
Weizheng Sun

ListiofiPublicationsibyiCitations

Source:ihttps:yyexalyxcomyauthorwpdfy368194yweizhengwsunwpublicationswbywcitationsxpdf

Version:i2z24wz4w23i

ThisidocumentihasibeenigeneratedibasedionitheipublicationsiandicitationsirecordedibyiexalyxcomxiFori

theilatestiversioniofithisipublicationilistvivisititheilinkigiveniabovex

TheithirdicolumniisitheiimpactifactorirIFsiofitheijournalvianditheifourthicolumniisitheinumberiofi

citationsiofitheiarticlex

75
papers

2,003
citations

28
h-index

42
g-index

78
ext. papers

2,621
ext. citations

6.4
avg, IF

5.28
L-index



l Paper IF Citations

75 EffectOofOOxidationOonOtheOEmulsifyingOPropertiesOofOMyofibrillarOProteinsfOFoodpandpBioprocessp
TechnologydO2013dOndOiohkeioij 5.1 114

74 EffectsOofOoxidativeOmodificationOonOgelOpropertiesOofOisolatedOporcineOmyofibrillarOproteinObyO
peroxylOradicalsfOMeatpSciencedO2014dOqndOilkjeq 6.4 98

73 αelationOofOsaltedOmyofibrillarOproteinOunderOmalondialdehydeeinducedOoxidativeOstressfOFoodp
HydrocolloidsdO2014dOlhdOimkeinj 10.6 87

72
EffectsOofOmicrofluidizationOtreatmentOandOtransglutaminaseOcrosselinkingOonOphysicochemicaldO
functionaldOandOconformationalOpropertiesOofOpeanutOproteinOisolatefOJournalpofpAgriculturalpandp
FoodpChemistrydO2011dOmqdOpppneql

5.7 83

71 EffectOofOoxidationOonOtheOemulsifyingOpropertiesOofOsoyOproteinOisolatefOFoodpResearchpInternational
dO2013dOmjdOjnekj 7 81

70 EffectsOofOcompositionOandOoxidationOofOproteinsOonOtheirOsolubilitydOaggregationOandOproteolyticO
susceptibilityOduringOprocessingOofO antoneseOsausagefOFoodpChemistrydO2011dOijldOkknekli 8.5 80

69 EffectOofOkojiOfermentationOonOgenerationOofOvolatileOcompoundsOinOsoyOsauceOproductionfO
InternationalpJournalpofpFoodpSciencepandpTechnologydO2013dOlpdOnhqeniq 3.8 76

68
EffectOofOMaillardOreactionOproductsOderivedOfromOtheOhydrolysateOofOmechanicallyOdebonedOchickenO
residueOonOtheOantioxidantdOtexturalOandOsensoryOpropertiesOofO antoneseOsausagesfOMeatpSciencedO
2010dOpndOjonepj

6.4 64

67 PolysaccharidesOfromOLaminariaOjaponicarOStructuralOcharacteristicsOandOantioxidantOactivityfOLWTp-p
FoodpSciencepandpTechnologydO2016dOokdOnhjenhp 5.4 63

66 PhysicochemicalOchangesOofOmyofibrillarOproteinsOduringOprocessingOofO antoneseOsausageOinO
relationOtoOtheirOaggregationObehaviourOandOinOvitroOdigestibilityfOFoodpChemistrydO2011dOijqdOlojelop 8.5 61

65 StableOandOpβesensitiveOproteinOnanogelsOmadeObyOselfeassemblyOofOheatOdenaturedOsoyOproteinfO
JournalpofpAgriculturalpandpFoodpChemistrydO2014dOnjdOqmmkeni 5.7 60

64 zindingOofOaromaOcompoundsOwithOmyofibrillarOproteinsOmodifiedObyOaOhydroxyleradicaleinducedO
oxidativeOsystemfOJournalpofpAgriculturalpandpFoodpChemistrydO2014dOnjdOqmllemj 5.7 55

63 OxidationOofOsarcoplasmicOproteinsOduringOprocessingOofO antoneseOsausageOinOrelationOtoOtheirO
aggregationObehaviourOandOinOvitroOdigestibilityfOMeatpSciencedO2011dOppdOlnjeo 6.4 53

62 VolatileOcompoundsOofO antoneseOsausageOreleasedOatOdifferentOstagesOofOprocessingOandOstoragefO
FoodpChemistrydO2010dOijidOkiqekjm 8.5 53

61 EffectOofOproteinOoxidationOonOtheOinOvitroOdigestibilityOofOsoyOproteinOisolatefOFoodpChemistrydO2013dO
ilidOkjjleq 8.5 50

60 StructuralOcharacteristicsOofOpeptidesOextractedOfromO antoneseOsausageOduringOdryingOandOtheirO
antioxidantOactivitiesfOInnovativepFoodpSciencepandpEmergingpTechnologiesdO2009dOihdOmmpemnk 6.8 49

59
 ontrolledOformationOofOemulsionOgelsOstabilizedObyOsaltedOmyofibrillarOproteinOunderO
malondialdehydeOYM®yaeinducedOoxidativeOstressfOJournalpofpAgriculturalpandpFoodpChemistrydO2015dO
nkdOkonneoo

5.7 48

Weizheng Sun

2



58 StructuralOevaluationOofOmyofibrillarOproteinsOduringOprocessingOofO antoneseOsausageObyORamanO
spectroscopyfOJournalpofpAgriculturalpandpFoodpChemistrydO2011dOmqdOiihoheo 5.7 48

57 InfluenceOofOlinoleicOacideinducedOoxidativeOmodificationsOonOphysicochemicalOchangesOandOin´ vitroO
digestibilityOofOporcineOmyofibrillarOproteinsfOLWTp-pFoodpSciencepandpTechnologydO2015dOnidOlilelji 5.4 43

56 EffectOofOpβOonOtheOinteractionOofOporcineOmyofibrillarOproteinsOwithOpyrazineOcompoundsfOFoodp
ChemistrydO2019dOjpodOqkeqq 8.5 39

55  hangesOinOlipidOcompositiondOfattyOacidOprofileOandOlipidOoxidativeOstabilityOduringO antoneseO
sausageOprocessingfOMeatpSciencedO2013dOqkdOmjmekj 6.4 37

54 PartialOsubstitutionOofONa lOwithOchlorideOsaltOmixturesrOImpactOonOoxidativeOcharacteristicsOofOmeatO
myofibrillarOproteinOandOtheirOrheologicalOpropertiesfOFoodpHydrocolloidsdO2019dOqndOknelj 10.6 32

53 βeteroproteinOcomplexOformationOofOsoyOproteinOisolateOandOlactoferrinrOThermodynamicOformationO
mechanismOandOmorphologicOstructurefOFoodpHydrocolloidsdO2020dOihhdOihmlim 10.6 30

52 EffectOofOmalondialdehydeOmodificationOonOtheObindingOofOaromaOcompoundsOtoOsoyOproteinO
isolatesfOFoodpResearchpInternationaldO2018dOihmdOimheimp 7 30

51 yntieagingOeffectOofOseaOcucumberOY ucumariaOfrondosaaOhydrolysateOonOfruitOfliesOandO
degalactoseeinducedOagingOmicefOJournalpofpFunctionalpFoodsdO2018dOlodOiieip 5.1 30

50 EffectOofOoxidationOonOtheOgelOpropertiesOofOporcineOmyofibrillarOproteinsOandOtheirObindingOabilitiesO
withOselectedOflavourOcompoundsfOFoodpChemistrydO2020dOkjqdOijohkj 8.5 29

49 EffectsOofOmalondialdehydeOmodificationOonOtheOinOvitroOdigestibilityOofOsoyOproteinOisolatefOJournalp
ofpAgriculturalpandpFoodpChemistrydO2013dOnidOijikqelm 5.7 29

48 EffectOofOcitricOacidOdeamidationOonOinOvitroOdigestibilityOandOantioxidantOpropertiesOofOwheatOglutenfO
FoodpChemistrydO2013dOilidOjoojep 8.5 29

47 EmulsifyingOandOsurfaceOpropertiesOofOcitricOacidOdeamidatedOwheatOgliadinfOJournalpofpCerealpScience
dO2013dOmpdOnpeom 3.8 25

46 ImpactOofOheatingOtreatmentsOonOphysicalOstabilityOandOlipideproteinOcoeoxidationOinOoileinewaterO
emulsionOpreparedOwithOsoyOproteinOisolatesfOFoodpHydrocolloidsdO2020dOihhdOihmino 10.6 24

45 ImmunomodulatoryOactivityOofOaOnovelOpolysaccharideOextractedOfromOβuangshuiOonOTβPeiOcellsO
throughONOOproductionOandOincreasedOILenOandOTNée˛–OexpressionfOFoodpChemistrydO2020dOkkhdOijojmo 8.5 18

44 ImmobilizationOofOLecitase´fiOUltraOontoOaOnovelOpolystyreneO®yejhiOresinrOcharacterizationOandO
biochemicalOpropertiesfOAppliedpBiochemistrypandpBiotechnologydO2012dOinpdOiihpejh 3.2 18

43 MI ROzIyLOyNyLYSISOyN®OTEXTURyLOPROPERTIESOOéO yNTONESEOSyUSyαEfOJournalpofpFoodp
ProcesspEngineeringdO2010dOkkdOjeil 2.4 18

42 PhysicochemicalOcharacteristicsOandOgeleformingOpropertiesOofOmyofibrillarOproteinOinOanOoxidativeO
systemOaffectedObyOpartialOsubstitutionOofONa lOwithOK ldOMg lOorO a lfOFoodpChemistrydO2020dOkhqdOijmnil8.5 17

41 EffectOofOinteractionObetweenOteaOpolyphenolsOwithOsoymilkOproteinOonOinactivationOofOsoybeanO
trypsinOinhibitorfOFoodpHydrocolloidsdO2021dOiiidOihnioo 10.6 16

(2021-2011)

3



40 yOhighlyOsensitiveOelectrochemicalOsensorOcontainingOnitrogenedopedOorderedOmesoporousOcarbonO
YNOM aOforOvoltammetricOdeterminationOofOletryptophanfOFoodpChemistrydO2020dOkjndOijnqon 8.5 15

39 EffectOofOProteinOOxidationOonOtheO onformationalOPropertiesOofOPeanutOProteinOIsolatefOJournalpofp
ChemistrydO2013dOjhikdOien 2.3 15

38 yntioxidantOefficiencyOandOmechanismsOofOgreenOteadOrosemaryOorOmatˆ'OextractsOinOporcineO
LongissimusOdorsiOsubjectedOtoOironeinducedOoxidativeOstressfOFoodpChemistrydO2019dOjqpdOijmhkh 8.5 14

37 StructuralOcharacterizationOandOimmunoestimulatingOactivitiesOofOaOnovelOpolysaccharideOfromO
βuangshuidOaObyproductOofO hineseOzaijiufOFoodpResearchpInternationaldO2020dOikndOihqlqk 7 14

36 yntioxidantOactivityOandOtypicalOageingOcompoundsrOtheirOevolutionsOandOrelationshipsOduringOtheO
storageOofOlagerObeersfOInternationalpJournalpofpFoodpSciencepandpTechnologydO2016dOmidOjhjnejhkk 3.8 14

35 SurfaceOcharacterizationOofOoxidizedOmyofibrilsOusingOXerayOphotoelectronOspectroscopyOandO
scanningOelectronOmicroscopyfOJournalpofpAgriculturalpandpFoodpChemistrydO2014dOnjdOomhoeil 5.7 13

34
EffectsOofOhighOhydrostaticOpressureOtreatmentsOonOhaemagglutinationOactivityOandOstructuralO
conformationsOofOphytohemagglutininOfromOredOkidneyObeanOYPhaseolusOvulgarisafOFoodpChemistrydO
2013dOikndOikmpenk

8.5 13

33
PhysicochemicalO hangesOandOinOVitroOαastricO®igestionOofOModifiedOSoybeanOProteinOInducedObyO
LipoxygenaseO atalyzedOLinoleicOycidOOxidationfOJournalpofpAgriculturalpandpFoodpChemistrydO2019dO
nodOikqopeikqpm

5.7 13

32 ziochemicalOchangesOofOtraditionalO hineseetypeOsoyOsauceOproducedOinOfourOseasonsOduringO
processingfOCYTAp-pJournalpofpFooddO2014dOijdOinneiom 2.3 12

31 βeteroproteinOcomplexOofOsoyOproteinOisolateOandOlysozymerOéormationOmechanismOandO
thermodynamicOcharacterizationfOFoodpHydrocolloidsdO2020dOihidOihmmoi 10.6 12

30 InteractionOofO˛†econglycininOwithOcatechineimpactOonOphysicalOandOoxidativeOstabilityOofOsafflowerO
oileinewaterOemulsionfOFoodpChemistrydO2018dOjnpdOkimekjk 8.5 11

29 InteractionsOofOselectedOketoneOflavoursOwithOporcineOmyofibrillarOproteinsrOTheOroleOofOmolecularO
structureOofOflavourOcompoundsfOFoodpChemistrydO2019dOjqpdOijmhnh 8.5 11

28
ImprovementOofOtheOy EeinhibitoryOandO®PPβOradicalOscavengingOactivitiesOofOsoyaOproteinO
hydrolysatesOthroughOpepsinOpretreatmentfOInternationalpJournalpofpFoodpSciencepandpTechnologydO
2015dOmhdOjiomejipj

3.8 11

27 EééE TSOOéOSTyPβYLO O  USO ON®IMENTIOyN®OMI RO O  USO ySEOLYTI USOONOTβEO
VOLyTILEO OMPOUN®SOOéO yNTONESEOSyUSyαEfOJournalpofpFoodpProcesspEngineeringdO2009dOkjdOpllepml2.4 11

26 InOvitroOgastrointestinalOdigestOofOcatechinemodifiedO˛†econglycininOoxidizedObyO
lipoxygenaseecatalyzedOlinoleicOacidOperoxidationfOFoodpChemistrydO2019dOjphdOimleink 8.5 11

25
IsolationOandOidentificationOofOantioxidativeOpeptidesOfromOfrogOYβylaranaOguentheriaOproteinO
hydrolysateObyOconsecutiveOchromatographyOandOelectrosprayOionizationOmassOspectrometryfO
AppliedpBiochemistrypandpBiotechnologydO2014dOiokdOiinqepj

3.2 10

24 EffectOofOproteinOoxidationOonOtheOstabilityOofOpeanutObeveragefOCYTAp-pJournalpofpFooddO2015dOikdOlqemm 2.3 10

23
βeteroproteinOcomplexOcoacervationrOéocusOonOexperimentalOstrategiesOtoOinvestigateOstructureO
formationOasOaOfunctionOofOintrinsicOandOexternalOphysicochemicalOparametersOforOfoodOapplicationsfO
AdvancespinpColloidpandpInterfacepSciencedO2020dOjpldOihjjnp

14.3 10

Weizheng Sun

4



22
IsolationdOpurificationdOstructureOcharacterizationOofOaOnovelOglucanOfromOβuangshuidOaObyproductOofO
 hineseOzaijiudOandOitsOimmunomodulatoryOactivityOinOLPSestimulatedOTβPeiOcellsfOInternationalp
JournalpofpBiologicalpMacromoleculesdO2020dOinidOlhnelin

7.9 9

21
élavourObindingOmechanismObetweenOaOtypicalOmeatOflavourOcompoundOYnonanalaOandOporcineO
myofibrillarOproteinsOwithOconsiderationOofOconformationalOchangesfOInternationalpJournalpofpFoodp
SciencepandpTechnologydO2018dOmkdOiqmleiqni

3.8 9

20
EffectsOofOhighOsolidOconcentrationsOonOtheOefficacyOofOenzymaticOhydrolysisOofOyeastOcellsOandOtheO
tasteOcharacteristicsOofOtheOresultingOhydrolysatesfOInternationalpJournalpofpFoodpSciencepandp
TechnologydO2016dOmidOijqpeikhl

3.8 9

19 TheOchemistryObehindOtheOantioxidantOactionsOofOsoyOproteinOisolateOhydrolysatesOinOaOliposomalO
systemrOTheirOperformanceOinOaqueousOsolutionsOandOliposomesfOFoodpChemistrydO2020dOkjkdOijnopq 8.5 9

18 IronYIIaOInitiationOofOLipidOandOProteinOOxidationOinOPorkrOTheORoleOofOOxymyoglobinfOJournalpofp
AgriculturalpandpFoodpChemistrydO2016dOnldOlnipejn 5.7 8

17
αelOPropertiesOofOSoyOProteinOIsolateOModifiedObyOLipoxygenasee atalyzedOLinoleicOycidOOxidationO
andOTheirOInfluenceOonOPepsinO®iffusionOandOInOVitroOαastricO®igestionfOJournalpofpAgriculturalpandp
FoodpChemistrydO2020dOnpdOmnqiemnqp

5.7 7

16
EééE TOOéOSUαyROLEVELOONOPβYSI O βEMI yLdOzIO βEMI yLO βyRy TERISTI SOyN®O
PROTEOLYSISOPROPERTIESOOéO yNTONESEOSyUSyαEO®URINαOPRO ESSINαfOJournalpofpFoodp
QualitydO2012dOkmdOklelj

2.7 7

15  omparisonOofOtheOconformationalOandOnutritionalOchangesOofOdeamidatedOwheatOgliadinObyOcitricO
acidOandOhydrochloricOacidfOJournalpofpCerealpSciencedO2014dOnhdOilkeimh 3.8 6

14 ProtectiveOEffectsOofONaturalOPolysaccharidesOonOIntestinalOzarrierOInjuryrOyOReviewffOJournalpofp
AgriculturalpandpFoodpChemistrydO2022dOohdOoiieokm 5.7 6

13
βeteroproteinO omplexO oacervateOzasedOonO˛†e onglycininOandOLysozymerO®ynamicOProteinO
ExchangedOThermodynamicOMechanismdOandOLysozymeOyctivityfOJournalpofpAgriculturalpandpFoodp
ChemistrydO2021dOnqdOoqlpeoqmq

5.7 6

12
yntioxidantOPropertiesOofOMaillardOReactionOProductsOfromO®efattedOPeanutOMealO
βydrolysateeαlucoseOSyrupOandOitsOypplicationOtoOSachimafOFoodpSciencepandpTechnologypResearchdO
2014dOjhdOkjoekkm

0.8 5

11 SoybeanOproteinOisolateOhydrolysateseliposomesOinteractionsOunderOoxidationrOMechanisticOinsightsO
intoOsystemOstabilityfOFoodpHydrocolloidsdO2021dOiijdOihnkkn 10.6 5

10  antoneseOSausagedOProcessingdOStorageOandO ompositionO2015dOjqkekhh 3

9 EééE TOOéOMyNUéy TURINαOLEVELOONOTβEOzIO βEMI yLO βyRy TERISTI SOOéO yNTONESEO
SyUSyαEO®URINαOPRO ESSINαfOJournalpofpFoodpBiochemistrydO2011dOkmdOihimeihkk 3.3 2

8
zeyondOantioxidantOactionsrOInsightsOintoOtheOantioxidantOactivitiesOofOtyrecontainingOdipeptidesOinO
aqueousOsolutionOsystemsOandOliposomalOsystemsfOInternationalpJournalpofpFoodpSciencepandp
TechnologydO2020dOmmdOkjjoekjkl

3.8 1

7 SodiumOchlorideeprogrammedOphaseOtransitionOofO˛†econglycininglysozymeOelectrostaticOcomplexesO
fromOamorphousOprecipitatesOtoOcomplexOcoacervatesfOFoodpHydrocolloidsdO2022dOijldOihojlo 10.6 1

6
PhysicochemicalOandOStructuralO haracteristicsOofOSoybeanOProteinOIsolatesOInducedObyO
Lipoxygenasee atalyzedOLinoleicOycidOOxidationOduringOαastricO®igestionfOJournalpofpAgriculturalp
andpFoodpChemistrydO2020dOnpdOijkpleijkqj

5.7 1

5  hangesOinOStructuralOandOαelOPropertiesOofOMyofibrillarOProteinsOInducedObyOSodiumO hlorideOandO
βydroxylORadicalfOFoodpSciencepandpTechnologypResearchdO2019dOjmdOqoeihn 0.8 1

(2019-2020)

5



4 PepsinO®iffusivityOandOαastricO®igestionOofOSoymilkOasOyffectedObyOzindingOofOTeaOPolyphenolsOtoO
SoyOProteinsfOJournalpofpAgriculturalpandpFoodpChemistrydO2021dOnqdOiihlkeiihmj 5.7 1

3 StructureeactivityOrelationshipOofOantioxidantOpolysaccharidesOfromOβuangshuiObasedOonOtheOβPL O
fingerprintOcombinedOwithOchemometricsOmethodsfOLWTp-pFoodpSciencepandpTechnologydO2022dOimqdOiikjhi5.4 0

2 ®ynamicOequilibriumOofO˛†econglycininglysozymeOheteroproteinOcomplexOcoacervatesfOFoodp
HydrocolloidsdO2021dOijldOihokkq 10.6 0

1
MethodOforOloadingOliposomesOwithOsoybeanOproteinOisolateOhydrolysateOinfluencesOtheOantioxidantO
efficiencyOofOliposomalOsystemsrOyddingOafterOliposomesOformationOorObeforeOlipidOfilmOhydrationfO
FoodpHydrocolloidsdO2022dOijqdOihonjq

10.6 0

Weizheng Sun

6


