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and Food Chemistry, 2021, 69, 13093-13101.

5.2 15
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liposomes. Colloids and Surfaces B: Biointerfaces, 2022, 212, 112383. 5.0 15

144 Distribution and seasonal activity variation of proteases in digestive tract of sea cucumber Stichopus
japonicus. Fisheries Science, 2006, 72, 1130-1132. 1.6 14
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145 Synthesis, stability and bioavailability of astaxanthin succinate diester. Journal of the Science of Food
and Agriculture, 2018, 98, 3182-3189. 3.5 14
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147
Structural characterization of arabinogalactan extracted from Ixeris chinensis (Thunb.) Nakai and its
immunomodulatory effect on RAW264.7 macrophages. International Journal of Biological
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148 Expression and characterization of a novel alginate-binding protein: A promising tool for
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149
Preparation of Sulforaphene from Radish Seed Extracts with Recombinant Food-Grade <i>Yarrowia
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150 An efficient method for chitin production from crab shells by a natural deep eutectic solvent. Marine
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153 Astaxanthin preparation by fermentation of esters from <i>Haematococcus pluvialis</i> algal
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163 Physicochemical properties of fucoidan and its applications as building blocks of nutraceutical
delivery systems. Critical Reviews in Food Science and Nutrition, 2022, 62, 8935-8953. 10.3 13
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Temperature effects on the nutritional quality in <scp>Pacific oysters</scp> (<scp><i>Crassostrea) Tj ET
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168
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Journal of Ocean University of China, 2018, 17, 392-398.

1.2 12

169
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Arsenic Speciation of Edible Shrimp by High-Performance Liquid Chromatography-Inductively Coupled
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Docosahexaenoic acid-acylated curcumin diester alleviates cisplatin-induced acute kidney injury by
regulating the effect of gut microbiota on the lipopolysaccharide- and
trimethylamine-<i>N</i>-oxide-mediated PI3K/Akt/NF-ÎºB signaling pathway in mice. Food and Function,
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4.6 12
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University of China, 2005, 4, 193-197. 1.2 11

179
Preparation of Triacylglycerols Enriched in DHA from Single Cell Glycerides via Molecular
Distillation and Enzymatic Glycerolysis. Journal of Aquatic Food Product Technology, 2015, 24,
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180 Long-chain bases from Cucumaria frondosa inhibit adipogenesis and regulate lipid metabolism in 3T3-L1
adipocytes. Food Science and Biotechnology, 2016, 25, 1753-1760. 2.6 11
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181 Comparative Analyses of DHAâ€•Phosphatidylcholine Forage and Liposomes on Alzheimer's Disease in
SAMP8 Mice. European Journal of Lipid Science and Technology, 2019, 121, 1800524. 1.5 11

182 Recent research advances in astaxanthin delivery systems: Fabrication technologies, comparisons and
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183 Diethylstilbestrol in fish tissue determined through subcritical fluid extraction and with GC-MS.
Journal of Ocean University of China, 2016, 15, 489-494. 1.2 10

184
Enrichment, Distribution of Vanadium-Containing Protein in Vanadium-Enriched Sea Cucumber
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obesity mice. Journal of Food and Drug Analysis, 2017, 25, 628-636. 1.9 10

187
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chromatographyâ€“tandem mass spectrometry. Journal of Chromatography A, 2015, 1397, 43-51. 3.7 9
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from seaweed. Journal of Biotechnology, 2016, 219, 22-23. 3.8 9

197 Reaction Specificity of Phospholipase D Prepared from <i>Acinetobacter radioresistens a2</i> in
Transphosphatidylation. Lipids, 2018, 53, 517-526. 1.7 9

198 Characterizing gangliosides in six sea cucumber species by HILICâ€“ESI-MS/MS. Food Chemistry, 2021, 352,
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199
Novel peptides from sea cucumber intestinal hydrolysates promote longitudinal bone growth in
adolescent mice through accelerating cell cycle progress by regulating glutamine metabolism. Food
and Function, 2022, 13, 7730-7739.

4.6 9

200
Fucoidan isolated from the sea cucumber Acaudina molpadioides improves insulin resistance in
adipocytes via activating PKB/GLUT4 pathway. European Food Research and Technology, 2015, 240,
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3.3 8

201 Effect and potential mechanism of action of sea cucumber saponins on postprandial blood glucose in
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Assessment of total and organic vanadium levels and their bioaccumulation in edible sea cucumbers:
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Science and Nutrition, 2019, 7, 700-710. 3.4 8
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International Journal of Molecular Sciences, 2020, 21, 5204. 4.1 8
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219 Alaska pollock surimi addition affects Pacific white shrimp (Litopenaeus vannamei) surimi gel
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224 Rheological and structural properties of sea cucumber Stichopus japonicus during heat treatment.
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225 Hpyerglycemic effect of a mixture of sea cucumber and cordyceps sinensis in streptozotocin-induced
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Mechanism of neoagarotetraose protects against intense exercise-induced liver injury based on
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Functional Materials, 2020, 30, 2070132.

14.9 6



15

Changhu Xue

# Article IF Citations
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256 The Fermentation of Antarctic Krill Juice by a Variety of Microorganisms. Journal of Aquatic Food
Product Technology, 2015, 24, 824-831. 1.4 3
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