118

papers

119

all docs

70961

5,021 41
citations h-index
119 119
docs citations times ranked

118652
62

g-index

3577

citing authors



10

12

14

16

18

m

ARTICLE IF CITATIONS

Tea polyphenols (TP): a promising natural additive for the manufacture of multifunctional active food

packaging films. Critical Reviews in Food Science and Nutrition, 2023, 63, 288-301.

Encapsulation of tannins and tannin-rich E)Iant extracts by complex coacervation to improve their
physicochemical properties and biological activities: A review. Critical Reviews in Food Science and 5.4 8
Nutrition, 2023, 63, 3005-3018.

Effective strategies of sustained release and retention enhancement of essential oils in active food
packaging films/coatings. Food Chemistry, 2022, 367, 130671.

Screening of multi-mycotoxins in fruits by ultra-performance liquid chromatography coupled to ion

mobility quadrupole time-of-flight mass spectrometry. Food Chemistry, 2022, 368, 130858. 42 20

Integrative transcriptomic and metabolomic alterations unravel the effect of melatonin on mitigating
postharvest chilling injury upon plum (cv.Friar) fruit. Postharvest Biology and Technology, 2022, 186,
111819.

Highly sensitive fluorescent sensing platform for imidacloprid and thiamethoxam by
aggregation-induced emission of the Zr(4...£) metalAd”Aorganic framework. Food Chemistry, 2022, 375, 131879.

Effect of p-coumarate esters resistant against postharvest Botrytis cinerea infection in apple fruit.
Scientia Horticulturae, 2022, 297, 110926.

Methyl salicylate affects the lipophilic and hydrophilic antioxidant capacities of apricot by regulating

carotenoid biosynthesis and phenolic metabolism. Food Chemistry, 2022, 385, 1327009. 4.2 3

Postharvest vibration-induced apple quality deterioration is associated with the energy dissipation
system. Food Chemistry, 2022, 386, 132767.

Phytochemical compositions, health-promoting properties and food applications of crabapples: A 49 16
review. Food Chemistry, 2022, 386, 132789. ’

Transcriptomics integrated with metabolomics reveals underlying mechanisms of cold-induced flesh
bleeding in plum (cv. Friar) fruit during storage. Postharvest Biology and Technology, 2022, 192,
112032.

Analysis of film-forming properties of chitosan with different molecular weights and its adhesion

properties with different postharvest fruit surfaces. Food Chemistry, 2022, 395, 133605. 42 29

Metala€“organic framework for the extraction and detection of pesticides from food commodities.
Comprehensive Reviews in Food Science and Food Safety, 2021, 20, 1009-1035.

Zirconium(a...£)-based metal-organic framework for determination of imidacloprid and thiamethoxam 49 39
pesticides from fruits by UPLC-MS/MS. Food Chemistry, 2021, 344, 128650. :

Improving the performance of edible food packaging films by using nanocellulose as an additive.
International Journal of Biological Macromolecules, 2021, 166, 288-296.

The alleviation of cold-stimulated flesh reddening in 4€ Friara€™ plum fruit by the elevated CO2 with

polyvinyl chloride (PVC) packaging. Scientia Horticulturae, 2021, 281, 109997. L7 1

Epsilon-poly-l-lysine (ip-PL) exhibits multifaceted antifungal mechanisms of action that control

postharvest Alternaria rot. International Journal of Food Microbiology, 2021, 348, 109224.

Preharvest methyl salicylate treatment enhance the chilling tolerance and improve the postharvest
quality of apricot during low temperature storage. Postharvest Biology and Technology, 2021, 177, 2.9 26
111535.



20

22

24

26

28

30

32

34

36

WEIBO JIANG

ARTICLE IF CITATIONS

Advances in biochemical mechanisms and control technologies to treat chilling injury in postharvest

fruits and vegetables. Trends in Food Science and Technology, 2021, 113, 355-365.

Potential Hypolipidemic Effects of Banana Condensed Tannins Through the Interaction with Digestive
Juice Components Related to Lipid Digestion. Journal of Agricultural and Food Chemistry, 2021, 69, 2.4 4
8703-8713.

The anti-obesogenic effects of dietary berry fruits: A review. Food Research International, 2021, 147,
110539.

UV-C treatment controls brown rot in postharvest nectarine by regulating ROS metabolism and

anthocyanin synthesis. Postharvest Biology and Technology, 2021, 180, 111613. 2.9 40

Near freezing temperature storage alleviates cell wall polysaccharide degradation and softening of
apricot (Prunus armeniaca L.) fruit after simulated transport vibration. Scientia Horticulturae, 2021,
288, 110296.

Characterization of the direct interaction between apple condensed tannins and cholesterol in vitro.

Food Chemistry, 2020, 309, 125762. 42 20

Development of antioxidant chitosan film with banana peels extract and its application as coating in
maintaining the storage quality of apple. International Journal of Biological Macromolecules, 2020,
154, 1205-1214.

Alteration of flesh color and enhancement of bioactive substances via the stimulation of
anthocyanin biosynthesis in € Friard€™ plum fruit by low temperature and the removal. Food Chemistry, 4.2 29
2020, 310, 125862.

Antioxidant and antibacterial chitosan film with tea polyphenols-mediated green synthesis silver
nanoparticle via a novel one-pot method. International Journal of Biological Macromolecules, 2020,
155,1252-1261.

Preparation, characterization and <i>in vitro</i> hypoglycemic activity of banana condensed 01 14
tannind€“inulin conjugate. Food and Function, 2020, 11, 7973-7986. ’

Banana condensed tannins scavenge glyphosate in aqueous solution through non-covalent
interactions. LWT - Food Science and Technology, 2020, 131, 109697.

Multiple 1-MCP treatment more effectively alleviated postharvest nectarine chilling injury than
conventional one-time 1-MCP treatment by regulating ROS and energy metabolism. Food Chemistry, 4.2 62
2020, 330, 127256.

Applications of nitric oxide and melatonin in improving postharvest fruit quality and the separate and
crosstalk biochemical mechanisms. Trends in Food Science and Technology, 2020, 99, 531-541.

Preharvest chitosan oligochitosan and salicylic acid treatments enhance phenol metabolism and
maintain the postharvest quality of apricots (Prunus armeniaca L.). Scientia Horticulturae, 2020, 267, 1.7 37
109334.

Analyses of microstructure and cell wall polysaccharides of flesh tissues provide insights into
cultivar difference in mealy patterns developed in apple fruit. Food Chemistry, 2020, 321, 126707.

Characterizing the Interactions of Dietary Condensed Tannins with Bile Salts. Journal of Agricultural 0.4 20
and Food Chemistry, 2019, 67, 9543-9550. ’

<i>In vitro<[i> studies on the interactions of blood lipid level&d€related biological molecules with gallic

acid and tannic acid. Journal of the Science of Food and Agriculture, 2019, 99, 6882-6892.

Characterization of the interactions between apple condensed tannins and biologically important
metal ions [Fe2+ (3d6), Cu2+ (3d9) and Zn2+ (3d10)]. LWT - Food Science and Technology, 2019, 114, 2.5 14
108384.



38

40

42

44

46

48

50

52

54

WEIBO JIANG

ARTICLE IF CITATIONS
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