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17 Electrochemically initiated formation of sulfonyl radicals: synthesis of oxindoles via
difunctionalization of acrylamides mediated by bromide ion. Green Chemistry, 2016, 18, 6311-6319. 4.6 82

18 Recent Advances in the Electrochemical Î±â€•Câ€“H Bond Functionalization of Carbonyl Compounds.
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Inhibitory Effects of Walnut (<i>Juglans regia</i>) Peptides on Neuroinflammation and Oxidative
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23 Highly selective and rapidly responsive fluorescent probe for hydrogen sulfide detection in wine.
Food Chemistry, 2018, 257, 150-154. 4.2 71

24 A novel coumarin-based fluorescent probe for sensitive detection of copper(II) in wine. Food
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Characterization of the aroma release and perception of white bread during oral processing by gas
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Research International, 2019, 123, 612-622.

2.9 64

30 Synergistic Effect of Multiple Saccharifying Enzymes on Alcoholic Fermentation for Chinese Baijiu
Production. Applied and Environmental Microbiology, 2020, 86, . 1.4 64

31
Analysis of volatiles in Dezhou Braised Chicken by comprehensive two-dimensional gas
chromatography/high resolution-time of flight mass spectrometry. LWT - Food Science and
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32 Characterization of the key odorants contributing to retronasal olfaction during bread
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and Its Controlled Release from Casein by Enzymatic Hydrolysis. Journal of Agricultural and Food
Chemistry, 2019, 67, 10604-10613.

2.4 47

46
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Application of Wickerhamomyces anomalus in Simulated Solid-State Fermentation for Baijiu
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Neuroprotective Effects of Acetylcholinesterase Inhibitory Peptides from Anchovy (<i>Coilia) Tj ET
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2.4 40

53 A multiple-detection-point fluorescent probe for the rapid detection of mercury(II), hydrazine and
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Change in Starter for Chinese Baijiu Fermentation. Frontiers in Microbiology, 2018, 9, 2349. 1.5 39
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60 Characterization of the oral breakdown, sensory properties, and volatile release during mastication
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61
Characterization of Potent Aroma Compounds in Preserved Egg Yolk by Gas
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Evaluation and Exploration of Potentially Bioactive Peptides in Casein Hydrolysates against Liver
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Applications, Challenges, and Prospects. Foods, 2021, 10, 680. 1.9 31

70 A Novel Fluorescent Probe for Detecting Hydrogen Sulfide in Wine. Food Analytical Methods, 2018, 11,
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116. 1.9 30
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Isolation, purification, structure characterization of a novel glucan from Huangshui, a byproduct of
Chinese Baijiu, and its immunomodulatory activity in LPS-stimulated THP-1 cells. International Journal
of Biological Macromolecules, 2020, 161, 406-416.
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Food and Function, 2019, 10, 2797-2804.

2.1 24
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110 De Novo RNA Sequencing and Transcriptome Analysis of Monascus purpureus and Analysis of Key
Genes Involved in Monacolin K Biosynthesis. PLoS ONE, 2017, 12, e0170149. 1.1 12

111
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117 Influence of Different Frying Processes on the Flavor Characteristics and Sensory Profile of Garlic
Oil. Molecules, 2019, 24, 4456. 1.7 9
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122 Potential Health Benefits of Whole Grains: Modulation of Mitochondrial Biogenesis and Energy
Metabolism. Journal of Agricultural and Food Chemistry, 2021, 69, 14065-14074. 2.4 8
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128 Electrochemically Oxidative Coupling of Sâ€•H/Sâ€•H for Sâ€•S Bond Formation: A Facile Approach to
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