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97 ynNupdatedNandNcomprehensiveNreviewNonNtheNpotentialNhealthNeffectsNofNcurcumineencapsulatedN
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94 PotentialNmicroegnanoeencapsulationNsystemsNforNimprovingNstabilityNandNbioavailabilityNofN
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inducedNcytotoxicityfNJournalgofgthegSciencegofgFoodgandgAgriculturedN2021dNihidNkimnekinl 4.3 4
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81 αelphinidinekeOesambubiosiderNaNnovelNxanthineNoxidaseNinhibitorNidentifiedNfromNnaturalN
anthocyaninsfNFoodgQualitygandgSafetydN2021dNmdN 3.8 3
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SuppressionNofNpalmiticNacideinducedNhepaticNoxidativeNinjuryNbyNneohesperidineloadedN
pectinechitosanNdecoratedNnanoliposomesfNInternationalgJournalgofgBiologicalgMacromoleculesdN2021dN
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7.9 7

79 PhenolicNprofileNofNbayberryNfollowedNbyNsimulatedNgastrointestinalNdigestionNandNgutNmicrobiotaN
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78 –olonicNdeliveryNofNpelargonidinekeOeglucosideNusingNpectinechitosanenanoliposomerNTransportN
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InNvitroNstudyNofNbioaccessibilitydNantioxidantdNandN˛–eglucosidaseNinhibitoryNeffectNofN
pelargonidinekeOeglucosideNafterNinteractingNwithNbetaelactoglobulinNandNchitosangpectinfN
InternationalgJournalgofgBiologicalgMacromoleculesdN2020dNimldNkphekpq
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76 StructureebasedNdesignNofNhumanNpancreaticNamylaseNinhibitorsNfromNtheNnaturalNanthocyaninN
databaseNforNtypeNjNdiabetesfNFoodgandgFunctiondN2020dNiidNjqihejqjk 6.1 10

75
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66
PolysaccharideNfromNMulberryNFruitNWNLfaNProtectsNagainstNPalmiticeycideInducedNHepatocyteN
LipotoxicityNbyNyctivatingNtheNNrfjgyRβNSignalingNPathwayfNJournalgofgAgriculturalgandgFoodg
ChemistrydN2020dNnpdNikhineikhjl

5.7 20

65
PelargonidinekeeglucosideNαerivedNfromNWildNRaspberryNβxertsNyntihyperglycemicNβffectNbyN
InducingNyutophagyNandNModulatingNGutNMicrobiotafNJournalgofgAgriculturalgandgFoodgChemistrydN
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63 LiposomalNdeliveryNofNnaturalNproductrNyNpromisingNapproachNinNhealthNresearchfNTrendsgingFoodg
SciencegandgTechnologydN2019dNpmdNiooejhh 15.3 61
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SystematicNevaluationNofNpolyphenolsNcompositionNandNantioxidantNactivityNofNmulberryNcultivarsN
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microbiotafNCriticalgReviewsgingBiotechnologydN2019dNkqdNmjlemlh 9.4 25

58 SystematicNstudyNofNtheNqualityNandNsafetyNofNchilledNporkNfromNwetNmarketsdNsupermarketsdNandN
onlineNmarketsNinN–hinafNJournalgofgZhejianggUniversity:gSciencegBdN2019dNjhdNqmeihl 4.5 1

57 TheNtargetNcellsNofNanthocyaninsNinNmetabolicNsyndromefNCriticalgReviewsgingFoodgSciencegandg
NutritiondN2019dNmqdNqjieqln 11.5 32

56 zisenaphthopyroneNpigmentsNprotectNfilamentousNascomycetesNfromNaNwideNrangeNofNpredatorsfN
NaturegCommunicationsdN2019dNihdNkmoq 17.4 19

55
–omparisonNofNtheNginsenosideNcompositionNofNysianNginsengNWPanaxNginsengaNandNymericanN
ginsengNWPanaxNquinquefoliusNLfaNandNtheirNtransformationNpathwaysfNStudiesgingNaturalgProductsg
ChemistrydN2019dNinieiqm

1.5 7

54 TranscriptionNfactorNβzNWTFβzaemediatedNautophagyNprotectsNagainstNethylNcarbamateeinducedN
cytotoxicityfNJournalgofgHazardousgMaterialsdN2019dNknldNjpiejqj 12.8 15

53 yntioxidantNpotentialNandNphenolicNprofileNofNblackberryNanthocyaninNextractNfollowedNbyNhumanN
gutNmicrobiotaNfermentationfNFoodgResearchgInternationaldN2019dNijhdNmjkemkk 7 45

52 GreenNextractionNofNmulberryNanthocyaninNwithNimprovedNstabilityNusingN˛†ecyclodextrinfNJournalgofg
thegSciencegofgFoodgandgAgriculturedN2019dNqqdNjlqlejmhk 4.3 12

51 PelargonidinekeOerutinosideNasNaNnovelN˛–eglucosidaseNinhibitorNforNimprovingNpostprandialN
hyperglycemiafNChemicalgCommunicationsdN2018dNmmdNkqelj 5.8 64

50 βthylNcarbamaterNynNemergingNfoodNandNenvironmentalNtoxicantfNFoodgChemistrydN2018dNjlpdNkijekji 8.5 59

49
SystematicNevaluationNofNphenolicNcompoundsNandNprotectiveNcapacityNofNaNnewNmulberryNcultivarN
JkkNagainstNpalmiticNacideinducedNlipotoxicityNusingNaNsimulatedNdigestionNmethodfNFoodgChemistrydN
2018dNjmpdNlkemh

8.5 56

48 –omparisonNofNtheNprotectiveNeffectNofNblackNandNwhiteNmulberryNagainstNethylNcarbamateeinducedN
cytotoxicityNandNoxidativeNdamagefNFoodgChemistrydN2018dNjlkdNnmeok 8.5 69

47 yNrecentNreviewNofNcitrusNflavanoneNnaringeninNonNmetabolicNdiseasesNandNitsNpotentialNsourcesNforN
highNyieldeproductionfNTrendsgingFoodgSciencegandgTechnologydN2018dNoqdNkmeml 15.3 48

46 yntioxidantNandNantidiabeticNactivityNofNblackberryNafterNgastrointestinalNdigestionNandNhumanNgutN
microbiotaNfermentationfNFoodgChemistrydN2018dNjnqdNnipenjo 8.5 75

Wei Chen

4



45 ProcyanidinNzjNamelioratesNfreeNfattyNacidseinducedNhepaticNsteatosisNthroughNregulatingN
TFβzemediatedNlysosomalNpathwayNandNredoxNstatefNFreegRadicalgBiologygandgMedicinedN2018dNijndNjnqejpn7.8 72

44
ynNeffectiveNmethodNforNpreparationNofNhighepurityNpelargonidinekeOeglucosideNfromNstrawberryN
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TechnologiesgingthegBiomedicalgandgLifegSciencesdN2018dNihojdNjiiejjh

3.2 13
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inNmicroorganismsfNTrendsgingFoodgSciencegandgTechnologydN2018dNojdNikejl 15.3 93
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SystematicNevaluationNofNbioactiveNcomponentsNandNantioxidantNcapacityNofNsomeNnewNandNcommonN
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2018dNihkdNkjnekkl

7 14

41 –ascadeNreactionNinvolvingNαielsâ��ylderNcascaderNmodularNsynthesisNofNaminoN˛–epyronesdNindolinesN
andNanilinesfNOrganicgChemistrygFrontiersdN2018dNmdNkmolekmop 5.2 16

40 ydvancesNinNmicroNandNnanoeencapsulationNofNbioactiveNcompoundsNusingNbiopolymerNandN
lipidebasedNtransportersfNTrendsgingFoodgSciencegandgTechnologydN2018dNopdNklenh 15.3 248

39 TrendsNofNsprayNdryingrNyNcriticalNreviewNonNdryingNofNfruitNandNvegetableNjuicesfNTrendsgingFoodg
SciencegandgTechnologydN2017dNnmdNlqeno 15.3 176

38 ProtectiveNpropertyNofNmulberryNdigestNagainstNoxidativeNstressNeNyNpotentialNapproachNtoN
ameliorateNdietaryNacrylamideeinducedNcytotoxicityfNFoodgChemistrydN2017dNjkhdNkhnekim 8.5 58

37 yNsimpleNandNrapidNmethodNforNtheNpreparationNofNpureNdelphinidinekeOesambubiosideNfromNRoselleN
andNitsNantioxidantNandNhypoglycemicNactivityfNJournalgofgFunctionalgFoodsdN2017dNkqdNqeio 5.1 20

36 ynthocyaninsNasNpromisingNmoleculesNandNdietaryNbioactiveNcomponentsNagainstNdiabetesNâ��NyN
reviewNofNrecentNadvancesfNTrendsgingFoodgSciencegandgTechnologydN2017dNnpdNieik 15.3 120

35 yNrecyclableNproteinNresourceNderivedNfromNcauliflowerNbyeproductsrNPotentialNbiologicalNactivitiesN
ofNproteinNhydrolysatesfNFoodgChemistrydN2017dNjjidNiileijj 8.5 58

34 MulberryNFruitNβxtractNyffordsNProtectionNagainstNβthylN–arbamateeInducedN–ytotoxicityNandN
OxidativeNStressfNOxidativegMedicinegandgCellulargLongevitydN2017dNjhiodNimqlqnk 6.7 21

33 InNvitroNgastrointestinalNdigestionNpromotesNtheNprotectiveNeffectNofNblackberryNextractNagainstN
acrylamideeinducedNoxidativeNstressfNScientificgReportsdN2017dNodNlhmil 4.9 38

32 SystematicNstudyNonNphytochemicalsNandNantioxidantNactivityNofNsomeNnewNandNcommonNmulberryN
cultivarsNinN–hinafNJournalgofgFunctionalgFoodsdN2016dNjmdNmkoemlo 5.1 76

31 –omparativeNstudyNonNphenolicsNandNantioxidantNpropertyNofNsomeNnewNandNcommonNbayberryN
cultivarsNinN–hinafNJournalgofgFunctionalgFoodsdN2016dNjodNlojelpj 5.1 21

30 MyricetinNprotectsNagainstNdieteinducedNobesityNandNamelioratesNoxidativeNstressNinN–mozLgnNmicefN
JournalgofgZhejianggUniversity:gSciencegBdN2016dNiodNlkoeln 4.5 36

29 zlackberryNsubjectedNtoNinNvitroNgastrointestinalNdigestionNaffordsNprotectionNagainstNβthylN
–arbamateeinducedNcytotoxicityfNFoodgChemistrydN2016dNjijdNnjheo 8.5 46
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ProtectiveNeffectNofNwildNraspberryNWRubusNhirsutusNThunbfaNextractNagainstNacrylamideeinducedN
oxidativeNdamageNisNpotentiatedNafterNsimulatedNgastrointestinalNdigestionfNFoodgChemistrydN2016dN
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8.5 94
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WildNRaspberryNSubjectedNtoNSimulatedNGastrointestinalNαigestionNImprovesNtheNProtectiveN
–apacityNagainstNβthylN–arbamateeInducedNOxidativeNαamageNinN–acoejN–ellsfNOxidativegMedicineg
andgCellulargLongevitydN2016dNjhindNkjqoknk

6.7 17

26 yntioxidantNandNantidiabeticNpropertiesNofNtartaryNbuckwheatNriceNflavonoidsNafterNinNvitroN
digestionfNJournalgofgZhejianggUniversity:gSciencegBdN2016dNiodNqlieqmi 4.5 27

25 ImmunomodulatoryNeffectNofNaNformulaNdevelopedNfromNymericanNginsengNandN–hineseNjujubeN
extractsNinNmicefNJournalgofgZhejianggUniversity:gSciencegBdN2016dNiodNiloemo 4.5 19

24 yndrographolideNsuppressesNpreadipocytesNproliferationNthroughNglutathioneNantioxidantNsystemsN
abrogationfNLifegSciencesdN2016dNimndNjiejq 6.8 13

23 PurificationNandNidentificationNofNanNangiotensinNIeconvertingNenzymeNinhibitoryNpeptideNfromN
cauliflowerNbyeproductsNproteinNhydrolysatefNProcessgBiochemistrydN2016dNmidNijqqeikhm 4.8 20

22 HispolonNinhibitsNbreastNcancerNcellNmigrationNbyNreversalNofNepithelialetoemesenchymalNtransitionN
viaNsuppressingNtheNROSgβRKgSluggβecadherinNpathwayfNOncologygReportsdN2016dNkmdNpqneqhl 3.5 14

21 yNnewNfunctionNofN–hineseNbayberryNextractrNProtectionNagainstNoxidativeNαNyNdamagefNLWTgvgFoodg
SciencegandgTechnologydN2015dNnhdNijhheijhm 5.4 15

20 InhibitoryNeffectsNofNsweetNcherryNanthocyaninsNonNtheNobesityNdevelopmentNinN–mozLgnNmicefN
InternationalgJournalgofgFoodgSciencesgandgNutritiondN2014dNnmdNkmieq 3.7 58

19 HispidinNderivedNfromNPhellinusNlinteusNaffordsNprotectionNagainstNacrylamideeinducedNoxidativeN
stressNinN–acoejNcellsfNChemicovBiologicalgInteractionsdN2014dNjiqdNpkeq 5 52

18 ReciprocalNregulationNofNautophagyNandNdNTPNpoolsNinNhumanNcancerNcellsfNAutophagydN2014dNihdNijojepl10.2 38

17 HoneysuckleNanthocyaninNsupplementationNpreventsNdieteinducedNobesityNinN–mozLgnNmicefNFoodg
andgFunctiondN2013dNldNinmleni 6.1 65

16 MyricitrinNprotectsNagainstNperoxynitriteemediatedNαNyNdamageNandNcytotoxicityNinNastrocytesfN
FoodgChemistrydN2013dNilidNqjoekk 8.5 40

15 αietaryNsupplementationNwithNpurifiedNmulberryNWMorusNaustralisNPoiraNanthocyaninsNsuppressesN
bodyNweightNgainNinNhighefatNdietNfedN–mozLgnNmicefNFoodgChemistrydN2013dNilidNlpjeo 8.5 129

14 MyricitrinNinhibitsNacrylamideemediatedNcytotoxicityNinNhumanN–acoejNcellsNbyNpreventingNoxidativeN
stressfNBioMedgResearchgInternationaldN2013dNjhikdNojlipk 3 62
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11 NeuroprotectiveNeffectNofNraspberryNextractNbyNinhibitingNperoxynitriteeinducedNαNyNdamageNandN
hydroxylNradicalNformationfNFoodgResearchgInternationaldN2012dNlqdNjjejn 7 23

10 yndrographolideNinducesNautophagicNcellNdeathNinNhumanNliverNcancerNcellsNthroughNcyclophilinN
αemediatedNmitochondrialNpermeabilityNtransitionNporefNCarcinogenesisdN2012dNkkdNjiqhep 4.6 65
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10.3 34
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