
Xingyi Huang

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx6178177xxingyiuhuangupublicationsubyuyearvpdf

Version:g2y24uy4u1yg

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

69
papers

1,404
citations

19
h-index

36
g-index

73
ext. papers

1,765
ext. citations

4.3
avg, IF

4.88
L-index



j Paper IF Citations

69
QualitativeNandNQuantitativeNvnalysisNofNOxidativeNyegradationNProductsNinNFryingNOilNbyN
ThreebyimensionalNFluorescenceNSpectroscopyNwithNMetalloporphyrinbwasedNSensorcNFoodl
AnalyticallMethodsaN2022aNfjaNffih

3.4

68
vNfeasibilityNstudyNforNrapidNevaluationNofNemulsionNoxidationNusingNsynchronousNfluorescenceN
spectroscopyNcoupledNwithNchemometricscNSpectrochimicalActal-lPartlA:lMolecularlandlBiomolecularl
SpectroscopyaN2022aNgkjaNfgehhl

4.4

67 FastNmonitoringNtheNdynamicNchangeNofNtotalNacidsNduringNappleNvinegarNfermentationNprocessNusingN
aNcolorimetricN”yvNsensorNarrayccNFoodlChemistryaN2022aNhmlaNfhgmkl 8.5 0

66 xharacterizationNofNselectedNxhineseNsoybeanNpasteNbasedNonNflavorNprofilesNusingN“SbSPMzbGxdMSaN
zbnoseNandNzbtongueNcombinedNwithNchemometricsccNFoodlChemistryaN2021aNhljaNfhfmie 8.5 0

65
yetectionNofNcontaminationNlevelsNinNfreshNporkNsamplesNusingNelectronicNnoseNsmellprintsNinN
tandemNwithNsupportNvectorNmachineNregressionNandNmetaheuristicNoptimizationNalgorithmscN
JournalloflFoodlSciencelandlTechnologyaN2021aNjmaNhmkfbhmle

3.3 2

64
vnNevaluationNofNbiochemicalaNstructuralNandNvolatileNchangesNofNdrybcuredNporkNusingNaNcombinedN
ionNmobilityNspectrometryaNhyperspectralNandNconfocalNimagingNapproachcNJournalloflthelSciencelofl
FoodlandlAgricultureaN2021aNfefaNjnlgbjnmh

4.3 1

63 yevelopmentNofNaNportableNelectronicNnoseNforNinbsituNdetectionNofNsubmergedNfermentationNofN
TremellaNaurantialbacNJournalloflFoodlSafetyaN2021aNifaNefgneg 2 0

62
zlectronicNStructuresNandNSpectroscopicNPropertiesNofNFluorescentNSensorNReactingNwithNVolatileN
OrganicNxompoundsoNvNTheoreticalNvnalysiscNJournalloflNanoelectronicslandlOptoelectronicsaN2021aN
fkaNjmibjne

1.3 0

61
MonitoringNofNdoughNfermentationNduringNxhineseNsteamedNbreadNprocessingNbyNnearbinfraredN
spectroscopyNcombinedNwithNspectraNselectionNandNsupervisedNlearningNalgorithmcNJournalloflFoodl
ProcesslEngineeringaN2021aNiiaNefhlmh

2.4 1

60 vpplicationNofNvolatileNandNspectralNprofilingNtogetherNwithNmultimodeNdataNfusionNstrategyNforNtheN
discriminationNofNpreservedNeggscNFoodlChemistryaN2021aNhihaNfgmjfj 8.5 6

59 ”ntelligentNevaluationNofNtotalNpolarNcompoundsNVTPxZNcontentNofNfryingNoilNbasedNonNfluorescenceN
spectroscopyNandNlowbfieldNNMRcNFoodlChemistryaN2021aNhigaNfgmgig 8.5 5

58
NondestructiveNmonitoringaNkineticsNandNantimicrobialNpropertiesNofNultrasoundNtechnologyNappliedN
forNsurfaceNdecontaminationNofNbacterialNfoodborneNpathogenNinNporkcNUltrasonicslSonochemistryaN
2021aNleaNfejhii

8.9 7

57 vpplicationsNofNsurfaceNfunctionalizedNFeONNPsbbasedNdetectionNmethodsNinNfoodNsafetycNFoodl
ChemistryaN2021aNhigaNfgmhih 8.5 9

56 xouplingNelectronicNnoseNwithNGxâ��MSNimprovesNflavorNrecognitionNandNgradeNdifferentiationNofN
ZhenjiangNaromaticNvinegarcNJournalloflFoodlProcesslEngineeringaN2021aNiiaNefhmek 2.4 0

55 yetectionNofNbrowningNofNfreshbcutNpotatoNchipsNbasedNonNmachineNvisionNandNelectronicNnosecN
JournalloflFoodlProcesslEngineeringaN2021aNiiaNefhkhf 2.4 0

54 vNTheoreticalNStudyNofNMetalloporphyrinbwasedNFluorescentNvrrayNSensorNusingNyensityNFunctionalN
TheorycNJournalloflFluorescenceaN2020aNheaNkmlbkni 2.4 2

53 yetectionNofNweefNvdulteratedNwithNPorkNUsingNaNLowbxostNzlectronicNNoseNwasedNonNxolorimetricN
SensorscNFoodsaN2020aNnaN 4.9 14

Xingyi Huang

2



52 vpplicationNofNelectronicNnoseNasNaNnonbinvasiveNtechniqueNforNodorNfingerprintingNandNdetectionNofN
bacterialNfoodborneNpathogensoNaNreviewcNJournalloflFoodlSciencelandlTechnologyaN2020aNjlaNfnllbfnne 3.3 26

51
MultibsensorNintegrationNapproachNbasedNonNhyperspectralNimagingNandNelectronicNnoseNforN
quantitationNofNfatNandNperoxideNvalueNofNporkNmeatcNAnalyticallandlBioanalyticallChemistryaN2020aN
ifgaNffknbffln

4.4 18

50 yynamicNcharacteristicsNofNdoughNduringNtheNfermentationNprocessNofNxhineseNsteamedNbreadcNFoodl
ChemistryaN2020aNhfgaNfgkeje 8.5 21

49
RapidNvssessmentNofNTotalNPolarNMaterialNinNUsedNFryingNOilsNUsingNManganeseN
TetraphenylporphyrinNFluorescentNSensorNwithNznhancedNSensitivitycNFoodlAnalyticallMethodsaN2020aN
fhaNgemebgemk

3.4 4

48 TheNinfluenceNofNdifferentNmetalNatomsNonNtheNperformanceNofNmetalloporphyrinbbasedNsensorN
reactionNwithNpropanolcNMaterialslTechnologyaN2020aNfbm 2.1 0

47
zvaluationNofNlipidNoxidationNandNvolatileNcompoundsNofNtraditionalNdrybcuredNporkNbellyoNTheN
hyperspectralNimagingNandNmultibgasbsensoryNapproachescNJournalloflFoodlProcesslEngineeringaN2020
aNihaNefheng

2.4 12

46
xomparisonNofNvariableNselectionNalgorithmsNonNvisbN”RNhyperspectralNimagingNspectraNforN
quantitativeNmonitoringNandNvisualizationNofNbacterialNfoodborneNpathogensNinNfreshNporkNmusclescN
InfraredlPhysicslandlTechnologyaN2020aNfelaNfehhgl

2.7 13

45 RapidNandNnondestructiveNdetectionNofNfreshnessNqualityNofNpostharvestNspinachesNbasedNonN
machineNvisionNandNelectronicNnosecNJournalloflFoodlSafetyaN2019aNhnaNefglem 2 12

44
zlectronicNnoseNclassificationNandNdifferentiationNofNbacterialNfoodborneNpathogensNbasedNonN
supportNvectorNmachineNoptimizedNwithNparticleNswarmNoptimizationNalgorithmcNJournalloflFoodl
ProcesslEngineeringaN2019aNigaNefhghk

2.4 22

43 yetectionNofNsubmergedNfermentationNofNTremellaNaurantialbaNusingNdataNfusionNofNelectronicNnoseN
andNtonguecNJournalloflFoodlProcesslEngineeringaN2019aNigaNefheeg 2.4 11

42 ResearchNonNreactionNmechanismNofNcolorimetricNsensorNarrayNwithNleadNandNitsNapplicationNforN
determinationNofNleadNcontentNofNfishcNJournalloflFoodlProcesslEngineeringaN2019aNigaNefhelj 2.4 3

41 vNrapidNcolorimetricNsensingNunitNforNhistamineNcontentNofNmackerelNusingNazoNreagentcNJournallofl
FoodlProcesslEngineeringaN2019aNigaNefhenn 2.4 4

40 RealbtimeNdetectionNofNsaponinNcontentNduringNtheNfermentationNprocessNofNTremellaNaurantialbaN
usingNaNhomemadeNartificialNolfactionNsystemcNJournalloflFoodlProcesslEngineeringaN2019aNigaNefhfef 2.4 2

39 xombinationNofNspectraNandNimageNinformationNofNhyperspectralNimagingNdataNforNfastNpredictionNofN
lipidNoxidationNattributesNinNporkNmeatcNJournalloflFoodlProcesslEngineeringaN2019aNigaNefhggj 2.4 11

38 vpplicationNofN“yperspectralN”magingNasNaNNondestructiveNTechniqueNforNFoodborneNPathogenN
yetectionNandNxharacterizationcNFoodbornelPathogenslandlDiseaseaN2019aNfkaNlfgblgg 3.8 9

37 ”nvestigationNintoNcrystalNsizeNeffectNonNsodiumNchlorideNuptakeNandNwaterNactivityNofNporkNmeatN
usingNhyperspectralNimagingcNJournalloflFoodlProcessinglandlPreservationaN2019aNihaNefifnl 2.1 7

36 NovelNpredictionNofNheavyNmetalNresiduesNinNfishNusingNaNlowbcostNopticalNelectronicNtongueNsystemN
basedNonNcolorimetricNsensorsNarraycNJournalloflFoodlProcesslEngineeringaN2019aNigaNefgnmh 2.4 16

35 ResearchNonNtheNreactionNmechanismNofNcolorimetricNsensorNarrayNwithNcharacteristicNvolatileN
gasesbTMvNduringNfishNstoragecNJournalloflFoodlProcesslEngineeringaN2019aNigaNefgnjg 2.4 8

(2019-2020)

3



34 FabricationNofNmagneticallyNassembledNaptasensingNdeviceNforNlabelbfreeNdeterminationNofNaflatoxinN
wfNbasedNonNz”ScNBiosensorslandlBioelectronicsaN2018aNfemaNknblj 11.8 61

33 zvaluatingNqualityNofNtomatoNduringNstorageNusingNfusionNinformationNofNcomputerNvisionNandN
electronicNnosecNJournalloflFoodlProcesslEngineeringaN2018aNifaNefgmhg 2.4 11

32 vnalysisNofNfishNspoilageNbyNgasNchromatographyâ��massNspectrometryNandNelectronicNolfactionNbionicN
systemcNJournalloflFoodlSafetyaN2018aNhmaNefgjjl 2 9

31 ”ntegrationNofNcomputerNvisionNandNcolorimetricNsensorNarrayNforNnondestructiveNdetectionNofN
mangoNqualitycNJournalloflFoodlProcesslEngineeringaN2018aNifaNefgmlh 2.4 7

30 vnalysisNofNvolatileNcompoundsNofNTremellaNaurantialbaNfermentationNviaNelectronicNnoseNandN
“SbSPMzbGxbMScNJournalloflFoodlSafetyaN2018aNhmaNefgjjj 2 19

29 zxploratoryNreviewNonNsafetyNofNedibleNrawNfishNperNtheNhazardNfactorsNandNtheirNdetectionNmethodscN
TrendslinlFoodlSciencelandlTechnologyaN2017aNjnaNhlbim 15.3 9

28
MagnetobcontrolledNaptasensorNforNsimultaneousNelectrochemicalNdetectionNofNdualNmycotoxinsNinN
maizeNusingNmetalNsulfideNquantumNdotsNcoatedNsilicaNasNlabelscNBiosensorslandlBioelectronicsaN2017aN
mnaNmegbmen

11.8 85

27 vNdataNfusionNdetectionNmethodNforNfishNfreshnessNbasedNonNcomputerNvisionNandNnearbinfraredN
spectroscopycNAnalyticallMethodsaN2016aNmaNgngnbgnhj 3.2 47

26 xolorimetricNaptasensingNofNochratoxinNvNusingNvuuFehOiNnanoparticlesNasNsignalNindicatorNandN
magneticNseparatorcNBiosensorslandlBioelectronicsaN2016aNllaNffmhbnf 11.8 122

25 StudyNonNtheNPropertyNofNxolorimetricNSensorNvrrayNwindingNVolatileNOrganicNxompoundsNusingN
yensityNFunctionalNTheorycNAdvancelJournalloflFoodlSciencelandlTechnologyaN2016aNffaNllbmf 0.1 2

24 xorrectionsNtoNâ��TheN”nteractionNStudyNofNxolorimetricNSensorNvrrayNandNVolatileNOrganicN
xompoundsNUsingNyensityNFunctionalNTheoryâ��N[vugNfiNgkgebgkgj]cNIEEElSensorslJournalaN2016aNfkaNikjlbikjl4

23 StudyNonNtheNxhangeNofNMuscleNProteinsNyuringNtheN“alfbyriedNSaltbxuredNSilverNxarpN
V“ypophthalmichthysNmolitrixZNProcessingcNJournalloflAquaticlFoodlProductlTechnologyaN2015aNgiaNhfbif 1.6 2

22 NonbdestructiveNevaluationNofNtotalNvolatileNbasicNnitrogenNVTVwbNZNandNKbvaluesNinNfishNusingN
colorimetricNsensorNarraycNAnalyticallMethodsaN2015aNlaNfkfjbfkgf 3.2 23

21 NovelNPredictionNofNTotalNFatNxontentNinNxocoaNweansNbyNFTbN”RNSpectroscopyNwasedNonNzffectiveN
SpectralNSelectionNMultivariateNRegressioncNFoodlAnalyticallMethodsaN2015aNmaNnijbnjh 3.4 31

20 MagneticbfluorescentbtargetingNmultifunctionalNaptasensorforNhighlyNsensitiveNandNonebstepNrapidN
detectionNofNochratoxinNvcNBiosensorslandlBioelectronicsaN2015aNkmaNlmhblne 11.8 83

19
NitrogenbyopedNGrapheneNQuantumNyotsuSiOgNNanoparticlesNasNzlectrochemiluminescenceNandN
FluorescenceNSignalN”ndicatorsNforNMagneticallyNxontrolledNvptasensorNwithNyualNyetectionN
xhannelscNACSlAppliedlMaterialslramp;lInterfacesaN2015aNlaNgkmkjblh

9.5 80

18 zffectNofNultrasonicNtreatmentNonNtheNdegradationNandNinhibitionNcancerNcellNlinesNofNpolysaccharidesN
fromNPorphyraNyezoensiscNCarbohydratelPolymersaN2015aNfflaNkjebkjk 10.3 68

17 QuantitativeNvnalysisNofNFishNMicrobiologicalNQualityNUsingNzlectronicNTongueNxoupledNwithN
NonlinearNPatternNRecognitionNvlgorithmscNJournalloflFoodlSafetyaN2015aNhjaNhhkbhii 2 19

Xingyi Huang

4



16 vNTheoreticalNStudyNofNxolorimetricNSensorNvrrayNReactingNwithNVolatileNOrganicNxompoundsNUsingN
yensityNFunctionalNTheorycNJournalloflComputationallandlTheoreticallNanoscienceaN2015aNfgaNhijnbhikh 0.3 3

15 zstimatingNcocoaNbeanNparametersNbyNFTbN”RSNandNchemometricsNanalysiscNFoodlChemistryaN2015aN
flkaNiehbfe 8.5 47

14 RapidNmeasurementNofNtotalNpolyphenolsNcontentNinNcocoaNbeansNbyNdataNfusionNofNN”RN
spectroscopyNandNelectronicNtonguecNAnalyticallMethodsaN2014aNkaNjeembjefj 3.2 19

13
SimultaneousNMeasurementNofNTitratableNvcidityNandNFermentationN”ndexNinNxocoaNweansNbyN
zlectronicNTongueNTogetherNwithNLinearNandNNonblinearNMultivariateNTechniquecNFoodlAnalyticall
MethodsaN2014aNlaNgfhlbgfii

3.4 7

12 StudyNonNtheNbindingNabilityNofNcobaltbporphyrinNwithNsmallNvolatileNorganicNcompoundsNbasedNonN
densityNfunctionalNtheorycNAnalyticallMethodsaN2014aNkaNhhke 3.2 16

11 NondestructiveNdeterminationNofNbambooNshootsNlignificationNusingNFTbN”RNwithNefficientNvariablesN
selectionNalgorithmscNAnalyticallMethodsaN2014aNkaNfene 3.2 10

10 PropertiesNandNcatalyticNactivityNofNmagneticNandNacidicNionicNliquidsoNexperimentalNandNmolecularN
simulationcNCarbohydratelPolymersaN2014aNfejaNheebl 10.3 16

9 RapidNandNnondestructiveNevaluationNofNfishNfreshnessNbyNnearNinfraredNreflectanceNspectroscopyN
combinedNwithNchemometricsNanalysiscNAnalyticallMethodsaN2014aNkaNnkljbnkmh 3.2 21

8 ”ntegratingNN”RNSpectroscopyNandNzlectronicNTongueNTogetherNwithNxhemometricNvnalysisNforN
vccurateNxlassificationNofNxocoaNweanNVarietiescNJournalloflFoodlProcesslEngineeringaN2014aNhlaNjkebjkk 2.4 15

7
ProbingNtheNReactionsNofNxolorimetricNSensorNvrrayNandNVolatileNOrganicNxompoundsNUsingN
TimebyependentNyensitybFunctionalNTheorycNJournalloflComputationallandlTheoreticallNanoscienceaN
2014aNffaNgfnibgfnm

0.3 6

6
NondestructiveNdetectionNofNfishNfreshnessNduringNitsNpreservationNbyNcombiningNelectronicNnoseN
andNelectronicNtongueNtechniquesNinNconjunctionNwithNchemometricNanalysiscNAnalyticallMethodsaN
2014aNkaNjgnbjhk

3.2 54

5 yiscriminationNofNxocoaNweansNvccordingNtoNGeographicalNOriginNbyNzlectronicNTongueNandN
MultivariateNvlgorithmscNFoodlAnalyticallMethodsaN2014aNlaNhkebhkj 3.4 29

4 RapidNdifferentiationNofNGhanaNcocoaNbeansNbyNFTbN”RNspectroscopyNcoupledNwithNmultivariateN
classificationcNSpectrochimicalActal-lPartlA:lMolecularlandlBiomolecularlSpectroscopyaN2013aNffiaNfmhbn 4.4 88

3 StudyNonNclassificationNofNsoyNsauceNbyNelectronicNtongueNtechniqueNcombinedNwithNartificialNneuralN
networkcNJournalloflFoodlScienceaN2011aNlkaNSjghbl 3.4 16

2 vNnovelNtechniqueNforNrapidNevaluationNofNfishNfreshnessNusingNcolorimetricNsensorNarraycNJournallofl
FoodlEngineeringaN2011aNfejaNkhgbkhl 6 132

1 NovelNcolorimetricNsensorNarrayNforNxhineseNriceNwineNevaluationNbasedNonNcolorNreactionsNofNflavorN
compoundscNJournalloflFoodlProcesslEngineeringaefhmmn 2.4

List of Publications

5


