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with High Activity and Enhanced Stability. Industrial &amp; Engineering Chemistry Research, 2021, 60,
1542-1552.

3.7 14

36 Synthesis of polyethylene glycol functional bonded silica gel for selective recognition and
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A comparative study of photoresponsive molecularly imprinted polymers with different shell
thicknesses: Effects on 6â€• O â€•Î±â€•maltosylâ€•Î²â€•cyclodextrin separation. Journal of Food Science, 2021, 86,
4060-4069.

3.1 0

50
The effect of <i>Vaccinium bracteatum</i> Thunb. leaves addition on antioxidant capacity,
physicochemical properties, and in vitro digestibility of rice extrudates. Journal of Food Science, 2021,
86, 4730-4740.

3.1 6
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54 Effects of whey protein on the in vitro digestibility and physicochemical properties of potato starch.
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71 Structural, thermal and rheological properties of gluten dough: Comparative changes by dextran,
weak acidification and their combination. Food Chemistry, 2020, 330, 127154. 8.2 40

72
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115 A novel SERS-based aptasensor for ultrasensitive sensing of microcystin-LR. Food Chemistry, 2019, 278,
197-202. 8.2 60

116 Improving the properties of starch-based antimicrobial composite films using ZnO-chitosan
nanoparticles. Carbohydrate Polymers, 2019, 210, 204-209. 10.2 103

117 Ultrasensitive detection of microcystin-LR with gold immunochromatographic assay assisted by a
molecular imprinting technique. Food Chemistry, 2019, 283, 517-521. 8.2 37

118 Building a Fluorescent Aptasensor Based on Exonuclease-Assisted Target Recycling Strategy for
One-Step Detection of T-2 Toxin. Food Analytical Methods, 2019, 12, 625-632. 2.6 14

119
Characterization and Mechanisms of Novel Emulsions and Nanoemulsion Gels Stabilized by Edible
Cyclodextrin-Based Metalâ€“Organic Frameworks and Glycyrrhizic Acid. Journal of Agricultural and
Food Chemistry, 2019, 67, 391-398.

5.2 46
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