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76 sntimicrobialLactivitiesLofLZnOLpowderYcoatedLPVuLfilmLtoLinactivateLfoodLpathogensZLInternationall
JournalloflFoodlSciencelandlTechnologyXL2009XLffXLdchcYdchj 3.8 211

75 uharacterisationLofLphenolicsXLbetaninsLandLantioxidantLactivitiesLinLseedsLofLthreeLuhenopodiumL
quinoaLWilldZLgenotypesZLFoodlChemistryXL2015XLchhXLejbYejj 8.5 183

74 uharacterisationLofLfattyLacidXLcarotenoidXLtocopherolatocotrienolLcompositionsLandLantioxidantL
activitiesLinLseedsLofLthreeLuhenopodiumLquinoaLWilldZLgenotypesZLFoodlChemistryXL2015XLcifXLgbdYj 8.5 114

73
toundLPhenolicsLofLQuinoaLSeedsLReleasedLbyLscidXLslkalineXLandLwnzymaticLTreatmentsLandLTheirL
sntioxidantLandL˛–YylucosidaseLandLPancreaticL”ipaseL‘nhibitoryLwffectsZLJournalloflAgriculturallandl
FoodlChemistryXL2016XLhfXLcicdYk

5.7 93

72 wffectLofLnanoYZnOYcoatedLactiveLpackagingLonLqualityLofLfreshYcutLâ��xujiâ��LappleZLInternationall
JournalloflFoodlSciencelandlTechnologyXL2011XLfhXLckfiYckgg 3.8 88

71
uoldLplasmaYactivatedLhydrogenLperoxideLaerosolLinactivatesLwscherichiaLcoliLOcgilziXLSalmonellaL
TyphimuriumXLandL”isteriaLinnocuaLandLmaintainsLqualityLofLgrapeLtomatoXLspinachLandLcantaloupeZL
InternationallJournalloflFoodlMicrobiologyXL2017XLdfkXLgeYhb

5.8 55

70 αaturalLsurfaceLcoatingLtoLinactivateLSalmonellaLentericaLserovarLTyphimuriumLandLmaintainLqualityL
ofLcherryLtomatoesZLInternationallJournalloflFoodlMicrobiologyXL2015XLckeXLgkYhi 5.8 49

69
sssessingLtheLxattyLscidXLuarotenoidXLandLTocopherolLuompositionsLofLsmaranthLandLQuinoaLSeedsL
yrownLinLOntarioLandLTheirLOverallLuontributionLtoLαutritionalLQualityZLJournalloflAgriculturallandl
FoodlChemistryXL2016XLhfXLccbeYcb

5.7 47

68
sαT‘xUαys”LsuT‘V‘T‘wSLOxLu”OVwLO‘”Lsys‘αSTLRz‘ZOPUSLα‘yR‘usαSXLsSPwRy‘””USLx”sVUSL
sαvLPwα‘u‘””‘U×Lu‘TR‘αU×L‘αLV‘TROLsαvL‘αLWOUαvwvLxRU‘TLTwSTZLJournalloflFoodlSafetyXL2012
XLedXLjfYke

2 45

67 ”abelYfreeLquantitativeLproteomicsLtoLinvestigateLstrawberryLfruitLproteomeLchangesLunderL
controlledLatmosphereLandLlowLtemperatureLstorageZLJournalloflProteomicsXL2015XLcdbXLffYgi 3.9 44

66 wffectLofLchitosanLcoatingLwithLcinnamonLoilLonLtheLqualityLandLphysiologicalLattributesLofLuhinaL
jujubeLfruitsZLBioMedlResearchlInternationalXL2015XLdbcgXLjegcgc 3 43

65 wffectLofLtrisodiumLphosphateLdippingLtreatmentLonLtheLqualityLandLenergyLmetabolismLofLapplesZL
FoodlChemistryXL2019XLdifXLedfYedk 8.5 36

64 wffectLofLsodiumLnitroprussideLtreatmentLonLshikimateLandLphenylpropanoidLpathwaysLofLappleL
fruitZLFoodlChemistryXL2019XLdkbXLdheYdhk 8.5 30

63
QuantitativeLchangesLinLproteinsLresponsibleLforLflavonoidLandLanthocyaninLbiosynthesisLinL
strawberryLfruitLatLdifferentLripeningLstageslLsLtargetedLquantitativeLproteomicLinvestigationL
employingLmultipleLreactionLmonitoringZLJournalloflProteomicsXL2015XLcddXLcYcb

3.9 30

62 OriginalLarticlelL‘ncorporationsLofLblueberryLextractsLintoLsoybeanYproteinYisolateLfilmLpreserveL
qualitiesLofLpackagedLlardZLInternationallJournalloflFoodlSciencelandlTechnologyXL2010XLfgXLcjbcYcjbh 3.8 26

61 wlectrospunLultraYfineLcelluloseLacetateLfibrousLmatsLcontainingLtannicLacidYxeLcomplexesZL
CarbohydratelPolymersXL2017XLcgiXLccieYccik 10.3 22

60
TargetedLquantitativeLproteomicLinvestigationLemployingLmultipleLreactionLmonitoringLonL
quantitativeLchangesLinLproteinsLthatLregulateLvolatileLbiosynthesisLofLstrawberryLfruitLatLdifferentL
ripeningLstagesZLJournalloflProteomicsXL2015XLcdhXLdjjYkg

3.9 19
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59 UltrasoundLtreatmentLinhibitsLbrowningLandLimprovesLantioxidantLcapacityLofLfreshYcutLsweetL
potatoLduringLcoldLstorageZZLRSClAdvancesXL2020XLcbXLkckeYkdbd 3.7 19

58 ProteomicLResponseLandLQualityL×aintenanceLinLPostharvestLxruitLofLStrawberryL
TxragariaLˆ�LananassaULtoLwxogenousLuytokininZLScientificlReportsXL2016XLhXLdibkf 4.9 19

57 wffectLofLcYmethylcyclopropeneLandLcalciumLchlorideLtreatmentsLonLqualityLmaintenanceLofLS”ingwuL
”ongSL’ujubeLfruitZLJournalloflFoodlSciencelandlTechnologyXL2014XLgcXLibbYi 3.3 19

56 uhangesLinLtheLsucroseLmetabolismLinLappleLfruitLfollowingLpostharvestLacibenzolarYSYmethylL
treatmentZLJournalloflthelScienceloflFoodlandlAgricultureXL2019XLkkXLcgckYcgdf 4.3 18

55 wffectsLofLascorbicLacidLandLhighLoxygenLmodifiedLatmosphereLpackagingLduringLstorageLofL
freshYcutLeggplantsZLFoodlSciencelandlTechnologylInternationalXL2014XLdbXLkkYcbj 2.6 18

54
wXTwαv‘αyLTzwLSzw”xL”‘xwLOxLxRwSzYuUTL”OTUSLROOTLW‘TzLsαT‘tROWα‘αyLsywαTSXL
u‘ααs×OαLO‘”LxU×‘ysT‘OαLsαvL×OvwRsTwLVsuUU×LPsu“sy‘αyZLJournalloflFoodlProcessl
EngineeringXL2012XLegXLgbgYgdc

2.4 18

53 wlectrospunLPolymerLαanofibersLReinforcedLbyLTannicLscidaxeLuomplexesZLMaterialsXL2016XLkXL 3.5 18

52 wffectsLofLpolyTcXdYpropyleneLglycolLadipateULandLnanoYuauOeLonLvOPLmigrationLandLmechanicalL
propertiesLofLflexibleLPVuZLJournalloflAppliedlPolymerlScienceXL2012XLcdfXLcieiYcife 2.9 16

51 wffectLofLheatLtreatmentLonLphysiochemicalXLcolourXLantioxidantLandLmicrostructuralLcharacteristicsL
ofLapplesLduringLstorageZLInternationallJournalloflFoodlSciencelandlTechnologyXL2013XLfjXLidiYief 3.8 15

50 ‘ncorporationLofLTannicLscidLinLxoodYyradeLyuarLyumLxibrousL×atsLbyLwlectrospinningLTechniqueZL
PolymersXL2019XLccXL 4.5 13

49 sssociationLbetweenLvitaminLvLstatusLandLsepsisLinLchildrenlLsLmetaYanalysisLofLobservationalL
studiesZLClinicallNutritionXL2020XLekXLciegYcifc 5.9 13

48
PhytochemicalLandLmicrobiologicalLchangesLofLhoneyLpomeloLTuitrusLgrandisL”ZULslicesLstoredLunderL
superLatmosphericLoxygenXLlowYoxygenLandLpassiveLmodifiedLatmospheresZLInternationallJournallofl
FoodlSciencelandlTechnologyXL2012XLfiXLddbgYddcc

3.8 12

47 sLprospectiveLstudyLofLtheLuseLofLantibioticsLinLtheLwmergencyLvepartmentLofLaLuhineseLUniversityL
zospitalZLInternationallJournalloflPharmacylPracticeXL2017XLdgXLjkYkd 1.7 10

46 uharacterizationLofLaLnewLyellowLpigmentLfromLmodelLreactionLsystemLrelatedLtoLgarlicLgreeningZL
EuropeanlFoodlResearchlandlTechnologyXL2010XLdebXLkieYkik 3.4 10

45 sLlabelYfreeLquantitativeLproteomicLinvestigationLrevealsLstageYresponsiveLripeningLgenesLinL
apricotLfruitsZLJournalloflHorticulturallSciencelandlBiotechnologyXL2017XLkdXLdhcYdhk 1.9 8

44
RecombinantLuuchLregulatesLinflammationXLoxidativeLstressXLapoptosisLandLautophagyLviaLtheL
inhibitionLofLtheLpej×sP“LsignalingLpathwayLinLtheLbrainLofLneonatalLratsLwithLsepsisZLBrainl
ResearchXL2019XLcidgXLcfhfie

3.7 8

43 wffectLofLozonationLandLUVLirradiationLonLaflatoxinLdegradationLofLpeanutsZLJournalloflFoodl
ProcessinglandlPreservationXL2019XLfeXLecekcf 2.1 8

42 uombinationLofL”owLxluctuationLofLTemperatureLwithLTiOLPhotocatalyticaOzoneLforLtheLQualityL
×aintenanceLofLPostharvestLPeachZLFoodsXL2020XLkXL 4.9 8

(2020-2020)
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41 StorageLtemperatureLwithoutLfluctuationLenhancesLshelfYlifeLandLimprovesLpostharvestLqualityLofL
peachZLJournalloflFoodlProcessinglandlPreservationXL2019XLfeXLecejjc 2.1 8

40 OptimizationLofLtheLextrusionLprocessLforLtheLdevelopmentLofLextrudedLsnacksLusingLpeanutXL
buckwheatXLandLriceLblendZLJournalloflFoodlProcessinglandlPreservationXL2019XLfeXLecfdhf 2.1 7

39
PostharvestLintermittentLheatLtreatmentLalleviatesLchillingLinjuryLinLcoldYstoredLsweetLpotatoLrootsL
throughLtheLantioxidantLmetabolismLregulationZLJournalloflFoodlProcessinglandlPreservationXL2019XL
feXLecfdif

2.1 6

38 wffectLofLcY×uPLonLpostharvestLqualityLofLxrenchLpruneLduringLstorageLatLlowLtemperatureZLJournall
oflFoodlProcessinglandlPreservationXL2019XLfeXLecfbcc 2.1 5

37 wffectLofLaqueousLozoneLonLqualityLandLshelfLlifeLofLuhineseLwinterLjujubeZLJournalloflFoodl
ProcessinglandlPreservationXL2019XLfeXLecfdff 2.1 5

36 ”owYdoseLvexamethasoneL‘ncreasesLsutophagyLinLuerebralLuorticalLαeuronsLofL’uvenileLRatsLwithL
SepsisLsssociatedLwncephalopathyZLNeuroscienceXL2019XLfckXLjeYkk 3.9 5

35 TheLligandYgatedLionLchannelLPdXiLreceptorLmediatesLα”RPeacaspaseYcYmediatedLpyroptosisLinL
cerebralLcorticalLneuronsLofLjuvenileLratsLwithLsepsisZLBrainlResearchXL2020XLcifjXLcficbk 3.7 5

34 PreparationXLpropertiesLandLinLvivoLantimicrobialLactivityLinLyaconLrootsLofLmicroencapsulationL
containingLcinnamonLoilZLMaterialslTechnologyXL2016XLecXLfbYfh 2.1 5

33 RoleLofLz×ytcLtranslocationLtoLneuronalLnucleusLinLratLmodelLwithLsepticLbrainLinjuryZLNeurosciencel
LettersXL2017XLhfgXLkbYkh 3.3 4

32 ‘mprovementLinLtheLOxidativeLStabilityLofLxlaxseedLOilLUsingLanLwdibleLyuarLyumYTannicLscidL
αanofibrousL×atZLEuropeanlJournalloflLipidlSciencelandlTechnologyXL2019XLcdcXLcjbbfej 3 4

31 wffectLofLhotLwaterLtreatmentLonLchillingLinjuryLandLlignificationLofLcoldYstoredLfreshLarecaLnutLTL”ZUZL
JournalloflFoodlSciencelandlTechnologyXL2020XLgiXLfeeiYfeff 3.3 4

30 TranscriptomicLandLgeneLexpressionLchangesLinLresponseLtoLpostharvestLsurfaceLpittingLinLâ��”ingwuL
”ongâ��LjujubeLfruitZLHorticulturelEnvironmentlandlBiotechnologyXL2018XLgkXLgkYib 2 4

29 ×ethylLjasmonateLalleviatesLchillingLinjuryLandLkeepsLintactLpericarpLstructureLofLpomegranateL
duringLlowLtemperatureLstorageZLFoodlSciencelandlTechnologylInternationalXL2021XLdiXLddYec 2.6 4

28 wffectLofLuhitosanLuoatingLuombinedLwithLSulfurLvioxideLxumigationLonLtheLStorageLQualityLofL
xreshLsrecaLαutZLJournalloflFoodlProcessinglandlPreservationXL2017XLfcXLecdkif 2.1 3

27 SaccharomycesLcerevisiaeLYwYiLreducesLtheLriskLofLappleLblueLmoldLdiseaseLbyLinhibitingLtheLfungalL
incidenceLandLpatulinLbiosynthesisZLJournalloflFoodlProcessinglandlPreservationXL2018XLfdXLeceehb 2.1 3

26 sssociationLofLacetaminophenLexposureLwithLincreasedLriskLofLeczemaLinLchildrenlLsLmetaYanalysisZL
JournalloflthelAmericanlAcademyloflDermatologyXL2019XLjcXLhfdYhff 4.5 3

25 VariationLinLsntioxidantL×etabolitesLandLwnzymesLofLâ��RedLxujiâ��LsppleLPulpLandLPeelLvuringLuoldL
StorageZLInternationallJournalloflFoodlPropertiesXL2014XLciXLcbhiYcbjb 3 3

24 wffectLofLdifferentLhighLoxygenLtreatmentsLonLpreservationLofLseedlessLlongLjujubeLinLlowL
temperatureLstorageZLJournalloflFoodlProcessinglandlPreservationXL2020XLffXLecfecf 2.1 3
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23 wffectLofLdifferentLdryingLmethodsLonLtheLqualityLandLmicrostructureLofLfreshLjujubeLcrispLslicesZL
JournalloflFoodlProcessinglandlPreservationXL2021XLfgXLecgchd 2.1 3

22 wlucidationLofLcolourLdevelopmentLandLmicrostructuralLcharacteristicsLofLslliumLsativumLfumigatedL
withLaceticLacidZLInternationallJournalloflFoodlSciencelandlTechnologyXL2015XLgbXLcbjeYcbjj 3.8 2

21
StorageLqualityLofLâ��RedLylobeâ��LtableLgrapeLTVitisLviniferaL”ZUlLuomparisonLbetweenLautomaticL
periodicalLgaseousLSOdLtreatmentsLandL×sPLcombinedLwithLSOdLpadZLJournalloflFoodlProcessingl
andlPreservationXL2020XLffXLecfgbi

2.1 2

20 PersimmonLpeelLdeastringencyLbyLuOdLandLethanolLcombinationlLProductLqualityLandLpolyphenolsL
bioavailabilityZLJournalloflFoodlProcessinglandlPreservationXL2018XLfdXLecehhg 2.1 2

19 wffectLofLhighLOdLtreatmentsLonLphysiochemicalXLlycopeneLandLmicrostructuralLcharacteristicsLofL
cherryLtomatoesLduringLstorageZLJournalloflFoodlProcessinglandlPreservationXL2019XLfeXLecfdch 2.1 2

18 wffectLonLgarlicLgreeningLandLthermalLstabilityLofLcYTdqYhydroxybenzeneYcqYcarboxyYethylULpyrroleZL
EuropeanlFoodlResearchlandlTechnologyXL2011XLdedXLejkYekg 3.4 2

17
StorageLwffectsLonLTotalLPhenolicsXLsntioxidantLuapacityLinL‘ndicaY’aponicaLyenotypeLRiceLyrainZL
InternationallConferencelonlBioinformaticslandlBiomedicallEngineering:l[proceedings]lInternationall
ConferencelonlBioinformaticslandlBiomedicallEngineeringXL2010XL

2

16 ReleaseLofLcharacteristicLphenolicsLofLquinoaLbasedLonLextrusionLtechniqueZLFoodlChemistryXL2020XLcdjijb8.5 2

15 uonstantLtemperatureLduringLpostharvestLstorageLdelaysLfruitLripeningLandLenhancesLtheL
antioxidantLcapacityLofLmatureLgreenLtomatoZLJournalloflFoodlProcessinglandlPreservationXL2020XLffXLecfjec2.1 2

14 uombinationLofLprecoolingLwithLozoneLfumigationLorLlowLfluctuationLofLtemperatureLforLtheLqualityL
modificationsLofLpostharvestLsweetLcherriesZLJournalloflFoodlProcessinglandlPreservationXL2021XLfgXLecggbf2.1 2

13 TheLRolesLofL”parcLinLuentralLαervousLSystemLvisordersLandLviseasesZLFrontierslinlNeuroscienceXL
2021XLcgXLicbfie 5.1 2

12 TheLRoleLofL×fsddaLinLαervousLSystemLviseasesZLFrontierslinlNeuroscienceXL2021XLcgXLiebgef 5.1 2

11 vataLinLsupportLofLcomparativeLanalysisLofLstrawberryLproteomeLinLresponseLtoLcontrolledL
atmosphereLandLlowLtemperatureLstorageLusingLaLlabelYfreeLquantificationZLDatalinlBriefXL2015XLeXLcjgYj 1.2 1

10 ‘mprovingLtheL×icrobialLxoodLSafetyLofLxreshLxruitsLandLVegetablesLwithLsqueousLandLVaporousL
wssentialLOilsZLACSlSymposiumlSeriesXL2018XLjiYcci 0.4 1

9 cY×uPLandLpulsedLcontrolledLatmosphereLaffectLinternalLstorageLdisordersLandLdesiredLqualityLofL
watercoredLâ��xujiâ��LapplesZLJournalloflFoodlSafetyXL2021XLfcXLecdkeg 2 0

8 TheLRoleLofLy×cebLinLαervousLSystemLviseasesZLFrontierslinlNeurologyXL2021XLcdXLifeiji 4.1 0

7 QualityLimprovementLofLfreshLextrudedLriceYshapedLkernelsLbyLmicrowaveYaidedLpuffingL
technologyZLJournalloflFoodlProcessinglandlPreservationXL2020XLffXLecfkkc 2.1 0

6 uonstantLstorageLtemperatureLdelaysLfirmnessLdecreasingLandLpectinLsolubilizationLofLappleLduringL
postYharvestLstorageZLJournalloflFoodlProcessinglandlPreservationXL2021XLfgXLecghgg 2.1 0

(2021-2021)
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5 sutomaticLperiodicalLSOdLfumigationLimprovesLtheLstorageLqualityLofLtenderLgingerZLJournallofl
FoodlProcessinglandlPreservationXL2021XLfgXLecfkfk 2.1 0

4
wffectLofLwaterLfeedLrateLandLtemperatureLonLphysicochemicalLandLviscosityLpropertiesLofLfreshL
extrudedLriceYshapedLkernelsLTxwRULcontainingLnakedLoatXLriceLandLdefattedLflaxseedLflourZLFoodl
SciencelandlTechnologylResearchXL2021XLdiXLdccYdck

0.8 0

3
wffectLofLnaturalLseleniumYenrichedLriceLflourLadditionLonLproductLpropertiesLofLfreshLextrudedL
riceYshapedLkernelsLTxwRULbasedLonLnakedLoatLTsvenaLnudaL”ZUZLFoodlSciencelandlTechnologyl
ResearchXL2021XLdiXLjgYkf

0.8 0

2 wffectivenessLandLsafetyLofLvanmuLextractLsyrupLforLacuteLupperLrespiratoryLtractLinfectionLinL
childrenlLsLrealYworldXLprospectiveLcohortLstudyZZLJournalloflEvidence-BasedlMedicineXL2022XLcgXLckYdk 6.1 0

1 wffectLofLcbbLkPaLOdLpretreatmentsLtimeLonLphysiologyLandLqualityLofLvacuumLpackedLandLcoatedL
freshYcutLapplesZLJournalloflFoodlSafetyXL2020XLfbXLecdidd 2
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