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l Paper IF Citations

249 plkaliWinducedJchangesJinJfunctionalJpropertiesJandJinJvitroJdigestibilityJofJwheatJstarchiJtheJroleJofJ
surfaceJproteinsJandJlipidsYJ2014VJeaVJbebeWcb 111

248 PhaseJtransitionJandJswellingJbehaviourJofJdifferentJstarchJgranulesJoverJaJwideJrangeJofJwaterJ
contentYJ2014VJdhVJdhfWe[c 45

247 pJcomparativeJstudyJofJannealingJofJwaxyVJnormalJandJhighWamyloseJmaizeJstarchesiJtheJroleJofJ
amyloseJmoleculesYJ2014VJ]ecVJbbaWg 66

246 πtarchJβetrogradationiJpJromprehensiveJβeviewYJ2015VJ]cVJdegWdgd 708

245 MolecularJorderJandJfunctionalJpropertiesJofJstarchesJfromJthreeJwaxyJwheatJvarietiesJgrownJinJ
rhinaYJ2015VJ]g]VJcbWd[ 84

244 PhysicochemicalJpropertiesJandJin´ vitroJdigestibilityJofJstarchesJfromJfieldJpeasJgrownJinJrhinaYJ
2015VJecVJgahWgbe 22

243 PostJsuccinylationJeffectsJonJmorphologicalVJfunctionalJandJtexturalJcharacteristicsJofJacidWthinnedJ
pearlJmilletJstarchesYJ2015VJebVJdfWeb 20

242 sryingJmethodsJusedJinJstarchJisolationJchangeJpropertiesJofJrWtypeJchestnutJRrastaneaJ
mollissimaSJstarchesYJ2016VJfbVJeebWeeh 28

241 xmpactJofJmodificationJtemperatureJonJtheJpropertiesJofJacidWthinnedJpotatoJstarchYJStarch/Staerke
VJ2016VJegVJggdWghh 2.3 15

240 MorphologyVJstructuralJandJphysicochemicalJpropertiesJofJstarchJfromJtheJrootJofJrynanchumJ
auriculatumJβoyleJexJWightYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2016VJhbVJ][fW]]e 7.9 14

239 tffectJofJalcoholWacidJmodificationJonJphysicochemicalVJrheologicalJandJmorphologicalJpropertiesJ
ofJglutinousJriceJstarchYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2016VJhbVJge[Wgef 7.9 11

238 rhangesJofJmultiWscaleJstructureJduringJmimickedJsπrJheatingJrevealJtheJnatureJofJstarchJ
gelatinizationYJ2016VJeVJagaf] 85

237 xmpactJofJfullJrangeJofJamyloseJcontentsJonJtheJarchitectureJofJstarchJgranulesYJInternationalo
JournaloofoBiologicaloMacromoleculesVJ2016VJghVJb[dW]g 7.9 17

236 pnJoverviewJonJtheJroleJofJlipidsJandJfattyJacidsJinJbarleyJgrainJandJtheirJproductsJduringJbeerJ
brewingYJ2016VJg]VJ]]cW]a] 18

235 xmpactJofJacidJandJoxidativeJmodificationsVJsingleJorJdualVJofJsorghumJstarchJonJbiodegradableJ
filmsYJ2017VJa]cVJdbWe[ 72

234 tffectJofJreactionJsolventsJonJtheJmultiWscaleJstructureJofJpotatoJstarchJduringJacidJtreatmentYJ
InternationaloJournaloofoBiologicaloMacromoleculesVJ2017VJhfVJefWfd 7.9 29

233 tlectrospunJstarchJnanofibersiJβecentJadvancesVJchallengesVJandJstrategiesJforJpotentialJ
pharmaceuticalJapplicationsYJ2017VJadaVJhdW][f 113
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232 tffectJofJacidJhydrolysisJonJtheJmultiWscaleJstructureJchangeJofJstarchJwithJdifferentJamyloseJ
contentYJFoodoHydrocolloidsVJ2017VJehVJbdhWbeg 10.6 50

231 rontinuousWflowJelectroWassistedJacidJhydrolysisJofJgranularJpotatoJstarchJviaJinductiveJ
methodologyYJ2017VJaahVJdfWed 21

230 xnsightsJintoJstructureJandJfunctionJofJhighJpressureWmodifiedJstarchesJwithJdifferentJcrystallineJ
polymorphsYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2017VJ][aVJc]cWcac 7.9 16

229 qioactiveJfilmsJbasedJonJbabassuJmesocarpJflourJandJstarchYJFoodoHydrocolloidsVJ2017VJf[VJbgbWbh] 10.6 37

228 MultiWscaleJstructuresJandJfunctionalJpropertiesJofJstarchesJfromJxndicaJhybridVJyaponicaJandJwaxyJ
riceYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2017VJ][aVJ]beW]cb 7.9 30

227 rWtypeJstarchesJandJtheirJderivativesiJstructureJandJfunctionYJ2017VJ]bhgVJcfWe] 17

226 rharacterizationJofJacidJhydrolysisJofJgranularJpotatoJstarchJunderJinducedJelectricJfieldYJFoodo
HydrocolloidsVJ2017VJf]VJ]hgWa[e 10.6 24

225 MultipleJendothermicJtransitionsJofJacidJhydrolyzedJandJheatWmoistureJtreatedJcornJstarchYJ2017VJ
g]VJ]hdWa[] 9

224 πtructureVJfunctionalityJandJapplicationsJofJdebranchedJstarchiJpJreviewYJ2017VJebVJf[Wfh 82

223 tffectsJofJweatJπtressJandJrultivarJonJtheJuunctionalJPropertiesJofJπtarchJinJrhineseJWheatYJ2017VJ
hcVJccbWcd[ 2

222
tffectJofJacidJhydrolysisJonJmorphologyVJstructureJandJdigestionJpropertyJofJstarchJfromJ
rynanchumJauriculatumJβoyleJexJWightYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2017VJ
heVJg[fWg]e

7.9 19

221 TrypsinJandJchymotrypsinJareJnecessaryJforJinJvitroJenzymaticJdigestionJofJriceJstarchYJ2017VJfVJbee[Wbeee 15

220 tlectrofluidJenhancedJhydrolysisJofJmaizeJstarchJandJitsJimpactsJonJphysicalJpropertiesYJ2017VJfVJ]h]cdW]h]da 9

219 tffectsJofJhydrothermalWalkaliJandJfreezingWthawingJpreWtreatmentsJonJmodificationJofJcornJstarchJ
withJoctenylJsuccinicJanhydrideYJCarbohydrateoPolymersVJ2017VJ]fdVJbe]Wbeh 10.3 22

218 TheJchallengesJinJlifetimeJpredictionJofJoxodegradableJpolyolefinJandJbiodegradableJpolymerJ
filmsYJ2017VJ]cdVJ][aW]]h 29

217 sissolutionJofJstarchJandJitsJroleJinJtheJflotationJseparationJofJquartzJfromJhematiteYJ2017VJba[VJbceWbdf 37

216 PhysicochemicalVJMolecularVJandJsigestionJrharacteristicsJofJpnnealedJandJweatâ��MoistureJTreatedJ
πtarchesJUnderJpcidicVJ eutralVJorJplkalineJpwYJ2017VJhcVJff[Wffh 10

215
MorphologyVJcrystallinityVJpastingVJthermalJandJqualityJcharacteristicsJofJstarchesJfromJadzukiJbeanJ
RVignaJangularisJ–YSJandJedibleJkudzuJRPuerariaJthomsoniiJqenthSYJInternationaloJournaloofoBiologicalo
MacromoleculesVJ2017VJ][dVJbdcWbea

7.9 50
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214 soesJultrasoundJimproveJtheJactivityJofJalphaJamylasenJpJcomparativeJstudyJtowardsJaJtailorWmadeJ
enzymaticJhydrolysisJofJstarchYJ2017VJgcVJefcWegd 13

213 tffectJofJdualJmodificationJbyJannealingJandJultrahighJpressureJonJpropertiesJofJstarchesJwithJ
differentJpolymorphsYJCarbohydrateoPolymersVJ2017VJ]fcVJdchWddf 10.3 16

212 wighJpressureJprocessingJRwPPSJofJpeaJstarchiJtffectJonJtheJgelatinizationJpropertiesYJ2017VJfeVJbe]Wbeh 49

211 βoleJofJ–acticJpcidJqacteriaJinJtheJtatingJαualitiesJofJuermentedJβiceJ oodlesYJ2017VJhcVJbchWbde 12

210 qioWqasedJMaterialsJfromJTraditionalJandJ onconventionalJ ativeJandJModifiedJπtarchesYJ2017VJ]hWbe 0

209 UnderstandingJπtarchJπtructureiJβecentJProgressYJ2017VJfVJde 262

208 PreparationJandJstabilityJofJresistantJstarchJnanoparticlesVJusingJacidJhydrolysisJandJcrossWlinkingJofJ
waxyJriceJstarchYJ2018VJadeVJffWgc 48

207
MorphologicalVJstructuralVJthermalVJcompositionalVJvibrationalVJandJpastingJcharacterizationJofJ
whiteVJyellowVJandJpurpleJprracachaJ–egoWlikeJstarchesJandJfloursJRprracaciaJxanthorrhizaSYJ
InternationaloJournaloofoBiologicaloMacromoleculesVJ2018VJ]]bVJ]]ggW]]hf

7.9 39

206 tffectJofJacidJhydrolysisJandJãπpJesterificationJofJwaxyJcassavaJstarchJonJemulsifyingJpropertiesJinJ
PickeringWtypeJemulsionsYJ2018VJh]VJadgWaec 35

205
tffectJofJpcidJMethanolJTreatmentJandJweatJMoistureJTreatmentJonJxnJVitroJsigestibilityJandJ
tstimatedJvlycemicJxndexJofJβawJandJvelatinizedJπagoJRMetroxylonJπaguSJπtarchYJStarch/StaerkeVJ
2018VJf[VJ]f[[]hg

2.3 4

204 wighJinternalJphaseJemulsionsJstabilizedJbyJstarchJnanocrystalsYJFoodoHydrocolloidsVJ2018VJgaVJab[Wabg 10.6 115

203  atureJofJphaseJtransitionsJofJwaxyJmaizeJstarchJinJwaterWionicJliquidJmixturesYJInternationalo
JournaloofoBiologicaloMacromoleculesVJ2018VJ]]aVJb]dWbad 7.9 9

202  ewJinsightsJintoJgelatinizationJmechanismsJofJcerealJendospermJstarchesYJ2018VJgVJb[]] 25

201 wolisticJppproachJforJtheJsesignJofJsrillWxnJuluidYJ2018VJ 0

200 tffectsJofJdifferentialJdegreeJofJchemicalJmodificationJonJtheJpropertiesJofJmodifiedJstarchesiJ
πizingYJ2018VJhcVJhfW]ab 8

199 βeviewJofJdirectJchemicalJandJbiochemicalJtransformationsJofJstarchYJCarbohydrateoPolymersVJ2018VJ
]g]VJce[Wcfe 10.3 42

198 sistinctJPropertiesJandJπtructuresJpmongJqWrrystallineJπtarchJvranulesYJStarch/StaerkeVJ2018VJf[VJ]f[[ac[2.3 9

197 MechanisticJunderstandingJofJtheJrelationshipsJbetweenJmolecularJstructureJandJemulsificationJ
propertiesJofJoctenylJsuccinicJanhydrideJRãπpSJmodifiedJstarchesYJFoodoHydrocolloidsVJ2018VJfcVJ]egW]fd 10.6 32
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196 PreparationVJoptimizationJandJswellingJstudyJofJcarboxymethylJsagoJstarchJRrMππSWacidJhydrogelYJ
2018VJ]aVJ]bb 7

195 πtarchJdigestionJinJtheJupperJgastrointestinalJtractJofJhumansYJStarch/StaerkeVJ2018VJf[VJ]f[[]]] 2.3 13

194 πtructuralVJmorphologicalVJfunctionalJandJdigestibilityJpropertiesJofJstarchesJfromJcerealsVJtubersJ
andJlegumesiJaJcomparativeJstudyYJ2018VJddVJbfhhWbg[g 24

193 TertiaryJpminationZwydroxypropylsulfonationJofJrornstarchJtoJxmproveJtheJpdhesionWtoWuibersJandJ
uilmJPropertiesJforJWarpJπizingYJ2018VJ]hVJ]bgeW]bhc 8

192 βecentJprogressJinJselectedJbioWnanomaterialsJandJtheirJengineeringJapplicationsiJpnJoverviewYJ
2018VJbVJaebWagg 52

191 πtarchJπpherulitesJPreparedJbyJaJrombinationJofJtnzymaticJandJpcidJwydrolysisJofJ ormalJrornJ
πtarchYJ2018VJeeVJebdfWebeb 14

190 βecentJTrendsJinJtheJuabricationJofJπtarchJ anofibersiJtlectrospinningJandJ onWelectrospinningJ
βoutesJandJTheirJppplicationsJinJqiotechnologyYJ2019VJ]gfVJcfWfc 34

189 rornJπtarchJwydrolysisJbyJpluminaJandJπilicaWpluminaJãxidesJπolidJpcidJratalystsYJStarch/StaerkeVJ
2019VJf]VJ]g[[]cc 2.3 5

188 PhysicochemicalJcharacteristicsJofJstoredJgelsJfromJstarchJblendsYJ2019VJ]]cVJ][gc[g 4

187 TowardJaJqetterJUnderstandingJofJsifferentJsissolutionJqehaviorJofJπtarchesJinJpqueousJxonicJ
–iquidsJatJβoomJTemperatureYJ2019VJcVJ]]b]aW]]b]h 15

186 uunctionalJPropertiesJofJpcidWThinnedJPotatoJπtarchiJxmpactJofJModificationVJMolecularJπtarchJ
rharacteristicsVJandJπolutionJPreparationYJStarch/StaerkeVJ2019VJf]VJ]h[[]fe 2.3 7

185
πodiumJdodecylJsulfateJimprovesJtheJpropertiesJofJbioWbasedJwoodJadhesiveJderivedJfromJ
micronizedJstarchiJMicrostructureJandJrheologicalJbehaviorsYJInternationaloJournaloofoBiologicalo
MacromoleculesVJ2019VJ]c[VJ][aeW][be

7.9 12

184 TheJtffectJofJpcidJwydrolyzedJπagoJπtarchJonJMechanicalJPropertiesJofJ aturalJβubberJandJ
rarboxylatedJ itrileJqutadieneJβubberJ–atexYJ2019VJ]fVJ][cfW][dd 1

183 TheJincorporationJofJsourdoughJinJsugarWreducedJbiscuitsiJaJpromisingJstrategyJtoJimproveJ
technoWfunctionalJandJsensoryJpropertiesYJ2019VJacdVJ]gc]W]gdc 14

182 tugenolJincorporationJintoJthermoprocessedJstarchJfilmsJusingJdifferentJencapsulatingJmaterialsYJ
2019VJa]VJ][[bae 13

181 PrintableJacidWmodifiedJcornJstarchJasJnonWtoxicVJdisposableJhydrogelWpolymerJelectrolyteJinJ
supercapacitorsYJ2019VJ]adVJ] 23

180 PolysaccharideJnanoparticlesJforJcancerJdrugJtargetingYJ2019VJbedWbhe 8

179 tffectsJofJacidJhydrolysisJonJtheJstructureVJphysicochemicalJpropertiesJandJdigestibilityJofJ
starchWmyristicJacidJcomplexesYJ2019VJ]]bVJ][gafc 6
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178 xnfluenceJofJUltrasonicJTreatmentJonJtheJPhysiochemicalJPropertiesJandJueatureJπtructureJofJPeaJ
πtarchJinJpcidJandJπaltJπystemsYJStarch/StaerkeVJ2019VJf]VJ]h[[[ec 2.3 2

177 πtarchJandJitsJderivativesJforJpaperJcoatingsiJpJreviewYJ2019VJ]bdVJa]bWaaf 51

176 tvaluationJofJπtarchnProteinJxnteractionsJasJpJuunctionJofJpwYJ2019VJgVJ 22

175 pcidJhydrolysisJofJcornJstarchJgenotypesYJxYJxmpactJonJmorphologicalJandJmolecularJpropertiesYJ
CarbohydrateoPolymersVJ2019VJa]hVJ]faW]g[ 10.3 17

174 TheJternaryJsystemJamyloseWamylopectinWformicJacidJasJprecursorJforJelectrospunJfibersJwithJ
tunableJmechanicalJpropertiesYJCarbohydrateoPolymersVJ2019VJa]cVJ]geW]hc 10.3 8

173 PhysicochemicalJcharacterisationJandJin´ vitroJπtarchJdigestionJofJpvocadoJπeedJulourJRPerseaJ
americanaJVYJwassSJandJitsJstarchJandJfibrousJfractionsYJ2019VJdcVJaccfWacdf 6

172 tffectJofJrarlJpreWtreatmentJonJtheJsuccinylationJofJpotatoJstarchYJ2019VJaggVJah]Wahe 8

171 siluteJacidJhydrolysisJofJspoiledJwheatJgrainsiJpnalysisJofJchemicalVJrheologicalJandJspectralJ
characteristicsYJ2019VJagbVJdbWdg 20

170 MultiWscaleJstructureJandJpastingZdigestionJfeaturesJofJyamJbeanJtuberJstarchesYJCarbohydrateo
PolymersVJ2019VJa]bVJ]hhWa[f 10.3 19

169 πtructuralJcharacteristicsJandJphysicochemicalJpropertiesJofJfieldJpeaJstarchJmodifiedJbyJphysicalVJ
enzymaticVJandJacidJtreatmentsYJFoodoHydrocolloidsVJ2019VJhbVJbgeWbhc 10.6 42

168 tffectJofJsualJModificationJonJtheJπpectroscopicVJralorimetricVJViscosimetricJandJMorphologicalJ
rharacteristicsJofJrornJπtarchYJPolymersVJ2019VJ]]VJ 4.5 18

167  aturalJpolymersJforJboneJrepairYJ2019VJ]hhWaba 5

166 tffectJofJmodifiedJtapiocaJstarchesJonJtheJgellingJpropertiesJofJwheyJproteinJisolateYJFoodo
HydrocolloidsVJ2019VJhbVJgfWh] 10.6 13

165 TheJtffectJofJπonicationJTimeJonJtheJPropertiesJofJtlectricallyJronductiveJPp xZπagoJπtarchJqlendJ
PreparedJbyJtheJãneWPotJπynthesisJMethodYJ2019VJeVJ 3

164 ppplicationJofJqoxâ��qehnkenJdesignJforJtheJoptimizationJofJcellulaseJproductionJunderJsolidWstateJ
fermentationYJ2019VJ]VJ] 2

163 PhosphorylationZcaproylationJofJcornstarchJtoJimproveJitsJadhesionJtoJP–pJandJcottonJfibersYYJ2019
VJhVJbcgg[Wbcggf 5

162 PointWofWcareWtestingJofJ˛–WamylaseJactivityJinJhumanJbloodJserumYJ2019VJ]acW]adVJfdWg] 20

161 xnfluenceJofJatmosphericJpressureJplasmaJjetJonJtheJstructureJofJmicrocrystallineJstarchJwithJ
differentJrelativeJcrystallinityYJ2019VJdcVJdefWdfd 10
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160 βesearchJadvancesJonJtheJformationJmechanismJofJresistantJstarchJtypeJxxxiJpJreviewYJCriticalo
ReviewsoinoFoodoScienceoandoNutritionVJ2020VJe[VJafeWahf 11.5 35

159 tffectJofJplasmaWactivatedJwaterJonJtheJstructureJandJinJvitroJdigestibilityJofJwaxyJandJnormalJ
maizeJstarchesJduringJheatWmoistureJtreatmentYJ2020VJb[eVJ]addgh 62

158
rombinatorialJeffectJofJfermentationJandJdryingJonJtheJrelationshipJbetweenJtheJstructureJandJ
expansionJpropertiesJofJtapiocaJstarchJandJpotatoJstarchYJInternationaloJournaloofoBiologicalo
MacromoleculesVJ2020VJ]cdVJhedWhfb

7.9 14

157 MolecularJstructureJofJamylopectinZamyloseJfromJπolanumJlycocarpumJstarchJafterJenzymaticJ
hydrolysisYJFoodoHydrocolloidsVJ2020VJ][[VJ][da[b 10.6 1

156 xnsightsJintoJmaizeJstarchJdegradationJbyJsulfuricJacidJfromJmolecularJstructureJchangesYJ
CarbohydrateoPolymersVJ2020VJaahVJ]]ddca 10.3 11

155 rhemicalJandJphysicalJmodificationsJofJstarchJforJrenewableJpolymericJmaterialsYJ2020VJfWgVJ][[[ag 49

154
πtarchWphenolicJcomplexesJareJbuiltJonJphysicalJrwWˇ�JinteractionsJandJcanJpersistJafterJ
hydrothermalJtreatmentsJalteringJhydrodynamicJradiusJandJdigestibilityJofJmodelJstarchWbasedJ
foodsYJ2020VJb[gVJ]addff

20

153 ppplicationJofJcompatibilizedJpolymerJblendsJinJpackagingYJ2020VJdbhWde] 3

152 tffectJofJdryJheatingJtreatmentJonJmultiWlevelsJofJstructureJandJphysicochemicalJpropertiesJofJ
maizeJstarchiJpJthermodynamicJstudyYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2020VJ]cfVJ][hW]]e7.9 20

151 xnsightsJintoJstructureWfunctionJrelationshipsJofJstarchJfromJfoxtailJmilletJcultivarsJgrownJinJrhinaYJ
InternationaloJournaloofoBiologicaloMacromoleculesVJ2020VJ]ddVJ]]feW]]gb 7.9 6

150 PhysicochemicalJandJdigestibilityJcharacterisationJofJmaizeJstarchâ��caffeicJacidJcomplexesYJ2020VJ
]a]VJ][ggdf 17

149 πtructuralJandJphysicochemicalJpropertiesJofJnativeJstarchesJandJnonWdigestibleJstarchJresiduesJ
fromJzoreanJriceJcultivarsJwithJdifferentJamyloseJcontentsYJFoodoHydrocolloidsVJ2020VJ][aVJ][ddcc 10.6 12

148 tffectJofJmetalJsaltsJonJ˛–WamylaseWcatalyzedJhydrolysisJofJbrokenJriceJunderJaJmoderateJelectricJ
fieldYJ2020VJ]bfVJ][hf[f 3

147 xnsightsJintoJwaxyJmaizeJstarchJdegradationJbyJsulfuricJacidiJxmpactJonJstarchJstructureVJpastingVJ
andJrheologicalJpropertyYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2020VJ]edVJa]cWaa] 7.9 3

146 ModificationJmethodsJtowardJtheJproductionJofJporousJstarchiJaJreviewYJCriticaloReviewsoinoFoodo
ScienceoandoNutritionVJ2021VJe]VJagc]Wagea 11.5 4

145 tffectJofJpwJonJformationJofJstarchJcomplexesJwithJlauricJacidJandJ˛†WlactoglobulinYJ2020VJ]baVJ][hh]d 1

144  ovelJvreenJπynthesisJofJãctenylJπuccinicJpnhydrideJtstersJofJvranularJπtarchYJ2020VJgVJ]ed[bW]ed]c 5

143 tffectJofJyerbaJmateJextractJonJtheJperformanceJofJstarchJfilmsJobtainedJbyJextrusionJandJ
compressionJmoldingJasJactiveJandJsmartJpackagingYJCarbohydrateoPolymersVJ2020VJaccVJ]]echd 10.3 24
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142 UsingJaJPrβJinstrumentJtoJhydrolyzeJpolysaccharidesJforJmonosaccharideJcompositionJanalysesYJ
CarbohydrateoPolymersVJ2020VJac[VJ]]ebbg 10.3 1

141 uormulationJandJoptimizationJofJquinoaJstarchJnanoparticlesiJαualityJbyJdesignJapproachJforJ
solubilityJenhancementJofJpiroxicamYJ2020VJagVJhafWhbd 11

140 PharmaceuticalJandJqiomedicalJppplicationsJofJ ativeJandJModifiedJπtarchiJpJβeviewYJ
Starch/StaerkeVJ2020VJfaVJ]h[[af[ 2.3 24

139 tffectJofJtheJadditionJofJmodifiedJstarchJonJgelatinizationJandJgelationJpropertiesJofJriceJflourYJ
InternationaloJournaloofoBiologicaloMacromoleculesVJ2020VJ]dbVJaeWbd 7.9 10

138 βeactiveJextrusioniJpJreviewJofJtheJphysicochemicalJchangesJinJfoodJsystemsYJ2020VJecVJ][acah 11

137 PhysicochemicalJpropertiesJandJemulsificationJpropertiesJofJmaizeJstarchJmodifiedJbyJhydrochloricVJ
phosphoricJandJtartaricJacidYJ2020VJddVJbdhdWbe[b 2

136
ProductionVJpurificationJandJapplicationsJofJrawJstarchJdegradingJandJcalciumWindependentJ
˛–WamylaseJfromJsoilJrichJinJextremophileYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2020VJ
]eaVJgfbWgg]

7.9 4

135 πtarchVJTreatmentVJandJModificationYJ2020VJ]Wae 0

134 tffectJofJwrlWplcoholicJTreatmentJonJtheJModificationJofJyackfruitJRprtocarpusJheterophyllusJ–amSJ
πeedJπtarchYJ2020VJhh]VJ]d[W]de 6

133 xnsightsJintoJtheJstarchJgelatinizationJbehaviorJinsideJintactJcotyledonJcellsYJInternationaloJournaloofo
BiologicaloMacromoleculesVJ2020VJ]ebVJdc]Wdch 7.9 2

132 MicrostructureVJgelatinizationJandJpastingJpropertiesJofJriceJstarchJunderJacidJandJheatJtreatmentsYJ
InternationaloJournaloofoBiologicaloMacromoleculesVJ2020VJ]chVJ][hgW]][g 7.9 15

131 soubleJhelicalJorderJandJfunctionalJpropertiesJofJacidWhydrolyzedJmaizeJstarchesJwithJdifferentJ
amyloseJcontentYJ2020VJch[VJ][fhde 4

130  anomechanicsJandJβamanJπpectroscopyJofJinJπituJ ativeJrarbohydrateJπtorageJvranulesJforJ
tnhancingJπtarchJαualityJandJ–ignocellulosicJqiomassJProductionYJ2020VJdVJadhcWae[a 1

129 tnzymeJpowderJamylaseJcomplexJfromJpspergillusJawamoriJzTW]]JforJhydrolysisJofJcassavaJ
RManihotJesculentaSYJ2020VJcbhVJ[]a[bh

128 uoodWgradeJparticleJstabilizedJpickeringJemulsionJusingJmodifiedJsagoJRMetroxylonJsaguSJstarchJ
nanocrystalYJJournaloofoFoodoEngineeringVJ2020VJag[VJ][hhfc 6 29

127 walochromicJPolystyreneJ anofibersJãbtainedJbyJπolutionJqlowJπpinningJforJWineJpwJπensingYJ
2020VJa[VJ 10

126 tcoWfriendlyJandJcostWeffectiveJsynthesisJofJZnãJnanopowdersJbyJTapiocaWassistedJsolWgelJrouteYJ
2020VJceVJ][gbdW][gca 12

125 ModificationJofJstarchiJpJreviewJonJtheJapplicationJofJLgreenLJsolventsJandJcontrolledJ
functionalizationYJCarbohydrateoPolymersVJ2020VJac]VJ]]ebd[ 10.3 53
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124 tffectJofJrrystallineJandJsoubleJwelicalJπtructuresJonJtheJβesistantJuractionJofJputoclavedJrornJ
πtarchJwithJsifferentJpmyloseJrontentYJStarch/StaerkeVJ2020VJfaVJ]h[[b[e 2.3 3

123 πtabilizationJofJPickeringJemulsionsJusingJstarchJnanocrystalsJtreatedJwithJalkalineJsolutionYJ
InternationaloJournaloofoBiologicaloMacromoleculesVJ2020VJ]ddVJafbWagd 7.9 16

122 sualJmodificationJofJachiraJRJ–SJstarchJandJtheJeffectJonJitsJphysicochemicalJpropertiesJforJpossibleJ
foodJapplicationsYJ2021VJdgVJhdaWhe] 3

121 pcidJhydrolysisJofJamyloseJgranulesJandJeffectJofJmolecularJweightJonJpropertiesJofJethanolJ
precipitatedJamyloseJnanoparticlesYJCarbohydrateoPolymersVJ2021VJadaVJ]]facb 10.3 2

120 PhysicochemicalVJthermalJandJrheologicalJpropertiesJofJisolatedJprgentinaJquinoaJstarchYJ2021VJ]bdVJ]][]]b 4

119 PreparationJofJporousJstarchJbyJ˛–WamylaseWcatalyzedJhydrolysisJunderJaJmoderateJelectricJfieldYJ
2021VJ]bfVJ]][cch 5

118 romparisonJofJtheJstructureJandJpropertiesJofJhydroxypropylatedJacidWhydrolysedJmaizeJstarchesJ
withJdifferentJamyloseZamylopectinJcontentsYJFoodoHydrocolloidsVJ2021VJ]][VJ][e]bc 10.6 9

117 velatinizationVJpastingVJandJrheologicalJpropertiesJofJpeaJstarchJinJalcoholJsolutionYJFoodo
HydrocolloidsVJ2021VJ]]aVJ][ebb] 10.6 12

116 tffectsJofJpotassiumJsulfateJonJswellingVJgelatinizingJandJpastingJpropertiesJofJthreeJriceJstarchesJ
fromJdifferentJsourcesYJCarbohydrateoPolymersVJ2021VJad]VJ]]f[df 10.3 5

115 ModificationJofJcornJstarchJviaJinnovativeJcontactlessJthermalJeffectJfromJinducedJelectricJfieldYJ
CarbohydrateoPolymersVJ2021VJaddVJ]]fbfg 10.3 1

114 pnJenvironmentallyJfriendlyJcartonJadhesiveJfromJacidicJhydrolysisJofJwasteJpotatoJstarchYJ2021VJ
aeVJhfW]][ 2

113 tffectsJofJcoolingJrateJandJcomplexingJtemperatureJonJtheJformationJofJstarchWlauricJ
acidW˛†WlactoglobulinJcomplexesYJCarbohydrateoPolymersVJ2021VJadbVJ]]fb[] 10.3 2

112 πynthesisJandJcharacterizationJofJnanoJstarchWbasedJcompositeJfilmsJfromJkidneyJbeanJRSYJ2021VJdgVJa]fgWa]gd 4

111 wighJyieldJofJglucoseJfromJcassavaJstarchJhydrolysisJbyJpolyRcWvinylpyridineSJhydrochlorideYJ2021VJ
deVJ]f[bW]f]] 1

110 xnteractionsJinJ W[RaWhydroxylSWpropylWbWtrimethylJammonium]JchitosanJchlorideZsodiumJ
carboxymethylJcelluloseJbasedJfilmsYJ2021VJcaVJ]e]W]fa 2

109 PhysicalJPropertiesJofJuloursJãbtainedJfromJWastedJqreadJrrustsJandJrrumbsYJ2021VJ][VJ 2

108 plterationsJofJpolysaccharidesVJstarchJgelatinizationVJandJretrogradationYJ2021VJ]f]Wa]c

107 pctivityWqasedJProteinJProfilingJofJβetainingJ˛–WpmylasesJinJromplexJqiologicalJπamplesYJ2021VJ]cbVJacabWacba 7
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106 UltraWronformableJxonicJπkinJwithJMultiWModalJπensingVJqroadWπpectrumJpntimicrobialJandJ
βegenerativeJrapabilitiesJforJπmartJandJtxpeditedJWoundJrareYJ2021VJgVJa[[ceaf 25

105 ronversionJofJ–ignocellulosicJqiomassJtoJβeducingJπugarsJinJwighJPressureJandJπupercriticalJuluidsiJ
vreenerJplternativeJforJqiorefiningJofJβenewablesYJ2021VJdVJa[[[afd 2

104 TheJrharacteristictsJofJYellowJPumpkinJulourJThatJwasJqeenJProcessedJUsingJπhardJvourdJMethodYJ
2021VJfddVJ[]a[dd

103 pctiveJbiopackagingJproducedJfromJbyWproductsJandJwasteJfromJfoodJandJmarineJindustriesYJ2021VJ
]]VJhgcWhhg 4

102 πtructuralJdisorganizationJofJcerealVJtuberJandJbeanJstarchesJinJaqueousJionicJliquidJatJroomJ
temperatureiJβoleJofJstarchJgranuleJsurfaceJstructureYJCarbohydrateoPolymersVJ2021VJadgVJ]]feff 10.3 6

101 pJcurrentJreviewJofJstructureVJfunctionalJpropertiesVJandJindustrialJapplicationsJofJpulseJstarchesJ
forJvalueWaddedJutilizationYJ2021VJa[VJb[e]Wb[ha 14

100 tffectJofJPhysicalJPretreatmentsJonJtheJwydrolysisJzineticVJπtructuralVJandJThermalJPropertiesJofJ
Pinhˆ£oJπtarchJ anocrystalsYJStarch/StaerkeVJ2021VJfbVJa[[[[[g 2.3 1

99 PearlJmilletJgrainJasJanJemergingJsourceJofJstarchiJpJreviewJonJitsJstructureVJphysicochemicalJ
propertiesVJfunctionalizationVJandJindustrialJapplicationsYJCarbohydrateoPolymersVJ2021VJae[VJ]]fffe 10.3 9

98 tnhancementJofJefficientJandJselectiveJhydrolysisJofJmaizeJstarchJviaJinducedJelectricJfieldYJ2021VJ
]cbVJ]]]]h[ 2

97 rhemicalVJπtructuralVJTechnologicalJPropertiesJandJppplicationsJofJpndeanJTuberJπtarchesiJpJ
βeviewYJ]W]e 1

96 xmprovingJtheJadhesionWtoWfibersJandJfilmJpropertiesJofJcornJstarchJbyJstarchJsulfoWitaconationJforJaJ
betterJapplicationJinJwarpJsizingYJ2021VJhgVJ][f]hc 3

95
xnvestigatingJtheJrelationshipJbetweenJstructureJofJitaconylatedJstarchJandJitsJsizingJpropertiesiJ
ViscosityJstabilityVJadhesionJandJfilmJpropertiesJforJwoolJwarpJsizingYJInternationaloJournaloofo
BiologicaloMacromoleculesVJ2021VJ]g]VJah]Wb[[

7.9 2

94 pJreviewJonJstructuralVJdigestibilityJandJphysicochemicalJpropertiesJofJlegumeJstarchWlipidJ
complexesYJ2021VJbchVJ]ah]ed 8

93 MangoJseedJstarchiJpJsustainableJandJecoWfriendlyJalternativeJtoJincreasingJindustrialJ
requirementsYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2021VJ]gbVJ]g[fW]g]f 7.9 10

92 PreliminaryJxnvestigationsJintoJtheJUseJofJpmylasesJandJ–acticJpcidJqacteriaJtoJãbtainJuermentedJ
VegetableJProductsYJ2021VJ][VJ 3

91 wighlandJbarleyJstarchJRαingkeSiJπtructuresVJpropertiesVJmodificationsVJandJapplicationsYJ
InternationaloJournaloofoBiologicaloMacromoleculesVJ2021VJ]gdVJfadWfbg 7.9 6

90 tffectsJofJacidJhydrolysisJonJtheJevolutionJofJstarchJfineJmolecularJstructuresJandJgelatinizationJ
propertiesYJ2021VJbdbVJ]ahcch 3

89 πtarchJchemicalJmodificationsJappliedJtoJdrugJdeliveryJsystemsiJuromJfundamentalsJtoJ
uspWapprovedJrawJmaterialsYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2021VJ]gcVJa]gWabc 7.9 8
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88 PreparationJandJcharacterizationJofJbiodegradableJcassavaJstarchJthinJfilmsJforJpotentialJfoodJ
packagingJapplicationsYJ 0

87 pgronomicJperformanceJofJpolyethyleneJandJbiodegradableJplasticJfilmJmulchesJinJaJmaizeJ
croppingJsystemJinJaJhumidJcontinentalJclimateYJ2021VJfgeVJ]cfce[ 17

86 PreparationJofJhydroxybutylJstarchJwithJaJhighJdegreeJofJsubstitutionJandJitsJapplicationJinJ
temperatureWsensitiveJhydrogelsYJ2021VJbddVJ]ahcfa 5

85 πynthesisVJcharacterizationVJandJutilizationJofJpotatoJstarchJnanoparticlesJasJaJfillerJinJ
nanocompositeJfilmsYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2021VJ]geVJ]ddW]ea 7.9 3

84 TheJinfluenceJofJacidJhydrolysisJonJphysicochemicalJpropertiesJofJstarchWoleicJacidJmixturesJandJ
generationJofJradicalsYJFoodoHydrocolloidsVJ2021VJ]]gVJ][efg[ 10.6 1

83 πtructureVJpropertiesJandJapplicationsJofJkudzuJstarchYJFoodoHydrocolloidsVJ2021VJ]]hVJ][eg]f 10.6 5

82 TheJroleJofJnaturalJpolymersJinJboneJtissueJengineeringYJ2021VJbbgVJdf]Wdga 19

81 rharacterizationJofJacidWthinnedJcassavaJstarchJandJitsJtechnologicalJpropertiesJinJsugarJsolutionYJ
2021VJ]d]VJ]]a]d] 1

80
ModificationJofJzutkiJmilletJRPanicumJsumatrenseSJstarchJpropertiesJbyJtheJadditionJofJaminoJacidsJ
forJtheJpreparationJofJhydrogelsJandJitsJcharacterizationYJInternationaloJournaloofoBiologicalo
MacromoleculesVJ2021VJ]h]VJhW]g

7.9 2

79 πtructuralVJfunctionalVJandJchemicalJpropertiesJofJsmallJstarchJgranulesiJpndeanJquinoaJandJkiwichaYJ
FoodoHydrocolloidsVJ2021VJ]a[VJ][eggb 10.6 4

78 xnsightsJonJtheJacidJhydrolysisJofJachiraJRrannaJedulisSJstarchiJrrystallineJandJdoubleWhelicalJ
structureJchangesJimpactingJfunctionalityYJ2022VJ]dbVJ]]ad[h 0

77 tffectJofJmoderateJelectricJfieldJonJglucoamylaseWcatalyzedJhydrolysisJofJcornJstarchiJβolesJofJ
electrophoreticJandJpolarizationJeffectsYJFoodoHydrocolloidsVJ2022VJ]aaVJ][f]a[ 10.6 4

76 πtarchiJpnJãverviewYJ2021VJbW]f 0

75 PhaseJTransitionsJofJπtarchJandJMolecularJMechanismsYJ2020VJffW]a[ 0

74 uabricationJandJcharacterizationJofJhollowJstarchJnanoparticlesJbyJgelationJprocessJforJdrugJ
deliveryJapplicationYJCarbohydrateoPolymersVJ2017VJ]fbVJaabWaba 10.3 47

73 txaggeratedJexpectationsJinJancientJstarchJresearchJandJtheJneedJforJnewJtaphonomicJandJ
authenticityJcriteriaYJ2018VJbVJfffWfhg 37

72 MicrostructureVJthermodynamicsJandJrheologicalJpropertiesJofJdifferentJtypesJofJredJadzukiJbeanJ
starchYJ2020VJ]aVJghWhh 2

71 tvaluasiJzandunganJvlukosaJsanJxndeksJvlikemikJqeberapaJπumberJzarbohidratJsalamJUpayaJ
PenggalianJPanganJqerWxndeksJvlikemikJβendahYJ2018VJbVJef 1
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70 rurrentJppplicationsJofJqiopolymerWbasedJπcaffoldsJandJ anofibersJasJsrugJseliveryJπystemsYJ
2019VJadVJbhhfWc[]a 3

69 PotatoJπtarchJtxtrusionJandJβoastingJwithJpppleJsistilleryJWastewaterJasJaJ ewJMethodJforJ
βesistantJπtarchJProductionYJ2021VJ]]VJh]eh

68 πurfaceWchargedJstarchJnanocrystalsJfromJglutinousJriceiJPreparationVJcrystallineJpropertiesJandJ
cytotoxicityYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2021VJ]haVJddfWdeb 7.9 0

67 rhapterJbiPreparationJandJrharacterizationJofJπtarchJ anocrystalsYJ2015VJe[W][g

66 vranularJMorphologyJandJThermalJPropertiesJofJpcidWwydrolyzedJβiceJπtarchesJwithJsifferentJ
pmyloseJrontentsYJ2017VJbbVJb[fWb]d 2

65 βheologicalVJPastingVJandJTexturalJPropertiesJofJπtarchYJ2020VJ]a]W]ah 0

64 MultipleJtthanolicWPrecipitationiJpnJppproachJtoJtheJπeparationJofJsextrinJuractionsJwithJ arrowJ
MolecularJWeightJsistributionsJfromJpcidWwydrolyzedJWaxyJrornJπtarchYJStarch/StaerkeVJ2020VJfaVJa[[[[bg2.3

63 MultiscaleJπtructuresJofJπtarchJvranulesYJ2020VJc]Wdd 1

62 πtarchJModificationJandJppplicationYJ2020VJ]b]W]ch

61 ModificationJbyJlipophilicJsubstitutionJofJMexicanJãxalisJtuberosaJstarchJandJitsJeffectJonJ
functionalJandJmicrostructuralJpropertiesYJ] 0

60 MethodsJforJcharacterizingJtheJstructureJofJstarchJinJrelationJtoJitsJapplicationsiJaJcomprehensiveJ
reviewYJCriticaloReviewsoinoFoodoScienceoandoNutritionVJ2021VJ]W]g 11.5 1

59 TransformingJagriculturalJwasteJintoJadsorbentiJapplicationJofJuagopyrumJesculentumJwheatJhusksJ
treatedJwithJwaπãcJtoJadsorptionJofJtheJaVcWsJherbicideYJ2021VJhVJ][egfa 0

58 πtructureJandJfunctionalityJofJcassavaJstarchJinJdifferentJdeepJeutecticJsolventsZwaterJmixturesiJpJ
comparativeJstudyYJIndustrialoCropsoandoProductsVJ2022VJ]ffVJ]]ccdb 5.9 1

57 tffectsJofJacidWethanolJhydrolysisJandJdebranchJonJacetylatedJstarchJandJitsJpotentialJusedJforJ
curcuminJcarrierYYJCarbohydrateoPolymersVJ2022VJafhVJ]]h[]h 10.3

56 TheJeffectJofJannealingJunderJacidJorJalkalineJenvironmentJonJtheJphysicochemicalJandJfunctionalJ
propertiesJofJwheatJstarchYJFoodoHydrocolloidsVJ2022VJ]adVJ][fcda 10.6

55 uabricatingJπtarchWqasedJqioplasticJβeinforcedJwithJqagasseJforJuoodJPackagingYJ] 1

54 rhangesJofJstarchJduringJthermalJprocessingJofJfoodsiJrurrentJstatusJandJfutureJdirectionsYJ2022VJ
]]hVJba[Wbbf 2

53 pnnealingJtreatmentJofJullucoJstarchiJtffectJofJmoistureJcontentJandJtimeJonJtheJphysicochemicalJ
propertiesYJ 0
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52 tffectJofJacidityJregulatorsJonJtheJshelfJlifeVJqualityVJandJphysicochemicalJcharacteristicsJofJfreshJ
wetJnoodlesYJ2022VJ][bVJ][bc[h 1

51
TheJcombinedJeffectJofJthermalWacidJhydrolysisVJperiodateJoxidationVJandJiodineJspeciesJremovalJonJ
theJpropertiesJofJnativeJtapiocaJRManihotJesculentaJrrantzSJstarchYYJInternationaloJournaloofo
BiologicaloMacromoleculesVJ2021VJ]heVJ][fW]]h

7.9

50 tffectsJofJconnectionJmodeJonJacidJhydrolysisJofJcornJstarchJduringJinducedJelectricJfieldJ
treatmentYYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2022VJa[[VJbf[Wbff 7.9 0

49 sistinctJeffectsJofJdifferentJ˛–WamylasesJonJcrossWlinkedJtapiocaJstarchJandJgelWimprovingJ
mechanismYJFoodoHydrocolloidsVJ2022VJ]agVJ][fdg[ 10.6 2

48
αuaternizationWbutyrylationJtoJimproveJtheJviscosityJstabilityVJadhesionJtoJfibersVJfilmJpropertiesJ
andJdesizabilityJofJstarchJforJwarpJsizingYYJInternationaloJournaloofoBiologicaloMacromoleculesVJ2022VJ
a[cVJd[[Wd[[

7.9 2

47 tffectJofJheatWmoistureJtreatmentJonJtheJthermalVJstructuralJandJmorphologicalJpropertiesJofJ
αuinoaJstarchYJCarbohydrateoPolymeroTechnologiesoandoApplicationsVJ2022VJ][[]ha 1.7 3

46 pJcomprehensive´ reviewJofJpolysaccharideWbasedJbionanocompositesJforJfoodJpackagingJ
applicationsYJ2022VJaVJ] 0

45 wierarchicalJstructuralJtransformationJofJcornJstarchJinJ aãwJsolutionJatJroomJtemperatureYJ
IndustrialoCropsoandoProductsVJ2022VJ]fgVJ]]cefa 5.9 0

44 TransitionJinJtheJvlassyJsynamicsJofJMeltsJofJpcidWwydrolyzedJPhytoglycogenJ anoparticlesYYJ
BiomacromoleculesVJ2022VJ 6.9 0

43 qiomassJtoJnanoparticlesiJβecentJadvancesJinJtheJprocessJandJprocessingJtowardsJsustainabilityYJ
ChemicaloEngineeringoandoProcessing:oProcessoIntensificationVJ2022VJ]fdVJ][gh[g 3.7 0

42 vreenJsynthesisJofJacetylatedJmaizeJstarchJinJdifferentJimidazoliumJcarboxylateJandJcholineJ
carboxylateJionicJliquidsYYJCarbohydrateoPolymersVJ2022VJaggVJ]]hbdb 10.3 1

41 PreparationJandJcharacterizationJofJcanolaJoilWinWwaterJPickeringJemulsionsJstabilizedJbyJbarleyJ
starchJnanocrystalsYJJournaloofoFoodoEngineeringVJ2022VJbaeVJ]]][bf 6 1

40 πupramolecularJstructureJandJtechnofunctionalJpropertiesJofJstarchJmodifiedJbyJhighJhydrostaticJ
pressureJRwwPSiJpJreviewYJCarbohydrateoPolymersVJ2022VJ]]he[h 10.3 1

39 PhysicalJandJtnzymaticJwydrolysisJModificationsJofJPotatoJπtarchJvranulesYJPolymersVJ2022VJ]cVJa[af 4.5 1

38 ParticleJfilledJproteinWstarchJcompositesJasJtheJbasisJforJplantWbasedJmeatJanaloguesYJCurrento
ResearchoinoFoodoScienceVJ2022VJdVJghaWh[b 5.6 0

37 tffectJofJMicrowaveJxrradiationJonJpcidJwydrolysisJofJuabaJqeanJπtarchiJPhysicochemicalJrhangesJ
ofJtheJπtarchJvranulesYJMoleculesVJ2022VJafVJbdag 4.8 0

36 TheJprchitectureVJ atureVJandJMysteryJofJπtarchJvranulesYJPartJaYJStarch/StaerkeVJa][[]gc 2.3 1

35 xntensifyingJtheJmoderateJelectricJfieldWinducedJmodificationJofJmaizeJstarchJbyJ
]WbutylWbWmethylimidazoliumJchlorideYJCarbohydrateoPolymersVJ2022VJahaVJ]]hedc 10.3
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34 ureezeWThawingJpssistedJPreparationJofJpcidWwydrolyzedJπtarchiJMicrostructureJandJ
PhysicochemicalJPropertiesYJStarch/StaerkeVJaa[[[hd 2.3 1

33 seterminationJofJstarchJandJamyloseJcontentsJinJvariousJcerealsJusingJcommonJmodelJofJ
nearWinfraredJreflectanceJspectroscopyYJ2021VJagVJhgfWhhd 0

32 ruRJxxJSJionsJremovalJfromJwastewaterJusingJstarchJnanoparticlesJRJπ PsJSiJpnJtcoWsustainableJ
approachYJ 0

31 yasmonicJacidJnegativelyJregulationJofJrootJgrowthJinJyaponicaJriceJRãryzaJsativaJ–YSJunderJcadmiumJ
treatmentYJ 0

30 segradationJofJcornJstarchJwithJdifferentJmoistureJcontentJbyJgaseousJhydrogenJchlorideYJ2022VJ
a]hVJcebWcfa

29 ãatJstarchJWJwowJphysicalJandJchemicalJmodificationsJaffectJtheJphysicochemicalJattributesJandJ
digestibilitynYJ2022VJaheVJ]]hhb] 1

28 tffectJofJenergeticJneutralsJonJtheJkithulJstarchJretrogradationjJPotentialJutilizationJforJimprovingJ
mechanicalJandJbarrierJpropertiesJofJfilmsYJ2023VJbhgVJ]bbgg] 0

27 πtarchJandJchitosanWbasedJantibacterialJdressingJforJinfectedJwoundJtreatmentJviaJselfWactivatedJ
 ãJreleaseJstrategyYJ2022VJaa[VJ]]ffW]]gf 0

26 ppplicationJofJmultistageJinducedJelectricJfieldJforJacidJhydrolysisJofJstarchJinJaJcontinuousWflowJ
reactorYJ2022VJaa]VJf[bWf]b 0

25 tffectJofJpreWgelatinizationJonJ˛–WamylaseWcatalyzedJhydrolysisJofJcornJstarchJunderJmoderateJ
electricJfieldYJ2022VJaa]VJ]bbdW]bcc 0

24 qiologicalJfactorsJcontrollingJstarchJdigestibilityJinJhumanJdigestiveJsystemYJ2023VJ]aVJbd]Wbdg 1

23 βheologyJandJrheologicalJmeasurementsJofJstarchYJ2023VJd]fWdda 0

22 tffectJofJpwJonJtheJβedoxJandJπorptionJPropertiesJofJ ativeJandJPhosphorylatedJπtarchesYJ2022VJ
afVJdhg] 0

21 PropertiesJofJcompositeJfilmJbasedJonJsucroseJpolyaldehydeJcrossWlinkedJpolyhydroxyethylJacrylateJ
andJstarchYJ 0

20 πucceededJhighWtemperatureJacidJhydrolysisJofJgranularJmaizeJstarchJbyJintroducingJheatWmoistureJ
preWtreatmentYJ2022VJ 0

19 πimultaneousJoptimizationJofJfactorsJaffectingJnativeJstarchJpretreatmentJandJenzymaticJ
hydrolysisJusingJmagneticJcovalentJimmobilizedJ˛–WamylaseYJ 0

18 PreparationJofJhydroxypropylJstarchZpolyvinylJalcoholJcompositeJnanofibersJfilmsJandJ
improvementJofJhydrophobicJpropertiesYJ2022VJ 0

17 wighJviscosityJchangeJofJcornJstarchJsuspensionsJpreparedJfromJgranulesJquickJtreatedJwithJcoldJ
plasmaYJ 0
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16 uabaJqeanJπtarchiJπtructureVJPhysicochemicalJPropertiesVJModificationVJandJPotentialJxndustrialJ
ppplicationsYJ2022VJa]]Wacb 0

15 PastingJandJβheologicalJPropertiesJofJπtarchJPasteZvelsJinJaJπugarWpcidJπystemYJ2022VJ]]VJc[e[ 0

14 xmprovingJtheJstructuralVJfunctionalVJandJrheologicalJpropertiesJofJnonconventionalJstemJpithJ
starchJfromJroryphaJumbraculiferaVJbyJdifferentJchemicalJmethodsiJaJcharacterizationJstudyYJ 0

13 βeviewJonJtheJgenusJPolygonatumJpolysaccharidesiJtxtractionVJpurificationVJstructuralJ
characteristicsJandJbioactivitiesYJ2023VJaahVJh[hWhb[ 1

12 pJProspectiveJβeviewJonJtheJβesearchJProgressJofJritricJpcidJModifiedJπtarchYJ2023VJ]aVJcdg 1

11 βecentJadvancesJandJfutureJchallengesJofJtheJstarchWbasedJbioWcompositesJforJengineeringJ
applicationsYJ2023VJb[fVJ]a[eaf 0

10 rharacterizationJandJadsorptionWreleaseJpropertyJofJfermentedJporousJstarchJasJwellJasJitsJ
bioactivityJprotectionJforJguavaJleafJpolyphenolsYJ2023VJdbVJ][adbd 0

9 βapidJpreparationJofJstarchJnanocrystalsJbyJtheJmixedJacidJofJsulfuricJacidJandJhydrochloricJacidYJ
2023VJabaVJ]abc[a 0

8 tfficientJpccumulationJofJpmylopectinJandJxtsJMolecularJMechanismJinJtheJπubmergedJsuckweedJ
MutantYJ2023VJacVJahbc 0

7
UnderstandingJtheJversatileJrolesJofJcelluloseJnanocrystalsJinJ˛–WamylaseJimmobilizationVJstarchJ
hydrolysisVJcolloidalJstabilityJandJprintabilityJtowardsJadvancedJstarchJbasedJbioWlatexJperformanceYJ
2023VJce[VJ]c]g[g

1

6 pwJWshiftingJaltersJtexturalVJthermalVJandJmicrostructuralJpropertiesJofJmungJbeanJstarchâ��flaxseedJ
proteinJcompositeJgelsYJ 0

5 xncorporationJofJpolyRbWacrylamidopropylJtrimethylammoniumJchlorideWcoWacrylicJacidSJbranchesJforJ
goodJsizingJpropertiesJandJeasyJdesizingJfromJsizedJcottonJwarpsYJ2023VJabVJ 0

4 πtarchJ anoparticlesiJPreparationVJPropertiesJandJppplicationsYJ2023VJ]dVJ]]ef 0

3 TheJeffectJrulesJofJMgrlaJandJ arlJonJtheJpropertiesJofJpotatoJstarchiJTheJinflectionJpointJ
phenomenonYJ2023VJabdVJ]abgf] 0

2 qiodegradationJqehaviorJofJπtarchJinJπimulatedJWhiteJWaterJπystemJofJãldJrorrugatedJrardboardJ
PulpingJProcessYJ2023VJgVJd[Wea 0

1 xntensifyingJπtarchJtnzymaticJwydrolysisJUsingJWaveJβesonanceJtffectsYJ2023VJdaVJdcWdh 0
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