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Effects of superchilling on quality of crayfish (<i>Procambarus clarkii</i>): water migration, biogenic
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4 Multifunctional bioactive coatings based on water-soluble chitosan with pomegranate peel extract
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5 The role of endogenous serine proteinase on disintegration of collagen fibers from grass carp
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Synthesis and antibacterial properties of new monomethyl fumaric acidâ€•modified chitosan
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Preparation and Quality Attributes of Egg-reduced Pound Cake Incorporating Grass Carp
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16 Chitosan oligosaccharides exert neuroprotective effects<i>via</i>modulating the PI3K/Akt/Bcl-2
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The role of cathepsin L on structural changes of collagen fibers involved in textural deterioration
of chilled grass carp (<i>Ctenopharyngodon idella</i>) fillets. Journal of the Science of Food and
Agriculture, 2022, 102, 5858-5866.
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Effect of the Degree of Hydrolysis on Nutritional, Functional, and Morphological Characteristics of
Protein Hydrolysate Produced from Bighead Carp (Hypophthalmichthys nobilis) Using Ficin Enzyme.
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q
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22 Technological roles of microorganisms in fish fermentation: a review. Critical Reviews in Food
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Improvement of the quality stability of vacuumâ€•packaged fermented fish (<i>Suanyu</i>) stored at
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24 Facile synthesis and antibacterial activity of geraniol conjugated chitosan oligosaccharide
derivatives. Carbohydrate Polymers, 2021, 251, 117099. 10.2 58
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Relevance of collagen solubility and gelatinolytic proteinase activity for texture softening in chilled
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26 Chitosan oligosaccharide-g-linalool polymer as inhibitor of hyaluronidase and collagenase activity.
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27 Improving the oxidative stability of fish oil nanoemulsions by co-encapsulation with curcumin and
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The impact of crucial protein degradation in intramuscular connective tissue on softening of
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30 The characterization and biological activities of synthetic N, O-selenized chitosan derivatives.
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31 Chargeâ€•Reversible Surfactantâ€•Induced Transformation Between Oilâ€•inâ€•Dispersion Emulsions and
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Bacterial community succession and biogenic amine changes during fermentation of fishâ€•chili paste
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41 Synthesis, characterization, and anti-tumor properties of O-benzoylselenoglycolic chitosan.
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The impacts of salt with Chinese liquor on the inhibition of microbial spoilage and quality attributes
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prepared by using two different enzymes. Journal of Food Science, 2020, 85, 3313-3322. 3.1 19

54 Effect of freezing methods on quality changes of grass carp during frozen storage. Journal of Food
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59
Optimization of the Maillard reaction of xylose with cysteine for modulating aroma compound
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61
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odor activity value and sensory evaluation by partial least squares regression. International Journal
of Food Properties, 2020, 23, 213-226.
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Correlations between microbiota succession and flavor formation during fermentation of Chinese
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and Alumina Nanoparticles. Langmuir, 2020, 36, 14589-14596. 3.5 22

66
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precursors formation during fermentation of Chinese traditional fermented fish. Food Chemistry,
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Sauce Fermentation. Frontiers in Microbiology, 2019, 10, 2300. 3.5 28

70 Quality Evaluation of Grass Carp (<i>Ctenopharyngodon idella)</i> Protein Concentrate
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72 Technological properties and probiotic potential of yeasts isolated from traditional lowâ€•salt
fermented Chinese fish Suan yu. Journal of Food Biochemistry, 2019, 43, e12865. 2.9 13



6

Yuan Li

# Article IF Citations

73 Biphasic biocatalysis using a CO<sub>2</sub>-switchable Pickering emulsion. Green Chemistry, 2019, 21,
4062-4068. 9.0 70

74
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89 Effect of heating temperature and duration on the texture and protein composition of Bighead Carp
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traditional fermented fish, determined by high throughput sequencing. Food Research International,
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coating combined with glycerol monolaurate. International Journal of Biological Macromolecules,
2017, 101, 448-454.

7.5 100



8

Yuan Li

# Article IF Citations

109
Effects of washing and membrane removal pretreatments on the antioxidant properties of grass carp
(<i>Ctenopharyngodon idella</i>) protein hydrolysates produced by <i>inÂ vitro</i> digestion.
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119 Freshness assessment of grass carp (<i>Ctenopharyngodon idellus</i>) fillets during stroage at 4Â Â°C
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Journal of Food Science and Technology, 2016, 51, 419-426.
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0 0 0 rg
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