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Effect of Thermal Processing on Estimated Metabolizable Protein Supply to Dairy Cattle from Camelina
Seeds: Relationship with Protein Molecular Structural Changes. Journal of Agricultural and Food
Chemistry, 2014, 62, 8263-8273.

5.2 20

102
Explore protein molecular structure in endosperm tissues in newly developed black and yellow type
canola seeds by using synchrotron-based Fourier transform infrared microspectroscopy.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 120, 421-427.

3.9 20
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Microprobing the molecular spatial distribution and structural architecture of feed-type sorghum
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advanced molecular spectroscopy as a non-destructive biological tool. Journal of Cereal Science,
2017, 74, 37-45.

3.7 15

129 The ratios of degradation characteristics of forages in the rumen of dairy cows: effect of variety and
stage of maturity. Journal of the Science of Food and Agriculture, 2004, 84, 179-189. 3.5 14

130
Using vibrational infrared biomolecular spectroscopy to detect heat-induced changes of molecular
structure in relation to nutrient availability of prairie whole oat grains on a molecular basis. Journal
of Animal Science and Biotechnology, 2016, 7, 52.

5.3 14

131
Exploring the potential of applying infrared vibrational (micro)spectroscopy in ergot alkaloids
determination: Techniques, current status, and challenges. Applied Spectroscopy Reviews, 2018, 53,
395-419.

6.7 14

132

Effect of dietary protein variation in terms of net truly digested intestinal protein (DVE) and rumen
degraded protein balance (OEB) on the concentrations and excretion of urinary creatinine, purine
derivatives and microbial N supply in sheep: comparison with the prediction from the DVE/OEB model.
Animal Feed Science and Technology, 2001, 93, 71-91.

2.2 13

133
Modelling the metabolic characteristics of proteins in dairy cattle from co-products of bioethanol
processing: comparison of the NRC 2001 model with the DVE/OEB system. Journal of the Science of
Food and Agriculture, 2011, 91, 405-411.

3.5 13

134
Short communication: Comparison of the newly developed DVE/OEB (2010) system and the National
Research Council (2001) model in modeling metabolic characteristics of proteins in dairy cattle.
Journal of Dairy Science, 2013, 96, 5908-5913.

3.4 13

135
Non-destructive analysis of the conformational differences among feedstock sources and their
corresponding co-products from bioethanol production with molecular spectroscopy.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 118, 407-421.

3.9 13

136
Gene-Silencing-Induced Changes in Carbohydrate Conformation in Relation to Bioenergy Value and
Carbohydrate Subfractions in Modeled Plant (Medicago sativa) with Down-Regulation of HB12 and TT8
Transcription Factors. International Journal of Molecular Sciences, 2016, 17, 720.

4.1 13

137
Relationship between protein molecular structural makeup and metabolizable protein supply to dairy
cattle from new cool-season forage corn cultivars. Spectrochimica Acta - Part A: Molecular and
Biomolecular Spectroscopy, 2018, 191, 303-314.

3.9 13

138
Using vibrational ATR-FTIR spectroscopy with chemometrics to reveal faba CHO molecular spectral
profile and CHO nutritional features in ruminant systems. Spectrochimica Acta - Part A: Molecular
and Biomolecular Spectroscopy, 2019, 214, 269-276.

3.9 13

139
Effect of heat processing methods on the protein molecular structure, physicochemical, and
nutritional characteristics of faba bean (low and normal tannin) grown in western Canada. Animal
Feed Science and Technology, 2020, 269, 114681.

2.2 13

140

Reveal Protein Molecular Structuralâˆ’Chemical Differences between Two Types of Winterfat (Forage)
Seeds with Physiological Differences in Low Temperature Tolerance Using Synchrotron-Based Fourier
Transform Infrared Microspectroscopy. Journal of Agricultural and Food Chemistry, 2005, 53,
9297-9303.

5.2 12

141
Chemical characteristics and in situ ruminal parameters of barley for cattle: Comparison of the
malting cultivar AC Metcalfe and five feed cultivars. Canadian Journal of Animal Science, 2008, 88,
711-719.

1.5 12

142 Spectroscopic impact on protein and carbohydrate inherent molecular structures of barley, oat and
corn combined with wheat DDGS. Spectroscopy, 2011, 26, 255-277. 0.8 12

143
Effects of supplementing springâ€“calving beef cows grazing barley crop residue with a wheatâ€“corn
blend dried distillers grains with solubles on animal performance and estimated dry matter intake1.
The Professional Animal Scientist, 2011, 27, 219-227.

0.7 12

144
Study the sensitivity of molecular functional groups to bioethanol processing in lipid biopolymer of
co-products using DRIFT molecular spectroscopy. Spectrochimica Acta - Part A: Molecular and
Biomolecular Spectroscopy, 2011, 82, 1-7.

3.9 12
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145
Use of a Dry Fractionation Process To Manipulate the Chemical Profile and Nutrient Supply of a
Coproduct from Bioethanol Processing. Journal of Agricultural and Food Chemistry, 2012, 60,
6846-6854.

5.2 12

146 Predicted truly absorbed protein supply to dairy cattle from hulless barley (Hordeum vulgare L.) with
altered carbohydrate traits with multi-year samples. Journal of Cereal Science, 2013, 58, 372-379. 3.7 12

147
Characterizations of Structural, Biochemical, and Nutritive Profiles in Silage among Cool-Season
Corn Cultivars in Relation to Heat Units (aCHU, dCHU) with Curvilinear Response and Multivariate
Analyses. Journal of Agricultural and Food Chemistry, 2013, 61, 12315-12326.

5.2 12

148
Effects of processing methods (rolling vs. pelleting vs. steam-flaking) of cool-season adapted oats on
dairy cattle production performance and metabolic characteristics compared with barley. Journal of
Dairy Science, 2019, 102, 10916-10924.

3.4 12

149
Carbohydrate and lipid spectroscopic molecular structures of different alfalfa hay and their
relationship with nutrient availability in ruminants. Asian-Australasian Journal of Animal Sciences,
2017, 30, 1575-1589.

2.4 12

150 Effect of the DVE and OEB value changes of grain legumes (lupin and faba beans) after roasting on the
performance of lambs fed a roughage-based diet. Animal Feed Science and Technology, 2001, 94, 89-102. 2.2 11

151
Fermentation, degradation and microbial nitrogen partitioning for three forage colour phenotypes
within anthocyanidinâ€•accumulating <i>Lc</i>â€•alfalfa progeny. Journal of the Science of Food and
Agriculture, 2012, 92, 2265-2273.

3.5 11

152
Correlating Molecular Spectroscopy and Molecular Chemometrics to Explore Carbohydrate
Functional Groups and Utilization of Coproducts from Biofuel and Biobrewing Processing. Journal
of Agricultural and Food Chemistry, 2014, 62, 5108-5117.

5.2 11

153
Recent research in flaxseed (oil seed) on molecular structure and metabolic characteristics of
protein, heat processing-induced effect and nutrition with advanced synchrotron-based molecular
techniques. Critical Reviews in Food Science and Nutrition, 2017, 57, 8-17.

10.3 11

154
Recent research on inherent molecular structure, physiochemical properties, and bio-functions of
food and feed-typeAvena sativaoats and processing-induced changes revealed with molecular
microspectroscopic techniques. Applied Spectroscopy Reviews, 2017, 52, 850-867.

6.7 11

155
Alteration of biomacromolecule in corn by steam flaking in relation to biodegradation kinetics in
ruminant, revealed with vibrational molecular spectroscopy. Spectrochimica Acta - Part A: Molecular
and Biomolecular Spectroscopy, 2018, 191, 491-497.

3.9 11

156
Molecular chemistry of plant protein structure at a cellular level by synchrotron-based FTIR
spectroscopy: Comparison of yellow (Brassica rapa) and Brown (Brassica napus) canola seed tissues.
Infrared Physics and Technology, 2008, 51, 473-481.

2.9 10

157
Protein molecular structures in alfalfa hay cut at three stages of maturity and in the afternoon and
morning and relationship with nutrient availability in ruminants. Journal of the Science of Food and
Agriculture, 2013, 93, 3072-3080.

3.5 10

158
Synchrotron-based and globar-sourced molecular (micro)spectroscopy contributions to advances in
new hulless barley (with structure alteration) research on molecular structure, molecular
nutrition, and nutrient delivery. Critical Reviews in Food Science and Nutrition, 2017, 57, 224-236.

10.3 10

159
Effects ofTT8andHB12Silencing on the Relations between the Molecular Structures of Alfalfa
(Medicago sativa) Plants and Their Nutritional Profiles and In Vitro Gas Production. Journal of
Agricultural and Food Chemistry, 2018, 66, 5602-5611.

5.2 10

160
Effects of Exogenous Fibrolytic Enzyme Derived from Trichoderma reesei on Rumen Degradation
Characteristics and Degradability of Low-Tannin Whole Plant Faba Bean Silage in Dairy Cows. Dairy,
2022, 3, 303-313.

2.0 10

161
Effect of Wheat-Based Dried Distillersâ€™ Grains with Solubles Inclusion on Barley-Based Feed Chemical
Profile, Energy Values, Rumen Degradation Kinetics, and Protein Supply. Journal of Agricultural and
Food Chemistry, 2012, 60, 4986-4993.

5.2 9

162
Univariate and multivariate molecular spectral analyses of lipid related molecular structural
components in relation to nutrient profile in feed and food mixtures. Spectrochimica Acta - Part A:
Molecular and Biomolecular Spectroscopy, 2013, 102, 432-442.

3.9 9
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163

Detect changes in lipid-related structure of brown- and yellow-seeded Brassica Carinata seed during
rumen fermentation in relation to basic chemical profile using ATR-FT/IR molecular spectroscopy with
chemometrics. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 133,
811-817.

3.9 9

164
Ruminal dry matter and nitrogen degradation in relation to condensed tannin and protein molecular
structures in sainfoin (<i>Onobrychis viciifolia</i>) and lucerne (<i>Medicago sativa</i>). Journal of
Agricultural Science, 2014, 152, 333-345.

1.3 9

165
Structural and nutritional characterization of macromolecular complexes in new bioenergy
feedstock by infrared radiation with advanced molecular spectroscopy and spectral chemometrics.
Applied Spectroscopy Reviews, 2016, 51, 822-838.

6.7 9

166
Recent progress in structural and nutritional characterization of faba legume and use as an
environment probe with vibrational spectroscopy sourced by globar and synchrotron. Applied
Spectroscopy Reviews, 2020, 55, 288-306.

6.7 9

167
Effect of extrusion of soybean meal on feed spectroscopic molecular structures and on performance,
blood metabolites and nutrient digestibility of Holstein dairy calves. Animal Bioscience, 2021, 34,
855-866.

2.0 9

168

Using a Non-invasive Technique in Nutrition: Synchrotron Radiation Infrared Microspectroscopy
Spectroscopic Characterization of Oil Seeds Treated with Different Processing Conditions on
Molecular Spectral Factors Influencing Nutrient Delivery. Journal of Agricultural and Food
Chemistry, 2014, 62, 6199-6205.

5.2 9

169 Potential protein degradation balance and total metabolizable protein supply to dairy cows from
heat-treated faba beans. Journal of the Science of Food and Agriculture, 2005, 85, 1268-1274. 3.5 8

170
Using the NRC chemical summary and biological approaches to predict energy values of new
co-product from bio-ethanol production for dairy cows. Animal Feed Science and Technology, 2011,
170, 165-170.

2.2 8

171 Board-invited review: Sensitivity and responses of functional groups to feed processing methods on a
molecular basis. Journal of Animal Science and Biotechnology, 2012, 3, 40. 5.3 8

172 Assessing protein availability of different bioethanol coproducts in dairy cattle. Animal, 2013, 7,
255-264. 3.3 8

173

Common Prairie feeds with different soluble and insoluble fractions used for CPM diet formulation
in dairy cattle: Impact of carbohydrateâ€“protein matrix structure on protein and other primary
nutrient digestion. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 121,
14-22.

3.9 8

174 Implication of modified molecular structure of lipid through heat-related process to fatty acids
supply in Brassica carinata seed. Industrial Crops and Products, 2014, 62, 204-211. 5.2 8

175
Investigating Molecular Structures of Bio-Fuel and Bio-Oil Seeds as Predictors To Estimate Protein
Bioavailability for Ruminants by Advanced Nondestructive Vibrational Molecular Spectroscopy.
Journal of Agricultural and Food Chemistry, 2017, 65, 9147-9157.

5.2 8

176
Advanced synchrotron-based and globar-sourced molecular (micro) spectroscopy contributions to
advances in food and feed research on molecular structure, mycotoxin determination, and molecular
nutrition. Critical Reviews in Food Science and Nutrition, 2018, 58, 2164-2175.

10.3 8

177

On a Molecular Basis, Investigate Association of Molecular Structure with Bioactive Compounds,
Anti-Nutritional Factors and Chemical and Nutrient Profiles of Canola Seeds and Co-Products from
Canola Processing: Comparison Crusher Plants within Canada and within China as well as between
Canada and China. Nutrients, 2018, 10, 519.

4.1 8

178 Influence of dry roasting on rumen protein degradation characteristics of whole faba bean (Vicia) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 142 Td (faba) in dairy cows. Asian-Australasian Journal of Animal Sciences, 1998, 11, 35-42.2.4 8

179
Using Chemical and Biological Approaches to Predict Energy Values of Selected Forages Affected by
Variety and Maturity Stage: Comparison of Three Approaches. Asian-Australasian Journal of Animal
Sciences, 2004, 17, 228-236.

2.4 8

180 Effect of barley variety and growth year on ferulic and para-coumaric acids, and their ratio in the
seed and hull. Cereal Research Communications, 2010, 38, 521-532. 1.6 7
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181 Evaluation of the Feed Value for Ruminants of Blends of Corn and Wheat Distillers Dried Grains.
Journal of Agricultural and Food Chemistry, 2013, 61, 4387-4395. 5.2 7

182
Application of Advanced Synchrotron Radiationâ€“Based and Conventional Molecular Techniques in
Recent Research on Molecular Structure, Metabolic Characteristics, and Nutrition in Coproducts
from Biofuel Processing. Applied Spectroscopy Reviews, 2013, 48, 589-608.

6.7 7

183
Synchrotron-Based Microspectroscopic Study on the Effects of Heat Treatments on Cotyledon
Tissues in Yellow-Type Canola (Brassica) Seeds. Journal of Agricultural and Food Chemistry, 2013, 61,
7234-7241.

5.2 7

184 Characterization of protein and carbohydrate mid-IR spectral features in crop residues.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 129, 565-571. 3.9 7

185 Effects of barley-based diets with 3 different rumen-degradable protein balances on performance and
carcass characteristics of feedlot steers. The Professional Animal Scientist, 2014, 30, 432-443. 0.7 7

186
Univariate and multiâ€•variate comparisons of protein and carbohydrate molecular structural
conformations and their associations with nutritive factors in typical byâ€•products. Journal of the
Science of Food and Agriculture, 2016, 96, 4736-4748.

3.5 7

187

Using vibrational molecular spectroscopy to reveal association of steam-flaking induced
carbohydrates molecular structural changes with grain fractionation, biodigestion and
biodegradation. Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2018, 194,
181-188.

3.9 7

188
Effect of durations of microwave irradiation (3 and 5Â min) on truly absorbable nutrient supply of
newly developed hulless barley varieties (Hordeum vulgare L.) in comparison with conventional
hulled barley variety. Journal of Cereal Science, 2018, 79, 424-430.

3.7 7

189
Curve-linear relationship between altered carbohydrate traits with molecular structure and truly
absorbed nutrient supply to dairy cattle in new hulless barley ( Hordeum vulgare L.). Animal Feed
Science and Technology, 2018, 235, 177-188.

2.2 7

190
Potential nitrogen to energy synchronization, rumen degradation kinetics, and intestinal digestibility
of blend pelleted products of new co-products from bio-fuel processing, pulse screenings and
lignosulfonate compound in dairy cows. Animal Feed Science and Technology, 2018, 236, 196-207.

2.2 7

191

Detect molecular spectral features of newly developed Vicia faba varieties and protein metabolic
characteristics in ruminant system using advanced synchrotron radiation based infrared
microspectroscopy: A preliminary study. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2019, 206, 413-420.

3.9 7

192
Crude protein fractionation, in situ ruminal degradability and FTIR protein molecular structures of
different cultivars within barley, corn and sorghum cereal grains. Animal Feed Science and
Technology, 2021, 275, 114855.

2.2 7

193
Research progress on faba bean and faba forage in food and feed types, physiochemical, nutritional,
and molecular structural characteristics with molecular spectroscopy. Critical Reviews in Food
Science and Nutrition, 2022, 62, 8675-8685.

10.3 7

194 Modeling protein structures in feed and seed tissues using novel synchrotron-based analytical
technique. Animal Feed Science and Technology, 2008, 140, 199-206. 2.2 6

195 Effects of partially replacing barley or corn with raw and micronised CDC SO-I oats on productive
performance of lactating dairy cows. Archives of Animal Nutrition, 2010, 64, 425-436. 1.8 6

196
Molecular spectroscopic investigation on fractionation-induced changes on biomacromolecule of
co-products from bioethanol processing to explore protein metabolism in ruminants. Spectrochimica
Acta - Part A: Molecular and Biomolecular Spectroscopy, 2014, 122, 591-597.

3.9 6

197
New Approaches and Recent Advances on Characterization of Chemical Functional Groups and
Structures, Physiochemical Property, and Nutritional Values in Feedstocks and By-Products: Advanced
Spectroanalytical and Modeling Investigations. Applied Spectroscopy Reviews, 2014, 49, 585-602.

6.7 6

198
Impact of ethanol bioprocessing on association of protein structures at a molecular level to protein
nutrient utilization and availability of different co-products from cereal grains as energy feedstocks.
Biomass and Bioenergy, 2014, 69, 47-57.

5.7 6
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199

Combining vibrational biomolecular spectroscopy with chemometric techniques for the study of
response and sensitivity of molecular structures/functional groups mainly related to lipid
biopolymer to various processing applications. Analytical and Bioanalytical Chemistry, 2015, 407,
7245-7253.

3.7 6

200
Magnitude Differences in Agronomic, Chemical, Nutritional, and Structural Features among Different
Varieties of Forage Corn Grown on Dry Land and Irrigated Land. Journal of Agricultural and Food
Chemistry, 2015, 63, 2383-2391.

5.2 6

201
Molecular basis of structural make-up of feeds in relation to nutrient absorption in ruminants,
revealed with advanced molecular spectroscopy: A review on techniques and models. Applied
Spectroscopy Reviews, 2017, 52, 653-673.

6.7 6

202 Molecular Structure of Feeds in Relation to Nutrient Utilization and Availability in Animals: A Novel
Approach. Engineering, 2017, 3, 726-730. 6.7 6

203

Gene-Transformation-Induced Changes in Chemical Functional Group Features and Molecular
Structure Conformation in Alfalfa Plants Co-Expressing Lc-bHLH and C1-MYB Transcriptive Flavanoid
Regulatory Genes: Effects of Single-Gene and Two-Gene Insertion. International Journal of Molecular
Sciences, 2017, 18, 664.

4.1 6

204
Determine effect of pressure heating on carbohydrate related molecular structures in association
with carbohydrate metabolic profiles of cool-climate chickpeas using Globar spectroscopy.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2018, 201, 8-18.

3.9 6

205
Biodegradation kinetics by microorganisms, enzymatic biodigestion, and fractionation of protein in
seeds of cool-climate-adapted oats: Comparison among oat varieties, between milling-type and
feed-type oats, and with barley grain. Journal of Cereal Science, 2019, 89, 102814.

3.7 6

206
Application of advanced molecular spectroscopy and modern evaluation techniques in canola
molecular structure and nutrition property research. Critical Reviews in Food Science and Nutrition,
2020, 61, 1-11.

10.3 6

207
Structural changes on a molecular basis of canola meal by conditioning temperature and time during
pelleting process in relation to physiochemical (energy and protein) properties relevant to ruminants.
PLoS ONE, 2017, 12, e0170173.

2.5 6

208 Protein molecular structure, degradation and availability of canola, rapeseed and soybean meals in
dairy cattle diets. Asian-Australasian Journal of Animal Sciences, 2019, 32, 1381-1388. 2.4 6

209 Influence of Dry Roasting of Whole Faba Beans (Vicia faba) on Rumen Degradation Characteristics in
Dairy Cows, II : Starch. Asian-Australasian Journal of Animal Sciences, 1998, 11, 503-509. 2.4 6

210
Modeling nutrient supply to dairy cattle from a feedstuff using NRC-2001 (a TDN-based model) with
inputs based on in situ and mobile bag technique measurements. Canadian Journal of Animal Science,
2005, 85, 513-519.

1.5 5

211 Ultra-spatial synchrotron radiation for imaging molecular chemical structure: Applications in plant
and animal studies. Spectroscopy, 2007, 21, 183-192. 0.8 5

212
Protein Structures among Bio-Ethanol Co-Products and Its Relationships with Ruminal and Intestinal
Availability of Protein in Dairy Cattle. International Journal of Molecular Sciences, 2013, 14,
16802-16816.

4.1 5

213
Metabolic characteristics and feed milk value of blend pelleted products based on combination of
co-products from bio-fuel/bio-oil processing, pulse screenings and lignosulfonate in dairy cattle.
Animal Feed Science and Technology, 2018, 246, 62-71.

2.2 5

214
Silencing TT8 and HB12 Decreased Protein Degradation and Digestion, Microbial Synthesis, and
Metabolic Protein in Relation to Molecular Structures of Alfalfa (Medicago sativa). Journal of
Agricultural and Food Chemistry, 2019, 67, 7898-7907.

5.2 5

215
Biodegradation Profiles of Proanthocyanidin-Accumulating Alfalfa Plants Coexpressing Lc-bHLH and
C1-MYB Transcriptive Flavanoid Regulatory Genes. Journal of Agricultural and Food Chemistry, 2019,
67, 4793-4799.

5.2 5

216

Implications of recent research on microstructure modifications, through heat-related processing
and trait alteration to bio-functions, molecular thermal stability and mobility, metabolic
characteristics and nutrition in cool-climate cereal grains and other types of seeds with advanced
molecular techniques. Critical Reviews in Food Science and Nutrition, 2019, 59, 2214-2224.

10.3 5
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217

Magnitude Differences in Bioactive Compounds, Chemical Functional Groups, Fatty Acid Profiles,
Nutrient Degradation and Digestion, Molecular Structure, and Metabolic Characteristics of Protein
in Newly Developed Yellow-Seeded and Black-Seeded Canola Lines. Journal of Agricultural and Food
Chemistry, 2015, 63, 5476-5484.

5.2 4

218
Using non-invasive molecular spectroscopic techniques to detect unique aspects of protein Amide
functional groups and chemical properties of modeled forage from different sourced-origins.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2016, 156, 151-154.

3.9 4

219
Investigation of structure interaction to nutrient properties and utilization in co-products after
pellet processing at various conditions using advanced molecular spectroscopy. Applied Spectroscopy
Reviews, 2016, 51, 451-465.

6.7 4

220
Protein molecular structural, physicochemical and nutritional characteristics of warm-season
adapted genotypes of sorghum grain: Impact of heat-related processing. Journal of Cereal Science,
2019, 85, 182-191.

3.7 4

221 Using vibrational molecular spectroscopy to detect moist heating induced carbohydrates structure
changes in cool-climate adapted barley grain. Journal of Cereal Science, 2020, 95, 103007. 3.7 4

222
Using a complex non-TDN based model (the DVE/OEB system) to predict microbial protein synthesis,
endogenous protein, degradation balance, and total truly absorbed protein supply of different
varieties of cereal oats for ruminants. Animal Science Journal, 2009, 80, 273-279.

1.4 3

223 Correlation between median and mean irregular particle sizes and degradation kinetics in barley
genotypes. Journal of Animal Physiology and Animal Nutrition, 2011, 95, 1-5. 2.2 3

224
Study of Barley Grain Molecular Structure for Ruminants Using DRIFT, FTIR-ATR and Synchrotron
Radiation Infrared Microspectroscopy (SR-IMS): A Review. Journal of Physics: Conference Series, 2012,
359, 012008.

0.4 3

225 Investigate the magnitude of differences in total metabolizable protein among different genotypes of
barley grown for three consecutive years. Cereal Research Communications, 2012, 40, 405-412. 1.6 3

226
Visualizing Tissue Molecular Structure of a Black Type of Canola (<i>Brassica</i>) Seed with a Thick
Seed Coat after Heat-Related Processing in a Chemical Way. Journal of Agricultural and Food
Chemistry, 2013, 61, 1471-1476.

5.2 3

227

Interactive Association between Biopolymers and Biofunctions in Carinata Seeds as Energy Feedstock
and Their Coproducts (Carinata Meal) from Biofuel and Bio-oil Processing before and after
Biodegradation: Current Advanced Molecular Spectroscopic Investigations. Journal of Agricultural
and Food Chemistry, 2014, 62, 4039-4047.

5.2 3

228
The interâ€•relationship between processingâ€•induced molecular structure features and metabolic and
digestive characteristics in hulled and hulless barley (<i>Hordeum vulgare</i>) grains with altered
carbohydrate traits. Journal of the Science of Food and Agriculture, 2017, 97, 1207-1211.

3.5 3

229
Bio-functions and molecular carbohydrate structure association study in forage with different
source origins revealed using non-destructive vibrational molecular spectroscopy techniques.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy, 2017, 183, 260-266.

3.9 3

230 CHEMOTYPING USING SYNCHROTRON MID-INFRARED AND X-RAY SPECTROSCOPY TO IMPROVE
AGRICULTURAL PRODUCTION. Canadian Journal of Plant Science, 2017, , . 0.9 3

231 Biodegradation characteristics and nutrient availability of newly developed carinata seeds in
comparison with canola seeds in dairy cattle. Animal Feed Science and Technology, 2018, 240, 88-101. 2.2 3

232

Application of FT/IR-ATR vibrational spectroscopy to reveal protein molecular structure of feedstock
and co-products from Canadian and Chinese canola processing in relation to microorganism
bio-degradation and enzyme bio-digestion. Spectrochimica Acta - Part A: Molecular and Biomolecular
Spectroscopy, 2018, 204, 791-797.

3.9 3

233

Protein molecular structure in relation to predicted biodegradation and nutrient supply of
feedstocks and co-products from bio-oil processing with CNCPS system: Comparison Crusher Plants
within Canada and within China as well as between Canada and China. Animal Feed Science and
Technology, 2018, 243, 125-139.

2.2 3

234
Connection of inherent structure with nutrient profiles and bioavailability of different co-products
and by-products after processing using advanced grading and vibrational molecular spectroscopy.
Critical Reviews in Food Science and Nutrition, 2019, 59, 2796-2806.

10.3 3
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235
Interactive association between processing induced molecular structure changes and nutrient
delivery on a molecular basis, revealed by cutting-edge vibrational biomolecular spectroscopy.
Journal of Animal Science and Biotechnology, 2019, 10, 85.

5.3 3

236
Interactive Curve-Linear Relationship Between Alteration of Carbohydrate Macromolecular Structure
Traits in Hulless Barley (Hordeum vulgare L.) Grain and Nutrient Utilization, Biodegradation and
Bioavailability. International Journal of Molecular Sciences, 2019, 20, 1366.

4.1 3

237
Utilization of synchrotron-based and globar-sourced mid-infrared spectroscopy for faba nutritional
research about molecular structural and nutritional interaction. Critical Reviews in Food Science
and Nutrition, 2022, 62, 1453-1465.

10.3 3

238
Overexpression of miR156 and Silencing <i>SPL6RNAi</i> and <i>SPL13RNAi</i> Genes in <i>Medicago
sativa</i> on the Changes of Carbohydrate Physiochemical, Fermentation, and Nutritional Profiles.
Journal of Agricultural and Food Chemistry, 2020, 68, 14540-14548.

5.2 3

239 Using advanced vibrational molecular spectroscopy to detect moist heating induced protein
structure changes in cool-climate adapted barley grain. PLoS ONE, 2020, 15, e0234126. 2.5 3

240
Research progress and future study on physicochemical, nutritional, and structural characteristics
of canola and rapeseed feedstocks and co-products from bio-oil processing and nutrient modeling
evaluation methods. Critical Reviews in Food Science and Nutrition, 2023, 63, 6484-6490.

10.3 3

241
Chemical characterization, energy values, protein and carbohydrate fractions, degradation kinetics
of frost damaged wheat (with severely overall weight loss) in ruminants. Animal Science Journal,
2009, 80, 140-148.

1.4 2

242
Detect Structure Features of Asymmetric and Symmetric CH2 and CH3 Functional Groups and Their
Ratio of Biopolymers within Intact Tissue in Complex Plant System Using Synchrotron FTIRM and DRIFT
Molecular Spectroscopy. , 2010, , .

2

243
Effect of heat processing methods on spectral images of biological tissues (yellow canola seed) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 427 Td (protein) using advanced synchrotron-based infrared technique. Biomedical Spectroscopy and Imaging,

2012, 1, 147-157.
1.2 2

244
Optimized Utilization of the Co-products from Bioethanol Processing and Oat Grain: Effect of
Blending on Biochemical, Biodegradation, and Nutritional Profiles. Journal of Agricultural and Food
Chemistry, 2013, 61, 11517-11523.

5.2 2

245
Truly Absorbed Microbial Protein Synthesis, Rumen Bypass Protein, Endogenous Protein, and Total
Metabolizable Protein from Starchy and Protein-Rich Raw Materials: Model Comparison and
Predictions. Journal of Agricultural and Food Chemistry, 2015, 63, 6518-6524.

5.2 2

246
Association of protein structure, protein and carbohydrate subfractions with bioenergy profiles and
biodegradation functions in modeled forage. Spectrochimica Acta - Part A: Molecular and
Biomolecular Spectroscopy, 2016, 157, 265-270.

3.9 2

247 339 Effect of varieties and tannin levels (low and normal) on the physicochemical and nutritional
characterization of faba bean grown in western Canada.. Journal of Animal Science, 2018, 96, 169-169. 0.5 2

248
Effects of silencingTT8andHB12onin vitronutrients degradation and VFA production in relation to
molecular structures of alfalfa (Medicago sativa). Journal of the Science of Food and Agriculture,
2019, 99, 6850-6858.

3.5 2

249

Vibrational spectroscopic study on feed molecular structure properties of oil-seeds and co-products
from Canadian and Chinese bio-processing and relationship with protein and carbohydrate
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