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Potent Time-Dependent Ice Recrystallization Inhibition Activity of Cellulose Nanocrystals in Sucrose
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Electrosterically stabilized cellulose nanocrystals demonstrate ice recrystallization inhibition and
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Effect of surface charge density on the ice recrystallization inhibition activity of nanocelluloses. 102 25
Carbohydrate Polymers, 2020, 234, 115863. :

Effect of Fibril Length on the Ice Recrystallization Inhibition Activity of Nanocelluloses.
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Green and efficient removal of cadmium from rice flour using natural deep eutectic solvents. Food
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Inhibition of Heat-Induced Flocculation of Myosin-Based Emulsions through Steric Repulsion by
Conformational Adaptation-Enhanced Interfacial Protein with an AlRaline pH-Shifting-Driven Method.
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Nutritional, microbial and physicochemical changes in pear juice under ultrasound and commercial
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Physicochemical parameters, bioactive compounds and microbial quality of sonicated pear juice.
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Efficient Reduction of Chitosan Molecular Weight by High-Intensity Ultrasound: Underlying
Mechanism and Effect of Process Parameters. Journal of Agricultural and Food Chemistry, 2008, 56, 5.2 124
5112-5119.



# ARTICLE IF CITATIONS

Physicochemical Properties and Bioactivity of Fungal Chitin and Chitosan. Journal of Agricultural

and Food Chemistry, 2005, 53, 3888-3894.

a8 Chitin and ChitosanValue-Added Products from Mushroom Waste. Journal of Agricultural and Food 5.9 138
Chemistry, 2004, 52, 7905-7910. :



