12 162 7 12

papers citations h-index g-index

12 269 7.1 3.15

ext. papers ext. citations avg, IF L-index



11

WEJIA ZHANG

Paper IF Citations

Effects of chitooligosaccharide-functionalized graphene oxide on stability, simulated digestion, and
antioxidant activity of blueberry anthocyanins. Food Chemistry, 2022, 368, 130684

Novel pH sensitivity and colorimetry-enhanced anthocyanin indicator films by chondroitin sulfate

co-pigmentation for shrimp freshness monitoring. Food Control, 2022, 131, 108441 62 12

Hypoglycemic bioactivity of anthocyanins: A review on proposed targets and potential signaling
pathways.. Critical Reviews in Food Science and Nutrition, 2022, 1-18

A sub-freshness monitoring chitosan/starch-based colorimetric film for improving color recognition
accuracy via controlling the pH value of the film-forming solution.. Food Chemistry, 2022, 388, 132975

2o
)
=

Conversion of condensed tannin from chokeberry to cyanidin: evaluation of antioxidant activity and
gut microbiota regulation. Food Research International, 2022, 111456
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