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50 enzyme kinetics and catalytic performance. Enzyme and Microbial Technology, 2016, 82, 51-57 3 3

Inhibitory Effects of Transglycoslyation Products of Soy Isoflavones on Cholesterol Biosynthesis.
Journal of the Korean Society of Food Science and Nutrition, 2016, 45, 293-297

3 Rapid and Sensitive Determination of Lipid Oxidation Using the Reagent Kit Based on 5
4 Spectrophotometry (FOODLABFfatSystem). Journal of Chemistry, 2016, 2016, 1-6 3

Influence of the hydrophilic head size and hydrophobic tail length of surfactants on the ability of
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