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m Paper IF Citations

186 xncapsulationMofMpolyphenolsMâ��MaMreviewaMTrendseineFoodeScienceeandeTechnologyYM2010YMedYMhdcZhef 15.3 933

185 tctiveMandMintelligentMpackagingMinMmeatMindustryaMTrendseineFoodeScienceeandeTechnologyYM2017YMidYMicZjd15.3 296

184 xffectMofMsprayMdryingMandMstorageMonMtheMstabilityMofMbayberryMpolyphenolsaMFoodeChemistryYM2011YM
delYMddflZgj 8.5 245

183 vomparingMtheMefficiencyMofMproteinMandMmaltodextrinMonMsprayMdryingMofMbayberryMjuiceaMFoode
ResearcheInternationalYM2012YMgkYMgjkZgkf 7 161

182 PhenolicMcompoundsMandMantioxidantMactivityMofMextractsMfromMultrasonicMtreatmentMofMSatsumaM
αandarinMUvitrusMunshiuMαarcaVMpeelsaMJournaleofeAgriculturaleandeFoodeChemistryYM2008YMhiYMhikeZlc 5.7 148

181 PreparationMandMcharacterizationMofMblendedMclovesbcinnamonMessentialMoilMnanoemulsionsaMLWTete
FoodeScienceeandeTechnologyYM2017YMjhYMfdiZfee 5.4 102

180 PhenolicMcompoundsMandMantioxidantMcapacitiesMofMbayberryMjuicesaMFoodeChemistryYM2009YMddfYMkkgZkkk 8.5 94

179 xffectMofMoreganoMessentialMoilMandMresveratrolMnanoemulsionMloadedMpectinMedibleMcoatingMonMtheM
preservationMofMporkMloinMinMmodifiedMatmosphereMpackagingaMFoodeControlYM2020YMddgYMdcjeei 6.2 89

178 SorghumMzrainmMyromMzenotypeYMβutritionYMandMPhenolicMProfileMtoM—tsM–ealthMuenefitsMandMyoodM
tpplicationsaMComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyYM2019YMdkYMecehZecgi 16.4 85

177 αicrowaveZvacuumMheatingMparametersMforMprocessingMsavoryMcrispMbigheadMcarpM
U–ypophthalmichthysMnobilisVMslicesaMJournaleofeFoodeEngineeringYM2007YMjlYMkkhZkld 6 80

176 PhenolicsMandMantioxidantMpropertiesMofMbayberryMUαyricaMrubraMSiebaMetMZuccaVMpomaceaMFoode
ChemistryYM2009YMddeYMflgZfll 8.5 79

175 –owMtoMimproveMbayberryMUαyricaMrubraMSiebaMetMZuccaVMjuiceMcolorMqualitymMeffectMofMjuiceMprocessingM
onMbayberryManthocyaninsMandMpolyphenolicsaMJournaleofeAgriculturaleandeFoodeChemistryYM2006YMhgYMllZdci5.7 79

174 –PúvZwtwZxS—αSManalysisMofMphenolicMcompoundsMinMbayberriesMUαyricaMrubraMSiebaMetMZuccaVaMFoode
ChemistryYM2007YMdccYMkghZkhe 8.5 78

173 xffectMofMtdditionMofMWheyMProteinM—solateMonMSprayZwryingMuehaviorMofM–oneyMwithMαaltodextrinMasM
aMvarrierMαaterialaMDryingeTechnologyYM2013YMfdYMdikdZdile 2.6 76

172 —ncorporatingMnisinMandMgrapeMseedMextractMinMchitosanZgelatineMedibleMcoatingMandMitsMeffectMonMcoldM
storageMofMfreshMporkaMFoodeControlYM2020YMddcYMdcjcdk 6.2 75

171 PhysicochemicalMandMantimicrobialMpropertiesMofMcitralMandMquercetinMincorporatedMkafirinZbasedM
bioactiveMfilmsaMFoodeChemistryYM2015YMdikYMfgdZj 8.5 72

170 –empseedMinMfoodMindustrymMβutritionalMvalueYMhealthMbenefitsYMandMindustrialMapplicationsaM
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyYM2020YMdlYMekeZfck 16.4 71
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169 vhangesMinMwholeMgrainMpolyphenolsMandMantioxidantMactivityMofMsixMsorghumMgenotypesMunderM
differentMirrigationMtreatmentsaMFoodeChemistryYM2017YMedgYMdllZecj 8.5 67

168 xffectMofMgallicMacidbchitosanMcoatingMonMfreshMporkMqualityMinMmodifiedMatmosphereMpackagingaMFoode
ChemistryYM2018YMeicYMlcZli 8.5 66

167 tpplicationMofMextrusionMtechnologyMinMplantMfoodMprocessingMbyproductsmMtnMoverviewaM
ComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyYM2020YMdlYMedkZegi 16.4 60

166 RecentMtpplicationMofMαodifiedMttmosphereMPackagingMUαtPVMinMyreshMandMyreshZvutMyoodsaMFoode
ReviewseInternationalYM2015YMfdYMdjeZdlf 5.5 55

165 vomplexingMofMchlorogenicMacidMwithM˛†ZcyclodextrinsmM—nclusionMeffectsYMantioxidativeMpropertiesMandM
potentialMapplicationMinMgrapeMjuiceaMFoodeHydrocolloidsYM2014YMgdYMdfeZdfl 10.6 55

164 PhysicochemicalMpropertiesMandMsensoryMevaluationMofMαesonaMulumesMgumbriceMstarchMmixedMgelsM
asMfatZsubstitutesMinMvhineseMvantoneseZstyleMsausageaMFoodeResearcheInternationalYM2013YMhcYMkhZlf 7 53

163 wryingMkineticsMandMproductMqualityMofMgreenMsoybeanMunderMdifferentMmicrowaveMdryingMmethodsaM
DryingeTechnologyYM2017YMfhYMegcZegk 2.6 52

162 SeedMcoatsMofMpulsesMasMaMfoodMingredientmMvharacterizationYMprocessingYMandMapplicationsaMTrendseine
FoodeScienceeandeTechnologyYM2018YMkcYMfhZge 15.3 52

161 PhenolicMcompoundsMinMvhineseMpurpleMyamMandMchangesMduringMvacuumMfryingaMFoodeChemistryYM
2011YMdekYMlgfZlgk 8.5 49

160 vhangesMofMphenolicMacidsMandMantioxidantMactivitiesMduringMpotherbMmustardMUurassicaMjunceaYMvossaVM
picklingaMFoodeChemistryYM2008YMdckYMkddZj 8.5 46

159 wirectMcontactMultrasoundMassistedMfreezingMofMmushroomMUtgaricusMbisporusVmMzrowthMandMsizeM
distributionMofMiceMcrystalsaMInternationaleJournaleofeRefrigerationYM2015YMhjYMgiZhf 3.8 44

158 weterminationMofMbiogenicMaminesMinMsemiZdryMandMsemiZsweetMvhineseMriceMwinesMfromMtheM
ShaoxingMregionaMFoodeControlYM2012YMekYMdhdZdhi 6.2 44

157 PolyphenolMoxidaseMfromMbayberryMUαyricaMrubraMSiebaMetMZuccaVMandMitsMroleMinManthocyaninM
degradationaMFoodeChemistryYM2007YMdcfYMeikZejf 8.5 44

156 fwMprintingMofMfoodmMpretreatmentMandMpostZtreatmentMofMmaterialsaMCriticaleReviewseineFoodeSciencee
andeNutritionYM2020YMicYMefjlZefle 11.5 42

155 xfficientMphysicalMextractionMofMactiveMconstituentsMfromMedibleMfungiMandMtheirMpotentialM
bioactivitiesmMtMreviewaMTrendseineFoodeScienceeandeTechnologyYM2020YMdchYMgikZgke 15.3 40

154 ThermalMbehaviorMandMgellingMinteractionsMofMαesonaMulumesMgumMandMriceMstarchMmixtureaM
CarbohydrateePolymersYM2012YMlcYMiijZjg 10.3 39

153 xffectMofMkafirinZbasedMfilmsMincorporatingMcitralMandMquercetinMonMstorageMofMfreshMchickenMfilletsaM
FoodeControlYM2017YMkcYMfjZgg 6.2 38

152 ProbucolMreleaseMfromMnovelMmulticompartmentalMmicrocapsulesMforMtheMoralMtargetedMdeliveryMinM
typeMeMdiabetesaMAAPSePharmSciTechYM2015YMdiYMghZhe 3.9 38
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151 —mpactMofMprocessingMparametersMandMpostZtreatmentMonMtheMshapeMaccuracyMofMfwZprintedMbakingM
doughaMInternationaleJournaleofeFoodeScienceeandeTechnologyYM2019YMhgYMikZjg 3.8 38

150 tnalysisMofMtranscriptomeMinMhickoryMUvaryaMcathayensisVYMandMuncoverMtheMdynamicsMinMtheMhormonalM
signalingMpathwayMduringMgraftMprocessaMBMCeGenomicsYM2016YMdjYMlfh 4.5 37

149 xffectsMofMZnγMnanoparticlesMandMmicrowaveMheatingMonMtheMsterilizationMandMproductMqualityMofM
vacuumZpackagedMvaixinaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2014YMlgYMehgjZhg 4.3 37

148 zrowthMtemperatureMandMgenotypeMbothMplayMimportantMrolesMinMsorghumMgrainMphenolicM
compositionaMScientificeReportsYM2016YMiYMedkfh 4.9 37

147 xffectMofMchitosanbnisinbgallicMacidMcoatingMonMpreservationMofMporkMloinMinMhighMoxygenMmodifiedM
atmosphereMpackagingaMFoodeControlYM2019YMdcdYMlZdi 6.2 37

146 xffectMofMprocessingMonMtheMphenolicMcontentsYMantioxidantMactivityMandMvolatileMcompoundsMofM
sorghumMgrainMteaaMJournaleofeCerealeScienceYM2019YMkhYMiZdg 3.8 37

145 xffectMofMchitosanMmicrocapsulesMloadedMwithMnisinMonMtheMpreservationMofMsmallMyellowMcroakeraM
FoodeControlYM2017YMjlYMfdjZfeg 6.2 36

144 VolatileMflavorMcompoundsYMtotalMpolyphenolicMcontentsMandMantioxidantMactivitiesMofMaMvhinaMgingkoM
wineaMFoodeChemistryYM2015YMdkeYMgdZi 8.5 36

143 vhemicalMcompositionsMandM˛–ZglucosidaseMinhibitoryMeffectsMofManthocyanidinsMfromMblueberryYM
blackcurrantMandMblueMhoneysuckleMfruitsaMFoodeChemistryYM2019YMellYMdehdce 8.5 36

142 StructuralMfeaturesMandMantitumorMactivityMofMaMpurifiedMpolysaccharideMextractedMfromMSargassumM
horneriaMInternationaleJournaleofeBiologicaleMacromoleculesYM2015YMjfYMdegZfc 7.9 35

141 xyyxvTMγyMvγγK—βzMSTYúxSMγβMT–xMú—P—wMγX—wtT—γβMtβwMytTTYMtv—wMvγαPγS—T—γβMγyM
zRtSSMvtRPMUvTxβγP–tRYβYγwγβM—wxúúUSVMy—úúxTaMJournaleofeFoodeBiochemistryYM2013YMfjYMedeZedl 3.3 35

140 xxtrusionMcookingMincreasesMsolubleMdietaryMfibreMofMlupinMseedMcoataMLWTeteFoodeScienceeande
TechnologyYM2019YMllYMhgjZhhg 5.4 35

139 zelationMpropertiesMofMmyofibrillarMproteinMunderMmalondialdehydeZinducedMoxidativeMstressaM
JournaleofetheeScienceeofeFoodeandeAgricultureYM2017YMljYMhcZhj 4.3 34

138 ReleaseMandMswellingMstudiesMofManMinnovativeMantidiabeticZbileMacidMmicroencapsulatedMformulationYM
asMaMnovelMtargetedMtherapyMforMdiabetesMtreatmentaMJournaleofeMicroencapsulationYM2015YMfeYMdhdZi 3.4 34

137 –owMtoMimproveMbayberryMUαyricaMrubraMSiebaMetMZuccaVMjuiceMflavourMqualitymMeffectMofMjuiceM
processingMandMstorageMonMvolatileMcompoundsaMFoodeChemistryYM2014YMdhdYMgcZi 8.5 34

136 zlassMtransitionMandMstateMdiagramMforMfreezeZdriedMtgaricusMbisporusaMJournaleofeFoodeEngineeringYM
2012YMdddYMiijZijg 6 33

135 xffectsMofMpartialMdesulfationMonMantioxidantMandMinhibitionMofMwúwMcancerMcellMofMUlvaMfasciataM
polysaccharideaMInternationaleJournaleofeBiologicaleMacromoleculesYM2014YMihYMfcjZdf 7.9 33

134
tnalysisMofMdehydrationMkineticsYMstatusMofMwaterMandMoilMdistributionMofMmicrowaveZassistedMvacuumM
fryingMpotatoMchipsMcombinedMwithMβαRMandMconfocalMlaserMscanningMmicroscopyaMFoodeResearche
InternationalYM2017YMdcdYMdkkZdlj

7 33
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133 wietaryMfiberZbasedMcolonZtargetedMdeliveryMsystemsMforMpolyphenolsaMTrendseineFoodeScienceeande
TechnologyYM2020YMdccYMfffZfgk 15.3 31

132 fZweoxyanthocyanidinMvolorantmMβatureYM–ealthYMSynthesisYMandMyoodMtpplicationsaMComprehensivee
ReviewseineFoodeScienceeandeFoodeSafetyYM2019YMdkYMdhffZdhgl 16.4 31

131 xffectMofMcookingMtemperaturesMonMproteinMhydrolysatesMandMsensoryMqualityMinMcrucianMcarpM
UvarassiusMauratusVMsoupaMJournaleofeFoodeScienceeandeTechnologyYM2013YMhcYMhgeZk 3.3 31

130 yormationYMcharacterizationMandMreleaseMkineticsMofMchitosanb˛‡ZPztMencapsulatedMnisinM
nanoparticlesaMRSCeAdvancesYM2016YMiYMgiikiZgiilh 3.7 31

129 xffectsMofMlowMfrequencyMultrasonicMtreatmentMonMtheMmaturationMofMsteepedMgreengageMwineaMFoode
ChemistryYM2014YMdieYMeigZl 8.5 30

128 SesquiterpenesMinMgrapesMandMwinesmMγccurrenceYMbiosynthesisYMfunctionalityYMandMinfluenceMofM
winemakingMprocessesaMComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyYM2020YMdlYMegjZekd 16.4 30

127 tpplicationMofMmolecularMdynamicsMsimulationMinMfoodMcarbohydrateMresearchâ��aMreviewaMInnovativee
FoodeScienceeandeEmergingeTechnologiesYM2015YMfdYMdZdf 6.8 28

126 xffectMofMradioMfrequencyMheatingMonMtheMsterilizationMandMproductMqualityMofMvacuumMpackagedM
vaixinaMFoodeandeBioproductseProcessingYM2015YMlhYMgjZhg 4.9 27

125 –arvestMtimeMimpactsMtheMfattyMacidMcompositionsYMphenolicMcompoundsMandMsensoryMattributesMofM
yrantoioMandMαanzanillaMoliveMoilaMScientiaeHorticulturaeYM2018YMefgYMjgZkc 4.1 27

124 xffectsMofMwifferentMwryingMαethodsMonMtheMQualityMofMSquidMvubesaMDryingeTechnologyYM2013YMfdYMdlddZdldk2.6 27

123 xffectsMofMzenotypeMandMzrowthMTemperatureMonMtheMvontentsMofMTanninYMPhytateMandM—nMVitroM—ronM
tvailabilityMofMSorghumMzrainsaMPLoSeONEYM2016YMddYMecdgkjde 3.7 27

122 αicroencapsulationMasMaMnovelMdeliveryMmethodMforMtheMpotentialMantidiabeticMdrugYMProbucolaMDruge
DesignseDevelopmenteandeTherapyYM2014YMkYMdeedZfc 4.4 26

121 βovelMartificialMcellMmicroencapsulationMofMaMcomplexMgliclazideZdeoxycholicMbileMacidMformulationmMaM
characterizationMstudyaMDrugeDesignseDevelopmenteandeTherapyYM2014YMkYMdccfZde 4.4 26

120 αineralMavailabilityMisMmodifiedMbyMtanninMandMphytateMcontentMinMsorghumMflakedMbreakfastMcerealsaM
FoodeResearcheInternationalYM2018YMdcfYMhclZhdg 7 25

119 xffectsMofMTypeMandMvoncentrationMofMProteinsMonMtheMRecoveryMofMSprayZwriedMSucroseMPowderaM
DryingeTechnologyYM2013YMfdYMdigfZdihe 2.6 25

118 PhenolicMcompoundsMinMúyciumMberrymMvompositionYMhealthMbenefitsMandMindustrialMapplicationsaM
JournaleofeFunctionaleFoodsYM2021YMjjYMdcgfgc 5.1 25

117 PhenolicMprofileMandMcontentMofMsorghumMgrainsMunderMdifferentMirrigationMmanagementsaMFoode
ResearcheInternationalYM2017YMljYMfgjZfhh 7 24

116 vhemicalMcompositionMofMclarifiedMbayberryMUαyricaMrubraMSiebaMetMZuccaVMjuiceMsedimentaMJournaleofe
AgriculturaleandeFoodeChemistryYM2006YMhgYMjjdcZi 5.7 24

(2006-2020)
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115 RecentMdevelopmentMinMefficientMprocessingMtechnologyMforMedibleMalgaemMtMreviewaMTrendseineFoode
ScienceeandeTechnologyYM2019YMkkYMehdZehl 15.3 23

114 PhysicochemicalYMmechanicalMandMstructuralMpropertiesMofMcompositeMedibleMfilmsMbasedMonMwheyM
proteinMisolatebpsylliumMseedMgumaMInternationaleJournaleofeBiologicaleMacromoleculesYM2020YMdhfYMkleZlcd7.9 23

113 yermentationMtransformsMtheMphenolicMprofilesMandMbioactivitiesMofMplantZbasedMfoodsaM
BiotechnologyeAdvancesYM2021YMglYMdcjjif 17.8 23

112 úowMoilMyrenchMfriesMproducedMbyMcombinedMpreZfryingMandMpulsedZspoutedMmicrowaveMvacuumM
dryingMmethodaMFoodeandeBioproductseProcessingYM2016YMllYMdclZddh 4.9 23

111
vhemicalMcompositionYMthermalMstabilityMandMantioxidantMpropertiesMofMteaMseedMoilsMobtainedMbyM
differentMextractionMmethodsmMSupercriticalMfluidMextractionMyieldsMtheMbestMoilMqualityaMEuropeane
JournaleofeLipideScienceeandeTechnologyYM2015YMddjYMfhhZfih

3 22

110 tpplicationMofM—ntermediateZWaveM—nfraredMwryingMinMPreparationMofMαushroomMvhewingMTabletsaM
DryingeTechnologyYM2014YMfeYMdkecZdkej 2.6 22

109 xffectMofMsucroseMonMtheMgenerationMofMfreeMaminoMacidsMandMbiogenicMaminesMinMvhineseMtraditionalM
dryZcuredMfishMduringMprocessingMandMstorageaMJournaleofeFoodeScienceeandeTechnologyYM2011YMgkYMilZjh 3.3 22

108 αicrobialYMphysicoZchemicalMandMsensoryMcharacteristicsMofMmangoMjuiceZenrichedMprobioticMdairyM
drinksaMInternationaleJournaleofeDairyeTechnologyYM2020YMjfYMdkeZdlc 3.7 22

107 RecentMwevelopmentsMinMyilmMandMzasMResearchMinMαodifiedMttmosphereMPackagingMofMyreshMyoodsaM
CriticaleReviewseineFoodeScienceeandeNutritionYM2016YMhiYMedjgZke 11.5 21

106 xffectsMofMultrasoundMandMmicrowaveMpretreatmentsMonMtheMultrafiltrationMdesalinationMofMsaltedM
duckMeggMwhiteMproteinaMFoodeandeBioproductseProcessingYM2015YMliYMfciZfdf 4.9 21

105 tMvombinationMofMyreezeMwryingMandMαicrowaveMVacuumMwryingMofMwuckMxggMWhiteMProteinM
PowdersaMDryingeTechnologyYM2014YMfeYMdkgcZdkgj 2.6 21

104 —ncorporationMofMsalmonMboneMgelatineMwithMchitosanYMgallicMacidMandMcloveMoilMasMedibleMcoatingMforM
theMcoldMstorageMofMfreshMsalmonMfilletaMFoodeControlYM2021YMdehYMdcjllg 6.2 21

103 wehydrationMofMasparagusMcookiesMbyMcombinedMvacuumMinfraredMradiationMandMpulseZspoutedM
microwaveMvacuumMdryingaMDryingeTechnologyYM2017YMfhYMdeldZdfcd 2.6 20

102 xffectMofMwifferentMwryingMαethodsMonMtheMProteinMandMProductMQualityMofM–airtailMyishMαeatMzelaM
DryingeTechnologyYM2013YMfdYMdjcjZdjdg 2.6 20

101 xffectMofMdifferentMdielectricMdryingMmethodsMonMtheMphysicZchemicalMpropertiesMofMaMstarchâ��waterM
modelMsystemaMFoodeHydrocolloidsYM2016YMheYMdleZecc 10.6 19

100 —nfluenceMofMúinoleicMtcidZ—nducedMγxidativeMαodificationMonMzelMPropertiesMofMαyofibrillarMProteinM
fromMSilverMvarpMU–ypophthalmichthysMmolitrixVMαuscleaMFoodeBiophysicsYM2016YMddYMeiiZejg 3.2 19

99
SeparationMandMpurificationMofMamygdalinMfromMthinnedMbayberryMkernelsMbyMmacroporousM
adsorptionMresinsaMJournaleofeChromatographyeB:eAnalyticaleTechnologieseinetheeBiomedicaleandeLifee
SciencesYM2015YMljhYMheZk

3.2 18

98 xffectMofMencapsulationMofMdZlimoneneMonMtheMmoistureMadsorptionMpropertyMofM˛†ZcyclodextrinaMLWTete
FoodeScienceeandeTechnologyYM2013YMhdYMdigZdil 5.4 18
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97 xffectMofMfiningMandMfiltrationMonMtheMhazeMformationMinMbayberryMUαyricaMrubraMSiebaMetMZuccaVMjuiceaM
JournaleofeAgriculturaleandeFoodeChemistryYM2007YMhhYMddfZl 5.7 18

96
vomprehensiveMprofilingMofMphenolicMcompoundsMbyM–PúvZwtwZxS—ZQTγyZαSbαSMtoMrevealMtheirM
locationMandMformMofMpresenceMinMdifferentMsorghumMgrainMgenotypesaMFoodeResearcheInternationalYM
2020YMdfjYMdclijd

7 18

95 vomparisonMofMPhenolicMvompoundsMandMtheMtntioxidantMtctivitiesMofMyifteenMRamatMcvaMT–angbaijuTM
inMvhinaaMAntioxidantsYM2019YMkYM 7.1 17

94 —ndividualMpolyphenolicMprofilesMandMantioxidantMactivityMinMsorghumMgrainsMareMinfluencedMbyMveryM
lowMandMhighMsolarMUVMradiationMandMgenotypeaMJournaleofeCerealeScienceYM2017YMjjYMdjZef 3.8 17

93 TheMxffectMofMtheMαolecularMtrchitectureMonMtheMtntioxidantMPropertiesMofMvhitosanMzallateaMMarinee
DrugsYM2016YMdgYM 6 17

92 –ydroxycinnamicMacidsMonMgutMmicrobiotaMandMhealthaMComprehensiveeReviewseineFoodeScienceeande
FoodeSafetyYM2021YMecYMjdcZjfj 16.4 17

91
wevelopmentMandMcharacterizationMofMactiveMandMp–ZsensitiveMfilmsMbasedMonMpsylliumMseedMgumM
incorporatedMwithMfreeMandMmicroencapsulatedMmulberryMpomaceMextractsaMFoodeChemistryYM2021YM
fheYMdelfff

8.5 17

90 xxtrusionMimprovesMtheMphenolicMprofileMandMbiologicalMactivitiesMofMhempseedMUvannabisMsativaMúaVM
hullaMFoodeChemistryYM2021YMfgiYMdekici 8.5 16

89 αultivariateMstatisticalManalysisMcombinedMwithMeZnoseMandMeZtongueMassaysMsimplifiesMtheMtracingMofM
geographicalMoriginsMofMúyciumMruthenicumMαurrayMgrownMinMvhinaaMFoodeControlYM2019YMlkYMghjZgig 6.2 15

88 RheologicalYMTexturalMandMylavourMPropertiesMofMYellowMαustardMSauceMasMtffectedMbyMαodifiedM
StarchYMXanthanMandMzuarMzumaMFoodeandeBioprocesseTechnologyYM2016YMlYMkglZkhk 5.1 14

87 xffectsMofMincorporationMofMsugarcaneMfibreMonMtheMphysicochemicalMandMsensoryMpropertiesMofM
chickenMsausageaMInternationaleJournaleofeFoodeScienceeandeTechnologyYM2019YMhgYMdcfiZdcgg 3.8 14

86 xffectMofMSaltMandMSucroseMvontentMonMtheMwielectricMPropertiesMofMSaltedMwuckMxggMWhiteMProteinM
RelevantMtoMRadioMyrequencyMwryingaMDryingeTechnologyYM2014YMfeYMdjjjZdjkg 2.6 14

85 zlycosidicallyMboundMaromaMprecursorsMinMfruitsmMtMcomprehensiveMreviewaMCriticaleReviewseineFoode
ScienceeandeNutritionYM2020YMdZel 11.5 14

84 vharacterizationMofMpolyphenolsMinMtustralianMsweetMlupinMUúupinusMangustifoliusVMseedMcoatMbyM
–PúvZwtwZxS—ZαSbαSaMFoodeResearcheInternationalYM2019YMddiYMddhfZddie 7 14

83 γptimizationMofMmicrowaveZassistedMextractionMofMflavonoidsMfromMyoungMbarleyMleavesaM
InternationaleAgrophysicsYM2017YMfdYMghZhe 2 13

82 xffectsMofMdeodorizationMonMtheMphysicochemicalMindexMandMvolatileMcompoundsMofMpurpleMsweetM
potatoManthocyaninsMUPSPtsVaMLWTeteFoodeScienceeandeTechnologyYM2016YMikYMeihZeje 5.4 13

81 VacuumMyryingMofMwesaltedMzrassMvarpMUvtenopharyngodonMidellusVMyilletsaMDryingeTechnologyYM2014YM
feYMkecZkek 2.6 13

80 ZzlucosidaseMandMZtmylaseM—nhibitoryMtctivitiesMofMyreeMandMuoundMPhenolicMxxtractsMfromMtheMuranM
andMKernelMyractionsMofMyiveMSorghumMzrainMzenotypesaMFoodsYM2020YMlYM 4.9 13

(2020-2007)
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79 –ydrodynamicMbehaviorMandMdiluteMsolutionMpropertiesMofMUlvaMfasciataMalgaeMpolysaccharideaM
CarbohydrateePolymersYM2015YMdfgYMhiiZje 10.3 12

78 PreparationMandMcharacterizationMofMirradiatedMkafirinZquercetinMfilmMforMpackagingMcodMUzadusM
morhuaVMduringMcoldMstorageMatMgM´°vaMFoodeandeBioprocesseTechnologyYM2020YMdfYMheeZhfe 5.1 12

77 xncapsulationMTechniquesMforMyoodM—ngredientMSystemsM2012YMfecZfgk 12

76 vomparisonMofMtheMphenolicMcontentsYMantioxidantMactivityMandMvolatileMcompoundsMofMdifferentM
sorghumMvarietiesMduringMteaMprocessingaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2020YMdccYMljkZlkh4.3 12

75 PhysicalMpropertiesMandMreleaseMkineticsMofMelectronMbeamMirradiatedMfishMgelatinMfilmsMwithM
antioxidantsMofMbambooMleavesaMFoodeBioscienceYM2020YMfiYMdcchlj 4.9 12

74 —dentificationMbyMdeepMsequencingMandMprofilingMofMconservedMandMnovelMhickoryMmicroRβtsMinvolvedM
inMtheMgraftMprocessaMPlanteBiotechnologyeReportsYM2015YMlYMddhZdeg 2.5 11

73 xffectMofMcarrierMtypesMonMtheMphysicochemicalMandMantioxidantMpropertiesMofMsprayZdriedMblackM
mulberryMjuiceMpowdersaMJournaleofeFoodeMeasurementeandeCharacterizationYM2020YMdgYMdecdZdede 2.8 11

72 TyramineZderivedMhydroxycinnamicMacidMamidesMinMplantMfoodsmMsourcesYMsynthesisYMhealthMeffectsM
andMpotentialMapplicationsMinMfoodMindustryaMCriticaleReviewseineFoodeScienceeandeNutritionYM2020YMdZdk 11.5 11

71 xffectsMofMincorporatingMroastedMlupinMUúupinusMangustifoliusVMflourMonMtheMphysicochemicalMandM
sensoryMattributesMofMbeefMsausageaMInternationaleJournaleofeFoodeScienceeandeTechnologyYM2019YMhgYMdkglZdkhj3.8 11

70 úignanamidesmMsourcesYMbiosynthesisMandMpotentialMhealthMbenefitsMZMaMminireviewaMCriticaleReviewseine
FoodeScienceeandeNutritionYM2021YMidYMdgcgZdgdg 11.5 11

69 xffectMofMsuperfineZgrindingMonMtheMphysicochemicalMandMantioxidantMpropertiesMofMúyciumM
ruthenicumMαurrayMpowdersaMPowdereTechnologyYM2020YMfjeYMikZjh 5.2 10

68 SolubilityMimprovementMofMhesperetinMbyMusingMdifferentMoctenylMsuccinicManhydrideMmodifiedM
starchesaMLWTeteFoodeScienceeandeTechnologyYM2018YMlhYMehhZeid 5.4 10

67 uiomarkersMassociatedMwithMqualityMandMsafetyMofMfreshZcutMproduceaMFoodeBioscienceYM2020YMfgYMdccheg 4.9 10

66
verealMgrainZbasedMfunctionalMbeveragesmMfromMcerealMgrainMbioactiveMphytochemicalsMtoMbeverageM
processingMtechnologiesYMhealthMbenefitsMandMproductMfeaturesaMCriticaleReviewseineFoodeScienceeande
NutritionYM2020YMdZeh

11.5 10

65 βumericalM—nvestigationMonMxffectMofMyoodMParticleMαassMonMSpoutMxlevationMofMaMzasâ��ParticleMSpoutM
yluidizedMuedMinMaMαicrowaveâ��VacuumMwryeraMDryingeTechnologyYM2015YMffYMhldZicg 2.6 9

64 xffectMofMzenotypeMandMzrowthMTemperatureMonMSorghumMzrainMPhysicalMvharacteristicsYM
PolyphenolMvontentYMandMtntioxidantMtctivityaMCerealeChemistryYM2016YMlfYMgdlZgeh 2.4 9

63 xffectMofMprocessingMparametersMonMtheMpulsedZspoutedMmicrowaveMvacuumMdryingMofMpuffedMsaltedM
duckMeggMwhitebstarchMproductsaMDryingeTechnologyYM2016YMfgYMeciZedg 2.6 9

62 βumericalMstudyMonMspoutMelevationMofMaMgasZparticleMspoutMfluidizedMbedMinMmicrowaveZvacuumM
dryeraMJournaleofeFoodeEngineeringYM2014YMdgfYMkZdi 6 9

Zhongxiang Fang
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61 xffectMofMwifferentMwryingMProcessesMonMtheMProteinMwegradationMandMSensoryMQualityMofMúayˆ”mMtM
vhineseMwryZvuringMzrassMvarpaMDryingeTechnologyYM2013YMfdYMdjdhZdjee 2.6 9

60 uetaZglucosidaseMactivityMofMwineMyeastsMandMitsMimpactsMonMwineMvolatilesMandMphenolicsmMtM
miniZreviewaMFoodeMicrobiologyYM2021YMdccYMdcfkhl 6 9

59 xffectiveMinhibitionMandMsimplifiedMdetectionMofMlipidMoxidationMinMtilapiaMUγreochromisMniloticusVM
filletsMduringMiceMstorageaMAquacultureYM2019YMhddYMifgdkf 4.4 8

58 xffectMofMinMvitroMgastrointestinalMdigestionMonMtheMcompositionMandMbioactivityMofManthocyaninsMinM
theMfruitsMofMcultivatedMúyciumMruthenicumMαurrayaMCYTAeteJournaleofeFoodYM2019YMdjYMhheZhie 2.3 7

57 xffectsMofMprocessingMonMtheMphenolicMcontentsYMantioxidantMactivityMandMvolatileMprofileMofMwheatM
branMteaaMInternationaleJournaleofeFoodeScienceeandeTechnologyYM2019YMhgYMfdhiZfdih 3.8 7

56 SizeMreductionMofMrawMmaterialMpowdermMTheMkeyMfactorMtoMaffectMtheMpropertiesMofMwasabiMUxutremaM
yunnanenseVMpasteaMAdvancedePowdereTechnologyYM2019YMfcYMdhggZdhhc 4.6 7

55 γptimizationMofMultrasoundZassistedZextractionMofMporcineMplacentaMwaterZsolubleMproteinsMandM
evaluationMofMtheMantioxidantMactivityaMJournaleofeFoodeScienceeandeTechnologyYM2015YMheYMgcgeZhf 3.3 7

54 vhangesMinMphenolicMcontentYMantioxidantMactivityYMandMvolatileMcompoundsMduringMprocessingMofM
fermentedMsorghumMgrainMteaaMCerealeChemistryYM2020YMljYMideZieh 2.4 7

53 ReducingMsaltMcontentMinMbeefMfrankfurterMbyMedibleMcoatingMtoMachieveMinhomogeneousMsaltM
distributionaMInternationaleJournaleofeFoodeScienceeandeTechnologyYM2020YMhhYMelddZeldl 3.8 7

52 PreparationMand—nMVitroReleaseMofMwrugZúoadedMαicroparticlesMforMγralMweliveryMUsingMWholegrainM
SorghumMKafirinMProteinaMInternationaleJournaleofePolymereScienceYM2015YMecdhYMdZk 2.4 7

51 yishMgelatinMasManMalternativeMtoMmammalianMgelatinMforMfoodMindustrymMtMmetaZanalysisaMLWTeteFoode
ScienceeandeTechnologyYM2021YMdgdYMddckll 5.4 7

50 βitricMoxideMeuthanasiamMaMpotentialMprocedureMforMimprovingManimalMwelfareMandMfilletMcolorMofM
tilapiaMUγreochromisMniloticusVaMAquacultureeInternationalYM2017YMehYMdkghZdkhi 2.6 6

49 xffectMofMyoungMappleMUαalusMdomesticaMuorkhaMcvaMRedMyujiVMpolyphenolsMonMalleviatingMinsulinM
resistanceaMFoodeBioscienceYM2020YMfiYMdccifj 4.9 6

48 –andbookMofMwryingMofMVegetablesMandMVegetableMProducts 6

47 vellularMantioxidantMactivitiesMofMphenolicMextractsMfromMfiveMsorghumMgrainMgenotypesaMFoode
BioscienceYM2021YMgdYMdcdcik 4.9 6

46 tpplicationMofMnitricMoxideMinMmodifiedMatmosphereMpackagingMofMtilapiaMUγreschromisMniloticusVM
filletsaMFoodeControlYM2019YMlkYMeclZedh 6.2 6

45 –ealthyMchocolateMenrichedMwithMprobioticsmMaMreviewaMFoodeScienceeandeTechnologyYM2021YMgdYMhfdZhgf 2 6

44 °uicesMprocessingMcharacteristicsMofMvhineseMbayberryMfromMdifferentMcultivarsaMFoodeScienceeande
NutritionYM2019YMjYMgcgZgdd 3.2 5

(2019-2013)
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43 –ydrocolloidMcoatingMpretreatmentMmakesMexplosionMpuffingMdryingMapplicableMinMproteinZrichMfoodsM
â��MtMcaseMstudyMofMscallopMadductorsaMDryingeTechnologyYM2020YMdZdh 2.6 5

42 αodernMtechnologiesMforMextractionMofMaromaMcompoundsMfromMfruitMpeelsmMaMreviewaMCriticaleReviewse
ineFoodeScienceeandeNutritionYM2020YMdZeg 11.5 5

41 αultiZresponseMsurfaceMoptimisationMofMextrusionMcookingMtoMincreaseMsolubleMdietaryMfibreMandM
polyphenolsMinMlupinMseedMcoataMLWTeteFoodeScienceeandeTechnologyYM2021YMdgcYMddcjij 5.4 5

40
—mpactMofMencapsulatingMprobioticsMwithMcocoaMpowderMonMtheMviabilityMofMprobioticsMduringM
chocolateMprocessingYMstorageYMandMinMvitroMgastrointestinalMdigestionaMJournaleofeFoodeScienceYM2021YM
kiYMdielZdigd

3.4 5

39 xffectsMofMultrasoundMpretreatmentMonMtheMdryingMkineticsYMwaterMstatusMandMdistributionMinMscallopM
adductorsMduringMheatMpumpMdryingaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2021YMdcdYMieflZiegj4.3 5

38 WineMphenolicMprofileMalteredMbyMyeastmMαechanismsMandMinfluencesaMComprehensiveeReviewseineFoode
ScienceeandeFoodeSafetyYM2021YMecYMfhjlZfidl 16.4 5

37 xffectsMofMreheatingMmethodsMonMtheMproductMqualityMofM–ongsuMchickenMdishaMJournaleofeFoode
ProcessingeandePreservationYM2018YMgeYMedfkef 2.1 5

36 xffectMofMZanthoxylumMbungeanumMαaximMonMtheMúipidMγxidationMandMyattyMtcidMvompositionMofM
wryZvuredMyishMwuringMProcessingaMJournaleofeFoodeProcessingeandePreservationYM2017YMgdYMedeklg 2.1 4

35 ThermodynamicMPropertiesMandMStateMwiagramMofMzumMzhattiZuasedMxdibleMyilmsmMxffectsMofM
zlycerolMandMβisinaMPolymersYM2020YMdeYM 4.5 4

34
—nfluenceMofMcookingMmethodYMfatMcontentMandMfoodMadditivesMonMphysicochemicalMandMnutritionalM
propertiesMofMbeefMmeatballsMfortifiedMwithMsugarcaneMfibreaMInternationaleJournaleofeFoodeSciencee
andeTechnologyYM2020YMhhYMefkdZeflc

3.8 4

33 αethodMstudyMonMdeterminationMofMtotalMpurineMcontentMinMfishMmeatMbyMdiazotizationMreactionM
combinedMwithMSxRSaMLWTeteFoodeScienceeandeTechnologyYM2020YMdefYMdclcej 5.4 4

32 úyciumMruthenicumMαurrayManthocyaninsMeffectivelyMinhibitM˛–ZglucosidaseMactivityMandMalleviateM
insulinMresistanceaMFoodeBioscienceYM2021YMgdYMdcclgl 4.9 4

31 xffectMofMextrusionMtechnologyMonMhempseedMUvannabisMsativaMúaVMoilMcakemMPolyphenolMprofileMandM
biologicalMactivitiesaMJournaleofeFoodeScienceYM2021YMkiYMfdhlZfdjh 3.4 4

30 —nMvitroMandMcellularMantioxidantMactivitiesMofMfZdeoxyanthocyanidinMcolourantsaMFoodeBioscienceYM
2021YMgeYMdcddjd 4.9 4

29 xffectMofMsorghumMbranMincorporationMonMtheMphysicochemicalMandMmicrobialMpropertiesMofMbeefM
sausageMduringMcoldMstorageaMFoodeControlYM2022YMdfeYMdckhgg 6.2 4

28 yattyMacidMprofileYMoxidativeMstabilityMandMtoxicologicalMsafetyMofMbayberryMkernelMoilaMFoodeande
ChemicaleToxicologyYM2013YMicYMleZj 4.7 3

27 QualityMmonitoringMforMaMwaterMreclamationMsystemMinMaMmandarinMorangeMcanningMfactoryaM
DesalinationeandeWatereTreatmentYM2013YMhdYMfdfkZfdgg 3

26 xffectMofM–empseedMvakeMUMúaVM—ncorporationMonMtheMPhysicochemicalMandMtntioxidantMPropertiesMofM
ReconstructedMPotatoMvhipsaaMFoodsYM2022YMddYM 4.9 3

Zhongxiang Fang
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25
úupinMseedMcoatMasMaMpromisingMfoodMingredientmMphysicochemicalYMnutritionalYMantioxidantM
propertiesYMandMeffectMofMgenotypeMandMenvironmentaMInternationaleJournaleofeFoodeScienceeande
TechnologyYM2020YMhhYMdkdiZdkeg

3.8 3

24 –PúvZwtwZxS—ZQTγyZαSbαSMqualitativeManalysisMdataMandM–PúvZwtwMquantificationMdataMofM
phenolicMcompoundsMofMgrainsMfromMfiveMtustralianMsorghumMgenotypesaMDataeineBriefYM2020YMffYMdcihkg 1.2 3

23 γptimizingMextractionMmethodMofMaromaMcompoundsMfromMgrapeMpomaceaMJournaleofeFoodeScienceYM
2020YMkhYMgeehZgegc 3.4 3

22 UtilizationMofMαangoYMtppleMandMuananaMyruitMPeelsMasMPrebioticsMandMyunctionalM—ngredientsaM
AgricultureeoSwitzerlandpYM2021YMddYMhkg 3 3

21 xnhancedMúignanamideMtbsorptionMandMtntioxidativeMxffectMofMxxtrudedM–empseedMUMúaVM–ullMinM
vacoZeM—ntestinalMvellMvultureaMJournaleofeAgriculturaleandeFoodeChemistryYM2021YMilYMddehlZddejd 5.7 3

20 vombinedMeffectsMofMplantMfoodMprocessingMbyZproductsMandMhighMoxygenMmodifiedMatmosphereM
packagingMonMtheMstorageMstabilityMofMbeefMpattiesaMFoodeControlYM2021YMdckhki 6.2 3

19 SprayMwryingMofMuioactivesaMFoodeEngineeringeSeriesYM2017YMeidZekg 0.5 2

18 tMnovelMspatialâ��spectralMextractionMmethodMforMsubpixelMsurfaceMwateraMInternationaleJournaleofe
RemoteeSensingYM2020YMgdYMegjjZegll 3.1 2

17 wegradationMandMregulationMofMedibleMflowerMpigmentsMunderMthermalMprocessingmMaMreviewaMCriticale
ReviewseineFoodeScienceeandeNutritionYM2021YMidYMdcfkZdcgk 11.5 2

16 ScreeningMandMevaluationMofMαonascusMpurpureusMy°αRegMforMenhancingMtheMrawMmaterialM
utilizationMrateMinMriceMwineMbrewingaMJournaleofetheeScienceeofeFoodeandeAgricultureYM2021YMdcdYMdkhZdlf 4.3 2

15 zeneticMengineeringMofMyeastYMfilamentousMfungiMandMbacteriaMforMterpeneMproductionMandM
applicationsMinMfoodMindustryaMFoodeResearcheInternationalYM2021YMdgjYMddcgkj 7 2

14 TheMartMofMflavoredMwinemMTraditionMandMfutureaMTrendseineFoodeScienceeandeTechnologyYM2021YMddiYMdfcZdgh15.3 2

13 TowardMaMSystematicMβomenclatureMforMUβeoVúignanamidesaMJournaleofeNaturaleProductsYM2021YMkgYMlhiZlif4.9 1

12 UltrasonicZassistedMextractionYMcalciumMalginateMencapsulationMandMstorageMstabilityMofMmulberryM
pomaceMphenolicsaMJournaleofeFoodeMeasurementeandeCharacterizationYM2021YMdhYMghdjZghel 2.8 1

11 StudyMonMglassMtransitionMofMwholeZgrainMwheatMbiscuitMusingMwynamicMVaporMSorptionYMwifferentialM
ScanningMvalorimetryYMandMtextureMandMcolorManalysisaMLWTeteFoodeScienceeandeTechnologyYM2021YMdhcYMdddlil5.4 1

10
tMβovelMSynergisticMyreezingMtssistedMbyM—nfraredMPreZdehydrationMvombinedMwithMαagneticMyieldmM
xffectMonMyreezingMxfficiencyMandMThawedMProductMQualitiesMofMueefaMFoodeandeBioprocesse
TechnologyYd

5.1 1

9 PostZextrusionMphysicalMpropertiesYMtechnoZfunctionalityMandMmicrobiotaZmodulatingMpotentialMofM
hempseedMUvannabisMsativaMúaVMhullMfiberaMFoodeHydrocolloidsYM2022YMdfdYMdcjkfi 10.6 1

8 UsingMbiologicalMmetabolitesMasMbiomarkersMtoMpredictMsafetyMandMqualityMofMwholeMandMminimallyM
processedMspinachaaMFoodeChemistryYM2021YMfjhYMdfdkjc 8.5 0

(2021-2020)

11



7 RecentMdevelopmentMinMfabricationMandMevaluationMofMphenolicZdietaryMfiberMcompositesMforM
potentialMtreatmentMofMcolonicMdiseasesaaMCriticaleReviewseineFoodeScienceeandeNutritionYM2022YMdZeh 11.5 0

6 ProductionMofMshortMchainMfattyMacidsMandMvitaminMudeMduringMtheMinZvitroMdigestionMandM
fermentationMofMprobioticMchocolateaMFoodeBioscienceYM2022YMgjYMdcdike 4.9 0

5 TransformationMofMhempseedMUvannabisMsativaMúaVMoilMcakeMproteomeYMstructureMandMfunctionalityM
afterMextrusionaaMFoodeChemistryYM2022YMfkgYMdfegll 8.5 0

4 —nteractionMbetweenMvhocolateMPolyphenolsMandMxncapsulatedMProbioticsMduringM—nMVitroMwigestionM
andMvolonicMyermentationaMFermentationYM2022YMkYMehf 4.7 0

3 SurmountingMtheMoffZflavorMchallengeMinMplantZbasedMfoodsaMCriticaleReviewseineFoodeScienceeande
NutritionYdZee 11.5 0

2 xffectsMofMdryingMandMsterilizationMonMtheMqualityMandMshelfMlifeMofMsemimanufacturedMsoybeansaM
JournaleofeFoodeProcessingeandePreservationYM2018YMgeYMedffdh 2.1

1 αicroscopicMStructureMofMuayberryMUαyricaMRubraMSiebaMxtMZuccaVM°uiceM–azeaMInternationaleJournaleofe
FoodePropertiesYM2009YMdeYMhglZhhh 3
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