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Unique distribution of ellagitannins in ripe strawberry fruit revealed by mass spectrometry imaging.
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body by matrix-assisted laser desorption/ionization imaging mass spectrometry. Analytical and 4.4
Bioanalytical Chemistry, 2011, 400, 1913-21

Improvement of functional properties of whey soy protein phosphorylated by dry-heating in the
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Phosphorylation by Dry-heating. Asian-Australasian Journal of Animal Sciences, 2009, 22, 591-597

26

18

59

22

37

17

41




Hirorumi ENOMOTO

Improvement of functional properties of bovine serum albumin through phosphorylation by L
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Improvement of Functional Properties of Ovotransferrin by Phosphorylation through Dry-heating
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