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142 —ffectOofOheatingOtemperatureOandOdurationOonOtheOtextureOandOproteinOcompositionOofOyigheadO
zarpOWxristichthysOnobilisYOmuscleeOInternationalbJournalbofbFoodbPropertiescO2018cOihcOihhgdihig 3 28
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resveratroleOColloidsbandbSurfacesbB:bBiointerfacescO2021cOhppcOhhhkoh 6 19
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inoculatedOwithOdifferentOstarterOcultureseOFoodbResearchbInternationalcO2018cOhhhcOondpm 7 17
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108 OxidativeOstabilitycOchemicalOcompositionOandOorganolepticOpropertiesOofOseinatOWzucumisOmeloOvareO
tibishYOseedOoilOblendsOwithOpeanutOoilOfromOzhinaeOJournalbofbFoodbSciencebandbTechnologycO2015cOlicOohnidp3.3 16
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100 ˙nteractionOofObarleyO˛†dddglucanOwithOwheatOstarchqO—ffectOonOtheOpastingOandOrheologicalO
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91 SarcoplasmicOProteinOºydrolysisOxctivityOofOβactobacillusOplantarumOhigO˙solatedOfromOSuanyuqOxO
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85 zomparativeOstudyOonOqualityOcharacteristicsOofOpickledOandOfermentedOsturgeonOWxcipenserO
sinensisYOmeatOinOretortOcookingeOInternationalbJournalbofbFoodbSciencebandbTechnologycO2019cOlkcOilljdilmi3.8 10
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81 ProductionOofOyiscuitOfromOzhineseOSturgeonO ishO illetOPowderOWxcipeneserOsinensisYqOxOSnackO oodO
forOzhildreneOJournalbofbAquaticbFoodbProductbTechnologycO2018cOincOhgkodhgmi 1.6 10
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75
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