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60 IsolationKofKcollagenKfromKfishKwasteKmaterialKâ��KskinYKboneKandKfinsbKFoodnChemistryYK2000YKjlYKfkkafle 8.5 401

59 IsolationKandKcharacterisationKofKacidKandKpepsinasolubilisedKcollagensKfromKtheKskinKofKvrownstripeK
redKsnapperKSLutjanusKvittaTbKFoodnChemistryYK2005YKmgYKhkiahlh 8.5 251

58 wollagenKofKtheKskinKofKocellateKpufferKfishKSTakifuguKrubripesTbKFoodnChemistryYK2002YKklYKekgaekk 8.5 175

57 IsolationKandKcharacterisationKofKcollagenKfromKtheKouterKskinKwasteKmaterialKofKcuttlefishKSSepiaK
lycidasTbKFoodnChemistryYK2001YKkfYKhfiahfm 8.5 149

56 IsolationKandKcharacterizationKofKcollagenKfromKrhizostomousKjellyfishKSRhopilemaKasamushiTbKFoodn
ChemistryYK2000YKkdYKfdiafdl 8.5 114

55 wollagenKofKedibleKjellyfishKexumbrellabKJournalnofnthenSciencenofnFoodnandnAgricultureYK1999YKkmYKliialil 4.3 110

54 zishKscaleKcollagenbKPreparationKandKpartialKcharacterizationbKInternationalnJournalnofnFoodnSciencen
andnTechnologyYK2004YKgmYKfgmafhh 3.8 97

53 wollagenKfromKcommonKminkeKwhaleKSvalaenopteraKacutorostrataTKunesubKFoodnChemistryYK2008YK
eeeYKfmjagde 8.5 92

52 PreparationKandKpartialKcharacterizationKofKcollagenKfromKpaperKnautilusKSurgonautaKargoYK
LinnaeusTKouterKskinbKFoodnChemistryYK2002YKkjYKehmaeig 8.5 84

51 PartialKpurificationKofKpolyphenolKoxidaseKfromKwhineseKcabbageKvrassicaKrapaKLbKJournalnofn
AgriculturalnandnFoodnChemistryYK2001YKhmYKgmffaj 5.7 59

50 untioxidantKpropertiesKofKenzymaticKhydrolysatesKfromKroyalKjellybKJournalnofnMedicinalnFoodYK2006YK
mYKgjgak 2.8 57

49 PartialKcharacterizationKofKcollagenKfromKpurpleKseaKurchinKSunthocidarisKcrassispinaTKtestbK
InternationalnJournalnofnFoodnSciencenandnTechnologyYK2000YKgiYKhmkaide 3.8 38

48 InorganicKwonstituentsKofKvoneKofKzishbKFisheriesnScienceYK1995YKjeYKiekaifd 1.9 37

47 PreparationKandKfunctionalKpropertiesKofKextractsKfromKbeeKbreadbKMolecularnNutritionnandnFoodn
ResearchYK2004YKhlYKffjam 36

46
untioxidativeKuctivitiesKandKungiotensinKIawonvertingKynzymeKInhibitionKofKyxtractsKPreparedKfromK
whumKSalmonKSOncorhynchusKKetaTKwartilageKandKSkinbKInternationalnJournalnofnFoodnPropertiesYK
2006YKmYKlegalff

3 26

45 wollagenKofKoctopusKwallistoctopusKarakawaiKarmbKInternationalnJournalnofnFoodnSciencenandn
TechnologyYK2002YKgkYKfliaflm 3.8 26

44 wharacterizationKofKcollagenKfromKemuKSxromaiusKnovaehollandiaeTKskinsbKJournalnofnFoodnSciencen
andnTechnologyYK2015YKifYKfghhaie 3.3 21
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43
zunctionalKpropertiesKofKdioscorinYKaKsolubleKviscousKproteinKfromKJapaneseKyamKSxioscoreaK
oppositaKthunbbTKtuberKmucilageKTororobKZeitschriftnFurnNaturforschungn-nSectionnCnJournalnofn
BiosciencesYK2006YKjeYKkmfal

1.7 20

42
untioxidativeKabilityKinKaKlinoleicKacidKoxidationKsystemKandKscavengingKabilitiesKagainstKactiveK
oxygenKspeciesKofKenzymaticKhydrolysatesKfromKpollenKwistusKladaniferusbKInternationalnJournalnofn
MolecularnMedicineYK2005YKeiYKfimajg

4.4 20

41 untioxidantKactivityKandKangiotensinKIaconvertingKenzymeKinhibitionKbyKenzymaticKhydrolysatesKfromK
beeKbreadbKZeitschriftnFurnNaturforschungn-nSectionnCnJournalnofnBiosciencesYK2005YKjdYKeggal 1.7 19

40 —lutathioneKperoxidaseKfromKtheKliverKofKJapaneseKseaKbassKLateolabraxKjaponicusbKZeitschriftnFurn
Naturforschungn-nSectionnCnJournalnofnBiosciencesYK2002YKikYKekfaj 1.7 19

39 wollagenKfromKdiamondbackKsquidKSThysanoteuthisKrhombusTKouterKskinbKZeitschriftnFurn
Naturforschungn-nSectionnCnJournalnofnBiosciencesYK2004YKimYKfkeai 1.7 18

38 wharacterizationKofKucidaSolubleKwollagenKfromKSkinsKofKSurfKSmeltKSαypomesusKpretiosusKjaponicusK
vrevoortTbKFoodnandnNutritionnSciencesnyPrint)YK2010YKdeYKimajj 0.4 18

37
whemicalKpropertiesKofKcommerciallyKavailableKhoneyKspeciesKandKtheKfunctionalKpropertiesKofK
caramelizationKandKMaillardKreactionKproductsKderivedKfromKtheseKhoneyKspeciesbKJournalnofnFoodn
SciencenandnTechnologyYK2018YKiiYKiljaimk

3.3 17

36 wharacterizationKofKcollagenKfromKJapaneseKseaKbassKcaudalKfinKasKwasteKmaterialbKEuropeannFoodn
ResearchnandnTechnologyYK2004YKfelYKhfhahfk 3.4 12

35 RingKopeningKofKcyclicKethersKbyKsulfuricKacidKaKaceticKanhydridebKJournalnofnHeterocyclicnChemistryYK
2000YKgkYKegieaegig 1.9 12

34 untioxidativeKactivityKofKwaterKextractsKfromKtheKyamKSxioscoreaKoppositaKThunbbTKtuberKmucilageK
tororobKEuropeannJournalnofnLipidnSciencenandnTechnologyYK2006YKedlYKifjaige 3 8

33 xistributionKofK—lutathioneKPeroxidaseKuctivityKinKzishbKFisheriesnScienceYK1999YKjiYKjjiajjj 1.9 7

32 OrganKxistributionKofKTryptophanKαydroxylaseKuctivityKinKSeveralKzishbKFisheriesnScienceYK1997YKjgYKjifajig1.9 6

31 SynthesisKofKfaSgaindolylTaeYhanaphthoquinonesKusingKgaiodoindolesbKJournalnofnHeterocyclicn
ChemistryYK2005YKhfYKeemiaeemm 1.9 6

30 wollagenKofKedibleKjellyfishKexumbrellaK1999YKkmYKlii 6

29 ulphaaumylaseKfromKPersimmonKαoneynKPurificationKandKwharacterizationbKInternationalnJournalnofn
FoodnPropertiesYK2009YKefYKiefaife 3 4

28 uKrevisedKsyntheticKschemeKofKjYjsadibromoindirubinbKJournalnofnHeterocyclicnChemistryYK2007YKhhYKeegiaeegk1.9 4

27 uKfacileKsynthesisKofKasterriquinoneKxbKJournalnofnHeterocyclicnChemistryYK2008YKhiYKeidmaeiee 1.9 4

26 ReactionKofKgaiodoindoleKwithKeYhanaphthoquinonesbKJournalnofnHeterocyclicnChemistryYK2010YKhkYKehhkaehhm1.9 3
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25 xifferentialKScanningKwalorimetryKofKSeveralKJellyfishKMesogloeabKFisheriesnScienceYK1997YKjgYKhimahje 1.9 3

24 PurificationKandKPartialKwharacterizationKofKMajorKViscousKProteinKfromKYamKSxioscoreaKoppositaK
ThunbbTKTuberKMucilageKtororobKInternationalnJournalnofnFoodnPropertiesYK2007YKedYKieiaifj 3 3

23 wharacterizationKofKwollagenKfromKSakhalinKTaimenKSkinKasKUsefulKviomassbKFoodnTechnologynandn
BiotechnologyYK2020YKilYKhhiahih 2.1 3

22 SynthesisKofKhalogenoindirubinsbKJournalnofnHeterocyclicnChemistryYK2009YKhjYKedejaedel 1.9 2

21 yxistenceKofKwhitinaseKandKQbetaoaNaucetylglucosaminidaseKinKSeveralKJellyfishbKFisheriesnScienceYK
1997YKjgYKeikaeil 1.9 2

20 xistributionKandKSomeKPropertiesKofKTryptophanKαydroxylaseKfromKLiverKinKSeveralKzishesbKFisheriesn
ScienceYK1995YKjeYKgjiagjj 1.9 2

19 —lutathioneKPeroxidaseKuctivityKinKtheKvloodKofKTunasKandKMarlinsbKFisheriesnScienceYK1995YKjeYKljkalkd 1.9 2

18 PurificationKandKwharacterizationKofKulcoholKxehydrogenaseKfromKLiverKofKSkipjackKKatsuwonusK
pelamisbKFisheriesnScienceYK1996YKjfYKfkfafkk 1.9 2

17 OrganKxistributionKofKulcoholKxehydrogenaseKuctivityKinKSeveralKzishbKFisheriesnScienceYK1997YKjgYKgfgagfh1.9 2

16 wharacteristicsKofKNoodlesKMadeKfromKRiceKzloursKofKMajorKNonaglutinousKRiceKwultivarsKofKJapanbK
AsiannFoodnSciencenJournalYK2018YKhYKeaeg 1.5 2

15 uKNovelKTypeKMitochondrialKMonoamineKOxidaseKfromKtheKLiverKofKSkipjackKTunaKSKatsuwonusK
pelamisTnKPurificationKandKwharacterisationbKJournalnofnthenSciencenofnFoodnandnAgricultureYK1997YKkgYKhlmahmg4.3 1

14 xistributionKofKaromaticKlaaminoKacidKdecarboxylaseKinKtissuesKofKskipjackKtunaKusingKlaxOPuKasKtheK
substratebKJournalnofnFishnBiologyYK1996YKhlYKedehaedek 1.9 1

13 OrganKxistributionKofKuldehydeKxehydrogenaseKucitivityKofKSeveralKzishbKFisheriesnScienceYK1995YKjeYKedhkaedhl1.9 1

12 TemperatureKwhangesKofKKamabokoKuccompaniedKbyKStretchingbKFisheriesnScienceYK1996YKjfYKikgaikj 1.9 1

11 wharacteristicsKofKstrainedKleesKofKwinesKmadeKfromKcrimsonKgloryKvineKSVitisKcoignetiaeKPulliatKexK
PlanchbTKberriesKasKlowKeconomicKwasteKbyaproductbKSustainablenChemistrynandnPharmacyYK2019YKehYKeddeld3.9 1

10 wharacteristicsKofKlowasaltKulaskanKpinkKshrimpKsauceKpreparedKusingKnonglutinousKriceKcultivarK
YukiwakamaruKkojibKJournalnofnFoodnProcessingnandnPreservationYK2020YKhhYKeehkhk 2.1

9 xevelopmentKofKacceptableKhighaqualityKnoodlesKusingKnonglutinousKriceKcultivarKukitakomachiK
floursbKCerealnChemistryYK2019YKmjYKeeefaeefi 2.4

8 PurificationKandKwharacterizationKofK˛–aumylaseKfromKαoneydewKαoneybKInternationalnJournalnofn
FoodnPropertiesYK2008YKeeYKegkaehi 3

Takeshi Nagai

4



7 xistributionKofKuromaticKLaaminoKucidKxecarboxylaseKuctivityKinKTissuesKofKSkipjackbKFisheriesn
ScienceYK1995YKjeYKedhmaedid 1.9

6 PurificationKandKPropertiesKofKMitochondrialKMonoamineKOxidaseKTypeKuKfromKSkipjackKLiverbK
FisheriesnScienceYK1995YKjeYKfjeafji 1.9

5 TemperatureKxependenceKofKtheKTensileKStrengthKofKzishKMyosinK—elbKFisheriesnScienceYK1995YKjeYKhjhahjj1.9

4 VariationsKofKTensileKStrengthKofKMyosinK—elKbyKαeatingbKFisheriesnScienceYK1995YKjeYKjijajil 1.9

3 TheKOxidationKStateKandKItsKxistributionKofKSeleniumKinKtheKvloodKofKwulturedKYellowKTailKSerioraK
QuinqueradiatabKFisheriesnScienceYK1996YKjfYKhhhahhj 1.9

2 womparisonKofKwharacteristicsKofKQbetaoaNaucetylhexosaminidaseKfromKMoonKJellyfishKuureliaK
auritaKwithKThoseKfromKOtherKSpeciesbKFisheriesnScienceYK1997YKjgYKhhmahif 1.9

1 xevelopmentKofKSoftdrinkKUsingKPurpleKPotatoKRShadowKQueenRbKFoodnPreservationnScienceYK2009YK
giYKekafe
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