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58 zifferentiationOofOPenaeusOvannameiOfromOdifferentOthermalOprocessingOmethodsOinO
physicobchemicalaOflavorOandOsensoryOcharacteristicsccOFoodpChemistryaO2022aOhlmaOfhgeng 8.5 0

57 –xplorationOofOironbbindingOmodeaOdigestionOKineticsaOandOironOabsorptionObehaviorOofOwntarcticO
KrillbderivedOheptapeptidebironOcomplexccOFoodpResearchpInternationalaO2022aOfjiaOffennk 7 1

56
InhibitoryOeffectOandOmechanismOofOvariousOfruitOextractsOonOtheOformationOofOheterocyclicOaromaticO
aminesOandOflavorOchangesOinOroastOlargeOyellowOcroakerOWPseudosciaenaOcroceaXcOFoodpControlaO2022aO
fhfaOfemife

6.2 5

55 βotbwirOzryingOyharacteristicsOofOSeaOyucumberOWwpostichopusOjaponicusXOandOItsORehydrationO
PropertiescOJournalpofpFoodpQualityaO2022aOgeggaOfbn 2.7 0

54 wdvancesOinOtheOactivityOevaluationOandOcellularOregulationOpathwaysOofOfoodbderivedOantioxidantO
peptidescOTrendspinpFoodpSciencepandpTechnologyaO2022aOfggaOflfbfmk 15.3 8

53
PeptidesOderivedOfromOseaOcucumberOaccelerateOcellsOproliferationOandOmigrationOforOwoundOhealingO
byOpromotingOenergyOmetabolismOandOupregulatingOtheO–RKdwKTOpathwayccOEuropeanpJournalpofp
PharmacologyaO2022aOngfaOflimmj

5.3 0

52 yobadministrationOofOwntarcticOkrillOpeptideO––– zwTROandOcalciumOshowsOsuperiorOosteogeneticO
activitycOFoodpBioscienceaO2022aOfeflgm 4.9 0

51 zokbfOregulatesOmastOcellOdegranulationOnegativelyOthroughOinhibitingOcalciumbdependentO bactinO
disassemblyccOClinicalpImmunologyaO2022aOfeneem 9

50 –valuationOofOtheOstructurebactivityOrelationshipObetweenOallergenicityOandOspatialOconformationOofO
ovalbuminOtreatedObyOpulsedOelectricOfieldccOFoodpChemistryaO2022aOhmmaOfhhefm 8.5 1

49 IronOdeliveryOsystemsOforOcontrolledOreleaseOofOironOandOenhancementOofOironOabsorptionOandO
bioavailabilityccOCriticalpReviewspinpFoodpSciencepandpNutritionaO2022aOfbge 11.5 0

48 yomprehensiveOwnalysisOofOMouseOβippocampalOLysineOwcetylomeOMediatedObyOSeaOyucumberO
PeptidesOPreventingOMemoryOImpairmentcOJournalpofpAgriculturalpandpFoodpChemistryaO2021aOknaOfghhhbfghih5.7 0

47 LentinanOInhibitedOtheOwctivationOofOThgOyellsOinOwllergicOMiceObyOReducingOtheOwmplitudeOofO
yhangesOinOxiologicalORhythmcOInternationalpArchivespofpAllergypandpImmunologyaO2021aOfmgaOfklbfmf 3.7 2

46 NanoliposomesOforOencapsulationOandOcalciumOdeliveryOofOeggOwhiteOpeptidebcalciumOcomplexcO
JournalpofpFoodpScienceaO2021aOmkaOfifmbfihf 3.4 2

45
–xplorationOofOstructurebactivityOrelationshipObetweenOIgαfOandOIg–ObindingOabilityOandOspatialO
conformationOinOovomucoidOwithOpulsedOelectricOfieldOtreatmentcOLWTp-pFoodpSciencepandpTechnology
aO2021aOfifaOffemnf

5.4 1

44
InternalOcavityOamplificationOofOshellblikeOferritinOregulatedOwithOtheOchangeOofOtheOsecondaryOandO
tertiaryOstructureOinducedObyOP– OtechnologycOInternationalpJournalpofpBiologicalpMacromoleculesaO
2021aOfmgaOminbmjl

7.9 1

43 ReducingOtheOallergenicityOofOpeaOproteinObasedOonOtheOenzymeOactionOofOalcalasecOFoodpandpFunction
aO2021aOfgaOjniebjnim 6.1 1

42
NeuroprotectiveOeffectsOofONz––LNKOfromOseaOcucumberOovumOagainstOscopolaminebinducedOPyfgO
cellOdamageOthroughOenhancingOenergyOmetabolismOandOupregulationOofOtheOPKwdxzN dNα O
signalingOpathwaycOFoodpandpFunctionaO2021aOfgaOlklkblkml

6.1 2
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41 ImmobilizationOofOwctiveOSubstancesOinO oodOUsingOSelfbOrganizedOPatternedOPorousO ilmOviaOxreathO
 igureOwpproachcOChemistrySelectaO2021aOkaOfeklbfelg 1.8

40 wpigeninOactsOasOaOpartialOagonistOactionOatOestrogenOreceptorsOinOvivocOEuropeanpJournalpofp
PharmacologyaO2021aOnekaOfliflj 5.3 2

39 wpigeninOInhibitsOtheOβistaminebInducedOProliferationOofOOvarianOyancerOyellsObyOzownregulatingO
–R˛–d–R˛†´ –xpressioncOFrontierspinpOncologyaO2021aOffaOkmgnfl 5.3 1

38 wOnovelOnonapeptideOSSzw  P ROfromOwntarcticOkrillOexertsOaOprotectiveOeffectOonOPyfg´ cellsO
throughOtheOxyLbXLdxaxdyaspasebhdpjhOsignalingOpathwaycOFoodpBioscienceaO2021aOihaOfefhij 4.9 1

37 wntarcticOkrillbderivedOpeptidesOwithOconsecutiveOαluOresiduesOenhancedOironObindingaOsolubilityaOandO
absorptioncOFoodpandpFunctionaO2021aOfgaOmkfjbmkgj 6.1 0

36 SeaOyucumberOPeptidesOwttenuatedOtheOScopolaminebInducedOMemoryOImpairmentOinOMiceOandORatsO
andOtheOUnderlyingOMechanismccOJournalpofpAgriculturalpandpFoodpChemistryaO2021aO 5.7 1

35
NeuroprotectiveO unctionOofOaONovelOβexapeptideOQMzzQOfromOShrimpOviaOwctivationOofOtheO
PKwdyR–xdxNz OSignalingOPathwayOandOItsOStructurebwctivityORelationshipcOJournalpofpAgriculturalp
andpFoodpChemistryaO2020aOkmaOkljnbklkn

5.7 14

34 wntarcticOkrillOderivedOpeptideOasOaOnanocarrierOofOironOthroughOtheOgastrointestinalOtractcOFoodp
BioscienceaO2020aOhkaOfeekjl 4.9 8

33 OptimizationOofOpeaOproteinOhydrolysateOpreparationOandOpurificationOofOantioxidantOpeptidesObasedO
onOanOinOsilicoOanalyticalOapproachcOLWTp-pFoodpSciencepandpTechnologyaO2020aOfghaOfenfgk 5.4 26

32 –ggbWhitebzerivedOwntioxidantOPeptideOasOanO–fficientONanocarrierOforOZincOzeliveryOthroughOtheO
αastrointestinalOSystemcOJournalpofpAgriculturalpandpFoodpChemistryaO2020aOkmaOgghgbgghn 5.7 7

31 yalciumObindingOtoOherringOeggOphosphopeptidesoOxindingOcharacteristicsaOconformationalOstructureO
andOintermolecularOforcescOFoodpChemistryaO2020aOhfeaOfgjmkl 8.5 14

30  oodOproteinbderivedOironbchelatingOpeptidesoOTheObindingOmodeOandOpromotiveOeffectsOofOironO
bioavailabilitycOFoodpResearchpInternationalaO2020aOfhfaOfemnlk 7 14

29 βerringOeggOphosphopeptidesOasOcalciumOcarriersOforOimprovingOcalciumOabsorptionOandOboneO
microarchitectureOinOvivocOFoodpandpFunctionaO2020aOffaOfenhkbfenii 6.1 2

28 wαLPMOandOQMzzQOpeptidesOexertOaOsynergisticOactionOonOmemoryOimprovementOagainstO
scopolaminebinducedOamnesiacOmicecOFoodpandpFunctionaO2020aOffaOfengjbfenhj 6.1 2

27 wpigeninOwttenuatesOtheOwllergicOReactionsObyOyompetitivelyOxindingOtoO–ROWithO–stradiolcOFrontiersp
inpPharmacologyaO2020aOffaOfeik 5.6 2

26 wntarcticOKrillOzerivedONonapeptideOasOanO–ffectiveOIronbxindingOLigandOforO acilitatingOIronO
wbsorptionOviaOtheOSmallOIntestinecOJournalpofpAgriculturalpandpFoodpChemistryaO2020aOkmaOffgnebffhee 5.7 5

25 –ggOyolkOphospholipidsOreverseOscopolamineâ��inducedOspatialOmemoryOdeficitsOinOmiceObyO
attenuatingOcholinergicOdamagecOJournalpofpFunctionalpFoodsaO2020aOknaOfehnim 5.1 1

24  oodbborneOnanocarriersOfromOroastObeefOpattiesOforOironOdeliverycOFoodpandpFunctionaO2019aOfeaOklffbklfn6.1 8
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23 –ggOYolkOPhosphatidylethanolamineoO–xtractionOOptimizationaOwntioxidativeOwctivityaOandOMolecularO
StructureOProfilingcOJournalpofpFoodpScienceaO2019aOmiaOfeegbfeff 3.4 6

22 –ggOyolkOphosphatidylcholineoO–xtractionaOpurificationOandOitsOpotentialOneuroprotectiveOeffectOonO
PyfgOcellscOJournalpofpFunctionalpFoodsaO2019aOjkaOhlgbhmh 5.1 12

21 TheOformationOpatternOofOoffbflavorOcompoundsOinducedObyOwaterOmigrationOduringOtheOstorageOofO
seaOcucumberOpeptideOpowdersOWSyPPsXcOFoodpChemistryaO2019aOgliaOfeebfen 8.5 7

20 –valuationOandOstructurebactivityOrelationshipOanalysisOofOantioxidantOshrimpOpeptidescOFoodpandp
FunctionaO2019aOfeaOjkejbjkfj 6.1 19

19 VariationOinOtheOstructureOandOemulsificationOofOeggOyolkOhighbdensityOlipoproteinObyOlipidOperoxidecO
JournalpofpFoodpBiochemistryaO2019aOihaOefhefn 3.3 5

18 yalciumOzeliveryOSystemOwssembledObyOaONanostructuredOPeptideOzerivedOfromOtheOSeaOyucumberO
OvumcOJournalpofpAgriculturalpandpFoodpChemistryaO2019aOklaOfggmhbfggng 5.7 13

17 wOnewOdualbpeptideOstrategyOforOenhancingOantioxidantOactivityOandOexploringOtheOenhancementO
mechanismcOFoodpandpFunctionaO2019aOfeaOljhhbljih 6.1 8

16 TheOformationOmechanismOofOaOseaOcucumberOovumOderivedOheptapeptidebcalciumOnanocompositeO
andOitsOdigestiondabsorptionObehaviorcOFoodpandpFunctionaO2019aOfeaOmgiebmgin 6.1 3

15 TargetedOregulationOofOhygroscopicityOofOsoybeanOantioxidantOpentapeptideOpowderObyOzincOionsO
bindingOtoOtheOmoistureOabsorptionOsitescOFoodpChemistryaO2018aOgigaOmhbne 8.5 8

14 InOvitroOdigestionOprofileOandOcalciumOabsorptionOstudiesOofOaOseaOcucumberOovumOderivedO
heptapeptidebcalciumOcomplexcOFoodpandpFunctionaO2018aOnaOijmgbijng 6.1 23

13 wdvanceOinOfoodbderivedOphospholipidsoOSourcesaOmolecularOspeciesOandOstructureOasOwellOasOtheirO
biologicalOactivitiescOTrendspinpFoodpSciencepandpTechnologyaO2018aOmeaOfnnbgff 15.3 42

12  ormationOandOevaluationOofOcaseinbgumOarabicOcoacervatesOviaOpβbdependentOcomplexationOusingO
fastOacidificationcOInternationalpJournalpofpBiologicalpMacromoleculesaO2018aOfgeaOlmhblmm 7.9 10

11 –nzymebcontrolledOhygroscopicityOandOprotonOdynamicsOinOseaOcucumberOWStichopusOjaponicusXO
ovumOpeptideOpowderscOFoodpResearchpInternationalaO2018aOffgaOgifbgin 7 7

10 OptimisedOconditionOforOpreparingOseaOcucumberOovumOhydrolysateâ��calciumOcomplexOandOitsO
structuralOanalysiscOInternationalpJournalpofpFoodpSciencepandpTechnologyaO2017aOjgaOfnfibfngg 3.8 14

9
yharacterizationOofOseaOcucumberOWstichopusOjaponicusXOovumOhydrolysatesoOcalciumOchelationaO
solubilityOandOabsorptionOintoOintestinalOepithelialOcellscOJournalpofpthepSciencepofpFoodpandp
AgricultureaO2017aOnlaOikeibikff

4.3 23

8 yontributionsOofOmolecularOsizeaOchargeOdistributionaOandOspecificOaminoOacidsOtoOtheOironbbindingO
capacityOofOseaOcucumberOWStichopusOjaponicusXOovumOhydrolysatescOFoodpChemistryaO2017aOgheaOkglbkhk 8.5 59

7
wnO–xplorationOofOtheOyalciumbxindingOModeOofO–ggOWhiteOPeptideaOwspbβisbThrbLysbαluaOandOInO
VitroOyalciumOwbsorptionOStudiesOofOPeptidebyalciumOyomplexcOJournalpofpAgriculturalpandpFoodp
ChemistryaO2017aOkjaOnlmgbnlmn

5.7 39

6 KineticsOofOwntioxidantbProducingOMaillardOReactionOinOtheOMixtureOofORiboseOandOSeaOyucumberO
WStichopusOjaponicusXOαutOβydrolysatescOJournalpofpAquaticpFoodpProductpTechnologyaO2017aOgkaOnnhbfeeg 1.6 8
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5 –ffectsOofOelectronObeamOirradiationOW–xIXOonOstructureOcharacteristicsOandOthermalOpropertiesOofO
walnutOproteinOflourcOFoodpResearchpInternationalaO2017aOfeeaOmjebmjl 7 17

4  ormationOofOcrystallineOnanoparticlesObyOironObindingOtoOpentapeptideOWwspbβisbThrbLysbαluXOfromO
eggOwhiteOhydrolysatescOFoodpandpFunctionaO2017aOmaOhgnlbhhej 6.1 18

3 yharacterizationOofOproteolysisOinOmuscleOtissuesOofOseaOcucumbercOFoodpSciencepandpBiotechnologyaO
2016aOgjaOfjgnbfjhj 3 5

2  oodOproteinbderivedOcalciumOchelatingOpeptidesoOwOreviewcOTrendspinpFoodpSciencepandpTechnologyaO
2016aOjmaOfiebfim 15.3 73

1 yellbbasedOimmunologicalOassayoOcomplementaryOapplicationsOinOevaluatingOtheOallergenicityOofO
foodsOwithO wOdWβOOguidelinescOFoodpResearchpInternationalaO2014aOkgaOlhjblij 7 9
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