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damageNinNleaddexposedNmiceeNFoodnandnChemicalnToxicologycN2013cNlncNighdo 4.7 18

30 StudyNonNmitigationNofNacrylamideNformationNinNcookiesNbyNlNantioxidantseNJournalnofnFoodnSciencecN
2012cNnncNzhhkkdp 3.4 31

(2012-2017)

5



29 MultiplexNtimedreducingNquantitativeNpolymeraseNchainNreactionNassayNforNdeterminationNofN
telomereNlengthNinNbloodNandNtissueN–NxeNAnalyticalnandnBioanalyticalnChemistrycN2012cNkgjcNhlndmm 4.4 2

28 ReductionNofNbloodNleadNlevelsNinNleaddexposedNmiceNbyNdietaryNsupplementsNandNnaturalN
antioxidantseNJournalnofnthenSciencenofnFoodnandnAgriculturecN2011cNphcNkoldph 4.3 20

27 UltraNhighdperformanceNliquidNchromatographydtandemNmassNspectrometryNforNtheNsimultaneousN
analysisNofNasparaginecNsugarscNandNacrylamideNinNMaillardNreactionseNAnalyticalnChemistrycN2011cNojcNjipndjgk7.8 46

26 NewNresearchNdevelopmentsNonNacrylamideqNanalyticalNchemistrycNformationNmechanismcNandN
mitigationNrecipeseNChemicalnReviewscN2009cNhgpcNkjnldpn 68.1 91

25
ReductionNofNacrylamideNandNitsNkineticsNbyNadditionNofNantioxidantNofNbambooNleavesNXxOyYNandN
extractNofNgreenNteaNXαGTYNinNasparaginedglucoseNmicrowaveNheatingNsystemeNJournalnofnFoodnScience
cN2008cNnjcNzmgdm

3.4 27

24 αffectNofNnaturalNantioxidantsNonNkineticNbehaviorNofNacrylamideNformationNandNeliminationNinN
lowdmoistureNasparagineâ��glucoseNmodelNsystemeNJournalnofnFoodnEngineeringcN2008cNolcNhgldhhl 6 65

23 StudyNonNformationNofNacrylamideNinNasparaginedsugarNmicrowaveNheatingNsystemsNusingN
UPLzdMSfMSNanalyticalNmethodeNFoodnChemistrycN2008cNhgocNlkidlg 8.5 24

22 FormationNandNreductionNofNacrylamideNinNMaillardNreactionqNaNreviewNbasedNonNtheNcurrentNstateNofN
knowledgeeNCriticalnReviewsninnFoodnSciencenandnNutritioncN2007cNkncNlihdki 11.5 113

21 xdditionNofNantioxidantNofNbambooNleavesNXxOyYNeffectivelyNreducesNacrylamideNformationNinNpotatoN
crispsNandNFrenchNfrieseNJournalnofnAgriculturalnandnFoodnChemistrycN2007cNllcNlijdo 5.7 76

20
xnNimprovedNmethodNvalidationNforNrapidNdeterminationNofNacrylamideNinNfoodsNbyN
ultradperformanceNliquidNchromatographyNcombinedNwithNtandemNmassNspectrometryeNJournalnofn
ChromatographynAcN2007cNhhkicNhpkdo

4.5 54

19
–eterminationNofNacrylamideNinNzhineseNtraditionalNcarbohydratedrichNfoodsNusingNgasN
chromatographyNwithNmicrodelectronNcaptureNdetectorNandNisotopeNdilutionNliquidNchromatographyN
combinedNwithNelectrosprayNionizationNtandemNmassNspectrometryeNAnalyticanChimicanActacN2007cN
lokcNjiidji

6.6 38

18 StudyNonNformationNofNacrylamideNunderNlowdmoistureNasparagineâ��sugarNreactionNsystemeNFoodn
ChemistrycN2007cNhgkcNhhindhhjl 8.5 10

17
xntihyperlipidemicNandNantihypertensiveNeffectNofNaNtriterpenoiddrichNextractNfromNbambooN
shavingsNandNvasodilatorNeffectNofNfriedelinNonNphenylephrinedinducedNvasoconstrictionNinNthoracicN
aortasNofNratseNPhytotherapynResearchcN2007cNihcNhhjldkh

6.7 37

16 xdditionNofNantioxidantNfromNbambooNleavesNasNanNeffectiveNwayNtoNreduceNtheNformationNofN
acrylamideNinNfriedNchickenNwingseNFoodnAdditivesnandnContaminantscN2007cNikcNikidlh 30

15 MetabolismNofNflavoneNzdglucosidesNandNpdcoumaricNacidNfromNantioxidantNofNbambooNleavesNXxOyYN
inNratseNBritishnJournalnofnNutritioncN2007cNpncNkokdpk 3.6 69

14 HM–yqNtheNHumanNMetabolomeN–atabaseeNNucleicnAcidsnResearchcN2007cNjlcN–lihdm 20.1 2021

13 SeparationNandNpurificationNofNtricinNfromNanNantioxidantNproductNderivedNfromNbambooNleaveseN
JournalnofnAgriculturalnandnFoodnChemistrycN2007cNllcNhggomdpi 5.7 72

12 StudyNonNreductionNofNacrylamideNinNfriedNbreadNsticksNbyNadditionNofNantioxidantNofNbambooNleavesN
andNextractNofNgreenNteaeNAsianPacificnJournalnofnClinicalnNutritioncN2007cNhmNSupplNhcNhjhdm 1 5

Yu Zhang

6



11
SensitiveNisotopeNdilutionNliquidNchromatographyfelectrosprayNionizationNtandemNmassN
spectrometryNmethodNforNtheNdeterminationNofNacrylamideNinNchocolateeNFoodnAdditivesnandn
ContaminantscN2006cNijcNiiodjm

19

10 xctivationNofNtheNnuclearNreceptorNFXRNimprovesNhyperglycemiaNandNhyperlipidemiaNinNdiabeticN
miceeNProceedingsnofnthenNationalnAcademynofnSciencesnofnthenUnitednStatesnofnAmericacN2006cNhgjcNhggmdhh11.5 703

9 xntidfatigueNactivityNofNaNtriterpenoiddrichNextractNfromNzhineseNbambooNshavingsNXzaulisNbamfusaeN
inNtaeniamYeNPhytotherapynResearchcN2006cNigcNonidm 6.7 67

8 RapidNdeterminationNofNacrylamideNcontaminantNinNconventionalNfriedNfoodsNbyNgasNchromatographyN
withNelectronNcaptureNdetectoreNJournalnofnChromatographynAcN2006cNhhhmcNigpdhm 4.5 68

7 ToxicologyNandNsafetyNofNantidoxidantNofNbambooNleaveseNPartNhqNxcuteNandNsubchronicNtoxicityN
studiesNonNantidoxidantNofNbambooNleaveseNFoodnandnChemicalnToxicologycN2005cNkjcNnojdpi 4.7 112

6
–eterminationNofNacrylamideNinNinfantNcerealdbasedNfoodsNbyNisotopeNdilutionNliquidN
chromatographyNcoupledNwithNelectrosprayNionizationNtandemNmassNspectrometryeNAnalytican
ChimicanActacN2005cNllhcNhlgdhlo

6.6 26

5
–eterminationNofNflavoneNzdglucosidesNinNantioxidantNofNbambooNleavesNXxOyYNfortifiedNfoodsNbyN
reverseddphaseNhighdperformanceNliquidNchromatographyNwithNultravioletNdiodeNarrayNdetectioneN
JournalnofnChromatographynAcN2005cNhgmlcNhnndol

4.5 94

4 OccurrenceNandNanalyticalNmethodsNofNacrylamideNinNheatdtreatedNfoodseNReviewNandNrecentN
developmentseNJournalnofnChromatographynAcN2005cNhgnlcNhdih 4.5 136

3
–evelopmentNofNaNquantitativeNmethodNforNdeterminationNofNacrylamideNinNinfantNpowderedNmilkN
andNbabyNfoodsNinNjarsNusingNisotopeNdilutionNliquidNchromatographyfelectrosprayNionizationNtandemN
massNspectrometryeNJournalnofnChromatographynAcN2005cNhgppcNhpodigi

4.5 25

2 SafetyNevaluationNofNaNtriterpenoiddrichNextractNfromNbambooNshavingseNFoodnandnChemicaln
ToxicologycN2004cNkicNhomndnl 4.7 37

1 αvaluationNofNantioxidantNandNprooxidantNactivitiesNofNbambooNPhyllostachysNnigraNvareNHenonisNleafN
extractNinNvitroeNJournalnofnAgriculturalnandnFoodnChemistrycN2000cNkocNjhngdm 5.7 189

List of Publications

7


