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252
xsolationKandKidentificationKofKantioxidativeKpeptidesKfromKporcineKcollagenKhydrolysateKbyK
consecutiveKchromatographyKandKelectrosprayKionizationâ��massKspectrometryYKFooddChemistryWK2007
WK][aWK]]bdX]]cb

8.5 287

251 romparisonKofKanthocyaninsKandKphenolicsKinKorganicallyKandKconventionallyKgrownKblueberriesKinK
selectedKcultivarsYKFooddChemistryWK2011WK]adWKa[]Xa[g 8.5 168

250 segradationKofKpscorbicKpcidKinKpqueousK×olutionYKJournaldofdAgriculturaldanddFooddChemistryWK1998WK
ceWKd[fgXd[ga 5.7 161

249 “aturallyKoccurringKinhibitorsKagainstKtheKformationKofKadvancedKglycationKendXproductsYKFooddandd
FunctionWK2011WKaWKaghXb[] 6.1 160

248 tffectKofKchitosanKonKtheKbiologicalKpropertiesKofKsweetKbasilKS”cimumKbasilicumKLYTYKJournaldofd
AgriculturaldanddFooddChemistryWK2005WKdbWKbeheXf[] 5.7 141

247 tvaluationKofKantioxidantKactivityKofKparsleyKS–etroselinumKcrispumTKessentialKoilKandKidentificationK
ofKitsKantioxidantKconstituentsYKFooddResearchdInternationalWK2006WKbhWKgbbXgbh 7 137

246 ’olecularKandKgenomicKbasisKofKvolatileXmediatedKindirectKdefenseKagainstKinsectsKinKriceYKPlantd
JournalWK2008WKddWKch]Xd[b 6.9 135

245 “ovelKpeptidesKderivedKfromKeggKwhiteKproteinKinhibitingKalphaXglucosidaseYKFooddChemistryWK2011WK
]ahWK]bfeX]bga 8.5 131

244 tffectKofKmethylKjasmonateKonKsecondaryKmetabolitesKofKsweetKbasilKS”cimumKbasilicumKLYTYKJournald
ofdAgriculturaldanddFooddChemistryWK2006WKdcWKabafXba 5.7 128

243 tvaluationKofKantioxidantKactivityKofKpustralianKteaKtreeKS’elaleucaKalternifoliaTKoilKandKitsK
componentsYKJournaldofdAgriculturaldanddFooddChemistryWK2004WKdaWKagchXdc 5.7 125

242
rharacterizationKofKaromaKcompoundsKofKrhineseKfamousKliquorsKbyKgasKchromatographyXmassK
spectrometryKandKflashKvrKelectronicXnoseYKJournaldofdChromatographydB:dAnalyticaldTechnologiesdind
thedBiomedicaldanddLifedSciencesWK2014WKhcdXhceWKhaX][[

3.2 122

241 tffectKofKmethylKjasmonateKonKphenolicsWKisothiocyanateWKandKmetabolicKenzymesKinKradishKsproutK
S aphanusKsativusKLYTYKJournaldofdAgriculturaldanddFooddChemistryWK2006WKdcWKfaebXh 5.7 117

240 txtractionKandKpharmacologicalKpropertiesKofKbioactiveKcompoundsKfromKlonganKSsimocarpusK
longanKLourYTKfruitKâ��KpKreviewYKFooddResearchdInternationalWK2011WKccWK]gbfX]gca 7 108

239 romparisonKofKpromaXpctiveKγolatilesKinK”olongKαeaKxnfusionsKβsingKvrX”lfactometryWKvrXu–sWKandK
vrX’×YKJournaldofdAgriculturaldanddFooddChemistryWK2015WKebWKfchhXd][ 5.7 107

238 tvaluationKofKvetiverKoilKandKsevenKinsectXactiveKessentialKoilsKagainstKtheKuormosanKsubterraneanK
termiteYKJournaldofdChemicaldEcologyWK2001WKafWK]e]fXad 2.7 106

237 ×tructuralKcharacterisationKofKpolysaccharidesKpurifiedKfromKlonganKSsimocarpusKlonganKLourYTKfruitK
pericarpYKFooddChemistryWK2009WK]]dWKe[hXe]c 8.5 103

236 xnhibitoryKeffectsKofKmuscadineKanthocyaninsKonK˛–XglucosidaseKandKpancreaticKlipaseKactivitiesYK
JournaldofdAgriculturaldanddFooddChemistryWK2011WKdhWKhd[eX]] 5.7 102
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235 pntiXdiabeticKactivityKpeptidesKfromKalbuminKagainstK˛–XglucosidaseKandK˛–XamylaseYKFooddChemistryWK
2012WK]bdWKa[fgXgd 8.5 95

234 pntiXdiabeticKactivitiesKofKphenolicKcompoundsKinKmuscadineKagainstKalphaXglucosidaseKandK
pancreaticKlipaseYKLWTdsdFooddSciencedanddTechnologyWK2012WKceWK]ecX]eg 5.4 91

233 –renylatedKflavonoidsWKpromisingKnutraceuticalsKwithKimpressiveKbiologicalKactivitiesYKTrendsdindFoodd
SciencedanddTechnologyWK2015WKccWKhbX][c 15.3 90

232
rharacterizationKofKkeyKaromaKcompoundsKinKvujinggongKrhineseKqaijiuKbyKgasK
chromatographyXolfactometryWKquantitativeKmeasurementsWKandKsensoryKevaluationYKFooddResearchd
InternationalWK2018WK][dWKe]eXeaf

7 90

231 –urificationKandKidentificationKofKnovelKantioxidantKpeptidesKfromKeggKwhiteKproteinKandKtheirK
antioxidantKactivitiesYKFooddChemistryWK2015WK]fdWKadgXee 8.5 89

230 tvaluationKofKtheKsynergismKamongKvolatileKcompoundsKinK”olongKteaKinfusionKbyKodourKthresholdK
withKsensoryKanalysisKandKtXnoseYKFooddChemistryWK2017WKaa]WK]cgcX]ch[ 8.5 89

229 xsolationKandKidentificationKofKangiotensinXconvertingKenzymeKinhibitoryKpeptidesKfromKeggKwhiteK
proteinKhydrolysatesYKFooddChemistryWK2010WK]aaWK]]dhX]]eb 8.5 85

228
“onseedKplantK×elaginellaKmoellendorffiK[corrected]KhasKbothKseedKplantKandKmicrobialKtypesKofK
terpeneKsynthasesYKProceedingsdofdthedNationaldAcademydofdSciencesdofdthedUniteddStatesdofdAmericaWK
2012WK][hWK]cf]]Xd

11.5 84

227 pntioxidantKconstituentsKinKfeverfewKSαanacetumKpartheniumTKextractKandKtheirKchromatographicK
quantificationYKFooddChemistryWK2006WKheWKaa[Xaaf 8.5 84

226 vossypolXXaKpolyphenolicKcompoundKfromKcottonKplantYKAdvancesdindFooddanddNutritiondResearchWK
2009WKdgWKa]dXeb 6 83

225 ×tructuralKidentificationKofKS]XmeTX˛–XdXglucanWKaKkeyKresponsibleKforKtheKhealthKbenefitsKofKlonganWKandK
evaluationKofKanticancerKactivityYKBiomacromoleculesWK2013WK]cWK]hhhXa[[b 6.9 76

224
rharacterizationKofKtheKzeyKpromaKγolatileKrompoundsKinKrranberryKSγacciniumKmacrocarponKpitYTK
βsingKvasKrhromatographyX”lfactometryKSvrX”TKandK”dorKpctivityKγalueKS”pγTYKJournaldofd
AgriculturaldanddFooddChemistryWK2016WKecWKchh[Xh

5.7 75

223 tvaluationKofKantioxidantKactivityKofKvetiverKSγetiveriaKzizanioidesKLYTKoilKandKidentificationKofKitsK
antioxidantKconstituentsYKJournaldofdAgriculturaldanddFooddChemistryWK2005WKdbWKfeh]Xd 5.7 75

222 synamicsKofKwaterKmobilityKandKdistributionKinKsoybeanKantioxidantKpeptideKpowdersKmonitoredKbyK
LuX“’ YKFooddChemistryWK2016WK]hhWKag[Xe 8.5 69

221
tffectsKofKhighXpressureKtreatmentKonKtheKextractionKyieldWKphenolicKcontentKandKantioxidantK
activityKofKlitchiKSLitchiKchinensisK×onnYTKfruitKpericarpYKInternationaldJournaldofdFooddSciencedandd
TechnologyWK2009WKccWKhe[Xhee

3.8 69

220 “ootkatoneKisKaKrepellentKforKuormosanKsubterraneanKtermiteKSroptotermesKformosanusTYKJournald
ofdChemicaldEcologyWK2001WKafWKdabXb] 2.7 69

219 pnKinclusionKcomplexKofKeugenolKintoK˛†XcyclodextriniK–reparationWKandKphysicochemicalKandK
antifungalKcharacterizationYKFooddChemistryWK2016WK]heWKbacXb[ 8.5 67

218
xdentificationKofKnovelKpeptidesKfromKbKtoK][ksaKpineKnutKS–inusKkoraiensisTKmealKproteinWKwithKanK
explorationKofKtheKrelationshipKbetweenKtheirKantioxidantKactivitiesKandKsecondaryKstructureYKFoodd
ChemistryWK2017WKa]hWKb]]Xba[

8.5 67
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217 xdentificationKofKaKnovelKphenolicKcompoundKinKlitchiKSLitchiKchinensisK×onnYTKpericarpKandKbioactivityK
evaluationYKFooddChemistryWK2013WK]beWKdebXg 8.5 67

216 –rimaryKandKsecondaryKstructureKofKnovelKprtXinhibitoryKpeptidesKfromKeggKwhiteKproteinYKFoodd
ChemistryWK2012WK]bbWKb]dXaa 8.5 66

215 –olyphenolsKfromKlonganKseedsKandKtheirKradicalXscavengingKactivityYKFooddChemistryWK2009WK]]eWKcbbXcbe8.5 66

214
romparativeKanalysisKofKsurfaceKwaxKinKmatureKfruitsKbetweenK×atsumaKmandarinKSritrusKunshiuTK
andKR“ewhallRKnavelKorangeKSritrusKsinensisTKfromKtheKperspectiveKofKcrystalKmorphologyWKchemicalK
compositionKandKkeyKgeneKexpressionYKFooddChemistryWK2014WK]dbWK]ffXgd

8.5 61

213 segradationKofKanthocyaninKfromKlitchiKfruitKpericarpKbyKwa”aKandKhydroxylKradicalYKFooddChemistryWK
2009WK]]eWKhhdXhhg 8.5 61

212
βntargetedKandKtargetedKmetabolomicsKstrategyKforKtheKclassificationKofKstrongKaromaXtypeKbaijiuK
SliquorTKaccordingKtoKgeographicalKoriginKusingKcomprehensiveKtwoXdimensionalKgasK
chromatographyXtimeXofXflightKmassKspectrometryYKFooddChemistryWK2020WKb]cWK]ae[hg

8.5 60

211 γolatileKconstituentsKofKwildKcitrusK’angshanyeganKSritrusKnobilisKLauriroTKpeelKoilYKJournaldofd
AgriculturaldanddFooddChemistryWK2012WKe[WKae]fXag 5.7 59

210 romparisonKofKantiXdiabeticKeffectsKofKpolysaccharidesKfromKcornKsilkKonKnormalKandKhyperglycemiaK
ratsYKInternationaldJournaldofdBiologicaldMacromoleculesWK2012WKd[WK]]bbXf 7.9 59

209 –roductionKofKquercetinWKkaempferolKandKtheirKglycosidicKderivativesKfromKtheKaqueousXorganicK
extractedKresidueKofKlitchiKpericarpKwithKpspergillusKawamoriYKFooddChemistryWK2014WK]cdWKaa[Xf 8.5 54

208 pnticancerKactivityKofKlimonoidKfromKzhayaKsenegalensisYKPhytotherapydResearchWK2007WKa]WKfb]Xc 6.7 53

207  olesKofKdifferentKinitialK’aillardKintermediatesKandKpathwaysKinKmeatKflavorKformationKforK
cysteineXxyloseXglycineKmodelKreactionKsystemsYKFooddChemistryWK2017WKabaWK]bdX]cc 8.5 51

206
pntihypertensiveKeffectKofKangiotensinXconvertingKenzymeKinhibitoryKpeptideK γ–×LKonK
spontaneouslyKhypertensiveKratsKbyKregulatingKgeneKexpressionKofKtheKreninXangiotensinKsystemYK
JournaldofdAgriculturaldanddFooddChemistryWK2014WKeaWKh]aXf

5.7 50

205 wighKpressureKextractionKofKcorilaginKfromKlonganKSsimocarpusKlonganKLourYTKfruitKpericarpYK
SeparationdanddPurificationdTechnologyWK2009WKf[WKc]Xcd 8.3 50

204 pntifungalKactivityKandKactionKmodeKofKpinocembrinKfromKpropolisKagainstK–enicilliumKitalicumYKFoodd
SciencedanddBiotechnologyWK2012WKa]WK]dbbX]dbh 3 49

203 rharacterizationKofKexopolysaccharidesKproducedKbyKmicroalgaeKwithKantitumorKactivityKonKhumanK
colonKcancerKcellsYKInternationaldJournaldofdBiologicaldMacromoleculesWK2019WK]agWKfe]Xfef 7.9 48

202 “onXdestructiveKdeterminationKofKtotalKpolyphenolsKcontentKandKclassificationKofKstorageKperiodsK
ofKxronKquddhaKteaKusingKmultispectralKimagingKsystemYKFooddChemistryWK2015WK]feWK]b[Xe 8.5 44

201 pccumulationKofKgammaXaminobutyricKacidKinKriceKgermKusingKproteaseYKBiosciencerdBiotechnologyd
anddBiochemistryWK2006WKf[WK]]e[Xd 2.1 44

200 xdentificationKofKphenolicsKinKlitchiKandKevaluationKofKanticancerKcellKproliferationKactivityKandK
intracellularKantioxidantKactivityYKFreedRadicaldBiologydanddMedicineWK2015WKgcWK]f]X]gc 7.8 43
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199 tffectKofKorganicKacidsKonKbreadKqualityKimprovementYKFooddChemistryWK2019WKafgWKaefXafd 8.5 43

198 γolatileKchemicalKandKcarotenoidKprofilesKinKwatermelonsK[ritrullusKvulgarisKSαhunbYTK×chradK
SrucurbitaceaeT]KwithKdifferentKfleshKcolorsYKFooddSciencedanddBiotechnologyWK2012WKa]WKdb]Xdc] 3 42

197 —xvLuWKaKnovelKangiotensinKxXconvertingKenzymeXinhibitoryKpeptideKfromKeggKwhiteKproteinYKJournald
ofdthedSciencedofdFooddanddAgricultureWK2011WKh]WKha]Xe 4.3 42

196 βltrasonicallyKpssistedK–roductionKofKqiodieselKfromKrrudeKrottonseedK”ilYKInternationaldJournaldofd
GreendEnergyWK2010WKfWK]]fX]af 3 41

195 qiotransformationKofKteaKcatechinsKusingKpspergillusKnigerKtannaseKpreparedKbyKsolidKstateK
fermentationKonKteaKbyproductYKLWTdsdFooddSciencedanddTechnologyWK2015WKe[WK]a[eX]a]b 5.4 39

194
pnalysisKofKvolatilesKinKsezhouKqraisedKrhickenKbyKcomprehensiveKtwoXdimensionalKgasK
chromatographyZhighKresolutionXtimeKofKflightKmassKspectrometryYKLWTdsdFooddSciencedandd
TechnologyWK2015WKe[WK]abdX]aca

5.4 39

193 –rooxidantKactivitiesKofKquercetinWKpXcourmaricKacidKandKtheirKderivativesKanalysedKbyKquantitativeK
structureâ��activityKrelationshipYKFooddChemistryWK2012WK]b]WKd[gXd]a 8.5 39

192 pssessmentKofKtheKsensitizingKcapacityKandKallergenicityKofKenzymaticKcrossXlinkedKarginineKkinaseWK
theKcrabKallergenYKMoleculardNutritiondanddFooddResearchWK2016WKe[WK]f[fX]g 5.9 37

191 tffectKofKfrozenKstorageKonKtheKfoamingKpropertiesKofKwheatKgliadinYKFooddChemistryWK2014WK]ecWKccXh 8.5 37

190 rhemicalKcharacterizationKandKantioxidantKevaluationKofKmuscadineKgrapeKpomaceKextractYKFoodd
ChemistryWK2010WK]abWK]]deX]]ea 8.5 37

189 ×tructuralKcharacteristicsKandKantioxidantKactivitiesKofKoligosaccharidesKfromKlonganKfruitKpericarpYK
JournaldofdAgriculturaldanddFooddChemistryWK2009WKdfWKhahbXg 5.7 36

188 qioactivitiesKofKgossypolWKeXmethoxygossypolWKandKeWeRXdimethoxygossypolYKJournaldofdAgriculturald
anddFooddChemistryWK2008WKdeWKcbhbXg 5.7 36

187 tffectKofKglycineKonKreactionKofKcysteineXxyloseiKxnsightsKonKinitialK’aillardKstageKintermediatesKtoK
developKmeatKflavorYKFooddResearchdInternationalWK2017WKhhWKcccXcdb 7 35

186
×torageKcarbonKmetabolismKofKxsochrysisKzhangjiangensisKunderKdifferentKlightKintensitiesKandKitsK
applicationKforKcoXproductionKofKfucoxanthinKandKstearidonicKacidYKBioresourcedTechnologyWK2019WK
agaWKhcX][a

11 35

185
rharacterizationKofKkeyKaromaKcompoundsKinK’eilanchunKsesameKflavorKstyleKbaijiuKbyKapplicationK
ofKaromaKextractKdilutionKanalysisWKquantitativeKmeasurementsWKaromaKrecombinationWKandK
omissionZadditionKexperimentsYYKRSCdAdvancesWK2018WKgWKabfdfXabfef

3.7 34

184 ”ptimizedKextractionKofKpolysaccharidesKfromKcornKsilkKbyKpulsedKelectricKfieldKandKresponseK
surfaceKquadraticKdesignYKJournaldofdthedSciencedofdFooddanddAgricultureWK2011WKh]WKaa[]Xh 4.3 34

183 xdentificationKofKantioxidantKphenolicKcompoundsKinKfeverfewKSαanacetumKpartheniumTKbyK
w–LrXt×xX’×Z’×KandK“’ YKPhytochemicaldAnalysisWK2007WK]gWKc[]X][ 3.4 34

182
–roductionKandKcharacterizationKofKexopolysaccharidesKfromKrhlorellaKzofingiensisKandKrhlorellaK
vulgarisKwithKantiXcolorectalKcancerKactivityYKInternationaldJournaldofdBiologicaldMacromoleculesWK2019
WK]bcWKhfeXhgb

7.9 33
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181 tffectsKofKdextranKwithKdifferentKmolecularKweightsKonKtheKqualityKofKwheatKsourdoughKbreadsYK
FooddChemistryWK2018WKadeWKbfbXbfh 8.5 33

180 uucoxanthinKmodulatesKcecalKandKfecalKmicrobiotaKdifferentlyKbasedKonKdietYKFooddanddFunctionWK
2019WK][WKdeccXdedd 6.1 33

179
–hytochemicalKanalysesKofKZiziphusKjujubaK’illYKvarYKspinosaKseedKbyKultrahighKperformanceKliquidK
chromatographyXtandemKmassKspectrometryKandKgasKchromatographyXmassKspectrometryYKAnalystrd
TheWK2013WK]bgWKegg]Xg

5 33

178 ”ptimizationKofKreactionsKbetweenKreducingKsugarsKandK]XphenylXbXmethylXdXpyrazoloneKS–’–TKbyK
responseKsurfaceKmethodologyYKFooddChemistryWK2018WKadcWK]dgX]ec 8.5 31

177 txpressionKandKbiochemicalKcharacterizationKofKrecombinantK˛–XlXrhamnosidaseKrX ha]KfromK
pspergillusKnigerKy’βXα×dagYKInternationaldJournaldofdBiologicaldMacromoleculesWK2016WKgdWKbh]Xh 7.9 31

176 rharacterizationKofKprtXinhibitoryKpeptideKassociatedKwithKantioxidantKandKanticoagulationK
propertiesYKJournaldofdFooddScienceWK2011WKfeWKr]]chXdd 3.4 31

175
rharacterizationKofKkeyKaromaXactiveKsulfurXcontainingKcompoundsKinKrhineseKLaobaiganKqaijiuKbyK
gasKchromatographyXolfactometryKandKcomprehensiveKtwoXdimensionalKgasKchromatographyK
coupledKwithKsulfurKchemiluminescenceKdetectionYKFooddChemistryWK2019WKahfWK]achdh

8.5 30

174 uormationKmechanismKofKaromaKcompoundsKinKaKglutathioneXglucoseKreactionKwithKfatKorKoxidizedK
fatYKFooddChemistryWK2019WKaf[WKcbeXccc 8.5 30

173 ×tructuralKcharacteristicsKandKantioxidantKactivitiesKofKpolysaccharidesKfromKlonganKseedYK
CarbohydratedPolymersWK2013WKhaWKfdgXec 10.3 30

172  ecentKadvancesKinKprocessingKfoodKpowdersKbyKusingKsuperfineKgrindingKtechniquesiKpKreviewYK
ComprehensivedReviewsdindFooddSciencedanddFooddSafetyWK2020WK]hWKaaaaXaadd 16.4 29

171 “ovelKsynthesizedKaWKcXsp–vKanaloguesiKantifungalKactivityWKmechanismKandKtoxicologyYKScientificd
ReportsWK2016WKeWKbaaee 4.9 29

170 xnKvitroKantioxidantWKantiXmutagenicWKantiXcancerKandKantiXangiogenicKeffectsKofKrhineseKqowlKteaYK
JournaldofdFunctionaldFoodsWK2014WKfWKdh[Xdhg 5.1 29

169
rharacterizationKofKodourXactiveKcompoundsKofKsweetKorangeKessentialKoilsKofKdifferentKregionsKbyK
gasKchromatographyXmassKspectrometryWKgasKchromatographyXolfactometryKandKtheirKcorrelationK
withKsensoryKattributesYKFlavourdanddFragrancedJournalWK2016WKb]WKc]Xd[

2.5 29

168 tnhancedK–hotosynthesisKofKrarotenoidsKinK’icroalgaeKsrivenKbyKLightXwarvestingKvoldK
“anoparticlesYKACSdSustainabledChemistrydanddEngineeringWK2020WKgWKfe[[Xfe[g 8.3 27

167 xnvestigationKofKsunlightXinducedKdeteriorationKofKaromaKofKpummeloKSritrusKmaximaTKessentialKoilYK
JournaldofdAgriculturaldanddFooddChemistryWK2014WKeaWK]]g]gXb[ 5.7 27

166
xnhibitoryKeffectsKofKpolysaccharideKfromKsiaphragmaKjuglandisKfructusKonK˛–XamylaseKandK
˛–XdXglucosidaseKactivityWKstreptozotocinXinducedKhyperglycemiaKmodelWKadvancedKglycationK
endXproductsKformationWKandKw”XinducedKoxidativeKdamageYKInternationaldJournaldofdBiologicald
MacromoleculesWK2019WK]acWK][g[X][gh

7.9 27

165 pnalysisKofKreducingKsugarsWKorganicKacidsKandKmineralsKinK]dKcultivarsKofKjujubeKSZiziphusKjujubaK
millYTKfruitsKinKrhinaYKJournaldofdFooddCompositiondanddAnalysisWK2018WKfbWK][X]e 4.1 26

164 ppplicationKandKbioactiveKpropertiesKofKproteinsKandKpeptidesKderivedKfromKhenKeggsiKopportunitiesK
andKchallengesYKJournaldofdthedSciencedofdFooddanddAgricultureWK2014WKhcWKagbhXcd 4.3 26
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163 rharacterizationKandKpreparationKofKpspergillusKnigerKnaringinaseKforKdebitteringKcitrusKjuiceYK
JournaldofdFooddScienceWK2012WKffWKr]Xf 3.4 26

162 rhemicalKchangesKandKoverexpressedKgenesKinKsweetKbasilKS”cimumKbasilicumKLYTKuponKmethylK
jasmonateKtreatmentYKJournaldofdAgriculturaldanddFooddChemistryWK2007WKddWKf[eX]b 5.7 26

161 xdentificationKandKtheKmolecularKmechanismKofKaKnovelKmyosinXderivedKprtKinhibitoryKpeptideYKFoodd
anddFunctionWK2018WKhWKbecXbf[ 6.1 26

160 sifferentKaccumulationKprofilesKofKmultipleKcomponentsKbetweenKpericarpKandKseedKofKplpiniaK
oxyphyllaKcapsularKfruitKasKdeterminedKbyKβuLrX’×Z’×YKMoleculesWK2014WK]hWKcd][Xab 4.8 25

159 romparativeKanalysesKofKaromasKofKfreshWKnaringinaseXtreatedKandKresinXabsorbedKjuicesKofK
pummeloKbyKvrX’×KandKsensoryKevaluationYKFlavourdanddFragrancedJournalWK2015WKb[WKacdXadb 2.5 24

158
xdentificationKandKmolecularKdockingKstudyKofKnovelKangiotensinXconvertingKenzymeKinhibitoryK
peptidesKfromK×almoKsalarKusingKinKsilicoKmethodsYKJournaldofdthedSciencedofdFooddanddAgricultureWK
2018WKhgWKbh[fXbh]c

4.3 24

157 ×ensoryKevaluationKandKgasKchromatographyâ��massKspectrometryKSvrX’×TKanalysisKofKtheKvolatileK
extractsKofKpummeloKSritrusKmaximaTKpeelYKFlavourdanddFragrancedJournalWK2014WKahWKb[dXb]a 2.5 24

156
rhemotaxonomicKstudyKofKritrusWK–oncirusKandKuortunellaKgenotypesKbasedKonKpeelKoilKvolatileK
compoundsXXdecipheringKtheKgeneticKoriginKofK’angshanyeganKSritrusKnobilisKLauriroTYKPLoSdONEWK
2013WKgWKedgc]]

3.7 24

155 –urificationKandKcharacterizationKofKaKnaringinaseKfromKpspergillusKaculeatusKy’βdb[dgYKJournaldofd
AgriculturaldanddFooddChemistryWK2013WKe]WKhb]Xg 5.7 24

154 tvolutionKofKtheKkeyKodorantsKandKaromaKprofilesKinKtraditionalKLaowuzengKbaijiuKduringKitsK
oneXyearKageingYKFooddChemistryWK2020WKb][WK]adghg 8.5 24

153
rharacterizationKofKodorXactiveKcompoundsKofKvariousKrhineseKâ��Wuliangyeâ��KliquorsKbyKgasK
chromatographyâ��olfactometryWKgasKchromatographyâ��massKspectrometryKandKsensoryKevaluationYK
InternationaldJournaldofdFooddPropertiesWK2017WKa[WK×fbdX×fcd

3 22

152 “ovelKinsightsKintoKmixotrophicKcultivationKofK“itzschiaKlaevisKforKcoXproductionKofKfucoxanthinKandK
eicosapentaenoicKacidYKBioresourcedTechnologyWK2019WKahcWK]aa]cd 11 22

151 pKluminescentKbacteriumKassayKofKfusaricKacidKproducedKbyKuusariumKproliferatumKfromKbananaYK
AnalyticaldanddBioanalyticaldChemistryWK2012WKc[aWK]bcfXdc 4.4 22

150
romparisonKofKaromaXactiveKcompoundsKandKsensoryKcharacteristicsKofKdurianKSsurioKzibethinusKLYTK
winesKusingKstrainsKofK×accharomycesKcerevisiaeKwithKodorKactivityKvaluesKandKpartialKleastXsquaresK
regressionYKJournaldofdAgriculturaldanddFooddChemistryWK2015WKebWK]hbhXcf

5.7 22

149
pKcomprehensiveKqualityKevaluationKmethodKbyKuαX“x KspectroscopyKandKchemometriciKuineK
classificationKandKuntargetedKauthenticationKagainstKmultipleKfraudsKforKrhineseKvanodermaK
lucidumYKSpectrochimicadActadsdPartdA:dMoleculardanddBiomoleculardSpectroscopyWK2017WK]gaWK]fXad

4.4 21

148 pntiXplzheimersKactivityKandKmolecularKmechanismKofKalbuminXderivedKpeptidesKagainstKprhtKandK
qrhtYKFooddanddFunctionWK2018WKhWK]]fbX]]fg 6.1 21

147 ”ptimizationKofK’ediumKrompositionKforKrultivatingKrlostridiumKbutyricumKwithK esponseK×urfaceK
’ethodologyYKJournaldofdFooddScienceWK2006WKehWK]ebX]eg 3.4 21

146 pntiXhyperglycemicKactivityKofKpolysaccharidesKfromKcalyxKofK–hysalisKalkekengiKvarYKfranchetiiK
’akinoKonKalloxanXinducedKmiceYKInternationaldJournaldofdBiologicaldMacromoleculesWK2017WKhhWKachXadf 7.9 20

(2017-2012)

7



145 –olysaccharidesKfromKsiaphragmaKjuglandisKfructusiKtxtractionKoptimizationWKantitumorWKandK
immuneXenhancementKeffectsYKInternationaldJournaldofdBiologicaldMacromoleculesWK2018WK]]dWKgbdXgcd 7.9 20

144 WaterKsynamicsKinKtggKWhiteK–eptideWKpspXwisXαhrXLysXvluWK–owderK’onitoredKbyKsynamicKγaporK
×orptionKandKLuX“’ YKJournaldofdAgriculturaldanddFooddChemistryWK2016WKecWKa]dbXe] 5.7 20

143 xnhibitoryKeffectKofKastaxanthinKonKpancreaticKlipaseKwithKinhibitionKkineticsKintegratingKmolecularK
dockingKsimulationYKJournaldofdFunctionaldFoodsWK2018WKcgWKdd]Xddf 5.1 20

142 ”ptimizationKofKronditionsKforKtnzymaticK–roductionKofKprtKxnhibitoryK–eptidesKfromKrollagenYK
FooddanddBioprocessdTechnologyWK2011WKcWK]a[dX]a]] 5.1 20

141
MαurnXoffMKfluorescentKsensorKforKhighlyKsensitiveKandKspecificKsimultaneousKrecognitionKofKahK
famousKgreenKteasKbasedKonKquantumKdotsKcombinedKwithKchemometricsYKAnalyticadChimicadActaWK
2017WKhebWK]]hX]ag

6.6 19

140 –roteomicsKanalysisKofKuusariumKproliferatumKunderKvariousKinitialKpwKduringKfumonisinKproductionYK
JournaldofdProteomicsWK2017WK]ecWKdhXfa 3.9 19

139 rontrolKofKcitrusKgreenKandKblueKmoldsKbyKrhineseKpropolisYKFooddSciencedanddBiotechnologyWK2010WK
]hWK]b[bX]b[g 3 19

138 pKnovelKfedXbatchKstrategyKenhancesKlipidKandKastaxanthinKproductivityKwithoutKcompromisingK
biomassKofKrhromochlorisKzofingiensisYKBioresourcedTechnologyWK2020WKb[gWK]abb[e 11 18

137 siscriminationKofKtransgenicKsoybeanKseedsKbyKterahertzKspectroscopyYKScientificdReportsWK2016WKeWKbdfhh4.9 18

136
xnKvitroKantioxidantKactivitiesKofKtheKnovelKpentapeptidesK×erXwisXvluXrysXpsnKandK
LeuX–roX–heXplaX’etKandKtheKrelationshipKbetweenKactivityKandKpeptideKsecondaryKstructureYK
JournaldofdthedSciencedofdFooddanddAgricultureWK2017WKhfWK]hcdX]hda

4.3 18

135 tnhancedKs––wKradicalKscavengingKactivityKandKs“pKprotectionKeffectKofKlitchiKpericarpKextractKbyK
pspergillusKawamoriKbioconversionYKChemistrydCentraldJournalWK2012WKeWK][g 18

134
wighXperformanceKliquidKchromatographyXmassKspectrometryKandKevaporativeKlightXscatteringK
detectorKtoKcompareKphenolicKprofilesKofKmuscadineKgrapesYKJournaldofdChromatographydAWK2012WK
]ac[WKheX][b

4.5 18

133 pntioxidantKrapacitiesKofKuractionsKofKqambooK×havingKtxtractKandKαheirKpntioxidantKromponentsYK
MoleculesWK2016WKa]WK 4.8 18

132 promaKenhancementKofKinstantKgreenKteaKinfusionKusingK˛†XglucosidaseKandK˛†XxylosidaseYKFoodd
ChemistryWK2020WKb]dWK]aeagf 8.5 17

131
×eparationKandKpurificationKofKastaxanthinKfromK–haffiaKrhodozymaKbyKpreparativeKhighXspeedK
counterXcurrentKchromatographyYKJournaldofdChromatographydB:dAnalyticaldTechnologiesdindthed
BiomedicaldanddLifedSciencesWK2016WK][ahX][b[WK]h]X]hf

3.2 17

130 αeaKstalksKâ��KaKnovelKagroXresidueKforKtheKproductionKofKtannaseKunderKsolidKstateKfermentationKbyK
pspergillusKnigerKy’βXα×dagYKAnnalsdofdMicrobiologyWK2013WKebWKghfXh[c 3.2 17

129 –erformanceKassessmentKofKfoodKsafetyKmanagementKsystemKinKtheKporkKslaughterKplantsKofKrhinaYK
FooddControlWK2017WKf]WKaecXafa 6.2 16

128 LitchiKuruitKLc“pr]KisKaKαargetKofKLc’YraKandK egulatorKofKuruitK×enescenceKαhroughKitsK
xnteractionKwithKLcW zY]YKPlantdanddCelldPhysiologyWK2017WKdgWK][fdX][gh 4.9 16

Feng Chen
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127
αimeXresolvedKtranscriptomeKanalysisKduringKtransitionsKofKsulfurKnutritionalKstatusKprovidesKinsightK
intoKtriacylglycerolKSαpvTKandKastaxanthinKaccumulationKinKtheKgreenKalgaYKBiotechnologydfordBiofuels
WK2020WK]bWK]ag

7.8 16

126 sevelopmentKandKcharacterizationKofKanK˛–XlXrhamnosidaseKmutantKwithKimprovedKthermostabilityK
andKaKhigherKefficiencyKforKdebitteringKorangeKjuiceYKFooddChemistryWK2018WKacdWK][f[X][fg 8.5 16

125 rharacterizationKofKvolatileKcompoundsKinKthreeKcommercialKrhineseKvinegarsKbyK×–’tXvrX’×KandK
vrX”YKLWTdsdFooddSciencedanddTechnologyWK2019WK]]aWK][gaec 5.4 15

124
rharacterizationKofKtheKkeyKodorantsKofKfennelKessentialKoilsKofKdifferentKregionsKusingKvrX’×KandK
vrX”KcombinedKwithKpartialKleastKsquaresKregressionYKJournaldofdChromatographydB:dAnalyticald
TechnologiesdindthedBiomedicaldanddLifedSciencesWK2017WK][ebWKaaeXabc

3.2 15

123
rharacterizationKofKtheKpldehydesKandKαheirKαransformationsKxnducedKbyKβγKxrradiationKandKpirK
txposureKofKWhiteKvuanxiKwoneyK–ummeloKSritrusKvrandisKSLYTK”sbeckTKtssentialK”ilYKJournaldofd
AgriculturaldanddFooddChemistryWK2016WKecWKd[[[X][

5.7 15

122 rharacterizationKofKanKalkalineK˛†XagaraseKfromK×tenotrophomonasKspYK“αaKandKtheKenzymaticK
hydrolysatesYKInternationaldJournaldofdBiologicaldMacromoleculesWK2016WKgeWKdadXbc 7.9 15

121 ×hortXKandKlongXtermKantihypertensiveKeffectKofKeggKproteinXderivedKpeptideK—xvLuYKJournaldofdthed
SciencedofdFooddanddAgricultureWK2017WKhfWKdd]Xddd 4.3 14

120 ”pticalKsepolarizationKofKsrXXtxpressingKrellsK–romotedKrognitiveK ecoveryKandK’aturationKofK
“ewbornK“euronsKviaKtheKWntZ˛†XrateninK–athwayYKJournaldofdAlzheimerlsdDiseaseWK2018WKebWKb[bXb]g 4.3 14

119 xdentificationKandKrharacterizationKofKtheKαyrosinaseKxnhibitoryKpctivityKofKraffeineKfromKramelliaK
–ollenYKJournaldofdAgriculturaldanddFooddChemistryWK2019WKefWK]afc]X]afd] 5.7 14

118 –reventiveKeffectsKofKWallKexKLindlYKonKtheKformationKofKlungKmetastasesKinKqpLqZcKmiceKinjectedK
withKaeX’bY]KcolonKcarcinomaKcellsYKOncologydLettersWK2014WKgWK]gfhX]ggd 2.6 14

117 romparisonKofKpromaK–rofilesKofKαraditionalKandK’odernKZhenjiangKpromaticKγinegarsKandKαheirK
rhangesKsuringKtheKγinegarKpgingKbyK×–’tXvrX’×KandKvrX”YKFooddAnalyticaldMethodsWK2019WK]aWKdccXddf3.4 14

116 tnzymaticKhydrolysisKandKautoXisomerizationKduringK˛†XglucosidaseKtreatmentKimproveKtheKaromaKofK
instantKwhiteKteaKinfusionYKFooddChemistryWK2021WKbcaWK]agded 8.5 14

115 βsingKgreenKalgaKwaematococcusKpluvialisKforKastaxanthinKandKlipidKcoXproductioniKpdvancesKandK
outlookYKBioresourcedTechnologyWK2021WKbc[WK]adfbe 11 14

114
xnsightsKintoKtheK oleKofKaX’ethylXbXfuranthiolKandKaXuurfurylthiolKasK’arkersKforKtheK
sifferentiationKofKrhineseKLightWK×trongWKandK×oyK×auceKpromaKαypesKofKqaijiuYKJournaldofd
AgriculturaldanddFooddChemistryWK2020WKegWKfhceXfhdc

5.7 13

113 –reparationKandKcharacterizationKofKsendrobiumKofficinaleKpowdersKthroughKsuperfineKgrindingYK
JournaldofdthedSciencedofdFooddanddAgricultureWK2018WKhgWK]h[eX]h]b 4.3 13

112 pnalysisKofKphenolicKcompositionKofK“obleKmuscadineKSγitisKrotundifoliaTKbyKw–LrX’×KandKtheK
relationshipKtoKitsKantioxidantKcapacityYKJournaldofdFooddScienceWK2012WKffWKr]]]dXab 3.4 13

111 LightKinducesKcarotenoidsKaccumulationKinKaKheterotrophicKdocosahexaenoicKacidKproducingK
microalgaWKrrypthecodiniumKspYK×β“YKBioresourcedTechnologyWK2019WKafeWK]ffX]ga 11 13

110
xdentificationKofKkeyKvolatilesKresponsibleKforKaromaKchangesKofKeggKwhiteKantioxidantKpeptidesK
duringKstorageKbyKw×X×–’tXvrX’×KandKsensoryKevaluationYKJournaldofdFooddMeasurementdandd
CharacterizationWK2017WK]]WK]]]gX]]af

2.8 12

(2017-2020)
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109 xsolationKandKfunctionalKanalysisKofKsqualeneKsynthaseKgeneKinKteaKplantKramelliaKsinensisYKPlantd
PhysiologydanddBiochemistryWK2019WK]caWKdbXdg 5.4 12

108 –urificationKandKcharacterizationKofKaKtyrosinaseKinhibitorKfromKcamelliaKpollenYKJournaldofd
FunctionaldFoodsWK2016WKafWK]c[X]ch 5.1 12

107 ’olecularKstrategiesKforKdetectionKandKquantificationKofKmycotoxinXproducingKuusariumKspeciesiKaK
reviewYKJournaldofdthedSciencedofdFooddanddAgricultureWK2015WKhdWK]fefXfe 4.3 11

106 ppplicationKofKhighKpressureKprocessingKtoKimproveKdigestibilityWKreduceKallergenicityWKandKavoidK
proteinKoxidationKinKcodKSvadusKmorhuaTYKFooddChemistryWK2019WKahgWK]ad[gf 8.5 11

105
rharacterizationKandKromparisonKofKpromaK–rofilesKandKpromaXpctiveKrompoundsKbetweenK
αraditionalKandK’odernK×ichuanKγinegarsKbyK’olecularK×ensoryK×cienceYKJournaldofdAgriculturaldandd
FooddChemistryWK2020WKegWKd]dcXd]ef

5.7 11

104
rontributionKofKchickenKbaseKadditionKtoKaromaKcharacteristicsKofK’aillardKreactionKproductsKbasedK
onKgasKchromatographyXmassKspectrometryWKelectronicKnoseWKandKstatisticalKanalysisYKFooddScienced
anddBiotechnologyWK2015WKacWKc]]Xc]h

3 10

103 –ectinaseKandKnaringinaseKhelpKtoKimproveKjuiceKproductionKandKqualityKfromKpummeloKSritrusK
grandisTKfruitYKFooddSciencedanddBiotechnologyWK2014WKabWKfbhXfce 3 10

102
pnalysisKofKtheKaromaKchangeKofKinstantKgreenKteaKinducedKbyKtheKtreatmentKwithKenzymesKfromK
pspergillusKnigerKpreparedKbyKusingKteaKstalkKandKpotatoKdextroseKmediumYKFlavourdanddFragranced
JournalWK2017WKbaWKcd]Xce[

2.5 10

101 ”ptimizationKofKweadspaceK×olidX–haseK’icroXtxtractionKandKxtsKppplicationKinKpnalysisKofKγolatileK
rompoundsKinKrherryKαomatoKbyKvasKrhromatographyYKFooddAnalyticaldMethodsWK2017WK][WKdheXe[h 3.4 10

100 pnalysisKandKuormationKofKtransKuattyKpcidsKinKrornK”ilKsuringKtheKweatingK–rocessYKJAOCSrdJournald
ofdthedAmericandOildChemistsldSocietyWK2012WKghWKgdhXgef 1.8 10

99 tffectsKofKdifferentKbrewingKprocessesKonKtheKvolatileKflavorKprofilesKofKrhineseKvinegarKdeterminedK
byKw×X×–’tXptspKwithKvrX’×KandKvrX”YKLWTdsdFooddSciencedanddTechnologyWK2020WK]bbWK][hheh 5.4 10

98 romparisonKofKvolatileKcompositionsKofK]dKdifferentKvarietiesKofKrhineseKjujubeKSK’illYTYKJournaldofd
FooddSciencedanddTechnologyWK2019WKdeWK]eb]X]ec[ 3.3 10

97 ×uppressiveKxnteractionKppproachKforK’askingK×taleK“oteKofKxnstantK ipenedK–uXtrhKαeaK–roductsYK
MoleculesWK2019WKacWK 4.8 10

96 ”ptimizationKofKsynthesisKofKcarbohydratesKandK]XphenylXbXmethylXdXpyrazoloneKS–’–TKbyKresponseK
surfaceKmethodologyKS ×’TKforKimprovedKcarbohydrateKdetectionYKFooddChemistryWK2020WKb[hWK]adege 8.5 10

95 swpKprotectsKagainstKmonosodiumKurateXinducedKinflammationKthroughKmodulationKofKoxidativeK
stressYKFooddanddFunctionWK2019WK][WKc[][Xc[a] 6.1 9

94
romparisonKofKaromaXactiveKvolatilesKandKtheirKsensoryKcharacteristicsKofKmangosteenKwinesK
preparedKbyK×accharomycesKcerevisiaeKwithKvrXolfactometryKandKprincipalKcomponentKanalysisYK
NaturaldProductdResearchWK2015WKahWKedeXea

2.3 9

93 sevelopmentKandKevaluationKofKsimultaneousKquantificationKofKnaringinWKpruninWKnaringeninWKandK
limoninKinKcitrusKjuiceYKFooddSciencedanddBiotechnologyWK2015WKacWK]abhX]acf 3 9

92  esveratroliKtvidenceKforKxtsK“ephroprotectiveKtffectKinKsiabeticK“ephropathyYKAdvancesdind
NutritionWK2020WK]]WK]dddX]deg 10 9

Feng Chen
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91 rharacterizationKofKvolatileKcompoundsKinKrowartKmuscadineKgrapeKSTKduringKripeningKstagesKusingK
vrX’×KcombinedKwithKprincipalKcomponentKanalysisYKFooddSciencedanddBiotechnologyWK2016WKadWK]b]hX]bae3 9

90 ”ptimizedKproductionKofKvanillinKfromKgreenKvanillaKpodsKbyKenzymeXassistedKextractionKcombinedK
withKpreXfreezingKandKthawingYKMoleculesWK2014WK]hWKa]g]Xhg 4.8 9

89
xmprovedKgrowthKofKLactobacillusKbulgaricusKandK×treptococcusKthermophilusKasKwellKasKxncreasedK
antioxidantKactivityKbyKbiotransformingKlitchiKpericarpKpolysaccharideKwithKpspergillusKawamoriYK
BioMeddResearchdInternationalWK2013WKa[]bWKc]bfhb

3 9

88 ppplicationKofKderivativeKratioKspectrophotometryKforKdeterminationKofKbetaXcaroteneKandK
astaxanthinKfromK–haffiaKrhodozymaKextractYKJournaldofdZhejiangdUniversitydSciencedBWK2005WKeWKd]cXaa 9

87 wypoglycaemicKeffectKofKallXtransKastaxanthinKthroughKinhibitingK˛–XglucosidaseYKJournaldofd
FunctionaldFoodsWK2020WKfcWK][c]eg 5.1 9

86 –reparationKofKisoquercitrinKbyKbiotransformationKofKrutinKusingK˛–XLXrhamnosidaseKfromKy’βXα×dagK
andKw×rrrKpurificationYKPreparativedBiochemistrydanddBiotechnologyWK2020WKd[WK]Xh 2.4 9

85
 ecoveryKandKpurificationKofKlimoninKfromKpummeloK[ritrusKgrandis]KpeelKusingKwaterKextractionWK
ammoniumKsulfateKprecipitationKandKresinKadsorptionYKJournaldofdChromatographydB:dAnalyticald
TechnologiesdindthedBiomedicaldanddLifedSciencesWK2017WK][e[WK]d[X]df

3.2 8

84 ’ultiXelementKanalysisKofKqaijiuKSrhineseKliquorsTKbyKxr–X’×KandKtheirKclassificationKaccordingKtoK
geographicalKoriginYKFooddQualitydanddSafetyWK2018WKaWKcbXch 3.8 8

83 γalidationKofKaK—utrht ×XqasedKvasKrhromatographyX’assK×pectrometryKSvrX’×TK’ethodKforK
pnalysisKofK–hthalateKtstersKinKvrainK×orghumYKJournaldofdFooddScienceWK2018WKgbWKghaXh[] 3.4 8

82
rharacterizationKofKaromaXimpactKcompoundsKinKdryKjujubesKSZiziphusKjujubeK’illYTKbyKaromaKextractK
dilutionKanalysisKSptspTKandKgasKchromatographyXmassKspectrometerKSvrX’×TYKInternationaldJournald
ofdFooddPropertiesWK2018WKa]WK]gccX]gdb

3 8

81 rharacterizationKofKaromasKofKinstantKoolongKteaKandKitsKcounterpartsKtreatedKwithKtwoKcrudeK
enzymesKfromKpspergillusKnigerYKJournaldofdFooddProcessingdanddPreservationWK2018WKcaWKe]bd[[ 2.1 8

80 sevelopmentKofKmonoclonalKantibodyXbasedKenzymeXlinkedKimmunosorbentKassayKforKgossypolK
analysisKinKcottonseedKmealsYKJournaldofdAgriculturaldanddFooddChemistryWK2004WKdaWKffhbXf 5.7 8

79
pnalysisKofKspatialKdistributionKofKbacterialKcommunityKassociatedKwithKaccumulationKofKvolatileK
compoundsKinKyiupeiKduringKtheKbrewingKofKspecialXflavorKliquorYKLWTdsdFooddSciencedanddTechnologyWK
2020WK]b[WK][hea[

5.4 8

78 xnfluenceKofKqutylatedKwydroxyanisoleKonKtheKvrowthWKwyphalK’orphologyWKandKtheKqiosynthesisKofK
uumonisinsKinKuusariumKproliferatumYKFrontiersdindMicrobiologyWK2016WKfWK][bg 5.7 8

77 γolatileKsqualeneKfromKaKnonseedKplantK×elaginellaKmoellendorffiiiKtmissionKandKbiosynthesisYKPlantd
PhysiologydanddBiochemistryWK2015WKheWK]Xg 5.4 7

76 xnhibitoryKmechanismKofKbutylatedKhydroxyanisoleKagainstKinfectionKofKuusariumKproliferatumK
basedKonKcomparativeKproteomicKanalysisYKJournaldofdProteomicsWK2016WK]cgWK]X]] 3.9 7

75 “oninvasiveKdiscriminationKandKtexturalKpropertiesKofKtXbeamKirradiatedKshrimpYKJournaldofdFoodd
EngineeringWK2016WK]fdWKgdXha 6 7

74 rharacterizationKofKtheKpromaKofKanKxnstantKWhiteKαeaKsriedKbyKureezeKsryingYKMoleculesWK2020WKadWK 4.8 7

(2020-2016)
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73 αheKappleKdihydrochalconeKphloretinKsuppressesKgrowthKandKimprovesKchemosensitivityKofKbreastK
cancerKcellsKviaKinhibitionKofKcytoprotectiveKautophagyYKFooddanddFunctionWK2021WK]aWK]ffX]h[ 6.1 7

72
”ralKadministrationKofKtvrvKsolutionKequivalentKtoKdailyKachievableKdosagesKofKregularKteaKdrinkersK
effectivelyKsuppressesKmi cgbXbpKinducedKmetastasisKofKhepatocellularKcarcinomaKcellsKinKmiceYK
FooddanddFunctionWK2021WK]aWKbbg]Xbbha

6.1 7

71 xnvestigationKofKcarbonKandKenergyKmetabolicKmechanismKofKmixotrophyKinKrhromochlorisK
zofingiensisYKBiotechnologydfordBiofuelsWK2021WK]cWKbe 7.8 7

70 rarotenoidK–roductionKfromK’icroalgaeiKqiosynthesisWK×alinityK esponsesKandK“ovelK
qiotechnologiesYYKMarinedDrugsWK2021WK]hWK 6 7

69 WaterKdynamicsKofK×erXwisXvluXrysXpsnKpowderKandKeffectsKofKmoistureKabsorptionKonKitsKchemicalK
propertiesYKJournaldofdthedSciencedofdFooddanddAgricultureWK2017WKhfWKb]acXb]ba 4.3 6

68 seterminationKofK˛‡XaminobutyricKacidKinKrhineseKriceKwinesKandKitsKevolutionKduringKfermentationYK
JournaldofdthedInstitutedofdBrewingWK2017WK]abWKc]fXcaa 2 6

67
rorticalK–lasticityKxnducedKbyKpnodalKαranscranialK–ulsedKrurrentK×timulationKxnvestigatedKbyK
rombiningKαwoX–hotonKxmagingKandKtlectrophysiologicalK ecordingYKFrontiersdindCellulard
NeuroscienceWK2019WK]bWKc[[

6.1 6

66 αheKenrichmentKandKcharacterizationKofKgingerXderivedKglycoproteinKusingKmagneticKparticlesYKFoodd
ChemistryWK2018WKaccWK]ecX]eg 8.5 6

65 rharacterizationKofKkeyKaromaKcompoundsKinKLaobaiganKrhineseKqaijiuKbyKvrˆ�vrXα”uZ’×KandK
meansKofKmolecularKsensoryKscienceYKFlavourdanddFragrancedJournalWK2019WKbcWKd]cXdad 2.5 6

64 pK’icrowaveKulowKsetectorKforKvradientKtlutionKLiquidKrhromatographyYKAnalyticaldChemistryWK2017
WKghWK][fe]X][feg 7.8 6

63
–redictingK’ildewKrontaminationKandK×helfXLifeKofK×unflowerK×eedsKandK×oybeansKbyKuourierK
αransformK“earXxnfraredK×pectroscopyKandKrhemometricKsataKpnalysisYKFooddAnalyticaldMethodsWK
2017WK][WK]dhfX]e[g

3.4 6

62 seterminationKofKtheKaromaKchangesKofKZhengrongKvinegarKduringKdifferentKprocessingKstepsKbyK
×–’tâ��vrâ��’×KandKvrX”YKJournaldofdFooddMeasurementdanddCharacterizationWK2020WK]cWKdbdXdcf 2.8 6

61 w×X×–’tKandK×stKcombinedKwithKvrX’×KandKvrX”KforKcharacterizationKofKflavorKcompoundsKinK
ZhizhongheKWujiapiKmedicinalKliquorYKFooddResearchdInternationalWK2020WK]bfWK][hdh[ 7 6

60
romparisonKofKdeterminationKofKsugarX–’–KderivativesKbyKtwoKdifferentKstationaryKphasesKandKtwoK
w–LrKdetectorsiKr]gKvsYKamideKcolumnsKandKspsKvsYKtL×sYKJournaldofdFooddCompositiondanddAnalysisWK
2021WKheWK][bf]d

4.1 6

59 ’oistureXpbsorptionKandKWaterKsynamicsKinKtheK–owderKofKtggKplbumenK–eptideWK
’etX–roXpspXplaXwisXLeuYKJournaldofdFooddScienceWK2017WKgaWKdbXe[ 3.4 5

58 uormationKofKtransKfattyKacidsKduringKtheKfryingKofKchickenKfilletKinKcornKoilYKInternationaldJournaldofd
FooddSciencesdanddNutritionWK2014WKedWKb[eX][ 3.7 5

57 sevelopmentKandKevaluationKofKanKw–LrKmethodKforKaccurateKdeterminationsKofKenzymeKactivitiesK
ofKnaringinaseKcomplexYKJournaldofdAgriculturaldanddFooddChemistryWK2013WKe]WK][[aeXba 5.7 5

56 –β xuxrpαx”“Kp“sKrwp prαt xZpαx”“K”uK˛†XsXvLβr”×xsp×tKu ”’Kp×–t vxLLβ×K“xvt K
“p x“vx“p×tYKJournaldofdFooddBiochemistryWK2012WKbeWKbhdXc[c 3.3 5
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55 tngineK–erformanceKαestKofKrottonseedK”ilKqiodieselK2008WK]WKc[Xcd 5

54 uieldK–erformanceKofKwighK”leicK×oybeansKwithK’utantKupsaX]pKandKupsaX]qKvenesKinKαennesseeYK
JAOCSrdJournaldofdthedAmericandOildChemistsldSocietyWK2020WKhfWKchXde 1.8 5

53
 emovalKofKtheKfishyKmalodorKfromKqangiaKfuscoXpurpureaKviaKfermentationKofK×accharomycesK
cerevisiaeWKpcetobacterKpasteurianusWKandKLactobacillusKplantarumYKJournaldofdFooddBiochemistryWK
2021WKcdWKe]bfag

3.3 5

52 ×ystematicKmetabolicKtoolsKrevealKunderlyingKmechanismKofKproductKbiosynthesisKinKrhromochlorisK
zofingiensisYKBioresourcedTechnologyWK2021WKbbfWK]adc[e 11 5

51 pnalysisKofKaromaXactiveKvolatilesKinKanK×stKextractKofKwhiteKteaYKFooddSciencedanddNutritionWK2021WKhWKe[dXe]d3.2 5

50
×imultaneousKcalciumKrecordingsKofKhippocampalKrp]KandKprimaryKmotorKcortexK’]KandKtheirK
relationsKtoKbehavioralKactivitiesKinKfreelyKmovingKepilepticKmiceYKExperimentaldBraindResearchWK2020WK
abgWK]cfhX]cgg

2.3 4

49 tffectsKofKsuperfineKgrindingKonKasparagusKpomaceYK–artKxiKrhangesKonKphysicochemicalKandK
functionalKpropertiesYKJournaldofdFooddScienceWK2020WKgdWK]gafX]gbb 3.4 4

48
tffectKofKuattyKpcidsK–rofileKwithKαhermalK”xidationKofKrhickenKuatKonKrharacteristicKpromaKofK
rhickenKulavorsKpssessedKbyKvasKrhromatographyX’assK×pectrometryKandKsescriptiveK×ensoryK
pnalysisYKFooddSciencedanddTechnologydResearchWK2016WKaaWKacdXadc

0.8 4

47
qiosynthesisKofK“eokestoseKLaurateKratalyzedKbyKrandidaKantarcticaKLipaseKqKandKxtsKpntimicrobialK
pctivityKagainstKuoodK–athogenicKandK×poilageKqacteriaYKJournaldofdAgriculturaldanddFooddChemistryWK
2017WKedWK]][haX]][hh

5.7 4

46  apidKpssessmentKofKtheKαoxicityKofKuungalKrompoundsKβsingKLuminescentKγibrioKqinghaiensisKspYK
—efYKToxinsWK2017WKhWK 4.9 4

45 xmprovedKpurificationKofK˛–XLXrhamnosidaseKfromKpspergillusKnigerKnaringinaseYKWorlddJournaldofd
MicrobiologydanddBiotechnologyWK2011WKafWKadbhXadcc 4.4 4

44 tvaluationKofKpntioxidantKpctivityKofKrurcuminXureeKαurmericKSrurcumaKlongaKLYTK”ilKandK
xdentificationKofKxtsKpntioxidantKronstituentsYKACSdSymposiumdSeriesWK2008WK]daX]ec 0.4 4

43 e×Wg˛–XsihydroxyX]cW]dXsihydrocarapinKSzhayanoneTKfromKtheK×temKqarkKofKzhayaK×enegalensisK
S’eliaceaeTiKxsolationKandKitsKrrystalK×tructureYKJournaldofdChemicaldCrystallographyWK2007WKbfWKcebXcef 0.5 4

42 sevelopmentKofKcompetitiveKdirectKtLx×pKforKgossypolKanalysisYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2005WKdbWKdd]bXf 5.7 4

41
tffectKofKLXrysteineK–retreatmentKonKtheKrontrolKofKuormaldehydeKandKqrowningKofKtheK
rulinaryX’edicinalK×hiitakeK’ushroomWKLentinusKedodesKSwigherKqasidiomycetesTKduringKsryingKandK
ranningK–rocessesYKInternationaldJournaldofdMedicinaldMushroomsWK2015WK]fWKbgdXhd

1.3 4

40
pdvancesKinKsmartKdeliveryKofKfoodKbioactiveKcompoundsKusingKstimuliXresponsiveKcarriersiK
 esponsiveKmechanismWKcontemporaryKchallengesWKandKprospectsYKComprehensivedReviewsdindFoodd
SciencedanddFooddSafetyWK2021WKa[WKdcchXdcgg

16.4 4

39 LipidomicsKdemonstratesKtheKassociationKofKsexKhormonesKwithKsebumYKJournaldofdCosmeticd
DermatologyWK2021WKa[WKa[]dXa[]h 2.5 4

38 seterminationKandKcomparisonKofKflavorKSretronasalTKthresholdKvaluesKofK]hKflavorKcompoundsKinK
qaijiuYKJournaldofdFooddScienceWK2021WKgeWKa[e]Xa[fc 3.4 4
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37
pKnovelKpotentKinhibitorKofKaXaminoX]XmethylXeXphenylimidazo[cWdXb]KpyridineKS–hx–TKformationK
fromKrhineseKchiveiKxdentificationWKinhibitoryKeffectKandKactionKmechanismYKFooddChemistryWK2021WK
bcdWK]agfdb

8.5 4

36 ’etforminKandKcyanidinKbXXgalactosideKfromKsynergisticallyKalleviateKcognitiveKimpairmentKinK×p’–gK
miceYKFooddanddFunctionWK2021WK]aWK][hhcX]][[g 6.1 4

35 tffectsKofKtwoKenzymeKextractsKofKonKgreenKteaKaromasYKFooddSciencedanddBiotechnologyWK2017WKaeWKe]]Xeaa3 3

34 ×uperfineKgrindingKofKsendrobiumKofficinaleiKtheKfinerKtheKbetternYKInternationaldJournaldofdFoodd
SciencedanddTechnologyWK2019WKdcWKa]hhXaa[g 3.8 3

33 rhineseKchiveKandK’ongolianKleekKsuppressKheterocyclicKamineKformationKandKenhanceKnutritionalK
profileKofKroastedKcodYYKRSCdAdvancesWK2020WK][WKbchheXbd[[e 3.7 3

32 αwoXdimensionalKliquidKchromatographyKanalysisKofKallXtransXWKhXcisXWKandK]bXcisXastaxanthinKinKrawK
extractsKfromK–haffiaKrhodozymaYKJournaldofdSeparationdScienceWK2020WKcbWKba[eXba]d 3.4 3

31 ’pLsxXα”uX’×KcharacterizationKofK“XlinkedKglycoproteinKderivedKfromKgingerKwithKprtKinhibitoryK
activityYKFooddanddFunctionWK2018WKhWKafddXafe] 6.1 3

30 tffectKofKoxygenKandKheatingKonKaromasKofKpummeloKSritrusKmaximaTKessentialKoilYKJournaldofd
EssentialdOildResearchWK2018WKb[WKhaX][c 2.3 3

29 w–Lrâ��’×KanalysesKandKbioactivitiesKofKnovelKchemicalsKinKsevilâ��sKclubKS”plopanaxKhorridusKS×mYTK
’iqYTYKFooddChemistryWK2012WK]bdWK]hhXa[f 8.5 3

28 αransientKischemiaXreperfusionKinducesKcorticalKhyperactivityKandKp’–p KtraffickingKinKtheK
somatosensoryKcortexYKAgingWK2020WK]aWKcahhXcba] 5.6 3

27 ”ptimizationKofKultrasonicXassistedKextractionKofKpolysaccharidesKfromKwemerocallisKcitrinaKandKtheK
antioxidantKactivityKstudyYKJournaldofdFooddScienceWK2021WKgeWKb[gaXb[he 3.4 3

26 rostXeffectiveKwastewaterKtreatmentKinKaKcontinuousKmannerKbyKaKnovelKbioXphotoelectrolysisKcellK
Sq–tTKsystemYKBioresourcedTechnologyWK2019WKafbWKahfXb[c 11 3

25 αyrosinaseKinhibitionKbyKXcoumaricKacidKethylKesterKidentifiedKfromKcamelliaKpollenYKFooddSciencedandd
NutritionWK2021WKhWKbghXc[[ 3.2 3

24 mi “pKarrayKanalysisKofKplasmaKmi “pKalterationsKinKratsKexposedKtoKaKhighKaltitudeKhypoxicK
environmentYKMoleculardMedicinedReportsWK2018WK]gWKdd[aXdd][ 2.9 3

23 pK—uantitativeKpnalysisK’odelKtstablishedKtoKsetermineKtheKroncentrationKofKtachK×ourceKinK’ixedK
pstaxanthinKfromKsifferentK×ourcesYKMoleculesWK2020WKadWK 4.8 2

22 WaterKacceleratedKtransformationKofKdXlimoneneKinducedKbyKultravioletKirradiationKandKairK
exposureYKFooddChemistryWK2018WKabhWKcbcXcc] 8.5 2

21
’icrowaveXassistedKextractionKofKtotalKsaponinsKfromK–hysalisKalkekengiKLYKvarYKfranchetiiKS’astYTK
’akinoKandKtheirKinKvitroKantiXinflammatoryKactivityYKJournaldofdFooddMeasurementdandd
CharacterizationWK2019WK]bWKaha]Xahbc

2.8 2

20 tffectsKofKsleepKdeprivationKofKvariousKdurationsKonKnoveltyXrelatedKobjectKrecognitionKmemoryKandK
objectKlocationKmemoryKinKmiceYKBehaviouraldBraindResearchWK2022WKc]gWK]]bea] 3.4 2

Feng Chen
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19 ronsistencyKchangesKofKpotentialKlipidKmarkersKinKacneKpatientsKofKdifferentKagesKandKtheirKroleKinK
acneKpathogenesisYKJournaldofdCosmeticdDermatologyWK2021WKa[WKa[b]Xa[bd 2.5 2

18 ×tudyKonKtheKskinKstatusKofKmidXpregnancyKwomenKbasedKonKlipidomicsYKJournaldofdCosmeticd
DermatologyWK2021WKa[WKhddXheb 2.5 2

17 wolothurianKfucosylatedKchondroitinKsulfatesKandKtheirKpotentialKbenefitsKforKhumanKhealthiK
×tructuresKandKbiologicalKactivitiesYKCarbohydratedPolymersWK2022WKafdWK]]geh] 10.3 2

16 pnKimprovedKhighKperformanceKliquidKchromatographyKmethodKforKtheKseparationKofKcarotenoidsK
extractedKfromK–haffiaKrhodozymaYKJournaldofdAnalyticaldChemistryWK2015WKf[WK]d]aX]da[ 1.1 1

15 ×econdaryK’etabolismXxnducingKαreatmentsKsuringKinKvitroKsevelopmentKofKαurmericKSrurcumaK
longaKLYTK hizomesYKJournaldofdHerbsrdSpicesdanddMedicinaldPlantsWK2010WK]dWKb[bXb]f 0.9 1

14 ˛†XvlucosidaseKimproveKtheKaromaKofKtheKteaKinfusionKmadeKfromKaKsprayXdriedK”olongKteaKinstantYK
LWTdsdFooddSciencedanddTechnologyWK2022WK]dhWK]]b]fd 5.4 1

13 ’ultiX’echanisticKpntidiabeticK–otentialKofKpstaxanthiniKpnKβpdateKonK–reclinicalKandKrlinicalK
tvidenceYKMoleculardNutritiondanddFooddResearchWK2021WKea][[ada 5.9 1

12  utaecarpineKpmelioratedKwighK×ucroseXxnducedKplzheimerRsKsiseaseKLikeK–athologicalKandK
rognitiveKxmpairmentsKinK’iceYKRejuvenationdResearchWK2021WKacWK]g]X]h[ 2.6 1

11 αricoumaroylspermidineKfromKroseKexhibitsKinhibitoryKactivityKagainstKethanolXinducedKapoptosisKinK
wepvaKcellsYKFooddanddFunctionWK2021WK]aWKdghaXdh[a 6.1 1

10
sevelopmentKandKevaluationKofKaKnovelKnanofibersolosomeKforKenhancingKtheKstabilityWKinKvitroK
bioaccessibilityWKandKcolonicKdeliveryKofKcyanidinXbX”XglucosideYKFooddResearchdInternationalWK2021WK
]chWK]][f]a

7 1

9
–olysaccharideXZeinKrompositeK“anoparticlesKforKtnhancingKrellularKβptakeKandK”ralK
qioavailabilityKofKrurcuminiKrharacterizationWKpntiXcolorectalKrancerKtffectWKandK–harmacokineticsYYK
FrontiersdindNutritionWK2022WKhWKgceaga

6.2 1

8 αrackingKvolatileKflavorKchangesKduringKtwoKyearsKofKagingKofKrhineseKvinegarKbyKw×X×–’tXvrX’×K
andKvrX”YKJournaldofdFooddCompositiondanddAnalysisWK2022WK][eWK][cahd 4.1 0

7 αheKidentificationKofKbiotransformationKpathwaysKforKremovingKfishyKmalodorKfromKqangiaK
fuscoXpurpureaKusingKfermentationKwithK×accharomycesKcerevisiaeYYKFooddChemistryWK2022WKbg[WK]ba][b 8.5 0

6 pgronomicKperformanceKofKhighKoleicWKlowKlinolenicKsoybeanKinKαennesseeYKJAOCSrdJournaldofdthed
AmericandOildChemistsldSocietyWK2021WKhgWKge]Xgeh 1.8 0

5  edKWineKwighX’olecularXWeightK–olyphenolicKromplexiKpnKtmergingK’odulatorKofKwumanK
’etabolicKsiseaseK iskKandKvutK’icrobiotaYKJournaldofdAgriculturaldanddFooddChemistryWK2021WKehWK][h[fX][h]h5.7 0

4  ecentKpdvancesKinKβnderstandingKtheK×tructuralKandKuunctionalKtvolutionKofKutswK–roteasesYYK
FrontiersdindPlantdScienceWK2022WK]bWKgbfdag 6.2 0

3 pddingKsorbitolKimprovesKtheKthermostabilityKofK˛–XlXrhamnosidaseKfromKpspergillusKnigerKandK
increasesKthe´ conversionKofKhesperidinYYKJournaldofdFooddBiochemistryWK2021WKe]c[dd 3.3 0

2 pKnovelKformationKpathwayKofK“XScarboxyethylTlysineKfromKlacticKacidKduringKhighKtemperatureK
exposureKinKwheatKsourdoughKbreadKandKchemicalKmodelYYKFooddChemistryWK2022WKbggWK]bahca 8.5
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1  egulationKofKphysiologicalKpwKandKconsumptionKofKpotentialKfoodKingredientsKforKmaintainingK
homeostasisKandKmetabolicKfunctioniKpnKoverviewYKFooddReviewsdInternationalW]X]f 5.5
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