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Laser Surface Melting and Consecutive Point-Mode Forging Hardening of DH36 Marine Steel:
Mechanical and Precipitation Behavior. Coatings, 2022, 12, 495

NAD-dependent Glsirt1 has a key role on secondary metabolism in Ganoderma lucidum..
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168 Dalton Transactions, 2021, 50, 6797-6801 43 2

Novel Strategy for Engineering the Metal-Oxide@MOF Core@Shell Architecture and Its
Applications in Cataluminescence Sensing. ACS Applied Materials &amp; Interfaces, 2021, 13, 3471-3480 95
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