6

papers

6

all docs

1937685

50 4
citations h-index
6 6
docs citations times ranked

1872680

g-index

51

citing authors



ARTICLE IF CITATIONS

Liquid loss in thawed coda€”Deconvoluting the effects of freezinga€rate, freezing cycles, frozen storage

time, and thawinga€rate through a full factorial design. Journal of Food Process Engineering, 2021, 44,
el3691.

In-Pack Surface Pasteurization of Capture-Based, Pre-Rigor Filleted Atlantic Cod (Gadus morhua). 1.4 3
Journal of Aquatic Food Product Technology, 2018, 27, 783-794. .

Modeling&€assisted minimal heat processing of Atlantic cod (<i>Gadus morhuac</i>). Journal of Food
Process Engineering, 2017, 40, e12555.

Weakening Pin Bone Attachment in Fish Fillets Using High-Intensity Focused Ultrasound. Foods, 2017, 6, 43 1
82. ’

Estimation of surface temperature and thermal load in short-time heat treatment of surimi through

reflectance spectroscopy and heat transfer modeling. Journal of Food Engineering, 2014, 120, 75-80.

Endpoint temperature of heat-treated surimi can be measured by visible spectroscopy. Food Control, 55 20
2012, 26,92-97. )



