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16 ComprehensiveVmetaboliteVanalysisVofVwheatVdoughVinVaVcontinuousVheatingVprocessmmVFood 
Research InternationalkV2022kVptrkVppoxvq 7 0

15 ModelVstudiesVonVtheVformationVofVqlvinylpyrazineVandVqlvinyllulmethylpyrazineVinVMaillardltypeV
reactionsmVFood ChemistrykV2021kVrvskVprputq 8.5 1

14 ReinvestigationVofVqlacetylthiazoleVformationVpathwaysVinVtheVMaillardVreactionmVFood ChemistrykV
2021kVrstkVpqwvup 8.5 7

13 MetaboliteVfingerprintingVofVbuckwheatVinVtheVmaltingVprocessmVJournal of Food Measurement and 
CharacterizationkV2021kVptkVpsvtlpswu 2.8 4

12 DynamicsVofVmicrobialVcommunitieskVtextureVandVflavorVinVSuanVzuoVyuVduringVfermentationmVFood 
ChemistrykV2020kVrrqkVpqvrus 8.5 25

11 DispersiveVsolidlphaseVextractionVandVdispersiveVliquidlliquidVmicroextractionVforVtheVdeterminationV
ofVflavorVenhancersVinVreadyltoleatVseafoodVbyVHPLClPDAmVFood ChemistrykV2020kVroxkVpqtvtr 8.5 7

10 MultipleVheadspaceVsolidlphaseVmicrolextractionVforVtheVtotalVcontentVdeterminationVofV
tetramethylpyrazineVinVvariousVvinegarVsamplesVbyVGClFIDmVAnalytical MethodskV2019kVppkVqssrlqssx 3.2 2

9 AnalysisVofVVolatileVCompoundsVfromVWheatVFlourVinVtheVHeatingVProcessmVInternational Journal of 
Food EngineeringkV2019kVptkV 1.9 6

8 CharacterizationVofVvolatileVcompoundsVinVdifferentVdriedVseaVcucumberVcultivarsmVJournal of Food 
Measurement and CharacterizationkV2018kVpqkVpsrxlpssw 2.8 4

7
DeterminationVofVHMFVinVVinegarVandVSoyVSauceVUsingVTwolStepVUltrasonicVAssistedVLiquidâ��LiquidV
MicrolExtractionVCoupledVwithVCapillaryVElectrophoresislUltravioletVDetectionmVFood Analytical 
MethodskV2018kVppkVsvxlswt

3.4 10

6
UltravioletlRaylInducedVSeaVCucumberVgStichopusVjaponicushVMeltingVIsVMediatedVbyVtheV
CaspaselDependentVMitochondrialVApoptoticVPathwaymVJournal of Agricultural and Food ChemistrykV
2018kVuukVstltq

5.7 8

5 ComprehensiveVevaluationVofVmaltVvolatileVcompoundsVcontaminatedVbyVFusariumVgraminearumV
duringVmaltingmVJournal of the Institute of BrewingkV2017kVpqrkVswolswv 2 6

4
AssessmentVofVtheVmicrobialVdiversityVduringVanVindustriallscaleVmaltingVprocessVbyVaVpolymeraseV
chainVreactionldenaturingVgradientVgelVelectrophoresisVanalysismVJournal of the Institute of BrewingkV
2016kVpqqkVqrvlqsq

2 2

3 VolatileVmetaboliteVprofilingVofVmaltVcontaminatedVbyVFusariumVpoaeVduringVmaltingmVJournal of 
Cereal SciencekV2015kVuukVrvlst 3.8 5

2 CharacterizationVofVvolatileVaromaVcompoundsVinVdifferentVbrewingVbarleyVcultivarsmVJournal of the 
Science of Food and AgriculturekV2015kVxtkVxptlqp 4.3 37

1 AnalysisVofVvolatileVcompoundsVfromVaVmaltingVprocessVusingVheadspaceVsolidlphaseV
microlextractionVandVGCâ��MSmVFood Research InternationalkV2013kVtpkVvwrlvwx 7 71
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