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air drying. LWT - Food Science and Technology, 2022, 163, 113540.

Detection of thiram on fruit surfaces and in juices with minimum sample pretreatment <i>via<[i> a
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Formation of protein-bound N-carboxymethyllysine and N-carboxyethyllysine in ground pork during
commercial sterilization as affected by the type and concentration of sugars. Food Chemistry, 2021,
336, 127706.

Phenolics and ascorbic acid in pumpkin (Cucurbita maxima) slices: effects of hot air drying and
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Cryoprotective effects of silver carp muscle hydrolysate on frozen dough subjected to multiple
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Rapid Determination of Thiram Residues in Fruit Juice by surface-enhanced Raman Scattering Coupled
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Revealing a key inhibitory mechanism of 2&€aminoa€3,84€dimethylimidazo[4,54€f] quinoxaline via trapping of
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Trace analysis of organic compounds in foods with surfaced€enhanced Raman spectroscopy:
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Rapid analysis of herbicide diquat in apple juice with surface enhanced Raman spectroscopy: Effects of
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nanoparticles as substrates. LWT - Food Science and Technology, 2019, 116, 108547.

Gold Nanorods as Surface-Enhanced Raman Spectroscopy Substrates for Rapid and Sensitive Analysis

of Allura Red and Sunset Yellow in Beverages. Journal of Agricultural and Food Chemistry, 2018, 66,
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Rapid and sensitive surfaced€enhanced Raman spectroscopy (SERS) method combined with gold
nanoparticles for determination of paraquat in apple juice. Journal of the Science of Food an 3.5 50
Agriculture, 2018, 98, 3892-3898.
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Combination effects of salts and cold storage on the formation of protein-bound
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Surface-enhanced Raman spectroscopy coupled with gold nanoparticles for rapid detection of
phosmet and thiabendazole residues in apples. Food Control, 2016, 68, 229-235.
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Analysis of trace methylene blue in fish muscles using ultra-sensitive surface-enhanced Raman
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Il in Chili Powder. Journal of Nanomaterials, 2015, 2015, 1-8. 27 17
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Determination of carbaryl pesticide in Fuji apples using surface-enhanced Raman spectroscopy coupled
with multivariate analysis. LWT - Food Science and Technology, 2015, 60, 352-357.
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infrared spectroscopy. Journal of Food Measurement and Characterization, 2014, 8, 336-342.
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