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Shrimp (Pandalopsis dispar) waste hydrolysate as a source of novel 12a€“secretase inhibitors. Fisheries
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Biological effects of chitosan and its derivatives. Food Hydrocolloids, 2015, 51, 200-216.
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European Food Research and Technology, 2015, 240, 129-136. :
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SHR model. Journal of Functional Foods, 2015, 18, 289-299.

Angiotensin- converting enzyme inhibitory peptides from antihypertensive skate (Okamejei kenojei) skin
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Antihypertensive effect of novel angiotensin | converting enzyme inhibitory peptide from chum salmon
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rotifer, Brachionus rotundiformis. Bioresource Technology, 2009, 100, 5255-5259.
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