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Evolution of volatiles and quality of Chinese steamed bread during storage at different
temperatures.. Food Chemistry, 2022, 381, 132213

Impact of Soyllow's mixed milk enzyme modified cheese on bread aroma. LWT - Food Science and

185 Technology, 2022, 154, 112793 >4 1

Effect of sourdough fermented with corn oil and lactic acid bacteria on bread flavor. LWT - Food
Science and Technology, 2022, 155, 112935

Improvement of baked wheat chips quality by protease-mediated enzymatic hydrolysis of wheat

183 flour. LWT - Food Science and Technology, 2022, 157, 113043 54 ©

Inactivation of Escherichia coli 0157:H7 in apple juice via induced electric field (IEF) and its
bactericidal mechanism. Food Microbiology, 2022, 102, 103928

Impact of superheated steam on the moisture transfer, structural characteristics and rheological

181 properties of wheat starch. Food Hydrocolloids, 2022, 122, 107089
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HPTLC screening of saccharin in beverages by densitometry quantification and SERS confirmation..
RSC Advances, 2022, 12, 8317-8322

L Effects of a commercial peptidase on rheology, microstructure, gluten properties of wheat dough o
79 and bread quality. LWT - Food Science and Technology, 2022, 160, 113266 54

Effect of optimal-water boiling cooking on the volatile compounds in 26 Japonica rice varieties
from China.. Food Research International, 2022, 155, 111078

L The conformational rearrangement and microscopic properties of wheat gluten following
77 superheated steam treatment. Food Control, 2022, 137, 108924

A comparative HS-SPME/GC-MS-based metabolomics approach for discriminating selected japonica
rice varieties from different regions of China in raw and cooked form.. Food Chemistry, 2022, 385, 13270’?'5

New insight into the contribution of wheat starch and gluten to frozen dough bread quality. Food
175 Bioscience, 2022, 101777 49 ©

Complexation of fish skin gelatin with glutentin and its effect on the properties of wheat dough
and bread.. Food Chemistry: X, 2022, 14, 100319
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Water-in-oil soybean concentrated phospholipids hydrolysis based on the model of enzymatic
deactivation and its application in bread. Food Bioscience, 2021, 101412

Volatile compounds in Chinese steamed bread influenced by fermentation time, yeast level and
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Effects of partial preheated dough on its frozen characteristics: Baking, water mobility, thermal,

and microstructural properties. Cereal Chemistry, 2021, 98, 912-925




(2021-2021)

The contribution of superheated steam treatment of wheat flour to the cake quality. LWT - Food

169 Science and Technology, 2021, 141, 110958 54 7

Effect of lactic acid bacteria on mackerel (Pneumatophorus japonicus) seasoning quality and flavor
during fermentation. Food Bioscience, 2021, 41, 100971
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Science and Technology, 2021, 140, 110719
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Glutathione affects rheology and water distribution of wheat dough by changing gluten
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Wheat flour superheated steam treatment induced changes in molecular rearrangement and
polymerization behavior of gluten. Food Hydrocolloids, 2021, 118, 106769
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Effect of dough kneading time on Chinese steamed bread quality and volatile compounds. Food
153 Bioscience, 2021, 43, 101323 49

Changes in the nutritional value, flavor, and antioxidant activity of brown glutinous rice during
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The contribution of particle-size distribution to the physiochemical properties of total wheat starch

during freezing. Cereal Chemistry, 2021, 98, 604-615

Structural, thermal and rheological properties of gluten dough: Comparative changes by dextran, 3 L
149 \weak acidification and their combination. Food Chemistry, 2020, 330, 127154 5 5

Resveratrol-loaded core-shell nanostructured delivery systems: Cyclodextrin-based metal-organic
nanocapsules prepared by ionic gelation. Food Chemistry, 2020, 317, 126328

L Effects of induced electric field (IEF) on the reduction of Saccharomyces cerevisiae and quality of 3
47 fresh apple juice. Food Chemistry, 2020, 325, 126943 53
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L Green fabrication and characterization of debranched starch nanoparticles via ultrasonication 3 L
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A new HPTLC platformed luminescent biosensor system for facile screening of captan residue in
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The effect of fermentation time on in vitro bioavailability of iron, zinc, and calcium of kisra bread 3
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L HPTLC-Densitometry Determination of Riboflavin Fortified in Rice Noodle: Confirmed by
39 SERS-Fingerprint. Food Analytical Methods, 2020, 13, 718-725 347

Effect of extraction conditions on phenolic compounds and antioxidant properties of koreeb
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L Structural properties of rice flour as affected by the addition of pea starch and its effects on
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Comparison of the Functionality of Exopolysaccharides Produced by Sourdough Lactic Acid Bacteria
in Bread and Steamed Bread. Journal of Agricultural and Food Chemistry, 2020, 68, 8907-8914

Effect of Mixed Cultures of Yeast and Lactobacilli on the Quality of Wheat Sourdough Bread.

135 Frontiers in Microbiology, 2019, 10,2113 57 20

Self-Assembly of MetalPhenolic Networks as Functional Coatings for Preparation of Antioxidant,

Antimicrobial, and pH-Sensitive-Modified Starch Nanoparticles. ACS Sustainable Chemistry and 83
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Development of nanoscale bioactive delivery systems using sonication: Glycyrrhizic acid-loaded
cyclodextrin metal-organic frameworks. Journal of Colloid and Interface Science, 2019, 553, 549-556

Production of ingredient type flavoured white enzyme modified cheese. Journal of Food Science

131 and Technology, 2019, 56, 1683-1695 3 7

Effect of pigskin-originated gelatin on properties of wheat flour dough and bread. Food
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Effects of Degree of Polymerization on Size, Crystal Structure, and Digestibility of Debranched
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Roles of dextran, weak acidification and their combination in the quality of wheat bread. Food

Chemistry, 2019, 286, 197-203

Effect of extrusion pretreatment on the physical and chemical properties of broad bean and its 3
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Determination of fat content in UHT milk by electroanalytical method. Food Chemistry, 2019, 270, 538-545;

Impact of frozen storage on whole wheat starch and its A-Type and B-Type granules isolated from

125 frozen dough. Carbohydrate Polymers, 2019, 223, 115142 103 24

HPTLC Screening of Folic Acid in Food: In Situ Derivatization with Ozone-Induced Fluorescence.
Food Analytical Methods, 2019, 12, 431-439

Preparation, characterization and physicochemical properties of novel low-phosphorus egg yolk

123 protein. Journal of the Science of Food and Agriculture, 2019, 99, 1740-1747 43 5

Effect of organic acids on bread quality improvement. Food Chemistry, 2019, 278, 267-275

Effects of dextran with different molecular weights on the quality of wheat sourdough breads.

121 food Chemistry, 2018, 256, 373-379 85 33

Functionality of ovalbumin during Chinese steamed bread-making processing. Food Chemistry, 2018
,253,203-210

Effect of Thermostable BAmylase Addition on Producing the Porous-Structured Noodles Using

119 Extrusion Treatment. Journal of Food Science, 2018, 83, 332-339 34
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The Roles of Starch Structures in the Pasting Properties of Wheat Starch with Different Degrees of
Damage. Starch/Staerke, 2018, 70, 1700190

Preparation of Maillard reaction flavor additive from germinated wheat and its effect on bread

117 quality. Cereal Chemistry, 2018, 95, 98-108 247

Impact of electrical conductivity on acid hydrolysis of guar gum under induced electric field. Food

Chemistry, 2018, 259, 157-165
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Effective production of resistant starch using pullulanase immobilized onto magnetic chitosan/FeO

115 nanoparticles. Food Chemistry, 2018, 239, 276-286

85 21

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

Structural and physicochemical changes in guar gum by alcohol-acid treatment. Carbohydrate

3 polymers, 2018, 179, 2-9

103 16

Screening of Phenolic Antioxidants in Edible Oils by HPTLC-DPPH Assay and MS Confirmation. Food
Analytical Methods, 2018, 11, 3170-3178

Effect of acid pretreatment on the physicochemical and antioxidant properties of germinated adlay

1t (Coix lachryma-jobi L.). Journal of Food Processing and Preservation, 2018, 42, e13511
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High-efficiency production of Ecyclodextrin using ftyclodextrin as the donor raw material by
cyclodextrin opening reactions using recombinant cyclodextrin glycosyltransferase. Carbohydrate
Polymers, 2018, 182, 75-80

o Immobilized Cells of ATCC 21783 on Palm Curtain for Fermentation in 5 L Fermentation Tanks. 3
9 Molecules, 2018, 23, 40 4

Effect of Glutathione Dehydrogenase of Lactobacillus sanfranciscensis on Gluten Properties and
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Novel Approach with Controlled Nucleation and Growth for Green Synthesis of Size-Controlled
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Effects of Bnaltotriohydrolase hydrolysis prior to debranching on the structure and digestibility of
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Impact of germination on nutritional and physicochemical properties of adlay seed

105 (Coixlachryma-jobi L.). Food Chemistry, 2017, 229, 312-318 85 42

Changes of the phenolic compounds and antioxidant activities in germinated adlay seeds. Journal
of the Science of Food and Agriculture, 2017, 97, 4227-4234

Electrofluid hydrolysis enhances the production of fermentable sugars from corncob via

103 in/reverse-phase induced voltage. Bioresource Technology, 2017, 234, 158-166
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Comparative study of deterioration procedure in chemical-leavened steamed bread dough under
frozen storage and freeze/thaw condition. Food Chemistry, 2017, 229, 464-471

Sol-gel encapsulation of pullulanase in the presence of hybrid magnetic (FeO-chitosan)
101 nanoparticles improves thermal and operational stability. Bioprocess and Biosystems Engineering, 37 18
2017, 40, 821-831

Effect of a multiple freeze-thaw process on structural and foaming properties of individual egg
white proteins. Food Chemistry, 2017, 228, 243-248

Continuous-flow electro-assisted acid hydrolysis of granular potato starch via inductive
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Superfine grinding improves the bioaccessibility and antioxidant properties of Dendrobium

officinale powders. International Journal of Food Science and Technology, 2017, 52, 1440-1451
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Residence Time Distribution for Evaluating Flow Patterns and Mixing Actions of Rice Extruded with
Thermostable BAmylase. Food and Bioprocess Technology, 2017, 10, 1015-1030

Imitation of soymilk-cow’s milk mixed enzyme modified cheese: their composition, proteolysis, L
95 lipolysis and sensory properties. Journal of Food Science and Technology, 2017, 54, 1273-1285 59 3

Tuneable surface enhanced Raman spectroscopy hyphenated to chemically derivatized thin-layer
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Effect of fertilization on structural and molecular characteristics of hen egg ovalbumin. Food 3
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Photoirradiation surface molecularly imprinted polymers for the separation of
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3 Antioxidant and antibacterial activities of polysaccharides isolated and purified from Diaphragma
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Comparative study on the freeze stability of yeast and chemical leavened steamed bread dough.
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85 Research progress on the brewing techniques of new-type rice wine. Food Chemistry, 2017, 215, 508-15 8.5 31

Determination of Antioxidant Capacity of Chinese Rice Wine and Zhuyeging Liquor Using
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Fractionation and reconstitution experiments provide insight into the role of wheat starch in

81 frozen dough. Food Chemistry, 2016, 190, 588-593 85 30

Changes in crystal structure and physicochemical properties of potato starch treated by induced

electric field. Carbohydrate Polymers, 2016, 153, 535-541
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Response surface methodology for evaluation and optimization of process parameter and 3 5
79 antioxidant capacity of rice flour modified by enzymatic extrusion. Food Chemistry, 2016, 212, 146-54 > 7

Effect of chitosan molecular weight on the formation of chitosan-pullulanase soluble complexes
and their application in the immobilization of pullulanase onto Fe304-ttarrageenan nanoparticles.
Food Chemistry, 2016, 202, 49-58
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Carbohydrate Polymers, 2016, 137, 147-153

Effect of freezing rate on rheological, thermal and structural properties of frozen wheat starch.
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Electric-Field-Assisted Extraction of Garlic Polysaccharides via Experimental Transformer Device.
Food and Bioprocess Technology, 2016, 9, 1612-1622

6 Rheological characterization of pH-responsive carboxymethyl starch/ttyclodextrin microgels.
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oxidized levels. Carbohydrate Polymers, 2015, 124, 124-30

Chiral separation of phenyllactic acid by helical structure from spring dextrin. Journal of Inclusion L
53 Phenomena and Macrocyclic Chemistry, 2015, 82, 515-521 7 3
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Multi-wavelength colorimetric determination of large-ring cyclodextrin content for the cyclization
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