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l Paper IF Citations

222 zoodMproteinaderivedMbioactiveMpeptidesnMproductionYMprocessingYMandMpotentialMhealthMbenefitsbM
JournalcofcFoodcScienceYM2012YMkkYMReeafh 3.4 538

221
StructuralMrequirementsMofMungiotensinM aconvertingMenzymeMinhibitoryMpeptidesnMquantitativeM
structureaactivityMrelationshipMstudyMofMdiaMandMtripeptidesbMJournalcofcAgriculturalcandcFoodc
ChemistryYM2006YMihYMkgfal

5.7 380

220 uminoMacidMcompositionMandMantioxidantMpropertiesMofMpeaMseedMUMPisumMsativumMβbVMenzymaticM
proteinMhydrolysateMfractionsbMJournalcofcAgriculturalcandcFoodcChemistryYM2010YMilYMhkefal 5.7 282

219 PotentialMofMresveratrolMinManticancerMandMantiainflammatoryMtherapybMNutritioncReviewsYM2008YMjjYMhhiaih6.4 212

218 untioxidantMactivitiesMofMenzymaticMrapeseedMproteinMhydrolysatesMandMtheMmembraneMultrafiltrationM
fractionsbMJournalcofcFunctionalcFoodsYM2013YMiYMfemaffk 5.1 195

217 whemometricManalysisMofMtheMaminoMacidMrequirementsMofMantioxidantMfoodMproteinMhydrolysatesbM
InternationalcJournalcofcMolecularcSciencesYM2011YMefYMgehlaje 6.3 192

216 SoybeanMfoodsMandMtheirMbenefitsnMpotentialMmechanismsMofMactionbMNutritioncReviewsYM2005YMjgYMfkfalg 6.4 191

215 untihypertensiveMpeptidesMfromMfoodMproteinsbMAnnualcReviewcofcFoodcSciencecandcTechnologyYM2015
YMjYMfgiajf 14.7 185

214 yffectMofMpeptideMsizeMonMantioxidantMpropertiesMofMufricanMyamMbeanMseedMUSphenostylisM
stenocarpaVMproteinMhydrolysateMfractionsbMInternationalcJournalcofcMolecularcSciencesYM2011YMefYMjjliakdf6.3 178

213 zunctionalMpropertiesMofMproteinMfractionsMobtainedMfromMcommercialMyellowMfieldMpeaMUPisumM
sativumMβbVMseedMproteinMisolatebMFoodcChemistryYM2011YMeflYMmdfamdl 8.5 171

212 αineticsMofMtheMinhibitionMofMreninMandMangiotensinM aconvertingMenzymeMbyMflaxseedMproteinM
hydrolysateMfractionsbMJournalcofcFunctionalcFoodsYM2009YMeYMemmafdk 5.1 162

211  dentificationMandMinhibitoryMpropertiesMofMmultifunctionalMpeptidesMfromMpeaMproteinMhydrolysatebM
JournalcofcAgriculturalcandcFoodcChemistryYM2010YMilYMeehkeaj 5.7 152

210 StructuralMandMfunctionalMcharacterizationMofMhempMseedMUwannabisMsativaMβbVMproteinaderivedM
antioxidantMandMantihypertensiveMpeptidesbMJournalcofcFunctionalcFoodsYM2014YMjYMglhagmh 5.1 148

209 TheMantiacarcinogenicMandMantiaatherogenicMeffectsMofMlycopenenMaMreviewbMTrendscincFoodcSciencecandc
TechnologyYM2005YMejYMghhagid 15.3 145

208  nMVitroMuntioxidantMPropertiesMofM–empMSeedMUwannabisMsativaMβbVMProteinM–ydrolysateMzractionsbM
JAOCSqcJournalcofcthecAmericancOilcChemistslcSocietyYM2011YMllYMgleaglm 1.8 140

207 PlantMfoodMantianutritionalMfactorsMandMtheirMreductionMstrategiesnManMoverviewbMFoodcProductionc
ProcessingcandcNutritionYM2020YMfYM 4.6 131

206  mprovedMmethodMforMdirectMhighaperformanceMliquidMchromatographyMassayMofM
angiotensinaconvertingMenzymeacatalyzedMreactionsbMJournalcofcChromatographycAYM2002YMmidYMefiagd 4.5 127

Rotimi Emmanuel Aluko

2



205 StructuralMandMfunctionalMpropertiesMofMfoodMproteinaderivedMantioxidantMpeptidesbMJournalcofcFoodc
BiochemistryYM2019YMhgYMeefkje 3.3 122

204 ymulsifyingMandMfoamingMpropertiesMofMcommercialMyellowMpeaMUPisumMsativumMβbVMseedMfloursbM
JournalcofcAgriculturalcandcFoodcChemistryYM2009YMikYMmkmgaldd 5.7 120

203 γultifunctionalMpeptidesMfromMeggMwhiteMlysozymebMFoodcResearchcInternationalYM2010YMhgYMlhlalii 7 116

202 untioxidantMpropertiesMofMuustralianMcanolaMmealMproteinMhydrolysatesbMFoodcChemistryYM2014YMehjYMiddaj8.5 113

201 αineticsMofMynzymeM nhibitionMandMuntihypertensiveMyffectsMofM–empMSeedMUwannabisMsativaMβbVM
ProteinM–ydrolysatesbMJAOCSqcJournalcofcthecAmericancOilcChemistslcSocietyYM2011YMllYMekjkaekkh 1.8 112

200 untihypertensiveMandMfreeMradicalMscavengingMpropertiesMofMenzymaticMrapeseedMproteinM
hydrolysatesbMFoodcChemistryYM2013YMeheYMeigam 8.5 104

199
zlaxseedMproteinaderivedMpeptideMfractionsnMuntioxidantMpropertiesMandMinhibitionMofM
lipopolysaccharideainducedMnitricMoxideMproductionMinMmurineMmacrophagesbMFoodcChemistryYM2009YM
eejYMfkkaflh

8.5 104

198 untioxidantMactivitiesMofMrapeseedMpeptidesMproducedMbyMsolidMstateMfermentationbMFoodcResearchc
InternationalYM2012YMhmYMhgfahgl 7 102

197 PolypeptideMprofileMandMfunctionalMpropertiesMofMdefattedMmealsMandMproteinMisolatesMofMcanolaM
seedsbMJournalcofcthecSciencecofcFoodcandcAgricultureYM2001YMleYMgmeagmj 4.3 101

196 StructuralMandMfunctionalMpropertiesMofMhempMseedMproteinMproductsbMJournalcofcFoodcScienceYM2014YM
kmYMweiefafe 3.4 100

195 yvaluationMofMtheMinMvitroMantioxidantMpropertiesMofMaMcodMU’adusMmorhuaVMproteinMhydrolysateMandM
peptideMfractionsbMFoodcChemistryYM2015YMekgYMjifam 8.5 91

194 uMcomparativeMstudyMofMtheMstructuralMandMfunctionalMpropertiesMofMisolatedMhempMseedMUwannabisM
sativaMβbVMalbuminMandMglobulinMfractionsbMFoodcHydrocolloidsYM2015YMhgYMkhgakif 10.6 87

193  nMvitroMantioxidantMpropertiesMofMchickenMskinMenzymaticMproteinMhydrolysatesMandMmembraneM
fractionsbMFoodcChemistryYM2014YMeidYMgjjakg 8.5 86

192 βuteinMandMzeaxanthinnMProductionMtechnologyYMbioavailabilityYMmechanismsMofMactionYMvisualM
functionYMandMhealthMclaimMstatusbMTrendscincFoodcSciencecandcTechnologyYM2016YMhmYMkhalh 15.3 84

191 vloodMpressureMloweringMeffectMofMaMpeaMproteinMhydrolysateMinMhypertensiveMratsMandMhumansbM
JournalcofcAgriculturalcandcFoodcChemistryYM2011YMimYMmlihajd 5.7 84

190
untiadiabeticMandMantihypertensiveMactivitiesMofMtwoMflaxseedMproteinMhydrolysateMfractionsMrevealedM
followingMtheirMsimultaneousMseparationMbyMelectrodialysisMwithMultrafiltrationMmembranesbMFoodc
ChemistryYM2014YMehiYMjjakj

8.5 79

189 PurificationMandMhypotensiveMactivityMofMrapeseedMproteinaderivedMreninMandMangiotensinMconvertingM
enzymeMinhibitoryMpeptidesbMJournalcofcFunctionalcFoodsYM2013YMiYMkleaklm 5.1 78

188 PeptideMidentificationMinMaMsalmonMgelatinMhydrolysateMwithMantihypertensiveYMdipeptidylMpeptidaseM
 VMinhibitoryMandMantioxidantMactivitiesbMFoodcResearchcInternationalYM2017YMeddYMeefaefd 7 78
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187 untioxidantMpropertiesMofMSalmonMUSalmoMsalarVMproteinMhydrolysateMandMpeptideMfractionsMisolatedM
byMreverseaphaseM–PβwbMFoodcResearchcInternationalYM2013YMifYMgeiagff 7 77

186 yffectsMofM–ighMPressureMandM–eatMTreatmentsMonMPhysicochemicalMandM’elationMPropertiesMofM
RapeseedMProteinM solatebMFoodcandcBioprocesscTechnologyYM2014YMkYMeghhaegig 5.1 76

185 untioxidantMandMangiotensinMconvertingMenzymeainhibitoryMpropertiesMofMaMflaxseedMproteinaderivedM
highMzischerMratioMpeptideMmixturebMJournalcofcAgriculturalcandcFoodcChemistryYM2010YMilYMhkjfal 5.7 76

184
PreventiveMandMtreatmentMeffectsMofMaMhempMseedMUwannabisMsativaMβbVMmealMproteinMhydrolysateM
againstMhighMbloodMpressureMinMspontaneouslyMhypertensiveMratsbMEuropeancJournalcofcNutritionYM2014
YMigYMefgkahj

5.2 75

183
RevalorisationMofMbovineMcollagenMasMaMpotentialMprecursorMofMangiotensinM aconvertingMenzymeMUuwyVM
inhibitoryMpeptidesMbasedMonMinMsilicoMandMinMvitroMproteinMdigestionsbMJournalcofcFunctionalcFoodsYM
2016YMfhYMemjafdj

5.1 70

182 γodificationMofMplantMproteinsMforMimprovedMfunctionalitynMuMreviewbMComprehensivecReviewscincFoodc
SciencecandcFoodcSafetyYM2021YMfdYMemlaffh 16.4 69

181
PotentialMofMaMreninMinhibitoryMpeptideMfromMtheMredMseaweedMPalmariaMpalmataMasMaMfunctionalMfoodM
ingredientMfollowingMconfirmationMandMcharacterizationMofMaMhypotensiveMeffectMinMspontaneouslyM
hypertensiveMratsbMJournalcofcAgriculturalcandcFoodcChemistryYM2014YMjfYMlgifaj

5.7 67

180
βowMmolecularMweightMflaxseedMproteinaderivedMarginineacontainingMpeptidesMreducedMbloodM
pressureMofMspontaneouslyMhypertensiveMratsMfasterMthanMaminoMacidMformMofMarginineMandMnativeM
flaxseedMproteinbMFoodcChemistryYM2012YMegfYMhjlaki

8.5 67

179 TryptophanMreleasedMfromMmotherTsMmilkMhasMantioxidantMpropertiesbMPediatriccResearchYM2009YMjjYMjehal 3.2 67

178
αineticsMandMmolecularMdockingMstudiesMofMtheMinhibitionsMofMangiotensinMconvertingMenzymeMandM
reninMactivitiesMbyMhempMseedMUwannabisMsativaMβbVMpeptidesbMJournalcofcAgriculturalcandcFoodc
ChemistryYM2014YMjfYMhegiahh

5.7 64

177 vloodMpressureMloweringMeffectsMofMuustralianMcanolaMproteinMhydrolysatesMinMspontaneouslyM
hypertensiveMratsbMFoodcResearchcInternationalYM2014YMiiYMfleaflk 7 63

176 StructuralMandMuntihypertensiveMPropertiesMofMynzymaticM–empMSeedMProteinM–ydrolysatesbM
NutrientsYM2015YMkYMkjejagf 6.7 62

175 uMnovelMhempMseedMmealMproteinMhydrolysateMreducesMoxidativeMstressMfactorsMinMspontaneouslyM
hypertensiveMratsbMNutrientsYM2014YMjYMijifajj 6.7 60

174 ungiotensinM aconvertingMenzymeainhibitoryMpeptidesMfromMbovineMcollagennMinsightsMintoMinhibitoryM
mechanismMandMtransepithelialMtransportbMFoodcResearchcInternationalYM2016YMlmYMgkgagle 7 59

173 PurificationMofMangiotensinM aconvertingMenzymeainhibitoryMpeptidesMfromMtheMenzymaticMhydrolysateM
ofMdefattedMcanolaMmealbMFoodcChemistryYM2008YMeeeYMmhfamid 8.5 57

172 untioxidantMactivitiesMofMbambaraMgroundnutMUVignaMsubterraneaVMproteinMhydrolysatesMandMtheirM
membraneMultrafiltrationMfractionsbMFoodcandcFunctionYM2016YMkYMfhgeak 6.1 56

171 ReverseaphaseM–PβwMseparationMofMhempMseedMUwannabisMsativaMβbVMproteinMhydrolysateMproducedM
peptideMfractionsMwithMenhancedMantioxidantMcapacitybMPlantcFoodscforcHumancNutritionYM2013YMjlYMgmahj 3.9 54

170 StructureMandMfunctionMofMplantMproteinaderivedMantihypertensiveMpeptidesbMCurrentcOpinioncincFoodc
ScienceYM2015YMhYMhhaid 9.8 54
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169 PhysicochemicalMandMfunctionalMpropertiesMofMhighMpressureatreatedMisolatedMpeaMproteinbMInnovativec
FoodcSciencecandcEmergingcTechnologiesYM2018YMhiYMekmaeli 6.8 53

168 vitterMtasteMreceptorMTfReMisMactivatedMbyMdipeptidesMandMtripeptidesbMBiochemicalcandcBiophysicalc
ResearchcCommunicationsYM2010YMgmlYMggeai 3.4 53

167
 nhibitionMofMtheMin´ vitroMactivitiesMofM˛–aamylaseYM˛–aglucosidaseMandMpancreaticMlipaseMbyMyellowMfieldM
peaMUPisumMsativumMβbVMproteinMhydrolysatesbMInternationalcJournalcofcFoodcSciencecandcTechnologyYM
2019YMihYMfdfeafdgh

3.8 51

166 yffectsMofMexopeptidaseMtreatmentMonMantihypertensiveMactivityMandMtasteMattributesMofMenzymaticM
wheyMproteinMhydrolysatesbMJournalcofcFunctionalcFoodsYM2015YMegYMfjfafki 5.1 51

165 wonsideringMfoodMmatrixMandMgastrointestinalMeffectsMinMenhancingMbioactiveMpeptideMabsorptionMandM
bioavailabilitybMJournalcofcFunctionalcFoodsYM2020YMjhYMedgjld 5.1 51

164
wonversionMofMaMlowMproteinMhempMseedMmealMintoMaMfunctionalMproteinMconcentrateMthroughM
enzymaticMdigestionMofMfibreMcoupledMwithMmembraneMultrafiltrationbMInnovativecFoodcSciencecandc
EmergingcTechnologiesYM2015YMgeYMeieaeim

6.8 49

163 PeptideMidentificationMinMaMporcineMgelatinMprolylMendoproteinaseMhydrolysateMwithMangiotensinM
convertingMenzymeMUuwyVMinhibitoryMandMhypotensiveMactivitybMJournalcofcFunctionalcFoodsYM2017YMghYMkkall5.1 48

162 yffectMofMpressureMorMtemperatureMpretreatmentMofMisolatedMpeaMproteinMonMpropertiesMofMtheM
enzymaticMhydrolysatesbMFoodcResearchcInternationalYM2013YMihYMeiflaeigh 7 48

161 PotentialM–ealthMvenefitsMofMPlantMzoodaxerivedMvioactiveMwomponentsnMunMOverviewbMFoodsYM2021YM
edYM 4.9 48

160
 dentificationMofMbioactiveMpeptidesMfromMaMpapainMhydrolysateMofMbovineMserumMalbuminMandM
assessmentMofManMantihypertensiveMeffectMinMspontaneouslyMhypertensiveMratsbMFoodcResearchc
InternationalYM2016YMleYMmeamm

7 47

159 uminoMacidMcompositionMandMantioxidantMpropertiesMofMseedMproteinMisolateMandMenzymaticM
hydrolysatesbMHeliyonYM2018YMhYMeddlkk 3.6 47

158 yvaluatingMmolecularMmechanismMofMhypotensiveMpeptidesMinteractionsMwithMreninMandMangiotensinM
convertingMenzymebMPLoScONEYM2014YMmYMemedie 3.7 46

157 ynzymeMinhibitionMkineticsMandMmolecularMinteractionsMofMpatatinMpeptidesMwithMangiotensinM
 aconvertingMenzymeMandMreninbMInternationalcJournalcofcBiologicalcMacromoleculesYM2017YMedeYMfdkafeg 7.9 45

156 zunctionalMzoodsMandMκutraceuticalsbMFoodcSciencecTextcSeriesYM2012YM 2 44

155 yxplorationMofMcollagenMrecoveredMfromManimalMbyaproductsMasMaMprecursorMofMbioactiveMpeptidesnM
SuccessesMandMchallengesbMCriticalcReviewscincFoodcSciencecandcNutritionYM2019YMimYMfdeeafdfk 11.5 44

154
voarfishMproteinMrecoveryMusingMtheMp–ashiftMprocessMandMgenerationMofMproteinMhydrolysatesMwithM
uwya MandMantihypertensiveMbioactivitiesMinMspontaneouslyMhypertensiveMratsbMInnovativecFoodcSciencec
andcEmergingcTechnologiesYM2016YMgkYMfigafjd

6.8 42

153 uMbriefMreviewMonMemergingMtrendsMinMglobalMpolyphenolMresearchbMJournalcofcFoodcBiochemistryYM
2018YMhfYMeefiem 3.3 41

152 RelationshipMofMhydrophobicityMandMsolubilityMwithMsomeMfunctionalMpropertiesMofMcowpeaMUVignaM
unguiculataVMproteinMisolatebMJournalcofcthecSciencecofcFoodcandcAgricultureYM1993YMjfYMggeaggi 4.3 41

(1993-2018)
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151
ynzymaticMproteinMhydrolysatesMfromMhighMpressureapretreatedMisolatedMpeaMproteinsMhaveMbetterM
antioxidantMpropertiesMthanMsimilarMhydrolysatesMproducedMfromMheatMpretreatmentbMFoodcChemistryYM
2015YMellYMiedaj

8.5 40

150 wharacterizationMofMoilainawaterMemulsionsMstabilizedMbyMhenTsMeggMyolkMgranulebMFoodcHydrocolloidsYM
1998YMefYMfdgafed 10.6 40

149  nMVitroMucetylcholinesterasea nhibitoryMPropertiesMofMynzymaticM–empMSeedMProteinM–ydrolysatesbM
JAOCSqcJournalcofcthecAmericancOilcChemistslcSocietyYM2016YMmgYMheeahfd 1.8 39

148 γultifunctionalMcationicMpeptideMfractionsMfromMflaxseedMproteinMhydrolysatesbMPlantcFoodscforc
HumancNutritionYM2012YMjkYMeam 3.9 39

147
’lycinylahistidinylaserineMU’–SVYMaMnovelMrapeseedMproteinaderivedMpeptideMhasMbloodM
pressurealoweringMeffectMinMspontaneouslyMhypertensiveMratsbMJournalcofcAgriculturalcandcFoodc
ChemistryYM2013YMjeYMlgmjahdf

5.7 39

146 PolypeptideMcompositionMandMfunctionalMpropertiesMofMufricanMyamMbeanMseedMUSphenostylisM
stenocarpaVMalbuminYMglobulinMandMproteinMconcentratebMFoodcHydrocolloidsYM2016YMijYMelmafdd 10.6 38

145
yffectMofMcationicMflaxseedMproteinMhydrolysateMfractionsMonMtheMinMvitroMstructureMandMactivityMofM
calmodulinadependentMendothelialMnitricMoxideMsynthasebMMolecularcNutritioncandcFoodcResearchYM
2006YMidYMmilajj

5.9 38

144 γodificationMofMtheMstructuralYMemulsifyingYMandMfoamingMpropertiesMofManMisolatedMpeaMproteinMbyM
thermalMpretreatmentbMCYTAcrcJournalcofcFoodYM2018YMejYMgikagjj 2.3 37

143 SelectiveMseparationMandMconcentrationMofMantihypertensiveMpeptidesMfromMrapeseedMproteinM
hydrolysateMbyMelectrodialysisMwithMultrafiltrationMmembranesbMFoodcChemistryYM2016YMemkYMeddlaeh 8.5 36

142
αineticsMofMinMvitroMreninMandMangiotensinMconvertingMenzymeMinhibitionMbyMchickenMskinMproteinM
hydrolysatesMandMtheirMbloodMpressureMloweringMeffectsMinMspontaneouslyMhypertensiveMratsbMJournalc
ofcFunctionalcFoodsYM2015YMehYMeggaehg

5.1 35

141 PhysicochemicalMandMemulsificationMpropertiesMofMflaxseedMUβinumMusitatissimumVMalbuminMandM
globulinMfractionsbMFoodcChemistryYM2018YMfiiYMfejaffi 8.5 34

140 QuantitativeMstructureaactivityMrelationshipMmodelingMofMreninainhibitingMdipeptidesbMAminocAcidsYM
2012YMhfYMegkmalj 3.5 34

139 yffectsMofMcationicMpropertyMonMtheMinMvitroMantioxidantMactivitiesMofMpeaMproteinMhydrolysateM
fractionsbMFoodcResearchcInternationalYM2011YMhhYMedjmaedkh 7 34

138 RiceMbranMproteinabasedMnanoemulsionMcarrierMforMimprovingMstabilityMandMbioavailabilityMofM
quercetinbMFoodcHydrocolloidsYM2020YMedlYMedjdhf 10.6 33

137 PigeonMpeaMenzymaticMproteinMhydrolysatesMandMultrafiltrationMpeptideMfractionsMasMpotentialM
sourcesMofMantioxidantMpeptidesnMunMinMvitroMstudybMLWTcrcFoodcSciencecandcTechnologyYM2018YMmkYMfjmafkl 5.4 33

136 γaillardMreactionMproductsMderivedMfromMfoodMproteinaderivedMpeptidesnMinsightsMintoMflavorMandM
bioactivitybMCriticalcReviewscincFoodcSciencecandcNutritionYM2020YMjdYMghfmaghhf 11.5 33

135 yffectsMofMκawlMandMp–MonMtheMstructuralMconformationsMofMkidneyMbeanMvicilinbMFoodcChemistryYM2013YM
egmYMjfhagd 8.5 32

134 StructuralMandMfunctionalMcharacterizationMofMcalciumMandMironabindingMpeptidesMfromMmungMbeanM
proteinMhydrolysatebMJournalcofcFunctionalcFoodsYM2018YMhmYMgggaghe 5.1 32
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133
udditionMofManMynzymaticM–ydrolysateMofMvovineM’lobulinsMtoMvreadMandMxeterminationMofM
–ypotensiveMyffectsMinMSpontaneouslyM–ypertensiveMRatsbMJournalcofcAgriculturalcandcFoodcChemistry
YM2016YMjhYMekheaid

5.7 31

132  nhibitionsMofMreninMandMangiotensinMconvertingMenzymeMactivitiesMbyMenzymaticMchickenMskinMproteinM
hydrolysatesbMFoodcResearchcInternationalYM2013YMigYMfjdafjk 7 31

131 RedMveetrootMvetalainsnMPerspectivesMonMyxtractionYMProcessingYMandMPotentialM–ealthMvenefitsbM
JournalcofcAgriculturalcandcFoodcChemistryYM2020YMjlYMeeimiaeejee 5.7 31

130 zoodMproteinaderivedMreninainhibitoryMpeptidesnMinMvitroMandMinMvivoMpropertiesbMJournalcofcFoodc
BiochemistryYM2019YMhgYMeefjhl 3.3 31

129 γechanismMofMtheMinhibitionMofMcalmodulinadependentMneuronalMnitricMoxideMsynthaseMbyMflaxseedM
proteinMhydrolysatesbMJAOCSqcJournalcofcthecAmericancOilcChemistslcSocietyYM2006YMlgYMggiaghd 1.8 30

128  nMvitroMdigestibilityYMstructuralMandMfunctionalMpropertiesMofMγoringaMoleiferaMseedMproteinsbMFoodc
HydrocolloidsYM2020YMedeYMediikh 10.6 30

127 StructuralMandMfunctionalMcharacterizationMofMyellowMfieldMpeaMseedMUPisumMsativumMβbVM
proteinaderivedMantihypertensiveMpeptidesbMFoodcResearchcInternationalYM2015YMkkYMedaej 7 29

126
ThermoaseaderivedMflaxseedMproteinMhydrolysatesMandMmembraneMultrafiltrationMpeptideMfractionsM
haveMsystolicMbloodMpressurealoweringMeffectsMinMspontaneouslyMhypertensiveMratsbMInternationalc
JournalcofcMolecularcSciencesYM2014YMeiYMelegeahk

6.3 29

125 αineticsMofMtheMinhibitionMofMcalciumccalmodulinadependentMproteinMkinaseM  MbyMpeaMproteinaderivedM
peptidesbMJournalcofcNutritionalcBiochemistryYM2005YMejYMjijajf 6.3 29

124  dentificationMofMantihypertensiveMpeptidesMfromMmungMbeanMproteinMhydrolysateMandMtheirMeffectsM
inMspontaneouslyMhypertensiveMratsbMJournalcofcFunctionalcFoodsYM2020YMjhYMedgjgi 5.1 29

123
ungiotensinaconvertingMenzymeMinhibitionMandMfreearadicalMscavengingMpropertiesMofMcationicM
peptidesMderivedMfromMsoybeanMproteinMhydrolysatesbMInternationalcJournalcofcFoodcSciencescandc
NutritionYM2008YMimYMhflagk

3.7 28

122  dentificationMofMbioactiveMpeptidesMfromMbrewersâ��MspentMgrainMandMcontributionMofMβeuc leMtoM
bioactiveMpotencybMJournalcofcFunctionalcFoodsYM2019YMjdYMedghii 5.1 27

121
uminoMacidMprofileYMproteinMdigestibilityYMthermalMandMfunctionalMpropertiesMofMwonophorMnutM
UTetracarpidiumMconophorumVMdefattedMflourYMproteinMconcentrateMandMisolatesbMInternationalc
JournalcofcFoodcSciencecandcTechnologyYM2012YMhkYMkgeakgm

3.8 27

120 zunctionalMpropertiesMofMyellowMfieldMpeaMUPisumMsativumMβbVMseedMfloursMandMtheMinMvitroMbioactiveM
propertiesMofMtheirMpolyphenolsbMFoodcResearchcInternationalYM2010YMhgYMilfaill 7 27

119 wompetitiveMudsorptionMofM–enTsMyggMYolkM’ranuleMβipoproteinsMandMPhosvitinMinMOilainaWaterM
ymulsionsbMJournalcofcAgriculturalcandcFoodcChemistryYM1997YMhiYMhijhahikd 5.7 27

118
womparativeMstudyMofMtheMpolypeptideMprofilesMandMfunctionalMpropertiesMofMSinapisMalbaMandM
vrassicaMjunceaMseedMmealsMandMproteinMconcentratesbMJournalcofcthecSciencecofcFoodcandcAgricultureYM
2005YMliYMemgeaemgk

4.3 27

117
StructureYMcompositionMandMfunctionalMpropertiesMofMstorageMproteinsMextractedMfromMbambaraM
groundnutMUVignaMsubterraneaVMlandracesbMInternationalcJournalcofcFoodcSciencecandcTechnologyYM
2017YMifYMefeeaeffd

3.8 26

116
αineticsMofMtheMinhibitionMofMreninMandMangiotensinM aconvertingMenzymeMbyMcodMU’adusMmorhuaVM
proteinMhydrolysatesMandMtheirMantihypertensiveMeffectsMinMspontaneouslyMhypertensiveMratsbMFoodc
andcNutritioncResearchYM2015YMimYMfmkll

3.1 26

(2015-2016)
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115 ungiotensinM MconvertingMenzymeainhibitoryMpeptidesMfromMcommercialMwetaMandMdryamilledMcornM
germbMJournalcofcAgriculturalcandcFoodcChemistryYM2008YMijYMfjfdag 5.7 26

114 RibuloseaeYiabisphosphateMcarboxylaseMasMaMsustainableMandMpromisingMplantMsourceMofMbioactiveM
peptidesMforMfoodMapplicationsbMTrendscincFoodcSciencecandcTechnologyYM2017YMjmYMkhalf 15.3 25

113
untioxidantMpropertiesMofMchlorophyllaenrichedMandMchlorophylladepletedMpolyphenolicMfractionsM
fromMleavesMofMVernoniaMamygdalinaMandM’ongronemaMlatifoliumbMFoodcResearchcInternationalYM2011YM
hhYMfhgiafhhe

7 25

112 wompetitiveMadsorptionMbetweenMeggMyolkMlipoproteinsMandMwheyMproteinsMonMoilainawaterM
interfacesbMColloidscandcSurfacescB:cBiointerfacesYM1998YMedYMgliagmg 6 25

111 untihypertensiveMpropertiesMofMtilapiaMUbVMframeMandMskinMenzymaticMproteinMhydrolysatesbMFoodcandc
NutritioncResearchYM2017YMjeYMegmejjj 3.1 24

110 RiceMbranMattenuatedMobesityMviaMalleviatingMdyslipidemiaYMbrowningMofMwhiteMadipocytesMandM
modulatingMgutMmicrobiotaMinMhighafatMdietainducedMobeseMmicebMFoodcandcFunctionYM2020YMeeYMfhdjafhek 6.1 23

109
ReninMandMangiotensinMconvertingMenzymeMinhibitionMwithMantioxidantMpropertiesMofMufricanMyamM
beanMproteinMhydrolysateMandMreverseaphaseM–PβwaseparatedMpeptideMfractionsbMFoodcResearchc
InternationalYM2013YMifYMhgkahhh

7 23

108
 nhibitoryMpropertiesMofMbambaraMgroundnutMproteinMhydrolysateMandMpeptideMfractionsMagainstM
angiotensinaconvertingMenzymesYMreninMandMfreeMradicalsbMJournalcofcthecSciencecofcFoodcandc
AgricultureYM2017YMmkYMflghaflhe

4.3 23

107 vioactiveMPeptidesbMFoodcSciencecTextcSeriesYM2012YMgkaje 2 23

106  solationMandMstructuralMpropertiesMofMtheMmajorMproteinMfractionMinMuustralianMwattleMseedMUucaciaM
victoriaeMventhamVbMFoodcChemistryYM2009YMeeiYMeelkaeemg 8.5 23

105 ylectrophoreticMandMfunctionalMpropertiesMofMmustardMseedMmealsMandMproteinMconcentratesbMJAOCSqc
JournalcofcthecAmericancOilcChemistslcSocietyYM2004YMleYMjkm 1.8 23

104 womparativeMstudyMofMtheMemulsifyingMandMfoamingMpropertiesMofMdefattedMcorianderMUworiandrumM
sativumVMseedMflourMandMproteinMconcentratebMFoodcResearchcInternationalYM2001YMghYMkggakgl 7 23

103 StructuralMandMfunctionalMpropertiesMofMvuchholziaMcoriaceaMseedMflourMandMproteinMconcentrateMatM
differentMp–MandMproteinMconcentrationsbMFoodcHydrocolloidsYM2018YMkhYMfkiafll 10.6 23

102 untioxidantMpropertiesYMuwycreninMinhibitoryMactivitiesMofMpigeonMpeaMhydrolysatesMandMeffectsMonM
systolicMbloodMpressureMofMspontaneouslyMhypertensiveMratsbMFoodcSciencecandcNutritionYM2018YMjYMelkmaellm3.2 23

101 TransportMofMangiotensinMconvertingMenzymeMandMreninMdualMinhibitoryMpeptidesMβYYMRuβPMandMTzM
acrossMwacoafMcellMmonolayersbMJournalcofcFunctionalcFoodsYM2017YMgiYMgdgageh 5.1 22

100 –ydrolyzedMcollagenMfromMporcineMlipaseadefattedMseabassMskinnMuntioxidantYMfibroblastMcellM
proliferationYMandMcollagenMproductionMactivitiesbMJournalcofcFoodcBiochemistryYM2019YMhgYMeeflfi 3.3 21

99 veefMProteinaxerivedMPeptidesMasMvitterMTasteMReceptorMTfRhMvlockersbMJournalcofcAgriculturalcandc
FoodcChemistryYM2018YMjjYMhmdfahmef 5.7 21

98
αineticsMofMtheMinhibitionMofMreninMandMangiotensinMiMconvertingMenzymeMbyMpolarMandMnonapolarM
polyphenolicMextractsMofMVernoniaMamygdalinaMandM’ongronemaMlatifoliumMleavesbMPlantcFoodscforc
HumancNutritionYM2011YMjjYMgfdak

3.9 21
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97 SizeMofMtheMaliphaticMchainMofMsodiumMhouttuyfonateManalogsMdeterminesMtheirMaffinityMforMreninMandM
angiotensinM MconvertingMenzymebMInternationalcJournalcofcBiologicalcMacromoleculesYM2007YMheYMfkhald 7.9 20

96 ynhancedMusianMseaMbassMskinMdefattingMusingMporcineMlipaseMwithMtheMaidMofMpulsedMelectricMfieldM
pretreatmentMandMvacuumMimpregnationbMProcesscBiochemistryYM2019YMljYMilajh 4.8 19

95 uMsystematicMevaluationMofMvariousMmethodsMforMquantifyingMfoodMproteinMhydrolysateMpeptidesbM
FoodcChemistryYM2019YMfkdYMfiage 8.5 18

94 StructuralMmodulationMofMcalmodulinMandMcalmodulinadependentMproteinMkinaseM  MbyMpeaMproteinM
hydrolysatesbMInternationalcJournalcofcFoodcSciencescandcNutritionYM2006YMikYMeklalm 3.7 18

93
uMmetabolomicsMapproachMforMinvestigatingMurinaryMandMplasmaMchangesMinMspontaneouslyM
hypertensiveMratsMUS–RVMfedMwithMchickenMskinMproteinMhydrolysatesMdietsbMJournalcofcFunctionalc
FoodsYM2016YMffYMfdagg

5.1 17

92 yffectMofMPulsedMylectricMzieldaussistedMProcessMinMwombinationMwithMPorcineMβipaseMonMxefattingMofM
SeabassMSkinbMJournalcofcFoodcScienceYM2019YMlhYMekmmaeldi 3.4 17

91 κovelMindoleMalkaloidsMfromMκaucleaMlatifoliaMandMtheirMreninainhibitoryMactivitiesbMChemistrycandc
BiodiversityYM2013YMedYMhdeaed 2.5 17

90 untihypertensiveMandMbovineMplasmaMoxidationainhibitoryMactivitiesMofMspentMhenMmeatMproteinM
hydrolysatesbMJournalcofcFoodcBiochemistryYM2017YMheYMeefgkl 3.3 16

89 untihypertensiveMandMantioxidantMactivitiesMofMenzymaticMwheatMbranMproteinMhydrolysatesbMJournalc
ofcFoodcBiochemistryYM2020YMhhYMeegdmd 3.3 16

88 αineticsMofMacetylcholinesteraseMinhibitionMbyMhempMseedMproteinaderivedMpeptidesbMJournalcofcFoodc
BiochemistryYM2019YMhgYMeeflmk 3.3 15

87
xebitteringMofMsalmonMUSalmoMsalarVMframeMproteinMhydrolysateMusingMfabutanolMinMcombinationMwithM
˛†acyclodextrinnM mpactMonMsomeMphysicochemicalMcharacteristicsMandMantioxidantMactivitiesbMFoodc
ChemistryYM2020YMgfeYMefjjlj

8.5 15

86 untioxidantMPropertiesMofMzlaxseedMProteinM–ydrolysatesnM nfluenceMofM–ydrolyticMynzymeM
woncentrationMandMPeptideMSizebMJAOCSqcJournalcofcthecAmericancOilcChemistslcSocietyYM2018YMmiYMeediaeeel1.8 15

85 untihypertensiveMPropertiesMofMaMPeaMProteinM–ydrolysateMduringMShortaMandMβongaTermMOralM
udministrationMtoMSpontaneouslyM–ypertensiveMRatsbMJournalcofcFoodcScienceYM2016YMleYM–efleak 3.4 15

84 αineticsMofMinMvitroMenzymeMinhibitionMandMbloodMpressurealoweringMeffectsMofMsalmonMUMSalmoMsalarMVM
proteinMhydrolysatesMinMspontaneouslyMhypertensiveMratsbMJournalcofcFunctionalcFoodsYM2016YMfdYMhgaig 5.1 15

83 xevelopmentMofMvalueaaddedMnutritiousMcrackersMwithMhighMantidiabeticMpropertiesMfromMblendsMofMUVM
andMblanchedMPigeonMpeaMUVbMFoodcSciencecandcNutritionYM2018YMjYMekmeaeldf 3.2 15

82 γetabolomicsMasMaMtoolMtoMstudyMtheMmechanismMofMactionMofMbioactiveMproteinMhydrolysatesMandM
peptidesnMuMreviewMofMcurrentMliteraturebMTrendscincFoodcSciencecandcTechnologyYM2019YMmeYMjfiajgg 15.3 13

81 ynhancingMγicronutrientsMvioavailabilityMthroughMzermentationMofMPlantavasedMzoodsnMuMwonciseM
ReviewbMFermentationYM2021YMkYMjg 4.7 13

80  nMvitroMantihypertensiveMandMantioxidativeMpropertiesMofMtrypsinaderivedMseedMglobulinMhydrolyzateM
andMitsMmembraneMfractionsbMFoodcSciencecandcNutritionYM2019YMkYMegfaegl 3.2 12

(2019-2007)
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79  nMvitroMantioxidantMandMantihypertensiveMpropertiesMofMsesameMseedMenzymaticMproteinMhydrolysateM
andMultrafiltrationMpeptideMfractionsbMJournalcofcFoodcBiochemistryYM2021YMhiYMeegilk 3.3 12

78  nsightsMintoMformationYMdetectionMandMremovalMofMtheMbeanyMflavorMinMsoybeanMproteinbMTrendscinc
FoodcSciencecandcTechnologyYM2021YMeefYMggjaghk 15.3 12

77
TransportYMvioavailabilityYMSafetyYMandMwalmodulinaxependentaPhosphodiesterasea nhibitoryM
PropertiesMofMzlaxseedaxerivedMvioactiveMPeptidesbMJournalcofcAgriculturalcandcFoodcChemistryYM2019
YMjkYMehfmaehgj

5.7 12

76 ynzymaticallyMderivedMsunflowerMproteinMhydrolysateMandMpeptidesMinhibitMκz˛”vMandMpromoteM
monocyteMdifferentiationMtoMaMdendriticMcellMphenotypebMFoodcChemistryYM2020YMgemYMefjijg 8.5 11

75
yffectMofMhighMpressureMtreatmentMonMrapeseedMproteinMmicroparticleMpropertiesMandM
gastrointestinalMreleaseMbehaviorMofMtheMencapsulatedMpeptidesbMFoodcResearchcInternationalYM2015YM
kkYMihmaiii

7 11

74
StructuralMandMzunctionalMPropertiesMofMaMPartiallyMPurifiedMwowpeaMUVignaMunguiculataVM’lobulinM
γodifiedMwithMProteinMαinaseMandM’lycopeptidasebMJournalcofcAgriculturalcandcFoodcChemistryYM1997YM
hiYMfmdkafmeg

5.7 11

73
yffectMofMaMmicrobialMcalciumaindependentMtransglutaminaseMonMfunctionalMpropertiesMofMaMpartiallyM
purifiedMcowpeaMUvignaMunguiculataVMglobulinbMJournalcofcthecSciencecofcFoodcandcAgricultureYM1999YM
kmYMfljafmd

4.3 11

72
untioxidantMandMantihypertensiveMactivitiesMofMwonderfulMcolaMUvuchholziaMcoriaceaVMseedMproteinM
andMenzymaticMproteinMhydrolysatesbMJournalcofcFoodcBioactives:cancOfficialcScientificcPublicationcofc
thecInternationalcSocietycofcNutraceuticalscandcFunctionalcFoodscmISNFFnYgYMeggaehg

3.7 11

71  nfluenceMofMacetylationMonMphysicochemicalMandMmorphologicalMcharacteristicsMofMpigeonMpeaMstarchbM
FoodcHydrocolloidsYM2020YMeddYMedihfh 10.6 11

70 womparativeMstudyMofMtheMstructuralMandMfunctionalMpropertiesMofMproteinMisolatesMpreparedMfromM
edibleMvegetableMleavesbMInternationalcJournalcofcFoodcPropertiesYM2020YMfgYMmiiamkd 3 10

69  nhibitoryMuctivitiesMofMPolyphenolicMyxtractsMofMvangladeshiMVegetablesMagainstM˛–aumylaseYM
˛–a’lucosidaseYMPancreaticMβipaseYMReninYMandMungiotensinawonvertingMynzymebMFoodsYM2020YMmYM 4.9 10

68 uMdoubleablindYMrandomizedYMcrossoverMtrialMprotocolMofMwholeMhempMseedMproteinMandMhempMseedM
proteinMhydrolysateMconsumptionMforMhypertensionbMTrialsYM2020YMfeYMgih 2.8 9

67
 nfluenceMofMnitrogenMfertilizerMmicroadosingMonMphenolicMcontentYMantioxidantYMandM
anticholinesteraseMpropertiesMofMaqueousMextractsMofMthreeMtropicalMleafyMvegetablesbMJournalcofc
FoodcBiochemistryYM2018YMhfYMeefijj

3.3 9

66 TechnologyMforMtheMproductionMandMutilizationMofMfoodMproteinaderivedMantiahypertensiveMpeptidesnMaM
reviewbMRecentcPatentsconcBiotechnologyYM2007YMeYMfjdak 2.2 9

65 γaillardMreactionMofMfoodaderivedMpeptidesMasMaMpotentialMrouteMtoMgenerateMmeatMflavorM
compoundsnMuMreviewbbMFoodcResearchcInternationalYM2022YMeieYMeedlfg 7 9

64 StructuralMandMfunctionalMcharacterizationMofMriceMstarchabasedMsuperabsorbentMpolymerMmaterialsbM
InternationalcJournalcofcBiologicalcMacromoleculesYM2020YMeigYMefmeaefml 7.9 9

63 vioactiveMpeptidesMinMtheMmanagementMofMlifestylearelatedMdiseasesnMwurrentMtrendsMandMfutureM
perspectivesbMCriticalcReviewscincFoodcSciencecandcNutritionYM2021YMeaeh 11.5 9

62
 nfluenceMofMenzymaticMhydrolysisYMp–MandMstorageMtemperatureMonMtheMemulsifyingMpropertiesMofM
canolaMproteinMisolateMandMhydrolysatesbMInternationalcJournalcofcFoodcSciencecandcTechnologyYM2018YM
igYMfgejafgfh

3.8 9
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61
untihypertensiveMpropertiesMofMaqueousMextractsMofMvegetableMleafafortifiedMbreadMafterMoralM
administrationMtoMspontaneouslyMhypertensiveMratsbMInternationalcJournalcofcFoodcSciencecandc
TechnologyYM2018YMigYMekdiaekej

3.8 8

60
RestrictionMofMtheMinMvitroMformationMofMangiotensinM  MbyMleucinylaarginylatryptophanYMaMnovelMpeptideM
withMpotentMangiotensinM aconvertingMenzymeMinhibitoryMactivitybMBioscienceqcBiotechnologycandc
BiochemistryYM2006YMkdYMefkkald

2.1 8

59
wharacterizationMofMaMcalciumasolubleMproteinMfractionMfromMyellowMmustardMUSinapisMalbaVMseedMmealM
withMpotentialMapplicationMasManMadditiveMtoMcalciumarichMdrinksbMJournalcofcAgriculturalcandcFoodc
ChemistryYM2004YMifYMjdgdah

5.7 8

58
 nMvitroMantihypertensiveMandMantioxidativeMpropertiesMofMalcalaseaderivedMγoringaMoleiferaMseedM
globulinMhydrolysateMandMitsMmembraneMfractionsbMJournalcofcFoodcProcessingcandcPreservationYM2019YM
hgYMeegljf

2.1 8

57 yffectsMofMcanolaMproteinsMandMhydrolysatesMonMadipogenicMdifferentiationMofMwg–edTcfM
mesenchymalMstemMcellsbMFoodcChemistryYM2015YMeliYMffjagf 8.5 7

56 PolyphenolMcompositionMandMantioxidantMpropertiesMofMvegetableMleafafortifiedMbreadbMJournalcofc
FoodcBiochemistryYM2019YMhgYMeefjfi 3.3 7

55 untioxidantMandMenzymesMinhibitoryMpropertiesMofMumaranthMleafMproteinMhydrolyzatesMandM
ultrafiltrationMpeptideMfractionsbMJournalcofcFoodcBiochemistryYM2021YMhiYMeeggmj 3.3 7

54 PacificMwhiteMshrimpMUβitopenaeusMvannameiVMshellMchitosanMandMtheMconjugateMwithMepigallocatechinM
gallatenMuntioxidativeMandMantimicrobialMactivitiesbMJournalcofcFoodcBiochemistryYM2021YMhiYMeegijm 3.3 7

53 ’lycatedMveefMProteinM–ydrolysatesMasMSourcesMofMvitterMTasteMγodifiersbMNutrientsYM2019YMeeYM 6.7 6

52 udvancedM’lycationMyndaProductsMwanMuctivateMorMvlockMvitterMTasteMReceptorsbMNutrientsYM2019YMeeYM 6.7 6

51 ynzymaticMPeaMProteinM–ydrolysatesMureMuctiveMTrypsinMandMwhymotrypsinM nhibitorsbMFoodsYM2019YMlYM 4.9 6

50 SomeMzunctionalMPropertiesMofMaMwowpeaUVignaMunguiculataV’lobulinM solateMTreatedMwithM
TransglutaminasebMBioscienceqcBiotechnologycandcBiochemistryYM1995YMimYMffmlaffmm 2.1 6

49 untioxidantMandMReninaungiotensinMSystemM nhibitoryMPropertiesMofMwashewMκutMandM
zlutedaPumpkinMProteinM–ydrolysatesbMPolishcJournalcofcFoodcandcNutritioncSciencesYfkiaflm 3.1 6

48 yffectMofMhydrolyzedMcollagenMfromMdefattedMusianMseaMbassMUVMskinMonMfibroblastMproliferationYM
migrationMandMantioxidantMactivitiesbMJournalcofcFoodcSciencecandcTechnologyYM2021YMilYMiheaiie 3.3 6

47
uminoMacidMcompositionMandMantioxidantMpropertiesMofMtheMenzymaticMhydrolysateMofMcalabashM
nutmegMUγonodoraMmyristicaVMandMitsMmembraneMultrafiltrationMpeptideMfractionsbMJournalcofcFoodc
BiochemistryYM2021YMhiYMeeghgk

3.3 6

46
PolypeptideMProfileYMuminoMucidMwompositionMandMSomeMzunctionalMPropertiesMofMwalabashMκutmegM
UγonodoraMmyristicaVMzlourMandMProteinMProductsbMJAOCSqcJournalcofcthecAmericancOilcChemistslc
SocietyYM2017YMmhYMegjeaegke

1.8 5

45 yffectMofMPeaMzloursMwithMxifferentMParticleMSizesMonMuntioxidantMuctivityMinMPanMvreadsbMCerealc
ChemistryYM2017YMmhYMljjalkf 2.4 5

44
SolanumMmacrocarponMβeafMyxtractsMReducedMvloodMPressureMandM–eartMRateMufterMOralM
udministrationMtoMSpontaneouslyM–ypertensiveMRatsbMCurrentcTopicscincNutraceuticalcResearchYM2019YM
ekYMflfafmd

0.2 5
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43  mpactMofM–ydrolyzedMwollagenMfromMxefattedMSeaMvassMSkinMonMProliferationMandMxifferentiationMofM
PreosteoblastMγwgTgayeMwellsbMFoodsYM2021YMedYM 4.9 5

42 antioxidantMandMwoundahealingMactivitiesMofMhydrolyzedMcollagenMfromMdefattedMusianMseaMbassMskinM
asMinfluencedMbyMdifferentMenzymeMtypesMandMhydrolysisMprocessesbbMRSCcAdvancesYM2021YMeeYMelehhaeleie3.7 5

41 wompositionMandMsomeMfunctionalMpropertiesMofMvambaraMgroundnutsMvicilinMfractionbMLWTcrcFoodc
SciencecandcTechnologyYM2020YMefiYMedmfij 5.4 4

40 yxtractionMOptimizationMandMuntioxidantMPropertiesMofMufricanMyggplantMUSolanumMmacrocarponVM
βeafMPolyphenolsbMJournalcofcFoodcQualityYM2017YMfdekYMeaeh 2.7 4

39 StructuralMandMfunctionalMcharacterizationMofMlegumeMseedMferritinMconcentratesbMJournalcofcFoodc
BiochemistryYM2018YMhfYMeefhml 3.3 4

38
 nMVitroMwharacterizationMofMzlutedMPumpkinMβeafMProteinM–ydrolysatesMandMUltrafiltrationMofM
PeptideMzractionsnMuntioxidantMandMynzymea nhibitoryMPropertiesbMPolishcJournalcofcFoodcandc
NutritioncSciencesYM2020YMkdYMhfmahhg

3.1 4

37 StructureMandMzunctionMofMγungMveanMProteinaxerivedM ronavindingMuntioxidantMPeptidesbMFoodsYM
2020YMmYM 4.9 4

36 ’enerationMofMphenolicarichMextractsMfromMbrewersTMspentMgrainMandMcharacterisationMofMtheirMinMvitroM
andMinMvivoMactivitiesbMInnovativecFoodcSciencecandcEmergingcTechnologiesYM2021YMjlYMedfjek 6.8 4

35 PreparationYMreceptorsYMbioactivityMandMbioavailabilityMofM˛‡aglutamylMpeptidesnMuMcomprehensiveM
reviewbMTrendscincFoodcSciencecandcTechnologyYM2021YMeegYMgdeageh 15.3 4

34
untiaallergicMactivityMofMmungMbeanMUVignaMradiataMUβbVMWilczekVMproteinMhydrolysatesMproducedMbyM
enzymaticMhydrolysisMusingMnonagastrointestinalMandMgastrointestinalMenzymesbMJournalcofcFoodc
BiochemistryYM2019YMhgYMeefjkh

3.3 4

33
yffectMofMγembraneMProcessingMonMuminoMucidMwompositionMandMuntioxidantMPropertiesMofMγarbleM
VineMSeedMUxiocleaMreflexaVMProteinM–ydrolysatebMJournalcofcFoodcProcessingcandcPreservationYM2017YM
heYMeefmek

2.1 3

32 vindingMofMsodiumMhouttuyfonateManaloguesMtoMbovineMserumMalbuminMrevealedMbyMfluoresenceM
quenchingMstudybMMedicinalcChemistrycResearchYM2010YMemYMeflkaefmi 2.2 3

31 SomeMzunctionalMPropertiesMofManMynzymaticallyMPhosphorylatedMwowpeaMUVignaM
unguiculataV’lobulinM solatebMBioscienceqcBiotechnologycandcBiochemistryYM1995YMimYMffdkaffdm 2.1 3

30 γOR κ’uMOβy zyRuMzβOURMPROTy κMzRuwT OκSMuSMzOOxM κ’Ryx yκTSMW T–MuκT OX xuκTM
PROPyRT ySbMSDRPcJournalcofcFoodcSciencecicTechnologyYM2019YMhYMkfdakfl 0.6 3

29
untihypertensiveMeffectMofMaqueousMpolyphenolMextractsMofMumaranthusviridisMandM
TelfairiaoccidentalisMleavesMinMspontaneouslyMhypertensiveMratsbMJournalcofcFoodcBioactives:canc
OfficialcScientificcPublicationcofcthecInternationalcSocietycofcNutraceuticalscandcFunctionalcFoodsc
mISNFFnYeYM

3.7 3

28 zunctionalMwharacterizationMofMγungMveanMγealMProteinaxerivedMuntioxidantMPeptidesbMMoleculesYM
2021YMfjYM 4.8 3

27 untioxidantMandMenzymeainhibitoryMpropertiesMofMsesameMseedMproteinMfractionsMandMtheirMisolateM
andMhydrolyzatebMInternationalcJournalcofcFoodcPropertiesYM2021YMfhYMkldakmi 3 3

26
–ydrolyzedMcollagenMfromMdefattedMseaMbassMskinMandMitsMconjugateMwithMepigallocatechinMgallatenM nM
vitroMantioxidantYMantiainflammatoryYMwoundahealingMandMantiaobesityMactivitiesbMFoodcBioscienceYM
2021YMhgYMedegdg

4.9 3
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25 ytiologyMandMmanagementMofMulzheimerTsMdiseasenMPotentialMroleMofMgutMmicrobiotaMmodulationMwithM
probioticsMsupplementationbbMJournalcofcFoodcBiochemistryYM2021YMeehdhg 3.3 3

24  nhibitionMofMtheMuctivitiesMofM˛–aumylaseMandMPancreaticMβipaseMbyMuqueousMyxtractsMofMandMβeavesbM
FrontierscincNutritionYM2021YMlYMkkfmdg 6.2 2

23
βiposomesMloadedMwithMbetelMleafMUPiperMbetleMβbVMethanolicMextractMpreparedMbyMthinMfilmMhydrationM
andMethanolMinjectionMmethodsnMwharacteristicsMandMantioxidantMactivitiesbMJournalcofcFoodc
BiochemistryYM2021YMhiYMeehdef

3.3 2

22 γaillardareactedMpeptidesMfromMglucosamineainducedMglycationMexhibitMaMpronouncedMsaltM
tasteaenhancingMeffectbbMFoodcChemistryYM2021YMgkhYMegekkj 8.5 2

21 TechnologicalMPropertiesMofMucetylatedMPigeonMPeaMStarchMandM tsMStabilizedMSetaTypeMYoghurtbM
FoodsYM2020YMmYM 4.9 2

20
ThermoaseahydrolysedMpigeonMpeaMproteinMandMitsMmembraneMfractionsMpossessMinMvitroMbioactiveM
propertiesMUantioxidativeYMantihypertensiveYMandMantidiabeticVbMJournalcofcFoodcBiochemistryYM2021YM
hiYMeeghfm

3.3 2

19 zunctionalMpropertiesMofMsesameMUSesamumMindicumMβinnVMseedMproteinMfractionsbMFoodcProductionc
ProcessingcandcNutritionYM2021YMgYM 4.6 2

18 zoodaderivedMucetylcholinesteraseM nhibitorsMasMPotentialMugentsMagainstMulzheimerâ��sMxiseasebM
EFoodYM2021YMfYMhm 1.9 2

17 womparativeMStudyMofMtheMStructuralMandMzunctionalMPropertiesMofMγembranea solatedMandM
 soelectricMp–MPrecipitatedM’reenMβentilMSeedMProteinM solatesbMMembranesYM2021YMeeYM 3.8 2

16 zoodMProteinâ��xerivedMPeptidesMasMwalmodulinM nhibitorsiiaji 2

15 untihypertensiveMzoodsnMProteinM–ydrolysatesMandMPeptidesM2019YMfgkafhk 1

14 TheMroleMofMomegaagMfattyMacidsMinMskeletalMmuscleManabolismYMstrengthYMandMfunctionMinMhealthyMandM
diseasedMstatesbMJournalcofcFoodcBiochemistryYM2017YMheYMeefhgi 3.3 1

13 yffectMofMProteaseMTypeMandMPeptideMSizeMonMtheM nMVitroMuntioxidantYMuntihypertensiveMandM
untiaxiabeticMuctivitiesMofMyggplantMβeafMProteinM–ydrolysatesbMFoodsYM2021YMedYM 4.9 1

12 whemicalMcompositionMandMinMvitroMantioxidantMpropertiesMofMwaterasolubleMextractsMobtainedMfromM
vangladeshMvegetablesbMJournalcofcFoodcBiochemistryYM2021YMhiYMeeggik 3.3 1

11
PhysicochemicalYMuntioxidantMandMSensoryMPropertiesMofMReadyatoadrinkMwhrysanthemumMTeaM
zortifiedMwithM–ydrolyzedMwollagenMfromMSalmonMScaleMOsseinbMJournalcofcAquaticcFoodcProductc
TechnologyYeaeh

1.6 1

10  nMsituMoxidationMofMcanolaMmealMsinapicMacidMbyMhorseradishMperoxidaseMUtypeM  VMandMtyrosinasebM
JournalcofcFoodcBiochemistryYM2019YMhgYMeefllh 3.3 0

9
ProximateMwompositionYMγineralMProfileMandMTrypsina nhibitoryMuctivityMofMWestMufricanMβeafyM
VegetablesnM nfluenceMofMUreaMγicroaxosingMandM–arvestMTimebMPolishcJournalcofcFoodcandcNutritionc
SciencesYM2020YMkdYMekmaell

3.1 0

8 StabilityMofMtunaMtrypsinaloadedMalginateachitosanMbeadsMinMacidicMstomachMfluidMandMtheMreleaseMofM
activeMenzymeMinMaMsimulatedMintestinalMtractMenvironmentbMJournalcofcFoodcBiochemistryYM2020YMhhYMeeghii3.3 0

(2020-2021)
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7 PhysicalMandMchemicalMcharacteristicsMofMusianMseaMbassMbioacalciumMpowdersMasMaffectedMbyM
ultrasonicationMtreatmentMandMdryingMmethodbMJournalcofcFoodcBiochemistryYM2021YMhiYMeegjif 3.3 0

6 PhysicochemicalMandMzunctionalMPropertiesMofMγembraneazractionatedM–eata nducedMPeaMProteinM
uggregatesbbMFrontierscincNutritionYM2022YMmYMlifffi 6.2 0

5 –owMdoesMaMceliacMicebergMreallyMfloatsMTheMrelationshipMbetweenMceliacMdiseaseMandMglutenbbMCriticalc
ReviewscincFoodcSciencecandcNutritionYM2022YMeafm 11.5 0

4
γodulationMofMtheMsecondaryMandMtertiaryMstructuresMofMufricanMyamMbeanMUSphenostylisMstenocarpaVM
seedMglobulinsYMalbuminsMandMproteinMconcentrateMbyMp–MandMκawlbMJournalcofcFoodcBiochemistryYM
2017YMheYMeefgfe

3.3

3 upplicationMofMγetabolomicsMinMvioactiveMPeptidesMStudiesM2021YMhfiahhj

2 wardiovascularMbenefitsMofMfoodMproteinaderivedMbioactiveMpeptidesM2021YMileajdj

1
uminoMacidMcompositionYMmineralMprofileYMfreeMradicalMscavengingMabilityYMandMcarbohydraseM
inhibitoryMpropertiesMofMγoringaMoleiferaMseedMglobulinYMhydrolysatesYMandMmembraneMfractionsbbM
JournalcofcFoodcBiochemistryYM2022YMeehege

3.3
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