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j Paper IF Citations

416 QuantificationLandLinLsilicoLanalysisLofLtasteLdipeptidesLgeneratedLduringLdryYcuredLhamLprocessingZL
FoodaChemistryXL2022XLeibXLcebkii 8.5 4

415 uhickenYderivedLtripeptideLK uLT“ysY roYuysULstabilizesLalcoholLdehydrogenaseLTsvzULthroughL
peptideYenzymeLinteractionZLLWTaoaFoodaScienceaandaTechnologyXL2022XLchcXLcceeih 5.4 0

414 βeterinaryLdrugLresidueLanalysisL2022XL

413 ótructureYfunctionLrelationshipLofLsmallLpeptidesLgeneratedLduringLtheLripeningLofLópanishL
dryYcuredLhamlL eptidomeXLmolecularLstabilityLandLcomputationalLmodellingZLFoodaChemistryXL2021XLcechie8.5 0

412 |dentificationLofLdipeptidesLbyL”s“v|YıoxLmassLspectrometryLinLlongYprocessingLópanishLdryYcuredL
hamZZLFoodaChemistryaMolecularaSciencesXL2021XLeXLcbbbfj 1 0

411  epsinLzydrolysisLofL—rangeLtyY roductsLforLtheL roductionLofLtioactiveL eptidesLwithL
yastrointestinalLíesistantL ropertiesZLFoodsXL2021XLcbXL 4.9 1

410 |nfluenceLofL”uscleLıypeLonL hysicochemicalL arametersXL“ipolysisXL roteolysisXLandLβolatileL
uompoundsLthroughoutLtheL rocessingLofLómokedLvryYuuredLzamZLFoodsXL2021XLcbXL 4.9 1

409 uhemistryXLsafetyXLandLregulatoryLconsiderationsLinLtheLuseLofLnitriteLandLnitrateLfromLnaturalLoriginL
inLmeatLproductsLYL|nvitedLreviewZLMeataScienceXL2021XLcicXLcbjdid 6.4 58

408 ”ethodologiesLforLpeptidomicslL|dentificationLandLquantificationL2021XLjiYcbd

407 ıheLphysiologicalLactivityLofLbioactiveLpeptidesLobtainedLfromLmeatLandLmeatLbyYproductsZL
AdvancesainaFoodaandaNutritionaResearchXL2021XLkiXLcfiYcjg 6 3

406
uharacterizationLofLαmamiLvryYuuredLzamYverivedLvipeptideL|nteractionLwithL”etabotropicL
ylutamateLíeceptorLTmyluíULbyL”olecularLvockingLóimulationZLAppliedaSciencesaiSwitzerlandkXL2021XL
ccXLjdhj

2.6 1

405 uharacterizationLofLantioxidantLefficacyLofLpeptideLextractsLasLaffectedLbyLpeptideLinteractionsL
duringLtheLripeningLofLópanishLdryYcuredLhamZLFoodaResearchaInternationalXL2021XLcfiXLccbgdg 7 3

404 ”anagementLofLmeatLbyYLandLcoYproductsLforLanLimprovedLmeatLprocessingLsustainabilityZLMeata
ScienceXL2021XLcjcXLcbjhbj 6.4 8

403
slternativeL roteinsLasLaLóourceLofLtioactiveL eptideslLıheLwdibleLónailLandLyenerationLofL
zydrolysatesLuontainingL eptidesLwithLtioactiveL otentialLforLαseLasLxunctionalLxoodsZLFoodsXL2021
XLcbXL

4.9 1

402  roteomicsLandL eptidomicsLforLxoodLóafetyL2021XLcfkYcgh 1

401 wffectLofLyelatinLuoatingLwnrichedLwithLsntioxidantLıomatoLtyY roductsLonLtheLQualityLofL orkL
”eatZLPolymersXL2020XLcdXL 4.5 14

400 |nLvitroLoxidationLpromotedLbyLchlorpyrifosLresiduesLonLmyosinLandLchickenLbreastLproteinsZLFooda
ChemistryXL2020XLedhXLcdhkdd 8.5 9
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399
wffectLofLcookingLandLinLvitroLdigestionLonLtheLpeptideLprofileLofLchickenLbreastLmuscleLandL
antioxidantLandLalcoholLdehydrogenaseLstabilizationLactivityZLFoodaResearchaInternationalXL2020XL
cehXLcbkfgk

7 14

398 ırendsLinLtiodieselL roductionLfromLsnimalLxatLWasteZLAppliedaSciencesaiSwitzerlandkXL2020XLcbXLehff 2.6 49

397 ”eatL roductsL2020XLcYcj

396 íecentL rogressLinLwnzymaticLíeleaseLofL eptidesLinLxoodsLofLsnimalL—riginLandLsssessmentLofL
tioactivityZLJournalaofaAgriculturalaandaFoodaChemistryXL2020XLhjXLcdjfdYcdjgg 5.7 32

395 tioactiveLpeptidesLgeneratedLinLtheLprocessingLofLdryYcuredLhamZLFoodaChemistryXL2020XLedcXLcdhhjk 8.5 32

394 wvaluationLofLmainLpostYtranslationalLmodificationsLoccurringLinLnaturallyLgeneratedLpeptidesL
duringLtheLripeningLofLópanishLdryYcuredLhamZLFoodaChemistryXL2020XLeedXLcdiejj 8.5 10

393 |berianLdryYcuredLhamLasLaLpotentialLsourceLofL˛–YglucosidaseYinhibitoryLpeptidesZLJournalaofa
FunctionalaFoodsXL2020XLhiXLcbejfb 5.1 21

392 sntioxidantLpeptidesLprofileLinLdryYcuredLhamLasLaffectedLbyLgastrointestinalLdigestionZLJournalaofa
FunctionalaFoodsXL2020XLhkXLcbekgh 5.1 23

391  eptidomicsLandLproteomicsLdataLofLoxidisedLpeptidesLfromLgastrointestinalLdigestionLofLchickenL
breastLexposedLtoLchlorpyrifosZLDataainaBriefXL2020XLedXLcbhchb 1.2

390 vevelopmentsLinLtheLαseLofL“ipaseLıransesterificationLforLtiodieselL roductionLfromLsnimalLxatL
WasteZLAppliedaSciencesaiSwitzerlandkXL2020XLcbXLgbjg 2.6 16

389 |mpactLofLóimulatedLyastrointestinalLvigestionLonLtheLtiologicalLsctivityLofLanLslcalaseLzydrolysateL
ofL—rangeLóeedLTULbyY roductsZLFoodsXL2020XLkXL 4.9 4

388 íesiduesLofLharmfulLchemicalsLandLtheirLdetectionLtechniquesL2020XLcieYcje 0

387 íiskLassessmentLofLchemicalLsubstancesLofLsafetyLconcernLgeneratedLinLprocessedLmeatsZLFooda
ScienceaandaHumanaWellnessXL2019XLjXLdffYdgc 8.3 24

386 ıheLrelevanceLofLdipeptidesLandLtripeptidesLinLtheLbioactivityLandLtasteLofLdryYcuredLhamZLFooda
ProductionaProcessingaandaNutritionXL2019XLcXL 4.6 22

385 uurrentLfeedingLstrategiesLtoLimproveLporkLintramuscularLfatLcontentLandLitsLnutritionalLqualityZL
AdvancesainaFoodaandaNutritionaResearchXL2019XLjkXLgeYkf 6 12

384 uhallengesLandLopportunitiesLregardingLtheLuseLofLalternativeLproteinLsourceslLsquacultureLandL
insectsZLAdvancesainaFoodaandaNutritionaResearchXL2019XLjkXLdgkYdkg 6 10

383 uontrolledLenzymaticLhydrolysisLofLpollenLproteinLasLpromisingLtoolLforLproductionLofLpotentialL
bioactiveLpeptidesZLJournalaofaFoodaBiochemistryXL2019XLfeXLecdjck 3.3 3

382
sssessmentLofLuholesterolXLylycemiaLuontrolLandLóhortYLandL“ongYıermLsntihypertensiveLwffectsL
ofLómoothLzoundLβisceraL eptidesLinLzighYóaltLandLxructoseLvietYxedLWistarLíatsZLMarineaDrugsXL
2019XLciXL

6 7

(2019-2020)
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381 |nLβitroLandL|nLóilicoLspproachesLtoLyeneratingLandL|dentifyingLsngiotensinYuonvertingLwnzymeL|L
|nhibitoryL eptidesLfromLyreenL”acroalgaZLMarineaDrugsXL2019XLciXL 6 31

380 spplicationLofLnonYinvasiveLtechnologiesLinLdryYcuredLhamlLsnLoverviewZLTrendsainaFoodaScienceaanda
TechnologyXL2019XLjhXLehbYeif 15.3 28

379  roteinL—xidationL2019XLfcYfi 2

378 íheologicalLandLstructuralLpropertiesLofLzemiramphusLfarLskinLgelatinlL otentialLuseLasLanLactiveL
fishLcoatingLagentZLFoodaHydrocolloidsXL2019XLjiXLeecYefc 10.6 20

377 sntioxidantLandLsntimicrobialLsctivityLofL eptidesLwxtractedLfromL”eatLtyYproductslLaLíeviewZL
FoodaAnalyticalaMethodsXL2019XLcdXLdfbcYdfcg 3.4 34

376 íoyalLJellylLuhemistryXLótorageLandLtioactivitiesZLJournalaofaApiculturalaScienceXL2019XLheXLciYfb 1.1 11

375 tioactiveL eptidesLfromLxishLuollagenLtyproductsL2019XLebkYeee 6

374  orkLtyproductsL2019XLckYfc

373 tioactiveLuompoundsLfromLsnimalL”eatLtyproductsL2019XLeegYefh 2

372 uattleLtyproductsL2019XLfeYgg 1

371 typroductsLfromLxishLzarvestingLandL rocessingL2019XLcikYdci 2

370  eptideLidentificationLinLalcalaseLhydrolysatedLpollenLandLcomparisonLofLitsLbioactivityLwithLroyalL
jellyZLFoodaResearchaInternationalXL2019XLcchXLkbgYkcg 7 19

369  ossibleLαsesLofL rocessedLólaughterLtyproductsL2019XLcfgYchb 6

368  eptidesLwithL otentialLuardioprotectiveLwffectsLverivedLfromLvryYuuredLzamLtyproductsZLJournala
ofaAgriculturalaandaFoodaChemistryXL2019XLhiXLcccgYccdh 5.7 18

367 tioactiveLpeptidesLandLfreeLaminoLacidsLprofilesLinLdifferentLtypesLofLwuropeanLdryYfermentedL
sausagesZLInternationalaJournalaofaFoodaMicrobiologyXL2018XLdihXLicYij 5.8 58

366 |nLvitroLandLinLvivoLantiYdiabeticLandLantiYhyperlipidemicLeffectsLofLproteinLhydrolysatesLfromL
—ctopusLvulgarisLinLalloxanicLratsZLFoodaResearchaInternationalXL2018XLcbhXLkgdYkhe 7 31

365 zealthLrelevanceLofLantihypertensiveLpeptidesLinLfoodsZLCurrentaOpinionainaFoodaScienceXL2018XLckXLjYcf 9.8 15

364  eptidomicLanalysisLofLantioxidantLandLsuwYinhibitoryLpeptidesLobtainedLfromLtomatoLwasteL
proteinsLfermentedLusingLtacillusLsubtilisZLFoodaChemistryXL2018XLdgbXLcjbYcji 8.5 65
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363 ”ainLcharacteristicsLofLpeanutLskinLandLitsLroleLforLtheLpreservationLofLmeatLproductsZLTrendsaina
FoodaScienceaandaTechnologyXL2018XLiiXLcYcb 15.3 49

362 vifferencesLinLpeptideLoxidationLbetweenLmusclesLinLcdLmonthsLópanishLdryYcuredLhamZLFooda
ResearchaInternationalXL2018XLcbkXLefeYefk 7 8

361 uharacterisationLofLtheLantioxidantLpeptideLswwwY v“LandLitsLquantificationLinLópanishLdryYcuredL
hamZLFoodaChemistryXL2018XLdgjXLjYcg 8.5 48

360
|nLsilicoLanalysisLandLmolecularLdockingLstudyLofLangiotensinL|YconvertingLenzymeLinhibitoryL
peptidesLfromLsmoothYhoundLvisceraLproteinLhydrolysatesLfractionatedLbyLultrafiltrationZLFooda
ChemistryXL2018XLdekXLfgeYfhe

8.5 61

359 yenerationLofLbioactiveLpeptidesLduringLfoodLprocessingZLFoodaChemistryXL2018XLdhiXLekgYfbf 8.5 142

358 wvolutionLofLoxidisedLpeptidesLduringLtheLprocessingLofLkmonthsLópanishLdryYcuredLhamZLFooda
ChemistryXL2018XLdekXLjdeYjeb 8.5 9

357 wffectsLofLactiveLgelatinLcoatedLwithLhennaLT“ZLinermisULextractLonLbeefLmeatLqualityLduringLchilledL
storageZLFoodaControlXL2018XLjfXLdejYdfg 6.2 51

356 tioactiveLpeptidesLasLnaturalLantioxidantsLinLfoodLproductsLâ��LsLreviewZLTrendsainaFoodaScienceaanda
TechnologyXL2018XLikXLcehYcfi 15.3 212

355 –ewLapproachesLbasedLonLcomparativeLproteomicsLforLtheLassessmentLofLfoodLqualityZLCurrenta
OpinionainaFoodaScienceXL2018XLddXLddYdi 9.8 21

354  erspectivesLinLtheLαseLofL eptidomicsLinLzamZLProteomicsXL2018XLcjXLecibbfdd 4.8 11

353 ótabilityLofLtheLpotentLantioxidantLpeptideLó–ssuLidentifiedLfromLópanishLdryYcuredLhamZLFooda
ResearchaInternationalXL2018XLcbgXLjieYjik 7 38

352 xoodLandL–utritionalLsnalysisL|LvairyL roductsL2018XLekiYeki 2

351 ”eatLtyY roductslL–ewL|nsightsLintoL otentialLıechnicalLandLzealthLspplicationsL2018XLcbcYcch 0

350 ”icroencapsulationLofLantioxidantLcompoundsLthroughLinnovativeLtechnologiesLandLitsLspecificL
applicationLinLmeatLprocessingZLTrendsainaFoodaScienceaandaTechnologyXL2018XLjdXLcegYcfi 15.3 69

349 suw|Y|nhibitoryL eptidesL–aturallyLyeneratedLinL”eatLandL”eatL roductsLandLıheirLzealthL
íelevanceZLNutrientsXL2018XLcbXL 6.7 29

348
teneficialLeffectsLofLfermentedLsardinelleLproteinLhydrolysatesLonLhypercaloricLdietLinducedL
hyperglycemiaXLoxidativeLstressLandLdeteriorationLofLkidneyLfunctionLinLwistarLratsZLJournalaofaFooda
ScienceaandaTechnologyXL2017XLgfXLeceYedg

3.3 8

347 wffectLofLultrasoundLpretreatmentLandL”aillardLreactionLonLstructureLandLantioxidantLpropertiesLofL
ultrafiltratedLsmoothYhoundLvisceraLproteinsYsucroseLconjugatesZLFoodaChemistryXL2017XLdebXLgbiYgcg 8.5 37

346 ıheLótorageLandL reservationLofL”eatlL|||â��”eatL rocessingL2017XLdhgYdkh 7

(2017-2018)
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345 wdibleLtyYproductsL2017XLhikYhkh 5

344 uhallengesLinLtheLquantitationLofLnaturallyLgeneratedLbioactiveLpeptidesLinLprocessedLmeatsZL
TrendsainaFoodaScienceaandaTechnologyXL2017XLhkXLebhYecf 15.3 34

343 tiosensorLtasedLonL|mmobilizedL–itrateLíeductaseLforLtheLQuantificationLofL–itrateL|onsLinL
vryYuuredLzamZLFoodaAnalyticalaMethodsXL2017XLcbXLefjcYefjh 3.4 4

342
|nLsilicoLanalysisLandLantihypertensiveLeffectLofLsuwYinhibitoryLpeptidesLfromLsmoothYhoundLvisceraL
proteinLhydrolysatelLwnzymeYpeptideLinteractionLstudyLusingLmolecularLdockingLsimulationZLProcessa
BiochemistryXL2017XLgjXLcfgYcgk

4.8 34

341 wffectLofLcookingLandLinLvitroLdigestionLonLtheLantioxidantLactivityLofLdryYcuredLhamLbyYproductsZL
FoodaResearchaInternationalXL2017XLkiXLdkhYebh 7 34

340 íeYevaluationLofLpotassiumLnitriteLTw´ dfkULandLsodiumLnitriteLTw´ dgbULasLfoodLadditivesZLEFSAaJournal
XL2017XLcgXLebfijh 2.3 33

339 –ovelLbioactiveLpeptidesLfromLenzymaticLhydrolysateLofLóardinelleLTóardinellaLauritaULmuscleL
proteinsLhydrolysedLbyLtacillusLsubtilisLsdhLproteasesZLFoodaResearchaInternationalXL2017XLcbbXLcdcYcee 7 33

338 veamidationLpostYtranslationalLmodificationLinLnaturallyLgeneratedLpeptidesLinLópanishLdryYcuredL
hamZLFoodaChemistryXL2017XLddkXLicbYicg 8.5 5

337 uollagenousLproteinsLfromLblackYbarredLhalfbeakLskinLasLaLsourceLofLgelatinLandLbioactiveLpeptidesZL
FoodaHydrocolloidsXL2017XLibXLcdeYcee 10.6 23

336 snalysisLofL–itriteLandL–itrateLinLxoodslL—verviewLofLuhemicalXLíegulatoryLandLsnalyticalLsspectsZL
AdvancesainaFoodaandaNutritionaResearchXL2017XLjcXLhgYcbi 6 7

335 íeYevaluationLofLsodiumLnitrateLTwLdgcULandLpotassiumLnitrateLTwLdgdULasLfoodLadditivesZLEFSAa
JournalXL2017XLcgXLebfiji 2.3 18

334 wffectsLofLdryYcuredLhamLrichLinLbioactiveLpeptidesLonLcardiovascularLhealthlLsLrandomizedL
controlledLtrialZLJournalaofaFunctionalaFoodsXL2017XLejXLchbYchi 5.1 25

333 ”eatLqualityXLfreeLfattyLacidLconcentrationXLandLoxidativeLstabilityLofLporkLfromLanimalsLfedLdietsL
containingLdifferentLsourcesLofLseleniumZLFoodaScienceaandaTechnologyaInternationalXL2017XLdeXLichYidj 2.6 16

332 —lfactometryLvetectionLofLsromaLuompoundsL2017XLeikYfbb 1

331 wffectLofLcookingLandLsimulatedLgastrointestinalLdigestionLonLtheLactivityLofLgeneratedLbioactiveL
peptidesLinLagedLbeefLmeatZLFoodaandaFunctionXL2017XLjXLfefiYfegg 6.1 41

330 vistinctLfattyLacidLcompositionLofLsomeLedibleLbyYproductsLfromLbovinesLfedLhighLorLlowLsilageL
dietsZLFoodaScienceaandaTechnologyaInternationalXL2017XLdeXLdbkYddc 2.6 11

329 wffectLofLdietaryLseleniumLsourceLTorganicLvsZLmineralULandLmuscleLpzLonLmeatLqualityL
characteristicsLofLpigsZLFoodaScienceaandaNutritionXL2017XLgXLkfYcbd 3.2 22

328
suwY|nhibitoryLandLsntioxidantLsctivitiesLofL eptideLxragmentsL—btainedLfromLıomatoL rocessingL
tyY roductsLxermentedLαsingLtacillusLsubtilislLwffectLofLsminoLscidLuompositionLandL eptidesL
”olecularL”assLvistributionZLAppliedaBiochemistryaandaBiotechnologyXL2017XLcjcXLfjYhf

3.2 41
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327 WoundLhealingLactivityLofLcuttlefishLgelatinLgelsLandLfilmsLenrichedLbyLhennaLT“awsoniaLinermisUL
extractZLColloidsaandaSurfacesaA:aPhysicochemicalaandaEngineeringaAspectsXL2017XLgcdXLicYik 5.1 48

326 zypolipidemicXLantiobesityLandLcardioprotectiveLeffectsLofLsardinelleLmeatLflourLandLitsL
hydrolysatesLinLhighYfatLandLfructoseLdietLfedLWistarLratsZLLifeaSciencesXL2017XLcihXLgfYhh 6.8 21

325 ıheLabilityLofLpeptideLextractsLobtainedLatLdifferentLdryLcuredLhamLripeningLstagesLtoLbindLaromaL
compoundsZLFoodaChemistryXL2016XLckhXLkYch 8.5 24

324 ıheLuseLofLlabelYfreeLmassLspectrometryLforLrelativeLquantificationLofLsarcoplasmicLproteinsLduringL
theLprocessingLofLdryYcuredLhamZLFoodaChemistryXL2016XLckhXLfeiYff 8.5 32

323
 eptidomicLanalysisLofLbioactiveLpeptidesLinLzebraLblennyLTóalariaLbasiliscaULmuscleLproteinL
hydrolysateLexhibitingLantimicrobialLactivityLobtainedLbyLfermentationLwithLtacillusLmojavensisL
sdcZLProcessaBiochemistryXL2016XLgcXLdcjhYdcki

4.8 28

322
sLpeptidomicLapproachLforLtheLidentificationLofLantioxidantLandLsuwYinhibitoryLpeptidesLinL
sardinelleLproteinLhydrolysatesLfermentedLbyLtacillusLsubtilisLsdhLandLtacillusLamyloliquefaciensL
snhZLFoodaResearchaInternationalXL2016XLjkXLefiYegj

7 46

321
”olecularLforcesLstudyLandLmicrostructureLandLgellingLpropertiesLofLsmoothLhoundLproteinLgelsL
preparedLbyLheatYinducedLgelationLprocesslLwffectLofLpzLvariationLonLtexturalLandLfunctionalL
propertiesZLProcessaBiochemistryXL2016XLgcXLcgccYcgdb

4.8 8

320 sntilisterialLpeptidesLfromLópanishLdryYcuredLhamslL urificationLandLidentificationZLFooda
MicrobiologyXL2016XLgkXLceeYfc 6 19

319 –ewLinsightsLintoLmeatLbyYproductLutilizationZLMeataScienceXL2016XLcdbXLgfYgk 6.4 129

318 tioactiveL eptidesLinLxoodsL2016XLekgYfbb 8

317 óelectiveLveterminationLofL“ysineLinLvryYuuredL”eatsLαsingLaLóensorLtasedLonL“ysineY˛–Y—xidaseL
|mmobilisedLonLaL–ylonL”embraneZLFoodaAnalyticalaMethodsXL2016XLkXLdfjfYdfkb 3.4 5

316 ıransepithelialLtransportLofLdryYcuredLhamLpeptidesLwithLsuwLinhibitoryLactivityLthroughLaLuacoYdL
cellLmonolayerZLJournalaofaFunctionalaFoodsXL2016XLdcXLejjYekg 5.1 54

315
ıimeYdependentLdepletionLofLnitriteLinLporkabeefLandLchickenLmeatLproductsLandLitsLeffectLonL
nitriteLintakeLestimationZLFoodaAdditivesaandaContaminantsaoaPartaAaChemistrynaAnalysisnaControlna
ExposureaandaRiskaAssessmentXL2016XLeeXLcjhYkd

3.2 13

314  eptidomicsLasLaLtoolLforLqualityLcontrolLinLdryYcuredLhamLprocessingZLJournalaofaProteomicsXL2016XL
cfiXLkjYcbi 3.9 15

313 vryYuuredL”eatsL2016XL 0

312 yastrointestinalLwndogenousL roteinYverivedLtioactiveL eptideslLsnLinLβitroLótudyLofLıheirLyutL
”odulatoryL otentialZLInternationalaJournalaofaMolecularaSciencesXL2016XLciXLfjd 6.3 15

311
sngiotensinL|YconvertingLenzymeLinhibitoryLpeptidesLxQ óxLandL“KY |LidentifiedLinLtacillusLsubtilisL
sdhLhydrolysateLofLthornbackLrayLmuscleZLInternationalaJournalaofaFoodaScienceaandaTechnologyXL
2016XLgcXLchbfYchbk

3.8 18

310 wvolutionLofLproteolyticLandLphysicoYchemicalLcharacteristicsLofL–orwegianLdryYcuredLhamLduringL
itsLprocessingZLMeataScienceXL2016XLcdcXLdfeYdfk 6.4 13

(2016-2017)
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309 vifferencesLinLpigLgenotypesLinfluenceLtheLgenerationLofLpeptidesLinLdryYcuredLhamLprocessingZL
FoodaResearchaInternationalXL2016XLjhXLifYjd 7 16

308
toarfishLproteinLrecoveryLusingLtheLpzYshiftLprocessLandLgenerationLofLproteinLhydrolysatesLwithL
suwY|LandLantihypertensiveLbioactivitiesLinLspontaneouslyLhypertensiveLratsZLInnovativeaFoodaSciencea
andaEmergingaTechnologiesXL2016XLeiXLdgeYdhb

6.8 42

307
uombinedLbiocatalyticLconversionLofLsmoothLhoundLvisceralL roteinLhydrolysatesLelaborationLandL
assessmentLofLtheirLantioxidantXLantiYsuwLandLantibacterialLactivitiesZLFoodaResearchaInternationalXL
2016XLjhXLkYde

7 49

306 wffectLofLdietaryLorganicLseleniumLonLmuscleLproteolyticLactivityLandLwaterYholdingLcapacityLinLporkZL
MeataScienceXL2016XLcdcXLcYcc 6.4 27

305 uharacterizationLofLtheLpeptideLprofileLinLópanishLıeruelXL|talianL armaLandLtelgianLdryYcuredLhamsL
andLitsLpotentialLbioactivityZLFoodaResearchaInternationalXL2016XLjkXLhejYhfh 7 33

304 xreeLaminoLacidsLandLbioactiveLpeptidesLprofileLofL ast˜–rmaLduringLitsLprocessingZLFoodaResearcha
InternationalXL2016XLjkXLckfYdbc 7 14

303 tioactiveLpeptidesLidentifiedLinLthornbackLrayLskinSsLgelatinLhydrolysatesLbyLproteasesLfromLtacillusL
subtilisLandLtacillusLamyloliquefaciensZLJournalaofaProteomicsXL2015XLcdjXLjYci 3.9 79

302 sLpeptidomicLapproachLtoLstudyLtheLcontributionLofLaddedLcaseinLproteinsLtoLtheLpeptideLprofileLinL
ópanishLdryYfermentedLsausagesZLInternationalaJournalaofaFoodaMicrobiologyXL2015XLdcdXLfcYj 5.8 31

301 wvidenceLofLpeptideLoxidationLfromLmajorLmyofibrillarLproteinsLinLdryYcuredLhamZLFoodaChemistryXL
2015XLcjiXLdebYg 8.5 23

300 uharacterizationXLantioxidativeLandLsuwLinhibitoryLpropertiesLofLhydrolysatesLobtainedLfromL
thornbackLrayLTíajaLclavataULmuscleZLJournalaofaProteomicsXL2015XLcdjXLfgjYhj 3.9 56

299 uharacterizationLandLcomparativeLassessmentLofLantioxidantLandLsuwLinhibitoryLactivitiesLofL
thornbackLrayLgelatinLhydrolysatesZLJournalaofaFunctionalaFoodsXL2015XLceXLddgYdej 5.1 68

298 —ptimisationLofLaLsimpleLandLreliableLlabelYfreeLmethodologyLforLtheLrelativeLquantitationLofLrawL
porkLmeatLproteinsZLFoodaChemistryXL2015XLcjdXLifYjb 8.5 20

297 ómallLpeptidesLhydrolysisLinLdryYcuredLmeatsZLInternationalaJournalaofaFoodaMicrobiologyXL2015XLdcdXLkYcg5.8 46

296 ıitinYderivedLpeptidesLasLprocessingLtimeLmarkersLinLdryYcuredLhamZLFoodaChemistryXL2015XLchiXLedhYek 8.5 36

295  eptidesLnaturallyLgeneratedLfromLubiquitinYhbóLribosomalLproteinLasLpotentialLbiomarkersLofL
dryYcuredLhamLprocessingLtimeZLFoodaControlXL2015XLfjXLcbdYcbi 6.2 22

294 óourcesLofLvariabilityLinLtheLanalysisLofLmeatLnutrientLcoenzymeLQcbLforLfoodLcompositionL
databasesZLFoodaControlXL2015XLfjXLcgcYcgf 6.2 4

293 wditorialLoverviewlLxoodLbioprocessingZLCurrentaOpinionainaFoodaScienceXL2015XLcXLviiYviii 9.8 2

292 sntihypertensiveLeffectLofLpeptidesLnaturallyLgeneratedLduringL|berianLdryYcuredLhamLprocessingZL
FoodaResearchaInternationalXL2015XLijXLicYij 7 34
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291 uardioprotectiveLcryptidesLderivedLfromLfishLandLotherLfoodLsourceslLgenerationXLapplicationXLandL
futureLmarketsZLJournalaofaAgriculturalaandaFoodaChemistryXL2015XLheXLceckYec 5.7 28

290 —ptimizationLofL”uscleLwnzymeLuolorimetricLıestsLforLíapidLvetectionLofLwxudativeL orkL”eatsZL
FoodaAnalyticalaMethodsXL2014XLiXLckbeYckbi 3.4 2

289 vipeptidylLpeptidaseL|βLinhibitoryLpeptidesLgeneratedLinLópanishLdryYcuredLhamZLMeataScienceXL2014
XLkhXLigiYhc 6.4 57

288 tioactiveLpeptidesLgeneratedLfromLmeatLindustryLbyYproductsZLFoodaResearchaInternationalXL2014XL
hgXLeffYefk 7 111

287 wffectLofLelectrohydraulicLshockwaveLtreatmentLonLtendernessXLmuscleLcathepsinLandLpeptidaseL
activitiesLandLmicrostructureLofLbeefLloinLsteaksLfromLzolsteinLyoungLbullsZLMeataScienceXL2014XLkjXLigkYhg6.4 37

286
 roteomicLidentificationLofLantioxidantLpeptidesLfromLfbbLtoLdgbbvaLgeneratedLinLópanishL
dryYcuredLhamLcontainedLinLaLsizeYexclusionLchromatographyLfractionZLFoodaResearchaInternationalXL
2014XLghXLhjYih

7 52

285 vegradationLofL“|”LdomainYbindingLproteinLthreeLduringLprocessingLofLópanishLdryYcuredLhamZL
FoodaChemistryXL2014XLcfkXLcdcYj 8.5 33

284 ótabilityLofLsuwLinhibitoryLhamLpeptidesLagainstLheatLtreatmentLandLinLvitroLdigestionZLFooda
ChemistryXL2014XLchcXLebgYcc 8.5 85

283 tioprotectiveLuulturesL2014XLcdkYcei

282 YeastsL2014XLcekYcfh 4

281 ”ethodologiesLforLtheLótudyLofL”icrobialLwcologyLinLxermentedLóausagesL2014XLciiYcjj

280 xunctionalLvryYxermentedLóausagesL2014XLdfcYdgb 1

279 “owYóodiumL roductsL2014XLdgcYdgi 1

278  roductionLandLuonsumptionLofLxermentedL”eatL roductsL2014XLiYcc 4

277 ”editerraneanL roductsL2014XLebcYecd

276 –orthernLwuropeanL roductsL2014XLeceYedb 0

275 ıheLtiochemistryLofL”eatLandLxatL2014XLfiYgf

274 |ngredientsL2014XLggYhi 2

(2014-2015)

9



273 vryYxermentedLóausagesLandLíipenedL”eatslLsnL—verviewL2014XLcYh 1

272 xlavorL2014XLdciYddg 6

271 ıoxicLuompoundsLofLuhemicalL—riginL2014XLfdkYfef 2

270 uompositionLandL–utritionL2014XLddiYdfb

269  artialLreplacementLofLsodiumLinLmeatLandLfishLproductsLbyLusingLmagnesiumLsaltsZLsLreviewZLPlanta
andaSoilXL2013XLehjXLcikYcjj 4.2 30

268 |dentificationLofLnovelLantioxidantLpeptidesLgeneratedLinLópanishLdryYcuredLhamZLFoodaChemistryXL
2013XLcejXLcdjdYj 8.5 99

267  urificationLandL|dentificationLofLantihypertensiveLpeptidesLinLópanishLdryYcuredLhamZLJournalaofa
ProteomicsXL2013XLijXLfkkYgbi 3.9 94

266 βariabilityLinLtheLcontentsLofLporkLmeatLnutrientsLandLhowLitLmayLaffectLfoodLcompositionL
databasesZLFoodaChemistryXL2013XLcfbXLfijYjd 8.5 37

265 vevelopmentLandLoptimisationLofLaLlabelYfreeLquantitativeLproteomicLprocedureLandLitsLapplicationL
inLtheLassessmentLofLgeneticallyLmodifiedLtomatoLfruitZLProteomicsXL2013XLceXLdbchYeb 4.8 28

264  eptidesLwithLangiotensinL|LconvertingLenzymeLTsuwULinhibitoryLactivityLgeneratedLfromLporcineL
skeletalLmuscleLproteinsLbyLtheLactionLofLmeatYborneL“actobacillusZLJournalaofaProteomicsXL2013XLjkXLcjeYkb3.9 53

263  roteolysisLfollowYupLinLdryYcuredLmeatLproductsLthroughLproteomicLapproachesZLFoodaResearcha
InternationalXL2013XLgfXLcdkdYcdki 7 27

262  redictionLofLwaterLandLproteinLcontentsLandLqualityLclassificationLofLópanishLcookedLhamLusingL
–|íLhyperspectralLimagingZLJournalaofaFoodaEngineeringXL2013XLcciXLdidYdjb 6 72

261 –utritionalLporkLmeatLcompoundsLasLaffectedLbyLhamLdryYcuringZLMeataScienceXL2013XLkeXLgeYhb 6.4 22

260 vryYuuredLzamL2013XLcfiYchb

259  rimaryLóeparationlLuhromatographyL2013XLhkYjc

258 íeprintLoflLsnLenzymeLsensorLforLtheLdeterminationLofLtotalLaminesLinLdryYfermentedLsausagesZL
JournalaofaFoodaEngineeringXL2012XLccbXLedfYedi 6 6

257 snalyticalLıoolsLforLsssessingLtheLuhemicalLóafetyLofL”eatLandL oultryL2012XLcYhi

256 wffectLofLtheLpartialLreplacementLofLsodiumLchlorideLbyLotherLsaltsLonLtheLformationLofLvolatileL
compoundsLduringLripeningLofLdryYcuredLhamZLJournalaofaAgriculturalaandaFoodaChemistryXL2012XLhbXLihbiYcg5.7 20
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255 tiochemicalLandLsensoryLchangesLinLdryYcuredLhamLsaltedLwithLpartialLreplacementsLofL–aulLbyL
otherLchlorideLsaltsZLMeataScienceXL2012XLkbXLehcYi 6.4 101

254 sntihypertensiveLactivityLofLpeptidesLidentifiedLinLtheLinLvitroLgastrointestinalLdigestLofLporkLmeatZL
MeataScienceXL2012XLkcXLejdYf 6.4 64

253 sntihypertensiveLeffectLandLantioxidantLactivityLofLpeptideLfractionsLextractedLfromLópanishL
dryYcuredLhamZLMeataScienceXL2012XLkcXLebhYcc 6.4 102

252 wvolutionLofLnitrateLandLnitriteLduringLtheLprocessingLofLdryYcuredLhamLwithLpartialLreplacementLofL
–aulLbyLotherLchlorideLsaltsZLMeataScienceXL2012XLkcXLeijYjc 6.4 25

251 “actobacillusLsakeiLuí“cjhdLimprovesLsafetyLandLproteinLhydrolysisLinLmeatLsystemsZLJournalaofa
AppliedaMicrobiologyXL2012XLcceXLcfbiYch 4.7 29

250 |nnovationsLinLvalueYadditionLofLedibleLmeatLbyYproductsZLMeataScienceXL2012XLkdXLdkbYh 6.4 183

249 tiochemistryLofL rocessingL”eatLandL oultryL2012XLebeYech 5

248 tiochemistryLofLxermentedL”eatL2012XLeecYefe 5

247 tiochemistryLofLíawL”eatLandL oultryL2012XLdjgYebd

246 ótrategiesLforLsaltLreductionLinLfoodsZLRecentaPatentsaonaFoodnaNutritionagamp;aAgricultureXL2012XLfXLckYdg1.9 2

245 íetentionLuharacteristicsLofLxourLvifferentLz|“|uLótationaryL hasesLinLtheLsnalysisLofL”eatL olarL
uompoundsZLFoodaAnalyticalaMethodsXL2012XLgXLhbfYhcd 3.4 8

244 wffectLofLbrineLthawingasaltingLonLendogenousLenzymeLactivityLandLsensoryLqualityLofL|berianL
dryYcuredLhamZLFoodaMicrobiologyXL2012XLdkXLdfiYgf 6 12

243 wssentialLsminoLscidsL2012XLeYdf 4

242 óodiumLíeplacersL2012XLjiiYjjf 1

241 ótrategiesLforLóaltLíeductionLinLxoodsZLRecentaPatentsaonaFoodnaNutritionagamp;aAgricultureXL2012XLfXLckYdg1.9 15

240 |ntenseLdegradationLofLmyosinLlightLchainLisoformsLinLópanishLdryYcuredLhamZLJournalaofaAgriculturala
andaFoodaChemistryXL2011XLgkXLejjfYkd 5.7 39

239 “owLfrequencyLdielectricLmeasurementsLtoLassessLpostYmortemLageingLofLporkLmeatZLLWTaoaFooda
ScienceaandaTechnologyXL2011XLffXLcfhgYcfid 5.4 13

238 –ucleotidesLandLtheirLdegradationLproductsLduringLprocessingLofLdryYcuredLhamXLmeasuredLbyL
z “uLandLanLenzymeLsensorZLMeataScienceXL2011XLjiXLcdgYk 6.4 47

(2011-2012)
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237 |nfluenceLofLpartialLreplacementLofL–aulLwithLKulXLuauldLandL”guldLonLlipolysisLandLlipidLoxidationL
inLdryYcuredLhamZLMeataScienceXL2011XLjkXLgjYhf 6.4 66

236  ossibleLbiologicalLmarkersLofLtheLtimeLofLprocessingLofLdryYcuredLhamZLMeataScienceXL2011XLjkXLgehYk 6.4 11

235 ”icrobialLenzymaticLactivitiesLforLimprovedLfermentedLmeatsZLTrendsainaFoodaScienceaanda
TechnologyXL2011XLddXLjcYkb 15.3 106

234 |nnovationsLforLhealthierLprocessedLmeatsZLTrendsainaFoodaScienceaandaTechnologyXL2011XLddXLgciYgdd 15.3 103

233 zydrophilicL|nteractionLuhromatographyLTz|“|uULinLtheLsnalysisLofLíelevantLQualityLandLóafetyL
tiochemicalLuompoundsLinL”eatXL oultryLandL rocessedL”eatsZLFoodaAnalyticalaMethodsXL2011XLfXLcdcYcdk3.4 17

232 ”onitoringLofLphysicalâ��chemicalLandLmicrobiologicalLchangesLinLfreshLporkLmeatLunderLcoldLstorageL
byLmeansLofLaLpotentiometricLelectronicLtongueZLFoodaChemistryXL2011XLcdhXLcdhcYcdhj 8.5 68

231 vevelopmentLofLaLdielectricLspectroscopyLtechniqueLforLtheLdeterminationLofLkeyLbiochemicalL
markersLofLmeatLqualityZLFoodaChemistryXL2011XLcdiXLddjYdee 8.5 17

230 ómallLpeptidesLreleasedLfromLmuscleLglycolyticLenzymesLduringLdryYcuredLhamLprocessingZLJournala
ofaProteomicsXL2011XLifXLffdYgb 3.9 42

229 snLenzymeLsensorLforLtheLdeterminationLofLtotalLaminesLinLdryYfermentedLsausagesZLJournalaofa
FoodaEngineeringXL2011XLcbhXLchhYchk 6 18

228 íeducingLsaltLinLprocessedLmeatLproductsL2011XLeecYefg 5

227 |mprovingLtheLsensoryLqualityLofLcuredLandLfermentedLmeatLproductsL2011XLgbjYgdh

226  atentsLforLw“|ósLıestsLtoLvetectLsntibioticLíesiduesLinLxoodsLofLsnimalL—riginZLRecentaPatentsaona
FoodnaNutritionagamp;aAgricultureXL2011XLeXLccbYccf 1.9 4

225 spplicationsLofLzydrophilicL|nteractionLuhromatographyLtoLxoodLsnalysisZLChromatographicaScienceXL
2011XLjkYcbf

224 αseLofLvisibleLspectroscopyLtoLassessLcolourLdevelopmentLduringLageingLofLfreshLporkLfromL
differentLqualityLclassesZLInternationalaJournalaofaFoodaScienceaandaTechnologyXL2010XLfgXLcicbYcich 3.8 4

223 sngiotensinL|YconvertingLenzymeLinhibitoryLpeptidesLgeneratedLfromLinLvitroLgastrointestinalL
digestionLofLporkLmeatZLJournalaofaAgriculturalaandaFoodaChemistryXL2010XLgjXLdjkgYkbc 5.7 89

222 uharacterizationLofLpeptidesLreleasedLbyLinLvitroLdigestionLofLporkLmeatZLJournalaofaAgriculturalaanda
FoodaChemistryXL2010XLgjXLgchbYg 5.7 60

221 “owYfrequencyLdielectricLspectrumLtoLdetermineLporkLmeatLqualityZLInnovativeaFoodaScienceaanda
EmergingaTechnologiesXL2010XLccXLeihYejh 6.8 41

220 ureatineLandLcreatinineLevolutionLduringLtheLprocessingLofLdryYcuredLhamZLMeataScienceXL2010XLjfXLejfYk6.4 33
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219 –utritionalLcompositionLofLdryYcuredLhamLandLitsLroleLinLaLhealthyLdietZLMeataScienceXL2010XLjfXLgjgYke 6.4 98

218  hysicochemicalLpropertiesLandLmicrobiologyLofLdryYcuredLloinsLobtainedLbyLpartialLsodiumL
replacementLwithLpotassiumXLcalciumLandLmagnesiumZLMeataScienceXL2010XLjgXLgjbYj 6.4 50

217  hysicochemicalLchangesLinLdryYcuredLhamsLsaltedLwithLpotassiumXLcalciumLandLmagnesiumLchlorideL
asLaLpartialLreplacementLforLsodiumLchlorideZLMeataScienceXL2010XLjhXLeecYh 6.4 43

216 ”icrowaveLdielectricLspectroscopyLforLtheLdeterminationLofLporkLmeatLqualityZLFoodaResearcha
InternationalXL2010XLfeXLdehkYdeii 7 24

215 zypoxanthineYbasedLenzymaticLsensorLforLdeterminationLofLporkLmeatLfreshnessZLFoodaChemistryXL
2010XLcdeXLkfkYkgf 8.5 44

214 |dentificationLofLsmallLtroponinLıLpeptidesLgeneratedLinLdryYcuredLhamZLFoodaChemistryXL2010XLcdeXLhkcYhki8.5 57

213 zydrophilicLinteractionLchromatographicLdeterminationLofLadenosineLtriphosphateLandLitsL
metabolitesZLFoodaChemistryXL2010XLcdeXLcdjdYcdjj 8.5 42

212 íecentL atentsLforLóodiumLíeductionLinLxoodsZLRecentaPatentsaonaFoodnaNutritionagamp;aAgricultureXL
2010XLcXLjbYjh 1.9 6

211 wffectLofLsodiumXLpotassiumXLcalciumLandLmagnesiumLchlorideLsaltsLonLporcineLmuscleLproteasesZL
EuropeanaFoodaResearchaandaTechnologyXL2009XLddkXLkeYkj 3.4 35

210 tiochemicalLchangesLinLdryYcuredLloinsLsaltedLwithLpartialLreplacementsLofL–aulLbyLKulZLFooda
ChemistryXL2009XLcciXLhdiYhee 8.5 78

209 tiochemicalLandLsensoryLpropertiesLofLdryYcuredLloinsLasLaffectedLbyLpartialLreplacementLofLsodiumL
byLpotassiumXLcalciumXLandLmagnesiumZLJournalaofaAgriculturalaandaFoodaChemistryXL2009XLgiXLkhkkYibg 5.7 37

208 —ligopeptidesLarisingLfromLtheLdegradationLofLcreatineLkinaseLinLópanishLdryYcuredLhamZLJournalaofa
AgriculturalaandaFoodaChemistryXL2009XLgiXLjkjdYj 5.7 59

207  hysicalLactivityYinducedLalterationsLonLtissueLlipidLcompositionLandLlipidLmetabolismLinLfatteningL
pigsZLMeataScienceXL2009XLjcXLhfcYh 6.4 16

206 wffectLofLprefreezingLhamsLonLendogenousLenzymeLactivityLduringLtheLprocessingLofL|berianL
dryYcuredLhamsZLMeataScienceXL2009XLjdXLdfcYh 6.4 25

205
snalysisLofLproteinLcarbonylsLinLmeatLproductsLbyLusingLtheLv– zYmethodXLfluorescenceL
spectroscopyLandLliquidLchromatographyYelectrosprayLionisationYmassLspectrometryLT“uYwó|Y”óUZL
MeataScienceXL2009XLjeXLcbfYcd

6.4 148

204 |nfluenceLofLsodiumLreplacementLonLphysicochemicalLpropertiesLofLdryYcuredLloinZLMeataScienceXL
2009XLjeXLfdeYeb 6.4 58

203 –aturallyLgeneratedLsmallLpeptidesLderivedLfromLmyofibrillarLproteinsLinLóerranoLdryYcuredLhamZL
JournalaofaAgriculturalaandaFoodaChemistryXL2009XLgiXLeddjYef 5.7 61

202 wssentialLsminoLscidsL2009XLdjiYebi 1

(2009-2010)
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201 íecentLpatentsLforLsodiumLreductionLinLfoodsZLRecentaPatentsaonaFoodnaNutritionagamp;aAgricultureXL
2009XLcXLjbYh 1.9 22

200 íelevanceLofLnitrateLandLnitriteLinLdryYcuredLhamLandLtheirLeffectsLonLaromaLdevelopmentZLGrasasaYa
AceitesXL2009XLhbXLdkcYdkh 1.3 19

199 βeterinaryLvrugsLandLyrowthL romotersLíesiduesLinL”eatLandL rocessedL”eatsL2009XLehgYekb 4

198  roteolyticLandLlipolyticLstarterLculturesLandLtheirLeffectLonLtraditionalLfermentedLsausagesL
ripeningLandLsensoryLtraitsZLFoodaMicrobiologyXL2008XLdgXLeegYfi 6 120

197  urificationLandLcharacterisationLofLproteasesLsLandLvLfromLvebaryomycesLhanseniiZLInternationala
JournalaofaFoodaMicrobiologyXL2008XLcdfXLcegYfc 5.8 20

196 tiotechnologyLofLxlavorLyenerationLinLxermentedL”eatsL2008XLckkYdcg 9

195 ”icrobiologyLandLphysicoYchemicalLchangesLofLdryYcuredLhamLduringLtheLpostYsaltingLstageLasL
affectedLbyLpartialLreplacementLofL–aulLbyLotherLsaltsZLMeataScienceXL2008XLijXLcegYfd 6.4 72

194 βeterinaryLdrugLresiduesLinLmeatlLuoncernsLandLrapidLmethodsLforLdetectionZLMeataScienceXL2008XL
ijXLhbYi 6.4 93

193 wffectLofLexerciseLonLskeletalLmuscleLproteolyticLenzymeLactivityLandLmeatLqualityLcharacteristicsLinL
|berianLpigsZLMeataScienceXL2008XLikXLicYh 6.4 27

192 ótudyLofLsaltingLandLpostYsaltingLstagesLofLfreshLandLthawedL|berianLhamsZLMeataScienceXL2008XLikXLhiiYjd6.4 21

191 uontentsLofLcreatineXLcreatinineLandLcarnosineLinLporcineLmusclesLofLdifferentLmetabolicLtypesZL
MeataScienceXL2008XLikXLibkYcg 6.4 76

190 wffectLofLhighLpressureLtreatmentLonLcolourXLmicrobialLandLchemicalLcharacteristicsLofLdryLcuredL
loinZLMeataScienceXL2008XLjbXLccifYjc 6.4 88

189 |mmunologyYtasedLıechniquesLforLtheLvetectionLofLβeterinaryLvrugLíesiduesLinLxoodsL2008XLehcYeie 2

188 wffectLofLcookingLconditionsLonLcreatinineLformationLinLcookedLhamZLJournalaofaAgriculturalaanda
FoodaChemistryXL2008XLghXLccdikYjf 5.7 18

187 “iquidLuhromatographyLforLtheLíapidLócreeningLofLyrowthL romotersLíesiduesLinL”eatZLFooda
AnalyticalaMethodsXL2008XLcXLdYk 3.4 5

186 xishLfreshnessLanalysisLusingLmetallicLpotentiometricLelectrodesZLSensorsaandaActuatorsaB:aChemicalXL
2008XLcecXLehdYeib 8.5 68

185 wffectLofLporkLmeatLproteinsLonLtheLbindingLofLvolatileLcompoundsZLFoodaChemistryXL2008XLcbjXLcddhYcdee8.5 56

184 xreshnessLmonitoringLofLseaLbreamLTóparusLaurataULwithLaLpotentiometricLsensorZLFoodaChemistryXL
2008XLcbjXLhjcYj 8.5 74
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183  roteomicLidentificationLofLactinYderivedLoligopeptidesLinLdryYcuredLhamZLJournalaofaAgriculturala
andaFoodaChemistryXL2007XLggXLehceYk 5.7 53

182 zydrophilicLchromatographicLdeterminationLofLcarnosineXLanserineXLbalenineXLcreatineXLandL
creatinineZLJournalaofaAgriculturalaandaFoodaChemistryXL2007XLggXLfhhfYk 5.7 93

181 zeadspaceLconcentrationLofLselectedLdryYcuredLaromaLcompoundsLinLmodelLsystemsLasLaffectedLbyL
curingLagentsZLFoodaChemistryXL2007XLcbdXLfjjYfke 8.5 20

180 tindingLofLaromaLcompoundsLbyLisolatedLmyofibrillarLproteinslLwffectLofLproteinLconcentrationLandL
conformationZLFoodaChemistryXL2007XLcbgXLkedYkek 8.5 37

179 óimultaneousLprocessLtoLisolateLactomyosinLandLactinLfromLpostYrigorLporcineLskeletalLmuscleZLFooda
ChemistryXL2007XLcbcXLcbbgYcbcc 8.5 14

178 wvaluationLofLsuwLinhibitoryLactivityLofLdipeptidesLgeneratedLbyLtheLactionLofLporcineLmuscleL
dipeptidylLpeptidasesZLFoodaChemistryXL2007XLcbdXLgccYgcg 8.5 64

177 “| |vLu—” —ó|ı|—–L—xL —íKL”αóu“wLsóLsxxwuıwvLtYLó|íwLyw–wı|uLıY wZLJournalaofaFooda
BiochemistryXL2007XLdhXLkcYcbd 3.3 12

176 tlockingLagentsLforLw“|ósLquantificationLofLcompoundsLcomingLfromLbovineLmuscleLcrudeLextractsZL
EuropeanaFoodaResearchaandaTechnologyXL2007XLddfXLhdeYhdj 3.4 18

175 —ligopeptidesLhydrolysedLbyLmuscleLdipeptidylLpeptidasesLcanLgenerateLangiotensinY|LconvertingL
enzymeLinhibitoryLdipeptidesZLEuropeanaFoodaResearchaandaTechnologyXL2007XLddfXLijgYikb 3.4 10

174 |mmobilizationLofLglucoamylaseLinLporousLglassLfibersZLJournalaofaChemicalaTechnologyaanda
BiotechnologyXL2007XLfbXLdigYdjf 3.5 5

173 wffectLofLionicLstrengthLofLdifferentLsaltsLonLtheLbindingLofLvolatileLcompoundsLtoLporcineLsolubleL
proteinLextractsLinLmodelLsystemsZLFoodaResearchaInternationalXL2007XLfbXLhjiYhke 7 44

172 tiochemicalLandLsensoryLcharacteristicsLofLtraditionalLfermentedLsausagesLofLβalloLdiLvianoL
TóouthernL|talyULasLaffectedLbyLtheLuseLofLstarterLculturesZLMeataScienceXL2007XLihXLdkgYebi 6.4 149

171
wffectLofLbrineLthawingasaltingLforLtimeLreductionLinLópanishLdryYcuredLhamLmanufacturingLonL
proteolysisLandLlipolysisLduringLsaltingLandLpostYsaltingLperiodsZLEuropeanaFoodaResearchaanda
TechnologyXL2006XLdddXLgbkYgcg

3.4 13

170 yenerationLofLvolatileLflavourLcompoundsLasLaffectedLbyLtheLchemicalLcompositionLofLdifferentL
dryYcuredLhamLsectionsZLEuropeanaFoodaResearchaandaTechnologyXL2006XLdddXLhgjYhhh 3.4 17

169
 roteaseLT rsLandL rtULandLprolylLandLarginylLaminopeptidaseLactivitiesLfromLvebaryomycesL
hanseniiLasLaLfunctionLofLgrowthLphaseLandLnutrientLsourcesZLInternationalaJournalaofaFooda
MicrobiologyXL2006XLcbiXLdbYh

5.8 7

168  roteaseLandLesteraseLactivityLofLstaphylococciZLInternationalaJournalaofaFoodaMicrobiologyXL2006XL
ccdXLddeYk 5.8 29

167 sLfluorescenceYbasedLprotocolLforLquantifyingLangiotensinYconvertingLenzymeLactivityZLNaturea
ProtocolsXL2006XLcXLdfdeYi 18.8 60

166 ”odelLstudiesLonLtheLefficacyLofLproteinLhomogenatesLfromLrawLporkLmuscleLandLdryYcuredLhamLinL
bindingLselectedLflavorLcompoundsZLJournalaofaAgriculturalaandaFoodaChemistryXL2006XLgfXLfjbdYj 5.7 29

(2006-2007)

15



165 wffectLofLdietaryLconjugatedLlinoleicLacidLandLmonounsaturatedLfattyLacidLcontentLonLpigLmuscleL
andLadiposeLtissueLlipaseLandLesteraseLactivityZLJournalaofaAgriculturalaandaFoodaChemistryXL2006XLgfXLkdfcYi5.7 9

164 óensoryLimprovementLofLdryYfermentedLsausagesLbyLtheLadditionLofLcellYfreeLextractsLfromL
vebaryomycesLhanseniiLandL“actobacillusLsakeiZLMeataScienceXL2006XLidXLfgiYhh 6.4 48

163 scceleratedLprocessingLofLdryYcuredLhamZL artLdZL|nfluenceLofLbrineLthawingasaltingLoperationLonL
proteolysisLandLsensoryLacceptabilityZLMeataScienceXL2006XLidXLihhYid 6.4 40

162 scceleratedLprocessingLofLdryYcuredLhamZL artL|ZLβiabilityLofLtheLuseLofLbrineLthawingasaltingL
operationZLMeataScienceXL2006XLidXLigiYhg 6.4 21

161 sLchromatographyLmethodLforLtheLscreeningLandLconfirmatoryLdetectionLofLdexamethasoneZLMeata
ScienceXL2006XLifXLhihYjb 6.4 22

160 ıheLroleLofLmuscleLenzymesLinLdryYcuredLmeatLproductsLwithLdifferentLdryingLconditionsZLTrendsaina
FoodaScienceaandaTechnologyXL2006XLciXLchfYchj 15.3 148

159 ”ethodsLforLrapidLdetectionLofLchemicalLandLveterinaryLdrugLresiduesLinLanimalLfoodsZLTrendsaina
FoodaScienceaandaTechnologyXL2006XLciXLfjdYfjk 15.3 90

158 |nnovationsLinLtraditionalLfoodswxx—óıLdbbgLconferenceZLTrendsainaFoodaScienceaandaTechnologyXL
2006XLciXLfibYfib 15.3 6

157 tiochemicalL roteolysisLtasisLforL|mprovedL rocessingLofLvryYuuredL”eatsZLFoodaAdditivesXL2006XLedkYegc 16

156 sLrapidXLsimpleLandLsensitiveLfluorescenceLmethodLforLtheLassayLofLangiotensinY|LconvertingL
enzymeZLFoodaChemistryXL2006XLkiXLgfhYggf 8.5 121

155 –ewLspproachesLforLtheLvevelopmentLofLxunctionalL”eatL roductsZLFoodaAdditivesXL2006XLdigYebj 2

154 |nteractionLofLsolubleLpeptidesLandLproteinsLfromLskeletalLmuscleLwithLvolatileLcompoundsLinL
modelLsystemsLasLaffectedLbyLcuringLagentsZLJournalaofaAgriculturalaandaFoodaChemistryXL2005XLgeXLchibYi5.7 28

153 ótabilityLofL˛†YagonistLmethylLboronicLderivativesLbeforeLgasLchromatographyâ��massLspectrometryL
analysisZLAnalyticaaChimicaaActaXL2005XLgdkXLdkeYdki 6.6 14

152  eptideLgenerationLfromLcaseinLhydrolysisLbyLimmobilisedLporcineLcathepsinsZLFoodaChemistryXL2005
XLkdXLddiYdee 8.5 4

151  roteaseLtLfromLvebaryomycesLhanseniilLpurificationLandLbiochemicalLpropertiesZLInternationala
JournalaofaFoodaMicrobiologyXL2005XLkjXLchiYii 5.8 16

150 sLsimpleXLfastLandLreliableLmethodologyLforLtheLanalysisLofLhistidineLdipeptidesLasLmarkersLofLtheL
presenceLofLanimalLoriginLproteinsLinLfeedsLforLruminantsZLFoodaChemistryXL2004XLjfXLfjgYfkc 8.5 33

149 uompositionLandLproteolyticLandLlipolyticLenzymeLactivitiesLinLmuscleL“ongissimusLdorsiLfromL
|berianLpigsLandLindustrialLgenotypeLpigsZLFoodaChemistryXL2004XLjjXLdgYee 8.5 31

148 wffectsLofLcuringLagentsLandLtheLstabilityLofLaLglutaminaseLfromLvebaryomycesLsppZZLFoodaChemistry
XL2004XLjhXLejgYejk 8.5 17
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147 wffectLofLgrowthLphaseLandLdryYcuredLsausageLprocessingLconditionsLonLvebaryomycesLsppZL
generationLofLvolatileLcompoundsLfromLbranchedYchainLaminoLacidsZLFoodaChemistryXL2004XLjhXLekcYekk 8.5 40

146 wffectLofLvebaryomycesLsppZLonLaromaLformationLandLsensoryLqualityLofLdryYfermentedLsausagesZL
MeataScienceXL2004XLhjXLfekYfh 6.4 138

145 zistidineLdipeptidesLz “uYbasedLtestLforLtheLdetectionLofLmammalianLoriginLproteinsLinLfeedsLforL
ruminantsZLMeataScienceXL2004XLhiXLdccYi 6.4 79

144 wffectLofLvebaryomycesLsppZLonLtheLproteolysisLofLdryYfermentedLsausagesZLMeataScienceXL2004XLhjXLeckYdj6.4 86

143  uíYbasedLfingerprintingLtechniquesLforLrapidLdetectionLofLanimalLspeciesLinLmeatLproductsZLMeata
ScienceXL2004XLhhXLhgkYhg 6.4 72

142 snalysisLofL”eatYuontainingLxoodZLFoodaAdditivesXL2004XLckfcYckgk

141 snalysisLofL”eatLQualityZLFoodaAdditivesXL2004XLckhcYckii

140 QualityLaspectsLofLporkLmeatLandLitsLnutritionalLimpactZLAdvancesainaExperimentalaMedicineaanda
BiologyXL2004XLgfdXLdgYec 3.6 7

139  urificationLandLpropertiesLofLanLarginylLaminopeptidaseLfromLvebaryomycesLhanseniiZL
InternationalaJournalaofaFoodaMicrobiologyXL2003XLjhXLcfcYgc 5.8 42

138 ópecificityLofLtheLsecondLbindingLproteinLofLtheLpeptideLstuYtransporterLTvppULofL“actococcusL
lactisL|“cfbeZLFEMSaMicrobiologyaLettersXL2003XLddiXLeeYj 2.9 19

137 |dentificationLofLómallL eptidesLyeneratedLinLópanishLvryYcuredLzamZLJournalaofaFoodaScienceXL2003XL
hjXLhfYhk 3.4 85

136 |nteractionsLofLsolubleLpeptidesLandLproteinsLfromLskeletalLmuscleLonLtheLreleaseLofLvolatileL
compoundsZLJournalaofaAgriculturalaandaFoodaChemistryXL2003XLgcXLhjdjYef 5.7 38

135  urificationLandLcharacterizationLofLaLprolylLaminopeptidaseLfromLvebaryomycesLhanseniiZLApplieda
andaEnvironmentalaMicrobiologyXL2003XLhkXLddiYed 4.8 52

134  urificationLandLcharacterisationLofLaLglutaminaseLfromLvebaryomycesLsppZLInternationalaJournalaofa
FoodaMicrobiologyXL2002XLihXLcciYdh 5.8 53

133 —ptimisationLofLsolidLphaseLmicroextractionLTó ”wULforLtheLanalysisLofLvolatileLcompoundsLinL
dryYcuredLhamZLJournalaofatheaScienceaofaFoodaandaAgricultureXL2002XLjdXLcibeYcibk 4.3 62

132  urificationLandLcharacterizationLofLanLarginineLaminopeptidaseLfromL“actobacillusLsakeiZLApplieda
andaEnvironmentalaMicrobiologyXL2002XLhjXLckjbYi 4.8 48

131 vipeptidylLpeptidaseLactivitiesLalongLtheLprocessingLofLóerranoLdryYcuredLhamZLEuropeanaFooda
ResearchaandaTechnologyXL2001XLdceXLjeYji 3.4 54

130 wffectLofLcuringLconditionsLandL“actobacillusLcaseiLuí“ibgLonLtheLhydrolysisLofLmeatLproteinsZL
JournalaofaAppliedaMicrobiologyXL2001XLkcXLfijYji 4.7 18

(2001-2004)
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129 vipeptidylLpeptidaseL|βLfromLporcineLskeletalLmusclelLpurificationLandLbiochemicalLpropertiesZLFooda
ChemistryXL2001XLigXLcgkYchj 8.5 21

128 sı L”etabolitesLvuringLsgingLofLwxudativeLandL–onexudativeL orkL”eatsZLJournalaofaFoodaScienceXL
2001XLhhXLhjYic 3.4 38

127 zydrolysisLofLporkLmuscleLsarcoplasmicLproteinsLbyLvebaryomycesLhanseniiZLInternationalaJournalaofa
FoodaMicrobiologyXL2001XLhjXLckkYdbh 5.8 50

126  urificationLandLcharacterizationLofLanLXYprolylYdipeptidylLpeptidaseLfromL“actobacillusLsakeiZL
AppliedaandaEnvironmentalaMicrobiologyXL2001XLhiXLcjcgYdb 4.8 45

125  artialLpurificationLandLcharacterisationLofLdipeptidylLpeptidaseL||LfromLporcineLskeletalLmuscleZL
MeataScienceXL2001XLgiXLkeYcbe 6.4 25

124 wvolutionLofLhydrophobicLpolypeptidesLduringLtheLageingLofLexudativeLandLnonYexudativeLporkL
meatZLMeataScienceXL2001XLgiXLekgYfbc 6.4 8

123  orkLmeatLqualityLaffectsLpeptideLandLaminoLacidLprofilesLduringLtheLageingLprocessZLMeataScienceXL
2001XLgjXLckiYdbh 6.4 51

122 ”eatLxermentationLıechnologyL2001XL 11

121 ıheLuseLofLmuscleLenzymesLasLpredictorsLofLporkLmeatLqualityZLFoodaChemistryXL2000XLhkXLejiYekg 8.5 70

120 –itrogenLcompoundsLasLpotentialLbiochemicalLmarkersLofLporkLmeatLqualityZLFoodaChemistryXL2000XL
hkXLeicYeii 8.5 33

119 warlyL ostmortemLvetectionLofLwxudativeL orkL”eatLtasedLonL–ucleotideLuontentZLJournalaofaFooda
ScienceXL2000XLhgXLfceYfch 3.4 27

118
wxxwuıL—xLusí–—ó|–wXLs–ówí|–wLs–vL—ızwíLw–v—yw–—αóLóKw“wıs“L w ı|vwóL—–LızwL
suı|β|ıYL—xL —íu|–wL”αóu“wLs“s–Y“Ls–vLsíy|–Y“Ls”|–— w ı|vsówóZLJournalaofaFooda
BiochemistryXL2000XLdfXLhkYij

3.3 14

117  urificationLandLcharacterizationLofLaLsolubleLmethionylLaminopeptidaseLfromLporcineLskeletalL
muscleZLMeataScienceXL2000XLghXLdfiYgf 6.4 24

116 uontributionLofLmuscleLaminopeptidasesLtoLflavorLdevelopmentLinLdryYcuredLhamZLFoodaResearcha
InternationalXL2000XLeeXLcjcYcjg 7 174

115  urificationLandLbiochemicalLpropertiesLofLdipeptidylLpeptidaseL|LfromLporcineLskeletalLmuscleZL
JournalaofaAgriculturalaandaFoodaChemistryXL2000XLfjXLgbcfYdd 5.7 28

114 “ipidsLofLporkLmeatLasLaffectedLbyLvariousLcookingLtechniquesLaL”odificacionesLdeLlosLlˆ›pidosLdeL
carneLdeLcerdoLenLfunciˆ‡nLdeLsuLguisoZLFoodaScienceaandaTechnologyaInternationalXL1999XLgXLgbcYgbj 2.6 34

113 wffectLofLfrozenLstorageLonLlipidsLandLlipolyticLactivitiesLinLtheLlongissimusLdorsiLmuscleLofLtheLpigZL
EuropeanaFoodaResearchaandaTechnologyXL1999XLdbjXLccbYccg 21

112 zydrolysisLofLalanineLoligopeptidesLbyLporcineLmuscleLalanylLaminopeptidaseZLEuropeanaFooda
ResearchaandaTechnologyXL1999XLdbjXLdhfYdhh 2
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111 zydrolysisLofLmuscleLmyofibrillarLproteinsLbyL“actobacillusLcurvatusLandL“actobacillusLsakeZL
InternationalaJournalaofaFoodaMicrobiologyXL1999XLgeXLccgYdg 5.8 89

110 wffectsLofLpigLsireLtypeLandLsexLonLcarcassLtraitsXLmeatLqualityLandLsensoryLqualityLofLdryYcuredLhamL
1999XLikXLccfiYccgf 30

109 wffectsLofLsireLtypeLandLsexLonLporkLmuscleLexopeptidaseLactivityXLnaturalLdipeptidesLandLfreeL
aminoLacidsZLJournalaofatheaScienceaofaFoodaandaAgricultureXL1999XLikXLcdjbYcdjf 4.3 17

108 zydrolyticLactionLofL“actobacillusLcaseiLuí“LibgLonLporkLmuscleLsarcoplasmicLandLmyofibrillarL
proteinsZLJournalaofaAgriculturalaandaFoodaChemistryXL1999XLfiXLeffcYj 5.7 57

107 óensoryLcharacteristicsLofLcookedLporkLloinLasLaffectedLbyLnucleotideLcontentLandLpostYmortemL
meatLqualityZLMeataScienceXL1999XLgcXLgeYk 6.4 66

106 “ipolyticLandLoxidativeLchangesLinLtwoLópanishLporkLloinLproductslLdryYcuredLloinLandLpickledYcuredL
loinZLMeataScienceXL1999XLgcXLcdeYj 6.4 67

105 wffectsLofLtheLterminalLsireLtypeLandLsexLonLporkLmuscleLcathepsinsLTtXLtW“LandLzUXLcysteineL
proteinaseLinhibitorsLandLlipolyticLenzymeLactivitiesZLMeataScienceXL1999XLgcXLcjgYk 6.4 38

104  ostmortemLmeatLqualityLandLsexLaffectLtexturalLpropertiesLandLproteinLbreakdownLofLdryYcuredL
hamZLMeataScienceXL1999XLgcXLdggYhb 6.4 67

103 xlavorLvifferencesLdueLtoL rocessingLinLvryYuuredLandL—therLzamL roductsLαsingLuonductingL
 olymersLTwlectronicL–oseUL1999XLchkYcje 5

102 wffectLofLnitrateLandLnitriteLcuringLsaltsLonLmicrobialLchangesLandLsensoryLqualityLofLnonYfermentedL
sausagesZLInternationalaJournalaofaFoodaMicrobiologyXL1998XLfdXLdceYi 5.8 15

101 uomparisonLofLmuscleLproteolyticLandLlipolyticLenzymeLlevelsLinLrawLhamsLfromL|berianLandLWhiteL
pigsL1998XLihXLcciYcdd 41

100 “ipidLcompositionLandLlipolyticLenzymeLactivitiesLinLporcineLskeletalLmusclesLwithLdifferentL
oxidativeLpatternZLMeataScienceXL1998XLfkXLcYcb 6.4 73

99 uoncentrationLofLfreeLaminoLacidsLandLdipeptidesLinLporcineLskeletalLmusclesLwithLdifferentL
oxidativeLpatternsZLMeataScienceXL1998XLgbXLediYed 6.4 96

98  roteolysisLandLlipolysisLinLflavourLdevelopmentLofLdryYcuredLmeatLproductsZLMeataScienceXL1998XL
fkXLócbcYóccb 6.4 181

97  urificationLandLuharacterizationLofLaLıripeptidaseLfromL“actobacillusLsakeZLJournalaofaAgriculturala
andaFoodaChemistryXL1998XLfhXLefkYege 5.7 45

96 xeedbackL|nhibitionLofL orcineL”uscleLslanylLandLsrginylLsminopeptidasesLinLuuredL”eatL roductsZL
JournalaofaAgriculturalaandaFoodaChemistryXL1998XLfhXLfkjdYfkjh 5.7 19

95 ıheLroleLofLmuscleLproteasesLandLlipasesLinLflavorLdevelopmentLduringLtheLprocessingLofLdryYcuredL
hamZLCriticalaReviewsainaFoodaScienceaandaNutritionXL1998XLejXLeecYgd 11.5 318

94 tiochemicalL ropertiesLofLvipeptidylL eptidaseL|||L urifiedLfromL orcineLókeletalL”uscleZLJournalaofa
AgriculturalaandaFoodaChemistryXL1998XLfhXLekiiYekjf 5.7 25

(1998-1999)
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93  urificationLandLuharacterizationLofLanLsminopeptidaseLfromL“actobacillusLsakeZLJournalaofa
AgriculturalaandaFoodaChemistryXL1997XLfgXLcggdYcggj 5.7 51

92 uorrelationsLofLóensoryLandLβolatileLuompoundsLofLópanishLâ��óerranoâ��LvryYuuredLzamLasLaLxunctionL
ofLıwoL rocessingLıimesZLJournalaofaAgriculturalaandaFoodaChemistryXL1997XLfgXLdcijYdcjh 5.7 210

91 óimpleXLóensitiveLsssayLforL”icrobialLsminopeptidaseZLJournalaofaFoodaScienceXL1997XLhdXLgjeYgjg 3.4 1

90 sminopeptidaseLsctivitiesLfromL“actobacillusLsakeLinL”odelsLofLuuringL|ngredientsLandL rocessingL
uonditionsLforLvryLóausageZLJournalaofaFoodaScienceXL1997XLhdXLcdccYcdef 3.4 18

89 –onYβolatileLuomponentsLwffectsLonLQualityLofLâ��óerranoâ��LvryYcuredLzamLasLíelatedLtoL rocessingL
ıimeZLJournalaofaFoodaScienceXL1997XLhdXLcdegYcdek 3.4 90

88  olyaminesLsffectLsctivityLofLsminopeptidasesLfromL“actobacillusLsakeZLJournalaofaFoodaScienceXL
1997XLhdXLjibYjid 3.4 3

87 ów–ó—íYLuzsísuıwí|óı|uóL—xLó s–|ózLâ��ówíís–—â��LvíYYuαíwvLzs”ZLJournalaofaSensoryaStudiesXL
1997XLcdXLchkYcik 2.2 29

86 wffectLofLnitrateLandLnitriteLcuringLsaltsLonLmicrobialLchangesLandLsensoryLqualityLofLrapidLripenedL
sausagesZLInternationalaJournalaofaFoodaMicrobiologyXL1997XLeiXLddgYk 5.8 35

85 wffectLofLpreYripeningLonLmicrobialLandLchemicalLchangesLinLdryLfermentedLsausagesZLFooda
MicrobiologyXL1997XLcfXLgigYgjd 6 28

84 uuringLagentsLaffectLaminopeptidaseLactivityLfromLporcineLskeletalLmuscleZLEuropeanaFoodaResearcha
andaTechnologyXL1997XLdbgXLefeYefh 45

83 vryYcuredLhamLflavourlLenzymaticLgenerationLandLprocessLinfluenceZLFoodaChemistryXL1997XLgkXLgdeYgeb 8.5 180

82 z “uL urificationLandLuharacterizationLofLóolubleLslanylLsminopeptidaseLfromL orcineLókeletalL
”uscleZLJournalaofaAgriculturalaandaFoodaChemistryXL1996XLffXLdgijYdgje 5.7 47

81 ”yoglobinLasLanLwndogenousL|nhibitorLofL roteolyticL”uscleLwnzymesZLJournalaofaAgriculturalaanda
FoodaChemistryXL1996XLffXLefgeYefgh 5.7 12

80
uomparisonLofLaminopeptidaseLinhibitionLbyLaminoLacidsLinLhumanLandLporcineLskeletalLmuscleL
tissuesLinLvitroZLComparativeaBiochemistryaandaPhysiologyaoaBaBiochemistryaandaMolecularaBiologyXL
1996XLccgXLffgYfgb

2.3 6

79 wffectLofLcuringLagentsLonLmYcalpainLactivityLthroughoutLtheLcuringLprocessZLZeitschriftaFura
LebensmitteloUntersuchungaUndaoForschungXL1996XLdbeXLedbYedg 25

78 sctivityLofLsminopeptidaseLandL“ipolyticLwnzymesLinLxiveLókeletalL”usclesLwithLβariousL—xidativeL
 atternsZLJournalaofatheaScienceaofaFoodaandaAgricultureXL1996XLibXLcdiYceb 4.3 33

77  atternLofL”uscleL roteolyticLandL“ipolyticLwnzymesLfromL“ightLandLzeavyL igsL1996XLicXLcdfYcdj 48

76 wxxwuıL—xL”Y—y“—t|–L—–LızwL”αóu“wL“| sówLóYóıw”ZLJournalaofaFoodaBiochemistryXL1996XLdbXLjiYkd3.3 3
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75 tiogenicL olyaminesLsffectLsctivityLofLsminopeptidaseLtLandLslanylLsminopeptidaseLfromL orcineL
ókeletalL”uscleZLJournalaofaFoodaScienceXL1996XLhcXLceYcf 3.4 6

74  atternLofL”uscleL roteolyticLandL“ipolyticLwnzymesLfromL“ightLandLzeavyL igsL1996XLicXLcdf 1

73  eptideLgenerationLinLtheLprocessingLofLdryYcuredLhamZLFoodaChemistryXL1995XLgeXLcjiYckb 8.5 56

72 wnzymeLgenerationLofLfreeLaminoLacidsLandLitsLnutritionalLsignificanceLinLprocessedLporkLmeatsZL
DevelopmentsainaFoodaScienceXL1995XLeiXLcebeYcedd 21

71 |solationLofLflavorLpeptidesLfromLrawLporkLmeatLandLdryYcuredLhamZLDevelopmentsainaFoodaScienceXL
1995XLcedeYceff 28

70  reYfreezingLzamsLsffectsL“ipolysisLduringLvryYcuringZLJournalaofaFoodaScienceXL1994XLgkXLebeYebg 3.4 46

69 z “uLpurificationLandLcharacterizationLofLporcineLmuscleLaminopeptidaseLtZLBiochimieXL1993XLigXLjhcYi 4.6 55

68 svailabilityLofLessentialLaminoLacidsLinLdryYcuredLhamZLInternationalaJournalaofaFoodaSciencesaanda
NutritionXL1993XLffXLdcgYdck 3.7 30

67 uathepsinLtXLvXLzLandL“LactivitiesLinLtheLprocessingLofLdryYcuredLhamZLJournalaofatheaScienceaofaFooda
andaAgricultureXL1993XLhdXLcgiYchc 4.3 149

66 ”uscleLlipolysisLphenomenaLinLtheLprocessingLofLdryYcuredLhamZLFoodaChemistryXL1993XLfjXLcdcYcdg 8.5 96

65  orcineLsminopeptidaseLsctivityLasLsffectedLbyLuuringLsgentsZLJournalaofaFoodaScienceXL1993XLgjXLidfYidh3.4 59

64 wffectLofLcuringLagentsLandLwaterLactivityLonLporkLmuscleLandLadiposeLsubcutaneousLtissueLlipolyticL
activityZLZeitschriftaFuraLebensmitteloUntersuchungaUndaoForschungXL1993XLckhXLddjYded 48

63 zydrolysisLofLmaltoseLandLcornstrarchLbyLglucoamylaseLimmobilizedLinLporousLglassLfibresLandL
beadsZLProcessaBiochemistryXL1992XLdiXLciiYcjc 4.8 5

62 sctivitiesLofLporkLmuscleLproteasesLinLmodelLcuredLmeatLsystemsZLBiochimieXL1992XLifXLdkcYh 4.6 85

61 wxxwuıL—xLızwLíwv—XL —ıw–ı|s“L—–LızwL”αóu“wLw–ZY”wLóYóıw”ZLJournalaofaFooda
BiochemistryXL1992XLchXLdbiYdcg 3.3 6

60 óαtuαıs–w—αóLsv| —ówLı|óóαwL“| —“Yó|óL|–LızwL í—uwóó|–yL—xLvíYYuαíwvLzs”ZLJournalaofa
FoodaBiochemistryXL1992XLchXLedeYeeg 3.3 32

59 vetectionLofL roteolyticLsctivityLinL”icroorganismsL|solatedLfromLvryYuuredLzamZLJournalaofaFooda
ScienceXL1992XLgiXLcebjYcecb 3.4 91

58 ”uscleLandLsdiposeLıissueLsminopeptidaseLsctivitiesLinLíawLandLvryYuuredLzamZZLJournalaofaFooda
ScienceXL1992XLgiXLjchYjcj 3.4 66

(1992-1996)

21



57  roteinLextractabilityLinLdryYcuredLhamZLFoodaChemistryXL1992XLffXLekcYekf 8.5 48

56 sssayLofLlipaseLandLesteraseLactivitiesLinLfreshLporkLmeatLandLdryYcuredLhamZLZeitschriftaFura
LebensmitteloUntersuchungaUndaoForschungXL1992XLckgXLffhYfgb 75

55  roblemsLassociatedLwithLtheLassayLofLcathepsinLvLinLmeatLandLmeatLproductsZLFoodaChemistryXL
1991XLfbXLjiYkc 8.5 7

54 wffectLofLdryYcuringLprocessLparametersLonLporkLmuscleLcathepsinLtXLzLandL“LactivityZLZeitschriftaFura
LebensmitteloUntersuchungaUndaoForschungXL1991XLckeXLgfcYgff 49

53 sminopeptidaseLinterferenceLinLtheLassayLofLmuscleLcathepsinLzZLJournalaofatheaScienceaofaFoodaanda
AgricultureXL1991XLgfXLhgcYhge 4.3 5

52 veproteinizationLtechniquesLforLz “uLaminoLacidLanalysisLinLfreshLporkLmuscleLandLdryYcuredLhamZL
JournalaofaAgriculturalaandaFoodaChemistryXL1991XLekXLcikdYcikg 5.7 192

51 óimpleLtestLforLdifferentiationLbetweenLfreshLporkLandLfrozenathawedLporkZLMeataScienceXL1991XLdkXLciiYjc6.4 21

50 sssayLofLuathepsinLvLactivityLinLfreshLporkLmuscleLandLdryYcuredLhamZLMeataScienceXL1991XLdkXLdjiYke 6.4 23

49 ótudyLofLtheLWhiteLxilmLvevelopedLonLtheLuutLóurfaceLofLβacuumYpackedLvryYcuredLzamLólicesZL
JournalaofaFoodaScienceXL1990XLggXLccjkYcckc 3.4 17

48 sctivityLofLcathepsinLvLasLaffectedLbyLchemicalLandLphysicalLdryYcuringLparametersZLZeitschriftaFura
LebensmitteloUntersuchungaUndaoForschungXL1990XLckcXLdbYe 38

47 ”ethaneLgenerationLfromLchemicallyLpretreatedLcelluloseLbyLanaerobicLfluidizedYbedLreactorsZL
BiologicalaWastesXL1989XLdkXLdbcYdcb 3

46 wxaminationLofLcathepsinsLtXLvXLzLandL“LactivitiesLinLdryYcuredLhamsZLMeataScienceXL1988XLdeXLcYi 6.4 134

45 xluidizedLbedLanaerobicLbiodegradationLofLfoodLindustryLwastewatersZLBiologicalaWastesXL1987XLdcXLggYhc 24

44 ócanningLelectronLmicroscopicLobservationLofLporousLglassLfibersLwithLimmobilizedLglucoamylaseZL
AppliedaBiochemistryaandaBiotechnologyXL1987XLchXLicYii 3.2 3

43 xluidizedLbedLbiomethanationLofLaceticLacidZLAppliedaMicrobiologyaandaBiotechnologyXL1986XLdeXLeeh 5.7 8

42 αseLofLporousLglassLfiberLasLaLsupportLforLbiocatalystLimmobilizationZLBiotechnologyaLettersXL1986XLjXLijgYikb3 14

41  hysicalLóensorsLforLQualityLuontrolLduringL rocessingffcYfgh 2

40 vetectionLofLuhemicalLzazardsfhkYfjb 1
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39 ıechnologicalLQualityLofL”eatLforL rocessingdgYfd 5

38 sssessmentLofLyeneticallyL”odifiedL—rganismsLTy”—ULinL”eatL roductsLbyL uígbcYgcj 0

37 uuringcdgYcfc 7

36 ”icrobialLzazardsLinLxoodslLxoodYtorneL|nfectionsLandL|ntoxicationsfjcYgbb 10

35 uookedLzamdkkYecc 3

34 xermentationlL”icrobiologyLandLtiochemistrycjgYckj 6

33 xunctionalL”eatL roductsfdeYfek 6

32 zsuu lLzazardLsnalysisLuriticalLuontrolL ointgckYgfh

31 ótarterLuulturesLforL”eatLxermentationckkYdcj 8

30 óensoryLwvaluationLofL”eatL roductsfgiYfhj 1

29 vryYuuredLzamegcYehd 15

28 |ngredientsgkYih 1

27 ótarterLuultureslLtacteriaceiYcfg 9

26 xlavorddiYdek 4

25 zamdeeYdfk 3

24 ”editerraneanL roductseeeYefi 8

23 ”editerraneanL roductsekeYfbf 1

22 xermentedL”eatL roductiondhgYdik

(-)
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21 íapidL“iquidLuhromatographicLıechniquesLforLvetectionLofLKeyLTtioUuhemicalL”arkersddkYdgc 2

20 tiochemistryLofL”eatLandLxatgcYgj 10

19  roductionLandLuonsumptionLofLxermentedL”eatL roductskYcg 4

18 uhemicalL—riginLıoxicLuompoundsfhkYfig 2

17 óensoryLQualityLofL”eatL roductsebeYedj 3

16 |nfluenceLofL rocessingL arametersLonLuulturesL erformancecjiYckf 6

15 sLzistoricalL erspectiveLofL”eatLxermentationcYj 2

14 óausagesdgcYdhf 3

13 ótarterLuultureslLYeastscgkYchk 2

12 vryYxermentedLóausageslLsnL—verviewedcYedg 6

11  rocessedL orkL”eatLxlavorsdjcYebc 4

10 uharacterizationLofL roteolysiscceYcef 1

9 xlavorLvevelopmentcgeYcid 0

8 –utritionalL ropertiescieYcji 1

7 vescriptionLofL”ainL”uscleLuharacteristicsiYdh

6 uharacterizationLofL“ipolysiscegYcgc

5 wffectLofLíawL”aterialsLandL rocessingLonLQualitycjkYdcb

4 ”ainLvefectsLandL reventiveL”easuresdccYddb
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3 ”eatlLxermentedL”eatsekkYfcg 3

2 vevelopmentsLinL|mprovingLtiodieselL roductionLfromLsnimalLxats 3

1 sminoLscidsLinLxoodsXLxeedsXLandL–utritioncYde
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