
Feng Chen

ListfoffPublicationsfbyfYearfinf
DescendingfOrder

Source:fhttps:vvexalyucomvauthortpdfvyy976989vfengtchentpublicationstbytyearupdf

Version:f2x24tx4tx9f

ThisfdocumentfhasfbeenfgeneratedfbasedfonfthefpublicationsfandfcitationsfrecordedfbyfexalyucomufForf

theflatestfversionfoffthisfpublicationflistsfvisitftheflinkfgivenfaboveu

ThefthirdfcolumnfisfthefimpactffactorfnIFofoffthefjournalsfandftheffourthfcolumnfisfthefnumberfoff

citationsfoffthefarticleu

97
papers

7,927
citations

51
h-index

88
g-index

98
ext. papers

8,699
ext. citations

5.5
avg, IF

6.1
L-index



i Paper IF Citations

97 SystematicNmetabolicNtoolsNrevealNunderlyingNmechanismNofNproductNbiosynthesisNinNChromochlorisN
zofingiensisgNBioresourcehTechnologyeN2021eNllpeNjknmio 11 5

96 zNHeterofPhotoautotrophicNTwofStageNCultivationNProcessNforNProductionNofNFucoxanthinNbyNtheN
MarineNDiatomgNMarinehDrugseN2018eNjoeN 6 48

95 HighfvalueNbiomassNfromNmicroalgaeNproductionNplatformssNstrategiesNandNprogressNbasedNonN
carbonNmetabolismNandNenergyNconversiongNBiotechnologyhforhBiofuelseN2018eNjjeNkkp 7.8 57

94 TailoringNbiomassfderivedNcarbonNforNhighfperformanceNsupercapacitorsNfromNcontrollablyN
cultivatedNalgaeNmicrospheresgNJournalhofhMaterialshChemistryhAeN2018eNoeNjnklfjnli 13 69

93 EmissionsNcharacteristicsNofNNOxNandNSOkNinNtheNcombustionNofNmicroalgaeNbiomassNusingNaNtubeN
furnacegNJournalhofhthehEnergyhInstituteeN2017eNrieNqiofqjk 5.7 20

92 ChlorellaNspeciesNasNhostsNforNgeneticNengineeringNandNexpressionNofNheterologousNproteinssN
ProgresseNchallengeNandNperspectivegNBiotechnologyhJournaleN2016eNjjeNjkmmfjkoj 5.6 46

91 RegulationNofNcarbonNmetabolicNfluxesNinNresponseNtoNCOkNsupplementationNinNphototrophicN
ChlorellaNvulgarissNaNcytomicNandNbiochemicalNstudygNJournalhofhAppliedhPhycologyeN2016eNkqeNplpfpmn 3.2 16

90 CurrentNTechniquesNofNGrowingNzlgaeNUsingNFlueNGasNfromNExhaustNGasNIndustrysNaNReviewgNAppliedh
BiochemistryhandhBiotechnologyeN2016eNjpqeNjkkiflq 3.2 29

89 PhysiologicalNandNbiochemicalNchangesNrevealNstressfassociatedNphotosyntheticNcarbonNpartitioningN
intoNtriacylglycerolNinNtheNoleaginousNmarineNalgaNNannochloropsisNoculatagNAlgalhResearcheN2016eNjoeNkqfln5 62

88 BiologyNandNIndustrialNzpplicationsNofNChlorellasNzdvancesNandNProspectsgNAdvanceshinhBiochemicalh
Engineering/BiotechnologyeN2016eNjnleNjfln 1.7 39

87 LipidNProductionNfromNNannochloropsisgNMarinehDrugseN2016eNjmeN 6 164

86 TranscriptomeNanalysisNrevealsNglobalNregulationNinNresponseNtoNCOkNsupplementationNinNoleaginousN
microalgaNCoccomyxaNsubellipsoideaNCfjorgNBiotechnologyhforhBiofuelseN2016eNreNjnj 7.8 34

85 RapidNCharacterizationNofNFattyNzcidsNinNOleaginousNMicroalgaeNbyNNearfInfraredNSpectroscopygN
InternationalhJournalhofhMolecularhScienceseN2015eNjoeNpimnfno 6.3 11

84 ComparativeNanalysesNofNaromasNofNfresheNnaringinaseftreatedNandNresinfabsorbedNjuicesNofN
pummeloNbyNGCfMSNandNsensoryNevaluationgNFlavourhandhFragrancehJournaleN2015eNlieNkmnfknl 2.5 24

83 TheNcolorantseNantioxidantseNandNtoxicantsNfromNnonenzymaticNbrowningNreactionsNandNtheNimpactsN
ofNdietaryNpolyphenolsNonNtheirNthermalNformationgNFoodhandhFunctioneN2015eNoeNlmnfnn 6.1 22

82 LightNattenuatesNlipidNaccumulationNwhileNenhancingNcellNproliferationNandNstarchNsynthesisNinNtheN
glucoseffedNoleaginousNmicroalgaNChlorellaNzofingiensisgNScientifichReportseN2015eNneNjmrlo 4.9 33

81 TotalNphenolicNcontentsNandNantioxidantNcapacitiesNofNnjNedibleNandNwildNflowersgNJournalhofh
FunctionalhFoodseN2014eNoeNljrflli 5.1 150

Feng Chen

2
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62 OptimizationNofNnitrogenNsourceNforNenhancedNproductionNofNsqualeneNfromNthraustochytridN
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ChemistryeN2008eNnoeNqqorfpl 5.7 90
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28 ContinuousNcultivationNofNtheNdiatomNNitzschiaNlaevisNforNeicosapentaenoicNacidNproductionsN
physiologicalNstudyNandNprocessNoptimizationgNBiotechnologyhProgresseN2002eNjqeNkjfq 2.8 23

27 HighfyieldNproductionNofNluteinNbyNtheNgreenNmicroalgaNChlorellaNprotothecoidesNinNheterotrophicN
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