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28 A nitrile-mediated aptasensor for optical anti-interference detection of acetamiprid in apple juice by
surface-enhanced Raman scattering. Biosensors and Bioelectronics, 2019, 145, 111672. 5.3 61
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Physical properties and bioactivities of chitosan/gelatin-based films loaded with tannic acid and its
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2.5 61

30 Measurement of total anthocyanins content in flowering tea using near infrared spectroscopy
combined with ant colony optimization models. Food Chemistry, 2014, 164, 536-543. 4.2 60
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32 In vivo noninvasive detection of chlorophyll distribution in cucumber (Cucumis sativus) leaves by
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Bilayer pH-sensitive colorimetric films with light-blocking ability and electrochemical writing
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A dual-emission fluorescence sensor for ultrasensitive sensing mercury in milk based on carbon
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128997.

4.0 56
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digestion for determination of heavy metals in liquid food. Food Chemistry, 2020, 303, 125378. 4.2 42
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56 A dual-signal fluorescent sensor based on MoS2 and CdTe quantum dots for tetracycline detection in
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Materials, 2021, 412, 124407.
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for shrimp freshness. Food Chemistry, 2022, 377, 131909. 4.2 41
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67
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A rapid and nondestructive method to determine the distribution map of protein, carbohydrate and
sialic acid on Edible birdâ€™s nest by hyper-spectral imaging and chemometrics. Food Chemistry, 2017, 229,
235-241.

4.2 38
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metal-organic framework. Biosensors and Bioelectronics, 2020, 168, 112544. 5.3 35

75 Label-free surface enhanced Raman scattering spectroscopy for discrimination and detection of
dominant apple spoilage fungus. International Journal of Food Microbiology, 2021, 338, 108990. 2.1 35

76 Characterization of Volatile Organic Compounds of Vinegars with Novel Electronic Nose System
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activity of peanut seed (Arachis hypogaea). Journal of Near Infrared Spectroscopy, 2021, 29, 191-200. 0.8 6

175 Characterization of colorimetric sensor arrays by a multi-spectral technique. Analytical Methods,
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