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Fermentation and complex enzyme hydrolysis enhance total phenolics and antioxidant activity of
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Rice Bran Phenolic Extract Protects against Alcoholic Liver Injury in Mice by Alleviating Intestinal
Microbiota Dysbiosis, Barrier Dysfunction, and Liver Inflammation Mediated by the
Endotoxinâ€“TLR4â€“NF-ÎºB Pathway. Journal of Agricultural and Food Chemistry, 2020, 68, 1237-1247.
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15 Different effects of extrusion on the phenolic profiles and antioxidant activity in milled fractions of
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Research International, 2015, 76, 813-820. 2.9 61
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Lychee (<i>Litchi chinensis</i> Sonn.) Pulp Phenolics Activate the Short-Chain Fatty Acid-Free Fatty
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Damage in Dextran Sulfate Sodium-Induced Colitis in Mice. Journal of Agricultural and Food
Chemistry, 2021, 69, 3326-3339.
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19 Changes in saponins, phenolics and antioxidant activity of quinoa (Chenopodium quinoa willd) during
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Phenolic-rich lychee (Litchi chinensis Sonn.) pulp extracts offer hepatoprotection against restraint
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21 Lychee pulp phenolics ameliorate hepatic lipid accumulation by reducing miR-33 and miR-122 expression
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Characterization of saponins and phenolic compounds: antioxidant activity and inhibitory effects on
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24 Chemical and rheological properties of polysaccharides from litchi pulp. International Journal of
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Lychee (<i>Litchi chinensis</i> Sonn.) Pulp Phenolic Extract Confers a Protective Activity against
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26 Physicochemical and biological properties of longan pulp polysaccharides modified by Lactobacillus
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27 In vitro fermentation characteristics of polysaccharide from Sargassum fusiforme and its
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30 Physicochemical and functional properties of dietary fiber from pummelo (Citrus grandis L. Osbeck)
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Ultrasonic-assisted extraction of polyphenolic compounds from Paederia scandens (Lour.) Merr.
Using deep eutectic solvent: optimization, identification, and comparison with traditional methods.
Ultrasonics Sonochemistry, 2022, 86, 106005.

3.8 30
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coasts of South China Sea. Science of the Total Environment, 2022, 832, 155031. 3.9 23

43
Comparison of microwave and highâ€•pressure processing on bound phenolic composition and
antioxidant activities of sorghum hull. International Journal of Food Science and Technology, 2020,
55, 3190-3202.

1.3 21

44 The biphasic dose effect of lychee (Litchi chinensis Sonn.) pulp phenolic extract on alcoholic liver
disease in mice. Food and Function, 2017, 8, 189-200. 2.1 20
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50 Phenolic profiles and antioxidant activity in four tissue fractions of whole brown rice. RSC
Advances, 2015, 5, 101507-101518. 1.7 16

51 Structural elucidation, distribution and antioxidant activity of bound phenolics from whole grain
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