
Wu

ListhofhPublicationshbyhCitations

Source:hhttps:xxexalywcomxauthorvpdfx849516yxwuvpublicationsvbyvcitationswpdf

Version:h2y24vy4v27h

ThishdocumenthhashbeenhgeneratedhbasedhonhthehpublicationshandhcitationshrecordedhbyhexalywcomwhForh

thehlatesthversionhofhthishpublicationhlistuhvisiththehlinkhgivenhabovew

ThehthirdhcolumnhishthehimpacthfactorhpIFrhofhthehjournaluhandhthehfourthhcolumnhishthehnumberhofh

citationshofhtheharticlew

39
papers

501
citations

14
h-index

21
g-index

44
ext. papers

877
ext. citations

7.4
avg, IF

4.46
L-index



k Paper IF Citations

39
EffectPofPtemperaturegPionicPstrengthPandPmmSPratioPonPthePrheologicalPpropertiesPofPheathinducedP
soyPproteinPgelsPinPrelationPtoPnetworkPproteinsPcontentPandPaggregatesPsizeiPFoodlHydrocolloidsgP
2017gPrrgPotuhouq

10.6 58

38 UltrasoundPtreatmentPimprovedPthePphysicochemicalPcharacteristicsPofPcodPproteinPandPenhancedP
thePstabilityPofPoilhinhwaterPemulsioniPFoodlResearchlInternationalgP2019gPmnmgPnpshnqr 7 43

37 EffectsPofPultrasoundPtreatmentPonPthePphysicochemicalPandPemulsifyingPpropertiesPofPproteinsP
fromPscallopsPcChlamysPfarreridiPFoodlHydrocolloidsgP2019gPtugPslshsmp 10.6 30

36 EffectPofPpartialPreplacementPofPwaterhsolublePcodPproteinsPbyPsoyPproteinsPonPthePheathinducedP
aggregationPandPgelationPpropertiesPofPmixedPproteinPsystemsiPFoodlHydrocolloidsgP2020gPmllgPmlqpms 10.6 29

35 HighPInternalPPhasePEmulsionPforPFoodhGradePoDPPrintingPMaterialsiPACSlAppliedlMaterialslsamp;l
InterfacesgP2020gPmngPpqpuohpqqlo 9.5 27

34 ReleasePbehaviorPofPnonhnetworkPproteinsPandPitsPrelationshipPtoPthePstructurePofPheathinducedPsoyP
proteinPgelsiPJournalloflAgriculturallandlFoodlChemistrygP2015gProgPpnmmhu 5.7 26

33 BiologicalPandPconventionalPfoodPprocessingPmodificationsPonPfoodPproteinsvPStructuregP
functionalitygPandPbioactivityiPBiotechnologylAdvancesgP2020gPplgPmlspum 17.8 25

32 ThePwaterPholdingPcapacityPandPstoragePmodulusPofPchemicalPcrosshlinkedPsoyPproteinPgelsPdirectlyP
relatedPtoPaggregatesPsizeiPLWTl-lFoodlSciencelandlTechnologygP2019gPmlogPmnqhmol 5.4 23

31 FrozenPBreadPDoughPPropertiesPModifiedPbyPThermostablePIcePStructuringPProteinsPExtractPfromP
ChinesePPrivetPcLigustrumPvulgaredPLeavesiPCereallChemistrygP2012gPtugPmrnhmrs 2.4 20

30 APselfhsortedPgelPnetworkPformedPbyPheatingPaPmixturePofPsoyPandPcodPproteinsiPFoodlandlFunctiongP
2019gPmlgPqmplhqmqm 6.1 19

29 EffectsPofPremovalPofPnonhnetworkPproteinPonPthePrheologicalPpropertiesPofPheathinducedPsoyP
proteinPgelsiPLWTl-lFoodlSciencelandlTechnologygP2018gPuqgPmuohmuu 5.4 17

28 LowPoilPemulsionPgelPstabilizedPbyPdefattedPAntarcticPkrillPcEuphausiaPsuperbadPproteinPusingP
highhintensityPultrasoundiPUltrasonicslSonochemistrygP2021gPslgPmlqnup 8.9 17

27 BiosynthesisPofPlactosylfructosidePbyPanPintracellularPlevansucrasePfromPBacillusPmethylotrophicusP
SKPnmillniPCarbohydratelResearchgP2015gPplmgPmnnhr 2.9 16

26 UltrasoundPprehfracturedPcaseinPandPinhsituPformationPofPhighPinternalPphasePemulsionsiPUltrasonicsl
SonochemistrygP2020gPrpgPmlpumr 8.9 14

25 StronggPelasticgPandPtoughPhighPinternalPphasePemulsionsPstabilizedPsolelyPbyPcodPmyofibersPforP
multidisciplinaryPapplicationsiPChemicallEngineeringlJournalgP2021gPpmngPmntsnp 14.7 14

24
ThePrelationshipPbetweenPbreakingPforcePandPhydrophobicPinteractionsPorPdisulfidePbondsPinvolvedP
inPheathinducedPsoyPproteinPgelsPasPaffectedPbyPheatingPtimePandPtemperatureiPInternationallJournall
oflFoodlSciencelandlTechnologygP2019gPqpgPnomhnou

3.8 14

23 EffectPofPhydroxylPradicalPinducedPoxidationPonPthePphysicochemicalPandPgellingPpropertiesPofP
shrimpPmyofibrillarPproteinPandPitsPmechanismiPFoodlChemistrygP2021gPoqmgPmnuopp 8.5 12

Wu

2



22 EffectPofPsSkmmSPratioPonPthePnetworkPstructurePofPheathinducedPsoyPproteinPgelsvPaPstudyPofPprobeP
releaseiPRSClAdvancesgP2016gPrgPmlmutmhmlmuts 3.7 11

21
EffectPofPBallPMillPTreatmentPonPthePPhysicochemicalPPropertiesPandPDigestibilityPofPProteinP
ExtractsPGeneratedPfromPScallopsPcChlamysPfarreridiPInternationallJournalloflMolecularlSciencesgP
2018gPmugP

6.3 11

20 EnhancingPthePthermalPstabilityPofPsoyPproteinsPbyPpreheatPtreatmentPatPlowerPproteinP
concentrationiPFoodlChemistrygP2020gPolrgPmnqquo 8.5 11

19 HighPstabilityPofPbilayerPnanohemulsionsPfabricatedPbyPTweenPnlPandPspecificPinterfacialPpeptidesiP
FoodlChemistrygP2021gPoplgPmnstss 8.5 8

18 ConcentrationhdependentPimprovementPofPgellingPabilityPofPsoyPproteinsPbyPpreheatingPorP
ultrasoundPtreatmentiPLWTl-lFoodlSciencelandlTechnologygP2020gPmopgPmmlmsl 5.4 7

17 EffectsPofPpreheatPtreatmentPonPthePphysicochemicalPandPinterfacialPpropertiesPofPcodPproteinsPandP
itsPrelationPtoPthePstabilityPofPsubsequentPemulsionsiPFoodlHydrocolloidsgP2021gPmmngPmlroot 10.6 7

16 PreheathstabilizedPpeaPproteinsPwithPantihaggregationPpropertiesiPInternationallJournalloflBiologicall
MacromoleculesgP2020gPmqqgPmntthmnuq 7.9 6

15 BeneficialPeffectsPofPpolysaccharidesPonPthePsolubilityPofPMytilusPedulisPenzymaticPhydrolysatesiP
FoodlChemistrygP2018gPnqpgPmlohmlt 8.5 5

14 PreheathinducedPsoyPproteinPparticlesPwithPtunablePheatPstabilityiPFoodlChemistrygP2021gPoorgPmnsrnp 8.5 5

13 AdvancementPofPfoodhderivedPmixedPproteinPsystemsvPInteractionsgPaggregationsgPandPfunctionalP
propertiesiPComprehensivelReviewslinlFoodlSciencelandlFoodlSafetygP2021gPnlgPrnshrqm 16.4 5

12
HighPthroughputPanalysisPandPquantitationPofP˛–hdicarbonylsPinPbiofluidPbyPplasmonicPnanoshellsP
enhancedPlaserPdesorptionkionizationPmassPspectrometryiPJournalloflHazardouslMaterialsgP2021gP
plogPmnoqtl

12.8 4

11
MicrostructurePandPmodelPsolutePtransportPpropertiesPofPtransglutaminasehinducedPsoyaPproteinP
gelsvPeffectPofPenzymePdosagegPproteinPcompositionPandPsolutePsizeiPInternationallJournalloflFoodl
SciencelandlTechnologygP2017gPqngPmqnshmqoo

3.8 3

10 InducingPsecondaryPstructuralPinterplaysPbetweenPscallopPmusclePproteinsPandPsoyPproteinsPtoPformP
solublePcompositesiPFoodlandlFunctiongP2020gPmmgPooqmhoorl 6.1 2

9 StructuralPinterplayPbetweenPcurcuminPandPsoyPproteinPtoPimprovePthePwaterhsolubilityPandPstabilityP
ofPcurcuminiPInternationallJournalloflBiologicallMacromoleculesgP2021gPmuogPmpsmhmpsm 7.9 2

8 StrongPfishPgelatinPhydrogelsPdoublePcrosslinkedPbyPtransglutaminasePandPcarrageenaniiPFoodl
ChemistrygP2021gPosrgPmomtso 8.5 2

7 RapidPandPsensitivePdetectionPofPclomazonePinPpotatoPandPpumpkinPsamplesPusingPaPgoldP
nanoparticlehbasedPlateralhflowPstripiiPFoodlChemistrygP2021gPosqgPmomttt 8.5 2

6 ThePmechanismPofPimprovedPthermalPstabilityPofPproteinhenrichedPOkWPemulsionsPbyPsoyPproteinP
particlesiPFoodlandlFunctiongP2020gPmmgPmotqhmour 6.1 2

5 HeatPtreatmentsPofPpeptidesPfromPoysterPcdPandPthePimpactPonPtheirPdigestibilityPandPangiotensinPIP
convertingPenzymePinhibitoryPactivityiPFoodlSciencelandlBiotechnologygP2020gPnugPurmhurs 3 1

(2020-2016)

3



4 FabricationPofPflavourPoilPhighPinternalPphasePemulsionsPbyPcaseinkpectinPhybridPparticlesvPoDP
printingPperformanceiPFoodlChemistrygP2022gPosmgPmomopu 8.5 1

3 IdentificationPandPanalysisPofPbioactivePpeptidesPfromPscallopsPcChlamysPfarreridPproteinPbyP
simulatedPgastrointestinalPdigestioniPJournalloflFoodlProcessinglandlPreservationgP2018gPpngPemosrl 2.1 1

2 PMmhloadedPrecombinantPhumanPHhferritinPnanocagesvPAPnovelPpHhresponsivePsensingPplatformPforP
thePidentificationPofPcancerPcellsiiPInternationallJournalloflBiologicallMacromoleculesgP2021gPmuugPnnohnno 7.9 0

1
ReducedPAdhesivePForcePLeadingPtoPEnhancedPThermalPStabilityPofPSoyPProteinPParticlesPbyP
CombinedPPreheatingPandPUltrasonicPTreatmentiPJournalloflAgriculturallandlFoodlChemistrygP2021gP
rugPolmqholnq

5.7 0

Wu

4


