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86
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ultrasound]assistedLextractionaLInternationaliJournaliofiFoodiProperties[L2017[Ld]dd 3 13
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76 TheLeffectLofLgingerLandLgarlicLadditionLduringLcookingLonLtheLvolatileLprofileLofLgrassLcarpLTULsoupaL
JournaliofiFoodiScienceiandiTechnology[L2016[Lhf[Lfehf]fejc 3.3 12

75 MechanismsLofLisoquercitrinLattenuatesLovalbuminLglycationmL nvestigationLbyLspectroscopy[L
spectrometryLandLmolecularLdockingaLFoodiChemistry[L2020[Lfcl[Ldehiij 8.5 12

74 zelatinLquantificationLbyLoxygen]dkLlabelingLandLliquidLchromatography]high]resolutionLmassL
spectrometryaLJournaliofiAgriculturaliandiFoodiChemistry[L2014[Lie[Lddkgc]hf 5.7 11

73
vonformationalLalterationLandLtheLglycatedLsitesLinLovalbuminLduringLvacuumLfreeze]dryingL
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68
 nfluenceLofLin´ vitroLgastrointestinalLdigestionLonLtheLbioavailabilityLandLantioxidantLactivityLofL
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3.8 9
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66 MechanismLofLtheLeffectLofLe[LeS]azobisLTe]amidinopropaneULdihydrochlorideLsimulatedLlipidL
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65 MorphologicalLandLstructuralLcharacteristicsLofLriceLamyloseLbyLdynamicLhigh]pressureL
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62
ReducedL gxb gzLbindingLcapacitiesLofLbovineL˛–]γactalbuminLbyLglycationLafterLdynamicL
high]pressureLmicrofluidizationLpretreatmentLevaluatedLbyLhighLresolutionLmassLspectrometryaL
FoodiChemistry[L2019[Lell[Ldehdii

8.5 8

61 xffectLofLyryingLonLyattyLtcidLProfile[LyreeLtminoLtcidsLandLVolatileLvompoundsLofLzrassLvarpL
TvtenopharyngodonLidellusULyilletsaLJournaliofiFoodiProcessingiandiPreservation[L2017[Lgd[Ledfckk 2.1 8

60 MechanismLofLtheLReducedL gzb gxLuindingLtbilitiesLofLzlycatedL˛†]γactoglobulinLandL tsLwigestsL
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5.7 7
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56 tntioxidantLactivity[L˛–]glucosidaseLinhibition[LandLphytochemicalLfingerprintsLofLtnoectochilusL
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55 TheLmechanismLofLtheLreductionLinLallergenicLreactivityLofLbovineL˛–]lactalbuminLinducedLbyL
glycation[LphosphorylationLandLacetylationaLFoodiChemistry[L2020[Lfdc[Ldehkhf 8.5 7

54  nhibitionLmechanismLofL˛–]glucosidaseLinhibitorsLscreenedLfromLtrtemisiaLselengensisLTurczLrootaL
IndustrialiCropsiandiProducts[L2020[Ldgf[Ldddlgd 5.9 7

53 zellingLpropertiesLandLinteractionLanalysisLofLfishLgelatinâ��low]methoxylLpectinLsystemLwithL
differentLconcentrationsLofLvaeXaLLWTixiFoodiScienceiandiTechnology[L2020[Ldfe[Ldclkei 5.4 7

52 NewLzallotanninLandLotherLPhytochemicalsLfromLSycamoreLMapleLTtcerLpseudoplatanusULγeavesaL
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51  nfluenceLofLultrasonicLpretreatmentLonLtheLstructure[LantioxidantLandL gzb gxLbindingLactivityLofL
˛†]lactoglobulinLduringLdigestionLinLvitroaLFoodiChemistry[L2020[Lfde[Ldeickc 8.5 6

50 zelationLkineticsLandLcharacterizationLofLenzymaticallyLenhancedLfishLscaleLgelatin]pectinL
coacervateaLJournaliofitheiScienceiofiFoodiandiAgriculture[L2018[Llk[Ldceg]dcfe 4.3 5

49 TheLinfluenceLofLinLvitroLgastrointestinalLdigestionLonLtheLPerillaLfrutescensLleafLextractmLvhangesLinL
theLactiveLcompoundsLandLbioactivitiesaLJournaliofiFoodiBiochemistry[L2020[Lgg[Ledfhfc 3.3 5

48
 nfluenceLofL–ydroxylLSubstitutionLonLtheLSuppressionLofLylavonolLinL–armfulLzlycationLProductL
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5.7 5

47
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vhannaLstriatusLthroughLbioaffinityLultrafiltrationLcoupledLwithLγv]Orbitrap]MSbMSLandLmolecularL
dockingaLFoodiChemistry[L2021[Lfhg[Ldelhkl

8.5 5

46 UtilizationLofLsonication]glycationLtoLimproveLtheLfunctionalLpropertiesLofLovalbuminmLtL
high]resolutionLmassLspectrometryLstudyaLFoodiHydrocolloids[L2021[Lddl[Ldcikee 10.6 5

45 NewLzallotanninLandLotherLPhytochemicalsLfromLSycamoreLMapleLTtcerLpseudoplatanusULγeavesaL
NaturaliProductiCommunications[L2015[Ldc[LdlfghjkXdhcdccd 0.9 4

44 xffectsLofL˛‡]polyglutamicLacidLonLtheLgellingLpropertiesLandLnon]covalentLinteractionsLofLfishL
gelatinaLJournaliofiTextureiStudies[L2020[Lhd[Lhdd]hec 3.6 4

43 MechanismLonLtheLtllergenicityLvhangesLofL˛–]γactalbuminLTreatedLbyLSonication]tssistedLzlycationL
duringLzastroduodenalLwigestionaLJournaliofiAgriculturaliandiFoodiChemistry[L2021[Lil[Likhc]ikhl 5.7 4

42  nvestigationLofLtheLeffectLofLoxidationLonLtheLstructureLofL˛†]lactoglobulinLbyLhighLresolutionLmassL
spectrometryaLFoodiChemistry[L2021[Lffl[Ldejlfl 8.5 4

41
 nvestigationLofLtheLmechanismLunderlyingLtheLinfluenceLofLmildLglycationLonLtheLdigestibilityLandL
 gzb gx]bindingLabilitiesLofL˛†]lactoglobulinLandLitsLdigestsLthroughLγvLorbitrapLMSbMSaLLWTixiFoodi
ScienceiandiTechnology[L2021[Ldfl[Lddchci

5.4 4

(2021-2020)
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40 xxtractionLoptimization[LstructuralLcharacterizationLandLbioactivityLevaluationLofLtriterpenoidsLfromL
hawthornLTvrataegusLcuneataULfruitsaLJournaliofiFoodiBiochemistry[L2017[Lgd[Ledefjj 3.3 3

39 tLhighLthroughputLscreeningLassayLforLidentifyingLglycationLinhibitorsLonLMtγw ]TOyLtargetaLFoodi
Chemistry[L2015[Ldjc[Ldic]k 8.5 3

38 TheLreductionLinLtheLimmunoglobulinLzLandLimmunoglobulinLxLbindingLcapacityLofL˛†]lactoglobulinL
viaLspray]dryingLtechnologyaLJournaliofiDairyiScience[L2020[Ldcf[Lellf]fccd 4 3

37 xffectsLofLcoagulantLpromoterLonLtheLphysicalLpropertiesLandLmicrostructureLofLtheLmixedLsystemL
ofLultrafineLfishboneLandLsurimiaLLWTixiFoodiScienceiandiTechnology[L2020[Ldfd[Ldcljle 5.4 3

36 QualityLevaluationLofLpeonyLseedLoilLspray]driedLinLdifferentLcombinationsLofLwallLmaterialsLduringL
encapsulationLandLstorageaLJournaliofiFoodiScienceiandiTechnology[L2016[Lhf[Lehlj]ich 3.3 3

35
xnzymolysisLReactionLβineticsLandLγiquidLvhromatographyL–igh]ResolutionLMassLSpectrometryL
tnalysisLofLOvalbuminLzlycatedLwithLMicrowaveLRadiationaLJournaliofiAgriculturaliandiFoodi
Chemistry[L2020[Lik[Ldchli]dcick

5.7 3

34 MicrobialLtransglutaminaseLTMTzaseULmodifiedLfishLgelatin]˛‡]polyglutamicLacidLT˛‡]PztUmLRheologicalL
behavior[LgellingLproperties[LandLstructureaLFoodiChemistry[L2021[Lfgk[Ldelclf 8.5 3

33 tntioxidantLtctivityLandLPhenolicLtcidsLProfilesLofLtrtemisiaLSelengensisLTurczLxxtractedLwithL
VariousLMethodsLbyL–Pγv]QTOy]MSbMSaLJournaliofiFoodiBiochemistry[L2016[Lgc[Licf]ide 3.3 3

32
xffectsLofLpre]freezingLmethodsLandLstorageLtemperaturesLonLtheLqualitiesLofLcrucianLcarpL
TvarassiusLauratusLvaraLpengzeULduringLfrozenLstorageaLJournaliofiFoodiProcessingiandiPreservation[L
2021[Lgh[Ledhdfl

2.1 3

31 tromaticLvadinaneLSesquiterpenoidsLfromLtheLyruitingLuodiesLofLulockLStRS]voV]eLSpike]tvxeL
 nteractionaLJournaliofiNaturaliProducts[L2021[Lkg[Lefkh]efkl 4.9 3

30
xffectLofLzrassLvarpLScaleLvollagenLPeptideLyTzMγLonLctMP]P fβbtktLandLMtPβLSignalingL
PathwaysLinLudiydcLMelanomaLvellsLandLvorrelationLbetweenLtnti]MelaninLandLtntioxidantL
PropertiesaaLFoods[L2022[Ldd[L

4.9 2

29 ProtectiveLeffectLofLantioxidantLpeptidesLfromLgrassLcarpLscaleLgelatinLonLtheL–O]mediatedL
oxidativeLinjuredL–epzeLcellsaLFoodiChemistry[L2021[Ldfdhfl 8.5 2

28 ylavor[LantimicrobialLactivity[LandLphysicalLpropertiesLofLcompositeLfilmLpreparedLwithLdifferentL
surfactantsaLFoodiScienceiandiNutrition[L2020[Lk[Lfcll]fdcl 3.2 2

27 ylavor[LantimicrobialLactivityLandLphysicalLpropertiesLofLgelatinLfilmLincorporatedLwithLofLgingerL
essentialLoilaaLJournaliofiFoodiScienceiandiTechnology[L2022[Lhl[Lkdh]keg 3.3 2

26 TheL gxb gzLbindingLcapacityLandLstructuralLchangesLofLtlaskaLPollockLparvalbuminLglycatedLwithL
differentLreducingLsugarsaLJournaliofiFoodiBiochemistry[L2021[Lgh[Ledfhfl 3.3 2

25
tLcomparativeLanalysisLofLtheLantigenicityLandLtheLmajorLcomponentsLformedLfromLtheL
glucosebovalbuminLmodelLsystemLunderLmicrowaveLirradiationLandLconventionalLheatingaLJournaliofi
FoodiProcessingiandiPreservation[L2018[Lge[Ledfkdk

2.1 2

24 xffectsLofLSuperheatedLSteamLTreatmentLonLtheLtllergenicityLandLStructureLofLvhickenLxggL
OvomucoidaaLFoods[L2022[Ldd[L 4.9 1

23 MechanismLofLviscosityLreductionLofLokraLpecticLpolysaccharideLbyLascorbicLacidaaLCarbohydratei
Polymers[L2022[Lekg[Lddldli 10.3 1

Zong-Cai Tu
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22
MechanismLofLReductionLinLtllergenicityLandLtlteredL–umanL ntestinalLMicrobiotaLofLwigestedL
˛†]γactoglobulinLModifiedLbyLUltrasonicLPretreatmentLvombinedLwithLzlycationaLJournaliofi
AgriculturaliandiFoodiChemistry[L2021[Lil[Ldgccg]dgcde

5.7 1

21  nsightLintoLtheLmechanismLofLd]alloseLinLreducingLtheLallergenicityLandLdigestibilityLofL
ultrasound]pretreatedL˛–]lactalbuminLbyLhigh]resolutionLmassLspectrometryaLFoodiChemistry[L2021[Ldfdidi8.5 1

20  dentificationLandLquantificationLofLgelatinLbyLaLhigh]resolutionLmassLspectrometry]basedLlabel]freeL
methodaLFoodiHydrocolloids[L2020[Ldcd[Ldchgji 10.6 1

19  dentificationLandLanalysisLofLcharacteristicLtrypticLpeptidesLfromLporcineLgelatinLextractedLwithL
multi]stageLbatchLprocessingaLFoodiHydrocolloids[L2020[Ldcd[Ldchhgc 10.6 1

18 MechanismLofLSeleniumLNanoparticlesL nhibitingLtdvancedLzlycationLxndLProductsaLJournaliofi
AgriculturaliandiFoodiChemistry[L2020[Lik[Ldchki]dchlh 5.7 1

17  nvestigationLintoLpredominantLpeptideLandLpotentialLallergenicityLofLultrasonicatedL
˛†]lactoglobulinLdigestionLproductsaLFoodiChemistry[L2021[Lfid[Ldfccll 8.5 1

16 tntioxidant[LmetabolicLenzymesLinhibitoryLabilityLofLTorreyaLgrandisLkernels[LandLphytochemicalL
profilingLidentifiedLbyL–Pγv]QTOy]MSbMSaLJournaliofiFoodiBiochemistry[L2019[Lgf[Ledfcgf 3.3 0

15 xffectLofLfryingLonLtheLlipidLoxidationLandLvolatileLsubstancesLinLgrassLcarpLTvtenopharyngodonL
idellusULfilletaLJournaliofiFoodiProcessingiandiPreservation[edifge 2.1 0

14 xffectLofLcoatingLonLflavorLmetabolismLofLfishLunderLdifferentLstorageLtemperaturesaaLFoodi
Chemistry:iX[L2022[Ldf[Ldccehi 4.7 0

13 UrolithinLtLalleviatesLadvancedLglycationLend]productLformationLbyLalteringLproteinLstructures[L
trappingLmethylglyoxalLandLformingLcomplexesaLFoodiandiFunction[L2021[Lde[Lddkgl]ddkid 6.1 0

12 SimulatedLinLvitroLdigestionLofL˛–]lactalbuminLmodifiedLbyLphosphorylationmLwetectionLofLdigestiveL
productsLandLallergenicityaLFoodiChemistry[L2022[Lfje[Ldfdfck 8.5 0

11  mprovedLantitumorLactivityLandL gxb gz]bindingLabilityLofL˛–]γactalbuminb˛†]lactoglobulinLinducedL
byLultrasonicationLpriorLtoLbindingLwithLoleicLacidaLJournaliofiFoodiBiochemistry[L2020[Lgg[Ledfhce 3.3 0

10 uovineL˛†]γactoglobulinLvovalentLModificationLbyLylavonoidsmLxffectLonLtheLtllergenicityLandL–umanL
 ntestinalLMicrobiotaaLJournaliofiAgriculturaliandiFoodiChemistry[L2021[Lil[Likec]ikek 5.7 0

9
 nsightLintoLtheLmechanismLofLureaLinhibitLovalbumin]glucoseLglycationLbyLconventionalL
spectrometryLandLliquidLchromatography]highLresolutionLmassLspectrometryaLFoodiChemistry[L2021[L
fge[Ldekfgc

8.5 0

8 tLsystematicLassessmentLofLstructuralLheterogeneityLandL gzb gx]bindingLofLovalbuminaLFoodiandi
Function[L2021[Lde[Lkdfc]kdgc 6.1 0

7 yromLyishLScaleLzelatinLtoLTyrosinaseL nhibitormLtLNovelLPeptidesLScreeningLtpproachLtpplicationaaL
FrontiersiiniNutrition[L2022[Ll[Lkhfgge 6.2 0

6 xxtractionLoptimizationLandLscreeningLofLantioxidantLpeptidesLfromLgrassLcarpLmeatLandL
synergistic]antagonisticLeffectaaLFoodiScienceiandiNutrition[L2022[Ldc[Ldgkd]dglf 3.2 0

5  solationLandLallergenicityLevaluationLofLglycatedL˛–]lactalbuminLdigestiveLproductsLandL
identificationLofLallergenicLpeptidesaaLFoodiChemistry[L2022[Lflc[Ldffdkh 8.5 0

(2022-2021)
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4 UltrasonicLpretreatmentLimprovedLtheLphysicochemicalLpropertiesLandLriboflavinLdeliveryLabilityLofL
transglutaminase]catalyzedLsoyLproteinLisolateLgelaLFoodiHydrocolloids[L2022[Ldfd[Ldcjjke 10.6 0

3 wataLonLtheLpeptideLmappingLandLMSLidentificationLforLphosphorylatedLpeptideaLDataiiniBrief[L2016[L
k[Lei]fc 1.2

2 ObservationLofLtheLstructuralLchangesLofL˛–]lactalbuminLinducedLbyLultrasonicLpriorLtoLglycatedL
modificationaLJournaliofiFoodiBiochemistry[L2019[Lgf[Ledfcdj 3.3

1  nhibitoryLactivityLandLmechanismLofLguavinosideLuLfromLguavaLfruitsLagainstL˛–]glucosidasemL nsightsL
byLspectroscopyLandLmolecularLdockingLanalysesaaLJournaliofiFoodiBiochemistry[L2022[Ledgdcd 3.3

Zong-Cai Tu
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