
Hui Zhang

ListiofiPublicationsibyiCitations

Source:ihttps:zzexalyycomzauthorxpdfz2757198zhuixzhangxpublicationsxbyxcitationsypdf

Version:i2024x04x25i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyycomyiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovey

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticley

61
papers

853
citations

17
h-index

25
g-index

67
ext. papers

1,303
ext. citations

6.7
avg, IF

4.63
L-index



l Paper IF Citations

61 EffectOofObarleyOantifreezeOproteinOonOthermalOpropertiesOandOwaterOstateOofOdoughOduringOfreezingO
andOfreezeethawOcyclesfOFoodoHydrocolloidsdO2015dOlodOkjelh 10.6 73

60 EffectOofOcarrotOXαaucusOcarotaaOantifreezeOproteinsOonOtheOfermentationOcapacityOofOfrozenOdoughfO
FoodoResearchoInternationaldO2007dOlhdOonkeonq 7 54

59 ExtractionOofO–arrotOXαaucusOcarotaaOyntifreezeOProteinsOandOEvaluationOofOTheirOEffectsOonOFrozenO
WhiteOSaltedONoodlesfOFoodoandoBioprocessoTechnologydO2014dOodOpljepmj 5.1 36

58 ExtractionOofOOatOXyvenaOsativaOLfaOyntifreezeOProteinsOandOEvaluationOofOTheirOEffectsOonOFrozenO
αoughOandOSteamedOzreadfOFoodoandoBioprocessoTechnologydO2015dOpdOjhnnejhom 5.1 31

57 EffectOofOcarrotOXαaucusOcarotaaOantifreezeOproteinsOonOtextureOpropertiesOofOfrozenOdoughOandO
volatileOcompoundsOofOcrumbfOLWTo-oFoodoScienceoandoTechnologydO2008dOlidOihjqeihkn 5.4 31

56 MitigationOeffectsOofOproanthocyanidinsOwithOdifferentOstructuresOonOacrylamideOformationOinO
chemicalOandOfriedOpotatoOcrispOmodelsfOFoodoChemistrydO2018dOjmhdOqpeihl 8.5 30

55 SynthesisOandOstudyOtheOpropertiesOofOStNPsggumOnanoparticlesOforOsalvianolicOacidOzeoralOdeliveryO
systemfOFoodoChemistrydO2017dOjjqdOiiieiiq 8.5 26

54 InvestigationOtheOmolecularOdegradationdOstarchelipidOcomplexesOformationOandOpastingOpropertiesO
ofOwheatOstarchOinOinstantOnoodlesOduringOdeepefryingOtreatmentfOFoodoChemistrydO2019dOjpkdOjpoejqk 8.5 26

53
–omparativeOanalysisOofOtheOoilOabsorptionObehaviorOandOmicrostructuralOchangesOofOfreshOandO
preefrozenOpotatoOstripsOduringOfryingOviaOMRldOSEMdOandOXRαfOFoodoResearchoInternationaldO2019dO
ijjdOjqmekhj

7 24

52 ResearchOonOmigrationOpathOandOstructuringOroleOofOwaterOinOriceOgrainOduringOsoakingfOFoodo
HydrocolloidsdO2019dOqjdOliemh 10.6 22

51 MelanoidinsOfromO–offeedO–ocoadOandOzreadOyreOybleOtoOScavengeO˛–eαicarbonylO–ompoundsOunderO
SimulatedOPhysiologicalO–onditionsfOJournaloofoAgriculturaloandoFoodoChemistrydO2019dOnodOihqjieihqjq 5.7 20

50 PhosphorylationOandOEnzymaticOHydrolysisOwithOylcalaseOandOPapainOEffectivelyOReduceOyllergicO
ReactionsOtoOGliadinsOinONormalOMicefOJournaloofoAgriculturaloandoFoodoChemistrydO2019dOnodOnkikenkjk 5.7 20

49 ExtrusionOfollowedObyOultrasoundOasOaOchemicalefreeOpretreatmentOmethodOtoOenhanceOenzymaticO
hydrolysisOofOriceOhullOforOfermentableOsugarsOproductionfOIndustrialoCropsoandoProductsdO2020dOilqdOiijkmn5.9 20

48 EffectOofOcookingOmethodsOonOsolubilityOandOnutritionOqualityOofObrownOriceOpowderfOFoodoChemistrydO
2019dOjoldOlllelmi 8.5 20

47
ProductionOofOaOrecombinantOcarrotOantifreezeOproteinObyOPichiaOpastorisOGSiimOandOitsO
cryoprotectiveOeffectsOonOfrozenOdoughOpropertiesOandObreadOqualityfOLWTo-oFoodoScienceoando
TechnologydO2018dOqndOmlkemmh

5.4 19

46 EpicatechinOydductingOwithOmeHydroxymethylfurfuralOasOanOInhibitoryOMechanismOagainstO
ycrylamideOFormationOinOMaillardOReactionsfOJournaloofoAgriculturaloandoFoodoChemistrydO2018dOnndOijmkneijmlk5.7 18

45 leyrabinoseOInhibitsO–olitisObyOModulatingOGutOMicrobiotaOinOMicefOJournaloofoAgriculturaloandoFoodo
ChemistrydO2019dOnodOikjqqeikkhn 5.7 17

Hui Zhang

2



44 GeniposideOreducesOcholesterolOaccumulationOandOincreasesOitsOexcretionObyOregulatingOtheO
FXRemediatedOliveregutOcrosstalkOofObileOacidsfOPharmacologicaloResearchdO2020dOimjdOihlnki 10.2 17

43 EffectOofOwholeOwheatOflourOonOtheOqualitydOtextureOprofiledOandOoxidationOstabilityOofOinstantOfriedO
noodlesfOJournaloofoTextureoStudiesdO2017dOlpdOnhoenim 3.6 16

42 GeniposideOImprovesOGlucoseOHomeostasisOviaORegulatingOFoxOigPαKlOinOSkeletalOMusclefOJournalo
ofoAgriculturaloandoFoodoChemistrydO2019dOnodOllpkellqj 5.7 16

41 PurificationOandOIdentificationOofOyntifreezeOProteinOFromO–oldeycclimatedOOatOXyvenaOsativaOLfaO
andOtheO–ryoprotectiveOyctivitiesOinOIceO–reamfOFoodoandoBioprocessoTechnologydO2016dOqdOiolneiomm 5.1 16

40 EffectOofOsoakingOandOcookingOonOstructureOformationOofOcookedOriceOthroughOthermalOpropertiesdO
dynamicOviscoelasticitydOandOenzymeOactivityfOFoodoChemistrydO2019dOjpqdOninenjl 8.5 15

39 RolesOofOgelatorOtypeOandOgelationOtechnologyOonOtextureOandOsensoryOpropertiesOofOcookiesO
preparedOwithOoleogelsfOFoodoChemistrydO2021dOkmndOijqnno 8.5 15

38 InvestigationOonOmolecularOandOmorphologyOchangesOofOproteinOandOstarchOinOriceOkernelOduringO
cookingfOFoodoChemistrydO2020dOkindOijnjnj 8.5 14

37 UnderstandingOtheOmolecularOweightOdistributiondOinOvitroOdigestibilityOandOrheologicalOpropertiesOofO
theOdeepefriedOwheatOstarchfOFoodoChemistrydO2020dOkkidOijokim 8.5 13

36 PhysicochemicalOpropertiesOofOstableOmultilayerOnanoemulsionOpreparedOviaOtheO
spontaneouslyeorderedOadsorptionOofOshortOandOlongOchainsfOFoodoChemistrydO2019dOjoldOnjhenjp 8.5 13

35
αeterminationOofOKeyOyctiveO–omponentsOinOαifferentOEdibleOOilsOyffectingOLipidOyccumulationOandO
ReactiveOOxygenOSpeciesOProductionOinOHepGjO–ellsfOJournaloofoAgriculturaloandoFoodoChemistrydO
2018dOnndOiiqlkeiiqmn

5.7 13

34 TheOcharacterizationOandOstabilityOofOtheOsoyOproteinOisolategieOctacosanolOnanocomplexfOFoodo
ChemistrydO2019dOjqodOijlonn 8.5 12

33 ypplyingOsensoryOandOinstrumentalOtechniquesOtoOevaluateOtheOtextureOofOFrenchOfriesOfromOfastO
foodOrestaurantfOJournaloofoTextureoStudiesdO2020dOmidOmjiemki 3.6 12

32 TheOsoyOproteinOisolateeOctacosanolepolysaccharidesOnanocomplexOforOenhancedOphysicalOstabilityO
inOneutralOconditionsrOFabricationdOcharacterizationdOthermalOstabilityfOFoodoChemistrydO2020dOkjjdOijnnkp 8.5 12

31
–omparativeOStudyOonOtheO–ryoprotectiveOEffectsOofOThreeORecombinantOyntifreezeOProteinsOfromO
PichiaOpastorisOGSiimOonOHydratedOGlutenOProteinsOduringOFreezingfOJournaloofoAgriculturaloandoFoodo
ChemistrydO2018dOnndOnimienini

5.7 12

30
ydvancesOinOexogenousOdocosahexaenoicOacidecontainingOphospholipidsrOSourcesdOpositionalO
isomerismdObiologicalOactivitiesdOandOadvantagesfOComprehensiveoReviewsoinoFoodoScienceoandoFoodo
SafetydO2020dOiqdOiljheillp

16.4 12

29 EffectOofOmultistageOprocessOonOtheOqualitydOwaterOandOoilOdistributionOandOmicrostructureOofOFrenchO
friesfOFoodoResearchoInternationaldO2020dOikodOihqjjq 7 11

28 –haracteristicsOofOpastingOpropertiesOandOmorphologyOchangesOofOriceOstarchOandOflourOunderO
differentOheatingOmodesfOInternationaloJournaloofoBiologicaloMacromoleculesdO2020dOilqdOjlnejmm 7.9 11

27 EffectOofOdifferentOprocessingOmethodsOonOphysicochemicalOpropertiesdOchemicalOcompositionsOandO
inOvitroOantioxidantOactivitiesOofOPaeoniaOlactifloraOPallOseedOoilsfOFoodoChemistrydO2020dOkkjdOijolhp 8.5 10

(2020-2020)

3



26 ReductionOofOmehydroxymethylfurfuralOformationObyOflavanekeolsOinOMaillardOreactionOmodelsOandO
friedOpotatoOchipsfOJournaloofotheoScienceoofoFoodoandoAgriculturedO2018dOqpdOmjqlemkhi 4.3 10

25 EffectOofOmicrowaveOheatingOandOvacuumOovenOdryingOofOpotatoOstripsOonOoilOuptakeOduringOdeepefatO
fryingfOFoodoResearchoInternationaldO2020dOikodOihqkkp 7 10

24 TheOeffectOofOfattyOacidOcompositionOonOtheOoilOabsorptionObehaviorOandOsurfaceOmorphologyOofOfriedO
potatoOsticksOviaOLFeNMRdOMRIdOandOSEMfOFoodoChemistry:oXdO2020dOodOihhhqm 4.7 9

23 EffectsOofOGeniposideOfromOGardeniaOFruitOPomaceOonOSkeletaleMuscleOFibrosisfOJournaloofo
AgriculturaloandoFoodoChemistrydO2018dOnndOmphjempii 5.7 9

22 UsingORVyefullOpatternOfittingOtoOdevelopOriceOviscosityOfingerprintsOandOimproveOtypeOclassificationfO
JournaloofoCerealoSciencedO2018dOpidOieo 3.8 8

21
αeterminationOofOOriginOofO–ommercialOFlavoredORapeseedOOilObyOtheOPatternOofOVolatileO
–ompoundsOObtainedOviaOG–â��MSOandOFlashOG–OElectronicONosefOEuropeanoJournaloofoLipidoScienceo
andoTechnologydO2020dOijjdOiqhhkkj

3 7

20 ynalysisOofOqualityOandOmicrostructureOofOfreshlyOpotatoOstripsOfriedOwithOdifferentOoilsfOLWTo-oFoodo
ScienceoandoTechnologydO2020dOikkdOiihhkp 5.4 7

19 InteractionsObetweenOglutenOandOwatereunextractableOarabinoxylanOduringOtheOthermalOtreatmentfO
FoodoChemistrydO2021dOklmdOijpopm 8.5 7

18 –omparativeOanalysisOofOtheOeffectsOofOnovelOelectricOfieldOfryingOandOconventionalOfryingOonOtheO
qualityOofOfryingOoilOandOoilOabsorptionOofOfriedOshrimpsfOFoodoControldO2021dOijpdOihpiqm 6.2 6

17 –haracterizationOofOpromisingOnaturalOblueOpigmentOfromOVacciniumObracteatumOthunbfOleavesrO
InsightsOofOtheOstabilityOandOtheOinhibitionOofO˛–eamylasefOFoodoChemistrydO2020dOkjndOijnqnj 8.5 5

16 StudyOofOtheOmigrationOandOmolecularOstructureOofOstarchOandOproteinOinOriceOkernelOduringOheatingfO
InternationaloJournaloofoBiologicaloMacromoleculesdO2020dOilodOiiineiijl 7.9 5

15 InOvitroOdigestibilityOandOqualityOattributesOofOwhiteOsaltedOnoodlesOsupplementedOwithO
pullulanaseetreatedOflourfOInternationaloJournaloofoBiologicaloMacromoleculesdO2019dOijkdOiimoeiinl 7.9 5

14 –ocoaOmelanoidinsOreduceOtheOformationOofOdietaryOadvancedOglycationOendeproductsOinOdairyO
mimickingOsystemfOFoodoChemistrydO2021dOklmdOijppjo 8.5 5

13 EffectOofOstructureOevolutionOofOstarchOinOriceOonOtheOtexturalOformationOofOcookedOricefOFoodo
ChemistrydO2021dOkljdOijpjhm 8.5 4

12 PreparationOofOcrocinOnanocomplexOinOorderOtoOincreaseOitsOphysicalOstabilityfOFoodoHydrocolloidsdO
2021dOijhdOihnlim 10.6 4

11 InfluenceOofOspatialOstructureOonOpropertiesOofOriceOkernelOasOcomparedOwithOitsOflourOandOstarchOinO
limitedOwaterfOLWTo-oFoodoScienceoandoTechnologydO2019dOiihdOpmeqk 5.4 3

10 –omparativeOanalysisOofOtheOtextureOandOphysicochemicalOpropertiesOofOcookedOriceObasedOonO
adjustableOriceOcookerfOLWTo-oFoodoScienceoandoTechnologydO2020dOikhdOihqnmh 5.4 3

9 EffectsOofOcerealOfibersOonOshortechainOfattyOacidsOinOhealthyOsubjectsOandOpatientsrOaOmetaeanalysisO
ofOrandomizedOclinicalOtrialsfOFoodoandoFunctiondO2021dOijdOohlheohmk 6.1 3

Hui Zhang

4



8 TrappingOofOreactiveOcarbonylOspeciesObyOfibereboundOpolyphenolsOfromOwholeOgrainsOunderO
simulatedOphysiologicalOconditionsfOFoodoResearchoInternationaldO2022dOimndOiiiilj 7 3

7 PectinsOofOdifferentOresourcesOinfluencesOcoldOstorageOpropertiesOofOcornOstarchOgelsrO
StructureepropertyOrelationshipsfOFoodoHydrocolloidsdO2022dOijldOihojpo 10.6 2

6 InsolubleOdietaryOfibreOscavengesOreactiveOcarbonylOspeciesOunderOsimulatedOphysiologicalO
conditionsrOTheOkeyOroleOofOfibreeboundOpolyphenolsfOFoodoChemistrydO2021dOklqdOijqhip 8.5 2

5
EnzymaticOpreparationOofOlysophosphatidylserineOcontainingOαHyOfromO
sneglyceroekephosphatidylserineOandOαHyOinOaOsolventefreeOsystemfOLWTo-oFoodoScienceoando
TechnologydO2021dOimldOiijnkm

5.4 1

4 VirginOGrapeOSeedOOilOylleviatesOInsulinOResistanceOandOEnergyOMetabolismOαisorderOinOMiceOFedOaO
HigheFatOαietfOEuropeanoJournaloofoLipidoScienceoandoTechnologydO2020dOijjdOiqhhimp 3 1

3 –omparisonOofOαifferentOSolubleOαietaryOFibersOduringOtheOFermentationOProcessfOJournaloofo
AgriculturaloandoFoodoChemistrydO2021dOnqdOollneolmo 5.7 1

2 EffectOofOtheOphenolicOextractOofO–amelliaOoleiferaOseedOcakeOonOtheOoxidationOprocessOofOsoybeanO
oilObyOiHOnuclearOmagneticOresonanceOduringOfryingfOLWTo-oFoodoScienceoandoTechnologydO2021dOimhdOiiiqhh5.4 1

1 EffectOofOmoderateOelectricOfieldOonOtheOqualitydOmicrostructureOandOoilOabsorptionObehaviorOofO
potatoOstripsOduringOdeepefatOfryingfOJournaloofoFoodoEngineeringdO2022dOkikdOiihomi 6 0

List of Publications

5


