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l Paper IF Citations

206 sffectsJofJcelluloseJderivativesJandJcarrageenansJonJtheJpastingVJpasteVJandJgelJpropertiesJofJriceJ
starchesXJCarbohydrate PolymersVJ2008VJeaVJb[eWb]d 10.3 72

205 wnfluenceJofJomaranthusJbetacyaninJpigmentsJonJtheJphysicalJpropertiesJandJcolorJofJwheatJfloursXJ
2008VJcdVJf][]We 18

204 wnfluencesJofJtemperatureWcycledJstorageJonJretrogradationJandJinJvitroJdigestibilityJofJwaxyJmaizeJ
starchJgelXJ2009VJcZVJbaWbf 87

203 sffectJofJ˛†WcyclodextrinJonJtheJlongWtermJretrogradationJofJriceJstarchXJ2009VJ]]fVJebaWebf 34

202 ˛†WqyclodextrinJR˛†WqrShJoJnewJapproachJinJbreadJstalingXJ2009VJbfgVJ]]W]d 21

201 ÖheologicalJandJtexturalJstudiesJofJfreshJandJfreezeWthawedJnativeJsagoJstarchâ��sugarJgelsXJwXJ
OptimisationJusingJresponseJsurfaceJmethodologyXJ2011VJ]cVJ[caZW[cae 20

200 uelatinizationVJPastingVJandJuellingJPropertiesJofJÜweetpotatoJandJWheatJÜtarchJplendsXJ2011VJffVJaZ]WaZg 30

199 sffectJofJqottonJtiberJqontentsJandJzengthsJonJPropertiesJofJáhermoplasticJÜtarchJqompositesJ
PreparedJfromJÖiceJandJWaxyJÖiceJÜtarchesXJ2011VJ[gVJ]ebW]f] 47

198 ĞtilizationJofJriceJstarchJwithJgumsJinJosianJstarchJnoodleJpreparationJasJsubstituteJforJsweetJ
potatoJstarchXJ2011VJ]ZVJ[[eaW[[ef 20

197 qharacterizationJofJcarrageenanJextractedJfromJvypneaJbryoidesJinJOmanXJ2011VJ[aVJfgaWg 30

196 sffectJofJphysicoWchemicalJpropertiesJofJtropicalJstarchesJandJhydrocolloidsJonJriceJgelsJtextureJandJ
noodlesJwaterJretentionJabilityXJ2011VJdaVJccfWcdg 10

195 sffectJofJnonWstarchJpolysaccharidesJonJtheJinJvitroJdigestibilityJandJrheologicalJpropertiesJofJriceJ
starchJgelXJ2011VJ[]eVJcb[Wd 61

194 sffectsJofJoxidativeJtreatmentJonJtheJphysicochemicalVJrheologicalJandJfunctionalJpropertiesJofJoatJ
˛†WglucanXJ2011VJ[]fVJgf]Wgfe 36

193 sffectJofJkonjacJglucomannanJonJsyneresisVJtexturalJpropertiesJandJtheJmicrostructureJofJfrozenJ
riceJstarchJgelsXJCarbohydrate PolymersVJ2011VJfaVJ]g[W]gd 10.3 125

192 PastingVJpasteVJandJgelJpropertiesJofJstarchâ��hydrocolloidJcombinationsXJCarbohydrate PolymersVJ
2011VJfdVJafdWb]a 10.3 353

191 PastingJbehaviourVJtexturalJpropertiesJandJfreezeâ��thawJstabilityJofJwheatJflourâ��crudeJmalvaJnutJ
RÜcaphiumJscaphigerumSJgumJsystemXJ2011VJ[ZcVJcceWcd] 28

190 wsolationJandJPhysicochemicalJPropertiesJofJvardleafJOatchestnutJRqastanopsisJsclerophyllaSJ
ÜtarchXJ2011VJ[bZVJadZWadf 3
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189 sffectJofJwheyJproteinJconcentrateJonJtextureJofJfatWfreeJdessertshJsensoryJandJinstrumentalJ
measurementsXJ2012VJa]VJb[]Wb[f 14

188 áheJeffectJofJthreeJgumsJonJtheJretrogradationJofJindicaJriceJstarchXJ2012VJbVJb]cWac 9

187 ÜolutionJPropertiesJofJ˛”WqarrageenanJandJwtsJwnteractionJwithJOtherJPolysaccharidesJinJoqueousJ
–ediaXJ2012VJ 4

186 uellanJgumYcassavaJstarchJmixturesJinJwaterJsystemsJandJinJmilkJsystemsXJ2012VJdbVJacgWadd 5

185 sffectsJofJhydrocolloidsJonJtheJpastingJandJpasteJpropertiesJofJcommercialJpeaJstarchXJ
Carbohydrate PolymersVJ2012VJffVJ[[dbW[[e[ 10.3 43

184 PreparationJofJhighJsolidJloadingJtitaniaJsuspensionJinJgelcastingJusingJmodifiedJboilingJriceJextractJ
R–pÖsSJasJbinderXJ2012VJafVJgZgWg[f 8

183 qharacterizationJofJorengaJstarchJinJcomparisonJwithJsagoJstarchXJCarbohydrate PolymersVJ2013VJg]VJ]aZdW[a10.3 33

182 sffectJofJtreezingJonJtunctionalJandJáexturalJottributesJofJqressJÜeedJuumJandJŞanthanJuumXJ
2013VJdVJ[aZ]W[a[[ 32

181 PhaseJbehaviourJandJinJvitroJhydrolysisJofJwheatJstarchJinJmixtureJwithJwheyJproteinXJ2013VJ[aeVJedWf] 28

180 sffectJofJsucroseVJsteviaJandJxylitolJonJrheologicalJpropertiesJofJgelsJfromJblendsJofJchestnutJandJ
riceJfloursXJCarbohydrate PolymersVJ2013VJgfVJ]bgWcd 10.3 35

179 ÖheologicalJandJtexturalJstudiesJofJfreshJandJfreezeWthawedJnativeJsagoJstarchâ��sugarJgelsXJwwXJ
qomparisonsJwithJotherJstarchJsourcesJandJreheatingJeffectsXJ2013VJa[VJ[cdW[dc 40

178 revelopmentJofJlongWactingJbioadhesiveJvaginalJgelsJofJoxybutyninhJformulationVJinJvitroJandJinJ
vivoJevaluationsXJ2013VJbceVJ]cWag 68

177 onJinnovativeJtechniqueJforJextendingJshelfJlifeJofJstrawberryhJĞltrasoundXJ2013VJc]VJgaW[Z[ 74

176 ÖheologicalJbehaviorJofJfunctionalJsugarWfreeJguavaJpreserveshJsffectJofJtheJadditionJofJsaltsXJ2013VJ
a[VJbZbWb[] 10

175 PurificationJandJcharacterizationJofJrWualWdWsulfurylaseJfromJsucheumaJstriatumXJCarbohydrate 
PolymersVJ2013VJgdVJgW[b 10.3 9

174 ĞsingJpowerJultrasoundJforJcoldJgelationJofJkappaWcarrageenanJinJpresenceJofJsodiumJionsXJ2013VJ
]ZVJ[eaW[f[ 14

173 sffectsJofJtheJamyloseWamylopectinJratioJonJstarchWhydrocolloidJinteractionsXJCarbohydrate 
PolymersVJ2013VJgfVJ[bafWbf 10.3 46

172 áheJsffectJofJÜtarchJqoncentrationJandJáemperatureJonJurapeJ–olasseshJÖheologicalJandJáexturalJ
PropertiesXJ2013VJdVJ]cgW]e[ 36

(2013-2012)
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171 PvYÜwqOqvs–wqozJPÖOPsÖáwsÜJo rJÜozásrJ OOrzsW–oyw uJÇĞozwáYJOtJPĞÖPzsJÜWssáJ
POáoáOJtzOĞÖJo rJWvsoáJtzOĞÖJpzs rÜXJ2013VJaeVJeZgWe[d 7

170 áexturalJandJstructuralJbreakdownJpropertiesJofJselectedJhydrocolloidJgelsXJ2013VJc]VJbZ[WbZf 12

169 sffectJofJkonjacJglucomannanJonJphysicalJandJsensoryJpropertiesJofJnoodlesJmadeJfromJ
lowWproteinJwheatJflourXJ2013VJc[VJfegWffc 90

168 áheJshelfJlifeJextensionJofJfreshJstrawberriesJusingJanJoxygenJabsorberJinJtheJbiobasedJpackageXJ
2013VJc]VJ[Z]W[Zg 38

167 sffectJofJheatingâ��coolingJonJrheologicalJpropertiesJofJtapiocaJstarchJpasteJwithJandJwithoutJ
xanthanJgumXJ2013VJa[VJ[faW[gb 30

166 PhysicalJandJphysicochemicalJevaluationJofJdifferentJbrandsJofJtraditionalVJlowJcalorieJandJ
sugarWfreeJguavaJpreservesXJ2013VJaZVJca[WcbZ

165 sffectJofJsaltsJonJtexturalVJcolorVJandJrheologicalJpropertiesJofJpotatoJstarchJgelsXJ2014VJddVJ[bgW[cd 6

164 onalysisJofJtheJsubtropicalJblackberryJcultivarJpotentialJinJjellyJprocessingXJ2014VJegVJÜ[eedWf[ 16

163 sffectJofJsucroseJfattyJacidJestersJonJpastingVJrheologicalJpropertiesJandJfreezeâ��thawJstabilityJofJ
riceJflourXJ2014VJbZVJdbWeZ 43

162 sffectJofJrifferentJrryingJ–ethodsJonJÖheologicalJandJáexturalJPropertiesJofJpalanguJÜeedJuumXJ
2014VJa]VJe]ZWe]e 37

161 ovailableJwaterJinJkonjacJglucomannanâ��starchJmixturesXJwnfluenceJonJtheJgelatinizationVJ
retrogradationJandJcomplexationJpropertiesJofJtwoJstarchesXJ2014VJb[VJe[Wef 35

160 wndividualJandJcombinedJeffectsJofJultrasoundVJozoneJandJchlorineJdioxideJonJstrawberryJstorageJ
lifeXJ2014VJceVJabbWac[ 72

159 uhostJÜtructuresVJPastingVJÖheologicalJandJáexturalJPropertiesJbetweenJ–JesonaJplumesJuumJandJ
İariousJÜtarchesXJ2014VJaeVJeaWf] 28

158 qharacterizationJofJprosoJmilletJstarchesJfromJdifferentJgeographicalJoriginsJofJqhinaXJ2014VJ]aVJ[ae[W[aee 18

157 sffectJofJkonjacJglucomannanJadditionJonJaromaJreleaseJinJgelsJcontainingJpotatoJstarchXJ2014VJdbVJb[]Wb[g 14

156 sffectJofJmixingJspeedJandJtimeJonJsomeJtexturalJandJphysicochemicalJpropertiesJofJwheatJstarchJ
gelsXJ2014VJ[b]VJ[afW[bc 8

155 –odificationJofJwheatJstarchJwithJsuccinicJacidYacetanhydrideJandJazelaicJacidYacetanhydrideJ
mixturesXJwwXJqhemicalJandJphysicalJpropertiesXJ2014VJc[VJ[bdaWe] 8

154 qomparativeJassessmentJofJrheologicalJpropertiesJofJgelatinJorJgellanJinJmaizeJstarchJâ��JeggJwhiteJ
compositeJgelsXJ2014VJ]dVJa[[Wa]] 11
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153 sffectJofJdifferentJpressureWsoakingJtreatmentsJonJcolorVJtextureVJmorphologyJandJretrogradationJ
propertiesJofJcookedJriceXJ2014VJccVJadfWaea 36

152 sffectsJofJnonWstarchJpolysaccharidesJonJphysicochemicalJpropertiesJandJinJvitroJstarchJdigestibilityJ
ofJriceJstarchesXJ2014VJbVJdW[c 9

151 ÖheologicalJandJtexturalJpropertiesJofJtefJβsragrostisJtefJRZuccXSJárotter]JgrainJflourJgelsXJ2014VJdZVJ[]]W[aZ 26

150 sffectsJofJqelluloseVJzigninJandJvemicelluloseJonJtheJÖetrogradationJofJÖiceJÜtarchXJ2014VJ]ZVJaecWafa 15

149 rifferencesJinJphysicochemicalVJmorphologicalVJandJstructuralJpropertiesJbetweenJriceJstarchJandJ
riceJflourJmodifiedJbyJdryJheatJtreatmentXJ2015VJdeVJecdWedb 28

148 sffectJofJlowJtemperatureJonJtheJretrogradationJbehaviorJofJriceJgelsJwithJdifferentJmillingJ
degreesXJ2015VJdeVJ[ZbbW[Zc] 7

147 wnfluenciaJdelJqolorJyJsstadosJdeJ–adurezJsobreJlaJáexturaJdeJtrutasJáropicalesJR–angoVJPapayaJyJ
Plˆ¡tanoSXJ2015VJ]dVJbeWc] 4

146 tormingJriceJstarchJgelsJbyJaddingJretrogradedJandJcrossWlinkedJresistantJstarchJpreparedJfromJriceJ
starchXJ2015VJ]bVJfacWfb[ 13

145 PastingVJáexturalJandJÜensoryJqharacteristicsJofJtheJyofterVJoJtruitWpasedJresserthJsffectJofJ
–olassesJandJWaterJqoncentrationXJ2015VJ[[VJabgWacf 2

144 áheJadditionJofJmaltJtoJmilkWbasedJdessertshJwnfluenceJonJrheologicalJpropertiesJandJphenolicJacidJ
contentXJ2015VJd]VJbZZWbZe 12

143 tunctionalVJthermalJandJrheologicalJpropertiesJofJoatJ˛†WglucanJmodifiedJbyJacetylationXJ2015VJ[efVJ]baWcZ 21

142 slectronJbeamJinactivationJofJáulaneJvirusJonJfreshJproduceVJandJmechanismJofJinactivationJofJ
humanJnorovirusJsurrogatesJbyJelectronJbeamJirradiationXJ2015VJ[gfVJ]fWad 25

141 sffectJofJwheatJflourJadditionJonJretardationJofJretrogradationJinJwaxyJriceJcakeVJwngeolmiXJ2015VJ
cfVJ]fcW]g[ 1

140 ÜoilJstrengtheningJusingJthermoWgelationJbiopolymersXJ2015VJeeVJbaZWbaf 112

139 qlassificationJofJyasharJqheesesJpasedJonJáheirJqhemicalVJqolorJandJwnstrumentalJáexturalJ
qharacteristicsJĞsingJPrincipalJqomponentJandJvierarchicalJqlusterJonalysisXJ2015VJ[fVJgZgWg][ 13

138 sffectJofJcitricJacidJconcentrationJandJhydrolysisJtimeJonJphysicochemicalJpropertiesJofJsweetJ
potatoJstarchesXJ2015VJfZVJcceWdc 40

137 áranscutaneousJdeliveryJofJleflunomideJnanoemulgelhJ–echanisticJinvestigationJintoJ
physicomechanicalJcharacteristicsVJinJvitroJantiWpsoriaticJandJantiWmelanomaJactivityXJ2015VJbfeVJ[bfWcd 32

136 qomparativeJassessmentJofJtexturalJpropertiesJandJmicrostructureJofJcompositeJgelsJpreparedJ
fromJgelatineJorJgellanJwithJmaizeJstarchJandYorJeggJwhiteXJ2015VJcZVJcg]WdZb 3

(2015-2014)
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135 qomparativeJassessmentJofJdynamicJoscillatoryJmeasurementsJonJnetworkJdevelopmentJandJ
mechanicalJspectraJofJgelatineJorJgellanJinJmaizeJstarchâ��eggJwhiteJcompositeJgelsXJ2015VJbcVJgaW[Z[ 5

134 wnfluenceJofJmarineJhydrocolloidsJonJextrudedJandJnativeJwheatJflourJpastesJandJgelsXJ2015VJbaVJ[e]W[eg 17

133 wntroductionJofJ–icrobialJpiopolymersJinJÜoilJáreatmentJforJtutureJsnvironmentallyWtriendlyJandJ
ÜustainableJueotechnicalJsngineeringXJ2016VJfVJ]c[ 142

132 svaluationJofJPhysicalVJáhermalVJPastingJqharacteristicsJandJ–ineralJProfileJofJPigmentedJandJ
 onpigmentedJÖiceJqultivarsXJ2016VJbZVJ[ebW[f] 7

131 wnfluenceJofJcyclodextrinsJonJtextureJbehaviorJandJfreezeWthawJstabilityJofJkappaWcarrageenanJgelXJ
2016VJ][ZVJdZZWc 41

130 sffectsJofJsaltsJonJtheJfreezeWthawJstabilityVJgelJstrengthJandJrheologicalJpropertiesJofJpotatoJ
starchXJ2016VJcaVJad]bWada[ 9

129 Üoilâ��vydraulicJqonductivityJqontrolJviaJaJpiopolymerJáreatmentWwnducedJpioWqloggingJsffectXJ2016VJ 2

128 qhangesJinJtheJtextureVJphysicochemicalJpropertiesJandJvolatileJcompoundJprofilesJofJfreshJyasharJ
cheeseJRXJ2016VJdgVJ]baW]ca 12

127 ueotechnicalJengineeringJbehaviorsJofJgellanJgumJbiopolymerJtreatedJsandXJ2016VJcaVJ[dcfW[deZ 73

126 wnfluenceJofJÜubtropicalJÖegionJÜtrawberryJqultivarsJonJxellyJqharacteristicsXJ2016VJf[VJÜ[c[cW]Z 10

125 ÖheologicalJpropertiesVJgellingJbehaviorJandJtextureJcharacteristicsJofJpolysaccharideJfromJ
snteromorphaJproliferaXJCarbohydrate PolymersVJ2016VJ[adVJ[aZeW[b 10.3 58

124 tatJ–imickingJPropertiesJofJqitricJocidJáreatedJÜweetJPotatoJÜtarchXJ2016VJ[gVJ[agW[ca 6

123 tunctionalVJphysiologicalVJandJrheologicalJpropertiesJofJoatJ˛†WglucanJoxidizedJwithJhydrogenJ
peroxideJunderJsoftJconditionsXJ2017VJb[VJe[a[dg 2

122 qlassificationJofJstarchJgelJtextureJforJtheJelderlyJdietsJbasedJonJinstrumentalJandJsensoryJ
methodologyXJ2017VJbfVJaceWad[ 3

121 sffectsJofJheatJtreatmentJonJtheJgelJpropertiesJofJtheJbodyJwallJofJseaJcucumberJRSXJ2017VJcbVJeZeWe[e 12

120 ÖheologyVJthermalJpropertiesVJandJmicrostructureJofJheatWinducedJgelJofJwheyJproteinâ��acetylatedJ
potatoJstarchXJ2017VJdgVJ[dZZabb 9

119 áheJadditionJofJcornJfiberJgumJimprovesJtheJlongWtermJstabilityJandJretrogradationJpropertiesJofJ
cornJstarchXJ2017VJedVJg]Wgf 34

118 uellingJofJamaranthJandJachiraJstarchJblendsJinJexcessJandJlimitedJwaterXJ2017VJf[VJ]dcW]ea 10
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117 ÜtrengthJdurabilityJofJgellanJgumJbiopolymerWtreatedJyoreanJsandJwithJcyclicJwettingJandJdryingXJ
2017VJ[baVJ][ZW]][ 39

116 árappingJofJcarvacrolJbyJkonjacJglucomannanWpotatoJstarchJgelshJÜtabilityJfromJmacroscopicJtoJ
microscopicJscaleVJusingJimageJprocessingXJ2017VJddVJ][dW]]d 14

115 PhysicalJandJrheologicalJpropertiesJofJfishJgelatinJgelJasJinfluencedJbyJ˛”WcarrageenanXJ2017VJ]ZVJffWgc 46

114 ˛”WqarrageenanYlocustJbeanJgumJasJhardJcapsuleJgellingJagentsXJCarbohydrate PolymersVJ2017VJ[ecVJb[eWb]b10.3 28

113 wnvestigationJofJtheJhighWamyloseJmaizeJstarchJgelatinizationJbehavioursJinJglycerolWwaterJsystemsXJ
2017VJeeVJ[acW[bZ 16

112 ÜoilJwmprovementJĞsingJ–wqPJandJpiopolymershJoJÖeviewXJ2017VJ]]dVJZ[]Zcf 10

111 ÜomaticJembryogenesisJinJguavaJRPsidiumJguajavaJzXShJcurrentJstatusJandJfutureJperspectivesXJ2017VJ
eVJ]Za 2

110 sffectJofJpullulanJonJtheJwaterJdistributionVJmicrostructureJandJtexturalJpropertiesJofJriceJstarchJ
gelsJduringJcoldJstorageXJ2017VJ][bVJeZ]WeZg 108

109 revelopmentJandJcharacterizationJofJcrossWlinkedJgellanJgumJandJretrogradedJstarchJblendJ
hydrogelsJforJdrugJdeliveryJapplicationsXJ2017VJdcVJa[eWaaa 59

108 sffectJofJhydrocolloidJtypeJonJtextureJofJpureedJcarrotshJÖheologicalJandJsensoryJmeasuresXJ2017VJ
daVJbefWbfe 54

107 qhitosanJeffectsJonJphysicalJpropertiesVJtextureVJandJmicrostructureJofJflatJriceJnoodlesXJ2017VJedVJ[[eW[]a 25

106 áexturalJandJrheologicalJpropertiesJofJpotatoJstarchJasJaffectedJbyJaminoJacidsXJ2017VJ]ZVJÜa[]aWÜa[ab 11

105 qvoÖoqásÖwZoáwO Jo rJw tzĞs qsJOtJÜĞpáÖOPwqozJPsÖÜw––O JqĞzáwİoÖÜJO JxĞwqsJo rJ
xszzYJqvoÖoqásÖwÜáwqÜXJ2017VJfgVJ[]ZcW[]]Z 5

104 wnfluenceJofJzowJocylJandJvighJocylJuellanJuumsJonJPastingJandJÖheologicalJPropertiesJofJÖiceJ
ÜtarchJuelXJ2018VJ[aVJ[[dW[]a 6

103 ĞltrasoundWossistedJOsmoticJáreatmentJofJ–odelJtoodJwmpregnatedJwithJPomegranateJPeelJ
PhenolicJqompoundshJ–assJáransferVJáextureVJandJPhenolicJsvaluationsXJ2018VJ[[VJ[Zd[W[Zeb 36

102 ontibacterialJactivitiesJofJÖWRUSWzimoneneJemulsionJstabilizedJbyJĞlvaJfasciataJpolysaccharideJforJ
fruitJpreservationXJ2018VJ[[[VJ[]eaW[]fZ 14

101 rependenceJofJphysiochemicalVJfunctionalJandJtexturalJpropertiesJofJhighWresistantJstarchJriceJonJ
endogenousJnonstarchJpolysaccharidesXJ2018VJcaVJ[ZegW[Zfd 10

100 áheJeffectJofJbasilJseedJgumJRpÜuSJonJtheJrheologicalJandJphysicochemicalJpropertiesJofJ
heatWinducedJeggJalbuminJgelsXJ2018VJf]VJ]dfW]ee 50

(2018-2017)
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99 ÖeducingJsugarsVJorganicJacidsVJsizeVJcolorVJandJtextureJofJ][JsmiratiJdateJfruitJvarietiesJRPhoenixJ
dactyliferaVJzXSXJ2018VJ[]VJ[W[Z 24

98 sffectJofJpressureWsoakingJtreatmentsJonJtextureJandJretrogradationJpropertiesJofJblackJriceXJ2018VJ
gaVJbfcWbgZ 18

97 sffectJofJhydrocolloidsJonJphysicochemicalVJsensoryJandJtexturalJpropertiesJofJreconstructedJriceJ
grainJbyJextrusionJcookingJtechnologyXJ2018VJ[]VJ[d]]W[da] 7

96 PotentialJĞseJofJ–ixedJuelsJfromJyonjacJulucomannanJandJ ativeJÜtarchJforJsncapsulationJandJ
reliveryJofJoromaJqompoundshJoJÖeviewXJ2018VJeZVJ[eZZ[cg 7

95 wnvestigationJofJsoilJstabilizationJusingJchitosanJbiopolymerXJ2018VJ[eZVJ[bgaW[cZZ 111

94 onJacidicJheteropolysaccharideJfromJ–esonaJchinensishJÖheologicalJpropertiesVJgellingJbehaviorJ
andJtextureJcharacteristicsXJ2018VJ[ZeVJ[cg[W[cgf 44

93 ĞltrasoundJwmprovesJontimicrobialJsffectJofJÜodiumJvypochloriteJandJwnstrumentalJáextureJonJ
treshWqutJYellowJ–elonXJ2018VJ]Z[fVJ[Wd 8

92 opplicationJofJiotaJandJkappaJcarrageenansJtoJtraditionalJseveralJfoodJusingJmodifiedJcassavaJflourXJ
2018VJ[Z]VJZ[]Zcd 3

91 wmpactJofJ–echanicalJandJ–icrostructuralJPropertiesJofJPotatoJPureeWtoodJodditiveJqomplexesJonJ
sxtrusionWpasedJarJPrintingXJ2018VJ[[VJ]Z][W]Za[ 51

90 rynamicJÖheologicalJandJáexturalJPropertiesJofJocornJRÇuercusJbrantiiJzindleXSJÜtarchhJsffectJofJ
ÜingleJandJrualJvydrothermalJ–odificationsXJ2018VJeZVJ[fZZZfd 6

89 uelJtormationJwnducedJÜlowJrissolutionJofJomorphousJwndomethacinXJ2019VJadVJ[cg 8

88 sffectJofJhighJpressureJsteamJonJtheJeatingJqualityJofJcookedJriceXJ2019VJ[ZbVJ[ZZW[Zf 24

87 sffectsJofJhydrocolloidsJonJnormalJmaizeJstarchJandJitsJdistarchJphosphatesXJ2019VJgdVJ]a[W]bc 8

86 PreparationJandJpropertiesJofJpotatoJamyloseWbasedJfatJreplacerJusingJsuperWheatedJquenchingXJ
Carbohydrate PolymersVJ2019VJ]]aVJ[[cZ]Z 10.3 9

85 oJcomparativeJstudyJonJtextureVJgelatinisationVJretrogradationJandJpotentialJfoodJapplicationJofJ
binaryJgelsJmadeJfromJselectedJstarchesJandJedibleJgumsXJ2019VJ]gdVJ[ZZW[Zf 23

84 qhangeJinJtexturalJpropertiesVJstarchJdigestibilityVJandJaromaJofJnonfriedJinstantJnoodlesJbyJ
substitutionJofJkonjacJglucomannanXJ2019VJgdVJefbWeg[ 5

83 wnvestigationJofJdryingJkineticsJandJphysicochemicalJpropertiesJofJmulberryJleatherJRpestilSJdriedJ
withJdifferentJmethodsXJ2019VJbaVJe[bZc[ 10

82 qomparativeJstudyJonJeffectsJofJcitricJandJlacticJacidJtreatmentJonJmorphologicalVJfunctionalVJ
resistantJstarchJfractionJandJglycemicJindexJofJcornJandJsorghumJstarchesXJ2019VJ[acVJa[bWa]e 19
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81
wmprovementJinJPhysicochemicalVJ–icrobialVJandJÜensoryJPropertiesJofJqommonJÜquidJRáodarodesJ
pacificusJÜteenstrupSJbyJÜuperheatedJÜteamJÖoastingJinJqombinationJwithJÜmokingJáreatmentXJ
2019VJ]Z[gVJ[W[c

10

80 ÜeleniumVJfibreVJandJproteinJenrichmentJofJriceJproducthJextrusionJvariablesJandJproductJpropertiesXJ
2019VJaVJbZWc[ 4

79 sffectsJofJáemperatureJandJwonicJÜtrengthJofJrissolutionJ–ediumJonJtheJuelationJofJomorphousJ
zurasidoneJvydrochlorideXJ2019VJadVJe] 5

78 sffectJofJfragmentationJdegreeJonJsensoryJandJtextureJattributesJofJcookedJriceXJ2019VJbaVJe[ag]Z 2

77 sffectJofJrepeatedJfreezingWthawingJonJstructuralVJphysicochemicalJandJdigestibleJpropertiesJofJ
normalJandJwaxyJstarchJgelsXJ2019VJcbVJ]ddfW]def 12

76 tormulationJandJcharacterizationJofJhydrogelJbasedJonJpectinJandJbreaJgumXJ2019VJ[]aVJefbWeg[ 34

75 qharacterizationJofJriceJstarchJgelsJreinforcedJwithJenzymaticallyWproducedJresistantJstarchXJ2019VJ
g[VJedWf] 15

74 sndogenousJriceJendospermJhemicelluloseJslowsJin´ vitroJstarchJdigestibilityXJ2019VJcbVJeabWeba 5

73 PartialJremovalJofJacetylJgroupsJinJkonjacJglucomannanJsignificantlyJimprovedJtheJrheologicalJ
propertiesJandJtextureJofJkonjacJglucomannanJandJ˛”WcarrageenanJblendsXJ2019VJ[]aVJ[[dcW[[e[ 39

72 áheJimpactJofJbasilJseedJgumJonJnativeJandJpregelatinizedJcornJflourJandJstarchJgelJpropertiesXJ
2019VJfgVJ[]]W[aZ 19

71 arJprintingJofJeggJyolkJandJwhiteJwithJriceJflourJblendsXJ2020VJ]dcVJ[Zgdg[ 63

70 áheJprocessJofJheatWinducedJgelationJinJzitopenaeusJvannameiXJ2020VJgfVJ[Zc]dZ 14

69 vighJwaterJcontentVJmaltoseJandJsodiumJdodecylJsulfateJwereJeffectiveJinJpreventingJtheJ
longWtermJretrogradationJofJglutinousJriceJgrainsJWJoJcomparativeJstudyXJ2020VJgfVJ[Zc]be 9

68 áheJimpactJofJstarchJdegradationJinducedJbyJpreWgelatinizationJtreatmentJonJtheJqualityJofJ
noodlesXJ2020VJaZ]VJ[]c]de 24

67 qharacterizationJofJhydroxypropylatedWdistarchJphosphateJbarleyJstarchJandJitsJimpactJonJ
rheologicalJandJsensoryJpropertiesJofJsoupXJ2020VJ[bbVJb[ZWb[f 1

66 PhysicochemicalJcharacterizationJofJriceVJpotatoVJandJpeaJstarchesVJeachJwithJdifferentJcrystallineJ
patternVJwhenJincorporatedJwithJyonjacJglucomannanXJ2020VJ[Z[VJ[Zcbgg 22

65 qhemicalJandJphysicalJcharacterizationJofJyonjacJglucomannanWbasedJpowdersJbyJtáwÖJandJ[aqJ
–oÜJ –ÖXJ2020VJad[VJd[ZWd[d 12

64 qyclosporineJladenJtailoredJmicroemulsionWgelJdepotJforJeffectiveJtreatmentJofJpsoriasishJwnJvitroJ
andJinJvivoJstudiesXJ2020VJ[fdVJ[[Zdf[ 38
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63 ĞseJofJuumJqordiaJRSJasJaJ aturalJÜtarchJ–odifieriJsffectJonJPastingVJáhermalVJáexturalVJandJ
ÖheologicalJPropertiesJofJqornJÜtarchXJ2020VJgVJ 8

62 tabricationJofJemulsionJgelJbasedJonJpolymerJsanxanJandJitsJpotentialJasJaJsustainedWreleaseJ
deliveryJsystemJforJ˛†WcaroteneXJ2020VJ[dbVJcgeWdZc 8

61  ovelJpiocompatibleJPolysaccharideWpasedJsutectogelsJwithJáunableJÖheologicalVJáhermalVJandJ
–echanicalJPropertieshJáheJÖoleJofJWaterXJ2020VJ]cVJ 3

60 sffectsJofJdifferentJpreWgelatinizedJstarchJonJtheJprocessingJqualityJofJhighJvalueWaddedJáartaryJ
buckwheatJnoodlesXJ2020VJ[bVJabd]Wabe] 9

59 rietaryJfiberJcomponentsVJmicrostructureVJandJtextureJofJdateJfruitsJRPhoenixJdactyliferaVJzXSXJ2020VJ
[ZVJ][ede 12

58 ÖheologicalVJstructuralJandJphysicochemicalJcharacteristicsJofJheatWinducedJeggJalbuminYsesbaniaJ
gumJmixedJgelsXJ2020VJ[daVJfeWgc 9

57 PhysicalVJthermalJandJstructuralJpropertiesJofJriceJstarchJasJaffectedJbyJtheJadditionJofJbambooJ
shootJshellJfibresXJ2020VJccVJadcfWaddg 1

56 sffectJofJyonjacJulucomannanJonJÜensoryVJPhysicalJandJáhermalJPropertiesJofJ–ochiXJ2020VJ[dVJ 0

55 wnfluencesJofJchitosanJonJfreezeâ��thawJstabilityJofJorengaJpinnataJstarchXJ2021VJcdVJdg]Wdgg 2

54 sffectJofJyonjacJulucomannanJonJuelatinizationVJÖetrogradationVJandJuellingJPropertiesJofJtrozenJ
WheatJÜtarchXJ2021VJeaVJ]ZZZZ]c 7

53 sffectJofJhydrocolloidsJonJnormalJandJwaxyJmaizeJstarchesJcrossWlinkedJwithJepichlorohydrinXJ2021VJ
[[]VJ[Zd]dZ 2

52
áexturalJandJstructuralJpropertiesJofJaJ˛”WcarrageenanWkonjacJgumJmixedJgelhJeffectsJofJ
˛”WcarrageenanJconcentrationVJmixingJratioVJsucroseJandJqaJconcentrationsJandJitsJapplicationJinJmilkJ
puddingXJ2021VJ[Z[VJaZ][WaZ]g

6

51 ÜhearWinducedJsynergisticJeffectsJofJkonjacJglucomannanJandJwaxyJpotatoJstarchJonJviscosityJandJ
gelJstrengthXJ2021VJ[[bVJ[ZdcbZ 8

50 wmpactJofJsageJseedJgumJandJwheyJproteinJconcentrateJonJtheJfunctionalJpropertiesJandJ
retrogradationJbehaviorJofJnativeJwheatJstarchJgelXJ2021VJ[[[VJ[Zd]d[ 12

49 áheJwnfluenceJofJyonjacJulucomannanJonJtheJPhysicochemicalJandJÖheologicalJPropertiesJandJ
–icrostructureJofJqannaJÜtarchXJ2021VJ[ZVJ 1

48 ÖheologicalJandJáexturalJPropertiesJofJoppleJPectinWpasedJqompositeJtormulaJwithJŞanthanJuumJ
–odificationJforJPreparationJofJáhickenedJ–atricesJwithJrysphagiaWtriendlyJPotentialXJ2021VJ[aVJ 5

47 odditionJofJwaxyVJlowWJorJhighWamyloseJriceJstarchJdifferentiallyJaffectsJmicrostructureVJwaterJ
migrationVJtextureJandJcookingJqualityJofJdriedJpotatoJstarchJnoodlesXJ 2

46
ProcessJoptimizationJinJtheJdevelopmentJofJporangJglucomannanJRomorphophallusJmulleriJpXSJ
incorporatedJintoJtheJrestructuredJriceJusingJaJpastaJextruderhJphysicochemicalJpropertiesVJcookingJ
characteristicsVJandJanJestimatedJglycemicJindexXJ

1
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45 wmprovementJofJpastingJandJtexturalJpropertiesJofJsunnWdamagedJwheatJflourJusingJteaJwasteJ
extractsXJ2021VJbcVJe[ce]f 2

44 PreparationJandJcharacterizationJofJkonjacJglucomannanJandJgumJarabicJcompositeJgelXJ2021VJ[faVJ][][W][aZ 6

43 qhargeWassistedJbondJandJmolecularJselfWassemblyJdriveJtheJgelationJofJlenvatinibJmesylateXJ2021VJ
dZeVJ[][Z[g 0

42 sffectsJofJmalonicJacidJcrosslinkedJstarchJforJsoilJstrengthJimprovementXJ2021VJa[VJ[ZZdca 0

41 ÜtudyJonJinhibitionJeffectsJandJmechanismJofJwheatJstarchJretrogradationJbyJpolyolsXJ2021VJ[][VJ[Zdggd 5

40 sffectJofJplasticizerJandJzeinJsubunitJonJrheologyJandJtextureJofJzeinJnetworkXJ2022VJ[]aVJ[Ze[bZ 4

39 sffectsJofJgellanJgumJandJinulinJonJmixedWgelJpropertiesJandJmolecularJstructureJofJgelatinXJ2021VJ
gVJ[aadW[abd 3

38 ristributionJandJcompetitionJbetweenJcarvacrolJandJpropyleneJglycolJforJtrappingJbyJamyloseJinJ
aqueousJsuspensionsJbasedJonJpotatoJstarchJandJkonjacJglucomannanXJ2017VJe]VJ[bcW[cb 2

37 PastingJpropertiesJofJbuckwheatVJriceJandJmaizeJfloursJandJtexturalJpropertiesJofJtheirJgelshJeffectJ
ofJascorbicJacidJconcentrationXJ2017VJgVJa[aWa][ 4

36 –orphometricVJPhysicochemicalVJáhermalVJandJÖheologicalJPropertiesJofJÖiceJRPltiiPgtiOryzaJ
sativaPltiYiPgtiJzXSJqultivarsJPltiiPgtiwndicaJPM][ciJxaponicaPltiYiPgtiXJ2014VJZcVJ]e[W]eg 8

35 ÇualityJPropertiesJofJÖiceJ–ookJwithJtheJodditionJofJuellingJogentsXJ2017VJaaVJfeWga 3

34 PectinsJofJdifferentJresourcesJinfluencesJcoldJstorageJpropertiesJofJcornJstarchJgelshJ
ÜtructureWpropertyJrelationshipsXJ2022VJ[]bVJ[Ze]fe 2

33 sffectJofJqaJcrossWlinkingJonJtheJpropertiesJandJstructureJofJluteinWloadedJsodiumJalginateJ
hydrogelsXJ2021VJ[gaVJcaWda 1

32 qhapterJ[[hsffectsJofJodditivesJonJtheJPropertiesJofJÜtarchXJ2015VJbZaWba]

31
toÖyzwJyĞÖĞá–oJYˆ� ás–zsÖ˜°J˜°zsJˆ�Ösá˜°zs JyoÖw¯�wyJÜspZsJPsÜá˜°z˜° ˜° JyĞÖĞ–oJ
yoÖoyásÖ˜°Üá˜°yzsÖ˜°VJÖs yJrs˜�˜°¯�˜°–Jy˜° sá˜°˜�˜°VJ–˜° sÖozJ–orrsJ˜°ˆ�sÖ˜°˜�˜°JİsJásyÜáˆ�ÖszJ
ˆ�Zszz˜°yzsÖ˜° ˜° Jpsz˜°Özs –sÜ˜°XJ2020VJbdVJ[W]Z

1

30 sffectJofJŞanthanJuumJandJqarboxymethylJqelluloseJonJÜtructureVJtunctionalJandJÜensorialJ
PropertiesJofJYamJpallsXJ

29 –echanisticJinsightJintoJgelWinducedJaggregationJofJamorphousJcurcuminJduringJdissolutionJ
processXXJ2021VJ[eZVJ[ZdZfa 0

28 qorrelationJbetweenJwnstrumentalJandJÜensoryJPropertiesJofJáextureJ–odifiedJqarrotJPureeXXJ2021VJ 0
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27 qomplexationJbetweenJburdockJholocelluloseJnanocrystalsJandJcornJstarchhJgelatinizationJ
propertiesVJmicrostructureVJandJdigestibilityJXXJ2021VJ 0

26 ÖheologyJandJtextureJanalysisJofJgelatinYdialdehydeJstarchJhydrogelJcarriersJforJcurcuminJ
controlledJreleaseXXJCarbohydrate PolymersVJ2022VJ]faVJ[[g[cb 10.3 5

25 odditionJofJ˛”WcarrageenanJincreasesJtheJstrengthJandJchewinessJofJgelatinWbasedJcompositeJgelXJ
2022VJ[]fVJ[Zecdc 2

24 tunctionalVJtexturalVJphysicochemicalJandJsensorialJevaluationJofJcottageJcheeseJstandardizedJwithJ
foodJgradeJcoagulantsXJb]VJ 2

23 sffectsJofJextrudedJendogenousJstarchJonJtheJgelWentrappedJnetworkJformationJinJglutenWfreeJ
áartaryJbuckwheatJnoodlesJduringJsheetingXJ2022VJ[dZVJ[[a]]d

22 arJfoodJprintingJcuringJtechnologyJbasedJonJgellanJgumXJ2022VJa]eVJ[[[Zad 0

21 arJprintingJpropertiesJandJprintabilityJdefinitionJofJPennahiaargentataJsurimiJandJriceJstarchXJ2022VJ[Z[ebf 0

20 sffectJofJarabinoxylansJwithJdifferentJmolecularJweightsJonJtheJgellingJpropertiesJofJwheatJstarchXXJ
2022VJ 0

19 PreventionJofJtheJÖetrogradationJofJulutinousJÖiceJuelJandJÜweetenedJulutinousJÖiceJqakeJ
ĞtilizingJPulsedJslectricJtieldJduringJÖefrigeratedJÜtorageXXJ2022VJ[[VJ

18 –echanicalJandJbiodeteriorationJbehavioursJofJaJclayeyJsoilJstrengthenedJwithJcombinedJ
carrageenanJandJcaseinXJ 2

17 sffectJofJdryingJmethodsJonJtheJcharacterisationJofJpectinJextractedJfromJdriedJhawthornJfruitXJ

16 PreparingJaJPersonalizedJ–ealJbyJĞsingJÜoyVJqricketVJandJsggJolbuminJProteinJpasedJonJarJ
PrintingXJ2022VJ[[VJ]]bb 0

15
áheJarJPrintingJofJpiomassâ��tungiJqompositeshJsffectsJofJWaitingJáimeJafterJ–ixtureJPreparationJ
onJ–echanicalJPropertiesVJÖheologicalJPropertiesVJ–inimumJsxtrusionJPressureVJandJPrintJÇualityJ
ofJtheJPreparedJ–ixtureXJ2022VJdVJ]ae

0

14 ÜtructureWfunctionJrelationshipJbetweenJgalactomannansJandJtheirJeffectsJonJfreezeWthawJstabilityVJ
retrogradationVJandJtextureJofJcornJstarchJgelsJduringJcoldJstorageXJ2023VJagfVJ[aag[c

13 tloursJfromJpoppedJgrainshJPhysicochemicalVJthermalVJrheologicalVJandJtechnoWfunctionalJ
propertiesXJ2023VJ[acVJ[Zf[]g 0

12 onJwnsightJintoJPastingJandJÖheologicalJpehaviorJofJPotatoJÜtarchJPastesJandJuelsJwithJWholeJandJ
uroundJqhiaJÜeedsXJ2022VJfVJcgf 0

11 tabricationJandJqharacterizationJofJqlozapineJ anoemulsionJÜolâ��uelJforJwntranasalJodministrationXJ 1

10 áheJcookingJmethodJfeaturesJcontrollingJeatingJqualityJofJcookedJricehJonJexplanationJfromJtheJ
viewJofJstarchJstructureJinJleachateJandJmorphologicalJcharacteristicsXJ2022VJ[d]VJ[[[gfZ 0
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9 sffectJofJxanthanJgumJandJcarboxymethylJcelluloseJonJstructureVJfunctionalJandJsensorialJ
propertiesJofJyamJballsXJ2022VJfVJe[[]ZZ 1

8 sffectJofJpectinJonJprintabilityJandJtexturalJpropertiesJofJpotatoJstarchJarJfoodJprintingJgelJduringJ
coldJstorageXJ2023VJ[aeVJ[Zfad] 0

7 ĞseJofJvydrocolloidsJtoJwmproveJtheJáextureJofJvardJandJqhewyJtoodsXJ2023VJ[ddW[g[ 0

6 resignJandJqharacterizationJofJzipidWÜurfactantWpasedJÜystemsJforJsnhancingJáopicalJ
ontiWwnflammatoryJoctivityJofJĞrsolicJocidXJ2023VJ[cVJadd 0

5 ontibacterialJandJvealingJsffectJofJqhichaJuumJvydrogelJRÜterculiaJstriataSJwithJ erolidolXJ2023VJ]bVJ]][Z 0

4 sffectJofJinternalJandJexternalJgelationJonJtheJphysicalJpropertiesVJwaterJdistributionVJandJlycopeneJ
encapsulationJpropertiesJofJalginateWbasedJemulsionJgelsXJ2023VJ[agVJ[Zfbgg 0

3 ÜtructuralJsupportJofJzeinJnetworkJtoJriceJflourJglutenWfreeJdoughhJÖheologicalVJtexturalJandJ
thermalJpropertiesXJ2023VJ[b[VJ[Zfe][ 0

2 –echanisticJinsightJintoJgelJformationJofJcoWamorphousJresveratrolJandJpiperineJduringJdissolutionJ
processXJ2023VJdabVJ[]]dbb 0

1
sffectJofJtartaryJbuckwheatJandJhighlandJbarleyJfloursJonJtheJqualityJofJglutinousJriceJcakesJ
determinedJbyJnutritionalJcompositionVJphysicalJstructureVJsensoryJperceptionJandJflavourXJ2023VJ
cfVJ]bZZW]b[Z

0
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