AN R 0 A g, 12

%ﬂi Liang Jin

Moo B
A L o
BT AL TR

BEFLTTI: A= a0 I TS5 5RE FH
BRIS:  wl#

ITBERSS

JpAHTE: 18856058011

INVAER:

E-mail: liangjin@ahau.edu.cn
FhE F W

BiRdbhE: A ALK 1305 R KA & 2R
BRERAY: 230036

201 1A L TR A R 2 BB 2Bt R = T, BN B R 32k 5 i
BT 250 2 5 IR ] B 5 N skie == (http://tealab.ahau.edu.cn/) %15,
201314 772014473 7 MIMFR20 1347 RS F i i ARk 2= 5 AC i I H 9 Bl b o [E 1 5% K2

Wk ARsci = (http://dasan.sejong.ac.kr/~sko/index.htm) fiil# 17—
T

201446 H 220154 73 48 ¥ LZREIRE M T 15 M S8 DU L X Chttp://ww
w.suma.gov.cn/) FHINVEL AT, T2 & L g E S5 ET.
CEHLZE5EZMERRINE 20, FrREZE RS EEETH 0, Ea4ME R
SHENATUA —W. SR A —1EF MM IEEWCRSCL 8 &, JFULSE — & REEF B
WEFISIR, H—Iiaf i 5MxAF .

TER TN :

1 ERMIRAIN T AT kR e S5 0re COF [ ER )
2 ZMRAMFIRIRES (L. B TS5 RER

3 Rt GR, B, SRS IL5MH
E iR
1 frabbrAE S

2 HAMRESL
3 EmTIEE
FHIFAE L :

1 2012 ZBAN R AREFIL ST “ RS 72 RATEGCGH ALK FUAE fe L AE AL
W CEFD
2 20125 ZRARHLBEOINH BRI I RRBERAR K&t . (25)

http://jsxx.ahau.edu.cn/jsxx show.asp?ID=2014035 2018/11/6



TRA R R f

3 20124EEFEHMRRIHEFESIMH (FS5AN31271960) « NIRRT 7ESER 2 4h T
R RENERBI . W HEEIEEA . 20134173-2016%121 (55)
4. 2013 FERHARRHEFERLTIH “CMC/CHCHIKEGCGIN B Wi {258 S5 45 s LB A
77 CEF, 5. 31301448)
5 2015FEEFINE R CHEINEEmEXKINE: 8T CS/B-Lg i iz R KB AAR EG
CGH B e =R SV R (IMH%5: GDW20153400195) . TiHEIEFEA
AN: 201541 H-20154:12H (FEp)
6 ZHE B%E4, 15080855MC217, EGCGH & CS/B-LGHM M A v 1 K H 17 B piE
e M, 2015/07-2017/06, {iff, =45,

WICHE:

(1> Jin Liang, Hua Yan, Xiulan Wang, Yibin zhou (*), Xueling Gao, Pradeep Pulig
undla, Xiaochun Wan (*). Encapsulation of epigallocatechin gallate in zein/chitosa
n nanoparticles for controlled applications in food systems. Food Chemistry, 201
7.2.22, Accepted.

(2) Jin Liang, Hua Yan, Pradeep Puligundla *, Xueling Gao, Yibin Zhou, Xiaoc
hun Wan *. Applicationsof chitosan nanoparticles to enhance absorption and bioava
ilability of tea polyphenols: A review, Food Hydrocolloids, 2017, Online, dol:10.10
16/j.foodhyd.2017.01.041.

(3) He Bo, Ge Jiao, Yue Pengxiang, Yue XueYang, Fu Ruiyan, Liang Jin*, G
ao Xueling *, Loading of anthocyanins on chitosan nanoparticles influences anthoc
yanin degradation in gastrointestinal fluids and stability in a beverage, Food Chem
istry, 2017, 221: 1671~1677.

(4> Jin Liang, Hua Yan, Yang Han-Joo, Hye Won Kim, Xiaochun Wan, inhe
e Lee, Sanghoon Ko*, Synthesis and controlled-release properties of chitosan/Bet
a-Lactoglobulin nanoparticles as carriers for oral administration of epigallocatechi
n gallate, Food Science and Biotechnology, 2016, 25(6): 1583~1590.

(5) Jin Liang, Feng Li, Yong Fang, Wenjian Yang, Xinxin An, Liyan Zhao, Zhihon
g Xin, Lin Cao, Qiuhui Hu*. Cytotoxicity and apoptosis of tea polyphenolsloaded chi
tosan nanoparticles in human hepatoma HepG2 cells. Materials Science and Engine
ering C. 2014, 36 7-13.

(6> Jin Liang, Lin Cao, Liang Zhang, Xiao-Chun Wan*. paration, characterizatio
n and in vitro antitumor activity of folate conjugated chitosan coated EGCG nanopar
ticles. Food science and biotechnology. 2014, Vol.23 , No.2:569-575.

(7> 3Jin Liang, Feng Li, Yong Fang, Wenjian Yang, Xinxin An, Liyan Zhao, Zhihon
g Xin, Lin Cao, Qiuhui Hu*. Synthesis, characterization and cytotoxicity studies of c

hitosan-coated tea polyphenols nanoparticles. Colloids and Surfaces B Biointerface
s 2011, 82: 297-301 .

(8> Jin Liang, Feng Li, Yong Fang, Wenjian Yang, Xinxin An, Liyan Zhao, Zhihon
g Xin, Qiuhui Hu*. Response surface methodology in the optimization of tea polyph
enols loaded chitosan nanoparticles formulations. European Food Research and Tec
hnology 2010, 231:917 - 924 .

Thg, 272

http://jsxx.ahau.edu.cn/jsxx show.asp?ID=2014035

2018/11/6



