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The effects of edible chitosan-based coatings on flavor quality of raw grass carp 3
5 (Ctenopharyngodon idellus) fillets during refrigerated storage. Food Chemistry, 2018, 242, 412-420 >

Dynamics and diversity of microbial community succession during fermentation of Suan yu, a
Chinese traditional fermented fish, determined by high throughput sequencing. Food Research
International, 2018, 111, 565-573

L Phospholipid molecular species composition of Chinese traditional low-salt fermented fish L
3 inoculated with different starter cultures. Food Research International, 2018, 111, 87-96 7 7

Improvement of Antioxidant Activity of Grass Carp (Ctenopharyngodon idella) Protein Hydrolysate
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