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production of wu milfrom Vaccinium bracteatum Thunb. Leaves. Food Chemistry, 2018, 262, 199-205

Reduction of 5-hydroxymethylfurfural formation by flavan-3-ols in Maillard reaction models and

42 fried potato chips. Journal of the Science of Food and Agriculture, 2018, 98, 5294-5301 43 10

Molecular structure, morphological, and physicochemical properties of highlands barley starch as
affected by natural fermentation. Food Chemistry, 2021, 356, 129665

o Isolation, purification and identification of two antioxidant peptides from water hyacinth leaf
4 protein hydrolysates (WHLPH). European Food Research and Technology, 2018, 244, 83-96 >4 9

Effects of Geniposide from Gardenia Fruit Pomace on Skeletal-Muscle Fibrosis. Journal of
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