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Geobacillus thermoglucosidans STB02. Applied Biochemistry and Biotechnology, 2020, 190, 1010-1022

Inclusion of tributyrin during enzymatic synthesis of cyclodextrins by fcyclodextrin

57 glycosyltransferase from Bacillus circulans. Food Hydrocolloids, 2020, 99, 105336 106 8

Calcium and sodium ions synergistically enhance the thermostability of a
maltooligosaccharide-forming amylase from Bacillus stearothermophilus STB04. Food Chemistry,
2019, 283, 170-176

Variants at position 603 of the CGTase from Bacillus circulans STB01 for reducing product
55 inhibition. International Journal of Biological Macromolecules, 2019, 136, 460-468 79

Buckwheat digestibility affected by the chemical and structural features of its main components.

Food Hydrocolloids, 2019, 96, 596-603




LI CHENG

Preparation, characterization and properties of starch-based adhesive for wood-based panels. .
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