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k Paper IF Citations

85 MethanogenesisKpathwaysKofKmethanogensKandKtheirKresponsesKtoKsubstratesKandKtemperatureKinK
sedimentsKfromKtheKSouthKYellowKSeaZZKSciencegofgthegTotalgEnvironmentWK2022WKcgdhfg 10.2 2

84 SmallYmoleculeKalbuminKligandKmodificationKtoKenhanceKtheKantiYdiabeticKabilityKofKyγPYcK
derivativesZZKBiomedicinegandgPharmacotherapyWK2022WKcfjWKccdidd 7.5

83 RapidKmethodKforKlipidKdeterminationKinKuhlorellaKspZKbasedKonKNileKRedKfluorescenceZKBioresourceg
TechnologygReportsWK2022WKcbcbii 4.1

82 NontargetedKmetabolomicKandKmultigeneKexpressionKanalysesKrevealKtheKmechanismKofKoilK
biosynthesisKinKseaKbuckthornKberryKpulpKrichKinKpalmitoleicKacidZKFoodgChemistryWK2021WKeifWKcecick 8.5 2

81 StereoselectiveKdegradationKbehaviorKofKtheKnovelKchiralKantifungalKagrochemicalKpenthiopyradKinK
soilZKEnvironmentalgResearchWK2021WKckfWKccbhjb 7.9 6

80
wnhancedKhydrationKpropertiesKandKantioxidantKactivityKofKpeanutKproteinKbyKcovalentlyKbindingK
withKsesbaniaKgumKviaKcoldKplasmaKtreatmentZKInnovativegFoodgSciencegandgEmerginggTechnologiesWK
2021WKhjWKcbdhed

6.8 6

79 wnantioselectiveKenvironmentalKbehaviorKofKtheKchiralKfungicideKmandipropamidKinKfourKtypesKofK
uhineseKsoilZKSoilgSciencegSocietygofgAmericagJournalWK2021WKjgWKgifYgkb 2.5 3

78 –mpedanceKspectroscopyKofKNabZgtifZgbVxTifOyKSxKoKYbZbdWKbWKbZbdTKceramicsKwithKexcellentK
dielectricKpropertiesZKInternationalgJournalgofgAppliedgCeramicgTechnologyWK2021WKcjWKcggeYcggk 2

77 vevelopingKaKnewKmodificationKtechnologyKofKoatKflourKbasedKonKdifferentialKpressureKexplosionK
puffingZKLWTgugFoodgSciencegandgTechnologyWK2021WKcfcWKccbkhi 5.4 0

76 sctiveKbacterialKandKarchaealKcommunitiesKinKcoastalKsedimentslKtiogeographyKpatternWKassemblyK
processKandKcoYoccurrenceKrelationshipZKSciencegofgthegTotalgEnvironmentWK2021WKigbWKcfddgd 10.2 15

75 PersistenceWKmobilityWKandKleachingKriskKofKflumioxazinKinKfourKuhineseKsoilsZKJournalgofgSoilsgandg
SedimentsWK2021WKdcWKcifeYcigf 3.4 3

74 PreparationKandKcharacterizationKofKPuγYgraftedKzeinKfilmKviaKatmosphericYpressureKcoldKplasmaK
pretreatmentZKPlasmagProcessesgandgPolymersWK2021WKcjWKdbbbdfd 3.4 3

73 vissipationWKadsorptionYdesorptionWKandKpotentialKtransformationKproductsKofKpinoxadenKinKsoilZK
BiomedicalgChromatographyWK2021WKegWKegbki 1.7 0

72
veterminationWKdissipationKdynamicsWKterminalKresiduesKandKdietaryKriskKassessmentKofK
thiophanateYmethylKandKitsKmetaboliteKcarbendazimKinKcowpeasKcollectedKfromKdifferentKlocationsK
inKuhinaKunderKfieldKconditionsZKJournalgofgthegSciencegofgFoodgandgAgricultureWK2021WKcbcWKgfkjYggbi

4.3 3

71 PreparationKofKdextranYcaseinKphosphopeptideKconjugatesWKevaluationKofKitsKcalciumKbindingK
capacityKandKdigestionKinKvitroZKFoodgChemistryWK2021WKegdWKcdkeed 8.5 7

70 ResponsesKofKslphaYlinolenicKacidKstrainKSuYcdTKfromKuhlorellaKspZKγchhKtoKlowKtemperatureKplasmaK
treatmentZKBioresourcegTechnologyWK2021WKeehWKcdgdkc 11 3

69 sKnovelKglycoproteinKemulsionKusingKhighYdenaturedKpeanutKproteinKandKsesbaniaKgumKviaKcoldK
plasmaKforKencapsulationKofK˛†YcaroteneZKInnovativegFoodgSciencegandgEmerginggTechnologiesWK2021WKcbdjfb6.8 3
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68 –ncorporationKofKantibacterialKzeinathymolKnanoparticlesKdispersedKusingKnanobubbleKtechnologyK
improvesKtheKfunctionalKperformanceKofKgelatinKfilmsZKFoodgHydrocolloidsWK2021WKcdcWKcbibgc 10.6 2

67
SynthesisKandKevaluationKofKhighlyKdispersibleKandKefficientKphotocatalyticKTiOapolyKlacticKacidK
nanocompositeKfilmsKviaKsolYgelKandKcastingKprocessesZKInternationalgJournalgofgFoodgMicrobiologyWK
2020WKeecWKcbjihe

5.8 12

66 StructuralKandKelectricKpropertiesKofKueYdopedKNabZgtifZgTifOcgKpiezoceramicsKwithKhighKuurieK
temperaturesZKJournalgofgthegAmericangCeramicgSocietyWK2020WKcbeWKfbjeYfbjk 3.8 4

65 wffectKofKdifferentKnitrogenKratioKonKtheKperformanceKofKuOKabsorptionKandKmicroalgaeKconversionK
SusMuTKhybridKsystemZKBioresourcegTechnologyWK2020WKebhWKcdecdh 11 8

64 NitriteKremovalKwithKpotentialKvalueYaddedKingredientsKaccumulationKviaKuhlorellaKspZKγejZK
BioresourcegTechnologyWK2020WKeceWKcdeife 11 6

63 PurificationWKuharacterizationKandKtioactivitiesKofKPolysaccharidesKfromKtheKStalkKofKsbelmoschusK
manihotKSγZTKMedicZKFoodgSciencegandgTechnologygResearchWK2020WKdhWKhccYhdc 0.8 0

62 MoistureKmoleculeKmigrationKandKqualityKchangesKofKfreshKwetKnoodlesKdehydratedKbyKcoldKplasmaK
treatmentZKFoodgChemistryWK2020WKedjWKcdibge 8.5 11

61
snalysisKofKtheKglycosylationKproductsKofKpeanutKproteinKandKlactoseKbyKcoldKplasmaKtreatmentlK
SolubilityKandKstructuralKcharacteristicsZKInternationalgJournalgofgBiologicalgMacromoleculesWK2020WK
cgjWKcckfYcckf

7.9 17

60 –mprovementKofKnoodleKqualitylKTheKeffectKofKultrasonicKonKnoodlesKrestingZKJournalgofgCerealg
ScienceWK2020WKkhWKcbebjk 3.8 4

59
SynthesisKofKaKpolySsulfobetaineYcoYpolyhedralKoligomericKsilsesquioxaneTKhybridKmonolithKviaKanK
inYsituKringKopeningKquaternizationKforKuseKinKhydrophilicKinteractionKcapillaryKliquidK
chromatographyZKMikrochimicagActaWK2020WKcjiWKcbk

5.8 4

58
ResidualKdeterminationKofKpyrethrinsKinKSgojiTKbyKyuYMSaMSKandKaKdietaryKriskKassessmentKofK
uhineseKgojiKconsumptionZKFoodgAdditivesgandgContaminantsgugPartgAgChemistrytgAnalysistgControltg
ExposuregandgRiskgAssessmentWK2020WKeiWKfijYfji

3.2 5

57 StudyKonKtheKatmosphericKcoldKplasmaKSsuPTKtreatmentKofKzeinKfilmlKSurfaceKpropertiesKandK
cytocompatibilityZKInternationalgJournalgofgBiologicalgMacromoleculesWK2020WKcgeWKceckYcedi 7.9 7

56 ModificationKofKtheKphysicochemicalKandKstructuralKcharacteristicsKofKzeinKsuspensionKbyKdielectricK
barrierKdischargeKcoldKplasmaKtreatmentZKJournalgofgFoodgScienceWK2020WKjgWKdfgdYdfhb 3.4 6

55 –mprovedKphysicochemicalKpropertiesKofKpeanutKproteinKisolateKglycatedKbyKatmosphericKpressureK
coldKplasmaKSsuPTKtreatmentZKFoodgHydrocolloidsWK2020WKcbkWKcbhcdf 10.6 11

54 PolylacticKscidKSPγsTKModifiedKbyKPolyethyleneKylycolKSPwyTKforKtheK–mmobilizationKofKγipaseZK
AppliedgBiochemistrygandgBiotechnologyWK2020WKckbWKkjdYkkh 3.2 7

53 –mprovedKsolubilityKofKbananaKstarchKbyKdielectricKbarrierKdischargeKplasmaKtreatmentZKInternationalg
JournalgofgFoodgSciencegandgTechnologyWK2020WKggWKhfcYhfj 3.8 13

52 PreparationWKcharacterizationKandKtheKinKvitroKbileKsaltsKbindingKcapacityKofKceleryKseedKproteinK
hydrolysatesKviaKtheKfermentationKusingKtZKsubtilisZKLWTgugFoodgSciencegandgTechnologyWK2020WKcciWKcbjgic5.4 10

51 uomplexKcoacervationKofKzeinYchitosanKviaKatmosphericKcoldKplasmaKtreatmentlK–mprovementKofK
encapsulationKefficiencyKandKdispersionKstabilityZKFoodgHydrocolloidsWK2020WKcbiWKcbgkfe 10.6 20

(2020-2021)
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50 ZeinKfilmsKwithKporousKpolylacticKacidKcoatingsKviaKcoldKplasmaKpreYtreatmentZKIndustrialgCropsgandg
ProductsWK2020WKcgbWKccdejd 5.9 17

49 –mprovedKmechanicalKandKantimicrobialKpropertiesKofKzeinachitosanKfilmsKbyKaddingKhighlyKdispersedK
nanoYTiOdZKIndustrialgCropsgandgProductsWK2019WKcebWKfgbYfgj 5.9 58

48 QualityKcharacteristicsKofKfreshKwetKnoodlesKtreatedKwithKnonthermalKplasmaKsterilizationZKFoodg
ChemistryWK2019WKdkiWKcdfkbb 8.5 15

47 –ntensifyingKsolubleKdietaryKfiberKproductionKandKpropertiesKofKsoybeanKcurdKresidueKviaKautoclavingK
treatmentZKBioresourcegTechnologygReportsWK2019WKiWKcbbdbe 4.1 13

46
wffectivenessKsnalysisKofKSystematicKuombinedKSewerKOverflowKuontrolKSchemesKinKtheKSpongeK
uityKPilotKsreaKofKteijingZKInternationalgJournalgofgEnvironmentalgResearchgandgPublicgHealthWK2019WK
chWK

4.6 10

45 sKliquidKchromatographyYtandemKmassKspectrometryKmethodKtoKsimultaneouslyKdeterminateK
dichlorvosKandKphoximKinKtobaccoZKBiomedicalgChromatographyWK2019WKeeWKefgei 1.7 6

44 SimulationKandKObservationKofKzydrateKPhaseKTransitionKinKPorousKMediumKviaKMicrofluidicK
spplicationZKIndustrialgnamp;gEngineeringgChemistrygResearchWK2019WKgjWKgbicYgbik 3.9 6

43 PolysaccharidesKproductionKfromKsoybeanKcurdKresidueKviaKMorchellaKesculentaZKJournalgofgFoodg
BiochemistryWK2019WKfeWKecdikc 3.3 3

42 PressureKeffectsKonKheatKtransferKinKhydrateYbearingKdepositKwithKdrillingKfluidKinvasionKbyKlabK
simulationZKInternationalgJournalgofgGreengEnergyWK2019WKchWKiibYiii 3 4

41 tehavioralKSolubilizationKofKPeanutKProteinK–solateKbyKstmosphericKPressureKuoldKPlasmaKSsuPTK
TreatmentZKFoodgandgBioprocessgTechnologyWK2019WKcdWKdbcjYdbdi 5.1 13

40 –mprovingKfunctionalKpropertiesKofKzeinKfilmKviaKcompositingKwithKchitosanKandKcoldKplasmaK
treatmentZKIndustrialgCropsgandgProductsWK2019WKcdkWKecjYedh 5.9 43

39 wffectKofKriceKproteinKonKtheKwaterKmobilityWKwaterKmigrationKandKmicrostructureKofKriceKstarchK
duringKretrogradationZKFoodgHydrocolloidsWK2019WKkcWKcehYcfd 10.6 46

38 SurfaceKmodificationKviaKatmosphericKcoldKplasmaKSsuPTlK–mprovedKfunctionalKpropertiesKandK
characterizationKofKzeinKfilmZKIndustrialgCropsgandgProductsWK2018WKccgWKcdfYcee 5.9 45

37 wmissionKβineticsKfromKPbSeKQuantumKvotsKinKylassKMatrixKatKzighKwxcitationKγevelsZKPhysicagStatusg
SolidigugRapidgResearchgLettersWK2018WKcdWKcjbbbcd 2.5 0

36 NonYOxidativeKMethaneKuonversionKUsingKγeadYKandK–ronYModifiedKslbiteKuatalystsKinKxixedYtedK
ReactorZKChinesegJournalgofgChemistryWK2018WKehWKgecYgei 4.9 7

35 –n´ vitroKevaluationKandKphysicochemicalKcharacteristicsKofKcaseinKphosphopeptidesYsolubleKdietaryK
fibersKcopolymersKasKaKnovelKcalciumKdeliveryKsystemZKFoodgHydrocolloidsWK2018WKikWKfjdYfkb 10.6 12

34 sKnovelKzeinapolyKSpropyleneKcarbonateTananoYTiOdKcompositeKfilmsKwithKenhancedKphotocatalyticK
andKantibacterialKactivityZKProcessgBiochemistryWK2018WKibWKckjYdbg 4.8 19

33
PreparationWKcharacterizationKandKcalciumKreleaseKevaluationKinKvitroKofKcaseinK
phosphopeptidesYsolubleKdietaryKfibersKcopolymersKasKcalciumKdeliveryKsystemZKFoodgChemistryWK
2018WKdfgWKdhdYdhk

8.5 18
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32 wffectsKofKvielectricKtarrierKvischargeKSvtvTKuoldKPlasmaKTreatmentKonKPhysicochemicalKandK
xunctionalKPropertiesKofKPeanutKProteinZKFoodgandgBioprocessgTechnologyWK2018WKccWKeffYegf 5.1 75

31 PreparationWKcharacterizationKandKfunctionalKevaluationKofKchitosanYbasedKfilmsKwithKzeinKcoatingsK
producedKbyKcoldKplasmaZKCarbohydrategPolymersWK2018WKdbdWKekYfh 10.3 32

30 StructuralKchangesKofKproteinsKinKfreshKnoodlesKduringKtheirKprocessingZKInternationalgJournalgofg
FoodgPropertiesWK2017WKdbWKSdbdYSdce 3 18

29 PreparationKofKcucumberKseedKpeptideYcalciumKchelateKbyKliquidKstateKfermentationKandKitsK
characterizationZKFoodgChemistryWK2017WKddkWKfjiYfkf 8.5 47

28 uharacterizationKofKphysicochemicalKandKstructuralKpropertiesKofKatmosphericKcoldKplasmaKSsuPTK
modifiedKzeinZKFoodgandgBioproductsgProcessingWK2017WKcbhWKhgYif 4.9 30

27 TheKsynthesisKofKyeminiYtypeKsulfobetaineKbasedKhybridKmonolithKandKitsKapplicationKinKhydrophilicK
interactionKchromatographyKforKsmallKpolarKmolecularZKTalantaWK2017WKcieWKcceYcdd 6.2 7

26 PurificationWKantitumorKandKimmunomodulatoryKactivityKofKpolysaccharidesKfromKsoybeanKresidueK
fermentedKwithKMorchellaKesculentaZKInternationalgJournalgofgBiologicalgMacromoleculesWK2017WKkhWKdhYef 7.9 74

25 OrganometalKhalideKperovskiteKnanocrystalsKembeddedKinKsiliconeKresinsKwithKbrightKluminescenceK
andKultrastabilityZKJournalgofgMaterialsgChemistrygCWK2017WKgWKcdbffYcdbfk 7.1 30

24
TheKpreparationKofKaKpolyKSpentaerythritolKtetraglycidylKetherYcoYpolyKethyleneKimineTKorganicK
monolithicKcapillaryKcolumnKandKitsKapplicationKinKhydrophilicKinteractionKchromatographyKforKpolarK
moleculesZKAnalyticagChimicagActaWK2017WKkjjWKcbfYcce

6.6 9

23 tehaviorKofKZeinKinKsqueousKwthanolKunderKstmosphericKPressureKuoldKPlasmaKTreatmentZKJournalg
ofgAgriculturalgandgFoodgChemistryWK2017WKhgWKiegdYiehb 5.7 35

22 PγKandKwSRKstudyKforKdefectKcentersKinKfzYSiuKinducedKbyKoxygenKionKimplantationZKNucleargScienceg
andgTechniqueswHewuliWK2017WKdjWKc 2.1 2

21 wffectsKofKvielectricKtarrierKvischargesKSvtvTKuoldKPlasmaKTreatmentKonKPhysicochemicalKandK
StructuralKPropertiesKofKZeinKPowdersZKFoodgandgBioprocessgTechnologyWK2017WKcbWKfefYfff 5.1 63

20
PhysicochemicalKPropertiesKofKZeinYtasedKxilmsKbyKwlectrophoreticKvepositionKUsingK–ndiumKTinK
OxideKwlectrodeslKVerticalKandKzorizontalKwlectricKxieldsZKInternationalgJournalgofgFoodgPropertiesWK
2016WKckWKkfgYkgi

3 4

19 xacileKMoneYpotMKsynthesisKofKpolySmethacrylicKacidTYbasedKhybridKmonolithKviaKthiolYeneKclickK
reactionKforKhydrophilicKinteractionKchromatographyZKJournalgofgChromatographygAWK2016WKcfgfWKfkYgi 4.5 18

18 wxplorationKofKinteractionsKbetweenKdecylY˛†YvYglucopyranosideKandKbovineKserumKalbuminKinK
aqueousKsolutionZKRSCgAdvancesWK2016WKhWKckibbYckibh 3.7 4

17 PhysicochemicalKandKtioactiveKPropertiesKofKSolubleKvietaryKxibersKfromKtlastingKwxtrusionK
ProcessingKStwPTYwxtrudedKuarrotKResiduesZKFoodgandgBioprocessgTechnologyWK2015WKjWKdbehYdbfh 5.1 27

16
scidYsolubleKandKpepsinYsolubleKcollagensKfromKgrassKcarpKSutenopharyngodonKidellaTKskinlKaK
comparativeKstudyKonKphysicochemicalKpropertiesZKInternationalgJournalgofgFoodgSciencegandg
TechnologyWK2015WKgbWKcjhYcke

3.8 21

15 StudyKonKtheKinteractionKbetweenKgoldKnanoparticlesKandKpapainKbyKspectroscopicKmethodsZKJournalg
ofgLuminescenceWK2015WKcgiWKddkYdef 3.8 18

(2015-2018)
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14 tlastingKextrusionKprocessinglKtheKincreaseKofKsolubleKdietaryKfiberKcontentKandKextractionKofK
solubleYfiberKpolysaccharidesKfromKwheatKbranZKFoodgChemistryWK2015WKcjbWKcbhYccg 8.5 120

13 wffectKofKVoltageKonKtheKMechanicalKandKWaterKResistanceKPropertiesKofKZeinKxilmsKbyK
wlectrophoreticKvepositionZKFoodgandgBioprocessgTechnologyWK2015WKjWKfjhYfkc 5.1 7

12 wffectsKofKdifferentKconcentrationsKofKethanolKandKisopropanolKonKphysicochemicalKpropertiesKofK
zeinYbasedKfilmsZKIndustrialgCropsgandgProductsWK2014WKgeWKcfbYcfi 5.9 73

11 uudZnSnSfKthinKfilmKsolarKcellKutilizingKrapidKthermalKprocessKofKprecursorsKsputteredKfromKaK
quaternaryKtargetlKaKpromisingKapplicationKinKindustrialKprocessesZKRSCgAdvancesWK2014WKfWKfebjbYfebjh 3.7 38

10 –nvestigationKofKphotophysicalKpropertiesKofKnewKbranchedKcompoundsKwithKtriazineKandK
benzimidazoleKunitsZKNewgJournalgofgChemistryWK2014WKejWKebfd 3.6 11

9
wnhancementKofKtheKyieldKofK˛‡YaminobutyricKacidKbyKsspergillusKoryzaeKandKantioxidantKactivitiesKofK
riceKbranKthroughKexplosionKpuffingKprocessingZKInternationalgJournalgofgFoodgSciencegandg
TechnologyWK2014WKfkWKcfdbYcfdf

3.8 2

8 NovelKblastingKextrusionKprocessingKimprovedKtheKphysicochemicalKpropertiesKofKsolubleKdietaryK
fiberKfromKsoybeanKresidueKandKinKvivoKevaluationZKJournalgofgFoodgEngineeringWK2014WKcdbWKcYj 6 113

7 zyperbaricKoxygenKenlargesKtheKareaKofKbrainKdamageKinKMusOKratsKbyKblockingKautophagyKviaK
wRβcadKactivationZKEuropeangJournalgofgPharmacologyWK2014WKidjWKkeYk 5.3 21

6 UnderstandingKofKdispersionKandKaggregationKofKsuspensionsKofKzeinKnanoparticlesKinKaqueousK
alcoholKsolutionsKafterKthermalKtreatmentZKIndustrialgCropsgandgProductsWK2013WKgbWKihfYiib 5.9 56

5 PreparationKandKcharacterizationKofKextrudedKthermoplasticKzeinâ��polySpropyleneKcarbonateTKfilmZK
IndustrialgCropsgandgProductsWK2013WKfkWKjcYji 5.9 30

4
wlectrochemicalKuodepositionKofKslYγiYMgKslloysKatKSolidKsluminumKwlectrodeKfromKγiulYβulYMguldK
MoltenKSaltKSystemZKMetallurgicalgandgMaterialsgTransactionsgB:gProcessgMetallurgygandgMaterialsg
ProcessinggScienceWK2010WKfcWKhkcYhkj

2.5 6

3 StudyKonKtheKpreparationKofKMgâ��γiâ��MnKalloysKbyKelectrochemicalKcodepositionKfromK
γiulâ��βulâ��Mguldâ��MnuldKmoltenKsaltZKJournalgofgAppliedgElectrochemistryWK2010WKfbWKcejiYceke 2.6 10

2 MechanismKofKimprovingKinterfacialKhydrationKcharacteristicKofKhighYdenaturedKpeanutKproteinK
inducedKbyKcoldKplasmaZKJournalgofgFoodgProcessgEngineeringWecekdh 2.4 0

1 wffectsKofKtiocharKProducedKfromKuornstalkWKRiceKzuskKandKtambooKonKvegradationKofKxlumioxazinK
inKSoilZKSoilgandgSedimentgContaminationWcYcg 3.2 1

Ye Chen

6


