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152 Characterization of insoluble dietary fiber from three food sources and their potential hypoglycemic
and hypolipidemic effects. Food and Function, 2021, 12, 6576-6587. 2.1 35
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193 Isolation of <i>lactobacillus reuteri</i> from Peyer's patches and their effects on sIgA production
and gut microbiota diversity. Molecular Nutrition and Food Research, 2016, 60, 2020-2030. 1.5 26
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218 Gut Microbiota-Derived Resveratrol Metabolites, Dihydroresveratrol and Lunularin, Significantly
Contribute to the Biological Activities of Resveratrol. Frontiers in Nutrition, 2022, 9, . 1.6 21

219 Organoselenium Compounds Modulate Extracellular Redox by Induction of Extracellular Cysteine
and Cell Surface Thioredoxin Reductase. Chemical Research in Toxicology, 2013, 26, 456-464. 1.7 20

220 Encapsulation in lysozyme/ A. Sphaerocephala Krasch polysaccharide nanoparticles increases stability
and bioefficacy of curcumin. Journal of Functional Foods, 2017, 38, 100-109. 1.6 20

221 Infrared Drying as a Quick Preparation Method for Dried Tangerine Peel. International Journal of
Analytical Chemistry, 2017, 2017, 1-11. 0.4 20

222
Fabrication of surface-active antioxidant biopolymers by using a grafted scallop (<i>Patinopecten) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 547 Td (yessoensis</i>) gonad protein isolateâ€“epigallocatechin gallate (EGCG) conjugate: improving the

stability of tuna oil-loaded emulsions. Food and Function, 2019, 10, 6752-6766.
2.1 20

223 Insight into the effects of deglycosylation and glycation of shrimp tropomyosin on <i>in vivo</i>
allergenicity and mast cell function. Food and Function, 2019, 10, 3934-3941. 2.1 20

224
Modulation of physicochemical stability and bioaccessibility of Î²-carotene using alginate beads and
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232 Isolation and Identification of Phase II Enzyme-Inducing Agents from Nonpolar Extracts of Green
Onion (Allium spp.). Journal of Agricultural and Food Chemistry, 2006, 54, 8417-8424. 2.4 18

233 Optimization of culture conditions for the production of antimicrobial substances by probiotic
Lactobacillus paracasei subsp. Tolerans FX-6. Journal of Functional Foods, 2015, 18, 244-253. 1.6 18

234 The impact of lactation and gestational age on the composition of branched-chain fatty acids in
human breast milk. Food and Function, 2018, 9, 1747-1754. 2.1 18



15

Hang Xiao

# Article IF Citations

235 Anti-inflammatory effect of xanthomicrol, a major colonic metabolite of 5-demethyltangeretin. Food
and Function, 2018, 9, 3104-3113. 2.1 18

236
Hypoglycemic effects of wheat bran alkyresorcinols in high-fat/high-sucrose diet and low-dose
streptozotocin-induced type 2 diabetic male mice and protection of pancreatic Î² cells. Food and
Function, 2019, 10, 3282-3290.

2.1 18

237 Factors impacting lipid digestion and nutraceutical bioaccessibility assessed by standardized
gastrointestinal model (INFOGEST): oil. Food and Function, 2020, 11, 9936-9946. 2.1 18

238 Identification of terpenoids from Rubus corchorifolius L. f. leaves and their anti-proliferative effects
on human cancer cells. Food and Function, 2017, 8, 1052-1060. 2.1 17

239
Glycation by saccharides of different molecular sizes affected the allergenicity of shrimp
tropomyosin <i>via</i> epitope loss and the generation of advanced glycation end products. Food and
Function, 2019, 10, 7042-7051.

2.1 17

240 A surface enhanced Raman spectroscopic study of interactions between casein and
polymethoxyflavones. Journal of Raman Spectroscopy, 2013, 44, 531-535. 1.2 16

241 In vitro and in vivo inhibitory effects of a Pleurotus eryngii protein on colon cancer cells. Food and
Function, 2017, 8, 3553-3562. 2.1 16

242
Oxidation pretreatment by calcium hypochlorite to improve the sensitivity of enzyme inhibitionâ€•based
detection of organophosphorus pesticides. Journal of the Science of Food and Agriculture, 2018, 98,
2624-2631.

1.7 16

243 Characterization of a probiotic starter culture with anti-<i>Candida</i> activity for Chinese pickle
fermentation. Food and Function, 2019, 10, 6936-6944. 2.1 16

244 Dietary cholesterol oxidation products: Perspectives linking food processing and storage with
health implications. Comprehensive Reviews in Food Science and Food Safety, 2022, 21, 738-779. 5.9 16

245 Characterization of Bacterial Microbiota in Tilapia Fillets Under Different Storage Temperatures.
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