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Protection mechanism of Se-containing protein hydrolysates from Se-enriched rice on Pb2+-induced
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Interactions among Fungal Community, <i>Fusarium</i> Mycotoxins, and Components of Harvested
Wheat under Simulated Storage Conditions. Journal of Agricultural and Food Chemistry, 2019, 67, 5.2 17
8411-8418.
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Resultant Odor Deterioration. Frontiers in Microbiology, 2019, 10, 349. 35 o
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