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185 FunctionalOandObioactiveOpropertiesOofOcollagenOandOgelatinOfromOalternativeOsourcespOwOreviewdO
FoodmHydrocolloidsbO2011bOhkbOgngicgnhm 10.6 1104

184 StructuralOandOphysicalOpropertiesOofOgelatinOextractedOfromOdifferentOmarineOspeciespOaO
comparativeOstudydOFoodmHydrocolloidsbO2002bOglbOhkcij 10.6 566

183 xiodegradableOgelatincchitosanOfilmsOincorporatedOwithOessentialOoilsOasOantimicrobialOagentsOforO
fishOpreservationdOFoodmMicrobiologybO2010bOhmbOnnocol 6 449

182 FishOgelatinpOaOrenewableOmaterialOforOdevelopingOactiveObiodegradableOfilmsdOTrendsminmFoodmSciencem
andmTechnologybO2009bOhfbOicgl 15.3 330

181 wntioxidantOandOfunctionalOpropertiesOofOgelatinOhydrolysatesOobtainedOfromOskinOofOsoleOandOsquiddO
FoodmChemistrybO2009bOggjbOomlconi 8.5 231

180 –dibleOfilmsOmadeOfromOtunacfishOgelatinOwithOantioxidantOextractsOofOtwoOdifferentOmurtaOecotypesO
leavesOWUgniOmolinaeOTurczXdOFoodmHydrocolloidsbO2007bOhgbOggiicggji 10.6 209

179 yontributionOofOαeuOandOóypOresiduesOtoOantioxidantOandOwy–cinhibitoryOactivitiesOofOpeptideO
sequencesOisolatedOfromOsquidOgelatinOhydrolysatedOFoodmChemistrybO2011bOghkbOiijcijg 8.5 193

178 wntioxidantOpropertiesOofOtunacskinOandObovinechideOgelatinOfilmsOinducedObyOtheOadditionOofO
oreganoOandOrosemaryOextractsdOFoodmChemistrybO2009bOgghbOgnchk 8.5 170

177 SquidOgelatinOhydrolysatesOwithOantihypertensivebOanticancerOandOantioxidantOactivitydOFoodmResearchm
InternationalbO2011bOjjbOgfjjcgfkg 7 164

176 wOchitosanâ��gelatinOblendOasOaOcoatingOforOfishOpattiesdOFoodmHydrocolloidsbO2005bOgobOificigg 10.6 162

175 –ffectOofOfunctionalOedibleOfilmsOandOhighOpressureOprocessingOonOmicrobialOandOoxidativeOspoilageOinO
coldcsmokedOsardineOWSardinaOpilchardusXdOFoodmChemistrybO2007bOgfkbOkggckhf 8.5 157

174 úncorporationOofOantioxidantOborageOextractOintoOedibleOfilmsObasedOonOsoleOskinOgelatinOorOaO
commercialOfishOgelatindOJournalmofmFoodmEngineeringbO2009bOohbOmncnk 6 153

173
íelOpropertiesOofOcollagensOfromOskinsOofOcodOWíadusOmorhuaXOandOhakeOWεerlucciusOmerlucciusXOandO
theirOmodificationObyOtheOcoenhancersOmagnesiumOsulphatebOglycerolOandOtransglutaminasedOFoodm
ChemistrybO2001bOmjbOglgcglm

8.5 149

172 –ffectsOofOgelatinOoriginbObovinechideOandOtunacskinbOonOtheOpropertiesOofOcompoundO
gelatinâ��chitosanOfilmsdOFoodmHydrocolloidsbO2011bOhkbOgjlgcgjlo 10.6 146

171 StructuralOandOfunctionalOpropertiesOofOsoyOproteinOisolateOandOcodOgelatinOblendOfilmsdOFoodm
HydrocolloidsbO2009bOhibOhfojchgfg 10.6 144

170 StructuralOpropertiesOofOfilmsOandOrheologyOofOfilmcformingOsolutionsObasedOonOchitosanOandO
chitosancstarchOblendOenrichedOwithOmurtaOleafOextractdOFoodmHydrocolloidsbO2013bOigbOjkncjll 10.6 134

169 FormulationOandOstabilityOofObiodegradableOfilmsOmadeOfromOcodOgelatinOandOsunflowerOoilOblendsdO
FoodmHydrocolloidsbO2009bOhibOkiclg 10.6 129
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168 –xtractingOyonditionsOforOεegrimOWαepidorhombusObosciiXOSkinOyollagenOwffectOFunctionalO
PropertiesOofOtheOResultingOíelatindOJournalmofmFoodmSciencebO2000bOlkbOjijcjin 3.4 121

167 PhysicocchemicalOandOfilmcformingOpropertiesOofObovinechideOandOtunacskinOgelatinpOwOcomparativeO
studydOJournalmofmFoodmEngineeringbO2009bOofbOjnfcjnl 6 118

166 SunflowerOproteinOfilmsOincorporatedOwithOcloveOessentialOoilOhaveOpotentialOapplicationOforOtheO
preservationOofOfishOpattiesdOFoodmHydrocolloidsbO2013bOiibOmjcnj 10.6 117

165 TheOeffectOofOaddedOsaltsOonOtheOviscoelasticOpropertiesOofOfishOskinOgelatindOFoodmChemistrybO2000bO
mfbOmgcml 8.5 114

164 PhysicalOandOfunctionalOcharacterizationOofOactiveOfishOgelatinOfilmsOincorporatedOwithOlignindOFoodm
HydrocolloidsbO2013bOifbOglicgmh 10.6 106

163 ιaturalOwdditivesOinOxioactiveO–dibleOFilmsOandOyoatingspOFunctionalityOandOwpplicationsOinOFoodsdO
FoodmEngineeringmReviewsbO2013bOkbOhffchgl 6.5 105

162 wntioxidantOactivityOofOseveralOmarineOskinOgelatinsdOLWTm-mFoodmSciencemandmTechnologybO2011bOjjbOjfmcjgi5.4 100

161 yhemicalOúnteractionsOofOιonmuscleOProteinsOinOtheOιetworkOofOSardineOWSardinaOpilchardusXOεuscleO
íelsdOLWTm-mFoodmSciencemandmTechnologybO1997bOifbOlfhclfn 5.4 92

160
QualityOofOthawedOdeepwaterOpinkOshrimpOWParapenaeusOlongirostrisXOtreatedOwithO
melanosiscinhibitingOformulationsOduringOchilledOstoragedOInternationalmJournalmofmFoodmSciencemandm
TechnologybO2007bOjhbOgfhocgfin

3.8 88

159 –xtractionOofOíelatinOfromOεegrimOWαepidorhombusObosciiXOSkinsOwithOSeveralOκrganicOwcidsdOJournalm
ofmFoodmSciencebO2001bOllbOhgichgl 3.4 87

158 UseOofOlacticOacidOforOextractionOofOfishOskinOgelatindOFoodmHydrocolloidsbO2005bOgobOojgcokf 10.6 83

157 PhysicalOandOchemicalOpropertiesOofOtunacskinOandObovinechideOgelatinOfilmsOwithOaddedOaqueousO
oreganoOandOrosemaryOextractsdOFoodmHydrocolloidsbO2009bOhibOgiijcgijg 10.6 81

156 xiologicalOyharacteristicsOwffectOtheOQualityOofOFarmedOwtlanticOSalmonOandOSmokedOεuscledO
JournalmofmFoodmSciencebO2000bOlkbOkiclf 3.4 81

155 wOstatecofcthecartOreviewOonOtheOelaborationOofOfishOgelatinOasObioactiveOpackagingpOSpecialOemphasisO
onOnanotechnologycbasedOapproachesdOTrendsminmFoodmSciencemandmTechnologybO2018bOmobOghkcgik 15.3 80

154 yhitosanOcoatingsOenrichedOwithOactiveOshrimpOwasteOforOshrimpOpreservationdOFoodmControlbO2015bO
kjbOhkochll 6.2 79

153 ιanoencapsulationOofOanOactiveOpeptidicOfractionOfromOseaObreamOscalesOcollagendOFoodmChemistrybO
2014bOgklbOgjjckf 8.5 77

152 wntioxidantOfilmOdevelopmentOfromOunrefinedOextractsOofObrownOseaweedsOαaminariaOdigitataOandO
wscophyllumOnodosumdOFoodmHydrocolloidsbO2014bOimbOgffcggf 10.6 77

151
wctiveOnanocompositeOfilmsObasedOonOsoyOproteinscmontmorillonitecOcloveOessentialOoilOforOtheO
preservationOofOrefrigeratedObluefinOtunaOWThunnusOthynnusXOfilletsdOInternationalmJournalmofmFoodm
MicrobiologybO2018bOhllbOgjhcgjo

5.8 76
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150 zevelopmentOofOedibleOfilmsObasedOonOdifferentlyOprocessedOwtlanticOhalibutOWóippoglossusO
hippoglossusXOskinOgelatindOFoodmHydrocolloidsbO2008bOhhbOgggmcgghi 10.6 76

149 PolymerOblendingOeffectsOonOtheOphysicochemicalOandOstructuralOfeaturesOofOtheOchitosanepolyWvinylO
alcoholXefishOgelatinOternaryObiodegradableOfilmsdOFoodmHydrocolloidsbO2019bOokbOghhcgih 10.6 72

148 –ffectsOofOagarOfilmsOincorporatedOwithOfishOproteinOhydrolysateOorOcloveOessentialOoilOonOflounderO
WParalichthysOorbignyanusXOfilletsOshelfclifedOFoodmHydrocolloidsbO2018bOngbOikgcili 10.6 72

147 úmprovementOofOtheOantioxidantOpropertiesOofOsquidOskinOgelatinOfilmsObyOtheOadditionOofO
hydrolysatesOfromOsquidOgelatindOFoodmHydrocolloidsbO2009bOhibOgihhcgihm 10.6 72

146 FatOyontentOandOFilletOShapeOofOwtlanticOSalmonpORelevanceOforOProcessingOYieldOandOQualityOofORawO
andOSmokedOProductsdOJournalmofmFoodmSciencebO2001bOllbOgijncgikj 3.4 72

145 αesseningOofOhighcpressurecinducedOchangesOinOwtlanticOsalmonOmuscleObyOtheOcombinedOuseOofOaO
fishOgelatinâ��ligninOfilmdOFoodmChemistrybO2011bOghkbOkokclfl 8.5 69

144 RoleOofOlignosulphonateOinOpropertiesOofOfishOgelatinOfilmsdOFoodmHydrocolloidsbO2012bOhmbOlfcmg 10.6 68

143 údentificationOofOacecinhibitoryOpeptidesOfromOsquidOskinOcollagenOafterOinOvitroOgastrointestinalO
digestiondOFoodmResearchmInternationalbO2013bOkjbOmofcmok 7 67

142
yharacterizationOandOstorageOstabilityOofOastaxanthinOestersbOfattyOacidOprofileOandO˛–ctocopherolOofO
lipidOextractOfromOshrimpOWαdOvannameiXOwasteOwithOpotentialOapplicationsOasOfoodOingredientdOFoodm
ChemistrybO2017bOhglbOimcjj

8.5 67

141 yharacterizationOofOgelatinOgelsOinducedObyOhighOpressuredOFoodmHydrocolloidsbO2002bOglbOgomchfk 10.6 66

140 wntimicrobialOandOantioxidantOchitosanOsolutionsOenrichedOwithOactiveOshrimpOWαitopenaeusO
vannameiXOwasteOmaterialsdOFoodmHydrocolloidsbO2014bOikbOmgfcmgm 10.6 64

139 –xtractionOofOgelatinOfromOfishOskinsObyOhighOpressureOtreatmentdOFoodmHydrocolloidsbO2005bOgobOohicohn 10.6 64

138 RoleOofOsepioliteOinOtheOreleaseOofOactiveOcompoundsOfromOgelatinâ��eggOwhiteOfilmsdOFoodm
HydrocolloidsbO2012bOhmbOjmkcjnl 10.6 62

137 PhysicocchemicalOandOfilmOformingOpropertiesOofOgiantOsquidOWzosidicusOgigasXOgelatindOFoodm
HydrocolloidsbO2009bOhibOknkckoh 10.6 58

136 –ffectOofOfreezingOfishOskinsOonOmolecularOandOrheologicalOpropertiesOofOextractedOgelatindOFoodm
HydrocolloidsbO2003bOgmbOhngchnl 10.6 58

135 yharacterisationOandOtissueOdistributionOofOpolyphenolOoxidaseOofOdeepwaterOpinkOshrimpO
WParapenaeusOlongirostrisXdOFoodmChemistrybO2009bOgghbOgfjcggg 8.5 56

134 yollagenOcharacteristicsOofOfarmedOwtlanticOsalmonOwithOfirmOandOsoftOfilletOtexturedOFoodmChemistrybO
2012bOgijbOlmncnk 8.5 54

133 FunctionalityOofOαactobacillusOacidophilusOandOxifidobacteriumObifidumOincorporatedOtoOedibleO
coatingsOandOfilmsdOInnovativemFoodmSciencemandmEmergingmTechnologiesbO2012bOglbOhmmchnh 6.8 53
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132
RecoverybOviscoelasticOandOfunctionalOpropertiesOofOxarbelOskinOgelatinepOinvestigationOofO
anticzPPcúVOandOanticprolylOendopeptidaseOactivitiesOofOgeneratedOgelatineOpolypeptidesdOFoodm
ChemistrybO2015bOglnbOjmncnl

8.5 51

131 –ffectivenessOofOκnboardOwpplicationOofOjcóexylresorcinolOinOúnhibitingOεelanosisOinOShrimpO
WParapenaeusOlongirostrisXdOJournalmofmFoodmSciencebO2004bOlobOyljicyljm 3.4 51

130 XyloglucanbOaOPlantOPolymerOwithOxarrierOProtectiveOPropertiesOoverOtheOεucousOεembranespOwnO
κverviewdOInternationalmJournalmofmMolecularmSciencesbO2018bOgobO 6.3 49

129 FreezecdriedOphosphatidylcholineOliposomesOencapsulatingOvariousOantioxidantOextractsOfromO
naturalOwasteOasOfunctionalOingredientsOinOsurimiOgelsdOFoodmChemistrybO2018bOhjkbOkhkckik 8.5 48

128
εicrocapsulesOcontainingOastaxanthinOfromOshrimpOwasteOasOpotentialOfoodOcoloringOandOfunctionalO
ingredientpOyharacterizationbOstabilitybOandObioaccessibilitydOLWTm-mFoodmSciencemandmTechnologybO2016
bOmfbOhhochil

5.4 47

127 –valuationOofOlipidOoxidationOinOhorseOmackerelOpattiesOcoveredOwithOborageccontainingOfilmOduringO
frozenOstoragedOFoodmChemistrybO2011bOghjbOgioicgjfi 8.5 47

126 κxidationOstabilityOofOmuscleOwithOquercetinOandOrosemaryOduringOthermalOandOhighcpressureO
gelationdOFoodmChemistrybO2005bOoibOgmchi 8.5 47

125 wntimicrobialOwctivityOofOyompositeO–dibleOFilmsOxasedOonOFishOíelatinOandOyhitosanOúncorporatedO
withOyloveO–ssentialOκildOJournalmofmAquaticmFoodmProductmTechnologybO2009bOgnbOjlckh 1.6 46

124 ReleaseOofOvolatileOcompoundsOandObiodegradabilityOofOactiveOsoyOproteinOligninOblendOfilmsOwithO
addedOcitronellaOessentialOoildOFoodmControlbO2014bOjjbOmcgk 6.2 45

123 SeaObreamObonesOandOscalesOasOaOsourceOofOgelatinOandOwy–OinhibitoryOpeptidesdOLWTm-mFoodmSciencem
andmTechnologybO2014bOkkbOkmocknk 5.4 44

122 yharacteristicsOandOfunctionalOpropertiesOofOgelatinOextractedOfromOsquidOWαoligoOvulgarisXOskindOLWTm
-mFoodmSciencemandmTechnologybO2016bOlkbOohjcoig 5.4 42

121 TheOroleOofOsaltOwashingOofOfishOskinsOinOchemicalOandOrheologicalOpropertiesOofOgelatinOextracteddO
FoodmHydrocolloidsbO2005bOgobOokgcokm 10.6 42

120 ShrimpOWαitopenaeusOvannameiXOmuscleOproteinsOasOsourceOtoOdevelopOedibleOfilmsdOFoodm
HydrocolloidsbO2014bOjgbOnlcoj 10.6 39

119 –xplorationOofOtheOantioxidantOandOantimicrobialOcapacityOofOtwoOsunflowerOproteinOconcentrateO
filmsOwithOnaturallyOpresentOphenolicOcompoundsdOFoodmHydrocolloidsbO2012bOhobOimjcing 10.6 39

118 StorageOofOdriedOfishOskinsOonOqualityOcharacteristicsOofOextractedOgelatindOFoodmHydrocolloidsbO2005bO
gobOokncoli 10.6 39

117 –ffectOofOmicrobialOtransglutaminaseOonOtheOfunctionalOpropertiesOofOmegrimOWαepidorhombusO
bosciiXOskinOgelatindOJournalmofmthemSciencemofmFoodmandmAgriculturebO2001bOngbOllkclmi 4.3 39

116 –ffectOofOchitosanOandOmicrobialOtransglutaminaseOonOtheOgelOformingOabilityOofOhorseOmackerelO
WTrachurusOsppdXOmuscleOunderOhighOpressuredOFoodmResearchmInternationalbO2005bOinbOgficggf 7 38

115 –ffectOofObrineOsaltingOatOdifferentOpósOonOtheOfunctionalOpropertiesOofOcodOmuscleOproteinsOafterO
subsequentOdryOsaltingdOFoodmChemistrybO2006bOojbOghicgho 8.5 38

(2006-2015)
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114 FunctionalOandOThermalOíelationOPropertiesOofOSquidOεantleOProteinsOwffectedObyOyhilledOandO
FrozenOStoragedOJournalmofmFoodmSciencebO2003bOlnbOgolhcgolm 3.4 38

113 –ffectOofOchemicalOcompositionOandOsonicationOprocedureOonOpropertiesOofOfoodcgradeOsoyOlecithinO
liposomesOwithOaddedOglyceroldOFoodmResearchmInternationalbO2017bOgffbOkjgckkf 7 37

112 óighOpressureOeffectsOonOtheOqualityOandOpreservationOofOcoldcsmokedOdolphinfishOWyoryphaenaO
hippurusXOfilletsdOFoodmChemistrybO2007bOgfhbOghkfcghko 8.5 37

111 SodiumOreplacementOinOtheOcodOWXOmuscleOsaltingOprocessdOFoodmChemistrybO2005bOoibOghkcgii 8.5 37

110 TheOeffectOofObrineOcompositionOandOpóOonOtheOyieldOandOnatureOofOwatercsolubleOproteinsO
extractableOfromObrinedOmuscleOofOcodOWíadusOmorhuaXdOFoodmChemistrybO2005bOohbOmgcmm 8.5 37

109 yompositionalOpropertiesOandObioactiveOpotentialOofOwasteOmaterialOfromOshrimpOcookingOjuicedOLWTm
-mFoodmSciencemandmTechnologybO2013bOkjbOnmcoj 5.4 36

108 ReleaseOofOcinnamonOessentialOoilOfromOpolysaccharideObilayerOfilmsOandOitsOuseOforOmicrobialOgrowthO
inhibitionOinOchilledOshrimpsdOLWTm-mFoodmSciencemandmTechnologybO2014bOkobOonocook 5.4 34

107 SprayingOofOjchexylresorcinolObasedOformulationsOtoOpreventOenzymaticObrowningOinOιorwayO
lobstersOWιephropsOnorvegicusXOduringOchilledOstoragedOFoodmChemistrybO2007bOgffbOgjmcgkk 8.5 33

106 FunctionalOcharacterisationOofOmuscleOandOskinOcollagenousOmaterialOfromOhakeOWεerlucciusO
merlucciusOαdXdOFoodmChemistrybO1999bOlkbOkkcko 8.5 33

105 zevelopmentOofOactiveOfilmsOofOchitosanOisolatedObyOmildOextractionOwithOaddedOproteinOconcentrateO
fromOshrimpOwastedOFoodmHydrocolloidsbO2015bOjibOogcoo 10.6 32

104 PolyphenolcrichOextractOfromOmurtaOleavesOonOrheologicalOpropertiesOofOfilmcformingOsolutionsO
basedOonOdifferentOhydrocolloidOblendsdOJournalmofmFoodmEngineeringbO2014bOgjfbOhncin 6 32

103 StructurebOFunctionalitybOandOwctiveOReleaseOofOιanoclayâ��SoyOProteinOFilmsOwffectedObyOyloveO
–ssentialOκildOFoodmandmBioprocessmTechnologybO2016bOobOgoimcgokf 5.1 32

102
TheOeffectOofOseveralOcookingOtreatmentsOonOsubsequentOchilledOstorageOofOthawedOdeepwaterOpinkO
shrimpOWParapenaeusOlongirostrisXOtreatedOwithOdifferentOmelanosiscinhibitingOformulasdOLWTm-mFoodm
SciencemandmTechnologybO2009bOjhbOgiikcgijj

5.4 31

101
TheOeffectOofOrosemaryOextractOandOomegaciOunsaturatedOfattyOacidsOonOtheOpropertiesOofOgelsOmadeO
fromOtheOfleshOofOmackerelOWScomberOscombrusXObyOhighOpressureOandOheatOtreatmentsdOFoodm
ChemistrybO2002bOmobOgcn

8.5 31

100 –ncapsulationOofOfoodOwasteOcompoundsOinOsoyOphosphatidylcholineOliposomespO–ffectOofO
freezecdryingbOstorageOstabilityOandOfunctionalOaptitudedOJournalmofmFoodmEngineeringbO2018bOhhibOgihcgji 6 30

99 PresenceOofOhemocyaninOwithOdiphenoloxidaseOactivityOinOdeepwaterOpinkOshrimpOWParapenaeusO
longirostrisXOpostOmortemdOFoodmChemistrybO2008bOgfmbOgjkfcgjlf 8.5 30

98 εelanosisOinhibitionOandOjchexylresorcinolOresidualOlevelsOinOdeepwaterOpinkOshrimpOWParapenaeusO
longirostrisXOfollowingOvariousOtreatmentsdOEuropeanmFoodmResearchmandmTechnologybO2006bOhhibOglchg 3.4 30

97
–ffectOofOheatingOtemperatureOandOsodiumOchlorideOconcentrationOonOultrastructureOandOtextureOofO
gelsOmadeOfromOgiantOsquidOWzosidicusOgigasXOwithOadditionOofOstarchblccarrageenanOandOeggOwhitedO
ZeitschriftmFurmLebensmittel-UntersuchungmUndm-ForschungbO1996bOhfhbOhhgchhm

30
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96 εelanosisOinhibitionOandOSκhOresidualOlevelsOinOshrimpsOWParapenaeusOlongirostrisXOafterOdifferentO
sulfitecbasedOtreatmentsdOJournalmofmthemSciencemofmFoodmandmAgriculturebO2005bOnkbOggjicggjn 4.3 29

95 RheologicalOPropertiesOofOíelsOεadeOfromOóighcOandOαowcQualityOSardineOWSardinaOpilchardusXOεinceO
withOwddedOιonmuscleOProteinsdOJournalmofmAgriculturalmandmFoodmChemistrybO1996bOjjbOmjlcmkf 5.7 29

94 óighOpressureOtechnologyOasOaOtoolOtoOobtainOhighOqualityOcarpaccioOandOcarpaccioclikeOproductsO
fromOfishdOInnovativemFoodmSciencemandmEmergingmTechnologiesbO2009bOgfbOgjncgkj 6.8 28

93
únfluenciaOdeOlaOsubespeciebOestacionalidadOyOprocedimientosOdeOestabilizaciˆ‡nOenOlaOaptitudO
gelificanteOdelOmˆ”sculoOdeOsardinaOWSardinaOpilchardusXOcongeladoeúnfluenceOofOsubspeciesbOseasonO
andOstabilizationOproceduresOinOgelcformingOabilityOofOfrozenOmincedOmuscleOofOsardineOWSardinaO
pilchardusXdOFoodmSciencemandmTechnologymInternationalbO1996bOhbOgggcghh

2.6 28

92
zevelopmentbOpropertiesbOandOstabilityOofOantioxidantOshrimpOmuscleOproteinOfilmsOincorporatingO
carotenoidccontainingOextractsOfromOfoodObycproductsdOLWTm-mFoodmSciencemandmTechnologybO2015bO
ljbOgnocgol

5.4 27

91 yharacterizationOofOphenoloxidaseOactivityOofOcarapaceOandOvisceraOfromOcephalothoraxOofOιorwayO
lobsterOWιephropsOnorvegicusXdOLWTm-mFoodmSciencemandmTechnologybO2010bOjibOghjfcghjk 5.4 27

90
–nzymecassistedOextractionOofO˛”e˛„chybridOcarrageenanOfromOεastocarpusOstellatusOforOobtainingO
bioactiveOingredientsOandOtheirOapplicationOforOedibleOactiveOfilmOdevelopmentdOFoodmandmFunctionbO
2014bOkbOigocho

6.1 26

89 ThermallyOúnducedOwggregationOofOíiantOSquidOWzosidicusOgigasXOεantleOProteinsdOPhysicochemicalO
yontributionOofOwddedOúngredientsdOJournalmofmAgriculturalmandmFoodmChemistrybO1998bOjlbOijjfcijjl 5.7 26

88 wntioxidantOpropertiesOofOgreenOteaOextractOincorporatedOtoOfishOgelatinOfilmsOafterOsimulatedO
gastrointestinalOenzymaticOdigestiondOLWTm-mFoodmSciencemandmTechnologybO2013bOkibOjjkcjkg 5.4 25

87 –videnceOofOanOactiveOlaccaseclikeOenzymeOinOdeepwaterOpinkOshrimpOWParapenaeusOlongirostrisXdO
FoodmChemistrybO2008bOgfnbOlhjcih 8.5 25

86 wutolysisOandOProteaseOúnhibitionO–ffectsOonOzynamicOViscoelasticOPropertiesOduringOThermalO
íelationOofOSquidOεuscledOJournalmofmFoodmSciencebO2002bOlmbOhjogchjol 3.4 25

85 ThermalOwggregationOofOSardineOεuscleOProteinsOduringOProcessingdOJournalmofmAgriculturalmandmFoodm
ChemistrybO1996bOjjbOilhkcilif 5.7 25

84 –ncapsulationOofOantioxidantOseaOfennelOWyrithmumOmaritimumXOaqueousOandOethanolicOextractsOinO
freezecdriedOsoyOphosphatidylcholineOliposomesdOFoodmResearchmInternationalbO2019bOggobOllkclmj 7 25

83 úncorporationOofOliposomesOcontainingOsquidOtunicOwy–cinhibitoryOpeptidesOintoOfishOgelatindOJournalm
ofmthemSciencemofmFoodmandmAgriculturebO2016bOolbOmlocml 4.3 24

82 íelatinOpreparedOfromO–uropeanOeelOWwnguillaOanguillaXOskinpOPhysicochemicalbOtexturalbOviscoelasticO
andOsurfaceOpropertiesdOColloidsmandmSurfacesmA:mPhysicochemicalmandmEngineeringmAspectsbO2017bOkhobOljiclkf5.1 24

81 yomparativeOstudyObetweenOfilmOandOcoatingOpackagingObasedOonOshrimpOconcentrateOobtainedO
fromOmarineOindustrialOwasteOforOfishOsausageOpreservationdOFoodmControlbO2016bOmfbOihkciih 6.2 24

80 SaltbOιonmuscleOProteinsbOandOóydrocolloidsOwffectingORigidityOyhangesOduringOíelationOofOíiantO
SquidOWzosidicusOgigasXdOJournalmofmAgriculturalmandmFoodmChemistrybO1997bOjkbOlglclhg 5.7 24

79 wdditionOofOhydrocolloidsOandOnoncmuscleOproteinsOtoOsardineOWSardinaOpilchardusXOminceOgelsdOFoodm
ChemistrybO1996bOklbOjhgcjhm 8.5 24

(1996-2005)
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78 wntimicrobialOandOrheologicalOpropertiesOofOchitosanOasOaffectedObyOextractingOconditionsOandO
humidityOexposuredOLWTm-mFoodmSciencemandmTechnologybO2015bOlfbOnfhcngf 5.4 23

77 ThermalOgelationOpropertiesOofOtwoOdifferentOcompositionOsardineOWSardinaOpilchardusXOmusclesOwithO
additionOofOnoncmuscleOproteinsOandOhydrocolloidsdOFoodmChemistrybO1997bOknbOngcnm 8.5 23

76 yontrolledOatmosphereOasOcoadjuvantOtoOchilledOstorageOforOpreventionOofOmelanosisOinOshrimpsO
WParapenaeusOlongirostrisXdOEuropeanmFoodmResearchmandmTechnologybO2005bOhhfbOghkcgif 3.4 23

75 úntegralOεastocarpusOstellatusOuseOforOantioxidantOedibleOfilmOdevelopmentdOFoodmHydrocolloidsbO
2014bOjfbOghncgim 10.6 22

74 únfluenceOofOmonocOandOdivalentOsaltsOonOwaterOlossOandOpropertiesOofOdryOsaltedOcodOfilletsdOLWTm-m
FoodmSciencemandmTechnologybO2013bOkibOinmcioj 5.4 22

73 úmprovementOofOgiantOsquidOWzosidicusOgigasXOmuscleOgelationObyOusingOgellingOingredientsdO
EuropeanmFoodmResearchmandmTechnologybO1997bOhfjbOimocinj 22

72 wlternativeOfishOspeciesOforOcoldcsmokingOprocessdOInternationalmJournalmofmFoodmSciencemandm
TechnologybO2009bOjjbOgkhkcgkik 3.8 20

71 κbtainingOofOfunctionalOcomponentsOfromOcookedOshrimpOWPenaeusOvannameiXObyOenzymaticO
hydrolysisdOFoodmBiosciencebO2016bOgkbOkkcli 4.9 19

70 SeasonalOchangesOandOpreliminaryOcharacterizationOofOcathepsinOzclikeOactivityOinOsardineOWSardinaO
pilchardusXOmuscledOInternationalmJournalmofmFoodmSciencemandmTechnologybO1997bOihbOhkkchlf 3.8 19

69 yhemicalOandOmicrobialOqualityOindexesOofOιorwegianOlobstersOWιephropsOnorvegicusXOdustedOwithO
sulphitesdOInternationalmJournalmofmFoodmSciencemandmTechnologybO2008bOjibOgfoocgggf 3.8 19

68 wOιovelOFunctionalOWrappingOzesignObyOyomplexationOofO˛µcPolylysineOwithOαiposomesO–ntrappingO
xioactiveOPeptidesdOFoodmandmBioprocessmTechnologybO2016bOobOgggicgghj 5.1 17

67
κxidativeOstabilitybOvolatileOcomponentsOandOpolycyclicOaromaticOhydrocarbonsOofOcoldcsmokedO
sardineOWSardinaOpilchardusXOandOdolphinfishOWyoryphaenaOhippurusXdOLWTm-mFoodmSciencemandm
TechnologybO2011bOjjbOgkgmcgkhj

5.4 17

66
PartialOproteaseOactivityOcharacterizationOofOsquidOWTodaropsisOeblanaeXOmantleOeOyaracterizaciˆ‡nO
parcialOdeOlaOactividadOproteolˆ›ticaOdelOmantoOdeOpotaOWTodaropsisOeblanaeXdOFoodmSciencemandm
TechnologymInternationalbO1999bOkbOiogciol

2.6 17

65 yhangesOinOstructuralOintegrityOofOsodiumOcaseinateOfilmsObyOtheOadditionOofOnanoliposomesO
encapsulatingOanOactiveOshrimpOpeptideOfractiondOJournalmofmFoodmEngineeringbO2019bOhjjbOjmckj 6 17

64 yarboxymethylOcelluloseOfilmsOcontainingOnanoliposomesOloadedOwithOanOangiotensincconvertingO
enzymeOinhibitoryOcollagenOhydrolysatedOFoodmHydrocolloidsbO2019bOojbOkkicklf 10.6 16

63 únfluenceOofOfrozenOstorageOonOtexturalOpropertiesOofOsardineOWSardinaOpilchardusXOminceOgelsdOFoodm
ChemistrybO1997bOlfbOnkcoi 8.5 16

62 TransglutaminaseOactivityOinOpressurecinducedOgelationOassistedObyOpriorOsettingdOFoodmChemistrybO
2005bOofbOmkgcmkn 8.5 16

61 TheOeffectOofOtheOcombinedOuseOofOhighOpressureOtreatmentOandOantimicrobialOedibleOfilmOonOtheO
qualityOofOsalmonOcarpacciodOInternationalmJournalmofmFoodmMicrobiologybO2018bOhnibOhncil 5.8 16
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60 –nzymaticOhydrolysisOofOfishOgelatinOunderOhighOpressureOtreatmentdOInternationalmJournalmofmFoodm
SciencemandmTechnologybO2011bOjlbOgghocggil 3.8 15

59 QualityOofOιorwayOlobsterOWιephropsOnorwegicusXOtreatedOwithOaOjchexylresorcinolcbasedO
formulationdOEuropeanmFoodmResearchmandmTechnologybO2006bOhhhbOjhkcjig 3.4 15

58 wdditionOofOmicrobialOtransglutaminaseOandOproteaseOinhibitorsOtoOimproveOgelOpropertiesOofOfrozenO
squidOmuscledOEuropeanmFoodmResearchmandmTechnologybO2002bOhgjbOimmcing 3.4 15

57 únfluenceOofOSalmonOProvenanceOandOSmokingOProcessOonOεuscleOFunctionalOyharacteristicsdOJournalm
ofmFoodmSciencebO2003bOlnbOggkkcgglf 3.4 15

56
RoleOofOsulfitesOandOjchexylresorcinolOinOmicrobialOgrowthOandOmelanosisOpreventionOofOdeepwaterO
pinkOshrimpOWParapenaeusOlongirostrisXOusingOaOcontrolledOatmospheredOJournalmofmFoodmProtectionbO
2005bOlnbOoncgfj

2.5 15

55 xioaccessibilityOandOantimicrobialOpropertiesOofOaOshrimpOdemineralizationOextractOblendedOwithO
chitosanOasOwrappingOmaterialOinOreadyctoceatOrawOsalmondOFoodmChemistrybO2019bOhmlbOijhcijo 8.5 15

54 óorseOmackerelOWTrachurusOtrachurusXOfilletsObiopreservationObyOusingOgallicOacidOandOchitosanO
coatingsdOFoodmControlbO2021bOghfbOgfmkgg 6.2 15

53 xioactiveOandOtechnologicalOfunctionalityOofOaOlipidOextractOfromOshrimpOWαdOvannameiXO
cephalothoraxdOLWTm-mFoodmSciencemandmTechnologybO2018bOnobOmfjcmgg 5.4 15

52 TheOeffectOofOhighcpressureOtreatmentOonOfunctionalOcomponentsOofOshrimpOWOαitopenaeusOvannameiO
XOcephalothoraxdOInnovativemFoodmSciencemandmEmergingmTechnologiesbO2016bOijbOgkjcglf 6.8 14

51
–ffectOofOnaturalOcompoundsOalternativeOtoOcommercialOantimelanosicsOonOpolyphenolOoxidaseO
activityOandOmicrobialOgrowthOinOculturedOprawnsOWεarsupenaeusOtigerXOduringOchilledOstoragedO
EuropeanmFoodmResearchmandmTechnologybO2006bOhhibOmcgk

3.4 14

50 –xploringOtheOpotentialOofOcommonOiceplantbOseasideOarrowgrassOandOseaOfennelOasOedibleOhalophyticO
plantsdOFoodmResearchmInternationalbO2020bOgimbOgfolgi 7 14

49 QuercetinOpropertiesOasOaOfunctionalOingredientOinOomegaciOenrichedOfishOgelsOfedOtoOratsdOJournalmofm
themSciencemofmFoodmandmAgriculturebO2005bOnkbOglkgcglko 4.3 13

48
FunctionalOstabilityOofOgelatinâ��lignosulphonateOfilmsOandOtheirOfeasibilityOtoOpreserveOsardineOfilletsO
duringOchilledOstorageOinOcombinationOwithOhighOpressureOtreatmentdOInnovativemFoodmSciencemandm
EmergingmTechnologiesbO2013bOgobOokcgfi

6.8 12

47 RecoveryOandOFunctionalityOofOWashOWaterOProteinOfromOKrillOProcessingdOJournalmofmAgriculturalmandm
FoodmChemistrybO1998bOjlbOiiffciifj 5.7 12

46 UseOofOimageOanalysisOtoOdetermineOfatOandOconnectiveOtissueOinOsalmonOmuscledOEuropeanmFoodm
ResearchmandmTechnologybO1999bOhfobOgfjcgfm 3.4 12

45 úmpactOofOmagneticOassistedOfreezingOinOtheOphysicochemicalOandOfunctionalOpropertiesOofOeggO
componentsdOPartOhpO–ggOyolkdOInnovativemFoodmSciencemandmEmergingmTechnologiesbO2018bOjobOgmlcgni 6.8 12

44 wntioxidantbOwy–cúnhibitorybOandOwntimicrobialOwctivitiesOofOPeptideOFractionsOκbtainedOFromOzriedO
íiantOSquidOTunicsdOJournalmofmAquaticmFoodmProductmTechnologybO2016bOhkbOjjjcjkk 1.6 11

43 xiodegradableObiclayeredOcoatingsOshapedObyOdippingOofOTiOfilmsOfollowedObyOtheO–PzOofO
gelatinehydroxyapatiteOcompositesdOJournalmofmthemEuropeanmCeramicmSocietybO2016bOilbOijicikk 6 11

(2016-2011)
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42 únfluenceOofOaddedOsaltOandOnoncmuscleOproteinsOonOtheOrheologyOandOultrastructureOofOgelsOmadeO
fromOmincedOfleshOofOsardineOWSardinaOpilchardusXdOFoodmChemistrybO1997bOknbOgoichfh 8.5 11

41 xehaviourOofOeggOwhiteOandOstarchOinOgelationOofOsardineOmuscleOWSardinaOpilchardusXdOZeitschriftmFurm
Lebensmittel-UntersuchungmUndm-ForschungbO1996bOhfhbOhojchon 11

40 SimpleOandOefficientOhydrolysisOprocedureOforOfullOutilizationOofOtheOseaweedOεastocarpusOstellatusO
toOproduceOantioxidantOfilmsdOFoodmHydrocolloidsbO2016bOklbOhmmchnj 10.6 10

39 úmpactOofOmagneticOassistedOfreezingOinOtheOphysicochemicalOandOfunctionalOpropertiesOofOeggO
componentsdOPartOgpO–ggOwhitedOInnovativemFoodmSciencemandmEmergingmTechnologiesbO2017bOjjbOgigcgin 6.8 10

38
–ffectOofOdifferentOchemicalOcompoundsOasOcoadjutantsOofOjchexylresorcinolOonOtheOappearanceOofO
deepwaterOpinkOshrimpOWParapenaeusOlongirostrisXOduringOchilledOstoragedOInternationalmJournalmofm
FoodmSciencemandmTechnologybO2008bOjibOhfgfchfgn

3.8 10

37 StructuralOfeaturesOofOmyofibrillarOfishOproteinOinteractingOwithOphosphatidylcholineOliposomesdO
FoodmResearchmInternationalbO2020bOgimbOgfolnm 7 10

36 –ffectOofOselectiveObreedingOonOcollagenOpropertiesOofOwtlanticOsalmonOWSalmoOsalarOαdXdOFoodm
ChemistrybO2016bOgofbOnklcnli 8.5 9

35
TheOeffectOofOcombinedOtraditionalOandOnovelOtreatmentsOonOoxidativeOstatusOofOdolphinfishO
WyoryphaenaOhippurusXOandOsardineOWSardinaOpilchardusXOmuscleOlipidsdOFoodmSciencemandmTechnologym
InternationalbO2014bOhfbOjigcjf

2.6 9

34 PeptideOεicroencapsulationObyOyoreâ��ShellOPrintingOTechnologyOforO–dibleOFilmOwpplicationdOFoodm
andmBioprocessmTechnologybO2014bOmbOhjmhchjni 5.1 9

33 wOcomparativeOstudyOofOtheOeffectsOofOhighOpressureOonOproteolyticOdegradationOofOsardineOandOblueO
whitingOmuscledOFisheriesmSciencebO2008bOmjbOnoocogf 1.9 9

32 ProteinOaggregationbOwaterObindingOandOthermalOgelationOofOsaltcgroundOhakeOmuscleOinOtheO
presenceOofOwetOandOdriedOsoyOphosphatidylcholineOliposomesdOFoodmHydrocolloidsbO2018bOnhbOjllcjmm 10.6 8

31 SeveralOmelanosiscinhibitingOformulasOtoOenhanceOtheOqualityOofOdeepwaterOpinkOshrimpO
WParapenaeusOlongirostrisXdOInnovativemFoodmSciencemandmEmergingmTechnologiesbO2019bOkgbOogcoo 6.8 8

30 ílycosaminoglycansOfromOgreyOtriggerfishOandOsmoothOhoundOskinspORheologicalbOwnticinflammatoryO
andOwoundOhealingOpropertiesdOInternationalmJournalmofmBiologicalmMacromoleculesbO2018bOggnbOolkcomk 7.9 7

29 únfluenceOofOfrozenOstorageOonOaptitudeOofOsardineOandOdolphinfishOforOcoldcsmokingOprocessdOLWTm-m
FoodmSciencemandmTechnologybO2010bOjibOghjlcghkh 5.4 7

28 S–ιSκRYOwιwαYS–SOκFOικRWwYOακxST–ROTR–wT–zOWúTóOzúFF–R–ιTOwιTúε–αwικSúSOwí–ιTSdO
JournalmofmSensorymStudiesbO2007bOhhbOlfoclhh 2.2 7

27 ViscoelasticOpropertiesOofOcaseinmacropeptideOisolatedOfromOcowbOeweOandOgoatOcheeseOwheydO
JournalmofmthemSciencemofmFoodmandmAgriculturebO2006bOnlbOgijfcgijo 4.3 7

26 PreparationOandOmolecularOcharacterizationOofOchitosansOobtainedOfromOshrimpOWαitopenaeusO
vannameiXOshellsdOJournalmofmFoodmSciencebO2014bOmobO–gmhhcig 3.4 6

25 TexturalOandOεicrostructuralOyhangesOinOFrozenOStoredOSardineOεinceOíelsdOJournalmofmFoodmSciencebO
1997bOlhbOnincnjh 3.4 6
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24 –ffectOofOaOnewOvacuumOleachingOtechnologyOonOtheOtexturalOcharacteristicsOofOsardineOmincedO
EuropeanmFoodmResearchmandmTechnologybO1997bOhfjbOggicghf 6

23 TheOeffectOofOdifferentOmelanosiscinhibitingOblendsOonOtheOqualityOofOfrozenOdeepcwaterOroseOshrimpO
WParapenaeusOlongirostrisXdOFoodmControlbO2020bOgfobOgflnno 6.2 6

22 RheologicalOandOmicrostructuralOchangesOinOgelsOmadeOfromOhighOandOlowOqualityOsardineOminceOwithO
addedOeggOwhiteOduringOfrozenOstoragedOEuropeanmFoodmResearchmandmTechnologybO1997bOhfkbOjgocjhn 5

21 UseOofOhydrogenOperoxideOandOcarbonateebicarbonateObufferOforOsoakingOofObacalaoOWsaltedOcodXdO
EuropeanmFoodmResearchmandmTechnologybO2005bOhhgbOhhlchig 3.4 5

20 FrozenOstorageOofOdressedOandOprecfriedOportionsOofOmincedOsardineOmuscledOZeitschriftmFurm
Lebensmittel-UntersuchungmUndm-ForschungbO1995bOhffbOgmncng 5

19
yharacterizationOandOstorageOstabilityOofOsprayOdriedOsoycrapeseedOlecithinetrehaloseOliposomesO
loadedOwithOaOtilapiaOvisceraOhydrolysatedOInnovativemFoodmSciencemandmEmergingmTechnologiesbO2021bO
mgbOgfhmfn

6.8 5

18 TheOpreferentialOuseOofOaOsoycrapeseedOlecithinOblendOforOtheOliposomalOencapsulationOofOaOtilapiaO
visceraOhydrolysatedOLWTm-mFoodmSciencemandmTechnologybO2021bOgiobOggfkif 5.4 5

17
yharacterizationbOstabilitybOandOinOvivoOeffectsOinOyaenorhabditisOelegansOofOmicroencapsulatedO
proteinOhydrolysatesOfromOstrippedOweakfishOWyynoscionOguatucupaXOindustrialObyproductsdOFoodm
ChemistrybO2021bOiljbOgifinf

8.5 4

16 yhemicalOcharacterizationOofOwashOwaterObiomassOfromOshrimpOsurimiOprocessingOandOitsOapplicationO
toOdevelopOfunctionalOedibleOfilmsdOJournalmofmFoodmSciencemandmTechnologybO2018bOkkbOinngcinog 3.3 3

15
–ffectOofOsoakingOwithOhydrogenOperoxideOandOcarbonateebicarbonateObufferOsolutionsOonOchemicalO
compositionOandOproteinOextractabilityOofOdesaltedOcoddOEuropeanmFoodmResearchmandmTechnologybO
2008bOhhlbOllgcllo

3.4 3

14 FrozenOstorageOofOmincedOprawnOfleshpOeffectOofOsorbitolbOeggOwhiteOandOstarchOasOprotectiveO
ingredientsdOEuropeanmFoodmResearchmandmTechnologybO1999bOhfnbOijocikj 3

13 FunctionalOaptitudeOofOhakeOmincesOwithOaddedOTεwκcdemethylaseOinhibitorsOduringOfrozenO
storagedOFoodmChemistrybO2020bOifobOghklni 8.5 3

12 zryingOsoyOphosphatidylcholineOliposomalOsuspensionsOinOalginateOmatrixpO–ffectOofOdryingOmethodsO
onOphysicocchemicalOpropertiesOandOstabilitydOFoodmHydrocolloidsbO2021bOgggbOgflikm 10.6 3

11 –ntrapmentOofOnaturalOcompoundsOinOspraycdriedOandOheatcdriedOiotaccarrageenanOmatricesOasO
functionalOingredientsOinOgelsdOFoodmandmFunctionbO2021bOghbOhgimchgjm 6.1 3

10 FermentedOSeafoodOProductsOandOóealthO2017bOgmmchfh 2

9
TheOeffectOofOwashingOwaterOparametersOWpóbOhardnessOandOsodiumOpyrophosphateOcontentXOonOtheO
watercholdingOcapacityOandOgelationOcharacteristicsOofOsardineOWSardinaOpilchardusXOmincedOEuropeanm
FoodmResearchmandmTechnologybO1997bOhfjbOgichf

2

8
yhemicalOandOfunctionalOpropertiesOofOsardineOWSardinaOpilchardusOWdXOdarkOandOlightOmuscleO
proteinsOduringOfrozenOstoragedO–ffectOofOwashingOonOminceOqualityOeOPropiedadesOquˆ›micasOyO
funcionalesOdeOlasOproteˆ›nasOdelOmˆ”sculoOoscuroOyOclaroOdeOsardinaOWSardinaOpilchardusOwdXOduranteOelO
almacenamientoOenOcongelaciˆ‡ndO–fectoOdelOlavadoOenOlaOcalidadOdelOmˆ”sculoOpicadodOFoodmSciencem
andmTechnologymInternationalbO1999bOkbOgiocgjm

2.6 2

7 PhysicochemicalbOwntioxidantbOandOwnticúnflammatoryOPropertiesOofORapeseedOαecithinOαiposomesO
αoadingOaOyhiaOWOαdXOSeedO–xtractdOAntioxidantsbO2021bOgfbO 7.1 2

(2021-1997)
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6 YogurtOFortificationObyOtheOwdditionOofOεicroencapsulatedOStrippedOWeakfishOWXOProteinO
óydrolysatedOAntioxidantsbO2021bOgfbO 7.1 2

5 óighcPressureOwpplicationsOonOεyosystemsdOFoodmAdditivesbO2004bOiggcijh 1

4 –xtractionOandOcharacterizationOofOwrgentineOredOshrimpOWPleoticusOmuelleriXOphospholipidsOasOrawO
materialOforOliposomeOproductiondOFoodmChemistrybO2021bOimjbOgigmll 8.5 1

3 –ffectOofOyhitosanOyoncentrationOonOtheORheologicalOPropertiesOofOwceticOandOαacticOwcidOSolutionsdO
SpringermProceedingsminmMaterialsbO2020bOhfchj 0.2 0

2
TheOroleOofOtheOdryingOmethodOonOfishOoilOentrapmentOinOaOfishOmuscleOproteinOOO˛”ccarrageenanOOOfishO
proteinOhydrolysateOwallOmatrixOandOtheOpropertiesOofOcolloidalOdispersionsdOFoodmHydrocolloidsbO
2022bOgfmmoo

10.6 0

1 wntioxidantOPeptidesOfromOεarineOκriginpOSourcesbOPropertiesOandOPotentialOwpplicationsO2012bOhfichkm
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