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29 Preparation, characterization and antioxidant activities of acetylated polysaccharides from
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30 Chemical characteristics and antioxidant activities of polysaccharide purified from the seeds of
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A Polysaccharide from <i>Ganoderma atrum</i> Improves Liver Function in Type 2 Diabetic Rats via
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35 Exopolysaccharides from <i>Lactobacillus plantarum</i> NCU116 Regulate Intestinal Barrier Function
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44 Removal of bound polyphenols and its effect on antioxidant and prebiotics properties of carrot
dietary fiber. Food Hydrocolloids, 2019, 93, 284-292. 5.6 88

45 Sulfated polysaccharides from Cyclocarya paliurus reduce H 2 O 2 -induced oxidative stress in
RAW264.7 cells. International Journal of Biological Macromolecules, 2015, 80, 410-417. 3.6 87

46 Biocompatible and biodegradable nanoparticles for enhancement of anti-cancer activities of
phytochemicals. Chinese Journal of Natural Medicines, 2015, 13, 641-652. 0.7 84

47
Recent developments in <i>Hericium erinaceus</i> polysaccharides: extraction, purification,
structural characteristics and biological activities. Critical Reviews in Food Science and Nutrition,
2019, 59, S96-S115.

5.4 83

48 Quantification of total polysaccharides and triterpenoids in Ganoderma lucidum and Ganoderma
atrum by near infrared spectroscopy and chemometrics. Food Chemistry, 2012, 135, 268-275. 4.2 82

49 Structural characterization and immunostimulatory activity of a glucan from natural Cordyceps
sinensis. Food Hydrocolloids, 2017, 67, 139-147. 5.6 82

50 Monosaccharide composition analysis of polysaccharides from natural sources: Hydrolysis
condition and detection method development. Food Hydrocolloids, 2021, 116, 106641. 5.6 82

51 Macrophage Immunomodulatory Activity of a Purified Polysaccharide Isolated from <i>Ganoderma
atrum</i>. Phytotherapy Research, 2013, 27, 186-191. 2.8 81
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57 Antidiabetic Mechanism of Dietary Polysaccharides Based on Their Gastrointestinal Functions. Journal
of Agricultural and Food Chemistry, 2018, 66, 4781-4786. 2.4 75
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apoptosis via TLR2 in mouse intestinal epithelial cancer cells. Scientific Reports, 2017, 7, 14247. 1.6 66

68
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