
Meihu

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx3y6327xmeihuupublicationsubyuyearvpdf

Version:g2y24uy4u25g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

17
papers

363
citations

12
h-index

18
g-index

18
ext. papers

493
ext. citations

5.5
avg, IF

4.04
L-index



j Paper IF Citations

17 StudyNofNhighNpressureNcarbonNdioxideNonNtheNphysicochemicalgNinterfacialNandNrheologicalN
propertiesNofNliquidNwholeNeggiNFoodtChemistrygN2021gNnnrgNlmrtst 8.5 8

16 ANmagneticNrelaxationNswitchingNandNvisualNdualhmodeNsensorNforNselectiveNdetectionNofNHgNbasedN
onNaptamersNmodifiedNAu@FeONnanoparticlesiNJournaltoftHazardoustMaterialsgN2020gNnssgNlmlrms 12.8 21

15 HighNDensityNLipoproteinNfromNEggNYolkNcEYHDLdNImprovesNDyslipidemiaNbyNMediatingNFattyNAcidsN
MetabolismNinNHighNFatNDiethinducedNObeseNMiceiNFoodtSciencetoftAnimaltResourcesgN2019gNntgNlrthltq 3.2 10

14 SPMEhGChMSNaNmetalNoxideNEhNoseNlsNsensorsNtoNvalidateNtheNpossibleNinteractionsNbetweenN
biohactiveNterpenesNandNeggNyolkNvolatilesiNFoodtResearchtInternationalgN2019gNlmpgNlksqll 7 18

13 ImpactNofNultrasoundNtreatmentNonNtheNfoamingNandNphysicochemicalNpropertiesNofNeggNwhiteN
duringNcoldNstorageiNLWTt-tFoodtSciencetandtTechnologygN2019gNllngNlksnkn 5.4 32

12 StructurehpropertyNofNcrosslinkedNchitosanjsilicaNcompositeNfilmsNmodifiedNbyNgenipinNandN
glutaraldehydeNunderNalkalineNconditionsiNCarbohydratetPolymersgN2019gNmlpgNnoshnpr 10.3 41

11 InfluenceNofNnanosilicaNonNinnerNstructureNandNperformanceNofNchitosanNbasedNfilmsiNCarbohydratet
PolymersgN2019gNmlmgNomlhomt 10.3 24

10 NitrosohhemoglobinNIncreasedNtheNColorNStabilityNandNInhibitedNtheNPathogenicNBacteriaNinNaNMincedN
BeefNModeluNANCombinedNLowhfieldNNMRNStudyiNFoodtSciencetoftAnimaltResourcesgN2019gNntgNrkohrmo 3.2 7

9 EffectNofNhydroxylNradicalhinducedNoxidationNonNtheNstructureNandNheathinducedNgelNpropertiesNofN
ovalbuminiNJournaltoftFoodtProcessingtandtPreservationgN2018gNomgNelnqmq 2.1 29

8 MolecularNandNstructuralNpropertiesNofNthreeNmajorNproteinNcomponentsNfromNalmondNkerneliN
JournaltoftFoodtProcessingtandtPreservationgN2018gNomgNelnpnq 2.1 5

7 EffectNofNmicrowavehassistedNphosphorylationNmodificationNonNtheNstructuralNandNfoamingN
propertiesNofNeggNwhiteNpowderiNLWTt-tFoodtSciencetandtTechnologygN2018gNtrgNlplhlpq 5.4 52

6 NhGlycoproteomicNAnalysisNofNChickenNEggNYolkiNJournaltoftAgriculturaltandtFoodtChemistrygN2018gN
qqgNllplkhllplq 5.7 46

5 HenNeggNyolkNphosvitinNstimulatesNosteoblastNdifferentiationNinNtheNabsenceNofNascorbicNacidiN
JournaltoftthetSciencetoftFoodtandtAgriculturegN2017gNtrgNopnmhopns 4.3 10

4 CalciumNbindingNcharacteristicsNandNstructuralNchangesNofNphosvitiniNJournaltoftInorganict
BiochemistrygN2016gNlptgNrqhsl 4.2 17

3 HenNeggNwhiteNovomacroglobulinNpromotesNfibroblastNmigrationNviaNmediatingNcellNadhesionNandN
cytoskeletoniNJournaltoftthetSciencetoftFoodtandtAgriculturegN2016gNtqgNnlsshto 4.3 13

2 ProteomeNanalysisNofNtheNalmondNkernelNcPrunusNdulcisdiNJournaltoftthetSciencetoftFoodtandt
AgriculturegN2016gNtqgNnnplhr 4.3 13

1 ANsimpleNmethodNforNisolatingNchickenNeggNyolkNimmunoglobulinNusingNeffectiveNdelipidationN
solutionNandNammoniumNsulfateiNPoultrytSciencegN2015gNtogNlkohlk 3.9 17

Meihu

2



List of Publications

3


