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Valorization of fish byproducts: Sources to end-product applications of bioactive protein
hydrolysate.. Comprehensive Reviews in Food Science and Food Safety, 2022,
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migration and antioxidant activities. Journal of Food Science and Technology, 2021, 58, 541-551
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Ethanolic guava leaf extract with different chlorophyll removal processes: Antioxidant properties
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Composite films based on chitosan and epigallocatechin gallate grafted chitosan: Characterization,
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gallate: Antioxidative and antimicrobial activities. Journal of Food Biochemistry, 2021, 45, e13569
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Effect of High Voltage Cold Plasma on Oxidation, Physiochemical, and Gelling Properties of
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796 of yellowfin tuna slices during refrigerated storage. Food Chemistry, 2021, 351, 129296 85 12

Insight into the Effect of Ice Addition on the Gel Properties of Surimi Gel Combined with Water

Migration. Foods, 2021, 10,
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794 Chlorine Dioxide Combined Ice-Glazing during Frozen Storage. Foods, 2021, 10, 49 3

Cold plasma for the preservation of aquatic food products: An overview. Comprehensive Reviews in 6
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Impact of pulsed electric field and vacuum impregnation with Chamuang leaf extract on quality
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Recovery, reusability and stability studies of beta cyclodextrin used for cholesterol removal from
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Properties and application of bilayer films based on poly (lactic acid) and fish gelatin containing 6
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Oil and pigments from shrimp processing by-products: Extraction, composition, bioactivities and its
application- A review. Trends in Food Science and Technology, 2020, 100, 307-319

Nanoliposome Powder Containing Shrimp Qil Increases Free Flowing Behavior and Storage

760 Stability. European Journal of Lipid Science and Technology, 2020, 122, 2000049 3 9

Debittering of salmon (Salmo salar) frame protein hydrolysate using 2-butanol in combination with
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Effect of pulsed electric field treatments on melanosis and quality changes of Pacific white shrimp

754 during refrigerated storage. Journal of Food Processing and Preservation, 2020, 44, e14292 2120
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European Journal of Lipid Science and Technology, 2020, 122, 1900242

Quality and storage stability of fish tofu as affected by duck albumen hydrolysate-epigalocatechin
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Effect of antioxidants in combination of VCO nanoemulsion on gel properties and storage stability
of refrigerated sardine surimi gel. International Journal of Food Science and Technology, 2020, 55, 2451 -234‘§1
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716 Ouality and Safety, 2019, 3, 129-136 38

Trypsin inhibitor from duck albumen: Purification and characterization. Journal of Food Biochemistry
, 2019, 43, 12841
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