42

papers

42

all docs

623188

2,255 14
citations h-index
42 42
docs citations times ranked

301761
39

g-index

3361

citing authors



10

12

14

16

18

*

ARTICLE IF CITATIONS

In vitro human digestion models for food applications. Food Chemistry, 2011, 125, 1-12.

Effect of fermentation on the antioxidant activity in plant-based foods. Food Chemistry, 2014, 160,
346-356. 42 550

Antihypertensive peptides from animal products, marine organisms, and plants. Food Chemistry, 2017,
228,506-517.

Influence of initial emulsifier type on microstructural changes occurring in emulsified lipids during 4 256
in vitro digestion. Food Chemistry, 2009, 114, 253-262. ’

Reducing Veterinary Drug Residues in Animal Products: A Review. Food Science of Animal Resources,
2019, 39, 687-703.

Purification of novel angiotensin converting enzyme inhibitory peptides from beef myofibrillar
proteins and analysis of their effect in spontaneously hypertensive rat model. Biomedicine and 2.5 31
Pharmacotherapy, 2019, 116, 109046.

Effect of Dietary Red Meat on Colorectal Cancer Riska€”A Review. Comprehensive Reviews in Food
Science and Food Safety, 2019, 18, 1812-1824.

Mechanisms of Neuroprotective Effects of Peptides Derived from Natural Materials and Their
Production and Assessment. Comprehensive Reviews in Food Science and Food Safety, 2019, 18, 923-935.

Main mechanisms for carcinogenic heterocyclic amine reduction in cooked meat by natural materials.
Meat Science, 2022, 183, 108663.

Effect of six different starter cultures on the concentration of residual nitrite in fermented

sausages during in vitro human digestion. Food Chemistry, 2018, 239, 556-560. 42 21
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