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Effect of film multi-scale structure on the water vapor permeability in hydroxypropyl starch
(HPS)/Na-MMT nanocomposites. Carbohydrate Polymers, 2016, 154, 186-93

Optimization of Pretreatment for Free and Bound NHcarboxymethyl)lysine Analysis in Soy Sauce.

9 Food Analytical Methods, 2015, 8, 195-202 34 11

A terahertz isolator based on a silicon heterojunction photonic crystal. Optik, 2015, 126, 4472-4474

MetalBrganic frameworks (MOFs) combined with ZnO quantum dots as a fluorescent sensing

7 platform for phosphate. Sensors and Actuators B: Chemical, 2014, 197, 50-57 85 82

Impact of acetylation on tumor metabolism. Molecular and Cellular Oncology, 2014, 1, €963452

Glyoxal derived from triglyceride participating in diet-derived NEcarboxymethyllysine formation.

) Food Research International, 2013, 51, 836-840 7 21

Luminescent ZnO quantum dots for sensitive and selective detection of dopamine. Talanta, 2013,
107, 133-9

Synthesis of N-furoyl chitosan and chito-oligosaccharides and evaluation of their antioxidant
3 activity in vitro. International Journal of Biological Macromolecules, 2013, 59, 391-5 79

The Trapped Charges at Grain Boundaries in Perovskite Solar Cells. Advanced Functional Materials,21071256 9

Aggregation-induced emission tetraphenylethylene derivative as optical sensor for ammonia

detection. Materials Technology,1-6 21



