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Identification of post-digestion angiotensin-I converting enzyme (ACE) inhibitory peptides from
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Chemistry, 2021, 345, 128855.
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4 In vivo anti-hyperuricemic and xanthine oxidase inhibitory properties of tuna protein hydrolysates and
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5 Effect of Apple Cell Walls and Their Extracts on the Activity of Dietary Antioxidants. Journal of
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Formation, nutritional value, and enhancement of characteristic components in black garlic: A review
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7
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8 Immunomodulatory acidic polysaccharides from Zizyphus jujuba cv. Huizao : Insights into their
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9 Effect of raw and cooked onion dietary fibre on the antioxidant activity of ascorbic acid and
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Enhancing the Usability of Pea Protein Isolate in Food Applications through Modifying Its Structural
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11 Free radical-mediated degradation of polysaccharides: Mechanism of free radical formation and
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Characterization of a salt-tolerant aminopeptidase from marine Bacillus licheniformis SWJS33 that
improves hydrolysis and debittering efficiency for soy protein isolate. Food Chemistry, 2017, 214,
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A value-added approach to improve the nutritional quality of soybean meal byproduct: Enhancing its
antioxidant activity through fermentation by Bacillus amyloliquefaciens SWJS22. Food Chemistry,
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The umami intensity enhancement of peanut protein isolate hydrolysate and its derived factions and
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89-97.

8.2 41

16 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
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Antioxidant and antiâ€•acetylcholinesterase activities of anchovy (<i>Coilia mystus</i>) protein
hydrolysates and their memoryâ€•improving effects on scopolamineâ€•induced amnesia mice. International
Journal of Food Science and Technology, 2017, 52, 504-510.
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Hypoglycemic polysaccharides from Auricularia auricula and Auricularia polytricha inhibit oxidative
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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
Spectrometry (GC-MS). Food Analytical Methods, 2017, 10, 713-726.
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20 Zein/Pectin Nanoparticle-Stabilized Sesame Oil Pickering Emulsions: Sustainable Bioactive Carriers and
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21 Effect of walnut protein hydrolysate on scopolamine-induced learning and memory deficits in mice.
Journal of Food Science and Technology, 2017, 54, 3102-3110. 2.8 36

22 Cadmium induces ferroptosis and apoptosis by modulating <scp>miR</scp>â€•34aâ€•5p/Sirt1axis in
<scp>PC12</scp> cells. Environmental Toxicology, 2022, 37, 41-51. 4.0 34
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Caffeic acid phenethyl ester reversed cadmium-induced cell death in hippocampus and cortex and
subsequent cognitive disorders in mice: Involvements of AMPK/SIRT1 pathway and
amyloid-tau-neuroinflammation axis. Food and Chemical Toxicology, 2020, 144, 111636.

3.6 33

24 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

25 Microbial-enabled green biosynthesis of nanomaterials: Current status and future prospects.
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The Significance of Regulatory MicroRNAs: Their Roles in Toxicodynamics of Mycotoxins and in the
Protection Offered by Dietary Therapeutics Against Mycotoxinâ€•Induced Toxicity. Comprehensive
Reviews in Food Science and Food Safety, 2019, 18, 48-66.

11.7 24

31 The chemistry behind the antioxidant actions of soy protein isolate hydrolysates in a liposomal
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Green approaches for dietary fibre-rich polysaccharide production from the cooking liquid of Adzuki
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Epigenetic mechanisms underlying the benefits of flavonoids in cardiovascular health and diseases:
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