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The gut microbiota alteration and the key bacteria in Astragalus polysaccharides (APS)-improved
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Effect of high pressure treatment on gel characteristics and gel formation mechanism of bighead
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Insight into the Effect of Ice Addition on the Gel Properties of Nemipterus virgatus Surimi Gel
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The mechanism of low-level pressure coupled with heat treatment on water migration and gel
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Changes of physicochemical properties of greater lizardfish (<i>Saurida tumbil</i>) surimi gels
treated with high pressure combined with microbial transglutaminase. Journal of Food Processing 2.0 9
and Preservation, 2019, 43, e14150.

Effect of sodium bicarbonate on textural properties and acceptability of gel from unwashed Asian sea
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Insight into the mechanism of optimal low-level pressure coupled with heat treatment to improve the
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The potential mechanisms of bergamot-derived dietary fiber alleviating high-fat diet-induced

hyperlipidemia and obesity in rats. Food and Function, 2022, 13, 8228-8242.




