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Lipase—catalyzed synthesis of erythorbyl laurate as a
. . potential food additive with multi—functionalities: emulsifying,
10:20~10:50 antioxidative, and antibacterial activities
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Nanoneutralization in practical application: An eco—innovative
) _ tool based on hydrodynamic cavitation in functional vegetable
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Improving bioactivity and masking bitter taste of ginseng by
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Bio—inspired inorganic nanomaterials for nutraceutical delivery 23 =
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14301500 Nanotechnology for enhanced bioavailability of functional foods
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Protein—polysaccharide interactions for food structure design
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Development of functional starch controlled for digestibility by (G il i e )
15:40~16:10 structural modification
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