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28 Structural and functional properties of wheat starch affected by multiple freezing/thawing cycles.
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chromatography plates for screening histamine in fish. Food Chemistry, 2017, 230, 547-552. 8.2 45

30 Impact of High-Shear Extrusion Combined With Enzymatic Hydrolysis on Rice Properties and Chinese
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32 Preparation and characterization of carboxymethyl starch microgel with different crosslinking
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34 Development of nanoscale bioactive delivery systems using sonication: Glycyrrhizic acid-loaded
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63 Long-term annealing of C-type kudzu starch: Effect on crystalline type and other physicochemical
properties. Starch/Staerke, 2015, 67, 577-584. 2.1 27
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