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Identification and quantification of triacylglycerols in human milk fat using ultra-performance
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27 Evaluation of fatty acid composition in commercial infant formulas on the Chinese market: A
comparative study based on fat source and stage. International Dairy Journal, 2016, 63, 42-51. 3.0 55

28 Influence of Homogenization and Thermal Processing on the Gastrointestinal Fate of Bovine Milk Fat:
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interesterification for infant formula. Food and Bioproducts Processing, 2018, 107, 121-130. 3.6 55

30 Influence of Dairy Emulsifier Type and Lipid Droplet Size on Gastrointestinal Fate of Model Emulsions:
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35 Efficient production of arachidonic acid by Mortierella alpina through integrating fed-batch culture
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41 Antioxidant interaction of Î±-tocopherol, Î³-oryzanol and phytosterol in rice bran oil. Food Chemistry,
2021, 343, 128431. 8.2 46

42
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50 Effects of processing methods on the chemical composition and antioxidant capacity of walnut
(Juglans regia L.) oil. LWT - Food Science and Technology, 2021, 135, 109958. 5.2 41

51
Physical and Oxidative Stability of Flaxseed Oil-in-Water Emulsions Fabricated from Sunflower
Lecithins: Impact of Blending Lecithins with Different Phospholipid Profiles. Journal of Agricultural
and Food Chemistry, 2017, 65, 4755-4765.

5.2 40
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A1. Ultrasonics Sonochemistry, 2014, 21, 142-148. 8.2 35
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Technology, 2011, 233, 1007-1012. 3.3 21
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186
Evaluation and Comparison of Lipid Composition, Oxidation Stability, and Antioxidant Capacity of
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Chemistry Research, 2017, 56, 2197-2204. 3.7 10

220
Assessment of contamination source and quality control approach for polycyclic aromatic
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coconut oil. LWT - Food Science and Technology, 2022, 154, 112789. 5.2 9



15

Xingguo Wang

# Article IF Citations

235 An Improved Method for Synthesis of <i>N</i>â€•stearoyl and <i>N</i>â€•palmitoylethanolamine. JAOCS,
Journal of the American Oil Chemists' Society, 2012, 89, 1305-1313. 1.9 8

236 Characterization and Oxidative Stability of Human Milk Fat Substitutes Enzymatically Produced from
Palm Stearin. JAOCS, Journal of the American Oil Chemists' Society, 2014, 91, 481-495. 1.9 8
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NHR-49/SCD pathway in <i>Caenorhabditis elegans</i>. Food and Function, 2021, 12, 6841-6850. 4.6 8

244
Influence of Prolonged Deepâ€•Frying Using Various Oils on Volatile Compounds Formation of French
Fries Using <scp>GCâ€“MS</scp>, <scp>GCâ€•O,</scp> and Sensory Evaluation. JAOCS, Journal of the
American Oil Chemists' Society, 2021, 98, 657-671.

1.9 8

245 Lipid-soluble vitamins from dairy products: Extraction, purification, and analytical techniques. Food
Chemistry, 2022, 373, 131436. 8.2 8

246 Evaluation of fatty acid profile of colostrum and milk fat of different sow breeds. International Dairy
Journal, 2022, 126, 105250. 3.0 8

247 The enzymatic synthesis of EPA-rich medium- and long-chain triacylglycerol improves the digestion
behavior of MCFA and EPA: evidence on<i>in vitro</i>digestion. Food and Function, 2022, 13, 131-142. 4.6 8

248 Comparative effects of sesame lignans (sesamin, sesamolin, and sesamol) on oxidative stress and lipid
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252 Effect of Tocopherols and Phytosterol on Color Reversion of MCT. Food Science and Technology
Research, 2013, 19, 1127-1131. 0.6 7



16

Xingguo Wang

# Article IF Citations

253
Production of yellow wine from <i><scp>C</scp>amellia <scp>O</scp>leifera</i> meal pretreated by
mixed cultured solidâ€•state fermentation. International Journal of Food Science and Technology, 2014,
49, 1715-1721.

2.7 7

254
Mango kernel fat based chocolate fat with heat resistant triacylglycerols: production via blending
using mango kernel fat mid-fraction and palm mid-fractions produced in different fractionation
paths. RSC Advances, 2016, 6, 108981-108988.

3.6 7

255 Effect of Oil Type and Emulsifier on Oil Absorption of Steam-and-fried Instant Noodles. Journal of
Oleo Science, 2019, 68, 559-566. 1.4 7

256 Biocatalytic synthesis and characterization of sn-1/3 and sn-2 monoacylglycerols. Biotechnology
Letters, 2019, 41, 789-799. 2.2 7

257
Effect of sorghum sourdough and nabag (zizyphus spina-christi) pulp powder on dough fermentation
and quality characteristics of bread. Journal of Food Measurement and Characterization, 2020, 14,
455-464.

3.2 7

258 Antioxidant Activity Evaluation of Tocored through Chemical Assays, Evaluation in Stripped Corn Oil,
and CAA Assay. European Journal of Lipid Science and Technology, 2020, 122, 1900354. 1.5 7

259
Comparison of the characteristics and oxidation kinetic parameters of flaxseed ( <i>Linum) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 507 Td (usitatissimum L.</i> ) oil products with different refining degree. Journal of Food Processing and

Preservation, 2020, 44, e14753.
2.0 7

260 The bioactive compounds and cellular antioxidant activity of Herbaceous peony ( Paeonia lactiflora) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 462 Td (Pall) seed oil from China. Journal of Food Science, 2020, 85, 3815-3822.3.1 7

261 Eco-Friendly Production of Fatty Amides Using 1-Monoacylglycerols as Acyl Donors. ACS Sustainable
Chemistry and Engineering, 2020, 8, 9589-9596. 6.7 7

262 Highly efficient synthesis of 4,4-dimethylsterol oleates using acyl chloride method through
esterification. Food Chemistry, 2021, 364, 130140. 8.2 7

263
Does omega-3 PUFA-enriched oral nutritional intervention benefit cancer patients receiving chemo
(radio) therapy? A systematic review and meta-analysis of randomized controlled trials. Critical
Reviews in Food Science and Nutrition, 2023, 63, 3081-3096.

10.3 7

264 Evaluation of polar compound distribution in edible oils under restaurant deep frying. Journal of
Food Composition and Analysis, 2022, 106, 104297. 3.9 7

265 Characterization of Thermally Induced Flavor Compounds from the Glucosinolate Progoitrin in
Different Matrices via GC-TOF-MS. Journal of Agricultural and Food Chemistry, 2022, 70, 1232-1240. 5.2 7

266 Determination of characteristic evaluation indexes for novel cookies prepared with wax oleogels.
Journal of the Science of Food and Agriculture, 2022, 102, 5544-5553. 3.5 7

267
Evaluation of total, sn-2 fatty acid, and triacylglycerol composition in commercial infant formulas
on the Chinese market: A comparative study of preterm and term formulas. Food Chemistry, 2022, 384,
132477.

8.2 7

268 Preparation of 1,3â€•Diolein by Irreversible Acylation. JAOCS, Journal of the American Oil Chemists'
Society, 2015, 92, 185-191. 1.9 6

269 Impact of ionic liquid properties on selective enrichment of glycerides in direct lipase-catalyzed
esterification. RSC Advances, 2016, 6, 108697-108707. 3.6 6

270 Polysaccharides as Coagulants for the Recovery of Protein in Fish Meal Wastewater. Journal of
Aquatic Food Product Technology, 2016, 25, 1086-1095. 1.4 6



17

Xingguo Wang

# Article IF Citations

271 Structure determination of conjugated linoleic and linolenic acids. Journal of Chromatography B:
Analytical Technologies in the Biomedical and Life Sciences, 2020, 1153, 122292. 2.3 6

272 Determination of Phenolic Compounds in Gurum (Citrulluslanatus var. Colocynthoide) Seed Oil
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