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774-784.

4.6 41

153 Effects of food-derived bioactive peptides on cognitive deficits and memory decline in
neurodegenerative diseases: A review. Trends in Food Science and Technology, 2021, 116, 712-732. 15.1 41

154 Anti-glycated activity of polysaccharides of longan (Dimocarpus longan Lour.) fruit pericarp treated
by ultrasonic wave. Food Chemistry, 2009, 114, 629-633. 8.2 40

155 Separation of diacylglycerols from enzymatically hydrolyzed soybean oil by molecular distillation.
Separation and Purification Technology, 2010, 75, 114-120. 7.9 40

156
Neuroprotective Effects of Acetylcholinesterase Inhibitory Peptides from Anchovy (<i>Coilia) Tj ET
Q

q
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BT /Overlock 10 Tf 50 307 Td (mystus</i>) against Glutamate-Induced Toxicity in PC12 Cells. Journal of Agricultural and Food

Chemistry, 2017, 65, 11192-11201.
5.2 40

157 Sargassum fusiforme polysaccharide partly replaces acarbose against type 2 diabetes in rats.
International Journal of Biological Macromolecules, 2021, 170, 447-458. 7.5 40

158 Structure of self-assembled native soy globulin in aqueous solution as a function of the
concentration and the pH. Food Hydrocolloids, 2016, 56, 417-424. 10.7 39

159 Structural characterization of a tetrapeptide from Sesame flavor-type Baijiu and its interactions with
aroma compounds. Food Research International, 2019, 119, 733-740. 6.2 39

160 Preparation of Diacylglycerolâ€•Enriched Oil from Free Fatty Acids Using Lecitase Ultraâ€•Catalyzed
Esterification. JAOCS, Journal of the American Oil Chemists' Society, 2011, 88, 1557. 1.9 38

161 Effects of Lys and His supplementations on the regulation of nitrogen metabolism in lager yeast.
Applied Microbiology and Biotechnology, 2013, 97, 8913-8921. 3.6 38

162
Antioxidant and antiâ€•acetylcholinesterase activities of anchovy (<i>Coilia mystus</i>) protein
hydrolysates and their memoryâ€•improving effects on scopolamineâ€•induced amnesia mice. International
Journal of Food Science and Technology, 2017, 52, 504-510.

2.7 38
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163 Comparison of physicochemical properties and antidiabetic effects of polysaccharides extracted from
three seaweed species. International Journal of Biological Macromolecules, 2020, 149, 81-92. 7.5 38

164
Optimization of Headspace Solid-Phase Micro-extraction (HS-SPME) for Analyzing Soy Sauce Aroma
Compounds via Coupling with Direct GC-Olfactometry (D-GC-O) and Gas Chromatography-Mass
Spectrometry (GC-MS). Food Analytical Methods, 2017, 10, 713-726.

2.6 37

165 Enhancement of saltiness perception by odorants selected from Chinese soy sauce: A gas
chromatography/olfactometry-associated taste study. Food Chemistry, 2021, 335, 127664. 8.2 37

166 Physicochemical properties of peanut oil-based diacylglycerol and their derived oil-in-water
emulsions stabilized by sodium caseinate. Food Chemistry, 2015, 184, 105-113. 8.2 36

167 Exploiting Salt Induced Microphase Separation To Form Soy Protein Microcapsules or Microgels in
Aqueous Solution. Biomacromolecules, 2017, 18, 2064-2072. 5.4 36

168 Effect of walnut protein hydrolysate on scopolamine-induced learning and memory deficits in mice.
Journal of Food Science and Technology, 2017, 54, 3102-3110. 2.8 36

169
Effects of Maillard reaction on bioactivities promotion of anchovy protein hydrolysate: The key role
of MRPs and newly formed peptides with basic and aromatic amino acids. LWT - Food Science and
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5.2 36

170
The memory improving effects of round scad (<i>Decapterus maruadsi</i>) hydrolysates on sleep
deprivation-induced memory deficits in rats<i>via</i>antioxidant and neurotrophic pathways. Food
and Function, 2019, 10, 7733-7744.
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171
Functional, conformational and topographical changes of succinic acid deamidated wheat gluten
upon freeze- and spray-drying: A comparative study. LWT - Food Science and Technology, 2013, 50,
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5.2 35

172 The Associations between Biochemical and Microbiological Variables and Taste Differ in Whole Saliva
and in the Film Lining the Tongue. BioMed Research International, 2018, 2018, 1-10. 1.9 35

173
Classification of edible chrysanthemums based on phenolic profiles and mechanisms underlying the
protective effects of characteristic phenolics on oxidatively damaged erythrocyte. Food Research
International, 2019, 123, 64-74.

6.2 35

174
Identifying mechanisms underlying the amelioration effect of<i>Chrysanthemum
morifolium</i>Ramat. â€˜<i>Boju</i>â€™ extract on hyperuricemia using biochemical characterization and
UPLC-ESI-QTOF/MS-based metabolomics. Food and Function, 2019, 10, 8042-8055.
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175
Physicochemical characterization and bile acid-binding capacity of water-extract polysaccharides
fractionated by stepwise ethanol precipitation from Caulerpa lentillifera. International Journal of
Biological Macromolecules, 2020, 150, 654-661.

7.5 35

176
Breeding and identification of novel koji molds with high activity of acid protease by genome
recombination between Aspergillus oryzae and Aspergillus niger. Journal of Industrial Microbiology
and Biotechnology, 2011, 38, 1255-1265.

3.0 34

177
Emulsifying properties of the transglutaminase-treated crosslinked product between peanut protein
and fish (Decapterus maruadsi) protein hydrolysates. Journal of the Science of Food and Agriculture,
2011, 91, 578-585.

3.5 34

178 Effect of anchovy (Coilia mystus) protein hydrolysate and its Maillard reaction product on combating
memory-impairment in mice. Food Research International, 2016, 82, 112-120. 6.2 34

179 Protective Effect of Bovine Elastin Peptides against Photoaging in Mice and Identification of Novel
Antiphotoaging Peptides. Journal of Agricultural and Food Chemistry, 2018, 66, 10760-10768. 5.2 34

180
Community structure of yeast in fermented soy sauce and screening of functional yeast with
potential to enhance the soy sauce flavor. International Journal of Food Microbiology, 2022, 370,
109652.
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181 Selection of Saccharomyces pastorianus variants with improved fermentation performance under
very high gravity wort conditions. Biotechnology Letters, 2012, 34, 365-370. 2.2 33

182 Nutrient Intake Is Associated with Longevity Characterization by Metabolites and Element Profiles of
Healthy Centenarians. Nutrients, 2016, 8, 564. 4.1 33

183 Influence of glycosylation of deamidated wheat gliadin on its interaction mechanism with
resveratrol. Food Chemistry, 2017, 221, 431-438. 8.2 33

184 Polysaccharides from Chinese Liupao dark tea and their protective effect against hyperlipidemia.
International Journal of Food Science and Technology, 2018, 53, 599-607. 2.7 33

185
Enrichment of antioxidants from soy sauce using macroporous resin and identification of
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Food Chemistry, 2018, 240, 885-892.

8.2 33

186 Interactions of selected ketone flavours with porcine myofibrillar proteins: The role of molecular
structure of flavour compounds. Food Chemistry, 2019, 298, 125060. 8.2 33
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188 Structural characterization and immuno-stimulating activities of a novel polysaccharide from
Huangshui, a byproduct of Chinese Baijiu. Food Research International, 2020, 136, 109493. 6.2 33

189 Identification of sesquilignans in litchi (Litchi chinensis Sonn.) leaf and their anticancer activities.
Journal of Functional Foods, 2014, 8, 26-34. 3.4 32

190
Physicochemical Changes and in Vitro Gastric Digestion of Modified Soybean Protein Induced by
Lipoxygenase Catalyzed Linoleic Acid Oxidation. Journal of Agricultural and Food Chemistry, 2019, 67,
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191
Evaluation and Exploration of Potentially Bioactive Peptides in Casein Hydrolysates against Liver
Oxidative Damage in STZ/HFD-Induced Diabetic Rats. Journal of Agricultural and Food Chemistry, 2020,
68, 2393-2405.

5.2 32

192 pH-Driven formation of soy peptide nanoparticles from insoluble peptide aggregates and their
application for hydrophobic active cargo delivery. Food Chemistry, 2021, 355, 129509. 8.2 32

193 Preparation of a diacylglycerol-enriched soybean oil by phosphalipase A1 catalyzed hydrolysis. Journal
of Molecular Catalysis B: Enzymatic, 2009, 56, 165-172. 1.8 31

194 Fermentation performance of lager yeast in high gravity beer fermentations with different sugar
supplementations. Journal of Bioscience and Bioengineering, 2016, 122, 583-588. 2.2 31

195 Production of Biodiesel from Waste Cooking Oil via a Two-Step Catalyzed Process and Molecular
Distillation. Energy &amp; Fuels, 2010, 24, 2104-2108. 5.1 30

196 Effect of sucrose ester concentration on the interfacial characteristics and physical properties of
sodium caseinate-stabilized oil-in-water emulsions. Food Chemistry, 2014, 151, 506-513. 8.2 30

197 Modulating interfacial dilatational properties by electrostatic sodium caseinate and
carboxymethylcellulose interactions. Food Hydrocolloids, 2016, 56, 303-310. 10.7 30

198 Assessment of phthalate ester residues and distribution patterns in Baijiu raw materials and Baijiu.
Food Chemistry, 2019, 283, 508-516. 8.2 30
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199 Effects of limited proteolysis and high-pressure homogenisation on structural and functional
characteristics of glycinin. Food Chemistry, 2010, 122, 25-30. 8.2 29

200
Isolation, purification, structure characterization of a novel glucan from Huangshui, a byproduct of
Chinese Baijiu, and its immunomodulatory activity in LPS-stimulated THP-1 cells. International Journal
of Biological Macromolecules, 2020, 161, 406-416.
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201 Influence of thermal treatment on oil-water interfacial properties and emulsion stabilization
prepared by sono-assembled soy peptide nanoparticles. Food Hydrocolloids, 2020, 103, 105646. 10.7 29
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browning of harvested litchi fruit. Journal of the Science of Food and Agriculture, 2007, 87, 1767-1771. 3.5 27

203 Role and properties of guar gum in sodium caseinate solution and sodium caseinate stabilized
emulsion. Food Research International, 2012, 49, 545-552. 6.2 27
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yeast. Biochemical Engineering Journal, 2013, 77, 1-6. 3.6 27

205 Effects of soy protein hydrolysates on the growth and fermentation performances of brewer's yeast.
International Journal of Food Science and Technology, 2014, 49, 2015-2022. 2.7 27
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Science and Technology, 2018, 97, 496-502. 5.2 27

207 Elucidation of The Antiâ€•Inflammatory Effect of Vanillin In Lpsâ€•Activated THPâ€•1 Cells. Journal of Food
Science, 2019, 84, 1920-1928. 3.1 27
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209
Evaluation of the Oxidative Stability of Diacylglycerolâ€•Enriched Soybean Oil and Palm Olein Under
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2010, 87, 483-491.

1.9 26

210
The antioxidant activities and the xanthine oxidase inhibition effects of walnut
(<i><scp>J</scp>uglans regia </i><scp>L</scp>.) fruit, stem and leaf. International Journal of Food
Science and Technology, 2015, 50, 233-239.

2.7 26

211
Action mechanisms and interaction of two key xanthine oxidase inhibitors in galangal: Combination
of in vitro and in silico molecular docking studies. International Journal of Biological
Macromolecules, 2020, 162, 1526-1535.

7.5 26

212 Two-stage selective enzymatic hydrolysis generates protein hydrolysates rich in Asn-Pro and Ala-His
for enhancing taste attributes of soy sauce. Food Chemistry, 2021, 345, 128803. 8.2 26

213 Whipping properties and stability of whipping cream: The impact of fatty acid composition and
crystallization properties. Food Chemistry, 2021, 347, 128997. 8.2 26

214
Screening of xanthine oxidase inhibitor from selected edible plants and hypouricemic effect of
Rhizoma Alpiniae Officinarum extract on hyperuricemic rats. Journal of Functional Foods, 2018, 50,
26-36.

3.4 25

215 Heteroprotein complex of soy protein isolate and lysozyme: Formation mechanism and thermodynamic
characterization. Food Hydrocolloids, 2020, 101, 105571. 10.7 25

216 Adjustment of the structural and functional properties of okara protein by acid precipitation. Food
Bioscience, 2020, 37, 100677. 4.4 25
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217 Mitigation mechanisms of Hizikia fusifarme polysaccharide consumption on type 2 diabetes in rats.
International Journal of Biological Macromolecules, 2020, 164, 2659-2670. 7.5 24

218
Anti-diabetic effects of sea cucumber (Holothuria nobilis) hydrolysates in streptozotocin and
high-fat-diet induced diabetic rats via activating the PI3K/Akt pathway. Journal of Functional Foods,
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3.4 24

219
Effect of cooking and in vitro digestion on the peptide profile of chicken breast muscle and
antioxidant and alcohol dehydrogenase stabilization activity. Food Research International, 2020, 136,
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6.2 24

220
Screening of key flavonoids and monoterpenoids for xanthine oxidase inhibitory activity-oriented
quality control of Chrysanthemum morifolium Ramat. â€˜Bojuâ€™ based on spectrum-effect relationship
coupled with UPLC-TOF-MS and HS-SPME-GC/MS. Food Research International, 2020, 137, 109448.
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221 The chemistry behind the antioxidant actions of soy protein isolate hydrolysates in a liposomal
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223 Identification and Screening of Potential Bioactive Peptides with Sleep-Enhancing Effects in Bovine
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224 Adsorption Behavior of Glucose, Xylose, and Arabinose on Five Different Cation Exchange Resins.
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225 Immobilization of LecitaseÂ® Ultra onto a Novel Polystyrene DA-201 Resin: Characterization and
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International Journal of Food Science and Technology, 2012, 47, 240-247. 2.7 23
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Gel Properties of Soy Protein Isolate Modified by Lipoxygenase-Catalyzed Linoleic Acid Oxidation and
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Chemistry, 2020, 68, 5691-5698.
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230 The positive effects and underlying mechanisms of <i>Undaria pinnatifida</i> polysaccharides on type
2 diabetes mellitus in rats. Food and Function, 2021, 12, 11898-11912. 4.6 23
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tea polyphenol. European Food Research and Technology, 2008, 227, 361-365. 3.3 22
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234 A comparative study on physiological activities of lager and ale brewing yeasts under different
gravity conditions. Biotechnology and Bioprocess Engineering, 2012, 17, 818-826. 2.6 22
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235 Production optimization, purification, and characterization of a novel acid protease from a fusant by
Aspergillus oryzae and Aspergillus niger. European Food Research and Technology, 2014, 238, 905-917. 3.3 22

236 Effects of sterilization conditions and milk protein composition on the rheological and whipping
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Intracellular antioxidant activities of selected cereal phenolic extracts and mechanisms underlying
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2.7 21
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homogenization and alkaline-treatment. Food Hydrocolloids, 2020, 109, 106125. 10.7 21

247
Comparative study on the structural characterization and Î±-glucosidase inhibitory activity of
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7.5 21
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253 Fabrication of Soy Protein Nanoparticles via Partial Enzymatic Hydrolysis and Their Role in
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Effects of Nitrogen Composition on Fermentation Performance of Brewer's Yeast and the Absorption
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256 Surface Characterization of Oxidized Myofibrils Using X-ray Photoelectron Spectroscopy and
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and its application in reducing uric acid content of food. Food Chemistry, 2019, 293, 254-262. 8.2 16

284 Identification and function of penaeidin 3 and penaeidin 5 in Fenneropenaeus merguiensis. Fish and
Shellfish Immunology, 2019, 89, 623-631. 3.6 16

285
Walnut protein hydrolysates, rich with peptide fragments of WSREEQEREE and ADIYTEEAGR ameliorate
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Current trends in the anti-photoaging activities and mechanisms of dietary non-starch
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