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k Paper IF Citations

212 wnhancingLhealthLbenefitsLofLbakeryLproductsLusingLphytochemicalsZLAdvancesfinfFoodfandfNutritionf
ResearchXL2022XL 6 0

211 vevelopingLanLαwvLpreservationLtechnologyLtoLminimizeLstrawberryLqualityLdeteriorationLduringL
distributionZLFoodfChemistryXL2022XLehhXLcebghh 8.5 4

210 –nactivationLeffectLofLlowYenergyLXYrayLirradiationLagainstLplanktonicLandLbiofilmLPseudomonasL
fluorescensLandLitsLantibacterialLmechanismZLInternationalfJournalfoffFoodfMicrobiologyXL2022XLcbkich 5.8 1

209 NonYslcoholicLuomponentsLinLzuangjiuLasLPotentialLxactorsLRegulatingLtheL–ntestinalLtarrierLandL
yutLβicrobiotaLinLβouseLβodelLofLslcoholicLαiverL–njuryZLFoodsXL2022XLccXLcgei 4.9

208 wffectsLofLanthocyaninsLonLbreadLmicrostructureXLandLtheirLcombinedLimpactLonLstarchLdigestibilityZZL
FoodfChemistryXL2021XLeifXLceciff 8.5 1

207 wffectLofLuoarseLandLSuperfineYgroundLWheatLtransLonLtheLβicrostructureLandLQualityLsttributesL
ofLvriedLWhiteLNoodleZLFoodfandfBioprocessfTechnologyXL2021XLcfXLcbjkYccbb 5.1 4

206 αightL–ntensityLPlaysLuontrastingLRolesLinLRegulatingLβetaboliteLuompositionsLinLuhoyLSumLTLvarZLUZL
JournalfoffAgriculturalfandfFoodfChemistryXL2021XLhkXLgecjYgeec 5.7 3

205
αightYTimeYtiomassLResponseLβodelLforLPredictingLtheLyrowthLofLuhoyLSumLTLvarZLULinLSoilYtasedL
αwvYuonstructedL–ndoorLPlantLxactoryLforLwfficientLSeedlingLProductionZLFrontiersfinfPlantfScienceXL
2021XLcdXLhdehjd

6.2 1

204 βoreLreasonsLtoLaddLlessLsaltLâ��LNaulSsLunfavourableLimpactLonLglassLtransitionLandLmoistureL
sorptionLofLamorphousLmaltoseYNaulLblendsZLJournalfoffFoodfEngineeringXL2021XLdkjXLccbfkk 6 0

203 OralLprocessingLofLbreadlL–mplicationsLofLdesigningLhealthierLbreadLproductsZLTrendsfinfFoodfSciencef
andfTechnologyXL2021XLccdXLidbYief 15.3 2

202 uontrolLstrategiesLofLpyrazinesLgenerationLfromLβaillardLreactionZLTrendsfinfFoodfSciencefandf
TechnologyXL2021XLccdXLikgYjbi 15.3 14

201 xromLbolusLtoLdigestalLzowLstructuralLdisintegrationLaffectsLstarchLhydrolysisLduringL
oralYgastroYintestinalLdigestionLofLbreadZLJournalfoffFoodfEngineeringXL2021XLdjkXLccbchc 6 6

200 αowYenergyLXYrayLinactivationLofLSalmonellaLwnteritidisLonLshellLeggsLinLmonoYacoYcultureLbiofilmsL
withLPseudomonasLfluorescensZLFoodfControlXL2021XLcdeXLcbiifd 6.2 6

199
–nactivationLofLSalmonellaLTyphimuriumXLwscherichiaLcoliLOcgilziXLStaphylococcusLaureusXLandL
αisteriaLmonocytogenesLinLcardamomLusingLcgbL∞eVLlowYenergyLXYrayZLInnovativefFoodfSciencefandf
EmergingfTechnologiesXL2021XLhiXLcbdggh

6.8 4

198 sntifungalLactionLofLfbgLnmLlightLemittingLdiodesLonLtomatoesLinLaLmesoYscaleLsystemLandLtheirL
effectLonLtheLphysicochemicalLpropertiesZLPostharvestfBiologyfandfTechnologyXL2021XLcidXLcccehh 6.2 5

197 –mpactLofLwheatLbranLmicronizationLonLdoughLpropertiesLandLbreadLqualitylLPartL–LYLtranL
functionalityLandLdoughLpropertiesZLFoodfChemistryXL2021XLegeXLcdkfbi 8.5 12

196
–nfluenceLofLtemperatureLandLrelativeLhumidityLonLtheLantifungalLeffectLofLfbg´ nmLαwvsLagainstL
totrytisLcinereaLandLRhizopusLstoloniferLandLtheirLinactivationLonLstrawberriesLandLtomatoesZL
InternationalfJournalfoffFoodfMicrobiologyXL2021XLegkXLcbkfdi

5.8 1
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195 αowYenergyLXYrayLinactivationLofLαisteriaLmonocytogenesLinLmonoYacoYcultureLbiofilmsLwithL
PseudomonasLfluorescensLonLfoodLcontactLsurfacesZLFoodfMicrobiologyXL2021XLcbbXLcbejfc 6 1

194
StructuralLvependenceLofLSulfatedLPolysaccharideLforLviabetesLβanagementlLxucoidanLxromL
–nhibitingL˛–YylucosidaseLβoreLStronglyLThanL˛–YsmylaseLandLsmyloglucosidaseZLFrontiersfinf
PharmacologyXL2020XLccXLjec

5.6 16

193
PolyTlacticLacidUapolyTbutyleneYsuccinateYcoYadipateULTPαsaPtSsULblendLfilmsLcontainingLthymolLasL
alternativeLtoLsyntheticLpreservativesLforLactiveLpackagingLofLbreadZLFoodfPackagingfandfShelffLifeXL
2020XLdgXLcbbgcg

8.2 32

192 RecentLadvancesLofLultrasoundYassistedLβaillardLreactionZLUltrasonicsfSonochemistryXL2020XLhfXLcbfjff 8.9 33

191 tioactivityLenhancementLofLfucoidanLthroughLcomplexingLwithLbreadLmatrixLandLbakingZLLWTftfFoodf
SciencefandfTechnologyXL2020XLcebXLcbkhfh 5.4 2

190 –nfluenceLofLsucroseLreductionLonLpowderLandLreconstitutionLpropertiesLofLpowderedLcocoaLmaltedL
beverageZLPowderfTechnologyXL2020XLehbXLddcYdeb 5.2 3

189 –nactivationLofLwscherichiaLcoliLOcgilziLandLSalmonellaLTyphimuriumLinLedibleLbirdSsLnestLbyL
lowYenergyLXYrayLirradiationZLFoodfControlXL2020XLccbXLcbibec 6.2 12

188 zowLmanipulationLofLwheatLbranLbyLsuperfineYgrindingLaffectsLaLwideLspectrumLofLdoughL
rheologicalLpropertiesZLJournalfoffCerealfScienceXL2020XLkhXLcbebjc 3.8 8

187 WholeYwheatLflourLparticleLsizeLinfluencesLdoughLpropertiesXLbreadLstructureLandLinLvitroLstarchL
digestibilityZLFoodfandfFunctionXL2020XLccXLehcbYehdb 6.1 22

186 uombinedLeffectLofLpzLandLtemperatureLonLtheLstabilityLandLantioxidantLcapacityLofL
epigallocatechinLgallateLTwyuyULinLaqueousLsystemZLJournalfoffFoodfEngineeringXL2019XLdgbXLfhYgf 6 36

185
vevelopmentLofLaLzighlyLSensitiveLuolorimetricLβethodLforLvetectingLci˛†YwstradiolLtasedLonL
uombinationLofLyoldLNanoparticlesLandLShorteningLvNsLsptamersZLWatersfAirsfandfSoilfPollutionXL
2019XLdebXLc

2.6 10

184 –nLvitroLdigestionLofLbreadlLzowLisLitLinfluencedLbyLtheLbolusLcharacteristicsqZLJournalfoffTexturef
StudiesXL2019XLgbXLdgiYdhj 3.6 13

183 –nLvitroLbioaccessibilityLandLbioavailabilityLofLquercetinLfromLtheLquercetinYfortifiedLbreadLproductsL
withLreducedLglycemicLpotentialZLFoodfChemistryXL2019XLdjhXLhdkYheg 8.5 18

182 snthocyaninsLinLxoodL2019XLcbYci 5

181 ReformulatingLtreadLtoLwnhanceLzealthLtenefitsLUsingLPhytochemicalsLandLThroughLStrategicL
StructuringL2019XLdckYdee

180 StructureLcharacterizationLandLantioxidantLactivityLofLfucoidanLisolatedLfromLUndariaLpinnatifidaL
grownLinLNewLZealandZLCarbohydratefPolymersXL2019XLdcdXLcijYcjg 10.3 55

179 βicroencapsulationLofLanthocyaninsLthroughLtwoYstepLemulsificationLandLreleaseLcharacteristicsL
duringLinLvitroLdigestionZLFoodfChemistryXL2019XLdijXLegiYehe 8.5 34

178 wffectsLofLUltrasonicLProcessingLandLOilLTypeLonLβaillardLReactionLofLvYylucoseLandLαYslanineLinL
OilYinYWaterLSystemsZLFoodfandfBioprocessfTechnologyXL2019XLcdXLedgYeei 5.1 14

(2019-2021)
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177 PerspectivesLandLTrendsLinLtheLspplicationLofLPhotodynamicL–nactivationLforLβicrobiologicalLxoodL
SafetyZLComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyXL2019XLcjXLfbdYfdf 16.4 61

176 wffectsLofLhighYintensityLultrasoundLandLoilLtypeLonLtheLβaillardLreactionLofLdYglucoseLandLglycineLinL
oilYinYwaterLsystemsZLNpjfSciencefoffFoodXL2018XLdXLd 6.3 9

175 RoleLofLquercetinLinLtheLphysicochemicalLpropertiesXLantioxidantLandLantiglycationLactivitiesLofL
breadZLJournalfoffFunctionalfFoodsXL2018XLfbXLdkkYebh 5.1 49

174 wffectLofLαwvLirradiationLonLtheLripeningLandLnutritionalLqualityLofLpostharvestLbananaLfruitZLJournalf
offthefSciencefoffFoodfandfAgricultureXL2018XLkjXLgfjhYgfke 4.3 23

173
wffectLofLhydroxypropylLmethylcelluloseXLwheyLproteinLconcentrateLandLsoyLproteinLisolateL
enrichmentLonLcharacteristicsLofLglutenYfreeLriceLdoughLandLbreadZLInternationalfJournalfoffFoodf
SciencefandfTechnologyXL2018XLgeXLcihbYciib

3.8 20

172 wxtrusionYbasedLfoodLprintingLforLdigitalizedLfoodLdesignLandLnutritionLcontrolZLJournalfoffFoodf
EngineeringXL2018XLddbXLcYcc 6 155

171
vevelopmentLofLaLpartialLleastLsquaresYartificialLneuralLnetworkLTPαSYsNNULhybridLmodelLforLtheL
predictionLofLconsumerLlikingLscoresLofLreadyYtoYdrinkLgreenLteaLbeveragesZLFoodfResearchf
InternationalXL2018XLcbeXLhjYig

7 17

170 wffectLofLTYUYepigallocatechinLgallateLTwyuyULextractedLfromLgreenLteaLinLreducingLtheLformationLofL
acrylamideLduringLtheLbreadLbakingLprocessZLFoodfChemistryXL2018XLdfdXLchdYchj 8.5 32

169 evLPrintingLofLxoodL2018XL 0

168 ∞ineticLstudyLofLhighYintensityLultrasoundYassistedLβaillardLreactionLinLaLmodelLsystemLofLdYglucoseL
andLglycineZLFoodfChemistryXL2018XLdhkXLhdjYhei 8.5 32

167 evLxoodLPrintinglLPerspectivesL2018XLidgYigg 8

166 vesignLofLexperimentsLandLregressionLmodellingLinLfoodLflavourLandLsensoryLanalysislLsLreviewZL
TrendsfinfFoodfSciencefandfTechnologyXL2018XLicXLdbdYdcg 15.3 65

165 voughLandLbreadLmakingLfromLhighYLandLlowYproteinLfloursLbyLvacuumLmixinglLPartLeZLOralL
processingLofLbreadZLJournalfoffCerealfScienceXL2018XLikXLfbjYfci 3.8 15

164 StructuralLandLmechanicalLcharacteristicsLofLbreadLandLtheirLimpactLonLoralLprocessinglLaLreviewZL
InternationalfJournalfoffFoodfSciencefandfTechnologyXL2018XLgeXLjgjYjid 3.8 18

163 scousticLpressureLandLtemperatureLdistributionLinLaLnovelLcontinuousLultrasonicLtankLreactorlLaL
simulationLstudyZLIOPfConferencefSeries:fMaterialsfSciencefandfEngineeringXL2018XLekdXLbhdbdc 0.4 3

162 SteamedLbreadLenrichedLwithLquercetinLasLanLantiglycativeLfoodLproductlLitsLqualityLattributesLandL
antioxidantLpropertiesZLFoodfandfFunctionXL2018XLkXLeekjYefbi 6.1 18

161 wffectsLofLhighYintensityLultrasoundLonLβaillardLreactionLinLaLmodelLsystemLofLdYxyloseLandLlYlysineZL
UltrasonicsfSonochemistryXL2017XLefXLcgfYche 8.9 45

160 PhysicalLbreakdownLofLbreadLandLitsLimpactLonLtextureLperceptionlLsLdynamicLperspectiveZLFoodf
QualityfandfPreferenceXL2017XLhbXLkhYcbf 5.8 17
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159 RecentLspplicationsLofLsdvancedLuontrolLTechniquesLinLxoodL–ndustryZLFoodfandfBioprocessf
TechnologyXL2017XLcbXLgddYgfd 5.1 29

158 voughLandLbreadLmadeLfromLhighYLandLlowYproteinLfloursLbyLvacuumLmixinglLPartLclLylutenLnetworkL
formationZLJournalfoffCerealfScienceXL2017XLifXLdjjYdkg 3.8 27

157 αightYwmittingLviodesLinLPostharvestLQualityLPreservationLandLβicrobiologicalLxoodLSafetyL2017XLckcYdeg 3

156 PerformanceLevaluationLofLaLnovelLfoodLpackagingLmaterialLbasedLonLclayapolyvinylLalcoholL
nanocompositeZLInnovativefFoodfSciencefandfEmergingfTechnologiesXL2017XLfeXLdchYddd 6.8 15

155 voughLandLbreadLmadeLfromLhighYLandLlowYproteinLfloursLbyLvacuumLmixinglLPartLdZLYeastLactivityXL
doughLproofingLandLbreadLqualityZLJournalfoffCerealfScienceXL2017XLiiXLdigYdje 3.8 22

154 wffectLofLbutterLcontentLandLbakingLconditionLonLcharacteristicsLofLtheLglutenYfreeLdoughLandL
breadZLInternationalfJournalfoffFoodfSciencefandfTechnologyXL2017XLgdXLckbfYckce 3.8 6

153 ∞ineticLStudyLofLzighY–ntensityLUltrasoundYsssistedLβaillardLReactionLinLaLβodelLSystemLofL
vYylucoseLandLαYβethionineZLFoodfandfBioprocessfTechnologyXL2017XLcbXLckjfYckkh 5.1 18

152 wffectLofLintermittentLmicrowaveLdryingLonLbiophysicalLcharacteristicsLofLriceZLJournalfoffFoodf
ProcessfEngineeringXL2017XLfbXLecdgkb 2.4 11

151 wffectLofLfhbLnmLlightLemittingLdiodeLilluminationLonLsurvivalLofLSalmonellaLsppZLonLfreshYcutL
pineapplesLatLdifferentLirradiancesLandLtemperaturesZLJournalfoffFoodfEngineeringXL2017XLckhXLcebYcej 6 47

150 –nactivationLandLchangesLinLmetabolicLprofileLofLselectedLfoodborneLbacteriaLbyLfhb´ nmLαwvL
illuminationZLFoodfMicrobiologyXL2017XLheXLcdYdc 6 24

149 uharacterisationLofLagedLinfantLformulasLandLphysicochemicalLchangesZLFoodfChemistryXL2017XLdckXLcciYcdg8.5 25

148 –nvestigationLofLcakingLbyLfatLbridgingLinLagedLinfantLformulaZLFoodfChemistryXL2017XLdcjXLebYek 8.5 20

147 NonYwquilibriumLStatesLandLylassLTransitionsLinLtakeryLProductsL2017XLheYji 1

146 sctivationLandLinactivationLofLtacillusLpumilusLsporesLbyLkiloelectronLvoltLXYrayLirradiationZLPLoSf
ONEXL2017XLcdXLebciigic 3.7 10

145 uhangesLinLtheLcolorXLchemicalLstabilityLandLantioxidantLcapacityLofLthermallyLtreatedLanthocyaninL
aqueousLsolutionLoverLstorageZLFoodfChemistryXL2016XLckdXLgchYdf 8.5 54

144 yeneratingLβaillardLreactionLproductsLinLaLmodelLsystemLofLdYglucoseLandLlYserineLbyLcontinuousL
highYintensityLultrasonicLprocessingZLInnovativefFoodfSciencefandfEmergingfTechnologiesXL2016XLehXLdhbYdhj6.8 18

143 βoistureLsorptionLisothermLandLcakingLpropertiesLofLinfantLformulasZLJournalfoffFoodfEngineeringXL
2016XLcigXLcciYcdh 6 19

142 treadLfortifiedLwithLanthocyaninYrichLextractLfromLblackLriceLasLnutraceuticalLsourceslL–tsLqualityL
attributesLandLinLvitroLdigestibilityZLFoodfChemistryXL2016XLckhXLkcbYh 8.5 87

(2016-2017)
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141 –nLvitroLandLinLsilicoLstudiesLofLtheLinhibitionLactivityLofLanthocyaninsLagainstLporcineLpancreaticL
˛–YamylaseZLJournalfoffFunctionalfFoodsXL2016XLdcXLgbYgi 5.1 52

140 wffectLofLβicrowaveLsssistedLtakingLonLQualityLofLRiceLxlourLtreadZLJournalfoffFoodfQualityXL2016XL
ekXLdfgYdgf 2.7 21

139 sntibacterialLefficacyLofLfbgXLfhbLandLgdb´ nmLlightLemittingLdiodesLonLαactobacillusLplantarumXL
StaphylococcusLaureusLandLVibrioLparahaemolyticusZLJournalfoffAppliedfMicrobiologyXL2016XLcdbXLfkYgh 4.7 41

138 wffectLofLfatLtypeLinLbakedLbreadLonLamyloseYlipidLcomplexLformationLandLglycaemicLresponseZL
BritishfJournalfoffNutritionXL2016XLccgXLdcddYk 3.6 34

137 –rradianceLandLTemperatureL–nfluenceLtheLtactericidalLwffectLofLfhbYNanometerLαightYwmittingL
viodesLonLSalmonellaLinLOrangeL uiceZLJournalfoffFoodfProtectionXL2016XLikXLggeYhb 2.5 39

136 βiniatureLbreadLbakingLasLaLtimesavingLresearchLapproachLandLmathematicalLmodelingLofLbrowningL
kineticsZLFoodfandfBioproductsfProcessingXL2016XLcbbXLfbcYfcc 4.9 12

135 wxperimentalLandLβathematicalLsssessmentLofLβigrationLfromLβultilayerLxoodLPackagingL
uontainingLaLNovelLulayaPolymerLNanocompositeZLFoodfandfBioprocessfTechnologyXL2015XLjXLejdYeke 5.1 24

134 snthocyaninsLvuringLtakinglLTheirLvegradationL∞ineticsLandL–mpactsLonLuolorLandLsntioxidantL
uapacityLofLtreadZLFoodfandfBioprocessfTechnologyXL2015XLjXLkjeYkkf 5.1 37

133 –mpactLofLSodiumLslginateLandLXanthanLyumLonLtheLQualityLofLSteamedLtreadLβadeLfromLxrozenL
voughZLCerealfChemistryXL2015XLkdXLdehYdfg 2.4 12

132
∞ineticsLofLbacterialLinactivationLbyLfbgnmLandLgdbnmLlightLemittingLdiodesLandLtheLroleLofL
endogenousLcoproporphyrinLonLbacterialLsusceptibilityZLJournalfoffPhotochemistryfandfPhotobiologyf
B:fBiologyXL2015XLcfkXLeiYff

6.7 54

131 SafetyLassessmentLofLnanocompositeLforLfoodLpackagingLapplicationZLTrendsfinfFoodfSciencefandf
TechnologyXL2015XLfgXLcjiYckk 15.3 135

130 snLOverviewLofLevLPrintingLTechnologiesLforLxoodLxabricationZLFoodfandfBioprocessfTechnologyXL
2015XLjXLchbgYchcg 5.1 257

129 zighYintensityLultrasoundLproductionLofLβaillardLreactionLflavorLcompoundsLinLaLcysteineYxyloseL
modelLsystemZLUltrasonicsfSonochemistryXL2015XLdhXLekkYfbi 8.9 21

128 –mpactsLofLsprayYdryingLconditionsLonLtheLphysicochemicalLpropertiesLofLsoyLsauceLpowdersLusingL
maltodextrinLasLauxiliaryLdryingLcarrierZLCYTAftfJournalfoffFoodXL2015XLcYj 2.3 6

127 yreenLteaLcatechinsLreducedLtheLglycaemicLpotentialLofLbreadlLanLinLvitroLdigestibilityLstudyZLFoodf
ChemistryXL2015XLcjbXLdbeYdcb 8.5 61

126 –nfluenceLofLbreadLstructureLonLhumanLoralLprocessingZLJournalfoffFoodfEngineeringXL2015XLchiXLcfiYcgg 6 55

125 sLReviewLonLevLPrintingLforLuustomizedLxoodLxabricationZLProcediafManufacturingXL2015XLcXLebjYeck 1.5 171

124 –mpactLofLxlourLProteinLuontentLandLxreezingLuonditionsLonLtheLQualityLofLxrozenLvoughLandL
uorrespondingLSteamedLtreadZLFoodfandfBioprocessfTechnologyXL2015XLjXLcjiiYcjjk 5.1 27
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123 uanLbreadLprocessingLconditionsLalterLglycaemicLresponseqZLFoodfChemistryXL2015XLcieXLdgbYh 8.5 43

122 uharacterisationLofLsprayLdriedLsoyLsauceLpowdersLmadeLbyLaddingLcrystallineLcarbohydratesLtoL
dryingLcarrierZLFoodfChemistryXL2015XLchjXLfciYdd 8.5 21

121 spplicationLofLαightYwmittingLviodesLinLxoodLProductionXLPostharvestLPreservationXLandL
βicrobiologicalLxoodLSafetyZLComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyXL2015XLcfXLickYifb 16.4 115

120 wffectLofLmicrowaveLvacuumLdryingLandLhotLairLdryingLonLtheLphysicochemicalLpropertiesLofLdurianL
flourZLInternationalfJournalfoffFoodfSciencefandfTechnologyXL2015XLgbXLebgYecd 3.8 9

119 wffectLofLorganicLacidsLonLtheLphotodynamicLinactivationLofLselectedLfoodborneLpathogensLusingL
fhc´ nmLαwvsZLFoodfControlXL2015XLgiXLeeeYefb 6.2 25

118 wnhancingLtheLantibacterialLeffectLofLfhcLandLgdcLnmLlightLemittingLdiodesLonLselectedLfoodborneL
pathogensLinLtrypticaseLsoyLbrothLbyLacidicLandLalkalineLpzLconditionsZLFoodfMicrobiologyXL2015XLfjXLfkYgi6 47

117 treadLbakingLandLitsLcolorLkineticsLmodeledLbyLtheLspatialLreactionLengineeringLapproachLTSYRwsUZL
FoodfResearchfInternationalXL2015XLicXLgjYhi 7 14

116 sLstudyLonLtifidobacteriumLlactisLtbcdLviabilityLinLbreadLduringLbakingZLJournalfoffFoodfEngineeringXL
2014XLcddXLeeYei 6 26

115 –dentifyingLkeyLnonYvolatileLcompoundsLinLreadyYtoYdrinkLgreenLteaLandLtheirLimpactLonLtasteL
profileZLFoodfChemistryXL2014XLcggXLkYch 8.5 75

114 uombinedLeffectLofLpzLandLhighLtemperatureLonLtheLstabilityLandLantioxidantLcapacityLofLtwoL
anthocyaninsLinLaqueousLsolutionZLFoodfChemistryXL2014XLcheXLcheYib 8.5 120

113
βonteLuarloLmodellingLofLnonYisothermalLdegradationLofLtwoLcyanidinYbasedLanthocyaninsLinL
aqueousLsystemLatLhighLtemperaturesLandLitsLimpactLonLantioxidantLcapacitiesZLFoodfChemistryXL
2014XLcfjXLefdYgb

8.5 20

112 WheatLxlourL2014XLggYif 2

111 WheatLβillingLandLxlourLQualityLwvaluationL2014XLciYge 5

110 RyeL2014XLigYji

109 tarleyXLβaizeXLSorghumXLβilletXLandLOtherLuerealLyrainsL2014XLcbiYcdh 2

108
sLstudyLofLtheLeffectLofLtheLdryingLprocessLonLtheLcompositionLandLphysicochemicalLpropertiesLofL
floursLobtainedLfromLdurianLfruitsLofLtwoLripeningLstagesZLInternationalfJournalfoffFoodfSciencefandf
TechnologyXL2014XLfkXLdebYdei

3.8 10

107 OtherLαeaveningLsgentsL2014XLcigYcjc 1

106 YeastL2014XLcgeYcif

(2014-2015)
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105 SecondLorderLkineticLmodelingLofLheadspaceLsolidLphaseLmicroextractionLofLflavorsLreleasedLfromL
selectedLfoodLmodelLsystemsZLMoleculesXL2014XLckXLcejkfYkbj 4.8 6

104 wggsL2014XLdfeYdgj 2

103 SpecialitiesLfromLsllLOverLtheLWorldL2014XLhgiYhid

102 takeryLProductsLofLTurkeyL2014XLiegYife

101 takeryLProductsLofLuhinaL2014XLhieYhjf

100 PretzelLProductionLandLQualityLuontrolL2014XLhccYhcj

99 SourdoughL2014XLgccYgdc 1

98 βixingXLvoughLβakingXLandLvoughLβakeYUpL2014XLebiYedf

97 trowningLinLtakeryLProductsL2014XLfciYfeb

96 vieteticLtakeryLProductsL2014XLhekYhgh

95 PastriesL2014XLhbeYhcb 0

94 ProcessLOptimizationLandLuontrolL2014XLeieYekb

93 βanufactureL2014XLfieYfjj 2

92 vairyL–ngredientsL2014XLdgkYdif

91 RheologyLofLtreadLandLOtherLtakeryLProductsL2014XLfgeYfid 1

90 OtherLxunctionalLsdditivesL2014XLdkgYebh 2

89 PackagingLandLShelfYαifeLPredictionLofLtakeryLProductsL2014XLeggYeic 5

88 sscorbicLscidLandLRedoxLsgentsLinLtakeryLSystemsL2014XLcjeYcki 4
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87 xermentationL2014XLedgYeef 1

86 SteamedLtreadL2014XLgekYghd 4

85 βexicanLtakeryLProductsL2014XLideYief

84 SensoryLsttributesLofLtakeryLProductsL2014XLekcYfbi 5

83 SugarLandLSweetenersL2014XLckkYddc 3

82 tiscuitsL2014XLgjgYhbc 3

81 uakeLβanufactureL2014XLgheYgjf 2

80 NutritionalLsttributesLofLtakeryLProductsL2014XLfbkYfcg

79 takeryLProductsLofLUnconventionalLxloursL2014XLhckYhej

78 xrozenLvoughLandLParYbakedLProductsL2014XLgdeYgei 3

77 xunctionalLtakeryLProductsL2014XLfecYfgd

76 takingL2014XLeegYegf 1

75 –ntroductionLtoLtakingLandLtakeryLProductsL2014XLcYch 8

74 –talianLtakeryLProductsL2014XLhjgYidc 3

73 zeatLTransferLduringLSteamingLofLtreadZLInternationalfJournalfoffFoodfEngineeringXL2014XLcbXLhceYhde 1.9 3

72 WaterLsdsorptionLandLylassLTransitionLofLSprayYvriedLSoyLSauceLPowdersLUsingLβaltodextrinsLasL
uarrierZLFoodfandfBioprocessfTechnologyXL2013XLhXLdikcYdikk 5.1 21

71 –mpactLofLyreenLTeaLwxtractLandLxungalLslphaYsmylaseLonLvoughLProofingLandLSteamingZLFoodfandf
BioprocessfTechnologyXL2013XLhXLefbbYefcc 5.1 34

70 uharacteristicsLofLsoyLsauceLpowdersLsprayYdriedLusingLdairyLwheyLproteinsLandLmaltodextrinsLasL
dryingLaidsZLJournalfoffFoodfEngineeringXL2013XLcckXLidfYieb 6 34
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69
sntibacterialLeffectLofLlightLemittingLdiodesLofLvisibleLwavelengthsLonLselectedLfoodborneL
pathogensLatLdifferentLilluminationLtemperaturesZLInternationalfJournalfoffFoodfMicrobiologyXL2013XL
chhXLekkYfbh

5.8 97

68
SimultaneousLquantitationLofLvolatileLcompoundsLinLcitrusLbeverageLthroughLstirLbarLsorptiveL
extractionLcoupledLwithLthermalLdesorptionYprogrammedLtemperatureLvaporizationZLTalantaXL2013XL
cbiXLccjYdh

6.2 7

67 yreenLteaLcatechinsLduringLfoodLprocessingLandLstoragelLsLreviewLonLstabilityLandLdetectionZLFoodf
ResearchfInternationalXL2013XLgbXLfhkYfik 7 222

66 uharacterizationLofLsprayYdriedLsoyLsauceLpowdersLusingLmaltodextrinsLasLcarrierZLJournalfoffFoodf
EngineeringXL2012XLcbkXLekkYfbg 6 40

65 uhemicalLcompositionLandLsensoryLprofileLofLpomeloLTuitrusLgrandisLTαZULOsbeckULjuiceZLFoodf
ChemistryXL2012XLcegXLdgbgYce 8.5 60

64 tiocatalyticLuonversionLofLuoconutLOilLtoLNaturalLxlavorLwstersLOptimizedLwithLResponseLSurfaceL
βethodologyZLJAOCSsfJournalfoffthefAmericanfOilfChemistsmfSocietyXL2012XLjkXLckkcYckkj 1.8 9

63
uharacterizationLofLtheLvolatilityLofLflavorLcompoundsLinLalcoholicLbeveragesLthroughLheadspaceL
solidYphaseLmicroextractionLTzSYSPβwULandLmathematicalLmodelingZLJournalfoffFoodfScienceXL2012XL
iiXLuhcYib

3.4 6

62 wffectLofLhighLintensityLultrasoundLonLcarbohydrateLmetabolismLofLbifidobacteriaLinLmilkL
fermentationZLFoodfChemistryXL2012XLcebXLjhhYjif 8.5 68

61 uharacterisationLofLcalamansiLTuitrusLmicrocarpaUZLPartL––lLvolatilesXLphysicochemicalLpropertiesLandL
nonYvolatilesLinLtheLjuiceZLFoodfChemistryXL2012XLcefXLhkhYibe 8.5 28

60 uharacterisationLofLcalamansiLTuitrusLmicrocarpaUZLPartL–lLvolatilesXLaromaticLprofilesLandLphenolicL
acidsLinLtheLpeelZLFoodfChemistryXL2012XLcefXLhjhYkg 8.5 42

59 βicrowaveLvacuumLdryingLofLosmoticallyLdehydratedLmandarinLcvZLTSaiYNamphaungUZLInternationalf
JournalfoffFoodfSciencefandfTechnologyXL2011XLfhXLdfbcYdfbi 3.8 15

58 βodelingLofLbakingLofLthinLlayerLofLcakeLusingLtheLlumpedLreactionLengineeringLapproachLTαYRwsUZL
JournalfoffFoodfEngineeringXL2011XLcbgXLebhYecc 6 20

57 sLstabilityLstudyLofLgreenLteaLcatechinsLduringLtheLbiscuitLmakingLprocessZLFoodfChemistryXL2011XL
cdhXLghjYgie 8.5 70

56
OriginalLarticlelLwffectLofLsucroseLandLglycerolLmixturesLinLtheLosmoticLsolutionLonLcharacteristicsLofL
osmoticallyLdehydratedLmandarinLcvZLTSaiYNamphaungUZLInternationalfJournalfoffFoodfSciencefandf
TechnologyXL2010XLfgXLckcjYckdf

3.8 12

55 ReviewLofLrapidLtestsLavailableLforLmeasuringLtheLqualityLchangesLinLfryingLoilsLandLcomparisonLwithL
standardLmethodsZLCriticalfReviewsfinfFoodfSciencefandfNutritionXL2010XLgbXLgbeYcf 11.5 58

54 srtificialLNeuralLNetworksLinLxoodLProcessingZLContemporaryfFoodfEngineeringXL2010XLkbcYkck 3

53 takingLProcessZLContemporaryfFoodfEngineeringXL2010XLegiYeid

52 PerformanceLofLpalmLoleinLinLrepeatedLdeepLfryingLandLcontrolledLheatingLprocessesZLFoodf
ChemistryXL2010XLcdcXLeejYefi 8.5 68

Weibiao Zhou

10



51 wvaluationLofLcommerciallyLavailableLrapidLtestLkitsLforLtheLdeterminationLofLoilLqualityLinL
deepYfryingLoperationsZLFoodfChemistryXL2010XLcdcXLhdcYhdh 8.5 38

50 uharacterizationLofLmicrowaveLvacuumLdryingLandLhotLairLdryingLofLmintLleavesLTβenthaLcordifoliaL
OpizLexLxresenUZLJournalfoffFoodfEngineeringXL2009XLkcXLfjdYfjk 6 220

49 uharacterisingLtheLreleaseLofLflavourLcompoundsLfromLchewingLgumLthroughLzSYSPβwLanalysisLandL
mathematicalLmodellingZLFoodfChemistryXL2009XLccfXLjgdYjgj 8.5 26

48 snalysisLofLtransLfattyLacidsLinLdeepLfryingLoilsLbyLthreeLdifferentLapproachesZLFoodfChemistryXL2009XL
cchXLgegYgfc 8.5 54

47 StimulatingLfermentativeLactivitiesLofLbifidobacteriaLinLmilkLbyLhighintensityLultrasoundZL
InternationalfDairyfJournalXL2009XLckXLfcbYfch 3.5 77

46 βodellingLofLbreadLcrustLcolourLdevelopmentLduringLbakingZLFoodfManufacturingfEfficiencyXL2009XLdXLkYcg 6

45 –mpactLofLcaramelizationLonLtheLglassLtransitionLtemperatureLofLseveralLcaramelizedLsugarsZLPartL–lL
uhemicalLanalysesZLJournalfoffAgriculturalfandfFoodfChemistryXL2008XLghXLgcejYfi 5.7 49

44 –mpactLofLcaramelizationLonLtheLglassLtransitionLtemperatureLofLseveralLcaramelizedLsugarsZLPartL––lL
βathematicalLmodelingZLJournalfoffAgriculturalfandfFoodfChemistryXL2008XLghXLgcfjYgd 5.7 10

43 ReactionLkineticsLofLdegradationLandLepimerizationLofLepigallocatechinLgallateLTwyuyULinLaqueousL
systemLoverLaLwideLtemperatureLrangeZLJournalfoffAgriculturalfandfFoodfChemistryXL2008XLghXLdhkfYibc 5.7 163

42 zeatLandLβassLTransferLduringLtakingLofLSweetLyoodsZLContemporaryfFoodfEngineeringXL2008XLcieYckb 5

41 βathematicalLmodelingLofLtheLstabilityLofLgreenLteaLcatechinLepigallocatechinLgallateLTwyuyUL
duringLbreadLbakingZLJournalfoffFoodfEngineeringXL2008XLjiXLgbgYgce 6 38

40 wffectLofLhighLpressureLonLsomeLphysicochemicalLpropertiesLofLseveralLnativeLstarchesZLJournalfoff
FoodfEngineeringXL2008XLjjXLcdhYceh 6 79

39 uxvLmodelingLofLanLindustrialLcontinuousLbreadYbakingLprocessLinvolvingLUYmovementZLJournalfoff
FoodfEngineeringXL2007XLijXLjjjYjkh 6 52

38 –mpactLofLprocessLconditionsLandLcoatingsLonLtheLdehydrationLefficiencyLandLcellularLstructureLofL
appleLtissueLduringLosmoticLdehydrationZLJournalfoffFoodfEngineeringXL2007XLikXLjciYjdi 6 38

37 βassLtransferLinLtheLosmoticLdehydrationLofLcoatedLappleLcubesLbyLusingLmaltodextrinLasLtheL
coatingLmaterialLandLtheirLtexturalLpropertiesZLJournalfoffFoodfEngineeringXL2007XLjcXLgcfYgdd 6 51

36
StudyLofLglassLtransitionLandLenthalpyLrelaxationLofLmixturesLofLamorphousLsucroseLandLamorphousL
tapiocaLstarchLsyrupLsolidLbyLdifferentialLscanningLcalorimetryLTvSuUZLJournalfoffFoodfEngineeringXL
2007XLjcXLgkkYhcb

6 40

35 xrozenLbreadLdoughlLwffectsLofLfreezingLstorageLandLdoughLimproversZLJournalfoffCerealfScienceXL
2007XLfgXLcYci 3.8 165

34 vesigningLprocessLcontrollerLforLaLcontinuousLbreadLbakingLprocessLbasedLonLuxvLmodellingZL
JournalfoffFoodfEngineeringXL2007XLjcXLgdeYgef 6 27
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33 ThreeYvimensionalLuxvLβodelingLofLaLuontinuousL–ndustrialLtakingLProcessZLContemporaryfFoodf
EngineeringXL2007XLdjiYecd 9

32 uomparisonLstudyLofLtheLeffectLofLgreenLteaLextractLTyTwULonLtheLqualityLofLbreadLbyLinstrumentalL
analysisLandLsensoryLevaluationZLFoodfResearchfInternationalXL2007XLfbXLfibYfik 7 80

31 βodelingLofLtheLeffectLofLrelativeLhumidityLandLtemperatureLonLprovingLrateLofLriceYflourYbasedL
doughZLLWTftfFoodfSciencefandfTechnologyXL2007XLfbXLcbehYcbfb 5.4 9

30 RobustnessLanalysisLofLaLuxvLmodelLtoLtheLuncertaintiesLinLitsLphysicalLpropertiesLforLaLbreadL
bakingLprocessZLJournalfoffFoodfEngineeringXL2006XLiiXLijfYikc 6 25

29 wffectsLofLgreenLteaLextractLonLtheLqualityLofLbreadLmadeLfromLunfrozenLandLfrozenLdoughL
processesZLJournalfoffthefSciencefoffFoodfandfAgricultureXL2006XLjhXLjgiYjhf 4.3 37

28 ∞ineticLstudyLofLtheLthermalLstabilityLofLteaLcatechinsLinLaqueousLsystemsLusingLaLmicrowaveL
reactorZLJournalfoffAgriculturalfandfFoodfChemistryXL2006XLgfXLgkdfYed 5.7 82

27 ylassLtransitionLandLenthalpyLrelaxationLofLamorphousLfoodLsaccharideslLaLreviewZLJournalfoff
AgriculturalfandfFoodfChemistryXL2006XLgfXLgibcYci 5.7 157

26 sLstudyLofLtheLmassLtransferLinLosmoticLdehydrationLofLcoatedLpotatoLcubesZLJournalfoffFoodf
EngineeringXL2006XLiiXLjfYkg 6 68

25 StudyLofLtheLbreadLovenLriseLbyLonYlineLimageLanalysisZLAsiatPacificfJournalfoffChemicalfEngineeringXL
2006XLcXLcbfYcbk 1.3 2

24
ROtUSTNwSSLsNsαYS–SLOxLwXPONwNT–sαLTRsu∞–NyLW–TzLv–STURtsNuwLsTTwNUsT–ONLtYL
OUTPUTLxwwvtsu∞LTwTvsOxULW–TzLT–βwLvwαsYL–NLTzwLPROuwSSL–NPUTZLChemicalfEngineeringf
CommunicationsXL2005XLckdXLcdjgYcdkk

2.2

23 spplicationLofLxvβLandLxwβLinLsolvingLtheLsimultaneousLheatLandLmoistureLtransferLinsideLbreadL
duringLbakingZLInternationalfJournalfoffComputationalfFluidfDynamicsXL2005XLckXLieYii 1.2 9

22 vevelopmentLinLtheLuombinedLTreatmentLofLuoatingLandLOsmoticLvehydrationLofLxoodLYLsLReviewZL
InternationalfJournalfoffFoodfEngineeringXL2005XLcXL 1.9 19

21 TheLdevelopmentLofLanLanemometerLforLindustrialLbreadLbakingZLJournalfoffFoodfEngineeringXL2004XL
heXLedkYeef 6 6

20 SimulationLofLstarchLgelatinisationLduringLbakingLinLaLtravellingYtrayLovenLbyLintegratingLaL
threeYdimensionalLuxvLmodelLwithLaLkineticLmodelZLJournalfoffFoodfEngineeringXL2004XLhgXLgfeYggb 6 15

19 ThreeYdimensionalLuxvLmodellingLandLsimulationLofLtheLtemperatureLprofilesLandLairflowLpatternsL
duringLaLcontinuousLindustrialLbakingLprocessZLJournalfoffFoodfEngineeringXL2004XLhgXLgkkYhbj 6 50

18 StabilityLofLteaLcatechinsLinLtheLbreadmakingLprocessZLJournalfoffAgriculturalfandfFoodfChemistryXL
2004XLgdXLjddfYk 5.7 140

17 RecentLsdvancesLinLtheLStudiesLofLtreadLtakingLProcessLandLTheirL–mpactsLonLtheLtreadLtakingL
TechnologyZLFoodfSciencefandfTechnologyfResearchXL2003XLkXLdckYddh 0.8 43

16 TwoYdimensionalLuxvLmodellingLandLsimulationLofLanLindustrialLcontinuousLbreadLbakingLovenZL
JournalfoffFoodfEngineeringXL2003XLhbXLdccYdci 6 39
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15 zâ��LcontrolLforLaLclassLofLstructuredLtimeYdelayLsystemsZLSystemsfandfControlfLettersXL2002XLfgXLegYfi 2.4 10

14 OptimisationLofLtheLtemperatureLprofileLinLbreadLbakingZLJournalfoffFoodfEngineeringXL2002XLggXLfcYfj 6 97

13 wxponentialLtrackingLwithLdisturbanceLattenuationLTwTvsULbyLoutputLfeedbackZLComputersfandf
ChemicalfEngineeringXL2002XLdhXLcdecYcdek 4 1

12 zYtR–vLNwURsαLβOvwα–NyLOxLTzwLwαwuTR–usαLuONvUuT–V–TYLPROPwRTYLOxLRwuOβt–NwvL
β–α∞ZLInternationalfJournalfoffFoodfPropertiesXL2002XLgXLfkYhc 3 15

11 srtificialLneuralLnetworkLmodellingLofLtheLelectricalLconductivityLpropertyLofLrecombinedLmilkZL
JournalfoffFoodfEngineeringXL2001XLgbXLcbiYccc 6 24

10 sLNwWLsPPROsuzLTOLvwuwNTRsα–SwvLPROuwSSLuONTROαLUS–NyLPsSS–V–TYLsNvLSwuTORL
STst–α–TYLuONv–T–ONSZLChemicalfEngineeringfCommunicationsXL2000XLcjdXLdceYdei 2.2 10
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NonlinearfControlXL1998XLjXLfkYgk 3.6 11

8 wxponentialLtrackingLwithLdisturbanceLattenuationLTwvTsULandLitsLnumericalLsolutionZLInternationalf
JournalfoffControlXL1998XLhkXLghcYgig 1.5 2

7 ROtUSTLSTst–α–TYLsNsαYS–SLOxLywNwR–uLβOvwαLuONTROαZLChemicalfEngineeringf
CommunicationsXL1992XLcciXLfcYid 2.2 15

6 sLNwWLβUαT–VsR–stαwLvwsvT–βwLuONTROαLsαyOR–TzβZLChemicalfEngineeringfCommunicationsXL
1990XLkcXLfkYhe 2.2 24

5 sNLsvsPT–VwLSTRsTwyYLxORLuONSTRs–NwvLywNwR–uLβOvwαLuONTROαZLChemicalfEngineeringf
CommunicationsXL1990XLkiXLcbkYcef 2.2 10

4 –βPROV–NyLuONTROαLPwRxORβsNuwLOxLβUαT–VsR–stαwLSYSTwβSLtYLβOv–x–usT–ONLOxLTzwL
PROuwSSLvwsvT–βwLSTRUuTURwZLChemicalfEngineeringfCommunicationsXL1990XLkcXLhgYij 2.2 8

3 PROuwSSaβOvwαLβ–SβsTuzLuOβPwNSsT–ONLxORLβOvwαYtsSwvLuONTROααwRSZLChemicalf
EngineeringfCommunicationsXL1989XLjbXLeeYgc 2.2 23
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