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Quality characteristics and storage stability of low-fat tofu prepared with defatted soy flours
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Phenolics and antioxidant activity of aqueous turmeric extracts as affected by heating temperature
and time. LWT - Food Science and Technology, 2019, 105, 149-155.
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Phytochemical profile and antioxidant activity of Dracocephalum moldavica L. seed extracts using
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Thermal and functional characteristics of defatted bovine heart using supercritical CO<sub>2</sub>
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Ginsenoside contents and antioxidant activities of cultivated mountain ginseng (Panax ginseng C.A.) Tj ETQq1 1 0.784314 rgBT [Ove

Antioxidative properties of eastern prickly pear (Opuntia humifusa) fermented with lactic acid
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Enhancement of functional and sensory properties of eastern prickly pear (Opuntia humifusa) by
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Hydrolysis of isoflavone glucosides in soymilk fermented with single or mixed cultures of
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green tea, and barley sprout powders. Food Bioscience, 2022, 47, 101634. 44 8
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Changes in physicochemical and functional properties of Opuntia humifusa during fermentation with
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Physicochemical properties of Saeilmi (Oryza sativa Linne) germinated with different steeping and
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Verification of Folate and Vitamin B12</SUB> Analyses for Korean Key Soups and Stews Prepared
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Validation of immunoaffinity-HPLC/PDA method for microvitamin (biotin and cobalamins) analysis in
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Immunoaffinity-HPLC Analysis for Vitamin B12 of Korean Cattle-Hanwoo (Bos taurus coreanae). Food
Analytical Methods, 2018, 11, 2597-2606.

Regional Variation of Vitamin B<sub>12<[sub> Content in Korea Traditional Fermented Soy Foods.
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Variations in vitamin E, phenolic content, and antioxidant properties of different wheat cultivars of
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Validation of Vitamin B<sub>1</sub>, B<sub>2</[sub>, and B<sub>3<[sub> Analyses of Seafood
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