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148
In-vitro antioxidant and functional properties of protein hydrolysates from golden grey mullet
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Cardiotoxicity and myocardial infarctionâ€•associated DNA damage induced by thiamethoxam in vitro and
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Environmental Toxicology, 2019, 34, 271-282.

2.1 19
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Improved antioxidant activity and oxidative stability of spray dried European eel (Anguilla anguilla) oil
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Design of blue crab chitosan responsive nanoparticles as controlled-release nanocarrier:
Physicochemical features, thermal stability and in vitro pH-dependent delivery properties.
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Q

q
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BT /Overlock 10 Tf 50 222 Td (mustelus) muscle protein hydrolysate in rats. Journal of Functional Foods, 2010, 2, 10-16.1.6 16

159 Enhanced reduction of phenol content and toxicity in olive mill wastewaters by a newly isolated
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Physicochemical, textural, rheological and microstructural properties of protein isolate gels
produced from European eel (Anguilla anguilla) by heat-induced gelation process. Food
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Potential benefits of polysaccharides derived from marine alga <i>Ulva lactuca</i> against
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Beneficial effects of crataegus oxyacantha extract on neurobehavioral deficits and brain tissue
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Biomedicine and Pharmacotherapy, 2019, 114, 108795.
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Evaluation of angiotensin I-converting enzyme (ACE) inhibitory activities of smooth hound (Mustelus) Tj ET
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Digestive alkaline proteinases from Serranus scriba viscera: Characteristics, application in the
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171 Development of emulsion gelatin gels for food application: Physicochemical, rheological, structural
and thermal characterization. International Journal of Biological Macromolecules, 2021, 182, 1-10. 3.6 13

172 Enhanced Bacillus cereus BG1 protease production by the use of sardinelle (Sardinella aurita) powder.
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Effect of glucose substitution by low-molecular weight chitosan-derivatives on functional,
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176 Fatty acid biosynthesis during the life cycle of Debaryomyces etchellsii. Microbiology (United) Tj ET
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Bioinspired pH-sensitive riboflavin controlled-release alkaline hydrogels based on blue crab chitosan:
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Protective effect of Sargussum vulgare sulfated polysaccharide against molecular, biochemical and
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182 Design and characterization of novel ecofriendly European fish eel gelatin-based electrospun
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