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LWT - Food Science and Technology, 2014, 59, 115-121
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3 Biochemical properties of L-arabinose isomerase from Clostridium hylemonae to produce 6
5 D-tagatose as a functional sweetener. PLoS ONE, 2018, 13, e0196099 37

Transcriptomic analysis of Staphylococcus aureus under the stress condition of antibacterial
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47 immobilized lipase-catalyzed production of erythorbyl laurate. Biotechnology Progress, 2013, 29, 882-9 28 6

Physicochemical properties of selectively oxidized 1-monolaurin from
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enzyme kinetics and catalytic performance. Enzyme and Microbial Technology, 2016, 82, 51-57




(2022-2017)
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process. Scientific Reports, 2021, 11, 13643
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stationary phase HPLC-ELSD. Food Chemistry, 2022, 367, 130750
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