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Chemistry, 2021, 345, 128855.
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antioxidant activity through fermentation by Bacillus amyloliquefaciens SW)S22. Food Chemistry,
2019, 272, 396-403.
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International, 2019, 120, 895-903.
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Advantages of the polysaccharides from Gracilaria lemaneiformis over metformin in antidiabetic

effects on streptozotocin-induced diabetic mice. RSC Advances, 2017, 7,9141-9151. 3.6 40

Antioxidant and antia€acetylcholinesterase activities of anchovy (<i>Coilia mystus</i>) protein

hydrolysates and their memory&€improving effects on scopolamined€induced amnesia mice. International
Journal of Food Science and Technology, 2017, 52, 504-510.

Hypoglycemic polysaccharides from Auricularia auricula and Auricularia polytricha inhibit oxidative
stress, NF-12B signaling and proinflammatory cytokine production in streptozotocin-induced diabetic 4.9 38
mice. Food Science and Human Wellness, 2021, 10, 87-93.
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Optimization of Headspace Solid-Phase Micro-extraction (HS-SPME) for Analyzing Soy Sauce Aroma

Compounds via Coupling with Direct GC-Olfactometry (D-GC-O) and Gas Chromatography-Mass
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Caffeic acid phenethyl ester reversed cadmium-induced cell death in hippocampus and cortex and
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amyloid-tau-neuroinflammation axis. Food and Chemical Toxicology, 2020, 144, 111636.

MicroRNAs as molecular targets of quercetin and its derivatives underlying their biological effects: A

preclinical strategy. Critical Reviews in Food Science and Nutrition, 2019, 59, 2189-2201. 10.3 32

Microbial-enabled green biosynthesis of nanomaterials: Current status and future prospects.
Biotechnology Advances, 2022, 55, 107914.
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Two-stage selective enzymatic hydrolysis generates protein hydrolysates rich in Asn-Pro and Ala-His

for enhancing taste attributes of soy sauce. Food Chemistry, 2021, 345, 128803. 8.2 26

Polysaccharides from <i>Sargassum fusiforme«</i> after UV/H<sub>2<[sub>O<sub>2</sub>
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Caffeic acid phenethyl ester against cadmium induced toxicity mediated by CircRNA modulates
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exploring the link between food and human health. International Journal of Food Science and 2.7 14
Technology, 2017, 52, 595-607.
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Effect of different buffer systems on the xanthine oxidase inhibitory activity of tuna ( Katsuwonus) Tj ETQq1 1 0.784314 rgB'ﬁOverlo
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Enhancing the antioxidative effects of foods containing rutin and I+4€emino acids via the Maillard
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physicochemical and sensory properties of soy sauce. International Journal of Food Science and
Technology, 2022, 57, 4316-4327.
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