47 21775 B 45

papers citations h-index g-index

161 3,763 57 546

ext. papers ext. citations avg, IF L-index



146

144

142

140

138

136

134

/oNG-Cal Tu

Paper IF Citations

Effects of Superheated Steam Treatment on the Allergenicity and Structure of Chicken Egg
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Effect of Grass Carp Scale Collagen Peptide FTGML on cAMP-PI3K/Akt and MAPK Signaling
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synergistic-antagonistic effect.. Food Science and Nutrition, 2022, 10, 1481-1493
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Insight into the mechanism of d-allose in reducing the allergenicity and digestibility of
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the active compounds and bioactivities. Journal of Food Biochemistry, 2020, 44, e13530
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92 spectrometry and molecular docking. Food Chemistry, 2020, 309, 125667 85 12
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Observation of the structural changes of Hactalbumin induced by ultrasonic prior to glycated
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Microgel-in-Microgel Biopolymer Delivery Systems: Controlled Digestion of Encapsulated Lipid

Droplets under Simulated Gastrointestinal Conditions. Journal of Agricultural and Food Chemistry,
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Morphological and structural characteristics of rice amylose by dynamic high-pressure
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Journal of Agricultural and Food Chemistry, 2018, 66, 10693-10702

Ultrasonic Pretreatment Combined with Dry-State Glycation Reduced the Immunoglobulin
68 E/Immunoglobulin G-Binding Ability of H.actalbumin Revealed by High-Resolution Mass 57 22
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Physicochemical and rheological properties of modified rice amylose by dynamic high-pressure
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idellus Myofibrillar Protein. Journal of Food Biochemistry, 2017, 41, e12288

6 Identification of glycated sites in ovalbumin under freeze-drying processing by liquid 3 5
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32 nucifera leaves. International Journal of Biological Macromolecules, 2015, 74, 103-10 79 43
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