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m Paper IF Citations

173 MorphologicalWKthermalKandKrheologicalKpropertiesKofKstarchesKfromKdifferentKbotanicalKsourcesYK
FoodfChemistryWK2003WKibWKcbjXcdb 8.5 1110

172 ÑhysicochemicalWKrheologicalKandKcookieKmakingKpropertiesKofKcornKandKpotatoKfloursYKFoodf
ChemistryWK2003WKidWKdihXdjd 8.5 83

171 ÑhysicalKsasisKforKíeparationKofKéiceKítarchKusingKVariousKuensityKxradientKíystemsKandKitsKvffectK
onKítarchKéecoveryWKÑurityWKandKÑastingKÑropertiesYKStarchwStaerkeWK2003WKffWKefaXefg 2.3 8

170 vffectKofKrcetylationKonKíomeKÑropertiesKofKtornKandKÑotatoKítarchesYKStarchwStaerkeWK2004WKfgWKfigXgab2.3 116

169 éelationshipsKbetweenKvariousKphysicochemicalWKthermalKandKrheologicalKpropertiesKofKstarchesK
separatedKfromKdifferentKpotatoKcultivarsYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2004WKieWKhbeXhca4.3 26

168 MorphologicalWKthermalWKrheologicalKandKretrogradationKpropertiesKofKpotatoKstarchKfractionsK
varyingKinKgranuleKsizeYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2004WKieWKbcebXbcfc 4.3 153

167 ÑhysicochemicalWKmorphologicalWKthermalKandKrheologicalKpropertiesKofKstarchesKseparatedKfromK
kernelsKofKsomeKzndianKmangoKcultivarsKSMangiferaKindicaK—YTYKFoodfChemistryWK2004WKifWKbdbXbea 8.5 114

166 íomeKpropertiesKofKseedsKandKstarchesKseparatedKfromKdifferentKzndianKpeaKcultivarsYKFoodf
ChemistryWK2004WKifWKfifXfja 8.5 29

165 wactorsKinfluencingKtheKpropertiesKofKhydroxypropylatedKpotatoKstarchesYKCarbohydratefPolymersWK
2004WKffWKcbbXccd 10.3 135

164 vffectKofKglycerolKmonostearateKonKtheKphysicoXchemicalWKthermalWKrheologicalKandKnoodleKmakingK
propertiesKofKcornKandKpotatoKstarchesYKFoodfHydrocolloidsWK2005WKbjWKidjXiej 10.6 91

163 tharacteristicsKofKítarchKfromKvightKáuinoaK—inesYK2005WKicWKcbgXccc 64

162 ñhermalKandKrheologicalKpropertiesKofKnixtamalizedKmaizeKstarchYKInternationalfJournalfoffBiologicalf
MacromoleculesWK2006WKeaWKfjXgd 7.9 32

161 ÑhysicochemicalKÑropertiesKofKtarboxyXmethylatedKíagoKSMetroxylonKsaguTKítarchYKJournalfoffFoodf
ScienceWK2006WKhaWKtfgaXtfgh 3.4 23

160 ÑhysicoXchemicalKandKmorphologicalKcharacteristicsKofK ewKZealandKñaewaKSMaoriKpotatoTKstarchesYK
CarbohydratefPolymersWK2006WKgeWKfgjXfib 10.3 118

159 tharacterizationKofKnewKstarchesKseparatedKfromKdifferentKthineseKyamKSuioscoreaKoppositaK
ñhunbYTKcultivarsYKFoodfChemistryWK2006WKjjWKdaXdh 8.5 86

158  anomaterialsKandK anosystemsKforKsiomedicalKrpplicationsYK2007WK 40

157 MorphologicalWKthermalKandKrheologicalKcharacterizationKofKstarchKisolatedKfromK ewKZealandK–amoK
–amoKStucurbitaKpepoTKfruitKâ��KrKnovelKsourceYKCarbohydratefPolymersWK2007WKghWKcddXcee 10.3 47
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156 ÑhysicalWKchemicalKandKmicroscopicKcharacterizationKofKaKnewKstarchKfromKchayoteKSíechiumKeduleTK
tuberKandKitsKcomparisonKwithKpotatoKandKmaizeKstarchesYKCarbohydratefPolymersWK2007WKgiWKghjXgig 10.3 35

155 ÑhysicochemicalWKthermalKandKpastingKpropertiesKofKstarchesKseparatedKfromKdifferentKpotatoK
cultivarsKgrownKatKdifferentKlocationsYKFoodfChemistryWK2007WKbabWKgedXgfb 8.5 112

154 ítarchKtharacterisationKofKrraucariaKangustifoliaKandKrraucariaKaraucanaKíeedsYKStarchwStaerkeWK
2007WKfjWKcieXcij 2.3 22

153 sérZz—zr Kyó——X—vííKr uKMr—ñz xKsré—vYKxv OñYÑvíkKzzYKñyvéMr—Kr uKéyvO—Oxztr—K
ÑéOÑvéñzvíKOwKíñrétyYK2007WKdaWKdhcXdif 5

152 wactorsKinfluencingKtheKphysicoXchemicalWKmorphologicalWKthermalKandKrheologicalKpropertiesKofK
someKchemicallyKmodifiedKstarchesKforKfoodKapplicationsâ��rKreviewYKFoodfHydrocolloidsWK2007WKcbWKbXcc 10.6 702

151 ítarchKâ��KrKÑotentialKsiomaterialKforKsiomedicalKrpplicationsYK2007WKidXji 21

150 xelatinizationKandKfreezeXconcentrationKeffectsKonKrecrystallizationKinKcornKandKpotatoKstarchKgelsYK
2008WKdedWKjadXbb 35

149 íynthesisKofKcarboxymethylKpotatoKstarchKandKcomparisonKofKoptimalKreactionKconditionsKfromK
differentKsourcesYK2008WKbjWKbbifXbbjc 29

148 xrassKpeaKS—athyrusKsativusK—YTKstarchKasKanKalternativeKforKcerealKstarcheskKéheologicalKpropertiesK
andKretrogradationKsusceptibilityYK2008WKiiWKfciXfde 19

147 ítructuralWKthermalKandKviscoelasticKpropertiesKofKpotatoKstarchesYKFoodfHydrocolloidsWK2008WKccWKjhjXjii10.6 67

146 vffectKofKamyloseKcontentKonKphysicalKandKmechanicalKpropertiesKofKpotatoXstarchXbasedKedibleK
filmsYK2008WKjWKgfiXgd 30

145 tharacteristicsKofKtaroKStolocasiaKesculentaTKstarchesKplantedKinKdifferentKseasonsKandKtheirK
relationsKtoKtheKmolecularKstructureKofKstarchYK2008WKfgWKccaiXbf 26

144 vffectKofKuifferentKyeatingKÑrocessesKonKtheKuynamicKMechanicalKÑropertiesKofKÑotatoKíliceYK2008WK

143 ñhermalKsehaviorKofKíelectedKítarchesKinKÑresenceKofKOtherKwoodKzngredientsKítudiedKbyK
uifferentialKícanningKtalorimeteryKSuítTXéeviewYK2009WKiWKbjfXcab 15

142 thangesKonKtheKstructureWKconsistencyWKphysicochemicalKandKviscoelasticKpropertiesKofKcornKSZeaK
maysKspYTKunderKdifferentKnixtamalizationKconditionsYKCarbohydratefPolymersWK2009WKhiWKjaiXjbg 10.3 27

141 Ñhysicalâ��chemicalKandKfunctionalKpropertiesKofKmacaKrootKstarchKS—epidiumKmeyeniiKαalpersTYKFoodf
ChemistryWK2009WKbbeWKejcXeji 8.5 45

140 ÑropertiesKofKstarchesKseparatedKfromKpotatoesKstoredKunderKdifferentKconditionsYKFoodfChemistryWK
2009WKbbeWKbdjgXbeae 8.5 46

139 ítarchKnoodleskKyistoryWKclassificationWKmaterialsWKprocessingWKstructureWKnutritionWKqualityKevaluatingK
andKimprovingYK2009WKecWKffbXfhg 153

(2009-2007)
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138 ÑotatoKítarchKandKitsKModificationYK2009WKchdXdbi 16

137 éecentKadvancesKinKdryingKandKdehydrationKofKfruitsKandKvegetableskKaKreviewYKJournalfoffFoodf
SciencefandfTechnologyWK2010WKehWKbfXcg 3.3 364

136 ÑhysicochemicalKpropertiesKandKstructureKofKstarchesKfromKthineseKriceKcultivarsYKFoodf
HydrocolloidsWK2010WKceWKcaiXcbg 10.6 133

135 ñemperatureKdependenceKofKstarchKgelKrheologicalKpropertiesYKFoodfHydrocolloidsWK2010WKceWKfhaXfhh 10.6 12

134
ÑotentialKofKrmaranthusKcruentusKséíKrlegriaKinKtheKproductionKofKflourWKstarchKandKproteinK
concentratekKchemicalWKthermalKandKrheologicalKcharacterizationYKJournalfoffthefSciencefoffFoodfandf
AgricultureWK2010WKjaWKbbifXjd

4.3 15

133 tharacterizationKofKstarchesKisolatedKfromKdifferentKthineseKsaizhiKSrngelicaKdahuricaTKcultivarsYK
StarchwStaerkeWK2010WKgcWKbjiXcae 2.3 13

132 wunctionalKÑropertiesKofKíomeK onXtonventionalKñreatedKítarchesYK2010WK 2

131 xelatinizationKandKretrogradationKofKstarchKinKfoodsKandKitsKimplicationsKforKfoodKqualityYK2010WKcjgXdcd 5

130 MolecularKstructureKandKphysicochemicalKpropertiesKofKpotatoKandKbeanKstarchesKasKaffectedKbyK
gammaXirradiationYKInternationalfJournalfoffBiologicalfMacromoleculesWK2010WKehWKcbeXcc 7.9 111

129 thapterKfkítarchKandKitsKuerivedKÑroductskKsiotechnologicalKandKsiomedicalKrpplicationsYK2011WKbdaXbgf 3

128 éheologicalKandKthermalKpropertiesKofKblendKsystemsKofKriceKflourKandKpotatoKstarchYK2011WKcaWKbghjXbgie 14

127 uMrKpeaksKinKpotatoKcorkKtissueKofKdifferentKmealinessYK2011WKbadWKchdXchi 11

126 wunctionalKandKphysicochemicalKpropertiesKofKpulseKstarchYK2011WKjbXbbj 11

125 thangesKinKcarrotKSuaucusKcarotaTKparenchymaKatKhigherKtemperaturesKdetectedKinKvivoKbyKdynamicK
mechanicalKSthermalTKanalysisYK2012WKejWKcijXji 9

124 znfluenceKofKstarchKsourceKinKtheKrequiredKhydrolysisKtimeKforKtheKproductionKofKmaltodextrinsKwithK
differentKdextroseKequivalentYK2012WKbbWK 2

123 uiversityKinKcharacteristicsKofKstarchKamongstKriceKbeanKSVignaKumbellateTKgermplasmkKrmylopectinK
structureWKgranulesKsizeKdistributionWKthermalKandKrheologyYK2012WKegWKbjeXcaa 15

122 ÑhysicochemicalKpropertiesKofKstarchesKobtainedKfromKÑolishKpotatoKcultivarsYKStarchwStaerkeWK2012WK
geWKbafXbbe 2.3 35

121 ÑhysicochemicalWKmorphologicalWKandKthermalKpropertiesKofKstarchesKseparatedKfromKbulbsKofKfourK
thineseKlilyKcultivarsYKStarchwStaerkeWK2012WKgeWKfefXffb 2.3 11
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120 ÑotatoKñuberKuynamicKMechanicalKrnalysisKatKñemperaturesKofKítarchKxelatinizationYK2012WKfWKjcjXjdi 12

119 uMrKthermalKanalysisKofKdifferentKpartsKofKpotatoKtuberYKFoodfChemistryWK2012WKbddWKbbabXbbag 8.5 11

118 znfluenceKofKsomeKchemicalKmodificationsKonKtheKcharacteristicsKofKpotatoKstarchKpowdersYK2012WK
baiWKfbfXfcc 20

117 ÑOíízsz—zñzvíKwOéKz ñvxérñz xKtOO–z xKr uKVrtóóMKtOO—z xKOwKÑOñrñOvíKz KñyvKírMvK
Vvíív—YK2013WKdhWKiegXife 5

116 MolecularKstructureKandKrheologicalKcharacterKofKhighXamyloseKwaterKcaltropKSñrapaKbispinosaK
éoxbYTKstarchYK2013WKccWKjhjXjif 8

115 vffectKofKcultivarWKlocationKandKyearKonKtotalKstarchWKamyloseWKphosphorusKcontentKandKstarchKgrainK
sizeKofKhighKstarchKpotatoKcultivarsKforKfoodKandKindustrialKprocessingYKFoodfChemistryWK2013WKbebWKdihcXia8.5 48

114 tharacterizationKofKtraditionKthineseKmedicineKSñtMTKstarchKforKpotentialKcosmeticsKindustryK
applicationYKStarchwStaerkeWK2013WKgfWKdghXdhd 2.3 7

113 ítudyKofKtheKphysicochemicalKandKfunctionalKcharacterizationKofKquinoaKandKkaˆ–iwaKstarchesYK
StarchwStaerkeWK2013WKgfWKjhgXjid 2.3 45

112 ÑhysicochemicalWKthermalWKandKpastingKpropertiesKofKfloursKandKstarchesKofKeightKsrazilianKmaizeK
landracesKSZeaKmaysK—YTYKFoodfHydrocolloidsWK2013WKdaWKgbeXgce 10.6 42

111 ÑotatokKÑroductionWKtompositionKandKítarchKÑrocessingYK2013WKcdXei 1

110 évñértñvukKvvaluationKofKamorphousKdebranchedKstarchKasKextendedXreleaseKmatricesKinKtabletsYK
CarbohydratefPolymersWK2013WKjiWKjjfXbaab 10.3 11

109 vffectKofKÑrocessKÑarametersKonKαorkKzndexWKMillingKvfficiencyKandKíomeKñechnologicalKÑropertiesK
ofKYamKwlourKósingKrttritionKMillYK2013WKgWKbgaXbgi 6

108 ÑhysicochemicalKcharacterizationKofKsweetKpotatoKstarchesKpopularlyKusedKinKthineseKstarchK
industryYKFoodfHydrocolloidsWK2013WKddWKbgjXbhh 10.6 125

107 ítorageKinducedKchangesKofKpotatoKpropertiesKasKdetectedKbyKuMrYKLWTfufFoodfSciencefandf
TechnologyWK2013WKfaWKeeeXefa 5.4 2

106 vnvironmentalKfriendlyKpolysaccharideKmodificationKâ��KrheologicalKpropertiesKofKoxidizedKstarchesK
waterKsystemsYKStarchwStaerkeWK2013WKgfWKbdeXbef 2.3 6

105 ÑhysicochemicalKpropertiesKofKfiveKcocoyamKStolocasiaKesculentaKandKXanthosomaKsagittifoliumTK
starchesYKFoodfHydrocolloidsWK2013WKdaWKbhdXbib 10.6 63

104 ñheKeffectKofKstarchKisolationKmethodKonKphysicalKandKfunctionalKpropertiesKofKÑortugueseKnutK
starchesYKzzYKáY´ rotundifoliaK—amYKandKáY´ suberK—amYKacornsKstarchesYKFoodfHydrocolloidsWK2013WKdaWKeeiXeff10.6 23

103 ÑhysicochemicalKcharacterizationKofKenzymaticallyKhydrolyzedKheatKtreatedKgranularKstarchesYK
StarchwStaerkeWK2013WKgfWKijdXjab 2.3 6
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102 zsolationKandKcharacterizationKofKrlstroemeriaKhookeriKsspYKhookeriKstarchKinKcomparisonKwithK
potatoKstarchYKStarchwStaerkeWK2013WKgfWKjjbXjji 2.3 4

101 ítarchKphysicochemicalKpropertiesKofKwaxyKprosoKmilletKSÑanicumKMiliaceumK—YTYKStarchwStaerkeWK
2014WKggWKbaafXbabc 2.3 27

100 ÑhysicochemicalKcharacterizationKofKstarchKextractedKfromKMalaysianKwildKyamSuioscoreaKhispidaK
uennstYTYK2014WKcgWKgfc 29

99
tomparativeKstudyKofKeffectKofKmodificationKwithKionicKgumsKandKdryKheatingKonKtheK
physicochemicalKcharacteristicKofKpotatoWKsweetKpotatoKandKtaroKstarchesYKFoodfHydrocolloidsWK2014WK
dfWKgbdXgbj

10.6 39

98 rmylolysisKofKnativeKandKannealedKpotatoKstarchesKfollowingKprogressiveKgelatinisationYKFoodf
HydrocolloidsWK2014WKdgWKchdXchh 10.6 12

97 wunctionalKandKphysicoXchemicalKpropertiesKofKfloursKandKstarchesKofKrfricanKriceKcultivarsYKFoodf
HydrocolloidsWK2014WKdjWKebXfa 10.6 50

96 ÑachyrhizusKahipaKrootsKandKstarcheskKtompositionKandKfunctionalKpropertiesKrelatedKtoKtheirKfoodK
usesYKStarchwStaerkeWK2014WKggWKfdjXfei 2.3 7

95 vvaluationKofKthreeKtraditionalKthineseKmedicineKSñtMTKstarchesKandKpotentialKapplicationKinKhealthK
productKindustryYKFoodfHydrocolloidsWK2014WKeaWKbjgXcac 10.6 15

94
ítudyingKtheKeffectsKofKwholeXwheatKflourKonKtheKrheologicalKpropertiesKandKtheKqualityKattributesK
ofKwholeXwheatKsaltineKcrackerKusingKíétWKalveographWKrheometerWKandK MéKtechniqueYKLWTfufFoodf
SciencefandfTechnologyWK2014WKffWKedXfa

5.4 47

93 VerticalKOperatingKÑrototypeKuevelopmentKíupportedKéadioKwrequencyKyeatingKíystemKinK
tontrollingKéiceKαeevilKinKMilledKéiceYK2015WKfWKbieXbjc 5

92 áualitativeKandKáuantitativeKVariationKinKítarchKfromKwourKípeciesKofKturcumaYK2015WKiaWKefXfa 9

91 vffectKofKÑretreatmentsKonKtolorWKwunctionalKandKÑastingKÑropertiesKofKαhiteKSuioscoreaK
rotundataTKandKYellowKYamKSuioscoreaKcayenensisTKVarietiesYK2015WKdjWKbfecXbffe 3

90 vffectKofK˛–XrmylaseKuegradationKonKÑhysicochemicalKÑropertiesKofKÑreXyighKyydrostaticK
ÑressureXñreatedKÑotatoKítarchYK2015WKbaWKeabedgca 21

89 ÑreparationKandKcharacterizationKofKpullulanaseKdebranchedKstarchesKandKtheirKpropertiesKforKdrugK
controlledXreleaseYK2015WKfWKjhaggXjhahf 26

88 tomparisonKofKstarchesKfromKfiveKplantsKofKíectYKítenophoraKólineKandKíectYK—asiophytonKólineKofK
uioscoreaKgrownKinKthinaYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2015WKjfWKidgXec 4.3 3

87 ñhixotropicKpropertiesKofKnormalKpotatoKstarchKdependingKonKtheKdegreeKofKtheKgranulesKpastingYK
CarbohydratefPolymersWK2015WKbcbWKcfeXge 10.3 46

86 ÑhysicochemicalKpropertiesKandKin´ vitroKdigestibilityKofKstarchesKfromKfieldKpeasKgrownKinKthinaYK
LWTfufFoodfSciencefandfTechnologyWK2015WKgeWKicjXidg 5.4 22

85 ÑhysicochemicalKpropertiesKandKreleaseKcharacteristicsKofKstarchesKfromKseedsKofKzndianKíhahiK—itchiYK
InternationalfJournalfoffBiologicalfMacromoleculesWK2015WKhjWKcfgXgb 7.9 21
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84 MorphologicalKandKphysicochemicalKpropertiesKofKbulbKandKbulbilKstarchesKfromK—iliumKlancifoliumYK
StarchwStaerkeWK2015WKghWKeeiXefi 2.3 16

83 vffectKofKballKmillingKenergyKonKrheologicalKandKthermalKpropertiesKofKamaranthKflourYKJournalfoff
FoodfSciencefandfTechnologyWK2015WKfcWKidijXje 3.3 18

82 ÑroductionWKstructureWKphysicochemicalKandKfunctionalKpropertiesKofKmaizeWKcassavaWKwheatWKpotatoK
andKriceKstarchesYKStarchwStaerkeWK2015WKghWKbeXcj 2.3 166

81 MorphologicalWKñhermalKandKÑhysicochemicalKÑropertiesKofKítarchesKfromKíquashKStucurbitaK
maximaTKandKÑumpkinKStucurbitaKmoschataTYK2016WKadWK 2

80 tomparisonKofKÑhysicochemicalKtharacteristicsKofKítarchKzsolatedKfromKíweetKandKxrainKíorghumYK
2016WKcabgWKbXbf 4

79 wriedKandKuehydratedKÑotatoKÑroductsYK2016WKefjXehe 6

78 ÑotatoKítarchKandKztsKModificationYK2016WKbjfXceh 11

77
ÑhysicochemicalKandKrheologicalKcharacterizationKofKrndeanKtuberKstarcheskKÑotatoKSíolanumK
tuberosumKsspYKrndigenumTWKOcaKSOxalisKtuberosaKMolinaTKandKÑapalisaKSóllucusKtuberosusKtaldasTYK
StarchwStaerkeWK2016WKgiWKbaieXbaje

2.3 30

76 íupramolecularKstructureKofKjackfruitKseedKstarchKandKitsKrelationshipKwithKdigestibilityKandK
physicochemicalKpropertiesYKCarbohydratefPolymersWK2016WKbfaWKcgjXhh 10.3 31

75 ñheKroleKofKentanglementKconcentrationKonKtheKhydrodynamicKpropertiesKofKpotatoKandKsweetK
potatoKstarchesYKInternationalfJournalfoffBiologicalfMacromoleculesWK2016WKjdWKbXi 7.9 22

74 vffectKofKguarKandKxanthanKgumsKonKfunctionalKpropertiesKofKmangoKSMangiferaKindicaTKkernelK
starchYKInternationalfJournalfoffBiologicalfMacromoleculesWK2016WKjdWKgdaXgdf 7.9 51

73
tomparisonKofKÑastingKandKñhermalKÑropertiesKofKítarchesKzsolatedKfromKfourKÑrocessingKñypeK
ÑotatoKVarietiesKtultivatedKinKñwoK—ocationsKinKyokkaidoYKFoodfSciencefandfTechnologyfResearchWK
2016WKccWKgihXgjd

0.8 5

72 trystallinityWKthermalKandKpastingKpropertiesKofKstarchesKfromKdifferentKpotatoKcultivarsKgrownKinK
srazilYKInternationalfJournalfoffBiologicalfMacromoleculesWK2016WKicWKbeeXj 7.9 37

71 ñhixotropicKpropertiesKofKwaxyKpotatoKstarchKdependingKonKtheKdegreeKofKtheKgranulesKpastingYK
CarbohydratefPolymersWK2016WKbebWKbcgXde 10.3 22

70 ÑhysicoXchemicalKpropertiesKofKstarchesKisolatedKfromKpotatoKcultivarsKgrownKinKsoilsKwithKdifferentK
phosphorusKavailabilityYKJournalfoffthefSciencefoffFoodfandfAgricultureWK2016WKjgWKbjaaXf 4.3 15

69 éapidKdeterminationKofKtheKcrudeKstarchKcontentKofKtoixKseedKandKcomparingKtheKpastingKandK
texturalKpropertiesKofKtheKstarchesYKStarchwStaerkeWK2017WKgjWKbgaabbf 2.3 3

68 MicrostructuralKcharacteristicsKandKgastroXsmallKintestinalKdigestionKinKvitroKofKpotatoKstarchkK
vffectsKofKrefrigeratedKstorageKandKreheatingKinKmicrowaveYKFoodfChemistryWK2017WKccgWKbhbXbhi 8.5 41

67 MangoKkernelKstarchKasKaKnovelKedibleKcoatingKforKenhancingKshelfXKlifeKofKtomatoKSíolanumK
lycopersicumTKfruitYKInternationalfJournalfoffBiologicalfMacromoleculesWK2017WKbadWKfibXfig 7.9 89

(2017-2015)
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66 ítructuralKandKrheologicalKpropertiesKofKpotatoKstarchKaffectedKbyKdegreeKofKsubstitutionKbyKoctenylK
succinicKanhydrideYKInternationalfJournalfoffFoodfPropertiesWK2017WKcaWKdahgXdaij 3 13

65 ítudiesKonKeffectKofKtemperatureKandKtimeKonKtexturalKandKrheologicalKpropertiesKofKstarchKisolatedK
fromKtraditionalKriceKcultivarsKofK–ashmirKSzndiaTYKJournalfoffTexturefStudiesWK2017WKeiWKbfbXbfj 3.6 3

64 thangesKinKwheatKandKpotatoKstarchesKinducedKbyKgammaKirradiationkKrKcomparativeKmacroKandK
microscopicKstudyYKInternationalfJournalfoffFoodfPropertiesWK2017WKcaWKbfdcXbfeg 3 27

63
thangesKinKfunctionalKandKpastingKpropertiesKandKmineralKcontentsKofKtheKflourKofKtwoKcassavaK
cultivarsKRñMvKebjRKandKRóMótrííKdgRKunderKdifferentKstorageKconditionsYKInternationalfJournalfoff
PostharvestfTechnologyfandfInnovationWK2017WKfWKcfb

0.3

62 znKvitroKdigestibilityWKpastingWKandKstructuralKpropertiesKofKstarchesKfromKdifferentKcerealsYK
InternationalfJournalfoffFoodfPropertiesWK2018WKcbWKhaXif 3 23

61 siodepurationKofKdomesticKsewageWKtextileKeffluentsKandKacidKmineKdrainageKusingKstarchXbasedK
xerogelKfromKrecycledKpotatoKpeelsYKWaterfSciencefandfTechnologyWK2018WKhhWKbcfaXbcgb 2.2 8

60 wineKstructureKandKgelatinizationKandKpastingKpropertiesKrelationshipsKamongKstarchesKfromK
pigmentedKpotatoesYKFoodfHydrocolloidsWK2018WKidWKefXfc 10.6 25

59 éheologicalKcharacteristicsKofKbinaryKcompositeKgelsKofKwheatKflourKandKhighKamyloseKcornKstarchYK
JournalfoffTexturefStudiesWK2018WKejWKdcaXdch 3.6 7

58 ñheKOverviewKofKwunctionalKítarchYK2018WKbXcg 3

57
rssessmentKofKrheologicalWKphysicochemicalWKandKstalingKcharacteristicsKofKglutenXfreeKdoughKandK
breadKcontainingKrgaricusKbisporusKpolysaccharideKflourKandKinulinYKJournalfoffFoodfMeasurementf
andfCharacterizationWK2018WKbcWKcadcXcaee

2.8 11

56 vffectKofKñhermalKÑrocessingKonKÑotatoKíensoryKÑrofileKandKoffXOdoursKuetectionKduringKítorageYK
AmericanfJournalfoffPotatofResearchWK2018WKjfWKgfjXggj 2.1

55 ÑhysicochemicalWKthermalKandKrheologicalKpropertiesKofKthreeKnativeKcornKstarchesYKFoodfSciencefandf
TechnologyWK2019WKdjWKbejXbfh 2 9

54
rnˆ¡lisisKdeKlasKturvasKdeKxelatinizaciˆ‡nKdeKrlmidonesK ativosKdeKtresKvspeciesKdeKˆ�amekKtriolloK
SuioscoreaKalataTWKvspinoKSuioscoreaKrotundataTKyKuiamanteKccYKInformacionfTecnologicaf
odiscontinuedpWK2019WKdaWKjdXbac

0.9 1

53 ñexturalWKÑastingWKandKéheologicalKsehaviorKofKítarchXÑectinXíucroseKxelskKéelationKwithKíensoryK
ÑerceptionYKStarchwStaerkeWK2019WKhbWKbiaacig 2.3 2

52 wineKmolecularKstructureKandKitsKeffectsKonKphysicochemicalKpropertiesKofKstarchesKinKpotatoesK
grownKinKtwoKlocationsYKFoodfHydrocolloidsWK2019WKjhWKbafbhc 10.6 13

51 ÑhysicochemicalWKfunctionalKandKmorphologicalKcharacterizationKofKstarchesKisolatedKfromKthreeK
nativeKpotatoesKofKtheKrndeanKregionYKFoodfChemistry:fXWK2019WKcWKbaaada 4.7 19

50 ÑhysicochemicalKandKinKvitroKdigestionKofKmilletKstarchkKvffectKofKmoistureKcontentKinKmicrowaveYK
InternationalfJournalfoffBiologicalfMacromoleculesWK2019WKbdeWKdaiXdbf 7.9 28

49 ÑotatoKcultivarsKasKaKsourceKofKstarchKinKsrazilkKphysicochemicalKcharacteristicsKofKtheKstarchesKandK
theirKcorrelationsYKAustralianfJournalfoffCropfScienceWK2019WKbhigXbhjc 0.5 1
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48 thangesKinKtheKpropertiesKofKSwuziWKprocessedKaconiteKrootsTKstarchKduringKprocessingYKJournalfoff
FoodfSciencefandfTechnologyWK2019WKfgWKceXcj 3.3 4

47 MorphologyWKstructureKandKinKvitroKdigestibilityKofKstarchesKisolatedKfromKzpomoeaKbatatasKS—YTK—amYK
byKalkaliKandKethanolKmethodsYKInternationalfJournalfoffBiologicalfMacromoleculesWK2019WKbcfWKbbehXbbff 7.9 7

46 íhortXKandKlongXtermKretrogradationKofKpotatoKstarchesKwithKvaryingKamyloseKcontentYKJournalfoff
thefSciencefoffFoodfandfAgricultureWK2019WKjjWKcdjdXcead 4.3 19

45 ÑhysicochemicalKandKwunctionalKtharacterizationKofKÑotatoKítarchKSíolanumKñuberosumKsspYK
rndigenumTKfromKtheKáuebradaKueKyumahuacaWKrrgentinaYKStarchwStaerkeWK2020WKhcWKbjaaagj 2.3 2

44
ModificationKofKriceKstarchKusingKaKcombinationKofKautoclavingKandKtripleKenzymeKtreatmentkK
ítructuralWKphysicochemicalKandKdigestibilityKpropertiesYKInternationalfJournalfoffBiologicalf
MacromoleculesWK2020WKbeeWKfaaXfai

7.9 16

43 tommonKbuckwheatXresistantKstarchKasKaKsuitableKrawKmaterialKforKfoodKproductionkKrKstructuralK
andKphysicochemicalKinvestigationYKInternationalfJournalfoffBiologicalfMacromoleculesWK2020WKbefWKbefXbfd7.9 16

42 uevelopmentsKinKtheKisolationWKcompositionWKandKphysicochemicalKpropertiesKofKlegumeKstarchesYK
CriticalfReviewsfinfFoodfSciencefandfNutritionWK2021WKgbWKcjdiXcjfj 11.5 5

41 ítarchKítructureWKwunctionalityKandKrpplicationKinKwoodsYK2020WK 2

40 vffectsKofKvarietiesWKcuringKofKtubersKandKextractionKmethodsKonKfunctionalKcharacteristicsKofKpotatoK
starchYKJournalfoffFoodfMeasurementfandfCharacterizationWK2020WKbeWKdedeXdeee 2.8 3

39 ÑhysicochemicalKpropertiesKofKpotatoKstarchKfermentedKbyKamylolyticK—actobacillusKplantarumYK
InternationalfJournalfoffBiologicalfMacromoleculesWK2020WKbfiWKgfgXggb 7.9 10

38 ÑastingWKthermoWKandKMixolabKthermomechanicalKpropertiesKofKpotatoKstarchXwheatKglutenK
compositeKsystemsYKFoodfSciencefandfNutritionWK2020WKiWKcchjXccih 3.2 5

37 ÑhysicochemicalWKMorphologicalWKandKMolecularKÑropertiesKofKítarchKzsolatedKfromKuioscoreaKandK
OxalisKñubersKfromKyidalgoKítateWKMexicoYKStarchwStaerkeWK2020WKhcWKcaaaahe 2.3 2

36 áuantitativeKcharacterizationKofKindividualKstarchKgrainKmorphologyKusingKaKparticleKflowKanalyzerYK
LWTfufFoodfSciencefandfTechnologyWK2021WKbdjWKbbafij 5.4 0

35 wunctionalKandKphysicochemicalKpropertiesKofKpulseKstarchYK2021WKihXbbc 0

34 tharacterizationKofKstarchesKobtainedKfromKseveralKnativeKpotatoKvarietiesKgrownKinKtuscoKSÑeruTYK
JournalfoffFoodfScienceWK2021WKigWKjahXjbe 3.4 1

33
vffectsKonKtheKstructureKandKpropertiesKofKnativeKcornKstarchKmodifiedKbyKenzymaticKdebranchingK
SvuTWKmicrowaveKassistedKesterificationKwithKcitricKacidKSMtrvTKandKbyKtheKdualKvuZMtrvKtreatmentYK
InternationalfJournalfoffBiologicalfMacromoleculesWK2021WKbhbWKbcdXbcj

7.9 6

32 rpplicationsKofKwaxyKcornKflourKbasedKonKphysicochemicalKandKprocessingKpropertieskKcomparisonK
withKwaxyKriceKflourKandKwaxyKcornKstarchYKInternationalfJournalfoffFoodfEngineeringWK2021WKbhWKdffXdgd 1.9 2

31 zmpactKofKÑilotKícaleKéoastingKñreatmentKonKÑhysicalKandKwunctionalKÑropertiesKofKíoybeanKSxlycineK
maxK—YTYKJournalfoffthefInstitutionfoffEngineersfoIndiap:fSeriesfAWK2021WKbacWKeijXeji 1 0

(2021-2019)
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30 ÑhysicochemicalKandKítructuralKtharacterizationKofKÑotatoKítarchKwithKuifferentKuegreesKofK
xelatinizationYKFoodsWK2021WKbaWK 4.9 4

29 ítructuralKandKÑhysicochemicalKÑropertiesKofKítarchKzsolatedKfromKtheKéhizomeKofKurynariaKroosiikKrK
 ovelKíourceYKStarchwStaerkeWK2021WKhdWKcbaaabj 2.3 1

28 vffectKofKvsterificationKtonditionsKonKtheKÑhysicochemicalKÑropertiesKofKÑhosphorylatedKÑotatoK
ítarchYKPolymersWK2021WKbdWK 4.5 2

27 uevelopmentKandKOptimizationKofKsiofilmsKMadeKfromKÑotatoKorKrrracachaKítarchYKStarchwStaerkeWK
2021WKhdWKcbaaahf 2.3

26 rKMachineK—earningKMethodKforKtlassificationKandKzdentificationKofKÑotatoKtultivarsKsasedKonKtheK
éeactionKofKMOíKñypeKíensorXrrrayYKSensorsWK2021WKcbWK 3.8 10

25 vffectKofKpolymericKproanthocyanidinKonKtheKphysicochemicalKandKinKvitroKdigestiveKpropertiesKofK
differentKstarchesYKLWTfufFoodfSciencefandfTechnologyWK2021WKbeiWKbbbhbd 5.4 2

24 ÑotentialKofK’ackfruitKSrrtocarpusKyeterophyllusK—amYTKíeedKítarchKasKanKrlternativeKtoKtheK
tommercialKítarchKíourceKâ��KaKéeviewYKFoodfReviewsfInternationalWKbXca 5.5 1

23 ítructureWKphysicochemicalKandKtoxicityKpropertiesKofKunderusedKmalaysianKnativeKñuberâ��sKstarchK
SuioscoreaKÑentaphyllaTYKJournalfoffKingfSaudfUniversityfufScienceWK2021WKddWKbabfab 3.6 2

22 vvaluaciˆ‡nKdeKlasKpropiedadesKtˆ'rmicasKdelKalmidˆ‡nKdeKseˆ›sKvariedadesKdeKpapaKnativaKdeKlaKregiˆ‡nK
ÑunoYK2021WKdWKgfXhc

21 uevelopmentKandKcharacterizationKofKviticultureKbyXproductsKforKbuildingKapplicationsYKConstructionf
andfBuildingfMaterialsWK2021WKdacWKbcebec 6.7 2

20 ÑhysicochemicalWKrheologicalKandKdigestibilityKcharacterizationKofKstarchKextractedKfromKtheKmarineK
greenKmacroalgaKólvaKohnoiYKFoodfHydrocolloidsWK2021WKbcaWKbagijc 10.6 1

19 —itchiKS—itchiKchinensisTKseedKstarchkKítructureWKpropertiesWKandKapplicationsKXKrKreviewYKCarbohydratef
PolymerfTechnologiesfandfApplicationsWK2021WKcWKbaaaia 1.7 0

18 íolanumKtuberosumYK2016WKbcXjd 3

17 vffectsKofKlowKtemperatureKatKstemKelongationKstageKonKtheKdevelopmentWKmorphologyWKandK
physicochemicalKpropertiesKofKwheatKstarchYKPeerJWKiWKejghc 3.1 3

16 MicrostructuralKthangesKofKítarchKrqueousKíolutionsKduringKxelatinizationKandKéetrogradationK
ítudiedKthroughKXXrayKícatteringYKTextilefSciencefandfEngineeringWK2014WKfbWKhXbd

15 tontentKandKphysicochemicalKpropertiesKofKstarchesKfromKdifferentKkindsKofKsweetKpotatoesKgrownK
inKuongKñhapKprovinceYKCanfThofUniversityfJournalfoffScienceWK2019WKVolYbbScTWKdi 0.1

14 éheologicalWKÑastingWKandKñexturalKÑropertiesKofKítarchYK2020WKbcbXbcj 0

13 ñheKdeterminationKofKtheKlowerKcriticalKconcentrationKtemperatureKandKintrinsicKviscositykKñheK
syneresisKreactionKofKpolymericKgelsYKFoodfHydrocolloidsWK2021WKbahdeg 10.6 1
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12 vffectsKofKdifferentKcropKstarchesKonKtheKcookingKqualityKofKthineseKdriedKnoodlesYKInternationalf
JournalfoffFoodfSciencefandfTechnologyWK 3.8 2

11 ítarchKsiodegradableKwilmsKÑroducedKbyKvlectrosprayingYKBiochemistryWK

10 ÑotatoKítarchKasKrffectedKbyKVarietiesWKítorageKñreatmentsKandKtonditionsKofKñubersYKBiochemistryWK 1

9 ñheKznfluenceKofKyydroponicKÑotatoKÑlantKtultivationKonKíelectedKÑropertiesKofKítarchKzsolatedK
fromKztsKñubersYYKMoleculesWK2022WKchWK 4.8 1

8 rKcomparitiveKstudyKonKmorphologyWKsolutionKpropertiesKofKelectronKbeamKandKgammaKirraditedK
edibleKstarchYKMaterialsfToday:fProceedingsWK2022WK 1.4 0

7 rpplicationKofKMOíKxasKíensorsKtoupledKwithKthemometricsKMethodsKtoKÑredictKtheKrmountKofK
íugarKandKtarbohydratesKinKÑotatoesYKMoleculesWK2022WKchWKdfai 4.8 0

6 tomparisonKofKphysicoXchemicalKparametersKandKrheologicalKpropertiesKofKstarchKisolatedKfromK
colouredKpotatoesKSíolanumKtuberosumK—YTKandKyellowKpotatoesYKFoodfHydrocolloidsWK2022WKbdbWKbahicj 10.6 0

5 vffectKofKueepXwatKwryingKonKwrenchKwriesKáualityKofK ewKíomaticKyybridKÑotatoesYKPotatofResearch
WK 3.2

4
ÑulsedKlightWKÑulsedKvlectricKwieldKandKtoldKplasmaKmodificationKofKítarcheskKñechnologicalK
rdvancementsKQamplKvffectsKonKwunctionalKÑropertiesYKJournalfoffFoodfMeasurementfandf
CharacterizationWK

2.8 0

3
 onXconventionalKstarchKfromKcubioKtuberKSñropaeolumKtuberosumTkKÑhysicochemicalWKstructuralWK
morphologicalWKthermalKcharacterizationKandKtheKevaluationKofKitsKpotentialKasKaKpackagingKmaterialYK
2022WKccbWKjfeXjge

0

2 ÑotatoKÑrocessingKzndustryKinKthinakKturrentKícenarioWKwutureKñrendsKandKxlobalKzmpactYK 1

1 znvestigatingKthangesKinKpyKandKíolubleKíolidsKtontentKofKÑotatoKduringKtheKítorageKbyKvlectronicK
 oseKandKVisZ zéKípectroscopyYK2022WKbbWKeahh 0
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