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119 PurificationZMcompositionManalysisMandMantioxidantMactivityMofMaMpolysaccharideMfromMtheMfruitingM
bodiesMofMyanodermaMatrum]MFoodiChemistryZM2008ZMcbiZMdec[dfc 8.5 448

118 κicrowave[assistedMextractionMusedMforMtheMisolationMofMtotalMtriterpenoidMsaponinsMfromM
yanodermaMatrum]MJournaliofiFoodiEngineeringZM2007ZMjcZMchd[cib 6 230

117 Ultrasonic[assistedMextractionZMantimicrobialMandMantioxidantMactivitiesMofMuyclocaryaMpaliurusM
Utatal]VM–ljinskajaMpolysaccharides]MCarbohydrateiPolymersZM2012ZMjkZMcii[jf 10.3 169

116
QualityMcontrolMandMoriginalMdiscriminationMofMyanodermaMlucidumMbasedMonMhigh[performanceM
liquidMchromatographicMfingerprintsMandMcombinedMchemometricsMmethods]MAnalyticaiChimicaiActaZM
2008ZMhdeZMcfh[gh

6.6 141

115 scetylationMandMcarboxymethylationMofMtheMpolysaccharideMfromMyanodermaMatrumMandMtheirM
antioxidantMandMimmunomodulatingMactivities]MFoodiChemistryZM2014ZMcghZMdik[jj 8.5 121

114 veterminationMofMmulti[pesticideMresiduesMinMgreenMteaMwithMaMmodifiedMQuwuhwRSMprotocolMcoupledM
toMzPαu[κSaκS]MFoodiChemistryZM2019ZMdigZMdgg[dhf 8.5 102

113 SulfatedMmodificationMofMtheMpolysaccharidesMfromMyanodermaMatrumMandMtheirMantioxidantMandM
immunomodulatingMactivities]MFoodiChemistryZM2015ZMcjhZMdec[j 8.5 91

112 StructuralMcharacterisationMofMaMnovelMbioactiveMpolysaccharideMfromMyanodermaMatrum]M
CarbohydrateiPolymersZM2012ZMjjZMcbfi[cbgf 10.3 88

111 viscriminationMofMyanodermaMlucidumMaccordingMtoMgeographicalMoriginMwithMnearMinfraredMdiffuseM
reflectanceMspectroscopyMandMpatternMrecognitionMtechniques]MAnalyticaiChimicaiActaZM2008ZMhcjZMcdc[eb 6.6 84

110 PectinMfromMsbelmoschusMesculentuslMoptimizationMofMextractionMandMrheologicalMproperties]M
InternationaliJournaliofiBiologicaliMacromoleculesZM2014ZMibZMfkj[gbg 7.9 81

109 TheManalysisMofMtransMfattyMacidMprofilesMinMdeepMfryingMpalmMoilMandMchickenMfilletsMwithManMimprovedM
gasMchromatographyMmethod]MFoodiControlZM2014ZMffZMckc[cki 6.2 69

108 ReactiveMoxygenMspeciesMelicitMapoptosisMbyMconcurrentlyMdisruptingMtopoisomeraseM––MandM
vNs[dependentMproteinMkinase]MMoleculariPharmacologyZM2005ZMhjZMkje[kf 4.3 68

107 QuantificationMofMtotalMpolysaccharidesMandMtriterpenoidsMinMyanodermaMlucidumMandMyanodermaM
atrumMbyMnearMinfraredMspectroscopyMandMchemometrics]MFoodiChemistryZM2012ZMcegZMdhj[dig 8.5 66

106
wnhancementMofMcyclophosphamide[inducedMantitumorMeffectMbyMaMnovelMpolysaccharideMfromM
yanodermaMatrumMinMsarcomaMcjb[bearingMmice]MJournaliofiAgriculturaliandiFoodiChemistryZM2011ZM
gkZMeibi[ch

5.7 63

105 vevelopmentMofMaMchromatographicMfingerprintMforMtheMchloroformMextractsMofMyanodermaMlucidumM
byMzPαuMandMαu[κS]MJournaliofiPharmaceuticaliandiBiomedicaliAnalysisZM2008ZMfiZMfhk[ii 3.5 63

104 yanodermaMatrumMpolysaccharideMinducesManti[tumorMactivityMviaMtheMmitochondrialMapoptoticM
pathwayMrelatedMtoMactivationMofMhostMimmuneMresponse]MJournaliofiCellulariBiochemistryZM2011ZMccdZMjhb[ic4.7 59

103 zMNκRMcombinedMwithMchemometricsMforMtheMrapidMdetectionMofMadulterationMinMcamelliaMoils]MFoodi
ChemistryZM2018ZMdfdZMebj[ecg 8.5 55
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102 TwoMwater[solubleMpolysaccharidesMfromMmungMbeanMskinlMPhysicochemicalMcharacterizationZM
antioxidantMandMantibacterialMactivities]MFoodiHydrocolloidsZM2020ZMcbbZMcbgfcd 10.6 50

101
SulfatedMmodificationMenhancedMtheMantioxidantMactivityMofMκesonaMchinensisMtenthMpolysaccharideM
andMitsMprotectiveMeffectMonMcellularMoxidativeMstress]MInternationaliJournaliofiBiologicali
MacromoleculesZM2019ZMcehZMcbbb[cbbh

7.9 47

100 StructuralMcharacteristicsMandMfunctionalMpropertiesMofMsolubleMdietaryMfiberMfromMdefattedMriceMbranM
obtainedMthroughMTrichodermaMvirideMfermentation]MFoodiHydrocolloidsZM2019ZMkfZMfhj[fif 10.6 47

99 ReviewMofMtheMrelationshipsMamongMpolysaccharidesZMgutMmicrobiotaZMandMhumanMhealth]MFoodi
ResearchiInternationalZM2021ZMcfbZMcbkjgj 7 47

98 uomparisonMofMUpolyVphenolicMcompoundsMandMantioxidantMpropertiesMofMpomaceMextractsMfromMkiwiM
andMgrapeMjuice]MFoodiChemistryZM2019ZMdicZMfdg[fed 8.5 46

97 snalysisMofMtheMmonosaccharideMcompositionMofMpurifiedMpolysaccharidesMinMyanodermaMatrumMbyM
capillaryMgasMchromatography]MPhytochemicaliAnalysisZM2009ZMdbZMgbe[cb 3.4 45

96 PhysicochemicalMpropertiesMandMadsorptionMofMcholesterolMbyMokraMUsbelmoschusMesculentusVM
powder]MFoodiandiFunctionZM2015ZMhZMeidj[eh 6.1 44

95
SimultaneousMdeterminationMofMchMnucleosidesMandMnucleobasesMbyMhydrophilicMinteractionM
chromatographyMandMitsMapplicationMtoMtheMqualityMevaluationMofMyanoderma]MJournaliofiAgriculturali
andiFoodiChemistryZM2012ZMhbZMfdfe[gd

5.7 43

94
sMmajorMgreenMteaMcomponentZMU[V[epigallocatechin[e[gallateZMamelioratesMdoxorubicin[mediatedM
cardiotoxicityMinMcardiomyocytesMofMneonatalMrats]MJournaliofiAgriculturaliandiFoodiChemistryZM2010ZM
gjZMjkii[jd

5.7 42

93 κicrowaveMassistedMextractionMwithMthreeMmodificationsMonMstructuralMandMfunctionalMpropertiesMofM
solubleMdietaryMfibersMfromMgrapefruitMpeel]MFoodiHydrocolloidsZM2020ZMcbcZMcbggfk 10.6 39

92 yanodermaMatrumMpolysaccharideMimprovesMage[relatedMoxidativeMstressMandMimmuneMimpairmentMinM
mice]MJournaliofiAgriculturaliandiFoodiChemistryZM2012ZMhbZMcfce[j 5.7 38

91 snMeffectiveMmethodMforMdeproteinizationMofMbioactiveMpolysaccharidesMextractedMfromMlingzhiM
UyanodermaMatrumV]MFoodiScienceiandiBiotechnologyZM2012ZMdcZMckc[ckj 3 34

90 QuantitativeMdetectionMofMbinaryMandMternaryMadulterationMofMmincedMbeefMmeatMwithMporkMandMduckM
meatMbyMN–RMcombinedMwithMchemometrics]MFoodiControlZM2020ZMcceZMcbidbe 6.2 32

89 yanodermaMatrumMpolysaccharideMattenuatesMoxidativeMstressMinducedMbyMd[galactoseMinMmouseM
brain]MLifeiSciencesZM2011ZMjjZMice[j 6.8 32

88
yanodermaMspeciesMdiscriminationMbyMdual[modeMchromatographicMfingerprintinglMaMstudyMonM
stationaryMphaseMeffectsMinMhydrophilicMinteractionMchromatographyMandMreductionMofMsampleM
misclassificationMrateMbyMadditionalMuseMofMreversed[phaseMchromatography]MJournaliofi
ChromatographyiAZM2010ZMcdciZMcdgg[hg

4.5 32

87 yanodermaMatrumMpolysaccharideMprotectsMcardiomyocytesMagainstManoxiaareoxygenation[inducedM
oxidativeMstressMbyMmitochondrialMpathway]MJournaliofiCellulariBiochemistryZM2010ZMccbZMckc[dbb 4.7 30

86 PredictionMofMfattyMacidMcompositionMinMcamelliaMoilMbyMzMNκRMcombinedMwithMPαSMregression]MFoodi
ChemistryZM2019ZMdikZMeek[efh 8.5 28

85 wvaluationMofMtheMprotectiveMeffectsMofMyanodermaMatrumMpolysaccharideMonMacrylamide[inducedM
injuryMinMsmallMintestineMtissueMofMrats]MFoodiandiFunctionZM2019ZMcbZMgjhe[gjid 6.1 25
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84
ProtectiveMeffectsMofMaMyanodermaMatrumMpolysaccharideMagainstMacrylamideMinducedMoxidativeM
damageMviaMaMmitochondriaMmediatedMintrinsicMapoptoticMpathwayMinM–wu[hMcells]MFoodiandiFunctionZM
2018ZMkZMccee[ccfe

6.1 25

83 PhysicalMqualityMandMinMvitroMstarchMdigestibilityMofMbiscuitsMasMaffectedMbyMadditionMofMsolubleMdietaryM
fiberMfromMdefattedMriceMbran]MFoodiHydrocolloidsZM2020ZMkkZMcbgefk 10.6 24

82 RecoveryMofMdietaryMfiberMandMpolyphenolMfromMgrapeMjuiceMpomaceMandMevaluationMofMtheirM
functionalMpropertiesMandMpolyphenolMcompositions]MFoodiandiFunctionZM2017ZMjZMefc[egc 6.1 23

81 zMNκRMcombinedMwithMPαSMforMtheMrapidMdeterminationMofMsqualeneMandMsterolsMinMvegetableMoils]M
FoodiChemistryZM2019ZMdjiZMfh[gf 8.5 23

80 yanodermaMatrumMpolysaccharideMamelioratesMintestinalMmucosalMdysfunctionMassociatedMwithM
autophagyMinMimmunosuppressedMmice]MFoodiandiChemicaliToxicologyZM2020ZMcejZMcccdff 4.7 23

79
uyclocaryaMpaliurusMpolysaccharideMalleviatesMliverMinflammationMinMmiceMviaMbeneficialMregulationMofM
gutMmicrobiotaMandMTαRfaκsPKMsignalingMpathways]MInternationaliJournaliofiBiologicali
MacromoleculesZM2020ZMchbZMchf[cif

7.9 23

78 vifferentiatedMuaco[d´ cellMmodelsMinMfood[intestineMinteractionMstudylMuurrentMapplicationsMandM
futureMtrends]MTrendsiiniFoodiScienceiandiTechnologyZM2021ZMcbiZMfgg[fhg 15.3 23

77 StudyMonMdiscriminationMofMwhiteMteaMandMalbinoMteaMbasedMonMnear[infraredMspectroscopyMandM
chemometrics]MJournaliofitheiScienceiofiFoodiandiAgricultureZM2014ZMkfZMcbdh[ee 4.3 22

76 smeliorativeMeffectMofMuyclocaryaMpaliurusMpolysaccharidesMagainstMcarbonMtetrachlorideMinducedM
oxidativeMstressMinMliverMandMkidneyMofMmice]MFoodiandiChemicaliToxicologyZM2020ZMcegZMcccbcf 4.7 22

75 –mmunomodulatoryMactivitiesMofMsulfatedMuyclocaryaMpaliurusMpolysaccharidesMwithMdifferentM
degreesMofMsubstitutionMonMmouseMspleenMlymphocytes]MJournaliofiFunctionaliFoodsZM2020ZMhfZMcbeibh 5.1 18

74
PhysicochemicalMandMfunctionalMpropertiesMofMaMwater[solubleMpolysaccharideMextractedMfromMκungM
beanMUVignaMradiateMα]VMandMitsMantioxidantMactivity]MInternationaliJournaliofiBiologicali
MacromoleculesZM2019ZMcejZMjif[jjb

7.9 17

73 wffectsMofMfermentationMonMtheMstructuralMcharacteristicsMandMinMvitroMbindingMcapacityMofMsolubleM
dietaryMfiberMfromMteaMresidues]MLWTiyiFoodiScienceiandiTechnologyZM2020ZMcecZMcbkjcj 5.4 16

72 uompositionMofMboundMpolyphenolsMfromMcarrotMdietaryMfiberMandMitsMinMvivoMandMinMvitroMantioxidantM
activity]MFoodiChemistryZM2021ZMeekZMcdijik 8.5 16

71
TheMwater[solubleMnon[starchMpolysaccharidesMfromMnaturalMresourcesMagainstMexcessiveMoxidativeM
stresslMsMpotentialMhealth[promotingMeffectMandMitsMmechanisms]MInternationaliJournaliofiBiologicali
MacromoleculesZM2021ZMcicZMedb[eeb

7.9 16

70 uomparisonMofMxuransMxormationMandMVolatileMsldehydesMProfilesMofMxourMvifferentMVegetableMOilsM
vuringMThermalMOxidation]MJournaliofiFoodiScienceZM2019ZMjfZMckhh[ckij 3.4 15

69
κesonaMchinensisMtenthMpolysaccharidesMprotectMagainstMoxidativeMstressMandMimmunosuppressionM
inMcyclophosphamide[treatedMmiceMviaMκsPKsMsignalMtransductionMpathways]MInternationaliJournaliofi
BiologicaliMacromoleculesZM2020ZMcgdZMihh[iif

7.9 15

68
RegulatoryMeffectsMofMyanodermaMatrumMpolysaccharidesMonMαPS[inducedMinflammatoryM
macrophagesMmodelMandMintestinal[likeMuaco[damacrophagesMco[cultureMinflammationMmodel]MFoodi
andiChemicaliToxicologyZM2020ZMcfbZMcccedc

4.7 15

67
sMyanodermaMatrumMpolysaccharideMalleviatedMvSS[inducedMulcerativeMcolitisMbyMprotectingMtheM
apoptosisaautophagy[regulatedMphysicalMbarrierMandMtheMvu[relatedMimmuneMbarrier]MFoodiandi
FunctionZM2020ZMccZMcbhkb[cbhkk

6.1 15
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66 –dentificationMofMpivotalMcomponentsMonMtheMantioxidantMactivityMofMpolysaccharideMextractMfromM
yanodermaMatrum]MBioactiveiCarbohydratesiandiDietaryiFibreZM2016ZMiZMk[cj 3.4 15

65 ProtectiveMeffectMofMyanodermaMatrumMpolysaccharideMonMacrolein[inducedMmacrophageMinjuryMviaM
autophagy[dependentMapoptosisMpathway]MFoodiandiChemicaliToxicologyZM2019ZMceeZMccbigi 4.7 14

64 sntioxidantsM–nhibitMxormationMofMe[κonochloropropane[cZd[diolMwstersMinMκodelMReactions]MJournali
ofiAgriculturaliandiFoodiChemistryZM2015ZMheZMkjgb[f 5.7 14

63 wffectsMofMκesonaMchinensisMpolysaccharideMonMtheMthermostabilityZMgellingMpropertiesZMandM
molecularMforcesMofMwheyMproteinMisolateMgels]MCarbohydrateiPolymersZM2020ZMdfdZMcchfdf 10.3 14

62 ReleaseMandMmetabolismMofMboundMpolyphenolsMfromMcarrotMdietaryMfiberMandMtheirMpotentialMactivityM
inMinMvitroMdigestionMandMcolonicMfermentation]MFoodiandiFunctionZM2020ZMccZMhhgd[hhhg 6.1 14

61 TheMeffectMofMboundMpolyphenolsMonMtheMfermentationMandMantioxidantMpropertiesMofMcarrotMdietaryM
fiberMinMvivoMandMinMvitro]MFoodiandiFunctionZM2020ZMccZMifj[igj 6.1 14

60 sntioxidantZM˛–[amylaseMandM˛–[glucosidaseMinhibitoryMactivitiesMofMboundMpolyphenolsMextractedMfromM
mungMbeanMskinMdietaryMfiber]MLWTiyiFoodiScienceiandiTechnologyZM2020ZMcedZMcbkkfe 5.4 14

59
wffectMofMtlueberryMsnthocyanin[RichMwxtractsMonMPeripheralMandMzippocampalMsntioxidantM
vefensivenesslMTheMsnalysisMofMtheMSerumMxattyMscidMSpeciesMandMyutMκicrobiotaMProfile]MJournaliofi
AgriculturaliandiFoodiChemistryZM2021ZMhkZMehgj[ehhh

5.7 14

58 κungMteanMProteinMzydrolysatesMProtectMκouseMαiverMuellMαineMNctc[cfhkMuellMfromMzydrogenM
Peroxide[–nducedMuellM–njury]MFoodsZM2019ZMkZM 4.9 13

57 –ndirectlyMstimulationMofMvusMbyMyanodermaMatrumMpolysaccharideMinMintestinal[likeMuaco[davusM
co[cultureMmodelMbasedMonMRNs[seq]MJournaliofiFunctionaliFoodsZM2020ZMhiZMcbejgb 5.1 12

56 sdulterationMdetectionMofMcornMoilZMrapeseedMoilMandMsunflowerMoilMinMcamelliaMoilMbyMinMsituMdiffuseM
reflectanceMnear[infraredMspectroscopyMandMchemometrics]MFoodiControlZM2021ZMcdcZMcbigii 6.2 12

55 uyclocaryaMpaliurusMpolysaccharideMimprovesMmetabolicMfunctionMofMgutMmicrobiotaMbyMregulatingM
short[chainMfattyMacidsMandMgutMmicrobiotaMcomposition]MFoodiResearchiInternationalZM2021ZMcfcZMccbcck 7 12

54 SystematicMreviewMonMmodificationMmethodsMofMdietaryMfiber]MFoodiHydrocolloidsZM2021ZMcckZMcbhjid 10.6 12

53 uopper[uomplexedMzydrogenMSulfideMinMWinelMκeasurementMbyMyasMvetectionMTubesMandM
uomparisonMofMReleaseMspproaches]MAmericaniJournaliofiEnologyiandiViticultureZM2017ZMhjZMkc[kk 2.2 11

52 –nfluenceMofMdifferentMcookingMmethodsMonMtheMnutritionalMandMpotentiallyMharmfulMcomponentsMofM
peanuts]MFoodiChemistryZM2020ZMechZMcdhdhk 8.5 10

51 f[zydroxy[d[nonenalMinMfoodMproductslMsMreviewMofMtheMtoxicityZMoccurrenceZMmitigationMstrategiesM
andManalysisMmethods]MTrendsiiniFoodiScienceiandiTechnologyZM2020ZMkhZMcjj[ckj 15.3 10

50
uomparisonMofMstructuralZMfunctionalMandMinMvitroMdigestionMpropertiesMofMbreadMincorporatedMwithM
grapefruitMpeelMsolubleMdietaryMfibersMpreparedMbyMthreeMmicrowave[assistedMmodifications]MFoodi
andiFunctionZM2020ZMccZMhfgj[hfhh

6.1 9

49 uomparativeMstudyMofMtheMoxidationMofMcold[pressedMandMcommercialMrefinedMcamelliaMoilMduringM
storageMwithMzMandMPMNκRMspectroscopy]MFoodiChemistryZM2020ZMedcZMcdhhfb 8.5 9

(2020-2016)
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48 uombinedMapplicationMofMgallateMesterMandM˛–[tocopherolMinMoil[in[waterMemulsionlMTheirMdistributionM
andMantioxidantMefficiency]MJournaliofiDispersioniScienceiandiTechnologyZM2020ZMfcZMkbk[kci 1.5 9

47 uomparisonMofMchemicalMandMfattyMacidMcompositionMofMgreenMcoffeeMbeanMUuoffeaMarabicaMα]VMfromM
differentMgeographicalMorigins]MLWTiyiFoodiScienceiandiTechnologyZM2021ZMcfbZMccbjbd 5.4 8

46 xastMquantificationMofMtotalMvolatileMbasicMnitrogenMUTVt[NVMcontentMinMbeefMandMporkMbyM
near[infraredMspectroscopylMuomparisonMofMSVRMandMPαSMmodel]MMeatiScienceZM2021ZMcjbZMcbjggk 6.4 8

45
SulfationMmodificationMenhancesMtheMintestinalMregulationMofMpolysaccharidesMinM
cyclophosphamide[treatedMmiceMrestoringMintestinalMmucosalMbarrierMfunctionMandMmodulatingMgutM
microbiota]MFoodiandiFunctionZM2021ZM

6.1 7

44
OptimizationMandMidentificationMofMnon[extractableMpolyphenolsMinMtheMdietaryMfiberMofMjackfruitM
UsrtocarpusMheterophyllusMαam]VMpulpMreleasedMbyMalkalineZMacidMandMenzymaticMhydrolysislMuontentZM
compositionMandMantioxidantMactivities]MLWTiyiFoodiScienceiandiTechnologyZM2021ZMcejZMccbfbb

5.4 7

43 TheMprotectiveMeffectsMofMtheMyanodermaMatrumMpolysaccharideMagainstMacrylamide[inducedM
inflammationMandMoxidativeMdamageMinMrats]MFoodiandiFunctionZM2021ZMcdZMeki[fbi 6.1 7

42 uharacteristicsMandMcatalyticMbehaviorMofMdifferentMplatinumMsupportedMcatalystsMinMtheMselectiveM
hydrogenationMofMsoybeanMoil]MReactioniKineticsxiMechanismsiandiCatalysisZM2017ZMcddZMkcg[keb 1.6 6

41 TheMrecoveryZMcatabolismMandMpotentialMbioactivityMofMpolyphenolsMfromMcarrotMsubjectedMtoMinMvitroM
simulatedMdigestionMandMcolonicMfermentation]MFoodiResearchiInternationalZM2021ZMcfeZMccbdhe 7 6

40
κodificationMofMteaMresidueMdietaryMfiberMbyMhigh[temperatureMcookingMassistedMenzymaticMmethodlM
StructuralZMphysicochemicalMandMfunctionalMproperties]MLWTiyiFoodiScienceiandiTechnologyZM2021ZM
cfgZMcccecf

5.4 5

39 SulfatedMκesonaMchinensisMtenthMpolysaccharideMenhanceMtheMimmunomodulatoryMactivitiesMofM
cyclophosphamide[treatedMmice]MJournaliofiFunctionaliFoodsZM2021ZMihZMcbfedc 5.1 5

38 wffectMofMacidaalkaliMshiftingMonMfunctionZMgelationMpropertiesZMandMmicrostructureMofMκesonaM
chinensisMpolysaccharide[wheyMproteinMisolateMgels]MFoodiHydrocolloidsZM2021ZMcciZMcbhhkk 10.6 5

37 StructureZMfunctionMandMadvanceMapplicationMofMmicrowave[treatedMpolysaccharidelMsMreview]MTrendsi
iniFoodiScienceiandiTechnologyZM2022ZMcdeZMckj[dbk 15.3 5

36
veterminationMofMtheMPolarMuompoundsMinMVegetableMOilMbyMUltra[PerformanceMαiquidM
uhromatographyâ��Quadrupole[Time[of[xlight[κassMSpectrometryMwithMuhemometrics]MAnalyticali
LettersZM2019ZMgdZMfhg[fij

2.2 4

35 toundMPolyphenolsMfromM–nsolubleMvietaryMxiberMofMvefattedMRiceMtranMbyMSolid[StateMxermentationM
withMlMProfileZMsctivityZMandMReleaseMκechanism]MJournaliofiAgriculturaliandiFoodiChemistryZM2021ZMhkZMgbdh[gbek5.7 4

34 vietaryMpolysaccharideMfromMκungMbeanM[VignaMradiateMUαinn]VMWilczek]MskinMmodulatesMgutM
microbiotaMandMshort[chainMfattyMacidsMinMmice]MInternationaliJournaliofiFoodiScienceiandiTechnologyZ 3.8 4

33 xastMdeterminationMofMlipidMandMproteinMcontentMinMgreenMcoffeeMbeansMfromMdifferentMoriginsMusingM
N–RMspectroscopyMandMchemometrics]MJournaliofiFoodiCompositioniandiAnalysisZM2021ZMcbdZMcbfbgg 4.1 4

32
veterminationMofMPolysaccharideMzydrolyzatesMinMuhineseMzerbalMκedicineMbyM
Ultrazigh[PerformanceMαiquidMuhromatography[QuadrupoleMTime[of[xlightMκassMSpectrometryMandM
wvaporativeMαightMScatteringMvetection]MAnalyticaliLettersZM2018ZMgcZMcjdh[cjek

2.2 3

31
wnrichmentMofMyogurtMwithMcarrotMsolubleMdietaryMfiberMpreparedMbyMthreeMphysicalMmodifiedM
treatmentslMκicrostructureZMrheologyMandMstorageMstability]MInnovativeiFoodiScienceiandiEmergingi
TechnologiesZM2022ZMigZMcbdkbc

6.8 3
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30
SulfatedMmodificationMenhancesMtheMimmunomodulatoryMeffectMofMuyclocaryaMpaliurusM
polysaccharideMonMcyclophosphamide[inducedMimmunosuppressedMmiceMthroughMκyvjj[dependentM
κsPKaNx[˛”tMandMP–eK[sktMsignalingMpathways]MFoodiResearchiInternationalZM2021ZMcgbZMccbigh

7 3

29 vualMmodificationsMonMtheMgelatinizationZMtexturalZMandMmorphologyMpropertiesMofMpeaMstarchMbyM
sodiumMcarbonateMandMκesonaMchinensisMpolysaccharide]MFoodiHydrocolloidsZM2020ZMcbdZMcbghbc 10.6 3

28
uyanidin[e[[glucosideMandMitsMphenolicMmetabolitesMameliorateMintestinalMdiseasesMviaMmodulatingM
intestinalMmucosalMimmuneMsystemlMpotentialMmechanismsMandMtherapeuticMstrategies]MCriticali
ReviewsiiniFoodiScienceiandiNutritionZM2021ZMc[ck

11.5 3

27 scidaalkaliMshiftingMofMκesonaMchinensisMpolysaccharide[wheyMproteinMisolateMgelslMuharacterizationM
andMformationMmechanism]MFoodiChemistryZM2021ZMeggZMcdkhgb 8.5 3

26
–nteractionsMofMblueberryManthocyaninsMwithMwheyMproteinMisolateMandMbovineMserumMproteinlMuolorM
stabilityZMantioxidantMactivityZMinMvitroMsimulationZMandMproteinMfunctionality]MLWTiyiFoodiScienceiandi
TechnologyZM2021ZMcgdZMccddhk

5.4 3

25
κesonaMchinensisMtenthMpolysaccharidesMalleviateMvSS[inducedMulcerativeMcolitisMviaMinhibitingMofM
TαRfaκsPKaNx[˛”tMsignalingMpathwaysMandMmodulatingMintestinalMmicrobiota]MMoleculariNutritioni
andiFoodiResearchZddbbbfi

5.9 3

24 ProtectiveMwffectMofMPolysaccharideMonMscrolein[–nducedMspoptosisMandMsutophagicMxluxMinM–wu[hM
uells]]MFoodsZM2022ZMccZM 4.9 2

23 vryMheatMtreatmentMinducedMtheMgelatinizationZMrheologyMandMgelMpropertiesMchangesMofMchestnutM
starch]]MCurrentiResearchiiniFoodiScienceZM2022ZMgZMdj[ee 5.6 2

22 SynergisticMwffectsMofMuombinedMsnthocyaninMandMκetforminMTreatmentMforMzyperglycemiaMandM]]M
JournaliofiAgriculturaliandiFoodiChemistryZM2022ZM 5.7 2

21 veterminationMofMtheMOxidativeMStabilityMofMuamelliaMOilsMUsingMaMuhemometricsMToolMtasedMonMzM
NκRMSpectraMandM˛–[TocopherolMuontent]MAnalyticaliChemistryZM2020ZMkdZMked[kek 7.8 2

20 OvialogueOMbetweenMuaco[dMandMvusMregulatedMbyMyanodermaMatrumMpolysaccharideMinM
intestinal[likeMuaco[davusMco[cultureMmodel]MFoodiResearchiInternationalZM2021ZMcffZMccbecb 7 2

19 wffectMofMroastingMdurationMonMtheMsolubilityZMstructureZMandM–gw[bindingMcapacityMofMcashewMnutM
proteins]MInnovativeiFoodiScienceiandiEmergingiTechnologiesZM2021ZMhjZMcbdheg 6.8 2

18 κodificationMofMstarchMbyMpolysaccharidesMinMpastingZMrheologyZMtextureMandMinMvitroMdigestionlMsM
review]]MInternationaliJournaliofiBiologicaliMacromoleculesZM2022ZM 7.9 2
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paliurusMpolysaccharideMonMzO[inducedMoxidativeMdamageMinMαbdMcellsMthoughtMregulatingM
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16 scroleinMPromotesMsgingMandMOxidativeMStressMviaMtheMStressMResponseMxactorMvsx[chaxOXOMinM
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15 uhangesMinMpolysaccharidesMstructureMandMbioactivityMduringMtenthMstorage]]MCurrentiResearchiini
FoodiScienceZM2022ZMgZMekd[fbb 5.6 1

14
wffectsMofMsulfationMandMcarboxymethylationMonMuyclocaryaMpaliurusMpolysaccharideslM
PhysicochemicalMpropertiesZMantitumorMactivitiesMandMprotectionMagainstMcellularMoxidativeMstress]]M
InternationaliJournaliofiBiologicaliMacromoleculesZM2022ZMdbfZMcbe[ccg

7.9 1

13 –nvestigationMofMthermalMcontaminantsMinMcoffeeMbeansMinducedMbyMroastinglMsMkineticMmodelingM
approach]]MFoodiChemistryZM2022ZMeijZMcedbhe 8.5 1
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uombinedMmicrowaveMandMenzymaticMtreatmentMimproveMtheMreleaseMofMinsolubleMboundMphenolicM
compoundsMfromMtheMgrapefruitMpeelMinsolubleMdietaryMfiber]MLWTiyiFoodiScienceiandiTechnologyZM
2021ZMcfkZMccckbg

5.4 1

9 wffectMofMacidityMregulatorsMonMacrylamideMandMg[hydroxymethylfurfuralMformationMinMxrenchMfrieslM
TheMdualMroleMofMpzMandMacidMradicalMion]MFoodiChemistryZM2022ZMeicZMceccgf 8.5 1

8 zypoglycemicMbioactivityMofManthocyaninslMsMreviewMonMproposedMtargetsMandMpotentialMsignalingM
pathways]]MCriticaliReviewsiiniFoodiScienceiandiNutritionZM2022ZMc[cj 11.5 1

7 κetabonomicsMcombinedMwithMchSMrRNsMsequencingMtoMelucidateMtheMhypoglycemicMeffectMofM
dietaryMfiberMfromMteaMresidues]]MFoodiResearchiInternationalZM2022ZMcggZMccccdd 7 1

6
ReleaseMcharacteristicMandMmechanismMofMboundMpolyphenolsMfromMinsolubleMdietaryMfiberMofMnavelM
orangeMpeelMviaMmixedMsolid[stateMfermentationMwithMTrichodermaMreeseiMandMsspergillusMniger]MLWTi
yiFoodiScienceiandiTechnologyZM2022ZMchcZMcceeji

5.4 1

5 uurcumin[αoadedMpz[SensitiveMtiopolymerMzydrogelslMxabricationZMuharacterizationZMandMReleaseM
Properties]MACSiFoodiScienceiriTechnologyZM2022ZMdZMgcd[gdb 0

4 κechanismsMofMRsWdhf]iMmacrophagesMimmunomodulationMmediatedMbyMpolysaccharideMfromM
mungMbeanMskinMbasedMonMRNs[seqManalysis]]MFoodiResearchiInternationalZM2022ZMcgfZMcccbci 7 0

3 –mprovementMofMPropertiesMofMuhestnutMStarchMyelsMUsingMvualMwffectslMuombinationMofMtheMκesonaM
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