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11
Anthocyanins Induce the Activation of Phase II Enzymes through the Antioxidant Response Element
Pathway against Oxidative Stress-Induced Apoptosis. Journal of Agricultural and Food Chemistry,
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2.4 255
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13 Antioxidant activity and free radical-scavenging capacity of extracts from guava (Psidium guajava L.)
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14 Action of Methanolic Extract of Mung Bean Hulls as Inhibitors of Lipid Peroxidation and Non-lipid
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15 Antioxidant Activity of Extracts from Du-zhong (Eucommia ulmoides) toward Various Lipid
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16 Antioxidant Activity and Bioactive Compounds of Tea Seed (Camellia oleifera Abel.) Oil. Journal of
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17 Effect of gallic acid on high fat diet-induced dyslipidaemia, hepatosteatosis and oxidative stress in
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18 Antioxidative properties of methanolic extracts from peanut hulls. JAOCS, Journal of the American Oil
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19 Effects of Flavonoids and Phenolic Acids on the Inhibition of Adipogenesis in 3T3-L1 Adipocytes.
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21 Hepatoprotection of tea seed oil (Camellia oleifera Abel.) against CCl4-induced oxidative damage in
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26 Effects of Capsaicin on Induction of Apoptosis and Inhibition of Adipogenesis in 3T3-L1 Cells. Journal of
Agricultural and Food Chemistry, 2007, 55, 1730-1736. 2.4 176

27 Antioxidative activity and scavenging effects on active oxygen of xylose-lysine maillard reaction
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28 Differential expressions of antioxidant status in aging rats: the role of transcriptional factor Nrf2
and MAPK signaling pathway. Biogerontology, 2007, 8, 71-80. 2.0 169

29 Neuroprotective Effects of the Citrus Flavanones against H<sub>2</sub>O<sub>2</sub>-Induced
Cytotoxicity in PC12 Cells. Journal of Agricultural and Food Chemistry, 2008, 56, 859-864. 2.4 168

30 Effects of anthocyanidin on the inhibition of proliferation and induction of apoptosis in human
gastric adenocarcinoma cells. Food and Chemical Toxicology, 2005, 43, 1557-1566. 1.8 166

31
Antioxidant and cognitive promotion effects of anthocyanin-rich mulberry (Morus atropurpurea L.)
on senescence-accelerated mice and prevention of Alzheimer's disease. Journal of Nutritional
Biochemistry, 2010, 21, 598-605.
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32 Antioxidant and radical scavenging properties of extracts from Ganoderma tsugae. Food Chemistry,
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Glycyrrhizic Acid and 18Î²-Glycyrrhetinic Acid Modulate Lipopolysaccharide-Induced Inflammatory
Response by Suppression of NF-ÎºB through PI3K p110Î´ and p110Î³ Inhibitions. Journal of Agricultural and
Food Chemistry, 2011, 59, 7726-7733.
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Oleanolic Acid and Ursolic Acid Induce Apoptosis in HuH7 Human Hepatocellular Carcinoma Cells
through a Mitochondrial-Dependent Pathway and Downregulation of XIAP. Journal of Agricultural
and Food Chemistry, 2010, 58, 6110-6118.
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35 Phenolic compounds: Evidence for inhibitory effects against obesity and their underlying molecular
signaling mechanisms. Molecular Nutrition and Food Research, 2008, 52, 53-61. 1.5 161

36 Glycyrrhizic Acid and 18Î²-Glycyrrhetinic Acid Inhibit Inflammation via PI3K/Akt/GSK3Î² Signaling and
Glucocorticoid Receptor Activation. Journal of Agricultural and Food Chemistry, 2010, 58, 8623-8629. 2.4 157
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51 Extraction and Identification of Antioxidant Components from the Leaves of Mulberry (Morus albaL.).
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59
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63 Naturally occurring flavonoids attenuate high glucoseâ€•induced expression of proinflammatory
cytokines in human monocytic THPâ€•1 cells. Molecular Nutrition and Food Research, 2009, 53, 984-995. 1.5 97

64
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cells within tumor microenvironment and metastasis via modulating
<scp>NF</scp>â€•Îº<scp>B</scp>/microRNA 448 circuit. Molecular Nutrition and Food Research, 2013, 57,
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1.5 96
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71 The in vitro and in vivo experimental evidences disclose the chemopreventive effects of Ganoderma
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93 Targeting Cancer Stem Cells in Breast Cancer: Potential Anticancer Properties of 6-Shogaol and
Pterostilbene. Journal of Agricultural and Food Chemistry, 2015, 63, 2432-2441. 2.4 71
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115 Changes in Volatile Flavor Components of Guava Juice with High-Pressure Treatment and Heat
Processing and during Storage. Journal of Agricultural and Food Chemistry, 1999, 47, 2082-2087. 2.4 60

116 Mechanisms of Apoptotic Effects Induced by Resveratrol, Dibenzoylmethane, and Their Analogues on
Human Lung Carcinoma Cells. Journal of Agricultural and Food Chemistry, 2009, 57, 5235-5243. 2.4 59

117 Beneficial Effects of Camellia Oil (&lt;i&gt;Camellia oleifera&lt;/i&gt; Abel.) on Hepatoprotective and
Gastroprotective Activities. Journal of Nutritional Science and Vitaminology, 2015, 61, S100-S102. 0.2 59

118 Antioxidant Activities of Phenolic Acids on Ultraviolet Radiation-Induced Erythrocyte and Low
Density Lipoprotein Oxidation. Journal of Agricultural and Food Chemistry, 2005, 53, 6151-6155. 2.4 58

119 Inhibitory Effects of Ganoderma lucidum on Tumorigenesis and Metastasis of Human Hepatoma Cells
in Cells and Animal Models. Journal of Agricultural and Food Chemistry, 2009, 57, 5049-5057. 2.4 58

120 The Inhibitory Effect of Pterostilbene on Inflammatory Responses during the Interaction of 3T3-L1
Adipocytes and RAW 264.7 Macrophages. Journal of Agricultural and Food Chemistry, 2013, 61, 602-610. 2.4 58
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