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5 Do non-thermal effects exist in microwave heating of glucose aqueous solutions? Evidence from
molecular dynamics simulations. Food Chemistry, 2022, 375, 131677. 8.2 9

6 Chitosan and flavonoid glycosides are promising combination partners for enhanced inhibition of
heterocyclic amine formation in roast beef. Food Chemistry, 2022, 375, 131859. 8.2 10

7 Lipophilized apigenin derivatives produced during the frying process as novel antioxidants. Food
Chemistry, 2022, 379, 132178. 8.2 17

8 The effect of quercetin on diabetic nephropathy (DN): a systematic review and meta-analysis of animal
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17 The occurrence and stability of Maillard reaction products in various traditional Chinese sauces.
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cancer cells <i>via</i> inhibition of cytoprotective autophagy. Food and Function, 2021, 12, 177-190. 4.6 25



3

Mingfu Wang

# Article IF Citations

19 A comprehensive review on secondary metabolites and health-promoting effects of edible lichen.
Journal of Functional Foods, 2021, 80, 104283. 3.4 37

20 Benefits, deleterious effects and mitigation of methylglyoxal in foods: A critical review. Trends in
Food Science and Technology, 2021, 107, 201-212. 15.1 44

21
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25 Quercetin Inhibited the Formation of Lipid Oxidation Products in Thermally Treated Soybean Oil by
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31 Hesperetin, a dietary flavonoid, inhibits AGEs-induced oxidative stress and inflammation in RAW264.7
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delivery-associated challenges. Journal of Controlled Release, 2020, 323, 203-224. 9.9 55
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Pterostilbene inhibited advanced glycation end products (AGEs)-induced oxidative stress and
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1057-1061. 8.2 70

93 Dietary polyphenols as photoprotective agents against UV radiation. Journal of Functional Foods,
2017, 30, 108-118. 3.4 35

94 The depigmenting effect of natural resorcinol type polyphenols Kuwanon O and Sanggenon T from the
roots of morus australis. Journal of Ethnopharmacology, 2017, 195, 196-203. 4.1 11

95 Chemoprevention of Colorectal Cancer by Artocarpin, a Dietary Phytochemical from <i>Artocarpus
heterophyllus</i>. Journal of Agricultural and Food Chemistry, 2017, 65, 3474-3480. 5.2 36

96
Preparation of steppogenin and ascorbic acid, vitamin E, butylated hydroxytoluene oil-in-water
microemulsions: Characterization, stability, and antibrowning effects for fresh apple juice. Food
Chemistry, 2017, 224, 11-18.

8.2 34

97 Nano-sized zinc oxide and silver, but not titanium dioxide, induce innate and adaptive immunity and
antiviral response in differentiated THP-1 cells. Nanotoxicology, 2017, 11, 936-951. 3.0 47

98 Improving the activity of endoglucanase I (EGI) from Saccharomyces cerevisiae by DNA shuffling. RSC
Advances, 2017, 7, 46246-46256. 3.6 6

99 Non-additive response of starch systems in different hydration states: A study of
microwave-absorbing properties. Innovative Food Science and Emerging Technologies, 2017, 44, 103-108. 5.6 10

100 Application of response surface methodology to optimize the production of antimicrobial metabolites
by <i>Micromonospora</i> Y15. Biotechnology and Biotechnological Equipment, 2017, 31, 1016-1025. 1.3 12

101 Full-time response of starch subjected to microwave heating. Scientific Reports, 2017, 7, 3967. 3.3 14

102 8â€•<i>C</i>â€•(<i>E</i>â€•phenylethenyl)quercetin from onion/beef soup induces autophagic cell death in
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154 Phenolic tyrosinase inhibitors from the stems of Cudrania cochinchinensis. Food and Function, 2011,
2, 259. 4.6 41

155 Protective actions of microalgae against endogenous and exogenous advanced glycation endproducts
(AGEs) in human retinal pigment epithelial cells. Food and Function, 2011, 2, 251. 4.6 42
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