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5 Investigation on fish surimi gel as promising food material for 3D printing. Journal of Food
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Food Research International, 2018, 111, 534-543. 2.9 156
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17 Food waste as a carbon source in carbon quantum dots technology and their applications in food
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18 Prediction of color and moisture content for vegetable soybean during drying using hyperspectral
imaging technology. Journal of Food Engineering, 2014, 128, 24-30. 2.7 153
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19 The Inactivation of Enzymes by Ultrasoundâ€”A Review of Potential Mechanisms. Food Reviews
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review. Ultrasonics Sonochemistry, 2015, 27, 576-585. 3.8 144
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polylysine, and nisin on the quality and shelf life of ready-to-eat Yao meat products. Food Control,
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32 Use of Ultrasound Pretreatment in Drying of Fruits: Drying Rates, Quality Attributes, and Shelf Life
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33 Materials Properties of Printable Edible Inks and Printing Parameters Optimization during 3D Printing:
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Effect of Power Ultrasound and Pulsed Vacuum Treatments on the Dehydration Kinetics, Distribution,
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83 Studies on Decreasing Energy Consumption for a Freeze-Drying Process of Apple Slices. Drying
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87 4D printing of products based on soy protein isolate via microwave heating for flavor development.
Food Research International, 2020, 137, 109605. 2.9 94
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Stems. Drying Technology, 2020, 38, 2015-2026. 1.7 45

205 Artificial intelligence assisted technologies for controlling the drying of fruits and vegetables using
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Microwave-Assisted Spouted Bed Drying of Purple Flesh Sweet Potato. Drying Technology, 2015, 33,
66-71.

1.7 43

216 Ultrasound-assisted osmotic process on quality of microwave vacuum drying sweet potato. Drying
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and quality characteristics of potato/banana reâ€•structured chips. International Journal of Food
Science and Technology, 2011, 46, 570-576.

1.3 37

245
Effects of ultrasound and chemical treatments on white mushroom (Agaricus bisporus) prior to
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248 3D Printing of Steak-like Foods Based on Textured Soybean Protein. Foods, 2021, 10, 2011. 1.9 37
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337 Novel alternative use of near-infrared spectroscopy to indirectly forecast 3D printability of purple
sweet potato pastes. Journal of Food Engineering, 2021, 296, 110464. 2.7 24

338 Monitoring of free fatty acid content in mixed frying oils by means of LF-NMR and NIR combined with
BP-ANN. Food Control, 2022, 133, 108599. 2.8 24

339 3D printed white radish/potato gel with microcapsules: Color/flavor change induced by
microwave-infrared heating. Food Research International, 2022, 158, 111496. 2.9 24

340 Effects of modified atmosphere packaging with a silicon gum film as a window for gas exchange on
Agrocybe chaxingu storage. Postharvest Biology and Technology, 2007, 43, 343-350. 2.9 23

341 Convective Drying Kinetics and Physical Properties of Silver Carp (<i>Hypophthalmichthys) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 102 Td (molitrix</i>) Fillets. Journal of Aquatic Food Product Technology, 2011, 20, 361-378.0.6 23

342 Changes in Quality Attributes of Strawberry Purees Processed by Power Ultrasound or Thermal
Treatments. Food Science and Technology Research, 2014, 20, 1033-1041. 0.3 23
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343 Synergistic effects of ultrasound and microwave on the pumpkin slices qualities during
ultrasoundâ€•assisted microwave vacuum frying. Journal of Food Process Engineering, 2018, 41, e12835. 1.5 23

344
Osmotic-ultrasound dehydration pretreatment improves moisture adsorption isotherms and water
state of microwave-assisted vacuum fried purple-fleshed sweet potato slices. Food and Bioproducts
Processing, 2019, 115, 154-164.

1.8 23

345 Effect of ZnO nanoparticles combined radio frequency pasteurization on the protein structure and
water state of chicken thigh meat. LWT - Food Science and Technology, 2020, 134, 110168. 2.5 23

346
Nano-emulsion prepared by high pressure homogenization method as a good carrier for Sichuan
pepper essential oil: Preparation, stability, and bioactivity. LWT - Food Science and Technology, 2022,
154, 112779.

2.5 23

347 Effects of Preparation and Drying Methods on the Antioxidant Activity of Enzymatically Hydrolyzed
Porcine Placenta Hydrolysates. Drying Technology, 2013, 31, 1600-1610. 1.7 22

348 Effect of Ultrasonically Induced Nucleation on the Drying Kinetics and Physical Properties of
Freeze-Dried Strawberry. Drying Technology, 2014, 32, 1857-1864. 1.7 22

349 Purple-Fleshed Sweet Potato Cubes Drying in a Microwave-Assisted Spouted Bed Dryer. Drying
Technology, 2014, 32, 1865-1871. 1.7 22

350 Modeling the dehydration and analysis of dielectric properties of ultrasound and microwave
combined vacuum frying apple slices. Drying Technology, 2019, 37, 409-423. 1.7 22

351 A hybrid vacuum frying process assisted by ultrasound and microwave to enhance the kinetics of
moisture loss and quality of fried edamame. Food and Bioproducts Processing, 2019, 118, 326-335. 1.8 22

352 Comparison of quality aspects and energy consumption of restructured taro and potato chips under
three drying methods. Journal of Food Process Engineering, 2019, 42, e13249. 1.5 22

353 A novel low-frequency microwave assisted pulse-spouted bed freeze-drying of Chinese yam. Food and
Bioproducts Processing, 2019, 118, 217-226. 1.8 22

354 Improving the threeâ€•dimensional printability of taro paste by the addition of additives. Journal of Food
Process Engineering, 2020, 43, e13090. 1.5 22

355 Effect of combined infrared freeze drying and microwave vacuum drying on quality of kale yoghurt
melts. Drying Technology, 2020, 38, 621-633. 1.7 22

356 Effects of Îµ-Polylysine/Chitosan Composite Coating and Pressurized Argon in Combination with MAP on
Quality and Microorganisms of Fresh-Cut Potatoes. Food and Bioprocess Technology, 2020, 13, 145-158. 2.6 22

357
A novel strategy for improving drying efficiency and quality of cream mushroom soup based on
microwave pre-gelatinization and infrared freeze-drying. Innovative Food Science and Emerging
Technologies, 2020, 66, 102516.

2.7 22

358 Texture properties of microwave post-processed 3D printed potato snack with different ingredients
and infill structure. Future Foods, 2021, 3, 100017. 2.4 22

359 Combined effects of microporous packaging and nano-chitosan coating on quality and shelf-life of
fresh-cut eggplant. Food Bioscience, 2021, 43, 101302. 2.0 22

360
Effect of vacuum storage on the freshness of grass carp ( <i>Ctenopharyngodon idella</i> ) fillet
based on normal and electronic sensory measurement. Journal of Food Processing and Preservation,
2018, 42, e13418.
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361 Microorganisms control and quality improvement of stewed pork with carrots using ZnO
nanoparticels combined with radio frequency pasteurization. Food Bioscience, 2019, 32, 100487. 2.0 21

362 3D printability of brown rice gel modified by some food hydrocolloids. Journal of Food Processing
and Preservation, 2020, 44, e14502. 0.9 21

363 Effect of different thawing methods on the efficiency and quality attributes of frozen red radish.
Journal of the Science of Food and Agriculture, 2021, 101, 3237-3245. 1.7 21

364 Novel synergistic freezing methods and technologies for enhanced food product quality: A critical
review. Comprehensive Reviews in Food Science and Food Safety, 2022, 21, 1979-2001. 5.9 21

365 Effect of nanocompositeâ€•based packaging on preservation quality of green tea. International Journal
of Food Science and Technology, 2012, 47, 572-578. 1.3 20

366 Effect of homogenization and ultrasonication on the physical properties of insoluble wheat bran
fibres. International Agrophysics, 2015, 29, 423-432. 0.7 20

367 Recent developments in smart freezing technology applied to fresh foods. Critical Reviews in Food
Science and Nutrition, 2017, 57, 2835-2843. 5.4 20

368
Influence of Novel Infrared Freeze Drying of Rose Flavored Yogurt Melts on Their Physicochemical
Properties, Bioactive Compounds and Energy Consumption. Food and Bioprocess Technology, 2019, 12,
2062-2073.

2.6 20

369 Efficient Plant Foods Processing Based on Infrared Heating. Food Reviews International, 2019, 35,
640-663. 4.3 20

370 Reduction of oil uptake with osmotic dehydration and coating pre-treatment in microwave-assisted
vacuum fried potato chips. Food Bioscience, 2021, 39, 100825. 2.0 20

371 Investigation of 4D printing of lotus root-compound pigment gel: Effect of pH on rapid colour
change. Food Research International, 2021, 148, 110630. 2.9 20

372 Water loss and partitioning of the oil fraction of mushroom chips using ultrasound-assisted vacuum
frying. Food Bioscience, 2020, 38, 100753. 2.0 20

373
Comparative study of conventional and novel combined modes of microwave- and infrared-assisted
thawing on quality of frozen green pepper, carrot and cantaloupe. LWT - Food Science and
Technology, 2022, 154, 112842.

2.5 20

374 4D printing induced by microwave and ultrasound for mushroom mixtures: Efficient conversion of
ergosterol into vitamin D2. Food Chemistry, 2022, 387, 132840. 4.2 20

375
Effects of high pressure argon and xenon mixed treatment on wound healing and resistance against
the growth of Escherichia coli or Saccharomyces cerevisiae in fresh-cut apples and pineapples. Food
Control, 2013, 30, 265-271.

2.8 19

376
Effect of cassava starch gel, fish gel and mixed gels and thermal treatment on structure development
and various quality parameters in microwave vacuum-dried gel slices. Food Hydrocolloids, 2013, 33,
26-37.

5.6 19

377 Combined sterilizing effects of nano-ZnO and ultraviolet on convenient vegetable dishes. LWT - Food
Science and Technology, 2015, 61, 638-643. 2.5 19

378 Physicochemical and nutraceutical properties of barley grass powder microencapsulated by spray
drying. Drying Technology, 2017, 35, 1358-1367. 1.7 19
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379 Smart storage technologies applied to fresh foods: A review. Critical Reviews in Food Science and
Nutrition, 2018, 58, 2689-2699. 5.4 19

380 An Introduction to the Principles of 3D Food Printing. , 2019, , 1-18. 19

381 Effects of microwave assisted pulse fluidized bed freeze-drying (MPFFD) on quality attributes of
Cordyceps militaris. Food Bioscience, 2019, 28, 7-14. 2.0 19

382 Effect of blanching on volatile compounds and structural aspects of <i>Cordyceps militaris</i> dried
by microwave-assisted pulse-spouted bed freeze-drying (MPSFD). Drying Technology, 2019, 37, 13-25. 1.7 19

383 Microbial and quality improvement of boiled gansi dish using carbon dots combined with radio
frequency treatment. International Journal of Food Microbiology, 2020, 334, 108835. 2.1 19

384
Suitability of lowâ€•field nuclear magnetic resonance (LFâ€•NMR) combining with back propagation
artificial neural network (BPâ€•ANN) to predict printability of polysaccharide hydrogels 3D printing.
International Journal of Food Science and Technology, 2021, 56, 2264-2272.

1.3 19

385 Inhibition of the fishy odor from boiled crab meatballs during storage via novel combination of radio
frequency and carbon dots. Food Control, 2022, 136, 108843. 2.8 19

386 Garlic essential oil microcapsules prepared using gallic acid grafted chitosan: Effect on nitrite
control of prepared vegetable dishes during storage. Food Chemistry, 2022, 388, 132945. 4.2 19

387 Effect of oxygen concentration on the shelf-life of fresh pork packed in a modified atmosphere.
Packaging Technology and Science, 2005, 18, 217-222. 1.3 18

388 Extension of mushroom shelf-life by ultrasound treatment combined with high pressure argon.
International Agrophysics, 2014, 28, 39-47. 0.7 18

389 Rheological, Textural and Flavour Properties of Yellow Mustard Sauce as Affected by Modified
Starch, Xanthan and Guar Gum. Food and Bioprocess Technology, 2016, 9, 849-858. 2.6 18

390 Quality of restructured cookies made from old stalks of<i>Asparagus officinalis</i>using various
drying methods. Drying Technology, 2016, 34, 1936-1947. 1.7 18

391 Measurement of water mobility and distribution in vacuum microwave-dried barley grass using
Low-Field-NMR. Drying Technology, 2018, 36, 1892-1899. 1.7 18

392
Microorganism control and product quality improvement of Twice-cooked pork dish using ZnO
nanoparticles combined radio frequency pasteurization. LWT - Food Science and Technology, 2018, 95,
65-71.

2.5 18

393 Ultrasonically enhanced low-temperature microwave-assisted vacuum frying of edamame: Effects on
dehydration kinetics and improved quality attributes. Drying Technology, 2019, 37, 2087-2104. 1.7 18

394 Effects of different combined drying methods on drying uniformity and quality of dried taro slices.
Drying Technology, 2019, 37, 322-330. 1.7 18

395 Physicochemical and nutritional properties of wasabi (<i>Eutrema yunnanense</i>)dried by four
different drying methods. Drying Technology, 2019, 37, 363-372. 1.7 18

396
Effects of low-frequency ultrasonic pre-treatment in water/oil medium simulated system on the
improved processing efficiency and quality of microwave-assisted vacuum fried potato chips.
Ultrasonics Sonochemistry, 2020, 63, 104958.

3.8 18
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397 Development of flavor during drying and applications of edible mushrooms: A review. Drying
Technology, 2021, 39, 1685-1703. 1.7 18

398 Effects of chitosan coating on freeze-drying of blueberry enhanced by ultrasound pre-treatment in
sodium bicarbonate medium. International Journal of Biological Macromolecules, 2021, 181, 631-643. 3.6 18

399 Performance Evaluation of Vacuum Microwave Drying of Edamame in Deep-Bed Drying. Drying
Technology, 2007, 25, 731-736. 1.7 17

400 A novel dielectric drying method of sea cucumber. International Journal of Food Science and
Technology, 2010, 45, 2538-2545. 1.3 17

401 Prediction of moisture content uniformity using hyperspectral imaging technology during the drying
of maize kernel. International Agrophysics, 2015, 29, 39-46. 0.7 17

402 Influences of four pretreatments on anthocyanins content, color and flavor characteristics of
hot-air dried rose flower. Drying Technology, 2020, 38, 1988-1995. 1.7 17

403 A comparative study on hygroscopic and physiochemical properties of chicken powders obtained by
different drying methods. Drying Technology, 2020, 38, 1929-1942. 1.7 17

404 Influence of ultrasound and microwave-assisted vacuum frying on quality parameters of fried
product and the stability of frying oil. Drying Technology, 2021, 39, 655-668. 1.7 17

405
Development of cellulose nanofibrils reinforced polyvinyl alcohol films incorporated with alizarin
for intelligent food packaging. International Journal of Food Science and Technology, 2021, 56,
4248-4257.

1.3 17

406 Advanced Detection Techniques Using Artificial Intelligence in Processing of Berries. Food
Engineering Reviews, 2022, 14, 176-199. 3.1 17

407 Effects of temperature, pH, and sunlight exposure on the color stability of strawberry juice during
processing and storage. LWT - Food Science and Technology, 2015, 60, 1174-1178. 2.5 16

408 Recent advances in pressure modification-based preservation technologies applied to fresh fruits and
vegetables. Food Reviews International, 2017, 33, 538-559. 4.3 16

409 Vacuum radio frequency drying: a novel method to improve the main qualities of chicken powders.
Journal of Food Science and Technology, 2019, 56, 4482-4491. 1.4 16

410
Radiofrequency heating for powder pasteurization of barley grass: antioxidant substances, sensory
quality, microbial load and energy consumption. Journal of the Science of Food and Agriculture, 2019,
99, 4460-4467.

1.7 16

411 Shelf life extension of aquatic products by applying nanotechnology: a review. Critical Reviews in
Food Science and Nutrition, 2022, 62, 1521-1535. 5.4 16

412 Establishment of a hybrid drying strategy for instant cream mushroom soup based on starch
retrogradation behavior. International Journal of Biological Macromolecules, 2020, 147, 463-472. 3.6 16

413 Influence of drying methods on the drying kinetics, bioactive compounds and flavor of solid-state
fermented okara. Drying Technology, 2021, 39, 644-654. 1.7 16

414
Combined radio frequency and hot water pasteurization of Nostoc sphaeroides: Effect on
temperature uniformity, nutrients content, and phycocyanin stability. LWT - Food Science and
Technology, 2021, 141, 110880.
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415 Effects of different thawing methods on quality of unfrozen meats. International Journal of
Refrigeration, 2022, 134, 168-175. 1.8 16

416 Reducing freeze-thaw drip loss of mixed vegetable gel by 3D printing porosity. Innovative Food Science
and Emerging Technologies, 2022, 75, 102893. 2.7 16

417 Novel drying techniques for controlling microbial contamination in fresh food: A review. Drying
Technology, 2023, 41, 172-189. 1.7 16

418 Effect of packaging film on the quality of â€˜Chaoyangâ€™ honey peach fruit in modified atmosphere
packages. Packaging Technology and Science, 2007, 20, 71-76. 1.3 15

419 Prediction of storage quality of freshâ€•cut green peppers using artificial neural network. International
Journal of Food Science and Technology, 2012, 47, 1586-1592. 1.3 15

420 Effect of Salt and Sucrose Content on the Dielectric Properties of Salted Duck Egg White Protein
Relevant to Radio Frequency Drying. Drying Technology, 2014, 32, 1777-1784. 1.7 15

421 Effect of physicochemical properties on freezing suitability of Lotus (Nelumbo nucifera) root.
International Journal of Refrigeration, 2015, 50, 1-9. 1.8 15

422 Effects of deodorization on the physicochemical index and volatile compounds of purple sweet
potato anthocyanins (PSPAs). LWT - Food Science and Technology, 2016, 68, 265-272. 2.5 15

423
Evaluation of the impact of food matrix change on the <i>in vitro</i> bioaccessibility of carotenoids
in pumpkin (<i>Cucurbita moschata</i>) slices during two drying processes. Food and Function, 2017,
8, 4693-4702.

2.1 15

424 Effect of nano-scale powder processing on physicochemical and nutritional properties of barley
grass. Powder Technology, 2018, 336, 161-167. 2.1 15

425 3D Food Printing Technologies and Factors Affecting Printing Precision. , 2019, , 19-40. 15

426
Influence of low-temperature ball milling time on physicochemical properties, flavor, bioactive
compounds contents and antioxidant activity of horseradish powder. Advanced Powder Technology,
2020, 31, 914-921.

2.0 15

427 Improving storage quality of refrigerated steamed buns by mung bean starch composite coating
enriched with nanoâ€•emulsified essential oils. Journal of Food Process Engineering, 2020, 43, e13475. 1.5 15

428 Effect of ultrasonic pretreatment on the properties of freeze-dried carrot slices by traditional and
infrared freeze-drying technologies. Drying Technology, 2021, 39, 1176-1183. 1.7 15

429 Combination strategy of CO2 pressurization and ultrasound: To improve the freezing quality of
fresh-cut honeydew melon. Food Chemistry, 2022, 383, 132327. 4.2 15

430 Internal structure design for improved shape fidelity and crispness of 3D printed pumpkin-based
snacks after freeze-drying. Food Research International, 2022, 157, 111220. 2.9 15

431 A Study on the Preservation of Vegetable Juices Using Quasi-Nanoscale Silver Particles. International
Journal of Food Engineering, 2005, 1, . 0.7 14

432 Vacuum Frying of Desalted Grass Carp (<i>Ctenopharyngodon idellus</i>) Fillets. Drying Technology,
2014, 32, 820-828. 1.7 14
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433 Drying of Burdock Root Cubes Using a Microwave-Assisted Pulsed Spouted Bed Dryer and Quality
Evaluation of the Dried Cubes. Drying Technology, 2014, 32, 1785-1790. 1.7 14

434 Optimization of Potato Cube Drying in a Microwave-Assisted Pulsed Spouted Bed. Drying Technology,
2014, 32, 960-968. 1.7 14

435 Comparison of Three Different Frequency Drying Methods for Barley Chewable Tablets. Drying
Technology, 2014, 32, 190-196. 1.7 14

436 Vacuum frying of peas: effect of coating and pre-drying. Journal of Food Science and Technology, 2015,
52, 3105-3110. 1.4 14

437 Enhancing drying efficiency and product quality using advanced pretreatments and analytical
toolsâ€”An overview. Drying Technology, 2018, 36, 1824-1838. 1.7 14

438
The synergistic effect of ultrasound and microwave on the physical, chemical, textural, and
microstructural properties of vacuum fried Chinese yam ( <i>Dioscorea polystachya</i> ). Journal of
Food Processing and Preservation, 2019, 43, e14073.

0.9 14

439 Effect of lowâ€•temperature vacuum frying assisted by microwave on the property of fish fillets () Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 502 Td (Aristichthys nobilis ). Journal of Food Process Engineering, 2019, 42, e13050.1.5 14

440 Optimization of explosion puffing drying for high-value yellow-fleshed peach crisps using response
surface methodology. Drying Technology, 2019, 37, 929-940. 1.7 14

441
Dehydration modeling of <i>Cordyceps militaris</i> in mid-infrared-assisted convection drying system:
Using low-field nuclear magnetic resonance with the aid of ELM and PLSR. Drying Technology, 2019, 37,
2072-2086.

1.7 14

442 Fresh-cut orange preservation based on nano-zinc oxide combined with pressurized argon treatment.
LWT - Food Science and Technology, 2021, 135, 110036. 2.5 14

443 Effect of drying method on post-processing stability and quality of 3D printed rose-yam paste. Drying
Technology, 2021, 39, 1196-1204. 1.7 14

444
Comparative Evaluation of the Properties of Deep-Frozen Blueberries Dried by Vacuum Infrared Freeze
Drying with the Use of CO2 Laser Perforation, Ultrasound, and Freezingâ€“Thawing as Pretreatments.
Food and Bioprocess Technology, 2021, 14, 1805-1816.

2.6 14

445 Combination of epigallocatechin gallate with l-cysteine in inhibiting Maillard browning of
concentrated orange juice during storage. LWT - Food Science and Technology, 2022, 154, 112604. 2.5 14

446 Quality changes of rainbow trout stored under different packaging conditions and mathematical
modeling for predicting the shelf life. Food Packaging and Shelf Life, 2022, 32, 100824. 3.3 14

447 Effects of low temperature soaking on color and texture of green eggplants. Journal of Food
Engineering, 2006, 74, 54-59. 2.7 13

448 Effects of Predrying and Vacuum Impregnation with Nano-Calcium Carbonate Solution on
Strawberries, Carrots, Corn, and Blueberries. Drying Technology, 2009, 28, 36-41. 1.7 13

449 Creation of an ethanol-tolerant Saccharomyces cerevisiae strain by 266Â nm laser radiation and
repetitive cultivation. Journal of Bioscience and Bioengineering, 2014, 118, 508-513. 1.1 13

450 Numerical study on spout elevation of a gas-particle spout fluidized bed in microwave-vacuum dryer.
Journal of Food Engineering, 2014, 143, 8-16. 2.7 13
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451 Changes of microwave structure/dielectric properties during microwave freezeâ€•drying process banana
chips. International Journal of Food Science and Technology, 2014, 49, 1142-1148. 1.3 13

452 Numerical Investigation on Effect of Food Particle Mass on Spout Elevation of a Gasâ€“Particle Spout
Fluidized Bed in a Microwaveâ€“Vacuum Dryer. Drying Technology, 2015, 33, 591-604. 1.7 13

453 Optimization of microwave-assisted extraction of flavonoids from young barley leaves. International
Agrophysics, 2017, 31, 45-52. 0.7 13

454 Effect of ultrasound dielectric pretreatment on the oxidation resistance of vacuumâ€•fried apple chips.
Journal of the Science of Food and Agriculture, 2018, 98, 4436-4444. 1.7 13

455 Effects of radio frequency and high pressure steam sterilisation on the colour and flavour of
prepared <i>Nostoc sphaeroides</i>. Journal of the Science of Food and Agriculture, 2018, 98, 1719-1724. 1.7 13

456 Effects of gluten and moisture content on water mobility during the drying process for Chinese
dried noodles. Drying Technology, 2019, 37, 759-769. 1.7 13

457
Establishment of Lower Hygroscopicity and Adhesion Strategy for Infrared-Freeze-Dried Blueberries
Based on Pretreatments Using CO2 Laser in Combination with Ultrasound. Food and Bioprocess
Technology, 2020, 13, 2043-2053.

2.6 13

458 Pickled and dried mustard foreign matter detection using multispectral imaging system based on
single shot method. Journal of Food Engineering, 2020, 285, 110106. 2.7 13

459 Novel Technologies for Flavor Formation in the Processing of Meat Products: A Review. Food Reviews
International, 2023, 39, 802-826. 4.3 13

460 New technology to overcome defects in production of fermented plant products- a review. Trends in
Food Science and Technology, 2021, 116, 829-841. 7.8 13

461 Instant quinoa prepared by different cooking methods and infrared-assisted freeze drying: Effects of
variables on the physicochemical properties. Food Chemistry, 2022, 370, 131091. 4.2 13

462 Recent Progress in Modeling 3D/4D Printing of Foods. Food Engineering Reviews, 2022, 14, 120-133. 3.1 13

463 Effect of beef tallow, phospholipid and microwave combined ultrasonic pretreatment on Maillard
reaction of bovine bone enzymatic hydrolysate. Food Chemistry, 2022, 377, 131902. 4.2 13

464 Application of infrared and microwave heating prior to freezing of pork: Effect on frozen meat
quality. Meat Science, 2022, 189, 108811. 2.7 13

465
A Novel Synergistic Freezing Assisted by Infrared Pre-dehydration Combined with Magnetic Field:
Effect on Freezing Efficiency and Thawed Product Qualities of Beef. Food and Bioprocess Technology,
2022, 15, 1392-1405.

2.6 13

466 Effects of temperature on Agrocybe chaxingu quality stored in modified atmosphere packages with
silicon gum film windows. LWT - Food Science and Technology, 2008, 41, 965-973. 2.5 12

467 Kinetics of argy wormwood (Artemisia argyi) leaf peroxidase and chlorophyll content changes due to
thermal and thermosonication treatment. Journal of Food Science and Technology, 2015, 52, 249-257. 1.4 12

468 Effect of starch osmo-coating on carotenoids, colour and microstructure of dehydrated pumpkin
slices. Journal of Food Science and Technology, 2018, 55, 3249-3256. 1.4 12
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469 Size reduction of raw material powder: The key factor to affect the properties of wasabi (Eutrema) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 742 Td (yunnanense) paste. Advanced Powder Technology, 2019, 30, 1544-1550.2.0 12

470 Dielectric properties of carrots affected by ultrasound treatment in water and oil medium simulated
systems. Ultrasonics Sonochemistry, 2019, 56, 150-159. 3.8 12

471 Effects of various thermal processing methods on the shelfâ€•life and product quality of
vacuumâ€•packaged braised beef. Journal of Food Process Engineering, 2019, 42, e13035. 1.5 12

472 Effect of microwave freeze-drying on microbial inactivation, antioxidant substance and flavor quality
of Ashitaba leaves (<i>Angelica keiskei</i> Koidzumi). Drying Technology, 2019, 37, 793-800. 1.7 12

473
High-voltage electrostatic field-assisted modified atmosphere packaging for long-term storage of
pakchoi and avoidance of off-flavors. Innovative Food Science and Emerging Technologies, 2022, 79,
103032.

2.7 12

474 Optimization of ultrasound-assisted-extraction of porcine placenta water-soluble proteins and
evaluation of the antioxidant activity. Journal of Food Science and Technology, 2015, 52, 4042-4053. 1.4 11

475 Effect of processing parameters on the pulsed-spouted microwave vacuum drying of puffed salted
duck egg white/starch products. Drying Technology, 2016, 34, 206-214. 1.7 11

476 Changes in color and carotenoids of sweet corn juice during highâ€•temperature heating. Cereal
Chemistry, 2018, 95, 486-494. 1.1 11

477 Effects of reheating methods on the product quality of Hongsu chicken dish. Journal of Food
Processing and Preservation, 2018, 42, e13823. 0.9 11

478 Effect of radioâ€•frequency heating on microbial load, flavor, color, and texture profiles of Cordyceps
militaris. Journal of the Science of Food and Agriculture, 2019, 99, 136-142. 1.7 11

479 New understandings of how dielectric properties of fruits and vegetables are affected by
heat-induced dehydration: A review. Drying Technology, 2019, 37, 1780-1792. 1.7 11

480 Evaluation of quality properties and water mobility in vacuum microwave-dried carrot slices using
pulse-spouted bed with hot air. Drying Technology, 2019, 37, 1087-1096. 1.7 11

481 Rapid detection of moisture content and shrinkage ratio of dried carrot slices by using a
multispectral imaging system. Infrared Physics and Technology, 2020, 108, 103361. 1.3 11

482 Non-thermal Technology and Heating Technology for Fresh Food Cooking in the Central Kitchen
Processing: A Review. Food Reviews International, 2022, 38, 608-627. 4.3 11

483 Technological innovations or advancement in detecting frozen and thawed meat quality: A review.
Critical Reviews in Food Science and Nutrition, 2023, 63, 1483-1499. 5.4 11

484 Novel nondestructive NMR method aided by artificial neural network for monitoring the flavor
changes of garlic by drying. Drying Technology, 2021, 39, 1184-1195. 1.7 11

485 Potential application of laser technology in food processing. Trends in Food Science and Technology,
2021, 118, 711-722. 7.8 11

486 Effect of addition of carbon dots to the frying oils on oxidative stabilities and quality changes of
fried meatballs during refrigerated storage. Meat Science, 2022, 185, 108715. 2.7 11
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487 Extraction of functional extracts from berries and their high quality processing: a comprehensive
review. Critical Reviews in Food Science and Nutrition, 2023, 63, 7108-7125. 5.4 11

488 Drying Kinetics and Quality Characteristics of Slightly Salted Grass Carp Fillets by Hot Air Drying and
Vacuum Microwave Drying. Journal of Aquatic Food Product Technology, 2013, 22, 595-604. 0.6 10

489 Recent Food Drying R&amp;D at Jiangnan University: An Overview. Drying Technology, 2014, 32, 1743-1750. 1.7 10

490 Analysis of drying properties and vacuum-impregnated qualities of edamame (<i>Glycine max</i> (L.)) Tj ET
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q
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BT /Overlock 10 Tf 50 622 Td (Merrill). Drying Technology, 2017, 35, 1075-1084.1.7 10

491 Drying based on temperatureâ€•detectionâ€•assisted control in microwaveâ€•assisted pulseâ€•spouted vacuum
drying. Journal of the Science of Food and Agriculture, 2017, 97, 2307-2315. 1.7 10

492 Effects of drying methods on quality of fermented plant extract powder. Drying Technology, 2018, 36,
1913-1919. 1.7 10

493
Comparative study on the effect of radio frequency and high-pressure pasteurization on the texture,
water distribution, and rheological properties of Nostoc sphaeroides. Journal of Applied Phycology,
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494 Progresses in processing technologies for special foods with ultra-long shelf life. Critical Reviews
in Food Science and Nutrition, 2022, 62, 2355-2374. 5.4 10

495
Effect of thermal and ultrasonic pretreatment on enzyme inactivation, color, phenolics and
flavonoids contents of infrared freeze-dried rose flower. Journal of Food Measurement and
Characterization, 2021, 15, 995-1004.

1.6 10

496 Quality evaluation of Kungpao Chicken as affected by radio frequency combined with ZnO
nanoparticles. LWT - Food Science and Technology, 2021, 135, 110203. 2.5 10

497
Effect of two-step fermentation with lactic acid bacteria and Saccharomyces cerevisiae on key
chemical properties, molecular structure and flavor characteristics of horseradish sauce. LWT -
Food Science and Technology, 2021, 147, 111637.

2.5 10

498 Application advantages of new non-thermal technology in juice browning control: A comprehensive
review. Food Reviews International, 2023, 39, 4102-4123. 4.3 10
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