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ARTICLE

Insight into the protein degradation during the broad bean fermentation process. Food Science and
Nutrition, 2022, 10, 2760-2772.

Quality of fresh cut lemon during different temperature as affected by chitosan coating with clove
oil. International Journal of Food Properties, 2020, 23, 1214-1230.

Characterization of odor components of Pixian Douban (broad bean paste) by aroma extract dilute

analysis and odor activity values. International Journal of Food Properties, 2019, 22, 1223-1234.
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