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Degradation of carotenoids in dehydrated pumpkins as affected by different storage conditions. Food 6.2 45
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Effect of methyl jasmonate on carotenoids biosynthesis in germinated maize kernels. Food Chemistry, 8.2 25
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Effect of particle size distribution on the carotenoids release, physicochemical properties and 3D

printing characteristics of carrot pulp. LWT - Food Science and Technology, 2021, 139, 110576.

Degradation Rinetics of carotenoids and visual colour in pumpkin (<i>Cucurbita maximac</i> L.) slices
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Study on the bioavailability of stevioside-encapsulized lutein and its mechanism. Food Chemistry, 2021,
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Effect of exogenous methyl jasmonate on physiological and carotenoid composition of yellow maize
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Effect of NaCl stress and supplemental CaCl2 on carotenoid accumulation in germinated yellow maize 8.2 13
Rernels. Food Chemistry, 2020, 309, 125779. :
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Thermal Isomerization and Degradation Behaviours of Carotenoids in Simulated Sweet Corn Juice.

Food and Bioprocess Technology, 2018, 11, 836-844. 47 1

Changes in color and carotenoids of sweet corn juice during highd€temperature heating. Cereal
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Study on physicochemical characteristics of lutein nanoemulsions stabilized by chickpea protein
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Vacuum impregnation pretreatment with maltose syrup to improve the quality of frozen lotus root.
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Study on drying efficiency, uniformity, and physicochemical characteristics of carrot by tunnel
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Effect of exogenous spermine on quality and sucrose metabolism of vegetable soya bean
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Effects of green wheat flour on textural properties, digestive and flavor characteristics of the
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Effects of pretreatment and drying methods on the quality and stability of dried sweet potato slices
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Effects of different water activities on the stability of carotenoids in puff-dried yellow peach powder
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Effect of exogenous spermine on chilling injury and antioxidant defense system of immature vegetable
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Efficacy of aqueous ozone combined with sodium metasilicate on microbial load reduction of
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