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Purification, composition analysis and antioxidant activity of a polysaccharide from the fruiting
bodies of Ganoderma atrum. Food Chemistry, 2008, 107, 231-241

Microwave-assisted extraction used for the isolation of total triterpenoid saponins from 6 10
Ganoderma atrum. Journal of Food Engineering, 2007, 81, 162-170 3
Ultrasonic-assisted extraction, antimicrobial and antioxidant activities of Cyclocarya paliurus
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Quality control and original discrimination of Ganoderma lucidum based on high-performance
liquid chromatographic fingerprints and combined chemometrics methods. Analytica Chimica Acta, 6.6 141
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Acetylation and carboxymethylation of the polysaccharide from Ganoderma atrum and their
antioxidant and immunomodulating activities. Food Chemistry, 2014, 156, 279-88
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to HPLC-MS/MS. Food Chemistry, 2019, 275, 255-264 S5 102

Sulfated modification of the polysaccharides from Ganoderma atrum and their antioxidant and
immunomodulating activities. Food Chemistry, 2015, 186, 231-8
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International Journal of Biological Macromolecules, 2014, 70, 498-505 79
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Enhancement of cyclophosphamide-induced antitumor effect by a novel polysaccharide from
Ganoderma atrum in sarcoma 180-bearing mice. Journal of Agricultural and Food Chemistry, 2011, 57 63
59, 3707-16

Development of a chromatographic fingerprint for the chloroform extracts of Ganoderma lucidum
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pathway related to activation of host immune response. Journal of Cellular Biochemistry, 2011, 112, 86011 59

H NMR combined with chemometrics for the rapid detection of adulteration in camellia oils. Food

Chemistry, 2018, 242, 308-315
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Two water-soluble polysaccharides from mung bean skin: Physicochemical characterization,
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Sulfated modification enhanced the antioxidant activity of Mesona chinensis Benth polysaccharide
and its protective effect on cellular oxidative stress. International Journal of Biological
Macromolecules, 2019, 136, 1000-1006

Structural characteristics and functional properties of soluble dietary fiber from defatted rice bran

100 ,btained through Trichoderma viride fermentation. Food Hydrocolloids, 2019, 94, 468-474
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Research International, 2021, 140, 109858
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oxidative stress by mitochondrial pathway. Journal of Cellular Biochemistry, 2010, 110, 191-200

Prediction of fatty acid composition in camellia oil by H NMR combined with PLS regression. Food
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Evaluation of the protective effects of Ganoderma atrum polysaccharide on acrylamide-induced

injury in small intestine tissue of rats. Food and Function, 2019, 10, 5863-5872




Y1 CHEN

Protective effects of a Ganoderma atrum polysaccharide against acrylamide induced oxidative
84 damage via a mitochondria mediated intrinsic apoptotic pathway in IEC-6 cells. Food and Function, 61 25
2018, 9, 1133-1143

Physical quality and in vitro starch digestibility of biscuits as affected by addition of soluble dietary
fiber from defatted rice bran. Food Hydrocolloids, 2020, 99, 105349

Recovery of dietary fiber and polyphenol from grape juice pomace and evaluation of their

82 functional properties and polyphenol compositions. Food and Function, 2017, 8, 341-351
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H NMR combined with PLS for the rapid determination of squalene and sterols in vegetable oils.
Food Chemistry, 2019, 287, 46-54

Ganoderma atrum polysaccharide ameliorates intestinal mucosal dysfunction associated with

80 autophagy in immunosuppressed mice. Food and Chemical Toxicology, 2020, 138, 111244 47 23

Cyclocarya paliurus polysaccharide alleviates liver inflammation in mice via beneficial regulation of
gut microbiota and TLR4/MAPK signaling pathways. /International Journal of Biological
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7 future trends. Trends in Food Science and Technology, 2021, 107, 455-465 >3 23
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Physicochemical and functional properties of a water-soluble polysaccharide extracted from Mung
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Comparison of Furans Formation and Volatile Aldehydes Profiles of Four Different Vegetable Oils L
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in cyclophosphamide-treated mice via MAPKs signal transduction pathways. /nternational Journal of
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68  macrophages model and intestinal-like Caco-2/macrophages co-culture inflammation model. Food 47 15
and Chemical Toxicology, 2020, 140, 111321
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Identification of pivotal components on the antioxidant activity of polysaccharide extract from
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Protective effect of Ganoderma atrum polysaccharide on acrolein-induced macrophage injury via
autophagy-dependent apoptosis pathway. Food and Chemical Toxicology, 2019, 133, 110757
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4 of Agricultural and Food Chemistry, 2015, 63, 9850-4 57 4

Effects of Mesona chinensis polysaccharide on the thermostability, gelling properties, and
molecular forces of whey protein isolate gels. Carbohydrate Polymers, 2020, 242, 116424

Release and metabolism of bound polyphenols from carrot dietary fiber and their potential activity

in in vitro digestion and colonic fermentation. Food and Function, 2020, 11, 6652-6665 61 14

The effect of bound polyphenols on the fermentation and antioxidant properties of carrot dietary
fiber in vivo and in vitro. Food and Function, 2020, 11, 748-758

Antioxidant, Bamylase and Hglucosidase inhibitory activities of bound polyphenols extracted from

60 mung bean skin dietary fiber. LWT - Food Science and Technology, 2020, 132, 109943 54 14

Effect of Blueberry Anthocyanin-Rich Extracts on Peripheral and Hippocampal Antioxidant
Defensiveness: The Analysis of the Serum Fatty Acid Species and Gut Microbiota Profile. Journal of
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Adulteration detection of corn oil, rapeseed oil and sunflower oil in camellia oil by in situ diffuse

reflectance near-infrared spectroscopy and chemometrics. Food Control, 2021, 121, 107577 62 12
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Cyclocarya paliurus polysaccharide improves metabolic function of gut microbiota by regulating
short-chain fatty acids and gut microbiota composition. Food Research International, 2021, 141, 110119

54  Systematic review on modification methods of dietary fiber. Food Hydrocolloids, 2021, 119, 106872 10.6 12

Copper-Complexed Hydrogen Sulfide in Wine: Measurement by Gas Detection Tubes and
Comparison of Release Approaches. American Journal of Enology and Viticulture, 2017, 68, 91-99
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52 peanuts. Food Chemistry, 2020, 316, 126269 85 10
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and analysis methods. Trends in Food Science and Technology, 2020, 96, 188-198
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and Function, 2020, 11, 6458-6466

Comparative study of the oxidation of cold-pressed and commercial refined camellia oil during

storage with H and P NMR spectroscopy. Food Chemistry, 2020, 321, 126640
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Combined application of gallate ester and Eocopherol in oil-in-water emulsion: Their distribution L
and antioxidant efficiency. Journal of Dispersion Science and Technology, 2020, 41, 909-917 59

Comparison of chemical and fatty acid composition of green coffee bean (Coffea arabica L.) from
different geographical origins. LWT - Food Science and Technology, 2021, 140, 110802

Fast quantification of total volatile basic nitrogen (TVB-N) content in beef and pork by
near-infrared spectroscopy: Comparison of SVR and PLS model. Meat Science, 2021, 180, 108559

Sulfation modification enhances the intestinal regulation of polysaccharides in

cyclophosphamide-treated mice restoring intestinal mucosal barrier function and modulating gut
microbiota. Food and Function, 2021,

Optimization and identification of non-extractable polyphenols in the dietary fiber of jackfruit
(Artocarpus heterophyllus Lam.) pulp released by alkaline, acid and enzymatic hydrolysis: Content, 54 7
composition and antioxidant activities. LWT - Food Science and Technology, 2021, 138, 110400

The protective effects of the Ganoderma atrum polysaccharide against acrylamide-induced

inflammation and oxidative damage in rats. Food and Function, 2021, 12, 397-407

Characteristics and catalytic behavior of different platinum supported catalysts in the selective
hydrogenation of soybean oil. Reaction Kinetics, Mechanisms and Catalysis, 2017, 122, 915-930

The recovery, catabolism and potential bioactivity of polyphenols from carrot subjected to in vitro

simulated digestion and colonic fermentation. Food Research International, 2021, 143, 110263

Modification of tea residue dietary fiber by high-temperature cooking assisted enzymatic method:
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Sulfated Mesona chinensis Benth polysaccharide enhance the immunomodulatory activities of
cyclophosphamide-treated mice. Journal of Functional Foods, 2021, 76, 104321
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Structure, function and advance application of microwave-treated polysaccharide: A review. Trends
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Determination of the Polar Compounds in Vegetable Qil by Ultra-Performance Liquid
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Bound Polyphenols from Insoluble Dietary Fiber of Defatted Rice Bran by Solid-State Fermentation
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Determination of Polysaccharide Hydrolyzates in Chinese Herbal Medicine by
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Enrichment of yogurt with carrot soluble dietary fiber prepared by three physical modified
treatments: Microstructure, rheology and storage stability. /nnovative Food Science and Emerging
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Effects of Hasein on the Absorption of Blueberry Anthocyanins and Metabolites in Rat Plasma
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