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organic compounds. Sensors and Actuators B: Chemical, 2018, 254, 597-602. 4.0 34

155 Amplification of Raman spectra by gold nanorods combined with chemometrics for rapid
classification of four Pseudomonas. International Journal of Food Microbiology, 2019, 304, 58-67. 2.1 34

156 Measurement of total free amino acids content in black tea using electronic tongue technology
coupled with chemometrics. LWT - Food Science and Technology, 2020, 118, 108768. 2.5 34

157 Regulation of surface texturization through copper-assisted chemical etching for silicon solar cells.
Solar Energy, 2020, 201, 461-468. 2.9 34

158 Noble Metals Based Bimetallic and Trimetallic Nanoparticles: Controlled Synthesis, Antimicrobial and
Anticancer Applications. Critical Reviews in Analytical Chemistry, 2020, 51, 1-28. 1.8 34

159 Upconversion nanoparticles-based FRET system for sensitive detection of Staphylococcus aureus.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2021, 255, 119734. 2.0 34

160 Quantifying of total volatile basic nitrogen (TVB-N) content in chicken using a colorimetric sensor
array and nonlinear regression tool. Analytical Methods, 2015, 7, 5682-5688. 1.3 33

161 Simultaneous quantification of chemical constituents in matcha with visible-near infrared
hyperspectral imaging technology. Food Chemistry, 2021, 350, 129141. 4.2 33

162 Application of benchtop NIR spectroscopy coupled with multivariate analysis for rapid prediction of
antioxidant properties of walnut (Juglans regia). Food Chemistry, 2021, 359, 129928. 4.2 33
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163 Development of deep learning method for lead content prediction of lettuce leaf using hyperspectral
images. International Journal of Remote Sensing, 2020, 41, 2263-2276. 1.3 32

164
Cellulose paper-based SERS sensor for sensitive detection of 2,4-D residue levels in tea coupled
uninformative variable elimination-partial least squares. Spectrochimica Acta - Part A: Molecular and
Biomolecular Spectroscopy, 2021, 248, 119198.

2.0 32

165
Aggregation triggered aflatoxin B1 determination in foodstuff employing
5-aminotetramethylrhodamine decorated goldâ€“silver coreâ€“shell nanoparticles in surface enhanced
Raman scattering. Sensors and Actuators B: Chemical, 2021, 331, 129424.

4.0 32

166 SERS based artificial peroxidase enzyme regulated multiple signal amplified system for quantitative
detection of foodborne pathogens. Food Control, 2021, 123, 107733. 2.8 31

167 Recent advances in assessing qualitative and quantitative aspects of cereals using nondestructive
techniques: A review. Trends in Food Science and Technology, 2021, 116, 815-828. 7.8 31

168 Rapid detection of mercury in food via rhodamine 6G signal using surface-enhanced Raman scattering
coupled multivariate calibration. Food Chemistry, 2021, 358, 129844. 4.2 31

169
Rapid quantitative analysis of Hg2+ residue in dairy products using SERS coupled with
ACO-BP-AdaBoost algorithm. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy,
2019, 223, 117281.

2.0 30

170
Simultaneous determination of amino acid nitrogen and total acid in soy sauce using near infrared
spectroscopy combined with characteristic variables selection. Food Science and Technology
International, 2013, 19, 305-314.

1.1 29

171 Rapid Pseudomonas Species Identification from Chicken by Integrating Colorimetric Sensors with
Near-Infrared Spectroscopy. Food Analytical Methods, 2018, 11, 1199-1208. 1.3 29

172 Detection of viability of soybean seed based on fluorescence hyperspectra and CARSâ€•SVMâ€•AdaBoost
model. Journal of Food Processing and Preservation, 2019, 43, e14238. 0.9 29

173 SERS-based rapid detection of 2,4-dichlorophenoxyacetic acid in food matrices using molecularly
imprinted magnetic polymers. Mikrochimica Acta, 2020, 187, 454. 2.5 29

174
Discrimination of Radix Pseudostellariae according to geographical origins using NIR spectroscopy
and support vector data description. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2011, 79, 1381-1385.

2.0 28

175 Classification of foodborne pathogens using near infrared (NIR) laser scatter imaging system with
multivariate calibration. Scientific Reports, 2015, 5, 9524. 1.6 28

176 High-Efficient Solar Cells Textured by Cu/Ag-Cocatalyzed Chemical Etching on Diamond Wire Sawing
Multicrystalline Silicon. ACS Applied Materials &amp; Interfaces, 2019, 11, 10052-10058. 4.0 28

177 A feasibility of nondestructive rapid detection of total volatile basic nitrogen content in frozen pork
based on portable near-infrared spectroscopy. Microchemical Journal, 2020, 157, 105020. 2.3 28

178 Simultaneous Measurement of Total Acid Content and Soluble Saltâ€•free Solids Content in Chinese
Vinegar Using Nearâ€•infrared Spectroscopy. Journal of Food Science, 2012, 77, C222-7. 1.5 27

179 In situ monitoring of total polyphenols content during tea extract oxidation using a portable
spectroscopy system with variables selection algorithms. RSC Advances, 2015, 5, 60876-60883. 1.7 27

180
Monitoring alcohol concentration and residual glucose in solid state fermentation of ethanol using
FT-NIR spectroscopy and L1-PLS regression. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2018, 204, 73-80.

2.0 27
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181
Insights into chemometric algorithms for quality attributes and hazards detection in foodstuffs
using Raman/surface enhanced Raman spectroscopy. Comprehensive Reviews in Food Science and Food
Safety, 2021, 20, 2476-2507.

5.9 27

182 Non-destructive detection of heavy metals in vegetable oil based on nano-chemoselective response dye
combined with near-infrared spectroscopy. Sensors and Actuators B: Chemical, 2021, 335, 129716. 4.0 27

183 The avenue of fruit wastes to worth for synthesis of silver and gold nanoparticles and their
antimicrobial application against foodborne pathogens: A review. Food Chemistry, 2021, 359, 129912. 4.2 27

184 Development of a fluorescence sensing platform for specific and sensitive detection of pathogenic
bacteria in food samples. Food Control, 2022, 131, 108419. 2.8 27

185
Identification of species and geographical strains of<i>Sitophilus oryzae</i>and<i>Sitophilus
zeamais</i>using the visible/near-infrared hyperspectral imaging technique. Pest Management Science,
2015, 71, 1113-1121.

1.7 26

186
Quantifying Aflatoxin B1 in peanut oil using fabricating fluorescence probes based on upconversion
nanoparticles. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2016, 165,
120-126.

2.0 26

187
A system composed of polyethylenimine-capped upconversion nanoparticles, copper(II), hydrogen
peroxide and 3,3â€²,5,5â€²-tetramethylbenzidine for colorimetric and fluorometric determination of
glyphosate. Mikrochimica Acta, 2019, 186, 835.

2.5 26

188 Identification of characteristic volatiles and metabolomic pathway during pork storage using
HS-SPME-GC/MS coupled with multivariate analysis. Food Chemistry, 2022, 373, 131431. 4.2 26

189
SERS-based Au@Ag NPs Solid-phase substrate combined with chemometrics for rapid discrimination of
multiple foodborne pathogens. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2022, 270, 120814.

2.0 26

190 Qualitative Identification of Tea by near Infrared Spectroscopy Based on Soft Independent Modelling
of Class Analogy Pattern Recognition. Journal of Near Infrared Spectroscopy, 2005, 13, 327-332. 0.8 25

191 Real-time monitoring of total polyphenols content in tea using a developed optical sensors system.
Journal of Pharmaceutical and Biomedical Analysis, 2014, 97, 116-122. 1.4 25

192 Feasibility study on nondestructively sensing meat's freshness using light scattering imaging
technique. Meat Science, 2016, 119, 102-109. 2.7 25

193 A nanosystem composed of upconversion nanoparticles and N, N-diethyl-p-phenylenediamine for
fluorimetric determination of ferric ion. Mikrochimica Acta, 2018, 185, 378. 2.5 25

194 The orientation and optical properties of inverted-pyramid-like structures on multi-crystalline silicon
textured by Cu-assisted chemical etching. Solar Energy, 2018, 171, 675-680. 2.9 25

195 Classification of oolong tea varieties based on hyperspectral imaging technology and BOSSâ€•LightGBM
model. Journal of Food Process Engineering, 2019, 42, e13289. 1.5 25

196 Qualitative discrimination of yeast fermentation stages based on an olfactory visualization sensor
system integrated with a pattern recognition algorithm. Analytical Methods, 2019, 11, 3294-3300. 1.3 25

197 Rapid and Nondestructive Quantification of Trimethylamine by FT-NIR Coupled with Chemometric
Techniques. Food Analytical Methods, 2019, 12, 2035-2044. 1.3 25

198 Physicochemical indicators coupled with multivariate analysis for comprehensive evaluation of
matcha sensory quality. Food Chemistry, 2022, 371, 131100. 4.2 25
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199 Recent progress on graphene quantum dotsâ€•based fluorescence sensors for food safety and quality
assessment applications. Comprehensive Reviews in Food Science and Food Safety, 2021, 20, 5765-5801. 5.9 25

200 Regenerative Flexible Upconversion-Luminescence Biosensor for Visual Detection of
Diethylstilbestrol Based on Smartphone Imaging. Analytical Chemistry, 2021, 93, 15667-15676. 3.2 25

201
Application of NIR spectroscopy for rapid quantification of acid and peroxide in crude peanut oil
coupled multivariate analysis. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2022, 267, 120624.

2.0 25

202
Measurement of non-sugar solids content in Chinese rice wine using near infrared spectroscopy
combined with an efficient characteristic variables selection algorithm. Spectrochimica Acta - Part A:
Molecular and Biomolecular Spectroscopy, 2015, 151, 280-285.

2.0 24

203 Performance Evaluation of a Dense MEMS-Based Seismic Sensor Array Deployed in the Sichuan-Yunnan
Border Region for Earthquake Early Warning. Micromachines, 2019, 10, 735. 1.4 24

204
Facile preparation of fluorescent carbon quantum dots from denatured sour milk and its
multifunctional applications in the fluorometric determination of gold ions, in vitro bioimaging and
fluorescent polymer film. Journal of Photochemistry and Photobiology A: Chemistry, 2020, 401, 112788.

2.0 24

205
Rapid measurement of fatty acid content during flour storage using a color-sensitive gas sensor
array: Comparing the effects of swarm intelligence optimization algorithms on sensor features. Food
Chemistry, 2021, 338, 127828.

4.2 24

206
Development of a bimodal sensor based on upconversion nanoparticles and surface-enhanced Raman
for the sensitive determination of dibutyl phthalate in food. Journal of Food Composition and
Analysis, 2021, 100, 103929.

1.9 24

207 Rapid measurement of antioxidant activity in dark soy sauce by NIR spectroscopy combined with
spectral intervals selection and nonlinear regression tools. Analytical Methods, 2012, 4, 940. 1.3 23

208 Optical properties of a random inverted pyramid textured silicon surface studied by the ray tracing
method. Solar Energy, 2019, 186, 392-397. 2.9 23

209 SERS-signal optimised AgNPs-plated-ZnO nanoflower-like structure synthesised for sensing
applications. Physics Letters, Section A: General, Atomic and Solid State Physics, 2019, 383, 1312-1317. 0.9 23

210 Dual-channel biosensor for Hg2+ sensing in food using Au@Ag/graphene-upconversionÂ nanohybrids as
metal-enhanced fluorescence and SERS indicators. Microchemical Journal, 2020, 154, 104563. 2.3 23

211 Dynamic monitoring of fatty acid value in rice storage based on a portable near-infrared spectroscopy
system. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2020, 240, 118620. 2.0 23

212
Landing microextraction sediment phase onto surface enhanced Raman scattering to enhance
sensitivity and selectivity for chromium speciation in food and environmental samples. Food
Chemistry, 2020, 323, 126812.

4.2 23

213 Quantitative detection of zearalenone in wheat grains based on near-infrared spectroscopy.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2022, 280, 121545. 2.0 23

214 Classification of vinegar with different marked ages using olfactory sensors and gustatory sensors.
Analytical Methods, 2014, 6, 9783-9790. 1.3 22

215
Rapid detection of chlorpyrifos residue in rice using surface-enhanced Raman scattering coupled with
chemometric algorithm. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy,
2021, 261, 119996.

2.0 22

216 An upconversion nanosensor for rapid and sensitive detection of tetracycline in food based on
magnetic-field-assisted separation. Food Chemistry, 2022, 373, 131497. 4.2 22
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217 Label-free Au NRs-based SERS coupled with chemometrics for rapid quantitative detection of
thiabendazole residues in citrus. Food Chemistry, 2022, 375, 131681. 4.2 22

218 Qualitative and quantitative analysis in solid-state fermentation of protein feed by FT-NIR
spectroscopy integrated with multivariate data analysis. Analytical Methods, 2013, 5, 1872. 1.3 21

219 In situ cocoa beans quality grading by near-infrared-chemodyes systems. Analytical Methods, 2017, 9,
5455-5463. 1.3 21

220 Detection of volatile marker in the wheat infected with Aspergillus flavus by porous silica
nanospheres doped Bodipy dyes. Sensors and Actuators B: Chemical, 2021, 330, 129407. 4.0 21

221 Micellar solubilization of petroleum fractions by heavy alkylbenzene sulfonate surfactant. Journal of
Molecular Liquids, 2021, 329, 115519. 2.3 21

222 Recent advancement in nano-optical strategies for detection of pathogenic bacteria and their
metabolites in food safety. Critical Reviews in Food Science and Nutrition, 2023, 63, 486-504. 5.4 21

223 Sensitive label-free Cu2O/Ag fused chemometrics SERS sensor for rapid detection of total arsenic in
tea. Food Control, 2021, 130, 108341. 2.8 21

224 Determination of lead in food by surface-enhanced Raman spectroscopy with aptamer regulating gold
nanoparticles reduction. Food Control, 2022, 132, 108498. 2.8 21

225
Catalytic hairpin activated gold-magnetic/gold-core-silver-shell rapid self-assembly for ultrasensitive
Staphylococcus aureus sensing via PDMS-based SERS platform. Biosensors and Bioelectronics, 2022,
209, 114240.

5.3 21

226
Determination of aflatoxin B1 (AFB1) in maize based on a portable Raman spectroscopy system and
multivariate analysis. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2022,
275, 121148.

2.0 21

227 Fabricating a nano-bionic sensor for rapid detection of H2S during pork spoilage using Ru NPs
modulated catalytic hydrogenation conversion. Meat Science, 2021, 177, 108507. 2.7 20

228 Trends in the bacterial recognition patterns used in surface enhanced Raman spectroscopy. TrAC -
Trends in Analytical Chemistry, 2021, 142, 116310. 5.8 20

229 Simultaneous quantification of deoxymyoglobin and oxymyoglobin in pork by Raman spectroscopy
coupled with multivariate calibration. Food Chemistry, 2022, 372, 131146. 4.2 20

230 Fluorescence resonance energy transfer-based aptasensor for sensitive detection of kanamycin in
food. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2021, 262, 120147. 2.0 20

231 Tunable multiplexed fluorescence biosensing platform for simultaneous and selective detection of
paraquat and carbendazim pesticides. Food Chemistry, 2022, 388, 132950. 4.2 20

232 Recent advances in electronic nose techniques for monitoring of fermentation process. World
Journal of Microbiology and Biotechnology, 2015, 31, 1845-1852. 1.7 19

233 High-precision identification of the actual storage periods of edible oil by FT-NIR spectroscopy
combined with chemometric methods. Analytical Methods, 2020, 12, 3722-3728. 1.3 19

234 Self-Cleaning-Mediated SERS Chip Coupled Chemometric Algorithms for Detection and Photocatalytic
Degradation of Pesticides in Food. Journal of Agricultural and Food Chemistry, 2021, 69, 1667-1674. 2.4 19
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235
Rapid identification of fermentation stages of bioethanol solid-state fermentation (SSF) using FT-NIR
spectroscopy: comparisons of linear and non-linear algorithms for multiple classification issues.
Analytical Methods, 2017, 9, 5769-5776.

1.3 18

236 Development of a novel wavelength selection method for the trace determination of chlorpyrifos on
Au@Ag NPs substrate coupled surface-enhanced Raman spectroscopy. Analyst, The, 2019, 144, 1167-1177. 1.7 18

237
Amine functionalized NaY/GdF4:Yb,Er upconversion-silver nanoparticles system as fluorescent
turn-off probe for sensitive detection of Cr(III). Journal of Photochemistry and Photobiology A:
Chemistry, 2020, 388, 112203.

2.0 18

238 Classification for Penicillium expansum Spoilage and Defect in Apples by Electronic Nose Combined
with Chemometrics. Sensors, 2020, 20, 2130. 2.1 18

239 Ratiometric upconversion fluorometric turn-off nanosensor for quantification of furfural in foods.
Sensors and Actuators B: Chemical, 2022, 350, 130843. 4.0 18

240 Au@Ag nanoflowers based SERS coupled chemometric algorithms for determination of
organochlorine pesticides in milk. LWT - Food Science and Technology, 2021, 150, 111978. 2.5 18

241 Monitoring of solid-state fermentation of protein feed by electronic nose and chemometric analysis.
Process Biochemistry, 2014, 49, 583-588. 1.8 17

242 Quantitative analysis of yeast growth process based on FT-NIR spectroscopy integrated with Gaussian
mixture regression. RSC Advances, 2017, 7, 24988-24994. 1.7 17

243 Rapid Diagnosis of Normal and Abnormal Conditions in Solid-State Fermentation of Bioethanol Using
Fourier Transform Near-Infrared Spectroscopy. Energy &amp; Fuels, 2017, 31, 12959-12964. 2.5 17

244 A Novel Nanoscaled Chemo Dyeâ€“Based Sensor for the Identification of Volatile Organic Compounds
During the Mildewing Process of Stored Wheat. Food Analytical Methods, 2019, 12, 2895-2907. 1.3 17

245 Rapid prediction of caffeine in tea based on surface-enhanced Raman spectroscopy coupled
multivariate calibration. Microchemical Journal, 2020, 159, 105431. 2.3 17

246 Intelligent evaluation of storage period of green tea based on VNIR hyperspectral imaging combined
with chemometric analysis. Infrared Physics and Technology, 2020, 110, 103450. 1.3 17

247 Qualitative identification of rice actual storage period using olfactory visualization technique
combined with chemometrics analysis. Microchemical Journal, 2020, 159, 105339. 2.3 17

248
Pre etched Ag nanocluster as SERS substrate for the rapid quantification of AFB1 in peanut oil via DFT
coupled multivariate calibration. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2020, 239, 118411.

2.0 17

249
Application of portable visible and near-infrared spectroscopy for rapid detection of cooking loss
rate in pork: Comparing spectra from frozen and thawed pork. LWT - Food Science and Technology,
2022, 160, 113304.

2.5 17

250 Surface-enhanced Raman scattering biosensor-based sandwich-type for facile and sensitive detection
of Staphylococcus aureus. Sensors and Actuators B: Chemical, 2022, 364, 131929. 4.0 17

251 Simultaneous multi-component analysis of pork meat during bacterial spoiling process by FT-NIR
evaluated with a non-linear algorithm. Analytical Methods, 2012, 4, 3816. 1.3 16

252 Micellar Aggregation Behavior of Alkylaryl Sulfonate Surfactants for Enhanced Oil Recovery.
Molecules, 2019, 24, 4325. 1.7 16
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253 A novel hyperspectral microscope imaging technology for rapid evaluation of particle size
distribution in matcha. Journal of Food Engineering, 2020, 272, 109782. 2.7 16

254 Intelligent evaluation of total polar compounds (TPC) content of frying oil based on fluorescence
spectroscopy and low-field NMR. Food Chemistry, 2021, 342, 128242. 4.2 16

255 Quantitative analysis of colony number in mouldy wheat based on near infrared spectroscopy
combined with colorimetric sensor. Food Chemistry, 2021, 354, 129545. 4.2 16

256 Highly specific and sensitive detection of aflatoxin B1 in food based on upconversion
nanoparticles-black phosphorus nanosheets aptasensor. Microchemical Journal, 2021, 171, 106847. 2.3 16

257 Rice Freshness Identification Based on Visible Near-Infrared Spectroscopy and Colorimetric Sensor
Array. Food Analytical Methods, 2021, 14, 1305-1314. 1.3 16

258 A sensitive and accurate fluorescent genosensor for Staphylococcus aureus detection. Sensors and
Actuators B: Chemical, 2022, 355, 131311. 4.0 16

259
Chemometrics coupled 4-Aminothiophenol labelled Ag-Au alloy SERS off-signal nanosensor for
quantitative detection of mercury in black tea. Spectrochimica Acta - Part A: Molecular and
Biomolecular Spectroscopy, 2020, 242, 118747.

2.0 15

260
Development of a novel wavelength selection method VCPA-PLS for robust quantification of soluble
solids in tomato by on-line diffuse reflectance NIR. Spectrochimica Acta - Part A: Molecular and
Biomolecular Spectroscopy, 2020, 243, 118765.

2.0 15

261
Quantitative Detection of Acid Value During Edible Oil Storage by Raman Spectroscopy: Comparison of
the Optimization Effects of BOSS and VCPA Algorithms on the Characteristic Raman Spectra of Edible
Oils. Food Analytical Methods, 2021, 14, 1826-1835.

1.3 15

262
Determination of aflatoxin B1 value in corn based on Fourier transform near-infrared spectroscopy:
Comparison of optimization effect of characteristic wavelengths. LWT - Food Science and Technology,
2022, 164, 113657.

2.5 15

263 Surface plasmon enhanced solar-blind photoresponse of Ga2O3 film with Ga nanospheres. Science
China: Physics, Mechanics and Astronomy, 2018, 61, 1. 2.0 14

264
An octahedral Cu<sub>2</sub>O@AgNCs substrate in liquid-microextraction coupled chemometric
algorithms for SERS sensing of chromium(<scp>iii</scp> &amp; <scp>vi</scp>) species. Analytical
Methods, 2019, 11, 6004-6012.

1.3 14

265 Nondestructive monitoring storage quality of apples at different temperatures by nearâ€•infrared
transmittance spectroscopy. Food Science and Nutrition, 2020, 8, 3793-3805. 1.5 14

266 Recent advances of nanomaterial-based optical sensor for the detection of benzimidazole fungicides
in food: a review. Critical Reviews in Food Science and Nutrition, 2023, 63, 2851-2872. 5.4 14

267 Rapid enrichment detection of patulin and alternariol in apple using surface enhanced Raman
spectroscopy with coffee-ring effect. LWT - Food Science and Technology, 2021, 152, 112333. 2.5 14

268
Characteristic wavelengths optimization improved the predictive performance of near-infrared
spectroscopy models for determination of aflatoxin B1 in maize. Journal of Cereal Science, 2022, 105,
103474.

1.8 14

269 Development of Electronic Nose and Near Infrared Spectroscopy Analysis Techniques to Monitor the
Critical Time in SSF Process of Feed Protein. Sensors, 2014, 14, 19441-19456. 2.1 13

270 High precision qualitative identification of yeast growth phases using molecular fusion spectra.
Microchemical Journal, 2019, 151, 104211. 2.3 13
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271
Design of Physicochemical Factors for Regulating the Retention Mechanism of 4-Aminothiophenol in
Surface-Enhanced Raman Scattering toward Nitrite Sensing. Journal of Physical Chemistry C, 2020, 124,
7768-7776.

1.5 13

272
Determination of acid value during edible oil storage using a portable <scp>NIR</scp> spectroscopy
system combined with variable selection algorithms based on an <scp>MPA</scp>â€•based strategy.
Journal of the Science of Food and Agriculture, 2021, 101, 3328-3335.

1.7 13

273 High-precision recognition of wheat mildew degree based on colorimetric sensor technique combined
with multivariate analysis. Microchemical Journal, 2021, 168, 106468. 2.3 13

274 Non-destructive detection of multi-component heavy metals in corn oil using nano-modified
colorimetric sensor combined with near-infrared spectroscopy. Food Control, 2022, 133, 108640. 2.8 13

275 Rapid detection and prediction of chloramphenicol in food employing label-free HAu/Ag NFs-SERS
sensor coupled multivariate calibration. Food Chemistry, 2022, 374, 131765. 4.2 13

276 Rapid monitoring of black tea fermentation quality based on a solution-phase sensor array combined
with UV-visible spectroscopy. Food Chemistry, 2022, 377, 131974. 4.2 13

277
Dispersive micro solid phase extraction based ionic liquid functionalized ZnO nanoflowers couple
with chromatographic methods for rapid determination of aflatoxins in wheat and peanut samples.
Food Chemistry, 2022, 391, 133277.

4.2 13

278
Emerging applications of nano-optical sensors combined with near-infrared spectroscopy for
detecting tea extract fermentation aroma under ultrasound-assisted sonication. Ultrasonics
Sonochemistry, 2022, 88, 106095.

3.8 13

279
Synthesis of highly fluorescent RhDCP as an ideal inner filter effect pair for the NaYF4:Yb,Er
upconversion fluorescent nanoparticles to detect trace amount of Hg(II) in water and food samples.
Journal of Photochemistry and Photobiology A: Chemistry, 2019, 382, 111950.

2.0 12

280 Nano-conjugates of Cefadroxil as Efficient Antibacterial Agent Against Staphylococcus aureus ATCC
11632. Journal of Cluster Science, 2020, 31, 811-821. 1.7 12

281
Interval combination iterative optimization approach coupled with SIMPLS (ICIOA-SIMPLS) for
quantitative analysis of surface-enhanced Raman scattering (SERS) spectra. Analytica Chimica Acta,
2020, 1105, 45-55.

2.6 12

282 Fabricating a novel colorimetric-bionic sensor coupled multivariate calibration for simultaneous
determination of myoglobin proportions in pork. Sensors and Actuators B: Chemical, 2021, 343, 130181. 4.0 12

283
MIL-101(Cr)-induced nano-optical sensor for ultra-sensitive detection of enrofloxacin in aquatic
products using a fluorescence turn-on mechanism via upconversion nanoparticles. Sensors and
Actuators B: Chemical, 2022, 365, 131915.

4.0 12

284 Fraud detection in crude palm oil using SERS combined with chemometrics. Food Chemistry, 2022, 388,
132973. 4.2 12

285 A target-responsive release SERS sensor for sensitive detection of tetracycline using aptamer-gated
HP-UiO-66-NH2 nanochannel strategy. Analytica Chimica Acta, 2022, 1220, 339999. 2.6 12

286
Hydrophobically Associating Polyacrylamides Prepared by Inverse Suspension Polymerization:
Synthesis, Characterization and Aqueous Solution Properties. Journal of Macromolecular Science -
Pure and Applied Chemistry, 2010, 47, 358-367.

1.2 11

287 NaYF4@Yb,Ho,Au/GO-nanohybrid materials for SERS applicationsâ€”Pb(II) detection and prediction.
Colloids and Surfaces B: Biointerfaces, 2019, 174, 598-606. 2.5 11

288
Comparison of wavelength selected methods for improving of prediction performance of PLS model
to determine aflatoxin B1 (AFB1) in wheat samples during storage. Microchemical Journal, 2021, 170,
106642.

2.3 11
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289 Swollen Surfactant Micelles: Properties and Applications. Wuli Huaxue Xuebao/ Acta Physico - Chimica
Sinica, 2019, 35, 816-828. 2.2 11

290 A Novel Hyperspectral Microscopic Imaging System for Evaluating Fresh Degree of Pork. Korean
Journal for Food Science of Animal Resources, 2018, 38, 362-375. 1.5 11

291
Rapid and selective detection of Bacillus cereus in food using cDNA-based up-conversion fluorescence
spectrum copy and aptamer modified magnetic separation. Spectrochimica Acta - Part A: Molecular and
Biomolecular Spectroscopy, 2022, 267, 120618.

2.0 11

292
Input features and parameters optimization improved the prediction accuracy of support vector
regression models based on colorimetric sensor data for detection of aflatoxin B1 in corn.
Microchemical Journal, 2022, 178, 107407.

2.3 11

293 Feasibility study on Raman spectra-based deep learning models for monitoring the contamination
degree and level of aflatoxin B1 in edible oil. Microchemical Journal, 2022, 180, 107613. 2.3 11

294
Rapid Detection of Adulteration in Extra-Virgin Olive Oil using Three-Dimensional Fluorescence
Spectra Technology with Selected Multivariate Calibrations. International Journal of Food
Properties, 2015, 18, 2085-2098.

1.3 10

295 Colorimetric sensor array-based artificial olfactory system for sensing Chinese green teaâ€™s quality: A
method of fabrication. International Journal of Food Properties, 0, , 1-12. 1.3 10

296
Preparation of zinc porphyrin nanoparticles and application in monitoring the ethanol content
during the solid-state fermentation of Zhenjiang Aromatic vinegar. Microchemical Journal, 2020, 153,
104353.

2.3 10

297 Influence of different-sized inverted-pyramids of silicon texture by Ag manipulation on solar cell
performance. Applied Surface Science, 2020, 506, 144778. 3.1 10

298 Development of nearâ€•infrared online grading device for long jujube. Journal of Food Process
Engineering, 2020, 43, e13411. 1.5 10

299 Assessment of matcha sensory quality using hyperspectral microscope imaging technology. LWT -
Food Science and Technology, 2020, 125, 109254. 2.5 10

300 Cysteamine-mediated upconversion sensor for lead ion detection in food. Journal of Food
Measurement and Characterization, 2021, 15, 4849-4857. 1.6 10

301 Quantitation of volatile aldehydes using chemoselective response dyes combined with multivariable
data analysis. Food Chemistry, 2021, 353, 129485. 4.2 10

302
Advanced applications of chemoâ€•responsive dyes based odor imaging technology for fast sensing food
quality and safety: A review. Comprehensive Reviews in Food Science and Food Safety, 2021, 20,
5145-5172.

5.9 10

303
Qualitative identification of the edible oil storage period using a homemade portable electronic nose
combined with multivariate analysis. Journal of the Science of Food and Agriculture, 2021, 101,
3448-3456.

1.7 10

304
Determination of aflatoxin B1 in wheat based on colourimetric sensor array technology: Optimization
of sensor features and model parameters to improve the model generalization performance.
Microchemical Journal, 2022, 175, 107173.
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