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143 Authenticating Raw from Reconstituted Milk Using Fourier Transform Infrared Spectroscopy and
Chemometrics. Journal of Food Quality, 2019, 2019, 1-6. 1.4 18

144
Profiling of Polyphenols and Glucosinolates in Kale and Broccoli Microgreens Grown under
Chamber and Windowsill Conditions by Ultrahigh-Performance Liquid Chromatography
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145 Phytochemical, Antioxidant, and Antiproliferative Properties of Seed Oil and Flour Extracts of
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161 Flow injection mass spectroscopic fingerprinting and multivariate analysis for differentiation of
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Use of fuzzy chromatography mass spectrometric (FCMS) fingerprinting and chemometric analysis for
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properties. Food Science and Nutrition, 2020, 8, 1215-1225. 1.5 12
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Spectrometry. Foods, 2020, 9, 970.
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Sprague Dawley Rats Using Proteomic Analysis. Journal of Agricultural and Food Chemistry, 2020, 68,
2765-2772.

2.4 10
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Food Composition and Analysis, 2017, 56, 124-133. 1.9 9
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Modulation of CXC-motif chemokine receptor 7, but not 4, expression is related to migration of the
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Fingerprinting, Metabolomic Analysis, and Genetic Sequencing Approach. Planta Medica, 2020, 86,
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chromatography using relative response factors. Phytochemical Analysis, 2020, 31, 874-883. 1.2 9
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Broccoli Microgreens. Molecules, 2021, 26, 3247. 1.7 9

184 Chemical Composition Profiling and Biological Activities of Phenolic Compounds in Eleven Red
Sorghums. Journal of Agricultural and Food Chemistry, 2021, 69, 9407-9418. 2.4 9

185 Discrimination Among Panax Species Using Spectral Fingerprinting. Journal of AOAC INTERNATIONAL,
2011, 94, 1411-1421. 0.7 9
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0.7 9

187
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204
Triacylglycerols composition analysis of olive oils by ultraâ€•performance convergence
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Food Composition and Analysis, 2020, 86, 103362. 1.9 5
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222 Effects of Boiling and Steaming on the Carbohydrates of Sweet Corn. ACS Food Science & Technology,
0, , . 1.3 3

223 Phytochemical Compositions and Free Radical Scavenging Capacities of Selected Cold-Pressed Edible
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224 Carotenoid, Tocopherol, Lignan, Flavonoid, and Phytosterol Compositions of Wheat Grain and Its
Fractions. , 0, , 42-53. 2

225 Wheat Lignans: Promising Cancer Preventive Agents. , 0, , 264-272. 2

226 Effects of Genotype, Environment and GenotypeÃ— Environment Interaction on the Antioxidant
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228 Nutraceutical and Health Properties of Psyllium. , 2012, , 149-163. 2

229
Exploratory Chemometric Analysis on Source of Origin and Cultivar of Chinese Wolfberries Using
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Spectrometry Technology. , 0, , 190-207. 1

236 Quantification of Phenolic Acids in Wheat and Wheat-Based Products. , 0, , 208-218. 1
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