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k Paper IF Citations

142
βotentialJlowWcalorieJmodelJthatJinhibitsJfreeJfattyJacidJreleaseJandJhelpsJcurcuminJdeliverJinJvitrokJ
taWinducedJemulsionJgelsJfromJlowJmethylWesterifiedJpectinJwithJtheJpresenceJofJerythritolXXJ
InternationaldJournaldofdBiologicaldMacromoleculesVJ2022VJcaaVJeejWefh

7.9 0

141 vffectJofJultrasoundJonJfunctionalJpropertiesVJflavorJcharacteristicsVJandJstorageJstabilityJofJ
soybeanJmilkXXJFooddChemistryVJ2022VJdibVJbdcbfi 8.5 2

140
TransportJandJznteractionsJofJtoWincubatedJsiWfunctionalJwlavonoidsJthroughJznhibitingJtheJ
wunctionJofJβWxlycoproteinJRβWgpSJUsingJKsY”ultidrugWResistantJR”uRSJtellsJandJRatJvvertedJxutJ
SacsXXJJournaldofdAgriculturaldanddFooddChemistryVJ2022VJ

5.7 1

139 vrgosterolJdepletionJunderJbifonazoleJtreatmentJinducesJcellJmembraneJdamageJandJtriggersJaJ
RαSWmediatedJmitochondrialJapoptosisJinJβenicilliumJexpansumXXJFungaldBiologyVJ2022VJbcgVJbWba 2.8 2

138 vugenolJtreatmentJdelaysJtheJfleshJbrowningJofJfreshWcutJwaterJchestnutJRSJthroughJregulatingJtheJ
metabolismsJofJphenolicsJandJreactiveJoxygenJspeciesXXJFooddChemistry:dXVJ2022VJbeVJbaadah 4.7 0

137 VitexinJandJzsovitexinJrctJThroughJznhibitionJofJznsulinJReceptorJtoJβromoteJ“ongevityJandJwitnessJ
inJtaenorhabditisJelegansXXJMoleculardNutritiondanddFooddResearchVJ2022VJecbaaief 5.9 0

136 xenomicJandJtranscriptomicJanalysisJscreeningJkeyJgenesJforJRUSWvalenceneJbiotransformationJtoJ
RUSWnootkatoneJinJYarrowiaJlipolyticaXXJMicrobiologicaldResearchVJ2022VJcgaVJbchaec 5.3 0

135 turcuminJloadingJandJcolonJreleaseJofJpectinJgelJbeadskJvffectJofJdifferentJdeWesterificationJ
methodXXJFooddChemistryVJ2022VJdijVJbddbda 8.5 0

134 rJtomparativeJStudyJonJRelievingJvxerciseWznducedJwatigueJbyJznhalationJofJuifferentJtitrusJ
vssentialJαilsXJMoleculesVJ2022VJchVJdcdj 4.8 2

133 tomparativeJvvaluationJonJtheJsioaccessibilityJofJtitrusJwruitJtarotenoidsJznJVitroJsasedJonJ
uifferentJzntakeJβatternsXJFoodsVJ2022VJbbVJbefh 4.9

132 SmallJberriesJasJhealthWpromotingJingredientskJaJreviewJonJantiWagingJeffectsJandJmechanismsJinJXXJ
FooddanddFunctionVJ2021VJ 6.1 4

131 zdentificationJofJfunctionalJgenesJassociatedJwithJtheJbiotransformationJofJlimoneneJtoJ
transWdihydrocarvoneJinJKlebsiellaJspXJαifcXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2021VJ 4.3 2

130 StructuralJandJvmulsifyingJβropertiesJofJtitricJrcidJvxtractedJSatsumaJ”andarinJβeelJβectinXJFoodsVJ
2021VJbaVJ 4.9 2

129 rntiviralJrctivityJofJβeptideWsasedJrssembliesXJACSdApplieddMaterialsdkamp;dInterfacesVJ2021VJbdVJeiegjWeiehh9.5 3

128 ScreeningJaJStrainJofJspXJαifcJandJtheJαptimizationJofJwermentationJtonditionsJforJ
WuihydrocarvoneJβroductionXJMoleculesVJ2021VJcgVJ 4.8 2

127 “imitedJhydrolysisJandJconjugationJofJzeinJwithJchitosanJoligosaccharideJbyJenzymaticJreactionJtoJ
improveJfunctionalJpropertiesXJFooddChemistryVJ2021VJdeiVJbcjadf 8.5 9

126 rdvancesJonJRUSWnootkatoneJmicrobialJbiosynthesisJandJitsJrelatedJenzymesXJJournaldofdIndustriald
MicrobiologydanddBiotechnologyVJ2021VJeiVJ 4.2 2
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125 tharacterizationJofJtitrusJβectinJαligosaccharidesJandJTheirJ”icrobialJ”etabolitesJasJ”odulatorsJ
ofJzmmunometabolismJonJ”acrophagesXJJournaldofdAgriculturaldanddFooddChemistryVJ2021VJgjVJieadWiebe5.7 1

124 tardamineJhupingshanensisJaqueousJextractJimprovesJintestinalJredoxJstatusJandJgutJmicrobiotaJinJ
SeWdeficientJratsXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2021VJbabVJjijWjjg 4.3 2

123 tatalyticJconditionJoptimizationJinJtheJconversionJofJnootkatoneJfromJvalenceneJbyJYarrowiaJ
lipolyticaXJJournaldofdFooddProcessingdanddPreservationVJ2021VJefVJebejgc 2.1 6

122 vffectJandJmechanismJofJhighWfatJdietJonJtheJpreferenceJforJsweetenersJonJmiceXJJournaldofdthed
SciencedofdFooddanddAgricultureVJ2021VJbabVJbieeWbifd 4.3

121 vffectJofJshortWtermJintakeJofJfourJsweetenersJonJfeedJintakeVJsolutionJconsumptionJandJ
neurotransmittersJreleaseJonJmiceXJJournaldofdFooddSciencedanddTechnologyVJ2021VJfiVJccchWccdg 3.3

120
vffectsJofJdifferentJnutJoilsJonJtheJstructuresJandJpropertiesJofJgelWlikeJemulsionsJinducedJbyJ
ultrasoundJusingJsoyJproteinJasJanJemulsifierXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ
2021VJfgVJbgejWbgga

3.8 7

119 rJpromisingJstrategyJforJinvestigatingJtheJantiWagingJeffectJofJnaturalJcompoundskJaJcaseJstudyJofJ
caffeoylquinicJacidsXJFooddanddFunctionVJ2021VJbcVJifidWifjd 6.1 3

118 RecentJupdatesJonJbioactiveJpropertiesJofJlinaloolXJFooddanddFunctionVJ2021VJbcVJbadhaWbadij 6.1 5

117 wlavonoidsJfromJtheJmungJbeanJcoatJpromoteJlongevityJandJfitnessJinJtaenorhabditisJelegansXJ
FooddanddFunctionVJ2021VJbcVJibjgWicah 6.1 6

116 vffectJofJ“actobacillusJplantarumWfermentedJmulberryJpomaceJonJantioxidantJpropertiesJandJfecalJ
microbialJcommunityXJLWTdrdFooddSciencedanddTechnologyVJ2021VJbehVJbbbgfb 5.4 3

115
rctiveJcompoundJidentificationJbyJscreeningJddJessentialJoilJmonomersJagainstJsotryosphaeriaJ
dothideaJfromJpostharvestJkiwifruitJandJitsJpotentialJactionJmodeXJPesticidedBiochemistrydandd
PhysiologyVJ2021VJbhjVJbaejfh

4.9 4

114
StructureWactivityJrelationshipJandJmechanismJofJflavonoidsJonJtheJinhibitoryJactivityJofJ
βWglycoproteinJRβWgpSWmediatedJtransportJofJrhodaminebcdJandJdaunorubicinJinJβWgpJ
overexpressedJhumanJmouthJepidermalJcarcinomaJRKsY”uRSJcellsXJFooddanddChemicaldToxicologyVJ
2021VJbffVJbbcdib

4.7 5

113 UltrasoundWassistedJgelationJofJ˛†WcaroteneJenrichedJoleogelsJbasedJonJcandelillaJwaxWnutJoilskJ
βhysicalJpropertiesJandJinWvitroJdigestionJanalysisXJUltrasonicsdSonochemistryVJ2021VJhjVJbafhgc 8.9 3

112 xenomicJandJTranscriptomicJStudyJforJScreeningJxenesJznvolvedJinJtheJ“imoneneJ
siotransformationJofJuS”JgcieaXJFrontiersdindMicrobiologyVJ2020VJbbVJhee 5.7 5

111
wermentedJblueberryJpomaceJwithJantioxidantJpropertiesJimprovesJfecalJmicrobiotaJcommunityJ
structureJandJshortJchainJfattyJacidsJproductionJinJanJinJvitroJmodeXJLWTdrdFooddSciencedandd
TechnologyVJ2020VJbcfVJbajcga

5.4 25

110 wermentedJblueberryJpomaceJamelioratesJintestinalJbarrierJfunctionJthroughJtheJNwW˛”sW”“tKJ
signalingJpathwayJinJhighWfatJdietJmiceXJFooddanddFunctionVJ2020VJbbVJdbghWdbhj 6.1 14

109 “actobacillusJcaseiWfermentedJblueberryJpomaceJaugmentsJszgrJproductionJinJhighWfatJdietJmiceJbyJ
improvingJintestinalJmicrobiotaXJFooddanddFunctionVJ2020VJbbVJgffcWgfge 6.1 11

108 yighWzntensityJUltrasoundJTreatmentJonJSoyJβroteinJafterJSelectivelyJβroteolyzingJxlycininJ
tomponentkJβhysicalVJStructuralVJandJrggregationJβropertiesXJFoodsVJ2020VJjVJ 4.9 8
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107 vnzymaticVJβhytoWVJandJβhysicochemicalJvvaluationJofJrppleJJuiceJunderJyighWβressureJtarbonJ
uioxideJandJThermalJβrocessingXJFoodsVJ2020VJjVJ 4.9 19

106 VariationsJofJwlavonoidJtompositionJandJrntioxidantJβropertiesJamongJuifferentJtultivarsVJwruitJ
TissuesJandJuevelopmentalJStagesJofJtitrusJwruitsXJChemistrydanddBiodiversityVJ2020VJbhVJebjaagja 2.5 7

105
”ultifiberJsolidWphaseJmicroextractionJusingJdifferentJmolecularlyJimprintedJcoatingsJforJ
simultaneousJselectiveJextractionJandJsensitiveJdeterminationJofJorganophosphorusJpesticidesXJ
JournaldofdSeparationdScienceVJ2020VJedVJhfgWhgf

3.4 7

104 rJtomprehensiveJStudyJonJSelfWrssemblyJandJxelationJofJtWuipeptidesWwromJuesignJStrategiesJtoJ
wunctionalitiesXJBiomacromoleculesVJ2020VJcbVJghaWghj 6.9 7

103 toassemblyJofJtWuipeptideskJxelationsJfromJSolutionsJandJβrecipitationsXJBiomacromoleculesVJ2020VJ
cbVJfcfgWfcgi 6.9 1

102 vffectJofJshortWtermJintakeJofJhighWJandJlowWconcentrationsJofJsucroseJsolutionJonJtheJ
neurochemistryJofJmaleJandJfemaleJmiceXJFooddanddFunctionVJ2020VJbbVJjbadWjbbd 6.1 1

101 thangesJofJtheJrromaJtompositionJandJαtherJκualityJTraitsJofJslueberryJQxardenJslueQJduringJtheJ
toldJStorageJandJSubsequentJShelfJ“ifeXJFoodsVJ2020VJjVJ 4.9 4

100 vffectsJofJdifferentJsweetenersJonJbehaviorJandJneurotransmittersJreleaseJinJmiceXJJournaldofdFoodd
SciencedanddTechnologyVJ2020VJfhVJbbdWbcb 3.3 5

99 βeelJoilsJfromJthreeJspecieskJvolatileJconstituentsVJantioxidantJactivitiesJandJrelatedJcontributionsJ
ofJindividualJcomponentsXJJournaldofdFooddSciencedanddTechnologyVJ2019VJfgVJeejcWefac 3.3 16

98
tomparativeJstudyJonJgellingJpropertiesJofJlowJmethoxylJpectinJpreparedJbyJhighJhydrostaticJ
pressureWassistedJenzymaticVJatmosphericJenzymaticVJandJalkalineJdeWesterificationXJCarbohydrated
PolymersVJ2019VJccgVJbbfcif

10.3 22

97
vstablishmentJandJUseJofJyumanJ”outhJvpidermalJtarcinomaJRKsSJtellsJαverexpressingJ
βWxlycoproteinJToJtharacterizeJStructureJRequirementsJforJwlavonoidsJTransportedJbyJtheJvffluxJ
TransporterXJJournaldofdAgriculturaldanddFooddChemistryVJ2019VJghVJcdfaWcdga

5.7 8

96 UnexpectedJgelationJbehaviorJofJcitrusJpectinJinducedJbyJmonovalentJcationsJunderJalkalineJ
conditionsXJCarbohydratedPolymersVJ2019VJcbcVJfbWfi 10.3 24

95 UltrasonicJβrocessingJznducedJrctivityJandJStructuralJthangesJofJβolyphenolJαxidaseJinJαrangeJRJ
αsbeckSXJMoleculesVJ2019VJceVJ 4.8 16

94
rssessmentJofJtheJrntimicrobialJβotentialityJandJwunctionalityJofJStrainsJzsolatedJfromJtheJ
tonventionalJznnerJ”ongolianJwermentedJtheeseJrgainstJwoodborneJβathogensXJPathogensVJ2019VJ
iVJ

4.5 28

93
StructureJcharacteristicsJofJflavonoidsJforJcyclooxygenaseWcJmRNrJinhibitionJinJ
lipopolysaccharideWinducedJinflammatoryJmacrophagesXJEuropeandJournaldofdPharmacologyVJ2019VJ
ifgVJbhcebg

5.3 6

92 zsoflavoneJbiochaninJrVJaJnovelJnuclearJfactorJerythroidJcWrelatedJfactorJcJRNrfcSWantioxidantJ
responseJelementJactivatorVJprotectsJagainstJoxidativeJdamageJinJyepxcJcellsXJBioFactorsVJ2019VJefVJfgdWfhe6.1 13

91 wlavonoidsJderivedJfromJvxocarpiumJtitriJxrandisJinhibitJ“βSWinducedJinflammatoryJresponseJviaJ
suppressingJ”rβKJandJNwW˛”sJsignallingJpathwaysXJFooddanddAgriculturaldImmunologyVJ2019VJdaVJfgeWfia 2.9 6

90
vffectsJofJdifferentJionicJstrengthsJonJtheJphysicochemicalJpropertiesJofJplantJandJanimalJ
proteinsWstabilizedJemulsionsJfabricatedJusingJultrasoundJemulsificationXJUltrasonicsdSonochemistryVJ
2019VJfiVJbaegch

8.9 43
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89 RegulatoryJRolesJofJβectinJαligosaccharidesJonJzmmunoglobulinJβroductionJinJyealthyJ”iceJ
”ediatedJbyJxutJ”icrobiotaXJMoleculardNutritiondanddFooddResearchVJ2019VJgdVJebiabdgd 5.9 14

88 tomparativeJtranscriptomeJanalysisJrevealsJfruitJdiscolorationJmechanismsJinJpostharvestJ
strawberriesJinJresponseJtoJhighJambientJtemperatureXJFooddChemistry:dXVJ2019VJcVJbaaacf 4.7 11

87 κuantitativeJStructureprctivityJRelationshipsJforJtheJwlavonoidW”ediatedJznhibitionJofJ
βWxlycoproteinJinJKsY”uRbJtellsXJMoleculesVJ2019VJceVJ 4.8 11

86 rntidepressantWlikeJvffectJofJR“XSJαsbeckJvssentialJαilJandJztsJ”ainJtomponentJ“imoneneJonJ”iceXJ
JournaldofdAgriculturaldanddFooddChemistryVJ2019VJghVJbdibhWbdici 5.7 32

85 yierarchicallyJStructuredJrllWbiomassJrirJwiltersJwithJyighJwiltrationJvfficiencyJandJ“owJrirJβressureJ
uropJsasedJonJβickeringJvmulsionXJACSdApplieddMaterialsdkamp;dInterfacesVJ2019VJbbVJbecggWbeche 9.5 32

84 StructureJaffinityJrelationshipJandJdockingJstudiesJofJflavonoidsJasJsubstratesJofJ
multidrugWresistantJassociatedJproteinJcJR”RβcSJinJ”utKY”RβcJcellsXJFooddChemistryVJ2019VJcjbVJbabWbaj8.5 21

83 znsightsJofJβressureWinducedJUnfoldingJofJ˛†W“actoglobulinJasJRevealedJbyJSteeredJ”olecularJ
uynamicsXJAdvanceddTheorydanddSimulationsVJ2019VJcVJbiaabjj 3.5 2

82 uietaryJessentialJoilJfromJnavelJorangeJalleviatesJdepressionJinJreserpineWtreatedJmiceJbyJ
monoamineJneurotransmittersXJFlavourdanddFragrancedJournalVJ2019VJdeVJcfcWcfj 2.5 3

81 vffectsJofJorangeJessentialJoilJonJintestinalJmicrofloraJinJmiceXJJournaldofdthedSciencedofdFooddandd
AgricultureVJ2019VJjjVJeabjWeaci 4.3 17

80 vffectsJofJUltrasonicWrssistedJvxtractionJonJtheJβhysicochemicalJβropertiesJofJuifferentJWalnutJ
βroteinsXJMoleculesVJ2019VJceVJ 4.8 14

79 znJSituJRealWTimeJTracingJofJαrganophosphorusJβesticidesJinJrpplesJbyJSolidWβhaseJ”icroextractionJ
withJuevelopedJSamplingWRateJtalibrationXJMoleculesVJ2019VJceVJ 4.8 9

78 vxtractionJofJorangeJpectinJbasedJonJtheJinteractionJbetweenJsodiumJcaseinateJandJpectinXJFoodd
ChemistryVJ2019VJcidVJcgfWche 8.5 20

77 rntiWαxidantJandJrntiW”elanogenicJβropertiesJofJvssentialJαilJfromJβeelJofJβomeloJcvXJxuanJXiXJ
MoleculesVJ2019VJceVJ 4.8 15

76 UntargetedJmetabolomicsJrevealsJpredominantJalterationsJinJprimaryJmetabolitesJofJbroccoliJ
sproutsJinJresponseJtoJpreWharvestJseleniumJtreatmentXJFooddResearchdInternationalVJ2018VJbbbVJcafWcbb 7 20

75 vffectJofJohmicJheatingJonJfundamentalJpropertiesJofJproteinJinJsoybeanJmilkXJJournaldofdFoodd
ProcessdEngineeringVJ2018VJebVJebcgga 2.4 17

74 StudyJonJtheJoptimizationJofJtheJdecolorizationJofJorangeJessentialJoilXJFooddSciencedandd
BiotechnologyVJ2018VJchVJjcjWjdi 3 0

73 βhysicochemicalJcharacterizationJofJrawJandJmodifiedJbananaJpseudostemJfibersJandJtheirJ
adsorptionJcapacitiesJforJheavyJmetalJβbcUJandJtdcUJinJwaterXJPolymerdCompositesVJ2018VJdjVJbigjWbihh3 6

72 βreparationJandJprebioticJpotentialJofJpectinJoligosaccharidesJobtainedJfromJcitrusJpeelJpectinXJ
FooddChemistryVJ2018VJceeVJcdcWcdh 8.5 70

(2018-2019)
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71
tomparativeJrssessmentJofJtheJsioremedialJβotentialsJofJβotatoJResistantJStarchWsasedJ
”icroencapsulatedJandJNonWencapsulatedJtoJrlleviateJtheJvffectsJofJthronicJ“eadJToxicityXJ
FrontiersdindMicrobiologyVJ2018VJjVJbdag

5.7 8

70 vffectsJofJSeleniumJSupplementationJonJxlucosinolateJsiosynthesisJinJsroccoliXJJournaldofd
AgriculturaldanddFooddChemistryVJ2018VJggVJiadgWiaee 5.7 38

69 rggregationJandJtonformationalJthangesJinJNativeJandJThermallyJTreatedJβolyphenolJαxidaseJ
wromJrppleJJuiceJRSXJFrontiersdindChemistryVJ2018VJgVJcad 5 19

68 vffectJofJdifferentJoilsJandJultrasoundJemulsificationJconditionsJonJtheJphysicochemicalJpropertiesJ
ofJemulsionsJstabilizedJbyJsoyJproteinJisolateXJUltrasonicsdSonochemistryVJ2018VJejVJcidWcjd 8.9 77

67 vffectJofJoliveJoilJonJtheJpreparationJofJnanoemulsionsJandJitsJeffectJonJaromaJreleaseXJJournaldofd
FooddSciencedanddTechnologyVJ2018VJffVJeccdWecdb 3.3 13

66
rttenuationJofJtertWsutylJyydroperoxideJRJtWsyβSWznducedJαxidativeJuamageJinJyepxcJtellsJbyJ
TangeretinkJRelevanceJofJtheJNrfcWrRvJandJ”rβKJSignalingJβathwaysXJJournaldofdAgriculturaldandd
FooddChemistryVJ2018VJggVJgdbhWgdcf

5.7 44

65 StructureJcharacteristicsJforJintestinalJuptakeJofJflavonoidsJinJtacoWcJcellsXJFooddResearchd
InternationalVJ2018VJbafVJdfdWdga 7 17

64 RheologicalVJsensoryVJandJmicrostructuralJpropertiesJofJfreshJandJfrozenYthawedJmashedJpotatoesJ
enrichedJwithJdifferentJproteinsXJCYTAdrdJournaldofdFoodVJ2018VJbgVJbbdWbcb 2.3 5

63 ”orphologyJengineeringJofJproteinJfabricsJforJadvancedJandJsustainableJfiltrationXJJournaldofd
MaterialsdChemistrydAVJ2018VJgVJcbfifWcbfjf 13 43

62 tharacterizationJofJtultivarJuifferencesJofJslueberryJWinesJUsingJxtWκTαwW”SJandJ”etabolicJ
βrofilingJ”ethodsXJMoleculesVJ2018VJcdVJ 4.8 8

61 tatalyticJandJStructuralJtharacterizationJofJaJsrowningWRelatedJβroteinJinJαrientalJSweetJ”elonJRJ
varXJ”akinoSXJFrontiersdindChemistryVJ2018VJgVJdfe 5 9

60 thangesJofJaromaJcompoundsJandJqualitiesJofJfreshlyWsqueezedJorangeJjuiceJduringJstorageXJ
JournaldofdFooddSciencedanddTechnologyVJ2018VJffVJefdaWefed 3.3 5

59 vffectJofJthermalJtreatmentJonJcarotenoidsVJflavonoidsJandJascorbicJacidJinJjuiceJofJorangeJcvXJtaraJ
taraXJFooddChemistryVJ2018VJcgfVJdjWei 8.5 28

58 tharacterizationJofJphenolicsJandJantioxidantJabilitiesJofJredJnavelJorangeJâ��taraJtaraâ��JharvestedJ
fromJfiveJregionsJofJthinaXJInternationaldJournaldofdFooddPropertiesVJ2018VJcbVJbbahWbbbg 3 10

57 TexturalJpropertiesJandJmorphologyJofJsoyJhSJglobulinWcornJstarchJRamyloseVJamylopectinSXJ
InternationaldJournaldofdFooddPropertiesVJ2017VJcaVJcbjhWccaf 3 2

56
αptimisationJofJenzymaticJproductionJofJsulforaphaneJinJbroccoliJsproutsJandJtheirJtotalJ
antioxidantJactivityJatJdifferentJgrowthJandJstorageJdaysXJJournaldofdFooddSciencedanddTechnologyVJ
2017VJfeVJcajWcbi

3.3 14

55 znfluenceJofJcalciumJlactateJandJpyJonJemulsificationJofJlowWmethoxylatedJcitrusJpectinJinJaJ
βickeringJemulsionXJJournaldofdDispersiondSciencedanddTechnologyVJ2017VJdiVJbbhfWbbia 1.5 4

54 tarotenoidJprofilingJofJredJnavelJorangeJLtaraJtaraLJharvestedJfromJfiveJregionsJinJthinaXJFoodd
ChemistryVJ2017VJcdcVJhiiWhji 8.5 22
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53 vffectJofJdryingJmethodsJonJphysicochemicalJpropertiesJandJinJvitroJhypoglycemicJeffectsJofJ
orangeJpeelJdietaryJfiberXJJournaldofdFooddProcessingdanddPreservationVJ2017VJebVJebdcjc 2.1 10

52 TheJstructureWantifungalJactivityJrelationshipJofJfVhWdihydroxyflavonoidsJagainstJβenicilliumJ
italicumXJFooddChemistryVJ2017VJcceVJcgWdb 8.5 17

51 wormationJofJamyloidJfibrilsJfromJsoyJproteinJhydrolysatekJvffectsJofJselectiveJproteolysisJonJ
˛†WconglycininXJFooddResearchdInternationalVJ2017VJbaaVJcgiWchg 7 22

50 βhytosterolsJinJbananaJR”usaJsppXSJflowerJinhibitJ˛–WglucosidaseJandJ˛–WamylaseJhydrolysationsJandJ
glycationJreactionXJInternationaldJournaldofdFooddSciencedanddTechnologyVJ2017VJfcVJbhbWbhj 3.8 16

49
vffectJofJultrasonicJprocessingJonJtheJchangesJinJactivityVJaggregationJandJtheJsecondaryJandJ
tertiaryJstructureJofJpolyphenolJoxidaseJinJorientalJsweetJmelonJRtucumisJmeloJvarXJmakuwaJ
”akinoSXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2017VJjhVJbdcgWbdde

4.3 24

48 SeleniumWznducedJToxicityJzsJtounteractedJbyJSulfurJinJsroccoliJRJ“XJvarXJSXJFrontiersdindPlantdScienceVJ
2017VJiVJbecf 6.2 25

47 StudyJofJStructureJandJβermeabilityJRelationshipJofJwlavonoidsJinJtacoWcJtellsXJNutrientsVJ2017VJjVJ 6.7 38

46 ”olecularlyJimprintedJcalixareneJfiberJforJsolidWphaseJmicroextractionJofJfourJorganophosphorousJ
pesticidesJinJfruitsXJFooddChemistryVJ2016VJbjcVJcgaWh 8.5 71

45 vffectJofJSeJtreatmentJonJglucosinolateJmetabolismJandJhealthWpromotingJcompoundsJinJtheJ
broccoliJsproutsJofJthreeJcultivarsXJFooddChemistryVJ2016VJbjaVJdheWdia 8.5 76

44 uetectionJofJbacterialJconcentrationJvariationsJbasedJonJdielectricJmagneticJfluxXJFooddChemistryVJ
2016VJbjcVJgecWg 8.5

43
βroteinsJdifferentiallyJexpressedJduringJlimoneneJbiotransformationJbyJβenicilliumJdigitatumJuS”J
gcieaJwereJexaminedJusingJiTRrκJlabelingJcoupledJwithJcuW“tW”SY”SXJJournaldofdIndustriald
MicrobiologydanddBiotechnologyVJ2016VJedVJbeibWjf

4.2 8

42 duWκSrRJandJdockingJstudiesJofJflavonoidsJasJpotentJvscherichiaJcoliJinhibitorsXJScientificdReportsVJ
2016VJgVJcdgde 4.9 43

41 vnhancedJantiWinflammatoryJeffectsJofJuyrJandJquercetinJinJlipopolysaccharideWinducedJRrWcgeXhJ
macrophagesJbyJinhibitingJNwW˛”sJandJ”rβKJactivationXJMoleculardMedicinedReportsVJ2016VJbeVJejjWfai 2.9 25

40 tharacterizationJandJfunctionalJpropertiesJofJmangoJpeelJpectinJextractedJbyJultrasoundJassistedJ
citricJacidXJInternationaldJournaldofdBiologicaldMacromoleculesVJ2016VJjbVJhjeWiad 7.9 77

39 βroductionJofJnanoJbacterialJcelluloseJfromJbeverageJindustrialJwasteJofJcitrusJpeelJandJpomaceJ
usingJKomagataeibacterJxylinusXJCarbohydratedPolymersVJ2016VJbfbVJbagiWbahc 10.3 86

38 vffectJofJhighJintensityJultrasoundJonJtransglutaminaseWcatalyzedJsoyJproteinJisolateJcoldJsetJgelXJ
UltrasonicsdSonochemistryVJ2016VJcjVJdiaWh 8.9 70

37 YieldJimprovementJofJexopolysaccharidesJbyJscreeningJofJtheJ“actobacillusJacidophilusJrTttJandJ
optimizationJofJtheJfermentationJandJextractionJconditionsXJEXCLIdJournalVJ2016VJbfVJbbjWdd 2.4 9

36 vffectJofJwoodJvmulsifiersJonJrromaJReleaseXJMoleculesVJ2016VJcbVJfbb 4.8 7

(2016-2017)

7



35 vffectsJofJpoplarJbudsJasJanJalternativeJtoJpropolisJonJpostharvestJdiseasesJcontrolJofJstrawberryJ
fruitsXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2016VJjgVJcbdgWeb 4.3 6

34 αptimisationJofJ˛–WterpineolJproductionJbyJlimoneneJbiotransformationJusingJβenicilliumJdigitatumJ
uS”JgcieaXJJournaldofdthedSciencedofdFooddanddAgricultureVJ2016VJjgVJjfeWgb 4.3 22

33 vnhancementJofJisomerizationJactivityJandJlactuloseJproductionJofJcellobioseJcWepimeraseJfromJ
taldicellulosiruptorJsaccharolyticusXJFooddChemistryVJ2016VJcahVJgaWh 8.5 41

32 UseJofJactiveJextractsJofJpoplarJbudsJagainstJβenicilliumJitalicumJandJpossibleJmodesJofJactionXJ
FooddChemistryVJ2016VJbjgVJgbaWi 8.5 40

31 xrowthJandJmetabolicJprofilingJofJtheJnovelJthermophilicJbacteriumJThermoanaerobacterJspXJstrainJ
YSbdXJCanadiandJournaldofdMicrobiologyVJ2016VJgcVJhgcWhb 3.2 2

30 rntiWdiabeticJeffectJofJcitrusJpectinJinJdiabeticJratsJandJpotentialJmechanismJviaJβzdKYrktJsignalingJ
pathwayXJInternationaldJournaldofdBiologicaldMacromoleculesVJ2016VJijVJeieWi 7.9 57

29 rntimicrobialJapplicationJofJnanofibrousJmatsJselfWassembledJwithJquaternizedJchitosanJandJsoyJ
proteinJisolateXJCarbohydratedPolymersVJ2015VJbddVJccjWdf 10.3 30

28 SynthesisVJcharacterizationJandJadsorptionJpropertiesJofJmagnetiteYreducedJgrapheneJoxideJ
nanocompositesXJTalantaVJ2015VJbeeVJbbbgWce 6.2 54

27 tharacterisationJofJfreeJandJboundJvolatileJcompoundsJfromJsixJdifferentJvarietiesJofJcitrusJfruitsXJ
FooddChemistryVJ2015VJbifVJcfWdc 8.5 47

26 rJdielectricJlossJangleJbasedJportableJbiosensorJsystemJforJbacterialJconcentrationJdetectionXJRSCd
AdvancesVJ2015VJfVJifjbjWifjch 3.7 2

25
znactivationVJaggregationVJsecondaryJandJtertiaryJstructuralJchangesJofJgerminWlikeJproteinJinJ
SatsumaJmandarineJwithJhighJpolyphenolJoxidaseJactivityJinducedJbyJultrasonicJprocessingXJ
BiophysicaldChemistryVJ2015VJbjhVJbiWce

3.5 36

24 uevelopmentJofJaJmethodJforJidentificationJandJaccurateJquantitationJofJaromaJcompoundsJinJ
thineseJuaohuaxiangJliquorsJbasedJonJSβ”vJusingJaJsolWgelJfibreXJFooddChemistryVJ2015VJbgjVJcdaWea 8.5 47

23 vlectromagneticJradiationJatJjaaJ”yzJinducesJspermJapoptosisJthroughJbclWcVJbaxJandJcaspaseWdJ
signalingJpathwaysJinJratsXJReproductivedHealthVJ2015VJbcVJgf 3.5 47

22 thangesJinJtheJβhysicochemicalJtharacteristicsVJwreeJandJsoundJrromaJtompoundsJinJtheJ
RaspberryJJuiceJduringJStorageXJJournaldofdFooddProcessingdanddPreservationVJ2015VJdjVJcideWcied 2.1 5

21 uraftJxenomeJSequenceJofJThermoanaerobacterJspXJStrainJYSbdVJaJNovelJThermophilicJsacteriumXJ
GenomedAnnouncementsVJ2015VJdVJ 3

20 zmprovementJofJSugarJβroductionJwromJβotatoJβulpJwithJ”icrowaveJRadiationJandJUltrasonicJ
WaveJβretreatmentsXJJournaldofdFooddProcessdEngineeringVJ2014VJdhVJigWja 2.4 2

19
”agneticJsolidJphaseJextractionJbasedJonJmagnetiteYreducedJgrapheneJoxideJnanoparticlesJforJ
determinationJofJtraceJisocarbophosJresiduesJinJdifferentJmatricesXJJournaldofdChromatographydAVJ
2014VJbdehVJdaWi

4.5 60

18 tharacterizationJofJgerminWlikeJproteinJwithJpolyphenolJoxidaseJactivityJfromJSatsumaJmandarineXJ
BiochemicaldanddBiophysicaldResearchdCommunicationsVJ2014VJeejVJdbdWi 3.4 31
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17 wreeJandJsoundJVolatileJtompoundsJinJJuiceJandJβeelJofJvurekaJ“emonXJFooddSciencedandd
TechnologydResearchVJ2014VJcaVJbghWbhe 0.8 18

16 zntraspecificJprotoplastJfusionJofJforJimprovedJproductionJofJanJextracellularJ˛†WglucosidaseXJ
BiotechnologydanddBiotechnologicaldEquipmentVJ2014VJciVJihiWiib 1.6 6

15 zsolationJandJcharacterizationJofJanJ˛–WglucosidaseJinhibitorJfromJ”usaJsppXJRsaxijiaoSJflowersXJ
MoleculesVJ2014VJbjVJbafgdWhd 4.8 35

14 rpplicationJofJVisYNzRJSpectroscopyJforJthineseJ“iquorJuiscriminationXJFooddAnalyticaldMethodsVJ
2014VJhVJbddhWbdee 3.4 37

13 SubacuteJtoxicityJassessmentJofJcarotenoidsJextractedJfromJcitrusJpeelJRNanfengmijuVJtitrusJ
reticulataJslancoSJinJratsXJRegulatorydToxicologydanddPharmacologyVJ2012VJgcVJbgWcc 3.4 11

12
βreparativeJseparationJofJpolymethoxylatedJflavonesJfromJβonkanJRtitrusJreticulataJslancoJcvXJ
βonkanSJpeelJbyJhighWspeedJcountercurrentJchromatographyJandJtheirJantifungalJactivitiesJagainstJ
rspergillusJnigerXJEuropeandFooddResearchdanddTechnologyVJ2012VJcdfVJgdbWgdf

3.4 15

11 rntifungalJactivityJandJactionJmodeJofJpinocembrinJfromJpropolisJagainstJβenicilliumJitalicumXJFoodd
SciencedanddBiotechnologyVJ2012VJcbVJbfddWbfdj 3 49

10 themicalJtompositionVJrntioxidantJandJrntimicrobialJrctivityJofJβericarpiumJtitriJReticulataeJ
vssentialJαilXJMoleculesVJ2011VJbgVJeaicWeajg 4.8 19

9 ResearchJonJtheJinteractionJofJlipidJandJproteinJinJSβzJgelXJEuropeandFooddResearchdanddTechnologyVJ
2010VJcdaVJeghWehd 3.4 6

8 znteractionsJandJgelJstrengthJofJmixedJmyofibrillarJwithJsoyJproteinVJhSJglobulinJandJ
enzymeWhydrolyzedJsoyJproteinsXJEuropeandFooddResearchdanddTechnologyVJ2010VJcdbVJhfbWhgc 3.4 17

7 tontrolJofJcitrusJgreenJandJblueJmoldsJbyJthineseJpropolisXJFooddSciencedanddBiotechnologyVJ2010VJ
bjVJbdadWbdai 3 19

6 SynthesisJofJcysteamineWcoatedJtdTeJquantumJdotsJforJtheJdetectionJofJbisphenolJrXJMikrochimicad
ActaVJ2010VJbgjVJbajWbbf 5.8 42

5 vffectJofJfermentationJonJfreeJandJboundJvolatileJcompoundsJofJorangeJjuiceXJFlavourdandd
FragrancedJournalVJ2009VJceVJcbjWccf 2.5 22

4 VolatilesJofJorangeJjuiceJandJorangeJwinesJusingJspontaneousJandJinoculatedJfermentationsXJ
EuropeandFooddResearchdanddTechnologyVJ2009VJcciVJiejWifg 3.4 14

3 zntegratedJeffectsJofJascorbicJacidVJflavonoidsJandJsugarsJonJthermalJdegradationJofJanthocyaninsJ
inJbloodJorangeJjuiceXJEuropeandFooddResearchdanddTechnologyVJ2009VJcciVJjhfWjid 3.4 29

2 wreeJandJboundJvolatileJcompoundsJinJjuiceJandJpeelJofJJinchengJorangesXJEuropeandFooddResearchd
anddTechnologyVJ2009VJccjVJfhbWfhi 3.4 28

1
ueterminationJofJsynergisticJeffectsJofJpolymethoxylatedJflavoneJextractsJofJJinchenJorangeJpeelsJ
RtitrusJSinensisJαsberkSJwithJaminoJacidsJandJorganicJacidsJusingJchemiluminescenceXJEuropeand
FooddResearchdanddTechnologyVJ2009VJccjVJhedWhfa

3.4 10

List of Publications

9


