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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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184 Insight into the allergenicity of shrimp tropomyosin glycated by functional oligosaccharides
containing advanced glycation end products. Food Chemistry, 2020, 302, 125348. 4.2 28

185
<scp>l</scp>-Arginine/<scp>l</scp>-lysine functionalized chitosanâ€“casein coreâ€“shell and
pH-responsive nanoparticles: fabrication, characterization and bioavailability enhancement of
hydrophobic and hydrophilic bioactive compounds. Food and Function, 2020, 11, 4638-4647.

2.1 28

186
Fabrication, characterization and functional attributes of zein-egg white derived peptides
(EWDP)-chitosan ternary nanoparticles for encapsulation of curcumin: Role of EWDP. Food
Chemistry, 2022, 372, 131266.

4.2 28

187 Chemical Mapping of Essential Oils, Flavonoids and Carotenoids in Citrus Peels by Raman Microscopy.
Journal of Food Science, 2017, 82, 2840-2846. 1.5 27
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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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