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1 Preparation and characterization of chitosan film incorporated with thinned young apple
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2 Separation and quantification of component monosaccharides of the tea polysaccharides from
Gynostemma pentaphyllum by HPLC with indirect UV detection. Food Chemistry, 2009, 112, 742-746. 8.2 237

3
Flavonoid-rich apples and nitrate-rich spinach augment nitric oxide status and improve endothelial
function in healthy men and women: a randomized controlled trial. Free Radical Biology and
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4 Antitumor activities of quercetin and quercetin-5â€²,8-disulfonate in human colon and breast cancer
cell lines. Food and Chemical Toxicology, 2012, 50, 1589-1599. 3.6 153

5 Emulsions stabilized by nanofibers from bacterial cellulose: New potential food-grade Pickering
emulsions. Food Research International, 2018, 103, 12-20. 6.2 144

6 Interactions between polyphenols in thinned young apples and porcine pancreatic Î±-amylase: Inhibition,
detailed kinetics and fluorescence quenching. Food Chemistry, 2016, 208, 51-60. 8.2 143

7 A comparative study on the antioxidant activities of an acidic polysaccharide and various solvent
extracts derived from herbal Houttuynia cordata. Carbohydrate Polymers, 2011, 83, 537-544. 10.2 133

8 Bacterial cellulose in food industry: Current research and future prospects. International Journal of
Biological Macromolecules, 2020, 158, 1007-1019. 7.5 129

9 Analysis of the Monosaccharide Components in Angelica Polysaccharides by High Performance Liquid
Chromatography. Analytical Sciences, 2005, 21, 1177-1180. 1.6 122

10 Effects of thinned young apple polyphenols on the quality of grass carp (Ctenopharyngodon idellus)
surimi during cold storage. Food Chemistry, 2017, 224, 372-381. 8.2 119

11 Molecular imprinting technology for microorganism analysis. TrAC - Trends in Analytical Chemistry,
2018, 106, 190-201. 11.4 118

12 Antioxidative and hepatoprotective effects of the polysaccharides from Zizyphus jujube cv.
Shaanbeitanzao. Carbohydrate Polymers, 2012, 88, 1453-1459. 10.2 108

13
Compositional characterisation of soluble apple polysaccharides, and their antioxidant and
hepatoprotective effects on acute CCl4-caused liver damage in mice. Food Chemistry, 2013, 138,
1256-1264.

8.2 103

14
A molecular imprinting fluorescence sensor based on quantum dots and a mesoporous structure for
selective and sensitive detection of 2,4-dichlorophenoxyacetic acid. Sensors and Actuators B:
Chemical, 2017, 252, 934-943.

7.8 93

15 Characterizations of bacterial cellulose nanofibers reinforced edible films based on konjac
glucomannan. International Journal of Biological Macromolecules, 2020, 145, 634-645. 7.5 93

16
Fuzhuan Brick Tea Polysaccharide Improved Ulcerative Colitis in Association with Gut
Microbiota-Derived Tryptophan Metabolism. Journal of Agricultural and Food Chemistry, 2021, 69,
8448-8459.

5.2 88

17 Chemical Composition and Hepatoprotective Effects of Polyphenol-Rich Extract from Houttuynia
cordata Tea. Journal of Agricultural and Food Chemistry, 2012, 60, 4641-4648. 5.2 87

18 Different antitumor effects of quercetin, quercetin-3â€²-sulfate and quercetin-3-glucuronide in human
breast cancer MCF-7 cells. Food and Function, 2018, 9, 1736-1746. 4.6 85
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19 Inhibitory Effects and Molecular Mechanisms of Selenium-Containing Tea Polysaccharides on Human
Breast Cancer MCF-7 Cells. Journal of Agricultural and Food Chemistry, 2013, 61, 579-588. 5.2 84

20 Isolation and Characterization of Immunostimulatory Polysaccharide from an Herb Tea, Gynostemma
pentaphyllum Makino. Journal of Agricultural and Food Chemistry, 2008, 56, 6905-6909. 5.2 80

21 Chemical characterization of Pleurotus eryngii polysaccharide and its tumor-inhibitory effects
against human hepatoblastoma HepG-2 cells. Carbohydrate Polymers, 2016, 138, 123-133. 10.2 72

22 Protective effects of Keemun black tea polysaccharides on acute carbon tetrachloride-caused
oxidative hepatotoxicity in mice. Food and Chemical Toxicology, 2013, 58, 184-192. 3.6 71

23 Stachyose-Enriched Î±-Galacto-oligosaccharides Regulate Gut Microbiota and Relieve Constipation in
Mice. Journal of Agricultural and Food Chemistry, 2013, 61, 11825-11831. 5.2 71

24
Regulatory Effects of Stachyose on Colonic and Hepatic Inflammation, Gut Microbiota Dysbiosis, and
Peripheral CD4<sup>+</sup> T Cell Distribution Abnormality in High-Fat Diet-Fed Mice. Journal of
Agricultural and Food Chemistry, 2019, 67, 11665-11674.

5.2 71

25 Characterizations of novel konjac glucomannan emulsion films incorporated with high internal
phase Pickering emulsions. Food Hydrocolloids, 2020, 109, 106088. 10.7 70

26 Deposition of CdTe quantum dots on microfluidic paper chips for rapid fluorescence detection of
pesticide 2,4-D. Analyst, The, 2019, 144, 1282-1291. 3.5 68

27
Antitumor effect and molecular mechanism of antioxidant polysaccharides from Salvia miltiorrhiza
Bunge in human colorectal carcinoma LoVo cells. International Journal of Biological
Macromolecules, 2018, 108, 625-634.

7.5 65

28 Chemical Composition and Antioxidant Activity of an Acidic Polysaccharide Extracted from Cucurbita
moschata Duchesne ex Poiret. Journal of Agricultural and Food Chemistry, 2007, 55, 4684-4690. 5.2 64

29 Isolation, Characterization, and Hepatoprotective Effects of the Raffinose Family Oligosaccharides
from Rehmannia glutinosa Libosch. Journal of Agricultural and Food Chemistry, 2013, 61, 7786-7793. 5.2 64

30
Chemical characterization of a novel polysaccharide ASKP-1 from Artemisia sphaerocephala Krasch
seed and its macrophage activation via MAPK, PI3k/Akt and NF-ÎºB signaling pathways in RAW264.7 cells.
Food and Function, 2017, 8, 1299-1312.

4.6 64

31
Î±-terpineol and terpene-4-ol, the critical components of tea tree oil, exert antifungal activities in vitro
and in vivo against Aspergillus niger in grapes by inducing morphous damage and metabolic changes of
fungus. Food Control, 2019, 98, 42-53.

5.5 64

32 Bacterial cellulose nanofibers improved the emulsifying capacity of soy protein isolate as a stabilizer
for pickering high internal-phase emulsions. Food Hydrocolloids, 2021, 112, 106279. 10.7 63

33 Protective effects of Ziyang tea polysaccharides on CCl4-induced oxidative liver damage in mice. Food
Chemistry, 2014, 143, 371-378. 8.2 62

34 Selenium-containing polysaccharides from Ziyang green tea ameliorate high-fructose diet induced
insulin resistance and hepatic oxidative stress in mice. Food and Function, 2015, 6, 3342-3350. 4.6 62

35
Isoorientin Prevents Hyperlipidemia and Liver Injury by Regulating Lipid Metabolism, Antioxidant
Capability, and Inflammatory Cytokine Release in High-Fructose-Fed Mice. Journal of Agricultural and
Food Chemistry, 2016, 64, 2682-2689.
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36
Effects of Dietary Fiber Supplementation on Fatty Acid Metabolism and Intestinal Microbiota Diversity
in C57BL/6J Mice Fed with a High-Fat Diet. Journal of Agricultural and Food Chemistry, 2018, 66,
12706-12718.

5.2 62
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Differential Effects of Quercetin and Two of Its Derivatives, Isorhamnetin and
Isorhamnetin-3-glucuronide, in Inhibiting the Proliferation of Human Breast-Cancer MCF-7 Cells.
Journal of Agricultural and Food Chemistry, 2018, 66, 7181-7189.
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38
Supplementation of Inulin with Various Degree of Polymerization Ameliorates Liver Injury and Gut
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39 Antioxidant and antitumor effects of polysaccharides from the fungus Pleurotus abalonus.
Chemico-Biological Interactions, 2015, 237, 166-174. 4.0 61

40 ROS-Dependent Mitochondria Molecular Mechanisms Underlying Antitumor Activity of Pleurotus
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41 Component and Antioxidant Properties of Polysaccharide Fractions Isolated from Angelica sinensis
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Preparation of a Near-Infrared Fluorescent Probe Based on IR-780 for Highly Selective and Sensitive
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Chemistry, 2019, 67, 3062-3067.

5.2 59

43 Hepatotoxicity and endothelial dysfunction induced by high choline diet and the protective effects of
phloretin in mice. Food and Chemical Toxicology, 2016, 94, 203-212. 3.6 56

44
Optimization for pectinase-assisted extraction of polysaccharides from pomegranate peel with
chemical composition and antioxidant activity. International Journal of Biological Macromolecules,
2018, 109, 244-253.

7.5 55

45 Protective effects of polyphenols-enriched extract from Huangshan Maofeng green tea against
CCl4-induced liver injury in mice. Chemico-Biological Interactions, 2014, 220, 75-83. 4.0 53

46 Characterization of a novel konjac glucomannan film incorporated with Pickering emulsions: Effect
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47 Bacterial Cellulose Relieves Diphenoxylate-Induced Constipation in Rats. Journal of Agricultural and
Food Chemistry, 2018, 66, 4106-4117. 5.2 52

48
Gut microbiota-dependent catabolites of tryptophan play a predominant role in the protective effects
of turmeric polysaccharides against DSS-induced ulcerative colitis. Food and Function, 2021, 12,
9793-9807.

4.6 52

49 Composition and Systemic Immune Activity of the Polysaccharides from an Herbal Tea (Lycopus) Tj ET
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50 Improved characterization of nanofibers from bacterial cellulose and its potential application in
fresh-cut apples. International Journal of Biological Macromolecules, 2020, 149, 178-186. 7.5 50

51 The extraction efficiency enhancement of polyphenols from Ulmus pumila L. barks by
trienzyme-assisted extraction. Industrial Crops and Products, 2017, 97, 401-408. 5.2 48

52 Non-extractable polyphenols of green tea and their antioxidant, anti-Î±-glucosidase capacity, and release
during in vitro digestion. Journal of Functional Foods, 2018, 42, 129-136. 3.4 48

53 Hypoglycemic and hepatoprotective effects of polysaccharides from Artemisia sphaerocephala Krasch
seeds. International Journal of Biological Macromolecules, 2014, 69, 296-306. 7.5 47

54
Fu Brick Tea Alleviates Chronic Kidney Disease of Rats with High Fat Diet Consumption through
Attenuating Insulin Resistance in Skeletal Muscle. Journal of Agricultural and Food Chemistry, 2019,
67, 2839-2847.

5.2 47
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55 Fubrick tea attenuates high-fat diet induced fat deposition and metabolic disorder by regulating gut
microbiota and caffeine metabolism. Food and Function, 2020, 11, 6971-6986. 4.6 47

56 Protective effects of tartary buckwheat flavonoids on high TMAO diet-induced vascular dysfunction
and liver injury in mice. Food and Function, 2015, 6, 3359-3372. 4.6 46

57
Imaging and Detection of Carboxylesterase in Living Cells and Zebrafish Pretreated with Pesticides by a
New Near-Infrared Fluorescence Offâ€“On Probe. Journal of Agricultural and Food Chemistry, 2017, 65,
4209-4215.

5.2 46

58
Optimization for ultrasound-assisted extraction of polysaccharides with chemical composition and
antioxidant activity from the Artemisia sphaerocephala Krasch seeds. International Journal of
Biological Macromolecules, 2016, 91, 856-866.

7.5 45

59
Polyphenols from hawthorn peels and fleshes differently mitigate dyslipidemia, inflammation and
oxidative stress in association with modulation of liver injury in high fructose diet-fed mice.
Chemico-Biological Interactions, 2016, 257, 132-140.
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60 Fluorescence detection of 2,4-dichlorophenoxyacetic acid by ratiometric fluorescence imaging on
paper-based microfluidic chips. Analyst, The, 2020, 145, 963-974. 3.5 45

61
Visualized Detection of <i>Vibrio parahaemolyticus</i> in Food Samples Using Dual-Functional
Aptamers and Cut-Assisted Rolling Circle Amplification. Journal of Agricultural and Food Chemistry,
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63 Chemical characteristics, antioxidant capacities and hepatoprotection of polysaccharides from
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mice. Molecular Nutrition and Food Research, 2016, 60, 502-510. 3.3 42

65 Grape seed proanthocyanidins reduced the overweight of C57BL/6J mice through modulating adipose
thermogenesis and gut microbiota. Food and Function, 2021, 12, 8467-8477. 4.6 42

66 Recent progress in the preparation, chemical interactions and applications of biocompatible
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67 Protective Effects of Quercetin and Quercetin-5',8-Disulfonate against Carbon Tetrachloride-Caused
Oxidative Liver Injury in Mice. Molecules, 2014, 19, 291-305. 3.8 40
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69 Tartary buckwheat flavonoids protect hepatic cells against high glucose-induced oxidative stress and
insulin resistance via MAPK signaling pathways. Food and Function, 2016, 7, 1523-1536. 4.6 39
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on gut microbiota and bowel function in humans. Food and Function, 2017, 8, 262-269. 4.6 39
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Ultrasound-assisted extraction of polysaccharide from spent Lentinus edodes substrate: Process
optimization, precipitation, structural characterization and antioxidant activity. International
Journal of Biological Macromolecules, 2021, 191, 1038-1045.
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72 Myricetin derived from Hovenia dulcis Thunb. ameliorates vascular endothelial dysfunction and liver
injury in high choline-fed mice. Food and Function, 2015, 6, 1620-1634. 4.6 38
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mice with high-fat and high-fructose consumption. Food and Nutrition Research, 2016, 60, 32010. 2.6 35
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by Bacillus subtilis natto. Food Chemistry, 2022, 374, 131725. 8.2 31

87 Inhibitory effects and molecular mechanisms of tetrahydrocurcumin against human breast cancer
MCF-7 cells. Food and Nutrition Research, 2016, 60, 30616. 2.6 30
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Inhibitory effects of polyphenol-enriched extract from Ziyang tea against human breast cancer
MCF-7Â cells through reactive oxygen species-dependent mitochondria molecular mechanism. Journal of
Food and Drug Analysis, 2016, 24, 527-538.

1.9 28

92 Beneficial effects of apple peel polyphenols on vascular endothelial dysfunction and liver injury in
high choline-fed mice. Food and Function, 2017, 8, 1282-1292. 4.6 28

93 Effect of okra fruit powder supplementation on metabolic syndrome and gut microbiota diversity in
high fat diet-induced obese mice. Food Research International, 2020, 130, 108929. 6.2 28
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The, 2020, 145, 7511-7527. 3.5 26

97
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100 Fu Brick Tea Manages HFD/STZ-Induced Type 2 Diabetes by Regulating the Gut Microbiota and Activating
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110 Differential protective effects of polyphenol extracts from apple peels and fleshes against acute
CCl<sub>4</sub>-induced liver damage in mice. Food and Function, 2015, 6, 513-524. 4.6 19
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dysfunction and hepatic injury in mice. International Journal of Biological Macromolecules, 2016, 85,
285-293.

7.5 18

115
Non-digestible stachyose promotes bioavailability of genistein through inhibiting intestinal
degradation and first-pass metabolism of genistein in mice. Food and Nutrition Research, 2017, 61,
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its tumorâ€•inhibitory effects on human colorectal carcinoma LoVo cells via immunocyte activation.
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127-136.
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138
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