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7 Purification and partial characterisation of a cathepsin L-like proteinase from sea cucumber
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9 Structural and biochemical changes in dermis of sea cucumber (Stichopus japonicus) during autolysis
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irradiation. Wuhan University Journal of Natural Sciences, 2008, 13, 232-238. 0.2 37

13 Identification of antioxidative oligopeptides derived from autolysis hydrolysates of sea cucumber
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14 Effect of thermal treatment on the texture and microstructure of abalone muscle (Haliotis discus).
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the golden pompano (<scp><i>Trachinotus blochii</i></scp>) surimi quality. Journal of Texture
Studies, 2021, 52, 197-206.

1.1 12

47 The effects of different extraction methods on the aroma fingerprint, recombination and
visualization of clam soup. Food and Function, 2021, 12, 1626-1638. 2.1 12

48 Impact of homogenization on the physicochemical properties of the cod protein gel. LWT - Food
Science and Technology, 2021, 149, 111841. 2.5 12

49 Influence of Storage Conditions on the Stability of Phospholipids-Rich Krill (<i>Euphausia) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 262 Td (superba</i>) Oil. Journal of Food Processing and Preservation, 2016, 40, 1247-1255.0.9 11

50 Lowâ€•temperature steaming improves eating quality of whitefish. Journal of Texture Studies, 2020, 51,
830-840. 1.1 11

51
Effect of chickpea (<scp><i>Cicer arietinum</i> L.</scp>) protein isolate on the heatâ€•induced gelation
properties of pork myofibrillar protein. Journal of the Science of Food and Agriculture, 2021, 101,
2108-2116.

1.7 11
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