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84 αetectionPofPPesticidesPinPδruitsPbyPSurfaceeβnhancedPRamanPSpectroscopyP°oupledPwithPGoldP
NanostructuresfPFoodlandlBioprocesslTechnologydP2013dPndPoiheoip 5.1 175

83 βffectsPofPhighPpressurePmodificationPonPconformationPandPgelationPpropertiesPofPmyofibrillarP
proteinfPFoodlChemistrydP2017dPjiodPnopenpn 8.5 168

82 GreenPsynthesisPofPsilverPnanoparticlesPusingPturmericPextractsPandPinvestigationPofPtheirP
antibacterialPactivitiesfPColloidslandlSurfaceslB:lBiointerfacesdP2018dPioidPkqpelhm 6 152

81 ziochemicalPandPphysicalPchangesPofPgrassPcarpPY°tenopharyngodonPidellaaPfilletsPstoredPatPekPandPhP
´°°fPFoodlChemistrydP2013dPilhdPihmeil 8.5 142

80 βffectsPofPhighPintensityPultrasoundPmodificationPonPphysicochemicalPpropertyPandPwaterPinP
myofibrillarPproteinPgelfPUltrasonicslSonochemistrydP2017dPkldPqnheqno 8.9 132

79 RheologicalPandPmechanicalPbehaviorPofPmilkPproteinPcompositePgelPforPextrusionebasedPkαPfoodP
printingfPLWTl-lFoodlSciencelandlTechnologydP2019dPihjdPkkpekln 5.4 90

78 βffectPofPWaterP°ontentPonPGlassPTransitionPandPProteinPyggregationPofPWheyPProteinPPowdersP
αuringPShorteTermPStoragefPFoodlBiophysicsdP2007dPjdPihpeiin 3.2 79

77
βffectsPofPmoistureeinducedPwheyPproteinPaggregationPonPproteinPconformationdPthePstatePofPwaterP
moleculesdPandPthePmicrostructurePandPtexturePofPhigheproteinecontainingPmatrixfPJournallofl
AgriculturallandlFoodlChemistrydP2008dPmndPlmklelh

5.7 71

76
kαPprintedPmilkPproteinPfoodPsimulantrPImprovingPthePprintingPperformancePofPmilkPproteinP
concentrationPbyPincorporatingPwheyPproteinPisolatefPInnovativelFoodlSciencelandlEmergingl
TechnologiesdP2018dPlqdPiineijn

6.8 68

75 βffectsPofPalkalinePpretreatmentsPandPacidPextractionPconditionsPonPthePacidesolublePcollagenPfromP
grassPcarpPY°tenopharyngodonPidellaaPskinfPFoodlChemistrydP2015dPiojdPpknelk 8.5 65

74 MoistureeinducedPaggregationPofPwheyPproteinsPinPaPproteingbufferPmodelPsystemfPJournallofl
AgriculturallandlFoodlChemistrydP2008dPmndPjhlpeml 5.7 60

73 °onformationPstabilitydPinPvitroPdigestibilityPandPallergenicityPofPtropomyosinPfromPshrimpP
YβxopalaemonPmodestusaPasPaffectedPbyPhighPintensityPultrasoundfPFoodlChemistrydP2018dPjlmdPqqoeihhq 8.5 43

72 yPstudyPofPmultieligandPbetaelactoglobulinPcomplexPformationfPFoodlChemistrydP2014dPinmdPjmneni 8.5 42

71 °hangesPinPmilkPfatPglobulePmembranePproteomePafterPpasteurizationPinPhumandPbovinePandPcaprineP
speciesfPFoodlChemistrydP2019dPjoqdPjhqejim 8.5 37

70 βffectPofPcalciumPsequestrationPbyPioneexchangePtreatmentPonPthePdissociationPofPcaseinPmicellesPinP
modelPmilkPproteinPconcentratesfPFoodlHydrocolloidsdP2016dPnhdPmqenn 10.6 32

69 StabilityPofPwheyPproteinPhydrolysatePpowdersrPeffectsPofPrelativePhumidityPandPtemperaturefPFoodl
ChemistrydP2014dPimhdPlmoenj 8.5 30

68 MaillardereactioneinducedPmodificationPandPaggregationPofPproteinsPandPhardeningPofPtexturePinP
proteinPbarPmodelPsystemsfPJournalloflFoodlSciencedP2013dPopdP°lkoell 3.4 30
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67 δabricationPofPGeleLikePβmulsionsPwithPWheyPProteinPIsolatePUsingPMicrofluidizationrPRheologicalP
PropertiesPandPkαPPrintingPPerformancefPFoodlandlBioprocesslTechnologydP2019dPijdPiqnoeiqoq 5.1 29

66
βffectPofPδructosePandPglucosePonPglycationPofP˛†elactoglobulinPinPanPintermediateemoisturePfoodP
modelPsystemrPanalysisPbyPliquidPchromatographyemassPspectrometryPYL°eMSaPandP
dataeindependentPacquisitionPL°eMSPYL°eMSYβaafPJournalloflAgriculturallandlFoodlChemistrydP2012dP
nhdPihnolepj

5.7 29

65
MolecularPmigrationPinPhigheproteinPintermediateemoisturePfoodsPduringPthePearlyPstagePofPstoragerP
VariationsPbetweenPdairyPandPsoyPproteinsPandPeffectsPonPtexturefPFoodlResearchlInternationaldP
2016dPpjdPklelk

7 23

64 ImprovingPthePthermostabilityPofP˛†elactoglobulinPviaPglycationrPThePeffectPofPsugarPstructuresfPFoodl
ResearchlInternationaldP2015dPnqdPihneiik 7 22

63 βffectsPofPskimPmilkPpreeacidificationPandPretentatePpHerestorationPonPsprayedryingPperformancedP
physicoechemicalPandPfunctionalPpropertiesPofPmilkPproteinPconcentratesfPFoodlChemistrydP2019dPjojdPmkqemlp8.5 21

62 ProteinPdegradationPofPblackPcarpPYMylopharyngodonPpiceusaPmusclePduringPcoldPstoragefPFoodl
ChemistrydP2020dPkhpdPijmmon 8.5 20

61 βffectPofPpartialPacidificationPonPthePultrafiltrationPandPdiafiltrationPofPskimPmilkrPPhysicoechemicalP
propertiesPofPthePresultingPmilkPproteinPconcentratesfPJournalloflFoodlEngineeringdP2017dPjijdPmmenl 6 18

60 βffectPofPtemperaturePonPcaseinPmicellePcompositionPandPgelationPofPbovinePmilkfPInternationall
DairylJournaldP2018dPopdPjhejo 3.5 18

59 °hangesPinPbioactivePmilkPserumPproteinsPduringPmilkPpowderPprocessingfPFoodlChemistrydP2020dP
kildPijnioo 8.5 17

58 βffectPofPmolecularPsizePandPchargePstatePofPreducingPsugarsPonPnonenzymaticPglycationPofP
˛†elactoglobulinfPFoodlResearchlInternationaldP2013dPmldPimnheimnp 7 15

57 IgβebindingPepitopePmappingPofPtropomyosinPallergenPYβxoPmPiaPfromPβxopalaemonPmodestusdPtheP
freshwaterPSiberianPprawnfPFoodlChemistrydP2020dPkhqdPijmnhk 8.5 15

56 βffectsPofPenzymaticPdephosphorylationPonPinfantPinPvitroPgastrointestinalPdigestibilityPofPmilkP
proteinPconcentratefPFoodlChemistrydP2016dPiqodPpqieq 8.5 14

55 InsightPintoPthePallergenicityPofPshrimpPtropomyosinPglycatedPbyPfunctionalPoligosaccharidesP
containingPadvancedPglycationPendPproductsfPFoodlChemistrydP2020dPkhjdPijmklp 8.5 13

54 βffectPofPsquidPpenPchitooligosaccharidePandPepigallocatechinPgallatePonPdiscolorationPandPshelfelifeP
ofPyellowfinPtunaPslicesPduringPrefrigeratedPstoragefPFoodlChemistrydP2021dPkmidPijqjqn 8.5 12

53 SolubilisationPofPmicellarPcaseinPpowdersPbyPhighepowerPultrasoundfPUltrasonicslSonochemistrydP
2020dPnodPihmiki 8.9 11

52 °hangesPinPthePmilkPserumPproteomePafterPthermalPandPnonethermalPtreatmentfPInnovativelFoodl
SciencelandlEmerginglTechnologiesdP2020dPnndPihjmll 6.8 10

51 °haracterizingPthePchangesPofPbovinePmilkPserumPproteinsPafterPsimulatedPindustrialPprocessingfP
LWTl-lFoodlSciencelandlTechnologydP2020dPikkdPiihihi 5.4 10

50 °onformationdPallergenicityPandPhumanPcellPallergyPsensitizationPofPtropomyosinPfromPβxopalaemonP
modestusrPβffectsPofPdeglycosylationPandPMaillardPreactionfPFoodlChemistrydP2019dPjondPmjhemjo 8.5 10
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49 InsightPintoPthePeffectPofPglycerolPonPstabilityPofPglobularPproteinsPinPhighPproteinPmodelPsystemfP
FoodlChemistrydP2019dPjopdPopheopm 8.5 10

48 βffectsPofPcaseinPmicellarPstructurePonPthePstabilityPofPmilkPproteinebasedPconjugatedPlinoleicPacidP
microcapsulesfPFoodlChemistrydP2018dPjnqdPkjoekkl 8.5 9

47 ThePeffectPofPtransglutaminasePonPreconstitutedPskimPmilksPatPalkalinePpHfPFoodlHydrocolloidsdP2018dP
pmdPihejh 10.6 9

46 ModificationPofPfishPskinPcollagenPfilmPandPabsorptionPpropertyPofPtannicPacidfPJournalloflFoodl
SciencelandlTechnologydP2014dPmidPiihjeq 3.3 9

45 ziochemicalPandPphysicoechemicalPchangesPofPskimPmilkPduringPacidificationPwithPgluconoeP˛·PelactoneP
andPhydrogenPchloridefPFoodlHydrocolloidsdP2017dPnndPqqeihq 10.6 8

44 yllergenicityPsuppressionPofPtropomyosinPfromPβxopalaemonPmodestusPbyPglycationPwithP
saccharidesPofPdifferentPmolecularPsizesfPFoodlChemistrydP2019dPjppdPjnpejom 8.5 8

43 βffectPofPgeographicPvariationPonPthePproteomePofPseaPcucumberPYStichopusPjaponicusafPFoodl
ResearchlInternationaldP2020dPikndPihqlqp 7 8

42 βffectsPofPmicrofiltrationPcombinedPwithPultrasonicationPonPshelfPlifePandPbioactivePproteinPofPskimP
milkfPUltrasonicslSonochemistrydP2021dPoodPihmnnp 8.9 8

41 zenefitsPofPblendedPoilPconsumptionPoverPotherPsourcesPofPlipidsPonPthePcardiovascularPsystemPinP
obesePratsfPFoodlandlFunctiondP2019dPihdPmjqhemkhi 6.1 7

40 InsightPintoPthePeffectsPofPdeglycosylationPandPglycationPofPshrimpPtropomyosinPonPinPvivoP
allergenicityPandPmastPcellPfunctionfPFoodlandlFunctiondP2019dPihdPkqklekqli 6.1 7

39 SimultaneousPαeterminationPofPαanofloxacinPandPδlumequinePinPMilkPzasedPonPδluorescenceP
SpectroscopyPandP°hemometricsPToolsfPFoodlAnalyticallMethodsdP2013dPndPiokqeiolq 3.4 7

38
°haracteristicPofPlowesaltPsolidestatePfermentationPofPYunnanPoilPfuruPwithPMucorPracemosusrP
microbiologicaldPbiochemicaldPstructuraldPtexturalPandPsensoryPpropertiesfPInternationallJournallofl
FoodlSciencelandlTechnologydP2019dPmldPikljeikml

3.8 7

37 °haracterizationPofPfattyPacidPprofilePbyPδδδSfPJournalloflFoodlMeasurementlandlCharacterizationdP
2014dPpdPiep 2.8 6

36 SensoryP°haracteristicsP°ontributingPtoPPleasantnessPofPOatPProductP°onceptsPbyPδinnishPandP
°hineseP°onsumersfPFoodsdP2020dPqdP 4.9 6

35
InvestigationPofPcaprinePmilkPserumPproteomePandPglycatedPproteomePchangesPduringPheatP
treatmentPusingProbustPionPmobilityPtimeeofeflightPproteomicPtechniquesfPInternationallDairylJournal
dP2020dPiihdPihloqp

3.5 5

34 βffectsPofPparticlePsizePandPagingPofPmilkPproteinPconcentratePonPthePbiophysicalPpropertiesPofPanP
intermediateemoisturePmodelPfoodPsystemfPFoodlBiosciencedP2020dPkodPihhnqp 4.9 5

33 GlycerolPinducedPstabilityPenhancementPandPconformationalPchangesPofP˛†elactoglobulinfPFoodl
ChemistrydP2020dPkhpdPijmmqn 8.5 5

32 βffectsPofPsucrosePcrystallizationPandPmoisturePmigrationPonPthePstructuralPchangesPofPaPcoatedP
intermediatePmoisturePfoodfPFrontiersloflChemicallEngineeringlinlChinadP2009dPkdPklnekmh 4

Peng Zhou

4



31 °ombinedPeffectsPofPpulsedPelectricPfielddP°hamuangPleafPextractPandPcoldPplasmaPonPqualityPandP
shelfelifePofPLitopenaeusPvannameifPFoodlBiosciencedP2021dPlidPihhqom 4.9 4

30 βffectPofPtransglutaminasePandPacidificationPtemperaturePonPthePgelationPofPreconstitutedPskimP
milkfPInternationallDairylJournaldP2019dPqjdPmqenp 3.5 3

29 °haracterizationPofPendogenousPpeptidesPfromPαromedaryPandPzactrianPcamelPmilkfPEuropeanlFoodl
ResearchlandlTechnologydi 3.4 3

28 ProteinPchangesPinPshrimpPYMetapenaeusPensisaPfrozenPstoredPatPdifferentPtemperaturesPandPtheP
relationPtoPwatereholdingPcapacityfPInternationallJournalloflFoodlSciencelandlTechnologydP2021dPmndPkqjlekqko3.8 3

27
GlycationPbyPsaccharidesPofPdifferentPmolecularPsizesPaffectedPthePallergenicityPofPshrimpP
tropomyosinPviaPepitopePlossPandPthePgenerationPofPadvancedPglycationPendPproductsfPFoodlandl
FunctiondP2019dPihdPohljeohmi

6.1 3

26 PeptidomePcomparisonPfollowingPgastrointestinalPdigestaPofPbovinePversusPcaprinePmilkPserumfP
JournalloflDairylSciencedP2021dPihldPloenh 4 3

25 GlucosePGlycationPofP˛–eLactalbuminPandP˛†eLactoglobulinPinPGlycerolPSolutionsfPJournallofl
AgriculturallandlFoodlChemistrydP2018dPnndPihmmpeihmnn 5.7 3

24 HeateinducedPdenaturationPandPbioactivityPchangesPofPwheyPproteinsfPInternationallDairylJournaldP
2021dPijkdPihmiom 3.5 3

23 °omparativeParomaPandPtastePprofilesPofPoilPfuruPYsoybeanPcurdaPfermentedPwithPdifferentPmucorP
strainsfPJournalloflFoodlSciencedP2020dPpmdPinljeinmh 3.4 2

22 RetainingPbioactivePproteinsPandPextendingPshelfPlifePofPskimPmilkPbyPmicrofiltrationPcombinedPwithP
Ultraviolete°PtreatmentfPLWTl-lFoodlSciencelandlTechnologydP2021dPilidPiihqlm 5.4 2

21 yPcomparisonPstudyPofPthePinfluencePofPmilkPproteinPversusPwheyPproteinPinPhigheproteinPdietsPonP
adiposityPinPratsfPFoodlandlFunctiondP2021dPijdPihhpeihiq 6.1 2

20 SteameassistedProastingPinhibitsPformationPofPheterocyclicParomaticPaminesPandPaltersPvolatileP
flavourPprofilePofPbeefPsteakfPInternationallJournalloflFoodlSciencelandlTechnologydP2020dPmmdPkhniekhoj 3.8 1

19
NucleationPofPaminoPaciderichPcrystalsPonPthePsurfacePofPdriedPscallopPY°hlamysPfarreriaPduringP
storagerPformationPmechanismPandPinfluencePofPenvironmentalPrelativePhumidityfPInternationall
JournalloflFoodlSciencelandlTechnologydP2016dPmidPjhnlejhoh

3.8 1

18 βnhancementPofPthePStabilityPofPInsolubleP°alciumPParticlesPUsingPaPPhospholipidP°oatingfPFoodl
BiophysicsdP2017dPijdPjoqejpp 3.2 1

17 LycopenePRegulatesPαietaryPαityrosineeInducedPMitochondrialeLipidPHomeostasisPbyPIncreasingP
MitochondrialP°omplexPyctivityfPMolecularlNutritionlandlFoodlResearchdP2021dPejihhojl 5.9 1

16 °hangesPinPbioactivePproteinsPandPserumPproteomePofPhumanPmilkPunderPdifferentPfrozenPstoragefP
FoodlChemistrydP2021dPkmjdPijqlkn 8.5 1

15 TheParomaPprofilePandPmicrobiotaPstructurePinPoilPfurudPaP°hinesePfermentedPsoybeanPcurdfPFoodl
ResearchlInternationaldP2021dPilodPiihlok 7 1

14 °omparisonPofPmilkPfatPglobulePmembranePandPwheyPproteomePbetweenPαromedaryPandPzactrianP
camelfPFoodlChemistrydP2022dPknodPikhnmp 8.5 1
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13 αifferencePofPeggPovalbuminPsensitizationPbetweenPeggPandPduckPeggsPinPzyLzgcPmicefPEuropeanl
FoodlResearchlandlTechnologydP2022dPjlpdPihkm 3.4 0

12 MajorPyolkPproteinPfromPseaPcucumberPYStichopusPjaponicusaPattenuatesPacutePcolitisPviaPregulationP
ofPmicrobialPdysbiosisPandPinflammatoryPresponsesffPFoodlResearchlInternationaldP2022dPimidPiihpli 7 0

11 βffectsPofPdifferentPfreezeethawPprocessesPonPthePbioactivityPandPdigestibilityPofPhumanPmilkfPLWTl-l
FoodlSciencelandlTechnologydP2022dPimndPiikhjm 5.4 0

10 TemperatureedependentPdissociationPofPhumanPmicellarP˛†ecaseinrPImplicationsPofPitsP
phosphorylationPdegreesPandPcaseinPmicellePstructuresffPFoodlChemistrydP2021dPkondPikiqkm 8.5 0

9 PrimitivePneuroectodermalPtumorPofPthePcervixPdiagnosedPduringPpregnancyrPaPrarePcasePreportPwithP
discussionfPBMClPregnancylandlChildbirthdP2021dPjidPkpj 3.2 0

8 ThePfermentationetimePdependentPproteolysisPprofilePandPpeptidomicPanalysisPofPfermentedP
soybeanPcurdfPJournalloflFoodlSciencedP2021dPpndPkljjeklkk 3.4 0

7 GestationalPαiabetesPMellituseInducedP°hangesPinPProteomesPandPGlycatedgGlycosylatedP
ProteomesPofPHumanP°olostrumfPJournalloflAgriculturallandlFoodlChemistrydP2021dPnqdPiholqeihomq 5.7 0

6 βffectsPofPpasteurizationdPmicrofiltrationdPandPultravioletecPtreatmentsPonPmicroorganismsPandP
bioactivePproteinsPinPbovinePskimPmilkfPFoodlBiosciencedP2021dPlkdPihikkq 4.9 0

5 °omprehensivePIdentificationPandPybsolutePQuantificationPofPMilkPOligosaccharidesPinPαifferentP
SpeciesffPJournalloflAgriculturallandlFoodlChemistrydP2021dPnqdPimmpmeimmqo 5.7 0

4 δirstPInsightPintoPthePVariationPofPthePMilkPSerumPProteomePwithinPandPbetweenPIndividualP°owsfP
DairydP2022dPkdPloemp 2.6

3 PhysicoechemicalPandPfunctionalPpropertiesPofPmilkPproteinPconcentratesPobtainedPusingPaP
twoestagePdecalcificationPapproachfPInternationallDairylJournaldP2021dPihmjin 3.5

2 αifferencePinPthePmetabolomePofPcolostrumPfromPhealthyPmothersPandPmothersPwithPtypePjPdiabeticP
mellitusfPEuropeanlFoodlResearchlandlTechnologydP2021dPjlodPjnqqejoho 3.4

1 βffectsPofPheatingPtemperaturesPandPpHPofPskimPmilkPfortifiedPwithPmilkPproteinPconcentratePonPtheP
texturePandPmicrostructurePofPhigheproteinPyoghurtsfPInternationallDairylJournaldP2022dPikidPihmkqm 3.5
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