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105 ThePeffectsPofPediblePchitosanfbasedPcoatingsPonPflavorPqualityPofPrawPgrassPcarpP
a—tenopharyngodonPidellusbPfilletsPduringPrefrigeratedPstoragegPFoodhChemistryeP2018ePkmkePmjkfmki 8.5 113

104 SynthesisPandPantioxidantPpropertiesPofPchitosanPandPcarboxymethylPchitosanfstabilizedPseleniumP
nanoparticlesgPCarbohydratehPolymerseP2015ePjlkePnpmfqj 10.3 99

103
ThePshelfPlifePextensionPofPrefrigeratedPgrassPcarpPa—tenopharyngodonPidellusbPfilletsPbyPchitosanP
coatingPcombinedPwithPglycerolPmonolaurategPInternationalhJournalhofhBiologicalhMacromoleculeseP
2017ePjijePmmqfmnm

7.9 65

102
 ynamicsPandPdiversityPofPmicrobialPcommunityPsuccessionPduringPfermentationPofPSuanPyuePaP
—hinesePtraditionalPfermentedPfishePdeterminedPbyPhighPthroughputPsequencinggPFoodhResearchh
InternationaleP2018ePjjjePnonfnpl

7 65

101 PhysicochemicalPandPstructuralPcharacteristicsPofPchitosanPnanopowdersPpreparedPbyPultrafineP
millinggPCarbohydratehPolymerseP2012ePqpePlirfljl 10.3 57

100 °ffectPofPautochthonousPstarterPculturesPonPmicrobiologicalPandPphysicofchemicalPcharacteristicsPofP
SuanPyuePaPtraditionalP—hinesePlowPsaltPfermentedPfishgPFoodhControleP2013ePllePlmmflnj 6.2 56

99 °ffectPofPautochthonousPstarterPculturesPonPthePvolatilePflavourPcompoundsPofP—hinesePtraditionalP
fermentedPfishPaSuanPyubgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2016ePnjePjolifjolp 3.8 51

98 —hemicalPandPmicrobialPpropertiesPofP—hinesePtraditionalPlowfsaltPfermentedPwholePfishPproductP
SuanPyugPFoodhControleP2013ePliePnrifnrn 6.2 50

97 ThePcontributionPofPautochthonousPmicrofloraPonPfreePfattyPacidsPreleasePandPflavorPdevelopmentPinP
lowfsaltPfermentedPfishgPFoodhChemistryeP2018ePknoePknrfkop 8.5 48

96 —hitosanPoligosaccharidefNfchlorokojicPacidPmannichPbasePpolymerPasPaPpotentialPantibacterialP
materialgPCarbohydratehPolymerseP2018ePjqkePkknfklm 10.3 48

95 δnfluencePofPp−PShiftPonPºunctionalPPropertiesPofPProteinPδsolatedPofPTilapiaPaOreochromisPniloticusbP
MusclesPandPofPSoyPProteinPδsolategPFoodhandhBioprocesshTechnologyeP2012ePnePkjrkfkkii 5.1 44

94 GeraniolPgraftedPchitosanPoligosaccharidePasPaPpotentialPantibacterialPagentgPCarbohydratehPolymers
eP2017ePjpoePlnoflom 10.3 42

93 PressurefinducedPchangesPofPsilverPcarpPa−ypophthalmichthysPmolitrixbPmyofibrillarPproteinP
structuregPEuropeanhFoodhResearchhandhTechnologyeP2014ePklqePpnlfpoj 3.4 42

92 zggregationPandPstructuralPchangesPofPsilverPcarpPactomyosinPasPaffectedPbyPmildPacidificationPwithP
 fgluconicPacidP˛·flactonegPFoodhChemistryeP2012ePjlmePjiinfji 8.5 41

91  evelopmentPandPpropertiesPofPbacterialPcelluloseePcurcuminePandPchitosanPcompositeP
biodegradablePfilmsPforPactivePpackagingPmaterialsgPCarbohydratehPolymerseP2021ePkoiePjjpppq 10.3 40

90 MolecularPforcesPinvolvedPinPheatfinducedPfreshwaterPsurimiPgelsP°ffectsPofPvariousPbondPdisruptingP
agentsPonPthePgelPpropertiesPandPproteinPconformationPchangesgPFoodhHydrocolloidseP2017ePorePjrlfkij 10.6 38

89
δnhibitoryPeffectsPofPchitosanfbasedPcoatingsPonPendogenousPenzymePactivitiesePproteolyticP
degradationPandPtexturePsofteningPofPgrassPcarpPa—tenopharyngodonPidellusbPfilletsPstoredPatPmP´°—gP
FoodhChemistryeP2018ePkokePjfo

8.5 38
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88 RecentPadvancesPinPqualityPretentionPofPnonffrozenPfishPandPfisheryPproductssPzPreviewgPCriticalh
ReviewshinhFoodhSciencehandhNutritioneP2020ePoiePjpmpfjpnr 11.5 32

87  ifferentialProlesPofPicePcrystalePendogenousPproteolyticPactivitiesPandPoxidationPinPsofteningPofP
obscurePpufferfishPaTakifuguPobscurusbPfilletsPduringPfrozenPstoragegPFoodhChemistryeP2019ePkpqePmnkfmnr8.5 31

86
°ffectPofPkojicPacidfgraftedfchitosanPoligosaccharidesPasPaPnovelPantibacterialPagentPonPcellP
membranePofPgramfpositivePandPgramfnegativePbacteriagPJournalhofhBiosciencehandhBioengineeringeP
2015ePjkiePllnfr

3.3 30

85
°ffectsPofPchitosanPcoatingPcombinedPwithPessentialPoilsPonPqualityPandPantioxidantPenzymeP
activitiesPofPgrassPcarpPa—tenopharyngodonPidellusbPfilletsPstoredPatPm´ ´°—gPInternationalhJournalhofh
FoodhSciencehandhTechnologyeP2017ePnkePmimfmjk

3.8 29

84 —ontributionPofPMixedPStarterP—ulturesPtoPºlavorPProfilePofPSuanyuPâ��PzPTraditionalP—hinesePLowfSaltP
ºermentedPWholePºishgPJournalhofhFoodhProcessinghandhPreservationeP2017ePmjePejljlj 2.1 28

83 °ndogenousPproteolyticPenzymesffaPstudyPofPtheirPimpactPonPcodPaGadusPmorhuabPmusclePproteinsP
andPtexturalPpropertiesPinPaPfermentedPproductgPFoodhChemistryeP2015ePjpkePnnjfq 8.5 28

82 °ffectPofPheatingPtemperaturePandPdurationPonPthePtexturePandPproteinPcompositionPofP–igheadP
—arpPazristichthysPnobilisbPmusclegPInternationalhJournalhofhFoodhPropertieseP2018ePkjePkjjifkjki 3 28

81
δnhibitionPofPmicrobialPspoilagePofPgrassPcarpPa—tenopharyngodonPidellusbPfilletsPwithPaP
chitosanfbasedPcoatingPduringPrefrigeratedPstoragegPInternationalhJournalhofhFoodhMicrobiologyeP
2018ePkqnePojfoq

5.8 27

80 —hangesPofPbiogenicPaminesPinP—hinesePlowfsaltPfermentedPfishPpiecesPaSuanPyubPinoculatedPwithP
mixedPstarterPculturesgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2013ePmqePoqnfork 3.8 27

79 PhysicochemicalePmicrobiologicalePandPsensoryPattributesPofPchitosanfcoatedPgrassPcarpP
a—tenopharyngodonPidellusbPfilletsPstoredPatPm´°—gPInternationalhJournalhofhFoodhPropertieseP2017ePkiePlrifmij3 26

78 ThePrelationshipPbetweenPdegradationPofPmyofibrillarPstructuralPproteinsPandPtexturePofP
superchilledPgrassPcarpPa—tenopharyngodonPidellabPfilletgPFoodhChemistryeP2019ePlijePjknkpq 8.5 24

77
LipolysisPandPlipidPoxidationPcausedPbyPStaphylococcusPxylosusPjlnPandPSaccharomycesPcerevisiaeP
ljPisolatedPfromPSuanPyuePaPtraditionalP—hinesePlowfsaltPfermentedPfishgPInternationalhJournalhofh
FoodhSciencehandhTechnologyeP2016ePnjePmjrfmko

3.8 24

76 ThePimpactPofPdesminPonPtexturePandPwaterfholdingPcapacityPofPicefstoredPgrassPcarpP
a—tenopharyngodonPidellabPfilletgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2017ePnkePmomfmpj3.8 23

75 ProteolysisPduringPfermentationPofPSuanyuPasPaPtraditionalPfermentedPfishPproductPofP—hinagP
InternationalhJournalhofhFoodhPropertieseP2017ePkiePSjoofSjpo 3 23

74
OnefstepPprocedurePforPenhancingPthePantibacterialPandPantioxidantPpropertiesPofPaPpolysaccharideP
polymersPKojicPacidPgraftedPontoPchitosangPInternationalhJournalhofhBiologicalhMacromoleculeseP2018eP
jjlePjjknfjjll

7.9 23

73 δnhibitoryPeffectPofPaqueousPextractPofPzlliumPspeciesPonPendogenousPcathepsinPactivitiesPandP
texturalPdeteriorationPofPicefstoredPgrassPcarpPfilletsgPFoodhandhBioprocesshTechnologyeP2015ePqePkjpjfkjpn5.1 23

72 —innamylPalcoholPmodifiedPchitosanPoligosaccharidePforPenhancingPantimicrobialPactivitygPFoodh
ChemistryeP2020ePlirePjknnjl 8.5 23

71
—orrelationsPbetweenPmicrobiotaPsuccessionPandPflavorPformationPduringPfermentationPofP—hineseP
lowfsaltPfermentedPcommonPcarpPa—yprinusPcarpioPLgbPinoculatedPwithPmixedPstarterPculturesgPFoodh
MicrobiologyeP2020ePriePjilmqp

6 22
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70
SynthesisPofPvarisizedPchitosanfseleniumPnanocompositesPthroughPheatingPtreatmentPandP
evaluationPofPtheirPantioxidantPpropertiesgPInternationalhJournalhofhBiologicalhMacromoleculeseP2018eP
jjmePpnjfpnq

7.9 22

69
°ffectsPofPinoculatingPautochthonousPstarterPculturesPonPNfnitrosodimethylaminePandPitsP
precursorsPformationPduringPfermentationPofP—hinesePtraditionalPfermentedPfishgPFoodhChemistryeP
2019ePkpjePjpmfjqj

8.5 22

68 ºacilePsynthesisPandPantibacterialPactivityPofPgeraniolPconjugatedPchitosanPoligosaccharideP
derivativesgPCarbohydratehPolymerseP2021ePknjePjjpirr 10.3 22

67 °ffectPofPmixedPkojisPonPphysiochemicalPandPsensoryPpropertiesPofPrapidffermentedPfishPsaucePmadeP
withPfreshwaterPfishPbyfproductsgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2017ePnkePkiqqfkiro3.8 21

66
 ifferentialProlePofPendogenousPcathepsinPandPmicroorganismPinPtexturePsofteningPofPicefstoredP
grassPcarpPa—tenopharyngodonPidellabPfilletsgPJournalhofhthehSciencehofhFoodhandhAgricultureeP2016eP
roePlkllfr

4.3 21

65 zPcomparisonPofPendogenousPandPmicrobialPproteolyticPactivitiesPduringPfastPfermentationPofPsilverP
carpPinoculatedPwithPLactobacillusPplantarumgPFoodhChemistryeP2016ePkipePqofrk 8.5 20

64 zcidfinducedPaggregationPofPactomyosinPfromPsilverPcarpPa−ypophthalmichthysPmolitrixbgPFoodh
HydrocolloidseP2012ePkpePlirfljn 10.6 20

63 SynthesisePcharacterizationPandPbioactivitiesPofPNeOfcarbonylatedPchitosangPInternationalhJournalhofh
BiologicalhMacromoleculeseP2016ePrjePkkifo 7.9 20

62 TranscriptomePanalysisPofPthePeffectsPofPchitosanPonPthePhyperlipidemiaPandPoxidativePstressPinP
highffatPdietPfedPmicegPInternationalhJournalhofhBiologicalhMacromoleculeseP2017ePjikePjimfjji 7.9 18

61 –iosynthesisPofPacetatePestersPbyPdominatePstrainsePisolatedPfromP—hinesePtraditionalPfermentedP
fishPaSuanPyubgPFoodhChemistryeP2018ePkmmePmmfmr 8.5 17

60 PhospholipidPmolecularPspeciesPcompositionPofP—hinesePtraditionalPlowfsaltPfermentedPfishP
inoculatedPwithPdifferentPstarterPculturesgPFoodhResearchhInternationaleP2018ePjjjePqpfro 7 17

59 ThePimpactPofPcollagenPonPsofteningPofPgrassPcarpPa—tenopharyngodonPidellabPfilletsPstoredPunderP
superchilledPandPice´ storagegPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2015ePniePkmkpfkmln 3.8 17

58 zPstrategyPofPultrasoundfassistedPprocessingPtoPimprovePthePperformancePofPbiofbasedPcoatingP
preservationPforPrefrigeratedPcarpPfilletsPa—tenopharyngodonPidellusbgPFoodhChemistryeP2021ePlmnePjkqqok8.5 15

57 –iochemicalPandPSensoryP—haracteristicsPofPWholeP—arpPδnoculatedPWithPzutochthonousPStarterP
—ulturesgPJournalhofhAquatichFoodhProducthTechnologyeP2015ePkmePnkfop 1.6 14

56 SynergisticPactionPofPcathepsinP–ePLeP PandPcalpainPinPdisassemblyPandPdegradationPofPmyofibrillarP
proteinPofPgrassPcarpgPFoodhResearchhInternationaleP2018ePjirePmqjfmqq 7 14

55 δnPvitroPantioxidantPactivityPofPproteinPfractionsPextractedPfromPseinatPa—ucumisPmeloPvargPtibishbP
seedsgPCYTAhwhJournalhofhFoodeP2015ePjlePmpkfmqj 2.3 13

54 °ffectPofPcommercialPstarterPculturesPonPthePqualityPcharacteristicsPofPfermentedPfishfchiliPpastegP
LWThwhFoodhSciencehandhTechnologyeP2020ePjkkePjirijo 5.4 13

53 PhysicochemicalPandPfunctionalPpropertiesPofPflourPandPproteinPisolatesPextractedPfromPseinatP
a—ucumisPmeloPvargPtibishbPseedsgPFoodhSciencehandhBiotechnologyeP2014ePklePlmnflnl 3 13
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52 °sterasePactivitiesPofPautochthonousPstarterPculturesPtoPincreasePvolatilePflavourPcompoundsPinP
—hinesePtraditionalPfermentedPfishPaSuanPyubgPInternationalhJournalhofhFoodhPropertieseP2017ePkiePSoolfSopk3 12

51
ThePimpactPofPfermentationPatPelevatedPtemperaturePonPqualityPattributesPandPbiogenicPaminesP
formationPofPlowfsaltPfermentedPfishgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2019eP
nmePpklfpll

3.8 12

50 RecoveryPofP—hitinPfromPzntarcticPKrillPa°uphausiaPsuperbabPShellPWastePbyPMicrobialP
 eproteinizationPandP emineralizationgPJournalhofhAquatichFoodhProducthTechnologyeP2017ePkoePjkjifjkki1.6 11

49 °ffectsPofPfreezingPmethodPonPwaterPdistributionePmicrostructureePandPtastePactivePcompoundsPofP
frozenPchannelPcatfishPaδctalurusPpunctatusbgPJournalhofhFoodhProcesshEngineeringeP2019ePmkePejkrlp 2.4 11

48
—ontributionPofPmyofibrilPfilamentPdisassemblyPtoPtexturalPdeteriorationPofPicefstoredPgrassPcarpP
filletsPSignificancePofPendogenousPproteolyticPactivityePlossPofPheatPshockPproteinPandP
dephosphorylationPofPmyosinPlightPchaingPFoodhChemistryeP2018ePkorePnjjfnjq

8.5 11

47 ºreshnessPassessmentPofPgrassPcarpPa—tenopharyngodonPidellusbPfilletsPduringPstroagePatPm´ ´°—PbyP
physicochemicalePmicrobiologicalPandPsensorialPevaluationsgPJournalhofhFoodhSafetyeP2017ePlpePejklin 2 11

46 —omparativePstudyPonPqualityPcharacteristicsPofPpickledPandPfermentedPsturgeonPazcipenserP
sinensisbPmeatPinPretortPcookinggPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2019ePnmePknnlfknok3.8 10

45 °ffectPofPchitosanPwithPdifferentPmolecularPweightPonPthePstabilityePantioxidantPandPanticancerP
activitiesPofPwellfdispersedPseleniumPnanoparticlesgPIEThNanobiotechnologyeP2019ePjlePlifln 2 10

44 QualityPofPgiantPfreshwaterPprawnPaMacrobrachiumProsenbergiibPduringPthePstoragePatPâ��jq´°—PasP
affectedPbyPdifferentPmethodsPofPfreezinggPInternationalhJournalhofhFoodhPropertieseP2018ePkjePkjiifkjir 3 10

43
–indingPofPaPnovelPbacteriostaticPagentâ��chitosanPoligosaccharidesâ��kojicPacidPgraftPcopolymerPtoP
bovinePserumPalbuminsPspectroscopicPandPconformationPinvestigationsgPEuropeanhFoodhResearchhandh
TechnologyeP2015ePkmiePjirfjjq

3.4 9

42 °ffectPofPSteamP—ookingPonPTexturalPPropertiesPandPTasteP—ompoundsPofPShrimpPaMetapenaeusP
ensisbgPFoodhSciencehandhTechnologyhResearcheP2016ePkkePpnfqj 0.8 9

41
zromaPprofilesPofPcommercialP—hinesePtraditionalPfermentedPfishPaSuanPyubPinPWesternP−unansP
G—fMSePodorPactivityPvaluePandPsensoryPevaluationPbyPpartialPleastPsquaresPregressiongPInternationalh
JournalhofhFoodhPropertieseP2020ePklePkjlfkko

3 8

40 δnhibitoryP°ffectPofP°diblePzdditivesPonP—ollagenasePzctivityPandPSofteningPofP—hilledPGrassP—arpP
ºilletsgPJournalhofhFoodhProcessinghandhPreservationeP2017ePmjePejkqlo 2.1 7

39
–roadfspectrumPinhibitionPofPproteolyticPenzymesPbyPallicinPandPapplicationPinPmitigatingPtexturalP
deteriorationPofPicefstoredPgrassPcarpPa—tenopharyngodonPidellabPfilletsgPInternationalhJournalhofh
FoodhSciencehandhTechnologyeP2016ePnjePrikfrji

3.8 7

38 PurificationPandP—haracterizationPofPanP°xtracellularPzcidicPProteasePofPPediococcusPpentosaceusP
δsolatedPfromPºermentedPºishgPFoodhSciencehandhTechnologyhResearcheP2015ePkjePplrfpmm 0.8 6

37 TexturalPandPphysicochemicalPpropertiesPofPsurimiPgelsPpreparedPwithPpotassiumPandPcalciumP
chloridePasPsubstitutesPforPsodiumPchloridegPInternationalhJournalhofhFoodhPropertieseP2016ePjfjm 3 6

36
°ffectPofPPretreatmentsPonP−ydrolysisP°fficiencyPandPzntioxidativePzctivityPofP−ydrolysatesP
ProducedPfromP–igheadP—arpPazristichthysPnobilisbgPJournalhofhAquatichFoodhProducthTechnologyeP
2016ePknePrjofrkp

1.6 6

35 NutrientP—ompositionsPandPPropertiesPofPzntarcticPKrillPa°uphausiaPsuperbabPMusclePandPProcessingP
–yfProductsgPJournalhofhAquatichFoodhProducthTechnologyeP2016ePknePmlmfmml 1.6 5
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5



34
TheP°ffectsPofP—hitosanP—oatingPonP–iogenicPzminesPδnhibitionPandPMicrobialPSuccessionPofP
RefrigeratedPGrassP—arpPa—tenopharyngodonPidellusbPºilletsgPJournalhofhAquatichFoodhProducth
TechnologyeP2017ePkoePjkoofjkpr

1.6 5

33 —ombinedP°ffectPofPMicrowavePandPSteamP—ookingPonPPhytochemicalP—ompoundsPandPzntioxidantP
zctivityPofPPurplePSweetPPotatoesgPFoodhSciencehandhTechnologyhResearcheP2017ePklePjrlfkij 0.8 5

32 °ffectPofPThermalPSterilizationPonPthePSelectedPQualityPzttributesPofPSweetPandPSourP—arpgP
InternationalhJournalhofhFoodhPropertieseP2014ePjpePjqkqfjqmi 3 5

31 ThePcharacterizationPandPbiologicalPactivitiesPofPsyntheticPNePOfselenizedPchitosanPderivativesgP
InternationalhJournalhofhBiologicalhMacromoleculeseP2021ePjplePnimfnjk 7.9 5

30
RelevancePofPcollagenPsolubilityPandPgelatinolyticPproteinasePactivityPforPtexturePsofteningPinPchilledP
grassPcarpPa—tenopharyngodonPidellusbPfilletsgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP
2021ePnoePjqijfjqiq

3.8 5

29 —omparisonPofPmethodologicalPproposalPinPsensoryPevaluationPforP—hinesePmittenPcrabPa°riocheirP
sinensisbPbyPdataPminingPandPsensoryPpanelgPFoodhChemistryeP2021ePlnoePjkrorq 8.5 5

28
°ffectsPofPwashingPandPmembranePremovalPpretreatmentsPonPthePantioxidantPpropertiesPofPgrassP
carpPa—tenopharyngodonPidellabPproteinPhydrolysatesPproducedPbyPin´ vitroPdigestiongPInternationalh
JournalhofhFoodhSciencehandhTechnologyeP2017ePnkePjkoifjkoq

3.8 4

27 °ffectsPofPthreePcarpPspeciesPonPtextureePcolorePandParomaPpropertiesPofPSuanPyuePaP—hineseP
traditionalPfermentedPfishgPJournalhofhFoodhProcessinghandhPreservationeP2020ePmmePejmmil 2.1 4

26 °ffectsPofPblanchingPonPextractionPandPstabilityPofPanthocyaninsPfromPblueberryPpeelgPJournalhofh
FoodhMeasurementhandhCharacterizationeP2020ePjmePkqnmfkqoj 2.8 4

25
−ighPhydrostaticPpressurePinactivationPkineticsPofPthePendogenousPlipoxygenasePinPcrudePsilverPcarpP
a−ypophthalmichthysPmolitrixbPextractgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2013eP
mqePjjmkfjjmp

3.8 4

24 °ffectsPofPinoculatingPautochthonousPstarterPculturesPonPbiogenicPaminesPaccumulationPofP—hineseP
traditionalPfermentedPfishgPJournalhofhFoodhProcessinghandhPreservationeP2018ePmkePejlorm 2.1 4

23 —haracterisationPofPdominantPautochthonousPstrainsPforPnitritePdegradationPofP—hinesePtraditionalP
fermentedPfishgPInternationalhJournalhofhFoodhSciencehandhTechnologyeP2018ePnlePkollfkomj 3.8 4

22 —omparativePStudyPonPNutritionalPValuePandPºattyPzcidPProfilesPofP–rainsPandP°yesPfromPºourP
ºreshwaterPºishesgPJAOCSvhJournalhofhthehAmericanhOilhChemistsqhSocietyeP2014ePrjePjmpjfjmpo 1.8 3

21 zcidfinducedPGelPºormationPofPSilverP—arpPa−ypophthalmichthysPmolitrixbPMyofibrilsPasPzffectedPbyP
SaltP—oncentrationgPFoodhSciencehandhTechnologyhResearcheP2013ePjrePkrnflij 0.8 3

20 °ffectPofPfreezingPmethodsPonPqualityPchangesPofPgrassPcarpPduringPfrozenPstoragegPJournalhofhFoodh
ProcesshEngineeringeP2020ePmlePejlnlr 2.4 3

19
—hangesPinPmyofibrillarPstructurePofPsilverPcarpPa−ypophthalmichthysPmolitrixbPasPaffectedPbyP
endogenousPproteolysisPunderPacidicPconditiongPInternationalhJournalhofhFoodhSciencehandh
TechnologyeP2016ePnjePkjpjfkjpp

3.8 3

18
δmprovementPofPzntioxidantPzctivityPofPGrassP—arpPa—tenopharyngodonPidellabPProteinP−ydrolysateP
byPWashingPandPMembranePRemovalPPretreatmentsPandPUltrasonicPTreatmentgPJournalhofhAquatich
FoodhProducthTechnologyeP2018ePkpePnqifnrj

1.6 2

17 PreliminaryPPurificationPandP—haracterizationPofPzdhesivePProteinsPfromPºreshwaterPMusselsP2014eP
riePoipfojp 2

Qi-Xing Jiang

6



16 δmprovingPthePqualityPcharacteristicsPofPricePmashPgrassPcarpPusingPdifferentPmicrobialPinoculationP
strategiesgPFoodhBioscienceeP2021ePmmePjijmml 4.9 2

15 MultifunctionalPbioactivePcoatingsPbasedPonPwaterfsolublePchitosanPwithPpomegranatePpeelPextractP
forPfishPfleshPpreservationgPFoodhChemistryeP2021ePlpmePjljojr 8.5 2

14 °nhancementPofPstoragePstabilityPofPsurimiPparticlesPstabilizedPnovelPpickeringPemulsionssP°ffectPofP
differentPsequentialPultrasonicPprocessesgPUltrasonicshSonochemistryeP2021ePprePjinqik 8.9 2

13 PreparationPofP−ighfQualityPºermentedPºishPProductgPJournalhofhVisualizedhExperimentseP2019eP 1.6 1

12
LipidP°xtractsPfromPtheP–rainsPofPSilverP—arpPa−ypophthalmichthysPmolitrixbPδnducePzpoptosisPinP
M—ºfpP—ellsPthroughPthePGenerationPofPReactivePOxygenPSpeciesPandPthePMitochondrialPPathwaygP
NutritionhandhCancereP2017ePorePjinlfjioj

2.8 1

11
δmprovementPofPthePqualityPstabilityPofPvacuumfpackagedPfermentedPfishPaPSuanyuPbPstoredPatProomP
temperaturePbyPirradiationPandPthermalPtreatmentsgPInternationalhJournalhofhFoodhSciencehandh
TechnologyeP2021ePnoePkkmfklk

3.8 1

10
ThePimpactPofPcrucialPproteinPdegradationPinPintramuscularPconnectivePtissuePonPsofteningPofP
icefstoredPgrassPcarpPa—tenopharyngodonPidellabPfilletsgPInternationalhJournalhofhFoodhSciencehandh
TechnologyeP2021ePnoePlnkpflnln

3.8 1

9
°ffectPofP−ighPPressurePProcessingPonPthePQualityPandP°ndogenousP°nzymePzctivitiesPofPGrassP—arpP
a—tenopharyngodonPidellusbPºilletsPStoredPatPm´”—gPJournalhofhAquatichFoodhProducthTechnologyeP2018eP
kpePjirlfjjin

1.6 1

8
zssessmentPofPgelatinolyticPproteinasesPinPchilledPgrassPcarpPa—tenopharyngodonPidellusbPfilletssP
characterizationPandPcontributionPtoPtexturePsofteninggPJournalhofhthehSciencehofhFoodhandh
AgricultureeP2021eP

4.3 1

7 ThePapoptosisPofPgrassPcarpPa—tenopharyngodonPidellabPmusclePduringPpostmortemPconditionP
regulatedPbyPthePcytokinesPviaPTORPandPNºf˛”–PsignalingPpathwaysgPFoodhChemistryeP2022ePlorePjlirjj 8.5 1

6 °ffectPofPfermentationPonPimmunologicalPpropertiesPofPallergensPfromPblackPcarpP
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