
Cuiping Yu

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx6977232xcuipinguyuupublicationsubyuyearvpdf

Version:g2y24uy4u24g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

32
papers

528
citations

14
h-index

22
g-index

34
ext. papers

817
ext. citations

5.6
avg, IF

4.25
L-index



j Paper IF Citations

32
ModificationPofPemulsifyingPpropertiesPofPmusselPmyofibrillarPproteinsPbyPhighiintensityP
ultrasonicationPtreatmentPandPthePstabilityPofPOkWPemulsionjPColloidssandsSurfacessA:s
PhysicochemicalsandsEngineeringsAspectshP2022hPspmhPmnurmm

5.1 1

31 LowPoilPemulsionPgelPstabilizedPbyPdefattedPAntarcticPkrillPdEuphausiaPsuperbaePproteinPusingP
highiintensityPultrasoundjPUltrasonicssSonochemistryhP2021hPtlhPmlrnvp 8.9 17

30 HighPstabilityPofPbilayerPnanoiemulsionsPfabricatedPbyPTweenPnlPandPspecificPinterfacialPpeptidesjP
FoodsChemistryhP2021hPoplhPmntutt 8.5 8

29 OptimizationPofPultrasoundPassistedPextractionPofPabalonePvisceraPproteinPandPitsPeffectPonPtheP
ironichelatingPactivityjPUltrasonicssSonochemistryhP2021hPtthPmlrstl 8.9 5

28 PhysicochemicalPandPemulsifyingPpropertiesPofPmusselPwaterisolublePproteinsPasPaffectedPbyP
lecithinPconcentrationjPInternationalsJournalsofsBiologicalsMacromoleculeshP2020hPmsohPmulimuv 7.9 6

27
HighiintensityPultrasonicationPtreatmentPimprovedPphysicochemicalPandPfunctionalPpropertiesPofP
musselPsarcoplasmicPproteinsPandPenhancedPthePstabilityPofPoiliiniwaterPemulsionjPColloidssands
SurfacessA:sPhysicochemicalsandsEngineeringsAspectshP2020hPruvhPmnppso

5.1 19

26 ModifyingPthePPhysicochemicalPandPFunctionalPPropertiesPofPWaterisolublePProteinPfromPMusselsPbyP
HighipressurePHomogenizationPTreatmentjPInternationalsJournalsofsFoodsEngineeringhP2020hPmshP 1.9 4

25 BiologicalPandPconventionalPfoodPprocessingPmodificationsPonPfoodPproteinswPStructurehP
functionalityhPandPbioactivityjPBiotechnologysAdvanceshP2020hPplhPmltpvm 17.8 25

24 ThePinteractionPbetweenPsodiumPalginatePandPmyofibrillarPproteinswPThePrheologicalPandPemulsifyingP
propertiesPofPtheirPmixturejPInternationalsJournalsofsBiologicalsMacromoleculeshP2020hPmsmhPmrprimrrm 7.9 13

23 ImprovingPthePstabilityPofPoiliiniwaterPemulsionsPbyPusingPmusselPmyofibrillarPproteinsPandPlecithinP
asPemulsifiersPandPhighipressurePhomogenizationjPJournalsofsFoodsEngineeringhP2019hPnruhPmiu 6 35

22 StructuralPandPFunctionalPChangesPinPUltrasonicatedPOysterPProteinPIsolatesjPInternationalsJournals
ofsFoodsEngineeringhP2019hPmrhP 1.9 2

21 EffectsPofPhighipressurePhomogenizationPonPphysicochemicalhPrheologicalPandPemulsifyingP
propertiesPofPmyofibrillarPproteinjPJournalsofsFoodsEngineeringhP2019hPnsohPntnintv 6 28

20
ApplicationPofPhighipressurePhomogenizationPforPimprovingPthePphysicochemicalhPfunctionalPandP
rheologicalPpropertiesPofPmyofibrillarPproteinjPInternationalsJournalsofsBiologicalsMacromoleculeshP
2019hPmouhPpnripon

7.9 22

19 StructurePandPfunctionalitiesPchangesPinPhighipressurePhomogenizedPclamPproteinPisolatejPJournals
ofsFoodsProcessingsandsPreservationhP2019hPpohPemousl 2.1 5

18 EffectsPofPultrasoundPtreatmentPonPthePphysicochemicalPandPemulsifyingPpropertiesPofPproteinsP
fromPscallopsPdChlamysPfarreriejPFoodsHydrocolloidshP2019hPuvhPtltitmp 10.6 30

17 CharacterizationPofPnaturalPhydroxyapatitePoriginatedPfromPfishPbonePandPitsPbiocompatibilityPwithP
osteoblastsjPMaterialssSciencesandsEngineeringsChP2018hPvlhPtlsitmn 8.3 65

16 EffectsPofPHighiPressurePHomogenizationPatPDifferentPPressuresPonPStructurePandPFunctionalP
PropertiesPofPOysterPProteinPIsolatesjPInternationalsJournalsofsFoodsEngineeringhP2018hPmphP 1.9 9

Cuiping Yu

2



15 LactoferrinPpromotesPMCoToiEmPosteoblastPcellsPproliferationPviaPMAPKPsignalingPpathwaysjP
InternationalsJournalsofsBiologicalsMacromoleculeshP2018hPmlthPmotimpo 7.9 37

14 IdentificationPandPInPSilicoPPredictionPofPAnticoagulantPPeptidesPfromPthePEnzymaticPHydrolysatesP
ofPProteinsjPInternationalsJournalsofsMolecularsScienceshP2018hPmvhP 6.3 12

13
EffectPofPBallPMillPTreatmentPonPthePPhysicochemicalPPropertiesPandPDigestibilityPofPProteinP
ExtractsPGeneratedPfromPScallopsPdChlamysPfarreriejPInternationalsJournalsofsMolecularsScienceshP
2018hPmvhP

6.3 11

12 EffectsPofPLimitedPHydrolysisPandPHighiPressurePHomogenizationPonPFunctionalPPropertiesPofP
OysterPProteinPIsolatesjPMoleculeshP2018hPnohP 4.8 10

11 AntioxidantPandPACEPInhibitoryPActivityPofPEnzymaticPHydrolysatesPfromjPMoleculeshP2018hPnohP 4.8 18

10 EffectsPofPhighipressurePhomogenisationPonPstructuralPandPfunctionalPpropertiesPofPmusselPdMytilusP
edulisePproteinPisolatejPInternationalsJournalsofsFoodsSciencesandsTechnologyhP2018hProhPmmrtimmsr 3.8 19

9 EffectsPofPballimillingPtreatmentPonPmusselPdMytilusPedulisePproteinwPstructurehPfunctionalPpropertiesP
andPin´ vitroPdigestibilityjPInternationalsJournalsofsFoodsSciencesandsTechnologyhP2018hProhPsuoisvm 3.8 12

8 HighiPressurePHomogenizationPPreiTreatmentPImprovedPFunctionalPPropertiesPofPOysterPProteinP
IsolatePHydrolysatesjPMoleculeshP2018hPnohP 4.8 7

7 EffectsPofPultrasoundPonPstructurePandPfunctionalPpropertiesPofPmusselPdMytilusPedulisePproteinP
isolatesjPJournalsofsFoodsProcessingsandsPreservationhP2018hPpnhPemosvl 2.1 7

6 IdentificationPandPanalysisPofPbioactivePpeptidesPfromPscallopsPdChlamysPfarreriePproteinPbyP
simulatedPgastrointestinalPdigestionjPJournalsofsFoodsProcessingsandsPreservationhP2018hPpnhPemotsl 2.1 1

5 EffectsPofPballPmillingPtreatmentPonPphysicochemicalPpropertiesPandPdigestibilityPofPPacificPoysterPdeP
proteinPpowderjPFoodsSciencesandsNutritionhP2018hPshPmrunimrvl 3.2 9

4 EffectsPofPhighipressurePhomogenizationPonPfunctionalPpropertiesPandPstructurePofPmusselPdMytilusP
edulisePmyofibrillarPproteinsjPInternationalsJournalsofsBiologicalsMacromoleculeshP2018hPmmuhPtpmitps 7.9 35

3 HydroxyapatitePnanorodPandPmicrospherePfunctionalizedPwithPbioactivePlactoferrinPasPaPnewP
biomaterialPforPenhancementPbonePregenerationjPColloidssandsSurfacessB:sBiointerfaceshP2017hPmrrhPpttipus6 25

2
CharacterizationPofPseaPcucumberPdstichopusPjaponicusePovumPhydrolysateswPcalciumPchelationhP
solubilityPandPabsorptionPintoPintestinalPepithelialPcellsjPJournalsofsthesSciencesofsFoodsands
AgriculturehP2017hPvthPpslpipsmm

4.3 23

1 MolecularPcloningPandPfunctionalPcharacterizationPofPcathepsinPDPfromPseaPcucumberPApostichopusP
japonicusjPFishsandsShellfishsImmunologyhP2017hPtlhPrroirrv 4.3 8

List of Publications

3


