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Characterization and Application of Calcium-Dependent {2-Propeller Phytase from Bacillus

amyloliquefaciens DS11. Journal of Agricultural and Food Chemistry, 2012, 60, 7532-7537.

Effects of maltogenic amylase from Lactobacillus plantarum on retrogradation of bread. Journal of

Cereal Science, 2020, 93, 102976. 3.7 13

Characterization of novel I+-galactosidase in glycohydrolase family 97 from Bacteroides
thetaiotaomicron and its immobilization for industrial application. International Journal of
Biological Macromolecules, 2020, 152, 727-734.

Transglycosylation ﬁroperties of maltodextrin glucosidase (MalZ) from Escherichia coli and its
application for synthesis of a nigerose-containing oligosaccharide. Biochemical and Biophysical 2.1 10
Research Communications, 2010, 397, 87-92.

Molecular cloning, characterization, and application of a novel thermostable 1+-glucosidase from the
hyperthermophilic archaeon Pyrobaculum aerophilum strain IM2. Food Science and Biotechnology,
2015, 24, 175-182.

Development and Application of Cyclodextrin Hydrolyzing Mutant Enzyme Which Hydrolyzes 2- and 13-CD

Selectively. Journal of Agricultural and Food Chemistry, 2017, 65, 2331-2336. 52 o
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