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j Paper IF Citations

266
wffectLofLparticleLsizeLonLcompositionXLphysicochemicalXLfunctionalXLandLstructuralLpropertiesLofL
insolubleLdietaryLfiberLconcentrateLfromLcitrusLpeelZZLFoodcSciencecandcTechnologycInternationalXL
2022XLcbjdbceddccbhekie

2.6 1

265 uhitosanazeinLbilayerLfilmsLwithLoneYwayLwaterLbarrierLcharacteristiclLαhysicalXLstructuralLandL
thermalLpropertiesZZLInternationalcJournalcofcBiologicalcMacromoleculesXL2022XLdbbXLeijYeji 7.9 2

264 SeaLcucumberLenzymaticLhydrolysatesLrelieveLosteoporosisLthroughL−αyaδs±—aδs±— LsystemLinL
ovariectomizedLratsZLFoodcBioscienceXL2022XLfhXLcbcgid 4.9 0

263 TheLfourthLindustrialLrevolutionLinLtheLfoodLindustryYαartL’lL’ndustryLfZbLtechnologiesZZLCriticalc
ReviewscincFoodcSciencecandcNutritionXL2022XLcYci 11.5 12

262 TyrosinaseL’nhibitoryLandLsntioxidantLsctivityLofLwnzymaticLαroteinLzydrolysateLfromL–ellyfishLTUZZL
FoodsXL2022XLccXL 4.9 2

261 SoyLproteinLisolateslLsLreviewLofLtheirLcompositionXLaggregationXLandLgelationZZLComprehensivec
ReviewscincFoodcSciencecandcFoodcSafetyXL2022XLdcXLckfbYckgi 16.4 2

260 TheLheatLstabilityLofLcaprineLandLbovineLmicellarLcaseinLdispersionsZLInternationalcDairycJournalXL
2022XLcecXLcbgeie 3.5 0

259 ’dentificationLofLcharacteristicLflavorLandLmicroorganismsLrelatedLtoLflavorLformationLinLfermentedL
commonLcarpLTuyprinusLcarpioL ZUZZLFoodcResearchcInternationalXL2022XLcggXLccccdj 7 3

258 wffectsLofLheatingLtemperaturesLandLpzLofLskimLmilkLfortifiedLwithLmilkLproteinLconcentrateLonLtheL
textureLandLmicrostructureLofLhighYproteinLyoghurtsZLInternationalcDairycJournalXL2022XLcecXLcbgekg 3.5

257 uontributionLbasedLauthorLcategorizationLtoLcalculateLauthorLperformanceLindexZLAccountabilitycinc
ResearchXL2021XLdjXLfkdYgch 1.9 1

256 vevelopmentLandLcharacterizationLofLmonoglycerideLoleogelsLpreparedLwithLcrudeLandLrefinedL
walnutLoilZLLWTcqcFoodcSciencecandcTechnologyXL2021XLccdihk 5.4 4

255
TheLsntiviralLsctivityLofLtacterialXLxungalXLandLslgalLαolysaccharidesLasLtioactiveL’ngredientslL
αotentialLUsesLforLwnhancingL’mmuneLSystemsLandLαreventingLVirusesZLFrontierscincNutritionXL2021XL
jXLiidbee

6.2 9

254 sntiYfatigueLliquidLformulationsLmadeLfromLfruitsZLFoodcBioscienceXL2021XLffXLcbcfek 4.9 1

253 °ultifunctionalLbioactiveLcoatingsLbasedLonLwaterYsolubleLchitosanLwithLpomegranateLpeelLextractL
forLfishLfleshLpreservationZLFoodcChemistryXL2021XLeifXLcechck 8.5 2

252 ThermoplasticLcassavaLstarchLblendLwithLpolyethyleneYgraftedYmaleicLanhydrideLandLgelatinL
coreYshellLstructureLcompatibilizerZZLInternationalcJournalcofcBiologicalcMacromoleculesXL2021XLckiXLfkYfk 7.9 0

251 αrosLandLconsLofLdifferentLstunningLmethodsLfromLaLzalalLperspectivelLaLreviewZLTranslationalc
AnimalcScienceXL2021XLgXLtxabcgf 1.4

250 αhysicoYchemicalLandLfunctionalLpropertiesLofLmilkLproteinLconcentratesLobtainedLusingLaL
twoYstageLdecalcificationLapproachZLInternationalcDairycJournalXL2021XLcbgdch 3.5
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249 αropertiesLandLkineticsLofLtheLinLvitroLreleaseLofLanthocyaninYrichLmicrocapsulesLproducedLthroughL
sprayLandLfreezeYdryingLcomplexLcoacervatedLdoubleLemulsionsZLFoodcChemistryXL2021XLefbXLcdikgb 8.5 17

248
δecentLadvancesLinLtheLapplicationLofLmicroalgaeLandLitsLderivativesLforLpreservationXLqualityL
improvementXLandLshelfYlifeLextensionLofLseafoodZLCriticalcReviewscincFoodcSciencecandcNutritionXL
2021XLcYcf

11.5 5

247 ShelfL ifeLwxtensionLofLuhilledLαorkLbyL−ptimalLUltrasonicatedLueylonLSpinachLTULwxtractslL
αhysicochemicalLandL°icrobialLαropertiesZLFoodsXL2021XLcbXL 4.9 2

246
’nfluenceLofLfishLproteinLhydrolysateYpistachioLgreenLhullLextractLinteractionsLonLantioxidantL
activityLandLinhibitionLofL˛–YglucosidaseXL˛–YamylaseXLandLvααY’VLenzymesZLLWTcqcFoodcSciencecandc
TechnologyXL2021XLcfdXLcccbck

5.4 10

245 sLcomprehensiveLreviewLonLnaturalLbioactiveLfilmsLwithLcontrolledLreleaseLcharacteristicsLandLtheirL
applicationsLinLfoodsLandLpharmaceuticalsZLTrendscincFoodcSciencecandcTechnologyXL2021XLccdXLhkbYibi 15.3 18

244 SpoilageLmicrobesâ��LeffectLonLfreshnessLandL’°αLdegradationLinLsturgeonLfilletsLduringLchilledL
storageZLFoodcBioscienceXL2021XLfcXLcbcbbj 4.9 3

243 TheLfermentationYtimeLdependentLproteolysisLprofileLandLpeptidomicLanalysisLofLfermentedL
soybeanLcurdZLJournalcofcFoodcScienceXL2021XLjhXLefddYefee 3.4 0

242 TechnologicalLrolesLofLmicroorganismsLinLfishLfermentationlLaLreviewZLCriticalcReviewscincFoodc
SciencecandcNutritionXL2021XLhcXLcbbbYcbcd 11.5 20

241
yelLpropertiesLandLstructuralLcharacteristicsLofLsoyLproteinLisolateLtreatedLwithLdifferentLsaltLionsL
beforeLsprayLdryingLcombinedLwithLdynamicLhighYpressureLmicroYfluidizationZLFoodcandcBioproductsc
ProcessingXL2021XLcdgXLhjYij

4.9 2

240 αroximateLcompositionLandLfattyLacidLprofilesLofLcommonLpufferfishLspeciesLinLtheL°editerraneanL
SeaZLInternationalcJournalcofcFoodcSciencecandcTechnologyXL2021XLghXLjifYjjf 3.8

239 vifferentLcommercialLsoyLproteinLisolatesLandLtheLcharacteristicsLofLuhibaLtofuZLFoodcHydrocolloidsXL
2021XLccbXLcbhccg 10.6 15

238 ’solationXLpurificationXLstructureLandLantioxidantLactivityLofLpolysaccharideLfromLpineconesLofLαinusL
koraiensisZLCarbohydratecPolymersXL2021XLdgcXLccibij 10.3 26

237 uontrolLofLbiogenicLamineLproductionLandLbacterialLgrowthLinLfishLandLseafoodLproductsLusingL
phytochemicalsLasLbiopreservativeslLsLreviewZLFoodcBioscienceXL2021XLekXLcbbjbi 4.9 9

236 αreparationLofLnanofibrillatedLcelluloseLfromLgrapefruitLpeelLandLitsLapplicationLasLfatLsubstituteLinL
iceLcreamZLCarbohydratecPolymersXL2021XLdgfXLccifcg 10.3 15

235
sutolysisLofLαacificLwhiteLshrimpLT itopenaeusLvannameiULprocessingLbyYproductslLwnzymaticL
activitiesXLlipidLandLproteinLoxidationXLandLantioxidantLactivityLofLhydrolysatesZLFoodcBioscienceXL
2021XLekXLcbbjff

4.9 6

234
sutolysisLofLrainbowLtroutLT−ncorhynchusLmykissULbyYproductslLwnzymaticLactivitiesXLlipidLandL
proteinLoxidationXLandLantioxidantLactivityLofLproteinLhydrolysatesZLLWTcqcFoodcSciencecandc
TechnologyXL2021XLcfbXLccbibd

5.4 10

233 sdvancesLinLtheLapplicationLofLchitosanLasLaLsustainableLbioactiveLmaterialLinLfoodLpreservationZL
CriticalcReviewscincFoodcSciencecandcNutritionXL2021XLcYeh 11.5 5

232 TheLgutLmicrobiotaLasLaLtargetLtoLcontrolLhyperuricemiaLpathogenesislLαotentialLmechanismsLandL
therapeuticLstrategiesZLCriticalcReviewscincFoodcSciencecandcNutritionXL2021XLcYcc 11.5 15

(2021-2021)
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231 ’mpactLofLsturgeonLgelatinLhydrolysatesLTSyzULonLphysicochemicalLandLmicrobiologicalLpropertiesL
ofLfatYfreeLsetYtypeLyogurtZLLWTcqcFoodcSciencecandcTechnologyXL2021XLcfjXLccchhg 5.4 3

230 tioaccessibilityLandL’ntestinalLTransportLofLveltamethrinLinLαacificL−ysterLTULUsingLSimulatedL
vigestiona±u°fhbLuellL°odelsZLFrontierscincNutritionXL2021XLjXLidhhdb 6.2 0

229 TheLaromaLprofileLandLmicrobiotaLstructureLinLoilLfuruXLaLuhineseLfermentedLsoybeanLcurdZLFoodc
ResearchcInternationalXL2021XLcfiXLccbfie 7 1

228 ThermoplasticLmungLbeanLstarchanaturalLrubberasericinLblendsLforLimprovedLoilLresistanceZL
InternationalcJournalcofcBiologicalcMacromoleculesXL2021XLcjjXLdjeYdjk 7.9 4

227 tiologicalLactivityLofLplantYbasedLcarvacrolLandLthymolLandLtheirLimpactLonLhumanLhealthLandLfoodL
qualityZLTrendscincFoodcSciencecandcTechnologyXL2021XLcchXLieeYifj 15.3 18

226 wffectsLofLpasteurizationXLmicrofiltrationXLandLultravioletYcLtreatmentsLonLmicroorganismsLandL
bioactiveLproteinsLinLbovineLskimLmilkZLFoodcBioscienceXL2021XLfeXLcbceek 4.9 0

225 δecentLsdvancesLinL°arineYtasedL±utraceuticalsLandLTheirLzealthLtenefitsZLMarinecDrugsXL2020XLcjXL 6 36

224 sntimicrobialLactivityLofLthymeLessentialLoilLnanoemulsionsLonLspoilageLbacteriaLofLfishLandL
foodYborneLpathogensZLFoodcBioscienceXL2020XLehXLcbbheg 4.9 51

223 uomparativeLaromaLandLtasteLprofilesLofLoilLfuruLTsoybeanLcurdULfermentedLwithLdifferentLmucorL
strainsZLJournalcofcFoodcScienceXL2020XLjgXLchfdYchgb 3.4 2

222 uharacterizationLandLantioxidantLpropertiesLofL°anchurianLwalnutLmealLhydrolysatesLafterLcalciumL
chelationZLLWTcqcFoodcSciencecandcTechnologyXL2020XLcebXLcbkhed 5.4 6

221 SlowYδeleaseLandL±ontoxicLαickeringLwmulsionLαlatformLforLsntimicrobialLαeptideZLJournalcofc
AgriculturalcandcFoodcChemistryXL2020XLhjXLifgeYifhh 5.7 5

220 °icrobialLexopolysaccharidesLforLimmuneLenhancementlLxermentationXLmodificationsLandL
bioactivitiesZLFoodcBioscienceXL2020XLegXLcbbghf 4.9 38

219 wffectLofL±YterminalLmodificationLonLtheLantimicrobialLactivityLofLnisinZLFoodcControlXL2020XLccfXLcbiddi 6.2 3

218 αreparationLofLsoyLsauceLbyLwalnutLmealLfermentationlLuompositionXLantioxidantLpropertiesXLandL
angiotensinYconvertingLenzymeLinhibitoryLactivitiesZLFoodcSciencecandcNutritionXL2020XLjXLchhgYchih 3.2 8

217 zSYSα°wLyuY°SLcharacterizationLofLvolatilesLinLprocessedLwalnutsLandLtheirLoxidativeLstabilityZL
JournalcofcFoodcSciencecandcTechnologyXL2020XLgiXLdhkeYdibf 3.3 6

216 TheLimpactLofLchitosanLonLseafoodLqualityLandLhumanLhealthlLsLreviewZLTrendscincFoodcSciencecandc
TechnologyXL2020XLkiXLfbfYfch 15.3 40

215 TheLδeligiousLSlaughterLofLsnimalsL2020XLkeYcck

214 TheLzalalLandL—osherLxoodLwxperienceLinLtheLU—L2020XLeecYefc
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213
StrategyLofLxusionLuovalentL−rganicLxrameworksLandL°olecularlyL’mprintedLαolymerslLsLSurprisingL
wffectLinLδecognitionLandL oadingLofLuyanidinYeYYglucosideZLACScAppliedcMaterialsciamp;cInterfacesXL
2020XLcdXLjigcYjihb

9.5 13

212 ’solationXLstructuralLcharacterizationLandLbioactivitiesLofLpolysaccharidesLandLitsLderivativesLfromL
suriculariaYsLreviewZLInternationalcJournalcofcBiologicalcMacromoleculesXL2020XLcgbXLcbdYcce 7.9 30

211
uorrelationsLbetweenLmicrobiotaLsuccessionLandLflavorLformationLduringLfermentationLofLuhineseL
lowYsaltLfermentedLcommonLcarpLTuyprinusLcarpioL ZULinoculatedLwithLmixedLstarterLculturesZLFoodc
MicrobiologyXL2020XLkbXLcbefji

6 22

210
’mprovedLeffectLofLautoclaveLprocessingLonLsizeLreductionXLchemicalLstructureXLnutritionalXL
mechanicalLandLinLvitroLdigestibilityLpropertiesLofLfishLboneLpowderZLAdvancedcPowdercTechnologyXL
2020XLecXLdgceYdgdb

4.6 8

209 zalalLxoodLinLtheLUSsL2020XLekeYfcc

208 uharacterizingLaromaLprofilesLofLfermentedLsoybeanLcurdLwithLageingLsolutionsLduringL
fermentationZLFoodcBioscienceXL2020XLeeXLcbbgbj 4.9 1

207 TofuLproductslLsLreviewLofLtheirLrawLmaterialsXLprocessingLconditionsXLandLpackagingZL
ComprehensivecReviewscincFoodcSciencecandcFoodcSafetyXL2020XLckXLehjeYeicf 16.4 15

206  imitedLhydrolysisLofLdehulledLwalnutLT–uglansLregiaL ZULproteinsLusingLtrypsinlLxunctionalL
propertiesLandLstructuralLcharacteristicsZLLWTcqcFoodcSciencecandcTechnologyXL2020XLceeXLccbbeg 5.4 8

205 −ptimizationLofLprocessLparametersLforLfoamLmatLdryingLofLblackLriceLbranLanthocyaninLandL
comparisonLwithLsprayYLandLfreezeYdriedLpowdersZLDryingcTechnologyXL2020XLcYcf 2.6 5

204
wffectLofLpacificLwhiteLshrimpLT itopenaeusLvannameiULproteinLhydrolysatesLTSαzULandL
Tâ��UYepigallocatechinLgallateLTwyuyULonLsourdoughLandLbreadLqualityZLLWTcqcFoodcSciencecandc
TechnologyXL2020XLcecXLcbkjbb

5.4 6

203 TheLrolesLofLmicroδ±sLinLhumanLcervicalLcancerZLArchivescofcBiochemistrycandcBiophysicsXL2020XLhkbXLcbjfjb4.1 12

202 αroductionLofLαroteinLzydrolysateLuontainingLsntioxidantLandLsngiotensinLY’YuonvertingLwnzymeL
TsuwUL’nhibitoryLsctivitiesLfromLTunaLT—atsuwonusLpelamisULtloodZLProcessesXL2020XLjXLcgcj 2.9 8

201 −ptimizationLofLglutenYfreeLfunctionalLnoodlesLformulationLenrichedLwithLfishLgelatinLhydrolysatesZL
LWTcqcFoodcSciencecandcTechnologyXL2020XLceeXLcbkkii 5.4 10

200 wffectsLofLparticleLsizeLandLagingLofLmilkLproteinLconcentrateLonLtheLbiophysicalLpropertiesLofLanL
intermediateYmoistureLmodelLfoodLsystemZLFoodcBioscienceXL2020XLeiXLcbbhkj 4.9 5

199 UseLofLSpectroscopicLTechniquesLtoL°onitorLuhangesLinLxoodLβualityLduringLspplicationLofL±aturalL
αreservativeslLsLδeviewZLAntioxidantsXL2020XLkXL 7.1 16

198 sntioxidantLandLantimicrobialLpreservativeslLαropertiesXLmechanismLofLactionLandLapplicationsLinL
foodLYLaLreviewZLCriticalcReviewscincFoodcSciencecandcNutritionXL2020XLcYci 11.5 17

197 βualityXLfunctionalityXLandLmicrobiologyLofLfermentedLfishlLaLreviewZLCriticalcReviewscincFoodcSciencec
andcNutritionXL2020XLhbXLcddjYcdfd 11.5 47

196 δecentLadvancesLinLqualityLretentionLofLnonYfrozenLfishLandLfisheryLproductslLsLreviewZLCriticalc
ReviewscincFoodcSciencecandcNutritionXL2020XLhbXLcifiYcigk 11.5 32

(2020-2020)
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195 αroteinLdegradationLofLblackLcarpLT°ylopharyngodonLpiceusULmuscleLduringLcoldLstorageZLFoodc
ChemistryXL2020XLebjXLcdggih 8.5 20

194 αrotectionLofLfoodsLagainstLoxidativeLdeteriorationLusingLedibleLfilmsLandLcoatingslLsLreviewZLFoodc
BioscienceXL2019XLedXLcbbfgc 4.9 51

193 ’mprovedLmechanicalLandLantibacterialLpropertiesLofLactiveL vαwLfilmsLpreparedLwithLcombinationL
ofLsgXLZn−LandLuu−LnanoparticlesZLFoodcPackagingcandcShelfcLifeXL2019XLddXLcbbekc 8.2 35

192 xabricationLofLyelY ikeLwmulsionsLwithLWheyLαroteinL’solateLUsingL°icrofluidizationlLδheologicalL
αropertiesLandLevLαrintingLαerformanceZLFoodcandcBioprocesscTechnologyXL2019XLcdXLckhiYckik 5.1 29

191
uharacterizationLofLtheLmicrobialLcompositionLandLqualityLofLlightlyLsaltedLgrassLcarpL
TutenopharyngodonLidellusULfilletsLwithLvacuumLorLmodifiedLatmosphereLpackagingZLInternationalc
JournalcofcFoodcMicrobiologyXL2019XLdkeXLjiYke

5.8 21

190 wffectLofLwheatLflourLreplacementLwithLpotatoLpowderLonLdoughLrheologyXLphysiochemicalLandL
microstructuralLpropertiesLofLinstantLnoodlesZLJournalcofcFoodcProcessingcandcPreservationXL2019XLfeXLecekkg2.1 15

189 wffectLonLlipidLmetabolismLofLmiceLcontinuouslyLfedLaLcrabYcontainingLdietZLFoodcBioscienceXL2019XL
ebXLcbbfdd 4.9 0

188 sntidiabeticLeffectsLofLwaterYsolubleL—oreanLpineLnutLproteinLonLtypeLdLdiabeticLmiceZLBiomedicinec
andcPharmacotherapyXL2019XLcciXLcbjkjk 7.5 6

187 αreparationLandLpropertiesLofLpotatoLamyloseYbasedLfatLreplacerLusingLsuperYheatedLquenchingZL
CarbohydratecPolymersXL2019XLddeXLccgbdb 10.3 9

186 wvaluationLofLphysicochemicalXLtexturalLandLsensoryLqualityLcharacteristicsLofLredLfishLmeatYbasedL
friedLsnacksZLJournalcofcthecSciencecofcFoodcandcAgricultureXL2019XLkkXLgiicYgiii 4.3 17

185 wffectsLofLhydrocolloidsLonLtheLrheologicalLandLmicrostructuralLpropertiesLofLsemisolidLwheyL
proteinYrichLsystemsZLFoodcBioscienceXL2019XLebXLcbbfdf 4.9 7

184 uopigmentationLofLcyanidinLeY−YglucosideLwithLphenolicslLThermodynamicLdataLandLthermalL
stabilityZLFoodcBioscienceXL2019XLebXLcbbfck 4.9 19

183 zydrolysatesLfromLrainbowLtroutLT−ncorhynchusLmykissULprocessingLbyYproductslLαropertiesLwhenL
addedLtoLfishLminceLwithLdifferentLfreezeYthawLcyclesZLFoodcBioscienceXL2019XLebXLcbbfcj 4.9 22

182
uhitosanYuollagenLevL°atrixL°imicsLTrabecularLtoneLandLδegulatesLδs±— Y°ediatedLαaracrineL
uuesLofLvifferentiatedL−steoblastLandL°esenchymalLStemLuellsLforLtoneL°arrowL
°acrophageYverivedL−steoclastogenesisZLBiomoleculesXL2019XLkXL

5.9 13

181 −ptimizationLofLsntioxidantLαeptidesLαroductionLfromLtheL°antleLofLuuttlefishLTSepiaLpharaonisUL
UsingLδS°LandLxractionationZLJournalcofcAquaticcFoodcProductcTechnologyXL2019XLdjXLekdYfbc 1.6 9

180 wffectLofLohmicLheatingLonLphysicochemicalLpropertiesLandLtheLkeyLenzymesLofLwaterLchestnutL
juiceZLJournalcofcFoodcProcessingcandcPreservationXL2019XLfeXLecekck 2.1 6

179 δoastedLtreeLpeonyLTαaeoniaLostiiULseedLoillLtenzoicLacidLlevelsLandLphysicochemicalLcharacteristicsZL
InternationalcJournalcofcFoodcPropertiesXL2019XLddXLfkkYgcb 3 4

178 sdditionLofLSaltL’onsLbeforeLSprayingL’mprovesLzeatYLandLuoldY’nducedLyelLαropertiesLofLSoyL
αroteinL’solateLTSα’UZLAppliedcSciencesclSwitzerlandmXL2019XLkXLcbih 2.6 11
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177 ylidingLarcLdischargeLnonYthermalLplasmaLforLretardationLofLmangoLanthracnoseZLLWTcqcFoodcSciencec
andcTechnologyXL2019XLcbgXLcfdYcfj 5.4 6

176 wffectLofLtheLconditionLofLsprayYdryingLonLtheLpropertiesLofLtheLpolypeptideYrichLpowdersLfromL
enzymeYassistedLaqueousLextractionLprocessingZLDryingcTechnologyXL2019XLeiXLdcbgYdccg 2.6 15

175 αhysiochemicalLandLfunctionalLpropertiesLofLgelatinLobtainedLfromLtunaXLfrogLandLchickenLskinsZL
FoodcChemistryXL2019XLdjiXLdieYdik 8.5 31

174 wffectsLofLvryingLuonditionLonLαhysicoYchemicalLαropertiesLofLxoamYmatLvriedLShrimpLαowderZL
JournalcofcAquaticcFoodcProductcTechnologyXL2019XLdjXLikfYjbg 1.6 8

173 δecentLsdvancesLinLxoodLThawingLTechnologiesZLComprehensivecReviewscincFoodcSciencecandcFoodc
SafetyXL2019XLcjXLkgeYkib 16.4 53

172 wffectLofL’gYLonLαeriodontitisLandLzalitosisL’nducedLbyZLJournalcofcMicrobiologycandcBiotechnologyXL
2019XLdkXLeccYedb 3.3 5

171 SlaughterLpracticesLofLdifferentLfaithsLinLdifferentLcountriesZLJournalcofcAnimalcSciencecandc
TechnologyXL2019XLhcXLcccYcdc 1.6 20

170 wffectsLofLskimLmilkLpreYacidificationLandLretentateLpzYrestorationLonLsprayYdryingLperformanceXL
physicoYchemicalLandLfunctionalLpropertiesLofLmilkLproteinLconcentratesZLFoodcChemistryXL2019XLdidXLgekYgfj8.5 21

169 ’nteractionLofLsoybeanLproteinLisolateLandLphosphatidylcholineLinLnanoemulsionslLsLfluorescenceL
analysisZLFoodcHydrocolloidsXL2019XLjiXLjcfYjdk 10.6 32

168 δheologicalLandLmechanicalLbehaviorLofLmilkLproteinLcompositeLgelLforLextrusionYbasedLevLfoodL
printingZLLWTcqcFoodcSciencecandcTechnologyXL2019XLcbdXLeejYefh 5.4 90

167 sntioxidantLactivityLofLSindLsardineLhydrolysatesLwithLpistachioLgreenLhullLTαyzULextractsZLFoodc
BioscienceXL2019XLdiXLeiYfg 4.9 21

166
uharacteristicLofLlowYsaltLsolidYstateLfermentationLofLYunnanLoilLfuruLwithL°ucorLracemosuslL
microbiologicalXLbiochemicalXLstructuralXLtexturalLandLsensoryLpropertiesZLInternationalcJournalcofc
FoodcSciencecandcTechnologyXL2019XLgfXLcefdYcegf

3.8 7

165 TetrodotoxinLlevelsLofLthreeLpufferfishLspeciesLT agocephalusLspZULcaughtLinLtheL±orthYwasternL
°editerraneanLseaZLChemosphereXL2019XLdckXLkgYkk 8.4 16

164 °embraneYbasedLfractionationXLenzymaticLdephosphorylationXLandLgastrointestinalLdigestibilityLofL
˛†YcaseinLenrichedLserumLproteinLingredientsZLFoodcHydrocolloidsXL2019XLjjXLcYcd 10.6 4

163 tioYbasedLedibleLcoatingsLforLtheLpreservationLofLfisheryLproductslLsLδeviewZLCriticalcReviewscinc
FoodcSciencecandcNutritionXL2019XLgkXLdfjcYdfke 11.5 30

162 TheLcontributionLofLautochthonousLmicrofloraLonLfreeLfattyLacidsLreleaseLandLflavorLdevelopmentLinL
lowYsaltLfermentedLfishZLFoodcChemistryXL2018XLdghXLdgkYdhi 8.5 48

161
sntioxidantLandLsntimicrobialLsctivitiesLofLTYUYwpigallocatechinYeYgallateLTwyuyULandLitsLαotentialLtoL
αreserveLtheLβualityLandLSafetyLofLxoodsZLComprehensivecReviewscincFoodcSciencecandcFoodcSafetyXL
2018XLciXLiedYige

16.4 74

160
’nhibitoryLeffectsLofLchitosanYbasedLcoatingsLonLendogenousLenzymeLactivitiesXLproteolyticL
degradationLandLtextureLsofteningLofLgrassLcarpLTutenopharyngodonLidellusULfilletsLstoredLatLfL´°uZL
FoodcChemistryXL2018XLdhdXLcYh

8.5 38

(2018-2019)
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159 zalalLandL—osherLδegulationsLforLαrocessingLandL°arketingLofLVegetablesL2018XLkjkYcbbd

158 ±aturalLproductLgelatorsLandLaLgeneralLmethodLforLobtainingLthemLfromLorganismsZLNanoscaleXL
2018XLcbXLehekYehfe 7.7 20

157
−ptimizationLofLsimultaneouslyLenzymaticLfructoYLandLinuloYoligosaccharideLproductionLusingL
coYsubstratesLofLsucroseLandLinulinLfromL–erusalemLartichokeZLPreparativecBiochemistrycandc
BiotechnologyXL2018XLfjXLckfYdbc

2.4 8

156 uharacterizationLofLtasteLandLaromaLcompoundsLinLTianyouXLaLtraditionalLfermentedLwheatLflourL
condimentZLFoodcResearchcInternationalXL2018XLcbhXLcghYche 7 46

155 urossYtalkLbetweenLprimaryLosteocytesLandLboneLmarrowLmacrophagesLforLosteoclastogenesisL
uponLcollagenLtreatmentZLScientificcReportsXL2018XLjXLgecj 4.9 14

154 TheLfunctionalLpropertiesLandLapplicationLofLgelatinLderivedLfromLtheLskinLofLchannelLcatfishL
T’ctalurusLpunctatusUZLFoodcChemistryXL2018XLdekXLfhfYfhk 8.5 31

153 wdibleLfilmsLandLcoatingsLinLseafoodLpreservationlLsLreviewZLFoodcChemistryXL2018XLdfbXLgbgYgce 8.5 263

152 TheLeffectsLofLedibleLchitosanYbasedLcoatingsLonLflavorLqualityLofLrawLgrassLcarpL
TutenopharyngodonLidellusULfilletsLduringLrefrigeratedLstorageZLFoodcChemistryXL2018XLdfdXLfcdYfdb 8.5 113

151
’nhibitionLofLmicrobialLspoilageLofLgrassLcarpLTutenopharyngodonLidellusULfilletsLwithLaL
chitosanYbasedLcoatingLduringLrefrigeratedLstorageZLInternationalcJournalcofcFoodcMicrobiologyXL
2018XLdjgXLhcYhj

5.8 27

150
 ipidLfractionLandLfattyLacidLprofileLchangesLinLlowYsaltLfermentedLfishLasLaffectedLbyLprocessingL
stageLandLinoculationLofLautochthonousLstarterLculturesZLLWTcqcFoodcSciencecandcTechnologyXL2018XL
kiXLdjkYdkf

5.4 7

149 ±onYthermalLplasmaLforLeliminationLofLpesticideLresiduesLinLmangoZLInnovativecFoodcSciencecandc
EmergingcTechnologiesXL2018XLfjXLchfYcic 6.8 37

148 wnhancingLtheLphysicochemicalLstabilityLofL˛†YcaroteneLsolidLlipidLnanoparticleLTS ±αULusingLwheyL
proteinLisolateZLFoodcResearchcInternationalXL2018XLcbgXLkhdYkhk 7 66

147 TheLoxidativeLstressLandLantioxidantLresponsesLofL itopenaeusLvannameiLtoLlowLtemperatureLandL
airLexposureZLFishcandcShellfishcImmunologyXL2018XLidXLghfYgic 4.3 68

146
TheLantitumorLeffectLofLfolicLacidLconjugatedYsuriculariaLauricularLpolysaccharideYcisplatinLcomplexL
onLcervicalLcarcinomaLcellsLinLnudeLmiceZLInternationalcJournalcofcBiologicalcMacromoleculesXL2018XL
cbiXLdcjbYdcjk

7.9 17

145 wggLyolkLimmunoglobulinLinteractionsLwithLαorphyromonasLgingivalisLtoLimpactLperiodontalL
inflammationLandLhalitosisZLAMBcExpressXL2018XLjXLcih 4.1 2

144 ±ewLxoodLαroductsLforLSensoryYuompromisedLSituationsZLComprehensivecReviewscincFoodcSciencec
andcFoodcSafetyXL2018XLciXLchdgYchek 16.4 4

143 wffectLofL±aturalLZeoliteLTulinoptiloliteULonLtiogenicLsmineLαroductionLbyLyramLαositiveLandLyramL
±egativeLαathogensZLFrontierscincMicrobiologyXL2018XLkXLdgjg 5.7 6

142 wggLyolkLimmunoglobulinsSLimpactLonLexperimentalLperiodontitisLcausedLbyLαorphyromonasL
gingivalisZLTechnologycandcHealthcCareXL2018XLdhXLjbgYjcf 1.1 2
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141 wvaluationLofLvifferentiatedLtoneLuellsLαroliferationLbyLtlueLSharkLSkinLuollagenLviaLtiochemicalL
forLtoneLTissueLwngineeringZLMarinecDrugsXL2018XLchXL 6 24

140 StructureLandLradioYprotectiveLeffectsLofLsulfatedLsuriculariaLauriculaLpolysaccharidesZLJournalcofc
FoodcBiochemistryXL2018XLfdXLecdhhh 3.3 6

139 wffectLofLδoastingLTemperaturesLonLtheLαropertiesLofLtitterLspricotLTsrmeniacaLsibiricaL ZUL—ernelL
−ilZLJournalcofcOleocScienceXL2018XLhiXLjceYjdd 1.6 6

138 °ultiYstageLcountercurrentLprocessLforLextractingLproteinLfromLsntarcticL—rillLTUZLJournalcofcFoodc
SciencecandcTechnologyXL2018XLggXLffgbYffgi 3.3 2

137 TransglutaminaseLinducedLgelsLusingLbitterLapricotLkernelLproteinlLuhemicalXLtexturalLandLreleaseL
propertiesZLFoodcBioscienceXL2018XLdhXLcgYdd 4.9 18

136 UltrasoundLorLmicrowaveLvacuumLthawingLofLredLseabreamLTαagrusLmajorULfilletsZLUltrasonicsc
SonochemistryXL2018XLfiXLcddYced 8.9 55

135 uombinedLeffectsLofLplantLandLcellYfreeLextractsLofLlacticLacidLbacteriaLonLbiogenicLaminesLandL
bacterialLloadLofLfermentedLsardineLstoredLatLeL´–LcL´°uZLFoodcBioscienceXL2018XLdfXLcdiYceh 4.9 11

134 wffectLofLmagneticLnanoparticlesLplusLmicrowaveLorLfarYinfraredLthawingLonLproteinLconformationL
changesLandLmoistureLmigrationLofLredLseabreamLTαagrusL°ajorULfilletsZLFoodcChemistryXL2018XLdhhXLfkjYgbi8.5 51

133 xishLspoilageLbacterialLgrowthLandLtheirLbiogenicLamineLaccumulationlL’nhibitoryLeffectsLofLoliveL
byYproductsZLInternationalcJournalcofcFoodcPropertiesXL2017XLdbXLcbdkYcbfe 3 24

132
TheL’mpactLofLvryingL°ethodLonLtheLxunctionalLandLsntioxidantLαropertiesLofLWhitecheekLSharkL
TuarcharhinusLdussumieriULαroteinLzydrolysatesZLJournalcofcFoodcProcessingcandcPreservationXL2017XL
fcXLecdkid

2.1 10

131 uonfectioneryLgelslLwffectsLofLlowLcalorieLsweetenersLonLtheLrheologicalLpropertiesLandL
microstructureLofLfishLgelatinZLFoodcHydrocolloidsXL2017XLhiXLcgiYchg 10.6 32

130 °etalLaccumulationLinLuaspianLsturgeonsLwithLdifferentLfeedingLnichesXLconditionLfactorXLbodyLsizeL
andLageZLMicrochemicalcJournalXL2017XLcedXLfeYfj 4.8 6

129 TheLneedLtoLquantifyLauthorsâ��LrelativeLintellectualLcontributionsLinLaLmultiYauthorLpaperZLJournalcofc
InformetricsXL2017XLccXLdigYdjc 3.1 29

128 TechnologicalLpropertiesXLin´ vitroLstarchLdigestibilityLandLin´ vivoLglycaemicLindexLofLbreadL
containingLcrudeLmalvaLnutLgumZLInternationalcJournalcofcFoodcSciencecandcTechnologyXL2017XLgdXLcbegYcbfc3.8 8

127 ’nLvitroLandLinLvivoLantiYoxidationLandLantiYfatigueLeffectLofLmonkfishLliverLhydrolysateZLFoodc
BioscienceXL2017XLcjXLkYcf 4.9 20

126 ’solationXLphysicochemicalLpropertiesXLandLinLvitroLantioxidantLactivityLofLpolysaccharidesLextractedL
fromLdifferentLpartsLofLαinusLkoraiensisZLJournalcofcWoodcChemistrycandcTechnologyXL2017XLeiXLddgYdfb 2 8

125
sntioxidantLcapacityLofL°aillardLreactionLproductsâ��LfractionsLwithLdifferentLmolecularLweightL
distributionLfromLchickenLboneLhydrolysateLâ��LgalactoseLsystemZLInternationalcJournalcofcFoodc
SciencecandcTechnologyXL2017XLgdXLchedYchej

3.8 9

124 wffectLofLpartialLacidificationLonLtheLultrafiltrationLandLdiafiltrationLofLskimLmilklLαhysicoYchemicalL
propertiesLofLtheLresultingLmilkLproteinLconcentratesZLJournalcofcFoodcEngineeringXL2017XLdcdXLggYhf 6 18

(2017-2018)
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123 TheLwffectsLofLyrassLuarpLSkinLyelatinLandLWheyLαroteinL’nteractionsLonLδheologicalLandLTexturalL
αropertiesLandL±anostructureZLJournalcofcAquaticcFoodcProductcTechnologyXL2017XLdhXLikbYjbb 1.6 1

122 αhysicochemicalXLantioxidantXLandLantimicrobialLpropertiesLofLchitooligosaccharidesLproducedLusingL
threeLdifferentLenzymeLtreatmentsZLFoodcBioscienceXL2017XLcjXLdjYee 4.9 59

121 yelatinLxilmsLuontainingLzydrolysatesLfromLWhitecheekLSharkLTuarcharhinusLdussumieriUL°eatZL
JournalcofcAquaticcFoodcProductcTechnologyXL2017XLdhXLfdbYfeb 1.6 4

120 tiochemicalLandLphysicoYchemicalLchangesLofLskimLmilkLduringLacidificationLwithLgluconoYL˛·LYlactoneL
andLhydrogenLchlorideZLFoodcHydrocolloidsXL2017XLhhXLkkYcbk 10.6 8

119 uriticalLlimitsLforLtheLcontrolLpointsLforLhalalLpoultryLslaughterZLPoultrycScienceXL2017XLkhXLckibYckjc 3.9 3

118 TheLimportanceLofLsTαYrelatedLcompoundsLforLtheLfreshnessLandLflavorLofLpostYmortemLfishLandL
shellfishLmusclelLsLreviewZLCriticalcReviewscincFoodcSciencecandcNutritionXL2017XLgiXLcijiYcikj 11.5 47

117 snLoverviewLofLgelatinLderivedLfromLaquaticLanimalslLαropertiesLandLmodificationZLTrendscincFoodc
SciencecandcTechnologyXL2017XLhjXLcbdYccd 15.3 77

116 ’nfluenceLofLlightlyLsaltingLandLsugaringLonLtheLqualityLandLwaterLdistributionLofLgrassLcarpLTL
utenopharyngodonLidellusLULduringLsuperYchilledLstorageZLJournalcofcFoodcEngineeringXL2017XLdcgXLcbfYccd6 25

115 wnhancementLofLtheLStabilityLofL’nsolubleLualciumLαarticlesLUsingLaLαhospholipidLuoatingZLFoodc
BiophysicsXL2017XLcdXLdikYdjj 3.2 1

114 YieldLandLyelLStrengthLofLyelatinLwxtractedLfromLSmokedLSalmonLTSalmoLsalarULSkinsZLJournalcofc
AquaticcFoodcProductcTechnologyXL2017XLdhXLggeYghg 1.6 2

113 wffectsLofLhighLintensityLultrasoundLmodificationLonLphysicochemicalLpropertyLandLwaterLinL
myofibrillarLproteinLgelZLUltrasonicscSonochemistryXL2017XLefXLkhbYkhi 8.9 132

112 uhemicalLSynthesisLofLSulfatedLYeastLTSaccharomycesLcerevisiaeULylucansLandLTheirL’nLVivoL
sntioxidantLsctivityZLMoleculesXL2017XLddXL 4.8 2

111
±ucleationLofLaminoLacidYrichLcrystalsLonLtheLsurfaceLofLdriedLscallopLTuhlamysLfarreriULduringL
storagelLformationLmechanismLandLinfluenceLofLenvironmentalLrelativeLhumidityZLInternationalc
JournalcofcFoodcSciencecandcTechnologyXL2016XLgcXLdbhfYdbib

3.8 1

110
uomparativeLstudyLofLnanoemulsionsLbasedLonLcommercialLoilsLTsunflowerXLcanolaXLcornXLoliveXL
soybeanXLandLhazelnutLoilsUlLwffectLonLmicrobialXLsensoryXLandLchemicalLqualitiesLofLrefrigeratedL
farmedLseaLbassZLInnovativecFoodcSciencecandcEmergingcTechnologiesXL2016XLeeXLfddYfeb

6.8 43

109 ’ndustrialLapplicationsLofLcrustaceanLbyYproductsLTchitinXLchitosanXLandLchitooligosaccharidesUlLsL
reviewZLTrendscincFoodcSciencecandcTechnologyXL2016XLfjXLfbYgb 15.3 590

108 wffectLofLcalciumLsequestrationLbyLionYexchangeLtreatmentLonLtheLdissociationLofLcaseinLmicellesLinL
modelLmilkLproteinLconcentratesZLFoodcHydrocolloidsXL2016XLhbXLgkYhh 10.6 32

107 uomparisonLofLcollagenLandLgelatinLextractedLfromLtheLskinsLofL±ileLtilapiaLT−reochromisLniloticusUL
andLchannelLcatfishLT’ctalurusLpunctatusUZLFoodcBioscienceXL2016XLceXLfcYfj 4.9 59

106 wffectsLofLenzymaticLdephosphorylationLonLinfantLinLvitroLgastrointestinalLdigestibilityLofLmilkL
proteinLconcentrateZLFoodcChemistryXL2016XLckiXLjkcYk 8.5 14
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105 VariationLofLinsolubleLcalciumLsaltsLinLproteinLadsorptionLandLsuspensionLstabilityLwhenLdispersedLinL
sodiumLcaseinateLsolutionsZLFoodcHydrocolloidsXL2016XLgdXLeccYech 10.6 6

104 yellingLαropertiesLofLxishaαorkL°inceL°ixturesZLJournalcofcFoodcScienceXL2016XLjcXLuebcYi 3.4 8

103 wffectLofLeggLalbumenLproteinLadditionLonLphysicochemicalLpropertiesLandLnanostructureLofLgelatinL
fromLfishLskinZLJournalcofcFoodcSciencecandcTechnologyXL2016XLgeXLfddfYfdee 3.3 9

102 SeparationLandLpurificationLofLangiotensinY’YconvertingLenzymeLTsuwULinhibitoryLpeptidesLfromL
walnutsLT–uglansLregiaL ZULmealZLEuropeancFoodcResearchcandcTechnologyXL2016XLdfdXLkccYkcj 3.4 22

101 TetrodotoxinLlevelsLinLpufferfishLT agocephalusLsceleratusULcaughtLinLtheL±ortheasternL
°editerraneanLSeaZLFoodcChemistryXL2016XLdcbXLeedYi 8.5 21

100 δesponseLsurfaceLmethodologyLforLtheLsynthesisLofLanLsuriculariaLauriculajudaeL
polysaccharidesYuvvαLcomplexZLInternationalcJournalcofcBiologicalcMacromoleculesXL2016XLkeXLeeeYefe 7.9 25

99 uollagenLandLgelatinZLAnnualcReviewcofcFoodcSciencecandcTechnologyXL2015XLhXLgdiYgi 14.7 239

98 veterminationLofLtoxicLTαbXLudULandLessentialLTZnXL°nULmetalsLinLcannedLtunaLfishLproducedLinL’ranZL
JournalcofcEnvironmentalcHealthcSciencecicEngineeringXL2015XLceXLgk 2.9 42

97 wffectsLofLalkalineLpretreatmentsLandLacidLextractionLconditionsLonLtheLacidYsolubleLcollagenLfromL
grassLcarpLTutenopharyngodonLidellaULskinZLFoodcChemistryXL2015XLcidXLjehYfe 8.5 65

96
tiofunctionalizationLofLSeleniumL±anoparticleLwithLvictyophoraL’ndusiataLαolysaccharideLandL’tsL
sntiproliferativeLsctivityLthroughLveathYδeceptorLandL°itochondriaY°ediatedLspoptoticL
αathwaysZLScientificcReportsXL2015XLgXLcjhdk

4.9 68

95 °arineLtioactiveLuompoundsLandLTheirLzealthLtenefitslLsLδeviewZLComprehensivecReviewscincFoodc
SciencecandcFoodcSafetyXL2015XLcfXLffhYfhg 16.4 199

94 −ptimizationLofL°icroencapsulationLofLxishL−ilLwithLyumLsrabicauaseinatetaYuyclodextrinL°ixturesL
byLSprayLvryingZLJournalcofcFoodcScienceXL2015XLjbXLucffgYgd 3.4 33

93 uadWY’nducedLuonformationalLuhangesLofL°yosinLfromLSilverLuarpLTzypophthalmichthysLmolitrixULinL
yelationZLFoodcBiophysicsXL2015XLcbXLffiYfgg 3.2 22

92 αurificationLandLuharacterizationLofLanLsntioxidantLαroteinLfromLαearlL−ysterLTαinctadaLfucataL
martensiiUZLJournalcofcAquaticcFoodcProductcTechnologyXL2015XLdfXLhhcYhic 1.6 6

91 wxtractionLandLcharacterizationLofLacidYLandLpepsinYsolubleLcollagensLfromLtheLscalesXLskinsLandL
swimYbladdersLofLgrassLcarpLTutenopharyngodonLidellaUZLFoodcBioscienceXL2015XLkXLhjYif 4.9 45

90 wffectsLofLUVLinducedLphotoYoxidationLonLtheLphysicochemicalLpropertiesLofLmilkLproteinL
concentrateZLFoodcResearchcInternationalXL2014XLhdXLgjbYgjj 7 31

89 uharacterisationLofLacidYsolubleLandLpepsinYsolubilisedLcollagenLfromLjellyfishLTuyaneaLnozakiiL
—ishinouyeUZLFoodcChemistryXL2014XLcgbXLddYh 8.5 60

88 uomparisonLofLacidYsolubleLcollagensLfromLtheLskinsLandLscalesLofLfourLcarpLspeciesZLFoodc
HydrocolloidsXL2014XLfcXLdkbYdki 10.6 34

(2014-2016)
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87 wffectLofLvelayedL’cingLonLtheL°icrobiologicalXLuhemicalXLandLSensoryLαropertiesLofLuaspianLSeaL
yoldenLyreyL°ulletLT izaLaurataUZLJournalcofcAquaticcFoodcProductcTechnologyXL2014XLdeXLgfdYggc 1.6 2

86
xattyLscidLuompositionLandLSensoryLuharacteristicsLofLwggsL−btainedLfromLzensLxedLxlaxseedL−ilXL
vriedLWhitebaitLandaorLxructoYoligosaccharideZLAsianqAustralasiancJournalcofcAnimalcSciencesXL2014XL
diXLcbdhYef

2.4 16

85 zeavyLmetalLbioaccumulationLandLriskLassessmentLforLwildLandLfarmedLbelugaLsturgeonLcaviarZL
EnvironmentalcMonitoringcandcAssessmentXL2013XLcjgXLkkkgYk 3.1 6

84 tiochemicalLandLphysicalLchangesLofLgrassLcarpLTutenopharyngodonLidellaULfilletsLstoredLatLYeLandLbL
´°uZLFoodcChemistryXL2013XLcfbXLcbgYcf 8.5 142

83 wffectsLofLuookingL°ethodsLonLαroximateLuompositionLandLxattyLscidsLαrofileLofL’ndianLWhiteL
αrawnLTxenneropenaeusLindicusUZLJournalcofcAquaticcFoodcProductcTechnologyXL2013XLddXLegeYehb 1.6 7

82 TheL’ssueLofLUndeclaredL’ngredientsLinLzalalLandL—osherLxoodLαroductionlLsLxocusLonLαrocessingL
sidsZLComprehensivecReviewscincFoodcSciencecandcFoodcSafetyXL2013XLcdXLddjYdee 16.4 38

81 snL’ntroductionLtoL—osherLandLzalalLxoodL awsL2013XLcicYdcd

80 wffectLofLthermalLtreatmentLonLtheLcharacteristicLpropertiesLofLloachLpeptideZLInternationalcJournalc
ofcFoodcSciencecandcTechnologyXL2012XLfiXLdgifYdgjc 3.8 8

79 sntifatigueLactivitiesLofLloachLproteinLhydrolysatesLwithLdifferentLantioxidantLactivitiesZLJournalcofc
AgriculturalcandcFoodcChemistryXL2012XLhbXLcdedfYec 5.7 40

78 αhysicochemicalLandLorganolepticLcharacteristicsLofLseasonedLbeefLpattiesLwithLaddedLglutinousL
riceLflourZLMeatcScienceXL2012XLkdXLfhfYj 6.4 22

77 xishLyelatinL2012XLejjYfbg 37

76 wffectLofLvariousLrefrigerationLtemperaturesLonLqualityLofLshellLeggsZLJournalcofcthecSciencecofcFoodc
andcAgricultureXL2012XLkdXLcefcYg 4.3 15

75 wxtractionLandLcharacterisationLofLpepsinYsolubilisedLcollagenLfromLfinsXLscalesXLskinsXLbonesLandL
swimLbladdersLofLbigheadLcarpLTzypophthalmichthysLnobilisUZLFoodcChemistryXL2012XLceeXLcffcYcffj 8.5 160

74 uhangesLinLtiogenicLsminesLandLtacteriaLofLTigerYToothedLuroakerLT−tolithesLruberULduringL’ceL
StorageZLJournalcofcAquaticcFoodcProductcTechnologyXL2012XLdcXLcfiYcgg 1.6 10

73 sntioxidantLandLantiproliferativeLactivitiesLofLloachLTL°isgurnusLanguillicaudatusLULpeptidesL
preparedLbyLpapainLdigestionZLJournalcofcAgriculturalcandcFoodcChemistryXL2011XLgkXLikfjYge 5.7 67

72 ’nLvitroLantioxidantLactivityLandLinLvivoLantiYfatigueLeffectLofLloachLT°isgurnusLanguillicaudatusUL
peptidesLpreparedLbyLpapainLdigestionZLFoodcChemistryXL2011XLcdfXLcjjYckf 8.5 202

71
’solationLandLcharacterizationLofLthreeLnovelLpeptidesLfromLcaseinLhydrolysatesLthatLstimulateLtheL
growthLofLmixedLculturesLofLStreptococcusLthermophilusLandL actobacillusLdelbrueckiiLsubspZL
bulgaricusZLJournalcofcAgriculturalcandcFoodcChemistryXL2011XLgkXLibfgYge

5.7 13

70 −ptimizationLofLhydrolysisLconditionsLforLtheLproductionLofLantioxidantLpeptidesLfromLfishLgelatinL
usingLresponseLsurfaceLmethodologyZLJournalcofcFoodcScienceXL2010XLigXLugjdYi 3.4 24
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69 wffectLofLmicrobialLtransglutaminaseLonLgelLpropertiesLandLfilmLcharacteristicsLofLgelatinLfromL
lizardfishLTSauridaLsppZULscalesZLJournalcofcFoodcScienceXL2010XLigXLuiecYk 3.4 36

68 xishLgelatinZLAdvancescincFoodcandcNutritioncResearchXL2010XLhbXLcckYfe 6 63

67
αurificationLandLidentificationLofLantioxidativeLpeptidesLfromLloachLT°isgurnusLanguillicaudatusUL
proteinLhydrolysateLbyLconsecutiveLchromatographyLandLelectrosprayLionizationYmassL
spectrometryZLFoodcResearchcInternationalXL2010XLfeXLcchiYccie

7 159

66 uhangesLinLtheLantioxidantLactivityLofLloachLT°isgurnusLanguillicaudatusULproteinLhydrolysatesL
duringLaLsimulatedLgastrointestinalLdigestionZLFoodcChemistryXL2010XLcdbXLjcbYjch 8.5 215

65 wffectLofLwvTsXLzulXLandLcitricLacidLonLuaLsaltLremovalLfromLssianLTsilverULcarpLscalesLpriorLtoLgelatinL
extractionZLJournalcofcFoodcScienceXL2009XLifXLufdhYec 3.4 33

64 sminoLscidLandLxattyLscidLuompositionLofLuulturedLtelugaLTzusoLhusoULofLvifferentLsgesZLJournalc
ofcAquaticcFoodcProductcTechnologyXL2009XLcjXLdfgYdhg 1.6 23

63 wffectsLofLalkalineLandLacidLpretreatmentLonLtheLphysicalLpropertiesLandLnanostructuresLofLtheL
gelatinLfromLchannelLcatfishLskinsZLFoodcHydrocolloidsXL2008XLddXLcgfcYcggb 10.6 66

62 uharacterizationLofLxishLyelatinLatL±anoscaleLUsingLstomicLxorceL°icroscopyZLFoodcBiophysicsXL2008
XLeXLdhkYdid 3.2 21

61 uomparisonLofLwaterLgelLdessertsLfromLfishLskinLandLporkLgelatinsLusingLinstrumentalL
measurementsZLJournalcofcFoodcScienceXL2007XLidXLuckhYdbc 3.4 38

60 ±anostructuralLcharacterizationLofLcatfishLskinLgelatinLusingLatomicLforceLmicroscopyZLJournalcofc
FoodcScienceXL2007XLidXLufebYfb 3.4 32

59 zandlingLandLStorageLofLstlanticL°ackerelLTScomberLscombrusULonLtiogenicLsmineLαroductionZL
JournalcofcAquaticcFoodcProductcTechnologyXL2007XLcgXLciYee 1.6 2

58 αropertiesLofLslaskaLαollockLSkinLyelatinlLsLuomparisonLwithLTilapiaLandLαorkLSkinLyelatinsZLJournalc
ofcFoodcScienceXL2006XLicXLueceYuedc 3.4 130

57 ’cingLαracticesSL’mpactLonLScombrotoxinLxormationLinLstlanticL°ackerelZLJournalcofcAquaticcFoodc
ProductcTechnologyXL2005XLcfXLdeYeh 1.6 1

56 tiogenicLsminesLinL’cedLandLTemperatureYsbusedLTropicalLxishZLJournalcofcAquaticcFoodcProductc
TechnologyXL2004XLceXLjiYkk 1.6 3

55 zydrolysisLandL−xidationLofL°ackerelLTScomberLscombrusUL°inceL ipidsLwithL±a−ulLandL±axL
TreatmentsZLJournalcofcAquaticcFoodcProductcTechnologyXL1996XLfXLckYeb 1.6 21

54  ipidLzydrolysisLandL−xidationLofL°ackerelLTScomberLscombrusUL°inceZLJournalcofcAquaticcFoodc
ProductcTechnologyXL1996XLgXLciYdi 1.6 9

53 −xidativeLstabilityLofLhydrogenatedLmenhadenLoilLshorteningLblendsLinLcookiesXLcrackersXLandL
snacksZLJAOCSpcJournalcofcthecAmericancOilcChemistskcSocietyXL1996XLieXLchiYcid 1.8 12

52 ’mplicationsLofLbiotechnologyLandLgeneticLengineeringLforLkosherLandLhalalLfoodsZLTrendscincFoodc
SciencecandcTechnologyXL1994XLgXLchgYchj 15.3 22

(1994-2010)
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51 uharacteristicsLofL°ackerelL°inceL ipidLzydrolysisZLJournalcofcFoodcScienceXL1993XLgjXLikYje 3.4 41

50 xailureLveformationLandLStressLδelaxationLofLzeatedLwggLWhiteLyelsZLJournalcofcFoodcScienceXL1993XL
gjXLcceYccg 3.4 17

49 yelLαointLofLWheyLandLwggLαroteinsLUsingLvynamicLδheologicalLvataZLJournalcofcFoodcScienceXL1993XL
gjXLcchYcck 3.4 54

48 wxtraYuoldLStorageLofLzakeLandL°ackerelLxilletsLandL°inceZLJournalcofcFoodcScienceXL1993XLgjXLcdbjYcdcc3.4 15

47 StorageLStabilityLofLxishL−ilXLSoyL−ilXLandLuornL−ilL°ayonnaisesLasL°easuredLbyLVariousLuhemicalL
’ndicesZLJournalcofcAquaticcFoodcProductcTechnologyXL1992XLcXLkiYcbh 1.6 8

46 °odelingLyelationLofLwggLslbumenLandL−valbuminZLJournalcofcFoodcScienceXL1992XLgiXLjghYjhc 3.4 17

45 °−vw ’±yLαδ−Tw’±Lyw sT’−±Ls±vLsαα ’usT’−±L−xLw±Tδ−αYLw sST’u’TYLT−LU±vwδSTs±vL
αδ−Tw’±Lyw Lαδ−αwδT’wSZLJournalcofcTexturecStudiesXL1992XLdeXLeikYfbc 3.6 4

44 xrozenLStorageLofLUnwashedLuodLTyadusLmorhuaULxrameL°inceLwithLandLwithoutL—idneyLTissueZL
JournalcofcFoodcScienceXL1992XLgiXLgigYgjb 3.4 20

43 wlasticLsttributesLofLzeatedLwggLαroteinLyelsZLJournalcofcFoodcScienceXL1992XLgiXLjhdYjhj 3.4 30

42 xactorsLsffectingLβualityLofLxishL−ilL°ayonnaiseZLJournalcofcFoodcScienceXL1991XLghXLcdkjYcebc 3.4 28

41 uurrentLissuesLinLkosherLfoodsZLTrendscincFoodcSciencecandcTechnologyXL1991XLdXLgbYgf 15.3 15

40 Szw xY ’xwLwXTw±S’−±L−xLxδwSzLx’Szâ��sLδwV’wWLαsδTL’’â��αδwSwδVsT’−±L−xLx’SzZLJournalcofc
FoodcQualityXL1990XLceXLcdkYcfh 2.7 24

39 Szw xY ’xwLwXTw±S’−±L−xLxδwSzLx’Szâ��sLδwV’wWLαsδTL’’’â��x’SzLβUs ’TYLs±vL°wTz−vSL−xL
sSSwSS°w±TZLJournalcofcFoodcQualityXL1990XLceXLdbkYdde 2.7 38

38 TheL’ncidenceLofLSalmonellaLonLαoultryLuarcassesLxollowingLtheLUseLofLSlowLδeleaseLuhlorineL
vioxideLTslcideUZLJournalcofcFoodcProtectionXL1990XLgeXLfhgYfhi 2.5 24

37 αrotectionLofL°enhadenL°inceL ipidsLfromLδancidityLduringLxrozenLStorageZLJournalcofcFoodcScience
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