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84 PostbprandialOchangesOinOdigestiveOenzymesOandOchymeOcharacteristicsOofObigfinOreefOsquidO
WSepioteuthisOlessonianaXcOAquacultureaO2022aOjimaOlhllek 4.4

83 znzymologicalOcharacteristicsOofOpepsinogensOandOpepsinsOpurifiedOfromOlizardfishOWSauridaO
micropectoralisXOstomachcOFoodlChemistryaO2022aOhkkaOfhejhg 8.5 1

82 ThermoseparatingOaqueousOtwobphaseOsystemOforOlipaseOrecoveryOandOpartitioningOfromONileOtilapiaO
visceraoOwiochemicalOpropertiesOandOeffectOofOultrasoundcOJournalloflMolecularlLiquidsaO2021aOhhfaOffjlgf6 2

81 OptimalOfeedingOfrequencyOforObigfinOreefOsquidOWSepioteuthisOlessonianaXcOAquaculturelResearchaO
2021aOjgaOgliebglje 1.9 3

80 ImprovementOofOextractionOandOconcentrationOmethodOforOpolyunsaturatedOfattyOacidOproductionO
fromONileOtilapiaOprocessingOwastecOBiomasslConversionlandlBiorefineryaO2020aOf 2.3 3

79 ImmobilisationOofOxandidaOrugosaOlipaseOonOpolyhydroxybutyrateOviaOaOcombinationOofOadsorptionO
andOcrossblinkingOagentsOtoOenhanceOacylglycerolOproductioncOProcesslBiochemistryaO2020aOnjaOflibfmj 4.8 24

78 OptimizationOofOprocessOvariablesOforOtheOproductionOofObiodieselObyOtransesterificationOofOusedO
cookingOoilOusingOlipaseOfromONileOtilapiaOvisceracORenewablelEnergyaO2020aOfjhaOmkfbmkn 8.1 27

77 UtilisationOofOtunaOcondensateOwasteOfromOtheOcanningOindustryOasOaOnovelOsubstrateOforO
polyhydroxyalkanoateOproductioncOBiomasslConversionlandlBiorefineryaO2020aOffaOgejh 2.3 4

76 OptimalOimmobilizationOofOtrypsinOfromOtheOspleenOofOalbacoreOtunaOWThunnusOalalungaXOandOitsO
characterizationcOInternationallJournalloflBiologicallMacromoleculesaO2020aOfihaOikgbilf 7.9 6

75 ImprovementOofObiodieselOproductionOusingOwasteOcookingOoilOandOapplyingOsingleOandOmixedO
immobilisedOlipasesOonOpolyhydroxyalkanoatecORenewablelEnergyaO2020aOfkgaOfmfnbfmgl 8.1 28

74
wacillusOthermoamylovoransbRelatedOStrainOIsolatedOfromOHighOTemperatureOSitesOasOPotentialO
ProducersOofOMediumbxhainbLengthOPolyhydroxyalkanoateOWmclbPHvXcOCurrentlMicrobiologyaO2020aO
llaOheiibhejk

2.4 11

73
vnionicOtrypsinOfromOtheOspleenOofOalbacoreOtunaOWThunnusOalalungaXoOPurificationaObiochemicalO
propertiesOandOitsOapplicationOforOproteolyticOdegradationOofOfishOmusclecOInternationallJournallofl
BiologicallMacromoleculesaO2019aOfhhaOnlfbnln

7.9 9

72
LipolyticOactivityOofOvisceraOextractOfromOthreeOfreshwaterOfishOspeciesOinOPhatthalungaOThailandoO
xomparativeOstudiesOandOpotentialOuseOasOdishwashingOdetergentOadditivecOBiocatalysislandl
AgriculturallBiotechnologyaO2019aOfnaOfeffih

4.2 5

71 wyproductsOfromOShellfishOHarvestingOandOProcessingO2019aOgfnbgjl

70 MicrobialOznzymesOfromO×ishOProcessingOyiscardsO2019aOgjnbgli

69 vOthermostableOtrypsinOfromOfreshwaterOfishOJapaneseOdaceOWTribolodonOhakonensisXoOaOcomparisonO
ofOtheOprimaryOstructuresOamongOfishOtrypsinscOFishlPhysiologylandlBiochemistryaO2019aOijaOjkfbjlf 2.7 3

68 vntioxidantOandOfunctionalOpropertiesOofOproteinOhydrolysatesOobtainedOfromOstarryOtriggerfishO
muscleOusingOtrypsinOfromOalbacoreOtunaOlivercOBiocatalysislandlAgriculturallBiotechnologyaO2019aOflaOiilbiji4.2 19
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67
vlbacoreOtunaOspleenOtrypsinoOPotentialOapplicationOasOlaundryOdetergentOadditiveOandOinO
carotenoproteinOextractionOfromOPacificOwhiteOshrimpOshellscOBiocatalysislandlAgriculturall
BiotechnologyaO2019aOflaOkhmbkik

4.2 3

66
xarotenoproteinOfromOPacificOwhiteOshrimpOWLitopenaeusOvannameiXOshellsOextractedOusingOtrypsinO
fromOalbacoreOtunaOWThunnusOalalungaXOspleenoOvntioxidantOactivityOandOitsOpotentialOinOmodelO
systemscOJournalloflFoodlBiochemistryaO2018aOigaOefgikg

3.3 14

65 TwoOtrypsinOisoformsOfromOalbacoreOtunaOWThunnusOalalungaXOliveroOPurificationOandOphysicochemicalO
andObiochemicalOcharacterizationcOInternationallJournalloflBiologicallMacromoleculesaO2018aOfelaOfmkibfmle7.9 15

64 cOTurkishlJournalloflFisherieslandlAquaticlSciencesaO2018aOfmaO 1.2 11

63 znhancedOSynthesisOofO×attybvcidOMethylOzsterOusingOOilOfromOPalmOOilOMillOzffluentsOandO
ImmobilizedOPalmOLipasecOJAOCSylJournalloflthelAmericanlOillChemistsslSocietyaO2018aOnjaOfhlhbfhmi 1.8 5

62 UtilizationOofOTunaOProcessingOwyproductsoOProteinOHydrolysateOfromOSkipjackOTunaOWKatsuwonusO
pelamisXOVisceracOJournalloflFoodlProcessinglandlPreservationaO2017aOifaOefgnle 2.1 23

61
LaundryOdetergentbstableOlipaseOfromOPacificOwhiteOshrimpOWLitopenaeusOvannameiXO
hepatopancreasoOzffectOofOextractionOmediaOandObiochemicalOcharacterizationcOInternationallJournall
oflFoodlPropertiesaO2017aOgeaOlknblmf

3 9

60 OptimizedOsynthesisOofObiodieselOusingOlipaseOfromOPacificOwhiteOshrimpOWLitopenaeusOvannameiXO
hepatopancreascORenewablelEnergyaO2017aOfeiaOfhnbfil 8.1 28

59 UseOofOTPPOandOvTPSOforOpartitioningOandOrecoveryOofOlipaseOfromOPacificOwhiteOshrimpOWXO
hepatopancreascOJournalloflFoodlSciencelandlTechnologyaO2017aOjiaOhmmebhmnf 3.3 11

58
vqueousOtwobphaseOpartitioningOofOliverOproteinaseOfromOalbacoreOtunaOWThunnusOalalungaXoO
vpplicationOtoOstarryOtriggerfishOWvbalistesOstellarisXOmuscleOhydrolysiscOInternationallJournalloflFoodl
PropertiesaO2017aOfbfh

3 1

57
OptimizedOsynthesisOmethodOforOtransesterificationOofOresidualOoilOfromOpalmOoilOmillOeffluentOandO
lipaseOfromOPacificOwhiteOshrimpOWLitopenaeusOvannameiXOhepatopancreasOtoOenvironmentallyO
friendlyObiodieselcOFuelaO2017aOgenaOhenbhfi

7.1 24

56
vlbacoreOtunaOWThunnusOalalungaXOspleenOtrypsinOpartitioningOinOanOaqueousOtwobphaseOsystemOandO
itsOhydrolyticOpatternOonOPacificOwhiteOshrimpOWLitopenaeusOvannameiXOshellscOInternationallJournall
oflFoodlPropertiesaO2017aOgeaOgienbgigg

3 13

55 MajorOtrypsinOlikebserineOproteinasesOfromOalbacoreOtunaOWThunnusOalalungaXOspleenoOwiochemicalO
characterizationOandOtheOeffectOofOextractionOmediacOJournalloflFoodlBiochemistryaO2017aOifaOefghgh 3.3 4

54 UtilizationOofOWasteOGlycerolOfromOwiodieselOProcessOasOaOSubstrateOforOMonobaOyibaOandO
TriacylglycerolOProductioncOEnergylProcediaaO2017aOfhmaOmnjbnee 2.3 17

53 TrypsinOinhibitorOfromOyellowfinOtunaOWThunnusOalbacoresXOroeoOzffectsOonOgelOpropertiesOofOsurimiO
fromObigeyeOsnapperOWPriacanthusOmacracanthusXcOLWTl-lFoodlSciencelandlTechnologyaO2016aOkjaOfggbfgl 5.4 15

52 PurificationOandOxharacterizationOofOTrypsinOInhibitorOfromOYellowfinOTunaOWThunnusOvlbacoresXORoecO
JournalloflFoodlBiochemistryaO2016aOieaOfiebfil 3.3 7

51 ProteinasesOfromOtheOLiverOofOvlbacoreOTunaOWThunnusOvlalungaXoOOptimumOzxtractantOandO
wiochemicalOxharacteristicscOJournalloflFoodlBiochemistryaO2016aOieaOfebfn 3.3 4

50 znzymaticOhydrolysisOofOstarryOtriggerfishOWvbalistesOstellarisXOmuscleOusingOliverOproteinaseOfromO
albacoreOtunaOWThunnusOalalungaXcOJournalloflFoodlSciencelandlTechnologyaO2016aOjhaOfeilbji 3.3 4
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49 vutolysisOandOxharacterizationOofOSarcoplasmicOandOMyofibrilOvssociatedOProteinasesOofOOxeyeOScadO
WSelarOboopsXOMusclecOJournalloflAquaticlFoodlProductlTechnologyaO2016aOgjaOffhgbffih 1.6 3

48 zffectOofOtrypsinOinhibitorOinOadzukiObeanOWVignaOangularisXOonOproteolysisOandOgelOpropertiesOofO
threadfinObreamOWNemipterusObleekeriXcOLWTl-lFoodlSciencelandlTechnologyaO2015aOkhaOnekbnff 5.4 6

47 InterrelationshipObetweenOmyoglobinOandOlipidOoxidationsOinOoxeyeOscadOWSelarOboopsXOmuscleOduringO
icedOstoragecOFoodlChemistryaO2015aOfliaOglnbmj 8.5 48

46 InhibitionOofOwigeyeOSnapperOWPriacanthusOMacracanthusXOProteinasesObyOTrypsinOInhibitorOfromO
YellowfinOTunaOWThunnusOvlbacoresXORoecOJournalloflFoodlBiochemistryaO2015aOhnaOjefbjel 3.3 3

45
vntioxidantOactivityOofOMaillardOreactionOproductsOderivedOfromOstingrayOWHimanturaOsignifierXO
nonbproteinOnitrogenousOfractionOandOsugarOmodelOsystemscOLWTl-lFoodlSciencelandlTechnologyaO
2014aOjlaOlfmblgi

5.4 33

44 vnionicOTrypsinOfromOtheOPyloricOxecaOofOPacificOSauryOWxololabisOsairaXoOPurificationOandOwiochemicalO
xharacteristicscOJournalloflAquaticlFoodlProductlTechnologyaO2014aOghaOfmkbgee 1.6 9

43 InfluenceOofOendogenousOproteaseOonOheatbinducedOgelationOpropertiesOofOpinkOshrimpOPandalusO
eousOmeatcONipponlSuisanlGakkaishiaO2014aOmeaOnlnbnmm 0.2 10

42 OptimumOextractionOandOrecoveryOofOtrypsinOinhibitorOfromOyellowfinOtunaOWThunnusOalbacoresXOroeO
andOitsObiochemicalOpropertiescOInternationallJournalloflFoodlSciencelandlTechnologyaO2014aOinaOfkmbflh 3.8 14

41 xharacterisationOofOmusclesOfromO×rigateOmackerelOWvuxisOthazardXOandOcatfishOWxlariasO
macrocephalusXcOFoodlChemistryaO2013aOfhnaOifibn 8.5 16

40
UseOofOvisceraOextractOfromOhybridOcatfishOWxlariasOmacrocephalusOˆ�OxlariasOgariepinusXOforOtheO
productionOofOproteinOhydrolysateOfromOtoothedOponyfishOWGazzaOminutaXOmusclecOFoodlChemistryaO
2013aOfhkaOfeekbfg

8.5 23

39
×unctionalOpropertiesOandOantioxidativeOactivityOofOproteinOhydrolysatesOfromOtoothedOponyfishO
muscleOtreatedOwithOvisceraOextractOfromOhybridOcatfishcOInternationallJournalloflFoodlSciencelandl
TechnologyaO2013aOimaOfimhbfimn

3.8 11

38 znzymesOinO×oodOProcessingO2012aOfmfbgek 8

37 SeafoodOznzymesoOwiochemicalOPropertiesOandOTheirOImpactOonOQualityO2012aOgkhbgmi 5

36 NaturalO×oodOPigmentsO2012aOleiblgg 4

35 MackerelOtrypsinOpurifiedOfromOdefattedOvisceraObyOsupercriticalOcarbonOdioxidecOJournalloflAminol
AcidsaO2011aOgeffaOlgmemg 3

34 SimpleOpreparationOofOpacificOcodOtrypsinOforOenzymaticOPeptideOsynthesiscOJournalloflAminolAcidsaO
2011aOgeffaOnfghmg 6

33 StructuralOpropertiesOofOtrypsinOfromOcoldbadaptedOfishaOarabesqueOgreenlingOWPleurogrammusO
azonusXcOEuropeanlFoodlResearchlandlTechnologyaO2011aOghgaOhmfbhmm 3.4 11

32 xoldbadaptedOstructuralOpropertiesOofOtrypsinsOfromOwalleyeOpollockOWTheragraOchalcogrammaXOandO
vrcticOcodOWworeogadusOsaidaXcOEuropeanlFoodlResearchlandlTechnologyaO2011aOghhaOnkhbnlg 3.4 6
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31 zxtractionaOpurificationOandOpropertiesOofOtrypsinOinhibitorOfromOThaiOmungObeanOWVignaOradiataOWLcXO
RcOWilczekXcOFoodlChemistryaO2011aOfgnaOfhimbfhji 8.5 42

30 gikyaOTrypsinoOvOpredominantOproteaseOpurifiedOfromOtheOvisceraOofOhybridOcatfishOWxlariasO
macrocephalusˆ�xlariasOgariepinusXcOFoodlChemistryaO2011aOfgnaOlhnbik 8.5 29

29 xOMPvRvTIVzOSTUyYOONOTHzRMvLOSTvwILITYOO×OTRYPSINO×ROMOTHzOPYLORIxOxzxvOO×O
THRzvy×INOHvKzLINGOWLvzMONzMvOLONGIPzSXcOJournalloflFoodlBiochemistryaO2010aOhiaOjebkj 3.3 10

28 PROTzINvSzSOINOHYwRIyOxvT×ISHOVISxzRvoOxHvRvxTzRIZvTIONOvNyOz××zxTOO×OzXTRvxTIONO
MzyIvcOJournalloflFoodlBiochemistryaO2010aOhiaOlff 3.3 13

27
z××zxTOO×OSvLTSOvNyOPOLYzTHYLzNzOGLYxOLSOONOTHzOPvRTITIONINGOvNyORzxOVzRYOO×O
TRYPSINO×ROMOHYwRIyOxvT×ISHOVISxzRvOINOvQUzOUSOTWObPHvSzOSYSTzMScOJournalloflFoodl
BiochemistryaO2010aOhiaOlhe

3.3 9

26 vxIybOvNyOHzvTbSTvwLzOTRYPSINOINHIwITORYOPzPTIyzO×ROMOTHzOVISxzRvOO×OJvPvNzSzO
xOMMONOSQUIyOWTOyvROyzSOPvxI×IxUSXcOJournalloflFoodlBiochemistryaO2010aOhiaOlim 3.3 3

25 xvTIONIxOTRYPSINoOvOPRzyOMINvNTOPROTzINvSzOINOPvxI×IxOSvURYOWxOLOLvwISOSvIRvXO
PYLORIxOxzxvcOJournalloflFoodlBiochemistryaO2010aOhiaOffejbffgh 3.3 21

24 vpplicationOofOsupercriticalOcarbonOdioxideOforOpreparationOofOstarfishOphospholipaseOvgcOProcessl
BiochemistryaO2010aOijaOkmnbknh 4.8 7

23 vutolysisOandObiochemicalOpropertiesOofOendogenousOproteinasesOinOJapaneseOsandfishO
WvrctoscopusOjaponicusXcOInternationallJournalloflFoodlSciencelandlTechnologyaO2009aOiiaOfhiibfhje 3.8 8

22
vOheatbstableOtrypsinOinhibitorOinOadzukiObeanOWVignaOangularisXoOeffectOofOextractionOmediaaO
purificationOandObiochemicalOcharacteristicscOInternationallJournalloflFoodlSciencelandlTechnologyaO
2009aOijaOfkhbfkn

3.8 27

21 zXTRvxTIONOO×OxvROTzNOPROTzINO×ROMOwLvxKOTIGzROSHRIMPOSHzLLSOWITHOTHzOvIyOO×O
wLUz×ISHOTRYPSINcOJournalloflFoodlBiochemistryaO2009aOhhaOgefbgfl 3.3 44

20 PurificationOandOcharacteristicsOofOtrypsinsOfromOcoldbzoneOfishaOPacificOcodOWGadusOmacrocephalusXO
andOsaffronOcodOWzleginusOgracilisXcOFoodlChemistryaO2009aOffkaOkffbkfk 8.5 37

19 wiochemicalOpropertiesOofOtwoOisoformsOofOtrypsinOpurifiedOfromOtheOIntestineOofOskipjackOtunaO
WKatsuwonusOpelamisXcOFoodlChemistryaO2009aOffjaOfjjbfkg 8.5 54

18 TrypsinOfromOtheOpyloricOcecaOofOpectoralOrattailOWxoryphaenoidesOpectoralisXoOpurificationOandO
characterizationcOJournalloflAgriculturallandlFoodlChemistryaO2009aOjlaOlenlbfeh 5.7 11

17 xharacteristicsOofOtrypsinOfromOtheOpyloricOcecaOofOwalleyeOpollockOWTheragraOchalcogrammaXcOFoodl
ChemistryaO2008aOfekaOfnibfnn 8.5 78

16 zndogenousOproteinasesOinOtrueOsardineOWSardinopsOmelanostictusXcOFoodlChemistryaO2008aOfelaOgfhbgge 8.5 29

15 gnOkyaOTrypsinOfromOtheOpyloricOcecaOofOvtlanticOwonitoOWSardaOsardaXoOrecoveryOandOcharacterizationcO
JournalloflAgriculturallandlFoodlChemistryaO2007aOjjaOijimbjh 5.7 27

14 TrypsinsOfromOtheOpyloricOcecaOofOjacopeverOWSebastesOschlegeliiXOandOelkhornOsculpinOWvlcichthysO
alcicornisXoOIsolationOandOcharacterizationcOFoodlChemistryaO2007aOfeeaOfinebfinj 8.5 62
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13 PurificationOandOcharacterisationOofOtrypsinsOfromOtheOspleenOofOskipjackOtunaOWKatsuwonusOpelamisXcO
FoodlChemistryaO2007aOfeeaOfjmebfjmn 8.5 90

12
PurificationOandOcharacterizationOofOtwoOpepsinsOfromOtheOstomachOofOpectoralOrattailO
WxoryphaenoidesOpectoralisXcOComparativelBiochemistrylandlPhysiologyl-lBlBiochemistrylandl
MolecularlBiologyaO2007aOfilaOkmgbn

2.3 42

11 TrypsinOfromOtheOpyloricOcaecaOofObluefishOWPomatomusOsaltatrixXcOComparativelBiochemistrylandl
Physiologyl-lBlBiochemistrylandlMolecularlBiologyaO2007aOfimaOhmgbn 2.3 51

10 PurificationOandOcharacterizationOofOtrypsinOfromOtheOspleenOofOtongolOtunaOWThunnusOtonggolXcO
JournalloflAgriculturallandlFoodlChemistryaO2006aOjiaOjkflbgg 5.7 67

9 zffectsOofOtheOadditionOofOspleenOofOskipjackOtunaOWKatsuwonusOpelamisXOonOtheOliquefactionOandO
characteristicsOofOfishOsauceOmadeOfromOsardineOWSardinellaOgibbosaXcOFoodlChemistryaO2006aOnmaOiiebijg 8.5 56

8 TrypsinsOfromOyellowfinOtunaOWThunnusOalbacoresXOspleenoOpurificationOandOcharacterizationcO
ComparativelBiochemistrylandlPhysiologyl-lBlBiochemistrylandlMolecularlBiologyaO2006aOfiiaOilbjk 2.3 95

7 zNZYMvTIxOxHvRvxTzRISTIxSOO×OTRYPSINO×ROMOPYLORIxOxzxvOO×OSPOTTzyOMvxKzRzLO
WSxOMwzROvUSTRvLvSIxUSXcOJournalloflFoodlBiochemistryaO2006aOheaOikkbill 3.3 30

6
xOMPvRvTIVzOSTUyYOO×OzNZYMvTIxOxHvRvxTzRISTIxSOO×OTRYPSINSO×ROMOTHzOPYLORIxOxzxvO
O×OYzLLOWOTvILOWSzRIOLvOQUINQUzRvyIvTvXOvNyOwROWNOHvKzLINGOWPHYSIxULUSO
JvPONIxUSXcOJournalloflFoodlBiochemistryaO2006aOheaOjgfbjhi

3.3 24

5 ProteolyticOdegradationOofOsardineOWSardinellaOgibbosaXOproteinsObyOtrypsinOfromOskipjackOtunaO
WKatsuwonusOpelamisXOspleencOFoodlChemistryaO2006aOnmaOfibgg 8.5 30

4 znzymesOinO×ishOProcessinggffbghj

3
StatisticalOoptimizationOforOfattyOacidOreductionOinOwasteOcookingOoilOusingOaObiologicalOmethodOandO
theOcontinuousOprocessOforOpolyhydroxyalkanoateOandObiodieselOproductioncOBiomasslConversionlandl
Biorefineryaf

2.3 1

2 UltrasonicOenhancementOofOlipasebcatalyzedOtransesterificationOforObiodieselOproductionOfromOusedO
cookingOoilcOBiomasslConversionlandlBiorefineryaf 2.3 1

1 vONovelOGreenOProcessOforOSynthesisOofOhbHydroxyalkanoateOMethylOzsterOUsingOLipaseOandONovelO
mclbcoblclOPHvOasOxatalystOandOSubstratecOJournalloflPolymerslandlthelEnvironmentaf 4.5 1
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