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Films Incorporated with Green Tea Extract. Polymers, 2020, 12, 45 4
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44 collagens from the skin of grass carp (Ctenopharyngodon idella). Materials Science and Engineering 83 10
C, 2019, 96, 446-457

Chitosan-glucose Maillard reaction products and their preservative effects on fresh grass carp
(Ctenopharyngodon idellus) fillets during cold storage. Journal of the Science of Food and
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2018, 27, 486-495

Effects of vacuum chopping on physicochemical and gelation properties of myofibrillar proteins
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Effects of high intensity unltrasound on structural and physicochemical properties of myosin from
silver carp. Ultrasonics Sonochemistry, 2017, 37, 150-157
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5 An improved approach for evaluating the semicrystalline lamellae of starch granules by o 5
3 synchrotron SAXS. Carbohydrate Polymers, 2017, 158, 29-36 3 24
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isolated from sewage of beer-making. European Food Research and Technology, 2008, 227, 821-826 34

Influence of Rosmarinic Acid on Biochemical and Structural Properties of Silver Carp Myofibrillar

Protein under MetHemoglobin Catalyzed Docosahexaenoic Acid Oxidative Stress. Journal of
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