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Changes in S-allyl cysteine contents and physicochemical properties of black garlic during heat

treatment. LWT - Food Science and Technology, 2014, 55, 397-402.

A comparative study of the different analytical methods for analysis of S-allyl cysteine in black garlic 5.9 68
by HPLC. LWT - Food Science and Technology, 2012, 46, 532-535. :

Development of an antimicrobial sachet containing encai)sulated allyl isothiocyanate to inactivate
Escherichia coli 0157:H7 on spinach leaves. International Journal of Food Microbiology, 2012, 159,
136-143.

Synthesis of CLA-enriched TAG byCandida antarcticalipase under vacuum. European Journal of Lipid 15 20
Science and Technology, 2012, 114, 1044-1051. )

Production of high 13-aminobutyric acid (GABA) sour kimchi using lactic acid bacteria isolated from
muReunjee Rimchi. Food Science and Biotechnology, 2011, 20, 403-408.

The effect of gamma irradiation on oleic acid in methyl oleate and food. Food Chemistry, 2010, 121, 8.2 10
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