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189 uarbohydrateKterminologyKandKclassificationYKEuropeanfJournalfoffClinicalfNutritionWK2007WKhcKäupplK
cWKägXcj 5.2 247

188 PhysiologicalKaspectsKofKenergyKmetabolismKandKgastrointestinalKeffectsKofKcarbohydratesYK
EuropeanfJournalfoffClinicalfNutritionWK2007WKhcKäupplKcWKäfbXif 5.2 144

187 xs—aWz—KscientificKupdateKonKcarbohydratesKinKhumanKnutritionlKconclusionsYKEuropeanfJournalfoff
ClinicalfNutritionWK2007WKhcKäupplKcWKäcedXi 5.2 141

186 vietaryKfibreKandKtheKgutKmicrobiotaYK2008WKeeWKdbcXdcc 123

185
áesistantKcarbohydratesKstimulateKcellKproliferationKandKcryptKfissionKinKwildXtypeKmiceKandKinKtheK
spcS”inaVTKmouseKmodelKofKintestinalKcancerWKassociationKwithKenhancedKpolypKdevelopmentYK2008WK
cbbWKiccXdc

23

184 αheKylycemicK|ndexlK”ethodologicalKsspectsKáelatedKtoKtheK|nterpretationKofKzealthKwffectsKandKtoK
áegulatoryK“abelingYK2009WKkdWKjikXjji 24

183 wffectsKofKglycemicKloadKonKmetabolicKhealthKandKtypeKdKdiabetesKmellitusYK2009WKeWKhkiXibf 15

182 yutKmicrobialKecologyYK2009WKejXhi 1

181 –onXstarchKpolysaccharidesKinKtheKgastrointestinalKtractYK2009WKcdhXcfi 2

180 áevisedKwnergyKuonversionKxactorKforK|nulinXαypeKxructansKandK|mplicationsKforKáesourceKáankingKinK
—ptimalKxoragingKαheoryYK2009WKebWKekeXfce

179 uarbohydrateKintakeKandKobesitylKanKassociationKthatKneedsKMrefiningMYK2009WKcbkWKccheXf 5

178 ylycemicKindexWKcarbohydrateKandKfiberKintakesKandKriskKofKrefluxKesophagitisWKtarrettRsKesophagusWK
andKesophagealKadenocarcinomaYK2009WKdbWKdikXjj 50

177 αotalKdietaryKcarbohydrateWKsugarWKstarchKandKfibreKintakesKinKtheKwuropeanKProspectiveK
|nvestigationKintoKuancerKandK–utritionYKEuropeanfJournalfoffClinicalfNutritionWK2009WKheKäupplKfWKäeiXhb 5.2 75

176 —nKtheKroleKandKfateKofKsugarsKinKhumanKnutritionKandKhealthYK|ntroductionYK2009WKcbKäupplKcWKcXj 14

175 uonsumptionKofKsugarsKandKbodyKweightYK2009WKcbKäupplKcWKkXde 75

174 ätudiesKonKeffectKofKmultipleKheatingacoolingKcyclesKonKtheKresistantKstarchKformationKinKcerealsWK
legumesKandKtubersYK2009WKhbKäupplKfWKdgjXid 29

173 αheKroleKofKtheKuodexKslimentariusKprocessKinKsupportKofKnewKproductsKtoKenhanceKtheKnutritionalK
healthKofKinfantsKandKyoungKchildrenYK2010WKecWKäcdjXee 8
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172 äcientificK—pinionKonKvietaryKáeferenceKValuesKforKcarbohydratesKandKdietaryKfibreYK2010WKjWKcfhd 385

171 wffectsKofKwholeKgrainsKonKcoronaryKheartKdiseaseKriskYK2010WKcdWKehjXih 104

170 wffectKofKstorageKonKresistantKstarchKcontentKandKinKvitroKstarchKdigestibilityKofKsomeK
pressureXcookedKcerealsKandKlegumesKcommonlyKusedKinK|ndiaYK2010WKfgWKdffkXdfgg 19

169 βrinaryKfructoselKaKpotentialKbiomarkerKforKdietaryKfructoseKintakeKinKchildrenYKEuropeanfJournalfoff
ClinicalfNutritionWK2010WKhfWKcehgXib 5.2 23

168 vietaryKglycemicKloadKandKtypeKdKdiabeteslKmodelingKtheKglucoseXraisingKpotentialKofKcarbohydratesK
forKpreventionYK2010WKkdWKhigXi 21

167 vietaryKfiberKdoesKnotKdisplaceKenergyKbutKisKassociatedKwithKdecreasedKserumKcholesterolK
concentrationsKinKhealthyKchildrenYK2010WKkcWKhgcXhc 44

166 vifferentKtypesKofKresistantKstarchKelicitKdifferentKglucoseKreponsesKinKhumansYK2010WKdbcbWK 48

165 áwV|wWlK”olecularKviversityKinKPulseKäeedKätarchKandKuomplexKuarbohydratesKandK|tsKáoleKinK
zumanK–utritionKandKzealthYKCerealfChemistryWK2010WKjiWKefdXegd 2.4 54

164 wffectKofKfoodKprocessingKonKtheKresistantKstarchKcontentKofKcerealsKandKcerealKproductsKâ��KaKreviewYK
2011WKfhWKfggXfhd 69

163 áelationshipKbetweenKmolecularKstructureKofKcerealKdietaryKfiberKandKhealthKeffectslKfocusKonK
glucoseainsulinKresponseKandKgutKhealthYK2011WKhkWKddXee 67

162 PlantKcellKwallslKäupramolecularKassembliesYK2011WKdgWKdgiXdhd 78

161 áesistantKstarchKasKprebioticlKsKreviewYK2011WKheWKfbhXfcg 257

160 xunctionalKfoodsKandKobesityYK2011WKdefXdhb 2

159 wffectKofKPackagingKuonditionsKonKähelfX“ifeKofK”ortadellaK”adeKwithKuitrusKxibreKWashingKWaterK
andKαhymeKorKáosemaryKwssentialK—ilYK2011WKbdWKcXcb 9

158 xibreKintakeKinKrelationKtoKserumKtotalKcholesterolKlevelsKandKuzvKrisklKaKcomparisonKofKdietaryK
assessmentKmethodsYKEuropeanfJournalfoffClinicalfNutritionWK2012WKhhWKdkhXebf 5.2 11

157 tetaKglucanlKhealthKbenefitsKinKobesityKandKmetabolicKsyndromeYK2012WKdbcdWKjgcehd 215

156 zealthKbenefitsKofKalgalKpolysaccharidesKinKhumanKnutritionYK2012WKhhWKigXcfg 84

155 yreaterKwholeXgrainKintakeKisKassociatedKwithKlowerKriskKofKtypeKdKdiabetesWKcardiovascularKdiseaseWK
andKweightKgainYKJournalfoffNutritionWK2012WKcfdWKcebfXce 4.1 488
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154 WxaaeKdoubleXmutantKbrownKriceKpreventsKtheKriseKinKplasmaKlipidKandKglucoseKlevelsKinKmiceYK2012WK
ihWKdccdXi 10

153 αheKroleKofKcarbohydratesKinKintestinalKhealthKofKpigsYK2012WKcieWKfcXge 100

152 uarbohydratesKandK“ipidsYK2012WKgdXjj

151 vietaryKxiberYK2012WKkiXcci 2

150 xiberKinKäwineK–utritionYK2012WKdggXdih 11

149 tioavailabilityKofKsminoKscidsWK“ipidsWKandKuarbohydratesKinKxeedstuffsYK2012WKeciXeek

148 uarbohydratesKandKuarbohydrateKβtilizationKinKäwineYK2012WKcbkXcei 6

147 stheroscleroticKuardiovascularKviseaseYK2012WKifgXjbg 1

146 wffectsKofKvietaryKxiberK|ntakeKonKuardiovascularKáiskKxactorsYK2012WK

145 |nfluenceKofKdifferentKcultivationKmethodsKonKcarbohydrateKandKlipidKcompositionsKandKdigestibilityK
ofKenergyKofKfruitsKandKvegetablesYK2012WKkdWKdjihXjd 8

144 áapidKandKsensitiveKdeterminationKofKcarbohydratesKinKfoodsKusingKhighKtemperatureKliquidK
chromatographyKwithKevaporativeKlightKscatteringKdetectionYK2012WKegWKkdkXeh 22

143 ylycemicKeffectKofKpotatoesYK2012WKceeWKcdebXcdfb 56

142 xermentationKáäeKderivedKfromKsagoKandKriceKstarchKwithKulostridiumKbutyricumKtuuKtdgicKorK
wubacteriumKrectaleKvä”KcihdkYK2012WKcjWKggXhc 23

141 sαα|αβvwäKα—WsávKá|uwKu—”PsáwvKW|αzKP—αsα—wäKs–vKPsäαsKs”—–yKtá|α|äzWKxáw–uzWK
vβαuzKs–vKtw“y|s–Ku—–äβ”wáäYK2012WKdiWKicXii 8

140 wvaluationKofKmethodsKofKanalysisKforKdietaryKfibreKusingKrealKfoodsKandKmodelKfoodsYK2013WKcfbWKghjXie 8

139 wmergingKaspectsKofKfoodKandKnutritionKonKgutKmicrobiotaYK2013WKhcWKkggkXif 36

138 vietaryKfibrelKsKchemicalKcategoryKorKaKhealthKingredientqYK2013WKcWKeXk 30

137 snKimprovedKmethodKforKrapidKquantitativeKanalysisKofKtheKinsolubleKdietaryKfiberKinKcommonK
cerealsKandKsomeKsortsKofKbeansYK2013WKgiWKdibXdif 12
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136 wffectsKofKsorghumKSäorghumKbicolorKS“YTK”oenchTKtanninsKonK˛–XamylaseKactivityKandKinKvitroK
digestibilityKofKstarchKinKrawKandKprocessedKfloursYK2013WKhcWKfffjXgf 75

135 ”ajorKcerealKgrainKfibersKandKpsylliumKinKrelationKtoKcardiovascularKhealthYKNutrientsWK2013WKgWKcficXji 6.7 64

134 |mpactKofKdietaryKfiberKfermentationKfromKcerealKgrainsKonKmetaboliteKproductionKbyKtheKfecalK
microbiotaKfromKnormalKweightKandKobeseKindividualsYK2013WKchWKjhdXi 35

133 usát—zYvásαwäK|KvietaryKxiberK”easuredKasK–onstarchKPolysaccharidesKinKPlantKxoodsYK2013WKehhXehh 1

132 vietaryKfiberKfutureKdirectionslKintegratingKnewKdefinitionsKandKfindingsKtoKinformKnutritionK
researchKandKcommunicationYK2013WKfWKjXcg 55

131 áesistantKstarchlKaKpromisingKdietaryKagentKforKtheKpreventionatreatmentKofKinflammatoryKbowelK
diseaseKandKbowelKcancerYK2013WKdkWKckbXf 59

130 wáásαβ”YKJournalfoffNutritionWK2013WKcfeWKcefjXcefj 4.1 13

129 vietaryKfiberKandKtheKglycemicKindexlKaKbackgroundKpaperKforKtheK–ordicK–utritionK
áecommendationsKdbcdYK2013WKgiWK 29

128 wffectsKofKdietKsupplementationKwithKuamuXcamuKS”yrciariaKdubiaKztKK”cVaughTKfruitKinKaKratK
modelKofKdietXinducedKobesityYK2013WKjgWKeggXhe 21

127 wffectKofKprocessKparametersKonKslowlyKdigestibleKandKresistantKstarchKcontentKinKextrudatesYK2014WK
edWKgbeXgbj 9

126 takeryKProductsKofKβnconventionalKxloursYK2014WKhckXhej

125 äpezialistenKinKsktionYK2014WKekWKäjXäcd

124 |mpactKofKwholeKgrainsKonKtheKgutKmicrobiotalKtheKnextKfrontierKforKoatsqYK2014WKccdKäupplKdWKäffXk 32

123 wffectKofK”aizeKáesistantKätarchKandKαransglutaminaselKsKätudyKofKxundamentalKandKwmpiricalK
áheologyKPropertiesKofKPanKtreadKvoughYK2014WKiWKdjhgXdjih 14

122
vifferentialKtranscytosisKandKtoxicityKofKtheKh–ys“KreceptorKligandsKcadmiumXmetallothioneinKandK
cadmiumXphytochelatinKinKcolonXlikeKuacoXdKcellslKimplicationsKforKinKvivoKcadmiumKtoxicityYK2014WK
ddhWKddjXeg

15

121 áesistantKstarchKandKenergyKbalancelKimpactKonKweightKlossKandKmaintenanceYK2014WKgfWKccgjXhh 61

120 |mpactKofKfoodKprocessingKonKtheKglycemicKindexKSy|TKofKpotatoKproductsYKFoodfResearchf
InternationalWK2014WKghWKegXfh 7 89

119 sKdietKlowKinKx—v”sPsKreducesKsymptomsKofKirritableKbowelKsyndromeYK2014WKcfhWKhiXigYeg 755
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118 snalysisKofKdietaryKfibreKofKboiledKandKcannedKlegumesKcommonlyKconsumedKinKtheKβnitedK
KingdomYKJournalfoffFoodfCompositionfandfAnalysisWK2014WKehWKcccXcch 4.1 16

117 PredictionKofKstarchKhydrolysisKinKnativeKstarchesKstudiedKinKvitroYK2014WKhhWKgbdXgbi 6

116 u—vwXXalignedKdietaryKfiberKdefinitionsKhelpKtoKbridgeKtheKRfiberKgapRYK2014WKceWKef 205

115 |nfluenceKofKprocessKparametersKandKaddedKstarchesKonKresistantKstarchKcontentKandKsensoryK
propertiesKofKmaizeKextrudatesYK2015WKhiWKieiXiff 8

114 wxtrusionXassistedKenzymaticKhydrolysisKextractionKprocessKofKriceKbranKdietaryKfiberYK2015WK

113 PerformanceKwnhancingKvietsKandKtheKPá|äwKProtocolKtoK—ptimizeKsthleticKPerformanceYK2015WK
dbcgWKicgjgk 11

112 ”odellingKtheKeffectKofKundigestedKdietaryKcarbohydrateKonKtheKhealthKandKfunctionKofKtheKlargeK
bowelYK2015WKgWKjhXkj

111 uhangesKinKunreactedKstarchKcontentKinKcornKduringKstorageYK2015WKhcWKjgXjk 14

110 αheK”icrobiotaKofKtheKzumanKyastrointestinalKαractYK2015WKcXcg 3

109 sKstructuralKclassificationKofKcarbohydrateKepimeraseslKxromKmechanisticKinsightsKtoKpracticalK
applicationsYK2015WKeeWKcjcfXdj 33

108 áepeatedKcookingKandKfreezingKofKwholeKwheatKflourKincreasesKresistantKstarchKwithKbeneficialK
impactsKonKinKvitroKfecalKfermentationKpropertiesYKJournalfoffFunctionalfFoodsWK2015WKcdWKdebXdeh 5.1 27

107 βnusualKlinearKpolysaccharideslKScXpgTX˛–X“XarabinanWKScXpeTXScXpfTX˛–XvXglucanKandKScXpfTX˛†XvXxylanKfromK
pulpKofKburitiKS”auritiaKflexuosaTWKanKedibleKpalmKfruitKfromKtheKsmazonKregionYK2015WKcieWKcfcXh 26

106 wffectKofKtwinXscrewKextrusionKprocessingKofKriceKbranKexpansionKrateYK2016WK

105 wxtrusionXassistedKextractionKofKinsolubleKdietaryKfiberKfromKriceKbranKandKitsKphysicalKpropertiesYK
2016WK

104 “ifestyleK|ssueslKvietYK2016WKefcXegd 0

103 ”icrobesWK”etabolitesKandKzealthYK2016WKceXfj

102 uarbohydratesKinKpigKnutritionKâ��KáecentKadvancesYK2016WKkfWKcXcc 11

101 |nfluenceKofKtechnologicalKprocessingKofKwheatKgrainKonKstarchKdigestibilityKandKresistantKstarchK
contentYK2016WKhjWKgkeXhbd 15
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100 wffectKofKlowKorKhighKglycemicKloadKdietsKonKexperimentallyKinducedKmammaryKcarcinogenesisKinK
ratsYK2016WKhbWKcfchXdh 9

99 |mpactsKofKresistantKstarchKandKwheatKbranKconsumptionKonKentericKinflammationKinKrelationKtoK
colonicKbacterialKcommunityKstructuresKandKshortXchainKfattyKacidKconcentrationsKinKmiceYK2016WKjWKhi 35

98 terriesKandKanthocyaninslKpromisingKfunctionalKfoodKingredientsKwithKpostprandialK
glycaemiaXloweringKeffectsYKProceedingsfoffthefNutritionfSocietyWK2016WKigWKefdXgg 2.9 55

97 PotentialKmisinterpretationKofKtheKnutritionalKvalueKofKdietaryKfiberlKcorrectingKfiberKdigestibilityK
valuesKforKnondietaryKgutXinterferingKmaterialYK2016WKifWKgciXee 25

96 αheKylycemicK|ndexKofKáiceKandKáiceKProductslKsKáeviewWKandKαableKofKy|KValuesYK2016WKghWKdcgXeh 77

95 srabinoxylanKfromK”ucilageKofKαomatoesKSäolanumKlycopersicumK“YTlKätructureKandKsntinociceptiveK
wffectKinK”ouseK”odelsYK2016WKhfWKcdekXff 7

94 ”etabolicKeffectsKofKdietaryKcarbohydrateslKαheKimportanceKofKfoodKdigestionYKFoodfResearchf
InternationalWK2016WKjjWKeehXefc 7 20

93 |nnovationsKinKuanineKandKxelineK–utritionlKαechnologiesKforKxoodKandK–utritionKsssessmentYK2016WK
fWKeccXee 6

92 vietaryKfiberKandKsatietylKtheKeffectsKofKoatsKonKsatietyYK2016WKifWKcecXfi 93

91 |mpactKofKdietaryKpatternKofKtheKfecalKdonorKonKinKvitroKfermentationKpropertiesKofKwholeKgrainsK
andKbransYKJournalfoffFunctionalfFoodsWK2017WKdkWKdjcXdjk 5.1 23

90 ätabilityKofKbioactiveKcompoundsKinKbutiˆ¡KStutiaKodorataTKfruitKpulpKandKnectarYK2017WKdeiWKhejXhff 21

89 ulassificationKandKregulatoryKperspectivesKofKdietaryKfiberYKJournalfoffFoodfandfDrugfAnalysisWK2017WK
dgWKeiXfd 7 89

88 snthocyaninsKasKpromisingKmoleculesKandKdietaryKbioactiveKcomponentsKagainstKdiabetesKâ��KsK
reviewKofKrecentKadvancesYKTrendsfinfFoodfSciencefandfTechnologyWK2017WKhjWKcXce 15.3 120

87 ylycemicKindexKofKsomeKlocalKstaplesKinKyhanaYKFoodfSciencefandfNutritionWK2017WKgWKcecXcej 3.2 10

86 wffectKofKáäfKáesistantKätarchKonKvietaryKxiberKuontentKofKWhiteKPanKtreadYKCerealfChemistryWK2017WK
kfWKcjgXcjk 2.4 14

85 wffectKofKuoldKätorageKandKáeheatingKofKParboiledKáiceKonKPostprandialKylycaemicKáesponseWK
äatietyWKPalatabilityKandKuhewedKParticleKäizeKvistributionYKNutrientsWK2017WKkWK 6.7 14

84 αheK”aternalKvietWKyutKtacteriaWKandKtacterialK”etabolitesKduringKPregnancyK|nfluenceK—ffspringK
ssthmaYKFrontiersfinfImmunologyWK2017WKjWKehg 8.4 49

83 |ndigestibleKpyrodextrinsKpreparedKfromKcornKstarchKinKtheKpresenceKofKglacialKaceticKacidYK
CarbohydratefPolymersWK2018WKcjjWKhjXig 10.3 12
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82 ätarchKvigestibilityKandKxunctionalKPropertiesKofKáiceKätarchKäubjectedKtoKyammaKáadiationYKRicef
ScienceWK2018WKdgWKfdXgc 3.8 15

81 wffectivenessKofKcarbohydratesKasKaKfunctionalKingredientKinKglycemicKcontrolYKFoodfSciencefandf
TechnologyWK2018WKejWKghcXgih 2 9

80 –onXinvasiveKcontinuousKrealXtimeKinKvivoKanalysisKofKmicrobialKhydrogenKproductionKshowsK
adaptationKtoKfermentableKcarbohydratesKinKmiceYKScientificfReportsWK2018WKjWKcgegc 4.9 17

79
áandomisedKclinicalKtriallKreducingKtheKintakeKofKdietaryKx—v”sPsKofKbreastfeedingKmothersKisK
associatedKwithKaKgreaterKimprovementKofKtheKsymptomsKofKinfantileKcolicKthanKforKaKtypicalKdietYK
AlimentaryfPharmacologyfandfTherapeuticsWK2018WKfjWKcbhcXcbie

6.1 15

78 |nfluenceKofKxlowerKwxtractKonKtheK|nKVitroKwnzymaticKvigestibilityKofKätarchKandK|tsKspplicationKinK
treadYKFoodsWK2018WKiWK 4.9 13

77 PostprandialKylucoseKuontrolKinKαypeKcKviabeteslK|mportanceKofKtheKyastricKwmptyingKáateYK
NutrientsWK2019WKccWK 6.7 6

76
vifferencesKinKendospermKcellKwallKintegrityKinKwheatKSαriticumKaestivumK“YTKmillingKfractionsKimpactK
onKtheKwayKstarchKrespondsKtoKgelatinizationKandKpastingKtreatmentsKandKitsKsubsequentKenzymaticK
inKvitroKdigestibilityYKFoodfandfFunctionWK2019WKcbWKfhifXfhjf

6.1 15

75 |mplicationsKofKtwoKdifferentKmethodsKforKanalyzingKtotalKdietaryKfiberKinKfoodsKforKfoodK
compositionKdatabasesYKJournalfoffFoodfCompositionfandfAnalysisWK2019WKjfWKcbedge 4.1 13

74 áesistantKätarchesKinKxoodsYK2019WKgghXghj 1

73 ”utationsKinKsorghumKätw||bKandKää||aKaffectKalkaliKspreadingKvalueWKstarchKcompositionWKthermalK
propertiesKandKflourKviscosityYKTheoreticalfandfAppliedfGeneticsWK2019WKcedWKeegiXeeif 6 1

72 ylycemicK|ndexKofKälowlyKvigestibleKuarbohydrateKsloneKandKinKPowderedKvrinkX”ixYKNutrientsWK
2019WKccWK 6.7 7

71 ätructuresKandKcharacteristicsKofKcarbohydratesKinKdietsKfedKtoKpigslKaKreviewYKJournalfoffAnimalf
SciencefandfBiotechnologyWK2019WKcbWKek 6 33

70 snKinsightKintoKtheKwthiopianKtraditionalKalcoholicKbeveragelKαellaKprocessingWKfermentationKkineticsWK
microbialKprofilingKandKnutrientKanalysisYKLWTfufFoodfSciencefandfTechnologyWK2019WKcbiWKkXcg 5.4 6

69 yastroprotectiveKeffectKofKsolubleKdietaryKfibresKfromKyellowKpassionKfruitKSPassifloraKedulisKfYK
flavicarpaTKpeelKagainstKethanolXinducedKulcerKinKratsYKJournalfoffFunctionalfFoodsWK2019WKgfWKggdXggj 5.1 17

68 QuantifyingKvigestionKProductslKPhysicochemicalKsspectsYK2019WKdecXdge

67 wxploringKandKwxploitingKtheKáoleKofKxoodKätructureKinKvigestionYK2019WKjcXcdj 3

66 |nterdisciplinaryKspproachesKtoKxoodKvigestionYK2019WK 2

65 “owKglycemicKindexKingredientsKandKmodifiedKstarchesKinKfoodKproductsYK2019WKchiXckg 2
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64 hlK–utritionalKmodulationKtoKimproveKhealthKandKwelfareYK2019WKcdkXcgi 0

63 –utrientsKandKsntiXnutrientsKuontentKsnalysisKofKtogorKαaroK”utantKuloneKSuolocasiaKesculentaTYK
IOPfConferencefSeries:fEarthfandfEnvironmentalfScienceWK2019WKeefWKbcdbib 0.3 1

62 wxtrudedKβnripeKPlantainKxlourKasKanK|ndigestibleKuarbohydrateXáichK|ngredientYKFrontiersfinf
NutritionWK2019WKhWKd 6.2 8

61 –utrientKandKenergyKbalanceWKandKaminoKacidKdigestibilityKinKweanedKpigletsKfedKwheatKbranKandKanK
exogenousKenzymeKcombinationYKAnimalWK2020WKcfWKfkkXgbi 3.1 1

60 xormulationKofKbreadKmodelKdoughsKwithKresistantKstarchWKvegetableKproteinsKandK
transglutaminaseYKEuropeanfFoodfResearchfandfTechnologyWK2020WKdfhWKekiXfbj 3.4 4

59 veterminantsKofKtheK–ucleotideKäpecificityKinKtheKuarbohydrateKwpimeraseKxamilyKcYKBiotechnologyf
JournalWK2020WKcgWKedbbbced 5.6 1

58 zighKmethoxylKpectinKfromKtheKsolubleKdietaryKfiberKofKpassionKfruitKpeelKformsKweakKgelKwithoutK
theKrequirementKofKsugarKadditionYKCarbohydratefPolymersWK2020WKdfhWKcchhch 10.3 10

57 PalatableK–oodlesKasKaKxunctionalKätapleKxoodK”adeKwxclusivelyKfromKYellowKPeasKäuppressedK
áapidKPostprandialKylucoseK|ncreaseYKNutrientsWK2020WKcdWK 6.7 7

56 äaccharideKuharacteristicsKandKαheirKPotentialKzealthKwffectsKinKPerspectiveYKFrontiersfinfNutritionWK
2020WKiWKig 6.2 9

55
wffectsKofKpotatoKresistantKstarchKintakeKonKinsulinKsensitivityWKrelatedKmetabolicKmarkersKandK
appetiteKratingsKinKmenKandKwomenKatKriskKforKtypeKdKdiabeteslKaKpilotKcrossXoverKrandomisedK
controlledKtrialYKJournalfoffHumanfNutritionfandfDieteticsWK2021WKefWKkfXcbg

3.1 5

54 uarbohydratesKeffectsKonKnutritionKandKhealthKfunctionsKinKpigsYKAnimalfSciencefJournalWK2021WKkdWKeceggi1.8

53 áecentKsdvancesKinKtheKspplicationKofKätarchKandKáesistantKätarchKandKälowlyKvigestibleKätarchYK
2021WKgkXkb 0

52 PolyphenolicKinhibitionKofKenterocyticKstarchKdigestionKenzymesKandKglucoseKtransportersKforK
managingKtypeKdKdiabetesKmayKbeKreducedKinKfoodKsystemsYKHeliyonWK2021WKiWKebhdfg 3.6 13

51 vietaryKcarbohydrateKintakeKandKinsulinKtraitsKinKindividualsKafterKacuteKpancreatitislKwffectK
modificationKbyKintraXpancreaticKfatKdepositionYKPancreatologyWK2021WKdcWKegeXehd 3.8 4

50 vietaryKuarbohydrateKandKviverseKzealthK—utcomeslKβmbrellaKáeviewKofKebKäystematicKáeviewsK
andK”etaXsnalysesKofKdjcK—bservationalKätudiesYKFrontiersfinfNutritionWK2021WKjWKhibfcc 6.2 3

49 zighXu—KαreatmentKProlongsKtheKPostharvestKähelfK“ifeKofKätrawberryKxruitsKbyKáeducingKvecayK
andKuellKWallKvegradationYKFoodsWK2021WKcbWK 4.9 1

48
wffectsKofKheatXmoistureKtreatmentKconditionsKonKtheKphysicochemicalKpropertiesKandKdigestibilityK
ofKfieldKbeanKstarchKSViciaKfabaKvarYKminorTYKInternationalfJournalfoffBiologicalfMacromoleculesWK2021WK
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