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idellus) during chilled storage. Food and Bioprocess Technology, 2019, 12, 2050-2061

Effects of Micron Fish Bone with Different Particle Size on the Properties of Silver
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analysis. Journal of Chromatography B: Analytical Technologies in the Biomedical and Life Sciences,



SHANBAI XIONG
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Conformational Changes and Kinetic Study of Actomyosin from Silver Carp Surimi with Modified
34 Starch-Sucrose Mixtures during Frozen Storage. Journal of Food Quality, 2016, 39, 54-63 27 7
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