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Effects of gallic acid and its alkyl esters on lipid oxidation during <i>in vitro</i> simulated
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9 Effects of antioxidants of bamboo leaves on protein digestion and transport of cooked abalone
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20 The effects of polyphenols on fresh quality and the mechanism of partial freezing of tilapia fillets.
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Effect of different sous-vide cooking conditions on textural properties, protein physiochemical
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22 Effect of phytic acid combined with lactic acid on color and texture deterioration of ready-to-eat
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23 Antioxidant activity and functional properties of Alcalase-hydrolyzed scallop protein hydrolysate and
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27 The effects of different extraction methods on the aroma fingerprint, recombination and
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Differences in oxidative susceptibilities between glycerophosphocholine and
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34 Effect of hydroxyl radical induced oxidation on the physicochemical and gelling properties of shrimp
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vannamei</i> and <i>Procambarus clarkia</i>. Journal of Food Processing and Preservation, 2021, 45,
e15754.

2.0 6

36
Comprehensive metabolomic and lipidomic profiling of the seasonal variation of blue mussels
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101402. 4.4 12
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43 Effects of temperature and heating time on the formation of aldehydes during the frying process of
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Extracts by Enzymatic Treatment. Waste and Biomass Valorization, 2020, 11, 3987-4002. 3.4 17

45
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Processing and Preservation, 2020, 44, e14355. 2.0 28
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Impact of different drying processes on the lipid deterioration and color characteristics of
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51 Effect of protein oxidation and degradation on texture deterioration of readyâ€•toâ€•eat shrimps during
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Effects of antioxidants of bamboo leaves (AOB) on the oxidative susceptibility of
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56 Effects of proteolysis and oxidation on mechanical properties of sea cucumber (Stichopus japonicus)
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58 Formation and disappearance of aldehydes during simulated gastrointestinal digestion of fried clams.
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81 The role of matrix metalloprotease (MMP) to the autolysis of sea cucumber (<i>Stichopus) Tj ET
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86
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Q
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Food Chemistry, 2019, 276, 675-679. 8.2 30

90 Action of trypsin on structural changes of collagen fibres from sea cucumber (Stichopus japonicus).
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Q

q
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BT /Overlock 10 Tf 50 742 Td (Superba</i>) with Different Solvents. Journal of Aquatic Food Product Technology, 2018, 27, 292-304.1.4 10
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Q
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Agricultural and Food Chemistry, 2018, 66, 12521-12526. 5.2 20
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103
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BT /Overlock 10 Tf 50 147 Td (philippinarum</i>) during Accelerated Storage and Prediction of Shelf Life. Journal of Agricultural

and Food Chemistry, 2018, 66, 7764-7774.
5.2 38
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and processing. International Journal of Food Properties, 2018, 21, 1291-1302. 3.0 15

108 Effects of longâ€•term intake of Antarctic krill oils on artery blood pressure in spontaneously
hypertensive rats. Journal of the Science of Food and Agriculture, 2017, 97, 1143-1148. 3.5 13
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Combination of NMR and MRI Techniques for Non-invasive Assessment of Sea Cucumber (Stichopus) Tj ET
Q
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BT /Overlock 10 Tf 50 747 Td (japonicas) Tenderization During Low-Temperature Heating Process. Food Analytical Methods, 2017, 10,

2207-2216.
2.6 24

110 Isotope dilution HPLC-MS/MS for simultaneous quantification of acrylamide and
5-hydroxymethylfurfural (HMF) in thermally processed seafood. Food Chemistry, 2017, 232, 633-638. 8.2 33

111 Effects of endogenous cysteine proteinases on structures of collagen fibres from dermis of sea
cucumber ( Stichopus japonicus ). Food Chemistry, 2017, 232, 10-18. 8.2 39

112
Identification and quantification of uronic acid-containing polysaccharides in tissues of Russian
sturgeon (Acipenser gueldenstaedtii) by HPLCâ€“MS/MS and HPLCâ€“MSn. European Food Research and
Technology, 2017, 243, 1201-1209.

3.3 3

113 Preparation and antioxidant activity of tyrosol and hydroxytyrosol esters. Journal of Functional
Foods, 2017, 37, 66-73. 3.4 51

114 The Forms of Fluoride in Antarctic Krill (<i>Euphausia superba</i>) Oil Extracted with Hexane and its
Removal with Different Absorbents. Journal of Aquatic Food Product Technology, 2017, 26, 835-842. 1.4 5

115 Physicochemical properties and cytotoxicity of carbon dots in grilled fish. New Journal of Chemistry,
2017, 41, 8490-8496. 2.8 37
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Characterization of glycerophospholipid molecular species in six species of edible clams by
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120 Unfolding/Refolding Study on Collagen from Sea Cucumber Based on 2D Fourier Transform Infrared
Spectroscopy. Molecules, 2016, 21, 1546. 3.8 16

121 Influence of Storage Conditions on the Stability of Phospholipids-Rich Krill (<i>Euphausia) Tj ET
Q

q
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2.0 8

123 Effects of abalone (Haliotis discus hannai Ino) gonad polysaccharides on cholecystokinin release in
STC-1 cells and its signaling mechanism. Carbohydrate Polymers, 2016, 151, 268-273. 10.2 14

124 Changes in Body Wall of Sea Cucumber (Stichopus japonicus) during a two-Step Heating Process
Assessed by Rheology, LF-NMR, and Texture Profile Analysis. Food Biophysics, 2016, 11, 257-265. 3.0 32

125
Identification of glycerophospholipid molecular species of mussel ( Mytilus edulis ) lipids by
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Chemistry, 2016, 213, 344-351.
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126 Changes in collagenous tissue microstructures and distributions of cathepsin L in body wall of
autolytic sea cucumber (Stichopus japonicus). Food Chemistry, 2016, 212, 341-348. 8.2 38
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127
Analysis of Apoptosis in Ultraviolet-Induced Sea Cucumber (<i>Stichopus japonicus</i>) Melting Using
Terminal Deoxynucleotidyl-Transferase-Mediated dUTP Nick End-Labeling Assay and Cleaved Caspase-3
Immunohistochemistry. Journal of Agricultural and Food Chemistry, 2015, 63, 9601-9608.

5.2 32
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129 Effects of heating conditions on fatty acids and volatile compounds in foot muscle of abalone
Haliotis discus hannai Ino. Fisheries Science, 2014, 80, 1097-1107. 1.6 23

130 Effect of pH on the physicochemical and heat-induced gel properties of scallop Patinopecten
yessoensis actomyosin. Fisheries Science, 2014, 80, 1073-1082. 1.6 8

131 Purification and partial characterisation of a cathepsin L-like proteinase from sea cucumber
(Stichopus japonicus) and its tissue distribution in body wall. Food Chemistry, 2014, 158, 192-199. 8.2 52

132
Extraction, structural characterization and antioxidant activity of polyhydroxylated
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