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367 αurificationWKcompositionKanalysisKandKantioxidantKactivityKofKaKpolysaccharideKfromKtheKfruitingK
bodiesKofKxanodermaKatrumYKFoodeChemistryWK2008WKbahWKcdbXceb 8.5 448

366 κeviewsKonK®echanismsKofKznKVitroKrntioxidantKrctivityKofKαolysaccharidesYKOxidativeeMedicineeande
CellulareLongevityWK2016WKcabgWKfgjcifc 6.7 241

365 rdvancesKonKsioactiveKαolysaccharidesKfromK®edicinalKαlantsYKCriticaleReviewseineFoodeScienceeande
NutritionWK2016WKfgKSupplKbWKSgaXie 11.5 237

364 zsolationWKchemicalKcompositionKandKantioxidantKactivitiesKofKaKwaterXsolubleKpolysaccharideKfromK
tyclocaryaKpaliurusKSsatalYTKzljinskajaYKFoodeChemistryWK2010WKbbjWKbgcgXbgdc 8.5 225

363 TheKfunctionalKandKnutritionalKaspectsKofKhydrocolloidsKinKfoodsYKFoodeHydrocolloidsWK2016WKfdWKegXgb 10.6 205

362 uiverseKfoodXbasedKapplicationsKofKnuclearKmagneticKresonanceKSN®κTKtechnologyYKFoodeResearche
InternationalWK2013WKfbWKhcjXheh 7 199

361 αurificationWKphysicochemicalKcharacterisationKandKanticancerKactivityKofKaKpolysaccharideKfromK
tyclocaryaKpaliurusKleavesYKFoodeChemistryWK2013WKbdgWKbefdXga 8.5 184

360 SulfatedKmodificationWKcharacterizationKandKantioxidantKactivitiesKofKpolysaccharideKfromKtyclocaryaK
paliurusYKFoodeHydrocolloidsWK2016WKfdWKhXbf 10.6 180

359 rKreviewKonKtheKisolationKandKstructureKofKteaKpolysaccharidesKandKtheirKbioactivitiesYKFoode
HydrocolloidsWK2011WKcfWKbeeXbej 10.6 173

358 UltrasonicXassistedKextractionWKantimicrobialKandKantioxidantKactivitiesKofKtyclocaryaKpaliurusK
SsatalYTKzljinskajaKpolysaccharidesYKCarbohydrateePolymersWK2012WKijWKbhhXie 10.3 169

357
βualityKcontrolKandKoriginalKdiscriminationKofKxanodermaKlucidumKbasedKonKhighXperformanceK
liquidKchromatographicKfingerprintsKandKcombinedKchemometricsKmethodsYKAnalyticaeChimicaeActaWK
2008WKgcdWKbegXfg

6.6 141

356 rcetylationKandKcarboxymethylationKofKtheKpolysaccharideKfromKxanodermaKatrumKandKtheirK
antioxidantKandKimmunomodulatingKactivitiesYKFoodeChemistryWK2014WKbfgWKchjXii 8.5 121

355 vxtractionWKchemicalKcompositionKandKantioxidantKactivityKofKflavonoidsKfromKtyclocaryaKpaliurusK
SsatalYTKzljinskajaKleavesYKFoodeChemistryWK2015WKbigWKjhXbaf 8.5 119

354 themicalKconstituentsKandKhealthKeffectsKofKsweetKpotatoYKFoodeResearcheInternationalWK2016WKijWKjaXbbg7 116

353 SulfatedKmodificationKofKpolysaccharideskKSynthesisWKcharacterizationKandKbioactivitiesYKTrendseine
FoodeScienceeandeTechnologyWK2018WKheWKbehXbfh 15.3 110

352 rKreviewKofKisolationKprocessWKstructuralKcharacteristicsWKandKbioactivitiesKofKwaterXsolubleK
polysaccharidesKfromKuendrobiumKplantsYKBioactiveeCarbohydrateseandeDietaryeFibreWK2013WKbWKbdbXbeh 3.4 109

351
αolysaccharideKfromKseedsKofKαlantagoKasiaticaK YKincreasesKshortXchainKfattyKacidKproductionKandK
fecalKmoistureKalongKwithKloweringKpyKinKmouseKcolonYKJournaleofeAgriculturaleandeFoodeChemistryWK
2012WKgaWKbbfcfXdc

5.7 104
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350 rrtificialKsimulatedKsalivaWKgastricKandKintestinalKdigestionKofKpolysaccharideKfromKtheKseedsKofK
αlantagoKasiaticaK YKCarbohydrateePolymersWK2013WKjcWKbbedXfa 10.3 102

349 ueterminationKofKmultiXpesticideKresiduesKinKgreenKteaKwithKaKmodifiedKβuvthvκSKprotocolKcoupledK
toKyα tX®SZ®SYKFoodeChemistryWK2019WKchfWKcffXcge 8.5 102

348 vlucidationKofKtheKstructureKofKaKbioactiveKhydrophilicKpolysaccharideKfromKtordycepsKsinensisKbyK
methylationKanalysisKandKN®κKspectroscopyYKCarbohydrateePolymersWK2011WKieWKijeXijj 10.3 93

347 SulfatedKmodificationKofKtheKpolysaccharidesKfromKxanodermaKatrumKandKtheirKantioxidantKandK
immunomodulatingKactivitiesYKFoodeChemistryWK2015WKbigWKcdbXi 8.5 91

346 themoprotectiveKeffectsKofKxanodermaKatrumKpolysaccharideKinKcyclophosphamideXinducedKmiceYK
InternationaleJournaleofeBiologicaleMacromoleculesWK2014WKgeWKdjfXeab 7.9 89

345 StructuralKcharacterisationKofKaKnovelKbioactiveKpolysaccharideKfromKxanodermaKatrumYK
CarbohydrateePolymersWK2012WKiiWKbaehXbafe 10.3 88

344 αropertiesKofKkKrKreviewYKJournaleofeFunctionaleFoodsWK2013WKfWKffaXfgj 5.1 86

343
StudyKonKuendrobiumKofficinaleK―XacetylXglucomannanKSuendronan´fiTkKαartKzYKvxtractionWK
purificationWKandKpartialKstructuralKcharacterizationYKBioactiveeCarbohydrateseandeDietaryeFibreWK2014WK
eWKheXid

3.4 84

342 uiscriminationKofKxanodermaKlucidumKaccordingKtoKgeographicalKoriginKwithKnearKinfraredKdiffuseK
reflectanceKspectroscopyKandKpatternKrecognitionKtechniquesYKAnalyticaeChimicaeActaWK2008WKgbiWKbcbXda 6.6 84

341 αolysaccharideKfromKαlantagoKasiaticaK YKattenuatesKhyperglycemiaWKhyperlipidemiaKandKaffectsK
colonKmicrobiotaKinKtypeKcKdiabeticKratsYKFoodeHydrocolloidsWK2019WKigWKdeXec 10.6 84

340 StructureKtharacterizationKandKzmmunomodulatingKvffectsKofKαolysaccharidesKzsolatedKfromK
uendrobiumKofficinaleYKJournaleofeAgriculturaleandeFoodeChemistryWK2016WKgeWKiibXj 5.7 83

339 rKfurtherKamendmentKtoKtheKclassicalKcoreKstructureKofKgumKarabicKSrcaciaKsenegalTYKFoode
HydrocolloidsWK2013WKdbWKecXei 10.6 83

338 tarrotKjuiceKfermentedKwithK actobacillusKplantarumKNtUbbgKamelioratesKtypeKcKdiabetesKinKratsYK
JournaleofeAgriculturaleandeFoodeChemistryWK2014WKgcWKbbiieXjb 5.7 82

337 StructuralKcharacterizationKofKaKhighlyKbranchedKpolysaccharideKfromKtheKseedsKofKαlantagoKasiaticaK
 YYKCarbohydrateePolymersWK2012WKihWKcebgXcece 10.3 82

336 turrentKdevelopmentKofKpolysaccharidesKfromKxanodermakKzsolationWKstructureKandKbioactivitiesYK
BioactiveeCarbohydrateseandeDietaryeFibreWK2013WKbWKbaXca 3.4 81

335 StudyKonKuendrobiumKofficinaleK―XacetylXglucomannanKSuendronan´fiTkKpartKzzYKwineKstructuresKofK
―XacetylatedKresiduesYKCarbohydrateePolymersWK2015WKbbhWKeccXedd 10.3 80

334 themicalKcharacteristicsKandKantioxidantKactivitiesKofKpolysaccharideKpurifiedKfromKtheKseedsKofK
αlantagoKasiaticaK YKJournaleofetheeScienceeofeFoodeandeAgricultureWK2010WKjaWKcbaXh 4.3 77

333
rKαolysaccharideKfromKxanodermaKatrumKzmprovesK iverKwunctionKinKTypeKcKuiabeticKκatsKviaK
rntioxidantKrctionKandKShortXthainKwattyKrcidsKvxcretionYKJournaleofeAgriculturaleandeFoode
ChemistryWK2016WKgeWKbjdiXee

5.7 76

(2016-2013)
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332 rnalysisKofKmonosaccharideKcompositionKofKtyclocaryaKpaliurusKpolysaccharideKwithKanionKexchangeK
chromatographyYKCarbohydrateePolymersWK2013WKjiWKjhgXib 10.3 74

331 rKnewlyKidentifiedKpolysaccharideKfromKxanodermaKatrumKattenuatesKhyperglycemiaKandK
hyperlipidemiaYKInternationaleJournaleofeBiologicaleMacromoleculesWK2013WKfhWKbecXfa 7.9 72

330 siocompatibleKandKbiodegradableKnanoparticlesKforKenhancementKofKantiXcancerKactivitiesKofK
phytochemicalsYKChineseeJournaleofeNaturaleMedicinesWK2015WKbdWKgebXfc 2.8 71

329 SulfatedKpolysaccharidesKfromKtyclocaryaKpaliurusKreduceKyc―cXinducedKoxidativeKstressKinK
κrWcgeYhKcellsYKInternationaleJournaleofeBiologicaleMacromoleculesWK2015WKiaWKebaXh 7.9 70

328 TheKanalysisKofKtransKfattyKacidKprofilesKinKdeepKfryingKpalmKoilKandKchickenKfilletsKwithKanKimprovedK
gasKchromatographyKmethodYKFoodeControlWK2014WKeeWKbjbXbjh 6.2 69

327 ®acrophageKimmunomodulatoryKactivityKofKaKpurifiedKpolysaccharideKisolatedKfromKxanodermaK
atrumYKPhytotherapyeResearchWK2013WKchWKbigXjb 6.7 69

326 zn´ vitroKfermentationKofKpolysaccharideKfromKtheKseedsKofKαlantagoKasiaticaK YKbyKhumanKfecalK
microbiotaYKFoodeHydrocolloidsWK2013WKddWKdieXdjc 10.6 68

325 zn´ vitroKandKin´ vivoKgastrointestinalKdigestionKandKfermentationKofKtheKpolysaccharideKfromK
xanodermaKatrumYKFoodeHydrocolloidsWK2017WKgdWKgegXgff 10.6 67

324 αreparationWKcharacterizationKandKantioxidantKactivitiesKofKacetylatedKpolysaccharidesKfromK
tyclocaryaKpaliurusKleavesYKCarbohydrateePolymersWK2015WKbddWKfjgXgae 10.3 66

323 tarboxymethylationKofKpolysaccharideKfromKtyclocaryaKpaliurusKandKtheirKcharacterizationKandK
antioxidantKpropertiesKevaluationYKCarbohydrateePolymersWK2016WKbdgWKjiiXje 10.3 66

322 βuantificationKofKtotalKpolysaccharidesKandKtriterpenoidsKinKxanodermaKlucidumKandKxanodermaK
atrumKbyKnearKinfraredKspectroscopyKandKchemometricsYKFoodeChemistryWK2012WKbdfWKcgiXchf 8.5 66

321 uietaryKcompoundsKandKtraditionalKthineseKmedicineKameliorateKtypeKcKdiabetesKbyKmodulatingKgutK
microbiotaYKCriticaleReviewseineFoodeScienceeandeNutritionWK2019WKfjWKieiXigd 11.5 66

320
zsolationKandKpartialKcharacterizationKofKaKneutralKpolysaccharideKfromK®oslaKchinensisK®aximYKcvYK
–iangxiangruKandKitsKantioxidantKandKimmunomodulatoryKactivitiesYKJournaleofeFunctionaleFoodsWK
2014WKgWKebaXebi

5.1 65

319 zmmunomodulatoryKeffectKofKxanodermaKatrumKpolysaccharideKonKtTcgKtumorXbearingKmiceYKFoode
ChemistryWK2013WKbdgWKbcbdXj 8.5 65

318
vnhancementKofKcyclophosphamideXinducedKantitumorKeffectKbyKaKnovelKpolysaccharideKfromK
xanodermaKatrumKinKsarcomaKbiaXbearingKmiceYKJournaleofeAgriculturaleandeFoodeChemistryWK2011WK
fjWKdhahXbg

5.7 63

317 uevelopmentKofKaKchromatographicKfingerprintKforKtheKchloroformKextractsKofKxanodermaKlucidumK
byKyα tKandK tX®SYKJournaleofePharmaceuticaleandeBiomedicaleAnalysisWK2008WKehWKegjXhh 3.5 63

316  actobacillusKplantarumKNtUbbgKimprovesKliverKfunctionWKoxidativeKstressKandKlipidKmetabolismKinK
ratsKwithKhighKfatKdietKinducedKnonXalcoholicKfattyKliverKdiseaseYKFoodeandeFunctionWK2014WKfWKdcbgXcd 6.1 62

315
―ptimisationKofKmicrowaveXassistedKextractionKofKpolysaccharidesKfromKtyclocaryaKpaliurusKSsatalYTK
zljinskajaKusingKresponseKsurfaceKmethodologyYKJournaleofetheeScienceeofeFoodeandeAgricultureWK2010WK
jaWKbdfdXga

4.3 62
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314 tulturedKtordycepsKsinensisKpolysaccharidesKmodulateKintestinalKmucosalKimmunityKandKgutK
microbiotaKinKcyclophosphamideXtreatedKmiceYKCarbohydrateePolymersWK2020WKcdfWKbbfjfh 10.3 61

313
TollXlikeKreceptorKeXmediatedKκ―SKsignalingKpathwayKinvolvedKinKxanodermaKatrumK
polysaccharideXinducedKtumorKnecrosisKfactorX˛–KsecretionKduringKmacrophageKactivationYKFoodeande
ChemicaleToxicologyWK2014WKggWKbeXcc

4.7 61

312 αolysaccharideKfromKfermentedK®omordicaKcharantiaK YKwithK actobacillusKplantarumKNtUbbgK
amelioratesKtypeKcKdiabetesKinKratsYKCarbohydrateePolymersWK2018WKcabWKgceXgdd 10.3 59

311
rKnovelKpolysaccharideKfromKxanodermaKatrumKexertsKantitumorKactivityKbyKactivatingK
mitochondriaXmediatedKapoptoticKpathwayKandKboostingKtheKimmuneKsystemYKJournaleofe
AgriculturaleandeFoodeChemistryWK2014WKgcWKbfibXj

5.7 59

310 xanodermaKatrumKpolysaccharideKinducesKantiXtumorKactivityKviaKtheKmitochondrialKapoptoticK
pathwayKrelatedKtoKactivationKofKhostKimmuneKresponseYKJournaleofeCellulareBiochemistryWK2011WKbbcWKigaXhb4.7 59

309
xastroprotectiveKactivityKofKpolysaccharideKfromKyericiumKerinaceusKagainstKethanolXinducedK
gastricKmucosalKlesionKandKpylorusKligationXinducedKgastricKulcerWKandKitsKantioxidantKactivitiesYK
CarbohydrateePolymersWK2018WKbigWKbaaXbaj

10.3 56

308 sioactiveKpolysaccharidesKfromKtordycepsKsinensiskKzsolationWKstructureKfeaturesKandKbioactivitiesYK
BioactiveeCarbohydrateseandeDietaryeFibreWK2013WKbWKdiXfc 3.4 56

307 κeviewKonKcellKmodelsKtoKevaluateKtheKpotentialKantioxidantKactivityKofKpolysaccharidesYKFoodeande
FunctionWK2017WKiWKjbfXjcg 6.1 55

306 StructuralKcharacterizationKandKimmunostimulatoryKactivityKofKaKglucanKfromKnaturalKtordycepsK
sinensisYKFoodeHydrocolloidsWK2017WKghWKbdjXbeh 10.6 55

305 αolysaccharideKfromKleafKskinKofKrloeKbarbadensisK®illerkKαartKzYKvxtractionWKfractionationWK
physicochemicalKpropertiesKandKstructuralKcharacterizationYKFoodeHydrocolloidsWK2017WKhdWKbhgXbid 10.6 55

304 αhysicochemicalKpropertiesKandKinKvitroKantioxidantKactivitiesKofKpolysaccharideKfromKrrtocarpusK
heterophyllusK amYKpulpYKCarbohydrateePolymersWK2017WKbffWKdfeXdgb 10.3 54

303 znKvitroKeffectsKofKaKnovelKpolysaccharideKfromKtheKseedsKofKαlantagoKasiaticaK YKonKintestinalK
functionYKInternationaleJournaleofeBiologicaleMacromoleculesWK2013WKfeWKcgeXj 7.9 53

302 StudyKonKtheKpurificationKandKchemicalKcompositionsKofKteaKglycoproteinYKCarbohydrateePolymersWK
2008WKhbWKgcgXgdd 10.3 53

301 vffectsKofKpolysaccharidesKonKglycometabolismKbasedKonKgutKmicrobiotaKalterationYKTrendseineFoode
ScienceeandeTechnologyWK2019WKjcWKgfXha 15.3 52

300 TheKstructureKofKmushroomKpolysaccharidesKandKtheirKbeneficialKroleKinKhealthYKFoodeandeFunctionWK
2015WKgWKdcafXbh 6.1 52

299 vxopolysaccharidesKfromK actobacillusKplantarumKNtUbbgKκegulateKzntestinalKsarrierKwunctionKviaK
STrTdKSignalingKαathwayYKJournaleofeAgriculturaleandeFoodeChemistryWK2018WKggWKjhbjXjhch 5.7 52

298 vffectKofKpyWKtemperatureKandKheatingKtimeKonKtheKformationKofKfuranKinKsugarâ��glycineKmodelK
systemsYKFoodeScienceeandeHumaneWellnessWK2013WKcWKihXjc 8.3 52

297 xanodermaKatrumKpolysaccharideKamelioratesKκ―SKgenerationKandKapoptosisKinKspleenKandKthymusK
ofKimmunosuppressedKmiceYKFoodeandeChemicaleToxicologyWK2017WKjjWKbjjXcai 4.7 49

(2017-2020)
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296 SulfatedKmodificationWKcharacterizationKandKpropertyKofKaKwaterXinsolubleKpolysaccharideKfromK
xanodermaKatrumYKInternationaleJournaleofeBiologicaleMacromoleculesWK2015WKhjWKceiXff 7.9 49

295 StructuralKcharacterizationKofKaKheterogalactanKpurifiedKfromKfruitingKbodiesKofKxanodermaKatrumYK
FoodeHydrocolloidsWK2014WKdgWKddjXdeh 10.6 49

294 yighKpressureKhomogenizationKincreasesKantioxidantKcapacityKandKshortXchainKfattyKacidKyieldKofK
polysaccharideKfromKseedsKofKαlantagoKasiaticaK YKFoodeChemistryWK2013WKbdiWKcddiXef 8.5 49

293 TheKcoreKcarbohydrateKstructureKofKrcaciaKseyalKvarYKseyalKSxumKarabicTYKFoodeHydrocolloidsWK2013WK
dcWKccbXcch 10.6 49

292 SXTXvpigallocatechinXdXgallateKinducesKapoptosisKofKhumanKhepatomaKcellsKbyKmitochondrialK
pathwaysKrelatedKtoKreactiveKoxygenKspeciesYKJournaleofeAgriculturaleandeFoodeChemistryWK2009WKfhWKggifXjb5.7 49

291 κemovalKofKboundKpolyphenolsKandKitsKeffectKonKantioxidantKandKprebioticsKpropertiesKofKcarrotK
dietaryKfiberYKFoodeHydrocolloidsWK2019WKjdWKcieXcjc 10.6 48

290
αolysaccharideKfromKxanodermaKatrumKevokesKantitumorKactivityKviaKTollXlikeKreceptorKeXmediatedK
NwX˛”sKandKmitogenXactivatedKproteinKkinaseKsignalingKpathwaysYKJournaleofeAgriculturaleandeFoode
ChemistryWK2013WKgbWKdghgXic

5.7 48

289 StructuralKcharacteristicsKandKfunctionalKpropertiesKofKsolubleKdietaryKfiberKfromKdefattedKriceKbranK
obtainedKthroughKTrichodermaKvirideKfermentationYKFoodeHydrocolloidsWK2019WKjeWKegiXehe 10.6 47

288 ®olecularKmechanismKunderlyingKchemoprotectiveKeffectsKofKxanodermaKatrumKpolysaccharideKinK
cyclophosphamideXinducedKimmunosuppressedKmiceYKJournaleofeFunctionaleFoodsWK2015WKbfWKfcXga 5.1 47

287 tholesterolXloweringKeffectKofK actobacillusKplantarumKNtUbbgKinKaKhyperlipidaemicKratKmodelYK
JournaleofeFunctionaleFoodsWK2014WKiWKdeaXdeh 5.1 47

286 rntidiabeticK®echanismKofKuietaryKαolysaccharidesKsasedKonKTheirKxastrointestinalKwunctionsYK
JournaleofeAgriculturaleandeFoodeChemistryWK2018WKggWKehibXehig 5.7 46

285 rKcomparisonKofKchemicalKcompositionWKbioactiveKcomponentsKandKantioxidantKactivityKofKnaturalK
andKculturedKtordycepsKsinensisYKLWTeteFoodeScienceeandeTechnologyWK2015WKgdWKcXh 5.4 46

284 rnalysisKofKtheKmonosaccharideKcompositionKofKpurifiedKpolysaccharidesKinKxanodermaKatrumKbyK
capillaryKgasKchromatographyYKPhytochemicaleAnalysisWK2009WKcaWKfadXba 3.4 45

283 SignalingKpathwayKinvolvedKinKtheKimmunomodulatoryKeffectKofKxanodermaKatrumKpolysaccharideK
inKspleenKlymphocytesYKJournaleofeAgriculturaleandeFoodeChemistryWK2015WKgdWKchdeXea 5.7 44

282 StudyKonKuendrobiumKofficinaleK―XacetylXglucomannanKSuendronan´fiTkKαartKVzYKαrotectiveKeffectsK
againstKoxidativeKstressKinKimmunosuppressedKmiceYKFoodeResearcheInternationalWK2015WKhcWKbgiXbhd 7 44

281 tomparativeKstudyKonKtheKchemicalKcompositionWKanthocyaninsWKtocopherolsKandKcarotenoidsKofK
selectedKlegumesYKFoodeChemistryWK2018WKcgaWKdbhXdcg 8.5 44

280 StructureKidentificationKofK˛–XglucansKfromKuictyophoraKechinovolvataKbyKmethylationKandKbuZcuK
N®κKspectroscopyYKFoodeChemistryWK2019WKchbWKddiXdee 8.5 44

279 αolysaccharideKfromKseedsKofKαlantagoKasiaticaK YKaffectsKlipidKmetabolismKandKcolonKmicrobiotaKofK
mouseYKJournaleofeAgriculturaleandeFoodeChemistryWK2014WKgcWKccjXde 5.7 44
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278
vffectKofKphenylethanoidKglycosidesKandKpolysaccharidesKfromKtheKseedKofKαlantagoKasiaticaK YKonK
theKmaturationKofKmurineKboneKmarrowXderivedKdendriticKcellsYKEuropeaneJournaleofePharmacologyWK
2009WKgcaWKbafXbb

5.3 44

277 StudyKonKuendrobiumKofficinaleK―XacetylXglucomannanKSuendronanTkKαartKzVYKzmmunomodulatoryK
activityKinKvivoYKJournaleofeFunctionaleFoodsWK2015WKbfWKfcfXfdc 5.1 43

276 xanodermaKatrumKpolysaccharideKimprovesKaorticKrelaxationKinKdiabeticKratsKviaKαzdKZrktKpathwayYK
CarbohydrateePolymersWK2014WKbadWKfcaXh 10.3 43

275 ®ethylationKandKcuKN®κKanalysisKofKarabinoxylanKfromKtheKseedsKofKαlantagoKasiaticaK YYK
CarbohydrateePolymersWK2012WKiiWKbdjfXbeab 10.3 43

274 ®annoseKκeceptorK®ediatesKtheKzmmuneKκesponseKtoKxanodermaKatrumKαolysaccharidesKinK
®acrophagesYKJournaleofeAgriculturaleandeFoodeChemistryWK2017WKgfWKdeiXdfh 5.7 42

273 yypoglycemicKandKyypolipidemicKvffectsKofKxlucomannanKvxtractedKfromKKonjacKonKTypeKcK
uiabeticKκatsYKJournaleofeAgriculturaleandeFoodeChemistryWK2019WKghWKfchiXfcii 5.7 42

272
rKmajorKgreenKteaKcomponentWKSXTXepigallocatechinXdXgallateWKamelioratesKdoxorubicinXmediatedK
cardiotoxicityKinKcardiomyocytesKofKneonatalKratsYKJournaleofeAgriculturaleandeFoodeChemistryWK2010WK
fiWKijhhXic

5.7 42

271 rKreviewKofKN®κKanalysisKinKpolysaccharideKstructureKandKconformationkKαrogressWKchallengeKandK
perspectiveYKFoodeResearcheInternationalWK2021WKbedWKbbacja 7 42

270 StructureKcharacterizationKofKaKpolysaccharideKextractedKfromKnoniKS®orindaKcitrifoliaK YTKandKitsK
protectiveKeffectKagainstKuSSXinducedKbowelKdiseaseKinKmiceYKFoodeHydrocolloidsWK2019WKjaWKbijXbjh 10.6 42

269 zmmunomodulatoryKactivityKofKtheKseedsKofKαlantagoKasiaticaK YKJournaleofeEthnopharmacologyWK
2009WKbceWKejdXi 5 41

268 SeparationKofKwaterXsolubleKpolysaccharidesKfromKtyclocaryaKpaliurusKbyKultrafiltrationKprocessYK
CarbohydrateePolymersWK2014WKbabWKehjXid 10.3 40

267 ®echanismKofKinteractionsKbetweenKcalciumKandKviscousKpolysaccharideKfromKtheKseedsKofKαlantagoK
asiaticaK YKJournaleofeAgriculturaleandeFoodeChemistryWK2012WKgaWKhjibXh 5.7 40

266 zmmuneKrctivationKofKκrWcgeYhK®acrophagesKbyK owK®olecularKWeightKwucoidanKvxtractedKfromK
NewKZealandKUndariaKpinnatifidaYKJournaleofeAgriculturaleandeFoodeChemistryWK2018WKggWKbahcbXbahci 5.7 40

265 vffectKofK actobacillusKplantarumKNtUbbgKonKloperamideXinducedKconstipationKinKmiceYK
InternationaleJournaleofeFoodeScienceseandeNutritionWK2015WKggWKfddXi 3.7 39

264 wractionationWKphysicochemicalKpropertyKandKimmunologicalKactivityKofKpolysaccharidesKfromKtassiaK
obtusifoliaYKInternationaleJournaleofeBiologicaleMacromoleculesWK2016WKjbWKjegXfd 7.9 39

263 rKnovelKpolysaccharideKfromKtheKseedsKofKαlantagoKasiaticaK YKinducesKdendriticKcellsKmaturationK
throughKtollXlikeKreceptorKeYKInternationaleImmunopharmacologyWK2014WKbiWKcdgXed 5.8 39

262 TollXlikeKreceptorKeKmediatesKtheKantitumorKhostKresponseKinducedKbyKxanodermaKatrumK
polysaccharideYKJournaleofeAgriculturaleandeFoodeChemistryWK2015WKgdWKfbhXcf 5.7 39

261
αolysaccharideKfromKxanodermaKatrumKinducesKtumorKnecrosisKfactorX˛–KsecretionKviaK
phosphoinositideKdXkinaseZrktWKmitogenXactivatedKproteinKkinaseKandKnuclearKfactorX˛”sKsignalingK
pathwaysKinKκrWcgeYhKcellsYKInternationaleImmunopharmacologyWK2012WKbeWKdgcXi

5.8 39

(2012-2009)
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260 ueterminationKofKspeciationKofKelementsKrelatedKtoKbloodKsugarKinKbioactiveKextractsKfromK
tyclocaryaKpaliurusKleavesKbyKwzrXztαX®SYKEuropeaneFoodeResearcheandeTechnologyWK2006WKccdWKcacXcaj 3.4 39

259 ®icrowaveKassistedKextractionKwithKthreeKmodificationsKonKstructuralKandKfunctionalKpropertiesKofK
solubleKdietaryKfibersKfromKgrapefruitKpeelYKFoodeHydrocolloidsWK2020WKbabWKbaffej 10.6 39

258 znteractionKbetweenKgutKimmunityKandKpolysaccharidesYKCriticaleReviewseineFoodeScienceeande
NutritionWK2017WKfhWKcjedXcjff 11.5 38

257 αrotectiveKeffectKofKthreeKglucomannansKfromKdifferentKplantsKagainstKuSSKinducedKcolitisKinKfemaleK
sr sZcKmiceYKFoodeandeFunctionWK2019WKbaWKbjciXbjdj 6.1 38

256 vffectKofKcalciumKonKsolutionKandKconformationalKcharacteristicsKofKpolysaccharideKfromKseedsKofK
αlantagoKasiaticaK YKCarbohydrateePolymersWK2015WKbceWKddbXg 10.3 38

255 TeaKαolysaccharidesKznhibitKtolitisXrssociatedKtolorectalKtancerKviaKznterleukinXgZSTrTdKαathwayYK
JournaleofeAgriculturaleandeFoodeChemistryWK2018WKggWKedieXedjd 5.7 38

254
zsolationWKpurificationKandKphysicochemicalKpropertiesKofKpolysaccharideKfromKfruitingKbodyKofK
yericiumKerinaceusKandKitsKeffectKonKcolonicKhealthKofKmiceYKInternationaleJournaleofeBiologicale
MacromoleculesWK2018WKbahWKbdbaXbdbj

7.9 38

253 xanodermaKatrumKpolysaccharideKimprovesKageXrelatedKoxidativeKstressKandKimmuneKimpairmentKinK
miceYKJournaleofeAgriculturaleandeFoodeChemistryWK2012WKgaWKbebdXi 5.7 38

252
zmmunomodulatoryKrctivityKofKxanodermaKatrumKαolysaccharideKonKαurifiedKTK ymphocytesK
throughKtaZtaNKandK®itogenXrctivatedKαroteinKKinaseKαathwayKsasedKonKκNrKSequencingYKJournale
ofeAgriculturaleandeFoodeChemistryWK2017WKgfWKfdagXfdbf

5.7 37

251 TotalKflavonoidsKcontentWKantioxidantKandKantimicrobialKactivitiesKofKextractsKfromK®oslaKchinensisK
®aximYKcvYK–iangxiangruYKLWTeteFoodeScienceeandeTechnologyWK2015WKgeWKbaccXbach 5.4 37

250 vxogenousKinterleukinKdhKamelioratesKatherosclerosisKviaKinducingKtheKTregKresponseKinK
rpovXdeficientKmiceYKScientificeReportsWK2017WKhWKddba 4.9 36

249
vxopolysaccharidesKfromK actobacillusKplantarumKNtUbbgKinduceKcX–unKdependentK
wasZwaslXmediatedKapoptosisKviaKT κcKinKmouseKintestinalKepithelialKcancerKcellsYKScientificeReportsWK
2017WKhWKbeceh

4.9 36

248 uecolorizationKofKpolysaccharidesKsolutionKfromKtyclocaryaKpaliurusKSsatalYTKzljinskajaKusingK
ultrasoundZyc―cKprocessYKCarbohydrateePolymersWK2011WKieWKcffXcgb 10.3 36

247 znhibitionKofKdextranKsodiumKsulfateXinducedKcolitisKinKmiceKbyKbakerRsKyeastKpolysaccharidesYK
CarbohydrateePolymersWK2019WKcahWKdhbXdib 10.3 36

246
UltrasonicKirradiationKinducesKdegradationKandKimprovesKprebioticKpropertiesKofKpolysaccharideK
fromKseedsKofKαlantagoKasiaticaK YKduringKin´ vitroKfermentationKbyKhumanKfecalKmicrobiotaYKFoode
HydrocolloidsWK2018WKhgWKgaXgg

10.6 35

245 znKvitroKfermentationKofKtheKpolysaccharidesKfromKtyclocaryaKpaliurusKleavesKbyKhumanKfecalK
inoculumsYKCarbohydrateePolymersWK2014WKbbcWKfgdXi 10.3 35

244 vxtractionKofKsaponinKfromKtamelliaKoleiferaKcakeKandKevaluationKofKitsKantioxidantKactivityYK
InternationaleJournaleofeFoodeScienceeandeTechnologyWK2012WKehWKbghgXbgih 3.8 35

243 rpplicationKofKatomicKforceKmicroscopyKinKmicroscopicKanalysisKofKpolysaccharideYKTrendseineFoode
ScienceeandeTechnologyWK2019WKihWKdfXeg 15.3 35

Shao-Ping Nie
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242 tonformationalKpropertiesKofKaKbioactiveKpolysaccharideKfromKxanodermaKatrumKbyKlightKscatteringK
andKmolecularKmodelingYKFoodeHydrocolloidsWK2018WKieWKbgXcf 10.6 35

241 tharacterizationKofKaKbioactiveKpolysaccharideKfromKxanodermaKatrumkKκeXelucidationKofKtheKfineK
structureYKCarbohydrateePolymersWK2017WKbfiWKfiXgh 10.3 34

240 αrotectiveKeffectKofKflavonoidsKfromKtyclocaryaKpaliurusKleavesKagainstKcarbonK
tetrachlorideXinducedKacuteKliverKinjuryKinKmiceYKFoodeandeChemicaleToxicologyWK2018WKbbjWKdjcXdjj 4.7 34

239 rnKeffectiveKmethodKforKdeproteinizationKofKbioactiveKpolysaccharidesKextractedKfromKlingzhiK
SxanodermaKatrumTYKFoodeScienceeandeBiotechnologyWK2012WKcbWKbjbXbji 3 34

238 xanodermaKatrumKαolysaccharideKrmelioratesKyyperglycemiaXznducedKvndothelialKtellKueathKviaKaK
®itochondriaXκ―SKαathwayYKJournaleofeAgriculturaleandeFoodeChemistryWK2015WKgdWKibicXjb 5.7 33

237 NutrientsWKphytochemicalsKandKantioxidantKactivitiesKofKcgKkidneyKbeanKcultivarsYKFoodeandeChemicale
ToxicologyWK2017WKbaiWKeghXehh 4.7 33

236 rntimicrobialKpropertiesWKantioxidantKactivityKandKcytotoxicityKofKethanolXsolubleKacidicKcomponentsK
fromKxanodermaKatrumYKFoodeandeChemicaleToxicologyWK2012WKfaWKgijXje 4.7 33

235 StructureKandKconformationKcharacterizationKofKgalactomannanKfromKseedsKofKtassiaKobtusifoliaYK
FoodeHydrocolloidsWK2018WKhgWKghXhh 10.6 32

234 vffectsKofK actobacillusKplantarumKNtUbbgKonKzntestineK®ucosalKzmmunityKinKzmmunosuppressedK
®iceYKJournaleofeAgriculturaleandeFoodeChemistryWK2015WKgdWKbajbeXca 5.7 32

233 xanodermaKatrumKpolysaccharideKattenuatesKoxidativeKstressKinducedKbyKdXgalactoseKinKmouseK
brainYKLifeeSciencesWK2011WKiiWKhbdXi 6.8 32

232 yypoglycemicKandKyypolipidemicK®echanismKofKTeaKαolysaccharidesKonKTypeKcKuiabeticKκatsKviaK
xutK®icrobiotaKandK®etabolismKrlterationYKJournaleofeAgriculturaleandeFoodeChemistryWK2020WKgiWKbaabfXbaaci5.7 32

231 wractionationWKphysicochemicalKpropertiesKandKstructuralKfeaturesKofKnonXarabinoxylanK
polysaccharideKfromKtheKseedsKofKαlantagoKasiaticaK YYKFoodeHydrocolloidsWK2016WKffWKbciXbdf 10.6 31

230 κecentKdevelopmentsKinKpolysaccharideskKextractionWKpurificationWKstructuralKcharacteristicsKandK
biologicalKactivitiesYKCriticaleReviewseineFoodeScienceeandeNutritionWK2019WKfjWKSjgXSbbf 11.5 31

229 vxposureKassessmentKofKdXmonochloropropaneXbWKcXdiolKestersKfromKedibleKoilsKandKfatsKinKthinaYK
FoodeandeChemicaleToxicologyWK2015WKhfWKiXbd 4.7 30

228 StudyKonKuendrobiumKofficinaleK―XacetylXglucomannanKSuendronan´fiTkKαartKzzzâ��zmmunomodulatoryK
activityKinKvitroYKBioactiveeCarbohydrateseandeDietaryeFibreWK2015WKfWKjjXbaf 3.4 30

227 xanodermaKatrumKpolysaccharideKprotectsKcardiomyocytesKagainstKanoxiaZreoxygenationXinducedK
oxidativeKstressKbyKmitochondrialKpathwayYKJournaleofeCellulareBiochemistryWK2010WKbbaWKbjbXcaa 4.7 30

226 rrabinoxylanKrttenuatesKTypeKcKuiabetesKbyKzmprovementKofKtarbohydrateWK ipidWKandKrminoKrcidK
®etabolismYKMoleculareNutritioneandeFoodeResearchWK2018WKgcWKebiaaccc 5.9 30

225 TheKrgrX ikeKβuorumKSensingKSystemKzsKκequiredKforKαathogenesisKofKNecroticKvnteritisKtausedKbyK
tlostridiumKperfringensKinKαoultryYKInfectioneandeImmunityWK2017WKifWK 3.7 29

(2017-2018)
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224
tonsecutiveKandKprogressiveKpurificationKofKfoodXderivedKnaturalKpolysaccharidekKsasedKonK
materialWKextractionKprocessKandKcrudeKpolysaccharideYKTrendseineFoodeScienceeandeTechnologyWK2020WK
jjWKhgXih

15.3 29

223 wormationKandKreductionKofKdXmonochloropropaneXbWcXdiolKestersKinKpeanutKoilKduringKphysicalK
refiningYKFoodeChemistryWK2016WKbjjWKgafXbb 8.5 29

222 SimultaneousKanalysisKofKbiKmineralKelementsKinKtyclocaryaKpaliurusKpolysaccharideKbyKztαXrvSYK
CarbohydrateePolymersWK2013WKjeWKcbgXca 10.3 29

221 rntimicrobialKactivityKofKsaponinXrichKfractionKfromKtamelliaKoleiferaKcakeKandKitsKeffectKonKcellK
viabilityKofKmouseKmacrophageKκrWKcgeYhYKJournaleofetheeScienceeofeFoodeandeAgricultureWK2012WKjcWKceedXj4.3 29

220 tomparisonKofKhypoglycemicKeffectsKofKpolysaccharidesKfromKfourKlegumeKspeciesYKFoode
HydrocolloidsWK2019WKjaWKcjjXdae 10.6 29

219
wucoidanKvxtractedKfromKtheKNewKZealandKXαhysicochemicalKtomparisonKagainstKwiveK―therK
wucoidanskKUniqueK owK®olecularKWeightKwractionKsioactivityKinKsreastKtancerKtellK inesYKMarinee
DrugsWK2018WKbgWK

6 29

218 StudyKonKuendrobiumKofficinaleK―XrcetylXglucomannanKSuendronanTYKhYKzmprovingKvffectsKonK
tolonicKyealthKofK®iceYKJournaleofeAgriculturaleandeFoodeChemistryWK2016WKgeWKceifXjb 5.7 28

217  actobacillusKplantarumKNtUbbgKattenuatesKcyclophosphamideXinducedKintestinalKmucosalKinjuryWK
metabolismKandKintestinalKmicrobiotaKdisordersKinKmiceYKFoodeandeFunctionWK2016WKhWKbfieXjc 6.1 28

216 αolysaccharideKfromKnaturalKtordycepsKsinensisKamelioratedKintestinalKinjuryKandKenhancedK
antioxidantKactivityKinKimmunosuppressedKmiceYKFoodeHydrocolloidsWK2019WKijWKggbXggh 10.6 28

215 StructuralKandKconformationalKcharacterizationKofKlinearK―XacetylXglucomannanKpurifiedKfromKgelKofK
rloeKbarbadensisK®illerYKInternationaleJournaleofeBiologicaleMacromoleculesWK2018WKbcaWKcdhdXcdia 7.9 28

214 wermentedK®omordicaKcharantiaK YKjuiceKmodulatesKhyperglycemiaWKlipidKprofileWKandKgutKmicrobiotaK
inKtypeKcKdiabeticKratsYKFoodeResearcheInternationalWK2019WKbcbWKdghXdhi 7 27

213 tordycepsKsinensisKpolysaccharideKinhibitsKcolonKcancerKcellsKgrowthKbyKinducingKapoptosisKandK
autophagyKfluxKblockageKviaKmT―κKsignalingYKCarbohydrateePolymersWK2020WKcdhWKbbgbbd 10.3 27

212 rnalysisKofKfuranKinKheatXprocessedKfoodsKinKthinaKbyKautomatedKheadspaceKgasK
chromatographyXmassKspectrometryKSySXxtX®STYKFoodeControlWK2013WKdaWKgcXgi 6.2 27

211
vffectsKofKinsolubleKandKsolubleKfibersKisolatedKfromKbarleyKonKbloodKglucoseWKserumKlipidsWKliverK
functionKandKcaecalKshortXchainKfattyKacidsKinKtypeKcKdiabeticKandKnormalKratsYKFoodeandeChemicale
ToxicologyWK2020WKbdfWKbbajdh

4.7 27

210 rntidiabeticKeffectsKofKpolysaccharideKfromKazukiKbeanKSVignaKangularisTKinKtypeKcKdiabeticKratsKviaK
insulinZαzdKZrKTKsignalingKpathwayYKFoodeHydrocolloidsWK2020WKbabWKbafefg 10.6 27

209 znKvitroKevaluationKofKtheKantioxidantKactivitiesKofKcarbohydratesYKBioactiveeCarbohydrateseande
DietaryeFibreWK2016WKhWKbjXch 3.4 27

208 TripleXyelixKtonformationKofKaKαolysaccharideKueterminedKwithK ightKScatteringWKrw®WKandK
®olecularKuynamicsKSimulationYKMacromoleculesWK2018WKfbWKbabfaXbabfj 5.5 27

207 ®onosaccharideKcompositionKanalysisKofKpolysaccharidesKfromKnaturalKsourceskKyydrolysisKconditionK
andKdetectionKmethodKdevelopmentYKFoodeHydrocolloidsWK2021WKbbgWKbaggeb 10.6 27

Shao-Ping Nie
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206 tomparisonKofKstructuralKfeaturesKandKantioxidantKactivityKofKpolysaccharidesKfromKnaturalKandK
culturedYKFoodeScienceeandeBiotechnologyWK2017WKcgWKffXgc 3 26

205 αrotectiveKeffectsKofK˛†XglucanKisolatedKfromKhighlandKbarleyKonKethanolXinducedKgastricKdamageKinK
ratsKandKitsKbenefitsKtoKmiceKgutKconditionsYKFoodeResearcheInternationalWK2019WKbccWKbfhXbgg 7 26

204 κecentKtrendsKandKapplicationsKofKpolysaccharidesKforKmicroencapsulationKofKprobioticsYKFoode
FrontiersWK2020WKbWKefXfj 4.2 26

203
 actobacillusKplantarumKNtUbbgKrttenuatesKtyclophosphamideXznducedKzmmunosuppressionKandK
κegulatesKThbhZTregKtellKzmmuneKκesponsesKinK®iceYKJournaleofeAgriculturaleandeFoodeChemistryWK
2016WKgeWKbcjbXh

5.7 26

202
®icrobialKshortXchainKfattyKacidKproductionKandKextracellularKenzymesKactivitiesKduringKinKvitroK
fermentationKofKpolysaccharidesKfromKtheKseedsKofKαlantagoKasiaticaK YKtreatedKwithKmicrowaveK
irradiationYKJournaleofeAgriculturaleandeFoodeChemistryWK2013WKgbWKgajcXbab

5.7 26

201 αolysaccharidesKfromKfermentedK®omordicaKcharantiaKameliorateKobesityKinKhighXfatKinducedKobeseK
ratsYKFoodeandeFunctionWK2019WKbaWKeeiXefh 6.1 25

200 ®omordicaKcharantiaKjuiceKwithK actobacillusKplantarumKfermentationkKthemicalKcompositionWK
antioxidantKpropertiesKandKaromaKprofileYKFoodeBioscienceWK2019WKcjWKgcXhc 4.9 25

199 αurificationKofKpolysaccharideKfromK entinusKedodesKwaterKextractKbyKmembraneKseparationKandKitsK
chemicalKcompositionKandKstructureKcharacterizationYKFoodeHydrocolloidsWK2020WKbafWKbafifb 10.6 25

198
αreparationKofKteaKglycoproteinKandKitsKapplicationKasKaKcalibrationKstandardKforKtheKquantificationK
andKmolecularKweightKdeterminationKofKteaKglycoproteinKinKdifferentKteaKsamplesKbyK
highXperformanceKgelXpermeationKchromatographyYKAnalyticaleandeBioanalyticaleChemistryWK2005WK
didWKgiaXg

4.4 25

197 αreventiveKeffectsKofKpectinKwithKvariousKdegreesKofKesterificationKonKulcerativeKcolitisKinKmiceYKFoode
andeFunctionWK2020WKbbWKciigXcijh 6.1 24

196 αrotectiveKpropertiesKofKcombinedKfungalKpolysaccharidesKfromKtordycepsKsinensisKandKxanodermaK
atrumKonKcolonKimmuneKdysfunctionYKInternationaleJournaleofeBiologicaleMacromoleculesWK2018WKbbeWKbaejXbaff7.9 24

195
rKpolysaccharideKfromKxanodermaKatrumKinhibitsKtumorKgrowthKbyKinductionKofKapoptosisKandK
activationKofKimmuneKresponseKinKtTcgXbearingKmiceYKJournaleofeAgriculturaleandeFoodeChemistryWK
2014WKgcWKjcjgXdae

5.7 24

194 αlantKnonXstarchKpolysaccharidesKthatKinhibitKkeyKenzymesKlinkedKtoKtypeKcKdiabetesKmellitusYKAnnalse
ofetheeNeweYorkeAcademyeofeSciencesWK2017WKbeabWKciXdg 6.5 24

193 αhysicalKqualityKandKinKvitroKstarchKdigestibilityKofKbiscuitsKasKaffectedKbyKadditionKofKsolubleKdietaryK
fiberKfromKdefattedKriceKbranYKFoodeHydrocolloidsWK2020WKjjWKbafdej 10.6 24

192 xanodermaKatrumKpolysaccharideKamelioratesKintestinalKmucosalKdysfunctionKassociatedKwithK
autophagyKinKimmunosuppressedKmiceYKFoodeandeChemicaleToxicologyWK2020WKbdiWKbbbcee 4.7 23

191 toixKpolysaccharideskKxutKmicrobiotaKregulationKandKimmunomodulatoryYKBioactiveeCarbohydratese
andeDietaryeFibreWK2018WKbgWKfdXgb 3.4 23

190 wormationKofKdXchloropropaneXbWcXdiolKestersKinKmodelKsystemsKsimulatingKthermalKprocessingKofK
edibleKoilYKLWTeteFoodeScienceeandeTechnologyWK2016WKgjWKfigXfjc 5.4 23

189 tarboxymethylationKenhancesKtheKmaturationXinducingKactivityKinKdendriticKcellsKofKpolysaccharideK
fromKtheKseedsKofKαlantagoKasiaticaK YKInternationaleImmunopharmacologyWK2014WKccWKdceXdb 5.8 23

(2014-2017)
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188
xanodermaKatrumKpolysaccharideKevokesKantitumorKactivityKviaKcr®αXαKrKmediatedKapoptoticK
pathwayKandKdownXregulationKofKtaScVTZαKtKsignalKpathwayYKFoodeandeChemicaleToxicologyWK2014WK
giWKcdjXeg

4.7 23

187 themicalKcompositionKandKantioxidantKactivitiesKinKimmumosuppressedKmiceKofKpolysaccharidesK
isolatedKfromK®oslaKchinensisK®aximKcvYKjiangxiangruYKInternationaleImmunopharmacologyWK2013WKbhWKcghXhe5.8 23

186 tharacterizationKandKinKvitroKantioxidationKofKpapainKhydrolysateKfromKblackXboneKsilkyKfowlKSxallusK
gallusKdomesticusKsrissonTKmuscleKandKitsKfractionsYKFoodeResearcheInternationalWK2011WKeeWKbddXbdi 7 23

185 znKvitroKantioxidativeKandKanticancerKactivitiesKofKteaKglycoproteinKinKgreenKteaYKEuropeaneFoode
ResearcheandeTechnologyWK2007WKcceWKedhXeec 3.4 23

184 uendrobiumKofficinaleKpolysaccharideKamelioratesKtheKliverKmetabolismKdisordersKofKtypeKzzKdiabeticK
ratsYKInternationaleJournaleofeBiologicaleMacromoleculesWK2020WKbgeWKbjdjXbjei 7.9 23

183 StudiesKonK―XacetylXglucomannansKfromKrmorphophallusKspecieskKtomparisonKofKphysicochemicalK
propertiesKandKprimaryKstructuresYKFoodeHydrocolloidsWK2019WKijWKfadXfbb 10.6 23

182 ®etabolismKandKhealthKeffectsKofKphytoXestrogensYKCriticaleReviewseineFoodeScienceeandeNutritionWK
2017WKfhWKcedcXcefe 11.5 22

181 TheKprotectiveKeffectKofKxanodermaKatrumKpolysaccharideKagainstKanoxiaZreoxygenationKinjuryKinK
neonatalKratKcardiomyocytesYKLifeeSciencesWK2009WKifWKgdeXeb 6.8 22

180 rntioxidantKactivitiesKandKanthocyaninsKcompositionKofKseedKcoatsKfromKtwentyXsixKkidneyKbeanK
cultivarsYKJournaleofeFunctionaleFoodsWK2016WKcgWKgccXgdb 5.1 22

179 xastroprotectiveKeffectKofKgammaXaminobutyricKacidKagainstKethanolXinducedKgastricKmucosalK
injuryYKChemicotBiologicaleInteractionsWK2017WKchcWKbcfXbde 5 21

178 vffectKofKpolysaccharideKfromKxanodermaKatrumKonKtheKserumKmetabolitesKofKtypeKcKdiabeticKratsYK
FoodeHydrocolloidsWK2016WKfdWKdbXdg 10.6 21

177 ®ucosalYKJournaleofeAgriculturaleandeFoodeChemistryWK2019WKghWKjidbXjidj 5.7 21

176 tulturedKtordycepsKsinensisKpolysaccharidesKattenuateKcyclophosphamideXinducedKintestinalK
barrierKinjuryKinKmiceYKJournaleofeFunctionaleFoodsWK2019WKgcWKbadfcd 5.1 21

175 StructureKandKbiologicalKactivitiesKofKaKpecticKpolysaccharideKfromK®oslaKchinensisK®aximYKcvYK
–iangxiangruYKCarbohydrateePolymersWK2014WKbafWKchgXie 10.3 21

174
SimultaneousKdeterminationKofKfuranKandKcXalkylfuransKinKheatXprocessedKfoodsKbyKautomatedK
staticKheadspaceKgasKchromatographyXmassKspectrometryYKLWTeteFoodeScienceeandeTechnologyWK2016
WKhcWKeeXfe

5.4 21

173 zsolationWKstructureWKandKbioactivitiesKofKpolysaccharidesKfromKtyclocaryaKpaliurusKSsatalYTKzljinskajaYK
AnnalseofetheeNeweYorkeAcademyeofeSciencesWK2017WKbdjiWKcaXcj 6.5 20

172
SimultaneousKueterminationKofKrcrylamideKandKfXyydroxymethylfurfuralKinKyeatXαrocessedKwoodsK
vmployingKvnhancedK®atrixKκemovalX ipidKasKaKNewKuispersiveKSolidXαhaseKvxtractionKSorbentK
wollowedKbyK iquidKthromatographyXTandemK®assKSpectrometryYKJournaleofeAgriculturaleandeFoode
ChemistryWK2019WKghWKfabhXfacf

5.7 20

171  actobacillusKplantarumKNtUbbgKfermentedKcarrotKjuiceKevokesKchangesKofKmetabolitesKinKserumK
fromKtypeKcKdiabeticKratsYKFoodeResearcheInternationalWK2016WKiaWKdgXea 7 20

Shao-Ping Nie
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170 StudyKonKcolonKhealthKbenefitKofKpolysaccharideKfromKtyclocaryaKpaliurusKleavesKinKvivoYKJournaleofe
FunctionaleFoodsWK2014WKbbWKcadXcaj 5.1 20

169 uirectKinhibitionKofKKeapbâ��NrfcKinteractionKbyKeggXderivedKpeptidesKuKKKandKuuWKrevealedKbyK
molecularKdockingKandKfluorescenceKpolarizationYKRSCeAdvancesWK2017WKhWKdejgdXdejhb 3.7 20

168 rssessmentKofKdietaryKphytoestrogenKintakeKviaKplantXderivedKfoodsKinKthinaYKFoodeAdditiveseande
ContaminantseteParteAeChemistryseAnalysisseControlseExposureeandeRiskeAssessmentWK2014WKdbWKbdcfXdf 3.2 20

167 rntimicrobialKandKantioxidantKactivitiesKofKtheKessentialKoilKfromKyerbaK®oslaeYKJournaleofethee
ScienceeofeFoodeandeAgricultureWK2010WKjaWKbdehXfc 4.3 20

166 StructuralKcharacteristicsKandKrheologicalKpropertiesKofKhighKviscousKglucanKfromKfruitKbodyKofK
uictyophoraKrubrovolvataYKFoodeHydrocolloidsWK2020WKbabWKbaffbe 10.6 20

165
StudiesKonKpolysaccharidesKfromKleafKskinKofKrloeKbarbadensisK®illerkKαartKzzYKStructuralK
characteristicsKandKmolecularKpropertiesKofKtwoKlowerKmolecularKweightKfractionsYKFoode
HydrocolloidsWK2019WKigWKfaXgb

10.6 20

164 αolysaccharideKpurifiedKfromKxanodermaKatrumKinducedKactivationKandKmaturationKofKmurineK
myeloidXderivedKdendriticKcellsYKFoodeandeChemicaleToxicologyWK2017WKbaiWKehiXeif 4.7 19

163 ®odulationKofKcytokineKgeneKexpressionKbyKselectedK actobacillusKisolatesKinKtheKileumWKcaecalK
tonsilsKandKspleenKofKSalmonellaXchallengedKbroilersYKAvianePathologyWK2015WKeeWKegdXj 2.4 19

162 TranscriptomeKrnalysisKκevealsKκegulationKofKxeneKvxpressionKforK ipidKtatabolismKinKYoungK
sroilersKbyKsutyrateKxlyceridesYKPLoSeONEWK2016WKbbWKeabgahfb 3.7 19

161 tombinatorialKusageKofKfungalKpolysaccharidesKfromKtordycepsKsinensisKandKxanodermaKatrumK
ameliorateKdrugXinducedKliverKinjuryKinKmiceYKFoodeandeChemicaleToxicologyWK2018WKbbjWKggXhc 4.7 19

160 ®etabolomicsKandK ipidomicsKαrofilingKκevealsKyypocholesterolemicKandKyypolipidemicKvffectsKofK
rrabinoxylanKonKTypeKcKuiabeticKκatsYKJournaleofeAgriculturaleandeFoodeChemistryWK2019WKghWKbagbeXbagcd5.7 18

159 ®olecularKpropertiesKandKgutKhealthKbenefitsKofKenzymeXhydrolyzedKkonjacKglucomannansYK
CarbohydrateePolymersWK2020WKcdhWKbbgbbh 10.3 18

158 StructuralKcharacterizationKofKanK˛–XbWKgXlinkedKgalactomannanKfromKnaturalKtordycepsKsinensisYKFoode
HydrocolloidsWK2018WKhiWKhhXjb 10.6 18

157 TeaKαolysaccharideKαreventsKtolitisXrssociatedKtarcinogenesisKinK®iceKbyKznhibitingKtheK
αroliferationKandKznvasionKofKTumorKtellsYKInternationaleJournaleofeMoleculareSciencesWK2018WKbjWK 6.3 18

156 uecipheringKdietXgutKmicrobiotaXhostKinterplaykKznvestigationsKofKpectinYKTrendseineFoodeScienceeande
TechnologyWK2020WKbagWKbhbXbib 15.3 18

155 tellKSignalingKofKinKκesponseKtoKvnterotoxigenicKznfectionKandKαrotectionYKFrontierseineImmunologyWK
2018WKjWKbhef 8.4 18

154 uendrobiumKofficinaleKpolysaccharideKtriggersKmitochondrialKdisorderKtoKinduceKcolonKcancerKcellK
deathKviaKκ―SXr®αKXautophagyKpathwayYKCarbohydrateePolymersWK2021WKcgeWKbbiabi 10.3 18

153 TumorK®icroenvironmentKasKaKNewKTargetKforKTumorKzmmunotherapyKofKαolysaccharidesYKCriticale
ReviewseineFoodeScienceeandeNutritionWK2016WKfgKSupplKbWKSifXje 11.5 17

(2016-2014)

13



152 αrimaryKstructureKandKconfigurationKofKteaKpolysaccharideYKScienceeineChinaeSerieseC:eLifeeSciencesWK
2004WKehWKebgXce 17

151 StructuralKweaturesKofKrlkalineKvxtractedKαolysaccharideKfromKtheKSeedsKofKαlantagoKasiaticaK YKandK
ztsKκheologicalKαropertiesYKMoleculesWK2016WKcbWK 4.8 17

150
vffectKofK actobacillusKplantarumKNtUbbgKwermentationKonKrsparagusKofficinalisKαolysaccharidekK
tharacterizationWKrntioxidativeWKandKzmmunoregulatoryKrctivitiesYKJournaleofeAgriculturaleandeFoode
ChemistryWK2018WKggWKbahadXbahbb

5.7 17

149 tomparativeKstudyKonKantidiabeticKfunctionKofKsixKlegumeKcrudeKpolysaccharidesYKInternationale
JournaleofeBiologicaleMacromoleculesWK2020WKbfeWKcfXda 7.9 16

148 αhysicochemicalWKstructuralKandKrheologicalKpropertiesKofKalkaliXextractedKpolysaccharideKfromK
fruitingKbodyKofKyericiumKerinaceusYKLWTeteFoodeScienceeandeTechnologyWK2019WKbbfWKbaidda 5.4 16

147 ®etabolismKameliorationKofKuendrobiumKofficinaleKpolysaccharideKonKtypeKzzKdiabeticKratsYKFoode
HydrocolloidsWK2020WKbacWKbaffic 10.6 16

146 κNrXseqKbasedKelucidationKofKmechanismKunderlyingKxanodermaKatrumKpolysaccharideKinducedK
immuneKactivationKofKmurineKmyeloidXderivedKdendriticKcellsYKJournaleofeFunctionaleFoodsWK2019WKffWKbaeXbbg5.1 16

145 yypoglycemicKmechanismKofKpolysaccharideKfromKtyclocaryaKpaliurusKleavesKinKtypeKcKdiabeticKratsK
byKgutKmicrobiotaKandKhostKmetabolismKalterationYKScienceeChinaeLifeeSciencesWK2021WKgeWKbbhXbdc 8.5 16

144 tompositionKofKboundKpolyphenolsKfromKcarrotKdietaryKfiberKandKitsKinKvivoKandKinKvitroKantioxidantK
activityYKFoodeChemistryWK2021WKddjWKbchihj 8.5 16

143 tomparisonKofKwuransKwormationKandKVolatileKrldehydesKαrofilesKofKwourKuifferentKVegetableK―ilsK
uuringKThermalK―xidationYKJournaleofeFoodeScienceWK2019WKieWKbjggXbjhi 3.4 15

142 StudyKonKuendrobiumKofficinaleK―XacetylXglucomannanKSuendronan´fiTkKαartKVYKwractionationKandK
structuralKheterogeneityKofKdifferentKfractionsYKBioactiveeCarbohydrateseandeDietaryeFibreWK2015WKfWKbagXbbf3.4 15

141
κegulatoryKeffectsKofKxanodermaKatrumKpolysaccharidesKonK αSXinducedKinflammatoryK
macrophagesKmodelKandKintestinalXlikeKtacoXcZmacrophagesKcoXcultureKinflammationKmodelYKFoode
andeChemicaleToxicologyWK2020WKbeaWKbbbdcb

4.7 15

140 zmmunomodulatoryKeffectKofKxanodermaKatrumKpolysaccharidesKonKThbhZTregKbalanceYKJournaleofe
FunctionaleFoodsWK2018WKefWKcbfXccc 5.1 15

139 xanodermaKatrumKpolysaccharideKmodulatesKTNwX˛–KsecretionKandKmκNrKexpressionKinK
macrophagesKofKSXbiaKtumorXbearingKmiceYKFoodeHydrocolloidsWK2016WKfdWKceXda 10.6 15

138 vffectsKofKnonylphenolKexposureKonKexpressionKofKcellKreceptorsKandKsecretoryKfunctionKinKmouseK
SertoliKT®eKcellsYKEnvironmentaleToxicologyeandePharmacologyWK2014WKdhWKgaiXbg 5.8 15

137 rntidiabeticKandKpancreasXprotectiveKeffectsKofKzincKthreoninateKchelateKinKdiabeticKratsKmayKbeK
associatedKwithKitsKantioxidativeKstressKabilityYKBiologicaleTraceeElementeResearchWK2013WKbfdWKcjbXi 4.5 15

136 znfluencesKofK―peratingKαarametersKonKtheKwormationKofKwuranKuuringKyeatingKsasedKonK®odelsKofK
αolyunsaturatedKwattyKrcidsYKJournaleofeFoodeScienceWK2015WKiaWKTbedcXh 3.4 15

135 vxtractionKoptimizationWKcharacterizationKandKbioactivityKofKcrudeKpolysaccharidesKfromKyerbaK
®oslaeYKCarbohydrateePolymersWK2011WKidWKbcabXbcag 10.3 15

Shao-Ping Nie
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134 rpplicationsKofKinfraredKspectroscopyKinKpolysaccharideKstructuralKanalysiskKαrogressWKchallengeKandK
perspectiveYKFoodeChemistry:eXWK2021WKbcWKbaabgi 4.7 15

133 zdentificationKofKpivotalKcomponentsKonKtheKantioxidantKactivityKofKpolysaccharideKextractKfromK
xanodermaKatrumYKBioactiveeCarbohydrateseandeDietaryeFibreWK2016WKhWKjXbi 3.4 15

132 αrotectiveKeffectKofKxanodermaKatrumKpolysaccharideKonKacroleinXinducedKmacrophageKinjuryKviaK
autophagyXdependentKapoptosisKpathwayYKFoodeandeChemicaleToxicologyWK2019WKbddWKbbahfh 4.7 14

131 rntioxidantsKznhibitKwormationKofKdX®onochloropropaneXbWcXdiolKvstersKinK®odelKκeactionsYKJournale
ofeAgriculturaleandeFoodeChemistryWK2015WKgdWKjifaXe 5.7 14

130 vffectsKofKNondigestibleK―ligosaccharidesKonK―besityYKAnnualeRevieweofeFoodeScienceeande
TechnologyWK2020WKbbWKcafXcdd 14.7 14

129 tomparisonKofKimmunomodulatoryKeffectsKofKthreeKpolysaccharideKfractionsKfromK entinulaKedodesK
waterKextractsYKJournaleofeFunctionaleFoodsWK2020WKggWKbadhjb 5.1 14

128 sioactiveKpolysaccharideKfromKedibleKuictyophoraKsppYkKvxtractionWKpurificationWKstructuralKfeaturesK
andKbioactivitiesYKBioactiveeCarbohydrateseandeDietaryeFibreWK2018WKbeWKcfXdc 3.4 14

127 vffectKofKencapsulatedKcarvacrolKonKtheKincidenceKofKnecroticKenteritisKinKbroilerKchickensYKAviane
PathologyWK2016WKefWKdfhXge 2.4 14

126 TheKeffectKofKboundKpolyphenolsKonKtheKfermentationKandKantioxidantKpropertiesKofKcarrotKdietaryK
fiberKinKvivoKandKinKvitroYKFoodeandeFunctionWK2020WKbbWKheiXhfi 6.1 14

125 ®itogenXactivatedKproteinKkinaseKandKrktKpathwaysKareKinvolvedKinKeXnXnonyphenolKinducedK
apoptosisKinKmouseKSertoliKT®eKcellsYKEnvironmentaleToxicologyeandePharmacologyWK2015WKdjWKibfXce 5.8 13

124 xenisteinKαromotesKαroliferationKofKyumanKtervicalKtancerKtellsKThroughKvstrogenK
κeceptorX®ediatedKαzdKZrktXNwX˛”sKαathwayYKJournaleofeCancerWK2018WKjWKciiXcjf 4.5 13

123 NovelKnanoXparticulatedKexopolysaccharideKproducedKbyKKlebsiellaKspYKαyκtbYaabYKCarbohydratee
PolymersWK2017WKbhbWKcfcXcfi 10.3 13

122 TwoXstepKhydrolysisKmethodKforKmonosaccharideKcompositionKanalysisKofKnaturalKpolysaccharidesK
richKinKuronicKacidsYKFoodeHydrocolloidsWK2020WKbabWKbaffce 10.6 13

121 znterventionKofKfiveKstrainsKofK actobacillusKonKobesityKinKmiceKinducedKbyKhighXfatKdietYKJournaleofe
FunctionaleFoodsWK2020WKhcWKbaeahi 5.1 13

120 αlantXderivedKglucomannanskKSourcesWKpreparationKmethodsWKstructuralKfeaturesWKandKbiologicalK
propertiesYKTrendseineFoodeScienceeandeTechnologyWK2020WKjjWKbabXbbg 15.3 12

119 zndirectlyKstimulationKofKutsKbyKxanodermaKatrumKpolysaccharideKinKintestinalXlikeKtacoXcZutsK
coXcultureKmodelKbasedKonKκNrXseqYKJournaleofeFunctionaleFoodsWK2020WKghWKbadifa 5.1 12

118 StructuralKtharacterizationKandKthainKtonformationKofKWaterXSolubleK˛†XxlucanKfromKWildYKJournale
ofeAgriculturaleandeFoodeChemistryWK2019WKghWKbcfcaXbcfch 5.7 12

117 xammaXrminobutyricKrcidKzncreasesKtheKαroductionKofKShortXthainKwattyKrcidsKandKuecreasesKpyK
ValuesKinK®ouseKtolonYKMoleculesWK2017WKccWK 4.8 12

(2017-2021)

15



116 TheKantioxidantKpotentialKofKtheKNewKZealandKsurfKclamsYKFoodeChemistryWK2016WKcaeWKbebXbej 8.5 12

115 ®ultiomicsKrpproachKtoKvxploreKtheKrmeliorationK®echanismsKofKxlucomannansKonKtheK®etabolicK
uisorderKofKTypeKcKuiabeticKκatsYKJournaleofeAgriculturaleandeFoodeChemistryWK2021WKgjWKcgdcXcgef 5.7 12

114 SerumKmetabolomicsKanalysisKforKbiomarkerKofK actobacillusKplantarumKNtUbbgKonKhyperlipidaemicK
ratKmodelKfeedKbyKhighKfatKdietYKJournaleofeFunctionaleFoodsWK2018WKecWKbhbXbhg 5.1 11

113 vnzymaticKpurificationKandKstructureKcharacterizationKofKglucuronoxylanKfromKwaterKextractKofK
tassiaKobtusifoliaKseedsYKInternationaleJournaleofeBiologicaleMacromoleculesWK2018WKbahWKbediXbeeg 7.9 11

112
vffectKofKgumKarabicKonKglucoseKlevelsKandKmicrobialKshortXchainKfattyKacidKproductionKinKwhiteKriceK
porridgeKmodelKandKmixedKgrainKporridgeKmodelYKJournaleofeAgriculturaleandeFoodeChemistryWK2014WK
gcWKgeaiXbg

5.7 11

111 αurificationKandKidentificationKofKnovelKantioxidativeKpeptideKreleasedKfromKslackXboneKsilkyKfowlK
SxallusKgallusKdomesticusKsrissonTYKEuropeaneFoodeResearcheandeTechnologyWK2013WKcdhWKcfdXcgd 3.4 11

110
αolysaccharideKfromKtheKseedsKofKαlantagoKasiaticaK YKalleviatesKnonylphenolKinducedKintestinalK
barrierKinjuryKbyKregulatingKtightKjunctionsKinKhumanKtacoXcKcellKlineYKInternationaleJournaleofe
BiologicaleMacromoleculesWK2020WKbgeWKcbdeXcbea

7.9 11

109 vxopolysaccharidesKfromKNtUbbgKwacilitateKzntestinalKyomeostasisKbyK®odulatingKzntestinalK
vpithelialKκegenerationKandK®icrobiotaYKJournaleofeAgriculturaleandeFoodeChemistryWK2021WKgjWKhigdXhihd 5.7 11

108 ―riginKofKyypoglycemicKsenefitsKofKαrobioticXwermentedKtarrotKαulpYKJournaleofeAgriculturaleande
FoodeChemistryWK2019WKghWKijfXjae 5.7 11

107 vffectKofKfattyKacidsKandKtriglyceridesKonKtheKformationKofKlysineXderivedKadvancedKglycationK
endXproductsKinKmodelKsystemsKexposedKtoKfryingKtemperatureYYKRSCeAdvancesWK2019WKjWKbfbgcXbfbha 3.7 10

106 xlucomannansKrlleviatedKtheKαrogressionKofKuiabeticKKidneyKuiseaseKbyKzmprovingKKidneyK
®etabolicKuisturbanceYKMoleculareNutritioneandeFoodeResearchWK2019WKgdWKebiabaai 5.9 10

105 rscorbicKacidKinducedKdegradationKofKpolysaccharideKfromKnaturalKproductskKaKreviewYKInternationale
JournaleofeBiologicaleMacromoleculesWK2020WKbfbWKeidXejb 7.9 10

104 tomparativeKstudyKofKtheKeffectsKofKantioxidantsKonKfuranKformationKduringKthermalKprocessingKinK
modelKsystemsYKLWTeteFoodeScienceeandeTechnologyWK2017WKhfWKcigXcjc 5.4 10

103 rctivityKpredictionKandKmolecularKmechanismKofKbovineKbloodKderivedKangiotensinKzXconvertingK
enzymeKinhibitoryKpeptidesYKPLoSeONEWK2015WKbaWKeabbjfji 3.7 10

102 rnalysisKandKwormationKofKtransKwattyKrcidsKinKtornK―ilKuuringKtheKyeatingKαrocessYKJAOCSseJournale
ofetheeAmericaneOileChemistsmeSocietyWK2012WKijWKifjXigh 1.8 10

101 uiscriminationKofKuifferentKxanodermaKSpeciesKandKtheirKκegionKsasedKonKxtX®SKαrofilesKofK
SterolsKandKαatternKκecognitionKTechniquesYKAnalyticaleLettersWK2011WKeeWKigdXihd 2.2 10

100 StructuralKcharacteristicsKandKrheologicalKpropertiesKofKalkaliXextractedKarabinoxylanKfromKdehulledK
barleyKkernelYKCarbohydrateePolymersWK2020WKcejWKbbgibd 10.3 10

99 UtilizingKrelativeKorderedKstructureKtheoryKtoKguideKpolysaccharideKpurificationKforKstructuralK
characterizationYKFoodeHydrocolloidsWK2021WKbbfWKbaggad 10.6 10

Shao-Ping Nie
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98 αolysaccharideKfromKrrtocarpusKheterophyllusK amYKSjackfruitTKpulpKmodulatesKgutKmicrobiotaK
compositionKandKimprovesKshortXchainKfattyKacidsKproductionYKFoodeChemistryWK2021WKdgeWKbdaede 8.5 10

97 αolysaccharideKisolatedKfromKseedsKofK YKinducesKmaturationKofKdendriticKcellsKthroughK®rαKKandK
NwX˛”sKpathwayYKSaudieJournaleofeBiologicaleSciencesWK2018WKcfWKbcacXbcah 4 9

96 vffectKofKfermentationKandKsterilizationKonKanthocyaninsKinKblueberryYKJournaleofetheeScienceeofeFoode
andeAgricultureWK2017WKjhWKbefjXbegg 4.3 9

95 tombinedKapplicationKofKgallateKesterKandK˛–XtocopherolKinKoilXinXwaterKemulsionkKTheirKdistributionK
andKantioxidantKefficiencyYKJournaleofeDispersioneScienceeandeTechnologyWK2020WKebWKjajXjbh 1.5 9

94
znteractionsKbetweenKascorbicKacidKandKwaterKsolubleKpolysaccharideKfromKtheKseedsKofKαlantagoK
asiaticaK YkKvffectsKonKpolysaccharideKphysicochemicalKpropertiesKandKstabilityYKFoodeHydrocolloidsWK
2020WKjjWKbafdfb

10.6 9

93 rrabinoxylanKamelioratesKtypeKcKdiabetesKbyKregulatingKtheKgutKmicrobiotaKandKmetabolitesYKFoode
ChemistryWK2022WKdhbWKbdbbag 8.5 9

92 tomparisonKonKstructureKandKphysicochemicalKpropertiesKofKstarchesKfromKadzukiKbeanKandK
dolichosKbeanYKFoodeHydrocolloidsWK2020WKbafWKbafhie 10.6 8

91 vffectsKofKeXnonylphenolKisomersKonKcellKreceptorsKandKmitogenXactivatedKproteinKkinaseKpathwayK
inKmouseKSertoliKT®eKcellsYKToxicologyWK2014WKdcgWKbXi 4.4 8

90 StructuralKcharacteristicsKofKaKhighlyKbranchedKandKacetylatedKpectinKfromKαortulacaKoleraceaK YYK
FoodeHydrocolloidsWK2021WKbbgWKbaggfj 10.6 8

89 rntioxidantKandKantibacterialKcapabilitiesKofKphenolicKcompoundsKandKorganicKacidsKfromKcakeYKFoode
ScienceeandeBiotechnologyWK2020WKcjWKbhXcf 3 8

88 tordycepsKsinensiskKrntiXfibroticKandKinflammatoryKeffectsKofKaKculturedKpolysaccharideKextractYK
BioactiveeCarbohydrateseandeDietaryeFibreWK2018WKbeWKcXi 3.4 8

87 SeaweedKpolysaccharideskKvmergingKextractionKtechnologiesWKchemicalKmodificationsKandKbioactiveK
propertiesYKCriticaleReviewseineFoodeScienceeandeNutritionWK2021WKbXcj 11.5 8

86
uownregulationKofKsteroidKhormoneKreceptorKexpressionKandKactivationKofKcellKsignalKtransductionK
pathwaysKinducedKbyKaKchiralKnonylphenolKisomerKinKmouseKsertoliKT®eKcellsYKEnvironmentale
ToxicologyWK2017WKdcWKegjXehg

4.2 7

85 pyKandKlipidKunsaturationKimpactKtheKformationKofKacrylamideKandKfXhydroxymethylfurfuralKinK
modelKsystemKatKfryingKtemperatureYKFoodeResearcheInternationalWK2019WKbcdWKeadXebd 7 7

84 αolysaccharideKfromKtheKSeedsKofK YKαrotectKrgainstK ipopolysaccharideXznducedK iverKznjuryYK
JournaleofeMedicinaleFoodWK2019WKccWKbafiXbagg 2.8 7

83 NonylphenolKregulatesKcyclooxygenaseXcKexpressionKviaKκosXactivatedKNwX˛”sKpathwayKinKsertoliK
T®eKcellsYKEnvironmentaleToxicologyWK2015WKdaWKbbeeXfc 4.2 7

82 αolysaccharidesKfromKfermentedKwithKNtUbbgKalleviatedKliverKinjuryKmodulationKofKglutathioneK
homeostasisWKbileKacidKmetabolismWKandKStwrKproductionYKFoodeandeFunctionWK2020WKbbWKhgibXhgjf 6.1 7

81 sioactiveKuietaryKwibersKSelectivelyKαromoteKxutK®icrobiotaKtoKvxertKrntidiabeticKvffectsYKJournale
ofeAgriculturaleandeFoodeChemistryWK2021WKgjWKhaaaXhabf 5.7 7

(2021-2021)
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80 ®olecularKpropertiesKandKimmunomodulatoryKactivitiesKofKaKwaterXsolubleKheteropolysaccharideK
isolatedKfromK YKleavesYKNaturaleProducteResearchWK2019WKddWKbghiXbgib 2.3 7

79 TheKprotectiveKeffectsKagainstKcyclophosphamideKStTXTXinducedKimmunosuppressionKofKthreeK
glucomannansYKFoodeHydrocolloidsWK2020WKbaaWKbafeef 10.6 7

78 StudiesKonK―XacetylXglucomannansKfromKrmorphophallusKspecieskKtomparisonKofKfineKstructureYK
FoodeHydrocolloidsWK2020WKbaaWKbafdjb 10.6 7

77 rKpolysaccharideKfromKnaturalKtordycepsKsinensisKregulatesKtheKintestinalKimmunityKandKgutK
microbiotaKinKmiceKwithKcyclophosphamideXinducedKintestinalKinjuryYKFoodeandeFunctionWK2021WKbcWKgchbXgcic6.1 7

76 zsolationKandKstructureKcharacterizationKofKaKlowKmethylXesterifiedKpectinKfromKtheKtuberKofK
uioscoreaKoppositaKThunbYKFoodeChemistryWK2021WKdfjWKbcjijj 8.5 7

75 κevealingKtheKarchitectureKandKsolutionKpropertiesKofKpolysaccharideKfractionsKfromK®acrolepiotaK
albuminosaKSserkYTKαeglerYKFoodeChemistryWK2022WKdgiWKbdahhc 8.5 7

74 ueterminationKofKdX®onochloropropaneXbWcXuiolKvstersKinKvdibleK―ilâ��®ethodKValidationKandK
vstimationKofK®easurementKUncertaintyYKFoodeAnalyticaleMethodsWK2016WKjWKiefXiff 3.4 6

73
xanodermaKatrumKpolysaccharideKamelioratesKanoxiaZreoxygenationXmediatedKoxidativeKstressKandK
apoptosisKinKhumanKumbilicalKveinKendothelialKcellsYKInternationaleJournaleofeBiologicale
MacromoleculesWK2017WKjiWKdjiXeag

7.9 6

72 tharacteristicsKandKcatalyticKbehaviorKofKdifferentKplatinumKsupportedKcatalystsKinKtheKselectiveK
hydrogenationKofKsoybeanKoilYKReactioneKineticsseMechanismseandeCatalysisWK2017WKbccWKjbfXjda 1.6 6

71  ysosomeX®ediatedKtytotoxicKrutophagyKtontributesKtoKTeaKαolysaccharideXznducedKtolonKtancerK
tellKueathKviaKmT―κXTwvsKSignalingYKJournaleofeAgriculturaleandeFoodeChemistryWK2021WKgjWKgigXgjh 5.7 6

70 αhysicochemicalKandKrheologicalKpropertiesKofKpomeloKalbedoKpectinKandKitsKinteractionKwithKkonjacK
glucomannanYKInternationaleJournaleofeBiologicaleMacromoleculesWK2020WKbfbWKbcafXbcbc 7.9 6

69
tomparativeKstudyKonKglucomannansKwithKdifferentKstructuralKcharacteristicskKwunctionalKpropertiesK
andKintestinalKproductionKofKshortKchainKfattyKacidsYKInternationaleJournaleofeBiologicale
MacromoleculesWK2020WKbgeWKicgXidf

7.9 6

68 rcetylationK®odificationKzmprovesKzmmunoregulatoryKvffectKofKαolysaccharideKfromKSeedsKofK
αlantagoKasiaticaK YYKJournaleofeChemistryWK2018WKcabiWKbXba 2.3 6

67 wormationKofKtransKfattyKacidsKduringKtheKfryingKofKchickenKfilletKinKcornKoilYKInternationaleJournaleofe
FoodeScienceseandeNutritionWK2014WKgfWKdagXba 3.7 5

66 κegulationKofKmaturationKandKfunctionKofKdendriticKcellsKbyKteaKglycoproteinYKEuropeaneFoode
ResearcheandeTechnologyWK2012WKcdfWKbacdXbadc 3.4 5

65
―ptimizationKofKSupercriticalKwluidKvxtractionKofKvssentialK―ilKfromKyerbaK®oslaeKbyKκesponseK
SurfaceK®ethodologyKandKztsKthemicalKtompositionKrnalysisYKFoodeScienceeandeTechnologyeResearch
WK2010WKbgWKbifXbja

0.8 5

64 NearXinfraredKspectroscopyKandKpartialKleastXsquaresKregressionKforKdeterminationKofKarachidonicK
acidKinKpowderedKoilYKLipidsWK2010WKefWKffjXgf 1.6 5

63 vffectsKofKfermentationKwithK actobacillusKplantarumKNtUbdhKonKnutritionalWKsensoryKandKstabilityK
propertiesKofKtoixKStoixKlachrymaXjobiK YTKseedYKFoodeChemistryWK2020WKdbeWKbcgadh 8.5 5

Shao-Ping Nie
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62 znappropriatenessKofKκNrlaterKtoKpreserveKforKκNrKextractionYKMethodsXWK2019WKgWKcegaXcegh 1.9 5

61 tomprehensiveKevaluationKofKalkaliXextractedKpolysaccharidesKfromKrgrocybeKcylindraceakK
tomparisonKonKstructuralKcharacterizationYKCarbohydrateePolymersWK2021WKcffWKbbhfac 10.3 5

60
αolysaccharidesKfromKfermentedK®omordicaKcharantiaK YKwithK actobacillusKplantarumKNtUbbgK
ameliorateKmetabolicKdisordersKandKgutKmicrobiotaKchangeKinKobeseKratsYKFoodeandeFunctionWK2021WK
bcWKcgbhXcgda

6.1 5

59 wunctionalKhydrocolloidsWKgutKmicrobiotaKandKhealthkKpickingKfoodKadditivesKforKpersonalizedK
nutritionYKFEMSeMicrobiologyeReviewsWK2021WKefWK 15.1 5

58 αolysaccharideKfromKtheKseedsKofKαlantagoKasiaticaK YKalleviatesKnonylphenolKinducedKreproductiveK
systemKinjuryKofKmaleKratsKviaKαzdKZrktZmT―κKpathwayYKJournaleofeFunctionaleFoodsWK2020WKggWKbadici 5.1 4

57 vfficientKenrichmentKofKtotalKflavonoidsKfromKkaleKSsrassicaKoleraceaK YKvarYKacephalaK YTKextractsKbyK
NKrXjKresinKandKantioxidantKactivitiesKofKflavonoidsKextractKinKvitroYYKFoodeChemistryWK2021WKdheWKbdbfai 8.5 4

56 yeteroglycansKfromKtheKfruitingKbodiesKofKrgrocybeKcylindraceakKwractionationWKphysicochemicalK
propertiesKandKstructuralKcharacterizationYKFoodeHydrocolloidsWK2021WKbbeWKbagfgi 10.6 4

55 sidirectionalKvstrogenX ikeKvffectsKofKxenisteinKonK®urineKvxperimentalKrutoimmuneK―varianK
uiseaseYKInternationaleJournaleofeMoleculareSciencesWK2016WKbhWK 6.3 4

54 yydrophobicallyK®odifiedKxlucanKasKanKrmphiphilicKtarbohydrateKαolymerKforK®icellarKueliveryKofK
®yricetinYKMoleculesWK2019WKceWK 4.8 4

53 αrobioticKfermentationKmodifiesKtheKstructuresKofKpecticKpolysaccharidesKfromKcarrotKpulpYK
CarbohydrateePolymersWK2021WKcfbWKbbhbbg 10.3 4

52 gastrointestinalKdigestionKandKfermentationKmodelsKandKtheirKapplicationsKinKfoodKcarbohydratesYK
CriticaleReviewseineFoodeScienceeandeNutritionWK2021WKbXcd 11.5 4

51 ®assKspectrometryKforKstructuralKelucidationKandKsequencingKofKcarbohydratesYKTrACeteTrendseine
AnalyticaleChemistryWK2021WKbeeWKbbgedg 14.6 4

50 znKvitroKdigestionKofKeightKtypesKofKwholegrainsKandKtheirKdietaryKrecommendationsKforKdifferentK
populationsYKFoodeChemistryWK2022WKdhaWKbdbagj 8.5 4

49 SafetyKevaluationKofKzincKthreoninateKchelateYKInternationaleJournaleofeToxicologyWK2010WKcjWKdhcXj 2.4 3

48 seneficialKeffectsKofKseaweedXderivedKdietaryKfiberkKyighlightsKofKtheKsulfatedKpolysaccharidesYK
FoodeChemistryWK2021WKbdbgai 8.5 3

47 znteractionKbetweenKfourKgalactansKwithKdifferentKstructuralKcharacteristicsKandKgutKmicrobiotaYK
CriticaleReviewseineFoodeScienceeandeNutritionWK2021WKbXbb 11.5 3

46 TheKκoleKofKNeurotransmittersKinKtheKαrotectionKofKforKznfectionKbyYKFrontierseineCellulareande
InfectioneMicrobiologyWK2020WKbaWKffeafc 5.9 3

45 αolysaccharideKfromKwhiteKkidneyKbeanKcanKimproveKhyperglycemiaKandKhyperlipidemiaKinKdiabeticK
ratsYKBioactiveeCarbohydrateseandeDietaryeFibreWK2020WKceWKbaaccc 3.4 3

(2020-2019)
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44 rKcomparativeKstudyKonKnutritiveKpeculiaritiesKofKceKthineseKcowpeaKcultivarsYKFoodeandeChemicale
ToxicologyWK2020WKbegWKbbbieb 4.7 3

43 rttenuationKofKintestinalKinflammationKofKpolysaccharidesKfromKtheKseedsKofKαlantagoKasiaticaK YKasK
affectedKbyKultrasonicationYKJournaleofeFoodeBiochemistryWK2018WKecWKebcgfg 3.3 3

42 thangesKinKfattyKacidsKandKformationKofKcarbonylKcompoundsKduringKfryingKofKriceKcakesKandK
hairtailsYKJournaleofeFoodeCompositioneandeAnalysisWK2021WKbabWKbadjdh 4.1 3

41 κapidKprofilingKstrategyKforKoligosaccharidesKandKpolysaccharidesKbyK®r uzKT―wKmassK
spectrometryYKFoodeHydrocolloidsWK2021WKbceWKbahcdh 10.6 3

40 yighXperformanceKliquidKchromatographyKforKfoodKqualityKevaluationK2019WKcghXcjj 2

39 ®ineralKanalysisKofKhullessKbarleyKgrownKinKdifferentKareasKandKitsK˛†XglucanKconcentratesYKCogente
FoodeandeAgricultureWK2016WKcWK 1.8 2

38 StimulatoryKeffectsKofKgenisteinKandKquercetinKonKtheKproliferationKofK®twXhKcellsYKFoodeBioscienceWK
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