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1 Melatonin treatment delays postharvest senescence and regulates reactive oxygen species metabolism
in peach fruit. Postharvest Biology and Technology, 2016, 118, 103-110. 6.0 282

2 Melatonin treatment reduces chilling injury in peach fruit through its regulation of membrane fatty
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3 Antioxidant and hepatoprotective effects of Schisandra chinensis pollen extract on CCl4-induced
acute liver damage in mice. Food and Chemical Toxicology, 2013, 55, 234-240. 3.6 190
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5 Changes in phenolic compounds and their antioxidant capacities in jujube (Ziziphus jujuba Miller)
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10.3 117

7 Antioxidant property of quercetinâ€“Cr(III) complex: The role of Cr(III) ion. Journal of Molecular
Structure, 2009, 918, 194-197. 3.6 110

8 Distribution of Phenolic Acids in Different Tissues of Jujube and Their Antioxidant Activity. Journal of
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9 Effects of 24-epibrassinolide on enzymatic browning and antioxidant activity of fresh-cut lotus root
slices. Food Chemistry, 2017, 217, 45-51. 8.2 89

10 Controllable Morphology and Conductivity of Electrodeposited Cu<sub>2</sub>O Thin Film: Effect
of Surfactants. ACS Applied Materials &amp; Interfaces, 2014, 6, 22534-22543. 8.0 82
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12 Honey Polyphenols Ameliorate DSSâ€•Induced Ulcerative Colitis via Modulating Gut Microbiota in Rats.
Molecular Nutrition and Food Research, 2019, 63, e1900638. 3.3 73

13 Novel electrochemical sensing platform for ultrasensitive detection of cardiac troponin I based on
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167-174. 8.2 68

15 Simultaneous determination of four phenolic components in citrus honey by high performance liquid
chromatography using electrochemical detection. Food Chemistry, 2009, 114, 1537-1541. 8.2 63

16 Antioxidant activities and phenolic compounds of date plum persimmon (Diospyros lotus L.) fruits.
Journal of Food Science and Technology, 2014, 51, 950-956. 2.8 61
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Identification of Acacia Honey Adulteration with Rape Honey Using Liquid
Chromatographyâ€“Electrochemical Detection and Chemometrics. Food Analytical Methods, 2014, 7,
2003-2012.
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18 Protective effects of buckwheat honey on DNA damage induced by hydroxyl radicals. Food and
Chemical Toxicology, 2012, 50, 2766-2773. 3.6 55
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19 Antioxidant compounds from Rosa laevigata fruits. Food Chemistry, 2012, 130, 575-580. 8.2 49
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Rapid Screening of Multiclass Syrup Adulterants in Honey by Ultrahigh-Performance Liquid
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5.2 47

21 Identification of botanical origin of Chinese unifloral honeys by free amino acid profiles and
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23 Protective effects of ethanolic extracts of buckwheat groats on DNA damage caused by hydroxyl
radicals. Food Research International, 2008, 41, 924-929. 6.2 45
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25 Nitrogen Doped Carbon Dots Derived from Natural Seeds and Their Application for Electrochemical
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26 Antioxidant properties of jujube honey and its protective effects against chronic alcohol-induced
liver damage in mice. Food and Function, 2014, 5, 900. 4.6 44
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Label-free electrogenerated chemiluminescence biosensing method for trace bleomycin detection
based on a Ru(phen)32+â€“hairpin DNA composite film electrode. Biosensors and Bioelectronics, 2013, 44,
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28 Rape bee pollen alleviates dextran sulfate sodium (DSS)-induced colitis by neutralizing IL-1Î² and
regulating the gut microbiota in mice. Food Research International, 2019, 122, 241-251. 6.2 41

29 Impact of Camellia japonica Bee Pollen Polyphenols on Hyperuricemia and Gut Microbiota in Potassium
Oxonate-Induced Mice. Nutrients, 2021, 13, 2665. 4.1 41

30 Extraction Optimization of Polyphenols from Waste Kiwi Fruit Seeds (Actinidia chinensis Planch.) and
Evaluation of Its Antioxidant and Anti-Inflammatory Properties. Molecules, 2016, 21, 832. 3.8 40
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33 Research on the chelation between quercetin and Cr(III) ion by Density Functional Theory (DFT)
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35 Jujube Honey from China: Physicochemical Characteristics and Mineral Contents. Journal of Food
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Effect of 24-epibrassinolide treatment on the metabolism of eggplant fruits in relation to
development of pulp browning under chilling stress. Journal of Food Science and Technology, 2014,
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37 Antioxidant and hepatoprotective effects of A. cerana honey against acute alcohol-induced liver
damage in mice. Food Research International, 2017, 101, 35-44. 6.2 34
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39 Photoelectrochemical stability improvement of cuprous oxide (Cu<sub>2</sub>O) thin films in
aqueous solution. International Journal of Energy Research, 2016, 40, 112-123. 4.5 33
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41 Simultaneous Determination of Six Phenolic Compounds in Jujube by LC-ECD. Chromatographia, 2010,
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42 Protective effect of extract of Crataegus pinnatifida pollen on DNA damage response to oxidative
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49 Spectroscopy characterization, theoretical study and antioxidant activities of the flavonoids-Pb(II)
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53 Exploring a possible way to synthesize novel better antioxidants based on vitamin E: A DFT study.
Bioorganic and Medicinal Chemistry Letters, 2006, 16, 5874-5877. 2.2 19

54 Rapid Determination of Major Compounds in the Ethanol Extract of Geopropolis from Malaysian
Stingless Bees, Heterotrigona itama, by UHPLC-Q-TOF/MS and NMR. Molecules, 2017, 22, 1935. 3.8 19
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57 Complexation of luteolin with lead (II): Spectroscopy characterization and theoretical researches.
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63 Research on the chelation between luteolin and Cr(III) ion through infrared spectroscopy, UVâ€“vis
spectrum and theoretical calculations. Journal of Molecular Structure, 2013, 1034, 386-391. 3.6 17

64 Hepatoprotective standardized EtOHâ€“water extract from the seeds of Fraxinus rhynchophylla Hance.
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65 A Novel Chinese Honey from Amorpha fruticosa L.: Nutritional Composition and Antioxidant Capacity
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66
Evaluation of physicochemical properties of Qinling Apis cerana honey and the antimicrobial activity
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67 Determination of Thymol and Phenol in Honey by LC with Electrochemical Detection.
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77 Removal of Chloramphenicol by Macroporous Adsorption Resins in Honey: A Novel Approach on
Reutilization of Antibiotics Contaminated Honey. Journal of Food Science, 2012, 77, T169-72. 3.1 10

78
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6.2 6

87
Determination of Synthetic Phenolic Antioxidants in Vegetable Oil and Oil-Enriched Foods by
High-Performance Liquid Chromatography with Electrochemical Detection. Analytical Letters, 2017,
50, 607-616.

1.8 5

88 Determination of Apigenin by LC with Electrochemical Detection. Chromatographia, 2008, 68, 147-150. 1.3 4

89 Determination and distribution of biogenic amines in bee pollen. International Journal of Food
Science and Technology, 2018, 53, 166-173. 2.7 4

90 Protective Mechanism of Fagopyrum esculentum Moench. Bee Pollen EtOH Extract Against Type II
Diabetes in a High-Fat Diet/Streptozocin-Induced C57BL/6J Mice. Frontiers in Nutrition, 0, 9, . 3.7 4



7

Wei Cao

# Article IF Citations

91 Point-of-care monitoring of intracellular glutathione and serum triglyceride levels using a versatile
personal glucose meter. Analytical Methods, 2019, 11, 1849-1856. 2.7 3

92
Mitigation of DSS-Induced Colitis Potentially via Th1/Th2 Cytokine and Immunological Function
Balance Induced by Phenolic-Enriched Buckwheat (Fagopyrum esculentum Moench) Bee Pollen Extract.
Foods, 2022, 11, 1293.

4.3 1

93 Removal of Streptomycin from Honey by Cation-exchange Resin. Journal of Residuals Science and
Technology, 0, 13, S33-S38. 0.6 0


