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[Food Carbohydrate Chemistry 1]
Starch and Its Modification
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[Food Carbohydrate Chemistry 2]
Principles of Carbohydrate Analytical Technique
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Rheological Characterization of Food Carbohydrates
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Nutrition and Functional Properties of Food Carbohydrates
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Novel Carbohydrate Enzymes and Their Application
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Carbohydrate and Gut Microbiome
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Industrial Enzymes: Classes and Applications
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