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75 Impact of Ethanolic Thai Indigenous Leaf Extracts on Melanosis Prevention and Shelf-Life Extension of
Refrigerated Pacific White Shrimp. Foods, 2023, 12, 3649. 4.7 13

76
Characteristics and Application of Lipase from Asian Seabass Liver Fractionated Using Aqueous
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Components. Foods, 2023, 12, 3854. 4.7 19
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89
Undesirable discoloration in edible fish muscle: Impact of indigenous pigments, chemical reactions,
processing, and its prevention. Comprehensive Reviews in Food Science and Food Safety, 2022, 21,
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90 Characterization of the Flavor Profile of Bigeye Tuna Slices Treated by Cold Plasma Using E-Nose and
GC-IMS. Fishes, 2022, 7, 13. 2.2 27
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91 Whole Wheat Crackers Fortified with Mixed Shrimp Oil and Tea Seed Oil Microcapsules Prepared from
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Effect of Asian sea bass bioâ€•calcium on textural, rheological, sensorial properties and nutritive value
of Indian mackerel fish spread at different levels of potato starch. International Journal of Food
Science and Technology, 2022, 57, 3181-3195.

3.1 8
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101
Impact of stocking density during live transportation on meat quality of Nile tilapia () Tj ET
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1 1 0.784314 rg
BT /Overlock 10 Tf 50 337 Td (            ) and their changes during storage. Journal of Food Processing and Preservation, 2022, , .
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102 Label-free based proteomics revealed the specific changes of muscle proteins in pike eel (Muraenesox) Tj ET
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q
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BT /Overlock 10 Tf 50 302 Td (cinereus) under cold stress. Food Chemistry: X, 2022, 14, 100275.5.0 11

103
Impact of theaflavin soaking pretreatment on oxidative stabilities and physicochemical properties of
semi-dried large yellow croaker (Pseudosciaena crocea) fillets during storage. Food Packaging and
Shelf Life, 2022, 32, 100852.

9.4 26

104
Effect of chitooligosaccharide and Î±-tocopherol on physical properties and oxidative stability of
shrimp oil-in-water emulsion stabilized by bovine serum albumin-chitosan complex. Food Control,
2022, 137, 108899.

6.2 26

105
Insight into the mechanism of optimal low-level pressure coupled with heat treatment to improve the
gel properties of Nemipterus virgatus surimi combined with water migration. Food Research
International, 2022, 157, 111230.

7.4 25

106 Liposomes loaded with betel leaf (Piper betle L.) extract: Antibacterial activity and preservative effect
in combination with hurdle technologies on tilapia slices. Food Control, 2022, 138, 108999. 6.2 15

107 Cholesterolâ€•lowered shrimp lipidâ€•loaded liposome stabilised by pectin/glycerol and its fortification in
peach tea drink. International Journal of Food Science and Technology, 2022, 57, 1563-1572. 3.1 5

108 Effect of sodium bicarbonate on textural properties and acceptability of gel from unwashed Asian sea
bass mince. Journal of Food Science and Technology, 2022, 59, 3109-3119. 2.7 15
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111 In Silico Prediction of Cross-Reactive Epitopes of Tropomyosin from Shrimp and Other Arthropods
Involved in Allergy. Molecules, 2022, 27, 2667. 4.3 14

112
Sensory Characteristics and Microbiological Quality Changes of Nile Tilapia Fillet Processed by
Various Sous-vide Conditions During Chilled Storage. Turkish Journal of Fisheries and Aquatic
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1.2 11

113
Effect of ultrasound-assisted pretreatment in combination with heating on characteristics and
antioxidant activities of protein hydrolysate from edible birdâ€™s nest co-product. Journal of Food
Science and Technology, 2022, 59, 3908-3917.

2.7 7

114 Characteristics and qualities of edible bird's nest beverage as affected by thermal pasteurization and
sterilization. Journal of Food Science and Technology, 2022, 59, 4056-4066. 2.7 7

115 Investigation of the changes in the lipid profiles in hairtail (Trichiurus haumela) muscle during
frozen storage using chemical and LC/MS-based lipidomics analysis. Food Chemistry, 2022, 390, 133140. 9.6 39

116
Effect of vacuum packaging on shelfâ€•life extension of cooked and peeled harpiosquillid mantis shrimp
(<i>Harpiosquilla raphidea</i>) during refrigerated storage. International Journal of Food Science
and Technology, 2022, 57, 4451-4462.

3.1 14

117 Ammonium Sulfate and Repeated Freezeâ€•Thawing Recover Oil from Emulsion Separated from Salmon
Skin Hydrolysate. European Journal of Lipid Science and Technology, 2022, 124, . 1.8 1

118 Gas-phase ion migration spectrum analysis of the volatile flavors of large yellow croaker oil after
different storage periods. Current Research in Food Science, 2022, 5, 813-822. 6.5 33

119
Microcapsules of Shrimp Oil Using Kidney Bean Protein Isolate and Îº-Carrageenan as Wall Materials
with the Aid of Ultrasonication or High-Pressure Microfluidization: Characteristics and Oxidative
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4.7 18

120 Threadfin bream surimi gel containing squid fin protein hydrolysate: Textural properties,
acceptability, and volatile profile. Journal of Food Science, 2022, 87, 2337-2349. 3.1 15

121
Tender coconut water fortified with edible bird's nest protein hydrolysate subjected to sterilization
and high hydrolytic pressure processes: Qualities, acceptability and changes during refrigerated
storage. Food Control, 2022, 140, 109116.

6.2 5

122
Soluble Asian sea bass bone bioâ€•calcium: characteristics, bioavailability across Cacoâ€•2 cells and
fortification into apple juice. International Journal of Food Science and Technology, 2022, 57,
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3.1 5

123 Combined effect of chitosan and bovine serum albumin/whey protein isolate on the characteristics
and stability of shrimp oilâ€•inâ€•water emulsion. Journal of Food Science, 2022, 87, 2879-2893. 3.1 12

124
Assessment of gelatin hydrolysates from threadfin bream (Nemipterus hexodon) skin as a
cryoprotectant for denaturation prevention of threadfin bream natural actomyosin subjected to
different freeze-thaw cycles. International Journal of Refrigeration, 2022, 143, 19-27.

3.6 10

125 Properties and characteristics of salmon frame protein isolate films influenced by glycerol and
squalene. , 2022, 29, 676-685. 0

126

Effect of
            <scp>ultravioletâ€•C</scp>
            radiation and pasteurization on quality and shelf life of refrigerated tender coconut water
fortified with edible birdâ€™s nest protein hydrolysate. Journal of Food Processing and Preservation,
2022, 46, .

2.3 8
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127 Chemical and LCâ€“MS-based lipidomics analyses revealed changes in lipid profiles in hairtail (Trichiurus) Tj ET
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q
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BT /Overlock 10 Tf 50 742 Td (haumela) muscle during chilled storage. Food Research International, 2022, 159, 111600.7.4 26
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129
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130 Development of Loop-Mediated Isothermal Amplification (LAMP) Assays for the Rapid Authentication of
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cartilage biocalcium. International Journal of Food Science and Technology, 2022, 57, 6711-6721. 3.1 6
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139
Chitooligosaccharide prevents vascular endothelial cell apoptosis by attenuation of endoplasmic
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and Molecular Characteristics. Fishes, 2022, 7, 330. 2.2 12
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3.9 40

154 Storage stability of fish gelatin films by molecular modification or direct incorporation of oxidized
linoleic acid: Comparative studies. Food Hydrocolloids, 2021, 113, 106481. 12.4 22

155 Elemental and structural changes associated with white spot formation in sunâ€•dried Pacific white
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(EGCG): characteristics, antioxidant activity and <i>in vitro</i> cellular bioactivity. RSC Advances,
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167 Effect of Psyllium (Plantago ovata Forks) Husk on Characteristics, Rheological and Textural
Properties of Threadfin Bream Surimi Gel. Foods, 2021, 10, 1181. 4.7 54
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177 Impact of Hydrolyzed Collagen from Defatted Sea Bass Skin on Proliferation and Differentiation of
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184 Characterization of fortified pasteurized cow milk with nanoliposome loaded with skipjack tuna
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Impact of pulsed electric field and vacuum impregnation with Chamuang leaf extract on quality
changes in Pacific white shrimp packaged under modified atmosphere. LWT - Food Science and
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rings. International Journal of Food Science and Technology, 2021, 56, 6527-6538.

3.1 7



13

Soottawat Benjakul

# Article IF PR
Citations

199 Microbial, chemical qualities and shelf-life of blue swimming crab (Portunus armatus) lump meat as
influenced by in-package high voltage cold plasma treatment. Food Bioscience, 2021, 43, 101274. 5.4 24
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refrigerated black tiger Shrimp (Penaeus monodon). Current Research in Food Science, 2021, 4, 345-353. 6.5 57

206
Betel (<i>Piper betle</i> L.) leaf ethanolic extracts dechlorophyllized using different methods:
antioxidant and antibacterial activities, and application for shelf-life extension of Nile tilapia
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Journal of Food Science and Technology, 2021, , . 2.7 1
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Microbial diversity, shelf-life and sensory properties of Asian sea bass slices with combined treatment
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