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substrate. Food Chemistry, 2019, 270, 173-180 5 42

Characterization of lipid oxidation process of beef during repeated freeze-thaw by electron spin
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Development and evaluation of a surface-enhanced Raman scattering (SERS) method for the
77 detection of the antioxidant butylated hydroxyanisole. European Food Research and Technology, 3.4 16
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/1 products and their corresponding toxicity. Food Chemistry, 2020, 327, 127103 85 11

Simultaneous SERS detection of illegal food additives rhodamine B and basic orange Il based on Au
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In-depth analysis of the mechanisms of aloe polysaccharides on mitigating subacute colitis in mice
via microbiota informatics. Carbohydrate Polymers, 2021, 265, 118041

DNA-Hairpin-Templated Silver Nanoclusters: A Study on Stem Sequence. Journal of Physical
59 Chemistry B, 2020, 124, 1592-1601 34
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Change of the Cyano Group after Ultraviolet Irradiation. Journal of Agricultural and Food Chemistry,
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