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73 ProducingNbeefNflavorsNinNhydrolyzedNsoybeanNmealdbasedNMaillardNreactionNproductsNparticipatedN
withNbeefNtallowNhydrolysateseeNFoodkChemistrycN2022cNjnocNhjihhp 8.5 0

72 zoldNsettingNofNgelatinâ��antioxidantNpeptidesNcompositeNhydrogelsNusingNaNnewNpsychrophilicN
recombinantNtransglutaminaseNVrT”aseWeNFoodkHydrocolloidscN2022cNhiicNhgnhhm 10.6 1

71 —nteractionsNofNzeNfrondosadderivedNinhibitoryNpeptidesNagainstNangiotensinN—dconvertingNenzymeN
VxzEWcN˛–damylaseNandNlipaseeNFoodkChemistrycN2022cNjmncNhjgmpl 8.5 2

70 ElectrodoxidationNandNdeterminationNldhydroxymethylfurfuralNinNfoodNonNcodelectrodepositedNzudNiN
bimetallicNmicroparticlesNmodifiedNcopperNelectrodeeNFoodkChemistrycN2022cNjmncNhjgmlp 8.5 1

69 TheNpotentialNapplicationNofNvegetableNoilsNinNtheNDdxyloseNandNLdcysteineNMaillardNreactionNsystemN
forNmeatyNaromaNproductioneeNFoodkResearchkInternationalcN2022cNhllcNhhhgoh 7 0

68 ResearchNprogressNofNanthocyaninNprebioticNactivityqNxNrevieweeNPhytomedicinecN2022cNhgicNhlkhkl 6.5 3

67
xnNultrasensitiveNbiosensorNforNvirulenceNompxNgeneNofNzronobacterNsakazakiiNbasedNonNboronN
dopedNcarbonNquantumNdotsdxuNPsNnanozymeNandNexonucleaseN———dassistedNtargetdrecyclingN
strategyeNFoodkChemistrycN2022cNjphcNhjjimo

8.5 0

66 “oodNallergenicNproteinNconjugationNwithNplantNpolyphenolsNforNallergenicityNreductioneNCurrentk
OpinionkinkFoodkSciencecN2021cNkjcNjmdjm 9.8 3

65 xrtificialNneuralNnetworkNapproachNforNpredictingNbloodNbrainNbarrierNpermeabilityNbasedNonNaNgroupN
contributionNmethodeNComputerkMethodskandkProgramskinkBiomedicinecN2021cNiggcNhglpkj 6.9 1

64 EffectNofNenzymesNadditionNonNtheNfermentationNofNzhineseNriceNwineNusingNdefinedNfungalNstartereN
LWTkxkFoodkSciencekandkTechnologycN2021cNhkjcNhhhhgh 5.4 1

63 xdvancesNinNepitopeNmappingNtechnologiesNforNfoodNproteinNallergensqNxNrevieweNTrendskinkFoodk
SciencekandkTechnologycN2021cNhgncNiimdijp 15.3 7

62 EffectsNofNLowdp–NTreatmentNonNtheNxllergenicityNReductionNofNylackNTurtleNyeanNVNLeWNLectinNandN—tsN
MechanismeNJournalkofkAgriculturalkandkFoodkChemistrycN2021cNmpcNhjnpdhjpg 5.7 5

61 zomparisonNofNcrudeNprolaminsNfromNsevenNkidneyNbeansNVPhaseolusNvulgarisNLeWNbasedNonN
compositioncNstructureNandNfunctionalityeNFoodkChemistrycN2021cNjlncNhipnko 8.5 1

60 EnhancedNhydrophobicityNofNsoybeanNproteinNisolateNbyNlowdp–NshiftingNtreatmentNforNtheN
subdmicronNgelNparticlesNpreparationeNIndustrialkCropskandkProductscN2020cNhlhcNhhiknl 5.9 12

59
EffectNofNp–NregulationNonNtheNcomponentsNandNfunctionalNpropertiesNofNproteinsNisolatedNfromN
colddpressedNrapeseedNmealNthroughNalkalineNextractionNandNacidNprecipitationeNFoodkChemistrycN
2020cNjincNhimppo

8.5 17

58 LowNp–dshiftingNtreatmentNwouldNimproveNfunctionalNpropertiesNofNblackNturtleNbeanNVPhaseolusN
vulgarisNLeWNproteinNisolateNwithNimmunoreactivityNreductioneNFoodkChemistrycN2020cNjjgcNhinihn 8.5 14

57 zolorimetricNbiosensingNofNnopalineNsynthaseNterminatorNusingN“eOwxuNandNhemindfunctionalizedN
reducedNgrapheneNoxideeNAnalyticalkBiochemistrycN2020cNmgicNhhjnpo 3.1 6
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56 zombinedNeffectsNofNp–NandNthermalNtreatmentsNonN—gEdbindingNcapacityNandNconformationalN
structuresNofNlectinNfromNblackNkidneyNbeanNVPhaseolusNvulgarisNLeWeNFoodkChemistrycN2020cNjipcNhinhoj 8.5 4

55 zalciumNionNassistedNfluorescenceNdeterminationNofNmicroRNxdhmnNusingNcarbonNdotsdlabeledNprobeN
DNxNandNpolydopaminedcoatedN“eONnanoparticleseNMikrochimicakActacN2020cNhoncNihi 5.8 11

54 –ypoglycemicNeffectsNofNphenolicNcompounddrichNaqueousNextractNfromNwaterNdropwortNVOenantheN
javanicaNDzeWNonNstreptozotocindinducedNdiabeticNmiceeNNewkJournalkofkChemistrycN2020cNkkcNlhpgdligg 3.6 6

53 –eatNtreatmentsNofNpeptidesNfromNoysterNVWNandNtheNimpactNonNtheirNdigestibilityNandNangiotensinN—N
convertingNenzymeNinhibitoryNactivityeNFoodkSciencekandkBiotechnologycN2020cNipcNpmhdpmn 3 1

52
PotentialNprebioticNactivitiesNofNsoybeanNpeptidesNMaillardNreactionNproductsNonNmodulatingNgutN
microbiotaNtoNalleviateNagingdrelatedNdisordersNinNDdgalactosedinducedN—zRNmiceeNJournalkofk
FunctionalkFoodscN2020cNmlcNhgjnip

5.1 14

51 —nvestigationNofNacutecNsubacuteNandNsubchronicNtoxicitiesNofNanthocyaninNderivedNacylationNreactionN
productsNandNevaluationNofNtheirNantioxidantNactivitiesNinNvitroeNFoodkandkFunctioncN2020cNhhcNhgplkdhgpmn6.1 4

50 —nfluenceNofNPasteurizationNandNStorageNonNDynamicN—nNVitroN”astricNDigestionNofNMilkNProteinsqN
QuantitativeN—nsightsNyasedNonNPeptidomicseNFoodscN2020cNpcN 4.9 4

49 KineticsNofNEnzymaticNSynthesisNofNzyanidindjd”lucosideNLaurylNEsterNandN—tsNPhysicochemicalN
PropertyNandNProliferativeNEffectNonN—ntestinalNProbioticseNBiologycN2020cNpcN 4.9 4

48
”enerationNofNantioxidativeNpeptidesNfromNxtlanticNseaNcucumberNusingNalcalaseNversusNtrypsinqN—nN
vitroNactivitycNdeNnovoNsequencingcNandNinNsilicoNdockingNforNinNvivoNfunctionNpredictioneNFoodk
ChemistrycN2020cNjgmcNhilloh

8.5 30

47 UltrasensitiveNelectrochemicalNgenosensorNforNdetectionNofNzaMVjlSNgeneNwithN“eOdxuwxgN
nanoprobeeNTalantacN2020cNigmcNhigigl 6.2 28

46
xNnovelNorientedNantibodyNimmobilizationNbasedNvoltammetricNimmunosensorNforNallergenicNactivityN
detectionNofNlectinNinNkidneyNbeanNbyNusingNxuNPsdPE—dMWzNTsNmodifiedNelectrodeeNBiosensorskandk
BioelectronicscN2019cNhkjcNhhhmgn

11.8 14

45 RedNraspberryNextractNVRubusNidaeusNLNshrubWNintakeNamelioratesNhyperlipidemiaNinN–“DdinducedN
miceNthroughNPPxRNsignalingNpathwayeNFoodkandkChemicalkToxicologycN2019cNhjjcNhhgnpm 4.7 19

44 Lowdp–NinducedNstructuralNchangescNallergenicityNandNinNvitroNdigestibilityNofNlectinNfromNblackNturtleN
beanNVPhaseolusNvulgarisNLeWeNFoodkChemistrycN2019cNiojcNhojdhpg 8.5 13

43 EffectsNofNmuscleNproteinNdenaturationNandNwaterNdistributionNonNtheNqualityNofNfalseNabaloneN
VVolutharpaNampullaceaNperryiWNduringNwetNheatingeNJournalkofkFoodkProcesskEngineeringcN2019cNkicNehipji2.4 6

42 EffectNofNmixedNmouldsNstartersNonNvolatileNflavorNcompoundsNinNriceNwineeNLWTkxkFoodkSciencekandk
TechnologycN2019cNhhicNhgoihl 5.4 23

41
PotentialNofNwaterNdropwortNVOenantheNjavanicaNDzeWNpowderNasNanNingredientNinNbeverageqN
“unctionalcNthermalcNdissolutionNandNdispersionNpropertiesNafterNsuperfineNgrindingeNPowderk
TechnologycN2019cNjljcNlhmdlil

5.2 15

40
ElectrochemicalNdetectionNofNSalmonellaNusingNanNinvxNgenosensorNonNpolypyrroledreducedN
grapheneNoxideNmodifiedNglassyNcarbonNelectrodeNandNxuNPsdhorseradishNperoxidasedstreptavidinN
asNnanotageNAnalyticakChimicakActacN2019cNhgnkcNogdoo

6.6 33

39 ”oldNnanoparticleddopedNthreeddimensionalNreducedNgrapheneNhydrogelNmodifiedNelectrodesNforN
amperometricNdeterminationNofNindoledjdaceticNacidNandNsalicylicNacideNNanoscalecN2019cNhhcNhgikndhgilm7.7 18
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38 TheNremovalNofNpesticideNresiduesNfromNpakchoiNVyrassicaNrapeNLeNsspeNchinensisWNbyNultrasonicN
treatmenteNFoodkControlcN2019cNplcNhnmdhog 6.2 35

37
PotentialNeffectsNofNrapeseedNpeptideNMaillardNreactionNproductsNonNagingdrelatedNdisorderN
attenuationNandNgutNmicrobiotaNmodulationNinNddgalactoseNinducedNagingNmiceeNFoodkandkFunctioncN
2019cNhgcNkiphdkjgj

6.1 16

36 zontrolledNreleaseNofNmethyleneNblueNfromNglutaraldehydedmodifiedNgelatineNJournalkofkFoodk
BiochemistrycN2019cNkjcNehipnn 3.3 6

35 EvaluationNofNhotNwaterNandNmicrowaveNblanchingNonNqualitiesNandNsensoryNcharacteristicsNofNwaterN
dropwortNVOenantheNjavanicaNDzeWeNJournalkofkFoodkProcessingkandkPreservationcN2019cNkjcNehkhgk 2.1 6

34 ExtractionNandNPurificationNofNxnthocyaninsNfromNSorbusNPohuashanensisN“ruitseNCurrentkTopicskink
NutraceuticalkResearchcN2019cNhocNjhpdjik 0.2 1

33 EffectsNofNparticleNsizeNonNphysicochemicalNandNfunctionalNpropertiesNofNsuperfineNblackNkidneyNbeanN
VNLeWNpowdereNPeerJcN2019cNncNemjmp 3.1 11

32 xntioxidativeNPeptidesNfromNProteolyticN–ydrolysatesNofN“alseNxbaloneNVWqNzharacterizationcN
—dentificationcNandNMolecularNDockingeNMarinekDrugscN2019cNhncN 6 12

31 QualityNandNSensoryNzharacteristicsNofNVolutharpaNampullaceaNperryiNV“alseNxbaloneWNMeatNduringN
theNyoilingNzookingeNJournalkofkAquatickFoodkProductkTechnologycN2019cNiocNpjdhgm 1.6 3

30 ElectrodOxidationNandNSimultaneousNDeterminationNofN—ndoledjdxceticNxcidNandNSalicylicNxcidNonN
”rapheneN–ydrogelNModifiedNElectrodeeNSensorscN2019cNhpcN 3.8 5

29 PotentialNeffectsNofNdietaryNMaillardNreactionNproductsNderivedNfromNhNtoNjNkDaNsoybeanNpeptidesNonN
theNagingN—zRNmiceeNFoodkandkChemicalkToxicologycN2019cNhilcNmidng 4.7 7

28
zontributionsNofNtemperatureNandNldcysteineNonNtheNphysicochemicalNpropertiesNandNsensoryN
characteristicsNofNrapeseedNflavorNenhancerNobtainedNfromNtheNrapeseedNpeptideNandNddxyloseN
MaillardNreactionNsystemeNIndustrialkCropskandkProductscN2019cNhiocNklldkmj

5.9 13

27 PhaseolusNvulgarisNlectinsqNxNsystematicNreviewNofNcharacteristicsNandNhealthNimplicationseNCriticalk
ReviewskinkFoodkSciencekandkNutritioncN2018cNlocNngdoj 11.5 40

26 PE”ylationNofNblackNkidneyNbeanNVPhaseolusNvulgarisNLeWNproteinNisolateNwithNpotentialNfunctironalN
propertieseNColloidskandkSurfaceskB:kBiointerfacescN2018cNhmkcNopdpn 6 12

25 EnzymesNinNfoodNbioprocessingNâ��NnovelNfoodNenzymescNapplicationscNandNrelatedNtechniqueseN
CurrentkOpinionkinkFoodkSciencecN2018cNhpcNjgdjl 9.8 51

24 xntioxidantNandNprebioticNactivityNofNfiveNpeonidindbasedNanthocyaninsNextractedNfromNpurpleNsweetN
potatoNV—pomoeaNbatatasNVLeWNLameWeNScientifickReportscN2018cNocNlgho 4.9 43

23 xntioxidantNactivityNandNsensoryNcharacteristicsNofNMaillardNreactionNproductsNderivedNfromN
differentNpeptideNfractionsNofNsoybeanNmealNhydrolysateeNFoodkChemistrycN2018cNikjcNikpdiln 8.5 97

22
MicrowaveNhydrodiffusionNandNgravityNforNrapidNextractionNofNessentialNoilNfromNTunisianNcuminN
VzuminumNcyminumNLeWNseedsqNOptimizationNbyNresponseNsurfaceNmethodologyeNIndustrialkCropskandk
ProductscN2018cNhikcNmjjdmki

5.9 26

21 PE”ylationNmayNreduceNallergenicityNandNimproveNgellingNpropertiesNofNproteinNisolateNfromNblackN
kidneyNbeanNVPhaseolusNvulgarisNLeWeNFoodkBiosciencecN2018cNilcNojdpg 4.9 9
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20 PhysicochemicalNandNantioxidantNpropertiesNofNhardNwhiteNwinterNwheatNVTriticumNaestivmNLeWNbranN
superfineNpowderNproducedNbyNeccentricNvibratoryNmillingeNPowderkTechnologycN2018cNjilcNhimdhjj 5.2 26

19 –eatingNandNcysteineNeffectNonNphysicochemicalNandNflavorNpropertiesNofNsoybeanNpeptideNMaillardN
reactionNproductseNInternationalkJournalkofkBiologicalkMacromoleculescN2018cNhigcNihjndihkm 7.9 27

18 —nNSilicoN—dentificationNandNinNVitroNxnalysisNofNyNandNTdzellNEpitopesNofNtheNylackNTurtleNyeanN
VPhaseolusNVulgarisNLeWNLectineNCellularkPhysiologykandkBiochemistrycN2018cNkpcNhmggdhmhk 3.9 7

17 UltrasensitiveNelectrochemicalNDNxNsensorNforNvirulenceNinvxNgeneNofNSalmonellaNusingNsilverN
nanoclustersNasNsignalNprobeeNSensorskandkActuatorskB:kChemicalcN2018cNinicNljdlp 8.5 30

16 MetabolismNandNprebioticsNactivityNofNanthocyaninsNfromNblackNriceNVOryzaNsativaNLeWNinNvitroeNPLoSk
ONEcN2018cNhjcNeghplnlk 3.7 45

15 zhangesNinNenzymaticNactivitiesNduringNâ��kojiâ��NincubationNandNnaturalNfermentationNofNsoybeanNpasteeN
JournalkofkFoodkProcessingkandkPreservationcN2017cNkhcNehjjgi 2.1 7

14
xNcoldNactiveNtransglutaminaseNfromNxntarcticNkrillNVEuphausiaNsuperbaWqNPurificationcN
characterizationNandNapplicationNinNtheNmodificationNofNcolddsetNgelatinNgeleNFoodkChemistrycN2017cN
ijicNhlldhmi

8.5 21

13 WaterNExtractionNofNxnthocyaninsNfromNylackNRiceNandNPurificationNUsingNMembraneNSeparationNandN
ResinNxdsorptioneNJournalkofkFoodkProcessingkandkPreservationcN2017cNkhcNehjgph 2.1 17

12 —solationNofNEpigallocatechinN”allateNfromN”reenNTeaNandNitsNEffectsNonNProbioticsNandNPathogenicN
yacteriaeNCurrentkTopicskinkNutraceuticalkResearchcN2017cNhncNmpdnn 0.2

11 —mitationNzheeseNManufactureNUsingNRapidNViscodxnalyzerNandN—tsNOptimizationeNInternationalk
JournalkofkFoodkPropertiescN2016cNhpcNhgljdhgmk 3 1

10 —solationNandNprebioticNactivityNofNwaterdsolubleNpolysaccharidesNfractionsNfromNtheNbambooNshootsN
VPhyllostachysNpraecoxWeNCarbohydratekPolymerscN2016cNhlhcNipldjgk 10.3 62

9 —dentificationNofNaNlectinNproteinNfromNblackNturtleNbeanNVPhaseolusNvulgarisWNusingNLzdMSfMSNandN
PzRNmethodeNLWTkxkFoodkSciencekandkTechnologycN2015cNmgcNhgnkdhgnp 5.4 5

8 ReverseNmicellarNextractionNofNlectinNfromNblackNturtleNbeanNVPhaseolusNvulgarisWqNoptimisationNofN
extractionNconditionsNbyNresponseNsurfaceNmethodologyeNFoodkChemistrycN2015cNhmmcNpjdhgg 8.5 63

7 —nNvitroNstudiesNofNtheNdigestibilityNofNlectinNfromNblackNturtleNbeanNVPhaseolusNvulgarisWeNFoodk
ChemistrycN2015cNhnjcNjpndkgk 8.5 15

6 zharacteristicsNofNzellNWallNStructureNofN”reenNyeansNDuringNzontrolledN“reezingNPointNStorageeN
InternationalkJournalkofkFoodkPropertiescN2015cNhocNhnlmdhnni 3 7

5 p–NstabilityNstudyNofNlectinNfromNblackNturtleNbeanNVPhaseolusNvulgarisWNasNinfluencedNbyN
guanidiniumd–zlNandNthermalNtreatmenteNProteinkandkPeptidekLetterscN2015cNiicNkldlh 1.9 8

4 KineticsNforNtheNthermalNstabilityNofNlectinNfromNblackNturtleNbeaneNJournalkofkFoodkEngineeringcN2014cN
hkicNhjidhjn 6 9

3 ExtractionNandNpurificationNofNaNlectinNfromNsmallNblackNkidneyNbeanNVPhaseolusNvulgarisWNusingNaN
reversedNmicellarNsystemeNProcesskBiochemistrycN2013cNkocNnkmdnli 4.8 26
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2 –ighdmoistureNExtrusionNTechnologyNxpplicationNinNtheNProcessingNofNTexturedNPlantNProteinNMeatN
xnaloguesqNxNRevieweNFoodkReviewskInternationalchdjm 5.5 4

1 UtilizationNofNzeindbasedNparticlesNinNPickeringNemulsionsqNxNrevieweNFoodkReviewskInternationalchdih 5.5 1

Shudong He

6


