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l Paper IF Citations

81 δnNvitroNandNinNvivoNantioxidantNactivityNofNpolyphenolsNextractedNfromNblackNhighlandNbarleybNFoodt
ChemistryZN2016ZNemhZNeddgaef 8.5 104

80 microRNuagklNpromotesNautophagyNandNinhibitsNapoptosisNinNskeletalNmusclebNProceedingstoftthet
NationaltAcademytoftSciencestoftthetUnitedtStatestoftAmericaZN2018ZNeeiZNyedlhmayedlil 11.5 56

79 TargetedNseparationNofNantibacterialNpeptideNfromNproteinNhydrolysateNofNanchovyNcookingN
wastewaterNbyNequilibriumNdialysisbNFoodtChemistryZN2015ZNejlZNeeiafg 8.5 49

78 untiadiabeticNactivityNofNVacciniumNbracteatumNThunbbNleavesUNpolysaccharideNinNSTZainducedN
diabeticNmicebNInternationaltJournaltoftBiologicaltMacromoleculesZN2013ZNjeZNgekafe 7.9 49

77 yffectsNofNextrusionNconditionsNonNtheNextrusionNresponsesNandNtheNqualityNofNbrownNriceNpastabN
FoodtChemistryZN2016ZNfdhZNgfdagfi 8.5 43

76 yxtractionNofNwarrotNVxaucusNcarotaWNuntifreezeNProteinsNandNyvaluationNofNTheirNyffectsNonNzrozenN
WhiteNSaltedNNoodlesbNFoodtandtBioprocesstTechnologyZN2014ZNkZNlhfalif 5.1 36

75
δnfluenceNofNtheNdegreeNofNhydrolysisNVxβWNonNantioxidantNpropertiesNandNradicalascavengingN
activitiesNofNpeanutNpeptidesNpreparedNfromNfermentedNpeanutNmealbNEuropeantFoodtResearchtandt
TechnologyZN2011ZNfgfZNmheamid

3.4 36

74 δnhibitionNstudyNofNredNriceNpolyphenolsNonNpancreaticN˛–aamylaseNactivityNbyNkineticNanalysisNandN
molecularNdockingbNJournaltoftCerealtScienceZN2017ZNkjZNeljaemf 3.8 35

73 TheNantiadiabeticNactivityNofNoatN˛†adaglucanNinNstreptozotocinanicotinamideNinducedNdiabeticNmicebN
InternationaltJournaltoftBiologicaltMacromoleculesZN2016ZNmeZNeekdaj 7.9 32

72 yxtractionNofNOatNVuvenaNsativaNLbWNuntifreezeNProteinsNandNyvaluationNofNTheirNyffectsNonNzrozenN
xoughNandNSteamedNvreadbNFoodtandtBioprocesstTechnologyZN2015ZNlZNfdjjafdki 5.1 31

71 MitigationNeffectsNofNproanthocyanidinsNwithNdifferentNstructuresNonNacrylamideNformationNinN
chemicalNandNfriedNpotatoNcrispNmodelsbNFoodtChemistryZN2018ZNfidZNmlaedh 8.5 30

70 δsolationNundNδdentificationNOfNunNuntioxidantNPeptideNPreparedNzromNzermentedNPeanutNMealN
UsingNvacillusNSubtilisNzermentationbNInternationaltJournaltoftFoodtPropertiesZN2014ZNekZNefgkaefig 3 30

69
StudyNofNtheNretrogradationNbehaviourNofNriceNcakeNusingNrapidNviscoNanalyserZNzourierNtransformN
infraredNspectroscopyNandNXarayNanalysisbNInternationaltJournaltoftFoodtSciencetandtTechnologyZN2010
ZNhiZNlkealkj

3.8 27

68 yxtractionZNpurificationNandNidentificationNofNantifreezeNproteinsNfromNcoldNacclimatedNmaltingN
barleyNVβordeumNvulgareNLbWbNFoodtChemistryZN2015ZNekiZNkhale 8.5 22

67 PhosphorylationNandNynzymaticNβydrolysisNwithNulcalaseNandNPapainNyffectivelyNReduceNullergicN
ReactionsNtoNαliadinsNinNNormalNMicebNJournaltoftAgriculturaltandtFoodtChemistryZN2019ZNjkZNjgegajgfg 5.7 20

66 SimultaneousNcellNdisruptionNandNsemiaquantitativeNactivityNassaysNforNhighathroughputNscreeningNofN
thermostableNLaasparaginasesbNScientifictReportsZN2018ZNlZNkmei 4.9 20

65 yffectNofNcookingNmethodsNonNsolubilityNandNnutritionNqualityNofNbrownNriceNpowderbNFoodtChemistryZN
2019ZNfkhZNhhhahie 8.5 20

Haifeng Qian

2



64 yffectNofNVacciniumNbracteatumNThunbbNleafNpigmentNonNtheNthermalZNpastingZNandNtexturalN
propertiesNandNmicrostructureNcharacterizationNofNriceNstarchbNFoodtChemistryZN2017ZNfflZNhgiahhd 8.5 18

63 ypicatechinNudductingNwithNiaβydroxymethylfurfuralNasNanNδnhibitoryNMechanismNagainstN
ucrylamideNzormationNinNMaillardNReactionsbNJournaltoftAgriculturaltandtFoodtChemistryZN2018ZNjjZNefigjaefihg5.7 18

62 TheNeffectNofNoatN˛†aglucanNonNinNvitroNglucoseNdiffusionNandNglucoseNtransportNinNratNsmallNintestinebN
JournaltoftthetSciencetoftFoodtandtAgricultureZN2016ZNmjZNhlhame 4.3 17

61 laurabinoseNδnhibitsNwolitisNbyNModulatingNαutNMicrobiotaNinNMicebNJournaltoftAgriculturaltandtFoodt
ChemistryZN2019ZNjkZNegfmmaeggdj 5.7 17

60 αeniposideNreducesNcholesterolNaccumulationNandNincreasesNitsNexcretionNbyNregulatingNtheN
zXRamediatedNliveragutNcrosstalkNofNbileNacidsbNPharmacologicaltResearchZN2020ZNeifZNedhjge 10.2 17

59 δnteractionNbetweenNVacciniumNbracteatumNThunbbNleafNpigmentNandNriceNproteinsbNFoodtChemistryZN
2016ZNemhZNfkfal 8.5 16

58 yffectNofNwholeNwheatNflourNonNtheNqualityZNtextureNprofileZNandNoxidationNstabilityNofNinstantNfriedN
noodlesbNJournaltoftTexturetStudiesZN2017ZNhlZNjdkajei 3.6 16

57 PurificationNandNδdentificationNofNuntifreezeNProteinNzromNwoldaucclimatedNOatNVuvenaNsativaNLbWN
andNtheNwryoprotectiveNuctivitiesNinNδceNwreambNFoodtandtBioprocesstTechnologyZN2016ZNmZNekhjaekii 5.1 16

56 TheNeffectsNofNphosphateNsaltsNonNtheNpastingZNmixingNandNnoodleamakingNperformanceNofNwheatN
flourbNFoodtChemistryZN2019ZNflgZNgigagil 8.5 16

55
yvaluatingNtheNroleNofNmicrowaveabakingNandNfennelNVzoeniculumNvulgareNLbWcnigellaNVNigellaNsativaN
LbWNonNacrylamideNgrowthNandNantioxidantsNpotentialNinNbiscuitsbNJournaltoftFoodtMeasurementtandt
CharacterizationZN2019ZNegZNfhfjafhgk

2.8 15

54 yffectNofNsoakingNandNcookingNonNstructureNformationNofNcookedNriceNthroughNthermalNpropertiesZN
dynamicNviscoelasticityZNandNenzymeNactivitybNFoodtChemistryZN2019ZNflmZNjejajfh 8.5 15

53 womparativeNinvestigationNonNmetaboliteNchangesNinNUwuNmiUNproductionNbyNVacciniumNbracteatumN
ThunbbNleavesNbasedNonNmultivariateNdataNanalysisNusingNUPLwaQTozaMSbNFoodtChemistryZN2019ZNfljZNehjaeig8.5 14

52 δnvestigationNonNmolecularNandNmorphologyNchangesNofNproteinNandNstarchNinNriceNkernelNduringN
cookingbNFoodtChemistryZN2020ZNgejZNefjfjf 8.5 14

51 untimicrobialNpeptideNisolatedNfromNovalbuminNhydrolysateNbyNimmobilizedNliposomeabindingN
extractionbNEuropeantFoodtResearchtandtTechnologyZN2013ZNfgkZNimeajdd 3.4 14

50 yffectNofNriceNbranNfibreNonNtheNqualityNofNriceNpastabNInternationaltJournaltoftFoodtSciencetandt
TechnologyZN2018ZNigZNlealk 3.8 14

49 UnderstandingNtheNmolecularNweightNdistributionZNinNvitroNdigestibilityNandNrheologicalNpropertiesNofN
theNdeepafriedNwheatNstarchbNFoodtChemistryZN2020ZNggeZNefkgei 8.5 13

48 PhysicochemicalNpropertiesNofNstableNmultilayerNnanoemulsionNpreparedNviaNtheN
spontaneouslyaorderedNadsorptionNofNshortNandNlongNchainsbNFoodtChemistryZN2019ZNfkhZNjfdajfl 8.5 13

47
xeterminationNofNKeyNuctiveNwomponentsNinNxifferentNydibleNOilsNuffectingNLipidNuccumulationNandN
ReactiveNOxygenNSpeciesNProductionNinNβepαfNwellsbNJournaltoftAgriculturaltandtFoodtChemistryZN
2018ZNjjZNeemhgaeemij

5.7 13
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46 TheNcharacterizationNandNstabilityNofNtheNsoyNproteinNisolateceaOctacosanolNnanocomplexbNFoodt
ChemistryZN2019ZNfmkZNefhkjj 8.5 12

45 yffectNofNwholeNwheatNflourNonNtheNqualityNofNtraditionalNwhineseNSachimabNFoodtChemistryZN2014ZN
eifZNelham 8.5 11

44 SystematicNassessmentNofNoatN˛†aglucanNcatabolismNduringNinNvitroNdigestionNandNfermentationbNFoodt
ChemistryZN2021ZNghlZNefmeej 8.5 11

43 TentativeNcharacterizationNofNprecursorNcompoundsNandNcoafactorsNofNpigmentNformationNinN
productionNofNUwuNmiUNfromNVacciniumNbracteatumNThunbbNLeavesbNFoodtChemistryZN2018ZNfjfZNemmafdi 8.5 11

42 ReductionNofNiahydroxymethylfurfuralNformationNbyNflavanagaolsNinNMaillardNreactionNmodelsNandN
friedNpotatoNchipsbNJournaltoftthetSciencetoftFoodtandtAgricultureZN2018ZNmlZNifmhaigde 4.3 10

41 MolecularNstructureZNmorphologicalZNandNphysicochemicalNpropertiesNofNhighlandsNbarleyNstarchNasN
affectedNbyNnaturalNfermentationbNFoodtChemistryZN2021ZNgijZNefmjji 8.5 10

40 δsolationZNpurificationNandNidentificationNofNtwoNantioxidantNpeptidesNfromNwaterNhyacinthNleafN
proteinNhydrolysatesNVWβLPβWbNEuropeantFoodtResearchtandtTechnologyZN2018ZNfhhZNlgamj 3.4 9

39 yffectsNofNαeniposideNfromNαardeniaNzruitNPomaceNonNSkeletalaMuscleNzibrosisbNJournaltoft
AgriculturaltandtFoodtChemistryZN2018ZNjjZNildfailee 5.7 9

38 yffectNofNtheNfryingNprocessNonNtheNpropertiesNofNglutenNproteinNofNyouatiaobNFoodtChemistryZN2020ZN
gedZNefimkg 8.5 8

37 yffectsNofNfunctionalN˛†aglucanNonNproliferationZNdifferentiationZNmetabolismNandNitsNantiafibrosisN
propertiesNinNmuscleNcellsbNInternationaltJournaltoftBiologicaltMacromoleculesZN2018ZNeekZNflkafmg 7.9 8

36 PhysicalZNzunctionalZNandNSensoryNwharacteristicsNofNwerealNyxtrudatesbNInternationaltJournaltoftFoodt
PropertiesZN2014ZNekZNemfeaemgg 3 7

35 PreparationNofNwheatNglutenNhydrolysatesNwithNhighNopioidNactivitybNEuropeantFoodtResearchtandt
TechnologyZN2008ZNffkZNieeaiek 3.4 7

34 StabilityNassessmentNofNcrocetinNandNcrocetinNderivativesNinNαardeniaNyellowNpigmentNandNαardeniaN
fruitNpomaceNinNpresenceNofNdifferentNcookingNmethodsbNFoodtChemistryZN2020ZNgefZNefjdge 8.5 7

33 δnteractionsNbetweenNglutenNandNwateraunextractableNarabinoxylanNduringNtheNthermalNtreatmentbN
FoodtChemistryZN2021ZNghiZNeflkli 8.5 7

32 udvancedNglycationNendNproductsNinNfoodNandNtheirNeffectsNonNintestinalNtractbNCriticaltReviewstint
FoodtSciencetandtNutritionZN2020ZNeaeg 11.5 6

31 yffectNofNselectedNstrainsNonNphysicalNandNorganolepticNpropertiesNofNbreadsbNFoodtChemistryZN2019ZN
fkjZNihkaiig 8.5 6

30 wharacterizationNofNpromisingNnaturalNblueNpigmentNfromNVacciniumNbracteatumNthunbbNleavesnN
δnsightsNofNtheNstabilityNandNtheNinhibitionNofN˛–aamylasebNFoodtChemistryZN2020ZNgfjZNefjmjf 8.5 5

29 δmpactNofNionicNliquidNpropertiesNonNselectiveNenrichmentNofNglyceridesNinNdirectNlipaseacatalyzedN
esterificationbNRSCtAdvancesZN2016ZNjZNedljmkaedlkdk 3.7 5
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28 uNnovelNgreenNsynthesisNapproachNforNnaturalNbluishavioletNpigmentsNderivedNfromNwaterNextractsNofN
VacciniumNbracteatumNThunbbNleavesbNIndustrialtCropstandtProductsZN2019ZNehfZNeeeljf 5.9 5

27 untiadiabeticNactivityNofNcassavaNcrossalinkedNoctenylNsuccinicNmaltodextrinNinNSTZainducedNdiabeticN
micebNInternationaltJournaltoftBiologicaltMacromoleculesZN2014ZNjhZNfhkaie 7.9 5

26 StudyNofNtheNmigrationNandNmolecularNstructureNofNstarchNandNproteinNinNriceNkernelNduringNheatingbN
InternationaltJournaltoftBiologicaltMacromoleculesZN2020ZNehkZNeeejaeefh 7.9 5

25 δnNvitroNdigestibilityNandNqualityNattributesNofNwhiteNsaltedNnoodlesNsupplementedNwithN
pullulanaseatreatedNflourbNInternationaltJournaltoftBiologicaltMacromoleculesZN2019ZNefgZNeeikaeejh 7.9 5

24 yffectNofNphosphateNsaltsNonNtheNglutenNnetworkNstructureNandNqualityNofNwheatNnoodlesbNFoodt
ChemistryZN2021ZNgilZNefmlmi 8.5 5

23 MembraneadisruptiveNpropertyNofNaNnovelNantimicrobialNpeptideNfromNanchovyNVyngraulisNjaponicusWN
hydrolysatebNInternationaltJournaltoftFoodtSciencetandtTechnologyZN2014ZNhmZNmjmamki 3.8 4

22 laurabinoseNuttenuatesNαliadinaδnducedNzoodNullergyNviaNRegulationNofNThecThfNvalanceNandN
UpregulationNofNRegulatoryNTNwellsNinNMicebNJournaltoftAgriculturaltandtFoodtChemistryZN2021ZNjmZNgjglagjhj5.7 4

21 WheatNbranZNasNtheNresourceNofNdietaryNfibernNaNreviewbNCriticaltReviewstintFoodtSciencetandtNutritionZN
2021ZNeafl 11.5 4

20 yffectNofNstructureNevolutionNofNstarchNinNriceNonNtheNtexturalNformationNofNcookedNricebNFoodt
ChemistryZN2021ZNghfZNeflfdi 8.5 4

19 LaurabinoseNsuppressesNgluconeogenesisNthroughNmodulatingNuMPaactivatedNproteinNkinaseNinN
metabolicNdisorderNmicebNFoodtandtFunctionZN2021ZNefZNekhiaekij 6.1 4

18 αrowthNhormoneNreceptorNdisruptsNglucoseNhomeostasisNviaNpromotingNandNstabilizingNretinolN
bindingNproteinNhbNTheranosticsZN2021ZNeeZNlflgalgdd 12.1 4

17 wirculatingNmiRafkaagpNasNaNcandidateNforNaNbiomarkerNofNwholeNgrainNdietsNforNlipidNmetabolismbN
FoodtandtFunctionZN2020ZNeeZNllifallji 6.1 3

16 OatN˛†aglucanNalleviatesNxSSainducedNcolitisNregulatingNgutNmicrobiotaNmetabolismNinNmicebNFoodtandt
FunctionZN2021ZNefZNlmkjalmmg 6.1 3

15 yffectsNofNlowacarbohydrateNdietNandNketogenicNdietNonNglucoseNandNlipidNmetabolismNinNtypeNfN
diabeticNmicebNNutritionZN2021ZNlmZNeeefgd 4.8 3

14 yvaluationNofNβunterNcolorNvaluesNLZNaZNandNbNofNmixedNpowderbNColortResearchtandtApplicationZN2010ZN
giZNgjeagjk 1.3 2

13 yffectsNofNwateraunextractableNarabinoxylansNonNtheNphysicochemicalNandNrheologicalNpropertiesNofN
traditionalNwhineseNyoutiaobNInternationaltJournaltoftFoodtSciencetandtTechnologyZN2018ZNigZNmjfamjl 3.8 2

12 NovelNMetabolicNRegulationNofNvileNucidNResponsesNtoNLowNwholesterolNinNWholeaαrainaxietazedN
MicebNJournaltoftAgriculturaltandtFoodtChemistryZN2021ZNjmZNlhhdalhhk 5.7 2

11
PreparationZNstatisticalNoptimizationNandNcharacterizationNofNpolyVgahydroxybutyrateWNfermentedNbyN
wupriavidusNnecatorNutilizingNvariousNhydrolysatesNofNalligatorNweedNVulternantheraNphiloxeroidesWN
asNaNsoleNcarbonNsourcebNBiotechnologytProgressZN2020ZNgjZNefmmf

2.8 1

(2020-2019)
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10 uNnovelNregulatoryNmechanismNofNgeniposideNforNimprovingNglucoseNhomeostasisNmediatedNbyN
circulatingNRvPhbNPhytomedicineZN2021ZNmiZNeigljf 6.5 1

9 αeniposideNsuppressesNthermogenesisNviaNregulatingNPKuNcatalyticNsubunitNinNadipocytesbNToxicology
ZN2021ZNhjhZNeigdeh 4.4 1

8 womparisonNofNxifferentNSolubleNxietaryNzibersNduringNtheNzermentationNProcessbNJournaltoft
AgriculturaltandtFoodtChemistryZN2021ZNjmZNkhhjakhik 5.7 1

7 VacciniumNbracteatumNThunbbNasNaNpromisingNresourceNofNbioactiveNcompoundsNwithNhealthN
benefitsnNunNupdatedNreviewbNFoodtChemistryZN2021ZNgijZNefmkgl 8.5 1

6 βydroxysafflorNYellowNuNultersNzuelNSelectionNzromNαlucoseNtoNzatNbyNuctivatingNtheNPPuR˛·N
PathwayNinNMyocytesbNJournaltoftAgriculturaltandtFoodtChemistryZN2021ZNjmZNeglglaeglhl 5.7 0

5
yvaluationNofNtheNphysicochemicalNpropertiesNandNinNvitroNdigestibilityNofNtheNcomplexNformedN
betweenNriceNstarchNandNaNnovelNpigmentNfromNVacciniumNbracteatumNThunbbNleafbNFoodtChemistryZN
2021ZNgkhZNegejfk

8.5 0

4 δnvestigationNtheNinfluencesNofNwateraextractableNandNwateraunextractableNarabinoxylanNonNtheN
qualityNofNwholeNwheatNyouatiaoNandNitsNmechanismbbNFoodtChemistryZN2022ZNgljZNegfldm 8.5 0

3 TheNδnfluenceNofNWateraUnextractableNurabinoxylanNandNδtsNβydrolysatesNonNtheNuggregationNandN
StructureNofNαlutenNProteinsbbNFrontierstintNutritionZN2022ZNmZNlkkegi 6.2

2 βydroxysafflorNYellowNuNaNunNδmportantNNaturalNPigmentNforNTreatingNMetabolicNxiseasesbNFoodt
ReviewstInternationalZeaei 5.5

1 LaurabinoseNimprovesNhypercholesterolemiaNviaNregulatingNbileNacidNmetabolismNinN
highafatahighasucroseNdietafedNmicebbNNutritiontandtMetabolismZN2022ZNemZNgd 4.6
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