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(Litopenaeus vannamei) during iced storage. Food Chemistry, 2009, 116, 323-331 5 40
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of microbial transglutaminase on gel properties. Food Hydrocolloids, 2006, 20, 1216-1222

Effect of heat treatment of film-forming solution on the properties of film from cuttlefish (Sepia
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atmosphere packaging during refrigerated storage. /nternational Journal of Food Microbiology,
2011, 149, 247-53

Antioxidant components and properties of five long-grained rice bran extracts from commercial
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2000, 69, 289-294 85 103
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post-mortem storage in ice. Food Chemistry, 2003, 80, 535-544
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Comparative studies on the effect of the freezebhawing process on the physicochemical
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Trypsins from yellowfin tuna (Thunnus albacores) spleen: purification and characterization.
Comparative Biochemistry and Physiology - B Biochemistry and Molecular Biology, 2006, 144, 47-56

COMPARATIVE STUDIES ON PROTEOLYTIC ACTIVITY OF SPLENIC EXTRACT FROM THREE TUNA
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Antioxidative activity and emulsifying properties of cuttlefish skin gelatin modified by oxidised
phenolic compounds. Food Chemistry, 2009, 117, 160-168
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3 Purification and characterisation of trypsins from the spleen of skipjack tuna (Katsuwonus pelamis). 3
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(Pangasianodon gigas). LWT - Food Science and Technology, 2010, 43, 161-165

6 Improvement of gel properties of sardine (Sardinella albella) surimi using coconut husk extracts. 106
794 Food Hydrocolloids, 2015, 51, 146-155 © 73
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Proteolysis and Its Control Using Protease Inhibitors in Fish and Fish Products: A Review.
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