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7 Effect of chitosan oligosaccharide glycosylation on the emulsifying property of lactoferrin.
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Changes in polyphenol fractions and bacterial composition after <i>inÂ vitro</i>fermentation of apple
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9 The effect of <i>in vitro</i> gastrointestinal digestion on the phenolic profiles, bioactivities and
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<scp>DAF</scp>â€•16 is involved in colonic metabolites of ferulic acidâ€•promoted longevity and stress
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puree. Food Chemistry, 2021, 342, 128564.
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cycle arrest, cell apoptosis, and the p53 signaling pathway. Food and Function, 2021, 12, 6513-6525. 2.1 17

16 Wild pink bayberry fruit: the effect of <i>in vitro</i> gastrointestinal digestion on phytochemical
profiles, and antioxidant and antiproliferative activities. Food and Function, 2021, 12, 2126-2136. 2.1 20

17 HSF-1 and SIR-2.1 linked insulin-like signaling is involved in goji berry (<i>Lycium</i> spp.) extracts
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18 Methionine restriction alleviates age-associated cognitive decline via fibroblast growth factor 21.
Redox Biology, 2021, 41, 101940. 3.9 30
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19 High-fiber diet mitigates maternal obesity-induced cognitive and social dysfunction in the offspring
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Mediation of the microbiome-gut axis by oyster (Crassostrea gigas) polysaccharides: A possible
protective role in alcoholic liver injury. International Journal of Biological Macromolecules, 2021,
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21 Comparison of phytochemical profiles, antioxidant and antiproliferative activities in Chinese bayberry
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22 <i>Rhodiola</i> extract promotes longevity and stress resistance of <i>Caenorhabditis elegans via</i>
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23 Nutritional constituent and health benefits of chickpea (Cicer arietinum L.): A review. Food Research
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25 Fabrication, characterization and evaluation of myricetin adsorption onto starch nanoparticles.
Carbohydrate Polymers, 2020, 250, 116848. 5.1 29

26
Highland Barley Whole Grain (<i>Hordeum vulgare L.</i>) Ameliorates Hyperlipidemia by Modulating
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27 Anthocyanin accumulation, biosynthesis and antioxidant capacity of black sweet corn (Zea mays L.)
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pathway disrupted in a liver cancer model induced by HepG2 cells. Food Science and Human Wellness,
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against oxidative stress in <i>Caenorhabditis elegans</i>. Food and Function, 2020, 11, 5409-5419. 2.1 16

31 Biosynthesis and accumulation of multiâ€•vitamins in black sweet corn ( Zea mays L.) during kernel
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33 Phenolic profiles, antioxidant, antiproliferative, and hypoglycemic activities of <i>Ehretia
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34 Antiproliferative Activity of Ursolic Acid in MDA-MB-231 Human Breast Cancer Cells through Nrf2
Pathway Regulation. Journal of Agricultural and Food Chemistry, 2020, 68, 7404-7415. 2.4 20
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Integrated Transcriptomic and Metabolic Framework for Carbon Metabolism and Plant Hormones
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50 Red-jambo peel extract shows antiproliferative activity against HepG2 human hepatoma cells. Food
Research International, 2019, 124, 93-100. 2.9 11
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140, 109-116. 0.9 4

52 Comparative assessment of phytochemical profiles and antioxidant and antiproliferative activities of
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Whole Grain Brown Rice Extrudate Ameliorates the Symptoms of Diabetes by Activating the
IRS1/PI3K/AKT Insulin Pathway in db/db Mice. Journal of Agricultural and Food Chemistry, 2019, 67,
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54 Comparative study on the physicochemical properties and bioactivities of polysaccharide fractions
extracted from <i>Fructus Mori</i> at different temperatures. Food and Function, 2019, 10, 410-421. 2.1 67
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56 Effect of <i>In Vitro</i> Digestion on Phytochemical Profiles and Cellular Antioxidant Activity of
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Comparison of phenolics, flavonoids, and cellular antioxidant activities in ear sections of sweet
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61 The chemical structure and biological activities of a novel polysaccharide obtained from Fructus
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62 In vitro digestibility and prebiotic potential of a novel polysaccharide from Rosa roxburghii Tratt
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63 Mechanisms underlying the protective effects of blueberry extract against ultraviolet radiation in a
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Potential Mechanisms of Action of Dietary Phytochemicals for Cancer Prevention by Targeting
Cellular Signaling Transduction Pathways. Journal of Agricultural and Food Chemistry, 2018, 66,
3260-3276.
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65 Ursolic acid, a potential anticancer compound for breast cancer therapy. Critical Reviews in Food
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Evaluation of carotenoid biosynthesis, accumulation and antioxidant activities in sweetcorn (<i>Zea) Tj ET
Q

q
0 0 0 rg
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72 Modulation of gut microbiota by mulberry fruit polysaccharide treatment of obese diabetic
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Comparative assessment of phytochemical profile, antioxidant capacity and anti-proliferative activity
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85 Effects of tetramethylpyrazine from Chinese black vinegar on antioxidant and hypolipidemia activities
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97 Comparison of phytochemical profiles, antioxidant and cellular antioxidant activities of seven
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105 Preparation of Prunella vulgaris polysaccharide-zinc complex and its antiproliferative activity in
HepG2 cells. International Journal of Biological Macromolecules, 2016, 91, 671-679. 3.6 38

106 Whole food approach for type 2 diabetes prevention. Molecular Nutrition and Food Research, 2016, 60,
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Influence of the stage of ripeness on the phytochemical profiles, antioxidant and antiproliferative
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Cancer Cells through the p38/MAPK Signal Transduction Pathway. Journal of Agricultural and Food
Chemistry, 2016, 64, 1806-1816.

2.4 42
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flaxseed (Linum usitatissimum L.). Food Chemistry, 2016, 205, 170-177. 4.2 71

111 The digestibility of mulberry fruit polysaccharides and its impact on lipolysis under simulated saliva,
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113 Characterization of polysaccharide fractions in mulberry fruit and assessment of their antioxidant
and hypoglycemic activities in vitro. Food and Function, 2016, 7, 530-539. 2.1 155

114 Protein-Bound Polysaccharide from Corbicula fluminea Inhibits Cell Growth in MCF-7 and MDA-MB-231
Human Breast Cancer Cells. PLoS ONE, 2016, 11, e0167889. 1.1 21
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117 Comparative Assessment of Phenolic Content and in Vitro Antioxidant Capacity in the Pulp and Peel of
Mango Cultivars. International Journal of Molecular Sciences, 2015, 16, 13507-13527. 1.8 65
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Effect of in vitro digestion of yerba mate (Ilex paraguariensis A. St. Hil.) extract on the cellular
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International, 2015, 77, 257-263.

2.9 33
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120 Phytochemical Profiles and Antioxidant Activity of Different Varieties of <i>Adinandra</i> Tea
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121 Characterization, antioxidant and immunomodulatory activities of polysaccharides from Prunella
vulgaris Linn. International Journal of Biological Macromolecules, 2015, 75, 298-305. 3.6 142
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Journal of Ethnopharmacology, 2015, 162, 333-345. 2.0 53
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technology on antioxidant status of healthy individuals. LWT - Food Science and Technology, 2015, 62,
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124 Structural characterization and immunomodulatory activity of a new heteropolysaccharide from
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125 Optimization for ultrasound extraction of polysaccharides from mulberry fruits with antioxidant
and hyperglycemic activity in vitro. Carbohydrate Polymers, 2015, 130, 122-132. 5.1 230

126 Phenolic contents and cellular antioxidant activity of Chinese hawthorn â€œCrataegus pinnatifidaâ€•.
Food Chemistry, 2015, 186, 54-62. 4.2 104
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127 Feijoada whole meal shows higher inÂ vitro antioxidant activity than combination of individual
ingredients. LWT - Food Science and Technology, 2015, 63, 1097-1101. 2.5 2

128 Phenolics content, antioxidant and antiproliferative activities of dehulled highland barley (Hordeum) Tj ET
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with Grape Seed Procyanidins. Molecules, 2014, 19, 20675-20694. 1.7 36

133 Interaction of milk whey protein with common phenolic acids. Journal of Molecular Structure, 2014,
1058, 228-233. 1.8 65
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Food Science and Technology, 2014, 59, 1319-1324. 2.5 22
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136 Phytochemical Profiles and Antioxidant Activities in Six Species of Ramie Leaves. PLoS ONE, 2014, 9,
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Extracts. Journal of Food and Nutrition Research (Newark, Del ), 2014, 2, 792-799.
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139 Assessment of antioxidant and antiproliferative activities and the identification of phenolic
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