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92 ModulatingNtheNinNvitroNgastrointestinalNdigestibilityNofNcrystallineNoilainawaterNemulsionoNyifferentN
fatNcrystalNsizesNandNpolymorphicNformsNunderNtheNsameNS–xbNFoodhChemistryZN2022ZNgkmZNegdlfg 8.5 1

91 xhemicalNxharacterizationNandNεnNVivoNToxicologicalNSafetyNzvaluationNofNzmuNOilbNNutrientsZN2022ZN
ehZNffgm 6.7 0

90 MultiscaleNShellacawasedNyeliveryNSystemsoN–romNMacroaNtoNNanoscalebNACShNanoZN2021ZN 16.7 1

89 vNreviewNonNfuranoN–ormationZNanalysisZNoccurrenceZNcarcinogenicityZNgenotoxicityNandNreductionN
methodsbNCriticalhReviewshinhFoodhSciencehandhNutritionZN2021ZNkeZNgniahdk 11.5 10
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vNTimosaponinNwaεεNcontainingNscalpNcareNsolutionNforNimprovementNofNscalpNhydrationZNdandruffN
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applicationbNJournalhofhCosmetichDermatologyZN2021ZNfdZNmenamfh

2.5 0

87 LithiumNβydroxideNβydrolysisNxombinedNwithNMvLyεNTO–NMassNSpectrometryNforNRapidNSphingolipidN
yetectionbNJournalhofhthehAmericanhSocietyhforhMasshSpectrometryZN2021ZNgfZNfmnagdd 3.5 5
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xomparisonNofNtrappingNefficiencyNofNdicarbonylNtrappingNagentsNandNreducingNagentsNonNreductionN
ofNfuranoicNcompoundsNinNcommerciallyNavailableNsoyNsauceNvarietiesbNJournalhofhFoodhSciencehandh
TechnologyZN2021ZNimZNfigmafihk

3.3 1

85 vdditionNofNglycerylNmonostearateNaffectsNtheNcrystallizationNbehaviorNandNpolymorphismNofNpalmN
stearinbNBioprocesshandhBiosystemshEngineeringZN2021ZNhhZNnheanhn 3.7 3

84 StructuralNcharacterizationNofNpolysaccharideNfromNxentipedaNminimaNandNitsNhypoglycemicNactivityN
throughNalleviatingNinsulinNresistanceNofNhepaticNβepαfNcellsbNJournalhofhFunctionalhFoodsZN2021ZNmfZNedhhlm5.1 5
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zffectsNofNdifferentNextractionNmethodsNonNtheNstructureZNantioxidantNactivityZN˛–aamylaseZNandN
˛–aglucosidaseNinhibitoryNactivityNofNpolysaccharidesNfromNPotentillaNdiscolorNwungebNJournalhofhFoodh
ProcessinghandhPreservationZN2021ZNhiZNeeimfk

2.1 0
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TwoNyipeptideawoundNPyrralinesNwithNεleNorNvlaoNvNStudyNonNTheirNSynthesisZNTransportNacrossNxacoafN
xellNMonolayersZNandNεnteractionNwithNvminopeptidaseNNbNJournalhofhAgriculturalhandhFoodhChemistry
ZN2021ZNknZNednkfaednlg

5.7 1

81 εnNVitroNαastrointestinalNyigestionNofNPalmNOleinNandNPalmNStearinainaWaterNzmulsionsNwithN
yifferentNPhysicalNStatesNandN–atNxontentsbNJournalhofhAgriculturalhandhFoodhChemistryZN2020ZNkmZNldkfaldle5.7 6

80 QuantifyingNtheNefficiencyNofNoabenzoquinonesNreactionNwithNaminoNacidsNandNrelatedNnucleophilesN
byNcyclicNvoltammetrybNFoodhChemistryZN2020ZNgelZNefkhih 8.5 8

79 StorageNstabilityNstudiesNonNinteresterifiedNblendabasedNfastafrozenNspecialNfatsNforNoxidativeN
stabilityZNcrystallizationNcharacteristicsNandNphysicalNpropertiesbNFoodhChemistryZN2020ZNgdkZNefiikg 8.5 5

78 StudyNofNreactionsNofNN˛µaVcarboxymethylWNlysineNwithNoabenzoquinonesNbyNcyclicNvoltammetrybNFoodh
ChemistryZN2020ZNgdlZNefiiih 8.5 4

77 TheNfateNofNdietaryNadvancedNglycationNendNproductsNinNtheNbodyoNfromNoralNintakeNtoNexcretionbN
CriticalhReviewshinhFoodhSciencehandhNutritionZN2020ZNkdZNghliaghne 11.5 25

76 εnfluenceNofNultrasoundNpretreatmentNonNtheNsubsequentNglycationNofNdietaryNproteinsbNUltrasonicsh
SonochemistryZN2020ZNkgZNedhned 8.9 8
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75 MolecularNPathwaysNεnvolvedNinNPromotingNvctivityNofNTimosaponinNwεεNonNβairNαrowthNinNxilwLckN
MicebNBioMedhResearchhInternationalZN2020ZNfdfdZNnhieink 3 0

74 vntimicrobialNsusceptibilityNandNgeneticNfeaturesNofNaNheterogeneousNvancomycinN
intermediatearesistantNStaphylococcusNaureusNstrainbNInfectionwhGeneticshandhEvolutionZN2020ZNmiZNedhiki 4.5
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yeterminationNofNfuranNandNitsNderivativesNinNpreservedNdriedNfruitsNandNroastedNnutsNmarketedNinN
xhinaNusingNanNoptimizedNβSaSPMzNαxcMSNmethodbNEuropeanhFoodhResearchhandhTechnologyZN2020ZN
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72 zRKecfNPathwayNεsNεnvolvedNinNtheNznhancementNofN–attyNvcidsNfromNzxtractNVPTzWNonNβairN–ollicleN
xellNProliferationbNBioMedhResearchhInternationalZN2020ZNfdfdZNfnekedh 3 1
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yeterminationNofN˛–adicarbonylNcompoundsNandNiahydroxymethylfurfuralNinNcommerciallyNavailableN
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FoodhProcessinghandhPreservationZN2020ZNhhZNeehnmm

2.1 3

70 βeatainducedNamyloidalikeNaggregationNofN˛†alactoglobulinNaffectedNbyNglycationNbyN˛–adicarbonylN
compoundsNinNaNmodelNstudybNJournalhofhthehSciencehofhFoodhandhAgricultureZN2020ZNeddZNkdlakeg 4.3 4

69 zffectNofNgroundNgingerNonNdoughNandNbiscuitNcharacteristicsNandNacrylamideNcontentbNFoodhScienceh
andhBiotechnologyZN2019ZNfmZNeginaegkk 3 12

68 PreliminaryNcharacterizationZNantioxidantNandN˛–aglucosidaseNinhibitoryNactivitiesNofNpolysaccharidesN
fromNMallotusNfuretianusbNCarbohydratehPolymersZN2019ZNfeiZNgdlagei 10.3 48

67 xompleteNSequenceNofNaNNovelNMultidrugaResistantNPseudomonasNputidaNStrainNxarryingNTwoN
xopiesNofNqnrVxkbNMicrobialhDrughResistanceZN2019ZNfiZNeal 2.9 6

66 zffectNofNinteresterifiedNblendabasedNfastafrozenNspecialNfatNonNtheNphysicalNpropertiesNandN
microstructureNofNfrozenNdoughbNFoodhChemistryZN2019ZNflfZNlkamg 8.5 20

65 vntioxidantNProfileNofNeaMonocaffeoylNαlycerolNinNLipophobiccLipophilicNMediabNJournalhofhFoodh
ScienceZN2019ZNmhZNfdneafedd 3.4 0

64 εnteresterifiedNblendabasedNandNphysicalNblendabasedNspecialNfatsoNstorageNstabilityNunderN
fluctuatingNtemperaturesbNJournalhofhthehSciencehofhFoodhandhAgricultureZN2019ZNnnZNkfenakffk 4.3 1

63 εnNVitroNαastrointestinalNyigestibilityNofNxrystallineNOilainaWaterNzmulsionsoNεnfluenceNofN–atNxrystalN
StructurebNJournalhofhAgriculturalhandhFoodhChemistryZN2019ZNklZNnflangh 5.7 13

62 yigestibilityNofNglycatedNmilkNproteinsNandNtheNpeptidomicsNofNtheirNinNvitroNdigestsbNJournalhofhtheh
SciencehofhFoodhandhAgricultureZN2019ZNnnZNgdknagdll 4.3 11

61 PhenolicNcompositionNofNoleuropeinNextractNafterNenzymaticNprocessNbyNβPLxaMSNandNtheirN
antioxidantNandNantibacterialNactivitiesbNJournalhofhFoodhBiochemistryZN2018ZNhfZNeefiel 3.3 6

60 xompleteNgenomicNanalysisNofNmultidrugaresistanceNPseudomonasNaeruginosaNαuangzhouaPaekelZN
theNhostNofNmegaplasmidNpwMhegbNMicrobialhPathogenesisZN2018ZNeelZNfkiafkn 3.8 8

59 MechanisticNinsightNintoNtheNrelationshipNbetweenNtriacylglycerolNandNcrystallizationNofN
lipaseacatalyzedNinteresterifiedNblendNofNpalmNstearinNandNvegetableNoilbNFoodhChemistryZN2018ZNfkdZNgdkagek8.5 19

58 zffectsNofNmagneticNfieldsNonNtheNenzymaticNsynthesisNofNnaringinNpalmitatebbNRSChAdvancesZN2018ZNmZNeggkhaeggkn3.7 5
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57 PhysicalNrelationNandNmechanismNofNultrasonicNbactericidalNactivityNonNpathogenicNzbNcoliNwithNWPεbN
MicrobialhPathogenesisZN2018ZNeelZNlgaln 3.8 14

56 xorrelationNandNinNvitroNmechanismNofNbactericidalNactivityNonNzbNcoliNwithNwheyNproteinNisolateN
duringNultrasonicNtreatmentbNMicrobialhPathogenesisZN2018ZNeeiZNeihaeim 3.8 15

55 TunableNdaLimoneneNPermeabilityNinNStarchawasedNNanocompositeN–ilmsNReinforcedNbyNxelluloseN
NanocrystalsbNJournalhofhAgriculturalhandhFoodhChemistryZN2018ZNkkZNnlnanml 5.7 26

54 ThermalNstabilityNandNproductsNchemicalNanalysisNofNoliveNleafNextractNafterNenzymolysisNbasedNonN
Tαâ��–TεRNandNPyâ��αxâ��MSbNJournalhofhThermalhAnalysishandhCalorimetryZN2018ZNegfZNelfnaelhd 4.1 7

53 zffectNofNultrasonicNfieldNonNtheNenzymeNactivitiesNandNionNbalanceNofNpotentialNpathogenN
SaccharomycesNcerevisiaebNMicrobialhPathogenesisZN2018ZNeenZNfekaffd 3.8 6

52 KineticNinvestigationNofNtheNtrappingNofNN˛µaVcarboxymethylWlysineNbyNhamethylbenzoquinoneoNvNnewN
mechanismNtoNcontrolNN˛µaVcarboxymethylWlysineNlevelsNinNfoodsbNFoodhChemistryZN2018ZNfhhZNfiafm 8.5 11

51 xompleteNsequenceNofNpwMhegZNaNnovelNmultidrugNresistanceNmegaplasmidNcarryingNqnrVxkNandNblaN
fromNpseudomonasNaeruginosabNInternationalhJournalhofhAntimicrobialhAgentsZN2018ZNieZNehiaeid 14.3 32

50 xomparingNεmmobilizedNxellulaseNvctivityNinNaNMagneticNThreeaPhaseN–luidizedNwedNReactorNunderN
ThreeNTypesNofNMagneticN–ieldbNIndustrialhpamp;hEngineeringhChemistryhResearchZN2018ZNilZNedmheaedmid 3.9 2

49 xomparativeNgenomicNanalysesNofNtwoNnovelNqnrVxkNcarryingNmultidrugaresistantNPseudomonasbN
sppNstrainsbNMicrobialhPathogenesisZN2018ZNefgZNfknaflh 3.8 3

48 PhysicochemicalNPropertiesNandNxhemicalNStabilityNofN˛†axaroteneNwilayerNzmulsionNxoatedNwithN
wovineNSerumNvlbuminNandNvrabicNαumNxomparedNtoNMonolayerNzmulsionsbNMoleculesZN2018ZNfgZN 4.8 16

47 yiscoveryNandNcontrolNofNculturableNandNviableNbutNnonaculturableNcellsNofNaNdistinctiveNLactobacillusN
harbinensisNstrainNfromNspoiledNbeerbNScientifichReportsZN2018ZNmZNeehhk 4.9 26

46 βeatainducedNamyloidalikeNaggregationNofN˛†alactoglobulinNregulatedNbyNglycationoNvNcomparisonNofN
fiveNkindsNofNreducingNsaccharidesbNInternationalhJournalhofhBiologicalhMacromoleculesZN2018ZNefdZNgdfagdn7.9 9

45 vNNewNxompoundNεsolatedNfromNtheNReducedNRiboseaTryptophanNMaillardNReactionNProductsN
zxhibitsNyistinctNvntiainflammatoryNvctivitybNJournalhofhAgriculturalhandhFoodhChemistryZN2018ZNkkZNklifaklke5.7 10

44 PreliminaryNcharacterizationNandNantioxidantNandNhypoglycemicNactivitiesNinNvivoNofNpolysaccharidesN
fromNβuidoubabNFoodhandhFunctionZN2018ZNnZNkgglakghm 6.1 27

43 TranscriptomicsNStudyNonNwiofilmNUnderNLowNxoncentrationNofNvmpicillinbNFrontiershinhMicrobiologyZN
2018ZNnZNfheg 5.7 29

42 TheNfingerprintNmappingNandNgenotypingNsystemsNapplicationNonNmethicillinaresistantN
StaphylococcusNaureusbNMicrobialhPathogenesisZN2018ZNefiZNfhkafie 3.8 13

41 εnductionNandNRecoveryNofNtheNViableNbutNNonculturableNStateNofNβopaResistancebNFrontiershinh
MicrobiologyZN2018ZNnZNfdlk 5.7 27

40
StructuralNcharacterizationNandN˛–aglucosidaseNinhibitoryNactivityNofNpolysaccharidesNextractedNfromN
xhineseNtraditionalNmedicineNβuidoubabNInternationalhJournalhofhBiologicalhMacromoleculesZN2018ZN
eelZNmeiamen

7.9 19
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39 ReductionNofNN˛µaVcarboxymethylWNlysineNbyNVaWaepicatechinNandNVaWaepigallocatechinNgallateoNTheN
involvementNofNaNpossibleNtrappingNmechanismNbyNcatechinNquinonesbNFoodhChemistryZN2018ZNfkkZNhflahgh8.5 21

38 WholeagenomeNresequencingNofNwacillusNcereusNandNexpressionNofNgenesNfunctioningNinNsodiumN
chlorideNstressbNMicrobialhPathogenesisZN2017ZNedhZNfhmafig 3.8 23

37 xurrentNmethodologiesNonNgenotypingNforNnosocomialNpathogenNmethicillinaresistantN
StaphylococcusNaureusNVMRSvWbNMicrobialhPathogenesisZN2017ZNedlZNelafm 3.8 55

36
zvaluationNandNapplicationNofNmolecularNgenotypingNonNnosocomialNpathogenamethicillinaresistantN
StaphylococcusNaureusNisolatesNinNαuangzhouNrepresentativeNofNSouthernNxhinabNMicrobialh
PathogenesisZN2017ZNedlZNgnlahdg

3.8 27

35 LongitudinalNsurveillanceNonNantibiogramNofNimportantNαramapositiveNpathogensNinNSouthernNxhinaZN
fddeNtoNfdeibNMicrobialhPathogenesisZN2017ZNedgZNmdamk 3.8 63

34
vNekayearNretrospectiveNsurveillanceNreportNonNtheNpathogenicNfeaturesNandNantimicrobialN
susceptibilityNofNPseudomonasNaeruginosaNisolatesNfromN–vβJUNinNαuangzhouNrepresentativeNofN
SouthernNxhinabNMicrobialhPathogenesisZN2017ZNeedZNglahe

3.8 34

33 εnvestigatingNtheNβOcONselectiveNpermeabilityNfromNaNviewNofNmultiascaleNstructureNofNstarchcSiON
nanocompositesbNCarbohydratehPolymersZN2017ZNelgZNehgaehn 10.3 12

32
vnalysisNonNpathogenicNandNvirulentNcharacteristicsNofNtheNxronobacterNsakazakiiNstrainNwvvamnhNbyN
wholeNgenomeNsequencingNandNitsNdemonstrationNinNbasicNbiologyNsciencebNMicrobialhPathogenesisZN
2017ZNednZNfmdafmk

3.8 35

31 xlinicalNfeaturesNandNantimicrobialNresistanceNprofilesNofNimportantNznterobacteriaceaeNpathogensN
inNαuangzhouNrepresentativeNofNSouthernNxhinaZNfddeafdeibNMicrobialhPathogenesisZN2017ZNedlZNfdkafee 3.8 48

30 –irstNstudyNonNtheNformationNandNresuscitationNofNviableNbutNnonculturableNstateNandNbeerNspoilageN
capabilityNofNLactobacillusNlindneribNMicrobialhPathogenesisZN2017ZNedlZNfenaffh 3.8 44

29 –ormationNandNdevelopmentNofNStaphylococcusNbiofilmoNWithNfocusNonNfoodNsafetybNJournalhofhFoodh
SafetyZN2017ZNglZNeefgim 2 60

28 zffectNofNpolymyxinNresistanceNVpmrWNonNbiofilmNformationNofNxronobacterNsakazakiibNMicrobialh
PathogenesisZN2017ZNedkZNekaen 3.8 45

27
zffectNofNglycationNderivedNfromN˛–adicarbonylNcompoundsNonNtheNinNvitroNdigestibilityNofN˛†acaseinN
andN˛†alactoglobulinoNvNmodelNstudyNwithNglyoxalZNmethylglyoxalNandNbutanedionebNFoodhResearchh
InternationalZN2017ZNedfZNgegagff

7 38

26 zffectNofNSelectedNMercaptoN–lavorNxompoundsNonNvcrylamideNzliminationNinNaNModelNSystembN
MoleculesZN2017ZNffZN 4.8 2

25 zffectNofNultrasoundNtreatmentNconditionsNonNSaccharomycesNcerevisiaeNbyNresponseNsurfaceN
methodologybNMicrobialhPathogenesisZN2017ZNeeeZNhnlaidf 3.8 24

24 zffectNofNaminoglycosidesNonNtheNpathogenicNcharacteristicsNofNmicrobiologybNMicrobialhPathogenesis
ZN2017ZNeegZNgilagkh 3.8 20

23 StudyNonNspoilageNcapabilityNandNVwNxNstateNformationNandNrecoveryNofNLactobacillusNplantarumbN
MicrobialhPathogenesisZN2017ZNeedZNfilafke 3.8 36

22 TheNviableNbutNnonculturableNstateNinductionNandNgenomicNanalysesNofNLactobacillusNcaseiN
wMaLxehkelZNaNbeeraspoilageNbacteriumbNMicrobiologyOpenZN2017ZNkZNeddidk 3.4 27
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21 VirulentNandNpathogenicNfeaturesNonNtheNxronobacterNsakazakiiNpolymyxinNresistantNpmrNmutantN
strainNsagbNMicrobialhPathogenesisZN2017ZNeedZNginagkh 3.8 29

20
yigestibilityNofNαlyoxalaαlycatedN˛†axaseinNandN˛†aLactoglobulinNandNyistributionNofNPeptideawoundN
vdvancedNαlycationNzndNProductsNinNαastrointestinalNyigestsbNJournalhofhAgriculturalhandhFoodh
ChemistryZN2017ZNkiZNillmailmm

5.7 41

19 ViableNbutNnonaculturableNstateNandNtoxinNgeneNexpressionNofNenterohemorrhagicNzscherichiaNcoliN
OeilNunderNcryopreservationbNResearchhinhMicrobiologyZN2017ZNekmZNemmaeng 4 81

18 PreparationZNxharacterizationZNandNvntioxidantNvctivityNzvaluationNofNLiposomesNxontainingN
WateraSolubleNβydroxytyrosolNfromNOlivebNMoleculesZN2017ZNffZN 4.8 18

17 UnderstandingNphysicochemicalNpropertiesNchangesNfromNmultiascaleNstructuresNofNstarchcxNTN
nanocompositeNfilmsbNInternationalhJournalhofhBiologicalhMacromoleculesZN2017ZNedhZNeggdaeggl 7.9 17

16 xompleteNgenomeNsequenceNandNbioinformaticsNanalysesNofNwacillusNthuringiensisNstrainN
wMawTeihfkbNMicrobialhPathogenesisZN2017ZNedmZNiiakd 3.8 17

15 εmprovementNofNphysicalNpropertiesNofNpalmNstearinNandNsoybeanNoilNblendsNbyNenzymaticN
interesterificationNandNtheirNapplicationNinNfastNfrozenNfoodbNRSChAdvancesZN2017ZNlZNghhgiaghhhe 3.7 13

14 xhromogenicNmediaNforNMRSvNdiagnosticsbNMolecularhBiologyhReportsZN2016ZNhgZNefdiaefef 2.8 44

13 KineticNStudyNonNPeptideawoundNPyrralineN–ormationNandNzliminationNinNtheNMaillardNReactionNUsingN
SingleaNandNMultipleaResponseNModelsbNJournalhofhFoodhScienceZN2016ZNmeZNxfhdiaxfhfh 3.4 8

12 StaphylococcalNchromosomalNcassettesNmecNVSxxmecWoNvNmobileNgeneticNelementNinN
methicillinaresistantNStaphylococcusNaureusbNMicrobialhPathogenesisZN2016ZNedeZNikakl 3.8 145

11 TranscriptomicNanalysisNonNtheNformationNofNtheNviableNputativeNnonaculturableNstateNofN
beeraspoilageNLactobacillusNacetotoleransbNScientifichReportsZN2016ZNkZNgklig 4.9 54

10 xrystalNVioletNandNXTTNvssaysNonNStaphylococcusNaureusNwiofilmNQuantificationbNCurrenth
MicrobiologyZN2016ZNlgZNhlhamf 2.4 112

9 yeterminationNofN–reea–ormNandNPeptideNwoundNPyrralineNinNtheNxommercialNyrinksNznrichedNwithN
yifferentNProteinNβydrolysatesbNInternationalhJournalhofhMolecularhSciencesZN2016ZNelZN 6.3 9

8 –ormationNofNPeptideNwoundNPyrralineNinNtheNMaillardNModelNSystemsNwithNyifferentNLysaxontainingN
yipeptidesNandNTripeptidesbNMoleculesZN2016ZNfeZNhkg 4.8 10

7 zxtractionNoptimizationZNpreliminaryNcharacterizationNandNimmunologicalNactivitiesNinNvitroNofN
polysaccharidesNfromNzlaeagnusNangustifoliaNLbNpulpbNCarbohydratehPolymersZN2016ZNeieZNghmagil 10.3 25

6 yraftNgenomeNsequenceNandNannotationNofNLactobacillusNacetotoleransNwMaLvehiflZNaN
beeraspoilageNbacteriabNFEMShMicrobiologyhLettersZN2016ZNgkgZN 2.9 39

5 zffectNofNfilmNmultiascaleNstructureNonNtheNwaterNvaporNpermeabilityNinNhydroxypropylNstarchN
VβPSWcNaaMMTNnanocompositesbNCarbohydratehPolymersZN2016ZNeihZNemkang 10.3 38

4 εNVzSTεαvTεONNO–NTβzNRzLvTεONSβεPNO–NMvLTNPROTzεNNvNyNwzzRNβvZzNwYNPROTzOMzN
vNvLYSεSbNJournalhofhFoodhProcessinghandhPreservationZN2012ZNgkZNeknaeli 2.1 13
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3 εNVzSTεαvTεONNO–NβORyzεNSNyURεNαNwRzWεNαNvNyNTβzεRNεN–LUzNxzNONNwzzRNβvZzNwYN
PROTzOMzNvNvLYSεSbNJournalhofhFoodhBiochemistryZN2011ZNgiZNeiffaeifl 3.3 11

2 LowaTemperatureNxhemicalNαlycerolysisoNvnNzvaluationNofNSubstratesNMiscibilityNonNReactionNRatebN
JAOCSwhJournalhofhthehAmericanhOilhChemistsrhSocietyZN2011ZNmmZNedllaedln 1.8 3

1 ProteomicsNStudyNofNSilicaNzluentNProteinsNinNweerbNJournalhofhthehAmericanhSocietyhofhBrewingh
ChemistsZN2009ZNklZNemgaemm 1.9 14
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