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Improving human health through understanding the complex structure of glucose polymers.

Analytical and Bioanalytical Chemistry, 2013, 405, 8969-8980.

Molecular structure of starch in grains is not affected by common dwarfing genes in rice (<i>sd1<[i>)

and sorghum (<i>dw3«/i>). Starch/Staerke, 2013, 65, 822-830. 2.1 3



20

22

24

26

28

30

32

34

36

ARTICLE IF CITATIONS

Barley genotype expressing &€cestay-greena€like characteristics maintains starch quality of the grain

during water stress condition. Journal of Cereal Science, 2013, 58, 414-419.

The importance of amylose and amylopectin fine structures for starch digestibility in cooked rice 8.2 2087
grains. Food Chemistry, 2013, 136, 742-749. :

Effect of octenylsuccinic anhydride modification on i2-amylolysis of starch. Carbohydrate Polymers,
2013,97,9-17.

Milling of rice grains: Effects of starch/flour structures on gelatinization and pasting properties. 102 137
Carbohydrate Polymers, 2013, 92, 682-690. )

Effects of lipids on enzymatic hydrolysis and physical properties of starch. Carbohydrate Polymers,
2013, 92, 120-127.

Insights into Sorghum Starch Biosynthesis from Structure Changes Induced by Different Growth

Temperatures. Cereal Chemistry, 2013, 90, 223-230. 2.2 24

What Is Being Learned About Starch Properties from Multipled€tevel Characterization. Cereal
Chemistry, 2013, 90, 312-325.

Milling of rice grains: The roles of starch structures in the solubility and swelling properties of rice 01 53
flour. Starch/Staerke, 2012, 64, 631-645. :

Amylose content in starches: Toward optimal definition and validating experimental methods.
Carbohydrate Polymers, 2012, 88, 103-111.

Inhibition of Azoxymethane-Induced Preneoplastic Lesions in the Rat Colon by a Cooked Stearic Acid
Complexed High-Amylose Cornstarch. Journal of Agricultural and Food Chemistry, 2011, 59, 9700-9708.

Milling of Rice Grains. The Degradation on Three Structural Levels of Starch in Rice Flour Can Be
Independently Controlled during Grinding. Journal of Agricultural and Food Chemistry, 2011, 59,
3964-3973.

Physicochemical and Structural Properties of Maize and Potato Starches as a Function of Granule

Size. Journal of Agricultural and Food Chemistry, 2011, 59, 10151-10161. 52 130
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