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Plate Chondrocyte Proliferation and Hypertrophy. Current Pharmaceutical Biotechnology, 2021, 22, 1866-21%77 B




(2021-2021)

5 Recent research advances in astaxanthin delivery systems: Fabrication technologies, comparisons 1
59 and applications. Critical Reviews in Food Science and Nutrition, 2021, 1-22 S 3

DHA-enriched phosphatidylcholine suppressed angiogenesis by activating PPARAnd modulating
the VEGFR2/Ras/ERK pathway in human umbilical vein endothelial cells. Food Science and
Biotechnology, 2021, 30, 1543-1553

A Novel Sialoglycopeptide from Eggs Prevents Liver Fibrosis Induced by CCl via Downregulating
257 FXR/FGF15 and TLR4/TGF-lSmad Pathways. Journal of Agricultural and Food Chemistry, 2021, 69, 13093-P3101

(Y]

Enrichment of Alkylglycerols and Docosahexaenoic Acid via Enzymatic Ethanolysis of Shark Liver Qil
and Short-path Distillation. Journal of Aquatic Food Product Technology, 2021, 30, 406-415

Exogenous phosphatidylglucoside alleviatesltognitive impairment by improvement of
255 neuroinflammation, and neurotrophin signaling. Clinical and Translational Medicine, 2021, 11, €332 57

Preparation of Sulforaphene from Radish Seed Extracts with Recombinant Food-Grade Harboring
High Myrosinase Activity. Journal of Agricultural and Food Chemistry, 2021, 69, 5363-5371 57

Identification of curcumin as a potential Bglucosidase and dipeptidyl-peptidase 4 inhibitor:
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by label-free mass spectrometry. Food Chemistry, 2021, 344, 128575 S 7
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MAPK and JAK-STAT Pathways. Marine Drugs, 2020, 18,




CHANGHU XUE

Relationship between structure and efficacy of sea cucumber saponins echinoside A and its
205 derivatives on hemolytic activity and prevention of nonalcoholic fatty liver disease. Journal of Food 3.4 2
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The Protective Effect of Dietary EPA-Enriched Ethanolamine Plasmalogens against Hyperlipidemia
in Aged Mice. European Journal of Lipid Science and Technology, 2020, 122, 2000179

Absorbability of Astaxanthin Was Much Lower in Obese Mice Than in Normal Mice. Journal of
179 Agricultural and Food Chemistry, 2020, 68, 11161-11169 57 3

The opposite effects of Antarctic krill oil and arachidonic acid-rich oil on bone resorption in
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Sialoglycoprotein isolated from Carassius auratus eggs promotes osteogenesis by stimulating
mesenchymal stem cells to commit to osteoblast differentiation. Cell and Tissue Research, 2019,
376, 365-376

Peptides from Antarctic Krill ( Euphausia superba) Improve Osteoarthritis via Inhibiting
157 HIF-2EMediated Death Receptor Apoptosis and Metabolism Regulation in Osteoarthritic Mice. 57 8
Journal of Agricultural and Food Chemistry, 2019, 67, 3125-3133

Comparative Lipid Profile Analysis of Four Fish Species by Ultraperformance Liquid
Chromatography Coupled with Quadrupole Time-of-Flight Mass Spectrometry. Journal of
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