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7 Investigation the molecular degradation, starch-lipid complexes formation and pasting properties of
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12 Phosphorylation and Enzymatic Hydrolysis with Alcalase and Papain Effectively Reduce Allergic
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Comparative analysis of the oil absorption behavior and microstructural changes of fresh and
pre-frozen potato strips during frying via MRl, SEM, and XRD. Food Research International, 2019, 122,
295-302.

2.9 41

14
Extrusion followed by ultrasound as a chemical-free pretreatment method to enhance enzymatic
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15 Investigation on molecular and morphology changes of protein and starch in rice kernel during
cooking. Food Chemistry, 2020, 316, 126262. 4.2 41
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17 Effect of carrot (Daucus carota) antifreeze proteins on texture properties of frozen dough and
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Simulated Physiological Conditions. Journal of Agricultural and Food Chemistry, 2019, 67, 10921-10929. 2.4 37
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19 Epicatechin Adducting with 5-Hydroxymethylfurfural as an Inhibitory Mechanism against Acrylamide
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22 Effect of multistage process on the quality, water and oil distribution and microstructure of French
fries. Food Research International, 2020, 137, 109229. 2.9 33

23 Understanding the molecular weight distribution, in vitro digestibility and rheological properties of
the deep-fried wheat starch. Food Chemistry, 2020, 331, 127315. 4.2 33

24 Characteristics of pasting properties and morphology changes of rice starch and flour under
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Determination of Key Active Components in Different Edible Oils Affecting Lipid Accumulation and
Reactive Oxygen Species Production in HepG2 Cells. Journal of Agricultural and Food Chemistry, 2018,
66, 11943-11956.

2.4 29

28 Interactions between gluten and water-unextractable arabinoxylan during the thermal treatment.
Food Chemistry, 2021, 345, 128785. 4.2 29

29 Comparative analysis of the effects of novel electric field frying and conventional frying on the
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30 Effect of microwave heating and vacuum oven drying of potato strips on oil uptake during deep-fat
frying. Food Research International, 2020, 137, 109338. 2.9 28

31 The effect of fatty acid composition on the oil absorption behavior and surface morphology of fried
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