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k Paper IF Citations

162 éineticsNofNvacterialNudaptationZNGrowthZNandNxeathNatNxidecyldimethylammoniumNwhlorideN
subaβIwNwoncentrationsbbNFrontierseineMicrobiologyZN2022ZNegZNkilfgk 5.7 2

161 wharacterizationNofNTunaNGelatinavasedN–ydrogelsNasNaNβatrixNforNxrugNxeliverybbNGelsZN2022ZNlZN 4.2 5

160 viorefineryNforNtunaNheadNwastesnNProductionNofNproteinNhydrolysatesZNhighaqualityNoilsZNmineralsN
andNbacterialNpeptonesbNJournaleofeCleanereProductionZN2022ZNgikZNegemdm 10.3 1

159
TheNroleNofNtheNdryingNmethodNonNfishNoilNentrapmentNinNaNfishNmuscleNproteinNNN˛”acarrageenanNNNfishN
proteinNhydrolysateNwallNmatrixNandNtheNpropertiesNofNcolloidalNdispersionsbNFoodeHydrocolloidsZN
2022ZNedkkmm

10.6 0

158 ImprovingNtheNLipidNProfileNofNvlackNSoldierNzlyNV–ermetiaNillucensWNLarvaeNforNβarineNuquafeedsnN
wurrentNStateNofNénowledgebNSustainabilityZN2022ZNehZNjhkf 3.6 0

157 βultifunctionalNPLucGelatinNvionanocompositesNforNTailoredNxrugNxeliveryNSystemsbNPharmaceuticsZN
2022ZNehZNeegl 6.4 1

156 yxtractionNandNwharacterizationNofNGelatinNfromNSkinNvyaProductsNofNSeabreamZNSeabassNandN
RainbowNTroutNRearedNinNuquaculturebNInternationaleJournaleofeMoleculareSciencesZN2021ZNffZN 6.3 3

155 viogenicNwalciumNPhosphateNfromNzishNxiscardsNandNvyaProductsbNAppliedeScienceseoSwitzerlandpZN
2021ZNeeZNgglk 2.6 2

154 wharacterizationNofNProteinN–ydrolysatesNfromNzishNxiscardsNandNvyaProductsNfromNtheNκorthaWestN
SpainNzishingNzleetNasNPotentialNSourcesNofNvioactiveNPeptidesbNMarineeDrugsZN2021ZNemZN 6 7

153 SustainableNSourcesNfromNuquaticNOrganismsNforNwosmeceuticalsNIngredientsbNCosmeticsZN2021ZNlZNhl 2.7 4

152 xevelopmentNofNadvancedNphospholipidNvesiclesNloadedNwithNLippiaNcitriodoraNpressurizedNliquidN
extractNforNtheNtreatmentNofNgastrointestinalNdisordersbNFoodeChemistryZN2021ZNggkZNefkkhj 8.5 2

151 ycoaefficiencyNofNaNmarineNbiorefineryNforNvalorizationNofNcartilaginousNfishNbiomassbNJournaleofe
IndustrialeEcologyZN2021ZNfiZNklmalde 7.2 5

150 xecipheringNStructuralNxeterminantsNinNwhondroitinNSulfateNvindingNtoNzGzafnNPavingNtheNWayNtoN
ynhancedNPredictabilityNofNtheirNviologicalNzunctionsbNPolymersZN2021ZNegZN 4.5 8

149 TheNyffectNofNβolecularNWeightNonNtheNuntimicrobialNuctivityNofNwhitosanNfromNforNzoodNPackagingN
upplicationsbNMarineeDrugsZN2021ZNemZN 6 1

148 xevelopmentNofNwhitosanavasedNSurfacesNtoNPreventNSingleaNandNxualaSpeciesNviofilmsNofNandbN
MoleculesZN2021ZNfjZN 4.8 2

147 wharacterizationNofNGelatinNandN–ydrolysatesNfromNValorizationNofNzarmedNSalmonNSkinNvyaProductsbN
PolymersZN2021ZNegZN 4.5 5

146 ProductionNandNPhysicochemicalNwharacterizationNofNGelatinNandNwollagenN–ydrolysatesNfromN
TurbotNSkinNWasteNGeneratedNbyNuquacultureNuctivitiesbNMarineeDrugsZN2021ZNemZN 6 5
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145
ValorisationNofNutlanticNcodfishNVGadusNmorhuaWNframesNfromNtheNcureasaltingNindustryNasNfishN
proteinNhydrolysatesNwithNinNvitroNbioactiveNpropertiesbNLWTeteFoodeScienceeandeTechnologyZN2021ZN
ehmZNeeelhd

5.4 3

144 TargetingNjointNinflammationNforNosteoarthritisNmanagementNthroughNstimulusasensitiveNhyaluronicN
acidNbasedNintraaarticularNhydrogelsbNMaterialseScienceeandeEngineeringeCZN2021ZNeflZNeeffih 8.3 7

143 wharacterizationNofNcodfishNgelatinnNaNcomparativeNstudyNofNfreshNandNsaltedNskinsNandNdifferentN
extractionNmethodsbNFoodeHydrocolloidsZN2021ZNefhZNedkfgl 10.6 3

142 whondroitinNsulfateNandNhydroxyapatiteNfromNPrionaceNglaucaNsharkNjawnNPhysicochemicalNandN
structuralNcharacterizationbNInternationaleJournaleofeBiologicaleMacromoleculesZN2020ZNeijZNgfmaggm 7.9 6

141 ProductionZNwharacterizationZNandNvioactivityNofNzishNProteinN–ydrolysatesNfromNuquacultureNTurbotN
VWNWastesbNBiomoleculesZN2020ZNedZN 5.9 27

140 IncorporationNofNβicrowaveNyxtractNintoNTotalaGreenNviogelatinaPhospholipidNVesiclesNtoNImproveN
ItsNuntioxidantNuctivitybNNanomaterialsZN2020ZNedZN 5.4 6

139 ImpactNofNPrevalenceNRatiosNofNwhondroitinNSulfateNVwSWaNhNandNajNIsomersNxerivedNfromNβarineN
SourcesNinNwellNProliferationNandNwhondrogenicNxifferentiationNProcessesbNMarineeDrugsZN2020ZNelZN 6 7

138
ValorisationNofNfishNdiscardsNassistedNbyNenzymaticNhydrolysisNandNmicrobialNbioconversionnNLabNandN
pilotNplantNstudiesNandNpreliminaryNsustainabilityNevaluationbNJournaleofeCleanereProductionZN2020ZN
fhjZNeemdfk

10.3 17

137 –yaluronicNacidNofNtailoredNmolecularNweightNbyNenzymaticNandNacidNdepolymerizationbNInternationale
JournaleofeBiologicaleMacromoleculesZN2020ZNehiZNkllakmh 7.9 6

136 vioconversionNofNzishNxiscardsNthroughNtheNProductionNofNLacticNucidNvacteriaNandNβetabolitesnN
SustainableNupplicationNofNzishNPeptonesNinNκutritiveNzermentationNβediabNFoodsZN2020ZNmZN 4.9 2

135 OptimalNProductionNofNProteinN–ydrolysatesNfromNβonkfishNvyaProductsnNwhemicalNzeaturesNandN
ussociatedNviologicalNuctivitiesbNMoleculesZN2020ZNfiZN 4.8 11

134 OptimalNRecoveryNofNValuableNviomaterialsZNwhondroitinNSulfateNandNvioapatitesZNfromNwentralN
SkeletonNWastesNofNvlueNSharkbNPolymersZN2020ZNefZN 4.5 1

133 OptimizationNofNtheNynzymaticNProteinN–ydrolysisNofNvyaProductsNfromNSeabreamNVWNandNSeabassNVWZN
whemicalNandNzunctionalNwharacterizationbNFoodsZN2020ZNmZN 4.9 8

132 ProductionNofNβarineNProbioticNvacteriaNinNaNwostayffectiveNβarineNβediaNvasedNonNPeptonesN
ObtainedNfromNxiscardedNzishNvyaProductsbNMicroorganismsZN2020ZNlZN 4.9 6

131 viotechnologicalNValorizationNofNzoodNβarineNWastesnNβicrobialNProductionsNonNPeptonesNObtainedN
fromNuquacultureNvyaProductsbNBiomoleculesZN2020ZNedZN 5.9 8

130 βarineNchondroitinNsulfateNofNdefinedNmolecularNweightNbyNenzymaticNdepolymerizationbN
CarbohydrateePolymersZN2020ZNffmZNeeihid 10.3 5

129 OptimalNisolationNandNcharacterisationNofNchondroitinNsulfateNfromNrabbitNfishNVwhimaeraN
monstrosaWbNCarbohydrateePolymersZN2019ZNfedZNgdfageg 10.3 25

128 wollagenNyxtractionNOptimizationNfromNtheNSkinNofNtheNSmallaSpottedNwatsharkNVWNbyNResponseN
SurfaceNβethodologybNMarineeDrugsZN2019ZNekZN 6 27

(2019-2021)
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127
ProductionNofNValuableNwompoundsNandNvioactiveNβetabolitesNfromNvyaProductsNofNzishNxiscardsN
UsingNwhemicalNProcessingZNynzymaticN–ydrolysisZNandNvacterialNzermentationbNMarineeDrugsZN2019ZN
ekZN

6 40

126 xevelopmentNofNbioprocessesNforNtheNintegralNvalorisationNofNfishNdiscardsbNBiochemicaleEngineeringe
JournalZN2019ZNehhZNemlafdl 4.2 23

125 QuantitativeNevaluationNofNsulfationNpositionNprevalenceNinNchondroitinNsulphateNbyNRamanN
spectroscopybNJournaleofeRamaneSpectroscopyZN2019ZNidZNjijajjh 2.3 10

124 vyaproductsNofNtheNriceNprocessingNobtainedNbyNcontrolledNdebranningNasNsubstratesNforNtheN
productionNofNprobioticNbacteriabNInnovativeeFoodeScienceeandeEmergingeTechnologiesZN2019ZNieZNejkaekj 6.8 8

123 WhatNtoNxoNwithNUnwantedNwatchesnNValorisationNOptionsNandNSelectionNStrategiesN2019ZNgggagim 6

122 ValorizationNofNuquacultureNvyaProductsNofNSalmonidsNtoNProduceNynzymaticN–ydrolysatesnNProcessN
OptimizationZNwhemicalNwharacterizationNandNyvaluationNofNvioactivesbNMarineeDrugsZN2019ZNekZN 6 19

121 wationicNimprintingNofNPbVIIWNwithinNcompositeNnetworksNbasedNonNbovineNorNfishNchondroitinNsulfatebN
JournaleofeMoleculareRecognitionZN2018ZNgeZNefjeh 2.6 6

120 OptimizationNofNantioxidantsNextractionNfromNpeanutNskinNtoNpreventNoxidativeNprocessesNduringN
soybeanNoilNstoragebNLWTeteFoodeScienceeandeTechnologyZN2018ZNllZNeal 5.4 32

119 unNintegralNandNsustainableNvalorisationNstrategyNofNsquidNpenNbyaproductsbNJournaleofeCleanere
ProductionZN2018ZNfdeZNfdkafel 10.3 20

118 yffectNofNbreedNandNfinishingNdietNonNgrowthNperformanceZNcarcassNandNmeatNqualityNcharacteristicsN
ofNβosNyoungNhensbNSpanisheJournaleofeAgriculturaleResearchZN2018ZNejZNedhdf 1.1 9

117 IsolationNandNwhemicalNwharacterizationNofNwhondroitinNSulfateNfromNwartilageNvyaProductsNofN
vlackmouthNwatsharkNVWbNMarineeDrugsZN2018ZNejZN 6 29

116 GlycosaminoglycansNfromNmarineNsourcesNasNtherapeuticNagentsbNBiotechnologyeAdvancesZN2017ZNgiZNkeeakfi17.8 87

115 ToxinNproductionZNgrowthNkineticsNandNmolecularNcharacterizationNofNOstreopsisNcfbNovataNisolatedN
fromNTodosNosNSantosNvayZNtropicalNsouthwesternNutlanticbNToxiconZN2017ZNeglZNelagd 2.8 9

114 ynhancementNandNinhibitionNeffectsNonNtheNcornealNpermeabilityNofNtimololNmaleatenNPolymersZN
cyclodextrinsNandNchelatingNagentsbNInternationaleJournaleofePharmaceuticsZN2017ZNifmZNejlaekk 6.5 23

113 OptimizationNofNhighNpurityNchitinNandNchitosanNproductionNfromNIllexNargentinusNpensNbyNaN
combinationNofNenzymaticNandNchemicalNprocessesbNCarbohydrateePolymersZN2017ZNekhZNfjfafkf 10.3 26

112 βicrobialNproductionNofNhyaluronicNacidNfromNagroaindustrialNbyaproductsnNβolassesNandNcornNsteepN
liquorbNBiochemicaleEngineeringeJournalZN2017ZNeekZNeleaelk 4.2 22

111 InNvitroNevaluationNofNprebioticNpropertiesNderivedNfromNriceNbranNobtainedNbyNdebranningN
technologybNInternationaleJournaleofeFoodeScienceseandeNutritionZN2017ZNjlZNhfeahfl 3.7 9

110 vyaproductsNofNScyliorhinusNcaniculaZNPrionaceNglaucaNandNRajaNclavatanNuNvaluableNsourceNofN
predominantlyNjSNsulfatedNchondroitinNsulfatebNCarbohydrateePolymersZN2017ZNeikZNgeagk 10.3 28
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109
ProductionNofNzishNProteinN–ydrolysatesNfromNScyliorhinusNcaniculaNxiscardsNwithNuntihypertensiveN
andNuntioxidantNuctivitiesNbyNynzymaticN–ydrolysisNandNβathematicalNOptimizationNUsingNResponseN
SurfaceNβethodologybNMarineeDrugsZN2017ZNeiZN

6 38

108 –ydrolysatesNofNzishNSkinNwollagennNunNOpportunityNforNValorizingNzishNIndustryNvyproductsbNMarinee
DrugsZN2017ZNeiZN 6 68

107
ProductionNofNwhitinNfromNPenaeusNvannameiNvyaProductsNtoNPilotNPlantNScaleNUsingNaNwombinationN
ofNynzymaticNandNwhemicalNProcessesNandNSubsequentNOptimizationNofNtheNwhemicalNProductionNofN
whitosanNbyNResponseNSurfaceNβethodologybNMarineeDrugsZN2017ZNeiZN

6 36

106 ValorizationNofNvyaProductsNfromNwommercialNzishNSpeciesnNyxtractionNandNwhemicalNPropertiesNofN
SkinNGelatinsbNMoleculesZN2017ZNffZN 4.8 27

105 untioxidantNabilityNofNpotatoNVSolanumNtuberosumWNpeelNextractsNtoNinhibitNsoybeanNoilNoxidationbN
EuropeaneJournaleofeLipideScienceeandeTechnologyZN2016ZNeelZNelmeaemdf 3 33

104 ShrimpNwastewaterNasNaNsourceNofNastaxanthinNandNbioactiveNpeptidesbNJournaleofeChemicale
TechnologyeandeBiotechnologyZN2016ZNmeZNkmgaldi 3.5 37

103 UseNofNresponseNsurfaceNmethodologyNtoNdetermineNoptimumNdietsNforNVenerupisNcorrugataNlarvaenN
effectsNofNrationNandNmicroalgalNassemblagesbNAquacultureZN2016ZNhifZNflgafmd 4.4 5

102
ValorisationNofNeffluentsNobtainedNfromNchemicalNandNenzymaticNchitinNproductionNofNIllexN
argentinusNpenNbyaproductsNasNnutrientNsupplementsNforNvariousNbacterialNfermentationsbN
BiochemicaleEngineeringeJournalZN2016ZNeejZNghahh

4.2 19

101 OptimisationNofNtheNextractionNandNpurificationNofNchondroitinNsulphateNfromNheadNbyaproductsNofN
PrionaceNglaucaNbyNenvironmentalNfriendlyNprocessesbNFoodeChemistryZN2016ZNemlZNflagi 8.5 41

100 wheeseNwheynNuNcostaeffectiveNalternativeNforNhyaluronicNacidNproductionNbyNStreptococcusN
zooepidemicusbNFoodeChemistryZN2016ZNemlZNihaje 8.5 42

99 yffectsNofNwaponizationNonNGrowthNPerformanceZNwarcassNandNβeatNQualityNofNβosNvreedNwaponsN
RearedNinNzreeaRangeNProductionNSystembNAnnalseofeAnimaleScienceZN2016ZNejZNmdmamfm 2 20

98 OptimizationNofNmicrowaveaassistedNextractionNofNhydrophilicNandNlipophilicNantioxidantsNfromNaN
surplusNtomatoNcropNbyNresponseNsurfaceNmethodologybNFoodeandeBioproductseProcessingZN2016ZNmlZNflgafml4.9 28

97 uNnewNandNgeneralNmodelNtoNdescribeZNcharacterizeZNquantifyNandNclassifyNtheNinteractiveNeffectsNofN
temperatureNandNp–NonNtheNactivityNofNenzymesbNAnalystseTheZN2015ZNehdZNgilkajdf 5 19

96 RecoveryNofNustaxanthinNfromNShrimpNwookingNWastewaternNOptimizationNofNustaxanthinNyxtractionN
byNResponseNSurfaceNβethodologyNandNéineticNStudiesbNFoodeandeBioprocesseTechnologyZN2015ZNlZNgkeagle5.1 18

95 unNefficientNmethodologyNforNquantificationNofNsynergyNandNantagonismNinNsingleNelectronNtransferN
antioxidantNassaysbNFoodeResearcheInternationalZN2015ZNjkZNflhafml 7 45

94 wrocinNbleachingNantioxidantNassayNrevisitednNapplicationNtoNmicroplateNtoNanalyseNantioxidantNandN
proaoxidantNactivitiesbNFoodeChemistryZN2015ZNejkZNfmmaged 8.5 33

93 βusselNprocessingNwastewaternNaNlowacostNsubstrateNforNtheNproductionNofNastaxanthinNbyN
XanthophyllomycesNdendrorhousbNMicrobialeCelleFactoriesZN2015ZNehZNekk 6.4 23

92 OxidationNStabilityNofNPigNLiverNPˆ¢tˆ'NwithNIncreasingNLevelsNofNκaturalNuntioxidantsNVGrapeNandNTeaWbN
AntioxidantsZN2015ZNhZNedfafg 7.1 18

(2015-2017)
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91
ProductionNofNwhondroitinNSulphateNfromN–eadZNSkeletonNandNzinsNofNScyliorhinusNcaniculaN
vyaProductsNbyNwombinationNofNynzymaticZNwhemicalNPrecipitationNandNUltrafiltrationN
βethodologiesbNMarineeDrugsZN2015ZNegZNgflkagdl

6 32

90 ProductionNofN–yaluronicNucidNbyNStreptococcusNzooepidemicusNonNProteinNSubstratesNObtainedN
fromNScyliorhinusNcaniculaNxiscardsbNMarineeDrugsZN2015ZNegZNjigkahm 6 26

89
uNéineticNandNzactorialNupproachNtoNStudyNtheNyffectsNofNTemperatureNandNSalinityNonNGrowthNandN
ToxinNProductionNbyNtheNxinoflagellateNulexandriumNostenfeldiiNfromNtheNvalticNSeabNPLoSeONEZN
2015ZNedZNedehgdfe

3.7 7

88 unalyticalNcriteriaNtoNquantifyNandNcompareNtheNantioxidantNandNproaoxidantNcapacityNinNcompetitionN
assaysnNTheNbellNprotectionNfunctionbNFoodeResearcheInternationalZN2014ZNjdZNhlail 7 1

87 InhibitionNofNselectedNbacterialNgrowthNbyNthreeNhydrocarbonsnNmathematicalNevaluationNofNtoxicityN
usingNaNtoxicodynamicNequationbNChemosphereZN2014ZNeefZNijaje 8.4 10

86 uNcriticalNpointnNtheNproblemsNassociatedNwithNtheNvarietyNofNcriteriaNtoNquantifyNtheNantioxidantN
capacitybNJournaleofeAgriculturaleandeFoodeChemistryZN2014ZNjfZNihkfalh 5.7 11

85 βodelingNofNchemicalNinhibitionNfromNamyloidNproteinNaggregationNkineticsbNBMCePharmacologye
mamp;eToxicologyZN2014ZNeiZNm 2.6 7

84 ToxicityNofNfourNspillatreatingNagentsNonNbacterialNgrowthNandNseaNurchinNembryogenesisbN
ChemosphereZN2014ZNedhZNikajf 8.4 2

83 GrowthNperformanceZNcarcassNandNmeatNqualityNofNtheNweltaNpigNcrossbredNwithNxurocNandN
LandranceNgenotypesbNMeateScienceZN2014ZNmjZNemiafdf 6.4 60

82 ThermalNresistanceNofNSalmonellaNentericaZNyscherichiaNcoliNandNStaphylococcusNaureusNisolatedN
fromNvegetableNfeedNingredientsbNJournaleofetheeScienceeofeFoodeandeAgricultureZN2014ZNmhZNffkhale 4.3 14

81 InNvitroNdeterminationNofNtheNlipophilicNandNhydrophilicNantioxidantNcapacityNofNunroastedNcoffeeN
beanNextractsNandNtheirNsynergisticNandNantagonisticNeffectsbNFoodeResearcheInternationalZN2014ZNjfZNeelgaeemj7 17

80 OptimisationNofNantioxidantNextractionNfromNSolanumNtuberosumNpotatoNpeelNwasteNbyNsurfaceN
responseNmethodologybNFoodeChemistryZN2014ZNejiZNfmdam 8.5 97

79 QuantificationZNcharacterizationNandNdescriptionNofNsynergyNandNantagonismNinNtheNantioxidantN
responsebNFoodeResearcheInternationalZN2014ZNjdZNfelaffm 7 19

78 IdentificationNofNtheNmajorNuwyainhibitoryNpeptidesNproducedNbyNenzymaticNhydrolysisNofNaNproteinN
concentrateNfromNcuttlefishNwastewaterbNMarineeDrugsZN2014ZNefZNegmdahdi 6 31

77 ToxicityNofNspillatreatingNagentsNandNoilNtoNseaNurchinNembryosbNScienceeofetheeTotaleEnvironmentZN
2014ZNhkfZNgdfal 10.2 14

76
umylaseNproductionNbyNuspergillusNoryzaeNinNaNsolidastateNbioreactorNwithNfedabatchNoperationNusingN
musselNprocessingNwastewatersNasNfeedingNmediumbNJournaleofeChemicaleTechnologyeande
BiotechnologyZN2013ZNllZNffjafgj

3.5 8

75 yffectsNofNspillatreatingNagentsNonNgrowthNkineticsNofNmarineNmicroalgaebNJournaleofeHazardouse
MaterialsZN2013ZNfjgNPtNfZNgkhale 12.8 12

74
uNnewNmicroplateNprocedureNforNsimultaneousNassessmentNofNlipophilicNandNhydrophilicNantioxidantsN
andNproaoxidantsZNusingNcrocinNandN˛†acaroteneNbleachingNmethodsNinNaNsingleNcombinedNassaynNTeaN
extractsNasNaNcaseNstudybNFoodeResearcheInternationalZN2013ZNigZNlgjalhj

7 20
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73 InhibitionNkineticsNofNlipidNoxidationNofNmodelNfoodsNbyNusingNantioxidantNextractNofNfermentedN
soybeansbNFoodeChemistryZN2013ZNegmZNlgkahh 8.5 22

72
OptimizationNofNantimicrobialNcombinedNeffectNofNorganicNacidsNandNtemperatureNonNfoodborneN
SalmonellaNandNyscherichiaNcoliNinNcattleNfeedNbyNresponseNsurfaceNmethodologybNFoodbornee
PathogenseandeDiseaseZN2013ZNedZNedgdaj

3.8 10

71 yffectNofNcrossNbreedingNandNamountNofNfinishingNdietNonNgrowthNparametersZNcarcassNandNmeatN
compositionNofNfoalsNslaughteredNatNeiNmonthsNofNagebNMeateScienceZN2013ZNmgZNihkaij 6.4 44

70 ToxicityNofNbinaryNmixturesNofNoilNfractionsNtoNseaNurchinNembryosbNJournaleofeHazardouseMaterialsZN
2013ZNfjgNPtNfZNhgeahd 12.8 8

69 whondroitinNsulfateZNhyaluronicNacidNandNchitincchitosanNproductionNusingNmarineNwasteNsourcesnN
characteristicsZNapplicationsNandNecoafriendlyNprocessesnNaNreviewbNMarineeDrugsZN2013ZNeeZNkhkakh 6 166

68
ProductionNofNantihypertensiveNandNantioxidantNactivitiesNbyNenzymaticNhydrolysisNofNproteinN
concentratesNrecoveredNbyNultrafiltrationNfromNcuttlefishNprocessingNwastewatersbNBiochemicale
EngineeringeJournalZN2013ZNkjZNhgaih

4.2 53

67 βodelingNrealatimeNPwRNkineticsnNRichardsNreparametrizedNequationNforNquantitativeNestimationNofN
yuropeanNhakeNVβerlucciusNmerlucciusWbNJournaleofeAgriculturaleandeFoodeChemistryZN2013ZNjeZNghllamg 5.7 3

66 warcassNmorphologyNandNmeatNqualityNfromNroostersNslaughteredNatNeightNmonthsNaffectedNbyN
genotypeNandNfinishingNfeedingbNSpanisheJournaleofeAgriculturaleResearchZN2013ZNeeZNglf 1.1 11

65 OptimizationNofNextractionNandNpurificationNprocessNofNhyaluronicNacidNfromNfishNeyeballbNFoodeande
BioproductseProcessingZN2012ZNmdZNhmeahml 4.9 64

64 yvaluationNofNnonalinearNequationsNtoNmodelNdifferentNanimalNgrowthsNwithNmonoNandNbisigmoidN
profilesbNJournaleofeTheoreticaleBiologyZN2012ZNgehZNmiaedi 2.3 32

63 womparisonNofNgrowthNperformanceZNcarcassNcomponentsZNandNmeatNqualityNbetweenNβosNroosterN
VGalicianNindigenousNbreedWNandNSassoNTahhNlineNslaughteredNatNedNmonthsbNPoultryeScienceZN2012ZNmeZNeffkagm3.9 35

62 ˛†awaroteneNassayNrevisitedbNapplicationNtoNcharacterizeNandNquantifyNantioxidantNandNprooxidantN
activitiesNinNaNmicroplatebNJournaleofeAgriculturaleandeFoodeChemistryZN2012ZNjdZNlmlgamg 5.7 53

61 womparisonNofNseveralNmathematicalNmodelsNforNdescribingNtheNjointNeffectNofNtemperatureNandNphN
onNglucanexNactivitybNBiotechnologyeProgressZN2012ZNflZNgkfale 2.8 21

60 vreedNeffectNbetweenNβosNroosterNVGalicianNindigenousNbreedWNandNSassoNTahhNlineNandNfinishingN
feedNeffectNofNcommercialNfodderNorNcornbNPoultryeScienceZN2012ZNmeZNhlkaml 3.9 27

59
IκTyRuwTIVyNyzzywTSNOzNSuLIκITYNuκxNTyβPyRuTURyNOκNPLuκOZYGOTyNuκxNwYSTN
zORβuTIOκNOzNuLyXuκxRIUβNβIκUTUβNVxIκOP–YwyuyWNIκNwULTURyVeWbNJournaleofePhycologyZN
2011ZNhkZNegafh

3 35

58 yffectsNofNthreeNheavyNmetalsNonNtheNbacteriaNgrowthNkineticsnNaNbivariateNmodelNforNtoxicologicalN
assessmentbNAppliedeMicrobiologyeandeBiotechnologyZN2011ZNmdZNedmiaedm 5.7 28

57 PreparationNofNmarineNsilageNofNswordfishZNrayNandNsharkNvisceralNwasteNbyNlacticNacidNbacteriabN
JournaleofeFoodeEngineeringZN2011ZNedgZNhhfahhl 6 18

56 xosearesponseNmodellingNwithNtwoNagentsnNapplicationNtoNtheNbioassayNofNoilNandNshorelineNcleaningN
agentsbNJournaleofeHazardouseMaterialsZN2011ZNeliZNldkaek 12.8 24

(2011-2013)
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55 yvaluationNofNtoxicNeffectsNofNseveralNcarboxylicNacidsNonNbacterialNgrowthNbyNtoxicodynamicN
modellingbNMicrobialeCelleFactoriesZN2011ZNedZNedd 6.4 26

54 –ydrolysisNoptimizationNofNmannanZNcurdlanNandNcellNwallsNfromNyndomycesNfibuligerNgrownNinN
musselNprocessingNwastewatersbNProcesseBiochemistryZN2011ZNhjZNeikmaeill 4.8 19

53 βathematicalNmodelNforNtheNcharacterizationNandNobjectiveNcomparisonNofNantioxidantNactivitiesbN
JournaleofeAgriculturaleandeFoodeChemistryZN2010ZNilZNejffam 5.7 19

52 ucuteNtoxicityNofNaNshorelineNcleanerZNwytoSolZNmixedNwithNoilNandNecologicalNriskNassessmentNofNitsN
useNonNtheNGalicianNwoastbNArchiveseofeEnvironmentaleContaminationeandeToxicologyZN2010ZNimZNhdkaej 3.2 16

51 viphasicNtoxicodynamicNfeaturesNofNsomeNantimicrobialNagentsNonNmicrobialNgrowthnNaNdynamicN
mathematicalNmodelNandNitsNimplicationsNonNhormesisbNBMCeMicrobiologyZN2010ZNedZNffd 4.5 13

50
PreparationNofNhighlyNpurifiedNchondroitinNsulphateNfromNskateNVRajaNclavataWNcartilageNbyaproductsbN
ProcessNoptimizationNincludingNaNnewNprocedureNofNalkalineNhydroalcoholicNhydrolysisbNBiochemicale
EngineeringeJournalZN2010ZNhmZNefjaegf

4.2 50

49 vioasilageNofNmusselNworkaprocessingNwastesNbyNlactobacilliNonNsemiasolidNculturebNJournaleofeFoode
EngineeringZN2010ZNmkZNgiiagim 6 3

48
ynhancementNglucoseNoxidaseNproductionNbyNsolidastateNfermentationNofNuspergillusNnigerNonN
polyurethaneNfoamsNusingNmusselNprocessingNwastewatersbNEnzymeeandeMicrobialeTechnologyZN2010ZN
hjZNfeafk

3.8 11

47 OptimisationNofNantioxidantsNextractionNfromNsoybeansNfermentedNbyNuspergillusNoryzaebNFoode
ChemistryZN2010ZNeelZNkgeakgm 8.5 35

46 –yaluronicNacidNproductionNbyNStreptococcusNzooepidemicusNinNmarineNbyaproductsNmediaNfromN
musselNprocessingNwastewatersNandNtunaNpeptoneNviscerabNMicrobialeCelleFactoriesZN2010ZNmZNhj 6.4 54

45 RecoveryNofNproteolyticNandNcollagenolyticNactivitiesNfromNvisceraNbyaproductsNofNrayfishNVRajaN
clavataWbNMarineeDrugsZN2009ZNkZNldgaei 6 22

44 yffectNofNstorageNtemperatureNandNmediaNcompositionNonNtheNsurvivabilityNofNvifidobacteriumNbreveN
κwIβvNkdffikNinNaNmaltNhydrolisatebNInternationaleJournaleofeFoodeMicrobiologyZN2009ZNeggZNehafe 5.8 12

43 βodellingNandNvalidationNofNLactobacillusNplantarumNfermentationsNinNcerealabasedNmediaNwithN
differentNsugarNconcentrationsNandNbufferingNcapacitiesbNBiochemicaleEngineeringeJournalZN2009ZNhhZNmjaedi4.2 42

42 InNvitroNfermentationNofNoatNbranNobtainedNbyNdebranningNwithNaNmixedNcultureNofNhumanNfecalN
bacteriabNCurrenteMicrobiologyZN2009ZNilZNgglahf 2.4 50

41
–ighNproductionNofNhyaluronicNandNlacticNacidsNbyNStreptococcusNzooepidemicusNinNfedabatchNcultureN
usingNcommercialNandNmarineNpeptonesNfromNfishingNbyaproductsbNBiochemicaleEngineeringeJournalZN
2009ZNhhZNefiaegd

4.2 41

40
βathematicalNmodelingNofNtheNdevelopmentNofNantioxidantNactivityNinNsoybeansNfermentedNwithN
uspergillusNoryzaeNandNuspergillusNawamoriNinNtheNsolidNstatebNJournaleofeAgriculturaleandeFoode
ChemistryZN2009ZNikZNihdah

5.7 15

39 βathematicalNdescriptionNofNyessotoxinNproductionNbyNProtoceratiumNreticulatumNinNculturebN
HarmfuleAlgaeZN2009ZNlZNkgdakgi 5.3 6

38 yffectNofNfinishingNandNageingNtimeNonNqualityNattributesNofNloinNfromNtheNmeatNofN–olsteinazresianN
cullNcowsbNMeateScienceZN2009ZNlgZNhlhame 6.4 53
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37 yvaluationNofNtheNfermentabilityNofNoatNfractionsNobtainedNbyNdebranningNusingNlacticNacidNbacteriabN
JournaleofeAppliedeMicrobiologyZN2008ZNediZNeffkagk 4.7 30

36 ProposalNforNaNsimpleNandNsensitiveNhaemolyticNassayNforNpalytoxinnNToxicologicalNdynamicsZNkineticsZN
ouabainNinhibitionNandNthermalNstabilitybNHarmfuleAlgaeZN2008ZNkZNheiahfm 5.3 51

35 βouseNbioassayNforNpalytoxinbNSpecificNsymptomsNandNdosearesponseNagainstNdoseadeathNtimeN
relationshipsbNFoodeandeChemicaleToxicologyZN2008ZNhjZNfjgmahk 4.7 47

34 wontrolledNgerminationNtoNenhanceNtheNfunctionalNpropertiesNofNricebNProcesseBiochemistryZN2008ZNhgZNegkkaeglf4.8 42

33 UnstructuredNmathematicalNmodelNforNbiomassZNlacticNacidNandNbacteriocinNproductionNbyNlacticNacidN
bacteriaNinNbatchNfermentationbNJournaleofeChemicaleTechnologyeandeBiotechnologyZN2008ZNlgZNmeamj 3.5 53

32 zermentabilityNofNwholeNoatNflourZNPeriTecNflourNandNbranNbyNLactobacillusNplantarumbNJournaleofe
FoodeEngineeringZN2008ZNlmZNfhjafhm 6 42

31 ulcoholicNchestnutNfermentationNinNmixedNculturebNwompatibilityNcriteriaNbetweenNuspergillusN
oryzaeNandNSaccharomycesNcerevisiaeNstrainsbNBioresourceeTechnologyZN2008ZNmmZNkfiiajg 11 12

30 ynzymaticNhydrolysatesNfromNfoodNwastewaterNasNaNsourceNofNpeptonesNforNlacticNacidNbacteriaN
productionsbNEnzymeeandeMicrobialeTechnologyZN2008ZNhgZNjjakf 3.8 26

29 ynzymaticNdigestionNandNinNvitroNfermentationNofNoatNfractionsNbyNhumanNlactobacillusNstrainsbN
EnzymeeandeMicrobialeTechnologyZN2008ZNhgZNgiiagje 3.8 27

28 éineticsNofNdaidzinNandNgenistinNtransformationsNandNwaterNabsorptionNduringNsoybeanNsoakingNatN
differentNtemperaturesbNFoodeChemistryZN2008ZNeeeZNegaem 8.5 24

27 βathematicalNtoolsNforNobjectiveNcomparisonNofNmicrobialNculturesnNupplicationNtoNevaluationNofNeiN
peptonesNforNlacticNacidNbacteriaNproductionsbNBiochemicaleEngineeringeJournalZN2008ZNgmZNfkjaflk 4.2 44

26
âointNeffectNofNnitrogenNandNphosphorousNonNglucoseNoxidaseNproductionNbyNuspergillusNnigernN
xiscussionNofNanNexperimentalNdesignNwithNaNriskNofNcoalinearitybNBiochemicaleEngineeringeJournalZN
2008ZNhdZNihajg

4.2 5

25 GrowthNandNmetabolicNfeaturesNofNlacticNacidNbacteriaNinNmediaNwithNhydrolysedNfishNviscerabNunN
approachNtoNbioasilageNofNfishingNbyaproductsbNBioresourceeTechnologyZN2008ZNmmZNjfhjaik 11 42

24 TheNnotionNofNhormesisNandNtheNdosearesponseNtheorynNaNunifiedNapproachbNJournaleofeTheoreticale
BiologyZN2007ZNfhhZNhlmamm 2.3 32

23
StudyNofNtheNeffectNofNtemperatureZNirradianceNandNsalinityNonNgrowthNandNyessotoxinNproductionNbyN
theNdinoflagellateNProtoceratiumNreticulatumNinNcultureNbyNusingNaNkineticNandNfactorialNapproachbN
MarineeEnvironmentaleResearchZN2006ZNjfZNfljagdd

3.3 30

22 PreliminaryNtestsNonNnisinNandNpediocinNproductionNusingNwasteNproteinNsourcesbNzactorialNandN
kineticNstudiesbNBioresourceeTechnologyZN2006ZNmkZNjdiaeg 11 40

21 ProteasesNproductionNbyNtwoNVibrioNspeciesNonNresidualsNmarineNmediabNJournaleofeIndustriale
MicrobiologyeandeBiotechnologyZN2006ZNggZNjjeal 4.2 22

20 yffectsNofNlacticNacidNbacteriaNculturesNonNpathogenicNmicrobiotaNfromNfishbNAquacultureZN2005ZNfhiZNehmaeje4.4 110

(2005-2008)
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19 uNmodelNforNexperimentalNinfectionsNwithNVibrioNVListonellaWNanguillarumNinNfirstNfeedingNturbotN
VScophthalmusNmaximusNLbWNlarvaeNunderNhatcheryNconditionsbNAquacultureZN2005ZNfidZNfgfafhg 4.4 29

18 vacteriocinNproductionNandNp–NgradientnNSomeNmathematicalNmodelsNandNtheirNproblemsbNEnzymee
andeMicrobialeTechnologyZN2005ZNgkZNihajk 3.8 18

17 yffectsNofNaerationNonNgrowthNandNonNproductionNofNbacteriocinsNandNotherNmetabolitesNinNculturesN
ofNeightNstrainsNofNlacticNacidNbacteriabNAppliedeBiochemistryeandeBiotechnologyZN2005ZNefkZNeeeafh 3.2 7

16
TwoNmathematicalNmodelsNforNtheNcorrectionNofNcarbohydrateNandNproteinNinterferenceNinNtheN
determinationNofNuronicNacidsNbyNtheNmahydroxydiphenylNmethodbNBiotechnologyeandeAppliede
BiochemistryZN2005ZNheZNfdmaej

2.8 18

15 StimulationNofNbacteriocinNproductionNbyNdialyzedNcultureNmediaNfromNdifferentNlacticNacidNbacteriabN
CurrenteMicrobiologyZN2005ZNidZNfdlaee 2.4 5

14 PediocinNproductionNbyNPediococcusNacidilacticiNinNsolidNstateNcultureNonNaNwasteNmediumnNprocessN
simulationNandNexperimentalNresultsbNBiotechnologyeandeBioengineeringZN2004ZNliZNjkjalf 4.9 16

13 TheNroleNofNaminoNacidsNinNnisinNandNpediocinNproductionNbyNtwoNlacticNacidNbacterianNuNfactorialN
studybNEnzymeeandeMicrobialeTechnologyZN2004ZNghZNgemagfi 3.8 29

12 uNmathematicalNmodelNforNglucoseNoxidaseNkineticsZNincludingNinhibitoryZNdeactivantNandNdiffusionalN
effectsZNandNtheirNinteractionsbNEnzymeeandeMicrobialeTechnologyZN2004ZNghZNiegaiff 3.8 30

11 uNnewNmarineNmediumnNUseNofNdifferentNfishNpeptonesNandNcomparativeNstudyNofNtheNgrowthNofN
selectedNspeciesNofNmarineNbacteriabNEnzymeeandeMicrobialeTechnologyZN2004ZNgiZNgliagmf 3.8 3

10 ynhancementNofNrotiferNVvrachionusNplicatilisWNgrowthNbyNusingNterrestrialNlacticNacidNbacteriabN
AquacultureZN2004ZNfhdZNgegagfm 4.4 64

9 PeptonesNfromNautohydrolysedNfishNvisceraNforNnisinNandNpediocinNproductionbNJournaleofe
BiotechnologyZN2004ZNeefZNfmmagee 3.7 53

8 uNnewNmarineNmediumUseNofNdifferentNfishNpeptonesNandNcomparativeNstudyNofNtheNgrowthNofN
selectedNspeciesNofNmarineNbacteriabNEnzymeeandeMicrobialeTechnologyZN2004ZNgiZNgliagmf 3.8 38

7 SurvivalNofNlacticNacidNbacteriaNinNseawaternNaNfactorialNstudybNCurrenteMicrobiologyZN2003ZNhkZNidlaeg 2.4 10

6 SubstrateNinhibitionNofNPediococcusNacidilacticiNbyNglucoseNonNaNwasteNmediumbNSimulationsNandN
experimentalNresultsbNLetterseineAppliedeMicrobiologyZN2003ZNgkZNgjiam 2.9 14

5 xoseâ��responseNrelationshipsnNanNoverviewZNaNgenerativeNmodelNandNitsNapplicationNtoNtheN
verificationNofNdescriptiveNmodelsbNEnzymeeandeMicrobialeTechnologyZN2002ZNgeZNhgmahii 3.8 61

4 unNempiricalNmodelNforNdescribingNtheNeffectsNofNnitrogenNsourcesNonNnisinNproductionbNLetterseine
AppliedeMicrobiologyZN2001ZNggZNhfiam 2.9 24

3 viocompatibilityNenhancementNofNPLuNbyNtheNgenerationNofNbionanocompositesNwithNfishNcollagenN
derivativesbNEmergenteMaterialsZe 3.5 1

2 ynzymaticNpurificationNofNglucomannanNfromNumorphophallusNoncophyllusNusingNuaumylasebN
BioscienceeJournalZfkkafll 2 4
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1 wombinedNgelatinachondroitinNsulfateNhydrogelsNwithNgrapheneNnanoparticlesbNEmergenteMaterialsZe 3.5 1
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