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10. Gao J, Xu Y., Zhong T., Yu X., Wang L., Xiao Y., Peng Y*, Sun Q*. (2023) A review of food
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11.Peng Y., Qi Z., XuY., Yang X., Cui Y., Sun Q*. (2023) AMPK and metabolic disorders: The
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100913.

15. Chen G., Wang G., Xu W., Xiao Y., Peng Y*. (2022) Transcriptome analysis of fat accumulation in
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21. Peng, Y., Sun, Q., & Park, Y. (2019). Chicoric acid promotes glucose uptake and Akt
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24. Yuan, L, Lin, J., Peng, Y*, Gao, R., and Sun, Q.* (2019). Chlorantraniliprole induces adipogenesis in
3T3-L1 adipocytes via the AMPKa pathway but not the ER stress pathway. Food Chemistry, 311,
125953.

25. Sun, Q.%, Peng, Y.*, Park, Y. (2018). Permethrin decreased insulin-stimulated AKT phosphorylation
dependent on extracellular signal-regulated kinase-1 (ERK), but not AMP-activated protein kinase a
(AMPKa), in C2C12 myotubes. Food and Chemical Toxicology, 109(1), 95-105.
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27. Liu, J., Peng, Y., Yue, Y., Shen, P., Park, Y. (2018). Epigallocatechin-3-Gallate reduces fat
accumulation in Caenorhabditis elegans. Preventive Nutrition and Food Science, 23(3), 214-219.
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Meeting Presentations and Abstracts

1. Peng, Y., Park, Y. Chicoric acid promotes glucose uptake via AMP-activated protein kinase a-
dependent pathway. Annual Board Advisor Meeting, Food Science Department, UMass, Amherst. 5 April
2019 (oral presentation).

2. Peng, Y., Sun, Q., Yue, Y, Park, Y. Effects of Chicoric acid on lifespan extension in Caenorhabditis
elegans. The 56" Society of Toxicology Annual Meeting, Baltimore, Maryland, 12-16 March 2017 (oral
presentation).

3. Peng, Y., Cui, Y., Alali, W. Salmonella levels associated with skin of turkey parts. International
Association of Food Protection, Portland, 26-28 July 2015 (oral presentation).

Grants (As Principal Investigator)

1. National Natural Science Foundation of China, Title: Molecular mechanism of chlorantraniliprole-
induced adipogenesis via FGF10 pathway, PI: Peng,Y., CNY240,000, Jan.2020-Dec.2022. 2.

2. The Science and Technology Development Fund of Macau, Title: The fat accumulation inhibition
mechanism study of vitexin via activating AMPKa and functional foods development, PI: Peng, Y.,
MOP1,646,000, May. 2023-May. 2026



3. The Science and Technology Development Fund of Macau, Title: Microencapsulation of
Lactobacillus plantarum Y-1 and antihyperlipidemic probiotic functional food development, PI: Peng,
Y., MOP451,500, Nov. 2023-Dec. 2025.

4. The Science and Technology Development Fund of Macau, Title: High-value processing technology
for biowaste sturgeon fish heads: Developing functional food components to alleviate intestinal
inflammation, PI: Peng, Y., MOPS$1,550,000, May 2025 -May. 2028.



