
Shengjie

ListgofgPublicationsgbygYearging
DescendinggOrder

Source:ghttps:xxexalyvcomxauthorupdfx92861yxshengjieupublicationsubyuyearvpdf

Version:g2y24uy4u24g

ThisgdocumentghasgbeenggeneratedgbasedgongthegpublicationsgandgcitationsgrecordedgbygexalyvcomvgForg

theglatestgversiongofgthisgpublicationglisttgvisitgtheglinkggivengabovev

ThegthirdgcolumngisgthegimpactgfactorgoIFpgofgthegjournaltgandgthegfourthgcolumngisgthegnumbergofg

citationsgofgthegarticlev

18
papers

216
citations

9
h-index

14
g-index

22
ext. papers

397
ext. citations

4.9
avg, IF

3.41
L-index



j Paper IF Citations

18 EffectUofUcookingUtemperaturesUonUmeatUqualitykUproteinUcarbonylationUandUproteinUcrossllinkingUofU
beefUpackedUinUhighUoxygenUatmospheremULWTs-sFoodsSciencesandsTechnologykU2022kUptskUppqurr 5.4 3

17 EffectsUofUoxygenUconcentrationsUinUmodifiedUatmosphereUpackagingUonUporkUqualityUandUproteinU
oxidationmmUMeatsSciencekU2022kUpwxkUpowwqu 6.4 2

16
AnalysisUofUcarotenoidUprofileUchangesUandUcarotenogenicUgenesUtranscriptUlevelsUinU
RhodosporidiumUtoruloidesUmutantsUfromUanUoptimizedUAgrobacteriumUtumefacienslmediatedU
transformationUmethodmUBiotechnologysandsAppliedsBiochemistrykU2021kUuwkUvplwp

2.8 3

15 RelationshipsUbetweenUtheUbacterialUdiversityUandUmetabolitesUofUaUChineseUfermentedUporkU
productkUsourUmeatmUInternationalsJournalsofsFoodsSciencesandsTechnologykU2021kUtukUqvsqlqvto 3.8 3

14 UltrasoundUtreatmentUmodifiedUtheUfunctionalUmodeUofUgallicUacidUonUpropertiesUofUfishUmyofibrillarU
proteinmUFoodsChemistrykU2020kUrqokUpquurv 8.5 28

13 EffectsUofUsaltUconcentrationUonUmicrobialUdiversityUandUvolatileUcompoundsUduringUsuancaiU
fermentationmUFoodsMicrobiologykU2020kUxpkUportrv 6 26

12 EffectsUofUllLysineUonUtheUphysiochemicalUpropertiesUandUsensoryUcharacteristicsUofUsaltlreducedU
reconstructedUhammUMeatsSciencekU2020kUpuukUpowprr 6.4 10

11 EffectsUofUTemperatureUonUBacterialUBiodiversityUandUQualitiesUofUFermentedUYuchaUProductsmU
JournalsofsAquaticsFoodsProductsTechnologykU2020kUqxkUsrlts 1.6 1

10
EffectsUofUflavourzymeUadditionUonUphysicochemicalUpropertieskUvolatileUcompoundUcomponentsUandU
microbialUcommunityUsuccessionUofUSuanzhayumUInternationalsJournalsofsFoodsMicrobiologykU2020kU
rrskUpowwrx

5.8 7

9
EffectsUofUdifferentUtemperaturesUonUbacterialUdiversityUandUvolatileUflavorUcompoundsUduringUtheU
fermentationUofUsuancaikUaUtraditionalUfermentedUvegetableUfoodUfromUnortheasternUChinamULWTs-s
FoodsSciencesandsTechnologykU2020kUppwkUpowvvr

5.4 48

8 EffectUofUsyntheticUmicrobialUcommunityUonUnutraceuticalUandUsensoryUqualitiesUofUkombuchamU
InternationalsJournalsofsFoodsSciencesandsTechnologykU2020kUttkUrrqvlrrrr 3.8 11

7 DevelopingUandUValidatingUaUUPLClMSUMethodUwithUaUStageTiplBasedUExtractionUforUtheUBiogenicU
AminesUAnalysisUinUFishmUJournalsofsFoodsSciencekU2019kUwskUpprwlppss 3.4 6

6 RelationshipsUbetweenUbacterialUcommunityUandUmetabolitesUofUsourUmeatUatUdifferentUtemperatureU
duringUtheUfermentationmUInternationalsJournalsofsFoodsMicrobiologykU2019kUrovkUpowqwu 5.8 19

5 EffectsUofUtemperatureUonUmicrobialUsuccessionUandUqualityUofUsourUmeatUduringUfermentationmULWTs
-sFoodsSciencesandsTechnologykU2019kUppskUpowrxp 5.4 13

4 PhysiochemicalUandUrheologicalUpropertiesUofUoxidizedUJapaneseUseerfishUfScomberomorusU
niphoniusgUmyofibrillarUproteinmUJournalsofsFoodsBiochemistrykU2019kUsrkUeprovx 3.3 4

3 StabilitykUmicrostructurekUandUdigestibilityUofUwheyUproteinUisolateUâ��UTremellaUfuciformisU
polysaccharideUcomplexesmUFoodsHydrocolloidskU2019kUwxkUrvxlrwt 10.6 14

2
EnhancementUofUTorularhodinUProductionUinURhodosporidiumUtoruloidesUbyUAgrobacteriumU
tumefacienslMediatedUTransformationUandUCultureUConditionUOptimizationmUJournalsofsAgriculturals
andsFoodsChemistrykU2019kUuvkUpptulppus

5.7 9

Shengjie

2



1 CombinedUeffectsUofUagingUandUlowUtemperaturekUlongUtimeUheatingUonUporkUtoughnessmUMeats
SciencekU2019kUptokUrrlrx 6.4 9

List of Publications

3


