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j Paper IF Citations

94 LipophilizedNapigeninNderivativesNproducedNduringNtheNfryingNprocessNasNnovelNantioxidantsbbNFoodi
Chemistry]N2022]Ngkm]Negfekl 8.5 3

93 xielectricNdeterminationNofNglucoseNsolutionsNunderNmicrowaveNfieldsNviaNaNnovelNmolecularN
dynamicsNsimulationNapproachbNJournaliofiFoodiEngineering]N2022]Ngej]Needlhh 6 0

92 NonathermalNmicrowaveNeffectsnNwonceptualNandNmethodologicalNproblemsbNFoodiChemistry]N2022]N
gkf]Negefek 8.5 2

91 MathematicalNmodelingNofNcontinuousNmicrowaveNheatingNofNsurimiNpastebNJournaliofiFoodi
Engineering]N2022]Ngei]Needkmk 6 2

90 RemovalNofNcadmiumNfromNriceNgrainsNbyNacidNsoakingNandNqualityNevaluationNofNdecontaminatedN
ricebNFoodiChemistry]N2022]Ngke]Negedmm 8.5 1

89 yvaluationNofNfiberNdegreeNforNfishNmuscleNbasedNonNtheNedgeNfeatureNattentionNnetbNFoodiBioscience]N
2022]Nhk]Nedejil 4.9

88
δnhibitoryNeffectsNofNsomeNhydrocolloidsNonNtheNformationNofNNaVcarboxymethylXNlysineNandN
NaVcarboxyethylXNlysineNinNchemicalNmodelsNandNfishNpattiesbNLWTiziFoodiScienceiandiTechnology]N
2022]Nejf]Neeghge

5.4 2

87 whangesNinNphysicochemicalNpropertiesNofNsilverNcarpNVβypophthalmichthysNmolitrixXNsurimiNduringN
chilledNstoragenNTheNrolesNofNspoilageNbacteriabbNFoodiChemistry]N2022]Nglk]Negflhk 8.5 0

86
yffectNofNacrolein]NaNlipidNoxidationNproduct]NonNtheNformationNofNtheNheterocyclicNaromaticNamineN
faaminoaeamethylajaphenylimidazo[h]iab]pyridineNVPhδPXNinNmodelNsystemsNandNroastedNtilapiaNfishN
pattiesbNFoodiChemistry:iX]N2022]Neh]Neddgei

4.7 0

85 xoNnonathermalNeffectsNexistNinNmicrowaveNheatingNofNglucoseNaqueousNsolutionssNyvidenceNfromN
molecularNdynamicsNsimulationsbNFoodiChemistry]N2021]Negejkk 8.5 2

84
yffectsNofNtheNxeacetylationNxegreeNofNwhitosanNonN
fauminoaeamethylajaphenylimidazo[h]ia]pyridineNVPhδPXNzormationNinNwhemicalNModelsNandNveefN
PattiesbNJournaliofiAgriculturaliandiFoodiChemistry]N2021]Njm]Negmggaegmhe

5.7 2

83 whitosanNandNflavonoidNglycosidesNareNpromisingNcombinationNpartnersNforNenhancedNinhibitionNofN
heterocyclicNamineNformationNinNroastNbeefbbNFoodiChemistry]N2021]Ngki]Negelim 8.5 1

82 QuercetinNδnhibitedNtheNzormationNofNLipidNOxidationNProductsNinNThermallyNTreatedNSoybeanNOilNbyN
TrappingNδntermediatesbNJournaliofiAgriculturaliandiFoodiChemistry]N2021]Njm]Nghkmaghll 5.7 5

81 MicrowaveNvacuumNevaporationNasNaNpotentialNtechnologyNtoNconcentrateNsugarNsolutionsnNuNstudyN
basedNonNdielectricNspectroscopybNJournaliofiFoodiEngineering]N2021]Nfmh]Needheh 6 4

80 NovelNrolesNofNhydrocolloidsNinNfoodsnNδnhibitionNofNtoxicNmaillardNreactionNproductsNformationNandN
attenuationNofNtheirNharmfulNeffectsbNTrendsiiniFoodiScienceiandiTechnology]N2021]Neee]Nkdjakei 15.3 12

79
˛†afructosidaseNzosyNactivityNinNLactobacillusNparacaseiNregulatesNfructanNdegradationNduringN
sourdoughNfermentationNandNtotalNzOxMuPNlevelsNinNsteamedNbreadbNLWTiziFoodiScienceiandi
Technology]N2021]Nehi]Neeefmh

5.4 3

78 yffectsNofNsourdoughNadditionNonNtheNtexturalNandNphysiochemicalNattributesNofNmicrowavedN
steamedacakebNLWTiziFoodiScienceiandiTechnology]N2021]Nehj]Neeegmj 5.4 2
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77 SynergisticNeffectNofNmicrowaveNgxNprintNandNtransglutaminaseNonNtheNselfagelationNofNsurimiNduringN
printingbNInnovativeiFoodiScienceiandiEmergingiTechnologies]N2021]Njk]Nedfihj 6.8 21

76 δnhibitoryNeffectNofNselectedNhydrocolloidsNonNfaaminoaeamethylajaphenylimidazoN[h]iab]pyridineN
VPhδPXNformationNinNchemicalNmodelsNandNbeefNpattiesbNJournaliofiHazardousiMaterials]N2021]Nhdf]Nefghlj12.8 9

75 wontinuousNflowNmicrowaveNsystemNwithNhelicalNtubesNforNliquidNfoodNheatingbNJournaliofiFoodi
Engineering]N2021]Nfmh]Needhdm 6 9

74 SteamNreplacementNstrategyNusingNmicrowaveNresonancenNuNfutureNsystemNforNcontinuousaflowN
heatingNapplicationsbNAppliediEnergy]N2021]Nflg]Neejgdd 10.7 5

73 untioxidativeNPropertiesNandNwhemicalNwhangesNofNQuercetinNinNzishNOilnNQuercetinNReactsNwithNzreeN
zattyNucidsNtoNzormNδtsNysterNxerivativesbNJournaliofiAgriculturaliandiFoodiChemistry]N2021]Njm]Nedikaedjk5.7 19

72 yffectNofNlipaseNincorporationNonNgellingNpropertiesNofNcatfishNVwlariasNlazeraXNsurimiNandNitsN
mechanismbNJournaliofitheiScienceiofiFoodiandiAgriculture]N2021]Nede]Nhhmlahidi 4.3 0

71 ylectromagneticNpropertiesNofNcrayfishNandNitsNresponsesNofNtemperatureNandNmoistureNunderN
microwaveNfieldbNJournaliofiFoodiScience]N2021]Nlj]Negdjaegfe 3.4 0

70 RedoxNProteomicNunalysisNRevealsNMicrowaveaδnducedNOxidationNModificationsNofNMyofibrillarN
ProteinsNfromNSilverNwarpNVXbNJournaliofiAgriculturaliandiFoodiChemistry]N2021]Njm]Nmkdjamkei 5.7 3

69 MicrowaveNheatingNofNdriedNmincedNporkNslicesNwithNdifferentNfatNcontentnNunNassessmentNofN
dielectricNresponseNandNqualityNpropertiesbNLWTiziFoodiScienceiandiTechnology]N2021]Nehl]Neeekfm 5.4 1

68 yffectNofNfishNminceNsizeNonNphysicochemicalNandNgellingNpropertiesNofNsilverNcarpN
VβypophthalmichthysNmolitrixXNsurimiNgelbNLWTiziFoodiScienceiandiTechnology]N2021]Nehm]Neeemef 5.4 4

67 δnhibitoryNeffectNofNmicrowaveNheatingNonNcathepsinNlainducedNdegradationNofNmyofibrillarNproteinN
gelbNFoodiChemistry]N2021]Ngik]Nefmkhi 8.5 5

66 PuerarinNinhibitedNgachloropropaneae]fadiolNfattyNacidNestersNformationNbyNreactingNwithNglycidolN
andNglycidylNestersbNFoodiChemistry]N2021]Ngil]Nefmlhg 8.5 2

65 yffectsNofNsourdoughNonNimprovingNtheNtexturalNcharacteristicsNofNmicrowaveasteamedNcakenNuN
perspectiveNfromNdielectricNpropertiesNandNwaterNdistributionbNJournaliofiFoodiScience]N2020]Nli]Ngflfagfmf3.4 3

64 yffectsNofNquercetinNandNcinnamaldehydeNonNtheNnutrientNreleaseNfromNbeefNintoNsoupNduringN
stewingNprocessbNLWTiziFoodiScienceiandiTechnology]N2020]Nege]Nedmkef 5.4 15

63 δnhibitoryNeffectsNofNsomeNhydrocolloidsNonNtheNformationNofNheterocyclicNaminesNinNroastNbeefbNFoodi
Hydrocolloids]N2020]Nedl]Nedjdkg 10.6 9

62 StructuralNchangesNofNstarchNsubjectedNtoNmicrowaveNheatingnNuNreviewNfromNtheNperspectiveNofN
dielectricNpropertiesbNTrendsiiniFoodiScienceiandiTechnology]N2020]Nmm]Nimgajdk 15.3 30

61 TheNphysicochemicalNpropertiesNofNchitosanNpreparedNbyNmicrowaveNheatingbNFoodiScienceiandi
Nutrition]N2020]Nl]Nemlkaemmh 3.2 8

60 whemiluminescenceNforNrapidNdetectionNofNfreeNradicalsNinNstarchNsamplesbNFoodiBioscience]N2020]Ngj]Neddjjk4.9

(2020-2021)
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59 waffeicNacidNassistsNmicrowaveNheatingNtoNinhibitNtheNformationNofNmutagenicNandNcarcinogenicNPhδPbN
FoodiChemistry]N2020]Ngek]Nefjhhk 8.5 8

58 whemicalNinteractionsNinvolvedNinNmicrowaveNheatainducedNsurimiNgelNfortifiedNwithNfishNoilNandNitsN
formationNmechanismbNFoodiHydrocolloids]N2020]Nedi]Nedikkm 10.6 20

57 δnterventionNonNactivityNandNstructureNofNcathepsinNLNduringNsurimiNgelNdegradationNunderN
microwaveNirradiationbNFoodiHydrocolloids]N2020]Nedg]Nedikdi 10.6 11

56
wookingNevaluationNofNcrayfishNVProcambarusNclarkiaXNsubjectedNtoNmicrowaveNandNconductionN
heatingnNuNvisualizedNstrategyNtoNunderstandNtheNheatainducedNqualityNchangesNofNfoodbNInnovativei
FoodiScienceiandiEmergingiTechnologies]N2020]Njf]Nedfgjl

6.8 12

55 QualityNynhancementNMechanismNofNulkaliazreeNwhineseNNorthernNSteamedNvreadNbyNSourdoughN
ucidificationbNMolecules]N2020]Nfi]N 4.8 5

54 watalyticNeffectNofNtransglutaminaseNmediatedNbyNmyofibrillarNproteinNcrosslinkingNunderNmicrowaveN
irradiationbNFoodiChemistry]N2019]Nflh]Nhiaif 8.5 20

53 MicrowaveNirradiationNpromotesNaggregationNbehaviorNofNmyosinNthroughNconformationNchangesbN
FoodiHydrocolloids]N2019]Nmj]Neeaem 10.6 33

52 MicrowaveNtreatmentNregulatesNtheNfreeNvolumeNofNriceNstarchbNScientificiReports]N2019]Nm]Nglkj 4.9 4

51 yffectsNofNfishNoilNincorporationNonNtheNgellingNpropertiesNofNsilverNcarpNsurimiNgelNsubjectedNtoN
microwaveNheatingNcombinedNwithNconductionNheatingNtreatmentbNFoodiHydrocolloids]N2019]Nmh]Nejhaekg10.6 45

50 uNStudyNofNtheNSynergisticNδnteractionNofNKonjacN¹lucomannancwurdlanNvlendNSystemsNunderN
ulkalineNwonditionsbNMaterials]N2019]Nef]N 3.5 1

49
δdentificationNofNKeyNuromaNwompoundsNinNTypeNδNSourdoughavasedNwhineseNSteamedNvreadnN
upplicationNofNUntargetedNMetabolomicsNunalysispbNInternationaliJournaliofiMoleculariSciences]N
2019]Nfd]N

6.3 9

48 RadiofrequencyNThawingNofNzrozenNMincedNzishNvasedNonNtheNxielectricNResponseNMechanismbN
InnovativeiFoodiScienceiandiEmergingiTechnologies]N2019]Nif]Nldall 6.8 25

47 whangingNtheN¹elazormingNPropertiesNofNMyofibrillarNProteinNbyNUsingNaN¹entleNvreakingNMethodbN
JournaliofiFoodiScience]N2019]Nlh]Nfjeafjk 3.4 7

46 δmportanceNofNthicknessNinNelectromagneticNpropertiesNandNgelNcharacteristicsNofNsurimiNduringN
microwaveNheatingbNJournaliofiFoodiEngineering]N2019]Nfhl]Nldall 6 14

45 xielectricNlossNmediatedNpromotionNofNmicrowaveNheatingNinNtheNMaillardNreactionbNLWTiziFoodi
ScienceiandiTechnology]N2019]Nede]Niimaijj 5.4 12

44 MicrobialNdiversityNinNtraditionalNtypeNδNsourdoughNandNjiaoziNandNitsNinfluenceNonNvolatilesNinNwhineseN
steamedNbreadbNLWTiziFoodiScienceiandiTechnology]N2019]Nede]Nkjhakkg 5.4 31

43 TheNinhibitionNmechanismNofNsapolylysineNagainstNvacillusNcereusNemergingNinNsurimiNgelNduringN
refrigeratedNstoragebNJournaliofitheiScienceiofiFoodiandiAgriculture]N2019]Nmm]Nfmffafmgd 4.3 18

42 OilNubsorptionNofNPotatoNSlicesNPreaxriedNbyNThreeNKindsNofNMethodsbNEuropeaniJournaliofiLipidi
ScienceiandiTechnology]N2018]Nefd]Nekddglf 3 14
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41 yffectsNofNmicrowaveNcombinedNwithNconductionNheatingNonNsurimiNqualityNandNmorphologybNJournali
ofiFoodiEngineering]N2018]Nffl]Neaee 6 52

40 TheNdescriptionNofNoilNabsorptionNbehaviorNofNpotatoNchipsNduringNtheNfryingbNLWTiziFoodiScienceiandi
Technology]N2018]Nmj]Neemaefj 5.4 27

39 βeatingNsurimiNproductsNusingNmicrowaveNcombinedNwithNsteamNmethodsnNStudyNonNenergyNsavingN
andNqualitybNInnovativeiFoodiScienceiandiEmergingiTechnologies]N2018]Nhk]Nfgeafhd 6.8 19

38 UnravelingNtheNinhibitoryNeffectNofNdihydromyricetinNonNheterocyclicNaromaticNaminesNformationbN
JournaliofitheiScienceiofiFoodiandiAgriculture]N2018]Nml]Nemllaemmh 4.3 21

37
uNcomparisonNofNmutagenicNPhδPNandNbeneficialNlawaVyaphenylethenylXquercetinNandN
jawaVyaphenylethenylXquercetinNformationNunderNmicrowaveNandNconventionalNheatingbNFoodiandi
Function]N2018]Nm]Ngligaglim

6.1 9

36 yffectNofNwalciumNonNubsorptionNPropertiesNandNThermalNStabilityNofNMilkNduringNMicrowaveN
βeatingbNInternationaliJournaliofiMoleculariSciences]N2018]Nem]N 6.3 8

35 δnterventionNofNtransglutaminaseNinNsurimiNgelNunderNmicrowaveNirradiationbNFoodiChemistry]N2018]N
fjl]Ngklagli 8.5 20

34 ProteinNstructuralNdevelopmentNofNthreadfinNbreamNVNNemipterusNsppbXNsurimiNgelsNinducedNbyN
glucoseNoxidasebNFoodiScienceiandiTechnologyiInternational]N2018]Nfh]Nimlajdj 2.6 2

33 ¹reenNPhysicalNProcessingNTechnologiesNforNtheNδmprovementNofNzoodNQualitybNJournaliofiFoodi
Quality]N2018]Nfdel]Neaf 2.7 1

32 StudyNonNwaterNprotonNdistributionNandNflowNstatusNofNstarchNduringNtheNhydrationNprocessbN
InternationaliJournaliofiBiologicaliMacromolecules]N2018]Neel]Nmmkaeddg 7.9 5

31 Selection]NidentificationNandNapplicationNofNxNuNaptamersNforNtheNdetectionNofNvifidobacteriumN
brevebNRSCiAdvances]N2017]Nk]Neejkfaeejkm 3.7 8

30 UltrastructureNofNpotatoNstarchNgranulesNasNaffectedNbyNmicrowaveNtreatmentbNInternationaliJournali
ofiFoodiProperties]N2017]Nfd]NSgelmaSgemh 3 3

29 woncentrationarelatedNmicrowaveNheatingNprocessesnNelectromagneticNinterferenceNofNMaillardN
reactionNsubstratesNVglucoseNandNlysineXbNRSCiAdvances]N2017]Nk]Nfhglfafhglj 3.7 8

28 SynergisticNbactericidalNeffectsNofNbasicNaminoNacidsNandNmicrowaveNtreatmentNonNyscherichiaNcolibN
LWTiziFoodiScienceiandiTechnology]N2017]Nlh]Nmmaedi 5.4 4

27 yffectsNofNmicrowavesNonNmolecularNarrangementsNinNpotatoNstarchbNRSCiAdvances]N2017]Nk]Nehghlaehgig3.7 11

26 NonaadditiveNresponseNofNstarchNsystemsNinNdifferentNhydrationNstatesnNuNstudyNofN
microwaveaabsorbingNpropertiesbNInnovativeiFoodiScienceiandiEmergingiTechnologies]N2017]Nhh]Nedgaedl 6.8 7

25 zullatimeNresponseNofNstarchNsubjectedNtoNmicrowaveNheatingbNScientificiReports]N2017]Nk]Ngmjk 4.9 10

24
untifungalNuctivityNofNLactobacillusNplantarumNugainstNPenicilliumNroquefortiNinNVitroNandNtheN
PreservationNyffectNonNwhineseNSteamedNvreadbNJournaliofiFoodiProcessingiandiPreservation]N2017]N
he]Neefmjm

2.1 8

(2017-2018)
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23 ucousticNintensityNinNultrasoundNfieldNandNultrasoundaassistedNgellingNofNsurimibNLWTiziFoodiSciencei
andiTechnology]N2017]Nki]Nhmkaidh 5.4 22

22 lawaVyaphenylethenylXquercetinNfromNonioncbeefNsoupNinducesNautophagicNcellNdeathNinNcolonNcancerN
cellsNthroughNyRKNactivationbNMoleculariNutritioniandiFoodiResearch]N2017]Nje]Nejddhgk 5.9 44

21 yffectNofN¹uarN¹umNwithNSorbitolNwoatingNonNtheNPropertiesNandNOilNubsorptionNofNzrenchNzriesbN
InternationaliJournaliofiMoleculariSciences]N2017]Nel]N 6.3 16

20 δmprovementNofNtheNQualityNofNSurimiNProductsNwithNOverdryingNPotatoNStarchesbNJournaliofiFoodi
Quality]N2017]Nfdek]Neai 2.7 1

19 yffectNofNgluconoa˛·alactoneNonNtheNstructuralNcharacteristicsNofNredNseabreamNVPagrosomusNmajorXN
surimibNRSCiAdvances]N2016]Nj]Nedkfemaedkffh 3.7

18 δnfluenceNofNmicrowaveNparametersNandNwaterNactivityNonNradicalNgenerationNinNriceNstarchbNFoodi
Chemistry]N2016]Nemj]Nghahe 8.5 12

17 wolloidalN¹oldNProbeavasedNδmmunochromatographicNStripNussayNforNtheNRapidNxetectionNofN
MicrobialNTransglutaminaseNinNzrozenNSurimibNJournaliofiChemistry]N2016]Nfdej]Neak 2.3 2

16 δnstrumentalNandNSensoryNunalysisNofNtheNPropertiesNofNTraditionalNwhineseNzriedNzrittersbNJournaliofi
Chemistry]N2016]Nfdej]Neak 2.3 0

15 ynhancementNofNtheN¹elationNPropertiesNofNSurimiNfromNYellowtailNSeabreamNVParargyropsNedita]N
SparidaeXNwithNwhineseNOakNSilkwormNPupa]NuntheraeaNpernyibNJournaliofiFoodiScience]N2016]Nle]Nygmjahdg3.4 5

14 jawaVyaphenylethenylXnaringeninNinducesNcellNgrowthNinhibitionNandNcytoprotectiveNautophagyNinN
colonNcancerNcellsbNEuropeaniJournaliofiCancer]N2016]Njl]Nglaid 7.5 27

13 yffectsNofNtheNcomponentsNinNriceNflourNonNthermalNradicalNgenerationNunderNmicrowaveNirradiationbN
InternationaliJournaliofiBiologicaliMacromolecules]N2016]Nmg]Neffjaefgd 7.9 5

12 vacterialNgrowth]NdetachmentNandNcellNsizeNcontrolNonNpolyethyleneNterephthalateNsurfacesbN
ScientificiReports]N2015]Ni]Neieim 4.9 31

11 MicrowaveaubsorbingNPropertiesNofNRiceNStarchbNPolymers]N2015]Nk]Nelmiaemdh 4.5 10

10 TheNimpactNofNmicrowaveNheatingNonNtheNgranuleNstateNandNthermalNpropertiesNofNpotatoNstarchbN
Starch/Staerke]N2015]Njk]Ngmeagml 2.3 10

9 yffectNofNmicrowaveNonNlamellarNparametersNofNriceNstarchNthroughNsmallaangleNXarayNscatteringbN
FoodiHydrocolloids]N2014]Ngi]Njfdajfj 10.6 56

8 yxperimentalNunalysisNandNNumericalNModelingNofNMicrowaveNReheatingNofNwylindricallyNShapedN
δnstantNRicebNInternationaliJournaliofiFoodiEngineering]N2014]Ned]Nimajk 1.9 4

7 TwinaScrewNyxtrusionNofNβairtailNSurimiNandNSoyNProteinNδsolateNvlendsbNFoodiScienceiandiTechnologyi
Research]N2014]Nfd]Niekaifk 0.8 2

6 StructuralNvariationNofNriceNstarchNinNresponseNtoNtemperatureNduringNmicrowaveNheatingNbeforeN
gelatinisationbNCarbohydrateiPolymers]N2013]Nmf]Nefhmaii 10.3 31
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5 xeterminingNtheNeffectsNofNmicrowaveNheatingNonNtheNorderedNstructuresNofNriceNstarchNbyNNMRbN
CarbohydrateiPolymers]N2013]Nmf]Negmiahde 10.3 83

4 ´„βNNMRNstudiesNofNstarchawaterNinteractionsNduringNmicrowaveNheatingbNCarbohydrateiPolymers]N
2013]Nmk]Nhdjaef 10.3 46

3 xeterminationNofNstructuralNchangesNinNmicrowavedNriceNstarchNusingNzourierNtransformNinfraredNandN
RamanNspectroscopybNStarch/Staerke]N2012]Njh]Nimlajdj 2.3 79

2 yffectNofNmicrowaveNheatingNonNopticalNandNthermalNpropertiesNofNriceNstarchbNStarch/Staerke]N2012]N
jh]Nkhdakhh 2.3 20

1 uNstudyNofNtheNpowerNabsorptionNandNtemperatureNdistributionNduringNmicrowaveNreheatingNofN
instantNricebNInternationaliJournaliofiFoodiScienceiandiTechnology]N2012]Nhk]Njhdajhk 3.8 16
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