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Raman spectral analysis in the C-H stretching region of proteins and amino acids for investigation
of hydrophobic interactions. Journal of Agricultural and Food Chemistry, 1999, 47, 924-33

Hydrophobicity of Bovine Serum Albumin and Ovalbumin Determined Using Uncharged (PRODAN)

and Anionic (ANS-) Fluorescent Probes. Journal of Agricultural and Food Chemistry, 1998, 46, 2671-2677 7 316

v

In situ investigation of protein structure in Pacific whiting surimi and gels using Raman
spectroscopy. Food Research International, 1997, 30, 65-72

Macromolecular Interactions of Food Proteins Studied by Raman Spectroscopy. ACS Symposium
Series, 1996, 15-36 0.4 4

Elucidation of interactions of lysozyme with whey proteins by Raman spectroscopy. /nternational
Journal of Food Science and Technology, 1996, 31, 439-451

Carbodiimide-mediated covalent attachment of lysine to wheat gluten and its apparent
digestibility by penaeid shrimp. Journal of Agricultural and Food Chemistry, 1995, 43, 733-737 57

Dietary requirement for lysine by juvenile Penaeus vannamei using intact and free amino acid
sources. Aquaculture, 1995, 131, 279-290

Developments in the detection of adulteration of olive oil. Trends in Food Science and Technology,
153 60

1994, 5, 3-11

Partial least-squares regression of fourth-derivative ultraviolet absorbance spectra predicts

composition of protein mixtures: application to bovine caseins. Journal of Agricultural and Food

Chemistry, 1994, 42, 1938-1942

Development of a particle concentration fluorescence immunoassay for the quantitative

determination of IgG in bovine milk. Journal of Agricultural and Food Chemistry, 1993, 41, 682-686 57 10

Raman spectroscopic study of thermally induced gelation of whey proteins. Journal of Agricultural
and Food Chemistry, 1993, 41, 1176-1181

Raman spectroscopic study of thermally and/or dithiothreitol induced gelation of lysozyme. Journal L
of Agricultural and Food Chemistry, 1991, 39, 1238-1245 57 7

Isolation of Immunoglobulins by Competitive Displacement of Cheese Whey Proteins During Metal
Chelate Interaction Chromatography. Journal of Dairy Science, 1990, 73, 2075-2086

Enzymic dephosphorylation of bovine casein to improve acid clotting properties and digestibility 6
for infant formula. Journal of Dairy Research, 1989, 56, 381-90 : 44

Separation of immunoglobulins and lactoferrin from cheese whey by chelating chromatography.
Journal of Dairy Science, 1988, 71, 1747-55

Relationship Between Functional (Fat Binding, Emulsifying) and Physicochemical Properties of ;
Muscle Proteins. Effects of Heating, Freezing, pH and Species. Journal of Food Science, 1985, 50, 1034-1 o4 33

Hydrophobicity and Solubility of Meat Proteins and Their Relationship to Emulsifying Properties.

Journal of Food Science, 1984, 49, 345-350




LIST OF PUBLICATIONS

Heat-Induced Changes in the Proteins of Whey Protein Concentrate. Journal of Food Science, 1983,
7 48, 47-56 34 79

Comparison of browning in wheat glutens enriched by covalent attachment and addition of lysine.
Journal of Agricultural and Food Chemistry, 1981, 29, 1200-1205

Nutrtional Evaluation of Covalently Lysine Enriched Wheat Gluten by Tetrahymena Bioassay.
5 Journal of Food Science, 1981, 46, 1840-1850 >4 3

Covalent attachment of lysine to wheat gluten for nutritional improvement. Journal of Agricultural
and Food Chemistry, 1979, 27, 877-82

3 Structure and Chemical Compositions of Eggs1-95 21

Secreted Lactoferrin and Lactoferrin-Related Peptides: Insight into Structure and Biological Functions179-202

Bioactivity of Proteins and Peptides from Peas (Pisum sativum, Vigna unguiculata, and Cicer
arietinum L)273-287



