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fruit powder and its reconstitution properties. Acta Scientiarum Polonorum, Technologia
Alimentaria, 2021, 20, 135-148.

0.3 2
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Complementary NMR- and MS-based metabolomics approaches reveal the correlations of
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hypercholesterolaemia rats. International Journal of Food Science and Technology, 2018, 53, 2706-2713. 2.7 14

51 Characteristics of fat, and saponin and tannin contents of 11 varieties of rambutan (Nephelium) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 182 Td (lappaceumL.) seed. International Journal of Food Properties, 2018, 21, 1091-1106.3.0 24

52 Selected Physicochemical Properties of Registered Clones and Wild Types Rambutan (Nephelium) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 142 Td (lappaceum L.) Fruits and Their Potentials in Food Products. Sains Malaysiana, 2018, 47, 1483-1490.0.5 16
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