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37 Identification of phenolics in litchi and evaluation of anticancer cell proliferation activity and
intracellular antioxidant activity. Free Radical Biology and Medicine, 2015, 84, 171-184. 2.9 78

38 Banana sRNAome and degradome identify microRNAs functioning in differential responses to
temperature stress. BMC Genomics, 2019, 20, 33. 2.8 78

39 Structure identification of a polysaccharide purified from litchi ( Litchi chinensis Sonn.) pulp.
Carbohydrate Polymers, 2016, 137, 570-575. 10.2 75

40 The incidence and risk factors for central lymph node metastasis in cN0 papillary thyroid
microcarcinoma: a meta-analysis. European Archives of Oto-Rhino-Laryngology, 2017, 274, 1327-1338. 1.6 74

41 Monitoring of organophosphorus pesticides in vegetables using monoclonal antibody-based direct
competitive ELISA followed by HPLCâ€“MS/MS. Food Chemistry, 2012, 131, 1569-1576. 8.2 73

42 Effects of short-term anoxia treatment on browning of fresh-cut Chinese water chestnut in relation
to antioxidant activity. Food Chemistry, 2012, 132, 1191-1196. 8.2 73

43 Natural Occurrence, Analysis, and Prevention of Mycotoxins in Fruits and their Processed Products.
Critical Reviews in Food Science and Nutrition, 2014, 54, 64-83. 10.3 73

44 Metabolomic analyses of banana during postharvest senescence by 1H-high resolution-NMR. Food
Chemistry, 2017, 218, 406-412. 8.2 70

45 Identification of a flavonoid C -glycoside as potent antioxidant. Free Radical Biology and Medicine,
2017, 110, 92-101. 2.9 68

46 Production of quercetin, kaempferol and their glycosidic derivatives from the aqueous-organic
extracted residue of litchi pericarp with Aspergillus awamori. Food Chemistry, 2014, 145, 220-227. 8.2 67

47 Combined Salicyclic Acid and Ultrasound Treatments for Reducing the Chilling Injury on Peach Fruit.
Journal of Agricultural and Food Chemistry, 2012, 60, 1209-1212. 5.2 66

48 Melatonin Enhances Cold Tolerance by Regulating Energy and Proline Metabolism in Litchi Fruit.
Foods, 2020, 9, 454. 4.3 66

49 Histone demethylase SlJMJ6 promotes fruit ripening by removing H3K27 methylation of ripeningâ€•related
genes in tomato. New Phytologist, 2020, 227, 1138-1156. 7.3 66
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