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h Paper IF Citations

210 UseMofMbiopreservationMtoMimproveMtheMqualityMofMfreshMaquaticMproductsM2022ZMghgagkl

209 αutritionalMandMPreservativeMPropertiesMofMPolyphenolaRichMωliveMωilnMyffectMonMSeafoodMProcessingM
andMStorageM2022ZMhiiahkk

208 untimicrobialMandMantioxidantMeffectMofMlyophilizedMzucusMspiralisMadditionMonMgelatinMfilmMduringM
refrigeratedMstorageMofMmackerelbMFoodfControlZM2022ZMegeZMedlhej 6.2 4

207
°mpactMofMtheaflavinMsoakingMpretreatmentMonMoxidativeMstabilitiesMandMphysicochemicalMpropertiesM
ofMsemiadriedMlargeMyellowMcroakerMUPseudosciaenaMcroceaVMfilletsMduringMstoragebMFoodfPackagingf
andfShelffLifeZM2022ZMgfZMeddlif

8.2 1

206 yffectMofMulgaM–elidiumMspbMzlourMyxtractMonMLipidMxamageMyvolutionMinM—eatedMzishM−uscleMSystembM
AntioxidantsZM2022ZMeeZMldk 7.1 0

205 °nvestigationMofMtheMchangesMinMtheMlipidMprofilesMinMhairtailMUTrichiurusMhaumelaVMmuscleMduringM
frozenMstorageMusingMchemicalMandMLwc−SabasedMlipidomicsManalysisbbMFoodfChemistryZM2022ZMgmdZMeggehd 8.5 1

204
SynthesisMofMyPuaMandMx—uaynrichedMStructuredMucylglycerolsMatMtheMafMPositionMStartingMfromM
wommercialMSalmonMωilMbyMynzymaticMLipaseMwatalysisMunderMSupercriticalMwonditionsbMMoleculesZM
2021ZMfjZM

4.8 2

203 yffectMofM—ighaPressureMProcessingMandMzrozenMStorageMPriorMtoMwanningMonMtheMwontentMofMyssentialM
andMToxicMylementsMinM−ackerelbMFoodfandfBioprocessfTechnologyZM2021ZMehZMeiiiaeiji 5.1 0

202 °nsightsMintoMtheMsimilaritiesMandMdifferencesMofMwhitelegMshrimpMpreasoakedMwithMsodiumM
tripolyphosphateMandMsodiumMtrimetaphosphateMduringMfrozenMstoragebMFoodfChemistryZM2021ZMghlZMefmegh8.5 2

201
°nhibitionMofMlipidMdamageMinMrefrigeratedMsalmonMUωncorhynchusMkisutchVMbyMaMcombinedMtreatmentM
ofMwωfMpackagingMandMhighapressureMprocessingbMInternationalfJournalfoffFoodfSciencefandf
TechnologyZM2021ZMijZMimjl

3.8 2

200 °mpactMofMpriorMhighapressureMprocessingMonMlipidMdamageMandMvolatileMaminesMformationMinMmackerelM
muscleMsubjectedMtoMfrozenMstorageMandMcanningbMLWTftfFoodfSciencefandfTechnologyZM2021ZMegiZMedmmik 5.4 10

199
íappaacarrageenanMandMitsMoligosaccharidesMmaintainMtheMphysicochemicalMpropertiesMofM
myofibrillarMproteinsMinMshrimpMmudMUXiaa—uaVMduringMfrozenMstoragebMJournalfoffFoodfScienceZM2021ZM
ljZMehdaehl

3.4 7

198
ucylglycerolMsynthesisMincludingMyPuMandMx—uMfromMrainbowMtroutMUωncorhynchusMmykissVMbellyMflapM
oilMandMcaprylicMacidMcatalyzedMbyMThermomycesMlanuginosusMlipaseMunderMsupercriticalMcarbonM
dioxidebMEuropeanfFoodfResearchfandfTechnologyZM2021ZMfhkZMhmmaiee

3.4 2

197 LabelafreeMproteomicManalysisMrevealedMtheMmechanismsMofMproteinMoxidationMinducedMbyMhydroxylM
radicalsMinMwhitelegMshrimpMULitopenaeusMvannameiVMmusclebMFoodfandfFunctionZM2021ZMefZMhggkahghl 6.1 5

196 ProtectiveMyffectMofMRedMulgaeMUVMyxtractsMonMyssentialMxietaryMwomponentsMofM—eataTreatedM
SalmonbMAntioxidantsZM2021ZMedZM 7.1 3

195 wombinedMPyzZMwωfMandM—PMapplicationMtoMchilledMcohoMsalmonMandMitsMeffectsMonMqualityMattributesM
underMdifferentMrigorMconditionsbMInnovativefFoodfSciencefandfEmergingfTechnologiesZM2021ZMkhZMedflgf 6.8 1

194 QualityMynhancementMofMRefrigeratedM—akeM−uscleMbyMuctiveMPackagingMwithMaMProteinMwoncentrateM
fromMSpirulinaMplatensisbMFoodfandfBioprocessfTechnologyZM2020ZMegZMeeedaeeel 5.1 12
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193 LabelafreeMbasedMproteomicsManalysisMofMproteinMchangesMinMfrozenMwhitelegMshrimpMULitopenaeusM
vannameiVMpreasoakedMwithMsodiumMtrimetaphosphatebMFoodfResearchfInternationalZM2020ZMegkZMedmhii 7 14

192 wombinedMTreatmentsMofM—ighM—ydrostaticMPressureMandMwωMinMwohoMSalmonMUVnMyffectsMonMynzymeM
°nactivationZMPhysicochemicalMPropertiesZMandM−icrobialMShelfMLifebMFoodsZM2020ZMmZM 4.9 8

191 íappaacarrageenanMoligosaccharidesMretardMtheMprogressionMofMproteinMandMlipidMoxidationMinM
mackerelMUVMfilletsMduringMfrozenMstoragebbMRSCfAdvancesZM2020ZMedZMfdlfkafdlgj 3.7 11

190
wryoprotectiveMcharacteristicsMofMdifferentMsugarMalcoholsMonMpeeledMPacificMwhiteMshrimpM
ULitopenaeusMvannameiVMduringMfrozenMstorageMandMtheirMpossibleMmechanismsMofMactionbM
InternationalfJournalfoffFoodfPropertiesZM2020ZMfgZMmiaedk

3 13

189
whangesMonMenzymaticMactivityMandMonMsarcoplasmicMandMmyofibrillarMproteinsMofMfrozenastoredMhakeM
U−erlucciusMmerlucciusVMpreatreatedMbyMhighMpressurebMInternationalfJournalfoffFoodfSciencefandf
TechnologyZM2020ZMiiZMfdheafdhl

3.8 2

188 TrehaloseMandMalginateMoligosaccharidesMincreaseMtheMstabilityMofMmuscleMproteinsMinMfrozenMshrimpM
ULitopenaeusMvannameiVbMFoodfandfFunctionZM2020ZMeeZMefkdaefkl 6.1 10

187 whemicalMwompositionMandMαutritionalMValueMofMxifferentMSeaweedsMfromMtheMWestMulgerianMwoastbM
JournalfoffAquaticfFoodfProductfTechnologyZM2020ZMfmZMmdaedh 1.6 10

186 yPucx—uMwoncentrateMbyMUreaMwomplexationMxecreasesM—yperinsulinemiaMandM°ncreasesMPliniMinM
theMLiverMofM−iceMzedMaM—ighazatMxietbMMoleculesZM2020ZMfiZM 4.8 4

185 viochemicalMwompositionMandMynergyMStrategyMulongMtheMReproductiveMwycleMofMzemaleMinM–alicianM
WatersMUαWMSpainVbMFrontiersfinfPhysiologyZM2020ZMeeZMkjd 4.6 4

184 TheMyffectMofM–elatineMPackagingMzilmMwontainingMaMProteinMwoncentrateMonMutlanticM−ackerelMShelfM
LifebMMoleculesZM2020ZMfiZM 4.8 5

183 yffectMofMPriorMwhillingMPeriodMandMulgaayxtractMPackagingMonMtheMQualityMofMaMwannedMUnderutilisedM
zishMSpeciesbMFoodsZM2020ZMmZM 4.9 4

182 −acroelementsMandMTraceMylementsMwontentMinMvrineawannedM−ackerelMUVMSubjectedMtoM
—ighaPressureMProcessingMandMzrozenMStoragebMFoodsZM2020ZMmZM 4.9 3

181 womparativeMeffectMofMaMpreviousMeida−PaMtreatmentMonMtheMqualityMlossMofMfrozenMhakeMstoredMatM
differentMtemperaturesbMJournalfoffthefSciencefoffFoodfandfAgricultureZM2020ZMeddZMhfhiahfie 4.3 4

180
RecentMtrendsMforMtheMemploymentMofMjumboMsquidMUxosidicusMgigasVMbyaproductsMasMaMsourceMofM
bioactiveMcompoundsMwithMnutritionalZMfunctionalMandMpreservativeMapplicationsnMaMreviewbM
InternationalfJournalfoffFoodfSciencefandfTechnologyZM2019ZMihZMmlkamml

3.8 5

179
PreservativeMyffectMofMulgaeMyxtractsMonMLipidMwompositionMandMRancidityMxevelopmentMinM
vrineawannedMutlanticMwhubM−ackerelMUScomberMcoliasVbMEuropeanfJournalfoffLipidfSciencefandf
TechnologyZM2019ZMefeZMemddefm

3 9

178 woncentrationMofMyPuMandMx—uMfromMRefinedMSalmonMωilMbyMωptimizingMtheMUreaszattyMucidM
udductionMReactionMwonditionsMUsingMResponseMSurfaceM−ethodologybMMoleculesZM2019ZMfhZM 4.8 11

177
QualityMofMzreshMutlanticMSalmonMUSalmoMsalarVMUnderM—yperbaricMStorageMatMLowMTemperatureMbyM
yvaluationMofM−icrobialMandMPhysicochemicalMQualityM°ndicatorsbMFoodfandfBioprocessfTechnologyZM
2019ZMefZMelmiaemdj

5.1 18

176 wharacterizationMofMtheMJumboMSquidMUVMSkinMvyaProductMbyMShotgunMProteomicsMandMProteinavasedM
vioinformaticsbMMarinefDrugsZM2019ZMelZM 6 11

(2019-2020)
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175 °nsightsMintoMiceagrowthMinhibitionMbyMtrehaloseMandMalginateMoligosaccharidesMinMpeeledMPacificM
whiteMshrimpMULitopenaeusMvannameiVMduringMfrozenMstoragebMFoodfChemistryZM2019ZMfklZMhlfahmd 8.5 21

174
°nfluenceMofMtrehaloseMandMalginateMoligosaccharidesMonMiceMcrystalMgrowthMandMrecrystallizationMinM
whitelegMshrimpMULitopenaeusMvannameiVMduringMfrozenMstorageMwithMtemperatureMfluctuationsbM
InternationalfJournalfoffRefrigerationZM2019ZMmmZMekjaeli

3.8 27

173 yffectsMofM—ighaPressureMTreatmentMonMtheM−uscleMProteomeMofM—akeMbyMvottomaUpMProteomicsbM
JournalfoffAgriculturalfandfFoodfChemistryZM2018ZMjjZMhiimahikd 5.7 8

172 yffectsMofM—ighMPressureMTreatmentMonMPhysicochemicalMQualityMofMPreaMandMPostaRigorMPalmMRuffM
USeriolellaMViolaceaVMzilletsbMJournalfoffAquaticfFoodfProductfTechnologyZM2018ZMfkZMgkmagmg 1.6 2

171 viogenicMaminesMassessmentMduringMdifferentMstagesMofMtheMcanningMprocessMofMskipjackMtunaM
UíatsuwonusMpelamisVbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2018ZMigZMefgjaefhi 3.8 9

170 °mpactMofMaMpackingMmediumMwithMalgaMvifurcariaMbifurcataMextractMonMcannedMutlanticMmackerelM
UScomberMscombrusVMqualitybMJournalfoffthefSciencefoffFoodfandfAgricultureZM2018ZMmlZMghjfaghjk 4.3 7

169 °mpactMofMpreviousMactiveMdippingMinMzucusMspiralisMextractMonMtheMqualityMenhancementMofMchilledM
leanMfishbMFoodfControlZM2018ZMmdZMhdkaheh 6.2 8

168 yffectMofMkappaacarrageenanMoligosaccharidesMonMmyofibrillarMproteinMoxidationMinMpeeledMshrimpM
ULitopenaeusMvannameiVMduringMlongatermMfrozenMstoragebMFoodfChemistryZM2018ZMfhiZMfihafje 8.5 79

167 TheMcryoprotectantMeffectMofMxylooligosaccharidesMonMdenaturationMofMpeeledMshrimpMULitopenaeusM
vannameiVMproteinMduringMfrozenMstoragebMFoodfHydrocolloidsZM2018ZMkkZMfflafgk 10.6 38

166
—ighapressureMprocessingMbeforeMfreezingMandMfrozenMstorageMofMyuropeanMhakeMU−erlucciusM
merlucciusVnMeffectMonMmechanicalMpropertiesMandMvisualMappearancebMEuropeanfFoodfResearchfandf
TechnologyZM2018ZMfhhZMhfgahge

3.4 14

165
yffectMofMhighapressureMprocessingMpretreatmentMonMtheMphysicalMpropertiesMandMcolourMassessmentM
ofMfrozenMyuropeanMhakeMU−erlucciusMmerlucciusVMduringMlongMtermMstoragebMFoodfResearchf
InternationalZM2018ZMeefZMfggafhd

7 10

164 TheMeffectMofMglazingMbasedMonMsaponinafreeMquinoaMUwhenopodiumMquinoaVMextractMonMtheMlipidM
qualityMofMfrozenMfattyMfishbMLWTftfFoodfSciencefandfTechnologyZM2018ZMmlZMfgeafgj 5.4 15

163
−aximizationMofMtheMdocosahexaenoicMandMeicosapentaenoicMacidsMcontentMinMconcentratesM
obtainedMfromMaMbyaproductMofMrainbowMtroutMUωncorhynchusMmykissVMprocessingbMEuropeanfFoodf
ResearchfandfTechnologyZM2018ZMfhhZMmgkamhl

3.4 10

162 °mpactMofMhighapressureMprocessingMonMchemicalMconstituentsMandMnutritionalMpropertiesMinMaquaticM
foodsnMaMreviewbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2018ZMigZMlkgalme 3.8 17

161 TheMchemicalMcompositionMofMdifferentMedibleMlocationsMUcentralMandMedgeMmusclesVMofMflatMfishM
ULepidorhombusMwhiffiagonisVbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2018ZMigZMfkeafle 3.8 6

160 PreservativeMyffectMofMaMPreviousM—ighaPressureMTreatmentMonMtheMwhemicalMwhangesMRelatedMtoM
QualityMLossMinMzrozenM—akeMU−erlucciusMmerlucciusVbMFoodfandfBioprocessfTechnologyZM2018ZMeeZMfmgagdh 5.1 15

159 yffectivenessMofMaMcombinedMethanolâ��aqueousMextractMofMalgaMwystoseiraMcompressaMforMtheMqualityM
enhancementMofMaMchilledMfattyMfishMspeciesbMEuropeanfFoodfResearchfandfTechnologyZM2018ZMfhhZMfmeafmm3.4 13

158
TheM°mpactMofMQuinoaMUwhenopodiumMquinoaMWilldbVMythanolicMyxtractsMinMtheM°cingM−ediumMonM
QualityMLossMofMutlanticMwhubM−ackerelMUScomberMcoliasVMUnderMwhillingMStoragebMEuropeanfJournalfoff
LipidfSciencefandfTechnologyZM2018ZMefdZM

3 7
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157 QualityMynhancementMofMwhilledMLeanMzishMbyMPreviousMuctiveMxippingMinMvifurcariaMbifurcataMulgaM
yxtractbMFoodfandfBioprocessfTechnologyZM2018ZMeeZMejjfaejkg 5.1 8

156 wryoprotectiveMrolesMofMtrehaloseMandMalginateMoligosaccharidesMduringMfrozenMstorageMofMpeeledM
shrimpMULitopenaeusMvannameiVbMFoodfChemistryZM2017ZMfflZMfikafjh 8.5 31

155
°nsightsMintoMwryoprotectiveMRolesMofMwarrageenanMωligosaccharidesMinMPeeledMWhitelegMShrimpM
ULitopenaeusMvannameiVMduringMzrozenMStoragebMJournalfoffAgriculturalfandfFoodfChemistryZM2017ZM
jiZMekmfaelde

5.7 21

154 ωptimisationMofMrancidityMstabilityMinMlongachainMPUzuMconcentratesMobtainedMfromMaMrainbowMtroutM
UωncorhynchusMmykissVMbyaproductbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2017ZMifZMehjgaehkf3.8 7

153
untioxidantMandMantimicrobialMeffectsMofMsteviaMUSteviaMrebaudianaMvertbVMextractsMduringM
preservationMofMrefrigeratedMsalmonMpastebMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2017ZM
eemZMejddhjk

3 15

152
ynhancementMofMtheMrancidityMstabilityMinMaMmarineaoilMmodelMbyMadditionMofMaMsaponinafreeMquinoaM
UwhenopodiumMquinoaMWilldbVMethanolMextractbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM
2017ZMeemZMejddfme

3 4

151 αewMicingMmediaMforMqualityMenhancementMofMchilledMhakeMU−erlucciusMmerlucciusVMusingMaMjumboM
squidMUxosidicusMgigasVMskinMextractbMJournalfoffthefSciencefoffFoodfandfAgricultureZM2017ZMmkZMghefaghem 4.3 6

150 uMwomparativeMStudyMofMLipidMwompositionMofManMUndervaluedMwrustaceanMU−unidaMsppbVMwapturedMinM
WinterMandMSummerbMJournalfoffAquaticfFoodfProductfTechnologyZM2017ZMfjZMeddhaedeg 1.6 2

149 LipidMandMProteinMwhangesMRelatedMtoMQualityMLossMinMzrozenMSardineMUSardinaMpilchardusVMPreviouslyM
ProcessedMUnderM—ighaPressureMwonditionsbMFoodfandfBioprocessfTechnologyZM2017ZMedZMfmjagdj 5.1 24

148 whangesMinMSensoryMandMPhysicalMParametersMinMwhillaStoredMzarmedMwohoMSalmonMUωncorhynchusM
kisutchVbMJournalfoffAquaticfFoodfProductfTechnologyZM2016ZMfiZMjggajhg 1.6 5

147
°mpactMofMicingMsystemsMwithMaqueousZMethanolicMandMethanolicaaqueousMextractsMofMalgaMzucusM
spiralisMonMmicrobialMandMbiochemicalMqualityMofMchilledMhakeMU−erlucciusMmerlucciusVbMInternationalf
JournalfoffFoodfSciencefandfTechnologyZM2016ZMieZMfdleafdlm

3.8 15

146 yffectMofManMicingMmediumMcontainingMtheMalgaMzucusMspiralisMonMtheMmicrobiologicalMactivityMandMlipidM
oxidationMinMchilledMmegrimMULepidorhombusMwhiffiagonisVbMFoodfControlZM2016ZMimZMfmdafmk 6.2 24

145 QualityMynhancementMofMwhilledMzishMbyM°ncludingMulgaMvifurcariaMbifurcataMyxtractMinMtheM°cingM
−ediumbMFoodfandfBioprocessfTechnologyZM2016ZMmZMglkagmi 5.1 12

144 PressureMyffectsMonMSeafoodsbMFoodfEngineeringfSeriesZM2016ZMjfiajjm 0.5 8

143 PartialMcharacterizationMofMjumboMsquidMskinMpigmentMextractMandMitsMantioxidantMpotentialMinMaM
marineMoilMsystembMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2016ZMeelZMefmgaegdh 3 12

142 yffectMofMjumboMsquidMUxosidicusMgigasVMskinMextractMonMtheMmicrobialMactivityMinMchilledMmackerelM
UScomberMscombrusVbMLWTftfFoodfSciencefandfTechnologyZM2016ZMkfZMeghaehd 5.4 8

141 ynzymaticMuctivityMxuringMzrozenMStorageMofMutlanticM—orseM−ackerelMUTrachurusMtrachurusVM
PreatreatedMbyM—ighaPressureMProcessingbMFoodfandfBioprocessfTechnologyZM2015ZMlZMhmgaidf 5.1 13

140
yffectMofMbiodegradableMfilmMUlyophilisedMalgaMzucusMspiralisMandMsorbicMacidVMonMqualityMpropertiesMofM
refrigeratedMmegrimMULepidorhombusMwhiffiagonisVbMInternationalfJournalfoffFoodfSciencefandf
TechnologyZM2015ZMidZMelmeaemdd

3.8 24

(2015-2018)
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139 ProteomicsManalysisMinMfrozenMhorseMmackerelMpreviouslyMhighapressureMprocessedbMFoodfChemistryZM
2015ZMeliZMhmiaidf 8.5 15

138 yffectMofM—ighaPressureMProcessingMofMutlanticM−ackerelMUScomberMscombrusVMonMviochemicalM
whangesMxuringMwommercialMzrozenMStoragebMFoodfandfBioprocessfTechnologyZM2015ZMlZMfeimafekd 5.1 14

137 QualityMenhancementMofMtheMabundantMunderavaluedMcrustaceanZMlobsterMkrillMU−unidaMsppbVZMduringM
itsMchilledMstoragebMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2015ZMidZMkdlakej 3.8 2

136
yffectMofMtheMantioxidantsMcompositionMinMdietMonMtheMsensoryMandMphysicalMpropertiesMofMfrozenM
farmedMwohoMsalmonMUωncorhynchusMkisutchVbMJournalfoffthefSciencefoffFoodfandfAgricultureZM2015ZM
miZMeemmafdj

4.3 5

135 QualityMchangesMduringMtheMfrozenMstorageMofMtheMcrustaceanMlobsterMkrillMU−unidaMsppbVbMEuropeanf
JournalfoffLipidfSciencefandfTechnologyZM2015ZMeekZMhgeahgm 3 10

134
whemicalMwhangesMRelatedMtoMLossMofMQualityMinMPacificMWhiteMShrimpMULitopenaeusMvannameiVM
duringMwhilledMStorageMunderMSlurryM°ceMwonditionsbMJournalfoffFoodfProcessingfandfPreservationZM
2015ZMgmZMfidkafiei

2.1 12

133 yffectMofMslurryMiceMonMtheMfunctionalMpropertiesMofMproteinsMrelatedMtoMqualityMlossMduringMskipjackM
tunaMUíatsuwonusMpelamisVMchilledMstoragebMJournalfoffFoodfScienceZM2015ZMldZMwjmiakdf 3.4 9

132 womparisonMofMtheMcryoprotectiveMeffectsMofMtrehaloseZMalginateZMandMitsMoligosaccharidesMonMpeeledM
shrimpMULitopenaeusMvannameiVMduringMfrozenMstoragebMJournalfoffFoodfScienceZM2015ZMldZMwihdaj 3.4 48

131
xoesMtheMtrophicMhabitatMinfluenceMtheMbiochemicalMqualityMofMtheMgonadMofMωctopusMvulgarissMStableM
isotopesMandMlipidMclassMcontentsMasMbioaindicatorsMofMdifferentMlifeacycleMstrategiesbMHydrobiologiaZM
2014ZMkfiZMggahj

2.4 5

130 UseMofMcitricMandMlacticMacidsMinMiceMtoMenhanceMqualityMofMtwoMfishMspeciesMduringMonaboardMchilledM
storagebMInternationalfJournalfoffRefrigerationZM2014ZMhdZMgmdagmk 3.8 17

129 −icrobiologicalMQualityMofMReadyatoayatMPickledMzishMProductsbMJournalfoffAquaticfFoodfProductf
TechnologyZM2014ZMfgZMhmlaied 1.6 5

128 LipidMandMsensoryMqualityMofMcannedMutlanticMsalmonMUSalmoMsalarVnMyffectMofMtheMuseMofMdifferentM
seaweedMextractsMasMcoveringMliquidsbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2014ZMeejZMimjajdi3 30

127 yffectMofMhighapressureMpreatreatmentsMonMenzymaticMactivitiesMofMutlanticMmackerelMUScomberM
scombrusVMduringMfrozenMstoragebMInnovativefFoodfSciencefandfEmergingfTechnologiesZM2014ZMfgZMelafh 6.8 20

126
yffectMofMcombiningMhighapressureMprocessingMandMfrozenMstorageMonMtheMfunctionalMandMsensoryM
propertiesMofMhorseMmackerelMUTrachurusMtrachurusVbMInnovativefFoodfSciencefandfEmergingf
TechnologiesZM2014ZMfeZMfaee

6.8 31

125 zunctionalManalysisMofMurabidopsisMimmunearelatedM−uPísMuncoversMaMroleMforM−PígMasMnegativeM
regulatorMofMinducibleMdefencesbMGenomefBiologyZM2014ZMeiZMRlk 18.3 85

124 ωxidativeMStabilityMofMSprayaxriedM−icroencapsulatedMzishMωilsMwithMxifferentMWallM−aterialsbM
JournalfoffAquaticfFoodfProductfTechnologyZM2014ZMfgZMijkaikl 1.6 51

123 °nhibitionMofMqualityMlossMinMchilledMmegrimMULepidorhombusMwhiffiagonisVMbyMemployingMcitricMandM
lacticMacidMicingbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2014ZMhmZMelafj 3.8 6

122 untibacterialZMuntiviralMandMuntifungalMuctivityMofMyssentialMωilsnM−echanismsMandMupplicationsM2014ZMieale 17
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121 SelectiveaTargetedMyffectMofM—ighaPressureMProcessingMonMProteinsMRelatedMtoMQualitynMaMProteomicsM
yvidenceMinMutlanticM−ackerelMUScomberMscombrusVbMFoodfandfBioprocessfTechnologyZM2014ZMkZMfghfafgig 5.1 18

120 °mpactMofMWallM−aterialsMonMPhysicochemicalMPropertiesMofM−icroencapsulatedMzishMωilMbyMSprayM
xryingbMFoodfandfBioprocessfTechnologyZM2014ZMkZMfgihafgji 5.1 74

119 SensoryMandMPhysicalMwhangesMinMwhilledMzarmedMwohoMSalmonMUωncorhynchusMkisutchVnMyffectMofM
PreviousMωptimizedM—ydrostaticM—ighaPressureMwonditionsbMFoodfandfBioprocessfTechnologyZM2013ZMjZMeigmaeihm5.1 10

118 yxtensionMofMtheMshelfMlifeMofMchilledMhakeMU−erlucciusMmerlucciusVMbyMaMnovelMicingMmediumM
containingMnaturalMorganicMacidsbMFoodfControlZM2013ZMghZMgijagjg 6.2 27

117 °nfluenceMofMairadryingMtemperatureMonMdryingMkineticsZMcolourZMfirmnessMandMbiochemicalM
characteristicsMofMutlanticMsalmonMUSalmoMsalarMLbVMfilletsbMFoodfChemistryZM2013ZMegmZMejfam 8.5 47

116
yffectMofMhighapressureMtreatmentsMappliedMbeforeMfreezingMandMfrozenMstorageMonMtheMfunctionalM
andMsensoryMpropertiesMofMutlanticMmackerelMUScomberMscombrusVbMLWTftfFoodfSciencefandf
TechnologyZM2013ZMigZMeddaedj

5.4 43

115
LipidMhydrolysisMandMoxidationMdevelopmentMinMfrozenMmackerelMUScomberMscombrusVnMyffectMofMaM
highMhydrostaticMpressureMpreatreatmentbMInnovativefFoodfSciencefandfEmergingfTechnologiesZM2013ZM
elZMfhagd

6.8 41

114 LipidMdamageMinhibitionMbyMpreviousMhighMpressureMprocessingMinMwhiteMmuscleMofMfrozenMhorseM
mackerelbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2013ZMeeiZMehihaehje 3 21

113 yffectMofMtheMantioxidantMprofileMinMtheMdietMofMfarmedMcohoMsalmonMUωncorhynchusMkisutchVMonMtheM
nutritionalMvalueMretentionMduringMfrozenMstoragebMGrasasfYfAceitesZM2013ZMjhZMgeeagem 1.3 6

112 QualityMlossMassessmentMinMfishabasedMreadyatoaeatMfoodsMduringMrefrigeratedMstoragebMGrasasfYf
AceitesZM2013ZMjhZMffafm 1.3 3

111 yffectMofMaMpreviousMhighMhydrostaticMpressureMtreatmentMonMlipidMdamageMinMchilledMwhileanMjackM
mackerelMUTrachurusMmurphyiVbMGrasasfYfAceitesZM2013ZMjhZMhkfahle 1.3 6

110
yffectMofMoreganoMandMthymeMessentialMoilsMonMtheMmicrobiologicalMandMchemicalMqualityMofM
refrigeratedMUhM´°wVMreadyatoaeatMsquidMringsbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM
2012ZMhkZMehgmaehhk

3.8 9

109 −icrobialMactivityMinhibitionMinMchilledMmackerelMUScomberMscombrusVMbyMemploymentMofManMorganicM
acidaicingMsystembMJournalfoffFoodfScienceZM2012ZMkkZM−fjham 3.4 11

108
whangesMinMzreshnessMduringMzrozenMStorageMofMzarmedMwohoMSalmonnMyffectMofMReplacementMofM
SyntheticMuntioxidantsMbyMαaturalMωnesMinMzishMzeedsbMNorthfAmericanfJournalfoffAquacultureZM2012ZM
khZMffhaffm

1.5 17

107 yffectMofMaMnaturalMorganicMacidaicingMsystemMonMtheMmicrobiologicalMqualityMofMcommerciallyMrelevantM
chilledMfishMspeciesbMLWTftfFoodfSciencefandfTechnologyZM2012ZMhjZMfekaffg 5.4 25

106 womparativeMchemicalMcompositionMofMdifferentMmuscleMzonesMinManglerMULophiusMpiscatoriusVbM
JournalfoffFoodfCompositionfandfAnalysisZM2012ZMflZMlealk 4.1 11

105 yffectMofMaMPolyphenolâ��VacuumMPackagingMonMLipidMxeteriorationMxuringManMela−onthMzrozenM
StorageMofMwohoMSalmonMUωncorhynchusMkisutchVbMFoodfandfBioprocessfTechnologyZM2012ZMiZMfjdfafjee 5.1 23

104
°mprovedMmicrobialMandMsensoryMqualityMofMclamsMUVenerupisMrhomboideusVZMoystersMUωstreaMedulisVM
andMmusselsMU−ytilusMgalloprovincialisVMbyMrefrigerationMinMaMslurryMiceMpackagingMsystembM
InternationalfJournalfoffFoodfSciencefandfTechnologyZM2012ZMhkZMljealjm

3.8 8

(2012-2014)
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103 yffectMofMpreviousMascorbicMacidMtreatmentMonMtheMfattyMacidMprofileMofMcobiaMURachycentronM
canadumVMfilletsMduringMfrozenMstoragebMGrasasfYfAceitesZM2012ZMjgZMkdakl 1.3 4

102 αovelMTechnologiesMforMtheMPreservationMofMwhilledMuquaticMzoodMProductsM2012ZMfmmagfg 10

101 whemicalMcompositionMandMqualityMlossMduringMtechnologicalMtreatmentMinMcohoMsalmonM
UωncorhynchusMkisutchVbMFoodfResearchfInternationalZM2011ZMhhZMeaeg 7 22

100
yffectMofMaMtwoastepMnaturalMorganicMacidMtreatmentMonMmicrobialMactivityMandMlipidMdamageMduringM
blueMwhitingMU−icromesistiusMpoutassouVMchillingbMInternationalfJournalfoffFoodfSciencefandf
TechnologyZM2011ZMhjZMedfeaedgd

3.8 7

99 PreservativeMeffectMofManMorganicMacidaicingMsystemMonMchilledMfishMlipidsbMEuropeanfJournalfoffLipidf
SciencefandfTechnologyZM2011ZMeegZMhlkahmj 3 11

98 yffectMofMdifferentMicingMconditionsMonMlipidMdamageMdevelopmentMinMchilledMhorseMmackerelM
UTrachurusMtrachurusVMmusclebMGrasasfYfAceitesZM2011ZMjfZMhgjahhf 1.3 5

97
yffectMofMchillMstorageMunderMdifferentMicingMconditionsMonMsensoryMandMphysicalMpropertiesMofMcannedM
farmedMsalmonMUωncorhynchusMkisutchVbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2010ZM
hiZMfmiagdh

3.8 16

96 yffectMofMhydrostaticMhighapressureMtreatmentMonMproteinsZMlipidsMandMnucleotidesMinMchilledMfarmedM
salmonMUωncorhynchusMkisutchVMmusclebMEuropeanfFoodfResearchfandfTechnologyZM2010ZMfgdZMmfiamgh 3.4 53

95 yffectMofMhighapressureMtreatmentMonMmicrobialMactivityMandMlipidMoxidationMinMchilledMcohoMsalmonbM
EuropeanfJournalfoffLipidfSciencefandfTechnologyZM2010ZMeefZMαuaαu 3 35

94 whemicalMchangesMinMsilverMcarpMU—ypophthalmichthysMmolitrixVMmincedMmuscleMduringMfrozenM
storagenMyffectMofMaMpreviousMwashingMprocessbMGrasasfYfAceitesZM2010ZMjeZMmiaede 1.3 11

93 LipidMhydrolysisMandMoxidationMinMfarmedMgiltheadMseabreamMUSparusMaurataVMslaughteredMandMchilledM
underMdifferentMicingMconditionsbMGrasasfYfAceitesZM2010ZMjeZMelgaemd 1.3 16

92 yffectMofMslaughteringMconditionsMonMlipidMdamageMofMchilledMfarmedMturbotMUPsettaMmaximaVMmusclebM
GrasasfYfAceitesZM2010ZMjeZMgefagfd 1.3 1

91 LipidMandMmineralMdistributionMinMdifferentMzonesMofMfarmedMandMwildMblackspotMseabreamMUPagellusM
bogaraveoVbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2009ZMeeeZMmikamjj 3 25

90
unMinvestigationMofMrancidityMinhibitionMduringMfrozenMstorageMofMWelsMcatfishMUSilurusMglanisVMfilletsM
byMpreviousMascorbicMandMcitricMacidMtreatmentbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM
2009ZMhhZMeidgaeidm

3.8 26

89 PartialMinhibitionMofMcholesterolMoxidesMformationMinMfrozenMfishMpreatreatedMwithMaMplantMextractbM
InternationalfJournalfoffFoodfSciencefandfTechnologyZM2009ZMhhZMghfaghl 3.8 6

88
QualityMchangesMofMfarmedMblackspotMseabreamMUPagellusMbogaraveoVMsubjectedMtoMslaughteringMandM
storageMunderMflowMiceMandMozonisedMflowMicebMInternationalfJournalfoffFoodfSciencefandfTechnologyZM
2009ZMhhZMeijeaeike

3.8 14

87
°mprovedMqualityMandMshelfMlifeMofMfarmedMtroutMUωncorhynchusMmykissVMbyMwholeMprocessingMinMaM
combinedMozonisedMflowMiceMrefrigerationMsystembMInternationalfJournalfoffFoodfSciencefandf
TechnologyZM2009ZMhhZMeimiaejde

3.8 7

86 QualityMpreservationMinMchilledMandMfrozenMfishMproductsMbyMemploymentMofMslurryMiceMandMnaturalM
antioxidantsbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2009ZMhhZMehjkaehkm 3.8 46

Santiago P Aubourg
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85 whemicalMchangesMduringMfarmedMcohoMsalmonMUωncorhynchusMkisutchVMcanningnMyffectMofMaM
preliminaryMchilledMstoragebMFoodfChemistryZM2009ZMeefZMgjfagjl 8.5 20

84 RancidityMdevelopmentMduringMtheMfrozenMstorageMofMfarmedMcohoMsalmonMUωncorhynchusMkisutchVnM
yffectMofMantioxidantMcompositionMsuppliedMinMtheMdietbMFoodfChemistryZM2009ZMeeiZMehgaehl 8.5 19

83 whemicalMchangesMduringMtheMchilledMstorageMofMwhileanMjackMmackerelMUTrachurusMmurphyiVnMyffectMofM
aMplantaextractMicingMsystembMLWTftfFoodfSciencefandfTechnologyZM2009ZMhfZMehidaehih 5.4 62

82 LipidMwompoundsM2009ZMjmalj

81
xevelopmentMofManMindirectM˛–aactininabasedMimmunoassayMforMtheMevaluationMofMproteinMbreakdownM
andMqualityMlossMinMfishMspeciesMsubjectedMtoMdifferentMchillingMmethodsbMInternationalfJournalfoffFoodf
SciencefandfTechnologyZM2008ZMhgZMjmaki

3.8 3

80 yffectMofMpreviousMguttingMonMrancidityMdevelopmentMinMhorseMmackerelMUTrachurusMtrachurusVMduringM
frozenMstorageMatMâ��fdM´°wbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2008ZMhgZMfkdafki 3.8 12

79
yvaluationMofMaMslurryMiceMsystemMforMtheMcommercializationMofMrayMURajaMclavataVnMyffectsMonMspoilageM
mechanismsMdirectlyMaffectingMqualityMlossMandMshelfalifebMLWTftfFoodfSciencefandfTechnologyZM2008ZM
heZMmkhamle

5.4 18

78 whangesMinMtheMfleshMofMcookedMfarmedMsalmonMUωncorhynchusMkisutchVMwithMpreviousMstorageMinM
slurryMiceMUâ��ebi´°wVbMLWTftfFoodfSciencefandfTechnologyZM2008ZMheZMekfjaekgf 5.4 19

77 LipidMdamageMinMfarmedMrainbowMtroutMUωncorhynchusMmykissVMafterMslaughteringMandMchilledM
storagebMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2008ZMeedZMeefkaeegi 3 10

76 ynhancedMqualityMandMsafetyMduringMonaboardMchilledMstorageMofMfishMspeciesMcapturedMinMtheM–randM
SoleMαorthMutlanticMfishingMbankbMFoodfChemistryZM2008ZMedjZMhmgaidd 8.5 21

75 LipidMdamageMduringMfrozenMstorageMofM–adiformMspeciesMcapturedMinMdifferentMseasonsbMEuropeanf
JournalfoffLipidfSciencefandfTechnologyZM2007ZMedmZMjdlajej 3 27

74
°mprovementMofMtheMcommercialMqualityMofMchilledMαorwayMlobsterMUαephropsMnorvegicusVMstoredMinM
slurryMicenMyffectsMofMaMpreliminaryMtreatmentMwithManMantimelanosicMagentMonMenzymaticMbrowningbM
FoodfChemistryZM2007ZMedgZMkheakhl

8.5 34

73 uutolyticMdegradationMandMmicrobiologicalMactivityMinMfarmedMwohoMsalmonMUωncorhynchusMkisutchVM
duringMchilledMstoragebMFoodfChemistryZM2007ZMedhZMgjmagki 8.5 36

72 °nteractionMofMmalondialdehydeMwithMbiologicalMmoleculesMâ��MnewMtrendsMaboutMreactivityMandM
significancebMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2007ZMflZMgfgaggi 3.8 99

71 xistributionMofMlipidsMandMtraceMmineralsMinMdifferentMmuscleMsitesMofMfarmedMandMwildMturbotMUPsettaM
maximaVbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2007ZMhfZMehijaehjh 3.8 20

70 xevelopmentMofMLipidMwhangesMRelatedMtoMQualityMLossMxuringMtheMzrozenMStorageMofMzarmedMwohoM
SalmonMUωncorhynchusMkisutchVbMJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyZM2007ZMlhZMkfkakgh 1.8 38

69 yffectMofMpreasoakingMwholeMpelagicMfishMinMaMplantMextractMonMsensoryMandMbiochemicalMchangesM
duringMsubsequentMfrozenMstoragebMLWTftfFoodfSciencefandfTechnologyZM2007ZMhdZMmgdamgj 5.4 32

68 RancidityMdevelopmentMinMfrozenMpelagicMfishnM°nfluenceMofMslurryMiceMasMpreliminaryMchillingM
treatmentbMLWTftfFoodfSciencefandfTechnologyZM2007ZMhdZMmmeammm 5.4 30

(2007-2009)
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67 ωnaboardMqualityMpreservationMofMmegrimMULepidorhombusMwhiffiagonisVMbyMaMnovelMozonisedaslurryM
iceMsystembMEuropeanfFoodfResearchfandfTechnologyZM2006ZMffgZMfgfafgk 3.4 19

66 yffectMofMpreviousMslurryMiceMtreatmentMonMtheMqualityMofMcookedMsardineMUSardinaMpilchardusVbM
EuropeanfFoodfResearchfandfTechnologyZM2006ZMffhZMemgaeml 3.4 11

65 SeasonalMstudyMofMtheMlipidMcompositionMinMdifferentMtissuesMofMtheMcommonMoctopusMUωctopusM
vulgarisVbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2006ZMedlZMhkmahlk 3 30

64 QualityMenhancementMofMcannedMsardineMUSardinaMpilchardusVMbyMaMpreliminaryMslurryMiceMchillingM
treatmentbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2006ZMedlZMimlajdi 3 10

63 xevelopmentMofMdifferentMdamageMpathwaysMinMαorwayMlobsterMUαephropsMnorvegicusVMstoredM
underMdifferentMchillingMsystemsbMJournalfoffthefSciencefoffFoodfandfAgricultureZM2006ZMljZMeiifaeiil 4.3 16

62 yffectMofMaMflaxMseedMULinumMusitatissimumVMsoakingMtreatmentMonMtheMfrozenMstorageMstabilityMofM
mackerelMUScomberMscombrusVMfilletsbMJournalfoffthefSciencefoffFoodfandfAgricultureZM2006ZMljZMfjglafjhh4.3 8

61 yffectsMofMstorageMinMslurryMiceMonMtheMmicrobialZMchemicalMandMsensoryMqualityMandMonMtheMshelfMlifeMofM
farmedMturbotMUPsettaMmaximaVbMFoodfChemistryZM2006ZMmiZMfkdafkl 8.5 73

60 yvaluationMofManMozoneâ��slurryMiceMcombinedMrefrigerationMsystemMforMtheMstorageMofMfarmedMturbotM
UPsettaMmaximaVbMFoodfChemistryZM2006ZMmkZMffgafgd 8.5 55

59 viochemicalMchangesMandMqualityMlossMduringMchilledMstorageMofMfarmedMturbotMUPsettaMmaximaVbMFoodf
ChemistryZM2005ZMmdZMhhiahif 8.5 73

58 °nhibitionMofMchemicalMchangesMrelatedMtoMfreshnessMlossMduringMstorageMofMhorseMmackerelMUVMinM
slurryMicebMFoodfChemistryZM2005ZMmgZMjemajfi 8.5 65

57 QualityMretentionMduringMtheMchilledMdistributionMofMfarmedMturbotMUPsettaMmaximaVnMeffectMofMaM
primaryMslurryMiceMtreatmentbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM2005ZMhdZMlekalfh 3.8 9

56 yffectsMofMstorageMinMozonisedMslurryMiceMonMtheMsensoryMandMmicrobialMqualityMofMsardineMUSardinaM
pilchardusVbMInternationalfJournalfoffFoodfMicrobiologyZM2005ZMedgZMefeagd 5.8 96

55 RancidityMdevelopmentMduringMtheMchilledMstorageMofMfarmedMwohoMsalmonMUωncorhynchusMkisutchVbM
EuropeanfJournalfoffLipidfSciencefandfTechnologyZM2005ZMedkZMheeahek 3 27

54 RancidityMdevelopmentMduringMfrozenMstorageMofMmackerelMUScomberMscombrusVnMeffectMofMcatchingM
seasonMandMcommercialMpresentationbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2005ZMedkZMgejagfg3 45

53 SensoryZMmicrobialMandMchemicalMeffectsMofMaMslurryMiceMsystemMonMhorseMmackerelMUTrachurusM
trachurusVbMJournalfoffthefSciencefoffFoodfandfAgricultureZM2005ZMliZMfgiafhf 4.3 27

52 yffectMofMbrineMfreezingMonMtheMrancidityMdevelopmentMduringMtheMfrozenMstorageMofMsmallMpelagicM
fishMspeciesbMEuropeanfFoodfResearchfandfTechnologyZM2005ZMffdZMedkaeef 3.4 12

51 RancidityMinhibitionMstudyMinMfrozenMwholeMmackerelMUscomberMscombrusVMbyMaMpreviousMplantMextractM
treatmentbbMGrasasfYfAceitesZM2005ZMijZM 1.3 15

50 ShelfMlifeMextensionMofMutlanticMpomfretMUvramaMbramaVMfilletsMbyMpackagingMunderMaMvacuumaskinM
systembMEuropeanfFoodfResearchfandfTechnologyZM2004ZMfelZMgegagek 3.4 13

Santiago P Aubourg
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49 yffectMofMslurryMiceMonMchemicalMchangesMrelatedMtoMqualityMlossMduringMyuropeanM—akeMU−erlucciusM
merlucciusVMchilledMstoragebMEuropeanfFoodfResearchfandfTechnologyZM2004ZMfemZMfkage 3.4 35

48 QualityMlossMrelatedMtoMrancidityMdevelopmentMduringMfrozenMstorageMofMhorseMmackerelMUTrachurusM
trachurusVbMJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyZM2004ZMleZMjkeajkl 1.8 29

47 StudiesMonMrancidityMinhibitionMinMfrozenMhorseMmackerelMUTrachurusMtrachurusVMbyMcitricMandMascorbicM
acidsbMEuropeanfJournalfoffLipidfSciencefandfTechnologyZM2004ZMedjZMfgfafhd 3 45

46 yffectMofMadvancedMchillingMmethodsMonMlipidMdamageMduringMsardineMUSardinaMpilchardusVMstoragebM
EuropeanfJournalfoffLipidfSciencefandfTechnologyZM2004ZMedjZMlhhalid 3 33

45
ynhancedMshelfalifeMofMchilledMyuropeanMhakeMU−erlucciusMmerlucciusVMstoredMinMslurryMiceMasM
determinedMbyMsensoryManalysisMandMassessmentMofMmicrobiologicalMactivitybMFoodfResearchf
InternationalZM2004ZMgkZMkhmakik

7 60

44 yffectsMofMnewerMslurryMiceMsystemsMonMtheMqualityMofMaquaticMfoodMproductsnMaMcomparativeMreviewM
versusMflakeaiceMchillingMmethodsbMTrendsfinfFoodfSciencefandfTechnologyZM2004ZMeiZMikiailf 15.3 59

43 LipidMdeteriorationMduringMchilledMstorageMofMutlanticMpomfretMUvramaMbramaVbMEuropeanfJournalfoff
LipidfSciencefandfTechnologyZM2003ZMediZMjjeajjk 3 18

42 yvaluationMofMSensoryMandM−icrobiologicalMwhangesMandM°dentificationMofMProteolyticMvacteriaMduringM
theM°cedMStorageMofMzarmedMTurbotMUPsettaMmaximaVbMJournalfoffFoodfScienceZM2003ZMjlZMfkjhafkke 3.4 45

41 yffectMofMpreviousMchilledMstorageMonMrancidityMdevelopmentMinMfrozenMhorseMmackerelMUTrachurusM
trachurusVbMJournalfoffthefSciencefoffFoodfandfAgricultureZM2002ZMlfZMekjhaekke 4.3 26

40 yffectMofMbrineMpreatreatmentMonMlipidMstabilityMofMfrozenMhorseMmackerelMUTrachurusMtrachurusVbM
EuropeanfFoodfResearchfandfTechnologyZM2002ZMfeiZMmeami 3.4 63

39 yffectMofMpartiallyMhydrolysedMlipidsMonMinhibitionMofMoxidationMofMmarineMlipidsbMEuropeanfFoodf
ResearchfandfTechnologyZM2001ZMfefZMihdaihi 3.4 10

38 LocalizationMofMformaldehydeMproductionMduringMfrozenMstorageMofMyuropeanMhakeMU−erlucciusM
merlucciusVbMEuropeanfFoodfResearchfandfTechnologyZM2001ZMfegZMhgahk 3.4 12

37 xamageMdetectionMinMhorseMmackerelMUTrachurusMtrachurusVMduringMchilledMstoragebMJAOCSsfJournalf
offthefAmericanfOilfChemistsnfSocietyZM2001ZMklZMlikaljf 1.8 32

36 zluorescenceMstudyMofMtheMproaoxidantMeffectMofMfreeMfattyMacidsMonMmarineMlipidsbMJournalfoffthef
SciencefoffFoodfandfAgricultureZM2001ZMleZMgliagmd 4.3 64

35 yvolutionMofMcapillaryMzoneMelectrophoresisMprofilesMofMmethanolMsolubleMcompoundsMduringMfishM
chillingnMrelationMtoMfreshnessbMEuropeanfFoodfResearchfandfTechnologyZM2000ZMfedZMgigagil 3.4 4

34 upplicationMofMegwMα−RMtoMtheMselectionMofMtheMthermalMprocessingMconditionsMofMcannedMfattyMfishbM
EuropeanfFoodfResearchfandfTechnologyZM2000ZMfedZMekjaekl 3.4 9

33 xifferentialMlipidMdamageMinMvariousMmuscleMzonesMofMfrozenMhakeMU−erlucciusMmerlucciusVbMEuropeanf
FoodfResearchfandfTechnologyZM1999ZMfdlZMelmaemg 33

32 RecentMadvancesMinMassessmentMofMmarineMlipidMoxidationMbyMusingMfluorescencebMJAOCSsfJournalfoff
thefAmericanfOilfChemistsnfSocietyZM1999ZMkjZMhdmahem 1.8 55

(1999-2004)
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31
°nfluenceMofMstorageMtimeMandMtemperatureMonMlipidMdeteriorationMduringMcodMU–adusMmorhuaVMandM
haddockMU−elanogrammusMaeglefinusVMfrozenMstoragebMJournalfoffthefSciencefoffFoodfandfAgriculture
ZM1999ZMkmZMemhgaemhl

4.3 71

30 LipidMdamageMdetectionMduringMtheMfrozenMstorageMofManMunderutilizedMfishMspeciesbMFoodfResearchf
InternationalZM1999ZMgfZMhmkaidf 7 43

29 ωxidationMinMfishMlipidsMduringMthermalMstressMasMstudiedMbyMegwMnuclearMmagneticMresonanceM
spectroscopybMJAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyZM1998ZMkiZMehkaeih 1.8 21

28 ussessmentMofMqualityMchangesMinMfrozenMsardineMUSardinaMpilchardusVMbyMfluorescenceMdetectionbM
JAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyZM1998ZMkiZMikiaild 1.8 57

27 °nfluenceMofMformaldehydeMinMtheMformationMofMfluorescenceMrelatedMtoMfishMdeteriorationbMEuropeanf
FoodfResearchfandfTechnologyZM1998ZMfdjZMfmagf 15

26 LipidMchangesMduringMlongatermMstorageMofMcannedMtunaMUThunnusMalalungaVbMEuropeanfFoodfResearchf
andfTechnologyZM1998ZMfdjZMggagk 11

25 yffectMofMp—MonMfluorescenceMformationMrelatedMtoMfishMdeteriorationbMEuropeanfFoodfResearchfandf
TechnologyZM1998ZMfdkZMfjlafkf 4

24 yffectMofMPackingM−ediaMonMtheMωxidationMofMwannedMTunaMLipidsbMuntioxidantMyffectivenessMofMyxtraM
VirginMωliveMωilbMJournalfoffAgriculturalfandfFoodfChemistryZM1998ZMhjZMeeidaeeik 5.7 39

23 QualityMussessmentMofMvlueMWhitingMU−icromesistiuspoutassouVMduringMwhilledMStorageMbyM
−onitoringMLipidMxamagesbMJournalfoffAgriculturalfandfFoodfChemistryZM1998ZMhjZMgjjfagjjj 5.7 44

22 QualityMxifferencesMussessmentMinMwannedMSardineMUSardinaMpilchardusVMbyMzluorescenceMxetectionbM
JournalfoffAgriculturalfandfFoodfChemistryZM1997ZMhiZMgjekagjfe 5.7 43

21 SpeciesMxifferentiationMbyM−ultivariateMunalysisMofMPhospholipidsMfromMwannedMutlanticMTunabM
JournalfoffAgriculturalfandfFoodfChemistryZM1997ZMhiZMfhmiafhmm 5.7 12

20 QualityMussessmentMofMSardinesMxuringMStorageMbyM−easurementMofMzluorescentMwompoundsbM
JournalfoffFoodfScienceZM1997ZMjfZMfmiafml 3.4 64

19 whangesMinMlipidsMduringMdifferentMsterilizingMconditionsMinMcanningMalbacoreMUThunnusMalalungaVMinM
oilbMInternationalfJournalfoffFoodfSciencefandfTechnologyZM1997ZMgfZMhfkahge 3.8 39

18 zluorescenceMchangesMinMamineMmodelMsystemsMrelatedMtoMfishMdeteriorationbMInternationalfJournalfoff
FoodfSciencefandfTechnologyZM1997ZMgfZMeigaeil 3.8 9

17 PolyunsaturatedMzattyMucidsMinMTunaMPhospholipidsnMMxistributionMinMtheMsnafMLocationMandMwhangesM
duringMwookingbMJournalfoffAgriculturalfandfFoodfChemistryZM1996ZMhhZMiliailm 5.7 38

16 wompositionMofMphospholipidsMofMwhiteMmuscleMofMsixMtunaMspeciesbMLipidsZM1995ZMgdZMeefkagi 1.6 54

15 uMcomparisonMbetweenMconventionalMandMfluorescenceMdetectionMmethodsMofMcookingainducedM
damageMtoMtunaMfishMlipidsbMZeitschriftfFurfLebensmitteltUntersuchungfUndftForschungZM1995ZMfddZMfifai 20

14 uMegwaα−RMstudyMofMlipidMalterationsMduringMfishMcanningnMyffectMofMfillingMmediumbMJournalfoffthef
SciencefoffFoodfandfAgricultureZM1995ZMjmZMhhiahid 4.3 29
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13 yfectoMdelMenlatadoMenMaceiteMyMsalmueraMyMsuMposteriorMalmacenamientoMsobreMlosMlˆ›pidosMdeMlaM
bacoretaMUyuthynnusMalletteratusVbMGrasasfYfAceitesZM1995ZMhjZMkkalh 1.3 5

12 ProteinMdenaturationMinMfrozenMstoredMhakeMU−erlucciusMmerlucciusMLbVMmusclenMTheMroleMofM
formaldehydebMFoodfChemistryZM1994ZMidZMfjkafki 8.5 16

11 egwMnuclearMmagneticMresonanceMmonitoringMofMfreeMfattyMacidMreleaseMafterMfishMthermalMprocessingbM
JAOCSsfJournalfoffthefAmericanfOilfChemistsnfSocietyZM1994ZMkeZMhkmahlf 1.8 23
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