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Da-Wen Sun (editor), Computational Fluid Dynamics in Food Processing, 2" Edition, CRC Press /
Taylor & Francis, Boca Raton, Florida, USA, 592 pp., ISBN 978-1-1385-6831-0 (2018).

Da-Wen Sun (editor), Modern Techniques for Food Authentication, 2" Edition, Academic Press /
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Da-Wen Sun (editor), Computer Vision Technology for Food Quality Evaluation, 2" Edition, Academic
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Da-Wen Sun (editor), Emerging Technologies for Food Processing, 2" Edition, Academic Press /
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Elsevier, San Diego, California, USA, 528pp., ISBN 978-0123747532 (2010).

Da-Wen Sun (editor), Infrared Spectroscopy for Food Quality Analysis and Control, Academic Press /
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Da-Wen Sun (editor), Applications of Computer Vision in the Food Industry, special issue of Journal of
Food Engineering, Vol. 61, No. 1, pp. 1-142, Elsevier, Amsterdam, the Netherlands, 142 pp., ISSN
0260-8774 (2004).

Da-Wen Sun (editor), Applications of Computational Fluid Dynamics (CFD) in the Agri-Food Industry,
special issue of Computers and Electronics in Agriculture, Vol. 34, No. 1-3, pp. 1-236, Elsevier,
Amsterdam, the Netherlands, 236 pp., ISSN 0168-1699 (2002).
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W.-H. Su and Da-Wen Sun, Advanced Analysis of Roots and Tubers by Hyperspectral Techniques, in
F. Toldra(ed), Advances in Food and Nutrition Research, Vol. 87, pp. 255-303, Academic Press /
Elsevier, San Diego, California, USA (2018).

J.-L. Xu and Da-Wen Sun, Imaging Spectroscopic Technique: Hyperspectral Imaging, in Da-Wen
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Elsevier, San Diego, California, USA (2018).
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Press / Elsevier, San Diego, California, USA (2018).
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Academic Press / Elsevier, San Diego, California, USA (2018).

W.-H Su, I. S. Arvanitoyannis and Da-Wen Sun, Trends in Food Authentication, in Da-Wen Sun (ed),
Modern Techniques for Food Authentication, 2" Edition, pp. 731-758, Academic Press / Elsevier, San
Diego, California, USA (2018).

J.-L. Xu and Da-Wen Sun, Hyperspectral Imaging Technique for Online Monitoring of Meat Quality
and Safety, in F. Toldr&and L. M. L. Nollet (eds), Advanced Technologies for Meat Processing, 2"
Edition, pp. 17-81, CRC Press / Taylor & Francis, Boca Raton, Florida, USA (2017).

D. Wu and Da-Wen Sun, The Use of Hyperspectral Technigues in Evaluating Quality and Safety of
Meat and Meat Products, in E. J. Cummins (ed), Emerging Technologies in Meat Processing, pp. 339-
368, John Wiley & Sons Ltd., Hoboken, New Jersey, USA (2016).

L. Drummond and Da-Wen Sun, Modelling and Simulation of the Freezing Process, in G. Calderén-
Domnguez, G. Gutiérez-L&pez and K Niranjan (eds), Advances in Heat Transfer Unit Operations:
Baking and Freezing in Bread Making, pp. 387-406, CRC Press / Taylor & Francis, Boca Raton,
Florida, USA (2016).

H.-J. He, C. Zheng and Da-Wen Sun, Image Segmentation Techniques, in Da-Wen Sun (ed),
Computer Vision Technology for Food Quality Evaluation, 2" Edition, pp. 45-63, Academic Press /
Elsevier, San Diego, California, USA (2016).

C. Zheng, H.-J. He and Da-Wen Sun, Object Measurement Methods, in Da-Wen Sun (ed), Computer
Vision Technology for Food Quality Evaluation, 2" Edition, pp. 65-85, Academic Press / Elsevier,
San Diego, California, USA (2016).

C.-J. Du, H.-J. He and Da-Wen Sun, Object Classification Methods, in Da-Wen Sun (ed), Computer
Vision Technology for Food Quality Evaluation, 2" Edition, pp. 87-110, Academic Press / Elsevier,
San Diego, California, USA (2016).

M. Kamruzzaman and Da-Wen Sun, Introduction to Hyperspectral Imaging Technology, in Da-Wen
Sun (ed), Computer Vision Technology for Food Quality Evaluation, 2" Edition, pp. 111-139,
Academic Press / Elsevier, San Diego, California, USA (2016).

N. A. Valous, L. Zheng, Da-Wen Sun and J. Tan, Quality Evaluation of Meat Cuts, in Da-Wen Sun
(ed), Computer Vision Technology for Food Quality Evaluation, 2" Edition, pp. 175-193, Academic
Press / Elsevier, San Diego, California, USA (2016).

C.-J. Du, A. Igbal and Da-Wen Sun, Quality Measurement of Cooked Meats, in Da-Wen Sun (ed),
Computer Vision Technology for Food Quality Evaluation, 2" Edition, pp. 195-212, Academic Press /
Elsevier, San Diego, California, USA (2016).

J.-H. Cheng, Da-Wen Sun, M. Nagata and J. G. Tallada, Quality Evaluation of Strawberry, in Da-
Wen Sun (ed), Computer Vision Technology for Food Quality Evaluation, 2" Edition, pp. 327-350,
Academic Press / Elsevier, San Diego, California, USA (2016).

S.J. Symons, M. A. Shahin, Z. Xiong, Q. Dai and Da-Wen Sun, Quality Evaluation of Corn/Maize, in
Da-Wen Sun (ed), Computer Vision Technology for Food Quality Evaluation, 2" Edition, pp. 439-
462, Academic Press / Elsevier, San Diego, California, USA (2016).

C.-J. Du, D. F. Barbin and Da-Wen Sun, Quality Evaluation of Pizzas, in Da-Wen Sun (ed),
Computer Vision Technology for Food Quality Evaluation, 2" Edition, pp. 465-485, Academic Press /
Elsevier, San Diego, California, USA (2016).

Y. Tao, Da-Wen Sun, E. Hogan and A. L. Kelly, High Pressure Processing of Foods: An Overview,
in Da-Wen Sun (ed), Emerging Technologies for Food Processing, 2" Edition, pp. 3-24, Academic
Press / Elsevier, San Diego, California, USA (2014).
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S. Pandrangi, V.M. Balasubramaniam, Y. Tao and Da-Wen Sun, High-Pressure Processing of Salads
and Ready Meals, in Da-Wen Sun (ed), Emerging Technologies for Food Processing, 2" Edition, pp.
25-34, Academic Press / Elsevier, San Diego, California, USA (2014).

C. H. Scaman, T. D. Durance, L. Drummond and Da-Wen Sun, Combined Microwave Vacuum
Drying, in Da-Wen Sun (ed), Emerging Technologies for Food Processing, 2™ Edition, pp. 427-445,
Academic Press / Elsevier, San Diego, California, USA (2014).

L. Drummond, L. Zheng and Da-Wen Sun, Vacuum Cooling of Foods, in Da-Wen Sun (ed),
Emerging Technologies for Food Processing, 2" Edition, pp. 477-494, Academic Press / Elsevier, San
Diego, California, USA (2014).

H. Kiani, L. Zheng and Da-Wen Sun, Ultrasonic Assistance of Food Freezing in Da-Wen Sun (ed),
Emerging Technologies for Food Processing, 2" Edition, pp. 495-513, Academic Press / Elsevier, San
Diego, California, USA (2014).

D. Wu and Da-Wen Sun, Food Colour Measurement Using Computer Vision, in D. Kilcast (ed),
Instrumental Assessment of Food Sensory Quality: A Practical Guide, pp. 165-194, Woodhead
Publishing Limited, Cambridge, UK (2013).

D. Wu and Da-Wen Sun, Hyperspectral Imaging Technology: A Non-Destructive Tool for Food
Quality and Safety Evaluation and Inspection, in S. Yanniotis, P. Taoukis, N. Stoforos and V.
Karathanos (eds), Advances in Food Process Engineering Research and Applications, pp. 580-606,
Springer, New York, USA (2013).

N. A. Valous and Da-Wen Sun, Image Processing Techniques for Computer Vision in the Food and
Beverage Industries, in Da-Wen Sun (ed), Computer Vision Technology in the Food and Beverage
Industries, pp. 97-129, Woodhead Publishing Limited, Cambridge, UK (2012).

P. Jackman and Da-Wen Sun, Computer Vision in the Fresh and Processed Meat Industries, in Da-
Wen Sun (ed), Computer Vision Technology in the Food and Beverage Industries, pp. 255-276,
Woodhead Publishing Limited, Cambridge, UK (2012).

C.-J. Du, Q. Cheng, and Da-Wen Sun, Computer Vision in the Bakery Industry, in Da-Wen Sun (ed),
Computer Vision Technology in the Food and Beverage Industries, pp. 422-450, Woodhead
Publishing Limited, Cambridge, UK (2012).

A. E. Delgado, Da-Wen Sun and A. C. Rubiolo, Thermal Physical Properties of Foods, in Da-Wen
Sun (ed), Thermal Food Processing: New Technologies and Quality Issues, 2" Edition, pp. 3-31,
CRC Press / Taylor & Francis, Boca Raton, Florida, USA (2012).

L. J. Wang and Da-Wen Sun, Heat and Mass Transfer in Thermal Food Processing, in Da-Wen Sun
(ed), Thermal Food Processing: New Technologies and Quality Issues, 2" Edition, pp. 33-63, CRC
Press / Taylor & Francis, Boca Raton, Florida, USA (2012).

X. D. Chen and Da-Wen Sun, Modeling Thermal Processing Using Computational Fluid Dynamics
(CFD), in Da-Wen Sun (ed), Thermal Food Processing: New Technologies and Quality Issues, 2™
Edition, pp. 131-149, CRC Press / Taylor & Francis, Boca Raton, Florida, USA (2012).

Da-Wen Sun, An Overview of Refrigeration Cycles, in Da-Wen Sun (ed), Handbook of Frozen Food
Processing and Packaging, 2" Edition, pp. 55-82, CRC Press / Taylor & Francis, Boca Raton, Florida,
USA (2011).

A. E. Delgado and Da-Wen Sun, Ultrasound Accelerated Freezing, in Da-Wen Sun (ed), Handbook
of Frozen Food Processing and Packaging, 2" Edition, pp. 645-666, CRC Press / Taylor & Francis,
Boca Raton, Florida, USA (2011).

S. Wang and Da-Wen Sun, Antifreeze Protein and Ice Nucleating Protein, in Da-Wen Sun (ed),
Handbook of Frozen Food Processing and Packaging, 2" Edition, pp. 693-708, CRC Press / Taylor &
Francis, Boca Raton, Florida, USA (2011).

K. H. Lee and Da-Wen Sun, Plastic Packaging of Frozen Foods, in Da-Wen Sun (ed), Handbook of
Frozen Food Processing and Packaging, 2" Edition, pp. 731-742, CRC Press / Taylor & Francis,
Boca Raton, Florida, USA (2011).

A. E. Delgado and Da-Wen Sun, Food Refrigeration, in Da-Wen Sun (ed), Handbook of Food Safety
Engineering, pp. 444-467, Wiley-Blackwell, Hoboken, New Jersey, USA (2011).

P. Jackman and Da-Wen Sun, Computer Vision for Measuring Shape, Size and Colour in Foods, in
Y.-J. Cho (ed), Emerging Technologies for Food Quality and Food Safety Evaluation, pp. 79-112,
CRC Press / Taylor & Francis, Boca Raton, Florida, USA (2011).

F. Mendoza, N. A. Valous, A. E. Delgado and Da-Wen Sun, Multifractal Characterization of Apple
Pore and Ham Fat-Connective Tissue Size Distributions using Image Analysis, in J. M. Aguilera, G. V.
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Barbosa-Cé&novas, R. Simpson and J. Welti-Chanes (eds), Food Engineering Interfaces, pp. 599-616,
Springer, New York, USA (2011).

T. Norton and Da-Wen Sun, CFD: An Innovative and Effective Design Tool for the Food Industry, in
J. M. Aguilera, G. V. Barbosa-Canovas, R. Simpson and J. Welti-Chanes (eds), Food Engineering
Interfaces, pp. 45-68, Springer, New York, USA (2011).

A. E. Delgado and Da-Wen Sun, Ultrasound-Assisted Freezing, in H. Feng, J. Weiss and G. Barbosa-
Céaovas (eds), Ultrasound Technologies for Food and Bioprocessing, pp. 495-509, Springer, New
York, USA (2011).

A. E. Delgado and Da-Wen Sun, Physico-Chemical Changes of Foods during Freezing and Thawing,
in S. Devahastin (ed), Physicochemical Aspects of Food Engineering and Processing, pp. 219-253,
CRC Press / Taylor & Francis, Boca Raton, Florida, USA (2010).

L. J. Wang and Da-Wen Sun, Mathematical Analysis of Vacuum Cooling, in M. Farid (ed),
Mathematical Analysis of Food Processing, pp. 483-510, CRC Press / Taylor & Francis, Boca Raton,
Florida, USA (2010).

L. Drummond and Da-Wen Sun, Effects of Chilling and Freezing on Safety and Quality of Food
Products, in E. Ortega-Rivas (ed.), Processing Effects on Safety and Quality of Foods, pp. 295-321,
CRC Press / Taylor & Francis, Boca Raton, Florida, USA (2010).

T. Norton and Da-Wen Sun, Computational Fluid Dynamics in Thermal Processing, in R. Simpson
(ed), Engineering Aspects of Thermal Processing, pp. 317-363, CRC Press / Taylor & Francis, Boca
Raton, Florida, USA (2009).

L. Y. Zheng, A. E. Delgado and Da-Wen Sun, Surface Heat Transfer Coefficients with and without
Phase Change, in M. Shafiur Rahman (ed), Food Properties Handbook, 2" Edition, pp. 717-758, CRC
Press / Taylor & Francis, Boca Raton, Florida, USA (2009).

C. X. Zheng and Da-Wen Sun, Computer Vision for Quality Control, in M. Zude (ed), Optical
Monitoring of Fresh and Processed Agricultural Crops, pp. 126-140, CRC Press / Taylor & Francis,
Boca Raton, Florida, USA (2009).

C. X. Zheng and Da-Wen Sun, Image Segmentation Techniques, in Da-Wen Sun (ed), Computer
Vision Technology for Food Quality Evaluation, pp. 37-56, Academic Press / Elsevier, San Diego,
California, USA (2008).

C. X. Zheng and Da-Wen Sun, Object Measurement Methods, in Da-Wen Sun (ed), Computer Vision
Technology for Food Quality Evaluation, pp. 57-80, Academic Press / Elsevier, San Diego, California,
USA (2008).

C. J. Du and Da-Wen Sun, Object Classification Methods, in Da-Wen Sun (ed), Computer Vision
Technology for Food Quality Evaluation, pp. 81-107, Academic Press / Elsevier, San Diego,
California, USA (2008).

L. Y. Zheng, Da-Wen Sun and J. Tan, Quality Evaluation of Meat Cuts, in Da-Wen Sun (ed),
Computer Vision Technology for Food Quality Evaluation, pp. 111-138, Academic Press / Elsevier,
San Diego, California, USA (2008).

C. J. Du and Da-Wen Sun, Quality Measurement of Cooked Meats, in Da-Wen Sun (ed), Computer
Vision Technology for Food Quality Evaluation, pp. 139-156, Elsevier, Academic Press / Elsevier, San
Diego, California, USA (2008).

C. J. Du and Da-Wen Sun, Quality Evaluation of Pizzas, in Da-Wen Sun (ed), Computer Vision
Technology for Food Quality Evaluation, pp. 427-446, Academic Press / Elsevier, San Diego,
California, USA (2008).

T. Norton, J. Grant, R. Fallon and Da-Wen Sun, Towards a Decision Support System to Improve the
Design of Livestock Buildings as a Function of the Local Environment, in N. M. Holden, T. Schulte,
R. P. O. Hochstrasser and S. Walsh (eds), Making Science Work on the Farm: A Workshop on
Decision Support Systems for Irish Agriculture. Agmet, Dublin, Ireland (2007).

T. Norton and Da-Wen Sun, An Overview of CFD Applications in the Food Industry, in Da-Wen
Sun (ed), Computational Fluid Dynamics in Food Processing, pp. 1-41, CRC Press / Taylor & Francis,
Boca Raton, Florida, USA (2007).

Da-Wen Sun, An Overview of Refrigeration Cycles, in Da-Wen Sun (ed), Handbook of Frozen Food
Processing and Packaging, pp. 57-83, CRC Press / Taylor & Francis, Boca Raton, Florida, USA
(2006).

Da-Wen Sun and L. Y. Zheng, Innovations in Freezing Process, in Da-Wen Sun (ed), Handbook of
Frozen Food Processing and Packaging, pp. 175-195, CRC Press / Taylor & Francis, Boca Raton,
Florida, USA (2006).
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A. E Delgado, Da-Wen Sun and A. C. Rubiolo, Thermal Physical Properties of Foods, in Da-Wen
Sun (ed), Thermal Food Processing: New Technologies and Quality Issues, pp. 3-34, CRC Press /
Taylor & Francis, Boca Raton, Florida, USA (2006).

L. J. Wang and Da-Wen Sun, Heat and Mass Transfer in Thermal Food Processing, in Da-Wen Sun
(ed), Thermal Food Processing: New Technologies and Quality Issues, pp. 35-71, CRC Press / Taylor
& Francis, Boca Raton, Florida, USA (2006).

E. Hogan, A. L. Kelly and Da-Wen Sun, High Pressure Processing of Foods: An Overview, in Da-
Wen Sun (ed), Emerging Technologies for Food Processing, pp. 3-32, Academic Press / Elsevier,
London, UK (2005).

L. Y. Zheng and Da-Wen Sun, Vacuum Cooling of Foods, in Da-Wen Sun (ed), Emerging
Technologies for Food Processing, pp. 579-602, Academic Press / Elsevier, London, UK (2005).

L. Y. Zheng and Da-Wen Sun, Ultrasonic Acceleration of Food Freezing, in Da-Wen Sun (ed),
Emerging Technologies for Food Processing, pp. 603-626, Academic Press / Elsevier, London, UK
(2005).

A. E. Delgado and Da-Wen Sun, Convective Heat Transfer Coefficients, in D. Heldman (ed), “The
Encyclopaedia of Agricultural, Food and Biological Engineering”, pp. 156 — 158, Marcel Dekker,
Inc., New York, USA (2003).

T. Kenny, E. Desmond, P. Ward and Da-Wen Sun, Rapid Cooling of Cooked Meat Joints, Teagasc,
Ballsbridge, Dublin, Ireland, 24 pp., ISBN 1 84170 277 3 (2002) (booklet).

Da-Wen Sun and L. J. Wang, Vacuum Cooling, Chapter 7, in Da-Wen Sun (ed), "Advances in Food
Refrigeration”, pp. 264-304, Leatherhead Publishing, LFRA Ltd., Randalls Road, Leatherhead, Surrey
KT22 7RY, UK (2001).

Da-Wen Sun and L. J. Wang, Novel Refrigeration Cycles, Chapter 1, in Da-Wen Sun (ed),
"Advances in Food Refrigeration"”, pp. 1-69, Leatherhead Publishing, LFRA Ltd., Randalls Road,
Leatherhead, Surrey KT22 7RY, UK (2001).

P. O'Kiely, D. Han and Da-Wan Sun, Development of an Integrated Management Information System
for Cattle Farms, Beef Production Series No.35, Teagasc, Dublin, Ireland, 68 pp., ISBN 1 84170 215
3 (2001) (booklet).

Da-Wen Sun and R. J. Crawford, Heat Transfer in Particulate System, Chapter 7, in M. Narkis and N.
Rosenzweig (eds), "Polymer Powder Technology", pp. 125-156, John Wiley & Sons (1995).
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Da-Wen Sun, Inspecting Pizza Topping Percentage and Distribution by a Computer Vision Method,
Journal of Food Engineering, 44 [4] (2000) 245-249.

Da-Wen Sun, Comparison and Selection of EMC/ERH Isotherm Equations for Rice, Journal of
Stored Products Research, 35 [3] (1999) 249-264.

Da-Wen Sun, Comparative Study of the Performance of an Ejector Refrigeration Cycle Operating
with Various Refrigerants, Energy Conversion and Management, 40 [8] (1999) 873-884.

Da-Wen Sun, The Agua-Ammonia Absorption System - an Alternative Option for Food
Refrigeration, Journal of Food Processing & Preservation, 22 [5] (1998) 371-386.

Da-Wen Sun, Selection of EMC/ERH Isotherm Equations for Shelled Corn Based on Fitting to
Available Data, Drying Technology, 16 [3/5] (1998) 779-797.

Da-Wen Sun, Evaluation of a Combined Ejector-Vapour Compression Refrigeration System,
International Journal of Energy Research, 22 (1998) 333-342.

Da-Wen Sun, Comparison of the Performances of NHs-H>O, NH3-LiNOs; and NHs;-NaSCN
Absorption Refrigeration Systems, Energy Conversion and Management, 39 [5/6] (1998) 357-368.
Da-Wen Sun, Computer Simulation and Optimisation of Ammonia-Water Absorption Refrigeration
Systems, Energy Sources, 19 [7] (1997) 677-690.

Da-Wen Sun, Experimental Investigation of the Performance Characteristics of a Steam Jet
Refrigeration System, Energy Sources, 19 [4] (1997) 349-367.

Da-Wen Sun, Solar Powered Combined Ejector-Vapour Compression Cycle for Air Conditioning and
Refrigeration, Energy Conversion and Management, 38 [5] (1997) 479-491.

Da-Wen Sun, Thermodynamic Design Data and Optimum Design Maps for Absorption Refrigeration
Systems, Applied Thermal Engineering, 17 [3] (1997) 211-221.
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Da-Wen Sun, Variable Geometry Ejectors and Their Applications in Ejector Refrigeration Systems,
Energy, 21 [10] (1996) 919-929.

Da-Wen Sun, Thermodynamic Analysis of Two-Stage Metal Hydride Heat Pumps with Different
Operating Modes, Applied Energy, 54 [1] (1996) 29-47.

Da-Wen Sun, New Methods for Evaluating the Performance of Metal Hydride Heat Pumps, Journal
of the Institute of Energy, 68[476] (1995) 121-129.

Da-Wen Sun, Designs of Metal Hydride Reactors, International Journal of Hydrogen Energy, 12
(1992) 945-949.
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T. Lei and Da-Wen Sun, A Novel NIR Spectral Calibration Method: Sparse Coefficients Wavelength
Selection and Regression (SCWR), Analytica Chimica Acta, (2020) (in press).

O. J. Esua, J.-H. Cheng and Da-Wen Sun, Functionalization of Water as a Nonthermal Approach for
Ensuring Safety and Quality of Meat and Seafood Products, Critical Reviews in Food Science and
Nutrition, (2020) (in press).

T. Gao, Y. Tian, Z. Zhu and Da-Wen Sun, Modelling, Responses and Applications of Time-
Temperature Indicators (TTIs) in Monitoring Fresh Food Quality, Trends in Food Science &
Technology, (2020) (in press).

Y.-M. Zhao, S. Ojha, C. M. Burgess, Da-Wen Sun and B. K. Tiwari, Influence of Various Fish
Constituents on Inactivation Efficacy of Plasma Activated Water, International Journal of Food
Science and Technology, (2020) (in press).

L. Wen, Z. Zhang, M. Zhao, R. Senthamaraikannan, R. B. Padamati, Da-Wen Sun and B. K. Tiwari,
Green Extraction of Soluble Dietary Fibre from Coffee Silverskin: Impact of Ultrasound/Microwave-
Assisted Extraction, International Journal of Food Science and Technology, (2020) (in press).

Y.-Q. Chen, J.-H. Cheng and Da-Wen Sun, Chemical, Physical and Physiological Quality Attributes
of Fruit and Vegetables Induced by Cold Plasma Treatment: Mechanisms and Application Advances,
Critical Reviews in Food Science and Nutrition, (2020) (in press).

L. Wen, Z. Zhang, Da-Wen Sun, P. S. Saravana and B. K. Tiwari, Combination of Emerging
Technologies for the Extraction of Bioactive Compounds, Critical Reviews in Food Science and
Nutrition, (2020) (in press).

W.-H. Su, S. Bakalis and Da-Wen Sun, Chemometric Determination of Time Series Moisture in Both
Potato and Sweet Potato Tubers During Hot Air and Microwave Drying Using Near/Mid-Infrared
(NIR/MIR) Hyperspectral Techniques, Drying Technology, (2020) (in press).

K. Wang, Da-Wen Sun, H. Pu and Q. Wei, A Rapid Dual-Channel Readout Approach for Sensing
Carbendazim with 4-Aminobenzenethiol Functionalized Core-Shell Au@Ag Nanoparticles, Analyst,
145 (2020) 1801-1809.

Y.-H. Jiang, J.-H. Cheng and Da-Wen Sun, Effects of Plasma Chemistry on the Interfacial
Performance of Protein and Polysaccharide in Emulsion, Trends in Food Science & Technology, 98
(2020) 129-139.

A. Hussain, Da-Wen Sun and H. Pu, Bimetallic Core Shelled Nanoparticles (Au@AgNPs) for Rapid
Detection of Thiram and Dicyandiamide Contaminants in Liquid Milk Using SERS, Food Chemistry,
317 (2020) 126429.

D. Li, Z. Zhu and Da-Wen Sun, Visualization of the In-situ Distribution of Contents and Hydrogen
Bonding States of Cellular level Water in Apple Tissues by Confocal Raman Microscopy, Analyst,
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2015, Foz do Iguaq, Brazil.

Da-Wen Sun, Development of Novel Freezing Technologies for Enhancing Frozen Food Quality and
Minimizing Nutrient Losses, in Proceedings of the 2" International Symposium of Food Science and
Human Wellness, 25-26 July 2015, Zhuzhou, Hunan, China (keynote speech).

Da-Wen Sun, Recent Advances in Hyperspectral Imaging Technology for Food Safety and Quality
Control, in Proceedings of the 12" International Congress on Engineering and Food (ICEF12), 14-18
June 2015, Québec, Canada (keynote speech).

Y-Y. Pu, Y-Z. Feng and Da-Wen Sun, Emerging Hyperspectral Imaging in Mapping the Moisture
Content of Mango Slices During Microwave-Vacuum Drying, in Proceedings of the 12" International
Congress on Engineering and Food (ICEF12), 14-18 June 2015, Québec, Canada.

Y.-Y. Pu, Y.-Z. Feng, M. Kamruzzaman and Da-Wen Sun, Detection of Adulteration in Minced
Lamb Meat using NIR Hyperspectral Imaging, in Proceedings of Hyperspectral Imaging and
Applications Conference, 15-16 October 2014, Coventry, UK.

Da-Wen Sun, Recent Developments in Hyperspectral Imaging for Quality and Safety Evaluation of
Agricultural and Food Products, in Proceedings of the 18" World Congress of CIGR on Agricultural
and Biosystems Engineering — Upgrading the Quality of Our Life, 16-19 September 2014, Beijing,
China (Keynote speech).

C.-H. Feng, L. Drummond, Da-Wen Sun and Z. H. Zhang, Evaluation of Natural Hog Casings
Modified by Surfactant Solutions Combined with Lactic Acid by Response Surface Methodology and
Sausage Performance Stuffed in Modified Casing during Immersion Vacuum Cooling, in Proceedings
of the 18" World Congress of CIGR on Agricultural and Biosystems Engineering — Upgrading the
Quality of Our Life, 16-19 September 2014, Beijing, China.

H. He and Da-Wen Sun, Emerging Hyperspectral Imaging for Rapid and Real-Time Monitoring of
Main Spoilage Bacteria in Farmed Salmon Fillets, in Proceedings of the 18" World Congress of CIGR
on Agricultural and Biosystems Engineering — Upgrading the Quality of Our Life, 16-19 September
2014, Beijing, China.

J. Cheng, Da-Wen Sun and X.-A. Zeng, Rapid and Non-Invasive Determination of K Value for
Evaluation of Fish Freshness by Hyperspectral Imaging Technique, in Proceedings of the 18" World
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Congress of CIGR on Agricultural and Biosystems Engineering — Upgrading the Quality of Our Life,
16-19 September 2014, Beijing, China.

Z. Liu, X.-A. Zeng, Da-Wen Sun and Z. Han, Synergistic Effect of Thermal and Pulsed Electric Field
Treatment on the Permeability of Vesicles — A Cell Membrane Simulation, in Proceedings of the 18"
World Congress of CIGR on Agricultural and Biosystems Engineering — Upgrading the Quality of
Our Life, 16-19 September 2014, Beijing, China.

Da-Wen Sun, Recent Applications of Hyperspectral Imaging for Food Safety and Quality Control, in
Proceedings of the 8" Food Science International Symposium, 26-27 July 2014, Chengdu, China
(Keynote speech).

Da-Wen Sun, Recent Advances in Hyperspectral Imaging Technology — Applications for Food
Quality and Safety Evaluation and Inspection, in Proceedings of the Workshops on Computer Image
Analysis in Biosciences, 22-24 June 2014, Olsztyn, Poland (Invited speech).

Da-Wen Sun, Hyperspectral Imaging Technology: A Non-destructive and Effective Tool for Food
Quality and Safety Evaluation and Control, in Proceedings of BIT's 1% Annual International
Conference of Emerging Industry — 2013, 6-7 November 2013, Shenzhen, China (Keynote speech).
H.-J. He, D. Wu and Da-Wen Sun, Hyperspectral Imaging Technique for Rapid Detection of
Enterobacteriaceae Loads in Raw Salmon Fillets, in Proceedings of the 8th International CIGR
Technical Symposium on Advanced Food Processing and Quality Management, 3-7 November 2013,
Guangzhou, China.

C.-H. Feng, L. Drummond, Z.-H. Zhang and Da-Wen Sun, The Effects of Agitation on Immersion
Vacuum Cooling of Different Types of Cooked Irish Jumbo Sausages, in Proceedings of the 8th
International CIGR Technical Symposium on Advanced Food Processing and Quality Management, 3-
7 November 2013, Guangzhou, China.

F. Hu and Da-Wen Sun, Factors of Pre-presence Bubbles Influencing Ultrasound Assisted Nucleation
of Liquid Models during Freezing, in Proceedings of the 8th International CIGR Technical
Symposium on Advanced Food Processing and Quality Management, 3-7 November 2013,
Guangzhou, China.

Y. Tao, Z. Zhang and Da-Wen Sun, Experimental Kinetics Study and Modeling of Ultrasound-
Assisted Extraction of Phenolics from Grape Marc: Influence of Acoustic Energy Density, in
Proceedings of the 8th International CIGR Technical Symposium on Advanced Food Processing and
Quality Management, 3-7 November 2013, Guangzhou, China.

Z-W. Liu, X.-A. Zeng, Da-Wen Sun and Z. Han, Effects of Pulsed Electric Fields on the
Permeabilization of Calcein-Filled Soybean Lecithin Vesicles, in Proceedings of the 8th International
CIGR Technical Symposium on Advanced Food Processing and Quality Management, 3-7 November
2013, Guangzhou, China.

M.-S. Wang, X.-A. Zeng, Da-Wen Sun and Z. Han, Quantitative Analysis of Sublethal
Saccharomyces Cerevisiae Cells Induced by Pulsed Electric Field, in Proceedings of the 8th
International CIGR Technical Symposium on Advanced Food Processing and Quality Management, 3-
7 November 2013, Guangzhou, China.

Y.-C. Yang, N.-N. Wang, D. Liu, Da-Wen Sun and X.-A. Zeng, Rapid Detection of Water Content
Changes of Pericarp During Browning Process of Postharvest Litchi by Hyperspectral Imaging, in
Proceedings of the 8th International CIGR Technical Symposium on Advanced Food Processing and
Quality Management, 3-7 November 2013, Guangzhou, China.

M. Kamruzzaman, G. EIMasry, Da-Wen Sun and P. Allen, Non-Invasive Assessment of Lamb Meat
Quality Using NIR Hyperspectral Imaging, in Proceedings of the 8th International CIGR Technical
Symposium on Advanced Food Processing and Quality Management, 3-7 November 2013,
Guangzhou, China.

D. Liu, J.-H. Qu, J. Ma, Da-Wen Sun, X.-A. Zeng and H. Pu, Rapid Determination of Sodium
Chloride in Salted Meat by Visible and Near-Infrared Hyperspectral Imaging, in Proceedings of the
8th International CIGR Technical Symposium on Advanced Food Processing and Quality
Management, 3-7 November 2013, Guangzhou, China.

H. Liu, Y. Feng and Da-Wen Sun, Fast Assessment of Microbial Spoilage in Lamb Meat by Near-
Infrared (NIR) Hyperspectral Imaging, in Proceedings of the 8th International CIGR Technical
Symposium on Advanced Food Processing and Quality Management, 3-7 November 2013,
Guangzhou, China.

J.-H. Cheng, Da-Wen Sun, X.-A. Zeng and H.-B. Pu, Non-Destructive and Rapid Determination of
TVB-N Content for Freshness Evaluation of Grass Carp by Hyperspectral Imaging, in Proceedings of
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the 8th International CIGR Technical Symposium on Advanced Food Processing and Quality
Management, 3-7 November 2013, Guangzhou, China.

H.-W. Xiao, L. Zhao, Da-Wen Sun and Z.-J. Gao, Hot Air Impingement Drying Characteristics of
Corn and Its Effects on Solubility and Electrophoretic Patterns of Corn Albumin and Globulin, in
Proceedings of the 8th International CIGR Technical Symposium on Advanced Food Processing and
Quality Management, 3-7 November 2013, Guangzhou, China.

Q. Yu, X.-A. Zeng, Q.-J. Wang and Da-Wen Sun, Effects of Pulsed Electric Field on Selected
Properties of L-tryptophan, in Proceedings of the 8th International CIGR Technical Symposium on
Advanced Food Processing and Quality Management, 3-7 November 2013, Guangzhou, China.
Da-Wen Sun, Using Hyperspectral Imaging as an Effective Tool for Food Quality and Safety
Evaluation, in Proceedings of International Symposium of Food Science and Human Wellness, 12-16
August 2013, Guangzhou and Hong Kong, China (Keynote speech).

Y.Z. Feng and Da-Wen Sun, Use of Near-Infrared Hyperspectral Imaging in Meat Microbiology:
Visualization of Bacteria on Chicken Fillets as an Example, in Proceedings of Food Structure and
Functionality Conference— 15 Years Later, 23 - 26 June 2013, Stare Jablonki, Poland.

H.-J. He and Da-Wen Sun, Hyperspectral Imaging for Visualizing the Spatial Distribution of
Moisture, Drip Loss and Color in Salmon Fillets, in Proceedings of Food Structure and Functionality
Conference— 15 Years Later, 23 - 26 June 2013, Stare Jablonki, Poland.

Y. Tao and Da-Wen Sun, Modelling and Optimization of Ultrasound-Assisted Extraction of
Phenolics from Wine Lees, in Proceedings of Food Structure and Functionality Conference— 15 Years
Later, 23 - 26 June 2013, Stare Jablonki, Poland.

C.-H. Feng, L. Drummond, Z.-H. Zhang and Da-Wen Sun, Technological Properties Study of the
Modified Casing for Better Performance of Casing During Immersion Vacuum Cooling, in
Proceedings of Food Structure and Functionality Conference— 15 Years Later, 23 - 26 June 2013,
Stare Jablonki, Poland.

Da-Wen Sun, Hyperspectral imaging as a Tool in Food Quality Evaluation, in Proceedings of Food
Structure and Functionality Conference— 15 Years Later, 23 - 26 June 2013, Stare Jablonki, Poland
(Plenary lecture).

Y.-Z. Feng and Da-Wen Sun, Non-Destructive Determination of Pseudomonas in Chicken Using
Near-Infrared Chemical Imaging and Chemometrics, in Proceedings of NIR2013 — the 16
International Conference on Near Infrared Spectroscopy, 2 - 7 June 2013, La Grande-Motte, France.
M. Kamruzzaman, Y.-Z. Feng, G. EIMasry, Da-Wen Sun and P. Allen, An Appraisal of NIR
Hyperspectral Imaging for Authentication of Minced Lamb Meat, in Proceedings of NIR2013 — the
16" International Conference on Near Infrared Spectroscopy, 2 - 7 June 2013, La Grande-Motte,
France.

H. Kiani, Z. Zhang and Da-Wen Sun, Mathematical and Experimental Analysis of Ultrasound
Assisted Freezing of Potato Spheres, in Proceedings of FaBE 2013 — International Conference on
Food and Biosystems Engineering, 30 May - 2 June 2013, Skiathos Island, Greece.

Da-Wen Sun, Computational Fluid Dynamics (CFD): An Effective Tool for Food Process Design and
Optimisation, in Proceedings of FaBE 2013 — International Conference on Food and Biosystems
Engineering, 30 May - 2 June 2013, Skiathos Island, Greece (Invited speech).

Da-Wen Sun, Recent Developments of Hyperspectral Imaging Technology for Food Quality and
Safety Evaluation and Control, in Proceedings of the 7th International CIGR Technical Symposium on
Innovating the Food Value Chain, Stellenbosch, South Africa, 25-28 November 2012 (Plenary
lecture).

C.-H. Feng, L. Drummond, Z.-H. Zhang and Da-Wen Sun, Investigation into the Effects of Increased
Food Load during Immersion Vacuum Cooling of Pork Ham, in Proceedings of the 7th International
CIGR Technical Symposium on Innovating the Food Value Chain, Stellenbosch, South Africa, 25-28
November 2012.

Y. Tao, D. Wu, Da-Wen Sun, A. G&ecki, W. Blaszczak, J. Fornal and T. Jelinski, Modeling of
Evolution of Tannins Content in Wine during High Hydrostatic Pressure Processing: Comparison of
Response Surface Methodology and Artificial Neural Network, in Proceedings of the 7th
International CIGR Technical Symposium on Innovating the Food Value Chain, Stellenbosch, South
Africa, 25-28 November 2012.

D. Zhao, X.-A. Zeng, Da-Wen Sun and D. Liu, Effect of Pulsed Electric Field Treatment on (+)-
Catechin-Acetaldehyde Condensation, in Proceedings of the 7th International CIGR Technical
Symposium on Innovating the Food Value Chain, Stellenbosch, South Africa, 25-28 November 2012.
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D. Wu, H.-J. He and Da-Wen Sun, Using Hyperspectral Imaging Technique for Potential Detection
of Bacterial Spoilage in Farmed Salmon Fillets, in Proceedings of the 7th International CIGR
Technical Symposium on Innovating the Food Value Chain, Stellenbosch, South Africa, 25-28
November 2012.

H.-J. He, D. Wu and Da-Wen Sun, Non-Destructive Analysis of Shear Force of Farmed Salmon
Fillets Using Hyperspectral Imaging, in Proceedings of the 7th International CIGR Technical
Symposium on Innovating the Food Value Chain, Stellenbosch, South Africa, 25-28 November 2012.
Da-Wen Sun, Development of Hyperspectral Imaging Technology for Quality and Safety Evaluation
and Inspection of Agricultural and Food Products, in Proceedings of the 2012 CSAM International
Academic Annual Meeting on Innovation * Win-Win * Development, Hangzhou, China, 27-30 October
2012 (Plenary lecture).

Da-Wen Sun, Computer Vision Technology - a Non-Destructive Tool for Food Quality Evaluation
and Classification, in Proceedings of the 7" Food Science International Symposium, Urumgi, China,
12-16 August 2012 (Keynote speech).

H. Kiani, Da-Wen Sun and Z. Zhang, Effect of Ultrasound Irradiation on the Microstructure and Ice
Crystal Size Distribution of Frozen Agar Gel Samples, in Proceedings of the 3rd CIGR International
Conference of Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

D. Wu, H.-J. He and Da-Wen Sun, Non-Destructive Texture Analysis of Farmed Salmon Using
Hyperspectral Imaging Technique, in Proceedings of the 3rd CIGR International Conference of
Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

D. Barbin, G. EIMasry, Da-Wen Sun and P. Allen, NIR Hyperspectral Imaging for Fat Quantification
in Minced Pork, in Proceedings of the 3rd CIGR International Conference of Agricultural
Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

G. EIMasry, Da-Wen Sun and Paul Allen, Prediction of Beef Chemical Composition by NIR
Hyperspectral Imaging, in Proceedings of the 3rd CIGR International Conference of Agricultural
Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

P. Talens, L. Mora, N. Morsy, D. Barbin, G. EIMasry and Da-Wen Sun, Evaluation of Spanish
Cooked Ham by NIR Hyperspectral Imaging, in Proceedings of the 3rd CIGR International
Conference of Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

Y.-Z. Feng, Da-Wen Sun, G. EIMasry and N. Morcy, Direct Quantification of Enterobacteriaceae in
Chicken Fillets by NIR Hyperspectral Imaging and Support Vector Regression, in Proceedings of the
3rd CIGR International Conference of Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012,
Valencia, Spain.

H.-J. He, D. Wu and Da-Wen Sun, Application of Hyperspectral Imaging Technique for Non-
Destructive pH Prediction in Salmon Fillets, in Proceedings of the 3rd CIGR International Conference
of Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

C. Feng, L. Drummond, Z. Zhang and Da-Wen Sun, Comparison of Vacuum Cooling and Immersion
Vacuum Cooling of Sausages, in Proceedings of the 3rd CIGR International Conference of
Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

C. Feng, L. Drummond, Z. Zhang and Da-Wen Sun, Effects of Different Immersion Levels in Water
on Immersion Vacuum Cooled Sausages, in Proceedings of the 3rd CIGR International Conference of
Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

N. Morsy, G. EIMasry and Da-Wen Sun, NIR Spectroscopy for Detection and Quantification of
Adulterants in Fresh and Thawed Minced Beef Using Linear and Non-Linear Models, in Proceedings
of the 3rd CIGR International Conference of Agricultural Engineering (CIGR-AgENng2012), 8-12 July
2012, Valencia, Spain.

H. Kiani, Da-Wen Sun and Z. Zhang, Effect of Ultrasound Irradiation on the Convective Heat
Transfer Rate during Immersion Cooling of a Stationary Sphere, in Proceedings of the 3rd CIGR
International Conference of Agricultural Engineering (CIGR-AgENg2012), 8-12 July 2012, Valencia,
Spain.

M. Kamruzzaman, G. EIMasry, Da-Wen Sun and P. Allen, Determination of Lamb Meat Tenderness
by NIR Hyperspectral Imaging, in Proceedings of the 3rd CIGR International Conference of
Agricultural Engineering (CIGR-AgEng2012), 8-12 July 2012, Valencia, Spain.

Da-Wen Sun, Applications of Computer Vision Technology for the Food Industry, at Proceedings of
the 137th Chinese Engineering Science Forum of Chinese Academy of Engineering on Chinese Food
Safety Science and Technology, Beijing Conference Centre, Beijing, China, 26 May 2012 (Keynote
speech).
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Da-Wen Sun, China: Current Food Safety Issues and the Need for EU Cooperation to Ensure
sustainability, in Proceedings of the International Conference on Chinese-European Cooperation for
a Long-Term Sustainability, 10-11 November 2011, Budapest, Hungary (Plenary lecture).

Da-Wen Sun, Application of Hyperspectral Imaging Technigue to the Non-Invasive Detection of
Food Quality and Safety, in Proceedings of the International Conference on Chinese-European
Cooperation for a Long-Term Sustainability, 10-11 November 2011, Budapest, Hungary.

Da-Wen Sun, Using Hyperspectral Imaging Technique to Evaluate and Inspect Quality and Safety of
Agricultural and Food Products, in Proceedings of the CIGR International Symposium 2011 on
Sustainable Bioproduction, Water, Energy and Food (WEF 2011), 19-23 September 2011, Tower Hall
Funabori, Tokyo, Japan (Keynote speech).

Da-Wen Sun, Developments of Novel Freezing Technologies for Improving Frozen Food Quality, in
Proceedings of the Functional Food and Health International Symposium, 18-22 August 2011,
Nanjing, China (Keynote speech).

Da-Wen Sun, Non-Destructive Quality and Safety Evaluation and Inspection for Agricultural and
Food Products by Hyperspectral Imaging Technology, in Proceedings of the 2011 International
Conference on Agricultural Engineering New Technology (ICAE2011), 27-29 May 2011, Zibo, China
(Plenary lecture).

Da-Wen Sun, Hyperspectral Imaging Technology: A Non-Destructive Tool for Food Quality and
Safety Evaluation and Inspection, in Proceedings of the 11" International Congress on Engineering
and Food (ICEF 11), Paper No. MFS1281, 22-26 May 2011, Athens, Greece (Keynote speech).

N. A. Valous, K. Drakakis and Da-Wen Sun, Long-range Correlations in Pork Ham Surface Images
Using First-order Detrended Fluctuation Analysis, in Proceedings of the 11" International Congress
on Engineering and Food (ICEF 11), Paper No. MFS032, 22-26 May 2011, Athens, Greece.

H. Kiani, Z. Zhang, A. Delgado and Da-Wen Sun, Ultrasound Assisted Nucleation of Water During
Freezing, in Proceedings of the 11™ International Congress on Engineering and Food (ICEF 11),
Paper No. AFT400, 22-26 May 2011, Athens, Greece.

G. EIMasry, Da-Wen Sun and P. Allen, Determination of Drip Loss in Beef by NIR Hyperspectral
Imaging and Multivariate Analysis, in Proceedings of the 11" International Congress on Engineering
and Food (ICEF 11), Paper No. EPF680, 22-26 May 2011, Athens, Greece.

D. F. Barbin, G. EIMasry, Da-Wen Sun and P. Allen, Detection of Pork Freshness Using NIR
Hyperspectral Imaging, in Proceedings of the 11" International Congress on Engineering and Food
(ICEF 11), Paper No. NFP715, 22-26 May 2011, Athens, Greece.

X. Wei, D. Wu, L. Huang, Y. He and Da-Wen Sun, Bruise Detection of Intact Kiwifruit Using
Hyperspectral Imaging Technique, in Proceedings of the 6™ International CIGR Technical Symposium
on Towards a Sustainable Food Chain, 18-20 April 2011, Nantes, France.

D. Wu, F. Cao, X. Chen, Y. He and Da-Wen Sun, Rapid Quantitative Determination of EPA and
DHA in Fish Oil by ATR-FTIR with Hybrid Chemometrics, in Proceedings of the 6™ International
CIGR Technical Symposium on Towards a Sustainable Food Chain, 18-20 April 2011, Nantes,
France.

D. F. Barbin, G. Elmasry, Da-Wen Sun and P. Allen, Prediction of Pork Drip Loss Using NIR
Hyperspectral Imaging and Partial Least Squares Regression, in Proceedings of the 6™ International
CIGR Technical Symposium on Towards a Sustainable Food Chain, 18-20 April 2011, Nantes,
France.

G. EIMasry, Da-Wen Sun and P. Allen, NIR Hyperspectral Imaging for Non-destructive
Determination of Beef Quality Attributes, in Proceedings of the 6" International CIGR Technical
Symposium on Towards a Sustainable Food Chain, 18-20 April 2011, Nantes, France.

N. Morsy, N. Aleixos, J. Prats-Montalb&, J. Blasco, G. EIMasry, Da-Wen Sun and P. Allen,
Classification of Chicken Ham Qualities by Computer Vision and Imaging Spectroscopy, in
Proceedings of the 6" International CIGR Technical Symposium on Towards a Sustainable Food
Chain, 18-20 April 2011, Nantes, France.

M. Kamruzzaman, G. EIMasry, Da-Wen Sun and P. Allen, Predicting Some Quality Attributes of
Lamb Muscles by NIR Hyperspectral Imaging, in Proceedings of the 6 International CIGR Technical
Symposium on Towards a Sustainable Food Chain, 18-20 April 2011, Nantes, France.

A. Igbal, N. A. Valous and Da-Wen Sun, Classification of Lacunarity Datasets Computed from Slice
Images of Three Pork Ham Qualities, Using Kernel PCA and a Multilayer Perceptron, in Proceedings
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of the 6™ International CIGR Technical Symposium on Towards a Sustainable Food Chain, 18-20
April 2011, Nantes, France.

G. EIMasry, Da-Wen Sun and P. Allen, Prediction of Water-Holding Capacity in Beef by NIR
Hyperspectral Imaging, in Proceedings of IASIM-10, 18-19 November 2010, Ashtown Food Research
Centre, Dublin, Ireland.

M. Kamruzzaman, G. EIMasry, Da-Wen Sun and P. Allen, Applicability of NIR Hyperspectral
Imaging in Classification of Lamb Muscles, in Proceedings of IASIM-10, 18-19 November 2010,
Ashtown Food Research Centre, Dublin, Ireland.

N. Morsy, J. Blasco, N. Alixos, G. EIMasry, Da-Wen Sun and P. Allen, Potential of Imaging
Spectroscopy for Classification of Meat Products, in Proceedings of IASIM-10, 18-19 November
2010, Ashtown Food Research Centre, Dublin, Ireland.

D. F. Barbin, G. EIMasry, Da-Wen Sun and P. Allen, Classification of Pork Quality Grades by
Hyperspectral Imaging Technique, in Proceedings of IASIM-10, 18-19 November 2010, Ashtown
Food Research Centre, Dublin, Ireland.

Da-Wen Sun, Non-Destructive Food Quality and Safety Evaluation and Inspection by Hyperspectral
Imaging Technology, in Proceedings of the 4™ International Conference on Computer and Computing
Technologies in Agriculture / the 1* International Conference on Intelligent Nondestructive Detection
and Information Processing Technology, 22-25 October 2010, Nanchang, China (Keynote speech).

Da-Wen Sun, Computational Fluid Dynamics (CFD): An Effective Tool for Food Process Design and
Optimisation, in Proceedings of the 6™ Food Science International Symposium, 5 — 11 August 2010,
Beijing, China (Plenary lecture).

Da-Wen Sun, Computational Fluid Dynamics (CFD): An Innovative Tool for Food Process Design
and Optimisation, in Proceedings of the Food and Nutrition Simulation Conference - FOODSIM'2010,
24 — 26 June 2010, CIMO Research Centre, Braganca, Portugal (Keynote speech).

D. F. Barbin, G. Elmasry, Da-Wen Sun and P Allen, Application of Hyperspectral Imaging
Technique for Determination of Pork Quality Attributes, in Proceedings of the XVII"™ World Congress
of CIGR, 13 - 17 June 2010, Quévec City, Canada.

A. Igbal, G. Elmasry, Da-Wen Sun, and P. Allen, Use of Hyperspectral Imaging for the Quality
Classification of Cooked Turkey Hams, in Proceedings of the XVII™ World Congress of CIGR, 13 - 17
June 2010, Québec City, Canada.

M. Kamruzzaman, G. Elmasry, Da-Wen Sun, and P. Allen, Discrimination of Lamb Muscles by NIR
Hyperspectral Imaging, in Proceedings of the XVII"™ World Congress of CIGR, 13 - 17 June 2010,
Québec City, Canada.

N. A. Valous and Da-Wen Sun, Classification of Pre-Sliced Ham Images with Quaternionic Singular
Values Using an Adaptive Multilayer Perceptron, in Proceedings of the XVII"™ World Congress of
CIGR, 13 - 17 June 2010, Québec City, Canada.

G. Elmasry, Da-Wen Sun, and P. Allen. Near Infrared Hyperspectral Imaging for Classification of
Beef Muscles, in Proceedings of the XVII"™ World Congress of CIGR, 13 - 17 June 2010, Québec City,
Canada.

S.F.Yu, Y. Ma, D. Tian and Da-Wen Sun, Combined Effects of Freezing And Storage Conditions on
the Staling of Cooked Rice, in Proceedings of the XVII™ World Congress of CIGR, 13 - 17 June 2010,
Québec City, Canada.

D. Wu, P. Nie, Y. Shao, Y. He and Da-Wen Sun, Fast Adulterant Quantification in Chinese Yam
Powder Using Visible, Near And Mid-Infrared Spectroscopy, in Proceedings of the XVII"™ World
Congress of CIGR, 13 - 17 June 2010, Québec City, Canada.

Da-Wen Sun, Hyperspectral Imaging Technology for Food Quality and Safety Evaluation and
Inspection, in Proceedings of the 5" International Symposium of CIGR Section VI on Food
Processing, Monitoring Technology in Bioprocesses and Food Quality Management, 31 August — 2
September 2009, Potsdam, Germany (Plenary lecture).

N. A. Valous, F. Mendoza and Da-Wen Sun, Use of Lacunarity for Characterization of Pork Ham
Slice Surfaces from Digital Binary Images, in Proceedings of the 5™ International Symposium of CIGR
Section VI on Food Processing, Monitoring Technology in Bioprocesses and Food Quality
Management, 31 August — 2 September 2009, Potsdam, Germany.

P. Jackman, Da-Wen Sun, P. Allen, K. Brandon, and A.-M. White, Prediction of Consumer Panel
Assessment of Beef Palatability from Digital Image Features, in Proceedings of the 5" International
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Symposium of CIGR Section VI on Food Processing, Monitoring Technology in Bioprocesses and
Food Quality Management, 31 August — 2 September 2009, Potsdam, Germany.

A. Igbal, N. A. Valous, F. Mendoza, P. Allen and Da-Wen Sun, Pork and Turkey Hams Classification
from Colour and Textural Features Using Computer Vision, in Proceedings of the 5" International
Symposium of CIGR Section VI on Food Processing, Monitoring Technology in Bioprocesses and
Food Quality Management, 31 August — 2 September 2009, Potsdam, Germany.

Da-Wen Sun, Hyperspectral Imaging for Food Quality Evaluation, in Proceedings of the 1%
International Workshop on Computer Image Analysis in Agriculture, 27 — 28 August 2009, Potsdam,
Germany (Keynote speech).

X. Wang, A. Al Naib, Da-Wen Sun, B. L. Liu and P. Lonergan, A Primary Study on the Osmotic
Behavior of Immature (Germinal Vesicle, GV) and in vitro Matured (Metaphase Il, MII) Bovine
Oocyte, in Proceedings of CRYO 2009 - the 46™ Annual Meeting of the Society for Cryobiology, July
19 — 23 July 2009, Sapporo, Japan.

X. Wang, A. Al Naib, Da-Wen Sun, B. L. Liu and P. Lonergan, Effects of Osmaotic Stress on the
Developmental Competence of Bovine Cumulus Oocyte Complexes, in Proceedings of CRYO 2009 -
the 46™ Annual Meeting of the Society for Cryobiology, July 19 — 23 July 2009, Sapporo, Japan.

A. Igbal, N. A. Valous, F. Mendoza, P. Allen and Da-Wen Sun, Turkey Hams: Evaluation and
Technological Relevance of Sensory and Objective Data, Paper presented at the 1% International
Conference Sustainable Postharvest and Food Technologies - INOPTEP 2009 and XXI National
Conference Processing and Energy in Agriculture - PTEP 2009, 21 — 26 April 2009, Divcibare,
Serbia.

Da-Wen Sun, Innovative Food Freezing Processes, Paper presented at the 3™ International Congress
on Food and Nutrition, 22-25 April 2009, Antalya, Turkey (Invited speech).

K. S. Bravo, O. McNerney, Da-Wen Sun, and C. Krines, Method for Improving the Quality of Frozen
Foods by Assisting the Freezing Process and Reducing the Size of the Ice Crystals MINICRYATAL,
Paper presented at the 3" International Congress on Food and Nutrition, 22-25 April 2009, Antalya,
Turkey.

X. Wang, A. Al Naib, Da-Wen Sun and P. Lonergan, Membrane Permeability Characteristics of
Bovine Oocytes in the Presence of Different Cryoprotectants, in Proceedings of the 35" Annual
Conference of the IETS, 4 - 6 January 2009, San Diego, California, USA.

Da-Wen Sun, Recent Research Advances of Computational Fluid Dynamics (CFD) Applications in
the Food Industry, in Proceedings of IFCON 2008 - 6™ International Food Convention, 15 - 19
December 2008, Mysore, India (Plenary lecture).

A. E. Delgado and Da-Wen Sun, Use of Power Ultrasound during Immersion Freezing of Melons, in
Proceedings of IFCON 2008 - 6" International Food Convention, 15 - 19 December 2008, Mysore,
India (Invited speech).

N. A. Valous, F. Mendoza, A. Delgado, Da-Wen Sun, Colour Characterization of Digital Camera and
Flatbed Scanner Using Polynomial Transforms, in Proceedings of IFCON 2008 - 6" International
Food Convention, 15 - 19 December 2008, Mysore, India.

F. Mendoza, N. A. Valous, A. E. Delgado and Da-Wen Sun, Evaluation of Apple Pores and Ham Fat-
Connective Tissue Size Distributions using Multifractal Techniques, in Proceedings of EFFOST 2008
- First European Food Congress, 4 - 9 November 2008, Ljubljana, Slovenia.

N. A. Valous, F. Mendoza and Da-Wen Sun, Colour Calibration of Computer Vision Systems for
Applications in Agricultural Foods, in Proceedings of AgEng2008 - International Conference on
Agricultural Engineering & Industry Exhibition, 23 - 25 June 2008, Hersonissos, Crete, Greece.

T. Norton, J. Grant, R. Fallon and Da-Wen Sun, A Computational Fluid Dynamics Approach to
Predicting the Ventilation Efficiency and Thermal Comfort in Naturally Ventilated Livestock
Buildings, in Proceedings of AgEng2008 - International Conference on Agricultural Engineering &
Industry Exhibition, 23 - 25 June 2008, Hersonissos, Crete, Greece.

A. E. Delgado, L. Y. Zheng and Da-Wen Sun, Influence of Different Parameters on Freezing Rate
during Ultrasound-Assisted Freezing, in Proceedings of AgEng2008 - International Conference on
Agricultural Engineering & Industry Exhibition, 23 - 25 June 2008, Hersonissos, Crete, Greece.
Da-Wen Sun, Advanced Applications of Computational Fluid Dynamics (CFD) in the Food Industry,
in Proceedings of 10" International Congress on Mechanization and Energy in Agriculture, 14 - 17
October 2008, Antalya, Turkey (Keynote speech).
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Da-Wen Sun, Emerging Technologies In Food Freezing, in Proceedings of the 2nd CIGR
International Conference of Agricultural Engineering / 4th International Symposium of CIGR Section
VI on Food and Bioprocess Technology, 31 August - 4 September 2008, Iguassu Falls City, Brazil
(CD-ROM) (Specific lecture).

P. Jackman, Da-Wen Sun and P. Allen, Prediction of Beef Palatability from Digital Image Features,
in Proceedings of the 2nd CIGR International Conference of Agricultural Engineering / 4th
International Symposium of CIGR Section VI on Food and Bioprocess Technology, 31 August - 4
September 2008, Iguassu Falls City, Brazil (CD-ROM).

A. E. Delgado and Da-Wen Sun, Factors Affecting the Freezing Rate during Ultrasound Assisted
Freezing, in Proceedings of the 2nd CIGR International Conference of Agricultural Engineering / 4th
International Symposium of CIGR Section VI on Food and Bioprocess Technology, 31 August - 4
September 2008, Iguassu Falls City, Brazil (CD-ROM).

S.F. Yu, Y. Ma and Da-Wen Sun, Effects of Storage Temperature and Time on the Staling of Cooked
Rice, in Proceedings of the 2nd CIGR International Conference of Agricultural Engineering / 4th
International Symposium of CIGR Section VI on Food and Bioprocess Technology, 31 August - 4
September 2008, Iguassu Falls City, Brazil (CD-ROM).

F. Mendoza, N. A. Valous and Da-Wen Sun, Colour Camera Characterization of a Computer Vision
System for Quality Evaluation of Commercial Ham Slices, in Proceedings of the 2nd CIGR
International Conference of Agricultural Engineering / 4th International Symposium of CIGR Section
VI on Food and Bioprocess Technology, 31 August - 4 September 2008, Iguassu Falls City, Brazil
(CD-ROM).

Da-Wen Sun, CFD: An Innovative and Effective Design Tool for the Food Industry, in Proceedings
of the 10th International Congress on Engineering and Food (ICEF 10), 20-24 April 2008, Vifa del
Mar, Chile (CD-ROM) (Invited speech).

P. Jackman, Da-Wen Sun and P. Allen, Prediction of Important Beef Eating Qualities from a Variety
of Wavelet Texture Features, in Proceedings of the 10th International Congress on Engineering and
Food (ICEF 10), Paper No. 109, 20-24 April 2008, Vifa del Mar, Chile (CD-ROM).

A. Delgado, Liyun Zheng and Da-Wen Sun, Effect of Acoustic Intensity on Freezing Rate and
Nucleation Temperature of Immersion-Frozen Melons, in Proceedings of the 10th International
Congress on Engineering and Food (ICEF 10), Paper No. L11, 20-24 April 2008, Vira del Mar, Chile
(CD-ROM).

F. Mendoza, N. A. Valous, A. Delgado and Da-Wen Sun, Multifractal Characterizations of Apple
Pore and Ham Fat Connective Tissue Size Distributions Using Image Analysis, in Proceedings of the
10th International Congress on Engineering and Food (ICEF 10), 20-24 April 2008, Vira del Mar,
Chile (CD-ROM).

Da-Wen Sun, Computer Vision Technology for Food Quality Evaluation, in Proceedings of
International Conference on Traditional Dairy Foods (ICTDF 2007), Karnal, India, 14-17 November
2007 (Invited speech).

Da-Wen Sun, Computational Fluid Dynamics for the Food Industry, in Proceedings of 2007 CIGR
International Symposium/3rd CIGR Section VI International Symposium on Food and Agricultural
Products: Processing and Innovations, 24-26 September 2007, Naples, Italy (CD-ROM) (keynote
speech).

A. E. Delgado, L. Y. Zheng and Da-Wen Sun, Influence of Ultrasound on Freezing Rate of
Immersion-frozen Apples, in Proceedings of 2007 CIGR International Symposium/3rd CIGR Section
VI International Symposium on Food and Agricultural Products: Processing and Innovations, 24-26
September 2007, Naples, Italy (CD-ROM).

C. J. Du and Da-Wen Sun, Effectiveness of Image Colour, Marbling, and Texture Features for
Evaluating the Quality of Beef Steak, in Proceedings of 2007 CIGR International Symposium/3rd
CIGR Section VI International Symposium on Food and Agricultural Products: Processing and
Innovations, 24-26 September 2007, Naples, Italy (CD-ROM).

F. Mendoza, N. A. Valous and Da-Wen Sun, Analysis and Classification of Commercial Ham Slice
Images using Directional Fractal Dimension Features, in Proceedings of 2007 CIGR International
Symposium/3rd CIGR Section VI International Symposium on Food and Agricultural Products:
Processing and Innovations, 24-26 September 2007, Naples, Italy (CD-ROM).
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P. Jackman, Da-Wen Sun, C. J. Du and P. Allen, Prediction of Beef Eating Qualities from Colour and
Marbling Features, in Proceedings of 2007 CIGR International Symposium/3rd CIGR Section VI
International Symposium on Food and Agricultural Products: Processing and Innovations, 24-26
September 2007, Naples, Italy (CD-ROM).

C. X. Zheng, Da-Wen Sun, P. Barreiro and L. Y. Zheng, A Two-Dimensional Histogram
Thresholding Algorithm for Image Segmentation, in Proceedings of 2007 CIGR International
Symposium/3rd CIGR Section VI International Symposium on Food and Agricultural Products:
Processing and Innovations, 24-26 September 2007, Naples, Italy (CD-ROM).

C. J. Du and Da-Wen Sun, Colour Beef Image Segmentation Based on Kernel Fuzzy C-Means
Clustering, in Proceedings of EFITA / WCCA 2007 - the 6th Biennial Conference of the European
Federation of IT in Agriculture on Environmental and Rural Sustainability through ICT, 2-5 July
2007, Glasgow Caledonian University, Glasgow, UK (CD-ROM).

Da-Wen Sun, Computer Vision Technology for Food Quality Evaluation, in Proceedings of the
International Symposium on Novel Technology in Food Processing and Engineering, 11 - 13 October
2006, National Chung Hsing University, Taichung, Taiwan (keynote speech).

C. J. Du and Da-Wen Sun, Evaluating the Relationships between Image Texture Features and
Tenderness of Cooked Pork Ham, in Proceedings of the XVI CIGR World Congress, 3-7 September
2006, Bonn, Germany (CD-ROM).

L. S. Drummond and Da-Wen Sun, Immersion Vacuum Cooling for Meat Joint Samples - Heat
Transfer Modes, Cooling Times and Losses, in Proceedings of the XVI CIGR World Congress, 3-7
September 2006, Bonn, Germany (CD-ROM).

Da-Wen Sun and H. H. Wang, Computer Vision Determination of Melting, Browning and Oiling-Off
Characteristics of Cheddar and Mozzarella Cheeses as Affected by Baking Conditions, in Proceedings
of CHISA 2006 - the 17th International Congress of Chemical and Process Engineering, 27 - 31
August 2006, Prague, Czech Republic (keynote speech) (CD-ROM).

Da-Wen Sun, Applications of Computer Vision for Food Quality Evaluation: A Review on Recent
Research Progress, in Proceedings of CHISA 2006 - the 17th International Congress of Chemical and
Process Engineering, 27 - 31 August 2006, Prague, Czech Republic (CD-ROM).

Da-Wen Sun, Application of Computer Vision for Food Quality Evaluation, in Proceedings of 2006
CIGR International Symposium Warsaw/2nd CIGR Section VI International Symposium on Future of
Food Engineering, 26-28 April 2006, Warsaw, Poland (CD-ROM) (Keynote speech).

T. Jelinski, C. J. Du, Da-Wen Sun and J. Fornal, Inspecting Ingredients Distribution and Amount of
Pasteurised Cheese by Computer Vision, in Proceedings of 2006 CIGR International Symposium
Warsaw/2nd CIGR Section VI International Symposium on Future of Food Engineering, 26-28 April
2006, Warsaw, Poland (CD-ROM).

C. J. Du and Da-Wen Sun, Image Texture Analysis Based on Wavelet Transform in Relation to the
Tenderness of Cooked Pork Ham, in Proceedings of 2006 CIGR International Symposium
Warsaw/2nd CIGR Section VI International Symposium on Future of Food Engineering, 26-28 April
2006, Warsaw, Poland (CD-ROM).

A. Delgado and Da-Wen Sun, Influence of Water Activity on Freezing/Thawing Times and Weight
Loss Prediction, in Proceedings of 2006 CIGR International Symposium Warsaw/2nd CIGR Section
VI International Symposium on Future of Food Engineering, 26-28 April 2006, Warsaw, Poland (CD-
ROM).

C. X. Zheng, Da-Wen Sun and L. Y. Zheng, Recent Applications of Image Features in Food Quality
Evaluation and Inspection, in Proceedings of 2006 CIGR International Symposium Warsaw/2nd CIGR
Section VI International Symposium on Future of Food Engineering, 26-28 April 2006, Warsaw,
Poland (CD-ROM).

L. S. Drummond and Da-Wen Sun, Cooling Rates and Losses of Vacuum Cooled and Immersion
Vacuum Cooled Water-Cooked Beef Joints, in Proceedings of 2006 CIGR International Symposium
Warsaw/2nd CIGR Section VI International Symposium on Future of Food Engineering, 26-28 April
2006, Warsaw, Poland (CD-ROM).

C. J. Du and Da-Wen Sun, Innovative Computer Vision Technology for Food Quality Evaluation, in
Proceedings of the 6th International Conference of Food Science and Technology, 7-9 November
2005, Guangzhou, China (keynote speech).
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A. Delgado and Da-Wen Sun, Numerical Prediction and Experimental Determination of Freezing
Time and Weight Loss during Freezing of Cooked Cured Meat, in Proceedings of the 6th
International Conference of Food Science and Technology, 7-9 November 2005, Guangzhou, China.

Q. F. Cheng and Da-Wen Sun, Using Immersion Vacuum Cooling to Reduce Mass Loss from Water
Cooked Pork Ham, in Proceedings of the 6th International Conference of Food Science and
Technology, 7-9 November 2005, Guangzhou, China.

Z. H. Zhang and Da-Wen Sun, Numerical Study of Effects of Operational Conditions on Cooling
Time and Weight Loss during Vacuum Cooling of Cooked Rice and Cooked Diced Beef, in
Proceedings of the 6th International Conference of Food Science and Technology, 7-9 November
2005, Guangzhou, China.

C. X. Zheng, L. Y. Zheng and Da-Wen Sun, Correlation of Image Colour to Moisture Content of
Cooked Beef Joints by Computer Vision Method, in Proceedings of the 6th International Conference
of Food Science and Technology, 7-9 November 2005, Guangzhou, China.

L.S. Drummond and Da-Wen Sun, Effects of Immersion Vacuum Cooling on Cooked Beef Joint
Yield as Compared with Vacuum Cooling, Air Blast Cooling and Slow Air Cooling, in Proceedings of
the 6th International Conference of Food Science and Technology, 7-9 November 2005, Guangzhou,
China.

E. Hogan, P. Grace and Da-Wen Sun, Mathematical Simulation of High-Pressure-Shift Freezing
(HPSF) of Various Foods, in Proceedings of the 6th International Conference of Food Science and
Technology, 7-9 November 2005, Guangzhou, China.

C. J. Du and Da-Wen Sun, Characterisation of Pore Structure of Cooked Pork Ham by Computer
Vision Method, in Proceedings of the 6th International Conference of Food Science and Technology,
7-9 November 2005, Guangzhou, China.

T. Norton, J. Grant, J.J. Lenehan, R. Fallon, Da-Wen Sun and V.A. Dodd, Ensuring the Accurate
Prediction of Airflow Patterns in a Climatic Calf House by CFD, in Proceedings of 2005
EFITA/WCCA Joint Congress on IT in Agriculture, pp. 310-317, 25-28 July 2005, Vila Real, Portugal.

A.E. Delgado, Da-Wen Sun and A.C. Rubiolo, Freezing Time and Weight Loss Prediction During
Freezing of Cooked Cured Meat, in Proceedings of Eurotherm Seminar 77: Heat and Mass Transfer
in Food Processing, 20-22 June 2005, Parma, Italy.

Liyun Zheng and Da-Wen Sun, Study on the Efficiency, Yield and Quality of Water-Cooked Lamb
Joints Cooled by Vacuum Cooling. Paper presented at the 1st International Congress of Food and
Nutrition, 14-16 June 2005, Istanbul, Turkey.

Liyun Zheng and Da-Wen Sun, Innovative Applications of Power Ultrasound During Freezing of
Fresh Foodstuffs, in Proceedings of EU Workshop on EUROFREEZE 2005: Individual Quick Freezing
of Foods, 13-15 January 2005, Sofia, Bulgaria.

Da-Wen Sun, Vacuum Cooling Technology for the Agri-food Industry: Past, Present and Future, in
Proceedings of 1st International Conference of CIGR Section VI on Bioproducts Processing and Food
Safety / 2004 CIGR International Conference, 11-14 October 2004, Beijing, China (keynote speech)
(CD-ROM).

A.E. Delgado and Da-Wen Sun, Desorption Isotherms for Chicken Breast Meat from 4<C to 30<C, in
Proceedings of 1st International Conference of CIGR Section VI on Bioproducts Processing and Food
Safety / 2004 CIGR International Conference, 11-14 October 2004, Beijing, China (CD-ROM).

C. J. Du and Da-Wen Sun, Multi-classification of Pizza Sauce Spread by Support Vector Machine
(SVM), in Proceedings of 1st International Conference of CIGR Section VI on Bioproducts
Processing and Food Safety / 2004 CIGR International Conference, 11-14 October 2004, Beijing,
China (CD-ROM).

C. X. Zheng, Da-Wen Sun and C. J. Du, Investigating Shrinkage of Large Cooked Beef Joints During
Air-blast Cooling by Computer Vision, in Proceedings of 1st International Conference of CIGR
Section VI on Bioproducts Processing and Food Safety / 2004 CIGR International Conference, 11-14
October 2004, Beijing, China (CD-ROM).

Q. F. Cheng, Da-Wen Sun and C. J. Du, Effect of Cooking Bag and Netting on the Quality of Water
Cooked Ham, in Proceedings of 1st International Conference of CIGR Section VI on Bioproducts
Processing and Food Safety / 2004 CIGR International Conference, 11-14 October 2004, Beijing,
China (CD-ROM).
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L. S. Drummond and Da-Wen Sun, Effect of Three Cooking Methods on the Quality of Cooked Beef
Joints, in Proceedings of 1st International Conference of CIGR Section VI on Bioproducts Processing
and Food Safety / 2004 CIGR International Conference, 11-14 October 2004, Beijing, China (CD-
ROM).

W. H. Gao and Da-Wen Sun, Effect of Three Cooling and Two Reheating Regimes on the Quality of
Cook-chill Pork Strips, in Proceedings of 1st International Conference of CIGR Section VI on
Bioproducts Processing and Food Safety / 2004 CIGR International Conference, 11-14 October 2004,
Beijing, China (CD-ROM).

Z. H. Zhang and Da-Wen Sun, Effect of Cooling Methods on the Cooling Efficiencies and Qualities
of Cooked Broccoli and Carrot Slices, in Proceedings of 1st International Conference of CIGR Section
VI on Bioproducts Processing and Food Safety / 2004 CIGR International Conference, 11-14 October
2004, Beijing, China (CD-ROM).

J. Xie, X-H Qu, J-Y Shi and Da-Wen Sun, Effects of Design Parameters in Flow and Temperature
Fields on CFD Simulation of A Cold Store, in Proceedings of 1st International Conference of CIGR
Section VI on Bioproducts Processing and Food Safety / 2004 CIGR International Conference, 11-14
October 2004, Beijing, China (CD-ROM).

Z.-W Cui, S-Y Xu and Da-Wen Sun, Modelling Temperature Changes during Microwave-Vacuum
Drying of Sliced Carrots, in Proceedings of 1st International Conference of CIGR Section VI on
Bioproducts Processing and Food Safety / 2004 CIGR International Conference, 11-14 October 2004,
Beijing, China (CD-ROM).

T. Norton, J. Grant, J.J. Lenehan, R. Fallon and Da-Wen Sun, Analysis of the Efficiency of Natural
Ventilation in a Climatic Calf House using Computational Fluid Dynamics (CFD), in Proceedings of
1st International Conference of CIGR Section VI on Bioproducts Processing and Food Safety / 2004
CIGR International Conference, 11-14 October 2004, Beijing, China (CD-ROM).

Da-Wen Sun and L. J. Wang, Development of a Mathematical Model for Vacuum Cooling of Cooked
Meats, in Proceedings of CHISA 2004 - the 16th International Congress of Chemical and Process
Engineering, 22 - 26 August 2004, Prague, Czech Republic (keynote speech) (CD-ROM).

Q. F. Cheng and Da-Wen Sun, Effect of Different Cooking Techniques on the Quality of Pork Ham,
in Proceedings of the ICEF9 - 9th International Congress on Engineering and Food, paper no. 206, 7-
11 March 2004, Montpellier, France (CD-ROM).

C. J. Du and Da-Wen Sun, Pizza Base Classification Using Support Vector Machines, in Proceedings
of the ICEF9 - 9th International Congress on Engineering and Food, paper no. 205, 7-11 March 2004,
Montpellier, France (CD-ROM).

Z. H. Zhang and Da-Wen Sun, Effects of Cooling Methods on Cooling Efficiency and Quality of
Cooked Rice, in Proceedings of the ICEF9 - 9th International Congress on Engineering and Food,
paper no. 200, 7-11 March 2004, Montpellier, France (CD-ROM).

L. Zheng and Da-Wen Sun, Development of Vacuum Cooling Technology for the Food Industry,
paper presented at the International Forum for Worldwide Chinese Food Scientists, 26-28 December
2003, Guangzhou, China.

Q. F. Cheng and Da-Wen Sun, Review of Recent Applications of Vacuum Cooling in the Meat
Industry, in Proceedings of the 5th International Conference of Food Science and Technology, Vol. I,
pp. 180-182, China Books Press, Beijing, China (2003).

C. J. Du and Da-Wen Sun, Shape Extraction and Classification of Pizza Base Using Computer
Vision, in Proceedings of the 5th International Conference of Food Science and Technology, Vol. I,
pp. 183-185, China Books Press, Beijing, China (2003).

Z. H. Zhang and Da-Wen Sun, Comparison of Methods for Rapid Cooling of Cooked Rice, in
Proceedings of the 5th International Conference of Food Science and Technology, Vol. I, pp. 186-
188, China Books Press, Beijing, China (2003).

B. G. Li, Z. H. Ding, Z. Z. Hua and Da-Wen Sun, Experimental Study and Computer Simulation of
Food Freezing Process, in Proceedings of the 5th International Conference of Food Science and
Technology, Vol. 11, pp. 82-86, China Books Press, Beijing, China (2003).

A. E. Delgado and Da-Wen Sun, Modelling of Thawing Process of Cooked Cured Meat Using a
Simple Finite Difference Method, in Proceedings of the 5th International Conference of Food Science
and Technology, Vol. 11, pp. 91-94, China Books Press, Beijing, China (2003).
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M. Houska, A. Landfeld, Z. H. Zhang and Da-Wen Sun, Vacuum Cooling of Meat for Catering
Systems, in Proceedings of the 21% IIR International Congress of Refrigeration, paper no. ICR0635,
17-22 August 2003, Washington DC, USA (CD-ROM).

Z. H. Zhang and Da-Wen Sun, Temperature and Weight Loss Profiles of Vacuum Cooling of Sliced
Cooked Carrot, in Proceedings of the 21% IIR International Congress of Refrigeration, paper no.
ICR0470, 17-22 August 2003, Washington DC, USA (CD-ROM).

Da-Wen Sun and K. McDonald, Thermal Properties of Cooked Beef as Affected by Vacuum Cooling
and Conventional Cooling, in Proceedings of the 21* IIR International Congress of Refrigeration,
paper no. ICR0439, 17-22 August 2003, Washington DC, USA (CD-ROM).

Da-Wen Sun and L. J. Wang, Experimental Comparison of Cooling Commercial Large Cooked Meat
Joints by Various Methods, in Proceedings of the 21% IIR International Congress of Refrigeration,
paper no. ICR0438, 17-22 August 2003, Washington DC, USA (CD-ROM).

M. Houska, A. Landfeld, Da-Wen Sun and Z. H. Zhang, Mathematical Modelling of Vacuum Cooling
of Beef, Proceedings of CHISA 2002 - the 15th International Congress of Chemical and Process
Engineering, 25 - 29 August 2002, Prague, Czech Republic (CD-ROM).

Da-Wen Sun and L. J. Wang, Experimental Investigation of Performance of Vacuum Cooling for
Commercial Large Cooked Meat Joints, in Proceedings of CHISA 2002 - the 15th International
Congress of Chemical and Process Engineering, 25 - 29 August 2002, Prague, Czech Republic
(keynote speech) (CD-ROM).

Y. F. Li, Y. Liu, P. H. Tian and Da-Wen Sun, A Test Study on Controlled Atmosphere Storage of
Cucurbita Ovifera, in Proceedings of CIGR XVth World Congress, Paper No. 026195, 28-31 July
2002, Chicago, USA (2002) (CD-ROM).

Da-Wen Sun, Effect of Cooling Methods on Cooling Efficiency and Product Quality of Large Cooked
Beef Products, in Proceedings of CIGR XVth World Congress, Paper No. 026189, 28-31 July 2002,
Chicago, USA (2002) (CD-ROM).

Y. F. Li, Y. Liu, L. H. Song and Da-Wen Sun, Influence of Annealing Treatment on Glass Transition
Temperature, in Proceedings of CIGR XVth World Congress, Paper No. 026186, 28-31 July 2002,
Chicago, USA (2002) (CD-ROM).

Da-Wen Sun, Acceleration of Immersion Freezing of Potato by Using Power Ultrasound, in
Proceedings of CIGR XVth World Congress ASAE Paper No. 026182, 28-31 July 2002, Chicago, USA
(2002) (CD-ROM).

D. Han, P. O'Kiely and Da-Wen Sun, Estimating Herbage Dry Matter Yield of a Permanent Grassland
Sward Regrowth Using a Water Stress Model, Proceedings of European Grassland Federation, La
Rochelle, France, 27-30 May 2002.

Z. Hu and Da-Wen Sun, Modelling of Heat and Mass Transfer during Vacuum Cooling of Porous
Foods Using CFD, in Promoting Global Innovation of Agricultural Science & Technology and
Sustainable Agriculture Development, pp. 23-27, Proceedings of International Conference on
Agricultural Science and Technology, Session 5: Post Harvest Management, 7-9 November 2001,
Beijing, China.

T. Brosnan and Da-Wen Sun, Using Computer Vision Technology to Evaluate the Vase Life of Cut
Flower, in Promoting Global Innovation of Agricultural Science & Technology and Sustainable
Agriculture Development, pp. 496-499, Proceedings of International Conference on Agricultural
Science and Technology, Session 6: Information Technology of Agriculture, 7-9 November 2001,
Beijing, China.

T. Brosnan and Da-Wen Sun, Computer Vision Applications in Agriculture: A Review, in Promoting
Global Innovation of Agricultural Science & Technology and Sustainable Agriculture Development,
pp. 153-161, Proceedings of International Conference on Agricultural Science and Technology,
Session 6: Information Technology of Agriculture, 7-9 November 2001, Beijing, China.

T. Brosnan and Da-Wen Sun, Food Refrigeration Research in University College Dublin, in
Proceedings of the 1IR International Conference on Rapid Cooling of Food, pp. 325-332, University
of Bristol, UK (2001).

A. E. Delgado and Da-Wen Sun, Measurement of Water Activity of Cured-Cooked Pork Meat under
Various Temperatures, in Proceedings of the IIR International Conference on Rapid Cooling of Food,
pp. 281-286, University of Bristol, UK (2001).
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L. J. Wang and Da-Wen Sun, Simulation of Vacuum Cooling Process of Cooked Meats by Finite
Element Method, in Proceedings of the IIR International Conference on Rapid Cooling of Food, pp.
271-280, University of Bristol, UK (2001).

A. E. Delgado and Da-Wen Sun, Modelling Heat and Mass Transfer During Freezing of Ham, in
Proceedings of the 1IR International Conference on Rapid Cooling of Food, pp. 245-252, University
of Bristol, UK (2001).

L. J. Wang and Da-Wen Sun, Effect of Cooling Conditions on Weight Loss of Cooked Meat During
Slow Air and Air Blast Cooling Processes, in Proceedings of the IIR International Conference on
Rapid Cooling of Food, pp. 225-232, University of Bristol, UK (2001).

L. J. Wang and Da-Wen Sun, Analysis of Cooling Performance of Slow Air, Air Blast and Water
Immersion Cooling Methods for Cooked Meats by Finite Element Method, in Proceedings of the IIR
International Conference on Rapid Cooling of Food, pp. 217-224, University of Bristol, UK (2001).

B. Li and Da-Wen Sun, New Development in Freezing and Thawing Methods, in Proceedings of the
IR International Conference on Rapid Cooling of Food, pp. 163-172, University of Bristol, UK
(2001).

Z. Hu and Da-Wen Sun, Simulation of Heat and Mass Transfer for Vacuum Cooling of Cooked Meats
by Using Computational Fluid Dynamics Code, in J. Welti-Chanes et al. (eds), Proceedings of the 8th
International Congress on Engineering and Food, Vol. 11, pp.1838-1843, Technomic Publishing Co.,
Pennsylvania, USA (2001).

L. J. Wang and Da-Wen Sun, Experimental Investigation of Rapid Cooling of Cooked Meats and
Controlling of Cooling Weight Loss, in J. Welti-Chanes et al. (eds), Proceedings of the 8th
International Congress on Engineering and Food, Vol. I, pp.829-833, Technomic Publishing Co.,
Pennsylvania, USA (2001).

H. Wang and Da-Wen Sun, Characteristics of Rice Flour Pastes - Effect of pH, Corn Starch and
Phosphate Addition, in J. Welti-Chanes et al. (eds), Proceedings of the 8th International Congress on
Engineering and Food, Vol. I, pp.545-549, Technomic Publishing Co., Pennsylvania, USA (2001).

A. E. Delgado and Da-Wen Sun, Desorption Data for Cooked Beef, in J. Welti-Chanes et al. (eds),
Proceedings of the 8th International Congress on Engineering and Food, Vol. I, pp.299-303,
Technomic Publishing Co., Pennsylvania, USA (2001).

Da-Wen Sun, Determining Topping Percentage and Distribution of Pizzas Using a Computer Vision
System, in J. Welti-Chanes et al. (eds), Proceedings of the 8th International Congress on Engineering
and Food, Vol. I, pp.78-82, Technomic Publishing Co., Pennsylvania, USA (2001).

A. E. Delgado and Da-Wen Sun, Desorption Data for Cooked and Cured Beef, in Food of 21st
Century - Food and Resource Technology Environment, pp. 619-624, China Light Industry Press,
Beijing, China (2000).

L. Wang and Da-Wen Sun, Predicting the Cooling Time for Cooked Meats Using the Finite Element
Approach, in Food of 21st Century - Food and Resource Technology Environment, pp. 606-612, China
Light Industry Press, Beijing, China (2000).

K. McDonald and Da-Wen Sun, Effects of Porosity in Cooked Beef Products on the Efficiency of
Vacuum Cooling, in Food of 21st Century - Food and Resource Technology Environment, pp. 599-
605, China Light Industry Press, Beijing, China (2000).

H. Wang, Da-Wen Sun and C. P. O'Donnell, Melting and Browning of Cheddar Cheese Determined
with a Computer Vision System, in Food of 21st Century - Food and Resource Technology
Environment, pp. 541-545, China Light Industry Press, Beijing, China (2000).

Z. Hu and Da-Wen Sun, CFD Simulation of Heat and Mass Transfer for Air-Blast and Vacuum
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Agriculture, pp. 201-205, New World Press, Beijing, China (2000).
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Advances in the Refrigeration Systems, Food Technologies and Cold Chain, pp.395 - 400,
International Institute of Refrigeration, Paris, France (2000).
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Da-Wen Sun, Experimental Research on Vacuum Rapid Cooling of Vegetables, in Advances in the
Refrigeration Systems, Food Technologies and Cold Chain, pp.342 - 347, International Institute of
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Firms, Paper presented at the 10th World Congress of Food Science & Technology, Paper No. P24/01,
3-8 October 1999, Sydney, Australia.

Hai-Hong Wang and Da-Wen Sun, Rheological Properties of Rice Flour Pastes: Effect of
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1999, Sydney, Australia.

Da-Wen Sun and X. Tang, Inspection of Pizza Features by Computer Vision, Paper presented at the
10th World Congress of Food Science & Technology, Paper No. TUQ09/1, 3-8 October 1999, Sydney,
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K. McDonald and Da-Wen Sun, Effects of Different Cooling Methods on Microbiological Quality of
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169, International Institute of Refrigeration, Paris, France (1999).
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C. Feng, Z. Zhang, L. Drummond and Da-Wen Sun, Cooling of Cooked Carrot Cubes of Different
Sizes with Three Cooling Methods, Paper presented at the 40" Annual UCC Food Research
Conference, 31 March-1 April 2011, Cork, Ireland.

C. J. Du, Da-Wen Sun, P. Jackman and P. Allen, Correlating the Image Colour Features of Beef
Ribeyes with the Quality Attributes Measured by Using Traditional Methods, Paper presented at the
36th Research Conference on Food, Nutrition & Consumer Sciences, 7-8 September 2006, Cork,
Ireland.

T. Norton, J. Grant, R. Fallon and Da-Wen Sun. Towards an Optimally Ventilated Calf House (a)
Predesign Evaluation. Paper presented at the Agricultural Research Forum 2006, 15-16 March 20086,
Tullamore, Co Offaly, Ireland.

T. Norton, J. Grant, R. Fallon and Da-Wen Sun. Towards an Optimally Ventilated Calf House (b)
Isothermal Optimisation with Computational Fluid Dynamics (CFD). Paper presented at the
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L. Y. Zheng, Da-Wen Sun, and P. louliana, Effect of Sample Weight on Process Time, Processing
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Q. F. Cheng and Da-Wen Sun, Evaluation of the Vacuum Cooling with Water on the Quality of
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Cooked Lamb Joints, Paper presented at the 34th Annual Food Science & Technology Research
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Z. H. Zhang and Da-Wen Sun, Comparison of Cooling Processes of Ready Meal Components by
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S. Maher, T. Kenny, E. O’Reilly and Da-Wen Sun, Vacuum Cooling for Fast Chilling and Good
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. Z. H. Zhang and Da-Wen Sun, Effects of Cooling Methods on Cooling Efficiency of Cooked Rice,
Paper presented at the 33rd Annual Food Science & Technology Research Conference, 11-12
September 2003, Cork, Ireland.

W. H. Gao, Da-Wen Sun, D. Z. Lei and D. W. Gao, Acceleration of the Growth of Saccharomyces
Cerevisiae by Linear Ultrasonic Wave Irradiation, Paper presented at the 33rd Annual Food Science &
Technology Research Conference, 11-12 September 2003, Cork, Ireland.

W. H. Gao, Da-Wen Sun, D. Z. Lei and D. W. Gao, Effects of Multi-Waveform Ultrasonic Irradiation
on the Growth of Saccharomyces Cerevisiae, Paper presented at the 33rd Annual Food Science &
Technology Research Conference, 11-12 September 2003, Cork, Ireland.

W. H. Gao, Da-Wen Sun and Y. G. Shi, Selection of Ultrafiltration Membrane during Soybean
Oligosaccharide Extraction, Paper presented at the 33rd Annual Food Science & Technology Research
Conference, 11-12 September 2003, Cork, Ireland.

W. H. Gao, Da-Wen Sun and Y. G. Shi, Study on Extracting the Soybean Oligosaccharide by
Ultrafiltration, Paper presented at the 33rd Annual Food Science & Technology Research Conference,
11-12 September 2003, Cork, Ireland.

W. H. Gao, Da-Wen Sun and Y. G. Shi, Pretreatment of Extracting Soybean Oligosaccharides by
Ultrafiltration, Paper presented at the 33rd Annual Food Science & Technology Research Conference,
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W. H. Gao, Da-Wen Sun and G. J. Li, Detection of 3-MCPD, 1, 3-DCP and 2, 3-DCP in Hydrolysed
Vegetable Protein by Capillary Gas Chromatography with Electron-Capture Detection, Paper
presented at the 33rd Annual Food Science & Technology Research Conference, 11-12 September
2003, Cork, Ireland.

C. J. Du and Da-Wen Sun, Classification of Pizza Sauce Spread Using Computer Vision, Paper
presented at the 33rd Annual Food Science & Technology Research Conference, 11-12 September
2003, Cork, Ireland.

C. J. Du and Da-Wen Sun, Evaluating the Performance of Support Vector Machine in Shape
Classification of Pizza Base, Paper presented at the 33rd Annual Food Science & Technology
Research Conference, 11-12 September 2003, Cork, Ireland.

L. Drummond and Da-Wen Sun, Effects of Three Cooking Methods on the Quality of Large Cooked
Beef Joints, Paper presented at the 33rd Annual Food Science & Technology Research Conference,
11-12 September 2003, Cork, Ireland.

Q. F. Cheng and Da-Wen Sun, Quality of Pork Ham Cooked in Water as Compared With Cooking in

Wet and Dry Air, Paper presented at the 33rd Annual Food Science & Technology Research

Conference, 11-12 September 2003, Cork, Ireland.

. Q. F. Cheng and Da-Wen Sun, Principal Component Analysis (PCA) to Characterise Different
Cooking Methods Combined with Storage, Paper presented at the 33rd Annual Food Science &
Technology Research Conference, 11-12 September 2003, Cork, Ireland.

. B. Tan, Da-Wen Sun, F. K. Zeng and Y. X. Wu, Study on Enzymatic Hydrolysis of Peanut Protein,
Paper presented at the 32nd Annual Food Science & Technology Research Conference, 12-13
September 2002, Cork, Ireland.

. B. Tan, Da-Wen Sun, F. K. Zeng and Y. X. Wu, Processing Technology of a Compound Beverage
with Peanut Peptides and Orange Juice, Paper presented at the 32nd Annual Food Science &
Technology Research Conference, 12-13 September 2002, Cork, Ireland.

. Q. F. Cheng, Da-Wen Sun, X. L. Xu and G. H. Zhou, Effect of Transglutaminase and Non-meat
Proteins on Texture of Minced Meat Products, Paper presented at the 32nd Annual Food Science &
Technology Research Conference, 12-13 September 2002, Cork, Ireland.

. Q. F. Cheng, Da-Wen Sun, X. L. Xu and D. X. Yu, Production of Quick-frozen Pear Dices, Paper
presented at the 32nd Annual Food Science & Technology Research Conference, 12-13 September
2002, Cork, Ireland.

. B. Xia and Da-Wen Sun, CFD Simulation of Vacuum Cooling of Ready Meals, Part 1: Model

Development, Paper presented at the 32nd Annual Food Science & Technology Research Conference,

12-13 September 2002, Cork, Ireland.
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X. Y. Tang, Da-Wen Sun, E. O’Reilly and T. Kenny, Effect of Vacuum Cooling on the Quality of
Ready Meal Component - Cooked Diced Chicken, Paper presented at the 32nd Annual Food Science
& Technology Research Conference, 12-13 September 2002, Cork, Ireland.

Z. H. Zhang and Da-Wen Sun, Vacuum Cooling of Ready Meal Components — Cooked Beef in Dice
or Mince Form and Cooked Chicken in Dice Form, Paper presented at the 32nd Annual Food Science
& Technology Research Conference, 12-13 September 2002, Cork, Ireland.

Da-Wen Sun, Rapid Chilling of Cooked Meats, Paper presented at the workshop on Managing the
Cold Chain, 10 June 2002, National Food Centre, Dublin, Ireland.

D. Han, P. O'Kiely and Da-Wen Sun, Estimating Herbage Dry Matter Yield of a Permanent Grassland
Sward Regrowth Using Water Stress Models, Paper presented at the Agricultural Research Forum
2002, 11-12 March 2002, Tullamore, Co. Offaly, Ireland.

T. Broshan and Da-Wen Sun, The Role of Image Analysis in New Product Development, Paper
presented at the workshop on Irish Food - Meeting Retailer and Consumer Needs, New Product
Development, 12-13 December 2001, University College Dublin, Dublin, Ireland.

L. Wang and Da-Wen Sun, Computer Simulation on Parameters Affecting Vacuum Cooling Process
of Cooked Meat joints, Paper presented at the 31st Annual Food Science & Technology Research
Conference, 6-7 September 2001, Cork, Ireland.

L. Wang and Da-Wen Sun, Performance of Conventional Cooling and Vacuum Cooling of Large
Cooked Meat Joints, Paper presented at the 31st Annual Food Science & Technology Research
Conference, 6-7 September 2001, Cork, Ireland.

Z. Zhang, Da-Wen Sun, D. Gao and S. Yu, Methods of Grading the Stability against Sedimentation of
Soy Sauce, Paper presented at the 31st Annual Food Science & Technology Research Conference, 6-7
September 2001, Cork, Ireland.

Z. Zhang, Da-Wen Sun, D. Gao and G. Li, Effects of Process Parameters on the Tinctorial Strength
and Stability of Caramel, Paper presented at the 31st Annual Food Science & Technology Research
Conference, 6-7 September 2001, Cork, Ireland.

Z. Zhang, Da-Wen Sun, D. Gao and S. Yu, Analysis of Amino Acid in Soy Sauce Sediment after
Bottling, Paper presented at the 31st Annual Food Science & Technology Research Conference, 6-7
September 2001, Cork, Ireland.

B. Xia, Da-Wen Sun and L. T. Li, Comparison of Combined Field Dewatering of Okara with Electro-
Osmotic Dewatering and Mechanical Expression Methods, Paper presented at the 31st Annual Food
Science & Technology Research Conference, 6-7 September 2001, Cork, Ireland.

B. Xia, Da-Wen Sun and L. T. Li, Effect of Electro-Osmotic Dewatering on the quality of Tofu Sheet,
Paper presented at the 31st Annual Food Science & Technology Research Conference, 6-7 September
2001, Cork, Ireland.

X. Tang and Da-Wen Sun, Investigation on Interaction between Konjac Glucomannan and
Myoprotein, Paper presented at the 31st Annual Food Science & Technology Research Conference, 6-
7 September 2001, Cork, Ireland.

X. Tang, Da-Wen Sun and J. Tang, Study on the Preparation of Roasted Beef Flavours by Maillard
Reaction, Paper presented at the 31st Annual Food Science & Technology Research Conference, 6-7
September 2001, Cork, Ireland.

D. Han, P. O'Kiely and Da-Wen Sun, Herbage Digestibility Change Pattern Models for the Regrowths
of A Permanent Grassland Sward under Two Harvest Schedules, Paper presented at Agricultural
Research Forum 2001, 3-4 September 2001, Tullamore, Co. Offaly, Ireland.

D. Han, Da-Wen Sun and P. O'Kiely, Herbage Yield Growth Pattern Models for the Regrowths of A
Permanent Grassland Sward under Two Harvest Schedules, Paper presented at Agricultural Research
Forum 2001, 3-4 September 2001, Tullamore, Co. Offaly, Ireland.

L. J. Wang and Da-Wen Sun, Development of a Finite Element Software for Analyses of Thermal
Processes of Foods, Paper presented at the 30th Annual Food Science & Technology Research
Conference, 19-20 September 2000, Cork, Ireland.

B. Li, Da-Wen Sun, L. Li, X. H. Wu and S. Y. Guo, Microwave-Assisted Extraction of Sugar from
Sugar Cane, Paper presented at the 30th Annual Food Science & Technology Research Conference,
19-20 September 2000, Cork, Ireland.
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B. Li, Da-Wen Sun, L. Li, X. H. Wu and S. Y. Guo, Sugar Solution Decolorisation by Magnetic
Anion Resin and Improvement by Magnetic Field, Paper presented at the 30th Annual Food Science &
Technology Research Conference, 19-20 September 2000, Cork, Ireland.

H. Wang and Da-Wen Sun, Melting Property of Cheddar Cheese Determined with a Computer Vision
System, Paper presented at the 30th Annual Food Science & Technology Research Conference, 19-20
September 2000, Cork, Ireland.

H. Wang and Da-Wen Sun, Effect of Cooking Time and Temperature on the Browning of Cheddar
Cheese Determined with a Computer Vision System, Paper presented at the 30th Annual Food Science
& Technology Research Conference, 19-20 September 2000, Cork, Ireland.

L. Wang and Da-Wen Sun, Analysis of Distribution of Tomato Sauce on Pizzas Using a Computer
Vision System, Paper presented at the 30th Annual Food Science & Technology Research Conference,
19-20 September 2000, Cork, Ireland.

L. Wang and Da-Wen Sun, Size Measurement of Crystals and Fat Globules in Ice Creams Using
Image Analysis, Paper presented at the 30th Annual Food Science & Technology Research
Conference, 19-20 September 2000, Cork, Ireland.

D. Han, P. O'Kiely and Da-Wen Sun, Predicting the Digestibility of the Primary Growth of a
Permanent Grassland Pasture, Paper presented at 26th Annual Research Meeting of Irish Grassland
and Animal Production Association, 14-15 March 2000, Dublin, Ireland.

D. Han, Da-Wen Sun and P. O'Kiely, Yield Prediction of the Primary Growth of a Permanent Pasture
Using Non-linear Models, Paper presented at 26th Annual Research Meeting of Irish Grassland and
Animal Production Association, 14-15 March 2000, Dublin, Ireland.

D. Han, P. O'Kiely and Da-Wen Sun, Predicting the Yield of the Primary Growth of a Permanent
Pasture Using Linear Models, Paper presented at 26th Annual Research Meeting of Irish Grassland
and Animal Production Association, 14-15 March 2000, Dublin, Ireland.

T. Brosnan and Da-Wen Sun, Compensation for Water Losses in Vacuum Cooled Cut Flowers, Paper
presented at 26th Annual Research Meeting of Irish Grassland and Animal Production Association,
14-15 March 2000, Dublin, Ireland.

T. Brosnan and Da-Wen Sun, Techniques to Accelerate the Vacuum Cooling of Cut Flowers, Paper
presented at 26th Annual Research Meeting of Irish Grassland and Animal Production Association,
14-15 March 2000, Dublin, Ireland.

T. Brosnan and Da-Wen Sun, Influence of Vacuum Cooling on the Post-Harvest Keeping Quality of
Lilies, Paper presented at 26th Annual Research Meeting of Irish Grassland and Animal Production
Association, 14-15 March 2000, Dublin, Ireland.

Hai-Hong Wang, Da-Wen Sun and C. P. O'Donnell, Evaluation of Functional Characteristics of Pizza
Cheese with Computer Vision System, Paper presented at the 29th Annual Food Science &
Technology Research Conference, 15-17 September 1999, Cork, Ireland.

Can-Chun Jia, Da-Wen Sun and Chong-Wen Cao, Mathematical Simulation of Temperature Fields in
a Stored Grain Bin Due to Internal Heat Generation, Paper presented at the 29th Annual Food Science
& Technology Research Conference, 15-17 September 1999, Cork, Ireland.

Zehua Hu and Da-Wen Sun, CFD Simulation of Heat and Moisture Transfer for Predicting Cooling
Rate and Weight Loss of Cooked Meats During Air-Blast Chilling Process, Paper presented at the 29th
Annual Food Science & Technology Research Conference, 15-17 September 1999, Cork, Ireland.

A. E. Delgado and Da-Wen Sun, Measurement of Thermal Conductivities of Various Meats, Paper
presented at the 29th Annual Food Science & Technology Research Conference, 15-17 September
1999, Cork, Ireland.

A. E. Delgado and Da-Wen Sun, Measurement of Desorption Isotherms of Cooked Beef, Paper
presented at the 29th Annual Food Science & Technology Research Conference, 15-17 September
1999, Cork, Ireland.

K. McDonald, Da-Wen Sun and T. Kenny, Modelling Shrinkage and Porosity During Vacuum
Cooling of Cooked Beef Joints, Paper presented at the 29th Annual Food Science & Technology
Research Conference, 15-17 September 1999, Cork, Ireland.

A. E. Delgado and Da-Wen Sun, Study of Heat and Mass Transfer Models for Prediction of Freezing
Processes, Paper presented at the 29th Annual Food Science & Technology Research Conference, 15-
17 September 1999, Cork, Ireland.
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Lijun Wang, Da-Wen Sun and T. Kenny, Effect of Cooling Environments on Cooling Rate of Cooked
Meats, Paper presented at the 29th Annual Food Science & Technology Research Conference, 15-17
September 1999, Cork, Ireland.

Da-Wen Sun, Comparison of Cooling Effects on Leafy and Non-leafy Vegetables using Vacuum
Cooling, Paper presented at 25th Annual Research Meeting of Irish Grassland and Animal Production
Association, 25-26 March 1999, Dublin, Ireland.

Da-Wen Sun and David Lecog, Controlling Weight Loss of Vegetables during Vacuum Cooling by
Pre-wetting, Paper presented at 25th Annual Research Meeting of Irish Grassland and Animal
Production Association, 25-26 March 1999, Dublin, Ireland.
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