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j Paper IF Citations

188 –istoricalMperspectiveMofMsensoryManalysisMforMtheMdevelopmentMofMmeatMproductsnMuMcontemporaryM
challengeM2022ZMeafk 1

187 yffectsMofMunthocyaninMSupplementationMandMugeingMTimeMonMtheMVolatileMαrganicMwompoundsMandM
SensoryMuttributesMofMéeatMfromMGoatMKidsbbMAnimalsZM2022ZMefZM 3.1 1

186 SeaweedaxerivedMεroteinsMandMεeptidesnMεromisingMéarineMvioactivesbbMAntioxidantsZM2022ZMeeZM 7.1 1

185 viologicalMactivityMandMdevelopmentMofMfunctionalMfoodsMfortifiedMwithMokraMUVbbMCriticalhReviewshinh
FoodhSciencehandhNutritionZM2022ZMeaej 11.5 1

184 xescriptiveMsensoryManalysisMofMmeatâ��TheMbaselineMforManyMsensoryMinnovationMforMmeatMproductsnM
waseMstudyM2022ZMedkaefd

183 óecessaryMconsiderationsMforMsensoryMevaluationMofMmeatMproductsnMQualityMindicatorsMofMmeatM
productsM2022ZMgeaid

182
KappaacarrageenanMasManMeffectiveMcryoprotectantMonMwaterMmobilityMandMfunctionalMpropertiesMofM
grassMcarpMmyofibrillarMproteinMgelMduringMfrozenMstoragebMLWThxhFoodhSciencehandhTechnologyZM2022ZM
eihZMeefjki

5.4 8

181 VolatileMαrganicMwompoundMεrofileM2022ZMeggaehd

180 xryawuredM–amM2022ZMikaji 0

179 âipidMoxidationMofMmarineMoilsM2022ZMediaefi

178 xryawuredMâoinM2022ZMkmali

177 —ntroductionMandMclassificationMofMlipidsM2022ZMeaej

176 éarineMsourcesnMzishZMshellfishZMandMalgaeM2022ZMieajl

175 upplicationMofMbioainspiredMoptimizationMalgorithmsMinMfoodMprocessingbbMCurrenthResearchhinhFoodh
ScienceZM2022ZMiZMhgfahid 5.6 1

174 zattyMucidsM2022ZMheaif 0

173 yncapsulationMtechniquesMtoMincreaseMlipidMstabilityM2022ZMhegahim 0

172 unimalMsourcenMéeatZMsubcutaneousMfatZMmilkZMandMdairyMproductsM2022ZMemaid
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171 âipidMoxidationMofManimalMfatM2022ZMlmaedg 0

170 âipidMoxidationMofMvegetableMoilsM2022ZMefkaeif 1

169 TextureMunalysisM2022ZMfmahd 0

168 untioxidantMwapacityM2022ZMeigaejl

167 UseMofM–ealthyMymulsionM–ydrogelsMtoM—mproveMtheMQualityMofMεorkMvurgersbbMFoodsZM2022ZMeeZM 4.9 5

166 ValorizationMofMbyaproductsMfromMgenusMfruitMprocessingnMαpportunitiesMandMapplicationsbbMCriticalh
ReviewshinhFoodhSciencehandhNutritionZM2022ZMeaej 11.5 2

165 xevelopmentMofM–ealthierMandMzunctionalMxryMzermentedMSausagesnMεresentMandMzuturebbMFoodsZM
2022ZMeeZM 4.9 3

164 upplicationMofMmetabolomicsMtoMdecipherMtheMroleMofMbioactiveMcompoundsMinMplantMandManimalM
foodsbMCurrenthOpinionhinhFoodhScienceZM2022ZMhjZMeddlie 9.8 0

163 εroteinMαxidationMinMéuscleMzoodsnMuMwomprehensiveMReviewbbMAntioxidantsZM2021ZMeeZM 7.1 13

162 εreservationMofMmeatMproductsMwithMnaturalMantioxidantsMfromMrosemarybMIOPhConferencehSeries:h
EarthhandhEnvironmentalhScienceZM2021ZMlihZMdefdig 0.3

161 yffectMofMStructurallyMxifferentMεectinMonMxoughMRheologyZMStructureZMεastingMandMWaterM
xistributionMεropertiesMofMεartiallyMéeatavasedMSugarMSnapMwookiesbMFoodsZM2021ZMedZM 4.9 3

160 vuffaloMéilkMasMaMSourceMofMεrobioticMzunctionalMεroductsbMMicroorganismsZM2021ZMmZM 4.9 2

159 εotentialMUseMofMylderberryMUMâbVMasMóaturalMwolorantMandMuntioxidantMinMtheMzoodM—ndustrybMuMReviewbM
FoodsZM2021ZMedZM 4.9 4

158 RecentMinsightsMonMteaMmetabolitesZMtheirMbiosynthesisMandMchemoapreventingMeffectsnMuMreviewbM
CriticalhReviewshinhFoodhSciencehandhNutritionZM2021ZMeafd 11.5 4

157 xevelopmentZMzabricationMandMεerformanceMyvaluationMofMéangoMεulpMyxtractorMforMwottageM
—ndustrybMAgriEngineeringZM2021ZMgZMlfkalgm 2.2 0

156 uMYearMzollowingMtheMαnsetMofMtheMwαV—xaemMεandemicnMyxistingMwhallengesMandMWaysMtheMzoodM
—ndustryM–asMveenM—mpactedbMFoodsZM2021ZMedZM 4.9 3

155 yffectMofMóawlMεartialMReplacementMbyMwhlorideMSaltsMonMεhysicochemicalMwharacteristicsZMVolatileM
wompoundsMandMSensorialMεropertiesMofMxryawuredMxeerMwecinabMFoodsZM2021ZMedZM 4.9 7

154 TheMεerspectiveMofMwroatianMαldMuppleMwultivarsMinMyxtensiveMzarmingMforMtheMεroductionMofM
zunctionalMzoodsbMFoodsZM2021ZMedZM 4.9 5
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153 –ealthyMbeefMburgersnMyffectMofManimalMfatMreplacementMbyMalgalMandMwheatMgermMoilMemulsionsbM
MeathScienceZM2021ZMekgZMedlgmj 6.4 22

152 uctiveMεolypropyleneavasedMzilmsM—ncorporatingMwombinedMuntioxidantsMandMuntimicrobialsnM
εreparationMandMwharacterizationbMFoodsZM2021ZMedZM 4.9 5

151 εhysicochemicalZMThermalMandMRheologicalMεropertiesMofMεectinMyxtractedMfromMSugarMveetMεulpM
UsingMSubcriticalMWaterMyxtractionMεrocessbMMoleculesZM2021ZMfjZM 4.8 6

150
yffectMofMwhitosanMóanoemulsionMonMynhancingMtheMεhytochemicalMwontentsZM–ealthaεromotingM
womponentsZMandMShelfMâifeMofMRaspberryMURubusMsanctusMSchreberVbMAppliedhScienceshsSwitzerlandtZM
2021ZMeeZMfffh

2.6 14

149 óanoencapsulationMofMεromisingMvioactiveMwompoundsMtoM—mproveMTheirMubsorptionZMStabilityZM
zunctionalityMandMtheMuppearanceMofMtheMzinalMzoodMεroductsbMMoleculesZM2021ZMfjZM 4.8 40

148 yffectMofMfinishingMdietMonMcarcassMcharacteristicsMandMmeatMqualityMofMéosMcockerelbMSpanishhJournalh
ofhAgriculturalhResearchZM2021ZMemZMedjde 1.1 1

147 uMReviewMonM–ealthaεromotingZMviologicalZMandMzunctionalMuspectsMofMvioactiveMεeptidesMinMzoodM
upplicationsbMBiomoleculesZM2021ZMeeZM 5.9 21

146 –ealthMbenefitsZMextractionMandMdevelopmentMofMfunctionalMfoodsMwithMcurcuminoidsbMJournalhofh
FunctionalhFoodsZM2021ZMkmZMedhgmf 5.1 12

145 αmegaagaRichMαilsMfromMéarineMSideMStreamsMandMTheirMεotentialMupplicationMinMzoodbMMarinehDrugsZM
2021ZMemZM 6 7

144 yffectMofMyssentialMαilMonMviochemicalsZMuntioxidantMwharacteristicsZMandMShelfMâifeMofMStrawberryM
zruitMduringMStoragebMMetabolitesZM2021ZMeeZM 5.6 4

143
udsorptionMofMwrystalMVioletMxyeMUsingMuctivatedMwarbonMofMâemonMWoodMandMuctivatedM
warbonczeαMéagneticMóanocompositeMfromMuqueousMSolutionsnMuMKineticZMyquilibriumMandM
ThermodynamicMStudybMMoleculesZM2021ZMfjZM

4.8 33

142 QualityMwharacteristicsMofMSemiaéoistMupricotawornflakesnMyffectMofMxifferentMwompositeMwoatingM
upplicationMandMStorageMTimebMCoatingsZM2021ZMeeZMiej 2.9 2

141 QualityMattributesMofMlambMmeatMfromMyuropeanMbreedsnMyffectsMofMintrinsicMpropertiesMandMstoragebM
SmallhRuminanthResearchZM2021ZMemlZMedjgih 1.7 1

140 fhaypibrasinolideMéodulatesMtheMVaseMâifeMofMâisianthusMwutMzlowersMbyMéodulatingMuwwMαxidaseM
ynzymeMuctivityMandMεhysiologicalMResponsesbMPlantsZM2021ZMedZM 4.5 1

139
untimicrobialMεolyamideaulginateMwasingM—ncorporatedMwithMóisinMandM˛µaεolylysineMóanoparticlesM
wombinedMwithMεlantMyxtractMforM—nactivationMofMSelectedMvacteriaMinMóitriteazreeMzrankfurteraTypeM
SausagebMFoodsZM2021ZMedZM

4.9 4

138 yffectMofMbreedMandMdietMonMcarcassMparametersMandMmeatMqualityMofMspentMhensbMAnnalshofhAnimalh
ScienceZM2021ZM 2 1

137 yncapsulationMofMvioactiveMεhytochemicalsMinMεlantavasedMéatricesMandMupplicationMasMudditivesMinM
éeatMandMéeatMεroductsbMMoleculesZM2021ZMfjZM 4.8 5

136 éarineMulkaloidsnMwompoundsMwithM—nMVivoMuctivityMandMwhemicalMSynthesisbMMarinehDrugsZM2021ZMemZM 6 2
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135 eapolylysineMcoatingMwithMstingingMnettleMextractMforMfreshMbeefMpreservationbMMeathScienceZM2021ZM
ekjZMedlhkh 6.4 11

134 éeasurementMofMuntioxidantMwapacityMofMéeatMandMéeatMεroductsnMéethodsMandMupplicationsbM
MoleculesZM2021ZMfjZM 4.8 6

133 αvalbuminMandMKappaawarrageenanMéixtureMSuppressesMtheMαxidativeMandMStructuralMwhangesMinM
theMéyofibrillarMεroteinsMofMGrassMwarpMUVMduringMzrozenMStoragebMAntioxidantsZM2021ZMedZM 7.1 9

132 SatietyMfromMhealthierMandMfunctionalMfoodsbMTrendshinhFoodhSciencehandhTechnologyZM2021ZMeegZMgmkahed 15.3 8

131 uwyM—nhibitoryMεeptidesMfromMvellamyaMbengalensisMεroteinM–ydrolysatesnM—nMVitroMandM—nMSilicoM
éolecularMussessmentbMProcessesZM2021ZMmZMegej 2.9 2

130 veetrootMandMradishMpowdersMasMnaturalMnitriteMsourceMforMfermentedMdryMsausagesbMMeathScienceZM
2021ZMekeZMedlfki 6.4 27

129 wombinedMeffectsMofM˛µapolylysineMandM˛µapolylysineMnanoparticlesMwithMplantMextractsMonMtheMshelfMlifeM
andMqualityMcharacteristicsMofMnitriteafreeMfrankfurteratypeMsausagesbMMeathScienceZM2021ZMekfZMedlgel 6.4 19

128 RedMpitayaMextractMasMnaturalMantioxidantMinMporkMpattiesMwithMtotalMreplacementMofManimalMfatbMMeath
ScienceZM2021ZMekeZMedlflh 6.4 14

127 wovidaemMpandemicMeffectsMonMfoodMsafetyMaMéultiacountryMsurveyMstudybMFoodhControlZM2021ZMeffZMedkldd 6.2 37

126 wruciferousMvegetablesMasMsourcesMofMnitrateMinMmeatMproductsbMCurrenthOpinionhinhFoodhScienceZM2021
ZMglZMeak 9.8 10

125 âowasodiumMdryacuredMrabbitMlegnMuMnovelMmeatMproductMwithMhealthierMpropertiesbMMeathScienceZM
2021ZMekgZMedlgkf 6.4 11

124 upplicationMofMessentialMoilsMasMantimicrobialMagentsMagainstMspoilageMandMpathogenicM
microorganismsMinMmeatMproductsbMInternationalhJournalhofhFoodhMicrobiologyZM2021ZMggkZMedlmjj 5.8 60

123 éetallicabasedMsaltMsubstitutesMtoMreduceMsodiumMcontentMinMmeatMproductsbMCurrenthOpinionhinhFoodh
ScienceZM2021ZMglZMfeage 9.8 24

122 zoodomicsMinMmeatMqualitybMCurrenthOpinionhinhFoodhScienceZM2021ZMglZMkmali 9.8 14

121 —mmobilizationMofMoilsMusingMhydrogelsMasMstrategyMtoMreplaceManimalMfatsMandMimproveMtheM
healthinessMofMmeatMproductsbMCurrenthOpinionhinhFoodhScienceZM2021ZMgkZMegiaehh 9.8 30

120 wharacterizationMofMcrudeMextractMpreparedMfromM—ndianMcurdMandMitsMpotentialMasMaMbiopreservativebM
FoodhSciencehandhTechnologyhInternationalZM2021ZMfkZMgegagfi 2.6 0

119 StrategiesMtoMincreaseMtheMshelfMlifeMofMmeatMandMmeatMproductsMwithMphenolicMcompoundsbMAdvancesh
inhFoodhandhNutritionhResearchZM2021ZMmlZMekeafdi 6 9

118 εackagingMSystemsM2021ZMhmajm 1
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117 —ntroductionMtoMfoodMfraudM2021ZMeagd 1

116 εlantMyxtractsMαbtainedMwithMGreenMSolventsMasMóaturalMuntioxidantsMinMzreshMéeatMεroductsbM
AntioxidantsZM2021ZMedZM 7.1 22

115 yffectMofMwhitosanMwoatingM—ncorporatedMwithMyssentialMαilMonMzreshMwhickenMéeatMduringM
RefrigeratedMStoragebMPolymersZM2021ZMegZM 4.5 14

114 whitosanaεhenylalanineMóanoparticlesMUwsaεheMópsVMyxtendMtheMεostharvestMâifeMofMεersimmonM
UxiospyrosMkakiVMzruitsMunderMwhillingMStressbMCoatingsZM2021ZMeeZMlem 2.9 5

113 —nfluenceMofMfeedingMsystemMonMâongissimusMthoracisMetMlumborumMvolatileMcompoundsMofManM—berianM
localMlambMbreedbMSmallhRuminanthResearchZM2021ZMfdeZMedjhek 1.7 3

112 óaturalMuntioxidantsMfromMyndemicMâeavesMinMtheMylaborationMofMεrocessedMéeatMεroductsnMwurrentM
StatusbMAntioxidantsZM2021ZMedZM 7.1 3

111 SonicationZMaMεotentialMTechniqueMforMyxtractionMofMεhytoconstituentsnMuMSystematicMReviewbM
ProcessesZM2021ZMmZMehdj 2.9 21

110 —mpactMofMpulsedMlightMprocessingMtechnologyMonMphenolicMcompoundsMofMfruitsMandMvegetablesbM
TrendshinhFoodhSciencehandhTechnologyZM2021ZMeeiZMeaee 15.3 7

109 asMaMóaturalMóitrateMSourceMforMéeatMεroductsnMuMReviewbMFoodsZM2021ZMedZM 4.9 4

108 —mprovementMofMtheMεerformanceMofMwhitosanaMwoatingsMbyMuddingMveeswaxMonMεostharvestMQualityM
ofMéangoMzruitbMFoodsZM2021ZMedZM 4.9 3

107 –eterocyclicMaromaticMaminesMinMcookedMfoodnMToxicologyMandManalysisM2021ZMhfeahjd

106 RecentMxiscoveriesMinMtheMzieldMofMâipidMvioavasedM—ngredientsMforMéeatMεrocessingbMMoleculesZM2021ZM
fjZM 4.8 19

105 upplicationMofMεomegranateMbyaεroductsMinMéuscleMzoodsnMαxidativeM—ndicesZMwolourMStabilityZMShelfM
âifeMandM–ealthMvenefitsbMMoleculesZM2021ZMfjZM 4.8 11

104 xevelopmentMofMfermentedMfoodMproductsMassistedMbyMultrasoundM2021ZMfkiafml 0

103 éodernMzoodMεroductionnMzundamentsZMSustainabilityZMandMtheMRoleMofMTechnologicalMudvancesM
2021ZMeaff 0

102 TotalMεhenolMwontentMandMuntioxidantMuctivityMofMxifferentMweltaMεigMwarcassMâocationsMasMuffectedM
byMtheMzinishingMxietMUwhestnutsMorMwommercialMzeedVbMAntioxidantsZM2021ZMedZMi 7.1 1

101 StrategiesMtoM—ncreaseMtheMValueMofMεomacesMwithMzermentationbMFermentationZM2021ZMkZMfmm 4.7 2

100 —mprovingMoxidativeMstabilityMofMfoodsMwithMappleaderivedMpolyphenolsbbMComprehensivehReviewshinh
FoodhSciencehandhFoodhSafetyZM2021ZM 16.4 4
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99 εhenolicMwompoundsMαbtainedMfromMvyaεroductsMandMtheirMUseMtoM—mproveMtheMQualityMandMShelfM
âifeMofMéeatMandMéeatMεroductsauMReviewbMAntioxidantsZM2020ZMmZM 7.1 14

98 UsingMchitosanMandMradishMpowderMtoMimproveMstabilityMofMfermentedMcookedMsausagesbMMeathScienceZM
2020ZMejkZMedleji 6.4 29

97 εhysicochemicalMwompositionMandMóutritionalMεropertiesMofMxeerMvurgerMynhancedMwithM–ealthierM
αilsbMFoodsZM2020ZMmZM 4.9 27

96 xeterminationMofMεolyphenolsMUsingMâiquidMwhromatographyaTandemMéassMSpectrometryM
TechniqueMUâwaéScéSVnMuMReviewbMAntioxidantsZM2020ZMmZM 7.1 38

95
yffectMofMpartialMreplacementMofMmeatMbyMcarrotMonMphysicochemicalMpropertiesMandMfattyMacidMprofileM
ofMfreshMturkeyMsausagesnMaMchemometricMapproachbMJournalhofhthehSciencehofhFoodhandhAgricultureZM
2020ZMeddZMhmjlahmkk

4.3 5

94 ylderberryMUSambucusMnigraMâbVMasMpotentialMsourceMofMantioxidantsbMwharacterizationZMoptimizationM
ofMextractionMparametersMandMbioactiveMpropertiesbMFoodhChemistryZM2020ZMggdZMefkfjj 8.5 49

93 untioxidantMactivityMandMpeptidomicManalysisMofMporcineMliverMhydrolysatesMusingMalcalaseZMbromelainZM
flavourzymeMandMpapainMenzymesbMFoodhResearchhInternationalZM2020ZMegkZMedmglm 7 21

92 untioxidantMandMuntimicrobialMuctivityMofMεorcineMâiverM–ydrolysatesMUsingMzlavourzymebMAppliedh
ScienceshsSwitzerlandtZM2020ZMedZMgmid 2.6 1

91 SeaweedsMasMaMzunctionalM—ngredientMforMaM–ealthyMxietbMMarinehDrugsZM2020ZMelZM 6 68

90 wharacterizationMofMynrichedMéeatavasedMεˆ¢tˆ'MéanufacturedMwithMαleogelsMasMzatMSubstitutesbMGelsZM
2020ZMjZM 4.2 24

89 éicroencapsulationMofMhealthierMoilsMtoMenhanceMtheMphysicochemicalMandMnutritionalMpropertiesMofM
deerMpˆ¢tˆ'bMLWThxhFoodhSciencehandhTechnologyZM2020ZMefiZMedmffg 5.4 48

88 —nfluenceMofMtheM—nclusionMofMwhestnutMUVMinMtheMzinishingMxietMandMwookingMTechniqueMonMtheM
εhysicochemicalMεarametersMandMVolatileMεrofileMofMéusclebMFoodsZM2020ZMmZM 4.9 4

87 ReductionMofMSaltMandMzatMinMzrankfurterMSausagesMbyMudditionMofMandMzlourbMFoodsZM2020ZMmZM 4.9 12

86 εorkMskinabasedMemulsionMgelsMasManimalMfatMreplacersMinMhotadogMstyleMsausagesbMLWThxhFoodhScienceh
andhTechnologyZM2020ZMegfZMedmlhi 5.4 19

85 TheMRoleMofMyssentialMαilsMagainstMεathogenicMinMzoodMεroductsbMMicroorganismsZM2020ZMlZM 4.9 11

84
TurmericMUwurcumaMlongaMâbVMextractMonMoxidativeMstabilityZMphysicochemicalMandMsensoryMpropertiesM
ofMfreshMlambMsausageMwithMfatMreplacementMbyMtigerMnutMUwyperusMesculentusMâbVMoilbMFoodhResearchh
InternationalZM2020ZMegjZMedmhlk

7 36

83 upplicationMofMεulsedMylectricMzieldsMforMαbtainingMuntioxidantMyxtractsMfromMzishMResiduesbM
AntioxidantsZM2020ZMmZM 7.1 39

82 óutritionalMwharacterizationMofMSeaMvassMεrocessingMvyaεroductsbMBiomoleculesZM2020ZMedZM 5.9 22

(2020-2020)

7



81 óutritionalMεrofilingMandMtheMValueMofMεrocessingMvyaεroductsMfromMGiltheadMSeaMvreamMUVbMMarineh
DrugsZM2020ZMelZM 6 34

80 UseMofMTigerMóutMUMâbVMαilMymulsionMasMunimalMzatMReplacementMinMveefMvurgersbMFoodsZM2020ZMmZM 4.9 49

79 TomatoMasMεotentialMSourceMofMóaturalMudditivesMforMéeatM—ndustrybMuMReviewbMAntioxidantsZM2020ZMmZM 7.1 74

78
yvaluationMofMtheMproteinMandMbioactiveMcompoundMbioaccessibilitycbioavailabilityMandMcytotoxicityM
ofMtheMextractsMobtainedMfromMaquacultureMandMfisheriesMbyaproductsbMAdvanceshinhFoodhandhNutritionh
ResearchZM2020ZMmfZMmkaefi

6 8

77 yffectMofMreplacingMbackfatMwithMvegetableMoilsMduringMtheMshelfalifeMofMcookedMlambMsausagesbMLWThxh
FoodhSciencehandhTechnologyZM2020ZMeffZMedmdif 5.4 38

76 óutritionalMcharacterizationMofMvutternutMsquashMUwucurbitaMmoschataMxbVnMyffectMofMvarietyMUurielMvsbM
εlutoVMandMfarmingMtypeMUconventionalMvsbMorganicVbMFoodhResearchhInternationalZM2020ZMegfZMedmdif 7 19

75 udditionMofMplantMextractsMtoMmeatMandMmeatMproductsMtoMextendMshelfalifeMandMhealthapromotingM
attributesnManMoverviewbMCurrenthOpinionhinhFoodhScienceZM2020ZMgeZMlealk 9.8 91

74
εhytochemicalMconstituentsZMadvancedMextractionMtechnologiesMandMtechnoafunctionalMpropertiesMofM
selectedMéediterraneanMplantsMforMuseMinMmeatMproductsbMuMcomprehensiveMreviewbMTrendshinhFoodh
SciencehandhTechnologyZM2020ZMeddZMfmfagdj

15.3 67

73 éeatMQualityMofMwommercialMwhickensMRearedMinMxifferentMεroductionMSystemsnM—ndustrialZMRangeM
andMαrganicbMAnnalshofhAnimalhScienceZM2020ZMfdZMfjgafli 2 14

72 TotalMεhenolMwontentMandMuntioxidantMuctivityMofMxifferentMweltaMεigMwarcassMâocationsMasMuffectedM
byMtheMzinishingMxietMUwhestnutsMorMwommercialMzeedVbMAntioxidantsZM2020ZMedZM 7.1 5

71 SeasonalMvariationsMofMcarcassMcharacteristicsZMmeatMqualityMandMnutritionMvalueMinM—berianMwildMredM
deerbMSpanishhJournalhofhAgriculturalhResearchZM2020ZMelZMedjdi 1.1 4

70 —nfluenceMofMproductionMsystemMandMfinishingMfeedingMonMmeatMqualityMofMRubiaMGallegaMcalvesbM
SpanishhJournalhofhAgriculturalhResearchZM2020ZMelZMedjdj 1.1 3

69 —mpactMofMhighapressureMtreatmentMonMcaseinMmicellesZMwheyMproteinsZMfatMglobulesMandMenzymesM
activityMinMdairyMproductsnMaMreviewbMCriticalhReviewshinhFoodhSciencehandhNutritionZM2020ZMeafe 11.5 10

68 ScalingaupMprocessesnMεatentsMandMcommercialMapplicationsbMAdvanceshinhFoodhandhNutritionhResearch
ZM2020ZMmfZMelkaffg 6 5

67
yffectMofMtheMadditionMofMedibleMmushroomMfloursMUugaricusMbisporusMandMεleurotusMostreatusVMonM
physicochemicalMandMsensoryMpropertiesMofMcoldastoredMbeefMpattiesbMJournalhofhFoodhProcessinghandh
PreservationZM2020ZMhhZMeehgie

2.1 12

66 xevelopmentMofMnewMfoodMandMpharmaceuticalMproductsnMóutraceuticalsMandMfoodMadditivesbM
AdvanceshinhFoodhandhNutritionhResearchZM2020ZMmfZMigamj 6 9

65 yffectMofMóawlMreplacementMbyMotherMchlorideMsaltsMonMphysicochemicalMparametersZMproteolysisMandM
lipolysisMofMdryacuredMfoalMOcecinaObMJournalhofhFoodhSciencehandhTechnologyZM2020ZMikZMejflaejgi 3.3 25

64 εhoenixMdactyliferaMproductsMinMhumanMhealthMâ��MuMreviewbMTrendshinhFoodhSciencehandhTechnologyZM
2020ZMediZMfglafid 15.3 20
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63 —nfluenceMofMεlasmaMTreatmentMonMtheMεolyphenolsMofMzoodMεroductsauMReviewbMFoodsZM2020ZMmZM 4.9 9

62 RedMveetrootbMuMεotentialMSourceMofMóaturalMudditivesMforMtheMéeatM—ndustrybMAppliedhSciencesh
sSwitzerlandtZM2020ZMedZMlghd 2.6 17

61 uutochthonousMεrobioticsMinMéeatMεroductsnMSelectionZM—dentificationZMandMTheirMUseMasMStarterM
wulturebMMicroorganismsZM2020ZMlZM 4.9 10

60 εropertiesMandMupplicationMofMéultifunctionalMwompositeMεolypropyleneavasedMzilmsM—ncorporatingM
aMwombinationMofMv–TZMv–uMandMSorbicMucidMinMyxtendingMxonutMShelfaâifebMMoleculesZM2020ZMfiZM 4.8 10

59 —mpactMofMaMεitangaMâeafMyxtractMtoMεreventMâipidMαxidationMεrocessesMduringMShelfMâifeMofMεackagedM
εorkMvurgersnMunMUntargetedMéetabolomicMupproachbMFoodsZM2020ZMmZM 4.9 12

58 QualityMofMmainMtypesMofMhuntedMredMdeerMmeatMobtainedMinMSpainMcomparedMtoMfarmedMvenisonMfromM
óewMZealandbMScientifichReportsZM2020ZMedZMefeik 4.9 5

57 —nclusionMofM–ealthyMαilsMforM—mprovingMtheMóutritionalMwharacteristicsMofMxryazermentedMxeerM
SausagebMFoodsZM2020ZMmZM 4.9 20

56 óaturalMuntioxidantsMfromMSeedsMandMTheirMupplicationMinMéeatMεroductsbMAntioxidantsZM2020ZMmZM 7.1 23

55 ValueauddedMwompoundMRecoveryMfromM—nvasiveMzorestMforMviofunctionalMupplicationsnMSpeciesMasMaM
waseMStudybMMoleculesZM2020ZMfiZM 4.8 4

54 —mpactMofMfructooligosaccharidesMandMprobioticMstrainsMonMtheMqualityMparametersMofMlowafatMSpanishM
Salchichˆ‡nbMMeathScienceZM2020ZMeimZMedkmgj 6.4 37

53 whemicalMandMphysicoachemicalMchangesMduringMtheMdryacuredMprocessingMofMdeerMloinbMInternationalh
JournalhofhFoodhSciencehandhTechnologyZM2020ZMiiZMedfiaedge 3.8 10

52 UntargetedMmetabolomicsMtoMexploreMtheMoxidationMprocessesMduringMshelfMlifeMofMporkMpattiesM
treatedMwithMguaranaMseedMextractsbMInternationalhJournalhofhFoodhSciencehandhTechnologyZM2020ZMiiZMeddfaeddm3.8 7

51 yvaluationMofMtheMuntioxidantMandMuntimicrobialMuctivitiesMofMεorcineMâiverMεroteinM–ydrolysatesM
αbtainedMUsingMulcalaseZMvromelainZMandMεapainbMAppliedhScienceshsSwitzerlandtZM2020ZMedZMffmd 2.6 15

50 upplicationMofMynokiMéushroomMUVMStemMWastesMasMzunctionalM—ngredientsMinMGoatMéeatMóuggetsbM
FoodsZM2020ZMmZM 4.9 20

49 wharacterizationMofMVolatileMwompoundsMofMxryawuredMéeatMεroductsMUsingM–SaSεéyaGwcéSM
TechniquebMFoodhAnalyticalhMethodsZM2019ZMefZMefjgaeflh 3.4 74

48 ReplacementMofMmeatMbyMspinachMonMphysicochemicalMandMnutritionalMpropertiesMofMchickenMburgersbM
JournalhofhFoodhProcessinghandhPreservationZM2019ZMhgZMeegmgi 2.1 9

47 yffectMofMageMonMnutritionalMpropertiesMofM—berianMwildMredMdeerMmeatbMJournalhofhthehSciencehofhFoodh
andhAgricultureZM2019ZMmmZMeijeaeijk 4.3 26

46 VolatileMprofileMofMfermentedMsausagesMwithMcommercialMprobioticMstrainsMandM
fructooligosaccharidesbMJournalhofhFoodhSciencehandhTechnologyZM2019ZMijZMihjiaihkg 3.3 21

(2019-2020)
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45 xrumstickMUVMzlowerMasManMuntioxidantMxietaryMzibreMinMwhickenMéeatMóuggetsbMFoodsZM2019ZMlZM 4.9 34

44
yffectMofMguaranaMUεaulliniaMcupanaVMseedMandMpitangaMUyugeniaMunifloraMâbVMleafMextractsMonMlambM
burgersMwithMfatMreplacementMbyMchiaMoilMemulsionMduringMshelfMlifeMstorageMatMfM´°wbMFoodhResearchh
InternationalZM2019ZMefiZMedliih

7 70

43 âipidsMandMfattyMacidsM2019ZMedkaegk 2

42 untioxidantMandMuntimicrobialMuctivityMofMεeptidesMyxtractedMfromMéeatMvyaproductsnMaMReviewbM
FoodhAnalyticalhMethodsZM2019ZMefZMfhdeafhei 3.4 34

41 uMwomprehensiveMReviewMonMâipidMαxidationMinMéeatMandMéeatMεroductsbMAntioxidantsZM2019ZMlZM 7.1 379

40 untioxidantMactiveMpackagingMsystemsMtoMextendMtheMshelfMlifeMofMslicedMcookedMhambMCurrenth
ResearchhinhFoodhScienceZM2019ZMeZMfhagd 5.6 27

39 yxtractionMofMValuableMwompoundsMfromMéeatMvyaεroductsM2019ZMiiamd 3

38 warcassMwharacteristicsMandMéeatMQualityMofMxeerM2019ZMffkafjl 6

37 —nnovativeMGreenMTechnologiesMofM—ntensificationMforMValorizationMofMSeafoodMandMTheirMbyaεroductsbM
MarinehDrugsZM2019ZMekZM 6 87

36 εropolisMyxtractMasMuntioxidantMtoM—mproveMαxidativeMStabilityMofMzreshMεattiesMduringMRefrigeratedM
StoragebMFoodsZM2019ZMlZM 4.9 10

35
yvaluatingMtheMimpactMofMsupercriticalawαMpressureMonMtheMrecoveryMandMqualityMofMoilMfromM
OhorchataOMbyaproductsnMzattyMacidMprofileZM˛–atocopherolZMphenolicMcompoundsZMandMlipidMoxidationM
parametersbMFoodhResearchhInternationalZM2019ZMefdZMlllalmh

7 22

34 óutritionalMandMmeatMqualityMcharacteristicsMofMsevenMprimalMcutsMfromMmamonthaoldMfemaleMvealM
calvesnMaMpreliminaryMstudybMJournalhofhthehSciencehofhFoodhandhAgricultureZM2019ZMmmZMfmhkafmij 4.3 9

33 warcassMandMmeatMqualityMcharacteristicsMfromM—berianMwildMredMdeerMUwervusMelaphusVMhuntedMatM
differentMagesbMJournalhofhthehSciencehofhFoodhandhAgricultureZM2019ZMmmZMemglaemhi 4.3 21

32 yffectMofMgenderMonMbreastMandMthighMturkeyMmeatMqualitybMBritishhPoultryhScienceZM2018ZMimZMhdlahei 1.9 22

31 yffectMofMlinseedMsupplementationMandMslaughterMageMonMmeatMqualityMofMgrazingMcrossabredMGalicianM
xMvurgueteMfoalsbMJournalhofhthehSciencehofhFoodhandhAgricultureZM2018ZMmlZMfjjafkg 4.3 14

30
GuaranaMseedMextractsMasMaMusefulMstrategyMtoMextendMtheMshelfMlifeMofMporkMpattiesnMU–εâwayS—cQTαzM
phenolicMprofileMandMimpactMonMmicrobialMinactivationZMlipidMandMproteinMoxidationMandMantioxidantM
capacitybMFoodhResearchhInternationalZM2018ZMeehZMiiajg

7 79

29 —nfluenceMofMpitangaMleafMextractsMonMlipidMandMproteinMoxidationMofMporkMburgerMduringMshelfalifebM
FoodhResearchhInternationalZM2018ZMeehZMhkaih 7 75

28 yssentialMoilsMasMnaturalMadditivesMtoMpreventMoxidationMreactionsMinMmeatMandMmeatMproductsnMuM
reviewbMFoodhResearchhInternationalZM2018ZMeegZMeijaejj 7 161

Mirian Pateiro
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27 yffectMofMbreedMandMfinishingMdietMonMgrowthMperformanceZMcarcassMandMmeatMqualityMcharacteristicsM
ofMéosMyoungMhensbMSpanishhJournalhofhAgriculturalhResearchZM2018ZMejZMedhdf 1.1 9

26 verriesMextractsMasMnaturalMantioxidantsMinMmeatMproductsnMuMreviewbMFoodhResearchhInternationalZM
2018ZMedjZMedmiaeedh 7 212

25 éainMGroupsMofMéicroorganismsMofMRelevanceMforMzoodMSafetyMandMStabilityM2018ZMigaedk 25

24
εhysicochemicalMchangesMofMsemimembranosusMmuscleMduringMtheMprocessingMofMdryacuredMhamM
fromMweltaMpigbMyffectMofMcrossbreedingMwithMxurocMandMâandraceMgenotypesbMAnimalhProductionh
ScienceZM2018ZMilZMemil

1.4 3

23 éicroencapsulationMofMantioxidantMcompoundsMthroughMinnovativeMtechnologiesMandMitsMspecificM
applicationMinMmeatMprocessingbMTrendshinhFoodhSciencehandhTechnologyZM2018ZMlfZMegiaehk 15.3 69

22 uctiveMpackagingMfilmsMwithMnaturalMantioxidantsMtoMbeMusedMinMmeatMindustrynMuMreviewbMFoodh
ResearchhInternationalZM2018ZMeegZMmgaede 7 210

21
yffectMofMtheMpartialMreplacementMofMporkMbackfatMbyMmicroencapsulatedMfishMoilMorMmixedMfishMandM
oliveMoilMonMtheMqualityMofMfrankfurterMtypeMsausagebMJournalhofhFoodhSciencehandhTechnologyZM2017ZM
ihZMfjagk

3.3 77

20 —nfluenceMofMpartialMporkMbackfatMreplacementMbyMfishMoilMonMnutritionalMandMtechnologicalMpropertiesM
ofMliverMpˆ¢tˆ'bMEuropeanhJournalhofhLipidhSciencehandhTechnologyZM2017ZMeemZMejddekl 3 44

19 –ealthyMSpanishMsalchichˆ‡nMenrichedMwithMencapsulatedMnagMlongMchainMfattyMacidsMinMkonjacM
glucomannanMmatrixbMFoodhResearchhInternationalZM2016ZMlmZMflmafmi 7 85

18 untioxidantMabilityMofMpotatoMUSolanumMtuberosumVMpeelMextractsMtoMinhibitMsoybeanMoilMoxidationbM
EuropeanhJournalhofhLipidhSciencehandhTechnologyZM2016ZMeelZMelmeaemdf 3 33

17 yffectsMofMwaponizationMonMGrowthMεerformanceZMwarcassMandMéeatMQualityMofMéosMvreedMwaponsM
RearedMinMzreeaRangeMεroductionMSystembMAnnalshofhAnimalhScienceZM2016ZMejZMmdmamfm 2 20

16 whangesMonMphysicoachemicalMpropertiesZMlipidMoxidationMandMvolatileMcompoundsMduringMtheM
manufactureMofMceltaMdryacuredMloinbMJournalhofhFoodhSciencehandhTechnologyZM2015ZMifZMhldlael 3.3 31

15 yffectMofMudditionMofMóaturalMuntioxidantsMonMtheMShelfaâifeMofMOwhorizoOZMaMSpanishMxryawuredM
SausagebMAntioxidantsZM2015ZMhZMhfajk 7.1 40

14 αxidationMStabilityMofMεigMâiverMεˆ¢tˆ'MwithM—ncreasingMâevelsMofMóaturalMuntioxidantsMUGrapeMandMTeaVbM
AntioxidantsZM2015ZMhZMedfafg 7.1 18

13 yffectMofMfatMcontentMonMphysicalZMmicrobialZMlipidMandMproteinMchangesMduringMchillMstorageMofMfoalM
liverMpˆ¢tˆ'bMFoodhChemistryZM2014ZMeiiZMikajg 8.5 25

12 yffectMofMadditionMofMgreenMteaZMchestnutMandMgrapeMextractMonMtheMshelfalifeMofMpigMliverMpˆ¢tˆ'bMFoodh
ChemistryZM2014ZMehkZMgljamh 8.5 73

11 —nfluenceMofMmuscleMtypeMonMphysicochemicalMandMsensoryMpropertiesMofMfoalMmeatbMMeathScienceZM
2013ZMmhZMkkalg 6.4 46

10 —nfluenceMofMfatMcontentMonMphysicoachemicalMandMoxidativeMstabilityMofMfoalMliverMpˆ¢tˆ'bMMeathScienceZM
2013ZMmiZMggdai 6.4 26

(2013-2018)
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9 —nfluenceMofMtypeMofMmusclesMonMnutritionalMvalueMofMfoalMmeatbMMeathScienceZM2013ZMmgZMjgdal 6.4 57

8 éeatMqualityMofMvealnMxiscriminatoryMabilityMofMweaningMstatusbMSpanishhJournalhofhAgriculturalh
ResearchZM2013ZMeeZMedhh 1.1 25

7 —ózâUyówyMαzMuG—óGMαóMwαεεyRMzRuwT—αóuT—αóM—óMuóMuw—xMSα—âbMSoilhScienceZM2007ZMekfZMffiafgf 0.9 44

6 womparisonMvetweenM–εâwaεuxMandMGwaéSMéethodsMforMtheMQuantificationMofMwholesterolMinMéeatbM
FoodhAnalyticalhMethodsZe 3.4 0

5 εhysicochemicalMcompositionMandMnutritionalMpropertiesMofMfoalMburgersMenhancedMwithMhealthyMoilM
emulsionMhydrogelsbMInternationalhJournalhofhFoodhSciencehandhTechnologyZ 3.8 7

4 εartialMreplacementMofMfatMandMsaltMinMliverMpˆ¢tˆ'MbyMadditionMofMugaricusMbisporusMandMεleurotusM
ostreatusMflourbMInternationalhJournalhofhFoodhSciencehandhTechnologyZ 3.8 4

3 xateMzruitMandM—tsMvyaproductsMasMεromisingMSourceMofMvioactiveMwomponentsnMuMReviewbMFoodh
ReviewshInternationalZeaff 5.5 7

2 yvolutionMofMvolatileMcompoundsMduringMdryacuredMdeerMloinMprocessingbMInternationalhJournalhofh
FoodhSciencehandhTechnologyZ 3.8 2

1 TheMUseMofMóovelMTechnologiesMinMyggMεrocessingbMFoodhReviewshInternationalZeafe 5.5 1
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