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1.Xiaoqian Zou, Sijia Peng, Chunxiao Pang, Haibo Luo*, Li Jiang*. Effects of
decontamination treatment combined with natural chemicals and/or ultra-high
pressure on the quality and safety of ready-to-eat wine-pickled mud snails ( Bullacta
exarata) [J]. Food Quality and Safety, 2021, 5,1-9.
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