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ARTICLE

Key aroma compounds identified in Cheddar cheese with different ripening times by aroma extract

dilution analysis, odor activity value, aroma recombination, and omission. Journal of Dairy Science,
2021, 104, 1576-1590.

The key aroma compounds and sensory characteristics of commercial Cheddar cheeses. Journal of
Dairy Science, 2021, 104, 7555-7571.

Evaluation of Antidiabetic Activities of Casein Hydrolysates by a Bacillus Metalloendopeptidase.

International Journal of Peptide Research and Therapeutics, 2020, 26, 2519-2527.

Isolation, identification and sensory evaluation of kokumi peptides from bya€products of
enzymea€modified butter. Journal of the Science of Food and Agriculture, 2022, 102, 6668-6675.

IF

3.4

3.5

CITATIONS

21




