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Sterilization effect of atmospheric pressure low temperature plasma on yeast
cells and its mechanism analysis
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Development of Lactic Acid Beverage Made from Persimmon Syrup by the
Isolated Lactic Acid Bacteria from the Persimmon Fruits
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Analysis on composition and antioxidative properties of phlorotannins
isolated from Fisenia and Ecklonia species
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Inhibiting effects of Defferiferrichrysin, an iron-chelating cyclic peptide
produced by Aspergillus oryzae, on lipid oxidation
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