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l Paper IF Citations

290 tharacterizationKofKpectinKfromKgrapefruitKpeelkKrKcomparisonKofKultrasoundXassistedKandK
conventionalKheatingKextractionsYKFoodaHydrocolloidsWK2016WKgbWKhdaXhdj 10.6 249

289 znactivationKmechanismsKofKnonXthermalKplasmaKonKmicrobeskKrKreviewYKFoodaControlWK2017WKhfWKidXjb 6.2 235

288 UltrasoundKeffectsKonKtheKdegradationKkineticsWKstructureKandKrheologicalKpropertiesKofKappleK
pectinYKUltrasonicsaSonochemistryWK2013WKcaWKcccXdb 8.9 221

287 tomparisonKofKstructuresKandKanticoagulantKactivitiesKofKfucosylatedKchondroitinKsulfatesKfromK
differentKseaKcucumbersYKCarbohydrateaPolymersWK2011WKidWKgiiXgjg 10.3 196

286 UltrasoundXassistedKheatingKextractionKofKpectinKfromKgrapefruitKpeelkKoptimizationKandK
comparisonKwithKtheKconventionalKmethodYKFoodaChemistryWK2015WKbhiWKbagXbe 8.5 182

285 vffectsKofKultrasoundKandZorKheatingKonKtheKextractionKofKpectinKfromKgrapefruitKpeelYKJournalaofa
FoodaEngineeringWK2014WKbcgWKhcXib 6 145

284
vvaluationKofKUltrasoundXznducedKuamageKtoKvscherichiaKcoliKandKStaphylococcusKaureusKbyKwlowK
tytometryKandKTransmissionKvlectronK°icroscopyYKAppliedaandaEnvironmentalaMicrobiologyWK2016WK
icWKbiciXbidh

4.8 113

283 wormationKofKhydrogelsKbasedKonKchitosanZalginateKforKtheKdeliveryKofKlysozymeKandKtheirK
antibacterialKactivityYKFoodaChemistryWK2018WKceaWKdgbXdgj 8.5 110

282
SequenceKdeterminationKandKanticoagulantKandKantithromboticKactivitiesKofKaKnovelKsulfatedKfucanK
isolatedKfromKtheKseaKcucumberKzsostichopusKbadionotusYKBiochimicaaEtaBiophysicaaActaanaGenerala
SubjectsWK2012WKbicaWKjijXbaaa

4 102

281 xreenKsynthesisKofKsodiumKalginateXsilverKnanoparticlesKandKtheirKantibacterialKactivityYKInternationala
JournalaofaBiologicalaMacromoleculesWK2018WKbbbWKbcibXbcjc 7.9 101

280 StructuralKpropertiesKofKfilmsKandKrheologyKofKfilmXformingKsolutionsKofKchitosanKgallateKforKfoodK
packagingYKCarbohydrateaPolymersWK2016WKbegWKbaXj 10.3 100

279 rntibacterialKapplicationsKofKmetalXorganicKframeworksKandKtheirKcompositesYKComprehensivea
ReviewsainaFoodaScienceaandaFoodaSafetyWK2020WKbjWKbdjhXbebj 16.4 95

278 uomesticKcookingKmethodsKaffectKtheKphytochemicalKcompositionKandKantioxidantKactivityKofK
purpleXfleshedKpotatoesYKFoodaChemistryWK2016WKbjhKγtKsWKbcgeXha 8.5 91

277
SulfationKpatternKofKtheKfucoseKbranchKisKimportantKforKtheKanticoagulantKandKantithromboticK
activitiesKofKfucosylatedKchondroitinKsulfatesYKBiochimicaaEtaBiophysicaaActaanaGeneralaSubjectsWK2013WK
bidaWKdafeXgg

4 91

276 zntegrationKofKlysozymeKintoKchitosanKnanoparticlesKforKimprovingKantibacterialKactivityYK
CarbohydrateaPolymersWK2017WKbffWKbjcXcaa 10.3 91

275 rpplicationKofKaKuielectricKsarrierKuischargeKrtmosphericKtoldKγlasmaKSubdXrcpTKforKvshcerichiaK
toliKznactivationKinKrppleK’uiceYKJournalaofaFoodaScienceWK2018WKidWKeabXeai 3.4 89

274 yealthKbenefitsKofKtheKpotatoKaffectedKbyKdomesticKcookingkKrKreviewYKFoodaChemistryWK2016WKcacWKbgfXhf8.5 89
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273 WhatKisKnewKinKlysozymeKresearchKandKitsKapplicationKinKfoodKindustrypKrKreviewYKFoodaChemistryWK
2019WKcheWKgjiXhaj 8.5 84

272 vugenolXchitosanKnanoemulsionsKbyKultrasoundXmediatedKemulsificationkKwormulationWK
characterizationKandKantimicrobialKactivityYKCarbohydrateaPolymersWK2018WKbjdWKbeeXbfc 10.3 80

271 znhibitionKmechanismKofKferulicKacidKagainstK˛–XamylaseKandK˛–XglucosidaseYKFoodaChemistryWK2020WK
dbhWKbcgdeg 8.5 80

270 rpplicationKofKatmosphericKcoldKplasmaXactivatedKwaterKSγrWTKiceKforKpreservationKofKshrimpsK
S°etapenaeusKensisTYKFoodaControlWK2018WKjeWKdahXdbe 6.2 75

269
rlginateâ��calciumKcoatingKincorporatingKnisinKandKvuTrKmaintainsKtheKqualityKofKfreshKnorthernK
snakeheadKSthannaKargusTKfilletsKstoredKatKeK´°tYKJournalaofatheaScienceaofaFoodaandaAgricultureWK2009WK
ijWKieiXife

4.3 75

268 UltrasonicXassistedKenzymaticKextractionKofKpolysaccharideKfromKtorbiculaKflumineakK
tharacterizationKandKantioxidantKactivityYKLWTanaFoodaScienceaandaTechnologyWK2015WKgaWKbbbdXbbcb 5.4 74

267 vxtractionKandKcharacterizationKofKRxXzKenrichedKpecticKpolysaccharidesKfromKmandarinKcitrusKpeelYK
FoodaHydrocolloidsWK2018WKhjWKfhjXfig 10.6 72

266 SynergeticKeffectsKofKultrasoundKandKslightlyKacidicKelectrolyzedKwaterKagainstKStaphylococcusK
aureusKevaluatedKbyKflowKcytometryKandKelectronKmicroscopyYKUltrasonicsaSonochemistryWK2017WKdiWKhbbXhbj8.9 71

265 UltrasoundKeffectsKonKtheKdegradationKkineticsWKstructureWKandKantioxidantKactivityKofKseaKcucumberK
fucoidanYKJournalaofaAgriculturalaandaFoodaChemistryWK2014WKgcWKbaiiXjf 5.7 69

264 —tX°SZεTβwKidentificationKofKphytochemicalsKandKtheKeffectsKofKsolventsKonKphenolicKconstituentsK
andKantioxidantKactivityKofKbaobabKSrdansoniaKdigitataTKfruitKpulpYKFoodaChemistryWK2019WKchhWKchjXcii 8.5 69

263
tharacterizationKofKaromaXactiveKvolatilesKinKthreeKthineseKbayberryKS°yricaKrubraTKcultivarsKusingK
xtâ��°Sâ��olfactometryKandKanKelectronicKnoseKcombinedKwithKprincipalKcomponentKanalysisYKFooda
ResearchaInternationalWK2015WKhcWKiXbf

7 68

262 UltrasoundKpromotesKenzymaticKreactionsKbyKactingKonKdifferentKtargetskKvnzymesWKsubstratesKandK
enzymaticKreactionKsystemsYKInternationalaJournalaofaBiologicalaMacromoleculesWK2018WKbbjWKefdXegb 7.9 67

261 vffectKofKhighXintensityKultrasoundKonKtheKphysicochemicalKpropertiesKandKnanostructureKofKcitrusK
pectinYKJournalaofatheaScienceaofaFoodaandaAgricultureWK2013WKjdWKcaciXdg 4.3 63

260 RecentKadvancesKinKgoldKnanoparticlesXbasedKbiosensorsKforKfoodKsafetyKdetectionYKBiosensorsaanda
BioelectronicsWK2021WKbhjWKbbdahg 11.8 61

259 vffectKofKpyXshiftingKtreatmentKonKstructuralKandKfunctionalKpropertiesKofKwheyKproteinKisolateKandK
itsKinteractionKwithKSXTXepigallocatechinXdXgallateYKFoodaChemistryWK2019WKcheWKcdeXceb 8.5 59

258 UltrasoundKassistedKenzymaticKhydrolysisKofKstarchKcatalyzedKbyKglucoamylasekKznvestigationKonK
starchKpropertiesKandKdegradationKkineticsYKCarbohydrateaPolymersWK2017WKbhfWKehXfe 10.3 59

257 rnalysisKofKStaphylococcusKaureusKcellKviabilityWKsublethalKinjuryKandKdeathKinducedKbyKsynergisticK
combinationKofKultrasoundKandKmildKheatYKUltrasonicsaSonochemistryWK2017WKdjWKbabXbba 8.9 57

256 telluloseKnanocrystalsKobtainedKfromKofficeKwasteKpaperKandKtheirKpotentialKapplicationKinKγvTK
packingKmaterialsYKCarbohydrateaPolymersWK2018WKbibWKdhgXdif 10.3 57
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255 rcousticKcavitationKassistedKextractionKofKpectinKfromKwasteKgrapefruitKpeelskKrKgreenKtwoXstageK
approachKandKitsKgeneralKmechanismYKFoodaResearchaInternationalWK2017WKbacWKbabXbba 7 56

254 vdibleKcoatingKfromKcitrusKessentialKoilXloadedKnanoemulsionskKphysicochemicalKcharacterizationK
andKpreservationKperformanceYKRSCaAdvancesWK2016WKgWKcaijcXcajaa 3.7 56

253 °acromolecularKpropertiesKandKhypolipidemicKeffectsKofKfourKsulfatedKpolysaccharidesKfromKseaK
cucumbersYKCarbohydrateaPolymersWK2017WKbhdWKddaXddh 10.3 55

252 uisinfectionKefficacyKandKmechanismKofKslightlyKacidicKelectrolyzedKwaterKonKStaphylococcusKaureusK
inKpureKcultureYKFoodaControlWK2016WKgaWKfafXfba 6.2 55

251 SulfationKofKaKsquidKinkKpolysaccharideKandKitsKinhibitoryKeffectKonKtumorKcellKmetastasisYK
CarbohydrateaPolymersWK2010WKibWKfgaXfgg 10.3 55

250 sacterialKsporeKinactivationKinducedKbyKcoldKplasmaYKCriticalaReviewsainaFoodaScienceaandaNutritionWK
2019WKfjWKcfgcXcfhc 11.5 55

249 UnderstandingKtheKzmpactKofKαonthermalKγlasmaKonKwoodKtonstituentsKandK°icrostructureâ��rK
ReviewYKFoodaandaBioprocessaTechnologyWK2018WKbbWKegdXeig 5.1 52

248 vffectsKofKαonthermalKγlasmaKTechnologyKonKwunctionalKwoodKtomponentsYKComprehensivea
ReviewsainaFoodaScienceaandaFoodaSafetyWK2018WKbhWKbdhjXbdje 16.4 52

247 vstimationKofKgrowthKparametersKofK—isteriaKmonocytogenesKafterKsublethalKheatKandKslightlyKacidicK
electrolyzedKwaterKSSrvWTKtreatmentYKFoodaControlWK2017WKhbWKbhXcf 6.2 51

246
rKnovelKglycosaminoglycanXlikeKpolysaccharideKfromKabaloneKyaliotisKdiscusKhannaiKznokKpurificationWK
structureKidentificationKandKanticoagulantKactivityYKInternationalaJournalaofaBiologicala
MacromoleculesWK2011WKejWKbbgaXg

7.9 50

245 wastKpreparationKofKRxXzKenrichedKultraXlowKmolecularKweightKpectinKbyKanKultrasoundKacceleratedK
wentonKprocessYKScientificaReportsWK2017WKhWKfeb 4.9 48

244 TheKcomparisonKofKultrasoundXassistedKthawingWKairKthawingKandKwaterKimmersionKthawingKonKtheK
qualityKofKslowZfastKfreezingKbigheadKcarpKSrristichthysKnobilisTKfilletsYKFoodaChemistryWK2020WKdcaWKbcggbe8.5 48

243 γreparationKofKwaterXsolubleKmelaninKfromKsquidKinkKusingKultrasoundXassistedKdegradationKandKitsK
antiXoxidantKactivityYKJournalaofaFoodaScienceaandaTechnologyWK2014WKfbWKdgiaXja 3.3 48

242
SequenceKdeterminationKofKaKnonXsulfatedKglycosaminoglycanXlikeKpolysaccharideKfromK
melaninXfreeKinkKofKtheKsquidKβmmastrephesKbartramiKbyKnegativeXionKelectrosprayKtandemKmassK
spectrometryKandKα°RKspectroscopyYKGlycoconjugateaJournalWK2008WKcfWKeibXjc

3 48

241 znhibitionKofKporcineKpancreaticK˛–XamylaseKactivityKbyKchlorogenicKacidYKJournalaofaFunctionalaFoodsWK
2020WKgeWKbadfih 5.1 48

240 γhysicochemicalKpropertiesWKstructureKandKinKvitroKdigestibilityKonKcomplexKofKstarchKwithKlotusK
SαelumboKnuciferaKxaertnYTKleafKflavonoidsYKFoodaHydrocolloidsWK2018WKibWKbjbXbjj 10.6 47

239 tontrolledKultrasoundKtreatmentsKmodifyKtheKmorphologyKandKphysicalKpropertiesKofKriceKstarchK
ratherKthanKtheKfineKstructureYKUltrasonicsaSonochemistryWK2019WKfjWKbaehaj 8.9 47

238 vnhancementKofKtheKgelationKpropertiesKofKhairtailKSTrichiurusKhaumelaTKmuscleKproteinKwithK
curdlanKandKtransglutaminaseYKFoodaChemistryWK2015WKbhgWKbbfXcc 8.5 47
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237 znhibitoryKvffectKofK—acticKrcidKsacteriaKonKwoodborneKγathogenskKrKReviewYKJournalaofaFooda
ProtectionWK2019WKicWKeebXefd 2.5 46

236 uepolymerizationKofKfucosylatedKchondroitinKsulfateKfromKseaKcucumberWKγearsonothuriaKgraeffeiWK
viaKgatoKirradiationYKCarbohydrateaPolymersWK2013WKjdWKgaeXbe 10.3 46

235 γreservationKofKsquidKbyKslightlyKacidicKelectrolyzedKwaterKiceYKFoodaControlWK2017WKhdWKbeidXbeij 6.2 46

234 thangesKofKphenolicKacidsKandKantioxidantKactivitiesKduringKpotherbKmustardKSsrassicaKjunceaWKtossYTK
picklingYKFoodaChemistryWK2008WKbaiWKibbXh 8.5 46

233 γhenolicKtompositionsKandKrntioxidantKrctivitiesKuifferKSignificantlyKamongKSorghumKxrainsKwithK
uifferentKrpplicationsYKMoleculesWK2018WKcdWK 4.8 45

232 vfficacyKofKthitosanXxallicKrcidKtoatingKonKShelfK—ifeKvxtensionKofKRefrigeratedKγacificK°ackerelK
willetsYKFoodaandaBioprocessaTechnologyWK2016WKjWKghfXgif 5.1 44

231
ValorisationKofKbaobabKSrdansoniaKdigitataTKseedsKbyKultrasoundKassistedKextractionKofK
polyphenolicsYKβptimisationKandKcomparisonKwithKconventionalKmethodsYKUltrasonicsaSonochemistryWK
2019WKfcWKcfhXcgh

8.9 44

230 wlavonoidsKfromKthineseKbayberryKleavesKinducedKapoptosisKandKxbKcellKcycleKarrestKviaKvrkKpathwayK
inKovarianKcancerKcellsYKEuropeanaJournalaofaMedicinalaChemistryWK2018WKbehWKcbiXccg 6.8 43

229 rntioxidantKandKantiproliferativeKactivitiesKofKproanthocyanidinsKfromKthineseKbayberryKS°yricaK
rubraKSiebYKetKZuccYTKleavesYKJournalaofaFunctionalaFoodsWK2016WKchWKgefXgfe 5.1 43

228
uepolymerizedKRxXzXenrichedKpectinKfromKcitrusKsegmentKmembranesKmodulatesKgutKmicrobiotaWK
increasesKStwrKproductionWKandKpromotesKtheKgrowthKofKsifidobacteriumKsppYWK—actobacillusKsppYK
andKwaecalibaculumKsppYKFoodaandaFunctionWK2019WKbaWKhiciXhied

6.1 43

227 TheKeffectKofKcurdlanKonKtheKrheologicalKpropertiesKofKrestructuredKribbonfishKSTrichiurusKsppYTK
meatKgelYKFoodaChemistryWK2015WKbhjWKcccXdb 8.5 42

226 wormationKandKoptimizationKofKchitosanXnisinKmicrocapsulesKandKitsKcharacterizationKforK
antibacterialKactivityYKFoodaControlWK2017WKhcWKedXfc 6.2 41

225 SignificanceKofKViableKbutKαonculturableKkKznductionWKuetectionWKandKtontrolYKJournalaofaMicrobiologya
andaBiotechnologyWK2017WKchWKebhXeci 3.3 41

224 tomparisonKofKcitrusKpectinKandKappleKpectinKinKconjugationKwithKsoyKproteinKisolateKSSγzTKunderK
controlledKdryXheatingKconditionsYKFoodaChemistryWK2020WKdajWKbcffab 8.5 41

223 rKfucoidanKfromKseaKcucumberKγearsonothuriaKgraeffeiKwithKwellXrepeatedKstructureKalleviatesKgutK
microbiotaKdysbiosisKandKmetabolicKsyndromesKinKywuXfedKmiceYKFoodaandaFunctionWK2018WKjWKfdhbXfdia 6.1 41

222 γlasmaXactivatedKwaterKSγrWTKandKslightlyKacidicKelectrolyzedKwaterKSSrvWTKasKbeefKthawingKmediaK
forKenhancingKmicrobiologicalKsafetyYKLWTanaFoodaScienceaandaTechnologyWK2020WKbbhWKbaigej 5.4 40

221 γropertiesKandKstructuresKofKcommercialKpolygalacturonaseKwithKultrasoundKtreatmentkKroleKofK
ultrasoundKinKenzymeKactivationYKRSCaAdvancesWK2015WKfWKbahfjbXbahgaa 3.7 39

220 SynergisticKantibacterialKeffectsKofKultrasoundKandKthymeKessentialKoilsKnanoemulsionKagainstK
vscherichiaKcoliKβbfhkyhYKUltrasonicsaSonochemistryWK2020WKggWKbaejii 8.9 38
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219 SynergisticKvffectKandK°echanismsKofKtombiningKUltrasoundKandKγectinaseKonKγectinKyydrolysisYK
FoodaandaBioprocessaTechnologyWK2016WKjWKbcejXbcfh 5.1 37

218 vffectKofKchitosanKmicrocapsulesKloadedKwithKnisinKonKtheKpreservationKofKsmallKyellowKcroakerYK
FoodaControlWK2017WKhjWKdbhXdce 6.2 36

217 wastKpreparationKofKrhamnogalacturonanKzKenrichedKlowKmolecularKweightKpecticKpolysaccharideKbyK
ultrasonicallyKacceleratedKmetalXfreeKwentonKreactionYKFoodaHydrocolloidsWK2019WKjfWKffbXfgb 10.6 36

216 rntioxidantKandKantiXtumorKactivityKofKaKpolysaccharideKfromKfreshwaterKclamWKtorbiculaKflumineaYK
FoodaandaFunctionWK2013WKeWKfdjXei 6.1 36

215 RethinkingKtheKimpactKofKRxXzKmainlyKfromKfruitsKandKvegetablesKonKdietaryKhealthYKCriticalaReviewsa
inaFoodaScienceaandaNutritionWK2020WKgaWKcjdiXcjga 11.5 36

214
vffectKofKharvestWKdryingKandKstorageKonKtheKbitternessWKmoistureWKsugarsWKfreeKaminoKacidsKandK
phenolicKcompoundsKofKjujubeKfruitKSZizyphusKjujubaKcvYK’unzaoTYKJournalaofatheaScienceaofaFoodaanda
AgricultureWK2018WKjiWKgciXgde

4.3 35

213 γreparationKandKcharacterizationKofKcitrusKessentialKoilsKloadedKinKchitosanKmicrocapsulesKbyKusingK
differentKemulsifiersYKJournalaofaFoodaEngineeringWK2018WKcbhWKbaiXbbe 6 35

212 uegradationKkineticsKandKstructuralKcharacteristicsKofKpectinKunderKsimultaneousK
sonochemicalXenzymaticKfunctionsYKCarbohydrateaPolymersWK2016WKbfeWKbhgXif 10.3 35

211 vwwvtTKβwKtββ–zαxKSTY—vSKβαKTyvK—zγzuKβXzurTzβαKrαuKwrTTYKrtzuKtβ°γβSzTzβαKβwK
xRrSSKtrRγKStTvαβγyrRYαYβuβαKzuv——USTKwz——vTYKJournalaofaFoodaBiochemistryWK2013WKdhWKcbcXcbj 3.3 35

210 tharacterizationKofKunusualKproanthocyanidinsKinKleavesKofKbayberryKSK°yricaKrubraKSiebYKetKZuccYTYK
JournalaofaAgriculturalaandaFoodaChemistryWK2011WKfjWKbgccXj 5.7 35

209 StructuralKcharacterizationKofKaKnovelKglucanKfromKrchatinaKfulicaKandKitsKantioxidantKactivityYK
JournalaofaAgriculturalaandaFoodaChemistryWK2014WKgcWKcdeeXfc 5.7 34

208 SynergisticKinactivationKandKmechanismKofKthermalKandKultrasoundKtreatmentsKagainstKsacillusK
subtilisKsporesYKFoodaResearchaInternationalWK2019WKbbgWKbajeXbbac 7 34

207
RethinkingKtheK°echanismKofKtheKyealthKsenefitsKofKγroanthocyanidinskKrbsorptionWK°etabolismWK
andKznteractionKwithKxutK°icrobiotaYKComprehensiveaReviewsainaFoodaScienceaandaFoodaSafetyWK2019WK
biWKjhbXjif

16.4 33

206 zdentificationKofKaKhighlyKsulfatedKfucoidanKfromKseaKcucumberKγearsonothuriaKgraeffeiKwithK
wellXrepeatedKtetrasaccharidesKunitsYKCarbohydrateaPolymersWK2015WKbdeWKiaiXbg 10.3 33

205 rdvancesKinKconversionKofKnaturalKbiopolymerskKrKreactiveKextrusionKSRvXTâ��enzymeXcombinedK
strategyKforKstarchZproteinXbasedKfoodKprocessingYKTrendsainaFoodaScienceaandaTechnologyWK2020WKjjWKbghXbia15.3 33

204 —ethalKandKSublethalKvffectKofKaKuielectricKsarrierKuischargeKrtmosphericKtoldKγlasmaKonK
StaphylococcusKaureusYKJournalaofaFoodaProtectionWK2017WKiaWKjciXjdc 2.5 33

203
wucosylatedKchondroitinKsulfateKoligosaccharidesKexertKanticoagulantKactivityKbyKtargetingKatK
intrinsicKtenaseKcomplexKwithKlowKwXzzKactivationkKzmportanceKofKsulfationKpatternKandKmolecularK
sizeYKEuropeanaJournalaofaMedicinalaChemistryWK2017WKbdjWKbjbXcaa

6.8 33

202 rK°ultiplexKRTXγtRKrssayKforKWKandKsppYKuetectionKinKRawK°ilkKwithKγreXenrichmentYKFrontiersaina
MicrobiologyWK2017WKiWKjij 5.7 33

Shi-Guo Chen

6



201 rntioxidantKandKpancreaticKlipaseKinhibitoryKeffectsKofKflavonoidsKfromKdifferentKcitrusKpeelK
extractskKrnKinKvitroKstudyYKFoodaChemistryWK2020WKdcgWKbcghif 8.5 32

200 xreenKrecoveryKofKpecticKpolysaccharidesKfromKcitrusKcanningKprocessingKwaterYKJournalaofaCleanera
ProductionWK2017WKbeeWKefjXegj 10.3 31

199 UltrasoundXassistedKthawingKofKmangoKpulpkKvffectKonKthawingKrateWKsensoryWKandKnutritionalK
propertiesYKFoodaChemistryWK2019WKcigWKfhgXfid 8.5 31

198 rnalysisKofKtheKtenderisationKofKjumboKsquidKSuosidicusKgigasTKmeatKbyKultrasonicKtreatmentKusingK
responseKsurfaceKmethodologyYKFoodaChemistryWK2014WKbgaWKcbjXcf 8.5 31

197 vffectKofKcookingKtemperaturesKonKproteinKhydrolysatesKandKsensoryKqualityKinKcrucianKcarpK
StarassiusKauratusTKsoupYKJournalaofaFoodaScienceaandaTechnologyWK2013WKfaWKfecXi 3.3 31

196 uepolymerizationKofKwucosylatedKthondroitinKSulfateKwithKaK°odifiedKwentonXSystemKandK
rnticoagulantKrctivityKofKtheKResultingKwragmentsYKMarineaDrugsWK2016WKbeWK 6 31

195 wormationWKcharacterizationKandKreleaseKkineticsKofKchitosanZ˛‡XγxrKencapsulatedKnisinK
nanoparticlesYKRSCaAdvancesWK2016WKgWKeggigXeggjf 3.7 31

194 StructureKandKantioxidantKactivityKofKaKnovelKpolyXαXacetylhexosamineKproducedKbyKaKmedicinalK
fungusYKCarbohydrateaPolymersWK2013WKjeWKddcXi 10.3 30

193 znterplayKofKantibioticKresistanceKandKfoodXassociatedKstressKtoleranceKinKfoodborneKpathogensYK
TrendsainaFoodaScienceaandaTechnologyWK2020WKjfWKjhXbag 15.3 30

192 titrusKpectinKmodifiedKbyKmicrofluidizationKandKultrasonicationkKzmprovedKemulsifyingKandK
encapsulationKpropertiesYKUltrasonicsaSonochemistryWK2021WKhaWKbafdcc 8.9 30

191 TimeKeffectKonKstructuralKandKfunctionalKpropertiesKofKwheyKproteinKisolateXgumKacaciaKconjugatesK
preparedKviaK°aillardKreactionYKJournalaofatheaScienceaofaFoodaandaAgricultureWK2019WKjjWKeiabXeiah 4.3 29

190 vffectKofKdielectricKbarrierKdischargeKplasmaKonKbackgroundKmicrofloraKandKphysicochemicalK
propertiesKofKtigerKnutKmilkYKFoodaControlWK2019WKjgWKbbjXbch 6.2 29

189 toXvncapsulationKofKvxtxKandKεuercetinKinK—iposomesKforKβptimumKrntioxidantKrctivityYKJournala
ofaFoodaScienceWK2019WKieWKbbbXbca 3.4 29

188
γroanthocyanidinsKfromKthineseKbayberryKS°yricaKrubraKSiebYKetKZuccYTKleavesKregulateKlipidK
metabolismKandKglucoseKconsumptionKbyKactivatingKr°γ–KpathwayKinKyepxcKcellsYKJournalaofa
FunctionalaFoodsWK2017WKcjWKcbhXccf

5.1 28

187
wormationKofKsoyKproteinKisolateKSSγzTXcitrusKpectinKStγTKelectrostaticKcomplexesKunderKaK
highXintensityKultrasonicKfieldkK—inkingKtheKenhancedKemulsifyingKpropertiesKtoKphysicochemicalKandK
structuralKpropertiesYKUltrasonicsaSonochemistryWK2019WKfjWKbaehei

8.9 28

186 znactivationKkineticsKofKsacillusKcereusKsporesKbyKγlasmaKactivatedKwaterKSγrWTYKFoodaResearcha
InternationalWK2020WKbdbWKbajaeb 7 28

185 γrecedingKtreatmentKofKnonXthermalKplasmaKSαTγTKassistedKtheKbactericidalKeffectKofKultrasoundKonK
StaphylococcusKaureusYKFoodaControlWK2018WKjaWKcebXcei 6.2 28

184 ˛‡XγxrKandK°TxaseKimproveKtheKformationKofK˛µXS˛‡XglutamylTKlysineKcrossXlinksKwithinKhairtailK
STrichiurusKhaumelaTKsurimiKproteinYKFoodaChemistryWK2018WKcecWKddaXddh 8.5 28
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183 uietaryKsquidKinkKpolysaccharidesKamelioratedKtheKintestinalKmicrofloraKdysfunctionKinKmiceK
undergoingKchemotherapyYKFoodaandaFunctionWK2014WKfWKcfcjXdf 6.1 28

182 tharacteristicsKofKpectinaseKtreatedKwithKultrasoundKbothKduringKandKafterKtheKimmobilizationK
processYKUltrasonicsaSonochemistryWK2017WKdgWKbXba 8.9 28

181 vffectsKofKtemperatureKandKcultivarKonKnanostructuralKchangesKofKwaterXsolubleKpectinKandK
chelateXsolubleKpectinKinKpeachesYKCarbohydrateaPolymersWK2012WKihWKibgXicb 10.3 28

180 znhibitoryKkineticsKandKmechanismKofKflavonoidsKfromKlotusKSαelumboKnuciferaKxaertnYTKleafKagainstK
pancreaticK˛–XamylaseYKInternationalaJournalaofaBiologicalaMacromoleculesWK2018WKbcaWKcfijXcfjg 7.9 28

179 SeparatingKTocotrienolsKfromKγalmKβilKbyK°olecularKuistillationYKFoodaReviewsaInternationalWK2008WK
ceWKdhgXdjb 5.5 27

178 SulfationKpatternKofKfucoseKbranchesKaffectsKtheKantiXhyperlipidemicKactivitiesKofKfucosylatedK
chondroitinKsulfateYKCarbohydrateaPolymersWK2016WKbehWKbXh 10.3 27

177
vffectKofKtheKsulfationKpatternKofKseaKcucumberXderivedKfucoidanKoligosaccharidesKonKmodulatingK
metabolicKsyndromesKandKgutKmicrobiotaKdysbiosisKcausedKbyKywuKinKmiceYKJournalaofaFunctionala
FoodsWK2019WKffWKbjdXcba

5.1 26

176
uietaryKtompoundKγroanthocyanidinsKfromKthineseKbayberryKSKSiebYKetKZuccYTKleavesKinhibitK
angiogenesisKandKregulateKcellKcycleKofKcisplatinXresistantKovarianKcancerKcellsKviaKtargetingKrktK
pathwayYKJournalaofaFunctionalaFoodsWK2018WKeaWKfhdXfib

5.1 26

175 vffectKofKthitosanKxallateKtoatingKonKtheKεualityK°aintenanceKofKRefrigeratedKSeK´°tTKSilverKγomfretK
SγampusKargentusTYKFoodaandaBioprocessaTechnologyWK2016WKjWKbidfXbied 5.1 26

174 sactericidalKactionKofKslightlyKacidicKelectrolyzedKwaterKagainstKvscherichiaKcoliKandKStaphylococcusK
aureusKviaKmultipleKcellKtargetsYKFoodaControlWK2017WKhjWKdiaXdif 6.2 25

173 °olecularKsizeKisKimportantKforKtheKsafetyKandKselectiveKinhibitionKofKintrinsicKfactorKXaseKforK
fucosylatedKchondroitinKsulfateYKCarbohydrateaPolymersWK2017WKbhiWKbiaXbij 10.3 25

172 RecoveryKofKyighKValueXrddedKαutrientsKfromKwruitKandKVegetableKzndustrialKWastewaterYK
ComprehensiveaReviewsainaFoodaScienceaandaFoodaSafetyWK2019WKbiWKbdiiXbeac 16.4 25

171 znactivationKofKsacillusKsubtilisKandKqualityKassuranceKinKthineseKbayberryKS°yricaKrubraTKjuiceKwithK
ultrasoundKandKmildKheatYKLWTanaFoodaScienceaandaTechnologyWK2019WKbaiWKbbdXbbj 5.4 25

170 vffectsKofKpreparationKmethodsKonKpotatoKmicrostructureKandKdigestibilitykKrnKinKvitroKstudyYKFooda
ChemistryWK2016WKcbbWKfgeXj 8.5 25

169 TheKmicrostructureKofKstarchyKfoodKmodulatesKitsKdigestibilityYKCriticalaReviewsainaFoodaScienceaanda
NutritionWK2019WKfjWKdbbhXdbci 11.5 25

168 vffectivenessKofKtreatmentKofKironKdeficiencyKanemiaKinKratsKwithKsquidKinkKmelaninXweYKFoodaanda
FunctionWK2014WKfWKbcdXi 6.1 25

167 rKtriticalKReviewKonKSuperchillingKγreservationKTechnologyKinKrquaticKγroductYKJournalaofa
IntegrativeaAgricultureWK2014WKbdWKchiiXciag 3.2 25

166 StorageKStabilityKofKSlightlyKrcidicKvlectrolyzedKWaterKandKtirculatingKvlectrolyzedKWaterKandKTheirK
γropertyKthangesKafterKrpplicationYKJournalaofaFoodaScienceWK2016WKibWKvgbaXh 3.4 25
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165 StructuralKcharacterizationKandKantiXproliferativeKactivitiesKofKpartiallyKdegradedKpolysaccharidesK
fromKpeachKgumYKCarbohydrateaPolymersWK2019WKcadWKbjdXcac 10.3 25

164 UltrasoundKimprovesKtheKdecontaminationKeffectKofKthymeKessentialKoilKnanoemulsionsKagainstK
vscherichiaKcoliKβbfhkKyhKonKcherryKtomatoesYKInternationalaJournalaofaFoodaMicrobiologyWK2021WKddhWKbaijdg5.8 25

163 UltrasonicXassistedKcitrusKpectinKmodificationKinKtheKbicarbonateXactivatedKhydrogenKperoxideK
systemkKthemicalKandKmicrostructuralKanalysisYKUltrasonicsaSonochemistryWK2019WKfiWKbaefhg 8.9 24

162 yighlyKsranchedKRxXzKuomainKvnrichmentKzsKzndispensableKforKγectinK°itigatingKagainstKyighXwatK
uietXznducedKβbesityYKJournalaofaAgriculturalaandaFoodaChemistryWK2020WKgiWKigiiXihab 5.7 24

161 SensoryKevaluationWKphysicochemicalKpropertiesKandKaromaXactiveKprofilesKinKaKdiverseKcollectionKofK
thineseKbayberryKS°yricaKrubraTKcultivarsYKFoodaChemistryWK2016WKcbcWKdheXif 8.5 24

160 γhysicochemicalKpropertiesKandKconformationsKofKwaterXsolubleKpeachKgumsKviaKdifferentK
preparationKmethodsYKFoodaHydrocolloidsWK2019WKjfWKfhbXfhj 10.6 24

159 vffectsKofKγlasmaXrctivatedKWaterKandKslanchingKonK°icrobialKandKγhysicochemicalKγropertiesKofK
TigerKαutsYKFoodaandaBioprocessaTechnologyWK2019WKbcWKbhcbXbhdc 5.1 23

158 themicalKcompositionKandKantioxidantKactivityKofKthineseKwildKraspberryKSRubusKhirsutusKThunbYTYK
LWTanaFoodaScienceaandaTechnologyWK2015WKgaWKbcgcXbcgi 5.4 23

157 tombatingKStaphylococcusKaureusKandKitsKmethicillinKresistanceKgeneKSmecrTKwithKcoldKplasmaYK
ScienceaofatheaTotalaEnvironmentWK2018WKgefWKbcihXbcjf 10.2 23

156
rKsystematicKcharacterizationKofKtheKdistributionWKbiofilmXformingKpotentialKandKtheKresistanceKofK
theKbiofilmsKtoKtheKtzγKprocessesKofKtheKbacteriaKinKaKmilkKpowderKprocessingKfactoryYKFoodaResearcha
InternationalWK2018WKbbdWKdbgXdcg

7 23

155 vffectKofKextrusionKprocessingKonKtheKmicrostructureKandKinKvitroKdigestibilityKofKbrokenKriceYKLWTana
FoodaScienceaandaTechnologyWK2020WKbbjWKbaiidf 5.4 23

154
themicalKandKtellularKrssaysKtombinedKwithKznKVitroKuigestionKtoKuetermineKtheKrntioxidantK
rctivityKofKwlavonoidsKfromKthineseKsayberryKS°yricaKrubraKSiebYKetKZuccYTK—eavesYKPLoSaONEWK2016WK
bbWKeabgheie

3.7 22

153 RecentKadvancesKonKtheKapplicationKofKUVX—vuKtechnologyKforKmicrobialKinactivationkKγrogressKandK
mechanismYKComprehensiveaReviewsainaFoodaScienceaandaFoodaSafetyWK2020WKbjWKdfabXdfch 16.4 22

152
wucosylatedKchondroitinKsulfateKfromKzsostichopusKbadionotusKalleviatesKmetabolicKsyndromesKandK
gutKmicrobiotaKdysbiosisKinducedKbyKhighXfatKandKhighXfructoseKdietYKInternationalaJournalaofa
BiologicalaMacromoleculesWK2019WKbceWKdhhXdii

7.9 22

151 vffectKofKultrasonicationKandKthermalKandKpressureKtreatmentsWKindividuallyKandKcombinedWKonK
inactivationKofKsacillusKcereusKsporesYKAppliedaMicrobiologyaandaBiotechnologyWK2019WKbadWKcdcjXcddi 5.7 22

150 vmergingKchitosanXessentialKoilKfilmsKandKcoatingsKforKfoodKpreservationKXKrKreviewKofKadvancesKandK
applicationsYKCarbohydrateaPolymersWK2021WKchdWKbbigbg 10.3 22

149 znKvitroKfermentationKbehaviorsKofKfucosylatedKchondroitinKsulfateKfromKγearsonothuriaKgraeffeiKbyK
humanKgutKmicrofloraYKInternationalaJournalaofaBiologicalaMacromoleculesWK2017WKbacWKbbjfXbcab 7.9 21

148
°ajorKuifferencesKbetweenKtheKSelfXrssemblyKandKSeedingKsehaviorKofKyeparinXznducedKandKinK
VitroKγhosphorylatedKTauKandKTheirK°odulationKbyKγotentialKznhibitorsYKACSaChemicalaBiologyWK2019WK
beWKbdgdXbdhj

4.9 21

(2019-2019)
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147 uetectionKandKεuantificationKofKViableKbutKαonXculturableYKFrontiersainaMicrobiologyWK2019WKbaWKcjca 5.7 21

146 vvaluationKofKcolorimetricKmethodsKforKquantificationKofKcitrusKflavonoidsKtoKavoidKmisuseYK
AnalyticalaMethodsWK2018WKbaWKcfhfXcfih 3.2 21

145 γroanthocyanidinsKfromKthineseKberryKleavesKmodifiedKtheKphysicochemicalKpropertiesKandK
digestiveKcharacteristicKofKriceKstarchYKFoodaChemistryWK2021WKddfWKbchggg 8.5 21

144 StressKtoleranceKofKStaphylococcusKaureusKwithKdifferentKantibioticKresistanceKprofilesYKMicrobiala
PathogenesisWK2019WKbddWKbadfej 3.8 20

143 UltrasoundXassistedKadsorptionZdesorptionKforKtheKenrichmentKandKpurificationKofKflavonoidsKfromK
baobabKSrdansoniaKdigitataTKfruitKpulpYKUltrasonicsaSonochemistryWK2020WKgfWKbaejia 8.9 20

142 –ineticsKandKmechanismKofKdegradationKofKchitosanKbyKcombiningKsonolysisKwithKycβcZascorbicK
acidYKRSCaAdvancesWK2016WKgWKhgciaXhgcih 3.7 20

141 wormationKmechanismKofKnanoXscaleKantibioticKandKitsKpreservationKperformanceKforKsilveryK
pomfretYKFoodaControlWK2016WKgjWKddbXddi 6.2 20

140 vffectKofKuifferentKuryingK°ethodsKonKtheKγroteinKandKγroductKεualityKofKyairtailKwishK°eatKxelYK
DryingaTechnologyWK2013WKdbWKbhahXbhbe 2.6 20

139
αonthermalKγlasmaKznducesKtheKViableXbutXαonculturableKStateKinKStaphylococcusKaureusKviaK
°etabolicKSuppressionKandKtheKβxidativeKStressKResponseYKAppliedaandaEnvironmentalaMicrobiologyWK
2020WKigWK

4.8 20

138 vnhancementKofKchitinKsuspensionKhydrolysisKbyKaKcombinationKofKultrasoundKandKchitinaseYK
CarbohydrateaPolymersWK2020WKcdbWKbbfggj 10.3 20

137 vffectKofKpreliminaryKstressesKonKtheKresistanceKofKvscherichiaKcoliKandKStaphylococcusKaureusK
towardKnonXthermalKplasmaKSαTγTKchallengeYKFoodaResearchaInternationalWK2018WKbafWKbhiXbid 7 20

136 UltrasoundXznducedKβbfhkyhKtellKueathKvxhibitsKγhysicalKuisruptionKandKsiochemicalKrpoptosisYK
FrontiersainaMicrobiologyWK2018WKjWKceig 5.7 20

135 °anosonicationKextractionKofKRxXzKpecticKpolysaccharidesKfromKcitrusKwastekKβptimizationKandK
kineticsKanalysisYKCarbohydrateaPolymersWK2020WKcdfWKbbfjic 10.3 19

134 γectinKfromKtitrusKtanningKWastewaterKasKγotentialKwatKReplacerKinKzceKtreamYKMoleculesWK2018WKcdWK 4.8 19

133 °icrostructureKandKdigestibilityKofKpotatoKstripsKproducedKbyKconventionalKfryingKandKairXfryingkKrnK
inKvitroKstudyYKFoodaStructureWK2017WKbeWKdaXdf 4.3 19

132 znhibitoryKmechanismKofKnovelKallostericKinhibitorWKthineseKbayberryKS°yricaKrubraKSiebYKetKZuccYTK
leavesKproanthocyanidinsKagainstK˛–XglucosidaseYKJournalaofaFunctionalaFoodsWK2019WKfgWKcigXcje 5.1 18

131 toldKγlasmaâ��sasedKyurdleKznterventionskKαewKStrategiesKforKzmprovingKwoodKSafetyYKFooda
EngineeringaReviewsWK2020WKbcWKdcbXddc 6.5 18

130 tharacterizingKtheKphenolicKconstituentsKofKbaobabKSrdansoniaKdigitataTKfruitKshellKbyK—tX°SZεTβwK
andKtheirKinKvitroKbiologicalKactivitiesYKScienceaofatheaTotalaEnvironmentWK2019WKgjeWKbdddih 10.2 18
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129
TheKapplicationKofKplasmaXactivatedKwaterKcombinedKwithKmildKheatKforKtheKdecontaminationKofK
sacillusKcereusKsporesKinKriceKSβryzaKsativaK—YKsspYKjaponicaTYKJournalaPhysicsaD:aAppliedaPhysicsWK2020WK
fdWKageaad

3 18

128
uietaryKcompoundKproanthocyanidinsKfromKthineseKbayberryKS°yricaKrubraKSiebYKetKZuccYTKleavesK
attenuateKchemotherapyXresistantKovarianKcancerKstemKcellKtraitsKviaKtargetingKtheKWntZ˛†XcateninK
signalingKpathwayKandKinducingKxbKcellKcycleKarrestYKFoodaandaFunctionWK2018WKjWKfcfXfdd

6.1 18

127 SulfationKofKcitrusKpectinKbyKpyridineXsulfurtrioxideKcomplexKandKitsKanticoagulantKactivityYKLWTana
FoodaScienceaandaTechnologyWK2015WKgaWKbbgcXbbgh 5.4 17

126 γhysicochemicalKandKdigestibilityKcharacterisationKofKmaizeKstarchâ��caffeicKacidKcomplexesYKLWTana
FoodaScienceaandaTechnologyWK2020WKbcbWKbaiifh 5.4 17

125 TheKvffectKofKtheK°olecularKrrchitectureKonKtheKrntioxidantKγropertiesKofKthitosanKxallateYKMarinea
DrugsWK2016WKbeWK 6 17

124 rKstudyKofKiceKcrystalKdevelopmentKinKhairtailKsamplesKduringKdifferentKfreezingKprocessesKbyK
cryosectioningKversusKcryosubstitutionKmethodYKInternationalaJournalaofaRefrigerationWK2018WKihWKdjXeg 3.8 17

123 warmKtoKconsumptionKriskKassessmentKforKStaphylococcusKaureusKandKstaphylococcalKenterotoxinsK
inKfluidKmilkKinKthinaYKFoodaControlWK2016WKfjWKgdgXged 6.2 16

122 tombinedKeffectKofKsuperchillingKandKteaKpolyphenolsKonKtheKpreservationKqualityKofKhairtailK
STrichiurusKhaumelaTYKInternationalaJournalaofaFoodaPropertiesWK2017WKcaWKSjjcXSbaab 3 16

121 wabricationKofKSXTXepigallocatechinXdXgallateKcarrierKbasedKonKglycosylatedKwheyKproteinKisolateK
obtainedKbyKultrasoundK°aillardKreactionYKUltrasonicsaSonochemistryWK2019WKfiWKbaeghi 8.9 16

120
ueterminationKofKtriterpeneKglycosidesKinKseaKcucumberKSStichopusKjaponicusTKandKitsKrelatedK
productsKbyKhighXperformanceKliquidKchromatographyYKJournalaofaAgriculturalaandaFoodaChemistryWK
2008WKfgWKejdhXec

5.7 16

119 γroteinXsoundKγolysaccharideKfromKtorbiculaKflumineaKznhibitsKtellKxrowthKinK°twXhKandK
°urX°sXcdbKyumanKsreastKtancerKtellsYKPLoSaONEWK2016WKbbWKeabghiij 3.7 16

118 γhysicochemicalKandKuigestionKγropertiesKofKγotatoKStarchKWereK°odifiedKbyKtomplexingKwithK
xrapeKSeedKγroanthocyanidinsYKMoleculesWK2020WKcfWK 4.8 15

117 ThermosonicationKdamagesKtheKinnerKmembraneKofKsacillusKsubtilisKsporesKandKimpelsKtheirK
inactivationYKFoodaResearchaInternationalWK2019WKbcfWKbaifbe 7 15

116 °anothermosonicationkKznactivationKofKvscherichiaKcoliKandKStaphylococcusKaureusYKJournalaofaFooda
EngineeringWK2019WKcegWKbgXce 6 15

115 eXβXSulfationKinKseaKcucumberKfucodiansKcontributeKtoKreversingKdyslipidiaemiaKcausedKbyKywuYK
InternationalaJournalaofaBiologicalaMacromoleculesWK2017WKjjWKjgXbae 7.9 14

114 StructuralKelucidationKofKfucosylatedKchondroitinKsulfatesKfromKseaKcucumberKusingKwTztRX°SZ°SYK
EuropeanaJournalaofaMassaSpectrometryWK2018WKceWKbfhXbgh 1.1 14

113 wucosylatedKchondroitinKsulfateKoligosaccharidesKfromKzsostichopusKbadionotusKregulatesKlipidK
disorderKinKtfhs—ZgKmiceKfedKaKhighXfatKdietYKCarbohydrateaPolymersWK2018WKcabWKgdeXgec 10.3 14

112 °anothermosonicationKS°TSTKtreatmentKbyKaKcontinuousXflowKsystemkKvffectsKonKtheKdegradationK
kineticsKandKmicrostructuralKcharacteristicsKofKcitrusKpectinYKUltrasonicsaSonochemistryWK2020WKgdWKbaejhd 8.9 14

(2020-2020)
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111 rntibacterialKmechanismKofKultrasoundKagainstKvscherichiaKcolikKrlterationsKinKmembraneK
microstructuresKandKpropertiesYKUltrasonicsaSonochemistryWK2021WKhdWKbaffaj 8.9 14

110 γecticKoligosaccharidesKhydrolyzedKfromKcitrusKcanningKprocessingKwaterKbyKwentonKreactionKandK
theirKantiproliferationKpotentialsYKInternationalaJournalaofaBiologicalaMacromoleculesWK2019WKbceWKbacfXbadc7.9 14

109 UltrasoundXassistedKfastKpreparationKofKlowKmolecularKweightKfucosylatedKchondroitinKsulfateKwithK
antitumorKactivityYKCarbohydrateaPolymersWK2019WKcajWKicXjb 10.3 13

108
uevelopingKaKnewKspoilageKpotentialKalgorithmKandKidentifyingKspoilageKvolatilesKinKsmallKyellowK
croakerKS—arimichthysKpolyactisTKunderKvacuumKpackagingKconditionYKLWTanaFoodaScienceaanda
TechnologyWK2019WKbagWKcajXcbh

5.4 13

107 ThermalKinactivationKkineticsKofKsacillusKcereusKinKthineseKriceKwineKandKinKsimulatedKmediaKbasedK
onKwineKcomponentsYKFoodaControlWK2018WKijWKdaiXdbd 6.2 13

106 TheKantiXobesityKpropertiesKofKtheKproanthocyanidinKextractKfromKtheKleavesKofKthineseKbayberryK
S°yricaKrubraKSiebYetKZuccYTYKFoodaandaFunctionWK2017WKiWKdcfjXdcha 6.1 13

105 αovelKantibacterialKmodalitiesKagainstKmethicillinKresistantKderivedKfromKplantsYKCriticalaReviewsaina
FoodaScienceaandaNutritionWK2019WKfjWKSbfdXSbgb 11.5 13

104 vnhancedKadsorptionKofKtongoKredKusingKchitinKsuspensionKafterKsonoenzymolysisYKUltrasonicsa
SonochemistryWK2021WKhaWKbafdch 8.9 13

103 uevelopmentKofKlowKmolecularKweightKheparinKbyKyβZascorbicKacidKwithKultrasonicKpowerKandKitsK
antiXmetastasisKpropertyYKInternationalaJournalaofaBiologicalaMacromoleculesWK2019WKbddWKbabXbaj 7.9 12

102 vwwvtTKβwKWrXzαxKrαuKWRrγγzαxKβαKγyvαβ—ztKtβαTvαTKrαuKrαTzβXzurαTKrtTzVzTYKβwK
tzTRUSKuURzαxKSTβRrxvYKJournalaofaFoodaProcessingaandaPreservationWK2013WKdhWKcccXcdb 2.1 12

101 zsolationKandKstructuralKcharacterizationKofKaKnovelKantioxidantKmannoglucanKfromKaKmarineKbubbleK
snailWKsullactaKexarataKSγhilippiTYKMarineaDrugsWK2013WKbbWKeegeXhh 6 12

100
StudyKonKtheKmechanismKofKultrasoundXacceleratedKenzymaticKhydrolysisKofKstarchkKrnalysisKofK
ultrasoundKeffectKonKdifferentKobjectsYKInternationalaJournalaofaBiologicalaMacromoleculesWK2020WK
beiWKejdXfaa

7.9 12

99 zdentificationKofKbitterKcompoundsKfromKdriedKfruitKofKZiziphusKjujubaKcvYK’unzaoYKInternationala
JournalaofaFoodaPropertiesWK2017WKcaWKScgXSdf 3 11

98 rctivationKandKconformationalKchangesKofKchitinaseKinducedKbyKultrasoundYKFoodaChemistryWK2019WK
cifWKdffXdgc 8.5 11

97 wullKrecoveryKofKvalueXaddedKcompoundsKfromKcitrusKcanningKprocessingKwaterYKJournalaofaCleanera
ProductionWK2018WKbhgWKjfjXjgf 10.3 11

96
StructuresKandKrnticoagulantKrctivitiesKofKtheKγartiallyK°ildKrcidicKyydrolysisKγroductsKofKtheK
wucosylatedKthondroitinKSulfateKfromKSeaKtucumberKγearsonothuriaKgraeffeiYKJournalaofa
CarbohydrateaChemistryWK2014WKddWKehbXeii

1.7 11

95
yighXperformanceKliquidKchromatographyKSyγ—tTXfluorescenceKmethodKforKdeterminationKofK
bisphenolKrKdiglycidylKetherKSsruxvTKandKitsKderivativesKinKcannedKfoodsYKScienceaofatheaTotala
EnvironmentWK2020WKhbaWKbdejhf

10.2 11

94 uietaryKpecticKsubstancesKenhanceKgutKhealthKbyKitsKpolycomponentkKrKreviewYKComprehensivea
ReviewsainaFoodaScienceaandaFoodaSafetyWK2021WKcaWKcabfXcadj 16.4 11
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93 TheKneuroprotectiveKeffectsKofKthineseKbayberryKleavesKproanthocyanidinsYKJournalaofaFunctionala
FoodsWK2018WKeaWKffeXfgd 5.1 11

92 rKstudyKofKfractalKdimensionKasKaKqualityKindicatorKofKhairtailKSTrichiurusKhaumelaTKsamplesKduringK
frozenKstorageYKScientificaReportsWK2018WKiWKbgegi 4.9 11

91 yurdleKenhancementKofKacidicKelectrolyzedKwaterKantimicrobialKefficacyKonKsacillusKcereusKsporesK
usingKultrasonicationYKAppliedaMicrobiologyaandaBiotechnologyWK2020WKbaeWKefafXefbd 5.7 10

90 °echanismKofKnicotineKdegradationKandKadsorptionKbyKaKnanoXTiβcKengineeredKreducedKgrapheneK
oxideKcompositeKinKlightKvariantKconditionsYKCatalysisaScienceaandaTechnologyWK2020WKbaWKchjhXciaj 5.5 10

89 uegradationKofKcarboxymethylcelluloseKusingKultrasoundKandK˛†XglucanasekKγathwaysWKkineticsKandK
hydrolysatesRKpropertiesYKCarbohydrateaPolymersWK2018WKcabWKfbeXfcb 10.3 10

88 yighlyKpurifiedKfucosylatedKchondroitinKsulfateKoligomersKwithKselectiveKintrinsicKfactorKXaseK
complexKinhibitionYKCarbohydrateaPolymersWK2019WKcccWKbbfacf 10.3 10

87 znKvitroKinhibitoryKeffectsKofKthineseKbayberryKS°yricaKrubraKSiebYKetKZuccYTKleavesKproanthocyanidinsK
onKpancreaticK˛–XamylaseKandKtheirKinteractionYKBioorganicaChemistryWK2020WKbabWKbaeacj 5.1 10

86 γhysicochemicalKandKmacromoleculeKpropertiesKofKRxXzKenrichedKpectinKfromKcitrusKwastesKbyK
manosonicationKextractionYKInternationalaJournalaofaBiologicalaMacromoleculesWK2021WKbhgWKddcXdeb 7.9 10

85 StructureKofKnorthernKsnakeheadKSthannaKargusTKmeatkKvffectsKofKfreezingKmethodKandKfrozenK
storageYKInternationalaJournalaofaFoodaPropertiesWK2018WKcbWKbbggXbbhj 3 9

84 SonodynamicKantimicrobialKchemotherapykKrnKemergingKalternativeKstrategyKforKmicrobialK
inactivationYKUltrasonicsaSonochemistryWK2021WKhfWKbaffjb 8.9 9

83 weasibilityKstudyKonKwaterKreclamationKfromKtheKsortingZgradingKoperationKinKmandarinKorangeK
canningKproductionYKJournalaofaCleaneraProductionWK2016WKbbdWKcceXcda 10.3 9

82 UltrasonicKmodificationKofKpectinKforKenhancedKcXfurfurylthiolKencapsulationkKprocessKoptimizationK
andKmechanismsYKJournalaofatheaScienceaofaFoodaandaAgricultureWK2020WKbaaWKbbaXbbi 4.3 9

81 znhibitoryKeffectKofKproanthocyanidinsKfromKthineseKbayberryKS°yricaKrubraKSiebYKetKZuccYTKleavesKonK
theKlipidKoxidationKinKanKemulsionKsystemYKLWTanaFoodaScienceaandaTechnologyWK2017WKiaWKfbhXfcc 5.4 8

80
UltrasoundKpretreatmentKenhancesKtheKinhibitoryKeffectsKofKnisinZcarvacrolKagainstKgerminationWK
outgrowthKandKvegetativeKgrowthKofKsporesKofKsacillusKsubtilisKrTttggddKinKlaboratoryKmediumK
andKmilkkKγopulationKandKsingleXcellKanalysisYKInternationalaJournalaofaFoodaMicrobiologyWK2019WKdbbWKbaidcj

5.8 8

79 vfficacyKofKshapeXmonitoredKreducedKgrapheneKoxideâ��copperKnanohybridskKantiXbacterialKattributesK
forKfoodKsafetyKandKdyeKdegradationKstudiesYKNewaJournalaofaChemistryWK2019WKedWKggcXghe 3.6 8

78 rnalysisKofKsacillusKcereusKcellKviabilityWKsublethalKinjuryWKandKdeathKinducedKbyKmildKthermalK
treatmentYKJournalaofaFoodaSafetyWK2019WKdjWKebcfib 2 8

77
°agneticKSZnXStTweKSKnKbWKcWKdWKeTKwrameworkKofK°acroX°esoporousKsiomaterialKγreparedKviaKxreenK
vnzymaticKReactiveKvxtrusionKforKuyeKγollutantsKRemovalYKACSaAppliedaMaterialsagamp;aInterfacesWK
2019WKbbWKedffdXedfgc

9.5 8

76 γroteomicKresponsesKofKsporesKofKsacillusKsubtilisKtoKthermosonicationKinvolveKlargeXscaleK
alterationsKinKmetabolicKpathwaysYKUltrasonicsaSonochemistryWK2020WKgeWKbaejjc 8.9 8

(2020-2018)
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75 XanthanKgumXassistedKfabricationKofKstableKemulsionXbasedKoleogelKstructuredKwithKgelatinKandK
proanthocyanidinsYKFoodaHydrocolloidsWK2021WKbbfWKbagfjg 10.6 8

74 znactivationKofKStaphylococcusKaureusKandKvscherichiaKcoliKinKmilkKbyKdifferentKprocessingK
sequencesKofKultrasoundKandKheatYKJournalaofaFoodaSafetyWK2019WKdjWKebcgbe 2 8

73 TheKdiagnosticKtoolsKforKviableKbutKnonculturableKpathogensKinKtheKfoodKindustrykKturrentKstatusK
andKfutureKprospectsYKComprehensiveaReviewsainaFoodaScienceaandaFoodaSafetyWK2021WKcaWKcbegXcbhf 16.4 8

72 °odelingKtheKvffectKofKWaterKrctivityWKpyWKandKTemperatureKonKtheKγrobabilityKofKvnterotoxinKrK
γroductionKbyKStaphylococcusKaureusYKJournalaofaFoodaProtectionWK2016WKhjWKbeiXfc 2.5 7

71 UltrasoundKTreatmentKonKStabilityKofKTotalKandKzndividualKrnthocyaninKvxtractionKfromKslueberryK
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70 TheKpreservationKeffectKofKtxrXxelKcombinedKwithKpartialKfreezingKonKswordKprawnK
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60 °olecularKregulatoryKmechanismsKofKvscherichiaKcoliKβbfhkyhKinKresponseKtoKultrasonicKstressK
revealedKbyKproteomicKanalysisYKUltrasonicsaSonochemistryWK2020WKgbWKbaeidf 8.9 6
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55
thangeKinKphysicochemicalKcharacteristicsKandKvolatileKcompoundsKduringKdifferentKstageKofKbananaK
S°usaKnanaK—ourKvsYKuwarfKtavendishTKripeningYKJournalaofaFoodaMeasurementaandaCharacterizationWK
2020WKbeWKcaeaXcafa
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ultrasonicKstressYKUltrasonicsaSonochemistryWK2021WKhbWKbafebi 8.9 5
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variousKpolysaccharideXbasedKclarifyingKagentsYKJournalaofaFoodaProcessingaandaPreservationWK2019WK
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2.1 2

22 VolatileKcompoundsKandKantioxidantKpropertiesKofKpickledKandKdriedKmustardKasKinfluencedKbyK
differentKcookingKmethodsYKJournalaofaFoodaProcessingaandaPreservationWK2019WKedWKebdjbi 2.1 2
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5.7 2

16 °echanicalKforceXinducedKdispersionKofKstarchKnanoparticlesKandKnanoemulsionkKSizeKcontrolWK
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15 tyclodextrinXmetalXorganicKframeworksKStuX°βwsTkKmainKaspectsKandKperspectivesKinKfoodK
applicationsYKCurrentaOpinionainaFoodaScienceWK2021WKebWKiXbf 9.8 2

14 rpplicationKofKaKdgaXuegreeKRadiationKThermosonicationKTechnologyKforKtheKznactivationKofKinK°ilkYK
FrontiersainaMicrobiologyWK2021WKbcWKhhbhha 5.7 1

13 vffectKofKanionKtypeKonKenzymaticKhydrolysisKofKstarchXSthermostableK˛–XamylaseTXcalciumKsystemKinK
aKlowXmoistureKsolidKmicroenvironmentKofKbioextrusionYKCarbohydrateaPolymersWK2020WKceaWKbbgddb 10.3 1

12 γrotectiveKeffectsKofKsixKdifferentKpecticKpolysaccharidesKonKuSSXinducedKzsuKinKmiceYKFooda
HydrocolloidsWK2021WKbchWKbahcaj 10.6 1

11 toXextrusionKofKproanthocyaninsKfromKthineseKbayberryKleavesKmodifiesKtheKphysicochemicalK
propertiesKasKwellKasKtheKinKvitroKdigestionKofKrestructuredKriceYKFoodaStructureWK2021WKchWKbaabic 4.3 1

10 γroteomicKresponseKandKmolecularKregulatoryKmechanismsKofKsacillusKcereusKsporesKunderK
ultrasoundKtreatmentYKUltrasonicsaSonochemistryWK2021WKhiWKbafhdc 8.9 1

9
tastaneaKmollissimaKshellKpolyphenolsKregulateK’r–cKandKγγrR˛‡KexpressionKtoKsuppressK
inflammationKandKlipidKaccumulationKbyKinhibitingK°bKmacrophagesKpolarizationYKJournalaofa
FunctionalaFoodsWK2022WKjcWKbafaeg

5.1 1

8 tonjugationKofKsoyKproteinKisolateKSSγzTKwithKpectinkKeffectsKofKstructuralKmodificationKofKtheK
graftingKpolysaccharideYYKFoodaChemistryWK2022WKdihWKbdcihg 8.5 1

7 tyclodextrinKmetalXorganicKframeworkKbyKultrasoundXassistedKrapidKsynthesisKforKcaffeicKacidK
loadingKandKantibacterialKapplicationYYKUltrasonicsaSonochemistryWK2022WKigWKbagaad 8.9 1

6 °odellingKtheKphysicalKpropertiesKchangeKofKcannedKglutinousKriceKporridgeKduringKcookingYYKRSCa
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5
sifunctionalKweβKnanoparticlesKasKmagnetKandKinducerKinKbioextrudedKfabricationKofKstarchXbasedK
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7.9 0

4 yeatXinducedKconversionKofKmultiscaleKmolecularKstructureKofKnaturalKfoodKnutrientskKrKreviewYK
FoodaChemistryWK2022WKdgjWKbdajaa 8.5 0
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3 vnhancedKextractionKassistedKbyKpressureKandKultrasoundKforKtargetingKRxXzKenrichedKpectinKfromK
citrusKpeelKwasteskKrKmechanisticKstudyYKFoodaHydrocolloidsWK2022WKbahhhi 10.6 0
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