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k Paper IF Citations

121 wunctionalKPropertiesKofKtassavaKTapiocaKxritsYK2010WKbdWKechXeea 1

120 vnrichmentKofKNoodlesKwithKSoyKwlourKandKtarrotKPowderYK2012WKdaWKheXib 10

119 zsolationWKcompositionWKmorphologicalKandKpastingKpropertiesKofKstarchesKfromKriceKcultivarsKgrownK
inKNigeriaYK2012WKgeWKbibXbih 15

118 uevelopmentKandKcharacterizationKofKcassavaKstarchKandKsoyKproteinKconcentrateKbasedKedibleK
filmsYKInternational Journal of Food Science and TechnologyWK2012WKehWKdidXdij 3.8 27

117 themicalKcompositionWKfunctionalKandKpastingKpropertiesKofKcassavaKstarchKandKsoyKproteinK
concentrateKblendsYK2013WKfaWKbbhjXif 51

116 themicalKcompositionKandKfunctionalKpropertiesKofKnativeKchestnutKstarchKStastaneaKsativaK illTYK
2013WKjeWKfjeXgac 75

115 vffectKofKyoneyKasKPartialKSugarKSubstituteKonKPastingKPropertiesWKtonsumerKPreferenceKandKShelfK
StabilityKofKtassavaXWheatKtompositeKsreadYK2013WKdbWKbdXcc 6

114 StudiesKonKtheKPhysicochemicalWKwunctionalKandKSensoryKPropertiesKofKxariKProcessedKfromKuriedK
tassavaKthipsYK2013WKafWK 2

113 QualityKvvaluationKofK aizeKthipsKS’okoroTKwortifiedKwithKtowpeaKwlourYK2014WKdcWKjhXbae 6

112 StudiesKonKtheKtharacteristicKPropertiesKofKwermentedWKSunXuriedKOrangeXwleshedKSweetKPotatoK
wlourYK2014WKdcWKefXfd 9

111 UseKofKSeedKSproutingKinK odificationKofKwoodKNutrientsKandKPastingKProfileKofKTropicalK–egumeK
wloursYK2014WKdcWKbbhXbcf 8

110 PredictionKofKtheKSuitabilityKofKWaterKYamKSuioscoreaKalataTKforKrmalaKProductKUsingKPastingKandK
SensoryKtharacteristicsYKJournal of Food Processing and PreservationWK2014WKdiWKbddjXbdef 2.1 0

109 vffectsKofKTreatmentsKonKtheKrntinutritionalKwactorsKandKwunctionalKPropertiesKofKsambaraK
xroundnutKSVoandzeiaKsubterraneaTKwlourYKJournal of Food Processing and PreservationWK2014WKdiWKbihfXbiib2.1 16

108 PastingKPropertiesKofKzghuKPreparedKfromKSteamedKVarietiesKofKtassavaKTubersYKJournal of Food 
Processing and PreservationWK2014WKdiWKccajXcccc 2.1 6

107 vffectKofKuifferentKSoakingKTimeKandKsoilingKonKtheKProximateKtompositionKandKwunctionalK
PropertiesKofKSproutedKSesameKSeedKwlourYK2014WKdcWKiXbf 16

106 vffectKofKrdditionKofKxerminatedK oringaKSeedKwlourKonKtheKQualityKrttributesKofKWheatXbasedK
takeYKJournal of Food Processing and PreservationWK2014WKdiWKbhdhXbhec 2.1 9

105 wunctionalKandKpastingKpropertiesKofKpeaKstarchKandKpeanutKproteinKisolateKblendsYK2014WKbabWKbbdeXj 35

Citation Report

2



104 wunctionalKandKPastingKPropertiesKofK–ocallyKxrownKandKzmportedKvxoticKRiceKVarietiesKofK alaysiaYK
2014WKcaWKegjXehh 9

103
vffectKofKadditionKofKproteinKconcentratesKfromKnaturalKandKyeastKfermentedKriceKbranKonKtheK
rheologicalKandKtechnologicalKpropertiesKofKwheatKbreadYKInternational Journal of Food Science and 
TechnologyWK2015WKfaWKcjaXcjh

3.8 13

102 vffectKofKXanthanKxumKrdditionKonKtheKQualityKtharacteristicsKofKNonwheatKtakesKPreparedKfromK
rchaKandKsambaraKNutKwlourKslendYKJournal of Food Processing and PreservationWK2015WKdjWKbfaXbfg 2.1 1

101 vffectKofKvarietiesKonKtheKfunctionalKandKpastingKpropertiesKofKbiofortifiedKcassavaKrootKstarchesYK
2015WKjWKccfXcdc 12

100 PostharvestKyandlingKandKStorageKofKwreshKtassavaKRootKandKProductskKaKReviewYK2015WKiWKhcjXhei 45

99 QualityKvvaluationKofK’okoroKProducedKfromK aizeâ��PigeonKPeaKwlourKslendsYK2015WKbdWKcaaXcbd 8

98 vvaluationKofKtheKperformanceKofKthreeKdryingKtechnologiesKandKthreeKloadingKdensitiesKforKtheK
productionKofKcassavaKchipsYK2016WKcchXcdc 1

97 vffectKofKlowKtemperatureKplasmaKonKtheKfunctionalKpropertiesKofKbasmatiKriceKflourYK2016WKfdWKchecXfb 24

96 vvaluationKofKPhysicalWKThermalWKPastingKtharacteristicsKandK ineralKProfileKofKPigmentedKandK
NonpigmentedKRiceKtultivarsYKJournal of Food Processing and PreservationWK2016WKeaWKbheXbic 2.1 7

95 vffectKofKprocessingKmethodsKonKnutritionalWKsensoryWKandKphysicochemicalKcharacteristicsKofK
biofortifiedKbeanKflourYK2016WKeWKdieXjh 16

94 vffectKofKspeciesWKpretreatmentsWKandKdryingKmethodsKonKtheKfunctionalKandKpastingKpropertiesKofK
highXqualityKyamKflourYK2016WKeWKfaXi 12

93 TheKpastingWKchemicalKandKsensoryKpropertiesKofKbiofortifiedKcassavaKrootKstarchXbasedKcustardK
powderYK2016WKbaWKcjcXdab 5

92 rKstudyKonKfunctionalWKpastingKandKmicroXstructuralKcharacteristicsKofKmultigrainKmixesKforKbiscuitsYK
2016WKbaWKcheXcic 12

91  icrobiologicalKandKphysicoXchemicalKanalysisKofKfermentedKproteinXfortifiedKcassavaKS anihotK
esculentaKtrantzTKflourYK2016WKggWKdffXdga 6

90 ProximateWKfunctionalKandKpastingKpropertiesKofKwrROKeeKriceWKrfricanKyamKbeanKandKbrownKcowpeaK
seedsKcompositeKflourYK2016WKcWK 26

89 QualityKvvaluationKofKSnacksKProducedKfromKslendsKofKUnripeKPlantainWKsambaraKxroundnutKandK
TurmericKwlourYKJournal of Food Processing and PreservationWK2017WKebWKebchga 2.1 3

88 QualityKrssessmentKofKuoughnutKPreparedKfromKWheatKwlourKvnrichedKwithKsambaraKNutKwlourYK
2017WKbfWKchcXcid 4

87 vffectKofKsoyKproteinKisolateKonKtheKfunctionalWKpastingWKandKsensoryKacceptabilityKofKcassavaK
starchXbasedKcustardYK2017WKfWKbbgdXbbgj 14

(2017-2014)
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86 vffectKofKgenotypesKandKgrowthKlocationsKonKcompositionKandKfunctionalKpropertiesKofKamadumbeK
floursYK2017WKfeWKdfhhXdfig 6

85 ProductionKandKacceptabilityKofKchinchinKsnackKmadeKfromKwheatKandKtigernutKStyperusKesculentusTK
flourYK2017WKdWKbcicbif 6

84 rssessmentKofKtheKpotentialKindustrialKapplicationsKofKcommercialKdriedKcassavaKproductsKinK
NigeriaYK2017WKbbWKfjiXgaj 9

83 ScreeningKofKsomeKcassavaKstarchesKforKtheirKpotentialKapplicationsKinKcustardKandKsaladKcreamK
productionsYK2017WKbbWKcjjXdaj 6

82 OptimizationKofKproductionKandKqualityKevaluationKofKmaizeXbasedKsnackKsupplementedKwithK
soybeanKandKtigerXnutKSKflourYK2017WKfWKdXbd 18

81 PhysicochemicalKandKrheologicalKpropertiesKofKzndianKwheatKvarietiesKofKTriticumKaestivumYK2017WKjWKdgjXdic 6

80 thangesKinKfunctionalKandKpastingKpropertiesKandKmineralKcontentsKofKtheKflourKofKtwoKcassavaK
cultivarsKRT vKebjRKandKRU UtrSSKdgRKunderKdifferentKstorageKconditionsYK2017WKfWKcfb

79 znfluenceKofKstorageKconditionsKandKpackagingKmaterialsKonKsomeKqualityKattributesKofKwaterKyamK
flourYK2017WKdWKbdifbda 4

78 NutritionalKandKconsumersKacceptanceKofKbiscuitKmadeKfromKwheatKflourKfortifiedKwithKpartiallyK
defattedKgroundnutKpasteYK2018WKjaWKcgfXcgj 12

77 ueterminationKofKtheKchemicalKandKfunctionalKpropertiesKofKyamKbeanKSKS–YTKUrbanTKflourKforKfoodK
systemsYK2018WKgWKefhXegd 12

76 vvaluationKofKtheKphysicochemicalWKproximateWKandKsensoryKpropertiesKofKmoinmoinKfromKblendsKofK
cowpeaKandKwaterKyamKflourYK2018WKgWKjjbXjjh 4

75 vffectKofKacidâ��alcoholicKtreatmentKonKtheKthermalWKstructuralKandKpastingKcharacteristicsKofK
vuropeanKchestnutKStastaneaKsativaWK illTKstarchYK2018WKbdbWKfihXfje 6

74 ProductionKandKfunctionalKpropertyKofKmaizeXmilletKbasedKcomplementaryKfoodKblendedKwithK
soybeanYK2018WKbcWKdgaXdgg 7

73 rssessmentKofKpastingKcharacteristicsKofKsizeKfractionatedKindustrialKparboiledKandKnonXparboiledK
brokenKriceYK2018WKjfWKiijXijj 7

72 ProductionKofKsambaraKxroundnutKSubstitutedKWholeKWheatKsreadkKwunctionalKPropertiesKandK
QualityKtharacteristicsYK2018WKaiWK 1

71 PotentialityKofKPotatoKwlourKasKyumectantsKSrntiXstalingKrgentTKinKsakeryKProductkK uffinYK2018WKgbWKbbfXbdb 9

70 ProteinsKwromKwishKProcessingKsyXProductsYK2019WKbgdXbjb 3

69 thangesKinKphysicochemicalKpropertiesKofKcornKstarchKuponKmodificationsKbyKatmosphericKpressureK
plasmaKjetYK2019WKcidWKegXfb 16
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68 vffectKofKchemicalKcompositionWKgranuleKstructureKandKcrystallineKformKofKpigmentedKriceKstarchesK
onKtheirKfunctionalKcharacteristicsYK2019WKcjhWKbcejie 9

67  orphologicalKandKphysicochemicalKcharacterizationKofKstarchesKisolatedKfromKchestnutsKcultivatedK
inKdifferentKregionsKofKthinaYK2019WKbdaWKdfhXdgi 20

66 QualityKproteinKmaizeKbasedKmuffinskKinfluenceKofKnonXglutenKproteinsKonKbatterKandKmuffinK
characteristicsYK2019WKfgWKhbdXhcd 5

65 PhysicochemicalKpropertiesKofKgariKpreparedKfromKfrozenKcassavaKrootsYK2019WKjjWKfjeXfjj 19

64 wlourWKdoughKandKbreadKpropertiesKofKwheatKflourKsubstitutedKwithKorangeXfleshedKsweetpotatoK
flourYK2019WKbhWKcgiXcij 5

63 vffectKofKannealingKonKtheKfunctionalKpropertiesKofKcornKstarchZcornKoilZlysineKblendsYK2020WKbeeWKffdXffj 1

62 StructuralKandKphysicochemicalKpropertiesKofKgingerKSRhizomaKcurcumaeKlongaeTKstarchKandK
resistantKstarchkKrKcomparativeKstudyYK2020WKbeeWKghXhf 14

61 zmpactsKofKsizeKfractionationWKcomminglingWKandKdryingKtemperatureKonKphysicalKandKpastingK
propertiesKofKbrokenKriceKkernelsYK2020WKjhWKcfgXcgj 2

60
torrelationKofKtheKsensoryKattributesKofKthickKyamKpasteKSamalaTKandKtheKfunctionalKandKpastingK
propertiesKofKtheKflourKasKaffectedKbyKstorageKperiodsKandKpackagingKmaterialsYKJournal of Food 
Processing and PreservationWK2020WKeeWKebehdc

2.1

59 uevelopmentKandKevaluationKofKrfricanKpalmyraKpalmKSsorassusKaethiopumTKfruitKflourâ��wheatK
compositeKflourKnoodlesYK2020WKgWKbhejcbg 5

58 QualityKandKcarotenoidKcompositionsKofKextrudatesKproducedKfromKcompositeKbiofortifiedKmaizeK
SZeaKmaysK–YTKandKsoybeanKSxlycineKmaxKS–YTK errYTKfloursYK2020WKgWKbhghabh

57 vvaluationKofKfermentedKrfricanKyamKbeanKflourKcompositionKandKinfluenceKofKsubstitutionKlevelsKonK
propertiesKofKwheatKbreadYK2020WKifWKecibXecij 9

56 ValueKadditionKandKinfluenceKofKsuccinylationKlevelsKonKtheKqualityKofKwildKyamKSTKstarchYK2020WKbbWKiabeXiach 0

55 QualityKvvaluationKofKâ��wufuâ��KProducedKfromKSweetKtassavaKS anihotKvsculentaTKandKxuineaKtornK
SSorghumKsicolorTKwlourYK2020WKbXdb 1

54 themicalWKfunctionalWKpastingKandKsensoryKpropertiesKofKcustardKfromKrefrigeratedKcassavaKrootYK
2020WKbcdWKfajXfbj 1

53 rminoKacidKprofileWKpastingWKandKsensoryKpropertiesKofKcroissantKsnacksKproducedKfromK
wheatXfermentedKsambaraKflourYK2020WKcWKefd 2

52 QualityKparametersKofKweaningKfoodKfromKblendsKofKqualityKproteinKmaizeWKzrishKpotatoesKandK
avocadoKseedsKfloursYKJournal of Food Processing and PreservationWK2020WKeeWKebehdi 2.1 0

51 wunctionalKandKpastingKpropertiesKofKfortifiedKcomplementaryKfoodsKformulatedKfromKmaizeKSZeaK
maysTKandKrfricanKyamKbeanKSSphenostylisKstenocarpaTKfloursYK2020WKcWKegc 2

(2020-2019)
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50 tharacterizationKofKwheatKflourKenrichedKwithKcashewKappleKSrnacardiumKoccidentaleK–YTKfiberKforK
cakeKproductionYK2020WKbeWKbjjiXcaaj 7

49 PhysicochemicalKandKfunctionalKpropertiesKofKmediumXsizedKbrokenKriceKkernelsKandKtheirKpotentialK
inKinstantKriceKproductionYK2020WKjhWKgibXgjc 3

48 rssessingKtheKinfluenceKofKlentilKproteinKconcentrateKonKpastingKandKrheologicalKpropertiesKofK
barleyKstarchYK2020WKbeWKbgcdXbgdd 3

47 themicalKandKphysicochemicalKpropertiesKofKfermentedKflourKfromKrefrigeratedKcassavaKrootKandK
sensoryKpropertiesKofKitsKcookedKpasteYKJournal of Food Processing and PreservationWK2020WKeeWKebegie 2.1 4

46  icrobialKdiversityKandKpastingKpropertiesKofKfingerKmilletKSvleusineKcoracanaTWKpearlKmilletK
SPennisetumKglaucumTKandKsorghumKSSorghumKbicolorTKsourdoughsYK2020WKdhWKbaagie 3

45 vffectKofKfatsKandKoilsKonKpastingKandKtexturalKpropertiesKofKwheatKflourYK2020WKfhWKdidgXdiec 5

44
tomparativeKevaluationKofKinstantKRpoundoRKcocoyamKStolocasiaKesculentaTKandKyamKSuioscoreaK
rotundataTKfloursKproducedKbyKflashKandKcabinetKdryingYKInternational Journal of Food Science and 
TechnologyWK2021WKfgWKbeicXbeja

3.8 2

43 vffectKofKtultivarKuifferenceKandKRootKxrowthKStageKonKtheKThermalWKRheologicalWKandKznKVitroK
uigestibilityKPropertiesKofKtassavaKStarchYK2021WKhdWKcaaabfh 1

42 tarotenoidKprofileKandKfunctionalKpropertiesKofKflourKblendsKfromKbiofortifiedKmaizeKandKimprovedK
soybeanKvarietiesKforKproductKdevelopmentsYK2021WKhWKbigiggf 4

41 vnhancedKResistanceKtoKrmylolysisKinKRiceK’ernelsKthroughKznteractionKwithKthlorogenicKrcidYK2021WK
jWKhii 0

40 vffectsKofKambientKairKdehumidificationWKairKtemperatureWKandKdryingKdurationKonKroughKriceKqualityK
andKpastingKpropertiesKusingKfluidizedKbedKandKfixedKbedKdryersYK2021WKjiWKjgiXjhj 0

39 QualityKevaluationKandKphysicoXchemicalKpropertiesKofKblendsKofKfermentedKcassavaKflourKSlafunTK
andKpigeonKpeaKflourYKScientific AfricanWK2021WKbcWKeaaidd 1.7 1

38 znfluenceKofKphysicochemicalKpropertiesKandKstarchKfineKstructureKonKtheKeatingKqualityKofKhybridK
riceKwithKsimilarKapparentKamyloseKcontentYK2021WKdfdWKbcjegb 6

37 PotentialKofK‘ackfruitKSrrtocarpusKyeterophyllusK–amYTKSeedKStarchKasKanKrlternativeKtoKtheK
tommercialKStarchKSourceKâ��KaKReviewYKbXca 1

36 WheatXwenugreekKtompositeKwlourKNoodleskKvffectKonKwunctionalWKPastingWKtookingKandKSensoryK
PropertiesYK2018WKgWKbheXbic 9

35 uevelopmentKofKsweetKpotatoKflourKbasedKhighKproteinKandKlowKcalorieKglutenKfreeKcookiesYK2019WKhWKechXedf 8

34 vffectKofKtheKrdditionKofKPearlK illetKwlourKSubjectedKtoKuifferentKProcessingKonKtheKrntioxidantsWK
NutritionalWKPastingKtharacteristicsKandKtookiesKQualityKofKRiceXsasedKtompositeKwlourYK2017WKhWK 3

33 vffectKofKcassavaKvarietyWKfertiliserKtypeKandKdosageKonKtheKphysicochemicalWKfunctionalKandKpastingK
propertiesKofKhighXqualityKcassavaKflourKSyQtwTYK2019WKbcWKbiXch 2
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32 wunctionalKPropertiesKofKWheatKandKSweetKPotatoKwlourKslendsYK2010WKjWKfdfXfdi 79

31 PastingKtharacteristicsKofKWheatKandKSweetKPotatoKwlourKslendsYK2010WKjWKfffXffh 8

30 vvaluationKofKtheKProximateWKPastingKandKSensoryKtharacteristicsKofKtassavaKwlourKSwufuTKwortifiedK
withKPigeonKPeaKwlourYK2011WKbaWKbceXbci 3

29 themicalWKwunctionalKandKPastingKPropertiesKofKWheatKSQltliQgtlTriticumsppQltlZiQgtlTXWalnutK
SQltliQgtl‘uglansregiaQltlZiQgtlTKwlourYK2014WKafWKbfjbXbgae 12

28 tompositionKandKwunctionalKPropertiesKofKYamKseanKSQltliQgtlPachyrhizusQltlZiQgtlKsppYTKSeedK
wlourYK2015WKagWKhdgXheg 7

27 PRvPrRrTzONKrNuKSvNSORYKvVr–UrTzONKOwKtOO’zvSKSUPP–v vNTvuKWzTyKSPzNrtyK
Sr rRrNTyUSKxrNxvTztSTYK2018WKgWKebXei

26 QUr–zTYKrTTRzsUTvSKOwKtOO’zvSKPROuUtvuKwRO KtO POSzTvKw–OURSKOwKWyvrTWK
xvR zNrTvuKwzNxvRK z––vTKw–OURKrNuKrwRztrNKYr KsvrNYK2018WKgWKbhcXbid 1

25 PastingKpropertiesKofKrawKandKextrudedKcowpeaKcotyledonsKfloursYKcdWK 1

24 QualityKofKcassavaKflourKasKaffectedKbyKageKatKharvestWKcroppingKsystemKandKvarietyYK2020WKfdWKbihXbji 0

23 wunctionalKandKpastingKcharacteristicsKofKpupuruKandKpupuruKanaloguesKfromKcassavaKS anihotK
esculentaTKandKbreadfruitKSrrtocarpusKaltilisTKblendsYK2020WKbdWKfbXgi

22 PlantainKbasedKdoughKmealkKnutritionalKpropertyWKantioxidantKactivityKandKdyslipidemiaKamelioratingK
potentialKinKhighXfatKinducedKratsYK2021WKhWK 4

21
vxploringKtheKpossibilitiesKofKsomeKselectedKflourKblendsKforKtheKdevelopmentKofKbakeryKproductskK
tomparisonKwithKsomeKphysicochemicalKandKfunctionalKpropertiesKofKwheatKflourYKFood Science and 
Technology InternationalWK2021WKbaicabdccbbagchaj

2.6

20
vffectKofKhotKairKtemperatureKonKdryingKkineticsKofKpalmyraKSsorassusKaethiopumK artYTKseedXsproutK
fleshyKscaleKslicesKandKqualityKattributesKofKitsKflourYKJournal of Agriculture and Food ResearchWK2021WK
gWKbaacej

2.6 0

19 TraditionalKprocessingKmethodsKreducedKphytateKinKcerealKflourWKimprovedKnutritionalWKfunctionalK
andKrheologicalKpropertiesYKScientific AfricanWK2022WKbfWKeabagd 1.7 1

18 rdoptionKofKimprovedKcassavaKvarietiesKbyKprocessorsKisKlinkedKtoKprocessingKcharacteristicsKandK
productsKbiophysicalKattributesYKJournal of Food Processing and PreservationWK 2.1 1

17 PlantainXbasedKdoughKmealkKNutritionalKpropertyWKantioxidantKactivityKandKdyslipidemiaK
amelioratingKpotentialKinKhighXfatXinducedKratsYKFood FrontiersWK 4.2 0

16 WheatXyellowKpumpkinKcompositeKflourkKPhysicoXfunctionalWKrheologicalWKantioxidantKpotentialKandK
qualityKpropertiesKofKpanKandKflatKbreadYKSaudi Journal of Biological SciencesWK2022WKcjWKdedcXdedj 4 2

15 NutritionalWKwunctionalWKandKPastingKPropertiesKofK aizeK ealXSproutedKSoybeanKwlourKvnrichedK
withKtarrotKPowderKandKSensoryKPropertiesKofKtheKPorridgeYKSSRN Electronic JournalWK 1

(-2010)
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14 zmpactsKofKselectedKinfraredKwavelengthKtreatmentsKonKtheKpastingKpropertiesKandKdiscolorationKofK
RiceYKJournal of Food Processing and PreservationWK 2.1

13
NutritionalKcompositionKandKznKvitroKstarchKdigestibilityKofKsankuKflourKprocessedKfromKtassavaKSK
 anihotKesculentaKtrantzKTKrootKandKQualityKProteinK aizeKgrainsYKInternational Journal of Food 
Science and TechnologyWK

3.8 0

12 vvaluationKofKfunctionalKandKrheologicalKpropertiesKofKtheKcompositeKflourKfromKoatWKwheatKandK
moringaKtreeKleavesYK2022WKiWK 0

11 vffectKofKlowXtemperatureKplasmaKtreatmentKonKtheKmicrobialKinactivationKandKphysicochemicalK
propertiesKofKtheKoatKgrainYK 0

10 NutritionalKtompositionWKznKVitroKStarchKuigestibilityKandKrntioxidantKrctivitiesKofKtompositeKwlourK
 adeKfromKWheatKandK atureWKUnripeKPawpawKStaricaKpapayaTKwruitKwlourYK2022WKbeWKeicb 0

9 vxtrudedKbreakfastKcerealKfromKfingerKmilletKflourKblendskKNutritionalKcompositionWKinXvivoKproteinK
qualityKassessmentKandKbiochemicalKindicesKofKratKfedYK2022WKcjWKdfXec 0

8 vxploringKtheKscientificKinterestKforKstarchKoriginKinKSouthKrmericaKfromKcaaaKtoKcacakKwocusKonK
nonXdestructiveKanalyticalKmethodsYK2023WKcijXdae 0

7 vffectsKofKyamKvarietiesKonKflourKphysicochemicalKcharacteristicsKandKresultantKinstantKfufuKpastingK
andKsensory´ attributesYK2022WKbcWK 0

6 vvaluatingKtheKvffectKofKuifferentKPackagingK aterialsKonKtheKShelfX–ifeKStabilityKofKxroundK elonK
SeedKStitrullusKcolocynthisKlanatusTYK2022WKbiWKbXba 0

5 NutritionalWKfunctionalWKandKpastingKpropertiesKofKmaizeKmealXsproutedKsoybeanKflourKenrichedKwithK
carrotKpowderKandKsensoryKpropertiesKofKtheKporridgeYYK2022WKbaaahe 0

4 ProductKPreparationKofKznstantKNoodlesKfromKWheatKwlourKSupplementingKwithKSweetKPotatoKwlourYK
2023WKeWKdhaXdhh 0

3
OptimizationKofKstarchKextractionKfromKrmorphophallusKpaeoniifoliusKcormsKusingKresponseKsurfaceK
methodologyKSRS TKandKartificialKneuralKnetworkKSrNNTKforKimprovingKyieldKwithKtenableKchemicalK
attributesYK2023WKcdhWKbcebid

0

2 PhysicochemicalWKthermalWKandKfunctionalKpropertiesKofKgariKSfermentedXcassavaKproductTKenrichedK
withKcowpeaKhullKatKdifferentKstagesKofKproductionYK2023WKcWKecXfc 0

1 PastingWKthermalKandKstructuralKpropertiesKofKharicotKbeansKflourKSPhaseolusKvulgarisWK–YTKasKaffectedK
byKvarietyKandKgerminationYK2023WKcgWKjgdXjhd 0
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