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yffectNofNdualNmodificationNsequenceNonNphysicochemical]Npasting]NrheologicalNandNdigestibilityN
propertiesNofNcassavaNstarchNmodifiedNbyNaceticNacidNandNultrasoundbNInternationallJournallofl
BiologicallMacromolecules]N2021]Nell]Njhmajij

7.9 4

29 yffectsNofNvariousNroastingNtemperaturesNonNtheNstructuralNandNfunctionalNpropertiesNofNstarchesN
isolatedNfromNtigernutNtuberbNLWTl-lFoodlSciencelandlTechnology]N2021]Neie]Neefehm 5.4 1

28 MicrowaveNirradiationNaltersNtheNrheologicalNpropertiesNandNmolecularNstructureNofNhullalessNbarleyN
starchbNFoodlHydrocolloids]N2021]Nefd]Nedjlfe 10.6 5

27 yffectsNofNfermentationNonNtheNstructureNandNphysicalNpropertiesNofNglutinousNprosoNmilletNstarchbN
FoodlHydrocolloids]N2022]Nefg]Nedkehh 10.6 4

26 utmosphericNpressureNplasmaNjetNpretreatmentNtoNfacilitateNcassavaNstarchNmodificationNwithN
octenylNsuccinicNanhydridebNFoodlChemistry]N2022]Ngkd]Negdmff 8.5 1

25 whapterNedNStarchnNPhysicochemicalNandNzunctionalNuspectsbN2016]Nhkmaikl 2

24 ThermalNandNphysicochemicalNpropertiesNofNstarchesNfromNthreeNwolombianNriceNvarietiesbN
AgronomialColombiana]N2017]Ngi]Neejaefh 0.4 5

23 Microstructure]NthermodynamicsNandNrheologicalNpropertiesNofNdifferentNtypesNofNredNadzukiNbeanN
starchbNQualitylAssurancelandlSafetyloflCropslandlFoods]N2020]Nef]Nlmamm 1.5 2

22
yffectNofNtwinaxuscrewNextrusionNcombinedNwithNcoldNplasmaNonNmultiascaleNstructure]N
physicochemicalNproperties]NandNdigestibilityNofNpotatoNstarchesbNInnovativelFoodlSciencelandl
EmerginglTechnologies]N2021]Nkh]Nedflii

6.8 0
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21 [Note]NPhysicochemicalNPropertiesNofNucetylatedNStarchesNPreparedNusingNStarchesNSeparatedNfromN
zourNPotatoNwultivarsbNBulletinloflAppliedlGlycoscience]N2011]Ne]Nmiamm 0.1

20 Yield]N’rainNQuality]NandNStarchNPhysicochemicalNPropertiesNofNfNyliteNThaiNRiceNwultivarsN’rownN
underNVaryingNProductionNSystemsNandNSoilNwharacteristicsbNFoods]N2021]Ned]N 4.9 1

19 NutritionalNcompositionNandNphysicochemicalNpropertiesNofNoatNflourNsievingNfractionsNwithNdifferentN
particleNsizebNLWTl-lFoodlSciencelandlTechnology]N2021]Neih]Neefkik 5.4 3

18 MicrowaveNtreatmentNaltersNtheNfineNmolecularNstructureNofNwaxyNhullalessNbarleyNstarchbN
InternationallJournalloflBiologicallMacromolecules]N2021]Nemg]Nedljaedmf 7.9 1

17
yffectsNofNcoldapressingNconditionsNonNphysicochemicalNandNfunctionalNpropertiesNofNcoldapressedN
tigernutNoilNandNstarchNisolatedNfromNpressacakebNInternationallJournalloflFoodlSciencelandl
Technology]N

3.8 0

16 TheNdifferenceNinNtheNstarchNpropertiesNrelatedNtoNeatingNandNcookingNqualityNamongNsixN
indicaajaponicaNriceNhybridsbNActalPhysiologiaelPlantarum]N2021]Nhg]Ne 2.6

15 zunctionalNandNxigestibilityNPropertiesNofNNative]NSingle]NandNxualNModifiedNRiceNVNOryzaNsativaNLbWN
StarchesNforNzoodNupplicationsbN2022]Ngeiaghf

14 xevelopmentNofNcurcumincriceNstarchNfilmsNforNsensitiveNdetectionNofNhypoxanthineNinNchickenNandN
fishNmeatbNCarbohydratelPolymerlTechnologieslandlApplications]N2022]Ng]Neddelm 1.7 3

13 PreparationNandNcharacterizationNofNcanolaNoilainawaterNPickeringNemulsionsNstabilizedNbyNbarleyN
starchNnanocrystalsbNJournalloflFoodlEngineering]N2022]Ngfj]Neeedgk 6 1

12 PhysicochemicalNpropertiesNandNstructureNofNstarchesNofNfoxnutNVNyuryaleNferoxNSalisbbWNfromN—ndiaN
andNitsNapplicationbNJournalloflFoodlProcessinglandlPreservation]N2022]Nhj]N 2.1 0

11 yffectNofNmoderateNhydrothermalaacidicNmodifiedNpotatoNpulpNonNtheNrheologicalNpropertiesNofN
wheatNdoughbNInternationallJournalloflFoodlSciencelandlTechnology]N 3.8

10 VarietyNdifferenceNinNphysicoachemical]Ncooking]Ntextural]NpastingNandNphytochemicalNpropertiesNofN
pigmentedNricebN2022]Ne]Nedddim 0

9 UtilizationNofNSplitNRoastedNwhickpeaNzlourNinN’lutenafreeNNoodleNProductionbNfjdafjk

8 Physicochemical]NMorphological]NThermal]NandNRheologicalNPropertiesNofNNativeNStarchesN—solatedN
fromNzourNwultivarsNofNunchoteNVwocciniaNabyssinicaNVLambWNwognbWNTuberbN2022]Nl]Nime 0

7 –ighaamyloseNmaizeNstarchnNStructure]Nproperties]NmodificationsNandNindustrialNapplicationsbN2022]Nefdeli 2

6 PhysicochemicalNpropertiesNofNaNnewNstarchNfromNturionNofNSpirodelaNpolyrhizabN2022]N 0

5 wharacterizationNofNmultiascaleNstructureNandNphysicochemicalNpropertiesNofNstarchNfromNdiverseN
 aponicaNwaxyNriceNcultivarsbN2022]Nedgimf 0

4 womparativeNyvaluationNofN–ydrothermallyNProducedNRiceNStarchâ��PhenolicNwomplexesnN
wontributionsNofNPhenolicNType]NPlasmaauctivatedNWater]NandNUltrasonicationbN2022]Nee]Nglfj 1
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3 —nsightsNonNSomeNPolysaccharideN’elNTypeNMaterialsNandNTheirNStructuralNPeculiaritiesbN2022]Nl]Nkke 1

2 xevelopmentNandNcharacterizationNofNnovelNpackagingNfilmsNfromNcompositeNmixturesNofNriceastarch]N
taraNgumNandNpectinbN 0

1
StarchNwhemicalNwompositionNandNMolecularNStructureNinNRelationNtoNPhysicochemicalN
wharacteristicsNandNResistantNStarchNwontentNofNzourNThaiNwommercialNRiceNwultivarsNxifferingNinN
PastingNPropertiesbN2023]Nei]Nikh
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