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1 Antioxidant activity of peptides isolated from alfalfa leaf protein hydrolysate. Food Chemistry, 2008,
111, 370-376. 8.2 403

2 Structure and physicochemical properties of octenyl succinic esters of sugary maize soluble starch
and waxy maize starch. Food Chemistry, 2014, 151, 154-160. 8.2 165

3 Inclusion complex of astaxanthin with hydroxypropyl-Î²-cyclodextrin: UV, FTIR, 1H NMR and molecular
modeling studies. Carbohydrate Polymers, 2012, 89, 492-496. 10.2 157

4 Effect of pullulan on the water distribution, microstructure and textural properties of rice starch
gels during cold storage. Food Chemistry, 2017, 214, 702-709. 8.2 157

5 Preparation and stability of the inclusion complex of astaxanthin with hydroxypropyl-Î²-cyclodextrin.
Food Chemistry, 2008, 109, 264-268. 8.2 143

6 Recent advances in intelligent food packaging materials: Principles, preparation and applications. Food
Chemistry, 2022, 375, 131738. 8.2 115

7 Measurement and characterization of external oil in the fried waxy maize starch granules using
ATR-FTIR and XRD. Food Chemistry, 2018, 242, 131-138. 8.2 112

8 Improving the properties of starch-based antimicrobial composite films using ZnO-chitosan
nanoparticles. Carbohydrate Polymers, 2019, 210, 204-209. 10.2 103

9 Highly sensitive fluorescence sensing of zearalenone using a novel aptasensor based on upconverting
nanoparticles. Food Chemistry, 2017, 230, 673-680. 8.2 102

10 Effect of frying on the pasting and rheological properties of normal maize starch. Food
Hydrocolloids, 2018, 77, 85-95. 10.7 101

11 Impact of mild acid hydrolysis on structure and digestion properties of waxy maize starch. Food
Chemistry, 2011, 126, 506-513. 8.2 100

12 Rapid, accurate, and simultaneous measurement of water and oil contents in the fried starchy system
using low-field NMR. Food Chemistry, 2017, 233, 525-529. 8.2 97

13 Elucidation of stabilizing oil-in-water Pickering emulsion with different modified maize starch-based
nanoparticles. Food Chemistry, 2017, 229, 152-158. 8.2 87

14 Effect of pullulan on the digestible, crystalline and morphological characteristics of rice starch.
Food Hydrocolloids, 2017, 63, 383-390. 10.7 82

15 Effect of dietary fibers on the structure and digestibility of fried potato starch: A comparison of
pullulan and pectin. Carbohydrate Polymers, 2019, 215, 47-57. 10.2 81

16 Effect of pHs on dispersity of maize starch nanocrystals in aqueous medium. Food Hydrocolloids,
2014, 36, 369-373. 10.7 77

17 Effect of organic acids on bread quality improvement. Food Chemistry, 2019, 278, 267-275. 8.2 76

18 An ultrasensitive aptasensor based on fluorescent resonant energy transfer and exonuclease-assisted
target recycling for patulin detection. Food Chemistry, 2018, 249, 136-142. 8.2 75



3

Zhengyu Jin

# Article IF Citations

19 Microbial Starchâ€•Converting Enzymes: Recent Insights and Perspectives. Comprehensive Reviews in
Food Science and Food Safety, 2018, 17, 1238-1260. 11.7 74

20 Characterisations of oil-in-water Pickering emulsion stabilized hydrophobic phytoglycogen
nanoparticles. Food Hydrocolloids, 2018, 76, 78-87. 10.7 72

21 Particle size distribution of wheat starch granules in relation to baking properties of frozen dough.
Carbohydrate Polymers, 2016, 137, 147-153. 10.2 71

22 Impact of water extractable arabinoxylan from rye bran on the frozen steamed bread dough quality.
Food Chemistry, 2016, 200, 117-124. 8.2 68

23
Comparison between ATR-IR, Raman, concatenated ATR-IR and Raman spectroscopy for the
determination of total antioxidant capacity and total phenolic content of Chinese rice wine. Food
Chemistry, 2016, 194, 671-679.

8.2 68

24 Impact of germination on nutritional and physicochemical properties of adlay seed (Coixlachryma-jobi) Tj ET
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BT /Overlock 10 Tf 50 542 Td (L.). Food Chemistry, 2017, 229, 312-318.8.2 67

25 Resveratrol-loaded core-shell nanostructured delivery systems: Cyclodextrin-based metal-organic
nanocapsules prepared by ionic gelation. Food Chemistry, 2020, 317, 126328. 8.2 67

26 A review of green techniques for the synthesis of size-controlled starch-based nanoparticles and
their applications as nanodelivery systems. Trends in Food Science and Technology, 2019, 92, 138-151. 15.1 66

27
A Dual Cross-Linked Strategy to Construct Moldable Hydrogels with High Stretchability, Good
Self-Recovery, and Self-Healing Capability. Journal of Agricultural and Food Chemistry, 2019, 67,
3966-3980.

5.2 65

28 In situ synthesis of new magnetite chitosan/carrageenan nanocomposites by electrostatic
interactions for protein delivery applications. Carbohydrate Polymers, 2015, 131, 98-107. 10.2 64

29 Influence of cyclodextrins on texture behavior and freeze-thaw stability of kappa-carrageenan gel.
Food Chemistry, 2016, 210, 600-605. 8.2 64

30 Effect of high hydrostatic pressure (HHP) on slowly digestible properties of rice starches. Food
Chemistry, 2014, 152, 225-229. 8.2 62

31 Comprehensive investigation and comparison of surface microstructure of fractionated potato
starches. Food Hydrocolloids, 2019, 89, 11-19. 10.7 62

32 The contribution of glutenin macropolymer depolymerization to the deterioration of frozen steamed
bread dough quality. Food Chemistry, 2016, 211, 27-33. 8.2 60

33 Rapid detection of Î²-conglutin with a novel lateral flow aptasensor assisted by immunomagnetic
enrichment and enzyme signal amplification. Food Chemistry, 2018, 269, 375-379. 8.2 60

34 A novel SERS-based aptasensor for ultrasensitive sensing of microcystin-LR. Food Chemistry, 2019, 278,
197-202. 8.2 60

35 Improved stability and controlled release of Ï‰3/Ï‰6 polyunsaturated fatty acids by spring dextrin
encapsulation. Carbohydrate Polymers, 2013, 92, 1633-1640. 10.2 59

36
Simultaneous saccharification and fermentation of broken rice: an enzymatic extrusion liquefaction
pretreatment for Chinese rice wine production. Bioprocess and Biosystems Engineering, 2013, 36,
1141-1148.

3.4 58
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37
Novel Approach with Controlled Nucleation and Growth for Green Synthesis of Size-Controlled
Cyclodextrin-Based Metalâ€“Organic Frameworks Based on Short-Chain Starch Nanoparticles. Journal
of Agricultural and Food Chemistry, 2018, 66, 9785-9793.

5.2 58

38 Blend-modification of soy protein/lauric acid edible films using polysaccharides. Food Chemistry, 2014,
151, 1-6. 8.2 57

39 Research progress on the brewing techniques of new-type rice wine. Food Chemistry, 2017, 215, 508-515. 8.2 57

40 Advances in conversion of natural biopolymers: A reactive extrusion (REX)â€“enzyme-combined strategy
for starch/protein-based food processing. Trends in Food Science and Technology, 2020, 99, 167-180. 15.1 56

41 Establishment of a dual mode immunochromatographic assay for Campylobacter jejuni detection.
Food Chemistry, 2019, 289, 708-713. 8.2 55

42
Biochemical Characterization of the Lactobacillus reuteri Glycoside Hydrolase Family 70 GTFB Type of
4,6-Î±-Glucanotransferase Enzymes That Synthesize Soluble Dietary Starch Fibers. Applied and
Environmental Microbiology, 2015, 81, 7223-7232.

3.1 54

43 Surface Chemical Compositions and Dispersity of Starch Nanocrystals Formed by Sulfuric and
Hydrochloric Acid Hydrolysis. PLoS ONE, 2014, 9, e86024. 2.5 52

44 Effects of electron beam irradiation on the properties of waxy maize starch and its films.
International Journal of Biological Macromolecules, 2020, 151, 239-246. 7.5 52

45 Effect of frozen storage on the foaming properties of wheat gliadin. Food Chemistry, 2014, 164, 44-49. 8.2 50

46
Effects of Degree of Polymerization on Size, Crystal Structure, and Digestibility of Debranched Starch
Nanoparticles and Their Enhanced Antioxidant and Antibacterial Activities of Curcumin. ACS
Sustainable Chemistry and Engineering, 2019, 7, 8499-8511.

6.7 50

47 Ultrasound assisted annealing production of resistant starches type 3 from fractionated debranched
starch: Structural characterization and in-vitro digestibility. Food Hydrocolloids, 2021, 110, 106141. 10.7 50

48 Research progress of starch-based biodegradable materials: a review. Journal of Materials Science,
2021, 56, 11187-11208. 3.7 50

49 Effects of dextran with different molecular weights on the quality of wheat sourdough breads. Food
Chemistry, 2018, 256, 373-379. 8.2 49

50 Disruption and molecule degradation of waxy maize starch granules during high pressure
homogenization process. Food Chemistry, 2018, 240, 165-173. 8.2 49

51 Structural and functional properties of wheat starch affected by multiple freezing/thawing cycles.
Starch/Staerke, 2015, 67, 683-691. 2.1 48

52
Advances in research on interactions between polyphenols and biology-based nano-delivery systems
and their applications in improving the bioavailability of polyphenols. Trends in Food Science and
Technology, 2021, 116, 492-500.

15.1 48

53
Green Synthesis of Cyclodextrin-Based Metalâ€“Organic Frameworks through the Seed-Mediated
Method for the Encapsulation of Hydrophobic Molecules. Journal of Agricultural and Food
Chemistry, 2018, 66, 4244-4250.

5.2 46

54
Characterization and Mechanisms of Novel Emulsions and Nanoemulsion Gels Stabilized by Edible
Cyclodextrin-Based Metalâ€“Organic Frameworks and Glycyrrhizic Acid. Journal of Agricultural and
Food Chemistry, 2019, 67, 391-398.

5.2 46
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55 Tuneable surface enhanced Raman spectroscopy hyphenated to chemically derivatized thin-layer
chromatography plates for screening histamine in fish. Food Chemistry, 2017, 230, 547-552. 8.2 45

56
Supramolecular hydrogel formation between chitosan and hydroxypropyl Î²-cyclodextrin via
Diels-Alder reaction and its drug delivery. International Journal of Biological Macromolecules, 2018,
114, 381-391.

7.5 44

57 Structural changes of chemically modified rice starch by one-step reactive extrusion. Food Chemistry,
2019, 288, 354-360. 8.2 44

58 Impact of High-Shear Extrusion Combined With Enzymatic Hydrolysis on Rice Properties and Chinese
Rice Wine Fermentation. Food and Bioprocess Technology, 2015, 8, 589-604. 4.7 43

59 Fractionation and reconstitution experiments provide insight into the role of wheat starch in frozen
dough. Food Chemistry, 2016, 190, 588-593. 8.2 43

60 Effect of reaction solvents on the multi-scale structure of potato starch during acid treatment.
International Journal of Biological Macromolecules, 2017, 97, 67-75. 7.5 43

61
Advances in research on preparation, characterization, interaction with proteins, digestion and
delivery systems of starch-based nanoparticles. International Journal of Biological Macromolecules,
2020, 152, 117-125.

7.5 43

62 Preparation and characterization of carboxymethyl starch microgel with different crosslinking
densities. Carbohydrate Polymers, 2015, 124, 245-253. 10.2 42

63 Effects of Extrusion Technology Combined with Enzymatic Hydrolysis on the Structural and
Physicochemical Properties of Porous Corn Starch. Food and Bioprocess Technology, 2020, 13, 442-451. 4.7 42

64 Characterization of an inclusion complex of ethyl benzoate with hydroxypropyl-Î²-cyclodextrin. Food
Chemistry, 2014, 152, 140-145. 8.2 41

65
Self-Assembly of Metalâ€“Phenolic Networks as Functional Coatings for Preparation of Antioxidant,
Antimicrobial, and pH-Sensitive-Modified Starch Nanoparticles. ACS Sustainable Chemistry and
Engineering, 2019, 7, 17379-17389.

6.7 41

66 Development of nanoscale bioactive delivery systems using sonication: Glycyrrhizic acid-loaded
cyclodextrin metal-organic frameworks. Journal of Colloid and Interface Science, 2019, 553, 549-556. 9.4 41

67 Pickering emulsions with enhanced storage stabilities by using hybrid Î²-cyclodextrin/short linear
glucan nanoparticles as stabilizers. Carbohydrate Polymers, 2020, 229, 115418. 10.2 41

68 A novel tripleâ€•wavelength colorimetric method for measuring amylose and amylopectin contents.
Starch/Staerke, 2010, 62, 508-516. 2.1 40

69 Structure and properties of maize starch processed with a combination of Î±-amylase and pullulanase.
International Journal of Biological Macromolecules, 2013, 52, 38-44. 7.5 40

70 Effect of Multiple Freezing/Thawing Cycles on the Structural and Functional Properties of Waxy Rice
Starch. PLoS ONE, 2015, 10, e0127138. 2.5 40

71 A bimodal (SERS and colorimetric) aptasensor for the detection of Pseudomonas aeruginosa.
Mikrochimica Acta, 2018, 185, 528. 5.0 40

72 Structural, thermal and rheological properties of gluten dough: Comparative changes by dextran,
weak acidification and their combination. Food Chemistry, 2020, 330, 127154. 8.2 40
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73
Type III Resistant Starch Prepared from Debranched Starch: Structural Changes under Simulated
Saliva, Gastric, and Intestinal Conditions and the Impact on Short-Chain Fatty Acid Production.
Journal of Agricultural and Food Chemistry, 2021, 69, 2595-2602.

5.2 40

74 Effect of Î²-cyclodextrin on the long-term retrogradation of rice starch. European Food Research and
Technology, 2009, 228, 743-748. 3.3 38

75 Comparative study of deterioration procedure in chemical-leavened steamed bread dough under
frozen storage and freeze/thaw condition. Food Chemistry, 2017, 229, 464-471. 8.2 38

76
Resistant starch and its nanoparticles: Recent advances in their green synthesis and application as
functional food ingredients and bioactive delivery systems. Trends in Food Science and Technology,
2022, 119, 90-100.

15.1 38

77 Ultrasensitive detection of microcystin-LR with gold immunochromatographic assay assisted by a
molecular imprinting technique. Food Chemistry, 2019, 283, 517-521. 8.2 37

78 Effects of fractionation and heat-moisture treatment on structural changes and digestibility of
debranched waxy maize starch. Food Hydrocolloids, 2020, 101, 105488. 10.7 37

79
A fluorometric method for aptamer-based simultaneous determination of two kinds of the fusarium
mycotoxins zearalenone and fumonisin B1 making use of gold nanorods and upconversion
nanoparticles. Mikrochimica Acta, 2020, 187, 254.

5.0 37

80 Response surface methodology for evaluation and optimization of process parameter and antioxidant
capacity of rice flour modified by enzymatic extrusion. Food Chemistry, 2016, 212, 146-154. 8.2 36

81 Characterizations of oil-in-water emulsion stabilized by different hydrophobic maize starches.
Carbohydrate Polymers, 2017, 166, 195-201. 10.2 36

82 Thermal degradation behavior of hypochlorite-oxidized starch nanocrystals under different oxidized
levels. Carbohydrate Polymers, 2015, 124, 124-130. 10.2 35

83 Cloning, expression and structural stability of a cold-adapted Î²-galactosidase from Rahnella sp. R3.
Protein Expression and Purification, 2015, 115, 158-164. 1.3 35

84
Effect of chitosan molecular weight on the formation of chitosanâ€“pullulanase soluble complexes
and their application in the immobilization of pullulanase onto Fe3O4â€“Îº-carrageenan nanoparticles.
Food Chemistry, 2016, 202, 49-58.

8.2 35

85 Physicochemical properties and antioxidant potential of phosvitinâ€“resveratrol complexes in
emulsion system. Food Chemistry, 2016, 206, 102-109. 8.2 34

86 Impact of amylose content on structural changes and oil absorption of fried maize starches. Food
Chemistry, 2019, 287, 28-37. 8.2 34

87 The binding mechanism between cyclodextrins and pullulanase: A molecular docking, isothermal
titration calorimetry, circular dichroism and fluorescence study. Food Chemistry, 2020, 321, 126750. 8.2 34

88
A combined enzymatic and ionic cross-linking strategy for pea protein/sodium alginate
double-network hydrogel with excellent mechanical properties and freeze-thaw stability. Food
Hydrocolloids, 2022, 131, 107737.

10.7 34

89 Effect of Germination on Flavor Volatiles of Cooked Brown Rice. Cereal Chemistry, 2011, 88, 497-503. 2.2 33

90 Comparative Study of Spring Dextrin Impact on Amylose Retrogradation. Journal of Agricultural and
Food Chemistry, 2012, 60, 4970-4976. 5.2 33
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nanoparticles. Food Chemistry, 2018, 239, 276-286. 8.2 33

92 Structural modification and functional improvement of starch nanoparticles using vacuum cold
plasma. International Journal of Biological Macromolecules, 2020, 145, 197-206. 7.5 33

93 Pasting, rheology, and fine structure of starch for waxy rice powder with high-temperature baking.
International Journal of Biological Macromolecules, 2020, 146, 620-626. 7.5 33

94 Bioactive and functional biodegradable packaging films reinforced with nanoparticles. Journal of
Food Engineering, 2022, 312, 110752. 5.2 33

95 Ghost Structures, Pasting, Rheological and Textural Properties between <scp><i>M</i></scp><i>esona
Blumes</i> Gum and Various Starches. Journal of Food Quality, 2014, 37, 73-82. 2.6 32

96 Structural and physicochemical changes in guar gum by alcoholâ€“acid treatment. Carbohydrate
Polymers, 2018, 179, 2-9. 10.2 32

97
Improving properties of normal maize starch films using dual-modification: Combination treatment of
debranching and hydroxypropylation. International Journal of Biological Macromolecules, 2019, 130,
197-202.

7.5 32

98 Effect of pullulan on oil absorption and structural organization of native maize starch during
frying. Food Chemistry, 2020, 309, 125681. 8.2 32

99 Highly sensitive determination of ethyl carbamate in alcoholic beverages by surface-enhanced Raman
spectroscopy combined with a molecular imprinting polymer. RSC Advances, 2016, 6, 109442-109452. 3.6 31

100 A novel cyclodextrin glycosyltransferase from an alkalophilic Bacillus species: purification and
characterization. Food Research International, 2005, 38, 309-314. 6.2 30

101 Comparative study on the freeze stability of yeast and chemical leavened steamed bread dough. Food
Chemistry, 2017, 221, 482-488. 8.2 30

102 Cyclodextrinâ€“phytochemical inclusion complexes: Promising food materials with targeted nutrition
and functionality. Trends in Food Science and Technology, 2021, 109, 398-412. 15.1 30

103 Maltogenic Î±-amylase hydrolysis of wheat starch granules: Mechanism and relation to starch
retrogradation. Food Hydrocolloids, 2022, 124, 107256. 10.7 30

104 Resistant structure of extruded starch: Effects of fatty acids with different chain lengths and degree
of unsaturation. Food Chemistry, 2022, 374, 131510. 8.2 30

105 Effects of Granule Size of Cross-Linked and Hydroxypropylated Sweet Potato Starches on Their
Physicochemical Properties. Journal of Agricultural and Food Chemistry, 2015, 63, 4646-4654. 5.2 29

106
New Method for the Immobilization of Pullulanase onto Hybrid Magnetic
(Fe<sub>3</sub>O<sub>4</sub>â€“Îº-Carrageenan) Nanoparticles by Electrostatic Coupling with
Pullulanase/Chitosan Complex. Journal of Agricultural and Food Chemistry, 2015, 63, 3534-3542.

5.2 29

107 Continuous-flow electro-assisted acid hydrolysis of granular potato starch via inductive
methodology. Food Chemistry, 2017, 229, 57-65. 8.2 28

108 Roles of dextran, weak acidification and their combination in the quality of wheat bread. Food
Chemistry, 2019, 286, 197-203. 8.2 28
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109 Long-term annealing of C-type kudzu starch: Effect on crystalline type and other physicochemical
properties. Starch/Staerke, 2015, 67, 577-584. 2.1 27

110 Bimodal counterpropagating-responsive sensing material for the detection of histamine. RSC
Advances, 2017, 7, 44933-44944. 3.6 27

111 Interactions between rice amylose and aroma compounds and their effect on rice fragrance release.
Food Chemistry, 2019, 289, 603-608. 8.2 27

112 Trimer-based aptasensor for simultaneous determination of multiple mycotoxins using SERS and
fluorimetry. Mikrochimica Acta, 2020, 187, 495. 5.0 27

113 Green fabrication and characterization of debranched starch nanoparticles via ultrasonication
combined with recrystallization. Ultrasonics Sonochemistry, 2020, 66, 105074. 8.2 27

114 Impact of phase separation of soy protein isolate/sodium alginate co-blending mixtures on gelation
dynamics and gels properties. Carbohydrate Polymers, 2015, 125, 169-179. 10.2 26

115 Synthesis of pH- and ionic strength-responsive microgels and their interactions with lysozyme.
International Journal of Biological Macromolecules, 2015, 79, 392-397. 7.5 26

116 Effect of acid-ethanol treatment and debranching on the structural characteristics and digestible
properties of maize starches with different amylose contents. Food Hydrocolloids, 2017, 69, 229-235. 10.7 26

117 A simple and green method for preparation of non-crystalline granular starch through controlled
gelatinization. Food Chemistry, 2019, 274, 268-273. 8.2 26

118 Effect of two-stage temperature on pullulan production by Aureobasidium pullulans. World Journal
of Microbiology and Biotechnology, 2010, 26, 737-741. 3.6 25

119 Effect of annealing and heat-moisture pretreatments on the oil absorption of normal maize starch
during frying. Food Chemistry, 2021, 353, 129468. 8.2 25

120 Effect of freezing rate on rheological, thermal and structural properties of frozen wheat starch.
RSC Advances, 2016, 6, 97907-97911. 3.6 24

121 Changes in crystal structure and physicochemical properties of potato starch treated by induced
electric field. Carbohydrate Polymers, 2016, 153, 535-541. 10.2 24

122 Effect of enzymatic (thermostable Î±-amylase) treatment on the physicochemical and antioxidant
properties of extruded rice incorporated with soybean flour. Food Chemistry, 2016, 197, 114-123. 8.2 24

123 Preparation of malto-oligosaccharides with specific degree of polymerization by a novel
cyclodextrinase from Palaeococcus pacificus. Carbohydrate Polymers, 2019, 210, 64-72. 10.2 24

124 Structural and property characterization of corn starch modified by cyclodextrin
glycosyltransferase and specific cyclodextrinase. Carbohydrate Polymers, 2020, 237, 116137. 10.2 24

125 Metabolic engineering to improve the biomanufacturing efficiency of acetic acid bacteria: advances
and prospects. Critical Reviews in Biotechnology, 2020, 40, 522-538. 9.0 24

126 Effect of Na2CO3 on quality and volatile compounds of steamed bread fermented with yeast or
sourdough. Food Chemistry, 2020, 324, 126786. 8.2 24
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127 Effects of whey protein on the in vitro digestibility and physicochemical properties of potato starch.
International Journal of Biological Macromolecules, 2021, 193, 1744-1751. 7.5 24

128 Cycloamylose production from amylomaize by isoamylase and Thermus aquaticus
4-Î±-glucanotransferase. Carbohydrate Polymers, 2014, 102, 66-73. 10.2 23

129
Effect of Thermostable Î±-Amylase Addition on the Physicochemical Properties, Free/Bound Phenolics
and Antioxidant Capacities of Extruded Hulled and Whole Rice. Food and Bioprocess Technology, 2015,
8, 1958-1973.

4.7 23

130 Level and position of substituents in cross-linked and hydroxypropylated sweet potato starches using
nuclear magnetic resonance spectroscopy. Carbohydrate Polymers, 2015, 131, 424-431. 10.2 23

131 Dynamics of rapid starch gelatinization and total phenolic thermomechanical destruction moderated
via rice bio-extrusion with alpha-amylase activation. RSC Advances, 2017, 7, 19464-19478. 3.6 23

132 Characterization of Different Substituted Carboxymethyl Starch Microgels and Their Interactions
with Lysozyme. PLoS ONE, 2014, 9, e114634. 2.5 23

133 Ecological succession and functional characteristics of lactic acid bacteria in traditional fermented
foods. Critical Reviews in Food Science and Nutrition, 2023, 63, 5841-5855. 10.3 23

134 Rapid Determination of Process Variables of Chinese Rice Wine Using FT-NIR Spectroscopy and Efficient
Wavelengths Selection Methods. Food Analytical Methods, 2015, 8, 1456-1467. 2.6 22

135 Functionality of ovalbumin during Chinese steamed bread-making processing. Food Chemistry, 2018,
253, 203-210. 8.2 22

136 Assessment of the physical, mechanical, and moisture-retention properties of pullulan-based ternary
co-blended films. Carbohydrate Polymers, 2014, 112, 94-101. 10.2 21

137 Highâ€•pressure homogenization induced degradation of amylopectin in a gelatinized state.
Starch/Staerke, 2016, 68, 734-741. 2.1 21

138 Characterisations of Lactobacillus reuteri SK24.003 glucansucrase: Implications for Î±-gluco-poly- and
oligosaccharides biosynthesis. Food Chemistry, 2017, 222, 105-112. 8.2 21

139
In Situ Self-Assembly of Nanoparticles into Waxberry-Like Starch Microspheres Enhanced the
Mechanical Strength, Fatigue Resistance, and Adhesiveness of Hydrogels. ACS Applied Materials &amp;
Interfaces, 2020, 12, 46609-46620.

8.0 21

140 Structure, properties and potential applications of phytoglycogen and waxy starch subjected to
carboxymethylation. Carbohydrate Polymers, 2020, 234, 115908. 10.2 21

141 Improved art bioactivity by encapsulation within cyclodextrin carboxylate. Food Chemistry, 2022, 384,
132429. 8.2 21

142 Highly branched dextrin prepared from high-amylose maize starch using waxy rice branching enzyme
(WRBE). Food Chemistry, 2016, 203, 530-535. 8.2 20

143 Effect of New Frying Technology on Starchy Food Quality. Foods, 2021, 10, 1852. 4.3 20

144 Analytical Methods for the Detection of Corticosteroids-Residues in Animal-Derived Foodstuffs.
Critical Reviews in Analytical Chemistry, 2008, 38, 227-241. 3.5 19
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145 Modelling and optimisation of enzymatic extrusion pretreatment of broken rice for rice wine
manufacture. Food Chemistry, 2014, 150, 94-98. 8.2 19

146
Solâ€“gel encapsulation of pullulanase in the presence of hybrid magnetic (Fe3O4â€“chitosan)
nanoparticles improves thermal and operational stability. Bioprocess and Biosystems Engineering,
2017, 40, 821-831.

3.4 19

147
High-efficiency production of Î³-cyclodextrin using Î²-cyclodextrin as the donor raw material by
cyclodextrin opening reactions using recombinant cyclodextrin glycosyltransferase. Carbohydrate
Polymers, 2018, 182, 75-80.

10.2 19

148
Bioextrusion of Broken Rice in the Presence of Divalent Metal Salts: Effects on Starch
Microstructure and Phenolics Compounds. ACS Sustainable Chemistry and Engineering, 2018, 6,
1162-1171.

6.7 19

149
Effect of exogenous metal ions and mechanical stress on rice processed in thermal-solid enzymatic
reaction system related to further alcoholic fermentation efficiency. Food Chemistry, 2018, 240,
965-973.

8.2 19

150
Glutathione affects rheology and water distribution of wheat dough by changing gluten
conformation and protein depolymerisation. International Journal of Food Science and Technology,
2021, 56, 3157-3165.

2.7 19

151 Analysis of porous structure of potato starch granules by low-field NMR cryoporometry and AFM.
International Journal of Biological Macromolecules, 2021, 173, 307-314. 7.5 19

152 Encapsulation, protection, and delivery of curcumin using succinylated-cyclodextrin systems with
strong resistance to environmental and physiological stimuli. Food Chemistry, 2022, 376, 131869. 8.2 19

153 Design and optimization of an efficient enzymatic extrusion pretreatment forÂ Chinese rice wine
fermentation. Food Control, 2013, 32, 563-568. 5.5 18

154 Discrimination of Chinese rice wines of different geographical origins by UV-vis spectroscopy and
chemometrics. Journal of the Institute of Brewing, 2015, 121, 167-174. 2.3 18

155 Preparation, characterization, and in vitro release of carboxymethyl starch/Î²-cyclodextrin
microgelâ€“ascorbic acid inclusion complexes. RSC Advances, 2015, 5, 61815-61820. 3.6 18

156 Preparation of maltotriose by hydrolyzing of pullulan with pullulanase. European Food Research and
Technology, 2009, 229, 821-824. 3.3 17

157
Synergetic modification of waxy maize starch by dual-enzyme to lower the in vitro digestibility
through modulating molecular structure and malto-oligosaccharide content. International Journal
of Biological Macromolecules, 2021, 180, 187-193.

7.5 17

158 Advances in preparation, interaction and stimulus responsiveness of protein-based nanodelivery
systems. Critical Reviews in Food Science and Nutrition, 2023, 63, 4092-4105. 10.3 17

159 A novel molecular simulation method for evaluating the endothermic transition of amylose
recrystallite. European Food Research and Technology, 2009, 229, 853-858. 3.3 16

160 Germinated Brown Rice Enhances Antioxidant Activities and Immune Functions in Aged Mice. Cereal
Chemistry, 2013, 90, 601-607. 2.2 16

161 Starch sodium dodecenyl succinate prepared by one-step extrusion and its properties. Carbohydrate
Polymers, 2015, 133, 90-93. 10.2 16

162 Application of FT-NIR spectroscopy and FT-IR spectroscopy to Chinese rice wine for rapid determination
of fermentation process parameters. Analytical Methods, 2015, 7, 2726-2737. 2.7 16
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163 Rapid Measurement of Antioxidant Activity and Î³-Aminobutyric Acid Content of Chinese Rice Wine by
Fourier-Transform Near Infrared Spectroscopy. Food Analytical Methods, 2015, 8, 2541-2553. 2.6 16

164 Enhancement of umami taste of hydrolyzed protein from wheat gluten by <i>Î²</i>â€•cyclodextrin. Journal
of the Science of Food and Agriculture, 2016, 96, 4499-4504. 3.5 16

165 A comparative study of sodium dodecyl sulfate and freezing/thawing treatment on wheat starch: The
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