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Research progress on the brewing techniques of new-type rice wine. Food Chemistry, 2017, 215, 508-15

Effect of pigskin gelatin on baking, structural and thermal properties of frozen dough:

159 Comprehensive studies on alteration of gluten network. Food Hydrocolloids, 2020, 102, 105591 106 31

Fractionation and reconstitution experiments provide insight into the role of wheat starch in
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cyclodextrin metal-organic frameworks. Journal of Colloid and Interface Science, 2019, 553, 549-556

Effective production of resistant starch using pullulanase immobilized onto magnetic chitosan/FeO

139 nanoparticles. Food Chemistry, 2018, 239, 276-286 Gy
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Self-Assembly of MetalPhenolic Networks as Functional Coatings for Preparation of Antioxidant,

Antimicrobial, and pH-Sensitive-Modified Starch Nanoparticles. ACS Sustainable Chemistry and
Engineering, 2019, 7, 17379-17389




(2009-2017)
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The role of water absorption. Carbohydrate Polymers, 2016, 143, 149-54

Effect of NaCO on quality and volatile compounds of steamed bread fermented with yeast or

105 sourdough. Food Chemistry, 2020, 324, 126786 85

11

Effect of Thermostable BAmylase Addition on Producing the Porous-Structured Noodles Using
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Impact of germination on the chemical components and bioactive properties of adlay (Coix
lachryma-jobi L.) water extract. International Journal of Food Science and Technology, 2018, 53, 449-456
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