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587 –educingIfreezeVthawIdripIlossIofImixedIvegetableIgelIbyI]qIprintingIporosityWIInnovativefFoodf
SciencefandfEmergingfTechnologiesUI2022UIdbUIZY[ef] 6.8 5

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

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

584 vnhibitionIofItheIfishyIodorIfromIboiledIcrabImeatballsIduringIstorageIviaInovelIcombinationIofI
radioIfrequencyIandIcarbonIdotsWIFoodfControlUI2022UIZ]cUIZYeea] 6.2 1

583 °alorizationIofInsparagusIleafyIbyVproductIbyIionicVliquidIextractionIandIcharacterizationIofI
bioactiveIcompoundsIinItheIextractsWIFoodfBioscienceUI2022UIZYZcYY 4.9 0

582 qoubleVlayerIindicatorIfilmsIaidedIbyIo“Vn‘‘VenabledIfreshnessIdetectionIonIpackagedImeatI
productsWIFoodfPackagingfandfShelffLifeUI2022UI]ZUIZYYeYe 8.2 0

581
pomparativeIstudyIofIconventionalIandInovelIcombinedImodesIofImicrowaveVIandIinfraredVassistedI
thawingIonIqualityIofIfrozenIgreenIpepperUIcarrotIandIcantaloupeWILWTftfFoodfSciencefandf
TechnologyUI2022UIZbaUIZZ[ea[

5.4 1

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

579 zicroencapsulationIofIroseIessentialIoilIinImungIbeanIproteinIisolateVapricotIpeelIpectinIcomplexI
coacervatesIandIcharacterizationIofImicrocapsulesWIFoodfHydrocolloidsUI2022UIZ[aUIZYd]cc 10.6 6

578 sabricationIofIcurcuminIencapsulatedIinIcaseinVethylIcelluloseIcomplexesIandIitsIantibacterialI
activityIwhenIappliedIinIcombinationIwithIblueIyrqIirradiationWIFoodfControlUI2022UIZ]aUIZYedY[ 6.2 1

577 pombinationIofIepigallocatechinIgallateIwithIlVcysteineIinIinhibitingIzaillardIbrowningIofI
concentratedIorangeIjuiceIduringIstorageWILWTftfFoodfSciencefandfTechnologyUI2022UIZbaUIZZ[cYa 5.4 2

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

575 vnstantIquinoaIpreparedIbyIdifferentIcookingImethodsIandIinfraredVassistedIfreezeIdryinggIrffectsI
ofIvariablesIonItheIphysicochemicalIpropertiesWIFoodfChemistryUI2022UI]dYUIZ]ZYfZ 8.5 2

574 —trategiesIforIcontrollingIoverVpuffingIofI]qVprintedIpotatoIgelIduringImicrowaveIprocessingWILWTf
tfFoodfSciencefandfTechnologyUI2022UIZb]UIZZ[bYe 5.4 1

573 vmprovingI]qXaqIprintingIcharacteristicsIofInaturalIfoodIgelsIbyInovelIadditivesgInIreviewWIFoodf
HydrocolloidsUI2022UIZ[]UIZYdZcY 10.6 6

572
ponvenientIuseIofInearVinfraredIspectroscopyItoIindirectlyIpredictItheIantioxidantIactivitiyIofI
edibleIroseIQ–oseIchinensisIwacqIKprimsinItloryKIuW WRIpetalsIduringIinfraredIdryingWIFoodfChemistryUI
2022UI]cfUIZ]YfbZ

8.5 1

571 zicrowaveVinducedIspontaneousIdeformationIofIpurpleIpotatoIpureeIandIoleogelIinIaqIprintingWI
JournalfoffFoodfEngineeringUI2022UI]Z]UIZZYdbd 6 8
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570 “rogressIinIaqXbqXcqIprintingIofIfoodsgIapplicationsIandI–OqIopportunitiesWWICriticalfReviewsfinf
FoodfSciencefandfNutritionUI2022UIZV[a 11.5 5

569 npplicationIofIcarbonIdotsIinIfoodIpreservationgIaIcriticalIreviewIforIpackagingIenhancersIandIfoodI
preservativesWWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2022UIZVZf 11.5 2

568 ‘ovelIsynergisticIfreezingImethodsIandItechnologiesIforIenhancedIfoodIproductIqualitygInIcriticalI
reviewWWIComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyUI2022UI 16.4 2

567 rxtractionIofIfunctionalIextractsIfromIberriesIandItheirIhighIqualityIprocessinggIaIcomprehensiveI
reviewWWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2022UIZVZe 11.5 3

566 vnternalIstructureIdesignIforIimprovedIshapeIfidelityIandIcrispnessIofI]qIprintedIpumpkinVbasedI
snacksIafterIfreezeVdryingWIFoodfResearchfInternationalUI2022UIZZZ[[Y 7 0

565
vnvestigationIonI—imultaneousIphangeIofIqeformationUIpolorIandInromaIofIaqI“rintedI
—tarchVbasedI“astesIfromIsruitIandI°egetableIasIvnducedIbyIzicrowaveWIFoodfResearchf
InternationalUI2022UIZZZ[Za

7 0

564 ”ualityIchangesIofIrainbowItroutIstoredIunderIdifferentIpackagingIconditionsIandImathematicalI
modelingIforIpredictingItheIshelfIlifeWIFoodfPackagingfandfShelffLifeUI2022UI][UIZYYe[a 8.2 2

563 ]qIfoodIprintinggIpontrollingIcharacteristicsIandIimprovingItechnologicalIeffectIduringIfoodI
processingWIFoodfResearchfInternationalUI2022UIZbcUIZZZZ[Y 7 4

562 npplicationIofIinfraredIandImicrowaveIheatingIpriorItoIfreezingIofIporkgIrffectIonIfrozenImeatI
qualityWWIMeatfScienceUI2022UIZefUIZYeeZZ 6.4 1

561 rffectIofIsoyIlecithinIconcentrationIonIphysiochemicalIpropertiesIandIrehydrationIbehaviorIofIeggI
whiteIproteinIpowdergI–oleIofIdryIandIwetImixingWIJournalfoffFoodfEngineeringUI2022UI][eUIZZZYc[ 6 0

560 aqIprintingIinducedIbyImicrowaveIandIultrasoundIforImushroomImixturesgIrfficientIconversionIofI
ergosterolIintoIvitaminIqWWIFoodfChemistryUI2022UI]edUIZ][eaY 8.5 1

559 tarlicIessentialIoilImicrocapsulesIpreparedIusingIgallicIacidIgraftedIchitosangIrffectIonInitriteI
controlIofIpreparedIvegetableIdishesIduringIstorageWWIFoodfChemistryUI2022UI]eeUIZ][fab 8.5 0

558 uighVvoltageIelectrostaticIfieldVassistedImodifiedIatmosphereIpackagingIforIlongVtermIstorageIofI
pakchoiIandIavoidanceIofIoffVflavorsWIInnovativefFoodfSciencefandfEmergingfTechnologiesUI2022UIZY]Y][ 6.8 1

557 vnhibitionIofInitriteIinIpreparedIdishIofIorassicaIchinensisIyWIduringIstorageIviaInonVextractableI
phenolsIinIhawthornIpomacegInIcomparisonIofIdifferentIextractionImethodsWIFoodfChemistryUI2022UIZ]]]aa8.5 2

556
‘anoVemulsionIpreparedIbyIhighIpressureIhomogenizationImethodIasIaIgoodIcarrierIforI—ichuanI
pepperIessentialIoilgI“reparationUIstabilityUIandIbioactivityWILWTftfFoodfSciencefandfTechnologyUI2021
UIZZ[ddf

5.4 2

555 rffectIofIadditionIofIcarbonIdotsItoItheIfryingIoilsIonIoxidativeIstabilitiesIandIqualityIchangesIofI
friedImeatballsIduringIrefrigeratedIstorageWIMeatfScienceUI2021UIZebUIZYedZb 6.4 1

554 rffectsIofIdifferentIthawingImethodsIonIqualityIofIunfrozenImeatsWIInternationalfJournalfoff
RefrigerationUI2021UI 3.8 1

553 rffectIofIbeefItallowUIphospholipidIandImicrowaveIcombinedIultrasonicIpretreatmentIonIzaillardI
reactionIofIbovineIboneIenzymaticIhydrolysateWWIFoodfChemistryUI2021UI]ddUIZ]ZfY[ 8.5 1
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552 rffectIofImicrowaveIcombinedIwithIultrasonicIpretreatmentIonIflavorIandIantioxidantIactivityIofI
hydrolysatesIbasedIonIenzymaticIhydrolysisIofIbovineIboneWIFoodfBioscienceUI2021UIaaUIZYZ]ff 4.9 3

551 “asteurizationIofIflavoredIshreddedIporkIusingIβnoInanoparticlesIcombinedIwithIradioIfrequencyI
pasteurizationItechnologyWIJournalfoffFoodfSciencefandfTechnologyUI2021UIbeUI[ZcV[[[ 3.3 2

550 “otentialIapplicationIofIlaserItechnologyIinIfoodIprocessingWITrendsfinfFoodfSciencefandfTechnologyUI
2021UI 15.3 3

549
nInovelItwoVstepIprocessItoIproduceIhighVqualityIbasilIflavouredIchickenIpowdergIrffectIofI
ultrasonicationIfollowedIbyImicrowaveIvacuumIandIhotIairIdryingWIFlavourfandfFragrancefJournalUI
2021UI]cUI][]V]]Z

2.5 0

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

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

546 rffectIofIdifferentIdryingImethodsIcombinedIwithIfermentationIandIenzymolysisIonInutritionalI
compositionIandIflavorIofIchickenIboneIpowderWIDryingfTechnologyUI2021UI]fUIZ[aYVZ[bY 2.6 2

545
sennelIessentialIoilIloadedIporousIstarchVbasedImicroencapsulationIasIanIefficientIdeliveryIsystemI
forItheIqualityIimprovementIofIgroundIporkWIInternationalfJournalfoffBiologicalfMacromoleculesUI
2021UIZd[UIacaVada

7.9 16

544
yaserVvnducedIzicroporousIzodifiedIntmosphereI“ackagingIandIphitosanIparbonVqotIpoatingIasIaI
‘ovelIpombinedI“reservationIzethodIforIsreshVputIpucumberWIFoodfandfBioprocessfTechnologyUI
2021UIZaUIfceVfe]

5.1 4

543 aqIprintingIofIlotusIrootIpowderIgelgIpolorIchangeIinducedIbyImicrowaveWIInnovativefFoodfSciencef
andfEmergingfTechnologiesUI2021UIceUIZY[cYb 6.8 29

542 rffectIofIwheyIproteinIonItheI]qIprintingIperformanceIofIkonjacIhybridIgelWILWTftfFoodfSciencefandf
TechnologyUI2021UIZaYUIZZYdZc 5.4 8

541 rffectIofIdifferentIdryingImethodsIonItheIcharacteristicsIofIchickenIpowderIaddedIwithIbasilIduringI
storageWIDryingfTechnologyUI2021UI]fUIZ[bZVZ[cY 2.6

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

539 ]qIprintingIofIproteinVbasedIcompositeIfruitIandIvegetableIgelIsystemWILWTftfFoodfSciencefandf
TechnologyUI2021UIZaZUIZZYfde 5.4 11

538
pombinedIradioIfrequencyIandIhotIwaterIpasteurizationIofI‘ostocIsphaeroidesgIrffectIonI
temperatureIuniformityUInutrientsIcontentUIandIphycocyaninIstabilityWILWTftfFoodfSciencefandf
TechnologyUI2021UIZaZUIZZYeeY

5.4 7

537 vnvestigationIonIspontaneousIaqIchangesIinIcolorIandIflavorIofIhealthyI]qIprintedIfoodImaterialsI
overItimeIinIresponseItoIexternalIorIinternalIpuIstimulusWIFoodfResearchfInternationalUI2021UIZa[UIZZY[Zb7 17

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

535 pomparativeIanalysisIofIcompositionIandIhygroscopicIpropertiesIofIinfraredIfreezeVdriedI
blueberriesUIcranberriesIandIraspberriesWIDryingfTechnologyUI2021UI]fUIZ[cZVZ[dY 2.6 2
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534 ‘ovelIalternativeIuseIofInearVinfraredIspectroscopyItoIindirectlyIforecastI]qIprintabilityIofIpurpleI
sweetIpotatoIpastesWIJournalfoffFoodfEngineeringUI2021UI[fcUIZZYaca 6 10

533
pomparativeIrvaluationIofItheI“ropertiesIofIqeepVsrozenIolueberriesIqriedIbyI°acuumIvnfraredI
sreezeIqryingIwithItheIUseIofIp’[IyaserI“erforationUIUltrasoundUIandIsreezingâ�� hawingIasI
“retreatmentsWIFoodfandfBioprocessfTechnologyUI2021UIZaUIZeYbVZeZc

5.1 2

532 qielectricIpropertiesIofIedibleIfungiIpowderIrelatedItoIradioVfrequencyIandImicrowaveIdryingWIFoodf
ProductionfProcessingfandfNutritionUI2021UI]UI 4.6 2

531 zicrowaveVinducedIdeformationIbehaviorsIofIaqIprintedIstarchVbasedIfoodIproductsIasIaffectedI
byIedibleIsaltIandIbutterIcontentWIInnovativefFoodfSciencefandfEmergingfTechnologiesUI2021UIdYUIZY[cff 6.8 5

530 qevelopmentIofIcelluloseInanofibrilsIreinforcedIpolyvinylIalcoholIfilmsIincorporatedIwithIalizarinI
forIintelligentIfoodIpackagingWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2021UIbcUIa[aeVa[bd3.8 1

529  extureIpropertiesIofImicrowaveIpostVprocessedI]qIprintedIpotatoIsnackIwithIdifferentI
ingredientsIandIinfillIstructureWIFuturefFoodsUI2021UI]UIZYYYZd 3.3 10

528
rffectIofIultrasoundVassistedIosmoticIdehydrationIpretreatmentsIonIdryingIandIqualityI
characteristicsIofIpulsedIfluidizedIbedImicrowaveIfreezeVdriedIstrawberriesWILWTftfFoodfSciencefandf
TechnologyUI2021UIZabUIZZZ]YY

5.4 7

527 qehydrationVtriggeredIshapeItransformationIofIaqIprintedIedibleIgelIstructureIaffectedIbyI
materialIpropertyIandIheatingImechanismWIFoodfHydrocolloidsUI2021UIZZbUIZYccYe 10.6 14

526 rffectsIofIchitosanIcoatingIonIfreezeVdryingIofIblueberryIenhancedIbyIultrasoundIpreVtreatmentIinI
sodiumIbicarbonateImediumWIInternationalfJournalfoffBiologicalfMacromoleculesUI2021UIZeZUIc]ZVca] 7.9 7

525
rffectIofItwoVstepIfermentationIwithIlacticIacidIbacteriaIandI—accharomycesIcerevisiaeIonIkeyI
chemicalIpropertiesUImolecularIstructureIandIflavorIcharacteristicsIofIhorseradishIsauceWILWTftfFoodf
SciencefandfTechnologyUI2021UIZadUIZZZc]d

5.4 1

524 rffectsIofIcarbonIdotsIinIcombinationIwithIrosemaryVinspiredIcarnosicIacidIonIoxidativeIstabilityIofI
deepIfryingIoilsWIFoodfControlUI2021UIZ[bUIZYdfce 6.2 6

523 rffectIofIultrasoundVassistedIthawingIonIgellingIandI]qIprintingIpropertiesIofIsilverIcarpIsurimiWI
FoodfResearchfInternationalUI2021UIZabUIZZYaYb 7 6

522 —ynergeticIeffectIofImicrowaveIblanchingIandImodifiedIatmosphereIpackagingIusingIlaserI
microVperforatedIbagsIonItheIstorageIqualityIofIcarrotWIInternationalfAgrophysicsUI2021UI]bUIZedVZfc 2

521 vmprovementIstrategiesIofIfoodIsupplyIchainIthroughInovelIfoodIprocessingItechnologiesIduringI
p’°vqVZfIpandemicWIFoodfControlUI2021UIZ[bUIZYeYZY 6.2 21

520 sreshnessImonitoringItechnologyIofIfishIproductsIinIintelligentIpackagingWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2021UIcZUIZ[dfVZ[f[ 11.5 23

519 qegradationIandIregulationIofIedibleIflowerIpigmentsIunderIthermalIprocessinggIaIreviewWICriticalf
ReviewsfinfFoodfSciencefandfNutritionUI2021UIcZUIZY]eVZYae 11.5 2

518 rffectiveIpretreatmentItechnologiesIforIfreshIfoodsIaimedIforIuseIinIcentralIkitchenIprocessingWI
JournalfoffthefSciencefoffFoodfandfAgricultureUI2021UIZYZUI]adV]c] 4.3 2

517 sreshVcutIorangeIpreservationIbasedIonInanoVzincIoxideIcombinedIwithIpressurizedIargonI
treatmentWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]bUIZZYY]c 5.4 6
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516 pomparativeIanalysisIofI]qIprintabilityIandIrheologicalIpropertiesIofIsurimiIgelsIviaIysV‘z–IandI
dielectricIcharacteristicsWIJournalfoffFoodfEngineeringUI2021UI[f[UIZZY[de 6 13

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

514 nInovelIinfraredIpulseVspoutedIfreezeIdryingIonItheIdryingIkineticsUIenergyIconsumptionIandI
qualityIofIedibleIroseIflowersWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]cUIZZY]Ze 5.4 10

513 vnfluenceIofIpulseVspoutedIinfraredIfreezeIdryingIonInutritionUIflavorUIandIapplicationIofI
horseradishWIDryingfTechnologyUI2021UI]fUIZZcbVZZdb 2.6 3

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

511
rffectIofIthermalIandIultrasonicIpretreatmentIonIenzymeIinactivationUIcolorUIphenolicsIandI
flavonoidsIcontentsIofIinfraredIfreezeVdriedIroseIflowerWIJournalfoffFoodfMeasurementfandf
CharacterizationUI2021UIZbUIffbVZYYa

2.8 4

510 vmprovementIofI]qIprintingIpropertiesIofIroseVsodiumIalginateIheterogeneousIgelIbyIadjustingI
roseImaterialWIJournalfoffFoodfProcessfEngineeringUI2021UIaaUI 2.4 2

509 rffectIofIparticleIsizeIdistributionIonItheIcarotenoidsIreleaseUIphysicochemicalIpropertiesIandI]qI
printingIcharacteristicsIofIcarrotIpulpWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]fUIZZYbdc 5.4 7

508 aqIdeformationIbasedIonIdoubleVlayerIstructureIofItheIpumpkinXpaperWIFoodfStructureUI2021UI[dUIZYYZce4.3 14

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

506
—uitabilityIofIlowVfieldInuclearImagneticIresonanceIQysV‘z–RIcombiningIwithIbackIpropagationI
artificialIneuralInetworkIQo“Vn‘‘RItoIpredictIprintabilityIofIpolysaccharideIhydrogelsI]qIprintingWI
InternationalfJournalfoffFoodfSciencefandfTechnologyUI2021UIbcUI[[caV[[d[

3.8 9

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

504 zodificationIofIporkVskinIjellyIbyIenzymaticIcrossVlinkinggImeltingIresistanceIandIqualityI
improvementWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2021UIbcUI[]bdV[]ca 3.8 0

503 rffectIofIdryingImethodIonIpostVprocessingIstabilityIandIqualityIofI]qIprintedIroseVyamIpasteWI
DryingfTechnologyUI2021UI]fUIZZfcVZ[Ya 2.6 7

502 –eductionIofIoilIuptakeIwithIosmoticIdehydrationIandIcoatingIpreVtreatmentIinImicrowaveVassistedI
vacuumIfriedIpotatoIchipsWIFoodfBioscienceUI2021UI]fUIZYYe[b 4.9 5

501 rdibleIflowerIessentialIoilsgInIreviewIofIchemicalIcompositionsUIbioactivitiesUIsafetyIandI
applicationsIinIfoodIpreservationWIFoodfResearchfInternationalUI2021UIZ]fUIZYfeYf 7 13

500 rffectsIofIpreVdryingItreatmentsIcombinedIwithIexplosionIpuffingIdryingIonItheIphysicochemicalI
propertiesUIantioxidantIactivitiesIandIflavorIcharacteristicsIofIapplesWIFoodfChemistryUI2021UI]]eUIZ[eYZb8.5 16

499 nInovelIcombinationIofIysV‘z–IandI‘v–ItoIintelligentIcontrolIinIpulseVspoutedImicrowaveIfreezeI
dryingIofIblueberryWILWTftfFoodfSciencefandfTechnologyUI2021UIZ]dUIZZYabb 5.4 20
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498 rffectIofIultrasonicIpretreatmentIonItheIpropertiesIofIfreezeVdriedIcarrotIslicesIbyItraditionalIandI
infraredIfreezeVdryingItechnologiesWIDryingfTechnologyUI2021UI]fUIZZdcVZZe] 2.6 7

497 nIpromisingIpulseVspoutedImicrowaveIfreezeIdryingImethodIusedIforIphineseIyamIcubesI
dehydrationgIqualityUIenergyIconsumptionUIandIuniformityWIDryingfTechnologyUI2021UI]fUIZaeVZcZ 2.6 17

496 yowItemperatureIvacuumIfryingIofIedamameIassistedIbyIultrasoundIandImicrowavegIrffectsIonItheI
kineticsIofIoilIandIproductIstorageIpropertiesWIDryingfTechnologyUI2021UI]fUIcYeVcZf 2.6 6

495 vnfluenceIofIdryingImethodsIonItheIdryingIkineticsUIbioactiveIcompoundsIandIflavorIofIsolidVstateI
fermentedIokaraWIDryingfTechnologyUI2021UI]fUIcaaVcba 2.6 10

494 vnfluenceIofIultrasoundIandImicrowaveVassistedIvacuumIfryingIonIqualityIparametersIofIfriedI
productIandItheIstabilityIofIfryingIoilWIDryingfTechnologyUI2021UI]fUIcbbVcce 2.6 11

493 vmpactIofIdifferentIsqVrelatedIdryingImethodsIonIselectedIqualityIattributesIandIvolatileI
compoundsIofIroseIflavoredIyogurtImeltsWIDryingfTechnologyUI2021UI]fUIZ[YbVZ[Ze 2.6 1

492 ‘ovelIevaluationItechnologyIforItheIdemandIcharacteristicsIofI]qIfoodIprintingImaterialsgIaIreviewWI
CriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIZVZc 11.5 5

491 rffectsIofIhibiscetinIpretreatmentIonItheIcolorIandIanthocyaninIlevelIofImicrowaveIvacuumIdriedI
edibleIrosesWIDryingfTechnologyUI2021UI]fUIZ[]ZVZ[]f 2.6 1

490 qevelopmentIofIflavorIduringIdryingIandIapplicationsIofIedibleImushroomsgInIreviewWIDryingf
TechnologyUI2021UI]fUIZcebVZdY] 2.6 1

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

488 rffectsIofIpretreatmentIandIdryingImethodsIonItheIqualityIandIstabilityIofIdriedIsweetIpotatoI
slicesIduringIstorageWIJournalfoffFoodfProcessingfandfPreservationUI2021UIabUIeZbeYd 2.1 1

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

486  echnologicalIinnovationsIorIadvancementIinIdetectingIfrozenIandIthawedImeatIqualitygInIreviewWI
CriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIZVZd 11.5 2

485
‘anoemulsionVbasedIedibleIcoatingsIloadedIwithIfennelIessentialIoilXcinnamaldehydegI
pharacterizationUIantimicrobialIpropertyIandIadvantagesIinIporkImeatIpattiesIapplicationWIFoodf
ControlUI2021UIZ[dUIZYeZbZ

6.2 15

484
–educingIhepaticIendoplasmicIreticulumIstressIamelioratesItheIimpairmentIinIinsulinIsignalingI
inducedIbyIhighIlevelsIofI˛†VhydroxybutyrateIinIbovineIhepatocytesWIJournalfoffDairyfScienceUI2021UI
ZYaUIZ[eabVZ[ebe

4 1

483 pombinedIeffectsIofImicroporousIpackagingIandInanoVchitosanIcoatingIonIqualityIandIshelfVlifeIofI
freshVcutIeggplantWIFoodfBioscienceUI2021UIa]UIZYZ]Y[ 4.9 5

482 vnvestigationIofIaqIprintingIofIlotusIrootVcompoundIpigmentIgelgIrffectIofIpuIonIrapidIcolourI
changeWIFoodfResearchfInternationalUI2021UIZaeUIZZYc]Y 7 5

481 vnvestigationIonIevaluatingItheIprintableIheightIandIdimensionalIstabilityIofIfoodIextrusionVbasedI
]qIprintedIfoodsWIJournalfoffFoodfEngineeringUI2021UI]YcUIZZYc]c 6 5

(2021-2021)
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480 ‘ewItechnologyItoIovercomeIdefectsIinIproductionIofIfermentedIplantIproductsVIaIreviewWITrendsf
infFoodfSciencefandfTechnologyUI2021UIZZcUIe[fVeaZ 15.3 5

479
vnnovativeIhybridIstrategyIforIefficientIproductionIofIhighVqualityIfreezeVdriedIinstantInoodlesgI
pombinationIofIlaserIwithIleaveningIagentWIInnovativefFoodfSciencefandfEmergingfTechnologiesUI
2021UId]UIZY[eYd

6.8 3

478
U°VpIirradiationVtriggeredInutritionalIchangeIofIaqIprintedIergosterolVincorporatedIpurpleIsweetI
potatoIpastesgIponversionIofIergosterolIintoIvitaminIq[WILWTftfFoodfSciencefandfTechnologyUI2021UI
ZbYUIZZZfaa

5.4 8

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

476 ”uinoaIproteinVgumInrabicIcomplexIcoacervatesIasIaInovelIcarrierIforIeugenolgI“reparationUI
characterizationIandIapplicationIforImincedIporkIpreservationWIFoodfHydrocolloidsUI2021UIZ[YUIZYcfZb 10.6 12

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

474 rffectIofIadditionIofIbeeswaxIbasedIoleogelIonI]qIprintingIofIpotatoIstarchVproteinIsystemWIFoodf
StructureUI2021UI[dUIZYYZdc 4.3 12

473 –oleIofIdehydrationItechnologiesIinIprocessingIforIadvancedIreadyVtoVeatIfoodsgInIcomprehensiveI
reviewWWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIZVZb 11.5 2

472
yightVemittingIdiodesIQbelowIdYY´ nmRgIvmprovingItheIpreservationIofIfreshIfoodsIduringI
postharvestIhandlingUIstorageUIandItransportationWWIComprehensivefReviewsfinfFoodfSciencefandf
FoodfSafetyUI2021UI

16.4 1

471 —chemesIforIenhancedIantioxidantIstabilityIinIfryingImeatgIaIreviewIofIfryingIprocessIusingIsingleI
oilIandIblendedIoilsWWICriticalfReviewsfinfFoodfSciencefandfNutritionUI2021UIZVZc 11.5 0

470
rffectsIofIantioxidantsIofIbambooIleavesIQn’oRIonItheIoxidativeIsusceptibilityIofI
glycerophosphocholineIandIglycerophosphoethanolamineIinIdriedIscallopIQnrgopectenIirradiansRI
adductorImuscleIduringIstorageWILWTftfFoodfSciencefandfTechnologyUI2020UIZ]aUIZZY[Za

5.4 2

469 –ecentIdevelopmentsIinIkeyIprocessingItechniquesIforIorientalIspicesXherbsIandIcondimentsgIaI
reviewWIFoodfReviewsfInternationalUI2020UIZV[Z 5.5 3

468
rstablishmentIofIyowerIuygroscopicityIandIndhesionI—trategyIforIvnfraredVsreezeVqriedI
olueberriesIoasedIonI“retreatmentsIUsingIp’[IyaserIinIpombinationIwithIUltrasoundWIFoodfandf
BioprocessfTechnologyUI2020UIZ]UI[Ya]V[Yb]

5.1 9

467 qevelopmentIofIphineseIyamXchickenIsemiVliquidIpasteIforIspaceIfoodsWILWTftfFoodfSciencefandf
TechnologyUI2020UIZ[bUIZYf[bZ 5.4 4

466  heIdeterminationIofIdryingIendVpointIforIasparagusIbyVproductsIwithItheIuseIofIysV‘z–IspectraWI
DryingfTechnologyUI2020UIZVd 2.6 4

465 rffectIofIcarbonIdotsIinIcombinationIwithIaqueousIchitosanIsolutionIonIshelfIlifeIandIstabilityIofI
soyImilkWIInternationalfJournalfoffFoodfMicrobiologyUI2020UI][cUIZYecbY 5.8 18

464 –apidIdetectionIofImoistureIcontentIandIshrinkageIratioIofIdriedIcarrotIslicesIbyIusingIaI
multispectralIimagingIsystemWIInfraredfPhysicsfandfTechnologyUI2020UIZYeUIZY]]cZ 2.7 6

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

Min Zhang
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462
rffectsIofIinfraredIfreezeIdryingIonIvolatileIprofileUIs v–ImolecularIstructureIprofileIandInutritionalI
propertiesIofIedibleIroseIflowerIQ–osaIrugosaIflowerRWIJournalfoffthefSciencefoffFoodfandfAgricultureUI
2020UIZYYUIadfZVaeYY

4.3 14

461 “ickledIandIdriedImustardIforeignImatterIdetectionIusingImultispectralIimagingIsystemIbasedIonI
singleIshotImethodWIJournalfoffFoodfEngineeringUI2020UI[ebUIZZYZYc 6 7

460 npplicationIofIpowerIultrasoundIinIfreezingIandIthawingI“rocessesgIrffectIonIprocessIefficiencyI
andIproductIqualityWIUltrasonicsfSonochemistryUI2020UIceUIZYb[]Y 8.9 38

459 rffectIofIUltrasoundI reatmentIpombinedIwithIparbonIqotsIpoatingIonItheIzicrobialIandI
“hysicochemicalI”ualityIofIsreshVputIpucumberWIFoodfandfBioprocessfTechnologyUI2020UIZ]UIcaeVccY 5.1 18

458 UseIofIpotatoIprocessingIbyVproductgIrffectsIonItheI]qIprintingIcharacteristicsIofItheIyamIandItheI
textureIofIairVfriedIyamIsnacksWILWTftfFoodfSciencefandfTechnologyUI2020UIZ[bUIZYf[cb 5.4 30

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

456 UltrasoundVassistedIosmoticIdehydrationIpretreatmentIbeforeIpulsedIfluidizedIbedImicrowaveI
freezeVdryingIQ“sozsqRIofIphineseIyamWIFoodfBioscienceUI2020UI]bUIZYYbae 4.9 23

455 vmprovingIstorageIqualityIofIrefrigeratedIsteamedIbunsIbyImungIbeanIstarchIcompositeIcoatingI
enrichedIwithInanoVemulsifiedIessentialIoilsWIJournalfoffFoodfProcessfEngineeringUI2020UIa]UIeZ]adb 2.4 6

454 vnfluenceIofIultrasonicIpretreatmentsIonIdryingIkineticsIandIqualityIattributesIofIsweetIpotatoI
slicesIinIinfraredIfreezeIdryingIQv–sqRWILWTftfFoodfSciencefandfTechnologyUI2020UIZ]ZUIZYfeYZ 5.4 15

453 ]qIextrusionVbasedIprintabilityIevaluationIofIselectedIcerealIgrainsIbyIcomputationalIfluidIdynamicI
simulationWIJournalfoffFoodfEngineeringUI2020UI[ecUIZZYZZ] 6 29

452 polorIstabilityIandIanthocyaninsIretentionIinImicrowaveVthermallyItreatedIroseIpowderIextractsI
duringIstorageWIJournalfoffFoodfProcessingfandfPreservationUI2020UIaaUIeZad[d 2.1 1

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

450 pombinedIvnfraredIsreezeIqryingIandIvnfraredIqryingIofI–oseVslavoredIαogurtIzeltsâ��rffectIonI
“roductI”ualityWIFoodfandfBioprocessfTechnologyUI2020UIZ]UIZ]bcVZ]cd 5.1 5

449
oioactiveIdietaryIsiberIpowderIfromIasparagusIleafIbyVproductgIrffectIofIlowVtemperatureIballI
millingIonIphysicoVchemicalUIfunctionalIandImicrostructuralIcharacteristicsWIPowderfTechnologyUI
2020UI]ccUI[dbV[e[

5.2 12

448 qevelopmentIofInutritionalIpropertiesIinIcookiesIwithItheIincorporationIofIdifferentIlevelsIofIroseI
flowerIpowderIbyImicrowaveVvacuumIdryingWIDryingfTechnologyUI2020UIZVZ] 2.6 3

447 nInovelImethodIofIosmoticVdehydrofreezingIwithIultrasoundIenhancementItoIimproveIwaterI
statusIandIphysicochemicalIpropertiesIofIkiwifruitWIInternationalfJournalfoffRefrigerationUI2020UIZZ]UIafVbd3.8 20

446 –ecentIdevelopmentsIinIfryingItechnologiesIappliedItoIfreshIfoodsWITrendsfinfFoodfSciencefandf
TechnologyUI2020UIfeUIceVeZ 15.3 39

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

(2020-2020)
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444
vnvestigationIonI]qIprintingIabilityIofIsoybeanIproteinIisolateIgelsIandIcorrelationsIwithItheirI
rheologicalIandItexturalIpropertiesIviaIysV‘z–IspectroscopicIcharacteristicsWILWTftfFoodfSciencef
andfTechnologyUI2020UIZ[[UIZYfYZf

5.4 46

443
rffectsIofIlowVfrequencyIultrasonicIpreVtreatmentIinIwaterXoilImediumIsimulatedIsystemIonItheI
improvedIprocessingIefficiencyIandIqualityIofImicrowaveVassistedIvacuumIfriedIpotatoIchipsWI
UltrasonicsfSonochemistryUI2020UIc]UIZYafbe

8.9 10

442 rstablishmentIofIaIhybridIdryingIstrategyIforIinstantIcreamImushroomIsoupIbasedIonIstarchI
retrogradationIbehaviorWIInternationalfJournalfoffBiologicalfMacromoleculesUI2020UIZadUIac]Vad[ 7.9 14

441
rffectIofIcombinedIdryingImethodIonIphytochemicalIcomponentsUIantioxidantIcapacityIandI
hygroscopicityIofIuuyouIQpitrusIchangshanensisRIfruitWILWTftfFoodfSciencefandfTechnologyUI2020UI
Z[]UIZYfZY[

5.4 15

440 —olidVstateIfermentationIwithIprobioticsIandImixedIyeastIonIpropertiesIofIokaraWIFoodfBioscienceUI
2020UI]cUIZYYcZY 4.9 16

439 ]qIprintabilityIofIbrownIriceIgelImodifiedIbyIsomeIfoodIhydrocolloidsWIJournalfoffFoodfProcessingf
andfPreservationUI2020UIaaUIeZabY[ 2.1 6

438 rvaluationIofIpotentialIapplicationIofIartificialIintelligentIcontrolIaidedIbyIysV‘z–IinIdryingIofI
carrotIasImodelImaterialWIDryingfTechnologyUI2020UIZVf 2.6 2

437 vnvestigationIofIeffectIofIantioxidantIandIantimicrobialIagentsIonItheIqualityIofIfrozenIcrabIgonadsI
byIrVnoseUItpVz—UIandIsensoryIevaluationWIJournalfoffFoodfProcessingfandfPreservationUI2020UIaaUIeZa]e[2.1 2

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

435 üaterIlossIandIpartitioningIofItheIoilIfractionIofImushroomIchipsIusingIultrasoundVassistedIvacuumI
fryingWIFoodfBioscienceUI2020UI]eUIZYYdb] 4.9 5

434 aqIprintingIofImashedIpotatoXpurpleIsweetIpotatoIpureeIwithIspontaneousIcolorIchangeWI
InnovativefFoodfSciencefandfEmergingfTechnologiesUI2020UIbfUIZY[[bY 6.8 59

433 rffectIofIpreVemulsifiedIsoybeanIoilIasIaIfatIreplacerIonItheIphysicalIandIsensoryIattributesIofI
reducedVfatIfillingIinIsteamedIbunsWIJournalfoffFoodfProcessfEngineeringUI2020UIa]UIeZ]]Yc 2.4 2

432 nIcomparativeIstudyIonIhygroscopicIandIphysiochemicalIpropertiesIofIchickenIpowdersIobtainedI
byIdifferentIdryingImethodsWIDryingfTechnologyUI2020UI]eUIZf[fVZfa[ 2.6 8

431
rffectsIofI˛µV“olylysineXphitosanIpompositeIpoatingIandI“ressurizedInrgonIinIpombinationIwithI
zn“IonI”ualityIandIzicroorganismsIofIsreshVputI“otatoesWIFoodfandfBioprocessfTechnologyUI2020UI
Z]UIZabVZbe

5.1 8

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

429 npplicationIofIultrasoundItechnologyIinIprocessingIofIreadyVtoVeatIfreshIfoodgInIreviewWIUltrasonicsf
SonochemistryUI2020UIc]UIZYafb] 8.9 90

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

427 soodIwasteIasIaIcarbonIsourceIinIcarbonIquantumIdotsItechnologyIandItheirIapplicationsIinIfoodI
safetyIdetectionWITrendsfinfFoodfSciencefandfTechnologyUI2020UIfbUIecVfc 15.3 81

Min Zhang
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426
vnfluenceIofIlowVtemperatureIballImillingItimeIonIphysicochemicalIpropertiesUIflavorUIbioactiveI
compoundsIcontentsIandIantioxidantIactivityIofIhorseradishIpowderWIAdvancedfPowderfTechnologyUI
2020UI]ZUIfZaVf[Z

4.6 7

425 purrentIprocessingIandIpackingItechnologyIforIspaceIfoodsgIaIreviewWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2020UIcYUI]bd]V]bee 11.5 14

424
—tructureIcharacterizationIofIsolubleIdietaryIfiberIfractionsIfromImushroomIyentinulaIedodesI
QoerkWRI“eglerIandItheIeffectsIonIfermentationIandIhumanIgutImicrobiotaIinIvitroWIFoodfResearchf
InternationalUI2020UIZ[fUIZYeedY

7 22

423
nInovelIcombinationIofIenzymaticIhydrolysisIandIfermentationgIrffectsIonItheIflavorIandI
nutritionalIqualityIofIfermentedIpordycepsImilitarisIbeverageWILWTftfFoodfSciencefandfTechnologyUI
2020UIZ[YUIZYef]a

5.4 11

422 vncorporationIofIprobioticsIQoifidobacteriumIanimalisIsubspWIyactisRIintoI]qIprintedImashedI
potatoesgIrffectsIofIvariablesIonItheIviabilityWIFoodfResearchfInternationalUI2020UIZ[eUIZYedfb 7 46

421 pellIwallIcomponentsUIcellImorphologyUIandImechanicalIpropertiesIofIpeachIslicesIsubmittedItoI
dryingWIDryingfTechnologyUI2020UI]eUIZddcVZdef 2.6 3

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

419 zicrobialIandIqualityIimprovementIofIboiledIgansiIdishIusingIcarbonIdotsIcombinedIwithIradioI
frequencyItreatmentWIInternationalfJournalfoffFoodfMicrobiologyUI2020UI]]aUIZYee]b 5.8 9

418 rffectIofIβn’InanoparticlesIcombinedIradioIfrequencyIpasteurizationIonItheIproteinIstructureIandI
waterIstateIofIchickenIthighImeatWILWTftfFoodfSciencefandfTechnologyUI2020UIZ]aUIZZYZce 5.4 8

417 nrtificialIintelligenceIassistedItechnologiesIforIcontrollingItheIdryingIofIfruitsIandIvegetablesIusingI
physicalIfieldsgInIreviewWITrendsfinfFoodfSciencefandfTechnologyUI2020UIZYbUI[bZV[cY 15.3 17

416
nInovelIstrategyIforIimprovingIdryingIefficiencyIandIqualityIofIcreamImushroomIsoupIbasedIonI
microwaveIpreVgelatinizationIandIinfraredIfreezeVdryingWIInnovativefFoodfSciencefandfEmergingf
TechnologiesUI2020UIccUIZY[bZc

6.8 11

415 U°IinducedIconversionIduringIdryingIofIergosterolItoIvitaminIqIinIvariousImushroomsgIrffectIofI
differentIdryingIconditionsWITrendsfinfFoodfSciencefandfTechnologyUI2020UIZYbUI[YYV[ZY 15.3 13

414 npplicationIofIultrasonicItechnologyIinIpostharvestedIfruitsIandIvegetablesIstoragegInIreviewWI
UltrasonicsfSonochemistryUI2020UIcfUIZYb[cZ 8.9 28

413 —helfIlifeIextensionIofIaquaticIproductsIbyIapplyingInanotechnologygIaIreviewWICriticalfReviewsfinf
FoodfSciencefandfNutritionUI2020UIZVZb 11.5 6

412 “rogressesIinIprocessingItechnologiesIforIspecialIfoodsIwithIultraVlongIshelfIlifeWICriticalfReviewsfinf
FoodfSciencefandfNutritionUI2020UIZV[Y 11.5 1

411 –ecentIdevelopmentIofIinnovativeImethodsIforIefficientIfryingItechnologyWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2020UIZVZc 11.5 11

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

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

(2020-2020)
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408 —tudyIonIdryingIefficiencyUIuniformityUIandIphysicochemicalIcharacteristicsIofIcarrotIbyItunnelI
microwaveIdryingIcombinedIwithIexplosionIpuffingIdryingWIDryingfTechnologyUI2020UIZVZa 2.6 2

407 aqIprintingIofIproductsIbasedIonIsoyIproteinIisolateIviaImicrowaveIheatingIforIflavorIdevelopmentWI
FoodfResearchfInternationalUI2020UIZ]dUIZYfcYb 7 40

406 rffectsIofIcryoprotectantsIonI‘ostocIsphaeroidesIsuperchilledIatIlowItemperatureIQâ��]WY´°pRIandI
theirIactionImechanismsWIJournalfoffFoodfProcessfEngineeringUI2020UIa]UIeZ]aee 2.4 0

405 rffectIofImicrowaveIvacuumIdryingIwithIdifferentIauxiliaryImaterialsIonIhygroscopicityIandI
flowabilityIofIchickenIpowderWIFoodfandfBioproductsfProcessingUI2020UIZ[aUI[ccV[dd 4.9 2

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

403 –ecentIqevelopmentsIinIuighV”ualityIqryingIofIuerbsIandI—picesI2020UIabVce 0

402 zicroporousImodifiedIatmosphereIpackagingItoIextendIshelfIlifeIofIfreshIfoodsgInIreviewWICriticalf
ReviewsfinfFoodfSciencefandfNutritionUI2020UIZVZb 11.5 21

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

400 rfficientIphysicalIextractionIofIactiveIconstituentsIfromIedibleIfungiIandItheirIpotentialI
bioactivitiesgInIreviewWITrendsfinfFoodfSciencefandfTechnologyUI2020UIZYbUIaceVae[ 15.3 40

399 rffectsIofIultrasonicIimpregnationIpretreatmentIonIdryingIcharacteristicsIofI‘ostocIsphaeroidesI
xˆ…tzingWIDryingfTechnologyUI2020UI]eUIZYbZVZYcZ 2.6 6

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

397 vmprovingItheIthreeVdimensionalIprintabilityIofItaroIpasteIbyItheIadditionIofIadditivesWIJournalfoff
FoodfProcessfEngineeringUI2020UIa]UIeZ]YfY 2.4 12

396
nIcomparativeIevaluationIofInutritionalIpropertiesUIantioxidantIcapacityIandIphysicalIcharacteristicsI
ofIcabbageIQorassicaIoleraceaIvarWIpapitateIvarIyWRIsubjectedItoIdifferentIdryingImethodsWIFoodf
ChemistryUI2020UI]YfUIZ[af]b

8.5 49

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

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

393 ‘anotechnologyIVInIshelfIlifeIextensionIstrategyIforIfruitsIandIvegetablesWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2020UIcYUIZdYcVZd[Z 11.5 17

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

391 ‘ovelIpuVsensitiveIfilmsIcontainingIcurcuminIandIanthocyaninsItoImonitorIfishIfreshnessWIFoodf
HydrocolloidsUI2020UIZYYUIZYba]e 10.6 100

Min Zhang
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390 rffectIofIdifferentIdryingImethodsIonItheIqualityIofIrestructuredIroseIflowerIQ–osaIrugosaRIchipsWI
DryingfTechnologyUI2020UI]eUIZc][VZca] 2.6 25

389 vnfluencesIofIfourIpretreatmentsIonIanthocyaninsIcontentUIcolorIandIflavorIcharacteristicsIofI
hotVairIdriedIroseIflowerWIDryingfTechnologyUI2020UI]eUIZfeeVZffb 2.6 10

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

387
rffectsIofInanoemulsionVbasedIactiveIcoatingsIwithIcompositeImixtureIofIstarIaniseIessentialIoilUI
polylysineUIandInisinIonItheIqualityIandIshelfIlifeIofIreadyVtoVeatIαaoImeatIproductsWIFoodfControlUI
2020UIZYdUIZYcddZ

6.2 68

386 rffectIofIcombinedIinfraredIfreezeIdryingIandImicrowaveIvacuumIdryingIonIqualityIofIkaleIyoghurtI
meltsWIDryingfTechnologyUI2020UI]eUIc[ZVc]] 2.6 15

385 —pontaneousIpolorIphangeIofI]qI“rintedIuealthyIsoodI“roductIoverI imeIafterI“rintingIasIaI‘ovelI
npplicationIforIaqIsoodI“rintingWIFoodfandfBioprocessfTechnologyUI2019UIZ[UIZc[dVZcab 5.1 43

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

383 nsparagusIQnsparagusIofficinalisRgI“rocessingIeffectIonInutritionalIandIphytochemicalIcompositionI
ofIspearIandIhardVstemIbyproductsWITrendsfinfFoodfSciencefandfTechnologyUI2019UIf]UIZVZZ 15.3 19

382 rdibleIflowersgI–eviewIofIflowerIprocessingIandIextractionIofIbioactiveIcompoundsIbyInovelI
technologiesWIFoodfResearchfInternationalUI2019UIZ[cUIZYeccY 7 38

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

380 UltrasoundItreatmentIofIfrozenIcrayfishIwithIchitosanI‘anoVcompositeIwaterVretainingIagentgI
vnfluenceIonIcryopreservationIandIstorageIqualitiesWIFoodfResearchfInternationalUI2019UIZ[cUIZYecdY 7 15

379 nInovelIlowVfrequencyImicrowaveIassistedIpulseVspoutedIbedIfreezeVdryingIofIphineseIyamWIFoodf
andfBioproductsfProcessingUI2019UIZZeUI[ZdV[[c 4.9 11

378 –ecentIdevelopmentsIinIphysicalIfieldVbasedIdryingItechniquesIforIfruitsIandIvegetablesWIDryingf
TechnologyUI2019UI]dUIZfbaVZfd] 2.6 27

377 UltrasonicallyIenhancedIlowVtemperatureImicrowaveVassistedIvacuumIfryingIofIedamamegIrffectsI
onIdehydrationIkineticsIandIimprovedIqualityIattributesWIDryingfTechnologyUI2019UI]dUI[YedV[ZYa 2.6 11

376 oerryIqryinggIzechanismUI“retreatmentUIqryingI echnologyUI‘utrientI“reservationUIandI
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