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Protein Stabilisation and Biocatalysis

University of Hohenheim and Department of
Biotechnology and Enzyme Science

Basics of Chromatography and Data Evaluation

Gas Chromatography - Basics and Hardware —

Gas Chromatography - Derivatization and
Practical Examples —

Hardware Liquid Chromatography

High Performance Liquide Chromatography

Protein Purification by Chromatography

Enzyme Activity and Kinetics

Non-Linear Regression

Current Research — Microbial Peptidases

Current Research — Altering the
Technofunctionality of Milk Proteins

Physiochemical properties of sugars and
sweeteners and the role of water in sweet taste

chemoreception

The chemical characterization of the brain: from
new measurement tools to new neurochemical

insights

Utilization of Byproducts from American Meat and

Poultry Industries

Antioxidant-rich phytochemicals and assessment
of their health promoting properties by using

different models
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Frontiers in Bioactive Polysaccharides Research:
Structural Characteristics and Mechanisms of
Action

The AUT-NCU PhD collaboration program and
food for health research with green tea extracts
and seaweed (Undaria pinnatifida) extracts

Nutritional approach to nonalcoholic fatty liver
disease

Xylanases and B -Xylosidases of a Thermophilic
Bacterium, Geobacillus caldoxylosilyticus

The effect of vitamin D levels and vitamin D
receptor single nucleotide polymorphism on
serum lipid profiles in children and adolescents in
West China

Identification and Characterization of Natural
Lactic Acid Bacteria Having the Ability to Increase
Cysteine Sulfoxide Contents in Vegetables

Effects of Dietary Patterns on Serum Lipid

Profiles and Glucose in Chinese Han Adolescents

Food Bioactives: a double-edged sword

Targeting Hyaluronan - the scar forming poly-

disaccharide

NMR in Structural Analysis of Polysaccharides

Effects of Salt Stress on the Phenolic Content of

Brassica Sprouts

Whole food approach for chronic diseases
prevention and healthy aging: opportunities and

challenges for food industry

QOats in a healthy gluten-free diet

Human Microbiome Dynamics: from birth to death

Dietary polyphenol - protein interaction
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Staghorn Sumac (Rhus typhina)

Human Intervention Studies to Investigate
Physiological Activity of Food Ingredients and

Botanicals

Genetic Modifications of Starch, and Their

Applications
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