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22 Supercritical Carbon Dioxide Applications in Food Processing. Food Engineering Reviews, 2021, 13,
570-591. 3.1 32
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Effects of frying, roasting and boiling on aroma profiles of adzuki beans (Vigna angularis) and
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31 Isolation and identification of putative precursors of the volatile sulfur compounds and their
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33 The Impact of N2-Assisted High-Pressure Processing on the Microorganisms and Quality Indices of
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A new Leuconostoc citreum strain discovered in the traditional sweet potato sour liquid
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Forward osmosis concentration of high viscous polysaccharides of <i>Dendrobium officinale</i>:
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Microbiota in Mice. Molecular Nutrition and Food Research, 2019, 63, e1801219. 1.5 37

69 Building of Pressure-Assisted Ultra-High Temperature System and Its Inactivation of Bacterial Spores.
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Comparison of the compounds and characteristics of pepper seed oil by pressure-assisted,
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