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chromatography with high-resolution time-of-flight mass spectrometry. Meat Science, 2018, 140, 14-25

Rapid in vivo determination of Fluoroquinolones in cultured puffer fish (Takifugu obscurus) muscle
by solid-phase microextraction coupled with liquid chromatography-tandem mass spectrometry. 62 135
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90 (c-ELISA) for quantification of silver carp parvalbumin. Food Control, 2013, 29, 241-247 62 22

Small Peptides Isolated from Enzymatic Hydrolyzate of Fermented Soybean Meal Promote
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Changes in the volatile flavour components of Jinhua ham during the traditional ageing process.

84 International Journal of Food Science and Technology, 2006, 41, 1033-1039 38 21

Biocompatible polypyrrole-block copolymer-gold nanoparticles platform for determination of
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partial least squares (PLS). Food Chemistry, 2017, 229, 458-463

Analysis of protein structure changes and quality regulation of surimi during gelation based on

78 infrared spectroscopy and microscopic imaging. Scientific Reports, 2018, 8, 5566 49 18

Detection of Inosine Monophosphate (IMP) in Meat Using Double-Enzyme Sensor. Food Analytical
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Application of SPME-GC-TOFMS, E-nose, and sensory evaluation to investigate the flavor

characteristics of Chinese Yunnan coffee at three different conditions (beans, ground powder, and
brewed coffee). Flavour and Fragrance Journal, 2020, 35, 541-560




(2020-2021)

3 In-silico investigation of umami peptides with receptor T1R1/T1R3 for the discovering potential 6 6
b targets: A combined modeling approach.. Biomaterials, 2021, 281, 121338 >
Characteristics of volatile flavor components in stewed meat and meat broths prepared with
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