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189 ±ndustrialOapplicationsOofOcrustaceanObybproductsOWchitinaOchitosanaOandOchitooligosaccharidesXoOvO
reviewcOTrendsainaFoodaScienceaandaTechnologyaO2016aOimaOiebje 15.3 590

188 TheOeffectsOofOmodifiedOatmosphereOpackagingOandOvacuumOpackagingOonOchemicalaOsensoryOandO
microbiologicalOchangesOofOsardinesOWSardinaOpilchardusXcOFoodaChemistryaO2004aOmjaOinbjl 8.5 252

187 ıarineOwioactiveOxompoundsOandOTheirO°ealthOwenefitsoOvOReviewcOComprehensiveaReviewsainaFooda
ScienceaandaFoodaSafetyaO2015aOfiaOiikbikj 16.4 199

186 TechnologicalO–actorsOvffectingOwiogenicOvmineOxontentOinO–oodsoOvOReviewcOFrontiersaina
MicrobiologyaO2016aOlaOfgfm 5.7 153

185 –reshnessOassessmentOofOzuropeanOeelOWXObyOsensoryaOchemicalOandOmicrobiologicalOmethodscOFooda
ChemistryaO2005aOngaOlijbljf 8.5 140

184 –attyOacidOprofilesOandOfatOcontentsOofOcommerciallyOimportantOseawaterOandOfreshwaterOfishO
speciesOofOTurkeyoOvOcomparativeOstudycOFoodaChemistryaO2007aOfehaOgflbggh 8.5 129

183 –attyOacidOprofilesOofOcommerciallyOimportantOfishOspeciesOfromOtheOıediterraneanaOvegeanOandO
wlackOSeascOFoodaChemistryaO2007aOfeeaOfkhibfkhm 8.5 124

182
zvaluationOofOeffectsOofOnanoemulsionObasedOonOherbOessentialOoilsOWrosemaryaOlaurelaOthymeOandO
sageXOonOsensoryaOchemicalOandOmicrobiologicalOqualityOofOrainbowOtroutOWOOncorhynchusOmykissOXO
filletsOduringOiceOstoragecOLWTaoaFoodaScienceaandaTechnologyaO2017aOljaOkllbkmi

5.4 121

181 SensoryaOmicrobiologicalOandOchemicalOassessmentOofOtheOfreshnessOofOredOmulletOWıullusObarbatusXO
andOgoldbandOgoatfishOWUpeneusOmoluccensisXOduringOstorageOinOicecOFoodaChemistryaO2009aOffiaOjejbjfe 8.5 121

180
wiogenicOaminesOformationOinOvtlanticOherringOWxlupeaOharengusXOstoredOunderOmodifiedO
atmosphereOpackagingOusingOaOrapidO°PğxOmethodcOInternationalaJournalaofaFoodaScienceaanda
TechnologyaO2002aOhlaOjfjbjgg

3.8 90

179 wiogenicOamineOcontentOandObiogenicOamineOqualityOindicesOofOsardinesOWSardinaOpilchardusXOstoredO
inOmodifiedOatmosphereOpackagingOandOvacuumOpackagingcOFoodaChemistryaO2006aOnnaOjlibjlm 8.5 89

178 ProductionOofObiogenicOaminesObyOıorganellaOmorganiiaOülebsiellaOpneumoniaeOandO°afniaOalveiO
usingOaOrapidO°PğxOmethodcOEuropeanaFoodaResearchaandaTechnologyaO2004aOgfnaOikjbikn 3.4 85

177 TheOimportanceOofOlacticOacidObacteriaOforOtheOpreventionOofObacterialOgrowthOandOtheirObiogenicO
aminesOformationoOvOreviewcOCriticalaReviewsainaFoodaScienceaandaNutritionaO2018aOjmaOfkkebfkle 11.5 84

176 zffectOofOtheOicingOwithOthymeaOoreganoOandOcloveOextractsOonOqualityOparametersOofOguttedOandO
beheadedOanchovyOWzngraulisOencrasicholusXOduringOchilledOstoragecOFoodaChemistryaO2014aOfijaOkmfbk 8.5 78

175 vOrapidO°PğxbdeterminationOofOvTPbrelatedOcompoundsOandOitsOapplicationOtoOherringOstoredOunderO
modifiedOatmospherecOInternationalaJournalaofaFoodaScienceaandaTechnologyaO2000aOhjaOjinbjji 3.8 78

174 xhemicalaOmicrobiologicalOandOsensoryOevaluationOofOvtlanticOherringOWxlupeaOharengusXOstoredOinO
iceaOmodifiedOatmosphereOandOvacuumOpackcOFoodaChemistryaO2000aOlfaOgklbglh 8.5 76

173 –ormationOofOlacticaOaceticaOsuccinicaOpropionicaOformicOandObutyricOacidObyOlacticOacidObacteriacOLWTaoa
FoodaScienceaandaTechnologyaO2016aOlhaOjhkbjig 5.4 76

Fatih Ozogul

2



172 –atOcontentOandOfattyOacidOcompositionsOofOhiOmarineOwaterOfishOspeciesOfromOtheOıediterraneanO
SeacOInternationalaJournalaofaFoodaSciencesaandaNutritionaO2009aOkeaOikiblj 3.7 72

171 wiochemicalaOsensoryOandOmicrobiologicalOattributesOofOwildOturbotOWScophthalmusOmaximusXaOfromO
theOwlackOSeaaOduringOchilledOstoragecOFoodaChemistryaO2006aOnnaOljgbljm 8.5 66

170 zffectOofOtheO±cingOwithORosemaryOzxtractOonOtheOOxidativeOStabilityOandOwiogenicOvmineO–ormationO
inOSardineOWSardinellaOauritaXOyuringOxhilledOStoragecOFoodaandaBioprocessaTechnologyaO2012aOjaOglllbglmk5.1 65

169 SignificanceOofOantioxidantsOforOseafoodOsafetyOandOhumanOhealthcOJournalaofaAgriculturalaandaFooda
ChemistryaO2013aOkfaOiljbnf 5.7 59

168 wiogenicOaminesOformationOinOStreptococcusOthermophilusOisolatedOfromOhomebmadeOnaturalO
yogurtcOFoodaChemistryaO2013aOfhmaOkjjbkg 8.5 56

167 zffectsOofOrosemaryOandOsageOteaOextractOonObiogenicOaminesOformationOofOsardineOWSardinaO
pilchardusXOfilletscOInternationalaJournalaofaFoodaScienceaandaTechnologyaO2011aOikaOlkfblkk 3.8 55

166 TheOcapabilityOofOrosemaryOextractOinOpreventingOoxidationOofOfishOlipidcOInternationalaJournalaofaFooda
ScienceaandaTechnologyaO2010aOijaOflflbflgh 3.8 55

165 SeasonalOeffectsOinOtheOnutritionalOqualityOofOtheObodyOstructuralOtissueOofOcephalopodscOFooda
ChemistryaO2008aOfemaOmilbjg 8.5 54

164 zffectsOofOspecificOlacticOacidObacteriaOspeciesOonObiogenicOamineOproductionObyOfoodborneO
pathogencOInternationalaJournalaofaFoodaScienceaandaTechnologyaO2011aOikaOilmbimi 3.8 53

163 TheOabilityOofObiogenicOaminesOandOammoniaOproductionObyOsingleObacterialOculturescOEuropeanaFooda
ResearchaandaTechnologyaO2007aOggjaOhmjbhni 3.4 50

162 şucleotideOdegradationOandObiogenicOamineOformationOofOwildOwhiteOgrouperOWzpinephelusOaeneusXO
storedOinOiceOandOatOchillOtemperatureOWi´°xXcOFoodaChemistryaO2008aOfemaOnhhbif 8.5 48

161 TheO–unctionOofOğacticOvcidOwacteriaOonOwiogenicOvminesOProductionObyO–oodbworneOPathogensOinO
vrginineOyecarboxylaseOwrothcOFoodaScienceaandaTechnologyaResearchaO2012aOfmaOlnjbmei 0.8 45

160 QualityOassessmentOofOwildOzuropeanOeelOWXOstoredOinOicecOFoodaChemistryaO2006aOnjaOijmbikj 8.5 44

159
xomparativeOstudyOofOnanoemulsionsObasedOonOcommercialOoilsOWsunfloweraOcanolaaOcornaOoliveaO
soybeanaOandOhazelnutOoilsXoOzffectOonOmicrobialaOsensoryaOandOchemicalOqualitiesOofOrefrigeratedO
farmedOseaObasscOInnovativeaFoodaScienceaandaEmergingaTechnologiesaO2016aOhhaOiggbihe

6.8 43

158 TheOimpactOofOchitosanOonOseafoodOqualityOandOhumanOhealthoOvOreviewcOTrendsainaFoodaScienceaanda
TechnologyaO2020aOnlaOieibifk 15.3 40

157 xhangesOinOwiogenicOvminesOinO°erringOStoredOunderOıodifiedOvtmosphereOandOVacuumOPackcO
JournalaofaFoodaScienceaO2002aOklaOginlbgjef 3.4 39

156 StimulationOofOcadaverineOproductionObyOfoodborneOpathogensOinOtheOpresenceOofOğactobacillusaO
ğactococcusaOandOStreptococcusOsppcOJournalaofaFoodaScienceaO2012aOllaOıkjebm 3.4 37

155 SynergisticOandOantagonisticOeffectOofOlacticOacidObacteriaOonOtyramineOproductionObyOfoodbborneO
pathogenicObacteriaOinOtyrosineOdecarboxylaseObrothcOFoodaChemistryaO2011aOfglaOffkhbm 8.5 37
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154 RecentOvdvancesOinOıarinebwasedOşutraceuticalsOandOTheirO°ealthOwenefitscOMarineaDrugsaO2020aOfmaO 6 36

153 zffectsOofOslaughteringOmethodsOonOsensoryaOchemicalOandOmicrobiologicalOqualityOofOrainbowOtroutO
WOnchorynchusOmykissXOstoredOinOiceOandOıvPcOEuropeanaFoodaResearchaandaTechnologyaO2004aOgfnaOgff 3.4 36

152 wiogenicOamineOproductionOandOnucleotideOratiosOinOguttedOwildOseaObassOWyicentrarchusOlabraxXO
storedOinOiceaOwrappedOinOaluminiumOfoilOandOwrappedOinOclingOfilmOatOiO´°xcOFoodaChemistryaO2006aOnmaOlkbmi8.5 34

151 PhysiochemicalOandOfunctionalOpropertiesOofOgelatinOobtainedOfromOtunaaOfrogOandOchickenOskinscO
FoodaChemistryaO2019aOgmlaOglhbgln 8.5 31

150
zffectsOofOrosemaryOandOsageOteaOextractsOonOtheOsensoryaOchemicalOandOmicrobiologicalOchangesOofO
vacuumbpackedOandOrefrigeratedOsardineOWSardinaOpilchardusXOfilletscOInternationalaJournalaofaFooda
ScienceaandaTechnologyaO2010aOijaOghkkbghlg

3.8 31

149 vntimicrobialO±mpactsOofOzssentialOOilsOonO–oodOwornebPathogenscORecentaPatentsaonaFoodnaNutritiona
gampüaAgricultureaO2015aOlaOjhbkf 1.9 30

148 TocopherolOcontentOinOfifteenOgrapeOvarietiesOobtainedOusingOaOrapidO°PğxOmethodcOJournalaofaFooda
CompositionaandaAnalysisaO2011aOgiaOimfbimk 4.1 28

147 TheOfunctionOofOlacticOacidObacteriaOandObrineOsolutionsOonObiogenicOamineOformationObyOfoodborneO
pathogensOinOtroutOfilletscOFoodaChemistryaO2011aOfgnaOfgffbk 8.5 27

146 –ormationOofObiogenicOaminesObyOGrambnegativeOrodsOisolatedOfromOfreshaOspoiledaOVPbpackedOandO
ıvPbpackedOherringOWxlupeaOharengusXcOEuropeanaFoodaResearchaandaTechnologyaO2005aOggfaOjljbjmf 3.4 27

145 TheOoccurrenceOofOpolycyclicOaromaticOhydrocarbonsOinOfishOandOmeatOproductsOofOxroatiaOandO
dietaryOexposurecOJournalaofaFoodaCompositionaandaAnalysisaO2019aOljaOinbke 4.1 27

144 TheOinfluenceOofOtheOcellOfreeOsolutionOofOlacticOacidObacteriaOonOtyramineOproductionObyOfoodO
bornebpathogensOinOtyrosineOdecarboxylaseObrothcOFoodaChemistryaO2015aOflhaOijbjh 8.5 25

143 yeterminationOofOtheOqualityOparametersOofOpikeOperchOSanderOluciopercaOcaughtObyOgillnetaOlonglineO
andOharpoonOinOTurkeycOFisheriesaScienceaO2007aOlhaOifgbige 1.9 25

142
SensoryaOchemicalOandOmicrobiologicalOqualityOparametersOinOseaObreamOWSparusOaurataXOstoredOinOiceO
orOwrappedOinOclingOfilmOorOinOaluminiumOfoilOatOgO´–OfO´°xcOInternationalaJournalaofaFoodaScienceaanda
TechnologyaO2007aOigaOnehbnen

3.8 25

141 –ishOspoilageObacterialOgrowthOandOtheirObiogenicOamineOaccumulationoO±nhibitoryOeffectsOofOoliveO
bybproductscOInternationalaJournalaofaFoodaPropertiesaO2017aOgeaOfegnbfeih 3 24

140 PROX±ıvTzOvşvğYS±ScO–vTTYOvx±yOPRO–±ğzSOvşyOı±şzRvğOxOşTzşTSOO–OızvTSoOvO
xOıPvRvT±VzOSTUyYcOJournalaofaMuscleaFoodsaO2010aOgfaOgfebggh 22

139 QualityOassessmentOofOguttedOwildOseaObassOWyicentrarchusOğabraxXOstoredOinOiceaOclingOfilmOandO
aluminiumOfoilcOEuropeanaFoodaResearchaandaTechnologyaO2005aOggeaOgngbgnm 3.4 22

138 zffectsOofOaluminiumOfoilOandOclingOfilmOonObiogenicOaminesOandOnucleotideOdegradationOproductsOinO
guttedOseaObreamOstoredOatOg´–fO´°xcOEuropeanaFoodaResearchaandaTechnologyaO2005aOggfaOjmgbjnf 3.4 22

137 TheOantimicrobialOeffectOofOgrapefruitOpeelOessentialOoilOandOitsOnanoemulsionOonOfishOspoilageO
bacteriaOandOfoodbborneOpathogenscOLWTaoaFoodaScienceaandaTechnologyaO2021aOfhkaOffehkg 5.4 22
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136 TetrodotoxinOlevelsOinOpufferfishOWğagocephalusOsceleratusXOcaughtOinOtheOşortheasternO
ıediterraneanOSeacOFoodaChemistryaO2016aOgfeaOhhgbl 8.5 21

135
zffectOofOşaturalOzxtractsOWıenthaOspicataOğcOandOvrtemisiaOcampestrisXOonOwiogenicOvmineO
–ormationOofOSardineOVacuumbPackedOandORefrigeratedOWSardinaOpilchardusXO–illetscOJournalaofaFooda
ProcessingaandaPreservationaO2015aOhnaOghnhbgieh

2.1 20

134 vOrapidO°PğxbdeterminationOofOvTPbrelatedOcompoundsOandOitsOapplicationOtoOherringOstoredOunderO
modifiedOatmospherecOInternationalaJournalaofaFoodaScienceaandaTechnologyaO2000aOhjaOjinbjji 3.8 20

133 TheOfunctionOofOnanoemulsionOonOpreservationOofOrainbowOtroutOfilletcOJournalaofaFoodaScienceaanda
TechnologyaO2020aOjlaOmnjbnei 3.3 20

132
ıicrobiologicalOandOchemicalOsafetyOconcernsOregardingOfrozenOfilletsOobtainedOfromOPangasiusO
sutchiOandOşileOtilapiaOexportedOtoOzuropeanOcountriescOJournalaofatheaScienceaofaFoodaanda
AgricultureaO2016aOnkaOfhlhbn

4.3 19

131
zffectsOofOlaurelOandOmyrtleOextractsOonOtheOsensoryaOchemicalOandOmicrobiologicalOpropertiesOofO
vacuumbpackedOandOrefrigeratedOzuropeanOeelOWvnguillaOanguillaXOfilletscOInternationalaJournalaofa
FoodaScienceaandaTechnologyaO2014aOinaOmilbmjh

3.8 19

130 –attyOacidOprofileOandOmineralOcontentOofOtheOwildOsnailOW°elixOpomatiaXOfromOtheOregionOofOtheOsouthO
ofOtheOTurkeycOEuropeanaFoodaResearchaandaTechnologyaO2005aOggfaOjilbjin 3.4 19

129
TheORoleOofOSelectedOğacticOvcidOwacteriaOonOOrganicOvcidOvccumulationOduringOWetOandO
SpraybyriedO–ishbbasedOSilagescOxontributionsOtoOtheOWinningOxombinationOofOıicrobialO–oodOSafetyO
andOznvironmentalOSustainabilitycOMicroorganismsaO2020aOmaO

4.9 18

128 xhemicalOcompositionOandOantifungalOactivityOofOvnacyclusOvalentinusOessentialOoilOfromOvlgeriacO
FoodaBioscienceaO2018aOgjaOgmbhf 4.9 18

127 ±nhibitionOeffectsOofOcarvacrolOonObiogenicOaminesOformationObyOcommonOfoodbborneOpathogensOinO
histidineOdecarboxylaseObrothcOLWTaoaFoodaScienceaandaTechnologyaO2015aOkiaOjebjj 5.4 18

126 SeasonalOfatOandOfattyOacidsOvariationsOofOsevenOmarineOfishOspeciesOfromOtheOıediterraneanOSeacO
EuropeanaJournalaofaLipidaScienceaandaTechnologyaO2011aOffhaOfinfbfinm 3 18

125 wiologicalOactivityOofOplantbbasedOcarvacrolOandOthymolOandOtheirOimpactOonOhumanOhealthOandOfoodO
qualitycOTrendsainaFoodaScienceaandaTechnologyaO2021aOffkaOlhhblim 15.3 18

124 ±nOVitroOyeterminationOofOtheOvntifungalOvctivityOofOvrtemisiaOcampestrisOzssentialOOilOfromOvlgeriacO
InternationalaJournalaofaFoodaPropertiesaO2016aOfnaOflinbfljk 3 17

123 TheOeffectsOofOgammabirradiationOonOtheOnucleotideOdegradationOcompoundsOinOseaObassO
WyicentrarchusOlabraxXOstoredOinOicecOFoodaChemistryaO2010aOfggaOlmnblni 8.5 17

122 xhapterOfowiogenicOvminesO–ormationaOToxicityaORegulationsOinO–oodcOFoodaChemistrynaFunctionaanda
AnalysisaO2019aOfbfl 0.6 17

121 vntioxidantOandOantimicrobialOpreservativesoOPropertiesaOmechanismOofOactionOandOapplicationsOinO
foodObOaOreviewcOCriticalaReviewsainaFoodaScienceaandaNutritionaO2020aOfbfl 11.5 17

120
TheOimpactOofOapplyingOnaturalOclinoptiloliteOWzeoliteXOonOtheOchemicalaOsensoryOandOmicrobiologicalO
changesOofOvacuumOpackedOsardineOfilletscOInternationalaJournalaofaFoodaScienceaandaTechnologyaO
2012aOilaOfnllbfnmj

3.8 16

119
xomparisonOofOfattyOacidOandOproximateOcompositionsOofOtheObodyOandOclawOofOmaleOandOfemaleO
blueOcrabsOWxallinectesOsapidusXOfromOdifferentOregionsOofOtheOıediterraneanOcoastcOInternationala
JournalaofaFoodaSciencesaandaNutritionaO2008aOjnaOjlhbme

3.7 16
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118 UseOofOSpectroscopicOTechniquesOtoOıonitorOxhangesOinO–oodOQualityOduringOvpplicationOofOşaturalO
PreservativesoOvOReviewcOAntioxidantsaO2020aOnaO 7.1 16

117 TetrodotoxinOlevelsOofOthreeOpufferfishOspeciesOWğagocephalusOspcXOcaughtOinOtheOşorthbzasternO
ıediterraneanOseacOChemosphereaO2019aOgfnaOnjbnn 8.4 16

116
zffectOofOıenthaOspicataOğcOandOvrtemisiaOcampestrisOextractsOonOtheOshelfOlifeOandOqualityOofO
vacuumbpackedOrefrigeratedOsardineOWSardinaOpilchardusXOfilletscOJournalaofaFoodaProtectionaO2013aO
lkaOflfnbgj

2.5 15

115
TheOeffectsOofOtheOcombinationOofOfreezingOandOtheOuseOofOnaturalOantioxidantOtechnologyOonOtheO
qualityOofOfrozenOsardineOfilletsOWSardinellaOauritaXcOInternationalaJournalaofaFoodaScienceaanda
TechnologyaO2011aOikaOghkbgig

3.8 15

114
TheOeffectsOofOiceOstorageOonOinosineOmonophosphateaOinosineaOhypoxanthineaOandObiogenicOamineO
formationOinOzuropeanOcatfishOWSilurusOglanisXOfilletscOInternationalaJournalaofaFoodaScienceaanda
TechnologyaO2009aOiiaOfnkkbfnlg

3.8 15

113 RecentOdevelopmentsOinOvalorisationOofObioactiveOingredientsOinOdiscarddseafoodOprocessingO
bybproductscOTrendsainaFoodaScienceaandaTechnologyaO2021aOffkaOjjnbjmg 15.3 15

112 zffectOofOnisinOonOtheOshelfOlifeOofOseaObassOWyicentrarchusOlabraxOğcXOfilletsOstoredOatOchilledO
temperatureOWiO´–OgO´°xXcOAquacultureaInternationalaO2020aOgmaOmjfbmkh 2.6 14

111 –irstOreportOonOTTXOlevelsOofOtheOyellowOspottedOpufferfishOWTorquigenerOflavimaculosusXOinOtheO
ıediterraneanOSeacOToxiconaO2018aOfimaOfefbfek 2.8 14

110 –reshnessOandOqualityOattributesOofOcoldOstoredOvtlanticObonitoOWSardaOsardaXOgravadcOInternationala
JournalaofaFoodaScienceaandaTechnologyaO2013aOimaOfhfmbfhgk 3.8 14

109 QualityOpropertiesaOfattyOacidsaOandObiogenicOaminesOprofileOofOfreshOtilapiaOstoredOinOicecOJournalaofa
FoodaScienceaO2013aOlmaOSfekhbm 3.4 14

108
TheOeffectsOofOsexOandOseasonOonOtheOmetalOlevelsOandOproximateOcompositionOofOredOmulletOWıullusO
barbatusOğinnaeusOfljmXOcaughtOfromOtheOıiddleOwlackOSeacOHumanaandaEcologicalaRiskaAssessmenta
iHERAkaO2018aOgiaOlhfblig

4.9 14

107 TheOzffectOofOWheyOProteinO±solateOxoatingOznrichedOwithOThymeOzssentialOOilsOonOTroutOQualityOatO
RefrigeratedOStorageOWiO´–Og´°xXcOJournalaofaAquaticaFoodaProductaTechnologyaO2016aOgjaOjmjbjnk 1.6 13

106 TheOinfluencesOofOnaturalOzeoliteOWcliptinoliteXOonOammoniaOandObiogenicOamineOformationObyO
foodborneOpathogencOJournalaofaFoodaScienceaO2012aOllaOıijgbl 3.4 13

105 TheOeffectsOofOpartialOreplacementOofOfishOmealObyOvegetableOproteinOsourcesOinOtheOdietOofOrainbowO
troutOWOnchorynchusOmykissXOonOpostOmortemOspoilageOofOfilletscOFoodaChemistryaO2006aOnkaOjinbjkf 8.5 13

104 xhitosanOroleOforOshelfblifeOextensionOofOseafoodcOEnvironmentalaChemistryaLettersaO2020aOfmaOkfbli 13.3 13

103 ±nhibitoryOeffectsOofOsafflowerOandObitterOmelonOextractsOonObiogenicOamineOformationObyOfishO
spoilageObacteriaOandOfoodOborneOpathogenscOFoodaBioscienceaO2019aOhgaOfeeilm 4.9 12

102 TheOfourthOindustrialOrevolutionOinOtheOfoodOindustrybPartO±oO±ndustryOiceOtechnologiesccOCriticala
ReviewsainaFoodaScienceaandaNutritionaO2022aOfbfl 11.5 12

101 RecentOdevelopmentsOofOnaturalOantimicrobialsOandOantioxidantsOonOfishOandOfisheryOfoodOproductscO
ComprehensiveaReviewsainaFoodaScienceaandaFoodaSafetyaO2021aOgeaOifmgbigfe 16.4 12
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100 xoldOplasmaOforOtheOpreservationOofOaquaticOfoodOproductsoOvnOoverviewcOComprehensiveaReviewsaina
FoodaScienceaandaFoodaSafetyaO2021aOgeaOiielbiigj 16.4 12

99 TheOcombinedOimpactOofOnanoemulsionObasedOonOcommercialOoilsOandOvacuumOpackingOonOtheOfattyO
acidOprofilesOofOseaObassOfilletscOJournalaofaFoodaProcessingaandaPreservationaO2017aOifaOefhggg 2.1 11

98
zffectOofOlavenderOandOlemonObalmOextractsOonOfattyOacidOprofileaOchemicalOqualityOparametersOandO
sensoryOqualityOofOvacuumOpackagedOanchovyOWzngraulisOencrasicolusXOfilletsOunderOrefrigeratedO
conditioncOLWTaoaFoodaScienceaandaTechnologyaO2017aOmiaOjgnbjhj

5.4 11

97 xombinedOeffectsOofOplantOandOcellbfreeOextractsOofOlacticOacidObacteriaOonObiogenicOaminesOandO
bacterialOloadOofOfermentedOsardineOstoredOatOhO´–OfO´°xcOFoodaBioscienceaO2018aOgiaOfglbfhk 4.9 11

96 wiogenicOvmineO–ormationOandOıicrobiologicalOQualityOofOvnchovyOWzngraulisOencrasicolusXOTreatedO
withOğavenderOandOğemonOwalmOzthanolOzxtractscOJournalaofaFoodaScienceaO2017aOmgaOfglmbfgmi 3.4 10

95
±mpactOofOxellbfreeOSupernatantOofOğacticOvcidOwacteriaOonOPutrescineOandOOtherOPolyamineO
–ormationObyO–oodborneOPathogensOinOOrnithineOyecarboxylaseOwrothcOJournalaofaAgriculturalaanda
FoodaChemistryaO2015aOkhaOjmgmbhj

5.7 10

94 TheOzffectsOofOGammaO±rradiationOonOtheOwiogenicOvmineO–ormationOinOSeaOwreamOWSparusOaurataXO
StoredOinO±cecOFoodaandaBioprocessaTechnologyaO2013aOkaOfhihbfhin 5.1 10

93 TheOinfluencesOofOfishOinfusionObrothOonOtheObiogenicOaminesOformationObyOlacticOacidObacteriacO
BrazilianaJournalaofaMicrobiologyaO2013aOiiaOielbfj 2.2 10

92 SimpleOzxtractionOandORapidO°PğxOıethodOforOTocopherolOvnalysisOinOıarineOandO–reshbwaterO–ishO
SpeciescOFoodaScienceaandaTechnologyaResearchaO2011aOflaOjnjbjnm 0.8 10

91 ±mpactOofOlacticOacidObacteriaOandOtheirOmetabolitesOonOtheOtechnobfunctionalOpropertiesOandOhealthO
benefitsOofOfermentedOdairyOproductscOCriticalaReviewsainaFoodaScienceaandaNutritionaO2021aOfbgh 11.5 10

90 TheOfunctionOofOprobioticsOonOtheOtreatmentOofOventilatorbassociatedOpneumoniaOWVvPXoOfactsOandO
gapscOJournalaofaMedicalaMicrobiologyaO2017aOkkaOfgljbfgmj 3.2 10

89 TheOimpactOofOnaturalOclinoptiloliteOonOammoniaaOcadaverineOandOotherOpolyamineOformationObyO
foodbborneOpathogenOinOlysineOdecarboxylaseObrothcOLWTaoaFoodaScienceaandaTechnologyaO2016aOkjaOlehblfe5.4 9

88 vssessmentOofOxolorOandOSensoryOzvaluationOofO–rozenO–illetsOfromOPangasiusOxatfishOandOşileO
TilapiaO±mportedOtoOzuropeanOxountriescOInternationalaJournalaofaFoodaPropertiesaO2016aOfnaOfihnbfiik 3 9

87 TOxOP°zROğOxOşTzşTOO–OxOıızRx±vğO–±S°OSPzx±zSOvSOv––zxTzyOwYOı±xROWvVzOxOOü±şGcO
JournalaofaFoodaBiochemistryaO2013aOhlaOhmfbhml 3.3 9

86 SterolOxontentOofO–ishaOxrustaceaOandOıolluscoOzffectsOofOxookingOıethodscOInternationalaJournalaofa
FoodaPropertiesaO2015aOfmaOgegkbgeif 3 9

85 xomparativeOseasonalOsterolOprofilesOinOedibleOpartsOofOıediterraneanOfishOandOshellfishOspeciescO
InternationalaJournalaofaFoodaSciencesaandaNutritionaO2013aOkiaOilkbmh 3.7 9

84 ±nOVitroOStudyOofOtheOvntifungalOvctivityOofOzssentialOOilsOObtainedOfromOıenthaOspicataaOThymusO
vulgarisaOandOğaurusOnobiliscORecentaPatentsaonaFoodnaNutritionagampüaAgricultureaO2016aOmaOnnbfek 1.9 9

83 ıaximizingOtheOvntioxidantOxapacityOofOPadinaOpavonicaObyOxhoosingOtheORightOyryingOandO
zxtractionOıethodscOProcessesaO2021aOnaOjml 2.9 9

(2021-2021)

7



82 xontrolOofObiogenicOamineOproductionOandObacterialOgrowthOinOfishOandOseafoodOproductsOusingO
phytochemicalsOasObiopreservativesoOvOreviewcOFoodaBioscienceaO2021aOhnaOfeemel 4.9 9

81 TheOantimicrobialOpropertiesOandObiogenicOamineOproductionOofOlacticOacidObacteriaOisolatedOfromO
variousOfermentedOfoodOproductscOJournalaofaFoodaProcessingaandaPreservationaO2021aOijaO 2.1 9

80 vntimicrobialOeffectOofOlaurelOessentialOoilOnanoemulsionOonOfoodbborneOpathogensOandOfishO
spoilageObacteriacOFoodaChemistryaO2022aOhkmaOfhemhf 8.5 9

79 xhallengesOvssociatedOwithOwyproductsOValorizationbxomparisonOStudyOofOSafetyOParametersOofO
UltrasonicatedOandO–ermentedOPlantbwasedOwyproductscOFoodsaO2020aOnaO 4.9 8

78 xomparativeOQualityOğossOinOWildOandOxulturedORainbowOTroutOWOncorhynchusOmykissXOduringO
xhillingOStoragecOFoodaScienceaandaTechnologyaResearchaO2013aOfnaOiijbiji 0.8 8

77 xomparisonOofOfattyOacidaOmineralOandOproximateOcompositionOofObodyOandOlegsOofOedibleOfrogOWRanaO
esculentaXcOInternationalaJournalaofaFoodaSciencesaandaNutritionaO2008aOjnaOjjmbkj 3.7 8

76 °ydrolysisOandOoxidationOofOzuropeanOeelOoilOduringOfrozenOstorageOforOimOweekscOEuropeanaFooda
ResearchaandaTechnologyaO2006aOggiaOhhbhl 3.4 8

75 yairyOğacticOvcidOwacteriaOandOTheirOPotentialO–unctionOinOyieteticsoOTheO–oodbGutb°ealthOvxisccO
FoodsaO2021aOfeaO 4.9 8

74
RecentOdevelopmentsOinOnonbthermalOprocessingOforOseafoodOandOseafoodOproductsoOcoldOplasmaaO
pulsedOelectricOfieldOandOhighOhydrostaticOpressurecOInternationalaJournalaofaFoodaScienceaanda
Technologya

3.8 8

73 TheO±mpactsOofOonOtheO–unctionalOPropertiesOofO–ermentedO–oodsoOvOReviewOofOxurrentOünowledgeccO
MicroorganismsaO2022aOfeaO 4.9 8

72 TheO±mpactOofOxarvacrolOonOvmmoniaOandOwiogenicOvmineOProductionObyOxommonO–oodborneO
PathogenscOJournalaofaFoodaScienceaO2015aOmeaOıgmnnbneh 3.4 7

71 zffectsOofOcombiningOofOsmokingOandOmarinatingOonOtheOshelfOlifeOofOanchovyOstoredOatOi´°xcOFooda
ScienceaandaBiotechnologyaO2010aOfnaOknblj 3 7

70 RecentOadvancesOinOindustrialOapplicationsOofOseaweedscOCriticalaReviewsainaFoodaScienceaanda
NutritionaO2021aOfbhe 11.5 7

69
±mpactOofOicingOwithOpotatoaOsweetOpotatoaOsugarObeetaOandOredObeetOpeelOextractOonOtheOsensoryaO
chemicalaOandOmicrobiologicalOchangesOofOrainbowOtroutOWOncorhynchusOmykissXOfilletsOstoredOatOWhO´–O
fO´°xXcOAquacultureaInternationalaO2020aOgmaOfmlbfnl

2.6 7

68 TheO–unctionOofOzmulsionsOonOtheOwiogenicOvmineO–ormationOandOtheirO±ndicesOofOSeaOwassO–illetsO
WyicentrarchusOğabraxXOStoredOinOVacuumOPackagingcOJournalaofaFoodaScienceaO2018aOmhaOhfmbhgj 3.4 6

67 –attyOacidOcompositionOandOantioxidantOcapacityOofOcypselasOinOxentaureaOsclcOtaxaOWvsteraceaeaO
xardueaeXOfromOşzOvnatoliacOSouthaAfricanaJournalaofaBotanyaO2017aOffgaOilibimg 2.9 6

66 cOTurkishaJournalaofaFisheriesaandaAquaticaSciencesaO2011aOffaO 1.2 6

65 QualityOxhangesOofOıarinatedOTenchOWTincaOtincaXOduringORefrigeratedOStoragecOFoodaScienceaanda
TechnologyaInternationalaO2009aOfjaOjfhbjgf 2.6 6
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64 xombinedOimpactsOofOoreganoOextractOandOvacuumOpackagingOonOtheOqualityOchangesOofOfrigateOtunaO
musclesOstoredOatOh´–f´°xcOVeterinaryaWorldaO2019aOfgaOfjjbfki 1.7 6

63 RecentOdevelopmentsOinOapplicationsOofOlacticOacidObacteriaOagainstOmycotoxinOproductionOandO
fungalOcontaminationcOFoodaBioscienceaO2021aOfefiii 4.9 6

62 RecentOadvancesOinObiobpreservativesOimpactsOofOlacticOacidObacteriaOandOtheirOmetabolitesOonO
aquaticOfoodOproductscOFoodaBioscienceaO2021aOiiaOfefiie 4.9 6

61 şucleotideOdegradationOinOsardineOWSardinaOpilchardusXOstoredOinOdifferentOstorageOconditionOatOi´°xcO
JournalaofaFisheriessciencescomaO2007aOfaOfhbfn 6

60 zffectOofOşaturalOZeoliteOWxlinoptiloliteXOonOwiogenicOvmineOProductionObyOGramOPositiveOandOGramO
şegativeOPathogenscOFrontiersainaMicrobiologyaO2018aOnaOgjmj 5.7 6

59
–unctionOofOcellbfreeOsupernatantsOofOğeuconostocaOğactococcusaOStreptococcusaOPediococcusOstrainsO
onOhistamineOformationObyOfoodborneOpathogensOinOhistidineOdecarboxylaseObrothcOJournalaofaFooda
ProcessingaandaPreservationaO2017aOifaOefhgem

2.1 5

58
TheOimpactOofOgravadingOprocessOonOtheOqualityOofOcarpOfilletsOWxyprinusOcarpioXoOsensoryaO
microbiologicalaOproteinOprofilesOandOtexturalOchangescOJournalaFuraVerbraucherschutzaUnda
LebensmittelsicherheitaO2017aOfgaOfilbfjj

2.3 5

57 TheObiogenicOamineOandOmineralOcontentsOofOdifferentOmillingOfractionsOofObreadOandOdurumOwheatO
WTriticumOğcXOcultivarscOFoodaBioscienceaO2020aOhlaOfeeklk 4.9 5

56 xrustaceanOwybproductsO2019aOhhbhm 5

55
TheOimpactOofOdifferentOlevelsOofOnisinOasOaObiopreservativeOagentOonOtheOchemicalaOsensoryOandO
microbiologicalOqualityOofOvacuumbpackedOseaObassOWyicentrarchusOlabraxXOfilletsOstoredOatOiO´–OgO´°xcO
GrasasaYaAceitesaO2021aOlgaOeief

1.3 5

54
TheOzffectsOofO–ermentationOProcessOwithOvcidOandOğacticOvcidOwacteriaOStrainsOonOtheOwiogenicO
vmineO–ormationOofOWetOandOSpraybyriedO–ishOSilagesOofOyiscardscOJournalaofaAquaticaFoodaProducta
TechnologyaO2019aOgmaOhfibhgm

1.6 4

53 cOTurkishaJournalaofaFisheriesaandaAquaticaSciencesaO2018aOfmaO 1.2 4

52 şucleotideOdegradationOproductsOofOgammabirradiatedOseaObreamOWSparusOaurataXOstoredOinOicecO
InternationalaJournalaofaFoodaScienceaandaTechnologyaO2010aOijaOggnebggnk 3.8 4

51
wreadOSourdoughOğacticOvcidOwacteriabTechnologicalaOvntimicrobialaOToxinbyegradingaO±mmuneO
SystembaOandO–aecalOıicrobiotabıodellingOwiologicalOvgentsOforOtheOPreparationOofO–oodaO
şutraceuticalsOandO–eedccOFoodsaO2022aOffaO

4.9 4

50 ıediterraneanOSpontaneouslyO–ermentedOSausagesoOSpotlightOonOıicrobiologicalOandOQualityO
–eaturesOtoOzxploitOTheirOwacterialOwiodiversitycOFoodsaO2021aOfeaO 4.9 4

49 –attyOacidsOofOoilOandOantioxidantOcapacityOofOphenolicsOfromOfruitsOofOffOxardueaeOWxarduoideaeaO
vsteraceaeXOtaxaOfromOnortheastOvnatoliaOWTurkeyXcOBotanicaaSerbicaaO2019aOihaOhfbij 0.6 4

48 –attyOacidOcompositionOofOachenesOofOxirsiumOtaxaOWvsteraceaeaOxarduoideaeXOfromOTurkeycO
ZeitschriftaFuraNaturforschungaoaSectionaCaJournalaofaBiosciencesaO2016aOlfaOijbji 1.7 4

47
şutritionalOxompositionOofO–rozenO–illetsOfromOPangasiusOxatfishOWPangasiusOhypophthalmusXOandO
şileOTilapiaOWOreochromisOnilotcusXO±mportedOtoOzuropeanOxountriescOAnnalsaofaAnimalaScienceaO2016aO
fkaOnhfbnje

2 4

(2016-2019)
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46 TheOimpactOofOnanodmicrobplasticsOtoxicityOonOseafoodOqualityOandOhumanOhealthoOfactsOandOgapsccO
CriticalaReviewsainaFoodaScienceaandaNutritionaO2022aOfbfn 11.5 4

45 OrganicOacidsOproductionOfromOlacticOacidObacteriaoOvOpreservationOapproachcOFoodaBioscienceaO2022aO
ikaOfefkfj 4.9 4

44 RecentOdevelopmentsOinOindustrialOapplicationsOofOnanoemulsionsccOAdvancesainaColloidaandaInterfacea
ScienceaO2022aOheiaOfegkmj 14.3 4

43
wacteriologicalOandObiochemicalOassessmentOofOmarinatingOcephalopodsaOcrustaceansOandO
gastropodaOduringOgiOweeksOofOstoragecOInternationalaJournalaofaFoodaSciencesaandaNutritionaO2008aO
jnaOikjblk

3.7 3

42 TheOnewOtoxinOofOıediterraneanoTetrodotoxincOSuaˆ�rˆ…nleriaDergisiaO2015aOhgaOfjbgi 0.3 3

41 wiobrefineryOofOplantOdrinksOpressOcakeOpermeateOusingOultrafiltrationOandOlactobacillusOfermentationO
intoOantimicrobialsOandOitsOeffectOonOtheOgrowthOofOwheatgrassOinOvivocOFoodaBioscienceaO2021aOikaOfefigl4.9 3

40 vpplicationOofOoilbinbwaterOnanoemulsionsObasedOonOgrapeOandOcinnamonOessentialOoilsOforOshelfblifeO
extensionOofOchilledOflatheadOmulletOfilletscOJournalaofatheaScienceaofaFoodaandaAgricultureaO2022aOfegaOfejbffg4.3 3

39 ğacticOvcidOwacteriaoOğactobacillusOsppcoOğactobacillusOacidophilusO2016aO 3

38 SustainableOsourcesOforOantioxidantOandOantimicrobialOcompoundsOusedOinOmeatOandOseafoodO
productscOAdvancesainaFoodaandaNutritionaResearchaO2021aOnlaOjjbffm 6 3

37 zxploitingOofOSecondaryORawOıaterialsOfromO–ishOProcessingO±ndustryOasOaOSourceOofOwioactiveO
PeptidebRichOProteinO°ydrolysatescOMarineaDrugsaO2021aOfnaO 6 3

36 SeafoodOinfusionObrothsOasOnovelOsourcesOtoOproduceOorganicOacidsOusingOselectedOlacticOacidO
bacteriaOstrainscOFoodaBioscienceaO2021aOihaOfefggl 4.9 3

35 vntimicrobialO±mpactsOofOıicrobialOıetabolitesOonOtheOPreservationOofO–ishOandO–isheryOProductsoOvO
ReviewOwithOxurrentOünowledgeccOMicroorganismsaO2022aOfeaO 4.9 3

34 yevelopmentOofOstarchbbasedOfilmsOreinforcedOwithOcellulosicOnanocrystalsOandOessentialOoilOtoO
extendOtheOshelfOlifeOofOredOgrapescOFoodaBioscienceaO2022aOilaOfefkgf 4.9 3

33 RecentOdevelopmentsOofOlacticOacidObacteriaOandOtheirOmetabolitesOonOfoodborneOpathogensOandO
spoilageObacteriaoO–actsOandOgapscOFoodaBioscienceaO2022aOfeflif 4.9 3

32 TheOcombinedOimpactOofOcoldOsmokingOandOnaturalOantioxidantsOonOqualityOandOshelfOlifeOofO
dolphinfishOWXOfilletscOFoodaScienceaandaNutritionaO2019aOlaOfghnbfgje 3.2 2

31 zlementalOcompositionOofOpufferfishOspeciesOfromOşortheasternOıediterraneanOSeacOEnvironmentala
MonitoringaandaAssessmentaO2019aOfnfaOhhi 3.1 2

30 SuppressionOeffectsOofOaqueousOandOethanolicOextractsOofOpropolisOonObiogenicOamineOproductionObyO
ıorganellaOpsychrotoleranscOLWTaoaFoodaScienceaandaTechnologyaO2020aOfhfaOfenllf 5.4 2

29 ğbxarnitineOxontentsOinOSeafoodsOxommonlyOzatenOinOıiddleOzasternOxountriescOJournalaofaFooda
BiochemistryaO2013aOhlaOlegblel 3.3 2
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28 RecentOdevelopmentsOinOdairyOkefirbderivedOlacticOacidObacteriaOandOtheirOhealthObenefitscOFooda
BioscienceaO2022aOikaOfefjng 4.9 2

27
–arkl˜–OüonsantrasyonlardaOüullan˜–lanOşisininOSo˜�uktaOveOVakumOPaketlenerekOyepolananOğevrekO
WyicentrarchusOlabraxaOğinnaeusaOfljmXO–iletolar˜–n˜–nORenkOye˜�i¯�imleriOˆ�zerineOztkilericOTurkisha
JournalaofaAgricultureÜaFoodaScienceaandaTechnologyaO2019aOlaOfkjl

1.1 2

26 ğacticOvcidOwacteriaoOğactobacillusOsppcoOğactobacillusOacidophilusO2020aO 2

25 ±mportanceOofOelectrospunOchitosanbbasedOnanoscaleOmaterialsOforOseafoodOproductsOsafetyO2020aOfnjbggh 2

24 şucleotideOdegradationaObiogenicOamineOlevelOandOmicrobialOcontaminationOasOqualityOindicatorsOofO
coldbstoredOrainbowOtroutOWOncorhynchusOmykissXOgravadcOFoodaChemistryaO2021aOhikaOfgmnei 8.5 2

23 TheOeffectsOofOnisinOonOtheOgrowthOofOfoodborneOpathogensOandObiogenicOamineOformationoOinOvivoO
andOinOvitroOstudiescOFoodaBioscienceaO2021aOihaOfefgkk 4.9 2

22
şanobtechnologicalOapproachesOforOplantOandOmarinebbasedOpolysaccharidesOforO
nanobencapsulationsOandOtheirOapplicationsOinOfoodOindustrycOAdvancesainaFoodaandaNutritiona
ResearchaO2021aOnlaOfmlbghk

6 2

21 üaempferoloOvOflavonoidOwithOwiderObiologicalOactivitiesOandOitsOapplicationsccOCriticalaReviewsainaFooda
ScienceaandaNutritionaO2022aOfbgj 11.5 2

20 xhitosanOforOSeafoodOProcessingOandOPreservationcOSustainableaAgricultureaReviewsaO2019aOijbln 1.3 1

19 şovelOvpproachesOinOSeafoodOPreservationOTechniquesO2010aOgekbgfk 1

18 PropertiesaOpreparationOmethodsaOandOapplicationOofOsourOstarchesOinOtheOfoodcOTrendsainaFooda
ScienceaandaTechnologyaO2022aOfgfaOiibjm 15.3 1

17 RetrospectingOtheOconceptOandOindustrialOsignificanceOofOğvwObacteriocinscOFoodaBioscienceaO2022aO
ikaOfefkel 4.9 1

16 TheOimpactOofOstrawflowerOandOmistletoeOextractOonOqualityOpropertiesOofOrainbowOtroutOfilletscO
InternationalaJournalaofaFoodaScienceaandaTechnologyaO2013aOimaOndabnda 3.8 1

15 vdvancesOinOPackagingO2019aOijbkn 1

14
TheOeffectsOofOnisinOusedOatOdifferentOconcentrationsOonOfattyOacidsOprofileOofOseaObassO
WyicentrarchusOlabraxXOfilletsOunderOchilledOWi´–g´°xXOandOvacuumbpackedOconditionscOSuaˆ�rˆ…nleria
DergisiaO2020aOhlaOihbjf

0.3 1

13 –arkl˜–OkonsantrasyonlardaOkullan˜–lanOnisininOso˜�uktaOWi´–goxXOdepolananOlevrekOWyicentrarchusO
labraxXOfiletolar˜–n˜–nOya˜�OasitleriOˆ…zerineOetkilericOActaaAquaticaaTurcicaaggbhm 0.2 1

12 ±nfluenceOofOoliveOoilâ��basedOnanoemulsionOonOtheOfattyOacidOprofilesOofOrainbowOtroutOfilletscO
AquacultureaInternationalaO2020aOgmaOfnnlbgefi 2.6 1

11 ğacticOacidObacteriaOasOprobtechnologicalaObioprotectiveOandOhealthbpromotingOculturesOinOtheOdairyO
foodOindustrycOFoodaBioscienceaO2022aOilaOfefkfl 4.9 1

(2022-2022)
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10 RecentOdevelopmentsOinOtheOuseOofOcoldOplasmaaOhighOhydrostaticOpressureaOandOpulsedOelectricO
fieldsOonOmicroorganismsOandOvirusesOinOseafoodcOCriticalaReviewsainaFoodaScienceaandaNutritionafbfj 11.5 1

9 TheOimpactOofOaromaticOplantbderivedObioactiveOcompoundsOonOseafoodOqualityOandOsafetycOAdvancesa
inaFoodaandaNutritionaResearchaO2022aO 6 1

8 ıarinebwasedOToxinsOandOTheirO°ealthORiskO2018aOfenbfii 0

7 zffectsOofOdifferentOplantOWıarjoramOandOOliveOleafXOextractsOonOqualityOcharacteristicsOofOredOandO
ordinaryOmusclesOofOvacuumâ��packagedOtunaâ��likeOfilletscOAppliedaFoodaResearchaO2022aOgaOfeeehi 0

6 PerspectivesOforOxhitindxhitosanOwasedO–ilmsOasOvctiveOPackagingOSystemsOonOaO–oodOProductO2021aOmjbfeh 0

5
xhangesOinOtheOıicrobialOxommunityOandOwiogenicOvmineOxontentOinORapeseedOıealOduringO
–ermentationOwithOanOvntimicrobialOxombinationOofOğacticOvcidOwacteriaOStrainscOFermentationaO2022
aOmaOfhk

4.7 0

4 ±mpactOofOsumacaOcuminaOblackOpepperOandOredOpepperOextractsOinOtheOdevelopmentOofOfoodborneO
pathogensOandOformationOofObiogenicOaminescOEuropeanaFoodaResearchaandaTechnologyaf 3.4 0

3 xontributionOofOpolysaccharidesOfromOcrustaceanOinOfermentedOfoodOproductscOAdvancesainaFoodaanda
NutritionaResearchaO2022aO 6 0

2 TheOzffectsOofOyifferentOPlantOvctivatorsOonOProteinaOğipidOandO–attyOvcidsOinOSnackbSeedOPumpkincO
InternationalaLettersaofaNaturalaSciencesalgaOfbk

1 ProximateOcompositionOandOfattyOacidOprofilesOofOcommonOpufferfishOspeciesOinOtheOıediterraneanO
SeacOInternationalaJournalaofaFoodaScienceaandaTechnologyaO2021aOjkaOmlibmmi 3.8
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