41

papers

41

all docs

304743

1,326 22
citations h-index
4] 4]
docs citations times ranked

361022
35

g-index

1240

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Controlled Nutrient Delivery through a pH-Responsive Wood Vehicle. ACS Nano, 2022, 16, 2198-2208.
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Review on the Regulation of Plant Polyphenols on the Stability of
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pH-Switchable Pickering Interfacial Biocatalf\)/sis: One-Pot Enzymatic Synthesis of Phytosterol Esters 6.7 12
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Mass spectrometry-based lipidomics as a powerful platform in foodomics research. Trends in Food
Science and Technology, 2021, 107, 358-376.
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Progress in Lipid Research, 2021, 81, 101083.
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Immobilized Lipase Based on Hollow Mesoporous Silicon Spheres for Efficient Enzymatic Synthesis of
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Algal Oil Rich in Docosahexaenoic Acid Alleviates Intestinal Inflammation Induced by Antibiotics
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Astaxanthin-loaded emulsion gels stabilized by Maillard reaction products of whey protein and
flaxseed gum: Physicochemical characterization and in vitro digestibility. Food Research
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Magnetic Switchable Pickering Interfacial Biocatalysis: One-Pot Cascade Synthesis of Phytosterol
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Effect of Ultrasound or Microwave-Assisted Germination on Nutritional Properties in Flaxseed
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Effect of different structural flaxseed lignans on the stability of flaxseed oil-in-water emulsion: An
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Beneficial effects of flaxseed polysaccharides on metabolic syndrome via gut microbiota in high-fat

diet fed mice. Food Research International, 2020, 131, 108994.

Optimation for preparation of oligosaccharides from flaxseed gum and evaluation of antioxidant and

antitumor activities in vitro. International Journal of Biological Macromolecules, 2020, 153, 1107-1116. 75 14

In Vitro Digestion and Fermentation by Human Fecal Microbiota of Polysaccharides from Flaxseed.
Molecules, 2020, 25, 4354.

Ultrasound-Assisted Interfacial Immobilization of Lipase on Hollow Mesoporous Silica Spheres in a
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Effect of low-ratio n-6/n-3 PUFA on blood lipid level: a meta-analysis. Hormones, 2020, 20, 697-706.

Flaxseed oligosaccharides alleviate DSS-induced colitis through modulation of gut microbiota and

repair of the intestinal barrier in mice. Food and Function, 2020, 11, 8077-8088. 4.6 57

Synthesis of lutein esters using a novel biocatalyst of <i>Candida antarctica</i> lipase B covalently
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Design and Preparation of Carbon Nitride-Based Amphiphilic Janus N-Doped Carbon/MoS<sub>2</sub>
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Characterization of the Aroma-Active Compounds in Commercial Fragrant Rapeseed Oils via
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11454-11463.
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Preparation of Immobilized Lipase Based on Hollow Mesoporous Silica Spheres and Its Application in
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A pH-Responsive Gel Macrosphere Based on Sodium Alginate and Cellulose Nanofiber for Potential
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Stepwise metabolic engineering of Escherichia coli to produce triacylglycerol rich in medium-chain
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Lipase immobilized in ordered mesoporous silica: A powerful biocatalyst for ultrafast kinetic
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Effect of cerulenin on fatty acid composition and gene expression pattern of DHA-producing strain
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Enzymatic deacidification of the rice bran oil and simultaneous preparation of phytosterol

esters-enriched functional oil catalyzed by immobilized lipase arrays. RSC Advances, 2015, 5,
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Lipase Immobilization on Hyper-Cross-Linked Polymer-Coated Silica for Biocatalytic Synthesis of
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Microwave-assisted approach for the rapid enzymatic digestion of rapeseed meal. Food Science and
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