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l Paper IF Citations

127 upplicationsNofNsolidaphaseNmicroextractionNinNfoodNanalysisbNTrACgugTrendsgingAnalyticalgChemistryZN
2016ZNldZNefafm 14.6 114

126 OrganophosphorusNpesticidesNdetectionNusingNbroadaspecificNsingleastrandedNxNuNbasedN
fluorescenceNpolarizationNaptamerNassaybNBiosensorsgandgBioelectronicsZN2014ZNiiZNfejam 11.8 94

125 whangesNinNtasteNcompoundsNofNduckNduringNprocessingbNFoodgChemistryZN2007ZNedfZNffafj 8.5 76

124 PredictionNofNtotalNviableNcountsNonNchilledNporkNusingNanNelectronicNnoseNcombinedNwithNsupportN
vectorNmachinebNMeatgScienceZN2012ZNmdZNgkgak 6.4 74

123 IsolationNandNidentificationNofNflavourNpeptidesNfromNPufferNfishNVTakifuguNobscurusWNmuscleNusingN
anNelectronicNtongueNandNMuLxIaTOzcTOzNMScMSbNFoodgChemistryZN2012ZNegiZNehjgakd 8.5 69

122 InNvitroNproteinNdigestibilityNofNporkNproductsNisNaffectedNbyNtheNmethodNofNprocessingbNFoodg
ResearchgInternationalZN2017ZNmfZNllamh 7 59

121 RapidNdetectionNofNfishNmajorNallergenNparvalbuminNusingNsuperparamagneticNnanoparticleabasedN
lateralNflowNimmunoassaybNFoodgControlZN2012ZNfjZNhhjahif 6.2 57

120 yffectNofNtrypsinNtreatmentsNonNtheNstructureNandNbindingNcapacityNofNvolatileNcompoundsNofN
myosinbNFoodgChemistryZN2017ZNfehZNkedakej 8.5 51

119
yffectsNofNcombinedNtreatmentNofNelectrolysedNwaterNandNchitosanNonNtheNqualityNattributesNandN
myofibrilNdegradationNinNfarmedNobscureNpufferNfishNVTakifuguNobscurusWNduringNrefrigeratedN
storagebNFoodgChemistryZN2011ZNefmZNejjdaejjj

8.5 50

118 warbonNNanotubesNuctNasNwontaminantNwarriersNandNTranslocateNwithinNPlantsbNScientificgReportsZN
2015ZNiZNeijlf 4.9 48

117
zabricationNofNaNpolymericNcompositeNincorporatingNmetalaorganicNframeworkNnanosheetsNforN
solidaphaseNmicroextractionNofNpolycyclicNaromaticNhydrocarbonsNfromNwaterNsamplesbNAnalyticag
ChimicagActaZN2017ZNmkeZNhlaih

6.6 47

116 TheNstructureNfeaturesNofNumamiNhexapeptidesNforNtheNTeRecTeRgNreceptorbNFoodgChemistryZN2017ZN
ffeZNimmajdi 8.5 45

115 wharacterizationNandNevaluationNofNumamiNtastenNuNreviewbNTrACgugTrendsgingAnalyticalgChemistryZN
2020ZNefkZNeeilkj 14.6 44

114 wharacterizationNofN×inhuaNhamNaromaNprofilesNinNspecificNtoNagingNtimeNbyNgasNchromatographyaionN
mobilityNspectrometryNV’waIMSWbNMeatgScienceZN2020ZNejlZNedlekl 6.4 40

113 unalysisNofNvolatileNcompoundsNinNwhineseNdryacuredNhamsNbyNcomprehensiveNtwoadimensionalNgasN
chromatographyNwithNhigharesolutionNtimeaofaflightNmassNspectrometrybNMeatgScienceZN2018ZNehdZNehafi 6.4 36

112
RapidNinNvivoNdeterminationNofNfluoroquinolonesNinNculturedNpufferNfishNVTakifuguNobscurusWNmuscleN
byNsolidaphaseNmicroextractionNcoupledNwithNliquidNchromatographyatandemNmassNspectrometrybN
TalantaZN2017ZNekiZNiidaiij

6.2 35

111 InNvivoNtracingNofNorganochlorideNandNorganophosphorusNpesticidesNinNdifferentNorgansNofN
hydroponicallyNgrownNmalabarNspinachNVvasellaNalbaNLbWbNJournalgofgHazardousgMaterialsZN2016ZNgejZNifam 12.8 33
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110 Sensorya’uidedNunalysisNofNïeyNTasteauctiveNwompoundsNinNPufferfishNVWbNJournalgofgAgriculturalgandg
FoodgChemistryZN2019ZNjkZNegldmaeglej 5.7 32

109 PhysicochemicalNandNsensoryNvariablesNofNMaillardNreactionNproductsNobtainedNfromNTakifuguN
obscurusNmuscleNhydrolysatesbNFoodgChemistryZN2019ZNfmdZNhdahj 8.5 31

108 womparativeNstudyNofNvolatileNcompoundsNinNtraditionalNwhineseNNanjingNmarinatedNduckNbyN
differentNextractionNtechniquesbNInternationalgJournalgofgFoodgSciencegandgTechnologyZN2007ZNhfZNihgaiid 3.8 31

107 xevelopmentNofNPLuaPvSuNbasedNbiodegradableNactiveNfilmNandNitsNapplicationNtoNsalmonNslicesbN
FoodgPackaginggandgShelfgLifeZN2019ZNffZNeddgmg 8.2 30

106 NonavolatileNtasteNactiveNcompoundsNandNumamiNevaluationNinNtwoNaquaculturedNpufferfishN
VTakifuguNobscurusNandNTakifuguNrubripesWbNFoodgBioscienceZN2019ZNgfZNeddhjl 4.9 30

105 womparisonNofNnutritionalNcompositionNofNfarmedNpufferfishNmusclesNamongNzuguNobscurusZNzuguN
flavidusNandNzuguNrubripesbNJournalgofgFoodgCompositiongandgAnalysisZN2012ZNflZNhdahi 4.1 30

104
PredictionNofNchemicalNcompositionNandNgeographicalNoriginNtraceabilityNofNwhineseNexportNtilapiaN
filletsNproductsNbyNnearNinfraredNreflectanceNspectroscopybNLWTgugFoodgSciencegandgTechnologyZN2015ZN
jdZNefehaefel

5.4 29

103 ïnittingNaromaticNpolymersNforNefficientNsolidaphaseNmicroextractionNofNtraceNorganicNpollutantsbN
JournalgofgChromatographygAZN2016ZNehidZNmaej 4.5 29

102 UnderstandingNtheNmolecularNmechanismNofNumamiNrecognitionNbyNTeReaTeRgNusingNmolecularN
dynamicsNsimulationsbNBiochemicalgandgBiophysicalgResearchgCommunicationsZN2019ZNiehZNmjkamkg 3.4 28

101
RapidNinNvivoNdeterminationNofNtetrodotoxinNinNpufferfishNVzuguWNmuscleNbyNsolidaphaseN
microextractionNcoupledNtoNhighaperformanceNliquidNchromatographyNtandemNmassNspectrometrybN
TalantaZN2017ZNekeZNekmaelh

6.2 27

100
RapidNdiscriminationNofNthreeNmarineNfishNsurimiNbyNTriastepNinfraredNspectroscopyNcombinedNwithN
PrincipleNwomponentNRegressionbNSpectrochimicagActagugPartgA:gMoleculargandgBiomolecularg
SpectroscopyZN2015ZNehmZNiejaff

4.4 26

99 PostmortemNchangesNinNactomyosinNdissociationZNmyofibrilNfragmentationNandNendogenousNenzymeN
activitiesNofNgrassNcarpNVwtenopharyngodonNidellusWNmusclebNFoodgChemistryZN2016ZNemkZNghdah 8.5 26

98 NovelNylectrosorptionaynhancedNSolidaPhaseNMicroextractionNxeviceNforNUltrafastNInNVivoNSamplingN
ofNIonizedNPharmaceuticalsNinNzishbNEnvironmentalgSciencegnamp;gTechnologyZN2018ZNifZNehiaeie 10.3 26

97 SevenNnovelNumamiNpeptidesNfromNTakifuguNrubripesNandNtheirNtasteNcharacteristicsbNFoodgChemistryZN
2020ZNggdZNefkfdh 8.5 25

96 RapidNanalysisNandNquantificationNofNfluorescentNbrightenersNinNwheatNflourNbyNTriastepNinfraredN
spectroscopyNandNcomputerNvisionNtechnologybNJournalgofgMoleculargStructureZN2015ZNedmmZNgmgagml 3.4 24

95 PolyelectrolyteNMicrocapsulesNxispersedNinNSiliconeNRubberNforNinNVivoNSamplingNinNzishNvrainsbN
AnalyticalgChemistryZN2015ZNlkZNedimgam 7.8 24

94
RapidNdeterminationNandNchemicalNchangeNtrackingNofNbenzoylNperoxideNinNwheatNflourNbyNmultiastepN
IRNmacroafingerprintingbNSpectrochimicagActagugPartgA:gMoleculargandgBiomoleculargSpectroscopyZN
2016ZNeihZNefgaefm

4.4 24

93
ystablishedNaNnewNdoubleNantibodiesNsandwichNenzymealinkedNimmunosorbentNassayNforNdetectingN
vacillusNthuringiensisNVvtWNwryeubNtoxinNbasedNsingleachainNvariableNfragmentsNfromNaNnaˆflveNmouseN
phageNdisplayedNlibrarybNToxiconZN2014ZNleZNegaff

2.8 24
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92 whangesNinNVolatileNwompoundsNofNTraditionalNwhineseNNanjingNWateraboiledNSaltedNxuckNxuringN
ProcessingbNJournalgofgFoodgScienceZN2006ZNkeZNSgkeaSgkk 3.4 24

91 OdorNfingerprintingNofNListeriaNmonocytogenesNrecognizedNbyNSPMya’waMSNandNyanosebNCanadiang
JournalgofgMicrobiologyZN2015ZNjeZNgjkakf 3.2 22

90 xevelopmentNofNaNmonoclonalNantibodyabasedNcompetitiveNenzymeNlinkedaimmunosorbentNassayN
VcayLISuWNforNquantificationNofNsilverNcarpNparvalbuminbNFoodgControlZN2013ZNfmZNfheafhk 6.2 22

89
SmallNPeptidesNIsolatedNfromNynzymaticN ydrolyzateNofNzermentedNSoybeanNMealNPromoteN
yndotheliumaIndependentNVasorelaxationNandNuwyNInhibitionbNJournalgofgAgriculturalgandgFoodg
ChemistryZN2017ZNjiZNedlhhaedlid

5.7 22

88 SpeciesNdiscriminationNamongNthreeNkindsNofNpufferNfishNusingNanNelectronicNnoseNcombinedNwithN
olfactoryNsensoryNevaluationbNSensorsZN2012ZNefZNefijfake 3.8 22

87 ProductionNandNwharacterizationNofNMonoclonalNuntibodyNvroadlyNRecognizingNwryeNToxinsNbyNUseN
ofNxesignedNPolypeptideNasN aptenbNAnalyticalgChemistryZN2016ZNllZNkdfgagf 7.8 22

86 ’eographicalNoriginNtraceabilityNofNwabernetNSauvignonNwinesNbasedNonNInfraredNfingerprintN
technologyNcombinedNwithNchemometricsbNScientificgReportsZN2019ZNmZNlfij 4.9 21

85 ’asNsensorsNforNvolatileNcompoundsNanalysisNinNmuscleNfoodsnNuNreviewbNTrACgugTrendsgingAnalyticalg
ChemistryZN2020ZNefjZNeeilkk 14.6 21

84 whangesNinNtheNvolatileNflavourNcomponentsNofN×inhuaNhamNduringNtheNtraditionalNageingNprocessbN
InternationalgJournalgofgFoodgSciencegandgTechnologyZN2006ZNheZNedggaedgm 3.8 21

83 viocompatibleNpolypyrroleablockNcopolymeragoldNnanoparticlesNplatformNforNdeterminationNofN
inosineNmonophosphateNwithNbiaenzymeNbiosensorbNSensorsgandgActuatorsgB:gChemicalZN2016ZNfgdZNifeaifk8.5 20

82 RapidNdetectionNofNfiveNanestheticsNinNtilapiasNbyNinNvivoNsolidNphaseNmicroextractionNcouplingNwithN
gasNchromatographyamassNspectrometrybNTalantaZN2017ZNejlZNfjgafjl 6.2 19

81 TheNchangesNinNtheNproteolysisNactivityNandNtheNaccumulationNofNfreeNaminoNacidsNduringNchineseN
traditionalNdryacuredNloinsNprocessingbNFoodgSciencegandgBiotechnologyZN2017ZNfjZNjkmajlk 3 19

80 yffectNofNwitrusNwilsoniiNTanakaNextractNcombinedNwithNalginateacalciumNcoatingNonNqualityN
maintenanceNofNwhiteNshrimpsNVLitopenaeusNvannameiNvooneWbNFoodgControlZN2016ZNjlZNlgame 6.2 19

79 uNrapidNanalyticalNandNquantitativeNevaluationNofNformaldehydeNinNsquidNbasedNonNTriastepNIRNandN
partialNleastNsquaresNVPLSWbNFoodgChemistryZN2017ZNffmZNhilahjg 8.5 18

78 unalysisNofNproteinNstructureNchangesNandNqualityNregulationNofNsurimiNduringNgelationNbasedNonN
infraredNspectroscopyNandNmicroscopicNimagingbNScientificgReportsZN2018ZNlZNiijj 4.9 18

77 xetectionNofNInosineNMonophosphateNVIMPWNinNMeatNUsingNxoubleaynzymeNSensorbNFoodgAnalyticalg
MethodsZN2020ZNegZNhfdahgf 3.4 18

76 ’w´ ˆ�´ ’waTozaMSNandN’waIMSNbasedNvolatileNprofileNcharacterizationNofNtheNwhineseNdryacuredNhamsN
fromNdifferentNregionsbNFoodgResearchgInternationalZN2021ZNehfZNeedfff 7 18

75 IsolationNofNbroadaspecificityNdomainNantibodyNfromNphageNlibraryNforNdevelopmentNofNpyrethroidN
immunoassaybNAnalyticalgBiochemistryZN2016ZNidfZNeak 3.1 17
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74 ucceleratedNchemotaxonomicNdiscriminationNofNmarineNfishNsurimiNbasedNonNTriastepNzTaIRN
spectroscopyNandNelectronicNsensorybNFoodgControlZN2017ZNkgZNeefhaeegg 6.2 17

73
RapidNxiscriminationNofNxifferentN’radesNofNWhiteNwroakerNSurimiNbyNTriaStepNInfraredNSpectroscopyN
wombinedNwithNSoftNIndependentNModelingNofNwlassNunalogyNVSIMwuWbNFoodgAnalyticalgMethodsZN
2016ZNmZNlgealgm

3.4 16

72 yffectsNofNSorbicNucidawhitosanNMicrocapsulesNasNuntimicrobialNugentNonNtheNPropertiesNofNythyleneN
VinylNulcoholNwopolymerNzilmNforNzoodNPackagingbNJournalgofgFoodgScienceZN2017ZNlfZNehieaehjd 3.4 16

71 womparingNtheNmetabolicNprofilesNofNrawNandNcookedNpufferfishNVTakifuguNflavidusWNmeatNbyNNMRN
assessmentbNFoodgChemistryZN2019ZNfmdZNedkaeeg 8.5 16

70 WritingNSensorsNonNSolidNugriculturalNProductsNforNInNSituNxetectionbNAnalyticalgChemistryZN2015ZNlkZNedkdgak7.8 15

69 PL’uabasedNnanofibersNwithNaNbiomimeticNpolynoradrenalineNsheathNforNrapidNinNvivoNsamplingNofN
tetrodotoxinNandNsulfonamidesNinNpufferfishbNJournalgofgMaterialsgChemistrygBZN2018ZNjZNgjiiagjjh 7.3 15

68 whangesNinNtheNextentNandNproductsNofNInNvitroNproteinNdigestionNduringNtheNripeningNperiodsNofN
whineseNdryacuredNhamsbNMeatgScienceZN2021ZNekeZNedlfmd 6.4 15

67 MolecularNcloningNandNexpressionNanalysisNofNammoniumNtransportersNinNteaNplantsNVwamelliaN
sinensisNVLbWNObNïuntzeWNunderNdifferentNnitrogenNtreatmentsbNGeneZN2018ZNjilZNegjaehi 3.8 14

66 MassNspectrometryabasedNmetabolomicsNapproachNtoNrevealNdifferentialNcompoundsNinNpufferfishN
soupsnNzlavorZNnutritionZNandNsafetybNFoodgChemistryZN2019ZNgdeZNefifje 8.5 14

65
IntegratedNrecognitionNandNquantitativeNdetectionNofNstarchNinNsurimiNbyNinfraredNspectroscopyNandN
spectroscopicNimagingbNSpectrochimicagActagugPartgA:gMoleculargandgBiomoleculargSpectroscopyZN2019ZN
feiZNeal

4.4 14

64 RecentNadvancesNinNdevelopmentNofNbiosensorsNforNtastearelatedNanalysesbNTrACgugTrendsging
AnalyticalgChemistryZN2020ZNefmZNeeimfi 14.6 13

63 PurificationNandNidentificationNofNkokumiaenhancingNpeptidesNfromNchickenNproteinNhydrolysatebN
InternationalgJournalgofgFoodgSciencegandgTechnologyZN2019ZNihZNfeieafeil 3.8 12

62 PreliminaryNresearchNonNtheNreceptoraligandNrecognitionNmechanismNofNumamiNbyNanNhTeReN
biosensorbNFoodgandgFunctionZN2019ZNedZNefldaeflk 6.1 12

61 PhysicalNpropertiesZNcompositionsNandNvolatileNprofilesNofNwhineseNdryacuredNhamsNfromNdifferentN
regionsbNJournalgofgFoodgMeasurementgandgCharacterizationZN2020ZNehZNhmfaidh 2.8 12

60
ystablishmentNofNaNsandwichNenzymealinkedNimmunosorbentNassayNforNspecificNdetectionNofNvacillusN
thuringiensisNVvtWNwryeubNtoxinNutilizingNaNmonoclonalNantibodyNproducedNwithNaNnovelNhaptenN
designedNwithNmolecularNmodelbNAnalyticalgandgBioanalyticalgChemistryZN2017ZNhdmZNemliaemmh

4.4 11

59 SourcesNandNfateNofNantimicrobialsNinNintegratedNfishapigNandNnonaintegratedNtilapiaNfarmsbNSciencegofg
thegTotalgEnvironmentZN2017ZNimiZNgmgagmm 10.2 11

58 QuantitativeNanalysesNofNtheNumamiNcharacteristicsNofNdisodiumNsuccinateNinNaqueousNsolutionbNFoodg
ChemistryZN2020ZNgejZNefjggj 8.5 11

57 yvaluatingNtasteNcontributionNofNbrownNsugarNinNchickenNseasoningNusingNtasteNcompoundsZNsensoryN
evaluationZNandNelectronicNtonguebNInternationalgJournalgofgFoodgPropertiesZN2018ZNfeZNhkeahlg 3 11

(2018-2017)
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56 uNloopamediatedZNisothermalNamplificationabasedNmethodNforNvisualNdetectionNofNVibrioN
parahaemolyticusNwithinNonlyNeNhZNfromNshrimpNsamplingNtoNresultsbNAnalyticalgMethodsZN2017ZNmZNejmiaekde3.2 10

55 upplicationNofNsensoryNevaluationZN’waTozaMSZNandNyanoseNtoNdiscriminateNtheNflavorNdifferencesN
amongNfiveNdistinctNpartsNofNtheNwhineseNblanchedNchickenbNFoodgResearchgInternationalZN2020ZNegkZNedmjjm7 10

54 wategorizationNofNwhineseNxryawuredN amNvasedNonNThreeNSticksâ��NMethodNbyNMultipleNSensoryN
TechnologiesbNJournalgofgFoodgQualityZN2017ZNfdekZNeaj 2.7 9

53 xetectionNofNzrozenaThawedNwyclesNforNzrozenNTilapiaNVOreochromisWNzilletsNUsingNNearNInfraredN
SpectroscopybNJournalgofgAquaticgFoodgProductgTechnologyZN2018ZNfkZNjdmajel 1.6 9

52
yxpressionNofNwryeucNtoxinabindingNregionNinNPlutellaNxyllostellaNcadherinalikeNreceptorNandNstudyingN
theirNinteractionNmodeNbyNmolecularNdockingNandNsiteadirectedNmutagenesisbNInternationalgJournalgofg
BiologicalgMacromoleculesZN2018ZNeeeZNlffalge

7.9 9

51
RapidNidentificationNofNpearlNpowderNfromN yriopsisNcumingiiNbyNTriastepNinfraredNspectroscopyN
combinedNwithNcomputerNvisionNtechnologybNSpectrochimicagActagugPartgA:gMoleculargandg
BiomoleculargSpectroscopyZN2018ZNelmZNfjiafkh

4.4 9

50 xeterminationNofNPolychlorinatedNviphenylsNinNzishNTissuesNfromNShanghaiNSeafoodNMarketsNUsingNaN
ModifiedNQuywhyRSNMethodbNAnalyticalgSciencesZN2017ZNggZNmkgamkk 1.7 9

49
unNumperometricNImmunosensorNvasedNonNanNIonicNLiquidNandNSingleaWalledNwarbonNNanotubeN
wompositeNylectrodeNforNxetectionNofNTetrodotoxinNinNPufferfishbNJournalgofgAgriculturalgandgFoodg
ChemistryZN2016ZNjhZNjlllamh

5.7 9

48 SimultaneousNproductionNofNmonoclonalNantibodiesNagainstNvacillusNthuringiensisNVvtWNwryeNtoxinsN
usingNaNmixtureNimmunizationbNAnalyticalgBiochemistryZN2017ZNigeZNjdajj 3.1 8

47
ynhancedNchemicalNandNspatialNrecognitionNofNfishNbonesNinNsurimiNbyNTriastepNinfraredNspectroscopyN
andNinfraredNmicrospectroscopicNimagingbNSpectrochimicagActagugPartgA:gMoleculargandgBiomolecularg
SpectroscopyZN2018ZNfdiZNeljaemf

4.4 8

46 xevelopmentNofNanNimmunochromatographicNassayNforNtheNspecificNdetectionNofNvacillusN
thuringiensisNVvtWNwryeubNtoxinbNAnalyticalgBiochemistryZN2019ZNijkZNeak 3.1 8

45 MicroananoNparticleNformationNandNtransformationNmechanismsNofNbrothNinNmeatNbraisedNprocessingbN
FoodgChemistryZN2021ZNghfZNeflglg 8.5 8

44  ighlyNsensitiveNglutamateNbiosensorNbasedNonNplatinumNnanoparticlesNdecoratedNMXeneaTigwfTxN
forNlaglutamateNdeterminationNinNfoodstuffsbNLWTgugFoodgSciencegandgTechnologyZN2021ZNehlZNeeekhl 5.4 8

43 uNnovelNdataNfusionNstrategyNbasedNonNmultipleNintelligentNsensoryNtechnologiesNandNitsNapplicationN
inNtheNqualityNevaluationNofN×inhuaNdryacuredNhamsbNSensorsgandgActuatorsgB:gChemicalZN2021ZNghhZNegdgfh8.5 8

42
vroadNspecificityNimmunoassayNforNdetectionNofNvacillusNthuringiensisNwryNtoxinsNthroughN
engineeringNofNaNsingleNchainNvariableNfragmentNwithNmutagenesisNandNscreeningbNInternationalg
JournalgofgBiologicalgMacromoleculesZN2018ZNedkZNmfdamfl

7.9 7

41 TheNevaluationNofNoverallNumamiNintensityNinNTakifuguNobscurusNandNwtenopharyngodonNidellaNbasedN
onNtheNStevenâ��sNlawbNJournalgofgFoodgMeasurementgandgCharacterizationZN2020ZNehZNifkaigh 2.8 7

40 RapidNrecognitionNofNmarineNfishNsurimiNbyNoneastepNdiscriminantNanalysisNbasedNonNnearainfraredN
diffuseNreflectanceNspectroscopybNInternationalgJournalgofgFoodgPropertiesZN2017ZNfdZNfmgfafmhg 3 6

39
upplicationNofNSPMya’waTOzMSZNyanoseZNandNsensoryNevaluationNtoNinvestigateNtheNflavorN
characteristicsNofNwhineseNYunnanNcoffeeNatNthreeNdifferentNconditionsNVbeansZNgroundNpowderZNandN
brewedNcoffeeWbNFlavourgandgFragrancegJournalZN2020ZNgiZNiheaijd

2.5 6
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38 InasilicoNinvestigationNofNumamiNpeptidesNwithNreceptorNTeRecTeRgNforNtheNdiscoveringNpotentialN
targetsnNuNcombinedNmodelingNapproachbbNBiomaterialsZN2021ZNfleZNefeggl 15.6 6

37
wharacteristicsNofNvolatileNflavorNcomponentsNinNstewedNmeatNandNmeatNbrothsNpreparedNwithN
repeatedlyNusedNbrothsNcontainingNstarNanisebNJournalgofgFoodgMeasurementgandgCharacterizationZN
2020ZNehZNiikaikf

2.8 6

36 uNrationalNtoolNforNtheNumamiNevaluationNofNpeptidesNbasedNonNmultiatechniquesbNFoodgChemistryZN
2022ZNgkeZNegeedi 8.5 6

35 PhageadisplayedNnanobodyNbasedNdoubleNantibodyNsandwichNchemiluminescentNimmunoassayNforN
theNdetectionNofNwryfuNtoxinNinNcerealsbNFoodgandgAgriculturalgImmunologyZN2019ZNgdZNmfhamgj 2.9 5

34 ScreeningNandNactivityNidentificationNofNanNantiaidiotypeNnanobodyNforNvtNwryezNtoxinNfromNtheN
camelidNnaiveNantibodyNphageNdisplayNlibrarybNFoodgandgAgriculturalgImmunologyZN2020ZNgeZNeaej 2.9 5

33 ResearchNonNsensingNcharacteristicsNofNthreeNhumanNumamiNreceptorsNviaNreceptorabasedNbiosensorbN
FlavourgandgFragrancegJournalZN2020ZNgiZNjmiakdf 2.5 5

32  umanalikeNperformanceNumamiNelectrochemicalNbiosensorNbyNutilizingNcoaelectrodepositionNofN
ligandNbindingNdomainNTeReaVzTNandNPrussianNbluebNBiosensorsgandgBioelectronicsZN2021ZNemgZNeegjfk 11.8 5

31 ProteomeNProfilesNofNxigestedNProductsNofNwommercialNMeatNSourcesbNFrontiersgingNutritionZN2017ZN
hZNl 6.2 4

30 unNonalineNstudyNaboutNconsumersâ��NperceptionNandNpurchasingNbehaviorNtowardNumamiNseasoningsN
inNwhinabNFoodgControlZN2020ZNeedZNedkdgk 6.2 4

29 womparisonNofNphysicochemicalNandNumamiNcharacterizationNofNaqueousNandNethanolicNTakifuguN
obscurusNmuscleNextractsbNFoodgandgChemicalgToxicologyZN2021ZNeihZNeefgek 4.7 4

28 TasteNandNstabilityNcharacteristicsNofNtwoNkeyNumamiNpeptidesNfromNpufferfishNVTakifuguNobscurusWbN
FoodgChemistryZN2022ZNgkeZNegeefh 8.5 4

27 ’enomeawideNanalysisNofNvySecvZReNtranscriptionNfactorsNandNtheirNresponsesNtoNosmoticNstressNinN
ummopiptanthusNnanusbNJournalgofgForestgResearchZN2021ZNfjZNefkaegi 1.4 3

26
RapidNdiscriminationNofNwhineseNdryacuredNhamsNbasedNonNTriastepNinfraredNspectroscopyNandN
computerNvisionNtechnologybNSpectrochimicagActagugPartgA:gMoleculargandgBiomoleculargSpectroscopyZN
2020ZNfflZNeeklhf

4.4 3

25 RapidNandNnondestructiveNmonitoringNforNtheNqualityNofN×inhuaNdryacuredNhamNusingNhyperspectralN
imagingNandNchromometerbNJournalgofgFoodgProcessgEngineeringZN2020ZNhgZNeeghhg 2.4 3

24
upplicationNofNgasNchromatographyaionNmobilityNspectrometryNV’waIMSWNandNultrafastNgasN
chromatographyNelectronicanoseNVufa’wNyanoseWNtoNdistinguishNfourNwhineseNfreshwaterNfishesNatN
bothNrawNandNcookedNstatusbNJournalgofgFoodgBiochemistryZN2021ZNeeglhd

3.3 3

23 unalysisNofNaromaaactiveNcompoundsNinNfourNwhineseNdryacuredNhamsNbasedNonN’waONcombinedNwithN
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