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Effect of nanocomposite packaging on postharvest senescence of Flammulina velutipes. Food

Chemistry, 2018, 246, 414-421.

Innovative Blockchain-Based Approach for Sustainable and Credible Environment in Food Trade: A Case 3.9 85
Study in Shandong Province, China. Sustainability, 2018, 10, 3149. :

Credit Evaluation System Based on Blockchain for Multiple Stakeholders in the Food Supply Chain.
International Journal of Environmental Research and Public Health, 2018, 15, 1627.

Bike-Sharing Dynamic Scheduling Model Based on Spatio-Temporal Graph. , 2018, , . 1

Purification, identification and functional characterization of an immunomodulatory protein from
<i>Pleurotus eryngii</i>. Food and Function, 2018, 9, 3764-3775.

In vivo fermentation of a Pleurotus eryngii polysaccharide and its effects on fecal microbiota

composition and immune response. Food and Function, 2017, 8, 1810-1821. 4.6 29

Antioxidant potential of edible mushroom ( Agaricus bisporus) protein hydrolysates and their
afiltration fractions. Food Chemistry, 2017, 230, 58-67.

Enrichment of Bread with Nutraceuticald€Rich Mushrooms: Impact of <i>Auricularia auricula</i>
(Mushroom) Flour Upon Quality Attributes of Wheat Dough and Bread. Journal of Food Science, 2017, 3.1 30
82,2041-2050.

Proteomic Investigation of Metabolic Changes of Mushroom (<i>Flammulina velutipes</i>) Packaged
with Nanocomposite Material during Cold Storage. Journal of Agricultural and Food Chemistry, 2017,
65, 10368-10381.

Evaluation of anti-fatigue property of the extruded product of cereal grains mixed with <i>Cordyceps

militaris</i> on mice. Journal of the International Society of Sports Nutrition, 2017, 14, 15. 3.9 51

Hot air drying process promotes lignification of Lentinus edodes. LWT - Food Science and Technology,
2017, 84, 726-732.

Effect of stable antimicrobial nano-silver packaging on inhibiting mildew and in storage of rice. Food

Chemistry, 2017, 215, 477-482. 8.2 89

Protection mechanism of Se-containing protein hydrolysates from Se-enriched rice on Pb2+-induced
apoptosis in PC12 and RAW264.7 cells. Food Chemistry, 2017, 219, 391-398.

Screening of potential probiotic lactic acid bacteria based on gastrointestinal properties and

perfluorooctanoate toxicity. Applied Microbiology and Biotechnology, 2016, 100, 6755-6766. 3.6 1

Antioxidant and cytotoxicites of Pleurotus eryngii residue polysaccharides obtained by
ultrafiltration. LWT - Food Science and Technology, 2016, 73, 108-116.

Development, physiochemical characterization and forming mechanism of Flammulina velutipes 102 44
polysaccharide-based edible films. Carbohydrate Polymers, 2016, 152, 214-221. )

Protective effects of Se-containing protein hydrolysates from Se-enriched rice against Pb2+-induced

cytotoxicity in PC12 and RAW264.7 cells. Food Chemistry, 2016, 202, 396-403.

Identification of flavonoids from Flammulina velutipes and its neuroprotective effect on

pheochromocytoma-12 cells. Food Chemistry, 2016, 204, 274-282. 8.2 32



56

58

60

62

64

ARTICLE IF CITATIONS

Effect of hot air drying on volatile compounds of Flammulina velutipes detected by HS-SPME&€“GCa€“MS

and electronic nose. Food Chemistry, 2016, 196, 860-866.

Linear Active Disturbance Rejection Control of Dissolved Oxygen Concentration Based on Benchmark

Simulation Model Number 1. Mathematical Problems in Engineering, 2015, 2015, 1-9. 11 5

Ultrasonic-Assisted Extraction and Chromatography Separation of Polysaccharides from the Base
of<i>Flammulina velutipes<[i>Stipe. Separation Science and Technology, 2015, 50, 824-832.

Polysaccharides from Flammulina velutipes improve scopolamine-induced impairment of learning and

memory of rats. Journal of Functional Foods, 2015, 18, 411-422. 34 35

Cytotoxicity and apo?totic effects of tea polyphenol-loaded chitosan nanoparticles on human
hepatoma HepG2 cells. Materials Science and Engineering C, 2014, 36, 7-13.

Purification, characterization and antitumor activity of polysaccharides from Pleurotus eryngii

residue. Carbohydrate Polymers, 2014, 114, 297-305. 10.2 126

Immunoregulatory role of<i>Pleurotus eryngii<[i>superfine powder through intercellular
communication of cytokines. Food and Agricultural Immunology, 2014, 25, 586-599.

Changes in non-volatile taste components of button mushroom (Agaricus bisporus) during different
stages of freeze drying and freeze drying combined with microwave vacuum drying. Food Chemistry, 8.2 128
2014, 165, 547-554.

Purification, characterization and anti-proliferation activity of polysaccharides from Flammulina
velutipes. Carbohydrate Polymers, 2012, 88, 474-480.

Optimization of ultrasonic extraction of Flammulina velutipes polysaccharides and evaluation of its

acetylcholinesterase inhibitory activity. Food Research International, 2011, 44, 1269-1275. 6.2 65

Effects of A w Storage Condition on Quality Deterioration of Dried Cabbages. Journal of Food

Processing and Preservation, O, , .




