
Kexin Wang

ListhofhPublicationshbyhCitations

Source:hhttps:xxexalywcomxauthorvpdfx3268731xkexinvwangvpublicationsvbyvcitationswpdf

Version:h2y24vy4v25h

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalywcomwhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovew

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlew

45
papers

513
citations

14
h-index

21
g-index

49
ext. papers

788
ext. citations

4.1
avg, IF

3.92
L-index



k Paper IF Citations

45 InhibitoryOactivitiesOofOmarineOsulfatedOpolysaccharidesOagainstOSxRSdzoVdieOFoodrandrFunctioncO
2020cOhhcOnkhldnkig 6.1 72

44 PurificationOandObioactivityOofOaOsulphatedOpolysaccharideOconjugateOfromOvisceraOofOabaloneO
βaliotisOdiscusOhannaiOInoeOFoodrandrAgriculturalrImmunologycO2010cOihcOhldim 2.9 35

43 EffectOofOthermalOtreatmentOonOtheOtextureOandOmicrostructureOofOabaloneOmuscleOWβaliotisOdiscusYeO
FoodrSciencerandrBiotechnologycO2011cOigcOhkmndhknj 3 32

42 InvestigationOofOsweetOpotatoOstarchOasOaOstructuralOenhancerOforOthreeddimensionalOprintingOofO
ScomberomorusOniphoniusOsurimieOJournalrofrTexturerStudiescO2019cOlgcOjhmdjik 3.6 30

41 xutophagyOplaysOaOpotentialOroleOinOtheOprocessOofOseaOcucumberObodyOwallOâ��meltingâ��OinducedObyOUVO
irradiationeOWuhanrUniversityrJournalrofrNaturalrSciencescO2008cOhjcOijidijo 0.4 30

40 UltrasoundOtreatmentOmodifiedOtheOfunctionalOmodeOofOgallicOacidOonOpropertiesOofOfishOmyofibrillarO
proteineOFoodrChemistrycO2020cOjigcOhimmjn 8.5 28

39
PreparationOofOchitosanfcurcuminOnanoparticlesObasedOzeinOandOpotatoOstarchOcompositeOfilmsOforO
SchizothoraxOprenatiOfilletOpreservationeOInternationalrJournalrofrBiologicalrMacromoleculescO2020cO
hmkcOihhdiih

7.9 28

38 zhangesOinOyodyOWallOofOSeaOzucumberOWStichopusOjaponicusYOduringOaOtwodStepOβeatingOProcessO
xssessedObyORheologycOL“dNMRcOandOTextureOProfileOxnalysiseOFoodrBiophysicscO2016cOhhcOilndiml 3.2 26

37 PurificationOandOcharacterizationOofOcathepsinOyOfromOtheOgutOofOtheOseaOcucumberOWStichopusO
japonicasYeOFoodrSciencerandrBiotechnologycO2011cOigcOphpdpil 3 25

36
zombinationOofONMROandOMRIOTechniquesOforONondinvasiveOxssessmentOofOSeaOzucumberOWStichopusO
japonicasYOTenderizationODuringOLowdTemperatureOβeatingOProcesseOFoodrAnalyticalrMethodscO2017cO
hgcOiigndiihm

3.4 17

35 zhangesOofOcollagenOinOseaOcucumberOWStichopusOjaponicasYOduringOcookingeOFoodrSciencerandr
BiotechnologycO2011cOigcOhhjndhhkh 3 16

34 zharacterizationOtheOcarotenoidOproductionsOandOprofilesOofOthreeORhodosporidiumOtoruloidesO
mutantsOfromOxgrobacteriumOtumefaciensdmediatedOtransformationeOYeastcO2017cOjkcOjjldjki 3.4 15

33 PhysiochemicalOandOfunctionalOpropertiesOofOchumOsalmonOWOncorhynchusOketaYOskinOgelatinO
extractedOatOdifferentOtemperatureseOJournalrofrtherSciencerofrFoodrandrAgriculturecO2017cOpncOlkgmdlkhj 4.3 15

32 EffectOofOtemperaturedtimeOpretreatmentsOonOtheOtextureOandOmicrostructureOofOabaloneOWβaliotisO
discusOhanaiYeOJournalrofrTexturerStudiescO2018cOkpcOlgjdlhh 3.6 14

31
EffectsOofOdeodorizationObyOpowderedOactivatedOcarboncO˛†dcyclodextrinOandOyeastOonOodorOandO
functionalOpropertiesOofOtigerOpufferOWTakifuguOrubripesYOskinOgelatineOInternationalrJournalrofr
BiologicalrMacromoleculescO2018cOhhocOhhmdhij

7.9 13

30 PhysiochemicalOpropertiesOandOtastesOofOgelsOfromOJapaneseOSpanishOmackerelOWScomberomorusO
niphoniusYOsurimiObyOdifferentOwashingOprocesseseOJournalrofrTexturerStudiescO2018cOkpcOlnodlol 3.6 11

29 EffectsOofOldLysineOonOtheOphysiochemicalOpropertiesOandOsensoryOcharacteristicsOofOsaltdreducedO
reconstructedOhameOMeatrSciencecO2020cOhmmcOhgohjj 6.4 10

Kexin Wang

2



28 zombinedOeffectsOofOagingOandOlowOtemperaturecOlongOtimeOheatingOonOporkOtoughnesseOMeatr
SciencecO2019cOhlgcOjjdjp 6.4 9

27 PhysiochemicalOandOfunctionalOpropertiesOofOtigerOpufferOWTakifuguOrubripesYOskinOgelatinOasOaffectedO
byOextractionOconditionseOInternationalrJournalrofrBiologicalrMacromoleculescO2018cOhgpcOhgkldhglj 7.9 9

26 InfluenceOofOStorageOzonditionsOonOtheOStabilityOofOPhospholipidsdRichOKrillOWEuphausiaOsuperbaYOOileO
JournalrofrFoodrProcessingrandrPreservationcO2016cOkgcOhikndhill 2.1 8

25 “unctionOofOThelenotaOananasOsaponinOdesulfatedOholothurinOxOinOmodulatingOcholesterolO
metabolismeOScientificrReportscO2018cOocOplgm 4.9 7

24 WaterOdynamicsOofOSerdβisd”ludzysdxsnOpowderOandOeffectsOofOmoistureOabsorptionOonOitsOchemicalO
propertieseOJournalrofrtherSciencerofrFoodrandrAgriculturecO2017cOpncOjhikdjhji 4.3 6

23 zharacterizationOofOβeatdInducedOWaterOxdsorptionOofOSeaOzucumberOyodyOWalleOJournalrofrFoodr
SciencecO2019cOokcOpidhgg 3.4 6

22 zhangesOinOtheOdigestionOpropertiesOandOproteinOconformationOofOsturgeonOmyofibrillarOproteinO
treatedObyOlowOtemperatureOvacuumOheatingOduringOdigestioneOFoodrandrFunctioncO2021cOhicOmpohdmpph 6.1 5

21 ”utOmicrobiotaOresponseOtoOsulfatedOseaOcucumberOpolysaccharidesOinOaOdifferentialOmannerOusingO
anOinOvitroOfermentationOmodeleOFoodrResearchrInternationalcO2021cOhkocOhhglmi 7 5

20 PhysiochemicalOandOrheologicalOpropertiesOofOoxidizedOJapaneseOseerfishOWScomberomorusO
niphoniusYOmyofibrillarOproteineOJournalrofrFoodrBiochemistrycO2019cOkjcOehjgnp 3.3 4

19 IsolationOandOzharacterizationOofOPepsindSolubleOzollagenOfromOxbaloneOWβaliotisOdiscusOhannaiYO
”astropodOMuscleOPartOIIeOFoodrSciencerandrTechnologyrResearchcO2012cOhocOinhdino 0.8 4

18 EffectsOofOsuperdchillingOstorageOonOshelfdlifeOandOqualityOindicatorsOofOzoregonusOpeledObasedOonO
proteomicsOanalysiseOFoodrResearchrInternationalcO2021cOhkjcOhhgiip 7 4

17 EffectOofOchickpeaOWzicerOarietinumOLeYOproteinOisolateOonOtheOheatdinducedOgelationOpropertiesOofO
porkOmyofibrillarOproteineOJournalrofrtherSciencerofrFoodrandrAgriculturecO2021cOhghcOihgodihhm 4.3 4

16 SweetOpotatoOstarchOadditionOtogetherOwithOpartialOsubstitutionOofOtilapiaOfleshOeffectivelyOimprovedO
theOgoldenOpompanoOWTrachinotusOblochiiYOsurimiOqualityeOJournalrofrTexturerStudiescO2021cOlicOhpndigm 3.6 4

15 ValidatingOtheOtexturalOcharacteristicsOofOsoftOfishdbasedOpasteOthroughOInternationalODysphagiaO
DietOStandardisationOInitiativeOrecommendedOtestseOJournalrofrTexturerStudiescO2021cOlicOikgdilg 3.6 4

14 TheOeffectOofOdifferentOpretreatmentsOonOtheOqualityOofOreadydtodeatOjellyfishORhopilemaOesculentumO
KishinouyeOproductseOFisheriesrSciencecO2018cOokcOkhjdkii 1.9 3

13 EffectOofOPlasmadxctivatedOWaterOonOShewanellaOputrefaciensOPopulationO”rowthOandOQualityOofO
YellowORiverOzarpOWzyprinusOcarpioYO“illetseOJournalrofrFoodrProtectioncO2021cOokcOhniidhnio 2.5 3

12 SignificantlyODifferentOLipidOProfileOxnalysisOofOunderOLowdTemperatureOStorageObyO
UPLzdQdExactiveOOrbitrapfMSeOFoodscO2021cOhgcO 4.9 2

11 EffectsOofOoxygenOconcentrationsOinOmodifiedOatmosphereOpackagingOonOporkOqualityOandOproteinO
oxidationeeOMeatrSciencecO2022cOhopcOhgooim 6.4 2

(2022-2019)

3



10 LowdtemperatureOsteamingOimprovesOeatingOqualityOofOwhitefisheOJournalrofrTexturerStudiescO2020cO
lhcOojgdokg 3.6 1

9 ImprovementOofOmyofibrillarOproteinOgelOstrengthOofOScomberomorusOniphoniusObyOriboflavinOunderO
UVxOirradiationeOJournalrofrTexturerStudiescO2020cOlhcOmghdmhh 3.6 1

8 EffectsOofOTemperatureOonOyacterialOyiodiversityOandOQualitiesOofO“ermentedOYuchaOProductseO
JournalrofrAquaticrFoodrProductrTechnologycO2020cOipcOkjdlk 1.6 1

7 TheOeffectOofOfishOfreshnessOonOmyosinOdenaturationOinOflounderOParalichthysOolivaceusOmuscleO
duringOfrozenOstorageeOFisheriesrSciencecO2020cOomcOhhhhdhhig 1.9 1

6 RecentOadvancesOinOfishyOodourOinOaquaticOfishOproductscOfromOformationOtoOcontroleOInternationalr
JournalrofrFoodrSciencerandrTechnologycO2021cOlmcOkplp 3.8 1

5 xpplicationOofOxrtificialONeuralONetworkOinOtheOyakingOProcessOofOSalmoneOJournalrofrFoodrQualitycO
2022cOigiicOhdhi 2.7 1

4 WaterOholdingOcapacityOandOmicrostructureOofOsturgeonOWxcipenserOgueldenstaedtiYOfilletsOasO
affectedObyOlowOtemperatureOvacuumOheatingeOInternationalrJournalrofrFoodrPropertiescO2021cOikcOhgmhdhgnj3 0

3 zharacteristicOthermalOdenaturationOprofileOofOmyosinOinOtheOlongitudinalOretractorOmuscleOofOseaO
cucumberOWStichoupusOjaponicasYeOFoodrChemistrycO2021cOjlncOhipmgm 8.5 0

2 ResponsesOofOtheOgutOmicrobiotaOandOmetaboliteOprofilesOtoOsulfatedOpolysaccharidesOfromOseaO
cucumberOinOhumanizedOmicrobiotaOmiceeeOFoodrandrFunctioncO2022cOhjcOkhnhdkhoj 6.1 0

1 βotdxirODryingOzharacteristicsOofOSeaOzucumberOWxpostichopusOjaponicusYOandOItsORehydrationO
PropertieseOJournalrofrFoodrQualitycO2022cOigiicOhdp 2.7 0

Kexin Wang

4


