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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

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.

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 5.2 8
and Food Chemistry, 2022, 70, 4138-4151.

Effects of microencapsulation in dairy matrix on the quality characteristics and bioavailability of
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Sea cucumber ether-phospholipids improve hepatic steatosis and enhance hypothalamic autophagy in 49 6
high-fat diet-fed mice. Journal of Nutritional Biochemistry, 2022, 106, 109032. ’

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

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

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

Kinetic interactions of nanocomplexes between astaxanthin esters with different molecular

structures and Tz-lactoglobulin. Food Chemistry, 2021, 335, 127633. 8.2 16

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

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

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.

Effects of Dietary Supplementation with EPA-enriched Phosphatidylcholine and
Phosphatidylethanolamine on Clycerophospholipid Profile in Cerebral Cortex of SAMP8 Mice fed with 1.4 5
High-fat Diet. Journal of Oleo Science, 2021, 70, 275-287.
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Sea urchin gangliosides exhibit neuritogenic effects in neuronal PC12 cells via TrRA- and TrkB-related
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Exogenous phosphatidylglucoside alleviatesAcognitive impairment by improvement of

neuroinflammation, and neurotrophin signaling. Clinical and Translational Medicine, 2021, 11, e332. 4.0 4
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Comparison of the Digestion and Absorption Characteristics of Docosahexaenoic Acid-Acylated
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Characterizing gangliosides in six sea cucumber species by HILICZ€“ESI-MS/MS. Food Chemistry, 2021, 352,
129379.
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Pathway. Journal of Agricultural and Food Chemistry, 2021, 69, 9178-9187.
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Hydrothermal Method: Optical Properties and Cell Imaging. ACS Omega, 2021, 6, 32904-32916. )
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Comparative lipid profile of four edible shellfishes by UPLC-Triple TOF-MS/MS. Food Chemistry, 2020,
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Mass spectrometrya€based lipidomics in food science and nutritional health: A comprehensive review.
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Docosahexaenoic acid-acylated astaxanthin ester exhibits superior performance over non-esterified
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Exogenous natural EPA-enriched phosphatidylcholine and phosphatidylethanolamine ameliorate lipid
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High-Fat and High-Sucrose Diet-Fed Mice. International Journal of Molecular Sciences, 2020, 21, 2149. 41 33

Discrimination of dried sea cucumber (Apostichopus japonicus) products from different geographical
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Effect of thermal processing towards lipid oxidation and nona€enzymatic browning reactions of
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