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172 SynthesiscOcharacterizationcOandObiologicalOevaluationOofOnovelOseleniumdcontainingOchitosanO
derivativeseeOCarbohydratebPolymerscO2022cOiokcOhhphol 10.3 0

171 —ffectOofOzod—ncapsulatedONaturalOxntioxidantsOwithOδodifiedOStarchOonOtheOOxidativeOStabilityOofO
˛†dzaroteneOβoadedOwithinONanoemulsionseOAppliedbSciencesblSwitzerlandmcO2022cOhicOhgng 2.6 0

170 zhitosanfzeinObilayerOfilmsOwithOonedwayOwaterObarrierOcharacteristicqOPhysicalcOstructuralOandO
thermalOpropertieseeOInternationalbJournalbofbBiologicalbMacromoleculescO2022cOiggcOjnodjon 7.9 2

169 —ffectOofOchitosanOgraftingOoxidizedObacterialOcelluloseOonOdispersionOstabilityOandOmodulabilityOofO
biodegradableOfilmseeOInternationalbJournalbofbBiologicalbMacromoleculescO2022cOigkcOlhgdlhg 7.9 0

168 TheOroleOofOendogenousOserineOproteinaseOonOdisintegrationOofOcollagenOfibersOfromOgrassOcarpO
WztenopharyngodonOidellusYeOLWTbqbFoodbSciencebandbTechnologycO2022cOhlmcOhhjggj 5.4 0

167
PreparationOandOQualityOxttributesOofO—ggdreducedOPoundOzakeO˙ncorporatingO°rassOzarpO
WztenopharyngodonidellaYOProteinOzoncentrateeOJournalbofbAquaticbFoodbProductbTechnologycO2022cO
jhcOikidilo

1.6

166 xONovelOzhitosanaseOfromOPenicilliumOoxalicumOδiOforOzhitooligosaccharideOProductionqO
PurificationcO˙dentificationOandOzharacterizationeeOMolecularbBiotechnologycO2022cOh 3 4

165 ˙dentificationOofOcharacteristicOflavorOandOmicroorganismsOrelatedOtoOflavorOformationOinOfermentedO
commonOcarpOWzyprinusOcarpioOβeYeeOFoodbResearchbInternationalcO2022cOhllcOhhhhio 7 3

164 ˙mprovingOtheOqualityOcharacteristicsOofOriceOmashOgrassOcarpOusingOdifferentOmicrobialOinoculationO
strategieseOFoodbBiosciencecO2021cOkkcOhghkkj 4.9 2

163 δultifunctionalObioactiveOcoatingsObasedOonOwaterdsolubleOchitosanOwithOpomegranateOpeelOextractO
forOfishOfleshOpreservationeOFoodbChemistrycO2021cOjnkcOhjhmhp 8.5 2

162 SynthesiscOcharacterizationcOandOantidtumorOpropertiesOofOOdbenzoylselenoglycolicOchitosaneO
InternationalbJournalbofbBiologicalbMacromoleculescO2021cOhpjcOkphdkpp 7.9 0

161 —nhancementOofOstorageOstabilityOofOsurimiOparticlesOstabilizedOnovelOpickeringOemulsionsqO—ffectOofO
differentOsequentialOultrasonicOprocesseseOUltrasonicsbSonochemistrycO2021cOnpcOhglogi 8.9 2

160
VacuumOimpregnationOofOchitosanOcoatingOcombinedOwithOwaterdsolubleOpolyphenolOextractsOonO
sensorycOphysicalOstatecOmicrobiotaOcompositionOandOqualityOofOrefrigeratedOgrassOcarpOsliceseO
InternationalbJournalbofbBiologicalbMacromoleculescO2021cOhpjcOokndoll

7.9 3

159 TheOcharacterizationOandObiologicalOactivitiesOofOsyntheticONcOOdselenizedOchitosanOderivativeseO
InternationalbJournalbofbBiologicalbMacromoleculescO2021cOhnjcOlgkdlhi 7.9 5

158 zhargedReversibleOSurfactantd˙nducedOTransformationOyetweenOOildind–ispersionO—mulsionsOandO
PickeringO—mulsionseOAngewandtebChemiebqbInternationalbEditioncO2021cOmgcOhhnpjdhhnpo 16.4 13

157 zhargedReversibleOSurfactantd˙nducedOTransformationOyetweenOOildind–ispersionO—mulsionsOandO
PickeringO—mulsionseOAngewandtebChemiecO2021cOhjjcOhhoppdhhpgk 3.6 4

156 xOgeneralOstrategyOtoOsynthesisOchitosanOoligosaccharidedOdTerpenolOderivativesOwithOantibacterialO
propertieseOCarbohydratebResearchcO2021cOlgjcOhgojhl 2.9 3
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155 –evelopmentOandOpropertiesOofObacterialOcellulosecOcurcumincOandOchitosanOcompositeO
biodegradableOfilmsOforOactiveOpackagingOmaterialseOCarbohydratebPolymerscO2021cOimgcOhhnnno 10.3 40

154 —ffectsOofOcitronellolOgraftedOchitosanOoligosaccharideOderivativesOonOregulatingOantidinflammatoryO
activityeOCarbohydratebPolymerscO2021cOimicOhhnpni 10.3 8

153
—ndogenousOproteasesOinOgiantOfreshwaterOprawnOWδacrobrachiumOrosenbergiiYqOchangesOandOitsO
impactsOonOtextureOdeteriorationOduringOfrozenOstorageeOInternationalbJournalbofbFoodbSciencebandb
TechnologycO2021cOlmcOloik

3.8 0

152 TechnologicalOrolesOofOmicroorganismsOinOfishOfermentationqOaOrevieweOCriticalbReviewsbinbFoodb
SciencebandbNutritioncO2021cOmhcOhgggdhghi 11.5 20

151
˙mprovementOofOtheOqualityOstabilityOofOvacuumdpackagedOfermentedOfishOWOSuanyuOYOstoredOatOroomO
temperatureObyOirradiationOandOthermalOtreatmentseOInternationalbJournalbofbFoodbSciencebandb
TechnologycO2021cOlmcOiikdiji

3.8 1

150  acileOsynthesisOandOantibacterialOactivityOofOgeraniolOconjugatedOchitosanOoligosaccharideO
derivativeseOCarbohydratebPolymerscO2021cOilhcOhhngpp 10.3 22

149
RelevanceOofOcollagenOsolubilityOandOgelatinolyticOproteinaseOactivityOforOtextureOsofteningOinOchilledO
grassOcarpOWztenopharyngodonOidellusYOfilletseOInternationalbJournalbofbFoodbSciencebandbTechnologycO
2021cOlmcOhoghdhogo

3.8 5

148 zhitosanOoligosaccharidedgdlinaloolOpolymerOasOinhibitorOofOhyaluronidaseOandOcollagenaseOactivityeO
InternationalbJournalbofbBiologicalbMacromoleculescO2021cOhmmcOhlngdhlnn 7.9 8

147 ˙mprovingOtheOoxidativeOstabilityOofOfishOoilOnanoemulsionsObyOcodencapsulationOwithOcurcuminOandO
resveratroleOColloidsbandbSurfacesbB:bBiointerfacescO2021cOhppcOhhhkoh 6 19

146 xOstrategyOofOultrasounddassistedOprocessingOtoOimproveOtheOperformanceOofObiodbasedOcoatingO
preservationOforOrefrigeratedOcarpOfilletsOWztenopharyngodonOidellusYeOFoodbChemistrycO2021cOjklcOhioomi8.5 15

145 xdvancesOinOtheOapplicationOofOchitosanOasOaOsustainableObioactiveOmaterialOinOfoodOpreservationeO
CriticalbReviewsbinbFoodbSciencebandbNutritioncO2021cOhdjm 11.5 5

144
TheOimpactOofOcrucialOproteinOdegradationOinOintramuscularOconnectiveOtissueOonOsofteningOofO
icedstoredOgrassOcarpOWztenopharyngodonOidellaYOfilletseOInternationalbJournalbofbFoodbSciencebandb
TechnologycO2021cOlmcOjlindjljl

3.8 1

143 zomparisonOofOmethodologicalOproposalOinOsensoryOevaluationOforOzhineseOmittenOcrabOW—riocheirO
sinensisYObyOdataOminingOandOsensoryOpaneleOFoodbChemistrycO2021cOjlmcOhipmpo 8.5 5

142
xssessmentOofOgelatinolyticOproteinasesOinOchilledOgrassOcarpOWztenopharyngodonOidellusYOfilletsqO
characterizationOandOcontributionOtoOtextureOsofteningeOJournalbofbthebSciencebofbFoodbandb
AgriculturecO2021cO

4.3 1

141 δodellingOtheOδassOTransferOαineticsOofOyatteredOandOyreadedO ishONuggetsOduringO–eepd atO ryingO
atO–ifferentO ryingOTemperatureseOJournalbofbFoodbQualitycO2020cOigigcOhdo 2.7 3

140
—ffectsOofOultrasoniccOmicrowavecOandOcombinedOultrasonicdmicrowaveOpretreatmentsOonOtheO
enzymaticOhydrolysisOprocessOandOproteinOhydrolysateOpropertiesOobtainedOfromOzhineseOsturgeonO
WxcipenserOsinensisYeOJournalbofbFoodbBiochemistrycO2020cOkkcOehjipi

3.3 8

139 —ffectOofOfermentationOonOimmunologicalOpropertiesOofOallergensOfromOblackOcarpO
WδylopharyngodonOpiceusYOsausageseOInternationalbJournalbofbFoodbSciencebandbTechnologycO2020cOllcOjhmidjhni3.8 0

138 —ffectsOofOthreeOcarpOspeciesOonOtexturecOcolorcOandOaromaOpropertiesOofOSuanOyucOaOzhineseO
traditionalOfermentedOfisheOJournalbofbFoodbProcessingbandbPreservationcO2020cOkkcOehkkgj 2.1 4
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137
OptimizationOofOtheOδaillardOreactionOofOxyloseOwithOcysteineOforOmodulatingOaromaOcompoundO
formationOinOfermentedOtilapiaOfishOheadOhydrolysateOusingOresponseOsurfaceOmethodologyeOFoodb
ChemistrycO2020cOjjhcOhinjlj

8.5 14

136
zoatingOwhiteOshrimpOWβitopenaeusOvannameiYOwithOedibleOfullyOdeacetylatedOchitosanOincorporatedO
withOcloveOessentialOoilOandOkojicOacidOimprovesOpreservationOduringOcoldOstorageeOInternationalb
JournalbofbBiologicalbMacromoleculescO2020cOhmicOhinmdhioi

7.9 17

135
xromaOprofilesOofOcommercialOzhineseOtraditionalOfermentedOfishOWSuanOyuYOinOWesternOºunanqO
°zdδScOodorOactivityOvalueOandOsensoryOevaluationObyOpartialOleastOsquaresOregressioneOInternationalb
JournalbofbFoodbPropertiescO2020cOijcOihjdiim

3 8

134
zorrelationsObetweenOmicrobiotaOsuccessionOandOflavorOformationOduringOfermentationOofOzhineseO
lowdsaltOfermentedOcommonOcarpOWzyprinusOcarpioOβeYOinoculatedOwithOmixedOstarterOcultureseOFoodb
MicrobiologycO2020cOpgcOhgjkon

6 22

133 zomparativeOevaluationOofOproximateOcompositionsOandOtasteOattributesOofOthreeOxsianOhardOclamsO
WδeretrixOmeretrixYOwithOdifferentOshellOcolorseOInternationalbJournalbofbFoodbPropertiescO2020cOijcOkggdkhh3 4

132
 attyOacidOandOaminoOacidOprofilesOandOdigestibleOindispensableOaminoOacidOscoreOofOgrassOcarpO
WztenopharyngodonOidellaYOproteinOconcentrateOsupplementedOnoodleseOJournalbofbFoodb
MeasurementbandbCharacterizationcO2020cOhkcOijngdijnp

2.8 3

131 RedoxdResponsiveOOild˙nd–ispersionO—mulsionsOStabilizedObyOSimilarlyOzhargedO erroceneO
SurfactantsOandOxluminaONanoparticleseOLangmuircO2020cOjmcOhklopdhklpm 4 9

130 xntimicrobialOPolymerOwithO—nhancedOxctivityOandOReducedOToxicityOuponO°raftingOtoOzhitosanO
OligosaccharideeOArabianbJournalbforbSciencebandbEngineeringcO2020cOklcOipdkg 2.5 1

129 –evelopmentOandOpropertiesOofOnewOkojicOacidOandOchitosanOcompositeObiodegradableOfilmsOforO
activeOpackagingOmaterialseOInternationalbJournalbofbBiologicalbMacromoleculescO2020cOhkkcOkojdkpg 7.9 27

128 PickeringOemulsionsOofOaluminaOnanoparticlesOandOboladtypeOseleniumOsurfactantOyieldOaOfullyO
recyclableOaqueousOphaseeOGreenbChemistrycO2020cOiicOlkngdlknl 10 10

127
TheOimpactsOofOsaltOwithOzhineseOliquorOonOtheOinhibitionOofOmicrobialOspoilageOandOqualityOattributesO
ofOgrassOcarpOWztenopharyngodonOidellusYOfilletsOstoredOatOk´°zeOJournalbofbFoodbProcessingbandb
PreservationcO2020cOkkcOehkohn

2.1 0

126 StructuralOandOphysicochemicalOcharacteristicsOofOlyophilizedOzhineseOsturgeonOproteinOhydrolysatesO
preparedObyOusingOtwoOdifferentOenzymeseOJournalbofbFoodbSciencecO2020cOolcOjjhjdjjii 3.4 12

125 —ffectOofOfreezingOmethodsOonOqualityOchangesOofOgrassOcarpOduringOfrozenOstorageeOJournalbofbFoodb
ProcessbEngineeringcO2020cOkjcOehjljp 2.4 3

124  ishOProteinOandO˙tsO–erivativesqOTheONovelOxpplicationscOyioactivitiescOandOTheirO unctionalO
SignificanceOinO oodOProductseOFoodbReviewsbInternationalcO2020cOhdio 5.5 6

123 QualitycOfunctionalitycOandOmicrobiologyOofOfermentedOfishqOaOrevieweOCriticalbReviewsbinbFoodbScienceb
andbNutritioncO2020cOmgcOhiiodhiki 11.5 47

122 RecentOadvancesOinOqualityOretentionOofOnondfrozenOfishOandOfisheryOproductsqOxOrevieweOCriticalb
ReviewsbinbFoodbSciencebandbNutritioncO2020cOmgcOhnkndhnlp 11.5 32

121 zinnamylOalcoholOmodifiedOchitosanOoligosaccharideOforOenhancingOantimicrobialOactivityeOFoodb
ChemistrycO2020cOjgpcOhillhj 8.5 23

120 QualityO—valuationOofO°rassOzarpOWztenopharyngodonOidellaYOProteinOzoncentrateOSupplementedO
NoodleseOJournalbofbAquaticbFoodbProductbTechnologycO2019cOiocOphgdpih 1.6 2
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119 RedoxdResponsiveOPickeringO—mulsionsOStabilizedObyOSilicaONanoparticlesOandO erroceneOSurfactantsO
atOaOVeryOβowOzoncentrationeOACSbSustainablebChemistrybandbEngineeringcO2019cOncOhlpgkdhlphi 8.3 19

118 TechnologicalOpropertiesOandOprobioticOpotentialOofOyeastsOisolatedOfromOtraditionalOlowdsaltO
fermentedOzhineseOfishOSuanOyueOJournalbofbFoodbBiochemistrycO2019cOkjcOehioml 3.3 7

117 yiphasicObiocatalysisOusingOaOzOidswitchableOPickeringOemulsioneOGreenbChemistrycO2019cOihcOkgmidkgmo 10 39

116 —ffectsOofOfreezingOmethodOonOwaterOdistributioncOmicrostructurecOandOtasteOactiveOcompoundsOofO
frozenOchannelOcatfishOW˙ctalurusOpunctatusYeOJournalbofbFoodbProcessbEngineeringcO2019cOkicOehipjn 2.4 11

115 zomparativeOstudyOonOqualityOcharacteristicsOofOpickledOandOfermentedOsturgeonOWxcipenserO
sinensisYOmeatOinOretortOcookingeOInternationalbJournalbofbFoodbSciencebandbTechnologycO2019cOlkcOilljdilmi3.8 10

114
—ffectsOofOinoculatingOautochthonousOstarterOculturesOonONdnitrosodimethylamineOandOitsO
precursorsOformationOduringOfermentationOofOzhineseOtraditionalOfermentedOfisheOFoodbChemistrycO
2019cOinhcOhnkdhoh

8.5 22

113 TheOrelationshipObetweenOdegradationOofOmyofibrillarOstructuralOproteinsOandOtextureOofO
superchilledOgrassOcarpOWztenopharyngodonOidellaYOfilleteOFoodbChemistrycO2019cOjghcOhilino 8.5 24

112
˙nfluenceOofO–egreeOofOºydrolysisOonOzhemicalOzompositioncO unctionalOPropertiescOandOxntioxidantO
xctivitiesOofOzhineseOSturgeonOWxcipenserOsinensisYOºydrolysatesOObtainedObyOUsingOxlcalaseOiekβeO
JournalbofbAquaticbFoodbProductbTechnologycO2019cOiocOlojdlpn

1.6 15

111 UseOofOWineOandO–airyOYeastsOasOSingleOStarterOzulturesOforO lavorOzompoundOδodificationOinO ishO
SauceO ermentationeOFrontiersbinbMicrobiologycO2019cOhgcOijgg 5.7 20

110 —ffectOofOchitosanOwithOdifferentOmolecularOweightOonOtheOstabilitycOantioxidantOandOanticancerO
activitiesOofOwellddispersedOseleniumOnanoparticleseOIETbNanobiotechnologycO2019cOhjcOjgdjl 2 10

109 –ifferentialOrolesOofOiceOcrystalcOendogenousOproteolyticOactivitiesOandOoxidationOinOsofteningOofO
obscureOpufferfishOWTakifuguOobscurusYOfilletsOduringOfrozenOstorageeOFoodbChemistrycO2019cOinocOklidklp8.5 31

108
˙mpactOofOWallOδaterialOonOtheOPhysiochemicalOPropertiesOandOOxidativeOStabilityOofO
δicroencapsulatedOSprayO–riedOSilverOzarpOOileOJournalbofbAquaticbFoodbProductbTechnologycO2019cO
iocOkpdmj

1.6 7

107
TheOimpactOofOfermentationOatOelevatedOtemperatureOonOqualityOattributesOandObiogenicOaminesO
formationOofOlowdsaltOfermentedOfisheOInternationalbJournalbofbFoodbSciencebandbTechnologycO2019cO
lkcOnijdnjj

3.8 12

106 yiodbasedOedibleOcoatingsOforOtheOpreservationOofOfisheryOproductsqOxORevieweOCriticalbReviewsbinb
FoodbSciencebandbNutritioncO2019cOlpcOikohdikpj 11.5 30

105 TheOcontributionOofOautochthonousOmicrofloraOonOfreeOfattyOacidsOreleaseOandOflavorOdevelopmentOinO
lowdsaltOfermentedOfisheOFoodbChemistrycO2018cOilmcOilpdimn 8.5 48

104
OnedstepOprocedureOforOenhancingOtheOantibacterialOandOantioxidantOpropertiesOofOaOpolysaccharideO
polymerqOαojicOacidOgraftedOontoOchitosaneOInternationalbJournalbofbBiologicalbMacromoleculescO2018cO
hhjcOhhildhhjj

7.9 23

103
˙nhibitoryOeffectsOofOchitosandbasedOcoatingsOonOendogenousOenzymeOactivitiescOproteolyticO
degradationOandOtextureOsofteningOofOgrassOcarpOWztenopharyngodonOidellusYOfilletsOstoredOatOkO´°zeO
FoodbChemistrycO2018cOimicOhdm

8.5 38

102
SynthesisOofOvarisizedOchitosandseleniumOnanocompositesOthroughOheatingOtreatmentOandO
evaluationOofOtheirOantioxidantOpropertieseOInternationalbJournalbofbBiologicalbMacromoleculescO2018cO
hhkcOnlhdnlo

7.9 22
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101 yiosynthesisOofOacetateOestersObyOdominateOstrainscOisolatedOfromOzhineseOtraditionalOfermentedO
fishOWSuanOyuYeOFoodbChemistrycO2018cOikkcOkkdkp 8.5 17

100 TheOeffectsOofOedibleOchitosandbasedOcoatingsOonOflavorOqualityOofOrawOgrassOcarpO
WztenopharyngodonOidellusYOfilletsOduringOrefrigeratedOstorageeOFoodbChemistrycO2018cOikicOkhidkig 8.5 113

99
–ynamicsOandOdiversityOofOmicrobialOcommunityOsuccessionOduringOfermentationOofOSuanOyucOaO
zhineseOtraditionalOfermentedOfishcOdeterminedObyOhighOthroughputOsequencingeOFoodbResearchb
InternationalcO2018cOhhhcOlmldlnj

7 65

98
˙nhibitionOofOmicrobialOspoilageOofOgrassOcarpOWztenopharyngodonOidellusYOfilletsOwithOaO
chitosandbasedOcoatingOduringOrefrigeratedOstorageeOInternationalbJournalbofbFoodbMicrobiologycO
2018cOiolcOmhdmo

5.8 27

97 –irectOevidenceOofOtheO¸�OºOscavengingOactivityOofOseleniumOnanoparticleseOAnalyticalbMethodscO2018cO
hgcOjljkdjljp 3.2 1

96
zontributionOofOmyofibrilOfilamentOdisassemblyOtoOtexturalOdeteriorationOofOicedstoredOgrassOcarpO
filletqOSignificanceOofOendogenousOproteolyticOactivitycOlossOofOheatOshockOproteinOandO
dephosphorylationOofOmyosinOlightOchaineOFoodbChemistrycO2018cOimpcOlhhdlho

8.5 11

95
βipidOfractionOandOfattyOacidOprofileOchangesOinOlowdsaltOfermentedOfishOasOaffectedObyOprocessingO
stageOandOinoculationOofOautochthonousOstarterOcultureseOLWTbqbFoodbSciencebandbTechnologycO2018cO
pncOiopdipk

5.4 7

94 SynergisticOactionOofOcathepsinOycOβcO–OandOcalpainOinOdisassemblyOandOdegradationOofOmyofibrillarO
proteinOofOgrassOcarpeOFoodbResearchbInternationalcO2018cOhgpcOkohdkoo 7 14

93 PhospholipidOmolecularOspeciesOcompositionOofOzhineseOtraditionalOlowdsaltOfermentedOfishO
inoculatedOwithOdifferentOstarterOcultureseOFoodbResearchbInternationalcO2018cOhhhcOondpm 7 17

92
˙mprovementOofOxntioxidantOxctivityOofO°rassOzarpOWztenopharyngodonOidellaYOProteinOºydrolysateO
byOWashingOandOδembraneORemovalOPretreatmentsOandOUltrasonicOTreatmenteOJournalbofbAquaticb
FoodbProductbTechnologycO2018cOincOlogdlph

1.6 2

91 zhitosanOoligosaccharidedNdchlorokojicOacidOmannichObaseOpolymerOasOaOpotentialOantibacterialO
materialeOCarbohydratebPolymerscO2018cOhoicOiildijk 10.3 48

90
—ffectOofOºighOPressureOProcessingOonOtheOQualityOandO—ndogenousO—nzymeOxctivitiesOofO°rassOzarpO
WztenopharyngodonOidellusYO illetsOStoredOatOk´”zeOJournalbofbAquaticbFoodbProductbTechnologycO2018cO
incOhgpjdhhgl

1.6 1

89 —ffectOofOheatingOtemperatureOandOdurationOonOtheOtextureOandOproteinOcompositionOofOyigheadO
zarpOWxristichthysOnobilisYOmuscleeOInternationalbJournalbofbFoodbPropertiescO2018cOihcOihhgdihig 3 28

88 —ffectsOofOinoculatingOautochthonousOstarterOculturesOonObiogenicOaminesOaccumulationOofOzhineseO
traditionalOfermentedOfisheOJournalbofbFoodbProcessingbandbPreservationcO2018cOkicOehjmpk 2.1 4

87 –eterminationOofOkdºexylresorcinolOinOShrimpOSamplesObyOSolidOPhaseO—xtractionOUltraOPerformanceO
βiquidOzhromatographydTandemOδassOSpectrometryeOMoleculescO2018cOijcO 4.8 1

86 ProductionOofOyiscuitOfromOzhineseOSturgeonO ishO illetOPowderOWxcipeneserOsinensisYqOxOSnackO oodO
forOzhildreneOJournalbofbAquaticbFoodbProductbTechnologycO2018cOincOhgkodhgmi 1.6 10

85 QualityOofOgiantOfreshwaterOprawnOWδacrobrachiumOrosenbergiiYOduringOtheOstorageOatOâ��ho´°zOasO
affectedObyOdifferentOmethodsOofOfreezingeOInternationalbJournalbofbFoodbPropertiescO2018cOihcOihggdihgp 3 10

84 zharacterisationOofOdominantOautochthonousOstrainsOforOnitriteOdegradationOofOzhineseOtraditionalO
fermentedOfisheOInternationalbJournalbofbFoodbSciencebandbTechnologycO2018cOljcOimjjdimkh 3.8 4
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83 PhysicochemicalcOmicrobiologicalcOandOsensoryOattributesOofOchitosandcoatedOgrassOcarpO
WztenopharyngodonOidellusYOfilletsOstoredOatOk´°zeOInternationalbJournalbofbFoodbPropertiescO2017cOigcOjpgdkgh3 26

82 SarcoplasmicOProteinOºydrolysisOxctivityOofOβactobacillusOplantarumOhigO˙solatedOfromOSuanyuqOxO
TraditionalOzhineseOβowOSaltO ermentedO isheOJournalbofbFoodbProcessingbandbPreservationcO2017cOkhcOehioih2.1 11

81 RecoveryOofOzhitinOfromOxntarcticOαrillOW—uphausiaOsuperbaYOShellOWasteObyOδicrobialO
–eproteinizationOandO–emineralizationeOJournalbofbAquaticbFoodbProductbTechnologycO2017cOimcOhihgdhiig1.6 11

80 TheOimpactOofOdesminOonOtextureOandOwaterdholdingOcapacityOofOicedstoredOgrassOcarpO
WztenopharyngodonOidellaYOfilleteOInternationalbJournalbofbFoodbSciencebandbTechnologycO2017cOlicOkmkdknh3.8 23

79 ProteolysisOduringOfermentationOofOSuanyuOasOaOtraditionalOfermentedOfishOproductOofOzhinaeO
InternationalbJournalbofbFoodbPropertiescO2017cOigcOShmmdShnm 3 23

78
TheOshelfOlifeOextensionOofOrefrigeratedOgrassOcarpOWztenopharyngodonOidellusYOfilletsObyOchitosanO
coatingOcombinedOwithOglycerolOmonolaurateeOInternationalbJournalbofbBiologicalbMacromoleculescO
2017cOhghcOkkodklk

7.9 65

77
—ffectsOofOwashingOandOmembraneOremovalOpretreatmentsOonOtheOantioxidantOpropertiesOofOgrassO
carpOWztenopharyngodonOidellaYOproteinOhydrolysatesOproducedObyOin´ vitroOdigestioneOInternationalb
JournalbofbFoodbSciencebandbTechnologycO2017cOlicOhimgdhimo

3.8 4

76
TheO—ffectsOofOzhitosanOzoatingOonOyiogenicOxminesO˙nhibitionOandOδicrobialOSuccessionOofO
RefrigeratedO°rassOzarpOWztenopharyngodonOidellusYO illetseOJournalbofbAquaticbFoodbProductb
TechnologycO2017cOimcOhimmdhinp

1.6 5

75 —steraseOactivitiesOofOautochthonousOstarterOculturesOtoOincreaseOvolatileOflavourOcompoundsOinO
zhineseOtraditionalOfermentedOfishOWSuanOyuYeOInternationalbJournalbofbFoodbPropertiescO2017cOigcOSmmjdSmni3 12

74 TranscriptomeOanalysisOofOtheOeffectsOofOchitosanOonOtheOhyperlipidemiaOandOoxidativeOstressOinO
highdfatOdietOfedOmiceeOInternationalbJournalbofbBiologicalbMacromoleculescO2017cOhgicOhgkdhhg 7.9 18
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