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Phosphorylated Peptides from Antarctic Krill (Euphausia superba) Prevent Estrogen Deficiency
245 Induced Osteoporosis by Inhibiting Bone Resorption in Ovariectomized Rats. Journal of Agricultural 57 30
and Food Chemistry, 2015, 63, 9550-7

Mass spectrometry-based lipidomics in food science and nutritional health: A comprehensive
review. Comprehensive Reviews in Food Science and Food Safety, 2020, 19, 2530-2558

5 Palmatine hydrochloride mediated photodynamic inactivation of breast cancer MCF-7 cells: o
43 Effectiveness and mechanism of action. Photodiagnosis and Photodynamic Therapy, 2016, 15, 133-8 35 3

Evaluation of the physicochemical stability and digestibility of microencapsulated esterified

astaxanthins using in vitro and in vivo models. Food Chemistry, 2018, 260, 73-81




CHANGHU XUE

o1 Analysis of 3-O-sulfo group-containing heparin tetrasaccharides in heparin by liquid L s
4 chromatography-mass spectrometry. Analytical Biochemistry, 2014, 455, 3-9 > 9

Preparation and thermo-reversible gelling properties of protein isolate from defatted Antarctic

krill (Euphausia superba) byproducts. Food Chemistry, 2015, 188, 170-6

Effects of Ozone-Induced Oxidation on the Physicochemical Properties of Myofibrillar Proteins
239 §e1cg;/e1r§8| from Bighead Carp (Hypophthalmichthys nobilis). Food and Bioprocess Technology, 2015, 51 28

Protective Effects of DHA-PC against Vancomycin-Induced Nephrotoxicity through the Inhibition of
Oxidative Stress and Apoptosis in BALB/c Mice. Journal of Agricultural and Food Chemistry, 2018, 66, 475284

Mechanistic insights into the attenuation of intestinal inflammation and modulation of the gut

237 microbiome by krill oil using in vitro and in vivo models. Microbiome, 2020, 8, 83 Ll 2

Comparative lipid profile of four edible shellfishes by UPLC-Triple TOF-MS/MS. Food Chemistry,
2020, 310, 125947

Inhibitory effect of fucosylated chondroitin sulfate from the sea cucumber Acaudina molpadioides
235 onadipogenesis is dependent on Wnt/ttatenin pathway. Journal of Bioscience and Bioengineering, 33 23
2015, 119, 85-91

Eicosapentaenoic acid-enriched phosphatidylcholine isolated from Cucumaria frondosa exhibits
anti-hyperglycemic effects via activating phosphoinositide 3-kinase/protein kinase B signal
pathway. Journal of Bioscience and Bioengineering, 2014, 117, 457-63

The role of gut microbiota in the resistance to obesity in mice fed a high fat diet. /nternational
233 Journal of Food Sciences and Nutrition, 2020, 71, 453-463 37 23

Identification of Peptide Biomarkers for Discrimination of Shrimp Species through
SWATH-MS-Based Proteomics and Chemometrics. Journal of Agricultural and Food Chemistry, 2018,
66, 10567-10574

Whole-Cell Biocatalytic Synthesis of Cinnamyl Acetate with a Novel Esterase from the DNA Library

23T of Acinetobacter hemolyticus. Journal of Agricultural and Food Chemistry, 2017, 65, 2120-2128 57

22

Neuroprotective Effects of n-3 Polyunsaturated Fatty Acid-Enriched Phosphatidylserine Against
Oxidative Damage in PC12 Cells. Cellular and Molecular Neurobiology, 2018, 38, 657-668

Antioxidation activities of low-molecular-weight gelatin hydrolysate isolated from the sea
229 cucumber Stichopus japonicus. Journal of Ocean University of China, 2010, 9, 94-98
Identification of a novel phospholipase D with high transphosphatidylation activity and its
application in synthesis of phosphatidylserine and DHA-phosphatidylserine. Journal of
Biotechnology, 2017, 249, 51-58

Topologically Constrained Formation of Stable Z-DNA from Normal Sequence under Physiological

227 Conditions. Journal of the American Chemical Society, 2019, 141, 7758-7764

16.4 21
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Storage Using Shotgun Lipidomics. Lipids, 2017, 52, 1045-1058

Radioprotective effects and mechanisms of animal, plant and microbial polysaccharides.

213 International Journal of Biological Macromolecules, 2020, 153, 373-384 79 18

Photodynamic action of palmatine hydrochloride on colon adenocarcinoma HT-29 cells.
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