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Label free-based proteomic analysis of Escherichia coli 0157:H7 subjected to ohmic heating. Food
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Mitochondria changes and metabolome differences of bovine longissimus lumborum and psoas major
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Evaluation of structural changes and intracellular substance leakage of Escherichia coli 0157:H7
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Comparative transcriptomics to reveal muscle-specific molecular differences in the early postmortem
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Targeted metabolomics to reveal muscle-specific energy metabolism between bovine longissimus
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Effects of proteome changes on the tenderness of yak rumen smooth muscle during postmortem
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and psoas major muscles during early postmortem periods. Food Chemistry, 2018, 269, 427-435.
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A magnetic relaxation switch aptasensor for the rapid detection of Pseudomonas aeruginosa using
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Bacterial diversity analysis of pork longissimus lumborum following long term ohmic cooking and
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