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rheological and structural changes in the myofibrillar proteins of Culter alburnus. Food
Hydrocolloids, 2020, 105, 105842

Effects of granule size on physicochemical and digestive properties of potato powder. Journal of
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Effects of nano-TiO2 on the properties and structures of starch/poly(fcaprolactone) composites.
Journal of Applied Polymer Science, 2013, 130, n/a-n/a

Nonisothermal crystallization kinetics of modified bamboo fiber/PCL composites. Journal of Applied
3 Polymer Science, 2010, 116, NA-NA 9 7
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