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l Paper IF Citations

119 vhemicalLcharactersLandLantioxidativeLpropertiesLofLsulfatedLpolysaccharidesLfromLεaminariaL
japonicaaLJournalfoffAppliedfPhycologyYL2001YLdfYLij_jc 3.2 101

118 tnLoverviewLofLsmartLpackagingLtechnologiesLforLmonitoringLsafetyLandLqualityLofLmeatLandLmeatL
productsaLPackagingfTechnologyfandfScienceYL2018YLfdYLggl_gjd 2.3 51

117 tntioxidantLproductionLandLchitinLrecoveryLfromLshrimpLheadLfermentationLwithLStreptococcusL
thermophilusaLFoodfSciencefandfBiotechnologyYL2013YLeeYLdcef_dcfe 3 40

116 xffectLofLtransglutaminase_catalyzedLglycosylationLonLtheLallergenicityLandLconformationalL
structureLofLshrimpLTMetapenaeusLensisULtropomyosinaLFoodfChemistryYL2017YLedlYLedh_eee 8.5 38

115 xffectLofLp–LshiftsLonL°gx_bindingLcapacityLandLconformationalLstructureLofLtropomyosinLfromL
short_neckLclamLTRuditapesLphilippinarumUaLFoodfChemistryYL2015YLdkkYLegk_hh 8.5 30

114 xffectLofLtyrosinase_aidedLcrosslinkingLonLtheL°gxLbindingLpotentialLandLconformationalLstructureLofL
shrimpLTMetapenaeusLensisULtropomyosinaLFoodfChemistryYL2018YLegkYLekj_elh 8.5 28

113 xffectLofLmalondialdehydeLtreatmentLonLtheL°gxLbindingLcapacityLandLconformationalLstructureLofL
shrimpLtropomyosinaLFoodfChemistryYL2015YLdjhYLfjg_kc 8.5 26

112 vhangesLofLstructureLandL°gxLbindingLcapacityLofLshrimpLTMetapenaeusLensisULtropomyosinL
followedLbyLacroleinLtreatmentaLFoodfandfFunctionYL2017YLkYLdcek_dcfi 6.1 25

111 PotentialLefficacyLofLprocessingLtechnologiesLforLmitigatingLcrustaceanLallergenicityaLCriticalf
ReviewsfinfFoodfSciencefandfNutritionYL2019YLhlYLekcj_ekfc 11.5 24

110 uioaccumulationLandLbiodegradationLofLsulfamethazineLinLvhlorellaLpyrenoidosaaLJournalfoffOceanf
UniversityfoffChinaYL2017YLdiYLddij_ddjg 1 23

109 SeasonalLchangesLinLphospholipidsLofLmusselLTMytilusLedulisLεinneUaLJournalfoffthefSciencefoffFoodf
andfAgricultureYL2003YLkfYLdff_dfh 4.3 21

108
wevelopmentLofLaLmethodLforLtheLquantificationLofLfishLmajorLallergenLparvalbuminLinLfoodLmatrixL
viaLliquidLchromatography_tandemLmassLspectrometryLwithLmultipleLreactionLmonitoringaLFoodf
ChemistryYL2019YLejiYLfhk_fih

8.5 20

107 TheLVibrioLparahaemolyticus_infectingLbacteriophageLqdvpccdmLgenomeLsequenceLandLendolysinL
withLaLmodularLstructureaLArchivesfoffVirologyYL2016YLdidYLeigh_he 2.6 19

106 ScreeningLofLPolyvalentLPhage_ResistantLStrainsLuasedLonLPhageLReceptorLtnalysisaLFrontiersfinf
MicrobiologyYL2019YLdcYLkhc 5.7 18

105 °nLvivoLstudyLofLantiallergenicityLofLethanolLextractsLfromLSargassumLtenerrimumYLSargassumL
cervicorneLandLSargassumLgraminifoliumLturnaLEuropeanfFoodfResearchfandfTechnologyYL2009YLeelYLgfh_ggd3.4 18

104 StructuralLchangesLofLeYeS_azobisTe_amidinopropaneULdihydrochlorideLTttP–ULtreatedLshrimpL
tropomyosinLdecreaseLallergenicityaLFoodfChemistryYL2019YLejgYLhgj_hhj 8.5 18

103 tssessmentLandLcomparisonLofLinLvitroLimmunoregulatoryLactivityLofLthreeLastaxanthinL
stereoisomersaLJournalfoffOceanfUniversityfoffChinaYL2016YLdhYLekf_ekj 1 17
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102 °dentificationLandLcharacterizationLofLaLnewL°gx_bindingLproteinLinLmackerelLTScomberLjaponicusULbyL
Mtεw°_TOy_MSaLJournalfoffOceanfUniversityfoffChinaYL2011YLdcYLlf_lk 1 17

101 uroad_host_rangeLSalmonellaLbacteriophageLSTPg_aLandLitsLpotentialLapplicationLevaluationLinL
poultryLindustryaLPoultryfScienceYL2020YLllYLfigf_fihg 3.9 17

100 wevelopmentLofLxε°StLMethodLforLwetectingLvrustaceanLMajorLtllergenLTropomyosinLinLProcessedL
yoodLSamplesaLFoodfAnalyticalfMethodsYL2019YLdeYLejdl_ejel 3.4 16

99 °mmunomodulatoryLxffectLofLεaccasebvaffeicLtcidLandLTransglutaminaseLinLtlleviatingLShrimpL
TropomyosinLTMetLeLdULtllergenicityaLJournalfoffAgriculturalfandfFoodfChemistryYL2020YLikYLjjih_jjjk 5.7 16

98 SeparationYLPurificationYLandL°dentificationLofLTfSYfrSU_trans_tstaxanthinLfromL–aematococcusL
pluvialisaLSeparationfSciencefandfTechnologyYL2015YLhcYLdfjj_dfkf 2.5 15

97 tllergenicityLofLacrolein_treatedLshrimpLtropomyosinLevaluatedLusingLRuε_e–fLcellLandLmouseL
modelaLJournalfoffthefSciencefoffFoodfandfAgricultureYL2018YLlkYLgfjg_gfjk 4.3 15

96
°nhibitionLofLlipidLoxidationLinLfrozenLfarmedLovateLpompanoLTTrachinotusLovatusLεaULfilletsLstoredL
atL_dkL´°vLbyLchitosanLcoatingLincorporatedLwithLcitricLacidLorLlicoriceLextractaLJournalfoffthefSciencef
offFoodfandfAgricultureYL2016YLliYLffjg_l

4.3 15

95 tpplicationLofLtheLVPpdLbacteriophageLcombinedLwithLaLcoupledLenzymeLsystemLinLtheLrapidL
detectionLofLVibrioLparahaemolyticusaLJournalfoffMicrobiologicalfMethodsYL2014YLlkYLll_dcg 2.8 15

94
xffectsLofLbrownLseaweedLpolyphenolsYL˛–_tocopherolYLandLascorbicLacidLonLproteinLoxidationLandL
texturalLpropertiesLofLfishLminceLTPagrosomusLmajorULduringLfrozenLstorageaLJournalfoffthefSciencef
offFoodfandfAgricultureYL2017YLljYLddce_ddcj

4.3 14

93 weterminingLtheLeffectLofLmalondialdehydeLonLtheL°gx_bindingLcapacityLofLshrimpLtropomyosinL
uponLinLvitroLdigestionaLJournalfoffthefSciencefoffFoodfandfAgricultureYL2017YLljYLghkk_ghlg 4.3 14

92 °nvestigationLintoLuenzeneYLTrihalomethanesLandLyormaldehydeLinLvhineseLεagerLueersaLJournalfoff
thefInstitutefoffBrewingYL2006YLddeYLeld_elg 2 14

91 vompleteLzenomeLofLaLNovelLεyticLVibrioLparahaemolyticusLPhageLVPpdLandLvharacterizationLofL°tsL
xndolysinLforLtntibacterialLtctivitiesaLJournalfoffFoodfProtectionYL2018YLkdYLdddj_ddeh 2.5 14

90 xffectLofLtyrosinaseLandLcaffeicLacidLcrosslinkingLofLturbotLparvalbuminLonLtheLdigestibilityYLandL
releaseLofLmediatorsLandLcytokinesLfromLactivatedLRuε_e–fLcellsaLFoodfChemistryYL2019YLfccYLdehecl 8.5 13

89 xffectLofLtyrosinase_catalyzedLcrosslinkingLonLtheLstructureLandLallergenicityLofLturbotLparvalbuminL
mediatedLbyLcaffeicLacidaLJournalfoffthefSciencefoffFoodfandfAgricultureYL2019YLllYLfhcd_fhck 4.3 13

88 Shelf_lifeLextensionLofLchilledLoliveLflounderLTParalichthysLolivaceusULusingLchitosanLcoatingsL
containingLcloveLoilaLJournalfoffFoodfProcessingfandfPreservationYL2017YLgdYLedfecg 2.1 12

87
PreparationLofLaLnovelLpolyethyleneimineLfunctionalizedLsepharose_boronateLaffinityLmaterialLandL
itsLapplicationLinLselectiveLenrichmentLofLfoodLborneLpathogenicLbacteriaaLFoodfChemistryYL2019YL
elgYLgik_gji

8.5 12

86 OxidativeLStabilityLofLwriedLSeafoodLProductsLduringLProcessingLandLStoragemLtLReviewaLJournalfoff
AquaticfFoodfProductfTechnologyYL2019YLekYLfel_fgc 1.6 12

85 xffectLofLlaccase_catalyzedLcross_linkingLonLtheLstructureLandLallergenicityLofLParalichthysLolivaceusL
parvalbuminLmediatedLbyLpropylLgallateaLFoodfChemistryYL2019YLeljYLdeglje 8.5 12
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84 °dentificationLofLoxidativeLmodificationLofLshrimpLTMetapenaeusLensisULtropomyosinLinducedLbyL
malonaldehydeaLEuropeanfFoodfResearchfandfTechnologyYL2014YLeflYLkgj_khh 3.4 12

83
xffectsLofLbrownLalgalLphlorotanninsLandLascorbicLacidLonLtheLphysiochemicalLpropertiesLofLmincedL
fishLTPagrosomusLmajorULduringLfreezeâ��thawLcyclesaLInternationalfJournalfoffFoodfSciencefandf
TechnologyYL2017YLheYLjci_jdf

3.8 11

82
xffectLofLmalonaldehydeLcross_linkingLonLtheLabilityLofLshrimpLtropomyosinLtoLelicitLtheLreleaseLofL
inflammatoryLmediatorsLandLcytokinesLfromLactivatedLRuε_e–fLcellsaLJournalfoffthefSciencefoffFoodf
andfAgricultureYL2016YLliYLgeif_j

4.3 11

81 tnLoverviewLonLmarineLanti_allergicLactiveLsubstancesLforLalleviatingLfood_inducedLallergyaLCriticalf
ReviewsfinfFoodfSciencefandfNutritionYL2020YLicYLehgl_ehif 11.5 11

80
tnalysisLofLtheLallergenicityLandLuLcellLepitopesLinLtropomyosinLofLshrimpLTεitopenaeusLvannameiUL
andLcorrelationLtoLcross_reactivityLbasedLonLepitopesLwithLfishLTεarimichthysLcroceaULandLclamL
TRuditapesLphilippinarumUaLFoodfChemistryYL2020YLfefYLdeijif

8.5 10

79 xffectLofLsalinityLonLtheLbioaccumulationLandLdepurationLofLcadmiumLinLtheLpacificLcuppedLoysterYL
vrassostreaLgigasaLEnvironmentalfToxicologyfandfPharmacologyYL2018YLieYLkk_lj 5.8 10

78
°nfluenceLofLnonthermalLextractionLtechniqueLandLallergenicityLcharacteristicsLofLtropomyosinLfromL
fishLTεarimichthysLcroceaULinLcomparisonLwithLshrimpLTεitopenaeusLvannameiULandLclamLTRuditapesL
philippinarumUaLFoodfChemistryYL2020YLfclYLdehhjh

8.5 10

77 εipidLemulsionLenhancesLfishLallergenLparvalbuminSsLresistanceLtoLinLvitroLdigestionLandL°gzb°gxL
bindingLcapacityaLFoodfChemistryYL2020YLfceYLdehfff 8.5 10

76 PreparationLofLtrypsin_immobilisedLchitosanLbeadsLandLtheirLapplicationLtoLtheLpurificationLofL
soybeanLtrypsinLinhibitoraLJournalfoffthefSciencefoffFoodfandfAgricultureYL2008YLkkYLeffe_effl 4.3 9

75 xffectLofLhydroxylLradicalsLonLbiochemicalLandLfunctionalLcharacteristicsLofLmyofibrillarLproteinL
fromLlargeLyellowLcroakerLTPseudosciaenaLcroceaUaLJournalfoffFoodfBiochemistryYL2020YLggYLedfckg 3.3 9

74 xxpressionLofLgenesLencodingLtheLluciferaseLfromLPhotobacteriumLleiognathiLinLxscherichiaLcoliL
RosettaLTwxfULandLitsLapplicationLinLNtw–LdetectionaLLuminescenceYL2018YLffYLdcdc_dcdk 2.5 8

73 °nactivationLmechanismLofLVibrioLparahaemolyticusLviaLsupercriticalLcarbonLdioxideLtreatmentaLFoodf
ResearchfInternationalYL2017YLdccYLeke_ekk 7 8

72
tllergenicityLofLtropomyosinLofLshrimpLTεitopenaeusLvannameiULandLclamLTRuditapesLphilippinarumUL
isLhigherLthanLthatLofLfishLTεarimichthysLcroceaULviaLinLvitroLandLinLvivoLassessmentaLEuropeanfFoodf
ResearchfandfTechnologyYL2020YLegiYLdcf_dde

3.4 8

71 SynergisticLeffectsLofLendolysinLεysqdvpccdLandL˛µ_poly_lysineLinLcontrollingLVibrioL
parahaemolyticusLandLitsLbiofilmsaLInternationalfJournalfoffFoodfMicrobiologyYL2021YLfgfYLdcldde 5.8 8

70 wevelopmentLandLapplicationLofLaLtyrosinase_basedLtime_temperatureLindicatorLTTT°ULforL
determiningLtheLqualityLofLturbotLsashimiaLJournalfoffOceanfUniversityfoffChinaYL2017YLdiYLkgj_khg 1 7

69 ResearchLintoLtheLfunctionalLcomponentsLandLantioxidantLactivitiesLofLNorthLvhinaLriceLwineLTαiLMoL
εaoLαiuUaLFoodfSciencefandfNutritionYL2013YLdYLfcj_dg 3.2 7

68 PurificationYLvharacterizationYLandLThree_wimensionalLStructureLPredictionLofLParamyosinYLaLNovelL
tllergenLofaLJournalfoffAgriculturalfandfFoodfChemistryYL2020YLikYLdgife_dgige 5.7 7

67
°mprovedLproteinLextractionLfromLthermallyLprocessedLshrimpLTεitopenaeusLvannameiULforLreliableL
immunodetectionLviaLaLsynergisticLeffectLofLbufferLadditivesaLLWTftfFoodfSciencefandfTechnologyYL
2022YLdhgYLddejlc

5.4 6
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66
NaturalLShrimpLTULTropomyosinLShowsL–igherLtllergicLPropertiesLthanLRecombinantLOnesLasL
vomparedLthroughLSWtT–_MS_uasedLProteomicsLandL°mmunologicalLResponseaLJournalfoff
AgriculturalfandfFoodfChemistryYL2020YLikYLddhhf_ddhij

5.7 6

65
QuantificationLofLcrustaceanLtropomyosinLinLfoodsLusingLhigh_performanceLliquidL
chromatography_tandemLmassLspectrometryLmethodaLJournalfoffthefSciencefoffFoodfandfAgricultureYL
2021YLdcdYLhejk_hekh

4.3 6

64 °dentificationLandLgrowthLoptimizationLofLaLMarineLuacillusLwβd_StddLhavingLpotentialLofLproducingL
broadLspectrumLantimicrobialLcompoundsaLPakistanfJournalfoffPharmaceuticalfSciencesYL2017YLfcYLkfl_khf0.4 6

63
vharacterizationLofLyarmedLOvateLPompanoLTTrachinotusLovatusLεinnaeusULyreshnessLduringL°ceL
StorageLbyLMonitoringLtheLvhangesLofLVolatileLProfileaLFoodfSciencefandfTechnologyfResearchYL2014YL
ecYLjl_kg

0.8 5

62 xxtractionLofLtotalLwheatLTTriticumLaestivumULproteinLfractionsLandLcross_reactivityLofLwheatL
allergensLwithLotherLcerealsaLFoodfChemistryYL2021YLfgjYLdelcig 8.5 5

61 WheyLallergensmL°nfluenceLofLnonthermalLprocessingLtreatmentsLandLtheirLdetectionLmethodsaL
ComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyYL2021YLecYLggkc_ghdc 16.4 5

60 tnalysisLofLphysicochemicalLpropertiesLduringLtheLprocessingLofLYiluxianYLaLtraditionalLchineseL
low_saltLfishLproductaLInternationalfJournalfoffFoodfSciencefandfTechnologyYL2016YLhdYLedkh_edle 3.8 5

59 PreparationLofLaLuoronate_yunctionalizedLtffinityLSilicaL–ybridLMonolithLvolumnLforLtheLSpecificL
vaptureLofLNucleosidesaLChemistrySelectYL2019YLgYLief_iek 1.8 5

58 vomparisonLofLdigestibilityLandLpotentialLallergenicityLofLrawLshrimpLTεitopenaeusLvannameiUL
extractsLinLstaticLandLdynamicLdigestionLsystemsaLFoodfChemistryYL2021YLfghYLdekkfd 8.5 5

57 tmeliorativeLandLprotectiveLeffectsLofLfucoidanLandLsodiumLalginateLagainstLlead_inducedLoxidativeL
stressLinLSpragueLwawleyLratsaLInternationalfJournalfoffBiologicalfMacromoleculesYL2020YLdhkYLiie_iil 7.9 4

56 xxtractingLProteinLfromLtntarcticLβrillLTxuphausiaLsuperbaUaLJournalfoffAquaticfFoodfProductf
TechnologyYL2016YLehYLhlj_ici 1.6 4

55 uoronicLacid_functionalizedLagaroseLaffinityLchromatographyLforLisolationLofLtropomyosinLinLfishesaL
JournalfoffthefSciencefoffFoodfandfAgricultureYL2019YLllYLiglc_igll 4.3 4

54 xffectLofLyeedingLStrategiesLonLMolecularLResponsesLofLuiotransformationLzenesLinLvrassostreaL
gigasLxxposedLtoLvadmiumaLJournalfoffOceanfUniversityfoffChinaYL2019YLdkYLkkf_kkk 1 4

53 OptimizationLofLculturingLconditionLandLmediumLcompositionLforLtheLproductionLofLalginateLlyaseL
byLaLmarineLVibrioLspaLYβW_fgaLJournalfoffOceanfUniversityfoffChinaYL2008YLjYLlj_dce 1 4

52 °nsightLintoL°gzb°gxLbindingLabilityYLinLvitroLdigestibilityLandLstructuralLchangesLofLshrimpL
TεitopenaeusLvannameiULsolubleLextractsLwithLthermalLprocessingaaLFoodfChemistryYL2022YLfkdYLdfedjj 8.5 4

51 QuickLandLconvenientLconstructionLofLlambda_cyhalothrinLantigenLforLtheLgenerationLofLspecificL
antibodyaLAnalyticalfBiochemistryYL2020YLhljYLddfiil 3.1 4

50 °dentificationLandLtminoLtcidLtnalysisLofLtllergenicLxpitopesLofLaLNovelLtllergenLParamyosinLTRapLvL
eULfromaLJournalfoffAgriculturalfandfFoodfChemistryYL2021YLilYLhfkd_hfld 5.7 4

49 Tailor_madeLmagneticLnanocompositeLwithLp–LandLthermo_dualLresponsiveLcopolymerLbrushLforL
bacterialLseparationaLFoodfChemistryYL2021YLfhkYLdellcj 8.5 4

(2021-2020)
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48 °n_VitroLSimulatedLzastricLyluidLwigestionLandL°mmunogenicityLofLwifferentLvrustaceanLProteinL
xxtractsaLInternationalfJournalfoffFoodfPropertiesYL2015YLdkYLgf_hf 3 3

47 vharacteristicsLofLTwoLεysis_RelatedLProteinsLfromLaLShewanellaLputrefaciensLPhageLwithL–ighLεyticL
tctivityLandLWideLSpectrumaLJournalfoffFoodfProtectionYL2018YLkdYLffe_fgc 2.5 3

46 tdvancedLglycationLendproductsLinLfhLtypesLofLseafoodLproductsLconsumedLinLeasternLvhinaaL
JournalfoffOceanfUniversityfoffChinaYL2016YLdhYLilc_ili 1 3

45 OptimizationLofLpreparativeLseparationLandLpurificationLofLtotalLpolyphenolsLfromLSargassumL
tenerrimumLbyLcolumnLchromatographyaLJournalfoffOceanfUniversityfoffChinaYL2009YLkYLgeh_gfc 1 3

44 wevelopmentLofLaLsensitiveLsandwich_xε°StLassayLforLreliableLdetectionLofLfishLresiduesLinLfoodsaL
AnalyticalfBiochemistryYL2021YLifhYLddgggk 3.1 3

43 PreparationLofLuoronicLtcid_yunctionalizedLvryogelsLUsingLModularLandLvlickableLuuildingLulocksL
forLuacterialLSeparationaLJournalfoffAgriculturalfandfFoodfChemistryYL2021YLilYLdfh_dgh 5.7 3

42 tLreviewLonLfoodLprocessingLandLpreparationLmethodsLforLalteringLfishLallergenicityaLCriticalf
ReviewsfinfFoodfSciencefandfNutritionYL2020YLd_ec 11.5 3

41 °dentificationLofLtheLwominantLT_vellLxpitopesLofLεitLvLdLShrimpLMajorLtllergenLandLTheirLyunctionalL
OverlapLwithLβnownLu_vellLxpitopesaLJournalfoffAgriculturalfandfFoodfChemistryYL2021YLilYLjgec_jgek 5.7 3

40 PhotoconjugationLofLtemperature_LandLp–_responsiveLpolymerLwithLsilicaLnanoparticlesLforL
separationLandLenrichmentLofLbacteriaaLColloidsfandfSurfacesfB:fBiointerfacesYL2021YLdljYLdddgff 6 3

39 TyrosinasebcaffeicLacidLcross_linkingLalleviatedLshrimpLTMetapenaeusLensisULtropomyosin_inducedL
allergicLresponsesLbyLmodulatingLtheLThdbTheLimmunobalanceaLFoodfChemistryYL2021YLfgcYLdejlgk 8.5 3

38 tLcomprehensiveLreviewLonLtheLapplicationLofLnovelLdisruptionLtechniquesLforLproteinsLreleaseL
fromLmicroalgaeaLCriticalfReviewsfinfFoodfSciencefandfNutritionYL2021YLd_dj 11.5 3

37 xffectsLofLgallicLacidLcombinedLwithLepsilon_polylysineLhydrochlorideLincorporatedLinLaL
pullulan_vMvLedibleLcoatingLonLtheLstorageLqualityLofLseaLbassaaLRSCfAdvancesYL2021YLddYLelijh_elikf 3.7 3

36 vharacterizationsLofLtheLendolysinLεyskgLandLitsLdomainsLfromLphageLqdsacceLwithLhighLactivitiesL
againstLStaphylococcusLaureusLandLitsLbiofilmsaLEnzymefandfMicrobialfTechnologyYL2021YLdgkYLdclkcl 3.8 3

35 TheLvonstructionLandLtpplicationLofLtptamerLtoLSimultaneousL°dentificationLofLxnrofloxacinLandL
viprofloxacinLResiduesLinLyishaLFoodfAnalyticalfMethodsYL2021YLdgYLlhj_lij 3.4 3

34 xffectLofLthermalLprocessingLonLtheLconcentrationLandLbioaccessibilityLofLrareLearthLelementsLinL
seaweedLandLoysteraLJournalfoffFoodfProcessingfandfPreservationYL2017YLgdYLedfehl 2.1 2

33 QuantificationLofLethanolLusingLaLluminescenceLsystemLderivedLfromLPhotobacteriumLleiognathiaL
AnalyticalfMethodsYL2015YLjYLieec_ieeg 3.2 2

32 –apten_uranchedLPolyethylenimineLasLaLNewLtntigenLtffinityLεigandLtoLPurifyLtntibodiesLwithL–ighL
xfficiencyLandLSpecificityaLACSfAppliedfMaterialsfmamp;fInterfacesYL2020YLdeYLhkdld_hkecc 9.5 2

31 xxtractionYL°dentificationYLModificationYLandLtntibacterialLtctivityLofL–istoneLfromL°mmatureLTestisL
ofaLMarinefDrugsYL2020YLdkYL 6 2
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30 vu_xcoS_°MxfgjLaLnovelLTd_likeLxscherichiaLcoliLbacteriophageaLJournalfoffBasicfMicrobiologyYL2018YL
hkYLlik_lji 2.7 2

29 weterminationLofLmicroheterogeneousLsubstitutionLinLshrimpLtropomyosinLandLitsLeffectLonL
°gx_bindingLcapacityaLEuropeanfFoodfResearchfandfTechnologyYL2014YLeflYLlgd_lgl 3.4 2

28 PotentialLhazardsLinLsmoke_flavoredLfishaLJournalfoffOceanfUniversityfoffChinaYL2008YLjYLelg_elk 1 2

27 PreliminaryLvalidationLofLhighLperformanceLliquidLchromatographyLmethodLforLdetectionLofL
methyl_testosteroneLresidueLinLcarpLmuscleaLJournalfoffOceanfUniversityfoffChinaYL2005YLgYLegk_ehd 1 2

26
wevelopmentLofLcationicLpeptideLchimericLlysinsLbasedLonLphageLlysinLεysqdvpccdLandLtheirL
antibacterialLeffectsLagainstLVibrioLparahaemolyticusmLtLpreliminaryLstudyaLInternationalfJournalfoff
FoodfMicrobiologyYL2021YLfhkYLdclfli

5.8 2

25 uioprocessLproductionLofLseaLcucumberLriceLwineLandLcharacterizationLofLfunctionalLcomponentsL
andLantioxidantLactivitiesaLFoodfSciencefandfBiotechnologyYL2014YLefYLkcj_kdg 3 1

24 vomparativeLstudyLonLtheLallergenicityLofLdifferentLεitopenaeusLvannameiLextractLsolutionsaL
JournalfoffOceanfUniversityfoffChinaYL2014YLdfYLdhj_die 1 1

23
TheLeffectLofLchlorophyllLonLtheLenzyme_linkedLimmunosorbentLassayLTxε°StULofLprocymidoneLinL
vegetablesLandLtheLwayLtoLovercomeLtheLmatrixLinterferenceaLJournalfoffthefSciencefoffFoodfandf
AgricultureYL2021YL

4.3 1

22 PreparationLofLsoybeanL˛†_conglycininLepitopeLantibodyLandLitsLpreliminaryLapplicationLinLfrozenL
surimiLdetectionaLEuropeanfFoodfResearchfandfTechnologyYL2021YLegjYLdgdd_dgef 3.4 1

21 TheLinfluenceLofLpre_treatmentLmethodsLandLmatrixLeffectLonLsesameLTSesamumLindicumULsandwichL
xε°StLdetectionaLFoodfandfAgriculturalfImmunologyYL2021YLfeYLhgc_hhi 2.9 1

20 VisualLdetectionLofLtropomyosinYLaLmajorLshrimpLallergenicLproteinLusingLgoldLnanoparticlesL
TtuNPsU_assistedLcolorimetricLaptasensoraLMarinefLifefSciencefandfTechnologyYL2021YLfYLfke_flg 4.5 1

19 wevelopmentLofLaLSandwichLxnzyme_linkedL°mmunosorbentLtssayLTxε°StULforLtheLwetectionLofLxggL
ResiduesLinLProcessedLyoodLProductsaLFoodfAnalyticalfMethodsYL2021YLdgYLdkci_dkdg 3.4 1

18 ReducingLtheLtllergenicityLofLShrimpLTropomyosinLandLtllergyLwesensitizationLuasedLonLzlycationL
ModificationaLJournalfoffAgriculturalfandfFoodfChemistryYL2021YL 5.7 1

17 ProductionLofLeggLyolkLantibodyLagainstLtafumigatusLandLitsLtherapeuticLpotentialLforLtreatingL
tafumigatusLkeratitisaLMicrobialfPathogenesisYL2021YLdhkYLdchckd 3.8 1

16 wevelopmentLofLaLsandwichLenzyme_linkedLimmunosorbentLkitLforLreliableLdetectionLofLmilkL
allergensLinLprocessedLfoodaaLAnalyticalfBiochemistryYL2022YLddgiij 3.1 1

15 SWtT–_MS_basedLproteomicsLrevealsLfunctionalLbiomarkersLofLThdbTheLresponsesLofLtropomyosinL
allergyLinLmouseLmodelsaaLFoodfChemistryYL2022YLfkfYLdfegjg 8.5 1

14 xxpressionLofLaLphage_encodedLzpedLproteinLprotectsLagainstLphageLinfectionaaLJournalfoffVirologyYL
2022YLαV°cdjiled 6.6 0

13
OxidativeLStabilityLandLurowningLwevelopmentLofLSemi_driedLShrimpLTtcetesLchinensisULwithL
wifferentLSaltLvontentsLandLPackagingLMethodsLStoredLatLRefrigeratedLTemperatureaLFoodfSciencef
andfTechnologyfResearchYL2020YLeiYLefl_egh

0.8 0

(2020-2018)
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12 vomparisonLofLimmunologicalLpropertiesLofLrecombinantLandLnaturalLturbotLTScophthalmusL
maximusULparvalbuminaLEuropeanfFoodfResearchfandfTechnologyYL2021YLegjYLechf_ecih 3.4 0

11 tllergenicityLdeterminationLofLTurbotLparvalbuminLforLsafetyLofLfishLallergyLviaLdendriticLcellsYL
Ruε_e–fLcellLandLmouseLmodelaLEuropeanfFoodfResearchfandfTechnologyYL2021YLegjYLdlhl_dljg 3.4 0

10 vompleteLgenomeLsequenceLofLtheLextreme_p–_resistantLSalmonellaLbacteriophageL˛–˛–LofLtheL
familyLMicroviridaeaLArchivesfoffVirologyYL2021YLdiiYLfeh_fel 2.6 0

9 ProcessLOptimizationLforLPreparationLofL–yaluronidaseL°nhibitoryL–ydrolysatesLwithLtnti_allergicL
PotentialLfromLSalmoLsalarLProcessingLuy_productsaLACSfFoodfSciencefmfTechnologyYL2021YLdYLdeie_dejf 0

8 vompleteLgenomeLanalysisLofLtheLnewlyLisolatedLVibrioLphageLvu_VpP_WSdLofLtheLfamilyL
MicroviridaeaaLArchivesfoffVirologyYL2022YLd 2.6 0

7 MajorLshrimpLallergenLpeptidomicsLsignaturesLandLpotentialLbiomarkersLofLheatLprocessingaaLFoodf
ChemistryYL2022YLfkeYLdfehij 8.5 0

6
zlycosylationLreducesLtheLallergenicityLofLturbotLTScophthalmusLmaximusULparvalbuminLbyL
regulatingLdigestibilityYLcellularLmediatorsLreleaseLandLThdbTheLimmunobalanceaaLFoodfChemistryYL
2022YLfkeYLdfehjg

8.5 0

5 tLnewLmethodLforLtheLnon_destructiveLdeterminationLofLfishLfreshnessLbyLnuclearLimagingaLJournalf
offOceanfUniversityfoffChinaYL2005YLgYLegc_egf 1

4 vompleteLgenomeLanalysisLofLtheLnovelLtlcaligenesLfaecalisLphageLvu_tfaP_QwWShlhaaLArchivesfoff
VirologyYL2022YLdijYLlfd 2.6

3 wevelopmentLofLaLsensitiveLsandwichLenzyme_linkedLimmunosorbentLassayLtestLkitLforLreliableL
detectionLofLpeanutLresiduesLinLprocessedLfoodaLEuropeanfFoodfResearchfandfTechnologyYd 3.4

2 uroadLspectrumLanti_microbialLcompoundsLproducingLbacteriaLfromLcoastLofLQingdaoLbaysaLPakistanf
JournalfoffPharmaceuticalfSciencesYL2015YLekYLgjf_ke 0.4

1 tLSingleLvatalyticLxndolysinLwomainLPlychapccdmLvharacterizationLandLtpplicationLtoLvontrolLVibrioL
parahaemolyticusLandL°tsLuiofilmLwirectlyaLFoodsYL2022YLddYLdhjk 4.9

Hong
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