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ProEerties of pectin extracted from fermented and steeped hawthorn wine pomace: A comparison.
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Antioxidative pectin from hawthorn wine pomace stabilizes and protects Pickering emulsions via
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Okra polysaccharide: Effect on the texture and microstructure of set yoghurt as a new natural
stabilizer. International Journal of Biological Macromolecules, 2019, 133, 117-126.

Pectic polysaccharides from hawthorn: Physicochemical and partial structural characterization. 56 a7
Food Hydrocolloids, 2019, 90, 146-153. )

Preparative isolation and purification of four flavonoids from the petals of <i>nelumbo nucifera</i>
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Molecular characteristics and rheological properties of water-extractable polysaccharides derived
from okra (<i>Abelmoschus esculentus<[i> L.). International Journal of Food Properties, 2017, 20, 1.3 28
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An Efficient Method for the Preparative Isolation and Purification of Flavonoid Glycosides and
Caffeoylquinic Acid Derivatives from Leaves of Lonicera japonica Thunb. Using High Speed
Counter-Current Chromatography (HSCCC) and Prep-HPLC Guided by DPPH-HPLC Experiments.
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Quantification of the Organic Acids in Hawthorn Wine: A Comparison of Two HPLC Methods.
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Characteristics and antioxidant capacities of five hawthorn wines fermented by different wine yeasts.
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Content and molecular weight of water-extractable arabinoxylans in wheat malt and wheat
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Conjugation between okra polysaccharide and lactoferrin and its inhibition effect on thermal
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Differences in protein content and foaming properties of cloudy beers based on wheat malt content.
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Profiling of carbohydrates in commercial beers and their influence on beer quality. Journal of the
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Cloudy wheat beer enriched with okra [<i>Abelmoschus esculentus</i> (L.) Moench]: Effects on

volatile compound and sensorial attributes. International Journal of Food Properties, 2018, 21,
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Water-soluble protein molecular weight distribution and effects on wheat malt quality during
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Textural characteristics and sensory evaluation of yogurt fortified with pectin extracted from
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Effects of non-starch polysaccharides from pure wheat malt beer on beer quality, in vitro
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