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n Paper IF Citations

406 vssentialKoilsKasKpotentialKantimicrobialKagentsKinKmeatKandKmeatKproductskKrKreviewYKTrendscincFoodc
SciencecandcTechnologyWK2013WKdeWKjgXbai 15.3 210

405 vffectKofKmuscleKtypeWKpackagingWKandKirradiationKonKlipidKoxidationWKvolatileKproductionWKandKcolorKinK
rawKporkKpattiesYKMeatcScienceWK1998WKejWKchXdj 6.4 201

404 vffectKofKatmosphericKpressureKplasmaKonKinactivationKofKpathogensKinoculatedKontoKbaconKusingK
twoKdifferentKgasKcompositionsYKFoodcMicrobiologyWK2011WKciWKjXbd 6 174

403 rnalysisKofKvolatileKcomponentsKandKtheKsensoryKcharacteristicsKofKirradiatedKrawKporkYKMeatcScience
WK2000WKfeWKcajXbf 6.4 166

402 MeatKflavorKprecursorsKandKfactorsKinfluencingKflavorKprecursorsXXrKsystematicKreviewYKMeatcScience
WK2015WKbbaWKchiXie 6.4 159

401 wlexibleKthinXlayerKdielectricKbarrierKdischargeKplasmaKtreatmentKofKporkKbuttKandKbeefKloinkKeffectsK
onKpathogenKinactivationKandKmeatXqualityKattributesYKFoodcMicrobiologyWK2015WKegWKfbXfh 6 154

400 TheKeffectKofKhighKpressureKonKmicrobialKpopulationWKmeatKqualityKandKsensoryKcharacteristicsKofK
chickenKbreastKfilletYKFoodcControlWK2011WKccWKgXbc 6.2 151

399 vffectKofKdietaryKmixtureKofKgallicKacidKandKlinoleicKacidKonKantioxidativeKpotentialKandKqualityKofK
breastKmeatKfromKbroilersYKMeatcScienceWK2010WKigWKfcaXg 6.4 147

398 vvaluationKofKatmosphericKpressureKplasmaKtoKimproveKtheKsafetyKofKslicedKcheeseKandKhamK
inoculatedKbyKdXstrainKcocktailK°isteriaKmonocytogenesYKFoodcMicrobiologyWK2009WKcgWKedcXg 6 146

397 rpplicationsKofKcoldKplasmaKtechnologyKforKmicrobiologicalKsafetyKinKmeatKindustryYKTrendscincFoodc
SciencecandcTechnologyWK2017WKgeWKheXig 15.3 139

396 MeatKproductsKandKconsumptionKcultureKinKtheKvastYKMeatcScienceWK2010WKigWKjfXbac 6.4 138

395 γualityKcharacteristicsKofKporkKpattiesKirradiatedKandKstoredKinKdifferentKpackagingKandKstorageK
conditionsYKMeatcScienceWK2000WKfgWKcadXj 6.4 136

394 rlternativesKtoKnitriteKinKprocessedKmeatkKUpKtoKdateYKTrendscincFoodcSciencecandcTechnologyWK2015WK
efWKdhXej 15.3 132

393 wlavourKchemistryKofKchickenKmeatkKaKreviewYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2013WKcgWKhdcXec2.4 131

392 βackagingKandKzrradiationKvffectsKonK°ipidKαxidationKandKVolatilesKinKβorkKβattiesYKJournalcofcFoodc
ScienceWK1998WKgdWKbfXbj 3.4 116

391 rntioxidativeKpotentialKofKrawKbreastKmeatKfromKbroilerKchicksKfedKaKdietaryKmedicinalKherbKextractK
mixYKPoultrycScienceWK2008WKihWKcdicXj 3.9 113

390 toldKβlasmaKforKvffectiveKwungalKandKMycotoxinKtontrolKinKwoodskKMechanismsWKznactivationKvffectsWK
andKrpplicationsYKComprehensivecReviewscincFoodcSciencecandcFoodcSafetyWK2019WKbiWKbagXbca 16.4 113
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389 zrradiationKapplicationKforKcolorKremovalKandKpurificationKofKgreenKteaKleavesKextractYKRadiationc
PhysicscandcChemistryWK2003WKggWKbhjXbie 2.5 110

388 rntimicrobialKandKhumanKcancerKcellKcytotoxicKeffectKofKsyntheticKangiotensinXconvertingKenzymeK
SrtvTKinhibitoryKpeptidesYKFoodcChemistryWK2008WKbahWKdchXddg 8.5 109

387 βroductionKofKVolatileKtompoundsKfromKzrradiatedKαilKvmulsionKtontainingKrminoKrcidsKorK
βroteinsYKJournalcofcFoodcScienceWK2000WKgfWKgbcXgbg 3.4 108

386 MicrobialKsafetyKandKqualityKattributesKofKmilkKfollowingKtreatmentKwithKatmosphericKpressureK
encapsulatedKdielectricKbarrierKdischargeKplasmaYKFoodcControlWK2015WKehWKefbXefg 6.2 104

385 vffectsKofKdielectricKbarrierKdischargeKplasmaKonKpathogenKinactivationKandKtheKphysicochemicalKandK
sensoryKcharacteristicsKofKporkKloinYKCurrentcAppliedcPhysicsWK2013WKbdWKbecaXbecf 2.6 104

384 wluorometricKanalysisKofKcXthiobarbituricKacidKreactiveKsubstancesKinKturkeyYKPoultrycScienceWK1998WK
hhWKehfXia 3.9 103

383 °ipidKαxidationWKVolatilesKandKtolorKthangesKofKzrradiatedKβorkKβattiesKrffectedKbyKrntioxidantsYK
JournalcofcFoodcScienceWK1999WKgeWKbgXbj 3.4 97

382 VolatilesKβroductionKandK°ipidKαxidationKinKzrradiatedKtookedKSausageKasKκelatedKtoKβackagingKandK
StorageYKJournalcofcFoodcScienceWK1999WKgeWKccgXccj 3.4 97

381 vvaluationKofKpathogenKinactivationKonKslicedKcheeseKinducedKbyKencapsulatedKatmosphericK
pressureKdielectricKbarrierKdischargeKplasmaYKFoodcMicrobiologyWK2015WKegWKegXfa 6 93

380 vffectKofKgammaKirradiationKonKtheKmicrobiologicalKqualityKandKantioxidantKactivityKofKfreshK
vegetableKjuiceYKFoodcMicrobiologyWK2006WKcdWKdhcXi 6 93

379 γualityKpropertiesKofKporkKsausageKpreparedKwithKwaterXsolubleKchitosanKoligomerYKMeatcScienceWK
2001WKfjWKdgjXhf 6.4 93

378 TheKuseKofKatmosphericKpressureKplasmaXtreatedKwaterKasKaKsourceKofKnitriteKforKemulsionXtypeK
sausageYKMeatcScienceWK2015WKbaiWKbdcXh 6.4 89

377 βathogenKinactivationKandKqualityKchangesKinKslicedKcheddarKcheeseKtreatedKusingKflexibleKthinXlayerK
dielectricKbarrierKdischargeKplasmaYKFoodcResearchcInternationalWK2015WKgjWKfhXgd 7 87

376  eysKtoKproductionKandKprocessingKofKyanwooKbeefkKrKperspectiveKofKtraditionKandKscienceYKAnimalc
FrontiersWK2012WKcWKdcXdi 5.5 86

375 siologicalKandKantiXmicrobialKactivityKofKirradiatedKgreenKteaKpolyphenolsYKFoodcChemistryWK2004WKiiWKfejXfff8.5 81

374 VolatileKproductionKinKirradiatedKnormalWKpaleKsoftKexudativeKSβSvTKandKdarkKfirmKdryKSuwuTKporkK
underKdifferentKpackagingKandKstorageKconditionsYKMeatcScienceWK2001WKfhWKebjXcg 6.4 81

373 MicrobialKqualityKassessmentKandKpathogenKinactivationKbyKelectronKbeamKandKgammaKirradiationKofK
commercialKseedKsproutsYKFoodcControlWK2009WKcaWKcaaXcae 6.2 79

372 wunctionalKpropertiesKofKrawKandKcookedKporkKpattiesKwithKaddedKirradiatedWKfreezeXdriedKgreenKteaK
leafKextractKpowderKduringKstorageKatKe´ ´°tYKMeatcScienceWK2003WKgeWKbdXh 6.4 78
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371 znactivationKofK°isteriaKmonocytogenesKonKagarKandKprocessedKmeatKsurfacesKbyKatmosphericK
pressureKplasmaKjetsYKFoodcMicrobiologyWK2011WKciWKbegiXhb 6 76

370 tarnosineWKanserineWKcreatineWKandKinosineKfRXmonophosphateKcontentsKinKbreastKandKthighKmeatsK
fromKfKlinesKofK oreanKnativeKchickenYKPoultrycScienceWK2013WKjcWKdchfXic 3.9 74

369 vvaluationKofKcoldKplasmaKtreatmentsKforKimprovedKmicrobialKandKphysicochemicalKqualitiesKofK
brownKriceYKLWTcpcFoodcSciencecandcTechnologyWK2016WKhdWKeecXeeh 5.4 73

368 βectinXKandKgelatinXbasedKfilmkKeffectKofKgammaKirradiationKonKtheKmechanicalKpropertiesKandK
biodegradationYKRadiationcPhysicscandcChemistryWK2005WKhcWKhefXhfa 2.5 72

367 vffectKofKdietaryKconjugatedKlinoleicKacidKonKtheKqualityKcharacteristicsKofKchickenKeggsKduringK
refrigeratedKstorageYKPoultrycScienceWK1999WKhiWKjccXi 3.9 72

366 vffectsKofKgammaKirradiationKonKtheKmicrobiologicalWKnutritionalWKandKsensoryKpropertiesKofKfreshK
vegetableKjuiceYKFoodcControlWK2007WKbiWKfXba 6.2 71

365 °ipidKoxidationWKcolorKchangesKandKvolatilesKproductionKinKirradiatedKporkKsausageKwithKdifferentKfatK
contentKandKpackagingKduringKstorageYKMeatcScienceWK1999WKfbWKdffXgb 6.4 71

364 rntimicrobialKeffectKofK˛”XcarrageenanXbasedKedibleKfilmKcontainingKovotransferrinKinKfreshKchickenK
breastKstoredKatKf´°tYKMeatcScienceWK2009WKidWKehjXid 6.4 70

363 rpplicationKofKgammaKirradiationKforKinhibitionKofKfoodKallergyYKRadiationcPhysicscandcChemistryWK
2002WKgdWKdgjXdha 2.5 70

362 tomparisonKofKqualityKtraitsKofKmeatKfromKkoreanKnativeKchickensKandKbroilersKusedKinKtwoKdifferentK
traditionalKkoreanKcuisinesYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2013WKcgWKbadiXeg 2.4 69

361 VolatilesKandKαxidativeKthangesKinKzrradiatedKβorkKSausageKwithKuifferentKwattyKrcidKtompositionK
andKTocopherolKtontentYKJournalcofcFoodcScienceWK2000WKgfWKchaXchf 3.4 69

360 znactivationKofK°isteriaKmonocytogenesKinoculatedKonKdisposableKplasticKtrayWKaluminumKfoilWKandK
paperKcupKbyKatmosphericKpressureKplasmaYKFoodcControlWK2010WKcbWKbbicXbbig 6.2 66

359
tomparisonKofKhypolipidemicKactivityKofKsyntheticKgallicKacidXlinoleicKacidKesterKwithKmixtureKofKgallicK
acidKandKlinoleicKacidWKgallicKacidWKandKlinoleicKacidKonKhighXfatKdietKinducedKobesityKinKtfhs°ZgKtrKSlcK
miceYKChemicopBiologicalcInteractionsWK2008WKbheWKbajXbh

5 66

358 vffectKofKaKpectinXbasedKedibleKcoatingKcontainingKgreenKteaKpowderKonKtheKqualityKofKirradiatedK
porkKpattyYKFoodcControlWK2007WKbiWKedaXedf 6.2 66

357 vndothelinXbKstimulatesKarachidonateKbfXlipoxygenaseKactivityKandKoxygenKradicalKformationKinKtheK
ratKdistalKlungYKBiochemicalcandcBiophysicalcResearchcCommunicationsWK1990WKbgiWKeifXj 3.4 63

356 βotentialKrpplicationKofKvssentialKαilsKasK−aturalKrntioxidantsKinKMeatKandKMeatKβroductskKrK
κeviewYKFoodcReviewscInternationalWK2014WKdaWKhbXja 5.5 62

355 βackagingKandKirradiationKeffectKonKlipidKoxidationWKcolorWKresidualKnitriteKcontentWKandKnitrosamineK
formationKinKcookedKporkKsausageYKFoodcControlWK2003WKbeWKhXbc 6.2 62

354 wlexibleKthinXlayerKplasmaKinactivationKofKbacteriaKandKmoldKsurvivalKinKbeefKjerkyKpackagingKandKitsK
effectsKonKtheKmeatRsKphysicochemicalKpropertiesYKMeatcScienceWK2017WKbcdWKbfbXbfg 6.4 61
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353 tholesterolKoxidationKproductsKinKirradiatedKrawKmeatKwithKdifferentKpackagingKandKstorageKtimeYK
MeatcScienceWK2001WKfiWKedbXf 6.4 59

352 uietaryKVitaminKvKrffectsK°ipidKαxidationKandKTotalKVolatilesKofKzrradiatedKκawKTurkeyKMeatYK
JournalcofcFoodcScienceWK1997WKgcWKjfeXjfi 3.4 58

351
vvaluationKofKtheKmicrobiologicalKsafetyWKqualityKchangesWKandKgenotoxicityKofKchickenKbreastK
treatedKwithKflexibleKthinXlayerKdielectricKbarrierKdischargeKplasmaYKFoodcSciencecandcBiotechnologyWK
2016WKcfWKbbijXbbjf

3 58

350
zrradiationKeffectsKonKcolorKandKfunctionalKpropertiesKofKpersimmonKSuiospyrosKkakiK°YKfoliumTKleafK
extractKandKlicoriceKSxlycyrrhizaKUralensisKwischerTKrootKextractKduringKstorageYKRadiationcPhysicscandc
ChemistryWK2003WKghWKbedXbei

2.5 56

349 vffectKofKirradiationKandKpackagingKconditionsKafterKcookingKonKtheKformationKofKcholesterolKandK
lipidKoxidationKproductsKinKmeatsKduringKstorageYKMeatcScienceWK2001WKfhWKebdXi 6.4 56

348 ZincKinKsroilerKweedingKandK−utritionYKAviancBiologycResearchWK2008WKbWKfXbi 0.8 53

347 StudiesKonKtheKdevelopmentKofKfunctionalKpowderKfromKcitrusKpeelYKBioresourcecTechnologyWK2006WK
jhWKgbeXca 11 53

346 watKκeducesKVolatilesKβroductionKinKαilKvmulsionKSystemKrnalyzedKbyKβurgeXandXTrapKuynamicK
yeadspaceZxasKthromatographyYKJournalcofcFoodcScienceWK1999WKgeWKgebXged 3.4 53

345 vffectKofKgammaKirradiationKonKtheKphysiologicalKactivityKofK oreanKsoybeanKfermentedKfoodsWK
thungkookjangKandKuoenjangYKRadiationcPhysicscandcChemistryWK2002WKgeWKcefXcei 2.5 52

344 κeductionKofKtarcinogenicK−X−itrosaminesKandKκesidualK−itriteKinKModelKSystemKSausageKbyK
zrradiationYKJournalcofcFoodcScienceWK2002WKghWKbdhaXbdhd 3.4 52

343 tomparisonKofKirradiatedKphyticKacidKandKotherKantioxidantsKforKantioxidantKactivityYKFoodcChemistryWK
2004WKiiWKbhdXbhi 8.5 50

342 rpplicationKofKwinterKmushroomKpowderKasKanKalternativeKtoKphosphatesKinKemulsionXtypeK
sausagesYKMeatcScienceWK2018WKbedWKbbeXbbi 6.4 49

341 zrradiationKvffectsKonKsiogenicKrminesKinK oreanKwermentedKSoybeanKβasteKuuringKwermentationYK
JournalcofcFoodcScienceWK2003WKgiWKiaXie 3.4 48

340 MarineKbioactiveKpeptideskKTypesWKstructuresWKandKphysiologicalKfunctionsYKFoodcReviewsc
InternationalWK2017WKddWKeeXgb 5.5 47

339 TheKuseKofKatmosphericKpressureKplasmaKasKaKcuringKprocessKforKcannedKgroundKhamYKFoodc
ChemistryWK2018WKceaWKedaXedg 8.5 46

338 weasibilityKstudyKofKtheKsterilizationKofKporkKandKhumanKskinKsurfacesKbyKatmosphericKpressureK
plasmasYKThincSolidcFilmsWK2009WKfbhWKechcXechf 2.2 45

337 vffectsKofKdietaryKvitaminKvKsupplementationKonKlipidKoxidationKandKvolatilesKcontentKofKirradiatedWK
cookedKturkeyKmeatKpattiesKwithKdifferentKpackagingYKPoultrycScienceWK1998WKhhWKjbcXca 3.9 45

336 rnKinnovativeKcuringKprocessKwithKplasmaXtreatedKwaterKforKproductionKofKloinKhamKandKforKitsK
qualityKandKsafetyYKPlasmacProcessescandcPolymersWK2018WKbfWKbhaaafa 3.4 45
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335 vffectKofKgammaXirradiationKonKpathogensKinoculatedKintoKreadyXtoXuseKvegetablesYKFoodc
MicrobiologyWK2006WKcdWKgejXfg 6 44

334
znhibitionKofKenzymeKactivitiesKandKtheKantiwrinkleKeffectKofKpolyphenolKisolatedKfromKtheK
persimmonKleafKSuiospyrosKkakiKfoliumTKonKhumanKskinYKDermatologiccSurgeryWK2005WKdbWKieiXfelK
discussionKife

1.7 44

333 wattyKacidKcompositionKandKmeatKqualityKtraitsKofKorganicallyKrearedK oreanKnativeKblackKpigsYK
LivestockcScienceWK2009WKbcaWKjgXbac 1.7 42

332 uirectKinfusionKofKnitriteKintoKmeatKbatterKbyKatmosphericKpressureKplasmaKtreatmentYKInnovativec
FoodcSciencecandcEmergingcTechnologiesWK2017WKdjWKbbdXbbi 6.8 41

331 κadiolysisKofKbiogenicKaminesKinKmodelKsystemKbyKgammaKirradiationYKFoodcControlWK2004WKbfWKeafXeai 6.2 40

330 rllergenicityKofKhenRsKeggKovomucoidKgammaKirradiatedKandKheatedKunderKdifferentKpyKconditionsYK
JournalcofcFoodcProtectionWK2002WKgfWKbbjgXj 2.5 39

329 vvaluationKofKaKuielectricKsarrierKuischargeKβlasmaKSystemKforKznactivatingKβathogensKonKtheeseK
SlicesYKJournalcofcAnimalcSciencecandcTechnologyWK2012WKfeWKbjbXbji 1.6 39

328 βostmortemKrgingKofKseefKwithKaKSpecialKκeferenceKtoKtheKuryKrgingYKKoreancJournalcforcFoodc
SciencecofcAnimalcResourcesWK2016WKdgWKbfjXgj 39

327 znterplayKamongKozoneKandKnitrogenKoxidesKinKairKplasmaskKκapidKchangeKinKplasmaKchemistryYK
ChemicalcEngineeringcJournalWK2018WKdfcWKbabeXbacb 14.7 38

326 tolorKimprovementKbyKirradiationKofKturcumaKaromaticaKextractKforKindustrialKapplicationYKRadiationc
PhysicscandcChemistryWK2006WKhfWKeejXefc 2.5 38

325 κelationshipKbetweenKtheKtoncentrationKofKsiogenicKrminesKandKVolatileKsasicK−itrogenKinKwreshK
seefWKβorkWKandKthickenKMeatYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2007WKcaWKbchiXbcie 2.4 38

324 TechnologicalKdemandsKofKmeatKprocessingXrnKrsianKperspectiveYKMeatcScienceWK2017WKbdcWKdfXee 6.4 37

323 VolatileKβrofilesKofKκawKandKtookedKTurkeyKThighKasKrffectedKbyKβurgeKTemperatureKandKyoldingK
TimeKseforeKβurgeYKJournalcofcFoodcScienceWK1999WKgeWKcdaXcdd 3.4 37

322 StatusKofKmeatKalternativesKandKtheirKpotentialKroleKinKtheKfutureKmeatKmarketKXKrKreviewYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2020WKddWKbfddXbfed 2.4 37

321 znactivationKofKfoodborneKpathogensKinKmarinatedKbeefKribKbyKionizingKradiationYKFoodcMicrobiologyWK
2004WKcbWKfedXfei 6 36

320 thlorophyllKbreakdownKbyKgammaKirradiationKinKaKmodelKsystemKcontainingKlinoleicKacidYKJAOCSoc
JournalcofcthecAmericancOilcChemistsjcSocietyWK2002WKhjWKbefXbfa 1.8 35

319 UseKofKrtmosphericKβressureKtoldKβlasmaKforKMeatKzndustryYKKoreancJournalcforcFoodcSciencecofc
AnimalcResourcesWK2017WKdhWKehhXeif 34

318 vnzymaticKhydrolysisKofKovalbuminKandKtheKfunctionalKpropertiesKofKtheKhydrolysatesYKPoultryc
ScienceWK2014WKjdWKcghiXig 3.9 34
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317 vffectKofKsexKandKdietaryKorganicKzincKonKgrowthKperformanceWKcarcassKtraitsWKtissueKmineralKcontentWK
andKbloodKparametersKofKbroilerKchickensYKBiologicalcTracecElementcResearchWK2012WKbehWKbcaXj 4.5 34

316 zmprovementKofKfoamingKabilityKofKeggKwhiteKproductKbyKirradiationKandKitsKapplicationYKRadiationc
PhysicscandcChemistryWK2009WKhiWKcbhXccb 2.5 34

315 vffectKofKgammaKandKelectronKbeamKirradiationKonKtheKsurvivalKofKpathogensKinoculatedKintoKsaltedWK
seasonedWKandKfermentedKoysterYKLWTcpcFoodcSciencecandcTechnologyWK2009WKecWKbdcaXbdce 5.4 34

314 °ipidKαxidationWKtolorWKVolatilesWKandKSensoryKtharacteristicsKofKrerobicallyKβackagedKandKzrradiatedK
βorkKwithKuifferentKUltimateKpyYKJournalcofcFoodcScienceWK2008WKggWKbccfXbccj 3.4 34

313 vffectKofKatmosphericKpressureKdielectricKbarrierKdischargeKplasmaKonKtheKbiologicalKactivityKofK
naringinYKFoodcChemistryWK2014WKbgaWKcebXf 8.5 33

312 vffectKofKphosvitinKonKlipidKandKproteinKoxidationKinKgroundKbeefKtreatedKwithKhighKhydrostaticK
pressureYKMeatcScienceWK2013WKjfWKiXbd 6.4 33

311 vnhancementKofKpancreaticKlipaseKinhibitoryKactivityKofKcurcuminKbyKradiolyticKtransformationYK
BioorganiccandcMedicinalcChemistrycLettersWK2011WKcbWKbfbcXe 2.9 33

310 MeatKtonsumptionKtultureKinKvthiopiaYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2014WK
deWKhXbd 32

309 vffectsKofKgammaKandKelectronKbeamKirradiationKonKtheKsurvivalKofKpathogensKinoculatedKintoKslicedK
andKpizzaKcheesesYKRadiationcPhysicscandcChemistryWK2010WKhjWKhdbXhde 2.5 32

308 tontrolKofKmicroorganismsKandKreductionKofKbiogenicKaminesKinKchickenKbreastKandKthighKbyK
irradiationKandKorganicKacidsYKPoultrycScienceWK2007WKigWKcadeXeb 3.9 32

307 rKcombinationKofKgammaKirradiationKandKtatlcKimmersionKforKaKpectinXbasedKbiodegradableKfilmYK
CarbohydratecPolymersWK2005WKgaWKfehXffb 10.3 32

306 tolorKdevelopmentWKphysiochemicalKpropertiesWKandKmicrobiologicalKsafetyKofKporkKjerkyKprocessedK
withKatmosphericKpressureKplasmaYKInnovativecFoodcSciencecandcEmergingcTechnologiesWK2019WKfdWKhiXie 6.8 32

305 thangesKinKmicrobialKcompositionKonKtheKcrustKbyKdifferentKairKflowKvelocitiesKandKtheirKeffectKonK
sensoryKpropertiesKofKdryXagedKbeefYKMeatcScienceWK2019WKbfdWKbfcXbfi 6.4 31

304 tolorKuevelopingKtapacityKofKβlasmaXtreatedKWaterKasKaKSourceKofK−itriteKforKMeatKturingYKKoreanc
JournalcforcFoodcSciencecofcAnimalcResourcesWK2015WKdfWKhadXg 31

303 vffectKofKgammaKirradiationKonKtheKphysicochemicalKpropertiesKofKaKstarchXbasedKfilmYKFoodc
HydrocolloidsWK2008WKccWKceiXcfe 10.6 31

302 yeadspaceKoxygenKinKsampleKvialsKaffectsKvolatilesKproductionKofKmeatKduringKtheKautomatedK
purgeXandXTrapZxtKanalysesYKJournalcofcAgriculturalcandcFoodcChemistryWK1999WKehWKchhgXib 5.7 31

301 κoleKofKmoistureKevaporationKinKtheKtasteKattributesKofKdryXKandKwetXagedKbeefKdeterminedKbyK
chemicalKandKelectronicKtongueKanalysesYKMeatcScienceWK2019WKbfbWKicXii 6.4 30

300 rntioxidantKandKcancerKcellKproliferationKinhibitionKeffectKofKcitrusKpectinXoligosaccharideKpreparedK
byKirradiationYKJournalcofcMedicinalcFoodWK2006WKjWKdbdXca 2.8 30

(2006-2012)
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299 vffectsKofKxammaKzrradiationKonKtheKsiologicalKrctivityKofKxreenKTeaKsyproductKvxtractsKandKaK
tomparisonKwithKxreenKTeaK°eafKvxtractsYKJournalcofcFoodcScienceWK2006WKhbWKtcgjXtche 3.4 30

298 tolorKchangesKinKirradiatedKcookedKporkKsausageKwithKdifferentKfatKsourcesKandKpackagingKduringK
storageYKMeatcScienceWK2000WKffWKbahXbd 6.4 30

297 uifferentialKβroteomeKrnalysisKofKsreastKandKThighKMusclesKbetweenK oreanK−ativeKthickensKandK
tommercialKsroilersYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2012WKcfWKijfXjac 2.4 30

296 tookingWKstorageWKandKreheatingKeffectKonKtheKformationKofKcholesterolKoxidationKproductsKinK
processedKmeatKproductsYKLipidscincHealthcandcDiseaseWK2015WKbeWKij 4.4 29

295 vffectsKofKirradiationKandKsodiumKhypochloriteKonKtheKmicroXorganismsKattachedKtoKaKcommercialK
foodKcontainerYKFoodcMicrobiologyWK2007WKceWKfeeXi 6 29

294 γualityKattributesKofKlowKsaltKthangranK–eotkalKSagedKandKseasonedKintestineKofKrlaskaKpollockWK
TheragraKchalcogrammaTKdevelopedKusingKgammaKirradiationYKFoodcControlWK2004WKbfWKedfXeea 6.2 29

293
βlasmaXwunctionalizedKSolutionkKrKβotentKrntimicrobialKrgentKforKsiomedicalKrpplicationsKfromK
rntibacterialKTherapeuticsKtoKsiomaterialKSurfaceKvngineeringYKACScAppliedcMaterialsciamp;c
InterfacesWK2017WKjWKedehaXedehh

9.5 28

292 wactorsKaffectingKcookedKchickenKmeatKflavourkKaKreviewYKWorldjscPoultrycSciencecJournalWK2013WKgjWKfbfXfcg3 28

291 rKsimpleKandKefficientKmethodKforKpreparingKpartiallyKpurifiedKphosvitinKfromKeggKyolkKusingKethanolK
andKsaltsYKPoultrycScienceWK2011WKjaWKbajgXbae 3.9 28

290 vffectKofKgammaKirradiationKonKtheKsurvivalKofKpathogensKinKkwamegiWKaKtraditionalK oreanK
semidriedKseafoodYKJournalcofcFoodcProtectionWK2003WKggWKcajdXg 2.5 28

289 MutagenicityKandKzmmuneKToxicityKofKvmulsionXtypeKSausageKturedKwithKβlasmaXtreatedKWaterYK
KoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2016WKdgWKejeXi 28

288 uetectionKofKmalondialdehydeKinKprocessedKmeatKproductsKwithoutKinterferenceKfromKtheK
ingredientsYKFoodcChemistryWK2016WKcajWKjaXe 8.5 28

287 rnalysisKofKlowXmarbledKyanwooKcowKmeatKagedKwithKdifferentKdryXagingKmethodsYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2017WKdaWKbhddXbhdi 2.4 27

286 rssociationKofKfiveKcandidateKgenesKwithKfattyKacidKcompositionKinK oreanKcattleYKMolecularcBiologyc
ReportsWK2012WKdjWKgbbdXcb 2.8 27

285 κeductionKofKirradiationKoffXodorKandKlipidKoxidationKinKgroundKbeefKbyK˛–XtocopherolKadditionKandK
theKuseKofKaKcharcoalKpackYKRadiationcPhysicscandcChemistryWK2009WKhiWKbebXbeg 2.5 27

284 vffectsKofKgammaKirradiationKonKresidualKnitriteWKresidualKascorbateWKcolorWKandK−XnitrosaminesKofK
cookedKsausageKduringKstorageYKFoodcControlWK2004WKbfWKbjhXcad 6.2 27

283 γualityKpropertiesKofKsausageKmadeKwithKgammaXirradiatedKnaturalKporkKandKlambKcasingYKMeatc
ScienceWK2001WKfjWKccdXi 6.4 27

282 vnzymaticKhydrolysisKofKovomucinKandKtheKfunctionalKandKstructuralKcharacteristicsKofKpeptidesKinK
theKhydrolysatesYKFoodcChemistryWK2016WKbjcWKbahXbd 8.5 26

Cheorun Jo
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281
vffectsKofKgammaKirradiationKonKcolorKcharacteristicsKandKbiologicalKactivitiesKofKextractsKofK°oniceraK
japonicaKS–apaneseKhoneysuckleTKwithKmethanolKandKacetoneYKLWTcpcFoodcSciencecandcTechnologyWK
2004WKdhWKcjXdd

5.4 26

280 tomparisonKofKtheKamountsKofKendogenousKbioactiveKcompoundsKinKrawKandKcookedKmeatsKfromK
commercialKbroilersKandKindigenousKchickensYKJournalcofcFoodcCompositioncandcAnalysisWK2015WKdhWKcaXce 4.1 25

279 rtmosphericKpressureKcoldKplasmaKimprovesKviscosifyingKandKemulsionKstabilizingKpropertiesKofK
xanthanKgumYKFoodcHydrocolloidsWK2018WKicWKcjXdd 10.6 25

278 vffectKofKhighXdoseKirradiationKonKqualityKcharacteristicsKofKreadyXtoXeatKchickenKbreastYKRadiationc
PhysicscandcChemistryWK2012WKibWKbbahXbbba 2.5 25

277 uiscriminationKofKkoreanKnativeKchickenKlinesKusingKfifteenKselectedKmicrosatelliteKmarkersYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2013WKcgWKdbgXcc 2.4 25

276 TheKeffectKofKdietaryK˛–XlipoicKacidWKbetaineWKlXcarnitineWKandKswimmingKonKtheKobesityKofKmiceK
inducedKbyKaKhighXfatKdietYKFoodcandcFunctionWK2014WKfWKbjggXhe 6.1 24

275 vvaluationKofKtheKtreatmentKofKbothKsidesKofKrawKchickenKbreastsKwithKanKatmosphericKpressureK
plasmaKjetKforKtheKinactivationKofKvscherichiaKcoliYKFoodbornecPathogenscandcDiseaseWK2014WKbbWKgfcXh 3.8 24

274 vffectKofKirradiationKonKfoamingKpropertiesKofKeggKwhiteKproteinsYKPoultrycScienceWK2009WKiiWKcedfXeb 3.9 24

273 zrradiationXinducedKoxidativeKchangesKandKproductionKofKvolatileKcompoundsKinKsausagesKpreparedK
withKvitaminKvXenrichedKcommercialKsoybeanKoilYKFoodcChemistryWK2002WKhgWKcjjXdaf 8.5 24

272
vffectKofKionizingKradiationKonKqualityKcharacteristicsKofKvacuumXpackagedKnormalWK
paleâ��softâ��exudativeWKandKdarkâ��firmâ��dryKporkYKInnovativecFoodcSciencecandcEmergingcTechnologiesWK
2002WKdWKhdXhj

6.8 24

271
βrospectiveKrpplicationsKofKtoldKβlasmaKforKβrocessingKβoultryKβroductskKsenefitsWKvffectsKonK
γualityKrttributesWKandK°imitationsYKComprehensivecReviewscincFoodcSciencecandcFoodcSafetyWK2019WK
biWKbcjcXbdaj

16.4 23

270 vnzymaticKhydrolysisKofKovomucoidKandKtheKfunctionalKpropertiesKofKitsKhydrolysatesYKPoultryc
ScienceWK2015WKjeWKcciaXh 3.9 22

269
βrevalenceKofKpaleWKsoftWKandKexudativeKSβSvTKconditionKinKchickenKmeatKusedKforKcommercialKmeatK
processingKandKitsKeffectKonKroastedKchickenKbreastYKJournalcofcAnimalcSciencecandcTechnologyWK2016WK
fiWKch

1.6 22

268 βotentialKeffectKofKcompoundsKisolatedKfromKtoffeaKarabicaKagainstKUVXsKinducedKskinKdamageKbyK
protectingKfibroblastKcellsYKJournalcofcPhotochemistrycandcPhotobiologycB:cBiologyWK2017WKbheWKdcdXddc 6.7 22

267 TheKfunctionalKpropertyKofKeggKyolkKphosvitinKasKaKmelanogenesisKinhibitorYKFoodcChemistryWK2012WK
bdfWKjjdXi 8.5 22

266
vffectKofKcombinationKofKchitosanKcoatingKandKirradiationKonKphysicochemicalKandKfunctionalK
propertiesKofKchickenKeggKduringKroomXtemperatureKstorageYKRadiationcPhysicscandcChemistryWK2009WK
hiWKfijXfjb

2.5 22

265 βroductionKofK°owKSaltedKandKwermentedKShrimpKbyKzrradiationYKJournalcofcFoodcScienceWK2002WKghWKbhhcXbhhh3.4 22

264 zrradiationKeffectKonKbulgogiKsauceKforKmakingKcommercialK oreanKtraditionalKmeatKproductWK
bulgogiYKRadiationcPhysicscandcChemistryWK2003WKgiWKifbXifg 2.5 22

(2003-2004)

9



263 rKsimpleKmethodKtoKconstructKTXvectorsKusingKXcmzKcassettesKamplifiedKbyKnonspecificKβtκYKPlasmidWK
2001WKefWKdhXea 3.3 22

262 vffectsKofKrgingKandKrgingKMethodKonKβhysicochemicalKandKSensoryKTraitsKofKuifferentKseefKtutsYK
FoodcSciencecofcAnimalcResourcesWK2019WKdjWKfeXge 3.2 22

261
SynergisticKbactericidalKeffectKofKcloveKoilKandKencapsulatedKatmosphericKpressureKplasmaKagainstK
vscherichiaKcoliKαbfhkyhKandKStaphylococcusKaureusKandKitsKmechanismKofKactionYKFoodcMicrobiology
WK2021WKjdWKbadgbb

6 22

260 zncreaseKinKnitriteKcontentKandKfunctionalityKofKethanolicKextractsKofKβerillaKfrutescensKfollowingK
treatmentKwithKatmosphericKpressureKplasmaYKFoodcChemistryWK2017WKcdhWKbjbXbjh 8.5 21

259 vffectsKofKlowXlevelKgammaKirradiationKonKtheKcharacteristicsKofKfermentedKporkKsausageKduringK
storageYKRadiationcPhysicscandcChemistryWK2012WKibWKeggXehc 2.5 21

258 zrradiationKandKmodifiedKatmosphereKpackagingKeffectsKonKresidualKnitriteWKascorbicKacidWK
nitrosomyoglobinWKandKcolorKinKsausageYKJournalcofcAgriculturalcandcFoodcChemistryWK2003WKfbWKbcejXfd 5.7 21

257
zdentificationKofKMicroorganismsKrssociatedKwithKtheKγualityKzmprovementKofKuryXrgedKseefK
ThroughKMicrobiomeKrnalysisKandKu−rKSequencingWKandKvvaluationKofKTheirKvffectsKonKseefK
γualityYKJournalcofcFoodcScienceWK2019WKieWKcjeeXcjfe

3.4 20

256 κadiolyticKtransformationKofKrotenoneKwithKpotentialKantiXadipogenicKactivityYKBioorganiccandc
MedicinalcChemistrycLettersWK2013WKcdWKbajjXbad 2.9 20

255 vffectKofKSourcesKandK°evelsKofKZincKonKtheKTissueKMineralKtoncentrationKandKtarcassKγualityKofK
sroilersYKAviancBiologycResearchWK2010WKdWKcdXcj 0.8 20

254 vffectsKofKchitosanKcoatingKandKstorageKwithKdryKiceKonKtheKfreshnessKandKqualityKofKeggsYKPoultryc
ScienceWK2011WKjaWKeghXhc 3.9 20

253 UseKofKgammaKirradiationKforKinactivationKofKpathogensKinoculatedKintoK imbabWKsteamedKriceKrolledK
byKdriedKlaverYKFoodcControlWK2007WKbiWKbaiXbbc 6.2 20

252
vnhancementKofKpreservationKcharacteristicsKofKMejuWKanKintermediateKmaterialKforK oreanK
legumeXbasedKfermentedKsoyKsauceWK anjangWKbyKirradiationYKRadiationcPhysicscandcChemistryWK2002WK
geWKdbhXdcc

2.5 20

251 MechanismsKofKvolatileKproductionKfromKnonXsulfurKaminoKacidsKbyKirradiationYKRadiationcPhysicscandc
ChemistryWK2016WKbbjWKgeXhd 2.5 19

250 TheKbreedingKhistoryKandKcommercialKdevelopmentKofKtheK oreanKnativeKchickenYKWorldjscPoultryc
SciencecJournalWK2017WKhdWKbgdXbhe 3 19

249 TasteXactiveKcompoundKlevelsKinK oreanKnativeKchickenKmeatkKTheKeffectsKofKbirdKageKandKtheK
cookingKprocessYKPoultrycScienceWK2015WKjeWKbjgeXhc 3.9 19

248 MechanismsKofKvolatileKproductionKfromKsulfurXcontainingKaminoKacidsKbyKirradiationYKRadiationc
PhysicscandcChemistryWK2016WKbbjWKiaXie 2.5 19

247 vffectKofKdietaryKzincKproteinateKsupplementationKonKgrowthKperformanceWKandKskinKandKmeatK
qualityKofKmaleKandKfemaleKbroilerKchicksYKBritishcPoultrycScienceWK2012WKfdWKbbgXce 1.9 19

246 thangesKinKendogenousKbioactiveKcompoundsKofK oreanKnativeKchickenKmeatKatKdifferentKagesKandK
duringKcookingYKPoultrycScienceWK2014WKjdWKbiecXj 3.9 18
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245 rpplicationKofKelectronXbeamKirradiationKcombinedKwithKantioxidantsKforKfermentedKsausageKandKitsK
qualityKcharacteristicYKRadiationcPhysicscandcChemistryWK2008WKhhWKibiXice 2.5 18

244 κadiationKsensitivityKofKselectedKpathogensKinKiceKcreamYKFoodcControlWK2007WKbiWKifjXigf 6.2 18

243 vffectKofKznactivatingKSalmonellaKTyphimuriumKinKκawKthickenKsreastKandKβorkK°oinKUsingKanK
rtmosphericKβressureKβlasmaK–etYKJournalcofcAnimalcSciencecandcTechnologyWK2013WKffWKfefXfej 1.6 18

242 MechanismKUnderlyingKxreenKuiscolourationKofKMyoglobinKznducedKbyKrtmosphericKβressureK
βlasmaYKScientificcReportsWK2018WKiWKjhja 4.9 18

241 βlasmaXznducedKuegradationKofKγuercetinKrssociatedKwithKtheKvnhancementKofKsiologicalK
rctivitiesYKJournalcofcAgriculturalcandcFoodcChemistryWK2017WKgfWKgjcjXgjdf 5.7 17

240 sioactiveKandKTasteXrelatedKtompoundsKinKuefattedKwreezeXdriedKthickenKSoupKMadeKfromKTwoK
uifferentKthickenKsreedsKαbtainedKatKκetailYKJournalcofcPoultrycScienceWK2015WKfcWKbfgXbgf 1.6 17

239 uifferentiationKofKuebonedKwreshKthickenKThighKMeatKfromKtheKwrozenXThawedKαneKβrocessedK
withKuifferentKueboningKtonditionsYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2014WKdeWKhdXj 17

238 tomparisonKofKtheKamountsKofKtasteXrelatedKcompoundsKinKrawKandKcookedKmeatsKfromKbroilersK
andK oreanKnativeKchickensYKPoultrycScienceWK2014WKjdWKdbgdXha 3.9 17

237 vffectKofKdietaryKsupplementationKofKgallicKacidKandKlinoleicKacidKmixtureKorKtheirKsyntheticKsaltKonK
eggKqualityYKFoodcChemistryWK2011WKbcjWKiccXj 8.5 17

236 zrradiationKandKorganicKacidKtreatmentKforKmicrobialKcontrolKandKtheKproductionKofKbiogenicKaminesK
inKbeefKandKporkYKFoodcChemistryWK2007WKbaeWKhjbXhjj 8.5 17

235 βhysiologicalKactivityKofKirradiatedKgreenKteaKpolyphenolKonKtheKhumanKskinYKThecAmericancJournalcofc
ChinesecMedicineWK2005WKddWKfdfXeg 6 17

234 znactivationKofKpathogensKinoculatedKintoKpreparedKseafoodKproductsKforKmanufacturingKkimbabWK
steamedKriceKrolledKinKdriedKseaweedWKbyKgammaKirradiationYKJournalcofcFoodcProtectionWK2005WKgiWKdjgXeac2.5 17

233
tombinedKeffectsKofKhighKpressureKprocessingKandKadditionKofKsoyKsauceKandKoliveKoilKonKsafetyKandK
qualityKcharacteristicsKofKchickenKbreastKmeatYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2014WK
chWKcfgXgf

2.4 17

232 rssessmentKofKmicrobialKsafetyKandKqualityKchangesKofKbrownKandKwhiteKcookedKriceKtreatedKwithK
atmosphericKpressureKplasmaYKFoodcSciencecandcBiotechnologyWK2018WKchWKggbXggh 3 16

231 TheKcharacteristicsKofKmyosinKheavyKchainXbasedKfiberKtypesKinKporcineKlongissimusKdorsiKmuscleYK
MeatcScienceWK2014WKjgWKhbcXi 6.4 16

230 tomparisonKofKtarcassKandKSensoryKTraitsKandKwreeKrminoKrcidKtontentsKamongKγualityKxradesKinK
°oinKandKκumpKofK oreanKtattleKSteerYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2015WKciWKbgcjXea 2.4 16

229 vffectKofKatmosphericKpressureKplasmaKjetKonKtheKfoodborneKpathogensKattachedKtoKcommercialK
foodKcontainersYKJournalcofcFoodcSciencecandcTechnologyWK2015WKfcWKiebaXf 3.3 16

228 κadicalKscavengingXlinkedKantioxidantKactivitiesKofKcommonlyKusedKherbsKandKspicesKinK oreaYK
InternationalcJournalcofcFoodcSciencescandcNutritionWK2012WKgdWKgadXj 3.7 16

(2012-2008)

11



227 SupplementationKofKgradedKlevelsKofKorganicKzincKinKtheKdietsKofKfemaleKbroilerskKeffectsKonK
performanceKandKcarcaseKqualityYKBritishcPoultrycScienceWK2011WKfcWKgagXbc 1.9 16

226 TheKeffectKofKgammaKirradiationKonKtheKstabilityKandKhygienicKqualityKofKsemiXdriedKβacificKsauryK
StololabisKseiraTKfleshYKRadiationcPhysicscandcChemistryWK2002WKgeWKdajXdbf 2.5 16

225 zrradiationKeffectsKonKembryotoxicityKandKoxidativeKpropertiesKofKgossypolKdissolvedKinKmethanolYK
FoodcandcChemicalcToxicologyWK2003WKebWKbdcjXdg 4.7 16

224 SynergisticKvffectsKofKvlectronXbeamKzrradiationKandK°eekKvxtractKonKtheKγualityKofKβorkK–erkyK
duringKrmbientKStorageYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2013WKcgWKfjgXgac 2.4 16

223 tomparisonKofKsioactiveKtompoundsKandKγualityKTraitsKofKsreastKMeatKfromK oreanK−ativeKuucksK
andKtommercialKuucksYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2015WKdfWKbbeXca 16

222 TheKeffectsKofKdryKorKwetKagingKonKtheKqualityKofKtheKlongissimusKmuscleKfromKeXyearXoldKyanwooK
cowsKandKciXmonthXoldKyanwooKsteersYKAnimalcProductioncScienceWK2018WKfiWKcdee 1.4 16

221 γualityKzmprovementKofKβorkK°oinKbyKuryKrgingYKKoreancJournalcforcFoodcSciencecofcAnimalc
ResourcesWK2016WKdgWKdgjXhg 16

220 xammaKirradiationXassistedKdegradationKofKrosmarinicKacidKandKevaluationKofKstructuresKandK
antiXadipogenicKpropertiesYKFoodcChemistryWK2018WKcfiWKbibXbii 8.5 15

219 vffectKofKirradiationKonKtheKparametersKthatKinfluenceKqualityKcharacteristicsKofKrawKbeefKroundKeyeYK
InnovativecFoodcSciencecandcEmergingcTechnologiesWK2018WKefWKbbfXbcb 6.8 15

218 vffectKofKuietaryKκedKMeatKonKtolorectalKtancerKκiskXrKκeviewYKComprehensivecReviewscincFoodc
SciencecandcFoodcSafetyWK2019WKbiWKbibcXbice 16.4 15

217 znvestigationKofKMtbκKS−βsKandKTheirKκelationshipsKwithKβlumageKtolorsKinK oreanK−ativeKthickenYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2013WKcgWKgcfXj 2.4 15

216
znactivationKofKdXstrainKcocktailKpathogensKinoculatedKintoKsajirakKjeotkalWKsaltedWKseasonedWKandK
fermentedKshortXneckedKclamKSTapesKpilippinarumTWKbyKgammaKandKelectronKbeamKirradiationYKFoodc
ControlWK2009WKcaWKfiaXfie

6.2 15

215 zrradiationKofKshellKeggKonKtheKphysicochemicalKandKfunctionalKpropertiesKofKliquidKeggKwhiteYK
PoultrycScienceWK2012WKjbWKcgejXfh 3.9 15

214
tomparisonKofKreducingKsugarKcontentWKsensoryKtraitsWKandKfattyKacidsKandKvolatileKcompoundK
profilesKofKtheKlongissimusKthoracisKamongK oreanKcattleWKyolsteinsWKandKrngusKsteersYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2019WKdcWKbcgXbdg

2.4 15

213 znfluenceKofKβerillaKfrutescensKvarYKacutaKWaterKvxtractKonKtheKShelfK°ifeKandKβhysicochemicalK
γualitiesKofKtookedKseefKβattiesYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2015WKdfWKdijXjh 15

212 zmpactKofKtookingWKStorageWKandKκeheatingKtonditionsKonKtheKwormationKofKtholesterolKαxidationK
βroductsKinKβorkK°oinYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2016WKdgWKcdXi 15

211 zdentificationKofKMicroorganismsKinKuuckKMeatKβroductsKrvailableKinK oreaKandKtheKvffectKofKyighK
yydrostaticKβressureYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2016WKdgWKcidXi 15

210 tomparisonKofKwunctionalKtompoundsKandKMicronutrientsKofKthickenKsreastKMeatKbyKsreedsYKFoodc
SciencecofcAnimalcResourcesWK2019WKdjWKgdcXgec 3.2 15

Cheorun Jo
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209 turingKofKgroundKhamKbyKremoteKinfusionKofKatmosphericKnonXthermalKplasmaYKFoodcChemistryWK
2020WKdajWKbcfged 8.5 15

208 zsolationKandKidentificationKofKangiotensinKzXconvertingKenzymeKinhibitoryKpeptidesKderivedKfromK
thermolysinXinjectedKbeefKMYKlongissimusYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2019WKdcWKedaXedg2.4 14

207 vffectKofKgammaKirradiationKonKmicrobiologicalWKchemicalWKandKsensoryKpropertiesKofKfreshKashitabaK
andKkaleKjuicesYKRadiationcPhysicscandcChemistryWK2012WKibWKbahgXbahi 2.5 14

206 −XnitrosamineKreductionKinKsaltedKandKfermentedKanchovyKsauceKbyKionizingKirradiationYKFoodc
ControlWK2003WKbeWKffdXffh 6.2 14

205 rnalysisKofKcholesterolKoxidesKinKeggKyolkKandKturkeyKmeatYKPoultrycScienceWK1999WKhiWKbagaXe 3.9 14

204 rnKαverviewKofKMeatKzndustryKinKSriK°ankakKrKtomprehensiveKκeviewYKKoreancJournalcforcFoodc
SciencecofcAnimalcResourcesWK2016WKdgWKbdhXee 14

203 rpplicationKofKhighKtemperatureKSbe´°tTKagingKofKbeefKMYKsemimembranosusKwithKlowXdoseKelectronK
beamKandKXXrayKirradiationYKMeatcScienceWK2018WKbdgWKifXjc 6.4 14

202
rntioxidantKeffectsKofKlotusKS−elumboKnuciferaTKrootKandKleafKextractsKandKtheirKapplicationKonKporkK
pattiesKasKinhibitorsKofKlipidKoxidationWKaloneKandKinKcombinationYKInternationalcJournalcofcFoodc
PropertiesWK2019WKccWKdidXdje

3 13

201 zncreasedKproteinKdigestibilityKofKbeefKwithKagingKinKanKinfantKinKvitroKdigestionKmodelYKMeatcScienceWK
2020WKbgjWKbaicba 6.4 13

200
zmprovementKofKmicrobiologicalKsafetyKandKsensorialKqualityKofKporkKjerkyKbyKelectronKbeamK
irradiationKandKbyKadditionKofKonionKpeelKextractKandKbarbecueKflavorYKRadiationcPhysicscandc
ChemistryWK2014WKjiWKccXci

2.5 13

199
vffectsKofKcombinedKtreatmentsKofKelectronXbeamKirradiationKandKadditionKofKleekKSrlliumK
tuberosumTKextractKonKreductionKofKpathogensKinKporkKjerkyYKFoodbornecPathogenscandcDiseaseWK
2012WKjWKbaidXh

3.8 13

198 MonitoringKofKnitriteKandK−XnitrosamineKlevelsKinKirradiatedKporkKsausageYKJournalcofcFoodcProtection
WK2002WKgfWKbejdXh 2.5 13

197 κadioXsensitivityKofKpathogensKinKinoculatedKpreparedKfoodsKofKanimalKoriginYKFoodcMicrobiologyWK
2005WKccWKdcjXddg 6 13

196 vffectKofKyighKβressureKafterKtheKrdditionKofKVegetableKαilKonKtheKSafetyKandKγualityKofKseefK°oinYK
KoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2012WKdcWKgiXhg 13

195 αptimizationKofKbuKyKγuantitativeK−MκKS−uclearKMagneticKκesonanceTKtonditionsKforKβolarK
MetabolitesKinKMeatYKFoodcSciencecofcAnimalcResourcesWK2019WKdjWKbXbc 3.2 13

194
rntimicrobialKeffectsKandKmechanismKofKplasmaKactivatedKfineKdropletsKproducedKfromKarcK
dischargeKplasmaKonKplanktonicK°isteriaKmonocytogenesKandKvscherichiaKcoliKαbfhkyhYKJournalc
PhysicscD:cAppliedcPhysicsWK2020WKfdWKbceaac

3 13

193 watKreplacementKinKchickenKsausagesKmanufacturedKwithKbroilerKandKoldKlayingKhensKbyKdifferentK
vegetableKoilsYKPoultrycScienceWK2020WKjjWKcibbXcibi 3.9 12

192 βroximateKtompositionWKandKlXtarnitineKandKsetaineKtontentsKinKMeatKfromK oreanKzndigenousK
thickenYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2015WKciWKbhgaXg 2.4 12

(2015-2020)

13



191 βhylogeneticKrnalysisKofKaKβrivatelyXownedK oreanK−ativeKthickenKβopulationKUsingKmtu−rKuXloopK
VariationsYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2013WKcgWKbfhXgc 2.4 12

190 vffectsKofKorganicKacidsWKaminoKacidsKandKethanolKonKtheKradioXdegradationKofKpatulinKinKanKaqueousK
modelKsystemYKRadiationcPhysicscandcChemistryWK2008WKhhWKidaXide 2.5 12

189 StudiesKonKtheKdevelopmentKofKlowXsaltedWKfermentedWKandKseasonedKthangranK–eotkalKusingKtheK
intestinesKofKTherageKchalcogrammaYKRadiationcPhysicscandcChemistryWK2004WKhbWKbcdXbcg 2.5 12

188 κadiolyticKcharacteristicsKofKnitriteKbyKgammaKirradiationYKFoodcChemistryWK2003WKicWKegfXegi 8.5 12

187 γualityKofKzrradiatedKβlainKYogurtKduringKStorageKatKuifferentKTemperaturesYKAsianpAustralasianc
JournalcofcAnimalcSciencesWK2009WKccWKcijXcjf 2.4 12

186 vffectKofKSexKonKwlavorXrelatedKandKwunctionalKtompoundsKinKwreezeXdriedKsrothKMadeKfromK oreanK
−ativeKthickenYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2014WKdeWKeeiXfg 12

185 tharacteristicKMetabolicKthangesKofKtheKtrustKfromKuryXrgedKseefKUsingKcuK−MκKSpectroscopyYK
MoleculesWK2020WKcfWK 4.8 12

184
tombinedKeffectKofKhighKpressureKandKvinegarKadditionKonKtheKcontrolKofKtlostridiumKperfringensK
andKqualityKinKnitriteXfreeKemulsionXtypeKsausageYKInnovativecFoodcSciencecandcEmergingc
TechnologiesWK2019WKfcWKecjXedh

6.8 12

183 UtilizationKofKtheKtrustKfromKuryXagedKseefKtoKvnhanceKwlavorKofKseefKβattiesYKKoreancJournalcforc
FoodcSciencecofcAnimalcResourcesWK2018WKdiWKbabjXbaci 12

182
tomparisonKofKfattyKacidKprofilesKandKvolatileKcompoundsKamongKqualityKgradesKandKtheirK
associationKwithKcarcassKcharacteristicsKinKlongissimusKdorsiKandKsemimembranosusKmusclesKofK
 oreanKcattleKsteerYKLivestockcScienceWK2017WKbjiWKbehXbfg

1.7 11

181 zmpactKofKelectronXbeamKirradiationKonKtheKqualityKcharacteristicsKofKrawKgroundKbeefYKInnovativec
FoodcSciencecandcEmergingcTechnologiesWK2019WKfeWKihXjc 6.8 11

180 uiscriminationKofKtheKcommercialK oreanKnativeKchickenKpopulationKusingKmicrosatelliteKmarkersYK
JournalcofcAnimalcSciencecandcTechnologyWK2015WKfhWKf 1.6 11

179 αxidativeKstabilityKandKqualityKcharacteristicsKofKwheyKproteinKcoatedKrohuKS°abeoKrohitaTKfilletsYK
LipidscincHealthcandcDiseaseWK2015WKbeWKfi 4.4 11

178 vndogenousKfunctionalKcompoundsKinK oreanKnativeKchickenKmeatKareKdependentKonKsexWKthermalK
processingKandKmeatKcutYKJournalcofcthecSciencecofcFoodcandcAgricultureWK2015WKjfWKhhbXf 4.3 11

177 siologicalKfunctionsKofKaKsyntheticKcompoundWKoctadecaXjWbcXdienylXdWeWfXhydroxybenzoateWKfromK
gallicKacidâ��linoleicKacidKesterYKFoodcChemistryWK2009WKbbcWKdgjXdhd 8.5 11

176 κvuUtTzα−KαwKVα°rTz°vKtαMβαU−uSKr−uKαwwXαuακKz−KzκκruzrTvuKxκαU−uKβακ KUSz−xKrK
tyrκtαr°Kβrt rxz−xYKJournalcofcMusclecFoodsWK2008WKbjWKbjeXcai 11

175
vffectKofKuietaryKznclusionKofKMedicinalKyerbKvxtractKMixKinKaKβoultryKκationKonKtheK
βhysicoXchemicalKγualityKandKαxidativeKStabilityKofKvggsYKAsianpAustralasiancJournalcofcAnimalc
SciencesWK2009WKccWKecbXech

2.4 11

174 vffectKofKzntramuscularKwatKtontentKonKtheKMeatKγualityKandKrntioxidativeKuipeptidesKofKyanwooK
seefYKThecKoreancJournalcofcFoodcandcNutritionWK2013WKcgWKbbhXbce 11

Cheorun Jo

14



173 vstimationKofKinactivationKeffectsKagainstKvscherichiaKcoliKαbfhkyhKbiofilmKbyKdifferentK
plasmaXtreatedKsolutionsKandKpostXtreatmentKstorageYKAppliedcPhysicscLettersWK2019WKbbeWKahdhad 3.4 11

172 βotentialKrntioxidantKandKrngiotensinKzXconvertingKvnzymeKznhibitoryKrctivityKinKtrustKofKuryXagedK
seefYKScientificcReportsWK2020WKbaWKhiid 4.9 10

171 UtilityKofKwinterKmushroomKtreatedKbyKatmosphericKnonXthermalKplasmaKasKanKalternativeKforK
syntheticKnitriteKandKphosphateKinKgroundKhamYKMeatcScienceWK2020WKbggWKbaibfb 6.4 10

170 MechanismsKofKvolatileKproductionKfromKaminoKacidKestersKbyKirradiationYKFoodcResearchc
InternationalWK2016WKibWKbaaXbah 7 10

169 tomparisonKofKmeatKqualityKofKloinsKandKbuttsKinKdifferentKtwoXwayKcrossbredKpigsYKLivestockcScience
WK2014WKbgbWKcbaXcbh 1.7 10

168 tomparativeKrnalysisKofKMeatKγualityKTraitsKofK−ewKStrainsKofK−ativeKthickensKforKSamgyetangYK
KoreancJournalcofcPoultrycScienceWK2018WKefWKbhfXbic 0.4 10

167 vffectKofKxammaXzrradiationKonKTransKwattyKrcidWKwreeKrminoKrcidKandKSensoryKvvaluationKofK
uryXfermentedKSausageYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2011WKdbWKfiaXfih 10

166 ueterminationKofKSalableKShelfXlifeKforKWrapXpackagedKuryXagedKseefKduringKtoldKStorageYKKoreanc
JournalcforcFoodcSciencecofcAnimalcResourcesWK2018WKdiWKcfbXcfi 10

165 StorageKStabilityKofKVacuumXpackagedKuryXagedKseefKduringKκefrigerationKatKe´°tYKFoodcSciencecofc
AnimalcResourcesWK2019WKdjWKcggXchf 3.2 10

164 αptimizationKofKtultureKtonditionsKforKMaintainingKβigKMuscleKStemKtellsYKFoodcSciencecofcAnimalc
ResourcesWK2020WKeaWKgfjXggh 3.2 10

163 MuscleKstemKcellKisolationKandKinKvitroKcultureKforKmeatKproductionkKrKmethodologicalKreviewYK
ComprehensivecReviewscincFoodcSciencecandcFoodcSafetyWK2021WKcaWKecjXefh 16.4 10

162 βotentialKofKcuKq−MκKspectroscopyKforKdistinguishingKchickenKbreedsKbasedKonKtheKmetabolicK
differencesYKFoodcChemistryWK2021WKdecWKbcidbg 8.5 10

161 znulinKasKaKfunctionalKingredientKandKtheirKapplicationsKinKmeatKproductsYKCarbohydratecPolymersWK
2022WKchfWKbbihag 10.3 10

160 zdentificationKofKangiotensinKzXconvertingKenzymeKinhibitoryKpeptidesKfromKenzymaticKhydrolysatesK
ofKporkKloinYKInternationalcJournalcofcFoodcPropertiesWK2019WKccWKbbbcXbbcb 3 9

159 SingleKnucleotideKpolymorphismKanalysisKofK oreanKnativeKchickensKusingKnextKgenerationK
sequencingKdataYKMolecularcBiologycReportsWK2015WKecWKehbXh 2.8 9

158 MonitoringKtheKformationKofKcholesterolKoxidationKproductsKinKmodelKsystemsKusingKresponseK
surfaceKmethodologyYKLipidscincHealthcandcDiseaseWK2015WKbeWKhh 4.4 9

157 rssociationKofKMtbκKgenotypesKwithKshankKcolorKtraitsKinK oreanKnativeKchickenYKLivestockcScienceWK
2014WKbhaWKbXh 1.7 9

156 VolatileKcompoundsKandKodorKpreferencesKofKgroundKbeefKaddedKwithKgarlicKandKredKwineWKandK
irradiatedKwithKcharcoalKpackYKRadiationcPhysicscandcChemistryWK2012WKibWKbbadXbbag 2.5 9

(2012-2019)

15



155 zrradiationKeffectKonK˛–XKandK˛†XcaseinsKofKmilkKandKγuesoKslancoKcheeseKdeterminedKbyKcapillaryK
electrophoresisYKRadiationcPhysicscandcChemistryWK2009WKhiWKbfiXbgd 2.5 9

154 vffectsKofKcombinedKtreatmentKofKsodiumKhypochloriteZionizingKradiationKandKadditionKofKvitaminK
sSbTKonKmicrobialKfloraKofKoysterKandKshortXneckedKclamYKFoodbornecPathogenscandcDiseaseWK2011WKiWKicfXda3.8 9

153 rpplicationKofKradiationKtechnologyKtoKdevelopKgreenKteaKleafKasKaKnaturalKresourceKforKtheKcosmeticK
industryYKRadiationcPhysicscandcChemistryWK2004WKhbWKeihXeij 2.5 9

152 tombinedKeffectsKofKgammaKirradiationKandKaKmodifiedKatmosphericKpackagingKonKtheK
physicochemicalKcharacteristicsKofKsausageYKRadiationcPhysicscandcChemistryWK2004WKhbWKfdXfg 2.5 9

151 −utritiveKandKvconomicKValuesKofKtornKuistillerRsKuriedKxrainsKwithKSolublesKinKsroilerKuietsYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2008WKcbWKebeXebj 2.4 9

150 vffectKofKdietaryKsupplementationKofKtheKcombinationKofKgallicKandKlinoleicKrcidKinKthighKmeatKofK
broilersYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2012WKcfWKbgebXi 2.4 9

149 MeatKγualityKTraitsKofK°ongissimusKdorsiKMuscleKfromKtarcassesKofKyanwooKSteersKatKuifferentK
YieldKxradesYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2013WKddWKdafXdbg 9

148 γualityKzmprovementKofKStripK°oinKfromKyanwooKwithK°owKγualityKxradeKbyKuryKrgingYKThecKoreanc
JournalcofcFoodcandcNutritionWK2015WKciWKebfXecb 9

147 MarinationKandKβhysicochemicalKtharacteristicsKofKVacuumXagedKuuckKsreastKMeatYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2016WKcjWKbgdjXbjef 2.4 9

146 tombinationKofKseaKtangleKpowderKandKhighXpressureKtreatmentKasKanKalternativeKtoKphosphateKinK
emulsionXtypeKsausageYKJournalcofcFoodcProcessingcandcPreservationWK2018WKecWKebdhbc 2.1 9

145 βlasmaXβolymerizedKβhlorotanninsKandKTheirKvnhancedKsiologicalKrctivitiesYKJournalcofcAgriculturalc
andcFoodcChemistryWK2020WKgiWKcdfhXcdgf 5.7 8

144 uegradationKproductsKofKmangiferinKbyKgammaKirradiationKwithKinhibitoryKeffectsKonK−αK
productionYKBioscienceocBiotechnologycandcBiochemistryWK2016WKiaWKcaccXe 2.1 8

143 vnhancementKofKantioxidantKeffectsKofKnaringinKafterKatmosphericKpressureKdielectricKbarrierK
dischargeKplasmaKtreatmentYKBioorganiccandcMedicinalcChemistrycLettersWK2015WKcfWKbcdgXj 2.9 8

142 γuantitativeKtraitKlociKandKcandidateKgenesKforKtheKeconomicKtraitsKinKmeatXtypeKchickenYKWorldjsc
PoultrycSciencecJournalWK2014WKhaWKdcjXdec 3 8

141 βhylogeneticKκelationshipsKamongKuabblingKuuckKSpeciesKinK oreaKusingKtαzKxeneKVariationsKinK
mtu−rYKJournalcofcPoultrycScienceWK2012WKejWKbgdXbha 1.6 8

140 vffectKofKirradiationKonKtheKantioxidativeKandKantigenotoxicKactivitiesKofKaKgreenKteaKleafKandKstemK
extractYKInternationalcJournalcofcFoodcSciencecandcTechnologyWK2008WKedWKeaaXeaf 3.8 8

139 zSrxXrecommendedKMicrosatelliteKMarkerKrnalysisKrmongKwiveK oreanK−ativeKthickenK°inesYK
JournalcofcAnimalcSciencecandcTechnologyWK2012WKfeWKeabXeaj 1.6 8

138 γualityKvvaluationKofKSlicedKandKβizzaKtheesesKTreatedKbyKxammaKandKvlectronKseamKzrradiationYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2010WKcdWKbbbcXbbbh 2.4 8

Cheorun Jo

16



137 βossibilityKofKznstrumentalKuifferentiationKofKuuckKsreastKMeatKwithKuifferentKβrocessingKandK
StorageKtonditionsYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2013WKddWKjgXbac 8

136 γualityKrssessmentKofKtheKsreastKMeatKfromKWoorimatdagKSTMTKandKsroilersYKKoreancJournalcforc
FoodcSciencecofcAnimalcResourcesWK2014WKdeWKhajXbg 8

135
rpplicationKofKvlectronXseamKzrradiationKtombinedKwithKrgingKforKzmprovementKofKMicrobiologicalK
andKβhysicochemicalKγualityKofKseefK°oinYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK
2016WKdgWKcbfXcc

8

134 tontroversyKonKtheKcorrelationKofKredKandKprocessedKmeatKconsumptionKwithKcolorectalKcancerKriskkK
anKrsianKperspectiveYKCriticalcReviewscincFoodcSciencecandcNutritionWK2019WKfjWKdfcgXdfdh 11.5 7

133 tomparisonKofKtheKefficacyKofKgammaKandKUVKirradiationKinKsanitizationKofKfreshKcarrotKjuiceYK
RadiationcPhysicscandcChemistryWK2012WKibWKbahjXbaib 2.5 7

132 MagneticKpropertiesKofKtransitionKmetalKatomsKdopedKinKsiliconKnanotubesKwithKhexagonalKprismK
structureYKIEEEcTransactionsconcMagneticsWK2005WKebWKdbbiXdbca 2 7

131
°zβzuKr−uKtyα°vSTvκα°KαXzurTzα−WKtα°ακKtyr−xvSWKr−uKVα°rTz°vKβκαuUtTzα−Kz−K
zκκruzrTvuKκrWKβακ KsrTTvκSKWzTyKuzwwvκv−TKwrTKtα−Tv−TbYKJournalcofcFoodcQualityWK1999WK
ccWKgebXgfb

2.7 7

130
znactivationKvfficiencyKofKvscherichiaKcoliKandK°isteriaKmonocytogenesKinKxroundKβorkKbyK
tombinationKofK−aturalKwoodKzngredientsKandKyighKβressureKβrocessingYKKoreancJournalcforcFoodc
SciencecofcAnimalcResourcesWK2012WKdcWKbXf

7

129 vlectricalKresistanceKandKmoldKdistributionKonKbeefKsurfaceKasKindicatorsKofKdryKagingYKJournalcofc
FoodcProcesscEngineeringWK2019WKecWKebdbcc 2.4 6

128 γualityKvvaluationKofKκiceKTreatedKbyKyighKyydrostaticKβressureKandKrtmosphericKβressureKβlasmaYK
JournalcofcFoodcQualityWK2019WKcabjWKbXj 2.7 6

127 rssociationKofKcarcassKweightKwithKqualityKandKfunctionalKpropertiesKofKbeefKfromKyanwooKsteersYK
AnimalcProductioncScienceWK2015WKffWKgia 1.4 6

126 vffectsKofKvlectronKseamKzrradiationKandKyighKβressureKTreatmentKtombinedKwithKtitrusKβeelK
vxtractKonKSeasonedKthickenKsreastKMeatYKJournalcofcFoodcProcessingcandcPreservationWK2015WKdjWKcddcXcddj2.1 6

125 vlectrostaticKsprayingKofKantioxidantsKonKtheKoxidativeKqualityKofKgroundKbeefYKJournalcofcAnimalc
ScienceWK2011WKijWKicgXdc 0.7 6

124
vwwvtTKαwKzκκruzrTzα−Kα−KTαTr°Kβyv−α°Kr−uKtrTvtyz−SKtα−Tv−TSKr−uKκruztr°K
StrVv−xz−xKrtTzVzTYKαwKxκvv−KTvrK°vrwKr−uKSTvMKvXTκrtTYKJournalcofcFoodcBiochemistryWK
2008WKdcWKhicXhje

3.3 6

123 vffectKofKmodifiedKatmosphereKpackagingKandKirradiationKinKcombinationKonKcontentKofK
nitrosaminesKinKcookedKporkKsausageYKJournalcofcFoodcProtectionWK2003WKggWKbajaXe 2.5 6

122 TyvKr−TzαXzurTzVvKβαTv−Tzr°KαwK°Yαβyz°zZvuKtzTκUSKβvv°KvXTκrtTKz−Kuzwwvκv−TKMvrTK
Mαuv°KSYSTvMSKuUκz−xKSTακrxvKrTKcatYKJournalcofcMusclecFoodsWK2004WKbfWKjfXbah 6

121 thangesKofKtheKimmuneKreactivitiesKofKantibodiesKproducedKagainstKgammaXirradiatedKantigenYK
RadiationcPhysicscandcChemistryWK2004WKhbWKbchXbcj 2.5 6

120 γualityKpropertiesKofKsausageKmadeKwithKgammaKirradiatedKnaturalKcasingKfromKintestineKofKporkKorK
lambYKRadiationcPhysicscandcChemistryWK2002WKgdWKdgfXdgh 2.5 6

(2002-2013)

17



119 tonstructionKofKxeneticK°inkageKMapKusingKMicrosatelliteKandKS−βKMarkersKinK oreanK−ativeK
thickenYKKoreancJournalcofcPoultrycScienceWK2015WKecWKhhXig 0.4 6

118 tomparisonKofKγualityKTraitsKofKsreastKMeatKfromKtommercialKsroilersKandKSpentKyensKinKSriK°ankaYK
KoreancJournalcofcPoultrycScienceWK2016WKedWKffXgb 0.4 6

117 βroductivityKandKMeatKγualityKofKtheK−ewKtrossbredK oreanK−ativeKthickensKtomparedKwithK
tommercialKsreedsYKKoreancJournalcofcPoultrycScienceWK2018WKefWKbcfXbdf 0.4 6

116 rKwholeKgenomeKassociationKstudyKonKmeatKpalatabilityKinKhanwooYKAsianpAustralasiancJournalcofc
AnimalcSciencesWK2014WKchWKbcbjXch 2.4 6

115 tomparisonKofKβhysicochemicalKandKwunctionalKTraitsKofKyanwooKSteerKseefKbyKtheKγualityKxradeYK
KoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2014WKdeWKcihXjg 6

114 ueterminationKofKβointKofKSaleKandKtonsumptionKforKyanwooKseefKsasedKonKγualityKxradeKandK
rgingKTimeYKFoodcSciencecofcAnimalcResourcesWK2019WKdjWKbdjXbfa 3.2 6

113 γualityKofKtoldKβlasmaKTreatedKwoodsKofKrnimalKαriginK2016WKchdXcjb 6

112 themicalKconstituentsKfromKrinsliaeaKacerifoliaKasKpotentialKantiXobesityKagentsYKPhytochemistryc
LettersWK2016WKbgWKbegXbfb 1.9 6

111 βhysicochemicalKpropertiesKofKbrownKriceKaccordingKtoKtheKcharacteristicsKofKcultivarsKtreatedKwithK
atmosphericKpressureKplasmaYKJournalcofcCerealcScienceWK2019WKihWKbdiXbec 3.8 5

110
rssessmentKofKMicrobialKandKκadioactiveKtontaminationsKinK oreanKtoldKuuckKMeatsKandK
vlectronXseamKrpplicationKforKγualityKzmprovementYKKoreancJournalcforcFoodcSciencecofcAnimalc
ResourcesWK2017WKdhWKcjhXdae

5

109 vffectsKofKhighKhydrostaticKpressureKonKtheKqualityKandKsafetyKofKbeefKafterKtheKadditionKofK
conjugatedKlinoleicKacidYKInnovativecFoodcSciencecandcEmergingcTechnologiesWK2014WKcgWKigXjc 6.8 5

108 vffectKofKseveralKfoodKingredientsKonKradiationKinactivationKofKvscherichiaKcoliKandK°isteriaK
monocytogenesKinoculatedKintoKgroundKporkYKRadiationcPhysicscandcChemistryWK2011WKiaWKjjeXjjh 2.5 5

107 ManufactureKofKiceKcreamKwithKimprovedKmicrobiologicalKsafetyKbyKusingKgammaKirradiationYK
RadiationcPhysicscandcChemistryWK2009WKhiWKfjdXfjf 2.5 5

106 tomparisonKofKβhysiologicalKβropertiesKofKxammaXzrradiatedKκootKandKStolenKvxtractsKofKxamchoK
S°icoriceWKxlycyrrhizaKuralensisKwischerTYKPreventivecNutritioncandcFoodcScienceWK2002WKhWKchdXchh 2.4 5

105 rssociationKofKS−βsKinKαutKandKβκuMbgKwithKsodyKWeightKTraitsKinK oreanK−ativeKthickenYKKoreanc
JournalcofcPoultrycScienceWK2013WKeaWKbfhXbgc 0.4 5

104 VarianceKtomponentKγuantitativeKTraitK°ocusKrnalysisKforKsodyKWeightKTraitsKinKβurebredK oreanK
−ativeKthickenYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2016WKcjWKedXfa 2.4 5

103 zdentificationKofKquantitativeKtraitKlociKforKtheKfattyKacidKcompositionKinK oreanKnativeKchickenYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2018WKdbWKbbdeXbbea 2.4 5

102 SeparationKofKβhosvitinKfromKvggKYolkKwithoutKUsingKαrganicKSolventsYKAsianpAustralasiancJournalc
ofcAnimalcSciencesWK2013WKcgWKbgccXj 2.4 5

Cheorun Jo

18



101 TheKznfluenceKofKSpicesKonKtheKVolatileKtompoundsKofKtookedKseefKβattyYKKoreancJournalcforcFoodc
SciencecofcAnimalcResourcesWK2014WKdeWKbggXhb 5

100 vffectKofKSodiumXrlternativeKturingKSaltsKonKβhysicochemicalKβropertiesKduringKSalamiK
ManufactureYKFoodcSciencecofcAnimalcResourcesWK2020WKeaWKjegXjfg 3.2 5

99 tombinedKeffectsKofKelectronKbeamKirradiationKandKadditionKofKonionKpeelKextractsKandKflavoringKonK
microbialKandKsensorialKqualityKofKporkKjerkyYKCNUcJournalcofcAgriculturalcScienceWK2012WKdjWKdebXdeh 5

98 vffectKofKuietaryKMedicinalKyerbKvxtractKMixKandKrntibioticsKSrlbacKxbfaTKonKtheKαxidativeKStabilityK
ofKthickenKMeatYKKoreancJournalcofcPoultrycScienceWK2008WKdfWKcjXdh 0.4 5

97 znactivationKofKTyphimuriumKbyK−onXThermalKβlasmaKsubbleskKvxploringKtheK eyKκeactiveKSpeciesK
andKtheKznfluenceKofKαrganicKMatterYKFoodsWK2020WKjWK 4.9 5

96 vnrichmentKofKnitriteKinKonionKpowderKusingKatmosphericKpressureKplasmaKandKeggKwhitesKforKmeatK
curingYKLWTcpcFoodcSciencecandcTechnologyWK2021WKbdfWKbbaafa 5.4 5

95 vffectsKofKcookingKconditionsKonKtheKphysicochemicalKandKsensoryKcharacteristicsKofKdryXKandK
wetXagedKbeefYKAnimalcBioscienceWK2021WKdeWKbhafXbhbg 0 5

94 γT°KanalysesKofKgeneralKcompoundWKcolorWKandKpyKtraitsKinKbreastKandKthighKmusclesKinK oreanK
nativeKchickenYKLivestockcScienceWK2015WKbicWKbefXbfa 1.7 4

93 UseKofKalternativeKcuringKsaltsKforKprocessingKsalamisYKAsianpAustralasiancJournalcofcAnimalcSciencesWK
2018WKdbWKbcdXbci 2.4 4

92 tombinedKvffectKofKzrradiationKandKrgeingKtonditionKonKβhysicochemicalKandKMicrobialKγualityKofK
yanwooKvyeKofKκoundYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2015WKdfWKeagXbc 4

91 βerceptionKofKtheKyrttβKsystemKoperatorsKonKlivestockKproductKmanufacturersYKJournalcofcAnimalc
SciencecandcTechnologyWK2014WKfgWKbj 1.6 4

90 SynergisticKeffectKofKionizingKradiationKonKchemicalKdisinfectantKtreatmentsKforKreductionKofKnaturalK
microfloraKonKseafoodYKRadiationcPhysicscandcChemistryWK2012WKibWKbajbXbaje 2.5 4

89 αxidativeKStabilityKofKVacuumXβackedKthickenKWingsKMarinatedKwithKwruitK–uicesKduringKwrozenK
StorageYYKFoodcSciencecofcAnimalcResourcesWK2022WKecWKgbXhc 3.2 4

88 vvaluationKofKvggKγualityKTraitsKinKtheKWholesaleKMarketKinKSriK°ankaKduringKtheKStorageKβeriodYK
JournalcofcAnimalcSciencecandcTechnologyWK2012WKfeWKcajXcbh 1.6 4

87 vstimationKofKxeneticKβarametersKforKSerumKtlinicalXthemicalKTraitsKinK oreanK−ativeKthickensYK
KoreancJournalcofcPoultrycScienceWK2012WKdjWKchjXcic 0.4 4

86 rssessmentKofKsreedXKandKSexXbasedKVariationKinKwlavorXrelatedKtompoundsKofKuuckKMeatKinK oreaYK
KoreancJournalcofcPoultrycScienceWK2015WKecWKebXfa 0.4 4

85 tomparisonKofKpyWKWaterKyoldingKtapacityKandKtolorKamongKMeatsKfromK oreanK−ativeKthickensYK
KoreancJournalcofcPoultrycScienceWK2015WKecWKbabXbai 0.4 4

84 rKMajorK°ocusKforKγuantitativelyKMeasuredKShankKSkinKtolorKTraitsKinK oreanK−ativeKthickenYK
AsianpAustralasiancJournalcofcAnimalcSciencesWK2016WKcjWKbfffXbfgb 2.4 4

(2016-2014)

19



83 vvaluationKofKThreeKtandidateKxenesKrffectingKwattyKrcidKtompositionKinKβigsYKKoreancJournalcforc
FoodcSciencecofcAnimalcResourcesWK2012WKdcWKgXbc 4

82
tomparisonKofKwreeKrminoKrcidsKandKuipeptideKtontentsWKWarnerXsratzlerKShearKworceKandKSensoryK
βropertyKofKseefK–erkyKManufacturedKwithKuifferentKuryingKMethodsYKKoreancJournalcforcFoodc
SciencecofcAnimalcResourcesWK2012WKdcWKhjgXiac

4

81 γualityKofKwrozenKβorkKfromKβigsKwedKuietsKtontainingKβalmK ernelKMealKasKanKrlternativeKtoKtornK
MealYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2017WKdhWKbjbXbjj 4

80 zmprovedKαxidativeKStabilityKofKvnhancedKβorkK°oinsKUsingKκedKβerillaKvxtractYKKoreancJournalcforc
FoodcSciencecofcAnimalcResourcesWK2017WKdhWKijiXjaf 4

79 TheKeffectKofKcitrusKandKonionKpeelKextractsWKcalciumKlactateWKandKphosvitinKonKmicrobialKqualityKofK
seasonedKchickenKbreastKmeatYKKoreancJournalcofcAgriculturalcScienceWK2013WKeaWKbdbXbdh 4

78
TheKvffectKofKWashingKofKtarcassesKwithKSodiumKyypochloriteKSolutionKandKVacuumKβackagingKonK
theKMicrobiologicalKandKβhysiochemicalKγualityKofKtheKsreastKMeatKfromKαldKyenKduringKStorageKatK
epYKKoreancJournalcofcPoultrycScienceWK2013WKeaWKdchXddg

0.4 4

77 tomparisonKofKMeatKγualityKandKSensoryKtharacteristicsKofKuifferentK−ativeKthickensKinK oreanK
MarketYKKoreancJournalcofcPoultrycScienceWK2014WKebWKfdXfj 0.4 4

76
−uclearKMagneticKκesonanceKS−MκTXsasedKγuantificationKonKwlavorXrctiveKandKsioactiveK
tompoundsKandKrpplicationKforKuistinguishmentKofKthickenKsreedsYKFoodcSciencecofcAnimalc
ResourcesWK2021WKebWKdbcXdcd

3.2 4

75 vffectKofKinkjetXprintedKflexibleKdielectricKbarrierKdischargeKplasmaKonKreductionKofKpathogenKandK
qualityKchangesKonKslicedKcheeseYKLWTcpcFoodcSciencecandcTechnologyWK2021WKbedWKbbbbci 5.4 4

74 −oKmutagenicityKandKoralKtoxicityKofKwinterKmushroomKpowderKtreatedKwithKatmosphericK
nonXthermalKplasmaYKFoodcChemistryWK2021WKddiWKbchicg 8.5 4

73 vffectKofKuifferentKrgingKMethodsKonKtheKwormationKofKrromaKVolatilesKinKseefKStripK°oinsYKFoodsWK
2021WKbaWK 4.9 4

72 rKgreenKchemicalKoligomerizationKofKphloroglucinolKinducedKbyKplasmaKasKnovelK˛–XglucosidaseK
inhibitorsYKBioscienceocBiotechnologycandcBiochemistryWK2018WKicWKcafjXcagd 2.1 4

71 κadiationKsensitivityKofKfoodborneKpathogensKinKmeatKbyproductsKwithKdifferentKpackagingYK
RadiationcPhysicscandcChemistryWK2015WKbbfWKbfdXbfh 2.5 3

70 sioactivitiesKofKpeptideKfractionsKderivedKfromKproteolyticKenzymeXinjectedKyanwooKlongissimusK
muscleKinKaKmodelKsystemYKInternationalcJournalcofcFoodcPropertiesWK2018WKcbWKcafXcbc 3 3

69 vffectKofKMedicinalKβlantKvxtractsKonKtheKβhysitochemicalKβropertiesKandKSensoryKtharacteristicsKofK
xelatinK–ellyYKJournalcofcFoodcProcessingcandcPreservationWK2014WKdiWKbfchXbfdd 2.1 3

68
κruzrTzα−KSv−SzTzVzTYKαwKdXSTκrz−Ktαt Trz°KβrTyαxv−SKz−αtU°rTvuKz−TαKSvrSα−vuKr−uK
wvκMv−TvuKSγUzuKr−uKv−yr−tvMv−TKαwKMztκαszr°KγUr°zTYKsYKzκκruzrTzα−YKJournalcofc
FoodcSafetyWK2010WKdaWKcceXcdg

2 3

67 rpplicationKofKelectronXbeamKirradiationKonKtheKproductionKofKsaltedKandKseasonedKshortXneckedK
clamWKTapesKβilippinarumWKforKsafeKdistributionYKRadiationcPhysicscandcChemistryWK2009WKhiWKfifXfih 2.5 3

66 VerificationKofKbiologicalKactivityKofKirradiatedKSopoongsanWKanKorientalKmedicinalKprescriptionWKforK
industrialKapplicationKofKfunctionalKcosmeticKmaterialYKRadiationcPhysicscandcChemistryWK2007WKhgWKbijaXbije2.5 3
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65 °ipidKoxidationKandKvolatileKproductionKinKirradiatedKrawKporkKbattersKpreparedKwithKcommercialK
soybeanKoilKcontainingKvitaminKvYKRadiationcPhysicscandcChemistryWK2001WKgbWKebXeh 2.5 3

64 uevelopmentKofKnewKTXvectorsKcontainingKtheKluciferaseKgeneYKvasyKapplicationKforKdirectKcloningKofK
aKpromoterKu−rYKMolecularcBiotechnologyWK2001WKbjWKddbXe 3 3

63 vffectKofKrtmosphericKβressureKβlasmaKonKtheKγualityKofKtommerciallyKrvailableKSunsikYKHanjgugc
SigpumcWijsaengcAnjeonseongcHaghoejiWK2016WKdbWKdhfXdhj 0.4 3

62 znfluenceKofKtookingWKStorageKβeriodWKandKκeXheatingKonKβroductionKofKtholesterolKαxidesKinK
thickenKMeatYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2018WKdiWKeddXeeb 3

61 MitochondrialKuX°oopKVariationsKforKuiscriminationKofKtommercialK oreanK−ativeKthickenK
βopulationsYKKoreancJournalcofcPoultrycScienceWK2012WKdjWKdbbXdbf 0.4 3

60 tombinedKvffectKofKrgingKandKzrradiationKonKβhysicochemicalKγualityKofKβorkKShoulderYKFoodc
SciencecofcAnimalcResourcesWK2019WKdjWKfbaXfbj 3.2 3

59 vffectsKofKSearingKtookingKonKSensoryKandKβhysicochemicalKβropertiesKofKseefKSteakYKFoodcSciencec
ofcAnimalcResourcesWK2020WKeaWKeeXfe 3.2 3

58 βurificationKofKβigKMuscleKStemKtellsKUsingKMagneticXrctivatedKtellKSortingKSMrtSTKsasedKonKtheK
vxpressionKofKtlusterKofKuifferentiationKcjKStucjTYKFoodcSciencecofcAnimalcResourcesWK2020WKeaWKifcXifj 3.2 3

57 yousewivesRKrwarenessKofKtheKγualityKrttributesKforK oreanK−ativeKthickensYKKoreancJournalcofc
PoultrycScienceWK2015WKecWKchfXcid 0.4 3

56 κelationshipsKamongKcarcassKtraitsWKauctionKpriceWKandKimageKanalysisKtraitsKofKmarblingK
characteristicsKinK oreanKcattleKbeefYKMeatcScienceWK2021WKbhbWKbaicgi 6.4 3

55 tomparativeKMeatKγualitiesKofKsostonKsuttKMusclesKSTKfromKuifferentKβigKsreedsKrvailableKinK
 oreanKMarketYKFoodcSciencecofcAnimalcResourcesWK2021WKebWKhbXie 3.2 3

54 TechnicalKrequirementsKforKculturedKmeatKproductionkKaKreviewYKJournalcofcAnimalcSciencecandc
TechnologyWK2021WKgdWKgibXgjc 1.6 3

53 βredictingKoptimalKconditionsKtoKminimizeKqualityKdeteriorationKwhileKmaximizingKsafetyKandK
functionalKpropertiesKofKirradiatedKeggYKRadiationcPhysicscandcChemistryWK2012WKibWKbbgdXbbgf 2.5 2

52 MeatKβroductsKManufacturedKwithKαliveKαilK2012WK 2

51 βotentialKrpplicationsKofKzonizingKκadiationcejXcgc 2

50 sioactivitiesKofKtitrusKStitrusKunshiuTKβeelKvxtractsKSubjectedKtoKuifferentKvxtractionKtonditionsWK
StorageKTemperaturesWKandKzrradiationYKPreventivecNutritioncandcFoodcScienceWK2003WKiWKdejXdff 2.4 2

49 vffectKofKrddingK°actobacillusXwermentedKSolutionKonKtharacteristicsKofKthickenKsreastKMeatYK
KoreancJournalcofcPoultrycScienceWK2014WKebWKbchXbdd 0.4 2

48
vffectsKofKvlectronKseamKzrradiationKandKyighXβressureKTreatmentKwithKtitrusKβeelKvxtractKonKtheK
MicrobiologicalWKthemicalKandKSensoryKγualitiesKofKMarinatedKthickenKsreastKMeatYKKoreancJournalc
ofcPoultrycScienceWK2015WKecWKcbfXccb

0.4 2
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47 rnalysisKofKtonsumersRKβreferencesKandKβriceKSensitivityKtoK−ativeKthickensYKKoreancJournalcforc
FoodcSciencecofcAnimalcResourcesWK2017WKdhWKegjXehg 2

46
MicrobialWKβhysicochemicalWKandKSensoryKtharacteristicsKofKγualityKxradeKcKseefKvnhancedKbyK
znjectionKofKβineappleKtoncentrateKandKyoneyYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK
2017WKdhWKejeXfab

2

45 vffectKonKhealthKfromKconsumptionKofKmeatKandKmeatKproductsYKJournalcofcAnimalcSciencecandc
TechnologyWK2021WKgdWKjffXjhg 1.6 2

44 TheK°ineKuifferencesKandKxeneticKβarametersKofK°inoleicKandKrrachidonicKrcidKtontentsKinK oreanK
−ativeKthickenKMusclesYKKoreancJournalcofcPoultrycScienceWK2014WKebWKbfbXbfh 0.4 2

43 vffectKofKtheKUseKofKrntibioticsKonKMeatKγualityKxradeKofKsroilerKtarcassYKKoreancJournalcofcPoultryc
ScienceWK2009WKdgWKccdXccj 0.4 2

42 vffectKofKtombinationKofKthitosanKtoatingKandKxammaKzrradiationKonKtheKwoodborneKβathogenK
κeductionKandK−utritionalKβropertiesKofKthickenKvggYKKoreancJournalcofcPoultrycScienceWK2010WKdhWKdfXeb 0.4 2

41
vffectsKofKdietaryKglycerolKinclusionKonKgrowthKperformanceWKcarcassKandKmeatKqualityK
characteristicsWKglycogenKcontentWKandKmeatKvolatileKcompoundsKinK oreanKcattleKsteersYKAnimalc
BioscienceWK2021WKdeWKgadXgbc

0 2

40 slueKlightKpromotesKbactericidalKactionKofKplasmaXactivatedKwaterKagainstKStaphylococcusKaureusK
onKstainlessKsteelKsurfacesYKInnovativecFoodcSciencecandcEmergingcTechnologiesWK2021WKgjWKbacggd 6.8 2

39 MicrobialKsafetyKandKphysicochemicalKcharacteristicsKofKelectronKbeamKirradiatedKwholeKeggK
powderYKFoodcSciencecandcBiotechnologyWK2016WKcfWKgdhXgec 3 2

38 vfficientKdimerizationKofKSâ��TXepigallocatechinKgallateKusingKnonthermalKplasmaKasKpotentK
melanogenesisKinhibitorsYKJournalcPhysicscD:cAppliedcPhysicsWK2020WKfdWKcheaaf 3 1

37 rntimicrobialKvffectKofKtalciumKthlorideKrloneKandKtombinedKwithK°acticKrcidKznjectedKintoKthickenK
sreastKMeatYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2014WKdeWKccbXj 1

36 ShelfXlifeKextensionKofKpreservativeXfreeKhydratedKfeedKusingKgammaKpasteurizationKandKitsKeffectK
onKgrowthKperformanceKofKeelYKRadiationcPhysicscandcChemistryWK2012WKibWKbajfXbajh 2.5 1

35 vffectsKofK˛‡XirradiationKonKtheKbiologicalKactivityKofKburdockKSrrctiumKlappaK°YTKextractsYKFoodcSciencec
andcBiotechnologyWK2010WKbjWKbgfXbhd 3 1

34 zdentificationKofKradiolyticKproductsKfromK−XnitrosodimethylamineKandK−XnitrosopyrrolidineKbyKgasK
chromatographyKandKmassKspectrometryYKRadiationcPhysicscandcChemistryWK2004WKgjWKjjXbac 2.5 1

33 −ovelKyybridKMoleculesKsasedKonKSXTXvpigallocatechinKxallateKasKβotentKrntiXadipogenicKrgentsYK
ChemicalcandcPharmaceuticalcBulletinWK2020WKgiWKbbffXbbgc 1.9 1

32 znfluenceKofKatmosphericXpressureKcoldKplasmaXinducedKoxidationKonKtheKstructureKandKfunctionalK
propertiesKofKeggKwhiteKproteinYKInnovativecFoodcSciencecandcEmergingcTechnologiesWK2021WKheWKbacigj 6.8 1

31 γualityKtomparisonKofKβorkK°oinKandKsellyKfromKThreeXwayKtrossbredKβigsKduringKβostmortemK
StorageYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2014WKdeWKbifXjb 1

30 γualityKrttributesKofKwatXfreeKSausageKMadeKofKthickenKsreastKandK°iquidKvggKWhiteYKThecKoreanc
JournalcofcFoodcandcNutritionWK2016WKcjWKeejXeff 1
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29 vffectKofKcuttingKtimeKandKcookingKtemperatureKonKphysicochemicalKpropertiesKofKchickenKbreastK
meatKemulsionKsausageKwithKoliveKoilYKPoultrycScienceWK2021WKbabWKbabffe 3.9 1

28 thangesKinKmicrobialKandKchemicalKpropertiesKofKroughKriceKtreatedKwithKcoldKplasmaKbyKstorageK
temperaturesKandKperiodsYKKoreancJournalcofcFoodcPreservationWK2017WKceWKjaiXjbe 0.5 1

27 TheKvffectKofKrgingKonKwlavorKβrecursorsKandKVolatileKtompoundsKofKTopKκoundKfromKyanwooYKThec
KoreancJournalcofcFoodcandcNutritionWK2015WKciWKbabjXbacf 1

26 vffectKofKdietaryKsupplementationKofKwildKgrapeKSVitisKcoignetiaeTKonKtheKqualityKofKeggYKCNUc
JournalcofcAgriculturalcScienceWK2012WKdjWKdhbXdhg 1

25 wrsβdKandKwrsβeKxenesKrreKtheKβotentialKtandidatesKforKsodyKWeightsKinK oreanK−ativeKthickenYK
KoreancJournalcofcPoultrycScienceWK2013WKeaWKjbXjg 0.4 1

24 xenomeKscanKlinkageKanalysisKidentifiesKquantitativeKtraitKlociKaffectingKserumKclinicalXchemicalK
traitsKinK oreanKnativeKchickenYKMolecularcBiologycReportsWK2016WKedWKgabXf 2.8 1

23 vffectKofKplasmaXactivatedKaceticKacidKonKinactivationKofKSalmonellaKTyphimuriumKandKqualityKtraitsK
onKchickenKmeatsYYKPoultrycScienceWK2022WKbabWKbabhjd 3.9 1

22 vffectKofKanKanimalXfriendlyKraisingKenvironmentKonKtheKqualityWKstorageKstabilityWKandKmetabolomicK
profilesKofKchickenKthighKmeatYYKFoodcResearchcInternationalWK2022WKbffWKbbbaeg 7 1

21 ueterminingKtheKαptimalKtookingKTimeKforKtookingK°ossWKShearKworceWKandKαffXαdorKκeductionKofK
βorkK°argeKzntestinesYYKFoodcSciencecofcAnimalcResourcesWK2022WKecWKddcXdea 3.2 0

20 βropertiesKofKbroilerKbreastKmeatKwithKpaleKcolorKandKaKnewKapproachKforKevaluatingKmeatKfreshnessK
inKpoultryKprocessingKplantsYYKPoultrycScienceWK2021WKbabWKbabgch 3.9 0

19 vffectKofKuietaryKSupplementationKofKWildKxrapeKonKtheKrntioxidativeKβotentialKofKtheKsreastKandK
°egKMeatKofKsroilersYKKoreancJournalcforcFoodcSciencecofcAnimalcResourcesWK2013WKddWKidXii 0

18 vffectsKofKMusicKvnrichmentKonK°iveKsodyKWeightKandKMeatKγualityKxradeKofKsroilerKthickensYK
KoreancJournalcofcPoultrycScienceWK2020WKehWKgjXhe 0.4 0

17 βotentialKrpplicationsKofKzonizingKκadiationdifXeag 0

16 rnalysisKonKdifferenceKofKconsumerRsKevaluationKonKvisualKfeaturesKofKporkKcutsYKJournalcofcAnimalc
SciencecandcTechnologyWK2021WKgdWKgbeXgcf 1.6 0

15 TrendsKinKsafetyKmanagementKofKculturedKmeatKandKtheirKpotentialKconsiderationsYKFoodcandcLifeWK
2022WKcaccWKbXi 0.8 0

14 vffectKofKTemperatureKrbuseKonKγualityKandKMetabolitesKofKwrozenZThawedKseefK°oinsYYKFoodc
SciencecofcAnimalcResourcesWK2022WKecWKdebXdej 3.2 0

13 tomparisonKofKchickenKbreastKqualityKcharacteristicsKandKmetabolitesKdueKtoKdifferentKrearingK
environmentsKandKrefrigeratedKstorageYKPoultrycScienceWK2022WKbabjfd 3.9 0

12 dfjKvffectsKofKdietaryKglycerinKonKcarcassKcharacteristicsWKfattyKacidKprofileWKandKvolatileKcompoundsK
inKlongissimusKdorsiKmuscleKofK oreanKsteersYKJournalcofcAnimalcScienceWK2017WKjfWKbhhXbhi 0.7

(2017-2021)
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11 βrobioticKfunctionalityKinKmeatK2016WKcifXdbj

10 zrradiationKofKmeatKandKmeatKproductsK2016WKhXdg

9 uvTvtTzα−KαwKTyvKz−uzxv−αUSKSr°Mα−v°°rK°vVv°Kz−KrKκruzrTzα−XSTvκz°zZvuKβUκvK
tU°TUκvKr−uKMvrTKMαuv°KSYSTvMYKJournalcofcMusclecFoodsWK2010WKcbWKgfiXggi

8 tomparisonKofKanalyticalKmethodsKforKtheKdetectionKofKcentralKnervousKsystemKtissueKinKgroundK
beefYKJournalcofcFoodcProtectionWK2008WKhbWKbfafXj 2.5

7 thangesKofKtheKimmuneKreactivitiesKofKantibodiesKproducedKagainstKgammaXirradiatedKantigenYK
RadiationcPhysicscandcChemistryWK2004WKhbWKbchXbch 2.5

6 rssociationKofKtheKthyroidKhormoneKresponsiveKspotKbeKalphaKgeneKwithKgrowthXrelatedKtraitsKinK
 oreanKnativeKchickenYKAsianpAustralasiancJournalcofcAnimalcSciencesWK2020WKddWKbhffXbhgc 2.4

5 vffectKofKxammaKzrradiationKonKtheKsiologicalKrctivitiesKandKtolorKthangesKofKvthanolKvxtractsK
°oniceraKjaponicaYKPreventivecNutritioncandcFoodcScienceWK2003WKiWKifXii 2.4

4 pppKpppKpKpppppKpppKpppKpppKppKppYKKoreancJournalcofcPoultrycScienceWK2019WKegWKehXfd 0.4

3 βfabjKzdentificationKofKγT°sKforKtheKfattyKacidKcompositionKinKchickenYKJournalcofcAnimalcScienceWK
2016WKjeWKbceXbce 0.7

2 MolecularKhybridizationKbasedKonKSXTXepigallocatechinKgallateKasKaKnewKclassKofKantiglycationKagentsYK
BioscienceocBiotechnologycandcBiochemistryWK2021WKifWKbagjXbahg 2.1

1 vffectKofKrnimalXWelfareKvnvironmentKonKtheKMetabolomicKβropertiesKofKsreastKandKThighKMeatK
fromKTwoKsroilerKStrainsYKKoreancJournalcofcPoultrycScienceWK2021WKeiWKcdjXcfd 0.4
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