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IV. International Journal of Food Science and Technology, 2018, 53, 1166-1175.

Characterization of kRey aroma compounds in Gujinggong Chinese Baijiu by gas
chromatographya€“olfactometry, quantitative measurements, and sensory evaluation. Food Research
International, 2018, 105, 616-627.

Chicken breast muscle hydrolysates ameliorate acute alcohol-induced liver injury in mice through
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Soybean Protein Isolate. Journal of Agricultural and Food

SWJS33 Using Synthetic Peptides an
Chemistry, 2017, 65, 167-173.

Antioxidant and antid€acetylcholinesterase activities of anchovy (<i>Coilia mystus</i>) protein
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automated stop-flow two-dimensional high performance liquid chromatography. Journal of 3.7 11
Chromatography A, 2017, 1521, 80-89.

Hypolipidaemic and antioxidant capacities of polysaccharides obtained from <i>Laminaria japonica</i
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Spectrometry (GC-MS). Food Analytical Methods, 2017, 10, 713-726.
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Chromatographya€“Olfactometry, Quantitative Measurements, Aroma Recombination, and Omission
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caseinate, and whey protein. Food Chemistry, 2015, 175, 249-257.

Sodium caseinate/flaxseed gum interactions at oild€“water interface: Effect on protein adsorption and

functions in oil-in-water emulsion. Food Hydrocolloids, 2015, 43, 137-145. 10.7 o7



254

256

258

260

262

264

266

268

270

16

MoOU-MING ZHAO

ARTICLE IF CITATIONS
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3620-3626.

Effect of Oxidation on the Emulsifying Properties of Myofibrillar Proteins. Food and Bioprocess
Technology, 2013, 6, 1703-1712.
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