CITATION REPORT
List of articles citing

Source: https://exaly.com/paper-pdf/54586454/citation-report.pdf
Version: 2024-04-10

This report has been generated based on the citations recorded by exaly.com for the above article. For
the latest version of this publication list, visit the link given above.

The third column is the impact factor (IF) of the journal, and the fourth column is the number of

citations of the article.




77

75

73

71

69

67

CITATION REPORT

Paper IF Citations

Application of near infrared spectroscopy for the rapid determination of antioxidant activity of
bamboo leaf extract. Food Chemistry, 2012, 135, 2147-56

Prediction of soluble solids content of pineapple via non-invasive low cost visible and shortwave 3
near infrared spectroscopy and artificial neural network. Biosystems Engineering, 2012, 113, 158-165 4

Qualitative and quantitative analysis in solid-state fermentation of protein feed by FT-NIR

spectroscopy integrated with multivariate data analysis. Analytical Methods, 2013, 5, 1872

Estimation of nitrogen, phosphorus, and potassium contents in the leaves of different plants using
laboratory-based visible and near-infrared reflectance spectroscopy: comparison of partial 31 100
least-square regression and support vector machine regression methods. /nternational Journal of

Determination of Amino Acid Nitrogen in Soy Sauce Using Near Infrared Spectroscopy Combined
with Characteristic Variables Selection and Extreme Learning Machine. Food and Bioprocess

Technology, 2013, 6, 2486-2493

Prediction of tyrosinase inhibitory activities of Morus alba root bark extracts from HPLC 3
fingerprints. Microchemical Journal, 2013, 110, 731-738 4- 3

Prediction of L-Ascorbic Acid using FTIR-ATR Terahertz Spectroscopy Combined with Interval

Partial Least Squares (iPLS) Regression. Engineering in Agriculture, Environment and Food, 2013, 6, 111-1 177

Comparison of Partial Least Squares and Artificial Neural Network for the prediction of antioxidant
activity in extract of Pegaga (Centella) varieties from 1H Nuclear Magnetic Resonance 7 28
spectroscopy. Food Research International, 2013, 54, 852-860

Nondestructive measurement of total volatile basic nitrogen (TVB-N) content in salted pork in jelly
using a hyperspectral imaging technique combined with efficient hypercube processing algorithms.
Analytical Methods, 2013, 5, 6382

Multivariate calibration by near infrared spectroscopy for the determination of the vitamin E and 6 6
the antioxidant properties of quinoa. Talanta, 2013, 116, 65-70 ) 3
Visible, near-infrared, and mid-infrared spectroscopy applications for soil assessment with

emphasis on soil organic matter content and quality: state-of-the-art and key issues. Applied

Spectroscopy, 2013, 67, 1349-62

Near-infrared spectroscopy and chemometrics for rapid profiling of plant secondary metabolites.

Pure and Applied Chemistry, 2013, 85, 2197-2208 L5

A nondestructive method for fish freshness determination with electronic tongue combined with
linear and non-linear multivariate algorithms. Czech Journal of Food Sciences, 2014, 32, 532-537

Analysis for Soluble Solid Contents in Pineapples using NIR Spectroscopy. Jurnal Teknologi (Sciences

and Engineering), 2014, 69, 22

Near-Infrared Spectroscopy in Natural Product Research. 2014, 1-18

A novel near-infrared spectroscopy and chemometrics method for rapid analysis of several
chemical components and antioxidant activity of mint (Mentha haplocalyx Brig.) samples. Applied 31 23
Spectroscopy, 2014, 68, 245-54

Comprehensive evaluation of antioxidant activity: a chemometric approach using principal

component analysis. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014,
118, 343-8




(2016-2014)

Evaluation of chicken freshness using a low-cost colorimetric sensor array with AdaBoost@LDA

61 classification algorithm. LWT - Food Science and Technology, 2014, 57, 502-507 54 60

Rapid discrimination of geographical origin and evaluation of antioxidant activity of Salvia
miltiorrhiza var. alba by Fourier transform near infrared spectroscopy. Spectrochimica Acta - Part A:
Molecular and Biomolecular Spectroscopy, 2014, 122, 751-7

Simultaneous Measurement of Titratable Acidity and Fermentation Index in Cocoa Beans by
59  Electronic Tongue Together with Linear and Non-linear Multivariate Technique. Food Analytical 34 7
Methods, 2014, 7, 2137-2144

Non-destructive evaluation of pork freshness using a portable electronic nose (E-nose) based on a
colorimetric sensor array. Analytical Methods, 2014, 6, 6271-6277

Nondestructive determination of bamboo shoots lignification using FT-NIR with efficient variables

57 selection algorithms. Analytical Methods, 2014, 6, 1090 32 10

Modeling fitting-function-based fuzzy time series patterns for evolving stock index forecasting.
Applied Intelligence, 2014, 41, 327-347

2D-fluorescence and multivariate data analysis for monitoring of sourdough fermentation process.

55 Food Control, 2014, 38, 8-18 62 24

Study on Nonlinear Multivariate Methods Combined with the Visible Near-Infrared Spectroscopy
(Vis/NIRS) Technique for Detecting the Protein Content of Cheese. Food and Bioprocess Technology,
2014, 7, 3359-3369

Quantitative Analysis of Fish Microbiological Quality Using Electronic Tongue Coupled with
53 Nonlinear Pattern Recognition Algorithms. Journal of Food Safety, 2015, 35, 336-344

Infrared Spectroscopy as a Versatile Analytical Tool for the Quantitative Determination of
Antioxidants in Agricultural Products, Foods and Plants. Antioxidants, 2015, 4, 482-97

. Non-destructively sensing pork quality using near infrared multispectral imaging technique. RSC 6
51 Advances, 2015, 5,95903-95910 37

Non-destructive determination of total polyphenols content and classification of storage periods
of Iron Buddha tea using multispectral imaging system. Food Chemistry, 2015, 176, 130-6

Estimating cocoa bean parameters by FT-NIRS and chemometrics analysis. Food Chemistry, 2015, 3
49 176,403-10 S 47

Recent developments of green analytical techniques in analysis of teals quality and nutrition.
Trends in Food Science and Technology, 2015, 43, 63-82

Simultaneous and Rapid Measurement of Main Compositions in Black Tea Infusion Using a
47  Developed Spectroscopy System Combined with Multivariate Calibration. Food Analytical Methods, 34 34
2015, 8, 749-757

Quantifying of total volatile basic nitrogen (TVB-N) content in chicken using a colorimetric sensor
array and nonlinear regression tool. Analytical Methods, 2015, 7, 5682-5688

Comparing different data preprocessing methods For monitoring soil heavy metals based on soil

45 spectral features. Soil and Water Research, 2016, 10, 218-227 25 81

Quantifying Total Viable Count in Pork Meat Using Combined Hyperspectral Imaging and Artificial

Olfaction Techniques. Food Analytical Methods, 2016, 9, 3015-3024




CITATION REPORT

43 Immune-based abnormal sample identification for spectral quantitative analysis. 2016,

Study on the quantitative measurement of firmness distribution maps at the pixel level inside
peach pulp. Computers and Electronics in Agriculture, 2016, 130, 48-56

Combination of the Manifold Dimensionality Reduction Methods with Least Squares Support vector
41 machines for Classifying the Species of Sorghum Seeds. Scientific Reports, 2016, 6, 19917 49

Recent Applications for in Vitro Antioxidant Activity Assay. Critical Reviews in Analytical Chemistry,
2016, 46, 389-99

Feasibility Study on Quantitative Pixel-Level Visualization of Internal Quality at Different Cross
39 Sections Inside Postharvest Loquat Fruit. Food Analytical Methods, 2017, 10, 287-297 >4 9

In-situ and real-time monitoring of enzymatic process of wheat gluten by miniature fiber NIR
spectrometer. Food Research International, 2017, 99, 147-154

In situ and real-time monitoring of an ultrasonic-assisted enzymatic hydrolysis process of corn 5
37 gluten meal by a miniature near infrared spectrometer. Analytical Methods, 2017, 9, 3795-3803 > 4

Multi-parameters monitoring during traditional Chinese medicine concentration process with near
infrared spectroscopy and chemometrics. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2018, 192, 75-81

In Situ Monitoring of the Effect of Ultrasound on the Sulfhydryl Groups and Disulfide Bonds of 3
35 Wheat Gluten. Molecules, 2018, 23, 4- 5

Prediction of amino acids, caffeine, theaflavins and water extract in black tea using FT-NIR
spectroscopy coupled chemometrics algorithms. Analytical Methods, 2018, 10, 3023-3031

Optimizing the procedure of grain nutrient predictions in barley via hyperspectral imaging. PLoS

33 ONE 2019, 14, 0224491 37 10

A method to detect water-injected pork based on bioelectrical impedance technique. Journal of
Food Measurement and Characterization, 2019, 13, 1341-1348

Simultaneous Recognition of Species, Quality Grades, and Multivariate Calibration of Antioxidant
31 Activities for 12 Famous Green Teas Using Mid- and Near-Infrared Spectroscopy Coupled with 2 7
Chemometrics. Journal of Analytical Methods in Chemistry, 2019, 2019, 4372395

Preparation, characterization, pharmacokinetics and anti-hyperuricemia activity studies of
myricitrin-loaded proliposomes. International Journal of Pharmaceutics, 2019, 572, 118735

Antioxidant capacity of Camellia japonica cultivars assessed by near- and mid-infrared
29 spectroscopy. Planta, 2019, 249, 1053-1062 47

Environmental Remote Sensing and GIS in Iraq. Springer Water, 2020,

5 Online monitoring of horseradish peroxidase structural changes by Near Infrared (NIR) 3
7 Spectroscopy. Process Biochemistry, 2020, 90, 97-101 4-

Succinylation improves the slowly digestible starch fraction of cardaba banana starch. A process

parameter optimization study. Artificial Intelligence in Agriculture, 2020, 4, 219-228




(2022-2020)

Predicting adulteration of Palm oil with Sudan IV dye using shortwave handheld spectroscopy and

23 comparative analysis of models. Vibrational Spectroscopy, 2020, 110, 103129 219

Simultaneous quantification of active constituents and antioxidant capability of green tea using
NIR spectroscopy coupled with swarm intelligence algorithm. LWT - Food Science and Technology,
2020, 129, 109510

An Overview on the Applications of Typical Non-linear Algorithms Coupled With NIR Spectroscopy 6
23 in Food Analysis. Food Engineering Reviews, 2020, 12, 173-190 5 30

Synchronous fluorescence spectroscopy combined with chemometrics for determination of total
phenolic content and antioxidant activity in different tea types. Journal of the Science of Food and
Agriculture, 2020, 100, 3741-3747

Investigation of nonlinear relationship of surface enhanced Raman scattering signal for robust

21 prediction of thiabendazole in apple. Food Chemistry, 2021, 339, 127843 85 37

In situ monitoring of grape seed protein hydrolysis by Raman spectroscopy. Journal of Food
Biochemistry, 2021, 45, e13646

L M3GPSpectra: A novel approach integrating variable selection/construction and MLR modeling for
9 quantitative spectral analysis. Analytica Chimica Acta, 2021, 1160, 338453

Monitoring of dough fermentation during Chinese steamed bread processing by near-infrared
spectroscopy combined with spectra selection and supervised learning algorithm. Journal of Food
Process Engineering, 2021, 44, e13783

Intelligent evaluation of taste constituents and polyphenols-to-amino acids ratio in matcha tea

7 powder using near infrared spectroscopy. Food Chemistry, 2021, 353, 129372 85 16

Comparative analysis of the antioxidant compounds of raw edible flowers and ethanolic extracts of
Cucurbita pepo, Tagetes erecta, and Erythrina americana during storage. Journal of Food Processing
and Preservation, 2021, 45, e15842

Non-destructive detection of multi-component heavy metals in corn oil using nano-modified

5 colorimetric sensor combined with near-infrared spectroscopy. Food Control, 2022, 133, 108640 62 1

Proximal Soil Sensing for Soil Monitoring. Springer Water, 2020, 95-118

13 Near-Infrared Spectroscopy in Natural Product Research. 1-29 4

Comparison of chemometric assisted targeted and untargeted approaches for the prediction of
radical scavenging activity of ylang-ylang essential oils.. Journal of Chromatography B: Analytical
Technologies in the Biomedical and Life Sciences, 2021, 1191, 123093

Overview of advanced technologies for volatile organic compounds measurement in food quality

1 and safety.. Critical Reviews in Food Science and Nutrition, 2022, 1-23

11.5 O

Digital Transformation: Artificial Intelligence Based Product Benefits and Problems of Agritech
Industry. Advanced Series in Management, 2022, 27, 141-163

Quality analysis and authentication of nutraceuticals using near IR (NIR) spectroscopy: A
9 comprehensive review of novel trends and applications. Trends in Food Science and Technology, 153 2
2022, 123, 290-309

Mini shortwave spectroscopic techniques and multivariate statistical analysis as a tool for testing

intact cocoa beans at farmgate for quality control in Ghana. Infrared Physics and Technology, 2022,
122, 104092




CITATION REPORT

Comparison of Phenolic Content and Antioxidant Activity for Fermented and Unfermented Rooibos
7 Samples Extracted with Water and Methanol.. Plants, 2021, 11,

Artificial intelligence in agricultural value chain: reviewldnd future directions. Journal of
Agribusiness in Developing and Emerging Economies, 2021, ahead-of-print,

Quantitative assessment of wheat quality using near-infrared spectroscopy: A comprehensive
5 review.. Comprehensive Reviews in Food Science and Food Safety, 2022,

CHAPTER 2. Spectroscopic Techniques for Quality Assessment of Tea and Coffee. Food Chemistry,
Function and Analysis, 2022, 23-67

Non-destructive measurement of antioxidant activity and water content in chili powder (Capsicum
3 annuum L.) using near-infrared spectroscopy. 2022, 29, 320-327

Effect of replacing a synthetic antioxidant for natural extract of yerba mate (llex paraguariensis) on

the physicochemical characteristics, sensory properties, and gastrointestinal digestion in vitro of
burgers. 2022, 1, 100130

Pharmacodynamic Material Basis and Potential Mechanism Study of Spatholobi Caulis in Reversing
Osteoporosis. 2023, 2023, 1-19



