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n Paper IF Citations

241 sntitumorJpolysaccharidesJfromJmushroomslJaJreviewJonJtheirJisolationJprocessWJstructuralJ
characteristicsJandJantitumorJactivityYJTrendskinkFoodkSciencekandkTechnologyWJ2007WJcjWJfXck 15.3 687

240 κhenolicJacidJprofilesJandJantioxidantJactivitiesJofJwheatJbranJextractsJandJtheJeffectJofJhydrolysisJ
conditionsYJFoodkChemistryWJ2006WJkgWJfhhXfie 8.5 528

239 sJreviewJonJtheJisolationJandJstructureJofJteaJpolysaccharidesJandJtheirJbioactivitiesYJFoodk
HydrocolloidsWJ2011WJdgWJcffXcfk 10.6 173

238 ®ossJofJtheJtumorJsuppressorJVhlhJleadsJtoJupregulationJofJuxcrfJandJrapidlyJprogressiveJ
glomerulonephritisJinJmiceYJNaturekMedicineWJ2006WJcdWJcbjcXi 50.5 171

237 StructuralJcharacterizationWJdegreeJofJesterificationJandJsomeJgellingJpropertiesJofJ rueoJMaJαoyJ
SuissampelosJpareiraTJpectinYJCarbohydratekPolymersWJ2004WJgjWJekcXfbb 10.3 158

236 βptimizationJofJextractionJprocessJofJcrudeJpolysaccharidesJfromJboatXfruitedJsterculiaJseedsJbyJ
responseJsurfaceJmethodologyYJFoodkChemistryWJ2007WJcbgWJcgkkXchbg 8.5 150

235 wxtractionWJfractionationWJstructuralJandJphysicalJcharacterizationJofJwheatJ˛†XdXglucansYJ
CarbohydratekPolymersWJ2006WJheWJfbjXfch 10.3 142

234 SlowlyJdigestibleJstarchXXaJreviewYJCriticalkReviewskinkFoodkSciencekandkNutritionWJ2015WJggWJchfdXgi 11.5 139

233 xractionationJandJphysicochemicalJcharacterizationJofJpsylliumJgumYJCarbohydratekPolymersWJ2008WJ
ieWJegXfe 10.3 128

232 StructureJandJphysicochemicalJpropertiesJofJoctenylJsuccinicJestersJofJsugaryJmaizeJsolubleJstarchJ
andJwaxyJmaizeJstarchYJFoodkChemistryWJ2014WJcgcWJcgfXhb 8.5 122

231 StudiesJonJtheJgranularJstructureJofJresistantJstarchesJStypeJfTJfromJnormalWJhighJamyloseJandJwaxyJ
cornJstarchJcitratesYJFoodkResearchkInternationalWJ2006WJekWJeedXefc 7 122

230 SomeJphysicochemicalJpropertiesJofJsageJSSalviaJmacrosiphonTJseed´ gumYJFoodkHydrocolloidsWJ2014WJ
egWJfgeXfhd 10.6 118

229 xlaxseedJgumJfromJflaxseedJhullslJwxtractionWJfractionationWJandJcharacterizationYJFoodk
HydrocolloidsWJ2012WJdjWJdigXdje 10.6 118

228 sJreviewJofJisolationJprocessWJstructuralJcharacteristicsWJandJbioactivitiesJofJwaterXsolubleJ
polysaccharidesJfromJvendrobiumJplantsYJBioactivekCarbohydrateskandkDietarykFibreWJ2013WJcWJcecXcfi 3.4 109

227 sJsoyJproteinXpolysaccharidesJMaillardJreactionJproductJenhancedJtheJphysicalJstabilityJofJ
oilXinXwaterJemulsionsJcontainingJcitralYJFoodkHydrocolloidsWJ2015WJfjWJcggXchf 10.6 106

226 αewJstudiesJonJgumJghattiJSsnogeissusJlatifoliaTJpartJ–YJxractionationWJchemicalJandJphysicalJ
characterizationJofJtheJgumYJFoodkHydrocolloidsWJ2011WJdgWJckjfXckkb 10.6 106

225 zeatJinducedJgellingJpropertiesJofJsoyJproteinJisolatesJpreparedJfromJdifferentJdefattedJsoybeanJ
floursYJFoodkResearchkInternationalWJ2005WJejWJeiiXejg 7 99
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224 wxtractionJandJphysicochemicalJcharacterizationJofJ rueoJMaJαoyJpectinYJFoodkHydrocolloidsWJ2005WJ
ckWJikeXjbc 10.6 94

223 wlucidationJofJtheJstructureJofJaJbioactiveJhydrophilicJpolysaccharideJfromJuordycepsJsinensisJbyJ
methylationJanalysisJandJαMRJspectroscopyYJCarbohydratekPolymersWJ2011WJjfWJjkfXjkk 10.3 93

222 MicrostructureJandJrheologicalJpropertiesJofJpsylliumJpolysaccharideJgelYJFoodkHydrocolloidsWJ2009WJ
deWJcgfdXcgfi 10.6 92

221
uharacterisationJandJpropertiesJofJscaciaJsenegalJS®YTJWilldYJvarYJsenegalJwithJenhancedJpropertiesJ
SscaciaJSsenTJSUκwRyUMâ�¢TlJκartJfYJSpectroscopicJcharacterisationJofJscaciaJsenegalJvarYJsenegalJ
andJscaciaJSsenTJSUκwRyUMâ�¢JarabicYJFoodkHydrocolloidsWJ2007WJdcWJefiXegd

10.6 89

220 uellJwallJpolysaccharidesJinJcerealslJchemicalJstructuresJandJfunctionalJpropertiesYJStructuralk
ChemistryWJ2009WJdbWJdkcXdki 1.8 87

219
StudyJonJvendrobiumJofficinaleJβXacetylXglucomannanJSvendronan´fiTlJκartJ–YJwxtractionWJ
purificationWJandJpartialJstructuralJcharacterizationYJBioactivekCarbohydrateskandkDietarykFibreWJ2014WJ
fWJifXje

3.4 84

218 sJfurtherJamendmentJtoJtheJclassicalJcoreJstructureJofJgumJarabicJSscaciaJsenegalTYJFoodk
HydrocolloidsWJ2013WJecWJfdXfj 10.6 83

217 StructuralJcharacterizationJofJaJhighlyJbranchedJpolysaccharideJfromJtheJseedsJofJκlantagoJasiaticaJ
®YYJCarbohydratekPolymersWJ2012WJjiWJdfchXdfdf 10.3 82

216
–nJvitroJassessmentJofJantimicrobialJactivityJofJcarvacrolWJthymolJandJcinnamaldehydeJtowardsJ
SalmonellaJserotypeJTyphimuriumJvTcbflJeffectsJofJpigJdietsJandJemulsificationJinJhydrocolloidsYJ
JournalkofkAppliedkMicrobiologyWJ2006WJcbcWJcdjdXkc

4.7 82

215 StudyJonJvendrobiumJofficinaleJβXacetylXglucomannanJSvendronan´fiTlJpartJ––YJxineJstructuresJofJ
βXacetylatedJresiduesYJCarbohydratekPolymersWJ2015WJcciWJfddXfee 10.3 80

214 uovalentJattachmentJofJfenugreekJgumJtoJsoyJwheyJproteinJisolateJthroughJnaturalJMaillardJ
reactionJforJimprovedJemulsionJstabilityYJFoodkHydrocolloidsWJ2013WJebWJggdXggj 10.6 74

213 κhysicochemicalJcharacterizationJofJaJhighJmolecularJweightJbioactiveJ˛†XvXglucanJfromJtheJfruitingJ
bodiesJofJyanodermaJlucidumYJCarbohydratekPolymersWJ2014WJcbcWJkhjXif 10.3 71

212 sJnewJisolationJmethodJofJ˛†XdXglucansJfromJspentJyeastJSaccharomycesJcerevisiaeYJFoodk
HydrocolloidsWJ2008WJddWJdekXdfi 10.6 69

211 uharacterizationJofJtheJsurfaceXactiveJcomponentsJofJsugarJbeetJpectinJandJtheJhydrodynamicJ
thicknessJofJtheJadsorbedJpectinJlayerYJJournalkofkAgriculturalkandkFoodkChemistryWJ2008WJghWJjcccXdb 5.7 68

210 wffectJofJconcentrationWJionicJstrengthJandJfreezeXdryingJonJtheJheatXinducedJaggregationJofJsoyJ
proteinsYJFoodkChemistryWJ2007WJcbfWJcfcbXcfci 8.5 68

209 wliminationJofJaggregatesJofJScXpeTJScXpfTX˛†XvXglucanJinJdiluteJsolutionsJforJlightJscatteringJandJsizeJ
exclusionJchromatographyJstudyYJFoodkHydrocolloidsWJ2006WJdbWJehcXehj 10.6 68

208 wffectsJofJoatJ˛†XglucanJonJenduranceJexerciseJandJitsJantiXfatigueJpropertiesJinJtrainedJratsYJ
CarbohydratekPolymersWJ2013WJkdWJccgkXhg 10.3 67

207 wmulsifyingJpropertiesJofJsoyJwheyJproteinJisolateâ��fenugreekJgumJconjugatesJinJoilXinXwaterJ
emulsionJmodelJsystemYJFoodkHydrocolloidsWJ2013WJebWJhkcXhki 10.6 67
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206 StudiesJofJaggregationJbehavioursJofJcerealJ˛†XglucansJinJdiluteJaqueousJsolutionsJbyJlightJ
scatteringlJκartJ–YJStructureJeffectsYJFoodkHydrocolloidsWJ2011WJdgWJcjkXckg 10.6 66

205 xractionationJandJphysicochemicalJcharacterizationJofJpeachJgumJpolysaccharidesYJFoodk
HydrocolloidsWJ2011WJdgWJcdjgXcdkb 10.6 65

204 wxtractionWJfractionationJandJphysicochemicalJcharacterizationJofJwaterXsolubleJpolysaccharidesJ
fromJsrtemisiaJsphaerocephalaJ raschJseedYJCarbohydratekPolymersWJ2011WJjhWJjecXjeh 10.3 65

203 uharacterisationJofJaJnovelJwaterXsolubleJpolysaccharideJfromJ®euconostocJcitreumJS dfYbbdYJFoodk
HydrocolloidsWJ2014WJehWJdhgXdid 10.6 62

202
αewJstudiesJonJgumJghattiJSsnogeissusJlatifoliaTJpartJ––YJStructureJcharacterizationJofJanJ
arabinogalactanJfromJtheJgumJbyJcvWJdvJαMRJspectroscopyJandJmethylationJanalysisYJFoodk
HydrocolloidsWJ2011WJdgWJckkcXckkj

10.6 62

201 κurificationJandJpartialJphysicochemicalJcharacteristicsJofJproteinJfreeJfenugreekJgumsYJFoodk
HydrocolloidsWJ2009WJdeWJdbfkXdbge 10.6 62

200
κrotectiveJapproachesJandJmechanismsJofJmicroencapsulationJtoJtheJsurvivalJofJprobioticJbacteriaJ
duringJprocessingWJstorageJandJgastrointestinalJdigestionlJsJreviewYJCriticalkReviewskinkFoodkSciencek
andkNutritionWJ2019WJgkWJdjheXdjij

11.5 58

199 –solationJandJcharacterizationJofJwheatJbranJstarchYJFoodkResearchkInternationalWJ2008WJfcWJjjdXjji 7 57

198 αonXstarchJpolysaccharidesJfromJsmericanJginsenglJphysicochemicalJinvestigationJandJstructuralJ
characterizationYJFoodkHydrocolloidsWJ2015WJffWJedbXedi 10.6 56

197 tioactiveJpolysaccharidesJfromJuordycepsJsinensislJ–solationWJstructureJfeaturesJandJbioactivitiesYJ
BioactivekCarbohydrateskandkDietarykFibreWJ2013WJcWJejXgd 3.4 56

196
xractionationWJpartialJcharacterizationJandJbioactivityJofJwaterXsolubleJpolysaccharidesJandJ
polysaccharideXproteinJcomplexesJfromJκleurotusJgeesteranusYJInternationalkJournalkofkBiologicalk
MacromoleculesWJ2011WJfjWJgXcd

7.9 56

195 StructuralJcharacterizationJandJimmunostimulatoryJactivityJofJaJglucanJfromJnaturalJuordycepsJ
sinensisYJFoodkHydrocolloidsWJ2017WJhiWJcekXcfi 10.6 55

194 StructuralJcharacterizationJofJaJlowXmolecularXweightJheteropolysaccharideJSglucomannanTJ
isolatedJfromJsrtemisiaJsphaerocephalaJ raschYJCarbohydratekResearchWJ2012WJegbWJecXk 2.9 55

193 wxtractionJandJphysicochemicalJcharacterisationJofJpolysaccharideJgumJfromJYanangJSTiliacoraJ
triandraTJleavesYJFoodkChemistryWJ2009WJccfWJcebcXcebi 8.5 54

192 –nteractionJofJwheatJandJriceJstarchesJwithJyellowJmustardJmucilageYJFoodkHydrocolloidsWJ2003WJciWJjheXjhk10.6 54

191 vualXenzymaticJmodificationJofJmaizeJstarchJforJincreasingJslowJdigestionJpropertyYJFoodk
HydrocolloidsWJ2014WJejWJcjbXcjg 10.6 53

190 –nXvitroJassessmentJofJtheJeffectsJofJdietaryJfibersJonJmicrobialJfermentationJandJcommunitiesJ
fromJlargeJintestinalJdigestaJofJpigsYJFoodkHydrocolloidsWJ2011WJdgWJcjbXcjj 10.6 53

189
αewJstudiesJonJgumJghattiJSsnogeissusJlatifoliaTJκartJ–––lJStructureJcharacterizationJofJaJglobularJ
polysaccharideJfractionJbyJcvWJdvJαMRJspectroscopyJandJmethylationJanalysisYJFoodkHydrocolloidsWJ
2011WJdgWJckkkXdbbi

10.6 53
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188 κreparationWJpartialJcharacterizationJandJbioactivityJofJwaterXsolubleJpolysaccharidesJfromJ
boatXfruitedJsterculiaJseedsYJCarbohydratekPolymersWJ2007WJibWJfeiXffe 10.3 53

187 uhemicalJandJrheologicalJpropertiesJofJpolysaccharidesJfromJfruitJbodyJofJsuriculariaJ
auricularXjudaeYJFoodkHydrocolloidsWJ2016WJgiWJebXei 10.6 52

186 StructuralJelucidationJofJrhamnogalacturonansJfromJflaxseedJhullsYJCarbohydratekResearchWJ2012WJ
ehdWJfiXgg 2.9 52

185 uharacterisationsJofJoilXinXwaterJκickeringJemulsionJstabilizedJhydrophobicJphytoglycogenJ
nanoparticlesYJFoodkHydrocolloidsWJ2018WJihWJijXji 10.6 51

184 StructuralJandJphysicochemicalJcharacteristicsJofJaJnovelJwaterXsolubleJgumJfromJ®allemantiaJ
royleanaJseedYJInternationalkJournalkofkBiologicalkMacromoleculesWJ2016WJjeWJcfdXgc 7.9 51

183 wffectsJofJyellowJmustardJmucilageJonJfunctionalJandJrheologicalJpropertiesJofJbuckwheatJandJpeaJ
starchesYJFoodkChemistryWJ2006WJkgWJjeXke 8.5 51

182 xenugreekJfibreJinJbreadlJwffectsJonJdoughJdevelopmentJandJbreadJqualityYJLWTkykFoodkSciencekandk
TechnologyWJ2016WJicWJdifXdjb 5.4 51

181 –nvestigationJofJtheJinteractionJbetweenJsageJseedJgumJandJguarJgumlJSteadyJandJdynamicJshearJ
rheologyYJFoodkHydrocolloidsWJ2016WJhbWJhiXih 10.6 50

180 SolutionJandJconformationalJpropertiesJofJwheatJbetaXvXglucansJstudiedJbyJlightJscatteringJandJ
viscometryYJBiomacromoleculesWJ2006WJiWJffhXgd 6.9 50

179 κhysicochemicalJcharacteristicsJofJaJhighJmolecularJweightJbioengineeredJ˛–XvXglucanJfromJ
®euconostocJcitreumJS dfYbbdYJFoodkHydrocolloidsWJ2015WJgbWJeiXfe 10.6 49

178 SulfatedJmodificationWJcharacterizationJandJpropertyJofJaJwaterXinsolubleJpolysaccharideJfromJ
yanodermaJatrumYJInternationalkJournalkofkBiologicalkMacromoleculesWJ2015WJikWJdfjXgg 7.9 49

177 TheJcoreJcarbohydrateJstructureJofJscaciaJseyalJvarYJseyalJSyumJarabicTYJFoodkHydrocolloidsWJ2013WJ
edWJddcXddi 10.6 49

176 –solationJandJstructuralJcharacterizationJofJwaterJunextractableJarabinoxylansJfromJuhineseJ
blackXgrainedJwheatJbranYJCarbohydratekPolymersWJ2011WJjgWJhcgXhdc 10.3 49

175 wffectJofJsteamJexplosionJonJdietaryJfiberWJpolysaccharideWJproteinJandJphysicochemicalJpropertiesJ
ofJokaraYJFoodkHydrocolloidsWJ2019WJkfWJfjXgh 10.6 49

174 StructuralJinvestigationJofJaJneutralJextracellularJglucanJfromJ®actobacillusJreuteriJS dfYbbeYJ
CarbohydratekPolymersWJ2014WJcbhWJejfXkd 10.3 46

173 sJcomparisonJofJchemicalJcompositionWJbioactiveJcomponentsJandJantioxidantJactivityJofJnaturalJ
andJculturedJuordycepsJsinensisYJLWTkykFoodkSciencekandkTechnologyWJ2015WJheWJdXi 5.4 46

172 StudyJonJvendrobiumJofficinaleJβXacetylXglucomannanJSvendronan´fiTlJκartJV–YJκrotectiveJeffectsJ
againstJoxidativeJstressJinJimmunosuppressedJmiceYJFoodkResearchkInternationalWJ2015WJidWJchjXcie 7 44

171 κolysaccharideJfromJseedsJofJκlantagoJasiaticaJ®YJaffectsJlipidJmetabolismJandJcolonJmicrobiotaJofJ
mouseYJJournalkofkAgriculturalkandkFoodkChemistryWJ2014WJhdWJddkXef 5.7 44
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170 wvaluationJofJextrusionXmodifiedJfenugreekJgumYJFoodkHydrocolloidsWJ2011WJdgWJcdkhXcebc 10.6 44

169 StudyJonJvendrobiumJofficinaleJβXacetylXglucomannanJSvendronanTlJκartJ–VYJ–mmunomodulatoryJ
activityJinJvivoYJJournalkofkFunctionalkFoodsWJ2015WJcgWJgdgXged 5.1 43

168 MethylationJandJdvJαMRJanalysisJofJarabinoxylanJfromJtheJseedsJofJκlantagoJasiaticaJ®YYJ
CarbohydratekPolymersWJ2012WJjjWJcekgXcfbc 10.3 43

167 wffectsJofJoatJbranWJprocessedJtoJdifferentJmolecularJweightsJofJbetaXglucanWJonJplasmaJlipidsJandJ
caecalJformationJofJSuxsJinJmiceYJBritishkJournalkofkNutritionWJ2010WJcbfWJehfXie 3.6 42

166 κhytonutrientsJforJcontrollingJstarchJdigestionlJevaluationJofJgrapeJskinJextractYJFoodkChemistryWJ
2014WJcfgWJdbgXcc 8.5 40

165 MechanismJofJinteractionsJbetweenJcalciumJandJviscousJpolysaccharideJfromJtheJseedsJofJκlantagoJ
asiaticaJ®YJJournalkofkAgriculturalkandkFoodkChemistryWJ2012WJhbWJikjcXi 5.7 40

164 StructuralJfeaturesJofJpecticJpolysaccharideJfromJsngelicaJsinensisJSβlivYTJvielsYJCarbohydratek
PolymersWJ2010WJjbWJgffXggb 10.3 40

163 κrotectionJofJheatXsensitiveJprobioticJbacteriaJduringJsprayXdryingJbyJsodiumJcaseinateJstabilizedJ
fatJparticlesYJFoodkHydrocolloidsWJ2015WJgcWJfgkXfhi 10.6 39

162 vietaryJflaxseedJintakeJexacerbatesJacuteJcolonicJmucosalJinjuryJandJinflammationJinducedJbyJ
dextranJsodiumJsulfateYJAmericankJournalkofkPhysiologykykRenalkPhysiologyWJ2014WJebhWJycbfdXgg 5.1 39

161 wmulsifyingJandJstructuralJpropertiesJofJpectinJenzymaticallyJextractedJfromJpumpkinYJLWTkykFoodk
SciencekandkTechnologyWJ2014WJgjWJekhXfbe 5.4 39

160 wlucidationJofJstructuralJdifferenceJinJtheaflavinsJforJmodulationJofJstarchJdigestionYJJournalkofk
FunctionalkFoodsWJ2013WJgWJdbdfXdbdk 5.1 39

159 StabilityJofJcitralJinJoilXinXwaterJemulsionsJprotectedJbyJaJsoyJproteinâ��polysaccharideJMaillardJ
reactionJproductYJFoodkResearchkInternationalWJ2015WJhkWJegiXehe 7 39

158 κrotectiveJeffectJofJthreeJglucomannansJfromJdifferentJplantsJagainstJvSSJinducedJcolitisJinJfemaleJ
ts®tacJmiceYJFoodkandkFunctionWJ2019WJcbWJckdjXckek 6.1 38

157 wffectJofJcalciumJonJsolutionJandJconformationalJcharacteristicsJofJpolysaccharideJfromJseedsJofJ
κlantagoJasiaticaJ®YJCarbohydratekPolymersWJ2015WJcdfWJeecXh 10.3 38

156 uonformationalJpropertiesJofJhighJmolecularJweightJheteropolysaccharideJisolatedJfromJseedsJofJ
srtemisiaJsphaerocephalaJ raschYJFoodkHydrocolloidsWJ2013WJedWJcggXchc 10.6 38

155 wffectJofJionicJstrengthJonJtheJheatXinducedJsoyJproteinJaggregationJandJtheJphaseJseparationJofJ
soyJproteinJaggregateadextranJmixturesYJFoodkHydrocolloidsWJ2009WJdeWJcbcgXcbde 10.6 38

154 StructureJandJphysicochemicalJpropertiesJforJmodifiedJstarchXbasedJnanoparticleJfromJdifferentJ
maizeJvarietiesYJFoodkHydrocolloidsWJ2017WJhiWJeiXff 10.6 36

153 StructureJandJdigestibilityJofJendospermJwaterXsolubleJ˛–XglucansJfromJdifferentJsugaryJmaizeJ
mutantsYJFoodkChemistryWJ2014WJcfeWJcghXhd 8.5 36
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152 StructureJcharacteristicsJandJrheologicalJpropertiesJofJacidicJpolysaccharideJfromJboatXfruitedJ
sterculiaJseedsYJCarbohydratekPolymersWJ2012WJjjWJkdhXkeb 10.3 36

151 SynergismsJbetweenJyellowJmustardJmucilageJandJgalactomannansJandJapplicationsJinJfoodJ
productsXXaJminiJreviewYJAdvanceskinkColloidkandkInterfacekScienceWJ2006WJcdjXcebWJdfkXgh 14.3 36

150 yellingJpropertyJofJsoyJproteinâ��gumJmixturesYJFoodkHydrocolloidsWJ2003WJciWJjjkXjkf 10.6 36

149 –nfluenceJofJgenotypeJonJchemicalJcompositionJandJrheologicalJpropertiesJofJflaxseedJgumsYJFoodk
HydrocolloidsWJ1996WJcbWJddcXddi 10.6 36

148 StructureJcharacterizationJofJexopolysaccharidesJfromJ®actobacillusJcaseiJ®udWJfromJskimJmilkYJ
FoodkHydrocolloidsWJ2016WJghWJcefXcfe 10.6 35

147 TheJpolysaccharidesJfromJfermentedJyanodermaJlucidumJmyceliaJinducedJmiRαssJregulationJinJ
suppressedJzepydJcellsYJCarbohydratekPolymersWJ2014WJcbeWJeckXdf 10.3 35

146 TheJinfluenceJofJfenugreekJgumJandJextrusionJmodifiedJfenugreekJgumJonJbreadYJFoodk
HydrocolloidsWJ2012WJdhWJegbXegj 10.6 35

145 uonformationalJpropertiesJofJaJbioactiveJpolysaccharideJfromJyanodermaJatrumJbyJlightJscatteringJ
andJmolecularJmodelingYJFoodkHydrocolloidsWJ2018WJjfWJchXdg 10.6 35

144 uharacterizationJofJaJbioactiveJpolysaccharideJfromJyanodermaJatrumlJReXelucidationJofJtheJfineJ
structureYJCarbohydratekPolymersWJ2017WJcgjWJgjXhi 10.3 34

143 StructureJelucidationJofJcatechinsJforJmodulationJofJstarchJdigestionYJLWTkykFoodkSciencekandk
TechnologyWJ2014WJgiWJcjjXcke 5.4 34

142 StructureJcharacterizationJofJhighJmolecularJweightJheteropolysaccharideJisolatedJfromJsrtemisiaJ
sphaerocephalaJ raschJseedYJCarbohydratekPolymersWJ2011WJjhWJifdXifh 10.3 34

141 yanodermaJatrumJκolysaccharideJsmelioratesJzyperglycemiaX–nducedJwndothelialJuellJveathJviaJaJ
MitochondriaXRβSJκathwayYJJournalkofkAgriculturalkandkFoodkChemistryWJ2015WJheWJjcjdXkc 5.7 33

140 αutrientsWJphytochemicalsJandJantioxidantJactivitiesJofJdhJkidneyJbeanJcultivarsYJFoodkandkChemicalk
ToxicologyWJ2017WJcbjWJfhiXfii 4.7 33

139 SolubleJpolysaccharidesJfromJflaxseedJkernelJasJaJnewJsourceJofJdietaryJfibreslJwxtractionJandJ
physicochemicalJcharacterizationYJFoodkResearchkInternationalWJ2014WJghWJchhXcie 7 32

138 vevelopmentJofJmaizeJstarchJwithJaJslowJdigestionJpropertyJusingJmaltogenicJ˛–XamylaseYJ
CarbohydratekPolymersWJ2014WJcbeWJchfXk 10.3 32

137 StructureJandJfunctionalJpropertiesJofJstarchesJfromJuhineseJginkgoJSyinkgoJbilobaJ®YTJnutsYJFoodk
ResearchkInternationalWJ2012WJfkWJebeXecb 7 32

136 κhysicochemicalJpropertiesJandJregulatoryJeffectsJonJdbadbJdiabeticJmiceJofJ˛†XglucansJextractedJ
fromJoatWJwheatJandJbarleyYJFoodkHydrocolloidsWJ2014WJeiWJhbXhj 10.6 31

135 snalysisJofJ˛†XglucanJmolarJmassJfromJbarleyJmaltJandJbrewerRsJspentJgrainJwithJasymmetricJflowJ
fieldXflowJfractionationJSsxfTJandJtheirJassociationJtoJproteinsYJCarbohydratekPolymersWJ2017WJcgiWJgfcXgfk10.3 31

(2017-2012)

7



134 κhysicochemicalJpropertiesJofJaJwaterJsolubleJextracellularJhomopolysaccharideJfromJ®actobacillusJ
reuteriJS dfYbbeYJCarbohydratekPolymersWJ2015WJcecWJeiiXje 10.3 31

133 StudyJonJvendrobiumJofficinaleJβXacetylXglucomannanJSvendronan´fiTlJκartJ–––â��–mmunomodulatoryJ
activityJinJvitroYJBioactivekCarbohydrateskandkDietarykFibreWJ2015WJgWJkkXcbg 3.4 30

132
MilkJconcentrationJofJtheJmammalianJlignanJenterolactoneWJmilkJproductionWJmilkJfattyJacidJprofileWJ
andJdigestibilityJinJdairyJcowsJfedJdietsJcontainingJwholeJflaxseedJorJflaxseedJmealYJJournalkofkDairyk
ResearchWJ2009WJihWJdgiXhf

1.6 30

131 StructuralJandJconformationalJcharacterizationJofJarabinoxylansJfromJflaxseedJmucilageYJFoodk
ChemistryWJ2018WJdgfWJdhhXdic 8.5 29

130 UnderstandingJtheJstructureâ��emulsificationJrelationshipJofJgumJghattiJâ��JsJreviewJofJrecentJ
advancesYJFoodkHydrocolloidsWJ2014WJfdWJcjiXckg 10.6 29

129 StructuralJanalysisJofJaJpecticJpolysaccharideJfromJboatXfruitedJsterculiaJseedsYJInternationalk
JournalkofkBiologicalkMacromoleculesWJ2013WJghWJihXjd 7.9 29

128 StudyJonJvendrobiumJofficinaleJβXscetylXglucomannanJSvendronanTYJiYJ–mprovingJwffectsJonJ
uolonicJzealthJofJMiceYJJournalkofkAgriculturalkandkFoodkChemistryWJ2016WJhfWJdfjgXkc 5.7 28

127 sJnovelJemulsifierJpreparedJfromJscaciaJseyalJpolysaccharideJthroughJMaillardJreactionJwithJcaseinJ
peptidesYJFoodkHydrocolloidsWJ2017WJhkWJdehXdfc 10.6 28

126 –nvestigationJofJmechanismsJinvolvedJinJpostprandialJglycemiaJandJinsulinemiaJattenuationJwithJ
dietaryJfibreJconsumptionYJFoodkandkFunctionWJ2017WJjWJdcfdXdcgf 6.1 28

125
–ncorporationJofJpolysaccharidesJintoJsodiumJcaseinateXlowJmeltingJpointJfatJmicroparticlesJ
improvesJprobioticJbacterialJsurvivalJduringJsimulatedJgastrointestinalJdigestionJandJstorageYJFoodk
HydrocolloidsWJ2016WJgfWJedjXeei

10.6 28

124 SolutionJpropertiesJofJconventionalJgumJarabicJandJaJmaturedJgumJarabicJSscaciaJSsenTJSUκwRJ
yUMTYJBiomacromoleculesWJ2008WJkWJccheXk 6.9 28

123 –mpactJofJdualXenzymeJtreatmentJonJtheJoctenylsuccinicJanhydrideJesterificationJofJsolubleJstarchJ
nanoparticleYJCarbohydratekPolymersWJ2016WJcfiWJekdXfbb 10.3 28

122 TripleJhelixJconformationJofJ˛†XdXglucanJfromJyanodermaJlucidumJandJeffectJofJmolecularJweightJ
onJitsJimmunostimulatoryJactivityYJInternationalkJournalkofkBiologicalkMacromoleculesWJ2018WJccfWJcbhfXcbib7.9 27

121 –mprovedJsurvivalJofJ®actobacillusJzeaeJ®tcJinJaJsprayJdriedJalginateXproteinJmatrixYJFoodk
HydrocolloidsWJ2018WJijWJcbbXcbj 10.6 27

120 uhemicalWJmolecularWJandJstructuralJcharacterizationJofJalkaliJextractableJnonstarchJpolysaccharidesJ
fromJ™obRsJtearsYJJournalkofkAgriculturalkandkFoodkChemistryWJ2008WJghWJjgfkXgi 5.7 27

119 vevelopmentJandJpropertiesJofJnewJkojicJacidJandJchitosanJcompositeJbiodegradableJfilmsJforJ
activeJpackagingJmaterialsYJInternationalkJournalkofkBiologicalkMacromoleculesWJ2020WJcffWJfjeXfkb 7.9 27

118 –nJvitroJevaluationJofJtheJantioxidantJactivitiesJofJcarbohydratesYJBioactivekCarbohydrateskandk
DietarykFibreWJ2016WJiWJckXdi 3.4 27

117 uomparisonJofJstructuralJfeaturesJandJantioxidantJactivityJofJpolysaccharidesJfromJnaturalJandJ
culturedYJFoodkSciencekandkBiotechnologyWJ2017WJdhWJggXhd 3 26
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116 srabinanXrichJrhamnogalacturonanX–JfromJflaxseedJkernelJcellJwallYJFoodkHydrocolloidsWJ2015WJfiWJcgjXchi10.6 26

115 sntioxidantJeffectsJofJsrtemisJsphaerocephalaJ raschYJgumWJonJstreptozotocinXinducedJtypeJdJ
diabeticJratsYJFoodkHydrocolloidsWJ2011WJdgWJdbiXdce 10.6 25

114 κecticJpolysaccharidesJfromJhawthornlJκhysicochemicalJandJpartialJstructuralJcharacterizationYJ
FoodkHydrocolloidsWJ2019WJkbWJcfhXcge 10.6 23

113 κolysaccharidesJmodificationJthroughJgreenJtechnologylJRoleJofJultrasonicationJtowardsJimprovingJ
physicochemicalJpropertiesJofJScXeTScXhTX˛–XdXglucansYJFoodkHydrocolloidsWJ2015WJgbWJchhXcie 10.6 22

112 wxtractionJofJ˛†XylucanJfromJβatJtranJinJ®aboratoryJScaleYJCerealkChemistryWJ2009WJjhWJhbcXhbj 2.4 22

111 RheologicalJbehaviorJofJdietaryJfibreJinJsimulatedJsmallJintestinalJconditionsYJFoodkHydrocolloidsWJ
2018WJihWJdchXddg 10.6 21

110 –mprovedJtheJslowJdigestionJpropertyJofJmaizeJstarchJusingJpartiallyJ˛†XamylolysisYJFoodkChemistryWJ
2014WJcgdWJcdjXed 8.5 21

109 StructureJandJbiologicalJactivitiesJofJaJpecticJpolysaccharideJfromJMoslaJchinensisJMaximYJcvYJ
™iangxiangruYJCarbohydratekPolymersWJ2014WJcbgWJdihXjf 10.3 21

108 RheologicalJpropertiesJofJ˛†XdXglucanJfromJtheJfruitingJbodiesJofJyanodermaJlucidumYJFoodk
HydrocolloidsWJ2016WJgjWJcdbXcdg 10.6 20

107 wxtractionWJpartialJcharacterizationJandJbioactivityJofJpolysaccharidesJfromJboatXfruitedJsterculiaJ
seedsYJInternationalkJournalkofkBiologicalkMacromoleculesWJ2012WJgcWJjcgXj 7.9 20

106 TheJrangeJofJdietaryJfibreJingredientsJandJaJcomparisonJofJtheirJtechnicalJfunctionalityJ2013WJkhXcck 20

105 κhaseJbehaviorJandJmicrostructureJofJpreheatedJsoyJproteinsJandJ˛”XcarrageenanJmixturesYJFoodk
HydrocolloidsWJ2008WJddWJjfgXjge 10.6 20

104 ModulationJofJcytokineJgeneJexpressionJbyJselectedJ®actobacillusJisolatesJinJtheJileumWJcaecalJ
tonsilsJandJspleenJofJSalmonellaXchallengedJbroilersYJAviankPathologyWJ2015WJffWJfheXk 2.4 19

103 XyloglucansJfromJflaxseedJkernelJcellJwalllJStructuralJandJconformationalJcharacterisationYJ
CarbohydratekPolymersWJ2016WJcgcWJgejXgfg 10.3 19

102 –nfluenceJofJcultureJandJenvironmentalJconditionsJonJtheJcompositionJofJexopolysaccharideJ
producedJbyJsgrobacteriumJradiobacterYJFoodkHydrocolloidsWJ2003WJciWJfdkXfei 10.6 19

101 StructuralJcharacterizationJofJanJ˛–XcWJhXlinkedJgalactomannanJfromJnaturalJuordycepsJsinensisYJFoodk
HydrocolloidsWJ2018WJijWJiiXkc 10.6 18

100
uoatingJwhiteJshrimpJS®itopenaeusJvannameiTJwithJedibleJfullyJdeacetylatedJchitosanJincorporatedJ
withJcloveJessentialJoilJandJkojicJacidJimprovesJpreservationJduringJcoldJstorageYJInternationalk
JournalkofkBiologicalkMacromoleculesWJ2020WJchdWJcdihXcdjd

7.9 17

99 MaillardJreactionJofJoatJ˛†XglucanJandJtheJrheologicalJpropertyJofJitsJaminoJacidapeptideJconjugatesYJ
FoodkHydrocolloidsWJ2018WJihWJebXef 10.6 17
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98 wlucidatingJmolecularJstructureJandJprebioticsJpropertiesJofJbioengineeredJ˛–XvXglucanJfromJ
®euconostocJcitreumJS dfYbbdYJFoodkHydrocolloidsWJ2016WJgfWJddiXdee 10.6 17

97 StructuralJinvestigationJofJaJglycoproteinJfromJgumJghattiYJCarbohydratekPolymersWJ2012WJjkWJifkXgj 10.3 17

96 SteadyJandJdynamicJshearJrheologicalJpropertiesJofJextrusionJmodifiedJfenugreekJgumJsolutionsYJ
FoodkSciencekandkBiotechnologyWJ2011WJdbWJchheXchhj 3 17

95 ®euconostocJcitreumJS dfYbbdJglucansucraselJtiochemicalJcharacterisationJandJdeJnovoJsynthesisJ
ofJ˛–XglucanYJInternationalkJournalkofkBiologicalkMacromoleculesWJ2016WJkcWJcdeXec 7.9 17

94 uharacterisationsJofJ®actobacillusJreuteriJS dfYbbeJglucansucraselJ–mplicationsJforJ˛–XglucoXpolyXJ
andJoligosaccharidesJbiosynthesisYJFoodkChemistryWJ2017WJdddWJcbgXccd 8.5 16

93 yelationJmechanismJofJpolysaccharidesJfromJsuriculariaJauriculaXjudaeYJFoodkHydrocolloidsWJ2018WJ
ihWJegXfc 10.6 16

92 StructuralJelucidationJandJinJvitroJfermentationJofJextracellularJ˛–XdXglucanJfromJ®actobacillusJ
reuteriJS dfYbbeYJBioactivekCarbohydrateskandkDietarykFibreWJ2015WJhWJcbkXcch 3.4 16

91 StructuralJsnalysisJofJκolysaccharidesJ2005WJ 16

90 StudyJonJvendrobiumJofficinaleJβXacetylXglucomannanJSvendronan´fiTlJκartJVYJxractionationJandJ
structuralJheterogeneityJofJdifferentJfractionsYJBioactivekCarbohydrateskandkDietarykFibreWJ2015WJgWJcbhXccg3.4 15

89 wffectJofJmolecularJweightJofJdextranJonJtheJphaseJbehaviorJandJmicrostructureJofJpreheatedJsoyJ
proteinadextranJmixturesYJCarbohydratekPolymersWJ2008WJidWJchbXchj 10.3 15

88 WaterXsolubleJyellowJmustardJmucilagelJsJnovelJingredientJwithJpotentJantioxidantJpropertiesYJ
InternationalkJournalkofkBiologicalkMacromoleculesWJ2016WJkcWJicbXg 7.9 15

87 –dentificationJofJpivotalJcomponentsJonJtheJantioxidantJactivityJofJpolysaccharideJextractJfromJ
yanodermaJatrumYJBioactivekCarbohydrateskandkDietarykFibreWJ2016WJiWJkXcj 3.4 15

86 αewJstudiesJonJgumJghattiJSsnogeissusJlatifoliaTJpartJglJTheJconformationalJpropertiesJofJgumJ
ghattiYJFoodkHydrocolloidsWJ2015WJfeWJdgXeb 10.6 14

85 uordycepsJsinensislJ–n´ vitroJantiXfibroticJbioactivityJofJnaturalJand´ culturedJpreparationsYJFoodk
HydrocolloidsWJ2014WJegWJfffXfgd 10.6 14

84 StudyJofJtheJmechanismJofJformationJofJhyaluronanJputtyJatJpzJdYglJpartJ–YJwxperimentalJ
measurementsYJCarbohydratekPolymersWJ2013WJkjWJchiiXjd 10.3 14

83 κolysaccharideJyumsJfromJsgriculturalJκroducts 14

82 αovelJnanoXparticulatedJexopolysaccharideJproducedJbyJ lebsiellaJspYJκzRucYbbcYJCarbohydratek
PolymersWJ2017WJcicWJdgdXdgj 10.3 13

81 TripleXhelixJpolysaccharideslJxormationJmechanismsJandJanalyticalJmethodsYJCarbohydratekPolymers
WJ2021WJdhdWJccikhd 10.3 13
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80 sctiveJpectinJfragmentsJofJhighJinJvitroJantiproliferationJactivitiesJtowardJhumanJcolonJ
adenocarcinomaJcellslJRhamnogalacturonanJ––YJFoodkHydrocolloidsWJ2018WJjeWJdekXdfg 10.6 13

79 wffectsJofJpentosanaseJandJglucoseJoxidaseJonJtheJcompositionWJrheologyJandJmicrostructureJofJ
wholeJwheatJdoughYJFoodkHydrocolloidsWJ2018WJjfWJgfgXggc 10.6 13

78 κlantXderivedJglucomannanslJSourcesWJpreparationJmethodsWJstructuralJfeaturesWJandJbiologicalJ
propertiesYJTrendskinkFoodkSciencekandkTechnologyWJ2020WJkkWJcbcXcch 15.3 12

77 StructuralJuharacterizationJandJuhainJuonformationJofJWaterXSolubleJ˛†XylucanJfromJWildYJJournalk
ofkAgriculturalkandkFoodkChemistryWJ2019WJhiWJcdgdbXcdgdi 5.7 12

76 ShortXchainJfattyJacidJprofilesJfromJflaxseedJdietaryJfibresJafterJinJvitroJfermentationJofJpigJcolonicJ
digestalJStructureâ��functionJrelationshipYJBioactivekCarbohydrateskandkDietarykFibreWJ2015WJhWJhdXhj 3.4 12

75 viverseJeffectsJofJrutinJandJquercetinJonJtheJpastingWJrheologicalJandJstructuralJpropertiesJofJ
TartaryJbuckwheatJstarchYJFoodkChemistryWJ2021WJeegWJcdiggh 8.5 12

74 RheologicalJpropertiesJandJstabilizingJeffectsJofJhighXtemperatureJextractedJflaxseedJgumJonJ
oilawaterJemulsionJsystemsYJFoodkHydrocolloidsWJ2021WJccdWJcbhdjk 10.6 12

73
ualibrationJofJpreXequilibriumJzxX®κMwJandJitsJapplicationJtoJtheJrapidJdeterminationJofJfreeJ
analytesJinJbiologicalJfluidsYJJournalkofkChromatographykB:kAnalyticalkTechnologieskinkthekBiomedicalk
andkLifekSciencesWJ2015WJkjbWJdjXee

3.2 11

72 –nhibitorJorJpromoterqJTheJperformanceJofJpolysaccharidesJfromJyanodermaJlucidumJonJhumanJ
tumorJcellsJwithJdifferentJpgeJstatusesYJFoodkandkFunctionWJ2016WJiWJcjidXg 6.1 11

71 StudyJofJconformationalJpropertiesJofJcerealJ˛†XglucansJbyJcomputerJmodelingYJFoodkHydrocolloidsWJ
2012WJdhWJeiiXejd 10.6 11

70 vietaryJxiberJ2009WJekkXffj 11

69 –mpactJofJdietaryJfibreJonJinJvitroJdigestibilityJofJmodifiedJtapiocaJstarchlJviscosityJeffectYJBioactivek
CarbohydrateskandkDietarykFibreWJ2018WJcgWJdXcc 3.4 10

68 StructuralJcharacterisationJofJgalactoXoligosaccharidesJSV–TsyβSâ�¢TJsythesizedJbyJ
transgalactosylationJofJlactoseYJBioactivekCarbohydrateskandkDietarykFibreWJ2018WJcfWJeeXej 3.4 10

67 Structureâ��prebioticJpropertiesJrelationshipJforJ˛–XvXglucanJfromJ®euconostocJcitreumJS dfYbbdYJ
FoodkHydrocolloidsWJ2016WJgiWJdfhXdgd 10.6 10

66 κurpleJSweetJκotatoJwxtractJextendsJlifespanJbyJactivatingJautophagyJpathwayJinJmaleJvrosophilaJ
melanogasterYJExperimentalkGerontologyWJ2021WJcffWJcccckb 4.5 10

65 wffectsJofJpigJcolonicJdigestaJandJdietaryJfibresJonJinJvitroJmicrobialJfermentationJprofilesYJ
BioactivekCarbohydrateskandkDietarykFibreWJ2013WJcWJcdbXceb 3.4 9

64 xunctionalJκropertiesJofJvietaryJxiberJ2011WJgciXgdg 9

63 –nsightsJintoJtheJstructureXbioactivityJrelationshipsJofJmarineJsulfatedJpolysaccharideslJsJreviewYJ
FoodkHydrocolloidsWJ2022WJcdeWJcbibfk 10.6 9
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62 uomparisonJofJquercetinJandJrutinJinhibitoryJinfluenceJonJTartaryJbuckwheatJstarchJdigestionJinJ
vitroJandJtheirJdifferencesJinJbindingJsitesJwithJtheJdigestiveJenzymeYJFoodkChemistryWJ2022WJehiWJcebihd8.5 9

61 StructureJfeaturesJofJtheJintracellularJpolysaccharideJfromJyanodermaJlucidumJandJtheJirrelativeJ
immuneXanticancerJactivitiesJofJy®κsYJBioactivekCarbohydrateskandkDietarykFibreWJ2016WJjWJfeXgb 3.4 8

60 κhysicochemicalJevaluationJofJfenugreekJgumJandJextrusionJmodifiedJfenugreekJgumJandJeffectsJ
onJstarchJdegradationJinJbreadYJBioactivekCarbohydrateskandkDietarykFibreWJ2014WJfWJcihXcje 3.4 8

59 UnderstandingJuarbohydrateJsnalysisJ2005WJ 8

58 xourierJTransformJ–nfraredJSpectroscopyJSxT–RTJforJuarbohydrateJsnalysisYJSpringerkBriefskink
MolecularkScienceWJ2018WJhkXic 0.6 8

57 StructuralJcharacterizationJandJconformationalJpropertiesJofJaJpolysaccharideJisolatedJfromJ
vendrobiumJnobileJ®indlYYJFoodkHydrocolloidsWJ2020WJkjWJcbfkbf 10.6 8

56 uordycepsJsinensislJsntiXfibroticJandJinflammatoryJeffectsJofJaJculturedJpolysaccharideJextractYJ
BioactivekCarbohydrateskandkDietarykFibreWJ2018WJcfWJdXj 3.4 8

55 αewJstudiesJonJgumJghattiJSsnogeissuslatifoliaTJpartJhlJκhysicochemicalJcharacteristicsJofJtheJ
proteinJmoietyJofJgumJghattiYJFoodkHydrocolloidsWJ2015WJffWJdeiXdfe 10.6 7

54 StudyJofJtheJmechanismJofJformationJofJhyaluronanJputtyJatJpzJdYglJpartJ––XXtheoreticalJanalysisYJ
CarbohydratekPolymersWJ2013WJkjWJchjeXj 10.3 7

53 SeedJcoatJmucilageslJStructuralWJfunctionalabioactiveJpropertiesWJandJgeneticJinformationYJ
ComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyWJ2021WJdbWJdgefXdggk 16.4 7

52 TheJprotectiveJeffectsJagainstJcyclophosphamideJSuTXTXinducedJimmunosuppressionJofJthreeJ
glucomannansYJFoodkHydrocolloidsWJ2020WJcbbWJcbgffg 10.6 7

51 StudiesJonJβXacetylXglucomannansJfromJsmorphophallusJspecieslJuomparisonJofJfineJstructureYJ
FoodkHydrocolloidsWJ2020WJcbbWJcbgekc 10.6 7

50 sJpolysaccharideJfromJnaturalJuordycepsJsinensisJregulatesJtheJintestinalJimmunityJandJgutJ
microbiotaJinJmiceJwithJcyclophosphamideXinducedJintestinalJinjuryYJFoodkandkFunctionWJ2021WJcdWJhdicXhdjd6.1 7

49 sJmolecularJmodelingJapproachJtoJunderstandJtheJstructureJandJconformationJrelationshipJofJ
SylcpsTXylanYJCarbohydratekPolymersWJ2015WJcefWJcigXjc 10.3 6

48 xunctionalJcharacteristicsJofJstarchesJfromJtheJrootJofJuynanchumJauriculatumJRoyleJexJWightJ
grownJinJuhinaYJCarbohydratekPolymersWJ2012WJjjWJghjXgig 10.3 6

47
uomparativeJstudyJonJglucomannansJwithJdifferentJstructuralJcharacteristicslJxunctionalJpropertiesJ
andJintestinalJproductionJofJshortJchainJfattyJacidsYJInternationalkJournalkofkBiologicalk
MacromoleculesWJ2020WJchfWJjdhXjeg

7.9 6

46 sntioxidantJhydrocolloidsJfromJherbJyraptopetalumJparaguayenseJleavesJshowJantiXcolonJcancerJ
cellsJandJantiXneuroinflammatoryJpotentialsYJFoodkHydrocolloidsWJ2017WJieWJgcXgk 10.6 5

45 wffectsJofJsolubleJdietaryJfibersJonJtheJviscosityJpropertyJandJdigestionJkineticsJofJcornJstarchJ
digestaYJFoodkChemistryWJ2021WJeejWJcdijdg 8.5 5
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44 tetaXylucansJandJTheirJverivativesJ2018WJkkXcfc 4

43 ulassicalJMethodsJforJxoodJuarbohydrateJsnalysisJ2014WJdjfXdkk 4

42 uarbanilationJofJcerealJbetaXglucansJforJmolecularJweightJdeterminationJandJconformationalJ
studiesYJCarbohydratekResearchWJ2007WJefdWJcfefXfc 2.9 4

41 UnderstandingJtheJκhysicalJκropertiesJofJxoodJκolysaccharidesJ2005WJ 4

40 RosemaryJextractJreversesJoxidativeJstressJthroughJactivationJofJαrfdJsignalingJpathwayJinJ
hamstersJfedJonJhighJfatJdietJandJzepydJcellsYJJournalkofkFunctionalkFoodsWJ2020WJifWJcbfceh 5.1 4

39 tiofabricationWJstructureJandJcharacterizationJofJanJamylopectinXbasedJcyclicJglucanYJFoodkandk
FunctionWJ2020WJccWJdgfeXdggf 6.1 3

38 κurpleJsweetJpotatoJextractJmaintainsJintestinalJhomeostasisJandJextendJlifespanJthroughJ
increasingJautophagyJinJfemaleJvrosophilaJmelanogasterYJJournalkofkFoodkBiochemistryWJ2021WJfgWJecejhc3.3 3

37 MethodologyJforJStructuralJsnalysisJofJκolysaccharidesYJSpringerkBriefskinkMolecularkScienceWJ2018WJ 0.6 3

36 κsylliumJκolysaccharideJ2018WJekgXffe 2

35
wffectJofJmilledJflaxseedJandJstorageJconditionsJonJsensoryJpropertiesJandJselectedJbioactiveJ
compoundsJinJbananaJandJcinnamonJmuffinsJusedJinJaJclinicalJtrialYJJournalkofkthekSciencekofkFoodk
andkAgricultureWJ2019WJkkWJjecXjfe

4.3 2

34 αaringeninJprolongsJlifespanJandJdelaysJagingJmediatedJbyJ––SJandJMsκ JinYJFoodkandkFunctionWJ
2021WJcdWJcdcdiXcdcfc 6.1 2

33 κolysaccharidesJxromJvendrobiumJβfficinalWJuordycepsJSinensisJandJyanodermalJStructuresJandJ
tioactivitiesYJSpecialkPublicationkykRoyalkSocietykofkChemistryWJ2014WJebeXecj 0.1 2

32 StructureWJulassificationJandJModificationJofJκolysaccharidesJ2021WJdbfXdck 2

31 vifferentJthermalJtreatmentsJofJhighlandJbarleyJkernelJaffectJitsJflourJphysicochemicalJpropertiesJ
byJstructuralJmodificationJofJstarchJandJproteinYYJFoodkChemistryWJ2022WJejiWJcedjeg 8.5 2

30 sntimicrobialJandJantioxidantJfilmsJformedJbyJbacterialJcelluloseWJchitosanJandJteaJpolyphenolJâ��J
ShelfJlifeJextensionJofJgrassJcarpYJFoodkPackagingkandkShelfkLifeWJ2022WJeeWJcbbjhh 8.2 2

29 ReuteransucraseXcatalyticJkineticJmodelingJandJfunctionalJcharacteristicsJforJnovelJprebioticJ
glucoXoligomersYJFoodkandkFunctionWJ2020WJccWJibeiXibfi 6.1 1

28 uordycepsJκolysaccharidesJ2018WJcfeXdbf 1

27 ylucomannansJxromJvendrobiumJofficinaleJandJsloeJ2018WJdkgXefi 1
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26 uerealJtetaXylucanJ2018WJffgXfjd 1

25 uhapterJccl˛†XylucansYJRSCkPolymerkChemistrykSeriesWJ2011WJeckXefg 1.3 1

24 vetectionJandJveterminationJofJκolysaccharidesJinJxoodsJ2006WJhigXicd 1

23 UnderstandingJtheJuonformationJofJκolysaccharidesJ2005WJ 1

22 StabilityJandJbioaccessibilityJimprovementJofJcapsorubinJusingJbovineJserumJalbuminXdextranXgallicJ
acidJandJsodiumJalginateYJInternationalkJournalkofkBiologicalkMacromoleculesWJ2021WJcjdWJcehdXceib 7.9 1

21 βtherJemergingJgumslJxlaxseedJgumWJyellowJmustardJgumWJandJpsylliumJgumsJ2021WJgkiXhdf 1

20 cvJPJdvJandJSolidXStateJαMRYJSpringerkBriefskinkMolecularkScienceWJ2018WJgeXhe 0.6 1

19 ylucomannanJfromJyelJκromotesJ–ntestinalJStemJuellXMediatedJwpithelialJRegenerationJviaJtheJ
Wnta˛†XuateninJκathwayYJJournalkofkAgriculturalkandkFoodkChemistryWJ2021WJhkWJcbgjcXcbgkc 5.7 1

18 xermentationJmodelsJofJdietaryJfibreJinJvitroJandJinJvivoJXJsJreviewYJFoodkHydrocolloidsWJ2022WJcbihjg 10.6 1

17 SprayXdryingJmicroencapsulationJofJcitralJwithJsoyJproteinXsoyJpolysaccharideJMaillardJreactionJ
productslJStabilityJandJreleaseJcharacteristicsYJFoodkHydrocolloidsWJ2022WJcbijfd 10.6 1

16 yraftedJferulicJacidJdoseXdependentlyJenhancedJtheJapparentJviscosityJandJantioxidantJactivitiesJofJ
arabinoxylanYJFoodkHydrocolloidsWJ2022WJcdjWJcbiggi 10.6 0

15 –mmunomodulatoryJandJantivirusJactivitiesJofJbioactiveJpolysaccharidesJandJstructureXfunctionJ
relationshipYJBioactivekCarbohydrateskandkDietarykFibreWJ2022WJdiWJcbbebc 3.4 0

14 κectinJtioactivityJ2020WJchgXcjj 0

13 xractionsJfromJnaturalJuordycepsJsinensisJalleviatedJintestinalJinjuryJinJcyclophosphamideXinducedJ
miceYJBioactivekCarbohydrateskandkDietarykFibreWJ2021WJdhWJcbbdic 3.4 0

12 uomparisonJofJsynergisticJinteractionsJofJyellowJmustardJgumJwithJlocustJbeanJgumJorJ
˛”XcarrageenanUUYJFoodkHydrocolloidsWJ2022WJcbijbf 10.6 0

11 MethodologiesJforJStudyingJtioactiveJκolysaccharidesJ2018WJgcXki

10 βtherJzerbalJκolysaccharidesJ2018WJfjeXgdh

9 κartialJscidJzydrolysisJandJMolecularJvegradationYJSpringerkBriefskinkMolecularkScienceWJ2018WJeiXfe 0.6
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8 vetailedJwxperimentalJκroceduresYJSpringerkBriefskinkMolecularkScienceWJ2018WJieXik 0.6

7 vendronanJ2021WJgikXgkh

6 Ms®v–XTβxXMSJforJκolysaccharidesJsnalysisYJSpringerkBriefskinkMolecularkScienceWJ2018WJhgXhj 0.6

5 StrategiesJforJStructuralJuharacterizationJofJκolysaccharidesYJSpringerkBriefskinkMolecularkScienceWJ
2018WJcXi 0.6

4 κolysaccharideJwxtractionJandJxractionationYJSpringerkBriefskinkMolecularkScienceWJ2018WJkXci 0.6

3 MolecularJWeightJvistributionJandJuonformationalJκropertiesJofJκolysaccharidesYJSpringerkBriefskink
MolecularkScienceWJ2018WJckXdi 0.6

2 MonosaccharideJuompositionJsnalysisYJSpringerkBriefskinkMolecularkScienceWJ2018WJdkXeh 0.6

1 ®inkageJκatternJsnalysisYJSpringerkBriefskinkMolecularkScienceWJ2018WJfgXgc 0.6
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