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o Paper IF Citations

154 vntioxidantMcapacityMandMmajorMphenolicMcompoundsMofMspicesMcommonlyMconsumedMinMxhinacMFoodi
ResearchiInternationalaM2011aMiiaMjhebjhk 7 126

153 βnteractionsMofMmilkM˛–bMandM˛†bcaseinMwithMmalvidinbhbObglucosideMandMtheirMeffectsMonMtheMstabilityMofM
grapeMskinManthocyaninMextractscMFoodiChemistryaM2016aMfnnaMhfibgg 8.5 92

152
αighMpressureMhomogenizationMprocessingaMthermalMtreatmentMandMmilkMmatrixMaffectMinMvitroM
bioaccessibilityMofMphenolicsMinMappleaMgrapeMandMorangeMjuiceMtoMdifferentMextentscMFoodiChemistryaM
2016aMgeeaMfelbfk

8.5 87

151 ProgressionMofMcartilageMdegradationaMboneMresorptionMandMpainMinMratMtemporomandibularMjointM
osteoarthritisMinducedMbyMinjectionMofMiodoacetatecMPLoSiONEaM2012aMlaMeijehk 3.7 73

150 zffectsMofMtheMsizeMandMcontentMofMproteinMaggregatesMonMtheMrheologicalMandMstructuralMpropertiesM
ofMsoyMproteinMisolateMemulsionMgelsMinducedMbyMxaSOcMFoodiChemistryaM2017aMggfaMfhebfhm 8.5 70

149 xomplexationMofMbovineM˛†blactoglobulinMwithMmalvidinbhbObglucosideMandMitsMeffectMonMtheMstabilityM
ofMgrapeMskinManthocyaninMextractscMFoodiChemistryaM2016aMgenaMghibie 8.5 64

148 ModificationMofMsoyMproteinMhydrolysatesMbyMMaillardMreactionoMzffectsMofMcarbohydrateMchainMlengthM
onMstructuralMandMinterfacialMpropertiescMColloidsiandiSurfacesiB:iBiointerfacesaM2016aMfhmaMlebl 6 61

147 RecipeMforMrevealingMinformativeMmetabolitesMbasedMonMmodelMpopulationManalysiscMMetabolomicsaM
2010aMkaMhjhbhkf 4.7 58

146 βnhibitoryMeffectsMofMSichuanMpepperMUZanthoxylumMbungeanumVMandMsanshoamideMextractMonM
heterocyclicMamineMformationMinMgrilledMgroundMbeefMpattiescMFoodiChemistryaM2018aMghnaMfffbffm 8.5 56

145 –ractionationMandMidentificationMofMnovelMantioxidantMpeptidesMfromMbuffaloMandMbovineMcaseinM
hydrolysatescMFoodiChemistryaM2017aMghgaMljhblkg 8.5 51

144 βmprovementMofMemulsifyingMpropertiesMofMsoyMproteinMthroughMselectiveMhydrolysisoMβnterfacialM
shearMrheologyMofMadsorptionMlayercMFoodiHydrocolloidsaM2016aMkeaMijhbike 10.6 50

143 PlasmaMmetabolicMfingerprintingMofMchildhoodMobesityMbyM xdMSMinMconjunctionMwithMmultivariateM
statisticalManalysiscMJournaliofiPharmaceuticaliandiBiomedicaliAnalysisaM2010aMjgaMgkjblg 3.5 46

142 βdentificationMandMQuantitationMofMvnthocyaninsMinMPurpleb–leshedMSweetMPotatoesMxultivatedMinM
xhinaMbyMUPLxbPyvMandMUPLxbQTO–bMSdMScMJournaliofiAgriculturaliandiFoodiChemistryaM2016aMkiaMflfbl 5.7 43

141 znhancedMxaSObinducedMgelationMpropertiesMofMsoyMproteinMisolateMemulsionMbyMprebaggregationcM
FoodiChemistryaM2018aMgigaMijnbikj 8.5 40

140 βncreasedMaccumulationMofMproteinbboundMNU˛µVbUcarboxymethylVlysineMinMtissuesMofMhealthyMratsMafterM
chronicMoralMNU˛µVbUcarboxymethylVlysinecMJournaliofiAgriculturaliandiFoodiChemistryaM2015aMkhaMfkjmbkh 5.7 40

139
RecentMadvancesMinMmatrixbassistedMlaserMdesorptiondionisationMmassMspectrometryMimagingM
UMvLyβbMSβVMforMinMsituManalysisMofMendogenousMmoleculesMinMplantscMPhytochemicaliAnalysisaM2018aM
gnaMhjfbhki

3.4 39

138
xomparativeManalysisMofMessentialMoilMcomponentsMinMPericarpiumMxitriMReticulataeMVirideMandM
PericarpiumMxitriMReticulataeMbyM xbMSMcombinedMwithMchemometricMresolutionMmethodcMJournaliofi
PharmaceuticaliandiBiomedicaliAnalysisaM2008aMikaMkkbli

3.5 39
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137
zffectMofMsixMxhineseMspicesMonMheterocyclicMamineMprofilesMinMroastMbeefMpattiesMbyMultraM
performanceMliquidMchromatographybtandemMmassMspectrometryMandMprincipalMcomponentManalysiscM
JournaliofiAgriculturaliandiFoodiChemistryaM2014aMkgaMnnembfj

5.7 38

136 xhemicalMcomponentsMofMcoldMpressedMkernelMoilsMfromMdifferentMTorreyaMgrandisMcultivarscMFoodi
ChemistryaM2016aMgenaMfnkbgeg 8.5 38

135 zffectMofMpreheatMtreatmentMofMmilkMproteinsMonMtheirMinteractionsMwithMcyanidinbhbObglucosidecMFoodi
ResearchiInternationalaM2018aMfelaMhnibiej 7 37

134 SimultaneousMdeterminationMofMNM˛µbUcarboxymethylVMlysineMandMNM˛µbUcarboxyethylVMlysineMinMcerealM
foodsMbyMLxâ��MSdMScMEuropeaniFoodiResearchiandiTechnologyaM2014aMghmaMhklbhli 3.4 37

133 βnhibitoryMprofilesMofMchilliMpepperMandMcapsaicinMonMheterocyclicMamineMformationMinMroastMbeefM
pattiescMFoodiChemistryaM2017aMggfaMieibiff 8.5 37

132 βmpactMofMsoyMproteinsaMhydrolysatesMandMmonoglyceridesMatMtheMoildwaterMinterfaceMinMemulsionsMonM
interfacialMpropertiesMandMemulsionMstabilitycMColloidsiandiSurfacesiB:iBiointerfacesaM2019aMfllaMjjebjjm 6 36

131 zffectMofMsimulatedMprocessingMonMtheMantioxidantMcapacityMandMinMvitroMproteinMdigestionMofMfruitM
juicebmilkMbeverageMmodelMsystemscMFoodiChemistryaM2015aMfljaMijlbki 8.5 36

130 PreheatedMmilkMproteinsMimproveMtheMstabilityMofMgrapeMskinManthocyaninsMextractscMFoodiChemistryaM
2016aMgfeaMggfbl 8.5 36

129
haibyimethoxycinnamicMvcidMasMaMNovelMMatrixMforMznhancedMβnMSituMyetectionMandMβmagingMofM
LowbMolecularbWeightMxompoundsMinMwiologicalMTissuesMbyMMvLyβbMSβcMAnalyticaliChemistryaM2019aM
nfaMgkhibgkih

7.8 36

128 zffectsMofMsmokingMorMbakingMproceduresMduringMsausageMprocessingMonMtheMformationMofM
heterocyclicMaminesMmeasuredMusingMUPLxbMSdMScMFoodiChemistryaM2019aMglkaMfnjbgef 8.5 34

127
StabilityMofMtheMphenolicMcompoundsMandMantioxidantMcapacityMofMfiveMfruitMUappleaMorangeaMgrapeaM
pomeloMandMkiwiVMjuicesMduringMin´ vitrobsimulatedMgastrointestinalMdigestioncMInternationaliJournaliofi
FoodiScienceiandiTechnologyaM2018aMjhaMffhfbffhn

3.8 34

126 PhysicochemicalMandMfunctionalMpropertiesMofMproteinMextractsMfromMTorreyaMgrandisMseedscMFoodi
ChemistryaM2017aMgglaMijhbike 8.5 33

125 zffectMofMlipidMoxidationMonMtheMformationMofMNbcarboxymethylblysineMandMNbcarboxyethylblysineMinM
xhinesebstyleMsausageMduringMstoragecMFoodiChemistryaM2018aMgknaMikkbilg 8.5 30

124 zffectMofMphenolicMcompoundsMfromMspicesMconsumedMinMxhinaMonMheterocyclicMamineMprofilesMinM
roastMbeefMpattiesMbyMUPLxbMSdMSMandMmultivariateManalysiscMMeatiScienceaM2016aMffkaMjebl 6.4 29

123 –ormationMofM–reeMandMProteinbwoundMαeterocyclicMvminesMinMRoastMweefMPattiesMvssessedMbyM
UPLxbMSdMScMJournaliofiAgriculturaliandiFoodiChemistryaM2017aMkjaMiinhbiinn 5.7 27

122 ModificationMofMsoyMproteinMisolatesMusingMcombinedMprebheatMtreatmentMandMcontrolledMenzymaticM
hydrolysisMforMimprovingMfoamingMpropertiescMFoodiHydrocolloidsaM2020aMfejaMfejlki 10.6 27

121
zffectsMofMhighbpressureMhomogenizationaMthermalMprocessingaMandMmilkMmatrixMonMtheMinMvitroM
bioaccessibilityMofMphenolicMcompoundsMinMpomeloMandMkiwiMjuicescMJournaliofiFunctionaliFoodsaM2020aM
kiaMfehkhh

5.1 27

120 ReleaseMofMantioxidantMpeptidesMfromMbuffaloMandMbovineMcaseinsoMβnfluenceMofMproteasesMonM
antioxidantMcapacitiescMFoodiChemistryaM2019aMgliaMgkfbgkl 8.5 27
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119 zffectsMofMrawMmeatMandMprocessMprocedureMonMNbcarboxymethyllysineMandMNbcarboxyethylblysineM
formationMinMmeatMproductscMFoodiScienceiandiBiotechnologyaM2016aMgjaMffkhbffkm 3 26

118 zffectsMofM˛†bcyclodextrinaMwheyMproteinaMandMsoyMproteinMonMtheMthermalMandMstorageMstabilityMofM
anthocyaninsMobtainedMfromMpurplebfleshedMsweetMpotatoescMFoodiChemistryaM2020aMhgeaMfgkkjj 8.5 25

117 zffectsMofMLongbTermMzxposureMtoM–reeMN˛µbUxarboxymethylVlysineMonMRatsM–edMaMαighb–atMyietcM
JournaliofiAgriculturaliandiFoodiChemistryaM2015aMkhaMfennjbfeef 5.7 25

116 znzymebassistedMultrasonicbmicrowaveMsynergisticMextractionMandMUPLxbQTO–bMSManalysisMofM
flavonoidsMfromMxhineseMwaterMchestnutMpeelscMIndustrialiCropsiandiProductsaM2018aMfflaMflnbfmk 5.9 24

115
vcetonitrileMextractionMcoupledMwithMUαPLxbMSdMSMforMtheMaccurateMquantificationMofMflM
heterocyclicMaromaticMaminesMinMmeatMproductscMJournaliofiChromatographyiB:iAnalyticali
TechnologiesiinitheiBiomedicaliandiLifeiSciencesaM2017aMfekmbfeknaMflhbfln

3.2 23

114 zffectMofMirradiationMonMN˛µbcarboxymethylblysineMandMN˛µbcarboxyethylblysineMformationMinMcookedM
meatMproductsMduringMstoragecMRadiationiPhysicsiandiChemistryaM2016aMfgeaMlhbme 2.5 23

113 TexturalMandMRheologicalMPropertiesMofMSoyMProteinMβsolateMTofubTypeMzmulsionM elsoMβnfluenceMofM
SoybeanMVarietyMandMxoagulantMTypecMFoodiBiophysicsaM2018aMfhaMhgibhhg 3.2 23

112 vMnovelMkernelM–isherMdiscriminantManalysisoMconstructingMinformativeMkernelMbyMdecisionMtreeM
ensembleMforMmetabolomicsMdataManalysiscMAnalyticaiChimicaiActaaM2011aMlekaMnlbfei 6.6 23

111 zffectMofMmilkMadditionMandMprocessingMonMtheMantioxidantMcapacityMandMphenolicMbioaccessibilityMofM
coffeeMbyMusingManMinMvitroMgastrointestinalMdigestionMmodelcMFoodiChemistryaM2020aMhemaMfgjjnm 8.5 23

110 zffectsMofMsoyMproteinsMandMhydrolysatesMonMfatMglobuleMcoalescenceMandMmeltdownMpropertiesMofMiceM
creamcMFoodiHydrocolloidsaM2019aMniaMglnbgmk 10.6 22

109
vnalysisMofM˛†blactoglobulinbepigallocatechinMgallateMinteractionsoMtheMantioxidantMcapacityMandM
effectsMofMpolyphenolsMunderMdifferentMheatingMconditionsMinMpolyphenolicbproteinMinteractionscM
FoodiandiFunctionaM2020aMffaMhmklbhmlm

6.1 22

108  xâ��MSMwasedMPlasmaMMetabolicMProfilingMofMTypeMgMyiabetesMMellituscMChromatographiaaM2009aMknaMnifbnim2.1 22

107 xontrolledMReleaseMofM–luidizedMwedbxoatedMMentholMPowderMwithMaM elatinMxoatingcMDryingi
TechnologyaM2013aMhfaMfkfnbfkgk 2.6 21

106
SimultaneousMyeterminationMofMvcrylamideMandMjbαydroxymethylfurfuralMinMαeatbProcessedM–oodsM
zmployingMznhancedMMatrixMRemovalbLipidMasMaMNewMyispersiveMSolidbPhaseMzxtractionMSorbentM
–ollowedMbyMLiquidMxhromatographybTandemMMassMSpectrometrycMJournaliofiAgriculturaliandiFoodi
ChemistryaM2019aMklaMjeflbjegj

5.7 20

105 zffectMofMxanthanMgumMonMtheMreleaseMofMstrawberryMflavorMinMformulatedMsoyMbeveragecMFoodi
ChemistryaM2017aMggmaMjnjbkef 8.5 19

104 MacroporousMNiobiumMPhosphatebSupportedMMagnesiaMxatalystsMforMβsomerizationMofM
 lucosebtob–ructosecMACSiSustainableiChemistryiandiEngineeringaM2019aMlaMmjfgbmjgf 8.3 19

103 vnalysisMofMtheMinteractionMbetweenMcyanidinbhbObglucosideMandMcaseinMhydrolysatesMandMitsMeffectM
onMtheMantioxidantMabilityMofMtheMcomplexescMFoodiChemistryaM2021aMhieaMfglnfj 8.5 19

102 PreparationMofMtyrosinaseMinhibitorsMandMantibrowningMagentsMusingMgreenMtechnologycMFoodi
ChemistryaM2016aMfnlaMjmnbnk 8.5 18
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101 RapidMdeterminationMofMhistamineMinMfishMbyMthinblayerMchromatographybimageManalysisMmethodM
usingMdiazotizedMvisualizationMreagentMpreparedMwithMpbnitroanilinecMAnalyticaliMethodsaM2018aMfeaMhhmkbhhng3.2 18

100 vMnovelMonebstepMextractionMmethodMforMsimultaneouslyMdeterminingMelevenMpolarMheterocyclicM
aromaticMaminesMinMmeatMproductsMbyMUαPLxbMSdMScMAnalyticaliMethodsaM2014aMkaMkihlbkiii 3.2 18

99 yeterminationMofMflavorMcomponentsMofMriceMbranMbyM xbMSMandMchemometricscMAnalyticaliMethodsaM
2012aMiaMjhn 3.2 18

98 NbUcarboxymethylVlysineMandMNbUcarboxyethylVlysineMinMteaMandMtheMfactorsMaffectingMtheirMformationcM
FoodiChemistryaM2017aMghgaMkmhbkmm 8.5 17

97
vnthocyaninMcompositionMandMstorageMdegradationMkineticsMofManthocyaninsbbasedMnaturalMfoodM
colourantMfromMpurplebfleshedMsweetMpotatocMInternationaliJournaliofiFoodiScienceiandiTechnologyaM
2019aMjiaMgjgnbgjhn

3.8 17

96 vMnewMstrategyMofMexploringMmetabolomicsMdataMusingMMonteMxarloMtreecMAnalystyiTheaM2011aMfhkaMnilbji 5 17

95 NovelMpotentialMmarkersMofMnasopharyngealMcarcinomaMforMdiagnosisMandMtherapycMClinicali
BiochemistryaM2011aMiiaMlffbm 3.5 17

94 xomparisonMofMtheMvolatileMconstituentsMofMdifferentMpartsMofMxortexMmagnoliaMofficinalisMbyM xbMSM
combinedMwithMchemometricMresolutionMmethodcMJournaliofiSeparationiScienceaM2009aMhgaMhikkblg 3.4 17

93 zssentialMOilMxompositionMofMOsmanthusMfragransMVarietiesMbyM xbMSMandMαeuristicMzvolvingMLatentM
ProjectionscMChromatographiaaM2009aMleaMffkhbffkn 2.1 17

92 –oamingMxharacteristicsMofMxommercialMSoyMProteinMβsolateMasMβnfluencedMbyMαeatbβnducedM
vggregationcMInternationaliJournaliofiFoodiPropertiesaM2015aMfmaMfmflbfmgm 3 16

91
yiscriminationMandMinvestigationMofMinhibitoryMpatternsMofMflavonoidsMandMphenolicMacidsMonM
heterocyclicMamineMformationMinMchemicalMmodelMsystemsMbyMUPLxbMSMprofilingMandMchemometricscM
EuropeaniFoodiResearchiandiTechnologyaM2016aMgigaMhfhbhfn

3.4 16

90 SynthesisMofMaMhierarchicallyMporousMniobiumMphosphateMmonolithMbyMaMsolâ��gelMmethodMforMfructoseM
dehydrationMtoMjbhydroxymethylfurfuralcMCatalysisiScienceiandiTechnologyaM2018aMmaMhkljbhkmj 5.5 16

89
zffectsMofMoxidisedMlinoleicMacidMonMtheMformationMofMN˛µbcarboxymethylblysineMandM
N˛µbcarboxyethylblysineMinMMaillardMreactionMsystemcMInternationaliJournaliofiFoodiScienceiandi
TechnologyaM2016aMjfaMligbljg

3.8 16

88 yietaryMLuteolinoMvMNarrativeMReviewM–ocusingMonMβtsMPharmacokineticMPropertiesMandMzffectsMonM
 lycolipidMMetabolismcMJournaliofiAgriculturaliandiFoodiChemistryaM2021aMknaMfiifbfiji 5.7 16

87
xompetitiveMinteractionsMamongMteaMcatechinsaMproteinsaMandMdigestiveMenzymesMmodulateMinMvitroM
proteinMdigestibilityaMcatechinMbioaccessibilityaMandMantioxidantMactivityMofMmilkMteaMbeverageMmodelM
systemscMFoodiResearchiInternationalaM2021aMfieaMffeeje

7 15

86 windingMofMaromaMcompoundsMwithMsoyMproteinMisolateMinMaqueousMmodeloMzffectMofMpreheatM
treatmentMofMsoyMproteinMisolatecMFoodiChemistryaM2019aMgneaMfkbgh 8.5 14

85 βmprovingMtheM–oamingMPropertiesMofMSoyMProteinMβsolateMThroughMPartialMznzymaticMαydrolysiscM
DryingiTechnologyaM2013aMhfaMfjijbfjjg 2.6 14

84 zffectsMofMconcentrationMofMflavorMcompoundsMonMinteractionMbetweenMsoyMproteinMisolateMandMflavorM
compoundscMFoodiHydrocolloidsaM2020aMfeeaMfejhmm 10.6 14

(2020-2018)
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83 βnteractionsMofMdigestiveMenzymesMandMmilkMproteinsMwithMteaMcatechinsMatMgastricMandMintestinalMpαcM
InternationaliJournaliofiFoodiScienceiandiTechnologyaM2017aMjgaMgilbgjl 3.8 13

82 zstablishmentMofMreliableMmassMspectraMandMretentionMindicesMlibraryoMidentificationMofMfattyMacidsMinM
humanMplasmaMwithoutMauthenticMstandardscMTalantaaM2012aMmmaMhffbl 6.2 13

81  xâ��MSMxombinedMwithMxhemometricsMforMvnalysisMofMtheMxomponentsMofMtheMzssentialMOilsMofM
SweetMPotatoMLeavescMChromatographiaaM2010aMlfaMmnfbmnl 2.1 13

80 –ormationMofMNbUcarboxymethylVlysineMandMNbUcarboxyethylVlysineMduringMblackMteaMprocessingcMFoodi
ResearchiInternationalaM2019aMfgfaMlhmblij 7 13

79 NonbprecursorsMaminoMacidsMcanMinhibitM˛†bcarbolinesMthroughMfreeMradicalMscavengingMpathwaysMandM
competitiveMinhibitionMinMroastMbeefMpattiesMandMmodelMfoodMsystemscMMeatiScienceaM2020aMfknaMfemgeh 6.4 12

78 UPLxbMSdMSMandMmultivariateManalysisMofMinhibitionMofMheterocyclicMamineMprofilesMbyMblackMpepperM
andMpiperineMinMroastMbeefMpattiescMChemometricsiandiIntelligentiLaboratoryiSystemsaM2017aMfkmaMnkbfek 3.8 11

77 SimultaneousManalysisMofMPhβPaMiTbOαbPhβPaMandMtheirMprecursorsMusingMUαPLxbMSdMScMJournaliofi
AgriculturaliandiFoodiChemistryaM2014aMkgaMffkgmbhk 5.7 11

76
βnhibitoryMprofilesMofMspicesMagainstMfreeMandMproteinbboundMheterocyclicMaminesMofMroastMbeefM
pattiesMasMrevealedMbyMultrabperformanceMliquidMchromatographybtandemMmassMspectrometryMandM
principalMcomponentManalysiscMFoodiandiFunctionaM2017aMmaMhnhmbhnje

6.1 10

75 zffectMofMfattyMacidsMandMtriglyceridesMonMtheMformationMofMlysinebderivedMadvancedMglycationM
endbproductsMinMmodelMsystemsMexposedMtoMfryingMtemperatureccMRSCiAdvancesaM2019aMnaMfjfkgbfjfle 3.7 10

74
zffectsMofMamidesMfromMpungentMspicesMonMtheMfreeMandMproteinbboundMheterocyclicMamineMprofilesM
ofMroastMbeefMpattiesMbyMUPLxbMSdMSMandMmultivariateMstatisticalManalysiscMFoodiResearchi
InternationalaM2020aMfhjaMfengnn

7 10

73 QuantitativeMStructurebvctivityMRelationshipMStudyMofMvntioxidantMTripeptidesMwasedMonMModelM
PopulationMvnalysiscMInternationaliJournaliofiMoleculariSciencesaM2019aMgeaM 6.3 9

72
vssessmentMtheMinfluenceMofMsaltMandMpolyphosphateMonMproteinMoxidationMandM
N˛µbUcarboxymethylVlysineMandMN˛µbUcarboxyethylVlysineMformationMinMroastedMbeefMpattiescMMeati
ScienceaM2021aMfllaMfemimn

6.4 9

71 zffectsMofMsolubleMsoyMpolysaccharidesMandMgumMarabicMonMtheMinterfacialMshearMrheologyMofMsoyM
˛†bconglycininMatMtheMairdwaterMandMoildwaterMinterfacescMFoodiHydrocolloidsaM2018aMlkaMfghbfhe 10.6 8

70 vMnovelMisoflavoneMprofilingMmethodMbasedMonMUPLxbPyvbzSβbMScMFoodiChemistryaM2017aMgfnaMiebil 8.5 8

69 StrategiesMforMstructureMelucidationMofMsmallMmoleculesMusingMgasMchromatographybmassM
spectrometricMdatacMTrACiziTrendsiiniAnalyticaliChemistryaM2013aMilaMhlbik 14.6 8

68 MetabolicMalterationsMofMimpairedMfastingMglucoseMbyM xdMSMbasedMplasmaMmetabolicMprofilingM
combinedMwithMchemometricscMMetabolomicsaM2010aMkaMhehbhff 4.7 8

67 yietaryMPolyphenolsMtoMxombatMNonalcoholicM–attyMLiverMyiseaseMviaMtheM utbwrainbLiverMvxisoMvM
ReviewMofMPossibleMMechanismscMJournaliofiAgriculturaliandiFoodiChemistryaM2021aMknaMhjmjbhkee 5.7 8

66
zffectMofM–reezebThawMxyclesMonMtheMOxidationMofMProteinMandM–atMandMβtsMRelationshipMwithMtheM
–ormationMofMαeterocyclicMvromaticMvminesMandMvdvancedM lycationMzndMProductsMinMRawMMeatcM
MoleculesaM2021aMgkaM

4.8 8
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65 βnteractionsMbetweenMsolubleMsoybeanMpolysaccharideMandMstarchMduringMtheMgelatinizationMandM
retrogradationoMzffectsMofMselectedMstarchMvarietiescMFoodiHydrocolloidsaM2021aMffmaMfeklkj 10.6 8

64 pαMandMlipidMunsaturationMimpactMtheMformationMofMacrylamideMandMjbhydroxymethylfurfuralMinM
modelMsystemMatMfryingMtemperaturecMFoodiResearchiInternationalaM2019aMfghaMiehbifh 7 7

63 zffectsMofMpolyphosphatesMandMsodiumMchlorideMonMheterocyclicMaminesMinMroastedMbeefMpattiesMasM
revealedMbyMUPLxbMSdMScMFoodiChemistryaM2020aMhgkaMfglefk 8.5 7

62
βnteractionMofMglycyrrhetinicMacidaMfurosemideMandMhydrochlorothiazideMwithMbovineMserumMalbuminM
andMtheirMdisplacementMinteractionsoMcapillaryMelectrophoresisMandMfluorescenceMquenchingMstudycM
BiomedicaliChromatographyaM2008aMggaMgghbhf

1.7 7

61 LotusMUNelumboMnuciferaM aertncVMleafoMvMnarrativeMreviewMofMitsMPhytoconstituentsaMhealthMbenefitsM
andMfoodMindustryMapplicationscMTrendsiiniFoodiScienceiandiTechnologyaM2021aMffgaMkhfbkje 15.3 7

60 zffectsMofMxatechinsMonMNbUxarboxymethylVlysineMandMNbUxarboxyethylVlysineM–ormationMinM reenM
TeaMandMModelMSystemscMJournaliofiAgriculturaliandiFoodiChemistryaM2019aMklaMfgjibfgke 5.7 7

59 zxploringMtheMrelationshipMbetweenMpotatoMcomponentsMandMMaillardMreactionMderivativeMharmfulM
productsMusingMmultivariateMstatisticalManalysiscMFoodiChemistryaM2021aMhhnaMfglmjh 8.5 7

58 βnteractionMbetweenM˛†blactoglobulinMandMchlorogenicMacidMandMitsMeffectMonMantioxidantMactivityMandM
thermalMstabilitycMFoodiHydrocolloidsaM2021aMfgfaMfelejn 10.6 7

57 SimultaneousMgenerationMofMacrylamideaM˛†bcarbolineMheterocyclicMaminesMandMadvancedMglycationM
endsMproductsMinManMaqueousMMaillardMreactionMmodelMsystemcMFoodiChemistryaM2020aMhhgaMfglhml 8.5 6

56
 enerationMofMSarcoplasmicMandMMyofibrillarMProteinbwoundMαeterocyclicMvminesMinMxhemicalMModelM
SystemsMunderMyifferentMαeatingMTemperaturesMandMyurationscMJournaliofiAgriculturaliandiFoodi
ChemistryaM2021aMknaMhghgbhgik

5.7 6

55
ProfilesMofMinitialaMintermediateaMandMadvancedMstagesMofMharmfulMMaillardMreactionMproductsMinM
wholebmilkMpowdersMprebtreatedMwithMdifferentMheatMloadsMduringMfm´ monthsMofMstoragecMFoodi
ChemistryaM2021aMhjfaMfgnhkf

8.5 6

54
QuantitationMofMfurosineaMfurfuralsaMandMadvancedMglycationMendMproductsMinMmilkMtreatedMwithM
pasteurizationMandMsterilizationMmethodsMapplicableMinMxhinacMFoodiResearchiInternationalaM2021aM
fieaMffeemm

7 6

53 windingMofMaromaticMcompoundsMwithMsoyMproteinMisolateMinManMaqueousMmodeloMzffectMofMpαcMJournali
ofiFoodiBiochemistryaM2019aMihaMefgmfl 3.3 5

52 vMmetabolicMprofilingMstrategyMforMbiomarkerMscreeningMbyM xbMSMcombinedMwithMmultivariateM
resolutionMmethodMandMMonteMxarlocMAnalyticaliMethodsaM2011aMhaMihmbiij 3.2 5

51 zffectsMofMpreheatMtreatmentsMonMtheMcompositionaMrheologicalMpropertiesaMandMphysicalMstabilityMofM
soybeanMoilMbodiescMJournaliofiFoodiScienceaM2020aMmjaMhfjebhfjn 3.4 5

50 MetabolicMchangesMfromMexposureMtoMharmfulMMaillardMreactionMproductsMandMhighbfatMdietMonM
SpraguebyawleyMratscMFoodiResearchiInternationalaM2021aMfifaMffefgn 7 5

49 TheMzffectMofMzxogenousM–reeMbUxarboxymethylVLysineMonMyiabeticbModelM otobKakizakiMRatsoM
MetabolomicsMvnalysisMinMSerumMandMUrinecMJournaliofiAgriculturaliandiFoodiChemistryaM2021aMknaMlmhblnh5.7 5

48 zffectsMofMsoyMproteinMcompositionMinMrecombinedMsoybbasedMcreamMonMtheMstabilityMandMphysicalM
propertiesMofMwhippingMcreamcMJournaliofitheiScienceiofiFoodiandiAgricultureaM2020aMfeeaMglhgbglif 4.3 4

(2020-2021)
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47
zffectMofMthermalMprocessingMandMdigestiveMproteaseMonMtheMantioxidantMcapacityMofMfruitMjuiceâ��milkM
beverageMmodelMsystemsMunderMsimulatedMgastrointestinalMdigestioncMInternationaliJournaliofiFoodi
ScienceiandiTechnologyaM2015aMjeaMghekbghfj

3.8 4

46 NeutralMlossesoMaMtypeMofMimportantMvariablesMinMpredictionMofMbranchingMdegreeMforMacyclicMalkenesM
fromMmassMspectracMAnalyticaiChimicaiActaaM2012aMlgeaMfkbgf 6.6 4

45 ResolvingMcobelutingMchromatographicMpatternsMbyMmeansMofMdissimilarityManalysisMinMiterativeMtargetM
transformationMfactorManalysiscMJournaliofiChromatographyiAaM2011aMfgfmaMlgfnbgj 4.5 4

44
βnhibitoryMeffectsMofMPortulacaMoleraceaMLcMandMselectedMflavonoidMingredientsMonMheterocyclicM
aminesMinMroastMbeefMpattiesMandMyensityM–unctionMTheoryMcalculationMofMbindingMbetweenM
heterocyclicMaminesMintermediatesMandMflavonoidscMFoodiChemistryaM2021aMhhkaMfgljjf

8.5 4

43
zffectsMofMxobirradiationMandMsuperfineMgrindingMwallMdisruptionMpretreatmentMonMphenolicM
compoundsMinMpineMUPinusMyunnanensisVMpollenMandMitsMantioxidantMandM˛–bglucosidasebinhibitingM
activitiescMFoodiChemistryaM2021aMhijaMfgmmem

8.5 4

42 zffectMofMpreheatedMmilkMproteinsMandMbioactiveMcompoundsMonMtheMstabilityMofM
cyanidinbhbObglucosidecMFoodiChemistryaM2021aMhijaMfgmmgn 8.5 4

41 zffectMofMthermalMtreatmentMonMtheMmolecularblevelMinteractionsMandMantioxidantMactivitiesMinM
˛†bcaseinMandMchlorogenicMacidMcomplexescMFoodiHydrocolloidsaM2022aMfghaMfelfll 10.6 4

40 ProcessedMpotatoesMintakeMandMriskMofMtypeMgMdiabetesoMaMsystematicMreviewMandMmetabanalysisMofM
nineMprospectiveMcohortMstudiescMCriticaliReviewsiiniFoodiScienceiandiNutritionaM2020aMfbn 11.5 3

39 βnhibitoryMeffectsMofMcatechinsMonM˛†bcarbolinesMinMteaMleavesMandMchemicalMmodelMsystemscMFoodiandi
FunctionaM2018aMnaMhfgkbhfhh 6.1 3

38 βnMvitroMphenolicMbioaccessibilityMofMcoffeeMbeveragesMwithMmilkMandMsoyMsubjectedMtoMthermalM
treatmentMandMproteinbphenolicMinteractionscMFoodiChemistryaM2021aMfhfkii 8.5 3

37 –ormationMofMThreeMSelectedMv zsMandMtheirMxorrespondingMβntermediatesMinMvldosebMandM
KetoseblysineMSystemscMEFoodaM2020aMfaMgle 1.9 3

36 vccumulationMofMheterocyclicMaminesMacrossMlowbtemperatureMsausageMprocessingMstagesMasM
revealedMbyMUPLxbMSdMScMFoodiResearchiInternationalaM2020aMfhlaMfenkkm 7 3

35 βnhibitoryMeffectsMofMsoyMproteinMandMitsMhydrolysateMonMtheMdegradationMofManthocyaninsMinMmulberryM
extractcMFoodiBioscienceaM2021aMieaMfeenff 4.9 3

34 βsMUltrabαighMTemperatureMProcessedMMilkMSafeMinMTermsMofMαeterocyclicMvromaticMvminestcMFoodsaM
2021aMfeaM 4.9 3

33 zffectMofMparticleMsizeMandMmicrostructureMonMtheMphysicalMpropertiesMofMsoybeanMinsolubleMdietaryM
fiberMinMaqueousMsolutioncMFoodiBioscienceaM2021aMifaMfeemnm 4.9 3

32 zffectsMofMtenMvegetableMoilsMonMheterocyclicMamineMprofilesMinMroastedMbeefMpattiesMusingM
UPLxbMSdMSMcombinedMwithMprincipalMcomponentManalysiscMFoodiChemistryaM2021aMhilaMfgmnnk 8.5 3

31
zffectsMofMpostharvestMirradiationMandMsuperfineMgrindingMwallMdisruptionMtreatmentMonMtheMbioactiveM
compoundsaMendogenousMenzymeMactivitiesaMandMantioxidantMpropertiesMofMpineMUPinusMyunnanensisVM
pollenMduringMacceleratedMstoragecMLWTiziFoodiScienceiandiTechnologyaM2021aMfiiaMfffgin

5.4 3

30 zffectsMofMdifferentMfoodMingredientsMonMtheMcolorMandMabsorptionMspectrumMofMcarminicMacidMandM
carminicMaluminumMlakecMFoodiScienceiandiNutritionaM2021aMnaMhkbih 3.2 3

Mao-Mao Zeng
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29 WesternMyietaryMPatternsaM–oodsaMandMRiskMofM estationalMyiabetesMMellitusoMvMSystematicMReviewM
andMMetabvnalysisMofMProspectiveMxohortMStudiescMAdvancesiiniNutritionaM2021aMfgaMfhjhbfhki 10 3

28 βnterfacialMRheologyMandM–oamingMPropertiesMofMSoyMProteinMandMαydrolysatesMunderMvcidMxonditioncM
FoodiBiophysicsaf 3.2 3

27 SimultaneousMdeterminationMofMtheMPhβPbprolineMadductMandMrelatedMprecursorsMbyMUPLxbMSdMSMforM
confirmationMofMdirectMeliminationMofMPhβPMbyMprolinecMFoodiChemistryaM2021aMhkjaMfheimi 8.5 3

26 OmnifariousMfruitMpolyphenolsoManMomnipotentMstrategyMtoMpreventMandMinterveneMdiabetesMandM
relatedMcomplicationtcMCriticaliReviewsiiniFoodiScienceiandiNutritionaM2021aMfbhl 11.5 2

25 vlkaloidsMfromMlotusMUVoMrecentMadvancesMinMbiosynthesisaMpharmacokineticsaMbioactivityaMsafetyaMandM
industrialMapplicationscMCriticaliReviewsiiniFoodiScienceiandiNutritionaM2021aMfbhi 11.5 2

24 zffectMofMwheyMproteinMisolateMandMphenolicMcopigmentsMinMtheMthermalMstabilityMofMmulberryM
anthocyaninMextractMatManMacidicMpαccMFoodiChemistryaM2022aMhllaMfhgeej 8.5 2

23
zffectsMofMheatingMonMtheMtotalMphenolicMcontentaMantioxidantMactivitiesMandMmainMfunctionalM
componentsMofMsimulatedMxhineseMherbMcandyMduringMboilingMprocesscMJournaliofiFoodiMeasurementi
andiCharacterizationaM2019aMfhaMilkbimk

2.8 2

22 zffectMofMheatbinducedMaggregationMofMsoyMproteinMisolateMonMproteinbglutaminaseMdeamidationMandM
theMemulsifyingMpropertiesMofMdeamidatedMproductscMLWTiziFoodiScienceiandiTechnologyaM2021aMfjiaMffghgm5.4 2

21 vssessmentMantioxidantMpropertiesMofMTorreyaMgrandisMproteinMenzymaticMhydrolysatesoMUtilizationM
ofMindustrialMbybproductscMFoodiBioscienceaM2021aMihaMfefhgj 4.9 2

20 ReductionMofMoffbflavorMvolatileMcompoundsMinMokaraMbyMfermentationMwithMfourMedibleMfungicMLWTizi
FoodiScienceiandiTechnologyaM2022aMfjjaMffgnif 5.4 1

19
zvaluatingMtheMeffectsMofMtemperatureMandMtimeMonMheterocyclicMaromaticMamineMprofilesMinMroastedM
porkMusingMcombinedMUαPLxbMSdMSMandMmultivariateManalysiscMFoodiResearchiInternationalaM2021aM
fifaMffefhi

7 1

18 zffectMofMacidityMregulatorsMonMacrylamideMandMjbhydroxymethylfurfuralMformationMinM–renchMfriesoM
TheMdualMroleMofMpαMandMacidMradicalMioncMFoodiChemistryaM2022aMhlfaMfhffji 8.5 1

17
zffectMofMyietaryMzxposureMtoMvcrylamideMonMyiabetesbvssociatedMxognitiveMyysfunctionMfromMtheM
PerspectivesMofMOxidativeMyamageaMNeuroinflammationaMandMMetabolicMyisordersccMJournaliofi
AgriculturaliandiFoodiChemistryaM2022aM

5.7 1

16 NbcarboxymethylblysineMandMNbcarboxyethylblysineMcontentsMinMcommercialMmeatMproductsccMFoodi
ResearchiInternationalaM2022aMfjjaMfffeim 7 1

15
xhangesMinMharmfulMMaillardMreactionMproductsMinMlowbtemperatureMlongbtimeM
pasteurizationbtreatedMmilksMreconstitutedMfromMwholebmilkMpowdersMafterMdifferentMstorageMtimescM
JournaliofiFoodiCompositioniandiAnalysisaM2021aMfeigme

4.1 0

14 ReleaseMmechanismMbetweenMsarcoplasmicMproteinbboundMandMfreeMheterocyclicMaminesMandMtheM
effectsMofMdietaryMadditivesMusingManMinbvitroMdigestionMmodelccMFoodiChemistryaM2022aMhllaMfhfnnh 8.5 0

13
TheMinhibitoryMeffectsMofMyellowMmustardMUwrassicaMjunceaVMandMitsMcharacteristicMpungentMingredientM
allylMisothiocyanateMUvβTxVMonMPhβPMformationoM–ocusedMonMtheMinhibitoryMpathwaysMofMvβTxcMFoodi
ChemistryaM2022aMhlhaMfhfhnm

8.5 0

12 zffectMofMoxidationMandMhydrolysisMofMporcineMmyofibrillarMproteinMonMN˛µbcarboxymethylblysineM
formationMinMmodelMsystemscMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2021aMjkaMhelkbhemi 3.8 0

(2021-2021)
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11 βnfluenceMofMsoybeanMisolateMonMtheMformationMofMheterocyclicMaromaticMaminesMinMroastedMporkMandM
itsMpossibleMmechanismcMFoodiChemistryaM2022aMhknaMfhenlm 8.5 0

10 zffectsMofMSoyMProteinsMandMαydrolysatesMonM–atM lobuleMxoalescenceMandMWhippingMPropertiesMofM
RecombinedMLowb–atMWhippedMxreamcMFoodiBiophysicsaf 3.2 0

9 TheMSimultaneousM–ormationMofMvcrylamideaM˛†bcarbolinesaMandMvdvancedM lycationMzndMProductsMinMaM
xhemicalMModelMSystemoMzffectMofMMultipleMPrecursorMvminoMvcidsccMFrontiersiiniNutritionaM2022aMnaMmjglfl6.2 0

8 znzymaticMhydrolysatesMofMsoyMproteinMpromoteMtheMphysicochemicalMstabilityMofMmulberryM
anthocyaninMextractsMinMfoodMprocessingccMFoodiChemistryaM2022aMhmkaMfhgmff 8.5 0

7
MitigativeMcapacityMofMKaempferiaMgalangaMLcMandMkaempferolMonMheterocyclicMaminesMandMadvancedM
glycationMendMproductsMinMroastedMbeefMpattiesMandMrelatedMmechanisticManalysisMbyMdensityM
functionalMtheoryccMFoodiChemistryaM2022aMhmjaMfhgkke

8.5 0

6
UnravelingMinhibitoryMeffectsMofMvlpiniaMofficinarumMαanceMandMcurcuminMonMmethylimidazoleMandM
acrylamideMinMcookiesMandMpossibleMpathwaysMrevealedMbyMelectronMparamagneticMresonanceccMFoodi
ChemistryaM2022aMhmnaMfhheff

8.5 0

5
 ingerMandMcurcuminMcanMinhibitMheterocyclicMaminesMandMadvancedMglycationMendMproductsMinMroastM
beefMpattiesMbyMquenchingMfreeMradicalsMasMrevealedMbyMelectronMparamagneticMresonancecMFoodi
ControlaM2022aMfenehm

6.2 0

4 –oodMphenolicsMstimulateMadipocyteMbrowningMviaMregulatingMgutMmicroecologycMCriticaliReviewsiini
FoodiScienceiandiNutritionaM2021aMfbgl 11.5

3 ReleaseMprofilesMofMbeefMmyofibrilMproteinbboundMheterocyclicMaminesMandMeffectsMofMdietaryM
componentsMonMinMvitroMdigestionccMFoodiResearchiInternationalaM2022aMfjjaMfffeek 7

2 TheMimmunebenhancingMeffectMandMinMvitroMantioxidantMabilityMofMdifferentMfractionsMseparatedMfromM
xollaMcoriiMasiniccMJournaliofiFoodiBiochemistryaM2022aMefifli 3.3

1 ProcessingMstagebguidedMeffectsMofMspicesMonMtheMformationMandMaccumulationMofMheterocyclicM
aminesMinMsmokedMandMcookedMsausagescMFoodiBioscienceaM2022aMfefllk 4.9

Mao-Mao Zeng
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