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66 zffectMofMairMfryerMfryingMtemperatureMonMtheMqualityMattributesMofMsturgeonMsteakMandMcomparisonMofM
itsMperformanceMwithMtraditionalMdeepMfatMfryingccMFoodiScienceiandiNutritionaM2022aMfeaMhigbhjh 3.2 0

65 zffectMofMglutamicMacidMonMtheMpreparationMandMcharacterizationMofMPickeringMemulsionsMstabilizedMbyM
zeincMFoodiChemistryaM2022aMhkkaMfhejnm 8.5 8

64 IncorporationMofMgelatinMandM eMincreasesMtheMp×bsensitivityMofMzeinbanthocyaninMcomplexMfilmsMusedM
forMmilkMspoilageMdetectionccMCurrentiResearchiiniFoodiScienceaM2022aMjaMkllbkmk 5.6 0

63 IsolationMofMProteasebProducingMwacteriaMfromMShrimpMPasteMandMtheMxharacteristicsMofM ermentingM
xatfishMPastecMJournaliofiAquaticiFoodiProductiTechnologyaM2022aMhfaMhhgbhih 1.6 0

62 TranscriptomeManalysisMprovidesMinsightMintoMdeltamethrinbinducedMfatMaccumulationMinMhThbLfM
adipocytescMPesticideiBiochemistryiandiPhysiologyaM2022aMfejffi 4.9

61
MechanismMofMlowbsaltMsurimiMgelationMinducedMbyMmicrowaveMheatingMcombinedMwithMLbarginineMandM
transglutaminaseoMonMtheMbasisMofMmolecularMdockingMbetweenMLbarginineMandMmyosinMheavyMchaincM
FoodiChemistryaM2022aMfhhfmi

8.5 2

60 SturgeonMproteinbderivedMpeptideMκIW××T MpreventsMinsulinMresistanceMviaMmodulationMofM
IRSbfdPIhκdvκTMsignalingMpathwaysMinM×ep°gMcellscMJournaliofiFunctionaliFoodsaM2022aMniaMfejfgk 5.1

59 InfluenceMofMthermalMprocessingMonMflavorMandMsensoryMprofileMofMsturgeonMmeatcMFoodiChemistryaM
2021aMhliaMfhfkmn 8.5 2

58 zffectsMofMmicrobialMdiversityMandMphospholipidsMonMflavorMprofileMofMcaviarMfromMhybridMsturgeonM
U×usoMdauricus´ ˆ�´ vcipenserMschrenckiVccMFoodiChemistryaM2021aMhllaMfhfnkn 8.5 0

57
NovelM abricationMofMZeinbSolubleMSoybeanMPolysaccharideMNanocompositesMInducedMbyM
MultifrequencyMUltrasoundaMandMTheirMRolesMonMMicrostructureaMRheologicalMPropertiesMandMStabilityM
ofMPickeringMzmulsionscMGelsaM2021aMlaM

4.2 1

56
vmeliorativeMeffectsMofMLbargininetMOnMheatbinducedMphaseMseparationMofMvristichthysMnobilisMmyosinM
areMassociatedMwithMtheMabsenceMofMorderedMsecondaryMstructuresMofMmyosincMFoodiResearchi
InternationalaM2021aMfifaMffefji

7 2

55 LbglutamicMacidMaffectsMmyosinMaggregationMandMtheMphysicalMpropertiesMofMbigheadMcarpM
UvristichthysMnobilisVMsurimiMgelscMFoodiBioscienceaM2021aMieaMfeemmk 4.9 4

54 ProductionaMbioactiveMpropertiesaMandMpotentialMapplicationsMofMfishMproteinMhydrolysatesoM
yevelopmentsMandMchallengescMTrendsiiniFoodiScienceiandiTechnologyaM2021aMffeaMkmlbknn 15.3 45

53 RecentMdevelopmentsMinMmaintainingMgelMpropertiesMofMsurimiMproductsMunderMreducedMsaltM
conditionsMandMuseMofMadditivescMCriticaliReviewsiiniFoodiScienceiandiNutritionaM2021aMfbfk 11.5 4

52 QualityMxharacteristicsMandMMoistureMMobilityMofM°iantMSalamanderMUvndriasMdavidianusVMαerkyM
duringMRoastingMProcesscMJournaliofiFoodiQualityaM2021aMgegfaMfbff 2.7 1

51 ImprovementMofMgelMpropertiesMofMlowMsaltMsurimiMusingMlowbdoseMlbarginineMcombinedMwithMoxidizedM
caffeicMacidcMLWTixiFoodiScienceiandiTechnologyaM2021aMfijaMfffheh 5.4 7

50 vntibinflammatoryMandMvntioxidantMvctivityMofMPeptidesM romMzthanolbSolubleM×ydrolysatesMofM
SturgeonMUVMxartilagecMFrontiersiiniNutritionaM2021aMmaMkmnkim 6.2 3
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49 vbsorptionaMmetabolismaMandMbioactivityMofMvitexinoMrecentMadvancesMinMunderstandingMtheMefficacyM
ofManMimportantMnutraceuticalcMCriticaliReviewsiiniFoodiScienceiandiNutritionaM2021aMkfaMfeinbfeki 11.5 47

48 vMnovelMextractionMapproachMandMuniqueMphysicochemicalMpropertiesMofMgelatinMfromMtheMswimM
bladderMofMsturgeoncMJournaliofitheiScienceiofiFoodiandiAgricultureaM2021aMfefaMgnfgbgnfn 4.3 3

47 SousMvideMpretreatmentMinMcookingMsturgeonMfishMburgeroMzffectsMonMphysicochemicalMpropertiesMandM
sensoryMcharacteristicscMInternationaliJournaliofiFoodiScienceiandiTechnologyaM2021aMjkaMgnlhbgnmg 3.8 3

46 °enomeMsequencingMofMcoldbadaptedMPlanococcusMbacteriumMisolatedMfromMtraditionalMshrimpMpasteM
andMproteaseMidentificationcMJournaliofitheiScienceiofiFoodiandiAgricultureaM2021aMfefaMhggjbhghk 4.3 3

45
UseMofMlbargininebassistedMultrasonicMtreatmentMtoMchangeMtheMmolecularMandMinterfacialM
characteristicsMofMfishMmyosinMandMenhanceMtheMphysicalMstabilityMofMtheMemulsioncMFoodiChemistryaM
2021aMhigaMfgmhfi

8.5 8

44 StapleMfoodMandMhealthoMaMcomparativeMstudyMofMphysiologyMandMgutMmicrobiotaMofMmiceMfedMwithM
potatoMandMtraditionalMstapleMfoodsMUcornaMwheatMandMriceVcMFoodiandiFunctionaM2021aMfgaMfghgbfgie 6.1 3

43 InfluenceMofM ryingMMethodsMonMQualityMxharacteristicsMandMVolatileM lavorMxompoundsMofM°iantM
SalamanderMUvndriasMdavidianusVMMeatballscMJournaliofiFoodiQualityaM2021aMgegfaMfbfe 2.7 0

42  reezingMofMmeatMandMaquaticMfoodoMUnderlyingMmechanismsMandMimplicationsMonMproteinMoxidationcM
ComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetyaM2021aMgeaMjjimbjjkn 16.4 9

41 xharacterizationMofMchondroitinMsulfatesMisolatedMfromMlargeMhybridMsturgeonMcartilageMandMtheirM
gastroprotectiveMactivityMagainstMethanolbinducedMgastricMulcerscMFoodiChemistryaM2021aMhkhaMfheihk 8.5 1

40 InactivationMofMspecificMspoilageMorganismMUPseudomonasVMofMsturgeonMbyMcurcuminbmediatedM
photodynamicMinactivationcMPhotodiagnosisiandiPhotodynamiciTherapyaM2020aMhfaMfefmgl 3.5 5

39 ScreeningMofMaMPlanococcusMbacteriumMproducingMaMcoldbadaptedMproteaseMandMitsMapplicationMinM
lowbsaltMfishMsauceMfermentationcMJournaliofiFoodiProcessingiandiPreservationaM2020aMiiaMefikgj 2.1 3

38 SturgeonMproteinbderivedMpeptidesMexertMantibinflammatoryMeffectsMinMLPSbstimulatedMRvWgkiclM
macrophagesMviaMtheMMvPκMpathwaycMJournaliofiFunctionaliFoodsaM2020aMlgaMfeieii 5.1 16

37 zffectMofMcontinuousMandMintermittentMdryingMonMwaterMmobilityMofMfreshMwalnutsMUαuglansMregiaMLcVoMvM
L bNMRMstudycMDryingiTechnologyaM2020aMfbff 2.6 6

36 SturgeonMhydrolysatesMalleviateMySSbinducedMcolonMcolitisMinMmiceMbyMmodulatingMN b˛”waMMvPκaMandM
microbiotaMcompositioncMFoodiandiFunctionaM2020aMffaMknmlbknnn 6.1 14

35
vssessingMgelMpropertiesMofMvmurMsturgeonMUvcipenserMschrenckiiVMsurimiMpreparedMbyM
highbtemperatureMsettingMUieM´°xVMforMdifferentMdurationscMJournaliofitheiScienceiofiFoodiandi
AgricultureaM2020aMfeeaMhfilbhfjk

4.3 3

34 UptakeMandMtoxicityMofMdibUgbethylhexylVMphthalateMinMwrassicaMchinensis´ LcMChemosphereaM2020aMgjgaMfgkkie8.4 6

33
SuppressionMmechanismMofMlbarginineMinMtheMheatbinducedMaggregationMofMbigheadMcarpMUvristichthysM
nobilisVMmyosinoMTheMsignificanceMofMionicMlinkageMeffectsMandMhydrogenMbondMeffectscMFoodi
HydrocolloidsaM2020aMfegaMfejjnk

10.6 16

32 xhlorantraniliproleMinducesMadipogenesisMinMhThbLfMadipocytesMviaMtheMvMPκ˛–MpathwayMbutMnotMtheM
zRMstressMpathwaycMFoodiChemistryaM2020aMhffaMfgjnjh 8.5 9
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31 OptimizationMofMznzymaticMxonditionsMofMSturgeonMMusclesMandMTheirMvntibInflammatoryMPotentialcM
JournaliofiFoodiQualityaM2020aMgegeaMfbfg 2.7 4

30 °elMpropertiesMofMvmurMsturgeonMUVMsurimiMimprovedMbyMlecithinMatMreducedMandMregularbsaltM
concentrationsccMRSCiAdvancesaM2020aMfeaMhemnkbhenek 3.7 1

29 TheMeffectMofMvrginineaMLysineMandM×istidineMinMtheMmyosinMsecondaryMstructureMbyMcircularMdichroismM
andMRamanMspectroscopycMCYTAixiJournaliofiFoodaM2019aMflaMkjkbkke 2.3 6

28 xharacterizationMandM unctionalMPropertiesMofM°elatinMzxtractedMfromMxhineseM°iantMSalamanderM
UvndriasMyavidianusVMSkincMJournaliofiAquaticiFoodiProductiTechnologyaM2019aMgmaMmkfbmlk 1.6 10

27 yeltamethrinMpromotesMadipogenesisMviaMvMPκ˛–MandMzRMstressbmediatedMpathwayMinMhThbMLfM
adipocytesMandMxaenorhabditisMeleganscMFoodiandiChemicaliToxicologyaM2019aMfhiaMffelnf 4.7 13

26 zffectsMofMlbarginineMandMlbhistidineMonMheatbinducedMaggregationMofMfishMmyosinoMwigheadMcarpM
UvristichthysMnobilisVcMFoodiChemistryaM2019aMgnjaMhgebhgk 8.5 19

25 OysterbyerivedMZincbwindingMPeptideMModifiedMbyMPlasteinMReactionMviaMZincMxhelationMPromotesMtheM
IntestinalMvbsorptionMofMZinccMMarineiDrugsaM2019aMflaM 6 12

24 TheMantibskinbagingMeffectMofMoralMadministrationMofMgelatinMfromMtheMswimMbladderMofMvmurM
sturgeonMUvcipenserMschrenckiiVcMFoodiandiFunctionaM2019aMfeaMhmnebhmnl 6.1 10

23 vvκbgMandMSκNbfMvreMInvolvedMinMxhicoricbvcidbInducedMLifespanMzxtensionMincMJournaliofiAgriculturali
andiFoodiChemistryaM2019aMklaMnflmbnfmk 5.7 19

22 VitexinMamelioratesMhighMfatMdietbinducedMobesityMinMmaleMxjlwLdkαMmiceMviaMtheMvMPκ˛–bmediatedM
pathwaycMFoodiandiFunctionaM2019aMfeaMfniebfnil 6.1 24

21
zffectsMofMmixedMstarterMculturesMandMexogenousMLbLysMonMtheMphysiochemicalMandMsensoryM
propertiesMofMrapidbfermentedMfishMpasteMusingMlongsnoutMcatfishMbybproductscMLWTixiFoodiSciencei
andiTechnologyaM2019aMfemaMgfbhe

5.4 17

20 zffectMofM˛–bTocopherolMonMtheMPhysicochemicalMPropertiesMofMSturgeonMSurimiMduringM rozenM
StoragecMMoleculesaM2019aMgiaM 4.8 2

19 zffectsMofMdeacetylationMofMkonjacMglucomannanMonMtheMphysicobchemicalMpropertiesMofMsurimiMgelsM
fromMsilverMcarpMUVccMRSCiAdvancesaM2019aMnaMfnmgmbfnmhk 3.7 11

18 zffectMofMchickenMbreastMonMtheMphysicochemicalMpropertiesMofMunwashedMsturgeonMsurimiMgelscMLWTixi
FoodiScienceiandiTechnologyaM2019aMffhaMfemhek 5.4 12

17
yibbbutylMphthalateMdegradingMendophyticMbacteriumMstrainMαRgeMisolatedMfromMgarlicMchiveMandMitsM
colonizationMinMaMleafyMvegetablecMJournaliofiEnvironmentaliScienceiandiHealthixiPartiBiPesticideswi
FoodiContaminantswiandiAgriculturaliWastesaM2019aMjiaMknhblef

2.2 3

16 ThermalM°elMyegradationMUModoriVMinMSturgeonMUvcipenseridaeVMSurimiM°elscMJournaliofiFoodiScienceaM
2019aMmiaMhkefbhkel 3.4 9

15 yevelopmentMofM unctionalMorMMedicalM oodsMforMOralMvdministrationMofMInsulinMforMyiabetesM
TreatmentoM°astroprotectiveMzdibleMMicrogelscMJournaliofiAgriculturaliandiFoodiChemistryaM2018aMkkaMimgebimgk5.7 19

14 zffectMofMoralMadministrationMofMcollagenMhydrolysatesMfromMNileMtilapiaMonMtheMchronologicallyMagedM
skincMJournaliofiFunctionaliFoodsaM2018aMiiaMffgbffl 5.1 20
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13 zffectMofMlbhistidineMonMtheMheatbinducedMaggregationMofMbigheadMcarpMUvristichthysMnobilisVMmyosinM
inMlowdhighMionicMstrengthMsolutioncMFoodiHydrocolloidsaM2018aMljaMflibfmf 10.6 35

12  lubendiamideMznhancesMvdipogenesisMandMInhibitsMvMPκ˛–MinMhThbLfMvdipocytescMMoleculesaM2018aM
ghaM 4.8 7

11 MobilityMandMredistributionMofMwatersMwithinMbigheadMcarpMUvristichthysMnobilisVMheatbinducedMmyosinM
gelscMInternationaliJournaliofiFoodiPropertiesaM2018aMgfaMmhjbmin 3 12

10 PurificationMandMcharacterisationMofMaMsaltbstableMproteaseMfromMtheMhalophilicMarchaeonM×alogranumM
rubrumcMJournaliofitheiScienceiofiFoodiandiAgricultureaM2017aMnlaMfifgbfifn 4.3 17

9 zffectsMofM×eatMPumpMyryingMParametersMonMtheMVolatileM lavorMxompoundsMinMSilverMxarpcMJournali
ofiAquaticiFoodiProductiTechnologyaM2016aMgjaMlhjblii 1.6 8

8 znhancedMoralMbioavailabilityMandMtissueMdistributionMofMferricMcitrateMthroughMliposomalM
encapsulationcMCYTAixiJournaliofiFoodaM2016aMfbl 2.3 1

7 xhangesMinMpropertiesMofMwhiteMshrimpMUVMproteinMduringMthermalMdenaturationcMFoodiScienceiandi
BiotechnologyaM2016aMgjaMgfbgk 3 11

6 StudyMonMtheMxhangeMofMMuscleMProteinsMyuringMtheM×alfbyriedMSaltbxuredMSilverMxarpM
U×ypophthalmichthysMmolitrixVMProcessingcMJournaliofiAquaticiFoodiProductiTechnologyaM2015aMgiaMhfbif 1.6 2

5 RemovalMofMoffbflavoursMfromMradishMURaphanusMsativusMLcVManthocyaninbrichMpigmentsMusingMchitosanM
andMitsMmechanismUsVcMFoodiChemistryaM2014aMfikaMighbm 8.5 19

4
StructuresMandMvnticoagulantMvctivitiesMofMtheMPartiallyMMildMvcidicM×ydrolysisMProductsMofMtheM
 ucosylatedMxhondroitinMSulfateMfromMSeaMxucumberMPearsonothuriaMgraeffeicMJournaliofi
CarbohydrateiChemistryaM2014aMhhaMilfbimm

1.7 11

3 znhancedMphysicalMpropertiesMofMreducedbsaltMsurimiMgelsMfromMvmurMsturgeonMUvcipenserM
schrenckiiVMbyMlbarginineMandMlbhistidinecMJournaliofiFoodiProcessingiandiPreservationaefjmml 2.1 0

2 zffectsMofMproteinMoxidationaMcathepsinsaMandMvariousMfreezingMtemperaturesMonMtheMqualityMofM
superchilledMsturgeonMfilletscMMarineiLifeiScienceiandiTechnologyaf 4.5 1

1
OptimizationMofMremovalMofMoffbodorMinMmulletMUxhannaMvrgusVMheadMsoupMbyMyeastMusingMresponseM
surfaceMmethodologyMandMvariationsMofMvolatileMcomponentsMduringMfermentationcMJournaliofiFoodi
ProcessingiandiPreservationaefjnge

2.1 0
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