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7 Purification and partial characterisation of a cathepsin L-like proteinase from sea cucumber
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9 Structural and biochemical changes in dermis of sea cucumber (Stichopus japonicus) during autolysis
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irradiation. Wuhan University Journal of Natural Sciences, 2008, 13, 232-238. 0.2 37

13 Identification of antioxidative oligopeptides derived from autolysis hydrolysates of sea cucumber
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