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j Paper IF Citations

207 TexturalMpropertiesYMmicrostructureMandMdigestibilityMofMmungbeanMstarchâ��flaxseedMproteinM
compositeMgelsaMFoodgHydrocolloidsYM2022YMdeiYMdcjgke 10.6 3

206 StructuralMandMrheologicalMpropertiesMofMmungMbeanMproteinMemulsionMasMaMliquidMeggMsubstitutemMTheM
effectMofMp†MshiftingMandMcalciumaMFoodgHydrocolloidsYM2022YMdeiYMdcjgkh 10.6 1

205 vomparativeMstructuralMandMemulsifyingMpropertiesMofMultrasoundZtreatedMpeaMUPisumMsativumMβaVM
proteinMisolateMandMtheMleguminMandMvicilinMfractionsaMFoodgResearchgInternationalYM2022YMdhiYMddddjl 7 3

204 RheologicalYMstructuralYMandMwaterZimmobilizingMpropertiesMofMmungMbeanMproteinZbasedM
fermentationZinducedMgelsmMxffectMofMp†ZshiftingMandMoilMimbedmentaMFoodgHydrocolloidsYM2022YMdelYMdcjicj10.6 0

203 –nfluenceMofMreconstitutedMglutenMfractionsMonMtheMshortZtermMandMlongZtermMretrogradationMofM
wheatMstarchaMFoodgHydrocolloidsYM2022YMdfcYMdcjjdi 10.6 0

202
vontrolMofMwheatMstarchMrheologicalMpropertiesMandMgelMstructureMthroughMmodulatingMgranuleM
structureMchangeMbyMreconstitutedMglutenMfractionsaMInternationalgJournalgofgBiologicalg
MacromoleculesYM2021YMdlfYMdjcjZdjcj

7.9 3

201 valciumZaidedMfabricationMofMpeaMproteinMhydrogelsMwithMfillerMemulsionMparticlesMcoatedMbyM
p†deZshiftingMandMultrasoundMtreatedMproteinaMFoodgHydrocolloidsYM2021YMdehYMdcjfli 10.6 2

200 xlectricalMconductivitymMtMsimpleMandMsensitiveMmethodMtoMdetermineMemulsifyingMcapacityMofM
proteinsaMJournalgofgFoodgScienceYM2021YMkiYMgldgZgled 3.4 1

199 δyoproteinZphytophenolMinteractionmM–mplicationsMforMmuscleMfoodMstructureZformingMpropertiesaM
ComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyYM2021YMecYMekcdZekeg 16.4 9

198 vellularMantioxidantMmechanismMofMseleniumZenrichedMyeastMdietsMinMtheMprotectionMofMmeatMqualityM
ofMheatZstressedMhensaMFoodgBioscienceYM2021YMflYMdccjlk 4.9 4

197 SensitivityMofMoatMproteinMsolubilityMtoMchangingMionicMstrengthMandMp†aMJournalgofgFoodgScienceYM2021YM
kiYMjkZkh 3.4 7

196 δyofibrillarMProteinMvrossZβinkingMandMzellingMuehaviorMδodifiedMbyMStructurallyMRelevantMPhenolicM
vompoundsaMJournalgofgAgriculturalgandgFoodgChemistryYM2021YMilYMdfckZdfdj 5.7 12

195 –nterfacialMdilatationalMandMemulsifyingMpropertiesMofMultrasoundZtreatedMpeaMproteinaMFoodg
ChemistryYM2021YMfhcYMdelejd 8.5 18

194 PhysicochemicalMandMδicrostructuralMvharacterizationMofMWheyMProteinMyilmsMyormedMwithMOxidizedM
yerulicbTannicMtcidsaMFoodsYM2021YMdcYM 4.9 7

193 δodulationMofMmuscleMantioxidantMenzymesMandMfreshMmeatMqualityMthroughMfeedingM
peptideZchelatedMtraceMmineralsMinMswineMproductionaMFoodgBioscienceYM2021YMgeYMdcddld 4.9 0

192 vompetitiveMadsorptionMandMdilatationalMrheologyMofMporkMmyofibrillarMandMsarcoplasmicMproteinsMatM
theMObWMemulsionMinterfaceaMFoodgHydrocolloidsYM2021YMddkYMdcikdi 10.6 6

191 UltrasoundZinducedMstructuralMmodificationMandMthermalMpropertiesMofMoatMproteinaMLWTgugFoodg
SciencegandgTechnologyYM2021YMdglYMdddkid 5.4 10
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190 SynergisticMrecoveryMandMenhancementMofMgellingMpropertiesMofMoxidativelyMdamagedMmyofibrillarM
proteinMbyMZlysineMandMtransglutaminaseaMFoodgChemistryYM2021YMfhkYMdelkic 8.5 9

189 PlantMproteinZbasedMalternativesMofMreconstructedMmeatmMScienceYMtechnologyYMandMchallengesaM
TrendsgingFoodgSciencegandgTechnologyYM2020YMdceYMhdZid 15.3 109

188 xffectMofMtheMwheatMstarchbwheatMproteinMratioMinMaMbatterMonMfatMabsorptionMandMqualityMattributesM
ofMfriedMbatteredMandMbreadedMfishMnuggetsaMJournalgofgFoodgScienceYM2020YMkhYMeclkZedcg 3.4 1

187 xffectsMofMsodiumMpyrophosphateMcoupledMwithMcatechinMonMtheMoxidativeMstabilityMandMgellingM
propertiesMofMmyofibrillarMproteinaMFoodgHydrocolloidsYM2020YMdcgYMdchjee 10.6 35

186 tnimalMandMPlantMProteinMOxidationmMvhemicalMandMyunctionalMPropertyMSignificanceaMFoodsYM2020YM
dcYM 4.9 26

185
SiteZspecificMincorporationMofMsodiumMtripolyphosphateMintoMmyofibrillarMproteinMfromMmantisMshrimpM
UOratosquillaMoratoriaVMpromotesMproteinMcrosslinkingMandMgelMnetworkMformationaMFoodgChemistryYM
2020YMfdeYMdeiddf

8.5 19

184 ThermosonicationZinducedMstructuralMchangesMandMsolutionMpropertiesMofMmungMbeanMproteinaM
UltrasonicsgSonochemistryYM2020YMieYMdcglck 8.9 21

183 xffectsMofMSupplementationMofMδicroalgaeMUMspaVMtoMβayingM†enMwietsMonMyattyMtcidMvontentYM†ealthM
βipidM–ndicesYMOxidativeMStabilityYMandMQualityMtttributesMofMδeataMFoodsYM2020YMlYM 4.9 5

182 xffectMofMdegreeMofMmillingMonMtheMcadmiumMinMvitroMbioaccessibilityMinMcookedMriceaMJournalgofgFoodg
ScienceYM2020YMkhYMfjhiZfjif 3.4 3

181
†ighZpressureMhomogenizationMcombinedMwithMsulfhydrylMblockageMbyMhydrogenMperoxideMenhanceM
theMthermalMstabilityMofMchickenMbreastMmyofibrillarMproteinMaqueousMsolutionaMFoodgChemistryYM2019YM
ekhYMfdZfk

8.5 23

180 –ntakeMofMOxidizedMProteinsMandMtminoMtcidsMandMvausativeMOxidativeMStressMandMwiseasemMRecentM
ScientificMxvidencesMandM†ypothesesaMJournalgofgFoodgScienceYM2019YMkgYMfkjZfli 3.4 58

179 yabricationMandMPhysicochemicalMvharacterizationMofMPseudosciaenaMcroceaMRoeMProteinZStabilizedM
xmulsionsMasMaMNutrientMweliveryMSystemaMJournalgofgFoodgScienceYM2019YMkgYMdfgiZdfhe 3.4 4

178 ProcessingYMNutritionYMandMyunctionalityMofM†empseedMProteinmMtMReviewaMComprehensivegReviewsging
FoodgSciencegandgFoodgSafetyYM2019YMdkYMlfiZlhe 16.4 70

177 zlucoseMoxidaseMpromotesMgallicMacidZmyofibrillarMproteinMinteractionMandMthermalMgelationaMFoodg
ChemistryYM2019YMelfYMhelZhfi 8.5 25

176 δildMoxidationMpromotesMmyosinMSeMcrossZlinkingMbyMmicrobialMtransglutaminaseaMFoodgChemistryYM
2019YMekjYMflcZflj 8.5 9

175
TexturalMandMsensorialMqualityMprotectionMinMfrozenMdumplingsMthroughMtheMinhibitionMofMlipidMandM
proteinMoxidationMwithMcloveMandMrosemaryMextractsaMJournalgofgthegSciencegofgFoodgandgAgricultureYM
2019YMllYMgjflZgjgj

4.3 12

174 UpregulationMofMantioxidantMenzymesMbyMorganicMmineralMcoZfactorsMtoMimproveMoxidativeMstabilityM
andMqualityMattributesMofMmuscleMfromMlayingMhensaMFoodgResearchgInternationalYM2019YMdehYMdckhjh 7 8

173 zenipinZtidedMProteinMvrossZlinkingMtoMδodifyMStructuralMandMRheologicalMPropertiesMofM
xmulsionZyilledM†empseedMProteinM†ydrogelsaMJournalgofgAgriculturalgandgFoodgChemistryYM2019YMijYMdeklhZdelcf5.7 14

(2019-2021)
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172
–nterfacialMcompetitiveMadsorptionMofMdifferentMamphipathicityMemulsifiersMandMmilkMproteinMaffectM
fatMcrystallizationYMphysicalMpropertiesYMandMmorphologyMofMfrozenMaeratedMemulsionaMFoodg
HydrocolloidsYM2019YMkjYMijcZijk

10.6 23

171 –nterfacialMpropertiesMofMwheyMproteinMfoamsMasMinfluencedMbyMpreheatingMandMphenolicMbindingMatM
neutralMp†aMFoodgHydrocolloidsYM2018YMkeYMfjlZfkj 10.6 49

170 vharacteristicMantioxidantMactivityMandMcomprehensiveMflavorMcompoundMprofileMofMscallopMUvhlamysM
farreriVMmantleMhydrolysatesZriboseMδaillardMreactionMproductsaMFoodgChemistryYM2018YMeidYMffjZfgj 8.5 27

169 tMp†MshiftMapproachMtoMtheMimprovementMofMinterfacialMpropertiesMofMplantMseedMproteinsaMCurrentg
OpiniongingFoodgScienceYM2018YMdlYMhcZhi 9.8 45

168 †ighMpressureMhomogenizationMcombinedMwithMp†MshiftMtreatmentmMtMprocessMtoMproduceMphysicallyM
andMoxidativelyMstableMhempMmilkaMFoodgResearchgInternationalYM2018YMdciYMgkjZglg 7 34

167
StructuralMmodificationMofMmyofibrillarMproteinsMbyMhighZpressureMprocessingMforMfunctionallyM
improvedYMvalueZaddedYMandMhealthyMmuscleMgelledMfoodsaMCriticalgReviewsgingFoodgSciencegandg
NutritionYM2018YMhkYMelkdZfccf

11.5 45

166 vomparativeMtimeZcourseMofMlipidMandMmyofibrillarMproteinMoxidationMinMdifferentMbiphasicMsystemsM
underMhydroxylMradicalMstressaMFoodgChemistryYM2018YMegfYMefdZefk 8.5 45

165 xffectMofMXanthanMzumbSoybeanMyiberMRatioMinMtheMuatterMonMOilMtbsorptionMandMQualityMtttributesM
ofMyriedMureadedMyishMNuggetsaMJournalgofgFoodgScienceYM2018YMkfYMdkfeZdkfk 3.4 8

164 ZincZbindingMbehaviorMofMhempMproteinMhydrolysatesmMSolubleMversusMinsolubleMzincZpeptideM
complexesaMJournalgofgFunctionalgFoodsYM2018YMglYMdchZdde 5.1 14

163 xffectsMofMUZVZepigallocatechinZfZgallateMincorporationMonMtheMphysicochemicalMandMoxidativeM
stabilityMofMmyofibrillarMproteinZsoybeanMoilMemulsionsaMFoodgChemistryYM2018YMeghYMgflZggh 8.5 46

162 †eatingZtidedMp†MShiftingMδodifiesM†empMSeedMProteinMStructureYMvrossZβinkingYMandMxmulsifyingM
PropertiesaMJournalgofgAgriculturalgandgFoodgChemistryYM2018YMiiYMdckejZdckfg 5.7 50

161 RheologyMandMmicrostructureMofMmyofibrillarMproteinZstarchMcompositeMgelsmMvomparisonMofMnativeM
andMmodifiedMstarchesaMInternationalgJournalgofgBiologicalgMacromoleculesYM2018YMddkYMlkkZlli 7.9 18

160 –nteractionMofMWheyMProteinsMwithMPhenolicMwerivativesMUnderMNeutralMandMtcidicMp†MvonditionsaM
JournalgofgFoodgScienceYM2017YMkeYMgclZgdl 3.4 74

159
PolyphosphateMandMmyofibrillarMproteinMextractMpromoteMtransglutaminaseZmediatedM
enhancementsMofMrheologicalMandMtexturalMpropertiesMofMPSxMporkMmeatMbattersaMMeatgScienceYM2017YM
dekYMgcZgi

6.4 24

158 TheMStorageMandMPreservationMofMδeatM2017YMechZefc 9

157 –nhibitionMofMhazardousMcompoundMformationMinMmuscleMfoodsMbyMantioxidativeMphytophenolsaM
AnnalsgofgthegNewgYorkgAcademygofgSciencesYM2017YMdflkYMfjZgi 6.5 20

156
wietaryMlinseedMoilMsupplementedMwithMorganicMseleniumMimprovedMtheMfattyMacidMnutritionalMprofileYM
muscularMseleniumMdepositionYMwaterMretentionYMandMtendernessMofMfreshMporkaMMeatgScienceYM2017YM
dfdYMllZdci

6.4 35

155
uindingMofMzallicMtcidMandMxpigallocatechinMzallateMtoM†eatZUnfoldedMWheyMProteinsMatMNeutralMp†M
tltersMRadicalMScavengingMtctivityMofMinMVitroMProteinMwigestsaMJournalgofgAgriculturalgandgFoodg
ChemistryYM2017YMihYMkggfZkghc

5.7 22
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154
RheologicalMxnhancementMofMPorkMδyofibrillarMProteinZβipidMxmulsionMvompositeMzelsMviaMzlucoseM
OxidaseMOxidationbTransglutaminaseMvrossZβinkingMPathwayaMJournalgofgAgriculturalgandgFoodg
ChemistryYM2017YMihYMkghdZkghk

5.7 27

153 yibreMtypeZdependentMresponseMofMbroilerMmusclesMtoMdietaryMantioxidantMsupplementationMforM
oxidativeMstabilityMenhancementaMBritishgPoultrygScienceYM2016YMhjYMjhdZjie 1.9 6

152 ReductionMofMtheMfatMcontentMofMbatteredMandMbreadedMfishMballsMduringMdeepZfatMfryingMusingM
fermentedMbambooMshootMdietaryMfiberaMLWTgugFoodgSciencegandgTechnologyYM2016YMjfYMgehZgfd 5.4 40

151
zrassMcarpMpeptidesMhydrolysedMbyMtheMcombinationMofMtlcalaseMandMNeutrasemMtngiotensinZ–M
convertingMenzymeMUtvxVMinhibitoryMactivityYMantioxidantMactivitiesMandMphysicochemicalMprofilesaM
InternationalgJournalgofgFoodgSciencegandgTechnologyYM2016YMhdYMgllZhck

3.8 13

150 wualMRoleMUtntiZMandMProZoxidantVMofMzallicMtcidMinMδediatingMδyofibrillarMProteinMzelationMandMzelMinM
VitroMwigestionaMJournalgofgAgriculturalgandgFoodgChemistryYM2016YMigYMfchgZid 5.7 87

149 SuperZchillingMUZcaj´°vVMwithMhighZvOeMpackagingMinhibitsMbiochemicalMchangesMofMmicrobialMoriginMinM
catfishMUvlariasMgariepinusVMmuscleMduringMstorageaMFoodgChemistryYM2016YMeciYMdkeZlc 8.5 42

148 voomassieMurilliantMulueZbindingmMaMsimpleMandMeffectiveMmethodMforMtheMdeterminationMofM
waterZinsolubleMproteinMsurfaceMhydrophobicityaMAnalyticalgMethodsYM2016YMkYMjlcZjlh 3.2 9

147 xnhancedMphysicochemicalMpropertiesMofMchitosanbwheyMproteinMisolateMcompositeMfilmMbyMsodiumM
laurateZmodifiedMTiOeMnanoparticlesaMCarbohydrategPolymersYM2016YMdfkYMhlZih 10.3 62

146 TwoMefficientMnitriteZreducingMβactobacillusMstrainsMisolatedMfromMtraditionalMfermentedMporkMUNanxM
WudlVMasMcompetitiveMstarterMculturesMforMvhineseMfermentedMdryMsausageaMMeatgScienceYM2016YMdedYMfceZfcl6.4 47

145 vontrolledMvrossZβinkingMwithMzlucoseMOxidaseMforMtheMxnhancementMofMzellingMPotentialMofMPorkM
δyofibrillarMProteinaMJournalgofgAgriculturalgandgFoodgChemistryYM2016YMigYMlhefZlhfd 5.7 22

144 TheMp†ZdependentMprotectionMofM˛–ZgalactosidaseMactivityMbyMproteinsMagainstMdegradativeMenzymesM
duringMsoymilkMinMvitroMdigestionaMLWTgugFoodgSciencegandgTechnologyYM2016YMilYMeggZehc 5.4 12

143 NaturalMantioxidantsMasMfoodMandMfeedMadditivesMtoMpromoteMhealthMbenefitsMandMqualityMofMmeatM
productsmMtMreviewaMMeatgScienceYM2016YMdecYMdcjZddj 6.4 238

142 OxidativeMpolyaldehydeMproductionmMaMnovelMapproachMtoMtheMconjugationMofMdextranMwithMsoyM
peptidesMforMimprovedMemulsifyingMpropertiesaMJournalgofgFoodgSciencegandgTechnologyYM2016YMhfYMfedhZfeeg3.3 7

141 vhlorogenicMacidZmediatedMgelMformationMofMoxidativelyMstressedMmyofibrillarMproteinaMFoodg
ChemistryYM2015YMdkcYMefhZegf 8.5 234

140 wisruptionMofMsecondaryMstructureMbyMoxidativeMstressMaltersMtheMcrossZlinkingMpatternMofMmyosinMbyM
microbialMtransglutaminaseaMMeatgScienceYM2015YMdckYMljZdch 6.4 32

139 xxaminationMofMtheMvausesMofM–nstabilityMofMSoyMProteinM–solateMwuringMStorageMThroughMProbingMofM
theM†eatZ–nducedMtggregationaMJAOCStgJournalgofgthegAmericangOilgChemistsogSocietyYM2015YMleYMdcjhZdckg1.8 9

138 OxidativeMchangesMandMweakenedMgellingMabilityMofMsaltZextractedMproteinMareMresponsibleMforM
texturalMlossesMinMdumplingMmeatMfillingsMduringMfrozenMstorageaMFoodgChemistryYM2015YMdkhYMghlZil 8.5 38

137 vurtailingMOxidationZ–nducedMβossMofMδyosinMzellingMPotentialMbyMPyrophosphateMThroughMShieldingM
theMSdMSubfragmentaMJournalgofgFoodgScienceYM2015YMkcYMvdgikZjh 3.4 4

(2015-2017)
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136 –nhibitionMofMβipidMOxidationMinMOilZinZWaterMxmulsionsMbyM–nterfaceZtdsorbedMδyofibrillarMProteinaM
JournalgofgAgriculturalgandgFoodgChemistryYM2015YMifYMkkliZlcg 5.7 55

135 vaeXZselectiveMelectrodemMtMsimpleMmethodMtoMmeasureMtheMphytaseZaidedMreleaseMofMboundMcalciumM
inMsoymilkaMJournalgofgFoodgCompositiongandgAnalysisYM2015YMflYMgfZgj 4.1 5

134 TechnologiesMandMmechanismsMforMsafetyMcontrolMofMreadyZtoZeatMmuscleMfoodsmManMupdatedMreviewaM
CriticalgReviewsgingFoodgSciencegandgNutritionYM2015YMhhYMdkkiZlcd 11.5 17

133 PhysicochemicalMchangesMofMmyosinMandMgellingMpropertiesMofMwashedMtilapiaMminceMasMinfluencedMbyM
oxidativeMstressMandMmicrobialMtransglutaminaseaMJournalgofgFoodgSciencegandgTechnologyYM2015YMheYMfkegZfi3.3 19

132 tugmentationMofMwaterZholdingMandMtexturalMpropertiesMofMbreastMmeatMfromMoxidativelyMstressedM
broilersMbyMdietaryMantioxidantMregimensaMBritishgPoultrygScienceYM2015YMhiYMfcgZdg 1.9 11

131 RoleMofMinterfacialMproteinMmembraneMinMoxidativeMstabilityMofMvegetableMoilMsubstitutionMemulsionsM
applicableMtoMnutritionallyMmodifiedMsausageaMMeatgScienceYM2015YMdclYMhiZih 6.4 31

130 StabilizationMofMcookedMcuredMbeefMcolorMbyMradicalZscavengingMpeaMproteinMandMitsMhydrolysateaMLWTg
ugFoodgSciencegandgTechnologyYM2015YMidYMfheZfhk 5.4 14

129 OxidationZinitiatedMmyosinMsubfragmentMcrossZlinkingMandMstructuralMinstabilityMdifferencesMbetweenM
whiteMandMredMmuscleMfiberMtypesaMJournalgofgFoodgScienceYM2015YMkcYMvekkZlj 3.4 20

128 SurfaceMpropertiesMofMheatZinducedMsolubleMsoyMproteinMaggregatesMofMdifferentMmolecularMmassesaM
JournalgofgFoodgScienceYM2015YMkcYMvejlZkj 3.4 59

127
–nterfacialMpeptideMpartitioningMandMundiminishedMantioxidativeMandMemulsifyingMactivityMofM
oxidativelyMstressedMsoyMproteinMhydrolysateMinManMObWMemulsionaMLWTgugFoodgSciencegandg
TechnologyYM2015YMidYMfeeZfel

5.4 24

126 wietaryMantioxidantMsupplementationMenhancesMlipidMandMproteinMoxidativeMstabilityMofMchickenM
broilerMmeatMthroughMpromotionMofMantioxidantMenzymeMactivityaMPoultrygScienceYM2014YMlfYMdhidZjc 3.9 89

125 –nterfacialMstructuralMroleMofMp†ZshiftingMprocessedMpeaMproteinMinMtheMoxidativeMstabilityMofMoilbwaterM
emulsionsaMJournalgofgAgriculturalgandgFoodgChemistryYM2014YMieYMdikfZld 5.7 86

124 SynergyMofMlicoriceMextractMandMpeaMproteinMhydrolysateMforMoxidativeMstabilityMofMsoybeanM
oilZinZwaterMemulsionsaMJournalgofgAgriculturalgandgFoodgChemistryYM2014YMieYMkecgZdf 5.7 23

123 –nterfacialMadsorptionMofMpeptidesMinMoilZinZwaterMemulsionsMcostabilizedMbyMTweenMecMandM
antioxidativeMpotatoMpeptidesaMJournalgofgAgriculturalgandgFoodgChemistryYM2014YMieYMddhjhZkd 5.7 28

122 zelationMenhancementMofMsoyMproteinMisolateMbyMsequentialMlowZMandMultrahighZtemperatureM
twoZstageMpreheatingMtreatmentsaMInternationalgJournalgofgFoodgSciencegandgTechnologyYM2014YMglYMehelZehfj3.8 21

121 TheMeffectMofMproteinMoxidationMonMhydrationMandMwaterZbindingMinMporkMpackagedMinManM
oxygenZenrichedMatmosphereaMMeatgScienceYM2014YMljYMdkdZk 6.4 40

120 OxidationMdesensitizesMactomyosinMtoMmagnesiumMpyrophosphateZinducedMdissociationaMFoodg
ChemistryYM2013YMdgdYMiieZk 8.5 7

119 –nhibitionMofMlipidMoxidationMandMrancidityMinMprecookedMporkMpattiesMbyMradicalZscavengingMlicoriceM
UzlycyrrhizaMglabraVMextractaMJournalgofgFoodgScienceYM2013YMjkYMvdikiZlg 3.4 43
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118 vharacteristicsMandMfunctionalMpropertiesMofMbuckwheatMproteinâ��sugarMSchiffMbaseMcomplexesaMLWTgug
FoodgSciencegandgTechnologyYM2013YMhdYMfljZgcg 5.4 52

117 OxidationMinM†iOxZpackagedMporkMβongissimusMmuscleMpredisposesMmyofibrillarMandMsarcoplasmicM
proteinsMtoMNZnitrosamineMformationMinMnitriteZcuringMsolutionaMMeatgScienceYM2013YMlhYMgihZjd 6.4 18

116 †ydroxylMRadicalZStressedMWheyMProteinM–solatemMyunctionalMandMRheologicalMPropertiesaMFoodgandg
BioprocessgTechnologyYM2013YMiYMdilZdji 5.1 22

115 vhangesMinMstructuralMcharacteristicsMofMantioxidativeMsoyMproteinMhydrolysatesMresultingMfromM
scavengingMofMhydroxylMradicalsaMJournalgofgFoodgScienceYM2013YMjkYMvdheZl 3.4 48

114 –nfluenceMofMstorageMtemperatureMandMdurationMonMlipidMandMproteinMoxidationMandMflavourMchangesM
inMfrozenMporkMdumplingMfilleraMMeatgScienceYM2013YMlhYMelhZfcd 6.4 42

113 OxidationMpromotesMcrossZlinkingMbutMimpairsMfilmZformingMpropertiesMofMwheyMproteinsaMJournalgofg
FoodgEngineeringYM2013YMddhYMddZdl 6 39

112
xxtremeMp†MtreatmentsMenhanceMtheMstructureZreinforcementMroleMofMsoyMproteinMisolateMandMitsM
emulsionsMinMporkMmyofibrillarMproteinMgelsMinMtheMpresenceMofMmicrobialMtransglutaminaseaMMeatg
ScienceYM2013YMlfYMgilZji

6.4 96

111 tMsimpleYMreliableMandMreproductiveMmethodMtoMobtainMexperimentalMpaleYMsoftMandMexudativeMUPSxVM
porkaMMeatgScienceYM2013YMlfYMgklZlg 6.4 22

110 SynergisticMinhibitionMofMlipidMoxidationMbyMpeaMproteinMhydrolysateMcoupledMwithMlicoriceMextractMinMaM
liposomalMmodelMsystemaMJournalgofgAgriculturalgandgFoodgChemistryYM2013YMidYMkgheZid 5.7 39

109 ProteinMoxidationMatMdifferentMsaltMconcentrationsMaffectsMtheMcrossZlinkingMandMgelationMofMporkM
myofibrillarMproteinMcatalyzedMbyMmicrobialMtransglutaminaseaMJournalgofgFoodgScienceYM2013YMjkYMvkefZfd 3.4 37

108 NitriteZcuredMcolorMandMphosphateZmediatedMwaterMbindingMofMporkMmuscleMproteinsMasMaffectedMbyM
calciumMinMtheMcuringMsolutionaMJournalgofgFoodgScienceYM2012YMjjYMvkddZj 3.4 2

107 OxidationZinducedMunfoldingMfacilitatesMδyosinMcrossZlinkingMinMmyofibrillarMproteinMbyMmicrobialM
transglutaminaseaMJournalgofgAgriculturalgandgFoodgChemistryYM2012YMicYMkcecZj 5.7 90

106 δicrobialMtransglutaminaseZinducedMstructuralMandMrheologicalMchangesMofMcationicMandManionicM
myofibrillarMproteinsaMMeatgScienceYM2012YMldYMfiZge 6.4 28

105
ProtectionMofMlungMfibroblastMδRvZhMcellsMagainstMhydrogenMperoxideZinducedMoxidativeMdamageMbyM
cadZeakMkwaMantioxidativeMpeptidesMisolatedMfromMwheyMproteinMhydrolysateaMFoodgChemistryYM2012YM
dfhYMhgcZj

8.5 48

104 δassMspectrometricMevidenceMofMmalonaldehydeMandMgZhydroxynonenalMadductionsMtoM
radicalZscavengingMsoyMpeptidesaMJournalgofgAgriculturalgandgFoodgChemistryYM2012YMicYMljejZfi 5.7 45

103 †ydroxylMRadicalZStressedMWheyMProteinM–solatemMvhemicalMandMStructuralMPropertiesaMFoodgandg
BioprocessgTechnologyYM2012YMhYMeghgZegid 5.1 47

102 StructureZmodifyingMalkalineMandMacidicMp†ZshiftingMprocessesMpromoteMfilmMformationMofMsoyM
proteinsaMFoodgChemistryYM2012YMdfeYMdlggZdlhc 8.5 43

101
RoleMofMdisulphideMlinkagesMbetweenMproteinZcoatedMlipidMdropletsMandMtheMproteinMmatrixMinMtheM
rheologicalMpropertiesMofMporcineMmyofibrillarMproteinZpeanutMoilMemulsionMcompositeMgelsaMMeatg
ScienceYM2011YMkkYMfkgZlc

6.4 68

(2011-2013)
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100 TexturalMattributesMandMoxidativeMstabilityMofMporkMlongissimusMmuscleMinjectedMwithMmarblingZlikeM
emulsifiedMlipidsaMMeatgScienceYM2011YMklYMeclZdi 6.4 11

99 RoleMofM˛†ZconglycininMandMglycininMsubunitsMinMtheMp†ZshiftingZinducedMstructuralMandM
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muscleMpackagedMinMhighMoxygenMatmosphereaMJournalgofgFoodgScienceYM2011YMjiYMvjicZj 3.4 15
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thermalMgelationMofMmyofibrillarMproteinaMFoodgResearchgInternationalYM2009YMgeYMlgdZlgk 7 32
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54 xXTRtvT–ONMtNwMv†tRtvTxR–ZtT–ONMOyMPOβYP†xNOβMOX–wtSxM–NMPtWPtWMUtS–δ–NtM
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53 TendernessMandMoxidativeMstabilityMofMpostZmortemMmusclesMfromMmatureMcowsMofMvariousMagesaM
MeatgScienceYM2007YMjjYMdchZdf 6.4 50

52 yrozenMstorageMstabilityMofMantioxidantZtreatedMrawMrestructuredMbeefMsteaksMmadeMfromMmatureM
cowsaMMeatgScienceYM2007YMjjYMhieZl 6.4 12
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fermentationaMMeatgScienceYM2007YMjjYMhlfZk 6.4 78

50 tntioxidantMactivityMofMzeinMhydrolysatesMinMaMliposomeMsystemMandMtheMpossibleMmodeMofMactionaM
JournalgofgAgriculturalgandgFoodgChemistryYM2006YMhgYMichlZik 5.7 284
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MeatgScienceYM2006YMjfYMiccZg 6.4 59
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reducingMandMradicalMscavengingMabilityaMJournalgofgAgriculturalgandgFoodgChemistryYM2005YMhfYMldkiZle 5.7 219

42
TheMpreservationMofMtheMqualityMofMtheMmuscleMinMfrozenMtustralianMredMclawMcrayfishMUvheraxM
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