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85 StructuralLwharacterizationLandL×mmunomodulatoryLuctivityLofLaLNovelLPolysaccharideLfromL
LepidiumLmeyeniibLJournalfoffAgriculturalfandfFoodfChemistryYL2016YLjhYLemfeage 5.7 131

84
StructuralLwharacterizationLofLaLNovelLPolysaccharideLfromLLepidiumLmeyeniiLTMacaULandLunalysisL
ofL×tsLRegulatoryLzunctionLinLMacrophageLPolarizationLinLVitrobLJournalfoffAgriculturalfandfFoodf
ChemistryYL2017YLjiYLeehjaeeik

5.7 67

83 untioxidantLMechanismLofLvetaineLwithoutLzreeLRadicalLScavengingLubilitybLJournalfoffAgriculturalf
andfFoodfChemistryYL2016YLjhYLkmfeakmgd 5.7 63

82 StudiesLonLtheLinteractionLofLaepigallocatechinagagallateLfromLgreenLteaLwithLbovineL˛†alactoglobulinL
byLspectroscopicLmethodsLandLdockingbLInternationalfJournalfoffDairyfTechnologyYL2013YLjjYLkaeg 3.7 45

81 ynrichmentLofLcaffeicLacidLinLpeanutLsproutsLandLevaluationLofLitsLinLvitroLeffectivenessLagainstL
oxidativeLstressainducedLerythrocyteLhemolysisbLFoodfChemistryYL2017YLfekYLggfaghe 8.5 40

80 StructuralLcharacterizationLofLpolysaccharidesLwithLpotentialLantioxidantLandLimmunomodulatoryL
activitiesLfromLwhineseLwaterLchestnutLpeelsbLCarbohydratefPolymersYL2020YLfhjYLeejiie 10.3 35

79 StructuralLylucidationLofLaLNovelLPectinaPolysaccharideLfromLtheLPetalLofLSaussureaLlanicepsLandL
theLMechanismLofLitsLuntia–vVLuctivitybLCarbohydratefPolymersYL2019YLffgYLeeidkk 10.3 32

78 ynzymaticLpreparationLofLimmunomodulatoryLhydrolysatesLfromLdefattedLwheatLgermLTTriticumL
VulgareULglobulinbLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2016YLieYLfiijafijj 3.8 29

77 wharacterizationLandL×mmunomodulatoryLuctivityLofLaLNovelLPeptideYLywzSTuYLfromLWheatL’ermL
’lobulinbLJournalfoffAgriculturalfandfFoodfChemistryYL2017YLjiYLiijeaiijm 5.7 27

76 MolecularLcharacterizationLofLLactobacillusLplantarumLxMxLLmdedYLaLstrainLwithLefficientLnitriteL
degradationLcapacitybLPLoSfONEYL2014YLmYLeeegkmf 3.7 27

75 StructuralLcharacterizationLandLimmunomodulatoryLactivityLofLaLnovelLpolysaccharideLfromLPuerariaL
lobataLTWilldbULOhwiLrootbLInternationalfJournalfoffBiologicalfMacromoleculesYL2020YLeihYLeiijaeijh 7.9 26

74
NovelLuntioxidantLPeptidesLPurifiedLfromLMulberryLTLRoxbbULLeafLProteinL–ydrolysatesLwithL
–emolysisL×nhibitionLubilityLandLwellularLuntioxidantLuctivitybLJournalfoffAgriculturalfandfFoodf
ChemistryYL2019YLjkYLkjidakjim

5.7 25

73 RegulationLofLtheLPhenylpropanoidLPathwaynLuLMechanismLofLSeleniumLToleranceLinLPeanutL
TurachisLhypogaeaLLbULSeedlingsbLJournalfoffAgriculturalfandfFoodfChemistryYL2016YLjhYLgjfjagi 5.7 25

72 untioxidantLandLuntiainflammatoryLwapacityLofLzerulicLucidLReleasedLfromLWheatLvranLbyL
SolidastateLzermentationLofLuspergillusLnigerbLBiomedicalfandfEnvironmentalfSciencesYL2019YLgfYLeeafe 1.1 24

71
StructuralLcharacterizationLandLimmunomodulatoryLactivityLofLaLnovelLacidLpolysaccharideLisolatedL
fromLtheLpulpLofLRosaLlaevigataLMichxLfruitbLInternationalfJournalfoffBiologicalfMacromoleculesYL2020
YLehiYLedldaedmd

7.9 24

70 StructuralLcharacterisationLandLimmunomodulatoryLeffectsLofLpolysaccharidesLisolatedLfromL
xendrobiumLaphyllumbLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2018YLigYLeeliaeemh 3.8 23

69 xetoxifyingLeffectsLofLultrafiltrationLfractionsLofLxendrobiumLaphyllumLpeptidesLonLchemicalLandL
uuP–ainducedLoxidativeLstressbLRSCfAdvancesYL2017YLkYLhlmegahlmfh 3.7 21
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68 womparativeLproteomicLanalysisLofLwronobacterLsakazakiiLbyLiTRuQLprovidesLinsightsLintoLresponseL
toLdesiccationbLFoodfResearchfInternationalYL2017YLeddYLjgeajgm 7 20

67 womparisonLofLreleasingLboundLphenolicLacidsLfromLwheatLbranLbyLfermentationLofLthreeL
uspergillusLspeciesbLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2018YLigYLeefdaeegd 3.8 20

66 wharacterizationLofLnitriteLdegradationLbyLLactobacillusLcaseiLsubspbLrhamnosusLLwRLjdegbLPLoSf
ONEYL2014YLmYLemggdl 3.7 19

65 wellularLTransportLofLysculinLandL×tsLucylatedLxerivativesLinLwacoafLwellLMonolayersLandLTheirL
untioxidantLPropertiesLinLVitrobLJournalfoffAgriculturalfandfFoodfChemistryYL2017YLjiYLkhfhakhgf 5.7 18

64 wonjugationLofLfunctionalLoligosaccharidesLreducedLinLvitroLallergenicityLofL˛†alactoglobulinbLFoodf
andfAgriculturalfImmunologyYL2013YLfhYLgkmagme 2.9 17

63 TwoLnovelLpolysaccharidesLfromLtheLtorusLofLSaussureaLlanicepsLprotectLagainstLuuP–ainducedL
oxidativeLdamageLinLhumanLerythrocytesbLCarbohydratefPolymersYL2018YLfddYLhhjahii 10.3 16

62 urtificialLsimulationLofLsalivaryLandLgastrointestinalLdigestionYLandLfermentationLbyLhumanLfecalL
microbiotaYLofLpolysaccharidesLfromLbbLRSCfAdvancesYL2018YLlYLegmihaegmjg 3.7 15

61 xietaryLfiberLextractedLfromLpomeloLfruitletsLpromotesLintestinalLfunctionsYLbothLinLvitroLandLinL
vivobLCarbohydratefPolymersYL2021YLfifYLeekelj 10.3 15

60 PhysicochemicalYLfunctionalLpropertiesYLandLantioxidantLactivitiesLofLproteinLfractionsLobtainedL
fromLmulberryLTmorusLatropurpureaLroxbbULleafbLInternationalfJournalfoffFoodfPropertiesYL2017YLfdYLSggeeaSggfi3 14

59 StructuralLwharacterizationLandL×mmunomodulatoryLuctivityLofLaLPolysaccharideLfromLyurycomaL
longifoliabLJournalfoffNaturalfProductsYL2019YLlfYLejmaekj 4.9 14

58 ycoafriendlyLmicrobialLproductionLofLdiosgeninLfromLsaponinsLinLxioscoreaLzingiberensisLtubersLinL
theLpresenceLofLuspergillusLawamoribLSteroidsYL2018YLegjYLhdahj 2.8 12

57
urtificialLsimulatedLgastrointestinalLdigestionLofLfourLcarbohydratesLcontainingLbetaadaeLarLhLlinkagesL
andLnewL’waTQcMSaMSLmethodLforLcharacterisingLreleasedLmonosaccharidesbLInternationalfJournalf
offFoodfSciencefandfTechnologyYL2018YLigYLemmfafddi

3.8 12

56
untioxidantLactivityLinL–ep’fLcellsYLimmunomodulatoryLeffectsLinLRuWLfjhbkLcellsLandLabsorptionL
characteristicsLinLwacoafLcellsLofLtheLpeptideLfractionLisolatedLfromLxendrobiumLaphyllumbL
InternationalfJournalfoffFoodfSciencefandfTechnologyYL2018YLigYLfdfkafdgj

3.8 12

55 WholeawellLwatalyticLSynthesisLofLPuerarinLMonoestersLandLunalysisLofLTheirLuntioxidantLuctivitiesbL
JournalfoffAgriculturalfandfFoodfChemistryYL2019YLjkYLfmmagdk 5.7 12

54 yffectLofLboilingLandLfryingLonLtheLseleniumLcontentYLspeciationYLandLinLvitroLbioaccessibilityLofL
seleniumabiofortifiedLpotatoLTSolanumLtuberosumLLbUbLFoodfChemistryYL2021YLghlYLefmeid 8.5 11

53 SeleniumLaccumulationLinLproteinLfractionsLofLTenebrioLmolitorLlarvaeLandLtheLantioxidantLandL
immunoregulatoryLactivityLofLproteinLhydrolysatesbLFoodfChemistryYL2021YLgghYLefkhki 8.5 11

52
yffectsLofLsimulatedLgastrointestinalLdigestionLonLtheLphysicochemicalLpropertiesYLerythrocyteL
haemolysisLinhibitoryLabilityLandLchemicalLantioxidantLactivityLofLmulberryLleafLproteinLandLitsL
hydrolysatesbLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2018YLigYLflfafmi

3.8 11

51 TheLeffectLofLheatingLonLtheLformationLofLhahydroxyafahexenalLandLhahydroxyafanonenalLinL
unsaturatedLvegetableLoilsnLyvaluationLofLoxidationLindicatorsbLFoodfChemistryYL2020YLgfeYLefjjdg 8.5 10
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50 RegioselectiveLsynthesisLofLcytarabineLmonopropionateLbyLusingLaLfungalLwholeacellLbiocatalystLinL
nonaqueousLmediumbLBioorganicfandfMedicinalfChemistryfLettersYL2014YLfhYLggkkald 2.9 10

49 SeleniumLaccumulationYLspeciationYLandLitsLeffectLonLnutritiveLvalueLofLzlammulinaLvelutipesL
T’oldenLneedleLmushroomUbLFoodfChemistryYL2021YLgidYLefljjk 8.5 10

48 –ighlyLefficientLsynthesisLofLarbutinLestersLcatalyzedLbyLwholeLcellsLofLbbLRSCfAdvancesYL2018YLlYLeddleaeddll3.7 9

47 uLnovelLbiocatalyticLapproachLtoLacetylationLofLea˛†axaarabinofuranosylcytosineLbyLuspergillusL
oryzaeLwholeLcellLinLorganicLsolventsbLAppliedfMicrobiologyfandfBiotechnologyYL2012YLmgYLehgaid 5.7 9

46 ReducedLallergenicityLofL˛†alactoglobulinLinLvitroLbyLteaLcatechinsLbindingbLFoodfandfAgriculturalf
ImmunologyYL2013YLfhYLgdiageg 2.9 8

45
–ealthapromotingLeffectsLofLdietaryLpolysaccharideLextractedLfromLxendrobiumLaphyllumLonLmiceL
colonYLincludingLmicrobiotaLandLimmuneLmodulationbLInternationalfJournalfoffFoodfSciencefandf
TechnologyYL2019YLihYLejlhaejmj

3.8 8

44 SimultaneousLdetectionLandLidentificationLofLpathogenicLwronobacterLspeciesLbyLhigharesolutionL
meltingLanalysisLinLpowderedLinfantLformulasbLInternationalfJournalfoffDairyfTechnologyYL2018YLkeYLfigafjg3.7 7

43
TheLeffectLofLultravioletLmodificationLofLucetobacterLxylinumLTw’MwwLNobLkhgeULandLtheLuseLofL
coconutLmilkLonLtheLyieldLandLqualityLofLbacterialLcellulosebLInternationalfJournalfoffFoodfSciencefandf
TechnologyYL2019YLihYLgdmmagedl

3.8 7

42
wharacteristicLunalysisLofLPeptideLzractionLyxtractedLfromLxendrobiumLaphyllumLufterL×nLVitroL
’astrointestinalLxigestionLandLzermentationLbyL–umanLzecalLMicrobiotabLInternationalfJournalfoff
PeptidefResearchfandfTherapeuticsYL2019YLfiYLikgailf

2.1 7

41
ProtectiveLeffectsLofLtheLflavonoidLfractionLobtainedLfromLpomeloLfruitletsLthroughL
ultrasonicaassociatedLmicrowaveLextractionLagainstLuuP–ainducedLerythrocyteLhemolysisbbLRSCf
AdvancesYL2019YLmYLejddkaejdek

3.7 6

40 whemicalLandLcellularLantioxidantLactivityLofLflavoneLextractsLofLbeforeLandLafterLgastrointestinalL
digestionbbLRSCfAdvancesYL2018YLlYLefeejaefefj 3.7 6

39
untiainflammatoryLeffectLofLalkaloidsLextractedLfromLxendrobiumLaphyllumLonLmacrophageLRuWL
fjhbkLcellsLthroughLNOLproductionLandLreducedL×LaeYL×LajYLTNza˛–LandLP’yfLexpressionbLInternationalf
JournalfoffFoodfSciencefandfTechnologyYL2020YLiiYLefiiaefjh

3.8 6

38 zoodLmatrixesLplayLaLkeyLroleLinLtheLdistributionLofLcontaminantsLofLlipidLoriginnLuLcaseLstudyLofL
malondialdehydeLformationLinLvegetableLoilsLduringLdeepafryingbLFoodfChemistryYL2021YLghkYLefmdld 8.5 6

37
TheLVariationsYL×ncludingLStructuresLandLuttenuationLtoL–emolysisYLofLPeptideLPurifiedLfromL
xendrobiumLaphyllumLxuringL×nLVitroL’astroa×ntestinalLxigestionLandLwacoafLUptakeLandL
TransportationbLInternationalfJournalfoffPeptidefResearchfandfTherapeuticsYL2019YLfiYLegemaegge

2.1 6

36
wombinationLofLrehydratedLwheyLproteinLisolateLaqueousLsolutionLwithLblackcurrantLconcentrateL
andLtheLformationLofLencapsulatesLviaLsprayadryingLandLfreezeadryingnLulterationsLtoLtheLfunctionalL
propertiesLofLproteinLandLtheirLanticancerLpropertiesbLFoodfChemistryYL2021YLgiiYLefmjfd

8.5 6

35 xendrobineLSuppressesLLipopolysaccharideainducedL’utL×nflammationLinLaLwoacultureLofL×ntestinalL
ypithelialLwacoafLwellsLandLRuWfjhbkLMacrophagesbLEFoodYL2021YLfYLmf 1.9 6

34 SuppressionLofLlipopolysaccharideainducedLactivationLofLRuWLfjhbkLmacrophagesLbyL
SeamethylselenoalacysteinebLInternationalfImmunopharmacologyYL2020YLlmYLedkdhd 5.8 5

33 WholeawellawatalyzedLSynthesisLofLPhenolicL’lycosideLystersYLandLTheirLuntioxidantLandL
untimelanogenicLPropertiesbLIndustrialfnamp;fEngineeringfChemistryfResearchYL2020YLimYLejimeaejjdf 3.9 5
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32 MatrixamediatedLdistributionLofLhahydroxyafahexanalLTnonenalULduringLdeepafryingLofLchickenLbreastL
andLpotatoLsticksLinLvegetableLoilbLFoodfandfFunctionYL2019YLedYLkdifakdjf 6.1 5

31
zormationLofLmalondialdehydeYLhahydroxyahexenalLandLhahydroxyanonenalLduringLdeepafryingLofL
potatoLsticksLandLchickenLbreastLmeatLinLvegetableLoilsbLInternationalfJournalfoffFoodfSciencefandf
TechnologyYL2020YLiiYLelggaelhf

3.8 4

30 TheLantioxidantLactivityLofLproteinLfractionsLfromLSachaLinchiLseedsLafterLaLsimulatedL
gastrointestinalLdigestionbLLWTfvfFoodfSciencefandfTechnologyYL2021YLehiYLeeegij 5.4 4

29 untimicrobialLactivityLofLurgâ��Serâ��SerLagainstLtheLfoodaborneLpathogenLPseudomonasLaeruginosabL
InternationalfJournalfoffFoodfSciencefandfTechnologyYL2020YLiiYLgkmagll 3.8 4

28
wharacterizationLofLPwSafuYLaLpolysaccharideLderivedLfromLchestnutLshellYLandLitsLprotectiveLeffectsL
againstL–OainducedLliverLinjuryLinLhybridLgrouperbLInternationalfJournalfoffBiologicalfMacromolecules
YL2021YLemgYLlehalff

7.9 3

27 wellularLantioxidantLactivityLandLwacoafLcellLuptakeLcharacteristicsLofLflavoneLextractsLfromLLabisiaL
pumilabLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2019YLihYLigjaihm 3.8 3

26 zormationLofLvolatilesLinLresponseLtoLteaLgreenLleafhopperLTympoascaLonukiiLMatsudaULherbivoryLinL
teaLplantsnLaLmultiaomicsLstudybLPlantfCellfReportsYL2021YLhdYLkigakjj 5.1 3

25
PolysaccharideLextractLfromLpomeloLfruitletLamelioratesLdietainducedLnonalcoholicLfattyLliverL
diseaseLinLhybridLgrouperLTypinephelusLlanceolatussLˆ�LypinephelusLfuscoguttatussUbLFishfandf
ShellfishfImmunologyYL2021YLeemYLeehaefk

4.3 3

24 xebitteringLeffectLofLpartiallyLpurifiedLproteasesLfromLsoybeanLseedlingsLonLsoybeanLproteinL
isolateLhydrolysateLproducedLbyLalcalasebLFoodfChemistryYL2021YLgjfYLegdemd 8.5 3

23 PossibleLMetabolicLPathwayLofLaLNovelLvioactiveLPolysaccharideLyxtractedLfromLxendrobiumL
aphyllumnLunL×nLVivoLStudybLJournalfoffFoodfScienceYL2019YLlhYLefejaeffg 3.4 2

22 yffectLofLdifferentLpreservationLtreatmentsLonLolecranonLhoneyLpeachbLJournalfoffFoodfProcessingf
andfPreservationYL2019YLhgYLeegmjd 2.1 2

21 wharacterisationLofLantibacterialLpeptideLfractionsLextractedLfromLpomeloLnucleusLcoaincubatedL
withLLactobacillusbLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2020YLiiYLfemkaffdk 3.8 2

20 ×nLvitroLeffectsLofLfourLpolysaccharidesLcontainingL˛†axa’lupLonLintestinalLfunctionbLInternationalf
JournalfoffFoodfPropertiesYL2019YLffYLedjhaedkj 3 2

19 PolysaccharideLulleviatesL×ntestinalL×nflammationLbyLPromotingLSmallLyxtracellularLVesicleL
PackagingLofLmiRahggagpbLJournalfoffAgriculturalfandfFoodfChemistryYL2021YLjmYLegiedaegifg 5.7 2

18 –ighlyLefficientLwholeacellLbiosynthesisLandLcytotoxicityLofLesculinLestersbLJournalfoffBiotechnologyYL
2021YLggkYLhjaij 3.7 2

17
whangesLinLtheLcontentLandLantioxidativeLactivityLofL˛†acaroteneLandLitsLmetaboliteLvitaminLuLduringL
gastrointestinalLdigestionLandLabsorptionLandLoptimisationLofL–PLwabasedLdetectionbLInternationalf
JournalfoffFoodfSciencefandfTechnologyYL2022YLikYLedmg

3.8 1

16
ProteinLextractedLfromLsymbioticLcultureLofLwhlorellaLpyrenoidosaLandLYarrowiaLlipolyticaLshowsL
structurearelatedLdetoxifyingLeffectsLagainstLfYLfâ��aazobisLTfamethylapropanimidamidineUL
dihydrochlorideLinducedLoxidativeLstressbLAlgalfResearchYL2019YLhhYLedekde

5 1

15 QuantitativeLStructureauctivityLRelationshipLModelLtoLPredictLuntioxidantLyffectsLofLtheLPeptideL
zractionLyxtractedLfromLaLwoawultureLSystemLofLandbLMarinefDrugsYL2019YLekYL 6 1
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14 βernelLpartialLleastLsquaresLmodelLforLpectinLcontentLinLpeachLusingLnearainfraredLspectroscopybL
InternationalfJournalfoffFoodfSciencefandfTechnologyYL2021YLijYLelkkaelli 3.8 1

13 MechanismsLunderlyingLtheLantimicrobialLactionsLofLtheLantimicrobialLpeptidesLuspaTyrauspauspL
andLuspauspauspaTyrbLFoodfResearchfInternationalYL2021YLegmYLedmlhl 7 1

12 ’enomeawideLassociationLstudyLandLtranscriptomeLofLolecranonatypeLtraitsLinLpeachLTPrunusL
persicaLLbULgermplasmbLBMCfGenomicsYL2021YLffYLkdf 4.5 1

11 PurificationLandLcomparativeLstudyLofLbioactivitiesLofLaLnaturalLselenizedLpolysaccharideLfromL
’anodermaLLucidumLmyceliabLInternationalfJournalfoffBiologicalfMacromoleculesYL2021YLemdYLedeaeef 7.9 1

10 uctiveLsitesLofLpeptidesLuspauspauspaTyrLandLuspaTyrauspauspLprotectLagainstLcellularLoxidativeL
stressbLFoodfChemistryYL2022YLgjjYLegdjfj 8.5 1

9 –eatainducedLgelLpropertiesLandLgastrointestinalLdigestiveLpropertiesLofLeggLwhiteLproducedLbyL
hensLfedLwithLseleniumaenrichedLyeastbLFoodfChemistryYL2022YLgjjYLegdkef 8.5 1

8
PolysaccharideLderivedLfromLpomeloLseedLcoatLamelioratesLuPuPainducedLliverLinjuryLinLhybridL
grouperLTRltoiRgtoypinephelusLlanceolatusRltociRgtosLˆ�LRltoiRgtoypinephelusL
fuscoguttatusRltociRgtosUbLEFoodYL2022YLfYLgemagfi

1.9 1

7 wombinationLofLunsupervisedLandLsupervisedLmodelsLtoLpredictLtheLmaturityLofLpeachesLduringL
shelfalifebLJournalfoffFoodfProcessingfandfPreservationYL2021YLhiYLeeijfh 2.1 0

6 NutritiveLqualityLpredictionLofLpeachesLduringLstoragebLFoodfSciencefandfNutritionYL2021YLmYLghlgaghmd 3.2 0

5 yffectsLofLenzymaticLhydrolysisLonLphysicochemicalLpropertyLandLantioxidantLactivityLofLmulberryLTL
RoxbbULleafLproteinbLFoodfSciencefandfNutritionYL2021YLmYLigkmaigmd 3.2 0

4
yffectsLofLselenylationLmodificationLonLtheLantioxidativeLandLimmunoregulatoryLactivitiesLofL
polysaccharidesLfromLtheLpulpLofLRoseLlaevigataLMichxLfruitbbLInternationalfJournalfoffBiologicalf
MacromoleculesYL2022YLfdjYLfhfafih

7.9 0

3 uctiveLsitesLofLpeptideLfromLurgaSeraSerLprotectLagainstLoxidativeLstressLinL–ep’fLcellsbLEFoodYL
2021YLfYLemgafdd 1.9 0

2 TheLpotentialLroleLofLextracellularLvesiclesLinLbioactiveLcompoundabasedLtherapynLuLreviewLofL
recentLdevelopmentsbLCriticalfReviewsfinfFoodfSciencefandfNutritionYeaei 11.5 0

1 untibacterialLmechanismLofLtheLuspauspauspaTyrLpeptidebbLFoodfChemistry:fXYL2022YLegYLeddffm 4.7
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