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17 Evaluation of the spoilage potential of bacteria isolated from chilled chicken inÂ vitro and in situ.
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27 Changes in flavor compounds of dry-cured Chinese Jinhua ham during processing. Meat Science, 2005,
71, 291-299. 5.5 103
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Solubilization of myofibrillar proteins in water or low ionic strength media: Classical techniques,
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32 Changes in taste compounds of duck during processing. Food Chemistry, 2007, 102, 22-26. 8.2 95

33 Effect of protein structure on water and fat distribution during meat gelling. Food Chemistry, 2016,
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34 Changes in calpain activity, protein degradation and microstructure of beef M. semitendinosus by the
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35 Maintaining bovine satellite cells stemness through p38 pathway. Scientific Reports, 2018, 8, 10808. 3.3 94
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44 Changes in apoptotic factors and caspase activation pathways during the postmortem aging of beef
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57 Influence of RosA-protein adducts formation on myofibrillar protein gelation properties under
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59 Transcriptome analysis of cattle muscle identifies potential markers for skeletal muscle growth rate
and major cell types. BMC Genomics, 2015, 16, 177. 2.8 69
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61 Purification and identification of antioxidant peptides from duck plasma proteins. Food Chemistry,
2020, 319, 126534. 8.2 69
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63 Changes of intramuscular phospholipids and free fatty acids during the processing of Nanjing
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69 Glycation-induced structural modification of myofibrillar protein and its relation to emulsifying
properties. LWT - Food Science and Technology, 2020, 117, 108664. 5.2 62
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Research International, 2017, 100, 586-594. 6.2 61
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100 Purification and characterization of novel antioxidant peptides from duck breast protein
hydrolysates. LWT - Food Science and Technology, 2020, 125, 109215. 5.2 47

101 Overheating induced structural changes of type I collagen and impaired the protein digestibility. Food
Research International, 2020, 134, 109225. 6.2 47

102 Traceability technologies for farm animals and their products in China. Food Control, 2017, 79, 35-43. 5.5 46
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Stress by Triple TOF MS/MS. Journal of Agricultural and Food Chemistry, 2016, 64, 6466-6476. 5.2 32

171
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with plasma-treated water brine. Scientific Reports, 2019, 9, 13793. 3.3 31

179 Physical properties, compositions and volatile profiles of Chinese dry-cured hams from different
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201-209.

8.2 30

187
Inhibition of Epigallocatechin-3-gallate/Protein Interaction by Methyl-Î²-cyclodextrin in Myofibrillar
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201 A comparative study of chemical composition, color, and thermal gelling properties of normal and
PSE-like chicken breast meat. CYTA - Journal of Food, 2015, 13, 213-219. 1.9 26
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215 Influence of proteolytic enzyme treatment on the changes in volatile compounds and odors of beef
longissimus dorsi. Food Chemistry, 2020, 333, 127549. 8.2 24

216 The effect of different degrees of superchilling on shelf life and quality of pork during storage.
Journal of Food Processing and Preservation, 2020, 44, e14394. 2.0 24



14

Guanghong Zhou

# Article IF Citations

217 Effects of high hydrostatic pressure treatment on the emulsifying behavior of myosin and its
underlying mechanism. LWT - Food Science and Technology, 2021, 146, 111397. 5.2 24
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241 Chemerin inhibition of myogenesis and induction of adipogenesis in C2C12 myoblasts. Molecular and
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<scp>PSE</scp> meat. Journal of the Science of Food and Agriculture, 2016, 96, 3148-3156. 3.5 19

243 Identification and characterization of the proteins in broth of stewed traditional Chinese
yellow-feathered chickens. Poultry Science, 2018, 97, 1852-1860. 3.4 19
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Degradative Signaling in Skeletal Muscle of Finishing Pigs. PLoS ONE, 2015, 10, e0139393. 2.5 14

288 The effects of high pressure treatment on the structural and digestive properties of myoglobin. Food
Research International, 2022, 156, 111193. 6.2 14



18

Guanghong Zhou

# Article IF Citations

289 The Distribution of Water in Pork Meat during Wet-curing as Studied by Low-field NMR. Food Science
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polymerized by transglutaminase. Journal of Dairy Science, 2017, 100, 3413-3423. 3.4 12

301 Pathogenicity and antibiotic resistance of coagulase-negative staphylococci isolated from retailing
chicken meat. LWT - Food Science and Technology, 2018, 90, 152-156. 5.2 12

302 Gelation properties of goose liver protein recovered by isoelectric solubilisation/precipitation
process. International Journal of Food Science and Technology, 2018, 53, 356-364. 2.7 12
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