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Improvement of stability and bioaccessibility of Î²-carotene by curcumin in pea protein isolate-based
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6
Co-encapsulation of curcumin and Î²-carotene in Pickering emulsions stabilized by complex
nanoparticles: Effects of microfluidization and thermal treatment. Food Hydrocolloids, 2022, 122,
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7 Comparison of quercetin and rutin inhibitory influence on Tartary buckwheat starch digestion in
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Interfacial properties and antioxidant capacity of pickering emulsions stabilized by high methoxyl
pectin-surfactant-pea protein isolate-curcumin complexes: Impact of different types of surfactants.
LWT - Food Science and Technology, 2022, 153, 112453.
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9 Characterization and antioxidant properties of chitosan film incorporated with modified silica
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11 Corn peptides improved obesity-induced non-alcoholic fatty liver disease through relieving lipid
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12 The Whitening, Moisturizing, Anti-aging Activities, and Skincare Evaluation of Selenium-Enriched
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Cyclodextrin-based metalâ€“organic framework nanoparticles as superior carriers for curcumin: Study
of encapsulation mechanism, solubility, release kinetics, and antioxidative stability. Food Chemistry,
2022, 383, 132605.
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14 Structural Modification of O/W Bigels by Glycerol Monostearate for Improved Co-Delivery of
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15 Thermal-induced impact on physicochemical property and bioaccessibility of Î²-carotene in aqueous
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16 Fabrication and characterization of curcumin-loaded pea protein isolate-surfactant complexes at
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17 Diverse effects of rutin and quercetin on the pasting, rheological and structural properties of
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and potential application as Pickering emulsifiers. Food Hydrocolloids, 2021, 110, 106147. 10.7 45
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Fabrication, structural characterization and functional attributes of
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20 Formation mechanism and environmental stability of whey protein isolate-zein core-shell complex
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Formulated protein-polysaccharide-surfactant ternary complexes for co-encapsulation of curcumin
and resveratrol: Characterization, stability and in vitro digestibility. Food Hydrocolloids, 2021, 111,
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23 Development of Î²-carotene loaded oil-in-water emulsions using mixed biopolymerâ€“particleâ€“surfactant
interfaces. Food and Function, 2021, 12, 3246-3265. 4.6 11

24 Development of curcumin loaded coreâ€“shell zein microparticles stabilized by cellulose nanocrystals
and whey protein microgels through interparticle interactions. Food and Function, 2021, 12, 6936-6949. 4.6 12
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Stability, Interfacial Structure, and Gastrointestinal Digestion of Î²-Carotene-Loaded Pickering
Emulsions Co-stabilized by Particles, a Biopolymer, and a Surfactant. Journal of Agricultural and Food
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5.2 42

26 Enhanced stability and controlled gastrointestinal digestion of Î²-carotene loaded Pickering emulsions
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27
Effects of microfluidization and thermal treatment on the characterization and digestion of
curcumin loaded proteinâ€“polysaccharideâ€“tea saponin complex nanoparticles. Food and Function,
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28 Assembly of propylene glycol alginate/Î²-lactoglobulin composite hydrogels induced by ethanol for
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29 Fixed time output feedback containment for uncertain nonlinear multiagent systems with switching
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30
Novel Î³-cyclodextrin-metalâ€“organic frameworks for encapsulation of curcumin with improved
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31 Emulsion gels with different proteins at the interface: Structures and delivery functionality. Food
Hydrocolloids, 2021, 116, 106637. 10.7 59

32 Fabrication, characterization, stability and re-dispersibility of curcumin-loaded gliadin-rhamnolipid
composite nanoparticles using pH-driven method. Food Hydrocolloids, 2021, 118, 106758. 10.7 66

33 Zein Colloidal Particles and Cellulose Nanocrystals Synergistic Stabilization of Pickering Emulsions
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34 Structural design of zein-cellulose nanocrystals coreâ€“shell microparticles for delivery of
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wet-milling coupled with spray drying. Food Hydrocolloids, 2021, 121, 106977. 10.7 32



4

Yang Wei

# Article IF Citations

37
Comparisons of random forest and stochastic gradient treeboost algorithms for mapping soil
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43 Characterization and formation mechanism of lutein pickering emulsion gels stabilized by
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hydrogel shell around protein core. Food Hydrocolloids, 2020, 103, 105651. 10.7 43
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Novel colloidal particles and natural small molecular surfactants co-stabilized Pickering emulsions
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46 Surfactant addition to modify the structures of ethylcellulose oleogels for higher solubility and
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47
The construction of resveratrol-loaded proteinâ€“polysaccharideâ€“tea saponin complex nanoparticles
for controlling physicochemical stability and <i>in vitro</i> digestion. Food and Function, 2020, 11,
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48 Enhanced Physicochemical Stability of Î²-Carotene Emulsions Stabilized by Î²-Lactoglobulinâˆ’Ferulic
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49 Influence of interfacial compositions on the microstructure, physiochemical stability, lipid digestion
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Effect of chitosan molecular weight on zein-chitosan nanocomplexes: Formation, characterization,
and the delivery of quercetagetin. International Journal of Biological Macromolecules, 2020, 164,
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Impact of microfluidization and thermal treatment on the structure, stability and in vitro digestion
of curcumin loaded zein-propylene glycol alginate complex nanoparticles. Food Research
International, 2020, 138, 109817.

6.2 39

52 Stability and release performance of curcumin-loaded liposomes with varying content of
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53 Pickering emulsion gels stabilized by novel complex particles of high-pressure-induced WPI gel and
chitosan: Fabrication, characterization and encapsulation. Food Hydrocolloids, 2020, 108, 105992. 10.7 82

54 Fabrication of multilayer structural microparticles for co-encapsulating coenzyme Q10 and piperine:
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56 Entrapment of curcumin in whey protein isolate and zein composite nanoparticles using pH-driven
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57 Fabrication, characterization, physicochemical stability of zein-chitosan nanocomplex for
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Effect of Ultra-high temperature processing on the physicochemical properties and antibacterial
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59 Production and characterization of pea protein isolate-pectin complexes for delivery of curcumin:
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60 Fabrication, characterization and in vitro digestion of food grade complex nanoparticles for
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5.2 41

63
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particles: Characterization and encapsulation of curcumin. Food Research International, 2020, 132,
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Acidâ€“Chitosan Ternary Conjugates. Journal of Agricultural and Food Chemistry, 2019, 67, 12054-12060. 5.2 21
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stability, in vitro release and bioavailability. Food Chemistry, 2019, 293, 92-102. 8.2 92
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2018, 239, 75-85.

8.2 27

90 Evaluation of non-covalent ternary aggregates of lactoferrin, high methylated pectin, EGCG in
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Alginate and Their Functions of Stabilizing High Internal Phase Pickering Emulsions. Langmuir, 2018,
34, 9215-9227.

3.5 65

100
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Characterization and application as Pickering emulsion stabilizers. Food Hydrocolloids, 2018, 85,
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A comparison of physicochemical and functional properties of icaritin-loaded liposomes based on
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Physicochemical and <i>in vitro</i> antioxidant properties of pectin extracted from hot pepper
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Quercetagetin-Loaded Zeinâ€“Propylene Glycol Alginate Ternary Composite Particles Induced by Calcium
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3.4 27
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Controlling the potential gastrointestinal fate of Î²-carotene emulsions using interfacial engineering:
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8.2 91

112 Formation and characterization of the binary complex between zein and propylene glycol alginate at
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114 A comparative study of covalent and non-covalent interactions between zein and polyphenols in
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116 The Interaction between Zein and Lecithin in Ethanol-Water Solution and Characterization of
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5.2 55
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reservoirs. Environmental Science and Pollution Research, 2016, 23, 14362-14372. 5.3 13
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degradation in oil-in-water emulsions. Food Chemistry, 2016, 210, 242-248. 8.2 23

122 In vitro antioxidant, anti-diabetic and antilipemic potentials of quercetagetin extracted from marigold
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Biomacromolecules, 2016, 17, 3973-3985. 5.4 88
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Development of polyphenol-protein-polysaccharide ternary complexes as emulsifiers for
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Effects of Dynamic High-Pressure Microfluidization Treatment and the Presence of Quercetagetin on
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Bioprocess Technology, 2016, 9, 320-330.
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128 Quercetagetin loaded in soy protein isolateâ€“Îº-carrageenan complex: Fabrication mechanism and
protective effect. Food Research International, 2016, 83, 31-40. 6.2 58
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130
Impact of extraction parameters on chemical composition and antioxidant activity of bioactive
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131 Physicochemical properties of Î²-carotene bilayer emulsions coated by milk proteins and chitosanâ€“EGCG
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133 Impact of pH, freezeâ€“thaw and thermal sterilization on physicochemical stability of walnut beverage
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Research International, 2015, 74, 260-268. 6.2 28
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