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immunomodulatory effect on RAW264.7 macrophages. International Journal of Biological
Macromolecules, 2020, 143, 977-983.

3.6 14

148 Expression and characterization of a novel alginate-binding protein: A promising tool for
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lipolytica</i> Harboring High Myrosinase Activity. Journal of Agricultural and Food Chemistry, 2021,
69, 5363-5371.

2.4 14

150 An efficient method for chitin production from crab shells by a natural deep eutectic solvent. Marine
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postharvest shelf-life of fruits. Food Science and Technology International, 2020, 26, 696-705. 1.1 12

174 Preparation, characterization and antioxidant activity of astaxanthin esters with different molecular
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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. 1.2 11



12

Changhu Xue

# Article IF Citations
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Lipid Degradation During Saltâ€•Fermented Antarctic Krill Paste Processing and Their Relationship With
Lipase and Phospholipase Activities. European Journal of Lipid Science and Technology, 2018, 120,
1700443.

1.0 6

231
Mechanism of neoagarotetraose protects against intense exercise-induced liver injury based on
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