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A metabolomics-based approach investigates volatile flavor formation and characteristic compounds
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Characterization of a novel antimicrobial peptide from buffalo casein hydrolysate based on live
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Label-free quantitative proteomic analysis of the biological functions of Moringa oleifera seed
proteins provides insights regarding the milk-clotting proteases. International Journal of Biological 7.5 23
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Malonyl-proteome profiles of Staphylococcus aureus reveal lysine malonylation modification in
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Prevalence and antimicrobial resistance profiling of Staphylococcus aureus isolated from
traditional cheese in Yunnan, China. 3 Biotech, 2022, 12, 1.
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Proteomics analysis of the bio-functions of Dregea sinensis stems provides insights regarding
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Protein function analysis of germinated Moringa oleifera seeds, and purification and
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Milk-clotting properties on bovine caseins of a novel cysteine peptidase from germinated Moringa
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Characteristic flavour compounds and formation of Chinese Rubing cheese: Comparative study
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