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Hydroxyl radical-induced early stage oxidation improves the foaming and emulsifying properties of
ovalbumin. Poultry Science, 2019, 98, 1047-1054.

Pomegranate seed oil stabilized with ovalbumin glycated by inulin: Physicochemical stability and

oxidative stability. Food Hydrocolloids, 2020, 102, 105602. 10.7 28

Genome-Wide Identification and Comparative Analysis of Albumin Family in Vertebrates. Evolutionary
Bioinformatics, 2017, 13, 117693431771608.
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Proanthocyanidin Protects Human Embryo Hepatocytes from Fluoride-Induced Oxidative Stress by
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