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118 –yperspectralMimagingMtechniqueMforMevaluatingMfoodMqualityMandMsafetyMduringMvariousMprocessesoMvM
reviewMofMrecentMapplicationscMTrendskinkFoodkSciencekandkTechnologyaM2017aMknaMgjbhj 15.3 166

117 NonbdestructiveMpredictionMofMthiobarbituricacidMreactiveMsubstancesMUTwvRSVMvalueMforMfreshnessM
evaluationMofMchickenMmeatMusingMhyperspectralMimagingcMFoodkChemistryaM2015aMflnaMfljbmf 8.5 139

116 xlassificationMofMfreshMandMfrozenbthawedMporkMmusclesMusingMvisibleMandMnearMinfraredM
hyperspectralMimagingMandMtexturalManalysiscMMeatkScienceaM2015aMnnaMmfbm 6.4 128

115 QualityManalysisaMclassificationaMandMauthenticationMofMliquidMfoodsMbyMnearbinfraredMspectroscopyoMvM
reviewMofMrecentMresearchMdevelopmentscMCriticalkReviewskinkFoodkSciencekandkNutritionaM2017aMjlaMfjgibfjhm11.5 122

114 SurfaceMenhancedMRamanMspectroscopyMUSzRSVoMvMnovelMreliableMtechniqueMforMrapidMdetectionMofM
commonMharmfulMchemicalMresiduescMTrendskinkFoodkSciencekandkTechnologyaM2018aMljaMfebgg 15.3 120

113 ‘unctionalizationMtechniquesMforMimprovingMSzRSMsubstratesMandMtheirMapplicationsMinMfoodMsafetyM
evaluationoMvMreviewMofMrecentMresearchMtrendscMTrendskinkFoodkSciencekandkTechnologyaM2018aMlgaMfkgbfli15.3 120

112
xombiningMtheMgeneticMalgorithmMandMsuccessiveMprojectionMalgorithmMforMtheMselectionMofMfeatureM
wavelengthsMtoMevaluateMexudativeMcharacteristicsMinMfrozenbthawedMfishMmusclecMFoodkChemistryaM
2016aMfnlaMmjjbkh

8.5 118

111
yeterminationMofMtraceMthiophanatebmethylMandMitsMmetaboliteMcarbendazimMwithMteratogenicMriskMinM
redMbellMpepperMUxapsicumannuumMγcVMbyMsurfacebenhancedMRamanMimagingMtechniquecMFoodk
ChemistryaM2017aMgfmaMjihbjjg

8.5 102

110 StableaM‘lexibleaMandM–ighbPerformanceMSzRSMxhipMznabledMbyMaMTernaryM‘ilmbPackagedMPlasmonicM
NanoparticleMvrraycMACSkAppliedkMaterialskramp;kInterfacesaM2019aMffaMgnfllbgnfmk 9.5 98

109 SurfacebenhancedMRamanMscatteringMofMcorebshellMvuuvgMnanoparticlesMaggregatesMforMrapidM
detectionMofMdifenoconazoleMinMgrapescMTalantaaM2019aMfnfaMiinbijk 6.2 95

108 yevelopmentMofMhyperspectralMimagingMcoupledMwithMchemometricManalysisMtoMmonitorMβMvalueMforM
evaluationMofMchemicalMspoilageMinMfishMfilletscMFoodkChemistryaM2015aMfmjaMgijbjh 8.5 94

107 NondestructiveMMeasurementsMofM‘reezingMParametersMofM‘rozenMPorcineMMeatMbyMN—RM
–yperspectralM—magingcMFoodkandkBioprocesskTechnologyaM2016aMnaMfiiibfiji 5.1 92

106
PredictionMofMtotalMvolatileMbasicMnitrogenMcontentsMusingMwaveletMfeaturesMfromM
visiblednearbinfraredMhyperspectralMimagesMofMprawnMUMetapenaeusMensisVcMFoodkChemistryaM2016aM
fnlaMgjlbkj

8.5 91

105 MappingMmoistureMcontentsMinMgrassMcarpMUMxtenopharyngodonMidellaMVMslicesMunderMdifferentMfreezeM
dryingMperiodsMbyMVisbN—RMhyperspectralMimagingcMLWTkykFoodkSciencekandkTechnologyaM2017aMljaMjgnbjhk 5.4 91

104 –eterospectralMtwobdimensionalMcorrelationManalysisMwithMnearbinfraredMhyperspectralMimagingMforM
monitoringMoxidativeMdamageMofMporkMmyofibrilsMduringMfrozenMstoragecMFoodkChemistryaM2018aMgimaMffnbfgl8.5 89

103 UltrasensitiveManalysisMofMkanamycinMresidueMinMmilkMbyMSzRSbbasedMaptasensorcMTalantaaM2019aMfnlaMfjfbfjm6.2 84

102
PredictionMofMtexturalMchangesMinMgrassMcarpMfilletsMasMaffectedMbyMvacuumMfreezeMdryingMusingM
hyperspectralMimagingMbasedMonMintegratedMgroupMwavelengthscMLWTkykFoodkSciencekandkTechnologyaM
2017aMmgaMhllbhmj
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101 RecentMdevelopmentMinMrapidMdetectionMtechniquesMforMmicroorganismMactivitiesMinMfoodMmatricesM
usingMbiobrecognitionoMvMreviewcMTrendskinkFoodkSciencekandkTechnologyaM2020aMnjaMghhbgik 15.3 78

100 ‘abricationMofMgoldMnanorodsMforMSzRSMdetectionMofMthiabendazoleMinMapplecMTalantaaM2019aMfnjaMmifbmin 6.2 78

99 ShellMthicknessbdependentMvuuvgMnanoparticlesMaggregatesMforMhighbperformanceMSzRSM
applicationscMTalantaaM2019aMfnjaMjekbjfj 6.2 77

98 RapidMnondestructiveMdetectionMofMmixedMpesticidesMresiduesMonMfruitMsurfaceMusingMSzRSMcombinedM
withMselfbmodelingMmixtureManalysisMmethodcMTalantaaM2020aMgflaMfgennm 6.2 76

97 wimetallicMcoreMshelledMnanoparticlesMUvuuvgNPsVMforMrapidMdetectionMofMthiramMandMdicyandiamideM
contaminantsMinMliquidMmilkMusingMSzRScMFoodkChemistryaM2020aMhflaMfgkign 8.5 74

96 ModelMimprovementMforMpredictingMmoistureMcontentMUMxVMinMporkMlongissimusMdorsiMmusclesMunderM
diverseMprocessingMconditionsMbyMhyperspectralMimagingcMJournalkofkFoodkEngineeringaM2017aMfnkaMkjblg 6 71

95 RecentMadvancesMinMnanofabricationMtechniquesMforMSzRSMsubstratesMandMtheirMapplicationsMinMfoodM
safetyManalysiscMCriticalkReviewskinkFoodkSciencekandkNutritionaM2018aMjmaMgmeebgmfh 11.5 69

94 NovelMtechniquesMforMevaluatingMfreshnessMqualityMattributesMofMfishoMvMreviewMofMrecentM
developmentscMTrendskinkFoodkSciencekandkTechnologyaM2019aMmhaMgjnbglh 15.3 69

93 —nnovativeMnondestructiveMimagingMtechniquesMforMripeningMandMmaturityMofMfruitsMâ��MvMreviewMofM
recentMapplicationscMTrendskinkFoodkSciencekandkTechnologyaM2018aMlgaMfiibfjg 15.3 68

92
xhemicalMspoilageMextentMtraceabilityMofMtwoMkindsMofMprocessedMporkMmeatsMusingMoneMmultispectralM
systemMdevelopedMbyMhyperspectralMimagingMcombinedMwithMeffectiveMvariableMselectionMmethodscM
FoodkChemistryaM2017aMggfaMfnmnbfnnk

8.5 68

91 xharacterizationMofMmyofibrilsMcoldMstructuralMdeformationMdegreesMofMfrozenMporkMusingM
hyperspectralMimagingMcoupledMwithMspectralMangleMmappingMalgorithmcMFoodkChemistryaM2018aMghnaMfeefbfeem8.5 67

90 PlasmonicMnanoparticlesMonMmetalborganicMframeworkoMvMversatileMSzRSMplatformMforMadsorptiveM
detectionMofMnewMcoccineMandMorangeM——MdyesMinMfoodcMFoodkChemistryaM2020aMhgmaMfglfej 8.5 67

89 wridgingM‘eOuvuMnanoflowersMandMvuuvgMnanospheresMwithMaptamerMforMultrasensitiveMSzRSM
detectionMofMaflatoxinMwfcMFoodkChemistryaM2020aMhgiaMfgkmhg 8.5 66

88 TwobdimensionalMvuuvgMnanodotMarrayMforMsensingMdualbfungicidesMinMfruitMjuicesMwithM
surfacebenhancedMRamanMspectroscopyMtechniquecMFoodkChemistryaM2020aMhfeaMfgjngh 8.5 66

87
vMcolorimetricMpaperMsensorMbasedMonMtheMdominoMreactionMofMacetylcholinesteraseMandMdegradableM
˛‡bMnOO–MnanozymeMforMsensitiveMdetectionMofMorganophosphorusMpesticidescMSensorskandkActuatorsk
B:kChemicalaM2019aMgneaMjlhbjme

8.5 65

86 PrinciplesMandMapplicationsMofMspectroscopicMtechniquesMforMevaluatingMfoodMproteinMconformationalM
changesoMvMreviewcMTrendskinkFoodkSciencekandkTechnologyaM2017aMklaMgelbgfn 15.3 65

85 vpplicationMofMWaveletMvnalysisMtoMSpectralMyataMforMxategorizationMofMγambMMusclescMFoodkandk
BioprocesskTechnologyaM2015aMmaMfbfk 5.1 65

84 yevelopmentMofMNanozymesMforM‘oodMQualityMandMSafetyMyetectionoMPrinciplesMandMRecentM
vpplicationscMComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaM2019aMfmaMfinkbfjfh 16.4 62
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83 ‘abricationMofMsilverbcoatedMgoldMnanoparticlesMtoMsimultaneouslyMdetectMmultibclassMinsecticideM
residuesMinMpeachMwithMSzRSMtechniquecMTalantaaM2019aMfnkaMjhlbjij 6.2 62

82
—nsightsMintoMtheMchangesMinMchemicalMcompositionsMofMtheMcellMwallMofMpearMfruitMinfectedMbyM
vlternariaMalternataMwithMconfocalMRamanMmicrospectroscopycMPostharvestkBiologykandkTechnologyaM
2017aMfhgaMffnbfgn

6.2 60

81 vdvancedMTechniquesMforM–yperspectralM—magingMinMtheM‘oodM—ndustryoMPrinciplesMandMRecentM
vpplicationscMAnnualkReviewkofkFoodkSciencekandkTechnologyaM2019aMfeaMfnlbgge 14.7 60

80 SolubleMSolidsMxontentMandMp–MPredictionMandMMaturityMyiscriminationMofMγycheeM‘ruitsMUsingMVisibleM
andMNearM—nfraredM–yperspectralM—magingcMFoodkAnalyticalkMethodsaM2016aMnaMghjbgii 3.4 59

79 ‘easibilityMofMusingMhyperspectralMimagingMtoMpredictMmoistureMcontentMofMporcineMmeatMduringM
saltingMprocesscMFoodkChemistryaM2014aMfjgaMfnlbgei 8.5 58

78 UseMofM–yperspectralM—magingMtoMyiscriminateMtheMVarietyMandMQualityMofMRicecMFoodkAnalyticalk
MethodsaM2015aMmaMjfjbjgh 3.4 57

77
SimpleMvpproachMforMtheMRapidMyetectionMofMvlternariolMinMPearM‘ruitMbyMSurfacebznhancedMRamanM
ScatteringMwithMPyridinebModifiedMSilverMNanoparticlescMJournalkofkAgriculturalkandkFoodkChemistryaM
2018aMkkaMgfmebgfml

5.7 57

76 PredictingMintramuscularMfatMcontentMvariationsMinMboiledMporkMmusclesMbyMhyperspectralMimagingM
usingMaMnovelMspectralMprebprocessingMtechniquecMLWTkykFoodkSciencekandkTechnologyaM2018aMniaMffnbfgm 5.4 55

75 yetectionMofMOmethoateMResiduesMinMPeachMwithMSurfacebznhancedMRamanMSpectroscopycMFoodk
AnalyticalkMethodsaM2018aMffaMgjfmbgjgl 3.4 52

74 vdvancesMinMflexibleMsurfacebenhancedMRamanMscatteringMUSzRSVMsubstratesMforMnondestructiveMfoodM
detectionoM‘undamentalsMandMrecentMapplicationscMTrendskinkFoodkSciencekandkTechnologyaM2021aMfenaMkneblef15.3 52

73 vpplicationsMofMRamanMspectroscopicMtechniquesMforMqualityMandMsafetyMevaluationMofMmilkoMvMreviewM
ofMrecentMdevelopmentscMCriticalkReviewskinkFoodkSciencekandkNutritionaM2019aMjnaMlleblnh 11.5 52

72 UsingMWaveletMTexturalM‘eaturesMofMVisibleMandMNearM—nfraredM–yperspectralM—mageMtoMyifferentiateM
wetweenM‘reshMandM‘rozenâ��ThawedMPorkcMFoodkandkBioprocesskTechnologyaM2014aMlaMhemmbhenn 5.1 50

71
SzRSMdetectionMofMsodiumMthiocyanateMandMbenzoicMacidMpreservativesMinMliquidMmilkMusingM
cysteamineMfunctionalizedMcorebshelledMnanoparticlescMSpectrochimicakActakykPartkA:kMolecularkandk
BiomolecularkSpectroscopyaM2020aMggnaMfflnni

4.4 48

70 xombinationMofMspectraMandMtextureMdataMofMhyperspectralMimagingMforMdifferentiatingMbetweenM
freebrangeMandMbroilerMchickenMmeatscMLWTkykFoodkSciencekandkTechnologyaM2015aMkeaMkinbkjj 5.4 47

69 zmergingMSpectroscopicMandMSpectralM—magingMTechniquesMforMtheMRapidMyetectionMofM
MicroorganismsoMvnMOverviewcMComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaM2018aMflaMgjkbglh16.4 46

68 vpplicationMofM–yperspectralM—magingMtoMyiscriminateMtheMVarietyMofMMaizeMSeedscMFoodkAnalyticalk
MethodsaM2016aMnaMggjbghi 3.4 46

67 youbleMstrandMyNvMfunctionalizedMvuuvgMNpsMforMultrasensitiveMdetectionMofMfl˛†bestradiolMusingM
surfacebenhancedMramanMspectroscopycMTalantaaM2019aMfnjaMifnbigj 6.2 46

66 vpplicationsMofMemergingMimagingMtechniquesMforMmeatMqualityMandMsafetyMdetectionMandMevaluationoM
vMreviewcMCriticalkReviewskinkFoodkSciencekandkNutritionaM2017aMjlaMljjblkm 11.5 45
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65 vMdynamicallyMopticalMandMhighlyMstableMpN—PvMMuMvuMNRsMnanohybridMsubstrateMforMsensitiveMSzRSM
detectionMofMmalachiteMgreenMinMfishMfilletcMTalantaaM2020aMgfmaMfgffmm 6.2 43

64 QuantificationMandMvisualizationMofM˛–btocopherolMinMoilbinbwaterMemulsionMbasedMdeliveryMsystemsMbyM
RamanMmicrospectroscopycMLWTkykFoodkSciencekandkTechnologyaM2018aMnkaMkkbli 5.4 43

63 vMrapidMdualbchannelMreadoutMapproachMforMsensingMcarbendazimMwithM
ibaminobenzenethiolbfunctionalizedMcorebshellMvuuvgMnanoparticlescMAnalystxkTheaM2020aMfijaMfmefbfmen5 42

62 PolymerMmultilayersMenabledMstableMandMflexibleMvuuvgMnanoparticleMarrayMforMnondestructiveMSzRSM
detectionMofMpesticideMresiduescMTalantaaM2021aMgghaMfgflmg 6.2 42

61
SzRSMdetectionMofMureaMandMammoniumMsulfateMadulterantsMinMmilkMwithMcoffeeMringMeffectcMFoodk
AdditiveskandkContaminantskykPartkAkChemistryxkAnalysisxkControlxkExposurekandkRiskkAssessmentaM2019aM
hkaMmjfbmkg

3.2 41

60 –ierarchicalMvariableMselectionMforMpredictingMchemicalMconstituentsMinMlambMmeatsMusingM
hyperspectralMimagingcMJournalkofkFoodkEngineeringaM2014aMfihaMiibjg 6 39

59 yetectionMofMvcMalternataMfromMpearMjuiceMusingMsurfacebenhancedMRamanMspectroscopyMbasedMsilverM
nanodotsMarraycMJournalkofkFoodkEngineeringaM2017aMgfjaMfilbfjj 6 39

58 PotentialMofMvisiblednearbinfraredMhyperspectralMimagingMforMrapidMdetectionMofMfreshnessMinM
unfrozenMandMfrozenMprawnscMJournalkofkFoodkEngineeringaM2015aMfinaMnlbfei 6 37

57 xomparisonMofMVisibleMandMγongbwaveMNearb—nfraredM–yperspectralM—magingMforMxolourM
MeasurementMofM’rassMxarpMUxtenopharyngodonMidellaVcMFoodkandkBioprocesskTechnologyaM2014aMlaMhfenbhfge5.1 37

56 yiscriminationMofMshelledMshrimpMUMetapenaeusMensisVMamongMfreshaMfrozenbthawedMandMcoldbstoredM
byMhyperspectralMimagingMtechniquecMLWTkykFoodkSciencekandkTechnologyaM2015aMkgaMgegbgen 5.4 36

55 MultifunctionalMcelluloseMbasedMsubstratesMforMSzRSMsmartMsensingoMPrinciplesaMapplicationsMandM
emergingMtrendsMforMfoodMsafetyMdetectioncMTrendskinkFoodkSciencekandkTechnologyaM2021aMffeaMheibhge 15.3 36

54 —ntroducingMreticularMchemistryMintoMagrochemistrycMChemicalkSocietykReviewsaM2021aMjeaMfelebfffe 58.5 36

53
RapidMdetectionMofMziramMresiduesMinMappleMandMpearMfruitsMbyMSzRSMbasedMonMoctanethiolM
functionalizedMbimetallicMcorebshellMnanoparticlescMSpectrochimicakActakykPartkA:kMolecularkandk
BiomolecularkSpectroscopyaM2020aMghkaMffmhjl

4.4 35

52 yNvMfunctionalizedMmetalMandMmetalMoxideMnanoparticlesoMprinciplesMandMrecentMadvancesMinMfoodM
safetyMdetectioncMCriticalkReviewskinkFoodkSciencekandkNutritionaM2021aMkfaMggllbggnk 11.5 33

51 RecentMadvancesMinMdetectingMandMregulatingMethyleneMconcentrationsMforMshelfblifeMextensionMandM
maturityMcontrolMofMfruitoMvMreviewcMTrendskinkFoodkSciencekandkTechnologyaM2019aMnfaMkkbmg 15.3 32

50 zffectsMofM—onsMonMxorebShellMwimetallicMvuuvgMNPsMforMRapidMyetectionMofMPhosaloneMResiduesMinM
PeachMbyMSzRScMFoodkAnalyticalkMethodsaM2019aMfgaMgenibgfej 3.4 32

49 NewMMethodMforMvccurateMyeterminationMofMPolyphenolMOxidaseMvctivityMwasedMonMReductionMinM
SzRSM—ntensityMofMxatecholcMJournalkofkAgriculturalkandkFoodkChemistryaM2018aMkkaMfffmebfffml 5.7 30

48 QuantitativeMdeterminationMofMtotalMpigmentsMinMredMmeatsMusingMhyperspectralMimagingMandM
multivariateManalysiscMFoodkChemistryaM2015aMflmaMhhnbij 8.5 29

(2015-2020)

5



47 vuuvgbT’vNPsMbasedMSzRSMforMfacileMscreeningMofMthiabendazoleMandMferbamMinMliquidMmilkcM
SpectrochimicakActakykPartkA:kMolecularkandkBiomolecularkSpectroscopyaM2021aMgijaMffmnem 4.4 29

46 xysteamineMmodifiedMcorebshellMnanoparticlesMforMrapidMassessmentMofMoxamylMandMthiaclopridM
pesticidesMinMmilkMusingMSzRScMJournalkofkFoodkMeasurementkandkCharacterizationaM2020aMfiaMgegfbgegn 2.8 28

45 PrinciplesMofM–yperspectralMMicroscopeM—magingMTechniquesMandMTheirMvpplicationsMinM‘oodMQualityM
andMSafetyMyetectionoMvMReviewcMComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaM2019aMfmaMmjhbmkk16.4 27

44
RapidMdetectionMofMmultipleMorganophosphorusMpesticidesMUtriazophosMandMparathionbmethylVM
residuesMinMpeachMbyMSzRSMbasedMonMcorebshellMbimetallicMvuuvgMNPscMFoodkAdditiveskandk
ContaminantskykPartkAkChemistryxkAnalysisxkControlxkExposurekandkRiskkAssessmentaM2019aMhkaMlkgbllm

3.2 27

43 ResearchMdevelopmentsMinMmethodsMtoMreduceMtheMcarbonMfootprintMofMtheMfoodMsystemoMaMreviewcM
CriticalkReviewskinkFoodkSciencekandkNutritionaM2015aMjjaMfglebmk 11.5 26

42 xlassicalMandMemergingMnonbdestructiveMtechnologiesMforMsafetyMandMqualityMevaluationMofMcerealsoMvM
reviewMofMrecentMapplicationscMTrendskinkFoodkSciencekandkTechnologyaM2019aMnfaMjnmbkem 15.3 25

41 ProteinMcontentMevaluationMofMprocessedMporkMmeatsMbasedMonMaMnovelMsingleMshotMUsnapshotVM
hyperspectralMimagingMsensorcMJournalkofkFoodkEngineeringaM2019aMgieaMgelbgfh 6 24

40
‘ingerprintingMandMtaggingMdetectionMofMmycotoxinsMinMagribfoodMproductsMbyMsurfacebenhancedM
RamanMspectroscopyoMPrinciplesMandMrecentMapplicationscMTrendskinkFoodkSciencekandkTechnologyaM
2021aMffeaMhnhbiei

15.3 24

39 xoreMsizeMoptimizedMsilverMcoatedMgoldMnanoparticlesMforMrapidMscreeningMofMtricyclazoleMandMthiramM
residuesMinMpearMextractsMusingMSzRScMFoodkChemistryaM2021aMhjeaMfgnegj 8.5 24

38 ReproducibleaMshelfbstableaMandMbioaffinityMSzRSMnanotagsMinspiredMbyMmultivariateMpolyphenolicM
chemistryMforMbacterialMidentificationcMAnalyticakChimicakActaaM2021aMffklaMhhmjle 6.6 23

37 TwobdimensionalMselfbassembledMvubvgMcorebshellMnanorodsMnanoarrayMforMsensitiveMdetectionMofM
thiramMinMappleMusingMsurfacebenhancedMRamanMspectroscopycMFoodkChemistryaM2021aMhihaMfgmjim 8.5 23

36 MagneticMsurfacebenhancedMRamanMscatteringMUMagSzRSVMbiosensorsMforMmicrobialMfoodMsafetyoM
‘undamentalsMandMapplicationscMTrendskinkFoodkSciencekandkTechnologyaM2021aMffhaMhkkbhmf 15.3 22

35
zfficientMextractionMofMdeepMimageMfeaturesMusingMconvolutionalMneuralMnetworkMUxNNVMforM
applicationsMinMdetectingMandManalysingMcomplexMfoodMmatricescMTrendskinkFoodkSciencekandk
TechnologyaM2021aMffhaMfnhbgei

15.3 22

34 PathogeneticMprocessMmonitoringMandMearlyMdetectionMofMpearMblackMspotMdiseaseMcausedMbyM
vlternariaMalternataMusingMhyperspectralMimagingcMPostharvestkBiologykandkTechnologyaM2019aMfjiaMnkbfei6.2 21

33 RegressionMvlgorithmsMinM–yperspectralMyataMvnalysisMforMMeatMQualityMyetectionMandMzvaluationcM
ComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaM2016aMfjaMjgnbjif 16.4 21

32 RapidMdetectionMofManthocyaninMcontentMinMlycheeMpericarpMduringMstorageMusingMhyperspectralM
imagingMcoupledMwithMmodelMfusioncMPostharvestkBiologykandkTechnologyaM2015aMfehaMjjbkj 6.2 20

31
γipidMoxidationMdegreeMofMporkMmeatMduringMfrozenMstorageMinvestigatedMbyMnearbinfraredM
hyperspectralMimagingoMzffectMofMiceMcrystalMgrowthMandMdistributioncMJournalkofkFoodkEngineeringaM
2019aMgkhaMhffbhfn

6 20

30 RecentMyevelopmentsMinMMethodsMandMTechniquesMforMRapidMMonitoringMofMSugarMMetabolismMinM
‘ruitscMComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaM2016aMfjaMfeklbfeln 16.4 20
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29 RapidMdetectionMandMcontrolMofMpsychrotrophicMmicroorganismsMinMcoldMstorageMfoodsoMvMreviewcM
TrendskinkFoodkSciencekandkTechnologyaM2019aMmkaMijhbiki 15.3 18

28 MeasurementsMofMlycopeneMcontentsMinMfruitoMvMreviewMofMrecentMdevelopmentsMinMconventionalMandM
novelMtechniquescMCriticalkReviewskinkFoodkSciencekandkNutritionaM2019aMjnaMljmblkn 11.5 18

27 ShelfbγifeMPredictionMofMâ��’rosMMichelâ��MwananasMwithMyifferentMwrowningMγevelsMUsingM–yperspectralM
ReflectanceM—magingcMFoodkAnalyticalkMethodsaM2015aMmaMfflhbffmi 3.4 15

26 vpplicationsMofM—magingMSpectrometryMinM—nlandMWaterMQualityMMonitoringâ��aMReviewMofMRecentM
yevelopmentscMWaterxkAirxkandkSoilkPollutionaM2017aMggmaMf 2.6 14

25 yeterminationMofMacrylamideMinMfoodMproductsMbasedMonMtheMfluorescenceMenhancementMinducedMbyM
distanceMincreaseMbetweenMfunctionalizedMcarbonMquantumMdotscMTalantaaM2020aMgfmaMfgffjg 6.2 13

24 RecentMdevelopmentsMinMRamanMspectralManalysisMofMmicrobialMsingleMcellsoMTechniquesMandM
applicationscMCriticalkReviewskinkFoodkSciencekandkNutritionaM2021aMfbfj 11.5 13

23 RecentMadvancesMinMtheMdetectionMofMfl˛†bestradiolMinMfoodMmatricesoMvMreviewcMCriticalkReviewskink
FoodkSciencekandkNutritionaM2019aMjnaMgfiibgfjl 11.5 12

22 vMsimpleMandMsensitiveMaptasensorMbasedMonMSzRSMforMtraceManalysisMofMkanamycinMinMmilkcMJournalkofk
FoodkMeasurementkandkCharacterizationaM2020aMfiaMhfmibhfnh 2.8 12

21 TixTxMMXenesMloadedMwithMvuMnanoparticleMdimersMasMaMsurfacebenhancedMRamanMscatteringM
aptasensorMforMv‘wfMdetectioncMFoodkChemistryaM2022aMhlgaMfhfgnh 8.5 11

20 vMfluorescenceMbiosensorMbasedMonMsinglebstrandedMyNvMandMcarbonMquantumMdotsMforMacrylamideM
detectioncMFoodkChemistryaM2021aMhjkaMfgnkkm 8.5 11

19
yevelopmentMofMaM–ighlyMSensitiveMxolorimetricMMethodMforMyetectingMfl˛†bzstradiolMwasedMonM
xombinationMofM’oldMNanoparticlesMandMShorteningMyNvMvptamerscMWaterxkAirxkandkSoilkPollutionaM
2019aMgheaMf

2.6 10

18 RecentMvdvancesMinMyebNoisingMMethodsMandMTheirMvpplicationsMinM–yperspectralM—mageMProcessingM
forMtheM‘oodM—ndustrycMComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaM2014aMfhaMfgelbfgfm 16.4 10

17 OpticalMnanosensorsMforMbiofilmMdetectionMinMtheMfoodMindustryoMprinciplesaMapplicationsMandM
challengescMCriticalkReviewskinkFoodkSciencekandkNutritionaM2021aMkfaMgfelbgfgi 11.5 10

16 xomparisonMofMspectralMpropertiesMofMthreeMhyperspectralMimagingMU–S—VMsensorsMinMevaluatingMmainM
chemicalMcompositionsMofMcuredMporkcMJournalkofkFoodkEngineeringaM2019aMgkfaMfeebfem 6 9

15 OnboffbonMfluorescentMnanosensingoMMaterialsaMdetectionMstrategiesMandMrecentMfoodMapplicationscM
TrendskinkFoodkSciencekandkTechnologyaM2022aMffnaMgihbgjk 15.3 8

14
SynthesisMofMbimetallicMcorebshelledMnanoparticlesMmodifiedMbyMgbmercaptoethanolMasMSzRSM
substratesMforMdetectingMferbamMandMthiabendazoleMinMappleMpureecMFoodkAdditiveskandk
ContaminantskykPartkAkChemistryxkAnalysisxkControlxkExposurekandkRiskkAssessmentaM2021aMhmaMfhmkbfhnn

3.2 6

13 PhotosensitizedMPeroxidaseMMimicryMatMtheM–ierarchicalMeydgyM–eterojunctionbγikeMQuasiM
MetalbOrganicM‘rameworkM—nterfaceMforMwoostingMwiocatalyticMyisinfectionccMSmallaM2022aMeggeeflm 11 5

12 VisdN—RMxhemicalM—magingMTechniqueMforMPredictingMSodiumM–umateMxontentsMinMvquacultureM
znvironmentcMWaterxkAirxkandkSoilkPollutionaM2017aMggmaMf 2.6 4

(2017-2019)
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11 yevelopmentMofMaMfluorescentMmicrowavebassistedMsynthesizedMcarbonMdotsdxugXMprobeMforMrapidM
detectionMofMteaMpolyphenolscMJournalkofkFoodkProcesskEngineeringaM2020aMihaMefhifn 2.4 4

10 vMfluorescenceMaptasensorMbasedMonMcarbonMquantumMdotsMandMmagneticM‘eOMnanoparticlesMforM
highlyMsensitiveMdetectionMofMfl˛†bestradiolcMFoodkChemistryaM2021aMhlhaMfhfjnf 8.5 2

9 xomparingM‘ourMyimensionMReductionMvlgorithmsMtoMxlassifyMvlgaeMxoncentrationMγevelsMinMWaterM
SamplesMUsingM–yperspectralM—magingcMWaterxkAirxkandkSoilkPollutionaM2016aMgglaMf 2.6 2

8 ShellMthicknessbdependentMvuuvgMnanorodsMaggregatesMforMrapidMdetectionMofMthiramcMJournalkofk
FoodkMeasurementkandkCharacterizationaM2022aMfkaMfiim 2.8 1

7
yevelopmentMofMcorebsatellitebshellMstructuredMMNPuvuuM—γbfeeU‘eVMsubstratesMforM
surfacebenhancedMRamanMspectroscopyMandMtheirMapplicationsMinMtraceMlevelMdeterminationMofM
malachiteMgreenMinMprawncMJournalkofkRamankSpectroscopya

2.3 1

6 —nterfacingMmetalbpolyphenolicMnetworksMuponMphotothermalMgoldMnanorodsMforMtriplexbevolvedM
biocompatibleMbactericidalMactivitycMJournalkofkHazardouskMaterialsaM2021aMfglmgi 12.8 1

5 PrecisionMreleaseMsystemsMofMfoodMbioactiveMcompoundsMbasedMonMmetalborganicMframeworksoM
synthesisaMmechanismsMandMrecentMapplicationscMCriticalkReviewskinkFoodkSciencekandkNutritionaM2021aMfbfn 11.5 1

4 yetectionMofMwioactiveMMetaboliteMinMxultureMUsingMSurfacebznhancedMRamanMSpectroscopyccMAppliedk
SpectroscopyaM2022aMhlegmggfelnkkf 3.1 1

3 vnalyzingMmacromolecularMcompositionMofMzcMxoliMOfjlo–lMusingMRamanbstableMisotopeMprobingccM
SpectrochimicakActakykPartkA:kMolecularkandkBiomolecularkSpectroscopyaM2022aMglkaMfgfgfl 4.4 1

2 xomputerMsimulationMofMsubmicronMfluidMflowsMinMmicrofluidicMchipsMandMtheirMapplicationsMinMfoodM
analysiscMComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaM2021aMgeaMhmfmbhmhl 16.4 0

1
wiofilmMformationMofMPectobacteriumMcarotovorumMsubspcMcarotovorumMonMpolypropyleneMsurfaceM
duringMmultipleMcyclesMofMvacuumMcoolingcMInternationalkJournalkofkFoodkSciencekandkTechnologyaM
2021aMjkaMhinjbhjek

3.8 0

Hongbin Pu
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