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120 NutritionalNcompositionNofNblackNsoldierNflyNWHermetiaNillucensYNprepupaeNrearedNonNdifferentN
organicNwasteNsubstrateseNJournalkofkthekSciencekofkFoodkandkAgriculturecN2017cNpncNilpkdimgg 4.3 364

119 xpplicationNofNbioplasticsNforNfoodNpackagingeNTrendskinkFoodkSciencekandkTechnologycN2013cNjicNhiodhkh 15.3 357

118 IntelligentNfoodNpackagingqNTheNnextNgenerationeNTrendskinkFoodkSciencekandkTechnologycN2014cNjpcNkndmi 15.3 316

117
MalondialdehydeNmeasurementNinNoxidizedNfoodsqNevaluationNofNtheNspectrophotometricN
thiobarbituricNacidNreactiveNsubstancesNWTyxRSYNtestNinNvariousNfoodseNJournalkofkAgriculturalkandk
FoodkChemistrycN2012cNmgcNplopdpk

5.7 146

116 InfluenceNofNstorageNpracticesNonNacrylamideNformationNduringNpotatoNfryingeNJournalkofkAgriculturalk
andkFoodkChemistrycN2005cNljcNmllgdn 5.7 116

115  umonisinNexposureNthroughNmaizeNinNcomplementaryNfoodsNisNinverselyNassociatedNwithNlinearN
growthNofNinfantsNinNTanzaniaeNMolecularkNutritionkandkFoodkResearchcN2010cNlkcNhmlpdmn 5.9 100

114 InfluenceNofNstorageNconditionsNofNapplesNonNgrowthNandNpatulinNproductionNbyNPenicilliumN
expansumeNInternationalkJournalkofkFoodkMicrobiologycN2007cNhhpcNhngdoh 5.8 94

113 ImpactNofNadditivesNtoNlowerNtheNformationNofNacrylamideNinNaNpotatoNmodelNsystemNthroughNpHN
reductionNandNotherNmechanismseNFoodkChemistrycN2008cNhgncNimdjh 8.5 89

112 InfluenceNofN reeNxminoNxcidscNOligopeptidescNandNPolypeptidesNonNtheN ormationNofNPyrazinesNinN
MaillardNModelNSystemseNJournalkofkAgriculturalkandkFoodkChemistrycN2015cNmjcNljmkdni 5.7 81

111 MultipleNmycotoxinNcodoccurrenceNinNmaizeNgrownNinNthreeNagrodecologicalNzonesNofNTanzaniaeNFoodk
ControlcN2015cNlkcNigodihl 6.2 74

110 RemovalNofNdioxinsNandNPzyNfromNfishNoilNbyNactivatedNcarbonNandNitsNinfluenceNonNtheNnutritionalN
qualityNofNtheNoileNJAOCSykJournalkofkthekAmericankOilkChemistsskSocietycN2005cNoicNlpjdlpn 1.8 67

109 zodexposuresNofNaflatoxinsNwithNdeoxynivalenolNandNfumonisinsNfromNmaizeNbasedNcomplementaryN
foodsNinNRombocNNorthernNTanzaniaeNFoodkControlcN2014cNkhcNnmdoh 6.2 66

108 ’etectionNofNhenâ��sNeggNwhiteNlysozymeNinNfoodqNzomparisonNbetweenNaNsensitiveNHPLzNandNaN
commercialN–LISxNmethodeNFoodkChemistrycN2010cNhigcNlogdlok 8.5 57

107 ScreeningNofNmouldsNandNmycotoxinsNinNtomatoescNbellNpepperscNonionscNsoftNredNfruitsNandNderivedN
tomatoNproductseNFoodkControlcN2014cNjncNhmldhng 6.2 56

106 xnalysisNtoNsupportNallergenNriskNmanagementqNWhichNwayNtoNgoveNJournalkofkAgriculturalkandkFoodk
ChemistrycN2013cNmhcNlmikdjj 5.7 55

105 OptimizationNofNtheNblanchingNprocessNtoNreduceNacrylamideNinNfriedNpotatoeseNLWTk-kFoodkSciencek
andkTechnologycN2008cNkhcNhmkodhmlk 5.4 55

104 ’evelopmentNofNanNenzymedlinkedNimmunosorbentNassayNforNbisphenolNaNusingNchickenN
immunoglobulinseNJournalkofkAgriculturalkandkFoodkChemistrycN2002cNlgcNlinjdoi 5.7 55
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103 MycotoxinsN’eoxynivalenolNandN umonisinsNxlterNtheN–xtrinsicNzomponentNofNIntestinalNyarrierNinN
yroilerNzhickenseNJournalkofkAgriculturalkandkFoodkChemistrycN2015cNmjcNhgokmdll 5.7 49

102 HypochlorousNandNperaceticNacidNinducedNoxidationNofNdairyNproteinseNJournalkofkAgriculturalkandk
FoodkChemistrycN2011cNlpcNpgndhk 5.7 47

101 InteractionNbetweenNwheyNproteinsNandNlipidsNduringNlightdinducedNoxidationeNFoodkChemistrycN2011cN
himcNhhpgdhhpn 8.5 46

100 HeatNresistanceNofNnewNbiobasedNpolymericNmaterialscNfocusingNonNstarchcNcellulosecNPLxcNandNPHxeN
JournalkofkAppliedkPolymerkSciencecN2015cNhjicNnfadnfa 2.9 44

99 InfluenceNofNoilNdegradationNonNtheNamountsNofNacrylamideNgeneratedNinNaNmodelNsystemNandNinN
 renchNfrieseNFoodkChemistrycN2007cNhggcNhhljdhhlp 8.5 44

98 –ffectNofNaltitudeNonNbiochemicalNcompositionNandNqualityNofNgreenNarabicaNcoffeeNbeansNcanNbeN
affectedNbyNshadeNandNpostharvestNprocessingNmethodeNFoodkResearchkInternationalcN2018cNhglcNinodiol 7 44

97 IsolationNandNPurificationNofNzhickenN–ggNYolkNImmunoglobulinsqNxNRevieweNFoodkandkAgriculturalk
ImmunologycN2001cNhjcNinldioo 2.9 42

96 RiskNofNdietaryNexposureNtoNaflatoxinsNandNfumonisinsNinNinfantsNlessNthanNmNmonthsNofNageNinN
RombocNNorthernNTanzaniaeNMaternalkandkChildkNutritioncN2016cNhicNlhmdin 3.4 41

95 –xposureNassessmentNofNMalondialdehydecNkdHydroxydidW–YdNonenalNandNkdHydroxydidW–YdHexenalN
throughNspecificNfoodsNavailableNinNyelgiumeNFoodkandkChemicalkToxicologycN2014cNnjcNlhdo 4.7 39

94 ImpactNofNtheNreducingNsugarsNonNtheNrelationshipNbetweenNacrylamideNandNMaillardNbrowningNinN
 renchNfrieseNEuropeankFoodkResearchkandkTechnologycN2008cNiincNmpdnm 3.4 39

93
–ffectNofNseedNroastingNonNcanololcNtocopherolcNandNphospholipidNcontentscNMaillardNtypeNreactionscN
andNoxidativeNstabilityNofNmustardNandNrapeseedNoilseNJournalkofkAgriculturalkandkFoodkChemistrycN
2014cNmicNlkhidp

5.7 38

92  uranNformationNfromNvitaminNzNinNaNstarchdbasedNmodelNsystemqNInfluenceNofNtheNreactionN
conditionseNFoodkChemistrycN2010cNhihcNhhmjdhhng 8.5 37

91
xssessingNtheNinfluenceNofNpodNstorageNonNsugarNandNfreeNaminoNacidNprofilesNandNtheNimplicationsN
onNsomeNMaillardNreactionNrelatedNflavorNvolatilesNinN orasteroNcocoaNbeanseNFoodkResearchk
InternationalcN2018cNhhhcNmgndmig

7 35

90 UseNofNbiobasedNmaterialsNforNmodifiedNatmosphereNpackagingNofNshortNandNmediumNshelfdlifeNfoodN
productseNInnovativekFoodkSciencekandkEmergingkTechnologiescN2014cNimcNjhpdjip 6.8 34

89 xssessmentNofNhumanNexposureNtoNbenzeneNthroughNfoodsNfromNtheNyelgianNmarketeNChemospherecN
2012cNoocNhgghdn 8.4 34

88
ImpactNofNmaximumNlevelsNinN–uropeanNlegislationNonNexposureNofNmycotoxinsNinNdriedNproductsqN
caseNofNaflatoxinNyhNandNochratoxinNxNinNnutsNandNdriedNfruitseNFoodkandkChemicalkToxicologycN2015cN
nlcNhhidn

4.7 31

87
IsolationNandNidentificationNofNaNpotentNradicalNscavengerNWcanololYNfromNroastedNhighNerucicN
mustardNseedNoilNfromNNepalNandNitsNformationNduringNroastingeNJournalkofkAgriculturalkandkFoodk
ChemistrycN2012cNmgcNnlgmdhi

5.7 31

86
SpoilageNpotentialNofNpsychrotrophicNlacticNacidNbacteriaNWLxyYNspeciesqNLeuconostocNgelidumNsubspeN
gasicomitatumNandNLactococcusNpisciumcNonNsweetNbellNpepperNWSyPYNsimulationNmediumNunderN
differentNgasNcompositionseNInternationalkJournalkofkFoodkMicrobiologycN2014cNhnocNhigdp

5.8 30
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85 ImprovedNgasNchromatographydflameNionizationNdetectorNanalyticalNmethodNforNtheNanalysisNofN
epoxyNfattyNacidseNJournalkofkChromatographykAcN2013cNhjhocNihndil 4.5 30

84 zonsumingNorganicNversusNconventionalNvegetablesqNtheNeffectNonNnutrientNandNcontaminantN
intakeseNFoodkandkChemicalkToxicologycN2010cNkocNjglodmm 4.7 30

83
LocalNpostdharvestNpracticesNassociatedNwithNaflatoxinNandNfumonisinNcontaminationNofNmaizeNinN
threeNagroNecologicalNzonesNofNTanzaniaeNFoodkAdditiveskandkContaminantsk-kPartkAkChemistryyk
AnalysisykControlykExposurekandkRiskkAssessmentcN2016cNjjcNllhdp

3.2 29

82 ImpactNofNLipidNandNProteinNzodoxidationNonN’igestibilityNofN’airyNProteinsNinNOildindWaterNWOfWYN
–mulsionseNJournalkofkAgriculturalkandkFoodkChemistrycN2015cNmjcNpoigdjg 5.7 28

81
MycotoxinNproductionNandNpredictiveNmodellingNkineticsNonNtheNgrowthNofNxspergillusNflavusNandN
xspergillusNparasiticusNisolatesNinNwholeNblackNpeppercornsNWPiperNnigrumNLYeNInternationalkJournalkofk
FoodkMicrobiologycN2016cNiiocNkkdln

5.8 28

80 RiskNofN–xposureNtoNMultipleNMycotoxinsNfromNMaizedyasedNzomplementaryN oodsNinNTanzaniaeN
JournalkofkAgriculturalkandkFoodkChemistrycN2017cNmlcNnhgmdnhhk 5.7 28

79 VariabilityNandNuncertaintyNassessmentNofNpatulinNexposureNforNpreschoolNchildrenNinN landerseNFoodk
andkChemicalkToxicologycN2007cNklcNhnkldlh 4.7 28

78 ImpactNofNdifferentNenzymaticNhydrolysatesNofNwheyNproteinNonNtheNformationNofNpyrazinesNinN
MaillardNmodelNsystemseNFoodkChemistrycN2019cNinocNljjdlkk 8.5 28

77 –LISxdyasedN’etectionNofNSoybeanNProteinsqNxNzomparativeNStudyNUsingNxntibodiesNxgainstN
ModifiedNandNNativeNProteinseNFoodkAnalyticalkMethodscN2012cNlcNhhihdhhjg 3.4 27

76
InfluenceNofNexperimentalNparametersNonNtheNfluorescenceNresponseNandNrecoveryNofNtheN
highdperformanceNliquidNchromatographyNanalysisNofNfumonisinNyheNJournalkofkChromatographykAcN
2006cNhhgpcNjhidm

4.5 27

75
MultipleNmycotoxinNexposureNofNinfantsNandNyoungNchildrenNviaNbreastfeedingNandN
complementaryfweaningNfoodsNconsumptionNinN–cuadorianNhighlandseNFoodkandkChemicalkToxicology
cN2018cNhhocNlkhdlko

4.7 26

74
xNnovelNinsightNonNtheNhighNoxidativeNstabilityNofNroastedNmustardNseedNoilNinNrelationNtoN
phospholipidcNMaillardNtypeNreactionNproductscNtocopherolNandNcanololNcontentseNFoodkResearchk
InternationalcN2013cNlkcNlondlpk

7 25

73 yehaviorNofNMalondialdehydeNinNOildindWaterN–mulsionseNJournalkofkAgriculturalkandkFoodkChemistrycN
2015cNmjcNlmpkdngh 5.7 25

72 –ffectNofNdecontaminationNonNtheNmicrobialNloadcNtheNsensoryNqualityNandNtheNnutrientNretentionNofN
readydtodeatNwhiteNcabbageeNEuropeankFoodkResearchkandkTechnologycN2009cNiipcNkkjdkll 3.4 24

71  umonisinNyhNcontaminationNinNbreastNmilkNandNitsNexposureNinNinfantsNunderNmNmonthsNofNageNinN
RombocNNorthernNTanzaniaeNFoodkandkChemicalkToxicologycN2014cNnkcNhhidm 4.7 23

70 Proteinâ��lipidNinteractionsNduringNtheNincubationNofNwheyNproteinsNwith´ autoxidizingNlipidseN
InternationalkDairykJournalcN2011cNihcNkindkjj 3.5 23

69 zlimateNimpactNonNxlternariaNmouldsNandNtheirNmycotoxinsNinNfreshNproduceqNTheNcaseNofNtheNtomatoN
chaineNFoodkResearchkInternationalcN2015cNmocNkhdkm 7 22

68 zharacterizationNofNspoilageNmarkersNinNmodifiedNatmosphereNpackagedNicebergNlettuceeN
InternationalkJournalkofkFoodkMicrobiologycN2018cNinpcNhdhj 5.8 21
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67 HomogeneouslydacidNcatalyzedNoligomerizationNofNglyceroleNGreenkChemistrycN2015cNhncNkjgndkjhk 10 21

66 –valuationNofNstrategiesNforNreducingNpatulinNcontaminationNofNappleNjuiceNusingNaNfarmNtoNforkNriskN
assessmentNmodeleNInternationalkJournalkofkFoodkMicrobiologycN2012cNhlkcNhhpdip 5.8 21

65 SubdemeticNtoxicityNofNyacillusNcereusNtoxinNcereulideNonNculturedNhumanNenterocytedlikeNzacodiN
cellseNToxinscN2014cNmcNiingdpg 4.9 20

64
MycotoxinNcodoccurrenceNinNricecNoatNflakesNandNwheatNnoodlesNusedNasNstapleNfoodsNinN–cuadoreN
FoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandkRiskkAssessmentcN
2013cNjgcNihmldnm

3.2 20

63 ImportanceNofNaNcanteenNlunchNonNtheNdietaryNintakeNofNacrylamideeNMolecularkNutritionkandkFoodk
ResearchcN2007cNlhcNlgpdhm 5.9 20

62 OpportunitiesNforNdomesticatingNtheNxfricanNbaobabNWxdansoniaNdigitataNLeYqNmultidtraitNfruitN
selectioneNAgroforestrykSystemscN2013cNoncNkpjdlgl 2 19

61 ’evelopmentNofNaNhighlyNsensitiveNandNrobustNzorNaNpNspecificNenzymedlinkedNimmunosorbentNassayN
forNtheNdetectionNofNhazelnutNtraceseNAnalyticakChimicakActacN2011cNngocNhhmdii 6.6 19

60 xnNInternationalNNetworkNforNImprovingNHealthNPropertiesNofN oodNbyNSharingNourNKnowledgeNonN
theN’igestiveNProcesseNFoodkDigestioncN2011cNicNijdil 19

59 zomparisonNofNpotatoNvarietiesNbetweenNseasonsNandNtheirNpotentialNforNacrylamideNformationeN
JournalkofkthekSciencekofkFoodkandkAgriculturecN2008cNoocNjhjdjho 4.3 19

58
’evelopmentNofNaNSensitiveNandNxccurateNStableNIsotopeN’ilutionNxssayNforNtheNSimultaneousN
’eterminationNofN reeNkdHydroxydidW–YdNonenalNandNkdHydroxydidW–YdHexenalNinNVariousN oodN
MatricesNbyN×asNzhromatographyâ��MassNSpectrometryeNFoodkAnalyticalkMethodscN2014cNncNojmdokj

3.4 17

57 ’etectionNofNhazelnutNinNfoodsNusingN–LISxqNchallengesNrelatedNtoNtheNdetectabilityNinNprocessedN
foodstuffseNJournalkofkAOACkINTERNATIONALcN2012cNplcNhkpdlm 1.7 17

56 ReactivityNofN reeNMalondialdehydeNduringNInNVitroNSimulatedN×astrointestinalN’igestioneNJournalkofk
AgriculturalkandkFoodkChemistrycN2017cNmlcNihpodiigk 5.7 14

55 –valuationNofNartificiallyNcontaminatedNfishNwithNformaldehydeNunderNlaboratoryNconditionsNandN
exposureNassessmentNinNfreshwaterNfishNinNSouthernNyangladesheNChemospherecN2018cNhplcNngidnhi 8.4 13

54 ’evelopmentNofNanNenzymedlinkedNimmunosorbentNassayNforNpeanutNproteinsNusingNchickenN
immunoglobulinseNFoodkandkAgriculturalkImmunologycN2005cNhmcNhipdhko 2.9 13

53 OptimizationNandNValidationNofNaNMethodNWithoutNxlkalineNzleandUpNforNPatulinNxnalysisNonNxppleN
PureeNxgarNMediumNWxPxMYNandNxppleNProductseNFoodkAnalyticalkMethodscN2016cNpcNjngdjnn 3.4 12

52 StrategiesNtoNreduceNexposureNofNfumonisinsNfromNcomplementaryNfoodsNinNruralNTanzaniaeNMaternalk
andkChildkNutritioncN2012cNocNlgjdhh 3.4 12

51 –ffectNofNpartialNhydrolysisNonNtheNhazelnutNandNsoybeanNproteinNdetectabilityNbyN–LISxeNFoodk
ControlcN2013cNjgcNkpndlgj 6.2 12

50 zocoadspecificNflavorNcomponentsNandNtheirNpeptideNprecursorseNFoodkResearchkInternationalcN2019cN
hijcNlgjdlhl 7 11
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49 ’etectionNandNidentificationNofNxerophilicNfungiNinNyelgianNchocolateNconfectioneryNfactorieseNFoodk
MicrobiologycN2015cNkmcNjiidjio 6 11

48 InNvitroNseleniumNaccessibilityNinNpetNfoodsNisNaffectedNbyNdietNcompositionNandNtypeeNBritishkJournalk
ofkNutritioncN2015cNhhjcNhooodpk 3.6 11

47 xNcomparativeNstudyNofNlipidNandNhypochlorousNacidNinducedNoxidationNofNsoybeanNproteinseNLWTk-k
FoodkSciencekandkTechnologycN2013cNlgcNklhdklo 5.4 11

46
–ffectiveNqualityNcontrolNofNincomingNpotatoesNasNanNacrylamideNmitigationNstrategyNforNtheN renchN
friesNindustryeNFoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandk
RiskkAssessmentcN2010cNincNkhndil

3.2 11

45 ToxigenicNpotentialityNofNxspergillusNflavusNandNxspergillusNparasiticusNstrainsNisolatedNfromNblackN
pepperNassessedNbyNanNLzdMSfMSNbasedNmultidmycotoxinNmethodeNFoodkMicrobiologycN2015cNlicNholdpm 6 10

44 zontrolNofN usariumNverticillioidesNWSacceYNNirenbergNandN umonisinsNbyNUsingNaNzombinationNofN
zropNProtectionNProductsNandN ertilizationeNToxinscN2018cNhgcN 4.9 10

43
Nond’estructiveNMeasurementNofNVolatileNOrganicNzompoundsNinNModifiedNxtmosphereNPackagedN
PoultryNUsingNSPM–dSI TdMSNinNTandemNwithNHeadspaceNT’d×zdMSeNFoodkAnalyticalkMethodscN2018cN
hhcNokodomh

3.4 9

42 xntioxidantNactivityNofNMaillardNtypeNreactionNproductsNbetweenNphosphatidylethanolamineNandN
glucoseeNFoodkChemistrycN2014cNhmhcNodhl 8.5 9

41 zompositioncN×ranularNStructurecNandNPastingNPropertiesNofNNativeNStarchN–xtractedNfromN
PlectranthusNedulisNWOromoNdinichYNTuberseNJournalkofkFoodkSciencecN2017cNoicNinpkdiogk 3.4 9

40 TheNimpactNofNphotodinducedNmolecularNchangesNofNdairyNproteinsNonNtheirNxz–dinhibitoryNpeptidesN
andNactivityeNAminokAcidscN2012cNkjcNplhdmi 3.5 9

39 ReducingNpolycyclicNaromaticNhydrocarbonNcontaminationNinNsmokedNfishNinNtheN×lobalNSouthqNaNcaseN
studyNofNanNimprovedNkilnNinN×hanaeNJournalkofkthekSciencekofkFoodkandkAgriculturecN2019cNppcNlkhndlkij 4.3 8

38 RiskNprofilingNofNwashNwatersNinNvegetableNprocessingNindustryNtowardsNpossibleNallergenNcarrydovereN
FoodkResearchkInternationalcN2014cNllcNhpgdhpm 7 8

37 HeatNresistanceNofNbiobasedNmaterialscNevaluationNandNeffectNofNprocessingNtechniquesNandN
additiveseNPolymerkEngineeringkandkSciencecN2018cNlocNlhjdlig 2.3 8

36
NickelNinNfoodsNsampledNonNtheNyelgianNmarketqNidentificationNofNpotentialNcontaminationNsourceseN
FoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandkRiskkAssessmentcN
2020cNjncNmgndmih

3.2 7

35
–ffectsNofNndjNlongdchainNPU xNsupplementationNtoNlactatingNmothersNandNtheirNbreastfedNchildrenN
onNchildNgrowthNandNmorbidityqNaNi´ ˆ�´ iNfactorialNrandomizedNcontrolledNtrialNinNruralN–thiopiaeN
AmericankJournalkofkClinicalkNutritioncN2018cNhgncNklkdkmk

7 7

34 jdzhlorotyrosineNformationNinNreadydtodeatNvegetablesNdueNtoNhypochloriteNtreatmentNandNitsN
dietaryNexposureNandNriskNassessmenteNFoodkResearchkInternationalcN2016cNpgcNhomdhpj 7 7

33 RapidNmethodNforNqualitativeNdetectionNofNinNenvironmentalNsampleseNAnalyticalkMethodscN2009cNhcNhngdhnm3.2 7

32
VariationNinNtuberNproximateNcompositioncNsugarscNfattyNacidsNandNaminoNacidsNofNeightNOromoNdinichN
WPlectranthusNedulisYNlandracesNexperimentallyNgrownNinN–thiopiaeNJournalkofkFoodkCompositionkandk
AnalysiscN2018cNmncNhphdigg

4.1 6
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31 ’oNzurrentN ortificationNandNSupplementationNProgramsNxssureNxdequateNIntakeNofN atdSolubleN
VitaminsNinNyelgianNInfantscNToddlerscNPregnantNWomencNandNLactatingNWomenveNNutrientscN2018cNhgcN 6.7 6

30 LipidomeNofNcricketNspeciesNusedNasNfoodeNFoodkChemistrycN2021cNjkpcNhipgnn 8.5 6

29 ImpactNofNwheyNproteinNhydrolysatesNonNtheNformationNofNiclddimethylpyrazineNinNbakedNfoodN
productseNFoodkResearchkInternationalcN2020cNhjicNhgpgop 7 5

28 InvestigationNofNtheNformationNofNW–YdidbutenalNinNoilsNandNfoodsNduringNfryingeNFoodkResearchk
InternationalcN2014cNmicNkjdkp 7 5

27
’evelopmentNofNaNquantitativeN×zd I’NmethodNforNtheNdeterminationNofNstearoyldlactylatesN
W–kohfkoiYNinNfoodseNFoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurek
andkRiskkAssessmentcN2014cNjhcNhpipdjo

3.2 5

26
jdzhlorotyrosineNformationNinNgiltheadNseabreamNWSparusNaurataYNandN–uropeanNplaiceN
WPleuronectesNplatessaYNfilletsNtreatedNwithNsodiumNhypochloriteeNFoodkResearchkInternationalcN2015cN
mpcNhmkdhmp

7 5

25
–ffectNofNmusclecNageingNtimeNandNmodifiedNatmosphereNpackagingNconditionsNonNtheNcolourcN
oxidativeNandNmicrobiologicalNstabilityNofNpackedNbeefeNInternationalkJournalkofkFoodkSciencekandk
TechnologycN2014cNkpcNhgpgdhgpo

3.8 5

24 UseNofNlysozymeNasNanNindicatorNofNproteinNcrossdcontactNinNfreshdcutNvegetablesNviaNwashNwaterseN
FoodkResearchkInternationalcN2012cNklcNjpdkk 7 5

23 KineticNmodelingNofNmalondialdehydeNreactivityNinNoilNtoNsimulateNactualNmalondialdehydeNformationN
uponNlipidNoxidationeNFoodkResearchkInternationalcN2021cNhkgcNhhggmj 7 5

22
–xposureNassessmentNofNepoxyNfattyNacidsNthroughNconsumptionNofNspecificNfoodsNavailableNinN
yelgiumeNFoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandkRiskk
AssessmentcN2017cNjkcNhgggdhghh

3.2 4

21 InfluenceNofNOxidizedNOilsNonN’igestibilityNofNzaseinsNinNOfWN–mulsionseNEuropeankJournalkofkLipidk
SciencekandkTechnologycN2018cNhigcNhnggjjh 3 4

20 –ffectNofNoxidationNinNtheNpresenceNorNabsenceNofNlipidsNonNhazelnutNandNsoybeanNproteinN
detectabilityNbyNcommercialN–LISxeNFoodkandkAgriculturalkImmunologycN2013cNikcNhnpdhpi 2.9 4

19
xNtwodyearNinvestigationNtowardsNanNeffectiveNqualityNcontrolNofNincomingNpotatoesNasNanN
acrylamideNmitigationNstrategyNinNfrenchNfrieseNFoodkAdditiveskandkContaminantsk-kPartkAkChemistryyk
AnalysisykControlykExposurekandkRiskkAssessmentcN2012cNipcNjmidng

3.2 4

18
–arlyNsowingNandNharvestingNasNeffectiveNmeasuresNtoNreduceNstalkNborerNinjurycN usariumN
verticillioidesNincidenceNandNassociatedNfumonisinNproductionNinNmaizeeNTropicalkPlantkPathologycN
2019cNkkcNhlhdhmh

2.5 3

17
–ffectNofNfishdoilNsupplementationNonNbreastmilkNlongdchainNpolyunsaturatedNfattyNacidN
concentrationqNaNrandomizedNcontrolledNtrialNinNruralN–thiopiaeNEuropeankJournalkofkClinicalkNutritioncN
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