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Interaction between polysaccharides and toll-like receptor 4: Primary structural role, immune
balance perspective, and 3D interaction model hypothesis. Food Chemistry, 2021, 374, 131586

Applications of infrared spectroscopy in polysaccharide structural analysis: Progress, challenge and
perspective. Food Chemistry: X, 2021, 12, 100168

The Change Mechanism of Structural Characterization and Thermodynamic Properties of Tannase
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105 Antioxidant and antibacterial capabilities of phenolic compounds and organic acids from cake. Food
9 Science and Biotechnology, 2020, 29, 17-25
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186 end-products in model systems exposed to frying temperature.. RSC Advances, 2019, 9, 15162-15170 37

10

Simultaneous Determination of Acrylamide and 5-Hydroxymethylfurfural in Heat-Processed Foods
Employing Enhanced Matrix Removal-Lipid as a New Dispersive Solid-Phase Extraction Sorbent
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