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n Paper IF Citations

133 PhysicochemicalLpropertiesLandLradicalLscavengingLcapacitiesLofLpepsinYsolubilizedLcollagenLfromL
seaLcucumberLStichopusLjaponicusZLFoodhHydrocolloidsXL2012XLdjXLcjdYcjj 10.6 50

132 wxtrusionLofLsntarcticLkrillLTwuphausiaLsuperbaULmealLandLitsLeffectLonLoilLextractionZLInternationalh
JournalhofhFoodhSciencehandhTechnologyXL2015XLgbXLheeYhek 3.8 47

131 sntioxidantLactivityLofLsulphatedLpolysaccharideLconjugatesLfromLabaloneLTzaliotisLdiscusLhannaiL
–noUZLEuropeanhFoodhResearchhandhTechnologyXL2008XLddiXLchheYchhj 3.4 44

130
uharacterizationLofLglycerophospholipidLmolecularLspeciesLinLsixLspeciesLofLedibleLclamsLbyL
highYperformanceLliquidLchromatographyYelectrosprayLionizationYtandemLmassLspectrometryZLFoodh
ChemistryXL2017XLdckXLfckYfdi

8.5 38

129 PurificationLandLpartialLcharacterisationLofLaLcathepsinLLYlikeLproteinaseLfromLseaLcucumberL
TStichopusLjaponicusULandLitsLtissueLdistributionLinLbodyLwallZLFoodhChemistryXL2014XLcgjXLckdYk 8.5 36

128 PreparationLandLantioxidantLactivityLofLtyrosolLandLhydroxytyrosolLestersZLJournalhofhFunctionalh
FoodsXL2017XLeiXLhhYie 5.1 36

127
–dentificationLofLglycerophospholipidLmolecularLspeciesLofLmusselLTMytilusLedulisULlipidsLbyL
highYperformanceLliquidLchromatographyYelectrosprayLionizationYtandemLmassLspectrometryZLFoodh
ChemistryXL2016XLdceXLeffYegc

8.5 33

126
uharacterizationLofLpolymethoxylatedLflavonesLinLxructusLaurantiiLbyLoffYlineLtwoYdimensionalL
liquidLchromatographyaelectrosprayLionizationYionLtrapLmassLspectrometryZLJournalhofh
PharmaceuticalhandhBiomedicalhAnalysisXL2009XLfkXLdbiYce

3.5 33

125 sntioxidantLpropertiesLofLtyrosolLandLhydroxytyrosolLsaturatedLfattyLacidLestersZLFoodhChemistryXL
2018XLdfgXLcdhdYcdhj 8.5 32

124 uharacterizationLofLlipidsLinLthreeLspeciesLofLseaLurchinZLFoodhChemistryXL2018XLdfcXLkiYcbe 8.5 29

123 PreparationLandLinLvitroLantioxidantLactivityLofLenzymaticLhydrolysatesLfromLoysterLTurassostreaL
talienwhannensisULmeatZLInternationalhJournalhofhFoodhSciencehandhTechnologyXL2010XLfgXLkijYkjf 3.8 29

122 uhangesLinLcollagenousLtissueLmicrostructuresLandLdistributionsLofLcathepsinLLLinLbodyLwallLofL
autolyticLseaLcucumberLTStichopusLjaponicusUZLFoodhChemistryXL2016XLdcdXLefcYj 8.5 27

121 zydrolysisLandLoxidationLofLlipidsLinLmusselLMytilusLedulisLduringLcoldLstorageZLFoodhChemistryXL2019
XLdidXLcbkYcch 8.5 27

120 wffectsLofLendogenousLcysteineLproteinasesLonLstructuresLofLcollagenLfibresLfromLdermisLofLseaL
cucumberLTStichopusLjaponicusUZLFoodhChemistryXL2017XLdedXLcbYcj 8.5 26

119 uhangesLinLtodyLWallLofLSeaLuucumberLTStichopusLjaponicusULduringLaLtwoYStepLzeatingLProcessL
sssessedLbyLRheologyXLLxYNMRXLandLTextureLProfileLsnalysisZLFoodhBiophysicsXL2016XLccXLdgiYdhg 3.2 26

118 wffectsLofLnaturalLphenolicsLonLshelfLlifeLandLlipidLstabilityLofLfreezeYdriedLscallopLadductorLmuscleZL
FoodhChemistryXL2019XLdkgXLfdeYfec 8.5 25

117 StructuralLandLbiochemicalLchangesLinLdermisLofLseaLcucumberLTStichopusLjaponicusULduringL
autolysisLinLresponseLtoLcuttingLtheLbodyLwallZLFoodhChemistryXL2018XLdfbXLcdgfYcdhc 8.5 25
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116 PurificationLandLcharacterizationLofLcathepsinLtLfromLtheLgutLofLtheLseaLcucumberLTStichopusL
japonicasUZLFoodhSciencehandhBiotechnologyXL2011XLdbXLkckYkdg 3 25

115 wxtractionLandLdetailedLcharacterizationLofLphospholipidYenrichedLoilsLfromLsixLspeciesLofLedibleL
clamsZLFoodhChemistryXL2018XLdekXLccigYccjc 8.5 24

114 wxtractionLofLlipidLfromLseaLurchinLTStrongylocentrotusLnudusULgonadLbyLenzymeYassistedLaqueousL
andLsupercriticalLcarbonLdioxideLmethodsZLEuropeanhFoodhResearchhandhTechnologyXL2010XLdebXLieiYife 3.4 24

113 sctionLofLtrypsinLonLstructuralLchangesLofLcollagenLfibresLfromLseaLcucumberLTStichopusLjaponicusUZL
FoodhChemistryXL2018XLdghXLcceYccj 8.5 23

112 virectLinfusionLmassLspectrometricLidentificationLofLmolecularLspeciesLofLglycerophospholipidLinL
threeLspeciesLofLedibleLwhelkLfromLYellowLSeaZLFoodhChemistryXL2018XLdfgXLgeYhb 8.5 23

111
snalysisLofLspoptosisLinLUltravioletY–nducedLSeaLuucumberLTStichopusLjaponicusULMeltingLUsingL
TerminalLveoxynucleotidylYTransferaseYMediatedLdUTPLNickLwndYLabelingLsssayLandLuleavedL
uaspaseYeL–mmunohistochemistryZLJournalhofhAgriculturalhandhFoodhChemistryXL2015XLheXLkhbcYj

5.7 22

110
SapindaceaeLTvimocarpusLlonganLandLNepheliumLlappaceumULseedLandLpeelLbyYproductslLPotentialL
sourcesLforLphenolicLcompoundsLandLuseLasLfunctionalLingredientsLinLfoodLandLhealthLapplicationsZL
JournalhofhFunctionalhFoodsXL2020XLhiXLcbejfh

5.1 22

109
uhangesLinLLipidLProfilesLofLvriedLulamsLTLMactraLchinensisLPhilippiLandLRuditapesLphilippinarumUL
duringLscceleratedLStorageLandLPredictionLofLShelfLLifeZLJournalhofhAgriculturalhandhFoodhChemistryXL
2018XLhhXLiihfYiiif

5.7 21

108 StabilityLofLresveratrolLestersLwithLcaprylicLacidLduringLsimulatedLinLvitroLgastrointestinalLdigestionZL
FoodhChemistryXL2019XLdihXLhigYhik 8.5 21

107 wffectsLofLtemperatureLandLheatingLtimeLonLtheLformationLofLaldehydesLduringLtheLfryingLprocessL
ofLclamLassessedLbyLanLzPLuYMSaMSLmethodZLFoodhChemistryXL2020XLebjXLcdghgb 8.5 20

106 ShelfLlifeLpredictionLandLchangesLinLlipidLprofilesLofLdriedLshrimpLTPenaeusLvannameiULduringL
acceleratedLstorageZLFoodhChemistryXL2019XLdkiXLcdfkgc 8.5 19

105 PhysicochemicalLpropertiesLandLcytotoxicityLofLcarbonLdotsLinLgrilledLfishZLNewhJournalhofhChemistryXL
2017XLfcXLjfkbYjfkh 3.6 19

104
OptimisationLofLhydrolysisLofLpurpleLseaLurchinLTStrongylocentrotusLnudusULgonadLbyLresponseL
surfaceLmethodologyLandLevaluationLofLinLvitroLantioxidantLactivityLofLtheLhydrolysateZLJournalhofh
thehSciencehofhFoodhandhAgricultureXL2012XLkdXLchkfYibc

4.3 19

103 –sotopeLdilutionLzPLuYMSaMSLforLsimultaneousLquantificationLofLacrylamideLandL
gYhydroxymethylfurfuralLTzMxULinLthermallyLprocessedLseafoodZLFoodhChemistryXL2017XLdedXLheeYhej 8.5 18

102
wxtractionXLstructuralLcharacterizationLandLantioxidantLactivityLofLpolyhydroxylatedL
cXfYnaphthoquinoneLpigmentsLfromLspinesLofLseaLurchinLylyptocidarisLcrenularisLandL
StrongylocentrotusLintermediusZLEuropeanhFoodhResearchhandhTechnologyXL2013XLdeiXLeecYeek

3.4 18

101 MechanismLofLantioxidantLactionLofLnaturalLphenolicsLonLscallopLTsrgopectenLirradiansULadductorL
muscleLduringLdryingLprocessZLFoodhChemistryXL2019XLdjcXLdgcYdhb 8.5 18

100
uombinationLofLNMRLandLMR–LTechniquesLforLNonYinvasiveLsssessmentLofLSeaLuucumberLTStichopusL
japonicasULTenderizationLvuringLLowYTemperatureLzeatingLProcessZLFoodhAnalyticalhMethodsXL2017XL
cbXLddbiYddch

3.4 17

99
wXTRsuT–ONLOxLL–P–vLxROMLstsLONwLTzsL–OT–SLv–SuUSLzsNNs–L–NOULyONsvLtYL
SUPwRuR–T–usLLusRtONLv–OX–vwLsNvLwNZYMwYsSS–STwvLORysN–uLSOLVwNTLMwTzOvSZLJournalh
ofhFoodhProcessinghandhPreservationXL2012XLehXLcdhYced

2.1 17

(2012-2011)
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98
scerolaLpolysaccharidesLameliorateLhighYfatLdietYinducedLnonYalcoholicLfattyLliverLdiseaseLthroughL
reductionLofLlipogenesisLandLimprovementLofLmitochondrialLfunctionsLinLmiceZLFoodhandhFunctionXL
2020XLccXLcbeiYcbfj

6.1 17

97 –mprovingLtheLoxidativeLstabilityLandLlengtheningLtheLshelfLlifeLofLvzsLalgaeLoilLwithLcompositeL
antioxidantsZLFoodhChemistryXL2020XLeceXLcdhcek 8.5 17

96 uhangesLofLcollagenLinLseaLcucumberLTStichopusLjaponicasULduringLcookingZLFoodhSciencehandh
BiotechnologyXL2011XLdbXLcceiYccfc 3 16

95
VariableLTemperatureLNuclearLMagneticLResonanceLandLMagneticLResonanceL–magingLSystemLasLaL
NovelLTechniqueLforL–nLSituLMonitoringLofLxoodLPhaseLTransitionZLJournalhofhAgriculturalhandhFoodh
ChemistryXL2018XLhhXLifbYifi

5.7 15

94 –mprovingLoxidativeLstabilityLofLflaxseedLoilLwithLaLmixtureLofLantioxidantsZLJournalhofhFoodh
ProcessinghandhPreservationXL2020XLffXLecfegg 2.1 15

93 snticoagulantLsctivityLandLStructuralLuharacterizationLofLPolysaccharideLfromLsbaloneLTzaliotisL
discusLhannaiL–noULyonadZLMoleculesXL2016XLdcXL 4.8 15

92 wvaluationLofLlipidLprofileLinLdifferentLtissuesLofLJapaneseLabaloneLzaliotisLdiscusLhannaiL–noLwithL
UPLuYwS–YQYTOxYMSYbasedLlipidomicLstudyZLFoodhChemistryXL2018XLdhgXLfkYgh 8.5 15

91 sdvancesLinLphospholipidLquantificationLmethodsZLCurrenthOpinionhinhFoodhScienceXL2017XLchXLcgYdb 9.8 14

90 QualityLandLproteinLdegradationLofLgoldenLpompanoLTTrachinotusLblochiiULfilletsLduringLfourLdryingL
methodsZLLWThwhFoodhSciencehandhTechnologyXL2020XLcebXLcbkhej 5.4 14

89 wncapsulationLofLsntarcticLkrillLoilLinLyeastLcellLmicrocarrierslLwvaluationLofLoxidativeLstabilityLandLinL
vitroLreleaseZLFoodhChemistryXL2021XLeejXLcdjbjk 8.5 14

88 wvaluationLofLtheLstabilityLofLtyrosolLestersLduringLinLvitroLgastrointestinalLdigestionZLFoodhandh
FunctionXL2018XLkXLehcbYehch 6.1 14

87
OriginalLarticlelLwxtractionLofLlipidLfromLscallopLTPatinopectenLyessoensisULvisceraLbyL
enzymeYassistedLsolventLandLsupercriticalLcarbonLdioxideLmethodsZLInternationalhJournalhofhFoodh
SciencehandhTechnologyXL2010XLfgXLcijiYcike

3.8 13

86
OxidationLkineticsLofLpolyunsaturatedLfattyLacidsLesterifiedLintoLtriacylglycerolsLandLphospholipidsL
inLdriedLscallopLTsrgopectenLirradiansULadductorLmusclesLduringLstorageZLFoodhandhFunctionXL2020XL
ccXLdefkYdegi

6.1 12

85 –mprovingLLipidomicLuoverageLUsingLUPLuYwS–YQYTOxYMSLforLMarineLShellfishLbyLOptimizingLtheL
MobileLPhaseLandLResuspensionLSolventsZLJournalhofhAgriculturalhandhFoodhChemistryXL2019XLhiXLjhiiYjhjj5.7 12

84 wffectsLofLheatingLconditionsLonLfattyLacidsLandLvolatileLcompoundsLinLfootLmuscleLofLabaloneL
zaliotisLdiscusLhannaiL–noZLFisherieshScienceXL2014XLjbXLcbkiYccbi 1.9 12

83 sLneutralLpolysaccharideLfromLtheLabaloneLpleopodXLzaliotisLdiscusLhannaiL–noZLEuropeanhFoodh
ResearchhandhTechnologyXL2009XLddjXLgkcYgkg 3.4 12

82 wffectsLofLabaloneLTzaliotisLdiscusLhannaiL–noULgonadLpolysaccharidesLonLcholecystokininLreleaseLinL
STuYcLcellsLandLitsLsignalingLmechanismZLCarbohydratehPolymersXL2016XLcgcXLdhjYdie 10.3 12

81 sntioxidantLactivityLandLfunctionalLpropertiesLofLslcalaseYhydrolyzedLscallopLproteinLhydrolysateL
andLitsLroleLinLtheLinhibitionLofLcytotoxicityLinLvitroZLFoodhChemistryXL2021XLeffXLcdjghh 8.5 12
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80 wffectLofLhydroxylLradicalLinducedLoxidationLonLtheLphysicochemicalLandLgellingLpropertiesLofL
shrimpLmyofibrillarLproteinLandLitsLmechanismZLFoodhChemistryXL2021XLegcXLcdkeff 8.5 12

79 zydrolysisLandLTransportLuharacteristicsLofLTyrosolLscylLwstersLinLRatL–ntestineZLJournalhofh
AgriculturalhandhFoodhChemistryXL2018XLhhXLcdgdcYcdgdh 5.7 11

78 TheLroleLofLmatrixLmetalloproteaseLTMMPULtoLtheLautolysisLofLseaLcucumberLTStichopusLjaponicusUZL
JournalhofhthehSciencehofhFoodhandhAgricultureXL2019XLkkXLgigdYgigk 4.3 10

77 StabilityLofLpolyhydroxylatedLcXfYnaphthoquinoneLpigmentLrecoveredLfromLspinesLofLseaLurchinL
StrongylocentrotusLnudusZLInternationalhJournalhofhFoodhSciencehandhTechnologyXL2012XLfiXLcfikYcfjh 3.8 10

76 –mprovingLtheLfunctionalLpropertiesLofLbovineLserumLalbuminYglucoseLconjugatesLinLnaturalLdeepL
eutecticLsolventsZLFoodhChemistryXL2020XLedjXLcdicdd 8.5 10

75 –mpactLofLdifferentLdryingLprocessesLonLtheLlipidLdeteriorationLandLcolorLcharacteristicsLofLPenaeusL
vannameiZLJournalhofhthehSciencehofhFoodhandhAgricultureXL2020XLcbbXLdgffYdgge 4.3 10

74 wffectsLofLlongYtermLintakeLofLsntarcticLkrillLoilsLonLarteryLbloodLpressureLinLspontaneouslyL
hypertensiveLratsZLJournalhofhthehSciencehofhFoodhandhAgricultureXL2017XLkiXLccfeYccfj 4.3 9

73 wvaluationLofLsbsorptionLandLPlasmaLPharmacokineticsLofLTyrosolLscylLwstersLinLRatsZLJournalhofh
AgriculturalhandhFoodhChemistryXL2020XLhjXLcdfjYcdgh 5.7 9

72 LipidLprofilesLinLdifferentLpartsLofLtwoLspeciesLofLscallopsLTuhlamysLfarreriLandLPatinopectenL
yessoensisUZLFoodhChemistryXL2018XLdfeXLeckYedi 8.5 9

71 UnfoldingaRefoldingLStudyLonLuollagenLfromLSeaLuucumberLtasedLonLdvLxourierLTransformL
–nfraredLSpectroscopyZLMoleculesXL2016XLdcXL 4.8 9

70 –mprovementLofLPhenolicLuontentsLandLsntioxidantLsctivitiesLofLLonganLTvimocarpusLlonganULPeelL
wxtractsLbyLwnzymaticLTreatmentZLWastehandhBiomasshValorizationXL2020XLccXLekjiYfbbd 3.2 9

69 uhangeLofLlipidsLinLwhelksLTNeptuneaLarthriticaLcumingiLurosseLandLNeveritaLdidymaULduringLcoldL
storageZLFoodhResearchhInternationalXL2020XLcehXLcbkeeb 7 8

68 wffectsLofLproteolysisLandLoxidationLonLmechanicalLpropertiesLofLseaLcucumberLTStichopusL
japonicusULduringLthermalLprocessingLandLstorageLandLtheirLcontrolZLFoodhChemistryXL2020XLeebXLcdidfj 8.5 8

67 sctionLofLendogenousLproteasesLonLtextureLdeteriorationLofLtheLbayLscallopLTsrgopectenLirradiansUL
adductorLmuscleLduringLcoldLstorageLandLitsLmechanismZLFoodhChemistryXL2020XLedeXLcdhikb 8.5 8

66 StructuralLanalysisLofLaLpolysaccharideLfromLPatinopectenLyessoensisLvisceraZLEuropeanhFoodh
ResearchhandhTechnologyXL2009XLddkXLkicYkif 3.4 8

65 uhitosanLandLverivativeslLtioactivitiesLandLspplicationLinLxoodsZLAnnualhReviewhofhFoodhSciencehandh
TechnologyXL2021XLcdXLfbiYfed 14.7 8

64 –nfluenceLofLStorageLuonditionsLonLtheLStabilityLofLPhospholipidsYRichLKrillLTwuphausiaLsuperbaULOilZL
JournalhofhFoodhProcessinghandhPreservationXL2016XLfbXLcdfiYcdgg 2.1 8

63 yallicLacidLandLitsLalkylLestersLemergeLasLeffectiveLantioxidantsLagainstLlipidLoxidationLduringLhotLairL
dryingLprocessLofLOstreaLtalienwhanensisZLLWThwhFoodhSciencehandhTechnologyXL2021XLcekXLccbggc 5.4 8

(2021-2021)
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62
UltravioletYRayY–nducedLSeaLuucumberLTStichopusLjaponicusULMeltingL–sLMediatedLbyLtheL
uaspaseYvependentLMitochondrialLspoptoticLPathwayZLJournalhofhAgriculturalhandhFoodhChemistryXL
2018XLhhXLfgYgd

5.7 8

61 wffectsLofLcollagenaseLtypeL–LonLtheLstructuralLfeaturesLofLcollagenLfibresLfromLseaLcucumberL
TStichopusLjaponicusULbodyLwallZLFoodhChemistryXL2019XLebcXLcdgebd 8.5 7

60
SeasonalLVariationLofLProximateLuompositionLandLLipidLNutritionalLValueLofLTwoLSpeciesLofL
ScallopsLTuhlamysLfarreriLandLPatinopectenLyessoensisUZLEuropeanhJournalhofhLipidhSciencehandh
TechnologyXL2019XLcdcXLcjbbfke

3 7

59 TransXLtransYdXfYdecadienalLimpairsLvascularLendothelialLfunctionLbyLinducingLoxidativeanitrativeL
stressLandLapoptosisZLRedoxhBiologyXL2020XLefXLcbcgii 11.3 7

58 MicrostructuralLcharacteristicsLofLturbotLTScophthalmusLmaximusULmusclelLeffectLofLsaltingLandL
processingZLInternationalhJournalhofhFoodhPropertiesXL2018XLdcXLcdkcYcebd 3 7

57 –solationLandLidentificationLofLzincYchelatingLpeptidesLfromLseaLcucumberLTStichopusLjaponicusUL
proteinLhydrolysateZLJournalhofhthehSciencehofhFoodhandhAgricultureXL2019XLkkXLhfbbYhfbi 4.3 7

56
–mpactLofLxryingLonLuhangesLinLulamLTRuditapesLphilippinarumULLipidsLandLxryingLOilslL
uompositionalLuhangesLandLOxidativeLveteriorationZLJAOCSvhJournalhofhthehAmericanhOilhChemistsqh
SocietyXL2019XLkhXLcehiYceii

1.8 7

55 wffectLofLpzLonLtheLphysicochemicalLandLheatYinducedLgelLpropertiesLofLscallopLPatinopectenL
yessoensisLactomyosinZLFisherieshScienceXL2014XLjbXLcbieYcbjd 1.9 7

54 NutritionalLvalueLandLflavorLofLturbotLTScophthalmusLmaximusULmuscleLasLaffectedLbyLcookingL
methodsZLInternationalhJournalhofhFoodhPropertiesXL2018XLdcXLckidYckjg 3 7

53
wffectsLofLroastingLtemperatureLandLtimeLonLaldehydeLformationLderivedLfromLlipidLoxidationLinL
scallopLTPatinopectenLyessoensisULandLtheLdeterrentLeffectLbyLantioxidantsLofLbambooLleavesZLFoodh
ChemistryXL2022XLehkXLcebkeh

8.5 7

52 LipidLProfileLandLylycerophospholipidLMolecularLSpeciesLinLTwoLSpeciesLofLwdibleLRazorLulamsL
SinonovaculaLconstrictaLandLSolenLgouldiZLLipidsXL2019XLgfXLefiYegh 1.6 6

51
SimultaneousLquantificationLofLdfLaldehydesLandLketonesLinLoystersLTurassostreaLgigasULwithL
differentLthermalLprocessingLproceduresLbyLzPLuYelectrosprayLtandemLmassLspectrometryZLFoodh
ResearchhInternationalXL2021XLcfiXLccbggk

7 6

50 snLwxcellentLSolidLscidLuatalystLverivedLfromLMicroalgaeLResidueLforLxructoseLvehydrationLintoL
gYzydroxymethylfururalZLChemistrySelectXL2019XLfXLcdgkYcdhg 1.8 5

49
uoatedLdirectLinletLprobeLcoupledLwithLatmosphericYpressureLchemicalLionizationLandL
highYresolutionLmassLspectrometryLforLfastLquantitationLofLtargetLanalytesZLJournalhofh
ChromatographyhAXL2019XLcgkhXLdbYdk

4.5 5

48 LipidLProfilesLinLtyYProductsLandLMusclesLofLThreeLShrimpLSpeciesLTPenaeusLmonodonXLPenaeusL
vannameiXLandLPenaeusLchinensisUZLEuropeanhJournalhofhLipidhSciencehandhTechnologyXL2020XLcddXLckbbebk3 5

47 –nhibitoryLeffectLofLnaturalLmetalLionLchelatorsLonLtheLautolysisLofLseaLcucumberLTStichopusL
japonicusULandLitsLmechanismZLFoodhResearchhInternationalXL2020XLceeXLcbkdbg 7 5

46 SeasonalLVariationLofLLipidLProfileLofLOysterLurassostreaLtalienwhanensisLfromLtheLYellowLSeaLsreaZL
JournalhofhAquatichFoodhProducthTechnologyXL2020XLdkXLehbYeid 1.6 5

45 RapidLextractionLofLfreeLfattyLacidsLfromLedibleLoilLafterLacceleratedLstorageLbasedLonL
aminoYmodifiedLmagneticLsilicaLnanospheresZLAnalyticalhMethodsXL2019XLccXLfgdbYfgdi 3.2 5
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44 wffectLofLproteinLoxidationLandLdegradationLonLtextureLdeteriorationLofLreadyYtoYeatLshrimpsL
duringLstorageZLJournalhofhFoodhScienceXL2020XLjgXLdhieYdhjb 3.4 5

43 wffectLofLVariousLzotYsirLvryingLProcessesLonLulamLRuditapesLphilippinarumLLipidslLuompositionL
uhangesLandLOxidationLvevelopmentZLJournalhofhFoodhScienceXL2018XLjeXLdkihYdkjd 3.4 5

42 xormationLandLdisappearanceLofLaldehydesLduringLsimulatedLgastrointestinalLdigestionLofLfriedL
clamsZLFoodhandhFunctionXL2020XLccXLefjeYefkd 6.1 4

41 vetailedLsnalysisLofLLipidsLinLwdibleLVisceraLandLMusclesLofLuookedLurabsLPortunusLtrituberculatusL
andLPortunusLpelagicusZLJournalhofhAquatichFoodhProducthTechnologyXL2020XLdkXLekcYfbh 1.6 4

40 wxtractionLandLuharacterizationLofLPhospholipidYwnrichedLOilsLfromLsntarcticLKrillLTwuphausiaL
SuperbaULwithLvifferentLSolventsZLJournalhofhAquatichFoodhProducthTechnologyXL2018XLdiXLdkdYebf 1.6 4

39 ZincYuhelatingLMechanismLofLSeaLuucumberLTUYverivedLSyntheticLPeptidesZLMarinehDrugsXL2019XLciXL 6 4

38 wffectsLofLhotLairLdryingLprocessLonLlipidLqualityLofLwhelksLurosseLandZLJournalhofhFoodhSciencehandh
TechnologyXL2019XLghXLfchhYfcih 3.3 4

37 sntarcticLKrillLTwuphausiaLsuperbaULProteinLzydrolysatesLStimulateLuholecystokininLReleaseLinLSTuYcL
uellsLandLitsLSignalingLMechanismZLJournalhofhFoodhProcessinghandhPreservationXL2017XLfcXLecdkbe 2.1 4

36 –solationLandLuharacterizationLofLPepsinYSolubleLuollagenLfromLsbaloneLTzaliotisLdiscusLhannaiUL
yastropodLMuscleLPartL––ZLFoodhSciencehandhTechnologyhResearchXL2012XLcjXLdicYdij 0.8 4

35 SimultaneousLRecoveryLofLProteinLandLPolysaccharideLfromLsbaloneLTzaliotisLdiscusLhannaiL–noUL
yonadLUsingLwnzymaticLzydrolysisLMethodZLJournalhofhFoodhProcessinghandhPreservationXL2016XLfbXLcckYceb2.1 4

34 SweetLpotatoLstarchLadditionLtogetherLwithLpartialLsubstitutionLofLtilapiaLfleshLeffectivelyLimprovedL
theLgoldenLpompanoLTTrachinotusLblochiiULsurimiLqualityZLJournalhofhTexturehStudiesXL2021XLgdXLckiYdbh 3.6 4

33
–dentificationLandLquantificationLofLuronicLacidYcontainingLpolysaccharidesLinLtissuesLofLRussianL
sturgeonLTscipenserLgueldenstaedtiiULbyLzPLuâ��MSaMSLandLzPLuâ��MSnZLEuropeanhFoodhResearchhandh
TechnologyXL2017XLdfeXLcdbcYcdbk

3.4 3

32
zighYThroughputXLRapidLQuantificationLofLPhthalicLscidLwstersLandLslkylphenolsLinLxishLUsingLaL
uoatedLvirectL–nletLProbeLuoupledLwithLstmosphericLPressureLuhemicalL–onizationZLJournalhofh
AgriculturalhandhFoodhChemistryXL2019XLhiXLicifYicjd

5.7 3

31 TheLxormsLofLxluorideLinLsntarcticLKrillLTwuphausiaLsuperbaULOilLwxtractedLwithLzexaneLandLitsL
RemovalLwithLvifferentLsbsorbentsZLJournalhofhAquatichFoodhProducthTechnologyXL2017XLdhXLjegYjfd 1.6 3

30
uomprehensiveLmetabolomicLandLlipidomicLprofilingLofLtheLseasonalLvariationLofLblueLmusselsL
TMytilusLedulisLLZUlLxreeLaminoLacidsXLgqYnucleotidesXLandLlipidsZLLWThwhFoodhSciencehandhTechnologyXL
2021XLcfkXLcccjeg

5.4 3

29
wffectsLofLantioxidantsLofLbambooLleavesLTsOtULonLtheLoxidativeLsusceptibilityLofL
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