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m Paper IF Citations

132 uiogenicLaminesLinLmeatLandLmeatLproductsaLCriticallReviewslinlFoodlSciencelandlNutritionYL2004YLggYLgklZll11.5 271

131 ImpactLofLuiogenicLtminesLonLyoodLâualityLandLβafetyaLFoodsYL2019YLkYL 4.9 174

130 tpplicationLofLflowLinjectionLanalysisLforLdeterminingLsulphitesLinLfoodLandLbeveragesmLtLreviewaL
FoodlChemistryYL2009YLddeYLgkjZglf 8.5 142

129 vorrelationLbetweenLbiochemicalLandLsensoryLqualityLindicesLinLhakeLstoredLinLiceaLFoodlResearchl
InternationalYL2001YLfgYLggdZggj 7 136

128 βensoryLandLbiochemicalLaspectsLofLqualityLofLwholeLbigeyeLtunaLTThunnusLobesusULduringLbulkL
storageLinLcontrolledLatmospheresaLFoodlChemistryYL2005YLklYLfgjZfhg 8.5 126

127 TechnologicalLandLsensoryLcharacteristicsLofLreducedblowZfatYLlowZsaltLfrankfurtersLasLaffectedLbyL
theLadditionLofLkonjacLandLseaweedaLMeatlScienceYL2010YLkgYLfhiZif 6.4 122

126 ®ovelLapplicationsLofLoilZstructuringLmethodsLasLaLstrategyLtoLimproveLtheLfatLcontentLofLmeatL
productsaLTrendslinlFoodlSciencelandlTechnologyYL2015YLggYLdjjZdkk 15.3 115

125 InfluenceLofLemulsifiedLoliveLoilLstabilizingLsystemLusedLforLporkLbackfatLreplacementLinL
frankfurtersaLFoodlResearchlInternationalYL2010YLgfYLecikZecji 7 115

124 ®utritionalLandLantioxidantLpropertiesLofLdifferentLbrownLandLredLβpanishLedibleLseaweedsaLFoodl
SciencelandlTechnologylInternationalYL2010YLdiYLfidZjc 2.6 92

123 ProductionLofLuiogenicLtminesLandLTheirLPotentialLUseLasLâualityLvontrolLIndicesLforLHakeL
T–erlucciusLmerlucciusYL”aULβtoredLinLIceaLJournalloflFoodlScienceYL2001YLiiYLdcfcZdcfe 3.4 92

122 vompositionLandLantioxidantLcapacityLofLlowZsaltLmeatLemulsionLmodelLsystemsLcontainingLedibleL
seaweedsaLMeatlScienceYL2009YLkfYLgleZk 6.4 90

121 wesignLandLnutritionalLpropertiesLofLpotentialLfunctionalLfrankfurtersLbasedLonLlipidLformulationYL
addedLseaweedLandLlowLsaltLcontentaLMeatlScienceYL2009YLkfYLehhZie 6.4 86

120 tminoLacidLcompositionLofLearlyLstagesLofLcephalopodsLandLeffectLofLaminoLacidLdietaryLtreatmentsL
onL°ctopusLvulgarisLparalarvaeaLAquacultureYL2004YLegeYLghhZgjk 4.4 86

119 éesidualLeffectLofLv°eLonLhakeLT–erlucciusLmerlucciusL”aULstoredLinLmodifiedLandLcontrolledL
atmospheresaLEuropeanlFoodlResearchlandlTechnologyYL2001YLedeYLgdfZgec 3.4 84

118 “onjacLgelLfatLanalogueLforLuseLinLmeatLproductsmLvomparisonLwithLporkLfatsaLFoodlHydrocolloidsYL
2012YLeiYLifZje 10.6 81

117 vhiaLandLoatLemulsionLgelsLasLnewLanimalLfatLreplacersLandLhealthyLbioactiveLsourcesLinLfreshL
sausageLformulationaLMeatlScienceYL2018YLdfhYLiZdf 6.4 79

116 “onjacLgelLasLporkLbackfatLreplacerLinLdryLfermentedLsausagesmLprocessingLandLqualityL
characteristicsaLMeatlScienceYL2012YLleYLdggZhc 6.4 73
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115 âualityLcharacteristicsLofLlowZsaltLrestructuredLpoultryLwithLmicrobialLtransglutaminaseLandL
seaweedaLMeatlScienceYL2011YLkjYLfjfZkc 6.4 73

114
”owZfatLfrankfurtersLformulatedLwithLaLhealthierLlipidLcombinationLasLfunctionalLingredientmL
microstructureYLlipidLoxidationYLnitriteLcontentYLmicrobiologicalLchangesLandLbiogenicLamineL
formationaLMeatlScienceYL2011YLklYLihZjd

6.4 69

113 HealthierLlipidLcombinationLasLfunctionalLingredientLinfluencingLsensoryLandLtechnologicalL
propertiesLofLlowZfatLfrankfurtersaLEuropeanlJournalloflLipidlSciencelandlTechnologyYL2010YLddeYLkhlZkjc 3 69

112 °ilZinZwaterLemulsionLgelsLstabilizedLwithLchiaLTβalviaLhispanicaL”aULandLcoldLgellingLagentsmL
TechnologicalLandLinfraredLspectroscopicLcharacterizationaLFoodlChemistryYL2015YLdkhYLgjcZk 8.5 62

111 xffectLofLtotalLreplacementLofLporkLbackfatLwithLwalnutLonLtheLnutritionalLprofileLofLfrankfurtersaL
MeatlScienceYL2007YLjjYLdjfZkd 6.4 61

110 βtrategiesLforLincorporationLofLchiaLTβalviaLhispanicaL”aULinLfrankfurtersLasLaLhealthZpromotingL
ingredientaLMeatlScienceYL2016YLddgYLjhZkg 6.4 60

109
HealthierLlipidLcombinationLoilZinZwaterLemulsionsLpreparedLwithLvariousLproteinLsystemsmLanL
approachLforLdevelopmentLofLfunctionalLmeatLproductsaLEuropeanlJournalloflLipidlSciencelandl
TechnologyYL2010YLddeYLjldZkcd

3 58

108 ®utritionalLprofileLofLrestructuredLbeefLsteakLwithLaddedLwalnutsaLMeatlScienceYL2005YLjcYLigjZhg 6.4 56

107 HealthyLoilLcombinationLstabilizedLinLaLkonjacLmatrixLasLporkLfatLreplacementLinLlowZfatYL
PUytZenrichedYLdryLfermentedLsausagesaLLWTlylFoodlSciencelandlTechnologyYL2013YLhdYLdhkZdif 5.4 53

106 yreeLaminoLacidsLinLmuscleLofL®orwayLlobsterLT®ephropsLnovergicusLT”aUULinLcontrolledLandLmodifiedL
atmospheresLduringLchilledLstorageaLFoodlChemistryYL2004YLkiYLkhZld 8.5 53

105 xffectsLofLemulsionLgelsLcontainingLbioactiveLcompoundsLonLsensorialYLtechnologicalYLandLstructuralL
propertiesLofLfrankfurtersaLFoodlSciencelandlTechnologylInternationalYL2016YLeeYLdfeZgh 2.6 51

104 °liveLoilZinZwaterLemulsionsLstabilizedLwithLcaseinatemLxlucidationLofLproteinâ��lipidLinteractionsLbyL
infraredLspectroscopyaLFoodlHydrocolloidsYL2011YLehYLdeZdk 10.6 51

103 “onjacLgelLforLuseLasLpotentialLfatLanalogueLforLhealthierLmeatLproductLdevelopmentmLxffectLofL
chilledLandLfrozenLstorageaLFoodlHydrocolloidsYL2013YLfcYLfhdZfhj 10.6 49

102 uiogenicLamineLproductionLinLβpanishLdryZcuredLNchorizoNLsausageLtreatedLwithLhighZpressureLandL
keptLinLchilledLstorageaLMeatlScienceYL2007YLjjYLfihZjd 6.4 48

101 ProductionLofLbiogenicLaminesLbyLlacticLacidLbacteriaLandLenterobacteriaLisolatedLfromLfreshLporkL
sausagesLpackagedLinLdifferentLatmospheresLandLkeptLunderLrefrigerationaLMeatlScienceYL2011YLkkYLfikZjf6.4 45

100 tntioxidantLactivityLofLhydroxytyrosolLinLfrankfurtersLenrichedLwithLnZfLpolyunsaturatedLfattyLacidsaL
FoodlChemistryYL2011YLdelYLgelZgfi 8.5 41

99 tpplicationLofLprobioticLdeliveryLsystemsLinLmeatLproductsaLTrendslinlFoodlSciencelandlTechnologyYL
2015YLgiYLdecZdfd 15.3 40

98 xffectLofLpreformedLkonjacLgelsYLwithLandLwithoutLoliveLoilYLonLtheLtechnologicalLattributesLandL
storageLstabilityLofLmerguezLsausageaLMeatlScienceYL2013YLlfYLfhdZic 6.4 39
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97 InfraredLspectroscopicLanalysisLofLstructuralLfeaturesLandLinteractionsLinLoliveLoilZinZwaterL
emulsionsLstabilizedLwithLsoyLproteinaLFoodlResearchlInternationalYL2011YLggYLficZfii 7 38

96 yreeLaminoLacidsLandLbiogenicLaminesLinLredLandLwhiteLmuscleLofLtunaLstoredLinLcontrolledL
atmospheresaLAminolAcidsYL2004YLeiYLdehZfe 3.5 38

95 °xidativeLstabilityLofLnZfLfattyLacidsLencapsulatedLinLfilledLhydrogelLparticlesLandLofLporkLmeatL
systemsLcontainingLthemaLFoodlChemistryYL2015YLdkgYLecjZdf 8.5 37

94
vhangesLinLfreeLaminoLacidsLduringLchilledLstorageLofLhakeLT–erlucciusLmerlucciusL”aULinLcontrolledL
atmospheresLandLtheirLuseLasLaLqualityLcontrolLindexaLEuropeanlFoodlResearchlandlTechnologyYL2001
YLedeYLfceZfcj

3.4 37

93
°ptimisationLofLaLchromatographicLprocedureLforLdeterminingLbiogenicLamineLconcentrationsLinL
meatLandLmeatLproductsLemployingLaLcationZexchangeLcolumnLwithLaLpostZcolumnLsystemaLFoodl
ChemistryYL2012YLdfcYLdciiZdcjf

8.5 35

92 uiogenicLamineLcontentLinLβpanishLretailLmarketLmeatLproductsLtreatedLwithLprotectiveLatmosphereL
andLhighLpressureaLEuropeanlFoodlResearchlandlTechnologyYL2004YLedkYLefjZegd 3.4 35

91 PolysaccharideLgelsLasLoilLbulkingLagentsmLTechnologicalLandLstructuralLpropertiesaLFoodl
HydrocolloidsYL2014YLfiYLfjgZfkd 10.6 33

90 âualityLtssessmentLofLyreshL–eatLfromLβeveralLβpeciesLuasedLonLyreeLtminoLtcidLandLuiogenicL
tmineLvontentsLduringLvhilledLβtorageaLFoodsYL2018YLjYL 4.9 33

89 vhilledLstorageLcharacteristicsLofLlowZfatYLnZfLPUytZenrichedLdryLfermentedLsausageLreformulatedL
withLaLhealthyLoilLcombinationLstabilizedLinLaLkonjacLmatrixaLFoodlControlYL2013YLfdYLdhkZdih 6.2 32

88 uiogenicLaminesLinLpressurizedLvacuumZpackagedLcookedLslicedLhamLunderLdifferentLchilledLstorageL
conditionsaLMeatlScienceYL2007YLjhYLfljZgch 6.4 32

87 uiogenicLamineLproductionLbyLzramZpositiveLbacteriaLisolatedLfromLβpanishLdryZcuredLNchorizoNL
sausageLtreatedLwithLhighLpressureLandLkeptLinLchilledLstorageaLMeatlScienceYL2008YLkcYLejeZj 6.4 31

86 InfraredLspectroscopyLusedLtoLdetermineLeffectsLofLchiaLandLoliveLoilLincorporationLstrategiesLonL
lipidLstructureLofLreducedZfatLfrankfurtersaLFoodlChemistryYL2017YLeedYLdfffZdffl 8.5 30

85 xnrichedLnZfLPUytbkonjacLgelLlowZfatLporkLliverLpˆ¢tˆ'mLlipidLoxidationYLmicrobiologicalLpropertiesLandL
biogenicLamineLformationLduringLchillingLstorageaLMeatlScienceYL2012YLleYLjieZj 6.4 30

84 vhilledLbulkLstorageLofLguttedLhakeLT–erlucciusLmerlucciusL”aULinLv°eLandL°eLenrichedLcontrolledL
atmospheresaLFoodlChemistryYL2001YLjgYLfdjZfeh 8.5 29

83 weterminationLofLtrimethylamineLnitrogenLandLtotalLvolatileLbasicLnitrogenLinLfreshLfishLbyLflowL
injectionLanalysisaLJournalloflthelScienceloflFoodlandlAgricultureYL1999YLjlYLdlkeZdlki 4.3 29

82 ”ipidLandLproteinLstructureLanalysisLofLfrankfurtersLformulatedLwithLoliveLoilZinZwaterLemulsionLasL
animalLfatLreplaceraLFoodlChemistryYL2012YLdfhYLdffZdfl 8.5 28

81 weterminationLofLpreservativesLinLmeatLproductsLbyLflowLinjectionLanalysisLTyItUaLFoodlAdditiveslandl
ContaminantslylPartlAlChemistryxlAnalysisxlControlxlExposurelandlRisklAssessmentYL2008YLehYLddijZjk 3.2 28

80
vhiaLTβalviaLhispanicaL”aULmucilageLasLaLnewLfatLsubstituteLinLemulsifiedLmeatLproductsmL
TechnologicalYLphysicochemicalYLandLrheologicalLcharacterizationaLLWTlylFoodlSciencelandl
TechnologyYL2020YLdehYLdcldlf

5.4 27
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79 °ilLbulkingLagentsLbasedLonLpolysaccharideLgelsLinLmeatLbattersmLaLéamanLspectroscopicLstudyaLFoodl
ChemistryYL2013YLdgdYLfikkZlg 8.5 27

78 TheLeffectLofLfrozenLstorageLonLtheLfunctionalLpropertiesLofLtheLmuscleLofLvoladorLTIllexLcoindetiiUaL
FoodlChemistryYL2002YLjkYLdglZdhi 8.5 27

77 xffectLofLcookingLmethodLonLtheLfattyLacidLcontentLofLreducedZfatLandLPUytZenrichedLporkLpattiesL
formulatedLwithLaLkonjacZbasedLoilLbulkingLsystemaLMeatlScienceYL2014YLlkYLjlhZkcf 6.4 24

76 tpplicationLofLflowLinjectionLanalysisLtoLdetermineLproteinZboundLnitriteLinLmeatLproductsaLFoodl
ChemistryYL2007YLdcdYLkdeZkdi 8.5 24

75 xmulsionLgelsLasLpotentialLfatLreplacersLdeliveringL˛†ZglucanLandLhealthyLlipidLcontentLforLfoodL
applicationsaLJournalloflFoodlSciencelandlTechnologyYL2016YLhfYLgffiZgfgj 3.3 23

74 “onjacZbasedLoilLbulkingLsystemLforLdevelopmentLofLimprovedZlipidLporkLpattiesmLtechnologicalYL
microbiologicalLandLsensoryLassessmentaLMeatlScienceYL2015YLdcdYLlhZdce 6.4 22

73 UsingLinulinZbasedLemulsionLgelsLasLfatLsubstituteLinLsaltLreducedLuolognaLsausageaLJournalloflthel
ScienceloflFoodlandlAgricultureYL2021YLdcdYLhchZhdj 4.3 22

72 tntioxidantLactivityLofLHypericumLperforatumL”aLextractLinLenrichedLnZfLPUytLporkLmeatLsystemsL
duringLchilledLstorageaLFoodlResearchlInternationalYL2012YLgkYLlclZldh 7 21

71 vonsequencesLofLhighZpressureLprocessingLofLvacuumZpackagedLfrankfurtersLonLtheLformationLofL
polyaminesmLxffectLofLchilledLstorageaLFoodlChemistryYL2007YLdcgYLeceZeck 8.5 21

70 UnderstandingLtheLroleLofLchiaLTβalviaLHispanicaL”aULmucilageLonLoliveLoilZbasedLemulsionLgelsLasLaL
newLfatLsubstituteLinLemulsifiedLmeatLproductsaLEuropeanlFoodlResearchlandlTechnologyYL2020YLegiYLlclZlee3.4 20

69 xlucidationLofLlipidLstructuralLcharacteristicsLofLchiaLoilLemulsionLgelsLbyLéamanLspectroscopyLandL
theirLrelationshipLwithLtechnologicalLpropertiesaLFoodlHydrocolloidsYL2018YLjjYLedeZedl 10.6 20

68 ProductionLvariationsLofLnutritionalLcompositionLofLcommercialLmeatLproductsaLFoodlResearchl
InternationalYL2010YLgfYLefjkZefkg 7 20

67
xffectsLofLprobioticLstrainsYL”actobacillusLplantarumLT®kLandLPediococcusLacidilacticiYLonL
microbiologicalLandLphysicoZchemicalLcharacteristicsLofLbeefLsausagesaLLWTlylFoodlSciencelandl
TechnologyYL2018YLleYLdlhZecf

5.4 19

66 éamanLspectroscopicLstudyLofLstructuralLchangesLuponLchillingLstorageLofLfrankfurtersLcontainingL
oliveLoilLbulkingLagentsLasLfatLreplacersaLJournalloflAgriculturallandlFoodlChemistryYL2014YLieYLhlifZjd 5.7 19

65 yreeZsodiumLsaltsLmixtureLandLtlgyβalt´fiLuseLasL®avlLsubstitutesLinLfreshLandLcookedLmeatL
productsLintendedLforLtheLhypertensiveLpopulationaLMeatlScienceYL2017YLdffYLdlgZecf 6.4 19

64 ”owZfatLporkLliverLpˆ¢tˆ'sLenrichedLwithLnZfLPUytbkonjacLgelmLdynamicLrheologicalLpropertiesLandL
technologicalLbehaviourLduringLchillLstorageaLMeatlScienceYL2012YLleYLggZhe 6.4 19

63
vombinationLofLbulkLstorageLinLcontrolledLandLmodifiedLatmospheresLwithLmodifiedLatmosphereL
packagingLsystemLforLchilledLwholeLguttedLhakeaLJournalloflthelScienceloflFoodlandlAgricultureYL
2001YLkdYLhhdZhhk

4.3 18

62 yormationLofLbiogenicLaminesLinLbulkZstoredLchilledLhakeLT–erlucciusLmerlucciusL”aULpackedLunderL
atmospheresaLJournalloflFoodlProtectionYL2001YLigYLdcghZhc 2.5 18

(2001-2013)
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61 –uscleLproteinLsolubilityLofLsomeLcephalopodsLTpotaLandLoctopusULduringLfrozenLstorageaLJournallofl
thelScienceloflFoodlandlAgricultureYL2002YLkeYLiifZiik 4.3 17

60 xffectLofLcontrolledLandLmodifiedLatmospheresLonLtheLproductionLofLbiogenicLaminesLandLfreeL
aminoLacidsLduringLstorageLofLhakeaLEuropeanlFoodlResearchlandlTechnologyYL2002YLedgYLgjiZgkd 3.4 17

59 xffectLofLpolyphenolsLdietaryLgrapeLbyZproductsLonLchickenLpattiesaLEuropeanlFoodlResearchlandl
TechnologyYL2018YLeggYLfijZfjj 3.4 17

58
InfraredLstudyLofLstructuralLcharacteristicsLofLyrankfurtersLformulatedLwithLoliveLoilZinZwaterL
emulsionsLstabilizedLwithLcaseinLasLporkLbackfatLreplaceraLJournalloflAgriculturallandlFoodlChemistry
YL2011YLhlYLdellkZfccf

5.7 16

57
wxTxé–I®tTI°®L°yLwIyyxéx®TLV°”tTI”xLutβxLv°–P°®x®TβLtβLâUt”ITYLv°®Té°”LI®wIvxβLI®L
yIβHLuYL°yyIvIt”L–xTH°wβLt®wLy”°WLI®’xvTI°®Lt®t”YβIβaLJournalloflFoodlBiochemistryYL2001YL
ehYLhgdZhhf

3.3 16

56 PhenolicLcompoundsLinLemulsionLgelZbasedLdeliveryLsystemsLappliedLasLanimalLfatLreplacersLinL
frankfurtersmLPhysicoZchemicalYLstructuralLandLmicrobiologicalLapproachaLFoodlChemistryYL2021YLfgcYLdekclh8.5 16

55
yilledLhydrogelLparticlesLasLaLdeliveryLsystemLforLnZfLlongLchainLPUytLinLlowZfatLfrankfurtersmL
vonsequencesLforLproductLcharacteristicsLwithLspecialLreferenceLtoLlipidLoxidationaLMeatlScienceYL
2015YLddcYLdicZk

6.4 15

54 PotentialLofLaLβunflowerLβeedLuyZProductLasLtnimalLyatLéeplacerLinLHealthierLyrankfurtersaLFoodsYL
2020YLlYL 4.9 15

53 uiogenicLaminesLinLrestructuredLbeefLsteaksLasLaffectedLbyLaddedLwalnutsLandLcoldLstorageaLJournall
oflFoodlProtectionYL2004YLijYLicjZl 2.5 14

52 TheLusualLsuspectmLHowLtoLcoZcreateLhealthierLmeatLproductsaLFoodlResearchlInternationalYL2021YL
dgfYLddcfcg 7 14

51 ®itriteZfreeLtsianLhotLdogLsausagesLreformulatedLwithLnitriteLreplacersaLJournalloflFoodlSciencelandl
TechnologyYL2015YLheYLgfffZgd 3.3 13

50 βtorageLstabilityLofLlowZfatLsodiumLreducedLfreshLmerguezLsausageLpreparedLwithLoliveLoilLinLkonjacL
gelLmatrixaLMeatlScienceYL2013YLlgYLgfkZgi 6.4 13

49 xmulsionLgelsLasLdeliveryLsystemsLforLphenolicLcompoundsmL®utritionalYLtechnologicalLandLstructuralL
propertiesaLFoodlChemistryYL2021YLfflYLdekcgl 8.5 13

48 PhenolicL–etabolitesLinLPlasmaLandLThighL–eatLofLvhickensLβupplementedLwithLzrapeLuyproductsaL
JournalloflAgriculturallandlFoodlChemistryYL2019YLijYLggifZggjd 5.7 12

47
ImplicationsLofLdomesticLfoodLpracticesLforLtheLpresenceLofLbioactiveLcomponentsLinLmeatsLwithL
specialLreferenceLtoLmeatZbasedLfunctionalLfoodsaLCriticallReviewslinlFoodlSciencelandlNutritionYL
2018YLhkYLeffgZefgh

11.5 12

46 uiogenicLamineLformationLandLnitriteLreactionsLinLmeatLbatterLasLaffectedLbyLhighZpressureL
processingLandLchilledLstorageaLJournalloflAgriculturallandlFoodlChemistryYL2006YLhgYLllhlZih 5.7 12

45 βensoryLtnalysisLandLvonsumerLéesearchLinL®ewL–eatLProductsLwevelopmentaLFoodsYL2021YLdcYL 4.9 12

44 uI°zx®IvLt–I®xLy°é–tTI°®LI®LéxyéIzxétTxwLyéxβHLβtUβtzxLâ��vH°éIZ°â��L“xxPβLI®L–°wIyIxwL
tT–°βPHxéxaLJournalloflFoodlBiochemistryYL2012YLfiYLgglZghj 3.3 11
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43 weterminationLofLvolatileLbasicLnitrogenLandLtrimethylamineLnitrogenLinLfishLsauceLbyLflowLinjectionL
analysisaLEuropeanlFoodlResearchlandlTechnologyYL2000YLedcYLgfgZgfi 3.4 11

42 ®ovelLlipidLmaterialsLbasedLonLgellingLproceduresLasLfatLanaloguesLinLtheLdevelopmentLofLhealthierL
meatLproductsaLCurrentlOpinionlinlFoodlScienceYL2021YLflYLdZi 9.8 11

41 xffectLofLdifferentLstrategiesLofL”actobacillusLplantarumLincorporationLinLchorizoLsausagesaLJournall
oflthelScienceloflFoodlandlAgricultureYL2019YLllYLijciZijde 4.3 10

40 tpplicationLofLtheLsimplexLmethodLforLoptimizationLofLchromatographicLanalysisLofLbiogenicLaminesL
inLfishaLEuropeanlFoodlResearchlandlTechnologyYL2012YLefgYLekhZelg 3.4 9

39 PreservationLofLshelfLlifeLofLpotaLandLoctopusLinLchilledLstorageLunderLcontrolledLatmospheresaL
JournalloflFoodlProtectionYL2002YLihYLdgcZh 2.5 9

38 HakeLslicesLstoredLinLretailLpackagesLunderLmodifiedLatmospheresLwithLv°eZLandL°eZenrichedLgasL
mixesaLEuropeanlFoodlResearchlandlTechnologyYL2003YLedkYLjZde 3.4 9

37 xffectLofLcontrolledLatmospheresLenrichedLwithL°eLinLformationLofLbiogenicLaminesLinLchilledLhakeL
T–erlucciusLmerlucciusL”aUaLEuropeanlFoodlResearchlandlTechnologyYL2001YLedeYLhgiZhhc 3.4 9

36 βhelfZlifeLofLnZfLPUytLenrichedLfrankfurtersLformulatedLwithLaLkonjacZbasedLoilLbulkingLagentaLLWTlyl
FoodlSciencelandlTechnologyYL2015YLieYLjddZjdj 5.4 8

35 vharacterizationLandLyunctionalityLofLyrozenL–uscleLProteinLinLVoladorLTIllexcoindetiiUYLPotaL
TTodaropsisLeblanaeUYLandL°ctopusLTxledoneLcirrhosaUaLJournalloflFoodlScienceYL2003YLikYLedigZedik 3.4 8

34 UβxL°yLβx–ITétI®xwLPt®x”L–x–uxéβLI®LTHxLβx®β°éYLxVt”UtTI°®L°yLHt“xLT–xé”UvvIUβL
–xé”UvvIUβYL”ULt®t”YZxwLβTtTIβTIvt””YaLJournalloflFoodlQualityYL2003YLeiYLdkdZdlh 2.7 7

33 xffectLofLtddedLzrapeLβeedLandLβkinLonLvhickenLThighLPattiesLduringLvhilledLβtorageaLInternationall
JournalloflFoodlandlNutritionallScienceYL2017YLgYLijZjf 0 7

32 tdditionLofLfermentedLandLunfermentedLgrapeLskinLinLbroilersSLdietsmLeffectLonLdigestionYLgrowthL
performanceYLintestinalLmicrobiotaLandLoxidativeLstabilityLofLmeataLAnimalYL2020YLdgYLdfjdZdfkd 3.1 7

31 uiogenicLaminesLinLlowZLandLreducedZfatLdryLfermentedLsausagesLformulatedLwithLkonjacLgelaL
JournalloflAgriculturallandlFoodlChemistryYL2012YLicYLlegeZk 5.7 6

30 éesidualLeffectLofLv°eLonLhakeLT–erlucciusLmerlucciusL”ULasLaLfunctionLofLtheLperiodLofLtimeLinL
controlledLatmosphereLstorageaLJournalloflthelScienceloflFoodlandlAgricultureYL2002YLkeYLfjhZfjl 4.3 6

29 PreservationLofLbulkZstoredL®orwayLlobsterLatLdL´°vLinLcontrolledLandLmodifiedLatmospheresaL
EuropeanlFoodlResearchlandlTechnologyYL2003YLedjYLgiiZgjc 3.4 6

28 xffectLofLpackagingLonLtheLspoilageLofLkingLscallopLTPectenLmaximusULduringLchilledLstorageaL
EuropeanlFoodlResearchlandlTechnologyYL2001YLedfYLlhZlk 3.4 6

27 xffectLofLencapsulatedL”actobacillusLplantarumLasLprobioticLonLdryZsausagesLduringLchilledLstorageaL
InternationallJournalloflFoodlSciencelandlTechnologyYL2020YLhhYLfidfZfied 3.8 5

26 ImpactLofLvulinaryLProceduresLonL®utritionalLandLTechnologicalLPropertiesLofLéeducedZyatL
”onganizasLyormulatedLwithLvhiaLTL”aULorL°atLTL”aULxmulsionLzelaLFoodsYL2020YLlYL 4.9 5

(2020-2000)
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25 wryZfermentedLsausagesLinoculatedLwithLxnterococcusLfaeciumLvxvTLgdcLasLfreeLcellsLorLinLalginateL
beadsaLLWTlylFoodlSciencelandlTechnologyYL2021YLdflYLddchid 5.4 5

24 wevelopmentLofL–eatLProductsLwithLHealthierL”ipidLvontentmLVibrationalLβpectroscopyaLFoodsYL
2021YLdcYL 4.9 5

23 PropertiesLofLreformulatedLhotLdogLsausageLwithoutLaddedLnitritesLduringLchilledLstorageaLFoodl
SciencelandlTechnologylInternationalYL2016YLeeYLedZfc 2.6 4

22 uiogenicLtminesLinLβeafoodLProductsL2009YLkffZkhc 4
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