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andbBiomolecularbSpectroscopyVI2009VIhcVIiefWfa

4.4 117
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safetyYITrACbpbTrendsbinbAnalyticalbChemistryVI2013VIfcVIcgbWche 14.6 114
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8.5 107
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wabricatingIaInovelIlabelWfreeIaptasensorIforIacetamipridIbyIfluorescenceIresonanceIenergyI
transferIbetweenINycWNaYwekIYbVIyoqSiOcIandIruInanoparticlesYIBiosensorsbandbBioelectronicsVI
2016VIiaVIdjiWeae

11.8 97

332 NearIinfraredIsystemIcoupledIchemometricIalgorithmsIforIenumerationIofItotalIfungiIcountIinI
cocoaIbeansIneatIsolutionYIFoodbChemistryVI2018VIceaVIcdbWcdi 8.5 96

331
TurnWOnIwluoresenceISensorIforIygIinIwoodIsasedIonIwRvTIbetweenIrptamersWwunctionalizedI
UpconversionINanoparticlesIandIxoldINanoparticlesYIJournalbofbAgriculturalbandbFoodbChemistryVI
2018VIggVIgbiiWgbjf

5.7 94

330 QualitativeIidentificationIofIteaIcategoriesIbyInearIinfraredIspectroscopyIandIsupportIvectorI
machineYIJournalbofbPharmaceuticalbandbBiomedicalbAnalysisVI2006VIebVIbbjiWcae 3.5 91

329 tlassificationIofIteaIcategoryIusingIaIportableIelectronicInoseIbasedIonIanIodorIimagingIsensorI
arrayYIJournalbofbPharmaceuticalbandbBiomedicalbAnalysisVI2013VIieVIhhWid 3.5 90

328 RapidIdifferentiationIofIxhanaIcocoaIbeansIbyIwTWNzRIspectroscopyIcoupledIwithImultivariateI
classificationYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2013VIbbeVIbidWj 4.4 88

327
 easurementIofItotalIflavoneIcontentIinIsnowIlotusIRSaussureaIinvolucrateSIusingInearIinfraredI
spectroscopyIcombinedIwithIintervalIP–SIandIgeneticIalgorithmYISpectrochimicabActabpbPartbA:b
MolecularbandbBiomolecularbSpectroscopyVI2010VIhgVIfaWf

4.4 85

326
wabricatingIanIrcetylcholinesteraseI odulatedIUtNPsWtuIwluorescenceIsiosensorIforI
UltrasensitiveIuetectionIofIOrganophosphorusIPesticidesWuiazinonIinIwoodYIJournalbofbAgriculturalb
andbFoodbChemistryVI2019VIghVIeahbWeahj
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325
uiscriminationIofIgreenIteaIqualityIusingItheIelectronicInoseItechniqueIandItheIhumanIpanelItestVI
comparisonIofIlinearIandInonlinearIclassificationItoolsYISensorsbandbActuatorsbB:bChemicalVI2011VI
bfjVIcjeWdaa

8.5 82

324  esoporousIsilicaIsupportedIorderlyWspacedIgoldInanoparticlesISvRSWbasedIsensorIforIpesticidesI
detectionIinIfoodYIFoodbChemistryVI2020VIdbfVIbcgdaa 8.5 80

323
tolorIcompensationIandIcomparisonIofIshortwaveInearIinfraredIandIlongIwaveInearIinfraredI
spectroscopyIforIdeterminationIofIsolubleIsolidsIcontentIofIâ��wujiâ��IappleYIPostharvestbBiologybandb
TechnologyVI2016VIbbfVIibWja

6.2 80

322 RecentIdevelopmentsIofIgreenIanalyticalItechniquesIinIanalysisIofIteaQsIqualityIandInutritionYI
TrendsbinbFoodbSciencebandbTechnologyVI2015VIedVIgdWic 15.3 78

321 SimultaneousIanalysisIofImainIcatechinsIcontentsIinIgreenIteaIRtamelliaIsinensisIR–YSSIbyIwourierI
transformInearIinfraredIreflectanceIRwTWNzRSIspectroscopyYIFoodbChemistryVI2009VIbbdVIbchcWbchh 8.5 77

320
ueterminationIofIcaffeineIcontentIandImainIcatechinsIcontentsIinIgreenIteaIRtamelliaIsinensisI–YSI
usingItasteIsensorItechniqueIandImultivariateIcalibrationYIJournalbofbFoodbCompositionbandbAnalysisVI
2010VIcdVIdfdWdfi

4.1 75

319
rImagnetiteZP rrInanospheresWtargetingISvRSIaptasensorIforItetracyclineIsensingIusingI
mercaptoImoleculesIembeddedIcoreZshellInanoparticlesIforIsignalIamplificationYIBiosensorsbandb
BioelectronicsVI2017VIjcVIbjcWbjj

11.8 74

318 uevelopmentIofIanIznnerIwilterIvffectsWsasedIUpconversionINanoparticlesWturcuminINanosystemI
forItheISensitiveISensingIofIwluorideIzonYIACSbAppliedbMaterialsbhamp;bInterfacesVI2017VIjVIbidbeWbidcb 9.5 73

317 tomparisonsIofIdifferentIregressionsItoolsIinImeasurementIofIantioxidantIactivityIinIgreenIteaI
usingInearIinfraredIspectroscopyYIJournalbofbPharmaceuticalbandbBiomedicalbAnalysisVI2012VIgaVIjcWh 3.5 73

316 SignalWenhancedISvRSWsensorsIofItrRWP–SIandIxrWP–SIcoupledIrgNPsIforIochratoxinIrIandI
aflatoxinIsbIdetectionYIFoodbChemistryVI2020VIdbfVIbcgcdb 8.5 72

(2020-2016)

3



315
rpplicationIofIlinearZnonWlinearIclassificationIalgorithmsIinIdiscriminationIofIporkIstorageItimeI
usingIwourierItransformInearIinfraredIRwTWNzRSIspectroscopyYILWTbpbFoodbSciencebandbTechnologyVI
2011VIeeVIcafdWcafi

5.4 72

314 RapidImeasurementIofItotalIacidIcontentIRTrtSIinIvinegarIusingInearIinfraredIspectroscopyIbasedI
onIefficientIvariablesIselectionIalgorithmIandInonlinearIregressionItoolsYIFoodbChemistryVI2012VIbdfVIfjaWf8.5 71

313 uesigningIanIaptamerIbasedImagneticIandIupconversionInanoparticlesIconjugatedIfluorescenceI
sensorIforIscreeningIvscherichiaIcoliIinIfoodYIFoodbControlVI2020VIbahVIbaghgb 6.2 71

312 ResponseIofItheIabundanceIofIkeyIsoilImicrobialInitrogenWcyclingIgenesItoImultiWfactorialIglobalI
changesYIPLoSbONEVI2013VIiVIehgfaa 3.7 68

311 ThermoviscosifyingIpolymerIusedIforIenhancedIoilIrecoverykIrheologicalIbehaviorsIandIcoreI
floodingItestYIPolymerbBulletinVI2013VIhaVIdjbWeab 2.4 67

310 wreshnessImeasurementIofIeggsIusingInearIinfraredIRNzRSIspectroscopyIandImultivariateIdataI
analysisYIInnovativebFoodbSciencebandbEmergingbTechnologiesVI2011VIbcVIbicWbig 6.8 67

309 RapidIandIspecificIsensingIofItetracyclineIinIfoodIusingIaInovelIupconversionIaptasensorYIFoodb
ControlVI2017VIibVIbfgWbgd 6.2 66

308 QuantitativeIdetectionIofIappleIwatercoreIandIsolubleIsolidsIcontentIbyInearIinfraredI
transmittanceIspectroscopyYIJournalbofbFoodbEngineeringVI2020VIchjVIbajjff 6 65

307 wabricatingIUpconversionIwluorescentIProbesIforIRapidlyISensingIwoodborneIPathogensYIJournalbofb
AgriculturalbandbFoodbChemistryVI2015VIgdVIiagiWhe 5.7 63

306
zdentificationIofIgreenIteaQsIRtamelliaIsinensisIR–YSSIqualityIlevelIaccordingItoImeasurementIofImainI
catechinsIandIcaffeineIcontentsIbyIyP–tIandIsupportIvectorIclassificationIpatternIrecognitionYI
JournalbofbPharmaceuticalbandbBiomedicalbAnalysisVI2008VIeiVIbdcbWf

3.5 61

305 vvaluationIofIchickenIfreshnessIusingIaIlowWcostIcolorimetricIsensorIarrayIwithIrdasoostâ��O–urI
classificationIalgorithmYILWTbpbFoodbSciencebandbTechnologyVI2014VIfhVIfacWfah 5.4 60

304 zdentificationIofIeggâ��sIfreshnessIusingINzRIandIsupportIvectorIdataIdescriptionYIJournalbofbFoodb
EngineeringVI2010VIjiVIeaiWebe 6 60

303 TheIcounteractiveIeffectsIofInitrogenIadditionIandIwateringIonIsoilIbacterialIcommunitiesIinIaI
steppeIecosystemYISoilbBiologybandbBiochemistryVI2014VIhcVIcgWde 7.5 59

302 biYihOWefficientIinvertedIpyramidIstructuredIsiliconIsolarIcellIbyIoneWstepItuWassistedItexturizationI
techniqueYISolarbEnergybMaterialsbandbSolarbCellsVI2017VIbggVIbcbWbcg 6.4 57

301 QuantitativeIassessmentIofIzearalenoneIinImaizeIusingImultivariateIalgorithmsIcoupledItoIRamanI
spectroscopyYIFoodbChemistryVI2019VIcigVIcicWcii 8.5 57

300 vvaluatingIgreenIteaIqualityIbasedIonImultisensorIdataIfusionIcombiningIhyperspectralIimagingI
andIolfactoryIvisualizationIsystemsYIJournalbofbthebSciencebofbFoodbandbAgricultureVI2019VIjjVIbhihWbhje 4.3 56

299
ruqrgInanostructureIbasedISvRSIsubstrateIforIsimultaneousIdeterminationIofIpesticidesIresidueI
inIteaIviaIsolidIphaseIextractionIcoupledImultivariateIcalibrationYILWTbpbFoodbSciencebandbTechnology
VI2019VIbafVIcjaWcjh

5.4 55

298 zntelligentIevaluationIofItotalIvolatileIbasicInitrogenIRTVsWNSIcontentIinIchickenImeatIbyIanI
improvedImultipleIlevelIdataIfusionImodelYISensorsbandbActuatorsbB:bChemicalVI2017VIcdiVIddhWdef 8.5 55

Quansheng Chen

4



297 NitrogenIadditionIregulatesIsoilInematodeIcommunityIcompositionIthroughIammoniumI
suppressionYIPLoSbONEVI2012VIhVIeeddie 3.7 55

296
rIlargeIRamanIscatteringIcrossWsectionImolecularIembeddedISvRSIaptasensorIforIultrasensitiveI
rflatoxinIsbIdetectionIusingItSWweOIforIsignalIenrichmentYISpectrochimicabActabpbPartbA:bMolecularb
andbBiomolecularbSpectroscopyVI2018VIbijVIbehWbfd

4.4 55

295 vvaluationIofImatchaIteaIqualityIindexIusingIportableINzRIspectroscopyIcoupledIwithIchemometricI
algorithmsYIJournalbofbthebSciencebofbFoodbandbAgricultureVI2019VIjjVIfabjWfach 4.3 54

294 znstrumentalIintelligentItestIofIfoodIsensoryIqualityIasImimicIofIhumanIpanelItestIcombiningI
multipleIcrossWperceptionIsensorsIandIdataIfusionYIAnalyticabChimicabActaVI2014VIiebVIgiWhg 6.6 54

293 rIuniversalISvRSIaptasensorIbasedIonIuTNsIlabeledIxNTsZrgIcoreWshellInanotriangleIandItSWweOI
magneticWbeadItraceIdetectionIofIrflatoxinIsbYIAnalyticabChimicabActaVI2017VIjigVIbccWbda 6.6 54

292 rISvRSIaptasensorIbasedIonIruNPsIfunctionalizedIPu SIfilmIforIselectiveIandIsensitiveIdetectionI
ofIStaphylococcusIaureusYIBiosensorsbandbBioelectronicsVI2021VIbhcVIbbciag 11.8 54

291
ueterminationIofIfreeIaminoIacidIcontentIinIRadixIPseudostellariaeIusingInearIinfraredIRNzRSI
spectroscopyIandIdifferentImultivariateIcalibrationsYIJournalbofbPharmaceuticalbandbBiomedicalb
AnalysisVI2009VIfaVIiadWi

3.5 51

290 NondestructivelyIsensingIofItotalIviableIcountIRTVtSIinIchickenIusingIanIartificialIolfactionIsystemI
basedIcolorimetricIsensorIarrayYIJournalbofbFoodbEngineeringVI2016VIbgiVIcfjWcgg 6 50

289
QualitativeIandIquantitativeIanalysisIofIchlorpyrifosIresiduesIinIteaIbyIsurfaceWenhancedIRamanI
spectroscopyIRSvRSSIcombinedIwithIchemometricImodelsYILWTbpbFoodbSciencebandbTechnologyVI2018VI
jhVIhgaWhgj

5.4 50

288 tlassificationIofIriceIwineIaccordingItoIdifferentImarkedIagesIusingIaInovelIartificialIolfactoryI
techniqueIbasedIonIcolorimetricIsensorIarrayYIFoodbChemistryVI2013VIbdiVIbdcaWe 8.5 50

287 rutomatedIteaIqualityIclassificationIbyIhyperspectralIimagingYIAppliedbOpticsVI2009VIeiVIdffhWge 0.2 49

286 TheIpatternIbetweenInitrogenImineralizationIandIgrazingIintensitiesIinIanIznnerI ongolianItypicalI
steppeYIPlantbandbSoilVI2007VIdaaVIcijWdaa 4.2 47

285
ueterminationIofIrminoIrcidINitrogenIinISoyISauceIUsingINearIznfraredISpectroscopyItombinedI
withItharacteristicIVariablesISelectionIandIvxtremeI–earningI achineYIFoodbandbBioprocessb
TechnologyVI2013VIgVIceigWcejd

5.1 45

284
zdentificationIofIsolidIstateIfermentationIdegreeIwithIwTWNzRIspectroscopykItomparisonIofI
wavelengthIvariableIselectionImethodsIofItrRSIandIStrRSYISpectrochimicabActabpbPartbA:bMolecularb
andbBiomolecularbSpectroscopyVI2015VIbejVIbWh

4.4 44

283  onitoringIvinegarIaceticIfermentationIusingIaIcolorimetricIsensorIarrayYISensorsbandbActuatorsbB:b
ChemicalVI2013VIbidVIgaiWgbg 8.5 44

282 tlimateIandIecosystemIbfNInaturalIabundanceIalongIaItransectIofIznnerI ongolianIgrasslandskI
tontrastingIregionalIpatternsIandIglobalIpatternsYIGlobalbBiogeochemicalbCyclesVI2009VIcdVInZaWnZa 5.9 44

281 yighlyIsensitiveIandIlabelWfreeIdeterminationIofIthiramIresidueIusingIsurfaceWenhancedIRamanI
spectroscopyIRSvRSSIcoupledIwithIpaperWbasedImicrofluidicsYIAnalyticalbMethodsVI2017VIjVIgbigWgbjd 3.2 43

280 TemporalIandIspatialIvariabilityIandIcontrolsIofIsoilIrespirationIinIaItemperateIsteppeIinInorthernI
thinaYIGlobalbBiogeochemicalbCyclesVI2010VIceVInZaWnZa 5.9 43
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279
RapidIsensingIofItotalItheaflavinsIcontentIinIblackIteaIusingIaIportableIelectronicItongueIsystemI
coupledItoIefficientIvariablesIselectionIalgorithmsYIJournalbofbFoodbCompositionbandbAnalysisVI2019VI
hfVIedWei

4.1 43

278 PredictionIofIaminoIacidsVIcaffeineVItheaflavinsIandIwaterIextractIinIblackIteaIusingIwTWNzRI
spectroscopyIcoupledIchemometricsIalgorithmsYIAnalyticalbMethodsVI2018VIbaVIdacdWdadb 3.2 42

277 tlassificationIofIriceIwineIaccordingItoIdifferentImarkedIagesIusingIaIportableImultiWelectrodeI
electronicItongueIcoupledIwithImultivariateIanalysisYIFoodbResearchbInternationalVI2013VIfbVIgddWgea 7 42

276 SynthesisIandISurfaceIrctivitiesIofIrmidobetaineISurfactantsIwithIUltraWlongIUnsaturatedI
yydrophobicIthainsYIJournalbofbSurfactantsbandbDetergentsVI2012VIbfVIgfhWggb 1.9 42

275 QuantifyingITotalIViableItountIinIPorkI eatIUsingItombinedIyyperspectralIzmagingIandIrrtificialI
OlfactionITechniquesYIFoodbAnalyticalbMethodsVI2016VIjVIdabfWdace 3.4 42

274 RealWtimeImonitoringIofIprocessIparametersIinIriceIwineIfermentationIbyIaIportableIspectralI
analyticalIsystemIcombinedIwithImultivariateIanalysisYIFoodbChemistryVI2016VIbjaVIbdfWbeb 8.5 41

273 zdentificationIofIspoilageIbacteriaIusingIaIsimpleIcolorimetricIsensorIarrayYISensorsbandbActuatorsbB:b
ChemicalVI2014VIcafVIbWi 8.5 41

272 rIhighlyIsensitiveIupconversionInanoparticlesWWScInanosheetIsensingIplatformIforIvscherichiaIcoliI
detectionYISensorsbandbActuatorsbB:bChemicalVI2020VIdcaVIbciede 8.5 40

271 NonWdestructiveIevaluationIofIporkIfreshnessIusingIaIportableIelectronicInoseIRvWnoseSIbasedIonIaI
colorimetricIsensorIarrayYIAnalyticalbMethodsVI2014VIgVIgchbWgchh 3.2 40

270 NonWdestructivelyIsensingIporkâ��sIfreshnessIindicatorIusingInearIinfraredImultispectralIimagingI
techniqueYIJournalbofbFoodbEngineeringVI2015VIbfeVIgjWhf 6 40

269 yyperspectralItechniqueIcombinedIwithIdeepIlearningIalgorithmIforIdetectionIofIcompoundIheavyI
metalsIinIlettuceYIFoodbChemistryVI2020VIdcbVIbcgfad 8.5 38

268 tlassificationIofIdifferentIvarietiesIofIOolongIteaIusingInovelIartificialIsensingItoolsIandIdataI
fusionYILWTbpbFoodbSciencebandbTechnologyVI2015VIgaVIhibWhih 5.4 37

267 rpplicationIofIwTWNzRIspectroscopyIforIsimultaneousIestimationIofItasteIqualityIandItasteWrelatedI
compoundsIcontentIofIblackIteaYIJournalbofbFoodbSciencebandbTechnologyVI2018VIffVIedgdWedgi 3.3 37

266 SoilIbacterialIcommunitiesIrespondItoImowingIandInutrientIadditionIinIaIsteppeIecosystemYIPLoSb
ONEVI2013VIiVIeiecba 3.7 37

265 vvolvingItrendsIinISvRSWbasedItechniquesIforIfoodIqualityIandIsafetykIrIreviewYITrendsbinbFoodb
SciencebandbTechnologyVI2021VIbbcVIccfWcea 15.3 37

264 znvestigationIofInonlinearIrelationshipIofIsurfaceIenhancedIRamanIscatteringIsignalIforIrobustI
predictionIofIthiabendazoleIinIappleYIFoodbChemistryVI2021VIddjVIbchied 8.5 37

263 rIhighlyIsensitiveIdetectionIofIcarbendazimIpesticideIinIfoodIbasedIonItheIupconversionW nOI
luminescentIresonanceIenergyItransferIbiosensorYIFoodbChemistryVI2021VIdejVIbcjbfh 8.5 37

262
OptimizationIofIinformativeIspectralIvariablesIforItheIquantificationIofIvxtxIinIgreenIteaIusingI
wourierItransformInearWinfraredIRwTWNzRSIspectroscopyIandImultivariateIcalibrationYIAppliedb
SpectroscopyVI2011VIgfVIbagcWh

3.1 36
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261 VariationIinIsmallWscaleIspatialIheterogeneityIofIsoilIpropertiesIandIvegetationIwithIdifferentIlandI
useIinIsemiaridIgrasslandIecosystemYIPlantbandbSoilVI2008VIdbaVIbadWbbc 4.2 36

260
tomparisonIofIalgorithmsIforIwavelengthIvariablesIselectionIfromInearWinfraredIRNzRSIspectraIforI
quantitativeImonitoringIofIyeastIRSaccharomycesIcerevisiaeSIcultivationsYISpectrochimicabActabpbPartb
A:bMolecularbandbBiomolecularbSpectroscopyVI2019VIcbeVIdggWdhb

4.4 35

259
NondestructiveImeasurementIofItotalIvolatileIbasicInitrogenIRTVsWNSIcontentIinIsaltedIporkIinIjellyI
usingIaIhyperspectralIimagingItechniqueIcombinedIwithIefficientIhypercubeIprocessingIalgorithmsYI
AnalyticalbMethodsVI2013VIfVIgdic

3.2 35

258
SimultaneousIandIRapidI easurementIofI ainItompositionsIinIslackITeaIznfusionIUsingIaI
uevelopedISpectroscopyISystemItombinedIwithI ultivariateItalibrationYIFoodbAnalyticalbMethodsVI
2015VIiVIhejWhfh

3.4 34

257
zntelligentIevaluationIofIcolorIsensoryIqualityIofIblackIteaIbyIvisibleWnearIinfraredIspectroscopyI
technologykIrIcomparisonIofIspectraIandIcolorIdataIinformationYISpectrochimicabActabpbPartbA:b
MolecularbandbBiomolecularbSpectroscopyVI2017VIbiaVIjbWjg

4.4 33

256
themometricI odelsIforItheIQuantitativeIuescriptiveISensoryIPropertiesIofIxreenITeaIRtamelliaI
sinensisI–YSIUsingIwourierITransformINearIznfraredIRwTWNzRSISpectroscopyYIFoodbAnalyticalbMethodsVI
2015VIiVIjfeWjgc

3.4 33

255 zntelligentIsensingIsensoryIqualityIofIthineseIriceIwineIusingInearIinfraredIspectroscopyIandI
nonlinearItoolsYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2016VIbfeVIecWeg 4.4 33

254
ruNSqrgIcoreWshellInanocubesIgraftedIwithIrhodamineIforIconcurrentImetalWenhancedI
fluorescenceIandIsurfacedIenhancedIRamanIdeterminationIofImercuryIionsYIAnalyticabChimicabActaVI
2018VIbabiVIjeWbad

6.6 32

253
SynthesizedIruINPsqsilicaIcompositeIasIsurfaceWenhancedIRamanIspectroscopyIRSvRSSIsubstrateI
forIfastIsensingItraceIcontaminantIinImilkYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularb
SpectroscopyVI2019VIcagVIeafWebc

4.4 32

252
rIfacileIandIsensitiveISvRSWbasedIbiosensorIforIcolormetricIdetectionIofIacetamipridIinIgreenIteaI
basedIonIunmodifiedIgoldInanoparticlesYIJournalbofbFoodbMeasurementbandbCharacterizationVI2019VI
bdVIcfjWcgi

2.8 32

251 wabricatingIaINovelIRamanISpectroscopyWsasedIrptasensorIforIRapidlyISensingISalmonellaI
typhimuriumYIFoodbAnalyticalbMethodsVI2017VIbaVIdadcWdaeb 3.4 31

250 OilIsolubilizationIinIsodiumIdodecylbenzenesulfonateImicelleskINewIinsightsIintoIsurfactantI
enhancedIoilIrecoveryYIJournalbofbColloidbandbInterfacebScienceVI2020VIfgjVIcbjWcci 9.3 31

249 uetectionIofIsruiseIonIPearIbyIyyperspectralIzmagingISensorIwithIuifferentItlassificationI
rlgorithmsYISensorbLettersVI2010VIiVIfhaWfhg 0.9 31

248 QuantifyingIofItotalIvolatileIbasicInitrogenIRTVsWNSIcontentIinIchickenIusingIaIcolorimetricIsensorI
arrayIandInonlinearIregressionItoolYIAnalyticalbMethodsVI2015VIhVIfgicWfgii 3.2 30

247 rnIOverviewIonItheIrpplicationsIofITypicalINonWlinearIrlgorithmsItoupledIWithINzRISpectroscopyI
inIwoodIrnalysisYIFoodbEngineeringbReviewsVI2020VIbcVIbhdWbja 6.5 30

246 rxOWNSISvRSWbasedIcoupledIchemometricIpredictionIofIacetamipridIresidueIinIgreenIteaYIJournalbofb
FoodbandbDrugbAnalysisVI2019VIchVIbefWbfd 7 30

245 vffectIofIinorganicIsaltsIonIviscosifyingIbehaviorIofIaIthermoassociativeIwaterWsolubleIterpolymerI
basedIonIcWacrylamidoWmethylpropaneIsulfonicIacidYIJournalbofbAppliedbPolymerbScienceVI2012VIbcfVIeaebWeaei2.9 30

244
QuantitativeIanalysisIofIyeastIfermentationIprocessIusingIRamanIspectroscopykItomparisonIofI
trRSIandIVtPrIforIvariableIselectionYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularb
SpectroscopyVI2020VIcciVIbbhhib

4.4 30

(2020-2008)
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243 UltraWsensitiveIdetectionIofImalathionIresiduesIusingIwRvTWbasedIupconversionIfluorescenceI
sensorIinIfoodYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2020VIcebVIbbigfe4.4 30

242 SynthesisIofIimprovedIupconversionInanoparticlesIasIultrasensitiveIfluorescenceIprobeIforI
mycotoxinsYIAnalyticabChimicabActaVI2016VIjdiVIbdhWef 6.6 30

241
ueterminationIofIriceIsyrupIadulterantIconcentrationIinIhoneyIusingIthreeWdimensionalI
fluorescenceIspectraIandImultivariateIcalibrationsYISpectrochimicabActabpbPartbA:bMolecularbandb
BiomolecularbSpectroscopyVI2014VIbdbVIbhhWic

4.4 29

240
wastIsensingIofIimidaclopridIresidueIinIteaIusingIsurfaceWenhancedIRamanIscatteringIbyI
comparativeImultivariateIcalibrationYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularb
SpectroscopyVI2019VIcbbVIigWjd

4.4 29

239 tomparisonIofIdifferentIchemometricImethodsIinIquantifyingItotalIvolatileIbasicWnitrogenIRTVsWNSI
contentIinIchickenImeatIusingIaIfabricatedIcolorimetricIsensorIarrayYIRSCbAdvancesVI2016VIgVIeggdWeghc 3.7 28

238 PredictionIofIblackIteaIfermentationIqualityIindicesIusingINzRSIandInonlinearItoolsYIFoodbScienceb
andbBiotechnologyVI2017VIcgVIifdWiga 3 28

237 rIhighlyIstructuredIhollowIZnOqrgInanosphereISvRSIsubstrateIforIsensingItracesIofInitrateIandI
nitriteIspeciesIinIpickledIfoodYISensorsbandbActuatorsbB:bChemicalVI2019VIcifVIdacWdaj 8.5 28

236 RatiometricIfluorescenceIdetectionIofItdcUIandIPbcUIbyIinnerIfilterWbasedIupconversionI
nanoparticleWdithizoneInanosystemYIMicrochemicalbJournalVI2019VIbeeVIcjgWdac 4.8 28

235 QuantificationIofIdeltamethrinIresiduesIinIwheatIbyIrgqZnOINwsWbasedIsurfaceWenhancedIRamanI
spectroscopyIcouplingIchemometricImodelsYIFoodbChemistryVI2021VIddhVIbchgfc 8.5 28

234
RapidIscreeningIofIphenolicIcompoundsIinIcongouIblackIteaIRtamelliaIsinensisSIduringIinIvitroI
fermentationIprocessIusingIportableIspectralIanalyticalIsystemIcoupledIchemometricsYIJournalbofb
FoodbProcessingbandbPreservationVI2019VIedVIebdjjg

2.1 27

233 rdvancesIinINondestructiveI ethodsIforI eatIQualityIandISafetyI onitoringYIFoodbReviewsb
InternationalVI2019VIdfVIfdgWfgc 5.5 27

232 uifferenceIinIanisotropicIetchingIcharacteristicsIofIalkalineIandIcopperIbasedIacidIsolutionsIforI
singleWcrystallineISiYIScientificbReportsVI2018VIiVIdeai 4.9 27

231 SignalIoptimizedIroughIsilverInanoparticleIforIrapidISvRSIsensingIofIpesticideIresiduesIinIteaYIFoodb
ChemistryVI2021VIddiVIbchhjg 8.5 27

230
PortableIspectroscopyIsystemIdeterminationIofIacidIvalueIinIpeanutIoilIbasedIonIvariablesI
selectionIalgorithmsYIMeasurement:bJournalbofbthebInternationalbMeasurementbConfederationVI2017VI
badVIbhjWbif

4.6 26

229 rInewItypeIofItriWaxialIaccelerometersIwithIhighIdynamicIrangeI v SIforIearthquakeIearlyI
warningYIComputersbandbGeosciencesVI2017VIbaaVIbhjWbih 4.5 26

228 uualWtolorIUpconversionINanoparticlesIRUtNPsSWsasedIwluorescentIzmmunoassayIProbesIforI
SensitiveISensingIwoodborneIPathogensYIFoodbAnalyticalbMethodsVI2017VIbaVIcadgWcaef 3.4 25

227  odelIdevelopmentIforIsolubleIsolidsIandIlycopeneIcontentsIofIcherryItomatoIatIdifferentI
temperaturesIusingInearWinfraredIspectroscopyYIPostharvestbBiologybandbTechnologyVI2019VIbfgVIbbajfc 6.2 25

226 WarmingIandIincreasedIprecipitationIindividuallyIinfluenceIsoilIcarbonIsequestrationIofIznnerI
 ongolianIgrasslandsVIthinaYIAgricultureobEcosystemsbandbEnvironmentVI2012VIbfiVIbieWbjb 5.7 25

Quansheng Chen
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225 rmplificationIofIRamanIspectraIbyIgoldInanorodsIcombinedIwithIchemometricsIforIrapidI
classificationIofIfourIPseudomonasYIInternationalbJournalbofbFoodbMicrobiologyVI2019VIdaeVIfiWgh 5.8 24

224  onitoringIblackIteaIfermentationIusingIaIcolorimetricIsensorIarrayWbasedIartificialIolfactionI
systemYIJournalbofbFoodbProcessingbandbPreservationVI2018VIecVIebddei 2.1 24

223
RapidIandIsensitiveIdetectionIofIdiazinonIinIfoodIbasedIonItheIwRvTIbetweenIrareWearthIdopedI
upconversionInanoparticlesIandIgrapheneIoxideYISpectrochimicabActabpbPartbA:bMolecularbandb
BiomolecularbSpectroscopyVI2020VIcdjVIbbifaa

4.4 24

222 uevelopmentIofIaIfluorescenceIaptasensorIforIrapidIandIsensitiveIdetectionIofI–isteriaI
monocytogenesIinIfoodYIFoodbControlVI2021VIbccVIbahiai 6.2 24

221 NearIinfraredIchemoWresponsiveIdyeIintermediariesIspectraWbasedIinWsituIquantificationIofIvolatileI
organicIcompoundsYISensorsbandbActuatorsbB:bChemicalVI2018VIcfeVIfjhWgac 8.5 23

220 vvaluatingIaromaIqualityIofIblackIteaIbyIanIolfactoryIvisualizationIsystemkISelectionIofIfeatureI
sensorIusingIparticleIswarmIoptimizationYIFoodbResearchbInternationalVI2019VIbcgVIbaigaf 7 23

219
uiscriminationIofIRadixIPseudostellariaeIaccordingItoIgeographicalIoriginsIusingINzRIspectroscopyI
andIsupportIvectorIdataIdescriptionYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularb
SpectroscopyVI2011VIhjVIbdibWf

4.4 23

218  easurementIofItotalIfreeIaminoIacidsIcontentIinIblackIteaIusingIelectronicItongueItechnologyI
coupledIwithIchemometricsYILWTbpbFoodbSciencebandbTechnologyVI2020VIbbiVIbaihgi 5.4 23

217 ueterminationIofIrdulterationItontentIinIvxtraIVirginIOliveIOilIUsingIwTWNzRISpectroscopyI
tombinedIwithItheIsOSSWP–SIrlgorithmYIMoleculesVI2019VIceVI 4.8 22

216 znIsituImonitoringIofItotalIpolyphenolsIcontentIduringIteaIextractIoxidationIusingIaIportableI
spectroscopyIsystemIwithIvariablesIselectionIalgorithmsYIRSCbAdvancesVI2015VIfVIgaihgWgaiid 3.7 22

215
 easurementIofInonWsugarIsolidsIcontentIinIthineseIriceIwineIusingInearIinfraredIspectroscopyI
combinedIwithIanIefficientIcharacteristicIvariablesIselectionIalgorithmYISpectrochimicabActabpbPartbA:b
MolecularbandbBiomolecularbSpectroscopyVI2015VIbfbVIciaWf

4.4 22

214 NobleI etalsIsasedIsimetallicIandITrimetallicINanoparticleskItontrolledISynthesisVIrntimicrobialI
andIrnticancerIrpplicationsYICriticalbReviewsbinbAnalyticalbChemistryVI2021VIfbVIefeWeib 5.2 22

213 RapidIPseudomonasISpeciesIzdentificationIfromIthickenIbyIzntegratingItolorimetricISensorsIwithI
NearWznfraredISpectroscopyYIFoodbAnalyticalbMethodsVI2018VIbbVIbbjjWbcai 3.4 22

212 QualitativeIzdentificationIofITeaIbyInearIznfraredISpectroscopyIsasedIonISoftIzndependentI
 odellingIofItlassIrnalogyIPatternIRecognitionYIJournalbofbNearbInfraredbSpectroscopyVI2005VIbdVIdchWddc1.5 22

211 wluorometricIdeterminationIofIleadRzzSIbyIusingIaptamerWfunctionalizedIupconversionInanoparticlesI
andImagnetiteWmodifiedIgoldInanoparticlesYIMikrochimicabActaVI2020VIbihVIif 5.8 22

210
QuantifyingIrflatoxinIsbIinIpeanutIoilIusingIfabricatingIfluorescenceIprobesIbasedIonI
upconversionInanoparticlesYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI
2016VIbgfVIbcaWbcg

4.4 22

209 tlassificationIofIfoodborneIpathogensIusingInearIinfraredIRNzRSIlaserIscatterIimagingIsystemIwithI
multivariateIcalibrationYIScientificbReportsVI2015VIfVIjfce 4.9 21

208 QuantitativeIanalysisIofIfattyIacidIvalueIduringIriceIstorageIbasedIonIolfactoryIvisualizationIsensorI
technologyYISensorsbandbActuatorsbB:bChemicalVI2020VIdajVIbchibg 8.5 21

(2020-2019)

9



207 RapidImeasurementIofIantioxidantIactivityIinIdarkIsoyIsauceIbyINzRIspectroscopyIcombinedIwithI
spectralIintervalsIselectionIandInonlinearIregressionItoolsYIAnalyticalbMethodsVI2012VIeVIjea 3.2 21

206 SimultaneousImeasurementIofItotalIacidIcontentIandIsolubleIsaltWfreeIsolidsIcontentIinIthineseI
vinegarIusingInearWinfraredIspectroscopyYIJournalbofbFoodbScienceVI2012VIhhVItcccWh 3.4 21

205 SvRSIbasedIsensorIforImycotoxinsIdetectionkIthallengesIandIimprovementsYIFoodbChemistryVI2021VI
deeVIbcigfc 8.5 21

204 weasibilityIstudyIonInondestructivelyIsensingImeatQsIfreshnessIusingIlightIscatteringIimagingI
techniqueYIMeatbScienceVI2016VIbbjVIbacWj 6.4 21

203
RapidIquantitativeIanalysisIofIygIresidueIinIdairyIproductsIusingISvRSIcoupledIwithI
rtOWsPWrdasoostIalgorithmYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI
2019VIccdVIbbhcib

4.4 20

202
SimultaneousIquantificationIofIactiveIconstituentsIandIantioxidantIcapabilityIofIgreenIteaIusingI
NzRIspectroscopyIcoupledIwithIswarmIintelligenceIalgorithmYILWTbpbFoodbSciencebandbTechnologyVI
2020VIbcjVIbajfba

5.4 20

201 tlassificationIofIvinegarIwithIdifferentImarkedIagesIusingIolfactoryIsensorsIandIgustatoryIsensorsYI
AnalyticalbMethodsVI2014VIgVIjhidWjhja 3.2 20

200
SimultaneousIdeterminationIofIaminoIacidInitrogenIandItotalIacidIinIsoyIsauceIusingInearIinfraredI
spectroscopyIcombinedIwithIcharacteristicIvariablesIselectionYIFoodbSciencebandbTechnologyb
InternationalVI2013VIbjVIdafWbe

2.6 20

199 sioinspiredImorphologyWcontrolledIsilverInanoparticlesIforIantimicrobialIapplicationYIMaterialsb
SciencebandbEngineeringbCVI2020VIbaiVIbbaecb 8.3 20

198 RapidIandINondestructiveIQuantificationIofITrimethylamineIbyIwTWNzRItoupledIwithIthemometricI
TechniquesYIFoodbAnalyticalbMethodsVI2019VIbcVIcadfWcaee 3.4 19

197 ueterminationIofIteaIpolyphenolsIinIgreenIteaIbyIhomemadeIcolorIsensitiveIsensorIcombinedIwithI
multivariateIanalysisYIFoodbChemistryVI2020VIdbjVIbcgfie 8.5 19

196
 onitoringIalcoholIconcentrationIandIresidualIglucoseIinIsolidIstateIfermentationIofIethanolIusingI
wTWNzRIspectroscopyIandI–bWP–SIregressionYISpectrochimicabActabpbPartbA:bMolecularbandb
BiomolecularbSpectroscopyVI2018VIcaeVIhdWia

4.4 19

195 QualitativeIandIquantitativeIanalysisIinIsolidWstateIfermentationIofIproteinIfeedIbyIwTWNzRI
spectroscopyIintegratedIwithImultivariateIdataIanalysisYIAnalyticalbMethodsVI2013VIfVIbihc 3.2 19

194 wunctionalizedIhollowIruqrgInanoflowerISvRSImatrixIforIpesticideIsensingIinIfoodYISensorsbandb
ActuatorsbB:bChemicalVI2020VIdceVIbcihbi 8.5 19

193
RapidIonWsiteIidentificationIofIpesticideIresiduesIinIteaIbyIoneWdimensionalIconvolutionalIneuralI
networkIcoupledIwithIsurfaceWenhancedIRamanIscatteringYISpectrochimicabActabpbPartbA:bMolecularb
andbBiomolecularbSpectroscopyVI2021VIcegVIbbijje

4.4 19

192 QualitativeIdiscriminationIofIyeastIfermentationIstagesIbasedIonIanIolfactoryIvisualizationIsensorI
systemIintegratedIwithIaIpatternIrecognitionIalgorithmYIAnalyticalbMethodsVI2019VIbbVIdcjeWddaa 3.2 18

191 zdentificationIofIspeciesIandIgeographicalIstrainsIofISitophilusIoryzaeIandISitophilusIzeamaisIusingI
theIvisibleZnearWinfraredIhyperspectralIimagingItechniqueYIPestbManagementbScienceVI2015VIhbVIbbbdWcb 4.6 18

190
–andingImicroextractionIsedimentIphaseIontoIsurfaceIenhancedIRamanIscatteringItoIenhanceI
sensitivityIandIselectivityIforIchromiumIspeciationIinIfoodIandIenvironmentalIsamplesYIFoodb
ChemistryVI2020VIdcdVIbcgibc

8.5 18

Quansheng Chen
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189 TheIorientationIandIopticalIpropertiesIofIinvertedWpyramidWlikeIstructuresIonImultiWcrystallineI
siliconItexturedIbyItuWassistedIchemicalIetchingYISolarbEnergyVI2018VIbhbVIghfWgia 6.8 18

188 uetectionIofIviabilityIofIsoybeanIseedIbasedIonIfluorescenceIhyperspectraIandI
trRSWSV WrdasoostImodelYIJournalbofbFoodbProcessingbandbPreservationVI2019VIedVIebecdi 2.1 18

187 rIturnWonIupconversionIfluorescenceIsensorIforIacrylamideIinIpotatoIchipsIbasedIonIfluorescenceI
resonanceIenergyItransferIandIthiolWeneI ichaelIadditionYIFoodbChemistryVI2021VIdfbVIbcjcbf 8.5 18

186 yighWvfficientISolarItellsITexturedIbyItuZrgWtocatalyzedIthemicalIvtchingIonIuiamondIWireI
SawingI ulticrystallineISiliconYIACSbAppliedbMaterialsbhamp;bInterfacesVI2019VIbbVIbaafcWbaafi 9.5 18

185 RoomWTemperatureIOzoneISensingItapabilityIofIzxZOWuecoratedIrmorphousIxaOIwilmsYIACSb
AppliedbMaterialsbhamp;bInterfacesVI2020VIbcVIijcjWijde 9.5 17

184 RegulationIofIsurfaceItexturizationIthroughIcopperWassistedIchemicalIetchingIforIsiliconIsolarIcellsYI
SolarbEnergyVI2020VIcabVIegbWegi 6.8 17

183 OpticalIpropertiesIofIaIrandomIinvertedIpyramidItexturedIsiliconIsurfaceIstudiedIbyItheIrayItracingI
methodYISolarbEnergyVI2019VIbigVIdjcWdjh 6.8 16

182 uevelopmentIofIdeepIlearningImethodIforIleadIcontentIpredictionIofIlettuceIleafIusingI
hyperspectralIimagesYIInternationalbJournalbofbRemotebSensingVI2020VIebVIccgdWcchg 3.1 16

181 zntelligentIevaluationIofItasteIconstituentsIandIpolyphenolsWtoWaminoIacidsIratioIinImatchaIteaI
powderIusingInearIinfraredIspectroscopyYIFoodbChemistryVI2021VIdfdVIbcjdhc 8.5 16

180 RecentIadvancesIinIelectronicInoseItechniquesIforImonitoringIofIfermentationIprocessYIWorldb
JournalbofbMicrobiologybandbBiotechnologyVI2015VIdbVIbiefWfc 4.4 15

179 rInanosystemIcomposedIofIupconversionInanoparticlesIandINVINWdiethylWpWphenylenediamineIforI
fluorimetricIdeterminationIofIferricIionYIMikrochimicabActaVI2018VIbifVIdhi 5.8 15

178 RealWtimeImonitoringIofItotalIpolyphenolsIcontentIinIteaIusingIaIdevelopedIopticalIsensorsIsystemYI
JournalbofbPharmaceuticalbandbBiomedicalbAnalysisVI2014VIjhVIbbgWcc 3.5 15

177
RapidIidentificationIofIfermentationIstagesIofIbioethanolIsolidWstateIfermentationIRSSwSIusingI
wTWNzRIspectroscopykIcomparisonsIofIlinearIandInonWlinearIalgorithmsIforImultipleIclassificationI
issuesYIAnalyticalbMethodsVI2017VIjVIfhgjWfhhg

3.2 15

176 QuantitativeIanalysisIofIyeastIgrowthIprocessIbasedIonIwTWNzRIspectroscopyIintegratedIwithI
xaussianImixtureIregressionYIRSCbAdvancesVI2017VIhVIcejiiWcejje 3.7 14

175 RapidIuiagnosisIofINormalIandIrbnormalItonditionsIinISolidWStateIwermentationIofIsioethanolI
UsingIwourierITransformINearWznfraredISpectroscopyYIEnergybhamp;bFuelsVI2017VIdbVIbcjfjWbcjge 4.1 14

174  onitoringIofIsolidWstateIfermentationIofIproteinIfeedIbyIelectronicInoseIandIchemometricI
analysisYIProcessbBiochemistryVI2014VIejVIfidWfii 4.8 14

173 znIsituIcocoaIbeansIqualityIgradingIbyInearWinfraredWchemodyesIsystemsYIAnalyticalbMethodsVI2017VI
jVIfeffWfegd 3.2 14

172
rmineIfunctionalizedINaYZxdwekYbVvrIupconversionWsilverInanoparticlesIsystemIasIfluorescentI
turnWoffIprobeIforIsensitiveIdetectionIofItrRzzzSYIJournalbofbPhotochemistrybandbPhotobiologybA:b
ChemistryVI2020VIdiiVIbbccad

4.7 14

(2020-2018)
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171 QuantitativeIdetectionIofIfattyIacidIvalueIduringIstorageIofIwheatIflourIbasedIonIaIportableI
nearWinfraredIRNzRSIspectroscopyIsystemYIInfraredbPhysicsbandbTechnologyVI2020VIbajVIbadecd 2.7 14

170 rINovelINanoscaledIthemoIuyeâ��sasedISensorIforItheIzdentificationIofIVolatileIOrganicI
tompoundsIuuringItheI ildewingIProcessIofIStoredIWheatYIFoodbAnalyticalbMethodsVI2019VIbcVIcijfWcjah3.4 13

169 uevelopmentIofIaInovelIwavelengthIselectionImethodIforItheItraceIdeterminationIofIchlorpyrifosI
onIruqrgINPsIsubstrateIcoupledIsurfaceWenhancedIRamanIspectroscopyYIAnalystobTheVI2019VIbeeVIbbghWbbhh5 13

168 SimultaneousImultiWcomponentIanalysisIofIporkImeatIduringIbacterialIspoilingIprocessIbyIwTWNzRI
evaluatedIwithIaInonWlinearIalgorithmYIAnalyticalbMethodsVI2012VIeVIdibg 3.2 13

167
uualWchannelIbiosensorIforIygcUIsensingIinIfoodIusingI
ruqrgZgrapheneWupconversion´ nanohybridsIasImetalWenhancedIfluorescenceIandISvRSIindicatorsYI
MicrochemicalbJournalVI2020VIbfeVIbaefgd

4.8 13

166 uetectionIofIvolatileImarkerIinItheIwheatIinfectedIwithIrspergillusIflavusIbyIporousIsilicaI
nanospheresIdopedIsodipyIdyesYISensorsbandbActuatorsbB:bChemicalVI2021VIddaVIbcjeah 8.5 13

165 SvRSIbasedIartificialIperoxidaseIenzymeIregulatedImultipleIsignalIamplifiedIsystemIforI
quantitativeIdetectionIofIfoodborneIpathogensYIFoodbControlVI2021VIbcdVIbahhdd 6.2 13

164 RapidIdetectionIofIchloramphenicolIinIfoodIusingISvRSIflexibleIsensorIcoupledIartificialIintelligentI
toolsYIFoodbControlVI2021VIbciVIbaibig 6.2 13

163
NonWdestructiveIdetectionIofIheavyImetalsIinIvegetableIoilIbasedIonInanoWchemoselectiveI
responseIdyeIcombinedIwithInearWinfraredIspectroscopyYISensorsbandbActuatorsbB:bChemicalVI2021VI
ddfVIbcjhbg

8.5 12

162 UpconversionInanoparticlesWbasedIwRvTIsystemIforIsensitiveIdetectionIofIStaphylococcusIaureusYI
SpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2021VIcffVIbbjhde 4.4 12

161 uevelopmentIofIelectronicInoseIandInearIinfraredIspectroscopyIanalysisItechniquesItoImonitorItheI
criticalItimeIinISSwIprocessIofIfeedIproteinYISensorsVI2014VIbeVIbjeebWfg 3.8 11

160 –anthanideIionIR–nISWbasedIupconversionIsensorIforIquantificationIofIfoodIcontaminantskIrIreviewYI
ComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVI2021VIcaVIdfdbWdfhi 16.4 11

159 rnIoctahedralItucOqrgNtsIsubstrateIinIliquidWmicroextractionIcoupledIchemometricIalgorithmsI
forISvRSIsensingIofIchromiumRzzzIPIVzSIspeciesYIAnalyticalbMethodsVI2019VIbbVIgaaeWgabc 3.2 11

158  icellarIrggregationIsehaviorIofIrlkylarylISulfonateISurfactantsIforIvnhancedIOilIRecoveryYI
MoleculesVI2019VIceVI 4.8 11

157
SelfWtleaningW ediatedISvRSIthipItoupledIthemometricIrlgorithmsIforIuetectionIandI
PhotocatalyticIuegradationIofIPesticidesIinIwoodYIJournalbofbAgriculturalbandbFoodbChemistryVI2021VI
gjVIbgghWbghe

5.7 11

156 RapidIdetectionIofImercuryIinIfoodIviaIrhodamineIgxIsignalIusingIsurfaceWenhancedIRamanI
scatteringIcoupledImultivariateIcalibrationYIFoodbChemistryVI2021VIdfiVIbcjiee 8.5 11

155
uualWmodeIofImagneticIassistedIruqrgISvRSItagsIandIcationicIconjugatedIUtNPsIforIqualitativeI
andIquantitativeIanalysisIofImultipleIfoodborneIpathogensYISensorsbandbActuatorsbB:bChemicalVI2021
VIdeeVIbdadaf

8.5 11

154 SensitiveIlabelWfreeItucOZrgIfusedIchemometricsISvRSIsensorIforIrapidIdetectionIofItotalIarsenicI
inIteaYIFoodbControlVI2021VIbdaVIbaideb 6.2 11
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153 rIfeasibilityIofInondestructiveIrapidIdetectionIofItotalIvolatileIbasicInitrogenIcontentIinIfrozenI
porkIbasedIonIportableInearWinfraredIspectroscopyYIMicrochemicalbJournalVI2020VIbfhVIbafaca 4.8 10

152
SynthesisIofIhighlyIfluorescentIRhutPIasIanIidealIinnerIfilterIeffectIpairIforItheINaYwekYbVvrI
upconversionIfluorescentInanoparticlesItoIdetectItraceIamountIofIygRzzSIinIwaterIandIfoodIsamplesYI
JournalbofbPhotochemistrybandbPhotobiologybA:bChemistryVI2019VIdicVIbbbjfa

4.7 10

151 rINovelIyyperspectralI icroscopicIzmagingISystemIforIvvaluatingIwreshIuegreeIofIPorkYIKoreanb
JournalbforbFoodbSciencebofbAnimalbResourcesVI2018VIdiVIdgcWdhf 10

150
PreIetchedIrgInanoclusterIasISvRSIsubstrateIforItheIrapidIquantificationIofIrwsbIinIpeanutIoilIviaI
uwTIcoupledImultivariateIcalibrationYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularb
SpectroscopyVI2020VIcdjVIbbiebb

4.4 10

149 rInovelIhyperspectralImicroscopeIimagingItechnologyIforIrapidIevaluationIofIparticleIsizeI
distributionIinImatchaYIJournalbofbFoodbEngineeringVI2020VIchcVIbajhic 6 10

148 yighIprecisionIqualitativeIidentificationIofIyeastIgrowthIphasesIusingImolecularIfusionIspectraYI
MicrochemicalbJournalVI2019VIbfbVIbaecbb 4.8 10

147
rIsystemIcomposedIofIpolyethylenimineWcappedIupconversionInanoparticlesVIcopperRzzSVIhydrogenI
peroxideIandIdVdQVfVfQWtetramethylbenzidineIforIcolorimetricIandIfluorometricIdeterminationIofI
glyphosateYIMikrochimicabActaVI2019VIbigVIidf

5.8 10

146 uevelopmentIofIaIfluorescenceIsensingIplatformIforIspecificIandIsensitiveIdetectionIofIpathogenicI
bacteriaIinIfoodIsamplesYIFoodbControlVI2022VIbdbVIbaiebj 6.2 10

145 –abelWfreeIsurfaceIenhancedIRamanIscatteringIspectroscopyIforIdiscriminationIandIdetectionIofI
dominantIappleIspoilageIfungusYIInternationalbJournalbofbFoodbMicrobiologyVI2021VIddiVIbaijja 5.8 10

144 tlassificationIforISpoilageIandIuefectIinIrpplesIbyIvlectronicINoseItombinedIwithIthemometricsYI
SensorsVI2020VIcaVI 3.8 9

143 tlassificationIofIoolongIteaIvarietiesIbasedIonIhyperspectralIimagingItechnologyIandI
sOSSW–ightxs ImodelYIJournalbofbFoodbProcessbEngineeringVI2019VIecVIebdcij 2.4 9

142
yydrophobicallyIrssociatingIPolyacrylamidesIPreparedIbyIznverseISuspensionIPolymerizationkI
SynthesisVItharacterizationIandIrqueousISolutionIPropertiesYIJournalbofbMacromolecularbSciencebpb
PurebandbAppliedbChemistryVI2010VIehVIdfiWdgh

2.2 9

141 SvRSWbasedIrapidIdetectionIofIcVeWdichlorophenoxyaceticIacidIinIfoodImatricesIusingImolecularlyI
imprintedImagneticIpolymersYIMikrochimicabActaVI2020VIbihVIefe 5.8 9

140 uetectionIofIyeavyI etalsIinIwoodIandIrgriculturalIProductsIbyISurfaceWenhancedIRamanI
SpectroscopyYIFoodbReviewsbInternationalVbWcc 5.5 9

139 PerformanceIvvaluationIofIaIuenseI v SWsasedISeismicISensorIrrrayIueployedIinItheI
SichuanWYunnanIsorderIRegionIforIvarthquakeIvarlyIWarningYIMicromachinesVI2019VIbaVI 3.3 9

138 SvRSWsignalIoptimisedIrgNPsWplatedWZnOInanoflowerWlikeIstructureIsynthesisedIforIsensingI
applicationsYIPhysicsbLettersobSectionbA:bGeneralobAtomicbandbSolidbStatebPhysicsVI2019VIdidVIbdbcWbdbh 2.3 9

137 vvaluationIofIblackIteaIbyIusingIsmartphoneIimagingIcoupledIwithImicroWnearWinfraredI
spectrometerYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2021VIcegVIbbijjb 4.4 9

136
telluloseIpaperWbasedISvRSIsensorIforIsensitiveIdetectionIofIcVeWuIresidueIlevelsIinIteaIcoupledI
uninformativeIvariableIeliminationWpartialIleastIsquaresYISpectrochimicabActabpbPartbA:bMolecularbandb
BiomolecularbSpectroscopyVI2021VIceiVIbbjbji

4.4 9

(2021-2020)

13



135
uynamicImonitoringIofIfattyIacidIvalueIinIriceIstorageIbasedIonIaIportableInearWinfraredI
spectroscopyIsystemYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2020VI
ceaVIbbigca

4.4 8

134
zntervalIcombinationIiterativeIoptimizationIapproachIcoupledIwithISz P–SIRztzOrWSz P–SSIforI
quantitativeIanalysisIofIsurfaceWenhancedIRamanIscatteringIRSvRSSIspectraYIAnalyticabChimicabActaVI
2020VIbbafVIefWff

6.6 8

133 SurfaceIplasmonIenhancedIsolarWblindIphotoresponseIofIxacOdIfilmIwithIxaInanospheresYIScienceb
China:bPhysicsobMechanicsbandbAstronomyVI2018VIgbVIb 3.6 8

132
wacileIpreparationIofIfluorescentIcarbonIquantumIdotsIfromIdenaturedIsourImilkIandIitsI
multifunctionalIapplicationsIinItheIfluorometricIdeterminationIofIgoldIionsVIinIvitroIbioimagingIandI
fluorescentIpolymerIfilmYIJournalbofbPhotochemistrybandbPhotobiologybA:bChemistryVI2020VIeabVIbbchii

4.7 8

131
rggregationItriggeredIaflatoxinIsbIdeterminationIinIfoodstuffIemployingI
fWaminotetramethylrhodamineIdecoratedIgoldâ��silverIcoreâ��shellInanoparticlesIinIsurfaceIenhancedI
RamanIscatteringYISensorsbandbActuatorsbB:bChemicalVI2021VIddbVIbcjece

8.5 8

130 SimultaneousIquantificationIofIchemicalIconstituentsIinImatchaIwithIvisibleWnearIinfraredI
hyperspectralIimagingItechnologyYIFoodbChemistryVI2021VIdfaVIbcjbeb 8.5 8

129
uesignIofIPhysicochemicalIwactorsIforIRegulatingItheIRetentionI echanismIofIeWrminothiophenolI
inISurfaceWvnhancedIRamanIScatteringItowardINitriteISensingYIJournalbofbPhysicalbChemistrybCVI2020
VIbceVIhhgiWhhhg

3.8 7

128 sroadbandIomnidirectionalIantiWreflectionIpropertyIofIVWgrooveItexturedIsiliconYISolarbEnergyVI2019
VIbjdVIbdcWbdi 6.8 7

127 tolorimetricIsensorIarrayWbasedIartificialIolfactoryIsystemIforIsensingIthineseIgreenIteaâ��sIqualitykIrI
methodIofIfabricationYIInternationalbJournalbofbFoodbPropertiesVI2017VIbWbc 3 7

126 znfluenceIofIdifferentWsizedIinvertedWpyramidsIofIsiliconItextureIbyIrgImanipulationIonIsolarIcellI
performanceYIAppliedbSurfacebScienceVI2020VIfagVIbeehhi 6.7 7

125 RapidIpredictionIofIcaffeineIinIteaIbasedIonIsurfaceWenhancedIRamanIspectroscopyIcoupledI
multivariateIcalibrationYIMicrochemicalbJournalVI2020VIbfjVIbafedb 4.8 7

124 NondestructiveImonitoringIstorageIqualityIofIapplesIatIdifferentItemperaturesIbyInearWinfraredI
transmittanceIspectroscopyYIFoodbSciencebandbNutritionVI2020VIiVIdhjdWdiaf 3.2 7

123
themometricsIcoupledIeWrminothiophenolIlabelledIrgWruIalloyISvRSIoffWsignalInanosensorIforI
quantitativeIdetectionIofImercuryIinIblackIteaYISpectrochimicabActabpbPartbA:bMolecularbandb
BiomolecularbSpectroscopyVI2020VIcecVIbbiheh

4.4 7

122  etalIorganicIframeworkIbasedIfluorescenceIsensorIforIdetectionIofIantibioticsYITrendsbinbFoodb
SciencebandbTechnologyVI2021VIbbgVIbaacWbaci 15.3 7

121 yighWprecisionIidentificationIofItheIactualIstorageIperiodsIofIedibleIoilIbyIwTWNzRIspectroscopyI
combinedIwithIchemometricImethodsYIAnalyticalbMethodsVI2020VIbcVIdhccWdhci 3.2 6

120 NonWdestructivelyIsensingIporkIqualityIusingInearIinfraredImultispectralIimagingItechniqueYIRSCb
AdvancesVI2015VIfVIjfjadWjfjba 3.7 6

119
RapidIuetectionIofIrdulterationIinIvxtraWVirginIOliveIOilIusingIThreeWuimensionalIwluorescenceI
SpectraITechnologyIwithISelectedI ultivariateItalibrationsYIInternationalbJournalbofbFoodbProperties
VI2015VIbiVIcaifWcaji

3 6

118 ResearchIonIRecognitionISystemIofIrgricultureIProductsIxasISensorIrrrayIandIitsIrpplicationYI
ProcediabEngineeringVI2012VIcjVIccfcWccfg 6

Quansheng Chen
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117
PreparationIofIzincIporphyrinInanoparticlesIandIapplicationIinImonitoringItheIethanolIcontentI
duringItheIsolidWstateIfermentationIofIZhenjiangIrromaticIvinegarYIMicrochemicalbJournalVI2020VI
bfdVIbaedfd

4.8 6

116
uevelopmentIofIaInovelIwavelengthIselectionImethodIVtPrWP–SIforIrobustIquantificationIofI
solubleIsolidsIinItomatoIbyIonWlineIdiffuseIreflectanceINzRYISpectrochimicabActabpbPartbA:bMolecularb
andbBiomolecularbSpectroscopyVI2020VIcedVIbbihgf

4.4 6

115
znsightsIintoIchemometricIalgorithmsIforIqualityIattributesIandIhazardsIdetectionIinIfoodstuffsI
usingIRamanZsurfaceIenhancedIRamanIspectroscopyYIComprehensivebReviewsbinbFoodbSciencebandb
FoodbSafetyVI2021VIcaVIcehgWcfah

16.4 6

114  icellarIsolubilizationIofIpetroleumIfractionsIbyIheavyIalkylbenzeneIsulfonateIsurfactantYIJournalb
ofbMolecularbLiquidsVI2021VIdcjVIbbffbj 6 6

113 NaYwqYbVyoVruZxOWnanohybridImaterialsIforISvRSIapplicationsWPbRzzSIdetectionIandIpredictionYI
ColloidsbandbSurfacesbB:bBiointerfacesVI2019VIbheVIfjiWgag 6 6

112 wabricatingIaInanoWbionicIsensorIforIrapidIdetectionIofIySIduringIporkIspoilageIusingIRuINPsI
modulatedIcatalyticIhydrogenationIconversionYIMeatbScienceVI2021VIbhhVIbaifah 6.4 6

111 UpconversionINanoprobesIsasedIonIaIyorseradishIPeroxidaseWRegulatedIuualW odeIStrategyIforI
theIUltrasensitiveIuetectionIofIinI eatYIJournalbofbAgriculturalbandbFoodbChemistryVI2021VIgjVIjjehWjjfg 5.7 6

110 QuantitativeIanalysisIofIcolonyInumberIinImouldyIwheatIbasedIonInearIinfraredIspectroscopyI
combinedIwithIcolorimetricIsensorYIFoodbChemistryVI2021VIdfeVIbcjfef 8.5 6

109 TheIavenueIofIfruitIwastesItoIworthIforIsynthesisIofIsilverIandIgoldInanoparticlesIandItheirI
antimicrobialIapplicationIagainstIfoodborneIpathogenskIrIreviewYIFoodbChemistryVI2021VIdfjVIbcjjbc 8.5 6

108 RecentIadvancesIinIassessingIqualitativeIandIquantitativeIaspectsIofIcerealsIusingInondestructiveI
techniqueskIrIreviewYITrendsbinbFoodbSciencebandbTechnologyVI2021VIbbgVIibfWici 15.3 6

107 rpplicationIofIbenchtopINzRIspectroscopyIcoupledIwithImultivariateIanalysisIforIrapidIpredictionIofI
antioxidantIpropertiesIofIwalnutIR‘uglansIregiaSYIFoodbChemistryVI2021VIdfjVIbcjjci 8.5 6

106 wluorescenceIresonanceIenergyItransferWbasedIaptasensorIforIsensitiveIdetectionIofIkanamycinIinI
foodYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2021VIcgcVIbcabeh 4.4 6

105  onitoringIofItellItoncentrationIduringItultureIbyIaItolorISensorkIOptimizationIofIweatureISensorI
UsingIrtOYISensorsVI2019VIbjVI 3.8 5

104 rssessmentIofImatchaIsensoryIqualityIusingIhyperspectralImicroscopeIimagingItechnologyYILWTbpb
FoodbSciencebandbTechnologyVI2020VIbcfVIbajcfe 5.4 5

103 uetectionIofImitesITyrophagusIputrescentiaeIandItheyletusIeruditusIinIflourIusingIhyperspectralI
imagingIsystemIcoupledIwithIchemometricsYIJournalbofbFoodbProcessbEngineeringVI2020VIedVIebddig 2.4 5

102 wabricatingIupconversionIfluorescentInanoparticlesImodifiedIsubstrateIforIdynamicalIcontrolIofI
cancerIcellsIandIpathogenicIbacteriaYIJournalbofbBiophotonicsVI2017VIbaVIbadeWbaec 3.1 5

101 zntegerWProgrammingI odelIforIPlasmonicIWaveguideIuemultiplexersYIPlasmonicsVI2015VIbaVIdcjWdde 2.4 5

100
PaperWsupportedInearWinfraredWlightWtriggeredIphotoelectrochemicalIplatformIforImonitoringI
vscherichiaIcoliIObfhkyhIbasedIonIsilverInanoparticlesWsensitizedWupconversionInanophosphorsYYI
BiosensorsbandbBioelectronicsVI2022VIcadVIbbeacc

11.8 5

(2022-2020)
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99 QualitativeIidentificationIofIriceIactualIstorageIperiodIusingIolfactoryIvisualizationItechniqueI
combinedIwithIchemometricsIanalysisYIMicrochemicalbJournalVI2020VIbfjVIbafddj 4.8 5

98 NanoWconjugatesIofItefadroxilIasIvfficientIrntibacterialIrgentIrgainstIStaphylococcusIaureusI
rTttIbbgdcYIJournalbofbClusterbScienceVI2020VIdbVIibbWicb 3 5

97 zntelligentIevaluationIofItotalIpolarIcompoundsIRTPtSIcontentIofIfryingIoilIbasedIonIfluorescenceI
spectroscopyIandIlowWfieldIN RYIFoodbChemistryVI2021VIdecVIbcicec 8.5 5

96 SvRSISensorsIsasedIonIrptamerWxatedI esoporousISilicaINanoparticlesIforIQuantitativeIuetectionI
ofIwithISignalI olecularIReleaseYIAnalyticalbChemistryVI2021VIjdVIjhiiWjhjg 7.8 5

95 RatiometricIupconversionIfluorometricIturnWoffInanosensorIforIquantificationIofIfurfuralIinIfoodsYI
SensorsbandbActuatorsbB:bChemicalVI2021VIdfaVIbdaied 8.5 5

94 wabricatingIaInovelIcolorimetricWbionicIsensorIcoupledImultivariateIcalibrationIforIsimultaneousI
determinationIofImyoglobinIproportionsIinIporkYISensorsbandbActuatorsbB:bChemicalVI2021VIdedVIbdabib 8.5 5

93 ruqrgInanoflowersIbasedISvRSIcoupledIchemometricIalgorithmsIforIdeterminationIofI
organochlorineIpesticidesIinImilkYILWTbpbFoodbSciencebandbTechnologyVI2021VIbfaVIbbbjhi 5.4 5

92
RapidIdetectionIofIchlorpyrifosIresidueIinIriceIusingIsurfaceWenhancedIRamanIscatteringIcoupledI
withIchemometricIalgorithmYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI
2021VIcgbVIbbjjjg

4.4 5

91 PhysicochemicalIindicatorsIcoupledIwithImultivariateIanalysisIforIcomprehensiveIevaluationIofI
matchaIsensoryIqualityYIFoodbChemistryVI2022VIdhbVIbdbbaa 8.5 5

90 QualitativeIidentificationIofItheIedibleIoilIstorageIperiodIusingIaIhomemadeIportableIelectronicI
noseIcombinedIwithImultivariateIanalysisYIJournalbofbthebSciencebofbFoodbandbAgricultureVI2021VIbabVIdeeiWdefg4.3 5

89
uispersiveImicroIsolidIphaseIextractionIbasedIionicIliquidIfunctionalizedIZnOInanoflowersIcoupleI
withIchromatographicImethodsIforIrapidIdeterminationIofIaflatoxinsIinIwheatIandIpeanutIsamplesYI
FoodbChemistryVI2022VIdjbVIbddchh

8.5 5

88 rIfastIroomItemperatureIsingleIstepInanoWgoldIsynthesisIinIorganicIphaseIforIrapidIdetectionIofI
methamidophosIinIwaterYIMicrochemicalbJournalVI2019VIbegVIihcWiia 4.8 4

87 uevelopmentIofInearWinfraredIonlineIgradingIdeviceIforIlongIjujubeYIJournalbofbFoodbProcessb
EngineeringVI2020VIedVIebdebb 2.4 4

86
RealWtimeImonitoringIofIalcalaseIhydrolysisIofIeggIwhiteIproteinIusingInearIinfraredIspectroscopyI
techniqueIcombinedIwithIefficientImodelingIalgorithmYIInternationalbJournalbofbFoodbPropertiesVI
2017VIcaVIbeiiWbejj

3 4

85 rctivelyIcontrolledIplasmonicIsraggIreflectorIbasedIonIaIgrapheneIparallelWplateIwaveguideYIAIPb
AdvancesVI2015VIfVIahhbfc 1.5 4

84 PredictionIofItheIPropertyIofItolorimetricISensorIrrrayIsasedIonIuensityIwunctionalITheoryYI
SensorsbandbMaterialsVI2019VIdbVIdagh 1.5 4

83 RapidIdetectionIandIpredictionIofIchloramphenicolIinIfoodIemployingIlabelWfreeIyruZrgINwsWSvRSI
sensorIcoupledImultivariateIcalibrationYYIFoodbChemistryVI2021VIdheVIbdbhgf 8.5 4

82
SvRSWbasedIruqrgINPsISolidWphaseIsubstrateIcombinedIwithIchemometricsIforIrapidI
discriminationIofImultipleIfoodborneIpathogensYYISpectrochimicabActabpbPartbA:bMolecularbandb
BiomolecularbSpectroscopyVI2021VIchaVIbcaibe

4.4 4

Quansheng Chen
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81 SwollenISurfactantI icelleskIPropertiesIandIrpplicationsYIWulibHuaxuebXuebaorbActabPhysicobpb
ChimicabSinicaVI2019VIdfVIibgWici 3.8 4

80 RecentIprogressIonIgrapheneIquantumIdotsWbasedIfluorescenceIsensorsIforIfoodIsafetyIandIqualityI
assessmentIapplicationsYIComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVI2021VIcaVIfhgfWfiab 16.4 4

79 zntelligentIevaluationIofIstorageIperiodIofIgreenIteaIbasedIonIVNzRIhyperspectralIimagingI
combinedIwithIchemometricIanalysisYIInfraredbPhysicsbandbTechnologyVI2020VIbbaVIbadefa 2.7 4

78
RapidIrssessmentIofITotalIPolarI aterialIinIUsedIwryingIOilsIUsingI anganeseI
TetraphenylporphyrinIwluorescentISensorIwithIvnhancedISensitivityYIFoodbAnalyticalbMethodsVI2020VI
bdVIcaiaWcaig

3.4 4

77 vnhancingIOilIRecoveryIbyI–owItoncentrationIofIrlkylarylISulfonateISurfactantIwithoutIUltralowI
znterfacialITensionYIJournalbofbSurfactantsbandbDetergentsVI2021VIceVIggjWgib 1.9 4

76
QuantitativeIuetectionIofIrcidIValueIuuringIvdibleIOilIStorageIbyIRamanISpectroscopykI
tomparisonIofItheIOptimizationIvffectsIofIsOSSIandIVtPrIrlgorithmsIonItheItharacteristicIRamanI
SpectraIofIvdibleIOilsYIFoodbAnalyticalbMethodsVI2021VIbeVIbicgWbidf

3.4 4

75
uevelopmentIofIaIbimodalIsensorIbasedIonIupconversionInanoparticlesIandIsurfaceWenhancedI
RamanIforItheIsensitiveIdeterminationIofIdibutylIphthalateIinIfoodYIJournalbofbFoodbCompositionb
andbAnalysisVI2021VIbaaVIbadjcj

4.1 4

74
RapidImeasurementIofIfattyIacidIcontentIduringIflourIstorageIusingIaIcolorWsensitiveIgasIsensorI
arraykItomparingItheIeffectsIofIswarmIintelligenceIoptimizationIalgorithmsIonIsensorIfeaturesYI
FoodbChemistryVI2021VIddiVIbchici

8.5 4

73 NondestructiveIvstimationIofITotalIwreeIrminoIrcidIinIxreenITeaIbyINearIznfraredISpectroscopyI
andIrrtificialINeuralINetworksYIInternationalbFederationbforbInformationbProcessingVI2012VIedWfd 3

72
TotalIwungiItountsIandI etabolicIuynamicsIofIVolatileIOrganicItompoundsIinIPaddyItontaminatedI
byIrspergillusInigerIuuringIStorageIvmployingIxasIthromatographyWzonI obilityISpectrometryYI
FoodbAnalyticalbMethodsV

3.4 3

71
rpplicationIofINzRIspectroscopyIforIrapidIquantificationIofIacidIandIperoxideIinIcrudeIpeanutIoilI
coupledImultivariateIanalysisYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopy
VI2021VIbcagce

4.4 3

70
RapidIandIselectiveIdetectionIofIsacillusIcereusIinIfoodIusingIcuNrWbasedIupWconversionI
fluorescenceIspectrumIcopyIandIaptamerImodifiedImagneticIseparationYISpectrochimicabActabpbPartb
A:bMolecularbandbBiomolecularbSpectroscopyVI2021VIcghVIbcagbi

4.4 3

69 rnIupconversionInanosensorIforIrapidIandIsensitiveIdetectionIofItetracyclineIinIfoodIbasedIonI
magneticWfieldWassistedIseparationYIFoodbChemistryVI2021VIdhdVIbdbejh 8.5 3

68 RapidIdetectionIofIorganophosphorusIinIteaIusingINaYZxdwekYbVIvrWbasedIfluorescenceIsensorYI
MicrochemicalbJournalVI2020VIbfjVIbafegc 4.8 3

67 ueterminationIofIwattyIrcidItontentIofIRiceIduringIStorageIsasedIonIweatureIwusionIofIOlfactoryI
VisualizationISensorIuataIandINearWznfraredISpectraYISensorsVI2021VIcbVI 3.8 3

66
ueterminationIofIacidIvalueIduringIedibleIoilIstorageIusingIaIportableINzRIspectroscopyIsystemI
combinedIwithIvariableIselectionIalgorithmsIbasedIonIanI PrWbasedIstrategyYIJournalbofbtheb
SciencebofbFoodbandbAgricultureVI2021VIbabVIddciWdddf

4.3 3

65 QuantitationIofIvolatileIaldehydesIusingIchemoselectiveIresponseIdyesIcombinedIwithI
multivariableIdataIanalysisYIFoodbChemistryVI2021VIdfdVIbcjeif 8.5 3

64 yighWprecisionIrecognitionIofIwheatImildewIdegreeIbasedIonIcolorimetricIsensorItechniqueI
combinedIwithImultivariateIanalysisYIMicrochemicalbJournalVI2021VIbgiVIbagegi 4.8 3

(2021-2019)
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63 RecentIadvancesIofInanomaterialWbasedIopticalIsensorIforItheIdetectionIofIbenzimidazoleI
fungicidesIinIfoodkIaIreviewYICriticalbReviewsbinbFoodbSciencebandbNutritionVI2021VIbWcc 11.5 3

62 RapidIenrichmentIdetectionIofIpatulinIandIalternariolIinIappleIusingIsurfaceIenhancedIRamanI
spectroscopyIwithIcoffeeWringIeffectYILWTbpbFoodbSciencebandbTechnologyVI2021VIbfcVIbbcddd 5.4 3

61 ueterminationIofIleadIinIfoodIbyIsurfaceWenhancedIRamanIspectroscopyIwithIaptamerIregulatingI
goldInanoparticlesIreductionYIFoodbControlVI2022VIbdcVIbaieji 6.2 3

60  etalIorganicIframeworkIbasedIsensorsIforItheIdetectionIofIfoodIcontaminantsYITrACbpbTrendsbinb
AnalyticalbChemistryVI2022VIbbggec 14.6 3

59 wraudIdetectionIinIcrudeIpalmIoilIusingISvRSIcombinedIwithIchemometricsYYIFoodbChemistryVI2022VI
diiVIbdcjhd 8.5 3

58 rITheoreticalIStudyIofI etalloporphyrinWsasedIwluorescentIrrrayISensorIusingIuensityIwunctionalI
TheoryYIJournalbofbFluorescenceVI2020VIdaVIgihWgje 2.4 2

57 RegenerativeIwlexibleIUpconversionW–uminescenceIsiosensorIforIVisualIuetectionIofI
uiethylstilbestrolIsasedIonISmartphoneIzmagingYIAnalyticalbChemistryVI2021VIjdVIbfgghWbfghg 7.8 2

56 –abelWfreeIruINRsWbasedISvRSIcoupledIwithIchemometricsIforIrapidIquantitativeIdetectionIofI
thiabendazoleIresiduesIinIcitrusYIFoodbChemistryVI2021VIdhfVIbdbgib 8.5 2

55 RapidImonitoringIofIblackIteaIfermentationIqualityIbasedIonIaIsolutionWphaseIsensorIarrayI
combinedIwithIUVWvisibleIspectroscopyYYIFoodbChemistryVI2021VIdhhVIbdbjhe 8.5 2

54 OpticalIpropertiesIofIchainIinvertedIpyramidsIonIsiliconYIAppliedbOpticsVI2020VIfjVIcagfWcahb 1.7 2

53 OpticalIuesignIofIznvertedIPyramidITexturedIPvRtISolarItellsYIACSbAppliedbElectronicbMaterialsVI
2019VIbVIcgieWcgjb 4 2

52 zdentificationIofItheIappleIspoilageIcausativeIfungiIandIpredictionIofItheIspoilageIdegreeIusingI
electronicInoseYIJournalbofbFoodbProcessbEngineeringVI2021VIeeVIebdibg 2.4 2

51 RecentIadvancementIinInanoWopticalIstrategiesIforIdetectionIofIpathogenicIbacteriaIandItheirI
metabolitesIinIfoodIsafetyYICriticalbReviewsbinbFoodbSciencebandbNutritionVI2021VIbWbj 11.5 2

50 rdvancedIapplicationsIofIchemoWresponsiveIdyesIbasedIodorIimagingItechnologyIforIfastIsensingI
foodIqualityIandIsafetykIrIreviewYIComprehensivebReviewsbinbFoodbSciencebandbFoodbSafetyVI2021VIcaVIfbefWfbhc16.4 2

49 SimultaneousIquantificationIofIdeoxymyoglobinIandIoxymyoglobinIinIporkIbyIRamanIspectroscopyI
coupledIwithImultivariateIcalibrationYIFoodbChemistryVI2022VIdhcVIbdbbeg 8.5 2

48
tomparisonIofIwavelengthIselectedImethodsIforIimprovingIofIpredictionIperformanceIofIP–SI
modelItoIdetermineIaflatoxinIsbIRrwsbSIinIwheatIsamplesIduringIstorageYIMicrochemicalbJournalVI
2021VIbhaVIbaggec

4.8 2

47
rIturnWonIfluorescenceIsensorIforIrapidIsensingIofIrTPIbasedIonIluminescenceIresonanceIenergyI
transferIbetweenIupconversionInanoparticlesIandItydIinIvivoIorIvitroYISpectrochimicabActabpbPartbA:b
MolecularbandbBiomolecularbSpectroscopyVI2022VIcgfVIbcadeb

4.4 2

46 RiceIwreshnessIzdentificationIsasedIonIVisibleINearWznfraredISpectroscopyIandItolorimetricISensorI
rrrayYIFoodbAnalyticalbMethodsVI2021VIbeVIbdafWbdbe 3.4 2

Quansheng Chen
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45 tharacteristicIwavelengthsIoptimizationIimprovedItheIpredictiveIperformanceIofInearWinfraredI
spectroscopyImodelsIforIdeterminationIofIaflatoxinIsbIinImaizeYIJournalbofbCerealbScienceVI2022VIbadehe3.8 2

44 uichroicIdirectionalIexcitationIofIsurfaceIplasmonIbasedIonIanIintegerWprogrammingImodelYIAppliedb
OpticsVI2015VIfeVIcgcfWj 1.7 1

43 NarrowWbandIplasmonicIdirectionalIexcitationIofItwoImetallicIslitsIwithIaIcoupledIcavityYIAppliedb
OpticsVI2015VIfeVIibfcWf 0.2 1

42
rnIUpWconversionIsignalIprobeW nOInanosheetIsensorIforIrapidIandIsensitiveIdetectionIofI
tetracyclineIinIfoodYYISpectrochimicabActabpbPartbA:bMolecularbandbBiomolecularbSpectroscopyVI2022VI
chaVIbcaiff

4.4 1

41 QualitativeIandIquantitativeIanalysisIofIvolatileImetabolitesIofIfoodborneIpathogensIusingI
colorimetricWbionicIsensorIcoupledIrobustImodelsYIMicrochemicalbJournalVI2022VIbhhVIbahcic 4.8 1

40
ueterminationIofIaflatoxinIsbIinIwheatIbasedIonIcolourimetricIsensorIarrayItechnologykI
OptimizationIofIsensorIfeaturesIandImodelIparametersItoIimproveItheImodelIgeneralizationI
performanceYIMicrochemicalbJournalVI2022VIbhfVIbahbhd

4.8 1

39 NonWdestructiveIdetectionIofImultiWcomponentIheavyImetalsIinIcornIoilIusingInanoWmodifiedI
colorimetricIsensorIcombinedIwithInearWinfraredIspectroscopyYIFoodbControlVI2022VIbddVIbaigea 6.2 1

38 zdentificationIofIcharacteristicIvolatilesIandImetabolomicIpathwayIduringIporkIstorageIusingI
ySWSP vWxtZ SIcoupledIwithImultivariateIanalysisYIFoodbChemistryVI2022VIdhdVIbdbedb 8.5 1

37 SurfaceIplasmonIenhancedIsolarWblindIphotoresponseIofIxacOdIfilmIwithIxaInanospheresI2018VIgbVIb 1

36 TunableIplasmonWinducedItransparencyIwithIgrapheneWsheetIstructureYIModernbPhysicsbLettersbBVI
2016VIdaVIbgfacdc 1.6 1

35 tomputerIVisionITechnologyIinIwoodI2021VIjbWbcg 1

34 NondestructiveIuetectionITechnologiesIforIRealWTimeI onitoringIwoodIQualityIuuringIProcessingI
2021VIdabWddd 1

33 tysteamineWmediatedIupconversionIsensorIforIleadIionIdetectionIinIfoodYIJournalbofbFoodb
MeasurementbandbCharacterizationVb 2.8 1

32 TrendsIinItheIbacterialIrecognitionIpatternsIusedIinIsurfaceIenhancedIRamanIspectroscopyYITrACbpb
TrendsbinbAnalyticalbChemistryVI2021VIbecVIbbgdba 14.6 1

31 yighlyIspecificIandIsensitiveIdetectionIofIaflatoxinIsbIinIfoodIbasedIonIupconversionI
nanoparticlesWblackIphosphorusInanosheetsIaptasensorYIMicrochemicalbJournalVI2021VIbhbVIbagieh 4.8 1

30
tatalyticIhairpinIactivatedIgoldWmagneticZgoldWcoreWsilverWshellIrapidIselfWassemblyIforI
ultrasensitiveIStaphylococcusIaureusIsensingIviaIPu SWbasedISvRSIplatformYYIBiosensorsbandb
BioelectronicsVI2022VIcajVIbbecea

11.8 1

29
znputIfeaturesIandIparametersIoptimizationIimprovedItheIpredictionIaccuracyIofIsupportIvectorI
regressionImodelsIbasedIonIcolorimetricIsensorIdataIforIdetectionIofIaflatoxinIsbIinIcornYI
MicrochemicalbJournalVI2022VIbhiVIbaheah
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