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TimelyMudditionMofM’lutathioneMforM−tsM−nteractionMwithMxeoxypentosoneMToM−nhibitMtheMuqueousM
MaillardMReactionMandMvrowningMofM’lycylglycineaurabinoseMSystembMJournaliofiAgriculturaliandiFoodi
ChemistryYM2019YMjkYMjiliajimg

5.7 11

61 ’eneralMandMselectiveMsynacarboxylationatrifluoromethylationMofMterminalMalkynesnMapplicationMtoMtheM
lateastageMmodificationMofMdehydrocholicMacidbMChemicaliCommunicationsYM2019YMiiYMhdmmahedf 5.8 11

60
wontributionMtoMtheMaromaMcharacteristicsMofMmuttonMprocessMflavorMfromMoxidizedMsuetMevaluatedMbyM
descriptiveMsensoryManalysisYMgasMchromatographyYMandMelectronicMnoseMthroughMpartialMleastMsquaresM
regressionbMEuropeaniJournaliofiLipidiScienceiandiTechnologyYM2014YMeejYMeiffaeigg

3 11

59 unMefficientMandMexpeditiousMsynthesisMofMphytostanylMestersMinMaMsolventafreeMsystembMEuropeani
JournaliofiLipidiScienceiandiTechnologyYM2012YMeehYMlmjamdh 3 11

58
wharacterizingMRedMRadishMPigmentMOffaOdorMandMuromaauctiveMwompoundsMbyMSensoryMyvaluationYM
’asMwhromatographyaMassMSpectrometrycOlfactometryMandMPartialMLeastMSquareMRegressionbMFoodi
andiBioprocessiTechnologyYM2017YMedYMeggkaegig

5.1 10

57
wontributionMofMchickenMbaseMadditionMtoMaromaMcharacteristicsMofMMaillardMreactionMproductsMbasedM
onMgasMchromatographyamassMspectrometryYMelectronicMnoseYMandMstatisticalManalysisbMFoodiSciencei
andiBiotechnologyYM2015YMfhYMheeahem

3 10

56 −mprovingMtheMzlavorMandMOxidationMResistanceMofMProcessedMSunflowerMSeedsMwithMMaillardM
PeptidesbMFoodiandiBioprocessiTechnologyYM2019YMefYMldmalem 5.1 9

55
RegulatingMwaterMbindingMcapacityMandMimprovingMporousMcarbohydrateMmatrixTsMhumectantMandM
moistureMproofMfunctionsMbyMmixtureMofMsucroseMesterMandMPolygonatumMsibiricumMpolysaccharidebM
InternationaliJournaliofiBiologicaliMacromoleculesYM2020YMehkYMjjkajkh

7.9 9

54
xirectMdeterminationMofMgachloroaeYfapropanediolMestersMinMbeefMflavoringMproductsMbyM
ultraaperformanceMliquidMchromatographyMtandemMquadrupoleMmassMspectrometrybMRSCiAdvancesYM
2016YMjYMeegikjaeegilf

3.7 9
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ModifiersnMSaltinessYMUmamiYMandMαokumiMynhancementbMFoodiandiBioprocessiTechnologyYM2021YMehYMeegfaeehe5.1 6

37
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TechnologyYM2021YMehlYMeeekjj

5.4 6
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