
Chun-Mei Li

ListeofePublicationsebyeYeareine
DescendingeOrder

Source:ehttps:uuexalytcomuauthorspdfu598493xuchunsmeislispublicationssbysyeartpdf

Version:eyvy4sv4sy6e

ThisedocumentehasebeenegeneratedebasedeonetheepublicationseandecitationserecordedebyeexalytcomteFore

theelatesteversioneofethisepublicationelistrevisitetheelinkegiveneabovet

TheethirdecolumneisetheeimpactefactoremIFneofetheejournalreandetheefourthecolumneisetheenumbereofe

citationseofetheearticlet

60
papers

1,207
citations

20
h-index

33
g-index

63
ext. papers

1,532
ext. citations

5.2
avg, IF

4.61
L-index



h Paper IF Citations

60
UltrasoniccassistedNextractionNofNzeaxanthinNfromNLyciumNbarbarumNLdNwithNcompositeNsolventN
containingNionicNliquidpN xperimentalNandNtheoreticalNresearchdNJournalnofnMolecularnLiquidsbN2022bN
ijmbNggnhlk

6 3

59 FormationNandNcharacterizationNofNstarchcbasedNspherulitepN ffectNofNmolecularNweightNofNpotatoN
amyloseNstarchdNFoodnChemistrybN2022bNimgbNgigflf 8.5 0

58
TargetingNLipidNRaftsNasNaNRapidNScreeningNStrategyNforNPotentialNwntiadipogenicNPolyphenolsNalongN
withNtheNStructurecwctivityNRelationshipNandNMechanismN lucidationddNJournalnofnAgriculturalnandn
FoodnChemistrybN2022bNmfbNinmhcinnk

5.7 0

57 PersimmonNtanninNunevenlyNchangesNtheNphysicalNpropertiesbNmorphologybNsubunitsNcompositionN
andNcrossclinkingNtypesNofNgliadinNandNgluteninddNFoodnChemistrybN2022bNinmbNgihogi 8.5 0

56  mulsificationNmechanismNofNpersimmonNpectinNwithNpromisingNemulsificationNcapabilityNandN
stabilitydNFoodnHydrocolloidsbN2022bNgfmmhm 10.6 0

55 κujubeNpeelNpolyphenolsNsynergisticallyNinhibitNlipopolysaccharidecinducedNinflammationNthroughN
multipleNsignalingNpathwaysNinNRwWNhljdmNcellsddNFoodnandnChemicalnToxicologybN2022bNggiflh 4.7 0

54 yonfirmationNandNunderstandingNtheNpotentialNemulsifyingNcharacterizationNofNpersimmonNpectinpN
FromNstructuralNtoNdiverseNrheologicalNaspectsdNFoodnHydrocolloidsbN2022bNgfmmin 10.6 1

53
PersimmonNOligomericNProanthocyanidinsN xertNwntibacterialNwctivityNthroughNzamagingNtheNyellN
MembraneNandNzisruptingNtheN nergyNMetabolismNofNStaphylococcusNaureusdNACSnFoodnSciencentn
TechnologybN2021bNgbNikcjj

1

52
αalloylNαroupNinNxctypeNProanthocyanidinNzimersNWasNResponsibleNforNγtsNzifferentialNγnhibitoryN
wctivityNonNiTicLgNPreadipocytesNdueNtoNtheNStrongNLipidNRaftcPerturbingNPotencydNJournalnofn
AgriculturalnandnFoodnChemistrybN2021bNlobNkhglckhhk

5.7 1

51
MultipleNcocpigmentsNofNquercetinNandNchlorogenicNacidNblendsNintensifyNtheNcolorNofNmulberryN
anthocyaninspNinsightsNfromNhyperchromicitybNkineticsbNandNmolecularNmodelingNinvestigationsdN
JournalnofnthenSciencenofnFoodnandnAgriculturebN2021bNgfgbNgkmocgknn

4.3 3

50  ffectsNofNanthocyaninsNonN˛†clactoglobulinNglycoxidationpNaNstudyNofNmechanismsNandN
structurecactivityNrelationshipdNFoodnandnFunctionbN2021bNghbNgfkkfcgfklh 6.1 2

49 wuNPsegrapheneNβybridscxasedN nzymecFreeNPlasmonicNγmmunoassayNforNRespiratoryNSyncytialN
VirusNzetectiondNJournalnofnAnalysisnandnTestingbN2021bNkbNhfichfo 3.2 5

48
MulberryNanthocyaninsNexertNanticwα sNeffectsNbyNselectivelyNtrappingNglyoxalNandN
structuralcdependentlyNblockingNtheNlysylNresiduesNofN˛†clactoglobulinsdNBioorganicnChemistrybN2020bN
olbNgfilgk

5.1 22

47 PyyfhfnffobNanNindirectNγzOgNinhibitorbNalleviatesNneuropathicNpainNandNcocmorbiditiesNbyN
regulatingNsynapticNplasticityNofNwyyNandNamygdaladNBiochemicalnPharmacologybN2020bNgmmbNggiohl 6 5

46
PersimmonNtanninNchangesNtheNpropertiesNandNtheNmorphologyNofNwheatNglutenNbyNalteringNtheN
crossclinkingbNandNtheNsecondaryNstructureNinNaNdosecdependentNmannerdNFoodnResearchnInternational
bN2020bNgimbNgfokil

7 16

45 TanninsNinhibitNSwRScyoVchNthroughNbindingNwithNcatalyticNdyadNresiduesNofNiyLNpNwnNinNsilicoN
approachNwithNgoNstructuralNdifferentNhydrolysableNtanninsdNJournalnofnFoodnBiochemistrybN2020bNjjbNegijih3.3 32

44 LipidNraftsNasNpotentialNmechanisticNtargetsNunderlyingNtheNpleiotropicNactionsNofNpolyphenolsdN
CriticalnReviewsninnFoodnSciencenandnNutritionbN2020bNgcgj 11.5 3

Chun-Mei Li

2



43
SimultaneousNdeterminationNofNtheNpharmacokineticsNofNwctypeN αyαNandN yαNdimersNinNmiceN
plasmaNandNitsNmetabolitesNbyNUPLycQTOFcMSdNInternationalnJournalnofnFoodnSciencesnandnNutritionbN
2020bNmgbNhggchhf

3.7 4

42
PersimmonNhighlyNgalloylatedctanninsNinNvitroNmitigatedN˛–camylaseNandN˛–cglucosidaseNviaNstaticallyN
bindingNwithNtheirNcatalyticcclosedNsidesNandNalteringNtheirNsecondaryNstructureNelementsdNJournalnofn
FoodnBiochemistrybN2020bNjjbNegihij

3.3 2

41
UnderstandingNtowardNtheNxiophysicalNγnteractionNofNPolymericNProanthocyanidinsNVPersimmonN
yondensedNTanninsWNwithNxiomembranespNRelevanceNforNxiologicalN ffectsdNJournalnofnAgriculturaln
andnFoodnChemistrybN2019bNlmbNggfjjcggfkh

5.7 6

40 PreparationNandNpropertiesNofNpotatoNamylosecbasedNfatNreplacerNusingNsupercheatedNquenchingdN
CarbohydratenPolymersbN2019bNhhibNggkfhf 10.3 9

39  ffectNofNpersimmonNtanninNonNtheNphysicochemicalNpropertiesNofNmaizeNstarchNwithNdifferentN
amyloseeamylopectinNratiosdNInternationalnJournalnofnBiologicalnMacromoleculesbN2019bNgihbNggoicggoo 7.9 13

38 PentacOcgalloylc˛†cdcglucosebNaNhydrolysableNtanninNfromNRadixNPaeoniaeNwlbabNinhibitsNadipogenesisN
andNTNFc˛–cmediatedNinflammationNinNiTicLgNcellsdNChemicoâBiologicalnInteractionsbN2019bNifhbNgklcgli 5 10

37
wnticglycationNandNantichardeningNeffectsNofNmicroencapsulatedNmulberryNpolyphenolsNinN
highcproteincsugarNballNmodelsNthroughNbindingNwithNsomeNglycationNsitesNofNwheyNproteinsdN
InternationalnJournalnofnBiologicalnMacromoleculesbN2019bNghibNgfcgo

7.9 22

36
PersimmonNTanninNzecreasedNtheNαlycemicNResponseNthroughNzecreasingNtheNzigestibilityNofN
StarchNandNγnhibitingN˛–cwmylasebN˛–cαlucosidasebNandNγntestinalNαlucoseNUptakedNJournalnofn
AgriculturalnandnFoodnChemistrybN2018bNllbNglhocglim

5.7 42

35 PositionNandNorientationNofNgallatedNproanthocyanidinsNinNlipidNbilayerNmembranespNinfluenceNofN
polymerizationNdegreeNandNlinkageNtypedNJournalnofnBiomolecularnStructurenandnDynamicsbN2018bNilbNhnlhchnmk3.6 18

34 ReshapedNfecalNgutNmicrobiotaNcompositionNbyNtheNintakeNofNhighNmolecularNweightNpersimmonN
tanninNinNnormalNandNhighccholesterolNdietcfedNratsdNFoodnandnFunctionbN2018bNobNkjgckkg 6.1 21

33 γnteractionsNbetweenNhighlyNgalloylatedNpersimmonNtanninsNandNpectinsdNInternationalnJournalnofn
BiologicalnMacromoleculesbN2018bNgflbNjgfcjgm 7.9 32

32 γnhibitoryN ffectNofNPersimmonNTanninNonNPancreaticNLipaseNandNtheNUnderlyingNMechanismNinNVitrodN
JournalnofnAgriculturalnandnFoodnChemistrybN2018bNllbNlfgiclfhg 5.7 21

31
TheNdetoxifyingNeffectsNofNstructuralNelementsNof´ persimmonNtanninNonNyhineseNcobraN
phospholipaseNwNcorrelatedNwithNtheirNstructuralNdisturbingNeffectsNwelldNJournalnofnFoodnandnDrugn
AnalysisbN2017bNhkbNmigcmjf

7 3

30 xothNnonccovalentNandNcovalentNinteractionsNwereNinvolvedNinNtheNmechanismNofNdetoxifyingNeffectsN
ofNpersimmonNtanninNonNyhineseNcobraNPLwdNFˆ‹toterapˆ‹ˆ¢bN2017bNghfbNjgckg 3.2 6

29 wctypeN yαNandN αyαNdimersNinhibitNiTicLgNdifferentiationNbyNbindingNtoNcholesterolNinNlipidNraftsdN
JournalnofnNutritionalnBiochemistrybN2017bNjnbNlhcmi 6.3 13

28 yomparisonNofNdisaggregativeNeffectNofNwctypeN αyαNdimerNandN αyαNmonomerNonNtheNpreformedN
bovineNinsulinNamyloidNfibrilsdNBiophysicalnChemistrybN2017bNhifbNgco 3.5 16

27 yomparisonNofNtheNnutritionalNasNwellNasNtheNvolatileNcompositionNofNincseasonNandNoffcseasonNβezuoN
ofiNtomatoNatNredNstagedNEuropeannFoodnResearchnandnTechnologybN2017bNhjibNhfichgj 3.4 8

26
yomparisonNofNtheNcarotenoidNcompositionsNandNprotectionNofNincseasonNandNanticseasonNtomatoN
extractsNagainstNdcgalactosecinducedNcognitionNdeficitsNandNoxidativeNdamageNinNmicedNInternationaln
JournalnofnFoodnSciencesnandnNutritionbN2016bNlmbNonicoj

3.7 3

(2016-2020)

3



25 PersimmonNtanninNregulatesNtheNexpressionNofNgenesNcriticalNforNcholesterolNabsorptionNandN
cholesterolNeffluxNbyNLXR˛–NindependentNpathwaydNJournalnofnFunctionalnFoodsbN2016bNhibNhnichoi 5.1 15

24
yomparisonNofNsensoryNandNcompositionsNofNfiveNselectedNpersimmonNcultivarsNVziospyrosNkakiNLdWN
andNcorrelationsNbetweenNchemicalNcomponentsNandNprocessingNcharacteristicsdNJournalnofnFoodn
SciencenandnTechnologybN2016bNkibNgkomclfm

3.3 18

23 MolecularNγnsightNintoNwffinitiesNofNαallatedNandNNongallatedNProanthocyanidinsNzimersNtoNLipidN
xilayersdNScientificnReportsbN2016bNlbNimlnf 4.9 7

22 wctypeNdimericNepigallocatechincicgallateNV αyαWNisNaNmoreNpotentNinhibitorNagainstNtheNformationN
ofNinsulinNamyloidNfibrilNthanN αyαNmonomerdNBiochimiebN2016bNghkbNhfjcgh 4.6 26

21 StructureczependentNMembranecPerturbingNPotencyNofNFourNProanthocyanidinNzimersNonNiTicLgN
PreadipocytesdNJournalnofnAgriculturalnandnFoodnChemistrybN2016bNljbNmfhhcih 5.7 15

20
wctypeN yαNandN αyαNdimersNdisturbNtheNstructureNofNiTicLgNcellNmembraneNandNstronglyNinhibitNitsN
differentiationNbyNtargetingNperoxisomeNproliferatorcactivatedNreceptorN˛‡NwithNmiRchmNinvolvedN
mechanismdNJournalnofnNutritionalnBiochemistrybN2015bNhlbNgghjcik

6.3 27

19 MetabolitesNandNyhangesNinNwntioxidantNwctivityNofNwcTypeNandNxcTypeNProanthocyanidinNzimersN
afterNγncubationNwithNRatNγntestinalNMicrobiotadNJournalnofnAgriculturalnandnFoodnChemistrybN2015bNlibNnoogcn5.7 23

18 yomparisonNofNtheNdegradationNkineticsNofNwctypeNandNxctypeNproanthocyanidinsNdimersNasNaN
functionNofNpβNandNtemperaturedNEuropeannFoodnResearchnandnTechnologybN2015bNhjfbNmfmcmgm 3.4 20

17
PersimmonNtanninNrepressesNiTicLgNpreadipocyteNdifferentiationNviaNupcregulatingNexpressionNofN
miRchmNandNdowncregulatingNexpressionNofNperoxisomeNproliferatorcactivatedNreceptorc˛‡NinNtheN
earlyNphaseNofNadipogenesisdNEuropeannJournalnofnNutritionbN2015bNkjbNgiiicji

5.2 28

16
PersimmonNtanninNaccountsNforNhypolipidemicNeffectsNofNpersimmonNthroughNactivatingNofNwMPKN
andNsuppressingNNFc˛”xNactivationNandNinflammatoryNresponsesNinNhighcfatNdietNratsdNFoodnandn
FunctionbN2014bNkbNgkilcjl

6.1 35

15
PersimmonNtanninNalleviatesNhepaticNsteatosisNinNLfhNcellsNbyNtargetingNmiRcghhNandNmiRciibNandNitsN
effectsNcloselyNassociatedNwithNtheNwNtypeN yαNdimerNandN αyαNdimerNstructuralNunitsdNJournalnofn
FunctionalnFoodsbN2014bNggbNiifcijg

5.1 16

14 zevelopmentNofNsuitableNstandardsNforNquantitativeNdeterminationNofNpersimmonNphenolNcontentsN
inNFolincyiocalteuNandNvanillinNassaysdNEuropeannFoodnResearchnandnTechnologybN2014bNhiobNinkciog 3.4 9

13 yomparisonNofNtheN fficiencyNofNFiveNzifferentNzryingNyarriersNonNtheNSprayNzryingNofNPersimmonN
PulpNPowdersdNDryingnTechnologybN2014bNihbNggkmcggll 2.6 69

12 RealctimeNlightNscatteringNtrackingNofNgoldNnanoparticlescNbioconjugatedNrespiratoryNsyncytialNvirusN
infectingNβ pchNcellsdNScientificnReportsbN2014bNjbNjkho 4.9 46

11 TheNinteractionNofNaNpolymericNpersimmonNproanthocyanidinNfractionNwithNyhineseNcobraNPLwhNandN
xSwdNToxiconbN2013bNlmbNmgco 2.8 12

10 PreparationNofNwctypeNproanthocyanidinNdimersNfromNpeanutNskinsNandNpersimmonNpulpNandN
comparisonNofNtheNantioxidantNactivityNofNwctypeNandNxctypeNdimersdNFˆ‹toterapˆ‹ˆ¢bN2013bNogbNghncgio 3.2 43

9 γnteractionNofNcharacteristicNstructuralNelementsNofNpersimmonNtanninNwithNyhineseNcobraNPLwhdN
ToxiconbN2013bNmjbNijcji 2.8 13

8 SpectroscopicNinvestigationsNonNtheNbindingNofNpersimmonNtanninNtoNphospholipaseNwhNfromN
yhineseNcobraNVNajaNnajaNatraWdNJournalnofnMolecularnStructurebN2012bNgffnbNjhcjn 3.4 9

Chun-Mei Li

4



7 βighNmolecularNweightNpersimmonNtanninNisNaNpotentNhypolipidemicNinNhighccholesterolNdietNfedN
ratsdNFoodnResearchnInternationalbN2012bNjnbNomfcomm 7 43

6 βighNmolecularNweightNpersimmonNtanninNisNaNpotentNantioxidantNbothNexNvivoNandNinNvivodNFoodn
ResearchnInternationalbN2012bNjkbNhlcif 7 57

5
βighNmolecularNweightNpersimmonNVziospyrosNkakiNLdWNproanthocyanidinpNaNhighlyNgalloylatedbN
wclinkedNtanninNwithNanNunusualNflavonolNterminalNunitbNmyricetindNJournalnofnAgriculturalnandnFoodn
ChemistrybN2010bNknbNofiicjh

5.7 119

4 PreparationNofNanNacidNbutanolNstandardNfromNfreshNapplesdNJournalnofnChemicalnEcologybN2010bNilbNjkiclf2.7 28

3 wromaNcomponentsNatNvariousNstagesNofNlitchiNjuiceNprocessingdNJournalnofnthenSciencenofnFoodnandn
AgriculturebN2009bNnobNhjfkchjgj 4.3 15

2 StructuralNfeaturesNandNantioxidantNactivityNofNtanninNfromNpersimmonNpulpdNFoodnResearchn
InternationalbN2008bNjgbNhfnchgm 7 151

1 PreparationNandNthermalNstabilityNofNcollagenNfromNscalesNofNgrassNcarpNVytenopharyngodonNidellusWdN
EuropeannFoodnResearchnandnTechnologybN2008bNhhmbNgjlmcgjmi 3.4 20

List of Publications

5


