95

papers

95

all docs

81743

4,226 39
citations h-index
95 95
docs citations times ranked

138251
58

g-index

2984

citing authors



10

12

14

16

18

AN AN AL

ARTICLE IF CITATIONS

Tea polyphenols (TP): a promising natural additive for the manufacture of multifunctional active food

packaging films. Critical Reviews in Food Science and Nutrition, 2023, 63, 288-301.

Effective strategies of sustained release and retention enhancement of essential oils in active food

packaging films/coatings. Food Chemistry, 2022, 367, 130671. 42 115

Inte%‘ rative transcriptomic and metabolomic alterations unravel the effect of melatonin on mitigating
postharvest chilling injury upon plum (cv.Friar) fruit. Postharvest Biology and Technology, 2022, 186,
111819.

Highly sensitive fluorescent sensing platform for imidacloprid and thiamethoxam by
aggregation-induced emission of the Zr(4...£) metalA4”Aorganic framework. Food Chemistry, 2022, 375, 131879.

Effect of p-coumarate esters resistant against postharvest Botrytis cinerea infection in apple fruit.
Scientia Horticulturae, 2022, 297, 110926.

Effect of different cation in situ cross-linking on the properties of pectin-thymol active film. Food 56 38
Hydrocolloids, 2022, 128, 107594. :

Postharvest vibration-induced apple quality deterioration is associated with the energy dissipation
system. Food Chemistry, 2022, 386, 132767.

Transcriptomics integrated with metabolomics reveals underlying mechanisms of cold-induced flesh
bleeding in plum (cv. Friar) fruit during storage. Postharvest Biology and Technology, 2022, 192, 2.9 8
112032.

Analysis of film-forming properties of chitosan with different molecular weights and its adhesion
properties with different postharvest fruit surfaces. Food Chemistry, 2022, 395, 133605.

Metala€ “organic framework for the extraction and detection of pesticides from food commodities.

Comprehensive Reviews in Food Science and Food Safety, 2021, 20, 1009-1035. 59 44

Zirconium(a...£)-based metal-organic framework for determination of imidacloprid and thiamethoxam
pesticides from fruits by UPLC-MS/MS. Food Chemistry, 2021, 344, 128650.

Inhibitory effect of postharvest yeast mannan treatment on Alternaria rot of tomato fruit involving
the enhancement of hemicellulose polysaccharides and antioxidant metabolism. Scientia 1.7 15
Horticulturae, 2021, 277, 109798.

Improving the performance of edible food packaging films by using nanocellulose as an additive.
International Journal of Biological Macromolecules, 2021, 166, 288-296.

The alleviation of cold-stimulated flesh reddening in & Friard€™ plum fruit by the elevated CO2 with

polyvinyl chloride (PVC) packaging. Scientia Horticulturae, 2021, 281, 109997. L7 1

Epsilon-poly-l-lysine (ip-PL) exhibits multifaceted antifungal mechanisms of action that control
postharvest Alternaria rot. International Journal of Food Microbiology, 2021, 348, 109224.

Advances in biochemical mechanisms and control technologies to treat chilling injury in postharvest

fruits and vegetables. Trends in Food Science and Technology, 2021, 113, 355-365. 8 87

Potential Hypolipidemic Effects of Banana Condensed Tannins Through the Interaction with Digestive

Juice Components Related to Lipid Digestion. Journal of Agricultural and Food Chemistry, 2021, 69,
8703-8713.

Application of electrolyzed water in postharvest fruits and vegetables storage: A review. Trends in 78 42
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