
Zi-sheng Luo

ListhofhPublicationshbyhYearhinh
DescendinghOrder

Source:hhttps:yyexalyxcomyauthorvpdfy1548815yzivshengvluovpublicationsvbyvyearxpdf

Version:h2z24vz4v2zh

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalyxcomxhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovex

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlex

187
papers

4,495
citations

39
h-index

57
g-index

194
ext. papers

6,279
ext. citations

6.5
avg, IF

6.41
L-index



k Paper IF Citations

187 wpibrassinolideLenhancedLchillingLtoleranceLofLpostharvestLbananaLfruitLbyLregulatingLenergyLstatusL
andLpyridineLnucleotideLhomeostasisZZLFoodeChemistryXL2022XLejdXLceddie 8.5 1

186 TranscriptionalLregulationLofL“uγLgeneLbyLbZ‘fidkLandL YtibLtranscriptionLfactorsLduringL
stsYstimulatedLwoundLsuberizationLofLkiwifruitLTsctinidiaLdeliciosaUZZLBMCePlanteBiologyXL2022XLddXLde 5.3 1

185 wxogenousLphytosulfokineL˛–LTfiγ“˛–ULalleviatesLchillingLinjuryLofLbananaLbyLmodulatingLmetabolismsL
ofLnitricLoxideXLpolyamineXLprolineXLandL˛‡YaminobutyricLacidZZLFoodeChemistryXL2022XLejbXLcedcik 8.5 1

184
‘ntegratedLnaturalLdeepLeutecticLsolventLandLpulseYultrasonicationLforLefficientLextractionLofL
crocinsLfromLgardeniaLfruitsLTyardeniaLjasminoidesLwllisULandLitsLbioactivitiesZZLFoodeChemistryXL2022XL
ejbXLceddch

8.5 2

183
γhapeYcontrolledLfabricationLofLzeinLandLpeachLgumLpolysaccharideLbasedLcomplexLnanoparticlesL
byLantiYsolventLprecipitationLforLcurcuminYloadedLfiickeringLemulsionLstabilizationZLSustainablee
ChemistryeandePharmacyXL2022XLdgXLcbbghg

3.9 1

182 γpatialLdistributionLandLtimeYcourseLofLpolyphenolLaccumulationLinLgrapeLberryLTVitisLlabruscanaLcvZL
â��“yohoâ��UZLJournaleofeFoodeCompositioneandeAnalysisXL2022XLcbhXLcbfege 4.1 2

181 TheLactionLofLβwvLlightlLγpecificLelevationLofLpelargonidinYbasedLanthocyaninLthroughLstsYrelatedL
pathwayLinLstrawberryZLPostharvesteBiologyeandeTechnologyXL2022XLcjhXLcccjeg 6.2 0

180
fiotentialLepigeneticLregulationLofLβ×sLgâ��YterminalL×svLdecappingLassociatedLwithLcellularLenergyL
statusLofLpostharvestLxragariaLˆ�LananassaLinLresponseLtoLtotrytisLcinereaLinvasionZLPostharveste
BiologyeandeTechnologyXL2022XLcjhXLcccjfb

6.2 2

179  elatoninLconfersLenhancedLpolyamineLmetabolismLandLcellLtoleranceLinLVitisLviniferaLagainstL
oxidativeLdamagelLαuantitativeLproteomicLevidenceZLPostharvesteBiologyeandeTechnologyXL2022XLcjfXLcccigh6.2 1

178
wffectLofLadvancedahybridLoxidationLprocessLinvolvingLultrasonicationLandLultravioletLradiationL
TsonophotolysisULonLanthocyaninLstabilitylLvegradationLkineticsLandLmechanismZLFoodeChemistryXL
2022XLeibXLcecbje

8.5 0

177 yenerationLandLcharacterizationLofLnanobubblesLinLionicLliquidLforLaLgreenLextractionLofL
polyphenolsLfromLuaryaLcathayensisLγargZLFoodeChemistryXL2022XLehkXLcebked 8.5 3

176 zarnessingLcy fiLsignalingLpathwaysLforLimprovingLfruitsLandLvegetablesLmarketabilityZLScientiae
HorticulturaeXL2022XLdkcXLccbgji 4.1 3

175
Ufi”uYTripleYTOxa γLcharacterizationLofLphenolicLconstituentsLandLtheLinfluenceLofLnaturalLdeepL
eutecticLsolventsLonLextractionLofLuaryaLcathayensisLγargZLpeelslLuompositionXLextractionL
mechanismLandLinLvitroLbiologicalLactivitiesZLFoodeChemistryXL2022XLeibXLcecbfd

8.5 9

174 wxogenousLstsLpromotesLaromaLbiosynthesisLofLpostharvestLkiwifruitLafterLlowYtemperatureL
storageZZLPlantaXL2022XLdggXLjd 4.7

173
sch YudLpromotesL’sYmediatedLsuberinLpolyphenolicLaccumulationLviaLtheLactivationLofL
phenylpropanoidLmetabolismYrelatedLgenesLinLtheLwoundLhealingLofLkiwifruitLTsctinidiaLchinensisUZL
PostharvesteBiologyeandeTechnologyXL2022XLcjjXLcccjkh

6.2 0

172 OccurrenceXLdetectionXLandLdissipationLofLpesticideLresidueLinLplantYderivedLfoodstufflLsL
stateYofYtheYartLreviewZZLFoodeChemistryXL2022XLejfXLcedfkf 8.5 5

171 UpdatedLinsightsLintoLanthocyaninLstabilityLbehaviorLfromLbasesLtoLcaseslLWhyLandLwhyLnotL
anthocyaninsLloseLduringLfoodLprocessingZZLCriticaleReviewseineFoodeScienceeandeNutritionXL2022XLcYee 11.5 0
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170 TheLspatialLdistributionLandLmigrationLofLthreeLtypicalLfungicidesLinLpostharvestLsatsumaLmandarinLTL
 arcZULfruitZZLFoodeScienceeandeTechnologyeInternationalXL2022XLcbjdbcedddcbkhkkg 2.6 0

169
scidifiedLglycerolLasLaLoneYstepLefficientLgreenLextractionLandLpreservationLstrategyLforL
anthocyaninLfromLblueberryLpomacelL×ewLinsightsLintoLextractionLandLstabilityLprotectionL
mechanismLwithLmolecularLdynamicLsimulationZLFoodeChemistryXL2022XLceeddh

8.5 0

168 xa”wudLrepressingLxa”OXdLpromoterLinvolvedLinLtheLmetabolismLofL”OXYderivedLvolatilesLduringL
strawberryLripeningZLScientiaeHorticulturaeXL2022XLebeXLccccjj 4.1 0

167
βethinkingLofLbotanicalLvolatileLorganicLcompoundsLappliedLinLfoodLpreservationlLuhallengesLinL
acquisitionXLapplicationXLmicrobialLinhibitionLandLstimulationZLTrendseineFoodeScienceeandeTechnologyXL
2022XLcdgXLchhYcjf

15.3 2

166 UltrasonicYassistedLgreenLextractionLofLpeachLgumLpolysaccharideLforLblueYemittingLcarbonLdotsL
synthesisZLSustainableeChemistryeandePharmacyXL2021XLdfXLcbbggg 3.9 0

165 xunctionalLhydrogelLforLfastXLpreciseLandLinhibitionYfreeLpointYofYcareLbacteriaLanalysisLinLcrudeL
foodLsamplesZLBiomaterialsXL2021XLdjbXLcdcdij 15.6 1

164 smphiphilicLandLtiocompatibleLv×sLOrigamiYtasedLwmulsionLxormationLandL×anoporeLβeleaseLforL
sntiY elanogenesisLTherapyLTγmallLfgadbdcUZLSmallXL2021XLciXLdcibdek 11

163 smphiphilicLandLtiocompatibleLv×sLOrigamiYtasedLwmulsionLxormationLandL×anoporeLβeleaseLforL
sntiY elanogenesisLTherapyZLSmallXL2021XLciXLedcbfjec 11 1

162 spplicationLofL×anomaterialsLinL‘sothermalL×ucleicLscidLsmplificationZLSmallXL2021XLedcbdicc 11 3

161 ‘nterferenceYfreeLvetectionLofLuaffeineLinLuomplexL atricesLUsingLaL×anochannelLwlectrodeL
 odifiedLwithLtinaryLzydrophilicYzydrophobicLfiv γZLACSeSensorsXL2021XLhXLchbfYchcd 9.2 2

160 sLcomprehensiveLreviewLonLphenolicLcompoundsLfromLedibleLmushroomslLOccurrenceXLbiologicalL
activityXLapplicationLandLfutureLprospectiveZLCriticaleReviewseineFoodeScienceeandeNutritionXL2021XLcYdc 11.5 11

159
‘nsightsLintoLchemometricLalgorithmsLforLqualityLattributesLandLhazardsLdetectionLinLfoodstuffsL
usingLβamanasurfaceLenhancedLβamanLspectroscopyZLComprehensiveeReviewseineFoodeScienceeande
FoodeSafetyXL2021XLdbXLdfihYdgbi

16.4 6

158 ‘nsightLintoLriceLTOryzaLsativaL”ZULcookinglLfihenolicLcompositionXLinhibitionLofL˛–YamylaseLandL
˛–YglucosidaseXLandLstarchLphysicochemicalLandLfunctionalLpropertiesZLFoodeBioscienceXL2021XLfbXLcbbkci 4.9 7

157 filantLvolatileLorganicLcompoundLTwUYdYhexenalLfacilitatesLtotrytisLcinereaLinfectionLofLfruitsLbyL
inducingLsulfateLassimilationZLNewePhytologistXL2021XLdecXLfedYffh 9.8 10

156 wlevatedLuOdLalleviatesLbrowningLdevelopmentLbyLmodulatingLmetabolismsLofLmembraneLlipidsXL
prolineXLandLystsLinLfreshYcutLssianLpearLfruitZLScientiaeHorticulturaeXL2021XLdjcXLcbkked 4.1 6

155 wffectLofLhighLcarbonLdioxideLtreatmentLonLreactiveLoxygenLspeciesLaccumulationLandLantioxidantL
capacityLinLfreshYcutLpearLfruitLduringLstorageZLScientiaeHorticulturaeXL2021XLdjcXLcbkkdg 4.1 14

154
wxogenousLphytosulfokineL˛–LapplicationLdelaysLsenescenceLandLpromotesLantioxidantLnutrientL
accumulationLinLstrawberryLfruitLduringLcoldLstorageLbyLtriggeringLendogenousLphytosulfokineL˛–L
signalingZLPostharvesteBiologyeandeTechnologyXL2021XLcigXLcccfie

6.2 4

153
×aturalLdeepLeutecticLsolventLenhancedLpulseYultrasonicationLassistedLextractionLasLaL
multiYstabilityLprotectiveLandLefficientLgreenLstrategyLtoLextractLanthocyaninLfromLblueberryL
pomaceZLLWTeteFoodeScienceeandeTechnologyXL2021XLcffXLcccddb

5.4 22

(2021-2022)
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152 wffectsLofLinsideYoutLheatYshockLviaLmicrowaveLonLtheLfruitLsofteningLandLqualityLofLpersimmonL
duringLpostharvestLstorageZLFoodeChemistryXL2021XLefkXLcdkchc 8.5 5

151 ×anoporousLhydrogelLforLdirectLdigitalLnucleicLacidLamplificationLinLuntreatedLcomplexLmatricesLforL
singleLbacteriaLcountingZLBiosensorseandeBioelectronicsXL2021XLcjfXLcceckk 11.8 11

150  oderationLofLrespiratoryLcascadesLandLenergyLmetabolismLofLfreshYcutLpearLfruitLinLresponseLtoL
highLuOdLcontrolledLatmosphereZLPostharvesteBiologyeandeTechnologyXL2021XLcidXLccceik 6.2 14

149 wffectLofL”ightYwmittingLviodesLT”wvsULonLtheLαualityLofLxruitsLandLVegetablesLvuringLfiostharvestL
fieriodlLaLβeviewZLFoodeandeBioprocesseTechnologyXL2021XLcfXLejjYfcf 5.1 17

148 wxogenousLdfYepibrassinolideLactivatesLdetoxificationLenzymesLtoLpromoteLdegradationLofL
boscalidLinLcherryLtomatoesZLJournaleofetheeScienceeofeFoodeandeAgricultureXL2021XLcbcXLddcbYddci 4.3 4

147
×ovelLbindYthenYreleaseLmodelLbasedLonLfluorescenceLspectroscopyLanalysisLwithLmolecularL
dockingLsimulationlL×ewLinsightsLtoLzeroYorderLreleaseLofLarbutinLandLcoumaricLacidZLFoode
HydrocolloidsXL2021XLccdXLcbhegh

10.6 4

146
‘nvolvementLofLenergyLmetabolismLandLaminoLacidLmetabolismLinLqualityLattributesLofLpostharvestL
fileurotusLeryngiiLtreatedLwithLaLnovelLphaseLchangeLmaterialZLPostharvesteBiologyeandeTechnologyXL
2021XLcieXLcccfdi

6.2 7

145
wxogenousLapplicationLofLphytosulfokineL˛–LTfiγ“˛–ULdelaysLsenescenceLinLbroccoliLfloretsLduringLcoldL
storageLbyLensuringLintracellularLsTfiLavailabilityLandLavoidingLintracellularLβOγLaccumulationZL
ScientiaeHorticulturaeXL2021XLdihXLcbkifg

4.1 18

144
tlackLriceLTOryzaLsativaL”ZULprocessinglLwvaluationLofLphysicochemicalLpropertiesXLinLvitroLstarchL
digestibilityXLandLphenolicLfunctionsLlinkedLtoLtypeLdLdiabetesZLFoodeResearcheInternationalXL2021XL
cfcXLcbkjkj

7 11

143 βoleLofLexogenousLmelatoninLinvolvedLinLphenolicLmetabolismLofLZizyphusLjujubaLfruitZLFoode
ChemistryXL2021XLefcXLcdjdhj 8.5 15

142 VariationLinLcellLmembraneLintegrityLandLenzymeLactivityLofLtheLbuttonLmushroomLTULduringLstorageL
andLtransportationZLJournaleofeFoodeScienceeandeTechnologyXL2021XLgjXLchggYchhd 3.3 4

141 γolventYfreeXLultrafastLandLultrathinLfiv γLcoatingLtriggeredLbyLplasmaLforLmoleculeLseparationLandL
releaseZLGreeneChemistryXL2021XLdeXLfcjcYfckb 10 4

140 yreenLwxtractionLofLfihenolicLuompoundsLfromL”otusLγeedpodLTULsssistedLbyLUltrasoundLuoupledL
withLylycerolZLFoodsXL2021XLcbXL 4.9 6

139 sLnovelLphaseLchangeLcoolantLpromotedLqualityLattributesLandLglutamateLaccumulationLinL
postharvestLshiitakeLmushroomsLinvolvedLinLenergyLmetabolismZLFoodeChemistryXL2021XLegcXLcdkddi 8.5 9

138 xa YtccLpromotesLtheLaccumulationLofLvolatileLestersLbyLregulatingLxa”OXgLduringLstrawberryL
TxragariaLˆ�LananassaULripeningZLPostharvesteBiologyeandeTechnologyXL2021XLcijXLcccghb 6.2 5

137 γonicationYsynergisticLnaturalLdeepLeutecticLsolventLasLaLgreenLandLefficientLapproachLforL
extractionLofLphenolicLcompoundsLfromLpeelsLofLuaryaLcathayensisLγargZLFoodeChemistryXL2021XLeggXLcdkgii8.5 25

136 γphingolipidsLinLfoodstufflLuompositionsXLdistributionXLdigestionXLmetabolismLandLhealthLeffectsLYLsL
comprehensiveLreviewZLFoodeResearcheInternationalXL2021XLcfiXLccbghh 7 0

135 virectLdetectionLofLfibLandLudLinLjuiceLandLbeverageLsamplesLusingLfiv γLmodifiedLnanochannelsL
electrochemicalLsensorsZLFoodeChemistryXL2021XLeghXLcdkhed 8.5 8
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134 yreenLandLwfficientLwxtractionLspproachLforLfiolyphenolLβecoveryLfromL”otusLγeedpodsL
TβeceptaculumL×elumbinisUlLyasYsssistedLuombinedLwithLylycerolZLACSeOmegaXL2021XLhXLdhiddYdhiec 3.9 0

133
sLnovelLWaOaWLdoubleLemulsionLcoYdeliveringLbrassinolideLandLcinnamonLessentialLoilLdelayedLtheL
senescenceLofLbroccoliLviaLregulatingLchlorophyllLdegradationLandLenergyLmetabolismZLFoode
ChemistryXL2021XLeghXLcdkibf

8.5 6

132 xabricationLofLZeinY”ecithinYwyuyLcomplexLnanoparticleslLuharacterizationXLcontrolledLreleaseLinL
simulatedLgastrointestinalLdigestionZLFoodeChemistryXL2021XLehgXLcebgfd 8.5 9

131
wxogenousLsTfiLattenuatedLfermentativeLmetabolismLinLpostharvestLstrawberryLfruitLunderL
elevatedLuOdLatmosphereLbyLmaintainingLenergyLstatusZLPostharvesteBiologyeandeTechnologyXL2021XL
cjdXLcccibc

6.2 4

130 xunctionsLofL elatoninLvuringLfiostharvestLofLzorticulturalLuropsZZLPlanteandeCellePhysiologyXL2021XL 4.9 5

129
UltrasonicLnebulizationYassistedLlayerYbyYlayerLassemblyLbasedLonLcarboxymethylLchitosanlLsnL
emergingLalternativeLforLpromotingLphenylpropanoidLmetabolismZLUltrasonicseSonochemistryXL2020XL
hjXLcbgcjf

8.9 5

128 βoleLofLexogenousLmelatoninLinLtableLgrapeslLxirstLevidenceLonLcontributionLtoLtheL
phenolicsYorientedLresponseZLFoodeChemistryXL2020XLedkXLcdicgg 8.5 25

127
fihytosterolsLandLtheirLderivativeslLfiotentialLhealthYpromotingLusesLagainstLlipidLmetabolismLandL
associatedLdiseasesXLmechanismXLandLsafetyLissuesZLComprehensiveeReviewseineFoodeScienceeandeFoode
SafetyXL2020XLckXLcdfeYcdhi

16.4 31

126 ‘nteractionLandLbindingLmechanismLofLcyanidinYeYOYglucosideLtoLovalbuminLinLvaryingLpzL
conditionslLsLspectroscopicLandLmolecularLdockingLstudyZLFoodeChemistryXL2020XLedbXLcdhhch 8.5 33

125 wffectsLofLwxogenousLsbscisicLscidLonLtioactiveLuomponentsLandLsntioxidantLuapacityLofL
fiostharvestLTomatoLduringLβipeningZLMoleculesXL2020XLdgXL 4.8 13

124 wxogenousLapplicationLofLphytosulfokineL˛–LTfiγ“˛–ULdelaysLyellowingLandLpreservesLnutritionalL
qualityLofLbroccoliLfloretsLduringLcoldLstorageZLFoodeChemistryXL2020XLeeeXLcdifjc 8.5 22

123 ×anomaterialYbasedLbiosensorsLforLsensingLkeyLfoodborneLpathogenslLsdvancesLfromLrecentL
decadesZLComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyXL2020XLckXLcfhgYcfji 16.4 30

122 wffectsLofLelevatedLuOLonLpigmentLmetabolismLofLpostharvestLmandarinLfruitLforLdegreeningZLFoode
ChemistryXL2020XLecjXLcdhfhd 8.5 10

121 uhitosanYbasedLmelatoninLbilayerLcoatingLforLmaintainingLqualityLofLfreshYcutLproductsZL
CarbohydrateePolymersXL2020XLdegXLccgkie 10.3 10

120 xa YtkLisLinvolvedLinLtheLregulationLofLuhLvolatileLbiosynthesisLinLstrawberryZLPlanteScienceXL2020XL
dkeXLccbfdd 5.3 7

119 fihytosterolsLextractionLfromLhickoryLTuaryaLcathayensisLγargZULhuskLwithLaLgreenLdirectLcitricLacidL
hydrolysisLextractionLmethodZLFoodeChemistryXL2020XLecgXLcdhdci 8.5 12

118 βecentLadvancesLinLpolysaccharidesLstabilizedLemulsionsLforLencapsulationLandLdeliveryLofLbioactiveL
foodLingredientslLsLreviewZLCarbohydrateePolymersXL2020XLdfdXLcchejj 10.3 46

117
wnhancingLstabilityLandLbioaccessibilityLofLchlorogenicLacidLusingLcomplexationLwithLamylopectinlLsL
comprehensiveLevaluationLofLcomplexLformationXLpropertiesXLandLcharacteristicsZLFoodeChemistryXL
2020XLeccXLcdgjik

8.5 7

(2020-2021)
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116 UltrasonicYassistedLmodificationsLofLmacroporousLresinLtoLimproveLanthocyaninLpurificationLfromLaL
fiyrusLcommunisLvarZLγtarkrimsonLextractZLUltrasonicseSonochemistryXL2020XLhdXLcbfjge 8.9 11

115
wxogenousL˛†YaminobutyricLacidLapplicationLattenuatesLsspergillusLdecayXLminimizesLaflatoxinLtL
accumulationXLandLmaintainsLnutritionalLqualityLinLfreshYinYhullLpistachioLkernelsZLJournaleofethee
ScienceeofeFoodeandeAgricultureXL2020XLcbbXLdcebYdceg

4.3 3

114 xabricationLandLcharacterizationLofLwaterYsolubleLphytosterolLesterLnanodispersionLbyL
emulsificationYevaporationLcombinedLultrasonicLmethodZLJournaleofeFoodeEngineeringXL2020XLdihXLcbkjkg6 8

113 snthocyaninsXLmultiYfunctionalLnaturalLproductsLofLindustrialLrelevancelLβecentLbiotechnologicalL
advancesZLBiotechnologyeAdvancesXL2020XLfeXLcbihbb 17.8 25

112 zighLuarbonLvioxideLTreatmentL odulatesLγugarL etabolismLandL aintainsLtheLαualityLofL
xreshYuutLfiearLxruitZLMoleculesXL2020XLdgXL 4.8 2

111 ‘mpactLofLelevatedLOLandLuOLatmospheresLonLchemicalLattributesLandLqualityLofLstrawberryL
TxragariaLˆ�LananassaLvuchZULduringLstorageZLFoodeChemistryXL2020XLebiXLcdgggb 8.5 15

110 yingerLessentialLoilYbasedLmicroencapsulationLasLanLefficientLdeliveryLsystemLforLtheLimprovementL
ofL’ujubeLTZiziphusLjujubaL illZULfruitLqualityZLFoodeChemistryXL2020XLebhXLcdghdj 8.5 50

109 velayingLtheLbiosynthesisLofLaromaticLsecondaryLmetabolitesLinLpostharvestLstrawberryLfruitL
exposedLtoLelevatedLuOLatmosphereZLFoodeChemistryXL2020XLebhXLcdghcc 8.5 20

108  elatoninLtreatmentLmaintainsLnutraceuticalLpropertiesLofLpomegranateLfruitsLduringLcoldLstorageZL
FoodeChemistryXL2020XLebeXLcdgejg 8.5 71

107 γonoYphysicalLandLsonoYchemicalLeffectsLofLultrasoundlLfirimaryLapplicationsLinLextractionLandL
freezingLoperationsLandLinfluenceLonLfoodLcomponentsZLUltrasonicseSonochemistryXL2020XLhbXLcbfidh 8.9 100

106 βecentLadvancesLinLscalingYupLofLnonYconventionalLextractionLtechniqueslL”earningLfromLsuccessesL
andLfailuresZLTrACeteTrendseineAnalyticaleChemistryXL2020XLcdiXLccgjkg 14.6 56

105
wxtractionLandLuharacterizationLofLfihenolicLuompoundsLfromLtambooLγhootLγhellLUnderL
OptimizedLUltrasonicYsssistedLuonditionslLaLfiotentialLγourceLofL×utraceuticalLuompoundsZLFoode
andeBioprocesseTechnologyXL2019XLcdXLcifcYcigg

5.1 11

104 wlevatedLuOLdelayedLtheLchlorophyllLdegradationLandLanthocyaninLaccumulationLinLpostharvestL
strawberryLfruitZLFoodeChemistryXL2019XLdjgXLcheYcib 8.5 100

103 ‘ntegratedLanalysisLofLhighYthroughputLsequencingLdataLshowsLabscisicLacidYresponsiveLgenesLandL
miβ×ssLinLstrawberryLreceptacleLfruitLripeningZLHorticultureeResearchXL2019XLhXLdh 7.7 29

102 TannicLacidLdirectedLsynthesisLofLxeOrTsrfiT×VfiYcoY×‘fis ULmagneticLmicrospheresLforL
polyphenolLextractionZLFoodeChemistryXL2019XLdjeXLgebYgej 8.5 9

101 fiositiveLβegulationLofLtheLTranscriptionLofLschn“uγLbyLaLbZ‘fiLTranscriptionLxactorLinLβesponseLtoL
stsYγtimulatedLγuberizationLofL“iwifruitZLJournaleofeAgriculturaleandeFoodeChemistryXL2019XLhiXLiekbYiekj5.7 9

100 OptimizationLmodelLforLultrasonicYassistedLandLscaleYupLextractionLofLanthocyaninsLfromLfiyrusL
communisLSγtarkrimsonSLfruitLpeelZLFoodeChemistryXL2019XLdkiXLcdfkke 8.5 39

99 γystematicallyLquantitativeLproteomicsLandLmetaboliteLprofilesLofferLinsightLintoLfruitLripeningL
behaviorLinLˆ�LZZLRSCeAdvancesXL2019XLkXLcfbkeYcfcbj 3.7 6
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98  elatoninLtreatmentLpromotesLendogenousLmelatoninLaccumulationLandLtriggersLystsLshuntL
pathwayLactivityLinLtomatoLfruitsLduringLcoldLstorageZLScientiaeHorticulturaeXL2019XLdgfXLdddYddi 4.1 37

97 wxogenousLadenosineLtriphosphateLapplicationLretardsLcapLbrowningLinLsgaricusLbisporusLduringL
lowLtemperatureLstorageZLFoodeChemistryXL2019XLdkeXLdjgYdkb 8.5 13

96 wffectLofLexogenousLsucroseLonLanthocyaninLsynthesisLinLpostharvestLstrawberryLfruitZLFoode
ChemistryXL2019XLdjkXLccdYcdb 8.5 42

95
 orphologicalLandLqualityLcharacterizationLofLgrapeLberryLandLrachisLinLresponseLtoLpostharvestL
cYmethylcyclopropeneLandLelevatedLoxygenLandLcarbonLdioxideLatmospheresZLPostharvesteBiologye
andeTechnologyXL2019XLcgeXLcbiYcci

6.2 21

94 TrendsLofLpolyphenolicsLandLanthocyaninsLaccumulationLalongLripeningLstagesLofLwildLedibleLfruitsL
ofL‘ndianLzimalayanLregionZLScientificeReportsXL2019XLkXLgjkf 4.9 40

93 ValorizationLofLlotusLbyproductLTβeceptaculumL×elumbinisULunderLgreenLextractionLconditionZLFoode
andeBioproductseProcessingXL2019XLccgXLccbYcci 4.9 20

92
zydrogenLperoxideLacceleratedLtheLlignificationLprocessLofLbambooLshootsLbyLactivatingLtheL
phenylpropanoidLpathwayLandLprogrammedLcellLdeathLinLpostharvestLstorageZLPostharvesteBiologye
andeTechnologyXL2019XLcgeXLikYjh

6.2 25

91 ‘mpactLofLwxogenousL elatoninLspplicationLonLuhillingL‘njuryLinLTomatoLxruitsLvuringLuoldLγtorageZL
FoodeandeBioprocesseTechnologyXL2019XLcdXLifcYigb 5.1 38

90 ThreeLTranscriptionLsctivatorsLofLstsLγignalingLfiositivelyLβegulateLγuberinL onomerLγynthesisLbyL
sctivatingLuytochromeLfifgbLinL“iwifruitZLFrontierseinePlanteScienceXL2019XLcbXLchgb 6.2 10

89 TrendsLofLutilizingLmushroomLpolysaccharidesLT fisULasLpotentLnutraceuticalLcomponentsLinLfoodL
andLmedicinelLsLcomprehensiveLreviewZLTrendseineFoodeScienceeandeTechnologyXL2019XLkdXLkfYccb 15.3 52

88 firoteinYpolysaccharideLcomplexLcoatedLWaOaWLemulsionLasLsecondaryLmicrocapsuleLforLhydrophilicL
arbutinLandLhydrophobicLcoumaricLacidZLFoodeChemistryXL2019XLebbXLcdgcic 8.5 23

87
fireharvestLUVYuLtreatmentLaffectedLpostharvestLsenescenceLandLphytochemicalsLalternationLofL
strawberryLfruitLwithLtheLpossibleLinvolvementLofLabscisicLacidLregulationZLFoodeChemistryXL2019XL
dkkXLcdgcej

8.5 17

86
βecoveryLofLlotusLT×elumboLnuciferaLyaertnZULseedpodLflavonoidsLusingLpolarLmacroporousLresinslL
TheLupdatedLunderstandingLonLadsorptionadesorptionLmechanismsLandLtheLinvolvedLintermolecularL
attractionsLandLbondingZLFoodeChemistryXL2019XLdkkXLcdgcbj

8.5 18

85 UnveilingLtheL echanismsLforLtheLfilantLVolatileLOrganicLuompoundL”inaloolLToLuontrolLyrayL oldL
onLγtrawberryLxruitsZLJournaleofeAgriculturaleandeFoodeChemistryXL2019XLhiXLkdhgYkdih 5.7 28

84 ×ovelLmultiYphaseLnanoYemulsionLpreparationLforLcoYloadingLhydrophilicLarbutinLandLhydrophobicL
coumaricLacidLusingLhydrocolloidsZLFoodeHydrocolloidsXL2019XLkeXLkdYcbc 10.6 21

83 uloningLandLcharacterizationLofLanLoxiranedicarboxylateLhydrolaseLfromL”abrysLspZLWzYcZLJournaleofe
ZhejiangeUniversity:eScienceeBXL2019XLdbXLkkgYcbbd 4.5 1

82 wffectLofL×anoYγiOxauhitosanLuomplexLuoatingLonLtheLfihysicochemicalLuharacteristicsLandL
fireservationLfierformanceLofLyreenLTomatoZLMoleculesXL2019XLdfXL 4.8 24

81 TheLeffectLofLtheLlayerYbyYlayerLT”t”ULedibleLcoatingLonLstrawberryLqualityLandLmetabolitesLduringL
storageZLPostharvesteBiologyeandeTechnologyXL2019XLcfiXLdkYej 6.2 95

(2019-2019)

7



80
‘mprovementLofLphenolicLcompoundsLextractionLfromLhighYstarchLlotusLT×elumboLnuciferaLyZULseedL
kernelsLusingLglycerollL×ewLinsightsLtoLamyloseaamylopectinLYLfihenolicLrelationshipsZLFoode
ChemistryXL2019XLdifXLkeeYkfc

8.5 23

79 yreenLrecoveryLofLphenolicLcompoundsLfromLriceLbyproductLTriceLbranULusingLglycerolLbasedLonL
viscosityXLconductivityLandLdensityZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2019XLgfXLceheYceic3.8 13

78 UltrasonicLimpactLonLviscosityLandLextractionLefficiencyLofLpolyethyleneLglycollLsLgreenerLapproachL
forLanthocyaninsLrecoveryLfromLpurpleLsweetLpotatoZLFoodeChemistryXL2019XLdjeXLgkYhi 8.5 33

77 wxtractionLoptimizationXLantidiabeticLandLantiglycationLpotentialsLofLaqueousLglycerolLextractLfromL
riceLTOryzaLsativaL”ZULbranZLLWTeteFoodeScienceeandeTechnologyXL2019XLcbeXLcfiYcgf 5.4 20

76
fiurificationLandLidentificationLofLriceLbranLTOryzaLsativaL”ZULphenolicLcompoundsLwithLinYvitroL
antioxidantLandLantidiabeticLactivityLusingLmacroporousLresinsZLInternationaleJournaleofeFoodeSciencee
andeTechnologyXL2019XLgfXLicgYidd

3.8 12

75 Uzfi”uLanalysisLofLmajorLfunctionalLcomponentsLinLsixLtypesLofLuhineseLteaslLuonstituentLprofileL
andLoriginLconsiderationZLLWTeteFoodeScienceeandeTechnologyXL2019XLcbdXLgdYgi 5.4 13

74
UltravioletYuLprimingLofLstrawberryLleavesLagainstLsubsequentL ycosphaerellaLfragariaeLinfectionL
involvesLtheLactionLofLreactiveLoxygenLspeciesXLplantLhormonesXLandLterpenesZLPlantseCelleande
EnvironmentXL2019XLfdXLjcgYjec

8.4 87

73
wmployingLexogenousLmelatoninLapplyingLconfersLchillingLtoleranceLinLtomatoLfruitsLbyL
upregulatingLZsTdahacdLgivingLriseLtoLpromotingLendogenousLpolyaminesXLprolineXLandLnitricLoxideL
accumulationLbyLtriggeringLarginineLpathwayLactivityZLFoodeChemistryXL2019XLdigXLgfkYggh

8.5 111

72 ‘nteractionLofLabscisicLacidLandLauxinLonLgeneLexpressionLinvolvedLinLbananaLripeningZLActae
PhysiologiaeePlantarumXL2018XLfbXLc 2.6 6

71 wffectLofLsuperatmosphericLoxygenLexposureLonLstrawberryLTxragariaLˆ�LananassaLxuchZULvolatilesXL
sensoryLandLchemicalLattributesZLPostharvesteBiologyeandeTechnologyXL2018XLcfdXLhbYic 6.2 30

70
wnsuringLsufficientLintracellularLsTfiLsupplyingLandLfriendlyLextracellularLsTfiLsignalingLattenuatesL
stressesXLdelaysLsenescenceLandLmaintainsLqualityLinLhorticulturalLcropsLduringLpostharvestLlifeZL
TrendseineFoodeScienceeandeTechnologyXL2018XLihXLhiYjc

15.3 118

69 TheLaromaLvolatileLrepertoireLinLstrawberryLfruitlLaLreviewZLJournaleofetheeScienceeofeFoodeande
AgricultureXL2018XLkjXLfekgYffbd 4.3 53

68 ”otusLxlavonoidsLandLfihenolicLscidslLzealthLfiromotionLandLγafeLuonsumptionLvosagesZL
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyXL2018XLciXLfgjYfic 16.4 37

67 wffectsLofLγtigmasterolLandL˛†YγitosterolLonL×onalcoholicLxattyL”iverLviseaseLinLaL ouseL odellLsL
”ipidomicLsnalysisZLJournaleofeAgriculturaleandeFoodeChemistryXL2018XLhhXLefciYefdg 5.7 40

66 γlsβwtcLtranscriptionalLactivationLofL×OβLisLinvolvedLinLabscisicLacidYmodulatedLethyleneL
biosynthesisLduringLtomatoLfruitLripeningZLPlanteScienceXL2018XLdihXLdekYdfk 5.3 26

65 uontributionLofLabscisicLacidLtoLaromaticLvolatilesLinLcherryLtomatoLTγolanumLlycopersicumL”ZULfruitL
duringLpostharvestLripeningZLPlantePhysiologyeandeBiochemistryXL2018XLcebXLdbgYdcf 5.4 31

64 wffectLofL icroYfierforatedLxilmLfiackingLonLxattyLscidYverivedLVolatileL etabolismLofLâ��βedLylobeâ��L
TableLyrapesZLFoodeandeBioprocesseTechnologyXL2018XLccXLcjbiYcjci 5.1 7

63
‘ntakeLofLstigmasterolLandL˛†YsitosterolLaltersLlipidLmetabolismLandLalleviatesL×sx”vLinLmiceLfedLaL
highYfatLwesternYstyleLdietZLBiochimicaeEteBiophysicaeActaeteMoleculareandeCelleBiologyeofeLipidsXL2018XL
cjheXLcdifYcdjf

5 58
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62
fireharvestLUltravioletLuLTreatmentLsffectedLγenescenceLofLγtoredLγtrawberryLxruitLwithLaL
fiotentialLβoleLofL icroβ×ssLinLtheLsctivationLofLtheLsntioxidantLγystemZLJournaleofeAgriculturaleande
FoodeChemistryXL2018XLhhXLcdcjjYcdcki

5.7 14

61 wffectsLofLelevatedLuOLonLenergyLmetabolismLandL˛‡YaminobutyricLacidLshuntLpathwayLinL
postharvestLstrawberryLfruitZLFoodeChemistryXL2018XLdhgXLdjcYdjk 8.5 52

60
wffectsLofLnanoYTiOLY”vfiwLpackagingLonLpostharvestLqualityLandLantioxidantLcapacityLofLstrawberryL
TxragariaLananassaLvuchZULstoredLatLrefrigerationLtemperatureZLJournaleofetheeScienceeofeFoodeande
AgricultureXL2017XLkiXLccchYccde

4.3 54

59
sntioxidantLandLtyrosinaseLinhibitoryLactivityLofLβosaLroxburghiiLfruitLandLidentificationLofLmainL
bioactiveLphytochemicalsLbyLUfi”uYTripleYTOxa γZLInternationaleJournaleofeFoodeScienceeande
TechnologyXL2017XLgdXLjkiYkbg

3.8 19

58 wffectsLofLhydrogenLsulfideLonLyellowingLandLenergyLmetabolismLinLbroccoliZLPostharvesteBiologye
andeTechnologyXL2017XLcdkXLcehYcfd 6.2 65

57 fiotentialLlinkLbetweenLfruitLyieldXLqualityLparametersLandLphytohormonalLchangesLinLpreharvestL
UVYuLtreatedLstrawberryZLPlantePhysiologyeandeBiochemistryXL2017XLcchXLjbYkb 5.4 33

56 γuppressionLofLuellLWallLvegradingLwnzymesLandLtheirLwncodingLyenesLinLtuttonL ushroomsL
TsgaricusLbisporusULbyLuaulLandLuitricLscidZLPlanteFoodseforeHumaneNutritionXL2017XLidXLgfYgk 3.9 10

55 sromaLvolatilesXLsensoryLandLchemicalLattributesLofLstrawberryLTxragaria´ ˆ�´ ananassaLvuchZULachenesL
andLreceptacleZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2017XLgdXLdhcfYdhdd 3.8 10

54 ˛†YγitosterolLandLstigmasterolLameliorateLdextranLsulfateLsodiumYinducedLcolitisLinLmiceLfedLaLhighL
fatLWesternYstyleLdietZLFoodeandeFunctionXL2017XLjXLfcikYfcjh 6.1 40

53  igrationLofLTiLandLZnLfromL×anoparticleL odifiedL”vfiwLxilmsLintoLxoodLγimulantsZLFoodeSciencee
andeTechnologyeResearchXL2017XLdeXLjdiYjef 0.8 6

52 fireYharvestLUVYuLirradiationLtriggersLVOusLaccumulationLwithLalterationLofLantioxidantLenzymesL
andLphytohormonesLinLstrawberryLleavesZLJournaleofePlantePhysiologyXL2017XLdcjXLdhgYdif 3.6 18

51 wffectLofLnanoYZnOYpackagingLonLchillingLtoleranceLandLpectinLmetabolismLofLpeachesLduringLcoldL
storageZLScientiaeHorticulturaeXL2017XLddgXLcdjYcee 4.1 16

50 fireharvestLUltravioletLuL‘rradiationL‘ncreasedLtheL”evelLofLfiolyphenolLsccumulationLandLxlavonoidL
fiathwayLyeneLwxpressionLinLγtrawberryLxruitZLJournaleofeAgriculturaleandeFoodeChemistryXL2017XLhgXLkkibYkkik5.7 34

49
wffectLofLwxogenousL×itroLOxideLonLuhillingLToleranceXLfiolyamineXLfirolineXLandL˛‡YsminobutyricLscidL
inLtambooLγhootsLTfihyllostachysLpraecoxLfZLprevernalisUZLJournaleofeAgriculturaleandeFoodeChemistryXL
2017XLhgXLghbiYghce

5.7 55

48 UltrastructureLcharacteristicsLandLqualityLchangesLofLlowYmoistureLuhilgozaLpineLnutLTfiinusL
gerardianaULduringLtheLnearYfreezingYtemperatureLstorageZLCYTAeteJournaleofeFoodXL2017XLcgXLfhhYfie 2.3 5

47
uharacterisationLofLvolatileLcompoundsLofLfarmedLsoftYshelledLturtleLTfielodiscusLsinensisULbyL
solidYphaseLmicroextractionLandLtheLinfluenceLofLmatrixLpzLonLtheLreleaseLofLvolatilesZLInternationale
JournaleofeFoodeScienceeandeTechnologyXL2017XLgdXLdigYdjc

3.8 6

46 ‘nvolvementLofLabscisicLacidLinLpostharvestLwaterYdeficitLstressLassociatedLwithLtheLaccumulationLofL
anthocyaninsLinLstrawberryLfruitZLPostharvesteBiologyeandeTechnologyXL2016XLcccXLkkYcbg 6.2 22

45 vevelopmentalLandLstressLregulationLonLexpressionLofLaLnovelLmiβ×sXLxanYmiβieXLandLitsLtargetL
st‘gLinLstrawberryZLScientificeReportsXL2016XLhXLdjejg 4.9 23

(2016-2018)
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44
wxogenousLsucroseLtreatmentLacceleratesLpostharvestLtomatoLfruitLripeningLthroughLtheLinfluenceL
onLitsLmetabolismLandLenhancingLethyleneLbiosynthesisLandLsignalingZLActaePhysiologiaeePlantarumXL
2016XLejXLc

2.6 17

43 firoteomicLβesponseLandLαualityL aintenanceLinLfiostharvestLxruitLofLγtrawberryL
TxragariaLˆ�LananassaULtoLwxogenousLuytokininZLScientificeReportsXL2016XLhXLdibkf 4.9 19

42 ‘nvolvementLofLthreeLannexinLgenesLinLtheLripeningLofLstrawberryLfruitLregulatedLbyLphytohormoneL
andLcalciumLsignalLtransductionZLPlanteCelleReportsXL2016XLegXLieeYfe 5.1 17

41 TranscriptomeLprofilingLofLpostharvestLstrawberryLfruitLinLresponseLtoLexogenousLauxinLandL
abscisicLacidZLPlantaXL2016XLdfeXLcjeYki 4.7 59

40 wffectLofLbrassinolideLonLenergyLstatusLandLprolineLmetabolismLinLpostharvestLbambooLshootL
duringLchillingLstressZLPostharvesteBiologyeandeTechnologyXL2016XLcccXLdfbYdfh 6.2 87

39 uontributionLofLpolyaminesLmetabolismLandLystsLshuntLtoLchillingLtoleranceLinducedLbyLnitricL
oxideLinLcoldYstoredLbananaLfruitZLFoodeChemistryXL2016XLckiXLeeeYk 8.5 87

38 uomprehensiveLsnalysisLofLstsLwffectsLonLwthyleneLtiosynthesisLandLγignalingLduringLTomatoLxruitL
βipeningZLPLoSeONEXL2016XLccXLebcgfbid 3.7 68

37 uomprehensiveLβ×sYγeqLsnalysisLonLtheLβegulationLofLTomatoLβipeningLbyLwxogenousLsuxinZLPLoSe
ONEXL2016XLccXLebcghfge 3.7 29

36
fireparationLandLpurificationLofLangiotensinYconvertingLenzymeLinhibitoryLpeptidesLfromL
hydrolysateLofLshrimpLT”itopenaeusLvannameiULshellLwasteZLInternationaleJournaleofeFoodeScienceeande
TechnologyXL2016XLgcXLchcbYchci

3.8 5

35 ‘nvolvementLofLenergyLmetabolismLtoLchillingLtoleranceLinducedLbyLhydrogenLsulfideLinLcoldYstoredL
bananaLfruitZLFoodeChemistryXL2016XLdbjXLdidYj 8.5 134

34
virectLsaponificationLpreparationLandLanalysisLofLfreeLandLconjugatedLphytosterolsLinLsugarcaneL
TγaccharumLofficinarumL”ZULbyLreversedYphaseLhighYperformanceLliquidLchromatographyZLFoode
ChemistryXL2015XLcjcXLkYcf

8.5 24

33 vataLinLsupportLofLcomparativeLanalysisLofLstrawberryLproteomeLinLresponseLtoLcontrolledL
atmosphereLandLlowLtemperatureLstorageLusingLaLlabelYfreeLquantificationZLDataeineBriefXL2015XLeXLcjgYj 1.2 1

32 wffectLofLwaterXLmetallicLionsXLfattyLacidLandLtemperatureLonLoxidativeLstabilityLofLcYoctacosanolL
fromLsugarcaneLrindZLFoodeChemistryXL2015XLcjdXLcicYi 8.5 11

31 ×itricLoxideLdelaysLchlorophyllLdegradationLandLenhancesLantioxidantLactivityLinLbananaLfruitsLafterL
coldLstorageZLActaePhysiologiaeePlantarumXL2015XLeiXLc 2.6 27

30 ”abelYfreeLquantitativeLproteomicsLtoLinvestigateLstrawberryLfruitLproteomeLchangesLunderL
controlledLatmosphereLandLlowLtemperatureLstorageZLJournaleofeProteomicsXL2015XLcdbXLffYgi 3.9 44

29 wffectsLofLzeatLTreatmentLonLαualityLandLtrowningLofLxreshYuutLγugarcaneZLJournaleofeFoode
ProcessingeandePreservationXL2015XLekXLhjjYhkh 2.1 10

28 wffectLofLnanoYγiOdY”vfiwLpackagingLonLbiochemicalXLsensoryXLandLmicrobiologicalLqualityLofLfiacificL
whiteLshrimpLfienaeusLvannameiLduringLchilledLstorageZLFisherieseScienceXL2015XLjcXLkjeYkke 1.9 16

27 wffectLofLUVYuLtreatmentLonLmodulatingLantioxidativeLsystemLandLprolineLmetabolismLofLbambooL
shootsLsubjectedLtoLchillingLstressZLActaePhysiologiaeePlantarumXL2015XLeiXLc 2.6 18
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26 UltrasonicYassistedLextractionLandLpurificationLofLphenolicLcompoundsLfromLsugarcaneLTγaccharumL
ofï‹�cinarumL”ZULrindsZLLWTeteFoodeScienceeandeTechnologyXL2015XLhbXLkibYkih 5.4 52

25 xumigationLwithLessentialLoilsLimprovesLsensoryLqualityLandLenhancedLantioxidantLabilityLofLshiitakeL
mushroomLT”entinusLedodesUZLFoodeChemistryXL2015XLcidXLhkdYj 8.5 71

24 wffectLofLnanoYTiOdY”vfiwLpackagingLonLmicrobiologicalLandLphysicochemicalLqualityLofLfiacificL
whiteLshrimpLduringLchilledLstorageZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2015XLgbXLcghiYcgie3.8 28

23 TranscriptomicLsnalysisLβevealsLfiossibleL‘nfluencesLofLstsLonLγecondaryL etabolismLofLfiigmentsXL
xlavonoidsLandLsntioxidantsLinLTomatoLxruitLduringLβipeningZLPLoSeONEXL2015XLcbXLebcdkgkj 3.7 50

22 wffectLofLnitricLoxideLonLenergyLmetabolismLinLpostharvestLbananaLfruitLinLresponseLtoLchillingL
stressZLPostharvesteBiologyeandeTechnologyXL2015XLcbjXLdcYdi 6.2 91

21 zydrogenLsulfideLalleviatesLchillingLinjuryLofLbananaLfruitLbyLenhancedLantioxidantLsystemLandL
prolineLcontentZLScientiaeHorticulturaeXL2015XLcjeXLcffYcgc 4.1 138

20
‘ntegratedLTreatmentLofLuauldXLuitricLscidLandLγorbitolLβeducesL”ossLofLαualityLofLtuttonL
 ushroomLTsgaricusLtisporusULduringLfiostharvestLγtorageZLJournaleofeFoodeProcessingeande
PreservationXL2015XLekXLdbbjYdbch

2.1 11

19 uomparativeLTranscriptomeLsnalysisLβevealsLtheL‘nfluenceLofLsbscisicLscidLonLtheL etabolismLofL
fiigmentsXLsscorbicLscidLandLxolicLscidLduringLγtrawberryLxruitLβipeningZLPLoSeONEXL2015XLcbXLebcebbei 3.7 27

18 stsLandLUVYuLeffectsLonLqualityXLantioxidantLcapacityLandLanthocyaninLcontentsLofLstrawberryLfruitL
TxragariaLananassaLvuchZUZLPostharvesteBiologyeandeTechnologyXL2014XLkbXLghYhd 6.2 100

17 fihytochemicalLcontentsLandLantioxidantLcapacitiesLofLdifferentLpartsLofLtwoLsugarcaneLTγaccharumL
officinarumL”ZULcultivarsZLFoodeChemistryXL2014XLcgcXLfgdYj 8.5 81

16
vetachmentYacceleratedLripeningLandLsenescenceLofLstrawberryLTxragariaLˆ�LananassaLvuchZLcvZL
skihimeULfruitLandLtheLregulationLroleLofLmultipleLphytohormonesZLActaePhysiologiaeePlantarumXL
2014XLehXLdffcYdfgc

2.6 8

15 ‘mpactLofLnanoYuauOeLY”vfiwLpackagingLonLqualityLofLfreshYcutLsugarcaneZLJournaleofetheeScienceeofe
FoodeandeAgricultureXL2014XLkfXLedieYjb 4.3 17

14 wxtractionLoptimizationLbyLresponseLsurfaceLmethodologylLfiurificationLandLcharacterizationLofL
phytosterolLfromLsugarcaneLTγaccharumLofficinarumL”ZULrindZLJournaleofeSeparationeScienceXL2014XLeiXLcebjYcf3.4 12

13 wffectLofLrelativeLhumidityLandLtemperatureLonLabsorptionLkineticsLofLtwoLtypesLofLoxygenL
scavengersLforLpackagedLfoodZLInternationaleJournaleofeFoodeScienceeandeTechnologyXL2013XLfjXLcekbYcekg3.8 9

12 wffectLofLheatLtreatmentLonLlignificationLofLpostharvestLbambooLshootsLTfihyllostachysLpraecoxLfZL
prevernalisZUZLFoodeChemistryXL2012XLcegXLdcjdYi 8.5 47

11 slleviationLofLchillingLinjuryLandLbrowningLofLpostharvestLbambooLshootLbyLsalicylicLacidLtreatmentZL
FoodeChemistryXL2012XLcecXLfghYfhc 8.5 68

10 wffectLofLhotYairLtreatmentLonLtheLripeningLofLâ��αingnaiâ��LplumLTfirunusLsalicinaL”indlZUZLJournaleofe
HorticulturaleScienceeandeBiotechnologyXL2010XLjgXLcdYch 1.9 9

9 wffectLofLhotLairLtreatmentLonLqualityLandLripeningLofLuhineseLbayberryLfruitZLJournaleofetheeSciencee
ofeFoodeandeAgricultureXL2009XLjkXLffeYffj 4.3 17

(2009-2015)
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8 sccumulationLofLligninLandLinvolvementLofLenzymesLinLbambooLshootLduringLstorageZLEuropeane
FoodeResearcheandeTechnologyXL2008XLddhXLhegYhfb 3.4 43

7
UseLofLcYmethylcyclopropeneLforLalleviatingLchillingLinjuryLandLlignificationLofLbambooLshootL
TfihyllostachysLpraecoxLfZLprevernalisULduringLcoldLstorageZLJournaleofetheeScienceeofeFoodeande
AgricultureXL2008XLjjXLcgcYcgi

4.3 41

6 wxtendingLshelfYlifeLofLpersimmonLTviospyrosLkakiL”ZULfruitLbyLhotLairLtreatmentZLEuropeaneFoode
ResearcheandeTechnologyXL2006XLdddXLcfkYcgf 3.4 41

5 ‘nvolvementLofLcYmethylcyclopropeneLinLripeningLofLharvestedLmeiLTfirunusLmumeULfruitZLJournaleofe
HorticulturaleScienceeandeBiotechnologyXL2006XLjcXLjceYjcj 1.9 3

4 uonventionalLandLwmergingLTechniquesLforLvetectionLofLxoodborneLfiathogensLinLzorticultureL
uropslLaL”eapLtoLxoodLγafetyZLFoodeandeBioprocesseTechnologyXc 5.1 2

3 sLuomprehensiveLβeviewLonLfireservationLofLγhiitakeL ushroomLT”entinusLwdodesUlLTechniquesXL
βesearchLsdvancesLandL‘nfluenceLonLαualityLTraitsZLFoodeReviewseInternationalXcYef 5.5 2

2
OptimizationLandL echanismLofLfihytochemicalsLwxtractionLfromLuamelliaLOleiferaLγhellsLUsingL
×ovelLtiosurfactantL×anobubblesLγolutionLuoupledLwithLUltrasonicationZLFoodeandeBioprocesse
TechnologyXc

5.1 0

1 ‘nfluenceLofLtheLβedL”wvsL”ightL‘rradiationLonLtheLαualityLandLuhemicalLsttributesLofLfiostharvestL
TableLyrapeLTVitisLviniferaL”ZULvuringLγtorageZLFoodeandeBioprocesseTechnologyXc 5.1 0
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