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4 Stress Effects on Meat Quality: A Mechanistic Perspective. Comprehensive Reviews in Food Science and
Food Safety, 2019, 18, 380-401. 11.7 126
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emulsion gel at different NaCl concentrations. Food Chemistry, 2018, 243, 50-57. 8.2 88

16
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Evaluation of protein structural changes and water mobility in chicken liver paste batters prepared
with plant oil substituting pork back-fat combined with pre-emulsification. Food Chemistry, 2016, 196,
388-395.

8.2 64
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Thermal Stability and a Tunable Colloidal State. Journal of Agricultural and Food Chemistry, 2020, 68,
11535-11544.
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28 Technological demands of meat processingâ€“An Asian perspective. Meat Science, 2017, 132, 35-44. 5.5 60

29 High pressure processing alters water distribution enabling the production of reduced-fat and
reduced-salt pork sausages. Meat Science, 2015, 102, 69-78. 5.5 59

30
High-pressure homogenization combined with sulfhydryl blockage by hydrogen peroxide enhance the
thermal stability of chicken breast myofibrillar protein aqueous solution. Food Chemistry, 2019, 285,
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High post-mortem temperature combined with rapid glycolysis induces phosphorylase denaturation
and produces pale and exudative characteristics in broiler Pectoralis major muscles. Meat Science,
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5.5 56

32 The effect of meat processing methods on changes in disulfide bonding and alteration of protein
structures: impact on protein digestion products. RSC Advances, 2018, 8, 17595-17605. 3.6 56

33 (-)-Epigallocatechin-3-gallate-mediated formation of myofibrillar protein emulsion gels under
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34 Effects of ultrasound frequency mode on myofibrillar protein structure and emulsifying properties.
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35 Influence of heat on protein degradation, ultrastructure and eating quality indicators of pork.
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36 Effects of smoking or baking procedures during sausage processing on the formation of heterocyclic
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comprehensive review. Comprehensive Reviews in Food Science and Food Safety, 2021, 20, 458-500. 11.7 52
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Proteome Analysis Using Isobaric Tags for Relative and Absolute Analysis Quantitation (iTRAQ) Reveals
Alterations in Stress-Induced Dysfunctional Chicken Muscle. Journal of Agricultural and Food
Chemistry, 2017, 65, 2913-2922.

5.2 43
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50 Effects of ultrafine comminution treatment on gelling properties of myofibrillar proteins from
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proteins in low ionic strength solution. International Journal of Food Science and Technology, 2016,
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54
Raspberry Supplementation Improves Insulin Signaling and Promotes Brownâ€•Like Adipocyte
Development in White Adipose Tissue of Obese Mice. Molecular Nutrition and Food Research, 2018, 62,
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56 Changes in protein structures to improve the rheology and texture of reduced-fat sausages using
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57 A comparative study of functional properties of normal and wooden breast broiler chicken meat with
NaCl addition. Poultry Science, 2017, 96, 3473-3481. 3.4 37

58 Influence of extreme alkaline pH induced unfolding and aggregation on PSE-like chicken protein edible
film formation. Food Chemistry, 2020, 319, 126574. 8.2 37

59 Trace the difference driven by unfolding-refolding pathway of myofibrillar protein: Emphasizing the
changes on structural and emulsion properties. Food Chemistry, 2022, 367, 130688. 8.2 37
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breasts thawed under high pressure. European Food Research and Technology, 2014, 239, 183-188. 3.3 36

61 Structural and solubility properties of pale, soft and exudative (PSE)-like chicken breast myofibrillar
protein: Effect of glycosylation. LWT - Food Science and Technology, 2018, 95, 209-215. 5.2 36
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2.7 36

63 Different physicochemical, structural and digestibility characteristics of myofibrillar protein from
PSE and normal pork before and after oxidation. Meat Science, 2016, 121, 228-237. 5.5 35

64 Effects of different ultrasound frequencies on the structure, rheological and functional properties
of myosin: Significance of quorum sensing. Ultrasonics Sonochemistry, 2020, 69, 105268. 8.2 35

65 Phosphoproteome analysis of sarcoplasmic and myofibrillar proteins in bovine longissimus muscle in
response to postmortem electrical stimulation. Food Chemistry, 2015, 175, 197-202. 8.2 34

66 Inhibition of interaction between epigallocatechin-3-gallate and myofibrillar protein by cyclodextrin
derivatives improves gel quality under oxidative stress. Food Research International, 2018, 108, 8-17. 6.2 34
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70
Dietary Protein Sources Differentially Affect the Growth of Akkermansia muciniphila and
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3.3 32

71 Physiochemical properties, protein and metabolite profiles of muscle exudate of chicken meat affected
by wooden breast myopathy. Food Chemistry, 2020, 316, 126271. 8.2 32
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Effects of pulsed electric fields on the conformation and gelation properties of myofibrillar proteins
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7.5 31
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Protein Emulsion Gels under Oxidative Stress. Journal of Agricultural and Food Chemistry, 2018, 66,
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