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l Paper IF Citations

865
qntioxidativeJactivityJandJfunctionalJpropertiesJofJproteinJhydrolysateJofJyellowJstripeJtrevallyJ
RβelaroidesJleptolepisSJasJinfluencedJbyJtheJdegreeJofJhydrolysisJandJenzymeJtypeXJFoodWChemistryVJ
2007VJaZbVJacagWacbg

8.5 657

864 ProteinJxydrolysatesJfromJPacificJWhitingJβolidJWastesXJJournalWofWAgriculturalWandWFoodWChemistryVJ
1997VJdeVJcdbcWcdcZ 5.7 418

863 sharacterisationJofJacidWsolubleJcollagenJfromJskinJandJboneJofJbigeyeJsnapperJRPriacanthusJ
tayenusSXJFoodWChemistryVJ2005VJhiVJcfcWcgb 8.5 365

862 ussentialJoilsjJextractionVJbioactivitiesVJandJtheirJusesJforJfoodJpreservationXJJournalWofWFoodWScienceVJ
2014VJgiVJαabcaWdi 3.4 347

861 PhysicoWmechanicalJandJantimicrobialJpropertiesJofJgelatinJfilmJfromJtheJskinJofJunicornJ
leatherjacketJincorporatedJwithJessentialJoilsXJFoodWHydrocolloidsVJ2012VJbhVJahiWaii 10.6 334

860 PhysicochemicalJshangesJinJPacificJWhitingJ uscleJProteinsJduringJycedJβtorageXJJournalWofWFoodW
ScienceVJ1997VJfbVJgbiWgcc 3.4 321

859 sompositionsVJfunctionalJpropertiesJandJantioxidativeJactivityJofJproteinJhydrolysatesJpreparedJ
fromJroundJscadJRtecapterusJmaruadsiSXJFoodWChemistryVJ2007VJaZcVJacheWacid 8.5 259

858 PropertiesJandJantioxidantJactivityJofJfishJskinJgelatinJfilmJincorporatedJwithJcitrusJessentialJoilsXJ
FoodWChemistryVJ2012VJacdVJaegaWi 8.5 254

857 ysolationJandJcharacterisationJofJacidJandJpepsinWsolubilisedJcollagensJfromJtheJskinJofJrrownstripeJ
redJsnapperJR–utjanusJvittaSXJFoodWChemistryVJ2005VJicVJdgeWdhd 8.5 251

856 shangesJofJpigmentsJandJcolorJinJsardineJRβardinellaJgibbosaSJandJmackerelJRαastrelligerJ
kanagurtaSJmuscleJduringJicedJstorageXJFoodWChemistryVJ2005VJicVJfZgWfag 8.5 244

855 sharacterizationJofJedibleJfilmsJfromJskinJgelatinJofJbrownstripeJredJsnapperJandJbigeyeJsnapperXJ
FoodWHydrocolloidsVJ2006VJbZVJdibWeZa 10.6 240

854 sharacteristicsJandJantioxidativeJactivityJofJ aillardJreactionJproductsJfromJaJporcineJplasmaJ
proteinâ��glucoseJmodelJsystemJasJinfluencedJbyJpxXJFoodWChemistryVJ2007VJaZZVJffiWfgg 8.5 215

853 somparativeJstudiesJofJfourJdifferentJphenolicJcompoundsJonJinJvitroJantioxidativeJactivityJandJtheJ
preventiveJeffectJonJlipidJoxidationJofJfishJoilJemulsionJandJfishJminceXJFoodWChemistryVJ2010VJaaiVJabcWacb8.5 212

852 somparativeJstudyJonJphysicochemicalJchangesJofJmuscleJproteinsJfromJsomeJtropicalJfishJduringJ
frozenJstorageXJFoodWResearchWInternationalVJ2003VJcfVJghgWgie 7 208

851 vunctionalitiesJandJantioxidantJpropertiesJofJproteinJhydrolysatesJfromJtheJmuscleJofJornateJ
threadfinJbreamJtreatedJwithJpepsinJfromJskipjackJtunaXJFoodWChemistryVJ2011VJabdVJacedWacfb 8.5 207

850 ysolationJandJcharacterisationJofJcollagenJextractedJfromJtheJskinJofJstripedJcatfishJRPangasianodonJ
hypophthalmusSXJFoodWChemistryVJ2011VJabdVJigWaZe 8.5 204

849 PropertiesJandJantimicrobialJactivityJofJfishJproteinJisolateYfishJskinJgelatinJfilmJcontainingJbasilJ
leafJessentialJoilJandJzincJoxideJnanoparticlesXJFoodWHydrocolloidsVJ2014VJdaVJbfeWbgc 10.6 200
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848 qntioxidativeJactivityJofJ ungoongVJanJextractJpasteVJfromJtheJcephalothoraxJofJwhiteJshrimpJ
R–itopenaeusJvannameiSXJFoodWChemistryVJ2008VJaZfVJaheWaic 8.5 197

847 qntioxidantJactivityJofJ aillardJreactionJproductsJfromJaJporcineJplasmaJproteinâ��sugarJmodelJ
systemXJFoodWChemistryVJ2005VJicVJahiWaif 8.5 192

846 sharacteristicsJandJfunctionalJpropertiesJofJgelatinJfromJsplendidJsquidJR–oligoJformosanaSJskinJasJ
affectedJbyJextractionJtemperaturesXJFoodWHydrocolloidsVJ2012VJbiVJchiWcig 10.6 188

845 PropertiesJofJfilmJfromJcuttlefishJRβepiaJpharaonisSJskinJgelatinJincorporatedJwithJcinnamonVJcloveJ
andJstarJaniseJextractsXJFoodWHydrocolloidsVJ2011VJbeVJaZheWaZig 10.6 183

844 sharacteristicsJofJgelatinJfromJtheJskinJofJunicornJleatherjacketJRqluterusJmonocerosSJasJinfluencedJ
byJacidJpretreatmentJandJextractionJtimeXJFoodWHydrocolloidsVJ2011VJbeVJchaWchh 10.6 178

843 riochemicalJandJphysicochemicalJchangesJinJcatfishJRβilurusJglanisJ–inneSJmuscleJasJinfluencedJbyJ
differentJfreezeâ��thawJcyclesXJFoodWChemistryVJ2001VJgbVJbZgWbag 8.5 175

842 sharacteristicsJofJgelatinJfromJtheJskinsJofJbigeyeJsnapperVJPriacanthusJtayenusJandJPriacanthusJ
macracanthusXJFoodWChemistryVJ2009VJaafVJddeWdea 8.5 173

841 sompositionVJcolorVJandJtextureJofJκhaiJindigenousJandJbroilerJchickenJmusclesXJPoultryWScienceVJ
2004VJhcVJabcWh 3.9 169

840 uffectJofJsurimiJqualityJonJpropertiesJofJedibleJfilmsJbasedJonJqlaskaJpollackXJFoodWChemistryVJ2004VJ
hfVJdicWdii 8.5 164

839 shangesJofJlipidsJinJsardineJRβardinellaJgibbosaSJmuscleJduringJicedJstorageXJFoodWChemistryVJ2006VJ
iiVJhcWia 8.5 161

838 qntioxidativeJactivityJandJpropertiesJofJfishJskinJgelatinJfilmsJincorporatedJwithJrxκJandJ
˛–WtocopherolXJFoodWHydrocolloidsVJ2008VJbbVJddiWdeh 10.6 157

837 somparativeJstudiesJonJchemicalJcompositionJandJthermalJpropertiesJofJblackJtigerJshrimpJ
RPenaeusJmonodonSJandJwhiteJshrimpJRPenaeusJvannameiSJmeatsXJFoodWChemistryVJ2007VJaZcVJaaiiWabZg8.5 157

836 βhelfWlifeJextensionJofJrefrigeratedJseabassJslicesJunderJmodifiedJatmosphereJpackagingXJJournalWofW
theWScienceWofWFoodWandWAgricultureVJ2002VJhbVJhgcWhhZ 4.3 154

835 sharacteristicsJofJacidJsolubleJcollagenJandJpepsinJsolubleJcollagenJfromJscaleJofJspottedJgoldenJ
goatfishJRParupeneusJheptacanthusSXJFoodWChemistryVJ2011VJabiVJaagiWhf 8.5 150

834 Proteinâ��polyphenolJconjugatesjJqntioxidantJpropertyVJfunctionalitiesJandJtheirJapplicationsXJTrendsW
inWFoodWScienceWandWTechnologyVJ2019VJiaVJeZgWeag 15.3 148

833
PhenolicJsompoundsJandJPlantJPhenolicJuxtractsJasJ°aturalJqntioxidantsJinJPreventionJofJ–ipidJ
×xidationJinJβeafoodjJqJtetailedJαeviewXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ
2014VJacVJaabeWaadZ

16.4 148

832 q°κy×XytqκyVuJqsκyVyκYJ×vJPα×κuy°JxYtα×–YβqκuJvα× Jα×U°tJβsqtJ Uβs–uJUβy°wJ
q–sq–qβuJq°tJv–qV×UαZY uXJJournalWofWFoodWBiochemistryVJ2007VJcaVJbffWbhg 3.3 147

831 PhysicoWchemicalJpropertiesVJmorphologyJandJantioxidantJactivityJofJfilmJfromJfishJskinJgelatinJ
incorporatedJwithJrootJessentialJoilsXJJournalWofWFoodWEngineeringVJ2013VJaagVJceZWcfZ 6 144
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830 qntioxidativeJactivityJofJcaramelisationJproductsJandJtheirJpreventiveJeffectJonJlipidJoxidationJinJ
fishJminceXJFoodWChemistryVJ2005VJiZVJbcaWbci 8.5 143

829 racteriocinsJfromJlacticJacidJbacteriaJandJtheirJapplicationsJinJmeatJandJmeatJproductsXJMeatW
ScienceVJ2016VJabZVJaahWacb 6.4 143

828 uffectJofJferulicJacidJonJinhibitionJofJpolyphenoloxidaseJandJqualityJchangesJofJPacificJwhiteJshrimpJ
R–itopenaeusJvannameiSJduringJicedJstorageXJFoodWChemistryVJ2009VJaafVJcbcWcca 8.5 140

827 vunctionalJpropertiesJofJgelatinJfromJcuttlefishJRβepiaJpharaonisSJskinJasJaffectedJbyJbleachingJ
usingJhydrogenJperoxideXJFoodWChemistryVJ2009VJaaeVJbdcWbdi 8.5 136

826 UseJofJpepsinJforJcollagenJextractionJfromJtheJskinJofJbigeyeJsnapperJRPriacanthusJtayenusSXJFoodW
ChemistryVJ2007VJaZdVJeicWfZa 8.5 132

825 βkinJgelatinJfromJbigeyeJsnapperJandJbrownstripeJredJsnapperjJshemicalJcompositionsJandJeffectJ
ofJmicrobialJtransglutaminaseJonJgelJpropertiesXJFoodWHydrocolloidsVJ2006VJbZVJabafWabbb 10.6 130

824 uffectJofJheatJtreatmentJofJfilmWformingJsolutionJonJtheJpropertiesJofJfilmJfromJcuttlefishJRβepiaJ
pharaonisSJskinJgelatinXJJournalWofWFoodWEngineeringVJ2010VJifVJffWgc 6 129

823 ysolationJandJsharacterisationJofJcollagenJfromJtheJskinJofJbrownbandedJbambooJsharkJ
RshiloscylliumJpunctatumSXJFoodWChemistryVJ2010VJaaiVJaeaiWaebf 8.5 124

822 sharacteristicsJandJgelJpropertiesJofJgelatinJfromJskinJofJseabassJR–atesJcalcariferSJasJinfluencedJbyJ
extractionJconditionsXJFoodWChemistryVJ2014VJaebVJbgfWhd 8.5 123

821 umergingJroleJofJphenolicJcompoundsJasJnaturalJfoodJadditivesJinJfishJandJfishJproductsXJCriticalW
ReviewsWinWFoodWScienceWandWNutritionVJ2013VJecVJafbWgi 11.5 122

820
somparativeJstudyJonJtheJproteasesJfromJfishJpyloricJcaecaJandJtheJuseJforJproductionJofJgelatinJ
hydrolysateJwithJantioxidativeJactivityXJComparativeWBiochemistryWandWPhysiologyWmWBWBiochemistryW
andWMolecularWBiologyVJ2008VJaeaVJdaZWi

2.3 122

819 riochemicalJandJgellingJpropertiesJofJtilapiaJsurimiJandJproteinJrecoveredJusingJanJacidWalkalineJ
processXJFoodWChemistryVJ2009VJaabVJaabWaai 8.5 118

818 uffectJofJphenolicJcompoundsJonJproteinJcrossWlinkingJandJpropertiesJofJfilmJfromJfishJmyofibrillarJ
proteinXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2012VJeaVJggdWhb 7.9 115

817 uffectsJofJpartialJhydrolysisJandJplasticizerJcontentJonJtheJpropertiesJofJfilmJfromJcuttlefishJRβepiaJ
pharaonisSJskinJgelatinXJFoodWHydrocolloidsVJ2011VJbeVJhbWiZ 10.6 115

816 tifferencesJinJwelationJsharacteristicsJofJ°aturalJqctomyosinJfromJκwoJβpeciesJofJrigeyeJβnapperVJ
PriacanthusJtayenusJandJPriacanthusJmacracanthusXJJournalWofWFoodWScienceVJ2001VJffVJacaaWacah 3.4 115

815 uffectsJofJplasticizersJonJtheJpropertiesJofJedibleJfilmsJfromJskinJgelatinJofJbigeyeJsnapperJandJ
brownstripeJredJsnapperXJEuropeanWFoodWResearchWandWTechnologyVJ2006VJbbbVJbbiWbce 3.4 111

814 sharacteristicsJandJgelJpropertiesJofJmusclesJfromJsardineJRβardinellaJgibbosaSJandJmackerelJ
RαastrelligerJkanagurtaSJcaughtJinJκhailandXJFoodWResearchWInternationalVJ2004VJcgVJaZbaWaZcZ 7 110

813 PhysicochemicalJandJenzymaticJchangesJofJcodJmuscleJproteinsJsubjectedJtoJdifferentJfreezeâ��thawJ
cyclesXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2000VJhZVJaadcWaaeZ 4.3 109
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812 κransglutaminaseWmediatedJsettingJinJbigeyeJsnapperJβurimiXJFoodWResearchWInternationalVJ2003VJcfVJbecWbff7 108

811 shangesJinJcompositionJandJfunctionalJpropertiesJofJproteinsJandJtheirJcontributionsJtoJ°hamJ
characteristicsXJMeatWScienceVJ2004VJffVJegiWhh 6.4 108

810 umulsionJfilmJbasedJonJfishJskinJgelatinJandJpalmJoiljJPhysicalVJstructuralJandJthermalJpropertiesXJ
FoodWHydrocolloidsVJ2015VJdhVJbdhWbei 10.6 106

809
αetardationJofJqualityJchangesJofJPacificJwhiteJshrimpJbyJgreenJteaJextractJtreatmentJandJmodifiedJ
atmosphereJpackagingJduringJrefrigeratedJstorageXJInternationalWJournalWofWFoodWMicrobiologyVJ
2011VJadiVJbdgWec

5.8 106

808 qntioxidantJcomponentsJandJpropertiesJofJfiveJlongWgrainedJriceJbranJextractsJfromJcommercialJ
availableJcultivarsJinJκhailandXJFoodWChemistryVJ2008VJaaaVJfcfWfda 8.5 106

807 PropertiesJofJbiodegradableJblendJfilmsJbasedJonJfishJmyofibrillarJproteinJandJpolyvinylJalcoholJasJ
influencedJbyJblendJcompositionJandJpxJlevelXJJournalWofWFoodWEngineeringVJ2010VJaZZVJheWib 6 105

806 unhancementJofJgelJstrengthJofJbigeyeJsnapperJRPriacanthusJtayenusSJsurimiJusingJoxidisedJ
phenolicJcompoundsXJFoodWChemistryVJ2009VJaacVJfaWgZ 8.5 104

805 somparativeJstudyJonJcharacteristicsJofJgelatinJfromJtheJskinsJofJbrownbandedJbambooJsharkJandJ
blacktipJsharkJasJaffectedJbyJextractionJconditionsXJFoodWHydrocolloidsVJ2010VJbdVJafdWaga 10.6 103

804 βeparationJandJqualityJofJfishJoilJfromJprecookedJandJnonWprecookedJtunaJheadsXJFoodWChemistryVJ
2000VJfiVJbhiWbid 8.5 103

803 PropertiesJofJfishJskinJgelatinJfilmJincorporatedJwithJseaweedJextractXJJournalWofWFoodWEngineeringVJ
2009VJieVJaeaWaeg 6 101

802 °aturalJPreservativesJforJuxtendingJtheJβhelfW–ifeJofJβeafoodjJqJαevisitXJComprehensiveWReviewsWinW
FoodWScienceWandWFoodWSafetyVJ2018VJagVJaeieWafab 16.4 100

801  elanosisJandJqualityJchangesJofJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJtreatedJwithJ
catechinJduringJicedJstorageXJJournalWofWAgriculturalWandWFoodWChemistryVJ2009VJegVJceghWhf 5.7 99

800 κheJeffectJofJmetalJionsJonJlipidJoxidationVJcolourJandJphysicochemicalJpropertiesJofJcuttlefishJ
RβepiaJpharaonisSJsubjectedJtoJmultipleJfreezeâ��thawJcyclesXJFoodWChemistryVJ2006VJieVJeiaWeii 8.5 99

799 uffectJofJfrozenJstorageJonJchemicalJandJgelWformingJpropertiesJofJfishJcommonlyJusedJforJsurimiJ
productionJinJκhailandXJFoodWHydrocolloidsVJ2005VJaiVJaigWbZg 10.6 99

798
ysolationJandJcharacterizationJofJcollagenJfromJtheJcartilagesJofJbrownbandedJbambooJsharkJ
RshiloscylliumJpunctatumSJandJblacktipJsharkJRsarcharhinusJlimbatusSXJLWTWmWFoodWScienceWandW
TechnologyVJ2010VJdcVJgibWhZZ

5.4 98

797 shangesJinJphysicoWchemicalJpropertiesJandJgelWformingJabilityJofJlizardfishJRβauridaJtumbilSJduringJ
postWmortemJstorageJinJiceXJFoodWChemistryVJ2003VJhZVJeceWedd 8.5 98

796 tevelopmentJandJcharacterisationJofJblendJfilmsJbasedJonJfishJproteinJisolateJandJfishJskinJgelatinXJ
FoodWHydrocolloidsVJ2014VJciVJehWfg 10.6 97

795 somparativeJstudyJonJchemicalJcompositionsJandJpropertiesJofJproteinJisolatesJfromJmungJbeanVJ
blackJbeanJandJbambaraJgroundnutXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2013VJicVJbdbiWcf 4.3 97
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794
somparativeJstudiesJonJtheJeffectJofJtheJfreezeâ��thawingJprocessJonJtheJphysicochemicalJ
propertiesJandJmicrostructuresJofJblackJtigerJshrimpJRPenaeusJmonodonSJandJwhiteJshrimpJ
RPenaeusJvannameiSJmuscleXJFoodWChemistryVJ2007VJaZdVJaacWaba

8.5 97

793 κrypsinsJfromJyellowfinJtunaJRκhunnusJalbacoresSJspleenjJpurificationJandJcharacterizationXJ
ComparativeWBiochemistryWandWPhysiologyWmWBWBiochemistryWandWMolecularWBiologyVJ2006VJaddVJdgWef 2.3 95

792 s× PqαqκyVuJβκUtyuβJ×°JPα×κu×–YκysJqsκyVyκYJ×vJβP–u°ysJuXκαqsκJvα× JκxαuuJκU°qJ
βPusyuβJs×  ×°–YJUβutJy°Jκxqy–q°tXJJournalWofWFoodWBiochemistryVJ2004VJbhVJceeWcgb 3.3 95

791 qntioxidativeJactivityJandJemulsifyingJpropertiesJofJcuttlefishJskinJgelatinJmodifiedJbyJoxidisedJ
phenolicJcompoundsXJFoodWChemistryVJ2009VJaagVJafZWafh 8.5 94

790
PropertiesJandJmicrostructureJofJproteinWbasedJfilmJfromJroundJscadJRtecapterusJmaruadsiSJ
muscleJasJaffectedJbyJpalmJoilJandJchitosanJincorporationXJInternationalWJournalWofWBiologicalW
MacromoleculesVJ2007VJdaVJfZeWad

7.9 94

789 somparativeJstudyJonJmolecularJcharacteristicsJofJacidJsolubleJcollagensJfromJskinJandJswimJ
bladderJofJseabassJR–atesJcalcariferSXJFoodWChemistryVJ2013VJachVJbdceWda 8.5 93

788 welatinJhydrolysateJfromJblacktipJsharkJskinJpreparedJusingJpapayaJlatexJenzymejJqntioxidantJ
activityJandJitsJpotentialJinJmodelJsystemsXJFoodWChemistryVJ2012VJaceVJaaahWbf 8.5 92

787 PartitioningJandJrecoveryJofJproteinaseJfromJtunaJspleenJbyJaqueousJtwoWphaseJsystemsXJProcessW
BiochemistryVJ2005VJdZVJcZfaWcZfg 4.8 92

786 uffectJofJcatechinJandJferulicJacidJonJmelanosisJandJqualityJofJPacificJwhiteJshrimpJsubjectedJtoJ
priorJfreezeâ��thawingJduringJrefrigeratedJstorageXJFoodWControlVJ2010VJbaVJabfcWabga 6.2 90

785 shangesJinJchemicalJcompositionVJphysicalJpropertiesJandJmicrostructureJofJduckJeggJasJinfluencedJ
byJsaltingXJFoodWChemistryVJ2009VJaabVJefZWefi 8.5 90

784 PurificationJandJcharacterisationJofJtrypsinsJfromJtheJspleenJofJskipjackJtunaJR’atsuwonusJpelamisSXJ
FoodWChemistryVJ2007VJaZZVJaehZWaehi 8.5 90

783 ymprovementJofJgelatinJextractionJfromJbigeyeJsnapperJskinJusingJpepsinWaidedJprocessJinJ
combinationJwithJproteaseJinhibitorXJFoodWHydrocolloidsVJ2008VJbbVJfaeWfbb 10.6 88

782 uffectJofJheatJtreatmentJonJchangesJinJtextureVJstructureJandJpropertiesJofJκhaiJindigenousJchickenJ
muscleXJFoodWChemistryVJ2005VJicVJccgWcdh 8.5 88

781 ynfluencesJofJdegreeJofJhydrolysisJandJmolecularJweightJofJpolyRvinylJalcoholSJRPVqSJonJpropertiesJ
ofJfishJmyofibrillarJproteinYPVqJblendJfilmsXJFoodWHydrocolloidsVJ2012VJbiVJbbfWbcc 10.6 87

780
βhelfWlifeJextensionJofJrefrigeratedJseaJbassJslicesJwrappedJwithJfishJproteinJisolateYfishJskinJ
gelatinWZn×JnanocompositeJfilmJincorporatedJwithJbasilJleafJessentialJoilXJJournalWofWFoodWScienceW
andWTechnologyVJ2015VJebVJfahbWic

3.3 86

779 qntioxidativeJandJfunctionalJpropertiesJofJproteinJhydrolysateJfromJdefattedJskipjackJ
R’atsuwonousJpelamisSJroeXJFoodWChemistryVJ2012VJaceVJcZciWdh 8.5 86

778  echanicalVJthermalJandJheatJsealingJpropertiesJofJfishJskinJgelatinJfilmJcontainingJpalmJoilJandJ
basilJessentialJoilJwithJdifferentJsurfactantsXJFoodWHydrocolloidsVJ2016VJefVJicWaZg 10.6 85

777 βtructuralVJmorphologicalJandJthermalJbehaviourJcharacterisationsJofJfishJgelatinJfilmJincorporatedJ
withJbasilJandJcitronellaJessentialJoilsJasJaffectedJbyJsurfactantsXJFoodWHydrocolloidsVJ2014VJdaVJccWdc 10.6 85
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776 sharacteristicsJofJcollagensJfromJtheJswimJbladdersJofJyellowfinJtunaJRκhunnusJalbacaresSXJFoodW
ChemistryVJ2014VJaeeVJbfdWgZ 8.5 85

775 uxtractionJandJcharacterisationJofJpepsinWsolubilisedJcollagenJfromJtheJskinJofJunicornJ
leatherjacketJRqluterusJmonocerousSXJFoodWChemistryVJ2010VJabZVJhagWhbd 8.5 85

774
uxtractionJandJcharacterisationJofJpepsinWsolubilisedJcollagensJfromJtheJskinJofJbigeyeJsnapperJ
RPriacanthusJtayenusJandJPriacanthusJmacracanthusSXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ
2010VJiZVJacbWh

4.3 84

773 somparativeJstudyJonJantioxidativeJactivityJofJyellowJstripeJtrevallyJproteinJhydrolysateJproducedJ
fromJqlcalaseJandJvlavourzymeXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2008VJdcVJaZaiWaZbf3.8 81

772 UseJofJpyloricJcaecaJextractJfromJbigeyeJsnapperJRPriacanthusJmacracanthusSJforJtheJproductionJofJ
gelatinJhydrolysateJwithJantioxidativeJactivityXJLWTWmWFoodWScienceWandWTechnologyVJ2010VJdcVJhfWig 5.4 80

771 qminoJacidJcompositionJandJantioxidativeJpeptidesJfromJproteinJhydrolysatesJofJyellowJstripeJ
κrevallyJRβelaroidesJleptolepisSXJJournalWofWFoodWScienceVJ2009VJgdVJsabfWcc 3.4 80

770 sharacterizationJofJporcineJplasmaJproteinWbasedJfilmsJasJaffectedJbyJpretreatmentJandJ
crossWlinkingJagentsXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2009VJddVJadcWh 7.9 80

769 ysolationJandJcharacterizationJofJcollagenJfromJbigeyeJsnapperJRPriacanthusJmacracanthusSJskinXJ
JournalWofWtheWScienceWofWFoodWandWAgricultureVJ2005VJheVJabZcWabaZ 4.3 79

768 sharacteristicsJofJtrypsinJfromJtheJpyloricJcecaJofJwalleyeJpollockJRκheragraJchalcogrammaSXJFoodW
ChemistryVJ2008VJaZfVJaidWaii 8.5 78

767 −ualityJchangesJofJseaJbassJslicesJwrappedJwithJgelatinJfilmJincorporatedJwithJlemongrassJ
essentialJoilXJInternationalWJournalWofWFoodWMicrobiologyVJ2012VJaeeVJagaWh 5.8 75

766 qntioxidantJandJcryoprotectiveJeffectsJofJaJtetrapeptideJisolatedJfromJqmurJsturgeonJskinJgelatinXJ
JournalWofWFunctionalWFoodsVJ2014VJgVJfZiWfbZ 5.1 74

765 shemicalJcompositionsJandJcharacterisationJofJskinJgelatinJfromJfarmedJgiantJcatfishJ
RPangasianodonJgigasSXJLWTWmWFoodWScienceWandWTechnologyVJ2010VJdcVJafaWafe 5.4 74

764 ymprovementJofJgelJpropertiesJofJsardineJRβardinellaJalbellaSJsurimiJusingJcoconutJhuskJextractsXJ
FoodWHydrocolloidsVJ2015VJeaVJadfWaee 10.6 73

763 shemicalJcompositionJandJantioxidativeJactivityJofJκhaiJtraditionalJfermentedJshrimpJandJkrillJ
productsXJFoodWChemistryVJ2010VJaaiVJaccWadZ 8.5 73

762 sryoprotectiveJeffectsJofJtrehaloseJandJsodiumJlactateJonJtilapiaJRβarotherodonJniloticaSJsurimiJ
duringJfrozenJstorageXJFoodWChemistryVJ2006VJifVJifWaZc 8.5 73

761 qntioxidativeJandJqsuJinhibitoryJactivitiesJofJproteinJhydrolysatesJfromJtheJmuscleJofJbrownstripeJ
redJsnapperJpreparedJusingJpyloricJcaecaJandJcommercialJproteasesXJProcessWBiochemistryVJ2011VJdfVJcahWcbg4.8 72

760 qntioxidantJandJcryoprotectiveJeffectsJofJqmurJsturgeonJskinJgelatinJhydrolysateJinJunwashedJfishJ
minceXJFoodWChemistryVJ2015VJahaVJbieWcZc 8.5 71

759 PropertiesJofJblendJfilmJbasedJonJcuttlefishJRβepiaJpharaonisSJskinJgelatinJandJmungbeanJproteinJ
isolateXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2011VJdiVJffcWgc 7.9 71

(2011-2014)
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758 uffectJofJmediumJtemperatureJsettingJonJgellingJcharacteristicsJofJsurimiJfromJsomeJtropicalJfishXJ
FoodWChemistryVJ2003VJhbVJefgWegd 8.5 71

757 ProteolysisJandJytsJsontrolJUsingJProteaseJynhibitorsJinJvishJandJvishJProductsjJqJαeviewXJ
ComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2018VJagVJdifWeZi 16.4 69

756 sharacterisationJofJmucilagesJextractedJfromJsevenJytalianJcultivarsJofJflaxXJFoodWChemistryVJ2014VJ
adhVJfZWi 8.5 69

755 –ipidJoxidationJandJfishyJodourJdevelopmentJinJproteinJhydrolysateJfromJ°ileJtilapiaJR×reochromisJ
niloticusSJmuscleJasJaffectedJbyJfreshnessJandJantioxidantsXJFoodWChemistryVJ2012VJacbVJaghaWaghh 8.5 69

754 WheyJproteinJconcentratejJqutolysisJinhibitionJandJeffectsJonJtheJgelJpropertiesJofJsurimiJpreparedJ
fromJtropicalJfishXJFoodWChemistryVJ2008VJaZfVJaZggWaZhd 8.5 69

753 qntioxidativeJactivitiesJofJhydrolysatesJfromJseabassJskinJpreparedJusingJproteaseJfromJ
hepatopancreasJofJPacificJwhiteJshrimpXJJournalWofWFunctionalWFoodsVJ2014VJfVJadgWaef 5.1 67

752 –ipidsJfromJcephalothoraxJandJhepatopancreasJofJPacificJwhiteJshrimpJR–itopenaeusJvannameiSjJ
compositionsJandJdeteriorationJasJaffectedJbyJicedJstorageXJFoodWChemistryVJ2012VJacdVJbZffWgd 8.5 67

751 PurificationJandJcharacterizationJofJtrypsinJfromJtheJspleenJofJtongolJtunaJRκhunnusJtonggolSXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2006VJedVJefagWbb 5.7 67

750 tegradationJofJhistamineJbyJextremelyJhalophilicJarchaeaJisolatedJfromJhighJsaltWfermentedJfisheryJ
productsXJEnzymeWandWMicrobialWTechnologyVJ2010VJdfVJibWii 3.8 66

749 βynergisticJeffectJofJtannicJacidJandJmodifiedJatmosphericJpackagingJonJtheJpreventionJofJlipidJ
oxidationJandJqualityJlossesJofJrefrigeratedJstripedJcatfishJslicesXJFoodWChemistryVJ2010VJabaVJbiWch 8.5 66

748 PhysicoWchemicalJandJgelJpropertiesJofJagarJfromJwracilariaJtenuistipitataJfromJtheJlakeJofJ
βongkhlaVJκhailandXJFoodWHydrocolloidsVJ2015VJeaVJbagWbbf 10.6 65

747 qcidWinducedJgelationJofJnaturalJactomyosinJfromJqtlanticJcodJRwadusJmorhuaSJandJburbotJR–otaJ
lotaSXJFoodWHydrocolloidsVJ2009VJbcVJbfWci 10.6 65

746 yβ×–qκy×°Jq°tJsxqαqsκuαyZqκy×°J×vJκαYPβy°Jy°xyryκ×αβJvα× Jβ× uJκxqyJ–uwU uJβuutβXJ
JournalWofWFoodWBiochemistryVJ2000VJbdVJaZgWabg 3.3 65

745 κheJeffectsJofJpretreatmentsJonJantioxidativeJactivitiesJofJproteinJhydrolysateJfromJtheJmuscleJofJ
brownstripeJredJsnapperJR–utjanusJvittaSXJLWTWmWFoodWScienceWandWTechnologyVJ2011VJddVJaaciWaadh 5.4 64

744 uffectJofJpxJonJtheJpropertiesJofJproteinWbasedJfilmJfromJbigeyeJsnapperJRPriacanthusJtayenusSJ
surimiXJBioresourceWTechnologyVJ2007VJihVJbbaWe 11 64

743 somparativeJstudyJonJproteinJcrossWlinkingJandJgelJenhancingJeffectJofJmicrobialJtransglutaminaseJ
onJsurimiJfromJdifferentJfishXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2012VJibVJhddWeb 4.3 63

742 ysolationJofJantioxidativeJandJqsuJinhibitoryJpeptidesJfromJproteinJhydrolysateJofJskipjackJ
R’atsuwanaJpelamisSJroeXJJournalWofWFunctionalWFoodsVJ2013VJeVJahedWahfb 5.1 62

741 UseJofJteaJextractsJforJinhibitionJofJpolyphenoloxidaseJandJretardationJofJqualityJlossJofJPacificJ
whiteJshrimpJduringJicedJstorageXJLWTWmWFoodWScienceWandWTechnologyVJ2011VJddVJibdWicb 5.4 62
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740 κrypsinsJfromJtheJpyloricJcecaJofJjacopeverJRβebastesJschlegeliiSJandJelkhornJsculpinJRqlcichthysJ
alcicornisSjJysolationJandJcharacterizationXJFoodWChemistryVJ2007VJaZZVJadiZWadie 8.5 62

739 uffectJofJphosphateJcompoundsJonJgelWformingJabilityJofJsurimiJfromJbigeyeJsnapperJRPriacanthusJ
tayenusSXJFoodWHydrocolloidsVJ2006VJbZVJaaecWaafc 10.6 62

738 shangesJinJlipidJcompositionJandJfattyJacidJprofileJofJ°hamVJaJκhaiJfermentedJporkJsausageVJduringJ
fermentationXJFoodWChemistryVJ2006VJidVJehZWehh 8.5 62

737 PhysicoW echanicalJsharacterizationJandJqntimicrobialJPropertiesJofJvishJProteinJysolateYvishJβkinJ
welatinWZincJ×xideJRZn×SJ°anocompositeJvilmsXJFoodWandWBioprocessWTechnologyVJ2016VJiVJaZaWaab 5.1 61

736 uffectJofJtannicJacidJandJkiamJwoodJextractJonJlipidJoxidationJandJtexturalJpropertiesJofJfishJ
emulsionJsausagesJduringJrefrigeratedJstorageXJFoodWChemistryVJ2012VJacZVJdZhWdaf 8.5 61

735 vishJskinJgelatinJhydrolysatesJproducedJbyJvisceralJpeptidaseJandJbovineJtrypsinjJrioactivityJandJ
stabilityXJFoodWChemistryVJ2017VJbaeVJchcWiZ 8.5 60

734 ysolationJandJscreeningJofJlacticJacidJbacteriaJfromJκhaiJtraditionalJfermentedJfishJRPlasomSJandJ
productionJofJPlasomJfromJselectedJstrainsXJFoodWControlVJ2011VJbbVJdZaWdZg 6.2 60

733 κypeJyJcollagenJfromJtheJskinJofJornateJthreadfinJbreamJR°emipterusJhexodonSjJsharacteristicsJandJ
effectJofJpepsinJhydrolysisXJFoodWChemistryVJ2011VJabeVJeZZWeZg 8.5 60

732 sompositionalJandJphysicochemicalJcharacteristicsJofJacidJsolubilizedJcollagenJextractedJfromJtheJ
skinJofJunicornJleatherjacketJRqluterusJmonocerosSXJFoodWHydrocolloidsVJ2010VJbdVJehhWeid 10.6 60

731 shemicalJcompositionsJandJnutritionalJvalueJofJqsianJhardJclamJR eretrixJlusoriaSJfromJtheJcoastJofJ
qndamanJβeaXJFoodWChemistryVJ2013VJadaVJdachWde 8.5 58

730 qntioxidativeJactivityJandJemulsifyingJpropertiesJofJcuttlefishJskinJgelatinâ��tannicJacidJcomplexJasJ
influencedJbyJtypesJofJinteractionXJInnovativeWFoodWScienceWandWEmergingWTechnologiesVJ2010VJaaVJgabWgbZ6.8 57

729 PurificationJandJcharacterizationJofJtrypsinJfromJtheJpyloricJcaecaJofJbrownstripeJredJsnapperJ
R–utjanusJvittaSXJFoodWChemistryVJ2010VJabZVJfehWffd 8.5 57

728 °onthermalJProcessesJforJβhelfW–ifeJuxtensionJofJβeafoodsjJqJαevisitXJComprehensiveWReviewsWinW
FoodWScienceWandWFoodWSafetyVJ2018VJagVJhibWiZd 16.4 56

727 −ualityJattributesJofJmincedJporkJwrappedJwithJcatechinâ��lysozymeJincorporatedJgelatinJfilmXJFoodW
PackagingWandWShelfWLifeVJ2015VJcVJhhWif 8.2 56

726 PropertiesJandJacceptabilityJofJβomWfugVJaJκhaiJfermentedJfishJminceVJinoculatedJwithJlacticJacidJ
bacteriaJstartersXJLWTWmWFoodWScienceWandWTechnologyVJ2008VJdaVJefiWehZ 5.4 56

725 uffectsJofJtheJadditionJofJspleenJofJskipjackJtunaJR’atsuwonusJpelamisSJonJtheJliquefactionJandJ
characteristicsJofJfishJsauceJmadeJfromJsardineJRβardinellaJgibbosaSXJFoodWChemistryVJ2006VJihVJddZWdeb 8.5 56

724 uffectJofJhighWtemperatureJsettingJonJgellingJcharacteristicJofJsurimiJfromJsomeJtropicalJfishXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2004VJciVJfgaWfhZ 3.8 56

723 βuwariJgelJpropertiesJasJaffectedJbyJtransglutaminaseJactivatorJandJinhibitorsXJFoodWChemistryVJ
2004VJheVJiaWii 8.5 56

(2004-2007)
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722 Pα×PuακyuβJ×vJPxu°×–×XytqβuJyβ×–qκutJvα× JκxuJsuPxq–×κx×αqXJ×vJ’UαU qJPαqW°J
RPu°quUβJzqP×°ysUβSXJJournalWofWFoodWBiochemistryVJ2005VJbiVJdgZWdhe 3.3 56

721 shemicalJcompositionsJofJtheJroesJfromJskipjackVJtongolJandJbonitoXJFoodWChemistryVJ2011VJabdVJacbhWaccd8.5 55

720 uffectJofJ°aslJonJthermalJaggregationJofJeggJwhiteJproteinsJfromJduckJeggXJFoodWChemistryVJ2011VJ
abeVJgZfWgab 8.5 55

719 κheJinfluenceJofJstorageJconditionsJofJtunaJvisceraJbeforeJfermentationJonJtheJchemicalVJphysicalJ
andJmicrobiologicalJchangesJinJfishJsauceJduringJfermentationXJBioresourceWTechnologyVJ2006VJigVJbZcbWdZ11 55

718 PotentialJapplicationJofJseafoodWderivedJpeptidesJasJbifunctionalJingredientsVJ
antioxidantâ��cryoprotectantjJqJreviewXJJournalWofWFunctionalWFoodsVJ2015VJaiVJgecWgfd 5.1 54

717 uffectJofJoxidisedJtannicJacidJonJtheJgelJpropertiesJofJmackerelJRαastrelligerJkanagurtaSJminceJandJ
surimiJpreparedJbyJdifferentJwashingJprocessesXJFoodWHydrocolloidsVJ2009VJbcVJaficWagZa 10.6 54

716 riochemicalJpropertiesJofJtwoJisoformsJofJtrypsinJpurifiedJfromJtheJyntestineJofJskipjackJtunaJ
R’atsuwonusJpelamisSXJFoodWChemistryVJ2009VJaaeVJaeeWafb 8.5 54

715
PhysicochemicalJpropertiesVJgelWformingJabilityJandJmyoglobinJcontentJofJsardineJRβardinellaJ
gibbosaSJandJmackerelJRαastrelligerJkanagurtaSJsurimiJproducedJbyJconventionalJmethodJandJ
alkalineJsolubilisationJprocessXJEuropeanWFoodWResearchWandWTechnologyVJ2006VJbbbVJehWfc

3.4 54

714 PorcineJplasmaJproteinJasJproteinaseJinhibitorJinJbigeyeJsnapperJRPriacanthusJtayenusSJmuscleJandJ
surimiXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2001VJhaVJaZciWaZdf 4.3 54

713 PropertiesJandJantioxidativeJactivityJofJfishJgelatinWbasedJfilmJincorporatedJwithJepigallocatechinJ
gallateXJFoodWHydrocolloidsVJ2018VJhZVJbabWbba 10.6 53

712 welatinJfromJclownJfeatherbackJskinjJuxtractionJconditionsXJLWTWmWFoodWScienceWandWTechnologyVJ
2016VJffVJahfWaib 5.4 53

711 ympactJofJmicrobialJtransglutaminaseJonJgellingJpropertiesJofJyndianJmackerelJfishJproteinJisolatesXJ
FoodWChemistryVJ2013VJacfVJibiWcg 8.5 53

710 uffectJofJphenolicJcompoundsJonJtheJpropertiesJofJporcineJplasmaJproteinWbasedJfilmXJFoodW
HydrocolloidsVJ2009VJbcVJgcfWgda 10.6 53

709 uffectJofJoxidisedJphenolicJcompoundsJonJtheJgelJpropertyJofJmackerelJRαastrelligerJkanagurtaSJ
surimiXJLWTWmWFoodWScienceWandWTechnologyVJ2009VJdbVJaZeiWaZfd 5.4 53

708 welWformingJpropertiesJofJsurimiJproducedJfromJbigeyeJsnapperVJPriacanthusJtayenusJandJPJ
macracanthusVJstoredJinJiceXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2002VJhbVJaddbWadea 4.3 53

707 PhysicochemicalJandJbiochemicalJchangesJduringJfrozenJstorageJofJmincedJfleshJofJlizardfishJ
RβauridaJmicropectoralisSXJFoodWChemistryVJ2005VJiZVJadaWaeZ 8.5 53

706
qntiWlisteriaJactivityJofJpolyRlacticJacidSYsawdustJparticleJbiocompositeJfilmJimpregnatedJwithJ
pediocinJPqWaYqcxJandJitsJuseJinJrawJslicedJporkXJInternationalWJournalWofWFoodWMicrobiologyVJ2013VJ
afgVJbbiWce

5.8 52

705 uffectJofJbleedingJonJlipidJoxidationJandJqualityJchangesJofJqsianJseabassJR–atesJcalcariferSJmuscleJ
duringJicedJstorageXJFoodWChemistryVJ2011VJabdVJdeiWdfg 8.5 52
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704 κheJeffectJofJwhiteningJagentsJonJtheJgelWformingJabilityJandJwhitenessJofJsurimiXJInternationalW
JournalWofWFoodWScienceWandWTechnologyVJ2004VJciVJggcWgha 3.8 52

703 shangesJinJhemeJproteinsJandJlipidsJassociatedJwithJoffWodourJofJseabassJR–atesJcalcariferSJandJredJ
tilapiaJR×reochromisJmossambicusˆ�×XJniloticusSJduringJicedJstorageXJFoodWChemistryVJ2010VJabaVJaaZiWaaai8.5 51

702 κrypsinJfromJtheJpyloricJcaecaJofJbluefishJRPomatomusJsaltatrixSXJComparativeWBiochemistryWandW
PhysiologyWmWBWBiochemistryWandWMolecularWBiologyVJ2007VJadhVJchbWi 2.3 51

701 βomeJcharacteristicsJofJcommercialJβomWfugJproducedJinJκhailandXJFoodWChemistryVJ2004VJhhVJebgWece 8.5 51

700 sharacteristicsJofJacidWJandJpepsinWsolubleJcollagensJfromJscaleJofJseabassJR–atesJcalcariferSXJLWTWmW
FoodWScienceWandWTechnologyVJ2015VJfcVJgaWgf 5.4 50

699 qpplicationJofJanthocyaninJasJaJcolorJindicatorJinJgelatinJfilmsXJFoodWBioscienceVJ2020VJcfVJaZZfZc 4.9 50

698 uffectsJofJskipjackJroeJproteinJhydrolysateJonJpropertiesJandJoxidativeJstabilityJofJfishJemulsionJ
sausageXJLWTWmWFoodWScienceWandWTechnologyVJ2014VJehVJbhZWbhf 5.4 50

697 sombinationJeffectJofJphosphateJandJmodifiedJatmosphereJonJqualityJandJshelfWlifeJextensionJofJ
refrigeratedJseabassJslicesXJLWTWmWFoodWScienceWandWTechnologyVJ2005VJchVJgdeWgef 5.4 50

696 uffectJofJsomeJproteinJadditivesJonJproteolysisJandJgelWformingJabilityJofJlizardfishJRβauridaJ
tumbilSXJFoodWHydrocolloidsVJ2004VJahVJcieWdZa 10.6 50

695  olecularJandJfunctionalJpropertiesJofJgelatinJfromJtheJskinJofJunicornJleatherjacketJasJaffectedJbyJ
extractingJtemperaturesXJFoodWChemistryVJ2013VJachVJadcaWg 8.5 49

694 sryoprotectiveJeffectJofJgelatinJhydrolysateJfromJblacktipJsharkJskinJonJsurimiJsubjectedJtoJ
differentJfreezeWthawJcyclesXJLWTWmWFoodWScienceWandWTechnologyVJ2012VJdgVJdcgWddb 5.4 49

693 ysolationJandJpropertiesJofJacidWJandJpepsinWsolubleJcollagenJfromJtheJskinJofJblacktipJsharkJ
RsarcharhinusJlimbatusSXJEuropeanWFoodWResearchWandWTechnologyVJ2010VJbcZVJdgeWdhc 3.4 49

692 ynterrelationshipJbetweenJmyoglobinJandJlipidJoxidationsJinJoxeyeJscadJRβelarJboopsSJmuscleJduringJ
icedJstorageXJFoodWChemistryVJ2015VJagdVJbgiWhe 8.5 48

691
sollagensJfromJtheJskinJofJarabesqueJgreenlingJRPleurogrammusJazonusSJsolubilizedJwithJtheJaidJofJ
aceticJacidJandJpepsinJfromJalbacoreJtunaJRκhunnusJalalungaSJstomachXJJournalWofWtheWScienceWofW
FoodWandWAgricultureVJ2010VJiZVJadibWeZZ

4.3 48

690 shangesJinJmicrobiologicalVJbiochemicalJandJphysicoWchemicalJpropertiesJofJ°hamJinoculatedJwithJ
differentJinoculumJlevelsJofJ–actobacillusJcurvatusXJLWTWmWFoodWScienceWandWTechnologyVJ2006VJciVJhadWhbf5.4 48

689 sharacteristicsJandJstorageJstabilityJofJnanoliposomesJloadedJwithJshrimpJoilJasJaffectedJbyJ
ultrasonicationJandJmicrofluidizationXJFoodWChemistryVJ2020VJcaZVJabeiaf 8.5 48

688 ysolationJandJcharacterisationJofJcollagenJfromJtheJribbonJjellyfishJRshrysaoraJspXSXJInternationalW
JournalWofWFoodWScienceWandWTechnologyVJ2014VJdiVJadiZWadii 3.8 47

687 PotentialJuseJofJgelatinJhydrolysateJasJplasticizerJinJfishJmyofibrillarJproteinJfilmXJFoodW
HydrocolloidsVJ2015VJdgVJfaWfh 10.6 47

(2015-2004)
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686 welatinJhydrolysatesJfromJfarmedJwiantJcatfishJskinJusingJalkalineJproteasesJandJitsJantioxidativeJ
functionJofJsimulatedJgastroWintestinalJdigestionXJFoodWChemistryVJ2016VJaibVJcdWdb 8.5 46

685 PropertiesJofJsurimiJgelJasJinfluencedJbyJfishJgelatinJandJmicrobialJtransglutaminaseXJFoodW
BioscienceVJ2013VJaVJciWdg 4.9 46

684 PhysicalJandJrheologicalJpropertiesJofJfishJgelatinJgelJasJinfluencedJbyJ˛”WcarrageenanXJFoodW
BioscienceVJ2017VJbZVJhhWie 4.9 46

683 somparativeJstudiesJonJmolecularJchangesJandJproWoxidativeJactivityJofJhaemoglobinJfromJ
differentJfishJspeciesJasJinfluencedJbyJpxXJFoodWChemistryVJ2011VJabdVJhgeWhhc 8.5 46

682 PUαyvysqκy×°Jq°tJsxqαqsκuαyZqκy×°J×vJκαYPβy°Jvα× JPY–×αysJsqusqJ×vJrywuYuJβ°qPPuαJ
RPαysq°κxUβJ qsαqsq°κxUβSXJJournalWofWFoodWBiochemistryVJ2006VJcZVJdghWdie 3.3 46

681  icrostructureJandJthermalJcharacteristicsJofJκhaiJindigenousJandJbroilerJchickenJmusclesXJPoultryW
ScienceVJ2005VJhdVJcbhWcf 3.9 46

680 uffectJofJchitinJandJchitosanJonJgellingJpropertiesJofJsurimiJfromJbarredJgarfishJRxemiramphusJfarSXJ
JournalWofWtheWScienceWofWFoodWandWAgricultureVJ2001VJhaVJaZbWaZh 4.3 46

679 uffectJofJgellanJincorporationJonJgelJpropertiesJofJbigeyeJsnapperJsurimiXJFoodWHydrocolloidsVJ2018VJ
ggVJgdfWgec 10.6 46

678 PreventiveJeffectJofJ°ileJtilapiaJhydrolysateJagainstJoxidativeJdamageJofJxepwbJcellsJandJt°qJ
mediatedJbyJxb×bJandJqqPxXJJournalWofWFoodWScienceWandWTechnologyVJ2015VJebVJfaidWbZe 3.3 45

677 PhysicochemicalJpropertiesJandJtendernessJofJmeatJsamplesJusingJproteolyticJextractJfromJ
salotropisJproceraJlatexXJFoodWChemistryVJ2013VJacfVJiZiWaf 8.5 45

676  uscleJchangesJinJhardJandJsoftJshellJcrabsJduringJfrozenJstorageXJLWTWmWFoodWScienceWandW
TechnologyVJ2009VJdbVJgbcWgbi 5.4 45

675 κunaJpepsinjJcharacteristicsJandJitsJuseJforJcollagenJextractionJfromJtheJskinJofJthreadfinJbreamJ
R°emipterusJsppXSXJJournalWofWFoodWScienceVJ2008VJgcVJsdacWi 3.4 45

674 somparativeJstudyJonJacidWinducedJgelationJofJmyosinJfromJqtlanticJcodJRwardusJmorhuaSJandJ
burbotJR–otaJlotaSXJFoodWChemistryVJ2008VJaZiVJdbWec 8.5 45

673 shickenJplasmaJproteinJaffectsJgelationJofJsurimiJfromJbigeyeJsnapperJRPriacanthusJtayenusSXJFoodW
HydrocolloidsVJ2004VJahVJbeiWbgZ 10.6 45

672 uXκαqsκy×°J×vJsqα×κu°×Pα×κuy°Jvα× Jr–qs’JκywuαJβxαy PJβxu––βJWyκxJκxuJqytJ×vJ
r–UuvyβxJκαYPβy°XJJournalWofWFoodWBiochemistryVJ2009VJccVJbZaWbag 3.3 44

671 PropertiesJofJgelatinJfilmsJfromJgiantJcatfishJskinJandJbovineJbonejJaJcomparativeJstudyXJEuropeanW
FoodWResearchWandWTechnologyVJ2010VJbcaVJiZgWiaf 3.4 44

670 uffectJofJicedJstorageJofJbigeyeJsnapperJRPriacanthusJtayenusSJonJtheJchemicalJcompositionVJ
propertiesJandJacceptabilityJofJβomWfugVJaJfermentedJκhaiJfishJminceXJFoodWChemistryVJ2007VJaZbVJbgZWbhZ8.5 44

669 uffectJofJreactantJconcentrationsJonJtheJ aillardJreactionJinJaJfructoseâ��glycineJmodelJsystemJandJ
theJinhibitionJofJblackJtigerJshrimpJpolyphenoloxidaseXJFoodWChemistryVJ2006VJihVJaWh 8.5 44
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668 shemicalJcompositionJandJthermalJpropertyJofJcuttlefishJRβepiaJpharaonisSJmuscleXJJournalWofWFoodW
CompositionWandWAnalysisVJ2006VJaiVJabgWacc 4.1 44

667 βhelfJlifeJextensionJforJrluefinJtunaJslicesJRκhunnusJthynnusSJwrappedJwithJmyofibrillarJproteinJfilmJ
incorporatedJwithJcatechinW’radonJextractXJFoodWControlVJ2017VJgiVJcccWcdc 6.2 43

666 ympactJofJvirginJcoconutJoilJnanoemulsionJonJpropertiesJofJcroakerJsurimiJgelXJFoodWHydrocolloidsVJ
2018VJhbVJcdWdd 10.6 43

665 qntioxidantVJimmunomodulatoryJandJantiproliferativeJeffectsJofJgelatinJhydrolysatesJfromJseabassJ
R–atesJcalcariferSJskinsXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2016VJeaVJaedeWaeea 3.8 43

664 sharacteristicsJandJantioxidativeJactivityJofJcarotenoproteinJfromJshellsJofJPacificJwhiteJshrimpJ
extractedJusingJhepatopancreasJproteasesXJFoodWBioscienceVJ2014VJeVJedWfc 4.9 43

663 qntioxidantJandJsensoryJpropertiesJofJproteinJhydrolysateJderivedJfromJ°ileJtilapiaJR×reochromisJ
niloticusSJbyJoneWJandJtwoWstepJhydrolysisXJJournalWofWFoodWScienceWandWTechnologyVJ2015VJebVJcccfWdi 3.3 43

662 PropertiesJofJfilmJfromJsplendidJsquidJR–oligoJformosanaSJskinJgelatinJwithJvariousJextractionJ
temperaturesXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2012VJeaVJdhiWif 7.9 43

661
uffectJofJwreenJκeaJuxtractJinJsombinationJwithJqscorbicJqcidJonJtheJαetardationJofJ elanosisJandJ
−ualityJshangesJofJPacificJWhiteJβhrimpJturingJycedJβtorageXJFoodWandWBioprocessWTechnologyVJ2012
VJeVJbidaWbiea

5.1 43

660 shangesJinJlipidsJandJfishyJodourJdevelopmentJinJskinJfromJ°ileJtilapiaJR×reochromisJniloticusSJ
storedJinJiceXJFoodWChemistryVJ2013VJadaVJbdffWgb 8.5 43

659 PreventionJofJqualityJlossJandJmelanosisJofJPacificJwhiteJshrimpJbyJcashewJleafJextractsXJFoodW
ControlVJ2019VJieVJbegWbff 6.2 42

658 uffectJofJbambaraJgroundnutJproteinJisolateJonJautolysisJandJgelJpropertiesJofJsurimiJfromJ
threadfinJbreamJR°emipterusJbleekeriSXJLWTWmWFoodWScienceWandWTechnologyVJ2012VJdgVJbfaWbff 5.4 42

657  echanicalVJphysicoWchemicalVJandJantimicrobialJpropertiesJofJgelatinWbasedJfilmJincorporatedJwithJ
catechinWlysozymeXJChemistryWCentralWJournalVJ2012VJfVJaca 42

656 uffectJofJhighJpressureJandJheatJtreatmentsJonJblackJtigerJshrimpJRPenaeusJmonodonJvabriciusSJ
muscleJproteinXJInternationalWAquaticWResearchVJ2012VJdVJai 2.8 42

655 uffectsJofJsaltingJprocessesJandJtimeJonJtheJchemicalJcompositionVJtexturalJpropertiesVJandJ
microstructureJofJcookedJduckJeggXJJournalWofWFoodWScienceVJ2011VJgfVJβaciWdg 3.4 42

654 uxtractionVJpurificationJandJpropertiesJofJtrypsinJinhibitorJfromJκhaiJmungJbeanJRVignaJradiataJR–XSJ
αXJWilczekSXJFoodWChemistryVJ2011VJabiVJacdhWaced 8.5 42

653 PreventiveJeffectJofJtannicJacidJinJcombinationJwithJmodifiedJatmosphericJpackagingJonJtheJqualityJ
lossesJofJtheJrefrigeratedJgroundJbeefXJFoodWControlVJ2010VJbaVJabhbWabiZ 6.2 42

652
PurificationJandJcharacterizationJofJtwoJpepsinsJfromJtheJstomachJofJpectoralJrattailJ
RsoryphaenoidesJpectoralisSXJComparativeWBiochemistryWandWPhysiologyWmWBWBiochemistryWandW
MolecularWBiologyVJ2007VJadgVJfhbWi

2.3 42

651 PurificationJandJcharacterizationJofJcathepsinJ–JinJarrowtoothJflounderJRqtheresthesJstomiasSJ
muscleXJComparativeWBiochemistryWandWPhysiologyWmWBWBiochemistryWandWMolecularWBiologyVJ2003VJacdVJdggWhg2.3 42

(2003-2006)
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650
qdvancementsJinJliposomeJtechnologyjJPreparationJtechniquesJandJapplicationsJinJfoodVJfunctionalJ
foodsVJandJbioactiveJdeliveryjJqJreviewXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ
2021VJbZVJabhZWacZf

16.4 42

649 xydrolysatesJfromJmarineJsourcesJasJcryoprotectiveJsubstancesJinJseafoodsJandJseafoodJproductsXJ
TrendsWinWFoodWScienceWandWTechnologyVJ2016VJegVJdZWea 15.3 41

648 uffectsJofJproteinJisolatesJfromJblackJbeanJandJmungbeanJonJproteolysisJandJgelJpropertiesJofJ
surimiJfromJsardineJRβardinellaJalbellaSXJLWTWmWFoodWScienceWandWTechnologyVJ2013VJeZVJeaaWeah 5.4 41

647 uffectJofJmyoglobinJfromJuasternJlittleJtunaJmuscleJonJlipidJoxidationJofJwashedJqsianJseabassJ
minceJatJdifferentJpxJconditionsXJJournalWofWFoodWScienceVJ2011VJgfVJsbdbWi 3.4 41

646 κhreeWphaseJpartitioningJofJproteaseJfromJsalotropisJproceraJlatexXJBiochemicalWEngineeringW
JournalVJ2010VJeZVJadeWadi 4.2 40

645 PropertiesJofJaJproteinWbasedJfilmJfromJroundJscadJRtecapterusJmaruadsiSJasJaffectedJbyJmuscleJ
typesJandJwashingXJFoodWChemistryVJ2007VJaZcVJhfgWhgd 8.5 40

644 tevelopmentJofJyellowJpigmentationJinJsquidJR–oligoJpealiSJasJaJresultJofJlipidJoxidationXJJournalWofW
AgriculturalWandWFoodWChemistryVJ2006VJedVJiefWfb 5.7 40

643 PhysicochemicalJpropertiesJofJnaturalJactomyosinJfromJthreadfinJbreamJR°emipterusJsppXSJinducedJ
byJhighJhydrostaticJpressureXJFoodWChemistryVJ2014VJaefVJdZbWg 8.5 39

642
sxu ysq–Js× P×βyκy×°VJPxYβysq–JPα×PuακyuβJq°tJ ysα×βκαUsκUαuJ×vJPytq°JWxyκuJqβJ
qvvusκutJrYJtyvvuαu°κJtyVq–u°κJq°tJ ×°×Vq–u°κJsqκy×°βXJJournalWofWFoodWBiochemistryVJ
2011VJceVJaebhWaecg

3.3 39

641 PartitioningJofJproteaseJfromJstomachJofJalbacoreJtunaJRκhunnusJalalungaSJbyJaqueousJtwoWphaseJ
systemsXJProcessWBiochemistryVJ2009VJddVJdgaWdgf 4.8 39

640 °atrinemaJgariJspXJnovXVJaJhalophilicJarchaeonJisolatedJfromJfishJsauceJinJκhailandXJInternationalW
JournalWofWSystematicWandWEvolutionaryWMicrobiologyVJ2008VJehVJbcghWhc 2.2 39

639 ynducedJformationJofJdimethylamineJandJformaldehydeJbyJlizardfishJRβauridaJmicropectoralisSJ
kidneyJtrimethylamineW°WoxideJdemethylaseXJFoodWChemistryVJ2004VJhdVJbigWcZe 8.5 39

638 sharacteristicsJofJalbuminJandJglobulinJfromJcoconutJmeatJandJtheirJroleJinJemulsionJstabilityJ
withoutJandJwithJproteolysisXJFoodWHydrocolloidsVJ2017VJfiVJbbZWbbh 10.6 38

637 xaemoglobinWmediatedJlipidJoxidationJinJtheJfishJmusclejJqJreviewXJTrendsWinWFoodWScienceWandW
TechnologyVJ2012VJbhVJccWdc 15.3 38

636 qntioxidativeJeffectsJofJriceJbranJextractsJonJrefinedJtunaJoilJduringJstorageXJFoodWResearchW
InternationalVJ2008VJdaVJfafWfbb 7 38

635 vattyJacidsJandJtheirJsucroseJestersJaffectJtheJpropertiesJofJfishJskinJgelatinWbasedJfilmXJEuropeanW
FoodWResearchWandWTechnologyVJ2006VJbbbVJfeZWfeg 3.4 38

634 PurificationJandJidentificationJofJantioxidantJpeptidesJfromJgelatinJhydrolysateJofJseabassJskinXJ
JournalWofWFoodWBiochemistryVJ2017VJdaVJeabceZ 3.3 37

633 sombinedJeffectsJofJhighJvoltageJcoldJatmosphericJplasmaJandJantioxidantsJonJtheJqualitiesJandJ
shelfWlifeJofJqsianJseaJbassJslicesXJInnovativeWFoodWScienceWandWEmergingWTechnologiesVJ2019VJedVJaacWabb 6.8 37
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632 uffectJofJformaldehydeJonJproteinJcrossWlinkingJandJgelJformingJabilityJofJsurimiJfromJlizardfishJ
inducedJbyJmicrobialJtransglutaminaseXJFoodWHydrocolloidsVJ2013VJcZVJgZdWgaa 10.6 37

631 vishJwelatinJ2012VJchhWdZe 37

630 PurificationJandJcharacteristicsJofJtrypsinsJfromJcoldWzoneJfishVJPacificJcodJRwadusJmacrocephalusSJ
andJsaffronJcodJRuleginusJgracilisSXJFoodWChemistryVJ2009VJaafVJfaaWfaf 8.5 37

629
uffectJofJpyrophosphateJandJdWhexylresorcinolJpretreatmentJonJqualityJofJrefrigeratedJwhiteJ
shrimpJR–itopenaeusJvannameiSJkeptJunderJmodifiedJatmosphereJpackagingXJJournalWofWFoodW
ScienceVJ2008VJgcVJβabdWcc

3.4 37

628 shemicalJcompositionsJandJfunctionalJpropertiesJofJgelatinJfromJpreWcookedJtunaJfinXJInternationalW
JournalWofWFoodWScienceWandWTechnologyVJ2008VJdcVJfheWfic 3.8 37

627 uffectsJofJwashingJwithJoxidisingJagentsJonJtheJgelWformingJabilityJandJphysicochemicalJpropertiesJ
ofJsurimiJproducedJfromJbigeyeJsnapperJRPriacanthusJtayenusSXJFoodWChemistryVJ2006VJihVJdcaWdci 8.5 37

626 ProteinJhydrolysateJfromJsalmonJframesjJProductionVJcharacteristicsJandJantioxidativeJactivityXJ
JournalWofWFoodWBiochemistryVJ2019VJdcVJeabgcd 3.3 37

625 PropertiesJandJcharacteristicsJofJnanocompositeJfilmsJfromJtilapiaJskinJgelatinJincorporatedJwithJ
ethanolicJextractJfromJcoconutJhuskXJJournalWofWFoodWScienceWandWTechnologyVJ2015VJebVJgffiWhb 3.3 36

624 ympactJofJdivalentJsaltsJandJbovineJgelatinJonJgelJpropertiesJofJphosphorylatedJgelatinJfromJtheJ
skinJofJunicornJleatherjacketXJLWTWmWFoodWScienceWandWTechnologyVJ2014VJeeVJdggWdhb 5.4 36

623 κheJeffectJofJheatingJconditionsJonJpolyphenolJoxidaseVJproteasesJandJmelanosisJinJpreWcookedJ
PacificJwhiteJshrimpJduringJrefrigeratedJstorageXJFoodWChemistryVJ2012VJacaVJacgZWacge 8.5 36

622 κhermalJpropertiesJandJheatWinducedJaggregationJofJnaturalJactomyosinJextractedJfromJgoatfishJ
R ulloidichthysJmartinicusSJmuscleJasJinfluencedJbyJicedJstorageXJFoodWHydrocolloidsVJ2009VJbcVJaggiWaghd10.6 36

621 ymprovementJofJgellingJpropertiesJofJlizardfishJminceJasJinfluencedJbyJmicrobialJtransglutaminaseJ
andJfishJfreshnessXJJournalWofWFoodWScienceVJ2008VJgcVJβbciWdf 3.4 36

620 uffectJofJproteinJconcentrationsJonJtheJpropertiesJofJfishJmyofibrillarJproteinJbasedJfilmJcomparedJ
withJPVsJfilmXJJournalWofWFoodWScienceWandWTechnologyVJ2016VJecVJbZhcWia 3.3 36

619
xydrolysatesJfromJrainbowJtroutJR×ncorhynchusJmykissSJprocessingJbyWproductJwithJdifferentJ
pretreatmentsjJqntioxidantJactivityJandJtheirJeffectJonJlipidJandJproteinJoxidationJofJrawJfishJ
emulsionXJLWTWmWFoodWScienceWandWTechnologyVJ2019VJaZhVJabZWabh

5.4 35

618 PhysicochemicalJandJmolecularJpropertiesJofJgelatinJfromJskinJofJgoldenJcarpJRProbarbusJzullieniSJ
asJinfluencedJbyJacidJpretreatmentJandJpriorWultrasonicationXJFoodWHydrocolloidsVJ2018VJhbVJafdWagb 10.6 35

617 riodegradableJProteinWbasedJvilmsJandJκheirJPropertiesjJqJsomparativeJβtudyXJPackagingW
TechnologyWandWScienceVJ2016VJbiVJggWiZ 2.3 35

616 uffectJofJshamuangJRwarciniaJcowaαoxbXSJleafJextractJonJinhibitionJofJmelanosisJandJqualityJ
changesJofJPacificJwhiteJshrimpJduringJrefrigeratedJstorageXJFoodWChemistryVJ2019VJbgZVJeedWefa 8.5 35

615 vattyJacidJcompositionVJlipidJoxidationVJandJfishyJodourJdevelopmentJinJseabassJR–atesJcalcariferSJ
skinJduringJicedJstorageXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2014VJaafVJnYaWnYa 3 35

(2014-2013)
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614 qutolysisJstudyJofJbigeyeJsnapperJRPriacanthusJmacracanthusSJskinJandJitsJeffectJonJgelatinXJFoodW
HydrocolloidsVJ2007VJbaVJecgWedd 10.6 35

613 κrendsJinJshrimpJprocessingJwasteJutilizationjJqnJindustrialJprospectiveXJTrendsWinWFoodWScienceWandW
TechnologyVJ2020VJaZcVJbZWce 15.3 35

612 xighJvoltageJcoldJatmosphericJplasmajJqntibacterialJpropertiesJandJitsJeffectJonJqualityJofJqsianJ
seaJbassJslicesXJInnovativeWFoodWScienceWandWEmergingWTechnologiesVJ2019VJebVJcZeWcab 6.8 35

611
UltrasoundJWavesJyncreaseJtheJYieldJandJsarotenoidJsontentJofJ–ipidJuxtractedJvromJ
sephalothoraxJofJPacificJWhiteJβhrimpJR–itopenaeusJvannameiSXJEuropeanWJournalWofWLipidWScienceW
andWTechnologyVJ2018VJabZVJagZZdie

3 34

610
qntioxidantJactivitiesJandJselectedJcharacteristicsJofJgelatinJhydrolysatesJfromJseabassJR–atesJ
calcariferSJskinJasJaffectedJbyJproductionJprocessesXJJournalWofWFoodWScienceWandWTechnologyVJ2016VJ
ecVJaigWbZh

3.3 34

609 soconutJ ilkJandJsoconutJ×iljJκheirJ anufactureJqssociatedJwithJProteinJvunctionalityXJJournalWofW
FoodWScienceVJ2018VJhcVJbZaiWbZbg 3.4 34

608 PhysicochemicalJandJfunctionalJpropertiesJofJgelatinJfromJtheJskinJofJunicornJleatherjacketJ
RqluterusJmonocerosSJasJaffectedJbyJextractionJconditionsXJFoodWBioscienceVJ2013VJbVJaWi 4.9 34

607 κhreeWphaseJpartitioningJofJtrypsinJinhibitorJfromJlegumeJseedsXJProcessWBiochemistryVJ2009VJddVJacZgWacad4.8 34

606 riochemicalJpropertiesJofJpepsinogenJandJpepsinJfromJtheJstomachJofJalbacoreJtunaJRκhunnusJ
alalungaSXJFoodWChemistryVJ2010VJabaVJdiWee 8.5 34

605 riscuitsJfortifiedJwithJmicroWencapsulatedJshrimpJoiljJcharacteristicsJandJstorageJstabilityXJJournalW
ofWFoodWScienceWandWTechnologyVJ2017VJedVJaabfWaacf 3.3 33

604
qntioxidantJactivityJofJ aillardJreactionJproductsJderivedJfromJstingrayJRximanturaJsignifierSJ
nonWproteinJnitrogenousJfractionJandJsugarJmodelJsystemsXJLWTWmWFoodWScienceWandWTechnologyVJ
2014VJegVJgahWgbd

5.4 33

603 PhysicochemicalJpropertiesJofJskinJgelatinJfromJfarmedJqmurJsturgeonJRqcipenserJschrenckiiSJasJ
influencedJbyJacidJpretreatmentXJFoodWBioscienceVJ2014VJeVJaiWbf 4.9 33

602 uffectJofJuxtractionJκemperatureJonJvunctionalJPropertiesJandJqntioxidativeJqctivitiesJofJwelatinJ
fromJβharkJβkinXJFoodWandWBioprocessWTechnologyVJ2012VJeVJbfdfWbfed 5.1 33

601 PreparationJandJfunctionalJcharacterisationJofJfishJskinJgelatinJandJcomparisonJwithJcommercialJ
gelatinXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2013VJdhVJaZicWaaZb 3.8 33

600 ynhibitionJofJmelanosisJformationJinJPacificJwhiteJshrimpJbyJtheJextractJofJleadJR–eucaenaJ
leucocephalaSJseedXJFoodWChemistryVJ2011VJabhVJdbgWcb 8.5 33

599 sxyκ×βq°JqvvusκβJκαq°βw–Uκq y°qβuWy°tUsutJβUαy yJwu–qκy×°XJJournalWofWFoodW
BiochemistryVJ2003VJbgVJecWff 3.3 33

598 uffectJofJcatechinJandJitsJderivativesJonJinhibitionJofJpolyphenoloxidaseJandJmelanosisJofJPacificJ
whiteJshrimpXJJournalWofWFoodWScienceWandWTechnologyVJ2017VJedVJaZihWaaZg 3.3 32

597 βhelfWlifeJofJrefrigeratedJqsianJseaJbassJslicesJtreatedJwithJcoldJplasmaJasJaffectedJbyJgasJ
compositionJinJpackagingXJInternationalWJournalWofWFoodWMicrobiologyVJ2020VJcbdVJaZhfab 5.8 32
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596 qntioxidantJandJantibacterialJpropertiesJofJguavaJleafJextractsJasJaffectedJbyJsolventsJusedJforJ
priorJdechlorophyllizationXJJournalWofWFoodWBiochemistryVJ2018VJdbVJeabfZZ 3.3 32

595 uffectJofJpreWcookingJtimesJonJenzymesVJpropertiesVJandJmelanosisJofJPacificJwhiteJshrimpJduringJ
refrigeratedJstorageXJInternationalWAquaticWResearchVJ2013VJeVJa 2.8 32

594 qntioxidantJactivitiesJofJriceJbranJproteinJhydrolysatesJinJbulkJoilJandJoilWinWwaterJemulsionXJJournalW
ofWtheWScienceWofWFoodWandWAgricultureVJ2015VJieVJadfaWh 4.3 32

593 αecoveryJofJproteasesJfromJtheJvisceraJofJfarmedJgiantJcatfishJRPangasianodonJgigasSJbyJ
threeWphaseJpartitioningXJProcessWBiochemistryVJ2012VJdgVJbeffWbefi 4.8 32

592 αolesJofJlipidJoxidationJandJpxJonJpropertiesJandJyellowJdiscolourationJduringJstorageJofJfilmJfromJ
redJtilapiaJR×reochromisJniloticusSJmuscleJproteinXJFoodWHydrocolloidsVJ2011VJbeVJdbfWdcc 10.6 32

591 αoundJscadJproteinWbasedJfilmjJβtorageJstabilityJandJitsJeffectivenessJforJshelfWlifeJextensionJofJ
driedJfishJpowderXJLWTWmWFoodWScienceWandWTechnologyVJ2009VJdbVJabchWabdd 5.4 32

590 srossWlinkingJactivityJofJoxidisedJtannicJacidJtowardsJmackerelJmuscleJproteinsJasJaffectedJbyJ
proteinJtypesJandJsettingJtemperaturesXJFoodWChemistryVJ2010VJabZVJbfhWbgg 8.5 32

589 shickenJplasmaJproteinjJProteinaseJinhibitoryJactivityJandJitsJeffectJonJsurimiJgelJpropertiesXJFoodW
ResearchWInternationalVJ2004VJcgVJaefWafe 7 32

588 qssu–uαqκutJPα×κu×–YβyβJ×vJβ×YJPα×κuy°βJtUαy°wJvuα u°κqκy×°J×vJκxUqW°q×J
y°×sU–qκutJWyκxJrqsy––UβJβUrκy–yβXJJournalWofWFoodWBiochemistryVJ2005VJbiVJcdiWcff 3.3 32

587
ympactJofJpulsedJelectricJfieldJpretreatmentJonJyieldJandJqualityJofJlipidJextractedJfromJ
cephalothoraxJofJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJbyJultrasoundWassistedJprocessXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2020VJeeVJfaiWfcZ

3.8 32

586 UltrasoundWqssistedJuxtractionJofJshitosanJfromJβquidJPenjJ olecularJsharacterizationJandJvatJ
rindingJsapacityXJJournalWofWFoodWScienceVJ2019VJhdVJbbdWbcd 3.4 31

585 κwoJputativelyJnovelJbacteriocinsJactiveJagainstJwramWnegativeJfoodJborneJpathogensJproducedJbyJ
WeissellaJhellenicaJrssJgbicXJFoodWControlVJ2015VJeeVJagfWahd 6.2 31

584 PhysicoWchemicalJpropertiesJandJfishyJodourJofJgelatinJfromJseabassJR–atesJcalcariferSJskinJstoredJinJ
iceXJFoodWBioscienceVJ2015VJaZVJeiWfh 4.9 31

583 sharacteristicsJandJnutritionalJvalueJofJwholeJwheatJcrackerJfortifiedJwithJtunaJboneJbioWcalciumJ
powderXJFoodWChemistryVJ2018VJbeiVJahaWahg 8.5 31

582 sompositionsJandJyieldJofJlipidsJextractedJfromJhepatopancreasJofJPacificJwhiteJshrimpJ
R–itopenaeusJvannameiSJasJaffectedJbyJpriorJautolysisXJFoodWChemistryVJ2012VJacdVJhbiWce 8.5 31

581 κheJpartitioningJofJproteaseJfromJsalotropisJproceraJlatexJbyJaqueousJtwoWphaseJsystemsJandJitsJ
hydrolyticJpatternJonJmuscleJproteinsXJFoodWandWBioproductsWProcessingVJ2011VJhiVJgcWhZ 4.9 31

580 αetardationJofJhaemoglobinWmediatedJlipidJoxidationJofJqsianJseaJbassJmuscleJbyJtannicJacidJ
duringJicedJstorageXJFoodWChemistryVJ2011VJabdVJaZefWaZfb 8.5 31

579 yndigenousJproteasesJinJtheJskinJofJunicornJleatherjacketJRqlutherusJmonocerosSJandJtheirJ
influenceJonJcharacteristicJandJfunctionalJpropertiesJofJgelatinXJFoodWChemistryVJ2011VJabgVJeZhWae 8.5 31

(2011-2018)
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578 PigJplasmaJproteinjJpotentialJuseJasJproteinaseJinhibitorJforJsurimiJmanufacturekJinhibitoryJactivityJ
andJtheJactiveJcomponentsXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2000VJhZVJaceaWacef 4.3 31

577 qntioxidantVJimmunomodulatoryJandJantiproliferativeJeffectsJofJgelatinJhydrolysateJfromJunicornJ
leatherjacketJskinXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2016VJifVJcbbZWf 4.3 31

576 uxtractionJandJβtabilityJofJsarotenoidWsontainingJ–ipidsJfromJxepatopancreasJofJPacificJWhiteJ
βhrimpJR–itopenaeusJvannameiSXJJournalWofWFoodWProcessingWandWPreservationVJ2015VJciVJaZWah 2.1 30

575 qntimicrobialJbiodegradableJfoodJpackagingJimpregnatedJwithJracteriocinJgbicJforJcontrolJofJ
pathogenicJbacteriaJinJpangasiusJfishJfilletsXJLWTWmWFoodWScienceWandWTechnologyVJ2018VJhiVJdbgWdcc 5.4 30

574 sombinedJeffectJofJsquidJinkJtyrosinaseJandJtannicJacidJonJheatJinducedJaggregationJofJnaturalJ
actomyosinJfromJsardineXJFoodWHydrocolloidsVJ2016VJefVJfbWgZ 10.6 30

573 sharacteristicsJofJbioWnanocompositeJfilmsJfromJtilapiaJskinJgelatinJincorporatedJwithJhydrophilicJ
andJhydrophobicJnanoclaysXJJournalWofWFoodWEngineeringVJ2014VJadcVJaieWbZd 6 30

572 unhancedJrecoveryJofJalkalineJproteaseJfromJfishJvisceraJbyJphaseJpartitioningJandJitsJapplicationXJ
ChemistryWCentralWJournalVJ2013VJgVJgi 30

571 ProductionJofJproteinJhydrolysatesJfromJskipjackJtunaJR’atsuwonusJpelamisSJvisceraJasJfeedingJ
attractantsJforJqsianJseabassJR–atesJcalcariferSXJAquacultureWNutritionVJ2013VJaiVJggcWghd 3.2 30

570 shemicalJcompositionsJandJcharacteristicsJofJfarmJraisedJgiantJcatfishJRPangasianodonJgigasSJ
muscleXJLWTWmWFoodWScienceWandWTechnologyVJ2010VJdcVJdebWdeg 5.4 30

569 PhysicochemicalJandJgellingJpropertiesJofJshortWbodiedJmackerelJRαastrelligerJbrachysomaSJproteinJ
isolateJpreparedJusingJalkalineWaidedJprocessXJFoodWandWBioproductsWProcessingVJ2010VJhhVJagdWahZ 4.9 30

568 PhysicochemicalJpropertiesJandJgelWformingJabilityJofJsurimiJfromJthreeJspeciesJofJmackerelJcaughtJ
inJβouthernJκhailandXJFoodWChemistryVJ2010VJabaVJheWib 8.5 30

567 u°ZY qκysJsxqαqsκuαyβκysβJ×vJκαYPβy°Jvα× JPY–×αysJsusqJ×vJβP×κκutJ qs’uαu–J
Rβs× ruαJqUβκαq–qβysUβSXJJournalWofWFoodWBiochemistryVJ2006VJcZVJdffWdgg 3.3 30

566 ProteolyticJdegradationJofJsardineJRβardinellaJgibbosaSJproteinsJbyJtrypsinJfromJskipjackJtunaJ
R’atsuwonusJpelamisSJspleenXJFoodWChemistryVJ2006VJihVJadWbb 8.5 30

565 somparativeJstudyJonJproteolysisJofJtwoJspeciesJofJbigeyeJsnapperVJPriacanthusJmacracanthusJandJ
PriacanthusJtayenusXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2003VJhcVJhgaWhgi 4.3 30

564 vishJgelatinJmonolayerJandJbilayerJfilmsJincorporatedJwithJepigallocatechinJgallatejJPropertiesJandJ
theirJuseJasJpouchesJforJstorageJofJchickenJskinJoilXJFoodWHydrocolloidsVJ2019VJhiVJghcWgia 10.6 30

563 qntioxidativeJgelatinJhydrolysateJfromJunicornJleatherjacketJskinJasJaffectedJbyJpriorJautolysisXJ
InternationalWAquaticWResearchVJ2015VJgVJaZaWaad 2.8 29

562  olecularJcharacteristicsJandJpropertiesJofJgelatinJfromJskinJofJseabassJwithJdifferentJsizesXJ
InternationalWJournalWofWBiologicalWMacromoleculesVJ2015VJgcVJadfWec 7.9 29

561 ×ilJandJpigmentsJfromJshrimpJprocessingJbyWproductsjJuxtractionVJcompositionVJbioactivitiesJandJitsJ
applicationWJqJreviewXJTrendsWinWFoodWScienceWandWTechnologyVJ2020VJaZZVJcZgWcai 15.3 29
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560 κhreeWphaseJpartitioningJandJproteinsJhydrolysisJpatternsJofJalkalineJproteasesJderivedJfromJfishJ
visceraXJSeparationWandWPurificationWTechnologyVJ2014VJacbVJagdWaha 8.3 29

559 somparativeJβtudyJonJtheJ°utritionalJValueJofJPidanJandJβaltedJtuckJuggXJKoreanWJournalWforWFoodW
ScienceWofWAnimalWResourcesVJ2014VJcdVJaWf 29

558 sharacteristicsJofJfilmJbasedJonJproteinJisolateJfromJredJtilapiaJmuscleJwithJnegligibleJyellowJ
discolorationXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2011VJdhVJgehWfg 7.9 29

557 bdktaJκrypsinjJqJpredominantJproteaseJpurifiedJfromJtheJvisceraJofJhybridJcatfishJRslariasJ
macrocephalusˆ�slariasJgariepinusSXJFoodWChemistryVJ2011VJabiVJgciWdf 8.5 29

556 κheJeffectJofJfreezingJandJaldehydesJonJtheJinteractionJbetweenJfishJmyoglobinJandJmyofibrillarJ
proteinsXJJournalWofWAgriculturalWandWFoodWChemistryVJ2007VJeeVJdefbWh 5.7 29

555 undogenousJproteinasesJinJtrueJsardineJRβardinopsJmelanostictusSXJFoodWChemistryVJ2008VJaZgVJbacWbbZ 8.5 29

554 P×αsy°uJP–qβ qJPα×κuy°βJqβJwu–Ju°xq°suαJy°JrywuYuJβ°qPPuαJRPαyqsq°κxUβJκqYu°UβSJ
βUαy yXJJournalWofWFoodWBiochemistryVJ2001VJbeVJbheWcZe 3.3 29

553 PreventionJofJmelanosisJinJcrustaceansJbyJplantJpolyphenolsjJqJreviewXJTrendsWinWFoodWScienceWandW
TechnologyVJ2019VJheVJaWi 15.3 29

552 ×ptimizedJsynthesisJofJbiodieselJusingJlipaseJfromJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJ
hepatopancreasXJRenewableWEnergyVJ2017VJaZdVJaciWadg 8.1 28

551 uxtractionJefficiencyJandJcharacteristicsJofJacidJandJpepsinJsolubleJcollagensJfromJtheJskinJofJ
goldenJcarpJRProbarbusJzullieniSJasJaffectedJbyJultrasonicationXJProcessWBiochemistryVJ2018VJffVJbcgWbdd 4.8 28

550 sharacteristicsJandJgellingJpropertyJofJphosphorylatedJgelatinJfromJtheJskinJofJunicornJ
leatherjacketXJFoodWChemistryVJ2014VJadfVJeiaWf 8.5 28

549 uffectJofJβodiumJshlorideJandJ×smoticJtehydrationJonJViscoelasticJPropertiesJandJ
κhermalWynducedJκransitionsJofJtuckJuggJYolkXJFoodWandWBioprocessWTechnologyVJ2013VJfVJcfgWcgf 5.1 28

548 ynhibitoryJeffectJofJmimosineJonJpolyphenoloxidaseJfromJcephalothoraxesJofJPacificJwhiteJshrimpJ
R–itopenaeusJvannameiSXJJournalWofWAgriculturalWandWFoodWChemistryVJ2011VJeiVJaZbefWfZ 5.7 28

547 κheJeffectsJofJsodiumJbicarbonateJonJconformationalJchangesJofJnaturalJactomyosinJfromJPacificJ
whiteJshrimpJR–itopenaeusJvannameiSXJFoodWChemistryVJ2011VJabiVJafcfWafdc 8.5 28

546 sharacterisationJofJmyoglobinJfromJsardineJRβardinellaJgibbosaSJdarkJmuscleXJFoodWChemistryVJ2007VJ
aZZVJaefWafd 8.5 28

545 uffectJofJporcineJplasmaJproteinJandJsettingJonJgelJpropertiesJofJsurimiJproducedJfromJfishJcaughtJ
inJκhailandXJLWTWmWFoodWScienceWandWTechnologyVJ2004VJcgVJaggWahe 5.4 28

544 αetardationJofJlipidJoxidationJusingJgelatinJfilmJincorporatedJwithJlonganJseedJextractJcomparedJ
withJrxκXJJournalWofWFoodWScienceWandWTechnologyVJ2015VJebVJehdbWi 3.3 27

543 αetardationJofJmelanosisJandJqualityJlossJofJpreWcookedJPacificJwhiteJshrimpJusingJepigallocatechinJ
gallateJwithJtheJaidJofJultrasoundXJFoodWControlVJ2018VJhdVJgeWhb 6.2 27
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542 uffectJofJvirginJcoconutJoilJonJpropertiesJofJsurimiJgelXJJournalWofWFoodWScienceWandWTechnologyVJ2018
VJeeVJdifWeZe 3.3 27

541 PhysicalYthermalJpropertiesJandJheatJsealJabilityJofJbilayerJfilmsJbasedJonJfishJgelatinJandJ
polyRlacticJacidSXJFoodWHydrocolloidsVJ2018VJggVJbdhWbef 10.6 27

540 ProbioticJlacticJacidJbacteriaJfromJ’ungWβomjJisolationVJscreeningVJinhibitionJofJpathogenicJbacteriaXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2010VJdeVJeidWfZa 3.8 27

539 PhysicalJpropertiesJandJmicrostructureJofJpidanJyolkJasJaffectedJbyJdifferentJdivalentJandJ
monovalentJcationsXJLWTWmWFoodWScienceWandWTechnologyVJ2010VJdcVJggWhe 5.4 27

538
qJheatWstableJtrypsinJinhibitorJinJadzukiJbeanJRVignaJangularisSjJeffectJofJextractionJmediaVJ
purificationJandJbiochemicalJcharacteristicsXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ
2009VJdeVJafcWafi

3.8 27

537 somparativeJstudyJonJchemicalJcompositionVJthermalJpropertiesJandJmicrostructureJbetweenJtheJ
muscleJofJhardJshellJandJsoftJshellJmudJcrabsXJFoodWChemistryVJ2009VJaabVJfbgWfcc 8.5 27

536 ysolationVJcharacterisationJandJstabilityJofJmyoglobinJfromJuasternJlittleJtunaJRuuthynnusJaffinisSJ
darkJmuscleXJFoodWChemistryVJ2011VJabdVJbedWbfa 8.5 27

535 WholeJcellJimmobilisationJofJ°atrinemaJgariJrssJbdcfiJforJhistamineJdegradationXJFoodWChemistryVJ
2010VJabZVJhdbWhdi 8.5 27

534
uffectJofJheatingJonJphysicalJpropertiesJandJmicrostructureJofJblackJtigerJshrimpJRPenaeusJ
monodonSJandJwhiteJshrimpJRPenaeusJvannameiSJmeatsXJInternationalWJournalWofWFoodWScienceWandW
TechnologyVJ2008VJdcVJaZffWaZgb

3.8 27

533 xalobacteriumJpiscisalsiJspXJnovXVJfromJfermentedJfishJRplaWraSJinJκhailandXJInternationalWJournalWofW
SystematicWandWEvolutionaryWMicrobiologyVJ2008VJehVJbacfWdZ 2.2 27

532 biJktaJκrypsinJfromJtheJpyloricJcecaJofJqtlanticJronitoJRβardaJsardaSjJrecoveryJandJcharacterizationXJ
JournalWofWAgriculturalWandWFoodWChemistryVJ2007VJeeVJdedhWec 5.7 27

531 PropertiesVJtranslucenceVJandJmicrostructureJofJPacificJwhiteJshrimpJtreatedJwithJmixedJ
phosphatesJasJaffectedJbyJfreshnessJandJdeveiningXJJournalWofWFoodWScienceVJ2008VJgcVJβcaWdZ 3.4 27

530 wellingJpropertiesJofJwhiteJshrimpJRPenaeusJvannameiSJmeatJasJinfluencedJbyJsettingJconditionJandJ
microbialJtransglutaminaseXJLWTWmWFoodWScienceWandWTechnologyVJ2007VJdZVJadhiWadig 5.4 27

529 uffectJofJPretreatmentsJandJtryingJ ethodsJonJtheJPropertiesJandJvishyJ×dorYvlavorJofJwelatinJ
fromJβeabassJR–atesJcalcariferSJskinXJDryingWTechnologyVJ2016VJcdVJecWfe 2.6 26

528 ×ptimizationJofJextractionJofJantioxidativeJphenolicJcompoundsJfromJcashewJRqnacardiumJ
occidentaleJ–XSJleavesJusingJresponseJsurfaceJmethodologyXJJournalWofWFoodWBiochemistryVJ2017VJdaVJeabcgi3.3 26

527
WallJmaterialsJandJtheJpresenceJofJantioxidantsJinfluenceJencapsulationJefficiencyJandJoxidativeJ
stabilityJofJmicroWencapsulatedJshrimpJoilXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2015VJ
aagVJdeZWdei

3 26

526
xydrolysedJcollagenJfromJ–atesJcalcariferJskinjJitsJacuteJtoxicityJandJimpactJonJcellJproliferationJ
andJcollagenJproductionJofJfibroblastsXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2018VJ
ecVJahgaWahgi

3.8 26

525 uxtractionJandJsharacterisationJofJsollagenJfromJtheJβkinJofJwoldenJsarpJRProbarbusJzullieniSVJaJ
ProcessingJryWProductXJWasteWandWBiomassWValorizationVJ2018VJiVJghcWgia 3.2 26
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524
tuckJeggJalbumenJhydrolysateWepigallocatechinJgallateJconjugatesjJqntioxidantVJemulsifyingJ
propertiesJandJtheirJuseJinJfishJoilJemulsionXJColloidsWandWSurfacesWAzWPhysicochemicalWandW
EngineeringWAspectsVJ2019VJegiVJabcgaa

5.1 26

523 sharacteristicsJofJPepsinWβolubilisedJsollagenJfromJtheJβkinJofJβplendidJβquidJR–oligoJformosanaSXJ
JournalWofWChemistryVJ2015VJbZaeVJaWh 2.3 26

522 ympactJofJzincJsaltsJonJheatWinducedJaggregationJofJnaturalJactomyosinJfromJyellowJstripeJtrevallyXJ
FoodWChemistryVJ2012VJaceVJbgbaWg 8.5 26

521 ynhibitionJofJangiotensinJconvertingJenzymeVJhumanJ–t–JcholesterolJandJt°qJoxidationJbyJ
hydrolysatesJfromJblacktipJsharkJgelatinXJLWTWmWFoodWScienceWandWTechnologyVJ2013VJeaVJaggWahb 5.4 26

520 uffectsJofJflavourzymeJonJyieldJandJsomeJbiologicalJactivitiesJofJ ungoongVJanJextractJpasteJfromJ
theJcephalothoraxJofJwhiteJshrimpXJJournalWofWFoodWScienceVJ2009VJgdVJβgcWhZ 3.4 26

519
uvvusκJ×vJsxys’u°JP–qβ qJPα×κuy°Jq°tJβ× uJPα×κuy°JqttyκyVuβJ×°JPα×κu×–YβyβJq°tJ
wu–Wv×α y°wJqry–yκYJ×vJβqαty°uJRβqαty°u––qJwyrr×βqSJβUαy yXJJournalWofWFoodWProcessingWandW
PreservationVJ2007VJcaVJdibWeaf

2.1 26

518 uffectJofJserineJproteaseJinhibitorJfromJsquidJovaryJonJgelJpropertiesJofJsurimiJfromJyndianJ
mackerelXJJournalWofWTextureWStudiesVJ2017VJdhVJedaWedi 3.6 25

517 βtabilityJofJemulsionJcontainingJskipjackJroeJproteinJhydrolysateJmodifiedJbyJoxidisedJtannicJacidXJ
FoodWHydrocolloidsVJ2014VJdaVJadfWaee 10.6 25

516 αetardationJofJpostWmortemJchangesJofJfreshwaterJprawnJR acrobrachiumJrosenbergiiSJstoredJinJ
iceJbyJlegumeJseedJextractsXJFoodWChemistryVJ2012VJaceVJegaWi 8.5 25

515 uffectJofJpretreatmentJonJlipidJoxidationJandJfishyJodourJdevelopmentJinJproteinJhydrolysatesJ
fromJtheJmuscleJofJyndianJmackerelXJFoodWChemistryVJ2012VJaceVJbdgdWhb 8.5 25

514 uxtractionJofJproteaseJfromJsalotropisJproceraJlatexJbyJpolyethyleneJglycolâ��saltsJbiphasicJsystemXJ
ProcessWBiochemistryVJ2010VJdeVJaadhWaaee 4.8 25

513  olecularJtetectionJofJaJxistamineJvormerVJ organellaJmorganiiVJinJqlbacoreVJ ackerelVJβardineVJ
andJaJProcessingJPlantXJJournalWofWFoodWScienceVJ2003VJfhVJdecWdeg 3.4 25

512 xeatWactivatedJproteolysisJinJlizardfishJRβauridaJtumbilSJmuscleXJFoodWResearchWInternationalVJ2003VJ
cfVJaZbaWaZbh 7 25

511
PurificationJandJcharacterizationJofJheatWstableJalkalineJproteinaseJfromJbigeyeJsnapperJ
RPriacanthusJmacracanthusSJmuscleXJComparativeWBiochemistryWandWPhysiologyWmWBWBiochemistryWandW
MolecularWBiologyVJ2003VJacdVJegiWia

2.3 25

510 soconutJhuskJextractjJantibacterialJpropertiesJandJitsJapplicationJforJshelfWlifeJextensionJofJqsianJ
seaJbassJslicesXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2019VJedVJhaZWhbb 3.8 25

509
κheJcombinedJeffectJofJsquidJpenJchitooligosaccharidesJandJhighJvoltageJcoldJatmosphericJplasmaJ
onJtheJshelfWlifeJextensionJofJqsianJseaJbassJslicesJstoredJatJd´ ´°sXJInnovativeWFoodWScienceWandW
EmergingWTechnologiesVJ2020VJfdVJaZbcci

6.8 25

508 uffectJofJultrasonicationJonJphysicochemicalJandJfoamingJpropertiesJofJsquidJovaryJpowderXJFoodW
HydrocolloidsVJ2018VJggVJbhfWbif 10.6 24

507
somparativeJstudyJonJnitrogenJandJargonWbasedJmodifiedJatmosphereJpackagingJonJ
microbiologicalVJchemicalVJandJsensoryJattributesJasJwellJasJonJmicrobialJdiversityJofJqsianJseaJbassXJ
FoodWPackagingWandWShelfWLifeVJ2019VJbbVJaZZdZd

8.2 24
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506 shemicalJcompositionsJandJmuddyJflavourYodourJofJproteinJhydrolysateJfromJ°ileJtilapiaJandJ
broadheadJcatfishJminceJandJproteinJisolateXJFoodWChemistryVJ2014VJadbVJbaZWf 8.5 24

505 vilmJformingJabilityJofJgelatinsJfromJsplendidJsquidJR–oligoJformosanaSJskinJbleachedJwithJ
hydrogenJperoxideXJFoodWChemistryVJ2013VJachVJaaZaWh 8.5 24

504 uffectJofJ’iamJRsotylelobiumJlanceolatumJsraibSJWoodJuxtractJonJtheJxaemoglobinW ediatedJ–ipidJ
×xidationJofJWashedJqsianJβeaJrassJ inceXJFoodWandWBioprocessWTechnologyVJ2013VJfVJfaWgb 5.1 24

503 shemicalJcompositionJandJphysicalJpropertiesJofJsaltedJshrimpJpasteJR’apiSJproducedJinJκhailandXJ
InternationalWAquaticWResearchVJ2014VJfVJaeeWaff 2.8 24

502 qntioxidantJactivitiesJofJleadJR–eucaenaJleucocephalaSJseedJasJaffectedJbyJextractionJsolventVJpriorJ
dechlorophyllisationJandJdryingJmethodsXJJournalWofWFoodWScienceWandWTechnologyVJ2014VJeaVJcZbfWcg 3.3 24

501 uffectJofJphosphorylationJonJgelJpropertiesJofJgelatinJfromJtheJskinJof´ unicornJleatherjacketXJFoodW
HydrocolloidsVJ2014VJceVJfidWfii 10.6 24

500 ynhibitionJkineticsJofJcatechinJandJferulicJacidJonJpolyphenoloxidaseJfromJcephalothoraxJofJPacificJ
whiteJshrimpJR–itopenaeusJvannameiSXJFoodWChemistryVJ2012VJacaVJefiWegc 8.5 24

499 s× ry°qκy×°JuvvusκβJ×vJWxuYJPα×κuy°Js×°su°καqκuJq°tJsq–syU Jsx–×αytuJ×°JκxuJ
Pα×PuακyuβJ×vJw×qκvyβxJβUαy yJwu–XJJournalWofWTextureWStudiesVJ2010VJdaVJcdaWceg 3.6 24

498
s× PqαqκyVuJβκUtYJ×vJu°ZY qκysJsxqαqsκuαyβκysβJ×vJκαYPβy°βJvα× JκxuJPY–×αysJsusqJ
×vJYu––×WJκqy–JRβuαy×–qJ−Uy°−UuαqtyqκqSJq°tJrα×W°Jxq’u–y°wJRPxYβysU–UβJ
zqP×°ysUβSXJJournalWofWFoodWBiochemistryVJ2006VJcZVJebaWecd

3.3 24

497 PorcineJPlasmaJProteinsJasJaJβurimiJProteaseJynhibitorjJuffectsJonJqctomyosinJwelationXJJournalWofW
FoodWScienceVJ2000VJfeVJfZgWfaa 3.4 24

496 UtilizationJofJκunaJProcessingJryproductsjJProteinJxydrolysateJfromJβkipjackJκunaJR’atsuwonusJ
pelamisSJVisceraXJJournalWofWFoodWProcessingWandWPreservationVJ2017VJdaVJeabigZ 2.1 23

495 PropertiesVJ icrostructureJandJxeatJβealJqbilityJofJrilayerJvilmsJrasedJonJvishJwelatinJandJ
umulsifiedJwelatinJvilmsXJFoodWBiophysicsVJ2017VJabVJbcdWbdc 3.2 23

494 tielectricJrarrierJtischargeJxighJVoltageJsoldJqtmosphericJPlasmajJqnJynnovativeJ°onthermalJ
κechnologyJforJuxtendingJtheJβhelfW–ifeJofJqsianJβeaJrassJβlicesXJJournalWofWFoodWScienceVJ2019VJhdVJahgaWahhZ3.4 23

493 uffectJofJchitooligosaccharideJfromJsquidJpenJonJgelJpropertiesJofJsardineJsurimiJgelJandJitsJ
stabilityJduringJrefrigeratedJstorageXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2019VJedVJbhcaWbhch3.8 23

492 uxtractionVJantioxidativeVJandJantimicrobialJactivitiesJofJbrownJseaweedJextractsVJκurbinariaJornataJ
andJβargassumJpolycystumVJgrownJinJκhailandXJInternationalWAquaticWResearchVJ2015VJgVJaWaf 2.8 23

491 tielectricJbarrierJdischargeJcoldJatmosphericJplasmajJracterialJinactivationJmechanismXJJournalWofW
FoodWSafetyVJ2019VJciVJeabgZe 2 23

490
UseJofJvisceraJextractJfromJhybridJcatfishJRslariasJmacrocephalusJˆ�JslariasJgariepinusSJforJtheJ
productionJofJproteinJhydrolysateJfromJtoothedJponyfishJRwazzaJminutaSJmuscleXJFoodWChemistryVJ
2013VJacfVJaZZfWab

8.5 23

489 vishJsollagenJ2012VJcfeWchg 23
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488 sharacterisationJofJproteolyticJenzymesJfromJmuscleJandJhepatopancreasJofJfreshJwaterJprawnJ
R acrobrachiumJrosenbergiiSXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2011VJiaVJebWi 4.3 23

487 sollagenolyticJserineJproteaseJinJfreshJwaterJprawnJR acrobrachiumJrosenbergiiSjJsharacteristicsJ
andJitsJimpactJonJmuscleJduringJicedJstorageXJFoodWChemistryVJ2011VJabdVJbiWce 8.5 23

486 UseJofJretaJsyclodextrinJtoJαemoveJsholesterolJandJyncreaseJqstaxanthinJsontentJinJβhrimpJ×ilXJ
EuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2020VJabbVJaiZZbdb 3 23

485
uffectJofJpreWtreatmentsJonJyieldJandJpropertiesJofJlipidJextractedJfromJcephalothoraxJofJPacificJ
whiteJshrimpJR–itopenaeusJvannameiSJbyJultrasonicJassistedJprocessXJLWTWmWFoodWScienceWandW
TechnologyVJ2019VJaZZVJaZfWaac

5.4 23

484 PropertiesJofJfilmsJfromJfishJgelatinJpreparedJbyJmolecularJmodificationJandJdirectJadditionJofJ
oxidizedJlinoleicJacidXJFoodWHydrocolloidsVJ2019VJhhVJbiaWcZZ 10.6 23

483 uffectJofJtheJmixturesJofJsquidJinkJtyrosinaseJandJtannicJacidJonJpropertiesJofJsardineJsurimiJgelXJ
JournalWofWFoodWScienceWandWTechnologyVJ2016VJecVJdaaWbZ 3.3 22

482 –ongitudinalJmonitoringJofJ–isteriaJmonocytogenesJandJ–isteriaJphagesJinJseafoodJprocessingJ
environmentsJinJκhailandXJFoodWMicrobiologyVJ2017VJffVJaaWai 6 22

481 xydrolysatesJfromJrainbowJtroutJR×ncorhynchusJmykissSJprocessingJbyWproductsjJPropertiesJwhenJ
addedJtoJfishJminceJwithJdifferentJfreezeWthawJcyclesXJFoodWBioscienceVJ2019VJcZVJaZZdah 4.9 22

480 sharacteristicsJofJmyoglobinJandJhaemoglobinWmediatedJlipidJoxidationJinJwashedJminceJfromJ
bigheadJcarpJRxypophthalmichthysJnobilisSXJFoodWChemistryVJ2012VJacbVJhibWiZZ 8.5 22

479 –owJmolecularJweightJtrypsinJfromJhepatopancreasJofJfreshwaterJprawnJR acrobrachiumJ
rosenbergiiSjJsharacteristicsJandJbiochemicalJpropertiesXJFoodWChemistryVJ2012VJacdVJceaWceh 8.5 22

478 PhysicalJandJchemicalJpropertiesJofJgelatinJfromJtheJskinJofJculturedJqmurJsturgeonJRqcipenserJ
schrenckiiSXJJournalWofWAppliedWIchthyologyVJ2013VJbiVJidcWieZ 0.9 22

477 uffectJofJsaltingJprocessesJonJchemicalJcompositionVJtexturalJpropertiesJandJmicrostructureJofJduckJ
eggXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2009VJhiVJfbeWfcc 4.3 22

476 uffectsJofJsodiumJcarbonateJandJsodiumJbicarbonateJonJyieldJandJcharacteristicsJofJPacificJwhiteJ
shrimpJR–itopenaeusJvannameiSXJFoodWScienceWandWTechnologyWInternationalVJ2011VJagVJdZcWad 2.6 22

475 –ipidJoxidationJinJfishJmealJstoredJunderJdifferentJconditionsJonJgrowthVJfeedJefficiencyJandJ
hepatopancreaticJcellsJofJblackJtigerJshrimpJRPenaeusJmonodonSXJAquacultureVJ2009VJbhfVJbhcWbhi 4.4 22

474 qutolysisJofJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJmeatjJcharacterizationJandJtheJeffectsJofJ
proteinJadditivesXJJournalWofWFoodWScienceVJ2008VJgcVJβieWaZc 3.4 22

473 ynhibitoryJeffectJofJcysteineJandJglutathioneJonJphenoloxidaseJfromJkurumaJprawnJRPenaeusJ
japonicusSXJFoodWChemistryVJ2006VJihVJaehWafc 8.5 22

472 ProteinaseJinJPacificJWhitingJβurimiJWashJWaterjJydentificationJandJsharacterizationXJJournalWofW
FoodWScienceVJ1996VJfaVJaafeWaagZ 3.4 22

471 xydrolyzedJcollagenJfromJporcineJlipaseWdefattedJseabassJskinjJqntioxidantVJfibroblastJcellJ
proliferationVJandJcollagenJproductionJactivitiesXJJournalWofWFoodWBiochemistryVJ2019VJdcVJeabhbe 3.3 21

(2019-2011)
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470 UndesirableJunzymaticJrrowningJinJsrustaceansjJsausativeJuffectsJandJytsJynhibitionJbyJPhenolicJ
sompoundsXJCriticalWReviewsWinWFoodWScienceWandWNutritionVJ2015VJeeVJaiibWbZZc 11.5 21

469
uffectJofJhighJvoltageJcoldJatmosphericJplasmaJprocessingJonJtheJqualityJandJshelfWlifeJofJPacificJ
whiteJshrimpJtreatedJwithJshamuangJleafJextractXJInnovativeWFoodWScienceWandWEmergingW
TechnologiesVJ2020VJfdVJaZbdce

6.8 21

468 qstaxanthinJdegradationJandJlipidJoxidationJofJPacificJwhiteJshrimpJoiljJkineticsJstudyJandJstabilityJ
asJaffectedJbyJstorageJconditionsXJInternationalWAquaticWResearchVJ2016VJhVJaeWbg 2.8 21

467 uthanolicJcoconutJhuskJextractjJynJvitroJantioxidativeJactivityJandJeffectJonJoxidativeJstabilityJofJ
shrimpJoilJemulsionXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2017VJaaiVJagZZaca 3 21

466 sqκy×°ysJκαYPβy°jJqJPαut× y°q°κJPα×κuy°qβuJy°JPqsyvysJβqUαYJRs×–×–qryβJβqyαqSJ
PY–×αysJsusqXJJournalWofWFoodWBiochemistryVJ2010VJcdVJaaZeWaabc 3.3 21

465 qssessmentJofJproteinJchangesJinJfarmedJgiantJcatfishJRPangasianodonJgigasSJmusclesJduringJ
refrigeratedJstorageXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2010VJdeVJiheWiid 3.8 21

464 ynfluenceJofJtifferentJsationsJonJshemicalJsompositionJandJ icrostructureJofJPidanJWhiteJandJ
YolkJturingJPicklingJandJqgingXJInternationalWJournalWofWFoodWPropertiesVJ2010VJacVJaaeZWaafZ 3 21

463 PropertiesJofJproteinWbasedJfilmJfromJroundJscadJRtecapterusJmaruadsiSJmuscleJasJinfluencedJbyJ
fishJqualityXJLWTWmWFoodWScienceWandWTechnologyVJ2008VJdaVJgecWgfc 5.4 21

462 PhysicalJpropertiesJandJmicrostructureJofJcommercialJβomWfugVJaJfermentedJfishJsausageXJEuropeanW
FoodWResearchWandWTechnologyVJ2005VJbbZVJebZWebe 3.4 21

461 uffectJofJstabilizingJagentsJonJcharacteristicsVJantioxidantJactivitiesJandJstabilityJofJliposomeJloadedJ
withJhydrolyzedJcollagenJfromJdefattedJqsianJseaJbassJskinXJFoodWChemistryVJ2020VJcbhVJabgabg 8.5 21

460 ymprovementJofJwelJ−ualityJofJβardineJβurimiJwithJ–owJβettingJPhenomenonJbyJuthanolicJsoconutJ
xuskJuxtractXJJournalWofWTextureWStudiesVJ2017VJdhVJdgWef 3.6 20

459 shangesJinJvolatileJcompoundsVJqκPWrelatedJcompoundsJandJantioxidativeJpropertiesJofJ’apiVJ
producedJfromJqcetesJvulgarisVJduringJprocessingJandJfermentationXJFoodWBioscienceVJ2017VJaiVJdiWef 4.9 20

458 sryoprotectiveJandJantioxidativeJeffectsJofJgelatinJhydrolysateJfromJunicornJleatherjacketJskinXJ
InternationalWJournalWofWRefrigerationVJ2015VJdiVJfiWgh 3.8 20

457 PropertiesJandJapplicationJofJbilayerJfilmsJbasedJonJpolyJRlacticJacidSJandJfishJgelatinJcontainingJ
epigallocatechinJgallateJfabricatedJbyJthermoWcompressionJmoldingXJFoodWHydrocolloidsVJ2020VJaZeVJaZegib10.6 20

456 –ipaseJfromJliverJofJseabassJR–atesJcalcariferSjJsharacteristicsJandJtheJuseJforJdefattingJofJfishJskinXJ
FoodWChemistryVJ2018VJbdZVJiWae 8.5 20

455 sharacterizationJofJacidJandJalkalineJproteasesJfromJvisceraJofJfarmedJgiantJcatfishXJFoodWBioscience
VJ2014VJfVJiWaf 4.9 20

454 sharacteristicsJandJqntioxidativeJqctivityJofJwelatinJxydrolysatesJfromJUnicornJ–eatherjacketJβkinJ
asJqffectedJbyJqutolysisWqssistedJProcessXJJournalWofWFoodWProcessingWandWPreservationVJ2015VJciVJiaeWibf2.1 20

453 shangesJinJantioxidantJactivitiesJandJphysicochemicalJpropertiesJofJ’apiVJaJfermentedJshrimpJ
pasteVJduringJfermentationXJJournalWofWFoodWScienceWandWTechnologyVJ2014VJeaVJbdfcWga 3.3 20
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452 PostWmortemJchangesJofJmuscleJfromJfreshJwaterJprawnJR acrobrachium´ rosenbergiiSJasJ
influencedJbyJspawningJstagesXJLWTWmWFoodWScienceWandWTechnologyVJ2010VJdcVJfZhWfaf 5.4 20

451 UseJofJkiamJwoodJextractJasJgelJenhancerJforJmackerelJRαastrelligerJkanagurtaSJsurimiXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2009VJddVJaffaWaffi 3.8 20

450 uffectJofJsomeJfactorsJandJpretreatmentJonJtheJpropertiesJofJporcineJplasmaJproteinWbasedJfilmsXJ
LWTWmWFoodWScienceWandWTechnologyVJ2009VJdbVJaedeWaeeb 5.4 20

449 κheJeffectJofJantioxidantsJonJtheJqualityJchangesJofJcuttlefishJRβepiaJpharaonisSJmuscleJduringJ
frozenJstorageXJLWTWmWFoodWScienceWandWTechnologyVJ2008VJdaVJafaWafi 5.4 20

448 PartialJpurificationJandJcharacterizationJofJtrimethylamineW°WoxideJdemethylaseJfromJlizardfishJ
kidneyXJComparativeWBiochemistryWandWPhysiologyWmWBWBiochemistryWandWMolecularWBiologyVJ2003VJaceVJceiWga2.3 20

447 uffectJofJpulsedJelectricJfieldJtreatmentsJonJmelanosisJandJqualityJchangesJofJPacificJwhiteJshrimpJ
duringJrefrigeratedJstorageXJJournalWofWFoodWProcessingWandWPreservationVJ2020VJddVJeadbib 2.1 20

446 sharacteristicsJandJwelJPropertiesJofJwelatinJfromJβkinJofJqsianJrullfrogJRαanaJtigerinaSXJFoodW
BiophysicsVJ2017VJabVJbhiWbih 3.2 19

445 sharacteristicsJandJgellingJpropertiesJofJgelatinJfromJgoatJskinJasJaffectedJbyJdryingJmethodsXJ
JournalWofWFoodWScienceWandWTechnologyVJ2017VJedVJafdfWafed 3.3 19

444 unhancedJqsianJseaJbassJskinJdefattingJusingJporcineJlipaseJwithJtheJaidJofJpulsedJelectricJfieldJ
pretreatmentJandJvacuumJimpregnationXJProcessWBiochemistryVJ2019VJhfVJehWfd 4.8 19

443
uffectsJofJbioWnanocompositeJfilmsJfromJtilapiaJandJsquidJskinJgelatinsJincorporatedJwithJethanolicJ
extractJfromJcoconutJhuskJonJstorageJstabilityJofJmackerelJmeatJpowderXJFoodWPackagingWandWShelfW
LifeVJ2015VJfVJdbWeb

8.2 19

442 ×btainingJofJfunctionalJcomponentsJfromJcookedJshrimpJRPenaeusJvannameiSJbyJenzymaticJ
hydrolysisXJFoodWBioscienceVJ2016VJaeVJeeWfc 4.9 19

441 ynJvitroJcellularJbioactivitiesJofJ aillardJreactionJproductsJfromJsugarWgelatinJhydrolysateJofJunicornJ
leatherjacketJskinJsystemXJJournalWofWFunctionalWFoodsVJ2016VJbcVJhgWid 5.1 19

440 qntioxidantJactivitiesJofJhydrolysedJcollagenJfromJsalmonJscaleJosseinJpreparedJwithJtheJaidJofJ
ultrasoundXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2018VJecVJbghfWbgie 3.8 19

439 somparativeJstudiesJonJpropertiesJandJantioxidativeJactivityJofJfishJskinJgelatinJfilmsJincorporatedJ
withJessentialJoilsJfromJvariousJsourcesXJInternationalWAquaticWResearchVJ2014VJfVJa 2.8 19

438 uffectJofJ–onganJβeedJuxtractJandJrxκJonJPhysicalJandJshemicalJPropertiesJofJwelatinJrasedJvilmXJ
FoodWBiophysicsVJ2014VJiVJbchWbdh 3.2 19

437 PhysicochemicalJchangesJofJmyosinJandJgellingJpropertiesJofJwashedJtilapiaJminceJasJinfluencedJbyJ
oxidativeJstressJandJmicrobialJtransglutaminaseXJJournalWofWFoodWScienceWandWTechnologyVJ2015VJebVJchbdWcf3.3 19

436 qntioxidantJactivityJandJinhibitoryJeffectsJofJleadJR–eucaenaJleucocephalaSJseedJextractsJagainstJ
lipidJoxidationJinJmodelJsystemsXJFoodWScienceWandWTechnologyWInternationalVJ2013VJaiVJcfeWgf 2.6 19

435 UseJofJtheJcombinedJphaseJpartitioningJsystemsJforJrecoveryJofJproteasesJfromJhepatopancreasJofJ
PacificJwhiteJshrimpXJSeparationWandWPurificationWTechnologyVJ2014VJabiVJegWfc 8.3 19

(2014-2010)
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434 βurfaceJactivityJandJmolecularJcharacteristicsJofJcuttlefishJskinJgelatinJmodifiedJbyJoxidizedJlinoleicJ
acidXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2011VJdhVJfeZWfZ 7.9 19

433 welJpropertiesJofJcroakerâ��mackerelJsurimiJblendXJFoodWChemistryVJ2010VJabbVJaabbWaabh 8.5 19

432 sxq°wuβJtUαy°wJvuα u°κqκy×°Jq°tJPα×PuακyuβJ×vJβ× WvUwJPα×tUsutJvα× Jtyvvuαu°κJ
 qαy°uJvyβxXJJournalWofWFoodWProcessingWandWPreservationVJ2007VJcaVJgeaWggZ 2.1 19

431 ynfluenceJofJmincedJporkJandJrindJratiosJonJphysicoWchemicalJandJsensoryJqualityJofJ°hamJWJaJκhaiJ
fermentedJporkJsausageXJMeatWScienceVJ2005VJfiVJceeWfb 6.4 19

430 qntioxidantJandJfunctionalJpropertiesJofJproteinJhydrolysatesJobtainedJfromJstarryJtriggerfishJ
muscleJusingJtrypsinJfromJalbacoreJtunaJliverXJBiocatalysisWandWAgriculturalWBiotechnologyVJ2019VJagVJddgWded4.2 19

429 ympactJofJpretreatmentJandJatmosphereJonJqualityJofJlipidsJextractedJfromJcephalothoraxJofJ
PacificJwhiteJshrimpJbyJultrasonicJassistedJprocessXJFoodWChemistryVJ2020VJcZiVJabegcb 8.5 19

428 –ysisJProfilesJofJPhagesJonJysolatesJfromJVariousJβourcesJandJufficiencyJofJaJPhageJsocktailJagainstJ
unteritidisJandJκyphimuriumXJMicroorganismsVJ2019VJgVJ 4.9 18

427 PropertiesJofJfishJgelatinJfilmsJcontainingJepigallocatechinJgallateJfabricatedJbyJ
thermoWcompressionJmoldingXJFoodWHydrocolloidsVJ2019VJigVJaZebcf 10.6 18

426  icroWencapsulationJofJPacificJwhiteJshrimpJoilJasJaffectedJbyJemulsificationJconditionXJFoodWScienceW
andWHumanWWellnessVJ2014VJcVJageWahb 8.3 18

425 uffectsJofJbleachingJonJcharacteristicsJandJgellingJpropertyJofJgelatinJfromJsplendidJsquidJR–oligoJ
formosanaSJskinXJFoodWHydrocolloidsVJ2013VJcbVJddgWdeb 10.6 18

424 pxWdependentJcharacteristicsJofJgelWlikeJemulsionJstabilizedJbyJthreadfinJbreamJsarcoplasmicJ
proteinsXJFoodWHydrocolloidsVJ2013VJcZVJcaeWcbb 10.6 18

423 uvvusκJ×vJ ×tyvyutJκqPy×sqJβκqαsxJ×°JκxuJβκqry–yκYJ×vJvyβxJ y°suJwu–βJβUrzusκutJκ×J
 U–κyP–uJvαuuZuWκxqWy°wXJJournalWofWMuscleWFoodsVJ2010VJbaVJciiWdaf 18

422 qutolysisJofJgoatfishJR ulloidichthysJmartinicusSJmincejJsharacterisationJandJeffectJofJwashingJandJ
skinJinclusionXJFoodWChemistryVJ2009VJaadVJacciWacdd 8.5 18

421 αus×VuαYJ×vJPα×κuy°qβuJvα× JPqsyvysJWxyκy°wJβUαy yJWqβxJWqκuαXJJournalWofWFoodW
BiochemistryVJ1997VJbaVJdcaWddc 3.3 18

420 uffectJofJirradiationJonJpropertiesJandJstorageJstabilityJofJβomWfugJproducedJfromJbigeyeJsnapperXJ
FoodWChemistryVJ2007VJaZcVJbgdWbhf 8.5 18

419
αamanJspectroscopicJanalysisJandJrheologicalJmeasurementsJonJnaturalJactomyosinJfromJhaddockJ
R elanogrammusJaeglefinusSJduringJrefrigeratedJRdJ´°sSJandJfrozenJRâ��aZJ´°sSJstorageJinJtheJpresenceJ
ofJtrimethylamineW°WoxideJdemethylaseJfromJkidneyJofJlizardfishJRβauridaJtumbilSXJFoodWChemistryVJ
2008VJaZfVJabecWabfc

8.5 18

418 tuckJeggJalbumenjJphysicochemicalJandJfunctionalJpropertiesJasJaffectedJbyJstorageJandJ
processingXJJournalWofWFoodWScienceWandWTechnologyVJ2019VJefVJaaZdWaaae 3.3 18

417 βerineJproteaseJinhibitorsJfromJsquidJovaryjJextractionJandJitsJeffectJonJproteolysisJandJgelJ
propertiesJofJsurimiXJJournalWofWFoodWScienceWandWTechnologyVJ2017VJedVJbfgWbge 3.3 17
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416 tifferencesJinJtexturalJpropertiesJofJcookedJcaponizedJandJbroilerJchickenJbreastJmeatXJPoultryW
ScienceVJ2017VJifVJbdiaWbeZZ 3.9 17

415
uffectJofJethanolicJcoconutJhuskJextractJandJpreWemulsificationJonJpropertiesJandJstabilityJofJsurimiJ
gelJfortifiedJwithJseabassJoilJduringJrefrigeratedJstorageXJLWTWmWFoodWScienceWandWTechnologyVJ2019VJ
aZhVJafZWafg

5.4 17

414 uffectJofJethanolicJextractJofJcoconutJhuskJonJgelJpropertiesJofJgelatinJfromJswimJbladderJofJ
yellowfinJtunaXJLWTWmWFoodWScienceWandWTechnologyVJ2015VJfbVJieeWifa 5.4 17

413 βtudyJofJtheJcombinedJeffectsJofJaJgelatinWderivedJcryoprotectiveJpeptideJandJaJnonWpeptideJ
antioxidantJinJaJfishJminceJmodelJsystemXJLWTWmWFoodWScienceWandWTechnologyVJ2015VJfZVJcehWcfd 5.4 17

412
soldJplasmaJcombinedJwithJliposomalJethanolicJcoconutJhuskJextractjJqJpotentialJhurdleJ
technologyJforJshelfWlifeJextensionJofJqsianJseaJbassJslicesJpackagedJunderJmodifiedJatmosphereXJ
InnovativeWFoodWScienceWandWEmergingWTechnologiesVJ2020VJfeVJaZbddh

6.8 17

411 sombinationJeffectJofJhighJpressureJtreatmentJandJethanolicJextractJfromJcoconutJhuskJonJgelJ
propertiesJofJsardineJsurimiXJLWTWmWFoodWScienceWandWTechnologyVJ2018VJiaVJcfaWcfg 5.4 17

410 uffectsJofJdefattingJandJtannicJacidJincorporationJduringJextractionJonJpropertiesJandJfishyJodourJ
ofJgelatinJfromJseabassJskinXJLWTWmWFoodWScienceWandWTechnologyVJ2016VJfeVJffaWffg 5.4 17

409 ympactJofJretortJprocessJonJcharacteristicsJandJbioactivitiesJofJherbalJsoupJbasedJonJhydrolyzedJ
collagenJfromJseabassJskinXJJournalWofWFoodWScienceWandWTechnologyVJ2018VJeeVJcggiWcgia 3.3 17

408 ritternessJofJfishJproteinJhydrolysateJandJitsJdebitteringJprospectsXJJournalWofWFoodWBiochemistryVJ
2019VJdcVJeabigh 3.3 17

407 uffectJofJPulsedJulectricJvieldWqssistedJProcessJinJsombinationJwithJPorcineJ–ipaseJonJtefattingJofJ
βeabassJβkinXJJournalWofWFoodWScienceVJ2019VJhdVJagiiWahZe 3.4 17

406 PropertiesJofJrioWnanocompositeJvilmsJfromJκilapiaJβkinJwelatinJasJqffectedJbyJtifferentJ°anoclaysJ
andJxomogenisingJsonditionsXJFoodWandWBioprocessWTechnologyVJ2014VJgVJcbfiWcbha 5.1 17

405 umulsifyingJPropertyJandJqntioxidativeJqctivityJofJsuttlefishJβkinJwelatinJ odifiedJwithJ×xidizedJ
–inoleicJqcidJandJ×xidizedJκannicJqcidXJFoodWandWBioprocessWTechnologyVJ2013VJfVJhgZWhha 5.1 17

404 uffectJofJdifferentJsaltsJonJdewateringJandJpropertiesJofJyellowtailJbarracudaJsurimiXJInternationalW
AquaticWResearchVJ2013VJeVJaZ 2.8 17

403  icrobiologicalJandJchemicalJchangesJofJshrimpJduringJproductionXJJournalWofWFoodWScienceWandW
TechnologyVJ2017VJedVJcdgcWcdhb 3.3 17

402 αetardationJofJmyoglobinJandJhaemoglobinWmediatedJlipidJoxidationJinJwashedJbigheadJcarpJbyJ
phenolicJcompoundsXJFoodWChemistryVJ2012VJacdVJghiWif 8.5 17

401 welJstrengtheningJeffectJofJzincJsaltsJinJsurimiJfromJyellowJstripeJtrevallyXJFoodWBioscienceVJ2013VJcVJaWi 4.9 17

400 κrypsinJinhibitorJfromJcJlegumeJseedsjJfractionationJandJproteolyticJinhibitionJstudyXJJournalWofW
FoodWScienceVJ2010VJgeVJsbbcWh 3.4 17

399
uffectJofJmicrobialJtransglutaminaseJonJrheologicalJpropertiesJofJoxidisedJandJnonWoxidisedJnaturalJ
actomyosinJfromJtwoJspeciesJofJbigeyeJsnapperXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ
2003VJhcVJaZeWaab

4.3 17

(2003-2017)
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398 –iposomalJuncapsulatedJuthanolicJsoconutJxuskJuxtractjJqntioxidantJandJqntibacterialJPropertiesXJ
JournalWofWFoodWScienceVJ2019VJhdVJcffdWcfgc 3.4 17

397 UltrasoundWassistedJextractionJofJcollagenJfromJclownJfeatherbackJRshitalaJornataSJskinjJyieldJandJ
molecularJcharacteristicsXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2021VJaZaVJfdhWfeh 4.3 17

396 sompositeJfilmsJbasedJonJchitosanJandJepigallocatechinJgallateJgraftedJchitosanjJsharacterizationVJ
antioxidantJandJantimicrobialJactivitiesXJFoodWHydrocolloidsVJ2021VJaaaVJaZfchd 10.6 17

395
uthanolicJguavaJleafJextractsJwithJdifferentJchlorophyllJremovalJprocessesjJqntiWmelanosisVJ
antibacterialJpropertiesJandJtheJimpactJonJqualitiesJofJPacificJwhiteJshrimpJduringJrefrigeratedJ
storageXJFoodWChemistryVJ2021VJcdaVJabhbea

8.5 17

394 somparativeJsharacterizationJofJrovineJandJvishJwelatinJvilmsJvabricatedJbyJsompressionJ oldingJ
andJβolutionJsastingJ ethodsXJJournalWofWPolymersWandWtheWEnvironmentVJ2018VJbfVJabciWabeb 4.5 17

393  icrobialJloadJreductionJofJsweetJbasilJusingJacidicJelectrolyzedJwaterJandJlacticJacidJinJ
combinationJwithJmildJheatXJFoodWControlVJ2016VJfdVJbiWcf 6.2 16

392 vishJproteinJhydrolysatesJ2014VJbcgWbha 16

391 sombiningJuffectJofJ icrobialJκransglutaminaseJandJrambaraJwroundnutJProteinJysolateJonJwelJ
PropertiesJofJβurimiJfromJβardineJRβardinellaJalbellaSXJFoodWBiophysicsVJ2013VJhVJbdZWbdi 3.2 16

390 sharacterisationJofJmusclesJfromJvrigateJmackerelJRquxisJthazardSJandJcatfishJRslariasJ
macrocephalusSXJFoodWChemistryVJ2013VJaciVJdadWi 8.5 16

389 welatinJhydrolysateJpowderJfromJtheJscalesJofJspottedJgoldenJgoatfishjJuffectJofJdryingJconditionsJ
andJjuiceJfortificationXJDryingWTechnologyVJ2017VJceVJaaieWabZc 2.6 16

388 PurificationJandJsharacterizationJofJκrypsinJfromJxepatopancreasJofJPacificJWhiteJβhrimpXJJournalW
ofWFoodWBiochemistryVJ2015VJciVJchhWcig 3.3 16

387 uffectJofJglucoseJtreatmentJonJtextureJandJcolourJofJpidanJwhiteJduringJstorageXJJournalWofWFoodW
ScienceWandWTechnologyVJ2014VJeaVJgbiWce 3.3 16

386 UseJofJProteinJxydrolysateJfromJYellowJβtripeJκrevallyJRβelaroidesJleptolepisSJasJ icrobialJ ediaXJ
FoodWandWBioprocessWTechnologyVJ2012VJeVJacagWacbg 5.1 16

385 ProvidenciaJthailandensisJspXJnovXVJisolatedJfromJseafoodJprocessingJwastewaterXJJournalWofWGeneralW
andWAppliedWMicrobiologyVJ2013VJeiVJaheWiZ 1.5 16

384 ProteinJhydrolysateJofJsaltedJduckJeggJwhiteJasJaJsubstituteJofJphosphateJandJitsJeffectJonJqualityJ
ofJPacificJwhiteJshrimpJR–itopenaeusJvannameiSXJJournalWofWFoodWScienceVJ2009VJgdVJβceaWfa 3.4 16

383 tiscolorationJandJlipidJdeteriorationJofJfarmedJgiantJcatfishJRPangasianodonJgigasSJmuscleJduringJ
refrigeratedJstorageXJJournalWofWFoodWScienceVJ2008VJgcVJsagiWhd 3.4 16

382 YellowJdiscolorationJofJtheJliposomeJsystemJofJcuttlefishJRβepiaJpharaonisSJasJinfluencedJbyJlipidJ
oxidationXJFoodWChemistryVJ2007VJaZbVJbaiWbbd 8.5 16

381 uvvusκJ×vJpxJ×°Jq°κy×XytqκyVuJqsκyVyκYJq°tJ×κxuαJsxqαqsκuαyβκysβJ×vJsqαq u–yZqκy×°J
Pα×tUsκβXJJournalWofWFoodWBiochemistryVJ2006VJcZVJagdWahf 3.3 16
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380
qκPqβuJqsκyVyκYVJβUαvqsuJxYtα×Px×rysyκYVJβU–vxYtαY–Js×°κu°κJq°tJPα×κuy°J
tuwαqtqκy×°Jy°JαuvαywuαqκutJβuqrqββJ Uβs–uJy°J ×tyvyutJqκ ×βPxuαuJPqs’qwy°wXJ
JournalWofWFoodWBiochemistryVJ2004VJbhVJdcWfZ

3.3 16

379
PxYβys×sxu ysq–Jq°tJry×sxu ysq–Jsxq°wuβJy°JWx×–uJ–yZqαtvyβxJRβqUαytqJ
 ysα×Pusκ×αq–yβSJ Uβs–uβJq°tJvy––uκβJtUαy°wJvα×Zu°Jβκ×αqwuXJJournalWofWFoodW
BiochemistryVJ2005VJbiVJedgWefi

3.3 16

378 sollagenJchangesJinJrefrigeratedJseaJbassJmuscleJtreatedJwithJpyrophosphateJandJstoredJinJ
modifiedWJatmosphereJpackagingXJEuropeanWFoodWResearchWandWTechnologyVJ2005VJbbZVJcbbWcbe 3.4 16

377 PhysicochemicalJandJtexturalJpropertiesJofJdriedJsquidJasJaffectedJbyJalkalineJtreatmentsXJJournalW
ofWtheWScienceWofWFoodWandWAgricultureVJ2000VJhZVJbadbWbadh 4.3 16

376 umulsionJstabilityJandJpropertiesJofJfishJgelatinWbasedJfilmsJasJaffectedJbyJpalmJoilJandJsurfactantsXJ
JournalWofWtheWScienceWofWFoodWandWAgricultureVJ2016VJifVJbeZdWac 4.3 16

375 κrypsinJinhibitorJfromJyellowfinJtunaJRκhunnusJalbacoresSJroejJuffectsJonJgelJpropertiesJofJsurimiJ
fromJbigeyeJsnapperJRPriacanthusJmacracanthusSXJLWTWmWFoodWScienceWandWTechnologyVJ2016VJfeVJabbWabg 5.4 15

374 PropertiesJandJsharacteristicsJofJ ultiW–ayeredJvilmsJfromJκilapiaJβkinJwelatinJandJPolyR–acticJ
qcidSXJFoodWBiophysicsVJ2017VJabVJbbbWbcc 3.2 15

373 ympactJofJsaltedJduckJeggJalbumenJpowderJonJproteolysisJandJgellingJpropertiesJofJsardineJsurimiXJ
JournalWofWTextureWStudiesVJ2019VJeZVJdcdWddb 3.6 15

372
sombinedJuffectJofJuthanolicJsoconutJxuskJuxtractJandJ odifiedJqtmosphericJPackagingJR qPSJinJ
uxtendingJtheJβhelfJ–ifeJofJqsianJβeaJrassJβlicesXJJournalWofWAquaticWFoodWProductWTechnologyVJ2019VJ
bhVJfhiWgZb

1.6 15

371
tebitteringJofJsalmonJRβalmoJsalarSJframeJproteinJhydrolysateJusingJbWbutanolJinJcombinationJwithJ
˛†WcyclodextrinjJympactJonJsomeJphysicochemicalJcharacteristicsJandJantioxidantJactivitiesXJFoodW
ChemistryVJ2020VJcbaVJabffhf

8.5 15

370 ProductionJandJsharacterizationJofJ×dorlessJqntioxidativeJxydrolyzedJsollagenJfromJβeabassJ
R–atesJcalcariferSJβkinJWithoutJtescalingXJWasteWandWBiomassWValorizationVJ2018VJiVJediWeei 3.2 15

369 κwoJtrypsinJisoformsJfromJalbacoreJtunaJRκhunnusJalalungaSJliverjJPurificationJandJphysicochemicalJ
andJbiochemicalJcharacterizationXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2018VJaZgVJahfdWahgZ7.9 15

368 ynfluencesJofJmuscleJcompositionJandJstructureJofJporkJfromJdifferentJbreedsJonJstabilityJandJ
texturalJpropertiesJofJcookedJmeatJemulsionXJFoodWChemistryVJ2013VJachVJahibWiZa 8.5 15

367 sharacteristicsJandJvunctionalJPropertiesJofJ×varyJfromJβquidJ–oligoJvormosanaXJJournalWofWAquaticW
FoodWProductWTechnologyVJ2017VJbfVJaZhcWaZib 1.6 15

366 –ipidsJfromJvisceralJdepotJfatJofJqsianJseabassJR–atesJcalcariferSjJsompositionsJandJstorageJstabilityJ
asJaffectedJbyJextractionJmethodsXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2017VJaaiVJagZZaih3 15

365 somparativeJstudyJonJtheJeffectJofJduckJandJhenJeggJalbumensJonJproteolysisJandJgelJpropertyJofJ
sardineJsurimiXJInternationalWJournalWofWFoodWPropertiesVJ2017VJbZVJβbghfWβbgig 3 15

364 qpplicationJofJmelaninWfreeJinkJasJaJnewJantioxidativeJgelJenhancerJinJsardineJsurimiJgelXJJournalWofW
theWScienceWofWFoodWandWAgricultureVJ2015VJieVJbbZaWg 4.3 15

363 uffectsJofJhydrogenJperoxideJandJventonâ��sJreagentJonJtheJpropertiesJofJfilmJfromJcuttlefishJRβepiaJ
pharaonisSJskinJgelatinXJFoodWChemistryVJ2011VJabhVJhghWhhh 8.5 15

(2011-2004)
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362 uffectJofJlegumeJseedJextractsJonJtheJinhibitionJofJproteolyticJactivityJandJmuscleJdegradationJofJ
freshJwaterJprawnJR acrobrachiumrosenbergiiSXJFoodWChemistryVJ2011VJabiVJaZicWi 8.5 15

361 sharacteristicsJandJuseJofJyellowJstripeJtrevallyJhydrolysateJasJcultureJmediaXJJournalWofWFoodW
ScienceVJ2009VJgdVJβbaiWbe 3.4 15

360 PurificationJandJbiochemicalJpropertiesJofJpepsinsJfromJtheJstomachJofJskipjackJtunaJR’atsuwonusJ
pelamisSXJEuropeanWFoodWResearchWandWTechnologyVJ2010VJbcaVJbeiWbfi 3.4 15

359 −ualityVJproteaseJinhibitorJandJgellingJpropertyJofJduckJeggJalbumenJasJaffectedJbyJstorageJ
conditionsXJJournalWofWFoodWScienceWandWTechnologyVJ2018VJeeVJeacWebb 3.3 15

358 sharacteristicsJandJwelJPropertiesJofJwelatinJfromJwoatJβkinJasJynfluencedJbyJqlkalineWpretreatmentJ
sonditionsXJAsianmAustralasianWJournalWofWAnimalWSciencesVJ2016VJbiVJhdeWed 2.4 15

357
somparativeJstudyJonJantioxidantJactivityJofJhydrolysatesJfromJsplendidJsquidJRSJgelatinJandJ
proteinJisolateJpreparedJusingJproteaseJfromJhepatopancreasJofJPacificJwhiteJshrimpJRSXJJournalWofW
FoodWScienceWandWTechnologyVJ2016VJecVJcfaeWcfbc

3.3 15

356
 elanosisJandJqualityJchangesJduringJrefrigeratedJstorageJofJPacificJwhiteJshrimpJtreatedJwithJ
shamuangJRwarciniaJcowaJαoxbXSJleafJextractJwithJtheJaidJofJpulsedJelectricJfieldXJFoodWChemistryVJ
2020VJcZiVJabeeaf

8.5 15

355 uffectJofJproteasesJandJalcoholsJusedJforJdebitteringJonJcharacteristicsJandJantioxidativeJactivityJofJ
proteinJhydrolysateJfromJsalmonJframesXJJournalWofWFoodWScienceWandWTechnologyVJ2020VJegVJdgcWdhc 3.3 15

354 shemicalVJphysicalVJrheologicalJandJsensoryJpropertiesJofJbiscuitJfortifiedJwithJproteinJhydrolysateJ
fromJcephalothoraxJofJPacificJwhiteJshrimpXJJournalWofWFoodWScienceWandWTechnologyVJ2019VJefVJaadeWaaed3.3 14

353 uffectJofJgellanJandJcalciumJchlorideJonJpropertiesJofJsurimiJgelJwithJlowJandJhighJsettingJ
phenomenaXJRSCWAdvancesVJ2017VJgVJebdbcWebdcd 3.7 14

352
sarotenoproteinJfromJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJshellsJextractedJusingJtrypsinJ
fromJalbacoreJtunaJRκhunnusJalalungaSJspleenjJqntioxidantJactivityJandJitsJpotentialJinJmodelJ
systemsXJJournalWofWFoodWBiochemistryVJ2018VJdbVJeabdfb

3.3 14

351 sharacteristicsJandJgelJpropertiesJofJgelatinJfromJgoatJskinJasJaffectedJbyJpretreatmentsJusingJ
sodiumJsulfateJandJhydrogenJperoxideXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2016VJifVJbaicWbZc4.3 14

350 ynterfacialJpropertiesJofJgelatinJfromJgoatJskinJasJinfluencedJbyJdryingJmethodsXJLWTWmWFoodWScienceW
andWTechnologyVJ2016VJgcVJaZbWaZg 5.4 14

349
uffectJofJphosphateJandJbicarbonateJreplacersJonJqualityJchangesJofJrawJandJcookedJPacificJwhiteJ
shrimpJasJinfluencedJbyJtheJrepeatedJfreezeâ��thawingXJInternationalWJournalWofWRefrigerationVJ2016VJ
fgVJcdeWced

3.8 14

348
×xidativeJstabilityJofJlipidsJfromJhepatopancreasJofJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJasJ
affectedJbyJessentialJoilsJincorporationXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2014VJ
aafVJihgWiie

3 14

347 uffectJofJtryingJ ethodsJonJ×dorousJsompoundsJandJqntioxidativeJqctivityJofJwelatinJxydrolysateJ
ProducedJbyJProteaseJfromJrXJamyloliquefaciensJxaaXJDryingWTechnologyVJ2014VJcbVJaeebWaeei 2.6 14

346 PropertiesJandJβtabilityJofJProteinWbasedJvilmsJfromJαedJκilapiaJR×reochromisJniloticusSJProteinJ
ysolateJyncorporatedJwithJqntioxidantJduringJβtorageXJFoodWandWBioprocessWTechnologyVJ2013VJfVJaaacWaabf5.1 14

345 ×ptimumJextractionJandJrecoveryJofJtrypsinJinhibitorJfromJyellowfinJtunaJRκhunnusJalbacoresSJroeJ
andJitsJbiochemicalJpropertiesXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2014VJdiVJafhWagc 3.8 14
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344 uffectJofJqceticJqcidJandJsommercialJProteaseJPretreatmentJonJβaltingJandJsharacteristicsJofJ
βaltedJtuckJuggXJFoodWandWBioprocessWTechnologyVJ2012VJeVJaeZbWaeaZ 5.1 14

343 systeineJproteinaseJinhibitorJfromJchickenJplasmajJvractionationVJcharacterizationJandJautolysisJ
inhibitionJofJfishJmyofibrillarJproteinsXJFoodWChemistryVJ2007VJaZaVJafdgWafeg 8.5 14

342 ynhibitoryJeffectsJofJlegumeJseedJextractsJonJfishJproteinasesXJJournalWofWtheWScienceWofWFoodWandW
AgricultureVJ1999VJgiVJahgeWahha 4.3 14

341 uxtractionVJprocessingVJandJstabilizationJofJhealthWpromotingJfishJoilsXJRecentWPatentsWonWFoodlW
NutritionWeamp;WAgricultureVJ2012VJdVJadaWg 1.9 14

340 sharacteristicsJandJfunctionalJpropertiesJofJgelatinJfromJseabass´ skinJasJinfluencedJbyJdefattingXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2016VJeaVJabZdWabaa 3.8 14

339
shemicalJcompositionsJandJpropertiesJofJvirginJcoconutJoilJextractedJusingJproteaseJfromJ
hepatopancreasJofJPacificJwhiteJshrimpXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2016VJ
aahVJgfaWgfi

3 14

338 YieldJandJchemicalJcompositionJofJlipidsJextractedJfromJsolidJresiduesJofJproteinJhydrolysisJofJ
PacificJwhiteJshrimpJcephalothoraxJusingJultrasoundWassistedJextractionXJFoodWBioscienceVJ2018VJbfVJafiWagf4.9 14

337
qntioxidantJqctivityJofJwelatinJxydrolysateJProducedJfromJvishJβkinJwelatinJUsingJuxtracellularJ
ProteaseJfromJracillusJamyloliquefaciensJxaaXJJournalWofWFoodWProcessingWandWPreservationVJ2015VJ
ciVJcidWdZc

2.1 13

336 βimpleJWetJαenderingJ ethodJforJuxtractionJofJPrimeJ−ualityJ×ilJfromJβkipjackJκunaJuyeballsXJ
EuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2020VJabbVJbZZZZgg 3 13

335
sombinedJeffectJofJmicrobialJtransglutaminaseJandJethanolicJcoconutJhuskJextractJonJtheJgelJ
propertiesJandJinWvitroJdigestibilityJofJspottedJgoldenJgoatfishJRParupeneusJheptacanthusSJsurimiJ
gelXJFoodWHydrocolloidsVJ2020VJaZiVJaZfaZg

10.6 13

334 vullJUtilizationJofJβquidJ eatJandJytsJProcessingJryWproductsjJαevisitXJFoodWReviewsWInternationalVJ
2020VJaWbe 5.5 13

333 qJnovelJantioxidantJpeptideJpurifiedJfromJdefattedJroundJscadJRtecapterusJmaruadsiSJproteinJ
hydrolysateJextendsJlifespanJinJsaenorhabditisJelegansXJJournalWofWFunctionalWFoodsVJ2020VJfhVJaZciZg 5.1 13

332 PhysicalVJrheologicalJandJantioxidantJpropertiesJofJgelatinJgelJasJaffectedJbyJtheJincorporationJofJ
˛†WglucanXJFoodWHydrocolloidsVJ2018VJgiVJdZiWdae 10.6 13

331 shangesJinJlipidsJofJshrimpJRqcetesJvulgarisSJduringJsaltingJandJfermentationXJEuropeanWJournalWofW
LipidWScienceWandWTechnologyVJ2017VJaaiVJagZZbec 3 13

330
qlbacoreJtunaJRκhunnusJalalungaSJspleenJtrypsinJpartitioningJinJanJaqueousJtwoWphaseJsystemJandJ
itsJhydrolyticJpatternJonJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJshellsXJInternationalWJournalW
ofWFoodWPropertiesVJ2017VJbZVJbdZiWbdbb

3 13

329 βkipjackJroeJproteinJhydrolysateJcombinedJwithJtannicJacidJincreasesJtheJstabilityJofJfishJoilJuponJ
microencapsulationXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2015VJaagVJfdfWfef 3 13

328 sharacteristicsJofJcollagenJfromJtheJskinJofJclownJfeatherbackJRshitalaJornataSXJInternationalW
JournalWofWFoodWScienceWandWTechnologyVJ2015VJeZVJaigbWaigh 3.8 13

327 qntioxidativeJandJantimicrobialJactivitiesJofJtheJextractsJfromJtheJseedJcoatJofJrambaraJgroundnutJ
RVoandzeiaJsubterraneaSXJRSCWAdvancesVJ2015VJeVJiigcWiihe 3.7 13

(2015-2012)
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326 ymprovementJofJfoamingJpropertiesJofJcuttlefishJskinJgelatinJbyJmodificationJwithJ
°WhydroxysuccinimideJestersJofJfattyJacidXJFoodWHydrocolloidsVJ2011VJbeVJabggWabhd 10.6 13

325 Pα×κuy°qβuβJy°JxYrαytJsqκvyβxJVyβsuαqjJsxqαqsκuαyZqκy×°Jq°tJuvvusκJ×vJuXκαqsκy×°J
 utyqXJJournalWofWFoodWBiochemistryVJ2010VJcdVJgaa 3.3 13

324 uffectJofJcysteineJproteinaseJinhibitorJcontainingJfractionJfromJchickenJplasmaJonJautolysisJandJ
gelationJofJPacificJwhitingJsurimiXJFoodWHydrocolloidsVJ2007VJbaVJabZiWabaf 10.6 13

323 s× P×βyκy×°VJq°κy×XytqκyVuJq°tJ×XytqκyVuJβκqry–yκYJ×vJ U°w××°wVJqJβxαy PJuXκαqsκJ
PqβκuVJvα× JκxuJsuPxq–×κx×αqXJ×vJWxyκuJβxαy PXJJournalWofWFoodWLipidsVJ2008VJaeVJigWaah 13

322 sharacteristicsJofJacidJandJpepsinJsolubilizedJcollagensJfromJ°ileJtilapiaJR×reochromisJniloticusSJ
scaleXJEmiratesWJournalWofWFoodWandWAgricultureVie 1 13

321 PreparationJandJcharacterizationJofJsquidJpenJchitooligosaccharideWepigallocatechinJgallateJ
conjugatesJandJtheirJantioxidantJandJantimicrobialJactivitiesXXJRSCWAdvancesVJ2020VJaZVJccaifWccbZd 3.7 13

320 PropertiesJofJβaltedJβhrimpJPasteJR’apiSJfromJqcetesJvulgarisJasJqffectedJbyJPostmortemJβtorageJ
PriorJtoJβaltingXJJournalWofWFoodWProcessingWandWPreservationVJ2016VJdZVJfcfWfdf 2.1 13

319 −ualityJchangesJofJshrimpJcrackerJcoveredJwithJfishJgelatinJfilmJwithoutJandJwithJpalmJoilJ
incorporatedJduringJstorageXJInternationalWAquaticWResearchVJ2016VJhVJbbgWbch 2.8 13

318 shangesJinJproteinJcompositionsJandJtexturalJpropertiesJofJtheJmuscleJofJskateJfermentedJatJaZ´°sXJ
InternationalWJournalWofWFoodWPropertiesVJ2019VJbbVJagcWahe 3 13

317 PropertyJofJvishJwelatinJgelJasJqffectedJbyJtheJyncorporationJofJwellanJandJsalciumJshlorideXJFoodW
BiophysicsVJ2017VJabVJcciWcdg 3.2 12

316 ProductionJandJcharacterisationJofJduckJalbumenJhydrolysateJusingJenzymaticJprocessXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2019VJedVJcZaeWcZbc 3.8 12

315 PhysicalJandJκexturalJPropertiesJofJ ayonnaiseJPreparedJUsingJVirginJsoconutJ×ilYvishJ×ilJrlendXJ
FoodWBiophysicsVJ2019VJadVJbfZWbfh 3.2 12

314 qsianJbullfrogJRαanaJtigerinaSJskinJgelatinJextractedJbyJultrasoundWassistedJprocessjJsharacteristicsJ
andJinWvitroJcytotoxicityXJInternationalWJournalWofWBiologicalWMacromoleculesVJ2020VJadhVJciaWdZZ 7.9 12

313 sharacteristicsJandJPropertiesJofJwelatinJfromJβeabassJR–atesJcalcariferSJβwimJrladderJjJympactJofJ
uxtractionJκemperaturesXJWasteWandWBiomassWValorizationVJ2018VJiVJcaeWcbe 3.2 12

312
uffectJofJmaltodextrinJonJcharacteristicsJandJantioxidativeJactivityJofJsprayWdriedJpowderJofJgelatinJ
andJgelatinJhydrolysateJfromJscalesJofJspottedJgoldenJgoatfishXJJournalWofWFoodWScienceWandW
TechnologyVJ2016VJecVJcehcWceib

3.3 12

311
κrypsinJfromJunicornJleatherjacketJRqluterusJmonocerosSJpyloricJcaecajJpurificationJandJitsJuseJforJ
preparationJofJfishJproteinJhydrolysateJwithJantioxidativeJactivityXJJournalWofWtheWScienceWofWFoodW
andWAgricultureVJ2016VJifVJifbWi

4.3 12

310
–ipidJoxidationJandJfishyJodourJinJproteinJhydrolysateJderivedJfromJ°ileJtilapiaJR×reochromisJ
niloticusSJproteinJisolateJasJinfluencedJbyJhaemoglobinXJJournalWofWtheWScienceWofWFoodWandW
AgricultureVJ2014VJidVJbaiWbf

4.3 12

309 unhancementJofJumulsifyingJPropertiesJofJsuttlefishJβkinJwelatinJbyJ odificationJwithJ
°WhydroxysuccinimideJustersJofJvattyJqcidsXJFoodWandWBioprocessWTechnologyVJ2013VJfVJfgaWfha 5.1 12
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308
uffectJofJκreatingJofJβquidJwithJβodiumJshlorideJinJsombinationJwithJ×xidisingJqgentJonJ
rleachingVJPhysicalJandJshemicalJshangesJturingJvrozenJβtorageXJFoodWandWBioprocessWTechnologyVJ
2012VJeVJbZggWbZhd

5.1 12

307 ynteractionJofJfishJmyoglobinJandJmyofibrillarJproteinsXJJournalWofWFoodWScienceVJ2008VJgcVJsbibWh 3.4 12

306 y°xyryκy×°J×vJwu–JWuq’u°y°wJ×vJκxαuqtvy°Jrαuq JβUαy yJUβy°wJκxqyJ–uwU uJβuutJ
Pα×κuy°qβuJy°xyryκ×αβXJJournalWofWFoodWBiochemistryVJ2000VJbdVJcfcWchZ 3.3 12

305  ×–usU–qαJsxqαqsκuαyβκysβJ×vJqsytJq°tJPuPβy°Jβ×–Ur–uJs×––qwu°βJvα× JκxuJβsq–uβJ
×vJw×–tu°JsqαPJRPα×rqαrUβJzU––yu°ySXJEmiratesWJournalWofWFoodWandWAgricultureVdeZ 1 12

304 αecentJdevelopmentsJofJnaturalJantimicrobialsJandJantioxidantsJonJfishJandJfisheryJfoodJproductsXJ
ComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2021VJbZVJdahbWdbaZ 16.4 12

303 uffectJofJPretreatmentsJandJtefattingJofJβeabassJβkinsJonJPropertiesJandJvishyJ×dorJofJwelatinXJ
JournalWofWFoodWBiochemistryVJ2016VJdZVJgdaWgec 3.3 12

302 PhysicalVJchemicalVJandJmicrobiologicalJpropertiesJofJfishJtofuJcontainingJshrimpJhydrolysateXJ
FisheriesWScienceVJ2016VJhbVJcgiWchi 1.9 12

301 ynfluenceJofJstabilisingJagentsJonJtheJpropertiesJofJliposomalJencapsulatedJethanolicJcoconutJhuskJ
extractXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2020VJeeVJgZbWgaa 3.8 12

300 vishJgelatinJfilmsJlaminatedJwithJemulsifiedJgelatinJfilmJorJpolyRlacticSJacidJfilmjJPropertiesJandJ
theirJuseJasJbagsJforJstorageJofJfriedJsalmonJskinXJFoodWHydrocolloidsVJ2021VJaaaVJaZfaii 10.6 12

299 uffectJofJsquidJpenJchitooligosaccharideJandJepigallocatechinJgallateJonJdiscolorationJandJshelfWlifeJ
ofJyellowfinJtunaJslicesJduringJrefrigeratedJstorageXJFoodWChemistryVJ2021VJceaVJabibif 8.5 12

298 soldJplasmaJforJtheJpreservationJofJaquaticJfoodJproductsjJqnJoverviewXJComprehensiveWReviewsWinW
FoodWScienceWandWFoodWSafetyVJ2021VJbZVJddZgWddbe 16.4 12

297 UseJofJκPPJandJqκPβJforJpartitioningJandJrecoveryJofJlipaseJfromJPacificJwhiteJshrimpJRSJ
hepatopancreasXJJournalWofWFoodWScienceWandWTechnologyVJ2017VJedVJchhZWchia 3.3 11

296 qntioxidantsJfromJsrustaceansjJqJPanaceaJforJ–ipidJ×xidationJinJ arineWrasedJvoodsXJFoodWReviewsW
InternationalVJ2020VJaWca 5.5 11

295 ynfluenceJofJpalmJoilJandJglycerolJonJpropertiesJofJfishJskinJgelatinWbasedJfilmsXJJournalWofWFoodW
ScienceWandWTechnologyVJ2016VJecVJbgaeWbd 3.3 11

294
βqualeneJfromJvishJ–iversJuxtractedJbyJUltrasoundWqssistedJtirectJynJβituJβaponificationjJ
PurificationJandJ olecularJsharacteristicsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietyVJ
2019VJifVJaZeiWaZga

1.8 11

293 riocalciumJpowderJfromJprecookedJskipjackJtunaJbonejJProductionJandJitsJcharacteristicsXJJournalW
ofWFoodWBiochemistryVJ2017VJdaVJeabdab 3.3 11

292
uffectsJofJrambaraJwroundnutJProteinJysolatesJandJ icrobialJκransglutaminaseJonJκexturalJandJ
βensorialJPropertiesJofJβurmiJwelJfromJβardineJRβardinellaJalbellaSXJFoodWandWBioprocessWTechnologyVJ
2014VJgVJaegZWaehZ

5.1 11

291
vunctionalJpropertiesJandJantioxidativeJactivityJofJproteinJhydrolysatesJfromJtoothedJponyfishJ
muscleJtreatedJwithJvisceraJextractJfromJhybridJcatfishXJInternationalWJournalWofWFoodWScienceWandW
TechnologyVJ2013VJdhVJadhcWadhi

3.8 11

(2013-2012)
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290 PinkJdiscolorationJandJqualityJchangesJofJsquidJR–oligoJformosanaSJduringJicedJstorageXJLWTWmWFoodW
ScienceWandWTechnologyVJ2011VJddVJbZfWbac 5.4 11

289 uvvusκβJ×vJwαuu°JκuqJq°tJsxy°uβuJκuqJ×°JκxuJs× P×βyκy×°Jq°tJPxYβysq–JPα×PuακyuβJ×vJ
Pytq°JWxyκuXJJournalWofWFoodWProcessingWandWPreservationVJ2011VJceVJiZgWiaf 2.1 11

288 βtructuralJpropertiesJofJtrypsinJfromJcoldWadaptedJfishVJarabesqueJgreenlingJRPleurogrammusJ
azonusSXJEuropeanWFoodWResearchWandWTechnologyVJ2011VJbcbVJchaWchh 3.4 11

287 κrypsinJfromJtheJpyloricJcecaJofJpectoralJrattailJRsoryphaenoidesJpectoralisSjJpurificationJandJ
characterizationXJJournalWofWAgriculturalWandWFoodWChemistryVJ2009VJegVJgZigWaZc 5.7 11

286 sxqαqsκuαyZqκy×°J×vJPα×κuy°qβuJαus×VuαutJvα× JPqsyvysJWxyκy°wJβUαy yJWqβxJWqκuαXJ
JournalWofWFoodWBiochemistryVJ1998VJbbVJaWaf 3.3 11

285
uffectJofJsomeJadditivesJonJtheJinhibitionJofJlizardfishJtrimethylamineW°WoxideJdemethylaseJandJ
frozenJstorageJstabilityJofJmincedJfleshXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2008VJ
dcVJddhWdee

3.8 11

284 αheologicalJandJκexturalJPropertiesJofJPacificJWhitingJβurimiJwelsJqsJynfluencedJbyJshickenJPlasmaXJ
InternationalWJournalWofWFoodWPropertiesVJ2008VJaaVJhbZWhcb 3 11

283 uffectJofJPartialJunzymaticJxydrolysisJonJPhysicochemicalJandJvoamingJPropertiesJofJ×varyJfromJ
βquidJ–oligoJformosanaXJWasteWandWBiomassWValorizationVJ2019VJaZVJcceaWccfa 3.2 11

282 sonjugateJbetweenJhydrolyzedJcollagenJfromJdefattedJseabassJskinJandJepigallocatechinJgallateJ
RuwswSjJcharacteristicsVJantioxidantJactivityJandJcellularJbioactivityXXJRSCWAdvancesVJ2021VJaaVJbageWbahd 3.7 11

281 XJTurkishWJournalWofWFisheriesWandWAquaticWSciencesVJ2018VJahVJ 1.2 11

280 sharacteristicsJandJpropertiesJofJgoatJmeatJgelsJasJaffectedJbyJsettingJtemperaturesXJFoodW
ChemistryVJ2018VJbfhVJbegWbfc 8.5 11

279 sharacteristicsJofJsollagenJfromJαohuJR–abeoJrohitaSJβkinXJJournalWofWAquaticWFoodWProductW
TechnologyVJ2017VJbfVJbdhWbeg 1.6 10

278 srossW–inkingJqctivityJofJuthanolicJsoconutJxuskJuxtractJκowardJβardineJRβardinellaJalbellaSJ uscleJ
ProteinsXJJournalWofWFoodWBiochemistryVJ2017VJdaVJeabbhc 3.3 10

277
uvaluationJofJstorageJconditionsJandJefficiencyJofJaJnovelJmicroencapsulatedJβalmonellaJphageJ
cocktailJforJcontrollingJβXJenteritidisJandJβXJtyphimuriumJinWvitroJandJinJfreshJfoodsXJFoodW
MicrobiologyVJ2019VJhcVJafgWagd

6 10

276 uffectJofJsqualeneJrichJfractionJfromJsharkJliverJonJmechanicalVJbarrierJandJthermalJpropertiesJofJ
fishJRProbarbusJzullieniSJskinJgelatinJfilmXJFoodWHydrocolloidsVJ2019VJifVJabcWacc 10.6 10

275 UseJofJultrasonicatedJsquidJovaryJpowderJasJaJreplacerJofJeggJwhiteJpowderJinJcakeXJJournalWofW
FoodWScienceWandWTechnologyVJ2019VJefVJbZhcWbZib 3.3 10

274 αheologicalJandJsensoryJpropertiesJofJfishJgelatinJgelsJasJinfluencedJbyJagarJfromJwracilariaJ
tenuistipitataXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2016VJeaVJaecZWaecf 3.8 10

273 ulementJdistributionJandJmorphologyJofJspottedJgoldenJgoatfishJfishJscalesJasJaffectedJbyJ
demineralisationXJFoodWChemistryVJ2016VJaigVJhadWbZ 8.5 10
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272 wlycylJendopeptidaseJfromJpapayaJlatexjJpartialJpurificationJandJuseJforJproductionJofJfishJgelatinJ
hydrolysateXJFoodWChemistryVJ2014VJafeVJdZcWaa 8.5 10

271 uffectJofJzincJsulphateJonJgellingJpropertiesJofJphosphorylatedJproteinJisolateJfromJyellowJstripeJ
trevallyXJFoodWChemistryVJ2013VJadaVJbhdhWeg 8.5 10

270 sharacteristicsJofJriocalciumJPowdersJfromJPreWsookedJκongolJRκhunnusJtonggolSJandJYellowfinJ
RκhunnusJalbacoresSJκunaJronesXJFoodWBiophysicsVJ2017VJabVJdabWdba 3.2 10

269  aillardJαeactionJofJPidanJWhiteJasJynhibitedJbyJshineseJrlackJκeaJuxtractJRsamelliaJsinensisSJinJtheJ
PicklingJβolutionXJKoreanWJournalWforWFoodWScienceWofWAnimalWResourcesVJ2014VJcdVJdZcWg 10

268
uffectJofJpretreatmentsJonJchemicalJcompositionsJofJminceJfromJ°ileJtilapiaJR×reochromisJ
niloticusSJandJfishyJodorJdevelopmentJinJproteinJhydrolysateXJInternationalWAquaticWResearchVJ2012VJ
dVJg

2.8 10

267 uffectJofJphenolicJcompoundsJinJcombinationJwithJmodifiedJatmosphericJpackagingJonJinhibitionJofJ
qualityJlossesJofJrefrigeratedJuasternJlittleJtunaJslicesXJLWTWmWFoodWScienceWandWTechnologyVJ2013VJeZVJadfWaeb5.4 10

266
uffectJofJ–isteriaJmonocytogenesJinoculationVJsodiumJacetateJandJnisinJonJmicrobiologicalJandJ
chemicalJqualityJofJgrassJcarpJstenopharyngodonJidellaJduringJrefrigerationJstorageXJAfricanW
JournalWofWBiotechnologyVJ2011VJaZVJhdhdWhdiZ

0.6 10

265
uvvusκJ×vJβ×tyU JqsuκqκuJq°tJ°yβy°J×°J ysα×ry×–×wysq–Jq°tJsxu ysq–Jsxq°wuβJ×vJ
sU–κUαutJwαqββJsqαPJRsκu°×PxqαY°w×t×°Jytu––qSJtUαy°wJαuvαywuαqκutJβκ×αqwuXJ
JournalWofWFoodWSafetyVJ2011VJcaVJafiWage

2 10

264 s× PqαqκyVuJβκUtYJ×°Jκxuα q–Jβκqry–yκYJ×vJκαYPβy°Jvα× JκxuJPY–×αysJsusqJ×vJ
κxαuqtvy°Jxq’u–y°wJR–qu ×°u qJ–×°wyPuβSXJJournalWofWFoodWBiochemistryVJ2010VJcdVJeZWfe 3.3 10

263
βynergisticJantimicrobialJeffectJofJpyrophosphateJonJ–isteriaJmonocytogenesJandJuscherichiaJcoliJ
×aegJinJmodifiedJatmosphereJpackagedJandJrefrigeratedJseabassJslicesXJLWTWmWFoodWScienceWandW
TechnologyVJ2006VJciVJcZbWcZg

5.4 10

262 ynhibitoryJeffectJofJoxidizedJlipidJonJtheJthermalJgelationJofJqlaskaJpollackJRκheragraJ
chalcogrammaSJsurimiXJFoodWChemistryVJ2003VJhbVJdeeWdfc 8.5 10

261 srossWlinkingJactivityJofJsarcoplasmicJfractionJfromJbigeyeJsnapperJRPriacanthusJtayenusSJmuscleXJ
LWTWmWFoodWScienceWandWTechnologyVJ2004VJcgVJgiWhe 5.4 10

260 –ipidJ×xidationJinJ icrosomalJvractionJofJβquidJ uscleJR–oligoJpealiSXJJournalWofWFoodWScienceVJ2005VJ
gZVJcdghWcdhb 3.4 10

259
κheJsombinedJuffectJofJβquidJPenJshitooligosaccharideJandJxighJVoltageJsoldJqtmosphericJ
PlasmaJonJtheJ−ualityJofJqsianJβeaJrassJβlicesJynoculatedJwithJPseudomonasJaeruginosaXJTurkishW
JournalWofWFisheriesWandWAquaticWSciencesVJ2021VJbaVJdaWeZ

1.2 10

258
uthanolicJextractJofJretelJRPiperJbetleJ–XSJandJshaphluJRPiperJsarmentosumJαoxbXSJ
dechlorophyllizedJusingJsedimentationJprocessjJProductionVJcharacteristicsVJandJantioxidantJ
activitiesXJJournalWofWFoodWBiochemistryVJ2020VJddVJeaceZh

3.3 10

257
shitooligosaccharidesJfromJsquidJpenJpreparedJusingJdifferentJenzymesjJcharacteristicsJandJtheJ
effectJonJqualityJofJsurimiJgelJduringJrefrigeratedJstorageXJFoodWProductionWProcessingWandWNutritionVJ
2019VJaVJ

4.6 10

256 VirulenceJgenesJandJantibioticJresistanceJofJβalmonellaJrecoveredJfromJaJwetJmarketJinJκhailandXJ
JournalWofWFoodWSafetyVJ2019VJciVJeabfZa 2 10

255 rioactivityJPotentialsJandJweneralJqpplicationsJofJvishJProteinJxydrolysatesXJInternationalWJournalW
ofWPeptideWResearchWandWTherapeuticsVJ2021VJbgVJaZiWaah 2.1 10

(2021-2014)
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254 PulsedJelectricJfieldJassistedJprocessJforJextractionJofJbioactiveJcompoundsJfromJcustardJappleJ
RqnnonaJsquamosaSJleavesXJFoodWChemistryVJ2021VJceiVJabiigf 8.5 10

253 shitosanJnanoparticlesjJpreparationVJfoodJapplicationsJandJhealthJbenefitsXJScienceAsiaVJ2021VJdgVJa 1.4 10

252 ynfluenceJofJchitosanWgelatinJedibleJcoatingJincorporatedJwithJlongkongJpericarpJextractJonJ
refrigeratedJblackJtigerJβhrimpJRSXJCurrentWResearchWinWFoodWScienceVJ2021VJdVJcdeWcec 5.6 10

251 ProductionJofJqntioxidativeJ aillardJαeactionJProductsJfromJwelatinJxydrolysateJofJUnicornJ
–eatherjacketJβkinXJJournalWofWAquaticWFoodWProductWTechnologyVJ2017VJbfVJadhWafb 1.6 9

250
–aundryJdetergentWstableJlipaseJfromJPacificJwhiteJshrimpJR–itopenaeusJvannameiSJ
hepatopancreasjJuffectJofJextractionJmediaJandJbiochemicalJcharacterizationXJInternationalWJournalW
ofWFoodWPropertiesVJ2017VJbZVJgfiWgha

3 9

249
qnionicJtrypsinJfromJtheJspleenJofJalbacoreJtunaJRκhunnusJalalungaSjJPurificationVJbiochemicalJ
propertiesJandJitsJapplicationJforJproteolyticJdegradationJofJfishJmuscleXJInternationalWJournalWofW
BiologicalWMacromoleculesVJ2019VJaccVJigaWigi

7.9 9

248 ×ptimizationJofJantioxidantsJandJtyrosinaseJinhibitoryJactivityJinJmangoJpeelsJusingJresponseJ
surfaceJmethodologyXJLWTWmWFoodWScienceWandWTechnologyVJ2015VJfdVJgdbWgdi 5.4 9

247 ympactJofJenzymaticJmethodJusingJcrudeJproteaseJfromJPacificJwhiteJshrimpJhepatopancreasJonJ
theJextractionJefficiencyJandJcompositionsJofJlipidsXJFoodWChemistryVJ2015VJaffVJdihWeZf 8.5 9

246 °anoliposomeJPowderJsontainingJβhrimpJ×ilJyncreasesJvreeJvlowingJrehaviorJandJβtorageJ
βtabilityXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2020VJabbVJbZZZZdi 3 9

245 sharacteristicsJofJriocalciumJfromJPreWcookedJβkipjackJκunaJroneJasJqffectedJbyJtifferentJ
κreatmentsXJWasteWandWBiomassWValorizationVJ2018VJiVJacfiWacgg 3.2 9

244
uffectJofJβquidJ elaninWvreeJynkJandJPreWumulsificationJonJPropertiesJandJβtabilityJofJβurimiJwelJ
vortifiedJwithJβeabassJ×ilJduringJαefrigeratedJβtorageXJJournalWofWAquaticWFoodWProductWTechnologyVJ
2018VJbgVJiaiWicc

1.6 9

243 uffectJofJsqualeneJasJaJglycerolJsubstituteJonJmorphologicalJandJbarrierJpropertiesJofJgoldenJcarpJ
RProbarbusJzullieniSJskinJgelatinJfilmXJFoodWHydrocolloidsVJ2019VJigVJaZebZa 10.6 9

242 WholeJwheatJcrackerJfortifiedJwithJbiocalciumJandJproteinJhydrolysateJpowdersJfromJsalmonJ
framejJcharacteristicsJandJnutritionalJvalueXJFoodWQualityWandWSafetyVJ2019VJcVJaiaWaii 3.8 9

241 qnionicJκrypsinJfromJtheJPyloricJsecaJofJPacificJβauryJRsololabisJsairaSjJPurificationJandJriochemicalJ
sharacteristicsXJJournalWofWAquaticWFoodWProductWTechnologyVJ2014VJbcVJahfWbZZ 1.6 9

240
uvvusκβJ×vJrq rqαqJwα×U°t°UκJPα×κuy°Jyβ×–qκuJ×°JPα×κuy°Jtuwαqtqκy×°Jq°tJwu–J
Pα×PuακyuβJ×vJβUαy yJvα× Jβqαty°uJRβqαty°u––qJq–ru––qSXJJournalWofWFoodWProcessingWandW
PreservationVJ2013VJcgVJiggWihf

2.1 9

239 xydrolysisJofJsurimiJwastewaterJforJproductionJofJtransglutaminaseJbyJunterobacterJspXJsbcfaJandJ
ProvidenciaJspXJsaaabXJFoodWChemistryVJ2012VJaceVJaahcWia 8.5 9

238 welationJsharacteristicsJofJ inceJandJWashedJ inceJvromJβmallWβcaleJ udJsarpJandJsommonJ
sarpXJJournalWofWAquaticWFoodWProductWTechnologyVJ2013VJbbVJdfZWdgc 1.6 9

237
uvvusκJ×vJβq–κβJq°tJP×–YuκxY–u°uJw–Ys×–βJ×°JκxuJPqακyκy×°y°wJq°tJαus×VuαYJ×vJ
καYPβy°Jvα× JxYrαytJsqκvyβxJVyβsuαqJy°Jq−Uu×UβJκW×WPxqβuJβYβκu βXJJournalWofWFoodW
BiochemistryVJ2010VJcdVJgcZ

3.3 9
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236
βulfurWcontainingJcompoundsJheatedJunderJalkalineJconditionjJantibrowningVJantioxidativeJ
activitiesVJandJtheirJeffectJonJqualityJofJshrimpJduringJicedJstorageXJJournalWofWFoodWScienceVJ2009VJ
gdVJβbdZWg

3.4 9

235
qntioxidantJandJqngiotensinWsonvertingJunzymeJynhibitoryJqctivitiesJofJProteinJxydrolysatesJ
PreparedJfromJκhreadfinJrreamJR°emipterussppXSJβurimiJryWproductsXJJournalWofWAquaticWFoodW
ProductWTechnologyVJ2012VJbaVJbfeWbgh

1.6 9

234 unterobacterJsiamensisJspXJnovXVJaJtransglutaminaseWproducingJbacteriumJisolatedJfromJseafoodJ
processingJwastewaterJinJκhailandXJJournalWofWGeneralWandWAppliedWMicrobiologyVJ2013VJeiVJaceWdZ 1.5 9

233 uffectJofJpretreatmentsJandJretortJprocessJonJcharacteristicsJandJsensoryJqualityJofJedibleJbirdâ��sJ
nestJbeverageXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2020VJeeVJbhfcWbhga 3.8 9

232
βynthesisJofJgoldJnanoparticlesYpolyanilineJboronicJacidYsodiumJalginateJaqueousJnanocompositeJ
basedJonJchemicalJoxidativeJpolymerizationJforJbiologicalJapplicationsXJInternationalWJournalWofW
BiologicalWMacromoleculesVJ2021VJagiVJaifWbZe

7.9 9

231
βynthesisJofJsilverJandJsilverpzeroJvalentJironJnanoparticlesJusingJshromolaenaJodorataJphenolicJ
extractJforJantibacterialJactivityJandJhydrogenJperoxideJdetectionXJJournalWofWEnvironmentalW
ChemicalWEngineeringVJ2021VJiVJaZebbd

6.8 9

230 UltrasoundJassistedJextractionJofJantioxidativeJphenolicsJfromJcashewJRJ–XSJleavesXJJournalWofWFoodW
ScienceWandWTechnologyVJ2019VJefVJagheWagib 3.3 9

229
ProteinJxydrolysatesJfromJPacificJWhiteJβhrimpJsephalothoraxJ anufacturedJwithJtifferentJ
ProcessesjJsompositionsVJsharacteristicsJandJqntioxidativeJqctivityXJWasteWandWBiomassWValorization
VJ2020VJaaVJafegWafgZ

3.2 9

228 −ualityJcharacteristicsJofJfriedJfishJcrackersJpackagedJinJgelatinJbagsjJuffectJofJsqualeneJandJ
storageJtimeXJFoodWHydrocolloidsVJ2020VJiiVJaZecgh 10.6 9

227 uffectJofJxighJVoltageJsoldJPlasmaJonJ×xidationVJPhysiochemicalVJandJwellingJPropertiesJofJ
 yofibrillarJProteinJysolateJfromJqsianJβeaJrassJRSXJFoodsVJ2021VJaZVJ 4.9 9

226 sharacteristicsJandJgelJpropertiesJofJgelatinJfromJgoatJskinJasJaffectedJbyJsprayJdryingXJDryingW
TechnologyVJ2017VJceVJbahWbbf 2.6 8

225 unhancementJofJxydrophobicityJofJvishJβkinJwelatinJviaJ olecularJ odificationJwithJ×xidizedJ
–inoleicJqcidXJJournalWofWChemistryVJ2019VJbZaiVJaWaa 2.3 8

224 sharacterizationJofJ–isteriaJprophagesJinJlysogenicJisolatesJfromJfoodsJandJfoodJprocessingJ
environmentsXJPLoSWONEVJ2019VJadVJeZbadfda 3.7 8

223
UseJofJProteaseJfromJβeabassJPyloricJsaecaJinJsombinationJwithJαepeatedJvreezeâ��κhawingJsyclesJ
yncreasesJtheJProductionJufficiencyJofJVirginJsoconutJ×ilXJEuropeanWJournalWofWLipidWScienceWandW
TechnologyVJ2019VJabaVJahZZdfZ

3 8

222
βynthesisJandJcharacterizationJofJnovelJpolyRcWaminophenylJboronicJacidWcoWvinylJalcoholSJ
nanocompositeJpolymerJstabilizedJsilverJnanoparticlesJwithJantibacterialJandJantioxidantJ
applicationsXJColloidsWandWSurfacesWBzWBiointerfacesVJ2020VJaicVJaaaaab

6 8

221 uffectsJofJβoyJ–ecithinJ–evelsJandJ icrofluidizationJsonditionsJonJPropertiesJofJvishJwelatinWrasedJ
vilmJyncorporatedJwithJPalmJ×ilXJInternationalWJournalWofWFoodWEngineeringVJ2016VJabVJfdgWffZ 1.9 8

220 uffectJofJoxidizedJkiamJwoodJandJcashewJbarkJextractsJonJgelJpropertiesJofJgelatinJfromJcuttlefishJ
skinsXJFoodWBioscienceVJ2014VJgVJieWaZd 4.9 8

219 PropertiesJofJredJtilapiaJR×reochromisJniloticusSJproteinJbasedJfilmJasJaffectedJbyJcryoprotectantsXJ
FoodWHydrocolloidsVJ2013VJcbVJbdeWbea 10.6 8

(2013-2009)
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218 sharacteristicsJandJwellingJPropertyJofJwelatinJfromJβcaleJofJβpottedJwoldenJwoatfishJRParupeneusJ
heptacanthusSXJJournalWofWFoodWProcessingWandWPreservationVJ2017VJdaVJeacaci 2.1 8

217 uffectsJofJpxsJonJpropertiesJofJbioWnanocompositeJbasedJonJtilapiaJskinJgelatinJandJsloisiteJ°aUXJ
InternationalWJournalWofWBiologicalWMacromoleculesVJ2015VJgeVJchhWig 7.9 8

216 uffectJofJthreeJcationsJonJtheJstabilityJandJmicrostructureJofJproteinJaggregateJfromJduckJeggJ
whiteJunderJalkalineJconditionXJFoodWScienceWandWTechnologyWInternationalVJ2011VJagVJcdcWi 2.6 8

215 y Pα×Vu u°κJ×vJPxYβysq–JPα×PuακyuβJ×vJr–qs’JκywuαJβxαy PJRPu°quUβJ ×°×t×°SJ uqκJ
wu–Jy°tUsutJrYJxywxJPαuββUαuJq°tJxuqκJκαuqκ u°κXJJournalWofWFoodWBiochemistryVJ2011VJceVJigfWiif3.3 8

214 qutolysisJandJbiochemicalJpropertiesJofJendogenousJproteinasesJinJzapaneseJsandfishJ
RqrctoscopusJjaponicusSXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2009VJddVJacddWaceZ 3.8 8

213 welJstrengtheningJeffectJofJwoodJextractJonJsurimiJproducedJfromJmackerelJstoredJinJiceXJJournalW
ofWFoodWScienceVJ2009VJgdVJsfaiWbg 3.4 8

212 tissociationJofJnaturalJactomyosinJfromJkurumaJprawnJmuscleJinducedJbyJpyrophosphateXJFoodW
ChemistryVJ2007VJaZbVJbieWcZa 8.5 8

211 uffectJofJionicJstrengthJandJtemperatureJonJinteractionJbetweenJfishJmyoglobinJandJmyofibrillarJ
proteinsXJJournalWofWFoodWScienceVJ2007VJgbVJshiWie 3.4 8

210 vαqsκy×°qκy×°Jq°tJsxqαqsκuαyZqκy×°J×vJsYβκuy°uJPα×κuy°qβuJy°xyryκ×αJvα× Jsxys’u°J
P–qβ qXJJournalWofWFoodWBiochemistryVJ2005VJbiVJdhfWeZc 3.3 8

209 uvvusκJ×vJβ ×’uJβ×UαsuβJ×°J−Uq–yκYJq°tJβκ×αqwuJβκqry–yκYJ×vJsqκvyβxJvy––uκJRslariasJ
macrocephatusJwuntherSXJJournalWofWFoodWQualityVJ1999VJbbVJbacWbbd 2.7 8

208 sompositionsVJProteaseJynhibitorJandJwellingJPropertyJofJtuckJuggJqlbumenJasJqffectedJbyJβaltingXJ
KoreanWJournalWforWFoodWScienceWofWAnimalWResourcesVJ2018VJchVJadWbe 8

207 ympactJofJ˛†WglucanJonJdebitteringVJbioaccessibilityJandJstorageJstabilityJofJskimJmilkJfortifiedJwithJ
shrimpJoilJnanoliposomesXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2020VJeeVJbZibWbaZc 3.8 8

206
 icrobialJdiversityVJshelfWlifeJandJsensoryJpropertiesJofJqsianJseaJbassJslicesJwithJcombinedJ
treatmentJofJliposomalJencapsulatedJethanolicJcoconutJhuskJextractJandJhighJvoltageJcoldJplasmaXJ
LWTWmWFoodWScienceWandWTechnologyVJ2020VJacdVJaaZbcb

5.4 8

205 ProsJandJconsJofJcoldJplasmaJtechnologyJasJanJalternativeJnonWthermalJprocessingJtechnologyJinJ
seafoodJindustryXJTrendsWinWFoodWScienceWandWTechnologyVJ2021VJaaaVJfagWfbg 15.3 8

204 shitosanVJshitooligosaccharidesJandJκheirJPolyphenolJsonjugatesjJPreparationVJrioactivitiesVJ
vunctionalitiesJandJqpplicationsJinJvoodJβystemsXJFoodWReviewsWInternationalVaWbc 5.5 8

203 uffectJofJdryingJmethodsJonJgelatinJfromJsplendidJsquidJR–oligoJformosanaSJskinsXJFoodWBioscienceVJ
2018VJbfVJifWaZc 4.9 8

202 αapidJpathogenJdetectionJtoolsJinJseafoodJsafetyXJCurrentWOpinionWinWFoodWScienceVJ2018VJbZVJibWii 9.8 8

201 qntimicrobialJsompoundsJfromJsrustaceansJandJκheirJqpplicationsJforJuxtendingJβhelfW–ifeJofJ
 arineWrasedJvoodsXJTurkishWJournalWofWFisheriesWandWAquaticWSciencesVJ2020VJbZVJfbiWfdf 1.2 7
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200 PurificationJandJsharacterizationJofJκrypsinJynhibitorJfromJYellowfinJκunaJRκhunnusJqlbacoresSJαoeXJ
JournalWofWFoodWBiochemistryVJ2016VJdZVJadZWadg 3.3 7

199 −ualityJofJ’apiVJβaltedJβhrimpJPasteJofJκhailandVJynoculatedJwithJracillusJsppXJ’WscXJJournalWofW
AquaticWFoodWProductWTechnologyVJ2018VJbgVJhcZWhdc 1.6 7

198 welatinJ2019VJabaWabg 7

197 PhysicochemicalJandJfunctionalJpropertiesJofJbeanyJflavourWfreeJbambaraJgroundnutJproteinJ
isolateXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2014VJidVJabchWdg 4.3 7

196 ydentificationJandJhistamineJformationJofJκetragenococcusJisolatedJfromJκhaiJfermentedJfoodJ
productsXJAnnalsWofWMicrobiologyVJ2013VJfcVJgdeWgec 3.2 7

195 welatinolyticJenzymesJfromJracillusJamyloliquefaciensJisolatedJfromJfishJdocksjJsharacteristicsJandJ
hydrolyticJactivityXJFoodWScienceWandWBiotechnologyVJ2013VJbbVJaZaeWaZba 3 7

194 βuppressionJofJtheJformationJofJbiogenicJaminesJinJmackerelJminceJbyJmicrobialJtransglutaminaseXJ
JournalWofWtheWScienceWofWFoodWandWAgricultureVJ2015VJieVJbbaeWba 4.3 7

193 uffectJofJbovineJandJfishJgelatinJinJcombinationJwithJmicrobialJtransglutaminaseJonJgelJpropertiesJ
ofJthreadfinJbreamJsurimiXJInternationalWAquaticWResearchVJ2012VJdVJab 2.8 7

192 ydiomarinaJpiscisalsiJspXJnovXVJfromJfermentedJfishJRplaWraSJinJκhailandXJJournalWofWGeneralWandW
AppliedWMicrobiologyVJ2013VJeiVJcheWia 1.5 7

191 −ualityJyndicesJofJβquidJRPhotololigoJduvauceliiSJandJsuttlefishJRβepiaJaculeataSJβtoredJinJyceXJ
JournalWofWAquaticWFoodWProductWTechnologyVJ2011VJbZVJabiWadg 1.6 7

190 qpplicationJofJsupercriticalJcarbonJdioxideJforJpreparationJofJstarfishJphospholipaseJqbXJProcessW
BiochemistryVJ2010VJdeVJfhiWfic 4.8 7

189 κheJeffectJofJmyofibrillarYsarcoplasmicJproteinJratiosJonJtheJpropertiesJofJroundJscadJmuscleJ
proteinJbasedJfilmXJEuropeanWFoodWResearchWandWTechnologyVJ2008VJbbgVJbaeWbbb 3.4 7

188 sombinationJeffectsJofJchickenJplasmaJproteinJandJsettingJphenomenonJonJgelJpropertiesJandJ
crossWlinkingJofJbigeyeJsnapperJmuscleJproteinsXJLWTWmWFoodWScienceWandWTechnologyVJ2005VJchVJcecWcfb 5.4 7

187 uffectJofJpxVJqtPJandJmuscleJsolubleJcomponentsJonJcodJhemoglobinJcharacteristicsJandJ
extractabilityXJFoodWChemistryVJ2006VJigVJefgWegf 8.5 7

186 Pα×PuακyuβJ×vJsYβκuy°uJPα×κuy°qβuJy°xyryκ×αβJvα× Jr–qs’Jwαq Jq°tJαysuJruq°XJJournalW
ofWFoodWBiochemistryVJ2001VJbeVJbaaWbbg 3.3 7

185 uffectJofJtifferentJsationsJonJPidanJsompositionJandJvlavorJinJsomparisonJtoJtheJvreshJtuckJuggXJ
KoreanWJournalWforWFoodWScienceWofWAnimalWResourcesVJ2013VJccVJbadWbbZ 7

184 −ualityJandJstorageJstabilityJofJfishJtofuJasJaffectedJbyJduckJalbumenJhydrolysateWepigalocatechinJ
gallateJconjugateXJLWTWmWFoodWScienceWandWTechnologyVJ2020VJabZVJaZhibg 5.4 7

183 ysolationJandJsharacterizationJofJPotentialJPhagesJκargetingJ ultidrugWαesistantJandJ ajorJ
βerovarsJofJterivedJvromJrroilerJProductionJshainJinJκhailandXJFrontiersWinWMicrobiologyVJ2021VJabVJffbdfa5.7 7

(2021-2016)
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182 ympactsJofJdesugarizationJandJdryingJmethodsJonJphysicochemicalJandJfunctionalJpropertiesJofJ
duckJalbumenJpowderXJDryingWTechnologyVJ2019VJcgVJhfdWhge 2.6 7

181 PacificJwhiteJshrimpJR–itopenaeusJvannameiSJshellJchitosanJandJtheJconjugateJwithJepigallocatechinJ
gallatejJqntioxidativeJandJantimicrobialJactivitiesXJJournalWofWFoodWBiochemistryVJ2021VJdeVJeacefi 3.3 7

180 ×ptimizationJofJwallJmaterialJforJphageJencapsulationJviaJfreezeWdryingJandJantimicrobialJefficacyJ
ofJmicroencapsulatedJphageJagainstXJJournalWofWFoodWScienceWandWTechnologyVJ2021VJehVJaicgWaidf 3.3 7

179  icrobialVJchemicalJqualitiesJandJshelfWlifeJofJblueJswimmingJcrabJRPortunusJarmatusSJlumpJmeatJasJ
influencedJbyJinWpackageJhighJvoltageJcoldJplasmaJtreatmentXJFoodWBioscienceVJ2021VJdcVJaZabgd 4.9 7

178 ynvestigationJofJtheJchangesJinJlipidJprofilesJinducedJbyJhydroxylJradicalsJinJwhitelegJshrimpJ
R–itopenaeusJvannameiSJmuscleJusingJ–sY βWbasedJlipidomicsJanalysisXJFoodWChemistryVJ2022VJcfiVJacZibe8.5 7

177
retelJRJ–XSJleafJethanolicJextractsJdechlorophyllizedJusingJdifferentJmethodsjJantioxidantJandJ
antibacterialJactivitiesVJandJapplicationJforJshelfWlifeJextensionJofJ°ileJtilapiaJRSJfilletsXXJRSCWAdvances
VJ2021VJaaVJagfcZWagfda

3.7 7

176 XJTurkishWJournalWofWFisheriesWandWAquaticWSciencesVJ2019VJaiVJ 1.2 6

175 tistributionJandJsharacteristicsJofJPolyphenoloxidaseJfromJPacificJWhiteJβhrimpJR–itopenaeusJ
vannameiSXJJournalWofWFoodWScienceVJ2019VJhdVJaZghWaZhf 3.4 6

174 uffectJofJtrypsinJinhibitorJinJadzukiJbeanJRVignaJangularisSJonJproteolysisJandJgelJpropertiesJofJ
threadfinJbreamJR°emipterusJbleekeriSXJLWTWmWFoodWScienceWandWTechnologyVJ2015VJfcVJiZfWiaa 5.4 6

173 PhysicalJandJsensoryJpropertiesJofJgelatinJfromJseabassJR–atesJcalcariferSJasJaffectedJbyJagarJandJ
˛”WcarrageenanXJJournalWofWTextureWStudiesVJ2018VJdiVJdgWee 3.6 6

172 qminoJqcidJsompositionVJVolatileJsompoundsJandJrioavailabilityJofJriocalciumJPowdersJfromJ
βalmonJvrameJasJqffectedJbyJPretreatmentXJJournalWofWAquaticWFoodWProductWTechnologyVJ2019VJbhVJggbWghZ1.6 6

171
×ptimizationJofJgelatinolyticJenzymeJproductionJbyJrXJamyloliquefaciensJspXJxaaJthroughJ
Plackettâ��rurmanJdesignJandJresponseJsurfaceJmethodologyXJInternationalWAquaticWResearchVJ2014VJ
fVJa

2.8 6

170 sharacteristicsJandJwelJPropertiesJofJwelatinJfromJwoatJβkinJasJqffectedJbyJuxtractionJsonditionsXJ
JournalWofWFoodWProcessingWandWPreservationVJ2017VJdaVJeabidi 2.1 6

169 κhermoseparatingJqqueousJκwoWPhaseJβystemJforJtheJβeparationJofJqlkalineJProteasesJfromJvishJ
VisceraXJSeparationWScienceWandWTechnologyVJ2014VJdiVJbaehWbafh 2.5 6

168 βimpleJpreparationJofJpacificJcodJtrypsinJforJenzymaticJPeptideJsynthesisXJJournalWofWAminoWAcidsVJ
2011VJbZaaVJiabchb 6

167 uvvusκJ×vJ’yq JW××tJuXκαqsκJqβJy°v–Uu°sutJrYJpxJtUαy°wJ×XYwu°qκy×°J×°J qs’uαu–J
βUαy yJwu–XJJournalWofWFoodWBiochemistryVJ2011VJceVJegdWeie 3.3 6

166 ympactJofJlegumeJseedJextractsJonJdegradationJandJfunctionalJpropertiesJofJgelatinJfromJunicornJ
leatherjacketJskinXJProcessWBiochemistryVJ2011VJdfVJbZbaWbZbi 4.8 6

165 soldWadaptedJstructuralJpropertiesJofJtrypsinsJfromJwalleyeJpollockJRκheragraJchalcogrammaSJandJ
qrcticJcodJRroreogadusJsaidaSXJEuropeanWFoodWResearchWandWTechnologyVJ2011VJbccVJifcWigb 3.4 6
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164
uffectJofJpulsedJelectricJfieldJandJmodifiedJatmosphericJpackagingJonJmelanosisJandJqualityJofJ
refrigeratedJPacificJwhiteJshrimpJtreatedJwithJleafJextractJofJshamuangJRwarciniaJcowaJαoxbXSXJ
FoodWPackagingWandWShelfWLifeVJ2020VJbeVJaZZedd

8.2 6

163 uffectJofJteaJcatechinJderivativesJonJstabilityJofJsoybeanJoilYteaJseedJoilJblendJandJoxidativeJ
stabilityJofJfriedJfishJcrackersJduringJstorageXJFoodWScienceWandWBiotechnologyVJ2019VJbhVJfgiWfhi 3 6

162 uffectJofJhydrolyzedJcollagenJfromJdefattedJqsianJseaJbassJRSJskinJonJfibroblastJproliferationVJ
migrationJandJantioxidantJactivitiesXJJournalWofWFoodWScienceWandWTechnologyVJ2021VJehVJedaWeea 3.3 6

161
ympactJofJpulsedJelectricJfieldJandJvacuumJimpregnationJwithJshamuangJleafJextractJonJqualityJ
changesJinJPacificJwhiteJshrimpJpackagedJunderJmodifiedJatmosphereXJLWTWmWFoodWScienceWandW
TechnologyVJ2021VJadiVJaaahii

5.4 6

160 somparativeJβtudyJonJVirginJsoconutJ×ilJuxtractionJUsingJProteaseJfromJxepatopancreasJofJ
PacificJWhiteJβhrimpJandJqlcalaseXJJournalWofWFoodWProcessingWandWPreservationVJ2017VJdaVJeabgga 2.1 5

159 unhancementJofJwelJPropertiesJofJβardineJβurimiJusingJβquidJynkJκyrosinaseJinJsombinationJwithJ
soconutJxuskJuxtractXJInternationalWJournalWofWFoodWEngineeringVJ2017VJacVJ 1.9 5

158 κrypsinJinhibitorJfromJduckJalbumenjJPurificationJandJcharacterizationXJJournalWofWFoodWBiochemistry
VJ2019VJdcVJeabhda 3.3 5

157 qpplicationJofJβaponinJforJsholesterolJαemovalJfromJPacificJWhiteJβhrimpJR–itopenaeusJvannameiSJ
–ipidXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVJ2020VJabbVJbZZZZgh 3 5

156 uffectJofJκumblingJ arinationJonJ arinadeJUptakeJofJshickenJsarcassJandJPartsJ−ualityXJBrazilianW
JournalWofWPoultryWScienceVJ2017VJaiVJfaWfh 1.3 5

155 βeafoodJunzymesjJriochemicalJPropertiesJandJκheirJympactJonJ−ualityJ2012VJbfcWbhd 5

154 xydroxamateWbasedJcolorimetricJmethodJforJdirectJscreeningJofJtransglutaminaseWproducingJ
bacteriaXJWorldWJournalWofWMicrobiologyWandWBiotechnologyVJ2012VJbhVJbbgcWg 4.4 5

153 sharacteristicsJandJantioxidantJactivityJofJleafJessentialJoilâ��incorporatedJfishJgelatinJfilmsJasJ
affectedJbyJsurfactantsXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2013VJdhVJnYaWnYa 3.8 5

152
κheJeffectJofJdifferentJatmosphericJconditionsJonJtheJchangesJinJmyoglobinJandJcolourJofJ
refrigeratedJuasternJlittleJtunaJRuuthynnusJaffinisSJmuscleXJJournalWofWtheWScienceWofWFoodWandW
AgricultureVJ2011VJiaVJaaZcWaZ

4.3 5

151
uvvusκβJ×vJκαy uκxY–q y°uW°W×XytuJtu uκxY–qβuJRκ q×aseSJy°xyryκ×αβJq°tJ
q°κy×Xytq°κβJ×°JPxYβys×sxu ysq–Jq°tJry×sxu ysq–Jsxq°wuβJ×vJxqtt×s’J Uβs–uJ
y°tUsutJrYJ–yZqαtvyβxJκ q×aseJtUαy°wJvα×Zu°Jβκ×αqwuXJJournalWofWFoodWBiochemistryVJ2010VJ
cdVJaZcbWaZdh

3.3 5

150 ynteractionJbetweenJfishJmyoglobinJandJmyosinJinJvitroXJFoodWChemistryVJ2007VJaZcVJaafhWaage 8.5 5

149 uffectJofJPsylliumJRJvorksSJxuskJonJsharacteristicsVJαheologicalJandJκexturalJPropertiesJofJκhreadfinJ
rreamJβurimiJwelXJFoodsVJ2021VJaZVJ 4.9 5

148 ympactJofJxydrolyzedJsollagenJfromJtefattedJβeaJrassJβkinJonJProliferationJandJtifferentiationJofJ
PreosteoblastJ scκcWuaJsellsXJFoodsVJ2021VJaZVJ 4.9 5

147 tevelopmentJofJmodifiedJatmosphereJpackagingJR qPSJonJshelfWlifeJextensionJofJplaWdukWraJRdriedJ
fermentedJcatfishSJstoredJatJroomJtemperatureXJFoodWControlVJ2021VJabdVJaZghhb 6.2 5

(2021-2020)
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146 sollagenolyticJproteasesJfromJracillusJsubtilisJracJandJrXJsiamensisJβfJandJtheirJspecificityJtowardJ
collagenJwithJlowJhydrolysisJofJmyofibrilsXJLWTWmWFoodWScienceWandWTechnologyVJ2020VJabfVJaZicZg 5.4 5

145 βtorageJstabilityJofJfishJgelatinJfilmsJbyJmolecularJmodificationJorJdirectJincorporationJofJoxidizedJ
linoleicJacidjJsomparativeJstudiesXJFoodWHydrocolloidsVJ2021VJaacVJaZfdha 10.6 5

144
uthanolicJ°oniJR orindaJcitrifoliaJ–XSJleafJextractJdechlorophyllisedJusingJsedimentationJprocessjJ
qntioxidantVJantibacterialJpropertiesJandJefficacyJinJextendingJtheJshelfWlifeJofJstripedJcatfishJslicesXJ
InternationalWJournalWofWFoodWScienceWandWTechnologyVJ2021VJefVJbhZdWbhai

3.8 5

143 –abelWfreeJproteomicJanalysisJrevealedJtheJmechanismsJofJproteinJoxidationJinducedJbyJhydroxylJ
radicalsJinJwhitelegJshrimpJR–itopenaeusJvannameiSJmuscleXJFoodWandWFunctionVJ2021VJabVJdccgWdcdh 6.1 5

142 antioxidantJandJwoundWhealingJactivitiesJofJhydrolyzedJcollagenJfromJdefattedJqsianJseaJbassJskinJ
asJinfluencedJbyJdifferentJenzymeJtypesJandJhydrolysisJprocessesXXJRSCWAdvancesVJ2021VJaaVJahaddWahaea3.7 5

141 vortificationJofJβkimJ ilkJwithJ°anoliposomesJ–oadedJwithJβhrimpJ×iljJPropertiesJandJβtorageJ
βtabilityXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietyVJ2020VJigVJibiWidZ 1.8 4

140 uffectJofJqlkalineJκreatmentJonJsharacteristicsJofJrioWsalciumJandJxydroxyapatiteJPowdersJ
terivedJfromJβalmonJroneXJAppliedWSciencesWgSwitzerlandhVJ2020VJaZVJdada 2.6 4

139
°utraceuticalJprofilingJofJsurimiJgelJcontainingJ˛†WglucanJstabilizedJvirginJcoconutJoilJwithJandJ
withoutJantioxidantsJafterJsimulatedJgastroWintestinalJdigestionXJJournalWofWFoodWScienceWandW
TechnologyVJ2020VJegVJcacbWcada

3.3 4

138 ProteinasesJfromJtheJ–iverJofJqlbacoreJκunaJRκhunnusJqlalungaSjJ×ptimumJuxtractantJandJ
riochemicalJsharacteristicsXJJournalWofWFoodWBiochemistryVJ2016VJdZVJaZWai 3.3 4

137 unzymaticJhydrolysisJofJstarryJtriggerfishJRqbalistesJstellarisSJmuscleJusingJliverJproteinaseJfromJ
albacoreJtunaJRκhunnusJalalungaSXJJournalWofWFoodWScienceWandWTechnologyVJ2016VJecVJaZdgWed 3.3 4

136
°onproteinJ°itrogenousJsompoundsJandJwellingJPropertyJofJWhitecheekJβharkJRsarcharhinusJ
tussumieriSJ inceJasJqffectedJbyJWashingJandJ icrobialJκransglutaminaseXJJournalWofWTextureW
StudiesVJ2014VJdeVJcZgWcaf

3.6 4

135 uffectsJofJbinaryJorganicJsolventsJandJheatingJonJlipidJremovalJandJtheJreductionJofJbeanyJodourJinJ
rambaraJgroundnutJRVignaJsubterraneanSJflourXJFoodWChemistryVJ2013VJadaVJaciZWg 8.5 4

134  ajorJtrypsinJlikeWserineJproteinasesJfromJalbacoreJtunaJRκhunnusJalalungaSJspleenjJriochemicalJ
characterizationJandJtheJeffectJofJextractionJmediaXJJournalWofWFoodWBiochemistryVJ2017VJdaVJeabcbc 3.3 4

133 uffectJofJdryingJandJfryingJconditionsJonJphysicalJandJchemicalJcharacteristicsJofJfishJmawJfromJ
swimJbladderJofJseabassJR–atesJcalcariferSXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2015VJieVJcaieWbZc4.3 4

132 PurificationJandJsharacterizationJofJuxtracellularJwelatinolyticJProteaseJfromJracillusJ
qmyloliquefaciensJxaaXJJournalWofWFoodWBiochemistryVJ2015VJciVJaaiWabh 3.3 4

131
vreezeWκhawedJxybridizedJPreparationJwithJriomimeticJβelfWqssemblyJforJaJPolyvinylJ
qlcoholYsollagenJxydrogelJsreatedJforJ eniscusJκissueJungineeringXJJournalWofWBiomimeticslW
BiomaterialsWandWBiomedicalWEngineeringVJ2014VJbaVJagWcc

0.6 4

130 vabricationJofJnovelJsharkJcollagenWpectinJscaffoldsJforJtissueJengineeringJ2012VJ 4

129 °aturalJvoodJPigmentsJ2012VJgZdWgbb 4
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128 riogenicJqminesJinJvoodsJ2012VJhbZWhcb 4

127 κheJeffectJofJventonâ��sJreactantsJandJaldehydesJonJtheJchangesJofJmyoglobinJfromJuasternJlittleJ
tunaJRuuthynnusJaffinisSJdarkJmuscleXJEuropeanWFoodWResearchWandWTechnologyVJ2011VJbcbVJbbaWbcZ 3.4 4

126 uffectJofJreducingJagentsJonJphysicochemicalJpropertiesJandJgelWformingJabilityJofJsurimiJproducedJ
fromJfrozenJfishXJEuropeanWFoodWResearchWandWTechnologyVJ2005VJbbZVJcafWcba 3.4 4

125 ValorizationJofJfishJbyproductsjJβourcesJtoJendWproductJapplicationsJofJbioactiveJproteinJ
hydrolysateXXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2022VJ 16.4 4

124 UndesirableJdiscolorationJinJedibleJfishJmusclejJympactJofJindigenousJpigmentsVJchemicalJreactionsVJ
processingVJandJitsJpreventionXJComprehensiveWReviewsWinWFoodWScienceWandWFoodWSafetyVJ2021VJ 16.4 4

123
UseJofJnanoliposomeJloadedJwithJchitosanWepigallocatechinJgallateJconjugateJforJshelfWlifeJ
extensionJofJrefrigeratedJqsianJseaJbassJR–atesJcalcariferSJslicesXJInternationalWJournalWofWFoodW
ScienceWandWTechnologyVJ2021VJefVJcgieWchZf

3.8 4

122 βousWvideJcookingJasJaJsystematicJapproachJforJqualityJmaintenanceJandJshelfWlifeJextensionJofJcrabJ
lumpJmeatXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJadbVJaaaZZd 5.4 4

121 sombinedJeffectsJofJpulsedJelectricJfieldVJshamuangJleafJextractJandJcoldJplasmaJonJqualityJandJ
shelfWlifeJofJ–itopenaeusJvannameiXJFoodWBioscienceVJ2021VJdaVJaZZige 4.9 4

120 UseJofJupoxidizedJ°aturalJαubberJRu°αSJforJPropertyJymprovementJofJwelatinJvilmXJIndianWJournalW
ofWScienceWandWTechnologyVJ2016VJhVJ 1 4

119 qPP–ysqκy×°J×vJβpirulinaJplatensisJ×°JysuJsαuq Jq°tJβ×vκJsxuuβuJWyκxJαuβPusκJκ×JκxuyαJ
°Uκαyκy×°q–Jq°tJβu°β×αYJPuαβPusκyVuβXJJurnalWTeknologiWgSciencesWandWEngineeringhVJ2016VJghVJ 1.2 4

118 ×ptimizingJtheJκyrosinaseJynhibitoryJandJqntioxidantJqctivityJofJ angoJβeedJ’ernelsJwithJaJ
αesponseJβurfaceJ ethodologyXJFoodWAnalyticalWMethodsVJ2016VJiVJcZcbWcZdc 3.4 4

117 racillusJsubtilisJ’WscJisolatedJfromJκhaiJsaltedJshrimpJpasteJR’apiSjJytsJextracellularJenzymesJandJ
useJasJaJstarterJcultureJinJ’apiJproductionXJJournalWofWFoodWBiochemistryVJ2018VJdbVJeabfdi 3.3 4

116 uffectJofJ˛†WwlucanJβtabilizedJVirginJsoconutJ×ilJ°anoemulsionJonJPropertiesJofJsroakerJβurimiJwelXJ
JournalWofWAquaticWFoodWProductWTechnologyVJ2019VJbhVJaidWbZi 1.6 3

115 ynfluenceJofJdifferentJalginateJpretreatmentsJonJcharacteristicsJofJedibleJbirdQsJnestJflakesJandJ
theirJsterilizedJbeverageXJLWTWmWFoodWScienceWandWTechnologyVJ2020VJacaVJaZifie 5.4 3

114 wellingJpropertiesJofJduckJalbumenJpowderJasJaffectedJbyJdesugarizationJandJdryingJconditionsXJ
JournalWofWTextureWStudiesVJ2018VJdiVJebZWebg 3.6 3

113 sharacterizationJofJundogenousJProteaseJandJtheJshangesJinJProteolyticJqctivityJofJqcetesJvulgarisJ
andJ acrobrachiumJlanchesteriJturingJ’apiJProductionXJJournalWofWFoodWBiochemistryVJ2017VJdaVJeabcaa 3.3 3

112 uffectJofJwlucoseJβyrupJandJvishJwelatinJonJPhysicochemicalJPropertiesJandJ×xidativeJβtabilityJofJ
βprayWtriedJ icroWuncapsulatedJβhrimpJ×ilXJJournalWofWFoodWProcessingWandWPreservationVJ2017VJdaVJeabhgf2.1 3

111 ynhibitionJofJrigeyeJβnapperJRPriacanthusJ acracanthusSJProteinasesJbyJκrypsinJynhibitorJfromJ
YellowfinJκunaJRκhunnusJqlbacoresSJαoeXJJournalWofWFoodWBiochemistryVJ2015VJciVJeZaWeZg 3.3 3

(2015-2012)
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110 uxtractionJandJriochemicalJsharacterizationJofJPeptidasesJfromJwiantJsatfishJVisceraJbyJqqueousJ
κwoWPhaseJβystemXJJournalWofWFoodWBiochemistryVJ2015VJciVJdbiWdch 3.3 3

109 unhancedJproductionJofJhistamineJdehydrogenaseJbyJ°atrinemaJgariJrssJbdcfiJinJaJnonWsterileJ
conditionXJJournalWofWGeneralWandWAppliedWMicrobiologyVJ2015VJfaVJbcbWdZ 1.5 3

108 PreparationJandJcharacterizationJofJtypeJyJcollagenYPVqJhybridJbiomimeticJhydrogelsJscaffoldJforJ
woundJhealingJ2012VJ 3

107 uffectsJofJoxygenJandJantioxidantsJonJtheJlipidJoxidationJandJyellowJdiscolourationJofJfilmJfromJredJ
tilapiaJminceXJJournalWofWtheWScienceWofWFoodWandWAgricultureVJ2012VJibVJbeZgWag 4.3 3

106  ackerelJtrypsinJpurifiedJfromJdefattedJvisceraJbyJsupercriticalJcarbonJdioxideXJJournalWofWAminoW
AcidsVJ2011VJbZaaVJgbhZhb 3

105 qsytWJq°tJxuqκWβκqr–uJκαYPβy°Jy°xyryκ×αYJPuPκytuJvα× JκxuJVyβsuαqJ×vJzqPq°uβuJ
s×  ×°Jβ−UytJRκ×tqα×tuβJPqsyvysUβSXJJournalWofWFoodWBiochemistryVJ2010VJcdVJgdh 3.3 3

104 PartialJpurificationJandJcharacterizationJofJcysteineJproteinaseJinhibitorJfromJchickenJplasmaXJ
ComparativeWBiochemistryWandWPhysiologyWmWBWBiochemistryWandWMolecularWBiologyVJ2006VJaddVJeddWeb 2.3 3

103 uffectJofJtifferentJsationsJinJPicklingJβolutionJonJvκyαJsharacteristicsJofJPidanJWhiteJandJYolkJinJ
somparisonJtoJtheJvreshJtuckJuggJ2014VJdcVJahhcWahhg 3

102 shitosanWκripolyphosphateJ°anoparticlesJymprovesJ×xidativeJβtabilityJofJuncapsulatedJβhrimpJ×ilJ
throughoutJtheJuxtendedJβtorageXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVbaZZagh 3 3

101
shangesJofJVolatileJvlavorJsompoundsJinJ–argeJYellowJsroakerJRSJduringJβtorageVJasJuvaluatedJbyJ
xeadspaceJwasJshromatographyWyonJ obilityJβpectrometryJandJPrincipalJsomponentJqnalysisXXJ
FoodsVJ2021VJaZVJ

4.9 3

100 XJTurkishWJournalWofWFisheriesWandWAquaticWSciencesVJ2019VJaiVJ 1.2 3

99 κexturalVJβensoryVJandJshemicalJsharacteristicJofJκhreadfinJrreamJRJspXSJβurimiJwelJvortifiedJwithJ
rioWsalciumJfromJroneJofJqsianJβeaJrassJRSXJFoodsVJ2021VJaZVJ 4.9 3

98
sombinedJhurdleJeffectsJofJpulsedJelectricJfieldJandJvacuumJimpregnationJofJshamuangJleafJ
extractJonJqualityJandJshelfWlifeJofJPacificJwhiteJshrimpJsubjectedJtoJhighJvoltageJcoldJatmosphericJ
plasmaXJFoodWPackagingWandWShelfWLifeVJ2021VJbhVJaZZffZ

8.2 3

97 xaemoglobinW ediatedJ–ipidJ×xidationJinJWashedJshickenJ inceXJIndianWJournalWofWScienceWandW
TechnologyVJ2016VJiVJ 1 3

96 qutolysisJandJsharacterizationJofJβarcoplasmicJandJ yofibrilJqssociatedJProteinasesJofJ×xeyeJβcadJ
RβelarJboopsSJ uscleXJJournalWofWAquaticWFoodWProductWTechnologyVJ2016VJbeVJaacbWaadc 1.6 3

95 sharacteristicsJofJwelatinJuxtractedJfromJtheJβwimJrladderJofJYellowfinJκunaJRκhunnusJalbacoresSJ
asJqffectedJbyJqlkalineJPretreatmentsXJJournalWofWAquaticWFoodWProductWTechnologyVJ2016VJbeVJaaiZWabZa1.6 3

94
qlbacoreJtunaJspleenJtrypsinjJPotentialJapplicationJasJlaundryJdetergentJadditiveJandJinJ
carotenoproteinJextractionJfromJPacificJwhiteJshrimpJshellsXJBiocatalysisWandWAgriculturalW
BiotechnologyVJ2019VJagVJfchWfdf

4.2 3

93
uthanolicJguavaJleafJextractJwithJdifferentJchlorophyllJremovalJprocessesjJqntioxidantJpropertiesJ
andJitsJpreventiveJeffectJonJlipidJoxidationJinJPacificJwhiteJshrimpXJInternationalWJournalWofWFoodW
ScienceWandWTechnologyVJ2021VJefVJafgaWafha

3.8 3
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92 uffectJofJsquidJpenJchitooligosaccharideJinJconjugationJwithJdifferentJmodifiedJatmosphericJ
packagingJconditionsJonJcolorJandJstorageJstabilityJofJtunaJslicesXJFoodWControlVJ2021VJabeVJaZhZac 6.2 3

91 βhelfW–ifeJofJxalfWβhellJ usselJRSJasJqffectedJbyJPullulanVJqcidicJulectrolyzedJWaterVJandJβtableJ
shlorineJtioxideJsombinedJyceWwlazingJduringJvrozenJβtorageXJFoodsVJ2021VJaZVJ 4.9 3

90 vishJproteinJhydrolysatesJasJaJhealthWpromotingJingredientWrecentJupdateXJNutritionWReviewsVJ2021VJ 6.4 3

89
xydrolyzedJcollagenJfromJdefattedJseaJbassJskinJandJitsJconjugateJwithJepigallocatechinJgallatejJynJ
vitroJantioxidantVJantiWinflammatoryVJwoundWhealingJandJantiWobesityJactivitiesXJFoodWBioscienceVJ
2021VJdcVJaZacZc

4.9 3

88 αecoveryVJreusabilityJandJstabilityJstudiesJofJbetaJcyclodextrinJusedJforJcholesterolJremovalJfromJ
shrimpJlipidXXJRSCWAdvancesVJ2021VJaaVJbcaacWbcaba 3.7 3

87 ympactJofJextractionJconditionJonJtheJyieldJandJmolecularJcharacteristicsJofJcollagenJfromJqsianJ
bullfrogJRαanaJtigerinaSJskinXJLWTWmWFoodWScienceWandWTechnologyVJ2022VJafbVJaacdci 5.4 3

86
qntioxidativeJqctivitiyJofJProteinJxydrolysateJfromJtheJ uscleJofJsommonJ’ilkaJRslupeonellaJ
cultriventrisJcaspiaSJPreparedJUsingJtheJPurifiedJκrypsinJfromJsommonJ’ilkaJyntestineXJJournalWofW
AquaticWFoodWProductWTechnologyVJ2017VJbfVJbWaf

1.6 2

85 tevelopmentJofJgelatineWbasedJbioWfilmJfromJchickenJfeetJincorporatedJwithJsugarcaneJbagasseXJ
NutritionWandWFoodWScienceVJ2017VJdgVJageWaiZ 1.5 2

84 uffectJofJ elaninWvreeJynkJonJ echanicalJPropertiesJandJYellowJtiscolourationJofJProteinJvilmJfromJ
WashedJβardineJ inceXJFoodWBiophysicsVJ2017VJabVJafdWaga 3.2 2

83 xighJqrachidonicJqcidJ–evelsJinJtheJκissuesJofJxerbivorousJvishJβpeciesJRβiganusJfuscescensVJ
salotomusJjaponicusJandJ’yphosusJbigibbusSXJLipidsVJ2017VJebVJcfcWcgc 1.6 2

82 vixedWbedJdegradationJofJhistamineJinJfishJsauceJbyJimmobilizedJwholeJcellsJofJ°atrinemaJgariJrssJ
bdcfiXJFisheriesWScienceVJ2015VJhaVJigaWiha 1.9 2

81 XJTurkishWJournalWofWFisheriesWandWAquaticWSciencesVJ2017VJagVJ 1.2 2

80 ×xidationJandJsolloidalJβtabilityJofJ×ilWinWWaterJumulsionJasJqffectedJbyJPigmentedJαiceJxullJ
uxtractsXJJAOCSlWJournalWofWtheWAmericanWOilWChemistsfWSocietyVJ2016VJicVJeaiWebi 1.8 2

79 qJmimickedJcollagenJlayerYsilkJfibroinJfilmJasJaJcardioJpatchJscaffoldXJBioinspiredlWBiomimeticWandW
NanobiomaterialsVJ2014VJcVJbagWbbg 1.3 2

78 ymprovementJofJwelJPropertiesJofJvishJwelatinJUsingJwellanXJInternationalWJournalWofWFoodW
EngineeringVJ2017VJacVJ 1.9 2

77
srystallizationJandJpreliminaryJcrystallographicJanalysisJofJhistamineJdehydrogenaseJfromJ
°atrinemaJgariJrssJbdcfiXJActaWCrystallographicaWSectionWFlWStructuralWBiologyWCommunicationsVJ
2014VJgZVJidbWe

1.1 2

76 βtorageJβtabilityJofJProteinJxydrolysateJfromJYellowJβtripeJκrevallyJRβelaroidesJleptolepisSXJ
InternationalWJournalWofWFoodWPropertiesVJ2012VJaeVJaZdbWaZec 3 2

75 WholeJWheatJsrackersJvortifiedJwithJ ixedJβhrimpJ×ilJandJκeaJβeedJ×ilJ icrocapsulesJPreparedJ
fromJ ungJreanJProteinJysolateJandJβodiumJqlginateXXJFoodsVJ2022VJaaVJ 4.9 2
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74
–iposomesJloadedJwithJbetelJleafJRPiperJbetleJ–XSJethanolicJextractJpreparedJbyJthinJfilmJhydrationJ
andJethanolJinjectionJmethodsjJsharacteristicsJandJantioxidantJactivitiesXJJournalWofWFoodW
BiochemistryVJ2021VJdeVJeadZab

3.3 2

73 −ualityJsharacteristicsJofJαawJandJsookedJβpentJxenJPectoralisJmajorJ uscleJturingJshilledJ
βtoragejJuffectJofJκeaJsatechinsXJInternationalWJournalWofWPoultryWScienceVJ2010VJaZVJabWah 0.3 2

72 uffectJofJantioxidantsJinJcombinationJofJVs×JnanoemulsionJonJgelJpropertiesJandJstorageJstabilityJ
ofJrefrigeratedJsardineJsurimiJgelXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2020VJeeVJbdeaWbdfa3.8 2

71 uffectsJofJlysineJandJarginineJonJtheJpropertiesJofJlowWsaltJminceJgelJfromJstripedJcatfishJ
RPangasianodonJhypophthalmusSXJJournalWofWFoodWScienceVJ2020VJheVJbfhaWbfhg 3.4 2

70 wenomicJqnalysisJofJProphagesJαecoveredJfromJ–ysogensJvoundJinJβeafoodJandJβeafoodWαelatedJ
unvironmentXJMicroorganismsVJ2021VJiVJ 4.9 2

69 ynsightsJintoJtheJsimilaritiesJandJdifferencesJofJwhitelegJshrimpJpreWsoakedJwithJsodiumJ
tripolyphosphateJandJsodiumJtrimetaphosphateJduringJfrozenJstorageXJFoodWChemistryVJ2021VJcdhVJabiacd8.5 2

68 ryproductsJfromJvishJxarvestingJandJProcessingJ2019VJagiWbag 2

67 ProteinWpolyphenolJconjugatesjJPreparationVJfunctionalJpropertiesVJbioactivitiesJandJapplicationsJinJ
foodsJandJnutraceuticalsXJAdvancesWinWFoodWandWNutritionWResearchVJ2021VJihVJbhaWcbZ 6 2

66 ynsightJintoJtheJuffectJofJyceJqdditionJonJtheJwelJPropertiesJofJβurimiJwelJsombinedJwithJWaterJ
 igrationXJFoodsVJ2021VJaZVJ 4.9 2

65 tevelopmentJofJxydrolysisJandJtefattingJProcessesJforJProductionJofJ–oweredJvishyJ×dorJ
xydrolyzedJsollagenJfromJvattyJβkinJofJβockeyeJβalmonJRSXJFoodsVJ2021VJaZVJ 4.9 2

64 κheJmechanismJofJlowWlevelJpressureJcoupledJwithJheatJtreatmentJonJwaterJmigrationJandJgelJ
propertiesJofJ°emipterusJvirgatusJsurimiXJLWTWmWFoodWScienceWandWTechnologyVJ2021VJaeZVJaabZhf 5.4 2

63
κheJdifferencesJofJmuscleJproteinsJbetweenJneonJflyingJsquidJR×mmastrephesJbartramiiSJandJ
jumboJsquidJRtosidicusJgigasSJmantlesJviaJphysicochemicalJandJproteomicJanalysesXJFoodWChemistryVJ
2021VJcfdVJacZcgd

8.5 2

62
uffectJofJchitooligosaccharideJandJ˛–WtocopherolJonJphysicalJpropertiesJandJoxidativeJstabilityJofJ
shrimpJoilWinWwaterJemulsionJstabilizedJbyJbovineJserumJalbuminWchitosanJcomplexXJFoodWControlVJ
2022VJacgVJaZhhii

6.2 2

61 somparativeJβtudyJofJqstaxanthinVJsholesterolVJvattyJqcidJProfilesVJandJ−ualityJyndicesJretweenJ
βhrimpJ×ilJuxtractedJvromJxepatopancreasJandJsephalothoraxXXJFrontiersWinWNutritionVJ2021VJhVJhZcffd 6.2 2

60 sharacteristicsJandJpropertiesJofJgoatJmeatJgelsJandJballsJasJaffectedJbyJsettingJconditionsXJFoodW
QualityWandWSafetyVJ2019VJcVJabiWacf 3.8 1

59
PreparationJandJsharacterizationJofJanJynJβituJxydrogelJofJβelfWqssemblyJκypeJyJsollagenJfromJ
βharkJβkinY ethylcelluloseJforJsentralJ°erveJβystemJαegenerationXJJournalWofWBiomimeticslW
BiomaterialsWandWBiomedicalWEngineeringVJ2015VJbdVJadWbi

0.6 1

58 −ualitiesJofJdriedJedibleJbirdâ��sJnestJflakesJfromJdifferentJdryingJmethodsJandJpropertiesJofJtheirJ
beverageXJDryingWTechnologyVJ2020VJaWaa 2.6 1

57 sharacteristicsJandJnutritionalJvalueJofJbiscuitsJfortifiedJwithJdebitteredJsalmonJRβalmoJsalarSJ
frameJhydrolysateXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2020VJeeVJceecWcefb 3.8 1
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56 somparativeJstudyJonJextractionJofJvirginJcoconutJoilJwithJtheJaidJofJpartiallyJpurifiedJproteaseJ
fromJseabassJpyloricJcaecaJandJcommercialJtrypsinXJJournalWofWFoodWBiochemistryVJ2019VJdcVJeacZbd 3.3 1

55
qqueousJtwoWphaseJpartitioningJofJliverJproteinaseJfromJalbacoreJtunaJRκhunnusJalalungaSjJ
qpplicationJtoJstarryJtriggerfishJRqbalistesJstellarisSJmuscleJhydrolysisXJInternationalWJournalWofWFoodW
PropertiesVJ2017VJaWac

3 1

54 βodiumJshlorideJPreservationJinJtuckJuggsJ2017VJdaeWdbf 1

53 riologicalJqctivitiesJandJProductionJofJ arineWterivedJPeptidesJ2012VJfhfWgZc 1

52 shemicalJandJκhermalJPropertiesJofJvreshwaterJPrawnJR acrobrachiumJrosenbergiiSJ eatXJJournalW
ofWAquaticWFoodWProductWTechnologyVJ2013VJbbVJacgWade 1.6 1

51 PurificationJandJsharacterizationJofJκrypsinJvromJtheJyntestineJofJweneticallyJymprovedJ°ileJκilapiaJ
R×reochromisJniloticusSXJJournalWofWAquaticWFoodWProductWTechnologyVJ2013VJbbVJdbaWdcc 1.6 1

50
uffectJofJtrimethylamineW°WoxideJdemethylaseJfromJlizardfishJkidneyJonJbiochemicalJchangesJofJ
haddockJnaturalJactomyosinJstoredJatJdJandJâ��aZJ´°sXJEuropeanWFoodWResearchWandWTechnologyVJ2008VJ
bbfVJhccWhda

3.4 1

49 shangesJinJVolatileJsompoundsJandJ−ualityJsharacteristicsJofJβaltedJβhrimpJPasteJβtoredJinJ
tifferentJPackagingJsontainersXJFermentationVJ2022VJhVJfi 4.7 1

48 qpplicationJofJUltrasonicationJinJβeafoodJProcessingJ2019VJacaWaed 1

47
αoleJofJlipidJdeteriorationJonJtheJqualityJofJaquaticJproductsJduringJlowWtemperatureJstoragejJaJ
lipidomicsWbasedJstudyJusingJlargeJyellowJcroakerJR–arimichthysJcroceaSXJInternationalWJournalWofW
FoodWScienceWandWTechnologyV

3.8 1

46 sharacterizationJofJtheJvlavorJProfileJofJrigeyeJκunaJβlicesJκreatedJbyJsoldJPlasmaJUsingJuW°oseJ
andJwsWy βXJFishesVJ2022VJgVJac 2.5 1

45 PreparationJandJcharacterisationJofJliposomeJloadedJwithJchitosanWepigallocatechinJgallateJ
conjugateXJJournalWofWMicroencapsulationVJ2021VJchVJeccWede 3.4 1

44 PropertiesJofJchickenJproteinJisolateYfishJgelatinJblendJfilmJincorporatedJwithJphenolicJcompoundsJ
andJitsJapplicationJasJpouchJforJpackingJchickenJskinJoilXJFoodWPackagingWandWShelfWLifeVJ2021VJcZVJaZZgfa 8.2 1

43 uffectJofJhighJpressureJheatingJonJphysicalJandJchemicalJcharacteristicsJofJqsianJseaJbassJRSJ
backboneXJJournalWofWFoodWScienceWandWTechnologyVJ2021VJehVJcabZWcabi 3.3 1

42
uffectsJofJsonicationJandJultrasoundJonJpropertiesJandJbioactivitiesJofJliposomesJloadedJwithJ
hydrolyzedJcollagenJfromJdefattedJseaJbassJskinJconjugatedJwithJepigallocatechinJgallateXJJournalW
ofWFoodWBiochemistryVJ2021VJdeVJeachZi

3.3 1

41 sharacterizationJofJfortifiedJpasteurizedJcowJmilkJwithJnanoliposomeJloadedJwithJskipjackJtunaJ
eyeballJoilXJInternationalWJournalWofWFoodWScienceWandWTechnologyV 3.8 1

40 ulementalJandJstructuralJchangesJassociatedJwithJwhiteJspotJformationJinJsunWdriedJPacificJwhiteJ
shrimpJshellsXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2021VJefVJbgfZWbgfg 3.8 1

39 PreheatWκreatmentJandJrleachingJqgentsJqffectJsharacteristicsJofJrioWcalciumJfromJqsianJβeaJrassJ
R–atesJcalcariferSJrackboneXJWasteWandWBiomassWValorizationVJ2021VJabVJccgaWcchb 3.2 1
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38
ynfluenceJofJnonWphosphateJandJlowWsodiumJsaltJmarinationJinJcombinationJwithJtumblingJprocessJ
onJpropertiesJofJchickenJbreastJmeatJaffectedJbyJwhiteJstripingJabnormalityXJJournalWofWFoodW
ScienceVJ2021VJhfVJcaiWcbf

3.4 1

37 wenomeJβequencesJofJ–isteriaJPhagesJynducedJfromJ–ysogenicJysolatesJofJ–isteriaJmonocytogenesJ
fromJβeafoodJandJaJβeafoodJProcessingJunvironmentJinJκhailandXJGenomeWAnnouncementsVJ2018VJfVJ 1

36
ymprovedJcholesterolJdepletionJwithJenhancedJastaxanthinJandJpolyunsaturatedJfattyJacidsJofJlipidJ
fromJPacificJwhiteJshrimpJcephalothoraxJusingJpriorJethanolicJseparationJofJpolarJlipidJandJ
˛†WsyclodextrinXJJournalWofWFoodWScienceWandWTechnologyVa

3.3 1

35
PhysicochemicalVJqntioxidantJandJβensoryJPropertiesJofJαeadyWtoWdrinkJshrysanthemumJκeaJ
vortifiedJwithJxydrolyzedJsollagenJfromJβalmonJβcaleJ×sseinXJJournalWofWAquaticWFoodWProductW
TechnologyVaWad

1.6 1

34 unzymologicalJcharacteristicsJofJpepsinogensJandJpepsinsJpurifiedJfromJlizardfishJRβauridaJ
micropectoralisSJstomachXJFoodWChemistryVJ2022VJcffVJacZecb 8.5 1

33 PhysicochemicalJandJenzymaticJchangesJofJcodJmuscleJproteinsJsubjectedJtoJdifferentJfreezeâ��thawJ
cyclesJ2000VJhZVJaadc 1

32 shitooligosaccharidesjJPreparationJandJqpplicationsJinJvoodJandJ°utraceuticalsJ2022VJbZcWbba 1

31
ympactJofJtheaflavinJsoakingJpretreatmentJonJoxidativeJstabilitiesJandJphysicochemicalJpropertiesJ
ofJsemiWdriedJlargeJyellowJcroakerJRPseudosciaenaJcroceaSJfilletsJduringJstorageXJFoodWPackagingW
andWShelfWLifeVJ2022VJcbVJaZZheb

8.2 1

30
ynsightJintoJtheJmechanismJofJoptimalJlowWlevelJpressureJcoupledJwithJheatJtreatmentJtoJimproveJ
theJgelJpropertiesJofJ°emipterusJvirgatusJsurimiJcombinedJwithJwaterJmigrationXJFoodWResearchW
InternationalVJ2022VJaegVJaaabcZ

7 1

29 –iposomesJloadedJwithJbetelJleafJRPiperJbetleJ–XSJextractjJqntibacterialJactivityJandJpreservativeJ
effectJinJcombinationJwithJhurdleJtechnologiesJonJtilapiaJslicesXJFoodWControlVJ2022VJachVJaZhiii 6.2 1

28 sholesterolWloweredJshrimpJlipidWloadedJliposomeJstabilisedJbyJpectinYglycerolJandJitsJfortificationJ
inJpeachJteaJdrinkXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2022VJegVJaefcWaegb 3.8 1

27
uffectJofJultrasoundWassistedJpretreatmentJinJcombinationJwithJheatingJonJcharacteristicsJandJ
antioxidantJactivitiesJofJproteinJhydrolysateJfromJedibleJbirdâ��sJnestJcoWproductXJJournalWofWFoodW
ScienceWandWTechnologyVa

3.3 1

26 ynvestigationJofJtheJchangesJinJtheJlipidJprofilesJinJhairtailJRκrichiurusJhaumelaSJmuscleJduringJ
frozenJstorageJusingJchemicalJandJ–sY βWbasedJlipidomicsJanalysisXXJFoodWChemistryVJ2022VJciZVJaccadZ 8.5 1

25
 icrocapsulesJofJβhrimpJ×ilJUsingJ’idneyJreanJProteinJysolateJandJ˛”WsarrageenanJasJWallJ aterialsJ
withJtheJqidJofJUltrasonicationJorJxighWPressureJ icrofluidizationjJsharacteristicsJandJ×xidativeJ
βtabilityXJFoodsVJ2022VJaaVJadca

4.9 1

24 ympactJofJsousJvideJcookingJonJqualityJandJshelfWlifeJofJdriedJsourWsaltedJfishXJJournalWofWFoodW
ProcessingWandWPreservationVeafadb 2.1 0

23  ildJxeatingJProcessJandJqntioxidantJyncorporationJyncreaseJ−ualityJandJ×xidationJβtabilityJofJ×ilJ
fromJβkipjackJκunaJR’atsuwonusJpelamisSJuyeballXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVbZZZcia3 0

22 sharacteristicsJandJsealJabilityJofJblendJfilmsJbasedJonJchickenJproteinJisolateJandJfishJskinJgelatinXJ
JournalWofWFoodWScienceWandWTechnologyVa 3.3 0

21 βtabilityJofJtunaJtrypsinWloadedJalginateWchitosanJbeadsJinJacidicJstomachJfluidJandJtheJreleaseJofJ
activeJenzymeJinJaJsimulatedJintestinalJtractJenvironmentXJJournalWofWFoodWBiochemistryVJ2020VJddVJeacdee3.3 0
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20 αapidJqualityJdeteriorationJofJharpiosquillidJmantisJshrimpJRSJduringJicedJstorageXXJJournalWofWFoodW
ScienceWandWTechnologyVJ2022VJeiVJahabWahbb 3.3 0

19 shemicalVJ°utritionalVJ icrobialVJandJβensoryJsharacteristicJofJvishJβauceJβuraghJfromJxormozganVJ
yranXJJournalWofWAquaticWFoodWProductWTechnologyVJ2021VJcZVJadZWaeZ 1.6 0

18 PhysicalJandJchemicalJcharacteristicsJofJqsianJseaJbassJbioWcalciumJpowdersJasJaffectedJbyJ
ultrasonicationJtreatmentJandJdryingJmethodXJJournalWofWFoodWBiochemistryVJ2021VJdeVJeacfeb 3.3 0

17 xydrolyzedJsollagenJfromJβalmonJβkinJyncreasesJtheJ igrationJandJvilopodiaJvormationJofJβkinJ
’eratinocytesJbyJqctivationJofJvq’YβrcJPathwayXJPolishWJournalWofWFoodWandWNutritionWSciencesVJ2021VJcbcWccb3.1 0

16 uffectJofJqsianJβeaJrassJR–atesJcalcariferSJrioWcalciumJinJsombinationJwithJtifferentJsalciumJβaltsJ
onJwelJPropertiesJofJκhreadfinJrreamJβurimiXJJournalWofWAquaticWFoodWProductWTechnologyVaWaf 1.6 0

15 PropertiesJandJsharacteristicsJofJqcidWβolubleJsollagenJfromJβalmonJβkinJtefattedJwithJtheJqidJofJ
UltrasonicationXJFishesVJ2022VJgVJea 2.5 0

14 –abelWfreeJbasedJproteomicsJrevealedJtheJspecificJchangesJofJmuscleJproteinsJinJpikeJeelJRSJunderJ
coldJstressXXJFoodWChemistryzWXVJ2022VJadVJaZZbge 4.7 0

13 uffectJofJsodiumJbicarbonateJonJtexturalJpropertiesJandJacceptabilityJofJgelJfromJunwashedJqsianJ
seaJbassJminceXJJournalWofWFoodWScienceWandWTechnologyVa 3.3 0

12 sharacteristicsJandJqualitiesJofJedibleJbirdQsJnestJbeverageJasJaffectedJbyJthermalJpasteurizationJ
andJsterilizationXJJournalWofWFoodWScienceWandWTechnologyVa 3.3 0

11 wasWphaseJionJmigrationJspectrumJanalysisJofJtheJvolatileJflavorsJofJlargeJyellowJcroakerJoilJafterJ
differentJstorageJperiodsXXJCurrentWResearchWinWFoodWScienceVJ2022VJeVJhacWhbb 5.6 0

10
κenderJcoconutJwaterJfortifiedJwithJedibleJbirdQsJnestJproteinJhydrolysateJsubjectedJtoJsterilizationJ
andJhighJhydrolyticJpressureJprocessesjJ−ualitiesVJacceptabilityJandJchangesJduringJrefrigeratedJ
storageXJFoodWControlVJ2022VJadZVJaZiaaf

6.2 0

9
uffectJofJ elaninJvreeJynkJuxtractedJvromJβquidJR–oligoJspXSJonJProximateJandJβensoryJ
sharacteristicsJofJβoftWroneJ ilkfishJRshanosJchanosSJturingJβtorageXJIOPWConferenceWSerieszWEarthW
andWEnvironmentalWScienceVJ2018VJaafVJZabZca

0.3

8 unzymesJinJvishJProcessingbaaWbce

7 yntrinsicJpropertiesJofJmuscleJproteinsJdeterminingJtheJdifferentJgellingJcharacteristicsJofJtwoJ
speciesJofJbigeyeJsnapperXJFisheriesWScienceVJ2002VJfhVJaeecWaeef 1.9

6 βustainabilityJchallengesJinJedibleJbirdâ��sJnestjJvullJexploitationJandJhealthJbenefitJ2022VJcaeWccZ

5 ProcessJdevelopmentJofJcholesterolJremovedJPacificJwhiteJshrimpJlipidJenrichedJwithJastaxanthinJ
usingJsilicaJcolumnXJProcessWBiochemistryVJ2022VJaaeVJaWi 4.8

4 uffectJofJPartialJαeplacementJofJ°aslJwithJ’slJonJ−ualityJofJ arinatedJqnchoviesXJJournalWofW
AquaticWFoodWProductWTechnologyVJ2021VJcZVJgccWgde 1.6

3 uffectJofJmonosodiumJglutamateJonJphysicochemicalJpropertiesJandJqualityJofJqlkaliWtreatedJ
PacificJwhiteJshrimpXJInternationalWJournalWofWFoodWScienceWandWTechnologyVJ2016VJeaVJahbgWahcc 3.8
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2 ryproductsJfromJβhellfishJxarvestingJandJProcessingJ2019VJbaiWbeg

1 qmmoniumJβulfateJandJαepeatedJvreezeWκhawingJαecoverJ×ilJfromJumulsionJβeparatedJfromJ
βalmonJβkinJxydrolysateXJEuropeanWJournalWofWLipidWScienceWandWTechnologyVbbZZZbg 3
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