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Engineering, 2004, 61, 3-16. 2.7 785

2 Recent developments in the applications of image processing techniques for food quality evaluation.
Trends in Food Science and Technology, 2004, 15, 230-249. 7.8 458

3 Colour measurements by computer vision for food quality control â€“ A review. Trends in Food Science
and Technology, 2013, 29, 5-20. 7.8 449

4 Novel methods for rapid freezing and thawing of foods â€“ a review. Journal of Food Engineering, 2002,
54, 175-182. 2.7 441

5 Near-infrared hyperspectral imaging for predicting colour, pH and tenderness of fresh beef. Journal
of Food Engineering, 2012, 110, 127-140. 2.7 399

6
Advanced applications of hyperspectral imaging technology for food quality and safety analysis and
assessment: A review â€” Part I: Fundamentals. Innovative Food Science and Emerging Technologies, 2013,
19, 1-14.

2.7 392

7 Application of Hyperspectral Imaging in Food Safety Inspection and Control: A Review. Critical Reviews
in Food Science and Nutrition, 2012, 52, 1039-1058. 5.4 374

8 Recent Advances in the Use of High Pressure as an Effective Processing Technique in the Food
Industry. Food and Bioprocess Technology, 2008, 1, 2-34. 2.6 356

9 Water crystallization and its importance to freezing of foods: A review. Trends in Food Science and
Technology, 2011, 22, 407-426. 7.8 350

10 Principles and Applications of Hyperspectral Imaging in Quality Evaluation of Agro-Food Products: A
Review. Critical Reviews in Food Science and Nutrition, 2012, 52, 999-1023. 5.4 346

11 A review on recent advances in cold plasma technology for the food industry: Current applications
and future trends. Trends in Food Science and Technology, 2017, 69, 46-58. 7.8 338

12 Computational fluid dynamics (CFD) â€“ an effective and efficient design and analysis tool for the food
industry: A review. Trends in Food Science and Technology, 2006, 17, 600-620. 7.8 314

13 Innovative applications of power ultrasound during food freezing processesâ€”a review. Trends in
Food Science and Technology, 2006, 17, 16-23. 7.8 309

14 Learning techniques used in computer vision for food quality evaluation: a review. Journal of Food
Engineering, 2006, 72, 39-55. 2.7 307

15 Recent Advances in Wavelength Selection Techniques for Hyperspectral Image Processing in the Food
Industry. Food and Bioprocess Technology, 2014, 7, 307-323. 2.6 295

16 Microwave processing techniques and their recent applications in the food industry. Trends in Food
Science and Technology, 2017, 67, 236-247. 7.8 294

17 Effects of ultrasound treatments on quality of grapefruit juice. Food Chemistry, 2013, 141, 3201-3206. 4.2 292

18 Applications of computational fluid dynamics (CFD) in the modelling and design of ventilation systems
in the agricultural industry: A review. Bioresource Technology, 2007, 98, 2386-2414. 4.8 282
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19 Inspection and grading of agricultural and food products by computer vision systemsâ€”a review.
Computers and Electronics in Agriculture, 2002, 36, 193-213. 3.7 278

20 Applications of computational fluid dynamics (cfd) in the food industry: a review. Computers and
Electronics in Agriculture, 2002, 34, 5-24. 3.7 274

21
Advanced applications of hyperspectral imaging technology for food quality and safety analysis and
assessment: A review â€” Part II: Applications. Innovative Food Science and Emerging Technologies, 2013,
19, 15-28.

2.7 263

22 Prediction of some quality attributes of lamb meat using near-infrared hyperspectral imaging and
multivariate analysis. Analytica Chimica Acta, 2012, 714, 57-67. 2.6 254

23 Non-destructive determination of water-holding capacity in fresh beef by using NIR hyperspectral
imaging. Food Research International, 2011, 44, 2624-2633. 2.9 250

24 Effects of freezing on cell structure of fresh cellular food materials: A review. Trends in Food
Science and Technology, 2018, 75, 46-55. 7.8 242

25 Meat Quality Evaluation by Hyperspectral Imaging Technique: An Overview. Critical Reviews in Food
Science and Nutrition, 2012, 52, 689-711. 5.4 239

26 Hyperspectral imaging technique for evaluating food quality and safety during various processes: A
review of recent applications. Trends in Food Science and Technology, 2017, 69, 25-35. 7.8 239

27 Texture and Structure Measurements and Analyses for Evaluation of Fish and Fillet Freshness Quality:
A Review. Comprehensive Reviews in Food Science and Food Safety, 2014, 13, 52-61. 5.9 236

28 Enhancement of Food Processes by Ultrasound: A Review. Critical Reviews in Food Science and
Nutrition, 2015, 55, 570-594. 5.4 234

29 Shape Analysis of Agricultural Products: A Review of Recent Research Advances and Potential
Application to Computer Vision. Food and Bioprocess Technology, 2011, 4, 673-692. 2.6 228

30
Non-destructive prediction and visualization of chemical composition in lamb meat using NIR
hyperspectral imaging and multivariate regression. Innovative Food Science and Emerging
Technologies, 2012, 16, 218-226.

2.7 228

31 Heat and mass transfer models for predicting freezing processes â€“ a review. Journal of Food
Engineering, 2001, 47, 157-174. 2.7 227

32 Factors Affecting the Water Holding Capacity of Red Meat Products: A Review of Recent Research
Advances. Critical Reviews in Food Science and Nutrition, 2008, 48, 137-159. 5.4 227

33 Ultrasound assisted nucleation of some liquid and solid model foods during freezing. Food Research
International, 2011, 44, 2915-2921. 2.9 226

34 Non-destructive determination of chemical composition in intact and minced pork using near-infrared
hyperspectral imaging. Food Chemistry, 2013, 138, 1162-1171. 4.2 224

35 Predicting quality and sensory attributes of pork using near-infrared hyperspectral imaging. Analytica
Chimica Acta, 2012, 719, 30-42. 2.6 222

36 Microstructural change of potato tissues frozen by ultrasound-assisted immersion freezing. Journal
of Food Engineering, 2003, 57, 337-345. 2.7 218
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37 Application of NIR hyperspectral imaging for discrimination of lamb muscles. Journal of Food
Engineering, 2011, 104, 332-340. 2.7 212

38 Precooling techniques and applications for horticultural products â€” a review. International Journal
of Refrigeration, 2001, 24, 154-170. 1.8 210

39 Recent applications of image texture for evaluation of food qualitiesâ€”a review. Trends in Food
Science and Technology, 2006, 17, 113-128. 7.8 208

40 Comparison of the performances of NH3-H2O, NH3-LiNO3 and NH3-NaSCN absorption refrigeration
systems. Energy Conversion and Management, 1998, 39, 357-368. 4.4 207

41 Microwave-assisted food processing technologies for enhancing product quality and process
efficiency: A review of recent developments. Trends in Food Science and Technology, 2017, 67, 58-69. 7.8 207

42 Near-infrared hyperspectral imaging for grading and classification of pork. Meat Science, 2012, 90,
259-268. 2.7 206

43 Emerging techniques for assisting and accelerating food freezing processes: A review of recent
research progresses. Critical Reviews in Food Science and Nutrition, 2017, 57, 769-781. 5.4 206

44 Effect of power ultrasound on freezing rate during immersion freezing of potatoes. Journal of Food
Engineering, 2002, 55, 277-282. 2.7 204

45 Impact of amylose content on starch retrogradation and texture of cooked milled rice during
storage. Journal of Cereal Science, 2009, 50, 139-144. 1.8 204

46 Solar powered combined ejector-vapour compression cycle for air conditioning and refrigeration.
Energy Conversion and Management, 1997, 38, 479-491. 4.4 202

47 Influence of Ultrasound on Freezing Rate of Immersion-frozen Apples. Food and Bioprocess
Technology, 2009, 2, 263-270. 2.6 198

48 Colour calibration of a laboratory computer vision system for quality evaluation of pre-sliced hams.
Meat Science, 2009, 81, 132-141. 2.7 198

49 Effect of Microwave-Vacuum Drying on the Carotenoids Retention of Carrot Slices and Chlorophyll
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50 Potential of time series-hyperspectral imaging (TS-HSI) for non-invasive determination of microbial
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51 Physicochemical Properties of Starch and Flour from Different Rice Cultivars. Food and Bioprocess
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52 Predictive food microbiology for the meat industry: a review. International Journal of Food
Microbiology, 1999, 52, 1-27. 2.1 192

53 Study on infrared spectroscopy technique for fast measurement of protein content in milk powder
based on LS-SVM. Journal of Food Engineering, 2008, 84, 124-131. 2.7 189

54 Fast detection and visualization of minced lamb meat adulteration using NIR hyperspectral imaging
and multivariate image analysis. Talanta, 2013, 103, 130-136. 2.9 187
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55 Chemical-free assessment and mapping of major constituents in beef using hyperspectral imaging.
Journal of Food Engineering, 2013, 117, 235-246. 2.7 183

56 Application of infrared spectral techniques on quality and compositional attributes of coffee: An
overview. Food Research International, 2014, 61, 23-32. 2.9 182

57 Non-destructive prediction of thiobarbituricacid reactive substances (TBARS) value for freshness
evaluation of chicken meat using hyperspectral imaging. Food Chemistry, 2015, 179, 175-181. 4.2 180

58 Effects of nonthermal food processing technologies on food allergens: A review of recent research
advances. Trends in Food Science and Technology, 2018, 74, 12-25. 7.8 180

59 Microwaveâ€“vacuum drying kinetics of carrot slices. Journal of Food Engineering, 2004, 65, 157-164. 2.7 178

60 Recent developments and applications of image features for food quality evaluation and inspection â€“
a review. Trends in Food Science and Technology, 2006, 17, 642-655. 7.8 178

61 Surface enhanced Raman spectroscopy (SERS): A novel reliable technique for rapid detection of
common harmful chemical residues. Trends in Food Science and Technology, 2018, 75, 10-22. 7.8 178

62 Non-destructive assessment of instrumental and sensory tenderness of lamb meat using NIR
hyperspectral imaging. Food Chemistry, 2013, 141, 389-396. 4.2 177

63 Near-infrared hyperspectral imaging and partial least squares regression for rapid and reagentless
determination of Enterobacteriaceae on chicken fillets. Food Chemistry, 2013, 138, 1829-1836. 4.2 175

64 Extraction of Spectral Information from Hyperspectral Data and Application of Hyperspectral Imaging
for Food and Agricultural Products. Food and Bioprocess Technology, 2017, 10, 1-33. 2.6 174

65 Development of simplified models for nondestructive hyperspectral imaging monitoring of TVB-N
contents in cured meat during drying process. Journal of Food Engineering, 2017, 192, 53-60. 2.7 174

66
Quality analysis, classification, and authentication of liquid foods by near-infrared spectroscopy: A
review of recent research developments. Critical Reviews in Food Science and Nutrition, 2017, 57,
1524-1538.

5.4 172

67 Vacuum cooling technology for the agri-food industry: Past, present and future. Journal of Food
Engineering, 2006, 77, 203-214. 2.7 171

68
Advances in flexible surface-enhanced Raman scattering (SERS) substrates for nondestructive food
detection: Fundamentals and recent applications. Trends in Food Science and Technology, 2021, 109,
690-701.

7.8 171

69 Ultrasound-assisted extraction of phenolics from wine lees: Modeling, optimization and stability of
extracts during storage. Ultrasonics Sonochemistry, 2014, 21, 706-715. 3.8 170

70 Preparation of dry honey by microwaveâ€“vacuum drying. Journal of Food Engineering, 2008, 84, 582-590. 2.7 169

71 Effect of Oxidation on the Emulsifying Properties of Myofibrillar Proteins. Food and Bioprocess
Technology, 2013, 6, 1703-1712. 2.6 169

72 Recent advances in quality preservation of postharvest mushrooms ( Agaricus bisporus ): A review.
Trends in Food Science and Technology, 2018, 78, 72-82. 7.8 169
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73
Functionalization techniques for improving SERS substrates and their applications in food safety
evaluation: A review of recent research trends. Trends in Food Science and Technology, 2018, 72,
162-174.

7.8 168

74 Effects of atmospheric pressure plasma jet on the conformation and physicochemical properties of
myofibrillar proteins from king prawn (Litopenaeus vannamei). Food Chemistry, 2019, 276, 147-156. 4.2 168

75 Stable, Flexible, and High-Performance SERS Chip Enabled by a Ternary Film-Packaged Plasmonic
Nanoparticle Array. ACS Applied Materials &amp; Interfaces, 2019, 11, 29177-29186. 4.0 164

76
Near-infrared hyperspectral imaging in tandem with partial least squares regression and genetic
algorithm for non-destructive determination and visualization of Pseudomonas loads in chicken
fillets. Talanta, 2013, 109, 74-83.

2.9 162

77 Application of long-wave near infrared hyperspectral imaging for measurement of color distribution
in salmon fillet. Innovative Food Science and Emerging Technologies, 2012, 16, 361-372. 2.7 159

78 Classification of fresh and frozen-thawed pork muscles using visible and near infrared hyperspectral
imaging and textural analysis. Meat Science, 2015, 99, 81-88. 2.7 157

79 Thermodynamic design data and optimum design maps for absorption refrigeration systems. Applied
Thermal Engineering, 1997, 17, 211-221. 3.0 156

80 Kinetic modeling of ultrasound-assisted extraction of phenolic compounds from grape marc:
Influence of acoustic energy density and temperature. Ultrasonics Sonochemistry, 2014, 21, 1461-1469. 3.8 156

81 Advances in Wine Aging Technologies for Enhancing Wine Quality and Accelerating Wine Aging
Process. Critical Reviews in Food Science and Nutrition, 2014, 54, 817-835. 5.4 155

82 Partial Least Squares Regression (PLSR) Applied to NIR and HSI Spectral Data Modeling to Predict
Chemical Properties of Fish Muscle. Food Engineering Reviews, 2017, 9, 36-49. 3.1 155

83 Recent developments in intelligent packaging for enhancing food quality and safety. Critical Reviews
in Food Science and Nutrition, 2018, 58, 2650-2662. 5.4 153

84 Recent developments in numerical modelling of heating and cooling processes in the food industryâ€”a
review. Trends in Food Science and Technology, 2003, 14, 408-423. 7.8 151

85 Applications of Near-infrared Spectroscopy in Food Safety Evaluation and Control: A Review of Recent
Research Advances. Critical Reviews in Food Science and Nutrition, 2015, 55, 1939-1954. 5.4 151

86 Quality classification of cooked, sliced turkey hams using NIR hyperspectral imaging system. Journal
of Food Engineering, 2011, 103, 333-344. 2.7 150

87 Dehydration of Garlic Slices by Combined Microwave-Vacuum and Air Drying. Drying Technology, 2003,
21, 1173-1184. 1.7 149

88 Inspecting pizza topping percentage and distribution by a computer vision method. Journal of Food
Engineering, 2000, 44, 245-249. 2.7 148

89 Vacuum cooling technology for the food processing industry: a review. Journal of Food Engineering,
2000, 45, 55-65. 2.7 146

90 Novel techniques for evaluating freshness quality attributes of fish: A review of recent
developments. Trends in Food Science and Technology, 2019, 83, 259-273. 7.8 146
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Frozenâ€“Thawed Fish Fillets. Food and Bioprocess Technology, 2013, 6, 2931-2937. 2.6 144

92 Robust linear and non-linear models of NIR spectroscopy for detection and quantification of
adulterants in fresh and frozen-thawed minced beef. Meat Science, 2013, 93, 292-302. 2.7 143

93 Variable geometry ejectors and their applications in ejector refrigeration systems. Energy, 1996, 21,
919-929. 4.5 142

94 Recent Progress of Hyperspectral Imaging on Quality and Safety Inspection of Fruits and Vegetables: A
Review. Comprehensive Reviews in Food Science and Food Safety, 2015, 14, 176-188. 5.9 142

95 Preservation of kiwifruit coated with an edible film at ambient temperature. Journal of Food
Engineering, 2001, 50, 211-216. 2.7 141

96 Recent advances in the use of computer vision technology in the quality assessment of fresh meats.
Trends in Food Science and Technology, 2011, 22, 185-197. 7.8 141

97 Combination of emerging technologies for the extraction of bioactive compounds. Critical Reviews in
Food Science and Nutrition, 2020, 60, 1826-1841. 5.4 139

98 Bridging Fe3O4@Au nanoflowers and Au@Ag nanospheres with aptamer for ultrasensitive SERS
detection of aflatoxin B1. Food Chemistry, 2020, 324, 126832. 4.2 139

99 Recent developments of hyperspectral imaging systems and their applications in detecting quality
attributes of red meats: A review. Journal of Food Engineering, 2014, 132, 1-13. 2.7 138

100 Rapid cooling of porous and moisture foods by using vacuum cooling technology. Trends in Food
Science and Technology, 2001, 12, 174-184. 7.8 137

101 CFD simulation of coupled heat and mass transfer through porous foods during vacuum cooling
process. International Journal of Refrigeration, 2003, 26, 19-27. 1.8 137

102 Visâ€“NIR hyperspectral imaging in visualizing moisture distribution of mango slices during
microwave-vacuum drying. Food Chemistry, 2015, 188, 271-278. 4.2 136

103
Combining the genetic algorithm and successive projection algorithm for the selection of feature
wavelengths to evaluate exudative characteristics in frozenâ€“thawed fish muscle. Food Chemistry,
2016, 197, 855-863.

4.2 136

104 Improving freeze tolerance of yeast and dough properties for enhancing frozen dough quality - A
review of effective methods. Trends in Food Science and Technology, 2018, 72, 25-33. 7.8 136

105
Novel high-humidity hot air impingement blanching (HHAIB) pretreatment enhances drying kinetics and
color attributes of seedless grapes. Innovative Food Science and Emerging Technologies, 2013, 20,
230-237.

2.7 135

106 Emerging non-destructive terahertz spectroscopic imaging technique: Principle and applications in
the agri-food industry. Trends in Food Science and Technology, 2017, 67, 93-105. 7.8 134

107
Plasmaâ€•activated water: Physicochemical properties, microbial inactivation mechanisms, factors
influencing antimicrobial effectiveness, and applications in the food industry. Comprehensive Reviews
in Food Science and Food Safety, 2020, 19, 3951-3979.

5.9 134

108 Vacuum cooling for the food industryâ€”a review of recent research advances. Trends in Food Science
and Technology, 2004, 15, 555-568. 7.8 132
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109
Combined hot-air and microwave-vacuum drying for improving drying uniformity of mango slices
based on hyperspectral imaging visualisation of moisture content distribution. Biosystems
Engineering, 2017, 156, 108-119.

1.9 132

110 Surface-enhanced Raman scattering of core-shell Au@Ag nanoparticles aggregates for rapid
detection of difenoconazole in grapes. Talanta, 2019, 191, 449-456. 2.9 132

111 Evaluation of a novel combined ejector-absorption refrigeration cycle â€” I: computer simulation.
International Journal of Refrigeration, 1996, 19, 172-180. 1.8 131

112 Performance characteristics of HCFC-123 ejector refrigeration cycles. International Journal of Energy
Research, 1996, 20, 871-885. 2.2 131

113 Comparison and selection of EMC/ERH isotherm equations for rice. Journal of Stored Products
Research, 1999, 35, 249-264. 1.2 131

114 Comparative study of the performance of an ejector refrigeration cycle operating with various
refrigerants. Energy Conversion and Management, 1999, 40, 873-884. 4.4 131

115 Pizza sauce spread classification using colour vision and support vector machines. Journal of Food
Engineering, 2005, 66, 137-145. 2.7 131

116 Comparison of three methods for classification of pizza topping using different colour space
transformations. Journal of Food Engineering, 2005, 68, 277-287. 2.7 131

117 Selection of feature wavelengths for developing multispectral imaging systems for quality, safety and
authenticity of muscle foods-a review. Trends in Food Science and Technology, 2015, 45, 86-104. 7.8 131

118
Determination of trace thiophanate-methyl and its metabolite carbendazim with teratogenic risk in
red bell pepper (Capsicumannuum L.) by surface-enhanced Raman imaging technique. Food Chemistry,
2017, 218, 543-552.

4.2 130

119 The formation of pores and their effects in a cooked beef product on the efficiency of vacuum
cooling. Journal of Food Engineering, 2001, 47, 175-183. 2.7 129

120 Desorption isotherms and glass transition temperature for chicken meat. Journal of Food
Engineering, 2002, 55, 1-8. 2.7 129

121 Rapid detection of frozen pork quality without thawing by Visâ€“NIR hyperspectral imaging technique.
Talanta, 2015, 139, 208-215. 2.9 129

122 Measuring and controlling ice crystallization in frozen foods: A review of recent developments.
Trends in Food Science and Technology, 2019, 90, 13-25. 7.8 129

123 Rapid nondestructive detection of mixed pesticides residues on fruit surface using SERS combined
with self-modeling mixture analysis method. Talanta, 2020, 217, 120998. 2.9 129

124 Desorption isotherms for cooked and cured beef and pork. Journal of Food Engineering, 2002, 51,
163-170. 2.7 128

125 Automatic segmentation of beef longissimus dorsi muscle and marbling by an adaptable algorithm.
Meat Science, 2009, 83, 187-194. 2.7 128
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Fourier Transform Infrared and Raman and Hyperspectral Imaging Techniques for Quality
Determinations of Powdery Foods: A Review. Comprehensive Reviews in Food Science and Food Safety,
2018, 17, 104-122.

5.9 128
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127 Effect of rapid and conventional cooling methods on the quality of cooked ham joints. Meat Science,
2000, 56, 271-277. 2.7 127

128 Color Change Kinetics of American Ginseng (Panax quinquefolium) Slices During Air Impingement
Drying. Drying Technology, 2014, 32, 418-427. 1.7 127

129 Recent development in rapid detection techniques for microorganism activities in food matrices using
bio-recognition: A review. Trends in Food Science and Technology, 2020, 95, 233-246. 7.8 127

130 The Moisture Content/Relative Humidity Equilibrium Relationship Of Wheat - A Review. Drying
Technology, 1993, 11, 1523-1551. 1.7 126

131 Applications of non-destructive spectroscopic techniques for fish quality and safety evaluation and
inspection. Trends in Food Science and Technology, 2013, 34, 18-31. 7.8 126

132 Prediction of moisture, color and pH in cooked, pre-sliced turkey hams by NIR hyperspectral imaging
system. Journal of Food Engineering, 2013, 117, 42-51. 2.7 126

133
Acceleration of microwave-assisted extraction processes of food components by integrating
technologies and applying emerging solvents: A review of latest developments. Trends in Food Science
and Technology, 2017, 67, 160-172.

7.8 126

134 Effects of electric fields and electromagnetic wave on food protein structure and functionality: A
review. Trends in Food Science and Technology, 2018, 75, 1-9. 7.8 126

135 Bimetallic core shelled nanoparticles (Au@AgNPs) for rapid detection of thiram and dicyandiamide
contaminants in liquid milk using SERS. Food Chemistry, 2020, 317, 126429. 4.2 126

136 Heat transfer characteristics of cooked meats using different cooling methods. International Journal
of Refrigeration, 2000, 23, 508-516. 1.8 125

137 The effect of injection level on the quality of a rapid vacuum cooled cooked beef product. Journal of
Food Engineering, 2001, 47, 139-147. 2.7 125

138 The selection of sorption isotherm equations for wheat based on the fitting of available data. Journal
of Stored Products Research, 1994, 30, 27-43. 1.2 124

139 Prediction of beef eating quality from colour, marbling and wavelet texture features. Meat Science,
2008, 80, 1273-1281. 2.7 124

140 Cold Plasmaâ€•Mediated Treatments for Shelf Life Extension of Fresh Produce: A Review of Recent
Research Developments. Comprehensive Reviews in Food Science and Food Safety, 2019, 18, 1312-1326. 5.9 124

141 Comparison of the Quality of Cooked Beef Products Cooled by Vacuum Cooling and by Conventional
Cooling. LWT - Food Science and Technology, 2000, 33, 21-29. 2.5 123

142 Effect of operating conditions of a vacuum cooler on cooling performance for large cooked meat
joints. Journal of Food Engineering, 2004, 61, 231-240. 2.7 123

143 A Review of near Infrared Spectroscopy in Muscle Food Analysis: 2005â€“2010. Journal of Near Infrared
Spectroscopy, 2011, 19, 61-104. 0.8 123

144 Recent Advances in Methods and Techniques for Freshness Quality Determination and Evaluation of
Fish and Fish Fillets: A Review. Critical Reviews in Food Science and Nutrition, 2015, 55, 1012-1225. 5.4 123
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145 Modelling vacuum cooling process of cooked meatâ€”part 1: analysis of vacuum cooling system.
International Journal of Refrigeration, 2002, 25, 854-861. 1.8 122

146 Determination of total viable count (TVC) in chicken breast fillets by near-infrared hyperspectral
imaging and spectroscopic transforms. Talanta, 2013, 105, 244-249. 2.9 122

147
Heterospectral two-dimensional correlation analysis with near-infrared hyperspectral imaging for
monitoring oxidative damage of pork myofibrils during frozen storage. Food Chemistry, 2018, 248,
119-127.

4.2 122

148
A colorimetric paper sensor based on the domino reaction of acetylcholinesterase and degradable
Î³-MnOOH nanozyme for sensitive detection of organophosphorus pesticides. Sensors and Actuators B:
Chemical, 2019, 290, 573-580.

4.0 122

149 Investigation of the effect of power ultrasound on the nucleation of water during freezing of agar
gel samples in tubing vials. Ultrasonics Sonochemistry, 2012, 19, 576-581. 3.8 121

150 Non-destructive assessment of microbial contamination in porcine meat using NIR hyperspectral
imaging. Innovative Food Science and Emerging Technologies, 2013, 17, 180-191. 2.7 121

151 Improving the quality and safety of frozen muscle foods by emerging freezing technologies: A review.
Critical Reviews in Food Science and Nutrition, 2018, 58, 2925-2938. 5.4 121

152 Shell thickness-dependent Au@Ag nanoparticles aggregates for high-performance SERS applications.
Talanta, 2019, 195, 506-515. 2.9 121

153 CFD simulation of heat and moisture transfer for predicting cooling rate and weight loss of cooked
ham during air-blast chilling process. Journal of Food Engineering, 2000, 46, 189-197. 2.7 120

154 Rapid and non-invasive detection of fish microbial spoilage by visible and near infrared hyperspectral
imaging and multivariate analysis. LWT - Food Science and Technology, 2015, 62, 1060-1068. 2.5 120

155 Development of hyperspectral imaging coupled with chemometric analysis to monitor K value for
evaluation of chemical spoilage in fish fillets. Food Chemistry, 2015, 185, 245-253. 4.2 120

156 Non-Destructive and rapid evaluation of staple foods quality by using spectroscopic techniques: A
review. Critical Reviews in Food Science and Nutrition, 2017, 57, 1039-1051. 5.4 120

157 Development of Nanozymes for Food Quality and Safety Detection: Principles and Recent Applications.
Comprehensive Reviews in Food Science and Food Safety, 2019, 18, 1496-1513. 5.9 120

158 Principles and recent applications of novel non-thermal processing technologies for the fish
industryâ€”a review. Critical Reviews in Food Science and Nutrition, 2019, 59, 728-742. 5.4 119

159 Modelling vacuum cooling process of cooked meatâ€”part 2: mass and heat transfer of cooked meat
under vacuum pressure. International Journal of Refrigeration, 2002, 25, 862-871. 1.8 118

160 Prediction of beef eating qualities from colour, marbling and wavelet surface texture features using
homogenous carcass treatment. Pattern Recognition, 2009, 42, 751-763. 5.1 118

161 Activities and conformation changes of food enzymes induced by cold plasma: A review. Critical
Reviews in Food Science and Nutrition, 2019, 59, 794-811. 5.4 118

162 Ultrasensitive analysis of kanamycin residue in milk by SERS-based aptasensor. Talanta, 2019, 197, 151-158. 2.9 118
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163 Pizza quality evaluation using computer visionâ€“â€“part 1. Journal of Food Engineering, 2003, 57, 81-89. 2.7 117

164 Melting characteristics of cheese: analysis of effect of cheese dimensions using computer vision
techniques. Journal of Food Engineering, 2002, 52, 279-284. 2.7 116

165 Potential of hyperspectral imaging and pattern recognition for categorization and authentication of
red meat. Innovative Food Science and Emerging Technologies, 2012, 16, 316-325. 2.7 116

166
Non-destructive and rapid analysis of moisture distribution in farmed Atlantic salmon (Salmo salar)
fillets using visible and near-infrared hyperspectral imaging. Innovative Food Science and Emerging
Technologies, 2013, 18, 237-245.

2.7 116

167 Raman imaging for food quality and safety evaluation: Fundamentals and applications. Trends in Food
Science and Technology, 2017, 62, 177-189. 7.8 116

168
Efficient extraction of deep image features using convolutional neural network (CNN) for
applications in detecting and analysing complex food matrices. Trends in Food Science and
Technology, 2021, 113, 193-204.

7.8 116

169 The effect of ultrasound irradiation on the convective heat transfer rate during immersion cooling
of a stationary sphere. Ultrasonics Sonochemistry, 2012, 19, 1238-1245. 3.8 115

170 Suitability of hyperspectral imaging for rapid evaluation of thiobarbituric acid (TBA) value in grass
carp (Ctenopharyngodon idella) fillet. Food Chemistry, 2015, 171, 258-265. 4.2 115

171 Plasmonic nanoparticles on metal-organic framework: A versatile SERS platform for adsorptive
detection of new coccine and orange II dyes in food. Food Chemistry, 2020, 328, 127105. 4.2 115

172 SERS-microfluidic systems: A potential platform for rapid analysis of food contaminants. Trends in
Food Science and Technology, 2017, 70, 114-126. 7.8 113

173 Principles and applications of spectroscopic techniques for evaluating food protein conformational
changes: A review. Trends in Food Science and Technology, 2017, 67, 207-219. 7.8 113

174 Polymer multilayers enabled stable and flexible Au@Ag nanoparticle array for nondestructive SERS
detection of pesticide residues. Talanta, 2021, 223, 121782. 2.9 113

175 Selection of EMC/ERH Isotherm Equations for Rapeseed. Biosystems Engineering, 1998, 69, 307-315. 0.4 112

176 Fabrication of gold nanorods for SERS detection of thiabendazole in apple. Talanta, 2019, 195, 841-849. 2.9 111

177 Low Temperature Moisture Transfer Characteristics of Wheat in Thin Layers. Transactions of the
American Society of Agricultural Engineers, 1994, 37, 1919-1926. 0.9 111

178 Extension of the vase life of cut daffodil flowers by rapid vacuum cooling. International Journal of
Refrigeration, 1999, 22, 472-478. 1.8 110

179 Effect of evacuation rate on the vacuum cooling process of a cooked beef product. Journal of Food
Engineering, 2001, 48, 195-202. 2.7 110

180
Prediction of moisture content uniformity of microwave-vacuum dried mangoes as affected by
different shapes using NIR hyperspectral imaging. Innovative Food Science and Emerging Technologies,
2016, 33, 348-356.

2.7 110
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181 SIMULATION OF THE HEAT AND MOISTURE TRANSFER PROCESS DURING DRYING IN DEEP GRAIN BEDS. Drying
Technology, 1997, 15, 2479-2492. 1.7 109

182 Disruption and protein release by ultrasonication of yeast cells. Innovative Food Science and
Emerging Technologies, 2013, 18, 132-137. 2.7 109

183 Raman spectroscopic techniques for detecting structure and quality of frozen foods: principles and
applications. Critical Reviews in Food Science and Nutrition, 2021, 61, 2623-2639. 5.4 109

184 Low Temperature Moisture Transfer Characteristics of Barley: Thin-Layer Models and Equilibrium
Isotherms. Biosystems Engineering, 1994, 59, 273-283. 0.4 108

185 Developing a multispectral imaging for simultaneous prediction of freshness indicators during
chemical spoilage of grass carp fish fillet. Journal of Food Engineering, 2016, 182, 9-17. 2.7 108

186 Recent advances in nanofabrication techniques for SERS substrates and their applications in food
safety analysis. Critical Reviews in Food Science and Nutrition, 2018, 58, 2800-2813. 5.4 108

187
Non-destructive and rapid determination of TVB-N content for freshness evaluation of grass carp
(Ctenopharyngodon idella) by hyperspectral imaging. Innovative Food Science and Emerging
Technologies, 2014, 21, 179-187.

2.7 107

188 Pork biogenic amine index (BAI) determination based on chemometric analysis of hyperspectral imaging
data. LWT - Food Science and Technology, 2016, 73, 13-19. 2.5 107

189 Prediction of total volatile basic nitrogen contents using wavelet features from visible/near-infrared
hyperspectral images of prawn (Metapenaeus ensis). Food Chemistry, 2016, 197, 257-265. 4.2 106

190 Two-dimensional Au@Ag nanodot array for sensing dual-fungicides in fruit juices with
surface-enhanced Raman spectroscopy technique. Food Chemistry, 2020, 310, 125923. 4.2 106

191 Introducing reticular chemistry into agrochemistry. Chemical Society Reviews, 2021, 50, 1070-1110. 18.7 106

192 Mapping moisture contents in grass carp (Ctenopharyngodon idella) slices under different freeze
drying periods by Vis-NIR hyperspectral imaging. LWT - Food Science and Technology, 2017, 75, 529-536. 2.5 105

193 Titanium dioxide (TiO 2 ) photocatalysis technology for nonthermal inactivation of microorganisms
in foods. Trends in Food Science and Technology, 2018, 75, 23-35. 7.8 105

194 Principles of Hyperspectral Imaging Technology. , 2010, , 3-43. 104

195 Application of Visâ€“NIR hyperspectral imaging in classification between fresh and frozen-thawed pork
Longissimus Dorsi muscles. International Journal of Refrigeration, 2015, 50, 10-18. 1.8 104

196 Nondestructive Measurements of Freezing Parameters of Frozen Porcine Meat by NIR Hyperspectral
Imaging. Food and Bioprocess Technology, 2016, 9, 1444-1454. 2.6 104

197 Innovative nondestructive imaging techniques for ripening and maturity of fruits â€“ A review of
recent applications. Trends in Food Science and Technology, 2018, 72, 144-152. 7.8 104

198 Pizza quality evaluation using computer visionâ€“â€“Part 2. Journal of Food Engineering, 2003, 57, 91-95. 2.7 102
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199
Chemical, physical and physiological quality attributes of fruit and vegetables induced by cold plasma
treatment: Mechanisms and application advances. Critical Reviews in Food Science and Nutrition, 2020,
60, 2676-2690.

5.4 102

200 Application of visible and near infrared hyperspectral imaging for non-invasively measuring
distribution of water-holding capacity in salmon flesh. Talanta, 2013, 116, 266-276. 2.9 101

201
Hyperspectral imaging as an effective tool for quality analysis and control of fish and other
seafoods: Current research and potential applications. Trends in Food Science and Technology, 2014,
37, 78-91.

7.8 101

202 Assessing the ventilation effectiveness of naturally ventilated livestock buildings under wind
dominated conditions using computational fluid dynamics. Biosystems Engineering, 2009, 103, 78-99. 1.9 100

203 Rapid Quantification Analysis and Visualization of Escherichia coli Loads in Grass Carp Fish Flesh by
Hyperspectral Imaging Method. Food and Bioprocess Technology, 2015, 8, 951-959. 2.6 100

204 Using power ultrasound to accelerate food freezing processes: Effects on freezing efficiency and
food microstructure. Critical Reviews in Food Science and Nutrition, 2018, 58, 2842-2853. 5.4 99

205 Effects of plasma chemistry on the interfacial performance of protein and polysaccharide in
emulsion. Trends in Food Science and Technology, 2020, 98, 129-139. 7.8 99

206 Advanced Techniques for Hyperspectral Imaging in the Food Industry: Principles and Recent
Applications. Annual Review of Food Science and Technology, 2019, 10, 197-220. 5.1 98

207 Integration of spectral and textural data for enhancing hyperspectral prediction of K value in pork
meat. LWT - Food Science and Technology, 2016, 72, 322-329. 2.5 96

208 Optimising the ventilation configuration of naturally ventilated livestock buildings for improved
indoor environmental homogeneity. Building and Environment, 2010, 45, 983-995. 3.0 95

209 Enhancement of Crystallization Processes by Power Ultrasound: Current Stateâ€•ofâ€•theâ€•Art and Research
Advances. Comprehensive Reviews in Food Science and Food Safety, 2015, 14, 303-316. 5.9 95

210
Application of Time Series Hyperspectral Imaging (TS-HSI) for Determining Water Distribution Within
Beef and Spectral Kinetic Analysis During Dehydration. Food and Bioprocess Technology, 2013, 6,
2943-2958.

2.6 94

211 Application of the electronic nose to the identification of different milk flavorings. Food Research
International, 2010, 43, 255-262. 2.9 93

212 Recent advances in detecting and regulating ethylene concentrations for shelf-life extension and
maturity control of fruit: A review. Trends in Food Science and Technology, 2019, 91, 66-82. 7.8 93

213 Novel non-invasive distribution measurement of texture profile analysis (TPA) in salmon fillet by using
visible and near infrared hyperspectral imaging. Food Chemistry, 2014, 145, 417-426. 4.2 92

214 The application of superheated steam impingement blanching (SSIB) in agricultural products
processing â€“ A review. Journal of Food Engineering, 2014, 132, 39-47. 2.7 92

215
Prediction of textural changes in grass carp fillets as affected by vacuum freeze drying using
hyperspectral imaging based on integrated group wavelengths. LWT - Food Science and Technology,
2017, 82, 377-385.

2.5 92

216 Hyperspectral imaging with multivariate analysis for technological parameters prediction and
classification of muscle foods: A review. Meat Science, 2017, 123, 182-191. 2.7 92
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217
Characterization of myofibrils cold structural deformation degrees of frozen pork using
hyperspectral imaging coupled with spectral angle mapping algorithm. Food Chemistry, 2018, 239,
1001-1008.

4.2 92

218 Combination of spectra and texture data of hyperspectral imaging for prediction of pH in salted meat.
Food Chemistry, 2014, 160, 330-337. 4.2 91

219 Potential of hyperspectral imaging combined with chemometric analysis for assessing and visualising
tenderness distribution in raw farmed salmon fillets. Journal of Food Engineering, 2014, 126, 156-164. 2.7 91

220 Modelling, responses and applications of time-temperature indicators (TTIs) in monitoring fresh food
quality. Trends in Food Science and Technology, 2020, 99, 311-322. 7.8 91

221 Multifunctional cellulose based substrates for SERS smart sensing: Principles, applications and
emerging trends for food safety detection. Trends in Food Science and Technology, 2021, 110, 304-320. 7.8 91

222
Fingerprinting and tagging detection of mycotoxins in agri-food products by surface-enhanced Raman
spectroscopy: Principles and recent applications. Trends in Food Science and Technology, 2021, 110,
393-404.

7.8 91

223
NIR hyperspectral imaging as non-destructive evaluation tool for the recognition of fresh and
frozenâ€“thawed porcine longissimus dorsi muscles. Innovative Food Science and Emerging
Technologies, 2013, 18, 226-236.

2.7 90

224
Rapid and non-destructive determination of drip loss and pH distribution in farmed Atlantic salmon
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2014, 156, 394-401.

4.2 90

225 Model improvement for predicting moisture content (MC) in pork longissimus dorsi muscles under
diverse processing conditions by hyperspectral imaging. Journal of Food Engineering, 2017, 196, 65-72. 2.7 90

226 Advanced glycation end-products (AGEs) in foods and their detecting techniques and methods: A
review. Trends in Food Science and Technology, 2018, 82, 32-45. 7.8 90

227 Ti3C2Tx MXenes loaded with Au nanoparticle dimers as a surface-enhanced Raman scattering
aptasensor for AFB1 detection. Food Chemistry, 2022, 372, 131293. 4.2 90

228 Ultrasound and electric fields as novel techniques for assisting the wine ageing process: The
state-of-the-art research. Trends in Food Science and Technology, 2013, 33, 40-53. 7.8 89

229 Hyperspectral Imaging Sensing of Changes in Moisture Content and Color of Beef During Microwave
Heating Process. Food Analytical Methods, 2018, 11, 2472-2484. 1.3 89

230 Altering the IgE binding capacity of king prawn (Litopenaeus Vannamei) tropomyosin through
conformational changes induced by cold argon-plasma jet. Food Chemistry, 2019, 300, 125143. 4.2 89
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detection of malachite green in fish fillet. Talanta, 2020, 218, 121188. 2.9 89

232 Effects of freezing rates on starch retrogradation and textural properties of cooked rice during
storage. LWT - Food Science and Technology, 2010, 43, 1138-1143. 2.5 88

233
Evaluation of spectral imaging for inspection of adulterants in terms of common wheat flour,
cassava flour and corn flour in organic Avatar wheat ( Triticum spp.) flour. Journal of Food
Engineering, 2017, 200, 59-69.

2.7 88

234
Chemical spoilage extent traceability of two kinds of processed pork meats using one multispectral
system developed by hyperspectral imaging combined with effective variable selection methods. Food
Chemistry, 2017, 221, 1989-1996.

4.2 86
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235 Prediction of water and protein contents and quality classification of Spanish cooked ham using NIR
hyperspectral imaging. Journal of Food Engineering, 2013, 117, 272-280. 2.7 85

236 Fabrication of silver-coated gold nanoparticles to simultaneously detect multi-class insecticide
residues in peach with SERS technique. Talanta, 2019, 196, 537-545. 2.9 85

237 Recent Developments and Applications of Hyperspectral Imaging for Quality Evaluation of
Agricultural Products: A Review. Critical Reviews in Food Science and Nutrition, 2015, 55, 1744-1757. 5.4 84

238 On-off-on fluorescent nanosensing: Materials, detection strategies and recent food applications.
Trends in Food Science and Technology, 2022, 119, 243-256. 7.8 84

239 Correlating colour to moisture content of large cooked beef joints by computer vision. Journal of
Food Engineering, 2006, 77, 858-863. 2.7 83

240 Spectral absorption index in hyperspectral image analysis for predicting moisture contents in pork
longissimus dorsi muscles. Food Chemistry, 2016, 197, 848-854. 4.2 82

241 Inactivation of Listeria Monocytogenes at various growth temperatures by ultrasound pretreatment
and cold plasma. LWT - Food Science and Technology, 2020, 118, 108635. 2.5 82

242 DNA functionalized metal and metal oxide nanoparticles: principles and recent advances in food safety
detection. Critical Reviews in Food Science and Nutrition, 2021, 61, 2277-2296. 5.4 82

243 Carbon dots: Principles and their applications in food quality and safety detection. Critical Reviews in
Food Science and Nutrition, 2018, 58, 2466-2475. 5.4 81

244
Effects of dielectric barrier discharge cold plasma treatments on degradation of anilazine fungicide
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Science and Technology, 2021, 56, 69-75.

1.3 81

245 Rapid and noninvasive sensory analyses of food products by hyperspectral imaging: Recent application
developments. Trends in Food Science and Technology, 2021, 111, 151-165. 7.8 81

246 Use of Hyperspectral Imaging to Discriminate the Variety and Quality of Rice. Food Analytical Methods,
2015, 8, 515-523. 1.3 80

247 Soluble Solids Content and pH Prediction and Maturity Discrimination of Lychee Fruits Using Visible
and Near Infrared Hyperspectral Imaging. Food Analytical Methods, 2016, 9, 235-244. 1.3 80
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Science and Technology, 2020, 97, 126-135. 7.8 80

249 Novel nonthermal and thermal pretreatments for enhancing drying performance and improving
quality of fruits and vegetables. Trends in Food Science and Technology, 2021, 112, 137-148. 7.8 80

250 Effects of high hydrostatic pressure processing on the physicochemical and sensorial properties of a
red wine. Innovative Food Science and Emerging Technologies, 2012, 16, 409-416. 2.7 79

251 Multispectral Imaging for Plant Food Quality Analysis and Visualization. Comprehensive Reviews in
Food Science and Food Safety, 2018, 17, 220-239. 5.9 79

252 High Pressure Processing of Foods: An Overview. , 2005, , 3-32. 78
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253 Naturally sourced biosubstances for regulating freezing points in food researches: Fundamentals,
current applications and future trends. Trends in Food Science and Technology, 2020, 95, 131-140. 7.8 78

254 Magnetic surface-enhanced Raman scattering (MagSERS) biosensors for microbial food safety:
Fundamentals and applications. Trends in Food Science and Technology, 2021, 113, 366-381. 7.8 78

255 Bovine oocyte vitrification using the Cryotop method: Effect of cumulus cells and vitrification
protocol on survival and subsequent development. Cryobiology, 2010, 61, 66-72. 0.3 77

256 Grape seed characterization by NIR hyperspectral imaging. Postharvest Biology and Technology, 2013,
76, 74-82. 2.9 77

257 Emerging Spectroscopic and Spectral Imaging Techniques for the Rapid Detection of Microorganisms:
An Overview. Comprehensive Reviews in Food Science and Food Safety, 2018, 17, 256-273. 5.9 77

258
Effects of Mild Oxidative and Structural Modifications Induced by Argon Plasma on Physicochemical
Properties of Actomyosin from King Prawn (<i>Litopenaeus vannamei</i>). Journal of Agricultural and
Food Chemistry, 2018, 66, 13285-13294.

2.4 77
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Engineering, 2003, 56, 339-345. 2.7 76

261 Temperature Changes during Microwave-Vacuum Drying of Sliced Carrots. Drying Technology, 2005,
23, 1057-1074. 1.7 76
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technologies: A review. Trends in Food Science and Technology, 2019, 94, 1-11. 7.8 76
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chemistry for bacterial identification. Analytica Chimica Acta, 2021, 1167, 338570. 2.6 76

265 NIR Spectroscopy and Imaging Techniques for Evaluation of Fish Qualityâ€”A Review. Applied
Spectroscopy Reviews, 2013, 48, 609-628. 3.4 75
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267 Recent Advances in Nondestructive Analytical Techniques for Determining the Total Soluble Solids in
Fruits: A Review. Comprehensive Reviews in Food Science and Food Safety, 2016, 15, 897-911. 5.9 74
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269 Applications of Raman spectroscopic techniques for quality and safety evaluation of milk: A review of
recent developments. Critical Reviews in Food Science and Nutrition, 2019, 59, 770-793. 5.4 74

270 Core size optimized silver coated gold nanoparticles for rapid screening of tricyclazole and thiram
residues in pear extracts using SERS. Food Chemistry, 2021, 350, 129025. 4.2 74
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271 Microbial evaluation of raw and processed food products by Visible/Infrared, Raman and
Fluorescence spectroscopy. Trends in Food Science and Technology, 2015, 46, 199-210. 7.8 73

272
Insights into the changes in chemical compositions of the cell wall of pear fruit infected by
Alternaria alternata with confocal Raman microspectroscopy. Postharvest Biology and Technology,
2017, 132, 119-129.

2.9 73

273 Non-destructive Detection and Screening of Non-uniformity in Microwave Sterilization Using
Hyperspectral Imaging Analysis. Food Analytical Methods, 2018, 11, 1568-1580. 1.3 73

274
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functionalized core-shelled nanoparticles. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2020, 229, 117994.

2.0 73

275 Enzymatic hydrolysis of corn starch for producing fat mimetics. Journal of Food Engineering, 2006,
73, 297-303. 2.7 72

276 Measurement of Soluble Solid Contents and pH of White Vinegars Using VIS/NIR Spectroscopy and
Least Squares Support Vector Machine. Food and Bioprocess Technology, 2014, 7, 54-61. 2.6 71

277 Application of Wavelet Analysis to Spectral Data for Categorization of Lamb Muscles. Food and
Bioprocess Technology, 2015, 8, 1-16. 2.6 71
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279
Simple Approach for the Rapid Detection of Alternariol in Pear Fruit by Surface-Enhanced Raman
Scattering with Pyridine-Modified Silver Nanoparticles. Journal of Agricultural and Food Chemistry,
2018, 66, 2180-2187.

2.4 71

280
Rapid and real-time prediction of lactic acid bacteria (LAB) in farmed salmon flesh using near-infrared
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2.9 70

281 Marbling Analysis for Evaluating Meat Quality: Methods and Techniques. Comprehensive Reviews in
Food Science and Food Safety, 2015, 14, 523-535. 5.9 70

282 Enhancing Food Processing by Pulsed and High Voltage Electric Fields: Principles and Applications.
Critical Reviews in Food Science and Nutrition, 2018, 58, 2285-2298. 5.4 70
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process. Food Chemistry, 2014, 152, 197-204. 4.2 69

285
A rapid dual-channel readout approach for sensing carbendazim with
4-aminobenzenethiol-functionalized coreâ€“shell Au@Ag nanoparticles. Analyst, The, 2020, 145,
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1.7 69

286 Visible and near infrared spectroscopy for rapid detection of citric and tartaric acids in orange juice.
Journal of Food Engineering, 2007, 82, 253-260. 2.7 68

287 Experimental and modeling studies of ultrasound-assisted release of phenolics from oak chips into
model wine. Ultrasonics Sonochemistry, 2014, 21, 1839-1848. 3.8 68

288 Properties of starch-palmitic acid complexes prepared by high pressure homogenization. Journal of
Cereal Science, 2014, 59, 25-32. 1.8 68
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289 Principles of Hyperspectral Microscope Imaging Techniques and Their Applications in Food Quality and
Safety Detection: A Review. Comprehensive Reviews in Food Science and Food Safety, 2019, 18, 853-866. 5.9 68

290 Cryopreservation of tissue-engineered dermal replacement in Me2SO: Toxicity study and effects of
concentration and cooling rates on cell viability. Cryobiology, 2007, 55, 60-65. 0.3 66

291 An Overview on Nondestructive Spectroscopic Techniques for Lipid and Lipid Oxidation Analysis in
Fish and Fish Products. Comprehensive Reviews in Food Science and Food Safety, 2015, 14, 466-477. 5.9 66
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juice. LWT - Food Science and Technology, 2015, 62, 890-893. 2.5 66

293 Applications of Computer Vision for Assessing Quality of Agri-food Products: A Review of Recent
Research Advances. Critical Reviews in Food Science and Nutrition, 2016, 56, 113-127. 5.4 66
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organically and conventionally farmed salmon. Journal of Food Engineering, 2017, 196, 170-182. 2.7 66
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Methods, 2016, 9, 225-234. 1.3 65
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review. Critical Reviews in Food Science and Nutrition, 2017, 57, 755-768. 5.4 65
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surface-enhanced raman spectroscopy. Talanta, 2019, 195, 419-425. 2.9 65

298 Inactivation efficacy and mechanisms of plasma activated water on bacteria in planktonic state.
Journal of Applied Microbiology, 2020, 129, 1248-1260. 1.4 65
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free-range and broiler chicken meats. LWT - Food Science and Technology, 2015, 60, 649-655. 2.5 64

300 Research advances in browning of button mushroom (Agaricus bisporus): Affecting factors and
controlling methods. Trends in Food Science and Technology, 2019, 90, 63-75. 7.8 64

301 Effects of extremely low frequency electromagnetic field on the freezing processes of two liquid
systems. LWT - Food Science and Technology, 2019, 103, 212-221. 2.5 64

302 Prediction of monounsaturated and polyunsaturated fatty acids of various processed pork meats
using improved hyperspectral imaging technique. Food Chemistry, 2020, 321, 126695. 4.2 64

303 Preparation of corn starchâ€“fatty acid complexes by highâ€•pressure homogenization. Starch/Staerke,
2014, 66, 809-817. 1.1 63

304
Potential of hyperspectral imaging for visual authentication of sliced organic potatoes from potato
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Computers and Electronics in Agriculture, 2016, 125, 113-124.

3.7 63

305 Effects of operation processes and conditions on enhancing performances of vacuum cooling of
foods: A review. Trends in Food Science and Technology, 2019, 85, 67-77. 7.8 63

306 Effects of multi-frequency ultrasound on freezing rates and quality attributes of potatoes.
Ultrasonics Sonochemistry, 2020, 60, 104733. 3.8 63
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307 Recent developments in vibrational spectroscopic techniques for tea quality and safety analyses.
Trends in Food Science and Technology, 2020, 104, 163-176. 7.8 63

308 Effects of modified atmosphere vacuum cooling (MAVC) on the quality of three different leafy
cabbages. LWT - Food Science and Technology, 2018, 94, 190-197. 2.5 62

309 Assessing the inactivation efficiency of Ar/O2 plasma treatment against Listeria monocytogenes cells:
Sublethal injury and inactivation kinetics. LWT - Food Science and Technology, 2019, 111, 318-327. 2.5 62

310 Effect of plasma activated water and buffer solution on fungicide degradation from tomato
(Solanum lycopersicum) fruit. Food Chemistry, 2021, 350, 129195. 4.2 62
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Framework Interface for Boosting Biocatalytic Disinfection. Small, 2022, 18, e2200178. 5.2 62

312
Visible/near-infrared hyperspectral imaging prediction of textural firmness of grass carp
(Ctenopharyngodon idella) as affected by frozen storage. Food Research International, 2014, 56,
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2.9 61

313 Nondestructive Spectroscopic and Imaging Techniques for Quality Evaluation and Assessment of Fish
and Fish Products. Critical Reviews in Food Science and Nutrition, 2015, 55, 864-886. 5.4 61

314
A preliminary study about the influence of high hydrostatic pressure processing in parallel with oak
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2016, 194, 545-554.

4.2 61
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316 Non-destructive prediction of salt contents and water activity of porcine meat slices by hyperspectral
imaging in a salting process. Innovative Food Science and Emerging Technologies, 2013, 20, 316-323. 2.7 60
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Between Fresh and Frozenâ€“Thawed Pork. Food and Bioprocess Technology, 2014, 7, 3088-3099. 2.6 60

318 Hyperspectral imaging technology for rapid detection of various microbial contaminants in
agricultural and food products. Trends in Food Science and Technology, 2015, 46, 99-109. 7.8 60

319 Visualization of the <i>in situ</i> distribution of contents and hydrogen bonding states of cellular
level water in apple tissues by confocal Raman microscopy. Analyst, The, 2020, 145, 897-907. 1.7 60

320
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vision combined with machine learning algorithm. International Journal of Refrigeration, 2017, 74,
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1.8 59

321 Non-destructive assessment of the internal quality of intact persimmon using colour and VIS/NIR
hyperspectral imaging. LWT - Food Science and Technology, 2017, 77, 241-248. 2.5 59

322 Effects of heat treatment on postharvest quality of peaches. Journal of Food Engineering, 2002, 54,
17-22. 2.7 58

323 Computational Fluid Dynamics in the Design and Analysis of Thermal Processes: A Review of Recent
Advances. Critical Reviews in Food Science and Nutrition, 2013, 53, 251-275. 5.4 58

324 Effect of ultrasound irradiation on ice crystal size distribution in frozen agar gel samples. Innovative
Food Science and Emerging Technologies, 2013, 18, 126-131. 2.7 58
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325
Recent Applications of Spectroscopic and Hyperspectral Imaging Techniques with Chemometric
Analysis for Rapid Inspection of Microbial Spoilage in Muscle Foods. Comprehensive Reviews in Food
Science and Food Safety, 2015, 14, 478-490.

5.9 58
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SERS detection of urea and ammonium sulfate adulterants in milk with coffee ring effect. Food
Additives and Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2019,
36, 851-862.

1.1 58
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Spectroscopy, 2020, 236, 118357.
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Engineering, 2006, 73, 260-268. 2.7 57
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Food Science and Technology, 2020, 101, 63-72. 7.8 57
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339 Foodborne bacterial stress responses to exogenous reactive oxygen species (ROS) induced by cold
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340 Blocking and degradation of aflatoxins by cold plasma treatments: Applications and mechanisms.
Trends in Food Science and Technology, 2021, 109, 647-661. 7.8 54

341
Evaluation of innovative immersion vacuum cooling with different pressure reduction rates and
agitation for cooked sausages stuffed in natural or artificial casing. LWT - Food Science and
Technology, 2014, 59, 77-85.

2.5 53

342 Pathogenetic process monitoring and early detection of pear black spot disease caused by Alternaria
alternata using hyperspectral imaging. Postharvest Biology and Technology, 2019, 154, 96-104. 2.9 53



21

Da-Wen Sun

# Article IF Citations

343 Developments of nondestructive techniques for evaluating quality attributes of cheeses: A review.
Trends in Food Science and Technology, 2019, 88, 527-542. 7.8 53

344 Inhibition of fruit softening by cold plasma treatments: affecting factors and applications. Critical
Reviews in Food Science and Nutrition, 2021, 61, 1935-1946. 5.4 53

345 Effects of design parameters on flow and temperature fields of a cold store by CFD simulation.
Journal of Food Engineering, 2006, 77, 355-363. 2.7 52

346 Enhancement of Ethanolâ€“Acetic Acid Esterification Under Room Temperature and Non-catalytic
Condition via Pulsed Electric Field Application. Food and Bioprocess Technology, 2012, 5, 2637-2645. 2.6 52

347 Prediction of Color and pH of Salted Porcine Meats Using Visible and Near-Infrared Hyperspectral
Imaging. Food and Bioprocess Technology, 2014, 7, 3100-3108. 2.6 52

348 Recent Advances in the Application of Hyperspectral Imaging for Evaluating Fruit Quality. Food
Analytical Methods, 2016, 9, 178-191. 1.3 52

349 Enhancing Visible and Near-Infrared Hyperspectral Imaging Prediction of TVB-N Level for Fish Fillet
Freshness Evaluation by Filtering Optimal Variables. Food Analytical Methods, 2017, 10, 1888-1898. 1.3 52

350
Variation analysis in spectral indices of volatile chlorpyrifos and non-volatile imidacloprid in jujube () Tj ET
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spectrometry (GCâ€“MS). Computers and Electronics in Agriculture, 2017, 139, 41-55.
3.7 52

351 Applications of electromagnetic fields for nonthermal inactivation of microorganisms in foods: An
overview. Trends in Food Science and Technology, 2017, 64, 13-22. 7.8 52

352 Effects of tissue pre-degassing followed by ultrasound-assisted freezing on freezing efficiency and
quality attributes of radishes. Ultrasonics Sonochemistry, 2020, 67, 105162. 3.8 52

353 Correlation between Cheese Meltability Determined with a Computer Vision Method and with Arnott
and Schreiber Tests. Journal of Food Science, 2002, 67, 745-749. 1.5 51

354
Effects of processing parameters on the convective heat transfer rate during ultrasound assisted
low temperature immersion treatment of a stationary sphere. Journal of Food Engineering, 2013, 115,
384-390.

2.7 51

355 Hierarchical variable selection for predicting chemical constituents in lamb meats using
hyperspectral imaging. Journal of Food Engineering, 2014, 143, 44-52. 2.7 51

356 Potential of hyperspectral imaging for rapid prediction of hydroxyproline content in chicken meat.
Food Chemistry, 2015, 175, 417-422. 4.2 51

357 Volatile compounds and fatty acids profile in Longissimus dorsi muscle from pigs fed with feed
containing bioactive components. LWT - Food Science and Technology, 2016, 67, 112-117. 2.5 51

358
Effects of pre-existing bubbles on ice nucleation and crystallization during ultrasound-assisted
freezing of water and sucrose solution. Innovative Food Science and Emerging Technologies, 2013, 20,
161-166.

2.7 50

359 Application of Visible Hyperspectral Imaging for Prediction of Springiness of Fresh Chicken Meat. Food
Analytical Methods, 2015, 8, 380-391. 1.3 50

360 Facilitated wavelength selection and model development for rapid determination of the purity of
organic spelt (Triticum spelta L.) flour using spectral imaging. Talanta, 2016, 155, 347-357. 2.9 50
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361 Lipid oxidation degree of pork meat during frozen storage investigated by near-infrared hyperspectral
imaging: Effect of ice crystal growth and distribution. Journal of Food Engineering, 2019, 263, 311-319. 2.7 50

362
Rapid freezing using atomized liquid nitrogen spray followed by frozen storage below glass
transition temperature for Cordyceps sinensis preservation: Quality attributes and storage stability.
LWT - Food Science and Technology, 2020, 123, 109066.

2.5 50

363 Effects of nano-bubbles and constant/variable-frequency ultrasound-assisted freezing on freezing
behaviour of viscous food model systems. Journal of Food Engineering, 2021, 292, 110284. 2.7 50

364 MATHEMATICAL SIMULATION OF TEMPERATURE AND MOISTURE FIELDS WITHIN A GRAIN KERNEL DURING
DRYING. Drying Technology, 2000, 18, 1305-1325. 1.7 49

365 Detection of A.Â alternata from pear juice using surface-enhanced Raman spectroscopy based silver
nanodots array. Journal of Food Engineering, 2017, 215, 147-155. 2.7 49

366 Freezing Efficiency and Quality Attributes as Affected by Voids in Plant Tissues During
Ultrasound-Assisted Immersion Freezing. Food and Bioprocess Technology, 2018, 11, 1615-1626. 2.6 49
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Raman microscopy. Journal of Molecular Liquids, 2021, 342, 117498. 2.3 49
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Dissolution, structure and surface chemistry analysis. Food Chemistry, 2022, 374, 131675. 4.2 49

369 Texture appearance characterization of pre-sliced pork ham images using fractal metrics: Fourier
analysis dimension and lacunarity. Food Research International, 2009, 42, 353-362. 2.9 48

370 Applications of Hyperspectral Imaging in Chicken Meat Safety and Quality Detection and Evaluation: A
Review. Critical Reviews in Food Science and Nutrition, 2015, 55, 1287-1301. 5.4 48

371 Effects of high pressure freezing (HPF) on denaturation of natural actomyosin extracted from prawn
(Metapenaeus ensis). Food Chemistry, 2017, 229, 252-259. 4.2 48

372 Changes in activity, structure and morphology of horseradish peroxidase induced by cold plasma.
Food Chemistry, 2019, 301, 125240. 4.2 48
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time, water content and texture. Meat Science, 2006, 72, 294-302. 2.7 47
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and frozen prawns. Journal of Food Engineering, 2015, 149, 97-104. 2.7 47

376 Classical and emerging non-destructive technologies for safety and quality evaluation of cereals: A
review of recent applications. Trends in Food Science and Technology, 2019, 91, 598-608. 7.8 47

377 Effects of combined treatment of plasma activated liquid and ultrasound for degradation of
chlorothalonil fungicide residues in tomato. Food Chemistry, 2022, 371, 131162. 4.2 47

378
Predicting local surface heat transfer coefficients by different turbulent k-Ïµ models to simulate heat
and moisture transfer during air-blast chilling. International Journal of Refrigeration, 2001, 24,
702-717.
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379 Shape extraction and classification of pizza base using computer vision. Journal of Food Engineering,
2004, 64, 489-496. 2.7 46

380 Mathematical simulation and experimental study of a modified zeolite 13Xâ€“water adsorption
refrigeration module. Applied Thermal Engineering, 2009, 29, 645-651. 3.0 46

381 Recent Advances in Data Mining Techniques and Their Applications in Hyperspectral Image Processing
for the Food Industry. Comprehensive Reviews in Food Science and Food Safety, 2014, 13, 891-905. 5.9 46

382 Protein content evaluation of processed pork meats based on a novel single shot (snapshot)
hyperspectral imaging sensor. Journal of Food Engineering, 2019, 240, 207-213. 2.7 46

383 Experimental study of vacuum cooling of cooked beef in soup. Journal of Food Engineering, 2003, 59,
105-110. 2.7 45

384
Effects of micro-nano bubbles on the nucleation and crystal growth of sucrose and maltodextrin
solutions during ultrasound-assisted freezing process. LWT - Food Science and Technology, 2018, 92,
404-411.

2.5 45

385 Structural variations of rice starch affected by constant power microwave treatment. Food
Chemistry, 2021, 359, 129887. 4.2 45

386 Computer simulation of temperature changes in a wheat storage bin. Journal of Stored Products
Research, 2001, 37, 165-177. 1.2 44

387 Simulation of high pressure freezing processes by enthalpy method. Journal of Food Engineering,
2009, 91, 260-268. 2.7 44

388 Discrimination of shelled shrimp (Metapenaeus ensis) among fresh, frozen-thawed and cold-stored by
hyperspectral imaging technique. LWT - Food Science and Technology, 2015, 62, 202-209. 2.5 44

389
Chemometrics in tandem with near infrared (NIR) hyperspectral imaging and Fourier transform mid
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sweet potato. Biosystems Engineering, 2019, 180, 70-86.

1.9 44

390 Cysteamine modified core-shell nanoparticles for rapid assessment of oxamyl and thiacloprid
pesticides in milk using SERS. Journal of Food Measurement and Characterization, 2020, 14, 2021-2029. 1.6 44

391 Evaluating drying feature differences between ginger slices and splits during microwave-vacuum
drying by hyperspectral imaging technique. Food Chemistry, 2020, 332, 127407. 4.2 44

392
Optimisation of treatment conditions for reducing Shewanella putrefaciens and Salmonella
Typhimurium on grass carp treated by thermoultrasound-assisted plasma functionalized buffer.
Ultrasonics Sonochemistry, 2021, 76, 105609.

3.8 44

393 Experimental Investigation of the Performance Characteristics of a Steam Jet Refrigeration System.
Energy Sources Part A Recovery, Utilization, and Environmental Effects, 1997, 19, 349-367. 0.5 43

394 Effect of pH, corn starch and phosphates on the pasting properties of rice flour. Journal of Food
Engineering, 2000, 46, 133-138. 2.7 43

395 Evaluation of the functional properties of Cheddar Cheese using a computer vision method. Journal
of Food Engineering, 2001, 49, 49-53. 2.7 43

396 Effect of vacuum cooling on the thermophysical properties of a cooked beef product. Journal of Food
Engineering, 2002, 52, 167-176. 2.7 43
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397 Cell viability and proteins release during ultrasound-assisted yeast lysis of light lees in model wine.
Food Chemistry, 2013, 141, 934-939. 4.2 43

398 Impacts of high pressure assisted freezing on the denaturation of polyphenol oxidase. Food
Chemistry, 2021, 335, 127485. 4.2 43

399 Effect of fluctuation in inlet airflow temperature on CFD simulation of air-blast chilling process.
Journal of Food Engineering, 2001, 48, 311-316. 2.7 42

400 Evaluation of performance of slow air, air blast and water immersion cooling methods in the cooked
meat industry by the finite element method. Journal of Food Engineering, 2002, 51, 329-340. 2.7 42

401 Impact of cooling rates on the staling behavior of cooked rice during storage. Journal of Food
Engineering, 2010, 96, 416-420. 2.7 42
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cold-stored and frozen-thawed fish fillets. Journal of Food Engineering, 2015, 161, 33-39. 2.7 42

403 Experimental analysis and modeling of ultrasound assisted freezing of potato spheres. Ultrasonics
Sonochemistry, 2015, 26, 321-331. 3.8 42

404 Developing hyperspectral prediction model for investigating dehydrating and rehydrating mass
changes of vacuum freeze dried grass carp fillets. Food and Bioproducts Processing, 2017, 104, 66-76. 1.8 42

405 Antimicrobial activities of plasma-functionalized liquids against foodborne pathogens on grass carp
(Ctenopharyngodon Idella). Applied Microbiology and Biotechnology, 2020, 104, 9581-9594. 1.7 42
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Engineering, 2008, 86, 234-242. 2.7 41
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dorsi. Journal of Food Engineering, 2010, 96, 151-165. 2.7 41

408
Comparison of Infrared Spectroscopy and Nuclear Magnetic Resonance Techniques in Tandem with
Multivariable Selection for Rapid Determination of Ï‰-3 Polyunsaturated Fatty Acids in Fish Oil. Food
and Bioprocess Technology, 2014, 7, 1555-1569.

2.6 41

409 Efficient integration of particle analysis in hyperspectral imaging for rapid assessment of oxidative
degradation in salmon fillet. Journal of Food Engineering, 2016, 169, 259-271. 2.7 41

410 Effects of different cooling methods on the carbon footprint of cooked rice. Journal of Food
Engineering, 2017, 215, 44-50. 2.7 41

411
Calibration Transfer from Micro NIR Spectrometer to Hyperspectral Imaging: a Case Study on
Predicting Soluble Solids Content of Bananito Fruit (Musa acuminata). Food Analytical Methods, 2018,
11, 1021-1033.

1.3 41

412 Developments of mathematical models for simulating vacuum cooling processes for food products â€“
a review. Critical Reviews in Food Science and Nutrition, 2019, 59, 715-727. 5.4 41

413 Emerging technologies to obtain pectin from food processing by-products: A strategy for enhancing
resource efficiency. Trends in Food Science and Technology, 2021, 115, 42-54. 7.8 41

414 Effects of controlled freezing-point storage at 0Â°C on quality of green bean as compared with cold
and room-temperature storages. Journal of Food Engineering, 2008, 86, 25-29. 2.7 40
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415 Emerging non-contact imaging, spectroscopic and colorimetric technologies for quality evaluation
and control of hams: a review. Trends in Food Science and Technology, 2010, 21, 26-43. 7.8 40

416
Data fusion and hyperspectral imaging in tandem with least squares-support vector machine for
prediction of sensory quality index scores of fish fillet. LWT - Food Science and Technology, 2015, 63,
892-898.

2.5 40

417 Research Developments in Methods to Reduce the Carbon Footprint of the Food System: A Review.
Critical Reviews in Food Science and Nutrition, 2015, 55, 1270-1286. 5.4 40

418 Fourier transform mid-infrared-attenuated total reflectance (FTMIR-ATR) microspectroscopy for
determining textural property of microwave baked tuber. Journal of Food Engineering, 2018, 218, 1-13. 2.7 40

419
Rapid classification of commercial Cheddar cheeses from different brands using PLSDA, LDA and
SPAâ€“LDA models built by hyperspectral data. Journal of Food Measurement and Characterization, 2019,
13, 3119-3129.

1.6 40
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421 Influence of various fish constituents on inactivation efficacy of plasmaâ€•activated water.
International Journal of Food Science and Technology, 2020, 55, 2630-2641. 1.3 40
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techniques and applications. Trends in Food Science and Technology, 2022, 124, 63-85. 7.8 40
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CHP, 1995, 15, 711-721. 0.4 39

424 Experimental investigation of performance of vacuum cooling for commercial large cooked meat
joints. Journal of Food Engineering, 2004, 61, 527-532. 2.7 39

425 Detection of dichlorvos residue by flow injection calorimetric biosensor based on immobilized
chicken liver esterase. Journal of Food Engineering, 2006, 74, 24-29. 2.7 39

426 Non-destructive seed detection in mandarins: Comparison of automatic threshold methods in FLASH
and COMSPIRA MRIs. Postharvest Biology and Technology, 2008, 47, 189-198. 2.9 39

427 Improving the representation of thermal boundary conditions of livestock during CFD modelling of
the indoor environment. Computers and Electronics in Agriculture, 2010, 73, 17-36. 3.7 39

428
Microwave vs. convection heating of bovine <i>Gluteus Medius</i> muscle: impact on selected
physical properties of final product and cooking yield. International Journal of Food Science and
Technology, 2015, 50, 958-965.

1.3 39

429 Effects of Ions on Core-Shell Bimetallic Au@Ag NPs for Rapid Detection of Phosalone Residues in
Peach by SERS. Food Analytical Methods, 2019, 12, 2094-2105. 1.3 39
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Recent Progress in Rapid Analyses of Vitamins, Phenolic, and Volatile Compounds in Foods Using
Vibrational Spectroscopy Combined with Chemometrics: a Review. Food Analytical Methods, 2019, 12,
2361-2382.

1.3 39

431 Rapid detection and control of psychrotrophic microorganisms in cold storage foods: A review.
Trends in Food Science and Technology, 2019, 86, 453-464. 7.8 39

432 A fluorescence biosensor based on single-stranded DNA and carbon quantum dots for acrylamide
detection. Food Chemistry, 2021, 356, 129668. 4.2 39



26

Da-Wen Sun

# Article IF Citations

433
Thermal inactivation kinetics of Rabdosia serra (Maxim.) Hara leaf peroxidase and polyphenol oxidase
and comparative evaluation of drying methods on leaf phenolic profile and bioactivities. Food
Chemistry, 2012, 134, 2021-2029.

4.2 38

434 Comparison of Visible and Long-wave Near-Infrared Hyperspectral Imaging for Colour Measurement of
Grass Carp (Ctenopharyngodon idella). Food and Bioprocess Technology, 2014, 7, 3109-3120. 2.6 38

435 Recent Advances for Rapid Identification of Chemical Information of Muscle Foods by Hyperspectral
Imaging Analysis. Food Engineering Reviews, 2016, 8, 336-350. 3.1 38

436
Rapid detection of multiple organophosphorus pesticides (triazophos and parathion-methyl) residues
in peach by SERS based on core-shell bimetallic Au@Ag NPs. Food Additives and Contaminants - Part A
Chemistry, Analysis, Control, Exposure and Risk Assessment, 2019, 36, 762-778.

1.1 38
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Development of natural deep eutectic solvents (NADESs) as anti-freezing agents for the frozen food
industry: Water-tailoring effects, anti-freezing mechanisms and applications. Food Chemistry, 2022,
371, 131150.

4.2 38
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barrier discharge plasma. Food Chemistry, 2022, 381, 132197. 4.2 38
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Ftorafur and Vitamin A. Drying Technology, 2003, 21, 1491-1505. 1.7 37
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features. Meat Science, 2009, 81, 313-320. 2.7 37

441 Robust colour calibration of an imaging system using a colour space transform and advanced
regression modelling. Meat Science, 2012, 91, 402-407. 2.7 37

442 Vacuum Cooling of Meat Products: Current State-of-the-Art Research Advances. Critical Reviews in
Food Science and Nutrition, 2012, 52, 1024-1038. 5.4 37

443
Ultrasoundâ€•assisted extraction (UAE) of bioactive compounds from coffee silverskin: Impact on
phenolic content, antioxidant activity, and morphological characteristics. Journal of Food Process
Engineering, 2019, 42, e13191.

1.5 37

444 Ripeness Classification of Bananito Fruit ( Musa acuminata, AA): a Comparison Study of Visible
Spectroscopy and Hyperspectral Imaging. Food Analytical Methods, 2019, 12, 1693-1704. 1.3 37

445
Chemometric determination of time series moisture in both potato and sweet potato tubers during
hot air and microwave drying using near/mid-infrared (NIR/MIR) hyperspectral techniques. Drying
Technology, 2020, 38, 806-823.
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446 Impacts of Low and Ultra-Low Temperature Freezing on Retrogradation Properties of Rice Amylopectin
During Storage. Food and Bioprocess Technology, 2012, 5, 391-400. 2.6 36

447
Comparative assessment of feature-wavelength eligibility for measurement of water binding capacity
and specific gravity of tuber using diverse spectral indices stemmed from hyperspectral images.
Computers and Electronics in Agriculture, 2016, 130, 69-82.

3.7 36

448 Melting characteristics of cheese: analysis of effects of cooking conditions using computer vision
technology. Journal of Food Engineering, 2002, 51, 305-310. 2.7 35

449 Development of a hybrid image processing algorithm for automatic evaluation of intramuscular fat
content in beef M. longissimus dorsi. Meat Science, 2008, 80, 1231-1237. 2.7 35

450 Advantages of Using Quantitative Shape Descriptors in Protocols for Plant Cultivar and Postharvest
Product Quality Assessment. Food and Bioprocess Technology, 2012, 5, 1-2. 2.6 35
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451 CFD predicting the effects of various parameters on core temperature and weight loss profiles of
cooked meat during vacuum cooling. Computers and Electronics in Agriculture, 2002, 34, 111-127. 3.7 34

452 Modelling three-dimensional transient heat transfer of roasted meat during air blast cooling by the
finite element method. Journal of Food Engineering, 2002, 51, 319-328. 2.7 34

453 Dehydration of Concentrated Ganoderma lucidum Extraction by Combined Microwave-Vacuum and
Conventional Vacuum Drying. Drying Technology, 2006, 24, 595-599. 1.7 34

454
Feasibility assessment of vacuum cooling of cooked pork ham with water compared to that without
water and with air blast cooling. International Journal of Food Science and Technology, 2006, 41,
938-945.

1.3 34

455 Inspection of the distribution and amount of ingredients in pasteurized cheese by computer vision.
Journal of Food Engineering, 2007, 83, 3-9. 2.7 34

456 The probiotic role of <i>Lactobacillus plantarum</i> in reducing risks associated with
cardiovascular disease. International Journal of Food Science and Technology, 2017, 52, 127-136. 1.3 34

457 Mid-infrared (MIR) Spectroscopy for Quality Analysis of Liquid Foods. Food Engineering Reviews, 2019,
11, 142-158. 3.1 34

458 Measurements of lycopene contents in fruit: A review of recent developments in conventional and
novel techniques. Critical Reviews in Food Science and Nutrition, 2019, 59, 758-769. 5.4 34
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Synthesis of bimetallic core-shelled nanoparticles modified by 2-mercaptoethanol as SERS substrates
for detecting ferbam and thiabendazole in apple puree. Food Additives and Contaminants - Part A
Chemistry, Analysis, Control, Exposure and Risk Assessment, 2021, 38, 1386-1399.
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460 Goldâ€“silver core-shell nanorods based time-temperature indicator for quality monitoring of
pasteurized milk in the cold chain. Journal of Food Engineering, 2021, 306, 110624. 2.7 34

461 An overview on principle, techniques and application of hyperspectral imaging with special reference
to ham quality evaluation and control. Food Control, 2014, 46, 242-254. 2.8 33

462
Multivariate analysis of hyper/multi-spectra for determining volatile compounds and visualizing
cooking degree during low-temperature baking of tubers. Computers and Electronics in Agriculture,
2016, 127, 561-571.

3.7 33

463 Nondestructive quality evaluation of banana slices during microwave vacuum drying using spectral
and imaging techniques. Drying Technology, 2018, 36, 1542-1553. 1.7 33

464
Effects of liquid nitrogen quick freezing on polyphenol oxidase and peroxide activities, cell water
states and epidermal microstructure of wolfberry. LWT - Food Science and Technology, 2020, 120,
108923.

2.5 33

465 Effects of constant power microwave on the adsorption behaviour of myofibril protein to aldehyde
flavour compounds. Food Chemistry, 2021, 336, 127728. 4.2 33

466 A fluorescence aptasensor based on carbon quantum dots and magnetic Fe3O4 nanoparticles for
highly sensitive detection of 17Î²-estradiol. Food Chemistry, 2022, 373, 131591. 4.2 33

467 Visualization and quantification of content and hydrogen bonding state of water in apple and potato
cells by confocal Raman microscopy: A comparison study. Food Chemistry, 2022, 385, 132679. 4.2 33

468 Deep-bed simulation of the cooling of stored grain with ambient air: a test bed for ventilation
control strategies. Journal of Stored Products Research, 1997, 33, 299-312. 1.2 32
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469
Tenderness prediction in porcine longissimus dorsi muscles using instrumental measurements along
with NIR hyperspectral and computer vision imagery. Innovative Food Science and Emerging
Technologies, 2013, 20, 335-342.

2.7 32

470 Effects of different cooling methods on shelf-life of cooked jumbo plain sausages. LWT - Food Science
and Technology, 2013, 54, 426-433. 2.5 32

471 Quantitative determination of total pigments in red meats using hyperspectral imaging and
multivariate analysis. Food Chemistry, 2015, 178, 339-345. 4.2 32

472 New Method for Accurate Determination of Polyphenol Oxidase Activity Based on Reduction in SERS
Intensity of Catechol. Journal of Agricultural and Food Chemistry, 2018, 66, 11180-11187. 2.4 32

473 Diagnostics of plasma reactive species and induced chemistry of plasma treated foods. Critical
Reviews in Food Science and Nutrition, 2019, 59, 812-825. 5.4 32

474 Recent advances in the detection of 17Î²-estradiol in food matrices: A review. Critical Reviews in Food
Science and Nutrition, 2019, 59, 2144-2157. 5.4 32

475 Applications of ultrasound to enhance fluidized bed drying of Ascophyllum Nodosum: Drying kinetics
and product quality assessment. Ultrasonics Sonochemistry, 2021, 70, 105298. 3.8 32

476 Combined effects of ultrasound, plasma-activated water, and peracetic acid on decontamination of
mackerel fillets. LWT - Food Science and Technology, 2021, 150, 111957. 2.5 32
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biocompatible bactericidal activity. Journal of Hazardous Materials, 2022, 426, 127824. 6.5 32

478
Precision release systems of food bioactive compounds based on metal-organic frameworks:
synthesis, mechanisms and recent applications. Critical Reviews in Food Science and Nutrition, 2022,
62, 3991-4009.

5.4 32

479 Finite Element Prediction of Transient Temperature Distribution in a Grain Storage Bin. Biosystems
Engineering, 2000, 76, 323-330. 0.4 31

480 Segmentation of complex food images by stick growing and merging algorithm. Journal of Food
Engineering, 2004, 61, 17-26. 2.7 31

481 Retrospective Shading Correction of Confocal Laser Scanning Microscopy Beef Images for
Three-Dimensional Visualization. Food and Bioprocess Technology, 2009, 2, 167-176. 2.6 31

482 Synergistic effect of thermal and pulsed electric field (PEF) treatment on the permeability of soya PC
and DPPC vesicles. Journal of Food Engineering, 2015, 153, 124-131. 2.7 31

483 Recent Developments in Methods and Techniques for Rapid Monitoring of Sugar Metabolism in Fruits.
Comprehensive Reviews in Food Science and Food Safety, 2016, 15, 1067-1079. 5.9 31

484
Green extraction of soluble dietary fibre from coffee silverskin: impact of
ultrasound/microwaveâ€•assisted extraction. International Journal of Food Science and Technology,
2020, 55, 2242-2250.

1.3 31

485 Analyzing macromolecular composition of E. Coli O157:H7 using Raman-stable isotope probing.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2022, 276, 121217. 2.0 31

486 Mathematical simulation of temperature fields in a stored grain bin due to internal heat generation.
Journal of Food Engineering, 2000, 43, 227-233. 2.7 30
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487 Application of immersion vacuum cooling to water-cooked beef joints â€“ Quality and safety
assessment. LWT - Food Science and Technology, 2009, 42, 332-337. 2.5 30

488 Effects of pulsed electric fields on the permeabilization of calcein-filled soybean lecithin vesicles.
Journal of Food Engineering, 2014, 131, 26-32. 2.7 30

489 Research developments in methods to reduce carbon footprint of cooking operations: A review.
Trends in Food Science and Technology, 2015, 44, 49-57. 7.8 30

490 Regression Algorithms in Hyperspectral Data Analysis for Meat Quality Detection and Evaluation.
Comprehensive Reviews in Food Science and Food Safety, 2016, 15, 529-541. 5.9 30

491 Chemical imaging for measuring the time series variations of tuber dry matter and starch
concentration. Computers and Electronics in Agriculture, 2017, 140, 361-373. 3.7 30
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imaging with spectral processing methods. LWT - Food Science and Technology, 2019, 110, 338-345. 2.5 30

493 Effects of high-voltage electric field produced by an improved electrode system on freezing behaviors
and selected properties of agarose gel. Journal of Food Engineering, 2019, 254, 25-33. 2.7 30

494 High-Pressure Processing of Foods. , 2014, , 3-24. 30

495 PORE SIZE DISTRIBUTION AND STRUCTURE OF A COOKED BEEF PRODUCT AS AFFECTED BY VACUUM
COOLING. Journal of Food Process Engineering, 2001, 24, 381-403. 1.5 29
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cooking methods. Journal of Food Engineering, 2005, 67, 427-433. 2.7 29
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intensities. Food Research International, 2010, 43, 387-395. 2.9 29
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1.3 29
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chromatography. Journal of Food Process Engineering, 2017, 40, e12540. 1.5 29

500 Time series hyperspectral chemical imaging (HCI) for investigation of spectral variations associated
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Effects of microwave and water bath heating on the interactions between myofibrillar protein from
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