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https://doi.org/10.1016/j.crfs.2024.100695. (iEit, Q1, IF 7.0)

3. Yiqin Zhangl, Jianjun Zhoul, Wenfei Tian, Yijie Gui, Yonghui Li, 2025, Effects of soy flour formulation and pretreatment on the
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4. Jianjun Zhou, Min Wang, Francisco J. Barba*, et al. 2023. The impact of liquid-pressurized extracts of Spirulina, Chlorella and
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valuable compounds from the microalgae Spirulina, Chlorella and Phaeodactylum tricornutum. Food Chemistry. 405, 134885.
https://doi.org/10.1016/j.foodchem.2022.134885.

24. Gharibzahedi Seyed Mohammad Taghi, Barba Francisco, Zhou Jianjun, Wang Min, Altintas Zeynep. Electronic Sensor Technologies in
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Separations 2021, 8, 187. https://doi.org/10.3390/separations8100187

28. Book Chapter: Jianjun Zhou, Min Wang, Noelia Pallarés, et al. Sterols and fat-soluble vitamins. Food Lipids: Sources, Health
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Implications and Future Trends. https://doi.org/10.1016/C2020-0-002811. ISBN: 9780128233719.

29. Book Chapter: Fadila Al Khawli, Jianjun Zhou, Min Wang, et al. Mind the gap in the knowledge of the potential food applications of
ultrasound based on its mechanism of action. Design and Optimization of Innovative Food Processing Techniques Assisted by Ultrasound.
https://doi.org/10.1016/B978-0-12-818275-8.00005-2. ISBN: 9780128182758.

30. Book Chapter: Paulo E.S. Munekata, Min Wang, Jianjun Zhou, et al. Ultrasound as a preservation technique. Design and Optimization
of Innovative Food Processing Techniques Assisted by Ultrasound. https://doi.org/10.1016/B978-0-12-818275-8.00005-2.
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