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acid and citric acid. Food Chemistry, 2010, 123, 123-130.

High-throughput quantification of eighteen heterocyclic aromatic amines in roasted and pan-fried
meat on the basis of high performance liquid chromatography-quadrupole-orbitrap high resolution 4.2 62
mass spectrometry. Food Chemistry, 2021, 361, 130147.

Changes in the chemical composition of traditional Chinese4€type soy sauce at different stages of
manufacture and its relation to taste. International Journal of Food Science and Technology, 2011, 46,
243-249.

Synthesis and Sensorr Characteristics of Kokumi 13-[Glu] <sub> <i>n<[i> </sub>-Phe in the Presence of
Glutamine and Phenylalanine: Glutaminase from <i>Bacillus amyloliquefaciens</i> or <i>Aspergillus 2.4 56
oryzae<[i> as the Catalyst. Journal of Agricultural and Food Chemistry, 2017, 65, 8696-8703.
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amyloliquefaciens as the catalyst. Food Chemistry, 2020, 310, 125920.

Identification and comparison of umami-peptides in commercially available dry-cured Spanish

macRerels (Scomberomorus niphonius). Food Chemistry, 2022, 380, 132175. 4.2 13

The enhanced serotonin (5-HT) synthesis and anti-oxidative roles of Trp oligopeptide in combating
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