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Current Advances in Multifunctional Nanocarriers Based on Marine Polysaccharides for Colon
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Metallothionein Attenuated Arsenic-Induced Cytotoxicity: The Underlying Mechanism Reflected by
Metabolomics and Lipidomics. Journal of Agricultural and Food Chemistry, 2021, 69, 5372-5380 57 7

Effects of microwave vacuum drying on the moisture migration, microstructure, and rehydration of
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39 Nondestructive Detection of the Scaling Rate of Carp (). Foods, 2020, 9, 49 4

Nanocorona Formation between Foodborne Nanoparticles Extracted from Roast Squid and Human

Serum Albumin. Journal of Agricultural and Food Chemistry, 2019, 67, 10470-10480
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(Yinduging) by LF- NMR and MRI. International Journal of Food Engineering, 2018, 14,

Variable Temperature Nuclear Magnetic Resonance and Magnetic Resonance Imaging System as a
98  Novel Technique for In Situ Monitoring of Food Phase Transition. Journal of Agricultural and Food 57 15
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magnetic resonance imaging in vitro and in vivo. Nanoscale, 2018, 10, 11597-11603
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62 Myofibrillar Proteins during Heat-Induced Gelation. Journal of Food Processing and Preservation, 21 5
2017, 41, e13069

Highly fluorescent carbon dots for visible sensing of doxorubicin release based on efficient
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54 2016, 6, 54 13

Multifunctional Nanostructures for Tumor-Targeted Molecular Imaging and Photodynamic Therapy.
Advanced Healthcare Materials, 2016, 5, 311-8

One-pot synthesis of gadolinium(lll) doped carbon dots for fluorescence/magnetic resonance L
52 bimodal imaging. RSC Advances, 2015, 5, 66575-66581 37 3

A non-invasive NMR and MRI method to analyze the rehydration of dried sea cucumber. Analytical
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