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i Paper IF Citations

213  rotectiveLuffectLofL olysaccharideLonLqcroleinYynducedLqpoptosisLandLqutophagicLvluxLinLyusYfL
sellsZZLFoodsXL2022XLaaXL 4.9 2

212 tryLheatLtreatmentLinducedLtheLgelatinizationXLrheologyLandLgelLpropertiesLchangesLofLchestnutL
starchZZLCurrentcResearchcincFoodcScienceXL2022XLeXLbhYcc 5.6 2

211
unrichmentLofLyogurtLwithLcarrotLsolubleLdietaryLfiberLpreparedLbyLthreeLphysicalLmodifiedL
treatmentsjL“icrostructureXLrheologyLandLstorageLstabilityZLInnovativecFoodcSciencecandcEmergingc
TechnologiesXL2022XLgeXLa]bi]a

6.8 3

210 QuantitativeLassessmentLofLfurosineXLfurfuralsXLandLadvancedLglycationLendLproductsLinLdifferentL
typesLofLcommerciallyLavailableLcheesesZLFoodcControlXL2022XLacfXLa]hhff 6.2 1

209
ymmunomodulationLeffectLofLpolysaccharidesLfromLliquidLfermentationLofL“onascusLpurpureusL
d]bfiLviaLmembraneLαLéYdLtoLactivateLtheL“q KLandL”vY˛”rLsignalingLpathwaysZZLInternationalc
JournalcofcBiologicalcMacromoleculesXL2022XLb]aXLdh]Ydia

7.9 2

208 shangesLinLpolysaccharidesLstructureLandLbioactivityLduringLrenthLstorageZZLCurrentcResearchcinc
FoodcScienceXL2022XLeXLcibYd]] 5.6 1

207
uffectsLofLsulfationLandLcarboxymethylationLonLsyclocaryaLpaliurusLpolysaccharidesjL
 hysicochemicalLpropertiesXLantitumorLactivitiesLandLprotectionLagainstLcellularLoxidativeLstressZZL
InternationalcJournalcofcBiologicalcMacromoleculesXL2022XLb]dXLa]cYaae

7.9 1

206 “aillardLreactionLharmfulLproductsLinLdairyLproductsjLvormationXLoccurrenceXLanalysisXLandL
mitigationLstrategiesZZLFoodcResearchcInternationalXL2022XLaeaXLaa]hci 7 5

205 ynvestigationLofLthermalLcontaminantsLinLcoffeeLbeansLinducedLbyLroastingjLqLkineticLmodelingL
approachZZLFoodcChemistryXL2022XLcghXLacb]fc 8.5 1

204 vormationLmechanismLofLqwusLinL“aillardLreactionLmodelLsystemsLcontainingLascorbicLacidZZLFoodc
ChemistryXL2022XLcghXLacba]h 8.5 1

203 uffectLofLcalciumLchlorideLonLheatYinducedL“esonaLchinensisLpolysaccharideYwheyLproteinLisolationL
gelsjLwelLpropertiesLandLinteractionsZLLWTcqcFoodcSciencecandcTechnologyXL2022XLaeeXLaabi]g 5.4 0

202 srossYlinkedLcornLbranLarabinoxylanLimprovesLtheLpastingXLrheologicalXLgellingLpropertiesLofLcornL
starchLandLreducesLitsLinLvitroLdigestibilityZLFoodcHydrocolloidsXL2022XLabfXLa]gdd] 10.6 1

201 uffectsLofLchitosanLmodificationXLcrossYlinkingXLandLoxidationLonLtheLstructureXLthermalLstabilityXLandL
adsorptionLpropertiesLofLporousLmaizeLstarchZLFoodcHydrocolloidsXL2022XLabdXLa]gbhh 10.6 2

200 shestnutLstarchLmodificationLwithLdryLheatLtreatmentLandLadditionLofLxanthanLgumjLwelatinizationXL
structuralLandLfunctionalLpropertiesZLFoodcHydrocolloidsXL2022XLabdXLa]gb]e 10.6 4

199 sontrollingLtheLpastingXLrheologicalXLgelXLandLstructuralLpropertiesLofLcornLstarchLbyLincorporationL
ofLdebranchedLwaxyLcornLstarchZLFoodcHydrocolloidsXL2022XLabcXLa]gacf 10.6 4

198 “esonaLchinensisLrenthLpolysaccharidesLalleviatesLliverLinjuryLbyLbeneficialLregulationLofLgutL
microbiotaLinLcyclophosphamideYinducedLmiceZLFoodcSciencecandcHumancWellnessXL2022XLaaXLgdYhd 8.3 2

197 qLcomprehensiveLreviewLofLadvancedLglycosylationLendLproductsLandL”YL”itrosaminesLinLthermallyL
processedLmeatLproductsZLFoodcControlXL2022XLacaXLa]hddi 6.2 5
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196 uvaluationLofLtransLfattyLacidsXLcarbonylLcompoundsLandLbioactiveLminorLcomponentsLinLcommercialL
linseedLoilsZLFoodcChemistryXL2022XLcfiXLac]ic] 8.5 2

195 surcuminYLoadedLpxYSensitiveLriopolymerLxydrogelsjLvabricationXLsharacterizationXLandLéeleaseL
 ropertiesZLACScFoodcSciencecicTechnologyXL2022XLbXLeabYeb] 0

194 “echanismsLofLéqWbfdZgLmacrophagesLimmunomodulationLmediatedLbyLpolysaccharideLfromL
mungLbeanLskinLbasedLonLé”qYseqLanalysisZZLFoodcResearchcInternationalXL2022XLaedXLaaa]ag 7 0

193 “etabonomicsLcombinedLwithLafSLré”qLsequencingLtoLelucidateLtheLhypoglycemicLeffectLofL
dietaryLfiberLfromLteaLresiduesZZLFoodcResearchcInternationalXL2022XLaeeXLaaaabb 7 1

192
éeleaseLcharacteristicLandLmechanismLofLboundLpolyphenolsLfromLinsolubleLdietaryLfiberLofLnavelL
orangeLpeelLviaLmixedLsolidYstateLfermentationLwithLαrichodermaLreeseiLandLqspergillusLnigerZLLWTc
qcFoodcSciencecandcTechnologyXL2022XLafaXLaacchg

5.4 1

191 “odificationLofLstarchLbyLpolysaccharidesLinLpastingXLrheologyXLtextureLandLinLvitroLdigestionjLqL
reviewZZLInternationalcJournalcofcBiologicalcMacromoleculesXL2022XL 7.9 2

190
sombinedLé”qYseqLandLmolecularLbiologyLtechnologyLrevealedLtheLprotectiveLeffectLofLsyclocaryaL
paliurusLpolysaccharideLonLx–YinducedLoxidativeLdamageLinLL]bLcellsLthoughtLregulatingL
mitochondrialLfunctionXLoxidativeLstressLandL ycK[qktLandL“q KLsignalingLpathwaysZZLFoodc
ResearchcInternationalXL2022XLaeeXLaaa]h]

7 2

189 StructureXLfunctionLandLadvanceLapplicationLofLmicrowaveYtreatedLpolysaccharidejLqLreviewZLTrendsc
incFoodcSciencecandcTechnologyXL2022XLabcXLaihYb]i 15.3 5

188 QuasiYperiodicLsolutionsLandLhomoclinicLbifurcationLinLanLimpactLinvertedLpendulumZLPhysicacD:c
NonlinearcPhenomenaXL2022XLdcdXLaccba] 3.3 0

187 ymprovementLofL ropertiesLofLshestnutLStarchLwelsLεsingLtualLuffectsjLsombinationLofLtheL“esonaL
chinensisLrenthL olysaccharideLandLSodiumLshlorideZLACScFoodcSciencecicTechnologyXL2022XLbXLaeaYaei 0

186 é”qYseqLbasedLelucidationLofLmechanismLunderlyingL“esonaLchinensisLrenthLpolysaccharideL
protectedLxb–bYinducedLoxidativeLdamageLinLL]bLcellsZLFoodcResearchcInternationalXL2022XLaegXLaaachc 7 0

185 qcroleinL romotesLqgingLandL–xidativeLStressLviaLtheLStressLéesponseLvactorLtqvYaf[v–X–LinL
saenorhabditisLelegansZLFoodsXL2022XLaaXLaei] 4.9 2

184
SulfationLmodificationLenhancesLtheLintestinalLregulationLofLpolysaccharidesLinL
cyclophosphamideYtreatedLmiceLrestoringLintestinalLmucosalLbarrierLfunctionLandLmodulatingLgutL
microbiotaZLFoodcandcFunctionXL2021XL

6.1 7

183 uffectsLofLxanthanXLguarLandL“esonaLchinensisLrenthLgumsLonLtheLpastingXLrheologicalXLtextureL
propertiesLandLmicrostructureLofLpeaLstarchLgelsZLFoodcHydrocolloidsXL2021XLabeXLa]gcia 10.6 1

182 uggshellLpowderLimprovesLtheLgelLpropertiesLandLmicrostructureLofLpeaLstarchY“esonaLchinensisL
renthLpolysaccharideLgelsZLFoodcHydrocolloidsXL2021XLa]gcge 10.6 1

181 StabilityLanalysisLofLtheLbreathingLcircleLbilliardZLChaospcSolitonscandcFractalsXL2021XLaeeXLaaafdc 9.3 1

180 uffectsLofLcarboxymethylLchitosanLonLphysicochemicalXLrheologicalLpropertiesLandLinLvitroL
digestibilityLofLyamLstarchZLInternationalcJournalcofcBiologicalcMacromoleculesXL2021XLaibXLecgYede 7.9 0

179
SulfatedLmodificationLenhancesLtheLimmunomodulatoryLeffectLofLsyclocaryaLpaliurusL
polysaccharideLonLcyclophosphamideYinducedLimmunosuppressedLmiceLthroughL“ythhYdependentL
“q K[”vY˛”rLandL ycKYqktLsignalingLpathwaysZLFoodcResearchcInternationalXL2021XLae]XLaa]gef

7 3
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178 qdvancesLinLtheLregulationLofLnaturalLpolysaccharidesLonLhumanLhealthjLαheLroleLofL
apoptosis[autophagyLpathwayZLCriticalcReviewscincFoodcSciencecandcNutritionXL2021XLaYab 11.5 1

177
ynvestigationLintoLtheLcontentsLofLnutrientsXL”˛µYcarboxymethyllysineLandL”˛µYcarboxyethyllysineLinL
variousLcommerciallyLcannedLfishesLtoLfindLtheLcorrelationLbetweenLthemZLJournalcofcFoodc
CompositioncandcAnalysisXL2021XLifXLa]cgcg

4.1 3

176
SimultaneousLteterminationLofLαocopherolsXL hytosterolsXLandLSqualeneLinLκegetableL–ilsLbyLxighL
 erformanceLLiquidLshromatographyYαandemL“assLSpectrometryZLFoodcAnalyticalcMethodsXL2021XL
adXLaefgYaegf

3.4 3

175 somparisonLofLchemicalLandLfattyLacidLcompositionLofLgreenLcoffeeLbeanLTsoffeaLarabicaLLZULfromL
differentLgeographicalLoriginsZLLWTcqcFoodcSciencecandcTechnologyXL2021XLad]XLaa]h]b 5.4 8

174 qdvancedLapplicationsLofLchitosanYbasedLhydrogelsjLvromLbiosensorsLtoLintelligentLfoodLpackagingL
systemZLTrendscincFoodcSciencecandcTechnologyXL2021XLaa]XLhbbYhcb 15.3 25

173 ymproveLpropertiesLofLsweetLpotatoLstarchLfilmLusingLdualLeffectsjLsombinationL“esonaLchinensisL
renthLpolysaccharideLandLsodiumLcarbonateZLLWTcqcFoodcSciencecandcTechnologyXL2021XLad]XLaa]fgi 5.4 6

172 xighLarabinoxylanLfineLstructureLspecificityLtoLgutLbacteriaLdrivenLbyLcornLgenotypesLbutLnotL
environmentZLCarbohydratecPolymersXL2021XLbegXLaagffg 10.3 3

171 Sαéq”wuL”–”sxq–αysLqααéqsα–éSLq”tL“εLαySαqryLyαYLy”LqLαW–YtuwéuuY–vYvéuut–“L
QεqSy uéy–tysqLLYLv–ésutLκyré–Yy“ qsαLSYSαu“ZLFractalsXL2021XLbiXLbae]a]c 3.2 1

170 sonstructionLandLcharacterizationLofL“esonaLchinensisLpolysaccharideYchitosanLhydrogelsXLroleLofL
chitosanLdeacetylationLdegreeZLCarbohydratecPolymersXL2021XLbegXLaagf]h 10.3 7

169 roundL olyphenolsLfromLynsolubleLtietaryLviberLofLtefattedLéiceLrranLbyLSolidYStateLvermentationL
withLjL rofileXLqctivityXLandLéeleaseL“echanismZLJournalcofcAgriculturalcandcFoodcChemistryXL2021XLfiXLe]bfYe]ci5.7 4

168 αheLrecoveryXLcatabolismLandLpotentialLbioactivityLofLpolyphenolsLfromLcarrotLsubjectedLtoLinLvitroL
simulatedLdigestionLandLcolonicLfermentationZLFoodcResearchcInternationalXL2021XLadcXLaa]bfc 7 6

167 ynvariantLtorusLandLitsLdestructionLforLanLoscillatorLwithLdryLfrictionZLNonlinearcDynamicsXL2021XLa]dXLcdfg5

166
“odificationLofLteaLresidueLdietaryLfiberLbyLhighYtemperatureLcookingLassistedLenzymaticLmethodjL
StructuralXLphysicochemicalLandLfunctionalLpropertiesZLLWTcqcFoodcSciencecandcTechnologyXL2021XL
adeXLaaacad

5.4 5

165 StrangeL”onchaoticLqttractorsLvromLaLvamilyLofLQuasiperiodicallyLvorcedL iecewiseLLinearL“apsZL
InternationalcJournalcofcBifurcationcandcChaoscincAppliedcSciencescandcEngineeringXL2021XLcaXLbae]aaa 2

164 NtialogueNLbetweenLsacoYbLandLtssLregulatedLbyLwanodermaLatrumLpolysaccharideLinL
intestinalYlikeLsacoYb[tssLcoYcultureLmodelZLFoodcResearchcInternationalXL2021XLaddXLaa]ca] 7 2

163 ”aturalLvoodL olysaccharidesLqmeliorateLynflammatoryLrowelLtiseaseLandLytsL“echanismsZLFoodsXL
2021XLa]XL 4.9 10

162 SulfatedLmodificationLenhancesLtheLmodulatoryLeffectLofLyamLpolysaccharideLonLgutLmicrobiotaLinL
cyclophosphamideYtreatedLmiceZLFoodcResearchcInternationalXL2021XLadeXLaa]cic 7 7

161 uffectsLofL˛–YamylaseLandLglucoamylaseLonLtheLcharacterizationLandLfunctionLofLmaizeLporousL
starchesZLFoodcHydrocolloidsXL2021XLaafXLa]fffa 10.6 15
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160 “esonaLchinensisLpolysaccharideLonLtheLthermalXLstructuralLandLdigestibilityLpropertiesLofLwaxyLandL
normalLmaizeLstarchesZLFoodcHydrocolloidsXL2021XLaabXLa]fcag 10.6 7

159 sompositionLofLboundLpolyphenolsLfromLcarrotLdietaryLfiberLandLitsLinLvivoLandLinLvitroLantioxidantL
activityZLFoodcChemistryXL2021XLcciXLabghgi 8.5 16

158 ynteractionsLbetweenLtapiocaLstarchLandL“esonaLchinensisLpolysaccharidejLuffectsLofLureaLandL
”aslZLFoodcHydrocolloidsXL2021XLaaaXLa]fbfh 10.6 13

157
–ptimizationLandLidentificationLofLnonYextractableLpolyphenolsLinLtheLdietaryLfiberLofLjackfruitL
TqrtocarpusLheterophyllusLLamZULpulpLreleasedLbyLalkalineXLacidLandLenzymaticLhydrolysisjLsontentXL
compositionLandLantioxidantLactivitiesZLLWTcqcFoodcSciencecandcTechnologyXL2021XLachXLaa]d]]

5.4 7

156 αheLprotectiveLeffectsLofLtheLwanodermaLatrumLpolysaccharideLagainstLacrylamideYinducedL
inflammationLandLoxidativeLdamageLinLratsZLFoodcandcFunctionXL2021XLabXLcigYd]g 6.1 7

155 éeviewLofLtheLrelationshipsLamongLpolysaccharidesXLgutLmicrobiotaXLandLhumanLhealthZLFoodc
ResearchcInternationalXL2021XLad]XLa]iheh 7 47

154 tifferentiatedLsacoYb´ cellLmodelsLinLfoodYintestineLinteractionLstudyjLsurrentLapplicationsLandL
futureLtrendsZLTrendscincFoodcSciencecandcTechnologyXL2021XLa]gXLdeeYdfe 15.3 23

153
sharacterizationLandLauthenticationLofLoliveXLcamelliaLandLotherLvegetableLoilsLbyLcombinationLofL
chromatographicLandLchemometricLtechniquesjLroleLofLfattyLacidsXLtocopherolsXLsterolsLandL
squaleneZLEuropeancFoodcResearchcandcTechnologyXL2021XLbdgXLdaaYdbf

3.4 7

152 SulfatedL“esonaLchinensisLrenthLpolysaccharideLenhanceLtheLimmunomodulatoryLactivitiesLofL
cyclophosphamideYtreatedLmiceZLJournalcofcFunctionalcFoodsXL2021XLgfXLa]dcba 5.1 5

151 StructuralLsharacterizationLandLxealthLuffectsLofL olysaccharidesLfromL“omordicaLcharantiaLonL
tiabetesL“ellitusL2021XLabiYade

150
ulectropolymerizationLofLpolyTmethyleneLblueULonLflowerYlikeLnickelYbasedL“–vsLusedLforL
ratiometricLelectrochemicalLsensingLofLtotalLpolyphenolicLcontentLinLchrysanthemumLteaZLAnalyticalc
MethodsXL2021XLacXLaaedYaafc

3.2 2

149 sharacterizationLandLidentificationLofLdifferentLshineseLfermentedLvinegarsLbasedLonLtheirLvolatileL
componentsZLJournalcofcFoodcBiochemistryXL2021XLdeXLeacfg] 3.3 1

148 αheLroleLofLalkaliLinLsweetLpotatoLstarchY“esonaLchinensisLrenthLpolysaccharideLgelsjLwelationXL
rheologicalLandLstructuralLpropertiesZLInternationalcJournalcofcBiologicalcMacromoleculesXL2021XLag]XLcffYcgd7.9 5

147
αheLwaterYsolubleLnonYstarchLpolysaccharidesLfromLnaturalLresourcesLagainstLexcessiveLoxidativeL
stressjLqLpotentialLhealthYpromotingLeffectLandLitsLmechanismsZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2021XLagaXLcb]Ycc]

7.9 16

146 uffectLofLroastingLdurationLonLtheLsolubilityXLstructureXLandLyguYbindingLcapacityLofLcashewLnutL
proteinsZLInnovativecFoodcSciencecandcEmergingcTechnologiesXL2021XLfhXLa]bfce 6.8 2

145 syclocaryaLpaliurusLpolysaccharideLimprovesLmetabolicLfunctionLofLgutLmicrobiotaLbyLregulatingL
shortYchainLfattyLacidsLandLgutLmicrobiotaLcompositionZLFoodcResearchcInternationalXL2021XLadaXLaa]aai 7 12

144 uxistenceLofL eriodicLSolutionsLinLtheLSystemsLofLtheLrilliardLαypeZLQualitativecTheorycofcDynamicalc
SystemsXL2021XLb]XLa 0.8 1

143 shangesLinLfattyLacidsLandLformationLofLcarbonylLcompoundsLduringLfryingLofLriceLcakesLandL
hairtailsZLJournalcofcFoodcCompositioncandcAnalysisXL2021XLa]aXLa]cicg 4.1 3
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142 “esonaLchinensisLpolysaccharidesLpromoteLmolecularLcrosslinkingLandLgelLformationLofL
debranchedLwaxyLmaizeLstarchZLLWTcqcFoodcSciencecandcTechnologyXL2021XLadhXLaaaggc 5.4 1

141 uffectLofLacid[alkaliLshiftingLonLfunctionXLgelationLpropertiesXLandLmicrostructureLofL“esonaL
chinensisLpolysaccharideYwheyLproteinLisolateLgelsZLFoodcHydrocolloidsXL2021XLaagXLa]ffii 10.6 5

140
sombinedLmicrowaveLandLenzymaticLtreatmentLimproveLtheLreleaseLofLinsolubleLboundLphenolicL
compoundsLfromLtheLgrapefruitLpeelLinsolubleLdietaryLfiberZLLWTcqcFoodcSciencecandcTechnologyXL
2021XLadiXLaaai]e

5.4 1

139 qcid[alkaliLshiftingLofL“esonaLchinensisLpolysaccharideYwheyLproteinLisolateLgelsjLsharacterizationL
andLformationLmechanismZLFoodcChemistryXL2021XLceeXLabife] 8.5 3

138 vastLdeterminationLofLlipidLandLproteinLcontentLinLgreenLcoffeeLbeansLfromLdifferentLoriginsLusingL
”yéLspectroscopyLandLchemometricsZLJournalcofcFoodcCompositioncandcAnalysisXL2021XLa]bXLa]d]ee 4.1 4

137 StructureXLfunctionLandLfoodLapplicationsLofLcarboxymethylatedLpolysaccharidesjLqLcomprehensiveL
reviewZLTrendscincFoodcSciencecandcTechnologyXL2021XLaahXLeciYeci 15.3 9

136 vastLquantificationLofLtotalLvolatileLbasicLnitrogenLTακrY”ULcontentLinLbeefLandLporkLbyL
nearYinfraredLspectroscopyjLsomparisonLofLSκéLandL LSLmodelZLMeatcScienceXL2021XLah]XLa]heei 6.4 8

135 SystematicLreviewLonLmodificationLmethodsLofLdietaryLfiberZLFoodcHydrocolloidsXL2021XLaaiXLa]fhgb 10.6 12

134 uffectsLofLprocessingLparametersLonLfuranLformationLinLcannedLstrawberryLjamZLFoodcChemistryXL
2021XLcehXLabihai 8.5 1

133 éoleLofLchitosanYbasedLhydrogelsLinLpollutantsLadsorptionLandLfreshwaterLharvestingjLqLcriticalL
reviewZLInternationalcJournalcofcBiologicalcMacromoleculesXL2021XLahiXLecYfd 7.9 5

132
 reparationLandLcharacterizationLofLhyacinthLbeanLstarchLfilmLincorporatedLwithLαi–LnanoparticlesL
andL“esonaLchinensisLrenthLpolysaccharideZLInternationalcJournalcofcBiologicalcMacromoleculesXL
2021XLai]XLaeaYaeh

7.9 3

131 uffectsLofLdifferentLhydrocolloidsLonLgelatinizationLandLgelsLstructureLofLchestnutLstarchZLFoodc
HydrocolloidsXL2021XLab]XLa]fibe 10.6 9

130 αheLuxistenceLofLqubryâ��“atherLsetsLforLtheLvermiâ��εlamL“odelZLQualitativecTheorycofcDynamicalc
SystemsXL2021XLb]XLa 0.8 1

129 αheLexistenceLofLstrangeLnonchaoticLattractorsLinLtheLquasiperiodicallyLforcedLéickerLfamilyZLChaosXL
2020XLc]XL]ecabd 3.3 3

128
“etabolomicsLanalysisLbasedLonLεx LsYQYα–vY“S[“SLrevealsLeffectsLofLgenisteinLonLreducingL
mycotoxinLcitrininLproductionLbyL“onascusLaurantiacusLLiLqScZdchdZLLWTcqcFoodcSciencecandc
TechnologyXL2020XLac]XLa]ifac

5.4 8

127 unzymaticLsynthesisLofL uwylatedLlactideYdiesterYdiolLcopolyestersLforLhighlyLefficientLtargetedL
anticancerLdrugLdeliveryZLMaterialscSciencecandcEngineeringcCXL2020XLaaeXLaaaabe 8.3 5

126 uffectsLofL“esonaLchinensisLpolysaccharideLonLtheLthermostabilityXLgellingLpropertiesXLandL
molecularLforcesLofLwheyLproteinLisolateLgelsZLCarbohydratecPolymersXL2020XLbdbXLaafdbd 10.3 14

125 unzymaticLmultifunctionalLbiodegradableLpolymersLforLpxYLandLé–SYresponsiveLanticancerLdrugL
deliveryZLColloidscandcSurfacescB:cBiointerfacesXL2020XLaicXLaaa]fg 6 13
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124 ynteractionLbetweenLriceLstarchLandL“esonaLchinensisLrenthLpolysaccharideLgelsjL astingLandL
gellingLpropertiesZLCarbohydratecPolymersXL2020XLbd]XLaafcaf 10.3 25

123
somparisonLofLstructuralXLfunctionalLandLinLvitroLdigestionLpropertiesLofLbreadLincorporatedLwithL
grapefruitLpeelLsolubleLdietaryLfibersLpreparedLbyLthreeLmicrowaveYassistedLmodificationsZLFoodc
andcFunctionXL2020XLaaXLfdehYfdff

6.1 9

122 weneralizedLxopfLbifurcationLofLaLnonYsmoothLrailwayLwheelsetLsystemZLNonlinearcDynamicsXL2020XL
a]]XLcbggYcbic 5 3

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

120 wanodermaLatrumLpolysaccharideLamelioratesLintestinalLmucosalLdysfunctionLassociatedLwithL
autophagyLinLimmunosuppressedLmiceZLFoodcandcChemicalcToxicologyXL2020XLachXLaaabdd 4.7 23

119 éeleaseLandLmetabolismLofLboundLpolyphenolsLfromLcarrotLdietaryLfiberLandLtheirLpotentialLactivityL
inLinLvitroLdigestionLandLcolonicLfermentationZLFoodcandcFunctionXL2020XLaaXLffebYfffe 6.1 14

118 uffectsLofLfermentationLonLtheLstructuralLcharacteristicsLandLinLvitroLbindingLcapacityLofLsolubleL
dietaryLfiberLfromLteaLresiduesZLLWTcqcFoodcSciencecandcTechnologyXL2020XLacaXLa]ihah 5.4 16

117 éoleLofLsaltLionsLandLmolecularLweightsLonLtheLformationLofL“esonaLchinensisL
polysaccharideYchitosanLpolyelectrolyteLcomplexLhydrogelZLFoodcChemistryXL2020XLcccXLabgdic 8.5 12

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

115
“esonaLchinensisLrenthLpolysaccharidesLprotectLagainstLoxidativeLstressLandLimmunosuppressionL
inLcyclophosphamideYtreatedLmiceLviaL“q KsLsignalLtransductionLpathwaysZLInternationalcJournalcofc
BiologicalcMacromoleculesXL2020XLaebXLgffYggd

7.9 15

114 ynfluenceLofLdifferentLcookingLmethodsLonLtheLnutritionalLandLpotentiallyLharmfulLcomponentsLofL
peanutsZLFoodcChemistryXL2020XLcafXLabfbfi 8.5 10

113 qLthermophilicLfungalLwxcfL˛–YgalactosidaseLfromLLichtheimiaLramosaLandLitsLsynergisticLhydrolysisL
ofLlocustLbeanLgumZLCarbohydratecResearchXL2020XLdiaXLa]giaa 2.9 6

112
uffectLofL“esonaLchinensisLpolysaccharideLonLtheLpastingXLrheologicalXLandLstructuralLpropertiesLofL
tapiocaLstarchLvaryingLinLgelatinizationLtemperaturesZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2020XLaefXLacgYadc

7.9 10

111
éegulatoryLeffectsLofLwanodermaLatrumLpolysaccharidesLonLL SYinducedLinflammatoryL
macrophagesLmodelLandLintestinalYlikeLsacoYb[macrophagesLcoYcultureLinflammationLmodelZLFoodc
andcChemicalcToxicologyXL2020XLad]XLaaacba

4.7 15

110
syclocaryaLpaliurusLpolysaccharideLalleviatesLliverLinflammationLinLmiceLviaLbeneficialLregulationLofL
gutLmicrobiotaLandLαLéd[“q KLsignalingLpathwaysZLInternationalcJournalcofcBiologicalc
MacromoleculesXL2020XLaf]XLafdYagd

7.9 23

109  hysicochemicalLcharacterizationLandLimmunomodulatoryLactivityLofLsulfatedLshineseLyamL
polysaccharideZLInternationalcJournalcofcBiologicalcMacromoleculesXL2020XLafeXLfceYfdd 7.9 19
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