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Optimum leaf defoliation: A new agronomic approach for
increasing nutrient uptake
and land equivalent ratio of maize soybean relay intercropping

system

Field Crops Research

Yield features of two soybean varieties under different water

supplies and field conditions

Field Crops Research

Intercropping maize and soybean increases efficiency of land and

fertilizer nitrogen use; A meta-analysis

Field Crops Research

Enhancing the thermal stability of soy proteins by preheat

treatment at lower protein concentration

Food Chemistry

Comparison of citrus pectin and apple pectin in conjugation with

soy protein isolate (SPI) under controlled dry-heating conditions

Food Chemistry

The effect of pH on the stabilization and digestive characteristics
of soybean lipophilic protein oil-in-water emulsions with

hypromellose

Food Chemistry

QTL Mapping for Protein and Sulfur-Containing Amino Acid
Contents Using a High-Density Bin-Map in Soybean (Glycine max
L. Merr.)

J. Agric. Food Chem.

In Vivo Evaluation of Zn Foliar Uptake and Transport in Soybean

Using X?ray Absorption and Fl uorescence Spectroscopy

J. Agric. Food Chem.

Simulations of Temperature and Pressure Unfolding in Soy

Allergen Gly m 4 Using Molecular Modeling

J. Agric. Food Chem.

X-ray Spectroscopy Fostering the Understanding of Foliar Uptake
and Transport of Mn by Soybean (Glycine max L. Merril): Kinetics,
Chemical Speciation, and Effects of Glyphosate

J. Agric. Food Chem.

Preparation and digestibility of fish oil nanoemulsions stabilized

by soybean protein isolate-phosphatidylcholine

Food Hydrocolloids




Design of novel edible hydrocolloids by structural interplays

between wheat gluten proteins and soyprotein isolates

Food Hydrocolloids

Effects of concentration of flavor compounds on interaction

between soy protein isolate and flavor compounds

Food Hydrocolloids

Heteroprotein complex formation of soy protein isolate and
lactoferrin: Thermodynamic formation mechanism and

morphologic structure

FoodHydrocolloids

Impact of heating treatments on physical stability and lipid-
protein cooxidation in oil-in-water emulsion prepared with soy

protein isolates

FoodHydrocolloids

The physicochemical properties and gastrointestinal fate of

oleosomes from non-heated and heated soymilk

Food Hydrocolloids

Edible foam based on pickering effect of bacterial cellulose
nanofibrils and soy protein isolates featuring interfacial network

stabilization

Food Hydrocolloids

Effect of partial replacement of water-soluble cod proteins by soy
proteins on the heat-induced aggregation and gelation properties

of mixed protein systems

Food Hydrocolloids

Heat stability and rheological properties of concentrated soy

protein/egg white protein composite microparticle dispersions

Food Hydrocolloids

hagis, an R Package Resource for Pathotype Analysis of
Phytophthora sojae Populations Causing Stem and Root Rot of
Soybean

Molecular Plant-Microbe

Interactions

Metabolic reprogramming in nodules, roots, and leaves of

symbiotic soybean in response to iron deficiency

Plant Cell Environ.
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