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i Paper IF Citations

381 txploringKtheKunderlyingKmechanismsKonK“arlXinducedKreductionKinKdigestibilityKofKmyoglobinYYK
FooddChemistryWK2022WKbg[WK]ba]gb 8.5 1

380 tffectsKofKquercetinKonKtendernessWKapoptoticKandKautophagyKsignallingKinKchickensKduringK
postXmortemKageingYYKFooddChemistryWK2022WKbgbWK]bac[h 8.5 1

379 tffectKofKoxidationKonKtheKprocessKofKthermalKgelationKofKchickenKbreastKmyofibrillarKproteinYYKFoodd
ChemistryWK2022WKbgcWK]babeg 8.5 2

378
tffectKofKstewingKtimeKonKfattyKacidKcompositionWKtexturalKpropertiesKandKmicrostructureKofKporcineK
subcutaneousKfatKfromKvariousKanatomicalKlocationsYKJournaldofdFooddCompositiondanddAnalysisWK2022
WK][dWK][cac[

4.1 1

377 tffectKofKhighXpressureKtreatmentKonKtheKheatXinducedKemulsionKgelationKofKrabbitKmyosinYKLWTdsd
FooddSciencedanddTechnologyWK2022WK]dcWK]]af]h 5.4 1

376 xnterplayKbetweenKtransglutaminaseKtreatmentKandKchangesKinKdigestibilityKofKdietaryKproteinsYK
FooddChemistryWK2022WKbfbWK]b]cce 8.5 1

375 ±ynergisticKeffectsKofKpolysaccharideKadditionXultrasoundKtreatmentKonKtheKemulsifiedKpropertiesK
ofKlowXsaltKmyofibrillarKproteinYKFooddHydrocolloidsWK2022WK]abWK][f]cb 10.6 6

374 °epurposingKfishKwasteKintoKgelatinKasKaKpotentialKalternativeKforKmammalianKsourcesiKpKreviewYYK
ComprehensivedReviewsdindFooddSciencedanddFooddSafetyWK2022WKa]WKhcaXheb 16.4 2

373 –roteomicKpnalysisKofKtheK–rotectiveKtffectKofKtriodictyolKonKqenzoSaTpyreneXxnducedKracoXaK
rytotoxicityYYKFrontiersdindNutritionWK2022WKhWKgbhbec 6.2

372 “ewKinsightsKintoKtheKultrasoundKimpactKonKcovalentKreactionsKofKmyofibrillarKproteinYYKUltrasonicsd
SonochemistryWK2022WKgcWK][dhfb 8.9 4

371 °econsideringKMeatKxntakeKandKwumanKwealthiKpK°eviewKofKrurrentK°esearchYYKMoleculardNutritiond
anddFooddResearchWK2022WKea][][ee 5.9 1

370 °ealKmeatKandKplantXbasedKmeatKanaloguesKhaveKdifferentKinKvitroKproteinKdigestibilityKpropertiesYYK
FooddChemistryWK2022WKbgfWK]bah]f 8.5 5

369 °ecentKdevelopmentsKinKoffXodorKformationKmechanismKandKtheKpotentialKregulationKbyKstarterK
culturesKinKdryXcuredKhamYYKCriticaldReviewsdindFooddSciencedanddNutritionWK2022WK]X]d 11.5 0

368 xnfluenceKofKtransglutaminaseKtreatmentKonKtheKdigestibilityKofKporkKlongissimusKdorsiKproteinsYK
LWTdsdFooddSciencedanddTechnologyWK2022WK]e]WK]]bbfg 5.4 0

367 µheKeffectsKofKhighKpressureKtreatmentKonKtheKstructuralKandKdigestiveKpropertiesKofKmyoglobinYK
FooddResearchdInternationalWK2022WK]deWK]]]]hb 7 0

366 tffectKofKgastrointestinalKalterationsKmimickingKelderlyKconditionsKonKinKvitroKdigestionKofKmeatKandK
soyKproteinsYYKFooddChemistryWK2022WKbgbWK]baced 8.5 2

365 –henolicKmodificationKofKmyofibrillarKproteinKenhancedKbyKultrasoundiKµheKstructureKofKphenolK
mattersYYKFooddChemistryWK2022WKbgeWK]baeea 8.5 2
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364 romparativeKstudyKonKtheKinKvitroKdigestibilityKofKchickenKproteinKafterKdifferentKmodificationsYYK
FooddChemistryWK2022WKbgdWK]baeda 8.5 1

363 sesminKasKmolecularKchaperoneKforKmyofibrillarKdegradationKduringKfreezeXthawKcyclesYYKFoodd
ChemistryWK2022WKbgeWK]baeh] 8.5 0

362 xnteractionsKbetweenKtheKproteinXepigallocatechinKgallateKcomplexKandKnanocrystallineKcelluloseiKpK
systematicKstudyYYKFooddChemistryWK2022WKbgfWK]bafh] 8.5 1

361 ±ynergisticKtffectKofK±taticKMagneticKuieldKandKModifiedKptmosphereK–ackagingKinKrontrollingK
qlownK–ackK±poilageKinKMeatballsYKFoodsWK2022WK]]WK]bfc 4.9 0

360 pnKinjectableKantibacterialKchitosanXbasedKcryogelKwithKhighKabsorbencyKandKrapidKshapeKrecoveryK
forKnoncompressibleKhemorrhageKandKwoundKhealingYYKBiomaterialsWK2022WKagdWK]a]dce 15.6 1

359 xnsightsKintoKultrasonicKtreatmentKonKtheKmechanismKofKproteolysisKandKtasteKimprovementKofK
defectiveKdryXcuredKhamYYKFooddChemistryWK2022WKbggWK]bb[dh 8.5 0

358 rharacteringKtheKspoilageKmechanismKofKâ��threeKsticksâ��KofKyinhuaKhamYKFooddSciencedanddHumand
WellnessWK2022WK]]WK]baaX]bb[ 8.3 0

357 –roteinKvlycosylationKandKvutKMicrobiotaK×tilizationKranKLimitKtheKinKvitroKandKinKvivoKMetabolicK
rellularKxncorporationKofK“eudvcYYKMoleculardNutritiondanddFooddResearchWK2021WKea][[e]d 5.9

356 sietaryKsoyWKporkKandKchickenKproteinsKinduceKdistinctKnitrogenKmetabolismKinKratKliverYYKFoodd
ChemistrydMoleculardSciencesWK2021WKbWK][[[d[ 1 1

355 tffectKofK±ousXvideKcookingKonKtheKqualityKandKdigestionKcharacteristicsKofKbraisedKporkYKFoodd
ChemistryWK2021WKbfdWK]b]egb 8.5 7

354 tvaluationKofKtheKeffectKofKsmoothKmuscleKcellsKonKtheKqualityKofKculturedKmeatKinKaKmodelKforK
culturedKmeatYKFooddResearchdInternationalWK2021WK]d[WK]][fge 7 1

353 tffectKofKListeriaKmonocytogenesKonKintestinalKstemKcellsKinKtheKcoXcultureKmodelKofKsmallKintestinalK
organoidsYKMicrobialdPathogenesisWK2021WK]dbWK][cffe 3.8 4

352
pssessmentKofKqualityKcharacteristicsKandKbacterialKcommunityKofKmodifiedKatmosphereKpackagedK
chilledKporkKloinsKusingK]e±Kr°“pKampliconKsequencingKanalysisYKFooddResearchdInternationalWK2021WK
]cdWK]][c]a

7 5

351 rhickenXeatersKandKporkXeatersKhaveKdifferentKgutKmicrobiotaKandKtryptophanKmetabolitesYK
ScientificdReportsWK2021WK]]WK]]hbc 4.9 2

350 ±tabilityKimprovementKofKreducedXfatKreducedXsaltKmeatKbatterKthroughKmodulationKofKsecondaryK
andKtertiaryKproteinKstructuresKbyKmeansKofKhighKpressureKprocessingYKMeatdScienceWK2021WK]feWK][gcbh 6.4 5

349
pKcomprehensiveKreviewKonKmolecularKmechanismKofKdefectiveKdryXcuredKhamKwithKexcessiveK
pastinessWKadhesivenessWKandKbitternessKbyKproteomicsKinsightsYKComprehensivedReviewsdindFoodd
SciencedanddFooddSafetyWK2021WKa[WKbgbgXbgdf

16.4 10

348 tffectKofKMµvaseKonKsilverKcarpKmyofibrillarKproteinKgelationKbehaviorKafterKperoxidationKinducedK
byKperoxylKradicalsYKFooddChemistryWK2021WKbchWK]ah[ee 8.5 7

347 tffectsKofKhighKhydrostaticKpressureKtreatmentKonKtheKemulsifyingKbehaviorKofKmyosinKandKitsK
underlyingKmechanismYKLWTdsdFooddSciencedanddTechnologyWK2021WK]ceWK]]]bhf 5.4 5
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346 µheKgelationKpropertiesKofKmyofibrillarKproteinsKpreparedKwithKmalondialdehydeKandK
SXTXepigallocatechinXbXgallateYKFooddChemistryWK2021WKbc[WK]afg]f 8.5 8

345 xnsightKintoKtheKmechanismKofKmyofibrillarKproteinKgelKinfluencedKbyKkonjacKglucomannaniKMoistureK
stabilityKandKphaseKseparationKbehaviorYKFooddChemistryWK2021WKbbhWK]afhc] 8.5 17

344 µemperatureXdependentKinKvitroKdigestionKpropertiesKofKisoelectricKsolubilizationZprecipitationK
Sx±–TXisolatedK–±tXlikeKchickenKproteinYKFooddChemistryWK2021WKbcbWK]agd[] 8.5 4

343 rovalentKchemicalKmodificationKofKmyofibrillarKproteinsKtoKimproveKtheirKgelationKpropertiesiKpK
systematicKreviewYKComprehensivedReviewsdindFooddSciencedanddFooddSafetyWK2021WKa[WKhacXhdh 16.4 10

342 µheKeffectsKofKthermalKtreatmentKonKtheKbacterialKcommunityKandKqualityKcharacteristicsKofK
meatballsKduringKstorageYKFooddSciencedanddNutritionWK2021WKhWKdecXdfb 3.2 0

341 tvaluatingKtheKeffectKofKcookingKtemperatureKandKtimeKonKcollagenKcharacteristicsKandKtheKtextureK
ofKhogKmawYKJournaldofdTexturedStudiesWK2021WKdaWKa[fXa]g 3.6 2

340 vlutaredoxin]KknockoutKpromotesKhighXfatKdietXinducedKobesityKinKmaleKmiceKbutKnotKinKfemaleK
onesYKFooddanddFunctionWK2021WK]aWKfc]dXfcaf 6.1 2

339 tffectsKofKpartialK“arlKsubstitutionKwithKhighXtemperatureKripeningKonKproteolysisKandKvolatileK
compoundsKduringKprocessKofKrhineseKdryXcuredKlambKhamYKFooddResearchdInternationalWK2021WK]c[WK]][[[]7 11

338 sualKroleKSpromotionKandKinhibitionTKofKtransglutaminaseKinKmediatingKmyoï‹�brillarKproteinKgelationK
underKmalondialdehydeXinducedKoxidativeKstressYKFooddChemistryWK2021WKbdbWK]ahcdb 8.5 6

337 sietaryK–roteinKuromKsifferentK±ourcesKtxertedKaKvreatKxmpactKonKLipidKMetabolismKandK
MitochondrialK”xidativeK–hosphorylationKinK°atKLiverYKFrontiersdindNutritionWK2021WKgWKf]h]cc 6.2 2

336 ]wK“M°XbasedKmetabolomicsKandKsensoryKevaluationKcharacterizeKtasteKsubstancesKofKyinhuaKhamK
withKtraditionalKandKmodernKprocessingKproceduresYKFooddControlWK2021WK]aeWK][fgfb 6.2 8

335
rombinedKapplicationKofKhighXthroughputKsequencingKandK×w–LrX Zµ”uXM±XbasedKmetabolomicsK
inKtheKevaluationKofKmicroorganismsKandKmetabolitesKofKdryXcuredKhamKofKdifferentKoriginsYK
InternationaldJournaldofdFooddMicrobiologyWK2021WKbdhWK][hcaa

5.8 2

334 tnhancedKflavorKstrengthKofKbrothKpreparedKfromKchickenKfollowingKshortXtermKfrozenKstorageYK
FooddChemistryWK2021WKbdeWK]ahefg 8.5 6

333 xmprovementKofKultrasoundXassistedKthermalKtreatmentKonKorganolepticKqualityWKrheologicalK
behaviorKandKflavorKofKdefectiveKdryXcuredKhamYKFooddBioscienceWK2021WKcbWK][]b][ 4.9 2

332 rhangesKinKtheKstructureKandKdigestibilityKofKmyoglobinKtreatedKwithKsodiumKchlorideYKFoodd
ChemistryWK2021WKbebWK]b[agc 8.5 4

331 tvaluationKofKspoilageKindexesKandKbacterialKcommunityKdynamicsKofKmodifiedKatmosphereK
packagedKsuperXchilledKporkKloinsYKFooddControlWK2021WK]b[WK][gbgb 6.2 3

330 ±tructuralKbasisKforKhighXpressureKimprovementKinKdepolymerizationKofKinterfacialKproteinKfromK
°u°±KmeatKbattersKinKrelationKtoKtheirKsolubilityYKFooddResearchdInternationalWK2021WK]bhWK][hgbc 7 1

329 tffectsKofKgellanKgumKandKinulinKonKmixedXgelKpropertiesKandKmolecularKstructureKofKgelatinYKFoodd
SciencedanddNutritionWK2021WKhWK]bbeX]bce 3.2 3
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328 sietaryK–roteinsK°egulateK±erotoninKqiosynthesisKandKratabolismKbyK±pecificKvutKMicrobesYKJournald
ofdAgriculturaldanddFooddChemistryWK2020WKegWKdgg[Xdgh[ 5.7 6

327 –rocessingK–ropertiesKandKxmprovementKofK–aleWK±oftWKandKtxudativeXLikeKrhickenKMeatiKaK°eviewYK
FooddanddBioprocessdTechnologyWK2020WK]bWK]ag[X]ah] 5.1 5

326 pwXshiftingKencapsulationKofKcurcuminKinKeggKwhiteKproteinKisolateKforKimprovedKdispersityWK
antioxidantKcapacityKandKthermalKstabilityYKFooddResearchdInternationalWK2020WK]bfWK][hbee 7 13

325 µheKcomparativeKresearchKofKstructuralKandKtexturalKcharacteristicsKofKsixKkindsKofKcollagenXbasedK
sauceKbraisedKmeatKproductsYKJournaldofdFooddScienceWK2020WKgdWK]efdX]eg[ 3.4 2

324 wighXMeatX–roteinKwighXuatKsietKxnducedKsysbiosisKofKvutKMicrobiotaKandKµryptophanKMetabolismK
inKWistarK°atsYKJournaldofdAgriculturaldanddFooddChemistryWK2020WKegWKebbbXebce 5.7 14

323 M°igidMKstructureKisKaKkeyKdeterminantKforKtheKlowKdigestibilityKofKmyoglobinYKFooddChemistry:dXWK
2020WKfWK][[[hc 4.7 8

322 ModificationKofKmyofibrillarKproteinKviaKglycationiK–hysicochemicalKcharacterizationWKrheologicalK
behaviorKandKsolubilityKpropertyYKFooddHydrocolloidsWK2020WK][dWK][dgda 10.6 25

321 ±ensoryKcharacteristicsKofKlowKsodiumKdryXcuredKbeefKandKtheirKrelationKtoKodorKintensityKandK
electronicKnoseKsignalsYKInternationaldJournaldofdFooddPropertiesWK2020WKabWK]]eX]ae 3 3

320 sietaryK–atternWKvutKMicrobiotaWKandKplzheimerRsKsiseaseYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2020WKegWK]ag[[X]ag[h 5.7 27

319 –urificationKandKcharacterizationKofKnovelKantioxidantKpeptidesKfromKduckKbreastKproteinK
hydrolysatesYKLWTdsdFooddSciencedanddTechnologyWK2020WK]adWK][ha]d 5.4 19

318 µheKeffectKofKdifferentKdegreesKofKsuperchillingKonKshelfKlifeKandKqualityKofKporkKduringKstorageYK
JournaldofdFooddProcessingdanddPreservationWK2020WKccWKe]cbhc 2.1 8

317 –urificationKandKidentificationKofKantioxidantKpeptidesKfromKduckKplasmaKproteinsYKFooddChemistryWK
2020WKb]hWK]aedbc 8.5 31

316 rharacterizingKtheKeffectKofKfreeKaminoKacidsKandKvolatileKcompoundsKonKexcessiveKbitternessKandK
sournessKinKdefectiveKdryXcuredKhamYKLWTdsdFooddSciencedanddTechnologyWK2020WK]abWK][h[f] 5.4 14

315 xnsightsKintoKtheKevolutionKofKmyosinKlightKchainKisoformsKandKitsKeffectKonKsensoryKdefectsKofK
dryXcuredKhamYKFooddChemistryWK2020WKb]dWK]aeb]g 8.5 11

314
romparisonKofKactivityWKexpressionKandK±XnitrosylationKofKglycolyticKenzymesKbetweenKpaleWKsoftKandK
exudativeKandKredWKfirmKandKnonXexudativeKporkKduringKpostXmortemKagingYKFooddChemistryWK2020WK
b]cWK]aea[b

8.5 7

313 xsorhamnetinKandKwispidulinKfromKxnhibitKaXpminoX]XMethylXeX–henylimidazoεcWdXμ–yridineKS–hx–TK
uormationKbyKµrappingK–henylacetaldehydeKasKaKzeyKMechanismYKFoodsWK2020WKhWK 4.9 4

312 –orkKMeatK–roteinsKplterKvutKMicrobiotaKandKLipidKMetabolismKvenesKinKtheKrolonKofKpdaptiveK
xmmuneXseficientKMiceYKMoleculardNutritiondanddFooddResearchWK2020WKecWKe]h[]][d 5.9 10

311  ualityKofKfatXreducedKfrankfurterKformulatedKwithKunripeKbananaKbyXproductsKandKpreXemulsifiedK
sunflowerKoilYKInternationaldJournaldofdFooddPropertiesWK2020WKabWKca[Xcbb 3 13

(2020-2020)
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310 –rocessingKMethodKplteredKMouseKxntestinalKMorphologyKandKMicrobialKrompositionKbyKpffectingK
sigestionKofKMeatK–roteinsYKFrontiersdindMicrobiologyWK2020WK]]WKd]] 5.7 10

309 tffectKofK°econstitutedKqrothKonKtheKµasteXpctiveKMetabolitesKandK±ensoryK ualityKofK±tewedKandK
°oastedK–orkXwockYKFoodsWK2020WKhWK 4.9 6

308 uormationKandKxnhibitionKofKLipidKplkylK°adicalsKinK°oastedKMeatYKFoodsWK2020WKhWK 4.9 5

307 µheK°oleKofKMeatK–roteinKinKvenerationKofK”xidativeK±tressKandK–athophysiologyKofKMetabolicK
±yndromesYKFooddSciencedofdAnimaldResourcesWK2020WKc[WK]X][ 3.2 5

306 tffectsKofKinulinKonKtheKgelKpropertiesKandKmolecularKstructureKofKporcineKmyosiniKpKunderlyingK
mechanismsKstudyYKFooddHydrocolloidsWK2020WK][gWK][dhfc 10.6 16

305 –roteinKdegradationKandKpeptideKformationKwithKantioxidantKactivityKinKporkKproteinKextractsK
inoculatedKwithKLactobacillusKplantarumKandK±taphylococcusKsimulansYKMeatdScienceWK2020WK]e[WK][fhdg 6.4 13

304 wighKfatKdietKincorporatedKwithKmeatKproteinsKchangesKbiomarkersKofKlipidKmetabolismWKantioxidantK
activitiesWKandKtheKserumKmetabolomicKprofileKinKvlrx]KmiceYKFooddanddFunctionWK2020WK]]WKabeXada 6.1 11

303 weterocyclicKaminesKinKbraisedKchickenKmayKmainlyKinfiltrateKfromKreusedKmarinadeKduringKbraisingWK
insteadKofKthermicKgenerationYKJournaldofdthedSciencedofdFooddanddAgricultureWK2020WK][[WK]gefX]gfc 4.3 4

302 tmulsificationKofKoilXinXwaterKemulsionsKwithKeggplantKS±olanumKmelongenaKLYTYKJournaldofdColloidd
anddInterfacedScienceWK2020WKdebWK]fXae 9.3 9

301
–hysicochemicalKandKstructuralKpropertiesKofKmyofibrillarKproteinsKisolatedKfromKpaleWKsoftWK
exudativeKS–±tTXlikeKchickenKbreastKmeatiKtffectsKofKpulsedKelectricKfieldKS–tuTYKInnovativedFoodd
SciencedanddEmergingdTechnologiesWK2020WKdhWK][aaff

6.8 31

300
pntihypertensiveKtffectsKinKVitroKandKinKVivoKofK“ovelKpngiotensinXronvertingKtnzymeKxnhibitoryK
–eptidesKfromKqovineKqoneKvelatinKwydrolysateYKJournaldofdAgriculturaldanddFooddChemistryWK2020WK
egWKfdhXfeg

5.7 21

299 tffectsKofKnanoemulsionXbasedKedibleKcoatingsKwithKcompositeKmixtureKofKrosemaryKextractKandK
˛µXpolyXlXlysineKonKtheKshelfKlifeKofKreadyXtoXeatKcarbonadoKchickenYKFooddHydrocolloidsWK2020WK][aWK][ddfe10.6 50

298 –eptidomicKxnvestigationKofKtheKxnterplayKbetweenKtnzymaticKµenderizationKandKtheKsigestibilityKofK
qeefK±emimembranosusK–roteinsYKJournaldofdAgriculturaldanddFooddChemistryWK2020WKegWK]]beX]]ce 5.7 17

297 µheKeffectsKofKthreeKpolysaccharidesKonKtheKgelationKpropertiesKofKmyofibrillarKproteiniK–haseK
behaviourKandKmoistureKstabilityYKMeatdScienceWK2020WK]f[WK][gaag 6.4 12

296 vutKinflammationKexacerbatesKhepaticKinjuryKinKrdfqLZeyKmiceKgutXvascularKbarrierKdysfunctionKwithK
highXfatXincorporatedKmeatKproteinKdietsYKFooddanddFunctionWK2020WK]]WKh]egXh]fe 6.1 3

295 wighKintakeKofKchickenKandKporkKproteinsKaggravatesKhighXfatXdietXinducedKinflammationKandK
disorderKofKhippocampalKglutamatergicKsystemYKJournaldofdNutritionaldBiochemistryWK2020WKgdWK][gcgf 6.3 4

294 xnfluenceKofKproteolyticKenzymeKtreatmentKonKtheKchangesKinKvolatileKcompoundsKandKodorsKofKbeefK
longissimusKdorsiYKFooddChemistryWK2020WKbbbWK]afdch 8.5 11

293 LongXµermKxntakeKofK–orkKMeatK–roteinsKplteredKtheKrompositionKofKvutKMicrobiotaKandK
wostXserivedK–roteinsKinKtheKvutKrontentsKofKMiceYKMoleculardNutritiondanddFooddResearchWK2020WKecWKea[[[ah]5.9 7
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292 ppplicationKofKsensoryKevaluationWKvrXµouXM±WKandKtXnoseKtoKdiscriminateKtheKflavorKdifferencesK
amongKfiveKdistinctKpartsKofKtheKrhineseKblanchedKchickenYKFooddResearchdInternationalWK2020WK]bfWK][heeh7 10

291 –hysicalKpropertiesWKcompositionsKandKvolatileKprofilesKofKrhineseKdryXcuredKhamsKfromKdifferentK
regionsYKJournaldofdFooddMeasurementdanddCharacterizationWK2020WK]cWKchaXd[c 2.8 12

290 ppplicationKofKhighXpressureKtreatmentKimprovesKtheKinKvitroKproteinKdigestibilityKofKgelXbasedKmeatK
productYKFooddChemistryWK2020WKb[eWK]ade[a 8.5 22

289 xnsightKintoKtheKmechanismKofKphysicochemicalKinfluenceKbyKthreeKpolysaccharidesKonKmyofibrillarK
proteinKgelationYKCarbohydratedPolymersWK2020WKaahWK]]dcch 10.3 51

288 tlectrochemicalKsensorKusingKgoldKnanoparticlesKandKplasmaKpretreatedKgrapheneKbasedKonKtheK
complexesKofKcalciumKandKµroponinKrKtoKdetectKraKinKmeatYKFooddChemistryWK2020WKb[fWK]adecd 8.5 10

287 vlycationXinducedKstructuralKmodificationKofKmyofibrillarKproteinKandKitsKrelationKtoKemulsifyingK
propertiesYKLWTdsdFooddSciencedanddTechnologyWK2020WK]]fWK][geec 5.4 29

286 °oleKofKproteinK±XnitrosylationKinKregulatingKbeefKtendernessYKFooddChemistryWK2020WKb[eWK]ade]e 8.5 5

285  ualityKchangesKofKporkKduringKfrozenKstorageiKcomparisonKofKimmersionKsolutionKfreezingKandKairK
blastKfreezingYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2020WKddWK][hX]]g 3.8 10

284 ”verheatingKinducedKstructuralKchangesKofKtypeKxKcollagenKandKimpairedKtheKproteinKdigestibilityYK
FooddResearchdInternationalWK2020WK]bcWK][haad 7 15

283 LipolyticKdegradationWKwaterKandKflavorKpropertiesKofKlowKsodiumKdryKcuredKbeefYKInternationald
JournaldofdFooddPropertiesWK2019WKaaWK]baaX]bbh 3 8

282 txpressionKofK–orkK–lectinKduringK–ostmortemKpgingYKJournaldofdAgriculturaldanddFooddChemistryWK
2019WKefWK]]f]gX]]faf 5.7 6

281 tvaluationKofKphysicochemicalKpropertiesKandKvolatileKcompoundsKofKrhineseKdriedKporkKloinKcuringK
withKplasmaXtreatedKwaterKbrineYKScientificdReportsWK2019WKhWK]bfhb 4.9 16

280 SXTXtpigallocatechinXbXgallateXmediatedKformationKofKmyofibrillarKproteinKemulsionKgelsKunderK
malondialdehydeXinducedKoxidativeKstressYKFooddChemistryWK2019WKagdWK]bhX]ce 8.5 31

279 tffectsKofKregeneratedKcelluloseKfiberKonKtheKcharacteristicsKofKmyofibrillarKproteinKgelsYK
CarbohydratedPolymersWK2019WKa[hWKafeXag] 10.3 23

278 pntioxidantKactivityKofKpeptidesKinKpostmortemKagedKduckKmeatKasKaffectedKbyKcookingKandKinKvitroK
digestionYKInternationaldJournaldofdFooddPropertiesWK2019WKaaWKfafXfbe 3 6

277 LabelXfreeKproteomicsKrevealsKtheKmechanismKofKbitternessKandKadhesivenessKinKyinhuaKhamYKFoodd
ChemistryWK2019WKahfWK]ad[]a 8.5 28

276 romparingKtheKproteomicKprofileKofKproteinsKandKtheKsensoryKcharacteristicsKinKyinhuaKhamKwithK
differentKprocessingKproceduresYKFooddControlWK2019WK][eWK][eehc 6.2 15

275 xnfluenceKofKproteinKandKvitaminKqaKasKnutrientsKofKchickenKmeatKonKstaphylococcalKenterotoxinK
genesKexpressionKviaKvirulenceKregulatorsYKLWTdsdFooddSciencedanddTechnologyWK2019WK]]]WKeggXehb 5.4 1

(2019-2020)
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274 tffectsKofKLactobacillusKplantarumK“yp×X[]KonKtheKproteinKoxidationKofKfermentedKsausageYKFoodd
ChemistryWK2019WKahdWKbe]Xbef 8.5 13

273 ±creeningKofKlacticKacidKbacteriaKwithKhighKproteaseKactivityKfromKfermentedKsausagesKandK
antioxidantKactivityKassessmentKofKitsKfermentedKsausagesYKCYTAdsdJournaldofdFoodWK2019WK]fWKbcfXbdc 2.3 15

272
sietaryKtaurineKsupplementationKdecreasesKfatKsynthesisKbyKsuppressingKtheKliverKfiKreceptorK˛–K
pathwayKandKalleviatesKlipidKaccumulationKinKtheKliverKofKchronicKheatXstressedKbroilersYKJournaldofd
thedSciencedofdFooddanddAgricultureWK2019WKhhWKdeb]Xdebf

4.3 14

271 –roteinKdegradationWKcolorKandKtexturalKpropertiesKofKlowKsodiumKdryKcuredKbeefYKInternationald
JournaldofdFooddPropertiesWK2019WKaaWKcgfXchg 3 7

270 –henolicKcompoundsKinKbeerKinhibitKformationKofKpolycyclicKaromaticKhydrocarbonsKfromK
charcoalXgrilledKchickenKwingsYKFooddChemistryWK2019WKahcWKdfgXdge 8.5 23

269
rontentWKcausesKandKanalysisKofKheterocyclicKaminesKinKrhineseKtraditionalKbraisedKchickenYKFoodd
AdditivesdanddContaminantsdsdPartdAdChemistryrdAnalysisrdControlrdExposuredanddRiskdAssessmentWK2019WK
beWK][baX][c]

3.2 9

268 tvaluatingKtheKeffectKofKproteinKmodificationsKandKwaterKdistributionKonKbitternessKandK
adhesivenessKofKyinhuaKhamYKFooddChemistryWK2019WKahbWK][bX]]] 8.5 26

267 tffectsKofK”xidationKinKVitroKonK±tructuresKandKuunctionsKofKMyofibrillarK–roteinKfromKqeefKMusclesYK
JournaldofdAgriculturaldanddFooddChemistryWK2019WKefWKdgeeXdgfb 5.7 34

266 xsoelectricKsolubilizationZprecipitationKprocessingKmodifiedKsarcoplasmicKproteinKfromKpaleWKsoftWK
exudativeXlikeKchickenKmeatYKFooddChemistryWK2019WKagfWK]X][ 8.5 11

265 “itricKoxideKsynthaseKinKbeefKsemimembranosusKmuscleKduringKpostmortemKagingYKFooddChemistryWK
2019WKaggWK]gfX]ha 8.5 5

264 wK“M°XbasedKmetabolomicsKprofilingKandKtasteKofKbonelessKdryXcuredKhamsKduringKprocessingYK
FooddResearchdInternationalWK2019WK]aaWK]]cX]aa 7 29

263 tffectsKofK–henolicKpcidKMarinadesKonKtheKuormationKofK–olycyclicKpromaticKwydrocarbonsKinK
rharcoalXvrilledKrhickenKWingsYKJournaldofdFooddProtectionWK2019WKgaWKegcXeh[ 2.5 10

262 tffectsKofKultrasoundXassistedKfryingKonKtheKphysiochemicalKpropertiesKandKmicrostructureKofKfriedK
meatballsYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2019WKdcWKah]dXahae 3.8 16

261 tvaluationKofKtheKsecondaryKstructureKandKdigestibilityKofKmyofibrillarKproteinsKinKcookedKhamYKCYTAd
sdJournaldofdFoodWK2019WK]fWKfgXge 2.3 6

260
µechnologicalKandKsafetyKcharacterizationKofKcoagulaseXnegativeKstaphylococciKwithKhighKproteaseK
activityKisolatedKfromKµraditionalKrhineseKfermentedKsausagesYKLWTdsdFooddSciencedanddTechnologyWK
2019WK]]cWK][gbf]

5.4 11

259 µheKrhangesKofKtheKVolatileKrompoundsKserivedKfromKLipidK”xidationKofKqonelessKsryXruredKwamsK
suringK–rocessingYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2019WK]a]WK]h[[]bd 3 21

258
–rocessedKMeatK–roteinK–romotedKxnflammationKandKwepaticKLipogenesisKbyK×pregulatingK
“rfaZzeap]K±ignalingK–athwayKinKvlrxXseficientKMiceYKJournaldofdAgriculturaldanddFooddChemistryWK
2019WKefWKgfhcXgg[h

5.7 20

257 xnfluenceKofKhydrothermalKtreatmentKonKtheKstructuralKandKdigestiveKchangesKofKactomyosinYK
JournaldofdthedSciencedofdFooddanddAgricultureWK2019WKhhWKea[hXea]g 4.3 9

Guanghong Zhou
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256 µheKeffectKofKcoatingKincorporatedKwithKblackKpepperKessentialKoilKonKtheKlipidKdeteriorationKandK
aromaKqualityKofKyinhuaKhamYKJournaldofdFooddMeasurementdanddCharacterizationWK2019WK]bWKafc[Xafd[ 2.8 6

255 sietaryK–roteinK±ourcesKsifferentiallyKpffectKtheKvrowthKofKpkkermansiaKmuciniphilaKandK
MaintenanceKofKtheKvutKMucusKqarrierKinKMiceYKMoleculardNutritiondanddFooddResearchWK2019WKebWKe]h[[dgh5.9 21

254
pK±hortXµermKueedingKofKsietaryKraseinKxncreasesKpbundanceKofKandK×pregulatesKveneKtxpressionK
xnvolvingK”besityK–reventionKinKrecumKofKαoungK°atsKromparedKWithKsietaryKrhickenK–roteinYK
FrontiersdindMicrobiologyWK2019WK][WKac]]

5.7 8

253
tffectKofKprocessingKconditionsKandKsimulatedKgastrointestinalKdigestionKonKtheKactivityKofK
angiotensinKxXconvertingKenzymeKSprtTKinhibitoryKpeptideKderivedKfromKduckKmeatKhydrolysateYK
CYTAdsdJournaldofdFoodWK2019WK]fWKbhbXbhh

2.3 7

252 ±tabilizationKofKsoybeanKoilKbyKflaxseedKgumKandK“M°KcharacterizationKofKitsKoilâ��waterKinterfaceYK
CYTAdsdJournaldofdFoodWK2019WK]fWKghaXghh 2.3 0

251 µheKtffectKofKroatingKxncorporatedKwithKqlackK–epperKtssentialK”ilKonKtheKµasteK ualityKofKyinhuaK
wamKpfterK±torageKforKuourKMonthsYKJournaldofdFooddScienceWK2019WKgcWKb][hXb]]e 3.4 5

250
tffectKofKfermentedKblueberryKonKtheKoxidativeKstabilityKandKvolatileKmoleculeKprofilesKofK
emulsionXtypeKsausageKduringKrefrigeratedKstorageYKAsiansAustralasiandJournaldofdAnimaldSciencesWK
2019WKg]aXgac

2.4 5

249 xnfluenceKofK°iceKulourWKvlutinousK°iceKulourWKandKµapiocaK±tarchKonKtheKuunctionalK–ropertiesKandK
 ualityKofKanKtmulsionXµypeKrookedK±ausageYKFoodsWK2019WKhWK 4.9 11

248 rhronicKheatKstressKaltersKhypothalamusKintegrityWKtheKserumKindexesKandKattenuatesKexpressionsKofK
hypothalamicKappetiteKgenesKinKbroilersYKJournaldofdThermaldBiologyWK2019WKg]WK]][X]]f 2.9 18

247
romparisonKofKpctivityWKtxpressionWKandK±X“itrosylationKofKralciumKµransferK–roteinsKbetweenK–aleWK
±oftWKandKtxudativeKandK°edWKuirmWKandK“onXexudativeK–orkKduringK–ostXMortemKpgingYKJournaldofd
AgriculturaldanddFooddChemistryWK2019WKefWKbacaXbacg

5.7 12

246 xsorhamnetinWKwispidulinWKandKrirsimaritinKxdentifiedKinKµamarixKramosissimaKqarksKfromK±outhernK
fiinjiangKandKµheirKpntioxidantKandKpntimicrobialKpctivitiesYKMoleculesWK2019WKacWK 4.8 15

245 tffectKofKfattyKacidKonKtheKformationKofKpolycyclicKaromaticKhydrocarbonsKS–pwsTKandKtheKproposedK
formationKmechanismKduringKelectricKroastingYKBritishdFooddJournalWK2019WK]a]WKb]hbXba[f 2.8 2

244 tffectKofKnitricKoxideKandKcalpastatinKonKtheKinhibitionKofK´µXcalpainKactivityWKautolysisKandKproteolysisK
ofKmyofibrillarKproteinsYKFooddChemistryWK2019WKafdWKffXgc 8.5 13

243 pKbioinformaticsKstudyKonKcharacteristicsWKmetabolicKpathwaysWKandKcellularKfunctionsKofKtheK
identifiedK±XnitrosylatedKproteinsKinKpostmortemKporkKmuscleYKFooddChemistryWK2019WKafcWKc[fXc]c 8.5 4

242 tffectsKofKproteinK±XnitrosylationKonKtheKglycogenKmetabolismKinKpostmortemKporkYKFooddChemistryWK
2019WKafaWKe]bXe]g 8.5 13

241 wK“M°XbasedKmetabolicKcharacterizationKofKrhineseKWudingKchickenKmeatYKFooddChemistryWK2019WK
afcWKdfcXdga 8.5 47

240 tvaluatingKendogenousKproteaseKofKsaltingKexudatesKduringKtheKsaltingKprocessKofKyinhuaKhamYKLWTd
sdFooddSciencedanddTechnologyWK2019WK][]WKfeXga 5.4 24

239 ±tructuralKchangesKandKemulsionKpropertiesKofKgooseKliverKproteinsKobtainedKbyKisoelectricK
solubilisationZprecipitationKprocessesYKLWTdsdFooddSciencedanddTechnologyWK2019WK][aWK]h[X]he 5.4 14

(2019-2019)
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238 ±pecificKMicrobiotaKsynamicallyK°egulateKtheKqidirectionalKvutXqrainKpxisKrommunicationsKinKMiceK
uedKMeatK–roteinKsietsYKJournaldofdAgriculturaldanddFooddChemistryWK2019WKefWK][[bX][]f 5.7 17

237 ±tressKtffectsKonKMeatK ualityiKpKMechanisticK–erspectiveYKComprehensivedReviewsdindFooddScienced
anddFooddSafetyWK2019WK]gWKbg[Xc[] 16.4 59

236 wydrophobicXassembledKcurcuminâ��porcineKplasmaKproteinKcomplexKaffectedKbyKpwYKInternationald
JournaldofdFooddSciencedanddTechnologyWK2019WKdcWKgh]Xghf 3.8 5

235 µheKinfluenceKofKnaturalKantioxidantsKonKpolycyclicKaromaticKhydrocarbonKformationKinK
charcoalXgrilledKchickenKwingsYKFooddControlWK2019WKhgWKbcXc] 6.2 17

234 tffectsKofKLactobacillusKplantarumK“yp×X[]KfromKyinhuaKhamKonKtheKqualityKofKdryXcuredKfermentedK
sausageYKLWTdsdFooddSciencedanddTechnologyWK2019WK][]WKd]bXd]g 5.4 15

233 ”xidativeKstabilityKofKisoelectricKsolubilizationZprecipitationXisolatedK–±tXlikeKchickenKproteinYKFoodd
ChemistryWK2019WKagbWKeceXedd 8.5 18

232 iµ°p XbasedKquantitativeKproteomicKcharacterizesKtheKsaltingKexudatesKofKyinhuaKhamKduringKtheK
saltingKprocessYKFooddControlWK2019WK][[WK]ghX]hf 6.2 10

231 xmprovementKofKcolorWKtextureKandKfoodKsafetyKofKreadyXtoXeatKhighKpressureXheatKtreatedKduckK
breastYKFooddChemistryWK2019WKaffWKeceXedc 8.5 24

230 µheKeffectKofKinsolubleKdietaryKfiberKonKmyofibrillarKproteinKemulsionKgelsiK”ilKparticleKsizeKandK
proteinKnetworkKmicrostructureYKLWTdsdFooddSciencedanddTechnologyWK2019WK][]WKdbcXdca 5.4 23

229 µheKeffectsKofKinsolubleKdietaryKfiberKonKmyofibrillarKproteinKgelationiKMicrostructureKandKmolecularK
conformationsYKFooddChemistryWK2019WKafdWKff[Xfff 8.5 36

228 tffectKofKnitricKoxideKonKmyofibrillarKproteinsKandKtheKsusceptibilityKtoKcalpainX]KproteolysisYKFoodd
ChemistryWK2019WKafeWKebXf[ 8.5 9

227
°heologicalKandKphysicalKpropertiesKofK”ZWKproteinKemulsionsKstabilizedKbyKisoelectricK
solubilizationZprecipitationKisolatedKproteiniKµheKunderlyingKeffectsKofKvaryingKproteinK
concentrationsYKFooddHydrocolloidsWK2019WKhdWKdg[Xdgh

10.6 19

226 xdentificationKandKcharacterizationKofKtheKproteinsKinKbrothKofKstewedKtraditionalKrhineseK
yellowXfeatheredKchickensYKPoultrydScienceWK2018WKhfWK]gdaX]ge[ 3.9 11

225
xnhibitionKofKinteractionKbetweenKepigallocatechinXbXgallateKandKmyofibrillarKproteinKbyK
cyclodextrinKderivativesKimprovesKgelKqualityKunderKoxidativeKstressYKFooddResearchdInternationalWK
2018WK][gWKgX]f

7 22

224 ±uperchilledKstorageKSXaYdK´–K]´°rTKextendsKtheKretentionKofKtasteXactiveKandKvolatileKcompoundsKofK
yellowXfeatherKchickenKsoupYKAnimaldSciencedJournalWK2018WKghWKh[eXh]g 1.8 5

223 µheKpostmortemK˛…XcalpainKactivityWKproteinKdegradationKandKtendernessKofKsheepKmeatKfromK
suolangKandKwuKbreedsYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2018WKdbWKh[cXh]a 3.8 3

222 ±tructuralKandKsolubilityKpropertiesKofKpaleWKsoftKandKexudativeKS–±tTXlikeKchickenKbreastKmyofibrillarK
proteiniKtffectKofKglycosylationYKLWTdsdFooddSciencedanddTechnologyWK2018WKhdWKa[hXa]d 5.4 21

221 °egulationKofKcalpainX]KactivityKandKproteinKproteolysisKbyKproteinKnitrosylationKinKpostmortemK
beefYKMeatdScienceWK2018WK]c]WKccXch 6.4 16

Guanghong Zhou
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220 tffectsKofKultrasonicKassistedKcookingKonKtheKchemicalKprofilesKofKtasteKandKflavorKofKspicedKbeefYK
UltrasonicsdSonochemistryWK2018WKceWKbeXcd 8.9 68

219 –otentialKrolesKforKglucagonXlikeKpeptideX]KamideKandKcholecystokininKinKanorecticKresponseKtoKtheK
trichotheceneKmycotoxinKµXaKtoxinYKEcotoxicologydanddEnvironmentaldSafetyWK2018WK]dbWK]g]X]gf 7 8

218 xnfluenceKofKflaxseedKgumKandK“arlKconcentrationsKonKtheKstabilityKofKoilXinXwaterKemulsionsYKFoodd
HydrocolloidsWK2018WKfhWKbf]Xbg] 10.6 29

217 –olysaccharidesK°educeKpbsorptionKandKMutagenicityKofK
bXpminoX]WcXsimethylXdwX–yridoεcWbXbμxndoleKxnKVitroKandKxnKVivoYKJournaldofdFooddScienceWK2018WKgbWKdedXdfb3.4

216 –athogenicityKandKantibioticKresistanceKofKcoagulaseXnegativeKstaphylococciKisolatedKfromKretailingK
chickenKmeatYKLWTdsdFooddSciencedanddTechnologyWK2018WKh[WK]daX]de 5.4 8

215 xntakeKofKuishK”ilK±pecificallyKModulatesKrolonicKMucaKtxpressionKinKMiddleXpgedK°atsKbyK
±uppressingKtheKvlycosylationK–rocessYKMoleculardNutritiondanddFooddResearchWK2018WKeaWK]f[[ee] 5.9 9

214 ±tudyKonKretrogradationKofKmaizeKstarchâ��flaxseedKgumKmixtureKunderKvariousKstorageK
temperaturesYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2018WKdbWK]agfX]ahb 3.8 12

213
×seKofKanKisoelectricKsolubilizationZprecipitationKprocessKtoKmodifyKtheKfunctionalKpropertiesKofK–±tK
SpaleWKsoftWKexudativeTXlikeKchickenKmeatKproteiniKpKmechanisticKapproachYKFooddChemistryWK2018WK
acgWKa[]Xa[h

8.5 20

212 µheKeffectKofKcookingKtemperatureKonKtheKaggregationKandKdigestionKrateKofKmyofibrillarKproteinsKinK
yinhuaKhamYKJournaldofdthedSciencedofdFooddanddAgricultureWK2018WKhgWKbdebXbdf[ 4.3 30

211 rontributionKofKnitricKoxideKandKproteinK±XnitrosylationKtoKvariationKinKfreshKmeatKqualityYKMeatd
ScienceWK2018WK]ccWK]bdX]cg 6.4 27

210 µhermalKdegradationKofKgelatinKenhancesKitsKabilityKtoKbindKaromaKcompoundsiKxnvestigationKofK
underlyingKmechanismsYKFooddHydrocolloidsWK2018WKgbWKchfXd][ 10.6 33

209
±tructuralKmodificationKofKmyofibrillarKproteinsKbyKhighXpressureKprocessingKforKfunctionallyK
improvedWKvalueXaddedWKandKhealthyKmuscleKgelledKfoodsYKCriticaldReviewsdindFooddSciencedandd
NutritionWK2018WKdgWKahg]Xb[[b

11.5 45

208 ppplicationsKofKhighKpressureKtoKpreXrigorKrabbitKmusclesKaffectKtheKwaterKcharacteristicsKofKmyosinK
gelsYKFooddChemistryWK2018WKac[WKdhXee 8.5 17

207
rhickenKbreastKqualityKâ��KnormalWKpaleWKsoftKandKexudativeKS–±tTKandKwoodyKâ��KinfluencesKtheK
functionalKpropertiesKofKmeatKbattersYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2018WK
dbWKedcXeec

3.8 23

206 –revalenceWKgeneticKcharacterizationKandKbiofilmKformationKinKvitroKofKstaphylococcusKaureusK
isolatedKfromKrawKchickenKmeatKatKretailKlevelKinK“anjingWKrhinaYKFooddControlWK2018WKgeWK]]X]g 6.2 18

205 soseXdependentKeffectsKofKrosmarinicKacidKonKformationKofKoxidativelyKstressedKmyofibrillarKproteinK
emulsionKgelKatKdifferentK“arlKconcentrationsYKFooddChemistryWK2018WKacbWKd[Xdf 8.5 53

204 xnsightKintoKtheKmechanismKofKmyofibrillarKproteinKgelKimprovedKbyKinsolubleKdietaryKfiberYKFoodd
HydrocolloidsWK2018WKfcWKa]hXaae 10.6 72

203
pKnovelKandKsimpleKcellXbasedKelectrochemicalKbiosensorKforKevaluatingKtheKantioxidantKcapacityKofK
LactobacillusKplantarumKstrainsKisolatedKfromKrhineseKdryXcuredKhamYKBiosensorsdanddBioelectronicsWK
2018WKhhWKdddXdeb

11.8 26

(2018-2018)
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202 velationKpropertiesKofKgooseKliverKproteinKrecoveredKbyKisoelectricKsolubilisationZprecipitationK
processYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2018WKdbWKbdeXbec 3.8 8

201 tffectKofKnormalKandKmodifiedKatmosphereKpackagingKonKshelfKlifeKofKroastKchickenKmeatYKJournaldofd
FooddSafetyWK2018WKbgWKe]achb 2 19

200 tffectsKofKsietaryK–roteinKfromKsifferentK±ourcesKonKqiotransformationWKpntioxidationWKandK
xnflammationKinKtheK°atKLiverYKJournaldofdAgriculturaldanddFooddChemistryWK2018WKeeWKgdgcXgdha 5.7 6

199 xnfluenceKofKvammaKxrradiationKonK–orcineK±erumKplbuminK±tructuralK–ropertiesKandKpllergenicityYK
JournaldofdAOACdINTERNATIONALWK2018WK][]WKdahXdbd 1.7 3

198 xnhibitionKofKtpigallocatechinXbXgallateZ–roteinKxnteractionKbyKMethylX˛†XcyclodextrinKinKMyofibrillarK
–roteinKtmulsionKvelsKunderK”xidativeK±tressYKJournaldofdAgriculturaldanddFooddChemistryWK2018WKeeWKg[hcXg][b5.7 15

197 MaintainingKbovineKsatelliteKcellsKstemnessKthroughKpbgKpathwayYKScientificdReportsWK2018WKgWK][g[g 4.9 34

196 tffectKofKsodiumKchlorideKorKsodiumKbicarbonateKinKtheKchickenKbattersiKpKphysicoXchemicalKandK
°amanKspectroscopyKstudyYKFooddHydrocolloidsWK2018WKgbWKaaaXaag 10.6 27

195 xdentificationKofK±XnitrosylatedKproteinsKinKpostmortemKporkKmuscleKusingKmodifiedKbiotinKswitchK
methodKcoupledKwithKisobaricKtagsYKMeatdScienceWK2018WK]cdWKcb]Xcbh 6.4 11

194 wighXpressureKeffectsKonKmyosinKinKrelationKtoKheatKgelationiKpKmicroXperspectiveKstudyYKFoodd
HydrocolloidsWK2018WKgcWKa]hXaag 10.6 8

193 ±helfXLifeKofKqoiledK±altedKsuckKMeatK±toredK×nderK“ormalKandKModifiedKptmosphereYKJournaldofd
FooddScienceWK2018WKgbWK]cfX]da 3.4 11

192 rhangesKinKcalpainKactivityWKproteinKdegradationKandKmicrostructureKofKbeefKMYKsemitendinosusKbyK
theKapplicationKofKultrasoundYKFooddChemistryWK2018WKacdWKfacXfb[ 8.5 59

191 tffectKofKµeaKMarinadesKonKtheKformationKofKpolycyclicKaromaticKhydrocarbonsKinKcharcoalXgrilledK
chickenKwingsYKFooddControlWK2018WKhbWKbadXbbb 6.2 33

190 xnfluenceKofKstewingKtimeKonKtheKtextureWKultrastructureKandKin´ vitroKdigestibilityKofKmeatKfromKtheK
yellowXfeatheredKchickenKbreedYKAnimaldSciencedJournalWK2018WKghWKcfcXcga 1.8 19

189 xmprovementKofKtendernessKandKwaterKholdingKcapacityKofKspicedKbeefKbyKtheKapplicationKofK
ultrasoundKduringKcookingYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2018WKdbWKgagXgbe 3.8 42

188 “egativeKimpactsKofKinXvitroKoxidativeKstressKonKtheKqualityKofKheatXinducedKmyofibrillarKproteinK
gelationKduringKrefrigerationYKInternationaldJournaldofdFooddPropertiesWK2018WKa]WKaa[dXaa]f 3 6

187
–urifiedKsietaryK°edKandKWhiteKMeatK–roteinsK±howKqeneficialKtffectsKonKvrowthKandKMetabolismK
ofKαoungK°atsKromparedKtoKraseinKandK±oyK–roteinYKJournaldofdAgriculturaldanddFooddChemistryWK
2018WKeeWKhhcaXhhd]

5.7 8

186 µheKeffectKofKmeatKprocessingKmethodsKonKchangesKinKdisulfideKbondingKandKalterationKofKproteinK
structuresiKimpactKonKproteinKdigestionKproductsYYKRSCdAdvancesWK2018WKgWK]fdhdX]fe[d 3.7 33

185 tffectKofKregeneratedKcelluloseKfiberKonKtheKphysicochemicalKpropertiesKandKsensoryKcharacteristicsK
ofKfatXreducedKemulsifiedKsausageYKLWTdsdFooddSciencedanddTechnologyWK2018WKhfWK]dfX]eb 5.4 33

Guanghong Zhou
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184 µheKproteomicsKhomologyKofKantioxidantKpeptidesKextractedKfromKdryXcuredKfiuanweiKandKyinhuaK
hamYKFooddChemistryWK2018WKaeeWKca[Xcae 8.5 42

183
xnhibitionKofKweatXxnducedKulocculationKofKMyosinXqasedKtmulsionsKthroughK±tericK°epulsionKbyK
ronformationalKpdaptationXtnhancedKxnterfacialK–roteinKwithKanKplkalineKpwX±hiftingXsrivenK
MethodYKLangmuirWK2018WKbcWKggcgXggde

4 6

182 ±olubilizationKofKmyofibrillarKproteinsKinKwaterKorKlowKionicKstrengthKmediaiKrlassicalKtechniquesWK
basicKprinciplesWKandKnovelKfunctionalitiesYKCriticaldReviewsdindFooddSciencedanddNutritionWK2017WKdfWKbae[Xbag[11.5 49

181 pnalysisKofKaKmolecularKpredictiveKmodeKforKtheKgrowthKofK±taphylococcusKaureusKinKporkYK
InternationaldJournaldofdFooddPropertiesWK2017WKa[WKegXga 3 5

180 ppplicationKofK“ondestructiveKandKLowXrostKxmpedanceKµechnologyKtoKsetermineKtheKtffectKofK
ruringKsegreeKonKMeatK ualityYKJournaldofdFooddProcessdEngineeringWK2017WKc[WKe]aahc 2.4

179 tffectKofK±odiumKrhlorideKonKtheK–ropertiesKofK°eadyXtoXtatK–ressureXxnducedKvelXµypeKrhickenK
MeatK–roductsYKJournaldofdFooddProcessdEngineeringWK2017WKc[WKe]aahh 2.4 4

178
tffectsKofK–ackagingKMethodsKonKtheKrolorKofKqeefKMusclesKµhroughKxnfluencingKMyoglobinK±tatusWK
MetmyoglobinK°eductaseKpctivityKandKLipidK”xidationYKJournaldofdFooddProcessingdanddPreservationWK
2017WKc]WKe]afc[

2.1 3

177 xnfluenceKofK°ospXproteinKadductsKformationKonKmyofibrillarKproteinKgelationKpropertiesKunderK
oxidativeKstressYKFooddHydrocolloidsWK2017WKefWK]hfXa[d 10.6 40

176 romparisonKofKmicrobialKcommunitiesKfromKdifferentKyinhuaKhamKfactoriesYKAMBdExpressWK2017WKfWKbf 4.1 9

175 tmulsifyingK–ropertiesKofK”xidativelyK±tressedKMyofibrillarK–roteinKtmulsionKvelsK–reparedKwithK
SXTXtpigallocatechinXbXgallateKandK“arlYKJournaldofdAgriculturaldanddFooddChemistryWK2017WKedWKag]eXagae 5.7 62

174 ppplicationsKofKhighKpressureKtoKpreXrigorKrabbitKmusclesKaffectKtheKfunctionalKpropertiesK
associatedKwithKheatXinducedKgelationYKMeatdScienceWK2017WK]ahWK]feX]gc 6.4 23

173 rharacterizationKandKisolationKofKhighlyKpurifiedKporcineKsatelliteKcellsYKCelldDeathdDiscoveryWK2017WKbWK]f[[b6.9 32

172 rontributionKofKwighX–ressureXxnducedK–roteinKModificationsKtoKtheKMicroenvironmentKandK
uunctionalK–ropertiesKofK°abbitKMeatK±ausagesYKJournaldofdFooddScienceWK2017WKgaWK]bdfX]beg 3.4 8

171 venerationKofKbioactiveKpeptidesKfromKduckKmeatKduringKpostXmortemKagingYKFooddChemistryWK2017WK
abfWKc[gXc]d 8.5 24

170 µechnologicalKdemandsKofKmeatKprocessingXpnKpsianKperspectiveYKMeatdScienceWK2017WK]baWKbdXcc 6.4 37

169 –hysicochemicalKpropertiesKofK–seudomonasKfragiKisolatesKresponseKtoKmodifiedKatmosphereK
packagingYKFEMSdMicrobiologydLettersWK2017WKbecWK 2.9 18

168 uattyKacidKcompositionKandKitsKassociationKwithKchemicalKandKsensoryKanalysisKofKboarKtaintYKFoodd
ChemistryWK2017WKab]WKb[]Xb[g 8.5 8

167 µraceabilityKtechnologiesKforKfarmKanimalsKandKtheirKproductsKinKrhinaYKFooddControlWK2017WKfhWKbdXcb 6.2 28

(2017-2018)
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166
tffectsKofKhighXpressureKtreatmentsKonKwaterKcharacteristicsKandKjuicinessKofKrabbitKmeatKsausagesiK
°oleKofKmicrostructureKandKchemicalKinteractionsYKInnovativedFooddSciencedanddEmergingd
TechnologiesWK2017WKc]WK]d[X]dh

6.8 33

165 xncorporatedKglucosamineKadverselyKaffectsKtheKemulsifyingKpropertiesKofKwheyKproteinKisolateK
polymerizedKbyKtransglutaminaseYKJournaldofdDairydScienceWK2017WK][[WKbc]bXbcab 4 8

164 tffectsKofKultrasoundKonKtheKbeefKstructureKandKwaterKdistributionKduringKcuringKthroughKproteinK
degradationKandKmodificationYKUltrasonicsdSonochemistryWK2017WKbgWKb]fXbad 8.9 95

163 xnfluenceKofKmodifiedKatmosphereKpackagingKonKproteinKoxidationWKcalpainKactivationKandKdesminK
degradationKofKbeefKmusclesYKJournaldofdthedSciencedofdFooddanddAgricultureWK2017WKhfWKcd[gXcd]c 4.3 12

162
–roteomeKpnalysisK×singKxsobaricKµagsKforK°elativeKandKpbsoluteKpnalysisK uantitationKSiµ°p TK
°evealsKplterationsKinK±tressXxnducedKsysfunctionalKrhickenKMuscleYKJournaldofdAgriculturaldandd
FooddChemistryWK2017WKedWKah]bXahaa

5.7 26

161
rhangesKofKMolecularKuorcesKsuringKµhermoXvellingKofK–roteinKxsolatedKfromK–±tXLikeKrhickenK
qreastKbyKVariousKxsoelectricK±olubilizationZ–recipitationKtxtractionK±trategiesYKFooddanddBioprocessd
TechnologyWK2017WK][WK]ac[X]acf

5.1 13

160 wighXpressureKprocessingXinducedKconformationalKchangesKduringKheatingKaffectKwaterKholdingK
capacityKofKmyosinKgelYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2017WKdaWKfacXfba 3.8 24

159 xnKvitroKproteinKdigestibilityKofKporkKproductsKisKaffectedKbyKtheKmethodKofKprocessingYKFoodd
ResearchdInternationalWK2017WKhaWKggXhc 7 59

158 xnactivationKofKtscherichiaKcoliK”]dfiwfKandKqacillusKcereusKbyKpowerKultrasoundKduringKtheKcuringK
processingKinKbriningKliquidKandKbeefYKFooddResearchdInternationalWK2017WK][aWKf]fXfaf 7 38

157 ”xidativeKandKantiXoxidativeKstatusKinKmuscleKofKyoungKratsKinKresponseKtoKsixKproteinKdietsYK
ScientificdReportsWK2017WKfWK]b]gc 4.9 8

156 tffectKofKfreezingKonKelectricalKpropertiesKandKqualityKofKthawedKchickenKbreastKmeatYK
AsiansAustralasiandJournaldofdAnimaldSciencesWK2017WKb[WKdehXdfd 2.4 10

155 WhatKisKmeatKinKrhinanYKAnimaldFrontiersWK2017WKfWKdbXde 5.5 13

154 µheKinfluenceKofKflaxseedKgumKonKtheKretrogradationKofKmaizeKstarchYKInternationaldJournaldofdFoodd
SciencedanddTechnologyWK2017WKdaWKaedcXaee[ 3.8 20

153 rharacterizationKofKtxtracellularK–olymericK±ubstancesK–roducedKbyK–seudomonasKfragiK×nderKpirK
andKModifiedKptmosphereK–ackagingYKJournaldofdFooddScienceWK2017WKgaWKa]d]Xa]df 3.4 6

152 rharacteristicKulavorKofKµraditionalK±oupKMadeKbyK±tewingKrhineseKαellowXueatherKrhickensYK
JournaldofdFooddScienceWK2017WKgaWKa[b]Xa[c[ 3.4 58

151
WaterXsolubleKmyofibrillarKproteinsKpreparedKbyKhighXpressureKhomogenisationiKaKcomparisonKstudyK
onKtheKcompositionKandKfunctionalityYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2017WK
daWKabbcXabca

3.8 5

150 µhermalKgelationKandKmicrostructuralKpropertiesKofKmyofibrillarKproteinKgelKwithKtheKincorporationK
ofKregeneratedKcelluloseYKLWTdsdFooddSciencedanddTechnologyWK2017WKgeWK]cX]h 5.4 25

149 xmprovedKgelKfunctionalityKofKmyofibrillarKproteinsKincorporationKwithKsugarcaneKdietaryKfiberYKFoodd
ResearchdInternationalWK2017WK][[WKdgeXdhc 7 28

Guanghong Zhou
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148 ±tabilityKofKantioxidantKpeptidesKfromKduckKmeatKafterKpostXmortemKageingYKInternationaldJournaldofd
FooddSciencedanddTechnologyWK2017WKdaWKad]bXada] 3.8 5

147 wighXpressureKeffectsKonKtheKmolecularKaggregationKandKphysicochemicalKpropertiesKofKmyosinKinK
relationKtoKheatKgelationYKFooddResearchdInternationalWK2017WKhhWKc]bXc]g 7 15

146 pKcomparativeKstudyKofKfunctionalKpropertiesKofKnormalKandKwoodenKbreastKbroilerKchickenKmeatK
withK“arlKadditionYKPoultrydScienceWK2017WKheWKbcfbXbcg] 3.9 24

145 ±tructuralKmodificationKbyKhighXpressureKhomogenizationKforKimprovedKfunctionalKpropertiesKofK
freezeXdriedKmyofibrillarKproteinsKpowderYKFooddResearchdInternationalWK2017WK][[WK]hbXa[[ 7 70

144 tvaluationKofKtheKspoilageKpotentialKofKbacteriaKisolatedKfromKchilledKchickenKin´ vitroKandKinKsituYK
FooddMicrobiologyWK2017WKebWK]bhX]ce 6 79

143 tvaluationKofKtheKtasteXactiveKandKvolatileKcompoundsKinKstewedKmeatKfromKtheKrhineseK
yellowXfeatherKchickenKbreedYKInternationaldJournaldofdFooddPropertiesWK2017WKa[WK±adfhX±adhd 3 18

142 qeefWKrhickenWKandK±oyK–roteinsKinKsietsKxnduceKsifferentKvutKMicrobiotaKandKMetabolitesKinK°atsYK
FrontiersdindMicrobiologyWK2017WKgWK]bhd 5.7 40

141 qacterialKrommunityKandK±poilageK–rofilesK±hiftKinK°esponseKtoK–ackagingKinKαellowXueatherK
qroilerWKaKwighlyK–opularKMeatKinKpsiaYKFrontiersdindMicrobiologyWK2017WKgWKadgg 5.7 27

140 –urificationKandKidentificationKofKantioxidativeKpeptidesKfromKdryXcuredKfiuanweiKhamYKFoodd
ChemistryWK2016WK]hcWKhd]Xg 8.5 78

139 rhangesKinKapoptoticKfactorsKandKcaspaseKactivationKpathwaysKduringKtheKpostmortemKagingKofK
beefKmuscleYKFooddChemistryWK2016WK]h[WK]][X]]c 8.5 55

138 tffectsKofKregeneratedKcelluloseKonKoilXinXwaterKemulsionsKstabilizedKbyKsodiumKcaseinateYKFoodd
HydrocolloidsWK2016WKdaWKbgXce 10.6 61

137 rolorimetricKdeterminationKofK±almonellaKtyphimuriumKbasedKonKaptamerKrecognitionYKAnalyticald
MethodsWK2016WKgWKede[Xeded 3.2 14

136 tffectsKofKsodiumKtripolyphosphateKonKfunctionalKpropertiesKofKlowXsaltKsingleXstepKhighXpressureK
processedKchickenKbreastKsausageYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2016WKd]WKa][eXa]]b3.8 8

135 µheKgutKmicrobiotaKinKyoungKandKmiddleXagedKratsKshowedKdifferentKresponsesKtoKchickenKproteinKinK
theirKdietYKBMCdMicrobiologyWK2016WK]eWKag] 4.5 12

134 sietaryKsoyKandKmeatKproteinsKinduceKdistinctKphysiologicalKandKgeneKexpressionKchangesKinKratsYK
ScientificdReportsWK2016WKeWKa[[be 4.9 29

133 sifferentKphysicochemicalWKstructuralKandKdigestibilityKcharacteristicsKofKmyofibrillarKproteinKfromK
–±tKandKnormalKporkKbeforeKandKafterKoxidationYKMeatdScienceWK2016WK]a]WKaagXabf 6.4 26

132 pKcomparativeKstudyKofKheatKshockKproteinKf[KinKnormalKandK–±tKSpaleWKsoftWKexudativeTXlikeKmuscleK
fromKbroilerKchickensYKPoultrydScienceWK2016WKhdWKabh]Xe 3.9 8

131 rhangesKinKproteinKstructuresKtoKimproveKtheKrheologyKandKtextureKofKreducedXfatKsausagesKusingK
highKpressureKprocessingYKMeatdScienceWK2016WK]a]WKfhXgf 6.4 28

(2016-2017)

15



130 sistinctKphysiologicalWKplasmaKaminoKacidWKandKliverKtranscriptomeKresponsesKtoKpurifiedKdietaryK
beefWKchickenWKfishWKandKporkKproteinsKinKyoungKratsYKMoleculardNutritiondanddFooddResearchWK2016WKe[WK]]hhXa[d5.9 16

129
xdentificationKofKantioxidantKpeptidesKofKyinhuaKhamKgeneratedKinKtheKproductsKandKthroughKtheK
simulatedKgastrointestinalKdigestionKsystemYKJournaldofdthedSciencedofdFooddanddAgricultureWK2016WK
heWKhhX][g

4.3 32

128 sisorderKofKendoplasmicKreticulumKcalciumKchannelKcomponentsKisKassociatedKwithKtheKincreasedK
apoptoticKpotentialKinKpaleWKsoftWKexudativeKporkYKMeatdScienceWK2016WK]]dWKbcXc[ 6.4 12

127 romparativeKproteomicKanalysisKofKlongissimusKdorsiKmuscleKinKimmunoXKandKsurgicallyKcastratedK
maleKpigsYKFooddChemistryWK2016WK]hhWKggdXha 8.5 11

126 µheKpotentialKinfluenceKofKtwoKtnterococcusKfaeciumKonKtheKgrowthKofKListeriaKmonocytogenesYK
FooddControlWK2016WKefWK]gXac 6.2 16

125 romparativeK–roteomicsK–rovidesKxnsightsKintoKMetabolicK°esponsesKinK°atKLiverKtoKxsolatedK±oyK
andKMeatK–roteinsYKJournaldofdProteomedResearchWK2016WK]dWK]]bdXca 5.6 19

124 tffectKofKproteinKstructureKonKwaterKandKfatKdistributionKduringKmeatKgellingYKFooddChemistryWK2016WK
a[cWKabhXacd 8.5 70

123 tffectsKofKhighXtemperatureâ��shortKtimeKSwµ±µTKdryingKprocessKonKproteolysisWKlipidKoxidationKandK
sensoryKattributesKofKrhineseKdryXcuredKchickenYKCYTAdsdJournaldofdFoodWK2016WK]Xh 2.3 7

122 µheKuseKofKtheKimpedanceKmeasurementsKtoKdistinguishKbetweenKfreshKandKfrozenXthawedKchickenK
breastKmuscleYKMeatdScienceWK2016WK]]eWK]d]Xf 6.4 15

121
±uppressionKofKmµ”°K±ignalingK–athwaysKinK±keletalKMuscleKofKuinishingK–igsKbyKxncreasingKtheK
°atiosKofKttherKtxtractKandK“eutralKsetergentKuiberKatKtheKtxpenseKofK±tarchKinKxsoXenergeticKsietsYK
JournaldofdAgriculturaldanddFooddChemistryWK2016WKecWK]ddfXec

5.7 6

120 xnfluenceKofKsugarcaneKdietaryKfiberKonKwaterKstatesKandKmicrostructureKofKmyofibrillarKproteinKgelsYK
FooddHydrocolloidsWK2016WKdfWKadbXae] 10.6 46

119 tffectsKofK“arlKonKwaterKcharacteristicsKofKheatXinducedKgelsKmadeKfromKchickenKbreastKproteinsK
treatedKbyKisoelectricKsolubilizationZprecipitationYKCYTAdsdJournaldofdFoodWK2016WK]cWK]cdX]db 2.3 10

118 ±olubilisationKofKmyosinKinKaKsolutionKofKlowKionicKstrengthKLXhistidineiK±ignificanceKofKtheKimidazoleK
ringYKFooddChemistryWK2016WK]heWKcaXh 8.5 59

117 tffectsKofKtheKsugarcaneKdietaryKfiberKandKpreXemulsifiedKsesameKoilKonKlowXfatKmeatKbatterK
physicochemicalKpropertyWKtextureWKandKmicrostructureYKMeatdScienceWK2016WK]]bWK][fX]d 6.4 74

116 xntakeKofKMeatK–roteinsK±ubstantiallyKxncreasedKtheK°elativeKpbundanceKofKvenusKLactobacillusKinK
°atKuecesYKPLoSdONEWK2016WK]]WKe[]daefg 3.7 27

115
sifferencesKinK–hysicochemicalKandK“utritionalK–ropertiesKofKqreastKandKµhighKMeatKfromK
rrossbredKrhickensWKrommercialKqroilersWKandK±pentKwensYKAsiansAustralasiandJournaldofdAnimald
SciencesWK2016WKahWKgddXec

2.4 37

114 pK°eviewKofKpntioxidantK–eptidesKserivedKfromKMeatKMuscleKandKqyX–roductsYKAntioxidantsWK2016WK
dWK 7.1 122

113 –artialKautolysisKofK˛…ZmXcalpainKduringKpostKmortemKagingKofKchickenKmuscleYKAnimaldSciencedJournal
WK2016WKgfWK]dagX]dbd 1.8 4

Guanghong Zhou
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112 lXhistidineKimprovesKwaterKretentionKofKheatXinducedKgelKofKchickenKbreastKmyofibrillarKproteinsKinK
lowKionicKstrengthKsolutionYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2016WKd]WK]]hdX]a[b 3.8 23

111 ppplicationKofKnearKinfraredKreflectanceKS“x°TKspectroscopyKtoKidentifyKpotentialK–±tKmeatYKJournald
ofdthedSciencedofdFooddanddAgricultureWK2016WKheWKb]cgXde 4.3 10

110 µhermalKgellingKpropertiesKandKmechanismKofKporcineKmyofibrillarKproteinKcontainingKflaxseedKgumK
atKvariousKpwKvaluesYKCYTAdsdJournaldofdFoodWK2016WK]cWKdcfXddc 2.3 10

109 tffectsKofKpowerKultrasoundKonKoxidationKandKstructureKofKbeefKproteinsKduringKcuringKprocessingYK
UltrasonicsdSonochemistryWK2016WKbbWKcfXdb 8.9 136

108 ronformationalKchangesKinducedKbyKhighXpressureKhomogenizationKinhibitKmyosinKfilamentK
formationKinKlowKionicKstrengthKsolutionsYKFooddResearchdInternationalWK2016WKgdWK]Xh 7 70

107 –owerKultrasonicKonKmassKtransportKofKbeefiKtffectsKofKultrasoundKintensityKandK“arlKconcentrationYK
InnovativedFooddSciencedanddEmergingdTechnologiesWK2016WKbdWKbeXcc 6.8 48

106 tffectsKofKregeneratedKcelluloseKemulsionKonKtheKqualityKofKemulsifiedKsausageYKLWTdsdFooddScienced
anddTechnologyWK2016WKf[WKb]dXba] 5.4 30

105
ppplicationKofKisoelectricKsolubilizationZprecipitationKprocessingKtoKimproveKgelationKpropertiesKofK
proteinKisolatedKfromKpaleWKsoftWKexudativeKS–±tTXlikeKchickenKbreastKmeatYKLWTdsdFooddSciencedandd
TechnologyWK2016WKfaWK]c]X]cg

5.4 30

104 xnteractionKbetweenKcarrageenanZsoyKproteinKisolatesKandKsaltXsolubleKmeatKproteinYKFooddandd
BioproductsdProcessingWK2016WK][[WKcfXdb 4.9 16

103 xdentificationKofK°osmarinicKpcidXpdductedK±itesKinKMeatK–roteinsKinKaKvelKModelKunderK”xidativeK
±tressKbyKµripleKµ”uKM±ZM±YKJournaldofdAgriculturaldanddFooddChemistryWK2016WKecWKeceeXfe 5.7 16

102 tffectKofKproteinK±XnitrosylationKonKautolysisKandKcatalyticKabilityKofK˛…XcalpainYKFooddChemistryWK2016WK
a]bWKcf[Xcff 8.5 34

101 sifferencesKinKcalpainKsystemWKdesminKdegradationKandKwaterKholdingKcapacityKbetweenKcommercialK
MeishanKandKsurocKˆ�KLandraceKˆ�KαorkshireKcrossbredKporkYKAnimaldSciencedJournalWK2016WKgfWK][hX]e 1.8 8

100 pK°amanKspectroscopicKstudyKofKmeatKproteinZlipidKinteractionsKatKproteinZoilKorKproteinZfatK
interfacesYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2015WKd[WKhgaXhgh 3.8 17

99 rhemerinKinhibitionKofKmyogenesisKandKinductionKofKadipogenesisKinKrar]aKmyoblastsYKMoleculard
anddCellulardEndocrinologyWK2015WKc]cWKa]eXab 4.4 14

98 –revalenceWKantimicrobialKresistanceKandKgeneticKdiversityKofKListeriaKmonocytogenesKisolatedKfromK
chilledKporkKinK“anjingWKrhinaYKLWTdsdFooddSciencedanddTechnologyWK2015WKecWKh[dXh][ 5.4 21

97 uunctionalKanalysisKofKpxXaZLux±KfromKbacteriaKinKrhineseKfermentedKmeatKafterKhighKnitrateK
concentrationKshockYKEuropeandFooddResearchdanddTechnologyWK2015WKac[WK]]hX]af 3.4 3

96 µranscriptomeKanalysisKofKcattleKmuscleKidentifiesKpotentialKmarkersKforKskeletalKmuscleKgrowthK
rateKandKmajorKcellKtypesYKBMCdGenomicsWK2015WK]eWK]ff 4.5 38

95 tffectKofKhighKpressureKonKcookingKlossesKandKfunctionalKpropertiesKofKreducedXfatKandKreducedXsaltK
porkKsausageKemulsionsYKInnovativedFooddSciencedanddEmergingdTechnologiesWK2015WKahWK]adX]bb 6.8 33

(2015-2016)

17



94 xdentificationKandKcharacterizationKofKantioxidantKpeptidesKfromKenzymaticKhydrolysatesKofKduckK
meatYKJournaldofdAgriculturaldanddFooddChemistryWK2015WKebWKbcbfXcc 5.7 51

93 pKcomparativeKstudyKofKchemicalKcompositionWKcolorWKandKthermalKgellingKpropertiesKofKnormalKandK
–±tXlikeKchickenKbreastKmeatYKCYTAdsdJournaldofdFoodWK2015WK]bWKa]bXa]h 2.3 20

92 rombinationKofK˛”XrarrageenanKandK±oyK–roteinKxsolateKtffectsKonKuunctionalK–ropertiesKofKrhoppedK
LowXuatK–orkKqattersKsuringKweatXxnducedKvelationYKFooddanddBioprocessdTechnologyWK2015WKgWK]dacX]db]5.1 32

91 °egulationKofKskeletalKmuscleKproteinKsyntheticKandKdegradativeKsignalingKbyKalanylXglutamineKinK
pigletsKchallengedKwithKtscherichiaKcoliKlipopolysaccharideYKNutritionWK2015WKb]WKfchXde 4.8 9

90 tffectKofKsodiumKbutyrateKonKintestinalKinflammatoryKresponseKtoKlipopolysaccharideKinKbroilerK
chickensYKCanadiandJournaldofdAnimaldScienceWK2015WKhdWKbghXbhd 0.9 20

89 siscriminationKofKinKvitroKandKinKvivoKdigestionKproductsKofKmeatKproteinsKfromKporkWKbeefWKchickenWK
andKfishYKProteomicsWK2015WK]dWKbeggXhg 4.8 63

88 tmulsionKstabilityWKthermoXrheologyKandKqualityKcharacteristicsKofKgroundKporkKpattiesKpreparedK
withKsoyKproteinKisolateKandKcarrageenanYKJournaldofdthedSciencedofdFooddanddAgricultureWK2015WKhdWKagbaXf4.3 25

87 tffectKofKcookingKonKinKvitroKdigestionKofKporkKproteinsiKaKpeptidomicKperspectiveYKJournaldofd
AgriculturaldanddFooddChemistryWK2015WKebWKad[Xe] 5.7 59

86 tffectKofKdifferentKtumblingKmarinadeKtreatmentsKonKtheKwaterKstatusKandKproteinKpropertiesKofK
preparedKporkKchopsYKJournaldofdthedSciencedofdFooddanddAgricultureWK2015WKhdWKachcXd[[ 4.3 4

85 tffectsKofKultrasonicKprocessingKonKcaspaseXbWKcalpainKexpressionKandKmyofibrillarKstructureKofK
chickenKduringKpostXmortemKageingYKFooddChemistryWK2015WK]ffWKag[Xf 8.5 35

84 –hosphoproteomeKanalysisKofKsarcoplasmicKandKmyofibrillarKproteinsKinKbovineKlongissimusKmuscleK
inKresponseKtoKpostmortemKelectricalKstimulationYKFooddChemistryWK2015WK]fdWK]hfXa[a 8.5 31

83 wighKpressureKprocessingKaltersKwaterKdistributionKenablingKtheKproductionKofKreducedXfatKandK
reducedXsaltKporkKsausagesYKMeatdScienceWK2015WK][aWKehXfg 6.4 51

82 tffectKofKmultipleKfreezeXthawKcyclesKonKtheKqualityKofKchickenKbreastKmeatYKFooddChemistryWK2015WK
]fbWKg[gX]c 8.5 134

81 tffectsKofKsifferentK–ackagingK±ystemsKonKqeefKµendernessKµhroughK–roteinKModificationsYKFoodd
anddBioprocessdTechnologyWK2015WKgWKdg[Xdgg 5.1 34

80 pctivityKandKexpressionKofKnitricKoxideKsynthaseKinKporkKskeletalKmusclesYKMeatdScienceWK2015WKhhWKadXb] 6.4 19

79 –revalenceWKgeneticKdiversityKandKantimicrobialKresistanceKofKListeriaKmonocytogenesKisolatedKfromK
readyXtoXeatKmeatKproductsKinK“anjingWKrhinaYKFooddControlWK2015WKd[WKa[aXa[g 6.2 51

78
µheKdegradationKofKoxytetracyclineKduringKthermalKtreatmentsKofKchickenKandKpigKmeatKandKtheK
toxicKeffectsKofKdegradationKproductsKofKoxytetracyclineKonKratsYKJournaldofdFooddSciencedandd
TechnologyWK2015WKdaWKagcaXd[

3.3 19

77 tffectKofKultrasoundKtreatmentKonKfunctionalKpropertiesKofKreducedXsaltKchickenKbreastKmeatK
batterYKJournaldofdFooddSciencedanddTechnologyWK2015WKdaWKaeaaXbb 3.3 79

Guanghong Zhou
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76 MeatWKdairyKandKplantKproteinsKalterKbacterialKcompositionKofKratKgutKbacteriaYKScientificdReportsWK
2015WKdWK]daa[ 4.9 98

75 xnfluenceKofKrapidKchillingKonKbiochemicalKparametersKgoverningKtheKwaterXholdingKcapacityKofKporkK
longissimusKdorsiYKInternationaldJournaldofdFooddSciencedanddTechnologyWK2015WKd[WK]bcdX]bd] 3.8 8

74 tffectsKofK×ltrasoundKµreatmentKonKronnectiveKµissueKrollagenKandKMeatK ualityKofKqeefK
±emitendinosusKMuscleYKJournaldofdFooddQualityWK2015WKbgWKadeXaef 2.7 46

73 tffectKofKwighKwydrostaticK–ressureKrombinedKwithKModerateKweatKtoKxnactivateK–ressureX°esistantK
qacteriaKinKWaterXqoiledK±altedKsuckYKJournaldofdFooddScienceWK2015WKg[WKM]bbeXca 3.4 1

72 tffectKofKdifferentKtumblingKmarinationKtreatmentsKonKtheKqualityKcharacteristicsKofKpreparedKporkK
chopsYKAsiansAustralasiandJournaldofdAnimaldSciencesWK2015WKagWKae[Xf 2.4 20

71 tffectsKofKsietaryKtnergyK±ourcesKonK–ostKMortemKvlycolysisWKMeatK ualityKandKMuscleKuibreKµypeK
µransformationKofKuinishingK–igsYKPLoSdONEWK2015WK][WKe[]b]hdg 3.7 22

70 °edoxK°egulationKinKrancerK±temKrellsYKOxidativedMedicinedanddCellulardLongevityWK2015WKa[]dWKfd[fhg 6.7 95

69 µheKchangesKandKrelationshipKofKstructureKandKfunctionalKpropertiesKofKrabbitKmyosinKduringK
heatXinducedKgelationYKCYTAdsdJournaldofdFoodWK2015WK]bWKebXeg 2.3 8

68 pK“ewKMethodKforKrharacterizingKMechanicalK–ropertiesKofKMeatK–roductKunderK±tressX°elaxationK
qasedKonKvaussianKrurveXuittingYKInternationaldJournaldofdFooddPropertiesWK2015WK]gWKadf]Xadgb 3 2

67 tffectsKofKwighK”xygenK–ackagingKonKµendernessKandKWaterKwoldingKrapacityKofK–orkKµhroughK
–roteinK”xidationYKFooddanddBioprocessdTechnologyWK2015WKgWKaagfXaahf 5.1 46

66 –hosphorproteomeKrhangesKofKMyofibrillarK–roteinsKatKtarlyK–ostXmortemKµimeKinK°elationKtoK–orkK
 ualityKpsKpffectedKbyK±easonYKJournaldofdAgriculturaldanddFooddChemistryWK2015WKebWK][agfXhc 5.7 15

65 –otentialKqiomarkerKofKMyofibrillarK–roteinK”xidationKinK°awKandKrookedKwamiKbX“itrotyrosineK
uormedKbyK“itrosationYKJournaldofdAgriculturaldanddFooddChemistryWK2015WKebWK][hdfXec 5.7 31

64 tffectsKofKsietaryKrrudeK–roteinKLevelsKandKrysteamineK±upplementationKonK–roteinK±yntheticKandK
segradativeK±ignalingKinK±keletalKMuscleKofKuinishingK–igsYKPLoSdONEWK2015WK][WKe[]bhbhb 3.7 10

63 tffectKofKsifferentKµumblingKMarinationKMethodsKandKµimeKonKtheKWaterK±tatusKandK–roteinK
–ropertiesKofK–reparedK–orkKrhopsYKAsiansAustralasiandJournaldofdAnimaldSciencesWK2015WKagWK][a[Xf 2.4 9

62
xmprovedKduckKmeatKqualityKbyKapplicationKofKhighKpressureKandKheatiKpKstudyKofKwaterKmobilityKandK
compartmentalizationWKproteinKdenaturationKandKtexturalKpropertiesYKFooddResearchdInternationalWK
2014WKeaWKhaeXhbb

7 35

61 tffectKofKulavourzymeKonKproteolysisWKantioxidantKcapacityKandKsensoryKattributesKofKrhineseK
sausageYKMeatdScienceWK2014WKhgWKbcXc[ 6.4 48

60 tnhancedKtextureWKyieldKandKsafetyKofKaKreadyXtoXeatKsaltedKduckKmeatKproductKusingKaKhighK
pressureXheatKprocessYKInnovativedFooddSciencedanddEmergingdTechnologiesWK2014WKa]WKd[Xdf 6.8 27

59 tffectKofKpreXemulsificationKofKplantKlipidKtreatedKbyKpulsedKultrasoundKonKtheKfunctionalKpropertiesK
ofKchickenKbreastKmyofibrillarKproteinKcompositeKgelYKFooddResearchdInternationalWK2014WKdgWKhgX][c 7 78

(2014-2015)

19



58 °heologicalKandK“uclearKMagneticK°esonanceK±tudyKonKweatXxnducedKvelK–ropertiesKofK±pentXwenK
MyofibrillarK–roteinKpffectedKbyK–orcineK–lasmaK–roteinYKJournaldofdTexturedStudiesWK2014WKcdWK]hdXa[d 3.6 4

57 pnalysisKofKt°xrX–r°KgenomicKpolymorphismKofK±almonellaKisolatesKfromKchickenKslaughterKlineYK
EuropeandFooddResearchdanddTechnologyWK2014WKabhWKdcbXdcg 3.4 6

56 ×seKofKlowXfieldKnuclearKmagneticKresonanceKtoKcharacterizeKwaterKpropertiesKinKfrozenKchickenK
breastsKthawedKunderKhighKpressureYKEuropeandFooddResearchdanddTechnologyWK2014WKabhWK]gbX]gg 3.4 27

55 wighXresolutionKmeltingKanalysisiKaKpromisingKmolecularKmethodKforKmeatKtraceabilityYKEuropeand
FooddResearchdanddTechnologyWK2014WKabhWKcfbXcg[ 3.4 11
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