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znhancedMantibacterialMefficacyMandMmechanismMofMoctylMgallatedbetabcyclodextrinsMagainstM
PseudomonasMfluorescensMandMVibrioMparahaemolyticusMandMincorporatedMelectrospunMnanofibersM
forMxhineseMgiantMsalamanderMfilletsMpreservationcMInternationalnJournalnofnFoodnMicrobiologyaM2022aM
hkfaMfenike

5.8 4

57 βncorporationMofMgelatinMandM°eMincreasesMtheMpαbsensitivityMofMzeinbanthocyaninMcomplexMfilmsMusedM
forMmilkMspoilageMdetectionccMCurrentnResearchninnFoodnScienceaM2022aMjaMkllbkmk 5.6 0

56 βsolationMofMProteasebProducingMwacteriaMfromMShrimpMPasteMandMtheMxharacteristicsMofM°ermentingM
xatfishMPastecMJournalnofnAquaticnFoodnProductnTechnologyaM2022aMhfaMhhgbhih 1.6 0

55 αotbvirMyryingMxharacteristicsMofMSeaMxucumberMUvpostichopusMjaponicusVMandMβtsMRehydrationM
PropertiescMJournalnofnFoodnQualityaM2022aMgeggaMfbn 2.7 0

54 vpplicationMofMvrtificialMNeuralMNetworkMinMtheMwakingMProcessMofMSalmoncMJournalnofnFoodnQualityaM
2022aMgeggaMfbfg 2.7 1

53
UltrabefficientMantimicrobialMphotodynamicMinactivationMsystemMbasedMonMblueMlightMandMoctylMgallateM
forMablationMofMplanktonicMbacteriaMandMbiofilmsMofMPseudomonasMfluorescenscMFoodnChemistryaM2021aM
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vmeliorativeMeffectsMofMLbargininetMOnMheatbinducedMphaseMseparationMofMvristichthysMnobilisMmyosinM
areMassociatedMwithMtheMabsenceMofMorderedMsecondaryMstructuresMofMmyosincMFoodnResearchn
InternationalaM2021aMfifaMffefji
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51 LbglutamicMacidMaffectsMmyosinMaggregationMandMtheMphysicalMpropertiesMofMbigheadMcarpM
UvristichthysMnobilisVMsurimiMgelscMFoodnBioscienceaM2021aMieaMfeemmk 4.9 4

50 RecentMdevelopmentsMinMmaintainingMgelMpropertiesMofMsurimiMproductsMunderMreducedMsaltM
conditionsMandMuseMofMadditivescMCriticalnReviewsninnFoodnSciencenandnNutritionaM2021aMfbfk 11.5 4

49 QualityMxharacteristicsMandMMoistureMMobilityMofMGiantMSalamanderMUvndriasMdavidianusVMκerkyM
duringMRoastingMProcesscMJournalnofnFoodnQualityaM2021aMgegfaMfbff 2.7 1

48 vntibinflammatoryMandMvntioxidantMvctivityMofMPeptidesM°romMzthanolbSolubleMαydrolysatesMofM
SturgeonMUVMxartilagecMFrontiersninnNutritionaM2021aMmaMkmnkim 6.2 3

47 βnhibitoryMeffectMofMcoelomicMfluidMisolatesMonMautolysisMofMmincedMmuscleMtissueMfromMseaMcucumberM
StichopusMjaponicuscMJournalnofnFoodnMeasurementnandnCharacterizationaM2021aMfjaMijljbijmf 2.8

46 vMnovelMextractionMapproachMandMuniqueMphysicochemicalMpropertiesMofMgelatinMfromMtheMswimM
bladderMofMsturgeoncMJournalnofnthenSciencenofnFoodnandnAgricultureaM2021aMfefaMgnfgbgnfn 4.3 3

45 zffectMofMpαMandMmixingMratioMonMinterpolymerMcomplexationMofMscallopMUPatinopectenMyessoensisVM
maleMgonadMhydrolysatesMandM˛”bcarrageenancMFoodnChemistryaM2021aMhhkaMfglkml 8.5 7

44
UseMofMlbargininebassistedMultrasonicMtreatmentMtoMchangeMtheMmolecularMandMinterfacialM
characteristicsMofMfishMmyosinMandMenhanceMtheMphysicalMstabilityMofMtheMemulsioncMFoodnChemistryaM
2021aMhigaMfgmhfi

8.5 8

43 βntermolecularMinteractionMinMtheMhybridMgelMofMscallopMUPatinopectenMyessoensisVMmaleMgonadM
hydrolysatesMandM˛”bcarrageenancMJournalnofnFoodnScienceaM2021aMmkaMlngbmeg 3.4 5

42 StructuralMcharacteristicsMandMimprovedMinMvitroMhepatoprotectiveMactivitiesMofMMaillardMreactionM
productsMofMdecapeptideMβVTNWyyMzKMandMribosecMJournalnofnFoodnScienceaM2021aMmkaMieefbiefk 3.4 0
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41 βnfluenceMofM°ryingMMethodsMonMQualityMxharacteristicsMandMVolatileM°lavorMxompoundsMofMGiantM
SalamanderMUvndriasMdavidianusVMMeatballscMJournalnofnFoodnQualityaM2021aMgegfaMfbfe 2.7 0

40 xollagensMmadeMfromMgiantMsalamanderMUvndriasMdavidianusVMskinMandMtheirModorantscMFoodn
ChemistryaM2021aMhkfaMfheekf 8.5 2

39 ScreeningMofMaMPlanococcusMbacteriumMproducingMaMcoldbadaptedMproteaseMandMitsMapplicationMinM
lowbsaltMfishMsauceMfermentationcMJournalnofnFoodnProcessingnandnPreservationaM2020aMiiaMefikgj 2.1 3

38
PhysicochemicalMpropertiesMofMxhineseMgiantMsalamanderMUvndriasMdavidianusVMskinMgelatinMasM
affectedMbyMextractionMtemperatureMandMinMcomparisonMwithMfishMandMbovineMgelatincMJournalnofnFoodn
MeasurementnandnCharacterizationaM2020aMfiaMgkjkbgkkk

2.8 8

37 SturgeonMproteinbderivedMpeptidesMexertMantibinflammatoryMeffectsMinMLPSbstimulatedMRvWgkiclM
macrophagesMviaMtheMMvPKMpathwaycMJournalnofnFunctionalnFoodsaM2020aMlgaMfeieii 5.1 16

36
ProtectionMofM˛†bxaroteneMfromMxhemicalMyegradationMinMzmulsionbwasedMyeliveryMSystemsMUsingM
ScallopMUPatinopectenMyessoensisVMGonadMProteinMβsolatescMFoodnandnBioprocessnTechnologyaM2020aM
fhaMkmebkng

5.1 11

35 zffectMofMcontinuousMandMintermittentMdryingMonMwaterMmobilityMofMfreshMwalnutsMUκuglansMregiaMLcVoMvM
L°bNMRMstudycMDryingnTechnologyaM2020aMfbff 2.6 6

34 SturgeonMhydrolysatesMalleviateMySSbinducedMcolonMcolitisMinMmiceMbyMmodulatingMN°b˛”waMMvPKaMandM
microbiotaMcompositioncMFoodnandnFunctionaM2020aMffaMknmlbknnn 6.1 14

33
vssessingMgelMpropertiesMofMvmurMsturgeonMUvcipenserMschrenckiiVMsurimiMpreparedMbyM
highbtemperatureMsettingMUieM´°xVMforMdifferentMdurationscMJournalnofnthenSciencenofnFoodnandn
AgricultureaM2020aMfeeaMhfilbhfjk

4.3 3

32
ThreeMNewlyMβsolatedMxalciumbxhelatingMPeptidesMfromMTilapiaMwoneMxollagenMαydrolysateMznhanceM
xalciumMvbsorptionMvctivityMinMβntestinalMxacobgMxellscMJournalnofnAgriculturalnandnFoodnChemistryaM
2020aMkmaMgenfbgenm

5.7 15

31
SuppressionMmechanismMofMlbarginineMinMtheMheatbinducedMaggregationMofMbigheadMcarpMUvristichthysM
nobilisVMmyosinoMTheMsignificanceMofMionicMlinkageMeffectsMandMhydrogenMbondMeffectscMFoodn
HydrocolloidsaM2020aMfegaMfejjnk

10.6 16

30
βdentificationMandMcharacterizationMofMkeyMaromaMcompoundsMinMxhineseMhighMaltitudeMandM
northernmostMblackMteaMUxamelliaMsinensisVMusingMdistillationMextractionMandMsensoryManalysisM
methodscMFlavournandnFragrancenJournalaM2020aMhjaMkkkbklh

2.5 6

29 xharacterizationMandM°unctionalMPropertiesMofMGelatinMzxtractedMfromMxhineseMGiantMSalamanderM
UvndriasMyavidianusVMSkincMJournalnofnAquaticnFoodnProductnTechnologyaM2019aMgmaMmkfbmlk 1.6 10

28 xontributionMofMxathepsinMLMtoMvutolysisMofMSeaMxucumberMStichopusMjaponicusMβntestinescMJournalnofn
AquaticnFoodnProductnTechnologyaM2019aMgmaMghhbgie 1.6 2

27 PhysiochemicalMPropertiesMandM°unctionalMxharacteristicsMofMProteinMβsolatesMfromMtheMScallopM
UPatinopectenMyessoensisVMGonadcMJournalnofnFoodnScienceaM2019aMmiaMfeghbfehi 3.4 14

26 VitexinMamelioratesMhighMfatMdietbinducedMobesityMinMmaleMxjlwLdkκMmiceMviaMtheMvMPK˛–bmediatedM
pathwaycMFoodnandnFunctionaM2019aMfeaMfniebfnil 6.1 24

25 zffectsMofMdeacetylationMofMkonjacMglucomannanMonMtheMphysicobchemicalMpropertiesMofMsurimiMgelsM
fromMsilverMcarpMUVccMRSCnAdvancesaM2019aMnaMfnmgmbfnmhk 3.7 11

24
vntioxidantMactivityMofMseaMcucumberMUStichopusMjaponicusVMgutMhydrolysatesbriboseMMaillardM
reactionMproductsMderivedMfromMorganicMreagentMextractioncMJournalnofnFoodnMeasurementnandn
CharacterizationaM2019aMfhaMglnebglnl

2.8 4
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23 βnvolvementMofMyNvMinMGelM°ormationMofMScallopMUVMMaleMGonadMαydrolysatesMandMxorrespondingM
αybridMGelMwithM˛”bxarrageenancMJournalnofnAgriculturalnandnFoodnChemistryaM2019aMklaMlnhjblnif 5.7 11

22 PhysiochemicalMandMrheologicalMpropertiesMofMoxidizedMκapaneseMseerfishMUScomberomorusM
niphoniusVMmyofibrillarMproteincMJournalnofnFoodnBiochemistryaM2019aMihaMefheln 3.3 4

21
vffinityMpurificationMofMangiotensinbconvertingMenzymeMinhibitoryMpeptidesMfromMVolutharpaM
ampullaceaMperryiMproteinMhydrolysateMusingMZnbSwvbfjMimmobilizedMvxzcMEuropeannFoodnResearchn
andnTechnologyaM2018aMgiiaMijlbikm

3.4 8

20 SeparationMandMxharacterizationMofMvntioxidativeMandMvngiotensinMxonvertingMznzymeMβnhibitoryM
PeptideMfromMκellyfishMGonadMαydrolysatecMMoleculesaM2018aMghaM 4.8 27

19 RheologicalMwehaviorMofMProteinMαydrolysatesMfromMPapainbtreatedMMaleMGonadMofMScallopM
UPatinopectenMyessoensisVcMJournalnofnAquaticnFoodnProductnTechnologyaM2018aMglaMmlkbmmi 1.6 8

18
xharacterizationMandMantioxidantMactivityMofMMaillardMreactionMproductsMfromMaMscallopMUPatinopectenM
yessoensisVMgonadMhydrolysatesbsugarMmodelMsystemcMJournalnofnFoodnMeasurementnandn
CharacterizationaM2018aMfgaMgmmhbgmnf

2.8 6

17
zffectsMofMtartaryMbuckwheatMpolysaccharideMcombinedMwithMnisinMedibleMcoatingMonMtheMstorageM
qualityMofMtilapiaMUOreochromisMniloticusVMfilletscMJournalnofnthenSciencenofnFoodnandnAgricultureaM2018aM
nmaMgmmebgmmm

4.3 11

16 PhysiochemicalMandMfunctionalMpropertiesMofMtigerMpufferMUTakifuguMrubripesVMskinMgelatinMasMaffectedM
byMextractionMconditionscMInternationalnJournalnofnBiologicalnMacromoleculesaM2018aMfenaMfeijbfejh 7.9 9

15 PhysiochemicalMandMfunctionalMpropertiesMofMchumMsalmonMUOncorhynchusMketaVMskinMgelatinM
extractedMatMdifferentMtemperaturescMJournalnofnthenSciencenofnFoodnandnAgricultureaM2017aMnlaMjiekbjifh 4.3 15

14 KineticsMofMvntioxidantbProducingMMaillardMReactionMinMtheMMixtureMofMRiboseMandMSeaMxucumberM
UStichopusMjaponicusVMGutMαydrolysatescMJournalnofnAquaticnFoodnProductnTechnologyaM2017aMgkaMnnhbfeeg 1.6 8

13 zffectsMofMwasteMsourcesMonMperformanceMofManaerobicMcobdigestionMofMcomplexMorganicMwastesoM
takingMfoodMwasteMasManMexamplecMScientificnReportsaM2017aMlaMfjleg 4.9 17

12 vnMzffectiveMMethodMforMxadmiumMRemovalMfromMScallopMwybproductMznzymaticMαydrolysatecM
JournalnofnAquaticnFoodnProductnTechnologyaM2017aMgkaMjfkbjgk 1.6 1

11 βdentificationMofMantioxidantMpeptidesMfromMproteinMhydrolysatesMofMscallopMUPatinopectenM
yessoensisVMfemaleMgonadscMEuropeannFoodnResearchnandnTechnologyaM2016aMgigaMlfhblgg 3.4 38

10 xharacterizationMofMproteolysisMinMmuscleMtissuesMofMseaMcucumbercMFoodnSciencenandnBiotechnologyaM
2016aMgjaMfjgnbfjhj 3 5

9 MicrostructureMandMinterbmolecularMforcesMinvolvedMinMgelationblikeMproteinMhydrolysateMfromM
neutrasebtreatedMmaleMgonadMofMscallopMUPatinopectenMyessoensisVcMFoodnHydrocolloidsaM2014aMieaMgijbgjh10.6 30

8 ProteolysisMofMnoncollagenousMproteinsMinMseaMcucumberaMStichopusMjaponicusaMbodyMwalloM
characterisationMandMtheMeffectsMofMcysteineMproteaseMinhibitorscMFoodnChemistryaM2013aMfifaMfgmlbni 8.5 44

7 °unctionalMpropertiesMofMgelationblikeMproteinMhydrolysatesMfromMscallopMUPatinopectenMyessoensisVM
maleMgonadcMEuropeannFoodnResearchnandnTechnologyaM2012aMghiaMmkhbmlg 3.4 29

6 βdentificationMofMantioxidativeMoligopeptidesMderivedMfromMautolysisMhydrolysatesMofMseaMcucumberM
UStichopusMjaponicusVMgutscMEuropeannFoodnResearchnandnTechnologyaM2012aMghiaMmnjbnei 3.4 29
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5 PreparationMandMantioxidantMactivityMofMenzymaticMhydrolysatesMfromMpurpleMseaMurchinM
UStrongylocentrotusMnudusVMgonadcMLWTn-nFoodnSciencenandnTechnologyaM2011aMiiaMfffhbfffm 5.4 61

4 PurificationMandMcharacterizationMofMcathepsinMwMfromMtheMgutMofMtheMseaMcucumberMUStichopusM
japonicasVcMFoodnSciencenandnBiotechnologyaM2011aMgeaMnfnbngj 3 25

3 αybridMgelationMofMscallopMUPatinopectenMyessoensisVMmaleMgonadMhydrolysatesMcombinedMwithM
differentMconcentrationsMofMiotabcarrageenancMJournalnofnFoodnMeasurementnandnCharacterizationaf 2.8 1

2 znhancedMphysicalMpropertiesMofMreducedbsaltMsurimiMgelsMfromMvmurMsturgeonMUvcipenserM
schrenckiiVMbyMlbarginineMandMlbhistidinecMJournalnofnFoodnProcessingnandnPreservationaefjmml 2.1 0

1
OptimizationMofMremovalMofMoffbodorMinMmulletMUxhannaMvrgusVMheadMsoupMbyMyeastMusingMresponseM
surfaceMmethodologyMandMvariationsMofMvolatileMcomponentsMduringMfermentationcMJournalnofnFoodn
ProcessingnandnPreservationaefjnge

2.1 0
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