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therapy. Critical Reviews in Food Science and Nutrition, 2022, 62, 1740-1751. 10.3 52
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29 Analysis of the synergistic antifungal mechanism of eugenol and citral. LWT - Food Science and
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30 Ultrasound as an emerging technology for the elimination of chemical contaminants in food: A
review. Trends in Food Science and Technology, 2021, 109, 374-385. 15.1 50

31 Major components in Lilac and Litsea cubeba essential oils kill Penicillium roqueforti through
mitochondrial apoptosis pathway. Industrial Crops and Products, 2020, 149, 112349. 5.2 49

32 Label-free detection of Pb<sup>2+</sup> based on aggregation-induced emission enhancement of
Au-nanoclusters. RSC Advances, 2015, 5, 36582-36586. 3.6 48

33 Membrane damage mechanism contributes to inhibition of trans-cinnamaldehyde on Penicillium
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34 Label-free probes using DNA-templated silver nanoclusters as versatile reporters. Biosensors and
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36 Extraction, characterization of aloe polysaccharides and the in-depth analysis of its prebiotic effects
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37 The suppression of torulene and torularhodin treatment on the growth of PC-3 xenograft prostate
tumors. Biochemical and Biophysical Research Communications, 2016, 469, 1146-1152. 2.1 45

38 Multiple types of logic gates based on a single G-quadruplex DNA strand. Scientific Reports, 2014, 4,
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A review. Food Control, 2021, 126, 108019. 5.5 44

40 Evaluation on the formation of lipid free radicals in the oxidation process of peanut oil. LWT - Food
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41 The anti-inflammatory potential of Cinnamomum camphora (L.) J.Presl essential oil in vitro and in vivo.
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42
Echinacea purpurea polysaccharide prepared by fractional precipitation prevents alcoholic liver
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49
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51 Chemical food contaminants during food processing: sources and control. Critical Reviews in Food
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Staphylococcus aureus biofilm control. Food Control, 2021, 122, 107822. 5.5 36

53 Aloe polysaccharides ameliorate acute colitis in mice via Nrf2/HO-1 signaling pathway and short-chain
fatty acids metabolism. International Journal of Biological Macromolecules, 2021, 185, 804-812. 7.5 35

54 Hexanal as a QS inhibitor of extracellular enzyme activity of Erwinia carotovora and Pseudomonas
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56
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muscle damage and oxidative stress <i>in vivo</i> and <i>vitro</i>. Food and Function, 2021, 12,
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Food Engineering, 2020, 266, 109693. 5.2 31
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61
Torulene and torularhodin, protects human prostate stromal cells from hydrogen peroxide-induced
oxidative stress damage through the regulation of Bcl-2/Bax mediated apoptosis. Free Radical
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3.3 30
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baked yogurt. Food Research International, 2020, 133, 109191. 6.2 30
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72 Comprehensive analysis of Sparassis crispa polysaccharide characteristics during the in vitro
digestion and fermentation model. Food Research International, 2022, 154, 111005. 6.2 25



6

Ya-Hui Guo

# Article IF Citations

73 Labelâ€•Free Logic Modules and Twoâ€•Layer Cascade Based on Stemâ€•Loop Probes Containing a Gâ€•Quadruplex
Domain. Chemistry - an Asian Journal, 2014, 9, 2397-2401. 3.3 24

74 Degradation of parathion methyl in bovine milk by high-intensity ultrasound: Degradation kinetics,
products and their corresponding toxicity. Food Chemistry, 2020, 327, 127103. 8.2 24
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81 Effects of ozone-microbubble treatment on the removal of residual pesticides and the adsorption
mechanism of pesticides onto the apple matrix. Food Control, 2021, 120, 107548. 5.5 20
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In vitro and in silico approaches to investigate antimicrobial and biofilm removal efficacies of
combined ultrasonic and mild thermal treatment against Pseudomonas fluorescens. Ultrasonics
Sonochemistry, 2022, 83, 105930.

8.2 14
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116 Synthesis and two-photon absorption property of new Ï€-conjugated dendritic fluorophores
containing styrylpyridyl moieties. Materials Chemistry and Physics, 2007, 101, 329-335. 4.0 12

117
Torularhodin, isolated from Sporidiobolus pararoseus, inhibits human prostate cancer LNCaP and
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2.6 11
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Journal of Food Processing and Preservation, 2017, 41, e13281. 2.0 9
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Rapid Surface-Enhanced Raman Spectroscopy Detection of Chlorothalonil in Standard Solution and
Orange Peels with Pretreatment of Ultraviolet Irradiation. Bulletin of Environmental Contamination
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