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Biosensors and Bioelectronics, 2017, 87, 320-324 118 24

Physicochemical properties of maca starch. Food Chemistry, 2017, 218, 56-63

Logic gates based on G-quadruplexes: principles and sensor applications. Mikrochimica Acta, 2016,
183, 21-34
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Quantification of Zn(lIl) using a label-free sensor based on graphene oxide and G-quadruplex.
Analytical Methods, 2015, 7, 9615-9618 32

Decolorization of Sapindus Pericarp Extract by Hydrogen Peroxide and a Comparison of Basic
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SiO2@Au nanoshells-based SERS method for detection of sunset yellow and chrysoidine.

Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 132, 355-60 44 28

Quantitative Analysis of Amoxicillin Residues in Foods by Surface-Enhanced Raman Spectroscopy.
Spectroscopy Letters, 2014, 47, 451-457

Label-free detection of the fFoodborne pathogens of Enterobacteriaceae by surface-enhanced 5 5
Raman spectroscopy. Analytical Methods, 2013, 5, 946-952 3 3

Rapid detection method for nitrofuran antibiotic residues by surface-enhanced Raman
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