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Cyclocarya paliurus polysaccharide improves metabolic function of gut microbiota by regulating

43 short-chain fatty acids and gut microbiota composition. Food Research International, 2021, 141, 110119 12

N

Systematic review on modification methods of dietary fiber. Food Hydrocolloids, 2021, 119, 106872
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35 (Artocarpus heterophyllus Lam.) pulp released by alkaline, acid and enzymatic hydrolysis: Content, 54 7
composition and antioxidant activities. LWT - Food Science and Technology, 2021, 138, 110400

The protective effects of the Ganoderma atrum polysaccharide against acrylamide-induced
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with : Profile, Activity, and Release Mechanism. Journal of Agricultural and Food Chemistry, 2021, 69, 502850394

5 Dietary polysaccharide from Mung bean [Vigna radiate (Linn.) Wilczek] skin modulates gut 3
7 microbiota and short-chain fatty acids in mice. International Journal of Food Science and Technology, 3 4

Profiling of Polyphenols and Glucosinolates in Kale and Broccoli Microgreens Grown under
Chamber and Windowsill Conditions by Ultrahigh-Performance Liquid Chromatography
High-Resolution Mass Spectrometry. ACS Food Science & Technology, 2022, 2, 101-113

Enrichment of yogurt with carrot soluble dietary fiber prepared by three physical modified
25 treatments: Microstructure, rheology and storage stability. /nnovative Food Science and Emerging 68 3
Technologies, 2022, 75, 102901

Sulfated modification enhances the immunomodulatory effect of Cyclocarya paliurus
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