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j Paper IF Citations

771  hellHthicknessUdependentHounogHnanorodsHaggregatesHforHrapidHdetectionHofHthiramVHJournaleofe
FoodeMeasurementeandeCharacterizationTH2022THYdTHYbbf 2.8 1

770 “nUoffUonHfluorescentHnanosensinghH‘aterialsTHdetectionHstrategiesHandHrecentHfoodHapplicationsVH
TrendseineFoodeScienceeandeTechnologyTH2022THYYgTHZbaUZcd 15.3 8

769 wnHsituHinvestigationHofHcellularHwaterHtransportHandHmorphologicalHchangesHduringHvacuumHcoolingH
ofHsteamedHbreadsVVHFoodeChemistryTH2022THafYTHYaZZYY 8.5 2

768  ubcellularHdamagesHofHqolletotrichumHasianumHandHinhibitionHofHmangoHanthracnoseHbyHdielectricH
barrierHdischargeHplasmaVVHFoodeChemistryTH2022THafYTHYaZYge 8.5 5

767 pioUinspiredHeutectogelsHenabledHbyHbinaryH’aturalHreepHsutecticH olventsHP’ors sQhHwnterfacialH
antiUfrostingTHfreezingUtoleranceTHandHmechanismsVHFoodeHydrocolloidsTH2022THYZfTHYXecdf 10.6 0

766 ‘onitoringHofHmoistureHcontentsHandHrehydrationHratesHofHmicrowaveHvacuumHandHhotHairH
dehydratedHbeefHslicesHandHsplitsHusingHhyperspectralHimagingVVHFoodeChemistryTH2022THafZTHYaZabd 8.5 0

765 °iq°xH‘ωenesHloadedHwithHouHnanoparticleHdimersHasHaHsurfaceUenhancedH—amanHscatteringH
aptasensorHforHotpYHdetectionVHFoodeChemistryTH2022THaeZTHYaYZga 8.5 11

764
revelopmentHofHnaturalHdeepHeutecticHsolventsHP’ors sQHasHantiUfreezingHagentsHforHtheHfrozenH
foodHindustryhHγaterUtailoringHeffectsTHantiUfreezingHmechanismsHandHapplicationsVHFoodeChemistryTH
2022THaeYTHYaYYcX

8.5 1

763 sffectsHofHcombinedHtreatmentHofHplasmaHactivatedHliquidHandHultrasoundHforHdegradationHofH
chlorothalonilHfungicideHresiduesHinHtomatoVHFoodeChemistryTH2022THaeYTHYaYYdZ 8.5 11

762
sffectsHofHdielectricHpropertiesHandHmicrostructuresHonHmicrowaveUvacuumHdryingHofHmushroomH
PogaricusHbisporusQHcapsHandHstipesHevaluatedHbyHnonUdestructiveHtechniquesVHFoodeChemistryTH2022TH
adeTHYaXdgf

8.5 3

761 wmpactsHofHnovelHblanchingHtreatmentsHcombinedHwithHcommercialHdryingHmethodsHonHtheH
physicochemicalHpropertiesHofHwrishHbrownHseaweedHolariaHesculentaVHFoodeChemistryTH2022THadgTHYaXgbg 8.5 2

760 ochievingHjointHcalibrationHofHsoilHβisU’w—HspectraHacrossHinstrumentsTHsoilHtypesHandHpropertiesHbyHanH
attentionUbasedHspectraHencodingUspectraWpropertyHdecodingHarchitectureVHGeodermaTH2022THbXcTHYYcbbg6.7 1

759 retectionHofHpioactiveH‘etaboliteHinHqultureHαsingH urfaceUsnhancedH—amanH pectroscopyVVHAppliede
SpectroscopyTH2022THaeXZfZZYXegddY 3.1 1

758 ’ovelHgrapheneHoxideWpolymerHcompositeHmembranesHforHtheHfoodHindustryhHstructuresTH
mechanismsHandHrecentHapplicationsVVHCriticaleReviewseineFoodeScienceeandeNutritionTH2022THYUYf 11.5 0

757 onalyzingHmacromolecularHcompositionHofHsVHqoliH“YcehveHusingH—amanUstableHisotopeHprobingVVH
SpectrochimicaeActaeseParteA:eMoleculareandeBiomoleculareSpectroscopyTH2022THZedTHYZYZYe 4.4 1

756
vybridisingHplasmaHfunctionalizedHwaterHandHultrasoundHpretreatmentHforHenzymaticHproteinH
hydrolysisHofHzarimichthysHpolyactishH”arametricHscreeningHandHoptimizationVVHFoodeChemistryTH2022TH
afcTHYaZdee

8.5 2

755 βisualizationHandHquantificationHofHcontentHandHhydrogenHbondingHstateHofHwaterHinHappleHandH
potatoHcellsHbyHconfocalH—amanHmicroscopyhHoHcomparisonHstudyVVHFoodeChemistryTH2022THafcTHYaZdeg 8.5 1
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754 ”hotosensitizedH”eroxidaseH‘imicryHatHtheHvierarchicalHXrWZrHveterojunctionUzikeH–uasiH
‘etalU“rganicHtrameworkHwnterfaceHforHpoostingHpiocatalyticHrisinfectionVVHSmallTH2022THeZZXXYef 11 5

753
tunctionalHandHbioactiveHpropertiesHofHzarimichthysHpolyactisHproteinHhydrolysatesHasHinfluencedHbyH
plasmaHfunctionalizedHwaterUultrasoundHhybridHtreatmentsHandHenzymeHtypesVVHUltrasonicse
SonochemistryTH2022THfdTHYXdXZa

8.9 1

752
svaluationHofH torageH–ualityHofHβacuumU”ackagedH ilverH”omfretHP”ampusHargenteusQH°reatedH
withHqombinedHαltrasoundHandH”lasmaHtunctionalizedHziquidsHvurdleH°echnologyVHFoodeChemistryTH
2022THYaaZae

8.5 0

751 ”ressureUrelatedHcoolingHandHfreezingHtechniquesHforHtheHfoodHindustryhHfundamentalsHandH
applicationsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THdYTHZegaUZfXf 11.5 4

750 oHdualHosUuo’HguidedH°vzHspectralHdehullingHmodelHforHmappingHenergyHandHmoistureHdistributionH
onHsunflowerHseedHkernelsVVHFoodeChemistryTH2021THafXTHYaYgeY 8.5 0

749 wnterfacingHmetalUpolyphenolicHnetworksHuponHphotothermalHgoldHnanorodsHforHtriplexUevolvedH
biocompatibleHbactericidalHactivityVHJournaleofeHazardouseMaterialsTH2021THYZefZb 12.8 1

748 zowUpressureHplasmaHmodificationHofHtheHrheologicalHpropertiesHofHtapiocaHstarchVHFoode
HydrocolloidsTH2021THYXeafX 10.6 1

747 oHfluorescenceHaptasensorHbasedHonHcarbonHquantumHdotsHandHmagneticHte“HnanoparticlesHforH
highlyHsensitiveHdetectionHofHYe˛†UestradiolVHFoodeChemistryTH2021THaeaTHYaYcgY 8.5 2

746 ”recisionHreleaseHsystemsHofHfoodHbioactiveHcompoundsHbasedHonHmetalUorganicHframeworkshH
synthesisTHmechanismsHandHrecentHapplicationsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THYUYg 11.5 1

745 ‘odificationHofHcelluloseHfromHsugarcaneHP accharumHofficinarumQHbagasseHpulpHbyHcoldHplasmahH
rissolutionTHstructureHandHsurfaceHchemistryHanalysisVHFoodeChemistryTH2021THaebTHYaYdec 8.5 4

744 wmprovingHdryingHkineticsTHphysicochemicalHpropertiesHandHbioactiveHcompoundsHofHredHdragonHfruitH
PvylocereusHspeciesQHbyHnovelHinfraredHdryingVVHFoodeChemistryTH2021THaecTHYaYffd 8.5 4

743 ‘etabolomicHanalysesHonHmicrobialHprimaryHandHsecondaryHoxidativeHstressHresponsesVH
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2021THZXTHcdecUcdge 16.4 1

742 ”hytohormonesHinHpostharvestHstorageHofHfruitHandHvegetableshHmechanismsHandHapplicationsVH
CriticaleReviewseineFoodeScienceeandeNutritionTH2021THdYTHZgdgUZgfa 11.5 2

741 —amanHspectroscopicHtechniquesHforHdetectingHstructureHandHqualityHofHfrozenHfoodshHprinciplesHandH
applicationsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THdYTHZdZaUZdag 11.5 36

740 “pticalHnanosensorsHforHbiofilmHdetectionHinHtheHfoodHindustryhHprinciplesTHapplicationsHandH
challengesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THdYTHZYXeUZYZb 11.5 10

739 —ecentHadvancesHinHmultiscaleHqtrHmodellingHofHcoolingHprocessesHandHsystemsHforHtheHagrifoodH
industryVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THdYTHZbccUZbeX 11.5 1

738 r’oHfunctionalizedHmetalHandHmetalHoxideHnanoparticleshHprinciplesHandHrecentHadvancesHinHfoodH
safetyHdetectionVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THdYTHZZeeUZZgd 11.5 33

737 —ecentHapplicationsHofHnovelHlaserHtechniquesHforHenhancingHagriculturalHproductionVHLaserePhysicsTH
2021THaYTHXcaXXY 1.2 5
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736 odvancesHinHflexibleHsurfaceUenhancedH—amanHscatteringHP s— QHsubstratesHforHnondestructiveHfoodH
detectionhHtundamentalsHandHrecentHapplicationsVHTrendseineFoodeScienceeandeTechnologyTH2021THYXgTHdgXUeXY15.3 52

735 plockingHandHdegradationHofHaflatoxinsHbyHcoldHplasmaHtreatmentshHopplicationsHandHmechanismsVH
TrendseineFoodeScienceeandeTechnologyTH2021THYXgTHdbeUddY 15.3 18

734 sffectsHofHnanoUbubblesHandHconstantWvariableUfrequencyHultrasoundUassistedHfreezingHonHfreezingH
behaviourHofHviscousHfoodHmodelHsystemsVHJournaleofeFoodeEngineeringTH2021THZgZTHYYXZfb 6 16

733 ’ovelHpostharvestHprocessingHstrategiesHforHvalueUaddedHapplicationsHofHmarineHalgaeVHJournaleofe
theeScienceeofeFoodeandeAgricultureTH2021THYXYTHbbbbUbbcc 4.3 6

732 ‘ultifunctionalHcelluloseHbasedHsubstratesHforH s— HsmartHsensinghH”rinciplesTHapplicationsHandH
emergingHtrendsHforHfoodHsafetyHdetectionVHTrendseineFoodeScienceeandeTechnologyTH2021THYYXTHaXbUaZX 15.3 36

731
tingerprintingHandHtaggingHdetectionHofHmycotoxinsHinHagriUfoodHproductsHbyHsurfaceUenhancedH
—amanHspectroscopyhH”rinciplesHandHrecentHapplicationsVHTrendseineFoodeScienceeandeTechnologyTH
2021THYYXTHagaUbXb

15.3 24

730 —apidHandHnoninvasiveHsensoryHanalysesHofHfoodHproductsHbyHhyperspectralHimaginghH—ecentH
applicationHdevelopmentsVHTrendseineFoodeScienceeandeTechnologyTH2021THYYYTHYcYUYdc 15.3 26

729 qomputerHsimulationHofHsubmicronHfluidHflowsHinHmicrofluidicHchipsHandHtheirHapplicationsHinHfoodH
analysisVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2021THZXTHafYfUafae 16.4 0

728 piomimeticHmodificationHofHfreezingHfacilityHsurfacesHtoHpreventHicingHandHfrostingHduringHfreezingH
forHtheHfoodHindustryVHTrendseineFoodeScienceeandeTechnologyTH2021THYYYTHcfYUcgb 15.3 4

727
sffectsHofHsalicylicHacidHcombinedHwithHgasHatmosphericHcontrolHonHpostharvestHqualityHandHstorageH
stabilityHofHwolfberrieshH–ualityHattributesHandHinteractionHevaluationVHJournaleofeFoodeProcesse
EngineeringTH2021THbbTHeYaedb

2.4 1

726
 ynthesisHofHbimetallicHcoreUshelledHnanoparticlesHmodifiedHbyHZUmercaptoethanolHasH s— H
substratesHforHdetectingHferbamHandHthiabendazoleHinHappleHpureeVHFoodeAdditiveseande
ContaminantseseParteAeChemistryreAnalysisreControlreExposureeandeRiskeAssessmentTH2021THafTHYafdUYagg

3.2 6

725 ’ovelHnonthermalHandHthermalHpretreatmentsHforHenhancingHdryingHperformanceHandHimprovingH
qualityHofHfruitsHandHvegetablesVHTrendseineFoodeScienceeandeTechnologyTH2021THYYZTHYaeUYbf 15.3 17

724 sffectHofHplasmaHactivatedHwaterHandHbufferHsolutionHonHfungicideHdegradationHfromHtomatoH
P olanumHlycopersicumQHfruitVHFoodeChemistryTH2021THacXTHYZgYgc 8.5 18

723 —ecentHdevelopmentsHinHvibrationalHspectralHanalysesHforHdynamicallyHassessingHandHmonitoringH
foodHdehydrationHprocessesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THYUZe 11.5 2

722 ‘agneticHsurfaceUenhancedH—amanHscatteringHP‘ag s— QHbiosensorsHforHmicrobialHfoodHsafetyhH
tundamentalsHandHapplicationsVHTrendseineFoodeScienceeandeTechnologyTH2021THYYaTHaddUafY 15.3 22

721 —eproducibleTHshelfUstableTHandHbioaffinityH s— HnanotagsHinspiredHbyHmultivariateHpolyphenolicH
chemistryHforHbacterialHidentificationVHAnalyticaeChimicaeActaTH2021THYYdeTHaafceX 6.6 23

720
sfficientHextractionHofHdeepHimageHfeaturesHusingHconvolutionalHneuralHnetworkHPq’’QHforH
applicationsHinHdetectingHandHanalysingHcomplexHfoodHmatricesVHTrendseineFoodeScienceeande
TechnologyTH2021THYYaTHYgaUZXb

15.3 22

719 tunctionalizationHofHwaterHasHaHnonthermalHapproachHforHensuringHsafetyHandHqualityHofHmeatHandH
seafoodHproductsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THdYTHbaYUbbg 11.5 13
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718 qomparisonHofHmoistureHuniformityHbetweenHmicrowaveUvacuumHandHhotUairHdriedHgingerHslicesH
usingHhyperspectralHinformationHcombinedHwithHsemivariogramVHDryingeTechnologyTH2021THagTHYXbbUYXcf 2.6 11

717
sffectsHofHdielectricHbarrierHdischargeHcoldHplasmaHtreatmentsHonHdegradationHofHanilazineHfungicideH
andHqualityHofHtomatoHPHzycopersiconHesculentumH‘illQHjuiceVHInternationaleJournaleofeFoodeSciencee
andeTechnologyTH2021THcdTHdgUec

3.8 33

716 wnhibitionHofHfruitHsofteningHbyHcoldHplasmaHtreatmentshHaffectingHfactorsHandHapplicationsVHCriticale
ReviewseineFoodeScienceeandeNutritionTH2021THdYTHYgacUYgbd 11.5 17

715 wnactivationHefficacyHofHplasmaUactivatedHwaterhHinfluenceHofHplasmaHtreatmentHtimeTHexposureHtimeH
andHbacterialHspeciesVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH2021THcdTHeZYUeaZ 3.8 5

714 wmpactsHofHhighHpressureHassistedHfreezingHonHtheHdenaturationHofHpolyphenolHoxidaseVHFoode
ChemistryTH2021THaacTHYZebfc 8.5 16

713 sffectsHofHconstantHpowerHmicrowaveHonHtheHadsorptionHbehaviourHofHmyofibrilHproteinHtoHaldehydeH
flavourHcompoundsVHFoodeChemistryTH2021THaadTHYZeeZf 8.5 12

712 opplicationsHofHultrasoundHtoHenhanceHfluidizedHbedHdryingHofHoscophyllumH’odosumhHrryingH
kineticsHandHproductHqualityHassessmentVHUltrasonicseSonochemistryTH2021THeXTHYXcZgf 8.9 13

711 ”olymerHmultilayersHenabledHstableHandHflexibleHounogHnanoparticleHarrayHforHnondestructiveH s— H
detectionHofHpesticideHresiduesVHTalantaTH2021THZZaTHYZYefZ 6.2 42

710 sffectsHofH”ressureH—eductionH‘odesHonHβacuumHqoolingHsfficiencyHandH–ualityH—elatedHottributesH
ofHrifferentH”artsHofH”akchoiHPprassicaHqhinensisHzVQVHPostharvesteBiologyeandeTechnologyTH2021THYeaTHYYYbXg6.2 2

709 °woUdimensionalHselfUassembledHouUogHcoreUshellHnanorodsHnanoarrayHforHsensitiveHdetectionHofH
thiramHinHappleHusingHsurfaceUenhancedH—amanHspectroscopyVHFoodeChemistryTH2021THabaTHYZfcbf 8.5 23

708 ounogU°uo’”sHbasedH s— HforHfacileHscreeningHofHthiabendazoleHandHferbamHinHliquidHmilkVH
SpectrochimicaeActaeseParteA:eMoleculareandeBiomoleculareSpectroscopyTH2021THZbcTHYYfgXf 4.4 29

707 wntroducingHreticularHchemistryHintoHagrochemistryVHChemicaleSocietyeReviewsTH2021THcXTHYXeXUYYYX 58.5 36

706
piofilmHformationHofH”ectobacteriumHcarotovorumHsubspVHcarotovorumHonHpolypropyleneHsurfaceH
duringHmultipleHcyclesHofHvacuumHcoolingVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH
2021THcdTHabgcUacXd

3.8 0

705
“ptimizationHofHprocessHconditionsHforHmoistureHratioHandHeffectiveHmoistureHdiffusivityHofHtomatoH
duringHconvectiveHhotUairHdryingHusingHresponseHsurfaceHmethodologyVHJournaleofeFoodeProcessinge
andePreservationTH2021THbcTHeYcZfe

2.1 3

704 —ecentHdevelopmentsHinH—amanHspectralHanalysisHofHmicrobialHsingleHcellshH°echniquesHandH
applicationsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2021THYUYc 11.5 13

703 qoreHsizeHoptimizedHsilverHcoatedHgoldHnanoparticlesHforHrapidHscreeningHofHtricyclazoleHandHthiramH
residuesHinHpearHextractsHusingH s— VHFoodeChemistryTH2021THacXTHYZgXZc 8.5 24

702 sffectsHofHultrahighHpermittivityHceramicHonHwaterHfreezingHbyHhighHvoltageHelectricHfieldUassistedH
freezingHsystemVHInternationaleJournaleofeRefrigerationTH2021THYZfTHZeYUZfX 3.8 1

701
’ovelHtechniqueHforHtreatingHgrassHcarpHPqtenopharyngodonHidellaQHbyHcombiningHplasmaH
functionalizedHliquidsHandHαltrasoundhHsffectsHonHbacterialHinactivationHandHqualityHattributesVH
UltrasonicseSonochemistryTH2021THedTHYXcddX

8.9 6
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700
“ptimisationHofHtreatmentHconditionsHforHreducingH hewanellaHputrefaciensHandH almonellaH
°yphimuriumHonHgrassHcarpHtreatedHbyHthermoultrasoundUassistedHplasmaHfunctionalizedHbufferVH
UltrasonicseSonochemistryTH2021THedTHYXcdXg

8.9 12

699 pioinspiredH’anomodificationH trategieshH‘ovingHfromHqhemicalUpasedHogrosystemsHtoH ustainableH
ogricultureVHACSeNanoTH2021TH 16.7 6

698 sffectsHofHplasmaHactivatedHsolutionHonHtheHcolourHandHstructureHofHmetmyoglobinHandH
oxymyoglobinVHFoodeChemistryTH2021THacaTHYZgbaa 8.5 5

697 oHfluorescenceHbiosensorHbasedHonHsingleUstrandedHr’oHandHcarbonHquantumHdotsHforHacrylamideH
detectionVHFoodeChemistryTH2021THacdTHYZgddf 8.5 11

696 smergingHtechnologiesHtoHobtainHpectinHfromHfoodHprocessingHbyUproductshHoHstrategyHforH
enhancingHresourceHefficiencyVHTrendseineFoodeScienceeandeTechnologyTH2021THYYcTHbZUcb 15.3 11

695  tructuralHvariationsHofHriceHstarchHaffectedHbyHconstantHpowerHmicrowaveHtreatmentVHFoode
ChemistryTH2021THacgTHYZgffe 8.5 10

694 qombinedHeffectsHofHultrasoundTHplasmaUactivatedHwaterTHandHperaceticHacidHonHdecontaminationHofH
mackerelHfilletsVHLWTeseFoodeScienceeandeTechnologyTH2021THYcXTHYYYgce 5.4 11

693 uoldâ��silverHcoreUshellHnanorodsHbasedHtimeUtemperatureHindicatorHforHqualityHmonitoringHofH
pasteurizedHmilkHinHtheHcoldHchainVHJournaleofeFoodeEngineeringTH2021THaXdTHYYXdZb 6 2

692 oHterahertzHtimeUdomainHsuperUresolutionHimagingHmethodHusingHaHlocalUpixelHgraphHneuralHnetworkH
forHbiologicalHproductsVHAnalyticaeChimicaeActaTH2021THYYfYTHaaffgf 6.6 2

691 –uantificationHofHhydrogenHbondingHstrengthHofHwaterHinHsaccharideHaqueousHsolutionsHbyHconfocalH
—amanHmicroscopyVHJournaleofeMoleculareLiquidsTH2021THabZTHYYebgf 6 12

690 wnactivationHefficacyHandHmechanismsHofHplasmaHactivatedHwaterHonHbacteriaHinHplanktonicHstateVH
JournaleofeAppliedeMicrobiologyTH2020THYZgTHYZbfUYZdX 4.7 25

689 sffectsHofHinitialHtemperaturesHonHvacuumHfilmHcoolingHandHvacuumHsprayHcoolingHonHappleHjuiceHandH
milkVHJournaleofeFoodeProcessingeandePreservationTH2020THbbTHeYbcXX 2.1 7

688 sffectsHofHtissueHpreUdegassingHfollowedHbyHultrasoundUassistedHfreezingHonHfreezingHefficiencyHandH
qualityHattributesHofHradishesVHUltrasonicseSonochemistryTH2020THdeTHYXcYdZ 8.9 29

687 revelopmentHofHaHsingleWdualUfrequencyHorthogonalHultrasoundUassistedHrapidHfreezingHtechniqueH
andHitsHeffectsHonHqualityHattributesHofHfrozenHpotatoesVHJournaleofeFoodeEngineeringTH2020THZfdTHYYXYYZ 6 35

686 oHdynamicallyHopticalHandHhighlyHstableHp’w”o‘HnHouH’—sHnanohybridHsubstrateHforHsensitiveH s— H
detectionHofHmalachiteHgreenHinHfishHfilletVHTalantaTH2020THZYfTHYZYYff 6.2 43

685 ‘odellingTHresponsesHandHapplicationsHofHtimeUtemperatureHindicatorsHP°°wsQHinHmonitoringHfreshH
foodHqualityVHTrendseineFoodeScienceeandeTechnologyTH2020THggTHaYYUaZZ 15.3 32

684 qysteamineHmodifiedHcoreUshellHnanoparticlesHforHrapidHassessmentHofHoxamylHandHthiaclopridH
pesticidesHinHmilkHusingH s— VHJournaleofeFoodeMeasurementeandeCharacterizationTH2020THYbTHZXZYUZXZg 2.8 28

683
sxpandingHaH”ortfolioHofHPt“UQH ”—H urfaceHqhemistriesHwithHtheHqoPwwwQU’°oH“rientedH
wmmobilizationHofHvisU°aggedHpioreceptorsHforHopplicationsHinHqomplexH‘atricesVHACSeSensorsTH2020
THcTHgdXUgdg

9.2 11
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682 oHnovelH’w—HspectralHcalibrationHmethodhH parseHcoefficientsHwavelengthHselectionHandHregressionH
P qγ—QVHAnalyticaeChimicaeActaTH2020THYYYXTHYdgUYfX 6.6 12

681 —ecentHdevelopmentsHinHvibrationalHspectroscopicHtechniquesHforHteaHqualityHandHsafetyHanalysesVH
TrendseineFoodeScienceeandeTechnologyTH2020THYXbTHYdaUYed 15.3 22

680
‘odelHdevelopmentHandHoptimizationHofHprocessHconditionsHforHcolorHpropertiesHofHtomatoHinHaH
hotUairHconvectiveHdryerHusingHboxâ��behnkenHdesignVHJournaleofeFoodeProcessingeandePreservationTH
2020THbbTHeYbeeY

2.1 4

679 svaluatingHdryingHfeatureHdifferencesHbetweenHgingerHslicesHandHsplitsHduringHmicrowaveUvacuumH
dryingHbyHhyperspectralHimagingHtechniqueVHFoodeChemistryTH2020THaaZTHYZebXe 8.5 18

678 pimetallicHcoreHshelledHnanoparticlesHPounog’”sQHforHrapidHdetectionHofHthiramHandHdicyandiamideH
contaminantsHinHliquidHmilkHusingH s— VHFoodeChemistryTH2020THaYeTHYZdbZg 8.5 74

677 sffectsHofHplasmaHchemistryHonHtheHinterfacialHperformanceHofHproteinHandHpolysaccharideHinH
emulsionVHTrendseineFoodeScienceeandeTechnologyTH2020THgfTHYZgUYag 15.3 49

676 wnfluenceHofHvariousHfishHconstituentsHonHinactivationHefficacyHofHplasmaUactivatedHwaterVH
InternationaleJournaleofeFoodeScienceeandeTechnologyTH2020THccTHZdaXUZdbY 3.8 21

675
—apidHfreezingHusingHatomizedHliquidHnitrogenHsprayHfollowedHbyHfrozenHstorageHbelowHglassH
transitionHtemperatureHforHqordycepsHsinensisHpreservationhH–ualityHattributesHandHstorageH
stabilityVHLWTeseFoodeScienceeandeTechnologyTH2020THYZaTHYXgXdd

5.4 24

674
ureenHextractionHofHsolubleHdietaryHfibreHfromHcoffeeHsilverskinhHimpactHofH
ultrasoundWmicrowaveUassistedHextractionVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH
2020THccTHZZbZUZZcX

3.8 12

673 pridgingHte“nouHnanoflowersHandHounogHnanospheresHwithHaptamerHforHultrasensitiveH s— H
detectionHofHaflatoxinHpYVHFoodeChemistryTH2020THaZbTHYZdfaZ 8.5 66

672 ”redictionHofHmonounsaturatedHandHpolyunsaturatedHfattyHacidsHofHvariousHprocessedHporkHmeatsH
usingHimprovedHhyperspectralHimagingHtechniqueVHFoodeChemistryTH2020THaZYTHYZddgc 8.5 33

671 °ransportHphenomenaHandHtheirHeffectHonHmicrostructureHofHfrozenHfruitsHandHvegetablesVHTrendseine
FoodeScienceeandeTechnologyTH2020THYXYTHdaUeZ 15.3 22

670 “ptimisationHandHcharacterisationHofHproteinHextractionHfromHcoffeeHsilverskinHassistedHbyH
ultrasoundHorHmicrowaveHtechniquesVHBiomasseConversioneandeBiorefineryTH2020THYYTHYcec 2.3 11

669
—apidHdetectionHofHziramHresiduesHinHappleHandHpearHfruitsHbyH s— HbasedHonHoctanethiolH
functionalizedHbimetallicHcoreUshellHnanoparticlesVHSpectrochimicaeActaeseParteA:eMoleculareande
BiomoleculareSpectroscopyTH2020THZadTHYYface

4.4 35

668 wnvestigationHofHmoistureHdistributionHofHgingerHslicesHandHsplitsHduringHhotUairHdryingHandH
rehydrationHproceduresHbyH’w—HhyperspectralHimagingH2020TH 2

667 ”lasmonicHnanoparticlesHonHmetalUorganicHframeworkhHoHversatileH s— HplatformHforHadsorptiveH
detectionHofHnewHcoccineHandHorangeHwwHdyesHinHfoodVHFoodeChemistryTH2020THaZfTHYZeYXc 8.5 67

666 reterminationHofHacrylamideHinHfoodHproductsHbasedHonHtheHfluorescenceHenhancementHinducedHbyH
distanceHincreaseHbetweenHfunctionalizedHcarbonHquantumHdotsVHTalantaTH2020THZYfTHYZYYcZ 6.2 13

665 sffectsHofHnovelHphysicalHprocessingHtechniquesHonHtheHmultiUstructuresHofHstarchVHTrendseineFoode
ScienceeandeTechnologyTH2020THgeTHYZdUYac 15.3 42

(2020-2020)
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664 —ecentHdevelopmentHinHrapidHdetectionHtechniquesHforHmicroorganismHactivitiesHinHfoodHmatricesH
usingHbioUrecognitionhHoHreviewVHTrendseineFoodeScienceeandeTechnologyTH2020THgcTHZaaUZbd 15.3 78

663 ’aturallyHsourcedHbiosubstancesHforHregulatingHfreezingHpointsHinHfoodHresearcheshHtundamentalsTH
currentHapplicationsHandHfutureHtrendsVHTrendseineFoodeScienceeandeTechnologyTH2020THgcTHYaYUYbX 15.3 37

662 βisualizationHofHtheHinHsituHdistributionHofHcontentsHandHhydrogenHbondingHstatesHofHcellularHlevelH
waterHinHappleHtissuesHbyHconfocalH—amanHmicroscopyVHAnalystreTheTH2020THYbcTHfgeUgXe 5 32

661 oHrapidHdualUchannelHreadoutHapproachHforHsensingHcarbendazimHwithH
bUaminobenzenethiolUfunctionalizedHcoreUshellHounogHnanoparticlesVHAnalystreTheTH2020THYbcTHYfXYUYfXg5 42

660 °woUdimensionalHounogHnanodotHarrayHforHsensingHdualUfungicidesHinHfruitHjuicesHwithH
surfaceUenhancedH—amanHspectroscopyHtechniqueVHFoodeChemistryTH2020THaYXTHYZcgZa 8.5 66

659 sffectsHofHliquidHnitrogenHquickHfreezingHonHpolyphenolHoxidaseHandHperoxideHactivitiesTHcellHwaterH
statesHandHepidermalHmicrostructureHofHwolfberryVHLWTeseFoodeScienceeandeTechnologyTH2020THYZXTHYXfgZa5.4 21

658
 s— HdetectionHofHsodiumHthiocyanateHandHbenzoicHacidHpreservativesHinHliquidHmilkHusingH
cysteamineHfunctionalizedHcoreUshelledHnanoparticlesVHSpectrochimicaeActaeseParteA:eMoleculareande
BiomoleculareSpectroscopyTH2020THZZgTHYYeggb

4.4 48

657
”lasmaUactivatedHwaterhH”hysicochemicalHpropertiesTHmicrobialHinactivationHmechanismsTHfactorsH
influencingHantimicrobialHeffectivenessTHandHapplicationsHinHtheHfoodHindustryVHComprehensivee
ReviewseineFoodeScienceeandeFoodeSafetyTH2020THYgTHagcYUageg

16.4 44

656 ontimicrobialHactivitiesHofHplasmaUfunctionalizedHliquidsHagainstHfoodborneHpathogensHonHgrassHcarpH
PqtenopharyngodonHwdellaQVHAppliedeMicrobiologyeandeBiotechnologyTH2020THYXbTHgcfYUgcgb 5.7 18

655 oHsimpleHandHsensitiveHaptasensorHbasedHonH s— HforHtraceHanalysisHofHkanamycinHinHmilkVHJournaleofe
FoodeMeasurementeandeCharacterizationTH2020THYbTHaYfbUaYga 2.8 12

654 toodborneHbacterialHstressHresponsesHtoHexogenousHreactiveHoxygenHspeciesHP—“ QHinducedHbyHcoldH
plasmaHtreatmentsVHTrendseineFoodeScienceeandeTechnologyTH2020THYXaTHZagUZbe 15.3 14

653 smergingHtechniquesHforHdeterminingHtheHqualityHandHsafetyHofHteaHproductshHoHreviewVH
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2020THYgTHZdYaUZdaf 16.4 6

652
qhemometricHdeterminationHofHtimeHseriesHmoistureHinHbothHpotatoHandHsweetHpotatoHtubersHduringH
hotHairHandHmicrowaveHdryingHusingHnearWmidUinfraredHP’w—W‘w—QHhyperspectralHtechniquesVHDryinge
TechnologyTH2020THafTHfXdUfZa

2.6 26

651 qombinationHofHemergingHtechnologiesHforHtheHextractionHofHbioactiveHcompoundsVHCriticaleReviewse
ineFoodeScienceeandeNutritionTH2020THdXTHYfZdUYfbY 11.5 64

650
qhemicalTHphysicalHandHphysiologicalHqualityHattributesHofHfruitHandHvegetablesHinducedHbyHcoldH
plasmaHtreatmenthH‘echanismsHandHapplicationHadvancesVHCriticaleReviewseineFoodeScienceeande
NutritionTH2020THdXTHZdedUZdgX

11.5 45

649 wnactivationHofHzisteriaH‘onocytogenesHatHvariousHgrowthHtemperaturesHbyHultrasoundH
pretreatmentHandHcoldHplasmaVHLWTeseFoodeScienceeandeTechnologyTH2020THYYfTHYXfdac 5.4 50

648 sffectsHofHmultiUfrequencyHultrasoundHonHfreezingHratesHandHqualityHattributesHofHpotatoesVH
UltrasonicseSonochemistryTH2020THdXTHYXbeaa 8.9 43

647 revelopmentHofHaHfluorescentHmicrowaveUassistedHsynthesizedHcarbonHdotsWquZSHprobeHforHrapidH
detectionHofHteaHpolyphenolsVHJournaleofeFoodeProcesseEngineeringTH2020THbaTHeYabYg 2.4 4
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646 —apidHnondestructiveHdetectionHofHmixedHpesticidesHresiduesHonHfruitHsurfaceHusingH s— HcombinedH
withHselfUmodelingHmixtureHanalysisHmethodVHTalantaTH2020THZYeTHYZXggf 6.2 76

645 NltiiNgtiodvancedHopplicationsHofH’earW‘idUwnfraredHP’w—W‘w—QHwmagingH pectroscopyHforH—apidH
”redictionHofH”otatoHandH weetH”otatoH‘oistureHqontentsNltiWiNgtiH2019TH 1

644 ulassHtransitionsHasHaffectedHbyHfoodHcompositionsHandHbyHconventionalHandHnovelHfreezingH
technologieshHoHreviewVHTrendseineFoodeScienceeandeTechnologyTH2019THgbTHYUYY 15.3 42

643
sffectsHofHmicrowaveHandHwaterHbathHheatingHonHtheHinteractionsHbetweenHmyofibrillarHproteinHfromH
beefHandHketoneHflavourHcompoundsVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH2019TH
cbTHYefeUYega

3.8 17

642 riagnosticsHofHplasmaHreactiveHspeciesHandHinducedHchemistryHofHplasmaHtreatedHfoodsVHCriticale
ReviewseineFoodeScienceeandeNutritionTH2019THcgTHfYZUfZc 11.5 18

641 odvancedHonalysisHofH—ootsHandH°ubersHbyHvyperspectralH°echniquesVHAdvanceseineFoodeande
NutritioneResearchTH2019THfeTHZccUaXa 6 9

640 ‘easuringHandHcontrollingHiceHcrystallizationHinHfrozenHfoodshHoHreviewHofHrecentHdevelopmentsVH
TrendseineFoodeScienceeandeTechnologyTH2019THgXTHYaUZc 15.3 60

639 —ecentHadvancesHinHdetectingHandHregulatingHethyleneHconcentrationsHforHshelfUlifeHextensionHandH
maturityHcontrolHofHfruithHoHreviewVHTrendseineFoodeScienceeandeTechnologyTH2019THgYTHddUfZ 15.3 32

638
oHcomparativeHstudyHofHmangoHsolarHdryingHmethodsHbyHvisibleHandHnearUinfraredHspectroscopyH
coupledHwithHo’“βoUsimultaneousHcomponentHanalysisHPo qoQVHLWTeseFoodeScienceeandeTechnologyTH
2019THYYZTHYXfZYb

5.4 12

637 qomparisonHofHspectralHpropertiesHofHthreeHhyperspectralHimagingHPv wQHsensorsHinHevaluatingHmainH
chemicalHcompositionsHofHcuredHporkVHJournaleofeFoodeEngineeringTH2019THZdYTHYXXUYXf 6 9

636 yineticHmodelingHofHmicrowaveHextractionHofHpolysaccharidesHfromHostragalusHmembranaceusVH
JournaleofeFoodeProcessingeandePreservationTH2019THbaTHeYbXXY 2.1 3

635 ossessingHtheHinactivationHefficiencyHofHorW“ZHplasmaHtreatmentHagainstHzisteriaHmonocytogenesH
cellshH ublethalHinjuryHandHinactivationHkineticsVHLWTeseFoodeScienceeandeTechnologyTH2019THYYYTHaYfUaZe 5.4 40

634 ”rinciplesHofHvyperspectralH‘icroscopeHwmagingH°echniquesHandH°heirHopplicationsHinHtoodH–ualityH
andH afetyHretectionhHoH—eviewVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2019THYfTHfcaUfdd16.4 27

633 ”athogeneticHprocessHmonitoringHandHearlyHdetectionHofHpearHblackHspotHdiseaseHcausedHbyH
olternariaHalternataHusingHhyperspectralHimagingVHPostharvesteBiologyeandeTechnologyTH2019THYcbTHgdUYXb6.2 21

632
revelopmentHofHaHvighlyH ensitiveHqolorimetricH‘ethodHforHretectingHYe˛†UsstradiolHpasedHonH
qombinationHofHuoldH’anoparticlesHandH horteningHr’oHoptamersVHWaterreAirreandeSoilePollutionTH
2019THZaXTHY

2.6 10

631 —esearchHadvancesHinHbrowningHofHbuttonHmushroomHPogaricusHbisporusQhHoffectingHfactorsHandH
controllingHmethodsVHTrendseineFoodeScienceeandeTechnologyTH2019THgXTHdaUec 15.3 29

630 ‘idUinfraredHP‘w—QH pectroscopyHforH–ualityHonalysisHofHziquidHtoodsVHFoodeEngineeringeReviewsTH
2019THYYTHYbZUYcf 6.5 26

629 ‘appingHchangesHinHsarcoplasmaticHandHmyofibrillarHproteinsHinHboiledHporkHusingHhyperspectralH
imagingHwithHspectralHprocessingHmethodsVHLWTeseFoodeScienceeandeTechnologyTH2019THYYXTHaafUabc 5.4 10

(2019-2020)
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628 —ecentHadvancesHinHtheHdetectionHofHYe˛†UestradiolHinHfoodHmatriceshHoHreviewVHCriticaleReviewseine
FoodeScienceeandeNutritionTH2019THcgTHZYbbUZYce 11.5 12

627 revelopmentsHofHnondestructiveHtechniquesHforHevaluatingHqualityHattributesHofHcheeseshHoHreviewVH
TrendseineFoodeScienceeandeTechnologyTH2019THffTHcZeUcbZ 15.3 29

626 —ipenessHqlassificationHofHpananitoHtruitHPH‘usaHacuminataTHooQhHaHqomparisonH tudyHofHβisibleH
 pectroscopyHandHvyperspectralHwmagingVHFoodeAnalyticaleMethodsTH2019THYZTHYdgaUYeXb 3.4 19

625
 s— HdetectionHofHureaHandHammoniumHsulfateHadulterantsHinHmilkHwithHcoffeeHringHeffectVHFoode
AdditiveseandeContaminantseseParteAeChemistryreAnalysisreControlreExposureeandeRiskeAssessmentTH2019TH
adTHfcYUfdZ

3.2 41

624 sffectsHofHhighUvoltageHelectricHfieldHproducedHbyHanHimprovedHelectrodeHsystemHonHfreezingH
behaviorsHandHselectedHpropertiesHofHagaroseHgelVHJournaleofeFoodeEngineeringTH2019THZcbTHZcUaa 6 19

623 wnvestigationHofHmoistureHcontentHuniformityHofHmicrowaveUvacuumHdriedHmushroomHPogaricusH
bisporusQHbyH’w—HhyperspectralHimagingVHLWTeseFoodeScienceeandeTechnologyTH2019THYXgTHYXfUYYe 5.4 23

622
oHcolorimetricHpaperHsensorHbasedHonHtheHdominoHreactionHofHacetylcholinesteraseHandHdegradableH
˛‡U‘n““vHnanozymeHforHsensitiveHdetectionHofHorganophosphorusHpesticidesVHSensorseandeActuatorse
B:eChemicalTH2019THZgXTHceaUcfX

8.5 65

621
—apidHdetectionHofHmultipleHorganophosphorusHpesticidesHPtriazophosHandHparathionUmethylQH
residuesHinHpeachHbyH s— HbasedHonHcoreUshellHbimetallicHounogH’”sVHFoodeAdditiveseande
ContaminantseseParteAeChemistryreAnalysisreControlreExposureeandeRiskeAssessmentTH2019THadTHedZUeef

3.2 27

620 octivitiesHandHconformationHchangesHofHfoodHenzymesHinducedHbyHcoldHplasmahHoHreviewVHCriticale
ReviewseineFoodeScienceeandeNutritionTH2019THcgTHegbUfYY 11.5 68

619
”otatoHhierarchicalHclusteringHandHdonenessHdegreeHdeterminationHbyHnearUinfraredHP’w—QHandH
attenuatedHtotalHreflectanceHmidUinfraredHPo°—U‘w—QHspectroscopyVHJournaleofeFoodeMeasuremente
andeCharacterizationTH2019THYaTHYZYfUYZaY

2.8 10

618 —apidHdetectionHandHcontrolHofHpsychrotrophicHmicroorganismsHinHcoldHstorageHfoodshHoHreviewVH
TrendseineFoodeScienceeandeTechnologyTH2019THfdTHbcaUbdb 15.3 18

617 oHpolarizedHhyperspectralHimagingHsystemHforHinHvivoHdetectionhH‘ultipleHapplicationsHinHsunflowerH
leafHanalysisVHComputerseandeElectronicseineAgricultureTH2019THYcfTHZcfUZeX 6.5 7

616
qhemometricsHinHtandemHwithHnearHinfraredHP’w—QHhyperspectralHimagingHandHtourierHtransformHmidH
infraredHPt°U‘w—QHmicrospectroscopyHforHvarietyHidentificationHandHcookingHlossHdeterminationHofH
sweetHpotatoVHBiosystemseEngineeringTH2019THYfXTHeXUfd

4.8 27

615  urfaceUenhancedH—amanHscatteringHofHcoreUshellHounogHnanoparticlesHaggregatesHforHrapidH
detectionHofHdifenoconazoleHinHgrapesVHTalantaTH2019THYgYTHbbgUbcd 6.2 95

614 ”roteinHcontentHevaluationHofHprocessedHporkHmeatsHbasedHonHaHnovelHsingleHshotHPsnapshotQH
hyperspectralHimagingHsensorVHJournaleofeFoodeEngineeringTH2019THZbXTHZXeUZYa 6 24

613
revelopingHaHmultispectralHmodelHforHdetectionHofHdocosahexaenoicHacidHPrvoQHandH
eicosapentaenoicHacidHPs”oQHchangesHinHfishHfilletHusingHphysarumHnetworkHandHgeneticHalgorithmH
P”’UuoQHmethodVHFoodeChemistryTH2019THZeXTHYfYUYff

8.5 7

612 revelopmentsHofHmathematicalHmodelsHforHsimulatingHvacuumHcoolingHprocessesHforHfoodHproductsH
UHaHreviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2019THcgTHeYcUeZe 11.5 27

611 revelopmentHofH’anozymesHforHtoodH–ualityHandH afetyHretectionhH”rinciplesHandH—ecentH
opplicationsVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2019THYfTHYbgdUYcYa 16.4 62
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610
—apidHclassificationHofHcommercialHqheddarHcheesesHfromHdifferentHbrandsHusingH”z roTHzroHandH
 ”oâ��zroHmodelsHbuiltHbyHhyperspectralHdataVHJournaleofeFoodeMeasurementeandeCharacterizationTH
2019THYaTHaYYgUaYZg

2.8 13

609
αltrasoundUassistedHextractionHPαosQHofHbioactiveHcompoundsHfromHcoffeeHsilverskinhHwmpactHonH
phenolicHcontentTHantioxidantHactivityTHandHmorphologicalHcharacteristicsVHJournaleofeFoodeProcesse
EngineeringTH2019THbZTHeYaYgY

2.4 15

608  tableTHtlexibleTHandHvighU”erformanceH s— HqhipHsnabledHbyHaH°ernaryHtilmU”ackagedH”lasmonicH
’anoparticleHorrayVHACSeAppliedeMaterialselamp;eInterfacesTH2019THYYTHZgYeeUZgYfd 9.5 98

607 sffectsHofHwonsHonHqoreU hellHpimetallicHounogH’”sHforH—apidHretectionHofH”hosaloneH—esiduesHinH
”eachHbyH s— VHFoodeAnalyticaleMethodsTH2019THYZTHZXgbUZYXc 3.4 32

606
zipidHoxidationHdegreeHofHporkHmeatHduringHfrozenHstorageHinvestigatedHbyHnearUinfraredH
hyperspectralHimaginghHsffectHofHiceHcrystalHgrowthHandHdistributionVHJournaleofeFoodeEngineeringTH
2019THZdaTHaYYUaYg

6 20

605
—ecentH”rogressHinH—apidHonalysesHofHβitaminsTH”henolicTHandHβolatileHqompoundsHinHtoodsHαsingH
βibrationalH pectroscopyHqombinedHwithHqhemometricshHaH—eviewVHFoodeAnalyticaleMethodsTH2019TH
YZTHZadYUZafZ

3.4 29

604 qhangesHinHactivityTHstructureHandHmorphologyHofHhorseradishHperoxidaseHinducedHbyHcoldHplasmaVH
FoodeChemistryTH2019THaXYTHYZcZbX 8.5 30

603 qlassicalHandHemergingHnonUdestructiveHtechnologiesHforHsafetyHandHqualityHevaluationHofHcerealshHoH
reviewHofHrecentHapplicationsVHTrendseineFoodeScienceeandeTechnologyTH2019THgYTHcgfUdXf 15.3 25

602 olteringHtheHwgsHbindingHcapacityHofHkingHprawnHPzitopenaeusHβannameiQHtropomyosinHthroughH
conformationalHchangesHinducedHbyHcoldHargonUplasmaHjetVHFoodeChemistryTH2019THaXXTHYZcYba 8.5 50

601 qoldH”lasmaU‘ediatedH°reatmentsHforH helfHzifeHsxtensionHofHtreshH”roducehHoH—eviewHofH—ecentH
—esearchHrevelopmentsVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2019THYfTHYaYZUYaZd 16.4 71

600 tingerprintingHstudyHofHtuberHultimateHcompressiveHstrengthHatHdifferentHmicrowaveHdryingHtimesH
usingHmidUinfraredHimagingHspectroscopyVHDryingeTechnologyTH2019THaeTHYYYaUYYaX 2.6 16

599 ”hotocatalyticHeffectsHonHtheHqualityHofHporkHpackedHinHtheHpackageHcombinedHwithH°i“ZHcoatedH
nonwovenHfabricsVHJournaleofeFoodeProcesseEngineeringTH2019THbZTHeYZgga 2.4 8

598 NltiiNgti’w—W‘w—H pectroscopyHinH°andemHwithHqhemometricsHforH—apidHwdentificationHandH
svaluationHofH”otatoHβarietyHandHronenessHregreeHNltiWiNgtiH2019TH 1

597 ‘easurementsHofHlycopeneHcontentsHinHfruithHoHreviewHofHrecentHdevelopmentsHinHconventionalHandH
novelHtechniquesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2019THcgTHecfUedg 11.5 18

596 ”rinciplesHandHrecentHapplicationsHofHnovelHnonUthermalHprocessingHtechnologiesHforHtheHfishH
industryUaHreviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2019THcgTHeZfUebZ 11.5 63

595 tabricationHofHsilverUcoatedHgoldHnanoparticlesHtoHsimultaneouslyHdetectHmultiUclassHinsecticideH
residuesHinHpeachHwithH s— HtechniqueVHTalantaTH2019THYgdTHcaeUcbc 6.2 62

594 sffectsHofHoperationHprocessesHandHconditionsHonHenhancingHperformancesHofHvacuumHcoolingHofH
foodshHoHreviewVHTrendseineFoodeScienceeandeTechnologyTH2019THfcTHdeUee 15.3 44

593 sffectsHofHpretreatmentsHonHqualityHattributesHofHlongUtermHdeepHfrozenHstorageHofHvegetableshHaH
reviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2019THcgTHebaUece 11.5 31

(2019-2019)
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592  hellHthicknessUdependentHounogHnanoparticlesHaggregatesHforHhighUperformanceH s— H
applicationsVHTalantaTH2019THYgcTHcXdUcYc 6.2 77

591 odvancedH°echniquesHforHvyperspectralHwmagingHinHtheHtoodHwndustryhH”rinciplesHandH—ecentH
opplicationsVHAnnualeRevieweofeFoodeScienceeandeTechnologyTH2019THYXTHYgeUZZX 14.7 60

590 sffectsHofHextremelyHlowHfrequencyHelectromagneticHfieldHonHtheHfreezingHprocessesHofHtwoHliquidH
systemsVHLWTeseFoodeScienceeandeTechnologyTH2019THYXaTHZYZUZZY 5.4 35

589 αltrasensitiveHanalysisHofHkanamycinHresidueHinHmilkHbyH s— UbasedHaptasensorVHTalantaTH2019THYgeTHYcYUYcf6.2 84

588 opplicationsHofH—amanHspectroscopicHtechniquesHforHqualityHandHsafetyHevaluationHofHmilkhHoHreviewH
ofHrecentHdevelopmentsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2019THcgTHeeXUega 11.5 52

587 wnterpretationHandHrapidHdetectionHofHsecondaryHstructureHmodificationHofHactomyosinHduringH
frozenHstorageHbyHnearUinfraredHhyperspectralHimagingVHJournaleofeFoodeEngineeringTH2019THZbdTHZXXUZXf 6 8

586 roubleHstrandHr’oHfunctionalizedHounogH’psHforHultrasensitiveHdetectionHofHYe˛†UestradiolHusingH
surfaceUenhancedHramanHspectroscopyVHTalantaTH2019THYgcTHbYgUbZc 6.2 46

585 ’ovelHtechniquesHforHevaluatingHfreshnessHqualityHattributesHofHfishhHoHreviewHofHrecentH
developmentsVHTrendseineFoodeScienceeandeTechnologyTH2019THfaTHZcgUZea 15.3 69

584 tabricationHofHgoldHnanorodsHforH s— HdetectionHofHthiabendazoleHinHappleVHTalantaTH2019THYgcTHfbYUfbg 6.2 78

583 sffectsHofHatmosphericHpressureHplasmaHjetHonHtheHconformationHandHphysicochemicalHpropertiesHofH
myofibrillarHproteinsHfromHkingHprawnHPzitopenaeusHvannameiQVHFoodeChemistryTH2019THZedTHYbeUYcd 8.5 103

582 °itaniumHdioxideHP°i“HZHQHphotocatalysisHtechnologyHforHnonthermalHinactivationHofHmicroorganismsH
inHfoodsVHTrendseineFoodeScienceeandeTechnologyTH2018THecTHZaUac 15.3 71

581  urfaceHenhancedH—amanHspectroscopyHP s— QhHoHnovelHreliableHtechniqueHforHrapidHdetectionHofH
commonHharmfulHchemicalHresiduesVHTrendseineFoodeScienceeandeTechnologyTH2018THecTHYXUZZ 15.3 120

580 —ecentHdevelopmentsHinHintelligentHpackagingHforHenhancingHfoodHqualityHandHsafetyVHCriticale
ReviewseineFoodeScienceeandeNutritionTH2018THcfTHZdcXUZddZ 11.5 80

579 sffectsHofHmicroUnanoHbubblesHonHtheHnucleationHandHcrystalHgrowthHofHsucroseHandHmaltodextrinH
solutionsHduringHultrasoundUassistedHfreezingHprocessVHLWTeseFoodeScienceeandeTechnologyTH2018THgZTHbXbUbYY5.4 36

578 sffectsHofHelectricHfieldsHandHelectromagneticHwaveHonHfoodHproteinHstructureHandHfunctionalityhHoH
reviewVHTrendseineFoodeScienceeandeTechnologyTH2018THecTHYUg 15.3 70

577 sffectsHofHfreezingHonHcellHstructureHofHfreshHcellularHfoodHmaterialshHoHreviewVHTrendseineFoodeSciencee
andeTechnologyTH2018THecTHbdUcc 15.3 139

576 ”redictingHintramuscularHfatHcontentHvariationsHinHboiledHporkHmusclesHbyHhyperspectralHimagingH
usingHaHnovelHspectralHpreUprocessingHtechniqueVHLWTeseFoodeScienceeandeTechnologyTH2018THgbTHYYgUYZf 5.4 55

575 retectionHofH“methoateH—esiduesHinH”eachHwithH urfaceUsnhancedH—amanH pectroscopyVHFoode
AnalyticaleMethodsTH2018THYYTHZcYfUZcZe 3.4 52
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574 sffectsHofHmodifiedHatmosphereHvacuumHcoolingHP‘oβqQHonHtheHqualityHofHthreeHdifferentHleafyH
cabbagesVHLWTeseFoodeScienceeandeTechnologyTH2018THgbTHYgXUYge 5.4 54

573
 impleHopproachHforHtheH—apidHretectionHofHolternariolHinH”earHtruitHbyH urfaceUsnhancedH—amanH
 catteringHwithH”yridineU‘odifiedH ilverH’anoparticlesVHJournaleofeAgriculturaleandeFoodeChemistryTH
2018THddTHZYfXUZYfe

5.7 57

572 snhancingHtoodH”rocessingHbyH”ulsedHandHvighHβoltageHslectricHtieldshH”rinciplesHandHopplicationsVH
CriticaleReviewseineFoodeScienceeandeNutritionTH2018THcfTHZZfcUZZgf 11.5 33

571 sffectsHofHnonthermalHfoodHprocessingHtechnologiesHonHfoodHallergenshHoHreviewHofHrecentHresearchH
advancesVHTrendseineFoodeScienceeandeTechnologyTH2018THebTHYZUZc 15.3 115

570 ‘ethodsHforHperformingHdimensionalityHreductionHinHhyperspectralHimageHclassificationVHJournaleofe
NeareInfraredeSpectroscopyTH2018THZdTHdYUec 1.5 18

569 ‘ultispectralHwmagingHforH”lantHtoodH–ualityHonalysisHandHβisualizationVHComprehensiveeReviewseine
FoodeScienceeandeFoodeSafetyTH2018THYeTHZZXUZag 16.4 54

568 ’ondestructiveHqualityHevaluationHofHbananaHslicesHduringHmicrowaveHvacuumHdryingHusingHspectralH
andHimagingHtechniquesVHDryingeTechnologyTH2018THadTHYcbZUYcca 2.6 18

567 qoverHwmageTHβolumeHbYTHwssueHYVHJournaleofeFoodeProcesseEngineeringTH2018THbYTHeYZdfX 2.4

566 qarbonHdotshH”rinciplesHandHtheirHapplicationsHinHfoodHqualityHandHsafetyHdetectionVHCriticaleReviewse
ineFoodeScienceeandeNutritionTH2018THcfTHZbddUZbec 11.5 48

565 veterospectralHtwoUdimensionalHcorrelationHanalysisHwithHnearUinfraredHhyperspectralHimagingHforH
monitoringHoxidativeHdamageHofHporkHmyofibrilsHduringHfrozenHstorageVHFoodeChemistryTH2018THZbfTHYYgUYZe8.5 89

564 wnnovativeHnondestructiveHimagingHtechniquesHforHripeningHandHmaturityHofHfruitsHâ��HoHreviewHofH
recentHapplicationsVHTrendseineFoodeScienceeandeTechnologyTH2018THeZTHYbbUYcZ 15.3 68

563 qhemometricHmethodsHappliedHinHtheHimageHplaneHtoHcorrectHstripingHnoiseHinHhyperspectralH
chemicalHimagesHofHbiomaterialsVHJournaleofeChemometricsTH2018THaZTHeZgfd 1.6 3

562 tunctionalizationHtechniquesHforHimprovingH s— HsubstratesHandHtheirHapplicationsHinHfoodHsafetyH
evaluationhHoHreviewHofHrecentHresearchHtrendsVHTrendseineFoodeScienceeandeTechnologyTH2018THeZTHYdZUYeb15.3 120

561 smergingH pectroscopicHandH pectralHwmagingH°echniquesHforHtheH—apidHretectionHofH
‘icroorganismshHonH“verviewVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2018THYeTHZcdUZea16.4 46

560
rietHwithHlinseedHoilHandHorganicHseleniumHyieldsHlowHnUdWnUaHratioHporkH emimembranosusHmeatH
withHunchangedHvolatileHcompoundHprofilesVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH
2018THcaTHYfafUYfbd

3.8 3

559 vyperspectralHwmagingH ensingHofHqhangesHinH‘oistureHqontentHandHqolorHofHpeefHruringH
‘icrowaveHveatingH”rocessVHFoodeAnalyticaleMethodsTH2018THYYTHZbeZUZbfb 3.4 68

558 ’onUdestructiveHretectionHandH creeningHofH’onUuniformityHinH‘icrowaveH terilizationHαsingH
vyperspectralHwmagingHonalysisVHFoodeAnalyticaleMethodsTH2018THYYTHYcdfUYcfX 3.4 56

557 qharacterizationHofHmyofibrilsHcoldHstructuralHdeformationHdegreesHofHfrozenHporkHusingH
hyperspectralHimagingHcoupledHwithHspectralHangleHmappingHalgorithmVHFoodeChemistryTH2018THZagTHYXXYUYXXf8.5 67

(2018-2018)

13



556 —ecentHadvancesHinHnanofabricationHtechniquesHforH s— HsubstratesHandHtheirHapplicationsHinHfoodH
safetyHanalysisVHCriticaleReviewseineFoodeScienceeandeNutritionTH2018THcfTHZfXXUZfYa 11.5 69

555 qomputerHβisionHretectionHofH almonH‘uscleHuapingHαsingHqonvolutionalH’euralH’etworkH
teaturesVHFoodeAnalyticaleMethodsTH2018THYYTHabUbe 3.4 12

554 wmprovingHtheHqualityHandHsafetyHofHfrozenHmuscleHfoodsHbyHemergingHfreezingHtechnologieshHoH
reviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2018THcfTHZgZcUZgaf 11.5 63

553 ’umericalHsimulationHofHheatHtransferHandHphaseHchangeHduringHfreezingHofHpotatoesHwithHdifferentH
shapesHatHtheHpresenceHorHabsenceHofHultrasoundHirradiationVHHeateandeMasseTransferTH2018THcbTHffcUfgb 2.2 16

552 °imeHseriesHhyperspectralHchemicalHimagingHPvqwQHforHinvestigationHofHspectralHvariationsHassociatedH
withHwaterHandHplasticizersHinHcaseinHbasedHbiopolymersVHJournaleofeFoodeEngineeringTH2018THZYfTHffUYXc 6 26

551 –ualityHcomparisonHofHgrassHcarpHandHsalmonHfilletsHpackagedHinHmodifiedHatmosphereHwithH
differentHcompositeHfilmsVHJournaleofeFoodeProcesseEngineeringTH2018THbYTHeYZfXa 2.4 7

550 —ecentHadvancesHinHqualityHpreservationHofHpostharvestHmushroomsHPogaricusHbisporusQhHoHreviewVH
TrendseineFoodeScienceeandeTechnologyTH2018THefTHeZUfZ 15.3 82

549 wmagingH pectroscopicH°echniquehHvyperspectralHwmagingH2018THZcaUZfd

548 wmagingH pectroscopicH°echniquehH—amanHqhemicalHwmagingH2018THZfeUaYg 1

547 °rendsHinHtoodHouthenticationH2018THeaYUecf 3

546 treezingHsfficiencyHandH–ualityHottributesHasHoffectedHbyHβoidsHinH”lantH°issuesHruringH
αltrasoundUossistedHwmmersionHtreezingVHFoodeandeBioprocesseTechnologyTH2018THYYTHYdYcUYdZd 5.1 35

545  ynthesisHandHantimicrobialHactivitiesHofHnovelHsorbicHandHbenzoicHacidHamideHderivativesVHFoode
ChemistryTH2018THZdfTHZZXUZaZ 8.5 14

544
qalibrationH°ransferHfromH‘icroH’w—H pectrometerHtoHvyperspectralHwmaginghHaHqaseH tudyHonH
”redictingH olubleH olidsHqontentHofHpananitoHtruitHP‘usaHacuminataQVHFoodeAnalyticaleMethodsTH
2018THYYTHYXZYUYXaa

3.4 24

543
tourierH°ransformHwnfraredHandH—amanHandHvyperspectralHwmagingH°echniquesHforH–ualityH
reterminationsHofH”owderyHtoodshHoH—eviewVHComprehensiveeReviewseineFoodeScienceeandeFoode
SafetyTH2018THYeTHYXbUYZZ

16.4 84

542 wmprovingHfreezeHtoleranceHofHyeastHandHdoughHpropertiesHforHenhancingHfrozenHdoughHqualityHUHoH
reviewHofHeffectiveHmethodsVHTrendseineFoodeScienceeandeTechnologyTH2018THeZTHZcUaa 15.3 74

541 sffectsHofHselectedHmyofibrillarHproteinHactivitiesHonHbeefHtenderizationHprocessHbasedHonH
electrophoreticHanalysisVHJournaleofeFoodeProcesseEngineeringTH2018THbYTHeYZcgd 2.4 3

540 tourierHtransformHmidUinfraredUattenuatedHtotalHreflectanceHPt°‘w—Uo°—QHmicrospectroscopyHforH
determiningHtexturalHpropertyHofHmicrowaveHbakedHtuberVHJournaleofeFoodeEngineeringTH2018THZYfTHYUYa 6 33

539
sffectsHofH‘ildH“xidativeHandH tructuralH‘odificationsHwnducedHbyHorgonH”lasmaHonH
”hysicochemicalH”ropertiesHofHoctomyosinHfromHyingH”rawnHPHzitopenaeusHvannameiQVHJournaleofe
AgriculturaleandeFoodeChemistryTH2018THddTHYaZfcUYaZgb

5.7 53
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538 odvancedHglycationHendUproductsHPoussQHinHfoodsHandHtheirHdetectingHtechniquesHandHmethodshHoH
reviewVHTrendseineFoodeScienceeandeTechnologyTH2018THfZTHaZUbc 15.3 47

537 ’ewH‘ethodHforHoccurateHreterminationHofH”olyphenolH“xidaseHoctivityHpasedHonH—eductionHinH
 s— HwntensityHofHqatecholVHJournaleofeAgriculturaleandeFoodeChemistryTH2018THddTHYYYfXUYYYfe 5.7 30

536 αsingHpowerHultrasoundHtoHaccelerateHfoodHfreezingHprocesseshHsffectsHonHfreezingHefficiencyHandH
foodHmicrostructureVHCriticaleReviewseineFoodeScienceeandeNutritionTH2018THcfTHZfbZUZfca 11.5 58

535 –uantificationHandHvisualizationHofH˛–UtocopherolHinHoilUinUwaterHemulsionHbasedHdeliveryHsystemsHbyH
—amanHmicrospectroscopyVHLWTeseFoodeScienceeandeTechnologyTH2018THgdTHddUeb 5.4 43

534 opplicationsHofHemergingHimagingHtechniquesHforHmeatHqualityHandHsafetyHdetectionHandHevaluationhH
oHreviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2017THceTHeccUedf 11.5 45

533 smergingHtechniquesHforHassistingHandHacceleratingHfoodHfreezingHprocesseshHoHreviewHofHrecentH
researchHprogressesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2017THceTHedgUefY 11.5 149

532 –ualityHanalysisTHclassificationTHandHauthenticationHofHliquidHfoodsHbyHnearUinfraredHspectroscopyhHoH
reviewHofHrecentHresearchHdevelopmentsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2017THceTHYcZbUYcaf11.5 122

531 ‘ethodsHforHmeasuringHwaterHactivityHPaQHofHfoodsHandHitsHapplicationsHtoHmoistureHsorptionH
isothermHstudiesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2017THceTHYXcZUYXcf 11.5 12

530 ’onUrestructiveHandHrapidHevaluationHofHstapleHfoodsHqualityHbyHusingHspectroscopicHtechniqueshHoH
reviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2017THceTHYXagUYXcY 11.5 89

529
svaluationHofHspectralHimagingHforHinspectionHofHadulterantsHinHtermsHofHcommonHwheatHflourTH
cassavaHflourHandHcornHflourHinHorganicHovatarHwheatHP°riticumHsppVQHflourVHJournaleofeFoode
EngineeringTH2017THZXXTHcgUdg

6 67

528 snhancingHβisibleHandH’earUwnfraredHvyperspectralHwmagingH”redictionHofH°βpU’HzevelHforHtishHtilletH
treshnessHsvaluationHbyHtilteringH“ptimalHβariablesVHFoodeAnalyticaleMethodsTH2017THYXTHYfffUYfgf 3.4 33

527 sffectsHofHhighHpressureHfreezingHPv”tQHonHdenaturationHofHnaturalHactomyosinHextractedHfromH
prawnHP‘etapenaeusHensisQVHFoodeChemistryTH2017THZZgTHZcZUZcg 8.5 27

526
qombinedHhotUairHandHmicrowaveUvacuumHdryingHforHimprovingHdryingHuniformityHofHmangoHslicesH
basedHonHhyperspectralHimagingHvisualisationHofHmoistureHcontentHdistributionVHBiosystemse
EngineeringTH2017THYcdTHYXfUYYg

4.8 103

525 opplicationsHofHwmagingH pectrometryHinHwnlandHγaterH–ualityH‘onitoringâ��aH—eviewHofH—ecentH
revelopmentsVHWaterreAirreandeSoilePollutionTH2017THZZfTHY 2.6 14

524 —amanHimagingHforHfoodHqualityHandHsafetyHevaluationhHtundamentalsHandHapplicationsVHTrendseine
FoodeScienceeandeTechnologyTH2017THdZTHYeeUYfg 15.3 89

523 rifferentiationHofHchillUstoredHandHfrozenHporkHnecksHusingHelectronicHnoseHwithHultraUfastHgasH
chromatographyVHJournaleofeFoodeProcesseEngineeringTH2017THbXTHeYZcbX 2.4 20

522
”redictionHofHtexturalHchangesHinHgrassHcarpHfilletsHasHaffectedHbyHvacuumHfreezeHdryingHusingH
hyperspectralHimagingHbasedHonHintegratedHgroupHwavelengthsVHLWTeseFoodeScienceeandeTechnologyTH
2017THfZTHaeeUafc

5.4 81

521 wnternationalHocademyHofHogriculturalHandHpiosystemsHsngineeringHPioopsQhHoH’ewHwnstrumentHforH
—ecognizingHtheH°opH”rofessionVHFoodeandeBioprocesseTechnologyTH2017THYXTHgfYUgfY 5.1

(2017-2018)
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520 revelopingHhyperspectralHpredictionHmodelHforHinvestigatingHdehydratingHandHrehydratingHmassH
changesHofHvacuumHfreezeHdriedHgrassHcarpHfilletsVHFoodeandeBioproductseProcessingTH2017THYXbTHddUed 4.9 35

519
occelerationHofHmicrowaveUassistedHextractionHprocessesHofHfoodHcomponentsHbyHintegratingH
technologiesHandHapplyingHemergingHsolventshHoHreviewHofHlatestHdevelopmentsVHTrendseineFoode
ScienceeandeTechnologyTH2017THdeTHYdXUYeZ

15.3 81

518 ‘icrowaveUassistedHfoodHprocessingHtechnologiesHforHenhancingHproductHqualityHandHprocessH
efficiencyhHoHreviewHofHrecentHdevelopmentsVHTrendseineFoodeScienceeandeTechnologyTH2017THdeTHcfUdg 15.3 130

517
βariationHanalysisHinHspectralHindicesHofHvolatileHchlorpyrifosHandHnonUvolatileHimidaclopridHinHjujubeHPH
ZiziphusHjujubaH‘illVQHusingHnearUinfraredHhyperspectralHimagingHP’w—Uv wQHandHgasH
chromatographUmassHspectrometryHPuqâ��‘ QVHComputerseandeElectronicseineAgricultureTH2017THYagTHbYUcc

6.5 32

516
wnsightsHintoHtheHchangesHinHchemicalHcompositionsHofHtheHcellHwallHofHpearHfruitHinfectedHbyH
olternariaHalternataHwithHconfocalH—amanHmicrospectroscopyVHPostharvesteBiologyeandeTechnologyTH
2017THYaZTHYYgUYZg

6.2 60

515 βisW’w—HqhemicalHwmagingH°echniqueHforH”redictingH odiumHvumateHqontentsHinHoquacultureH
snvironmentVHWaterreAirreandeSoilePollutionTH2017THZZfTHY 2.6 4

514 opplicationsHofHelectromagneticHfieldsHforHnonthermalHinactivationHofHmicroorganismsHinHfoodshHonH
overviewVHTrendseineFoodeScienceeandeTechnologyTH2017THdbTHYaUZZ 15.3 44

513 —apidHmonitoringHYU‘q”UinducedHmodulationHofHsugarsHaccumulationHinHripeningHâ��vaywardâ��HkiwifruitH
byHβisW’w—HhyperspectralHimagingVHPostharvesteBiologyeandeTechnologyTH2017THYZcTHYdfUYfX 6.2 21

512  s— UmicrofluidicHsystemshHoHpotentialHplatformHforHrapidHanalysisHofHfoodHcontaminantsVHTrendseine
FoodeScienceeandeTechnologyTH2017THeXTHYYbUYZd 15.3 88

511 oHreviewHonHrecentHadvancesHinHcoldHplasmaHtechnologyHforHtheHfoodHindustryhHqurrentHapplicationsH
andHfutureHtrendsVHTrendseineFoodeScienceeandeTechnologyTH2017THdgTHbdUcf 15.3 224

510 vyperspectralHimagingHtechniqueHforHevaluatingHfoodHqualityHandHsafetyHduringHvariousHprocesseshHoH
reviewHofHrecentHapplicationsVHTrendseineFoodeScienceeandeTechnologyTH2017THdgTHZcUac 15.3 166

509 sffectsHofHdifferentHcoolingHmethodsHonHtheHcarbonHfootprintHofHcookedHriceVHJournaleofeFoode
EngineeringTH2017THZYcTHbbUcX 6 38

508 retectionHofHoVHalternataHfromHpearHjuiceHusingHsurfaceUenhancedH—amanHspectroscopyHbasedHsilverH
nanodotsHarrayVHJournaleofeFoodeEngineeringTH2017THZYcTHYbeUYcc 6 39

507 sffectsHofHlowHtemperatureHcookingHmethodsHandHholdingHtimesHonHselectedHqualityHattributesHofH
cookedHporkHlongissimusHdorsiVHJournaleofeFoodeProcesseEngineeringTH2017THbXTHeYZcfc 2.4 5

506 sffectsHofHXVcMHcarbonHmonoxideHinHmodifiedHatmosphereHpackagingsHonHselectedHqualityHattributesH
ofH‘VHzongissimusHdorsiHbeefHsteaksVHJournaleofeFoodeProcesseEngineeringTH2017THbXTHeYZcYe 2.4 4

505 smergingHnonUdestructiveHterahertzHspectroscopicHimagingHtechniquehH”rincipleHandHapplicationsHinH
theHagriUfoodHindustryVHTrendseineFoodeScienceeandeTechnologyTH2017THdeTHgaUYXc 15.3 78

504 ‘icrowaveHprocessingHtechniquesHandHtheirHrecentHapplicationsHinHtheHfoodHindustryVHTrendseineFoode
ScienceeandeTechnologyTH2017THdeTHZadUZbe 15.3 189

503 qhemicalHimagingHforHmeasuringHtheHtimeHseriesHvariationsHofHtuberHdryHmatterHandHstarchH
concentrationVHComputerseandeElectronicseineAgricultureTH2017THYbXTHadYUaea 6.5 23

Da-Wen Sun

16



502 wnternationalHacademyHofHagriculturalHandHbiosystemsHengineeringHPioopsQhHaHnewHinstrumentHforH
recognizingHtheHtopHprofessionVHPaddyeandeWatereEnvironmentTH2017THYcTHdgaUdgb 1.6 0

501 ”rinciplesHandHapplicationsHofHspectroscopicHtechniquesHforHevaluatingHfoodHproteinHconformationalH
changeshHoHreviewVHTrendseineFoodeScienceeandeTechnologyTH2017THdeTHZXeUZYg 15.3 65

500 ‘odelHimprovementHforHpredictingHmoistureHcontentHP‘qQHinHporkHlongissimusHdorsiHmusclesHunderH
diverseHprocessingHconditionsHbyHhyperspectralHimagingVHJournaleofeFoodeEngineeringTH2017THYgdTHdcUeZ 6 71

499 wdentificationHofHfreezerHburnHonHfrozenHsalmonHsurfaceHusingHhyperspectralHimagingHandHcomputerH
visionHcombinedHwithHmachineHlearningHalgorithmVHInternationaleJournaleofeRefrigerationTH2017THebTHYcYUYdb3.8 45

498 qomparisonHofHhyperspectralHimagingHandHcomputerHvisionHforHautomaticHdifferentiationHofH
organicallyHandHconventionallyHfarmedHsalmonVHJournaleofeFoodeEngineeringTH2017THYgdTHYeXUYfZ 6 55

497 sxtractionHofH pectralHwnformationHfromHvyperspectralHrataHandHopplicationHofHvyperspectralH
wmagingHforHtoodHandHogriculturalH”roductsVHFoodeandeBioprocesseTechnologyTH2017THYXTHYUaa 5.1 120

496 ”artialHzeastH quaresH—egressionHP”z —QHoppliedHtoH’w—HandHv wH pectralHrataH‘odelingHtoH”redictH
qhemicalH”ropertiesHofHtishH‘uscleVHFoodeEngineeringeReviewsTH2017THgTHadUbg 6.5 107

495 revelopmentHofHsimplifiedHmodelsHforHnondestructiveHhyperspectralHimagingHmonitoringHofH°βpU’H
contentsHinHcuredHmeatHduringHdryingHprocessVHJournaleofeFoodeEngineeringTH2017THYgZTHcaUdX 6 134

494 sffectsHofHtrozenH torageHqonditionHobuseHonHtheH°exturalHandHqhemicalH”ropertiesHofHurassHqarpH
PqtenopharyngodonHidellaQHtilletsVHJournaleofeFoodeProcessingeandePreservationTH2017THbYTHeYaXXZ 2.1 8

493 ‘appingHmoistureHcontentsHinHgrassHcarpHPHqtenopharyngodonHidellaHQHslicesHunderHdifferentHfreezeH
dryingHperiodsHbyHβisU’w—HhyperspectralHimagingVHLWTeseFoodeScienceeandeTechnologyTH2017THecTHcZgUcad 5.4 91

492 vyperspectralHimagingHwithHmultivariateHanalysisHforHtechnologicalHparametersHpredictionHandH
classificationHofHmuscleHfoodshHoHreviewVHMeateScienceTH2017THYZaTHYfZUYgY 6.4 72

491
qhemicalHspoilageHextentHtraceabilityHofHtwoHkindsHofHprocessedHporkHmeatsHusingHoneHmultispectralH
systemHdevelopedHbyHhyperspectralHimagingHcombinedHwithHeffectiveHvariableHselectionHmethodsVH
FoodeChemistryTH2017THZZYTHYgfgUYggd

8.5 68

490 °heHprobioticHroleHofHzactobacillusHplantarumHinHreducingHrisksHassociatedHwithHcardiovascularH
diseaseVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH2017THcZTHYZeUYad 3.8 23

489 ’onUdestructiveHassessmentHofHtheHinternalHqualityHofHintactHpersimmonHusingHcolourHandHβw W’w—H
hyperspectralHimagingVHLWTeseFoodeScienceeandeTechnologyTH2017THeeTHZbYUZbf 5.4 49

488
reterminationHofHtraceHthiophanateUmethylHandHitsHmetaboliteHcarbendazimHwithHteratogenicHriskHinH
redHbellHpepperHPqapsicumannuumHzVQHbyHsurfaceUenhancedH—amanHimagingHtechniqueVHFoode
ChemistryTH2017THZYfTHcbaUccZ

8.5 102

487  olubleH olidsHqontentHandHpvH”redictionHandH‘aturityHriscriminationHofHzycheeHtruitsHαsingHβisibleH
andH’earHwnfraredHvyperspectralHwmagingVHFoodeAnalyticaleMethodsTH2016THgTHZacUZbb 3.4 59

486
oHpreliminaryHstudyHaboutHtheHinfluenceHofHhighHhydrostaticHpressureHprocessingHinHparallelHwithHoakH
chipHmacerationHonHtheHphysicochemicalHandHsensoryHpropertiesHofHaHyoungHredHwineVHFoode
ChemistryTH2016THYgbTHcbcUcb

8.5 42

485 opplicationsHofHqomputerHβisionHforHossessingH–ualityHofHogriUfoodH”roductshHoH—eviewHofH—ecentH
—esearchHodvancesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2016THcdTHYYaUZe 11.5 49

(2016-2017)
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484 °heHuseHofHhyperspectralHtechniquesHinHevaluatingHqualityHandHsafetyHofHmeatHandHmeatHproductsH
2016THabcUaeb 1

483 sffectsHofHzowH°emperatureHqookingHonHtheH—etentionHofHbUP‘ethylthioQUaUputenylHwsothiocyanateH
P‘°pw°qQHofHqhineseHγhiteH—adishHP—aphanussativusHzVQVHFoodeandeBioprocesseTechnologyTH2016THgTHYdbXUYdbe5.1 7

482
qomparativeHassessmentHofHfeatureUwavelengthHeligibilityHforHmeasurementHofHwaterHbindingH
capacityHandHspecificHgravityHofHtuberHusingHdiverseHspectralHindicesHstemmedHfromHhyperspectralH
imagesVHComputerseandeElectronicseineAgricultureTH2016THYaXTHdgUfZ

6.5 29

481 ”otentialHzifeHqycleHqarbonH avingsHforHwmmersionHtreezingHofHγaterHbyH”owerHαltrasoundVHFoode
andeBioprocesseTechnologyTH2016THgTHdgUfX 5.1 7

480 revelopmentHofHanHalternativeHtechniqueHforHrapidHandHaccurateHdeterminationHofHfishHcaloricH
densityHbasedHonHhyperspectralHimagingVHJournaleofeFoodeEngineeringTH2016THYgXTHYfcUYgb 6 60

479 tacilitatedHwavelengthHselectionHandHmodelHdevelopmentHforHrapidHdeterminationHofHtheHpurityHofH
organicHspeltHP°riticumHspeltaHzVQHflourHusingHspectralHimagingVHTalantaTH2016THYccTHabeUce 6.2 43

478 wntegrationHofHspectralHandHtexturalHdataHforHenhancingHhyperspectralHpredictionHofHyHvalueHinHporkH
meatVHLWTeseFoodeScienceeandeTechnologyTH2016THeZTHaZZUaZg 5.4 71

477 —ecentHodvancesHinHtheHopplicationHofHvyperspectralHwmagingHforHsvaluatingHtruitH–ualityVHFoode
AnalyticaleMethodsTH2016THgTHYefUYgY 3.4 29

476
”redictionHofHtotalHvolatileHbasicHnitrogenHcontentsHusingHwaveletHfeaturesHfromH
visibleWnearUinfraredHhyperspectralHimagesHofHprawnHP‘etapenaeusHensisQVHFoodeChemistryTH2016TH
YgeTHZceUdc

8.5 91

475 sffectsHofHvesicleHcomponentsHonHtheHelectroUpermeabilityHofHlipidHbilayersHofHvesiclesHinducedHbyH
pulsedHelectricHfieldsHP”stQHtreatmentVHJournaleofeFoodeEngineeringTH2016THYegTHffUge 6 12

474 revelopingHaHmultispectralHimagingHforHsimultaneousHpredictionHofHfreshnessHindicatorsHduringH
chemicalHspoilageHofHgrassHcarpHfishHfilletVHJournaleofeFoodeEngineeringTH2016THYfZTHgUYe 6 91

473 βolatileHcompoundsHandHfattyHacidsHprofileHinHzongissimusHdorsiHmuscleHfromHpigsHfedHwithHfeedH
containingHbioactiveHcomponentsVHLWTeseFoodeScienceeandeTechnologyTH2016THdeTHYYZUYYe 5.4 33

472
qombiningHtheHgeneticHalgorithmHandHsuccessiveHprojectionHalgorithmHforHtheHselectionHofHfeatureH
wavelengthsHtoHevaluateHexudativeHcharacteristicsHinHfrozenUthawedHfishHmuscleVHFoodeChemistryTH
2016THYgeTHfccUda

8.5 118

471 sfficientHintegrationHofHparticleHanalysisHinHhyperspectralHimagingHforHrapidHassessmentHofHoxidativeH
degradationHinHsalmonHfilletVHJournaleofeFoodeEngineeringTH2016THYdgTHZcgUZeY 6 32

470
”redictionHofHmoistureHcontentHuniformityHofHmicrowaveUvacuumHdriedHmangoesHasHaffectedHbyH
differentHshapesHusingH’w—HhyperspectralHimagingVHInnovativeeFoodeScienceeandeEmerginge
TechnologiesTH2016THaaTHabfUacd

6.8 95

469 sstimationHofHchlorophyllUaHconcentrationHofHdifferentHseasonsHinHoutdoorHpondsHusingH
hyperspectralHimagingVHTalantaTH2016THYbeTHbZZUg 6.2 16

468 ’umericalHmodelingHofHparticleHtoHfluidHheatHtransferHduringHultrasoundHassistedHimmersionHcoolingVH
ChemicaleEngineeringeandeProcessing:eProcesseIntensificationTH2016THggTHZcUaZ 3.7 9

467 opplicationHofHvyperspectralHwmagingHtoHriscriminateHtheHβarietyHofH‘aizeH eedsVHFoodeAnalyticale
MethodsTH2016THgTHZZcUZab 3.4 46
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466 –ualityH‘easurementHofHqookedH‘eatsH2016THYgcUZYZ 0

465 wntroductionHtoHvyperspectralHwmaging´ °echnologyH2016THYYYUYag 10

464 –ualityHsvaluationHofH‘eatHqutsH2016THYecUYga 4

463 “bjectH‘easurementH‘ethodsH2016THdcUfc 1

462 “bjectHqlassificationH‘ethodsH2016THfeUYYX 0

461 –ualityHsvaluationHofH trawberryH2016THaZeUacX 1

460 –ualityHsvaluationHofH”izzasH2016THbdcUbfc 1

459 –ualityHsvaluationHofHqornW‘aizeH2016THbagUbdZ 1

458 wmageH egmentationH°echniquesH2016THbcUda 6

457 —ecentHodvancesHforH—apidHwdentificationHofHqhemicalHwnformationHofH‘uscleHtoodsHbyH
vyperspectralHwmagingHonalysisVHFoodeEngineeringeReviewsTH2016THfTHaadUacX 6.5 27

456 ”orkHbiogenicHamineHindexHPpowQHdeterminationHbasedHonHchemometricHanalysisHofHhyperspectralH
imagingHdataVHLWTeseFoodeScienceeandeTechnologyTH2016THeaTHYaUYg 5.4 90

455  pectralHabsorptionHindexHinHhyperspectralHimageHanalysisHforHpredictingHmoistureHcontentsHinHporkH
longissimusHdorsiHmusclesVHFoodeChemistryTH2016THYgeTHfbfUcb 8.5 66

454
”otentialHofHhyperspectralHimagingHforHvisualHauthenticationHofHslicedHorganicHpotatoesHfromHpotatoH
andHsweetHpotatoHtubersHandHrapidHgradingHofHtheHtubersHaccordingHtoHmoistureHproportionVH
ComputerseandeElectronicseineAgricultureTH2016THYZcTHYYaUYZb

6.5 50

453 wntestinalHzactobacillusHcommunityHstructureHandHitsHcorrelationHwithHdietHofH outhernHqhineseH
elderlyHsubjectsVHJournaleofeMicrobiologyTH2016THcbTHcgbUdXY 3 6

452
‘ultivariateHanalysisHofHhyperWmultiUspectraHforHdeterminingHvolatileHcompoundsHandHvisualizingH
cookingHdegreeHduringHlowUtemperatureHbakingHofHtubersVHComputerseandeElectronicseineAgricultureTH
2016THYZeTHcdYUceY

6.5 26

451 —ecentHrevelopmentsHinH‘ethodsHandH°echniquesHforH—apidH‘onitoringHofH ugarH‘etabolismHinH
truitsVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2016THYcTHYXdeUYXeg 16.4 20

450 ’ondestructiveH‘easurementsHofHtreezingH”arametersHofHtrozenH”orcineH‘eatHbyH’w—H
vyperspectralHwmagingVHFoodeandeBioprocesseTechnologyTH2016THgTHYbbbUYbcb 5.1 92

449 —ecentHodvancesHinH’ondestructiveHonalyticalH°echniquesHforHreterminingHtheH°otalH olubleH olidsH
inHtruitshHoH—eviewVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2016THYcTHfgeUgYY 16.4 44

(2016-2016)
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448 qomparingHtourHrimensionH—eductionHolgorithmsHtoHqlassifyHolgaeHqoncentrationHzevelsHinHγaterH
 amplesHαsingHvyperspectralHwmagingVHWaterreAirreandeSoilePollutionTH2016THZZeTHY 2.6 2

447 —egressionHolgorithmsHinHvyperspectralHrataHonalysisHforH‘eatH–ualityHretectionHandHsvaluationVH
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2016THYcTHcZgUcbY 16.4 21

446 wnspectionHofHharmfulHmicrobialHcontaminationHoccurredHinHedibleHsalmonHfleshHusingHimagingH
technologyVHJournaleofeFoodeEngineeringTH2015THYcXTHfZUfg 6 21

445 opplicationHofHvyperspectralHwmagingHforH”redictionHofH°exturalH”ropertiesHofH‘aizeH eedsHwithH
rifferentH torageH”eriodsVHFoodeAnalyticaleMethodsTH2015THfTHYcacUYcbc 3.4 10

444 —apidHdetectionHofHfrozenHporkHqualityHwithoutHthawingHbyHβisU’w—HhyperspectralHimagingH
techniqueVHTalantaTH2015THYagTHZXfUYc 6.2 114

443
—ealUtimeHevaluationHofHpolyphenolHoxidaseHP””“QHactivityHinHlycheeHpericarpHbasedHonHweightedH
combinationHofHspectralHdataHandHimageHfeaturesHasHdeterminedHbyHfuzzyHneuralHnetworkVHTalantaTH
2015THYagTHYgfUZXe

6.2 5

442 rataHfusionHandHhyperspectralHimagingHinHtandemHwithHleastHsquaresUsupportHvectorHmachineHforH
predictionHofHsensoryHqualityHindexHscoresHofHfishHfilletVHLWTeseFoodeScienceeandeTechnologyTH2015THdaTHfgZUfgf5.4 29

441  electionHofHfeatureHwavelengthsHforHdevelopingHmultispectralHimagingHsystemsHforHqualityTHsafetyH
andHauthenticityHofHmuscleHfoodsUaHreviewVHTrendseineFoodeScienceeandeTechnologyTH2015THbcTHfdUYXb 15.3 104

440 βisU’w—HhyperspectralHimagingHinHvisualizingHmoistureHdistributionHofHmangoHslicesHduringH
microwaveUvacuumHdryingVHFoodeChemistryTH2015THYffTHZeYUf 8.5 113

439 —esearchHdevelopmentsHinHmethodsHtoHreduceHcarbonHfootprintHofHcookingHoperationshHoHreviewVH
TrendseineFoodeScienceeandeTechnologyTH2015THbbTHbgUce 15.3 22

438 °owardHenhancementHinHpredictionHofH”seudomonasHcountsHdistributionHinHsalmonHfilletsHusingH’w—H
hyperspectralHimagingVHLWTeseFoodeScienceeandeTechnologyTH2015THdZTHYYUYf 5.4 11

437 revelopmentHofHhyperspectralHimagingHcoupledHwithHchemometricHanalysisHtoHmonitorHyHvalueHforH
evaluationHofHchemicalHspoilageHinHfishHfilletsVHFoodeChemistryTH2015THYfcTHZbcUca 8.5 94

436 wntegrationHofHclassifiersHanalysisHandHhyperspectralHimagingHforHrapidHdiscriminationHofHfreshHfromH
coldUstoredHandHfrozenUthawedHfishHfilletsVHJournaleofeFoodeEngineeringTH2015THYdYTHaaUag 6 33

435  ynergisticHeffectHofHthermalHandHpulsedHelectricHfieldHP”stQHtreatmentHonHtheHpermeabilityHofHsoyaH
”qHandHr””qHvesiclesVHJournaleofeFoodeEngineeringTH2015THYcaTHYZbUYaY 6 27

434 —apidHdetectionHofHanthocyaninHcontentHinHlycheeHpericarpHduringHstorageHusingHhyperspectralH
imagingHcoupledHwithHmodelHfusionVHPostharvesteBiologyeandeTechnologyTH2015THYXaTHccUdc 6.2 20

433 sffectsHofHpulsedHelectricHfieldHonHselectedHpropertiesHofHzUtryptophanVHInternationaleJournaleofeFoode
ScienceeandeTechnologyTH2015THcXTHYYaXUYYad 3.8 15

432 sxperimentalHanalysisHandHmodelingHofHultrasoundHassistedHfreezingHofHpotatoHspheresVHUltrasonicse
SonochemistryTH2015THZdTHaZYUaaY 8.9 26

431 —esearchHdevelopmentsHinHmethodsHtoHreduceHtheHcarbonHfootprintHofHtheHfoodHsystemhHaHreviewVH
CriticaleReviewseineFoodeScienceeandeNutritionTH2015THccTHYZeXUfd 11.5 26
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430  electionHofHwnformativeH pectralHγavelengthHforHsvaluatingHandHβisualisingHsnterobacteriaceaeH
qontaminationHofH almonHtleshVHFoodeAnalyticaleMethodsTH2015THfTHZbZeUZbad 3.4 8

429 —apidHdetectionHofHbrowningHlevelsHofHlycheeHpericarpHasHaffectedHbyHmoistureHcontentsHusingH
hyperspectralHimagingVHComputerseandeElectronicseineAgricultureTH2015THYYaTHZXaUZYZ 6.5 22

428 ‘icrobialHevaluationHofHrawHandHprocessedHfoodHproductsHbyHβisibleWwnfraredTH—amanHandH
tluorescenceHspectroscopyVHTrendseineFoodeScienceeandeTechnologyTH2015THbdTHYggUZYX 15.3 61

427 vyperspectralHimagingHtechnologyHforHrapidHdetectionHofHvariousHmicrobialHcontaminantsHinH
agriculturalHandHfoodHproductsVHTrendseineFoodeScienceeandeTechnologyTH2015THbdTHggUYXg 15.3 44

426 αseHofHvyperspectralHwmagingHtoHriscriminateHtheHβarietyHandH–ualityHofH—iceVHFoodeAnalyticale
MethodsTH2015THfTHcYcUcZa 3.4 57

425 qombinationHofHspectraHandHtextureHdataHofHhyperspectralHimagingHforHdifferentiatingHbetweenH
freeUrangeHandHbroilerHchickenHmeatsVHLWTeseFoodeScienceeandeTechnologyTH2015THdXTHdbgUdcc 5.4 47

424 ”otentialHofHhyperspectralHimagingHforHrapidHpredictionHofHhydroxyprolineHcontentHinHchickenHmeatVH
FoodeChemistryTH2015THYecTHbYeUZZ 8.5 38

423 opplicationHofHβisâ��’w—HhyperspectralHimagingHinHclassificationHbetweenHfreshHandHfrozenUthawedH
porkHzongissimusHrorsiHmusclesVHInternationaleJournaleofeRefrigerationTH2015THcXTHYXUYf 3.8 90

422 –uantitativeHanalysisHofHsublethallyHinjuredH accharomycesHcerevisiaeHcellsHinducedHbyHpulsedH
electricHfieldsVHLWTeseFoodeScienceeandeTechnologyTH2015THdXTHdeZUdee 5.4 21

421 opplicationsHofHnearUinfraredHspectroscopyHinHfoodHsafetyHevaluationHandHcontrolhHaHreviewHofHrecentH
researchHadvancesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2015THccTHYgagUcb 11.5 107

420 odvancesHinHfeatureHselectionHmethodsHforHhyperspectralHimageHprocessingHinHfoodHindustryH
applicationshHaHreviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2015THccTHYadfUfZ 11.5 58

419 ’ondestructiveHspectroscopicHandHimagingHtechniquesHforHqualityHevaluationHandHassessmentHofHfishH
andHfishHproductsVHCriticaleReviewseineFoodeScienceeandeNutritionTH2015THccTHfdbUfd 11.5 45

418 snhancementHofHfoodHprocessesHbyHultrasoundhHaHreviewVHCriticaleReviewseineFoodeScienceeande
NutritionTH2015THccTHceXUgb 11.5 170

417 qombinedHeffectsHofHsonicationHandHpulsedHelectricHfieldHonHselectedHqualityHparametersHofH
grapefruitHjuiceVHLWTeseFoodeScienceeandeTechnologyTH2015THdZTHfgXUfga 5.4 53

416 opplicationsHofHhyperspectralHimagingHinHchickenHmeatHsafetyHandHqualityHdetectionHandHevaluationhH
aHreviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2015THccTHYZfeUaXY 11.5 34

415  helfUzifeH”redictionHofHâ��urosH‘ichelâ��HpananasHwithHrifferentHprowningHzevelsHαsingHvyperspectralH
—eflectanceHwmagingVHFoodeAnalyticaleMethodsTH2015THfTHYYeaUYYfb 3.4 15

414 ”otentialHofHvisibleWnearUinfraredHhyperspectralHimagingHforHrapidHdetectionHofHfreshnessHinH
unfrozenHandHfrozenHprawnsVHJournaleofeFoodeEngineeringTH2015THYbgTHgeUYXb 6 37

413
°owardsHimprovementHinHclassificationHofHsscherichiaHcoliTHzisteriaHinnocuaHandHtheirHstrainsHinH
isolatedHsystemsHbasedHonHchemometricHanalysisHofHvisibleHandHnearUinfraredHspectroscopicHdataVH
JournaleofeFoodeEngineeringTH2015THYbgTHfeUgd

6 21

(2015-2015)
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412 —ecentHdevelopmentsHandHapplicationsHofHhyperspectralHimagingHforHqualityHevaluationHofH
agriculturalHproductshHaHreviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2015THccTHYebbUce 11.5 60

411 °hinUlayerHairHimpingementHdryingHenhancesHdryingHrateHofHomericanHginsengHP”anaxHquinquefoliumH
zVQHslicesHwithHqualityHattributesHconsideredVHFoodeandeBioproductseProcessingTH2015THgbTHcfYUcgY 4.9 58

410 qlassificationHofHfreshHandHfrozenUthawedHporkHmusclesHusingHvisibleHandHnearHinfraredH
hyperspectralHimagingHandHtexturalHanalysisVHMeateScienceTH2015THggTHfYUf 6.4 128

409 —ecentHadvancesHinHmethodsHandHtechniquesHforHfreshnessHqualityHdeterminationHandHevaluationHofH
fishHandHfishHfilletshHaHreviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2015THccTHYXYZUZZc 11.5 86

408 opplicationHofHβisibleHvyperspectralHwmagingHforH”redictionHofH pringinessHofHtreshHqhickenH‘eatVH
FoodeAnalyticaleMethodsTH2015THfTHafXUagY 3.4 32

407  uitabilityHofHhyperspectralHimagingHforHrapidHevaluationHofHthiobarbituricHacidHP°poQHvalueHinHgrassH
carpHPqtenopharyngodonHidellaQHfilletVHFoodeChemistryTH2015THYeYTHZcfUdc 8.5 103

406 snhancementHofHqrystallizationH”rocessesHbyH”owerHαltrasoundhHqurrentH tateUofUtheUortHandH
—esearchHodvancesVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2015THYbTHaXaUaYd 16.4 76

405 onH“verviewHonH’ondestructiveH pectroscopicH°echniquesHforHzipidHandHzipidH“xidationHonalysisHinH
tishHandHtishH”roductsVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2015THYbTHbddUbee 16.4 60

404 ‘arblingHonalysisHforHsvaluatingH‘eatH–ualityhH‘ethodsHandH°echniquesVHComprehensiveeReviewseine
FoodeScienceeandeFoodeSafetyTH2015THYbTHcZaUcac 16.4 44

403
‘icrowaveHvsVHconvectionHheatingHofHbovineHuluteusH‘ediusHmusclehHimpactHonHselectedHphysicalH
propertiesHofHfinalHproductHandHcookingHyieldVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH
2015THcXTHgcfUgdc

3.8 33

402  afetyHandHqualityHevaluationHofHlargeHmeatHjointsHcooledHbyHaHprecommercialHimmersionHvacuumH
coolingHprototypeVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH2015THcXTHZXddUZXea 3.8 7

401
—ecentHopplicationsHofH pectroscopicHandHvyperspectralHwmagingH°echniquesHwithHqhemometricH
onalysisHforH—apidHwnspectionHofH‘icrobialH poilageHinH‘uscleHtoodsVHComprehensiveeReviewseineFoode
ScienceeandeFoodeSafetyTH2015THYbTHbefUbgX

16.4 45

400 riscriminationHofHshelledHshrimpHP‘etapenaeusHensisQHamongHfreshTHfrozenUthawedHandHcoldUstoredH
byHhyperspectralHimagingHtechniqueVHLWTeseFoodeScienceeandeTechnologyTH2015THdZTHZXZUZXg 5.4 36

399 ’onUdestructiveHpredictionHofHthiobarbituricacidHreactiveHsubstancesHP°po— QHvalueHforHfreshnessH
evaluationHofHchickenHmeatHusingHhyperspectralHimagingVHFoodeChemistryTH2015THYegTHYecUfY 8.5 139

398 —ecentH”rogressHofHvyperspectralHwmagingHonH–ualityHandH afetyHwnspectionHofHtruitsHandH
βegetableshHoH—eviewVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2015THYbTHYedUYff 16.4 106

397 –uantitativeHdeterminationHofHtotalHpigmentsHinHredHmeatsHusingHhyperspectralHimagingHandH
multivariateHanalysisVHFoodeChemistryTH2015THYefTHaagUbc 8.5 29

396 —apidHandHnonUinvasiveHdetectionHofHfishHmicrobialHspoilageHbyHvisibleHandHnearHinfraredH
hyperspectralHimagingHandHmultivariateHanalysisVHLWTeseFoodeScienceeandeTechnologyTH2015THdZTHYXdXUYXdf5.4 99

395
qorrelationHbetweenHinstrumentalHtextureHandHcolourHqualityHattributesHwithHsensoryHanalysisHofH
selectedHcheesesHasHaffectedHbyHfatHcontentsVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH
2015THcXTHgggUYXXf

3.8 11
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394 —apidH–uantificationHonalysisHandHβisualizationHofHsscherichiaHcoliHzoadsHinHurassHqarpHtishHtleshHbyH
vyperspectralHwmagingH‘ethodVHFoodeandeBioprocesseTechnologyTH2015THfTHgcYUgcg 5.1 89

393 opplicationHofHγaveletHonalysisHtoH pectralHrataHforHqategorizationHofHzambH‘usclesVHFoodeande
BioprocesseTechnologyTH2015THfTHYUYd 5.1 65

392 —ecentHdevelopmentsHofHhyperspectralHimagingHsystemsHandHtheirHapplicationsHinHdetectingHqualityH
attributesHofHredHmeatshHoHreviewVHJournaleofeFoodeEngineeringTH2014THYaZTHYUYa 6 108

391 zycheeHβarietyHriscriminationHbyHvyperspectralHwmagingHqoupledHwithH‘ultivariateHqlassificationVH
FoodeAnalyticaleMethodsTH2014THeTHYfbfUYfce 3.4 13

390 yineticHmodelingHofHultrasoundUassistedHextractionHofHphenolicHcompoundsHfromHgrapeHmarchH
influenceHofHacousticHenergyHdensityHandHtemperatureVHUltrasonicseSonochemistryTH2014THZYTHYbdYUg 8.9 119

389
’onUdestructiveHandHrapidHdeterminationHofH°βpU’HcontentHforHfreshnessHevaluationHofHgrassHcarpH
PqtenopharyngodonHidellaQHbyHhyperspectralHimagingVHInnovativeeFoodeScienceeandeEmerginge
TechnologiesTH2014THZYTHYegUYfe

6.8 88

388
—apidHandHrealUtimeHpredictionHofHlacticHacidHbacteriaHPzopQHinHfarmedHsalmonHfleshHusingH
nearUinfraredHP’w—QHhyperspectralHimagingHcombinedHwithHchemometricHanalysisVHFoodeResearche
InternationalTH2014THdZTHbedUbfa

7 56

387 qombinationHofHspectraHandHtextureHdataHofHhyperspectralHimagingHforHpredictionHofHpvHinHsaltedH
meatVHFoodeChemistryTH2014THYdXTHaaXUe 8.5 73

386
—apidHandHnonUdestructiveHdeterminationHofHdripHlossHandHpvHdistributionHinHfarmedHotlanticHsalmonH
P almoHsalarQHfilletsHusingHvisibleHandHnearUinfraredHPβisU’w—QHhyperspectralHimagingVHFoodeChemistryTH
2014THYcdTHagbUbXY

8.5 73

385 svaluationHofHnaturalHhogHcasingsHmodifiedHbyHsurfactantHsolutionsHcombinedHwithHlacticHacidHbyH
responseHsurfaceHmethodologyVHLWTeseFoodeScienceeandeTechnologyTH2014THcfTHbZeUbaf 5.4 17

384 βisibleWnearUinfraredHhyperspectralHimagingHpredictionHofHtexturalHfirmnessHofHgrassHcarpH
PqtenopharyngodonHidellaQHasHaffectedHbyHfrozenHstorageVHFoodeResearcheInternationalTH2014THcdTHYgXUYgf7 49

383 ”reparationHofHcornHstarchâ��fattyHacidHcomplexesHbyHhighUpressureHhomogenizationVHStarchuStaerkeTH
2014THddTHfXgUfYe 2.3 48

382
vyperspectralHimagingHasHanHeffectiveHtoolHforHqualityHanalysisHandHcontrolHofHfishHandHotherH
seafoodshHqurrentHresearchHandHpotentialHapplicationsVHTrendseineFoodeScienceeandeTechnologyTH2014TH
aeTHefUgY

15.3 81

381 ’ovelHnonUinvasiveHdistributionHmeasurementHofHtextureHprofileHanalysisHP°”oQHinHsalmonHfilletHbyH
usingHvisibleHandHnearHinfraredHhyperspectralHimagingVHFoodeChemistryTH2014THYbcTHbYeUZd 8.5 72

380 opplicationHofHinfraredHspectralHtechniquesHonHqualityHandHcompositionalHattributesHofHcoffeehHonH
overviewVHFoodeResearcheInternationalTH2014THdYTHZaUaZ 7 134

379 “ptimisationHofHimmersionHvacuumHcoolingHoperationHandHqualityHofHwrishHcookedHsausagesHbyHusingH
responseHsurfaceHmethodologyVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH2014THbgTHYfcXUYfcf3.8 25

378  patialHorganizationHandHcorrelationHpropertiesHquantifyHstructuralHchangesHonHmesoscaleHofH
parenchymatousHplantHtissueVHJournaleofeAppliedePhysicsTH2014THYYcTHXdbgXY 2.5 3

377 αltrasonicHossistanceHforHtoodHtreezingH2014THbgcUcYa 2

(2014-2015)
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376 qolorHqhangeHyineticsHofHomericanHuinsengHP”anaxHquinquefoliumQH licesHruringHoirHwmpingementH
rryingVHDryingeTechnologyTH2014THaZTHbYfUbZe 2.6 88

375 vierarchicalHvariableHselectionHforHpredictingHchemicalHconstituentsHinHlambHmeatsHusingH
hyperspectralHimagingVHJournaleofeFoodeEngineeringTH2014THYbaTHbbUcZ 6 39

374 sffectsHofHpulsedHelectricHfieldsHonHtheHpermeabilizationHofHcalceinUfilledHsoybeanHlecithinHvesiclesVH
JournaleofeFoodeEngineeringTH2014THYaYTHZdUaZ 6 26

373 °extureHandH tructureH‘easurementsHandHonalysesHforHsvaluationHofHtishHandHtilletHtreshnessH
–ualityhHoH—eviewVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2014THYaTHcZUdY 16.4 149

372 qomparisonHofHβisibleHandHzongUwaveH’earUwnfraredHvyperspectralHwmagingHforHqolourH
‘easurementHofHurassHqarpHPqtenopharyngodonHidellaQVHFoodeandeBioprocesseTechnologyTH2014THeTHaYXgUaYZX5.1 37

371 ”redictionHofHqolorHandHpvHofH altedH”orcineH‘eatsHαsingHβisibleHandH’earUwnfraredHvyperspectralH
wmagingVHFoodeandeBioprocesseTechnologyTH2014THeTHaYXXUaYXf 5.1 49

370
”otentialHofHhyperspectralHimagingHcombinedHwithHchemometricHanalysisHforHassessingHandH
visualisingHtendernessHdistributionHinHrawHfarmedHsalmonHfilletsVHJournaleofeFoodeEngineeringTH2014TH
YZdTHYcdUYdb

6 76

369 teasibilityHofHusingHhyperspectralHimagingHtoHpredictHmoistureHcontentHofHporcineHmeatHduringH
saltingHprocessVHFoodeChemistryTH2014THYcZTHYgeUZXb 8.5 58

368
svaluationHofHinnovativeHimmersionHvacuumHcoolingHwithHdifferentHpressureHreductionHratesHandH
agitationHforHcookedHsausagesHstuffedHinHnaturalHorHartificialHcasingVHLWTeseFoodeScienceeande
TechnologyTH2014THcgTHeeUfc

5.4 45

367 αsingHγaveletH°exturalHteaturesHofHβisibleHandH’earHwnfraredHvyperspectralHwmageHtoHrifferentiateH
petweenHtreshHandHtrozenâ��°hawedH”orkVHFoodeandeBioprocesseTechnologyTH2014THeTHaXffUaXgg 5.1 50

366 onHoverviewHonHprincipleTHtechniquesHandHapplicationHofHhyperspectralHimagingHwithHspecialH
referenceHtoHhamHqualityHevaluationHandHcontrolVHFoodeControlTH2014THbdTHZbZUZcb 6.2 29

365 °heHapplicationHofHsuperheatedHsteamHimpingementHblanchingHP  wpQHinHagriculturalHproductsH
processingHâ��HoHreviewVHJournaleofeFoodeEngineeringTH2014THYaZTHagUbe 6 70

364 ”ropertiesHofHstarchUpalmiticHacidHcomplexesHpreparedHbyHhighHpressureHhomogenizationVHJournaleofe
CerealeScienceTH2014THcgTHZcUaZ 3.8 49

363 odvancesHinHwineHagingHtechnologiesHforHenhancingHwineHqualityHandHacceleratingHwineHagingH
processVHCriticaleReviewseineFoodeScienceeandeNutritionTH2014THcbTHfYeUac 11.5 120

362 â�� eeingHtheHpacteriaâ��hHvyperspectralHwmagingHforHpacterialH”redictionHandHβisualisationHonHqhickenH
‘eatVHNIReNewsTH2014THZcTHbUd 0.8 1

361 —ecentHodvancesHinHreU’oisingH‘ethodsHandH°heirHopplicationsHinHvyperspectralHwmageH”rocessingH
forHtheHtoodHwndustryVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2014THYaTHYZXeUYZYf 16.4 10

360 vighU”ressureH”rocessingHofH aladsHandH—eadyH‘ealsH2014THZcUab 1

359 βacuumHqoolingHofHtoodsH2014THbeeUbgb 2
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358 —ecentHodvancesHinHrataH‘iningH°echniquesHandH°heirHopplicationsHinHvyperspectralHwmageH
”rocessingHforHtheHtoodHwndustryVHComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyTH2014THYaTHfgYUgXc16.4 35

357 ”reparationHofH i“ZWepoxyHnanocompositeHviaHreverseHmicroemulsionHinHsituHpolymerizationVH
PolymereCompositesTH2014THacTHYaffUYagb 3 6

356 qombinedH‘icrowaveHβacuumHrryingH2014THbZeUbbc 11

355
‘odellingHtheHgrowthHparametersHofHlacticHacidHbacteriaHandHtotalHviableHcountHinHvacuumUpackagedH
wrishHcookedHsausagesHcooledHbyHdifferentHmethodsVHInternationaleJournaleofeFoodeScienceeande
TechnologyTH2014THbgTHZdcgUZdde

3.8 19

354 αltrasoundUassistedHextractionHofHphenolicsHfromHwineHleeshHmodelingTHoptimizationHandHstabilityHofH
extractsHduringHstorageVHUltrasonicseSonochemistryTH2014THZYTHeXdUYc 8.9 134

353  creeningHofHriceHcultivarsHforHbrewingHhighHqualityHturbidHriceHwineVHLWTeseFoodeScienceeande
TechnologyTH2014THcdTHYbcUYcZ 5.4 2

352 ”otentialHofHhyperspectralHimagingHforHnonUinvasiveHdeterminationHofHmechanicalHpropertiesHofH
prawnHP‘etapenaeusHensisQVHJournaleofeFoodeEngineeringTH2014THYadTHdbUeZ 6 26

351 sxperimentalHandHmodelingHstudiesHofHultrasoundUassistedHreleaseHofHphenolicsHfromHoakHchipsHintoH
modelHwineVHUltrasonicseSonochemistryTH2014THZYTHYfagUbf 8.9 55

350
qomparisonHofHwnfraredH pectroscopyHandH’uclearH‘agneticH—esonanceH°echniquesHinH°andemHwithH
‘ultivariableH electionHforH—apidHreterminationHofHˇ�UaH”olyunsaturatedHtattyHocidsHinHtishH“ilVH
FoodeandeBioprocesseTechnologyTH2014THeTHYcccUYcdg

5.1 37

349 ‘easurementHofH olubleH olidHqontentsHandHpvHofHγhiteHβinegarsHαsingHβw W’w—H pectroscopyHandH
zeastH quaresH upportHβectorH‘achineVHFoodeandeBioprocesseTechnologyTH2014THeTHcbUdY 5.1 56

348 —ecentHodvancesHinHγavelengthH electionH°echniquesHforHvyperspectralHwmageH”rocessingHinHtheH
toodHwndustryVHFoodeandeBioprocesseTechnologyTH2014THeTHaXeUaZa 5.1 234

347 vighU”ressureH”rocessingHofHtoodsH2014THaUZb 17

346 sffectsHofHultrasoundHtreatmentsHonHqualityHofHgrapefruitHjuiceVHFoodeChemistryTH2013THYbYTHaZXYUd 8.5 211

345 qomparisonHofH uperdexH”eptideHv—HYXWaXHqolumnHandH° yHuelHuZXXXH γωzHqolumnHforH‘olecularH
γeightHristributionHonalysisHofH”roteinHvydrolysatesVHFoodeandeBioprocesseTechnologyTH2013THdTHadZXUadZd5.1 11

344
opplicationHofH°imeH eriesHvyperspectralHwmagingHP° Uv wQHforHreterminingHγaterHristributionH
γithinHpeefHandH pectralHyineticHonalysisHruringHrehydrationVHFoodeandeBioprocesseTechnologyTH
2013THdTHZgbaUZgcf

5.1 82

343 opplicationHofHβisibleHandH’earHwnfraredHvyperspectralHwmagingHtoHrifferentiateHpetweenHtreshHandH
trozenâ��°hawedHtishHtilletsVHFoodeandeBioprocesseTechnologyTH2013THdTHZgaYUZgae 5.1 127

342 sffectHofHslectricHtieldH°reatmentsHonHprandyHogingHinH“akHparrelsVHFoodeandeBioprocesseTechnologyTH
2013THdTHYdacUYdba 5.1 23

341 sffectHofH“xidationHonHtheHsmulsifyingH”ropertiesHofH‘yofibrillarH”roteinsVHFoodeandeBioprocesse
TechnologyTH2013THdTHYeXaUYeYZ 5.1 114

(2013-2014)

25



340 qomputationalHfluidHdynamicsHinHtheHdesignHandHanalysisHofHthermalHprocesseshHaHreviewHofHrecentH
advancesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2013THcaTHZcYUec 11.5 40

339 opplicationHofHvisibleHandHnearHinfraredHhyperspectralHimagingHforHnonUinvasivelyHmeasuringH
distributionHofHwaterUholdingHcapacityHinHsalmonHfleshVHTalantaTH2013THYYdTHZddUed 6.2 87

338
’onUdestructiveHpredictionHofHsaltHcontentsHandHwaterHactivityHofHporcineHmeatHslicesHbyH
hyperspectralHimagingHinHaHsaltingHprocessVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2013
THZXTHaYdUaZa

6.8 53

337
°endernessHpredictionHinHporcineHlongissimusHdorsiHmusclesHusingHinstrumentalHmeasurementsH
alongHwithH’w—HhyperspectralHandHcomputerHvisionHimageryVHInnovativeeFoodeScienceeandeEmerginge
TechnologiesTH2013THZXTHaacUabZ

6.8 25

336 ’onUdestructiveHassessmentHofHinstrumentalHandHsensoryHtendernessHofHlambHmeatHusingH’w—H
hyperspectralHimagingVHFoodeChemistryTH2013THYbYTHafgUgd 8.5 156

335
’w—HhyperspectralHimagingHasHnonUdestructiveHevaluationHtoolHforHtheHrecognitionHofHfreshHandH
frozenâ��thawedHporcineHlongissimusHdorsiHmusclesVHInnovativeeFoodeScienceeandeEmerginge
TechnologiesTH2013THYfTHZZdUZad

6.8 75

334 qhemicalUfreeHassessmentHandHmappingHofHmajorHconstituentsHinHbeefHusingHhyperspectralHimagingVH
JournaleofeFoodeEngineeringTH2013THYYeTHZacUZbd 6 160

333
sffectsHofHprocessingHparametersHonHtheHconvectiveHheatHtransferHrateHduringHultrasoundHassistedH
lowHtemperatureHimmersionHtreatmentHofHaHstationaryHsphereVHJournaleofeFoodeEngineeringTH2013TH
YYcTHafbUagX

6 43

332
’earUinfraredHhyperspectralHimagingHinHtandemHwithHpartialHleastHsquaresHregressionHandHgeneticH
algorithmHforHnonUdestructiveHdeterminationHandHvisualizationHofH”seudomonasHloadsHinHchickenH
filletsVHTalantaTH2013THYXgTHebUfa

6.2 145

331
sffectsHofHpreUexistingHbubblesHonHiceHnucleationHandHcrystallizationHduringHultrasoundUassistedH
freezingHofHwaterHandHsucroseHsolutionVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2013TH
ZXTHYdYUYdd

6.8 40

330 sffectsHofHpulsedHelectricHfieldHtreatmentHonHPSQUcatechinâ��acetaldehydeHcondensationVHInnovativee
FoodeScienceeandeEmergingeTechnologiesTH2013THZXTHYXXUYXc 6.8 9

329 –uantitativeHandHpredictiveHstudyHofHtheHevolutionHofHwineHqualityHparametersHduringHhighH
hydrostaticHpressureHprocessingVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2013THZXTHfYUgX 6.8 15

328 αltrasoundHandHelectricHfieldsHasHnovelHtechniquesHforHassistingHtheHwineHageingHprocesshH°heH
stateUofUtheUartHresearchVHTrendseineFoodeScienceeandeTechnologyTH2013THaaTHbXUca 15.3 70

327 ’earUinfraredHhyperspectralHimagingHandHpartialHleastHsquaresHregressionHforHrapidHandHreagentlessH
determinationHofHsnterobacteriaceaeHonHchickenHfilletsVHFoodeChemistryTH2013THYafTHYfZgUad 8.5 149

326 qolourHmeasurementsHbyHcomputerHvisionHforHfoodHqualityHcontrolHâ��HoHreviewVHTrendseineFoodeSciencee
andeTechnologyTH2013THZgTHcUZX 15.3 317

325 ’w—H pectroscopyHandHwmagingH°echniquesHforHsvaluationHofHtishH–ualityâ��oH—eviewVHAppliede
SpectroscopyeReviewsTH2013THbfTHdXgUdZf 4.5 66

324 ’onUdestructiveHdeterminationHofHchemicalHcompositionHinHintactHandHmincedHporkHusingH
nearUinfraredHhyperspectralHimagingVHFoodeChemistryTH2013THYafTHYYdZUeY 8.5 180

323 urapeHseedHcharacterizationHbyH’w—HhyperspectralHimagingVHPostharvesteBiologyeandeTechnologyTH
2013THedTHebUfZ 6.2 62
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322 —ecentHadvancesHinHimageHprocessingHusingHimageHtextureHfeaturesHforHfoodHqualityHassessmentVH
TrendseineFoodeScienceeandeTechnologyTH2013THZgTHacUba 15.3 42

321 βacuumHcoolingHinHbulkHofHbeefHpiecesHofHdifferentHsizesHandHshapeHâ��HsvaluationHandHcomparisonHtoH
conventionalHcoolingHmethodsVHJournaleofeFoodeEngineeringTH2013THYYdTHcfYUcfe 6 21

320 opplicationsHofHnonUdestructiveHspectroscopicHtechniquesHforHfishHqualityHandHsafetyHevaluationHandH
inspectionVHTrendseineFoodeScienceeandeTechnologyTH2013THabTHYfUaY 15.3 100

319 ”redictionHofHwaterHandHproteinHcontentsHandHqualityHclassificationHofH panishHcookedHhamHusingH
’w—HhyperspectralHimagingVHJournaleofeFoodeEngineeringTH2013THYYeTHZeZUZfX 6 72

318 sffectsHofHprocessingHparametersHonHimmersionHvacuumHcoolingHtimeHandHphysicoUchemicalH
propertiesHofHporkHhamsVHMeateScienceTH2013THgcTHbZcUaZ 6.4 22

317 sffectsHofHelectricHfieldHtreatmentsHonHphenolHcompoundsHofHbrandyHagingHinHoakHbarrelsVHInnovativee
FoodeScienceeandeEmergingeTechnologiesTH2013THZXTHYXdUYYb 6.8 15

316 ”otentialHofHtimeHseriesUhyperspectralHimagingHP° Uv wQHforHnonUinvasiveHdeterminationHofHmicrobialH
spoilageHofHsalmonHfleshVHTalantaTH2013THYYYTHagUbd 6.2 171

315 sffectsHofHdifferentHcoolingHmethodsHonHshelfUlifeHofHcookedHjumboHplainHsausagesVHLWTeseFoode
ScienceeandeTechnologyTH2013THcbTHbZdUbaa 5.4 26

314 ’onUdestructiveHassessmentHofHmicrobialHcontaminationHinHporcineHmeatHusingH’w—HhyperspectralH
imagingVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2013THYeTHYfXUYgY 6.8 99

313 ”redictionHofHmoistureTHcolorHandHpvHinHcookedTHpreUslicedHturkeyHhamsHbyH’w—HhyperspectralH
imagingHsystemVHJournaleofeFoodeEngineeringTH2013THYYeTHbZUcY 6 106

312 qellHviabilityHandHproteinsHreleaseHduringHultrasoundUassistedHyeastHlysisHofHlightHleesHinHmodelHwineVH
FoodeChemistryTH2013THYbYTHgabUg 8.5 37

311 risruptionHandHproteinHreleaseHbyHultrasonicationHofHyeastHcellsVHInnovativeeFoodeScienceeande
EmergingeTechnologiesTH2013THYfTHYaZUYae 6.8 82

310 αltrasoundUassistedHfreezingHofHzactobacillusHplantarumHsubspVHplantarumhH°heHfreezingHprocessH
andHcellHviabilityVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2013THYfTHYafUYbb 6.8 19

309
odvancedHapplicationsHofHhyperspectralHimagingHtechnologyHforHfoodHqualityHandHsafetyHanalysisHandH
assessmenthHoHreviewHâ��H”artHwwhHopplicationsVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH
2013THYgTHYcUZf

6.8 208

308
odvancedHapplicationsHofHhyperspectralHimagingHtechnologyHforHfoodHqualityHandHsafetyHanalysisHandH
assessmenthHoHreviewHâ��H”artHwhHtundamentalsVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH
2013THYgTHYUYb

6.8 299

307
’onUdestructiveHandHrapidHanalysisHofHmoistureHdistributionHinHfarmedHotlanticHsalmonHP almoHsalarQH
filletsHusingHvisibleHandHnearUinfraredHhyperspectralHimagingVHInnovativeeFoodeScienceeandeEmerginge
TechnologiesTH2013THYfTHZaeUZbc

6.8 96

306 —obustHlinearHandHnonUlinearHmodelsHofH’w—HspectroscopyHforHdetectionHandHquantificationHofH
adulterantsHinHfreshHandHfrozenUthawedHmincedHbeefVHMeateScienceTH2013THgaTHZgZUaXZ 6.4 109

305 tastHdetectionHandHvisualizationHofHmincedHlambHmeatHadulterationHusingH’w—HhyperspectralHimagingH
andHmultivariateHimageHanalysisVHTalantaTH2013THYXaTHYaXUd 6.2 149

(2013-2013)
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304 reterminationHofHtotalHviableHcountHP°βqQHinHchickenHbreastHfilletsHbyHnearUinfraredHhyperspectralH
imagingHandHspectroscopicHtransformsVHTalantaTH2013THYXcTHZbbUg 6.2 102

303
’ovelHhighUhumidityHhotHairHimpingementHblanchingHPvvowpQHpretreatmentHenhancesHdryingHkineticsH
andHcolorHattributesHofHseedlessHgrapesVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2013TH
ZXTHZaXUZae

6.8 105

302 sffectHofHultrasoundHirradiationHonHiceHcrystalHsizeHdistributionHinHfrozenHagarHgelHsamplesVHInnovativee
FoodeScienceeandeEmergingeTechnologiesTH2013THYfTHYZdUYaY 6.8 48

301 opplicationHofHvisibleHandHnearHinfraredHspectroscopyHforHrapidHanalysisHofHchrysinHandHgalanginHinH
qhineseHpropolisVHSensorsTH2013THYaTHYXcagUbg 3.8 16

300 ”otentialHofHvisibleHandHnearHinfraredHspectroscopyHandHpatternHrecognitionHforHrapidHquantificationH
ofHnotoginsengHpowderHwithHadulterantsVHSensorsTH2013THYaTHYafZXUab 3.8 22

299 toodHcolourHmeasurementHusingHcomputerHvisionH2013THYdcUYgce 9

298 vyperspectralHwmagingH°echnologyhHoH’ondestructiveH°oolHforHtoodH–ualityHandH afetyHsvaluationH
andHwnspectionVHFoodeEngineeringeSeriesTH2013THcfYUdXd 0.5 3

297 wnvestigationHofHtheHeffectHofHpowerHultrasoundHonHtheHnucleationHofHwaterHduringHfreezingHofHagarH
gelHsamplesHinHtubingHvialsVHUltrasonicseSonochemistryTH2012THYgTHcedUfY 8.9 115

296 ’earUinfraredHhyperspectralHimagingHforHpredictingHcolourTHpvHandHtendernessHofHfreshHbeefVHJournale
ofeFoodeEngineeringTH2012THYYXTHYZeUYbX 6 312

295 ”hysicochemicalH”ropertiesHofH tarchHandHtlourHfromHrifferentH—iceHqultivarsVHFoodeandeBioprocesse
TechnologyTH2012THcTHdZdUdae 5.1 146

294 wmpactsHofHzowHandHαltraUzowH°emperatureHtreezingHonH—etrogradationH”ropertiesHofH—iceH
omylopectinHruringH torageVHFoodeandeBioprocesseTechnologyTH2012THcTHagYUbXX 5.1 31

293 wntrinsicHandHsxtrinsicH”arametersHforH‘icrobialHurowthHandHveatHwnactivationH2012THegUgY

292 tryingHofHtoodsH2012THbYZUbba

291 °hermalH”hysicalH”ropertiesHofHtoodsVHContemporaryeFoodeEngineeringTH2012THaUaZ 1

290 veatHandH‘assH°ransferHinH°hermalHtoodH”rocessingVHContemporaryeFoodeEngineeringTH2012THaaUdb

289 ”otentialHofHhyperspectralHimagingHandHpatternHrecognitionHforHcategorizationHandHauthenticationH
ofHredHmeatVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2012THYdTHaYdUaZc 6.8 94

288 ”rinciplesHandHapplicationsHofHhyperspectralHimagingHinHqualityHevaluationHofHagroUfoodHproductshHaH
reviewVHCriticaleReviewseineFoodeScienceeandeNutritionTH2012THcZTHgggUYXZa 11.5 276

287 ‘eatHqualityHevaluationHbyHhyperspectralHimagingHtechniquehHanHoverviewVHCriticaleReviewseineFoode
ScienceeandeNutritionTH2012THcZTHdfgUeYY 11.5 196
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286 °heHeffectHofHultrasoundHirradiationHonHtheHconvectiveHheatHtransferHrateHduringHimmersionHcoolingH
ofHaHstationaryHsphereVHUltrasonicseSonochemistryTH2012THYgTHYZafUbc 8.9 97

285 ‘odifiedHotmosphereH”ackagingH2012THcbaUcea 1

284 opplicationHofHlongUwaveHnearHinfraredHhyperspectralHimagingHforHmeasurementHofHcolorH
distributionHinHsalmonHfilletVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2012THYdTHadYUaeZ 6.8 142

283
’onUdestructiveHpredictionHandHvisualizationHofHchemicalHcompositionHinHlambHmeatHusingH’w—H
hyperspectralHimagingHandHmultivariateHregressionVHInnovativeeFoodeScienceeandeEmerginge
TechnologiesTH2012THYdTHZYfUZZd

6.8 198

282 ”redictionHofHsomeHqualityHattributesHofHlambHmeatHusingHnearUinfraredHhyperspectralHimagingHandH
multivariateHanalysisVHAnalyticaeChimicaeActaTH2012THeYbTHceUde 6.6 224

281 ”redictingHqualityHandHsensoryHattributesHofHporkHusingHnearUinfraredHhyperspectralHimagingVH
AnalyticaeChimicaeActaTH2012THeYgTHaXUbZ 6.6 198

280 ’earUinfraredHhyperspectralHimagingHforHgradingHandHclassificationHofHporkVHMeateScienceTH2012THgXTHZcgUdf6.4 180

279 —obustHcolourHcalibrationHofHanHimagingHsystemHusingHaHcolourHspaceHtransformHandHadvancedH
regressionHmodellingVHMeateScienceTH2012THgYTHbXZUe 6.4 29

278
svaluationHofHtheHimmersionHvacuumHcoolingHofHcookedHbeefHjointsâ��mathematicalHsimulationHofH
variationsHinHbeefHsizeHandHporosityHandHpressureHreductionHratesVHInnovativeeFoodeScienceeande
EmergingeTechnologiesTH2012THYdTHZXcUZYX

6.8 19

277 opplicationHofHhyperspectralHimagingHinHfoodHsafetyHinspectionHandHcontrolhHaHreviewVHCriticale
ReviewseineFoodeScienceeandeNutritionTH2012THcZTHYXagUcf 11.5 262

276 βacuumHcoolingHofHmeatHproductshHcurrentHstateUofUtheUartHresearchHadvancesVHCriticaleReviewseine
FoodeScienceeandeNutritionTH2012THcZTHYXZbUaf 11.5 34

275 snhancementHofHsthanolâ��oceticHocidHssterificationHαnderH—oomH°emperatureHandH’onUcatalyticH
qonditionHviaH”ulsedHslectricHtieldHopplicationVHFoodeandeBioprocesseTechnologyTH2012THcTHZdaeUZdbc 5.1 43

274 sffectsHofHhighHhydrostaticHpressureHprocessingHonHtheHphysicochemicalHandHsensorialHpropertiesHofH
aHredHwineVHInnovativeeFoodeScienceeandeEmergingeTechnologiesTH2012THYdTHbXgUbYd 6.8 61

273 vyperspectralHwmagingâ��oH’ewHsraHofHopplicationsHinH’onUrestructiveH ensingHofH‘eatH–ualityVHNIRe
NewsTH2012THZaTHgUYb 0.8 14

272 wntroductionHtoHtoodH‘icrobiologyH2012THYUYe 0

271  ousHβideHandHqookUqhillH”rocessingH2012THbdfUbgd 2

270 —ealU°imeH”q—H2012THZYeUZce

269 r’oHorrayH2012THZcfUZef

(2012-2012)
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268 wmmunoassayH2012THZegUaYZ 2

267 ”asteurizationHandH terilizationH2012THacaUaeX

266 ‘icrowaveH”rocessingH2012THaeYUaga 2

265 rryingHofHtoodsH2012THagbUbYY

264 “verviewHofHtoodborneH”athogensH2012THYfUcd 4

263 osepticH”rocessingHandH”ackagingH2012THcZbUcbZ

262 vighH”ressureH”rocessingH2012THcecUdXZ 1

261 ”ulsedHslectricHtieldH”rocessingH2012THdXaUdZd

260 —adioHtrequencyH°echnologyH2012THdZeUdbZ

259 ”ulsedHzightH°echnologyH2012THdbaUddf 2

258 “hmicHveatingH°reatmentH2012THddgUdfX 1

257 “zoneH”rocessingH2012THdfYUdgZ 2

256 wntelligentH”ackagingH2012THdgaUeXc 1

255 qhemicalH afetyHofHtoodsH2012THceUef

254 wntroductionHtoHtoodH afetyH‘anagementH2012THeXeUeaZ

253 uoodH‘anufacturingH”racticeHPu‘”QH2012THeaaUedZ

252  anitationH tandardH“peratingH”roceduresH2012THedaUeeY

251 vazardHonalysisHqriticalHqontrolH”ointHPvoqq”QH ystemH2012THeeZUefc
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250 yineticsHofH‘icrobialHwnactivationH2012THgZUYXe 0

249 ”redictiveH‘icrobialH‘odellingH2012THYXfUYcZ 1

248 wntegrationHofHtoodH”rocessHsngineeringHandHtoodH‘icrobialHurowthH2012THYcaUYec 0

247 —apidH‘ethodsHandHoutomationHinH‘icrobiologyhHaXHYearsHofH°rendsHandH”redictionsH2012THYeeUYfg 1

246 ”hageUpasedHretectionHofHtoodborneH”athogensH2012THYgXUZYd

245
°hermalHinactivationHkineticsHofH—abdosiaHserraHP‘aximVQHvaraHleafHperoxidaseHandHpolyphenolH
oxidaseHandHcomparativeHevaluationHofHdryingHmethodsHonHleafHphenolicHprofileHandHbioactivitiesVH
FoodeChemistryTH2012THYabTHZXZYUg

8.5 30

244 qomputerHvisionHinHtheHbakeryHindustryH2012THbZZUbcX 1

243 wrradiationH2012THbgeUcZa 1

242 toodH—efrigerationH2012THbbbUbde

241 wmageHprocessingHtechniquesHforHcomputerHvisionHinHtheHfoodHandHbeverageHindustriesH2012THgeUYZg 6

240 qomputerHvisionHinHtheHfreshHandHprocessedHmeatHindustriesH2012THZccUZed 1

239 qomputerHvisionHtechnologyHinHtheHfoodHandHbeverageHindustriesH2012TH 8

238 αltrasoundUossistedHtreezingVHFoodeEngineeringeSeriesTH2011THbgcUcXg 0.5 8

237 ’onUdestructiveHdeterminationHofHwaterUholdingHcapacityHinHfreshHbeefHbyHusingH’w—HhyperspectralH
imagingVHFoodeResearcheInternationalTH2011THbbTHZdZbUZdaa 7 211

236 αltrasoundHassistedHnucleationHofHsomeHliquidHandHsolidHmodelHfoodsHduringHfreezingVHFoodeResearche
InternationalTH2011THbbTHZgYcUZgZY 7 212

235 ”arsimoniousHclassificationHofHbinaryHlacunarityHdataHcomputedHfromHfoodHsurfaceHimagesHusingH
kernelHprincipalHcomponentHanalysisHandHartificialHneuralHnetworksVHMeateScienceTH2011THfeTHYXeUYb 6.4 15

234 —ecentHadvancesHinHtheHuseHofHcomputerHvisionHtechnologyHinHtheHqualityHassessmentHofHfreshHmeatsVH
TrendseineFoodeScienceeandeTechnologyTH2011THZZTHYfcUYge 15.3 121

233 γaterHcrystallizationHandHitsHimportanceHtoHfreezingHofHfoodshHoHreviewVHTrendseineFoodeScienceeande
TechnologyTH2011THZZTHbXeUbZd 15.3 287

(2011-2012)
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232 onH“verviewHofH—efrigerationHqyclesVHContemporaryeFoodeEngineeringTH2011THccUfZ

231 oH—eviewHofHnearHwnfraredH pectroscopyHinH‘uscleHtoodHonalysishHZXXcâ��ZXYXVHJournaleofeNeare
InfraredeSpectroscopyTH2011THYgTHdYUYXb 1.5 108

230 –ualityHclassificationHofHcookedTHslicedHturkeyHhamsHusingH’w—HhyperspectralHimagingHsystemVH
JournaleofeFoodeEngineeringTH2011THYXaTHaaaUabb 6 137

229 opplicationHofH’w—HhyperspectralHimagingHforHdiscriminationHofHlambHmusclesVHJournaleofeFoode
EngineeringTH2011THYXbTHaaZUabX 6 184

228  hapeHonalysisHofHogriculturalH”roductshHoH—eviewHofH—ecentH—esearchHodvancesHandH”otentialH
opplicationHtoHqomputerHβisionVHFoodeandeBioprocesseTechnologyTH2011THbTHdeaUdgZ 5.1 182

227 opplicationHofHqomputerHβisionH ystemsHforH“bjectiveHossessmentHofHtoodH–ualitiesVHContemporarye
FoodeEngineeringTH2011THegUYYZ 0

226 sffectsHofHfreezingHratesHonHstarchHretrogradationHandHtexturalHpropertiesHofHcookedHriceHduringH
storageVHLWTeseFoodeScienceeandeTechnologyTH2010THbaTHYYafUYYba 5.4 71

225  upervisedHneuralHnetworkHclassificationHofHpreUslicedHcookedHporkHhamHimagesHusingHquaternionicH
singularHvaluesVHMeateScienceTH2010THfbTHbZZUaX 6.4 22

224 qlassificationHofHpreUslicedHporkHandH°urkeyHhamHqualitiesHbasedHonHimageHcolourHandHtexturalH
featuresHandHtheirHrelationshipsHwithHconsumerHresponsesVHMeateScienceTH2010THfbTHbccUdc 6.4 39

223 qorrelationHofHconsumerHassessmentHofHlongissimusHdorsiHbeefHpalatabilityHwithHimageHcolourTH
marblingHandHsurfaceHtextureHfeaturesVHMeateScienceTH2010THfbTHcdbUf 6.4 25

222 wdentificationHofHimportantHimageHfeaturesHforHporkHandHturkeyHhamHclassificationHusingHcolourHandH
waveletHtextureHfeaturesHandHgeneticHselectionVHMeateScienceTH2010THfbTHeYYUe 6.4 17

221 retectingHfractalHpowerUlawHlongUrangeHdependenceHinHpreUslicedHcookedHporkHhamHsurfaceH
intensityHpatternsHusingHretrendedHtluctuationHonalysisVHMeateScienceTH2010THfdTHZfgUge 6.4 10

220 opplicationHofHtheHelectronicHnoseHtoHtheHidentificationHofHdifferentHmilkHflavoringsVHFoodeResearche
InternationalTH2010THbaTHZccUZdZ 7 85

219 °heHuseHofHlacunarityHforHvisualHtextureHcharacterizationHofHpreUslicedHcookedHporkHhamHsurfaceH
intensitiesVHFoodeResearcheInternationalTH2010THbaTHafeUagc 7 26

218 ‘embraneHpermeabilityHcharacteristicsHofHbovineHoocytesHandHdevelopmentHofHaHstepUwiseH
cryoprotectantHaddingHandHdilutingHprotocolVHCryobiologyTH2010THdYTHcfUdc 2.7 24

217 povineHoocyteHvitrificationHusingHtheHqryotopHmethodhHeffectHofHcumulusHcellsHandHvitrificationH
protocolHonHsurvivalHandHsubsequentHdevelopmentVHCryobiologyTH2010THdYTHddUeZ 2.7 63

216 smergingHnonUcontactHimagingTHspectroscopicHandHcolorimetricHtechnologiesHforHqualityHevaluationH
andHcontrolHofHhamshHaHreviewVHTrendseineFoodeScienceeandeTechnologyTH2010THZYTHZdUba 15.3 36

215 ossessingHtheHventilationHperformanceHofHaHnaturallyHventilatedHlivestockHbuildingHwithHdifferentH
eaveHopeningHconditionsVHComputerseandeElectronicseineAgricultureTH2010THeYTHeUZY 6.5 17
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214 ‘eatH–ualityHossessmentHαsingHaHvyperspectralHwmagingH ystemH2010THYecUZbX 12

213 ”rinciplesHofHvyperspectralHwmagingH°echnologyH2010THaUba 64

212 ‘athematicalHonalysisHofHβacuumHqoolingVHContemporaryeFoodeEngineeringTH2010THbfaUcYX

211 veatH°ransferTHqonvectivehHqoefficientsH2010THecaUecd

210 wmpactHofHcoolingHratesHonHtheHstalingHbehaviorHofHcookedHriceHduringHstorageVHJournaleofeFoode
EngineeringTH2010THgdTHbYdUbZX 6 33

209 wmprovingHtheHrepresentationHofHthermalHboundaryHconditionsHofHlivestockHduringHqtrHmodellingHofH
theHindoorHenvironmentVHComputerseandeElectronicseineAgricultureTH2010THeaTHYeUad 6.5 29

208 ”redictionHofHbeefHpalatabilityHfromHcolourTHmarblingHandHsurfaceHtextureHfeaturesHofHlongissimusH
dorsiVHJournaleofeFoodeEngineeringTH2010THgdTHYcYUYdc 6 32

207 oHcomputationalHfluidHdynamicsHstudyHofHairHmixingHinHaHnaturallyHventilatedHlivestockHbuildingHwithH
differentHporousHeaveHopeningHconditionsVHBiosystemseEngineeringTH2010THYXdTHYZcUYae 4.8 13

206 “ptimisingHtheHventilationHconfigurationHofHnaturallyHventilatedHlivestockHbuildingsHforHimprovedH
indoorHenvironmentalHhomogeneityVHBuildingeandeEnvironmentTH2010THbcTHgfaUggc 6.5 79

205 ‘ultifractalHqharacterizationHofHoppleH”oreHandHvamHtatUqonnectiveH°issueH izeHristributionsHαsingH
wmageHonalysisVHFoodeEngineeringeSeriesTH2010THcggUdYd 0.5

204 qtrhHonHwnnovativeHandHsffectiveHresignH°oolHforHtheHtoodHwndustryVHFoodeEngineeringeSeriesTH2010THbcUdf0.5 1

203 wmpactHofHamyloseHcontentHonHstarchHretrogradationHandHtextureHofHcookedHmilledHriceHduringH
storageVHJournaleofeCerealeScienceTH2009THcXTHYagUYbb 3.8 152

202 ”redictionHofHbeefHeatingHqualitiesHfromHcolourTHmarblingHandHwaveletHsurfaceHtextureHfeaturesH
usingHhomogenousHcarcassHtreatmentVHPatterneRecognitionTH2009THbZTHecYUeda 7.7 107

201 ‘athematicalHsimulationHandHexperimentalHstudyHofHaHmodifiedHzeoliteHYaωâ��waterHadsorptionH
refrigerationHmoduleVHAppliedeThermaleEngineeringTH2009THZgTHdbcUdcY 5.8 38

200 —etrospectiveH hadingHqorrectionHofHqonfocalHzaserH canningH‘icroscopyHpeefHwmagesHforH
°hreeUrimensionalHβisualizationVHFoodeandeBioprocesseTechnologyTH2009THZTHYdeUYed 5.1 25

199 wnfluenceHofHαltrasoundHonHtreezingH—ateHofHwmmersionUfrozenHopplesVHFoodeandeBioprocesse
TechnologyTH2009THZTHZdaUZeX 5.1 176

198 vo—r’s  H“tHq““ysrH—wqsHo Hottsq°srHpYHβo—ws°ws THq““zw’uH‘s°v“r Ho’rHqvwzzH
 °“—ousVHJournaleofeFoodeProcesseEngineeringTH2009THaZTHYdYUYed 2.4 14

197 qvo—oq°s—w °wq H“tHqvo‘ps—H°s‘”s—o°α—sHqvo’usHrα—w’uHβoqαα‘Hq““zw’uVHJournaleofe
FoodeProcesseEngineeringTH2009THaZTHYeeUYfd 2.4 5

(2009-2010)
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196  imulationHofHhighHpressureHfreezingHprocessesHbyHenthalpyHmethodVHJournaleofeFoodeEngineeringTH
2009THgYTHZdXUZdf 6 38

195 ossessingHtheHventilationHeffectivenessHofHnaturallyHventilatedHlivestockHbuildingsHunderHwindH
dominatedHconditionsHusingHcomputationalHfluidHdynamicsVHBiosystemseEngineeringTH2009THYXaTHefUgg 4.8 83

194 °extureHappearanceHcharacterizationHofHpreUslicedHporkHhamHimagesHusingHfractalHmetricshHtourierH
analysisHdimensionHandHlacunarityVHFoodeResearcheInternationalTH2009THbZTHacaUadZ 7 41

193 opplicationHofHimmersionHvacuumHcoolingHtoHwaterUcookedHbeefHjointsHâ��H–ualityHandHsafetyH
assessmentVHLWTeseFoodeScienceeandeTechnologyTH2009THbZTHaaZUaae 5.4 27

192 qolourHcalibrationHofHaHlaboratoryHcomputerHvisionHsystemHforHqualityHevaluationHofHpreUslicedHhamsVH
MeateScienceTH2009THfYTHYaZUbY 6.4 181

191 onalysisHandHclassificationHofHcommercialHhamHsliceHimagesHusingHdirectionalHfractalHdimensionH
featuresVHMeateScienceTH2009THfYTHaYaUZX 6.4 31

190 qomparisonHofHtheHpredictiveHpowerHofHbeefHsurfaceHwaveletHtextureHfeaturesHatHhighHandHlowH
magnificationVHMeateScienceTH2009THfZTHacaUd 6.4 14

189 outomaticHsegmentationHofHbeefHlongissimusHdorsiHmuscleHandHmarblingHbyHanHadaptableHalgorithmVH
MeateScienceTH2009THfaTHYfeUgb 6.4 107

188 qomparisonHofHvariousHwaveletHtextureHfeaturesHtoHpredictHbeefHpalatabilityVHMeateScienceTH2009THfaTHfZUe6.4 20

187 qharacterizationHofHfatUconnectiveHtissueHsizeHdistributionHinHpreUslicedHporkHhamsHusingHmultifractalH
analysisVHMeateScienceTH2009THfaTHeYaUZZ 6.4 15

186  urfaceHveatH°ransferHqoefficientsHwithHandHwithoutH”haseHqhangeVHCRCeSerieseineContemporarye
FoodeScienceTH2009TH 1

185 ’onUdestructiveHseedHdetectionHinHmandarinshHqomparisonHofHautomaticHthresholdHmethodsHinH
tzo vHandHq“‘ ”w—oH‘—wsVHPostharvesteBiologyeandeTechnologyTH2008THbeTHYfgUYgf 6.2 33

184 tactorsHaffectingHtheHwaterHholdingHcapacityHofHredHmeatHproductshHaHreviewHofHrecentHresearchH
advancesVHCriticaleReviewseineFoodeScienceeandeNutritionTH2008THbfTHYaeUcg 11.5 163

183 wmmersionHvacuumHcoolingHofHcookedHbeefHUH afetyHandHprocessHconsiderationsHregardingHbeefHjointH
sizeVHMeateScienceTH2008THfXTHeafUba 6.4 25

182 °emperatureHevolutionHandHmassHlossesHduringHimmersionHvacuumHcoolingHofHcookedHbeefHjointsHUHoH
finiteHdifferenceHmodelVHMeateScienceTH2008THfXTHffcUgY 6.4 16

181 revelopmentHofHaHhybridHimageHprocessingHalgorithmHforHautomaticHevaluationHofHintramuscularHfatH
contentHinHbeefH‘VHlongissimusHdorsiVHMeateScienceTH2008THfXTHYZaYUe 6.4 25

180 ”redictionHofHbeefHeatingHqualityHfromHcolourTHmarblingHandHwaveletHtextureHfeaturesVHMeateScienceTH
2008THfXTHYZeaUfY 6.4 111

179 –ualityHsvaluationHofH”izzasH2008THbZeUbbd 0
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178 wmageH egmentationH°echniquesH2008THaeUcd 10

177 “bjectHqlassificationH‘ethodsH2008THfYUYXe 6

176 –ualityHsvaluationHofH‘eatHqutsH2008THYYYUYaf 1

175 –ualityH‘easurementHofHqookedH‘eatsH2008THYagUYcd 0

174 ”reparationHofHdryHhoneyHbyHmicrowaveâ��vacuumHdryingVHJournaleofeFoodeEngineeringTH2008THfbTHcfZUcgX 6 153

173 ‘ultiUclassificationHofHpizzaHusingHcomputerHvisionHandHsupportHvectorHmachineVHJournaleofeFoode
EngineeringTH2008THfdTHZabUZbZ 6 32

172 —ecentHodvancesHinHtheHαseHofHvighH”ressureHasHanHsffectiveH”rocessingH°echniqueHinHtheHtoodH
wndustryVHFoodeandeBioprocesseTechnologyTH2008THYTHZUab 5.1 321

171 ”erformanceHcomparisonHofHfreeHandHimmobilisedHchickenHliverHesteraseHinhibitedHbyHfourHdifferentH
pesticidesVHJournaleofetheeScienceeofeFoodeandeAgricultureTH2008THffTHZcafUZcbZ 4.3 1

170 sxperimentalHstudyHandHanalysisHofHmechanicalHpropertiesHofHfrozenHrabbitHaortaHbyHfractureH
mechanicsHapproachVHJournaleofeBiomechanicsTH2008THbYTHdbgUcc 2.9 7

169  tudyHonHinfraredHspectroscopyHtechniqueHforHfastHmeasurementHofHproteinHcontentHinHmilkHpowderH
basedHonHz U β‘VHJournaleofeFoodeEngineeringTH2008THfbTHYZbUYaY 6 161

168 sffectsHofHcontrolledHfreezingUpointHstorageHatHXH´°qHonHqualityHofHgreenHbeanHasHcomparedHwithHcoldH
andHroomUtemperatureHstoragesVHJournaleofeFoodeEngineeringTH2008THfdTHZcUZg 6 33

167 “bjectH‘easurementH‘ethodsH2008THceUfX 5

166 toodHwmageH egmentationHαsingHanHwmprovedHyernelHtuzzyHqU‘eansHolgorithmVHTransactionseofethee
ASABETH2007THcXTHYabYUYabf 0.9 1

165 opplicationsHofHcomputationalHfluidHdynamicsHPqtrQHinHtheHmodellingHandHdesignHofHventilationH
systemsHinHtheHagriculturalHindustryhHaHreviewVHBioresourceeTechnologyTH2007THgfTHZafdUbYb 11 212

164 sffectHofHcombinedHvacuumHcoolingHandHairHblastHcoolingHonHprocessingHtimeHandHcoolingHlossHofH
largeHcookedHbeefHjointsVHJournaleofeFoodeEngineeringTH2007THfYTHZddUZeY 6 16

163 ’ondestructiveHmeasurementHandHfingerprintHanalysisHofHsolubleHsolidHcontentHofHteaHsoftHdrinkH
basedHonHβisW’w—HspectroscopyVHJournaleofeFoodeEngineeringTH2007THfZTHaYdUaZa 6 46

162 ”reparationHofHgarlicHpowderHwithHhighHallicinHcontentHbyHusingHcombinedHmicrowaveâ��vacuumHandH
vacuumHdryingHasHwellHasHmicroencapsulationVHJournaleofeFoodeEngineeringTH2007THfaTHedUfa 6 49

161
sffectsHofHfreezingHratesHandHdimethylHsulfoxideHconcentrationsHonHthermalHexpansionHofHrabbitH
aortaHduringHfreezingHphaseHchangeHasHmeasuredHbyHthermoHmechanicalHanalysisVHJournaleofe
BiomechanicsTH2007THbXTHaZXYUd

2.9 7

(2007-2008)
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160
sttsq° H“tHq“‘pw’srHγo°s—Hq““yw’uâ��βoqαα‘Hq““zw’uHγw°vHγo°s—H“’H”—“qs  w’uH
°w‘sTH‘o  Hz“  Ho’rH–αozw°YH“tHzo—usH”“—yHvo‘VHJournaleofeFoodeProcesseEngineeringTH2007TH
aXTHcYUea

2.4 15

159 ”redictingHshrinkageHofHellipsoidHbeefHjointsHasHaffectedHbyHwaterHimmersionHcookingHusingHimageH
analysisHandHneuralHnetworkVHJournaleofeFoodeEngineeringTH2007THegTHYZbaUYZbg 6 14

158 wnfluenceHofHsurfaceHwaterHactivityHonHfreezingWthawingHtimesHandHweightHlossHpredictionVHJournaleofe
FoodeEngineeringTH2007THfaTHZaUaX 6 9

157 wnspectionHofHtheHdistributionHandHamountHofHingredientsHinHpasteurizedHcheeseHbyHcomputerHvisionVH
JournaleofeFoodeEngineeringTH2007THfaTHaUg 6 26

156 βisibleHandHnearHinfraredHspectroscopyHforHrapidHdetectionHofHcitricHandHtartaricHacidsHinHorangeHjuiceVH
JournaleofeFoodeEngineeringTH2007THfZTHZcaUZdX 6 57

155 γaterH°ransportHduringHtreezingHofHvumanHrermalHtibroblastHasHoffectedHbyHβariousHtreezingH
—atesVHCellePreservationeTechnologyTH2007THcTHYaeUYba 1

154 onH“verviewHofHqtrHopplicationsHinHtheHtoodHwndustryVHContemporaryeFoodeEngineeringTH2007THYUbY 2

153 qryopreservationHofHtissueUengineeredHdermalHreplacementHinH‘eZ “hH°oxicityHstudyHandHeffectsHofH
concentrationHandHcoolingHratesHonHcellHviabilityVHCryobiologyTH2007THccTHdXUc 2.7 50

152 sffectHofHcookingHbagHandHnettingHpackagingHonHtheHqualityHofHporkHhamHduringHwaterHcookingVHMeate
ScienceTH2007THecTHZbaUe 6.4 6

151 oHnewHregionUprimitiveHmethodHforHclassificationHofHcolourHmeatHimageHtextureHbasedHonHsizeTH
orientationTHandHcontrastVHMeateScienceTH2007THedTHdZXUe 6.4 10

150 sffectsHofHdesignHparametersHonHflowHandHtemperatureHfieldsHofHaHcoldHstoreHbyHqtrHsimulationVH
JournaleofeFoodeEngineeringTH2006THeeTHaccUada 6 46

149 outomaticHmeasurementHofHporesHandHporosityHinHporkHhamHandHtheirHcorrelationsHwithHprocessingH
timeTHwaterHcontentHandHtextureVHMeateScienceTH2006THeZTHZgbUaXZ 6.4 40

148 rehydrationHofHqoncentratedHuanodermaHlucidumHsxtractionHbyHqombinedH‘icrowaveUβacuumHandH
qonventionalHβacuumHrryingVHDryingeTechnologyTH2006THZbTHcgcUcgg 2.6 28

147 wnnovativeHapplicationsHofHpowerHultrasoundHduringHfoodHfreezingHprocessesâ��aHreviewVHTrendseine
FoodeScienceeandeTechnologyTH2006THYeTHYdUZa 15.3 262

146 —ecentHapplicationsHofHimageHtextureHforHevaluationHofHfoodHqualitiesâ��aHreviewVHTrendseineFoode
ScienceeandeTechnologyTH2006THYeTHYYaUYZf 15.3 176

145 qomputationalHfluidHdynamicsHPqtrQHâ��HanHeffectiveHandHefficientHdesignHandHanalysisHtoolHforHtheH
foodHindustryhHoHreviewVHTrendseineFoodeScienceeandeTechnologyTH2006THYeTHdXXUdZX 15.3 253

144 —ecentHdevelopmentsHandHapplicationsHofHimageHfeaturesHforHfoodHqualityHevaluationHandHinspectionH
â��HaHreviewVHTrendseineFoodeScienceeandeTechnologyTH2006THYeTHdbZUdcc 15.3 145

143 qlassificationHofH°endernessHofHzargeHqookedHpeefHxointsHαsingHγaveletHandHuaborH°exturalH
teaturesVHTransactionseofetheeASABETH2006THbgTHYbbeUYbcb 0.9 15
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142 q“——szo°w’uHw‘ousH°sω°α—sHtso°α—s Hsω°—oq°srHpYHtwβsHrwtts—s’°H‘s°v“r Hγw°vH°vsH
°s’rs—’s  H“tHq““ysrH”“—yHvo‘hHoHtso wpwzw°YH °αrYVHTransactionseofetheeASABETH2006THbgTHbbYUbbf0.9 15

141 w‘”—“βw’uH°vsH–αozw°YH“tH”“—yHvo‘HpYH”αz srHβoqαα‘Hq““zw’uHw’Hγo°s—VHJournaleofe
FoodeProcesseEngineeringTH2006THZgTHYYgUYaa 2.4 23

140  su‘s’°o°w“’H“tHpsstHx“w’°Hw‘ous Hα w’uHvw °“u—o‘H°v—s v“zrw’uVHJournaleofeFoode
ProcesseEngineeringTH2006THZgTHcebUcgY 2.4 6

139 teasibilityHassessmentHofHvacuumHcoolingHofHcookedHporkHhamHwithHwaterHcomparedHtoHthatHwithoutH
waterHandHwithHairHblastHcoolingVHInternationaleJournaleofeFoodeScienceeandeTechnologyTH2006THbYTHgafUgbc 3.8 31

138 zearningHtechniquesHusedHinHcomputerHvisionHforHfoodHqualityHevaluationhHaHreviewVHJournaleofeFoode
EngineeringTH2006THeZTHagUcc 6 245

137 sstimatingHshrinkageHofHlargeHcookedHbeefHjointsHduringHairUblastHcoolingHbyHcomputerHvisionVH
JournaleofeFoodeEngineeringTH2006THeZTHcdUdZ 6 20

136 snzymaticHhydrolysisHofHcornHstarchHforHproducingHfatHmimeticsVHJournaleofeFoodeEngineeringTH2006TH
eaTHZgeUaXa 6 65

135 sstimatingHtheHsurfaceHareaHandHvolumeHofHellipsoidalHhamHusingHcomputerHvisionVHJournaleofeFoode
EngineeringTH2006THeaTHZdXUZdf 6 50

134 retectionHofHdichlorvosHresidueHbyHflowHinjectionHcalorimetricHbiosensorHbasedHonHimmobilizedH
chickenHliverHesteraseVHJournaleofeFoodeEngineeringTH2006THebTHZbUZg 6 31

133 βacuumHcoolingHtechnologyHforHtheHagriUfoodHindustryhH”astTHpresentHandHfutureVHJournaleofeFoode
EngineeringTH2006THeeTHZXaUZYb 6 149

132 sffectsHofHcoolingHmethodsHonHtheHcoolingHefficiencyHandHqualityHofHcookedHriceVHJournaleofeFoode
EngineeringTH2006THeeTHZdgUZeb 6 23

131 teasibilityHofHwaterHimmersionHcookingHofHbeefHjointshHsffectHonHproductHqualityHandHyieldVHJournaleofe
FoodeEngineeringTH2006THeeTHZfgUZgb 6 16

130 sffectHofHcoolingHmethodsHonHtheHcoolingHefficienciesHandHqualitiesHofHcookedHbroccoliHandHcarrotH
slicesVHJournaleofeFoodeEngineeringTH2006THeeTHaZXUaZd 6 17

129 qharacteristicsHofHtrehaloseHsynthaseHfromHpermeablizedH”seudomonasHputidaHcellsHandHitsH
applicationHinHconvertingHmaltoseHintoHtrehaloseVHJournaleofeFoodeEngineeringTH2006THeeTHabZUabe 6 20

128 revelopmentHofHaHmathematicalHmodelHforHvacuumHcoolingHofHcookedHmeatsVHJournaleofeFoode
EngineeringTH2006THeeTHaegUafc 6 18

127 qorrelatingHcolourHtoHmoistureHcontentHofHlargeHcookedHbeefHjointsHbyHcomputerHvisionVHJournaleofe
FoodeEngineeringTH2006THeeTHfcfUfda 6 75

126 °emperatureHqhangesHduringH‘icrowaveUβacuumHrryingHofH licedHqarrotsVHDryingeTechnologyTH2005TH
ZaTHYXceUYXeb 2.6 63

125 opplicationHofH”z —HinHcorrelatingHphysicalHandHchemicalHpropertiesHofHporkHhamHwithHdifferentH
coolingHmethodsVHMeateScienceTH2005THeXTHdgYUf 6.4 16

(2005-2006)

37



124 onH“verviewHofH—efrigerationHqyclesVHContemporaryeFoodeEngineeringTH2005THceUfa

123 wnnovationsHinHtreezingH”rocessVHContemporaryeFoodeEngineeringTH2005THYeaUYgc 1

122 veatHandH‘assH°ransferHinH°hermalHtoodH”rocessingVHFoodeAdditivesTH2005THacUeY 1

121 ”izzaHsauceHspreadHclassificationHusingHcolourHvisionHandHsupportHvectorHmachinesVHJournaleofeFoode
EngineeringTH2005THddTHYaeUYbc 6 122

120 teasibilityHofHwaterHcookingHforHporkHhamHprocessingHasHcomparedHwithHtraditionalHdryHandHwetHairH
cookingHmethodsVHJournaleofeFoodeEngineeringTH2005THdeTHbZeUbaa 6 26

119 qomparisonHofHthreeHmethodsHforHclassificationHofHpizzaHtoppingHusingHdifferentHcolourHspaceH
transformationsVHJournaleofeFoodeEngineeringTH2005THdfTHZeeUZfe 6 115

118 satingHqualityHenhancementHofHcookedHporkHandHbeefHbyHripeningHinHbrineHandHvacuumHcoolingVH
JournaleofeFoodeEngineeringTH2005THdfTHaceUadZ 6 14

117 q“——szo°w’uH v—w’yousHγw°vHYwszrTHγo°s—Hq“’°s’°Ho’rH°sω°α—sH“tH”“—yHvo‘HpYH
q“‘”α°s—Hβw w“’VHJournaleofeFoodeProcesseEngineeringTH2005THZfTHZYgUZaZ 2.4 22

116 snzymeHactivityHofHwheatHesteraseHasHaffectedHbyHvariousHcryopreservationHconditionsVHJournaleofe
FoodeEngineeringTH2005THdgTHYeUZZ 6 3

115 ‘“rszzw’uH“tH°v—ssUrw‘s’ w“’ozHvso°Ho’rH‘o  H°—o’ ts—Hrα—w’uHβoqαα‘Hq““zw’uH“tH
q““ysrHrwqsrHpsst VHActaeHorticulturaeTH2005THYggUZXb 0.3 2

114 vighH”ressureH”rocessingHofHtoodshHonH“verviewH2005THaUaZ 52

113 αltrasonicHossistanceHofHtoodHtreezingH2005THdXaUdZd 18

112 βacuumHqoolingHofHtoodsH2005THcegUdXZ 3

111  hapeHextractionHandHclassificationHofHpizzaHbaseHusingHcomputerHvisionVHJournaleofeFoodeEngineeringTH
2004THdbTHbfgUbgd 6 39

110 sffectHofHoperatingHconditionsHofHaHvacuumHcoolerHonHcoolingHperformanceHforHlargeHcookedHmeatH
jointsVHJournaleofeFoodeEngineeringTH2004THdYTHZaYUZbX 6 120

109 svaluationHofHtheHoilingHoffHpropertyHofHcheeseHwithHcomputerHvisionhHqorrelationHwithHfatHringHtestVH
JournaleofeFoodeEngineeringTH2004THdYTHbeUcc 6 13

108 wmprovingHqualityHinspectionHofHfoodHproductsHbyHcomputerHvisionâ��â��aHreviewVHJournaleofeFoode
EngineeringTH2004THdYTHaUYd 6 599

107  egmentationHofHcomplexHfoodHimagesHbyHstickHgrowingHandHmergingHalgorithmVHJournaleofeFoode
EngineeringTH2004THdYTHYeUZd 6 25

Da-Wen Sun

38



106 svaluationHofHtheHoilingHoffHpropertyHofHcheeseHwithHcomputerHvisionhHwnfluenceHofHcookingH
conditionsHandHsampleHdimensionsVHJournaleofeFoodeEngineeringTH2004THdYTHceUdd 6 18

105 sxperimentalHinvestigationHofHperformanceHofHvacuumHcoolingHforHcommercialHlargeHcookedHmeatH
jointsVHJournaleofeFoodeEngineeringTH2004THdYTHcZeUcaZ 6 35

104 ‘icrowaveâ��vacuumHdryingHkineticsHofHcarrotHslicesVHJournaleofeFoodeEngineeringTH2004THdcTHYceUYdb 6 152

103 –ualityHofHporkHhamHasHaffectedHbyHlocationsHwithinHsampleTHcookingHmethodsHandHstorageVHJournale
ofeFoodeEngineeringTH2004THdcTHccYUccd 6 16

102 sffectHofH‘icrowaveUβacuumHrryingHonHtheHqarotenoidsH—etentionHofHqarrotH licesHandHqhlorophyllH
—etentionHofHqhineseHqhiveHzeavesVHDryingeTechnologyTH2004THZZTHcdaUcec 2.6 175

101 βacuumHcoolingHforHtheHfoodHindustryâ��aHreviewHofHrecentHresearchHadvancesVHTrendseineFoodeSciencee
andeTechnologyTH2004THYcTHcccUcdf 15.3 120

100 —ecentHdevelopmentsHinHtheHapplicationsHofHimageHprocessingHtechniquesHforHfoodHqualityH
evaluationVHTrendseineFoodeScienceeandeTechnologyTH2004THYcTHZaXUZbg 15.3 370

99
qorrigendumHtoHâ��qtrHpredictingHtheHeffectsHofHvariousHparametersHonHcoreHtemperatureHandHweightH
lossHprofilesHofHcookedHmeatHduringHvacuumHcoolingâ��VHComputerseandeElectronicseineAgricultureTH2003TH
agTHZcc

6.5 2

98 qtrHsimulationHofHcoupledHheatHandHmassHtransferHthroughHporousHfoodsHduringHvacuumHcoolingH
processVHInternationaleJournaleofeRefrigerationTH2003THZdTHYgUZe 3.8 124

97 ossessmentHofHcheeseHbrowningHaffectedHbyHbakingHconditionsHusingHcomputerHvisionVHJournaleofe
FoodeEngineeringTH2003THcdTHaagUabc 6 65

96 ”izzaHqualityHevaluationHusingHcomputerHvisionâ��â��partHYVHJournaleofeFoodeEngineeringTH2003THceTHfYUfg 6 106

95 ”izzaHqualityHevaluationHusingHcomputerHvisionâ��â��”artHZVHJournaleofeFoodeEngineeringTH2003THceTHgYUgc 6 96

94 ‘icrostructuralHchangeHofHpotatoHtissuesHfrozenHbyHultrasoundUassistedHimmersionHfreezingVHJournale
ofeFoodeEngineeringTH2003THceTHaaeUabc 6 199

93 “neUdimensionalHfiniteHdifferenceHmodellingHofHheatHandHmassHtransferHduringHthawingHofHcookedH
curedHmeatVHJournaleofeFoodeEngineeringTH2003THceTHafaUafg 6 16

92 sxperimentalHstudyHofHvacuumHcoolingHofHcookedHbeefHinHsoupVHJournaleofeFoodeEngineeringTH2003TH
cgTHYXcUYYX 6 44

91 wnfluenceHofH‘odulatedHβacuumHqoolingHonHtheHqoolingH—ateTH‘assHzossHandHβaseHzifeHofHqutHzilyH
tlowersVHBiosystemseEngineeringTH2003THfdTHbcUbg 4.8 20

90 opplicationHofHγaterUstressH‘odelsHtoHestimateHtheHverbageHrryH‘atterHYieldHofHaH”ermanentH
urasslandH”astureH wardH—egrowthVHBiosystemseEngineeringTH2003THfbTHYXYUYYY 4.8 7

89 treezeUrryingHofHziposomesHwithHqryoprotectantsHandHwtsHsffectHonH—etentionH—ateHofHsncapsulatedH
ttorafurHandHβitaminHoVHDryingeTechnologyTH2003THZYTHYbgYUYcXc 2.6 28

(2003-2004)
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88 sffectHofHslectroU“smoticHrewateringHonHtheH–ualityHofH°ofuH heetVHDryingeTechnologyTH2003THZYTHYZgUYbc2.6 8

87 —ecentHdevelopmentsHinHnumericalHmodellingHofHheatingHandHcoolingHprocessesHinHtheHfoodH
industryâ��aHreviewVHTrendseineFoodeScienceeandeTechnologyTH2003THYbTHbXfUbZa 15.3 123

86 rehydrationHofHuarlicH licesHbyHqombinedH‘icrowaveUβacuumHandHoirHrryingVHDryingeTechnologyTH
2003THZYTHYYeaUYYfb 2.6 136

85 opplicationsHofHcomputationalHfluidHdynamicsHPcfdQHinHtheHfoodHindustryhHaHreviewVHComputerseande
ElectronicseineAgricultureTH2002THabTHcUZb 6.5 209

84 qtrHpredictingHtheHeffectsHofHvariousHparametersHonHcoreHtemperatureHandHweightHlossHprofilesHofH
cookedHmeatHduringHvacuumHcoolingVHComputerseandeElectronicseineAgricultureTH2002THabTHYYYUYZe 6.5 29

83 wnspectionHandHgradingHofHagriculturalHandHfoodHproductsHbyHcomputerHvisionHsystemsâ��aHreviewVH
ComputerseandeElectronicseineAgricultureTH2002THadTHYgaUZYa 6.5 203

82 ”vâ��”ostharvestH°echnologyVHBiosystemseEngineeringTH2002THfaTHYgYUYgf 4.8 2

81 resorptionHisothermsHforHcookedHandHcuredHbeefHandHporkVHJournaleofeFoodeEngineeringTH2002THcYTHYdaUYeX6 117

80 ‘eltingHcharacteristicsHofHcheesehHanalysisHofHeffectsHofHcookingHconditionsHusingHcomputerHvisionH
technologyVHJournaleofeFoodeEngineeringTH2002THcYTHaXcUaYX 6 26

79 ‘odellingHthreeUdimensionalHtransientHheatHtransferHofHroastedHmeatHduringHairHblastHcoolingHbyHtheH
finiteHelementHmethodVHJournaleofeFoodeEngineeringTH2002THcYTHaYgUaZf 6 30

78 svaluationHofHperformanceHofHslowHairTHairHblastHandHwaterHimmersionHcoolingHmethodsHinHtheH
cookedHmeatHindustryHbyHtheHfiniteHelementHmethodVHJournaleofeFoodeEngineeringTH2002THcYTHaZgUabX 6 39

77 sffectHofHvacuumHcoolingHonHtheHthermophysicalHpropertiesHofHaHcookedHbeefHproductVHJournaleofe
FoodeEngineeringTH2002THcZTHYdeUYed 6 41

76 ‘eltingHcharacteristicsHofHcheesehHanalysisHofHeffectHofHcheeseHdimensionsHusingHcomputerHvisionH
techniquesVHJournaleofeFoodeEngineeringTH2002THcZTHZegUZfb 6 108

75 sffectsHofHheatHtreatmentHonHpostharvestHqualityHofHpeachesVHJournaleofeFoodeEngineeringTH2002THcbTHYeUZZ6 48

74 ’ovelHmethodsHforHrapidHfreezingHandHthawingHofHfoodsHâ��HaHreviewVHJournaleofeFoodeEngineeringTH
2002THcbTHYecUYfZ 6 376

73 resorptionHisothermsHandHglassHtransitionHtemperatureHforHchickenHmeatVHJournaleofeFoode
EngineeringTH2002THccTHYUf 6 122

72 sffectHofHpowerHultrasoundHonHfreezingHrateHduringHimmersionHfreezingHofHpotatoesVHJournaleofeFoode
EngineeringTH2002THccTHZeeUZfZ 6 184

71 ‘odellingHthreeHconventionalHcoolingHprocessesHofHcookedHmeatHbyHfiniteHelementHmethodVH
InternationaleJournaleofeRefrigerationTH2002THZcTHYXXUYYX 3.8 13
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70 qtrHevaluatingHtheHinfluenceHofHairflowHonHtheHthermocoupleUmeasuredHtemperatureHdataHduringH
airUblastingHchillingVHInternationaleJournaleofeRefrigerationTH2002THZcTHcbdUccY 3.8 15

69 ‘odellingHvacuumHcoolingHprocessHofHcookedHmeatâ��partHYhHanalysisHofHvacuumHcoolingHsystemVH
InternationaleJournaleofeRefrigerationTH2002THZcTHfcbUfdY 3.8 111

68 ‘odellingHvacuumHcoolingHprocessHofHcookedHmeatâ��partHZhHmassHandHheatHtransferHofHcookedHmeatH
underHvacuumHpressureVHInternationaleJournaleofeRefrigerationTH2002THZcTHfdZUfeY 3.8 111

67 qorrelationHbetweenHqheeseH‘eltabilityHreterminedHwithHaHqomputerHβisionH‘ethodHandHwithH
ornottHandH chreiberH°estsVHJournaleofeFoodeScienceTH2002THdeTHebcUebg 3.4 40

66 sω”s—w‘s’°ozHsβozαo°w“’H“tH°vsH”s—t“—‘o’qsH“tHβoqαα‘Hq““zw’uH‘s°v“rHt“—H
zo—usHq““ysrH‘so°Hx“w’° VHJournaleofeFoodeProcesseEngineeringTH2002THZcTHbccUbeY 2.4 13

65 °heHeffectHofHinjectionHlevelHonHtheHqualityHofHaHrapidHvacuumHcooledHcookedHbeefHproductVHJournale
ofeFoodeEngineeringTH2001THbeTHYagUYbe 6 123

64 °heHformationHofHporesHandHtheirHeffectsHinHaHcookedHbeefHproductHonHtheHefficiencyHofHvacuumH
coolingVHJournaleofeFoodeEngineeringTH2001THbeTHYecUYfa 6 121

63 veatHandHmassHtransferHmodelsHforHpredictingHfreezingHprocessesHâ��HaHreviewVHJournaleofeFoode
EngineeringTH2001THbeTHYceUYeb 6 189

62 sffectHofHevacuationHrateHonHtheHvacuumHcoolingHprocessHofHaHcookedHbeefHproductVHJournaleofeFoode
EngineeringTH2001THbfTHYgcUZXZ 6 108

61 sffectHofHfluctuationHinHinletHairflowHtemperatureHonHqtrHsimulationHofHairUblastHchillingHprocessVH
JournaleofeFoodeEngineeringTH2001THbfTHaYYUaYd 6 37

60 svaluationHofHtheHfunctionalHpropertiesHofHqheddarHqheeseHusingHaHcomputerHvisionHmethodVHJournale
ofeFoodeEngineeringTH2001THbgTHbgUca 6 36

59 ”reservationHofHkiwifruitHcoatedHwithHanHedibleHfilmHatHambientHtemperatureVHJournaleofeFoode
EngineeringTH2001THcXTHZYYUZYd 6 123

58 qryostabilityHofHfrozenHconcentratedHorangeHjuicesHproducedHbyHenzymaticHprocessVHJournaleofeFoode
EngineeringTH2001THcXTHZYeUZZZ 6 2

57 ”recoolingHtechniquesHandHapplicationsHforHhorticulturalHproductsHâ��HaHreviewVHInternationaleJournale
ofeRefrigerationTH2001THZbTHYcbUYeX 3.8 160

56 ”redictingHlocalHsurfaceHheatHtransferHcoefficientsHbyHdifferentHturbulentHkUmHmodelsHtoHsimulateH
heatHandHmoistureHtransferHduringHairUblastHchillingVHInternationaleJournaleofeRefrigerationTH2001THZbTHeXZUeYe3.8 39

55 ”vâ��”ostharvestH°echnologyVHBiosystemseEngineeringTH2001THegTHZggUaXc 8

54 ”“—sH wZsHrw °—wpα°w“’Ho’rH °—αq°α—sH“tHoHq““ysrHpsstH”—“rαq°Ho Hottsq°srHpYH
βoqαα‘Hq““zw’uVHJournaleofeFoodeProcesseEngineeringTH2001THZbTHafYUbXa 2.4 25

53 wnhibitionHofHsscherichiaHcoliHbyHdimethylHfumarateVHInternationaleJournaleofeFoodeMicrobiologyTH2001TH
dcTHYZcUaX 5.8 18

(2001-2002)
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52 qomputerHsimulationHofHtemperatureHchangesHinHaHwheatHstorageHbinVHJournaleofeStoredeProductse
ResearchTH2001THaeTHYdcUYee 2.5 29

51 —apidHcoolingHofHporousHandHmoistureHfoodsHbyHusingHvacuumHcoolingHtechnologyVHTrendseineFoode
ScienceeandeTechnologyTH2001THYZTHYebUYfb 15.3 126

50 ”—srwq°w“’H“tH°voγw’uH°w‘sH“tHq““ysrHqα—srH‘so°VHActaeHorticulturaeTH2001THbYcUbZX 0.3

49
sxperimentalHstudiesHonHheatHtransferHenhancementHofHtheHinsideHandHoutsideHspirallyHtriangleH
finnedHtubeHwithHsmallHspiralHanglesHforHhighUpressureHpreheatersVHInternationaleJournaleofeEnergye
ResearchTH2000THZbTHaXgUaZX

4.5 7

48 tiniteHslementH”redictionHofH°ransientH°emperatureHristributionHinHaHurainH torageHpinVHBiosystemse
EngineeringTH2000THedTHaZaUaaX 24

47 veatHtransferHcharacteristicsHofHcookedHmeatsHusingHdifferentHcoolingHmethodsVHInternationale
JournaleofeRefrigerationTH2000THZaTHcXfUcYd 3.8 120

46 wnspectingHpizzaHtoppingHpercentageHandHdistributionHbyHaHcomputerHvisionHmethodVHJournaleofeFoode
EngineeringTH2000THbbTHZbcUZbg 6 127

45 βacuumHcoolingHtechnologyHforHtheHfoodHprocessingHindustryhHaHreviewVHJournaleofeFoodeEngineeringTH
2000THbcTHccUdc 6 122

44 sffectHofHpvTHcornHstarchHandHphosphatesHonHtheHpastingHpropertiesHofHriceHflourVHJournaleofeFoode
EngineeringTH2000THbdTHYaaUYaf 6 40

43 qtrHsimulationHofHheatHandHmoistureHtransferHforHpredictingHcoolingHrateHandHweightHlossHofHcookedH
hamHduringHairUblastHchillingHprocessVHJournaleofeFoodeEngineeringTH2000THbdTHYfgUYge 6 111

42 ‘athematicalHsimulationHofHtemperatureHfieldsHinHaHstoredHgrainHbinHdueHtoHinternalHheatH
generationVHJournaleofeFoodeEngineeringTH2000THbaTHZZeUZaa 6 23

41 veatHtransferHcharacteristicsHofHcarbonHsteelHspirallyHflutedHtubeHforHhighHpressureHpreheatersVH
EnergyeConversioneandeManagementTH2000THbYTHggaUYXXc 10.6 24

40 qomparisonHofHtheH–ualityHofHqookedHpeefH”roductsHqooledHbyHβacuumHqoolingHandHbyH
qonventionalHqoolingVHLWTeseFoodeScienceeandeTechnologyTH2000THaaTHZYUZg 5.4 115

39 sffectHofHrapidHandHconventionalHcoolingHmethodsHonHtheHqualityHofHcookedHhamHjointsVHMeateScience
TH2000THcdTHZeYUe 6.4 123

38 ‘o°vs‘o°wqozH w‘αzo°w“’H“tH °—s  s Hγw°vw’HoHq“—’Hys—’szHrα—w’uHr—Yw’uVHDryinge
TechnologyTH2000THYfTHffeUgXd 2.6 18

37 ‘o°vs‘o°wqozH w‘αzo°w“’H“tH°s‘”s—o°α—sHo’rH‘“w °α—sHtwszr Hγw°vw’HoHu—ow’Hys—’szH
rα—w’uHr—Yw’uVHDryingeTechnologyTH2000THYfTHYaXcUYaZc 2.6 41

36 sxtensionHofHtheHvaseHlifeHofHcutHdaffodilHflowersHbyHrapidHvacuumHcoolingVHInternationaleJournaleofe
RefrigerationTH1999THZZTHbeZUbef 3.8 104

35 sffectHofHheatHtransferHdirectionHonHtheHnumericalHpredictionHofHbeefHfreezingHprocessesVHJournaleofe
FoodeEngineeringTH1999THbZTHbcUcX 6 19
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34 tz“γHpsvoβw“—Ho’rH—vs“z“uwqozH‘“rsz H“tH—wqsHtz“α—H”o °s VHJournaleofeFoodeProcesse
EngineeringTH1999THZZTHYgYUZXX 2.4 12

33 ”redictiveHfoodHmicrobiologyHforHtheHmeatHindustryhHaHreviewVHInternationaleJournaleofeFoode
MicrobiologyTH1999THcZTHYUZe 5.8 167

32 qomparisonHandHselectionHofHs‘qWs—vHisothermHequationsHforHriceVHJournaleofeStoredeProductse
ResearchTH1999THacTHZbgUZdb 2.5 121

31 qomparativeHstudyHofHtheHperformanceHofHanHejectorHrefrigerationHcycleHoperatingHwithHvariousH
refrigerantsVHEnergyeConversioneandeManagementTH1999THbXTHfeaUffb 10.6 118

30 °vsHo–αoUo‘‘“’woHop “—”°w“’H Y °s‘hHo’Hoz°s—’o°wβsH“”°w“’Ht“—Ht““rH
—st—wus—o°w“’VHJournaleofeFoodeProcessingeandePreservationTH1998THZZTHaeYUafd 2.1 13

29 qomparisonHofHtheHperformancesHofH’vaUvZ“TH’vaUzi’“aHandH’vaU’a q’HabsorptionH
refrigerationHsystemsVHEnergyeConversioneandeManagementTH1998THagTHaceUadf 10.6 165

28  electionHofHs‘qWs—vHwsothermHsquationsHforH—apeseedVHBiosystemseEngineeringTH1998THdgTHaXeUaYc 108

27 svaluationHofHaHcombinedHejectorâ��vapourUcompressionHrefrigerationHsystemVHInternationaleJournale
ofeEnergyeResearchTH1998THZZTHaaaUabZ 4.5 27

26  szsq°w“’H“tHs‘qWs—vHw “°vs—‘Hs–αo°w“’ Ht“—H vszzsrHq“—’Hpo srH“’Htw°°w’uH°“H
oβowzopzsHro°oVHDryingeTechnologyTH1998THYdTHeegUege 2.6 21

25  w‘αzo°w“’H“tH°vsHvso°Ho’rH‘“w °α—sH°—o’ ts—H”—“qs  Hrα—w’uHr—Yw’uHw’Hrss”Hu—ow’H
psr VHDryingeTechnologyTH1997THYcTHZbegUZbgZ 2.6 108

24 qomputerH imulationHandH“ptimizationHofHommoniaUγaterHobsorptionH—efrigerationH ystemsVH
EnergyeSourceseParteAeRecoveryreUtilizationreandeEnvironmentaleEffectsTH1997THYgTHdeeUdgX 19

23 sxperimentalHwnvestigationHofHtheH”erformanceHqharacteristicsHofHaH teamHxetH—efrigerationH
 ystemVHEnergyeSourceseParteAeRecoveryreUtilizationreandeEnvironmentaleEffectsTH1997THYgTHabgUade 38

22 °hermodynamicHdesignHdataHandHoptimumHdesignHmapsHforHabsorptionHrefrigerationHsystemsVH
AppliedeThermaleEngineeringTH1997THYeTHZYYUZZY 5.8 137

21 reepUbedHsimulationHofHtheHcoolingHofHstoredHgrainHwithHambientHairhHaHtestHbedHforHventilationH
controlHstrategiesVHJournaleofeStoredeProductseResearchTH1997THaaTHZggUaYZ 2.5 24

20  olarHpoweredHcombinedHejectorUvapourHcompressionHcycleHforHairHconditioningHandHrefrigerationVH
EnergyeConversioneandeManagementTH1997THafTHbegUbgY 10.6 183

19 svaluationHofHaHnovelHcombinedHejectorUabsorptionHrefrigerationHcycleHâ��HwhHcomputerHsimulationVH
InternationaleJournaleofeRefrigerationTH1996THYgTHYeZUYfX 3.8 120

18 ”erformanceHcharacteristicsHofHvqtqUYZaHejectorHrefrigerationHcyclesVHInternationaleJournaleofe
EnergyeResearchTH1996THZXTHfeYUffc 4.5 123

17 °hermodynamicHanalysisHofHtheHoperationHofHtwoUstageHmetalUhydrideHheatHpumpsVHAppliedeEnergyTH
1996THcbTHZgUbe 10.7 26

(1996-1999)
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16 βariableHgeometryHejectorsHandHtheirHapplicationsHinHejectorHrefrigerationHsystemsVHEnergyTH1996THZYTHgYgUgZg7.9 125

15 °heHjetUpumpHcycleâ��oHlowHcostHrefrigeratorHoptionHpoweredHbyHwasteHheatVHHeateRecoveryeSystemse
leCHPTH1995THYcTHeYYUeZY 33

14 zowH°emperatureH‘oistureH°ransferHqharacteristicsHofHparleyhH°hinUzayerH‘odelsHandHsquilibriumH
wsothermsVHBiosystemseEngineeringTH1994THcgTHZeaUZfa 101

13 °heHselectionHofHsorptionHisothermHequationsHforHwheatHbasedHonHtheHfittingHofHavailableHdataVH
JournaleofeStoredeProductseResearchTH1994THaXTHZeUba 2.5 113

12 zowH°emperatureH‘oistureH°ransferHqharacteristicsHofHγheatHinH°hinHzayersVHTransactionseofethee
AmericaneSocietyeofeAgriculturaleEngineersTH1994THaeTHYgYgUYgZd 103

11 °heH‘oistureHqontentW—elativeHvumidityHsquilibriumH—elationshipH“fHγheatHUHoH—eviewVHDryinge
TechnologyTH1993THYYTHYcZaUYccY 2.6 117

10 onalysisHofHtheHeffectsHofHinternalHheatingHandHcoolingHduringHtheHrotationalHmoldingHofHplasticsVH
PolymereEngineeringeandeScienceTH1993THaaTHYaZUYag 2.3 22

9  electionHofHalloysHandHtheirHinfluenceHonHtheHoperationalHcharacteristicsHofHaHtwoUstageHmetalH
hydrideHheatHtransformerVHHeateRecoveryeSystemseleCHPTH1992THYZTHbgUcc 12

8 resignsHofHmetalHhydrideHreactorsVHInternationaleJournaleofeHydrogeneEnergyTH1992THYeTHgbcUgbg 6.7 12

7 ‘ajorHfactorsHaffectingHtheHreactionHrateHinHmetalHhydrideHbedsVHInternationaleJournaleofeHydrogene
EnergyTH1991THYdTHecYUecb 6.7 2

6 ’umericalHsolutionHofHtheHtwoUdimensionalHnonUsteadyHheatHandHmassHtransferHproblemHinHmetalH
hydrideHbedsVHInternationaleJournaleofeHydrogeneEnergyTH1990THYcTHfXeUfYd 6.7 12

5 oHtheoreticalHmodelHpredictingHtheHeffectiveHthermalHconductivityHinHpowderedHmetalHhydrideHbedsVH
InternationaleJournaleofeHydrogeneEnergyTH1990THYcTHaaYUaad 6.7 45

4
revelopmentHofHcoreUsatelliteUshellHstructuredH‘’”noun‘wzUYXXPteQHsubstratesHforH
surfaceUenhancedH—amanHspectroscopyHandHtheirHapplicationsHinHtraceHlevelHdeterminationHofH
malachiteHgreenHinHprawnVHJournaleofeRamaneSpectroscopyT

2.3 1

3 onHaccurateHwaterHactivityHmodelHforHglycerolHsolutionsHandHitsHimplementationHonHmoistureH
sorptionHisothermHdeterminationVHDryingeTechnologyTYUYX 2.6

2 onHaccurateHwaterHactivityHmodelHforHsulfuricHacidHsolutionsHandHitsHimplementationHonHmoistureH
sorptionHisothermHdeterminationVHDryingeTechnologyTYUYX 2.6 1

1 w “HZZXXXHtoodH afetyefdUfYd 5
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