63 1,254 20 32

papers citations h-index g-index

67 1,761 5.2 5.08

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



60

54

52

50

48

LuyuN Cal

Paper IF Citations

Effects of magnetic nanometer combined with radio frequency or microwave thawing on
physicochemical properties of myofibrillary protein in sea bass. LWT - Food Science and Technology,
2022, 154, 112585

Development of edible composite film based on chitosan nanoparticles and their application in

packaging of fresh red sea bream fillets. Food Control, 2022, 132, 108545 Gz 1o

Integrated metabolomic and gene expression analyses to study the effects of glycerol monolaurate
on flesh quality in large yellow croaker (Larimichthys crocea). Food Chemistry, 2022, 367, 130749

Preparation and physicochemical stability of tomato seed oil microemulsions. Journal of Food o
Science, 2021, 86, 5385 34

Preparation, characterization of naringenin, Ftyclodextrin and carbon quantum dot antioxidant
nanocomposites. Food Chemistry, 2021, 375, 131646

Production mechanism of semicarbazide from protein in Chinese softshell turtles at different
drying temperatures based on TMT-tagged quantitative proteomics. Journal of Food Composition 41 1
and Analysis, 2021, 99, 103872

Effect of ultrasonic thawing on protein properties and muscle quality of Bonito. Journal of Food
Processing and Preservation, 2021, 45,

Rapid evaluation of freshness of largemouth bass under different thawing methods using

hyperspectral imaging. Food Control, 2021, 125, 108023 62 18

Physicochemical and Antioxidant Properties Based on Fish Sarcoplasmic Protein/Chitosan
Composite Films Containing Ginger Essential Oil Nanoemulsion. Food and Bioprocess Technology,
2021, 14, 151-163

Investigation of the antifreeze mechanism and effect on quality characteristics of largemouth bass 3 6
(Micropterus salmoides) during F-T cycles by hAFP. Food Chemistry, 2020, 325, 126918 5
The effects of magnetic nanoparticles combined with microwave or far infrared thawing on the
freshness and safety of red seabream (Pagrus major) fillets. LWT - Food Science and Technology,
2020, 128, 109456

Slow-Release and Nontoxic Pickering Emulsion Platform for Antimicrobial Peptide. Journal of
Agricultural and Food Chemistry, 2020, 68, 7453-7466 575

Effects of different thawing methods on physicochemical properties and structure of largemouth
bass (Micropterus salmoides). Journal of Food Science, 2020, 85, 582-591

The effects of CS@FeO nanoparticles combined with microwave or far infrared thawing on
microbial diversity of red seabream (Pagrus major) fillets based on high-throughput sequencing. 6 6
Food Microbiology, 2020, 91, 103511

Effect of Carboxymethyl Chitosan Magnetic Nanoparticles Plus Herring Antifreeze Protein on
Conformation and Oxidation of Myofibrillar Protein From Red Sea Bream (Pagrosomus major) After
Freeze-Thaw Treatment. Food and Bioprocess Technology, 2020, 13, 355-366

Effects of different thawing methods on the quality of largemouth bass (Micropterus salmonides).

LWT - Food Science and Technology, 2020, 120, 108908 54 12

The physiochemical and preservation properties of fish sarcoplasmic protein/chitosan composite

films containing ginger essential oil emulsions. Journal of Food Process Engineering, 2020, 43, e13495




(2018-2020)

6 Effects of different thawing methods on conformation and oxidation of myofibrillar protein from
4 largemouth bass (Micropterus salmoides). Journal of Food Science, 2020, 85, 2470-2480 >4 9

The Effect of Magnetic Nanoparticles Plus Microwave Thawing on the Volatile Flavor
Characteristics of Largemouth Bass (Micropterus salmoides) Fillets. Food and Bioprocess Technology
,2019, 12, 1340-1351

Characterization of gelatin/chitosan ploymer films integrated with docosahexaenoic acids

44 fabricated by different methods. Scientific Reports, 2019, 9, 8375 49 20

Effect of ultrasonic thawing on the water-holding capacity, physicochemical properties and
structure of frozen tuna (Thunnus tonggol) myofibrillar proteins. Journal of the Science of Food and
Agriculture, 2019, 99, 5083-5091

5 Effects of ultrasonics combined with far infrared or microwave thawing on protein denaturation 3
4 and moisture migration of Sciaenops ocellatus (red drum). Ultrasonics Sonochemistry, 2019, 55, 96-104 9 43

Effect of vacuum impregnation of red sea bream (Pagrosomus major) with herring AFP combined
with CS@FeO nanoparticles during freeze-thaw cycles. Food Chemistry, 2019, 291, 139-148

o Effects of magnetic nanoparticles plus microwave on the thawing of largemouth bass (Micropterus 3 ;
4 salmoides) fillets based on iTRAQ quantitative proteomics. Food Chemistry, 2019, 286, 506-514 > 4

Recent Advances in Food Thawing Technologies. Comprehensive Reviews in Food Science and Food
Safety, 2019, 18, 953-970

Effects of vacuum or sous-vide cooking methods on the quality of largemouth bass (Micropterus
salmoides). International Journal of Gastronomy and Food Science, 2019, 18, 100181

The impact of recrystallisation on the freeze-thaw cycles of red seabream (Pagrus major) fillets.
International Journal of Food Science and Technology, 2019, 54, 1642-1650

Effect of Herring Antifreeze Protein Combined with Chitosan Magnetic Nanoparticles on Quality
Attributes in Red Sea Bream (Pagrosomus major). Food and Bioprocess Technology, 2019, 12, 409-421

U1

i 7

Effects of partial substitution of NaCl on gel properties of fish myofibrillar protein during heating
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Effect of alginate coating enriched with 6-gingerol on the shelf life and quality changes of

12 refrigerated red sea bream (Pagrosomus major) fillets. RSC Advances, 2015, 5, 36882-36889 37 14

The neuroprotective and antioxidant activities of protein hydrolysates from grass carp
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