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antibacterial activity of lauric acid esters. Food Science and Biotechnology, 2018, 27, 401-409.
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of Food Process Engineering, 2014, 37, 229-236. :
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Double-layered microparticles with enzyme-triggered release for the targeted delivery of
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Generation of alginate nanoparticles through microfluidics-aided polyelectrolyte complexation.
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Lipase-catalyzed solvent-free synthesis of erythorbyl laurate in a gas-solid-liquid multiphase system.
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Modification of the copper-soap colorimetric method. Food Chemistry, 2015, 182, 236-241. 42 16
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thermal stability of Chromobacterium viscosum lipase. Food Chemistry, 2015, 179, 263-269. 42 15
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Micelles. Journal of Agricultural and Food Chemistry, 2013, 61, 9421-9427.

Rapid and Sensitive Determination of Lipid Oxidation Using the Reagent Kit Based on
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Catalytic characteristics of asna€d (3) regioselective lipase fromCordyceps militaris. Biotechnology
Progress, 2019, 35, e2744.

Effects of freezing rate on structural changes in I-lactate dehydrogenase during the freezing 16 9
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Characterization and optimization of carboxylesterase-catalyzed esterification between capric acid
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Effect of 1-monocaprin addition on the emulsion stability and the storage stability of mayonnaise. 12 ;
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Microfluidic Preparation of Liposomes Using Ethyl Acetate/<i>n<[i>-Hexane Solvents as an Alternative
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Antimicrobial Characterization of Erythorbyl Laurate for Practical Applications in Food and
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Controlled rate slow freezing with lyoprotective agent to retain the integrity of lipid nanovesicles
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