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i Paper IF Citations

138 SaltMreductionMinMseafoodMâ��MvMreviewcMFoodeControlaM2022aMfhjaMfemmen 6.2 2

137 vchievingMSustainabilityMofMtheMSeafoodMSectorMinMtheMzuropeanMvtlanticMvreaMbyMvddressingM
zcobSocialMxhallengesoMTheMNzPTUNUSMProjectcMSustainabilityaM2022aMfiaMheji 3.6 0

136 wiofortifiedMyietsMxontainingMvlgaeMandMSelenisedMYeastoMzffectsMonM rowthMPerformanceaMNutrientM
UtilizationaMandMTissueMxompositionMofM iltheadMSeabreamMUVccMFrontierseinePhysiologyaM2021aMfgaMmfgmmi 4.6 1

135 ModelingMtheMrelationshipMbetweenMemergingMandMpersistentMorganicMcontaminantsMinMwateraM
sedimentMandMoystersMfromMaMtemperateMlagooncMMarineePollutioneBulletinaM2021aMfkiaMfffnni 6.7 0

134 RiskMcharacterisationMofMciguateraMpoisoningMinMzuropecMEFSAeSupportingePublicationsaM2021aMfmaMkkilz 1.1 0

133 zvaluationMofMciguatoxinsMinMseafoodMandMtheMenvironmentMinMzuropecMEFSAeSupportingePublicationsaM
2021aMfmaMkkimz 1.1 0

132 StructuralMandMmolecularMindicesMinMcommonMcarpMUxyprinusMcarpioMLcVMfedMnbhMPU–vMenrichedMdietcM
FoodeandeChemicaleToxicologyaM2021aMfjfaMffgfik 4.7 1

131
zffectsMofMsteamingMonMhealthbvaluableMnutrientsMfromMfortifiedMfarmedMfishoM iltheadMseabreamM
USparusMaurataVMandMcommonMcarpMUxyprinusMcarpioVMasMcaseMstudiescMFoodeandeChemicaleToxicologyaM
2021aMfjgaMffggfm

4.7 1

130 yietaryMexposureMtoMpotentiallyMtoxicMelementsMthroughMsushiMconsumptionMinMxataloniaaMSpaincMFoode
andeChemicaleToxicologyaM2021aMfjhaMffggmj 4.7 2

129 StrategiesMtoMreduceMsodiumMlevelsMinMzuropeanMseabassMsausagescMFoodeandeChemicaleToxicologyaM
2021aMfjhaMffggkg 4.7 2

128 LifeMcycleMassessmentMofMfishMandMseafoodMprocessedMproductsMbMvMreviewMofMmethodologiesMandMnewM
challengescMScienceeofetheeTotaleEnvironmentaM2021aMlkfaMfiieni 10.2 18

127 SeaweedsMrehydrationMandMboilingoMImpactMonMiodineaMsodiumaMpotassiumaMseleniumaMandMtotalMarsenicM
contentsMandMhealthMbenefitsMforMconsumptioncMFoodeandeChemicaleToxicologyaM2021aMfjjaMffghmj 4.7 1

126 SemibindustrialMdevelopmentMofMnutritiousMandMhealthyMseafoodMdishesMfromMsustainableMspeciescM
FoodeandeChemicaleToxicologyaM2021aMfjjaMffgihf 4.7 1

125 vssessingMconsumersTMattitudesaMexpectationsMandMintentionsMtowardsMhealthMandMsustainabilityM
regardingMseafoodMconsumptionMinMItalycMScienceeofetheeTotaleEnvironmentaM2021aMlmnaMfimein 10.2 2

124 wiologicalMeffectsMofMantidepressantsMonMmarineMorganismsM2021aMjkhbjne

123
znrichedMfeedsMwithMiodineMandMseleniumMfromMnaturalMandMsustainableMsourcesMtoMmodulateMfarmedM
giltheadMseabreamMUSparusMaurataVMandMcommonMcarpMUxyprinusMcarpioVMfilletsMelementalMnutritionalM
valuecMFoodeandeChemicaleToxicologyaM2020aMfieaMfffhhe

4.7 7

122
InsightsMonMtheMmetabolizationMofMtheMantidepressantMvenlafaxineMbyMmeagreMUvrgyrosomusMregiusVM
usingMaMcombinedMtargetMandMsuspectMscreeningMapproachcMScienceeofetheeTotaleEnvironmentaM2020aM
lhlaMfieggk

10.2 11
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121 QualityMimprovementMofMcommonMcarpMUxyprinusMcarpioMLcVMmeatMfortifiedMwithMnbhMPU–vcMFoodeande
ChemicaleToxicologyaM2020aMfhnaMfffgkf 4.7 11

120
MercuryMinMJuvenileMSoleaMsenegalensisoMLinkingMwioaccumulationaMSeafoodMSafetyaMandM
NeurobOxidativeMResponsesMunderMxlimateMxhangebRelatedMStressorscMAppliedeScienceseoSwitzerlandp
aM2020aMfeaMfnnh

2.6 5

119 vddressingMchallengesMandMopportunitiesMofMtheMzuropeanMseafoodMsectorMunderMaMcircularMeconomyM
frameworkcMCurrenteOpinioneineEnvironmentaleScienceeandeHealthaM2020aMfhaMfefbfek 8.1 28

118 TheMoccurrenceMofMpolybrominatedMdiphenylMethersMandMtheirMmetabolitesMinMPortugueseMriverMbiotacM
ScienceeofetheeTotaleEnvironmentaM2020aMlfhaMfhkkek 10.2 3

117
 rowthMperformanceaMbioavailabilityMofMtoxicMandMessentialMelementsMandMnutrientsaMandM
biofortificationMofMiodineMofMrainbowMtroutMUOnchorynchusMmykissVMfedMblendsMwithMsugarMkelpM
USaccharinaMlatissimaVcMFoodeandeChemicaleToxicologyaM2020aMfifaMfffhml

4.7 8

116 wioaccessibilityMofMpolybrominatedMdiphenylMethersMandMtheirMmethoxylatedMmetabolitesMinMcookedM
seafoodMafterMusingMaMmultibcompartmentMin´ vitroMdigestionMmodelcMChemosphereaM2020aMgjgaMfgkikg 8.4 5

115 PlasmaMbiochemistryaMgeneMexpressionMandMliverMhistomorphologyMinMcommonMcarpMUxyprinusMcarpioVM
fedMwithMdifferentMdietaryMfatMsourcescMFoodeandeChemicaleToxicologyaM2020aMfieaMfffhee 4.7 5

114
yietsMsupplementedMwithMSaccharinaMlatissimaMinfluenceMtheMexpressionMofMgenesMrelatedMtoMlipidM
metabolismMandMoxidativeMstressMmodulatingMrainbowMtroutMUOncorhynchusMmykissVMfilletM
compositioncMFoodeandeChemicaleToxicologyaM2020aMfieaMfffhhg

4.7 10

113 MultidisciplinaryMapproachMtoMdetermineMtheMeffectMofMpolybrominatedMdiphenylMethersMonMgutM
microbiotacMEnvironmentalePollutionaM2020aMgkeaMffhnge 9.3 7

112 yoesMtheMadditionMofMingredientsMaffectMmercuryMandMcadmiumMbioaccessibilityMinMseafoodbbasedM
mealstcMFoodeandeChemicaleToxicologyaM2020aMfhkaMffenlm 4.7 4

111  reenMteaMinfusionMreducesMmercuryMbioaccessibilityMandMdietaryMexposureMfromMrawMandMcookedMfishcM
FoodeandeChemicaleToxicologyaM2020aMfijaMffflfl 4.7 4

110 xonsumersTMacceptanceMofManMonlineMtoolMwithMpersonalizedMhealthMriskbbenefitMcommunicationM
aboutMseafoodMconsumptioncMFoodeandeChemicaleToxicologyaM2020aMfiiaMfffjlh 4.7 5

109 vssessmentMofMfishMqualityoMtheMQualityMIndexMMethodMversusM®PLxManalysisMinMSardaMsardaMUwlochaM
flnhVcMAnnalseofeMedicineaM2019aMjfaMlibli 1.5 78

108 znvironmentalMrisksMassociatedMwithMcontaminantsMofMlegacyMandMemergingMconcernMatMzuropeanM
aquacultureMareascMEnvironmentalePollutionaM2019aMgjgaMfhefbfhfe 9.3 15

107 yeterminationMofMtargetMbiogenicMaminesMinMfishMbyM xbMSoMinvestigatingMseafoodMqualitycMAnnalseofe
MedicineaM2019aMjfaMlhblh 1.5 2

106 wioaccessibilityMofMlipophilicMandMhydrophilicMmarineMbiotoxinsMinMseafoodoMvnMinMvitroMdigestionM
approachcMFoodeandeChemicaleToxicologyaM2019aMfgnaMfjhbfkf 4.7 11

105 –astMandMenvironmentalbfriendlyMmethodsMforMtheMdeterminationMofMpolybrominatedMdiphenylMethersM
andMtheirMmetabolitesMinMfishMtissuesMandMfeedcMScienceeofetheeTotaleEnvironmentaM2019aMkikaMfjehbfjfj 10.2 21

104 ParalyticMShellfishMToxinsMandMOceanMWarmingoMwioaccumulationMandMzcotoxicologicalMResponsesMinM
JuvenileM iltheadMSeabreamMUVcMToxinsaM2019aMffaM 4.9 3

(2019-2020)
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103 TheMimpactMofMtheMinvasiveMspeciesMVespaMvelutinaMonMhoneybeesoMvMnewMapproachMbasedMonM
oxidativeMstresscMScienceeofetheeTotaleEnvironmentaM2019aMkmnaMlenblfj 10.2 18

102 xhemicalMxontaminantsMinMaMxhangingMOceanM2019aMgjbif

101 PersistentMandMemergingMpollutantsMassessmentMonMaquacultureMoystersMUxrassostreaMgigasVMfromM
NWMPortugueseMcoastMURiaMyeMvveiroVcMScienceeofetheeTotaleEnvironmentaM2019aMkkkaMlhfblig 10.2 32

100 –utureMchallengesMinMseafoodMchemicalMhazardsoMResearchMandMinfrastructureMneedscMTrendseineFoode
ScienceeandeTechnologyaM2019aMmiaMjgbji 15.3 5

99 wioaccumulationMandMecotoxicologicalMresponsesMofMjuvenileMwhiteMseabreamMUyiplodusMsargusVM
exposedMtoMtriclosanaMwarmingMandMacidificationcMEnvironmentalePollutionaM2019aMgijaMiglbiig 9.3 13

98
LivingMinMaMmultibstressorsMenvironmentoMvnMintegratedMbiomarkerMapproachMtoMassessMtheM
ecotoxicologicalMresponseMofMmeagreMUvrgyrosomusMregiusVMtoMvenlafaxineaMwarmingMandM
acidificationcMEnvironmentaleResearchaM2019aMfknaMlbgj

7.9 27

97 PolycyclicMaromaticMhydrocarbonsMbioaccessibilityMinMseafoodoMxulinaryMpracticesMeffectsMonMdietaryM
exposurecMEnvironmentaleResearchaM2018aMfkiaMfkjbflg 7.9 16

96 yifferentialMbehaviouralMresponsesMtoMvenlafaxineMexposureMrouteaMwarmingMandMacidificationMinM
juvenileMfishMUvrgyrosomusMregiusVcMScienceeofetheeTotaleEnvironmentaM2018aMkhiaMffhkbffil 10.2 39

95 xombinedMeffectsMofMwarmingMandMacidificationMonMaccumulationMandMeliminationMdynamicsMofM
paralyticMshellfishMtoxinsMinMmusselsMMytilusMgalloprovincialiscMEnvironmentaleResearchaM2018aMfkiaMkilbkji7.9 16

94 MacroMandMtraceMelementsMinMParacentrotusMlividusMgonadsMfromMSouthMWestMvtlanticMareascM
EnvironmentaleResearchaM2018aMfkgaMgnlbhel 7.9 6

93 UVbfiltersMandMmuskMfragrancesMinMseafoodMcommercializedMinMzuropeMUnionoMOccurrenceaMriskMandM
exposureMassessmentcMEnvironmentaleResearchaM2018aMfkfaMhnnbiem 7.9 53

92 vssessingMtheMeffectsMofMseawaterMtemperatureMandMp®MonMtheMbioaccumulationMofMemergingM
chemicalMcontaminantsMinMmarineMbivalvescMEnvironmentaleResearchaM2018aMfkfaMghkbgil 7.9 21

91 xonsumerMresponseMtoMhealthMandMenvironmentalMsustainabilityMinformationMregardingMseafoodM
consumptioncMEnvironmentaleResearchaM2018aMfkfaMingbjei 7.9 10

90 TheMinfluenceMofMmicroplasticsMandMhalogenatedMcontaminantsMinMfeedMonMtoxicokineticsMandMgeneM
expressionMinMzuropeanMseabassMUyicentrarchusMlabraxVcMEnvironmentaleResearchaM2018aMfkiaMihebiih 7.9 73

89
zffectsMofMwaterMwarmingMandMacidificationMonMbioconcentrationaMmetabolizationMandMdepurationMofM
pharmaceuticalsMandMendocrineMdisruptingMcompoundsMinMmarineMmusselsMUMytilusMgalloprovincialisVcM
EnvironmentalePollutionaM2018aMghkaMmgibmhi

9.3 49

88 –ishMenergyMbudgetMunderMoceanMwarmingMandMflameMretardantMexposurecMEnvironmentaleResearchaM
2018aMfkiaMfmkbfnk 7.9 15

87 ®alogenatedMandMorganophosphorusMflameMretardantsMinMzuropeanMaquacultureMsamplescMScienceeofe
theeTotaleEnvironmentaM2018aMkfgaMingbjee 10.2 55

86 wioaccumulationMofMpersistentMandMemergingMpollutantsMinMwildMseaMurchinMParacentrotusMlividuscM
EnvironmentaleResearchaM2018aMfkfaMhjibhkh 7.9 32
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85 OralMbioaccessibilityMofMtoxicMandMessentialMelementsMinMrawMandMcookedMcommercialMseafoodMspeciesM
availableMinMzuropeanMmarketscMFoodeChemistryaM2018aMgklaMfjbgl 8.5 41

84 OceanMacidificationMdampensMphysiologicalMstressMresponseMtoMwarmingMandMcontaminationMinMaM
commerciallybimportantMfishMUvrgyrosomusMregiusVcMScienceeofetheeTotaleEnvironmentaM2018aMkfmaMhmmbhnm 10.2 43

83 PreliminaryMassessmentMofMgalaxolideMbioaccessibilityMinMrawMandMcookedM–IS®cMFoodeandeChemicale
ToxicologyaM2018aMfggaMhhbhl 4.7 4

82 zvaluationMofMintracellularMandMextracellularMdomoicMacidMcontentMinMPseudobnitzschiaMmultiseriesMcellM
culturesMunderMdifferentMlightMregimescMToxiconaM2018aMfjjaMglbhf 2.8 9

81 SmokedMfishMproductsMavailableMinMzuropeanMmarketsoM®umanMexposureMtoMpolybrominatedMdiphenylM
ethersMandMtheirMmetabolitescMFoodeandeChemicaleToxicologyaM2018aMfgfaMgkgbglf 4.7 6

80 PharmaceuticalsMandMendocrineMdisruptorsMinMrawMandMcookedMseafoodMfromMzuropeanMmarketoM
xoncentrationsMandMhumanMexposureMlevelscMEnvironmenteInternationalaM2018aMffnaMjlebjmf 12.9 29

79 zffectsMofMsteamingMonMcontaminantsMofMemergingMconcernMlevelsMinMseafoodcMFoodeandeChemicale
ToxicologyaM2018aMffmaMinebjei 4.7 22

78 vntidepressantsMinMaMchangingMoceanoMVenlafaxineMuptakeMandMeliminationMinMjuvenileMfishM
UvrgyrosomusMregiusVMexposedMtoMwarmingMandMacidificationMconditionscMChemosphereaM2018aMgenaMgmkbgnl8.4 16

77 IntegratedMmultibbiomarkerMresponsesMofMjuvenileMseabassMtoMdiclofenacaMwarmingMandMacidificationM
cobexposurecMAquaticeToxicologyaM2018aMgegaMkjbln 5.1 36

76 zcophysiologicalMresponsesMofMjuvenileMseabassMUyicentrarchusMlabraxVMexposedMtoMincreasedM
temperatureMandMdietaryMmethylmercurycMScienceeofetheeTotaleEnvironmentaM2017aMjmkaMjjfbjjm 10.2 40

75 ®ealthMriskdbenefitMinformationMforMconsumersMofMfishMandMshellfishoM–ishxhoiceaMaMnewMonlineMtoolcM
FoodeandeChemicaleToxicologyaM2017aMfeiaMlnbmi 4.7 24

74 In´ vitroMbioaccessibilityMofMtheMmarineMbiotoxinsMokadaicMacidaMdinophysistoxinbgMandMtheirMlbObacylM
fattyMacidMesterMderivativesMinMrawMandMsteamedMshellfishcMFoodeandeChemicaleToxicologyaM2017aMfefaMfgfbfgl4.7 12

73 PreliminaryMassessmentMonMtheMbioaccessibilityMofMcontaminantsMofMemergingMconcernMinMrawMandM
cookedMseafoodcMFoodeandeChemicaleToxicologyaM2017aMfeiaMknblm 4.7 38

72
zxplorationMofMtheMphycoremediationMpotentialMofMLaminariaMdigitataMtowardsMdiflubenzuronaM
lindaneaMcopperMandMcadmiumMinMaMmultitrophicMpilotbscaleMexperimentcMFoodeandeChemicale
ToxicologyaM2017aMfeiaMnjbfem

4.7 9

71 –irstMapproachMtoMassessMtheMbioaccessibilityMofMbisphenolMvMinMcannedMseafoodcMFoodeChemistryaM2017
aMghgaMjefbjel 8.5 22

70 WillMseabassMUyicentrarchusMlabraxVMqualityMchangeMinMaMwarmerMoceantcMFoodeResearcheInternationalaM
2017aMnlaMglbhk 7 7

69 xhemometricsMtoolsMtoMdistinguishMwildMandMfarmedMmeagreMUvrgyrosomusMregiusVcMJournaleofeFoode
ProcessingeandePreservationaM2017aMifaMefhhfg 2.1 12

68 PolybrominatedMdiphenylMethersMandMmetabolitesMâ��MvnManalyticalMreviewMonMseafoodMoccurrencecM
TrACeteTrendseineAnalyticaleChemistryaM2017aMmlaMfgnbfii 14.6 19

(2017-2018)
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67 RiskMassessmentMofMmethylmercuryMinMfiveMzuropeanMcountriesMconsideringMtheMnationalMseafoodM
consumptionMpatternscMFoodeandeChemicaleToxicologyaM2017aMfeiaMgkbhi 4.7 24

66 InMvitroMbioaccessibilityMofMtheMmarineMbiotoxinMokadaicMacidMinMshellfishcMFoodeandeChemicale
ToxicologyaM2016aMmnaMjibn 4.7 27

65 vminoMandMfattyMacidMdynamicsMofMoctopusMUOctopusMvulgarisVMearlyMlifeMstagesMunderMoceanM
warmingcMJournaleofeThermaleBiologyaM2016aMjjaMhebhm 2.9 6

64 wayMLaurelMULaurusMnobilisVMOilsM2016aMghnbgik 3

63 wioaccumulationMandMeliminationMofMmercuryMinMjuvenileMseabassMUyicentrarchusMlabraxVMinMaMwarmerM
environmentcMEnvironmentaleResearchaM2016aMfinaMllbmj 7.9 50

62 ®abitatMselectionMdisruptionMandMlateralizationMimpairmentMofMcrypticMflatfishMinMaMwarmaMacidaMandM
contaminatedMoceancMMarineeBiologyaM2016aMfkhaMf 2.5 12

61 znvironmentalMcontaminantsMofMemergingMconcernMinMseafoodbbzuropeanMdatabaseMonMcontaminantM
levelscMEnvironmentaleResearchaM2015aMfihaMgnbij 7.9 143

60 ToxicMelementsMandMspeciationMinMseafoodMsamplesMfromMdifferentMcontaminatedMsitesMinMzuropecM
EnvironmentaleResearchaM2015aMfihaMlgbmf 7.9 56

59 OralMbioaccessibilityMofMarsenicaMmercuryMandMmethylmercuryMinMmarineMspeciesMcommercializedMinM
xataloniaMUSpainVMandMhealthMrisksMforMtheMconsumerscMFoodeandeChemicaleToxicologyaM2015aMmkaMhibie 4.7 40

58 vMcriticalMviewMonMmicroplasticMquantificationMinMaquaticMorganismscMEnvironmentaleResearchaM2015aM
fihaMikbjj 7.9 243

57 OccurrenceMofMpharmaceuticalsMandMendocrineMdisruptingMcompoundsMinMmacroalgaesaMbivalvesaMandM
fishMfromMcoastalMareasMinMzuropecMEnvironmentaleResearchaM2015aMfihaMjkbki 7.9 163

56 MarineMenvironmentalMcontaminationoMpublicMawarenessaMconcernMandMperceivedMeffectivenessMinM
fiveMzuropeanMcountriescMEnvironmentaleResearchaM2015aMfihaMibfe 7.9 21

55 InsightsMfromManMinternationalMstakeholderMconsultationMtoMidentifyMinformationalMneedsMrelatedMtoM
seafoodMsafetycMEnvironmentaleResearchaM2015aMfihaMgebm 7.9 9

54 yifferentMtoolsMtoMtraceMgeographicMoriginMandMseasonalityMofMcroakerMUMicropogoniasMfurnieriVcMLWTete
FoodeScienceeandeTechnologyaM2015aMkfaMfnibgee 5.4 23

53 zffectsMofMdepurationMonMmetalMlevelsMandMhealthMstatusMofMbivalveMmolluscscMFoodeControlaM2015aMilaMinhbjef6.2 41

52 zffectsMofM®ighbPressureMProcessingMonMtheMQualityMofMSeaMwassMUyicentrarchusMlabraxVM–illetsMyuringM
RefrigeratedMStoragecMFoodeandeBioprocesseTechnologyaM2014aMlaMfhhhbfhih 5.1 18

51 zffectMofMwarmingMonMproteinaMglycogenMandMfattyMacidMcontentMofMnativeMandMinvasiveMclamscMFoode
ResearcheInternationalaM2014aMkiaMihnbiij 7 54

50 PortugueseMconsumersTMattitudesMandMperceptionsMofMbivalveMmolluscscMFoodeControlaM2014aMifaMfkmbfll 6.2 23
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49
zffectMofMhighMpressureMprocessingMinMtheMqualityMofMseaMbassMUyicentrarchusMlabraxVMfilletsoM
PressurizationMrateaMpressureMlevelMandMholdingMtimecMInnovativeeFoodeScienceeandeEmerginge
TechnologiesaM2014aMggaMhfbhn

6.8 43

48 xharacterizationMofMfishMproteinMfilmsMincorporatedMwithMessentialMoilsMofMcloveaMgarlicMandMoriganumoM
PhysicalaMantioxidantMandMantibacterialMpropertiescMLWTeteFoodeScienceeandeTechnologyaM2014aMjnaMjhhbjhn 5.4 110

47 TemporalMdynamicsMofMaminoMandMfattyMacidMcompositionMinMtheMrazorMclamMznsisMsiliquaMUMolluscaoM
wivalviaVcMHelgolandeMarineeResearchaM2014aMkmaMikjbimg 1.8 17

46 zcophysiologyMofMnativeMandMalienbinvasiveMclamsMinManMoceanMwarmingMcontextcMComparativee
BiochemistryeandePhysiologyeParteAseMolecularemamp;eIntegrativeePhysiologyaM2014aMfljaMgmbhl 2.6 21

45 SeafoodMSafetyMandM®umanM®ealthMImplicationsM2014aMjmnbkeh 3

44 MediterraneanMvquacultureMinMaMxhangingMxlimateM2014aMkejbkfk 5

43 MicrobiologicalMcompositionMofMnativeMandMexoticMclamsMfromMTagusMestuaryoMeffectMofMseasonMandM
environmentalMparameterscMMarineePollutioneBulletinaM2013aMliaMffkbgi 6.7 11

42 xhemicalMcompositionMandMantibacterialMandMantioxidantMpropertiesMofMcommercialMessentialMoilscM
IndustrialeCropseandeProductsaM2013aMihaMjmlbjnj 5.9 273

41 MicrobiologicalMresponsesMtoMdepurationMandMtransportMofMnativeMandMexoticMclamsMatMoptimalMandM
stressfulMtemperaturescMFoodeMicrobiologyaM2013aMhkaMhkjblh 6 8

40 Riskâ��benefitMassessmentMofMcookedMseafoodoMwlackMscabbardMfishMUvphanopusMcarboVMandMedibleMcrabM
UxancerMpagurusVMasMcaseMstudiescMFoodeControlaM2013aMhgaMjfmbjgi 6.2 22

39 xhemicalMcompositionMandMbioactivityMofMdifferentMoreganoMUOriganumMvulgareVMextractsMandM
essentialMoilcMJournaleofetheeScienceeofeFoodeandeAgricultureaM2013aMnhaMglelbfi 4.3 159

38 PhysiologicalMresponsesMtoMdepurationMandMtransportMofMnativeMandMexoticMclamsMatMdifferentM
temperaturescMAquacultureaM2013aMiembienaMfhkbfik 4.4 28

37
vminoMacidsMinMtheMoctocoralMVeretillumMcynomoriumoMtheMeffectMofMseasonalityMandMdifferencesMfromM
scleractinianMhexacoralscMJournaleofetheeMarineeBiologicaleAssociationeofetheeUnitedeKingdomaM2013aM
nhaMnfhbnfm

1.1 2

36 xhangesMofMenzymesMactivityMandMproteinMprofilesMcausedMbyMhighbpressureMprocessingMinMseaMbassM
UyicentrarchusMlabraxVMfilletscMJournaleofeAgriculturaleandeFoodeChemistryaM2013aMkfaMgmjfbke 5.7 38

35 ®akeMproteinsMedibleMfilmsMincorporatedMwithMessentialMoilsoMPhysicalaMmechanicalaMantioxidantMandM
antibacterialMpropertiescMFoodeHydrocolloidsaM2013aMheaMggibghf 10.6 99

34
zuropeanMpennyroyalMUMenthaMpulegiumVMfromMPortugaloMxhemicalMcompositionMofMessentialMoilMandM
antioxidantMandMantimicrobialMpropertiesMofMextractsMandMessentialMoilcMIndustrialeCropseandeProductsaM
2012aMhkaMmfbml

5.9 120

33 PhysiologicalMchangesMduringMsimulatedMliveMtransportMofMxancerMpagurusMandMrecoveryMinMholdingM
tankscMAquacultureeResearchaM2012aMihaMfifjbfigk 1.9 5

32 TemporalMfattyMacidMdynamicsMofMtheMoctocoralMVeretillumMcynomoriumcMComparativeeBiochemistrye
andePhysiologyeteBeBiochemistryeandeMoleculareBiologyaM2012aMfkfaMflmbml 2.3 19

(2012-2014)
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31 vntioxidantMandMantibacterialMactivityMofMessentialMoilMandMextractsMofMbayMlaurelMLaurusMnobilisM
LinnaeusMULauraceaeVMfromMPortugalcMNaturaleProducteResearchaM2012aMgkaMjfmbgn 2.3 55

30 ImpactMofMclimateMchangeMinMMediterraneanMaquaculturecMReviewseineAquacultureaM2012aMiaMfkhbfll 8.9 53

29
zffectMofMsexaMmaturationMstageMandMcookingMmethodsMonMtheMnutritionalMqualityMandMsafetyMofMblackM
scabbardMfishMUvphanopusMcarboMLoweaMfmhnVcMJournaleofetheeScienceeofeFoodeandeAgricultureaM2012aM
ngaMfjijbjh

4.3 12

28 NutritionalMqualityMandMsafetyMofMcookedMedibleMcrabMUxancerMpagurusVcMFoodeChemistryaM2012aMfhhaMgllbmh8.5 48

27 NewMtoolsMtoMassessMtoxicityaMbioaccessibilityMandMuptakeMofMchemicalMcontaminantsMinMmeatMandM
seafoodcMFoodeResearcheInternationalaM2011aMiiaMjfebjgg 7 39

26 wioaccessibilityMofM®gaMxdMandMvsMinMcookedMblackMscabbardMfishMandMedibleMcrabcMFoodeandeChemicale
ToxicologyaM2011aMinaMgmembfj 4.7 81

25 ShelfblifeMofMcookedMedibleMcrabMUxancerMpagurusVMstoredMunderMrefrigeratedMconditionscMLWTeteFoode
ScienceeandeTechnologyaM2011aMiiaMfhlkbfhmg 5.4 38

24 xharacterizationMofMbiodegradableMfilmsMpreparedMwithMhakeMproteinsMandMthymeMoilcMJournaleofeFoode
EngineeringaM2011aMfejaMiggbigm 6 89
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