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93 TheKsynergisticKeffectsKofKmyofibrillarKproteinKenrichmentKandKhomogenizationKonKtheKqualityKofK
codKproteinKgelZKFoodmHydrocolloidsWK2022WKabgWKa]gdfh 10.6 1

92 RoleKofKdietaryKfiberKandKflaxseedKoilKinKalteringKtheKphysicochemicalKpropertiesKandKctKprintabilityK
ofKcodKproteinKcompositeKgelZKJournalmofmFoodmEngineeringWK2022WKcbgWKaaa]ec 6 1

91 rioanalyticalKapproachesKforKtheKdetectionWKcharacterizationWKandKriskKassessmentKofK
micro[nanoplasticsKinKagricultureKandKfoodKsystemsZZKAnalyticalmandmBioanalyticalmChemistryWK2022WKa 4.4 0

90 qdditivesKimprovedKsaprotrophicKfungiKforKformationKofKhumicKacidsKinKchickenKmanureKandKcornK
stoverKmixKcompostingZZKBioresourcemTechnologyWK2021WKcdfWKabffbf 11 2

89 vuqSTKofKbiosensorsjKvoodWKenvironmentalKandKagriculturalKsensingKtechnologiesKSvuqSTTKinKαorthK
qmericaZKBiosensorsmandmBioelectronicsWK2021WKaghWKaac]aa 11.8 3

88 SurfaceYenhancedKRamanKspectroscopicKchemicalKimagingKrevealsKdistributionKofKpectinKandKitsK
coYlocalizationKwithKxyloglucanKinsideKonionKepidermalKcellKwallZKPLoSmONEWK2021WKafWKe]be]fe] 3.7 1

87 qntioxidantKactivityKandKfunctionalKpropertiesKofKqlcalaseYhydrolyzedKscallopKproteinKhydrolysateK
andKitsKroleKinKtheKinhibitionKofKcytotoxicityKinKvitroZKFoodmChemistryWK2021WKcddWKabheff 8.5 12

86 SynergisticKeffectsKofKUVqKirradiationKandKphlorotanninKextractsKofKLaminariaKjaponicaKonKpropertiesK
ofKgrassKcarpKmyofibrillarKproteinKgelZKJournalmofmthemSciencemofmFoodmandmAgricultureWK2021WKa]aWKbfeiYbffg4.3 2

85 −etabolomicKqpproachKforKsharacterizationKofKPolyphenolicKsompoundsKinKWKWKandZKFoodsWK2021WKa]WK 4.9 3

84 vucoxanthinpPolyvinylpyrrolidoneKαanoparticlesKPromotedKκxidativeKStressYynducedKsellKteathKinK
sacoYbKxumanKsolonKsancerKsellsZKMarinemDrugsWK2021WKaiWK 6 7

83 uffectKofK˛”YcarrageenanKonKqualityKimprovementKofKctKprintedKxypophthalmichthysKmolitrixYseaK
cucumberKcompoundKsurimiKproductZKLWTm-mFoodmSciencemandmTechnologyWK2021WKaedWKaabbgi 5.4 3

82 qKphosphorescenceKresonanceKenergyKtransferYbasedKMoffYonMKlongKafterglowKaptasensorKforK
cadmiumKdetectionKinKfoodKsamplesZKTalantaWK2021WKbcbWKabbd]i 6.2 1

81 sharacteristicKthermalKdenaturationKprofileKofKmyosinKinKtheKlongitudinalKretractorKmuscleKofKseaK
cucumberKSStichoupusKjaponicasTZKFoodmChemistryWK2021WKcegWKabif]f 8.5 0

80 vucoxanthinKactivitiesKmotivateKitsKnano[microYencapsulationKforKfoodKorKnutraceuticalKapplicationjK
aKreviewZKFoodmandmFunctionWK2020WKaaWKicchYiceh 6.1 12

79
RetractionKnoticeKtoKMyncreasedKabundanceKofKnitrogenKfixingKbacteriaKbyKhigherKs[αKratioKreducesK
theKtotalKlossesKofKαKandKsKinKcattleKmanureKandKcornKstoverKmixKcompostingMK[WasteK−anageZKa]cK
Sb]b]TKdafYdbe]ZKWastemManagementWK2020WKa]cWKRa

8.6 3

78 unhancementKofKgelKpropertiesKofKScomberomorusKniphoniusKmyofibrillarKproteinKusingK
phlorotanninKextractsKunderKUVqKirradiationZKJournalmofmFoodmScienceWK2020WKheWKb]e]Yb]ei 3.4 8

77 LowYtemperatureKsteamingKimprovesKeatingKqualityKofKwhitefishZKJournalmofmTexturemStudiesWK2020WK
eaWKhc]Yhd] 3.6 1
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76 TheKdualKeffectsKofKriboflavinKandKkelpKpolyphenolKextractsKonKtheKgelKpropertiesKofKmyofibrillarK
proteinKfromKScomberomorusKαiphoniusKunderKUVqKirradiationZKFoodmChemistryWK2020WKccbWKabgcgc 8.5 3

75 ymprovementKofKmyofibrillarKproteinKgelKstrengthKofKScomberomorusKniphoniusKbyKriboflavinKunderK
UVqKirradiationZKJournalmofmTexturemStudiesWK2020WKeaWKf]aYfaa 3.6 1

74 uffectKofKautochthonousKlacticKacidKbacteriaKonKfermentedKYuchaKqualityZKLWTm-mFoodmSciencemandm
TechnologyWK2020WKabcWKa]i]f] 5.4 5

73 PostmortemKbiochemicalKandKtexturalKchangesKinKtheKseaKcucumberKStichopusKjaponicusKbodyKwallK
SSzrWTKduringKicedKstorageZKLWTm-mFoodmSciencemandmTechnologyWK2020WKaahWKa]hg]e 5.4 7

72 yncreasedKabundanceKofKnitrogenKtransformingKbacteriaKbyKhigherKs[αKratioKreducesKtheKtotalKlossesK
ofKαKandKsKinKchickenKmanureKandKcornKstoverKmixKcompostingZKBioresourcemTechnologyWK2020WKbigWKabbda]11 34

71 ymprovementKofKgelKpropertiesKofKmackerelKminceKbyKphlorotanninKextractsKfromKsporophyllKofK
UndariaKpinnatifidaiKandKUVqKinducedKcrossYlinkingZKJournalmofmTexturemStudiesWK2020WKeaWKcccYcdb 3.6 3

70 PreparationWKsharacterizationKandKqntioxidantKqctivitiesKofK–elpKPhlorotanninKαanoparticlesZK
MoleculesWK2020WKbeWK 4.8 6

69 −icrobialKsuccessionKandKtheKchangesKofKflavorKandKaromaKinKshouguiyuWKaKtraditionalKshineseK
fermentedKfishZKFoodmBioscienceWK2020WKcgWKa]]gbe 4.9 13

68 TransportKofKartificialKvirusYlikeKnanocarriersKthroughKintestinalKmonolayersKviaKmicrofoldKcellsZK
NanoscaleWK2020WKabWKafcciYafcdg 7.7 9

67
Sâ��TYupigallocatechinKgallateKprotectedKmolecularKstructureKofKcollagenKfibersKinKseaKcucumberK
qpostichopusKjaponicusKbodyKwallKduringKthermalKtreatmentZKLWTm-mFoodmSciencemandmTechnologyWK
2020WKabcWKa]i]gf

5.4 9

66
PrincipalKcomponentKanalysisKfacilitatedKfastKandKnoninvasiveKRamanKspectroscopicKimagingKofKplantK
cellKwallKpectinKdistributionKandKinteractionKwithKenzymaticKhydrolysisZKJournalmofmRamanm
SpectroscopyWK2020WKeaWKbdehYbdfg

2.3 3

65 qKtualKymmunologicalKRamanYunabledKsrosscheckingKTestKStyRusTTKforKtetectionKofKracteriaKinK
LowK−oistureKvoodZKBiosensorsWK2020WKa]WK 5.9 3

64 ProteomeKanalysisKrevealsKtheKimportantKrolesKofKproteaseKduringKtenderizationKofKseaKcucumberK
qpostichopusKjaponicusKusingKiTRqQZKFoodmResearchmInternationalWK2020WKacaWKa]hfcb 7 4

63 uffectKofKsyntheticKmicrobialKcommunityKonKnutraceuticalKandKsensoryKqualitiesKofKkombuchaZK
InternationalmJournalmofmFoodmSciencemandmTechnologyWK2020WKeeWKccbgYcccc 3.8 11

62 uffectsKofKmicrobialKtransglutaminaseKonKgelKformationKofKfrozenYstoredKlongtailKsouthernKcodK
SPatagonotothenKramsayiTKminceZKLWTm-mFoodmSciencemandmTechnologyWK2020WKabhWKa]iddd 5.4 5

61 sarbonKdotsKfromKroastedKmackerelKSscomberomorusKniphoniusTKforKfreeKradicalKscavengingZKLWTm-m
FoodmSciencemandmTechnologyWK2019WKaaaWKehhYeic 5.4 4

60 tevelopingKandKValidatingKaKUPLsY−SK−ethodKwithKaKStageTipYrasedKuxtractionKforKtheKriogenicK
qminesKqnalysisKinKvishZKJournalmofmFoodmScienceWK2019WKhdWKaachYaadd 3.4 6

59 RelationshipsKbetweenKbacterialKcommunityKandKmetabolitesKofKsourKmeatKatKdifferentKtemperatureK
duringKtheKfermentationZKInternationalmJournalmofmFoodmMicrobiologyWK2019WKc]gWKa]hbhf 5.8 19
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58 PostmortemKbiochemicalKandKtexturalKchangesKinKtheKPatinopectenKyessoensisKadductorKmuscleK
SPYq−TKduringKicedKstorageZKInternationalmJournalmofmFoodmPropertiesWK2019WKbbWKa]bdYa]cd 3 2

57 ysolationKandKidentificationKofKzincYchelatingKpeptidesKfromKseaKcucumberKSStichopusKjaponicusTK
proteinKhydrolysateZKJournalmofmthemSciencemofmFoodmandmAgricultureWK2019WKiiWKfd]]Yfd]g 4.3 7

56 PhlorotanninsKfromKSporophylljKuxtractionWKqntioxidantWKandKqntiYynflammatoryKqctivitiesZKMarinem
DrugsWK2019WKagWK 6 24

55
qcceleratedKaccumulationKofKretinalK˛–YsynucleinKSpSerabiTKandKtauWKneuroinflammationWKandK
autophagicKdysregulationKinKaKseededKmouseKmodelKofKParkinsonRsKdiseaseZKNeurobiologymofmDiseaseWK
2019WKabaWKaYaf

7.5 23

54 sharacterizationKofKxeatYynducedKWaterKqdsorptionKofKSeaKsucumberKrodyKWallZKJournalmofmFoodm
ScienceWK2019WKhdWKibYa]] 3.4 6

53 StabilityWKmicrostructureWKandKdigestibilityKofKwheyKproteinKisolateKâ��KTremellaKfuciformisK
polysaccharideKcomplexesZKFoodmHydrocolloidsWK2019WKhiWKcgiYche 10.6 14

52
unhancementKofKTorularhodinKProductionKinKRhodosporidiumKtoruloidesKbyKqgrobacteriumK
tumefaciensY−ediatedKTransformationKandKsultureKsonditionKκptimizationZKJournalmofmAgriculturalm
andmFoodmChemistryWK2019WKfgWKaaefYaafd

5.7 9

51 sharacterizationKofKaKseafoodYflavoringKenzymaticKhydrolysateKfromKbrownKalgaKLaminariaKjaponicaZK
JournalmofmFoodmMeasurementmandmCharacterizationWK2019WKacWKaaheYaaid 2.8 4

50 sombinedKeffectsKofKagingKandKlowKtemperatureWKlongKtimeKheatingKonKporkKtoughnessZKMeatm
ScienceWK2019WKae]WKccYci 6.4 9

49 ProtectiveKpolysaccharideKextractsKfromKsporophyllKofKUndariaKpinnatifidaKtoKimproveKcookieK
qualityZKJournalmofmFoodmMeasurementmandmCharacterizationWK2019WKacWKgfdYggd 2.8 0

48
ynvestigationKonKmicrobialKdiversityKofKindustrialKZhacaiKpaocaiKduringKfermentationKusingK
highYthroughputKsequencingKandKtheirKfunctionalKcharacterizationZKLWTm-mFoodmSciencemandm
TechnologyWK2018WKiaWKdf]Ydff

5.4 48

47 UltrasmallKfluorescentKnanoparticlesKderivedKfromKroastKduckjKtheirKphysicochemicalKcharacteristicsK
andKinteractionKwithKhumanKserumKalbuminZKFoodmandmFunctionWK2018WKiWKbdi]Ybdie 6.1 22

46 ufficientKsonversionKofKvructoseYrasedKriomassKintoKLipidsKwithKTrichosporonKfermentansKUnderK
PhosphateYLimitedKsonditionsZKAppliedmBiochemistrymandmBiotechnologyWK2018WKahdWKaacYabc 3.2 7

45 PresenceKandKvormationK−echanismKofKvoodborneKsarbonaceousKαanostructuresKfromKRoastedK
PikeKuelKSK−uraenesoxKcinereusTZKJournalmofmAgriculturalmandmFoodmChemistryWK2018WKffWKbhfbYbhfi 5.7 30

44 κmicsYpredictionKofKbioactiveKpeptidesKfromKtheKedibleKcyanobacteriumKqrthrospiraKplatensisK
proteomeZKJournalmofmthemSciencemofmFoodmandmAgricultureWK2018WKihWKihdYii] 4.3 8

43 LactoferrinKpromotesK−scTcYuaKosteoblastKcellsKproliferationKviaK−qP–KsignalingKpathwaysZK
InternationalmJournalmofmBiologicalmMacromoleculesWK2018WKa]gWKacgYadc 7.9 37

42 uffectKofKtemperatureYtimeKpretreatmentsKonKtheKtextureKandKmicrostructureKofKabaloneKSxaliotisK
discusKhanaiTZKJournalmofmTexturemStudiesWK2018WKdiWKe]cYeaa 3.6 14

41 PredictingKagedKporkKqualityKusingKaKportableKRamanKdeviceZKMeatmScienceWK2018WKadeWKgiYhe 6.4 8
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40 κxidativeKstressKinvolvedKinKtexturalKchangesKofKseaKcucumberKStichopusKjaponicusKbodyKwallKduringK
lowYtemperatureKtreatmentZKInternationalmJournalmofmFoodmPropertiesWK2018WKbaWKbfdfYbfei 3 8

39 rioYdistributionKandKinteractionKwithKdopamineKofKfluorescentKnanodotsKfromKroastedKchickenZKFoodm
andmFunctionWK2018WKiWKfbbgYfbce 6.1 15

38 tetectionKofKextremelyKlowKconcentrationKwaterborneKpathogenKusingKaKmultiplexingK
selfYreferencingKSuRSKmicrofluidicKbiosensorZKJournalmofmBiologicalmEngineeringWK2017WKaaWKi 6.3 49

37 qntioxidantKandKantiYdyslipidemicKeffectsKofKpolysaccharidicKextractKfromKseaKcucumberKprocessingK
liquorZKElectronicmJournalmofmBiotechnologyWK2017WKbhWKaYf 3.1 17

36 PresenceKandKformationKofKfluorescenceKcarbonKdotsKinKaKgrilledKhamburgerZKFoodmandmFunctionWK
2017WKhWKbeehYbefe 6.1 44

35 uffectKofKTiκKbKnanoparticlesKonKthermoYmechanicalKpropertiesKofKcastKzeinKproteinKfilmsZKFoodm
PackagingmandmShelfmLifeWK2017WKacWKceYdc 8.2 18

34 vluorescentKnanoparticlesKfromKmatureKvinegarjKtheirKpropertiesKandKinteractionKwithKdopamineZK
FoodmandmFunctionWK2017WKhWKdgddYdgea 6.1 24

33 TexturalKandKbiochemicalKchangesKofKscallopKPatinopectenKyessoensisKadductorKmuscleKduringK
lowYtemperatureKlongYtimeKSLTLTTKprocessingZKInternationalmJournalmofmFoodmPropertiesWK2017WKb]WKSbdieYSbe]g3 5

32 SeaKurchinKSStrongylocentrotusKintermediusTKpolysaccharideKenhancedKr−PYbKinducedKosteogenicK
differentiationKandKitsKstructuralKanalysisZKJournalmofmFunctionalmFoodsWK2015WKadWKeaiYebh 5.1 6

31 vluorescentKαanoparticlesKfromKSeveralKsommercialKreveragesjKTheirKPropertiesKandKPotentialK
qpplicationKforKrioimagingZKJournalmofmAgriculturalmandmFoodmChemistryWK2015WKfcWKhebgYcc 5.7 47

30 qnKintestinalKTrojanKhorseKforKgeneKdeliveryZKNanoscaleWK2015WKgWKdcedYf] 7.7 44

29 αanocarriersKinKtherapyKofKinfectiousKandKinflammatoryKdiseasesZKNanoscaleWK2015WKgWKdbiaYc]e 7.7 70

28 RapidKdeterminationKofKeggKyolkKcontaminationKinKeggKwhiteKbyKVySKspectroscopyZKJournalmofmFoodm
EngineeringWK2014WKabdWKaagYaba 6 7

27 QuantificationKofKeggKyolkKcontaminationKinKeggKwhiteKusingKUV[VisKspectroscopyjKPredictionKmodelK
developmentKandKanalysisZKFoodmControlWK2014WKdcWKhhYig 6.2 14

26 unhancementKofKenzymaticKhydrolysisKandK–lasonKligninKremovalKofKcornKstoverKusingK
photocatalystYassistedKammoniaKpretreatmentZKAppliedmBiochemistrymandmBiotechnologyWK2013WKafiWKafdhYeh3.2 9

25 StimulationKofKlymphocyteKproliferationKbyKoysterKglycogenKsulfatedKatKsYfKpositionZKCarbohydratem
PolymersWK2013WKidWKc]aYh 10.3 28

24 PreparationKandKcharacterizationKofKwheyKproteinKisolateKfilmsKreinforcedKwithKporousKsilicaKcoatedK
titaniaKnanoparticlesZKJournalmofmFoodmEngineeringWK2013WKaagWKaccYad] 6 51

23 tetectionKofKchemicalKpollutantsKinKwaterKusingKgoldKnanoparticlesKasKsensorsjKaKreviewZKReviewsminm
AnalyticalmChemistryWK2013WKcbWKaYad 2.3 108

(2013-2018)
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22 tetectionKandKcharacterizationKofKglaucomaYlikeKcanineKretinalKtissuesKusingKRamanKspectroscopyZK
JournalmofmBiomedicalmOpticsWK2013WKahWK]fg]]h 3.5 4

21 qKSelfYReferencingKtetectionKofK−icroorganismsKUsingKSurfaceKunhancedKRamanKScatteringK
αanoprobesKinKaKTestYinYaYTubeKPlatformZKBiosensorsWK2013WKcWKcabYbf 5.9 20

20 RapidKdeterminationKofKporkKsensoryKqualityKusingKRamanKspectroscopyZKMeatmScienceWK2012WKiaWKbcbYi 6.4 69

19 PhysicochemicalKpropertiesKandKradicalKscavengingKcapacitiesKofKpepsinYsolubilizedKcollagenKfromK
seaKcucumberKStichopusKjaponicusZKFoodmHydrocolloidsWK2012WKbhWKahbYahh 10.6 50

18 uffectKofKthermalKtreatmentKonKtheKtextureKandKmicrostructureKofKabaloneKmuscleKSxaliotisKdiscusTZK
FoodmSciencemandmBiotechnologyWK2011WKb]WKadfgYadgc 3 32

17 uxploringKRamanKspectroscopyKforKtheKevaluationKofKglaucomatousKretinalKchangesZKJournalmofm
BiomedicalmOpticsWK2011WKafWKa]g]]f 3.5 6

16 RapidYresponseKandKhighlyKsensitiveKnoncrossYlinkingKcolorimetricKnitriteKsensorKusingK
dYaminothiophenolKmodifiedKgoldKnanorodsZKAnalyticalmChemistryWK2010WKhbWKcfeiYfc 7.8 121

15
ReceptorKoverexpressionKorKinhibitionKaltersKcellKsurfaceKdynamicsKofKuwvYuwvRKinteractionjKnewK
insightsKfromKrealYtimeKsingleKmoleculeKanalysisZKBiochemicalmandmBiophysicalmResearchm
CommunicationsWK2009WKcghWKcgfYhb

3.4 21

14 RamanKmultiplexersKforKalternativeKgeneKsplicingZKAnalyticalmChemistryWK2008WKh]WKccdbYi 7.8 71

13 SensitivityKandKSelectivityKLimitsKofK−ultiplexKαanoSPRKriosensorKqssaysZKACSmSymposiummSeriesWK
2008WKchfYd]a 0.4

12 QuantitativeKevaluationKofKsensitivityKandKselectivityKofKmultiplexKnanoSPRKbiosensorKassaysZK
BiophysicalmJournalWK2007WKicWKcfhdYib 2.9 86

11 −ultiplexKbiosensorKusingKgoldKnanorodsZKAnalyticalmChemistryWK2007WKgiWKegbYi 7.8 450

10 SurfaceYenhancedKRamanKscatteringKbasedKnonfluorescentKprobeKforKmultiplexKtαqKdetectionZK
AnalyticalmChemistryWK2007WKgiWKcihaYh 7.8 149

9 SurfaceKmodificationKofKcetyltrimethylammoniumKbromideYcappedKgoldKnanorodsKtoKmakeK
molecularKprobesZKLangmuirWK2007WKbcWKiaadYi 4 137

8 ydentityKprofilingKofKcellKsurfaceKmarkersKbyKmultiplexKgoldKnanorodKprobesZKNanomLettersWK2007WKgWKbc]]Yf11.5 134

7 sharacterizationKofKhumanKbreastKepithelialKcellsKbyKconfocalKRamanKmicrospectroscopyZKCancerm
DetectionmandmPreventionWK2006WKc]WKeaeYbb 84

6 −idYyRKbiosensorjKdetectionKandKfingerprintingKofKpathogensKonKgoldKislandKfunctionalizedK
chalcogenideKfilmsZKAnalyticalmChemistryWK2006WKghWKbe]]Yf 7.8 51

5 qKsystemsKanalysisKofKpastaKfilataKprocessKduringK−ozzarellaKcheeseKmakingZKJournalmofmFoodm
EngineeringWK2005WKfiWKciiYd]h 6 21
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4 −odelingKofKmeltKconveyingKandKheatKtransferKinKaKtwinYscrewKcheeseKstretcherZKJournalmofmFoodm
EngineeringWK2005WKg]WKbdeYbeb 6 7

3 PerformanceKevaluationKofKdifferentKmodelKmixersKbyKnumericalKsimulationZKJournalmofmFoodm
EngineeringWK2005WKgaWKbieYc]c 6 9

2 −odelingKofKmeltKconveyingKinKaKdeepYchannelKsingleYscrewKcheeseKstretcherZKJournalmofmFoodm
EngineeringWK2004WKfaWKbdaYbea 6 13

1 sorrelationKofKtynamicKandKSteadyKvlowKViscositiesKofKvoodK−aterialsZKAppliedmRheologyWK2001WKaaWKacdYad]1.2 28
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