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Effect of Pulsed Electric Field Treatment on Cold-Boned Muscles of Different Potential Tenderness.
Food and Bioprocess Technology, 2014, 7, 3136-3146

Rigor temperature and meat quality characteristics of lamb longissimus muscle. Journal of Animal o 6
273 Science, 2000, 78, 2842-8 707
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Marine shells: Potential opportunities for extraction of functional and health-promoting materials.
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Physical Interventions to Manipulate Texture and Tenderness of Fresh Meat: A Review.
International Journal of Food Properties, 2014, 17, 433-453
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as anti-inflammatory-antimicrobial agents. Archiv Der Pharmazie, 2003, 336, 111-8
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Antioxidant and ACE-inhibitory activities of hemp (Cannabis sativa L.) protein hydrolysates
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55 Acid Composition in Meat. Comprehensive Reviews in Food Science and Food Safety, 2015, 14, 22-36
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Technology, 2019, 72, 481-495
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engineering. Materials Science and Engineering C, 2015, 55, 373-83
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237 Comprehensive Reviews in Food Science and Food Safety, 2019, 18, 1192-1208
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235 Emerging Technologies, 2018, 50, 132-138
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Modelling the shelf-life of minimally-processed fresh-cut apples packaged in a modified

atmosphere using food quality parameters. Food Control, 2017, 81, 55-64
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An improved method for solubilisation of wool keratin using peracetic acid. Journal of

231 Epvironmental Chemical Engineering, 2017, 5, 1977-1984
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Impact of pulsed electric fields and post-mortem vacuum ageing on beef longissimus thoracis
muscles. International Journal of Food Science and Technology, 2014, 49, 2339-2347

Multi residue analysis of pesticides in wheat and khat collected from different regions of Ethiopia.

229 Bulletin of Environmental Contamination and Toxicology, 2011, 86, 336-41 27

Pulsed electric field: A new way to improve digestibility of cooked beef. Meat Science, 2019, 155, 79-84 6.4

Microwave and pulsed electric field assisted extractions of polyphenols from defatted canola seed

227 cake. International Journal of Food Science and Technology, 2015, 50, 1109-1115 38 35

Development and characterization of hydroxyapatite/ETCP/chitosan composites for tissue
engineering applications. Materials Science and Engineering C, 2015, 56, 481-93
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Characterisation of novel fungal and bacterial protease preparations and evaluation of their ability
to hydrolyse meat myofibrillar and connective tissue proteins. Food Chemistry, 2015, 172, 197-206

In-Depth Characterization of Sheep (Ovis aries) Milk Whey Proteome and Comparison with Cow
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Production of bioactive peptide hydrolysates from deer, sheep and pig plasma using plant and
fungal protease preparations. Food Chemistry, 2015, 176, 54-63

Marine Waste Utilization as a Source of Functional and Health Compounds. Advances in Food and

219 Nutrition Research, 2019, 87, 187-254 6 33
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dairy cows. Food Research International, 2020, 127, 108708
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217 engineering. International Journal of Biological Macromolecules, 2015, 80, 445-54 79 32
Lactobionic/Folate Dual-Targeted Amphiphilic Maltodextrin-Based Micelles for Targeted
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2018, 29, 3026-3041

Calpain activity, myofibrillar protein profile, and physicochemical properties of beef
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211 Science and Technology, 2021, 111, 43-54 By M
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Science, 2017, 129, 43-49

Generation of bioactive peptide hydrolysates from cattle plasma using plant and fungal proteases.
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Potential application of pectin for the stabilization of nanoemulsions. Current Opinion in Food
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203
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22
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Synthesis and evaluation of quinazoline amino acid derivatives as mono amine oxidase (MAQ)
inhibitors. Bioorganic and Medicinal Chemistry, 2015, 23, 3574-85
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Supporting SARS-CoV-2 Papain-Like Protease Drug Discovery: Methods and Benchmarking.

X7 Frontiers in Chemistry, 2020, 8, 592289 5

11
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