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105 SubcellularNdamagesNofNzolletotrichumNasianumNandNinhibitionNofNmangoNanthracnoseNbyNdielectricN
barrierNdischargeNplasmaeeNFoodmChemistrycN2022cNjohcNhjihpn 8.5 5

104 xbatementNofNFoodNxllergenNbyNzoldNPlasmaN2022cNhmndhoi

103 βffectsNofNcombinedNtreatmentNofNplasmaNactivatedNliquidNandNultrasoundNforNdegradationNofN
chlorothalonilNfungicideNresiduesNinNtomatoeNFoodmChemistrycN2022cNjnhcNhjhhmi 8.5 11

102
HybridisingNplasmaNfunctionalizedNwaterNandNultrasoundNpretreatmentNforNenzymaticNproteinN
hydrolysisNofNLarimichthysNpolyactisqNParametricNscreeningNandNoptimizationeeNFoodmChemistrycN2022cN
jolcNhjimnn

8.5 2

101 StructureNmodificationNandNpropertyNimprovementNofNplantNcelluloseqNyasedNonNemergingNandN
sustainableNnonthermalNprocessingNtechnologieseNFoodmResearchmInternationalcN2022cNhhhjgg 7 2

100
FunctionalNandNbioactiveNpropertiesNofNLarimichthysNpolyactisNproteinNhydrolysatesNasNinfluencedNbyN
plasmaNfunctionalizedNwaterdultrasoundNhybridNtreatmentsNandNenzymeNtypeseeNUltrasonicsm
SonochemistrycN2022cNomcNhgmgij

8.9 1

99
βvaluationNofNStorageNQualityNofNVacuumdPackagedNSilverNPomfretNVPampusNargenteusWNTreatedN
withNzombinedNUltrasoundNandNPlasmaNFunctionalizedNLiquidsNHurdleNTechnologyeNFoodmChemistrycN
2022cNhjjijn

8.5 0

98 zoldNplasmaNenhancedNnaturalNedibleNmaterialsNforNfutureNfoodNpackagingqNstructureNandNpropertyN
ofNpolysaccharidesNandNproteinsdbasedNfilmseNCriticalmReviewsminmFoodmSciencemandmNutritioncN2021cNhdhn 11.5 1

97 ModificationNofNcelluloseNfromNsugarcaneNVSaccharumNofficinarumWNbagasseNpulpNbyNcoldNplasmaqN
–issolutioncNstructureNandNsurfaceNchemistryNanalysiseNFoodmChemistrycN2021cNjnkcNhjhmnl 8.5 4

96 ImprovingNdryingNkineticscNphysicochemicalNpropertiesNandNbioactiveNcompoundsNofNredNdragonNfruitN
VHylocereusNspeciesWNbyNnovelNinfraredNdryingeeNFoodmChemistrycN2021cNjnlcNhjhoom 8.5 4

95 MetabolomicNanalysesNonNmicrobialNprimaryNandNsecondaryNoxidativeNstressNresponseseN
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetycN2021cNigcNlmnldlmpn 16.4 1

94 ylockingNandNdegradationNofNaflatoxinsNbyNcoldNplasmaNtreatmentsqNxpplicationsNandNmechanismseN
TrendsminmFoodmSciencemandmTechnologycN2021cNhgpcNmkndmmh 15.3 18

93
βffectsNofNdielectricNbarrierNdischargeNcoldNplasmaNonNtheNactivitycNstructureNandNconformationNofN
horseradishNperoxidaseNVHRPWNandNonNtheNactivityNofNlitchiNperoxidaseNVPO–WeNLWTm-mFoodmSciencemandm
TechnologycN2021cNhkhcNhhhgno

5.4 2

92 –NxcNproteinNandNaptamerdbasedNmethodsNforNseafoodNallergensNdetectionqNPrinciplescNcomparisonsN
andNupdatedNapplicationseNCriticalmReviewsminmFoodmSciencemandmNutritioncN2021cNhdhk 11.5 3

91 NovelNnonthermalNandNthermalNpretreatmentsNforNenhancingNdryingNperformanceNandNimprovingN
qualityNofNfruitsNandNvegetableseNTrendsminmFoodmSciencemandmTechnologycN2021cNhhicNhjndhko 15.3 17

90 βffectNofNplasmaNactivatedNwaterNandNbufferNsolutionNonNfungicideNdegradationNfromNtomatoN
VSolanumNlycopersicumWNfruiteNFoodmChemistrycN2021cNjlgcNhiphpl 8.5 18

89 FunctionalizationNofNwaterNasNaNnonthermalNapproachNforNensuringNsafetyNandNqualityNofNmeatNandN
seafoodNproductseNCriticalmReviewsminmFoodmSciencemandmNutritioncN2021cNmhcNkjhdkkp 11.5 13
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88
βffectsNofNdielectricNbarrierNdischargeNcoldNplasmaNtreatmentsNonNdegradationNofNanilazineNfungicideN
andNqualityNofNtomatoNVNLycopersiconNesculentumNMillWNjuiceeNInternationalmJournalmofmFoodmSciencem
andmTechnologycN2021cNlmcNmpdnl

3.8 33

87 InhibitionNofNfruitNsofteningNbyNcoldNplasmaNtreatmentsqNaffectingNfactorsNandNapplicationseNCriticalm
ReviewsminmFoodmSciencemandmNutritioncN2021cNmhcNhpjldhpkm 11.5 17

86 βffectsNofNconstantNpowerNmicrowaveNonNtheNadsorptionNbehaviourNofNmyofibrilNproteinNtoNaldehydeN
flavourNcompoundseNFoodmChemistrycN2021cNjjmcNhinnio 8.5 12

85 OxidationNinducedNbyNdielectricdbarrierNdischargeNV–y–WNplasmaNtreatmentNreducesNsoybeanN
agglutininNactivityeNFoodmChemistrycN2021cNjkgcNhiohpo 8.5 13

84
OptimizationNofNprocessNconditionsNforNmoistureNratioNandNeffectiveNmoistureNdiffusivityNofNtomatoN
duringNconvectiveNhotdairNdryingNusingNresponseNsurfaceNmethodologyeNJournalmofmFoodmProcessingm
andmPreservationcN2021cNklcNehlion

2.1 3

83
NovelNtechniqueNforNtreatingNgrassNcarpNVztenopharyngodonNidellaWNbyNcombiningNplasmaN
functionalizedNliquidsNandNUltrasoundqNβffectsNonNbacterialNinactivationNandNqualityNattributeseN
UltrasonicsmSonochemistrycN2021cNnmcNhglmmg

8.9 6

82
OptimisationNofNtreatmentNconditionsNforNreducingNShewanellaNputrefaciensNandNSalmonellaN
TyphimuriumNonNgrassNcarpNtreatedNbyNthermoultrasounddassistedNplasmaNfunctionalizedNbuffereN
UltrasonicsmSonochemistrycN2021cNnmcNhglmgp

8.9 12

81
MultidspectroscopiesNandNmolecularNdockingNinsightsNintoNtheNinteractionNmechanismNandN
antioxidantNactivityNofNastaxanthinNandN˛†dlactoglobulinNnanodispersionseNFoodmHydrocolloidscN2021cN
hhncNhgmnjp

10.6 10

80 βffectsNofNplasmaNactivatedNsolutionNonNtheNcolourNandNstructureNofNmetmyoglobinNandN
oxymyoglobineNFoodmChemistrycN2021cNjljcNhipkjj 8.5 5

79 StructuralNvariationsNofNriceNstarchNaffectedNbyNconstantNpowerNmicrowaveNtreatmenteNFoodm
ChemistrycN2021cNjlpcNhipoon 8.5 10

78 –ielectricdbarrierNdischargeNV–y–WNplasmaNtreatmentNreducesNIgGNbindingNcapacityNofN
˛†dlactoglobulinNbyNinducingNstructuralNchangeseNFoodmChemistrycN2021cNjlocNhipoih 8.5 7

77 OxidationNinducedNbyNdielectricNbarrierNdischargeNV–y–WNplasmaNtreatmentNreducesNIgGfIgβNbindingN
capacityNandNimprovesNtheNfunctionalityNofNglycinineNFoodmChemistrycN2021cNjmjcNhjgjgg 8.5 1

76
ModelNdevelopmentNandNoptimizationNofNprocessNconditionsNforNcolorNpropertiesNofNtomatoNinNaN
hotdairNconvectiveNdryerNusingNboxâ��behnkenNdesigneNJournalmofmFoodmProcessingmandmPreservationcN
2020cNkkcNehknnh

2.1 4

75 zomparativeNevaluationNofNcarbonNfootprintsNbetweenNriceNandNpotatoNfoodNconsideringNtheN
characteristicNofNzhineseNdieteNJournalmofmCleanermProductioncN2020cNilncNhigkmj 10.3 6

74 βffectsNofNplasmaNchemistryNonNtheNinterfacialNperformanceNofNproteinNandNpolysaccharideNinN
emulsioneNTrendsminmFoodmSciencemandmTechnologycN2020cNpocNhipdhjp 15.3 49

73 βffectsNofNpulsedNelectricNfieldNtreatmentNonNtheNpreparationNandNphysicochemicalNpropertiesNofN
porousNcornNstarchNderivedNfromNenzymolysiseNJournalmofmFoodmProcessingmandmPreservationcN2020cNkkcNehkjlj2.1 8

72 xntimicrobialNactivitiesNofNplasmadfunctionalizedNliquidsNagainstNfoodborneNpathogensNonNgrassNcarpN
VztenopharyngodonNIdellaWeNAppliedmMicrobiologymandmBiotechnologycN2020cNhgkcNplohdplpk 5.7 18

71 FoodborneNbacterialNstressNresponsesNtoNexogenousNreactiveNoxygenNspeciesNVROSWNinducedNbyNcoldN
plasmaNtreatmentseNTrendsminmFoodmSciencemandmTechnologycN2020cNhgjcNijpdikn 15.3 14
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70
zhemicalcNphysicalNandNphysiologicalNqualityNattributesNofNfruitNandNvegetablesNinducedNbyNcoldN
plasmaNtreatmentqNMechanismsNandNapplicationNadvanceseNCriticalmReviewsminmFoodmSciencemandm
NutritioncN2020cNmgcNimnmdimpg

11.5 45

69 InactivationNofNListeriaNMonocytogenesNatNvariousNgrowthNtemperaturesNbyNultrasoundN
pretreatmentNandNcoldNplasmaeNLWTm-mFoodmSciencemandmTechnologycN2020cNhhocNhgomjl 5.4 50

68
βffectsNofNmicrowaveNandNwaterNbathNheatingNonNtheNinteractionsNbetweenNmyofibrillarNproteinNfromN
beefNandNketoneNflavourNcompoundseNInternationalmJournalmofmFoodmSciencemandmTechnologycN2019cN
lkcNhnondhnpj

3.8 17

67 KineticNmodelingNofNmicrowaveNextractionNofNpolysaccharidesNfromNxstragalusNmembranaceuseN
JournalmofmFoodmProcessingmandmPreservationcN2019cNkjcNehkggh 2.1 3

66 xssessingNtheNinactivationNefficiencyNofNxrfOiNplasmaNtreatmentNagainstNListeriaNmonocytogenesN
cellsqNSublethalNinjuryNandNinactivationNkineticseNLWTm-mFoodmSciencemandmTechnologycN2019cNhhhcNjhodjin 5.4 40

65 MappingNchangesNinNsarcoplasmaticNandNmyofibrillarNproteinsNinNboiledNporkNusingNhyperspectralN
imagingNwithNspectralNprocessingNmethodseNLWTm-mFoodmSciencemandmTechnologycN2019cNhhgcNjjodjkl 5.4 10

64 xNvoltammetricNbiosensorNforNmercuryVIIWNusingNreducedNgrapheneNoxidewgoldNnanorodsNandN
thyminedHgVIIWdthymineNinteractioneNMikrochimicamActacN2019cNhomcNimk 5.8 11

63 xctivitiesNandNconformationNchangesNofNfoodNenzymesNinducedNbyNcoldNplasmaqNxNrevieweNCriticalm
ReviewsminmFoodmSciencemandmNutritioncN2019cNlpcNnpkdohh 11.5 68

62
–evelopingNaNmultispectralNmodelNforNdetectionNofNdocosahexaenoicNacidNV–HxWNandN
eicosapentaenoicNacidNVβPxWNchangesNinNfishNfilletNusingNphysarumNnetworkNandNgeneticNalgorithmN
VPNdGxWNmethodeNFoodmChemistrycN2019cNingcNhohdhoo

8.5 7

61 zhangesNinNactivitycNstructureNandNmorphologyNofNhorseradishNperoxidaseNinducedNbyNcoldNplasmaeN
FoodmChemistrycN2019cNjghcNhilikg 8.5 30

60 xlteringNtheNIgβNbindingNcapacityNofNkingNprawnNVLitopenaeusNVannameiWNtropomyosinNthroughN
conformationalNchangesNinducedNbyNcoldNargondplasmaNjeteNFoodmChemistrycN2019cNjggcNhilhkj 8.5 50

59 zoldNPlasmadMediatedNTreatmentsNforNShelfNLifeNβxtensionNofNFreshNProduceqNxNReviewNofNRecentN
ResearchN–evelopmentseNComprehensivemReviewsminmFoodmSciencemandmFoodmSafetycN2019cNhocNhjhidhjim 16.4 71

58 xdvancedNTechniquesNforNHyperspectralNImagingNinNtheNFoodNIndustryqNPrinciplesNandNRecentN
xpplicationseNAnnualmReviewmofmFoodmSciencemandmTechnologycN2019cNhgcNhpndiig 14.7 60

57 IonicNliquidNasNanNeffectiveNsolventNforNcellNwallNdeconstructingNthroughNastaxanthinNextractionNfromN
HaematococcusNpluvialiseNInternationalmJournalmofmFoodmSciencemandmTechnologycN2019cNlkcNlojdlpg 3.8 24

56 βffectsNofNatmosphericNpressureNplasmaNjetNonNtheNconformationNandNphysicochemicalNpropertiesNofN
myofibrillarNproteinsNfromNkingNprawnNVLitopenaeusNvannameiWeNFoodmChemistrycN2019cNinmcNhkndhlm 8.5 103

55 βffectsNofNelectricNfieldsNandNelectromagneticNwaveNonNfoodNproteinNstructureNandNfunctionalityqNxN
revieweNTrendsminmFoodmSciencemandmTechnologycN2018cNnlcNhdp 15.3 70

54 βffectsNofNnonthermalNfoodNprocessingNtechnologiesNonNfoodNallergensqNxNreviewNofNrecentNresearchN
advanceseNTrendsminmFoodmSciencemandmTechnologycN2018cNnkcNhidil 15.3 115

53 HyperspectralNImagingNSensingNofNzhangesNinNMoistureNzontentNandNzolorNofNyeefN–uringN
MicrowaveNHeatingNProcesseNFoodmAnalyticalmMethodscN2018cNhhcNiknidikok 3.4 68
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52 NonddestructiveN–etectionNandNScreeningNofNNonduniformityNinNMicrowaveNSterilizationNUsingN
HyperspectralNImagingNxnalysiseNFoodmAnalyticalmMethodscN2018cNhhcNhlmodhlog 3.4 56

51 TheNefficiencyNandNcomparisonNofNnovelNtechniquesNforNcellNwallNdisruptionNinNastaxanthinNextractionN
fromNHaematococcusNpluvialiseNInternationalmJournalmofmFoodmSciencemandmTechnologycN2018cNljcNiihidiihp3.8 37

50 SynthesisNandNantimicrobialNactivitiesNofNnovelNsorbicNandNbenzoicNacidNamideNderivativeseNFoodm
ChemistrycN2018cNimocNiigdiji 8.5 14

49 –evelopingNaNNIRNmultispectralNimagingNforNpredictionNandNvisualizationNofNpeanutNproteinNcontentN
usingNvariableNselectionNalgorithmseNInfraredmPhysicsmandmTechnologycN2018cNoocNpidpm 2.7 8

48
βffectsNofNMildNOxidativeNandNStructuralNModificationsNInducedNbyNxrgonNPlasmaNonN
PhysicochemicalNPropertiesNofNxctomyosinNfromNKingNPrawnNVNLitopenaeusNvannameiWeNJournalmofm
AgriculturalmandmFoodmChemistrycN2018cNmmcNhjioldhjipk

5.7 53

47 QualityNanalysiscNclassificationcNandNauthenticationNofNliquidNfoodsNbyNneardinfraredNspectroscopyqNxN
reviewNofNrecentNresearchNdevelopmentseNCriticalmReviewsminmFoodmSciencemandmNutritioncN2017cNlncNhlikdhljo11.5 122

46 βnhancingNVisibleNandNNeardInfraredNHyperspectralNImagingNPredictionNofNTVydNNLevelNforNFishNFilletN
FreshnessNβvaluationNbyNFilteringNOptimalNVariableseNFoodmAnalyticalmMethodscN2017cNhgcNhooodhopo 3.4 33

45 RamanNimagingNforNfoodNqualityNandNsafetyNevaluationqNFundamentalsNandNapplicationseNTrendsminm
FoodmSciencemandmTechnologycN2017cNmicNhnndhop 15.3 89

44
xccelerationNofNmicrowavedassistedNextractionNprocessesNofNfoodNcomponentsNbyNintegratingN
technologiesNandNapplyingNemergingNsolventsqNxNreviewNofNlatestNdevelopmentseNTrendsminmFoodm
SciencemandmTechnologycN2017cNmncNhmgdhni

15.3 81

43 MicrowavedassistedNfoodNprocessingNtechnologiesNforNenhancingNproductNqualityNandNprocessN
efficiencyqNxNreviewNofNrecentNdevelopmentseNTrendsminmFoodmSciencemandmTechnologycN2017cNmncNlodmp 15.3 130

42 NIRNhyperspectralNimagingNwithNmultivariateNanalysisNforNmeasurementNofNoilNandNproteinNcontentsN
inNpeanutNvarietieseNAnalyticalmMethodscN2017cNpcNmhkodmhlk 3.2 8

41 xNreviewNonNrecentNadvancesNinNcoldNplasmaNtechnologyNforNtheNfoodNindustryqNzurrentNapplicationsN
andNfutureNtrendseNTrendsminmFoodmSciencemandmTechnologycN2017cNmpcNkmdlo 15.3 224

40 MicrowaveNprocessingNtechniquesNandNtheirNrecentNapplicationsNinNtheNfoodNindustryeNTrendsminmFoodm
SciencemandmTechnologycN2017cNmncNijmdikn 15.3 189

39 PartialNLeastNSquaresNRegressionNVPLSRWNxppliedNtoNNIRNandNHSINSpectralN–ataNModelingNtoNPredictN
zhemicalNPropertiesNofNFishNMuscleeNFoodmEngineeringmReviewscN2017cNpcNjmdkp 6.5 107

38 βffectsNofNFrozenNStorageNzonditionNxbuseNonNtheNTexturalNandNzhemicalNPropertiesNofNGrassNzarpN
VztenopharyngodonNidellaWNFilletseNJournalmofmFoodmProcessingmandmPreservationcN2017cNkhcNehjggi 2.1 8

37 MappingNmoistureNcontentsNinNgrassNcarpNVNztenopharyngodonNidellaNWNslicesNunderNdifferentNfreezeN
dryingNperiodsNbyNVisdNIRNhyperspectralNimagingeNLWTm-mFoodmSciencemandmTechnologycN2017cNnlcNlipdljm 5.4 91

36 HyperspectralNimagingNwithNmultivariateNanalysisNforNtechnologicalNparametersNpredictionNandN
classificationNofNmuscleNfoodsqNxNrevieweNMeatmSciencecN2017cNhijcNhoidhph 6.4 72

35
PredictionNofNtotalNvolatileNbasicNnitrogenNcontentsNusingNwaveletNfeaturesNfromN
visiblefneardinfraredNhyperspectralNimagesNofNprawnNVMetapenaeusNensisWeNFoodmChemistrycN2016cN
hpncNilndml

8.5 91

(2016-2018)
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34 –evelopingNaNmultispectralNimagingNforNsimultaneousNpredictionNofNfreshnessNindicatorsNduringN
chemicalNspoilageNofNgrassNcarpNfishNfilleteNJournalmofmFoodmEngineeringcN2016cNhoicNpdhn 6 91

33 RapidNandNNonddestructiveN–eterminationNofNOilNzontentNofNPeanutNVxrachisNhypogaeaNLeWNUsingN
HyperspectralNImagingNxnalysiseNFoodmAnalyticalmMethodscN2016cNpcNigmgdigmn 3.4 20

32
zombiningNtheNgeneticNalgorithmNandNsuccessiveNprojectionNalgorithmNforNtheNselectionNofNfeatureN
wavelengthsNtoNevaluateNexudativeNcharacteristicsNinNfrozendthawedNfishNmuscleeNFoodmChemistrycN
2016cNhpncNolldmj

8.5 118

31 QualityNβvaluationNofNStrawberryN2016cNjindjlg 1

30 RecentNxdvancesNforNRapidNIdentificationNofNzhemicalNInformationNofNMuscleNFoodsNbyN
HyperspectralNImagingNxnalysiseNFoodmEngineeringmReviewscN2016cNocNjjmdjlg 6.5 27

29 PorkNbiogenicNamineNindexNVyxIWNdeterminationNbasedNonNchemometricNanalysisNofNhyperspectralN
imagingNdataeNLWTm-mFoodmSciencemandmTechnologycN2016cNnjcNhjdhp 5.4 90

28 RecentNxdvancesNinNNondestructiveNxnalyticalNTechniquesNforN–eterminingNtheNTotalNSolubleNSolidsN
inNFruitsqNxNRevieweNComprehensivemReviewsminmFoodmSciencemandmFoodmSafetycN2016cNhlcNopndphh 16.4 44

27 zomparingNFourN–imensionNReductionNxlgorithmsNtoNzlassifyNxlgaeNzoncentrationNLevelsNinNWaterN
SamplesNUsingNHyperspectralNImagingeNWater,mAir,mandmSoilmPollutioncN2016cNiincNh 2.6 2

26 RegressionNxlgorithmsNinNHyperspectralN–ataNxnalysisNforNMeatNQualityN–etectionNandNβvaluationeN
ComprehensivemReviewsminmFoodmSciencemandmFoodmSafetycN2016cNhlcNlipdlkh 16.4 21

25 –ataNfusionNandNhyperspectralNimagingNinNtandemNwithNleastNsquaresdsupportNvectorNmachineNforN
predictionNofNsensoryNqualityNindexNscoresNofNfishNfilleteNLWTm-mFoodmSciencemandmTechnologycN2015cNmjcNopidopo5.4 29

24 –evelopmentNofNhyperspectralNimagingNcoupledNwithNchemometricNanalysisNtoNmonitorNKNvalueNforN
evaluationNofNchemicalNspoilageNinNfishNfilletseNFoodmChemistrycN2015cNholcNikldlj 8.5 94

23 RapidNandNNonddestructiveN–eterminationNofNMoistureNzontentNofNPeanutNKernelsNUsingN
HyperspectralNImagingNTechniqueeNFoodmAnalyticalmMethodscN2015cNocNilikdilji 3.4 24

22 IntegrationNofNclassifiersNanalysisNandNhyperspectralNimagingNforNrapidNdiscriminationNofNfreshNfromN
colddstoredNandNfrozendthawedNfishNfilletseNJournalmofmFoodmEngineeringcN2015cNhmhcNjjdjp 6 33

21 xpplicationsNofNneardinfraredNspectroscopyNinNfoodNsafetyNevaluationNandNcontrolqNaNreviewNofNrecentN
researchNadvanceseNCriticalmReviewsminmFoodmSciencemandmNutritioncN2015cNllcNhpjpdlk 11.5 107

20 xdvancesNinNfeatureNselectionNmethodsNforNhyperspectralNimageNprocessingNinNfoodNindustryN
applicationsqNaNrevieweNCriticalmReviewsminmFoodmSciencemandmNutritioncN2015cNllcNhjmodoi 11.5 58

19 PotentialNofNvisiblefneardinfraredNhyperspectralNimagingNforNrapidNdetectionNofNfreshnessNinN
unfrozenNandNfrozenNprawnseNJournalmofmFoodmEngineeringcN2015cNhkpcNpndhgk 6 37

18 zlassificationNofNfreshNandNfrozendthawedNporkNmusclesNusingNvisibleNandNnearNinfraredN
hyperspectralNimagingNandNtexturalNanalysiseNMeatmSciencecN2015cNppcNohdo 6.4 128

17 RecentNadvancesNinNmethodsNandNtechniquesNforNfreshnessNqualityNdeterminationNandNevaluationNofN
fishNandNfishNfilletsqNaNrevieweNCriticalmReviewsminmFoodmSciencemandmNutritioncN2015cNllcNhghidiil 11.5 86
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16 SuitabilityNofNhyperspectralNimagingNforNrapidNevaluationNofNthiobarbituricNacidNVTyxWNvalueNinNgrassN
carpNVztenopharyngodonNidellaWNfilleteNFoodmChemistrycN2015cNhnhcNilodml 8.5 103

15 MarblingNxnalysisNforNβvaluatingNMeatNQualityqNMethodsNandNTechniqueseNComprehensivemReviewsminm
FoodmSciencemandmFoodmSafetycN2015cNhkcNlijdljl 16.4 44

14
RecentNxpplicationsNofNSpectroscopicNandNHyperspectralNImagingNTechniquesNwithNzhemometricN
xnalysisNforNRapidNInspectionNofNMicrobialNSpoilageNinNMuscleNFoodseNComprehensivemReviewsminmFoodm
SciencemandmFoodmSafetycN2015cNhkcNknodkpg

16.4 45

13 –iscriminationNofNshelledNshrimpNVMetapenaeusNensisWNamongNfreshcNfrozendthawedNandNcolddstoredN
byNhyperspectralNimagingNtechniqueeNLWTm-mFoodmSciencemandmTechnologycN2015cNmicNigidigp 5.4 36

12 RapidNandNnondinvasiveNdetectionNofNfishNmicrobialNspoilageNbyNvisibleNandNnearNinfraredN
hyperspectralNimagingNandNmultivariateNanalysiseNLWTm-mFoodmSciencemandmTechnologycN2015cNmicNhgmgdhgmo5.4 99

11 RapidNQuantificationNxnalysisNandNVisualizationNofNβscherichiaNcoliNLoadsNinNGrassNzarpNFishNFleshNbyN
HyperspectralNImagingNMethodeNFoodmandmBioprocessmTechnologycN2015cNocNplhdplp 5.1 89

10
NonddestructiveNandNrapidNdeterminationNofNTVydNNcontentNforNfreshnessNevaluationNofNgrassNcarpN
VztenopharyngodonNidellaWNbyNhyperspectralNimagingeNInnovativemFoodmSciencemandmEmergingm
TechnologiescN2014cNihcNhnpdhon

6.8 88

9 VisiblefneardinfraredNhyperspectralNimagingNpredictionNofNtexturalNfirmnessNofNgrassNcarpN
VztenopharyngodonNidellaWNasNaffectedNbyNfrozenNstorageeNFoodmResearchmInternationalcN2014cNlmcNhpgdhpo7 49

8
HyperspectralNimagingNasNanNeffectiveNtoolNforNqualityNanalysisNandNcontrolNofNfishNandNotherN
seafoodsqNzurrentNresearchNandNpotentialNapplicationseNTrendsminmFoodmSciencemandmTechnologycN2014cN
jncNnodph

15.3 81

7 TextureNandNStructureNMeasurementsNandNxnalysesNforNβvaluationNofNFishNandNFilletNFreshnessN
QualityqNxNRevieweNComprehensivemReviewsminmFoodmSciencemandmFoodmSafetycN2014cNhjcNlidmh 16.4 149

6 zomparisonNofNVisibleNandNLongdwaveNNeardInfraredNHyperspectralNImagingNforNzolourN
MeasurementNofNGrassNzarpNVztenopharyngodonNidellaWeNFoodmandmBioprocessmTechnologycN2014cNncNjhgpdjhig5.1 37

5 UsingNWaveletNTexturalNFeaturesNofNVisibleNandNNearNInfraredNHyperspectralNImageNtoN–ifferentiateN
yetweenNFreshNandNFrozenâ��ThawedNPorkeNFoodmandmBioprocessmTechnologycN2014cNncNjgoodjgpp 5.1 50

4 RecentNxdvancesNinN–edNoisingNMethodsNandNTheirNxpplicationsNinNHyperspectralNImageNProcessingN
forNtheNFoodNIndustryeNComprehensivemReviewsminmFoodmSciencemandmFoodmSafetycN2014cNhjcNhigndhiho 16.4 10

3 RecentNxdvancesNinN–ataNMiningNTechniquesNandNTheirNxpplicationsNinNHyperspectralNImageN
ProcessingNforNtheNFoodNIndustryeNComprehensivemReviewsminmFoodmSciencemandmFoodmSafetycN2014cNhjcNophdpgl16.4 35
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