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253 wffectLofLoxidationLandLesterificationLonLfunctionalLpropertiesLofLmungLbeanLTVignaLradiataLTLZUL
WilczekULstarchZL2013XLdehXLcckYcdj 7
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248 wffectLofLPyrodextrinizationXLurosslinkingLandLzeatYLáoistureLTreatmentLonL–nLvitroLxormationLandL
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241 StructuralLandLPhysicalLPropertiesLofLStarchesL–solatedLfromLSixLVarietiesLofLáilletLyrownLinLuhinaZL
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239 PhysicochemicalLcharacterizationLofLstarchLextractedLfromLáalaysianLwildLyamTvioscoreaLhispidaL
vennstZUZL2014XLdhXLhgd 29

238 −utritionalLandLhealthLperspectivesLofLbeansLTPhaseolusLvulgarisLLZUlLanLoverviewZL2014XLgfXLgjbYkd 159

237 uompositionalXLmorphologicalXLstructuralLandLphysicochemicalLpropertiesLofLstarchesLfromLsevenL
nakedLbarleyLcultivarsLgrownLinLuhinaZL2014XLgjXLiYcf 55

236 wffectLofLpzLonLtheLphysicochemicalLandLbinderLpropertiesLofLtigernutLstarchZL2014XLhhXLdjcYdke 14
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235 wffectLofLgammaLirradiationLonLphysicochemicalLpropertiesLofL–ndianLzorseLuhestnutLTsesculusL
indicaLuolebrZULstarchZLFoodlHydrocolloidsXL2014XLegXLdgeYdhe 10.6 105

234 PhysicochemicalLandLthermalLpropertiesLofLPhaseolusLvulgarisLLZLvarZLyreatL−orthernLbeanLstarchZL
2014XLikXLudkgYebb 13

233 –mpactLofLghostsLonLtheLviscoelasticLresponseLofLgelatinizedLcornLstarchLdispersionsLsubjectedLtoL
smallLstrainLdeformationsZLCarbohydratelPolymersXL2014XLccbXLcghYhd 10.3 21

232 PhysicochemicalLpropertiesLandLdigestibilityLofLcommonLbeanLTPhaseolusLvulgarisLLZULstarchesZL
CarbohydratelPolymersXL2014XLcbjXLdbbYg 10.3 68

231 –ngredientLcompositionLandLpastalwaterLcookingLratioLaffectLcookingLpropertiesLofLnontraditionalL
spaghettiZL2014XLfkXLdedeYdeeb 18

230 áorphologicalXLStructuralXLandLThermalLPropertiesLofLStarchL−anocrystalsLsffectedLbyLvifferentL
totanicLγriginsZL2014XLkcXLejeYejj 27

229 –mpactLofLmolecularLandLcrystallineLstructuresLonLinLvitroLdigestibilityLofLwaxyLriceLstarchesZL
CarbohydratelPolymersXL2014XLccdXLidkYeg 10.3 57

228 PhysicochemicalLpropertiesLofLstarchesLfromLvariousLpeaLandLlentilLvarietiesXLandLcharacteristicsLofL
theirLnoodlesLpreparedLbyLhighLtemperatureLextrusionZL2014XLggXLcckYcdi 46

227 scidLhydrolysisLofLnativeLcornLstarchlLmorphologyXLcrystallinityXLrheologicalLandLthermalLpropertiesZL
CarbohydratelPolymersXL2014XLcbeXLgkhYhbd 10.3 81

226 uhickpeaLTuicerLarietinumLLZULxortificationLofLuerealYtasedLxoodsLtoL–ncreaseLxiberLandL
PhytochemicalLuontentZL2014XLgeeYgfh 1

225 uornLstarchLacidLhydrolysisLatLtheLonsetLgelatinizationLtemperaturelLáorphologyXLcrystallinityXL
viscoelasticityXLandLthermalLpropertiesZL2014XLhhXLhehYhff 11

224 wvaluationLofLthreeLtraditionalLuhineseLmedicineLTTuáULstarchesLandLpotentialLapplicationLinLhealthL
productLindustryZLFoodlHydrocolloidsXL2014XLfbXLckhYdbd 10.6 15

223 –solationLandLcharacterizationLofLstarchLobtainedLfromLtrosimumLalicastrumLSwartsLseedsZL
CarbohydratelPolymersXL2014XLcbcXLkdbYi 10.3 50

222 StructuralLandLphysicochemicalLcharacteristicsLofLstarchLfromLsugarLcaneLandLsweetLsorghumLstalksZL
CarbohydratelPolymersXL2014XLcccXLgkdYi 10.3 18

221 xunctionalLpropertiesLofLcowpeaLTVignaLunguiculataULstarchLasLmodifiedLbyLguarXLpectinXLandL
xanthanLgumsZL2014XLhhXLjedYjfb 28

220 UltrasoundLassistedLhydrationLofLnavyLbeansLTPhaseolusLvulgarisUZL2014XLdcXLfbkYcf 71

219 wffectsLofLchickpeaLflourLonLwheatLpastingLpropertiesLandLbreadLmakingLqualityZL2014XLgcXLckbdYcb 71

218 PhysicoYchemicalLpropertiesLofLacetylatedLstarchesLfromL–ndianLblackLgramLTPhaseolusLmungoLLZUL
cultivarsZL2015XLgdXLfbijYjk 18
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217 vryLfractionationLforLsustainableLproductionLofLfunctionalLlegumeLproteinLconcentratesZL2015XLfgXLediYeeg 119
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213 PhysicochemicalLandLmicroYstructuralLpropertiesLofLfloursXLstarchLandLproteinsLfromLtwoLvarietiesLofL
legumeslLbambaraLgroundnutLTVignaLsubterraneaUZL2015XLgdXLfkcgYdf 43

212 PhysicochemicalLpropertiesLandLin´ vitroLdigestibilityLofLstarchesLfromLfieldLpeasLgrownLinLuhinaZL
LWTl-lFoodlSciencelandlTechnologyXL2015XLhfXLjdkYjeh 5.4 22
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2015XLikXLdghYhc 21

207 PhysicochemicalLpropertiesLofLnativeLandL˛‡YirradiatedLwildLarrowheadLTSagittariaLsagittifoliaLLZUL
tuberLstarchZL2015XLiiXLehbYj 40

206 PropertiesLandLageingLbehaviourLofLpeaLstarchLfilmsLasLaffectedLbyLblendLwithLpolyTvinylLalcoholUZL
FoodlHydrocolloidsXL2015XLfjXLjfYke 10.6 124

205 PhysicalXLproximateXLfunctionalLandLpastingLpropertiesLofLfourLnonYLandL˛‡YirradiatedLbambaraL
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TechniquesZL2016XLdbchXLcYk 3

193 uhemistryXLstructureXLfunctionalityLandLapplicationsLofLriceLstarchZL2016XLibXLdkcYebb 105
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