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4 Antioxidant Activity during Absorption. Journal of Agricultural and Food Chemistry, 2020, 68, 2347-2356

U1

7 11

Anti-digestion properties of amylosucrase modified waxy corn starch. /nternational Journal of
Biological Macromolecules, 2018, 109, 383-388

Coating oil droplets with rice proteins to control the release rate of encapsulated beta-carotene
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modified by amylosucrase to different chain lengths. Carbohydrate Polymers, 2020, 241, 116352




/HENGXING CHEN
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properties of rice starch. International Journal of Biological Macromolecules, 2020, 164, 2915-2921 79 7

Preparation of magnetic mesoporous silica from rice husk for aflatoxin B1 removal: Optimum
process and adsorption mechanism. PLoS ONE, 2020, 15, e0238837

Coordination of Fe to Eugenol to Engineer Self-Assembled Emulsions by Rice Proteins for Iron
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