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6 Wang, Pengjie; Liu, Hongna; Wen, Pengcheng; Zhang, Hao; Guo,
The composition, size
and hydration of yak
casein micelles

International
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110, 2013/8
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Wang, X. Y.; Guo, H. Y.; Zhang, W.; Wen, P. C.; Zhang, H.; Guo, Z.
R.; *Ren, F. Z

Effect of iron
saturation level of
lactoferrin on
osteogenic activity in
vitro and in vivo
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2013/1
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Zhang, Hao; Wang, Yu; Sun, Jing; Guo, Zirui; Guo, Huiyuan; Ren,
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Safety Evaluation of
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subsp paracasei LC-01,
a Probiotic Bacterium

Journal of
Microbiology
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638, 2013/10
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Zhang, Hao; Jiang, Lu; Guo, Huiyuan; Sun, Jing; Liu, Xianting; Liu,
Ruihai; Ding, Qingbo; Ren, Fazheng

The inhibitory effect of
milk on the absorption
of dietary phenolic
acids and the change
in human plasma
antioxidant capacity
through a mechanism
involving both milk
proteins and fats

Molecular
Nutrition &
Food Research

57(7), pp 1228-
1236, 2013/7

10
Zhao, Yang; Zhao, Liang; Zheng, Xiaonan; Fu, Tianjiao; Guo,
Huiyuan; *Ren, Fazheng

Lactobacillus salivarius
Strain FDB89 Induced
Longevity in
Caenorhabditis
elegans by Dietary
Restriction

Journal of
Microbiology

51(2), pp 183-
188, 2013/4

11 Luo, J.; Pan, T.; Guo, H. Y.; Ren, F. Z

Effect of calcium in
brine on salt diffusion
and water distribution
of Mozzarella cheese
during brining
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Dairy Science
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831, 2013/2

12 Hu, Ya-nan; Ge, Ke-shan; Jiang, Lu; Guo, Hui-yuan; Luo, Jie;
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19(3), pp 359-
367, 2013/5



2019/11/26 英文论文_功能乳品重点实验室

http://fdl.cau.edu.cn/paper.aspx?id=107&y=15 3/5

and Functional
Properties of Low-fat
Cheddar Cheese

Technology
Research

13 Shiping Xu, Xueying Mao, Xue Cheng, Bin Chen

Ameliorating effects of
casein
glycomacropeptide on
obesity induced by
high-fat diet in male
Sprague-Dawley rats

Food and
Chemical
Toxicology

2013, 56, 1-7

14 Xue Cheng, Xi Tang, Qian Wang, Xueying Mao

Antibacterial effect
and hydrophobicity of
yak κ-casein
hydrolysate and its
fractions

International
Dairy Journal

2013, 31(2), 111-
116

15 Xi Tang, Qian Tian, Xue Cheng, Nan Li andXueying Mao

Bifidobacterial growth-
promoting effect of
yak milk κ-casein
hydrolysates produced
with different
proteases

International
Journal of Food
Science and
Technology

2013, 48, 1682-
1687

16 Xie, NN., Wang, C., Ao J.,Li, B.

Non-gastrointestinal-
hydrolysis enhances
bioavailability and
antioxidant efficacy of
casein as compared
with its in vitro
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Food Research
International

2013, 51, 114–
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17 Li, YW.,Li, B.

Characterization of
structure-antioxidant
activity relationship of
peptides in free radical
systems using QSAR
models: key sequence
positions and their
amino acid properties
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Theoretical
Biology

2013, 318, 29–43

18 Liu Fei, Jiang Yangfeng, Du Bingjian, Chai Zhi, Jiao Tong, Zhang
Chunyue, RenFazheng, LengXiaojing

Design and
characterization of
controlled-release

Journal of
Agricultural &

2013,
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edible packaging films
prepared with
synergistic whey-
protein polysaccharide
complexes

Food
Chemistry

19
ChaiZhi, Li Yuanyuan, Liu Fei, Du Bingjian, Jiao Tong, Zhang
Chunyue, LengXiaojing

Outer eggshell
membrane as delivery
vehicle for
polysaccharide/protein
microcapsules
incorporated with
vitamin E

Journal of
agricultural
and food
chemistry

2013, 61(3): 589-
595

20 Fanglei Zuo, Xiujuan Feng, Xiaofei Sun, Chao Du, Shangwu Chen

Characterization of a
plasmid pML21 of
Enterococcus faecalis
ML21 from Koumiss

Curr. Microbiol
(2013) 66: 103-
105
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Xiaowei Yang, ChenyanLv, Shengli Zhang,Guanghua Zhao
,Changwei Ma

Zn2+ rather than Ca2+
or Mg2+ used as a
cofactor in non-
muscular actin from
the oyster to control
protein polymerization

Biochimica et
BiophysicaActa

2013,1830:4179–
4188

22 Xiangmei Zhang, Nan Shang, Xu Zhang, MengGui, Pinglan Li

Role of plnB gene in
the regulation of
bacteriocin production
in Lactobacillus
paraplantarum L-XM1

Microbiological
Research

2013, 168:305-
310

23
Bao Zhang, Chunjuan Dong, Qingmao Shang, Yuzhu Han,
Pinglan Li

New insights into
membrane-active
action in plasma
membrane of fungal
hyphae by the
lipopeptide antibiotic

Biochimica et
BiophysicaActa

2013, 1828:
2230-2237

24 Wang Yang, Liu Guorong, GaoYang, GuiMeng, Pinglan Li Influence of High
Hydrostatic Pressure
on Microbial Growth
and Shelf-life of

Journal of Pure
and Applied
Microbiology

2013,7(2):
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Vacuum-Packed Sliced
Ham
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Li Jinlong,QiaoZhihong, TatsumiEizo, Saito asayoshi, Cheng
Yongqiang,Yin Lijun

A Novel Approach to
Improving the Quality
of Bittern-Solidified
Tofu by W/O
Controlled-Release
Coagulant. 2: Using
the Improved
Coagulant in Tofu
Processing and
Product Evaluation

Food and
Bioprocess
Technology

2013, 6(7): 1801-
1808

26
Li Jinlong, QiaoZhihong, TatsumiEizo, Saito asayoshi, Cheng
Yongqiang,Yin Lijun

A Novel Approach to
Improving the Quality
of Bittern-Solidified
Tofu by W/O
Controlled-Release
Coagulant. 1:
Preparation of W/O
Bittern Coagulant and
Its Controlled-Release
Property

Food and
Bioprocess
Technology

2013, 6(7): 1790-
1800.
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