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Purification and Characterization of Antioxidant Peptides from Alcalase-Hydrolyzed Soybean (
Glycine max L.) Hydrolysate and Their Cytoprotective Effects in Human Intestinal Caco-2 Cells.
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Monte Carlo modelling of non-isothermal degradation of two cyanidin-based anthocyanins in
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Heating Quality and Stability of Aqueous Enzymatic Extraction of Fatty Acid-Balanced Oilin
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