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gut microbiota dysbiosis and metabolic syndromes in HFD-fed mice. Food and Function, 2018, 9,
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Drying Technology, 2013, 31, 1707-1714. 1.7 27

52
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Developing a new spoilage potential algorithm and identifying spoilage volatiles in small yellow
croaker (Larimichthys polyactis) under vacuum packaging condition. LWT - Food Science and
Technology, 2019, 106, 209-217.

2.5 19

63 Preparation and characterization of calcium alginate-chitosan complexes loaded with lysozyme.
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