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n Paper IF Citations

82 εuminescentLZnOLquantumLdotsLforLsensitiveLandLselectiveLdetectionLofLdopamineaLTalantaXL2013XL
dcjXLdffZl 6.2 98

81 κetalâ��organicLframeworksLTκOysULcombinedLwithLZnOLquantumLdotsLasLaLfluorescentLsensingL
platformLforLphosphateaLSensorsfandfActuatorsfB:fChemicalXL2014XLdljXLhcZhj 8.5 82

80
wigestibilityLofLzlyoxalZzlycatedL˛†ZvaseinLandL˛†ZεactoglobulinLandLwistributionLofLPeptideZuoundL
tdvancedLzlycationLxndLProductsLinLzastrointestinalLwigestsaLJournalfoffAgriculturalfandfFoodf
ChemistryXL2017XLihXLhjjkZhjkk

5.7 41

79
xffectLofLglycationLderivedLfromL˛–ZdicarbonylLcompoundsLonLtheLinLvitroLdigestibilityLofL˛†ZcaseinL
andL˛†ZlactoglobulinmLtLmodelLstudyLwithLglyoxalXLmethylglyoxalLandLbutanedioneaLFoodfResearchf
InternationalXL2017XLdceXLfdfZfee

7 38

78 xffectLofLfilmLmultiZscaleLstructureLonLtheLwaterLvaporLpermeabilityLinLhydroxypropylLstarchL
T–PSUbNaZκκTLnanocompositesaLCarbohydratefPolymersXL2016XLdhgXLdkiZlf 10.3 38

77 SynthesisLofLNZfuroylLchitosanLandLchitoZoligosaccharidesLandLevaluationLofLtheirLantioxidantL
activityLinLvitroaLInternationalfJournalfoffBiologicalfMacromoleculesXL2013XLhlXLfldZh 7.9 36

76 vomparisonLofLyreeLandLuoundLtdvancedLzlycationLxndLProductsLinLyoodmLtLReviewLonLtheLPossibleL
InfluenceLonL–umanL–ealthaLJournalfoffAgriculturalfandfFoodfChemistryXL2019XLijXLdgccjZdgcdk 5.7 31

75 wietaryLPatternXLzutLκicrobiotaXLandLtlzheimerSsLwiseaseaLJournalfoffAgriculturalfandfFoodf
ChemistryXL2020XLikXLdekccZdekcl 5.7 27

74 TunableLdZεimoneneLPermeabilityLinLStarchZuasedLNanocompositeLyilmsLReinforcedLbyLvelluloseL
NanocrystalsaLJournalfoffAgriculturalfandfFoodfChemistryXL2018XLiiXLljlZlkj 5.7 26

73 SynthesisLofLeZtrylindolesLthroughLPdTIIUZvatalyzedLvyclizationLofLtnilinesLwithLVinylLtzidesaLJournalf
offOrganicfChemistryXL2018XLkfXLdcljgZdclkg 4.2 25

72 TheLfateLofLdietaryLadvancedLglycationLendLproductsLinLtheLbodymLfromLoralLintakeLtoLexcretionaL
CriticalfReviewsfinfFoodfSciencefandfNutritionXL2020XLicXLfgjhZfgld 11.5 25

71 zlyoxalLderivedLfromLtriglycerideLparticipatingLinLdietZderivedLN˛µZcarboxymethyllysineLformationaL
FoodfResearchfInternationalXL2013XLhdXLkfiZkgc 7 21

70 ReductionLofLN˛µZTcarboxymethylULlysineLbyLTZUZepicatechinLandLTZUZepigallocatechinLgallatemLTheL
involvementLofLaLpossibleLtrappingLmechanismLbyLcatechinLquinonesaLFoodfChemistryXL2018XLeiiXLgejZgfg8.5 21

69 wigestibilityLofLuovineLSerumLtlbuminLandLPeptidomicsLofLtheLwigestsmLxffectLofLzlycationLwerivedL
fromL˛–ZwicarbonylLvompoundsaLMoleculesXL2018XLefXL 4.8 20

68 κeatLproteinsLinLaLhighZfatLdietLhaveLaLsubstantialLimpactLonLintestinalLbarriersLthroughLmucusLlayerL
andLtightLjunctionLproteinLsuppressionLinLvhjuεbiαLmiceaLFoodfandfFunctionXL2019XLdcXLilcfZildg 6.1 19

67 UnderstandingLphysicochemicalLpropertiesLchangesLfromLmultiZscaleLstructuresLofLstarchbvNTL
nanocompositeLfilmsaLInternationalfJournalfoffBiologicalfMacromoleculesXL2017XLdcgXLdffcZdffj 7.9 17

66 PeptidomicLInvestigationLofLtheLInterplayLbetweenLxnzymaticLTenderizationLandLtheLwigestibilityLofL
ueefLSemimembranosusLProteinsaLJournalfoffAgriculturalfandfFoodfChemistryXL2020XLikXLddfiZddgi 5.7 17
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65 yormationLandLeliminationLofLpyrralineLinLtheLκaillardLreactionLinLaLsaccharideZlysineLmodelLsystemaL
JournalfoffthefSciencefoffFoodfandfAgricultureXL2016XLliXLehhhZig 4.3 17

64 PhysicochemicalLPropertiesLandLvhemicalLStabilityLofL˛†ZvaroteneLuilayerLxmulsionLvoatedLwithL
uovineLSerumLtlbuminLandLtrabicLzumLvomparedLtoLκonolayerLxmulsionsaLMoleculesXL2018XLefXL 4.8 16

63 OverheatingLinducedLstructuralLchangesLofLtypeLILcollagenLandLimpairedLtheLproteinLdigestibilityaL
FoodfResearchfInternationalXL2020XLdfgXLdcleeh 7 15

62 UltrasonicLtreatmentLincreasedLfunctionalLpropertiesLandLinLvitroLdigestionLofLactomyosinLcomplexL
duringLmeatLstorageaLFoodfChemistryXL2021XLfheXLdelflk 8.5 15

61 –ighZκeatZProteinL–ighZyatLwietLInducedLwysbiosisLofLzutLκicrobiotaLandLTryptophanLκetabolismL
inLWistarLRatsaLJournalfoffAgriculturalfandfFoodfChemistryXL2020XLikXLifffZifgi 5.7 14

60 InLVitroLzastrointestinalLwigestibilityLofLvrystallineLOilZinZWaterLxmulsionsmLInfluenceLofLyatLvrystalL
StructureaLJournalfoffAgriculturalfandfFoodfChemistryXL2019XLijXLlejZlfg 5.7 13

59 InvestigatingLtheL–ObOLselectiveLpermeabilityLfromLaLviewLofLmultiZscaleLstructureLofLstarchbSiOL
nanocompositesaLCarbohydratefPolymersXL2017XLdjfXLdgfZdgl 10.3 12

58
wegradationLofLPeptideZuoundLκaillardLReactionLProductsLinLzastrointestinalLwigestsLofL
zlyoxalZzlycatedLvaseinLbyL–umanLvolonicLκicrobiotaaLJournalfoffAgriculturalfandfFoodfChemistryXL
2019XLijXLdeclgZdedcg

5.7 12

57 OptimizationLofLPretreatmentLforLyreeLandLuoundLN˛µZTcarboxymethylUlysineLtnalysisLinLSoyLSauceaL
FoodfAnalyticalfMethodsXL2015XLkXLdlhZece 3.4 11

56 wevelopmentLofLaLnovelLκaillardLreactionZbasedLtimeZtemperatureLindicatorLforLmonitoringLtheL
fluorescentLtzxLcontentLinLreheatedLfoodsaaLRSCfAdvancesXL2020XLdcXLdcgceZdcgdc 3.7 11

55 βineticLinvestigationLofLtheLtrappingLofLN˛µZTcarboxymethylUlysineLbyLgZmethylbenzoquinonemLtLnewL
mechanismLtoLcontrolLN˛µZTcarboxymethylUlysineLlevelsLinLfoodsaLFoodfChemistryXL2018XLeggXLehZek 8.5 11

54 ImpactLofLacetylationLonLtumorLmetabolismaLMolecularfandfCellularfOncologyXL2014XLdXLelifghe 1.2 11

53 InfluenceLofLproteolyticLenzymeLtreatmentLonLtheLchangesLinLvolatileLcompoundsLandLodorsLofLbeefL
longissimusLdorsiaLFoodfChemistryXL2020XLfffXLdejhgl 8.5 11

52 wigestibilityLofLglycatedLmilkLproteinsLandLtheLpeptidomicsLofLtheirLinLvitroLdigestsaLJournalfoffthef
SciencefoffFoodfandfAgricultureXL2019XLllXLfcilZfcjj 4.3 11

51 tpplicationLofLpreheatingLtreatmentLinLupZLandLdownZregulatingLtheLglycationLprocessLofLdietaryL
proteinsaLFoodfHydrocolloidsXL2020XLlkXLdcheig 10.6 11

50 wiscreteLSnOeLNanoparticleZκodifiedLPolyTfXgZxthylenedioxythiopheneUmPolyTStyrenesulfonateULforL
xfficientLPerovskiteLSolarLvellsaLSolarfRrlXL2019XLfXLdlccdie 7.1 10

49 tcetylationLandLPhosphorylationLofLProteinsLtffectLxnergyLκetabolismLandLPorkLQualityaLJournalfoff
AgriculturalfandfFoodfChemistryXL2020XLikXLjehlZjeik 5.7 10

48 PorkLκeatLProteinsLtlterLzutLκicrobiotaLandLεipidLκetabolismLzenesLinLtheLvolonLofLtdaptiveL
ImmuneZweficientLκiceaLMolecularfNutritionfandfFoodfResearchXL2020XLigXLedlcddch 5.9 10

(2020-2016)
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47 ProcessingLκethodLtlteredLκouseLIntestinalLκorphologyLandLκicrobialLvompositionLbyLtffectingL
wigestionLofLκeatLProteinsaLFrontiersfinfMicrobiologyXL2020XLddXLhdd 5.7 10

46 tLNewLvompoundLIsolatedLfromLtheLReducedLRiboseZTryptophanLκaillardLReactionLProductsL
xxhibitsLwistinctLtntiZinflammatoryLtctivityaLJournalfoffAgriculturalfandfFoodfChemistryXL2018XLiiXLijheZijid5.7 10

45 –eatZinducedLamyloidZlikeLaggregationLofL˛†ZlactoglobulinLregulatedLbyLglycationmLtLcomparisonLofL
fiveLkindsLofLreducingLsaccharidesaLInternationalfJournalfoffBiologicalfMacromoleculesXL2018XLdecXLfceZfcl7.9 9

44 InfluenceLofLhydrothermalLtreatmentLonLtheLstructuralLandLdigestiveLchangesLofLactomyosinaL
JournalfoffthefSciencefoffFoodfandfAgricultureXL2019XLllXLieclZiedk 4.3 9

43 weterminationLofLyreeZyormLandLPeptideLuoundLPyrralineLinLtheLvommercialLwrinksLxnrichedLwithL
wifferentLProteinL–ydrolysatesaLInternationalfJournalfoffMolecularfSciencesXL2016XLdjXL 6.3 9

42 zlycationLfromL˛–ZdicarbonylLcompoundsLhasLdifferentLeffectsLonLtheLheatZinducedLaggregationLofL
bovineLserumLalbuminLandL˛†ZcaseinaLFoodfChemistryXL2021XLfgcXLdekdck 8.5 9

41 TheLTrappedLvhargesLatLzrainLuoundariesLinLPerovskiteLSolarLvellsaLAdvancedfFunctionalfMaterialsXedcjdeh15.6 9

40 NRigidNLstructureLisLaLkeyLdeterminantLforLtheLlowLdigestibilityLofLmyoglobinaLFoodfChemistry:fXXL
2020XLjXLdccclg 4.7 8

39 QuantifyingLtheLefficiencyLofLoZbenzoquinonesLreactionLwithLaminoLacidsLandLrelatedLnucleophilesL
byLcyclicLvoltammetryaLFoodfChemistryXL2020XLfdjXLdeighg 8.5 8

38 βineticLStudyLonLPeptideZuoundLPyrralineLyormationLandLxliminationLinLtheLκaillardLReactionLUsingL
SingleZLandLκultipleZResponseLκodelsaLJournalfoffFoodfScienceXL2016XLkdXLvegchZvegeg 3.4 8

37 InfluenceLofLultrasoundLpretreatmentLonLtheLsubsequentLglycationLofLdietaryLproteinsaLUltrasonicsf
SonochemistryXL2020XLifXLdcgldc 8.9 8

36
xffectLofLStorageLonLεactaseZTreatedL˛†ZvaseinLandL˛†ZεactoglobulinLwithLRespectLtoLuitterLPeptideL
yormationLandLSubsequentLinLVitroLwigestibilityaLJournalfoffAgriculturalfandfFoodfChemistryXL2017XL
ihXLkgclZkgdj

5.7 7

35 xffectLofLSousZvideLcookingLonLtheLqualityLandLdigestionLcharacteristicsLofLbraisedLporkaLFoodf
ChemistryXL2021XLfjhXLdfdikf 8.5 7

34
–ighZyatLProteinsLwriveLwynamicLvhangesLinLzutLκicrobiotaXL–epaticLκetabolomeXLandL
xndotoxemiaZTεRZgZNy˛”uZκediatedLInflammationLinLκiceaLJournalfoffAgriculturalfandfFoodf
ChemistryXL2020XLikXLddjdcZddjeh

5.7 7

33 εongZTermLIntakeLofLPorkLκeatLProteinsLtlteredLtheLvompositionLofLzutLκicrobiotaLandL
–ostZwerivedLProteinsLinLtheLzutLvontentsLofLκiceaLMolecularfNutritionfandfFoodfResearchXL2020XLigXLeeccceld5.9 7

32 TranscriptomicsLandLmetabolomicsLrevealLtheLadaptionLofLtkkermansiaLmuciniphilaLtoLhighLmucinL
byLregulatingLenergyLhomeostasisaLScientificfReportsXL2021XLddXLlcjf 4.9 7

31 TheLdigestibilityLofLhydrothermallyZtreatedLbovineLserumLalbuminLglycatedLbyLglyoxalaaLRSCf
AdvancesXL2018XLkXLfhkjcZfhkjj 3.7 7

30 InLVitroLzastrointestinalLwigestionLofLPalmLOleinLandLPalmLStearinZinZWaterLxmulsionsLwithL
wifferentLPhysicalLStatesLandLyatLvontentsaLJournalfoffAgriculturalfandfFoodfChemistryXL2020XLikXLjcieZjcjd5.7 6
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29 InfluenceLofLsaltingLprocessLonLtheLstructureLandLinLvitroLdigestibilityLofLactomyosinaLJournalfoffFoodf
SciencefandfTechnologyXL2020XLhjXLdjifZdjjf 3.3 6

28 vharacterizationLofLspecificLvolatileLcomponentsLinLbraisedLporkLwithLdifferentLtastesLbyL
SPκxZzvbκSLandLelectronicLnoseaLJournalfoffFoodfProcessingfandfPreservationXL2021XLghXLedhgle 2.1 6

27 RealLmeatLandLplantZbasedLmeatLanaloguesLhaveLdifferentLinLvitroLproteinLdigestibilityLpropertiesaaL
FoodfChemistryXL2022XLfkjXLdfeldj 8.5 5

26 StudyLofLreactionsLofLN˛µZTcarboxymethylULlysineLwithLoZbenzoquinonesLbyLcyclicLvoltammetryaLFoodf
ChemistryXL2020XLfcjXLdehhhg 8.5 4

25 –ighLintakeLofLchickenLandLporkLproteinsLaggravatesLhighZfatZdietZinducedLinflammationLandL
disorderLofLhippocampalLglutamatergicLsystemaLJournalfoffNutritionalfBiochemistryXL2020XLkhXLdckgkj 6.3 4

24 –eatZinducedLamyloidZlikeLaggregationLofL˛†ZlactoglobulinLaffectedLbyLglycationLbyL˛–ZdicarbonylL
compoundsLinLaLmodelLstudyaLJournalfoffthefSciencefoffFoodfandfAgricultureXL2020XLdccXLicjZidf 4.3 4

23 wietaryLSupplementationLwithLTrihexanoinLxnhancesLIntestinalLyunctionLofLWeanedLPigletsaL
InternationalfJournalfoffMolecularfSciencesXL2018XLdlXL 6.3 4

22 vhangesLinLtheLstructureLandLdigestibilityLofLmyoglobinLtreatedLwithLsodiumLchlorideaLFoodf
ChemistryXL2021XLfifXLdfcekg 8.5 4

21 ImprovingLternaryLblendLmorphologyLbyLaddingLaLconjugatedLmoleculeLintoLnonZfullereneLpolymerL
solarLcellsaaLRSCfAdvancesXL2020XLdcXLgfhckZgfhdf 3.7 3

20 InterplayLbetweenLResidualLProteaseLtctivityLinLvommercialLεactasesLandLtheLSubsequentL
wigestibilityLofL˛†ZvaseinLinLaLκodelLSystemaLMoleculesXL2019XLegXL 4.8 3

19 StructuralLvhangesLandLxvolutionLofLPeptidesLwuringLvhillLStorageLofLPorkaLFrontiersfinfNutritionXL
2020XLjXLdhd 6.2 3

18 vomparingLImmobilizedLvellulaseLtctivityLinLaLκagneticLThreeZPhaseLyluidizedLuedLReactorLunderL
ThreeLTypesLofLκagneticLyieldaLIndustrialfmamp;fEngineeringfChemistryfResearchXL2018XLhjXLdckgdZdckhc 3.9 2

17 wiscreteLSnOeLNanoparticleZκodifiedLPolyTfXgZxthylenedioxythiopheneUmPolyTStyrenesulfonateULforL
xfficientLPerovskiteLSolarLvellsaLSolarfRrlXL2019XLfXLdljcdcf 7.1 2

16 tLterahertzLisolatorLbasedLonLaLsiliconLheterojunctionLphotonicLcrystalaLOptikXL2015XLdeiXLggjeZggjg 2.5 2

15 UltrasoundLtreatmentLcanLincreaseLdigestibilityLofLmyofibrillarLproteinLofLporkLwithLmodifiedL
atmosphereLpackagingaaLFoodfChemistryXL2021XLfjjXLdfdkdd 8.5 2

14 TheLeffectLofLfatLcontentLinLfoodLmatrixLonLtheLstructureXLrheologicalLpropertiesLandLdigestiveL
propertiesLofLproteinaLFoodfHydrocolloidsXL2022XLdeiXLdcjgig 10.6 2

13 TrilacticLglycerideLregulatesLlipidLmetabolismLandLimprovesLgutLfunctionLinLpigletsaLFrontiersfinf
BiosciencefufLandmarkXL2020XLehXLdfegZdffi 2.8 2

12 vhickenZeatersLandLporkZeatersLhaveLdifferentLgutLmicrobiotaLandLtryptophanLmetabolitesaL
ScientificfReportsXL2021XLddXLddlfg 4.9 2

(2021-2020)
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11 xffectLofLXanthanLzumLonLtheLyreezeZThawLStabilityLofLWheatLzlutenaLFoodfBiophysicsXL2019XLdgXLdgeZdhf3.2 2

10 NLZcarboxymethyllysineLandLNLZcarboxyethyllysineLkineticsLandLwaterLlossLanalysisLduringLchickenL
braisingaLJournalfoffthefSciencefoffFoodfandfAgricultureXL2021XLdcdXLfkkZflj 4.3 2

9 xxploringLtheLunderlyingLmechanismsLonLNavlZinducedLreductionLinLdigestibilityLofLmyoglobinaaL
FoodfChemistryXL2022XLfkcXLdfedkf 8.5 1

8 InterplayLbetweenLtransglutaminaseLtreatmentLandLchangesLinLdigestibilityLofLdietaryLproteinsaL
FoodfChemistryXL2022XLfjfXLdfdggi 8.5 1

7 κodulatingLtheLinLvitroLgastrointestinalLdigestibilityLofLcrystallineLoilZinZwaterLemulsionmLwifferentL
fatLcrystalLsizesLandLpolymorphicLformsLunderLtheLsameLSyvaLFoodfChemistryXL2022XLfikXLdfcjef 8.5 1

6 tntioxidantLProfileLofLdZκonocaffeoylLzlycerolLinLεipophobicbεipophilicLκediaaLJournalfoffFoodf
ScienceXL2019XLkgXLecldZedcc 3.4 0

5 SynergisticLenhancementLofLloadingLcontentsLandLchemicalLstabilityLofLlycopeneLdistributingLbothL
insideLandLonLtheLoilbwaterLinterfaceaLJournalfoffFoodfScienceXL2020XLkhXLfeggZfehe 3.4 0

4 InfluenceLofLtransglutaminaseLtreatmentLonLtheLdigestibilityLofLporkLlongissimusLdorsiLproteinsaL
LWTfufFoodfSciencefandfTechnologyXL2022XLdidXLddffjk 5.4 0

3 TheLinterfacialLdigestionLbehaviorLofLcrystallineLoilZinZwaterLemulsionsLstabilizedLbyLsodiumL
caseinateLduringLinLvitroLgastrointestinalLdigestionaLFoodfHydrocolloidsXL2022XLdfcXLdcjjfg 10.6 0

2 tggregationZinducedLemissionLtetraphenylethyleneLderivativeLasLopticalLsensorLforLammoniaL
detectionaLMaterialsfTechnologyXdZi 2.1

1 InsightLonLaLvompetitiveLNucleophilicLtdditionLReactionLofLN˛µZTvarboxymethylULεysineLorLwifferentL
tminoLtcidsLwithLgZκethylbenzoquinoneaLFoodsXL2022XLddXLdged 4.9
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