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1 l-Lysine and l-arginine inhibit myosin aggregation and interact with acidic amino acid residues of
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7 Effect of high pressure processing on the gel properties of salt-soluble meat protein containing
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10 Feasibility of combining spectra with texture data of multispectral imaging to predict heme and
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11 lâ€“Arginine and lâ€“Lysine improve the physical stability of soybean oilâ€“myosin emulsions by changing
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12 Effects of L-Arginine on Physicochemical and Sensory Characteristics of Pork Sausage. Advance
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3189-3198.
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l-Arginine and l-lysine retard aggregation and polar residue modifications of myofibrillar proteins:
Their roles in solubility of myofibrillar proteins in frozen porcine Longissimus lumborum. Food
Chemistry, 2022, 393, 133347.
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25 Combination effects of ultrasonic and basic amino acid treatments on physicochemical properties of
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26 Individual effects of rosemary extract and green tea polyphenols on the physicochemical properties
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27 Improving quality attributes of refrigerated prepared pork chops by injecting l-arginine and l-lysine
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28 Rapid and Non-destructive Detection of Iron Porphyrin Content in Pork Using Multispectral Imaging
Approach. Food Analytical Methods, 2016, 9, 1180-1187. 2.6 8
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Food Research and Technology, 2015, 240, 743-751. 3.3 5
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Combined Effect of Monoxide Hemoglobin and Sodium Nitrite on Physicochemical, Microbiological
and Sensory Properties of Pork Sausage. Advance Journal of Food Science and Technology, 2014, 6,
417-423.
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38
<scp>l</scp>-Arginine/<scp>l</scp>-Lysine Alleviated the Deterioration of Emulsion Sausages with
Partial Replacement of Porcine Backfat by Soybean Oil by Hindering Hydroxyl Radical Stressed
Oxidation of Meat Proteins. ACS Food Science & Technology, 2021, 1, 967-974.
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