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n Paper IF Citations

128 ×nMvitroMhumanMdigestionMmodelsMforMfoodMapplicationsaMFoodgChemistryYM2011YMdehYMdZde 8.5 605

127 xffectMofMfermentationMonMtheMantioxidantMactivityMinMplantZbasedMfoodsaMFoodgChemistryYM2014YMdicYMfgiZhi8.5 353

126 ×nfluenceMofMinitialMemulsifierMtypeMonMmicrostructuralMchangesMoccurringMinMemulsifiedMlipidsMduringM
inMvitroMdigestionaMFoodgChemistryYM2009YMddgYMehfZeie 8.5 226

125 tntihypertensiveMpeptidesMfromManimalMproductsYMmarineMorganismsYMandMplantsaMFoodgChemistryYM
2017YMeekYMhciZhdj 8.5 176

124 TheMrelationshipMbetweenMmuscleMfiberMcharacteristicsMandMmeatMqualityMtraitsMofMhighlyMmarbledM
 anwooMUKoreanMnativeMcattleVMsteersaMMeatgScienceYM2010YMkiYMghiZid 6.4 150

123 vurrentMtopicsMinMactiveMandMintelligentMfoodMpackagingMforMpreservationMofMfreshMfoodsaMJournalgofg
thegSciencegofgFoodgandgAgricultureYM2015YMlhYMejllZkdc 4.3 105

122 ReviewMofMnaturalMproductsMactionsMonMcytokinesMinMinflammatoryMbowelMdiseaseaMNutritiongResearchYM
2012YMfeYMkcdZdi 4 99

121 yormationMofMcholesterolMoxidationMproductsMUvOPsVMinManimalMproductsaMFoodgControlYM2007YMdkYMlflZlgj 6.2 91

120 xffectsMofMconjugatedMlinoleicMacidMonMcolorMandMlipidMoxidationMofMbeefMpattiesMduringMcoldMstorageaM
MeatgScienceYM2004YMiiYMjjdZh 6.4 64

119 xffectMofMmuscleMtypeMandMwashingMtimesMonMphysicoZchemicalMcharacteristicsMandMqualitiesMofMsurimiaM
JournalgofgFoodgEngineeringYM2007YMkdYMidkZief 6 54

118 RawZmeatMpackagingMandMstorageMaffectMtheMcolorMandModorMofMirradiatedMbroilerMbreastMfilletsMafterM
cookingaMMeatgScienceYM2002YMidYMglZhg 6.4 47

117 wevelopmentMofMnovelMinMvitroMhumanMdigestionMsystemsMforMscreeningMtheMbioavailabilityMandM
digestibilityMofMfoodsaMJournalgofgFunctionalgFoodsYM2016YMeeYMddfZded 5.1 46

116 wiscolorationMcharacteristicsMofMfMmajorMmusclesMfromMcattleMduringMcoldMstorageaMJournalgofgFoodg
ScienceYM2009YMjgYMvdZh 3.4 46

115 xffectsMofMvariousMfiberMadditionsMonMlipidMdigestionMduringMinMvitroMdigestionMofMbeefMpattiesaMJournalg
ofgFoodgScienceYM2009YMjgYMvihfZj 3.4 45

114 xffectMofMdietaryMconjugatedMlinoleicMacidYMirradiationYMandMpackagingMconditionsMonMtheMqualityM
characteristicsMofMrawMbroilerMbreastMfilletsaMMeatgScienceYM2002YMicYMlZdh 6.4 43

113 uiologicalMactivitiesMofMconjugatedMlinoleicMacidMUvLtVMandMeffectsMofMvLtMonManimalMproductsaM
LivestockgScienceYM2007YMddcYMeedZeel 1.7 39

112 ReducingMVeterinaryMwrugMResiduesMinMtnimalMProductsmMtMReviewaMFoodgSciencegofgAnimalgResourcesYM
2019YMflYMikjZjcf 3.2 36
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111 ×mpactMofMsaltMandMlipidMtypeMonMinMvitroMdigestionMofMemulsifiedMlipidsaMFoodgChemistryYM2011YMdeiYMdhhlZig8.5 34

110 tntiZinflammatoryMeffectsMofM×nonotusMobliquusMinMcolitisMinducedMbyMdextranMsodiumMsulfateaMJournalg
ofgBiomedicinegandgBiotechnologyYM2010YMecdcYMlgfhdi 33

109 RelationshipMofMvarcassMWeightMtoMMuscleMyiberMvharacteristicsMandMPorkMQualityMofMvrossbredM
UKoreanMNativeMulackMPigMˆ�MLandraceVMyeMPigsaMFoodgandgBioprocessgTechnologyYM2013YMiYMheeZhel 5.1 32

108 TheMdevelopmentMofMsausageMincludingMmeatMfromMspentMlayingMhenMsurimiaMPoultrygScienceYM2007YMkiYMeijiZkg3.9 31

107 xffectMofMbiopolymerMencapsulationMonMtheMdigestibilityMofMlipidMandMcholesterolMoxidationMproductsM
inMbeefMduringMinMvitroMhumanMdigestionaMFoodgChemistryYM2015YMdiiYMehgZeic 8.5 30

106 xffectMofMconjugatedMlinoleicMacidMonMboneMformationMandMrheumatoidMarthritisaMEuropeangJournalgofg
PharmacologyYM2007YMhikYMdiZeg 5.3 28

105 OverviewMofMconjugatedMlinoleicMacidMformationMandMaccumulationMinManimalMproductsaMLivestockg
ScienceYM2017YMdlhYMdchZddd 1.7 27

104 xffectMofMModifiedMttmosphereMPackagingMandMVacuumMPackagingMonMQualityMvharacteristicsMofMLowM
zradeMueefMduringMvoldMStorageaMAsianvAustralasiangJournalgofgAnimalgSciencesYM2013YMeiYMdjkdZl 2.4 27

103
PurificationMofMnovelMangiotensinMconvertingMenzymeMinhibitoryMpeptidesMfromMbeefMmyofibrillarM
proteinsMandManalysisMofMtheirMeffectMinMspontaneouslyMhypertensiveMratMmodelaMBiomedicinegandg
PharmacotherapyYM2019YMddiYMdclcgi

7.5 24

102 StructuralMchangesMinMmulberryMUMorusMMicrophyllaaMuucklVMandMchokeberryMUtroniaMmelanocarpaVM
anthocyaninsMduringMsimulatedMinMvitroMhumanMdigestionaMFoodgChemistryYM2020YMfdkYMdeiggl 8.5 23

101 xffectMofMextraMvirginMoliveMoilMsubstitutionMforMfatMonMqualityMofMporkMpattyaMJournalgofgthegSciencegofg
FoodgandgAgricultureYM2008YMkkYMdefdZdefj 4.3 23

100 QualityMcharacteristicsMofMirradiatedMchickenMbreastMrollsMfromMbroilersMfedMdifferentMlevelsMofM
conjugatedMlinoleicMacidaMMeatgScienceYM2003YMifYMeglZhh 6.4 22

99 xffectMofMbuckwheatMextractMonMtheMantioxidantMactivityMofMlipidMinMmouseMbrainMandMitsMstructuralM
changeMduringMinMvitroMhumanMdigestionaMJournalgofgAgriculturalgandgFoodgChemistryYM2011YMhlYMdcillZjcg 5.7 21

98 tMcomparisonMofMantioxidativeMandMantiZinflammatoryMactivitiesMofMswordMbeansMandMsoybeansM
fermentedMwithMuacillusMsubtilisaMFoodgandgFunctionYM2015YMiYMejfiZgk 6.1 20

97 TheMeffectsMofMbiopolymerMencapsulationMonMtotalMlipidsMandMcholesterolMinMeggMyolkMduringMinMvitroM
humanMdigestionaMInternationalgJournalgofgMoleculargSciencesYM2013YMdgYMdifffZgj 6.3 20

96 OverviewMofMtheMeffectMofMnaturalMproductsMonMreductionMofMpotentialMcarcinogenicMsubstancesMinM
meatMproductsaMTrendsgingFoodgSciencegandgTechnologyYM2020YMllYMhikZhjl 15.3 19

95 xffectMofMadenovirusMandMinfluenzaMvirusMinfectionMonMobesityaMLifegSciencesYM2013YMlfYMhfdZh 6.8 17

94 xffectMofMwietaryMRedMMeatMonMvolorectalMvancerMRiskZtMReviewaMComprehensivegReviewsgingFoodg
SciencegandgFoodgSafetyYM2019YMdkYMdkdeZdkeg 16.4 15

(2019-2011)
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93 xffectsMofMdietaryMconjugatedMlinoleicMacidMandMbiopolymerMencapsulationMonMlipidMmetabolismMinM
miceaMInternationalgJournalgofgMoleculargSciencesYM2013YMdgYMikgkZie 6.3 15

92 vhangesMinMtheMvontentMandMuioavailabilityMofMOnionMQuercetinMandMzrapeMResveratrolMwuringM×nM
VitroM umanMwigestionaMFoodsYM2020YMlYM 4.9 14

91 xffectMofMsixMdifferentMstarterMculturesMonMtheMconcentrationMofMresidualMnitriteMinMfermentedM
sausagesMduringMinMvitroMhumanMdigestionaMFoodgChemistryYM2018YMeflYMhhiZhic 8.5 14

90 tMvomparisonMofMtheMMeatMQualitiesMfromMtheM anwooMUKoreanMNativeMvattleVMandM olsteinMSteeraM
FoodgandgBioprocessgTechnologyYM2008YMdYMdliZecc 5.1 14

89 xffectMofMdietaryMfatsMonMbloodMcholesterolMandMlipidMandMtheMdevelopmentMofMatherosclerosisMinM
rabbitsaMNutritiongResearchYM2005YMehYMlehZlfh 4 14

88 MechanismsMofMNeuroprotectiveMxffectsMofMPeptidesMwerivedMfromMNaturalMMaterialsMandMTheirM
ProductionMandMtssessmentaMComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyYM2019YMdkYMlefZlfh 16.4 13

87 NeuroprotectiveMeffectsMofMdifferentMmolecularMweightMpeptideMfractionsMobtainedMfromMbeefMbyM
hydrolysisMwithMcommercialMenzymesMinMS ZSYhYMcellsaMFoodgResearchgInternationalYM2019YMdedYMdjiZdkg 7 13

86 LowMProteinMwigestibilityMofMueefMPureeMinM×nfantMwigestionMModelaMFoodgSciencegofgAnimalgResourcesYM
2019YMflYMdcccZdccj 3.2 13

85 vhangesMofMsodiumMnitrateYMnitriteYMandMNZnitrosodiethylamineMduringMinMvitroMhumanMdigestionaMFoodg
ChemistryYM2017YMeehYMdljZecd 8.5 12

84 wevelopmentMofMSausagesMvontainingMMechanicallyMwebonedMvhickenMMeatM ydrolysatesaMJournalgofg
FoodgScienceYM2015YMkcYMSdhifZj 3.4 12

83 xffectMofMdietaryMcholesterolMandMcholesterolMoxidesMonMbloodMcholesterolYMlipidsYMandMtheM
developmentMofMatherosclerosisMinMrabbitsaMInternationalgJournalgofgMoleculargSciencesYM2013YMdgYMdehlfZici6.3 12

82 OnionMextractMstructuralMchangesMduringMinMvitroMdigestionMandMitsMpotentialMantioxidantMeffectMonM
brainMlipidsMobtainedMfromMlowZMandMhighZfatZfedMmiceaMFreegRadicalgResearchYM2013YMgjYMdcclZdh 4 11

81 ×nMVitroMxffectsMofMvookingMMethodsMonMwigestibilityMofMLipidsMandMyormationMofMvholesterolM
OxidationMProductsMinMPorkaMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesYM2014YMfgYMekcZi 11

80 tngiotensinMvonvertingMxnzymeM×nhibitoryMandMtntioxidantMtctivitiesMofMxnzymaticM ydrolysatesMofM
KoreanMNativeMvattleMU anwooVMMyofibrillarMProteinaMBioMedgResearchgInternationalYM2017YMecdjYMhejgifj3 10

79
QualityMcharacteristicsMofMfatZreducedMemulsionZtypeMporkMsausageMbyMpartialMsubstitutionMofMsodiumM
chlorideMwithMcalciumMchlorideYMpotassiumMchlorideMandMmagnesiumMchlorideaMLWTgvgFoodgSciencegandg
TechnologyYM2018YMklYMdgcZdgj

5.4 10

78 xffectsMofMuiopolymersMxncapsulationsMonMtheMLipidMwigestibilityMofMxmulsionZTypeMSausagesMUsingMaM
SimulatedM umanMzastrointestinalMwigestionMModelaMFoodgandgBioprocessgTechnologyYM2014YMjYMedlkZeeci5.1 10

77 tntioxidantMactivitiesMofMaqueousMextractsMfromMthreeMcultivarsMofMguavaMleafaMFoodgSciencegandg
BiotechnologyYM2012YMedYMdhhjZdhif 3 10

76 xffectsMofMtransZdcYcisZdeMconjugatedMlinoleicMacidMonMbodyMcompositionMinMgeneticallyMobeseMmiceaM
JournalgofgMedicinalgFoodYM2009YMdeYMhiZif 2.8 10
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75
vomparisonMofMliveMperformanceMandMmeatMqualityMparameterMofMcrossMbredMUkoreanMnativeMblackMpigM
andMlandraceVMpigsMwithMdifferentMcoatMcolorsaMAsianvAustralasiangJournalgofgAnimalgSciencesYM2013YM
eiYMdcgjZhf

2.4 10

74
xffectMofMThymeMandMRosemaryMonMTheMQualityMvharacteristicsYMShelfZlifeYMandMResidualMNitriteM
vontentMofMSausagesMwuringMvoldMStorageaMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesYM
2016YMfiYMihiZiig

10

73
xffectsMofMselfZcarbonMdioxideZgenerationMmaterialMforMactiveMpackagingMonMp YMwaterZholdingM
capacityYMmeatMcolorYMlipidMoxidationMandMmicrobialMgrowthMinMbeefMduringMcoldMstorageaMJournalgofgtheg
SciencegofgFoodgandgAgricultureYM2017YMljYMfigeZfigk

4.3 9

72 xffectMofMvryoprotectantsMonMvhemicalYMMechanicalMandMSensorialMvharacteristicsMofMSpentMLayingM
 enMSurimiaMFoodgandgBioprocessgTechnologyYM2011YMgYMdgcjZdgdf 5.1 9

71 xyyxvTMOyMSTORtzxMTxMPxRtTURxMONMMxtTMQUtL×TYMOyMMUSvLxMW×T Mw×yyxRxNTMy×uxRMTYPxM
vOMPOS×T×ONMyROMMKORxtNMNtT×VxMvtTTLxMU tNWOOVaMJournalgofgFoodgQualityYM2009YMfeYMfdhZfff 2.7 9

70 xffectMofMVariousM erbalMMedicineMxxtractsMonMtheMPhysicoZchemicalMPropertiesMofMxmulsionZtypeM
PorkMSausageaMJournalgofgFoodgandgNutritiongResearchgpNewarkugDelgrYM2015YMfYMelcZeli 1.9 9

69 ProteomicManalysisMofMmeatMexudatesMtoMdiscriminateMfreshMandMfreezeZthawedMporcineMlongissimusM
thoracisMmuscleaMLWTgvgFoodgSciencegandgTechnologyYM2015YMieYMdefhZdefk 5.4 8

68 xffectsMofMbiopolymerMencapsulationMonMtransMfattyMacidMdigestibilityMinManMinMvitroMhumanMdigestionM
systemaMFoodgandgFunctionYM2013YMgYMdkejZfg 6.1 8

67 xyyxvTSMOyMw×xTtRYMzLYv×NxMuxTt×NxMONMuLOOwMv tRtvTxR×ST×vSMtNwMPORKMQUtL×TYaM
JournalgofgMusclegFoodsYM2010YMedYMkjZdcd 8

66 TheMdevelopmentMofMimitationMcrabMsticksMbyMsubstitutingMspentMlayingMhenMmeatMforMtlaskaMpollackaM
PoultrygScienceYM2011YMlcYMdjllZkck 3.9 8

65
xffectsMofMdifferentMstarterMculturesMonMtheMbiogenicMamineMconcentrationsYMmutagenicityYMoxidativeM
stressYMandMneuroprotectiveMactivityMofMfermentedMsausagesMandMtheirMrelationshipsaMJournalgofg
FunctionalgFoodsYM2019YMheYMgegZgel

5.1 8

64 xffectsMofMPrunusMmumeMSiebaMetMZuccaMextractMandMitsMbiopolymerMencapsulationMonMaMmouseMmodelM
ofMcolitisaMJournalgofgthegSciencegofgFoodgandgAgricultureYM2017YMljYMikiZile 4.3 7

63
tnalysisMofMtheMeffectsMofMbiopolymerMencapsulationMandMsodiumMreplacementMcombinationM
technologyMonMtheMqualityMcharacteristicsMandMinhibitionMofMsodiumMabsorptionMfromMsausageMinMmiceaM
FoodgChemistryYM2018YMehcYMdljZecf

8.5 7

62
xffectsMofMinMvitroM umanMwigestionMonMtheMtntioxidantMtctivityMandMStabilityMofMLycopeneMandM
PhenolicMvompoundsMinMPorkMPattiesMvontainingMwriedMTomatoMPreparedMatMwifferentMTemperaturesaM
JournalgofgFoodgScienceYM2018YMkfYMdkdiZdkee

3.4 7

61 vontroversyMonMtheMcorrelationMofMredMandMprocessedMmeatMconsumptionMwithMcolorectalMcancerMriskmM
anMtsianMperspectiveaMCriticalgReviewsgingFoodgSciencegandgNutritionYM2019YMhlYMfheiZfhfj 11.5 7

60 xffectMofMSubstitutingMSurimiMwithMSpentMLayingM enMMeatMonMtheMPhysicochemicalMvharacteristicsMofM
yriedMyishMPasteaMFoodgandgBioprocessgTechnologyYM2014YMjYMlcdZlck 5.1 7

59
tMvOMPtR×SONMOyMT xMxyyxvTSMOyMw×xTtRYMvONJUztTxwML×NOLx×vMtv×wMvONTxNTSYM
v OLxSTxROLYML×P×wMOX×wtT×ONMtNwMwR×PMLOSSM×NMPORKMLO×NMtNwMv ×vKxNMuRxtSTaMJournalgofg
MusclegFoodsYM2007YMdkYMeigZejh

7

58 xffectMofMwietaryMvonjugatedMLinoleicMtcidMonMLipidMvharacteristicsMofMxggMYolkaMAsianvAustralasiang
JournalgofgAnimalgSciencesYM2003YMdiYMddihZddjc 2.4 7

(2003-2013)
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57 tMstudyMonMcurrentMriskMassessmentsMandMguidelinesMonMtheMuseMofMfoodManimalMproductsMderivedM
fromMclonedManimalsaMFoodgandgChemicalgToxicologyYM2017YMdckYMkhZle 4.7 6

56 LowMconcentrationsMofMdoxycyclineMattenuatesMyasLZinducedMapoptosisMinM eLaMcellsaMBiologicalg
ResearchYM2015YMgkYMfk 7.6 6

55 wifferencesMinMtheMgutMmicrobiotaMbetweenMyoungMandMelderlyMpersonsMinMKoreaaMNutritiongResearchYM
2021YMkjYMfdZgc 4 6

54 QualityMchangesMinMfatZreducedMsausagesMbyMpartialMreplacingMsodiumMchlorideMwithMotherMchlorideM
saltsMduringMfiveMweeksMofMrefrigerationaMLWTgvgFoodgSciencegandgTechnologyYM2018YMljYMkdkZkeg 5.4 5

53 xffectMofMTreatmentMwithMPeptideMxxtractMfromMueefMMyofibrillarMProteinMonMOxidativeMStressMinMtheM
urainsMofMSpontaneouslyM ypertensiveMRatsaMFoodsYM2019YMkYM 4.9 5

52 xffectsMofMdietaryMcholesterolMandMitsMoxidationMproductsMonMpathologicalMlesionsMandMcholesterolM
andMlipidMoxidationMinMtheMrabbitMliveraMBioMedgResearchgInternationalYM2014YMecdgYMhlkide 3 5

51 tMpreliminaryMstudyMonMtheMdevelopmentMofManMeasyMmethodMforMbeefMfreshnessMusingMaMcyclicM
voltammetricMsystemaMFoodgControlYM2011YMeeYMdffZdfi 6.2 5

50 wevelopmentMofMtnalyticalMMethodMandMMonitoringMofMVeterinaryMwrugMResiduesMinMKoreanMtnimalM
ProductsaMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesYM2016YMfiYMfdlZeh 5

49 xffectMofMtheMRatioMofMRawMMaterialMvomponentsMonMtheMPhysicoZchemicalMvharacteristicsMofM
xmulsionZtypeMPorkMSausagesaMAsianvAustralasiangJournalgofgAnimalgSciencesYM2016YMelYMeifZjc 2.4 5

48 vhangesMinMresistanceMtoMandMantimicrobialMactivityMofMantibioticsMduringMinMvitroMhumanMdigestionaM
JournalgofgGlobalgAntimicrobialgResistanceYM2018YMdhYMejjZeke 3.4 5

47 vhangesMinMtheMmutagenicityMofMheterocyclicMaminesYMnitriteYMandMNZnitrosoMcompoundMinMporkM
pattiesMduringMinMvitroMhumanMdigestionaMLWTgvgFoodgSciencegandgTechnologyYM2018YMleYMgjZhf 5.4 4

46 xffectsMofMSixMwifferentMStarterMvulturesMonMMutagenicityMandMuiogenicMtmineMvoncentrationsMinM
yermentedMSausagesMTreatedMwithMVitaminsMvMandMxaMFoodgSciencegofgAnimalgResourcesYM2019YMflYMkjjZkkj3.2 4

45 PrincipalMprotocolsMforMtheMprocessingMofMculturedMmeataMJournalgofgAnimalgSciencegandgTechnologyYM
2021YMifYMijfZikc 1.6 4

44
wevelopmentMofMvommerciallyMViableMMethodMofMvonjugatedMLinoleicMtcidMSynthesisMUsingMLinoleicM
tcidMyractionMObtainedMfromMPorkMuyZproductsaMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesYM
2018YMfkYMilfZjce

3

43 MicrobialMchangesMunderMpackagingMconditionsMduringMtransportMandMcomparisonMbetweenMsamplingM
methodsMofMbeefaMJournalgofgAnimalgSciencegandgTechnologyYM2019YMidYMgjZhf 1.6 3

42 OverviewMofMStudiesMonMtheMUseMofMNaturalMtntioxidativeMMaterialsMinMMeatMProductsaMFoodgScienceg
ofgAnimalgResourcesYM2020YMgcYMkifZkkc 3.2 3

41 tntioxidativeYMtntimicrobialMandMtnticytotoxicMtctivitiesMofMSeungmagalgeuntangMandMyermentedM
SeungmagalgeuntangaMJournalgofgthegKoreangSocietygofgFoodgSciencegandgNutritionYM2014YMgfYMlkcZlkk 1.5 3

40 wevelopmentMofMbatchMprocessingMtoMobtainMbioactiveMmaterialsMfromMporkMbyproductsaMAnimalg
ProductiongScienceYM2020YMicYMfdi 1.4 3
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39 xffectsMofMzochujangMUKoreanMRedMPepperMPasteVMMarinadeMonMPolycyclicMtromaticM ydrocarbonM
yormationMinMvharcoalZzrilledMPorkMuellyaMFoodgSciencegofgAnimalgResourcesYM2021YMgdYMgkdZgli 3.2 3

38 wifferentialMabundanceMofMproteomeMassociatedMwithMintramuscularMvariationMofMmeatMqualityMinM
porcineMlongissimusMthoracisMetMlumborumMmuscleaMMeatgScienceYM2019YMdglYMkhZlh 6.4 3

37 xffectMofM×nMVitroM umanMwigestionMonMuiogenicMtmineMUTyramineVMyormationMinMVariousMyermentedM
SausagesaMJournalgofgFoodgProtectionYM2018YMkdYMfihZfik 2.5 3

36 wegradationMofMvariousMinsecticidesMinMcookedMeggsMduringMin´ vitroMhumanMdigestionaMEnvironmentalg
PollutionYM2018YMegfYMgfjZggf 9.3 3

35 TechnicalMrequirementsMforMculturedMmeatMproductionmMaMreviewaMJournalgofgAnimalgSciencegandg
TechnologyYM2021YMifYMikdZile 1.6 3

34 tnalysisMofMinMvitroMdigestionMusingMhumanMgutMmicrobiotaMinMadultMandMelderlyMindividualsaMFoodg
ChemistryYM2021YMfieYMdfceek 8.5 3

33 ProtectiveMeffectMofMaMfMkwaMpeptideMobtainedMfromMbeefMmyofibrillarMproteinMusingMalkalineZtKMonM
neuronalMcellsaMNeurochemistrygInternationalYM2019YMdelYMdcgghl 4.4 2

32 vhangesMinMvarcinogenicM eterocyclicMtminesMduringMinMvitroMwigestionaMJournalgofgHeterocyclicg
ChemistryYM2019YMhiYMjhlZjig 1.9 2

31 wevelopmentMofMSausageMwithM×nhibitionMofMicRMSodiumM×ntakeYMUsingMuiopolymerMxncapsulationM
TechnologyMandMSodiumMReplacersaMFoodgandgBioprocessgTechnologyYM2018YMddYMgcjZgdi 5.1 2

30 xffectMofMPackagingMMethodsMonMQualityMvharacteristicsMofMLowZzradeMueefMduringMtgingMatMdivaM
JournalgofgFoodgProcessinggandgPreservationYM2013YMfjYMddddZdddk 2.1 2

29 xffectMofMxscherichiaMcoliMandMLactobacillusMcaseiMonMLuteolinMyoundMinMSimulatedM umanMwigestionM
SystemaMJournalgofgFoodgandgNutritiongResearchgpNewarkugDelgrYM2015YMfYMfddZfdi 1.9 2

28 xffectMonMhealthMfromMconsumptionMofMmeatMandMmeatMproductsaMJournalgofgAnimalgSciencegandg
TechnologyYM2021YMifYMlhhZlji 1.6 2

27
vhangesMinMtheMstabilityMandMantioxidantMactivitiesMofMdifferentMmolecularMweightMbioactiveMpeptideM
extractsMobtainedMfromMbeefMduringMinMvitroMhumanMdigestionMbyMgutMmicrobiotaaMFoodgResearchg
InternationalYM2021YMdgdYMddcddi

7 2

26 xffectsMofM eminMandM eatingMTemperatureMonMtheMMutagenicityMandMLipidMOxidationMofMPorkMuatterM
duringM×nMVitroM umanMwigestionMwithMxnterobacteriaaMJournalgofgFoodgProtectionYM2019YMkeYMlfZdcd 2.5 2

25 QuantitativeMchangesMinMpeptidesMderivedMfromMproteinsMinMbeefMtenderloinMUpsoasMmajorMmuscleVM
andMstriploinMUlongissimusMlumborumMmuscleVMduringMcoldMstorageaMFoodgChemistryYM2021YMffkYMdekcel 8.5 2

24 ReviewMofMtechnologyMandMmaterialsMforMtheMdevelopmentMofMculturedMmeataaMCriticalgReviewsgingFoodg
SciencegandgNutritionYM2022YMdZeh 11.5 2

23 xffectMofMdietaryMbioactiveMcompoundsMandMbiopolymerMencapsulatedMlipidsMonMmetabolismMofMlipidsM
inMhighMfatMdietZfedMmiceaMEuropeangJournalgofgLipidgSciencegandgTechnologyYM2017YMddlYMdiccfdc 3 1

22 xffectMofMvoptisMchinensisMyranchMtdditionMonMtheMQualityMvharacteristicsMofMSausagesMwuringMvoldM
StorageaMFoodgandgBioprocessgTechnologyYM2015YMkYMdcghZdchf 5.1 1

(2015-2021)
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21 vhangesMofMvariousMinsecticidesMduringMinMvitroMhumanMdigestionaMEnvironmentalgSciencegandgPollutiong
ResearchYM2020YMejYMdgecjZdgedh 5.1 1

20 QualityMcharacteristicsMofMvheonggukjangMcontainingMPhellinusMlinteusMextractsMandMantitumorM
effectsMinMhepZeMandMSKZMxSMcellsaMFoodgSciencegandgBiotechnologyYM2013YMeeYMdjdjZdjeg 3 1

19 tMvomparativeMStudyMonMtheMTasteMvharacteristicsMofMSatelliteMvellMvulturedMMeatMwerivedMfromM
vhickenMandMvattleMMusclesaaMFoodgSciencegofgAnimalgResourcesYM2022YMgeYMdjhZdkh 3.2 1

18 tlternativeMexperimentalMapproachesMtoMreduceManimalMuseMinMbiomedicalMstudiesaMJournalgofgDrugg
DeliverygSciencegandgTechnologyYM2022YMikYMdcfdfd 4.5 1

17 vurrentMstrategiesMforMtheMcontrolMofMvOV×wZdlMinMSouthMKoreadaMFoodgandgLifeYM2020YMececYMedZfi 0.8 1

16 vombinedMxffectsMofMSodiumMSubstitutionMandMtdditionMofMvelluloseMorMvhitosanMonMQualityM
PropertiesMofMPorkMSausagesaMFoodgSciencegofgAnimalgResourcesYM2019YMflYMhhhZhig 3.2 1
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