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Oyster-Derived Zinc-Binding Peptide Modified by Plastein Reaction via Zinc Chelation Promotes the
Intestinal Absorption of Zinc. Marine Drugs, 2019, 17,

A polysaccharide isolated and purified from Platycladus orientalis (L.) Franco leaves,
48  characterization, bioactivity and its regulation on macrophage polarization. Carbohydrate Polymers, 103 25
2019, 213, 276-285
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Analytical Methods, 2019, 12, 246-257

Comparisons of Processing Stability and Antioxidant Activity of the Silkworm Pupae Protein
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the AMPK/ACC Signaling Pathway. Nutrients, 2018, 10,




(2014-2018)
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