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k Paper IF Citations

119 QuantitativeNassessmentNofNfurosineaNfurfuralsaNandNadvancedNglycationNendNproductsNinNdifferentN
typesNofNcommerciallyNavailableNcheesescNFoodmControlaN2022aNfhkaNfemmkk 6.2 1

118 xhangesNinNpolysaccharidesNstructureNandNbioactivityNduringNwenthNstorageccNCurrentmResearchminm
FoodmScienceaN2022aNjaNhngbiee 5.6 1

117 MaillardNreactionNharmfulNproductsNinNdairyNproductsoNFormationaNoccurrenceaNanalysisaNandN
mitigationNstrategiesccNFoodmResearchmInternationalaN2022aNfjfaNffemhn 7 5

116 FormationNmechanismNofNvGzsNinNMaillardNreactionNmodelNsystemsNcontainingNascorbicNacidccNFoodm
ChemistryaN2022aNhlmaNfhgfem 8.5 1

115 zffectNofNcalciumNchlorideNonNheatbinducedNMesonaNchinensisNpolysaccharidebwheyNproteinNisolationN
gelsoNGelNpropertiesNandNinteractionscNLWTm-mFoodmSciencemandmTechnologyaN2022aNfjjaNffgnel 5.4 0

114 xrossblinkedNcornNbranNarabinoxylanNimprovesNtheNpastingaNrheologicalaNgellingNpropertiesNofNcornN
starchNandNreducesNitsNinNvitroNdigestibilitycNFoodmHydrocolloidsaN2022aNfgkaNfeliie 10.6 1

113 xontrollingNtheNpastingaNrheologicalaNgelaNandNstructuralNpropertiesNofNcornNstarchNbyNincorporationN
ofNdebranchedNwaxyNcornNstarchcNFoodmHydrocolloidsaN2022aNfghaNfelfhk 10.6 4

112 MesonaNchinensisNwenthNpolysaccharidesNalleviatesNliverNinjuryNbyNbeneficialNregulationNofNgutN
microbiotaNinNcyclophosphamidebinducedNmicecNFoodmSciencemandmHumanmWellnessaN2022aNffaNlibmi 8.3 2

111 vNcomprehensiveNreviewNofNadvancedNglycosylationNendNproductsNandNNbNNitrosaminesNinNthermallyN
processedNmeatNproductscNFoodmControlaN2022aNfhfaNfemiin 6.2 5

110 zvaluationNofNtransNfattyNacidsaNcarbonylNcompoundsNandNbioactiveNminorNcomponentsNinNcommercialN
linseedNoilscNFoodmChemistryaN2022aNhknaNfhenhe 8.5 2

109 zffectNofNacidityNregulatorsNonNacrylamideNandNjbhydroxymethylfurfuralNformationNinNFrenchNfriesoN
TheNdualNroleNofNp―NandNacidNradicalNioncNFoodmChemistryaN2022aNhlfaNfhffji 8.5 1

108 xurcuminbLoadedNp―bSensitiveNwiopolymerN―ydrogelsoNFabricationaNxharacterizationaNandNReleaseN
PropertiescNACSmFoodmSciencemtmTechnologyaN2022aNgaNjfgbjge 0

107 NaturalNvntioxidantsNandN―ydrocolloidsNasNaNMitigationNStrategyNtoNεnhibitNvdvancedNGlycationNzndN
ProductsNVvGzsWNandNjb―ydroxymethylfurfuralNV―MFWNinNwutterNxookiesccNFoodsaN2022aNffaN 4.9 2

106 MechanismsNofNRvWgkiclNmacrophagesNimmunomodulationNmediatedNbyNpolysaccharideNfromN
mungNbeanNskinNbasedNonNRNvbseqNanalysisccNFoodmResearchmInternationalaN2022aNfjiaNfffefl 7 0

105
xombinedNRNvbseqNandNmolecularNbiologyNtechnologyNrevealedNtheNprotectiveNeffectNofNxyclocaryaN
paliurusNpolysaccharideNonN―ObinducedNoxidativeNdamageNinNLegNcellsNthoughtNregulatingN
mitochondrialNfunctionaNoxidativeNstressNandNPεhKdvktNandNMvPKNsignalingNpathwaysccNFoodm
ResearchmInternationalaN2022aNfjjaNfffeme

7 2

104 StructureaNfunctionNandNadvanceNapplicationNofNmicrowavebtreatedNpolysaccharideoNvNreviewcNTrendsm
inmFoodmSciencemandmTechnologyaN2022aNfghaNfnmbgen 15.3 5

103 εmprovementNofNPropertiesNofNxhestnutNStarchNGelsNUsingNyualNzffectsoNxombinationNofNtheNMesonaN
chinensisNwenthNPolysaccharideNandNSodiumNxhloridecNACSmFoodmSciencemtmTechnologyaN2022aNgaNfjfbfjn 0
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102 RNvbseqNbasedNelucidationNofNmechanismNunderlyingNMesonaNchinensisNwenthNpolysaccharideN
protectedN―gOgbinducedNoxidativeNdamageNinNLegNcellscNFoodmResearchmInternationalaN2022aNfjlaNfffhmh 7 0

101
SulfationNmodificationNenhancesNtheNintestinalNregulationNofNpolysaccharidesNinN
cyclophosphamidebtreatedNmiceNrestoringNintestinalNmucosalNbarrierNfunctionNandNmodulatingNgutN
microbiotacNFoodmandmFunctionaN2021aN

6.1 7

100 zffectsNofNxanthanaNguarNandNMesonaNchinensisNwenthNgumsNonNtheNpastingaNrheologicalaNtextureN
propertiesNandNmicrostructureNofNpeaNstarchNgelscNFoodmHydrocolloidsaN2021aNfgjaNfelhnf 10.6 1

99 zggshellNpowderNimprovesNtheNgelNpropertiesNandNmicrostructureNofNpeaNstarchbMesonaNchinensisN
wenthNpolysaccharideNgelscNFoodmHydrocolloidsaN2021aNfelhlj 10.6 1

98 zffectsNofNcarboxymethylNchitosanNonNphysicochemicalaNrheologicalNpropertiesNandNinNvitroN
digestibilityNofNyamNstarchcNInternationalmJournalmofmBiologicalmMacromoleculesaN2021aNfngaNjhlbjij 7.9 0

97
SulfatedNmodificationNenhancesNtheNimmunomodulatoryNeffectNofNxyclocaryaNpaliurusN
polysaccharideNonNcyclophosphamidebinducedNimmunosuppressedNmiceNthroughNMyymmbdependentN
MvPKdNFb˛”wNandNPεhKbvktNsignalingNpathwayscNFoodmResearchmInternationalaN2021aNfjeaNffeljk

7 3

96
εnvestigationNintoNtheNcontentsNofNnutrientsaNN˛µbcarboxymethyllysineNandNN˛µbcarboxyethyllysineNinN
variousNcommerciallyNcannedNfishesNtoNfindNtheNcorrelationNbetweenNthemcNJournalmofmFoodm
CompositionmandmAnalysisaN2021aNnkaNfehlhl

4.1 3

95
SimultaneousNyeterminationNofNTocopherolsaNPhytosterolsaNandNSqualeneNinNVegetableNOilsNbyN―ighN
PerformanceNLiquidNxhromatographybTandemNMassNSpectrometrycNFoodmAnalyticalmMethodsaN2021aN
fiaNfjklbfjlk

3.4 3

94 vdvancedNapplicationsNofNchitosanbbasedNhydrogelsoNFromNbiosensorsNtoNintelligentNfoodNpackagingN
systemcNTrendsminmFoodmSciencemandmTechnologyaN2021aNffeaNmggbmhg 15.3 25

93 εmproveNpropertiesNofNsweetNpotatoNstarchNfilmNusingNdualNeffectsoNxombinationNMesonaNchinensisN
wenthNpolysaccharideNandNsodiumNcarbonatecNLWTm-mFoodmSciencemandmTechnologyaN2021aNfieaNffekln 5.4 6

92 xonstructionNandNcharacterizationNofNMesonaNchinensisNpolysaccharidebchitosanNhydrogelsaNroleNofN
chitosanNdeacetylationNdegreecNCarbohydratemPolymersaN2021aNgjlaNfflkem 10.3 7

91 SulfatedNmodificationNenhancesNtheNmodulatoryNeffectNofNyamNpolysaccharideNonNgutNmicrobiotaNinN
cyclophosphamidebtreatedNmicecNFoodmResearchmInternationalaN2021aNfijaNffehnh 7 7

90 MesonaNchinensisNpolysaccharideNonNtheNthermalaNstructuralNandNdigestibilityNpropertiesNofNwaxyNandN
normalNmaizeNstarchescNFoodmHydrocolloidsaN2021aNffgaNfekhfl 10.6 7

89 εnteractionsNbetweenNtapiocaNstarchNandNMesonaNchinensisNpolysaccharideoNzffectsNofNureaNandN
NaxlcNFoodmHydrocolloidsaN2021aNfffaNfekgkm 10.6 13

88 ReviewNofNtheNrelationshipsNamongNpolysaccharidesaNgutNmicrobiotaaNandNhumanNhealthcNFoodm
ResearchmInternationalaN2021aNfieaNfenmjm 7 47

87
xharacterizationNandNauthenticationNofNoliveaNcamelliaNandNotherNvegetableNoilsNbyNcombinationNofN
chromatographicNandNchemometricNtechniquesoNroleNofNfattyNacidsaNtocopherolsaNsterolsNandN
squalenecNEuropeanmFoodmResearchmandmTechnologyaN2021aNgilaNiffbigk

3.4 7

86 SulfatedNMesonaNchinensisNwenthNpolysaccharideNenhanceNtheNimmunomodulatoryNactivitiesNofN
cyclophosphamidebtreatedNmicecNJournalmofmFunctionalmFoodsaN2021aNlkaNfeihgf 5.1 5

85 StructuralNxharacterizationNandN―ealthNzffectsNofNPolysaccharidesNfromNMomordicaNcharantiaNonN
yiabetesNMellitusN2021aNfgnbfij

(2021-2022)
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84 xharacterizationNandNidentificationNofNdifferentNxhineseNfermentedNvinegarsNbasedNonNtheirNvolatileN
componentscNJournalmofmFoodmBiochemistryaN2021aNijaNefhkle 3.3 1

83 TheNroleNofNalkaliNinNsweetNpotatoNstarchbMesonaNchinensisNwenthNpolysaccharideNgelsoNGelationaN
rheologicalNandNstructuralNpropertiescNInternationalmJournalmofmBiologicalmMacromoleculesaN2021aNfleaNhkkbhli7.9 5

82
TheNwaterbsolubleNnonbstarchNpolysaccharidesNfromNnaturalNresourcesNagainstNexcessiveNoxidativeN
stressoNvNpotentialNhealthbpromotingNeffectNandNitsNmechanismscNInternationalmJournalmofmBiologicalm
MacromoleculesaN2021aNflfaNhgebhhe

7.9 16

81 xyclocaryaNpaliurusNpolysaccharideNimprovesNmetabolicNfunctionNofNgutNmicrobiotaNbyNregulatingN
shortbchainNfattyNacidsNandNgutNmicrobiotaNcompositioncNFoodmResearchmInternationalaN2021aNfifaNffeffn 7 12

80 xhangesNinNfattyNacidsNandNformationNofNcarbonylNcompoundsNduringNfryingNofNriceNcakesNandN
hairtailscNJournalmofmFoodmCompositionmandmAnalysisaN2021aNfefaNfehnhl 4.1 3

79 MesonaNchinensisNpolysaccharidesNpromoteNmolecularNcrosslinkingNandNgelNformationNofN
debranchedNwaxyNmaizeNstarchcNLWTm-mFoodmSciencemandmTechnologyaN2021aNfimaNfffllh 5.4 1

78 zffectNofNaciddalkaliNshiftingNonNfunctionaNgelationNpropertiesaNandNmicrostructureNofNMesonaN
chinensisNpolysaccharidebwheyNproteinNisolateNgelscNFoodmHydrocolloidsaN2021aNfflaNfekknn 10.6 5

77 vciddalkaliNshiftingNofNMesonaNchinensisNpolysaccharidebwheyNproteinNisolateNgelsoNxharacterizationN
andNformationNmechanismcNFoodmChemistryaN2021aNhjjaNfgnkje 8.5 3

76 StructureaNfunctionNandNfoodNapplicationsNofNcarboxymethylatedNpolysaccharidesoNvNcomprehensiveN
reviewcNTrendsminmFoodmSciencemandmTechnologyaN2021aNffmaNjhnbjhn 15.3 9

75 zffectsNofNprocessingNparametersNonNfuranNformationNinNcannedNstrawberryNjamcNFoodmChemistryaN
2021aNhjmaNfgnmfn 8.5 1

74
PreparationNandNcharacterizationNofNhyacinthNbeanNstarchNfilmNincorporatedNwithNTiONnanoparticlesN
andNMesonaNchinensisNwenthNpolysaccharidecNInternationalmJournalmofmBiologicalmMacromoleculesaN
2021aNfneaNfjfbfjm

7.9 3

73 εnteractionNbetweenNriceNstarchNandNMesonaNchinensisNwenthNpolysaccharideNgelsoNPastingNandN
gellingNpropertiescNCarbohydratemPolymersaN2020aNgieaNffkhfk 10.3 25

72 zffectNofNmaizeaNpotatoaNandNpeaNstarchesNwithNMesonaNchinensisNpolysaccharideNonNpastingaN
gelatinizationNpropertiesaNgranularNmorphologyNandNdigestioncNFoodmHydrocolloidsaN2020aNfemaNfekeil 10.6 17

71 RoleNofNsaltNionsNandNmolecularNweightsNonNtheNformationNofNMesonaNchinensisN
polysaccharidebchitosanNpolyelectrolyteNcomplexNhydrogelcNFoodmChemistryaN2020aNhhhaNfglinh 8.5 12

70
MesonaNchinensisNwenthNpolysaccharidesNprotectNagainstNoxidativeNstressNandNimmunosuppressionN
inNcyclophosphamidebtreatedNmiceNviaNMvPKsNsignalNtransductionNpathwayscNInternationalmJournalmofm
BiologicalmMacromoleculesaN2020aNfjgaNlkkblli

7.9 15

69
zffectNofNMesonaNchinensisNpolysaccharideNonNtheNpastingaNrheologicalaNandNstructuralNpropertiesNofN
tapiocaNstarchNvaryingNinNgelatinizationNtemperaturescNInternationalmJournalmofmBiologicalm
MacromoleculesaN2020aNfjkaNfhlbfih

7.9 10

68
xyclocaryaNpaliurusNpolysaccharideNalleviatesNliverNinflammationNinNmiceNviaNbeneficialNregulationNofN
gutNmicrobiotaNandNTLRidMvPKNsignalingNpathwayscNInternationalmJournalmofmBiologicalm
MacromoleculesaN2020aNfkeaNfkibfli

7.9 23

67 PhysicochemicalNcharacterizationNandNimmunomodulatoryNactivityNofNsulfatedNxhineseNyamN
polysaccharidecNInternationalmJournalmofmBiologicalmMacromoleculesaN2020aNfkjaNkhjbkii 7.9 19
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66 RecentNprogressNinNtheNresearchNofNyamNmucilageNpolysaccharidesoNεsolationaNstructureNandN
bioactivitiescNInternationalmJournalmofmBiologicalmMacromoleculesaN2020aNfjjaNfgkgbfgkn 7.9 27

65 εnfluenceNofNMesonaNblumesNpolysaccharideNonNtheNgelNpropertiesNandNmicrostructureNofN
acidbinducedNsoyNproteinNisolateNgelscNFoodmChemistryaN2020aNhfhaNfgkfgj 8.5 20

64 yualNmodificationsNonNtheNgelatinizationaNtexturalaNandNmorphologyNpropertiesNofNpeaNstarchNbyN
sodiumNcarbonateNandNMesonaNchinensisNpolysaccharidecNFoodmHydrocolloidsaN2020aNfegaNfejkef 10.6 3

63 εmmunomodulatoryNactivitiesNofNsulfatedNxyclocaryaNpaliurusNpolysaccharidesNwithNdifferentN
degreesNofNsubstitutionNonNmouseNspleenNlymphocytescNJournalmofmFunctionalmFoodsaN2020aNkiaNfehlek 5.1 18

62 yifferencesNbetweenNphytosterolsNwithNdifferentNstructuresNinNregulatingNcholesterolNsynthesisaN
transportNandNmetabolismNinNxacobgNcellscNJournalmofmFunctionalmFoodsaN2020aNkjaNfehlfj 5.1 14

61 zffectNofNMesonaNchinensisNpolysaccharideNonNpastingaNrheologicalNandNstructuralNpropertiesNofNcornN
starchesNvaryingNinNamyloseNcontentscNCarbohydratemPolymersaN2020aNgheaNffjlfh 10.3 29

60 vmeliorativeNeffectNofNxyclocaryaNpaliurusNpolysaccharidesNagainstNcarbonNtetrachlorideNinducedN
oxidativeNstressNinNliverNandNkidneyNofNmicecNFoodmandmChemicalmToxicologyaN2020aNfhjaNfffefi 4.7 22

59 RecentNadvanceNinNdeliveryNsystemNandNtissueNengineeringNapplicationsNofNchondroitinNsulfatecN
CarbohydratemPolymersaN2020aNgheaNffjkje 10.3 42

58 zffectNofNMesonaNchinensisNpolysaccharideNonNtheNretrogradationNpropertiesNofNmaizeNandNwaxyN
maizeNstarchesNduringNstoragecNFoodmHydrocolloidsaN2020aNfefaNfejjhm 10.6 20

57 GelationNcharacteristicsNofNMesonaNchinensisNpolysaccharidebmaizeNstarchesNgelsoNεnfluencesNofNKxlN
andNNaxlcNJournalmofmCerealmScienceaN2020aNnkaNfehfem 3.8 5

56
PreparationaNcharacterizationaNantioxidantNactivityNandNprotectiveNeffectNagainstNcellularNoxidativeN
stressNofNphosphorylatedNpolysaccharideNfromNxyclocaryaNpaliuruscNFoodmandmChemicalmToxicologyaN
2020aNfijaNffflji

4.7 13

55 xhemicalNmodificationsNofNpolysaccharidesNandNtheirNantibtumorNactivitiescNCarbohydratemPolymersaN
2020aNggnaNffjihk 10.3 75

54 zffectsNofNMesonaNchinensisNwenthNpolysaccharideNonNphysicochemicalNandNrheologicalNpropertiesNofN
sweetNpotatoNstarchNandNitsNinteractionscNFoodmHydrocolloidsaN2020aNnnaNfejhlf 10.6 54

53
zffectNofNdifferentNMesonaNchinensisNpolysaccharidesNonNpastingaNgelationaNstructuralNpropertiesNandN
inNvitroNdigestibilityNofNtapiocaNstarchbMesonaNchinensisNpolysaccharidesNgelscNFoodmHydrocolloidsaN
2020aNnnaNfejhgl

10.6 34

52 TwoNwaterbsolubleNpolysaccharidesNfromNmungNbeanNskinoNPhysicochemicalNcharacterizationaN
antioxidantNandNantibacterialNactivitiescNFoodmHydrocolloidsaN2020aNfeeaNfejifg 10.6 50

51 SulfatedNpolysaccharidesoNεmmunomodulationNandNsignalingNmechanismscNTrendsminmFoodmSciencemandm
TechnologyaN2019aNngaNfbff 15.3 80

50
SulfatedNmodificationNenhancedNtheNantioxidantNactivityNofNMesonaNchinensisNwenthNpolysaccharideN
andNitsNprotectiveNeffectNonNcellularNoxidativeNstresscNInternationalmJournalmofmBiologicalm
MacromoleculesaN2019aNfhkaNfeeebfeek

7.9 47

49 p―NandNlipidNunsaturationNimpactNtheNformationNofNacrylamideNandNjbhydroxymethylfurfuralNinN
modelNsystemNatNfryingNtemperaturecNFoodmResearchmInternationalaN2019aNfghaNiehbifh 7 7

(2019-2020)
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48 zffectNofNfattyNacidsNandNtriglyceridesNonNtheNformationNofNlysinebderivedNadvancedNglycationN
endbproductsNinNmodelNsystemsNexposedNtoNfryingNtemperatureccNRSCmAdvancesaN2019aNnaNfjfkgbfjfle 3.7 10

47
SimultaneousNyeterminationNofNvcrylamideNandNjb―ydroxymethylfurfuralNinN―eatbProcessedNFoodsN
zmployingNznhancedNMatrixNRemovalbLipidNasNaNNewNyispersiveNSolidbPhaseNzxtractionNSorbentN
FollowedNbyNLiquidNxhromatographybTandemNMassNSpectrometrycNJournalmofmAgriculturalmandmFoodm
ChemistryaN2019aNklaNjeflbjegj

5.7 20

46 RheologicalNbehavioraNmicrostructureNcharacterizationNandNformationNmechanismNofNMesonaNblumesN
polysaccharideNgelsNinducedNbyNcalciumNionscNFoodmHydrocolloidsaN2019aNniaNfhkbfih 10.6 11

45 GellingNmechanismNandNinteractionsNofNpolysaccharidesNfromNMesonaNblumesoNRoleNofNureaNandN
calciumNionscNCarbohydratemPolymersaN2019aNgfgaNglebglk 10.3 11

44 PhysicobchemicalNpropertiesaNantioxidantNactivitiesNandNangiotensinbεNconvertingNenzymeNinhibitoryN
ofNproteinNhydrolysatesNfromNMungNbeanNVVignaNradiateWcNFoodmChemistryaN2019aNgleaNgihbgje 8.5 80

43 MungNweanNProteinN―ydrolysatesNProtectNMouseNLiverNxellNLineNNctcbfiknNxellNfromN―ydrogenN
PeroxidebεnducedNxellNεnjurycNFoodsaN2019aNnaN 4.9 13

42
PhytosterolsNSuppressNPhagocytosisNandNεnhibitNεnflammatoryNMediatorsNviaNzRKNPathwayNonN
LPSbTriggeredNεnflammatoryNResponsesNinNRvWgkiclNMacrophagesNandNtheNxorrelationNwithNTheirN
StructurecNFoodsaN2019aNmaN

4.9 26

41
PhysicochemicalaNrheologicalNandNthermalNpropertiesNofNMesonaNchinensisNpolysaccharidesNobtainedN
byNsodiumNcarbonateNassistedNandNcellulaseNassistedNextractioncNInternationalmJournalmofmBiologicalm
MacromoleculesaN2019aNfgkaNhebhk

7.9 21

40
xharacterizationsNandNhepatoprotectiveNeffectNofNpolysaccharidesNfromNMesonaNblumesNagainstN
tetrachloridebinducedNacuteNliverNinjuryNinNmicecNInternationalmJournalmofmBiologicalmMacromoleculesaN
2019aNfgiaNlmmblnj

7.9 34

39 NaturalNpolysaccharidesNexhibitNantibtumorNactivityNbyNtargetingNgutNmicrobiotacNInternationalm
JournalmofmBiologicalmMacromoleculesaN2019aNfgfaNlihbljf 7.9 66

38 zffectNofNsodiumNcarbonateNonNtheNgelationaNrheologyaNtextureNandNstructuralNpropertiesNofNmaizeN
starchbMesonaNchinensisNpolysaccharideNgelcNFoodmHydrocolloidsaN2019aNmlaNnihbnjf 10.6 44

37 SulfatedNmodificationNofNpolysaccharidesoNSynthesisaNcharacterizationNandNbioactivitiescNTrendsminm
FoodmSciencemandmTechnologyaN2018aNliaNfilbfjl 15.3 110

36 GelNpropertiesNandNinteractionsNofNMesonaNblumesNpolysaccharidebsoyNproteinNisolatesNmixedNgeloN
TheNeffectNofNsaltNadditioncNCarbohydratemPolymersaN2018aNfngaNfnhbgef 10.3 75

35 vnNacidicNheteropolysaccharideNfromNMesonaNchinensisoNRheologicalNpropertiesaNgellingNbehaviorN
andNtextureNcharacteristicscNInternationalmJournalmofmBiologicalmMacromoleculesaN2018aNfelaNfjnfbfjnm 7.9 44

34
zffectNofNhighbpressureNmicrofluidizationNtreatmentNonNtheNphysicochemicalNpropertiesNandN
antioxidantNactivitiesNofNpolysaccharideNfromNMesonaNchinensisNwenthcNCarbohydratemPolymersaN2018
aNgeeaNfnfbfnn

10.3 40

33 wiologicalNactivitiesNandNpharmaceuticalNapplicationsNofNpolysaccharideNfromNnaturalNresourcesoNvN
reviewcNCarbohydratemPolymersaN2018aNfmhaNnfbfef 10.3 464

32 zffectNofNMesonaNchinensisNpolysaccharideNonNtheNpastingaNthermalNandNrheologicalNpropertiesNofN
wheatNstarchcNInternationalmJournalmofmBiologicalmMacromoleculesaN2018aNffmaNnijbnjf 7.9 37

31 SulfatedNxyclocaryaNpaliurusNpolysaccharidesNmarkedlyNattenuatesNinflammationNandNoxidativeN
damageNinNlipopolysaccharidebtreatedNmacrophageNcellsNandNmicecNScientificmReportsaN2017aNlaNieieg 4.9 62
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30 PolysaccharideNfromNMesonaNchinensisoNzxtractionNoptimizationaNphysicochemicalNcharacterizationsN
andNantioxidantNactivitiescNInternationalmJournalmofmBiologicalmMacromoleculesaN2017aNnnaNkkjbklh 7.9 75

29
PhysicochemicalNcharacterizationaNantioxidantNactivityNofNpolysaccharidesNfromNMesonaNchinensisN
wenthNandNtheirNprotectiveNeffectNonNinjuredNNxTxbfiknNcellsNinducedNbyN―OcNCarbohydratem
PolymersaN2017aNfljaNjhmbjik

10.3 48

28 SulfatedNpolysaccharideNfromNxyclocaryaNpaliurusNenhancesNtheNimmunomodulatoryNactivityNofN
macrophagescNCarbohydratemPolymersaN2017aNfliaNkknbklk 10.3 89

27 xomparativeNstudyNofNtheNeffectsNofNantioxidantsNonNfuranNformationNduringNthermalNprocessingNinN
modelNsystemscNLWTm-mFoodmSciencemandmTechnologyaN2017aNljaNgmkbgng 5.4 10

26 RecentNvdvancesNinNMomordicaNcharantiaoNFunctionalNxomponentsNandNwiologicalNvctivitiescN
InternationalmJournalmofmMolecularmSciencesaN2017aNfmaN 6.3 117

25 yeterminationNofNhbMonochloropropanebfagbyiolNzstersNinNzdibleNOilâ��MethodNValidationNandN
zstimationNofNMeasurementNUncertaintycNFoodmAnalyticalmMethodsaN2016aNnaNmijbmjj 3.4 6

24 zffectNofNultrasonicNtreatmentNonNtheNphysicochemicalNpropertiesNandNantioxidantNactivitiesNofN
polysaccharideNfromNxyclocaryaNpaliuruscNCarbohydratemPolymersaN2016aNfjfaNhejbhfg 10.3 63

23 SulfatedNmodificationaNcharacterizationNandNantioxidantNactivitiesNofNpolysaccharideNfromNxyclocaryaN
paliuruscNFoodmHydrocolloidsaN2016aNjhaNlbfj 10.6 180

22 FormationNandNreductionNofNhbmonochloropropanebfagbdiolNestersNinNpeanutNoilNduringNphysicalN
refiningcNFoodmChemistryaN2016aNfnnaNkejbff 8.5 29

21 xarboxymethylationNofNpolysaccharideNfromNxyclocaryaNpaliurusNandNtheirNcharacterizationNandN
antioxidantNpropertiesNevaluationcNCarbohydratemPolymersaN2016aNfhkaNnmmbni 10.3 66

20
SimultaneousNdeterminationNofNfuranNandNgbalkylfuransNinNheatbprocessedNfoodsNbyNautomatedN
staticNheadspaceNgasNchromatographybmassNspectrometrycNLWTm-mFoodmSciencemandmTechnologyaN2016
aNlgaNiibji

5.4 21

19 PreparationaNcharacterizationNandNantioxidantNactivitiesNofNacetylatedNpolysaccharidesNfromN
xyclocaryaNpaliurusNleavescNCarbohydratemPolymersaN2015aNfhhaNjnkbkei 10.3 66

18 SulfatedNpolysaccharidesNfromNxyclocaryaNpaliurusNreduceN―gOgbinducedNoxidativeNstressNinN
RvWgkiclNcellscNInternationalmJournalmofmBiologicalmMacromoleculesaN2015aNmeaNifebl 7.9 70

17 vntioxidantsNεnhibitNFormationNofNhbMonochloropropanebfagbdiolNzstersNinNModelNReactionscNJournalm
ofmAgriculturalmandmFoodmChemistryaN2015aNkhaNnmjebi 5.7 14

16 zxtractionaNchemicalNcompositionNandNantioxidantNactivityNofNflavonoidsNfromNxyclocaryaNpaliurusN
VwatalcWNεljinskajaNleavescNFoodmChemistryaN2015aNfmkaNnlbfej 8.5 119

15 εnfluencesNofNOperatingNParametersNonNtheNFormationNofNFuranNyuringN―eatingNwasedNonNModelsNofN
PolyunsaturatedNFattyNvcidscNJournalmofmFoodmScienceaN2015aNmeaNTfihgbl 3.4 15

14 SeparationNofNwaterbsolubleNpolysaccharidesNfromNxyclocaryaNpaliurusNbyNultrafiltrationNprocesscN
CarbohydratemPolymersaN2014aNfefaNilnbmh 10.3 40

13 vnalysisNofNmonosaccharideNcompositionNofNxyclocaryaNpaliurusNpolysaccharideNwithNanionNexchangeN
chromatographycNCarbohydratemPolymersaN2013aNnmaNnlkbmf 10.3 74
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12 SimultaneousNanalysisNofNfmNmineralNelementsNinNxyclocaryaNpaliurusNpolysaccharideNbyNεxPbvzScN
CarbohydratemPolymersaN2013aNniaNgfkbge 10.3 29

11 PurificationaNphysicochemicalNcharacterisationNandNanticancerNactivityNofNaNpolysaccharideNfromN
xyclocaryaNpaliurusNleavescNFoodmChemistryaN2013aNfhkaNfijhbke 8.5 184

10 εdentificationNofNκiangxiNwinesNbyNthreebdimensionalNfluorescenceNfingerprintscNSpectrochimicamActam-m
PartmA:mMolecularmandmBiomolecularmSpectroscopyaN2012aNnkaNkejbfe 4.4 16

9
SimultaneousNdeterminationNofNorganophosphorusaNorganochlorineaNpyrethriodNandNcarbamateN
pesticidesNinNRadixNastragaliNbyNmicrowavebassistedNextractionddispersivebsolidNphaseNextractionN
coupledNwithNGxbMScNTalantaaN2012aNnlaNfhfbif

6.2 55

8 UltrasonicbassistedNextractionaNantimicrobialNandNantioxidantNactivitiesNofNxyclocaryaNpaliurusN
VwatalcWNεljinskajaNpolysaccharidescNCarbohydratemPolymersaN2012aNmnaNfllbmi 10.3 169

7 yiscriminationNofNyifferentNGanodermaNSpeciesNandNtheirNRegionNwasedNonNGxbMSNProfilesNofN
SterolsNandNPatternNRecognitionNTechniquescNAnalyticalmLettersaN2011aNiiaNmkhbmlh 2.2 10

6 yecolorizationNofNpolysaccharidesNsolutionNfromNxyclocaryaNpaliurusNVwatalcWNεljinskajaNusingN
ultrasoundd―gOgNprocesscNCarbohydratemPolymersaN2011aNmiaNgjjbgkf 10.3 36

5
OptimisationNofNmicrowavebassistedNextractionNofNpolysaccharidesNfromNxyclocaryaNpaliurusNVwatalcWN
εljinskajaNusingNresponseNsurfaceNmethodologycNJournalmofmthemSciencemofmFoodmandmAgricultureaN2010aN
neaNfhjhbke

4.3 62

4 εsolationaNchemicalNcompositionNandNantioxidantNactivitiesNofNaNwaterbsolubleNpolysaccharideNfromN
xyclocaryaNpaliurusNVwatalcWNεljinskajacNFoodmChemistryaN2010aNffnaNfkgkbfkhg 8.5 225

3
SeparationNandNεdentificationNofNzrgostabiakamVfiWaggbtetraenbhboneNfromNGanodermaNatrumNbyN
―ighbSpeedNxounterbxurrentNxhromatographyNandNSpectroscopicNMethodscNChromatographiaaN2008aN
klaNnnnbfeef

2.1 2

2 yietaryNpolysaccharideNfromNMungNbeanN[VignaNradiateNVLinncWNWilczek]NskinNmodulatesNgutN
microbiotaNandNshortbchainNfattyNacidsNinNmicecNInternationalmJournalmofmFoodmSciencemandmTechnologya 3.8 4

1
MesonaNchinensisNwenthNpolysaccharidesNalleviateNySSbinducedNulcerativeNcolitisNviaNinhibitingNofN
TLRidMvPKdNFb˛”wNsignalingNpathwaysNandNmodulatingNintestinalNmicrobiotacNMolecularmNutritionm
andmFoodmResearchaggeeeil
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