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of Staphylococcus aureus. Biosensors and Bioelectronics, 2021, 172, 112806

Determination of free amino acid content in Radix Pseudostellariae using near infrared (NIR)
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245 pased on 2-acrylamido-methylpropane sulfonic acid. Journal of Applied Polymer Science, 2012, 125, 40414848 3°

(S8

Quantitative analysis of yeast fermentation process using Raman spectroscopy: Comparison of

CARS and VCPA for variable selection. Spectrochimica Acta - Part A: Molecular and Biomolecular
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43 sensorin food. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2020, 241, 11865444 3
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A new type of tri-axial accelerometers with high dynamic range MEMS for earthquake early

warning. Computers and Geosciences, 2017, 100, 179-187 45 26

229

Dual-Color Upconversion Nanoparticles (UCNPs)-Based Fluorescent Immunoassay Probes for
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Spectroscopy, 2011, 79, 1381-5

Measurement of total free amino acids content in black tea using electronic tongue technology
coupled with chemometrics. LWT - Food Science and Technology, 2020, 118, 108768
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