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reaction. Journal of Agricultural and Food Chemistry, 2002, 50, 5480-4

Antioxidative activities of fractions obtained from brewed coffee. Journal of Agricultural and Food
Chemistry, 2004, 52, 592-6 5.7
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leaves, pine needles, and sweet flag leaves. Journal of Agricultural and Food Chemistry, 2005, 53, 4124-9 57 73

Antioxidant activities of volatile components isolated from Eucalyptus species. Journal of the
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6 Development of a spray freeze-drying method for preparation of volatile shiitake mushroom 3 1
5 (Lentinus edodes) powder. International Journal of Food Science and Technology, 2015, 50, 2222-2228 > J
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Food Chemistry, 2015, 189, 108-13
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Analysis and risk assessment of 4(5)-methylimidazole in brown colored foods and beverages. Food
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Effect of roasting temperature and time on volatile compounds, total polyphenols, total
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Analysis of ethyl carbamate in plum wines produced in Korea. Food Science and Biotechnology, 2018,
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Volatile compounds isolated from rice beers brewed with three medicinal plants. Journal of the
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Analysis of Hdicarbonyl compounds and 4-methylimidazole in coffee made with various roasting
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Based on Odor Activity Values and Descriptive Sensory Analysis. Foods, 2020, 9,

Effect of roasting conditions on the formation and kinetics of furan in various nuts. Food Chemistry, 3
24 2020,331,127338 S 4

Protective effect of oat (Avena sativa) bran extracts on acute hepatic liver damage in mice. Food
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ATP degradation products as freshness indicator of flatfish during storage. Food Science and

22 Biotechnology, 2019, 28, 1891-1897 5

Pesticide residues in yuza (Citrus junos) cultivated using ordinary and environmentally friendly

cultures. Journal of Pesticide Sciences, 2015, 40, 60-64
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Correlation analysis between the concentration of Edicarbonyls and flavor compounds in soy
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Polycyclic aromatic hydrocarbon levels and risk assessment for food from service facilities in Korea.
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