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Rapid profiling strategy for oligosaccharides and polysaccharides by MALDI TOF mass

314 spectrometry. Food Hydrocolloids, 2021, 124, 107237 106 3

Isolation and structure characterization of a low methyl-esterified pectin from the tuber of
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Fractions from natural Cordyceps sinensis alleviated intestinal injury in cyclophosphamide-induced o
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function and caecal short-chain fatty acids in type 2 diabetic and normal rats. Food and Chemical
Toxicology, 2020, 135, 110937

Antidiabetic effects of polysaccharide from azuki bean (Vigna angularis) in type 2 diabetic rats via

insulin/PI3K/AKT signaling pathway. Food Hydrocolloids, 2020, 101, 105456 106 27
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Effects of fermentation with Lactobacillus plantarum NCU137 on nutritional, sensory and stability
properties of Coix (Coix lachryma-jobi L.) seed. Food Chemistry, 2020, 314, 126037
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Macromolecules, 2020, 164, 826-835

5 Polysaccharide from white kidney bean can improve hyperglycemia and hyperlipidemia in diabetic
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Polysaccharide from the seeds of Plantago asiatica L. alleviates nonylphenol induced intestinal
barrier injury by regulating tight junctions in human Caco-2 cell line. /nternational Journal of
Biological Macromolecules, 2020, 164, 2134-2140

Structural characteristics and rheological properties of alkali-extracted arabinoxylan from dehulled
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