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sreshVputIxiwifruitWIFoodfandfBioprocessfTechnologyUI2014UIdUIZ[cVZ][ 5.1 47

473 ’ptimizationIofI’smoticIqehydrationIofIxiwifruitWIDryingfTechnologyUI2006UI[aUIefVfa 2.6 47

472
vnvestigationIonI]qIprintingIabilityIofIsoybeanIproteinIisolateIgelsIandIcorrelationsIwithItheirI
rheologicalIandItexturalIpropertiesIviaIysV‘z–IspectroscopicIcharacteristicsWILWTftfFoodfSciencef
andfTechnologyUI2020UIZ[[UIZYfYZf

5.4 46

471  hermalIdegradationIkineticsIofIallVtransIandIcisVcarotenoidsIinIaIlightVinducedImodelIsystemWIFoodf
ChemistryUI2018UI[]fUI]cYV]ce 8.5 46

470  heIenergyIconsumptionIandIcolorIanalysisIofIfreezeXmicrowaveIfreezeIbananaIchipsWIFoodfandf
BioproductsfProcessingUI2013UIfZUIacaVad[ 4.9 46

469 vncorporationIofIprobioticsIQoifidobacteriumIanimalisIsubspWIyactisRIintoI]qIprintedImashedI
potatoesgIrffectsIofIvariablesIonItheIviabilityWIFoodfResearchfInternationalUI2020UIZ[eUIZYedfb 7 46

468 rffectsIofIdifferentIfreezingImethodsIonItheIqualityIandImicrostructureIofIlotusIQ‘elumboI
nuciferaRIrootWIInternationalfJournalfoffRefrigerationUI2015UIb[UIbfVcb 3.8 45

467 —uitabilityIofIysV‘z–ItoIanalysisIwaterIstateIandIpredictIdielectricIpropertiesIofIphineseIyamI
duringImicrowaveIvacuumIdryingWILWTftfFoodfSciencefandfTechnologyUI2019UIZYbUI[bdV[ca 5.4 45

466 qirectIcontactIultrasoundIassistedIfreezingIofImushroomIQngaricusIbisporusRgItrowthIandIsizeI
distributionIofIiceIcrystalsWIInternationalfJournalfoffRefrigerationUI2015UIbdUIacVb] 3.8 44

465 rffectIofIblanchingIonImicrowaveIfreezeIdryingIofIstemIlettuceIcubesIinIaIcircularIconduitIdryingI
chamberWIJournalfoffFoodfEngineeringUI2012UIZZ]UIZddVZeb 6 44

464 “olyphenolIoxidaseIfromIbayberryIQzyricaIrubraI—iebWIetIβuccWRIandIitsIroleIinIanthocyaninI
degradationWIFoodfChemistryUI2007UIZY]UI[ceV[d] 8.5 44

463 —pontaneousIpolorIphangeIofI]qI“rintedIuealthyIsoodI“roductIoverI imeIafterI“rintingIasIaI‘ovelI
npplicationIforIaqIsoodI“rintingWIFoodfandfBioprocessfTechnologyUI2019UIZ[UIZc[dVZcab 5.1 43
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462
’nlineImeasurementIofImoistureIcontentUImoistureIdistributionUIandIstateIofIwaterIinIcornIkernelsI
duringImicrowaveIvacuumIdryingIusingInovelIsmartI‘z–Xz–vIdetectionIsystemWIDryingfTechnologyUI
2018UI]cUIZbf[VZcY[

2.6 43

461 zicrowaveIsreezeVqryingIpharacteristicsIofIoananaIprispsWIDryingfTechnologyUI2010UI[eUIZ]ddVZ]ea 2.6 43

460 “hysicoVchemicalIchangesIduringIdifferentIstagesIofIzsqXsqIbananaIchipsWIJournalfoffFoodf
EngineeringUI2010UIZYZUIZaYVZab 6 43

459 rffectIofIlowItemperatureIonItheImicrowaveVassistedIvacuumIfryingIofIpotatoIchipsWIDryingf
TechnologyUI2016UI]aUI[[dV[]a 2.6 42

458 pharacteristicsIofIzicrowaveIqryingIofIoigheadIparpWIDryingfTechnologyUI2005UI[]UIc]dVca] 2.6 42

457
rffectIofIultrasonicIonIdeteriorationIofIoilIinImicrowaveIvacuumIfryingIandIpredictionIofIfryingIoilI
qualityIbasedIonIlowIfieldInuclearImagneticIresonanceIQysV‘z–RWIUltrasonicsfSonochemistryUI2019UI
bZUIddVef

8.9 42

456 ]qIprintingIofIfoodgIpretreatmentIandIpostVtreatmentIofImaterialsWICriticalfReviewsfinfFoodfSciencef
andfNutritionUI2020UIcYUI[]dfV[]f[ 11.5 42

455 nI woV—tageI°acuumIsreezeIandIponvectiveInirIqryingIzethodIforI—trawberriesWIDryingfTechnology
UI2006UI[aUIZYZfVZY[] 2.6 41

454 pombinedIysV‘z–IandInrtificialIvntelligenceIforIpontinuousI–ealV imeIzonitoringIofIparrotIinI
zicrowaveI°acuumIqryingWIFoodfandfBioprocessfTechnologyUI2019UIZ[UIbbZVbc[ 5.1 41

453 rffectIofIthreeIdryingImethodsIonItheIdryingIcharacteristicsIandIqualityIofIokraWIDryingfTechnologyUI
2016UI]aUIfYYVfZZ 2.6 40

452 ‘rsnVinducedI–’—IimpairedIinsulinIsignallingIthroughItheIw‘xIandIp]ezn“xIpathwaysIinI
nonValcoholicIsteatohepatitisWIJournalfoffCellularfandfMolecularfMedicineUI2018UI[[UI]aYeV]a[[ 5.6 40

451 —tudyIonI]qIprintingIofIorangeIconcentrateIandImaterialIcharacteristicsWIJournalfoffFoodfProcessf
EngineeringUI2018UIaZUIeZ[cef 2.4 40

450 UltrasonicImicrowaveVassistedIvacuumIfryingItechniqueIasIaInovelIfryingImethodIforIpotatoIchipsI
atIlowIfryingItemperatureWIFoodfandfBioproductsfProcessingUI2018UIZYeUIfbVZYa 4.9 40

449 rffectIofImaturityIstagesIandIdryingImethodsIonItheIretentionIofIselectedInutrientsIandI
phytochemicalsIinIbitterImelonIQzomordicaIcharantiaRIleafWIJournalfoffFoodfScienceUI2009UIdaUIpaaZVe 3.4 40

448 aqIprintingIofIproductsIbasedIonIsoyIproteinIisolateIviaImicrowaveIheatingIforIflavorIdevelopmentWI
FoodfResearchfInternationalUI2020UIZ]dUIZYfcYb 7 40

447 rffectsIofIpressurizedIargonIandInitrogenItreatmentsIinIcombinationIwithImodifiedIatmosphereIonI
qualityIcharacteristicsIofIfreshVcutIpotatoesWIPostharvestfBiologyfandfTechnologyUI2019UIZafUIZbfVZcb 6.2 40

446 rfficientIphysicalIextractionIofIactiveIconstituentsIfromIedibleIfungiIandItheirIpotentialI
bioactivitiesgInIreviewWITrendsfinfFoodfSciencefandfTechnologyUI2020UIZYbUIaceVae[ 15.3 40

445 rffectIofIwheatIbranImodificationIbyIsteamIexplosionIonIstructuralIcharacteristicsIandIrheologicalI
propertiesIofIwheatIflourIdoughWIFoodfHydrocolloidsUI2018UIeaUIbdZVbeY 10.6 40

(2018-2018)
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444 –ecentIresearchIprocessIofIfermentedIplantIextractgInIreviewWITrendsfinfFoodfSciencefandf
TechnologyUI2017UIcbUIaYVae 15.3 39

443 –ecentIdevelopmentsIinIfryingItechnologiesIappliedItoIfreshIfoodsWITrendsfinfFoodfSciencefandf
TechnologyUI2020UIfeUIceVeZ 15.3 39

442 vnfluenceIofIpowerIultrasoundIonIiceInucleationIofIradishIcylindersIduringIultrasoundVassistedI
immersionIfreezingWIInternationalfJournalfoffRefrigerationUI2014UIacUIZVe 3.8 39

441 –ecentIqevelopmentsIinIuighV”ualityIqryingIwithIrnergyV—avingIpharacteristicIforIsreshIsoodsWI
DryingfTechnologyUI2015UI]]UIZbfYVZcYY 2.6 39

440 rffectsIofIdryingImethodsIonIdryingIcharacteristicsUIphysicochemicalIpropertiesIandIantioxidantI
capacityIofIokraWILWTftfFoodfSciencefandfTechnologyUI2019UIZYZUIc]YVc]e 5.4 39

439 rdibleIflowersgI–eviewIofIflowerIprocessingIandIextractionIofIbioactiveIcompoundsIbyInovelI
technologiesWIFoodfResearchfInternationalUI2019UIZ[cUIZYeccY 7 38

438 npplicationIofIpowerIultrasoundIinIfreezingIandIthawingI“rocessesgIrffectIonIprocessIefficiencyI
andIproductIqualityWIUltrasonicsfSonochemistryUI2020UIceUIZYb[]Y 8.9 38

437 rvaluationIofItheIfreshnessIofIfreshVcutIgreenIbellIpepperIQpapsicumIannuumIvarWIgrossumRIusingI
electronicInoseWILWTftfFoodfSciencefandfTechnologyUI2018UIedUIddVea 5.4 38

436 vmpactIofIprocessingIparametersIandIpostVtreatmentIonItheIshapeIaccuracyIofI]qVprintedIbakingI
doughWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2019UIbaUIceVda 3.8 38

435 aqIprintinggI–ecentIadvancesIandIproposalsIinItheIfoodIsectorWITrendsfinfFoodfSciencefandf
TechnologyUI2021UIZZYUI]afV]c] 15.3 38

434 rffectIofImicrowaveIairIspoutedIdryingIarrangedIinItwoIandIthreeVstagesIonItheIdryingIuniformityI
andIqualityIofIdehydratedIcarrotIcubesWIJournalfoffFoodfEngineeringUI2016UIZddUIeYVef 6 37

433 rffectsIofIβn’InanoparticlesIandImicrowaveIheatingIonItheIsterilizationIandIproductIqualityIofI
vacuumVpackagedIpaixinWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2014UIfaUI[badVba 4.3 37

432 —martI‘z–IzethodIofIzeasurementIofIzoistureIpontentIofI°egetablesIquringIzicrowaveI
°acuumIqryingWIFoodfandfBioprocessfTechnologyUI2017UIZYUI[[bZV[[cY 5.1 36

431 nIcomparativeIstudyIbetweenIsyringeVbasedIandIscrewVbasedI]qIfoodIprintersIbyIcomputationalI
simulationWIComputersfandfElectronicsfinfAgricultureUI2019UIZc[UI]fdVaYa 6.5 36

430 rffectIofIultrasoundIandImicrowaveIassistedIvacuumIfryingIonImushroomIQngaricusIbisporusRIchipsI
qualityWIFoodfBioscienceUI2018UI[bUIZZZVZZd 4.9 36

429 ”ualityIphangesIofIqehydratedI–estructuredIsishI“roductIfromI—ilverIparpIQuypophthalmichthysI
molitrixRIasInffectedIbyIqryingIzethodsWIFoodfandfBioprocessfTechnologyUI2013UIcUIZccaVZceY 5.1 36

428 UltrasoundIassistedIimmersionIfreezingIofIbroccoliIQorassicaIoleraceaIyWIvarWIbotrytisIyWRWIUltrasonicsf
SonochemistryUI2014UI[ZUIZd[eV]b 8.9 36

427 qiscriminationIofIfreshVcutIbroccoliIfreshnessIbyIvolatilesIusingIelectronicInoseIandIgasI
chromatographyVmassIspectrometryWIPostharvestfBiologyfandfTechnologyUI2019UIZaeUIZceVZdb 6.2 36
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426 vnfusionIofIp’[IinIaIsolidIfoodgInInovelImethodItoIenhanceItheIlowVfrequencyIultrasoundIeffectIonI
immersionIfreezingIprocessWIInnovativefFoodfSciencefandfEmergingfTechnologiesUI2016UI]bUIZfaV[Y] 6.8 35

425 ‘ovelItechnologiesIappliedIforIrecoveryIandIvalueIadditionIofIhighIvalueIcompoundsIfromIplantI
byproductsgInIreviewWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2019UIbfUIabYVacZ 11.5 35

424 telationIpropertiesIofImyofibrillarIproteinIunderImalondialdehydeVinducedIoxidativeIstressWI
JournalfoffthefSciencefoffFoodfandfAgricultureUI2017UIfdUIbYVbd 4.3 34

423  extureIzodificationIofI]qI“rintedInirVsriedI“otatoI—nackIbyI°aryingIvtsIvnternalI—tructureIwithItheI
“otentialItoI–educeI’ilIpontentWIFoodfandfBioprocessfTechnologyUI2020UIZ]UIbcaVbdc 5.1 34

422 uowItoIimproveIbayberryIQzyricaIrubraI—iebWIetIβuccWRIjuiceIflavourIqualitygIeffectIofIjuiceI
processingIandIstorageIonIvolatileIcompoundsWIFoodfChemistryUI2014UIZbZUIaYVc 8.5 34

421 ‘ondestructiveIqetectionIofI“ostharvestI”ualityIofIpherryI omatoesIUsingIaI“ortableI‘v–I
—pectrometerIandIphemometricInlgorithmsWIFoodfAnalyticalfMethodsUI2019UIZ[UIfZaVf[b 3.4 34

420 rffectIofIpostVtreatmentImicrowaveIvacuumIdryingIonItheIqualityIofI]qVprintedImangoIjuiceIgelWI
DryingfTechnologyUI2019UI]dUIZdbdVZdcb 2.6 34

419 qegradationIofIcarotenoidsIinIdehydratedIpumpkinsIasIaffectedIbyIdifferentIstorageIconditionsWI
FoodfResearchfInternationalUI2018UIZYdUIZ]YVZ]c 7 33

418 vnvestigationIonIcharacteristicsIofI]qIprintingIusingI‘ostocIsphaeroidesIbiomassWIJournalfoffthef
SciencefoffFoodfandfAgricultureUI2019UIffUIc]fVcac 4.3 33

417 npplicationIofIhighIpressureIargonItreatmentItoImaintainIqualityIofIfreshVcutIpineapplesIduringI
coldIstorageWIJournalfoffFoodfEngineeringUI2012UIZZYUI]fbVaYa 6 33

416 qryingIandI”ualityIpharacteristicsIofI—hreddedI—quidIinIanIvnfraredVnssistedIponvectiveIqryerWI
DryingfTechnologyUI2014UI][UIZe[eVZe]f 2.6 33

415
nnalysisIofIdehydrationIkineticsUIstatusIofIwaterIandIoilIdistributionIofImicrowaveVassistedIvacuumI
fryingIpotatoIchipsIcombinedIwithI‘z–IandIconfocalIlaserIscanningImicroscopyWIFoodfResearchf
InternationalUI2017UIZYZUIZeeVZfd

7 33

414 ‘ewIqevelopmentIinI–adioIsrequencyIueatingIforIsreshIsoodI“rocessinggIaI–eviewWIFoodf
EngineeringfReviewsUI2019UIZZUI[fVa] 6.5 33

413 rffectsIofIultrasoundIonIglassItransitionItemperatureIofIfreezeVdriedIpearIQ“yrusIpyrifoliaRIusingI
qznIthermalIanalysisWIFoodfandfBioproductsfProcessingUI2015UIfaUI[[fV[]e 4.9 32

412 polorXaromaIchangesIofI]qV“rintedIbuckwheatIdoughIwithIyellowIfleshIpeachIasItriggeredIbyI
microwaveIheatingIofIgelatinVgumInrabicIcomplexIcoacervatesWIFoodfHydrocolloidsUI2021UIZZ[UIZYc]be 10.6 32

411 zicronizationIandInanosizingIofIparticlesIforIanIenhancedIqualityIofIfoodgInIreviewWICriticalfReviewsf
infFoodfSciencefandfNutritionUI2018UIbeUIff]VZYYZ 11.5 31

410 ’nlineIyowVfieldI‘uclearIzagneticI–esonanceIQysV‘z–RIandIzagneticI–esonanceIvmagingIQz–vRIforI
soodI”ualityI’ptimizationIinIsoodI“rocessingWIFoodfandfBioprocessfTechnologyUI2019UIZ[UIZa]bVZabZ 5.1 31

409 rffectsIofIultrasoundVassistedIthawingIonItheIqualityIofIedamamesIεtlycineImaxIQyWRIzerrill]IfrozenI
usingIdifferentIfreezingImethodsWIFoodfSciencefandfBiotechnologyUI2014UI[]UIZYfbVZZY[ 3 31

(2014-2016)
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408
rffectsIofIhighVpressureIargonIandInitrogenItreatmentsIonIrespirationUIbrowningIandIantioxidantI
potentialIofIminimallyIprocessedIpineapplesIduringIshelfIlifeWIJournalfoffthefSciencefoffFoodfandf
AgricultureUI2012UIf[UI[[bYVf

4.3 31

407
pomparisonIofItheIeffectIofImicrowaveIfreezeIdryingIandImicrowaveIvacuumIdryingIuponItheI
processIandIqualityIcharacteristicsIofIpotatoXbananaIreVstructuredIchipsWIInternationalfJournalfoff
FoodfSciencefandfTechnologyUI2011UIacUIbdYVbdc

3.8 31

406 rffectsIofIdryingImethodsIonIqualityIattributesIofIpeachIQ“runusIpersicaRIleatherWIDryingf
TechnologyUI2019UI]dUI]aZV]bZ 2.6 31

405 UseIofIpotatoIprocessingIbyVproductgIrffectsIonItheI]qIprintingIcharacteristicsIofItheIyamIandItheI
textureIofIairVfriedIyamIsnacksWILWTftfFoodfSciencefandfTechnologyUI2020UIZ[bUIZYf[cb 5.4 30

404 rffectsIofIlowIfrequencyIultrasonicItreatmentIonItheImaturationIofIsteepedIgreengageIwineWIFoodf
ChemistryUI2014UIZc[UI[caVf 8.5 30

403 ’ptimizationIforI“reservationIofI—eleniumIinI—weetI“epperIUnderIyowV°acuumIqehydrationWI
DryingfTechnologyUI2003UI[ZUIbcfVbdf 2.6 30

402 qryingIuniformityIanalysisIofIpulseVspoutedImicrowaveâ��freezeIdryingIofIbananaIcubesWIDryingf
TechnologyUI2016UI]aUIb]fVbac 2.6 29

401 pombinationIofIysV‘z–IandIo“Vn‘‘ItoImonitorIwaterIstatesIofItypicalIfruitsIandIvegetablesI
duringImicrowaveIvacuumIdryingWILWTftfFoodfSciencefandfTechnologyUI2019UIZZcUIZYebae 5.4 29

400
rffectIofIcarbonIdotsIwithIchitosanIcoatingIonImicroorganismsIandIstorageIqualityIofI
modifiedVatmosphereVpackagedIfreshVcutIcucumberWIJournalfoffthefSciencefoffFoodfandfAgricultureUI
2019UIffUIcY][VcYaZ

4.3 29

399
pomparisonIofI hreeIolanchingI reatmentsIonItheIpolorIandInnthocyaninIyevelIofItheI
zicrowaveVnssistedI—poutedIoedIqryingIofI“urpleIsleshI—weetI“otatoWIDryingfTechnologyUI2015UI
]]UIccVdZ

2.6 29

398 ]qIextrusionVbasedIprintabilityIevaluationIofIselectedIcerealIgrainsIbyIcomputationalIfluidIdynamicI
simulationWIJournalfoffFoodfEngineeringUI2020UI[ecUIZZYZZ] 6 29

397 rffectIofI“ulsedV—poutedIoedIzicrowaveIsreezeIqryingIonI”ualityIofInppleIpuboidsWIFoodfandf
BioprocessfTechnologyUI2018UIZZUIfaZVfb[ 5.1 29

396 rffectIofIzicrowaveVnssistedI°acuumIsryingIonItheI”ualityIofI“otatoIphipsWIDryingfTechnologyUI
2014UI][UIZeZ[VZeZf 2.6 29

395 vnfluenceIofIUltrasoundVnssistedI’smoticIqehydrationIandIsreezingIonItheIüaterI—tateUIpellI
—tructureUIandI”ualityIofI–adishIQ–aphanusIsativusIyWRIpylindersWIDryingfTechnologyUI2014UI][UIZeY]VZeZZ2.6 29

394 phangesIinI”ualityIpharacteristicsIofIsreshVcutIpucumbersIasInffectedIbyI“ressurizedInrgonI
 reatmentWIFoodfandfBioprocessfTechnologyUI2014UIdUIcf]VdYZ 5.1 29

393 qryingIpharacteristicsIandI”ualityIofI–estructuredIüildIpabbageIphipsI“rocessedIUsingIqifferentI
qryingIzethodsWIDryingfTechnologyUI2011UI[fUIce[Vcee 2.6 29

392 aqIprintingIofIlotusIrootIpowderIgelgIpolorIchangeIinducedIbyImicrowaveWIInnovativefFoodfSciencef
andfEmergingfTechnologiesUI2021UIceUIZY[cYb 6.8 29

391 “rogressesIonIprocessingImethodsIofIumamiIsubstancesgInIreviewWITrendsfinfFoodfSciencefandf
TechnologyUI2019UIf]UIZ[bVZ]b 15.3 28

Min Zhang
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390 rdibleIflowersIwithItheIcommonInameIâ��marigoldâ��gI heirItherapeuticIvaluesIandIprocessingWITrendsf
infFoodfSciencefandfTechnologyUI2019UIefUIdcVed 15.3 28

389  emperatureIandI”ualityIpharacteristicsIofIvnfraredI–adiationâ��qriedIxelpIatIqifferentI“eakI
üavelengthsWIDryingfTechnologyUI2014UI][UIa]dVaac 2.6 28

388 zicrowaveVnssistedI—poutedIoedIqryingIofIyettuceIpubesWIDryingfTechnologyUI2012UI]YUIZae[VZafY 2.6 28

387
pomparisonIofIthreeImicrowaveVassistedIdryingImethodsIonItheIphysiochemicalUInutritionalIandI
sensoryIqualitiesIofIreVstructuredIpurpleVfleshedIsweetIpotatoIgranulesWIInternationalfJournalfoff
FoodfSciencefandfTechnologyUI2012UIadUIZaZVZad

3.8 28

386 “reservationIofIstrawberriesIbyImodifiedIatmosphereIpackagesIwithIotherItreatmentsWIPackagingf
TechnologyfandfScienceUI2006UIZfUIZe]VZfZ 2.3 28

385  ur–znyIqr‘n U–n v’‘I’sI—’zrIq–vrqI°rtr noyr—WIDryingfTechnologyUI2002UI[YUIdZZVdZd 2.6 28

384 npplicationIofIultrasonicItechnologyIinIpostharvestedIfruitsIandIvegetablesIstoragegInIreviewWI
UltrasonicsfSonochemistryUI2020UIcfUIZYb[cZ 8.9 28

383 –ecentIdevelopmentsIinIphysicalIfieldVbasedIdryingItechniquesIforIfruitsIandIvegetablesWIDryingf
TechnologyUI2019UI]dUIZfbaVZfd] 2.6 27

382 oerryIqryinggIzechanismUI“retreatmentUIqryingI echnologyUI‘utrientI“reservationUIandI
zathematicalIzodelsWIFoodfEngineeringfReviewsUI2019UIZZUIcZVdd 6.5 27

381 rffectIofIradioIfrequencyIheatingIonItheIsterilizationIandIproductIqualityIofIvacuumIpackagedI
paixinWIFoodfandfBioproductsfProcessingUI2015UIfbUIadVba 4.9 27

380 sreezeIqryingIofInppleI—licesIwithIandIwithoutInpplicationIofIzicrowavesWIDryingfTechnologyUI2014UI
][UIZdcfVZddc 2.6 27

379 rffectsIofIqifferentIqryingIzethodsIonItheI”ualityIofI—quidIpubesWIDryingfTechnologyUI2013UI]ZUIZfZZVZfZe2.6 27

378 —tudyIofItheIoptimisationIofIpuffingIcharacteristicsIofIpotatoIcubesIbyIspoutedIbedIdryingI
enhancedIwithImicrowaveWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2010UIfYUIZ]YYVd 4.3 27

377
rffectsIofImicrowaveVassistedIpulseVspoutedIbedIfreezeVdryingIQz“—sqRIonIvolatileIcompoundsI
andIstructuralIaspectsIofIpordycepsImilitarisWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2018UI
feUIac]aVaca]

4.3 26

376 ndvancesIinIseleniumVenrichedIfoodsgIsromItheIfarmItoItheIforkWITrendsfinfFoodfSciencefandf
TechnologyUI2018UIdcUIZVb 15.3 26

375 rvaluationIofIultrasoundIpretreatmentIandIdryingImethodsIonIselectedIqualityIattributesIofIbitterI
melonIQzomordicaIcharantiaIyWRWIDryingfTechnologyUI2019UI]dUI]edV]fc 2.6 26

374 rxperimentalIvnvestigationIandIzechanismInnalysisIonIzicrowaveIsreezeIqryingIofI—temIyettuceI
pubesIinIaIpircularIponduitWIDryingfTechnologyUI2012UI]YUIZ]ddVZ]ec 2.6 26

373 rffectIofI“owerIUltrasoundI“retreatmentIonIrdamameI“riorItoIsreezeIqryingWIDryingfTechnologyUI
2009UI[dUIZecVZf] 2.6 26

(2009-2019)

13



372 rffectIofIthreeVstageIhypobaricIstorageIonIcellIwallIcomponentsUItextureIandIcellIstructureIofI
greenIasparagusWIJournalfoffFoodfEngineeringUI2006UIddUIZZ[VZZe 6 26

371  heInpplicationIofIUltrasoundI“retreatmentIandI“ulseV—poutedIoedIzicrowaveIsreezeIqryingItoI
“roduceIqesaltedIquckIrggIühiteI“owdersWIDryingfTechnologyUI2013UI]ZUIZe[cVZe]c 2.6 25

370 qryingIofIrestructuredIchipsImadeIfromItheIoldIstalksIofInsparagusIofficinalisgIimpactIofIdifferentI
dryingImethodsWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2016UIfcUI[eZbV[a 4.3 25

369 rffectIofIdifferentIdryingImethodsIonItheIqualityIofIrestructuredIroseIflowerIQ–osaIrugosaRIchipsWI
DryingfTechnologyUI2020UI]eUIZc][VZca] 2.6 25

368 vnfluenceIofIdryingImethodsIonIsomeIphysicochemicalUIfunctionalIandIpastingIpropertiesIofI
phineseIyamIflourWILWTftfFoodfSciencefandfTechnologyUI2019UIZZZUIZe[VZef 5.4 24

367 rffectIofIüaterIonItheI”ualityIofIqehydratedI“roductsgInI–eviewIofI‘ovelIpharacterizationI
zethodsIandIuybridIqryingI echnologiesWIDryingfTechnologyUI2014UI][UIZed[VZeea 2.6 24

366 rffectIofImicrowaveVsaltIsynergeticIpreVtreatmentIonItheI]qIprintingIperformanceIofI
—“vVstrawberryIinkIsystemWILWTftfFoodfSciencefandfTechnologyUI2020UIZ[[UIZYfYYa 5.4 24

365 vnvestigationIonI—pontaneousI—hapeIphangeIofIaqI“rintedI—tarchVoasedI“ureesIfromI“urpleI—weetI
“otatoesInsIvnducedIbyIzicrowaveIqehydrationWIACSfAppliedfMaterialsfmamp;fInterfacesUI2020UIZ[UI]defcV]dfYb9.5 24

364 –ecentIdevelopmentsIinItheIfoodIqualityIdetectedIbyInonVinvasiveInuclearImagneticIresonanceI
technologyWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2019UIbfUI[[Y[V[[Z] 11.5 24

363 qehydratedIfoodsgInreItheyImicrobiologicallyIsafelWICriticalfReviewsfinfFoodfSciencefandfNutritionUI
2019UIbfUI[d]aV[dab 11.5 24

362 vnfluenceIofIinfraredIdryingIonItheIdryingIkineticsUIbioactiveIcompoundsIandIflavorIofIpordycepsI
militarisWILWTftfFoodfSciencefandfTechnologyUI2019UIZZZUIdfYVdfe 5.4 23

361 nIcombinationItreatmentIofIultrasoundIandI˛µVpolylysineItoIimproveImicroorganismsIandIstorageI
qualityIofIfreshVcutIlettuceWILWTftfFoodfSciencefandfTechnologyUI2019UIZZ]UIZYe]Zb 5.4 23

360 –ecentIdevelopmentIinIefficientIprocessingItechnologyIforIedibleIalgaegInIreviewWITrendsfinfFoodf
SciencefandfTechnologyUI2019UIeeUI[bZV[bf 15.3 23

359 UltrasoundVassistedIosmoticIdehydrationIpretreatmentIbeforeIpulsedIfluidizedIbedImicrowaveI
freezeVdryingIQ“sozsqRIofIphineseIyamWIFoodfBioscienceUI2020UI]bUIZYYbae 4.9 23

358 UltrasoundVassistedIosmoticIprocessIonIqualityIofImicrowaveIvacuumIdryingIsweetIpotatoWIDryingf
TechnologyUI2018UI]cUIZ]cdVZ]df 2.6 23

357 v‘syUr‘prI’sIzvp–’ün°rIq–αv‘tIzr u’qI’‘I urIpun–np r–v— vp—I’sI urI—ürr I“’ n ’I
qvpr—WIJournalfoffFoodfProcessingfandfPreservationUI2013UI]dUIcc[Vccf 2.1 23

356 rffectIofIqryingI“rocessesIonItheIsunctionalI“ropertiesIofIpollagenI“eptidesI“roducedIfromI
phickenI—kinWIDryingfTechnologyUI2013UI]ZUIZcb]VZccY 2.6 23

355 “hysicoVphemicalI“ropertiesIofIpabbageI“owderIasInffectedIbyIqryingIzethodsWIDryingfTechnology
UI2007UI[bUIfZ]VfZc 2.6 23
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354 yowIoilIsrenchIfriesIproducedIbyIcombinedIpreVfryingIandIpulsedVspoutedImicrowaveIvacuumI
dryingImethodWIFoodfandfBioproductsfProcessingUI2016UIffUIZYfVZZb 4.9 23

353 nInovelIvacuumIfryingItechnologyIofIappleIslicesIcombinedIwithIultrasoundIandImicrowaveWI
UltrasonicsfSonochemistryUI2019UIb[UIb[[Vb[f 8.9 23

352 sreshnessImonitoringItechnologyIofIfishIproductsIinIintelligentIpackagingWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2021UIcZUIZ[dfVZ[f[ 11.5 23

351
vmprovingItheIenergyIefficiencyIandItheIqualityIofIfriedIproductsIusingIaInovelIvacuumIfryingI
assistedIbyIcombinedIultrasoundIandImicrowaveItechnologyWIInnovativefFoodfSciencefandfEmergingf
TechnologiesUI2018UIbYUIZaeVZbf

6.8 23

350 rffectIofIvacuumIpackagingIonItheIshelfVlifeIofIsilverIcarpIQuypophthalmichthysImolitrixRIfilletsI
storedIatIa´ ´°pWILWTftfFoodfSciencefandfTechnologyUI2017UIeYUIZc]VZce 5.4 22

349
rffectsIofImodifiedIatmosphereIpackageIQzn“RIwithIaIsiliconIgumIfilmIwindowIonItheIqualityIofI
storedIgreenIasparagusIQnsparagusIofficinalisIyRIspearsWILWTftfFoodfSciencefandfTechnologyUI2015UI
cYUIZYacVZYb]

5.4 22

348 vndirectIpredictionIofI]qIprintabilityIofImashedIpotatoesIbasedIonIysV‘z–ImeasurementsWIJournalf
offFoodfEngineeringUI2020UI[edUIZZYZ]d 6 22

347 rffectIofIUltrasoundIpombinedIwithIpontrolledIntmosphereIonI“ostharvestI—torageI”ualityIofI
pucumbersIQpucumisIsativusIyWRWIFoodfandfBioprocessfTechnologyUI2018UIZZUIZ][eVZ]]e 5.1 22

346 npplicationIofIvntermediateVüaveIvnfraredIqryingIinI“reparationIofIzushroomIphewingI abletsWI
DryingfTechnologyUI2014UI][UIZe[YVZe[d 2.6 22

345
rffectsIofIultrasoundIandIchemicalItreatmentsIonIwhiteImushroomIQngaricusIbisporusRIpriorItoI
modifiedIatmosphereIpackagingIinIextendingIshelfVlifeWIJournalfoffFoodfSciencefandfTechnologyUI
2014UIbZUI]dafVbd

3.3 22

344
—tructureIcharacterizationIofIsolubleIdietaryIfiberIfractionsIfromImushroomIyentinulaIedodesI
QoerkWRI“eglerIandItheIeffectsIonIfermentationIandIhumanIgutImicrobiotaIinIvitroWIFoodfResearchf
InternationalUI2020UIZ[fUIZYeedY

7 22

343 –ecentIqevelopmentsIinIsilmIandItasI–esearchIinIzodifiedIntmosphereI“ackagingIofIsreshIsoodsWI
CriticalfReviewsfinfFoodfSciencefandfNutritionUI2016UIbcUI[ZdaVe[ 11.5 21

342 rffectsIofIultrasoundIandImicrowaveIpretreatmentsIonItheIultrafiltrationIdesalinationIofIsaltedI
duckIeggIwhiteIproteinWIFoodfandfBioproductsfProcessingUI2015UIfcUI]YcV]Z] 4.9 21

341 yowIoilIcontentIpotatoIchipsIproducedIbyIinfraredIvacuumIpreVdryingIandImicrowaveVassistedI
vacuumIfryingWIDryingfTechnologyUI2018UI]cUI[faV]Yc 2.6 21

340 rffectIofImicrowaveIfreezeIdryingIonIqualityIandIenergyIsupplyIinIdryingIofIbarleyIgrassWIJournalfoff
thefSciencefoffFoodfandfAgricultureUI2018UIfeUIZbffVZcYb 4.3 21

339
sreezingIpharacteristicsIandI—torageI—tabilityIofIoroccoliIQorassicaIoleraceaIyWIvarWIbotrytisIyWRIUnderI
’smodehydrofreezingIandIUltrasoundVnssistedI’smodehydrofreezingI reatmentsWIFoodfandf
BioprocessfTechnologyUI2014UIdUIZd]cVZdaa

5.1 21

338 nIpombinationIofIsreezeIqryingIandIzicrowaveI°acuumIqryingIofIquckIrggIühiteI“roteinI
“owdersWIDryingfTechnologyUI2014UI][UIZeaYVZead 2.6 21

337 “roductionIofIprispyItranulesIofIsishgInIpomparativeI—tudyIofInlternateIqryingI echniquesWIDryingf
TechnologyUI2014UI][UIZbZ[VZb[Z 2.6 21
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336 ponvectiveIqryingIxineticsIandI“hysicalI“ropertiesIofI—ilverIparpIQuypophthalmichthysImolitrixRI
silletsWIJournalfoffAquaticfFoodfProductfTechnologyUI2011UI[YUI]cZV]de 1.6 21

335 zicroporousImodifiedIatmosphereIpackagingItoIextendIshelfIlifeIofIfreshIfoodsgInIreviewWICriticalf
ReviewsfinfFoodfSciencefandfNutritionUI2020UIZVZb 11.5 21

334 vmprovementIstrategiesIofIfoodIsupplyIchainIthroughInovelIfoodIprocessingItechnologiesIduringI
p’°vqVZfIpandemicWIFoodfControlUI2021UIZ[bUIZYeYZY 6.2 21

333 qehydrationIofIasparagusIcookiesIbyIcombinedIvacuumIinfraredIradiationIandIpulseVspoutedI
microwaveIvacuumIdryingWIDryingfTechnologyUI2017UI]bUIZ[fZVZ]YZ 2.6 20

332 nInovelImethodIofIosmoticVdehydrofreezingIwithIultrasoundIenhancementItoIimproveIwaterI
statusIandIphysicochemicalIpropertiesIofIkiwifruitWIInternationalfJournalfoffRefrigerationUI2020UIZZ]UIafVbd3.8 20

331 rffectsIofImodifiedIatmosphereIpackagingIwithIaIsiliconIgumIfilmIasIaIwindowIforIgasIexchangeIonI
ngrocybeIchaxinguIstorageWIPostharvestfBiologyfandfTechnologyUI2007UIa]UI]a]V]bY 6.2 20

330 rffectIofI°ariousI“retreatmentsIonItheI”ualityIofI°acuumVsriedIparrotIphipsWIDryingfTechnologyUI
2006UI[aUIZaeZVZaec 2.6 20

329 nlphaVlipoicIacidIattenuatesIendoplasmicIreticulumIstressVinducedIinsulinIresistanceIbyIimprovingI
mitochondrialIfunctionIinIuept[IcellsWICellularfSignallingUI2016UI[eUIZaaZVbY 4.9 20

328 nInovelIcombinationIofIysV‘z–IandI‘v–ItoIintelligentIcontrolIinIpulseVspoutedImicrowaveIfreezeI
dryingIofIblueberryWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]dUIZZYabb 5.4 20

327 rffectIofIdifferentIdielectricIdryingImethodsIonItheIphysicVchemicalIpropertiesIofIaIstarchâ��waterI
modelIsystemWIFoodfHydrocolloidsUI2016UIb[UIZf[V[YY 10.6 19

326 nsparagusIQnsparagusIofficinalisRgI“rocessingIeffectIonInutritionalIandIphytochemicalIcompositionI
ofIspearIandIhardVstemIbyproductsWITrendsfinfFoodfSciencefandfTechnologyUI2019UIf]UIZVZZ 15.3 19

325 vnfluenceIofIyinoleicIncidVvnducedI’xidativeIzodificationIonItelI“ropertiesIofIzyofibrillarI“roteinI
fromI—ilverIparpIQuypophthalmichthysImolitrixRIzuscleWIFoodfBiophysicsUI2016UIZZUI[ccV[da 3.2 19

324 zodelingItheIdehydrationIandIanalysisIofIdielectricIpropertiesIofIultrasoundIandImicrowaveI
combinedIvacuumIfryingIappleIslicesWIDryingfTechnologyUI2019UI]dUIaYfVa[] 2.6 19

323 rffectIofIpombinedIUltrasonicationIandIzodifiedIntmosphereI“ackagingIonI—torageI”ualityIofI
“akchoiIQorassicaIchinensisIyWRWIFoodfandfBioprocessfTechnologyUI2019UIZ[UIZbd]VZbe] 5.1 19

322 rffectIofIinfusedIp’[IinIaImodelIsolidIfoodIonItheIiceInucleationIduringIultrasoundVassistedI
immersionIfreezingWIInternationalfJournalfoffRefrigerationUI2019UIZYeUIb]Vbf 3.8 19

321 zicroencapsulationIofI˛–VnmylaseIbyIparryingI’utIpomplexIpoacervationIandIqryingIinIaI—ingleI
—tepIUsingIaI‘ovelI hreeVsluidI‘ozzleI—prayIqryingWIDryingfTechnologyUI2013UI]ZUIZfYZVZfZY 2.6 19

320 rffectsIofI“reparationIandIqryingIzethodsIonItheInntioxidantInctivityIofIrnzymaticallyIuydrolyzedI
“orcineI“lacentaIuydrolysatesWIDryingfTechnologyUI2013UI]ZUIZcYYVZcZY 2.6 19

319 rffectIofIpalciumIvonIandIzicrowaveI“owerIonI—tructuralIandI”ualityIphangesIinIqryingIofInppleI
—licesWIDryingfTechnologyUI2010UI[eUIbZdVb[[ 2.6 19
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318 qeterminationIofI“ostharvestI”ualityIofIpucumbersIUsingI‘uclearIzagneticI–esonanceIandI
rlectronicI‘oseIpombinedIwithIphemometricIzethodsWIFoodfandfBioprocessfTechnologyUI2018UIZZUI[Za[V[Zb[5.1 19

317 rffectIofIcarbonIdotsIinIcombinationIwithIaqueousIchitosanIsolutionIonIshelfIlifeIandIstabilityIofI
soyImilkWIInternationalfJournalfoffFoodfMicrobiologyUI2020UI][cUIZYecbY 5.8 18

316 rffectIofIUltrasoundI reatmentIpombinedIwithIparbonIqotsIpoatingIonItheIzicrobialIandI
“hysicochemicalI”ualityIofIsreshVputIpucumberWIFoodfandfBioprocessfTechnologyUI2020UIZ]UIcaeVccY 5.1 18

315 ysV‘z–IintelligentIevaluationIofIrheologyIandIprintabilityIforI]qIprintingIofIcookieIdoughI
pretreatedIbyImicrowaveWILWTftfFoodfSciencefandfTechnologyUI2020UIZ][UIZYfdb[ 5.4 18

314 nIcomparativeIstudyIofIthreeIdryingImethodsIonIdryingItimeIandIphysicochemicalIpropertiesIofI
chickenIpowderWIDryingfTechnologyUI2019UI]dUI]d]V]ec 2.6 18

313 vnfluenceIofI—urfaceIpuIonIpolorUI extureIandIslavorIofI]qI“rintedIpompositeIzixtureIofI—oyI
“roteinIvsolateUI“umpkinUIandIoeetrootWIFoodfandfBioprocessfTechnologyUI2020UIZ]UIZcYYVZcZY 5.1 18

312 –ecentIdevelopmentsIinIsmartIfreezingItechnologyIappliedItoIfreshIfoodsWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2017UIbdUI[e]bV[ea] 11.5 17

311 ‘ovelIvntelligentIqetectionIofI—aferIüaterInctivityIbyIysV‘z–I—pectraIforI—electedIsruitsIandI
°egetablesIduringIqryingWIFoodfandfBioprocessfTechnologyUI2019UIZ[UIZYf]VZZYZ 5.1 17

310 phangesIinI”ualityInttributesIofI—trawberryI“ureesI“rocessedIbyI“owerIUltrasoundIorI hermalI
 reatmentsWIFoodfSciencefandfTechnologyfResearchUI2014UI[YUIZY]]VZYaZ 0.8 17

309
βn’InanoparticlesIcombinedIradioIfrequencyIheatinggInInovelImethodItoIcontrolImicroorganismI
andIimproveIproductIqualityIofIpreparedIcarrotsWIInnovativefFoodfSciencefandfEmergingf
TechnologiesUI2017UIaaUIacVb]

6.8 17

308 rffectIofIUltrasonicallyIvnducedI‘ucleationIonItheIqryingIxineticsIandI“hysicalI“ropertiesIofI
sreezeVqriedI—trawberryWIDryingfTechnologyUI2014UI][UIZebdVZeca 2.6 17

307 “urpleVsleshedI—weetI“otatoIpubesIqryingIinIaIzicrowaveVnssistedI—poutedIoedIqryerWIDryingf
TechnologyUI2014UI][UIZecbVZedZ 2.6 17

306 rffectIofIoxygenIconcentrationIonItheIshelfVlifeIofIfreshIporkIpackedIinIaImodifiedIatmosphereWI
PackagingfTechnologyfandfScienceUI2005UIZeUI[ZdV[[[ 2.3 17

305 nrtificialIintelligenceIassistedItechnologiesIforIcontrollingItheIdryingIofIfruitsIandIvegetablesIusingI
physicalIfieldsgInIreviewWITrendsfinfFoodfSciencefandfTechnologyUI2020UIZYbUI[bZV[cY 15.3 17

304 vnvestigationIonIspontaneousIaqIchangesIinIcolorIandIflavorIofIhealthyI]qIprintedIfoodImaterialsI
overItimeIinIresponseItoIexternalIorIinternalIpuIstimulusWIFoodfResearchfInternationalUI2021UIZa[UIZZY[Zb7 17

303 rffectsIofIpretreatmentsIonIpropertiesIofImicrowaveVvacuumIdryingIofIsweetIpotatoIslicesWIDryingf
TechnologyUI2019UI]dUIZfYZVZfZa 2.6 17

302 rffectIofIultrasoundVassistedIosmoticIdehydrationIpretreatmentIonItheIinfraredIdryingIofI“akchoiI
—temsWIDryingfTechnologyUI2020UI]eUI[YZbV[Y[c 2.6 17

301 ‘anotechnologyIVInIshelfIlifeIextensionIstrategyIforIfruitsIandIvegetablesWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2020UIcYUIZdYcVZd[Z 11.5 17
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300 nIpromisingIpulseVspoutedImicrowaveIfreezeIdryingImethodIusedIforIphineseIyamIcubesI
dehydrationgIqualityUIenergyIconsumptionUIandIuniformityWIDryingfTechnologyUI2021UI]fUIZaeVZcZ 2.6 17

299 “hysicochemicalIandInutraceuticalIpropertiesIofIbarleyIgrassIpowderImicroencapsulatedIbyIsprayI
dryingWIDryingfTechnologyUI2017UI]bUIZ]beVZ]cd 2.6 16

298 —olidVstateIfermentationIwithIprobioticsIandImixedIyeastIonIpropertiesIofIokaraWIFoodfBioscienceUI
2020UI]cUIZYYcZY 4.9 16

297 zeasurementIofIwaterImobilityIandIdistributionIinIvacuumImicrowaveVdriedIbarleyIgrassIusingI
yowVsieldV‘z–WIDryingfTechnologyUI2018UI]cUIZef[VZeff 2.6 16

296
vnfluenceIofI‘ovelIvnfraredIsreezeIqryingIofI–oseIslavoredIαogurtIzeltsIonI heirI“hysicochemicalI
“ropertiesUIoioactiveIpompoundsIandIrnergyIponsumptionWIFoodfandfBioprocessfTechnologyUI2019UI
Z[UI[Yc[V[Yd]

5.1 16

295
rffectsIofIhighIpressureIargonIandIxenonImixedItreatmentIonIwoundIhealingIandIresistanceI
againstItheIgrowthIofIrscherichiaIcoliIorI—accharomycesIcerevisiaeIinIfreshVcutIapplesIandI
pineapplesWIFoodfControlUI2013UI]YUI[cbV[dZ

6.2 16

294 “redictionIofImoistureIcontentIuniformityIusingIhyperspectralIimagingItechnologyIduringItheI
dryingIofImaizeIkernelWIInternationalfAgrophysicsUI2015UI[fUI]fVac 2 16

293 rffectIofInanocompositeVbasedIpackagingIonIpreservationIqualityIofIgreenIteaWIInternationalf
JournalfoffFoodfSciencefandfTechnologyUI2012UIadUIbd[Vbde 3.8 16

292
rffectIofIcassavaIstarchIgelUIfishIgelIandImixedIgelsIandIthermalItreatmentIonIstructureI
developmentIandIvariousIqualityIparametersIinImicrowaveIvacuumVdriedIgelIslicesWIFoodf
HydrocolloidsUI2013UI]]UI[cV]d

10.6 16

291 nInovelIdielectricIdryingImethodIofIseaIcucumberWIInternationalfJournalfoffFoodfSciencefandf
TechnologyUI2010UIabUI[b]eV[bab 3.8 16

290 –ecentIadvancesIinIfunctionalI]qIprintingIofIfoodsgIaIreviewIofIfunctionsIofIingredientsIandI
internalIstructuresWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIcZUI]aefV]bY] 11.5 16

289
sennelIessentialIoilIloadedIporousIstarchVbasedImicroencapsulationIasIanIefficientIdeliveryIsystemI
forItheIqualityIimprovementIofIgroundIporkWIInternationalfJournalfoffBiologicalfMacromoleculesUI
2021UIZd[UIacaVada

7.9 16

288 ‘ewIdevelopmentsIonIultrasoundVassistedIprocessingIandIflavorIdetectionIofIspicesgInIreviewWI
UltrasonicsfSonochemistryUI2019UIbbUI[fdV]Yd 8.9 16

287 –ecentIdevelopmentIinItheIapplicationIofIalternativeIsterilizationItechnologiesItoIpreparedIdishesgI
nIreviewWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2019UIbfUIZZeeVZZfc 11.5 16

286 rffectsIofIpreVdryingItreatmentsIcombinedIwithIexplosionIpuffingIdryingIonItheIphysicochemicalI
propertiesUIantioxidantIactivitiesIandIflavorIcharacteristicsIofIapplesWIFoodfChemistryUI2021UI]]eUIZ[eYZb8.5 16

285 UltrasoundItreatmentIofIfrozenIcrayfishIwithIchitosanI‘anoVcompositeIwaterVretainingIagentgI
vnfluenceIonIcryopreservationIandIstorageIqualitiesWIFoodfResearchfInternationalUI2019UIZ[cUIZYecdY 7 15

284 vnfluenceIofIultrasonicIpretreatmentsIonIdryingIkineticsIandIqualityIattributesIofIsweetIpotatoI
slicesIinIinfraredIfreezeIdryingIQv–sqRWILWTftfFoodfSciencefandfTechnologyUI2020UIZ]ZUIZYfeYZ 5.4 15

283
rffectIofIcombinedIdryingImethodIonIphytochemicalIcomponentsUIantioxidantIcapacityIandI
hygroscopicityIofIuuyouIQpitrusIchangshanensisRIfruitWILWTftfFoodfSciencefandfTechnologyUI2020UI
Z[]UIZYfZY[

5.4 15
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282 “erformanceIrvaluationIofI°acuumIzicrowaveIqryingIofIrdamameIinIqeepVoedIqryingWIDryingf
TechnologyUI2007UI[bUId]ZVd]c 2.6 15

281 “hysicochemicalIandInutritionalIpropertiesIofIwasabiIQrutremaIyunnanenseRdriedIbyIfourIdifferentI
dryingImethodsWIDryingfTechnologyUI2019UI]dUI]c]V]d[ 2.6 15

280 rffectIofIblanchingIonIvolatileIcompoundsIandIstructuralIaspectsIofIpordycepsImilitarisIdriedIbyI
microwaveVassistedIpulseVspoutedIbedIfreezeVdryingIQz“—sqRWIDryingfTechnologyUI2019UI]dUIZ]V[b 2.6 15

279 rffectIofIcombinedIinfraredIfreezeIdryingIandImicrowaveIvacuumIdryingIonIqualityIofIkaleIyoghurtI
meltsWIDryingfTechnologyUI2020UI]eUIc[ZVc]] 2.6 15

278 rffectIofIdifferentIthawingImethodsIonItheIefficiencyIandIqualityIattributesIofIfrozenIredIradishWI
JournalfoffthefSciencefoffFoodfandfAgricultureUI2021UIZYZUI][]dV][ab 4.3 15

277 rffectIofIvacuumIstorageIonItheIfreshnessIofIgrassIcarpIQptenopharyngodonIidellaRIfilletIbasedIonI
normalIandIelectronicIsensoryImeasurementWIJournalfoffFoodfProcessingfandfPreservationUI2018UIa[UIeZ]aZe2.1 15

276
‘anoemulsionVbasedIedibleIcoatingsIloadedIwithIfennelIessentialIoilXcinnamaldehydegI
pharacterizationUIantimicrobialIpropertyIandIadvantagesIinIporkImeatIpattiesIapplicationWIFoodf
ControlUI2021UIZ[dUIZYeZbZ

6.2 15

275 rfficientI“lantIsoodsI“rocessingIoasedIonIvnfraredIueatingWIFoodfReviewsfInternationalUI2019UI]bUIcaYVcc]5.5 14

274
’smoticVultrasoundIdehydrationIpretreatmentIimprovesImoistureIadsorptionIisothermsIandIwaterI
stateIofImicrowaveVassistedIvacuumIfriedIpurpleVfleshedIsweetIpotatoIslicesWIFoodfandfBioproductsf
ProcessingUI2019UIZZbUIZbaVZca

4.9 14

273 rffectsIofItemperatureUIpuUIandIsunlightIexposureIonItheIcolorIstabilityIofIstrawberryIjuiceIduringI
processingIandIstorageWILWTftfFoodfSciencefandfTechnologyUI2015UIcYUIZZdaVZZde 5.4 14

272
rffectsIofIinfraredIfreezeIdryingIonIvolatileIprofileUIs v–ImolecularIstructureIprofileIandInutritionalI
propertiesIofIedibleIroseIflowerIQ–osaIrugosaIflowerRWIJournalfoffthefSciencefoffFoodfandfAgricultureUI
2020UIZYYUIadfZVaeYY

4.3 14

271 rstablishmentIofIaIhybridIdryingIstrategyIforIinstantIcreamImushroomIsoupIbasedIonIstarchI
retrogradationIbehaviorWIInternationalfJournalfoffBiologicalfMacromoleculesUI2020UIZadUIac]Vad[ 7.9 14

270 –heologicalUI exturalIandIslavourI“ropertiesIofIαellowIzustardI—auceIasInffectedIbyIzodifiedI
—tarchUI−anthanIandItuarItumWIFoodfandfBioprocessfTechnologyUI2016UIfUIeafVebe 5.1 14

269 ”ualityIofIrestructuredIcookiesImadeIfromIoldIstalksIofInsparagusIofficinalisIusingIvariousIdryingI
methodsWIDryingfTechnologyUI2016UI]aUIZf]cVZfad 2.6 14

268 ]qIprintingIofIpordycepsIflowerIpowderWIJournalfoffFoodfProcessfEngineeringUI2019UIa[UIeZ]Zdf 2.4 14

267 pomparisonIofIqualityIaspectsIandIenergyIconsumptionIofIrestructuredItaroIandIpotatoIchipsI
underIthreeIdryingImethodsWIJournalfoffFoodfProcessfEngineeringUI2019UIa[UIeZ][af 2.4 14

266 pomparisonIofI hreeIqifferentIsrequencyIqryingIzethodsIforIoarleyIphewableI abletsWIDryingf
TechnologyUI2014UI][UIZfYVZfc 2.6 14

265 rffectIofI—altIandI—ucroseIpontentIonItheIqielectricI“ropertiesIofI—altedIquckIrggIühiteI“roteinI
–elevantItoI–adioIsrequencyIqryingWIDryingfTechnologyUI2014UI][UIZdddVZdea 2.6 14
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264 purrentIprocessingIandIpackingItechnologyIforIspaceIfoodsgIaIreviewWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2020UIcYUI]bd]V]bee 11.5 14

263 qehydrationVtriggeredIshapeItransformationIofIaqIprintedIedibleIgelIstructureIaffectedIbyI
materialIpropertyIandIheatingImechanismWIFoodfHydrocolloidsUI2021UIZZbUIZYccYe 10.6 14

262 aqIdeformationIbasedIonIdoubleVlayerIstructureIofItheIpumpkinXpaperWIFoodfStructureUI2021UI[dUIZYYZce4.3 14

261 ’ptimizationIofImicrowaveVassistedIextractionIofIflavonoidsIfromIyoungIbarleyIleavesWI
InternationalfAgrophysicsUI2017UI]ZUIabVb[ 2 13

260 rffectIofIphysicochemicalIpropertiesIonIfreezingIsuitabilityIofIyotusIQ‘elumboInuciferaRIrootWI
InternationalfJournalfoffRefrigerationUI2015UIbYUIZVf 3.8 13

259 rffectsIofIdeodorizationIonItheIphysicochemicalIindexIandIvolatileIcompoundsIofIpurpleIsweetI
potatoIanthocyaninsIQ“—“nsRWILWTftfFoodfSciencefandfTechnologyUI2016UIceUI[cbV[d[ 5.4 13

258 —ynergisticIeffectsIofIultrasoundIandImicrowaveIonItheIpumpkinIslicesIqualitiesIduringI
ultrasoundVassistedImicrowaveIvacuumIfryingWIJournalfoffFoodfProcessfEngineeringUI2018UIaZUIeZ[e]b 2.4 13

257 phangesIofImicrowaveIstructureXdielectricIpropertiesIduringImicrowaveIfreezeVdryingIprocessI
bananaIchipsWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2014UIafUIZZa[VZZae 3.8 13

256 “redictionIofIstorageIqualityIofIfreshVcutIgreenIpeppersIusingIartificialIneuralInetworkWI
InternationalfJournalfoffFoodfSciencefandfTechnologyUI2012UIadUIZbecVZbf[ 3.8 13

255 rvaluationIofItheIimpactIofIfoodImatrixIchangeIonItheIinIvitroIbioaccessibilityIofIcarotenoidsIinI
pumpkinIQpucurbitaImoschataRIslicesIduringItwoIdryingIprocessesWIFoodfandfFunctionUI2017UIeUIacf]VadY[6.1 13

254 °acuumIsryingIofIqesaltedItrassIparpIQptenopharyngodonIidellusRIsilletsWIDryingfTechnologyUI2014UI
][UIe[YVe[e 2.6 13

253 rxtensionIofImushroomIshelfVlifeIbyIultrasoundItreatmentIcombinedIwithIhighIpressureIargonWI
InternationalfAgrophysicsUI2014UI[eUI]fVad 2 13

252 rffectIofIpackagingIfilmIonItheIqualityIofIâ��phaoyangâ��IhoneyIpeachIfruitIinImodifiedIatmosphereI
packagesWIPackagingfTechnologyfandfScienceUI2007UI[YUIdZVdc 2.3 13

251 U°IinducedIconversionIduringIdryingIofIergosterolItoIvitaminIqIinIvariousImushroomsgIrffectIofI
differentIdryingIconditionsWITrendsfinfFoodfSciencefandfTechnologyUI2020UIZYbUI[YYV[ZY 15.3 13

250 pomparativeIanalysisIofI]qIprintabilityIandIrheologicalIpropertiesIofIsurimiIgelsIviaIysV‘z–IandI
dielectricIcharacteristicsWIJournalfoffFoodfEngineeringUI2021UI[f[UIZZY[de 6 13

249 rdibleIflowerIessentialIoilsgInIreviewIofIchemicalIcompositionsUIbioactivitiesUIsafetyIandI
applicationsIinIfoodIpreservationWIFoodfResearchfInternationalUI2021UIZ]fUIZYfeYf 7 13

248 nInovelImethodIusingIz’—IelectronicInoseIandIryzIforIpredictingIpostharvestIqualityIofIcherryI
tomatoIfruitItreatedIwithIhighIpressureIargonWIComputersfandfElectronicsfinfAgricultureUI2018UIZbaUIaZZVaZf6.5 13

247 –ecentIadvancesIinIpressureImodificationVbasedIpreservationItechnologiesIappliedItoIfreshIfruitsI
andIvegetablesWIFoodfReviewsfInternationalUI2017UI]]UIb]eVbbf 5.5 12

Min Zhang
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246
oioactiveIdietaryIsiberIpowderIfromIasparagusIleafIbyVproductgIrffectIofIlowVtemperatureIballI
millingIonIphysicoVchemicalUIfunctionalIandImicrostructuralIcharacteristicsWIPowderfTechnologyUI
2020UI]ccUI[dbV[e[

5.2 12

245 rnhancingIdryingIefficiencyIandIproductIqualityIusingIadvancedIpretreatmentsIandIanalyticalI
toolsâ��nnIoverviewWIDryingfTechnologyUI2018UI]cUIZe[aVZe]e 2.6 12

244
zicroorganismIcontrolIandIproductIqualityIimprovementIofI wiceVcookedIporkIdishIusingIβn’I
nanoparticlesIcombinedIradioIfrequencyIpasteurizationWILWTftfFoodfSciencefandfTechnologyUI2018UI
fbUIcbVdZ

5.4 12

243 °acuumIradioIfrequencyIdryinggIaInovelImethodItoIimproveItheImainIqualitiesIofIchickenIpowdersWI
JournalfoffFoodfSciencefandfTechnologyUI2019UIbcUIaae[VaafZ 3.3 12

242 nI—tudyIonItheI“reservationIofI°egetableIwuicesIUsingI”uasiV‘anoscaleI—ilverI“articlesWI
InternationalfJournalfoffFoodfEngineeringUI2005UIZUI 1.9 12

241 –ecentIqevelopmentIofIparbonI”uantumIqotsgIoiologicalI oxicityUInntibacterialI“ropertiesIandI
npplicationIinIsoodsWIFoodfReviewsfInternationalUI2020UIZV[Y 5.5 12

240 vmprovementIofI]qIprintabilityIofIbuckwheatIstarchVpectinIsystemIviaIsynergisticIpa[TVmicrowaveI
pretreatmentWIFoodfHydrocolloidsUI2021UIZZ]UIZYcae] 10.6 12

239 qifferentIdryingImethodsIeffectIonIqualityIattributesIofIrestructuredIroseIpowderVyamIsnackIchipsWI
FoodfBioscienceUI2019UI][UIZYYaec 4.9 12

238 vmprovingItheIthreeVdimensionalIprintabilityIofItaroIpasteIbyItheIadditionIofIadditivesWIJournalfoff
FoodfProcessfEngineeringUI2020UIa]UIeZ]YfY 2.4 12

237 ”uinoaIproteinVgumInrabicIcomplexIcoacervatesIasIaInovelIcarrierIforIeugenolgI“reparationUI
characterizationIandIapplicationIforImincedIporkIpreservationWIFoodfHydrocolloidsUI2021UIZ[YUIZYcfZb 10.6 12

236 rffectIofIadditionIofIbeeswaxIbasedIoleogelIonI]qIprintingIofIpotatoIstarchVproteinIsystemWIFoodf
StructureUI2021UI[dUIZYYZdc 4.3 12

235 nInovelIlowVfrequencyImicrowaveIassistedIpulseVspoutedIbedIfreezeVdryingIofIphineseIyamWIFoodf
andfBioproductsfProcessingUI2019UIZZeUI[ZdV[[c 4.9 11

234 UltrasonicallyIenhancedIlowVtemperatureImicrowaveVassistedIvacuumIfryingIofIedamamegIrffectsI
onIdehydrationIkineticsIandIimprovedIqualityIattributesWIDryingfTechnologyUI2019UI]dUI[YedV[ZYa 2.6 11

233
–adiofrequencyIheatingIforIpowderIpasteurizationIofIbarleyIgrassgIantioxidantIsubstancesUIsensoryI
qualityUImicrobialIloadIandIenergyIconsumptionWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2019
UIffUIaacYVaacd

4.3 11

232 xineticsIofIargyIwormwoodIQnrtemisiaIargyiRIleafIperoxidaseIandIchlorophyllIcontentIchangesIdueI
toIthermalIandIthermosonicationItreatmentWIJournalfoffFoodfSciencefandfTechnologyUI2015UIb[UI[afV[bd 3.3 11

231 °acuumIfryingIofIpeasgIeffectIofIcoatingIandIpreVdryingWIJournalfoffFoodfSciencefandfTechnologyUI
2015UIb[UI]ZYbVZY 3.3 11

230 rffectIofInanoVscaleIpowderIprocessingIonIphysicochemicalIandInutritionalIpropertiesIofIbarleyI
grassWIPowderfTechnologyUI2018UI]]cUIZcZVZcd 5.2 11

229 rffectIofIradioVfrequencyIheatingIonImicrobialIloadUIflavorUIcolorUIandItextureIprofilesIofIpordycepsI
militarisWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2019UIffUIZ]cVZa[ 4.3 11

(2019-2020)
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228 qryingIofIourdockI–ootIpubesIUsingIaIzicrowaveVnssistedI“ulsedI—poutedIoedIqryerIandI”ualityI
rvaluationIofItheIqriedIpubesWIDryingfTechnologyUI2014UI][UIZdebVZdfY 2.6 11

227 rffectsIofItemperatureIonIngrocybeIchaxinguIqualityIstoredIinImodifiedIatmosphereIpackagesIwithI
siliconIgumIfilmIwindowsWILWTftfFoodfSciencefandfTechnologyUI2008UIaZUIfcbVfd] 5.4 11

226 rffectsIofIlowItemperatureIsoakingIonIcolorIandItextureIofIgreenIeggplantsWIJournalfoffFoodf
EngineeringUI2006UIdaUIbaVbf 6 11

225 rffectIofI‘ovelIUltrasonicVIzicrowaveIpombinedI“retreatmentIonItheI”ualityIofI]qI“rintedIüheatI
—tarchV“apayaI—ystemWIFoodfBiophysicsUI2020UIZbUI[afV[cY 3.2 11

224
nInovelIcombinationIofIenzymaticIhydrolysisIandIfermentationgIrffectsIonItheIflavorIandI
nutritionalIqualityIofIfermentedIpordycepsImilitarisIbeverageWILWTftfFoodfSciencefandfTechnologyUI
2020UIZ[YUIZYef]a

5.4 11

223
nInovelIstrategyIforIimprovingIdryingIefficiencyIandIqualityIofIcreamImushroomIsoupIbasedIonI
microwaveIpreVgelatinizationIandIinfraredIfreezeVdryingWIInnovativefFoodfSciencefandfEmergingf
TechnologiesUI2020UIccUIZY[bZc

6.8 11

222 –ecentIdevelopmentIofIinnovativeImethodsIforIefficientIfryingItechnologyWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2020UIZVZc 11.5 11

221 ]qIprintingIofIproteinVbasedIcompositeIfruitIandIvegetableIgelIsystemWILWTftfFoodfSciencefandf
TechnologyUI2021UIZaZUIZZYfde 5.4 11

220 zicroorganismsIcontrolIandIqualityIimprovementIofIstewedIporkIwithIcarrotsIusingIβn’I
nanoparticelsIcombinedIwithIradioIfrequencyIpasteurizationWIFoodfBioscienceUI2019UI][UIZYYaed 4.9 11

219 rffectsIofImicrowaveIassistedIpulseIfluidizedIbedIfreezeVdryingIQz“ssqRIonIqualityIattributesIofI
pordycepsImilitarisWIFoodfBioscienceUI2019UI[eUIdVZa 4.9 11

218 rffectsIofIdifferentIcombinedIdryingImethodsIonIdryingIuniformityIandIqualityIofIdriedItaroIslicesWI
DryingfTechnologyUI2019UI]dUI][[V]]Y 2.6 11

217 “ulseVspoutedImicrowaveIfreezeIdryingIofIraspberrygIpontrolIofImoistureIusingIn‘‘ImodelIaidedI
byIysV‘z–WIJournalfoffFoodfEngineeringUI2021UI[f[UIZZY]ba 6 11

216 vnfluenceIofIultrasoundIandImicrowaveVassistedIvacuumIfryingIonIqualityIparametersIofIfriedI
productIandItheIstabilityIofIfryingIoilWIDryingfTechnologyUI2021UI]fUIcbbVcce 2.6 11

215
rffectsIofIlowVfrequencyIultrasonicIpreVtreatmentIinIwaterXoilImediumIsimulatedIsystemIonItheI
improvedIprocessingIefficiencyIandIqualityIofImicrowaveVassistedIvacuumIfriedIpotatoIchipsWI
UltrasonicsfSonochemistryUI2020UIc]UIZYafbe

8.9 10

214 nIhybridIvacuumIfryingIprocessIassistedIbyIultrasoundIandImicrowaveItoIenhanceItheIkineticsIofI
moistureIlossIandIqualityIofIfriedIedamameWIFoodfandfBioproductsfProcessingUI2019UIZZeUI][cV]]b 4.9 10

213 ’ptimizationIofI“otatoIpubeIqryingIinIaIzicrowaveVnssistedI“ulsedI—poutedIoedWIDryingf
TechnologyUI2014UI][UIfcYVfce 2.6 10

212 rffectIofIhomogenizationIandIultrasonicationIonItheIphysicalIpropertiesIofIinsolubleIwheatIbranI
fibresWIInternationalfAgrophysicsUI2015UI[fUIa[]Va][ 2 10

211 pombinedIsterilizingIeffectsIofInanoVβn’IandIultravioletIonIconvenientIvegetableIdishesWILWTftf
FoodfSciencefandfTechnologyUI2015UIcZUIc]eVca] 5.4 10

Min Zhang
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210 rffectsIofI“redryingIandI°acuumIvmpregnationIwithI‘anoVpalciumIparbonateI—olutionIonI
—trawberriesUIparrotsUIpornUIandIolueberriesWIDryingfTechnologyUI2009UI[eUI]cVaZ 2.6 10

209 ‘ovelIalternativeIuseIofInearVinfraredIspectroscopyItoIindirectlyIforecastI]qIprintabilityIofIpurpleI
sweetIpotatoIpastesWIJournalfoffFoodfEngineeringUI2021UI[fcUIZZYaca 6 10

208  extureIpropertiesIofImicrowaveIpostVprocessedI]qIprintedIpotatoIsnackIwithIdifferentI
ingredientsIandIinfillIstructureWIFuturefFoodsUI2021UI]UIZYYYZd 3.3 10

207 sutureI’utlookIofI]qIsoodI“rintingI2019UI]d]V]eZ 10

206 vnfluencesIofIfourIpretreatmentsIonIanthocyaninsIcontentUIcolorIandIflavorIcharacteristicsIofI
hotVairIdriedIroseIflowerWIDryingfTechnologyUI2020UI]eUIZfeeVZffb 2.6 10

205 nInovelIinfraredIpulseVspoutedIfreezeIdryingIonItheIdryingIkineticsUIenergyIconsumptionIandI
qualityIofIedibleIroseIflowersWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]cUIZZY]Ze 5.4 10

204 vnfluenceIofIdryingImethodsIonItheIdryingIkineticsUIbioactiveIcompoundsIandIflavorIofIsolidVstateI
fermentedIokaraWIDryingfTechnologyUI2021UI]fUIcaaVcba 2.6 10

203 rffectsIofIultrasoundIpretreatmentsIonItheIqualityIofIfriedIsweetIpotatoIQvpomeaIbatatasRIchipsI
duringImicrowaveVassistedIvacuumIfryingWIJournalfoffFoodfProcessfEngineeringUI2018UIaZUIeZ[edf 2.4 10

202 rffectIofIlowVtemperatureIvacuumIfryingIassistedIbyImicrowaveIonItheIpropertyIofIfishIfilletsI
QnristichthysInobilisRWIJournalfoffFoodfProcessfEngineeringUI2019UIa[UIeZ]YbY 2.4 9

201 ‘umericalIvnvestigationIonIrffectIofIsoodI“articleIzassIonI—poutIrlevationIofIaItasâ��“articleI—poutI
sluidizedIoedIinIaIzicrowaveâ��°acuumIqryerWIDryingfTechnologyUI2015UI]]UIbfZVcYa 2.6 9

200
rstablishmentIofIyowerIuygroscopicityIandIndhesionI—trategyIforIvnfraredVsreezeVqriedI
olueberriesIoasedIonI“retreatmentsIUsingIp’[IyaserIinIpombinationIwithIUltrasoundWIFoodfandf
BioprocessfTechnologyUI2020UIZ]UI[Ya]V[Yb]

5.1 9

199 rffectIofIultrasoundIdielectricIpretreatmentIonItheIoxidationIresistanceIofIvacuumVfriedIappleI
chipsWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2018UIfeUIaa]cVaaaa 4.3 9

198 rffectsIofIradioIfrequencyIandIhighIpressureIsteamIsterilisationIonItheIcolourIandIflavourIofI
preparedI‘ostocIsphaeroidesWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2018UIfeUIZdZfVZd[a 4.3 9

197 rffectIofIprocessingIparametersIonItheIpulsedVspoutedImicrowaveIvacuumIdryingIofIpuffedIsaltedI
duckIeggIwhiteXstarchIproductsWIDryingfTechnologyUI2016UI]aUI[YcV[Za 2.6 9

196 ‘umericalIstudyIonIspoutIelevationIofIaIgasVparticleIspoutIfluidizedIbedIinImicrowaveVvacuumI
dryerWIJournalfoffFoodfEngineeringUI2014UIZa]UIeVZc 6 9

195 –ecentIsoodIqryingI–OqIatIwiangnanIUniversitygInnI’verviewWIDryingfTechnologyUI2014UI][UIZda]VZdbY 2.6 9

194
rffectsIofImodifiedIatmosphereIpackageIQzn“RIwithIaIsiliconIgumIfilmIwindowIandIstorageI
temperatureIonItheIqualityIandIantioxidantIsystemIofIstoredIngrocybeIchaxinguWILWTftfFoodf
SciencefandfTechnologyUI2010UIa]UIZZZ]VZZ[Y

5.4 9

193 —torageI—tabilityIofIparrotIphipsWIDryingfTechnologyUI2007UI[bUIZb]dVZba] 2.6 9

(2007-2009)
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192 zicrobialIandIqualityIimprovementIofIboiledIgansiIdishIusingIcarbonIdotsIcombinedIwithIradioI
frequencyItreatmentWIInternationalfJournalfoffFoodfMicrobiologyUI2020UI]]aUIZYee]b 5.8 9

191
qehydrationImodelingIofIpordycepsImilitarisIinImidVinfraredVassistedIconvectionIdryingIsystemgI
UsingIlowVfieldInuclearImagneticIresonanceIwithItheIaidIofIryzIandI“y—–WIDryingfTechnologyUI2019UI
]dUI[Yd[V[Yec

2.6 9

190 rffectIofImicrowaveIfreezeVdryingIonImicrobialIinactivationUIantioxidantIsubstanceIandIflavorI
qualityIofInshitabaIleavesIQnngelicaIkeiskeiIxoidzumiRWIDryingfTechnologyUI2019UI]dUIdf]VeYY 2.6 9

189
—uitabilityIofIlowVfieldInuclearImagneticIresonanceIQysV‘z–RIcombiningIwithIbackIpropagationI
artificialIneuralInetworkIQo“Vn‘‘RItoIpredictIprintabilityIofIpolysaccharideIhydrogelsI]qIprintingWI
InternationalfJournalfoffFoodfSciencefandfTechnologyUI2021UIbcUI[[caV[[d[

3.8 9

188 rffectIofIkonjacIglucomannanXcarrageenanVbasedIedibleIemulsionIcoatingsIwithIcamelliaIoilIonI
qualityIandIshelfVlifeIofIchickenImeatWIInternationalfJournalfoffBiologicalfMacromoleculesUI2021UIZe]UI]]ZV]]f7.9 9

187 qielectricIpropertiesIofIcarrotsIaffectedIbyIultrasoundItreatmentIinIwaterIandIoilImediumI
simulatedIsystemsWIUltrasonicsfSonochemistryUI2019UIbcUIZbYVZbf 8.9 8

186 —martIstorageItechnologiesIappliedItoIfreshIfoodsgInIreviewWICriticalfReviewsfinfFoodfSciencefandf
NutritionUI2018UIbeUI[cefV[cff 11.5 8

185 preationIofIanIethanolVtolerantI—accharomycesIcerevisiaeIstrainIbyI[cc´ nmIlaserIradiationIandI
repetitiveIcultivationWIJournalfoffBiosciencefandfBioengineeringUI2014UIZZeUIbYeVZ] 3.3 8

184
pomparisonIofIphysicochemicalIandIsensoryIqualityIofIyentinusIedodesIgranularIcondimentI
preparedIbyIdifferentIprillingIandIdryingImethodsWIInternationalfJournalfoffFoodfSciencefandf
TechnologyUI2012UIadUIZ[cbVZ[dZ

3.8 8

183 nnalysisIofIdryingIpropertiesIandIvacuumVimpregnatedIqualitiesIofIedamameIQtlycineImaxIQyWRI
zerrillRWIDryingfTechnologyUI2017UI]bUIZYdbVZYea 2.6 8

182 nIcomparativeIstudyIonIhygroscopicIandIphysiochemicalIpropertiesIofIchickenIpowdersIobtainedI
byIdifferentIdryingImethodsWIDryingfTechnologyUI2020UI]eUIZf[fVZfa[ 2.6 8

181
rffectsIofI˛µV“olylysineXphitosanIpompositeIpoatingIandI“ressurizedInrgonIinIpombinationIwithI
zn“IonI”ualityIandIzicroorganismsIofIsreshVputI“otatoesWIFoodfandfBioprocessfTechnologyUI2020UI
Z]UIZabVZbe

5.1 8

180 rffectIofIβn’InanoparticlesIcombinedIradioIfrequencyIpasteurizationIonItheIproteinIstructureIandI
waterIstateIofIchickenIthighImeatWILWTftfFoodfSciencefandfTechnologyUI2020UIZ]aUIZZYZce 5.4 8

179 rffectIofIwheyIproteinIonItheI]qIprintingIperformanceIofIkonjacIhybridIgelWILWTftfFoodfSciencefandf
TechnologyUI2021UIZaYUIZZYdZc 5.4 8

178 ’ptimizationIofIexplosionIpuffingIdryingIforIhighVvalueIyellowVfleshedIpeachIcrispsIusingIresponseI
surfaceImethodologyWIDryingfTechnologyUI2019UI]dUIf[fVfaY 2.6 8

177
U°VpIirradiationVtriggeredInutritionalIchangeIofIaqIprintedIergosterolVincorporatedIpurpleIsweetI
potatoIpastesgIponversionIofIergosterolIintoIvitaminIq[WILWTftfFoodfSciencefandfTechnologyUI2021UI
ZbYUIZZZfaa

5.4 8

176 zicrowaveVinducedIspontaneousIdeformationIofIpurpleIpotatoIpureeIandIoleogelIinIaqIprintingWI
JournalfoffFoodfEngineeringUI2022UI]Z]UIZZYdbd 6 8

175 UltrasoundVnssistedIsreezingIofIsruitsIandI°egetablesgIqesignUIqevelopmentUIandInpplicationsI
2017UIabdVaed 7
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174
 heIsynergisticIeffectIofIultrasoundIandImicrowaveIonItheIphysicalUIchemicalUItexturalUIandI
microstructuralIpropertiesIofIvacuumIfriedIphineseIyamIQqioscoreaIpolystachyaRWIJournalfoffFoodf
ProcessingfandfPreservationUI2019UIa]UIeZaYd]

2.1 7

173 —izeIreductionIofIrawImaterialIpowdergI heIkeyIfactorItoIaffectItheIpropertiesIofIwasabiIQrutremaI
yunnanenseRIpasteWIAdvancedfPowderfTechnologyUI2019UI]YUIZbaaVZbbY 4.6 7

172 ’ptimizationIofIultrasoundVassistedVextractionIofIporcineIplacentaIwaterVsolubleIproteinsIandI
evaluationIofItheIantioxidantIactivityWIJournalfoffFoodfSciencefandfTechnologyUI2015UIb[UIaYa[Vb] 3.3 7

171 “ickledIandIdriedImustardIforeignImatterIdetectionIusingImultispectralIimagingIsystemIbasedIonI
singleIshotImethodWIJournalfoffFoodfEngineeringUI2020UI[ebUIZZYZYc 6 7

170 phangesIinIcolorIandIcarotenoidsIofIsweetIcornIjuiceIduringIhighVtemperatureIheatingWICerealf
ChemistryUI2018UIfbUIaecVafa 2.4 7

169
pomparativeIstudyIonItheIeffectIofIradioIfrequencyIandIhighVpressureIpasteurizationIonItheI
textureUIwaterIdistributionUIandIrheologicalIpropertiesIofI‘ostocIsphaeroidesWIJournalfoffAppliedf
PhycologyUI2018UI]YUIZYaZVZYae

3.2 7

168 –estructuredIprispyIsishIpubesIpontainingI—alicorniaIbigeloviiI orrWIqevelopedIwithIzicrowaveI
°acuumIqryingWIJournalfoffAquaticfFoodfProductfTechnologyUI2013UI[[UI[[cV[aY 1.6 7

167
vnfluenceIofIlowVtemperatureIballImillingItimeIonIphysicochemicalIpropertiesUIflavorUIbioactiveI
compoundsIcontentsIandIantioxidantIactivityIofIhorseradishIpowderWIAdvancedfPowderfTechnologyUI
2020UI]ZUIfZaVf[Z

4.6 7

166
pombinedIradioIfrequencyIandIhotIwaterIpasteurizationIofI‘ostocIsphaeroidesgIrffectIonI
temperatureIuniformityUInutrientsIcontentUIandIphycocyaninIstabilityWILWTftfFoodfSciencefandf
TechnologyUI2021UIZaZUIZZYeeY

5.4 7

165
rffectIofIultrasoundVassistedIosmoticIdehydrationIpretreatmentsIonIdryingIandIqualityI
characteristicsIofIpulsedIfluidizedIbedImicrowaveIfreezeVdriedIstrawberriesWILWTftfFoodfSciencefandf
TechnologyUI2021UIZabUIZZZ]YY

5.4 7

164 rffectsIofIchitosanIcoatingIonIfreezeVdryingIofIblueberryIenhancedIbyIultrasoundIpreVtreatmentIinI
sodiumIbicarbonateImediumWIInternationalfJournalfoffBiologicalfMacromoleculesUI2021UIZeZUIc]ZVca] 7.9 7

163 rffectIofIparticleIsizeIdistributionIonItheIcarotenoidsIreleaseUIphysicochemicalIpropertiesIandI]qI
printingIcharacteristicsIofIcarrotIpulpWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]fUIZZYbdc 5.4 7

162 rffectIofIdryingImethodIonIpostVprocessingIstabilityIandIqualityIofI]qIprintedIroseVyamIpasteWI
DryingfTechnologyUI2021UI]fUIZZfcVZ[Ya 2.6 7

161 rffectIofIultrasonicIpretreatmentIonItheIpropertiesIofIfreezeVdriedIcarrotIslicesIbyItraditionalIandI
infraredIfreezeVdryingItechnologiesWIDryingfTechnologyUI2021UI]fUIZZdcVZZe] 2.6 7

160 rffectsIofIdryingImethodsIonIqualityIofIfermentedIplantIextractIpowderWIDryingfTechnologyUI2018UI
]cUIZfZ]VZfZf 2.6 7

159 –apidIdetectionIofImoistureIcontentIandIshrinkageIratioIofIdriedIcarrotIslicesIbyIusingIaI
multispectralIimagingIsystemWIInfraredfPhysicsfandfTechnologyUI2020UIZYeUIZY]]cZ 2.7 6

158 vmprovingIstorageIqualityIofIrefrigeratedIsteamedIbunsIbyImungIbeanIstarchIcompositeIcoatingI
enrichedIwithInanoVemulsifiedIessentialIoilsWIJournalfoffFoodfProcessfEngineeringUI2020UIa]UIeZ]adb 2.4 6

157 ]qIprintabilityIofIbrownIriceIgelImodifiedIbyIsomeIfoodIhydrocolloidsWIJournalfoffFoodfProcessingf
andfPreservationUI2020UIaaUIeZabY[ 2.1 6

(2020-2019)
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156 qryingIxineticsIandI”ualityIpharacteristicsIofI—lightlyI—altedItrassIparpIsilletsIbyIuotInirIqryingI
andI°acuumIzicrowaveIqryingWIJournalfoffAquaticfFoodfProductfTechnologyUI2013UI[[UIbfbVcYa 1.6 6

155 sreezeIdryingIandIvacuumIimpregnatingIcharacteristicsIofI‘ostocIsphaeroidesIxˆ…tzingWIDryingf
TechnologyUI2017UI]bUIZ]dfVZ]ed 2.6 6

154 qryingIbasedIonItemperatureVdetectionVassistedIcontrolIinImicrowaveVassistedIpulseVspoutedI
vacuumIdryingWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2017UIfdUI[]YdV[]Zb 4.3 6

153 rffectsIofImodifiedIatmosphereIpackagingIwithIdifferentIsizesIofIsiliconIgumIfilmIwindowsIonI
—alicorniaIbigeloviiI orrWIstorageWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2009UIefUIZbbfVZbca 4.3 6

152 zicroencapsulationIofIroseIessentialIoilIinImungIbeanIproteinIisolateVapricotIpeelIpectinIcomplexI
coacervatesIandIcharacterizationIofImicrocapsulesWIFoodfHydrocolloidsUI2022UIZ[aUIZYd]cc 10.6 6

151 —helfIlifeIextensionIofIaquaticIproductsIbyIapplyingInanotechnologygIaIreviewWICriticalfReviewsfinf
FoodfSciencefandfNutritionUI2020UIZVZb 11.5 6

150 rffectsIofIcarbonIdotsIinIcombinationIwithIrosemaryVinspiredIcarnosicIacidIonIoxidativeIstabilityIofI
deepIfryingIoilsWIFoodfControlUI2021UIZ[bUIZYdfce 6.2 6

149 rffectIofIultrasoundVassistedIthawingIonIgellingIandI]qIprintingIpropertiesIofIsilverIcarpIsurimiWI
FoodfResearchfInternationalUI2021UIZabUIZZYaYb 7 6

148 ]qIsoodI“rintingI echnologiesIandIsactorsInffectingI“rintingI“recisionI2019UIZfVaY 6

147 rffectsIofIultrasonicIimpregnationIpretreatmentIonIdryingIcharacteristicsIofI‘ostocIsphaeroidesI
xˆ…tzingWIDryingfTechnologyUI2020UI]eUIZYbZVZYcZ 2.6 6

146 poVinfluenceIofIultrasoundIandImicrowaveIinIvacuumIfryingIonItheIfryingIkineticsIandInutrientI
retentionIpropertiesIofImushroomIchipsWIDryingfTechnologyUI2020UI]eUI[ZY[V[ZZ] 2.6 6

145 sreshVcutIorangeIpreservationIbasedIonInanoVzincIoxideIcombinedIwithIpressurizedIargonI
treatmentWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]bUIZZYY]c 5.4 6

144 yowItemperatureIvacuumIfryingIofIedamameIassistedIbyIultrasoundIandImicrowavegIrffectsIonItheI
kineticsIofIoilIandIproductIstorageIpropertiesWIDryingfTechnologyUI2021UI]fUIcYeVcZf 2.6 6

143 ]qI“rintingIofI—teakVlikeIsoodsIoasedIonI exturedI—oybeanI“roteinWIFoodsUI2021UIZYUI 4.9 6

142 vmprovingI]qXaqIprintingIcharacteristicsIofInaturalIfoodIgelsIbyInovelIadditivesgInIreviewWIFoodf
HydrocolloidsUI2022UIZ[]UIZYdZcY 10.6 6

141 rffectsIofI°acuumIandI‘ormalI“ressureIvmpregnationIonIüaterIyossIandI—olidItainIofInppleI
QzalusIpumilaIzillRWIJournalfoffFoodfProcessingfandfPreservationUI2015UI]fUIZYabVZYbY 2.1 5

140 ‘onVthermalI echnologyIandIueatingI echnologyIforIsreshIsoodIpookingIinItheIpentralIxitchenI
“rocessinggInI–eviewWIFoodfReviewsfInternationalUI2020UIZV[Y 5.5 5

139 pombinedIvnfraredIsreezeIqryingIandIvnfraredIqryingIofI–oseVslavoredIαogurtIzeltsâ��rffectIonI
“roductI”ualityWIFoodfandfBioprocessfTechnologyUI2020UIZ]UIZ]bcVZ]cd 5.1 5
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138 rffectIofIstarchIosmoVcoatingIonIcarotenoidsUIcolourIandImicrostructureIofIdehydratedIpumpkinI
slicesWIJournalfoffFoodfSciencefandfTechnologyUI2018UIbbUI][afV][bc 3.3 5

137
phangesIinIunfrozenIwaterIcontentIandIdielectricIpropertiesIduringIpulseIvacuumIosmoticI
dehydrationItoIimproveImicrowaveIfreezeVdryingIcharacteristicsIofIphineseIyamWIJournalfoffthef
SciencefoffFoodfandfAgricultureUI2019UIffUIcbd[VcbeZ

4.3 5

136 –educingIfreezeVthawIdripIlossIofImixedIvegetableIgelIbyI]qIprintingIporosityWIInnovativefFoodf
SciencefandfEmergingfTechnologiesUI2022UIdbUIZY[ef] 6.8 5

135 üaterIlossIandIpartitioningIofItheIoilIfractionIofImushroomIchipsIusingIultrasoundVassistedIvacuumI
fryingWIFoodfBioscienceUI2020UI]eUIZYYdb] 4.9 5

134 zicrowaveVinducedIdeformationIbehaviorsIofIaqIprintedIstarchVbasedIfoodIproductsIasIaffectedI
byIedibleIsaltIandIbutterIcontentWIInnovativefFoodfSciencefandfEmergingfTechnologiesUI2021UIdYUIZY[cff 6.8 5

133 rvaluationIofIheatingIuniformityIinIradioIfrequencyIheatingIsystemsIusingIcarrotIandIradishWI
InternationalfAgrophysicsUI2016UI]YUIacbVad] 2 5

132 ‘ewIunderstandingsIofIhowIdielectricIpropertiesIofIfruitsIandIvegetablesIareIaffectedIbyI
heatVinducedIdehydrationgInIreviewWIDryingfTechnologyUI2019UI]dUIZdeYVZdf[ 2.6 5

131 pharacteristicsIandIreleaseIofImonosodiumIglutamateImicrocapsulesIobtainedIbyIsprayIdryingWI
DryingfTechnologyUI2019UI]dUIZ]aYVZ]bZ 2.6 5

130 nnIvntroductionItoItheI“rinciplesIofI]qIsoodI“rintingI2019UIZVZe 5

129 –eductionIofIoilIuptakeIwithIosmoticIdehydrationIandIcoatingIpreVtreatmentIinImicrowaveVassistedI
vacuumIfriedIpotatoIchipsWIFoodfBioscienceUI2021UI]fUIZYYe[b 4.9 5

128 ‘ovelIevaluationItechnologyIforItheIdemandIcharacteristicsIofI]qIfoodIprintingImaterialsgIaIreviewWI
CriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIZVZc 11.5 5

127 rffectsIofIreheatingImethodsIonItheIproductIqualityIofIuongsuIchickenIdishWIJournalfoffFoodf
ProcessingfandfPreservationUI2018UIa[UIeZ]e[] 2.1 5

126 pombinedIeffectsIofImicroporousIpackagingIandInanoVchitosanIcoatingIonIqualityIandIshelfVlifeIofI
freshVcutIeggplantWIFoodfBioscienceUI2021UIa]UIZYZ]Y[ 4.9 5

125 vnvestigationIofIaqIprintingIofIlotusIrootVcompoundIpigmentIgelgIrffectIofIpuIonIrapidIcolourI
changeWIFoodfResearchfInternationalUI2021UIZaeUIZZYc]Y 7 5

124 vnvestigationIonIevaluatingItheIprintableIheightIandIdimensionalIstabilityIofIfoodIextrusionVbasedI
]qIprintedIfoodsWIJournalfoffFoodfEngineeringUI2021UI]YcUIZZYc]c 6 5

123 ‘ewItechnologyItoIovercomeIdefectsIinIproductionIofIfermentedIplantIproductsVIaIreviewWITrendsf
infFoodfSciencefandfTechnologyUI2021UIZZcUIe[fVeaZ 15.3 5

122 “rogressIinIaqXbqXcqIprintingIofIfoodsgIapplicationsIandI–OqIopportunitiesWWICriticalfReviewsfinf
FoodfSciencefandfNutritionUI2022UIZV[a 11.5 5

121 ’ptimalIüavelengthI—electionIforIuyperspectralIvmagingIrvaluationIonI°egetableI—oybeanI
zoistureIpontentIduringIqryingWIAppliedfSciencesfoSwitzerlandpUI2019UIfUI]]Z 2.6 4
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120 rffectsIofIvariousIthermalIprocessingImethodsIonItheIshelfVlifeIandIproductIqualityIofI
vacuumVpackagedIbraisedIbeefWIJournalfoffFoodfProcessfEngineeringUI2019UIa[UIeZ]Y]b 2.4 4

119 qevelopmentIofIphineseIyamXchickenIsemiVliquidIpasteIforIspaceIfoodsWILWTftfFoodfSciencefandf
TechnologyUI2020UIZ[bUIZYf[bZ 5.4 4

118  heIdeterminationIofIdryingIendVpointIforIasparagusIbyVproductsIwithItheIuseIofIysV‘z–IspectraWI
DryingfTechnologyUI2020UIZVd 2.6 4

117 soodIsreezingInssistedIüithIUltrasoundI2017UI[f]V][Z 4

116 zicrowaveVnssistedIqryingIofIsoodsIâ��IrquipmentUI“rocessIandI“roductI”ualityI2014UI[dfV]Zb 4

115 rffectIofI—ugarI“retreatmentIonI”ualityIofIqehydratedIpabbageWIDryingfTechnologyUI2007UI[bUIZbabVZbaf2.6 4

114 zicroencapsulationIofI—ichuanIpepperIessentialIoilIinIsoybeanIproteinIisolateV—ichuanIpepperIseedI
solubleIdietaryIfiberIcomplexIcoacervatesWIFoodfHydrocolloidsUI2022UIZ[bUIZYda[Z 10.6 4

113 pontrollingItheI hreeVqimensionalI“rintingIzechanicalI“ropertiesIofI‘ostocI—phaeroidesI—ystemWI
FoodfBiophysicsUI2020UIZbUI[aYV[ae 3.2 4

112
yaserVvnducedIzicroporousIzodifiedIntmosphereI“ackagingIandIphitosanIparbonVqotIpoatingIasIaI
‘ovelIpombinedI“reservationIzethodIforIsreshVputIpucumberWIFoodfandfBioprocessfTechnologyUI
2021UIZaUIfceVfe]

5.1 4

111 ‘ovelI echnologiesIforIslavorIsormationIinItheI“rocessingIofIzeatI“roductsgInI–eviewWIFoodf
ReviewsfInternationalUZV[b 5.5 4

110
rffectIofIthermalIandIultrasonicIpretreatmentIonIenzymeIinactivationUIcolorUIphenolicsIandI
flavonoidsIcontentsIofIinfraredIfreezeVdriedIroseIflowerWIJournalfoffFoodfMeasurementfandf
CharacterizationUI2021UIZbUIffbVZYYa

2.8 4

109 rffectIofIedibleIroseIQ–osaIrugosaIcvWI“lenaRIflowerIextractIadditionIonItheIphysicochemicalUI
rheologicalUIfunctionalIandIsensoryIpropertiesIofIsetVtypeIyogurtWIFoodfBioscienceUI2021UIa]UIZYZ[af 4.9 4

108 rffectIofIultrasoundIpretreatmentIonIphysicalUIbioactiveUIandIantioxidantIpropertiesIofIcarrotI
cubesIafterIcentrifugalIdewateringWIDryingfTechnologyUI2021UI]fUIZ[ZfVZ[]Y 2.6 4

107 ]qIfoodIprintinggIpontrollingIcharacteristicsIandIimprovingItechnologicalIeffectIduringIfoodI
processingWIFoodfResearchfInternationalUI2022UIZbcUIZZZZ[Y 7 4

106 –ecentIdevelopmentsIinIkeyIprocessingItechniquesIforIorientalIspicesXherbsIandIcondimentsgIaI
reviewWIFoodfReviewsfInternationalUI2020UIZV[Z 5.5 3

105 qevelopmentIofInutritionalIpropertiesIinIcookiesIwithItheIincorporationIofIdifferentIlevelsIofIroseI
flowerIpowderIbyImicrowaveVvacuumIdryingWIDryingfTechnologyUI2020UIZVZ] 2.6 3

104 rffectIofIqesalinationIonI“hysicochemicalIandIsunctionalI“ropertiesIofIquckIQnnasIplotyrhyncusRI
rggIühitesWIAdvancefJournalfoffFoodfSciencefandfTechnologyUI2014UIcUIdeaVdfZ 0.1 3

103 —tudyIonI–eductionIofIüaterInctivityIandI—torageI—tabilityIforIqehydratedIorassicaIparachinensisI
withIvntermediateIzoistureWIDryingfTechnologyUI2007UI[bUIccfVcda 2.6 3
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102 rffectIofImicrowaveIcombinedIwithIultrasonicIpretreatmentIonIflavorIandIantioxidantIactivityIofI
hydrolysatesIbasedIonIenzymaticIhydrolysisIofIbovineIboneWIFoodfBioscienceUI2021UIaaUIZYZ]ff 4.9 3

101 “otentialIapplicationIofIlaserItechnologyIinIfoodIprocessingWITrendsfinfFoodfSciencefandfTechnologyUI
2021UI 15.3 3

100 pellIwallIcomponentsUIcellImorphologyUIandImechanicalIpropertiesIofIpeachIslicesIsubmittedItoI
dryingWIDryingfTechnologyUI2020UI]eUIZddcVZdef 2.6 3

99 rffectsIofIglutenIandImoistureIcontentIonIwaterImobilityIduringItheIdryingIprocessIforIphineseI
driedInoodlesWIDryingfTechnologyUI2019UI]dUIdbfVdcf 2.6 3

98 rvaluationIofIqualityIpropertiesIandIwaterImobilityIinIvacuumImicrowaveVdriedIcarrotIslicesIusingI
pulseVspoutedIbedIwithIhotIairWIDryingfTechnologyUI2019UI]dUIZYedVZYfc 2.6 3

97 vnfluenceIofIpulseVspoutedIinfraredIfreezeIdryingIonInutritionUIflavorUIandIapplicationIofI
horseradishWIDryingfTechnologyUI2021UI]fUIZZcbVZZdb 2.6 3

96 npplicationIofIhighVpressureIargonIforIimprovingIpostharvestIqualityIofIcherryItomatoWIJournalfoff
FoodfProcessfEngineeringUI2018UIaZUIeZ[ee[ 2.4 3

95 vnnovativeIapplicationsIofIfreezeVdryingItoIproduceIcompoundIformulaIinstantIfoodsgInIreviewWI
DryingfTechnologyUZVZb 2.6 3

94
vnnovativeIhybridIstrategyIforIefficientIproductionIofIhighVqualityIfreezeVdriedIinstantInoodlesgI
pombinationIofIlaserIwithIleaveningIagentWIInnovativefFoodfSciencefandfEmergingfTechnologiesUI
2021UId]UIZY[eYd

6.8 3

93 rxtractionIofIfunctionalIextractsIfromIberriesIandItheirIhighIqualityIprocessinggIaIcomprehensiveI
reviewWWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2022UIZVZe 11.5 3

92 °alorizationIofIasparagusVleafIbyVproductIthroughInutritionallyIenrichedIchipsItoIevaluateItheI
effectIofIpowderIparticleIsizeIonIfunctionalIpropertiesIandIrutinIcontentsWIDryingfTechnologyUZVZ[ 2.6 3

91
rffectsIofIantioxidantsIofIbambooIleavesIQn’oRIonItheIoxidativeIsusceptibilityIofI
glycerophosphocholineIandIglycerophosphoethanolamineIinIdriedIscallopIQnrgopectenIirradiansRI
adductorImuscleIduringIstorageWILWTftfFoodfSciencefandfTechnologyUI2020UIZ]aUIZZY[Za

5.4 2

90 rvaluationIofIpotentialIapplicationIofIartificialIintelligentIcontrolIaidedIbyIysV‘z–IinIdryingIofI
carrotIasImodelImaterialWIDryingfTechnologyUI2020UIZVf 2.6 2

89 rffectIofIballImillingItimeIonIphysicochemicalIpropertiesIofIpordycepsImilitarisIultrafineIparticlesWI
JournalfoffFoodfProcessfEngineeringUI2019UIa[UIeZ]Ycb 2.4 2

88 npplicationIadvantagesIofInewInonVthermalItechnologyIinIjuiceIbrowningIcontrolgInIcomprehensiveI
reviewWIFoodfReviewsfInternationalUZV[[ 5.5 2

87 vnvestigationIofIeffectIofIantioxidantIandIantimicrobialIagentsIonItheIqualityIofIfrozenIcrabIgonadsI
byIrVnoseUItpVz—UIandIsensoryIevaluationWIJournalfoffFoodfProcessingfandfPreservationUI2020UIaaUIeZa]e[2.1 2

86
‘anoVemulsionIpreparedIbyIhighIpressureIhomogenizationImethodIasIaIgoodIcarrierIforI—ichuanI
pepperIessentialIoilgI“reparationUIstabilityUIandIbioactivityWILWTftfFoodfSciencefandfTechnologyUI2021
UIZZ[ddf

5.4 2

85 –ecentI“rogressIinIzodelingI]qXaqI“rintingIofIsoodsWIFoodfEngineeringfReviewsUZ 6.5 2

(-2021)
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84 qevelopingIpVy— zImodelIforIevaluatingImoistureIcontentIofIcarrotIslicesIduringIdryingWIDryingf
TechnologyUZVZZ 2.6 2

83 ndvancedIqetectionI echniquesIUsingInrtificialIvntelligenceIinI“rocessingIofIoerriesWIFoodf
EngineeringfReviewsUZ 6.5 2

82 “asteurizationIofIflavoredIshreddedIporkIusingIβnoInanoparticlesIcombinedIwithIradioIfrequencyI
pasteurizationItechnologyWIJournalfoffFoodfSciencefandfTechnologyUI2021UIbeUI[ZcV[[[ 3.3 2

81 pombinationIofIepigallocatechinIgallateIwithIlVcysteineIinIinhibitingIzaillardIbrowningIofI
concentratedIorangeIjuiceIduringIstorageWILWTftfFoodfSciencefandfTechnologyUI2022UIZbaUIZZ[cYa 5.4 2

80 zonitoringIofIfreeIfattyIacidIcontentIinImixedIfryingIoilsIbyImeansIofIysV‘z–IandI‘v–IcombinedI
withIo“Vn‘‘WIFoodfControlUI2022UIZ]]UIZYebff 6.2 2

79 ‘ovelInondestructiveI‘z–ImethodIaidedIbyIartificialIneuralInetworkIforImonitoringItheIflavorI
changesIofIgarlicIbyIdryingWIDryingfTechnologyUI2021UI]fUIZZeaVZZfb 2.6 2

78 rffectIofIpreVemulsifiedIsoybeanIoilIasIaIfatIreplacerIonItheIphysicalIandIsensoryIattributesIofI
reducedVfatIfillingIinIsteamedIbunsWIJournalfoffFoodfProcessfEngineeringUI2020UIa]UIeZ]]Yc 2.4 2

77 —tudyIonIdryingIefficiencyUIuniformityUIandIphysicochemicalIcharacteristicsIofIcarrotIbyItunnelI
microwaveIdryingIcombinedIwithIexplosionIpuffingIdryingWIDryingfTechnologyUI2020UIZVZa 2.6 2

76 rffectIofImicrowaveIvacuumIdryingIwithIdifferentIauxiliaryImaterialsIonIhygroscopicityIandI
flowabilityIofIchickenIpowderWIFoodfandfBioproductsfProcessingUI2020UIZ[aUI[ccV[dd 4.9 2

75 rffectIofIdifferentIdryingImethodsIcombinedIwithIfermentationIandIenzymolysisIonInutritionalI
compositionIandIflavorIofIchickenIboneIpowderWIDryingfTechnologyUI2021UI]fUIZ[aYVZ[bY 2.6 2

74 pomparativeIanalysisIofIcompositionIandIhygroscopicIpropertiesIofIinfraredIfreezeVdriedI
blueberriesUIcranberriesIandIraspberriesWIDryingfTechnologyUI2021UI]fUIZ[cZVZ[dY 2.6 2

73
pomparativeIrvaluationIofItheI“ropertiesIofIqeepVsrozenIolueberriesIqriedIbyI°acuumIvnfraredI
sreezeIqryingIwithItheIUseIofIp’[IyaserI“erforationUIUltrasoundUIandIsreezingâ�� hawingIasI
“retreatmentsWIFoodfandfBioprocessfTechnologyUI2021UIZaUIZeYbVZeZc

5.1 2

72 qielectricIpropertiesIofIedibleIfungiIpowderIrelatedItoIradioVfrequencyIandImicrowaveIdryingWIFoodf
ProductionfProcessingfandfNutritionUI2021UI]UI 4.6 2

71 ‘ewIqevelopmentIofIrfficientI“rocessingI echniquesIonI ypicalIzedicinalIsungigInI–eviewWIFoodf
ReviewsfInternationalUI2020UI]cUI]fVbd 5.5 2

70 qielectricIpropertiesIofIngaricusIbisporusIslicesIrelevantItoIdryingIwithImicrowaveIenergyWI
InternationalfJournalfoffFoodfPropertiesUI2020UI[]UI]baV]cd 3 2

69 qegradationIandIregulationIofIedibleIflowerIpigmentsIunderIthermalIprocessinggIaIreviewWICriticalf
ReviewsfinfFoodfSciencefandfNutritionUI2021UIcZUIZY]eVZYae 11.5 2

68 rffectiveIpretreatmentItechnologiesIforIfreshIfoodsIaimedIforIuseIinIcentralIkitchenIprocessingWI
JournalfoffthefSciencefoffFoodfandfAgricultureUI2021UIZYZUI]adV]c] 4.3 2

67 vmprovementIofI]qIprintingIpropertiesIofIroseVsodiumIalginateIheterogeneousIgelIbyIadjustingI
roseImaterialWIJournalfoffFoodfProcessfEngineeringUI2021UIaaUI 2.4 2
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66 ‘ovelIfreezeIdryingIbasedItechnologiesIforIproductionIandIdevelopmentIofIhealthyIsnacksIandI
mealIreplacementIproductsIwithIspecialInutritionIandIfunctiongInIreviewWIDryingfTechnologyUZVZc 2.6 2

65  echnologicalIinnovationsIorIadvancementIinIdetectingIfrozenIandIthawedImeatIqualitygInIreviewWI
CriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIZVZd 11.5 2

64 vnstantIquinoaIpreparedIbyIdifferentIcookingImethodsIandIinfraredVassistedIfreezeIdryinggIrffectsI
ofIvariablesIonItheIphysicochemicalIpropertiesWIFoodfChemistryUI2022UI]dYUIZ]ZYfZ 8.5 2

63 npplicationIofIcarbonIdotsIinIfoodIpreservationgIaIcriticalIreviewIforIpackagingIenhancersIandIfoodI
preservativesWWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2022UIZVZf 11.5 2

62 ‘ovelIsynergisticIfreezingImethodsIandItechnologiesIforIenhancedIfoodIproductIqualitygInIcriticalI
reviewWWIComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyUI2022UI 16.4 2

61 ”ualityIchangesIofIrainbowItroutIstoredIunderIdifferentIpackagingIconditionsIandImathematicalI
modelingIforIpredictingItheIshelfIlifeWIFoodfPackagingfandfShelffLifeUI2022UI][UIZYYe[a 8.2 2

60 –oleIofIdehydrationItechnologiesIinIprocessingIforIadvancedIreadyVtoVeatIfoodsgInIcomprehensiveI
reviewWWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIZVZb 11.5 2

59 vnhibitionIofInitriteIinIpreparedIdishIofIorassicaIchinensisIyWIduringIstorageIviaInonVextractableI
phenolsIinIhawthornIpomacegInIcomparisonIofIdifferentIextractionImethodsWIFoodfChemistryUI2022UIZ]]]aa8.5 2

58  exturalIandI—ensoryI“ropertiesIofIuerringIQplupeaIharengusRIpubesIinIphineseV ypeI“asteIasI
nffectedIbyI“refryingIzethodsWIJournalfoffAquaticfFoodfProductfTechnologyUI2015UI[aUIZdfVZfY 1.6 1

57 polorIstabilityIandIanthocyaninsIretentionIinImicrowaveVthermallyItreatedIroseIpowderIextractsI
duringIstorageWIJournalfoffFoodfProcessingfandfPreservationUI2020UIaaUIeZad[d 2.1 1

56 rffectsIofIsuperfineIgrindingIonItheIpropertiesIandIqualitiesIofIpordycepsImilitarisIandIitsIspentI
substrateWIJournalfoffFoodfProcessingfandfPreservationUI2019UIa]UIeZaZcf 2.1 1

55 purrentIintelligentIsegmentationIandIcookingItechnologyIinItheIcentralIkitchenIfoodIprocessingWI
JournalfoffFoodfProcessfEngineeringUI2019UIa[UIeZ]Zaf 2.4 1

54
nnalysisIofItasteUIcordycepinUIphenolicIcompoundsUIandIwaterIdistributionIofIradioIfrequencyI
heatedIpordycepsImilitarisIcombinedIwithIelectronicItongueIandI‘z–WIJournalfoffFoodfProcessf
EngineeringUI2019UIa[UIeZ][de

2.4 1

53 °alorizationIofIturmericIQpurcumaIlongaIyWRIrhizomegIrffectIofIdifferentIdryingImethodsIonI
antioxidantIcapacityIandIphysicalIpropertiesWIDryingfTechnologyUZVZZ 2.6 1

52 ‘ovelIpombinedIUseIofI–edVühiteIyrqIvlluminationIandIzodifiedIntmosphereI“ackagingIforI
zaintainingI—torageI”ualityIofI“ostharvestI“akchoiWIFoodfandfBioprocessfTechnologyUI2022UIZbUIbfY 5.1 1

51 pombinationIstrategyIofIp’IpressurizationIandIultrasoundgI oIimproveItheIfreezingIqualityIofI
freshVcutIhoneydewImelonWWIFoodfChemistryUI2022UI]e]UIZ][][d 8.5 1

50 vnhibitionIofItheIfishyIodorIfromIboiledIcrabImeatballsIduringIstorageIviaInovelIcombinationIofI
radioIfrequencyIandIcarbonIdotsWIFoodfControlUI2022UIZ]cUIZYeea] 6.2 1

49
pomparativeIstudyIofIconventionalIandInovelIcombinedImodesIofImicrowaveVIandIinfraredVassistedI
thawingIonIqualityIofIfrozenIgreenIpepperUIcarrotIandIcantaloupeWILWTftfFoodfSciencefandf
TechnologyUI2022UIZbaUIZZ[ea[

5.4 1

(2022-)

31



48 rffectIofIadditionIofIcarbonIdotsItoItheIfryingIoilsIonIoxidativeIstabilitiesIandIqualityIchangesIofI
friedImeatballsIduringIrefrigeratedIstorageWIMeatfScienceUI2021UIZebUIZYedZb 6.4 1

47 sabricationIofIcurcuminIencapsulatedIinIcaseinVethylIcelluloseIcomplexesIandIitsIantibacterialI
activityIwhenIappliedIinIcombinationIwithIblueIyrqIirradiationWIFoodfControlUI2022UIZ]aUIZYedY[ 6.2 1

46 rffectsIofIdifferentIthawingImethodsIonIqualityIofIunfrozenImeatsWIInternationalfJournalfoff
RefrigerationUI2021UI 3.8 1

45 rffectIofIbeefItallowUIphospholipidIandImicrowaveIcombinedIultrasonicIpretreatmentIonIzaillardI
reactionIofIbovineIboneIenzymaticIhydrolysateWWIFoodfChemistryUI2021UI]ddUIZ]ZfY[ 8.5 1

44 zoistureIadsorptionIinIwaterIcaltropIQ rapaIbispinosa–oxbWRIpericarpsgI hermodynamicIpropertiesI
andIglassItransitionWIJournalfoffFoodfProcessfEngineeringUI2020UIa]UIeZ]aa[ 2.4 1

43 “rogressesIinIprocessingItechnologiesIforIspecialIfoodsIwithIultraVlongIshelfIlifeWICriticalfReviewsfinf
FoodfSciencefandfNutritionUI2020UIZV[Y 11.5 1

42 vmprovingIthawedIqualityIofIhotVpotIvegetableIballsIbyIaIfreezeâ��thawIstabilityIcontrolIbyIaddingI
hydrocolloidsWIJournalfoffFoodfProcessfEngineeringUI2020UIa]UIeZ]bZe 2.4 1

41 qevelopmentIofIcelluloseInanofibrilsIreinforcedIpolyvinylIalcoholIfilmsIincorporatedIwithIalizarinI
forIintelligentIfoodIpackagingWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2021UIbcUIa[aeVa[bd3.8 1

40
rffectIofItwoVstepIfermentationIwithIlacticIacidIbacteriaIandI—accharomycesIcerevisiaeIonIkeyI
chemicalIpropertiesUImolecularIstructureIandIflavorIcharacteristicsIofIhorseradishIsauceWILWTftfFoodf
SciencefandfTechnologyUI2021UIZadUIZZZc]d

5.4 1

39 ”ualityIevaluationIofIxungpaoIphickenIasIaffectedIbyIradioIfrequencyIcombinedIwithIβn’I
nanoparticlesWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]bUIZZY[Y] 5.4 1

38 vmpactIofIdifferentIsqVrelatedIdryingImethodsIonIselectedIqualityIattributesIandIvolatileI
compoundsIofIroseIflavoredIyogurtImeltsWIDryingfTechnologyUI2021UI]fUIZ[YbVZ[Ze 2.6 1
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