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Efficacy of black rice extract on obesity in obese postmenopausal women: a 12-week randomized,
double-blind, placebo-controlled preliminary clinical trial. Menopause, 2021, 28, 1391-1399.

Activation of ectopic olfactory receptor 544 induces GLP-1 secretion and regulates gut inflammation. 0.8 17
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Effects of dietary fibers and prebiotics in adiposity regulation via modulation of gut microbiota.
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Effects of higha€fiber rice Dodamssal ( Oryza sativa L.) on glucose and lipid metabolism in mice fed a 9.9 6
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Enhanced bioavailability of alpha-lipoic acid by complex formation with octenylsuccinylated
high-amylose starch. Carbohydrate Polymers, 2019, 219, 39-45.

Quantification of Hypopigmentation Activity In Vitro. Journal of Visualized Experiments, 2019, , . 0.3 6

Olfactory receptor 43 reduces hepatic lipid accumulation and adiposity in mice. Biochimica Et
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Therapeutic potential of ectopic olfactory and taste receptors. Nature Reviews Drug Discovery, 2019,
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Chicoric acid mitigates impaired insulin sensitivity by improving mitochondrial function. Bioscience,

Biotechnology and Biochemistry, 2018, 82, 1197-1206.

Fermented green tea extract exhibits hypolipidaemic effects through the inhibition of pancreatic

lipase and promotion of energy expenditure. British Journal of Nutrition, 2017, 117, 177-186. 2.3 87

Molecular determinants of the olfactory receptor Olfr544 activation by azelaic acid. Biochemical and
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Hexacosanol reduces plasma and hepatic cholesterol by activation of AMP-activated protein kinase
and suppression of sterol regulatory element-binding protein-2 in HepG2 and C57BL/6) mice. Nutrition 2.9 23
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Protocatechuic Acid Enhances Osteogenesis, but Inhibits Adipogenesis in C3H10T1/2 and 3T3-L1 Cells.
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factor in B16-F1 murine melanocytes. Food Science and Biotechnology, 2017, 26, 1391-1397.
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Curcumin Shows Antiviral Properties against Norovirus. Molecules, 2016, 21, 1401.
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muscle cells. Bioorganic and Medicinal Chemistry Letters, 2016, 26, 3978-3983. 2.2 18

Notch1 deficiency decreases hepatic lipid accumulation by induction of fatty acid oxidation. Scientific
Reports, 2016, 6, 19377.
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study. Food Science and Biotechnology, 2016, 25, 1783-1788. :

Guidelines for the use and interpretation of assays for monitoring autophagy (3rd edition).

Autophagy, 2016, 12, 1-222.

Astaxanthin reduces hepatic lipid accumulations in high-fat-fed C57BL/6) mice via activation of
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Antioxidative, hypolipidemic, and anti-inflammatory activities of sulfated polysaccharides from
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Effect of replacing of pork fat with barley flour in reduceda€fat sausage on cholesterol
concentrations in C57BL/6) mice. FASEB Journal, 2013, 27, 1079.52.

The natural carotenoid astaxanthin, a PPAR modulator, ameliorates hepatic steatosis in C57BL/6 mice. 0.5 o
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Biological activities of watera€soluble sulfated polysaccharides from Ecklonia cava , Enteromorpha
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Optimizing the replacement of pork fat with fractionated barley flour paste in reduced-fat sausage. 06 ;
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