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Improvement of the yield and flavour quality of sesame oil from aqueous extraction process by
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Modification of wheat gluten for improvement of binding capacity with keratin in hair. Royal Society
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Preparation of high-purity lactulose through efficient recycling of catalyst sodium aluminate and
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Science and Technology, 2018, 53, 2738-2747
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28 as a Biocatalyst. Journal of Microbiology and Biotechnology, 2016, 26, 1267-77 33 10

Aggregation of egg white proteins with pulsed electric fields and thermal processes. Journal of the
Science of Food and Agriculture, 2016, 96, 3334-41
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Engineering Reviews, 2014, 6, 150-162




JUN JUN
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Sustainable and practical utilization of feather keratin by an innovative physicochemical
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