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99 whangesKinKtheKantioxidantKactivityKofKloachKTMisgurnusKanguillicaudatusUKproteinKhydrolysatesK
duringKaKsimulatedKgastrointestinalKdigestionbKFoodiChemistryZK2010ZKefdZKledalej 8.5 215

98 “nKvitroKantioxidantKactivityKandKinKvivoKantiafatigueKeffectKofKloachKTMisgurnusKanguillicaudatusUK
peptidesKpreparedKbyKpapainKdigestionbKFoodiChemistryZK2011ZKefhZKellaemh 8.5 202

97 OptimizationKforKultrasoundKextractionKofKpolysaccharidesKfromKmulberryKfruitsKwithKantioxidantK
andKhyperglycemicKactivityKinKvitrobKCarbohydrateiPolymersZK2015ZKegdZKeffagf 10.3 178

96 yffectKofKdegreeKofKhydrolysisKonKtheKantioxidantKactivityKofKloachKTMisgurnusKanguillicaudatusUK
proteinKhydrolysatesbKInnovativeiFoodiScienceiandiEmergingiTechnologiesZK2009ZKedZKfgiafhd 6.8 169

95
PurificationKandKidentificationKofKantioxidativeKpeptidesKfromKloachKTMisgurnusKanguillicaudatusUK
proteinKhydrolysateKbyKconsecutiveKchromatographyKandKelectrosprayKionizationamassK
spectrometrybKFoodiResearchiInternationalZK2010ZKhgZKeejkaeekg

7 159

94 wharacterizationKofKpolysaccharideKfractionsKinKmulberryKfruitKandKassessmentKofKtheirKantioxidantK
andKhypoglycemicKactivitiesKinKvitrobKFoodiandiFunctionZK2016ZKkZKigdam 6.1 113

93 StructuralKcharacterisationKofKpolysaccharidesKfromKTricholomaKmatsutakeKandKtheirKantioxidantK
andKantitumourKactivitiesbKFoodiChemistryZK2013ZKeglZKffhfam 8.5 113

92 wharacterizationZKantioxidantKandKimmunomodulatoryKactivitiesKofKpolysaccharidesKfromKPrunellaK
vulgarisKβinnbKInternationaliJournaliofiBiologicaliMacromoleculesZK2015ZKkiZKfmlagdi 7.9 106

91 StructuralKcharacterizationKandKmacrophageKimmunomodulatoryKactivityKofKaKpolysaccharideK
isolatedKfromKGracilariaKlemaneiformisbKJournaliofiFunctionaliFoodsZK2017ZKggZKfljafmj 5.1 101

90 OptimizationKofKmicrowaveaassistedKextractionKofKSargassumKthunbergiiKpolysaccharidesKandKitsK
antioxidantKandKhypoglycemicKactivitiesbKCarbohydrateiPolymersZK2017ZKekgZKemfafde 10.3 98

89 zractionationZKpreliminaryKstructuralKcharacterizationKandKbioactivitiesKofKpolysaccharidesKfromK
SargassumKpallidumbKCarbohydrateiPolymersZK2017ZKeiiZKfjeafkd 10.3 81

88 PhenolicKcontentsKandKcellularKantioxidantKactivityKofKwhineseKhawthornKMwrataegusKpinnatifidaMbK
FoodiChemistryZK2015ZKeljZKihajf 8.5 80

87
“solationKandKcharacterizationKofKanKoxygenKradicalKabsorbanceKactivityKpeptideKfromKdefattedK
peanutKmealKhydrolysateKandKitsKantioxidantKpropertiesbKJournaliofiAgriculturaliandiFoodiChemistryZK
2012ZKjdZKihgeak

5.7 79

86 ModulationKofKgutKmicrobiotaKbyKmulberryKfruitKpolysaccharideKtreatmentKofKobeseKdiabeticKdbcdbK
micebKFoodiandiFunctionZK2018ZKmZKgkgfagkhf 6.1 74

85 TheKdigestibilityKofKmulberryKfruitKpolysaccharidesKandKitsKimpactKonKlipolysisKunderKsimulatedKsalivaZK
gastricKandKintestinalKconditionsbKFoodiHydrocolloidsZK2016ZKilZKekeaekl 10.6 68

84 OptimizationKforKtheKextractionKofKpolysaccharidesKfromKGanodermaKlucidumKandKtheirKantioxidantK
andKantiproliferativeKactivitiesbKJournaliofitheiTaiwaniInstituteiofiChemicaliEngineersZK2013ZKhhZKlljalmh 5.3 67

83 untioxidantKandKantiproliferativeKactivitiesKofKloachKTKMisgurnusKanguillicaudatusKUKpeptidesK
preparedKbyKpapainKdigestionbKJournaliofiAgriculturaliandiFoodiChemistryZK2011ZKimZKkmhlaig 5.7 67
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82 yffectKofKpolysaccharidesKfromKTremellaKfuciformisKonKUVainducedKphotoagingbKJournaliofi
FunctionaliFoodsZK2016ZKfdZKhddahed 5.1 61

81 StructuralKpropertiesKandKprotectiveKeffectKofKSargassumKfusiformeKpolysaccharidesKagainstK
ultravioletKvKradiationKinKhairlessK unKMingKmicebKJournaliofiFunctionaliFoodsZK2018ZKhgZKlaej 5.1 56

80 UltrasonicKextractionKandKstructuralKidentificationKofKpolysaccharidesKfromKPrunellaKvulgarisKandKitsK
antioxidantKandKantiproliferativeKactivitiesbKEuropeaniFoodiResearchiandiTechnologyZK2015ZKfhdZKhmajd 3.4 47

79 womparativeKstudyKonKtheKphysicochemicalKpropertiesKandKbioactivitiesKofKpolysaccharideKfractionsK
extractedKfromKzructusKMoriKatKdifferentKtemperaturesbKFoodiandiFunctionZK2019ZKedZKhedahfe 6.1 46

78 untioxidantKcapacityKofKanthocyaninsKfromKRhodomyrtusKtomentosaKTuitbUKandKidentificationKofKtheK
majorKanthocyaninsbKFoodiChemistryZK2013ZKegmZKeal 8.5 45

77 TheKchemicalKstructureKandKbiologicalKactivitiesKofKaKnovelKpolysaccharideKobtainedKfromKzructusK
MoriKandKitsKzincKderivativebKJournaliofiFunctionaliFoodsZK2019ZKihZKjhakg 5.1 44

76 “dentificationKofKphenolicsKinKlitchiKandKevaluationKofKanticancerKcellKproliferationKactivityKandK
intracellularKantioxidantKactivitybKFreeiRadicaliBiologyiandiMedicineZK2015ZKlhZKekeaelh 7.8 43

75 untifatigueKactivitiesKofKloachKproteinKhydrolysatesKwithKdifferentKantioxidantKactivitiesbKJournaliofi
AgriculturaliandiFoodiChemistryZK2012ZKjdZKefgfhage 5.7 40

74 UltrasoundaassitedKextractionKandKstructuralKidentificationKofKpolysaccharidesKfromK“sodonK
lophanthoidesKvarbKgerardianusKTventhamUK’bK’arabKCarbohydrateiPolymersZK2011ZKliZKiheaihk 10.3 40

73 whemicalKandKcellularKantioxidantKactivityKofKtwoKnovelKpeptidesKdesignedKbasedKonKglutathioneK
structurebKFoodiandiChemicaliToxicologyZK2012ZKidZKhdliame 4.7 38

72 “nKvitroKdigestibilityKandKprebioticKactivitiesKofKaKsulfatedKpolysaccharideKfromKGracilariaK
βemaneiformisbKJournaliofiFunctionaliFoodsZK2020ZKjhZKedgjif 5.1 38

71 TheKantioxidantKcapacityKofKpolysaccharideKfromKβaminariaKjaponicaKbyKcitricKacidKextractionbK
InternationaliJournaliofiFoodiScienceiandiTechnologyZK2013ZKhlZKegifaegil 3.8 37

70 yffectsKofKsupplementationKwithKgrassKcarpKproteinKversusKpeptideKonKswimmingKenduranceKinKmicebK
NutritionZK2011ZKfkZKklmami 4.8 36

69 ReleaseKofKphenolicKcompoundsKandKantioxidantKcapacityKofKwhineseKhawthornKâ��wrataegusK
pinnatifidaâ��KduringKinKvitroKdigestionbKJournaliofiFunctionaliFoodsZK2018ZKhdZKkjali 5.1 35

68 untioxidantcantihyperglycemicKactivityKofKphenolicsKfromKsugarcaneKTKSaccharumKofficinarumKβbUK
bagasseKandKidentificationKbyKU’Pβwa’RaTOzMSbKIndustrialiCropsiandiProductsZK2017ZKedeZKedhaeeh 5.9 34

67 uKsulfatedKpolysaccharideKfromKGracilariaKβemaneiformisKregulatesKcholesterolKandKbileKacidK
metabolismKinKhighafatKdietKmicebKFoodiandiFunctionZK2019ZKedZKgffhagfgj 6.1 33

66 uKcomparisonKstudyKonKpolysaccharidesKextractedKfromKzructusKMoriKusingKdifferentKmethodsnK
structuralKcharacterizationKandKglucoseKentrapmentbKFoodiandiFunctionZK2019ZKedZKgjlhagjmi 6.1 32

65 StructuralKidentificationKofKcompoundsKfromKToonaKsinensisKleavesKwithKantioxidantKandKanticancerK
activitiesbKJournaliofiFunctionaliFoodsZK2014ZKedZKhfkahgi 5.1 32
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64 yffectKofKgerminationKonKvitaminKwZKphenolicKcompoundsKandKantioxidantKactivityKinKflaxseedKTβinumK
usitatissimumKβbUbKInternationaliJournaliofiFoodiScienceiandiTechnologyZK2015ZKidZKfihiafiig 3.8 31

63 udvantagesKofKtheKpolysaccharidesKfromKGracilariaKlemaneiformisKoverKmetforminKinKantidiabeticK
effectsKonKstreptozotocinainducedKdiabeticKmicebKRSCiAdvancesZK2017ZKkZKmeheameie 3.7 29

62 xegradationKofKpolysaccharidesKfromKSargassumKfusiformeKusingKUVc’OKandKitsKeffectsKonK
structuralKcharacteristicsbKCarbohydrateiPolymersZK2020ZKfgdZKeeijhk 10.3 29

61
MajorKtriterpenoidsKinKwhineseKhawthornKMwrataegusKpinnatifidaMKandKtheirKeffectsKonKcellK
proliferationKandKapoptosisKinductionKinKMxuaMvafgeKcancerKcellsbKFoodiandiChemicaliToxicologyZK
2017ZKeddZKehmaejd

4.7 28

60 StructuralKcharacterizationKandKimmunomodulatoryKactivityKofKaKnewKheteropolysaccharideKfromK
PrunellaKvulgarisbKFoodiandiFunctionZK2015ZKjZKeiikajk 6.1 28

59 PhysicochemicalKpropertiesKandKbioactivityKofKwheyKproteinKisolateainulinKconjugatesKobtainedKbyK
MaillardKreactionbKInternationaliJournaliofiBiologicaliMacromoleculesZK2020ZKeidZKgfjaggi 7.9 28

58 whemistryKandKimmunostimulatoryKactivityKofKaKpolysaccharideKfromKUndariaKpinnatifidabKFoodiandi
ChemicaliToxicologyZK2019ZKeflZKeemaefl 4.7 27

57 PolysaccharideKfromKGracilariaKβemaneiformisKpreventsKcolitisKinKvalbccKmiceKviaKenhancingK
intestinalKbarrierKfunctionKandKattenuatingKintestinalKinflammationbKFoodiHydrocolloidsZK2020ZKedmZKedjdhl10.6 25

56 yffectKofKtheKstructuralKfeaturesKofKhydrochloricKacidadeamidatedKwheatKglutenKonKitsKsusceptibilityK
toKenzymaticKhydrolysisbKJournaliofiAgriculturaliandiFoodiChemistryZK2013ZKjeZKikdjaeh 5.7 24

55 OptimizationKofKhydrolysisKconditionsKforKtheKproductionKofKantioxidantKpeptidesKfromKfishKgelatinK
usingKresponseKsurfaceKmethodologybKJournaliofiFoodiScienceZK2010ZKkiZKwilfak 3.4 24

54 whemicalKpropertyKandKimpactsKofKdifferentKpolysaccharideKfractionsKfromKzructusKMoribKonKlipolysisK
withKdigestionKmodelKinKvitrobKCarbohydrateiPolymersZK2017ZKeklZKgjdagjk 10.3 22

53 ProtectiveKeffectKofKpolysaccharidesKfromKSargassumKfusiformeKagainstKUVvainducedKoxidativeK
stressKinK’awaTKhumanKkeratinocytesbKJournaliofiFunctionaliFoodsZK2017ZKgjZKggfaghd 5.1 22

52 veneficialKeffectsKofKthreeKbrownKseaweedKpolysaccharidesKonKgutKmicrobiotaKandKtheirKstructuralK
characteristicsnKunKoverviewbKInternationaliJournaliofiFoodiScienceiandiTechnologyZK2020ZKiiZKeemmaefdj 3.8 22

51 PreparationKofKPrunellaKvulgarisKpolysaccharideazincKcomplexKandKitsKantiproliferativeKactivityKinK
’epGfKcellsbKInternationaliJournaliofiBiologicaliMacromoleculesZK2016ZKmeZKjkeam 7.9 21

50 uKfullKutilizationKofKriceKhuskKtoKevaluateKphytochemicalKbioactivitiesKandKprepareKcelluloseK
nanocrystalsbKScientificiReportsZK2018ZKlZKedhlf 4.9 21

49
PhytochemicalKprofilesKandKcellularKantioxidantKactivityKofKMalusKdoumeriKTboisUKchevalierKonK
fZfsaazobisKTfaamidinopropaneUKdihydrochlorideKTuvuPUainducedKoxidativeKstressbKJournaliofi
FunctionaliFoodsZK2016ZKfiZKfhfafij

5.1 20

48 UltrasoundaussistedKyxtractionKofKPhenolicsKfromKβonganKTximocarpusKlonganKβourbUKzruitKSeedK
withKurtificialKNeuralKNetworkKandKTheirKuntioxidantKuctivitybKFoodiAnalyticaliMethodsZK2012ZKiZKefhhaefie3.4 20

47 StructuralKcharacterisationKofKacidaKandKalkaliasolubleKpolysaccharidesKinKtheKfruitingKbodyKofK
xictyophoraKindusiataKandKtheirKimmunomodulatoryKactivitiesbKFoodiChemistryZK2012ZKegfZKkgmakhg 8.5 20
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46
whangesKofKdigestiveKandKfermentationKpropertiesKofKSargassumKpallidumKpolysaccharideKafterK
ultrasonicKdegradationKandKitsKimpactsKonKgutKmicrobiotabKInternationaliJournaliofiBiologicali
MacromoleculesZK2020ZKejhZKehhgaehid

7.9 19

45 untioxidantZKantitumorKandKimmunomodulatoryKactivitiesKofKwaterasolubleKpolysaccharidesKinKubrusK
cantoniensisbKInternationaliJournaliofiBiologicaliMacromoleculesZK2016ZKlmZKkdkaej 7.9 18

44
PurificationKandKidentificationKofKantioxidantKpeptidesKfromKroundKscadKTxecapterusKmaruadsiUK
hydrolysatesKbyKconsecutiveKchromatographyKandKelectrosprayKionizationamassKspectrometrybKFoodi
andiChemicaliToxicologyZK2020ZKegiZKeedllf

4.7 18

43
womparativeKassessmentKofKphytochemicalKprofileZKantioxidantKcapacityKandKantiaproliferativeK
activityKinKdifferentKvarietiesKofKbrownKriceKTOryzaKsativaKβbUbKLWTixiFoodiScienceiandiTechnologyZK
2018ZKmjZKemafi

5.4 17

42 StructuralKcharacterizationZKantiproliferativeKandKimmunoregulatoryKactivitiesKofKaKpolysaccharideK
fromKvoletusKβeccinumKrugosicepsbKInternationaliJournaliofiBiologicaliMacromoleculesZK2020ZKeikZKedjaeel7.9 17

41
TheKpossibleKmechanismKofKtheKprotectiveKeffectKofKaKsulfatedKpolysaccharideKfromKGracilariaK
βemaneiformisKagainstKcolitisKinducedKbyKdextranKsulfateKsodiumKinKmicebKFoodiandiChemicali
ToxicologyZK2021ZKehmZKeefdde

4.7 16

40 WholeKGrainKvrownKRiceKyxtrudateKumelioratesKtheKSymptomsKofKxiabetesKbyKuctivatingKtheK
“RSecP“g cu TK“nsulinKPathwayKinKdbcdbKMicebKJournaliofiAgriculturaliandiFoodiChemistryZK2019ZKjkZKeejikaeejjh5.7 15

39
uverrhoaKcarambolaKfreeKphenolicKextractKamelioratesKnonalcoholicKhepaticKsteatosisKbyK
modulatingKmircoRNuaghaZKmircoRNuaggKandKuMP KpathwaysKinKleptinKreceptoradeficientKdbcdbK
micebKFoodiandiFunctionZK2017ZKlZKhhmjahidk

6.1 14

38 PhenolicKprofilesKandKchemicalaKorKcellabasedKantioxidantKactivitiesKofKfourKstarKfruitKTuverrhoaK
carambolaUKcultivarsbKRSCiAdvancesZK2016ZKjZKmdjhjamdjig 3.7 14

37 ynzymaticKacylationKofKcyanidinagaglucosideKwithKfattyKacidKmethylKestersKimprovesKstabilityKandK
antioxidantKactivitybKFoodiChemistryZK2021ZKghgZKeflhlf 8.5 14

36
’arnessingKfoodabasedKbioactiveKcompoundsKtoKreduceKtheKeffectsKofKultravioletKradiationnKaKreviewK
exploringKtheKlinkKbetweenKfoodKandKhumanKhealthbKInternationaliJournaliofiFoodiScienceiandi
TechnologyZK2017ZKifZKimiajdk

3.8 13

35 untihyperglycemicKandKantihyperlipidemicKactivitiesKofKaKpolysaccharideKfromKPhysalisKpubescensKβbK
inKstreptozotocinKTSTZUainducedKdiabeticKmicebKFoodiandiFunctionZK2019ZKedZKhljlahlkj 6.1 13

34 “nKvitroKfermentationKcharacteristicsKofKpolysaccharideKfromKSargassumKfusiformeKandKitsK
modulationKeffectsKonKgutKmicrobiotabKFoodiandiChemicaliToxicologyZK2021ZKeieZKeefehi 4.7 13

33 womparativeKassessmentKofKphytochemicalKprofilesKandKantioxidantKandKantiproliferativeKactivitiesK
ofKkiwifruitKTuctinidiaKdeliciosaUKcultivarsbKJournaliofiFoodiBiochemistryZK2019ZKhgZKeegdfi 3.3 12

32 StructuralKcharacteristicsKandKantiainflammatoryKactivityKofKUVc’OatreatedKalgalKsulfatedK
polysaccharideKfromKGracilariaKlemaneiformisbKFoodiandiChemicaliToxicologyZK2021ZKeifZKeefeik 4.7 12

31 TheKalgalKpolysaccharideKulvanKsuppressesKgrowthKofKhepatomaKcellsbKFoodiFrontiersZK2020ZKeZKlgaede 4.2 11

30 “nKVitroK“nfantKzaecalKzermentationKofKβowKViscosityKvarleyK˛†aGlucanKandK“tsKucidK’ydrolyzedK
xerivativesnKyvaluationKofKTheirKPotentialKasKNovelKPrebioticsbKMoleculesZK2019ZKfhZK 4.8 10

29
“solationKandKidentificationKofKantioxidativeKpeptidesKfromKfrogKT’ylaranaKguentheriUKproteinK
hydrolysateKbyKconsecutiveKchromatographyKandKelectrosprayKionizationKmassKspectrometrybK
AppliediBiochemistryiandiBiotechnologyZK2014ZKekgZKeejmalf

3.2 10
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28
’ypolipidaemicKandKantioxidantKcapacitiesKofKpolysaccharidesKobtainedKfromKβaminariaKjaponicaKbyK
differentKextractionKmediaKinKdietainducedKmouseKmodelbKInternationaliJournaliofiFoodiScienceiandi
TechnologyZK2017ZKifZKffkhaffle

3.8 10

27 zreeKradicalamediatedKdegradationKofKpolysaccharidesnKMechanismKofKfreeKradicalKformationKandK
degradationZKinfluenceKfactorsKandKproductKpropertiesbKFoodiChemistryZK2021ZKgjiZKegdifh 8.5 10

26 StructuralKcharacteristicKofKaKsulfatedKpolysaccharideKfromKGracilariaKβemaneiformisKandKitsKlipidK
metabolismKregulationKeffectbKFoodiandiFunctionZK2020ZKeeZKedlkjaedlli 6.1 9

25 yffectKofKthermalKtreatmentKonKtheKcharacteristicKpropertiesKofKloachKpeptidebKInternationaliJournali
ofiFoodiScienceiandiTechnologyZK2012ZKhkZKfikhafile 3.8 8

24 “nfluenceKofKUVc’OKtreatmentKonKpolysaccharidesKfromKSargassumKfusiformenKPhysicochemicalK
propertiesKandKRuWKfjhbk´ cellsKresponsesbKFoodiandiChemicaliToxicologyZK2021ZKeigZKeeffhj 4.7 8

23 RegulationKeffectsKofKindigestibleKdietaryKpolysaccharidesKonKintestinalKmicrofloranKunKoverviewbK
JournaliofiFoodiBiochemistryZK2021ZKhiZKeegijh 3.3 7

22
’ighKremovalKperformanceKofKaKmagneticKzPumdawlKanionKresinKforKbromateKandKcoexistingK
precursorsnKkineticsZKthermodynamicsZKandKequilibriumKstudiesbKEnvironmentaliScienceiandiPollutioni
ResearchZK2018ZKfiZKelddeaeldeh

5.1 6

21 ynhancedKuntioxidantKandKuntiproliferativeKuctivitiesKofKwymbopogonKcitratusKTxwbUKStapfKyssentialK
OilsKinKMicroemulsionbKACSiSustainableiChemistryiandiEngineeringZK2019ZKkZKeiekgaeiele 8.3 6

20 PurificationKandKwharacterizationKofKanKuntioxidantKProteinKfromKPearlKOysterKTPinctadaKfucataK
martensiiUbKJournaliofiAquaticiFoodiProductiTechnologyZK2015ZKfhZKjjeajke 1.6 6

19 ’ydrogenKPeroxideKyffectsKonKNaturalaSourcedKPolysacchridesnKzreeKRadicalKzormationcProductionZK
xegradationKProcessZKandKReactionKMechanismauKwriticalKSynopsisbKFoodsZK2021ZKedZK 4.9 6

18 womparativeKassessmentKofKpolyphenolicsâ��KcontentZKfreeKradicalsâ��KscavengingKandKcellularK
antioxidantKpotentialKinKapricotKfruitbKJournaliofiKingiSaudiUniversityixiScienceZK2021ZKggZKedehim 3.6 6

17
untioxidantKPropertiesKofKMaillardKReactionKProductsKfromKxefattedKPeanutKMealK
’ydrolysateaGlucoseKSyrupKandKitsKupplicationKtoKSachimabKFoodiScienceiandiTechnologyiResearchZK
2014ZKfdZKgfkaggi

0.8 5

16 yffectKofKwurcuminKudditionKonKtheKPropertiesKofKviodegradableKPectincwhitosanKzilmsbKMoleculesZK
2021ZKfjZK 4.8 5

15 TheKeffectsKofKdietaryKfibersKfromKriceKbranKandKwheatKbranKonKgutKmicrobiotanKunKoverviewbbKFoodi
Chemistry:iXZK2022ZKegZKeddfif 4.7 5

14 PolysaccharidesKfromKafterKUVc’OKdegradationKeffectivelyKameliorateKdextranKsulfateK
sodiumainducedKcolitisbKFoodiandiFunctionZK2021ZKefZKeekhkaeekim 6.1 4

13 xigestionKRKfermentationKcharacteristicsKofKsulfatedKpolysaccharidesKfromKGracilariaKchouaeKusingK
twoKextractionKmethodsKinKvitroKandKinKvivobKFoodiResearchiInternationalZK2021ZKehiZKeedhdj 7 4

12 vehaviorKofKNonaxigestibleKPolysaccharidesKinKGastrointestinalKTractnKuKMechanisticKReviewKofKitsK
untiaObesityKyffectbKEFoodZK2021ZKfZKim 1.9 4

11 wurrentKtrendsKinKtheKantiaphotoagingKactivitiesKandKmechanismsKofKdietaryKnonastarchK
polysaccharidesKfromKnaturalKresourcesbKCriticaliReviewsiiniFoodiScienceiandiNutritionZK2021ZKeaei 11.5 3
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10 PreparationZKstructureKidentificationKandKtheKantiaphotoagingKactivityKofKpeptideKfractionKOPa“aK
fromKbbKRSCiAdvancesZK2018ZKmZKhhaie 3.7 2

9 StructuralKcharacterizationKandKprotectiveKeffectsKofKpolysaccharideKfromKonKβPSainducedKinjuryKinK
“ywajKcellsbKFoodiChemistry:iXZK2021ZKefZKeddeik 4.7 2

8 “nsightKintoKtheKformationKofKgamonochloropropaneaeZfadiolKinKsoyKsauceKinKtheKpresenceKofK
pancreatinKorKotherKexogenousKlipasesbKJournaliofiFoodiProcessingiandiPreservationZK2019ZKhgZKeehekh 2.1 1

7 wombinationKyffectsKofKPolyphenolsKPresentKinKSugarcaneKonKProliferationKinKMwzakK’umanKvreastK
wancerKwellsbKSugariTechZe 1.9 1

6 RecentKadvancesKonKbioactiveKpolysaccharidesKfromKmulberrybKFoodiandiFunctionZK2021ZKefZKifemaifgi 6.1 1

5 ulgalKsulfatedKpolysaccharideabasedKhydrogelsKenhanceKgellingKpropertiesKandKinKvitroKwoundK
healingKcomparedKtoKconventionalKhydrogelsbKAlgaliResearchZK2022ZKjiZKedfkhd 5 1

4 “nfluenceKofKphenolicKacidscaldehydesKonKcolorKintensificationKofKcyanidinagaOaglucosideZKtheKmainK
anthocyaninKinKsugarcaneKTSaccharumKofficinarumKβbUbKFoodiChemistryZK2022ZKgkgZKegegmj 8.5 0

3
yffectsKofKUVc’OKdegradationKandKstepKgradientKethanolKprecipitationKonKSargassumKfusiformeK
polysaccharidesnKPhysicochemicalKcharacterizationKandKprotectiveKeffectsKagainstKintestinalK
epithelialKinjurybbKFoodiResearchiInternationalZK2022ZKeiiZKeeedmg

7 0

2 xepolymerizedKnonadigestibleKsulfatedKalgalKpolysaccharidesKproducedKbyKhydrothermalKtreatmentK
withKenhancedKbacterialKfermentationKcharacteristicsbKFoodiHydrocolloidsZK2022ZKegdZKedkjlk 10.6 0

1 StructuralKcharacterizationKandKantiaphotoagingKactivityKofKaKpolysaccharideKfromKSargassumK
fusiformebKFoodiResearchiInternationalZK2022ZKeeefjk 7 0
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