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73 TheMsynergisticMeffectsMofMmyofibrillarMproteinMenrichmentMandMhomogenizationMonMtheMqualityMofM
codMproteinMgelcMFoodoHydrocolloidsaM2022aMfglaMfelikm 10.6 1

72 znzymeMtreatmentbinducedMtenderizationMofMpufferMfishMmeatMandMitsMrelationMtoMphysicochemicalM
changesMofMmyofibrilMproteincMLWTo-oFoodoScienceoandoTechnologyaM2022aMfjjaMffgmnf 5.4 2

71 yynamicMreleaseMandMperceptionMofMkeyModorantsMinMgrilledMeelMduringMchewingccMFoodoChemistryaM
2022aMhlmaMfhgelh 8.5

70
QuantitativeMproteomicsMrevealsMtheMrelationshipMbetweenMproteinMchangesMandMoffbflavorMinMRussianM
sturgeonMUvcipenserMgueldenstaedtiVMfilletsMtreatedMwithMlowMtemperatureMvacuumMheatingcMFoodo
ChemistryaM2022aMhleaMfhfhlf

8.5 2

69 yynamicMsensationsMofMfreshMandMroastedMsalmonMUSalmoMsalarVMduringMchewingcMFoodoChemistryaM
2022aMhkmaMfhemii 8.5 0

68 “otbvirMyryingMxharacteristicsMofMSeaMxucumberMUvpostichopusMjaponicusVMandM”tsMRehydrationM
PropertiescMJournaloofoFoodoQualityaM2022aMgeggaMfbn 2.7 0

67 vpplicationMofMvrtificialMβeuralMβetworkMinMtheMwakingMProcessMofMSalmoncMJournaloofoFoodoQualityaM
2022aMgeggaMfbfg 2.7 1

66 RoleMofMdietaryMfiberMandMflaxseedMoilMinMalteringMtheMphysicochemicalMpropertiesMandMhyMprintabilityM
ofMcodMproteinMcompositeMgelcMJournaloofoFoodoEngineeringaM2022aMhglaMfffejh 6 1

65 ModelMstudiesMonMtheMformationMofMgbvinylpyrazineMandMgbvinylbkbmethylpyrazineMinMMaillardbtypeM
reactionscMFoodoChemistryaM2021aMhliaMfhfkjg 8.5 1

64 MarineMwioactiveMxompoundsMasMβutraceuticalMandMFunctionalMFoodM”ngredientsMforMPotentialMκralM
“ealthccMFrontiersoinoNutritionaM2021aMmaMkmkkkh 6.2 1

63 FreeMaminoMacidaMjTbβucleotideaMandMlipidMdistributionMinMdifferentMtissuesMofMblueMmusselMUMytilisM
edulisM×cVMdeterminedMbyMmassMspectrometryMbasedMmetabolomicscMFoodoChemistryaM2021aMhlhaMfhfihj 8.5 1

62 SignificantlyMyifferentM×ipidMProfileMvnalysisMofMunderM×owbTemperatureMStorageMbyM
UP×xbQbzxactiveMκrbitrapdMScMFoodsaM2021aMfeaM 4.9 2

61 zffectsMofMsuperbchillingMstorageMonMshelfblifeMandMqualityMindicatorsMofMxoregonusMpeledMbasedMonM
proteomicsManalysiscMFoodoResearchoInternationalaM2021aMfihaMffeggn 7 4

60 SensoryMevaluationMofMfreshdfrozenMmackerelMproductsoMvMreviewcMComprehensiveoReviewsoinoFoodo
ScienceoandoFoodoSafetyaM2021aMgeaMhjeibhjhe 16.4 3

59 zffectMofMchickpeaMUxicerMarietinumM×cVMproteinMisolateMonMtheMheatbinducedMgelationMpropertiesMofM
porkMmyofibrillarMproteincMJournaloofotheoScienceoofoFoodoandoAgricultureaM2021aMfefaMgfembgffk 4.3 4

58 SweetMpotatoMstarchMadditionMtogetherMwithMpartialMsubstitutionMofMtilapiaMfleshMeffectivelyMimprovedM
theMgoldenMpompanoMUTrachinotusMblochiiVMsurimiMqualitycMJournaloofoTextureoStudiesaM2021aMjgaMfnlbgek 3.6 4

57 zstimatingMfreshnessMofMiceMstorageMrainbowMtroutMusingMbioelectricalMimpedanceManalysiscMFoodo
ScienceoandoNutritionaM2021aMnaMfjibfkh 3.2 1
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56 TheMeffectsMofMdifferentMextractionMmethodsMonMtheMaromaMfingerprintaMrecombinationMandM
visualizationMofMclamMsoupcMFoodoandoFunctionaM2021aMfgaMfkgkbfkhm 6.1 2

55 ValidatingMtheMtexturalMcharacteristicsMofMsoftMfishbbasedMpasteMthroughM”nternationalMyysphagiaM
yietMStandardisationM”nitiativeMrecommendedMtestscMJournaloofoTextureoStudiesaM2021aMjgaMgiebgje 3.6 4

54 WaterMholdingMcapacityMandMmicrostructureMofMsturgeonMUvcipenserMgueldenstaedtiVMfilletsMasM
affectedMbyMlowMtemperatureMvacuumMheatingcMInternationaloJournaloofoFoodoPropertiesaM2021aMgiaMfekfbfelh3 0

53 RapidM”dentificationMofMyifferentMxinnamonMUsingMxoatedMyirectM”nletMProbeMxoupledMwithM
vtmosphericbPressureMxhemicalM”onizationMMassMSpectrometrycMFoodoAnalyticaloMethodsaM2021aMfiaMfiegbfifi3.4 0

52
SimultaneousMyeterminationMofMvcrylamideaMjb“ydroxymethylfurfuralaMandM“eterocyclicMvromaticM
vminesMinMThermallyMProcessedMFoodsMbyMUltrahighbPerformanceM×iquidMxhromatographyMxoupledM
withMaMQMzxactiveM“FbXMMassMSpectrometercMJournaloofoAgriculturaloandoFoodoChemistryaM2021aMknaMghgjbghhk

5.7 1

51 zffectMofM˛”bcarrageenanMonMqualityMimprovementMofMhyMprintedM“ypophthalmichthysMmolitrixbseaM
cucumberMcompoundMsurimiMproductcMLWTo-oFoodoScienceoandoTechnologyaM2021aMfjiaMffggln 5.4 3

50 RecentMadvancesMinMfishyModourMinMaquaticMfishMproductsaMfromMformationMtoMcontrolcMInternationalo
JournaloofoFoodoScienceoandoTechnologyaM2021aMjkaMinjn 3.8 1

49 xomparisonMofMaminoMacidaMjTbnucleotideMandMlipidMmetabolismMofMoystersMUxrassostreaMgigasM
ThunbergVMcapturedMinMdifferentMseasonscMFoodoResearchoInternationalaM2021aMfilaMffejke 7 0

48 ”mpactMofMhomogenizationMonMtheMphysicochemicalMpropertiesMofMtheMcodMproteinMgelcMLWTo-oFoodo
ScienceoandoTechnologyaM2021aMfinaMfffmif 5.4 2

47 xharacteristicMthermalMdenaturationMprofileMofMmyosinMinMtheMlongitudinalMretractorMmuscleMofMseaM
cucumberMUStichoupusMjaponicasVcMFoodoChemistryaM2021aMhjlaMfgnkek 8.5 0

46 TheMroleMofMhydrocolloidsMonMtheMhyMprintabilityMofMmeatMproductscMFoodoHydrocolloidsaM2021aMffnaMfekmln10.6 5

45 zffectMofMlowbtemperatureMvacuumMheatingMonMphysicochemicalMpropertiesMofMsturgeonMUvcipenserM
gueldenstaedtiVMfilletscMJournaloofotheoScienceoofoFoodoandoAgricultureaM2020aMfeeaMijmhbijnf 4.3 6

44 ×owbtemperatureMsteamingMimprovesMeatingMqualityMofMwhitefishcMJournaloofoTextureoStudiesaM2020aM
jfaMmhebmie 3.6 1

43 ”mpactMofMmicrobialMtransglutaminaseMonMhyMprintingMqualityMofMScomberomorusMniphoniusMsurimicM
LWTo-oFoodoScienceoandoTechnologyaM2020aMfgiaMfenfgh 5.4 24

42 ”mprovementMofMmyofibrillarMproteinMgelMstrengthMofMScomberomorusMniphoniusMbyMriboflavinMunderM
UVvMirradiationcMJournaloofoTextureoStudiesaM2020aMjfaMkefbkff 3.6 1

41 FeasibilityMstudyMofMhydrocolloidMincorporatedMhyMprintedMporkMasMdysphagiaMfoodcMFoodo
HydrocolloidsaM2020aMfelaMfejnie 10.6 53

40 xhangesMinMvromaMProfileMofMShiitakeMMushroomMUVMduringMyifferentMStagesMofM“otMvirMyryingcMFoodsaM
2020aMnaM 4.9 16

39 ”nhibitoryMeffectMofMnaturalMmetalMionMchelatorsMonMtheMautolysisMofMseaMcucumberMUStichopusM
japonicusVMandMitsMmechanismcMFoodoResearchoInternationalaM2020aMfhhaMfengej 7 5
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38
TheMeffectMofMdifferentMsaltMconcentrationMandMtimeMcombinationsMinMphysicochemicalMpropertiesMandM
microstructureMofMRussianMsturgeonMUvcipenserMgueldenstaedtiiVMfilletsMunderMvacuumMimpregnationcM
JournaloofoFoodoProcessingoandoPreservationaM2020aMiiaMefinkl

2.1 1

37 TheMeffectMofMfishMfreshnessMonMmyosinMdenaturationMinMflounderMParalichthysMolivaceusMmuscleM
duringMfrozenMstoragecMFisheriesoScienceaM2020aMmkaMffffbffge 1.9 1

36
xhangesMinMfoodMqualityMandMmicrobialMcompositionMofMRussianMsturgeonMUvcipenserMgueldenstaedtiVM
filletsMtreatedMwithMlowMtemperatureMvacuumMheatingMmethodMduringMstorageMatMi´ ´°xcMFoodoResearcho
InternationalaM2020aMfhmaMfenkkj

7 5

35 ”mpactMofMdifferentMdryingMprocessesMonMtheMlipidMdeteriorationMandMcolorMcharacteristicsMofMPenaeusM
vannameicMJournaloofotheoScienceoofoFoodoandoAgricultureaM2020aMfeeaMgjiibgjjh 4.3 10

34 zffectsMofMdifferentMsaltMconcentrationsMandMvacuumMpackagingMonMtheMshelfbstabilityMofMRussianM
sturgeonMUvcipenserMgueldenstaedtiVMstoredMatMiM´°xcMFoodoControlaM2020aMfenaMfekmkj 6.2 20

33 zffectsMofMmicrobialMtransglutaminaseMonMgelMformationMofMfrozenbstoredMlongtailMsouthernMcodM
UPatagonotothenMramsayiVMmincecMLWTo-oFoodoScienceoandoTechnologyaM2020aMfgmaMfeniii 5.4 5

32 TheMroleMofMmatrixMmetalloproteaseMUMMPVMtoMtheMautolysisMofMseaMcucumberMUStichopusMjaponicusVcM
JournaloofotheoScienceoofoFoodoandoAgricultureaM2019aMnnaMjljgbjljn 4.3 10

31 yevelopingMandMValidatingMaMUP×xbMSMMethodMwithMaMStageTipbwasedMzxtractionMforMtheMwiogenicM
vminesMvnalysisMinMFishcMJournaloofoFoodoScienceaM2019aMmiaMffhmbffii 3.4 6

30 MultipleMheadspaceMsolidbphaseMmicrobextractionMforMtheMtotalMcontentMdeterminationMofM
tetramethylpyrazineMinMvariousMvinegarMsamplesMbyMGxbF”ycMAnalyticaloMethodsaM2019aMffaMgiihbgiin 3.2 2

29 ”nvestigationMofMsweetMpotatoMstarchMasMaMstructuralMenhancerMforMthreebdimensionalMprintingMofM
ScomberomorusMniphoniusMsurimicMJournaloofoTextureoStudiesaM2019aMjeaMhfkbhgi 3.6 30

28
FreshMandMgrilledMeelMvolatileMfingerprintingMbyMebβoseaMGxbκaMGxbMSMandMGxMˆ�MGxbQTκFMcombinedM
withMpurgeMandMtrapMandMsolventbassistedMflavorMevaporationcMFoodoResearchoInternationalaM2019aM
ffjaMhgbih

7 32

27 FlavorMformationMinMdifferentMproductionMstepsMduringMtheMprocessingMofMcoldbsmokedMSpanishM
mackerelcMFoodoChemistryaM2019aMgmkaMgifbgin 8.5 36

26 xharacterizationMofM“eatb”nducedMWaterMvdsorptionMofMSeaMxucumberMwodyMWallcMJournaloofoFoodo
ScienceaM2019aMmiaMngbfee 3.4 6

25 vctionMofMtrypsinMonMstructuralMchangesMofMcollagenMfibresMfromMseaMcucumberMUStichopusMjaponicusVcM
FoodoChemistryaM2018aMgjkaMffhbffm 8.5 23

24 xharacterizationMofMvolatileMcompoundsMinMdifferentMdriedMseaMcucumberMcultivarscMJournaloofoFoodo
MeasurementoandoCharacterizationaM2018aMfgaMfihnbfiim 2.8 4

23 TheMeffectMofMdifferentMpretreatmentsMonMtheMqualityMofMreadybtobeatMjellyfishMRhopilemaMesculentumM
°ishinouyeMproductscMFisheriesoScienceaM2018aMmiaMifhbigg 1.9 3

22 StructuralMandMbiochemicalMchangesMinMdermisMofMseaMcucumberMUStichopusMjaponicusVMduringM
autolysisMinMresponseMtoMcuttingMtheMbodyMwallcMFoodoChemistryaM2018aMgieaMfgjibfgkf 8.5 25

21 zffectMofMtemperaturebtimeMpretreatmentsMonMtheMtextureMandMmicrostructureMofMabaloneMU“aliotisM
discusMhanaiVcMJournaloofoTextureoStudiesaM2018aMinaMjehbjff 3.6 14
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20 MicrostructuralMcharacteristicsMofMturbotMUScophthalmusMmaximusVMmuscleoMeffectMofMsaltingMandM
processingcMInternationaloJournaloofoFoodoPropertiesaM2018aMgfaMfgnfbfheg 3 7

19
zffectsMofMdeodorizationMbyMpowderedMactivatedMcarbonaM˛†bcyclodextrinMandMyeastMonModorMandM
functionalMpropertiesMofMtigerMpufferMUTakifuguMrubripesVMskinMgelatincMInternationaloJournaloofo
BiologicaloMacromoleculesaM2018aMffmaMffkbfgh

7.9 13

18 βutritionalMvalueMandMflavorMofMturbotMUScophthalmusMmaximusVMmuscleMasMaffectedMbyMcookingM
methodscMInternationaloJournaloofoFoodoPropertiesaM2018aMgfaMfnlgbfnmj 3 7

17 PhysiochemicalMpropertiesMandMtastesMofMgelsMfromM apaneseMSpanishMmackerelMUScomberomorusM
niphoniusVMsurimiMbyMdifferentMwashingMprocessescMJournaloofoTextureoStudiesaM2018aMinaMjlmbjmj 3.6 11

16 PhysicochemicalaMmicrobstructuralaMandMtexturalMpropertiesMofMdifferentMpartsMfromMfarmedMcommonM
carpMUxyprinusMcarpioVcMInternationaloJournaloofoFoodoPropertiesaM2017aMgeaMnikbnjj 3 7

15 zffectsMofMendogenousMcysteineMproteinasesMonMstructuresMofMcollagenMfibresMfromMdermisMofMseaM
cucumberMUStichopusMjaponicusVcMFoodoChemistryaM2017aMghgaMfebfm 8.5 26

14 xhangesMinMwodyMWallMofMSeaMxucumberMUStichopusMjaponicusVMduringMaMtwobStepM“eatingMProcessM
vssessedMbyMRheologyaM×FbβMRaMandMTextureMProfileMvnalysiscMFoodoBiophysicsaM2016aMffaMgjlbgkj 3.2 26

13 xhangesMinMcollagenousMtissueMmicrostructuresMandMdistributionsMofMcathepsinM×MinMbodyMwallMofM
autolyticMseaMcucumberMUStichopusMjaponicusVcMFoodoChemistryaM2016aMgfgaMhifbm 8.5 27

12 UnfoldingdRefoldingMStudyMonMxollagenMfromMSeaMxucumberMwasedMonMgyMFourierMTransformM
”nfraredMSpectroscopycMMoleculesaM2016aMgfaM 4.8 9

11 ”nfluenceMofMStorageMxonditionsMonMtheMStabilityMofMPhospholipidsbRichM°rillMUzuphausiaMsuperbaVMκilcM
JournaloofoFoodoProcessingoandoPreservationaM2016aMieaMfgilbfgjj 2.1 8

10 PurificationMandMpartialMcharacterisationMofMaMcathepsinM×blikeMproteinaseMfromMseaMcucumberM
UStichopusMjaponicusVMandMitsMtissueMdistributionMinMbodyMwallcMFoodoChemistryaM2014aMfjmaMfngbn 8.5 36

9 zffectMofMp“MonMtheMphysicochemicalMandMheatbinducedMgelMpropertiesMofMscallopMPatinopectenM
yessoensisMactomyosincMFisheriesoScienceaM2014aMmeaMfelhbfemg 1.9 7

8
zxtractionaMstructuralMcharacterizationMandMantioxidantMactivityMofMpolyhydroxylatedM
faibnaphthoquinoneMpigmentsMfromMspinesMofMseaMurchinMGlyptocidarisMcrenularisMandM
StrongylocentrotusMintermediuscMEuropeanoFoodoResearchoandoTechnologyaM2013aMghlaMhhfbhhn

3.4 18

7 zffectsMofMkrillMoilMintakeMonMplasmaMcholesterolMandMglucoseMlevelsMinMratsMfedMaMhighbcholesterolMdietcM
JournaloofotheoScienceoofoFoodoandoAgricultureaM2013aMnhaMgkknblj 4.3 20

6 ”dentificationMofMantioxidativeMoligopeptidesMderivedMfromMautolysisMhydrolysatesMofMseaMcucumberM
UStichopusMjaponicusVMgutscMEuropeanoFoodoResearchoandoTechnologyaM2012aMghiaMmnjbnei 3.4 29

5 PhysicochemicalMpropertiesMandMradicalMscavengingMcapacitiesMofMpepsinbsolubilizedMcollagenMfromM
seaMcucumberMStichopusMjaponicuscMFoodoHydrocolloidsaM2012aMgmaMfmgbfmm 10.6 50

4 zffectMofMthermalMtreatmentMonMtheMtextureMandMmicrostructureMofMabaloneMmuscleMU“aliotisMdiscusVcM
FoodoScienceoandoBiotechnologyaM2011aMgeaMfiklbfilh 3 32

3 zxtractionMofMlipidMfromMseaMurchinMUStrongylocentrotusMnudusVMgonadMbyMenzymebassistedMaqueousM
andMsupercriticalMcarbonMdioxideMmethodscMEuropeanoFoodoResearchoandoTechnologyaM2010aMgheaMlhlblih 3.4 24
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2 StructuralManalysisMofMaMpolysaccharideMfromMPatinopectenMyessoensisMvisceracMEuropeanoFoodo
ResearchoandoTechnologyaM2009aMggnaMnlfbnli 3.4 8

1 vutophagyMplaysMaMpotentialMroleMinMtheMprocessMofMseaMcucumberMbodyMwallMâ��meltingâ��MinducedMbyMUVM
irradiationcMWuhanoUniversityoJournaloofoNaturaloSciencesaM2008aMfhaMghgbghm 0.4 30
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