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10 Effect of oxidation on the process of thermal gelation of chicken breast myofibrillar protein. Food
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15 Reconsidering Meat Intake and Human Health: A Review of Current Research. Molecular Nutrition and
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Chitosanâ€‘sodium alginate-collagen/gelatin three-dimensional edible scaffolds for building a
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17 Real meat and plant-based meat analogues have different in vitro protein digestibility properties. Food
Chemistry, 2022, 387, 132917. 8.2 45

18 Influence of transglutaminase treatment on the digestibility of pork longissimus dorsi proteins. LWT -
Food Science and Technology, 2022, 161, 113378. 5.2 5
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19 The effects of high pressure treatment on the structural and digestive properties of myoglobin. Food
Research International, 2022, 156, 111193. 6.2 14

20 Effect of gastrointestinal alterations mimicking elderly conditions on in vitro digestion of meat and
soy proteins. Food Chemistry, 2022, 383, 132465. 8.2 19

21 Phenolic modification of myofibrillar protein enhanced by ultrasound: The structure of phenol
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28 Insights into ultrasonic treatment on the mechanism of proteolysis and taste improvement of
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29 Charactering the spoilage mechanism of â€œthree sticksâ€• of Jinhua ham. Food Science and Human
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30 Production of cultured meat from pig muscle stem cells. Biomaterials, 2022, 287, 121650. 11.4 27

31 The gelation properties of myofibrillar proteins prepared with malondialdehyde and
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32 Insight into the mechanism of myofibrillar protein gel influenced by konjac glucomannan: Moisture
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33 Temperature-dependent in vitro digestion properties of isoelectric solubilization/precipitation
(ISP)-isolated PSE-like chicken protein. Food Chemistry, 2021, 343, 128501. 8.2 13

34 Covalent chemical modification of myofibrillar proteins to improve their gelation properties: A
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during storage. Food Science and Nutrition, 2021, 9, 564-573. 3.4 4

36 Evaluating the effect of cooking temperature and time on collagen characteristics and the texture of
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37 Glutaredoxin1 knockout promotes high-fat diet-induced obesity in male mice but not in female ones.
Food and Function, 2021, 12, 7415-7427. 4.6 5
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Effects of partial NaCl substitution with high-temperature ripening on proteolysis and volatile
compounds during process of Chinese dry-cured lamb ham. Food Research International, 2021, 140,
110001.

6.2 31

39 Effect of Listeria monocytogenes on intestinal stem cells in the co-culture model of small intestinal
organoids. Microbial Pathogenesis, 2021, 153, 104776. 2.9 11

40
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145, 110412.

6.2 37

41 Chicken-eaters and pork-eaters have different gut microbiota and tryptophan metabolites. Scientific
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A comprehensive review on molecular mechanism of defective dryâ€•cured ham with excessive pastiness,
adhesiveness, and bitterness by proteomics insights. Comprehensive Reviews in Food Science and Food
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44 Effect of MTGase on silver carp myofibrillar protein gelation behavior after peroxidation induced by
peroxyl radicals. Food Chemistry, 2021, 349, 129066. 8.2 23

45 Effects of high hydrostatic pressure treatment on the emulsifying behavior of myosin and its
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under malondialdehyde-induced oxidative stress. Food Chemistry, 2021, 353, 129453. 8.2 17

47 Dietary Protein From Different Sources Exerted a Great Impact on Lipid Metabolism and Mitochondrial
Oxidative Phosphorylation in Rat Liver. Frontiers in Nutrition, 2021, 8, 719144. 3.7 9

48 1H NMR-based metabolomics and sensory evaluation characterize taste substances of Jinhua ham with
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Food Chemistry, 2021, 356, 129678. 8.2 23

51 Improvement of ultrasound-assisted thermal treatment on organoleptic quality, rheological behavior
and flavor of defective dry-cured ham. Food Bioscience, 2021, 43, 101310. 4.4 8

52 Changes in the structure and digestibility of myoglobin treated with sodium chloride. Food
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54 Structural basis for high-pressure improvement in depolymerization of interfacial protein from RFRS
meat batters in relation to their solubility. Food Research International, 2021, 139, 109834. 6.2 7
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55 Effects of gellan gum and inulin on mixedâ€•gel properties and molecular structure of gelatin. Food
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56 Evaluation of the effect of smooth muscle cells on the quality of cultured meat in a model for
cultured meat. Food Research International, 2021, 150, 110786. 6.2 17
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Chemistry Molecular Sciences, 2021, 3, 100050. 2.1 3

58 Physical properties, compositions and volatile profiles of Chinese dry-cured hams from different
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59 Application of high-pressure treatment improves the in vitro protein digestibility of gel-based meat
product. Food Chemistry, 2020, 306, 125602. 8.2 45

60 Insight into the mechanism of physicochemical influence by three polysaccharides on myofibrillar
protein gelation. Carbohydrate Polymers, 2020, 229, 115449. 10.2 111

61 Electrochemical sensor using gold nanoparticles and plasma pretreated graphene based on the
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62 Glycation-induced structural modification of myofibrillar protein and its relation to emulsifying
properties. LWT - Food Science and Technology, 2020, 117, 108664. 5.2 62

63 Role of protein S-nitrosylation in regulating beef tenderness. Food Chemistry, 2020, 306, 125616. 8.2 9

64 Quality changes of pork during frozen storage: comparison of immersion solution freezing and air
blast freezing. International Journal of Food Science and Technology, 2020, 55, 109-118. 2.7 20

65
Protein degradation and peptide formation with antioxidant activity in pork protein extracts
inoculated with Lactobacillus plantarum and Staphylococcus simulans. Meat Science, 2020, 160,
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66 Influence of Rice Flour, Glutinous Rice Flour, and Tapioca Starch on the Functional Properties and
Quality of an Emulsion-Type Cooked Sausage. Foods, 2020, 9, 9. 4.3 22

67
High fat diet incorporated with meat proteins changes biomarkers of lipid metabolism, antioxidant
activities, and the serum metabolomic profile in Glrx1<sup>âˆ’/âˆ’</sup> mice. Food and Function, 2020, 11,
236-252.
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68 Heterocyclic amines in braised chicken may mainly infiltrate from reused marinade during braising,
instead of thermic generation. Journal of the Science of Food and Agriculture, 2020, 100, 1867-1874. 3.5 11

69 Emulsification of oil-in-water emulsions with eggplant (Solanum melongena L.). Journal of Colloid
and Interface Science, 2020, 563, 17-26. 9.4 21

70
Physicochemical and structural properties of myofibrillar proteins isolated from pale, soft, exudative
(PSE)-like chicken breast meat: Effects of pulsed electric field (PEF). Innovative Food Science and
Emerging Technologies, 2020, 59, 102277.
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71
Antihypertensive Effects in Vitro and in Vivo of Novel Angiotensin-Converting Enzyme Inhibitory
Peptides from Bovine Bone Gelatin Hydrolysate. Journal of Agricultural and Food Chemistry, 2020, 68,
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5.2 39

72
Effects of nanoemulsion-based edible coatings with composite mixture of rosemary extract and
Îµ-poly-l-lysine on the shelf life of ready-to-eat carbonado chicken. Food Hydrocolloids, 2020, 102,
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74 The effects of three polysaccharides on the gelation properties of myofibrillar protein: Phase
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77 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
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Proteins in the Gut Contents of Mice. Molecular Nutrition and Food Research, 2020, 64, e2000291. 3.3 18

79 Application of sensory evaluation, GC-ToF-MS, and E-nose to discriminate the flavor differences among
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81 Processing Properties and Improvement of Pale, Soft, and Exudative-Like Chicken Meat: a Review. Food
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antioxidant capacity and thermal stability. Food Research International, 2020, 137, 109366. 6.2 53

83 The comparative research of structural and textural characteristics of six kinds of collagenâ€•based
sauce braised meat products. Journal of Food Science, 2020, 85, 1675-1680. 3.1 10

84 High-Meat-Protein High-Fat Diet Induced Dysbiosis of Gut Microbiota and Tryptophan Metabolism in
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behavior and solubility property. Food Hydrocolloids, 2020, 105, 105852. 10.7 77

87 Sensory characteristics of low sodium dry-cured beef and their relation to odor intensity and
electronic nose signals. International Journal of Food Properties, 2020, 23, 116-126. 3.0 8

88 Dietary Pattern, Gut Microbiota, and Alzheimerâ€™s Disease. Journal of Agricultural and Food Chemistry,
2020, 68, 12800-12809. 5.2 57

89 Purification and characterization of novel antioxidant peptides from duck breast protein
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90 The effect of different degrees of superchilling on shelf life and quality of pork during storage.
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Research International, 2020, 134, 109225. 6.2 47
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mechanisms study. Food Hydrocolloids, 2020, 108, 105974. 10.7 38

102 Formation and Inhibition of Lipid Alkyl Radicals in Roasted Meat. Foods, 2020, 9, 572. 4.3 15

103
Effect of fermented blueberry on the oxidative stability and volatile molecule profiles of
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104 The Role of Meat Protein in Generation of Oxidative Stress and Pathophysiology of Metabolic
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105 Evaluation of the secondary structure and digestibility of myofibrillar proteins in cooked ham. CYTA -
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Technological and safety characterization of coagulase-negative staphylococci with high protease
activity isolated from Traditional Chinese fermented sausages. LWT - Food Science and Technology,
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107 The Changes of the Volatile Compounds Derived from Lipid Oxidation of Boneless Dryâ€•Cured Hams
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Effect of processing conditions and simulated gastrointestinal digestion on the activity of
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1.9 10
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132 Effects of Oxidation <i>in Vitro</i> on Structures and Functions of Myofibrillar Protein from Beef
Muscles. Journal of Agricultural and Food Chemistry, 2019, 67, 5866-5873. 5.2 74

133 Isoelectric solubilization/precipitation processing modified sarcoplasmic protein from pale, soft,
exudative-like chicken meat. Food Chemistry, 2019, 287, 1-10. 8.2 15

134 Nitric oxide synthase in beef semimembranosus muscle during postmortem aging. Food Chemistry,
2019, 288, 187-192. 8.2 11

135 1H NMR-based metabolomics profiling and taste of boneless dry-cured hams during processing. Food
Research International, 2019, 122, 114-122. 6.2 41

136 Effects of Phenolic Acid Marinades on the Formation of Polycyclic Aromatic Hydrocarbons in
Charcoal-Grilled Chicken Wings. Journal of Food Protection, 2019, 82, 684-690. 1.7 22

137 Effects of ultrasoundâ€•assisted frying on the physiochemical properties and microstructure of fried
meatballs. International Journal of Food Science and Technology, 2019, 54, 2915-2926. 2.7 30

138 Chronic heat stress alters hypothalamus integrity, the serum indexes and attenuates expressions of
hypothalamic appetite genes in broilers. Journal of Thermal Biology, 2019, 81, 110-117. 2.5 34

139
Comparison of Activity, Expression, and S-Nitrosylation of Calcium Transfer Proteins between Pale,
Soft, and Exudative and Red, Firm, and Non-exudative Pork during Post-Mortem Aging. Journal of
Agricultural and Food Chemistry, 2019, 67, 3242-3248.

5.2 19
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165 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

166 Regulation of calpain-1 activity and protein proteolysis by protein nitrosylation in postmortem beef.
Meat Science, 2018, 141, 44-49. 5.5 19

167 Effects of ultrasonic assisted cooking on the chemical profiles of taste and flavor of spiced beef.
Ultrasonics Sonochemistry, 2018, 46, 36-45. 8.2 150

168 Potential roles for glucagon-like peptide-17â€“36 amide and cholecystokinin in anorectic response to
the trichothecene mycotoxin T-2 toxin. Ecotoxicology and Environmental Safety, 2018, 153, 181-187. 6.0 11

169 Influence of flaxseed gum and NaCl concentrations on the stability of oil-in-water emulsions. Food
Hydrocolloids, 2018, 79, 371-381. 10.7 52

170 Polysaccharides Reduce Absorption and Mutagenicity of 3â€•Aminoâ€•1,4â€•Dimethylâ€•5Hâ€•Pyrido[4,3â€•b]Indole <i>In
Vitro</i> and <i>In Vivo</i>. Journal of Food Science, 2018, 83, 565-573. 3.1 0

171 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

172 Intake of Fish Oil Specifically Modulates Colonic Muc2 Expression in Middleâ€•Aged Rats by Suppressing
the Glycosylation Process. Molecular Nutrition and Food Research, 2018, 62, 1700661. 3.3 14

173 Study on retrogradation of maize starchâ€“flaxseed gum mixture under various storage temperatures.
International Journal of Food Science and Technology, 2018, 53, 1287-1293. 2.7 16

174
Use of an isoelectric solubilization/precipitation process to modify the functional properties of PSE
(pale, soft, exudative)-like chicken meat protein: A mechanistic approach. Food Chemistry, 2018, 248,
201-209.

8.2 30

175 The effect of cooking temperature on the aggregation and digestion rate of myofibrillar proteins in
Jinhua ham. Journal of the Science of Food and Agriculture, 2018, 98, 3563-3570. 3.5 46

176 Contribution of nitric oxide and protein S-nitrosylation to variation in fresh meat quality. Meat
Science, 2018, 144, 135-148. 5.5 41

177 Thermal degradation of gelatin enhances its ability to bind aroma compounds: Investigation of
underlying mechanisms. Food Hydrocolloids, 2018, 83, 497-510. 10.7 57

178
Structural modification of myofibrillar proteins by high-pressure processing for functionally
improved, value-added, and healthy muscle gelled foods. Critical Reviews in Food Science and
Nutrition, 2018, 58, 2981-3003.

10.3 80

179 Applications of high pressure to pre-rigor rabbit muscles affect the water characteristics of myosin
gels. Food Chemistry, 2018, 240, 59-66. 8.2 28

180
Chicken breast quality â€“ normal, pale, soft and exudative (<scp>PSE</scp>) and woody â€“ influences
the functional properties of meat batters. International Journal of Food Science and Technology,
2018, 53, 654-664.
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181 Prevalence, genetic characterization and biofilm formation in vitro of staphylococcus aureus
isolated from raw chicken meat at retail level in Nanjing, China. Food Control, 2018, 86, 11-18. 5.5 25

182 Dose-dependent effects of rosmarinic acid on formation of oxidatively stressed myofibrillar protein
emulsion gel at different NaCl concentrations. Food Chemistry, 2018, 243, 50-57. 8.2 88

183 Insight into the mechanism of myofibrillar protein gel improved by insoluble dietary fiber. Food
Hydrocolloids, 2018, 74, 219-226. 10.7 143

184
A novel and simple cell-based electrochemical biosensor for evaluating the antioxidant capacity of
Lactobacillus plantarum strains isolated from Chinese dry-cured ham. Biosensors and Bioelectronics,
2018, 99, 555-563.

10.1 33

185 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

186 Shelfâ€•Life of Boiled Salted Duck Meat Stored Under Normal and Modified Atmosphere. Journal of Food
Science, 2018, 83, 147-152. 3.1 16

187 Changes in calpain activity, protein degradation and microstructure of beef M. semitendinosus by the
application of ultrasound. Food Chemistry, 2018, 245, 724-730. 8.2 94

188 Effect of Tea Marinades on the formation of polycyclic aromatic hydrocarbons in charcoal-grilled
chicken wings. Food Control, 2018, 93, 325-333. 5.5 59

189 Influence of stewing time on the texture, ultrastructure and <i>inÂ vitro</i> digestibility of meat from
the yellowâ€•feathered chicken breed. Animal Science Journal, 2018, 89, 474-482. 1.4 41

190 Improvement of tenderness and water holding capacity of spiced beef by the application of ultrasound
during cooking. International Journal of Food Science and Technology, 2018, 53, 828-836. 2.7 67

191 Negative impacts<i>o</i>f<i>in-vitro</i>oxidative stress on the quality of heat-induced myofibrillar
protein gelation during refrigeration. International Journal of Food Properties, 2018, 21, 2205-2217. 3.0 9

192
Purified Dietary Red and White Meat Proteins Show Beneficial Effects on Growth and Metabolism of
Young Rats Compared to Casein and Soy Protein. Journal of Agricultural and Food Chemistry, 2018, 66,
9942-9951.

5.2 13

193 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

194 Effect of regenerated cellulose fiber on the physicochemical properties and sensory characteristics
of fat-reduced emulsified sausage. LWT - Food Science and Technology, 2018, 97, 157-163. 5.2 50

195 The proteomics homology of antioxidant peptides extracted from dry-cured Xuanwei and Jinhua ham.
Food Chemistry, 2018, 266, 420-426. 8.2 58

196
Inhibition of Heat-Induced Flocculation of Myosin-Based Emulsions through Steric Repulsion by
Conformational Adaptation-Enhanced Interfacial Protein with an Alkaline pH-Shifting-Driven Method.
Langmuir, 2018, 34, 8848-8856.

3.5 10

197 Effect of normal and modified atmosphere packaging on shelf life of roast chicken meat. Journal of
Food Safety, 2018, 38, e12493. 2.3 33

198 Effects of Dietary Protein from Different Sources on Biotransformation, Antioxidation, and
Inflammation in the Rat Liver. Journal of Agricultural and Food Chemistry, 2018, 66, 8584-8592. 5.2 9
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199 Influence of Gamma Irradiation on Porcine Serum Albumin Structural Properties and Allergenicity.
Journal of AOAC INTERNATIONAL, 2018, 101, 529-535. 1.5 5

200
Inhibition of Epigallocatechin-3-gallate/Protein Interaction by Methyl-Î²-cyclodextrin in Myofibrillar
Protein Emulsion Gels under Oxidative Stress. Journal of Agricultural and Food Chemistry, 2018, 66,
8094-8103.

5.2 30

201 Maintaining bovine satellite cells stemness through p38 pathway. Scientific Reports, 2018, 8, 10808. 3.3 94

202 Effect of sodium chloride or sodium bicarbonate in the chicken batters: A physico-chemical and Raman
spectroscopy study. Food Hydrocolloids, 2018, 83, 222-228. 10.7 50

203 Identification of S-nitrosylated proteins in postmortem pork muscle using modified biotin switch
method coupled with isobaric tags. Meat Science, 2018, 145, 431-439. 5.5 18

204 High-pressure effects on myosin in relation to heat gelation: A micro-perspective study. Food
Hydrocolloids, 2018, 84, 219-228. 10.7 14

205
Solubilization of myofibrillar proteins in water or low ionic strength media: Classical techniques,
basic principles, and novel functionalities. Critical Reviews in Food Science and Nutrition, 2017, 57,
3260-3280.

10.3 96

206 Analysis of a molecular predictive mode for the growth of <i>Staphylococcus aureus</i> in pork.
International Journal of Food Properties, 2017, 20, 68-82. 3.0 6

207 Application of Nondestructive and Lowâ€•Cost Impedance Technology to Determine the Effect of Curing
Degree on Meat Quality. Journal of Food Process Engineering, 2017, 40, e12294. 2.9 1

208 Effect of Sodium Chloride on the Properties of Readyâ€•toâ€•Eat Pressureâ€•Induced Gelâ€•Type Chicken Meat
Products. Journal of Food Process Engineering, 2017, 40, e12299. 2.9 7

209
Effects of Packaging Methods on the Color of Beef Muscles Through Influencing Myoglobin Status,
Metmyoglobin Reductase Activity and Lipid Oxidation. Journal of Food Processing and Preservation,
2017, 41, e12740.

2.0 6

210 Influence of RosA-protein adducts formation on myofibrillar protein gelation properties under
oxidative stress. Food Hydrocolloids, 2017, 67, 197-205. 10.7 70

211 Comparison of microbial communities from different Jinhua ham factories. AMB Express, 2017, 7, 37. 3.0 20

212
Emulsifying Properties of Oxidatively Stressed Myofibrillar Protein Emulsion Gels Prepared with
(âˆ’)-Epigallocatechin-3-gallate and NaCl. Journal of Agricultural and Food Chemistry, 2017, 65,
2816-2826.
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213 Applications of high pressure to pre-rigor rabbit muscles affect the functional properties associated
with heat-induced gelation. Meat Science, 2017, 129, 176-184. 5.5 26

214 Characterization and isolation of highly purified porcine satellite cells. Cell Death Discovery, 2017, 3,
17003. 4.7 62

215 Contribution of Highâ€•Pressureâ€•Induced Protein Modifications to the Microenvironment and
Functional Properties of Rabbit Meat Sausages. Journal of Food Science, 2017, 82, 1357-1368. 3.1 9

216 Generation of bioactive peptides from duck meat during post-mortem aging. Food Chemistry, 2017, 237,
408-415. 8.2 39
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217 Technological demands of meat processingâ€“An Asian perspective. Meat Science, 2017, 132, 35-44. 5.5 60

218 Physicochemical properties of Pseudomonas fragi isolates response to modified atmosphere
packaging. FEMS Microbiology Letters, 2017, 364, . 1.8 31

219 Fatty acid composition and its association with chemical and sensory analysis of boar taint. Food
Chemistry, 2017, 231, 301-308. 8.2 14

220 Traceability technologies for farm animals and their products in China. Food Control, 2017, 79, 35-43. 5.5 46

221
Effects of high-pressure treatments on water characteristics and juiciness of rabbit meat sausages:
Role of microstructure and chemical interactions. Innovative Food Science and Emerging
Technologies, 2017, 41, 150-159.

5.6 50

222 Incorporated glucosamine adversely affects the emulsifying properties of whey protein isolate
polymerized by transglutaminase. Journal of Dairy Science, 2017, 100, 3413-3423. 3.4 12

223 Effects of ultrasound on the beef structure and water distribution during curing through protein
degradation and modification. Ultrasonics Sonochemistry, 2017, 38, 317-325. 8.2 174

224 Influence of modified atmosphere packaging on protein oxidation, calpain activation and desmin
degradation of beef muscles. Journal of the Science of Food and Agriculture, 2017, 97, 4508-4514. 3.5 20

225
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

226
Changes of Molecular Forces During Thermo-Gelling of Protein Isolated from PSE-Like Chicken Breast
by Various Isoelectric Solubilization/Precipitation Extraction Strategies. Food and Bioprocess
Technology, 2017, 10, 1240-1247.

4.7 16

227 Highâ€•pressure processingâ€•induced conformational changes during heating affect water holding
capacity of myosin gel. International Journal of Food Science and Technology, 2017, 52, 724-732. 2.7 30

228 In vitro protein digestibility of pork products is affected by the method of processing. Food Research
International, 2017, 92, 88-94. 6.2 92

229 Inactivation of Escherichia coli O157:H7 and Bacillus cereus by power ultrasound during the curing
processing in brining liquid and beef. Food Research International, 2017, 102, 717-727. 6.2 56

230 Oxidative and anti-oxidative status in muscle of young rats in response to six protein diets. Scientific
Reports, 2017, 7, 13184. 3.3 11

231 The influence of flaxseed gum on the retrogradation of maize starch. International Journal of Food
Science and Technology, 2017, 52, 2654-2660. 2.7 31

232 Characterization of Extracellular Polymeric Substances Produced by <i>Pseudomonas fragi</i> Under
Air and Modified Atmosphere Packaging. Journal of Food Science, 2017, 82, 2151-2157. 3.1 14

233 Characteristic Flavor of Traditional Soup Made by Stewing Chinese Yellowâ€•Feather Chickens. Journal
of Food Science, 2017, 82, 2031-2040. 3.1 111

234
Waterâ€•soluble myofibrillar proteins prepared by highâ€•pressure homogenisation: a comparison study on
the composition and functionality. International Journal of Food Science and Technology, 2017, 52,
2334-2342.

2.7 11
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235 Thermal gelation and microstructural properties of myofibrillar protein gel with the incorporation
of regenerated cellulose. LWT - Food Science and Technology, 2017, 86, 14-19. 5.2 40

236 Improved gel functionality of myofibrillar proteins incorporation with sugarcane dietary fiber. Food
Research International, 2017, 100, 586-594. 6.2 61

237 Stability of antioxidant peptides from duck meat after postâ€•mortem ageing. International Journal of
Food Science and Technology, 2017, 52, 2513-2521. 2.7 7

238 High-pressure effects on the molecular aggregation and physicochemical properties of myosin in
relation to heat gelation. Food Research International, 2017, 99, 413-418. 6.2 17

239 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

240 Structural modification by high-pressure homogenization for improved functional properties of
freeze-dried myofibrillar proteins powder. Food Research International, 2017, 100, 193-200. 6.2 124

241 Evaluation of the spoilage potential of bacteria isolated from chilled chicken inÂ vitro and in situ.
Food Microbiology, 2017, 63, 139-146. 4.2 120

242 Evaluation of the taste-active and volatile compounds in stewed meat from the Chinese
yellow-feather chicken breed. International Journal of Food Properties, 2017, 20, S2579-S2595. 3.0 50

243 Beef, Chicken, and Soy Proteins in Diets Induce Different Gut Microbiota and Metabolites in Rats.
Frontiers in Microbiology, 2017, 8, 1395. 3.5 69

244 Bacterial Community and Spoilage Profiles Shift in Response to Packaging in Yellow-Feather Broiler, a
Highly Popular Meat in Asia. Frontiers in Microbiology, 2017, 8, 2588. 3.5 43

245 Effect of freezing on electrical properties and quality of thawed chicken breast meat.
Asian-Australasian Journal of Animal Sciences, 2017, 30, 569-575. 2.4 30

246 What is meat in China?. Animal Frontiers, 2017, 7, 53-56. 1.7 25

247
Differences in Physicochemical and Nutritional Properties of Breast and Thigh Meat from Crossbred
Chickens, Commercial Broilers, and Spent Hens. Asian-Australasian Journal of Animal Sciences, 2016,
29, 855-864.

2.4 81

248 A Review of Antioxidant Peptides Derived from Meat Muscle and By-Products. Antioxidants, 2016, 5, 32. 5.1 171

249 Partial autolysis of Î¼/mâ€•calpain during post mortem aging of chicken muscle. Animal Science Journal,
2016, 87, 1528-1535. 1.4 6

250
<scp>l</scp>â€•histidine improves water retention of heatâ€•induced gel of chicken breast myofibrillar
proteins in low ionic strength solution. International Journal of Food Science and Technology, 2016,
51, 1195-1203.

2.7 41

251 Application of near infrared reflectance (<scp>NIR</scp>) spectroscopy to identify potential
<scp>PSE</scp> meat. Journal of the Science of Food and Agriculture, 2016, 96, 3148-3156. 3.5 19

252 Thermal gelling properties and mechanism of porcine myofibrillar protein containing flaxseed gum at
various pH values. CYTA - Journal of Food, 2016, 14, 547-554. 1.9 13
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253 Effects of power ultrasound on oxidation and structure of beef proteins during curing processing.
Ultrasonics Sonochemistry, 2016, 33, 47-53. 8.2 206

254 Conformational changes induced by high-pressure homogenization inhibit myosin filament formation
in low ionic strength solutions. Food Research International, 2016, 85, 1-9. 6.2 110

255 Power ultrasonic on mass transport of beef: Effects of ultrasound intensity and NaCl concentration.
Innovative Food Science and Emerging Technologies, 2016, 35, 36-44. 5.6 77

256 Effects of regenerated cellulose emulsion on the quality of emulsified sausage. LWT - Food Science
and Technology, 2016, 70, 315-321. 5.2 38

257
Application of isoelectric solubilization/precipitation processing to improve gelation properties of
protein isolated from pale, soft, exudative (PSE)-like chicken breast meat. LWT - Food Science and
Technology, 2016, 72, 141-148.

5.2 40

258 Interaction between carrageenan/soy protein isolates and salt-soluble meat protein. Food and
Bioproducts Processing, 2016, 100, 47-53. 3.6 26

259 Identification of Rosmarinic Acid-Adducted Sites in Meat Proteins in a Gel Model under Oxidative
Stress by Triple TOF MS/MS. Journal of Agricultural and Food Chemistry, 2016, 64, 6466-6476. 5.2 32

260 Effect of protein S-nitrosylation on autolysis and catalytic ability of Î¼-calpain. Food Chemistry, 2016,
213, 470-477. 8.2 47

261
Differences in calpain system, desmin degradation and water holding capacity between commercial
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pork. Animal Science Journal, 2016, 87, 109-116.

1.4 14

262 Colorimetric determination of Salmonella typhimurium based on aptamer recognition. Analytical
Methods, 2016, 8, 6560-6565. 2.7 14

263
Effects of sodium tripolyphosphate on functional properties of lowâ€•salt singleâ€•step highâ€•pressure
processed chicken breast sausage. International Journal of Food Science and Technology, 2016, 51,
2106-2113.
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264 The gut microbiota in young and middle-aged rats showed different responses to chicken protein in
their diet. BMC Microbiology, 2016, 16, 281. 3.3 17

265 Dietary soy and meat proteins induce distinct physiological and gene expression changes in rats.
Scientific Reports, 2016, 6, 20036. 3.3 45

266 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

267 A comparative study of heat shock protein 70 in normal and PSE (pale, soft, exudative)-like muscle
from broiler chickens. Poultry Science, 2016, 95, 2391-2396. 3.4 11

268 Changes in protein structures to improve the rheology and texture of reduced-fat sausages using
high pressure processing. Meat Science, 2016, 121, 79-87. 5.5 37

269
Distinct physiological, plasma amino acid, and liver transcriptome responses to purified dietary beef,
chicken, fish, and pork proteins in young rats. Molecular Nutrition and Food Research, 2016, 60,
1199-1205.

3.3 34

270
Identification of antioxidant peptides of Jinhua ham generated in the products and through the
simulated gastrointestinal digestion system. Journal of the Science of Food and Agriculture, 2016, 96,
99-108.
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271 Disorder of endoplasmic reticulum calcium channel components is associated with the increased
apoptotic potential in pale, soft, exudative pork. Meat Science, 2016, 115, 34-40. 5.5 28

272 Comparative proteomic analysis of longissimus dorsi muscle in immuno- and surgically castrated male
pigs. Food Chemistry, 2016, 199, 885-892. 8.2 14

273 The potential influence of two Enterococcus faecium on the growth of Listeria monocytogenes. Food
Control, 2016, 67, 18-24. 5.5 18

274 Comparative Proteomics Provides Insights into Metabolic Responses in Rat Liver to Isolated Soy and
Meat Proteins. Journal of Proteome Research, 2016, 15, 1135-1142. 3.7 36

275 Effect of protein structure on water and fat distribution during meat gelling. Food Chemistry, 2016,
204, 239-245. 8.2 94

276 The use of the impedance measurements to distinguish between fresh and frozenâ€“thawed chicken
breast muscle. Meat Science, 2016, 116, 151-157. 5.5 20

277
Suppression of mTOR Signaling Pathways in Skeletal Muscle of Finishing Pigs by Increasing the Ratios
of Ether Extract and Neutral Detergent Fiber at the Expense of Starch in Iso-energetic Diets. Journal
of Agricultural and Food Chemistry, 2016, 64, 1557-1564.

5.2 7

278 Influence of sugarcane dietary fiber on water states and microstructure of myofibrillar protein gels.
Food Hydrocolloids, 2016, 57, 253-261. 10.7 74

279 Effects of NaCl on water characteristics of heat-induced gels made from chicken breast proteins
treated by isoelectric solubilization/precipitation. CYTA - Journal of Food, 2016, 14, 145-153. 1.9 10
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ring. Food Chemistry, 2016, 196, 42-49. 8.2 100
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282 Purification and identification of antioxidative peptides from dry-cured Xuanwei ham. Food Chemistry,
2016, 194, 951-958. 8.2 112

283 Changes in apoptotic factors and caspase activation pathways during the postmortem aging of beef
muscle. Food Chemistry, 2016, 190, 110-114. 8.2 80

284 Effects of regenerated cellulose on oil-in-water emulsions stabilized by sodium caseinate. Food
Hydrocolloids, 2016, 52, 38-46. 10.7 76
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Feces. PLoS ONE, 2016, 11, e0152678. 2.5 35

286 Meat, dairy and plant proteins alter bacterial composition of rat gut bacteria. Scientific Reports, 2015,
5, 15220. 3.3 130

287 Influence of rapid chilling on biochemical parameters governing the waterâ€•holding capacity of pork
longissimus dorsi. International Journal of Food Science and Technology, 2015, 50, 1345-1351. 2.7 10

288 Effects of Ultrasound Treatment on Connective Tissue Collagen and Meat Quality of Beef
Semitendinosus Muscle. Journal of Food Quality, 2015, 38, 256-267. 2.6 71
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289 Effect of High Hydrostatic Pressure Combined with Moderate Heat to Inactivate Pressureâ€•Resistant
Bacteria in Waterâ€•Boiled Salted Duck. Journal of Food Science, 2015, 80, M1336-42. 3.1 1

290 Effect of Different Tumbling Marination Treatments on the Quality Characteristics of Prepared Pork
Chops. Asian-Australasian Journal of Animal Sciences, 2015, 28, 260-267. 2.4 29

291 Effects of Dietary Energy Sources on Post Mortem Glycolysis, Meat Quality and Muscle Fibre Type
Transformation of Finishing Pigs. PLoS ONE, 2015, 10, e0131958. 2.5 30

292 Redox Regulation in Cancer Stem Cells. Oxidative Medicine and Cellular Longevity, 2015, 2015, 1-11. 4.0 124

293 The changes and relationship of structure and functional properties of rabbit myosin during
heat-induced gelation. CYTA - Journal of Food, 2015, 13, 63-68. 1.9 13

294 A New Method for Characterizing Mechanical Properties of Meat Product under Stress-Relaxation
Based on Gaussian Curve-Fitting. International Journal of Food Properties, 2015, 18, 2571-2583. 3.0 2
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Oxidation. Food and Bioprocess Technology, 2015, 8, 2287-2297. 4.7 70
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Cellular Endocrinology, 2015, 414, 216-223. 3.2 19

300 Prevalence, antimicrobial resistance and genetic diversity of Listeria monocytogenes isolated from
chilled pork in Nanjing, China. LWT - Food Science and Technology, 2015, 64, 905-910. 5.2 24

301 Functional analysis of AI-2/LuxS from bacteria in Chinese fermented meat after high nitrate
concentration shock. European Food Research and Technology, 2015, 240, 119-127. 3.3 8
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pork sausage emulsions. Innovative Food Science and Emerging Technologies, 2015, 29, 125-133. 5.6 38

304 Identification and Characterization of Antioxidant Peptides from Enzymatic Hydrolysates of Duck
Meat. Journal of Agricultural and Food Chemistry, 2015, 63, 3437-3444. 5.2 66

305 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

306 Combination of Îº-Carrageenan and Soy Protein Isolate Effects on Functional Properties of Chopped
Low-Fat Pork Batters During Heat-Induced Gelation. Food and Bioprocess Technology, 2015, 8, 1524-1531. 4.7 53
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307 Regulation of skeletal muscle protein synthetic and degradative signaling by alanyl-glutamine in
piglets challenged with Escherichia coli lipopolysaccharide. Nutrition, 2015, 31, 749-756. 2.4 12

308 Effect of sodium butyrate on intestinal inflammatory response to lipopolysaccharide in broiler
chickens. Canadian Journal of Animal Science, 2015, 95, 389-395. 1.5 27
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310
Emulsion stability, thermoâ€•rheology and quality characteristics of ground pork patties prepared with
soy protein isolate and carrageenan. Journal of the Science of Food and Agriculture, 2015, 95,
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311 Effect of Cooking on <i>in Vitro</i> Digestion of Pork Proteins: A Peptidomic Perspective. Journal of
Agricultural and Food Chemistry, 2015, 63, 250-261. 5.2 88

312 Effect of different tumbling marinade treatments on the water status and protein properties of
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reduced-salt pork sausages. Meat Science, 2015, 102, 69-78. 5.5 59
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319 Prevalence, genetic diversity and antimicrobial resistance of Listeria monocytogenes isolated from
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The degradation of oxytetracycline during thermal treatments of chicken and pig meat and the toxic
effects of degradation products of oxytetracycline on rats. Journal of Food Science and Technology,
2015, 52, 2842-2850.

2.8 24

321 Effect of ultrasound treatment on functional properties of reduced-salt chicken breast meat batter.
Journal of Food Science and Technology, 2015, 52, 2622-2633. 2.8 114
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325 The Effect of Various Postproduction Heat Treatment on Lipid Composition and Oxidation in Chinese
Nanjing Salted Duck. Journal of Food Processing and Preservation, 2014, 38, 837-844. 2.0 10
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Optimization of an Acidified Sodium Chlorite Solution for Reducing Pathogenic Bacteria and
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