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2.9 47

190 Slowly Digestible Starch: Concept, Mechanism, and Proposed Extended Glycemic Index. Critical
Reviews in Food Science and Nutrition, 2009, 49, 852-867. 10.3 341

191 Starch-Entrapped Biopolymer Microspheres as a Novel Approach to Vary Blood Glucose Profiles.
Journal of the American College of Nutrition, 2009, 28, 583-590. 1.8 38

192 Genetic analysis of opaque2 modifier loci in quality protein maize. Theoretical and Applied Genetics,
2008, 117, 157-170. 3.6 81

193 An SECâˆ’MALLS Study of Molecular Features of Waterâ€•soluble Amylopectin and Amylose of Tef
[<b><i>Eragrostis tef</i></b> (Zucc.) Trotter] Starches. Starch/Staerke, 2008, 60, 8-22. 2.1 39

194 Sorghum protein digestibility is affected by dosage of mutant alleles in endosperm cells. Plant
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