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l Paper IF Citations

213 riologicalLactivitiesLandLpharmaceuticalLapplicationsLofLpolysaccharideLfromLnaturalLresourcesjLqL
reviewZLCarbohydratecPolymersXL2018XLahcXLiaYa]a 10.3 464

212 qdvancesLonLrioactiveL olysaccharidesLfromL“edicinalL lantsZLCriticalcReviewscincFoodcSciencecandc
NutritionXL2016XLefLSupplLaXLSf]Yhd 11.5 237

211 ysolationXLchemicalLcompositionLandLantioxidantLactivitiesLofLaLwaterYsolubleLpolysaccharideLfromL
syclocaryaLpaliurusLTratalZULyljinskajaZLFoodcChemistryXL2010XLaaiXLafbfYafcb 8.5 225

210 xurdlesLandLpitfallsLinLmeasuringLantioxidantLefficacyjLqLcriticalLevaluationLofLqrαSXLt  xXLandL
–éqsLassaysZLJournalcofcFunctionalcFoodsXL2015XLadXLaaaYabe 5.1 207

209  urificationXLphysicochemicalLcharacterisationLandLanticancerLactivityLofLaLpolysaccharideLfromL
syclocaryaLpaliurusLleavesZLFoodcChemistryXL2013XLacfXLadecYf] 8.5 184

208 SulfatedLmodificationXLcharacterizationLandLantioxidantLactivitiesLofLpolysaccharideLfromLsyclocaryaL
paliurusZLFoodcHydrocolloidsXL2016XLecXLgYae 10.6 180

207 εltrasonicYassistedLextractionXLantimicrobialLandLantioxidantLactivitiesLofLsyclocaryaLpaliurusL
TratalZULyljinskajaLpolysaccharidesZLCarbohydratecPolymersXL2012XLhiXLaggYhd 10.3 169

206 vunctionalXLphysicochemicalLpropertiesLandLstructureLofLcrossYlinkedLoxidizedLmaizeLstarchZLFoodc
HydrocolloidsXL2014XLcfXLdeYeb 10.6 128

205 uxtractionXLchemicalLcompositionLandLantioxidantLactivityLofLflavonoidsLfromLsyclocaryaLpaliurusL
TratalZULyljinskajaLleavesZLFoodcChemistryXL2015XLahfXLigYa]e 8.5 119

204 uxtractionXLphysicochemicalLcharacteristicsLandLfunctionalLpropertiesLofL“ungLbeanLproteinZLFoodc
HydrocolloidsXL2018XLgfXLacaYad] 10.6 117

203 éecentLqdvancesLinL“omordicaLcharantiajLvunctionalLsomponentsLandLriologicalLqctivitiesZL
InternationalcJournalcofcMolecularcSciencesXL2017XLahXL 6.3 117

202 éecentLadvancesLinLbioactiveLpolysaccharidesLfromLLyciumLbarbarumLLZXLZizyphusLjujubaL“illXL
 lantagoLsppZXLandL“orusLsppZjLStructuresLandLfunctionalitiesZLFoodcHydrocolloidsXL2016XLf]XLadhYaf] 10.6 115

201 SulfatedLmodificationLofLpolysaccharidesjLSynthesisXLcharacterizationLandLbioactivitiesZLTrendscinc
FoodcSciencecandcTechnologyXL2018XLgdXLadgYaeg 15.3 110

200 SulfatedLpolysaccharideLfromLsyclocaryaLpaliurusLenhancesLtheLimmunomodulatoryLactivityLofL
macrophagesZLCarbohydratecPolymersXL2017XLagdXLffiYfgf 10.3 89

199 ymmunomodulatoryLeffectsLofLanLacetylatedLsyclocaryaLpaliurusLpolysaccharideLonLmurineL
macrophagesLéqWbfdZgZLInternationalcJournalcofcBiologicalcMacromoleculesXL2017XLihXLegfYeha 7.9 87

198 SulfatedLpolysaccharidesjLymmunomodulationLandLsignalingLmechanismsZLTrendscincFoodcSciencecandc
TechnologyXL2019XLibXLaYaa 15.3 80

197  hysicoYchemicalLpropertiesXLantioxidantLactivitiesLandLangiotensinYyLconvertingLenzymeLinhibitoryL
ofLproteinLhydrolysatesLfromL“ungLbeanLTκignaLradiateUZLFoodcChemistryXL2019XLbg]XLbdcYbe] 8.5 80
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196 qntiYdiabeticLpropertiesLofL“omordicaLcharantiaLLZLpolysaccharideLinLalloxanYinducedLdiabeticLmiceZL
InternationalcJournalcofcBiologicalcMacromoleculesXL2015XLhaXLechYdc 7.9 79

195 éeprintLofLâ��xurdlesLandLpitfallsLinLmeasuringLantioxidantLefficacyjLqLcriticalLevaluationLofLqrαSXL
t  xXLandL–éqsLassaysâ��ZLJournalcofcFunctionalcFoodsXL2015XLahXLghbYgif 5.1 78

194  olysaccharideLfromL“esonaLchinensisjLuxtractionLoptimizationXLphysicochemicalLcharacterizationsL
andLantioxidantLactivitiesZLInternationalcJournalcofcBiologicalcMacromoleculesXL2017XLiiXLffeYfgc 7.9 75

193 welLpropertiesLandLinteractionsLofL“esonaLblumesLpolysaccharideYsoyLproteinLisolatesLmixedLgeljL
αheLeffectLofLsaltLadditionZLCarbohydratecPolymersXL2018XLaibXLaicYb]a 10.3 75

192 shemicalLmodificationsLofLpolysaccharidesLandLtheirLantiYtumorLactivitiesZLCarbohydratecPolymersXL
2020XLbbiXLaaedcf 10.3 75

191 qnalysisLofLmonosaccharideLcompositionLofLsyclocaryaLpaliurusLpolysaccharideLwithLanionLexchangeL
chromatographyZLCarbohydratecPolymersXL2013XLihXLigfYha 10.3 74

190 qLminiYreviewLofLchemicalLandLbiologicalLpropertiesLofLpolysaccharidesLfromL“omordicaLcharantiaZL
InternationalcJournalcofcBiologicalcMacromoleculesXL2016XLibXLbdfYbec 7.9 73

189 SulfatedLpolysaccharidesLfromLsyclocaryaLpaliurusLreduceLxb–bYinducedLoxidativeLstressLinL
éqWbfdZgLcellsZLInternationalcJournalcofcBiologicalcMacromoleculesXL2015XLh]XLda]Yg 7.9 70

188 uthanolLmodifiedLsupercriticalLcarbonLdioxideLextractionLofLflavonoidsLfromL“omordicaLcharantiaLLZL
andLitsLantioxidantLactivityZLFoodcandcBioproductscProcessingXL2012XLi]XLegiYehg 4.9 69

187  reparationXLcharacterizationLandLantioxidantLactivitiesLofLacetylatedLpolysaccharidesLfromL
syclocaryaLpaliurusLleavesZLCarbohydratecPolymersXL2015XLaccXLeifYf]d 10.3 66

186 sarboxymethylationLofLpolysaccharideLfromLsyclocaryaLpaliurusLandLtheirLcharacterizationLandL
antioxidantLpropertiesLevaluationZLCarbohydratecPolymersXL2016XLacfXLihhYid 10.3 66

185 ”aturalLpolysaccharidesLexhibitLantiYtumorLactivityLbyLtargetingLgutLmicrobiotaZLInternationalc
JournalcofcBiologicalcMacromoleculesXL2019XLabaXLgdcYgea 7.9 66

184 uffectLofLultrasonicLtreatmentLonLtheLphysicochemicalLpropertiesLandLantioxidantLactivitiesLofL
polysaccharideLfromLsyclocaryaLpaliurusZLCarbohydratecPolymersXL2016XLaeaXLc]eYcab 10.3 63

183 SulfatedLsyclocaryaLpaliurusLpolysaccharidesLmarkedlyLattenuatesLinflammationLandLoxidativeL
damageLinLlipopolysaccharideYtreatedLmacrophageLcellsLandLmiceZLScientificcReportsXL2017XLgXLd]d]b 4.9 62

182
–ptimisationLofLmicrowaveYassistedLextractionLofLpolysaccharidesLfromLsyclocaryaLpaliurusLTratalZUL
yljinskajaLusingLresponseLsurfaceLmethodologyZLJournalcofcthecSciencecofcFoodcandcAgricultureXL2010XL
i]XLacecYf]

4.3 62

181 éeviewLonLcellLmodelsLtoLevaluateLtheLpotentialLantioxidantLactivityLofLpolysaccharidesZLFoodcandc
FunctionXL2017XLhXLiaeYibf 6.1 55

180 uffectsLofL“esonaLchinensisLrenthLpolysaccharideLonLphysicochemicalLandLrheologicalLpropertiesLofL
sweetLpotatoLstarchLandLitsLinteractionsZLFoodcHydrocolloidsXL2020XLiiXLa]ecga 10.6 54

179 αwoLwaterYsolubleLpolysaccharidesLfromLmungLbeanLskinjL hysicochemicalLcharacterizationXL
antioxidantLandLantibacterialLactivitiesZLFoodcHydrocolloidsXL2020XLa]]XLa]edab 10.6 50
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178
 hysicochemicalLcharacterizationXLantioxidantLactivityLofLpolysaccharidesLfromL“esonaLchinensisL
renthLandLtheirLprotectiveLeffectLonLinjuredL”sαsYadfiLcellsLinducedLbyLx–ZLCarbohydratec
PolymersXL2017XLageXLechYedf

10.3 48

177 somparisonLofLfunctionalLandLstructuralLpropertiesLofLnativeLandLindustrialLprocessYmodifiedL
proteinsLfromLlongYgrainLindicaLriceZLJournalcofcCerealcScienceXL2012XLefXLefhYege 3.8 48

176
SulfatedLmodificationLenhancedLtheLantioxidantLactivityLofL“esonaLchinensisLrenthLpolysaccharideL
andLitsLprotectiveLeffectLonLcellularLoxidativeLstressZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2019XLacfXLa]]]Ya]]f

7.9 47

175 StructuralLcharacteristicsLandLfunctionalLpropertiesLofLsolubleLdietaryLfiberLfromLdefattedLriceLbranL
obtainedLthroughLαrichodermaLvirideLfermentationZLFoodcHydrocolloidsXL2019XLidXLdfhYdgd 10.6 47

174 éeviewLofLtheLrelationshipsLamongLpolysaccharidesXLgutLmicrobiotaXLandLhumanLhealthZLFoodc
ResearchcInternationalXL2021XLad]XLa]iheh 7 47

173 qnLacidicLheteropolysaccharideLfromL“esonaLchinensisjLéheologicalLpropertiesXLgellingLbehaviorL
andLtextureLcharacteristicsZLInternationalcJournalcofcBiologicalcMacromoleculesXL2018XLa]gXLaeiaYaeih 7.9 44

172 uffectLofLsodiumLcarbonateLonLtheLgelationXLrheologyXLtextureLandLstructuralLpropertiesLofLmaizeL
starchY“esonaLchinensisLpolysaccharideLgelZLFoodcHydrocolloidsXL2019XLhgXLidcYiea 10.6 44

171 éecentLadvanceLinLdeliveryLsystemLandLtissueLengineeringLapplicationsLofLchondroitinLsulfateZL
CarbohydratecPolymersXL2020XLbc]XLaaefe] 10.3 42

170
uffectLofLhighYpressureLmicrofluidizationLtreatmentLonLtheLphysicochemicalLpropertiesLandL
antioxidantLactivitiesLofLpolysaccharideLfromL“esonaLchinensisLrenthZLCarbohydratecPolymersXL2018
XLb]]XLaiaYaii

10.3 40

169 SeparationLofLwaterYsolubleLpolysaccharidesLfromLsyclocaryaLpaliurusLbyLultrafiltrationLprocessZL
CarbohydratecPolymersXL2014XLa]aXLdgiYhc 10.3 40

168 “icrowaveLassistedLextractionLwithLthreeLmodificationsLonLstructuralLandLfunctionalLpropertiesLofL
solubleLdietaryLfibersLfromLgrapefruitLpeelZLFoodcHydrocolloidsXL2020XLa]aXLa]eedi 10.6 39

167 unhancingLtheLoxidativeLstabilityLofLfoodLemulsionsLwithLriceLdregLproteinLhydrolysateZLFoodc
ResearchcInternationalXL2012XLdhXLhgfYhhd 7 37

166 uffectLofL“esonaLchinensisLpolysaccharideLonLtheLpastingXLthermalLandLrheologicalLpropertiesLofL
wheatLstarchZLInternationalcJournalcofcBiologicalcMacromoleculesXL2018XLaahXLideYiea 7.9 37

165 tecolorizationLofLpolysaccharidesLsolutionLfromLsyclocaryaLpaliurusLTratalZULyljinskajaLusingL
ultrasound[xb–bLprocessZLCarbohydratecPolymersXL2011XLhdXLbeeYbfa 10.3 36

164 ynLvitroLfermentationLofLtheLpolysaccharidesLfromLsyclocaryaLpaliurusLleavesLbyLhumanLfecalL
inoculumsZLCarbohydratecPolymersXL2014XLaabXLefcYh 10.3 35

163  rotectiveLeffectLofLflavonoidsLfromLsyclocaryaLpaliurusLleavesLagainstLcarbonL
tetrachlorideYinducedLacuteLliverLinjuryLinLmiceZLFoodcandcChemicalcToxicologyXL2018XLaaiXLcibYcii 4.7 34

162
sharacterizationsLandLhepatoprotectiveLeffectLofLpolysaccharidesLfromL“esonaLblumesLagainstL
tetrachlorideYinducedLacuteLliverLinjuryLinLmiceZLInternationalcJournalcofcBiologicalcMacromoleculesXL
2019XLabdXLghhYgie

7.9 34

161
uffectLofLdifferentL“esonaLchinensisLpolysaccharidesLonLpastingXLgelationXLstructuralLpropertiesLandL
inLvitroLdigestibilityLofLtapiocaLstarchY“esonaLchinensisLpolysaccharidesLgelsZLFoodcHydrocolloidsXL
2020XLiiXLa]ecbg

10.6 34

Jian-Hua xie

4



160 SimultaneousLanalysisLofLahLmineralLelementsLinLsyclocaryaLpaliurusLpolysaccharideLbyLys YquSZL
CarbohydratecPolymersXL2013XLidXLbafYb] 10.3 29

159 uffectLofL“esonaLchinensisLpolysaccharideLonLpastingXLrheologicalLandLstructuralLpropertiesLofLcornL
starchesLvaryingLinLamyloseLcontentsZLCarbohydratecPolymersXL2020XLbc]XLaaegac 10.3 29

158 éecentLprogressLinLtheLresearchLofLyamLmucilageLpolysaccharidesjLysolationXLstructureLandL
bioactivitiesZLInternationalcJournalcofcBiologicalcMacromoleculesXL2020XLaeeXLabfbYabfi 7.9 27

157
 hytosterolsLSuppressL hagocytosisLandLynhibitLynflammatoryL“ediatorsLviaLuéKL athwayLonL
L SYαriggeredLynflammatoryLéesponsesLinLéqWbfdZgL“acrophagesLandLtheLsorrelationLwithLαheirL
StructureZLFoodsXL2019XLhXL

4.9 26

156 uvaluationLofLtheLprotectiveLeffectsLofLwanodermaLatrumLpolysaccharideLonLacrylamideYinducedL
injuryLinLsmallLintestineLtissueLofLratsZLFoodcandcFunctionXL2019XLa]XLehfcYehgb 6.1 25

155 ynteractionLbetweenLriceLstarchLandL“esonaLchinensisLrenthLpolysaccharideLgelsjL astingLandL
gellingLpropertiesZLCarbohydratecPolymersXL2020XLbd]XLaafcaf 10.3 25

154 qdvancedLapplicationsLofLchitosanYbasedLhydrogelsjLvromLbiosensorsLtoLintelligentLfoodLpackagingL
systemZLTrendscincFoodcSciencecandcTechnologyXL2021XLaa]XLhbbYhcb 15.3 25

153  hysicalLqualityLandLinLvitroLstarchLdigestibilityLofLbiscuitsLasLaffectedLbyLadditionLofLsolubleLdietaryL
fiberLfromLdefattedLriceLbranZLFoodcHydrocolloidsXL2020XLiiXLa]ecdi 10.6 24

152 wanodermaLatrumLpolysaccharideLamelioratesLintestinalLmucosalLdysfunctionLassociatedLwithL
autophagyLinLimmunosuppressedLmiceZLFoodcandcChemicalcToxicologyXL2020XLachXLaaabdd 4.7 23

151
syclocaryaLpaliurusLpolysaccharideLalleviatesLliverLinflammationLinLmiceLviaLbeneficialLregulationLofL
gutLmicrobiotaLandLαLéd[“q KLsignalingLpathwaysZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2020XLaf]XLafdYagd

7.9 23

150 tifferentiatedLsacoYb´ cellLmodelsLinLfoodYintestineLinteractionLstudyjLsurrentLapplicationsLandL
futureLtrendsZLTrendscincFoodcSciencecandcTechnologyXL2021XLa]gXLdeeYdfe 15.3 23

149 qmeliorativeLeffectLofLsyclocaryaLpaliurusLpolysaccharidesLagainstLcarbonLtetrachlorideLinducedL
oxidativeLstressLinLliverLandLkidneyLofLmiceZLFoodcandcChemicalcToxicologyXL2020XLaceXLaaa]ad 4.7 22

148
SimultaneousLdeterminationLofLfuranLandLbYalkylfuransLinLheatYprocessedLfoodsLbyLautomatedL
staticLheadspaceLgasLchromatographyYmassLspectrometryZLLWTcqcFoodcSciencecandcTechnologyXL2016
XLgbXLddYed

5.4 21

147
 hysicochemicalXLrheologicalLandLthermalLpropertiesLofL“esonaLchinensisLpolysaccharidesLobtainedL
byLsodiumLcarbonateLassistedLandLcellulaseLassistedLextractionZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2019XLabfXLc]Ycf

7.9 21

146 ysolationXLstructureXLandLbioactivitiesLofLpolysaccharidesLfromLsyclocaryaLpaliurusLTratalZULyljinskajaZL
AnnalscofcthecNewcYorkcAcademycofcSciencesXL2017XLacihXLb]Ybi 6.5 20

145 ynfluenceLofL“esonaLblumesLpolysaccharideLonLtheLgelLpropertiesLandLmicrostructureLofL
acidYinducedLsoyLproteinLisolateLgelsZLFoodcChemistryXL2020XLcacXLabfabe 8.5 20

144 uffectLofL“esonaLchinensisLpolysaccharideLonLtheLretrogradationLpropertiesLofLmaizeLandLwaxyL
maizeLstarchesLduringLstorageZLFoodcHydrocolloidsXL2020XLa]aXLa]eech 10.6 20

143  hysicochemicalLcharacterizationLandLimmunomodulatoryLactivityLofLsulfatedLshineseLyamL
polysaccharideZLInternationalcJournalcofcBiologicalcMacromoleculesXL2020XLafeXLfceYfdd 7.9 19
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142 ymmunomodulatoryLactivitiesLofLsulfatedLsyclocaryaLpaliurusLpolysaccharidesLwithLdifferentL
degreesLofLsubstitutionLonLmouseLspleenLlymphocytesZLJournalcofcFunctionalcFoodsXL2020XLfdXLa]cg]f 5.1 18

141 vabricationLofLaLsolubleLcrosslinkedLcornLbranLarabinoxylanLmatrixLsupportsLaLshiftLtoLbutyrogenicL
gutLbacteriaZLFoodcandcFunctionXL2019XLa]XLddigYde]d 6.1 17

140 uffectLofLmaizeXLpotatoXLandLpeaLstarchesLwithL“esonaLchinensisLpolysaccharideLonLpastingXL
gelatinizationLpropertiesXLgranularLmorphologyLandLdigestionZLFoodcHydrocolloidsXL2020XLa]hXLa]f]dg 10.6 17

139
 hysicochemicalLandLfunctionalLpropertiesLofLaLwaterYsolubleLpolysaccharideLextractedLfromL“ungL
beanLTκignaLradiateLLZULandLitsLantioxidantLactivityZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2019XLachXLhgdYhh]

7.9 17

138 uffectsLofLfermentationLonLtheLstructuralLcharacteristicsLandLinLvitroLbindingLcapacityLofLsolubleL
dietaryLfiberLfromLteaLresiduesZLLWTcqcFoodcSciencecandcTechnologyXL2020XLacaXLa]ihah 5.4 16

137 sompositionLofLboundLpolyphenolsLfromLcarrotLdietaryLfiberLandLitsLinLvivoLandLinLvitroLantioxidantL
activityZLFoodcChemistryXL2021XLcciXLabghgi 8.5 16

136
αheLwaterYsolubleLnonYstarchLpolysaccharidesLfromLnaturalLresourcesLagainstLexcessiveLoxidativeL
stressjLqLpotentialLhealthYpromotingLeffectLandLitsLmechanismsZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2021XLagaXLcb]Ycc]

7.9 16

135 unzymaticLsynthesisLofL uwYpolyTamineYcoYthioetherLestersULasLhighlyLefficientLpxLandLé–SL
dualYresponsiveLnanocarriersLforLanticancerLdrugLdeliveryZLJournalcofcMaterialscChemistrycBXL2019XLgXLfeaYffd7.3 15

134
“esonaLchinensisLrenthLpolysaccharidesLprotectLagainstLoxidativeLstressLandLimmunosuppressionL
inLcyclophosphamideYtreatedLmiceLviaL“q KsLsignalLtransductionLpathwaysZLInternationalcJournalcofc
BiologicalcMacromoleculesXL2020XLaebXLgffYggd

7.9 15

133
éegulatoryLeffectsLofLwanodermaLatrumLpolysaccharidesLonLL SYinducedLinflammatoryL
macrophagesLmodelLandLintestinalYlikeLsacoYb[macrophagesLcoYcultureLinflammationLmodelZLFoodc
andcChemicalcToxicologyXL2020XLad]XLaaacba

4.7 15

132 ynfluencesLofL–peratingL arametersLonLtheLvormationLofLvuranLturingLxeatingLrasedLonL“odelsLofL
 olyunsaturatedLvattyLqcidsZLJournalcofcFoodcScienceXL2015XLh]XLαadcbYg 3.4 15

131
qLwanodermaLatrumLpolysaccharideLalleviatedLtSSYinducedLulcerativeLcolitisLbyLprotectingLtheL
apoptosis[autophagyYregulatedLphysicalLbarrierLandLtheLtsYrelatedLimmuneLbarrierZLFoodcandc
FunctionXL2020XLaaXLa]fi]Ya]fii

6.1 15

130 uffectsLofL˛–YamylaseLandLglucoamylaseLonLtheLcharacterizationLandLfunctionLofLmaizeLporousL
starchesZLFoodcHydrocolloidsXL2021XLaafXLa]fffa 10.6 15

129  rotectiveLeffectLofLwanodermaLatrumLpolysaccharideLonLacroleinYinducedLmacrophageLinjuryLviaL
autophagyYdependentLapoptosisLpathwayZLFoodcandcChemicalcToxicologyXL2019XLaccXLaa]geg 4.7 14

128 uffectsLofL“esonaLchinensisLpolysaccharideLonLtheLthermostabilityXLgellingLpropertiesXLandL
molecularLforcesLofLwheyLproteinLisolateLgelsZLCarbohydratecPolymersXL2020XLbdbXLaafdbd 10.3 14

127 éeleaseLandLmetabolismLofLboundLpolyphenolsLfromLcarrotLdietaryLfiberLandLtheirLpotentialLactivityL
inLinLvitroLdigestionLandLcolonicLfermentationZLFoodcandcFunctionXL2020XLaaXLffebYfffe 6.1 14

126 xarmonicLandLsubharmonicLsolutionsLofLtheLStLoscillatorZLNonlinearcDynamicsXL2016XLhdXLbdggYbdhf 5 14

125 αheLeffectLofLboundLpolyphenolsLonLtheLfermentationLandLantioxidantLpropertiesLofLcarrotLdietaryL
fiberLinLvivoLandLinLvitroZLFoodcandcFunctionXL2020XLaaXLgdhYgeh 6.1 14
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124 tifferencesLbetweenLphytosterolsLwithLdifferentLstructuresLinLregulatingLcholesterolLsynthesisXL
transportLandLmetabolismLinLsacoYbLcellsZLJournalcofcFunctionalcFoodsXL2020XLfeXLa]cgae 5.1 14

123 qntioxidantXL˛–YamylaseLandL˛–YglucosidaseLinhibitoryLactivitiesLofLboundLpolyphenolsLextractedLfromL
mungLbeanLskinLdietaryLfiberZLLWTcqcFoodcSciencecandcTechnologyXL2020XLacbXLa]iidc 5.4 14

122 unzymaticLmultifunctionalLbiodegradableLpolymersLforLpxYLandLé–SYresponsiveLanticancerLdrugL
deliveryZLColloidscandcSurfacescB:cBiointerfacesXL2020XLaicXLaaa]fg 6 13

121 “ungLreanL roteinLxydrolysatesL rotectL“ouseLLiverLsellLLineL”ctcYadfiLsellLfromLxydrogenL
 eroxideYynducedLsellLynjuryZLFoodsXL2019XLiXL 4.9 13

120
 reparationXLcharacterizationXLantioxidantLactivityLandLprotectiveLeffectLagainstLcellularLoxidativeL
stressLofLphosphorylatedLpolysaccharideLfromLsyclocaryaLpaliurusZLFoodcandcChemicalcToxicologyXL
2020XLadeXLaaaged

4.7 13

119 ynteractionsLbetweenLtapiocaLstarchLandL“esonaLchinensisLpolysaccharidejLuffectsLofLureaLandL
”aslZLFoodcHydrocolloidsXL2021XLaaaXLa]fbfh 10.6 13

118 éoleLofLsaltLionsLandLmolecularLweightsLonLtheLformationLofL“esonaLchinensisL
polysaccharideYchitosanLpolyelectrolyteLcomplexLhydrogelZLFoodcChemistryXL2020XLcccXLabgdic 8.5 12

117 yndirectlyLstimulationLofLtssLbyLwanodermaLatrumLpolysaccharideLinLintestinalYlikeLsacoYb[tssL
coYcultureLmodelLbasedLonLé”qYseqZLJournalcofcFunctionalcFoodsXL2020XLfgXLa]che] 5.1 12

116 soexistenceLofLstrangeLnonchaoticLattractorsLandLaLspecialLmixedLattractorLcausedLbyLaLnewL
intermittencyLinLaLperiodicallyLdrivenLvibroYimpactLsystemZLNonlinearcDynamicsXL2017XLhgXLaahgYab]g 5 12

115 syclocaryaLpaliurusLpolysaccharideLimprovesLmetabolicLfunctionLofLgutLmicrobiotaLbyLregulatingL
shortYchainLfattyLacidsLandLgutLmicrobiotaLcompositionZLFoodcResearchcInternationalXL2021XLadaXLaa]aai 7 12

114 SystematicLreviewLonLmodificationLmethodsLofLdietaryLfiberZLFoodcHydrocolloidsXL2021XLaaiXLa]fhgb 10.6 12

113 éheologicalLbehaviorXLmicrostructureLcharacterizationLandLformationLmechanismLofL“esonaLblumesL
polysaccharideLgelsLinducedLbyLcalciumLionsZLFoodcHydrocolloidsXL2019XLidXLacfYadc 10.6 11

112 wellingLmechanismLandLinteractionsLofLpolysaccharidesLfromL“esonaLblumesjLéoleLofLureaLandL
calciumLionsZLCarbohydratecPolymersXL2019XLbabXLbg]Ybgf 10.3 11

111  urificationLandLidentificationLofLnovelLantioxidativeLpeptideLreleasedLfromLrlackYboneLsilkyLfowlL
TwallusLgallusLdomesticusLrrissonUZLEuropeancFoodcResearchcandcTechnologyXL2013XLbcgXLbecYbfc 3.4 11

110 SymmetryLrestoringLbifurcationsLandLquasiperiodicLchaosLinducedLbyLaLnewLintermittencyLinLaL
vibroYimpactLsystemZLChaosXL2016XLbfXLaacaba 3.3 11

109 ynfluenceLofLdifferentLcookingLmethodsLonLtheLnutritionalLandLpotentiallyLharmfulLcomponentsLofL
peanutsZLFoodcChemistryXL2020XLcafXLabfbfi 8.5 10

108
uffectLofL“esonaLchinensisLpolysaccharideLonLtheLpastingXLrheologicalXLandLstructuralLpropertiesLofL
tapiocaLstarchLvaryingLinLgelatinizationLtemperaturesZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2020XLaefXLacgYadc

7.9 10

107 somparativeLstudyLofLtheLeffectsLofLantioxidantsLonLfuranLformationLduringLthermalLprocessingLinL
modelLsystemsZLLWTcqcFoodcSciencecandcTechnologyXL2017XLgeXLbhfYbib 5.4 10

(2017-2020)
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106 teterminingLLyapunovLspectrumLandLLyapunovLdimensionLbasedLonLtheL oincarˆ'LmapLinLaL
vibroYimpactLsystemZLNonlinearcDynamicsXL2012XLfiXLgdcYgec 5 10

105 tiscriminationLofLtifferentLwanodermaLSpeciesLandLtheirLéegionLrasedLonLwsY“SL rofilesLofL
SterolsLandL atternLéecognitionLαechniquesZLAnalyticalcLettersXL2011XLddXLhfcYhgc 2.2 10

104 sontrollingLxopfâ��xopfLinteractionLbifurcationsLofLaLtwoYdegreeYofYfreedomLselfYexcitedLsystemL
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