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Physicochemical, Antioxidant and Anticancer Characteristics of Seed Oil from Three Chenopodium
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Protective Effects of Ferulic Acid on Deoxynivalenol-Induced Toxicity in IPEC-2 Cells. Toxins, 2022, 14,
275.

Extraction and purification of total flavonoids from <i>Eupatorium lindleyanum«</i> DC. and
evaluation of their antioxidant and enzyme inhibitory activities. Food Science and Nutrition, 2021, 9, 3.4 13
2349-2363.

Effect of ultrasonic pretreatment on the emulsification properties of Clanis Bilineata Tingtauica Mell
protein. Ultrasonics Sonochemistry, 2021, 80, 105823.

Virgin Grape Seed Oil Alleviates Insulin Resistance and Energy Metabolism Disorder in Mice Fed a 15 8
High&€Fat Diet. European Journal of Lipid Science and Technology, 2020, 122, 1900158. :

Characteristics of Pitaya After Radio Frequency Treating: Structure, Phenolic Compounds,
Antioxidant, and Antiproliferative Activity. Food and Bioprocess Technology, 2020, 13, 180-186.

The bioactive compounds and cellular antioxidant activity of Herbaceous peony ( Paeonia lactiflora) Tj ETQq0 0 O rgBT IOverIgch 10Tf5

Preparation, statistical optimization and characterization of poly(3&€hydroxybutyrate) fermented by
<scp> <i>Cupriavidus necator<[i> </scp> utilizing various hydrolysates of alligator weed
(<scp><i>Alternanthera philoxeroides</i> <[scp>) as a sole carbon source. Biotechnology Progress,
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Extrusion followed b?/ ultrasound as a chemical-free pretreatment method to enhance enzymatic
hydrolysis of rice hull for fermentable sugars production. Industrial Crops and Products, 2020, 149, 5.2 41
112356.

Polyphenols extract from lotus seedpod (<i>Nelumbo nucifera</i> Gaertn.): Phenolic compositions,
antioxidant, and antiproliferative activities. Food Science and Nutrition, 2019, 7, 3062-3070.

Synthesis and characterization of vegetable oil based polyurethanes with tunable thermomechanical

performance. Industrial Crops and Products, 2019, 140, 111711. 52 43

Designing soluble soybean polysaccharides-based nanoparticles to improve sustained antimicrobial
activity of nisin. Carbohydrate Polymers, 2019, 225, 115251.

Characterization of 134€glutamyltranspeptidases from dormant garlic and onion bulbs. Food Science and 3.4 12
Nutrition, 2019, 7, 499-505. ’

Ameliorative Role of <i>Cabernet Sauvignon</i> Seed Oil on Hyperlipidemia, Inflammation, and
Oxidative Stress in Mice. European Journal of Lipid Science and Technology, 2019, 121, 1800454.

Inactivation of Soybean Bowmana€“Birk Inhibitor by Stevioside: Interaction Studies and Application to 5.9 8
Soymilk. Journal of Agricultural and Food Chemistry, 2019, 67, 2255-2264. )

Protective effects of p-coumaric acid against oxidant and hyperlipidemia-an in vitro and in vivo

evaluation. Biomedicine and Pharmacotherapy, 2019, 111, 579-587.

Evaluation of strawberries dried by radio frequency energy. Drying Technology, 2019, 37, 312-321. 3.1 21
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Characterization and antioxidant activities of polysaccharides from thirteen boletus mushrooms.

International Journal of Biological Macromolecules, 2018, 113, 1-7.

Antidiabetic activities of polysaccharides from Anoectochilus roxburghii and Anoectochilus
formosanus in STZ-induced diabetic mice. International Journal of Biological Macromolecules, 2018, 7.5 42
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Synthesis and antidiabetic activity of selenium nanoparticles in the presence of polysaccharides from
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Characteristics of three typical Chinese highland barley varieties: Phenolic compounds and
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Isolation, purification and identification of two antioxidant peptides from water hyacinth leaf
protein hydrolysates (WHLPH). European Food Research and Technology, 2018, 244, 83-96.

Characterization of a novel li)olysaccharide from Ganoderma lucidum and its absorption mechanism in

Caco-2 cells and mice model. International Journal of Biological Macromolecules, 2018, 118, 320-326. 75 50

Phytochemical and Biological Characteristics of Mexican Chia Seed Oil. Molecules, 2018, 23, 3219.

Isolation, Structures, and Bioactivities of the Polysaccharides from<i>Gynostemma

pentaphyllum</i>(Thunb.) Makino: A Review. BioMed Research International, 2018, 2018, 1-14. 1.9 40

Determination of Key Active Components in Different Edible Oils Affecting Lipid Accumulation and
Reactive Oxygen Species Production in HepG2 Cells. Journal of Agricultural and Food Chemistry, 2018,
66, 11943-11956.

Regiospecific Analysis of Fatty Acids and Calculation of Triglyceride Molecular Species in Marine Fish
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The Roles of Thyroid and Thyroid Hormone in Pancreas: Physiology and Pathology. International
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The characterization, selenylation and antidiabetic activity of mycelial polysaccharides from
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Stira€frying treatments affect the phenolics profiles and cellular antioxidant activity of <i>Adinandra
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