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PreservativesoOvOReviewcOAntioxidantsaO2020aOnaO 7.1 16
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ProcessingZandZPreservationaO2019aOihaOefigmg

2.1 14

89 zvaluationOofOtheOpotentialOuseOofOdiscardOspeciesOforOfishOsilageOandOassessmentOofOitsOoilsOforO
humanOconsumptioncOInternationalZJournalZofZFoodZScienceZandZTechnologyaO2019aOjiaOfemfbfemm 3.8 4
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85 –irstOreportOonOTTXOlevelsOofOtheOyellowOspottedOpufferfishOWTorquigenerOflavimaculosusXOinOtheO
MediterraneanOSeacOToxiconaO2018aOfimaOfefbfek 2.8 14

84 cOTurkishZJournalZofZFisheriesZandZAquaticZSciencesaO2018aOfmaO 1.2 4
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4.9 14
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NegativeOPathogenscOFrontiersZinZMicrobiologyaO2018aOnaOgjmj 5.7 6

79 xomparisionOofO reenOandOxonventionalOzxtractionOMethodsOonOLipidOYieldOandO–attyOvcidOProfilesO
ofO–ishOSpeciescOEuropeanZJournalZofZLipidZScienceZandZTechnologyaO2018aOfgeaOfmeefel 3 15

78 TheOcombinedOimpactOofOnanoemulsionObasedOonOcommercialOoilsOandOvacuumOpackingOonOtheOfattyO
acidOprofilesOofOseaObassOfilletscOJournalZofZFoodZProcessingZandZPreservationaO2017aOifaOefhggg 2.1 11

77
–unctionOofOcellbfreeOsupernatantsOofOLeuconostocaOLactococcusaOStreptococcusaOPediococcusOstrainsO
onOhistamineOformationObyOfoodborneOpathogensOinOhistidineOdecarboxylaseObrothcOJournalZofZFoodZ
ProcessingZandZPreservationaO2017aOifaOefhgem

2.1 5

76
TheOimpactOofOgravadingOprocessOonOtheOqualityOofOcarpOfilletsOWxyprinusOcarpioXoOsensoryaO
microbiologicalaOproteinOprofilesOandOtexturalOchangescOJournalZFurZVerbraucherschutzZUndZ
LebensmittelsicherheitaO2017aOfgaOfilbfjj

2.3 5

75
zffectsOofOwlackOxuminOOilOWNigellaOsativaXOonOSensoryaOxhemicalOandOMicrobiologicalOPropertiesOofO
RainbowOTroutOyuringOghOyaysOofOStorageOatOgO´–Of´°xcOJournalZofZAquaticZFoodZProductZTechnologyaO
2017aOgkaOkkjbkli

1.6 10

74
zffectsOofOOilbinbWaterONanoemulsionOwasedOonOSunflowerOOilOonOtheOQualityOofO–armedOSeaOwassO
andO iltheadOSeaOwreamOStoredOatOxhilledOTemperatureOWgO´–Og´°xXcOJournalZofZAquaticZFoodZProductZ
TechnologyaO2017aOgkaOnlnbnng

1.6 35

73
zvaluationOofOeffectsOofOnanoemulsionObasedOonOherbOessentialOoilsOWrosemaryaOlaurelaOthymeOandO
sageXOonOsensoryaOchemicalOandOmicrobiologicalOqualityOofOrainbowOtroutOWOOncorhynchusOmykissOXO
filletsOduringOiceOstoragecOLWTZnZFoodZScienceZandZTechnologyaO2017aOljaOkllbkmi

5.4 121

72
xomparativeOstudyOofOnanoemulsionsObasedOonOcommercialOoilsOWsunfloweraOcanolaaOcornaOoliveaO
soybeanaOandOhazelnutOoilsXoOzffectOonOmicrobialaOsensoryaOandOchemicalOqualitiesOofOrefrigeratedO
farmedOseaObasscOInnovativeZFoodZScienceZandZEmergingZTechnologiesaO2016aOhhaOiggbihe

6.8 43

71 TechnologicalO–actorsOvffectingOwiogenicOvmineOxontentOinO–oodsoOvOReviewcOFrontiersZinZ
MicrobiologyaO2016aOlaOfgfm 5.7 153

70 –attyOacidOcompositionOofOachenesOofOxirsiumOtaxaOWvsteraceaeaOxarduoideaeXOfromOTurkeycO
ZeitschriftZFurZNaturforschungZnZSectionZCZJournalZofZBiosciencesaO2016aOlfaOijbji 1.7 4

69 TetrodotoxinOlevelsOinOpufferfishOWLagocephalusOsceleratusXOcaughtOinOtheONortheasternO
MediterraneanOSeacOFoodZChemistryaO2016aOgfeaOhhgbl 8.5 21

68 TheOinfluenceOofOtheOcellOfreeOsolutionOofOlacticOacidObacteriaOonOtyramineOproductionObyOfoodO
bornebpathogensOinOtyrosineOdecarboxylaseObrothcOFoodZChemistryaO2015aOflhaOijbjh 8.5 25

67 MarineOwioactiveOxompoundsOandOTheirO°ealthOwenefitsoOvOReviewcOComprehensiveZReviewsZinZFoodZ
ScienceZandZFoodZSafetyaO2015aOfiaOiikbikj 16.4 199

66 vntimicrobialO±mpactsOofOzssentialOOilsOonO–oodOwornebPathogenscORecentZPatentsZonZFoodmZNutritionZ
fampÜZAgricultureaO2015aOlaOjhbkf 1.9 30

65 SterolOxontentOofO–ishaOxrustaceaOandOMolluscoOzffectsOofOxookingOMethodscOInternationalZJournalZofZ
FoodZPropertiesaO2015aOfmaOgegkbgeif 3 9

64
zffectsOofOlaurelOandOmyrtleOextractsOonOtheOsensoryaOchemicalOandOmicrobiologicalOpropertiesOofO
vacuumbpackedOandOrefrigeratedOzuropeanOeelOWvnguillaOanguillaXOfilletscOInternationalZJournalZofZ
FoodZScienceZandZTechnologyaO2014aOinaOmilbmjh
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63 TOxOP°zROLOxONTzNTOO–OxOMMzRx±vLO–±S°OSPzx±zSOvSOv––zxTzyOwYOM±xROWvVzOxOOK±N cO
JournalZofZFoodZBiochemistryaO2013aOhlaOhmfbhml 3.3 9

62 LbxarnitineOxontentsOinOSeafoodsOxommonlyOzatenOinOMiddleOzasternOxountriescOJournalZofZFoodZ
BiochemistryaO2013aOhlaOlegblel 3.3 2

61 TheOzffectsOofONaturalOzxtractsOonOtheOQualityOxhangesOofO–rozenOxhubOMackerelOWScomberO
japonicusXOwurgerscOFoodZandZBioprocessZTechnologyaO2013aOkaOfjjebfjke 5.1 26

60 zffectOofOVariousOProcessingOMethodsOonOQualityOofOMackerelOWScomberOscombrusXcOFoodZandZ
BioprocessZTechnologyaO2013aOkaOfenfbfenm 5.1 17

59 TheOeffectsOofOseasonOonOfatOandOfattyOacidsOcontentsOofOshrimpOandOprawnOspeciescOEuropeanZ
JournalZofZLipidZScienceZandZTechnologyaO2013aOffjaOhjkbhkg 3 10

58 SignificanceOofOantioxidantsOforOseafoodOsafetyOandOhumanOhealthcOJournalZofZAgriculturalZandZFoodZ
ChemistryaO2013aOkfaOiljbnf 5.7 59

57 SeasonalOproximateOandOfattyOacidOvariationsOofOsomeOseaweedsOfromOtheOnortheasternO
MediterraneanOcoastcOOceanologiaaO2013aOjjaOhljbhnf 2.2 26

56 xomparativeOQualityOLossOinOWildOandOxulturedORainbowOTroutOWOncorhynchusOmykissXOduringO
xhillingOStoragecOFoodZScienceZandZTechnologyZResearchaO2013aOfnaOiijbiji 0.8 8

55
TheOimpactOofOapplyingOnaturalOclinoptiloliteOWzeoliteXOonOtheOchemicalaOsensoryOandOmicrobiologicalO
changesOofOvacuumOpackedOsardineOfilletscOInternationalZJournalZofZFoodZScienceZandZTechnologyaO
2012aOilaOfnllbfnmj

3.8 16

54 TheOinfluencesOofOnaturalOzeoliteOWcliptinoliteXOonOammoniaOandObiogenicOamineOformationObyO
foodborneOpathogencOJournalZofZFoodZScienceaO2012aOllaOMijgbl 3.4 13

53 TheOeffectsOofOextractionOmethodsOonOtheOcontentsOofOfattyOacidsaOespeciallyOzPvOandOy°vOinOmarineO
lipidscOInternationalZJournalZofZFoodZSciencesZandZNutritionaO2012aOkhaOhgkbhf 3.7 7

52 TheOeffectsOofOseasonOandOsexOonOfataOfattyOacidsOandOproteinOcontentsOofOSepiaOofficinalisOinOtheO
northeasternOMediterraneanOSeacOInternationalZJournalZofZFoodZSciencesZandZNutritionaO2012aOkhaOiiebj 3.7 3

51 cOTurkishZJournalZofZFisheriesZandZAquaticZSciencesaO2011aOffaO 1.2 6

50 SimpleOzxtractionOandORapidO°PLxOMethodOforOTocopherolOvnalysisOinOMarineOandO–reshbwaterO–ishO
SpeciescOFoodZScienceZandZTechnologyZResearchaO2011aOflaOjnjbjnm 0.8 10

49
TheOeffectsOofOtheOcombinationOofOfreezingOandOtheOuseOofOnaturalOantioxidantOtechnologyOonOtheO
qualityOofOfrozenOsardineOfilletsOWSardinellaOauritaXcOInternationalZJournalZofZFoodZScienceZandZ
TechnologyaO2011aOikaOghkbgig

3.8 15

48 TheOeffectsOofOrosemaryOextractOcombinationOwithOvacuumOpackingOonOtheOqualityOchangesOofO
vtlanticOmackerelOfishOburgerscOInternationalZJournalZofZFoodZScienceZandZTechnologyaO2011aOikaOffjlbffkh3.8 68
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TheOeffectsOofOsexOandOseasonalityOonOtheOmetalOlevelsOofOdifferentOmuscleOtissuesOofOmatureOvtlanticO
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ofZFoodZScienceZandZTechnologyaO2011aOikaOgehebgehi

3.8 17

46 TheOeffectsOofOseasonOandOsexOinOtheOmetalOlevelsOofOmatureOcommonOcuttlefishOWSepiaOofficinalisXOinO
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45 SeasonalOfatOandOfattyOacidsOvariationsOofOsevenOmarineOfishOspeciesOfromOtheOMediterraneanOSeacO
EuropeanZJournalZofZLipidZScienceZandZTechnologyaO2011aOffhaOfinfbfinm 3 18

44 TheOfunctionOofOlacticOacidObacteriaOandObrineOsolutionsOonObiogenicOamineOformationObyOfoodborneO
pathogensOinOtroutOfilletscOFoodZChemistryaO2011aOfgnaOfgffbk 8.5 27

43 PROX±MvTzOvNvLYS±ScO–vTTYOvx±yOPRO–±LzSOvNyOM±NzRvLOxONTzNTSOO–OMzvTSoOvO
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SeacOInternationalZJournalZofZFoodZScienceZandZTechnologyaO2010aOijaOfjnibfkeg 3.8 12

41 TheOcapabilityOofOrosemaryOextractOinOpreventingOoxidationOofOfishOlipidcOInternationalZJournalZofZFoodZ
ScienceZandZTechnologyaO2010aOijaOflflbflgh 3.8 55

40 NucleotideOdegradationOproductsOofOgammabirradiatedOseaObreamOWSparusOaurataXOstoredOinOicecO
InternationalZJournalZofZFoodZScienceZandZTechnologyaO2010aOijaOggnebggnk 3.8 4

39 zffectsOofOcombiningOofOsmokingOandOmarinatingOonOtheOshelfOlifeOofOanchovyOstoredOatOi´°xcOFoodZ
ScienceZandZBiotechnologyaO2010aOfnaOknblj 3 7
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36 zffectsOofOcookingOandOreheatingOmethodsOonOtheOfattyOacidOprofileOofOseaObreamOtreatedOwithO
rosemaryOextractcOJournalZofZtheZScienceZofZFoodZandZAgricultureaO2009aOmnaOfimfbfimn 4.3 18

35
TheOeffectsOofOiceOstorageOonOinosineOmonophosphateaOinosineaOhypoxanthineaOandObiogenicOamineO
formationOinOzuropeanOcatfishOWSilurusOglanisXOfilletscOInternationalZJournalZofZFoodZScienceZandZ
TechnologyaO2009aOiiaOfnkkbfnlg

3.8 15

34 –atOcontentOandOfattyOacidOcompositionsOofOhiOmarineOwaterOfishOspeciesOfromOtheOMediterraneanO
SeacOInternationalZJournalZofZFoodZSciencesZandZNutritionaO2009aOkeaOikiblj 3.7 72

33 zvaluationOofOfattyOacidOprofilesOandOmineralOcontentOofOgrapeOseedOoilOofOsomeOgrapeOgenotypescO
InternationalZJournalZofZFoodZSciencesZandZNutritionaO2009aOkeaOhgbn 3.7 81

32 QualityOxhangesOofOMarinatedOTenchOWTincaOtincaXOduringORefrigeratedOStoragecOFoodZScienceZandZ
TechnologyZInternationalaO2009aOfjaOjfhbjgf 2.6 6

31 MethodsOforO–reshnessOQualityOandOyeteriorationO2009aOfmnbgfi 3

30 wiochemicalOcompositionOofOsomeOredOandObrownOmacroOalgaeOfromOtheONortheasternO
MediterraneanOSeacOInternationalZJournalZofZFoodZSciencesZandZNutritionaO2008aOjnaOjkkblg 3.7 35

29 xomparisonOofOfattyOacidaOmineralOandOproximateOcompositionOofObodyOandOlegsOofOedibleOfrogOWRanaO
esculentaXcOInternationalZJournalZofZFoodZSciencesZandZNutritionaO2008aOjnaOjjmbkj 3.7 8

28
wacteriologicalOandObiochemicalOassessmentOofOmarinatingOcephalopodsaOcrustaceansOandO
gastropodaOduringOgiOweeksOofOstoragecOInternationalZJournalZofZFoodZSciencesZandZNutritionaO2008aO
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27
xomparisonOofOfattyOacidOandOproximateOcompositionsOofOtheObodyOandOclawOofOmaleOandOfemaleO
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ChemistryaO2008aOfemaOmilbjg 8.5 54

25 NucleotideOdegradationOandObiogenicOamineOformationOofOwildOwhiteOgrouperOWzpinephelusOaeneusXO
storedOinOiceOandOatOchillOtemperatureOWi´°xXcOFoodZChemistryaO2008aOfemaOnhhbif 8.5 48
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xOMPvRvT±VzOSTUyYcOJournalZofZFoodZQualityaO2008aOhfaOklblm 2.7 29

23 –attyOacidOprofilesOofOcommerciallyOimportantOfishOspeciesOfromOtheOMediterraneanaOvegeanOandO
wlackOSeascOFoodZChemistryaO2007aOfeeaOfkhibfkhm 8.5 124

22 –attyOacidOprofilesOandOfatOcontentsOofOcommerciallyOimportantOseawaterOandOfreshwaterOfishO
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21 yeterminationOofOtheOqualityOparametersOofOpikeOperchOSanderOluciopercaOcaughtObyOgillnetaOlonglineO
andOharpoonOinOTurkeycOFisheriesZScienceaO2007aOlhaOifgbige 1.9 25

20
SensoryaOchemicalOandOmicrobiologicalOqualityOparametersOinOseaObreamOWSparusOaurataXOstoredOinOiceO
orOwrappedOinOclingOfilmOorOinOaluminiumOfoilOatOgO´–OfO´°xcOInternationalZJournalZofZFoodZScienceZandZ
TechnologyaO2007aOigaOnehbnen

3.8 25

19 TheOabilityOofObiogenicOaminesOandOammoniaOproductionObyOsingleObacterialOculturescOEuropeanZFoodZ
ResearchZandZTechnologyaO2007aOggjaOhmjbhni 3.4 50

18 °ydrolysisOandOoxidationOofOzuropeanOeelOoilOduringOfrozenOstorageOforOimOweekscOEuropeanZFoodZ
ResearchZandZTechnologyaO2006aOggiaOhhbhl 3.4 8

17 TheOeffectsOofOpartialOreplacementOofOfishOmealObyOvegetableOproteinOsourcesOinOtheOdietOofOrainbowO
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16 wiogenicOamineOproductionOandOnucleotideOratiosOinOguttedOwildOseaObassOWyicentrarchusOlabraxXO
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