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7 and their ultrafiltration fractions supplementations. LWT - Food Science and Technology, 2019, 106, 151-%% >

Effects of silkworm pupa protein hydrolysates on mitochondrial substructure and metabolism in
gastric cancer cells. Journal of Asia-Pacific Entomology, 2019, 22, 387-392

76 Interactions Between Proteins and Polyphenols in Beer 2019, 550-553

Wheat gluten hydrolysates and their fractions improve multiple stress tolerance and ethanol

fermentation performances of yeast during very high-gravity fermentation. /ndustrial Crops and
Products, 2019, 128, 282-289




(2016-2019)

Potential yeast growth and fermentation promoting activity of wheat gluten hydrolysates and soy

74 protein hydrolysates during high-gravity fermentation. /ndustrial Crops and Products, 2019, 127, 179-1 gq>9 12
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Effects of high solid concentrations on the efficacy of enzymatic hydrolysis of yeast cells and the
58 taste characteristics of the resulting hydrolysates. International Journal of Food Science and 38 9
Technology, 2016, 51, 1298-1304

Antioxidant activity and typical ageing compounds: their evolutions and relationships during the

storage of lager beers. International Journal of Food Science and Technology, 2016, 51, 2026-2033




54

52

50

48

46

44

42

40

HAIFENG ZHAO
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