ZUmiE 7
!&% S I R
2R W
EOfR: mizes

BEOSS . ikl ot 14T

WSRTSIE): bl Rk . I I Gl 29 it et
R R

JEIEH.HK yukun@ahstu.edu.cn

MEIER:
2008-2012 RiETAL R, A5 TR, %+
2012-2015 ol oRE:, WEMWESHEY RO TR, Wit
2016-2020 VLK%, GabteETHE, Et

MAIIEER:
202054 HBHERE B RRlE TR, RIS

EWHRIE:
AL, S HR AR, R, fiFES TGS, s RIS i
i

FHAIE :
Lo R, BB 3N A T H - ST 4 0 R 55 WL B B AR ¢, 2021-2024,
3073

2. FF, BEHEFRRADE . SR LR 2 B rtE (et gt, 2021-2023

3. FEF, PRSI FHOTTE . AR S AT ST R BRI A R,
2021-2023

4, FFF, EASEFRBIEIE , ARG EE T &5 IE AR T B L 5%
BERORMEFT, 2023.1-2024.12

5. FHE, KEHERHEIHRITUE, S Zom i rn Tocs s R K H IhReRE 7T,
2022.8.1-2023.7.31

RIS :
1. Xiaoli Ma, Yuan Zhang, Xiangbin Chu, Lanlan Wei, Peiyan Li, Kun Yu*. Effects of steam

explosion on the structural, physicochemical, and functional characteristics of dietary fiber in

sorghum grains. LWT - Food Science and Technology, 2025, 218, 117522 (—[X,, IF=6.0)

2. Kun Yu, Wei He, Xiaoli Ma, Qi Zhang, Chunxu Chen, Peiyan Li, Di Wu. Purification and
Biochemical Characterization of Polyphenol Oxidase Extracted from Wheat Bran (Wan
grano). Molecules, 2024, 29, 1334. (—[X, IF=4.6)

3. Kun Yu, Xiaoxiu Huang, Wei He, Xiaoli Ma, Di Wu, Zhigang Ding, Peiyan Li, Chuanlai Du.
Evaluation of the effects of thermal processing on antioxidant activity and digestibility of
green tea noodles: Based on polyphenol stability and starch structure. 2023, Journal of Cereal


mailto:yukun@ahstu.edu.cn，18255295190，qq512938952

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.
20.

Science, 114:103780 (X, IF=3.8)

Kun Yu, Wei He, Xiaoxiu Huang, Di Wu, Chuanlai Du. Quality characteristics and
cooking-induced changes on phenolic compounds of dried green tea noodles. Journal of Food
Science, 2024:1-12.(—[X, IF=3.9)

Kun Yu, Xiaoxiu Huang, Zehao Yu, Chunxu Chen, Peiyan Li, Di Wu, Chuanlai Du.
Application of steam explosion pretreatment for accelerating the phenolics extraction from
pomegranate peel: Mechanism and modeling. 2023, Journal of Food Engineering,
357:111629(—IX., IF=5.5)

Kun Yu, Xiaoxiu Huang, Wei He, Di Wu, Chuanlai Du. Kinetics of polyphenol losses during
cooking of dried green tea noodles as influenced by microwave treatment of dough.
LWT-Food Science and Technology, 2023, 180:114675. (—IX,, IF=6.0)

Kun Yu, Hui-Ming Zhou, Ke-Xue Zhu, Xiao-Na Guo, and Wei Peng. Physicochemical
Changes in the Discoloration of Dried Green Tea Noodles Caused by Polyphenol Oxidase
from Wheat Flour. LWT-Food Science and Technology, 2020, 130:109614. (—[X, 1F=4.952)
Kun Yu, Hui-Ming Zhou, Ke-Xue Zhu, Xiao-Na Guo, and Wei Peng. Increasing the
physicochemical stability of stored green tea noodles: Analysis of the quality and chemical
components. Food Chemistry, 2019, 278: 333-341. (—[X, 1F=6.306)

Kun Yu, Hui-Ming Zhou, Ke-Xue Zhu, Xiao-Na Guo, and Wei Peng. Water Cooking Stability
of Dried Noodles Enriched with Different Particle Size and Concentration Green Tea Powders.
Foods, 2020, 9:298. (—[X, IF=4.092)

Kun Yu, Yan Wang, Yang Xu, Li Guo, Xianfeng Du. Correlation between wheat starch
annealing conditions and retrogradation during storage. Czech journal of food sciences, 2016,
34:79-86. (JU[X, IF=0.787)

Kun Yu, Yijian Wang, Yan Wang, Li Guo, Xianfeng Du. Effects of temperature annealing and
additives on the textural characteristics of corn starch. International journal of food properties,
2016, 19:1272-1281. (JY[X, IF=1.845)

Wang Yan, Yu Kun, Xu Yang, Guo Li, Du Xianfeng. Physicochemical properties of soybean
protein gel prepared by microbial transglutaminase in the presence of okara. International
journal of food science & technology, 2015, 50:2402-2410. (—.[X, IF=1.504)

TR DR VERH A e, IR KA B SN Ve R BN LI AR SCVERE AL D). B S ORI
Tk, 2015, 41(6):88-93.

WAL, TR R, @G, (4E, AR S0b R R R G i S AR 5
M[J]. 5 &8 Dk, 2023, 49(16):145-150.

TR, Y] gt AR T AR G R T . SRR S D A
B ET SR E L& Ei1RIR. 2017:303-304.

JE WY, TR, KRB, FRBEUR, S M. — Mok g% 4 Ok AR B R ) 5 ik
[P].ZL201810006379.5, 2020-1-7.

T, frdE, S, —PpfifEde EP]. ZL2022 2 2642193.3

TR, BAT, SR, —FpEE BT B P]. 202222162987.X

FUNT, TR, T4E, BAE R — RO AR TL[P]. ZL202222564451.X

Yu Kun; Wu Di; Yu Zehao; Yu Zeyao; Huang Xiaoxiu; He Wei; Ma Xiaoli; Li Peiyan; Chen
Chunxu; Du Chuanlai ; A method for improving the extraction rate of polyphenols peel by
steam explosion treatment, 2023-5-11, HAih [F 5%, 2023/02936

S

2024 A R AQEREE, BRIRK, F—HFHN



