My, B, 1987 9 A, Hid, THILKRFFFFTFHIF. K

BHIR, RRBBEZLLEFTFRITELE., THOEBRARAFF

SR fb L EEAR 7R, AR T FAEZERAARLLFERA

MEA 3 M. RE®BLA & H, £+ SClitL 34 &, %A TOP T

R @mRiE (Cover paper) F=# & (Hotarticle), ¥iFE K XA

FA 7 W, B2, 24 10 AABE RS L P T E R AR
A RARFFELIFTFEEL,

Bk, TEH T KFARBEDFR

B A %E: 18623718253

w4 : fexwchen@haut.edu.cn/chenxiaowei8252@hotmail.com

HELIHEH

2017/12-2 4, AEmI bRy, HbLeFlE, HIF RESHIR);

2014/09-2017/12, ¥ #HE T RF, ReAFhH IT4EFR, TFH+;

2011/09-2014/06, T Tk K5, iR &FIL, LTFME;

2007/09-2011/06, T T K5, R &FIL, TFFE,

A RARRE 75 A
Mg THE AL, AT LS RESR; R SE FHE ARSIk E T HE BT L.
HIRIRAL
R A G H S WG TR AR A ATR R
CENF

(—) Z&AH7 A

(L BRasftshied bama, 31771923, AT XA LI bR @ 6 45569 5 H AR 2 ML
A EAIEAIL, 2019/01 £ 2021/12, 23 7 4, EH, £

(2) Ik kFAFHFRLLES, 2018QNIJH03, LR EHFF R L THLRWIGT AL RS
A B -F#rix, 2019/01 £ 2021/12, 575 &, 4, &5,

Q) THILRFZHERAALLRR, £k @ EHHIR@SH2E L eFAILRA L b
#A%, 2019/01 £ 2021/12, 10 B T, E4F, A,

@) FRARRF DR EmIE ST R XRELAENE, dAREEFRRALHLLHR
iy 28 35 U] B LR SR LI 89 5T A 5, 2018/11/16-2019/12/15,5 7 T, EH, TER.

(=) #=FRE®L

(1) Chen X W, Sun S D, Ma C G, et al. Oil-Water Interfacial-Directed Spontaneous Self-Assembly
of Natural Quillaja Saponin for Controlling Interface Permeability in Colloidal Emulsions.
Journal of Agricultural and Food Chemistry, 2020, 68(47): 13854-13862. (SCI —X TOP, IF=
4.192)

(2) Chen X W, Ning X Y, Yang X Q. Fabrication of novel hierarchical multicompartment highly
stable triple emulsions for the segregation and protection of multiple cargos by spatial
co-encapsulation. Journal of Agricultural and Food Chemistry, 2019, 67(39): 10904-10912. (3¢

1



& L ¥, SCI —X TOP, IF=4.192)

(3) Chen X W, Yang X Q. Characterization of orange oil powders and oleogels fabricated from
emulsion templates stabilized solely by a natural triterpene saponin Journal of Agricultural and
Food Chemistry, 2019, 67(9): 2637-2646. (21 & L%, SCI — X TOP, IF= 4.192)

(4) Chen X W, Ning X Y, Zou Y, et al. Multicompartment emulsion droplets for programmed
release of hydrophobic cargoes. Food & Function, 2019, 10(8): 4522-4532. (3t & X ¥, SCI — X
TOP, IF=4.171)

(5) Ma, C. G., Wang, Y. D., Huang, W. F., Liu, J., & Chen, X. W*. Molecular reaction mechanism
for elimination of zearalenone during simulated alkali neutralization process of corn oil. Food
Chemistry, 2020, 307, 125546. ( SCI —X TOP, IF= 6.306)

(6) Chen X W,*, Shang-De Sun, Guo-Long Yang and Chuan-Guo Ma. (2020) Engineering
phytosterol-based oleogels for potential application as sustainable petrolatum replacement. RSC
Advances 2020, 10, 244-252.( SCI =X, IF=3.119)

(7) Ma, C. G., Zhao, M., Si, T. L., & Chen, X. W.* Comparative study of adsorption polysaccharide
on bioactive components and in vitro antioxidant activity of sea buckthorn (Hippophaé&
rhamnoides L.) pulp oil. LWT-Food Science and Technology,
https://doi.org/10.1016/].Iwt.2021.110896.(SCI — X TOP, IF= 4.006)

(8) Bai G, Ma C G, Chen, X. W.* Effect of unsaturation of free fatty acids and phytosterols on the
formation of esterified phytosterols during deodorization of corn oil. Journal of the Science of
Food and Agriculture, 2020. https://doi.org/10.1002/jsfa.10900 ( SCI —X TOP, IF=2.614)

(9) Ma, C. G., Ma, J. X,, Li, L. J., & Chen, X. W.* Evaluation of 3-Monochloropropanol Esters and
Glycidyl Esters during the Production and Concentration of Diacylglycerol by Two-stage
Short-path Molecular Distillation. LWT - Food Science and Technology, 2021, 111145. ( SCI —

X TOP, IF=4.006)

(10) Hu, Q. H., Ning, X. Y., Ma, C. G., & Chen, X. W.* Comparative Study on Functional
Components, Physicochemical Properties and Antioxidant Activity of Amaranthus Caudatus L.
Oils Obtained by Different Solvents Extraction. Journal of Oleo Science, 2021,
https://doi.org/10.5650/jos.ess20157. ( SCI =X, IF= 1.304)

(11) Xiao-Wei Chen, Dan-Yang Luo, Ya-Jun Chen, Jin-Mei Wang, Jian Guo, Xiao-Quan Yang.
Dry fractionation of surface abrasion for polyphenol-enriched buckwheat protein combined with
hydrothermal treatment. Food Chemistry, 2019, 285: 414-422. ( SCI —X TOP, IF=6.306)

(12) Xiao-Wei Chen, Ya-Jun Chen, Jin-Yu Li, Yong-Hui Wang, Xiao-Quan Yang. Enzyme-assisted
development of biofunctional polyphenol-enriched buckwheat protein: physicochemical
properties, in vitro digestibility, and antioxidant activity. Journal of the Science of Food and
Agriculture 2019, 99: 3176-3185. ( SCI —X TOP, IF= 2.614)

(13)Jia-Feng Chen', Xiao-Wei Chen'( B —4k), Jian Guo and Xiao-Quan Yang. Zein-based

core—shell microcapsules for the potential delivery of algae oil and lipophilic compounds. Food
2


https://doi.org/10.1016/j.lwt.2021.110896

Funct., 2019, 10, 1504-1512. ( SCI —X TOP, IF=4.171)

(14)Meng-Ping Wang?, Xiao-Wei Chen!(3 Bl —4£), Jian Guo, Juan Yang, Jin-Mei Wang,
Xiao-Quan Yang. Stabilization of foam and emulsion by subcritical water-treated soy protein:
Effect of aggregation state. Food Hydrocolloids 2019, 87: 619-628.( SCI —X TOP, IF= 7.053)

(15)Chen, X. W, Yang D. X., Guo, J., Ruan, Q. J., Yang, X. Q. Quillaja saponin-based hollow salt
particles as solid carriers for enhancing aroma sensory with reduced sodium intake. Food &
Function. 2018, 9, 191-199. (# & X %, SCI —X TOP, IF=4.171)

(16) Shangde Sun, Chen, X. W, Cong Jiang. Enhanced synthesis of feruloylated acylglycerols by the
lipase-catalyzed transesterification of glyceryl monoferulate with different acyl donors using
ionic liquids as reaction solvents. Journal of Biotechnology, 2018, 280, 31-37. (SCI =X, IF=
3.503)

(17) BB, TEFZ, HHFE. RARLH 8B E R LR & IR At 451 7 eh 69 8 50 3t & [J]. 0K
£ S A, 2019, 35(10): 292-302. (P LA W)

(18) Mg LR, T E, HRREL, HAE. ATRXALREHF R @ AR EZNEH K
B B AR AT L[], A Tk K F FAR( A AAFRR), 2020, 197(05): 7-14. (F LA Y)

(19) #AALE, LA E, KR, TEE, NEA CEAFEFTHERRALLER ST LG
. F l g, 2020, 45(1): 115-120. (F LHQ)

(=) RAEF

WIEEF 7R, K2 Mo
b RE
Al Tk XK HFETHRIF
2019-2020 3% 4 A F- 45 5 AFH A KA T Tk K F R A H kit L
AMIERFRFRER=ZFL 1A, REZHEAKFRER=F
B HEELHFFHIF R AL

IS
A%
[
=



