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(SJBW) during iced storage. LWT - Food Science and Technology, 2020, 118, 108705

Fucoxanthin@Polyvinylpyrrolidone Nanoparticles Promoted Oxidative Stress-Induced Cell Death in
Caco-2 Human Colon Cancer Cells. Marine Drugs, 2021, 19,

Ascorbic acid synergistically potentiates phloxine b-induced photocytotoxicity in human acute

promyelocytic leukemia cells. Journal of Biochemical and Molecular Toxicology, 2014, 28, 167-73




(2020-2020)

5 Preparation, Characterization and Antioxidant Activities of Kelp Phlorotannin Nanoparticles. 3
4 Molecules, 2020, 25, 4

Inhibitory effect of natural metal ion chelators on the autolysis of sea cucumber (Stichopus
japonicus) and its mechanism. Food Research International, 2020, 133, 109205

Textural and biochemical changes of scallop Patinopecten yessoensis adductor muscle during

22 low-temperature long-time (LTLT) processing. International Journal of Food Properties, 2017, 20, $2495-52507

v
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RNA Sequencing Analysis to Capture the Transcriptome Landscape during Tenderization in Sea
Cucumber. Molecules, 2019, 24,

Postmortem biochemical and textural changes in the Patinopecten yessoensis adductor muscle

10 (PYAM) during iced storage. International Journal of Food Properties, 2019, 22, 1024-1034 3

Synergistic effects of UVA irradiation and phlorotannin extracts of Laminaria japonica on properties )
of grass carp myofibrillar protein gel. Journal of the Science of Food and Agriculture, 2021, 101, 2659-266%3

Characterization of whey protein-based nanocomplex to load fucoxanthin and the mechanism of
action on glial cells PC12. LWT - Food Science and Technology, 2021, 151, 112208 54

Improvement of myofibrillar protein gel strength of Scomberomorus niphonius by riboflavin under

UVA irradiation. Journal of Texture Studies, 2020, 51, 601-611




Oxidative stress-induced textural and biochemical changes of scallop Patinopecten yessoensis
adductor muscle under heat treatment. /nternational Journal of Food Properties, 2018, 21, 1054-1066

Protein oxidation results in textural changes in sea cucumber (Apostichopus japonicus) during
tenderization. LWT - Food Science and Technology, 2021, 144, 111231

Cell Models to Evaluate Antioxidant Properties of the Phlorotannins in Brown Seaweed: A Review.
Food Reviews International,1-15

Photoprotective Mechanism of Fucoxanthin in Ultraviolet B Irradiation-Induced Retinal Mller Cells
Based on Lipidomics Analysis.. Journal of Agricultural and Food Chemistry, 2022,

Protective polysaccharide extracts from sporophyll of Undaria pinnatifida to improve cookie
quality. Journal of Food Measurement and Characterization, 2019, 13, 764-774

Effects of Different Seaweed Bioactive Compounds on Neurodegenerative Disorders, Potential

Uses on Insomnia: A Mini-review. Food Reviews International,1-20

55

2.8




