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89
vnMacidicMpolysaccharideMfromMPatinopectenMyessoensisMskirtMpreventsMobesityMandMimprovesMgutM
microbiotaMandMmetabolismMofMmiceMinducedMbyMhighbfatMdietccMFoodlResearchlInternationalaM2022aM
fjiaMffenme

7 1

88 StructuralMcharacterizationMandMSvRSbxoVbgMinhibitoryMactivityMofMaMsulfatedMpolysaccharideMfromM
xaulerpaMlentilliferaccMCarbohydratelPolymersaM2022aMgmeaMffneek 10.3 3

87
zffectsMofMroastingMtemperatureMandMtimeMonMaldehydeMformationMderivedMfromMlipidMoxidationMinM
scallopMUPatinopectenMyessoensisVMandMtheMdeterrentMeffectMbyMantioxidantsMofMbambooMleavescMFoodl
ChemistryaM2022aMhknaMfhenhk

8.5 7

86 ResponsesMofMtheMgutMmicrobiotaMandMmetaboliteMprofilesMtoMsulfatedMpolysaccharidesMfromMseaM
cucumberMinMhumanizedMmicrobiotaMmiceccMFoodlandlFunctionaM2022aMfhaMiflfbifmh 6.1 0

85 StructuralMinterplayMbetweenMcurcuminMandMsoyMproteinMtoMimproveMtheMwaterbsolubilityMandMstabilityM
ofMcurcumincMInternationallJournalloflBiologicallMacromoleculesaM2021aMfnhaMfilfbfilf 7.9 2

84 SignificantlyMyifferentMLipidMProfileMvnalysisMofMunderMLowbTemperatureMStorageMbyM
UPLxbQbzxactiveMOrbitrapdMScMFoodsaM2021aMfeaM 4.9 2

83 IdentificationMofMaMxylosebinducibleMpromoterMandMitsMapplicationMforMimprovingMvitaminMwMproductionM
inMSinorhizobiumMmeliloticMBiotechnologylandlAppliedlBiochemistryaM2021aMkmaMmjkbmki 2.8 1

82 βealthMeffectsMofMdietaryMsulfatedMpolysaccharidesMfromMseafoodsMandMtheirMinteractionMwithMgutM
microbiotacMComprehensivelReviewslinlFoodlSciencelandlFoodlSafetyaM2021aMgeaMgmmgbgnfh 16.4 15

81
vMmultidrugMresistancebassociatedMproteinMinhibitorMisMaMpotentialMenhancerMofMtheMbenzylM
isothiocyanatebinducedMapoptosisMinductionMinMhumanMcolorectalMcancerMcellscMJournalloflBiochemicall
andlMolecularlToxicologyaM2021aMhjaMegglnf

3.4 1

80 zffectsMofMsuperbchillingMstorageMonMshelfblifeMandMqualityMindicatorsMofMxoregonusMpeledMbasedMonM
proteomicsManalysiscMFoodlResearchlInternationalaM2021aMfihaMffeggn 7 4

79 LowMoilMemulsionMgelMstabilizedMbyMdefattedMvntarcticMkrillMUzuphausiaMsuperbaVMproteinMusingM
highbintensityMultrasoundcMUltrasonicslSonochemistryaM2021aMleaMfejgni 8.9 17

78 vMnovelMheptapeptideMderivedMfromMxrassostreaMgigasMshowsManticoagulantMactivityMbyMtargetingMforM
thrombinMactiveMdomaincMFoodlChemistryaM2021aMhhiaMfgljel 8.5 6

77 zncapsulationMofMvntarcticMkrillMoilMinMyeastMcellMmicrocarriersoMzvaluationMofMoxidativeMstabilityMandMinM
vitroMreleasecMFoodlChemistryaM2021aMhhmaMfgmemn 8.5 14

76 abgaibyecadienalMinducesMendothelialMcellMinjuryMbyMimpairingMmitochondrialMfunctionMandMautophagicM
fluxcMFoodlandlFunctionaM2021aMfgaMjimmbjjee 6.1 2

75 vnMarabinogalactanMfromMattenuatesMySSbinducedMchronicMcolitisMinMxjlwLdkJMmiceMassociatedMwithM
theMmodulationMofMintestinalMbarrierMfunctionMandMgutMmicrobiotacMFoodlandlFunctionaM2021aMfgaMnmgnbnmih6.1 10

74 LipidMoxidationMandMaldehydeMformationMduringMgastrointestinalMdigestionMofMroastedMscallopMUVMbMtheM
roleMofMaddedMantioxidantMofMbambooMleavescMFoodlandlFunctionaM2021aMfgaMffeikbffejl 6.1

73 vMnovelManticoagulantMpeptideMdiscoveredMfromMbyMcombiningMbioinformaticsMwithMtheMenzymolysisM
strategyoMinhibitoryMkineticsMandMmechanismscMFoodlandlFunctionaM2021aMfgaMfefhkbfefik 6.1 0
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72 RecentMadvancesMinMfishyModourMinMaquaticMfishMproductsaMfromMformationMtoMcontrolcMInternationall
JournalloflFoodlSciencelandlTechnologyaM2021aMjkaMinjn 3.8 1

71 vnticoagulantMyodecapeptideMSuppressesMThrombosisMInMVivoMbyMInhibitingMtheMThrombinMzxositebIM
windingMSitecMJournalloflAgriculturallandlFoodlChemistryaM2021aMknaMfengebfenhf 5.7 0

70
zffectMofMnonbcovalentMbindingMofMphenolicMderivativesMwithMscallopMUPatinopectenMyessoensisVM
gonadMproteinMisolatesMonMproteinMstructureMandMinMvitroMdigestionMcharacteristicscMFoodlChemistryaM
2021aMhjlaMfgnkne

8.5 8

69 αutMmicrobiotaMresponseMtoMsulfatedMseaMcucumberMpolysaccharidesMinMaMdifferentialMmannerMusingM
anMinMvitroMfermentationMmodelcMFoodlResearchlInternationalaM2021aMfimaMffejkg 7 5

68 InfluenceMofMRefrigeratedMStorageMonMWaterMStatusaMProteinMOxidationaMMicrostructureaMandM
PhysicochemicalMQualitiesMofMvtlanticMMackerelMUVcMFoodsaM2021aMfeaM 4.9 1

67 TransaMtransbgaibdecadienalMimpairsMvascularMendothelialMfunctionMbyMinducingMoxidativednitrativeM
stressMandMapoptosiscMRedoxlBiologyaM2020aMhiaMfefjll 11.3 7

66
NeuroprotectiveM–unctionMofMaMNovelMβexapeptideMQMyyQMfromMShrimpMviaMvctivationMofMtheM
PKvdxRzwdwNy–MSignalingMPathwayMandMItsMStructurebvctivityMRelationshipcMJournalloflAgriculturall
andlFoodlChemistryaM2020aMkmaMkljnbklkn

5.7 14

65 –ishMoilMextractedMfromMxoregonusMpeledMimprovesMobeseMphenotypeMandMchangesMgutMmicrobiotaMinM
aMhighbfatMdietbinducedMmouseMmodelMofMrecurrentMobesitycMFoodlandlFunctionaM2020aMffaMkfjmbkfkn 6.1 4

64
OxidationMkineticsMofMpolyunsaturatedMfattyMacidsMesterifiedMintoMtriacylglycerolsMandMphospholipidsM
inMdriedMscallopMUvrgopectenMirradiansVMadductorMmusclesMduringMstoragecMFoodlandlFunctionaM2020aM
ffaMghinbghjl

6.1 12

63 ImprovingMoxidativeMstabilityMandMreleaseMbehaviorMofMdocosahexaenoicMacidMalgaeMoilMbyM
microencapsulationcMJournalloflthelScienceloflFoodlandlAgricultureaM2020aMfeeaMgllibglmf 4.3 7

62 vntibinflammatoryMactivityMandMstructuralMidentificationMofMaMsulfatedMpolysaccharideMxLαPiMfromM
xaulerpaMlentilliferacMInternationallJournalloflBiologicallMacromoleculesaM2020aMfikaMnhfbnhm 7.9 25

61 MetabolomicManalysisMofMacerolaMcherryMUMalpighiaMemarginataVMfruitMduringMripeningMdevelopmentM
viaMUPLxbQbTO–MandMcontributionMtoMtheMantioxidantMactivitycMFoodlResearchlInternationalaM2020aMfheaMfemnfj7 20

60
ModulationMofMphysicochemicalMstabilityMandMbioaccessibilityMofM˛†bcaroteneMusingMalginateMbeadsMandM
emulsionMstabilizedMbyMscallopMUPatinopectenMyessoensisVMgonadMproteinMisolatescMFoodlResearchl
InternationalaM2020aMfgnaMfemmlj

7 9

59
PreparationMofMchitosandcurcuminMnanoparticlesMbasedMzeinMandMpotatoMstarchMcompositeMfilmsMforM
SchizothoraxMprenatiMfilletMpreservationcMInternationallJournalloflBiologicallMacromoleculesaM2020aM
fkiaMgffbggf

7.9 28

58 βighMInternalMPhaseMzmulsionMforM–oodbαradeMhyMPrintingMMaterialscMACSlAppliedlMaterialslramp;l
InterfacesaM2020aMfgaMijinhbijjeh 9.5 27

57 InhibitoryMactivitiesMofMmarineMsulfatedMpolysaccharidesMagainstMSvRSbxoVbgcMFoodlandlFunctionaM
2020aMffaMlifjblige 6.1 72

56 znhancingMtheMhardnessMofMpotatoMslicesMafterMboilingMbyMcombinedMtreatmentMwithMlacticMacidMandM
calciumMchlorideoMMechanismMandMoptimizationcMFoodlChemistryaM2020aMhemaMfgimhg 8.5 6

55 ProteomeManalysisMrevealsMtheMimportantMrolesMofMproteaseMduringMtenderizationMofMseaMcucumberM
vpostichopusMjaponicusMusingMiTRvQcMFoodlResearchlInternationalaM2020aMfhfaMfemkhg 7 4
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54 zffectsMofMmuscleMproteinMdenaturationMandMwaterMdistributionMonMtheMqualityMofMfalseMabaloneM
UVolutharpaMampullaceaMperryiVMduringMwetMheatingcMJournalloflFoodlProcesslEngineeringaM2019aMigaMefgnhg2.4 6

53 RNvMSequencingMvnalysisMtoMxaptureMtheMTranscriptomeMLandscapeMduringMTenderizationMinMSeaM
xucumbercMMoleculesaM2019aMgiaM 4.8 2

52 InvestigationMofMsweetMpotatoMstarchMasMaMstructuralMenhancerMforMthreebdimensionalMprintingMofM
ScomberomorusMniphoniusMsurimicMJournalloflTexturelStudiesaM2019aMjeaMhfkbhgi 3.6 30

51 zffectMofMglazingMandMrosemaryMURosmarinusMofficinalisVMextractMonMpreservationMofMmudMshrimpM
USolenoceraMmelanthoVMduringMfrozenMstoragecMFoodlChemistryaM2019aMglgaMkeibkfg 8.5 53

50 RelationshipsMbetweenMbacterialMcommunityMandMmetabolitesMofMsourMmeatMatMdifferentMtemperatureM
duringMtheMfermentationcMInternationallJournalloflFoodlMicrobiologyaM2019aMhelaMfemgmk 5.8 19

49 zvaluationMandMstructurebactivityMrelationshipManalysisMofMantioxidantMshrimpMpeptidescMFoodlandl
FunctionaM2019aMfeaMjkejbjkfj 6.1 19

48 IsolationMandMidentificationMofMzincbchelatingMpeptidesMfromMseaMcucumberMUStichopusMjaponicusVM
proteinMhydrolysatecMJournalloflthelScienceloflFoodlandlAgricultureaM2019aMnnaMkieebkiel 4.3 7

47 ZincbxhelatingMMechanismMofMSeaMxucumberMUVbyerivedMSyntheticMPeptidescMMarinelDrugsaM2019aMflaM 6 4

46 xalciumMyeliveryMSystemMvssembledMbyMaMNanostructuredMPeptideMyerivedMfromMtheMSeaMxucumberM
OvumcMJournalloflAgriculturallandlFoodlChemistryaM2019aMklaMfggmhbfggng 5.7 13

45 vntioxidativeMPeptidesMfromMProteolyticMβydrolysatesMofM–alseMvbaloneMUVoMxharacterizationaM
IdentificationaMandMMolecularMyockingcMMarinelDrugsaM2019aMflaM 6 12

44 QualityMandMSensoryMxharacteristicsMofMVolutharpaMampullaceaMperryiMU–alseMvbaloneVMMeatMduringM
theMwoilingMxookingcMJournalloflAquaticlFoodlProductlTechnologyaM2019aMgmaMnhbfek 1.6 3

43 xharacterizationMofMβeatbInducedMWaterMvdsorptionMofMSeaMxucumberMwodyMWallcMJournalloflFoodl
ScienceaM2019aMmiaMngbfee 3.4 6

42 vMvitalMubiquitinbconjugatingMenzymeMxgUbeggfMparticipatedMinMregulationMofMimmuneMresponseMofM
PacificMoysterMxrassostreaMgigascMDevelopmentallandlComparativelImmunologyaM2019aMnfaMfhgbfig 3.2 3

41 TheMcombinationMbetweenMcationsMandMsulfatedMpolysaccharideMfromMabaloneMgonadMUβaliotisMdiscusM
hannaiMInoVcMCarbohydratelPolymersaM2018aMfmmaMjibjn 10.3 27

40 TheMeffectMofMdifferentMpretreatmentsMonMtheMqualityMofMreadybtobeatMjellyfishMRhopilemaMesculentumM
KishinouyeMproductscMFisherieslScienceaM2018aMmiaMifhbigg 1.9 3

39 vMfastMandMnonbdestructiveML–bNMRMandMMRIMmethodMtoMdiscriminateMadulteratedMshrimpcMJournallofl
FoodlMeasurementlandlCharacterizationaM2018aMfgaMfhiebfhin 2.8 15

38 RealbtimeMdetectionMofMwaterMdynamicsMinMabaloneMUβaliotisMdiscusMhannaiMInoVMduringMdryingMandM
rehydrationMprocessesMassessedMbyML–bNMRMandMMRIcMDryinglTechnologyaM2018aMhkaMlgbmh 2.6 46

37 yevelopmentMandMapplicationMofMaMβPLxbMSdMSMmethodMforMquantitationMofMfucosylatedMchondroitinM
sulfateMandMfucoidanMinMseaMcucumberscMCarbohydratelResearchaM2018aMikkaMffbfl 2.9 12
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36 zngineeringMaMvitaminMwMhighbthroughputMscreeningMsystemMbyMriboswitchMsensorMinMSinorhizobiumM
meliloticMBMClBiotechnologyaM2018aMfmaMgl 3.5 18

35 αeneticMengineeringMofMzscherichiaMcoliMtoMimproveMLbphenylalanineMproductioncMBMClBiotechnologyaM
2018aMfmaMj 3.5 27

34
wenzylMisothiocyanateMattenuatesMtheMhydrogenMperoxidebinducedMinterleukinbfhMexpressionM
throughMglutathioneMSbtransferaseMPMinductionMinMTMlymphocyticMleukemiaMcellscMJournallofl
BiochemicallandlMolecularlToxicologyaM2018aMhgaMeggeji

3.4 3

33 SulfatedMpolysaccharideMfromMseaMcucumberMmodulatesMtheMgutMmicrobiotaMandMitsMmetabolitesMinM
normalMmicecMInternationallJournalloflBiologicallMacromoleculesaM2018aMfgeaMjegbjfg 7.9 31

32 PurificationaMstructuralMfeaturesMandMimmunostimulatoryMactivityMofMnovelMpolysaccharidesMfromM
xaulerpaMlentilliferacMInternationallJournalloflBiologicallMacromoleculesaM2018aMfemaMhfibhgh 7.9 41

31 PropertyMImprovementMofM˛–bvmylaseMfromtMbyMyeletionMofMvminoMvcidtResiduesMvrginineMflnMandM
αlycineMfmecMFoodlTechnologylandlBiotechnologyaM2018aMjkaMjmbki 2.1 9

30 OxidativeMstressMinvolvedMinMtexturalMchangesMofMseaMcucumberMStichopusMjaponicusMbodyMwallMduringM
lowbtemperatureMtreatmentcMInternationallJournalloflFoodlPropertiesaM2018aMgfaMgkikbgkjn 3 8

29 βydrolysisMandMTransportMxharacteristicsMofMTyrosolMvcylMzstersMinMRatMIntestinecMJournallofl
AgriculturallandlFoodlChemistryaM2018aMkkaMfgjgfbfgjgk 5.7 11

28 SystematicMScreeningMofMOptimalMSignalMPeptidesMforMSecretoryMProductionMofMβeterologousM
ProteinsMinMwacillusMsubtiliscMJournalloflAgriculturallandlFoodlChemistryaM2018aMkkaMfhfifbfhfjf 5.7 26

27
SulfatedMPolysaccharideMfromMSeaMxucumberMandMitsMyepolymerizedMyerivativeMPreventMObesityMinM
vssociationMwithMModificationMofMαutMMicrobiotaMinMβighb–atMyietb–edMMicecMMolecularlNutritionlandl
FoodlResearchaM2018aMkgaMefmeeiik

5.9 71

26 wenzylMisothiocyanateMamelioratesMlipidMaccumulationMinMhThbLfMpreadipocytesMduringMadipocyteM
differentiationcMBiosciencexlBiotechnologylandlBiochemistryaM2018aMmgaMgfhebgfhn 2.1 4

25
Methylb˛†bcyclodextrinMpotentiatesMtheMwITxbinducedMantibcancerMeffectMthroughMmodulationMofMtheM
vktMphosphorylationMinMhumanMcolorectalMcancerMcellscMBiosciencexlBiotechnologylandlBiochemistryaM
2018aMmgaMgfjmbgfkl

2.1 6

24 LyciiMfructusMextractMamelioratesMhydrogenMperoxidebinducedMcytotoxicityMthroughMindirectM
antioxidantMactioncMBiosciencexlBiotechnologylandlBiochemistryaM2018aMmgaMfmfgbfmge 2.1 8

23 yistributionMofMuronicMacidbcontainingMpolysaccharidesMinMjMspeciesMofMshellfishescMCarbohydratel
PolymersaM2017aMfkiaMfnjbfnn 10.3 11

22 xharacterizationMtheMcarotenoidMproductionsMandMprofilesMofMthreeMRhodosporidiumMtoruloidesM
mutantsMfromMvgrobacteriumMtumefaciensbmediatedMtransformationcMYeastaM2017aMhiaMhhjbhig 3.4 15

21
WaterMyynamicsMinMTurbotMUScophthalmusMmaximusVM–leshMduringMwakingMandMMicrowaveMβeatingoM
NuclearMMagneticMResonanceMandMMagneticMResonanceMImagingMStudiescMInternationallJournallofl
FoodlEngineeringaM2017aMfhaM

1.9 2

20
IdentificationMandMquantificationMofMuronicMacidbcontainingMpolysaccharidesMinMtissuesMofMRussianM
sturgeonMUvcipenserMgueldenstaedtiiVMbyMβPLxâ��MSdMSMandMβPLxâ��MSncMEuropeanlFoodlResearchlandl
TechnologyaM2017aMgihaMfgefbfgen

3.4 3

19
InhibitionMofMphosphatidylinositideMhbkinaseMimpairsMtheMbenzylMisothiocyanatebinducedM
accumulationMofMautophagicMmoleculesMandMNrfgMinMhumanMcolonMcancerMcellscMBiosciencexl
BiotechnologylandlBiochemistryaM2017aMmfaMggfgbggfj

2.1 7

(2017-2018)
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18 haibyihydroxyphenylaceticMacidMisMaMpotentialMaldehydeMdehydrogenaseMinducerMinMmurineMhepatomaM
βepafcfclMcellscMBiosciencexlBiotechnologylandlBiochemistryaM2017aMmfaMfnlmbfnmh 2.1 14

17
wenzylMisothiocyanateMamelioratesMacetaldehydebinducedMcytotoxicityMbyMenhancingMaldehydeM
dehydrogenaseMactivityMinMmurineMhepatomaMβepafcfclMcellscMFoodlandlChemicallToxicologyaM2017aM
femaMhejbhfh

4.7 16

16 InhibitionMofMphosphatidylinositideMhbkinaseMamelioratesMantiproliferationMbyMbenzylMisothiocyanateM
inMhumanMcolonMcancerMcellscMBiochemicallandlBiophysicallResearchlCommunicationsaM2017aMinfaMgenbgfk 3.4 20

15 QuickMcharacterizationMofMuronicMacidbcontainingMpolysaccharidesMinMjMshellfishesMbyMoligosaccharideM
analysisMuponMacidMhydrolysiscMCarbohydratelResearchaM2016aMihjaMfinbfjj 2.9 6

14 QualityMchangesMandMpredictiveMmodelsMofMradialMbasisMfunctionMneuralMnetworksMforMbrinedMcommonM
carpMUxyprinusMcarpioVMfilletsMduringMfrozenMstoragecMFoodlChemistryaM2016aMgefaMhglbhh 8.5 38

13 vpoptosisMinductionMisMinvolvedMinMUVvbinducedMautolysisMinMseaMcucumberMStichopusMjaponicuscM
JournalloflPhotochemistrylandlPhotobiologylB:lBiologyaM2016aMfjmaMfhebj 6.7 14

12 vnticoagulantMvctivityMandMStructuralMxharacterizationMofMPolysaccharideMfromMvbaloneMUβaliotisM
discusMhannaiMInoVMαonadcMMoleculesaM2016aMgfaM 4.8 15

11 InfluenceMofMStorageMxonditionsMonMtheMStabilityMofMPhospholipidsbRichMKrillMUzuphausiaMsuperbaVMOilcM
JournalloflFoodlProcessinglandlPreservationaM2016aMieaMfgilbfgjj 2.1 8

10
vssessmentMofMtheMmicrobialMdiversityMduringManMindustrialbscaleMmaltingMprocessMbyMaMpolymeraseM
chainMreactionbdenaturingMgradientMgelMelectrophoresisManalysiscMJournalloflthelInstituteloflBrewingaM
2016aMfggaMghlbgig

2 2

9
vMnovelMubiquitinbproteinMligaseMzhMfunctionsMasMaMmodulatorMofMimmuneMresponseMagainstM
lipopolysaccharideMinMPacificMoysteraMxrassostreaMgigascMDevelopmentallandlComparativelImmunology
aM2016aMkeaMfmebne

3.2 10

8 haibyihydroxyphenylaceticMacidMisMaMpredominantMbiologicallybactiveMcataboliteMofMquercetinM
glycosidescMFoodlResearchlInternationalaM2016aMmnaMlfkblgh 7 31

7 xharacterizationMofMacidicMpolysaccharidesMfromMtheMmollusksMthroughMacidMhydrolysiscMCarbohydratel
PolymersaM2015aMfheaMgkmbli 10.3 21

6 xomparisonMofMpolysaccharidesMofMβaliotisMdiscusMhannaiMandMVolutharpaMampullaceaMperryiMbyM
PMPbβPLxbMSUnVManalysisMuponMacidMhydrolysiscMCarbohydratelResearchaM2015aMifjaMimbjh 2.9 21

5
TeaMxatechinsMInhibitMxellMProliferationMThroughMβydrogenMPeroxidebyependentMandMbIndependentM
PathwaysMinMβumanMTMlymphocyticMLeukemiaMJurkatMxellscMFoodlSciencelandlTechnologylResearchaM
2014aMgeaMfgijbfgin

0.8 7

4 IsolationMandMxharacterizationMofMPepsinbSolubleMxollagenMfromMvbaloneMUβaliotisMdiscusMhannaiVM
αastropodMMuscleMPartMIIcMFoodlSciencelandlTechnologylResearchaM2012aMfmaMglfbglm 0.8 4

3 xhangesMofMcollagenMinMseaMcucumberMUStichopusMjaponicasVMduringMcookingcMFoodlSciencelandl
BiotechnologyaM2011aMgeaMffhlbffif 3 16

2 zffectMofMthermalMtreatmentMonMtheMtextureMandMmicrostructureMofMabaloneMmuscleMUβaliotisMdiscusVcM
FoodlSciencelandlBiotechnologyaM2011aMgeaMfiklbfilh 3 32

1 PurificationMandMbioactivityMofMaMsulphatedMpolysaccharideMconjugateMfromMvisceraMofMabaloneM
βaliotisMdiscusMhannaiMInocMFoodlandlAgriculturallImmunologyaM2010aMgfaMfjbgk 2.9 35
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