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multiple stresses during the shaking process of oolong tea. LWT - Food Science and Technology, 2021,
143, 111184.

5.2 12

17 Aroma profiles of green tea made with fresh tea leaves plucked in summer. Food Chemistry, 2021, 363,
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50 Aroma compositions of large-leaf yellow tea and potential effect of theanine on volatile formation in
tea. Food Chemistry, 2019, 280, 73-82. 8.2 75

51 Phosphorylation-dependent ribonuclease activity of Fra a 1 proteins. Journal of Plant Physiology, 2019,
233, 1-11. 3.5 12
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