
Tao Wu

ListjofjPublicationsjbyjCitations

Source:jhttps://exalyycom/authorxpdf/2696215/taoxwuxpublicationsxbyxcitationsypdf

Version:j2024x04x25j

ThisjdocumentjhasjbeenjgeneratedjbasedjonjthejpublicationsjandjcitationsjrecordedjbyjexalyycomyjForj

thejlatestjversionjofjthisjpublicationjlistwjvisitjthejlinkjgivenjabovey

ThejthirdjcolumnjisjthejimpactjfactorjsIFtjofjthejjournalwjandjthejfourthjcolumnjisjthejnumberjofj

citationsjofjthejarticley

80
papers

2,129
citations

26
h-index

44
g-index

89
ext. papers

2,785
ext. citations

5.7
avg, IF

5.26
L-index



m Paper IF Citations

80
vomparisonLofLhotLairZdryingLandLfreezeZdryingLonLtheLphysicochemicalLpropertiesLandLantioxidantL
activitiesLofLpumpkinLUvucurbitaLmoschataLwuchaVLfloursaLInternationaliJournaliofiFoodiScienceiandi
TechnologyYL2008YLgfYLddlhZdecd

3.8 158

79 xxtrusionLprocessLimprovesLtheLfunctionalityLofLsolubleLdietaryLfiberLinLoatLbranaLJournaliofiCereali
ScienceYL2011YLhgYLlkZdcf 3.8 141

78 wietaryLsupplementationLwithLpurifiedLmulberryLUMorusLaustralisLPoirVLanthocyaninsLsuppressesL
bodyLweightLgainLinLhighZfatLdietLfedLvhjuκbiLmiceaLFoodiChemistryYL2013YLdgdYLgkeZj 8.5 129

77 TheLantiZobesityLeffectLofLgreenLteaLpolysaccharidesYLpolyphenolsLandLcaffeineLinLratsLfedLwithLaL
highZfatLdietaLFoodiandiFunctionYL2015YLiYLeljZfcg 6.1 111

76 ulueberryLandLmulberryLjuiceLpreventLobesityLdevelopmentLinLvhjuκbiLmiceaLPLoSiONEYL2013YLkYLejjhkh3.7 88

75 wetoxificationLofLmycotoxinLpatulinLbyLtheLyeastLRhodosporidiumLpaludigenumaLFoodiChemistryYL
2015YLdjlYLdZh 8.5 85

74 tdsorptionLpropertiesLofLmacroporousLadsorbentLresinsLforLseparationLofLanthocyaninsLfromL
mulberryaLFoodiChemistryYL2016YLdlgYLjdeZee 8.5 81

73 xffectsLofLsuperfineLgrindingLandLmicroparticulationLonLtheLsurfaceLhydrophobicityLofLwheyLproteinL
concentrateLandLitsLrelationLto´ emulsionsLstabilityaLFoodiHydrocolloidsYL2015YLhdYLhdeZhdk 10.6 72

72  oneysuckleLanthocyaninLsupplementationLpreventsLdietZinducedLobesityLinLvhjuκbiLmiceaLFoodi
andiFunctionYL2013YLgYLdihgZid 6.1 65

71 MulberryLandLcherryLanthocyaninLconsumptionLpreventsLoxidativeLstressLandLinflammationLinL
dietZinducedLobeseLmiceaLMoleculariNutritioniandiFoodiResearchYL2016YLicYLikjZlg 5.9 59

70 InhibitoryLeffectsLofLsweetLcherryLanthocyaninsLonLtheLobesityLdevelopmentLinLvhjuκbiLmiceaL
InternationaliJournaliofiFoodiSciencesiandiNutritionYL2014YLihYLfhdZl 3.7 58

69 uilberryLanthocyaninLextractLpromotesLintestinalLbarrierLfunctionLandLinhibitsLdigestiveLenzymeL
activityLbyLregulatingLtheLgutLmicrobiotaLinLagingLratsaLFoodiandiFunctionYL2019YLdcYLfffZfgf 6.1 57

68 xffectsLofLoligomericLprocyanidinsLonLtheLretrogradationLpropertiesLofLmaizeLstarchLwithLdifferentL
amylosebamylopectinLratiosaLFoodiChemistryYL2017YLeedYLecdcZecdj 8.5 48

67 ulackLteaLpolyphenolsLandLpolysaccharidesLimproveLbodyLcompositionYLincreaseLfecalLfattyLacidYLandL
regulateLfatLmetabolismLinLhighZfatLdietZinducedLobeseLratsaLFoodiandiFunctionYL2016YLjYLegilZjk 6.1 45

66 tntiZobesityLeffectsLofLartificialLplantingLblueberryLUVacciniumLasheiVLanthocyaninLinLhighZfatL
dietZtreatedLmiceaLInternationaliJournaliofiFoodiSciencesiandiNutritionYL2016YLijYLehjZig 3.7 43

65 xffectLofLwheatLbranLmodificationLbyLsteamLexplosionLonLstructuralLcharacteristicsLandLrheologicalL
propertiesLofLwheatLflourLdoughaLFoodiHydrocolloidsYL2018YLkgYLhjdZhkc 10.6 40

64
ulackberryLandLulueberryLtnthocyaninLSupplementationLvounteractL ighZyatZwietZInducedLObesityL
byLtlleviatingLOxidativeLStressLandLInflammationLandLtcceleratingLxnergyLxxpenditureaLOxidativei
MedicineiandiCellulariLongevityYL2018YLecdkYLgchdefe
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63 MicroparticulatedLwheyLproteinZpectinLcomplexmLtLtextureZcontrollableLgelLforLlowZfatLmayonnaiseaL
FoodiResearchiInternationalYL2018YLdckYLdhdZdic 7 36

62 SolubleLwietaryLyiberLyractionsLinLWheatLuranLandLTheirLInteractionsLwithLWheatLzlutenL aveL
ImpactsLonLwoughLPropertiesaLJournaliofiAgriculturaliandiFoodiChemistryYL2016YLigYLkjfhZkjgg 5.7 36

61 tnthocyaninsLinLblackLriceYLsoybeanLandLpurpleLcornLincreaseLfecalLbutyricLacidLandLpreventLliverL
inflammationLinLhighLfatLdietZinducedLobeseLmiceaLFoodiandiFunctionYL2017YLkYLfdjkZfdki 6.1 35

60 yabricatingLsoyLproteinLhydrolysatebxanthanLgumLasLfatLreplacerLinLiceLcreamLbyLcombinedL
enzymaticLandLheatZshearingLtreatmentaLFoodiHydrocolloidsYL2018YLkdYLflZgj 10.6 34

59 RaspberryLanthocyaninLconsumptionLpreventsLdietZinducedLobesityLbyLalleviatingLoxidativeLstressL
andLmodulatingLhepaticLlipidLmetabolismaLFoodiandiFunctionYL2018YLlYLeddeZedec 6.1 33

58 IdentificationLofLpepsinogensLandLpepsinsLfromLtheLstomachLofLxuropeanLeelLUtnguillaLanguillaVaL
FoodiChemistryYL2009YLddhYLdfjZdge 8.5 33

57 SolubleLwietaryLyiberLReducesLTrimethylamineLMetabolismLviaLzutLMicrobiotaLandLvoZRegulatesL
 ostLtMPβLPathwaysaLMoleculariNutritioniandiFoodiResearchYL2017YLidYLdjccgjf 5.9 31

56 InteractionsLbetweenLsolubleLdietaryLfibersLandLwheatLglutenLinLdoughLstudiedLbyLconfocalLlaserL
scanningLmicroscopyaLFoodiResearchiInternationalYL2017YLlhYLdlZej 7 29

55 ReductionLofLparticleLsizeLbasedLonLsuperfineLgrindingmLxffectsLonLstructureYLrheologicalLandLgellingL
propertiesLofLwheyLproteinLconcentrateaLJournaliofiFoodiEngineeringYL2016YLdkiYLilZji 6 29

54 wietaryLsweetLcherryLanthocyaninsLattenuatesLdietZinducedLhepaticLsteatosisLbyLimprovingLhepaticL
lipidLmetabolismLinLmiceaLNutritionYL2016YLfeYLkejZff 4.8 26

53 tLstudyLrevealingLtheLkeyLaromaLcompoundsLofLsteamedLbreadLmadeLbyLvhineseLtraditionalL
sourdoughaLJournaliofiZhejiangiUniversity:iScienceiBYL2016YLdjYLjkjZjlj 4.5 24

52 tlteredLshortLchainLfattyLacidLprofilesLinducedLbyLdietaryLfiberLinterventionLregulateLtMPβLlevelsL
andLintestinalLhomeostasisaLFoodiandiFunctionYL2019YLdcYLjdjgZjdkj 6.1 24

51
vapsanthinLextractLpreventsLobesityYLreducesLserumLTMtOLlevelsLandLmodulatesLtheLgutL
microbiotaLcompositionLinLhighZfatZdietLinducedLobeseLvhjuκbiαLmiceaLFoodiResearchiInternationalYL
2020YLdekYLdckjjg

7 24

50  otLwaterLextractionLandLartificialLsimulatedLgastrointestinalLdigestionLofLwheatLgermL
polysaccharideaLInternationaliJournaliofiBiologicaliMacromoleculesYL2019YLdefYLdjgZdkd 7.9 23

49 StructuralLVariationLandLMicrorheologicalLPropertiesLofLaL omogeneousLPolysaccharideLfromL
WheatLzermaLJournaliofiAgriculturaliandiFoodiChemistryYL2018YLiiYLeljjZelkj 5.7 22

48 SteamLexplosionLmodificationLonLteaLwasteLtoLenhanceLbioactiveLcompoundsTLextractabilityLandL
antioxidantLcapacityLofLextractsaLJournaliofiFoodiEngineeringYL2019YLeidYLhdZhl 6 21

47 ylavonoidLvontentsLandLyreeLRadicalLScavengingLtctivityLofLxxtractsLfromLκeavesYLStemsYLRachisL
andLRootsLofLwryopterisLerythrosoraaLIranianiJournaliofiPharmaceuticaliResearchYL2012YLddYLlldZj 1.1 20

46
ReductionLofLtgingZInducedLOxidativeLStressLandLtctivationLofLtutophagyLbyLuilberryLtnthocyaninL
SupplementationLviaLtheLtMPβZmTORLSignalingLPathwayLinLtgedLyemaleLRatsaLJournaliofi
AgriculturaliandiFoodiChemistryYL2019YLijYLjkfeZjkgf
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45 tmeliorativeLeffectLofLblackLriceLanthocyaninLonLsenescentLmiceLinducedLbyLwZgalactoseaLFoodiandi
FunctionYL2014YLhYLekleZj 6.1 19

44
wietaryLsupplementationLwithLpurifiedLwheatLgermLglycoproteinLimproveLimmunostimulatoryL
activityLinLcyclophosphamideLinducedLualbbcLmiceaLInternationaliJournaliofiBiologicali
MacromoleculesYL2018YLddkYLdeijZdejh

7.9 16

43 uioaccessibilityLandLbiotransformationLofLanthocyaninLmonomersLfollowingLinLvitroLsimulatedL
gastricZintestinalLdigestionLandLinLvivoLmetabolismLinLratsaLFoodiandiFunctionYL2019YLdcYLicheZicid 6.1 16

42 TheLartLofLsignalLtransformingmLelectrodesLandLtheirLsmartLapplicationsLinLelectrochemicalLsensingaL
AnalyticaliMethodsYL2015YLjYLljfeZljgf 3.2 14

41 ulackLgarlicLmelanoidinsLpreventLobesityYLreduceLserumLκPSLlevelsLandLmodulateLtheLgutLmicrobiotaL
compositionLinLhighZfatLdietZinducedLobeseLvhjuκbiαLmiceaLFoodiandiFunctionYL2020YLddYLlhkhZlhlk 6.1 14

40 vombinedLSuperfineLzrindingLandL eatZShearingLTreatmentLforLtheLMicroparticulationLofLWheyL
ProteinsaLFoodiandiBioprocessiTechnologyYL2016YLlYLfjkZfki 5.1 14

39 uilberryLanthocyaninsLimproveLneuroinflammationLandLcognitiveLdysfunctionLinLtPPbPSxNdLmiceL
viaLtheLvwffbTRxMebTYROuPLsignalingLpathwayLinLmicrogliaaLFoodiandiFunctionYL2020YLddYLdhjeZdhkg 6.1 14

38 tnthocyaninsLfromLblackLwolfberryLUκyciumLruthenicumLMurraVLpreventLinflammationLandLincreaseL
fecalLfattyLacidLinLdietZinducedLobeseLratsaLRSCiAdvancesYL2017YLjYLgjkgkZgjkhf 3.7 13

37 wevelopmentLandLcharacterizationLofLnovelLbigelsLbasedLonLmonoglycerideZbeeswaxLoleogelLandL
highLacylLgellanLgumLhydrogelLforLlycopeneLdeliveryaLFoodiChemistryYL2021YLfihYLdfcgdl 8.5 12

36 κycopeneYLamaranthYLandLsorghumLredLpigmentsLcounteractLobesityLandLmodulateLtheLgutL
microbiotaLinLhighZfatLdietLfedLvhjuκbiLmiceaLJournaliofiFunctionaliFoodsYL2019YLicYLdcfgfj 5.1 11

35 StructuralLcharacterizationLofLaLnovelLglycoproteinLinLwheatLgermLandLitsLphysicochemicalL
propertiesaLInternationaliJournaliofiBiologicaliMacromoleculesYL2018YLddjYLdchkZdcih 7.9 11

34 OolongLteaLpolysaccharideLandLpolyphenolsLpreventLobesityLdevelopmentLinLSpragueZwawleyLratsaL
FoodiandiNutritioniResearchYL2018YLieYL 3.1 10

33 xvaluationLonLtheLphysicochemicalLandLdigestiveLpropertiesLofLmelanoidinLfromLblackLgarlicLandL
theirLantioxidantLactivitiesLinLvitroaLFoodiChemistryYL2021YLfgcYLdejlfg 8.5 10

32 xffectLofLwegreeLofLβonjacLzlucomannanLxnzymaticL ydrolysisLonLtheLPhysicochemicalL
vharacteristicLofLzlutenLandLwoughaLACSiOmegaYL2019YLgYLlihgZliif 3.9 9

31
subspaLRemodeledLandLPhosphatidylserineLκevelsLandLtmelioratedLIntestinalLwisordersLandLliverL
MetabolicLtbnormalitiesLInducedLbyL ighZyatLwietaLJournaliofiAgriculturaliandiFoodiChemistryYL2020YL
ikYLgifeZgigc

5.7 9

30
PotentialLvorrelationLbetweenLwietaryLyiberZSuppressedLMicrobialLvonversionLofLvholineLtoL
TrimethylamineLandLyormationLofLMethylglyoxalaLJournaliofiAgriculturaliandiFoodiChemistryYL2019YL
ijYLdfegjZdfehj

5.7 9

29 TheLinfluencesLofLpurpleLsweetLpotatoLanthocyaninLonLtheLgrowthLcharacteristicsLofLhumanLretinalL
pigmentLepithelialLcellsaLFoodiandiNutritioniResearchYL2015YLhlYLejkfc 3.1 9

28 PurificationLandLcharacterizationLofLpepsinogensLandLpepsinsLfromLtheLstomachLofLriceLfieldLeelL
UMonopterusLalbusLZuiewVaLFishiPhysiologyiandiBiochemistryYL2011YLfjYLhgfZhe 2.7 9
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27
κRachLimprovesLlipidLaccumulationLinLmiceLfedLwithLaLhighLfatLdietLregulatingLtheLintestinalL
microbiotaYLreducingLglucoseLcontentLandLpromotingLliverLcarbohydrateLmetabolismaLFoodiandi
FunctionYL2020YLddYLlhdgZlheh

6.1 8

26
MicrostructureLandLmeltdownLpropertiesLofLlowZfatLiceLcreammLxffectsLofLmicroparticulatedLsoyL
proteinLhydrolysatebxanthanLgumLUMSP bXzVLratioLandLfreezingLtimeaLJournaliofiFoodiEngineeringYL
2021YLeldYLddceld

6 8

25 InfluenceLofLβonjacLzlucomannanLandLyrozenLStorageLonLRheologicalLandLTensileLPropertiesLofL
yrozenLwoughaLPolymersYL2019YLddYL 4.5 7

24 StructuralLPropertiesLofL omogeneousLPolysaccharideLyractionLReleasedLfromLWheatLzermLbyL
 ydrothermalLTreatmentaLCarbohydrateiPolymersYL2020YLegcYLddiefk 10.3 7

23 κRachLtmeliorateL yperglycemiaLthroughLaLRegulatingLzlucagonZMediatedLSignalingLPathwayLandL
zutLMicrobiotaLinLTypeLeLwiabeticLMiceaLJournaliofiAgriculturaliandiFoodiChemistryYL2021YLilYLkjljZkkci 5.7 6

22 tntibacterialLxffectLofLUexYexVZgYgZTrisulfanediylbisUbutZeZenoicLacidVLagainstLStaphylococcusL
aureusaLPLoSiONEYL2018YLdfYLecdljfgk 3.7 5

21
κicoriceLextractLamelioratesLhyperglycemiaLthroughLreshapingLgutLmicrobiotaLstructureLandL
inhibitingLTκRgbNyZ˛”uLsignalingLpathwayLinLtypeLeLdiabeticLmiceaaLFoodiResearchiInternationalYL2022YL
dhfYLddclgh

7 5

20 κvklLexertsLantidiabeticLeffectsLthroughLregulatingLhepaticLglucagonLresponseLandLgutLmicrobiotaL
inLtypeLeLdiabeticLmiceaLFoodiandiFunctionYL2021YLdeYLkekkZkell 6.1 5

19 xffectLofLxxtrusionYLSteamLxxplosionLandLxnzymaticL ydrolysisLonLyunctionalLPropertiesLofLWheatL
uranaLFoodiScienceiandiTechnologyiResearchYL2018YLegYLhldZhlk 0.8 5

18 uilberryLanthocyaninLimprovesLtheLserumLcholesterolLinLagingLperimenopausalLratsLviaLtheLestrogenL
receptorLsignalingLpathwayaLFoodiandiFunctionYL2019YLdcYLfgfcZfgfk 6.1 4

17 wifferentLMolecularLWeightLulackLzarlicLMelanoidinsLtlleviateL ighLyatLwietLInducedLvircadianL
IntestinalLMicrobesLwysbiosisaLJournaliofiAgriculturaliandiFoodiChemistryYL2021YLilYLfcilZfckd 5.7 4

16 RegulationLofLwheatLgermLpolysaccharidesLinLtheLimmuneLresponseLofLmiceLfromLnewbornLtoL
adulthoodLassociatedLwithLintestinalLmicrobiotaaLFoodiandiFunctionYL2020YLddYLliieZlijg 6.1 3

15 tLnovelLwheatLgermLpolysaccharidemLStructuralLcharacterizationYLpotentialLantioxidantLactivitiesLandL
mechanismaLInternationaliJournaliofiBiologicaliMacromoleculesYL2020YLdihYLdljkZdlkj 7.9 3

14
κeuconostocLpseudomesenteroidesLimprovesLmicrobiotaLdysbiosisLandLliverLmetabolismLimbalanceL
andLamelioratesLtheLcorrelationLbetweenLdihydroceramideLandLstrainsLofLyirmicutesLandL
ProteobacteriaLinLhighLfatLdietLobeseLmiceaLFoodiandiFunctionYL2020YLddYLikhhZikih

6.1 2

13 xffectLofLsteamLexplosionLonLnutritionalLcompositionLandLantioxidativeLactivitiesLofLokraLseedLandL
itsLapplicationLinLglutenZfreeLcookiesaLFoodiScienceiandiNutritionYL2020YLkYLggclZgged 3.2 2

12 vharacterizationLofLtheLflavorLcompoundsLinLwheatLbranLandLbiochemicalLconversionLforLapplicationL
inLfoodaLJournaliofiFoodiScienceYL2020YLkhYLdgejZdgfj 3.4 2

11 PolyUadenineVZmediatedLwNtZfunctionalizedLgoldLnanoparticlesLforLsensitiveLdetectionLofLmercuryL
ionsLinLaqueousLmediaaaLRSCiAdvancesYL2019YLlYLdkjekZdkjff 3.7 2

10 SeaLcucumberLpeptidesLinhibitLtheLmalignancyLofLNSvκvLbyLregulatingLmiRZfjkaZhpLtargetedL
TUSveaLFoodiandiFunctionYL2021YL 6.1 2

(2021-2020)
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9
PotentialLcorrelationLbetweenLcarbohydrateZactiveLenzymeLfamilyLgkLexpressedLbyLgutLmicrobiotaL
andLtheLexpressionLofLintestinalLepithelialLtMPZactivatedLproteinLkinaseL˛†aLJournaliofiFoodi
BiochemistryYL2020YLggYLedfdef

3.3 2

8 WheatLgermLglycoproteinLregionallyLmodulatesLimmunosuppressedLmouseLintestinalLimmunityL
functionLfromLearlyLlifeLtoLadulthoodaLFoodiandiFunctionYL2021YLdeYLljZdci 6.1 2

7 MixingLOilZuasedLMicroencapsulationLofLzarlicLxssentialLOilmLImpactLofLIncorporatingLThreeL
vommercialLVegetableLOilsLonLtheLStabilityLofLxmulsionsaLFoodsYL2021YLdcYL 4.9 2

6 PotentialL ydrothermalZ umificationLofLVegetableLWastesLbyLSteamLxxplosionLandLStructuralL
vharacteristicsLofL umifiedLyractionsaLMoleculesYL2021YLeiYL 4.8 1

5 varboxymethylationLofLUd´ Zq´ iVZ˛–ZdextranLfromLκeuconostocLsppamLxffectsLonLmicrostructuralYLthermalL
andLantioxidantLpropertiesaLInternationaliJournaliofiBiologicaliMacromoleculesYL2021YLdiiYLdZk 7.9 1

4 xffectsLofLincorporationLofLblackLgarlicLonLrheologicalYLtexturalLandLsensoryLpropertiesLofLryeL
USecaleLcerealeLκaVLflourLnoodlesaLCYTAiyiJournaliofiFoodYL2018YLdiYLddceZddck 2.3 1

3 xffectLofLwaterLsorptionLonLglassLtransitionLandLmicrostructuralLvariationLofLdextranLSLsugarL
mixturesaaLCarbohydrateiPolymersYL2022YLelcYLddlhch 10.3 1

2 MultiZfractalLstructureLfeaturesLofLcornLstalksLandLtheirLcorrelationLwithLpretreatmentLhomogeneityL
andLefficacyaaLBioresourceiTechnologyYL2021YLfgiYLdeihjf 11 0

1 InductionLofLtheLglycolysisLproductLmethylglyoxalLonLtrimethylamineLlyaseLsynthesisLinLtheL
intestinalLmicrobiotaLfromLmiceLfedLwithLcholineLandLdietaryLfiberaLFoodiandiFunctionYL2021YLdeYLlkkcZlklf6.1 0
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