
作者 论文名称 期刊名称 年卷期 

Sun Maozhong,Xu 

Liguang,Ma Wei,Wu 

Xiaoling,Kuang Hua,Wang 

Libing,Xu Chuanlai 

Hierarchical Plasmonic Nanorods and 

Upconversion Core-Satellite Nanoassemblies 

for Multimodal Imaging-Guided Combination 

Phototherapy 

Advanced 

Materials 

2016,28,

898–904 

Wu Xiaoling,Xu Liguang,Ma 

Wei,Liu Liqiang,Kuang 

Hua,Kotov Nicholas A.,Xu 

Chuanlai 

Propeller-Like Nanorod-Upconversion 

Nanoparticle Assemblies with Intense 

Chiroptical Activity and Luminescence 

Enhancement in Aqueous Phase 

Advanced 

Materials 

2016,28,

5907–

5915 

Liguang Xu,Maozhong 

Sun,Wei Ma,Hua 

Kuang,Chuanlai Xu 

Self-assembled nanoparticle dimers with 

contemporarily relevant properties and 

emerging applications 

Materials 

Today 

2016,19(

10),595-

606 

Li Si,Xu Liguang,Ma Wei,Wu 

Xiaoling,Sun 

Maozhong,Kuang Hua,Wang 

Libing,Kotov Nicholas A.,Xu 

Chuanlai 

Dual-Mode Ultrasensitive Quantification of 

MicroRNA in Living Cells by Chiroplasmonic 

Nanopyramids Self-Assembled from Gold and 

Upconversion Nanoparticles 

Journal of 

The 

American 

Chemical 

Society 

2016,138

,306-312 

Xu Liguang,Zhao Sen,Ma 

Wei,Wu Xiaoling,Li Si,Kuang 

Hua,Wang Libing,Xu Chuanlai 

Multigaps Embedded Nanoassemblies 

Enhance In Situ Raman Spectroscopy for 

Intracellular Telomerase Activity Sensing 

Advanced 

Functional 

Materials 

2016,26,

1602-

1608 

Maozhong Sun,Liguang 

Xu,Pan Fu,Xiaoling Wu,Hua 

Kuang*,Liqiang Liu and 

Chuanlai Xu 

Scissor-Like Chiral Metamolecules for Probing 

Intracellular Telomerase Activity 

Advanced 

Functional 

Materials 

2016,40,

7352–

7358 

Zhao Xueli,Xu Liguang,Sun 

Maozhong,Ma Wei,Wu 

Xiaoling,Kuang Hua,Wang 

Libing,Xu Chuanlai 

Gold-Quantum Dot Core-Satellite Assemblies 

for Lighting Up MicroRNA In Vitro and In Vivo 
Small 

2016,12,

4662–

4668 

Xiulai Chen,Pan Zhu,Liming 

Liu 

Modular optimization of multi-gene pathways 

for fumarate production 

Metabolic 

Engineeri

ng 

2016,33,

76-85 

Kong Dezhao,Liu 

Liqiang,Song 

Shanshan,Suryoprabowo 

Steven,Li Aike,Kuang 

Hua,Wang Libing,Xu Chuanlai 

A gold nanoparticle-based semi-quantitative 

and quantitative ultrasensitive paper sensor for 

the detection of twenty mycotoxins 

Nanoscal

e 

2016,8,5

245-5253 



Fu Pan,Sun Maozhong,Xu 

Liguang,Wu Xiaoling,Liu 

Liqiang,Kuang Hua,Song 

Shanshan,Xu Chuanlai 

A self-assembled chiral-aptasensor for ATP 

activity detection 

Nanoscal

e 

2016,8,1

5008–

15015 

 Shubo Li,Xiulai Chen,Liming 

Liu,Jian Chen 

Pyruvate production in Candida glabrata: man

ipulation and optimization of physiologicalfunc

tion 

Critical 

Reviews 

in 

Biotechnol

ogy 

2016,36(

1),1-10 

Feng Jingjing,Xu Liguang,Cui 

Gang,Wu Xiaoling,Ma 

Wei,Kuang Hua,Xu Chuanlai 

Building SERS-active heteroassemblies for 

ultrasensitive Bisphenol A detection 

Biosensor

s & 

Bioelectro

nics 

2016,81,

138-142 

Ma Wei,Xu Liguang,Wang 

Libing,Kuang Hua,Xu 

Chuanlai 

Orientational nanoparticle assemblies and 

biosensors 

Biosensor

s & 

Bioelectro

nics 

2016,79,

220–236 

Wu Xiaoling,Chen Xi,Gao 

Fengli,Ma Wei,Xu 

Liguang,Kuang Hua,Li 

Aike,Xu Chuanlai 

SERS encoded nanoparticle heterodimers for 

the ultrasensitive detection of folic acid 

Biosensor

s & 

Bioelectro

nics 

2016,75,

55–58 

Hui Jiang,Donglei 

Jiang,Jingdong Shao,Xiulan 

Sun 

Magnetic molecularly imprinted polymer 

nanoparticles based electrochemical sensor 

for the measurement of Gram-negative 

bacterial quorum signaling molecules (N-acyl-

homoserine-lactones) 

Biosensor

s and 

Bioelectro

nics 

2016,75,

411-419 

Hui Jiang,Donglei Jiang,Pei 

Zhu,Fuwei Pi,Jian Ji,Chao 

Sun,Jiadi Sun,Xiulan Sun 

A novel mast cell co-culture microfluidic chip 

for the electrochemical evaluation of food 

allergen 

Biosensor

s and 

Bioelectro

nics 

2016,83,

126-133 

Xiumei Wang,Pei Zhu,Fuwei 

Pi,Hui Jiang,Jingdong 

Shao,Yinzhi Zhang,Xiulan 

Sun 

A Sensitive and simple macrophage-based 

electrochemical biosensor for evaluating 

lipopolysaccharide cytotoxicity of pathogenic 

bacteria 

Biosensor

s and 

Bioelectro

nics 

2016,81,

349-357 

Wang Wenbin,Wang 

Weiwei,Liu Liqiang,Xu 

Liguang,Kuang Hua,Zhu 

Nanoshell-Enhanced Raman Spectroscopy on 

a Microplate for Staphylococcal Enterotoxin B 

Sensing 

ACS 

Applied 

Materials 

2016,8,1

5591−15

597 



Jianping,Xu Chuanlai & 

Interfaces 

Zhang,Min; Meng,Xiangyong; 

Bhandari,Bhesh; 

Fang,Zhongxiang 

Recent Developments in Film and Gas 

Research in Modified Atmosphere Packaging 

of Fresh Foods 

Critical 

Reviews 

in Food 

Science 

and 

Nutrition 

2016,56,

2174–

2182 

Sun J,Xu M,Diana J,Ortsäter 

H,Flodström-Tullberg 

M,Haeggström Z J,Agerberth 

B 

Cathelicidins positively regulate pancreatic b-

cell functions 

FASEB 

Journal 

2016,30,

884-894 

Nan Xu,Chao Ye,Xiulai 

Chen,Jia Liu,Liming Liu,Jian 

Chen 

Genome Sequencing of the Pyruvate-

producing Strain Candida glabrata CCTCC 

M202019 and Genomic Comparison with 

Strain CBS138 

Scientific 

Reports 

2016,6,3

4893 

Jian Ji,Wenshu Gu,Chao 

Sun,Jiadi Sun,Hui 

Jiang,Yinzhi Zhang,Xiulan 

Sun 

A novel recombinant cell fluorescence 

biosensor based on toxicity of pathway for 

rapid and simple evaluation of DON and ZEN 

Scientific 

Reports 

2016,6,3

1270 

Huajie Gu,Nuo Duan,Shijia 

Wu,Liling Hao,Yu 

Xia,Xiaoyuan Ma,Zhouping 

Wang 

Graphene oxide-assisted non-immobilized 

SELEX of okdaic acid aptamer and the 

analytical application of aptasensor 

Scientific 

Reports 

2016,6,2

1665 

Kang Zhang,Xuguo Duan,Jing 

Wu 

Multigene disruption in undomesticated 

Bacillus subtilis ATCC 6051a using the 

CRISPR/Cas9 

Scientific 

Reports 

2016,6,2

7943 

Jiazhi Zhang,Xingyi Li,Li 

Zhou,Lihong Wang,Qing 

Zhou,Xiaohua Huang 

Analysis of effects of a new environmental 

pollutant,bisphenol A,on antioxidant systems 

in soybean roots at different growth stages 

Scientific 

Reports 

2016,6,2

3782 

Zhang W,Yu S,Zhang T,Jiang 

B,Mu W 

Recent advances in d-allulose,Physiological 

functionalities,applications,and biological 

production 

Trends in 

Food 

Science & 

Technolog

y  

2016,54,

127-137 

Jin,Yamei; Yang,Na; 

Tong,Qunyi; Jin,Zhengyu; 

Intensification of sodium hydroxide 

pretreatment of corn stalk using magnetic field 

Bioresour

ce 

2016,220

,1–7 



Xu,Xueming in a fluidic system Technolog

y 

Amr M. Bakry,Shabbar 

Abbas,Barkat Ali,Hamid 

Majeed,Mohamed Y. 

Abouelwafa,Ahmed 

Mousa,and Li Liang 

Microencapsulation of Oils: A Comprehensive

 Review of Benefits, Techniques,and Applicati

ons 

Comprehe

nsive 

Reviews 

in Food 

Science 

and Food 

Safety 

2016,15(

1),143-

162 

Hong,Yan; Liu,Guodong; 

Gu,Zhengbiao 

Recent advances of starch-based excipients 

used in extended-release tablets,a review 

Drug 

Delivery 

2016,23(

1),12-20 

Xing Jiali,Wang Gang,Zhao 

Jichun,Wang Eryin,Yin 

Boxing,Fang 

Dongsheng,Zhao 

Jianxin,Zhang Hao,Chen 

Yong Q.,Chen Wei 

Toxicity assessment of perfluorooctane 

sulfonate using acute and subchronic male 

C57BL/6J mouse models 

Envirome

ntal 

Pollution 

2016,210

,388-396 

Lingling Zheng,Fuwei Pi,Yifan 

Wang,Hui Xu,Yinzhi 

Zhang,Xiulan Sun 

Photocatalytic degradation of 

Acephate,Omethoate,and Methyl parathion by 

Fe3O4@SiO2@mTiO2 nanomicrospheres 

Journal of 

Hazardou

s 

Materials 

2016,315

,11-22 

Guo Yahui,Yao Weirong,Xie 

Yunfei,Zhou Xiaodong,Hu 

Jiming,Pei Renjun 

Logic gates based on G-quadruplexes: 

principles and sensor applications 

Microchim

ica Acta 

2016,183

(1),21-34 

Shijia Wu,Qi Li,Nuo 

Duan,Haile Ma,Zhouping 

Wang  

DNA aptamer selection and aptamer-based 

fluorometric displacement assay for the 

hepatotoxin microcystin-RR 

Microchim

ica Acta 

2016,183

,2555–

2562 

Shaoliang Dai,Shijia Wu,Nuo 

Duan,Zhouping Wang  

A luminescence resonance energy transfer 

based aptasensor for the 

mycotoxinOchratoxinAusingup conversion 

nanoparticles and gold nanorods 

Microchim

ica Acta 

2016,183

,1909–

1916 

Wu,LL; Wang,LY; Xie,ZJ; 

Pan,N; Peng,CF 

Colorimetric assay of L-cysteine based on 

peroxidase-mimicking DNA-Ag/Pt 

nanoclusters 

Sensors 

and 

Actuators 

B-

Chemical 

2016,235

,110-116 

Cheserek,Maureen Jepkorir; Cardioprotective effects of lipoic acid,quercetin Journal of 2016,33,



Wu,Guirong; Li,Longnan; 

Li,Lirong; Karangwa,Eric; 

Shi,Yonghui; Le,Guowei  

and resveratrol on oxidative stress related to 

thyroid hormone alterations in long-term 

obesity 

Nutritional 

Biochemis

try 

36-44 

Wang,Panpan; Li,Ya; 

Xiao,Hang; Shi,Yonghui; 

Le,Guo-wei; Sun,Jin 

Isolation of Lactobacillus reuteri from Peyer's 

patches and their effects on sIgA production 

and gut microbiota diversity  

Molecular 

Nutrition & 

Food 

Research  

 

2016,60(

9),2020-

2030 

Wang,Wenbin; Liu,Liqiang; 

Xu,Liguang; Kuang,Hua; 

Zhu,Jianping; Xu,Chuanlai 

Gold-Nanoparticle-Based Multiplexed 

Immunochromatographic Strip for 

Simultaneous Detection of Staphylococcal 

Enterotoxin A,B,C,D,and E 

Particle & 

Particle 

Systems 

Characteri

zation 

2016,33,

388–395 

He,Huizi; Hong,Yan; 

Gu,Zhengbiao; Liu,Guodong; 

Cheng,Li; Li,Zhaofeng 

Improved stability and controlled release of 

CLA with spray-dried microcapsules of OSA-

modified starch and xanthan gum 

Carbohydr

ate 

Polymers 

2016,147

,243-250 

Keyu Lu,Ming Miao,Fan 

Ye,Steve W. Cuia,Xingfeng 

Lib,Bo Jiang 

Impact of dual-enzyme treatment on the 

octenylsuccinic anhydride esterification of 

soluble starch nanoparticle 

Carbohydr

ate 

Polymers 

2016,147

,392-400 

Benxi Wei,Binghua Sun,Bao 

Zhang,Jie Long,Long 

Chen,Yaoqi Tian 

Synthesis,characterization and hydrophobicity 

of silylated starch nanocrystal 

Carbohydr

ate 

Polymers 

2016,136

,1203-

1208 

Mengxian Lv,Miao 

Wang,Weiwei Cai,Wenxing 

Hao,Panhong Yuan,Zhen 

Kang 

Characterisation of separated end hyaluronan 

oligosaccharides from leech hyaluronidase 

and evaluation of angiogenesis 

Carbohydr

ate 

Polymers 

2016,142

,309–316 

Li,D; Yang,N; Jin,YM; 

Zhou,YY; Xie,ZJ; Jin,ZY; 

Xu,XM 

Changes in crystal structure and 

physicochemical properties of potato starch 

treated by induced electric field 

Carbohydr

ate 

Polymers 

2016,153

,535–541 

Tao,H; Wang,P; Zhang,B; 

Wu,FF; Jin,ZY; Xu,XM 

A comparative study of sodium dodecyl sulfate 

and freezing/thawing treatment on wheat 

starch,The role of water absorption 

Carbohydr

ate 

Polymers 

2016,143

,149–154 

Liu,F; Majeed,H; Antoniou,J; 

Li,Y; Ma,Y; Yokoyama,W; 

Ma,JG; Zhong,F 

pH and temperature stability of (-)-

epigallocatechin-3-gallate-beta-cyclodextrin 

inclusion complex-loaded chitosan 

nanoparticles 

Carbohydr

ate 

Polymers 

2016,149

,340–347 

Zhiyong,He,Mingzhu Interaction of milk α- and β-casein with Food 2016,199



Xu,Maomao Zeng ,Fang 

Qin,Jie Chem 

malvidin-3-O-glucoside and their effects on the 

stability of grape skin anthocyanine extracts 

Chemistry ,314-322 

Zongping Zheng,Yan Yan,Ji 

Xia,Shuang Zhang,Mingfu 

Wang,Jie Chen,Yang Xu 

A phenylacetaldehyde-flavonoid adduct,8-C-

(E-phenylethenyl)-norartocarpetin,exhibits 

intrinsic apoptosis and MAPK pathways-

related anticancer potential on HepG2,SMMC-

7721 and QGY-7703 

Food 

Chemistry 

2016,197

,1085-

1092 

Zhiyong He,Haidong 

Zhu,Wangling Li,Maomao 

Zeng,Shengfang 

Wu,Shangwei Chen,Fang 

Qin,Jie Chen 

Chemical components of cold pressed kernel 

oils from different Torreya grandis cultivars 

Food 

Chemistry 

2016,209

,196-202 

Zhiyong He,Haidong 

Zhu,Mingzhu Xu,Maomao 

Zeng,Fang Qin,Jie Chen 

Complexation of bovine β-lactoglobulin with 

malvidin-3-O-glucoside and its effect on the 

stability of grape skin anthocyanin extracts 

Food 

Chemistry 

2016,209

,234-240 

Xue Dong,Qin Zhu,Yaqing 

Dai,Jianfei He,Hongyang 

Pan,Jie Chen,Zongping 

Zheng 

Encapsulation artocarpanone and ascorbic 

acid in O/W 

microemulsions,prepartaion,characterization,

and antibrowning effects in apple juice 

Food 

Chemistry 

2016,192

,1033-

1040 

Zhiyong He,Yadan 

Tao,Maomao Zeng,Shuang 

Zhang,Guanjun Tao,Fang 

Qin,Jie Chen 

High pressure homogenization 

processing,thermal treatment and milk matrix 

affect in vitro bioaccessibility of phenolics in 

apple,grape and orange juice to different 

extents 

Food 

Chemistry 

2016,200

,107-116 

Zhiyong He,Mingzhu 

Xu,Maomao Zeng,Fang 

Qin,Jie Chen 

Preheated milk proteins improve the stability of 

grape skin anthocyanins extracts 

Food 

Chemistry 

2016,210

,221-227 

Xue Dong,Yinan 

Zhang,Jialiang He,Shuang 

Zhang,Maomao Zeng,Jie 

Chen,Zongping Zheng 

Preparation of tyrosinase inhibitors and 

antibrowning agents using green technology 

Food 

Chemistry 

2016,197

,589-596 

Fan Daming,Liu Yixiao,Hu 

Bo,Lin Lufen,Huang 

Luelue,Wang Liyun,Zhao 

Jianxin,Zhang Hao,Chen Wei 

Influence of microwave parameters and water 

activity on radical generation in rice starch 

Food 

Chemistry 

2016,196

,34-41 

Li,Wenwen; Li,Caiming; 

Gu,Zhengbiao; Qiu,Yijing; 

Retrogradation behavior of corn starch treated 

with 1,4-alpha-glucan branching enzyme 

Food 

Chemistry 

2016,203

,308-313 



Cheng,Li; Hong,Yan; 

Li,Zhaofeng 

Luping Zhao,Yeming 

Chen,Yajing Chen,Xiangzhen 

Kong,Yufei Hua 

Effects of pH on protein components of 

extracted oil bodies from diverse plant seeds 

and endogenous protease-induced oleosin 

hydrolysis 

Food 

Chemistry 

2016,200

,125-133 

Zunhao Yan,Luping 

Zhao,Xiangzhen Kong,Yufei 

Hua,Yeming Chen 

Behaviors of particle size and bound proteins 

of oil bodies in soymilk processing 

Food 

Chemistry 

2016,194

,881-890 

Enbo Xu,Zhengzong 

Wu,Xiaowei  Pan,Jie 

Long,Fang Wang,Xueming 

Xu,Zhengyu Jin,Aiquan Jiao 

Effect of enzymatic (thermostable alpha-

amylase) treatment on the physicochemical 

and antioxidant properties of extruded rice 

incorporated with soybean flour 

Food 

Chemistry 

2016,197

,114-123 

Zhengzong Wu,Enbo Xu,Jie 

Long,Xiaowei Pan,Xueming 

Xu,Zhengyu Jin,Aiquan Jiao 

Comparison between ATR-

IR,Raman,concatenated ATR-IR and Raman 

spectroscopy for the determination of total 

antioxidant capacity and total phenolic content 

of Chinese rice wine 

Food 

Chemistry 

2016,194

,671-679 

Jie Long, Enbo Xu, Xingfei Li, 

Zhengzong Wu, Fang 

Wang,Xueming Xu, Zhengyu 

Jin, Aiquan Jiao, Xiaobei Zhan 

Effect of chitosan molecular weight on the 

formation of chitosan–pullulanase soluble 

complexes and their application in the 

immobilization of pullulanase onto Fe3O4–j-

carrageenan nanoparticles 

Food 

Chemistry 

2016,202

,49-58 

Enbo Xu,Xiaowei 

Pan,Zhengzong Wu,Jie 

Long,Jingpeng Li,Xueming 

Xu,Zhengyu Jin,Aiquan Jiao 

Response surface methodology for evaluation 

and optimization of process parameter and 

antioxidant capacity of rice flour modified by 

enzymatic extrusion 

Food 

Chemistry 

2016,212

,146-154 

Yaoqi Tian,Huangli 

Chen,Xiwen Zhang,Jinling 

Zhan,Zhengyu Jin,Jinpeng 

Wang 

Highly branched dextrin prepared from high-

amylose maize starch using waxy rice 

branching enzyme (WRBE) 

Food 

Chemistry 

2016,203

,530-535 

Lei Wang,Yahui Gao,Juan 

Li,Muriel Subirade,Yuanda 

Song,Li Liang 

Effect of resveratrol or ascorbic acid on the st

ability of alpha-

tocopherol in O/W emulsionsstabilized by whe

y protein isolate: Simultaneous encapsulation 

of the vitamin and the protectiveantioxidant 

Food 

Chemistry 

2016,196

(1),466-

474 

Li Wang,Wei Duan,Sumei Effects of extrusion conditions on the extrusion Food 2016,204



Zhou,Haifeng Qian,Hui 

Zhang,Xiguang Qi 

responses and the quality of brown rice pasta Chemistry ,320-325 

Li Wang,Yuan Xu,Sumei 

Zhou,Haifeng Qian,Hui 

Zhang,Xiguang Qi,Meihua 

Fan 

Interaction between Vaccinium bracteatum 

Thunb. leaf pigment and rice proteins 

Food 

Chemistry 

2016,194

,272-278 

Xu Zhenbo,Jin Jun,Zheng 

Minying,Zheng Yan,Xu 

Xuebing,Liu 

Yuanfa,Wang,Xingguo 

Co-surfactant free microemulsions: 

Preparation,characterization and stability 

evaluation for food application 

Food 

Chemistry 

2016,204

(1),194-

200 

Lingqia Su,Ruoyu 

Hong,Xiaojie Guo,Jing Wu 

Short-chain aliphatic ester synthesis using 

Thermobifida fusca cutinase 

Food 

Chemistry 

2016,206

,131–136 

Yang,Fang; Xia,Wen-Shui; 

Zhang,Xiao-Wei; Xu,Yan-

Shun; Jiang,Qi-Xing 

A comparison of endogenous and microbial 

proteolytic activities during fast fermentation of 

silver carp inoculated with Lactobacillus 

plantarum 

Food 

Chemistry 

2016,207

,86-92 

Tao,H; Wang,P; Ali,B; Wu,FF; 

Jin,ZY; Xu,XM 

Fractionation and reconstitution experiments 

provide insight into the role of wheat starch in 

frozen dough 

Food 

Chemistry 

2016,190

,588–593 

Wang,P; Tao,H; Jin,ZY; 

Xu,XM 

Impact of water extractable arabinoxylan from 

rye bran on the frozen steamed bread dough 

quality 

Food 

Chemistry 

2016,200

,117–124 

Al-Farga A.,Zhang H.,Siddeeg 

A.,Shamoon M.,Chamba M. 

V. M.,& Al-Hajj N. 

Proximate composition,functional 

properties,amino acid,mineral and vitamin 

contents of a novel food: Alhydwan (Boerhavia 

elegana Choisy) seed flour 

Food 

Chemistry 

2016,211

,268-273 

Shen Y. B.,Zhang H.,Cheng L. 

L.,Wang L.,Qian H. F.,& Qi X. 

G. 

In vitro and in vivo antioxidant activity of 

polyphenols extracted from black highland 

barley 

Food 

Chemistry 

2016,194

,1003-

1012 

Yun Luo,Man Li,Ke-Xue 

Zhu,Xiao-Na Guo,Wei 

Peng,Hui-Ming Zhou 

Heat-induced interaction between egg white 

protein and wheat gluten 

Food 

Chemistry 

2016,197

,699–708 

Xiang-Yu Wang,Xiao-Na 

Guo,Ke-Xue Zhu 

Polymerization of wheat gluten and the 

changes of glutenin macropolymer (GMP) 

during the production of Chinese steamed 

bread 

Food 

Chemistry 

2016,201

,275-283 



Liu DS,Wang YY,Yu Y,Hu 

JH,Lu NY,Regenstein 

JM,Wang M,Zhou P 

Effects of enzymatic dephosphorylation on 

infant in vitro gastrointestinal digestibility of 

milk protein concentrate. 

Food 

Chemistry 

2016,197

,891-899 

Shaoliang Dai,Shijia Wu,Nuo 

Duan,Zhouping Wang 

A near-infrared magnetic aptasensor for 

Ochratoxin A based on near-infrared 

upconversion nanoparticles and magnetic 

nanoparticles 

Talanta 
2016,158

,246–253 

Guo Yahui,Xu Lijun,Hong 

Shanni,Sun Qingqing,Yao 

Weirong,Pei Renjun 

Label-free DNA-based biosensors using 

structure-selective light-up dyes 
Analyst 

2016,141

(24),6481

-6489 

Nuo Duan,Shijia 

Wu,Shaoliang Dai,Huajie 

Gu,Liling Hao,Hua Ye and 

Zhouping Wang 

Advances in aptasensors for the detection of 

food contaminants 
Analyst 

 

2016,141

,3942–

3961 

Jiahao Yu,Shuqin 

Zhang,Lianfu Zhang* 

 Amadori compounds as potent inhibitors of 

angiotensin -converting enzyme (ACE) and 

their effects on anti-ACE activity of bell 

peppers 

Journal of 

Functional 

Foods  

2016,27,

622–630 

Weiwei Li,Haibo 

Zhao,Zhiyong He,Maomao 

Zeng,Fang Qin,Jie Chen 

Modification of soy protein hydrolysates by 

maillard reaction,efects of carboxyhydrate 

chain length on structural and interfacial 

properties 

Colloids 

and 

Surfaces 

B:Biointerf

aces 

2016,138

,70-77 

Weiwei Li,Yaosong 

Wang,Haibo Zhao,Zhiyong 

He,Maomao Zeng,Fang Qin 

Improvement of emulsifying properties of soy 

protein through selective hydrolysis,interfacial 

shear rheology of adsorption layer 

Food 

Hydrocoll

oids 

2016,60,

453-460 

Li,Wenwen; Li,Caiming; 

Gu,Zhengbiao; Qiu,Yijing; 

Cheng,Li; Hong,Yan; 

Li,Zhaofeng 

Relationship between structure and 

retrogradation properties of corn starch treated 

with 1,4-alpha-glucan branching enzyme 

Food 

Hydrocoll

oids 

2016,52,

868-875 

Weiwei Peng,Xiangzhen 

Kong,Yeming Chen,Caimeng 

Zhang,Yuexi Yang,Yufei Hua 

Effects of heat treatment on the emulsifying 

properties of pea proteins 

Food 

Hydrocoll

oids 

2016,52,

301-310 

Xingfei Li,Yufei Hua,Yeming 

Chen,Xiangzhen 

Kong,Caimeng Zhang 

The selective complex behavior between 

soybean whey proteins and iota-carrageenan 

and isolation of the major proteins of the 

soybean whey 

Food 

Hydrocoll

oids 

2016,56,

207-217 



Luping Zhao,Yeming 

Chen,Zunhao Yan,Xiangzhen 

Kong,Yufei Hua 

Physicochemical and rheological properties 

and oxidative stability of oil bodies recovered 

from soybean aqueous extract at different pHs 

Food 

Hydrocoll

oids 

2016,61,

685-694 

Ming Miao,Xue Jia,Bruce R. 

Hamaker,Steve W. Cui,Bo 

Jiang,Chao Huang 

Structure–prebiotic properties relationship for 

α-D-glucan from Leuconostoc citreum 

SK24.002 

Food 

Hydrocoll

oids 

2016,57,

246-252 

Ming Miao,Xue Jia,Bo 

Jiang,Shengfang Wu,Steve 

W. Cui,Xingfeng Li 

Elucidating molecular structure and prebiotics 

properties of bioengineered α-D-glucan from 

Leuconostoc citreum SK24.002 

Food 

Hydrocoll

oids 

2016,54,

227-233 

Hongyang Pan,Xueming 

Xu,Bo Jiang,Jie 

Chen,Zhengyu Jin 

Effect of the extent and morphology of phase 

separation on the thermal behavior of co-

blending systems based on soy protein 

isolate/alginate  

Food 

Hydrocoll

oids 

2016,52,

393-402 

Benxi Wei,Bao 
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