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Comparative study on the structural characterization and Î±-glucosidase inhibitory activity of
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Theragra chalcogramma Hydrolysate, Rich in Gly-Leu-Pro-Ser-Tyr-Thr, Alleviates Photoaging via
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4.6 4

14 Formation and stability of Pickering emulsion gels by insoluble soy peptide aggregates through
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SH-SY5Y cells by modulating the PI3K/mTOR/EIF4E and BDNF/CREB/TrkB pathways. Food Bioscience, 2022,
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Community structure of yeast in fermented soy sauce and screening of functional yeast with
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26
The hypoglycemic and hypolipemic potentials of Moringa oleifera leaf polysaccharide and
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27 The neuroprotective effect of walnut-derived peptides against glutamate-induced damage in PC12 cells:
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31 Desirable characteristics of casein peptides with simultaneously enhanced emulsion forming ability
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32 Preparation, Sensory Characterization, and Umami-Enhancing Mechanism of Novel Peptide
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Effect of Bergamot and Laoxianghuang Polysaccharides on Gut Microbiota Derived from Patients with
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4.3 3
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36 Effect of interaction between tea polyphenols with soymilk protein on inactivation of soybean trypsin
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44 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
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mechanism and morphologic structure. Food Hydrocolloids, 2020, 100, 105415. 10.7 48

72
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85 Structural characterization and immuno-stimulating activities of a novel polysaccharide from
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changes and digestion simulation: The vital role of hydrophobicity. Food Research International, 2020,
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93
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97 Research progress on the biological activities of selenium polysaccharides. Food and Function, 2020,
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98 Immunomodulatory activity of a novel polysaccharide extracted from Huangshui on THP-1 cells
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101 Formation and characterization of soy protein nanoparticles by controlled partial enzymatic
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1.0 1
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Inhibitory Effects of Walnut (<i>Juglans regia</i>) Peptides on Neuroinflammation and Oxidative
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Physicochemical characterization and bile acid-binding capacity of water-extract polysaccharides
fractionated by stepwise ethanol precipitation from Caulerpa lentillifera. International Journal of
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Evaluation and Exploration of Potentially Bioactive Peptides in Casein Hydrolysates against Liver
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68, 2393-2405.
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Beyond antioxidant actions: Insights into the antioxidant activities of tyrâ€•containing dipeptides in
aqueous solution systems and liposomal systems. International Journal of Food Science and
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112
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property and its anti-aging activity in fruit flies and D-galactose-induced aging mice. Journal of
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hydrolysate and protective effect of its <i>inÂ vitro</i> gastrointestinal digest on oxidatively damaged
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A highly absorbable peptide GLPY derived from elastin protect fibroblasts against UV damage via
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Science, 2019, 84, 1920-1928. 3.1 27

122
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123 Regulation by walnut protein hydrolysate on the components and structural degradation of
photoaged skin in SD rats. Food and Function, 2019, 10, 6792-6802. 4.6 22

124 Preparation, structure identification and the anti-photoaging activity of peptide fraction OP-Ia from
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International, 2019, 123, 64-74.
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product PAY with cognitive improving properties. Food and Function, 2019, 10, 2439-2449. 4.6 33

140 Alcalase-hydrolyzed oyster (Crassostrea rivularis) meat enhances antioxidant and aphrodisiac
activities in normal male mice. Food Research International, 2019, 120, 178-187. 6.2 47

141 Effect of pH on the interaction of porcine myofibrillar proteins with pyrazine compounds. Food
Chemistry, 2019, 287, 93-99. 8.2 94

142 Changes in Structural and Gel Properties of Myofibrillar Proteins Induced by Sodium Chloride and
Hydroxyl Radical. Food Science and Technology Research, 2019, 25, 97-106. 0.6 3

143
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.

4.6 36

144
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.

4.6 35
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145
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,
13978-13985.

5.2 32

146 In vitro gastrointestinal digest of catechin-modified Î²-conglycinin oxidized by lipoxygenase-catalyzed
linoleic acid peroxidation. Food Chemistry, 2019, 280, 154-163. 8.2 20

147 Effects of pretreatments on the structure and functional properties of okara protein. Food
Hydrocolloids, 2019, 90, 394-402. 10.7 83

148
Identification and taste characteristics of novel umami and umami-enhancing peptides separated from
peanut protein isolate hydrolysate by consecutive chromatography and UPLCâ€“ESIâ€“QTOFâ€“MS/MS. Food
Chemistry, 2019, 278, 674-682.

8.2 105

149 Anti-inflammatory Mechanism Involved in 4-Ethylguaiacol-Mediated Inhibition of LPS-Induced
Inflammation in THP-1 Cells. Journal of Agricultural and Food Chemistry, 2019, 67, 1230-1243. 5.2 46

150 The chemical structure and biological activities of a novel polysaccharide obtained from Fructus
Mori and its zinc derivative. Journal of Functional Foods, 2019, 54, 64-73. 3.4 54

151
Antihyperuricemic effect of tuna protein hydrolysate and derived products after <i>inÂ vitro</i>
digestion or Maillard reaction on oteracil potassiumâ€•induced hyperuricemia rats. International
Journal of Food Science and Technology, 2019, 54, 263-270.

2.7 2

152 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

153
The umami intensity enhancement of peanut protein isolate hydrolysate and its derived factions and
peptides by Maillard reaction and the analysis of peptide (EP) Maillard products. Food Research
International, 2019, 120, 895-903.

6.2 43

154 Taste, umami-enhance effect and amino acid sequence of peptides separated from silkworm pupa
hydrolysate. Food Research International, 2018, 108, 144-150. 6.2 61

155 Stop-flow reversed phase liquid chromatographyÂ Ã— size-exclusion chromatography for separation of
peptides. Analytica Chimica Acta, 2018, 1018, 119-126. 5.4 16

156 Identification of the free phenolic profile of Adlay bran by UPLC-QTOF-MS/MS and inhibitory
mechanisms of phenolic acids against xanthine oxidase. Food Chemistry, 2018, 253, 108-118. 8.2 58

157
Flavour binding mechanism between a typical meat flavour compound (nonanal) and porcine
myofibrillar proteins with consideration of conformational changes. International Journal of Food
Science and Technology, 2018, 53, 1954-1961.

2.7 16

158
Treatments of tilapia ( Oreochromis niloticus ) using nitric oxide for quality improvement:
Establishing a potential method for large-scale processing of farmed fish. Nitric Oxide - Biology and
Chemistry, 2018, 77, 19-25.

2.7 7

159 Development of a Sono-Assembled, Bifunctional Soy Peptide Nanoparticle for Cellular Delivery of
Hydrophobic Active Cargoes. Journal of Agricultural and Food Chemistry, 2018, 66, 4208-4218. 5.2 46

160 Effect of xanthan gum on walnut protein/xanthan gum mixtures, interfacial adsorption, and emulsion
properties. Food Hydrocolloids, 2018, 79, 391-398. 10.7 79

161
Comparison of kokumi Î³ -[Glu] (n&gt;1) -Val and Î³ -[Glu] (n&gt;1) -Met synthesized through
transpeptidation catalyzed by glutaminase from Bacillus amyloliquefaciens. Food Chemistry, 2018, 247,
89-97.

8.2 41

162 Interactions between hsian-tsao gum and chitosan in aqueous solution. Food Hydrocolloids, 2018, 79,
428-438. 10.7 9
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163 Cytoprotective effects of a tripeptide from Chinese Baijiu against AAPH-induced oxidative stress in
HepG2 cells <i>via</i> Nrf2 signaling. RSC Advances, 2018, 8, 10898-10906. 3.6 72

164 Particulate nanocomposite from oyster ( Crassostrea rivularis ) hydrolysates via zinc chelation
improves zinc solubility and peptide activity. Food Chemistry, 2018, 258, 269-277. 8.2 79

165 Soy peptide nanoparticles by ultrasound-induced self-assembly of large peptide aggregates and their
role on emulsion stability. Food Hydrocolloids, 2018, 74, 62-71. 10.7 100

166
Maca (<i>Lepidium meyenii</i>) as a source of macamides and polysaccharide in combating of oxidative
stress and damage in human erythrocytes. International Journal of Food Science and Technology,
2018, 53, 304-312.

2.7 11

167 Effect of malondialdehyde modification on the binding of aroma compounds to soy protein isolates.
Food Research International, 2018, 105, 150-158. 6.2 59

168 <i>Î³</i>â€•Gluâ€•Met synthesised using a bacterial glutaminase as a potential inhibitor of dipeptidyl peptidase
IV. International Journal of Food Science and Technology, 2018, 53, 1166-1175. 2.7 16

169
Characterization of key aroma compounds in Gujinggong Chinese Baijiu by gas
chromatographyâ€“olfactometry, quantitative measurements, and sensory evaluation. Food Research
International, 2018, 105, 616-627.

6.2 140

170
Chicken breast muscle hydrolysates ameliorate acute alcohol-induced liver injury in mice through
alcohol dehydrogenase (ADH) activation and oxidative stress reduction. Food and Function, 2018, 9,
774-784.

4.6 41

171 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

172
The effect of high solid concentrations on enzymatic hydrolysis of soya bean protein isolate and
antioxidant activity of the resulting hydrolysates. International Journal of Food Science and
Technology, 2018, 53, 954-961.

2.7 16

173
<i>Lonicera japonica</i> Thunb. extract improves the quality of coldâ€•stored porcine patty through
inhibition of lipid and myofibrillar protein oxidation. International Journal of Food Science and
Technology, 2018, 53, 986-993.

2.7 4

174
Enrichment of antioxidants from soy sauce using macroporous resin and identification of
4-ethylguaiacol, catechol, daidzein, and 4-ethylphenol as key small molecule antioxidants in soy sauce.
Food Chemistry, 2018, 240, 885-892.

8.2 33

175 Quantification and cytoprotection by vanillin, 4-methylguaiacol and 4-ethylguaiacol against
AAPH-induced abnormal oxidative stress in HepG2 cells. RSC Advances, 2018, 8, 35474-35484. 3.6 23

176 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

177 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

178 Interactions between <i>p</i>-Cresol and Ala-Lys-Arg-Ala (AKRA) from Sesame-Flavor-Type Baijiu.
Langmuir, 2018, 34, 12549-12559. 3.5 22

179
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

180 Characterization of 3-Methylindole as a Source of a â€œMudâ€•-like Off-Odor in Strong-Aroma Types of
Base Baijiu. Journal of Agricultural and Food Chemistry, 2018, 66, 12765-12772. 5.2 21
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181 Walnut (<i>Juglans regia</i>) Peptides Reverse Sleep Deprivation-Induced Memory Impairment in Rat via
Alleviating Oxidative Stress. Journal of Agricultural and Food Chemistry, 2018, 66, 10617-10627. 5.2 59

182 Anti-aging effect of sea cucumber (Cucumaria frondosa) hydrolysate on fruit flies and
d-galactose-induced aging mice. Journal of Functional Foods, 2018, 47, 11-18. 3.4 47

183
Comparison of aroma-active compounds in broiler broth and native chicken broth by aroma extract
dilution analysis (AEDA), odor activity value (OAV) and omission experiment. Food Chemistry, 2018, 265,
274-280.

8.2 124

184
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
Technology, 2018, 97, 245-253.

5.2 36

185 Interaction of Î²-conglycinin with catechin-impact on physical and oxidative stability of safflower
oil-in-water emulsion. Food Chemistry, 2018, 268, 315-323. 8.2 22

186 Dual function of ammonium acetate in acetone-butanol-ethanol fermentation by Clostridium
acetobutylicum. Bioresource Technology, 2018, 267, 319-325. 9.6 17

187 Effects of solid-state fermentation and proteolytic hydrolysis on defatted soybean meal. LWT - Food
Science and Technology, 2018, 97, 496-502. 5.2 27

188 Effect of different buffer systems on the xanthine oxidase inhibitory activity of tuna ( Katsuwonus) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 462 Td (pelamis ) protein hydrolysate. Food Research International, 2018, 105, 556-562.6.2 12

189 The industrial applications of cassava: current status, opportunities and prospects. Journal of the
Science of Food and Agriculture, 2017, 97, 2282-2290. 3.5 87

190
Intracellular antioxidant activities of selected cereal phenolic extracts and mechanisms underlying
the protective effects of adlay phenolic extracts on H 2 O 2 -induced oxidative stress in human
erythrocytes. Journal of Functional Foods, 2017, 31, 160-171.

3.4 21

191 Nitric oxide euthanasia: a potential procedure for improving animal welfare and fillet color of tilapia
(Oreochromis niloticus). Aquaculture International, 2017, 25, 1845-1856. 2.2 6

192 Reducing the Influence of the Thermally Induced Reactions on the Determination of Aroma-Active
Compounds in Soy Sauce Using SDE and GC-MS/O. Food Analytical Methods, 2017, 10, 931-942. 2.6 22

193 A comparison study on polysaccharides extracted from Laminaria japonica using different methods:
structural characterization and bile acid-binding capacity. Food and Function, 2017, 8, 3043-3052. 4.6 120

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

195
Enrichment of antioxidants in black garlic juice using macroporous resins and their protective
effects on oxidation-damaged human erythrocytes. Journal of Chromatography B: Analytical
Technologies in the Biomedical and Life Sciences, 2017, 1060, 443-450.

2.3 14

196 Influence of NaCl on the oil/water interfacial and emulsifying properties of walnut protein-xanthan
gum. Food Hydrocolloids, 2017, 72, 73-80. 10.7 42

197
Evaluation of the Hydrolysis Specificity of an Aminopeptidase from <i>Bacillus licheniformis</i>
SWJS33 Using Synthetic Peptides and Soybean Protein Isolate. Journal of Agricultural and Food
Chemistry, 2017, 65, 167-173.

5.2 7

198
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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199 The effect of the pH on thermal aggregation and gelation of soy proteins. Food Hydrocolloids, 2017,
66, 27-36. 10.7 53

200 Intracellular antioxidant effect of vanillin, 4-methylguaiacol and 4-ethylguaiacol: three components
in Chinese Baijiu. RSC Advances, 2017, 7, 46395-46405. 3.6 56

201 Soy peptide aggregates formed during hydrolysis reduced protein extraction without decreasing
their nutritional value. Food and Function, 2017, 8, 4384-4395. 4.6 50

202
Additional band broadening of peptides in the first size-exclusion chromatographic dimension of an
automated stop-flow two-dimensional high performance liquid chromatography. Journal of
Chromatography A, 2017, 1521, 80-89.

3.7 11

203
Hypolipidaemic and antioxidant capacities of polysaccharides obtained from <i>Laminaria japonica</i>
by different extraction media in dietâ€•induced mouse model. International Journal of Food Science and
Technology, 2017, 52, 2274-2281.

2.7 19

204
Structural Characterization of a Tetrapeptide from Sesame Flavor-Type Baijiu and Its Preventive
Effects against AAPH-Induced Oxidative Stress in HepG2 Cells. Journal of Agricultural and Food
Chemistry, 2017, 65, 10495-10504.

5.2 101

205
Comparison Study on Polysaccharide Fractions from <i>Laminaria japonica</i>: Structural
Characterization and Bile Acid Binding Capacity. Journal of Agricultural and Food Chemistry, 2017, 65,
9790-9798.

5.2 76

206 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

207 Effect of transglutaminase cross-linking on the conformational and emulsifying properties of peanut
arachin and conarachin fractions. European Food Research and Technology, 2017, 243, 913-920. 3.3 19

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

209
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

210
Characterization of a salt-tolerant aminopeptidase from marine Bacillus licheniformis SWJS33 that
improves hydrolysis and debittering efficiency for soy protein isolate. Food Chemistry, 2017, 214,
347-353.

8.2 44

211 Enzymatic production of 5â€²-inosinic acid by AMP deaminase from a newly isolated Aspergillus oryzae.
Food Chemistry, 2017, 216, 275-281. 8.2 8

212 Cooling combined with hyperoxic CO2 anesthesia is effective in improving the air exposure duration
of tilapia. Scientific Reports, 2017, 7, 14016. 3.3 5

213
Neuroprotective Effects of Acetylcholinesterase Inhibitory Peptides from Anchovy (<i>Coilia) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 187 Td (mystus</i>) against Glutamate-Induced Toxicity in PC12 Cells. Journal of Agricultural and Food

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

214 Comparison of Neuroprotective and Cognition-Enhancing Properties of Hydrolysates from Soybean,
Walnut, and Peanut Protein. Journal of Chemistry, 2016, 2016, 1-8. 1.9 6

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

216 Microbial synthesis of poly-Î³-glutamic acid: current progress, challenges, and future perspectives.
Biotechnology for Biofuels, 2016, 9, 134. 6.2 186
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217
Characterization of the Key Odorants in Chinese Zhima Aroma-Type Baijiu by Gas
Chromatographyâ€“Olfactometry, Quantitative Measurements, Aroma Recombination, and Omission
Studies. Journal of Agricultural and Food Chemistry, 2016, 64, 5367-5374.

5.2 137

218 Structureâ€“activity relationship of antioxidant dipeptides: Dominant role of Tyr, Trp, Cys and Met
residues. Journal of Functional Foods, 2016, 21, 485-496. 3.4 140

219 Effect of Soy Sauce on Serum Uric Acid Levels in Hyperuricemic Rats and Identification of Flazin as a
Potent Xanthine Oxidase Inhibitor. Journal of Agricultural and Food Chemistry, 2016, 64, 4725-4734. 5.2 50

220 Enhanced butanol production from cassava with Clostridium acetobutylicum by genome shuffling.
World Journal of Microbiology and Biotechnology, 2016, 32, 53. 3.6 18

221
Adulteration Identification of Commercial Honey with the C-4 Sugar Content of Negative Values by an
Elemental Analyzer and Liquid Chromatography Coupled to Isotope Ratio Mass Spectroscopy. Journal
of Agricultural and Food Chemistry, 2016, 64, 3258-3265.

5.2 54

222 Thermal aggregation and gelation of soy globulin at neutral pH. Food Hydrocolloids, 2016, 61, 740-746. 10.7 41

223 Antioxidant activity and typical ageing compounds: their evolutions and relationships during the
storage of lager beers. International Journal of Food Science and Technology, 2016, 51, 2026-2033. 2.7 18

224 Physicochemical and sensory characteristics of soya protein isolate hydrolysates with added
substrateâ€•like amino acids. International Journal of Food Science and Technology, 2016, 51, 69-77. 2.7 11

225 Overproduction, Purification and Characterization of Adenylate Deaminase from Aspergillus oryzae.
Applied Biochemistry and Biotechnology, 2016, 180, 1635-1643. 2.9 3

226 Analysis of the quantitative structureâ€“activity relationship of glutathione-derived peptides based on
different free radical scavenging systems. MedChemComm, 2016, 7, 2083-2093. 3.4 7

227 Comparison of GC and DSC monitoring the adulteration of camellia oil with selected vegetable oils.
Journal of Thermal Analysis and Calorimetry, 2016, 126, 1735-1746. 3.6 20

228 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

229 Iron(II) Initiation of Lipid and Protein Oxidation in Pork: The Role of Oxymyoglobin. Journal of
Agricultural and Food Chemistry, 2016, 64, 4618-4626. 5.2 16

230
Antihyperuricemic activities of an ethanolic and aqueous extract of Walnut <i>(Juglans regia L.)</i>
shell and a new aldehyde xanthine oxidase inhibitor. International Journal of Food Science and
Technology, 2016, 51, 453-460.

2.7 14

231 Purification and characterization of a new neutral metalloprotease from marine
<i>Exiguobacterium</i> sp. SWJS2. Biotechnology and Applied Biochemistry, 2016, 63, 238-248. 3.1 5

232 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

233 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

234 Radical scavenging activities of Tyr-, Trp-, Cys- and Met-Gly and their protective effects against
AAPH-induced oxidative damage in human erythrocytes. Food Chemistry, 2016, 197, 807-813. 8.2 56
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235 Sequence, taste and umami-enhancing effect of the peptides separated from soy sauce. Food Chemistry,
2016, 206, 174-181. 8.2 111

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

237 Adsorption and desorption characteristics of adlay bran free phenolics on macroporous resins. Food
Chemistry, 2016, 194, 900-907. 8.2 88

238 Macroporous resin purification of peptides with umami taste from soy sauce. Food Chemistry, 2016,
190, 338-344. 8.2 69

239 Practical problems when using ABTS assay to assess the radical-scavenging activity of peptides:
Importance of controlling reaction pH and time. Food Chemistry, 2016, 192, 288-294. 8.2 126

240 Effects of sterilization conditions and milk protein composition on the rheological and whipping
properties of whipping cream. Food Hydrocolloids, 2016, 52, 11-18. 10.7 22

241
Improvement of the <scp>ACE</scp>â€•inhibitory and <scp>DPPH</scp> radical scavenging activities of
soya protein hydrolysates through pepsin pretreatment. International Journal of Food Science and
Technology, 2015, 50, 2175-2182.

2.7 12

242
Pitfalls of using 1,1-diphenyl-2-picrylhydrazyl (DPPH) assay to assess the radical scavenging activity of
peptides: Its susceptibility to interference and low reactivity towards peptides. Food Research
International, 2015, 76, 359-365.

6.2 56

243 Purification and Characterization of an Antioxidant Protein from Pearl Oyster (<i>Pinctada fucata) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 422 Td (martensii</i>). Journal of Aquatic Food Product Technology, 2015, 24, 661-671.1.4 9

244 Influence of linoleic acid-induced oxidative modifications on physicochemical changes and inÂ vitro
digestibility of porcine myofibrillar proteins. LWT - Food Science and Technology, 2015, 61, 414-421. 5.2 64

245 Effect of protein oxidation on the stability of peanut beverage. CYTA - Journal of Food, 2015, 13, 49-55. 1.9 18

246 Effects of <i>koji</i>â€•making with mixed strains on physicochemical and sensory properties of
Chineseâ€•type soy sauce. Journal of the Science of Food and Agriculture, 2015, 95, 2145-2154. 3.5 49

247
Influence of anionic dietary fibers (xanthan gum and pectin) on oxidative stability and lipid
digestibility of wheat protein-stabilized fish oil-in-water emulsion. Food Research International, 2015,
74, 131-139.

6.2 76

248 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

249
Controlled Formation of Emulsion Gels Stabilized by Salted Myofibrillar Protein under
Malondialdehyde (MDA)-Induced Oxidative Stress. Journal of Agricultural and Food Chemistry, 2015,
63, 3766-3777.

5.2 63

250 Identification of antioxidative peptides from defatted walnut meal hydrolysate with potential for
improving learning and memory. Food Research International, 2015, 78, 216-223. 6.2 86

251 Influence of protein type on oxidation and digestibility of fish oil-in-water emulsions: Gliadin,
caseinate, and whey protein. Food Chemistry, 2015, 175, 249-257. 8.2 139

252 Sodium caseinate/flaxseed gum interactions at oilâ€“water interface: Effect on protein adsorption and
functions in oil-in-water emulsion. Food Hydrocolloids, 2015, 43, 137-145. 10.7 97



16

Mou-ming Zhao

# Article IF Citations

253
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

254 Frozen, chilled and spray dried emulsions for whipped cream: Influence of emulsion preservation
approaches on product functionality. LWT - Food Science and Technology, 2015, 62, 287-293. 5.2 7

255 Mechanism of the discrepancy in the enzymatic hydrolysis efficiency between defatted peanut flour
and peanut protein isolate by Flavorzyme. Food Chemistry, 2015, 168, 100-106. 8.2 52

256 Characterisation of aroma profiles of commercial soy sauce by odour activity value and omission
test. Food Chemistry, 2015, 167, 220-228. 8.2 163

257 Absorption and desorption behaviour of the flavonoids from Glycyrrhiza glabra L. leaf on
macroporous adsorption resins. Food Chemistry, 2015, 168, 538-545. 8.2 92

258 Cantonese Sausage, Processing, Storage and Composition. , 2015, , 293-300. 3

259 Improving the stability of wheat protein-stabilized emulsions: Effect of pectin and xanthan gum
addition. Food Hydrocolloids, 2015, 43, 377-387. 10.7 133

260 Gut Microbiota Community and Its Assembly Associated with Age and Diet in Chinese Centenarians.
Journal of Microbiology and Biotechnology, 2015, 25, 1195-1204. 2.1 125

261
Lasiodin Inhibits Proliferation of Human Nasopharyngeal Carcinoma Cells by Simultaneous
Modulation of the Apaf-1/Caspase, AKT/MAPK and COX-2/NF-ÎºB Signaling Pathways. PLoS ONE, 2014, 9,
e97799.

2.5 15

262 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

263
Emulsifying Properties of Cross-Linking Between Proteins Extracted from Cold/Hot Pressed Peanut
Meal and Hydrolysed Fish (<i>Decapterus Maruadsi</i>) Proteins. International Journal of Food
Properties, 2014, 17, 1750-1762.

3.0 9

264
Effect of solution p<scp>H</scp> and activated carbon dosage on the decolourization ability,
nitrogen components and antioxidant activity of peanut meal hydrolysate. International Journal of
Food Science and Technology, 2014, 49, 2571-2577.

2.7 10

265 Gelation of salted myofibrillar protein under malondialdehyde-induced oxidative stress. Food
Hydrocolloids, 2014, 40, 153-162. 10.7 121

266 Identification of flavonoids in litchi (Litchi chinensis Sonn.) leaf and evaluation of anticancer
activities. Journal of Functional Foods, 2014, 6, 555-563. 3.4 92

267 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

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

269 Changes in fatty acid composition and lipid profile during koji fermentation and their relationships
with soy sauce flavour. Food Chemistry, 2014, 158, 438-444. 8.2 51

270 Evaluation of the Hydrolysis Specificity of Protease from Marine Exiguobacterium sp. SWJS2 via Free
Amino Acid Analysis. Applied Biochemistry and Biotechnology, 2014, 174, 1260-1271. 2.9 15
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271 Biochemical changes of traditional Chinese-type soy sauce produced in four seasons during
processing. CYTA - Journal of Food, 2014, 12, 166-175. 1.9 20

272
In Vitro and In Vivo Studies on Adlay-Derived Seed Extracts: Phenolic Profiles, Antioxidant Activities,
Serum Uric Acid Suppression, and Xanthine Oxidase Inhibitory Effects. Journal of Agricultural and
Food Chemistry, 2014, 62, 7771-7778.

5.2 91

273 Binding of Aroma Compounds with Myofibrillar Proteins Modified by a Hydroxyl-Radical-Induced
Oxidative System. Journal of Agricultural and Food Chemistry, 2014, 62, 9544-9552. 5.2 75

274 Surface Characterization of Oxidized Myofibrils Using X-ray Photoelectron Spectroscopy and
Scanning Electron Microscopy. Journal of Agricultural and Food Chemistry, 2014, 62, 7507-7514. 5.2 19

275 Production of palm oil-based diacylglycerol using Lecitase Ultra-catalyzed glycerolysis and
molecular distillation. Food Science and Biotechnology, 2014, 23, 365-371. 2.6 19

276 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

277 Evaluation of aroma differences between high-salt liquid-state fermentation and low-salt solid-state
fermentation soy sauces from China. Food Chemistry, 2014, 145, 126-134. 8.2 145

278 Effects of oxidative modification on gel properties of isolated porcine myofibrillar protein by peroxyl
radicals. Meat Science, 2014, 96, 1432-1439. 5.5 130

279 Effusanin E Suppresses Nasopharyngeal Carcinoma Cell Growth by Inhibiting NF-ÎºB and COX-2 Signaling.
PLoS ONE, 2014, 9, e109951. 2.5 11

280 EFFECT OF PROTEASE PRETREATMENT ON THE FUNCTIONAL PROPERTIES OF PROTEIN CONCENTRATE FROM
DEFATTED PEANUT FLOUR. Journal of Food Process Engineering, 2013, 36, 9-17. 2.9 18

281 The antioxidant capacity of polysaccharide from <i><scp>L</scp>aminaria japonica</i> by citric acid
extraction. International Journal of Food Science and Technology, 2013, 48, 1352-1358. 2.7 47

282
Comparison of Superdex Peptide HR 10/30 Column and TSK Gel G2000 SWXL Column for Molecular
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