SaY 7

364 ’tructuralFmechanismFofFlaforinFfunctionFinFglycogenFdephosphorylationFandFlaforaFdiseaseTF2015RF
[aRFX]WSaX 41

363 punctionalFcharacterizationFofFthreeFNqrWYOFbranchingFenzymesFinvolvedFinFcyanobacterialFstarchF
biosynthesisFfromFmyanobacteriumFspTFxlRmFWVXa[]TF2015RFWb[ZRFZa]SbZ 18

362 “emperatureSkssociatedFzrotonFnynamicsFinF—heatF’tarchSlasedFwodelF’ystemsFandF—heatFplourF
noughFovaluatedFbyFxwRTF2015RFbRFaaaSacV 41

361 nroughtSproofingFbarleyFNrordeumFvulgareOFandFitsFimpactFonFgrainFqualitydFkFreviewTF2015RFWXWRFWcSXa 16

360 wechanisticFsnsightsFintoFqlucanFzhosphataseFkctivityFagainstFzolyglucanF’ubstratesTF2015RFXcVRFXYY]WSaV 22

Citation Report

26



359 RelationshipsFbetweenFstarchFpatternFindicesFandFstarchFconcentrationsFinFfourFappleFcultivarsTF
2015RFWWVRFb]Sc[ 18

358 nistributionFofFphosphorusFandFhydroxypropylFgroupsFwithinFgranulesFofFmodifiedFsweetFpotatoF
starchesFasFdeterminedFafterFchemicalFpeelingTFCarbohydrate PolymersRF2015RFWYXRF]YVSa 10.3 2

357 nenselyFpackedFmatricesFasFrateFdeterminingFfeaturesFinFstarchFhydrolysisTF2015RFZYRFWbSYW 94

356 ”nderstandingFtheFstructuralFdisorganizationFofFstarchFinFwaterSionicFliquidFsolutionsTF2015RFWaRFWYb]VSaW 62

355 –isualizationFofFinternalFstructureFofFbananaFstarchFgranuleFthroughFkpwTFCarbohydrate PolymersRF
2015RFWXbRFYXSZV 10.3 19

354 wechanicalFlehaviorFofF’tarchâ��marbonFxanotubesFmompositesTF2015RFWZWSWaW 3

353 onzymeFimmobilizationFontoFrenewableFpolymericFmatrixesdFzastRFpresentRFandFfutureFtrendsTF2015RF
WYXRFnUaSnUa 64

352 RelationshipFbetweenFstructureFandFfunctionalFpropertiesFofFnormalFriceFstarchesFwithFdifferentF
amyloseFcontentsTFCarbohydrate PolymersRF2015RFWX[RFY[SZZ 10.3 120

351 kctiveFodibleFandFliodegradableF’tarchFpilmsTF2015RFaWaSaYZ 7

350 ’tarchFstructureFinFdevelopingFbarleyFendospermTF2015RFbWRFaYVS[ 18

349 offectsFofFdroughtFonFtheFmorphologicalFandFphysicochemicalFcharacteristicsFofFstarchFgranulesFinF
differentFeliteFwheatFvarietiesTF2015RF]]RF]]SaY 11

348 ’tructureSfunctionFrelationshipsFofFstarchFcomponentsTF2015RF]aRF[[S]b 215

347 zreparationRFcharacterizationFandFutilizationFofFstarchFnanoparticlesTF2015RFWX]RF]VaSXV 239

346 snfluenceFofFthermoSmechanicalFtreatmentFandFskimFmilkFcomponentsFonFtheFswellingFbehaviorFandF
rheologicalFpropertiesFofFstarchFsuspensionsTF2015RFW[VRFWSb 7

345 offectFofFacidFhydrolysisFonFstarchFstructureFandFfunctionalitydFaFreviewTF2015RF[[RFWVbWSca 216

344 ResistantFstarchFinFfooddFaFreviewTF2015RFc[RFWc]bSab 243

343 nevelopmentFofFformulaeFforFestimatingFamyloseFcontentRFamylopectinFchainFlengthFdistributionRF
andFresistantFstarchFcontentFbasedFonFtheFiodineFabsorptionFcurveFofFriceFstarchTF2015RFacRFZZYS[[ 27

342 RiceFstarchFgranuleFamylolysisSSdifferentiatingFeffectsFofFparticleFsizeRFmorphologyRFthermalF
propertiesFandFcrystallineFpolymorphTFCarbohydrate PolymersRF2015RFWW[RFYV[SW] 10.3 76

(2015-2015)

27



341 ’orghumFqrainF|ualityTF2016RFWS]W 10

340 ’tructureFofFzotatoF’tarchTF2016RF[aSaY 9

339 kdvancedFknalyticalF“echniquesFforF|ualityFovaluationFofFzotatoFandFstsFzroductsTF2016RF[]YS]VX 3

338 mhemistryRFstructureRFfunctionalityFandFapplicationsFofFriceFstarchTF2016RFaVRFXcWSYVV 105

337 offectFofFcompositionFandFstructureFofFnativeFstarchFgranulesFonFtheirFsusceptibilityFtoFhydrolysisFbyF
amylaseFenzymesTF2016RF]bRFbWWSbW[ 14

336 lotanicalForiginFasFaFdeterminantFforFtheFmechanicalFpropertiesFofFstarchFfilmsFwithFnanoparticleF
reinforcementsTF2016RF]bRFcY[ScZX 5

335 momparisonFofFworphologyFandFzhysicochemicalFzropertiesFofF’tarchFkmongFYFkrrowheadF
–arietiesTF2016RFbWRFmWWWVSa 4

334 “nFxwRFRelaxationF’tudiesFofFmerealFzroductsTF2016RFWSWb 1

333 mharacterizationFofFbananaFstarchesFobtainedFfromFcultivarsFgrownFinFlrazilTF2016RFbcRF]YXSc 37

332 mharacterizationFofFstarchFnanoparticlesFpreparedFbyFnanoprecipitationdFsnfluenceFofFamyloseF
contentFandFstarchFtypeTF2016RFbaRFWbXSWcV 155

331 noesFviscosityForFstructureFgovernFtheFrateFatFwhichFstarchFgranulesFareFdigestediTFCarbohydrate 
PolymersRF2016RFWY]RF]]aSa[ 10.3 23

330 ”nderstandingFtheFstructuralFfeaturesFofFhighSamyloseFmaizeFstarchFthroughFhydrothermalF
treatmentTF2016RFbZRFX]bSaZ 34

329 worphologyRFstructuralFandFphysicochemicalFpropertiesFofFstarchFfromFtheFrootFofFmynanchumF
auriculatumFRoyleFexF—ightTF2016RFcYRFWVaSWW] 14

328 mrystalliteForientationFmapsFinFstarchFgranulesFfromFpolarizedFRamanFspectroscopyFNzR’OFdataTF
Carbohydrate PolymersRF2016RFW[ZRFaVS] 10.3 5

327 nevelopmentFandFdigestionFofFresistantFmalateFstarchFproducedFbyFvSmalicFacidFtreatmentTF2016RF]RFc]WbXSc]Wbc6

326 momparisonFofFeatingFqualityFandFphysicochemicalFpropertiesFbetweenFtapaneseFandFmhineseFriceF
cultivarsTF2016RFbVRFXZYaSXZZc 19

325 kutomatizedFpreezeF’ubstitutionFofFklgaeFkcceleratedFbyFaFxovelFkgitationFwoduleTF2016RFW]aRFY]cSYa] 9

324 ’tarchSlasedFâ��qreenâ��FmompositesTF2016RFWccSXcb 1

Citation Report

28



323 kpplicationFofFtwoSphaseFlamellarFmodelFtoFstudyFtheFultrastructureFofFannealedFcannaFstarchdFkF
comparisonFwithFlinearFcorrelationFfunctionTF2016RFcYRFWXWVSWXW] 6

322 pungalFlyticFpolysaccharideFmonooxygenasesFbindFstarchFandF˛†ScyclodextrinFsimilarlyFtoFamylolyticF
hydrolasesTF2016RF[cVRFXaYaSZa 13

321 ’tarchFnanomaterialsdFa´ stateSofStheSartFreviewFandFfutureFtrendsTF2016RFXYaSX]c

320 pormationFofFstarchFinFplantFcellsTF2016RFaYRFXabWSbVa 168

319 offectFofFshortSchainFfattyFacidsFonFtheFformationFofFamyloseFmicroparticlesFbyFamylosucraseTF
Carbohydrate PolymersRF2016RFW[WRF]V]S]WY 10.3 14

318 ”nderstandingFshapeFandFmorphologyFofFunusualFtubularFstarchFnanocrystalsTFCarbohydrate 
PolymersRF2016RFW[WRF]]]S]a[ 10.3 24

317 “heFeffectFofFthermalFandFenzymaticFdegradationFonFtheFphysicochemicalFpropertiesFandFinFvitroF
digestibilityFofFcannaFstarchTF2016RF]bRFYbcSYcb 3

316 offectsFofFstearicFacidFandFgammaFirradiationRFaloneFandFinFcombinationRFonFpastingFpropertiesFofF
highFamyloseFmaizeFstarchTF2016RFWcVRFWXSWc 28

315 wesoporousFcarbonFderivedFfromFaFbiopolymerFandFaFclaydFzreparationRFcharacterizationFandF
applicationFforFanForganochlorineFpesticideFadsorptionTF2016RFXX[RFYZXSY[Z 29

314 mharacterizationFofFwaizeF’tarchFxanoparticlesFzreparedFbyFkcidFrydrolysisTF2016RFcYRFYXYSYYV 24

313 poodFcomponentsFandFpolymersTF2016RFWW[SWaX 0

312 ’upramolecularFstructureFandFthermalFbehaviorFofFcassavaFstarchFtreatedFbyFoxygenFandFheliumF
glowSplasmasTF2016RFYZRFYY]SYZY 29

311 nevelopmentFofFformulaeFforFestimatingFamyloseFcontentFandFresistantFstarchFcontentFbasedFonF
theFpastingFpropertiesFmeasuredFbyFR–kFofFtaponicaFpolishedFriceFandFstarchTF2016RFbVRFYXcSZV 21

310 ’tarchFnanocrystalsFandFstarchFnanoparticlesFfromFwaxyFmaizeFasFnanoreinforcementdFkF
comparativeFstudyTFCarbohydrate PolymersRF2016RFWZYRFYWVSa 10.3 79

309 snterestFofFcouplingFk“RSwsRFspectroscopyFwithFindependentFcomponentsFanalysisFtoFfollowFstarchF
hydrothermalFtransformationsTF2016RF[bRFXcbSYVa 6

308 RheologicalRFtexturalRFandFenzymaticFhydrolysisFpropertiesFofFchickpeaFstarchFfromFaFmhineseF
cultivarTF2016RF[ZRFXYSXc 16

307 momparativeFstructureFofFstarchesFfromFhighSamyloseFmaizeFinbredFlinesFandFtheirFhybridsTF2016RF
[XRFWcSXb 76

306 offectFofFhydrocolloidsFandFdryFheatFmodificationFonFphysicochemicalRFthermalRFpastingFandF
morphologicalFcharacteristicsFofFcassavaFNwanihotFesculentaOFstarchTF2016RF[XRFWa[SWbX 55

(2016-2016)

29



305 wechanismsFofFstarchFdigestionFbyF˛–SamylaseS’tructuralFbasisFforFkineticFpropertiesTF2017RF[aRFba[SbcX 210

304 ktomicFforceFmicroscopyFofFstarchFsystemsTF2017RF[aRFYWXaSYWZZ 16

303 offectFofFmodifiedFresistantFstarchFofFculinaryFbananaFonFphysicochemicalRFfunctionalRF
morphologicalRFdiffractionRFandFthermalFpropertiesTF2017RFXVRFWYYSW[V 13

302 worphologicalFchangesFofFblockletsFduringFtheFgelatinizationFprocessFofFtapiocaFstarchTF
Carbohydrate PolymersRF2017RFW]YRFYXZSYXc 10.3 22

301 offectFofFreactionFsolventsFonFtheFmultiSscaleFstructureFofFpotatoFstarchFduringFacidFtreatmentTF
2017RFcaRF]aSa[ 29

300 ’tructuralFcharacterizationFofFaroidFstarchesFbyFmeansFofFchromatographicFtechniquesTF2017RF]cRFcaSWVX 23

299 wolecularF’tructureFandFzhysicochemicalFzropertiesFofF’tarchesFfromFRiceFwithFnifferentFkmyloseF
montentsFResultingFfromFwodificationFofFysql’’sFkctivityTF2017RF][RFXXXXSXXYX 51

298 snfluenceFofFdiurnalFphotosyntheticFactivityFonFtheFmorphologyRFstructureRFandFthermalFpropertiesF
ofFnormalFandFwaxyFbarleyFstarchTF2017RFcbRFWbbSXVV 21

297 RawFstarchFdegradingF˛–SamylasesdFanFunsolvedFriddleTF2017RFWRF 32

296 offectsFofFsolidSstateFfermentationFNkspergillusForyzaeFvarTForyzaeOFonFtheFphysicochemicalF
propertiesFofFcornFstarchTF2017RF]cRFW]VVY]c 5

295 zropertiesFofFheatedFaqueousFstarchFdispersionsFdependentFonFtheFpreparationFconditionsTF2017RF
]cRFW]VVYbW 6

294 mStypeFstarchesFandFtheirFderivativesdFstructureFandFfunctionTF2017RFWYcbRFZaS]W 17

293 RheologyFofFstarchFnanoparticlesFasFinfluencedFbyFparticleFsizeRFconcentrationFandFtemperatureTF
2017RF]]RFXYaSXZ[ 29

292 kFreviewFonFsynthesisRFpropertiesFandFapplicationsFofFnaturalFpolymerFbasedFcarrageenanFblendsF
andFcompositesTF2017RFc]RFXbXSYVW 183

291 marbohydrateFfunctionalizedFhybridFlatexFparticlesTFCarbohydrate PolymersRF2017RFWaYRFXYYSX[X 10.3 31

290 zlantFliotechnologydFRecentFkdvancementsFandFnevelopmentsTF2017RF 4

289 ’tarchFlasedFRubberFxanocompositesTF2017RFWccSXW]

288 snvestigatingFstarchFgelatinizationFthroughF’tokesFvectorFresolvedFsecondFharmonicFgenerationF
microscopyTF2017RFaRFZ[bW] 9

Citation Report

30



287 RubberFlasedFlionanocompositesTF2017RF 2

286 ’tarchFnanoparticlesFresultingFfromFcombinationFofFdryFheatingFunderFmildlyFacidicFconditionsFandF
homogenizationTFCarbohydrate PolymersRF2017RFW]bRFaVSab 10.3 5

285 zotatoFstarchFmodificationFusingFtheFozoneFtechnologyTF2017RF]]RFYZYSY[] 79

284 liopolymerFSlasedFxanocompositesFforFonvironmentalFkpplicationsTF2017RFYbcSZXW 0

283 kdvancesFinFkpplicationsFofFsndustrialFliomaterialsTF2017RF 7

282 wultilevelF’tructureFofF—heatF’tarchFandFstsFRelationshipFtoFxoodleFoatingF|ualitiesTF2017RFW]RFWVZXSWV[[ 72

281 xaturalFzolymerSlasedFxanocompositesdFkFqreenerFkpproachFforFtheFputureTF2017RFZYYSZ[c 2

280 liopolymersFasFpoodFzackagingFwaterialsTF2017RFWYcSW]V 14

279 xaturalFandFkrtificialFniversificationFofF’tarchTF2017RF[XWS[Yc

278 offectsFofFdifferentFheatSmoistureFtreatmentsFonFtheFphysicochemicalFpropertiesFofFbrownFriceF
flourTF2017RFbWRFXYaVSXYb[ 3

277 nesignFstarchdFstochasticFmodelingFofFstarchFgranuleFbiogenesisTF2017RFZ[RFbb[SbcY 4

276 ’tarchFretrogradationdFpromFstarchFcomponentsFtoFcerealFproductsTF2017RF]bRFZYS[X 58

275 wolecularF’izeFnistributionFandFkmylaseFResistanceFofFwaizeF’tarchFxanoparticlesFzreparedFbyFkcidF
rydrolysisTF2017RFcZRFX]XSX]c 4

274 wolecularFstructureRFfunctionalityFandFapplicationsFofFoxidizedFstarchesdFkFreviewTF2017RFXXWRFW[Z]SW[[c 121

273 “hermalFandFrheologicalFcharacteristicsFofFmutantFriceFstarchesFwithFwidespreadFvariationFofF
amyloseFcontentFandFamylopectinFstructureTF2017RF]XRFbYScY 35

272 offectFofFheatSmoistureFtreatmentFunderFmildlyFacidicFconditionFonFfragmentationFofFwaxyFmaizeF
starchFgranulesFintoFnanoparticlesTF2017RF]YRF[cS]] 20

271 ’tarchTF2017RFWSWb 9

270 ResistantF’tarchFinFpoodTF2017RFWSYY 0

(2017-2017)

31



269 WWTFytherFpolysaccharideFnanocrystalsTF2017RF[aaS]XV 0

268 ’tarchF“hermalFzrocessingTF2017RFWbaSXXa 2

267 ”nderstandingF’tarchF’tructuredFRecentFzrogressTF2017RFaRF[] 262

266 ’tarchFzolysaccharidesFinFtheFrumanFnietdFoffectFofFtheFnifferentF’ourceFandFzrocessingFonFitsF
kbsorptionTF2017RFWXRFWcYZ[ab WaVWXVV 4

265 ’tructuralFandFpunctionalFzropertiesFofF’lowlyFnigestibleF’tarchFfromFmhineseFmhestnutTF2018RFWZRF 1

264 zreparationFandFstabilityFofFresistantFstarchFnanoparticlesRFusingFacidFhydrolysisFandFcrossSlinkingFofF
waxyFriceFstarchTF2018RFX[]RFaaSbZ 48

263 momparisonFofFzhysicoSmhemicalFzropertiesFofF’tarchFssolatedFpromFlranFandFondospermFofFRiceF
NyryzaFsativaFvTOTF2018RFaVRFWaVVXZX 2

262 snFvitroFdigestibilityRFpastingRFandFstructuralFpropertiesFofFstarchesFfromFdifferentFcerealsTF2018RFXWRFaVSb[ 23

261 zreparationFofFstarchFnanocrystalsFthroughFenzymaticFpretreatmentFfromFwaxyFpotatoFstarchTF
Carbohydrate PolymersRF2018RFWbZRFWaWSWaa 10.3 54

260 knalyzingF’tarchFwolecularF’tructureTF2018RFcaSWZc 9

259 ”nderstandingF’tarchF’tructureFandFpunctionalityTF2018RFW[WSWab 25

258
offectsFofFpolyFNYShydroxybutyrateScoSYShydroxyvalerateOFmicroparticlesFonFmorphologicalRF
mechanicalRFthermalRFandFbarrierFpropertiesFinFthermoplasticFpotatoFstarchFfilmsTFCarbohydrate 
PolymersRF2018RFWcZRFY[aSY]Z

10.3 29

257 sncreasedFvitaminFl[FuptakeFcapacityFofFultrasonicFtreatedFmilledFricedFkFnewFmethodFforFriceF
fortificationTF2018RFc[RFYXSYc 13

256 ResearchFadvancesFonFstructuralFcharacterizationFofFresistantFstarchFandFitsFstructureSphysiologicalF
functionFrelationshipdFkFreviewTF2018RF[bRFWV[cSWVbY 95

255 merealFstarchFnanoparticlesSkFprospectiveFfoodFadditivedFkFreviewTF2018RF[bRFWVcaSWWVa 37

254 ’tructuralFchangesFtoFstarchFafterFacidFhydrolysisRFdebranchingRFautoclavingScoolingFcyclesRFandFheatF
moistureFtreatmentFNrw“OdFkFreviewTF2018RFaVRFWaVVVXb 44

253 ’tarchFcomponentFcharacteristicsFandFphysicochemicalFpropertiesFinFwheatFgrainsFwithFdifferentF
amyloseFcontentsFinFrelationFtoFlowFlightFafterFanthesisTF2018RFaVRFWaVVV[V 3

252 ”ltrasonicFassistedFproductionFofFstarchFnanoparticlesdF’tructuralFcharacterizationFandFmechanismF
ofFdisintegrationTF2018RFZWRFYXaSYY] 68

Citation Report

32



251 nigestibilityFandFphysicochemicalFpropertiesFofFstarchSgalactomannanFcomplexesFbyFheatSmoistureF
treatmentTF2018RFaaRFb[YSb]X 17

250 ’tarchSmetalFcomplexesFandFmetalFcompoundsTF2018RFcbRFXbZ[SXb[] 7

249 qraftFmodificationFofFnaturalFpolysaccharidesFviaFreversibleFdeactivationFradicalFpolymerizationTF
2018RFa]RFW[WSWaY 95

248 RevealingFmolecularFstructureFofFstarchFwithF’tokesSvectorFbasedFsecondFharmonicFgenerationF
microscopyTF2018RFZaRFZVSZ] 3

247 ’pectroscopicFandF“hermodynamicF’tudyFofFliopolymerFkdsorptionFzhenomenaFinFreterogeneousF
’olidSviquidF’ystemsTF2018RFYRFW[YaVSW[Yac 9

246 kmylopectinFstructureFandFcrystallinityFexplainsFvariationFinFdigestionFkineticsFofFstarchesFacrossF
botanicFsourcesFinFanFinFvitroFpigFmodelTF2018RFcRFcW 50

245 qenomeS—ideFkssociationF’tudyF”singFristoricalFlreedingFzopulationsFniscoversFqenomicFRegionsF
snvolvedFinFrighS|ualityFRiceTF2018RFWWRFWaVVa] 12

244 “heFstructuralFcharacteristicsFofFstarchesFandFtheirFfunctionalFpropertiesTF2018RFW]RFWVVYSWVWa 125

243 snhibitionFofFstarchFbranchingFenzymesFinFwaxyFriceFincreasesFtheFproportionFofFlongFbranchSchainsF
ofFamylopectinFresultingFinFtheFcombSlikeFprofilesFofFstarchFgranulesTF2018RFXaaRFWaaSWba 12

242 kssemblyFofFzickeringFemulsionsFusingFmilledFstarchFparticlesFwithFdifferentFamyloseUamylopectinF
ratiosTF2018RFbZRFZaS[a 42

241 ’tarchFformationFinsideFplastidsFofFhigherFplantsTF2018RFX[[RFWb[[SWba] 23

240 snfluenceFofFwoistureFmontentFonFzhysicomechanicalFzropertiesRF’tarchSzroteinFwicrostructureFandF
practalFzarameterFofFyatFqroatsTF2018RFWZRF 2

239 offectsFofFsugarsFandFsugarFalcoholsFonFtheFgelatinizationFtemperatureFofFwheatFstarchTF2018RFbZRF[cYS]Va 27

238 oncapsulationFofFluteinFintoFswelledFcornstarchFgranulesdF’tructureRFstabilityFandFinFvitroFdigestionTF
2018RFX]bRFY]XSY]b 30

237 zhysicalFandFchemicalFpropertiesFofFcornRFcassavaRFandFpotatoFstarchsTF2018RFW]VRFVWXVVY 27

236 ovaluationFofFstructuralFandFmolecularFvariationFofFstarchFgranulesFduringFtheFgelatinizationF
processFbyFusingFtheFrapidFwuellerFmatrixFimagingFpolarimetryFsystemTF2018RFX]RFW[b[WSW[b]] 7

235 ’tarchFandFzlantF’torageFzolysaccharidesTF2018RFWZcSW][

234 “nFxwRFRelaxationF’tudiesFofFmerealFzroductsTF2018RFWZYWSWZZb

(2018-2018)

33



233 smpactFofFzrocessFzarametersFonFtheFkcidFwodificationFofFzotatoF’tarchTF2019RFaWRFWbVVWWW 7

232 wathematicalFwodelsFforFzredictionFofF—aterFovaporationFandF“hermalFnegradationFuineticsFofF
zotatoF’tarchFxanoparticlesFybtainedFbyFxanoprecipitationTF2019RFaWRFWbVVVbW 6

231 kFrapidFandFuniversalFmethodFforFisolatingFstarchFgranulesFinFplantFtissuesTF2019RFZXRFYY[[SYYaW 3

230 RapidF–iscoFknalyserFNR–kOFasFaF“oolFforFweasuringF’tarchSRelatedFzhysiochemicalFzropertiesFinF
merealsdFaFReviewTF2019RFWXRFXYZZSXY]V 64

229 wodificationFofFcerealFandFtuberFwaxyFstarchesFwithFradioFfrequencyFcoldFplasmaFandFitsFeffectsFonF
waxyFstarchFpropertiesTFCarbohydrate PolymersRF2019RFXXYRFWW[Va[ 10.3 20

228 ’tructuralFlasisFofFResistantF’tarchFNR’OFinFlreaddFxaturalFandFmommercialFklternativesTF2019RFbRF 25

227 qreenFpreparationFandFcharacterizationFofFstarchFnanoparticlesFusingFaFvacuumFcoldFplasmaFprocessF
combinedFwithFultrasonicationFtreatmentTF2019RF[bRFWVZ]]V 35

226 zroductionFofF’agoFNwetroxylonF’pTOF’tarchFxanoparticlesF”singFrydrolysisSrighF’hearF
romogenizationFNr’rOFwethodTF2019RFX[bRFVWXVZ] 3

225 zroductionFofFxanocelluloseFandFstsFkpplicationsFinFnrugFneliverydFkFmriticalFReviewTF2019RFaRFW[bVVSW[bXa 85

224 noubleFchemicalFmodificationFinFriceFstarchdFacidFhydrolysisFoptimizationFprocessFandFphosphatingTF
2019RFWaRF]YXS]Yc 5

223 kFmoreFgeneralFapproachFtoFfittingFdigestionFkineticsFofFstarchFinFfoodTFCarbohydrate PolymersRF
2019RFXX[RFWW[XZZ 10.3 29

222 vocationFandFinteractionsFofFstarchesFinFplantadFoffectsFonFfoodFandFnutritionalFfunctionalityTF2019RF
cYRFW[bSW]] 42

221 qlutenSstarchFinteractionsFinFwheatFglutenFduringFcarboxylicFacidFdeamidationFuponFhydrothermalF
treatmentTF2019RFXbYRFWWWSWXX 11

220 ResistantF’tarchFinFpoodTF2019RFbW[SbZ] 9

219 ’tarchTF2019RFXcSZV 1

218 righSkmyloseF’tarchesFtoFlridgeFtheFHpiberFqapHdFnevelopmentRF’tructureRFandFxutritionalF
punctionalityTF2019RFWbRFY]XSYac 99

217 washingTF2019RFWXWSWZX

216 kFReviewFofFRiceF’tarchFnigestibilitydFoffectFofFmompositionFandFreatSwoistureFzrocessingTF2019RF
aWRFWcVVVcV 19

Citation Report

34



215 knFoverviewFofFbiopolymerFnanostructuresFforFencapsulationFofFfoodFingredientsTF2019RFWSY[ 5

214 xanostructuresFofFstarchFforFencapsulationFofFfoodFingredientsTF2019RFZWcSZ]X 5

213 xanoShelicesFofFamyloseFforFencapsulationFofFfoodFingredientsTF2019RFZ]YSZcW 3

212 ’izeFmontrolledFzreparationFofF’tarchFxanoparticlesFfromF—heatFthroughFzrecipitationFatFvowF
“emperatureTF2019RF[]RFWYWSWZW 2

211 momparisonFofFnifferentFzolarizationF’ensitiveF’econdFrarmonicFqenerationFsmagingF“echniquesTF
2019RFXRF 1

210 kcidFhydrolysisFofFcornFstarchFgenotypesTFsTFsmpactFonFmorphologicalFandFmolecularFpropertiesTF
Carbohydrate PolymersRF2019RFXWcRFWaXSWbV 10.3 17

209 kFfurtherFstudyFonFsupramolecularFstructureFchangesFofFwaxyFmaizeFstarchFsubjectedFtoFalkalineF
treatmentFbyFextendedSqFsmallSangleFneutronFscatteringTF2019RFc[RFWYYSWZX 17

208 ynFtheF”seFofF’tarchFinFomulsionFzolymerizationsTF2019RFaRFWZV 16

207 “heF’tarchFssFNxotOFtustFknotherFlrickFinFtheF—alldF“heFzrimaryFwetabolismFofF’ugarsFnuringFlananaF
RipeningTF2019RFWVRFYcW 23

206 zhysicochemicalFmeasurementsFofFtaponicaFriceFcultivarsFinFreilongjiangFzrovinceTF2019RFbYRFcaVScaY

205 ’tructuralFtransformationsFatFdifferentForganizationalFlevelsFofFethanolStreatedFstarchFduringF
heatingTF2019RFWYXRFWWYWSWWYc 12

204 ’tarchSbasedFnanocarriersFasFcuttingSedgeFnaturalFcargosFforFnutraceuticalFdeliveryTF2019RFbbRFYcaSZW[ 90

203 worphologicalRFmolecularFevolutionFanFinFvitroFdigestibilityFofFfilamentousFgranulesFofFbananaF
starchFduringFfruitFdevelopmentTF2019RFWYXRFWWcSWX[ 7

202 ’tructuralFcharacterizationFandFdecontaminationFofFdentalFcalculusFforFancientFstarchFresearchTF
2019RFWWRFZbZaSZbaX 10

201 ’tructuralFwodificationFofF’tarchFxanoparticlesF–iaFqraftFmopolymerizationF”singFuwnyZRFrmlyZF
andFrxyYFRedoxFzairTF2019RFXaRFcc]SWVV] 7

200 ’tructuralFcharacteristicsFandFphysicochemicalFpropertiesFofFfieldFpeaFstarchFmodifiedFbyFphysicalRF
enzymaticRFandFacidFtreatmentsTF2019RFcYRFYb]SYcZ 42

199 offectFofFdroughtFstressFonFtheFmorphologicalFandFphysicochemicalFpropertiesFofFstarchesFfromF
“rimeziaFjuncifoliaTFCarbohydrate PolymersRF2019RFXWXRFYVZSYWW 10.3 7

198 sntrinsicFandFextrinsicFfactorsFaffectingFriceFstarchFdigestibilityTF2019RFbbRFWVSXX 58

(2019-2019)

35



197 ”tilizationFofFmarboxymethylFmelluloseFfromFnurianFRindFkgriculturalF—asteFtoFsmproveFzhysicalF
zropertiesFandF’tabilityFofFRiceF’tarchSlasedFpilmTF2019RFXaRFXb]SXcb 21

196 offectFofFprocessingRFstorageRFandFmodificationFonFinFvitroFstarchFdigestionFcharacteristicsFofFfoodF
legumesdFkFreviewTF2019RFcVRFY]aSYa] 31

195 sdentificationFandFknalysisFofF’tarchTF2019RFXYS]c 5

194 RiceFstarchTF2019RF[[SWVb 5

193 marbohydratesFofFtheFuernelTF2019RFYV[SYWb 8

192 wechanoSrydrolysisFofFxonSmonventionalF’ubstratesFforFliofuelFmultureFwediaTF2019RFaWRFWbVVXV] 1

191 “ailoringFtheFzropertiesFofFxativeFkndeanFzotatoF’tarchFxanoparticlesF”singFkcidFandFklkalineF
“reatmentsTF2019RFaWRFWbVVXYZ 8

190 wodifiedFsproutedFriceFforFmodulationFofFcurcuminFcrystallinityFandFdissolutionFenhancementFbyF
solidFdispersionTF2019RFZcRFWXaSWYZ 21

189 RelationshipFbetweenFstructureFandFphysicochemicalFpropertiesFofFginkgoFstarchesFfromFsevenF
cultivarsTF2020RFYWZRFWX[VbX 5

188 ’ynthesisFandFmodificationFapproachesFforFstarchFnanoparticlesFforFtheirFemergingFfoodFindustrialF
applicationsdFkFreviewTF2020RFWXbRFWVba][ 35

187 offectFofFannealingFonFtheFfunctionalFpropertiesFofFcornFstarchUcornFoilUlysineFblendsTF2020RFWZZRF[[YS[[c 1

186 “heFeffectFofFhydrodynamicFconditionsFonFtheFmonogastricSlikeFinFvitroFdigestionFofFmaizeFfloursF
driedFatFdifferentFtemperaturesTF2020RFWXVRFWVbcWa 3

185 zreparationFandFpropertiesFofFgranularFcoldSwaterSsolubleFporousFstarchTF2020RFWZZRF][]S]]X 16

184 zotentialFofFpolylactideFbasedFnanocompositesSnanopolysaccharideFfillerFforFreinforcementF
purposedFaFcomprehensiveFreviewTF2020RFXaRFW 9

183 xonSconventionalFstarchFnanoparticlesFforFdrugFdeliveryFapplicationsTF2020RFYRFeWVWWW 11

182 zhysicochemicalFpropertiesFofFcornFstarchFaffectedFbyFtheFseparationFofFgranuleFshellsTF2020RFW]ZRFXZXSX[X 7

181 ongineeringFaspectsFofFextrusiondFoxtrusionFprocessingFasFaFmultipleSinputFandFmultipleSoutputF
systemTF2020RFXcSaW 1

180 —hatFmakesFstarchFfromFpotatoFN’olanumFtuberosumFvTOFtubersFuniquedFkFreviewTF2020RFWcRFX[bbSX]WX 17

Citation Report

36



179 RecentFadvancesFinFqualityFdeteriorationFandFimprovementFofFstarchFinFfrozenFdoughTF2020RFYRFW[ZSW]Y 5

178 knFsnsightFintoFtheF”ltrastructuralFandFzhysiochemicalFmharacterizationFofFzotatoF’tarchdFaFReviewTF
2020RFcaRFZ]ZSZa] 10

177 “heFarchitectureFofFstarchFblockletsFfollowsFphyllotaxicFrulesTF2020RFWVRFXVVcY 7

176 mharacterizingFinternalFcavityFmodulationFofFcornFstarchFmicrocapsulesTF2020RF]RFeV[XcZ 1

175 ’tructuralFandFphysicochemicalFpropertiesFofFlotusFseedFstarchSchlorogenicFacidFcomplexesF
preparedFbyFmicrowaveFirradiationTF2021RF[bRFZW[aSZW]] 0

174 ’tarchFnanoparticlesFpreparedFbyFenzymaticFhydrolysisFandFselfSassemblyFofFshortSchainFglucansTF
2020RFXcRF[b[S[cb 9

173 vightFwicroscopyFasFaF“oolFtoFovaluateFtheFpunctionalityFofF’tarchFinFpoodTF2020RFcRF 10

172 “heFmajorFconstituentsFofFryeFN’ecaleFcerealeFvTOFflourFandFtheirFroleFinFtheFproductionFofFryeFbreadRF
aFfoodFproductFtoFwhichFaFmultitudeFofFhealthFaspectsFareFascribedTF2020RFcaRFaYcSa[Z 12

171 ’onicationFincreasesFtheFporosityFofFuncookedFriceFkernelsFaffordingFsofterFtexturalFpropertiesRFlossF
ofFintrinsicFnutrientsFandFincreasedFuptakeFcapacityFduringFfortificationTF2020RF]bRFWV[XYZ 5

170 ’tructuralFchangesFofFstarchFsubjectedFtoFmicrowaveFheatingdFkFreviewFfromFtheFperspectiveFofF
dielectricFpropertiesTF2020RFccRF[cYS]Va 30

169 reliumFsonFwicroscopyFofFmornF’tarchTF2020RFaXRFWcVVX]a 1

168 weasurementFandFcomparisonFofFmultiSscaleFstructureFinFheatFandFpressureFtreatedFcornFstarchF
granuleFunderFtheFsameFdegreeFofFgelatinizationTF2020RFWVbRFWV]VbW 18

167 offectsFofF’ugarsFandF’ugarFklcoholsFonFtheFqelatinizationF“emperaturesFofF—heatRFzotatoRFandF
mornF’tarchesTF2020RFcRF 5

166 ’tarchRF“reatmentRFandFwodificationTF2020RFWSX] 0

165 yrganocatalyticFesterificationFofFcornFstarchesFtowardsFenhancedFthermalFstabilityFandFmoistureF
resistanceTF2020RFXXRF[VWaS[VYW 12

164 xanomechanicsFandFRamanF’pectroscopyFofFinF’ituFxativeFmarbohydrateF’torageFqranulesFforF
onhancingF’tarchF|ualityFandFvignocellulosicFliomassFzroductionTF2020RF[RFX[cZSX]VX 1

163 zreparationFandFcharacterizationFofFwaxyFmaizeFstarchFnanocrystalsFwithFaFhighFyieldFviaFdrySheatedF
oxalicFacidFhydrolysisTF2020RFYWbRFWX]Zac 9

162 ’tarchdFkFplexibleRFkdaptableFmarbonF’toreFmoupledFtoFzlantFqrowthTF2020RFaWRFXWaSXZ[ 33

(2020-2020)

37



161 poodSgradeFparticleFstabilizedFpickeringFemulsionFusingFmodifiedFsagoFNwetroxylonFsaguOFstarchF
nanocrystalTF2020RFXbVRFWVccaZ 29

160 mharacteristicsFofFpastingFpropertiesFandFmorphologyFchangesFofFriceFstarchFandFflourFunderF
differentFheatingFmodesTF2020RFWZcRFXZ]SX[[ 11

159 kdvancedFmicroscopyFtechniquesFforFrevealingFmolecularFstructureFofFstarchFgranulesTF2020RFWXRFWV[SWXX 10

158 snvestigationFonFmorphologicalFstructureFandFcrystalFtransitionFofFmaizeFstarchFgelatinizedFinFpureF
glycerolTF2020RFcXRFWVXcXZ 6

157 mooperativityFandFnonuniformityFinFtheFviscositySchangeFprocessFofFriceFstarchFinFhotFexcessFwaterTF
2020RFWVYRFWV[]aZ 2

156
wodificationFofF’tarchesFwithFnifferentFkmyloseUkmylopectinSRatiosF”singFtheFnualFkpproachFwithF
rydroxypropylationFandF’ubsequentFkcidS“hinningâ��smpactsFonFworphologicalFandFwolecularF
mharacteristicsTF2020RFaXRFXVVVVW[

3

155 pungalFliotechnologydFpungalFkmylasesFandF“heirFkpplicationsTF2021RFYX]SYY] 1

154 offectFofFstructureFevolutionFofFstarchFinFriceFonFtheFtexturalFformationFofFcookedFriceTF2021RFYZXRFWXbXV[ 4

153 zhysicochemicalFstudiesFofFnanocrystalsFofFstarchesFfromFtwoFriceFNyryzaFsativaFvTOFtypesFandFtheirF
characteristicsFusingFvariousFmodernFinstrumentFtechniquesTF2021RFWVWRFWVYbSWVZ] 3

152 mharacterizingFmoistureFuptakeFandFplasticizationFeffectsFofFwaterFonFamorphousFamyloseFstarchF
modelsFusingFmolecularFdynamicsFmethodsTFCarbohydrate PolymersRF2021RFX[XRFWWaW]W 10.3 6

151 kFreviewFofFstructuralFtransformationsFandFpropertiesFchangesFinFstarchFduringFthermalFprocessingF
ofFfoodsTF2021RFWWYRFWV][ZY 18

150 momparativeF’tudyFonFoffectsFofF anthanFqumFatFnifferentFmoncentrationsFonFtheFpunctionalRF
“hermalRFandFnigestibilityFmharacteristicsFofFmornFandF’orghumF’tarchFoxtrudatesTF2021RFaYRFXVVVXV] 2

149 smpactFofFprocessingFtechniquesFonFtheFglycemicFindexFofFriceTF2021RFWSXX 7

148 klterationsFofFpolysaccharidesRFstarchFgelatinizationRFandFretrogradationTF2021RFWaWSXWZ

147 ’ustainabilityFofFliodegradableFzolymersFforFtheFonvironmentTF2021RF][Sba

146
offectFofF“hermalFzrocessingFonFplowFzropertiesFandF’tabilityFofF“hickenedFpluidFwatricesF
pormulatedFbyF“apiocaF’tarchRFrydroxylFnistarchFzhosphateFNoSWZZXORFandF anthanFqumF
kssociatingFnysphagiaSpriendlyFzotentialTF2021RFWYRF

4

145 “heoreticalFandFpracticalFaspectsFofFtheFproductionFofFpowderedFsemiSfinishedFproductFfromF
cultivatedFmushroomsFpleurotusFostreatusTF2021RFYVRFVWVWX

144 ssolationRFmodificationRFandFcharacterizationFofFriceFstarchFwithFemphasisFonFfunctionalFpropertiesF
andFindustrialFapplicationdFaFreviewTF2021RFWSXb 2

Citation Report

38



143 qasFcellFopeningFinFbreadFdoughFduringFbakingTF2021RFWVcRFZbXSZcb 4

142 oncapsulationFofFcaffeineFintoFstarchFmatricesdFlitternessFevaluationFandFsuppressionFmechanismTF
2021RFWaYRFWWbSWXa 2

141 “heFcombinedFimpactFofFproteinFcoronaSfreeFpropertyFofFstarchFcoatedFpolyFNmethylFmethacrylateOF
nanoparticlesdFkmyloseFcontentFandFsurfaceFchargeTF2021RFWaXRFYZWSYZc 3

140 manFaFdifferentFpastaFmakingFprocessFpreserveFtheFstarchâ��sFultrastructureRFincreasingFitsF
digestibilityiTF2021RFWZRFYaSZa

139 lasicFprinciplesFinFstarchFmultiSscaleFstructurationFtoFmitigateFdigestibilitydFkFreviewTF2021RFWVcRFW[ZSW]b 30

138 sntegratedFoffortsFforFtheF–alorizationFofF’weetFzotatoFlySzroductsFwithinFaFmircularFoconomyF
monceptdFliocompositesFforFzackagingFkpplicationsFmloseFtheFvoopTF2021RFWYRF 6

137 ResearchFprogressFofFstarchSbasedFbiodegradableFmaterialsdFaFreviewTF2021RF[]RFWWWbaSWWXVb 18

136 “rendFofFwodificationFbyFkutoclaveFatFvowFzressureFandFbyFxaturalFpermentationFinF’weetFzotatoF
andFmassavaF’tarchesTF2021RFXRFY[ZSYaX 2

135 zrocessFintensificationFforFenzymeFassistedFturmericFstarchFhydrolysisFinFhydrotropicFandF
supercriticalFconditionsTF2021RFWcRFb[WSb[c

134 oxtractionFofFcelluloseFtoFprogressFinFcellulosicFnanocompositesFforFtheirFpotentialFapplicationsFinF
supercapacitorsFandFenergyFstorageFdevicesTF2021RF[]RFWZZZbSWZZb] 5

133 xanostarchdFzreparationRFwodificationRFandFkpplicationFinFzickeringFomulsionsTF2021RF]cRF]cXcS]cZX 4

132 offectFofFaminoFacidsFcomposingFriceFproteinFonFriceFstarchFdigestibilityTF2021RFWZ]RFWWWZWa 6

131 promFwicroFtoFxanoscaledFkFmriticalFReviewFonFtheFmonceptRFzroductionRFmharacterizationRFandF
kpplicationFofF’tarchFxanostructureTF2021RFaYRFXWVVVac 2

130 sntroductionFofFchlorogenicFacidFduringFextrusionFaffectsFtheFphysicochemicalFpropertiesFandF
enzymaticFhydrolysisFofFriceFflourTF2021RFWW]RFWV]][X 5

129 offectsFofFhighSpressureFcookingFprocessingFonFtheFphysicochemicalFpropertiesRFstructureFandF
digestibilityFofFcitricFacidSesterifiedFstarchesTF

128 qreenFxanocompositesFlasedFonF“hermoplasticF’tarchdFkFReviewTF2021RFWYRF 10

127 ’tructureRFpropertiesFandFapplicationsFofFkudzuFstarchTF2021RFWWcRFWV]bWa 5

126 xanomechanicalFpropertiesFofFpotatoFflakesFusingFatomicFforceFmicroscopyTF2021RFYVaRFWWV]Z] 2

(2021-2021)

39



125 momparisonFofFmorphologyFandFrheologyFofFstarchFnanoparticlesFpreparedFfromFpulseFandFcerealF
starchesFbyFrapidFantisolventFnanoprecipitationTF2021RFWWcRFWV]bXb 10

124 ’upermolecularFstructuresFofFrecrystallizedFstarchesFwithFamylopectinFsideFchainsFmodifiedFbyF
amylosucraseFtoFdifferentFchainFlengthsTF2021RFWWcRFWV]bYV 7

123 offectFofFgranuleFsizeFonFtheFstructureFandFdigestibilityFofFjackfruitFseedFstarchTF2021RFWXVRFWV]c]Z 5

122 offectsFofFprocessingFandFadditivesFonFstarchFphysicochemicalFandFdigestibilityFpropertiesTF2021RFXRFWVVVYc 4

121 yptimizationFofFprocessingFparametersFtoFproduceFnanoparticlesFpreparedFbyFrapidF
nanoprecipitationFofFpeaFstarchTF2021RFWXWRFWV]cXc 0

120 zreparationFandFcharacterizationFofFnanoparticlesFfromFcerealFandFpulseFstarchesFbyF
ultrasonicSassistedFdissolutionFandFrapidFnanoprecipitationTF2022RFWXXRFWVaVbW 0

119 snvestigationFofFstructuralFandFphysicoSchemicalFpropertiesFofFriceFstarchFwithFvariedFamyloseF
contentdFkFcombinedFmicroscopyRFspectroscopyRFandFthermalFstudyTF2022RFWXXRFWVaVcY 9

118 ResistantFstarchRFmicrobiomeRFandFprecisionFmodulationTF2021RFWYRFWcX]bZX 6

117 ’tarchTF2002RF 8

116 qelcastingFzrocessFwithFliopolymerFinFxaturalFyilFforFwakingFmeramicF’phereTFYcSZb 1

115 zhysicalFkspectsFofFtheFnigestionFofFmarbohydrateFzarticlesTF2011RFYWSZ] 2

114 ’tarchFandFxanoparticleTF2014RFWSXb 1

113 kdvancedFxanoSbiocompositesFlasedFonF’tarchTF2015RFWZ]aSW[[Y 3

112 ’tarchFandFxanoparticleTF2015RFZWaSZZc 6

111 ’tarchFxanoparticlesdF“heirFzreparationFandFkpplicationsTF2017RFXWYSXYX 5

110 knnealingTF2018RFYaSZc 3

109 “heoreticalFandFexperimentalFapproachesFtoFunderstandFtheFbiosynthesisFofFstarchFgranulesFinFaF
physiologicalFcontextTF2020RFWZ[RF[[SaV 8

108 zhysicochemicalFandFprebioticFpropertiesFofFresistantFstarchFfromFvinnTRFkllFgroupRFcvTFuluaiF
xamwaFvuangTF2020RF]RFeV[abc 1

Citation Report

40



107 kdsorptionFcapacityFandFcoldSwaterFsolubilityFofFhoneycombSlikeFpotatoFstarchFgranuleTF2020RFWZaRFaZWSaZc 6

106 mhapterFWd’tarchdF’tateSofStheSkrtRFxewFmhallengesFandFypportunitiesTF2015RFWSW] 1

105 mrkz“oRF[dF’“kRmrTF2004RFWVcSWZW 18

104 mrkz“oRFcdFmarbohydratesTF2009RFXccSY]X 39

103 oxaggeratedFexpectationsFinFancientFstarchFresearchFandFtheFneedFforFnewFtaphonomicFandF
authenticityFcriteriaTF2018RFYRFaaaSacb 37

102 mhapterFWVF’tarchdFzhysicochemicalFandFpunctionalFkspectsTF2016RFZacS[ab 2

101 ’tarchFmacromolecularFstructureTF2009RFYYS[b 2

100 ’tarchTF2012RF[SYX 5

99 ’tarchFasFqellingFkgentTF2012RFYYS]b 2

98 snvestigationFofF’tarchFrydrationFbyFXnF“imeFnomainFxwRTF2006RFWVcRFY[cSY]Z 10

97 ReferenceSfreeFpolarizationSsensitiveFquantitativeFphaseFimagingFusingFsingleSpointFopticalFphaseF
conjugationTF2018RFX]RFX]b[bSX]b][ 18

96 kFReviewFofF’tarchFliosynthesisFinFRelationFtoFtheFluildingFllockSlackboneFwodelTF2020RFXWRF 18

95 ’pectrumFknalysisFofFmrystallineF’tructureFofFmropF’tarchesTF2013RFYbRF]cWS]cb 5

94 lambaraFqroundnutF’tarchTF2021RFb[SWWb

93 kssociationFamongFstarchFstorageRFmetabolismRFrelatedFgenesFandFgrowthFofFwosoFbambooF
NzhyllostachysFheterocyclaOFshootsTF2021RFXWRFZaa 3

92 ’omeFzathwaysFofFmarbohydrateFwetabolismTF2001RFWWXcSWWac

91 waizeFpoodFandFpeedTF2002RF

90 “ransgenicFzlantsFasFzroducersFofFwodifiedF’tarchFandFytherFmarbohydratesTF2002RF

(2002-2020)

41



89 ’econdFrarmonicFqenerationFwicroscopyF–ersusF“hirdFrarmonicFqenerationFwicroscopyFinF
liologicalF“issuesTF2003RFXWcSXYX

88 ’tarchFzropertiesFandFpunctionalitiesTF2003RF

87 montributionFofF’izeFoxclusionFmhromatographyFtoF’tarchFqlucanFmharacterizationTF2003RF

86 liosynthesisFofF’tarchTF2007RFa][Saba

85 mharacterizationFofFstarchFgranulesTF2009RFXWSYX

84 —aterFzartitioningFinFmolloidalF’ystemsFasFneterminedFbyFxuclearFwagneticFResonanceTFX[WSXaV

83 ’tarchFliosynthesisFinFrigherFzlantsdF“heF’tarchFqranuleTF2011RFZcS[a

82 zhysicochemicalFandF’tructuralFzropertiesFofF’tarchFssolatedFfromFnifferentFmultivarsFofFzotatoTF
2011RF[bRFWYcSWZ] 3

81 liopolymersTF2012RFWaS]b

80 mrkz“oRF[d”sesFofF—asteF’tarchTF2013RFWWVSWXc

79 mhapterFXd’tarchdFsntroductionFandF’tructureâ��zropertyFRelationshipsTF2015RFWaS[c

78 mhapterFYdzreparationFandFmharacterizationFofF’tarchFxanocrystalsTF2015RF]VSWVb

77 mhapterF[dkpplicationsFofF’tarchFxanocrystalSbasedFllendsRFmompositesFandFxanocompositesTF2015
RFWZYSXW]

76 mhapterFWVdkpplicationFofF’tarchFxanocompositesFinFtheFpoodFsndustryTF2015RFY[XSZVX

75 luccalFRouteFandFsngestionTF2015RF]aSWW]

74 mhapterFcF’tarchdFknalyticalFandF’tructuralFkspectsTF2016RFYaaSZab

73 mrkz“oRF[dxaturalFandFzrocessedFpoodFxanostructuresTF2017RFbWSc]

72 kdvancedFmicroscopyFtechniquesFforFrevealingFmolecularFstructureFofFstarchFgranulesTF2017RF 1

Citation Report

42



71 ’tructuringF’emisolidFpoodsTF2019RFW]aSXVW

70 zrocessFsntensificationFforFonzymeFkssistedF“urmericF’tarchFrydrolysisFatFrydrotropicFandF
’upercriticalFmonditionTF

69 ’tarchFstructureFandFnutritionalFfunctionalityFSFzastFrevelationsFandFfutureFprospectsTFCarbohydrate 
PolymersRF2022RFXaaRFWWbbYa 10.3 5

68 ’tarchFgranuleFsizedFnoesFitFmatteriTF2021RFWSXW 0

67 wultiscaleF’tructuresFofF’tarchFqranulesTF2020RFZWS[[ 1

66 kdvancesFwithF’ynthesisFandFkpplicationsFofFqreenFlionanomaterialsTF2020RFXVcSXX]

65 —heatFstarchFstructureFandFbreadFqualityTF2020RFWYaSW]a

64 ’econdFrarmonicFqenerationFwicroscopyF–ersusF“hirdFrarmonicFqenerationFwicroscopyFinF
liologicalF“issuesTF2007RFXcWSYVZ

63 liologicalFmacromoleculesFforFnutrientsFdeliveryTF2022RFZ[[SZaa 1

62 offectFofFmultipleFfreezingUthawingFcyclesFonFtheFphysicochemicalFpropertiesFandFstructuralF
characteristicsFofFstarchFfromFwheatFfloursFwithFdifferentFglutenFstrengthTF2021RFWcZRF]WcS]Wc 2

61 wethodsFforFcharacterizingFtheFstructureFofFstarchFinFrelationFtoFitsFapplicationsdFaFcomprehensiveF
reviewTF2021RFWSWb 1

60 zolysaccharideSlasedFxanoparticlesFasFzickeringFomulsifiersFinFomulsionFpormulationsFandF
reterogenousFzolymerizationF’ystemsTF2021RFeXWVVZcY 2

59 ’uppressedFexpressionFofFstarchFbranchingFenzymeFWFandFXFincreasesFresistantFstarchFandFamyloseF
contentFandFmodifiesFamylopectinFstructureFinFcassavaTF2021RFW 0

58 “heFworphologicalFmharacteristicsFandFzhysicalFzropertiesFofFzorousFmornF’tarchFrydrolyzedFbyF
wixtureFofF˛–SkmylaseFandFqlucoamylaseTF2020RF

57 mhangesFofFstarchFduringFthermalFprocessingFofFfoodsdFmurrentFstatusFandFfutureFdirectionsTF2022RF
WWcRFYXVSYYa 2

56 ’impleFprecipitationFmethodFtoFreduceFtheFparticleFsizeFofFglutinousFriceFflourdFphysicochemicalF
evaluationTF2022RFcRFVX[YVW

55 snfluenceFofF anthanFqumFkdditionFonFtheF’hortSFandFvongS“ermFRetrogradationFofFmornF’tarchesF
ofF–ariousFkmyloseFmontentTTF2022RFWZRF 5

54 melluloseFandFstarchFnanoparticlesdFpunctionFandFsurfaceFmodificationsFforFbiomedicalFapplicationTF
2022RF]W[S]]Z 0

(2022-2019)

43



53 offectFofFchemicalFfertilizerFreductionFonFtheFqualityFofFhybridFriceFofFdifferentFamyloseFcontentsTTF
2022RFeWZV]] 1

52 snsightsFintoFtheFgelatinizationFofFpotatoFstarchFbyFrFxwRTTF2022RFWXRFYYY[SYYZX

51 krchitectureFofFouterFshellFandFinnerFblockletsFofFriceFstarchFgranuleFisFrelatedFtoFstarchF
granuleSassociatedFproteinsTF2022RFWXaRFWVa[[W 1

50 qranularFmorphologyRFmolecularFstructureFandFthermalFstabilityFofFinfraredFheatSmoistureFtreatedF
maizeFstarchFwithFaddedFlipidsTTF2022RFYbXRFWYXYZX 0

49 sonicFadsorptionFandFcharacterizationFofFbiocharFfromFdiscardedFpotatoesTFbWRF

48 nielectricFweasurementFofFkgriculturalFqrainFwoistureS“heoryFandFkpplicationsTTF2022RFXXRF 0

47 ’tructureFandFzrocessingFzropertiesFofFxineF−amFNF“hunbOF’tarchesFfromF’outhFmhinadFkF
momparisonF’tudyTTF2022RFXaRF 0

46 wolecularFstructureFandFarchitecturalFcharacteristicsFofFouterFshellsFandFinnerFblockletsFofFnormalF
andFwaxyFwheatFkSFandFlSFstarchFgranulesTF2022RFWVYZaa 1

45 wodificationFofFstarchFbyFpolysaccharidesFinFpastingRFrheologyRFtextureFandFinFvitroFdigestiondFkF
reviewTTF2022RF 2

44 mharacteristicsFofFzhysicochemicalFzropertiesFofFmhalkyFqrainsFofFRiceFqeneratedFbyFrighF
“emperatureFduringFRipeningTTF2021RFWWRF 1

43 kpplicabilityFofFxearFsnfraredFReflectanceF’pectroscopyFtoFzredictFkmyloseFmontentsFofF
’ingleSqrainFwaizeTF2021RFWWRFXZ]Y

42 ktomisticFandFmoarseSqrainedF’imulationsFofFlulkFkmorphousFkmyloseFkboveFandFlelowFtheFqlassF
“ransitionTF 1

41 RecentFnevelopmentsFinF’tarchSlasedFneliveryF’ystemsFofFlioactiveFmompoundsdFpormulationsFandF
kpplicationsTF2022RFWZRFXaW 1

40 rowFnoesF’tarchF’tructureFsmpactFkmylolysisiFReviewFofFmurrentF’trategiesFforF’tarchFnigestibilityF
’tudyTTF2022RFWWRF 1

39 snSvitroFdigestibilityFofFriceFstarchFandFfactorsFregulatingFitsFdigestionFprocessdFkFreviewTF
Carbohydrate PolymersRF2022RFWWc]VV 10.3 0

38 ’tudyFonFinternalFstructureFandFdigestibilityFofFjackfruitFseedFstarchFrevealedFbyFchemicalFsurfaceF
gelatinizationTF2022RFWYWRFWVaaac 0

37 knalysisFofFstarchFdigestogramsFusingFwonteFmarloFsimulationsTFCarbohydrate PolymersRF2022RFXcWRFWWc[bc10.3 0

36 mharacterizationFofFacidFhydrolysisFbasedFnanoSconvertedFmungFbeanFN–ignaFradiataFvTOFstarchFforF
morphologicalRFrheologicalFandFthermalFpropertiesTTF2022RF 0

Citation Report

44



35 zhysicalFandFonzymaticFrydrolysisFwodificationsFofFzotatoF’tarchFqranulesTF2022RFWZRFXVXa 1

34 iiidiiiiiiiFhhiiXffiFiiiiiTF2018RFbRFX]YSX]] 1

33 βReview]Fkgainâ��“heF—indingFRoadFtoFtheFnoubleFrelixF’tructureFofFkmylopectinFwoleculeHTF2019RFcRFW]XSWaW 2

32 “heFkrchitectureRFxatureRFandFwysteryFofF’tarchFqranulesTFzartFXTFXWVVWbZ 1

31 “heFarchitectureRFnatureRFandFmysteryFofFstarchFgranulesTFzartFWdFkFconciseFhistoryFofFearlyF
investigationsFandFcertainFgranuleFpartsTFXWVVWbY 1

30 mhangesFinFchemicalFcompositionFandFstarchFstructureFinFriceFnoodleFcultivarFinfluenceFRapidF–iscoF
analysisFandFtextureFanalysisFprofilesFunderFshadingTF2022RFWZRFWVVY]V 0

29 xondestructiveFinFsituFmonitoringFofFpeaFseedsFgerminationFusingFopticalFcoherenceFtomographyTF
2022RF]RF 0

28 zulsedFlightRFzulsedFolectricFpieldFandFmoldFplasmaFmodificationFofF’tarchesdF“echnologicalF
kdvancementsFLampeFoffectsFonFpunctionalFzropertiesTF 0

27 ReassessmentFofFtheFgenericFfeaturesFofFstarchFgelatinizationdFknFadvancedF’k ’FstudyFonFmaizeF
andFpotatoFstarchTF2022RFWYYRFWVacZW 0

26 zolysaccharideSbasedFnanosystemsdFaFreviewTFWSW[

25 offectsFofFoxtrusionFonF’tarchFwolecularFnegradationRFyrderâ��nisorderF’tructuralF“ransitionFandF
nigestibilityâ��kFReviewTF2022RFWWRFX[Yb 1

24 mlusterF’izeFofFkmylopectinFandFxanosizedFkmylopectinFpragmentsFmharacterizedFbyFzyreneF
oxcimerFpormationTF2022RFWZRFYZWb 0

23 negradationFofFcornFstarchFwithFdifferentFmoistureFcontentFbyFgaseousFhydrogenFchlorideTF2022RF
XWcRFZ]YSZaX

22 offectFofFdryFheatFtreatmentFonFmultiSstructureRFphysicochemicalFpropertiesRFandFinFvitroF
digestibilityFofFpotatoFstarchFwithFcontrolledFsurfaceSremovedFlevelsTF2023RFWYZRFWVbV]X 2

21 “heFeffectsFofFdroughtFtreatmentsFonFbiosynthesisFandFstructureFofFmaizeFstarchesFwithFdifferentF
amyloseFcontentTF2022RFXcaRFWXVVZ[ 0

20 ResearchFzrogressFonFnebranchedF’tarchdFzreparationRFmharacterizationRFandFkpplicationTFWSXW 0

19 “heFuseFofFtimeFdomainFWFrFxwRFtoFstudyFprotonFdynamicsFinFstarchSrichFfoodsdFkFreviewTF 0

18
zalatabilityFandFlioSpunctionalityFofFmhalkyFqrainsFqeneratedFbyFrighS“emperatureFRipeningFandF
nevelopmentFofFpormulaeFforFostimatingFtheFnegreeFofFnamageF”singFaFRapidF–iscoFknalyzerFofF
taponicaF”npolishedFRiceTF2022RFWWRFYZXX

0

(2022-2022)

45



17 βxote]FybservationFofF–ariousF’tarchFqranulesFbyFpieldFomissionS’canningFolectronFwicroscopedF
zartFXTTF2017RFaRFW[[SW]Z 0

16 RevealingFtheFreasonsFforFtheFpastingFpropertyFchangesFofFriceFduringFagingFfromFtheFperspectiveF
ofFstarchFgranuleFdisaggregationTF 1

15 morrelationFbetweenFchainFstructuresFofFcornFstarchFandFpropertiesFofFitsFfilmFpreparedFatFdifferentF
degreesFofFdisorganizationTF2023RFXX]RF[bVS[ba 0

14 “heFsnfluenceFofFparmingF’ystemsRFqenotypeFandF“heirFsnteractionFonFlioactiveFmompoundRFzroteinF
andF’tarchFmontentFofFlreadFandF’peltF—heatTF2022RFWWRFZVXb 1

13 mharacterizationFofFstarchFstructuresFisolatedFfromFtheFgrainsFofFwaxyRFsweetRFandFhybridFsorghumF
N’orghumFbicolorFvTFwoenchOTFcRF 0

12 “heFgeneticFdiversityFandFnutritionalFqualityFofFprosoFmilletFNzanicumFmiliaceumOFandFitsFzhilippineF
ecotypeRFtheFancientFgrainFâ��kabogFmilletâ��dFkFreviewTF2023RFWVVZcc 0

11 kFcomparativeFstudyFofFcarboxylicFacidsFonFtheFcrossSlinkingFpotentialFofFcornFstarchFfilmsTF2023RF
WXaaRFWYZbb] 0

10 pormationFmechanismFofFstarchFnanocrystalsFfromFwaxyFriceFstarchFandFtheirFseparationFbyF
differentialFcentrifugationTF2023RFZWXRFWY[[Y] 0

9 snFvitroFfecalFfermentationFcharacteristicsFofFmutantFriceFstarchFdependFmoreFonFamyloseFcontentF
thanFcrystallineFstructureTF2023RFYVaRFWXV]V] 0

8 yatFthermoplasticFstarchFnanocompositeFfilmsFreinforcedFwithFnanocelluloseTF2023RF 0

7 snteractionFofFstarchFwithFsomeFfoodFmacromoleculesFduringFtheFextrusionFprocessFandFitsFeffectF
onFmodulatingFphysicochemicalFandFdigestibleFpropertiesTFkFreviewTF2023RF[RFWVVXcZ 0

6 “heFmechanismRFbiopolymersFandFactiveFcompoundsFforFtheFproductionFofFnanoparticlesFbyF
antiSsolventFprecipitationdFkFreviewTF2023RFW]bRFWWXaXb 0

5 RecentFkdvancementsFandFzerspectivesFofFliodegradableFzolymersFforF’upercapacitorsTF2023RFYYRF 0

4 kmyloseâ��kmylopectinFRatioTF2022RFWSYV 0

3 mharacteristicsFofFphysicallyFmodifiedFstarchesTF 0

2 ”tilizationFofFsndonesianFrootFandFtuberFstarchesFforFglucoseFproductionFbyFcoldFenzymaticF
hydrolysisTF 0

1 zhysicochemicalFandFpunctionalFzropertiesFofF’tarchFoxtractedFfromFsndonesianF’pecialtyFmorndF
offortsFtoFsncreaseFtheF–alueFofFliodiversityTF2023RFWWaXRFVWXV[[ 0

Citation Report

46


