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Ultrasonics Sonochemistry, 2017, 37, 106-113. 8.2 120
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Pretreatment of defatted wheat germ proteins (by-products of flour mill industry) using ultrasonic
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4 Lignin fractionation from lignocellulosic biomass using deep eutectic solvents and its valorization.
Renewable and Sustainable Energy Reviews, 2022, 156, 111986. 16.4 98

5 Antioxidant peptides from corn gluten meal: Orthogonal design evaluation. Food Chemistry, 2015, 187,
270-278. 8.2 95

6 Effects and mechanism of dual-frequency power ultrasound on the molecular weight distribution of
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7 Effect of freeze-thaw cycles pretreatment on the vacuum freeze-drying process and physicochemical
properties of the dried garlic slices. Food Chemistry, 2020, 324, 126883. 8.2 81

8 Effect of vacuum and ethanol pretreatment on infrared-hot air drying of scallion (Allium) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 462 Td (fistulosum). Food Chemistry, 2019, 295, 432-440.8.2 79

9 Efficient removal of lignin from vegetable wastes by ultrasonic and microwave-assisted treatment
with ternary deep eutectic solvent. Industrial Crops and Products, 2020, 149, 112357. 5.2 74

10 Effects of collagen and casein with phenolic compounds interactions on protein in vitro digestion
and antioxidation. LWT - Food Science and Technology, 2020, 124, 109192. 5.2 74

11 Effects of sonication on the in vitro digestibility and structural properties of buckwheat protein
isolates. Ultrasonics Sonochemistry, 2021, 70, 105348. 8.2 73

12 Role of drying techniques on physical, rehydration, flavor, bioactive compounds and antioxidant
characteristics of garlic. Food Chemistry, 2021, 343, 128404. 8.2 73
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Sonochemistry, 2018, 41, 410-418. 8.2 72

14 Vacuum pretreatment coupled to ultrasound assisted osmotic dehydration as a novel method for
garlic slices dehydration. Ultrasonics Sonochemistry, 2019, 50, 363-372. 8.2 67

15
Ultrasound freeze-thawing style pretreatment to improve the efficiency of the vacuum freeze-drying
of okra (Abelmoschus esculentus (L.) Moench) and the quality characteristics of the dried product.
Ultrasonics Sonochemistry, 2021, 70, 105300.

8.2 64

16 Heat and/or ultrasound pretreatments motivated enzymolysis of corn gluten meal: Hydrolysis kinetics
and protein structure. LWT - Food Science and Technology, 2017, 77, 488-496. 5.2 62
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Improvement of the catalytic infrared drying process and quality characteristics of the dried garlic
slices by ultrasound-assisted alcohol pretreatment. LWT - Food Science and Technology, 2019, 116,
108577.
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18 Extraction and characterization of chicken feet soluble collagen. LWT - Food Science and Technology,
2016, 74, 145-153. 5.2 60
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19 Conversion of glucose into 5-hydroxymethylfurfural in different solvents and catalysts: Reaction
kinetics and mechanism. Egyptian Journal of Petroleum, 2017, 26, 477-487. 2.6 59
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Ultrasonic pretreatment of corn gluten meal proteins and neutrase: Effect on protein conformation
and preparation of ACE (angiotensin converting enzyme) inhibitory peptides. Food and Bioproducts
Processing, 2013, 91, 665-671.
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BT /Overlock 10 Tf 50 627 Td (infrared drying) on the physicochemical properties of ginger (Zingiber officinale Roscoe). LWT - Food

Science and Technology, 2021, 144, 111238.
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23 Enhancement of lignin removal and enzymolysis of sugarcane bagasse by ultrasound-assisted ethanol
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Vacuum pulsation drying of okra (Abelmoschus esculentus L. Moench): Better retention of the quality
characteristics by flat sweep frequency and pulsed ultrasound pretreatment. Food Chemistry, 2020,
326, 127026.
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25 Synthesis of 5-HMF from an ultrasound-ionic liquid pretreated sugarcane bagasse by using a
microwave-solid acid/ionic liquid system. Industrial Crops and Products, 2020, 149, 112361. 5.2 44

26
Study on Furundu, a Traditional Sudanese Fermented Roselle (Hibiscus sabdariffaL.) Seed:Â  Effect on in
Vitro Protein Digestibility, Chemical Composition, and Functional Properties of the Total Proteins.
Journal of Agricultural and Food Chemistry, 2004, 52, 6143-6150.

5.2 39

27 Improving the extraction of l-phenylalanine by the use of ionic liquids as adjuvants in aqueous
biphasic systems. Food Chemistry, 2018, 245, 346-352. 8.2 37

28
Multi-frequency ultrasound-assisted dialysis modulates the self-assembly of alcohol-free zein-sodium
caseinate to encapsulate curcumin and fabricate composite nanoparticles. Food Hydrocolloids, 2022,
122, 107110.

10.7 36

29
Multimode-ultrasound and microwave assisted natural ternary deep eutectic solvent sequential
pretreatments for corn straw biomass deconstruction under mild conditions. Ultrasonics
Sonochemistry, 2021, 72, 105414.
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30 Efficient cleavage of strong hydrogen bonds in sugarcane bagasse by ternary acidic deep eutectic
solvent and ultrasonication to facile fabrication of cellulose nanofibers. Cellulose, 2021, 28, 6159. 4.9 34

31 Biological Effect and Inactivation Mechanism of Bacillus subtilis Exposed to Pulsed Magnetic Field:
Morphology, Membrane Permeability and Intracellular Contents. Food Biophysics, 2016, 11, 429-435. 3.0 33
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Synergism of sweeping frequency ultrasound and deep eutectic solvents pretreatment for
fractionation of sugarcane bagasse and enhancing enzymatic hydrolysis. Ultrasonics Sonochemistry,
2021, 73, 105470.
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Quercetin alleviates cadmium chloride-induced renal damage in rats by suppressing endoplasmic
reticulum stress through SIRT1-dependent deacetylation of Xbp-1s and eIF2Î±. Biomedicine and
Pharmacotherapy, 2021, 141, 111862.

5.6 33

34 Effects of ultrasound, freeze-thaw pretreatments and drying methods on structure and functional
properties of pectin during the processing of okra. Food Hydrocolloids, 2021, 120, 106965. 10.7 32

35 Effect of degree of hydrolysis on the bioavailability of corn gluten meal hydrolysates. Journal of the
Science of Food and Agriculture, 2015, 95, 2501-2509. 3.5 31

36 Pretreatment of sugarcane bagasse with deep eutectic solvents affect the structure and morphology
of lignin. Industrial Crops and Products, 2021, 173, 114108. 5.2 30
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38 Hydrolysis of rapeseed meal protein under simulated duodenum digestion: Kinetic modeling and
antioxidant activity. LWT - Food Science and Technology, 2016, 68, 523-531. 5.2 24
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potatoes in the industrial scale. LWT - Food Science and Technology, 2021, 149, 111827. 5.2 16
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51 Examining of athermal effects in microwave-induced glucose/glycine reaction and degradation of
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Thermal and single frequency counterâ€•current ultrasound pretreatments of sodium caseinate:
enzymolysis kinetics and thermodynamics, amino acids composition, molecular weight distribution
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53 Efficient and environmentally-friendly dehydration of fructose and treatments of bagasse under the
supercritical CO2 system. Renewable Energy, 2020, 162, 1-12. 8.9 14
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55 Construction of an integrated platform for 5-HMF production and separation based on ionic liquid
aqueous two-phase system. Journal of Molecular Liquids, 2020, 313, 113529. 4.9 14
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Effect of intensive pulsed light on the activity, structure, physico-chemical properties and surface
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Effects of ultrasound pretreatment on enzymolysis of sodium caseinate protein: Kinetic study,
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59 Application and challenge of nanocellulose in the food industry. Food Bioscience, 2021, 43, 101285. 4.4 12

60 Visualizing the knowledge domain of pulsed light technology in the food field: A scientometrics
review. Innovative Food Science and Emerging Technologies, 2021, 74, 102823. 5.6 12

61 Effects of Acidic Deep Eutectic Solvent Pretreatment on Sugarcane Bagasse for Efficient
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62 Enhanced Mycelium Production of Phellinus igniarius (Agaricomycetes) Using a He-Ne Laser with
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Effects of tri-frequency ultrasonic vacuum-assisted ethanol pretreatment on infrared drying
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69 Role of thermal and nonâ€•thermal drying techniques on drying kinetics and the physicochemical
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