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26 Nanoemulsion delivery system of tea polyphenols enhanced the bioavailability of catechins in rats.
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An emerging strategy for evaluating the grades of Keemun black tea by combinatory liquid
chromatography-Orbitrap mass spectrometry-based untargeted metabolomics and inhibition effects
on Î±-glucosidase and Î±-amylase. Food Chemistry, 2018, 246, 74-81.
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29 LC-MS-Based Metabolomics Reveals the Chemical Changes of Polyphenols during High-Temperature
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30 Hibiscus sabdariffa anthocyanins-rich extract: Chemical stability, in vitro antioxidant and
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45 Targeted and nontargeted metabolomics analysis for determining the effect of storage time on the
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Characterization and comparison of phenolic composition, antioxidant capacity and instrumental
taste profile of juices from different botanical origins. Journal of the Science of Food and
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48
Should we ban total phenolics and antioxidant screening methods? The link between antioxidant
potential and activation of NF-ÎºB using phenolic compounds from grape by-products. Food Chemistry,
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Science of Food and Agriculture, 2016, 96, 680-684. 3.5 58

50
Optimized Camellia sinensis var. sinensis, Ilex paraguariensis, and Aspalathus linearis blend presents
high antioxidant and antiproliferative activities in a beverage model. Food Chemistry, 2018, 254,
348-358.
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51 Polyphenols as potential antiproliferative agents: scientific trends. Current Opinion in Food Science,
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52
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antiproliferative, antimicrobial, antihemolytic, anti-inflammatory, and antihypertensive ingredient.
Food Chemistry, 2020, 310, 125909.
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Simultaneous determination of ten alkaloids of crude and wine-processed Rhizoma Coptidis aqueous
extracts in rat plasma by UHPLCâ€“ESIâ€“MS/MS and its application to a comparative pharmacokinetic
study. Journal of Pharmaceutical and Biomedical Analysis, 2015, 105, 64-73.
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54 Preventive Efficiency of Green Tea and Its Components on Nonalcoholic Fatty Liver Disease. Journal of
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Comprehensive Comparison on the Chemical Profile of Guang Chen Pi at Different Ripeness Stages
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Research International, 2019, 125, 108516.
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Analytical Strategy Coupled with Response Surface Methodology To Maximize the Extraction of
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60
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61 Large Yellow Tea Attenuates Macrophage-Related Chronic Inflammation and Metabolic Syndrome in
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62
Green tea polyphenols and epigallocatechin-3-gallate protect against perfluorodecanoic acid induced
liver damage and inflammation in mice by inhibiting NLRP3 inflammasome activation. Food Research
International, 2020, 127, 108628.
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66 Preparation, characterization, and in vitro antitumor activity of folate conjugated chitosan coated
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68 Impact of the soy protein replacement by legumes and algae based proteins on the quality of chicken
rotti. Journal of Food Science and Technology, 2018, 55, 2552-2559. 2.8 43
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colour. Food Chemistry, 2018, 239, 544-550.
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Effects of Ultrasound-Assisted Extraction and Solvent on the Phenolic Profile, Bacterial Growth, and
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induced oxidation. Food Research International, 2020, 128, 108763.

6.2 41



6

Liang Zhang

# Article IF Citations

73 Cytotoxic steroidal saponins from Ophiopogon japonicus. Steroids, 2013, 78, 1-7. 1.8 40
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75 Roasting improves the hypoglycemic effects of a large-leaf yellow tea infusion by enhancing the levels
of epimerized catechins that inhibit Î±-glucosidase. Food and Function, 2018, 9, 5162-5168. 4.6 39
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7

Liang Zhang

# Article IF Citations

91 Characterization of Brazilian coffee based on isotope ratio mass spectrometry (Î´13C, Î´18O, Î´2H, and Î´15N)
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theaflavins-glucose adducts during processing. Food Research International, 2021, 148, 110588. 6.2 27
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3.6 26
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2.8 23
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114
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124 Effect of catechin on dietary AGEs absorption and cytotoxicity in Caco-2 cells. Food Chemistry, 2021,
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34, 1632-1642.
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126 Waste Utilization of Synthetic Carbon Quantum Dots Based on Tea and Peanut Shell. Journal of
Nanomaterials, 2019, 2019, 1-7. 2.7 19
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127 Effect of chemical composition of black tea infusion on the color of milky tea. Food Research
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phenolic-rich extracts from unconventional sources as functional food ingredients. Food Chemistry,
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151 Camu-camu (Myrciaria dubia) seeds as a novel source of bioactive compounds with promising
antimalarial and antischistosomicidal properties. Food Research International, 2020, 136, 109334. 6.2 13

152
Metabolomics, sensory evaluation, and enzymatic hydrolysis reveal the effect of storage on the
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<i>Berberis vulgaris</i> juice. International Journal of Food Science and Technology, 2018, 53,
1589-1596.

2.7 9



11

Liang Zhang

# Article IF Citations

163 Flavor augmentations affect fluoride bioavailability from brewed dark tea. LWT - Food Science and
Technology, 2019, 109, 270-275. 5.2 9

164
Analysis of chemical composition in Chinese olive leaf tea by UHPLC-DAD-Q-TOF-MS/MS and GCâ€“MS and
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and Their Cytotoxic Effects on Human Cell Lines. Molecules, 2021, 26, 740. 3.8 4
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