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k Paper IF Citations

247 ysolationJandJchemicalJcharacterisationJofJaJpolysaccharideJfromJgreenJteaJRsamelliaJsinensisJ–XSXJ
2008VJhhVJbebcWbebh 38

246 βhysicochemicalJcharacterizationJandJantioxidantJactivityJofJaJpolysaccharideJisolatedJfromJoolongJ
teaXJEuropeanlFoodlResearchlandlTechnologyVJ2009VJbbiVJfbiWfce 3.4 44

245 βhysicochemicalJpropertiesJandJantioxidantJcapacityJofJcJpolysaccharidesJfromJgreenJteaVJoolongJ
teaVJandJblackJteaXJJournalloflFoodlScienceVJ2009VJgdVJsdfiWgd 3.4 114

244 shemicalJstructuralJandJchainJconformationalJcharacterizationJofJsomeJbioactiveJpolysaccharidesJ
isolatedJfromJnaturalJsourcesXJCarbohydratelPolymersVJ2009VJgfVJcdiWcfa 10.3 461

243 shemicalJcharacteristicsJandJantioxidantJactivityJofJexopolysaccharideJfractionsJfromJ
 icrobacteriumJterregensXJCarbohydratelPolymersVJ2009VJggVJefcWefg 10.3 28

242 qntioxidantJpropertiesJofJpolysaccharideJfractionsJwithJdifferentJmolecularJmassJextractedJwithJ
hotWwaterJfromJriceJbranXJCarbohydratelPolymersVJ2009VJghVJegZWege 10.3 95

241 qntioxidativeJactivityJofJpolysaccharideJfractionsJisolatedJfromJ–yciumJbarbarumJ–innaeusXJ
InternationallJournalloflBiologicallMacromoleculesVJ2009VJdeVJadfWea 7.9 139

240
qJcomparisonJstudyJonJmicrowaveWassistedJextractionJofJqrtemisiaJsphaerocephalaJpolysaccharidesJ
withJconventionalJmethodjJ oleculeJstructureJandJantioxidantJactivitiesJevaluationXJInternationall
JournalloflBiologicallMacromoleculesVJ2009VJdeVJdhcWib

7.9 79

239
qJsensitiveJanalyticalJmethodJforJtheJcomponentJmonosaccharidesJofJtheJpolysaccharidesJfromJaJ
TibetanJherbJβotentillaJanserineJ–XJbyJcapillaryJzoneJelectrophoresisJwithJUVJdetectorXJEuropeanl
FoodlResearchlandlTechnologyVJ2010VJbcZVJgaeWgbb

3.4 9

238 StructuralJcharacterizationJandJantioxidantJactivityJofJanJextracellularJpolysaccharideJisolatedJfromJ
rrevibacteriumJotitidisJrTSJddXJFoodlChemistryVJ2010VJabcVJcaeWcbZ 8.5 51

237 qntioxidantJactivitiesJofJdifferentJfractionsJofJpolysaccharideJpurifiedJfromJpulpJtissueJofJlitchiJ
R–itchiJchinensisJSonnXSXJCarbohydratelPolymersVJ2010VJhaVJfabWfaf 10.3 41

236
qJcomparisonJstudyJonJmicrowaveWassistedJextractionJofJβotentillaJanserinaJ–XJpolysaccharidesJwithJ
conventionalJmethodjJ oleculeJweightJandJantioxidantJactivitiesJevaluationXJCarbohydratel
PolymersVJ2010VJhZVJhdWic

10.3 131

235 qntitumorJactivitiesJofJdifferentJfractionsJofJpolysaccharideJpurifiedJfromJαrnithogalumJcaudatumJ
qitXJCarbohydratelPolymersVJ2010VJhZVJhdeWhea 10.3 52

234 SulfatedJmodificationVJcharacterizationJandJstructureâ��antioxidantJrelationshipsJofJqrtemisiaJ
sphaerocephalaJpolysaccharidesXJCarbohydratelPolymersVJ2010VJhaVJhigWiZe 10.3 133

233 StructuralJfeaturesJandJhypoglycaemicJeffectsJofJsynomoriumJsongaricumJpolysaccharidesJonJ
STZWinducedJratsXJFoodlChemistryVJ2010VJabZVJddcWdea 8.5 31

232 shemicalJcompositionJandJfreeJradicalJscavengingJactivitiesJofJaJsulphatedJpolysaccharideJ
extractedJfromJabaloneJgonadJRxaliotisJtiscusJxannaiJynoSXJFoodlChemistryVJ2010VJabaVJgabWgah 8.5 48

231 teterminationJofJteaJpolysaccharidesJinJsamelliaJsinensisJbyJaJmodifiedJphenolWsulfuricJacidJ
methodXJ2010VJfbVJffiWfgf 51
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230 StructureWantioxidantJrelationshipsJofJsulfatedJgalactomannanJfromJguarJgumXJInternationall
JournalloflBiologicallMacromoleculesVJ2010VJdfVJeiWff 7.9 58

229 StructureJelucidationJandJantioxidantJactivityJofJaJnovelJalphaWRaWWncSVRaWWndSWtWglucanJfromJ
qconitumJkusnezoffiiJReichbXJInternationallJournalloflBiologicallMacromoleculesVJ2010VJdfVJheWiZ 7.9 24

228
αptimizationJofJultrasonicYmicrowaveJassistedJextractionJRU quSJofJpolysaccharidesJfromJynonotusJ
obliquusJandJevaluationJofJitsJantiWtumorJactivitiesXJInternationallJournalloflBiologicall
MacromoleculesVJ2010VJdfVJdbiWce

7.9 125

227 StudyJonJmolecularJstructuralJcharacteristicsJofJteaJpolysaccharideXJInternationallJournallofl
BiologicallMacromoleculesVJ2010VJdgVJbddWi 7.9 21

226 StructuralJcharacterizationJofJpolysaccharidesJfromJZizyphusJjujubaJandJevaluationJofJantioxidantJ
activityXJInternationallJournalloflBiologicallMacromoleculesVJ2010VJdgVJddeWec 7.9 120

225 qlfalfaJpolysaccharidesJimproveJtheJgrowthJperformanceJandJantioxidantJstatusJofJheatWstressedJ
rabbitsXJ2010VJacaVJhhWic 20

224 xyperbranchedJacidicJpolysaccharideJfromJgreenJteaXJ2010VJaaVJccieWdZe 50

223 SynthesisJandJqntioxidantJqctivityJofJResinJofJshitosanJseriumJuncapsulatedJwreenJTeaJuxtractJ
 icrospheresXJ2011VJaidWaifVJgcdWgda

222
rlackJcuminJseedsVJqrtemisiaJleavesJRqrtemisiaJsieberiSVJandJsamelliaJ–XJplantJextractJasJphytogenicJ
productsJinJbroilerJdietsJandJtheirJeffectsJonJperformanceVJbloodJconstituentsVJimmunityVJandJcecalJ
microbialJpopulationXJ2011VJiZVJbeZZWaZ

66

221 ysolationVJcharacterizationJandJimmunologicalJactivityJofJaJpolysaccharideJfromJtheJfruitJbodiesJofJ
anJedibleJmushroomVJSarcodonJaspratusJRrerkXSJSXJytoXXJ2011VJddVJdhiWdic 42

220 βhenolicsJandJpolysaccharidesJinJmajorJtropicalJfruitsjJchemicalJcompositionsVJanalyticalJmethodsJ
andJbioactivitiesXJ2011VJcVJbbab 11

219 wreenJteaJpolysaccharideWconjugatesJprotectJhumanJumbilicalJveinJendothelialJcellsJagainstJ
impairmentsJtriggeredJbyJhighJglucoseXJInternationallJournalloflBiologicallMacromoleculesVJ2011VJdiVJeZWd7.9 21

218 SafetyJevaluationJofJteaJRsamelliaJsinensisJR–XSJαXJKuntzeSJflowerJextractjJassessmentJofJ
mutagenicityVJandJacuteJandJsubchronicJtoxicityJinJratsXJ2011VJaccVJehcWiZ 20

217
βhysicochemicalJpropertiesVJinJvitroJantioxidantJactivitiesJandJinhibitoryJpotentialJagainstJ
˛–WglucosidaseJofJpolysaccharidesJfromJqmpelopsisJgrossedentataJleavesJandJstemsXJMoleculesVJ
2011VJafVJggfbWgb

4.8 16

216 uvaluationJofJcytotoxicityJandJbiologicalJactivitiesJinJextracellularJpolysaccharidesJreleasedJbyJ
cyanobacteriumJqrthrospiraJplatensisXJ2011VJedVJhcaWhch 58

215 StructuralJcharacterizationJandJantioxidantJactivitiesJofJbJwaterWsolubleJpolysaccharideJfractionsJ
purifiedJfromJteaJRsamelliaJsinensisSJflowerXJJournalloflFoodlScienceVJ2011VJgfVJsdfbWga 3.4 71

214 yn´ vitroJandJin´ vivoJantioxidantJactivityJofJexopolysaccharideJfractionsJfromJrifidobacteriumJ
animalisJRxXJ2011VJagVJbbfWca 79

213 qJreviewJonJtheJisolationJandJstructureJofJteaJpolysaccharidesJandJtheirJbioactivitiesXJFoodl
HydrocolloidsVJ2011VJbeVJaddWadi 10.6 173

(2011-2010)
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212 uffectsJofJmolecularJcharacteristicsJofJteaJpolysaccharideJinJgreenJteaJonJglassJtransitionsJofJpotatoJ
amyloseVJamylopectinJandJtheirJmixturesXJFoodlHydrocolloidsVJ2011VJbeVJdhfWdid 10.6 15

211 shemicalJcharacterizationJandJantioxidantJactivityJofJanJexopolysaccharideJfractionJisolatedJfromJ
rifidobacteriumJanimalisJRxXJEuropeanlFoodlResearchlandlTechnologyVJ2011VJbcbVJbcaWbdZ 3.4 68

210 ynvestigationJofJmorphologicalJchangeJofJgreenJteaJpolysaccharidesJbyJSu JandJqv XJ2011VJccVJdeZWd 5

209
somparativeJantioxidativeJcharacteristicsJofJpolysaccharideWenrichedJextractsJfromJnaturalJ
sclerotiaJandJculturedJmyceliaJinJsubmergedJfermentationJofJynonotusJobliquusXJFoodlChemistryVJ
2011VJabgVJgdWgi

8.5 51

208
–otusJRâelumboJnuciferaJwaertnSJplumuleJpolysaccharideJprotectsJtheJspleenJandJliverJfromJ
spontaneousJinflammationJinJnonWobeseJdiabeticJmiceJbyJmodulatingJproWYantiWinflammatoryJ
cytokineJgeneJexpressionXJFoodlChemistryVJ2011VJabiVJbdeWbeb

8.5 25

207 βreparationJandJcharacterizationJofJradicalJandJpxWresponsiveJchitosanâ��gallicJacidJconjugateJdrugJ
carriersXJCarbohydratelPolymersVJ2011VJhdVJgidWhZb 10.3 64

206
UltrasonicWassistedJextractionJoptimizedJbyJresponseJsurfaceJmethodologyVJchemicalJcompositionJ
andJantioxidantJactivityJofJpolysaccharidesJfromJTremellaJmesentericaXJCarbohydratelPolymersVJ
2011VJhcVJbagWbbd

10.3 111

205 uxtractionJoptimizationVJcharacterizationJandJbioactivityJofJcrudeJpolysaccharidesJfromJxerbaJ
 oslaeXJCarbohydratelPolymersVJ2011VJhcVJabZaWabZf 10.3 15

204 qntioxidantJactivitiesJofJpolysaccharidesJfromJtheJfruitingJbodiesJofJZizyphusJzujubaJcvXJ
zinsixiaozaoXJCarbohydratelPolymersVJ2011VJhdVJciZWcid 10.3 114

203 qntioxidantJandJimmunoregulatoryJactivityJofJdifferentJpolysaccharideJfractionsJfromJtuberJofJ
αphiopogonJjaponicusXJCarbohydratelPolymersVJ2011VJhfVJabgcWabhZ 10.3 99

202 qntioxidantJeffectsJofJaJwaterWsolubleJproteoglycanJisolatedJfromJtheJfruitingJbodiesJofJβleurotusJ
ostreatusXJ2011VJdbVJdZbWdZg 27

201 qJnovelJmethodJforJquantitativeJdeterminationJofJteaJpolysaccharideJbyJresonanceJlightJscatteringXJ
2011VJgiVJibhWcc 10

200 ynfluenceJofJtifferentJuxtractionJ ethodsJofJTeaJβolyphenolsJonJβroportionsJofJsatechinsXJ2011VJ
caaWcacVJbaadWbabZ 3

199 βrotectiveJeffectsJofJpolysaccharidesJfromJsoybeanJmealJagainstJXWrayJradiationJinducedJdamageJinJ
mouseJspleenJlymphocytesXJ2011VJabVJhZifWaZd 14

198
xypolipidemicJandJantioxidativeJeffectsJofJdikaJnutJRyrvingiaJgabonensisSJseedsJandJnkuiJ
RTrimphettaJcordifoliaSJstemJbarkJmucilagesJinJtritonJWRWacciJinducedJhyperlipidemicJratsXJ2012VJ
baVJagaeWagba

3

197 qntioxidantJactivitiesJpotentialJofJteaJpolysaccharideJfractionsJobtainedJbyJultraJfiltrationXJ
InternationallJournalloflBiologicallMacromoleculesVJ2012VJeZVJeehWfd 7.9 72

196 βurificationJandJantioxidantJactivityJofJaJpolysaccharideJfromJbulbsJofJvritillariaJussuriensisJ aximXJ
InternationallJournalloflBiologicallMacromoleculesVJ2012VJeZVJaZgeWhZ 7.9 30

195 StructureJandJantioxidantJactivitiesJofJsulfatedJguarJgumjJhomogeneousJreactionJusingJt qβYtssJ
catalystXJInternationallJournalloflBiologicallMacromoleculesVJ2012VJeZVJabZaWf 7.9 32
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194 qntioxidantJactivitiesJofJfiveJpolysaccharidesJfromJynonotusJobliquusXJInternationallJournallofl
BiologicallMacromoleculesVJ2012VJeZVJaahcWg 7.9 70

193 sharacterizationJandJinJvitroJantioxidantJactivitiesJofJpolysaccharidesJfromJβleurotusJostreatusXJ
InternationallJournalloflBiologicallMacromoleculesVJ2012VJeaVJbeiWfe 7.9 48

192 βreparationVJpreliminaryJcharacterizationVJantioxidantVJhepatoprotectiveJandJantitumorJactivitiesJofJ
polysaccharidesJfromJtheJflowerJofJteaJplantJRsamelliaJsinensisSXJ2012VJeZVJbdgcWhZ 106

191 vermentationJprocessJenhancedJproductionJandJbioactivitiesJofJoolongJteaJpolysaccharidesXJ2012VJ
dfVJaehWaff 50

190 qntioxidantJandJantitumorJactivitiesJofJtheJpolysaccharideJfromJseedJcakeJofJsamelliaJoleiferaJ
qbelXJInternationallJournalloflBiologicallMacromoleculesVJ2012VJeaVJcfdWh 7.9 42

189 tynamicJhighJpressureJmicrofluidizationWassistedJextractionJandJantioxidantJactivitiesJofJlentinanXJ
InternationallJournalloflBiologicallMacromoleculesVJ2012VJeaVJibfWcb 7.9 39

188 wreenJTeaJasJanJqgriculturalJrasedJxealthJβromotingJvoodjJTheJβastJviveJtoJTenJYearsXJ2012VJbVJcicWdac 12

187 QualityJsharacteristicsJandJsontentJofJβolysaccharidesJinJwreenJTeaJvermentedJbyJ onascusJ
pilosusXJ2012VJagVJbicWh 4

186 rotanicalsjJanJalternativeJapproachJforJtheJcontrolJofJavianJcoccidiosisXJ2012VJfhVJbZcWbae 63

185 ysolationJandJphysicochemicalJcharacterizationJofJpolysaccharideJfractionsJisolatedJfromJSchisandraJ
chinensisXJ2012VJdgVJifiWigZ 8

184 uxtractionJoptimisationJandJantioxidantJactivitiesJinJvitroJofJpolysaccharidesJfromJqlliumJ
macrostemonJrungeXJ2012VJdgVJgbcWgcZ 11

183 uffectsJofJdryingJmethodsJonJtheJantioxidantJactivitiesJofJpolysaccharidesJextractedJfromJ
wanodermaJlucidumXJCarbohydratelPolymersVJ2012VJhgVJahdiWahed 10.3 147

182 rioactivitiesJofJwaterWsolubleJpolysaccharidesJfromJfruitJshellJofJsamelliaJoleiferaJqbeljJqntitumorJ
andJantioxidantJactivitiesXJCarbohydratelPolymersVJ2012VJhgVJbaihWbbZa 10.3 54

181 αptimisationJofJexopolysaccharideJproductionJbyJwomphidiusJrutilusJandJitsJantioxidantJactivitiesJ
inJvitroXJCarbohydratelPolymersVJ2012VJhgVJbbiiWbcZe 10.3 21

180 sharacterizationJofJantioxidantJpolysaccharidesJfromJquriculariaJauricularJusingJ
microwaveWassistedJextractionXJCarbohydratelPolymersVJ2012VJhiVJfidWgZZ 10.3 144

179 shemicalJpropertiesJandJantioxidantJactivityJofJexopolysaccharidesJfractionsJfromJmycelialJcultureJ
ofJynonotusJobliquusJinJaJgroundJcornJstoverJmediumXJFoodlChemistryVJ2012VJacdVJahiiWiZe 8.5 49

178 uxplorationJofJtheJantioxidantJandJantimicrobialJcapacityJofJtwoJsunflowerJproteinJconcentrateJ
filmsJwithJnaturallyJpresentJphenolicJcompoundsXJFoodlHydrocolloidsVJ2012VJbiVJcgdWcha 10.6 39

177 βolysaccharidesJfromJtheJStyrianJoilWpumpkinJwithJantioxidantJandJcomplementWfixingJactivityXJ
IndustriallCropslandlProductsVJ2013VJdaVJabgWacc 5.9 29

(2013-2012)
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176 VariationJinJantioxidantJactivitiesJofJpolysaccharidesJfromJvructusJzujubaeJinJSouthJXinjiangJareaXJ
InternationallJournalloflBiologicallMacromoleculesVJ2013VJegVJbghWhd 7.9 12

175 uxtrusionJtreatmentJforJimprovedJphysicochemicalJandJantioxidantJpropertiesJofJhighWmolecularJ
weightJpolysaccharidesJisolatedJfromJcoarseJteaXJ2013VJecVJgbfWgca 24

174 sharacterizationJofJ–yciumJbarbarumJpolysaccharideJandJitsJeffectJonJhumanJhepatomaJcellsXJ
InternationallJournalloflBiologicallMacromoleculesVJ2013VJfaVJbgZWe 7.9 56

173 shemicalJmodificationVJantioxidantJandJ˛–WamylaseJinhibitoryJactivitiesJofJcornJsilkJpolysaccharidesXJ
CarbohydratelPolymersVJ2013VJihVJdbhWcg 10.3 98

172 ynJintroJantioxidantJactivitiesJofJdifferentJsulfatedJpolysaccharidesJfromJchlorophytanJseaweedsJ
UlvaJfasciataXJInternationallJournalloflBiologicallMacromoleculesVJ2013VJeiVJbieWcZZ 7.9 66

171 βurificationVJcharacterizationJandJanticoagulantJactivityJofJtheJpolysaccharidesJfromJgreenJteaXJ
CarbohydratelPolymersVJ2013VJibVJaZhfWiZ 10.3 97

170 sompatibilityJstudiesJonJteaJpolysaccharideYamyloseYwaterJandJteaJ
polysaccharideYamylopectinYwaterXJCarbohydratelPolymersVJ2013VJibVJddaWg 10.3 4

169 βhysicalJmodificationsJofJpolysaccharideJfromJynonotusJobliquusJandJtheJantioxidantJpropertiesXJ
InternationallJournalloflBiologicallMacromoleculesVJ2013VJedVJbZiWae 7.9 51

168 uffectJofJdifferentJdryingJmethodsJonJphysicochemicalJpropertiesJandJantioxidantJactivitiesJofJ
polysaccharidesJextractedJfromJmushroomJynonotusJobliquusXJ2013VJeZVJfccWfdZ 125

167 StructureJandJrioactivitiesJofJβolysaccharidesJinJTeaXJ2013VJbbeWbce 1

166 ynhibitoryJeffectsJandJmolecularJmechanismsJofJseleniumWcontainingJteaJpolysaccharidesJonJhumanJ
breastJcancerJ svWgJcellsXJ2013VJfaVJegiWhh 70

165 qntioxidantJactivityJandJpotentialJhepatoprotectiveJeffectJofJpolysaccharidesJfromJsyclinaJsinensisXJ
CarbohydratelPolymersVJ2013VJiaVJbfbWh 10.3 81

164 qntioxidantJactivityJandJphysicochemicalJpropertiesJofJanJacidicJpolysaccharideJfromJ orindaJ
officinalisXJInternationallJournalloflBiologicallMacromoleculesVJ2013VJehVJgWab 7.9 33

163 TeaJpolysaccharidesJasJfoodJantioxidantsjJanJoldJwomanQsJtaleoXJFoodlChemistryVJ2013VJachVJaibcWg 8.5 40

162 xomogalacturonansJfromJpreinfusedJgreenJteajJstructuralJcharacterizationJandJanticomplementaryJ
activityJofJtheirJsulfatedJderivativesXJ2013VJfaVJaZigaWhZ 17

161 βroductionVJpreliminaryJcharacterizationVJandJbioactivitiesJofJexopolysaccharidesJfromJβleurotusJ
geesteranusJeRMSXJ2013VJdcVJaZhWbb 4

160 qntioxidantJpropertiesJofJmethanolJextractJofJaJnewJcommercialJgelatinousJmushroomsJRwhiteJ
varietyJofJquriculariaJfuscosuccineaSJofJTaiwanXJ2013VJabVJfbaZWfbba 11

159 shemicalJqnalysisJandJqntioxidantJqctivityJinJvitroJofJβolysaccharidesJuxtractedJfromJ–owerJwradeJ
wreenJTeaXJ2013VJeVJaceeWacfZ 3
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158 qntioxidantJqctivityJRelationshipsJofJβachymaranJterivativesXJ2014VJchVJcZgWcae 2

157 TemperatureJresistanceJandJsaltJtoleranceJofJstarchJderivativesJcontainingJsulfonateJgroupsXJ2014VJ
ffVJcfiWcge 4

156
TheJcapabilityJofJynonotusJobliquusJforJlignocellulosicJbiomassJdegradationJinJpeanutJshellJandJforJ
simultaneousJproductionJofJbioactiveJpolysaccharidesJandJpolyphenolsJinJsubmergedJfermentationXJ
2014VJdeVJbheaWbheh

7

155 ysolationJandJpartialJcharacterizationJofJaJneutralJpolysaccharideJfromJ oslaJchinensisJ aximXJcvXJ
ziangxiangruJandJitsJantioxidantJandJimmunomodulatoryJactivitiesXJ2014VJfVJdaZWdah 65

154 uffectsJofJsuperfineJgrindingJonJphysicochemicalJandJantioxidantJpropertiesJofJ–yciumJbarbarumJ
polysaccharidesXJLWTl-lFoodlSciencelandlTechnologyVJ2014VJehVJeidWfZa 5.4 68

153 βecticJpolysaccharidesJofJtheJfreshJplumJβrunusJdomesticaJ–XJisolatedJwithJaJsimulatedJgastricJfluidJ
andJtheirJantiWinflammatoryJandJantioxidantJactivitiesXJFoodlChemistryVJ2014VJadcVJaZfWac 8.5 60

152 ynhibitionJofJtheJsufeYZnceJbrassJcorrosionJbyJnaturalJextractJofJsamelliaJsinensisXJ2014VJcZgVJbZiWbaf 31

151 ynJvitroJantioxidantJactivityJandJpotentialJinhibitoryJactionJagainstJ˛–WglucosidaseJofJpolysaccharidesJ
fromJfruitJpeelJofJteaJRsamelliaJsinensisJ–XSXJ2014VJaeVJagcWhZ 15

150 UltrasonicWassistedJextractionJandJantioxidantJactivitiesJofJpolysaccharidesJfromJsamelliaJoleiferaJ
leavesXJInternationallJournalloflBiologicallMacromoleculesVJ2014VJfhVJgWab 7.9 41

149 unzymolysisWultrasonicJassistedJextractionVJchemicalJcharacteristicsJandJbioactivitiesJofJ
polysaccharidesJfromJcornJsilkXJCarbohydratelPolymersVJ2014VJaZaVJccbWda 10.3 59

148 uxtractionVJpurificationJandJcharacterizationJofJpolysaccharidesJfromJxawkJteaXJCarbohydratel
PolymersVJ2014VJiiVJcaiWbd 10.3 74

147 βroductionJofJbioactiveJpolysaccharidesJbyJynonotusJobliquusJunderJsubmergedJfermentationJ
supplementedJwithJlignocellulosicJbiomassJandJtheirJantioxidantJactivityXJ2014VJcgVJbdhcWib 17

146 βhysicochemicalJcharacterizationJofJpuerhJteaJpolysaccharidesJandJtheirJantioxidantJandJ
˛–WglycosidaseJinhibitionXJ2014VJfVJedeWeed 74

145 WaterWsolubleJpolysaccharidesJfromJagroWindustrialJbyWproductsjJfunctionalJandJbiologicalJ
propertiesXJInternationallJournalloflBiologicallMacromoleculesVJ2014VJfiVJbcfWdc 7.9 75

144 ScreeningJandJcomparisonJofJantioxidantJactivitiesJofJpolysaccharidesJfromJsoriolusJversicolorXJ
InternationallJournalloflBiologicallMacromoleculesVJ2014VJfiVJabWi 7.9 21

143 qlkaliJextractionJandJinJvitroJantioxidantJactivityJofJ onascusJmyceliumJpolysaccharidesXJ2014VJeaVJabeaWi 11

142 shangesJinJtheJsontentJofJβecticJSubstancesJinJTeaJ–eavesJRsamelliaJsinensisJ–XSJduringJSteamJ
βrocessingJofJwreenJTeaXJFoodlSciencelandlTechnologylResearchVJ2014VJbZVJheiWhfe 0.8 4

141 qntioxidantJandJimmunomodulatoryJpropertiesJofJpolysaccharidesJfromJqllanblackiaJfloribundaJ
αlivJstemJbarkJandJshromolaenaJodorataJR–XSJKingJandJxXuXJRobinsJleavesXJ2015VJhVJgei 21

(2015-2014)
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140
βroductionJandJsharacterizationJofJuxopolysaccharideJfromJâovelJracillusJspXJ cJandJuvaluationJ
onJtevelopmentJSubWshronicJqluminumJToxicityJynducedJqlzheimerˆ¢oosJtiseaseJinJ aleJRatsXJ2015VJ
aaVJibWaZc

6

139 shemicalJcompositionsJandJantioxidantJactivitiesJofJpolysaccharidesJfromJtheJsporophoresJandJ
culturedJproductsJofJqrmillariaJmelleaXJMoleculesVJ2015VJbZVJefhZWig 4.8 23

138 αptimizationJofJextractionJandJantioxidantJactivityJofJpolysaccharidesJfromJSalviaJmiltiorrhizaJ
rungeJresidueXJInternationallJournalloflBiologicallMacromoleculesVJ2015VJgiVJeccWda 7.9 32

137 TheJchemicalJcompositionVJantioxidantJactivityJandJ˛–WglucosidaseJinhibitoryJactivityJofJ
waterWextractableJpolysaccharideJconjugatesJfromJnorthernJ anitobaJlingonberryXJ2015VJaVJaaZigha 8

136 StructuralVJfunctionalVJandJqsuJinhibitoryJpropertiesJofJwaterWsolubleJpolysaccharidesJfromJ
chickpeaJfloursXJInternationallJournalloflBiologicallMacromoleculesVJ2015VJgeVJbgfWhb 7.9 109

135 UltrasonicJextractionJofJpolysaccharidesJfromJ–aminariaJjaponicaJandJtheirJantioxidativeJandJ
glycosidaseJinhibitoryJactivitiesXJ2015VJadVJfeaWffb 17

134 StructuralJsharacterizationJandJriologicalJqctivitiesJofJβolysaccharidesJfromJαliveJ illJWastewaterXJ
2015VJaggVJdcaWde 18

133 uxtractionJoptimizationVJcharacterizationJandJantioxidantJactivityJinJvitroJofJpolysaccharidesJfromJ
mulberryJR orusJalbaJ–XSJleavesXJCarbohydratelPolymersVJ2015VJabhVJebWfb 10.3 128

132 sharacterizationJofJWaterJuxtractableJsrudeJβolysaccharidesJfromJsherryVJRaspberryVJandJwinsengJ
rerryJvruitsjJshemicalJsompositionJandJrioactivityXJ2015VJahVJfgZWfhi 9

131 StudiesJonJfunctionalJandJantioxidantJpropertyJofJdietaryJfibreJextractedJfromJdefattedJsesameJ
huskVJriceJbranJandJflaxseedXJBioactivelCarbohydrateslandlDietarylFibreVJ2015VJeVJabiWacf 3.4 41

130 qntidiabeticJmechanismJofJsoptisJchinensisJpolysaccharideJthroughJitsJantioxidantJpropertyJ
involvingJtheJzâKJpathwayXJ2015VJecVJaZbbWi 22

129 WaterWsolubleJpolysaccharidesJfromJαpuntiaJstrictaJxawXJfruitJpeelsjJrecoveryVJidentificationJandJ
evaluationJofJtheirJantioxidantJactivitiesXJ2015VJbiVJbiiWcZf 22

128 βhysicochemicalJandJrioactiveJβropertiesJofJSolubleJtietaryJvibersJfromJrlastingJuxtrusionJ
βrocessingJRruβSWuxtrudedJsarrotJResiduesXJ2015VJhVJbZcfWbZdf 27

127 ynfluenceJofJvarietyVJstorageVJandJsimulatedJgastrointestinalJdigestionJonJchemicalJcompositionJandJ
bioactivityJofJpolysaccharidesJfromJsweetJcherryJandJappleJtreeJfruitsXJ2015VJaVJaZfbeig 3

126 ResponseJsurfaceJoptimizationJandJphysicochemicalJpropertiesJofJpolysaccharidesJfromJâelumboJ
nuciferaJleavesXJInternationallJournalloflBiologicallMacromoleculesVJ2015VJgdVJaZcWaZ 7.9 43

125 βurificationVJstructuralJdataJandJbiologicalJpropertiesJofJpolysaccharideJfromJβrunusJamygdalusJ
gumXJ2015VJeZVJeghWehd 45

124 qJreviewJonJtheJstructureWfunctionJrelationshipJaspectJofJpolysaccharidesJfromJteaJmaterialsXJ2015VJ
eeVJicZWh 52

123 qntioxidantJandJfunctionalJpropertiesJofJteaJproteinJasJaffectedJbyJtheJdifferentJteaJprocessingJ
methodsXJ2015VJebVJgdbWeb 27
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122 qntioxidantJactivityJofJpolysaccharidesJproducedJbyJxirsutellaJspXJandJrelationJwithJtheirJchemicalJ
characteristicsXJCarbohydratelPolymersVJ2015VJaagVJdebWdeg 10.3 75

121 uxtractionJoptimizationJofJpolysaccharideJfromJZanthoxylumJbungeanumJusingJRS JandJitsJ
antioxidantJactivityXJInternationallJournalloflBiologicallMacromoleculesVJ2015VJgbVJaiWbg 7.9 39

120 TheJmajorJfactorsJinfluencingJtheJformationJofJsedimentsJinJreconstitutedJgreenJteaJinfusionXJFoodl
ChemistryVJ2015VJagbVJhcaWe 8.5 16

119 ReviewsJonJ echanismsJofJynJVitroJqntioxidantJqctivityJofJβolysaccharidesXJ2016VJbZafVJefibheb 241

118 TeaJβolysaccharidesJandJTheirJrioactivitiesXJMoleculesVJ2016VJbaVJ 4.8 47

117 βhysicoWchemicalJpropertiesVJantioxidantJactivitiesJandJantihypertensiveJeffectsJofJwalnutJproteinJ
andJitsJhydrolysateXJ2016VJifVJbegiWhg 14

116 αptimizationJofJcellulaseWassistedJextractionJprocessJandJantioxidantJactivitiesJofJpolysaccharidesJ
fromJTricholomaJmongolicumJymaiXJ2016VJifVJddhdWia 22

115 UltrasonicWassistedJenzymaticJextractionJandJantioxidantJactivityJofJpolysaccharidesJfromJSetariaJ
viridisXJ2016VJeaVJagihWahZe 7

114 uffectsJofJabaloneJRxaliotisJdiscusJhannaiJynoSJgonadJpolysaccharidesJonJcholecystokininJreleaseJinJ
STsWaJcellsJandJitsJsignalingJmechanismXJCarbohydratelPolymersVJ2016VJaeaVJbfhWbgc 10.3 12

113 βurificationVJstructuralJcharacterizationJandJinJvitroJantioxidantJactivityJofJaJnovelJpolysaccharideJ
fromJroshuzhiXJCarbohydratelPolymersVJ2016VJadgVJcfeWcga 10.3 79

112 ynJvitroJevaluationJofJtheJantioxidantJactivitiesJofJcarbohydratesXJBioactivelCarbohydrateslandl
DietarylFibreVJ2016VJgVJaiWbg 3.4 27

111 RecentJadvancesJinJteaJpolysaccharidesjJuxtractionVJpurificationVJphysicochemicalJcharacterizationJ
andJbioactivitiesXJCarbohydratelPolymersVJ2016VJaecVJffcWfgh 10.3 89

110  icrowaveWassistedJextractionJofJpolysaccharidesJfromJsyphomandraJbetaceaJandJitsJbiologicalJ
activitiesXJInternationallJournalloflBiologicallMacromoleculesVJ2016VJibVJfhbWfic 7.9 48

109 vractionationVJphysicochemicalJcharacteristicsJandJbiologicalJactivitiesJofJpolysaccharidesJfromJ
βuerariaJlobataJrootsXJ2016VJfgVJedWfZ 31

108
βharmacologicalJimportanceJofJsulphatedJpolysaccharideJcarrageenanJfromJredJseaweedJ
KappaphycusJalvareziiJinJcomparisonJwithJcommercialJcarrageenanXJBiomedicinelandl
PharmacotherapyVJ2016VJhdVJacZZWacab

7.5 40

107 βolysaccharidesJinJshineseJjujubeJfruitJofJdifferentJcultivarsVJdevelopmentJstagesJandJorgansXJ2016VJaaiWabd

106 sharacterizationJandJstorageJpropertiesJofJaJnewJmicroencapsulationJofJteaJpolyphenolsXJIndustriall
CropslandlProductsVJ2016VJhiVJaebWaef 5.9 22

105 uxtractionVJcharacterizationJandJantioxidantJactivityJofJwaterWsolubleJpolysaccharidesJfromJTuberJ
huidongenseXJInternationallJournalloflBiologicallMacromoleculesVJ2016VJiaVJdcaWdb 7.9 37
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104 SulfatedJmodificationVJcharacterizationJandJantioxidantJactivitiesJofJpolysaccharideJfromJsyclocaryaJ
paliurusXJFoodlHydrocolloidsVJ2016VJecVJgWae 10.6 180

103 SeparationVJcharacterizationJandJanticancerJactivitiesJofJaJsulfatedJpolysaccharideJfromJUndariaJ
pinnatifidaXJInternationallJournalloflBiologicallMacromoleculesVJ2016VJhcVJdbWi 7.9 33

102 SynthesisVJqntioxidantVJandJqntiWynflammatoryJuvaluationJofJâovelJThiopheneWvusedJQuinolineJ
rasedJ˛†WtiketonesJandJterivativesXJ2017VJedVJadaeWadbb 21

101 SulfatedJsyclocaryaJpaliurusJpolysaccharidesJmarkedlyJattenuatesJinflammationJandJoxidativeJ
damageJinJlipopolysaccharideWtreatedJmacrophageJcellsJandJmiceXJ2017VJgVJdZdZb 62

100 xarnessingJfoodWbasedJbioactiveJcompoundsJtoJreduceJtheJeffectsJofJultravioletJradiationjJaJreviewJ
exploringJtheJlinkJbetweenJfoodJandJhumanJhealthXJ2017VJebVJeieWfZg 13

99 TheJantioxidantJactivitiesJofJsixJRaWncSW˛†WdWglucanJderivativesJpreparedJfromJyeastJcellJwallXJ
InternationallJournalloflBiologicallMacromoleculesVJ2017VJihVJbafWbba 7.9 61

98 KoreanJshungtaejeonJteaJextractJattenuatesJbodyJweightJgainJinJsegr–YfzW–epJobYobJmiceJandJ
regulatesJadipogenesisJandJlipolysisJinJcTcW–aJadipocytesXJ2017VJaeVJefWfc 7

97 βrotectiveJeffectJofJaJpolysaccharideJfromJqnoectochilusJroxburghiiJagainstJcarbonJ
tetrachlorideWinducedJacuteJliverJinjuryJinJmiceXJ2017VJbZZVJabdWace 56

96 uffectJofJsteepingJtemperatureJonJantioxidantJandJinhibitoryJactivitiesJofJgreenJteaJextractsJ
againstJ˛–WamylaseVJ˛–WglucosidaseJandJintestinalJglucoseJuptakeXJFoodlChemistryVJ2017VJbcdVJafhWagc 8.5 47

95 ymportantJmedicinalJherbsJinJβarkinsonQsJdiseaseJpharmacotherapyXJBiomedicinelandl
PharmacotherapyVJ2017VJibVJhefWhfc 7.5 34

94
SulfatedJmodificationVJcharacterizationVJandJantioxidantJandJmoistureJabsorptionYretentionJ
activitiesJofJaJsolubleJneutralJpolysaccharideJfromJunteromorphaJproliferaXJInternationallJournallofl
BiologicallMacromoleculesVJ2017VJaZeVJaeddWaeec

7.9 53

93 StructuralJcharacterizationJandJevaluationJofJtheJantioxidantJactivitiesJofJpolysaccharidesJextractedJ
fromJQingzhuanJbrickJteaXJInternationallJournalloflBiologicallMacromoleculesVJ2017VJaZaVJgfhWgge 7.9 63

92 somparisonJofJstructuralJfeaturesJandJantioxidantJactivityJofJpolysaccharidesJfromJnaturalJandJ
culturedXJ2017VJbfVJeeWfb 26

91 βolysaccharideJfromJ esonaJchinensisjJuxtractionJoptimizationVJphysicochemicalJcharacterizationsJ
andJantioxidantJactivitiesXJInternationallJournalloflBiologicallMacromoleculesVJ2017VJiiVJffeWfgc 7.9 75

90 βroductionJandJydentificationJofJaJTetraploidJwermplasmJofJudibleJ–iliumJdavidiiJvarXJunicolorJSalisbJ
viaJshromosomeJtoublingXJ2017VJebVJidfWiea 4

89 βharmacologicalJpropertiesJofJagarwoodJteaJderivedJfromJqquilariaJRThymelaeaceaeSJleavesjJqnJ
emergingJcontemporaryJherbalJdrinkXJ2017VJaZVJcgWdd 18

88 ynvestigationJofJtheJ aillardJReactionJbetweenJβolysaccharidesJandJβroteinsJfromJ–onganJβulpJandJ
theJymprovementJinJqctivitiesXJMoleculesVJ2017VJbbVJ 4.8 28

87 βurificationVJβreliminaryJsharacterizationJandJxepatoprotectiveJuffectsJofJβolysaccharidesJfromJ
tandelionJRootXJMoleculesVJ2017VJbbVJ 4.8 35
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86 sellulaseWqssistedJuxtractionJofJβolysaccharidesJfromJWhiteJxyacinthJreanjJsharacterizationJofJ
qntioxidantJqctivityJandJβromotionJforJβrobioticsJβroliferationXJMoleculesVJ2017VJbbVJ 4.8 12

85 βostbioticsjJqnJevolvingJtermJwithinJtheJfunctionalJfoodsJfieldXJ2018VJgeVJaZeWaad 321

84 uxtractionJconditionJoptimizationJandJeffectsJofJdryingJmethodsJonJphysicochemicalJpropertiesJ
andJantioxidantJactivitiesJofJpolysaccharidesJfromJqstragalusJcicerJ–XJ2018VJhVJccei 15

83 ysolationJandJStructuralJsharacterizationJofJaJSecondJβolysaccharideJfromJrulbsJofJ–anzhouJ–ilyXJ
2018VJahfVJeceWedf 10

82
uxtractionJconditionJoptimizationJandJeffectsJofJdryingJmethodsJonJphysicochemicalJpropertiesJ
andJantioxidantJactivitiesJofJpolysaccharidesJfromJcomfreyJRSymphytumJofficinaleJ–XSJrootXJ
InternationallJournalloflBiologicallMacromoleculesVJ2018VJaabVJhhiWhii

7.9 44

81 yntroductionXJ2018VJaWeZ 3

80 TeaJβolysaccharideXJ2018VJcdiWcid 3

79
uffectsJofJdifferentJextractionJtechniquesJonJphysicochemicalJpropertiesJandJactivitiesJofJ
polysaccharidesJfromJcomfreyJRSymphytumJofficinaleJ–XSJrootXJIndustriallCropslandlProductsVJ2018VJ
abaVJahWbe

5.9 63

78 βhysicochemicalJpropertiesJandJactivitiesJofJcomfreyJpolysaccharidesJextractedJbyJdifferentJ
techniquesXJInternationallJournalloflBiologicallMacromoleculesVJ2018VJaaeVJhgfWhhb 7.9 29

77 VolatilesVJpolysaccharidesJandJtotalJpolyphenolsJinJshineseJroseJteaJinfusionsJandJtheirJantioxidantJ
activitiesXJ2018VJdbVJeaccbc 7

76 qctivityJdiversityJstructureWactivityJrelationshipJofJpolysaccharidesJfromJlotusJrootJvarietiesXJ
CarbohydratelPolymersVJ2018VJaiZVJfgWgf 10.3 27

75
uffectsJofJsimulatedJgastrointestinalJdigestionJinJvitroJonJtheJchemicalJpropertiesVJantioxidantJ
activityVJ˛–WamylaseJandJ˛–WglucosidaseJinhibitoryJactivityJofJpolysaccharidesJfromJynonotusJobliquusXJ
2018VJaZcVJbhZWbhh

80

74 βurificationVJstructuralJcharacterizationVJandJhypolipidemicJeffectsJofJaJneutralJpolysaccharideJfromJ
ZiziphusJzujubaJcvXJ uzaoXJFoodlChemistryVJ2018VJbdeVJaabdWaacZ 8.5 76

73 somparativeJeffectJofJ elissaJofficinalisJaqueousJextractVJsulfadimidineVJandJvitaminJuâ��seleniumJonJ
antioxidantJparametersJinJrabbitJexperimentalJcoccidiosisXJ2018VJbgVJcgaWcgh

72 qntioxidantJqctivitiesJandJRepairJuffectsJonJαxidativelyJtamagedJxKWbJsellsJofJTeaJβolysaccharidesJ
withJtifferentJ olecularJWeightsXJ2018VJbZahVJebigeci 14

71 qntioxidantJqctivityJandJStructuralJsharacterizationJofJaJâewJβolysaccharideJysolatedJfromJStemJofJ
vlueWcuredJTobaccoXJ2018VJhVJcddWcea 0

70 xydrothermalJdegradationJofJseaweedJpolysaccharidejJsharacterizationJandJbiologicalJactivitiesXJ
FoodlChemistryVJ2018VJbfhVJagiWahg 8.5 39

69 ynfluencesJofJextractionJmethodsJonJphysicochemicalJcharacteristicsJandJactivitiesJofJqstragalusJ
cicerJ–XJpolysaccharidesXJ2018VJgcVJbbZWbbg 36
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68
 icrowaveJextractionJoptimizationJusingJtheJresponseJsurfaceJmethodologyJofJvructusJ eliaeJ
ToosendanJpolysaccharidesJandJitsJantioxidantJactivityXJInternationallJournalloflBiologicall
MacromoleculesVJ2018VJaahVJaeZaWaeaZ

7.9 18

67 sharacterizationVJantioxidantJandJimmunomodulatoryJpotentialJonJexopolysaccharideJproducedJbyJ
wildJtypeJandJmutantJstrainsXJ2018VJaiVJeZZbga 27

66
qnJymprovedJWeightedJβartialJ–eastJSquaresJ ethodJsoupledJwithJâearJynfraredJSpectroscopyJforJ
RapidJteterminationJofJ ultipleJsomponentsJandJqntiWαxidantJqctivityJofJβuWurhJTeaXJMoleculesVJ
2018VJbcVJ

4.8 13

65
βreparationVJcharacterizationJofJpolysaccharidesJfractionsJfromJynonotusJobliquusJandJtheirJeffectsJ
onJ˛–WamylaseVJ˛–WglucosidaseJactivityJandJxbαbWinducedJoxidativeJdamageJinJhepaticJ–ZbJcellsXJ2018VJ
dhVJagiWahi

17

64 ysolationVJpurificationVJandJantioxidantJactivitiesJofJpolysaccharidesJfromJZiziphusJzujubaJcvXJ uzaoXJ
2018VJbaVJaWaa 3

63 weographicJvariationJinJwaterWsolubleJpolysaccharideJcontentJandJantioxidantJactivitiesJofJ
syclocaryaJpaliurusJleavesXJIndustriallCropslandlProductsVJ2018VJabaVJahZWahf 5.9 25

62
ynhibitionJofJlipopolysaccharideJR–βSSWinducedJneuroinflammatoryJresponseJbyJpolysaccharideJ
fractionsJofJKhayaJgrandifoliolaJRsXtXsXSJstemJbarkVJsryptolepisJsanguinolentaJR–indlXSJSchltrJandJ
symbopogonJcitratusJStapfJleavesJinJrawJbfdXgJmacrophagesJandJUhgJglioblastomaJcellsXJ2018VJahVJhf

7

61
StructuralJcharacteristicsVJrheologicalJpropertiesVJandJbiologicalJactivitiesJofJpolysaccharidesJfromJ
differentJcultivarsJofJokraJRqbelmoschusJesculentusSJcollectedJinJshinaXJInternationallJournallofl
BiologicallMacromoleculesVJ2019VJaciVJdeiWdfg

7.9 48

60 qntioxidantJandJantiWagingJactivitiesJandJstructuralJelucidationJofJpolysaccharidesJfromJβanaxJ
notoginsengJrootXJ2019VJghVJahiWaii 21

59 shemicalJcharacterizationJandJbioactivityJofJphenolicsJfromJTieguanyinJoolongJteaXJ2019VJdcVJeabhid 4

58 shemicalJanalysisVJmoistureWpreservingVJandJantioxidantJactivitiesJofJpolysaccharidesJfromJβholiotaJ
namekoJbyJfractionalJprecipitationXJInternationallJournalloflBiologicallMacromoleculesVJ2019VJacaVJaZbaWaZca7.9 22

57 TheJwrowthJβerformanceVJ eatJQualityVJandJwutJracteriaJofJrroilersJRaisedJwithJorJwithoutJ
qntibioticsJandJwreenJTeaJβowderXJ2019VJbhVJgabWgba 7

56 StructuralJelucidationJandJantioxidantJactivityJofJaJnovelJheteroglycanJfromJTricholomaJ–obayenseXJ
2019VJchVJaibWbaa 3

55
StructuralJcharacterizationJofJwaterWsolubleJpolysaccharidesJfromJâitrariaJretusaJfruitsJandJtheirJ
antioxidantJandJhypolipidemicJactivitiesXJInternationallJournalloflBiologicallMacromoleculesVJ2019VJ
abiVJdbbWdcb

7.9 23

54
SimultaneousJRecognitionJofJSpeciesVJQualityJwradesVJandJ ultivariateJsalibrationJofJqntioxidantJ
qctivitiesJforJabJvamousJwreenJTeasJUsingJ idWJandJâearWynfraredJSpectroscopyJsoupledJwithJ
shemometricsXJ2019VJbZaiVJdcgbcie

7

53
uffectsJofJinJvitroJsalivaVJgastricJandJintestinalJdigestionJonJtheJchemicalJpropertiesVJantioxidantJ
activityJofJpolysaccharideJfromJqrtocarpusJheterophyllusJ–amXJRzackfruitSJβulpXJFoodlHydrocolloidsVJ
2019VJhgVJiebWiei

10.6 45

52
sharacterizationsJandJhepatoprotectiveJeffectJofJpolysaccharidesJfromJ esonaJblumesJagainstJ
tetrachlorideWinducedJacuteJliverJinjuryJinJmiceXJInternationallJournalloflBiologicallMacromoleculesVJ
2019VJabdVJghhWgie

7.9 34

51 qnalysesJofJactiveJantioxidantJpolysaccharidesJfromJfourJedibleJmushroomsXJInternationallJournall
oflBiologicallMacromoleculesVJ2019VJabcVJideWief 7.9 60
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50 TeaJβolysaccharidesJasJβotentialJTherapeuticJαptionsJforJ etabolicJtiseasesXJ2019VJfgVJeceZWecfZ 25

49
shemicalJcompositionVJantioxidantJactivitiesJofJpolysaccharideJfromJβineJneedleJRβinusJmassonianaSJ
andJhypolipidemicJeffectJinJhighWfatJdietWinducedJmiceXJInternationallJournalloflBiologicall
MacromoleculesVJ2019VJabeVJddeWdeb

7.9 16

48 TwoJwaterWsolubleJpolysaccharidesJfromJmungJbeanJskinjJβhysicochemicalJcharacterizationVJ
antioxidantJandJantibacterialJactivitiesXJFoodlHydrocolloidsVJ2020VJaZZVJaZedab 10.6 50

47 qntioxidantJandJantihyperlipidemicJactivitiesJofJhighJsulfateJcontentJpurifiedJpolysaccharideJfromJ
UlvaJpertusaXJInternationallJournalloflBiologicallMacromoleculesVJ2020VJadfVJgefWgfb 7.9 24

46 StructuralVJphysicalJcharacteristicsJandJbiologicalJactivitiesJassessmentJofJscleroglucanJfromJaJlocalJ
strainJqtheliaJrolfsiiJTu wXJInternationallJournalloflBiologicallMacromoleculesVJ2020VJafcVJaaifWabZg 7.9 6

45 βreparationJandJantioxidantJactivitiesJofJpolysaccharidesJobtainedJfromJabaloneJvisceraJbyJ
combinationJofJenzymolysisJandJmultipleJseparationJmethodsXJJournalloflFoodlScienceVJ2020VJheVJdbfZWdbgZ3.4 5

44 ufficientJextractionVJantioxidantJactivitiesJandJantiWinflammationJofJpolysaccharidesJfromJ
âotopterygiumJfranchetiiJroissXJCarbohydratelPolymersVJ2020VJbdhVJaafghc 10.3 16

43
sharacterizationJandJbioactivitiesJofJexopolysaccharideJproducedJfromJprobioticJ–actobacillusJ
plantarumJdgvuJandJ–actobacillusJpentosusJfhvuXXJBioactivelCarbohydrateslandlDietarylFibreVJ2020VJ
bdVJaZZbca

3.4 12

42 StructuralJcharacterizationJandJantioxidantJactivityJofJoligosaccharidesJfromJβanaxJginsengJsXJqXJ
 eyerXJInternationallJournalloflBiologicallMacromoleculesVJ2020VJaeZVJgcgWgde 7.9 24

41
βreparationVJphysicochemicalJcharacterizationJandJidentificationJofJtwoJnovelJmixedJqsuWinhibitingJ
peptidesJfromJtwoJdistinctJteaJalkaliWsolubleJproteinXJEuropeanlFoodlResearchlandlTechnologyVJ2020VJ
bdfVJadhcWadid

3.4 5

40 uffectsJofJpolysaccharidesJfromJYingshanJYunwuJteaJonJmeatJqualityVJimmuneJstatusJandJintestinalJ
microfloraJinJchickensXJInternationallJournalloflBiologicallMacromoleculesVJ2020VJaeeVJfaWgZ 7.9 10

39 βolysaccharidesJfromJβolygonatumJkingianumJimproveJglucoseJandJlipidJmetabolismJinJratsJfedJaJ
highJfatJdietXJBiomedicinelandlPharmacotherapyVJ2020VJabeVJaZiiaZ 7.5 35

38 uffectJofJquriculariaJauriculaJfermentationJbrothJonJtheJliverJandJstomachJofJmiceJwithJacuteJ
alcoholismXJFoodlandlFunctionVJ2021VJabVJaiaWbZb 6.1 4

37 rioconversionJRiceJrranJandJsassavaJβeelJintoJYeastsJsellJWallsJ annoproteinJasJunvironmentalJ
vriendlyJqntioxidantXJE3SlWebloflConferencesVJ2021VJbdiVJZcZZd 0.5 0

36 sharacterizationJandJantioxidantJactivityJofJwheatJbranJpolysaccharidesJmodifiedJbyJ
SaccharomycesJcerevisiaeJandJracillusJsubtilisJfermentationXJJournalloflCereallScienceVJ2021VJigVJaZcaeg 3.8 10

35 αliveJTreeJinJsircularJuconomyJasJaJSourceJofJSecondaryJ etabolitesJqctiveJforJxumanJandJqnimalJ
xealthJreyondJαxidativeJStressJandJynflammationXJMoleculesVJ2021VJbfVJ 4.8 9

34 βurificationVJcharacterizationJandJbiologicalJactivitiesJofJexopolysaccharidesJfromJ–actobacillusJ
rhamnosusJZv bcaJisolatedJfromJmilkXJLWTl-lFoodlSciencelandlTechnologyVJ2021VJadgVJaaaefa 5.4 8

33 ReviewsJonJmechanismsJofJinJvitroJantioxidantVJantibacterialJandJanticancerJactivitiesJofJ
waterWsolubleJplantJpolysaccharidesXJInternationallJournalloflBiologicallMacromoleculesVJ2021VJahcVJbbfbWbbga7.9 39

(2021-2019)
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32
tigestiveJpropertiesJandJeffectsJofJshimonanthusJnitensJαlivJpolysaccharidesJonJantioxidantJ
effectsJinJvitroJandJinJimmunocompromisedJmiceXJInternationallJournalloflBiologicallMacromolecules
VJ2021VJaheVJcZfWcaf

7.9 3

31
uffectsJofJdehydrationJandJextractionJtechniquesJonJtheJphysicochemicalJpropertiesJandJ
antioxidantJactivitiesJofJαudemansiellaJradicataJpolysaccharidesXJJournalloflFoodlMeasurementlandl
CharacterizationVJa

2.8 0

30 rioactivityJandJqpplicationsJofJβolysaccharidesJfromJ arineJ icroalgaeXJ2014VJaWch 11

29 rioactivityJandJqpplicationsJofJβolysaccharidesJfromJ arineJ icroalgaeXJ2015VJafhcWagbg 10

28 ResourceVJchemicalJstructureJandJactivityJofJnaturalJpolysaccharidesJagainstJalcoholicJliverJ
damagesXJCarbohydratelPolymersVJ2020VJbdaVJaafcee 10.3 16

27 QuantitativeJStructureJqctivityJRelationshipJ odelsJforJtheJqntioxidantJqctivityJofJβolysaccharidesXJ
PLoSlONEVJ2016VJaaVJeZafcecf 3.7 21

26 uxtractionJoptimizationJandJinfluencesJofJdryingJmethodsJonJantioxidantJactivitiesJofJ
polysaccharideJfromJcupJplantJRSilphiumJperfoliatumJ–XSXJPLoSlONEVJ2017VJabVJeZahcZZa 3.7 27

25 TeaJnanoparticleVJaJsafeJandJbiocompatibleJnanocarrierVJgreatlyJpotentiatesJtheJanticancerJactivityJ
ofJdoxorubicinXJOncotargetVJ2016VJgVJehggWia 3.3 21

24 βolysaccharideJvractionsJfromJSarcodiaJceylonensisJandJtheirJqntioxidantJβropertiesJynJvitroJandJynJ
vivoXJPharmacologiaVJ2014VJeVJbceWbdZ 1

23 βurificationVJsharacterizationJandJrioactivitiesJofJβolysaccharidesJfromJtheJStalkJofJqbelmoschusJ
manihotJR–XSJ edicXJFoodlSciencelandlTechnologylResearchVJ2020VJbfVJfaaWfba 0.8 0

22 UltrasonicJextractionVJstructuralJcharacterizationVJandJantioxidantJactivityJofJoligosaccharidesJfromJ
redJyeastJriceXXJFoodlSciencelandlNutritionVJ2022VJaZVJbZdWbag 3.2 0

21 qntioxidantJpotentialJofJherbalJpolysaccharidesjJqnJoverviewJonJrecentJresearchesXJSensorsl
InternationalVJ2022VJcVJaZZaeh 6.1 6
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