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31 A mini-review of chemical and biological properties of polysaccharides from Momordica charantia.
International Journal of Biological Macromolecules, 2016, 92, 246-253. 7.5 98

32 Differentiated Caco-2Â cell models in food-intestine interaction study: Current applications and future
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Carbohydrate Polymers, 2020, 230, 115650. 10.2 91
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37 Sulfated polysaccharides from Cyclocarya paliurus reduce H 2 O 2 -induced oxidative stress in
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38 Ethanol modified supercritical carbon dioxide extraction of flavonoids from Momordica charantia L.
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40 Effect of ultrasonic treatment on the physicochemical properties and antioxidant activities of
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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
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texture characteristics. International Journal of Biological Macromolecules, 2018, 107, 1591-1598. 7.5 72
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Physicochemical characterization, antioxidant activity of polysaccharides from Mesona chinensis
Benth and their protective effect on injured NCTC-1469 cells induced by H2O2. Carbohydrate Polymers,
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53 Systematic review on modification methods of dietary fiber. Food Hydrocolloids, 2021, 119, 106872. 10.7 65
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Effect of high-pressure microfluidization treatment on the physicochemical properties and
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4.3 62
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59 Protective effect of flavonoids from Cyclocarya paliurus leaves against carbon
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Mesona chinensis Benth polysaccharides protect against oxidative stress and immunosuppression in
cyclophosphamide-treated mice via MAPKs signal transduction pathways. International Journal of
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7.5 55

62 Separation of water-soluble polysaccharides from Cyclocarya paliurus by ultrafiltration process.
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64
Characterizations and hepatoprotective effect of polysaccharides from Mesona blumes against
tetrachloride-induced acute liver injury in mice. International Journal of Biological Macromolecules,
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7.5 52

65 Physicochemical characterization and immunomodulatory activity of sulfated Chinese yam
polysaccharide. International Journal of Biological Macromolecules, 2020, 165, 635-644. 7.5 52
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review. International Journal of Biological Macromolecules, 2021, 189, 53-64. 7.5 50

67 Effect of Mesona chinensis polysaccharide on the retrogradation properties of maize and waxy maize
starches during storage. Food Hydrocolloids, 2020, 101, 105538. 10.7 49

68
Preparation, characterization, antioxidant activity and protective effect against cellular oxidative
stress of phosphorylated polysaccharide from Cyclocarya paliurus. Food and Chemical Toxicology,
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3.6 49

69
Cyclocarya paliurus polysaccharide alleviates liver inflammation in mice via beneficial regulation of
gut microbiota and TLR4/MAPK signaling pathways. International Journal of Biological
Macromolecules, 2020, 160, 164-174.

7.5 49
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ultrasound/H2O2 process. Carbohydrate Polymers, 2011, 84, 255-261. 10.2 48

71 In vitro fermentation of the polysaccharides from Cyclocarya paliurus leaves by human fecal
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72 Enhancing the oxidative stability of food emulsions with rice dreg protein hydrolysate. Food
Research International, 2012, 48, 876-884. 6.2 46
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A <i>Ganoderma atrum</i> polysaccharide alleviated DSS-induced ulcerative colitis by protecting the
apoptosis/autophagy-regulated physical barrier and the DC-related immune barrier. Food and
Function, 2020, 11, 10690-10699.
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100
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6.2 24
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130 Cross-linked corn bran arabinoxylan improves the pasting, rheological, gelling properties of corn
starch and reduces its in vitro digestibility. Food Hydrocolloids, 2022, 126, 107440. 10.7 22
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3.3 21

135
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International Journal of Biological Macromolecules, 2022, 204, 103-115.

7.5 20

142 Metabonomics combined with 16S rRNA sequencing to elucidate the hypoglycemic effect of dietary
fiber from tea residues. Food Research International, 2022, 155, 111122. 6.2 20
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