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i Paper IF Citations

157 RecentLprogressLinLoilYinYwaterYinYoilLTOaWaOULdoubleLemulsionsZZLCriticalXReviewsXinXFoodXScienceX
andXNutritionXL2022XLcYcd 11.5 2

156
uarboxymethylLchitosanLincorporatedLwithLgliadinaphlorotanninLnanoparticlesLenablesLtheL
formationLofLnewLactiveLpackagingLfilmsZZLInternationalXJournalXofXBiologicalXMacromoleculesXL2022XL
dbeXLfbYfb

7.9 1

155 –ncreasingLRyY–LcontentLandLlipaseLinhibitoryLactivityLofLpecticLpolysaccharidesLextractedLfromLgojiL
berryLandLraspberryLbyLhighYpressureLprocessingZLFoodXHydrocolloidsXL2022XLcdhXLcbifii 10.6 6

154 uhapterLdZLslternativeLOilLStructuringLTechniqueslLOilLPowdersXLvoubleLwmulsionsLandLOilLxoamsZL
FoodXChemistrylXFunctionXandXAnalysisXL2022XLdcYgd 0.6

153 wnzymeYextractedLraspberryLpectinLexhibitsLaLhighYbranchedLstructureLandLenhancedL
antiYinflammatoryLpropertiesLthanLhotLacidYextractedLpectinZZLFoodXChemistryXL2022XLejeXLcedeji 8.5 3

152 teneficialLeffectsLofLhighLpressureLprocessingLonLtheLinteractionLbetweenLRyY–LpectinLandL
cyanidinYeYglucosideZZLFoodXChemistryXL2022XLejeXLcedeie 8.5 0

151 ShortYtimeLacousticLandLhydrodynamicLcavitationLimprovesLdispersibilityLandLfunctionalityLofL
pectinYrichLbiopolymersLfromLcitrusLwasteZZLJournalXofXCleanerXProductionXL2022XLeebXLcdkijk 10.3 1

150 StructureLandLfermentationLcharacteristicsLofLfiveLpolysaccharidesLsequentiallyLextractedLfromL
sugarLbeetLpulpLbyLdifferentLmethodsZLFoodXHydrocolloidsXL2022XLcdhXLcbifhd 10.6 3

149 wxtractionLandLidentificationLofLproanthocyanidinsLfromLtheLleavesLofLpersimmonLandLloquatZLFoodX
ChemistryXL2022XLeidXLcebijb 8.5 4

148 TransformationLofLginsenosidesLbyLmoderateLheatYmoistureLtreatmentLandLtheirLcytotoxicityL
towardLzepydLcellsZLFoodXResearchXInternationalXL2022XLcghXLccccgg 7 0

147 xabricationLofLrhamnogalacturonanY–LenrichedLpectinYbasedLemulsionLgelsLforLprotectionLandL
sustainedLreleaseLofLcurcuminZLFoodXHydrocolloidsXL2022XLcdjXLcbigkd 10.6 2

146 wffectLofLwaterLsorptionLonLglassLtransitionLandLmicrostructuralLvariationLofLdextranLRLsugarL
mixturesZZLCarbohydrateXPolymersXL2022XLdkbXLcckgbg 10.3 1

145 sLcombinedLapproachLforLmodifyingLpeaLproteinLisolateLtoLgreatlyLimproveLitsLsolubilityLandL
emulsifyingLstabilityZZLFoodXChemistryXL2021XLejbXLcecjed 8.5 2

144 γewLelectrolyteLbeveragesLpreparedLbyLtheLcitrusLcanningLprocessingLwaterLthroughLchemicalL
improvementZLFoodXChemistry:XXXL2021XLcdXLcbbcgg 4.7 1

143 ProtectiveLeffectsLofLsixLdifferentLpecticLpolysaccharidesLonLvSSYinducedL–tvLinLmiceZLFoodX
HydrocolloidsXL2021XLcdiXLcbidbk 10.6 1

142 PhysicochemicalLandLmacromoleculeLpropertiesLofLRyY–LenrichedLpectinLfromLcitrusLwastesLbyL
manosonicationLextractionZLInternationalXJournalXofXBiologicalXMacromoleculesXL2021XLcihXLeedYefc 7.9 10

141 zeparanLsulfatesLfromLbatLandLhumanLlungLandLtheirLbindingLtoLtheLspikeLproteinLofLSsRSYuoVYdL
virusZLCarbohydrateXPolymersXL2021XLdhbXLcciiki 10.3 13
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140 XanthanLgumYassistedLfabricationLofLstableLemulsionYbasedLoleogelLstructuredLwithLgelatinLandL
proanthocyanidinsZLFoodXHydrocolloidsXL2021XLccgXLcbhgkh 10.6 8

139 zighLpressureLprocessingLaccelaratedLtheLreleaseLofLRyY–LpecticLpolysaccharidesLfromLcitrusLpeelZL
CarbohydrateXPolymersXL2021XLdheXLccjbbg 10.3 5

138 wxtractionLtemperatureLisLaLdecisiveLfactorLforLtheLpropertiesLofLpectinZLFoodXHydrocolloidsXL2021XL
ccdXLcbhchb 10.6 27

137 vegradationLofLantibioticLresistanceLcontaminantsLinLwastewaterLbyLatmosphericLcoldLplasmalL
kineticsLandLmechanismsZLEnvironmentalXTechnologyXhUnitedXKingdomiXL2021XLfdXLgjYic 2.6 11

136 ProanthocyanidinsLfromLuhineseLberryLleavesLmodifiedLtheLphysicochemicalLpropertiesLandL
digestiveLcharacteristicLofLriceLstarchZLFoodXChemistryXL2021XLeegXLcdihhh 8.5 21

135 –nhibitionLeffectLofLthreeLcommonLproanthocyanidinsLfromLgrapeLseedsXLpeanutLskinsLandLpineL
barksLonLmaizeLstarchLretrogradationZLCarbohydrateXPolymersXL2021XLdgdXLccicid 10.3 7

134 OralLsdministrationLofLxucosylatedLuhondroitinLSulfateLOligomersLinLyastroYResistantL
βicrocapsulesLwxhibitsLaLSafeLsntithromboticLsctivityZLThrombosisXandXHaemostasisXL2021XLcdcXLcgYdh 7 3

133 vietaryLpecticLsubstancesLenhanceLgutLhealthLbyLitsLpolycomponentlLsLreviewZLComprehensiveX
ReviewsXinXFoodXScienceXandXFoodXSafetyXL2021XLdbXLdbcgYdbek 16.4 11

132 sssemblyLofLpropyleneLglycolLalginatea˛†YlactoglobulinLcompositeLhydrogelsLinducedLbyLethanolLforL
coYdeliveryLofLprobioticsLandLcurcuminZLCarbohydrateXPolymersXL2021XLdgfXLcciffh 10.3 8

131 SynergisticLgellingLmechanismLofLRyY–LrichLcitrusLpecticLpolysaccharideLatLdifferentLesterificationL
degreeLinLcalciumYinducedLgelationZLFoodXChemistryXL2021XLegbXLcdkcii 8.5 7

130 RyYL—�LpectinLaffectsLtheLphysicochemicalLpropertiesLandLdigestibilityLofLpotatoLstarchZLFoodX
HydrocolloidsXL2021XLcciXLcbhhji 10.6 9

129 snalysisLofLProcessingLwffectsLonLylucosinolateLProfilesLinLRedLuabbageLbyLαuYβSaβSLinLβultipleL
ReactionLβonitoringLβodeZLMoleculesXL2021XLdhXL 4.8 3

128
SimultaneousLwxtractionLandLvepolymerizationLofLuondensedLTanninsLfromLuhineseLtayberryL
αeavesLforL–mprovedLtioavailabilityLandLsntioxidantLsctivityZLJournalXofXAgriculturalXandXFoodX
ChemistryXL2021XLhkXLccdkdYccebd

5.7 2

127 uhallengesLofLpecticLpolysaccharidesLasLaLprebioticLfromLtheLperspectiveLofLfermentationL
characteristicsLandLantiYcolitisLactivityZLCarbohydrateXPolymersXL2021XLdibXLccjeii 10.3 3

126 βanosonicationLassistedLextractionLandLcharacterizationLofLpectinLfromLdifferentLcitrusLpeelL
wastesZLFoodXHydrocolloidsXL2021XLcdcXLcbhkgd 10.6 7

125 ProcessLimprovementLtoLpreventLtheLformationLofLbiogenicLaminesLduringLsoyLsauceLbrewingZLFoodX
ChemistryXL2020XLeecXLcdiefi 8.5 5

124 StructureYactivityLrelationshipLofLuitrusLsegmentLmembraneLRyY–LpectinLagainstLyalectinYelLTheL
galactanLisLnotLtheLonlyLimportantLfactorZLCarbohydrateXPolymersXL2020XLdfgXLcchgdh 10.3 20

123 PreparationLofLaLnovelLemulsifierLbyLselfYassemblingLofLproanthocyanidinsLfromLuhineseLbayberryL
TβyricaLrubraLSiebZLetLZuccZULleavesLwithLgelatinZLFoodXChemistryXL2020XLeckXLcdhgib 8.5 8

(2020-2021)
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122 PhysicochemicalLandLvigestionLPropertiesLofLPotatoLStarchLWereLβodifiedLbyLuomplexingLwithL
yrapeLSeedLProanthocyanidinsZLMoleculesXL2020XLdgXL 4.8 15

121 zighlyLtranchedLRyY–LvomainLwnrichmentL–sL–ndispensableLforLPectinLβitigatingLagainstLzighYxatL
vietY–nducedLObesityZLJournalXofXAgriculturalXandXFoodXChemistryXL2020XLhjXLjhjjYjibc 5.7 24

120 xabricationLofLPolydopamineYtasedLuurcuminLγanoparticlesLforLuhemicalLStabilityLandL
pzYResponsiveLveliveryZLJournalXofXAgriculturalXandXFoodXChemistryXL2020XLhjXLdikgYdjbd 5.7 5

119 wxtractionLβethodsLsffectLtheLStructureLofLyojiLTULPolysaccharidesZLMoleculesXL2020XLdgXL 4.8 15

118 βanosonicationLextractionLofLRyY–LpecticLpolysaccharidesLfromLcitrusLwastelLOptimizationLandL
kineticsLanalysisZLCarbohydrateXPolymersXL2020XLdegXLccgkjd 10.3 19

117
βainlyLvimersLandLTrimersLofLuhineseLtayberryLαeavesLProanthocyanidinsLTtαPsULareLUtilizedLbyL
yutLβicrobiotalL–nLVitroLvigestionLandLxermentationLuoupledLwithLuacoYdLTransportationZL
MoleculesXL2020XLdgXL

4.8 5

116 –nactivationLkineticsLofLtacillusLcereusLsporesLbyLPlasmaLactivatedLwaterLTPsWUZLFoodXResearchX
InternationalXL2020XLcecXLcbkbfc 7 28

115 xerulicLacidY˛†YcyclodextrinLinclusionLcomplexeslLspplicationLonLtheLpreservationLofLhairtailL
TTrichiurusLlepturusUZLInternationalXJournalXofXFoodXPropertiesXL2020XLdeXLdjdYdkh 3 4

114 sntioxidantLandLpancreaticLlipaseLinhibitoryLeffectsLofLflavonoidsLfromLdifferentLcitrusLpeelL
extractslLsnLinLvitroLstudyZLFoodXChemistryXL2020XLedhXLcdhijg 8.5 32

113 sssemblyLofLOilYtasedLβicrocapsulesLuoatedLwithLProanthocyanidinsLasLaLγovelLuarrierLforL
zydrophobicLsctiveLuompoundsZLJournalXofXAgriculturalXandXFoodXChemistryXL2020XLhjXLgicgYgidd 5.7 4

112 UniqueLuellLSurfaceLβannanLofLYeastLPathogenLwithLSelectiveLtindingLtoL–gyZLACSXInfectiousX
DiseasesXL2020XLhXLcbcjYcbec 5.5 14

111 wffectLofLanionLtypeLonLenzymaticLhydrolysisLofLstarchYTthermostableL˛–YamylaseUYcalciumLsystemLinL
aLlowYmoistureLsolidLmicroenvironmentLofLbioextrusionZLCarbohydrateXPolymersXL2020XLdfbXLccheec 10.3 1

110 TheL–nfluenceLofLXanthanLyumLonLRheologicalLPropertiesLandL–nLVitroLvigestibilityLofLІudzuL
TPuerariaLlobataULStarchZLStarchoStaerkeXL2020XLidXLckbbcek 2.3 5

109 sntibacterialLapplicationsLofLmetalYorganicLframeworksLandLtheirLcompositesZLComprehensiveX
ReviewsXinXFoodXScienceXandXFoodXSafetyXL2020XLckXLcekiYcfck 16.4 95

108 TheLpreservationLeffectLofLuysYyelLcombinedLwithLpartialLfreezingLonLswordLprawnL
TParapenaeopsisLhardwickiiUZLFoodXChemistryXL2020XLeceXLcdhbij 8.5 7

107 yellingLmechanismLofLRyY–LenrichedLcitrusLpectinlLRoleLofLarabinoseLsideYchainsLinLcationYLandL
acidYinducedLgelationZLFoodXHydrocolloidsXL2020XLcbcXLcbggeh 10.6 35

106 –nhibitionLmechanismLofLferulicLacidLagainstL˛–YamylaseLandL˛–YglucosidaseZLFoodXChemistryXL2020XL
eciXLcdhefh 8.5 80

105 sLRevisedLStructureLforLtheLylycolipidLTerminusLofLІgLzeparosanLuapsularLPolysaccharideZL
BiomoleculesXL2020XLcbXL 5.9 3
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104 wffectLofLPotatoLPulpLPecticLPolysaccharideLonLtheLStabilityLofLscidifiedLβilkLvrinksZLMoleculesXL
2020XLdgXL 4.8 1

103 uhemicalLOYsulfationLofLγYsulfoheparosanlLaLrouteLtoLrareLγYsulfoYeYOYsulfoglucosamineLandL
dYOYsulfoglucuronicLacidZLGlycoconjugateXJournalXL2020XLeiXLgjkYgki 3

102 xucosylatedLuhondroitinLSulfateLkYcjLOligomersLwxhibitLβolecularLSizeY–ndependentL
sntithromboticLsctivityLwhileLuirculatingLinLtheLtloodZLACSXChemicalXBiologyXL2020XLcgXLddedYddfh 4.9 4

101 StructureYrelatedLdifferentialLproteinsLidentificationLforLsousYvideLcookingLhairtailLTULproductZLFoodX
andXFunctionXL2020XLccXLkkhbYkkid 6.1 2

100 ValorisationLofLPotatoLTSolanumLtuberosumULPeelLWastelLwxtractionLofLxibreXLβonosaccharidesLandL
UronicLscidsZLWasteXandXBiomassXValorizationXL2020XLccXLdcdeYdcdj 3.2 3

99 RethinkingLtheLimpactLofLRyY–LmainlyLfromLfruitsLandLvegetablesLonLdietaryLhealthZLCriticalXReviewsX
inXFoodXScienceXandXNutritionXL2020XLhbXLdkejYdkhb 11.5 36

98 RecoveryLofLzighLValueYsddedLγutrientsLfromLxruitLandLVegetableL–ndustrialLWastewaterZL
ComprehensiveXReviewsXinXFoodXScienceXandXFoodXSafetyXL2019XLcjXLcejjYcfbd 16.4 25

97 UltrasoundYassistedLfastLpreparationLofLlowLmolecularLweightLfucosylatedLchondroitinLsulfateLwithL
antitumorLactivityZLCarbohydrateXPolymersXL2019XLdbkXLjdYkc 10.3 13

96
RethinkingLtheLβechanismLofLtheLzealthLtenefitsLofLProanthocyanidinslLsbsorptionXLβetabolismXL
andL–nteractionLwithLyutLβicrobiotaZLComprehensiveXReviewsXinXFoodXScienceXandXFoodXSafetyXL2019XL
cjXLkicYkjg

16.4 33

95 uomparisonLofLtiogenicLsminesLinLuhineseLuommercialLSoyLSaucesZLMoleculesXL2019XLdfXL 4.8 7

94 StressLtoleranceLofLStaphylococcusLaureusLwithLdifferentLantibioticLresistanceLprofilesZLMicrobialX
PathogenesisXL2019XLceeXLcbegfk 3.8 20

93 uomparisonLofLαowYβolecularYWeightLzeparinsLPreparedLxromLOvineLzeparinsLWithLwnoxaparinZL
ClinicalXandXAppliedXThrombosisoHemostasisXL2019XLdgXLcbihbdkhckjfbibc 3.3 3

92 UltrasonicYassistedLcitrusLpectinLmodificationLinLtheLbicarbonateYactivatedLhydrogenLperoxideL
systemlLuhemicalLandLmicrostructuralLanalysisZLUltrasonicsXSonochemistryXL2019XLgjXLcbfgih 8.9 24

91
βajorLvifferencesLbetweenLtheLSelfYsssemblyLandLSeedingLtehaviorLofLzeparinY–nducedLandLinL
VitroLPhosphorylatedLTauLandLTheirLβodulationLbyLPotentialL–nhibitorsZLACSXChemicalXBiologyXL2019XL
cfXLceheYceik

4.9 21

90 –nhibitoryLmechanismLofLnovelLallostericLinhibitorXLuhineseLbayberryLTβyricaLrubraLSiebZLetLZuccZUL
leavesLproanthocyanidinsLagainstL˛–YglucosidaseZLJournalXofXFunctionalXFoodsXL2019XLghXLdjhYdkf 5.1 18

89 –nhibitoryLwffectLofLαacticLscidLtacteriaLonLxoodborneLPathogenslLsLReviewZLJournalXofXFoodX
ProtectionXL2019XLjdXLffcYfge 2.5 46

88 vevelopmentLofLlowLmolecularLweightLheparinLbyLzOaascorbicLacidLwithLultrasonicLpowerLandLitsL
antiYmetastasisLpropertyZLInternationalXJournalXofXBiologicalXMacromoleculesXL2019XLceeXLcbcYcbk 7.9 12

87 TheLmicrostructureLofLstarchyLfoodLmodulatesLitsLdigestibilityZLCriticalXReviewsXinXFoodXScienceXandX
NutritionXL2019XLgkXLecciYecdj 11.5 25

(2019-2020)
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86 xastLpreparationLofLrhamnogalacturonanL–LenrichedLlowLmolecularLweightLpecticLpolysaccharideLbyL
ultrasonicallyLacceleratedLmetalYfreeLxentonLreactionZLFoodXHydrocolloidsXL2019XLkgXLggcYghc 10.6 36

85 UltrasoundLTreatmentLonLStabilityLofLTotalLandL–ndividualLsnthocyaninLwxtractionLfromLtlueberryL
PomacelLOptimizationLandLuomparisonZLMoleculesXL2019XLdfXL 4.8 7

84 uontrolledLultrasoundLtreatmentsLmodifyLtheLmorphologyLandLphysicalLpropertiesLofLriceLstarchL
ratherLthanLtheLfineLstructureZLUltrasonicsXSonochemistryXL2019XLgkXLcbfibk 8.9 47

83 tottomYupLanalysisLusingLliquidLchromatographyYxourierLtransformLmassLspectrometryLtoL
characterizeLfucosylatedLchondroitinLsulfatesLfromLseaLcucumbersZLGlycobiologyXL2019XLdkXLiggYihf 5.8 8

82 zighlyLpurifiedLfucosylatedLchondroitinLsulfateLoligomersLwithLselectiveLintrinsicLfactorLXaseL
complexLinhibitionZLCarbohydrateXPolymersXL2019XLdddXLccgbdg 10.3 10

81 βodelingLtheL–nactivationLofLinLTigerLγutLβilkLTreatedLwithLuoldLstmosphericLPressureLPlasmaZL
JournalXofXFoodXProtectionXL2019XLjdXLcjdjYcjeh 2.5 6

80 ReconsideringLconventionalLandLinnovativeLmethodsLforLpectinLextractionLfromLfruitLandLvegetableL
wastelLTargetingLrhamnogalacturonanL–ZLTrendsXinXFoodXScienceXandXTechnologyXL2019XLkfXLhgYij 15.3 54

79
vepolymerizedLRyY–YenrichedLpectinLfromLcitrusLsegmentLmembranesLmodulatesLgutLmicrobiotaXL
increasesLSuxsLproductionXLandLpromotesLtheLgrowthLofLtifidobacteriumLsppZXLαactobacillusLsppZL
andLxaecalibaculumLsppZLFoodXandXFunctionXL2019XLcbXLijdjYijfe

6.1 43

78 WhatLisLnewLinLlysozymeLresearchLandLitsLapplicationLinLfoodLindustryqLsLreviewZLFoodXChemistryXL
2019XLdifXLhkjYibk 8.5 84

77 –nactivationLofLStaphylococcusLaureusLandLwscherichiaLcoliLinLmilkLbyLdifferentLprocessingL
sequencesLofLultrasoundLandLheatZLJournalXofXFoodXSafetyXL2019XLekXLecdhcf 2 8

76 PreparationLofLlowLmolecularLweightLheparinLusingLanLultrasoundYassistedLxentonYsystemZL
UltrasonicsXSonochemistryXL2019XLgdXLcjfYckd 8.9 7

75
xucosylatedLchondroitinLsulfateLfromL–sostichopusLbadionotusLalleviatesLmetabolicLsyndromesLandL
gutLmicrobiotaLdysbiosisLinducedLbyLhighYfatLandLhighYfructoseLdietZLInternationalXJournalXofX
BiologicalXMacromoleculesXL2019XLcdfXLeiiYejj

7.9 22

74 γovelLantibacterialLmodalitiesLagainstLmethicillinLresistantLderivedLfromLplantsZLCriticalXReviewsXinX
FoodXScienceXandXNutritionXL2019XLgkXLScgeYSchc 11.5 13

73 PecticLoligosaccharidesLhydrolyzedLfromLcitrusLcanningLprocessingLwaterLbyLxentonLreactionLandL
theirLantiproliferationLpotentialsZLInternationalXJournalXofXBiologicalXMacromoleculesXL2019XLcdfXLcbdgYcbed7.9 14

72 StructuralLcharacterizationLandLantiYproliferativeLactivitiesLofLpartiallyLdegradedLpolysaccharidesL
fromLpeachLgumZLCarbohydrateXPolymersXL2019XLdbeXLckeYdbd 10.3 25

71 tacterialLsporeLinactivationLinducedLbyLcoldLplasmaZLCriticalXReviewsXinXFoodXScienceXandXNutritionXL
2019XLgkXLdghdYdgid 11.5 55

70 xlavonoidsLfromLuhineseLbayberryLleavesLinducedLapoptosisLandLycLcellLcycleLarrestLviaLwrkLpathwayL
inLovarianLcancerLcellsZLEuropeanXJournalXofXMedicinalXChemistryXL2018XLcfiXLdcjYddh 6.8 43

69 spplicationLofLaLvielectricLtarrierLvischargeLstmosphericLuoldLPlasmaLTvbdYscpULforLwshcerichiaL
uoliL–nactivationLinLsppleL°uiceZLJournalXofXFoodXScienceXL2018XLjeXLfbcYfbj 3.4 89
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68
vietaryLuompoundLProanthocyanidinsLfromLuhineseLbayberryLTLSiebZLetLZuccZULleavesLinhibitL
angiogenesisLandLregulateLcellLcycleLofLcisplatinYresistantLovarianLcancerLcellsLviaLtargetingLsktL
pathwayZLJournalXofXFunctionalXFoodsXL2018XLfbXLgieYgjc

5.1 26

67 yreenLsynthesisLofLsodiumLalginateYsilverLnanoparticlesLandLtheirLantibacterialLactivityZLInternationalX
JournalXofXBiologicalXMacromoleculesXL2018XLcccXLcdjcYcdkd 7.9 101

66 wugenolYchitosanLnanoemulsionsLbyLultrasoundYmediatedLemulsificationlLxormulationXL
characterizationLandLantimicrobialLactivityZLCarbohydrateXPolymersXL2018XLckeXLcffYcgd 10.3 80

65 StructuralLelucidationLofLfucosylatedLchondroitinLsulfatesLfromLseaLcucumberLusingLxT–uRYβSaβSZL
EuropeanXJournalXofXMassXSpectrometryXL2018XLdfXLcgiYchi 1.1 14

64 uombatingLStaphylococcusLaureusLandLitsLmethicillinLresistanceLgeneLTmecsULwithLcoldLplasmaZL
ScienceXofXtheXTotalXEnvironmentXL2018XLhfgXLcdjiYcdkg 10.2 23

63 xucosylatedLchondroitinLsulfateLoligosaccharidesLfromL–sostichopusLbadionotusLregulatesLlipidL
disorderLinLugitαahLmiceLfedLaLhighYfatLdietZLCarbohydrateXPolymersXL2018XLdbcXLhefYhfd 10.3 14

62 viscriminationLofLsromaLuharacteristicsLforLuubebLterriesLbyLSensomicsLspproachLwithL
uhemometricsZLMoleculesXL2018XLdeXL 4.8 6

61 PectinLfromLuitrusLuanningLWastewaterLasLPotentialLxatLReplacerLinL–ceLureamZLMoleculesXL2018XLdeXL 4.8 19

60 wvaluationLofLcolorimetricLmethodsLforLquantificationLofLcitrusLflavonoidsLtoLavoidLmisuseZL
AnalyticalXMethodsXL2018XLcbXLdgigYdgji 3.2 21

59 StructureLofLnorthernLsnakeheadLTuhannaLargusULmeatlLwffectsLofLfreezingLmethodLandLfrozenL
storageZLInternationalXJournalXofXFoodXPropertiesXL2018XLdcXLcchhYccik 3 9

58 wffectsLofLγonthermalLPlasmaLTechnologyLonLxunctionalLxoodLuomponentsZLComprehensiveX
ReviewsXinXFoodXScienceXandXFoodXSafetyXL2018XLciXLceikYcekf 16.4 52

57
vietaryLcompoundLproanthocyanidinsLfromLuhineseLbayberryLTβyricaLrubraLSiebZLetLZuccZULleavesL
attenuateLchemotherapyYresistantLovarianLcancerLstemLcellLtraitsLviaLtargetingLtheLWnta˛†YcateninL
signalingLpathwayLandLinducingLycLcellLcycleLarrestZLFoodXandXFunctionXL2018XLkXLgdgYgee

6.1 18

56 uookingLβethodsLslteredLtheLβicrostructureLandLvigestibilityLofLtheLPotatoZLStarchoStaerkeXL2018XL
ibXLcibbdfc 2.3 6

55 TheLneuroprotectiveLeffectsLofLuhineseLbayberryLleavesLproanthocyanidinsZLJournalXofXFunctionalX
FoodsXL2018XLfbXLggfYghe 5.1 11

54 wxtractionLandLcharacterizationLofLRyY–LenrichedLpecticLpolysaccharidesLfromLmandarinLcitrusLpeelZL
FoodXHydrocolloidsXL2018XLikXLgikYgjh 10.6 72

53 wffectLofLpreliminaryLstressesLonLtheLresistanceLofLwscherichiaLcoliLandLStaphylococcusLaureusL
towardLnonYthermalLplasmaLTγTPULchallengeZLFoodXResearchXInternationalXL2018XLcbgXLcijYcje 7 20

52 spplicationLofLbiopolymersLforLimprovingLtheLglassLtransitionLtemperatureLofLhairtailLfishLmeatZL
JournalXofXtheXScienceXofXFoodXandXAgricultureXL2018XLkjXLcfeiYcffe 4.3 4

51 sLstudyLofLfractalLdimensionLasLaLqualityLindicatorLofLhairtailLTTrichiurusLhaumelaULsamplesLduringL
frozenLstorageZLScientificXReportsXL2018XLjXLchfhj 4.9 11

(2018-2018)
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50
QualityLevaluationLbasedLonLfractalLdimensionLandLbiochemicalLchangesLforLhairtailLTTrichiurusL
zaumelaULsamplesLsubjectedLtoLmultipleLfreezeâ��thawLcyclesZLInternationalXJournalXofXFoodX
PropertiesXL2018XLdcXLdedjYdeej

3 4

49 UltrasoundY–nducedLOcgilziLuellLveathLwxhibitsLPhysicalLvisruptionLandLtiochemicalLspoptosisZL
FrontiersXinXMicrobiologyXL2018XLkXLdfjh 5.7 20

48 sLfucoidanLfromLseaLcucumberLPearsonothuriaLgraeffeiLwithLwellYrepeatedLstructureLalleviatesLgutL
microbiotaLdysbiosisLandLmetabolicLsyndromesLinLzxvYfedLmiceZLFoodXandXFunctionXL2018XLkXLgeicYgejb 6.1 41

47 PhenolicLuompositionsLandLsntioxidantLsctivitiesLvifferLSignificantlyLamongLSorghumLyrainsLwithL
vifferentLspplicationsZLMoleculesXL2018XLdeXL 4.8 45

46 fYOYSulfationLinLseaLcucumberLfucodiansLcontributeLtoLreversingLdyslipidiaemiaLcausedLbyLzxvZL
InternationalXJournalXofXBiologicalXMacromoleculesXL2017XLkkXLkhYcbf 7.9 14

45 snalysisLofLStaphylococcusLaureusLcellLviabilityXLsublethalLinjuryLandLdeathLinducedLbyLsynergisticL
combinationLofLultrasoundLandLmildLheatZLUltrasonicsXSonochemistryXL2017XLekXLcbcYccb 8.9 57

44 uombinedLeffectLofLsuperchillingLandLteaLpolyphenolsLonLtheLpreservationLqualityLofLhairtailL
TTrichiurusLhaumelaUZLInternationalXJournalXofXFoodXPropertiesXL2017XLdbXLSkkdYScbbc 3 16

43 xastLpreparationLofLRyY–LenrichedLultraYlowLmolecularLweightLpectinLbyLanLultrasoundLacceleratedL
xentonLprocessZLScientificXReportsXL2017XLiXLgfc 4.9 48

42 βacromolecularLpropertiesLandLhypolipidemicLeffectsLofLfourLsulfatedLpolysaccharidesLfromLseaL
cucumbersZLCarbohydrateXPolymersXL2017XLcieXLeebYeei 10.3 55

41 yreenLrecoveryLofLpecticLpolysaccharidesLfromLcitrusLcanningLprocessingLwaterZLJournalXofXCleanerX
ProductionXL2017XLcffXLfgkYfhk 10.3 31

40 βolecularLsizeLisLimportantLforLtheLsafetyLandLselectiveLinhibitionLofLintrinsicLfactorLXaseLforL
fucosylatedLchondroitinLsulfateZLCarbohydrateXPolymersXL2017XLcijXLcjbYcjk 10.3 25

39 αethalLandLSublethalLwffectLofLaLvielectricLtarrierLvischargeLstmosphericLuoldLPlasmaLonL
StaphylococcusLaureusZLJournalXofXFoodXProtectionXL2017XLjbXLkdjYked 2.5 33

38
xucosylatedLchondroitinLsulfateLoligosaccharidesLexertLanticoagulantLactivityLbyLtargetingLatL
intrinsicLtenaseLcomplexLwithLlowLxX––LactivationlL–mportanceLofLsulfationLpatternLandLmolecularL
sizeZLEuropeanXJournalXofXMedicinalXChemistryXL2017XLcekXLckcYdbb

6.8 33

37 –ntegrationLofLlysozymeLintoLchitosanLnanoparticlesLforLimprovingLantibacterialLactivityZL
CarbohydrateXPolymersXL2017XLcggXLckdYdbb 10.3 91

36 SynergeticLeffectsLofLultrasoundLandLslightlyLacidicLelectrolyzedLwaterLagainstLStaphylococcusL
aureusLevaluatedLbyLflowLcytometryLandLelectronLmicroscopyZLUltrasonicsXSonochemistryXL2017XLejXLiccYick8.9 71

35 SignificanceLofLViableLbutLγonculturableLlL–nductionXLvetectionXLandLuontrolZLJournalXofXMicrobiologyX
andXBiotechnologyXL2017XLdiXLfciYfdj 3.3 41

34 ІineticsLandLmechanismLofLdegradationLofLchitosanLbyLcombiningLsonolysisLwithLzdOdaascorbicL
acidZLRSCXAdvancesXL2016XLhXLihdjbYihdji 3.7 20

33 wffectsLofLpreparationLmethodsLonLpotatoLmicrostructureLandLdigestibilitylLsnLinLvitroLstudyZLFoodX
ChemistryXL2016XLdccXLghfYk 8.5 25
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32 sntioxidantLandLantiproliferativeLactivitiesLofLproanthocyanidinsLfromLuhineseLbayberryLTβyricaL
rubraLSiebZLetLZuccZULleavesZLJournalXofXFunctionalXFoodsXL2016XLdiXLhfgYhgf 5.1 43

31 uharacterizationLofLpectinLfromLgrapefruitLpeellLsLcomparisonLofLultrasoundYassistedLandL
conventionalLheatingLextractionsZLFoodXHydrocolloidsXL2016XLhcXLiebYiek 10.6 249

30 SensoryLevaluationXLphysicochemicalLpropertiesLandLaromaYactiveLprofilesLinLaLdiverseLcollectionLofL
uhineseLbayberryLTβyricaLrubraULcultivarsZLFoodXChemistryXL2016XLdcdXLeifYjg 8.5 24

29 wffectLofLwlevenLsntioxidantsLinL–nhibitingLThermalLOxidationLofLuholesterolZLJAOCSlXJournalXofXtheX
AmericanXOilXChemistsgXSocietyXL2016XLkeXLdcgYddg 1.8 4

28 StructuralLpropertiesLofLfilmsLandLrheologyLofLfilmYformingLsolutionsLofLchitosanLgallateLforLfoodL
packagingZLCarbohydrateXPolymersXL2016XLcfhXLcbYk 10.3 100

27
wvaluationLofLUltrasoundY–nducedLvamageLtoLwscherichiaLcoliLandLStaphylococcusLaureusLbyLxlowL
uytometryLandLTransmissionLwlectronLβicroscopyZLAppliedXandXEnvironmentalXMicrobiologyXL2016XL
jdXLcjdjYcjei

4.8 113

26 zealthLbenefitsLofLtheLpotatoLaffectedLbyLdomesticLcookinglLsLreviewZLFoodXChemistryXL2016XLdbdXLchgYig8.5 89

25 vomesticLcookingLmethodsLaffectLtheLphytochemicalLcompositionLandLantioxidantLactivityLofL
purpleYfleshedLpotatoesZLFoodXChemistryXL2016XLckiLPtLtXLcdhfYib 8.5 91

24
uhemicalLandLuellularLsssaysLuombinedLwithL–nLVitroLvigestionLtoLvetermineLtheLsntioxidantL
sctivityLofLxlavonoidsLfromLuhineseLtayberryLTβyricaLrubraLSiebZLetLZuccZULαeavesZLPLoSXONEXL2016XL
ccXLebchifjf

3.7 22

23 ProteinYtoundLPolysaccharideLfromLuorbiculaLflumineaL–nhibitsLuellLyrowthLinLβuxYiLandL
βvsYβtYdecLzumanLtreastLuancerLuellsZLPLoSXONEXL2016XLccXLebchijjk 3.7 16

22 TheLwffectLofLtheLβolecularLsrchitectureLonLtheLsntioxidantLPropertiesLofLuhitosanLyallateZLMarineX
DrugsXL2016XLcfXL 6 17

21 wffectLofLuhitosanLyallateLuoatingLonLtheLQualityLβaintenanceLofLRefrigeratedLTfL´°uULSilverLPomfretL
TPampusLargentusUZLFoodXandXBioprocessXTechnologyXL2016XLkXLcjegYcjfe 5.1 26

20 xormationXLcharacterizationLandLreleaseLkineticsLofLchitosana˛‡YPysLencapsulatedLnisinL
nanoparticlesZLRSCXAdvancesXL2016XLhXLfhhjhYfhhkg 3.7 31

19 xeasibilityLstudyLonLwaterLreclamationLfromLtheLsortingagradingLoperationLinLmandarinLorangeL
canningLproductionZLJournalXofXCleanerXProductionXL2016XLcceXLddfYdeb 10.3 9

18 SulfationLpatternLofLfucoseLbranchesLaffectsLtheLantiYhyperlipidemicLactivitiesLofLfucosylatedL
chondroitinLsulfateZLCarbohydrateXPolymersXL2016XLcfiXLcYi 10.3 27

17 –dentificationLofLaLhighlyLsulfatedLfucoidanLfromLseaLcucumberLPearsonothuriaLgraeffeiLwithL
wellYrepeatedLtetrasaccharidesLunitsZLCarbohydrateXPolymersXL2015XLcefXLjbjYch 10.3 33

16 wffectsLofLUltrasoundLonLSpoilageLβicroorganismsXLQualityXLandLsntioxidantLuapacityLofL
PostharvestLuherryLTomatoesZLJournalXofXFoodXScienceXL2015XLjbXLudcciYdh 3.4 51

15 wnhancementLofLtheLgelationLpropertiesLofLhairtailLTTrichiurusLhaumelaULmuscleLproteinLwithL
curdlanLandLtransglutaminaseZLFoodXChemistryXL2015XLcihXLccgYdd 8.5 47

(2015-2016)
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14 TheLeffectLofLcurdlanLonLtheLrheologicalLpropertiesLofLrestructuredLribbonfishLTTrichiurusLsppZUL
meatLgelZLFoodXChemistryXL2015XLcikXLdddYec 8.5 42

13 snalysisLofLtheLtenderisationLofLjumboLsquidLTvosidicusLgigasULmeatLbyLultrasonicLtreatmentLusingL
responseLsurfaceLmethodologyZLFoodXChemistryXL2014XLchbXLdckYdg 8.5 31

12 UltrasoundLeffectsLonLtheLdegradationLkineticsXLstructureXLandLantioxidantLactivityLofLseaLcucumberL
fucoidanZLJournalXofXAgriculturalXandXFoodXChemistryXL2014XLhdXLcbjjYkg 5.7 69

11 –dentificationLofLfucansLfromLfourLspeciesLofLseaLcucumberLbyLhighLtemperatureLczLγβRZLJournalXofX
OceanXUniversityXofXChinaXL2014XLceXLjicYjih 1 4

10 PreparationLofLwaterYsolubleLmelaninLfromLsquidLinkLusingLultrasoundYassistedLdegradationLandLitsL
antiYoxidantLactivityZLJournalXofXFoodXScienceXandXTechnologyXL2014XLgcXLehjbYkb 3.3 48

9
StructuresLandLsnticoagulantLsctivitiesLofLtheLPartiallyLβildLscidicLzydrolysisLProductsLofLtheL
xucosylatedLuhondroitinLSulfateLfromLSeaLuucumberLPearsonothuriaLgraeffeiZLJournalXofX
CarbohydrateXChemistryXL2014XLeeXLficYfjj

1.7 11

8
SulfationLpatternLofLtheLfucoseLbranchLisLimportantLforLtheLanticoagulantLandLantithromboticL
activitiesLofLfucosylatedLchondroitinLsulfatesZLBiochimicaXEtXBiophysicaXActaXmXGeneralXSubjectsXL2013XL
cjebXLebgfYhh

4 91

7 vepolymerizationLofLfucosylatedLchondroitinLsulfateLfromLseaLcucumberXLPearsonothuriaLgraeffeiXL
viaLhbuoLirradiationZLCarbohydrateXPolymersXL2013XLkeXLhbfYcf 10.3 46

6 wffectLofLhighYintensityLultrasoundLonLtheLphysicochemicalLpropertiesLandLnanostructureLofLcitrusL
pectinZLJournalXofXtheXScienceXofXFoodXandXAgricultureXL2013XLkeXLdbdjYeh 4.3 63

5 wffectLofLvifferentLvryingLβethodsLonLtheLProteinLandLProductLQualityLofLzairtailLxishLβeatLyelZL
DryingXTechnologyXL2013XLecXLcibiYcicf 2.6 20

4
SequenceLdeterminationLandLanticoagulantLandLantithromboticLactivitiesLofLaLnovelLsulfatedLfucanL
isolatedLfromLtheLseaLcucumberL–sostichopusLbadionotusZLBiochimicaXEtXBiophysicaXActaXmXGeneralX
SubjectsXL2012XLcjdbXLkjkYcbbb

4 102

3 uomparisonLofLstructuresLandLanticoagulantLactivitiesLofLfucosylatedLchondroitinLsulfatesLfromL
differentLseaLcucumbersZLCarbohydrateXPolymersXL2011XLjeXLhjjYhkh 10.3 196

2 spplicationsLofLPolysaccharidesLasLStabilizersLinLscidifiedLβilksZLFoodXReviewsXInternationalXcYci 5.5 0

1 RecentLsdvancesLinLPectinYbasedLγanoencapsulationLforLwnhancingLtheLtioavailabilityLofLtioactiveL
uompoundslLuurcuminLOralLtioavailabilityZLFoodXReviewsXInternationalXcYck 5.5 3
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