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ARTICLE IF CITATIONS

Effect of superheated steam roasting with hot smoRing treatment on improving physicochemical

properties of the adductor muscle of pen shell (<i>Atrina pectinate</i>). Food Science and Nutrition,
2018, 6,1317-1327.

Improvement in Physicochemical, Microbial, and Sensory Properties of Common Squid (Todarodes) Tj ETQQO O O rgBT /Overlock 10 Tf 5¢(
2.6 19
of Food Quality, 2019, 2019, 1-15.

Effect of steaming and hot smoking treatment combination on the quality characteristics of hagfish () Tj ETQq1l 1 Q784314 (BT [Ov

Effect of hot smoking treatment in improving Sensory and Physicochemical Properties of processed

Japanese Spanish Mackerel <i>Scomberomorus niphonius</i>. Food Science and Nutrition, 2020, 8, 3.4 10
3957-3968.
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