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66 PreparationLandLantioxidantLactivityLofLenzymaticLhydrolysatesLfromLpurpleLseaLurchinL
TStrongylocentrotusLnudusULgonadaLLWTs-sFoodsSciencesandsTechnologyYL2011YLggYLdddfZdddk 5.4 61

65 xxtractionLandLantioxidantLpropertyLofLpolyhydroxylatedLnaphthoquinoneLpigmentsLfromLspinesLofL
purpleLseaLurchinLStrongylocentrotusLnudusaLFoodsChemistryYL2011YLdelYLdhldZdhlj 8.5 52

64 tntioxidantLactivityLofLhydrolysatesLobtainedLfromLscallopLTPatinopectenLyessoensisULandLabaloneL
T–aliotisLdiscusLhannaiL×noULmuscleaLFoodsChemistryYL2012YLdfeYLkdhZkee 8.5 48

63 UltrasoundLtreatmentLimprovedLtheLphysicochemicalLcharacteristicsLofLcodLproteinLandLenhancedL
theLstabilityLofLoilZinZwaterLemulsionaLFoodsResearchsInternationalYL2019YLdedYLegjZehi 7 43

62
vharacterizationLofLglycerophospholipidLmolecularLspeciesLinLsixLspeciesLofLedibleLclamsLbyL
highZperformanceLliquidLchromatographyZelectrosprayLionizationZtandemLmassLspectrometryaLFoods
ChemistryYL2017YLedlYLgdlZgej

8.5 38

61 ylavorLformationLinLdifferentLproductionLstepsLduringLtheLprocessingLofLcoldZsmokedLSpanishL
mackerelaLFoodsChemistryYL2019YLekiYLegdZegl 8.5 36

60
×dentificationLofLglycerophospholipidLmolecularLspeciesLofLmusselLTMytilusLedulisULlipidsLbyL
highZperformanceLliquidLchromatographyZelectrosprayLionizationZtandemLmassLspectrometryaLFoods
ChemistryYL2016YLedfYLfggZfhd

8.5 33

59
yreshLandLgrilledLeelLvolatileLfingerprintingLbyLeZNoseYLzvZOYLzvZMSLandLzvLˆ�LzvZQTOyLcombinedL
withLpurgeLandLtrapLandLsolventZassistedLflavorLevaporationaLFoodsResearchsInternationalYL2019YL
ddhYLfeZgf

7 32

58 SimultaneousLquantificationLofLfreeLaminoLacidsLandLhSZnucleotidesLinLshiitakeLmushroomsLbyLstableL
isotopeLlabelingZLvZMSbMSLanalysisaLFoodsChemistryYL2018YLeikYLhjZih 8.5 30

57 xxtractionLandLdetailedLcharacterizationLofLphospholipidZenrichedLoilsLfromLsixLspeciesLofLedibleL
clamsaLFoodsChemistryYL2018YLeflYLddjhZddkd 8.5 24

56 xxtractionLofLlipidLfromLseaLurchinLTStrongylocentrotusLnudusULgonadLbyLenzymeZassistedLaqueousL
andLsupercriticalLcarbonLdioxideLmethodsaLEuropeansFoodsResearchsandsTechnologyYL2010YLefcYLjfjZjgf 3.4 24

55 ×dentificationLandLtntithromboticLtctivityLofLPeptidesLfromLulueLMusselLTMytilusLedulisULProteinaL
InternationalsJournalsofsMolecularsSciencesYL2018YLdlYL 6.3 20

54 xffectsLofLkrillLoilLintakeLonLplasmaLcholesterolLandLglucoseLlevelsLinLratsLfedLaLhighZcholesterolLdietaL
JournalsofsthesSciencesofsFoodsandsAgricultureYL2013YLlfYLeiilZjh 4.3 20

53
OptimisationLofLhydrolysisLofLpurpleLseaLurchinLTStrongylocentrotusLnudusULgonadLbyLresponseL
surfaceLmethodologyLandLevaluationLofLinLvitroLantioxidantLactivityLofLtheLhydrolysateaLJournalsofs
thesSciencesofsFoodsandsAgricultureYL2012YLleYLdilgZjcd

4.3 19

52 ×sotopeLdilutionL–PLvZMSbMSLforLsimultaneousLquantificationLofLacrylamideLandL
hZhydroxymethylfurfuralLT–MyULinLthermallyLprocessedLseafoodaLFoodsChemistryYL2017YLefeYLiffZifk 8.5 18

51
xxtractionYLstructuralLcharacterizationLandLantioxidantLactivityLofLpolyhydroxylatedL
dYgZnaphthoquinoneLpigmentsLfromLspinesLofLseaLurchinLzlyptocidarisLcrenularisLandL
StrongylocentrotusLintermediusaLEuropeansFoodsResearchsandsTechnologyYL2013YLefjYLffdZffl

3.4 18

50
xXTRtvT×ONLOyLL×P×wLyROMLtutLONxLT–tL×OT×SLw×SvUSL–tNNt×L×NOULzONtwLuYL
SUPxRvR×T×vtLLvtRuONLw×OX×wxLtNwLxNZYMxZtSS×STxwLORztN×vLSOLVxNTLMxT–OwSaLJournals
ofsFoodsProcessingsandsPreservationYL2012YLfiYLdeiZdfe
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49 vhangesLinLtromaLProfileLofLShiitakeLMushroomLTULduringLwifferentLStagesLofL–otLtirLwryingaLFoodsYL
2020YLlYL 4.9 16

48 xvaluationLofLlipidLprofileLinLdifferentLtissuesLofLαapaneseLabaloneL–aliotisLdiscusLhannaiL×noLwithL
UPLvZxS×ZQZTOyZMSZbasedLlipidomicLstudyaLFoodsChemistryYL2018YLeihYLglZhi 8.5 15

47
OriginalLarticlemLxxtractionLofLlipidLfromLscallopLTPatinopectenLyessoensisULvisceraLbyL
enzymeZassistedLsolventLandLsupercriticalLcarbonLdioxideLmethodsaLInternationalsJournalsofsFoods
SciencesandsTechnologyYL2010YLghYLdjkjZdjlf

3.8 13

46 PostmortemLnucleotideLdegradationLinLturbotLminceLduringLchillLandLpartialLfreezingLstorageaLFoods
ChemistryYL2020YLfddYLdehlcc 8.5 13

45 wecreasedLqualityLandLoffZflavourLcompoundLaccumulationLofLfâ��dcLkwaLfractionLofLpineLnutLTPinusL
koraiensisULpeptideLduringLstorageaLLWTs-sFoodsSciencesandsTechnologyYL2017YLkgYLefZff 5.4 12

44 ×mprovingLLipidomicLvoverageLUsingLUPLvZxS×ZQZTOyZMSLforLMarineLShellfishLbyLOptimizingLtheL
MobileLPhaseLandLResuspensionLSolventsaLJournalsofsAgriculturalsandsFoodsChemistryYL2019YLijYLkijjZkikk5.7 12

43 xffectsLofLheatingLconditionsLonLfattyLacidsLandLvolatileLcompoundsLinLfootLmuscleLofLabaloneL
–aliotisLdiscusLhannaiL×noaLFisheriessScienceYL2014YLkcYLdcljZddcj 1.9 12

42 ×sotopeLdilutionLdeterminationLforLtheLtraceLlevelLofLgThUZmethylimidazoleLinLbeveragesLusingL
dispersiveLliquidZliquidLmicroextractionLcoupledLwithLxS×Z–PLvZMSbMSaLFoodsChemistryYL2018YLeghYLikjZild8.5 12

41 SimultaneousLdeterminationLofLglyoxalYLmethylglyoxalLandLdiacetylLinLbeveragesLusingL
vortexZassistedLliquidâ��liquidLmicroextractionLcoupledLwithL–PLvZwtwaLAnalyticalsMethodsYL2017YLlYLegghZeghd3.2 11

40
QualityLpropertiesLandLformationLofL˛–ZdicarbonylLcompoundsLinLabaloneLmuscleLT–aliotisLdiscusULasL
affectedLbyLtenderizationLandLbakingLprocessesaLJournalsofsFoodsMeasurementsandsCharacterizationYL
2018YLdeYLdhcfZdhde

2.8 10

39 StabilityLofLpolyhydroxylatedLdYgZnaphthoquinoneLpigmentLrecoveredLfromLspinesLofLseaLurchinL
StrongylocentrotusLnudusaLInternationalsJournalsofsFoodsSciencesandsTechnologyYL2012YLgjYLdgjlZdgki 3.8 10

38 yormationLandLconversionLofLcharacteristicLvolatileLcompoundsLinLgrilledLeelLTtstrocongerL
myriasterULduringLdifferentLprocessingLstepsaLFoodsandsFunctionYL2019YLdcYLigjfZigkf 6.1 9

37 xvaluationLofLtbsorptionLandLPlasmaLPharmacokineticsLofLTyrosolLtcylLxstersLinLRatsaLJournalsofs
AgriculturalsandsFoodsChemistryYL2020YLikYLdegkZdehi 5.7 9

36 LipidLprofilesLinLdifferentLpartsLofLtwoLspeciesLofLscallopsLTvhlamysLfarreriLandLPatinopectenL
yessoensisUaLFoodsChemistryYL2018YLegfYLfdlZfej 8.5 9

35 UnfoldingbRefoldingLStudyLonLvollagenLfromLSeaLvucumberLuasedLonLewLyourierLTransformL
×nfraredLSpectroscopyaLMoleculesYL2016YLedYL 4.8 9

34 xffectsLofLballLmillingLtreatmentLonLphysicochemicalLpropertiesLandLdigestibilityLofLPacificLoysterLTUL
proteinLpowderaLFoodsSciencesandsNutritionYL2018YLiYLdhkeZdhlc 3.2 9

33 MolecularLcloningLandLfunctionalLcharacterizationLofLcathepsinLwLfromLseaLcucumberLtpostichopusL
japonicusaLFishsandsShellfishsImmunologyYL2017YLjcYLhhfZhhl 4.3 8

32 tctionLofLendogenousLproteasesLonLtextureLdeteriorationLofLtheLbayLscallopLTtrgopectenLirradiansUL
adductorLmuscleLduringLcoldLstorageLandLitsLmechanismaLFoodsChemistryYL2020YLfefYLdeijlc 8.5 8
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31 tLnovelLmagneticLsolidZphaseLextractionLmethodLforLdetectionLofLdgLheterocyclicLaromaticLaminesL
byLUPLvZMSbMSLinLmeatLproductsaLFoodsChemistryYL2021YLffjYLdejifc 8.5 8

30
×sotopeLdilutionLquantificationLofLhZhydroxymethylZeZfuraldehydeLinLbeveragesLusingL
vortexZassistedLliquidâ��liquidLmicroextractionLcoupledLwithLxS×Z–PLvZMSbMSaLAnalyticalsMethodsYL
2017YLlYLfkflZfkgg

3.2 7

29 wispersiveLsolidZphaseLextractionLandLdispersiveLliquidZliquidLmicroextractionLforLtheLdeterminationL
ofLflavorLenhancersLinLreadyZtoZeatLseafoodLbyL–PLvZPwtaLFoodsChemistryYL2020YLfclYLdehjhf 8.5 7

28 NutritionalLvalueLandLflavorLofLturbotLTScophthalmusLmaximusULmuscleLasLaffectedLbyLcookingL
methodsaLInternationalsJournalsofsFoodsPropertiesYL2018YLedYLdljeZdlkh 3 7

27
xffectsLofLroastingLtemperatureLandLtimeLonLaldehydeLformationLderivedLfromLlipidLoxidationLinL
scallopLTPatinopectenLyessoensisULandLtheLdeterrentLeffectLbyLantioxidantsLofLbambooLleavesaLFoods
ChemistryYL2022YLfilYLdfclfi

8.5 7

26
VortexZtssistedLLiquidZLiquidLMicroZextractionLyollowedLbyL–eadLSpaceLSolidLPhaseL
MicroZextractionLforLtheLweterminationLofLxugenolLinLyishLUsingLzvZMSaLFoodsAnalyticalsMethodsYL
2018YLddYLjlcZjli

3.4 6

25
SimultaneousLquantificationLofLegLaldehydesLandLketonesLinLoystersLTvrassostreaLgigasULwithL
differentLthermalLprocessingLproceduresLbyL–PLvZelectrosprayLtandemLmassLspectrometryaLFoods
ResearchsInternationalYL2021YLdgjYLddchhl

7 6

24
voatedLdirectLinletLprobeLcoupledLwithLatmosphericZpressureLchemicalLionizationLandL
highZresolutionLmassLspectrometryLforLfastLquantitationLofLtargetLanalytesaLJournalsofs
ChromatographysAYL2019YLdhliYLecZel

4.5 5

23 MoistureLabsorptionLandLdynamicLflavorLchangesLinLhydrolysedLandLfreezeZdriedLpineLnutLTPinusL
koraiensisULbyZproductsLduringLstorageaLFoodsResearchsInternationalYL2018YLdcfYLegfZehe 7 5

22 vharacterizationLofLvolatileLcompoundsLinLdifferentLdriedLseaLcucumberLcultivarsaLJournalsofsFoods
MeasurementsandsCharacterizationYL2018YLdeYLdgflZdggk 2.8 4

21 MetabolomicLapproachesLtoLanalyzeLtheLseasonalLvariationsLofLaminoLacidYLhrZNucleotideYLandLlipidL
profileLofLclamLTRuditapesLphilippinarumUaLLWTs-sFoodsSciencesandsTechnologyYL2021YLdgkYLdddjcl 5.4 4

20
–ighZThroughputYLRapidLQuantificationLofLPhthalicLtcidLxstersLandLtlkylphenolsLinLyishLUsingLaL
voatedLwirectL×nletLProbeLvoupledLwithLttmosphericLPressureLvhemicalL×onizationaLJournalsofs
AgriculturalsandsFoodsChemistryYL2019YLijYLjdjgZjdke

5.7 3

19 TheLeffectLofLdifferentLpretreatmentsLonLtheLqualityLofLreadyZtoZeatLjellyfishLRhopilemaLesculentumL
KishinouyeLproductsaLFisheriessScienceYL2018YLkgYLgdfZgee 1.9 3

18 TheLyormsLofLyluorideLinLtntarcticLKrillLTxuphausiaLsuperbaULOilLxxtractedLwithL–exaneLandLitsL
RemovalLwithLwifferentLtbsorbentsaLJournalsofsAquaticsFoodsProductsTechnologyYL2017YLeiYLkfhZkge 1.6 3

17 MetabolomicLtpproachLforLvharacterizationLofLPolyphenolicLvompoundsLinLYLYLandaLFoodsYL2021YLdcYL 4.9 3

16
vomprehensiveLmetabolomicLandLlipidomicLprofilingLofLtheLseasonalLvariationLofLblueLmusselsL
TMytilusLedulisLLaUmLyreeLaminoLacidsYLhrZnucleotidesYLandLlipidsaLLWTs-sFoodsSciencesandsTechnologyYL
2021YLdglYLdddkfh

5.4 3

15 MultipleLheadspaceLsolidZphaseLmicroZextractionLforLtheLtotalLcontentLdeterminationLofL
tetramethylpyrazineLinLvariousLvinegarLsamplesLbyLzvZy×waLAnalyticalsMethodsYL2019YLddYLeggfZeggl 3.2 2

14 tnL×nsightLbyLMolecularLSensoryLScienceLtpproachesLtoLvontributionsLandLVariationsLofLtheLKeyL
OdorantsLinLShiitakeLMushroomsaLFoodsYL2021YLdcYL 4.9 2
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13 TheLeffectsLofLdifferentLextractionLmethodsLonLtheLaromaLfingerprintYLrecombinationLandL
visualizationLofLclamLsoupaLFoodsandsFunctionYL2021YLdeYLdieiZdifk 6.1 2

12 YZeYgZwecadienalLinducesLendothelialLcellLinjuryLbyLimpairingLmitochondrialLfunctionLandLautophagicL
fluxaLFoodsandsFunctionYL2021YLdeYLhgkkZhhcc 6.1 2

11 OxidativeLstressZinducedLtexturalLandLbiochemicalLchangesLofLscallopLPatinopectenLyessoensisL
adductorLmuscleLunderLheatLtreatmentaLInternationalsJournalsofsFoodsPropertiesYL2018YLedYLdchgZdcii 3 1

10 yreeLaminoLacidYLhSZNucleotideYLandLlipidLdistributionLinLdifferentLtissuesLofLblueLmusselLTMytilisL
edulisLLaULdeterminedLbyLmassLspectrometryLbasedLmetabolomicsaLFoodsChemistryYL2021YLfjfYLdfdgfh 8.5 1

9
SimultaneousLweterminationLofLtcrylamideYLhZ–ydroxymethylfurfuralYLandL–eterocyclicLtromaticL
tminesLinLThermallyLProcessedLyoodsLbyLUltrahighZPerformanceLLiquidLvhromatographyLvoupledL
withLaLQLxxactiveL–yZXLMassLSpectrometeraLJournalsofsAgriculturalsandsFoodsChemistryYL2021YLilYLefehZeffi

5.7 1

8 xffectLofLcarbonLchainLlengthLonLtheLhydrolysisLandLtransportLcharacteristicsLofLalkylLgallatesLinLratL
intestineaLFoodsandsFunctionYL2021YLdeYLdchkdZdchkk 6.1 1

7
xffectsLofLnaturalLtrypsinLinhibitorLfromLsoybeanLonLtextureLdeteriorationLofLtheLbayLscallopL
TtrgopectenLirradiansULduringLcoldLstorageLandLitsLmechanismaLInternationalsJournalsofsFoodsSciences
andsTechnologyYL2020YLhhYLfgfeZfggc

3.8 0

6
SeasonalLvariationsLinLfreeLaminoLacidYLhrZnucleotideYLandLlipidLprofilesLofLscallopLTPatinopectenL
yessoensisULrevealedLbyLtargetedLandLuntargetedLmetabolomicLapproachesaLLWTs-sFoodsSciencesands
TechnologyYL2021YLdhgYLddekkd

5.4 0

5 RapidL×dentificationLofLwifferentLvinnamonLUsingLvoatedLwirectL×nletLProbeLvoupledLwithL
ttmosphericZPressureLvhemicalL×onizationLMassLSpectrometryaLFoodsAnalyticalsMethodsYL2021YLdgYLdgceZdgdg3.4 0

4 vomparisonLofLaminoLacidYLhSZnucleotideLandLlipidLmetabolismLofLoystersLTvrassostreaLgigasL
ThunbergULcapturedLinLdifferentLseasonsaLFoodsResearchsInternationalYL2021YLdgjYLddchic 7 0

3 wynamicLsensationsLofLfreshLandLroastedLsalmonLTSalmoLsalarULduringLchewingaLFoodsChemistryYL
2022YLfikYLdfckgg 8.5 0

2 wynamicLreleaseLandLperceptionLofLkeyLodorantsLinLgrilledLeelLduringLchewingaaLFoodsChemistryYL
2022YLfjkYLdfecjf 8.5

1 LipidLoxidationLandLaldehydeLformationLduringLgastrointestinalLdigestionLofLroastedLscallopLTULZLtheL
roleLofLaddedLantioxidantLofLbambooLleavesaLFoodsandsFunctionYL2021YLdeYLddcgiZddchj 6.1
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