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27 Effects of specific lactic acid bacteria species on biogenic amine production by foodborne pathogen.
International Journal of Food Science and Technology, 2011, 46, 478-484. 2.7 70

28 The capability of rosemary extract in preventing oxidation of fish lipid. International Journal of Food
Science and Technology, 2010, 45, 1717-1723. 2.7 69

29 Biogenic amines formation in Streptococcus thermophilus isolated from home-made natural yogurt.
Food Chemistry, 2013, 138, 655-662. 8.2 68

30 Seasonal effects in the nutritional quality of the body structural tissue of cephalopods. Food
Chemistry, 2008, 108, 847-852. 8.2 66

31 Antioxidant and antimicrobial preservatives: Properties, mechanism of action and applications in food
â€“ a review. Critical Reviews in Food Science and Nutrition, 2022, 62, 2985-3001. 10.3 62

32
Comparative study of nanoemulsions based on commercial oils (sunflower, canola, corn, olive,) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 227 Td (soybean, and hazelnut oils): Effect on microbial, sensory, and chemical qualities of refrigerated

farmed sea bass. Innovative Food Science and Emerging Technologies, 2016, 33, 422-430.
5.6 60

33 Recent developments of natural antimicrobials and antioxidants on fish and fishery food products.
Comprehensive Reviews in Food Science and Food Safety, 2021, 20, 4182-4210. 11.7 60
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