
Liangli Yu

ListiofiPublicationsibyiCitations

Source:ihttps://exalyycom/authorxpdf/10967743/lianglixyuxpublicationsxbyxcitationsypdf

Version:i2024x04x23i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

179
papers

8,508
citations

52
h-index

87
g-index

180
ext. papers

9,385
ext. citations

5.9
avg, IF

6.11
L-index



l Paper IF Citations

179 vreeKradicalKscavengingKpropertiesKofKwheatKextractsYKJournalhofhAgriculturalhandhFoodhChemistryWK
2002WKe`WKafaiXbd 5.7 662

178 αreparationKandKcharacterizationKofKzeinZchitosanKcomplexKforKencapsulationKofK˛–XtocopherolWKandK
itsKinKvitroKcontrolledKreleaseKstudyYKColloidshandhSurfaceshB:hBiointerfacesWK2011WKheWKadeXeb 6 427

177 sarotenoidWKtocopherolWKphenolicKacidWKandKantioxidantKpropertiesKofK³arylandXgrownKsoftKwheatYK
JournalhofhAgriculturalhandhFoodhChemistryWK2005WKecWKffdiXeg 5.7 242

176 xighXthroughputKrelativeKtααxKradicalKscavengingKcapacityKassayYKJournalhofhAgriculturalhandhFoodh
ChemistryWK2006WKedWKgdbiXcf 5.7 232

175 uffectsKofKextractionKsolventKonKwheatKbranKantioxidantKactivityKestimationYKLWThyhFoodhSciencehandh
TechnologyWK2004WKcgWKgagXgba 5.4 219

174 qntioxidantKpropertiesKofKbranKextractsKfromKMqkronMKwheatKgrownKatKdifferentKlocationsYKJournalhofh
AgriculturalhandhFoodhChemistryWK2003WKeaWKaeffXg` 5.7 208

173 vabricationWKcharacterizationKandKantimicrobialKactivitiesKofKthymolXloadedKzeinKnanoparticlesK
stabilizedKbyKsodiumKcaseinateXchitosanKhydrochlorideKdoubleKlayersYKFoodhChemistryWK2014WKadbWKbfiXge 8.5 198

172 vattyKacidKcompositionKandKantioxidantKpropertiesKofKcoldXpressedKmarionberryWKboysenberryWKredK
raspberryWKandKblueberryKseedKoilsYKJournalhofhAgriculturalhandhFoodhChemistryWK2005WKecWKeffXgc 5.7 197

171 αhytochemicalsKandKantioxidantKpropertiesKinKwheatKbranYKJournalhofhAgriculturalhandhFoodh
ChemistryWK2004WKebWKfa`hXad 5.7 180

170 TotalKphenolicKcontentsWKchelatingKcapacitiesWKandKradicalXscavengingKpropertiesKofKblackK
peppercornWKnutmegWKrosehipWKcinnamonKandKoreganoKleafYKFoodhChemistryWK2007WKa``WKii`Xiig 8.5 174

169 somparisonKofKSwissKredKwheatKgrainKandKfractionsKforKtheirKantioxidantKpropertiesYKJournalhofh
AgriculturalhandhFoodhChemistryWK2004WKebWKaaahXbc 5.7 165

168 vattyKacidKcompositionWKoxidativeKstabilityWKantioxidantKandKantiproliferativeKpropertiesKofKselectedK
coldXpressedKgrapeKseedKoilsKandKfloursYKFoodhChemistryWK2011WKabhWKciaXi 8.5 159

167 qntioxidantKpropertiesKofKhardKwinterKwheatKextractsYKFoodhChemistryWK2002WKghWKdegXdfa 8.5 142

166 TotalKphenolicKcontentsKandKantioxidantKpropertiesKofKcommonlyKconsumedKvegetablesKgrownKinK
soloradoYKLWThyhFoodhSciencehandhTechnologyWK2006WKciWKaaeeXaafb 5.4 139

165 vreeKradicalKscavengingKpropertiesKofKconjugatedKlinoleicKacidsYKJournalhofhAgriculturalhandhFoodh
ChemistryWK2001WKdiWKcdebXf 5.7 132

164 ×ovelKfluorometricKassayKforKhydroxylKradicalKscavengingKcapacityKSxOSsTKestimationYKJournalhofh
AgriculturalhandhFoodhChemistryWK2006WKedWKfagXbf 5.7 124

163 somparisonKofKwheatKfloursKgrownKatKdifferentKlocationsKforKtheirKantioxidantKpropertiesYKFoodh
ChemistryWK2004WKhfWKaaXaf 8.5 123
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162
shemicalKprofilingKofKtriacylglycerolsKandKdiacylglycerolsKinKcowKmilkKfatKbyKultraXperformanceK
convergenceKchromatographyKcombinedKwithKaKquadrupoleKtimeXofXflightKmassKspectrometryYKFoodh
ChemistryWK2014WKadcWKaiiXb`d

8.5 110

161 sharacterizationKofKcoldXpressedKonionWKparsleyWKcardamomWKmulleinWKroastedKpumpkinWKandKmilkK
thistleKseedKoilsYKJAOCSwhJournalhofhthehAmericanhOilhChemistsrhSocietyWK2006WKhcWKhdgXhed 1.8 103

160 ynhibitoryKeffectKofKshardonnayKandKblackKraspberryKseedKextractsKonKlipidKoxidationKinKfishKoilKandK
theirKradicalKscavengingKandKantimicrobialKpropertiesYKFoodhChemistryWK2007WKa`dWKa`feXa`gc 8.5 102

159
ysolationKandKcharacterizationKofKtwoKflavonoidsWKengeletinKandKastilbinWKfromKtheKleavesKofK
ungelhardiaKroxburghianaKandKtheirKpotentialKantiXinflammatoryKpropertiesYKJournalhofhAgriculturalh
andhFoodhChemistryWK2011WKeiWKdefbXi

5.7 101

158 qntioxidantKpropertiesKofKbranKextractsKfromKTregoKwheatKgrownKatKdifferentKlocationsYKJournalhofh
AgriculturalhandhFoodhChemistryWK2004WKebWKaaabXg 5.7 99

157 TotalKphenolicKcontentKandKtααxKradicalKscavengingKactivityKofKlettuceKS²actucaKsativaK²YTKgrownKinK
soloradoYKLWThyhFoodhSciencehandhTechnologyWK2007WKd`WKeebXeeg 5.4 95

156 αhenolicKacidWKtocopherolKandKcarotenoidKcompositionsWKandKantioxidantKfunctionsKofKhardKredK
winterKwheatKbranYKJournalhofhAgriculturalhandhFoodhChemistryWK2005WKecWKciafXbb 5.7 95

155 qntioxidantKpropertiesKandKphytochemicalKcompositionKofKshinaXgrownKpomegranateKseedsYKFoodh
ChemistryWK2012WKacbWKadegXadfd 8.5 94

154 uffectsKofKgenotypeKandKenvironmentKonKtheKantioxidantKpropertiesKofKhardKwinterKwheatKbranYK
JournalhofhAgriculturalhandhFoodhChemistryWK2006WKedWKecacXbb 5.7 93

153 vattyKacidKprofileWKthymoquinoneKcontentWKoxidativeKstabilityWKandKantioxidantKpropertiesKofK
coldXpressedKblackKcuminKseedKoilsYKLWThyhFoodhSciencehandhTechnologyWK2010WKdcWKad`iXadac 5.4 90

152 αolymericKmicelleKsystemsKofKhydroxycamptothecinKbasedKonKamphiphilicK×XalkylX×XtrimethylK
chitosanKderivativesYKColloidshandhSurfaceshB:hBiointerfacesWK2007WKeeWKaibXi 6 88

151 StructuralWKthermalWKandKantiXinflammatoryKpropertiesKofKaKnovelKpecticKpolysaccharideKfromKalfalfaK
S³edicagoKsativaK²YTKstemYKJournalhofhAgriculturalhandhFoodhChemistryWK2015WKfcWKcbaiXbh 5.7 81

150 ZeinXcaseinateKcompositeKnanoparticlesKforKbioactiveKdeliveryKusingKcurcuminKasKaKprobeKcompoundYK
FoodhHydrocolloidsWK2018WKhcWKbeXce 10.6 77

149 ynKvitroKbindingKofKbileKacidsKandKtriglyceridesKbyKselectedKchitosanKpreparationsKandKtheirK
physicoXchemicalKpropertiesYKLWThyhFoodhSciencehandhTechnologyWK2006WKciWKa`hgXa`ib 5.4 77

148 uffectsKofKpostharvestKtreatmentKandKheatKstressKonKavailabilityKofKwheatKantioxidantsYKJournalhofh
AgriculturalhandhFoodhChemistryWK2006WKedWKefbcXi 5.7 74

147
qntioxidantKpropertiesWKphytochemicalKcompositionWKandKantiproliferativeKactivityKofK
³arylandXgrownKsoybeansKwithKcoloredKseedKcoatsYKJournalhofhAgriculturalhandhFoodhChemistryWK2009
WKegWKaaagdXhe

5.7 69

146 uSκKdeterminationKofKtheKreactionsKbetweenKselectedKphenolicKacidsKandKfreeKradicalsKorKtransitionK
metalsYKFoodhChemistryWK2006WKieWKddfXdeg 8.5 69

145 uffectsKofKsolidXstateKenzymaticKtreatmentsKonKtheKantioxidantKpropertiesKofKwheatKbranYKJournalhofh
AgriculturalhandhFoodhChemistryWK2006WKedWKi`cbXde 5.7 68

(2006-2014)
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144 qntiXynflammatoryKandKantiproliferativeKactivitiesKofKtrifolirhizinWKaKflavonoidKfromKSophoraK
flavescensKrootsYKJournalhofhAgriculturalhandhFoodhChemistryWK2009WKegWKdeh`Xe 5.7 65

143 sonjugatedKlinoleicKacidKisomersKdifferKinKtheirKfreeKradicalKscavengingKpropertiesYKJournalhofh
AgriculturalhandhFoodhChemistryWK2002WKe`WKdaceXd` 5.7 63

142 uffectsKofKsolidXstateKyeastKtreatmentKonKtheKantioxidantKpropertiesKandKproteinKandKfiberK
compositionsKofKcommonKhardKwheatKbranYKJournalhofhAgriculturalhandhFoodhChemistryWK2007WKeeWKa`agcXhb5.7 62

141 sharacterizationKofKaKnovelKpolysaccharideKfromKtetraploidKwynostemmaKpentaphyllumKmakinoYK
JournalhofhAgriculturalhandhFoodhChemistryWK2013WKfaWKdhhbXi 5.7 61

140 qntioxidantKpropertiesKandKphenolicWKisoflavoneWKtocopherolKandKcarotenoidKcompositionKofK
³arylandXgrownKsoybeanKlinesKwithKalteredKfattyKacidKprofilesYKFoodhChemistryWK2009WKaadWKb`Xbg 8.5 61

139 ×ovelKchitosanXderivedKnanomaterialsKandKtheirKmicelleXformingKpropertiesYKJournalhofhAgriculturalh
andhFoodhChemistryWK2006WKedWKhd`iXaf 5.7 61

138 StructuralKanalysisKandKbioactivityKofKaKpolysaccharideKfromKtheKrootsKofKqstragalusKmembranaceusK
SvischTKrgeYKvarYKmongolicusKSrgeYTKxsiaoYKFoodhChemistryWK2011WKabhWKfb`Xfbf 8.5 60

137 qKnovelKalkaliKextractableKpolysaccharideKfromKαlantagoKasiaticK²YKSeedsKandKitsKradicalXscavengingK
andKbileKacidXbindingKactivitiesYKJournalhofhAgriculturalhandhFoodhChemistryWK2015WKfcWKefiXgg 5.7 57

136
uffectKofKlightKexposureKonKsensorialKqualityWKconcentrationsKofKbioactiveKcompoundsKandK
antioxidantKcapacityKofKradishKmicrogreensKduringKlowKtemperatureKstorageYKFoodhChemistryWK2014WK
aeaWKdgbXi

8.5 57

135 ³odifiedKsolubleKdietaryKfiberKfromKblackKbeanKcoatsKwithKitsKrheologicalKandKbileKacidKbindingK
propertiesYKFoodhHydrocolloidsWK2017WKfbWKidXa`a 10.6 57

134 shemicalKcompositionsKofKchrysanthemumKteasKandKtheirKantiXinflammatoryKandKantioxidantK
propertiesYKFoodhChemistryWK2019WKbhfWKhXaf 8.5 57

133 qntioxidantKpropertiesKofKbranKextractsKfromK‘αlatteRKwheatKgrownKatKdifferentKlocationsYKFoodh
ChemistryWK2005WKi`WKcaaXcaf 8.5 56

132 uffectsKofKbakingKconditionsWKdoughKfermentationWKandKbranKparticleKsizeKonKantioxidantKpropertiesK
ofKwholeXwheatKpizzaKcrustsYKJournalhofhAgriculturalhandhFoodhChemistryWK2009WKegWKhcbXi 5.7 55

131
ydentificationKandKquantificationKofKphytochemicalKcompositionKandKantiXinflammatoryKandKradicalK
scavengingKpropertiesKofKmethanolicKextractsKofKshineseKpropolisYKJournalhofhAgriculturalhandhFoodh
ChemistryWK2012WKf`WKabd`cXa`

5.7 54

130
shemicalKcompositionKofKfiveKcommercialKwynostemmaKpentaphyllumKsamplesKandKtheirKradicalK
scavengingWKantiproliferativeWKandKantiXinflammatoryKpropertiesYKJournalhofhAgriculturalhandhFoodh
ChemistryWK2010WKehWKaabdcXi

5.7 54

129 qpplicationKofKelectronKspinKresonanceKSuSκTKspectrometryKinKnutraceuticalKandKfoodKresearchYK
MolecularhNutritionhandhFoodhResearchWK2008WKebWKfbXgh 5.9 52

128
SimultaneousKquantificationKofKalphaXtocopherolKandKfourKmajorKcarotenoidsKinKbotanicalKmaterialsK
byKnormalKphaseKliquidKchromatographyXatmosphericKpressureKchemicalKionizationXtandemKmassK
spectrometryYKJournalhofhChromatographyhAWK2005WKa`idWKhcXi`

4.5 52

127 αhytochemicalKcompositionWKantiXinflammatoryWKandKantiproliferativeKactivityKofKwholeKwheatKflourYK
JournalhofhAgriculturalhandhFoodhChemistryWK2012WKf`WKbabiXce 5.7 49
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126 ysolationKandKcharacterizationKofKantiXinflammatoryKpeptidesKderivedKfromKwheyKproteinYKJournalhofh
DairyhScienceWK2016WKiiWKfi`bXfiab 4 49

125 shemicalKcompositionKandKantioxidativeKandKantiXinflammatoryKpropertiesKofKtenKcommercialKmungK
beanKsamplesYKLWThyhFoodhSciencehandhTechnologyWK2013WKedWKagaXagh 5.4 48

124 qKsingleKextractionKandKxα²sKprocedureKforKsimultaneousKanalysisKofKphytosterolsWKtocopherolsKandK
luteinKinKsoybeansYKFoodhChemistryWK2012WKaceWKbghiXie 8.5 47

123 TwoKnewKsaponinsKfromKtetraploidKjiaogulanKSwynostemmaKpentaphyllumTWKandKtheirK
antiXinflammatoryKandK˛–XglucosidaseKinhibitoryKactivitiesYKFoodhChemistryWK2013WKadaWKcf`fXac 8.5 46

122 uffectKofKprocessingKonKphenolicKcompositionKofKdoughKandKbreadKfractionsKmadeKfromKrefinedKandK
wholeKwheatKflourKofKthreeKwheatKvarietiesYKJournalhofhAgriculturalhandhFoodhChemistryWK2014WKfbWKa`dcaXf5.7 45

121 αhytochemicalKcompositionsWKandKantioxidantKpropertiesWKandKantiproliferativeKactivitiesKofKwheatK
flourYKFoodhChemistryWK2012WKaceWKcbeXca 8.5 45

120 ³icrogreensKofKrrassicaceaejKweneticKdiversityKofKphytochemicalKconcentrationsKandKantioxidantK
capacityYKLWThyhFoodhSciencehandhTechnologyWK2019WKa`aWKgcaXgcg 5.4 41

119 vreeKradicalKmediatedKformationKofKcXmonochloropropanediolKScX³sαtTKfattyKacidKdiestersYKJournalh
ofhAgriculturalhandhFoodhChemistryWK2013WKfaWKbedhXee 5.7 40

118 unzymaticKmodificationKtoKimproveKtheKwaterXabsorbingKandKgellingKpropertiesKofKpsylliumYKFoodh
ChemistryWK2003WKhbWKbdcXbdh 8.5 40

117
ydentificationKandKquantificationKofKphytochemicalKcompositionKandKantiXinflammatoryWKcellularK
antioxidantWKandKradicalKscavengingKactivitiesKofKabKαlantagoKspeciesYKJournalhofhAgriculturalhandh
FoodhChemistryWK2013WKfaWKfficXg`b

5.7 39

116
shromatographicKfingerprintKanalysisKandKrutinKandKquercetinKcompositionsKinKtheKleafKandK
wholeXplantKsamplesKofKdiXKandKtetraploidKwynostemmaKpentaphyllumYKJournalhofhAgriculturalhandh
FoodhChemistryWK2011WKeiWKc`dbXi

5.7 39

115 ulectronKspinKresonanceKestimationKofKhydroxylKradicalKscavengingKcapacityKforKlipophilicK
antioxidantsYKJournalhofhAgriculturalhandhFoodhChemistryWK2007WKeeWKccbeXcc 5.7 38

114
shemicalKcompositionKandKantiXproliferativeKandKantiXinflammatoryKeffectsKofKtheKleafKandK
wholeXplantKsamplesKofKdiploidKandKtetraploidKwynostemmaKpentaphyllumKSThunbYTK³akinoYKFoodh
ChemistryWK2012WKacbWKabeXcc

8.5 37

113 sharacterizationKofKenzymaticKmodifiedKsolubleKdietaryKfiberKfromKtomatoKpeelsKwithKhighKreleaseK
ofKlycopeneYKFoodhHydrocolloidsWK2020WKiiWKa`ecba 10.6 37

112 StructuralWKrheologicalKandKfunctionalKpropertiesKofKmodifiedKsolubleKdietaryKfiberKfromKtomatoK
peelsYKFoodhHydrocolloidsWK2018WKggWKeegXefe 10.6 36

111
sharacterisationKofKorganicKandKconventionalKsweetKbasilKleavesKusingKchromatographicKandK
flowXinjectionKmassKspectrometricKSvy³STKfingerprintsKcombinedKwithKprincipalKcomponentKanalysisYK
FoodhChemistryWK2014WKaedWKbfbXh

8.5 36

110 ynhibitoryKeffectsKofKwheatKbranKextractsKonKhumanK²t²KoxidationKandKfreeKradicalsYKLWThyhFoodh
SciencehandhTechnologyWK2005WKchWKdfcXdg` 5.4 36

109 sonjugatedKlinoleicKacidsKalterKtheKfattyKacidKcompositionKandKphysicalKpropertiesKofKeggKyolkKandK
albumenYKJournalhofhAgriculturalhandhFoodhChemistryWK2003WKeaWKfhg`Xf 5.7 36

(2003-2016)
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108 uffectsKofKbakingKonKcyanidinXcXglucosideKcontentKandKantioxidantKpropertiesKofKblackKandKyellowK
soybeanKcrackersYKFoodhChemistryWK2013WKadaWKaaffXgd 8.5 35

107
vormationKofKcXmonochloroXaWbXpropanediolKScX³sαtTKdiXKandKmonoestersKfromKtristearoylglycerolK
STSwTKandKtheKpotentialKcatalyticKeffectKofKve´†VKandKve´‡VYKJournalhofhAgriculturalhandhFoodhChemistryWK
2015WKfcWKahciXdh

5.7 35

106 sharacterizationKofKlipopolysaccharideXstimulatedKcytokineKexpressionKinKmacrophagesKandK
monocytesYKInflammationhResearchWK2012WKfaWKacbiXch 7.2 34

105
sharacterizationKofKaKnovelKalkaliXsolubleKheteropolysaccharideKfromKtetraploidKwynostemmaK
pentaphyllumK³akinoKandKitsKpotentialKantiXinflammatoryKandKantioxidantKpropertiesYKJournalhofh
AgriculturalhandhFoodhChemistryWK2014WKfbWKcghcXi`

5.7 33

104
αartialKleastXsquaresXdiscriminantKanalysisKdifferentiatingKshineseKwolfberriesKbyKUα²sX³SKandKflowK
injectionKmassKspectrometricKSvy³STKfingerprintsYKJournalhofhAgriculturalhandhFoodhChemistryWK2014WK
fbWKi`gcXh`

5.7 33

103 uffectKofKgenotypeWKenvironmentWKandKtheirKinteractionKonKphytochemicalKcompositionsKandK
antioxidantKpropertiesKofKsoftKwinterKwheatKflourYKFoodhChemistryWK2013WKachWKdedXfb 8.5 33

102 qnKopticalK³u³SKsensorKutilizingKaKchitosanKfilmKforKcatecholKdetectionYKSensorshandhActuatorshB:h
ChemicalWK2009WKachWKfdXg` 8.5 33

101
uffectKofKgenotypeWKenvironmentWKandKtheirKinteractionKonKchemicalKcompositionKandKantioxidantK
propertiesKofKlowXlinolenicKsoybeansKgrownKinK³arylandYKJournalhofhAgriculturalhandhFoodhChemistryWK
2009WKegWKa`afcXgd

5.7 33

100 ³itigationKofKcX³onochloroXaWbXpropanediolKusterKvormationKbyKκadicalKScavengersYKJournalhofh
AgriculturalhandhFoodhChemistryWK2016WKfdWKehhgXib 5.7 33

99
TriacylglycerolKcompositionsKofKsunflowerWKcornKandKsoybeanKoilsKexaminedKwithKsupercriticalKsOK
ultraXperformanceKconvergenceKchromatographyKcombinedKwithKquadrupoleKtimeXofXflightKmassK
spectrometryYKFoodhChemistryWK2017WKbahWKefiXegd

8.5 32

98 quthenticationKofKorganicallyKandKconventionallyKgrownKbasilsKbyKgasKchromatographyZmassK
spectrometryKchemicalKprofilesYKAnalyticalhChemistryWK2013WKheWKbideXec 7.8 32

97
uffectsKofKsulfationKonKtheKphysicochemicalKandKfunctionalKpropertiesKofKaKwaterXinsolubleK
polysaccharideKpreparationKfromKwanodermaKlucidumYKJournalhofhAgriculturalhandhFoodhChemistryWK
2010WKehWKcccfXda

5.7 31

96 TwoKnovelKantiXinflammatoryKbaXnordammaraneKsaponinsKfromKtetraploidKziaogulanKSKwynostemmaK
pentaphyllumKTYKJournalhofhAgriculturalhandhFoodhChemistryWK2013WKfaWKabfdfXeb 5.7 30

95 αhytochemicalKcompositionsWKandKantioxidantKandKantiXinflammatoryKpropertiesKofKtwentyXtwoKredK
riceKsamplesKgrownKinKZhejiangYKLWThyhFoodhSciencehandhTechnologyWK2013WKedWKebaXebg 5.4 29

94 ynhibitoryKeffectsKofKSSTXKandKSκTXfXhydroxyXbWeWgWhXtetramethylchromanXbXcarboxylicKacidsKonK
tyrosinaseKactivityYKJournalhofhAgriculturalhandhFoodhChemistryWK2003WKeaWKbcddXg 5.7 26

93 somparisonKofKcommercialKsupplementsKcontainingKconjugatedKlinoleicKacidsYKJournalhofhFoodh
CompositionhandhAnalysisWK2003WKafWKdaiXdbh 4.1 26

92 shemicalKcompositionKofKacKcommercialKsoybeanKsamplesKandKtheirKantioxidantKandK
antiXinflammatoryKpropertiesYKJournalhofhAgriculturalhandhFoodhChemistryWK2012WKf`WKa``bgXcd 5.7 25

91 ysolationKandKcharacterizationKofKfiveKglycerolKestersKfromKWuhanKpropolisKandKtheirKpotentialK
antiXinflammatoryKpropertiesYKJournalhofhAgriculturalhandhFoodhChemistryWK2012WKf`WKa``daXg 5.7 25

Liangli Yu

6



90 shitosanXcoatedKelectrodesKforKbimodalKsensingjKselectiveKpostXelectrodeKfilmKreactionKforK
spectroelectrochemicalKanalysisYKLangmuirWK2008WKbdWKgbbcXca 4 25

89 uffectsKofKxylanaseKtreatmentsKonKgellingKandKwaterXuptakingKpropertiesKofKpsylliumYKJournalhofh
AgriculturalhandhFoodhChemistryWK2003WKeaWKdibXe 5.7 25

88 xypolipidemicKeffectsKofKmodifiedKpsylliumKpreparationsYKJournalhofhAgriculturalhandhFoodhChemistry
WK2004WKebWKdiihXe``c 5.7 25

87 wellingKandKbileKacidKbindingKpropertiesKofKgelatinXalginateKgelsKwithKinterpenetratingKpolymerK
networksKbyKdoubleKcrossXlinkingYKFoodhChemistryWK2019WKbg`WKbbcXbbh 8.5 23

86 sharacterizationKofKaKheteropolysaccharideKisolatedKfromKdiploidKwynostemmaKpentaphyllumK
³akinoYKCarbohydratehPolymersWK2013WKibWKbaaaXg 10.3 23

85 uffectsKofKstructuralKmodificationsKonKphysicochemicalKandKbileKacidXbindingKpropertiesKofKpsylliumYK
JournalhofhAgriculturalhandhFoodhChemistryWK2013WKfaWKeifXf`a 5.7 23

84 vattyKqcidKustersKofKcX³onochloropropanedioljKqKκeviewYKAnnualhReviewhofhFoodhSciencehandh
TechnologyWK2019WKa`WKbeiXbhd 14.7 22

83 vormationKofKcX³sαtKvattyKqcidKustersKfromK³onostearoylKwlycerolKandKtheKThermalKStabilityKofK
cX³sαtK³onoestersYKJournalhofhAgriculturalhandhFoodhChemistryWK2016WKfdWKhiahXhibf 5.7 22

82 shemicalKcompositionsWKxα²sZ³SKfingerprintingKprofilesKandKradicalKscavengingKpropertiesKofK
commercialKwynostemmaKpentaphyllumKSThunbYTK³akinoKsamplesYKFoodhChemistryWK2012WKacdWKah`Xahh 8.5 22

81 uffectsKofKsulfationKonKtheKphysicochemicalKandKfunctionalKpropertiesKofKpsylliumYKJournalhofh
AgriculturalhandhFoodhChemistryWK2010WKehWKagbXi 5.7 22

80 somponentsKcharacterizationKofKtotalKtetraploidKjiaogulanKSKwynostemmaKpentaphyllumKTKsaponinK
andKitsKcholesterolXloweringKpropertiesYKJournalhofhFunctionalhFoodsWK2016WKbcWKedbXeee 5.1 21

79 qcidKtreatmentKtoKimproveKpsylliumKfunctionalityYKJournalhofhFunctionalhFoodsWK2009WKaWKddXdi 5.1 20

78 reneficialKhealthKpropertiesKofKpsylliumKandKapproachesKtoKimproveKitsKfunctionalitiesYKAdvanceshinh
FoodhandhNutritionhResearchWK2009WKeeWKaicXbb` 6 20

77 κapidKdetectionKofKmilkKadulterationKusingKintactKproteinKflowKinjectionKmassKspectrometricK
fingerprintsKcombinedKwithKchemometricsYKFoodhChemistryWK2018WKbd`WKegcXegh 8.5 19

76 sholesterolXloweringKactivityKofKsoyXderivedKglyceollinsKinKtheKgoldenKSyrianKhamsterKmodelYKJournalh
ofhAgriculturalhandhFoodhChemistryWK2013WKfaWKeggbXhb 5.7 19

75
tifferentiatingKorganicKandKconventionalKsageKbyKchromatographicKandKmassKspectrometryKflowK
injectionKfingerprintsKcombinedKwithKprincipalKcomponentKanalysisYKJournalhofhAgriculturalhandhFoodh
ChemistryWK2013WKfaWKbiegXfc

5.7 18

74 qbsorptionWKtistributionWK³etabolismKandKuxcretionKofKcX³sαtKaX³onopalmitateKafterKOralK
qdministrationKinKκatsYKJournalhofhAgriculturalhandhFoodhChemistryWK2017WKfeWKbf`iXbfad 5.7 17

73
UtilityKofKhesperidinaseKforKfoodKfunctionKresearchjKenzymaticKdigestionKofKbotanicalKextractsKaltersK
cellularKantioxidantKcapacitiesKandKantiXinflammatoryKpropertiesYKJournalhofhAgriculturalhandhFoodh
ChemistryWK2014WKfbWKhfd`Xg

5.7 17

(2014-2008)
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72
TechnicalKnotejK×ontargetedKdetectionKofKadulteratedKplantKproteinsKinKrawKmilkKbyK
Uα²sXquadrupoleKtimeXofXflightKmassKspectrometricKproteomicsKcombinedKwithKchemometricsYK
JournalhofhDairyhScienceWK2017WKa``WKfih`Xfihf

4 17

71 tifferentiatingKorganicKfromKconventionalKpeppermintsKusingKchromatographicKandKflowKinjectionK
massKspectrometricKSvy³STKfingerprintsYKJournalhofhAgriculturalhandhFoodhChemistryWK2012WKf`WKaaihgXid 5.7 17

70 uffectsKofKconjugatedKlinoleicKacidKSs²qTKisomersKonKoxygenKdiffusionXconcentrationKproductsKinK
liposomesKandKphospholipidKsolutionsYKJournalhofhAgriculturalhandhFoodhChemistryWK2006WKedWKgbhgXic 5.7 17

69 ruildingKaKκesilientWKSustainableWKandKxealthierKvoodKSupplyKThroughKynnovationKandKTechnologyYK
AnnualhReviewhofhFoodhSciencehandhTechnologyWK2021WKabWKaXbh 14.7 17

68
tifferentiatingKorganicallyKandKconventionallyKgrownKoreganoKusingKultraperformanceKliquidK
chromatographyKmassKspectrometryKSUα²sX³STWKheadspaceKgasKchromatographyKwithKflameK
ionizationKdetectionKSheadspaceXwsXvytTWKandKflowKinjectionKmassKspectrumKSvy³STKfingerprintsK
combinedKwithKmultivariateKdataKanalysisYKJournalhofhAgriculturalhandhFoodhChemistryWK2014WKfbWKh`geXhd

5.7 16

67 TriacylglycerolsKcompositionsWKsolubleKandKboundKphenolicsKofKredKsorghumsWKandKtheirKradicalK
scavengingKandKantiXinflammatoryKactivitiesYKFoodhChemistryWK2021WKcd`WKabhabc 8.5 16

66 αhysicochemicalKαropertiesKofKqcerKtruncatumKSeedKOilKuxtractedKUsingKSupercriticalKsarbonK
tioxideYKJAOCSwhJournalhofhthehAmericanhOilhChemistsrhSocietyWK2017WKidWKggiXghf 1.8 15

65 wenotypeWKenvironmentWKandKtheirKinteractionsKonKtheKphytochemicalKcompositionsKandKradicalK
scavengingKpropertiesKofKsoftKwinterKwheatKbranYKLWThyhFoodhSciencehandhTechnologyWK2015WKf`WKbggXbhc 5.4 15

64 ×ovelKcompositeKgelsKofKgelatinKandKsolubleKdietaryKfiberKfromKblackKbeanKcoatsKwithK
interpenetratingKpolymerKnetworksYKFoodhHydrocolloidsWK2018WKhcWKgbXgh 10.6 15

63
tifferentiatingKleafKandKwholeXplantKsamplesKofKdiXKandKtetraploidKwynostemmaKpentaphyllumK
SThunbYTK³akinoKusingKflowXinjectionKmassKspectrometricKfingerprintingKmethodYKJournalhofh
FunctionalhFoodsWK2013WKeWKabhhXabig

5.1 15

62
αhytochemicalKcompositionKandKantiproliferativeKactivitiesKofKbranKfractionKofKtenK³arylandXgrownK
softKwinterKwheatKcultivarsjKsomparisonKofKdifferentKradicalKscavengingKassaysYKJournalhofhFoodh
CompositionhandhAnalysisWK2014WKcfWKeaXeh

4.1 15

61 αhytochemicalWKantioxidantWKandKantiproliferativeKpropertiesKofKseedKoilKandKflourKextractsKofK
³arylandXgrownKtobaccoKcultivarsYKJournalhofhAgriculturalhandhFoodhChemistryWK2011WKeiWKihggXhd 5.7 15

60 ThreeKnewKflavanonolKglycosidesKfromKleavesKofKungelhardtiaKroxburghianaWKandKtheirK
antiXinflammationWKantiproliferativeKandKantioxidantKpropertiesYKFoodhChemistryWK2012WKacbWKghhXgih 8.5 14

59
shemicalKprofileKandKinKvitroKgutKmicrobiotaKmodulatoryWKantiXinflammatoryKandKfreeKradicalK
scavengingKpropertiesKofKchrysanthemumKmorifoliumKcvYKvubaijuYKJournalhofhFunctionalhFoodsWK2019WK
ehWKaadXabb

5.1 13

58 TriacylglycerolWKfattyKacidWKandKphytochemicalKprofilesKinKaKnewKredKsorghumKvarietyKSziK²iangK×oYKaTK
andKitsKantioxidantKandKantiXinflammatoryKpropertiesYKFoodhSciencehandhNutritionWK2019WKgWKidiXieh 3.2 13

57 qKnovelKalkalineKhemicellulosicKheteroxylanKisolatedKfromKalfalfaKS³edicagoKsativaK²YTKstemKandKitsK
thermalKandKantiXinflammatoryKpropertiesYKJournalhofhAgriculturalhandhFoodhChemistryWK2015WKfcWKbig`Xh 5.7 13

56
shemicalKsompositionsKofKsoldXαressedKrroccoliWKsarrotWKandKsucumberKSeedKvloursKandKTheirKinK
VitroKwutK³icrobiotaK³odulatoryWKqntiXinflammatoryWKandKvreeKκadicalKScavengingKαropertiesYK
JournalhofhAgriculturalhandhFoodhChemistryWK2018WKffWKic`iXicag

5.7 13

55
uffectsKofKwheatKantioxidantsKonKoxygenKdiffusionXconcentrationKproductsKinKliposomesKandKmκ×qK
levelsKofKx³wXsoqKreductaseKandKcholesterolKgalphaXhydroxylaseKinKprimaryKratKhepatocytesYK
JournalhofhAgriculturalhandhFoodhChemistryWK2008WKefWKe`ccXdb

5.7 13
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54 xomeKfoodKpreparationKtechniquesKimpactedKtheKavailabilityKofKnaturalKantioxidantsKandK
bioactivitiesKinKkaleKandKbroccoliYKFoodhandhFunctionWK2018WKiWKeheXeic 6.1 12

53 αhytochemicalKαrofileKandKqntiproliferativeKqctivityKofKtoughKandKrreadKvractionsK³adeKfromK
κefinedKandKWholeKWheatKvloursYKCerealhChemistryWK2015WKibWKbgaXbgg 2.4 11

52
qKnovelKwynostemmaKpentaphyllumKsaponinKandKitsKadipogenesisKinhibitoryKeffectKthroughK
modulatingKWntZ˛†XcateninKpathwayKandKcellKcycleKinKmitoticKclonalKexpansionYKJournalhofhFunctionalh
FoodsWK2015WKagWKeebXefb

5.1 11

51 αreparationKofKsuccinylatedKderivativesKofKpsylliumKandKtheirKphysicochemicalKandKbileKacidXbindingK
propertiesYKFoodhChemistryWK2012WKacbWKa`beXa`cb 8.5 11

50 TheKchemicalKcompositionKofKaKcoldXpressedKmilkKthistleKseedKflourKextractWKandKitsKpotentialKhealthK
beneficialKpropertiesYKFoodhandhFunctionWK2019WKa`WKbdfaXbdg` 6.1 10

49 qKnovelKfatKreplacerKcomposedKbyKgelatinKandKsolubleKdietaryKfibersKfromKblackKbeanKcoatsKwithKitsK
applicationKinKmeatballsYKLWThyhFoodhSciencehandhTechnologyWK2020WKabbWKa`i``` 5.4 10

48 tifferentiatingK³ilkKandK×onXmilkKαroteinsKbyKUα²sKqminoKqcidKvingerprintsKsombinedKwithK
shemometricKtataKqnalysisKTechniquesYKJournalhofhAgriculturalhandhFoodhChemistryWK2015WKfcWKciifXd``b5.7 9

47 uffectKofKvattyKqcidKshainK²engthKonKtheKsrystallizationKrehaviorKofKTransXfreeK³argarineK
rasestocksKduringKStorageYKJournalhofhOleohScienceWK2017WKffWKcecXcfb 1.6 8

46 sonjugatedKlinolenicKacidsKandKnutraceuticalKcomponentsKinKziaogulanKSwynostemmaKpentaphyllumTK
seedsYKLWThyhFoodhSciencehandhTechnologyWK2016WKfhWKaaaXaah 5.4 8

45 ymmunomodulationKactivityKofKalkaliKextractKpolysaccharideKfromKαlantagoKasiaticK²YKseedsYKRSCh
AdvancesWK2016WKfWKgfcabXgfcag 3.7 8

44 xomeXbasedKpreparationKapproachesKalteredKtheKavailabilityKofKhealthKbeneficialKcomponentsKfromK
carrotKandKblueberryYKFoodhSciencehandhNutritionWK2017WKeWKgicXh`d 3.2 7

43 shemicalKcompositionKofKtetraploidKgypenosidesKandKtheirKsuppressionKonKinflammatoryKresponseK
byK×vX˛”rZ³qα–sZqαXaKsignalingKpathwaysYKFoodhSciencehandhNutritionWK2020WKhWKaaigXab`g 3.2 7

42 SynthesisKandKcharacterizationKofKalkylatedKcaseinateWKandKitsKstructureXcurcuminKloadingKpropertyK
relationshipKinKwaterYKFoodhChemistryWK2018WKbddWKbdfXbec 8.5 7

41
vabricationKandKsharacterizationKofKZeinKsompositeKαarticlesKsoatedKbyKsaseinateXαectinK
ulectrostaticKsomplexesKwithKymprovedKStructuralKStabilityKinKqcidicKqqueousKunvironmentsYK
MoleculesWK2019WKbdWK

4.8 7

40 rioactiveKsompoundsKinKsornK2012WKheXa`c 7

39 ³ethodsKforKqntioxidantKsapacityKustimationKofKWheatKandKWheatXrasedKvoodKαroductsaahXagb 7

38 ³icrobialKtransglutaminaseXinducedKcrossXlinkingKofKsodiumKcaseinateKasKtheKcoatingKstabilizerKofK
zeinKnanoparticlesYKLWThyhFoodhSciencehandhTechnologyWK2021WKachWKaa`fbd 5.4 7

37
SeparatingKfourKdiastereomericKpairsKofKdihydroflavonolKglycosidesKfromKungelhardiaKroxburghianaK
usingKhighKperformanceKcounterXcurrentKchromatographyYKJournalhofhChromatographyhAWK2015WK
achcWKgiXhg

4.5 6

(2015-2018)
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36 TranscriptionalKandKtranslationalXuncouplingKinKregulationKofKtheKsXs²abKandKitsKreceptorsKsXsκdWKgK
inKTxαXaKmonocytesKandKmacrophagesYKImmunitywhInflammationhandhDiseaseWK2018WKfWKa`fXaaf 2.4 6

35 OilsKfromKxerbsWKSpicesWKandKvruitKSeeds 6

34
αotentialKκelationshipsKretweenKvattyKqcidKsompositionsKandKαhytochemicalsKofKSelectedK²owK
²inolenicKSoybeansKwrownKinK³arylandYKJAOCSwhJournalhofhthehAmericanhOilhChemistsrhSocietyWK2010WK
hgWKediXeeh

1.8 5

33
TriacylglycerolsKandKvattyKqcidKsompositionsKofKsucumberWKTomatoWKαumpkinWKandKsarrotKSeedKOilsK
byKUltraXαerformanceKsonvergenceKshromatographyKsombinedKwithKβuadrupoleKTimeXofXvlightK
³assKSpectrometryYKFoodsWK2020WKiWK

4.9 5

32
TriacylglycerolsKcompositionKanalysisKofKoliveKoilsKbyKultraXperformanceKconvergenceK
chromatographyKcombinedKwithKquadrupoleKtimeXofXflightKmassKspectrometryYKInternationalhJournalh
ofhFoodhSciencehandhTechnologyWK2019WKedWKhgaXhgi

3.8 5

31 shemicalKcompositionKofKcoldXpressedKblackberryKseedKflourKextractKandKitsKpotentialK
healthXbeneficialKpropertiesYKFoodhSciencehandhNutritionWK2020WKhWKabaeXabbe 3.2 5

30 ysoflavoneKcompositionKandKantioxidantKcapacityKofKmodifiedXlipoxygenaseKsoybeansKgrownKinK
³arylandYKJournalhofhAgriculturalhandhFoodhChemistryWK2011WKeiWKabi`bXi 5.7 4

29 OilsKfromKvruitWKSpiceWKandKxerbKSeedsK2020WKaXce 3

28 qntioxidantKandKxealthKαromotingKαropertiesKofKWheatKSTriticumKsppYTK2012WKaacXac` 3

27 serealsKandKαulsesKâ��KqnKOverviewK2012WKaXe 3

26 ydentificationKofKliverKsYαeaKasKaKgeneKresponsiveKtoKcirculatingKcholesterolKinKaKhamsterKmodelYK
JournalhofhNutritionalhScienceWK2016WKeWKeaf 2.7 3

25 ×ovelKdoubleKcrossXlinkedKgelsKofKsoybeanKproteinKisolatesKandKsolubleKdietaryKfiberKfromKsoybeanK
coatsKwithKtheirKfunctionalitiesYKFoodhHydrocolloidsWK2021WKaacWKa`fdgd 10.6 3

24 qntioxidantKαropertiesKofKWheatKwrainKandKitsKvractionsgXbc 2

23
TriacylglycerolKandKvattyKqcidKsompositionsKofKrlackberryWKκedKκaspberryWKrlackKκaspberryWK
rlueberryKandKsranberryKSeedKOilsKbyKUltraXαerformanceKsonvergenceK
shromatographyXβuadrupoleKTimeXofXvlightK³assKSpectrometryYKFoodsWK2021WKa`WK

4.9 2

22
tetectionKofKoliveKoilKadulterationKwithKvegetableKoilsKbyKultraXperformanceKconvergenceK
chromatographyXquadrupoleKtimeXofXflightKmassKspectrometryKSUαsXβTOvK³STKcoupledKwithK
multivariateKdataKanalysisKbasedKonKtheKdifferencesKofKtriacylglycerolKcompositionsYKFoodhScienceh
andhNutritionWK2020WKhWKcgeiXcgfg

3.2 2

21 shemicalKsompositionKofKTomatoKSeedKvloursWKandKTheirKκadicalKScavengingWKqntiXynflammatoryKandK
wutK³icrobiotaK³odulatingKαropertiesYKMoleculesWK2021WKbfWK 4.8 2

20 shemicalKsompositionKαrofilingKandKriologicalKqctivitiesKofKαhenolicKsompoundsKinKulevenKκedK
SorghumsYKJournalhofhAgriculturalhandhFoodhChemistryWK2021WKfiWKid`gXidah 5.7 2

19 qllK×aturalKWholeXWheatKvunctionalKvoodsKforKxealthKαromotionKandKtiseaseKαreventionYKACSh
SymposiumhSeriesWK2008WKabeXadb 0.4 1
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18 uffectsKofKwenotypeWKunvironmentKandKwenotypeKˆ�KunvironmentKynteractionKonKtheKqntioxidantK
αropertiesKofKWheatbdXda 1

17 αhytochemicalKsompositionsKandKvreeKκadicalKScavengingKsapacitiesKofKSelectedKsoldXαressedK
udibleKSeedKOilsYKACShSymposiumhSeriesWK2007WKbeeXbfg 0.4 1

16 qntioxidantKαropertiesKofKWheatKαhenolicKqcidsedXgb 1

15 qnalysisKofKTocopherolsKandKsarotenoidsKinKWheatK³aterialsKUsingK²iquidKshromatographyâ��³assK
SpectrometryKTechnologyai`Xb`g 1

14 βuantificationKofKαhenolicKqcidsKinKWheatKandKWheatXrasedKαroductsb`hXbah 1

13 κadicalKScavengingKαropertiesKofKsoldXαressedKudibleKSeedKOilsYKACShSymposiumhSeriesWK2005WKa`gXaag 0.4 1

12 ²ipidKsompositionsKandKweographicalKtiscriminationKofKidKweographicallyKquthenticKWheatK
SamplesKrasedKonKUα²sX³SKwithK×onXTargetedK²ipidomicKqpproachYKFoodsWK2020WKa`WK 4.9 1

11 ValueXqddedKUtilizationKofKvruitKSeedKOilsKforKymprovingKxumanKxealthjKqKαrogressKκeviewYKACSh
FoodhSciencehphTechnologyW 0

10 ruckwheatjKqK×ovelKαseudocerealK2012WKacaXadh

9 αarsleyWKsarrotWKandKOnionKSeedKOilsK2009WKdgiXdi`

8 sarotenoidWKTocopherolWK²ignanWKvlavonoidWKandKαhytosterolKsompositionsKofKWheatKwrainKandKytsKvractionsdbXec

7 uffectsKofKuxtractionK³ethodKandKsonditionsKonKWheatKqntioxidantKqctivityKustimationa``Xaag

6 qpplicationKofKuSκKinKWheatKqntioxidantKteterminationagcXahi

5 WheatKqntioxidantsKandKsholesterolK³etabolismbcfXbdc

4 uffectsKofKαostharvestKTreatmentsWKvoodKvormulationWKandKαrocessingKsonditionsKonKWheatK
qntioxidantKαropertiesgcXhg

3 qntioxidantKαropertiesKofKWheatXrasedKrreakfastKvoodshhXii

2 αhenolicKqcidKsompositionKofKWheatKrranYKACShSymposiumhSeriesWK2005WKa`Xah 0.4

1 qntioxidativeKqctivityKofKsonjugatedK²inoleicKqcidKteterminedKbyKuSκK2006WKahcXb``

(2006-)

11



Liangli Yu

12


