
Wang Yuliu

List of Publications by Year
in descending order

Source: https://exaly.com/author-pdf/3140653/publications.pdf

Version: 2024-02-01

92

papers

2,478

citations

25

h-index

236925

43

g-index

254184

94

all docs

94

docs citations

94

times ranked

2775

citing authors



Wang Yuliu

2

# Article IF Citations

1 Dietary astaxanthin: an excellent carotenoid with multiple health benefits. Critical Reviews in Food
Science and Nutrition, 2023, 63, 3019-3045. 10.3 48

2 RECOGNITION AND AVOIDANCE OF ION SOURCEâ€•GENERATED ARTIFACTS IN LIPIDOMICS ANALYSIS. Mass
Spectrometry Reviews, 2022, 41, 15-31. 5.4 30

3 A comprehensive review of oyster peptides: Preparation, characterisation and bioactivities. Reviews in
Aquaculture, 2022, 14, 120-138. 9.0 29

4 Stability and bioavailability of protein matrixâ€•encapsulated astaxanthin ester microcapsules. Journal
of the Science of Food and Agriculture, 2022, 102, 2144-2152. 3.5 8

5
Deep mining and quantification of oxidized cholesteryl esters discovers potential biomarkers
involved in breast cancer by liquid chromatography-mass spectrometry. Journal of Chromatography A,
2022, 1663, 462764.

3.7 4

6 Hepatoprotective effects of sea cucumber ether-phospholipids against alcohol-induced lipid metabolic
dysregulation and oxidative stress in mice. Food and Function, 2022, 13, 2791-2804. 4.6 12

7 The improvement effect of astaxanthin-loaded emulsions on obesity is better than that of astaxanthin
in the oil phase. Food and Function, 2022, 13, 3720-3731. 4.6 1

8
Comprehensive Lipidomic Analysis of Three Edible Brown Seaweeds Based on Reversed-Phase Liquid
Chromatography Coupled with Quadrupole Time-of-Flight Mass Spectrometry. Journal of Agricultural
and Food Chemistry, 2022, 70, 4138-4151.

5.2 8

9 Effects of microencapsulation in dairy matrix on the quality characteristics and bioavailability of
docosahexaenoic acid astaxanthin. Journal of the Science of Food and Agriculture, 2022, , . 3.5 0

10 Sea cucumber ether-phospholipids improve hepatic steatosis and enhance hypothalamic autophagy in
high-fat diet-fed mice. Journal of Nutritional Biochemistry, 2022, 106, 109032. 4.2 6

11 Colon and gut microbiota greatly affect the absorption and utilization of astaxanthin derived from
Haematococcus pluvialis. Food Research International, 2022, 156, 111324. 6.2 8

12 Ratiometric fluorescent nanosystem based on upconversion nanoparticles for histamine
determination in seafood. Food Chemistry, 2022, 390, 133194. 8.2 14

13 Sphingolipids in food and their critical roles in human health. Critical Reviews in Food Science and
Nutrition, 2021, 61, 462-491. 10.3 31

14 Kinetic interactions of nanocomplexes between astaxanthin esters with different molecular
structures and Î²-lactoglobulin. Food Chemistry, 2021, 335, 127633. 8.2 16

15 Preparation, characterization and antioxidant activity of astaxanthin esters with different molecular
structures. Journal of the Science of Food and Agriculture, 2021, 101, 2576-2583. 3.5 12

16 Influence of molecular structure of astaxanthin esters on their stability and bioavailability. Food
Chemistry, 2021, 343, 128497. 8.2 45

17 Influence of oil matrixes on stability, antioxidant activity, bioaccessibility and bioavailability of
astaxanthin ester. Journal of the Science of Food and Agriculture, 2021, 101, 1609-1617. 3.5 13

18
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