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41 yharacteristicNflavorNformationNofNthermallyNprocessedNNcWgcdeoxyc˛–cdcribuloscgcylXcglycinepNzecisiveN
roleNofNadditionalNaminoNacidsNandNpromotionalNeffectNofNglyoxaldNFoodpChemistrybN2022bNimgbNgiggim 8.5 6

40
ΑxogenousNglutamicNacidNeffectivelyNinvolvedNinNNcWgcdeoxyczcgaluloscgcylXcglutamicNacidN
degradationNforNsimultaneousNimprovementNofNbothNmilkclikeNandNbakingNflavordNFoodpBiosciencebN
2022bNjmbNgfglom

4.9 2

39 yomparisonNofNpyrazinesNformationNinNmethionineeglucoseNandNcorrespondingNwmadoriN
rearrangementNproductNmodelddNFoodpChemistrybN2022bNinhbNgihkff 8.5 4

38
StructuralNziversityNandNyoncentrationNzependenceNofNPyrazineNαormationpNΑxogenousNwminoN
SubstratesNandNReactionNParametersNduringNThermalNProcessingNofNLcalanylcLcglutamineNwmadoriN
yompounddNFoodpChemistrybN2022bNgiigjj

8.5 1

37 SuperiorNenvironmentalNstabilityNofNgelatineyMyNcomplexNcoacervatedNmicrocapsulesNviaNchitosanN
electrostaticNmodificationdNFoodpHydrocolloidsbN2021bNgfmijg 10.6 1

36
wcceleratedNzissipationNofNαreeNandNImmobilizedNWaterNαacilitatingNtheNIntramolecularNzehydrationN
ofNcXylosamineNandNyonversionNImprovementNofNtheNwmadoriNRearrangementNProductNofNwsparticN
wcidcXyloseNReactiondNJournalpofpAgriculturalpandpFoodpChemistrybN2021bNlobNgjllhcgjlmf

5.7 1

35 SmallNPeptidesNHydrolyzedNfromNPeaNProteinNandNTheirNMaillardNReactionNProductsNasNTasteN
ModifierspNSaltinessbNUmamibNandNKokumiNΑnhancementdNFoodpandpBioprocesspTechnologybN2021bNgjbNggihcggjg5.1 6

34 ΑffectNofNMethionineNonNtheNThermalNzegradationNofNcWgczeoxycdcfructoscgcylXcmethionineNwffectingN
xrowningNαormationdNJournalpofpAgriculturalpandpFoodpChemistrybN2021bNlobNkglmckgmm 5.7 5

33 ProlinecglucoseNwmadoriNcompoundspNwqueousNpreparationbNcharacterizationNandNsaltinessN
enhancementdNFoodpResearchpInternationalbN2021bNgjjbNggfigo 7 7

32 yocencapsulationNofNLcascorbicNacidNandNquercetinNbyNgelatinesodiumNcarboxymethylNcelluloseN
coacervatesNusingNdifferentNinterlayerNoilsdNFoodpResearchpInternationalbN2021bNgjkbNggfjgg 7 0

31 TasteNimprovementNofNMaillardNreactionNintermediatesNderivedNfromNenzymaticNhydrolysatesNofNpeaN
proteindNFoodpResearchpInternationalbN2021bNgjfbNgfoonk 7 13

30 MildNΑnzymecInducedNGelationNMethodNforNNanoparticleNStabilizationpNΑffectNofNTransglutaminaseN
andNLaccaseNyrosscLinkingdNJournalpofpAgriculturalpandpFoodpChemistrybN2021bNlobNgijncgikn 5.7 4

29
αlavorNandNtextureNcharacteristicsNofNmicrowaveccookedNKungNPaoNyhickenNbyNdifferentNheatN
conductionNeffectsNandNfurtherNaromaNimprovementNwithNmoderateNenzymaticNhydrolyzedNchickenN
fatdNFoodpandpFunctionbN2021bNghbNgkjmcgkkm

6.1 1

28 MaillardNxrowningNInhibitionNbyNΑllagicNwcidNviaNItsNwdductNαormationNwithNtheNwmadoriN
RearrangementNProductdNJournalpofpAgriculturalpandpFoodpChemistrybN2021bNlobNoohjcooii 5.7 2

27
WheyNproteinNisolatecdextranNconjugatespNzecisiveNroleNofNglycationNtimeNdependentNconjugationN
degreeNinNsizeNcontrolNandNstabilityNimprovementNofNcolloidalNnanoparticlesdNLWTp-pFoodpSciencepandp
TechnologybN2021bNgjnbNgggmll

5.4 6

26
zegradationNofNhcThreitylcThiazolidinecjcyarboxylicNwcidNandNyorrespondingNxrowningNwcceleratedN
byNTrappingNReactionNbetweenNΑxtracwddedNXyloseNandNReleasedNyysteineNduringNMaillardNReactiondN
JournalpofpAgriculturalpandpFoodpChemistrybN2021bNlobNgfljncgflkl

5.7 2

25 αormationNandNfateNofNwmadoriNrearrangementNproductsNinNMaillardNreactiondNTrendspinpFoodpSciencep
andpTechnologybN2021bNggkbNiogcjfn 15.3 25
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24 MetalNcomplexedcenzymaticNhydrolyzedNchitosanNimprovesNmoistureNretentionNofNfiberNpapersNbyN
migratingNimmobilizedNwaterNtoNboundNstatedNCarbohydratepPolymersbN2020bNhikbNggkolm 10.3 7

23 αabricationNofNlowNenvironmentcsensitiveNnanoparticlesNforNcinnamaldehydeNencapsulationNbyN
heatcinducedNgelationNmethoddNFoodpHydrocolloidsbN2020bNgfkbNgfkmno 10.6 22

22
InteractionNofNWcXcΑpigallocatechinNGallateNandNzeoxyosonesNxlockingNtheNSubsequentNMaillardN
ReactionNandNImprovingNtheNYieldNofNcWgczeoxycdcxyluloscgcylXalaninedNJournalpofpAgriculturalpandp
FoodpChemistrybN2020bNlnbNgmgjcgmhj

5.7 6

21 ΑnhancementNofNcoffeeNbrewNaromaNthroughNcontrolNofNtheNaromaNstalingNpathwayNofN
hcfurfurylthioldNFoodpChemistrybN2020bNihhbNghlmkj 8.5 5

20
αormationNkineticsNofNMaillardNreactionNintermediatesNfromNglycinecriboseNsystemNandNimprovingN
wmadoriNrearrangementNproductNthroughNcontrolledNthermalNreactionNandNvacuumNdehydrationdN
FoodpChemistrybN2020bNiggbNghknmm

8.5 8

19
RegulatingNwaterNbindingNcapacityNandNimprovingNporousNcarbohydrateNmatrixVsNhumectantNandN
moistureNproofNfunctionsNbyNmixtureNofNsucroseNesterNandNPolygonatumNsibiricumNpolysaccharidedN
InternationalpJournalpofpBiologicalpMacromoleculesbN2020bNgjmbNllmclmj

7.9 9

18
wdductsNzerivedNfromNWcXcΑpigallocatechinNGallatecwmadoriNRearrangementNProductsNinNwqueousN
ReactionNSystemspNyharacterizationbNαormationbNandNThermolysisdNJournalpofpAgriculturalpandpFoodp
ChemistrybN2020bNlnbNgfofhcgfogg

5.7 7

17
TransformationNbetweenNhcThreitylcthiazolidinecjccarboxylicNwcidNandNXylosecyysteineNwmadoriN
RearrangementNProductNRegulatedNbyNpHNwdjustmentNduringNHighcTemperatureNInstantaneousN
zehydrationdNJournalpofpAgriculturalpandpFoodpChemistrybN2020bNlnbNgfnnjcgfnoh

5.7 7

16
TimelyNwdditionNofNGlutathioneNforNItsNInteractionNwithNzeoxypentosoneNToNInhibitNtheNwqueousN
MaillardNReactionNandNxrowningNofNGlycylglycinecwrabinoseNSystemdNJournalpofpAgriculturalpandpFoodp
ChemistrybN2019bNlmbNlknkclkoi

5.7 11

15 ImprovingNtheNαlavorNandNOxidationNResistanceNofNProcessedNSunflowerNSeedsNwithNMaillardN
PeptidesdNFoodpandpBioprocesspTechnologybN2019bNghbNnfocngo 5.1 9

14
ΑffectiveNMechanismNofNWcXcΑpigallocatechinNGallateNIndicatingNtheNyriticalNαormationNyonditionsNofN
wmadoriNyompoundNduringNanNwqueousNMaillardNReactiondNJournalpofpAgriculturalpandpFoodp
ChemistrybN2019bNlmbNijghcijhh

5.7 16

13
wntioxidantNwctivityNInNVitroNofNNcWgcdeoxyc˛–cdcxyluloscgcylXcPhenylalaninepNyomparisonNwmongN
MaillardNReactionNIntermediatebNΑndcProductsNandNXylosecPhenylalaninedNJournalpofpFoodpSciencebN
2019bNnjbNgflfcgflm

3.4 1

12 ImprovedNcontrolledNflavorNformationNduringNheatctreatmentNwithNaNstableNMaillardNreactionN
intermediateNderivedNfromNxylosecphenylalaninedNFoodpChemistrybN2019bNhmgbNjmcki 8.5 40

11
PreparationNofNNcWgczeoxyc˛�czcXyluloscgcYlXcGlutamicNwcidNviaNwqueousNMaillardNReactionNyoupledN
withNVacuumNzehydrationNandNItsNαlavorNαormationNThroughNThermalNTreatmentNofNxakingNProcessdN
JournalpofpFoodpSciencebN2019bNnjbNhgmgchgnf

3.4 17

10
InteractionNofNwddedNlcyysteineNwithNhcThreitylcthiazolidinecjccarboxylicNwcidNzerivedNfromNtheN
XylosecyysteineNSystemNwffectingNItsNMaillardNxrowningdNJournalpofpAgriculturalpandpFoodpChemistrybN
2019bNlmbNnlihcnljf

5.7 14

9
cWgczeoxycdcxyluloscgcylXcglutathionepNwNMaillardNReactionNIntermediateNPredominatingNinNwqueousN
GlutathionecXyloseNSystemsNbyNSimultaneousNzehydrationcReactiondNJournalpofpAgriculturalpandp
FoodpChemistrybN2019bNlmbNnoojcoffg

5.7 15

8 wqueousNPreparationNofNMaillardNReactionNIntermediateNfromNGlutathioneNandNXyloseNandNitsN
VolatileNαormationNzuringNThermalNTreatmentdNJournalpofpFoodpSciencebN2019bNnjbNiknjcikoi 3.4 9

7
yontributionNofNtobaccoNcompositionNcompoundsNtoNcharacteristicNaromaNofNyhineseNfaintcscentN
cigarettesNthroughNchromatographyNanalysisNandNpartialNleastNsquaresNregressiondNJournalpofp
ChromatographypB:pAnalyticalpTechnologiespinpthepBiomedicalpandpLifepSciencesbN2019bNggfkbNhgmchhm

3.2 7

(2019-2020)
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6
SodiumNsulfiteNpHcbufferingNeffectNforNimprovedNxylosecphenylalanineNconversionNtoN
NcWgcdeoxycdcxyluloscgcylXcphenylalanineNduringNanNaqueousNMaillardNreactiondNFoodpChemistrybN2018bN
hjlbNjjhcjjm

8.5 14

5
PreparationNofNgcwminocgcdeoxyfructoseNzerivativesNbyNStepwiseNIncreaseNofNTemperatureNinN
wqueousNMediumNandNTheirNαlavorNαormationNyomparedNwithNMaillardNReactionNProductsdNFoodpandp
BioprocesspTechnologybN2018bNggbNlojcmfj

5.1 17

4 ΑffectNofNTemperatureNonNαlavorNyompoundsNandNSensoryNyharacteristicsNofNMaillardNReactionN
ProductsNzerivedNfromNMushroomNHydrolysatedNMoleculesbN2018bNhibN 4.8 21

3
SynergisticNΑffectNofNaNThermalNReactionNandNVacuumNzehydrationNonNImprovingN
XylosecPhenylalanineNyonversionNtoNNcWgczeoxycdcxyluloscgcylXcphenylalanineNduringNanNwqueousN
MaillardNReactiondNJournalpofpAgriculturalpandpFoodpChemistrybN2018bNllbNgffmmcgffnk

5.7 22

2 yontrolledNformationNofNflavorNcompoundsNbyNpreparationNandNapplicationNofNMaillardNreactionN
intermediateNWMRIXNderivedNfromNxyloseNandNphenylalaninedNRSCpAdvancesbN2017bNmbNjkjjhcjkjkg 3.7 46

1
αrankincenseclikeNαlavorNαormationNThroughNtheNyombinedNΑffectNofNModerateNΑnzymaticallyN
HydrolyzedNMilkNαatNandNGlutamicNwcidcgalactoseNwmadoriNRearrangementNProductNzuringNThermalN
ProcessingdNFoodpandpBioprocesspTechnologybg

5.1

Heping Cui

4


