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Detection of odor difference between human milk and infant formula by sensory-directed analysis.

Food Chemistry, 2022, 382, 132348.
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International, 2020, 129, 108880.

Sensory-directed flavor analysis of off-flavor compounds in infant formula with deeply hydrolyzed

milk protein and their possible sources. LWT - Food Science and Technology, 2020, 119, 108861. 5.2 22

Differences and Correlations of Morphological Characteristics and Fatty Acid Profiles of Seeds of
Toona sinensis. Chemistry and Biodiversity, 2020, 17, e2000553.

Diversity of red, green and black cultivars of Chinese Toon [Toona sinensis (A. Juss.) Roem]:
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Glutathionyl-S-chlorogenic acid is present in fruit of Vaccinium species, potato tubers and apple juice.
Food Chemistry, 2020, 330, 127227.
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Antioxidant capacities and anthocyanin characteristics of the blacka€“red wild berries obtained in
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Systematic qualitative and quantitative assessment of fatty acids in the seeds of 60 tree peony (Paeonia) Tj ETQq00 0 rgBT /%vlerloch 1

Variation of anthocyanins and flavonols in Vaccinium uliginosum berry in Lesser Khingan Mountains

and its antioxidant activity. Food Chemistry, 2014, 160, 357-364.




