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l Paper IF Citations

207 yunctionalMandMbioactiveMpropertiesMofMcollagenMandMgelatinMfromMalternativeMsourcesmMtMreviewaM
FoodnHydrocolloidsYM2011YMehYMdkdfZdkej 10.6 1104

206 κtructuralMandMphysicalMpropertiesMofMgelatinMextractedMfromMdifferentMmarineMspeciesmMaM
comparativeMstudyaMFoodnHydrocolloidsYM2002YMdiYMehZfg 10.6 566

205 uiodegradableMgelatinZchitosanMfilmsMincorporatedMwithMessentialMoilsMasMantimicrobialMagentsMforM
fishMpreservationaMFoodnMicrobiologyYM2010YMejYMkklZli 6 449

204 yishMgelatinmMaMrenewableMmaterialMforMdevelopingMactiveMbiodegradableMfilmsaMTrendsninnFoodnSciencen
andnTechnologyYM2009YMecYMfZdi 15.3 330

203 tntioxidantMandMfunctionalMpropertiesMofMgelatinMhydrolysatesMobtainedMfromMskinMofMsoleMandMsquidaM
FoodnChemistryYM2009YMddgYMljiZlkf 8.5 231

202 xdibleMfilmsMmadeMfromMtunaZfishMgelatinMwithMantioxidantMextractsMofMtwoMdifferentMmurtaMecotypesM
leavesMUUgniMmolinaeMTurczVaMFoodnHydrocolloidsYM2007YMedYMddffZddgf 10.6 209

201 vontributionMofMóeuMandM–ypMresiduesMtoMantioxidantMandMtvxZinhibitoryMactivitiesMofMpeptideM
sequencesMisolatedMfromMsquidMgelatinMhydrolysateaMFoodnChemistryYM2011YMdehYMffgZfgd 8.5 193

200 tntioxidantMpropertiesMofMtunaZskinMandMbovineZhideMgelatinMfilmsMinducedMbyMtheMadditionMofM
oreganoMandMrosemaryMextractsaMFoodnChemistryYM2009YMddeYMdkZeh 8.5 170

199 κquidMgelatinMhydrolysatesMwithMantihypertensiveYManticancerMandMantioxidantMactivityaMFoodnResearchn
InternationalYM2011YMggYMdcggZdchd 7 164

198 tMchitosanâ��gelatinMblendMasMaMcoatingMforMfishMpattiesaMFoodnHydrocolloidsYM2005YMdlYMfcfZfdd 10.6 162

197 xffectMofMfunctionalMedibleMfilmsMandMhighMpressureMprocessingMonMmicrobialMandMoxidativeMspoilageMinM
coldZsmokedMsardineMUκardinaMpilchardusVaMFoodnChemistryYM2007YMdchYMhddZhec 8.5 157

196  ncorporationMofMantioxidantMborageMextractMintoMedibleMfilmsMbasedMonMsoleMskinMgelatinMorMaM
commercialMfishMgelatinaMJournalnofnFoodnEngineeringYM2009YMleYMjkZkh 6 153

195
zelMpropertiesMofMcollagensMfromMskinsMofMcodMUzadusMmorhuaVMandMhakeMUúerlucciusMmerlucciusVMandM
theirMmodificationMbyMtheMcoenhancersMmagnesiumMsulphateYMglycerolMandMtransglutaminaseaMFoodn
ChemistryYM2001YMjgYMdidZdij

8.5 149

194 xffectsMofMgelatinMoriginYMbovineZhideMandMtunaZskinYMonMtheMpropertiesMofMcompoundM
gelatinâ��chitosanMfilmsaMFoodnHydrocolloidsYM2011YMehYMdgidZdgil 10.6 146

193 κtructuralMandMfunctionalMpropertiesMofMsoyMproteinMisolateMandMcodMgelatinMblendMfilmsaMFoodn
HydrocolloidsYM2009YMefYMeclgZedcd 10.6 144

192 OysterMpreservationMbyMhighZpressureMtreatmentaMJournalnofnFoodnProtectionYM2000YMifYMdliZecd 2.5 138

191 ιeleaseMofMactiveMcompoundsMfromMagarMandMagarâ��gelatinMfilmsMwithMgreenMteaMextractaMFoodn
HydrocolloidsYM2013YMfcYMeigZejd 10.6 133
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190 yormulationMandMstabilityMofMbiodegradableMfilmsMmadeMfromMcodMgelatinMandMsunflowerMoilMblendsaM
FoodnHydrocolloidsYM2009YMefYMhfZid 10.6 129

189 xxtractingMvonditionsMforMúegrimMUóepidorhombusMbosciiVMκkinMvollagenMtffectMyunctionalM
αropertiesMofMtheMιesultingMzelatinaMJournalnofnFoodnScienceYM2000YMihYMgfgZgfk 3.4 121

188 αhysicoZchemicalMandMfilmZformingMpropertiesMofMbovineZhideMandMtunaZskinMgelatinmMtMcomparativeM
studyaMJournalnofnFoodnEngineeringYM2009YMlcYMgkcZgki 6 118

187 κunflowerMproteinMfilmsMincorporatedMwithMcloveMessentialMoilMhaveMpotentialMapplicationMforMtheM
preservationMofMfishMpattiesaMFoodnHydrocolloidsYM2013YMffYMjgZkg 10.6 117

186 TheMeffectMofMaddedMsaltsMonMtheMviscoelasticMpropertiesMofMfishMskinMgelatinaMFoodnChemistryYM2000YM
jcYMjdZji 8.5 114

185 αhysicalMandMfunctionalMcharacterizationMofMactiveMfishMgelatinMfilmsMincorporatedMwithMligninaMFoodn
HydrocolloidsYM2013YMfcYMdifZdje 10.6 106

184 tntioxidantMactivityMofMseveralMmarineMskinMgelatinsaMLWTn-nFoodnSciencenandnTechnologyYM2011YMggYMgcjZgdf5.4 100

183 vhemicalM nteractionsMofMNonmuscleMαroteinsMinMtheMNetworkMofMκardineMUκardinaMpilchardusVMúuscleM
zelsaMLWTn-nFoodnSciencenandnTechnologyYM1997YMfcYMiceZick 5.4 92

182
εualityMofMthawedMdeepwaterMpinkMshrimpMUαarapenaeusMlongirostrisVMtreatedMwithM
melanosisZinhibitingMformulationsMduringMchilledMstorageaMInternationalnJournalnofnFoodnSciencenandn
TechnologyYM2007YMgeYMdcelZdcfk

3.8 88

181 úicrostructuralMbehaviourMandMgellingMcharacteristicsMofMmyosystemMproteinMgelsMinteractingMwithM
hydrocolloidsaMFoodnHydrocolloidsYM2000YMdgYMghhZgid 10.6 88

180 UseMofMlacticMacidMforMextractionMofMfishMskinMgelatinaMFoodnHydrocolloidsYM2005YMdlYMlgdZlhc 10.6 83

179 vharacterizationMofMpolyphenoloxidaseMofMprawnsMUαenaeusMjaponicusVaMtlternativesMtoMinhibitionaM
FoodnChemistryYM2001YMjhYMfdjZfeg 8.5 83

178 αhysicalMandMchemicalMpropertiesMofMtunaZskinMandMbovineZhideMgelatinMfilmsMwithMaddedMaqueousM
oreganoMandMrosemaryMextractsaMFoodnHydrocolloidsYM2009YMefYMdffgZdfgd 10.6 81

177 uiologicalMvharacteristicsMtffectMtheMεualityMofMyarmedMttlanticMκalmonMandMκmokedMúuscleaM
JournalnofnFoodnScienceYM2000YMihYMhfZic 3.4 81

176 tgarMfilmsMcontainingMgreenMteaMextractMandMprobioticMbacteriaMforMextendingMfishMshelfZlifeaMLWTn-n
FoodnSciencenandnTechnologyYM2014YMhhYMhhlZhig 5.4 80

175 vhitosanMcoatingsMenrichedMwithMactiveMshrimpMwasteMforMshrimpMpreservationaMFoodnControlYM2015YM
hgYMehlZeii 6.2 79

174 xncapsulationMofManMastaxanthinZcontainingMlipidMextractMfromMshrimpMwasteMbyMcomplexM
coacervationMusingMaMnovelMgelatinâ��cashewMgumMcomplexaMFoodnHydrocolloidsYM2016YMidYMdhhZdie 10.6 78

173 NanoencapsulationMofManMactiveMpeptidicMfractionMfromMseaMbreamMscalesMcollagenaMFoodnChemistryYM
2014YMdhiYMdggZhc 8.5 77
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172 tntioxidantMfilmMdevelopmentMfromMunrefinedMextractsMofMbrownMseaweedsMóaminariaMdigitataMandM
tscophyllumMnodosumaMFoodnHydrocolloidsYM2014YMfjYMdccZddc 10.6 77

171
tctiveMnanocompositeMfilmsMbasedMonMsoyMproteinsZmontmorilloniteZMcloveMessentialMoilMforMtheM
preservationMofMrefrigeratedMbluefinMtunaMUThunnusMthynnusVMfilletsaMInternationalnJournalnofnFoodn
MicrobiologyYM2018YMeiiYMdgeZdgl

5.8 76

170 wevelopmentMofMedibleMfilmsMbasedMonMdifferentlyMprocessedMttlanticMhalibutMU–ippoglossusM
hippoglossusVMskinMgelatinaMFoodnHydrocolloidsYM2008YMeeYMdddjZddef 10.6 76

169 xffectsMofMagarMfilmsMincorporatedMwithMfishMproteinMhydrolysateMorMcloveMessentialMoilMonMflounderM
UαaralichthysMorbignyanusVMfilletsMshelfZlifeaMFoodnHydrocolloidsYM2018YMkdYMfhdZfif 10.6 72

168  mprovementMofMtheMantioxidantMpropertiesMofMsquidMskinMgelatinMfilmsMbyMtheMadditionMofM
hydrolysatesMfromMsquidMgelatinaMFoodnHydrocolloidsYM2009YMefYMdfeeZdfej 10.6 72

167 yatMvontentMandMyilletMκhapeMofMttlanticMκalmonmMιelevanceMforMαrocessingMYieldMandMεualityMofMιawM
andMκmokedMαroductsaMJournalnofnFoodnScienceYM2001YMiiYMdfgkZdfhg 3.4 72

166 vharacterizationMofMhakeMUúerlucciusMmerlucciusMóaVMandMtroutMUκalmoMirideusMzibbVMcollagenaMJournaln
ofnAgriculturalnandnFoodnChemistryYM1990YMfkYMicgZicl 5.7 71

165 óesseningMofMhighZpressureZinducedMchangesMinMttlanticMsalmonMmuscleMbyMtheMcombinedMuseMofMaM
fishMgelatinâ��ligninMfilmaMFoodnChemistryYM2011YMdehYMhlhZici 8.5 69

164 ιoleMofMlignosulphonateMinMpropertiesMofMfishMgelatinMfilmsaMFoodnHydrocolloidsYM2012YMejYMicZjd 10.6 68

163  dentificationMofMaceZinhibitoryMpeptidesMfromMsquidMskinMcollagenMafterMinMvitroMgastrointestinalM
digestionaMFoodnResearchnInternationalYM2013YMhgYMjlcZjlh 7 67

162
vharacterizationMandMstorageMstabilityMofMastaxanthinMestersYMfattyMacidMprofileMandM˛–ZtocopherolMofM
lipidMextractMfromMshrimpMUóaMvannameiVMwasteMwithMpotentialMapplicationsMasMfoodMingredientaMFoodn
ChemistryYM2017YMediYMfjZgg

8.5 67

161 vharacterizationMofMgelatinMgelsMinducedMbyMhighMpressureaMFoodnHydrocolloidsYM2002YMdiYMdljZech 10.6 66

160 tntimicrobialMandMantioxidantMchitosanMsolutionsMenrichedMwithMactiveMshrimpMUóitopenaeusM
vannameiVMwasteMmaterialsaMFoodnHydrocolloidsYM2014YMfhYMjdcZjdj 10.6 64

159 xxtractionMofMgelatinMfromMfishMskinsMbyMhighMpressureMtreatmentaMFoodnHydrocolloidsYM2005YMdlYMlefZlek 10.6 64

158 ιoleMofMsepioliteMinMtheMreleaseMofMactiveMcompoundsMfromMgelatinâ��eggMwhiteMfilmsaMFoodn
HydrocolloidsYM2012YMejYMgjhZgki 10.6 62

157 xffectMofMp–MandMtheMpresenceMofMNavlMonMsomeMhydrationMpropertiesMofMcollagenousMmaterialMfromM
troutMUκalmoMirideusMzibbVMmuscleMandMskinaMJournalnofnthenSciencenofnFoodnandnAgricultureYM1991YMhgYMdfjZdgi4.3 62

156 xxtensionMofMtheMshelfMlifeMofMprawnsMUαenaeusMjaponicusVMbyMvacuumMpackagingMandMhighZpressureM
treatmentaMJournalnofnFoodnProtectionYM2000YMifYMdfkdZk 2.5 60

155 αlaiceMκkinMvollagenMxxtractionMandMyunctionalMαropertiesaMJournalnofnFoodnScienceYM1995YMicYMdZf 3.4 59
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154 αhysicoZchemicalMandMfilmMformingMpropertiesMofMgiantMsquidMUwosidicusMgigasVMgelatinaMFoodn
HydrocolloidsYM2009YMefYMhkhZhle 10.6 58

153 αressureZwependenceMofMιareMxarthMxlementMwistributionMinMtmphiboliteZMandMzranuliteZMzradeM
zarnetsaMtMótZ vαZúκMκtudyaMGeostandardsnandnGeoanalyticalnResearchYM1997YMedYMehfZejc 3.6 58

152 xffectMofMfreezingMfishMskinsMonMmolecularMandMrheologicalMpropertiesMofMextractedMgelatinaMFoodn
HydrocolloidsYM2003YMdjYMekdZeki 10.6 58

151 vharacterisationMandMtissueMdistributionMofMpolyphenolMoxidaseMofMdeepwaterMpinkMshrimpM
UαarapenaeusMlongirostrisVaMFoodnChemistryYM2009YMddeYMdcgZddd 8.5 56

150 vollagenMcharacteristicsMofMfarmedMttlanticMsalmonMwithMfirmMandMsoftMfilletMtextureaMFoodnChemistryYM
2012YMdfgYMijkZkh 8.5 54

149 yunctionalityMofMóactobacillusMacidophilusMandMuifidobacteriumMbifidumMincorporatedMtoMedibleM
coatingsMandMfilmsaMInnovativenFoodnSciencenandnEmergingnTechnologiesYM2012YMdiYMejjZeke 6.8 53

148  solationMandMpartialMcharacterizationMofMtwoMtypesMofMmuscleMcollagenMinMsomeMcephalopodsaMJournaln
ofnAgriculturalnandnFoodnChemistryYM2000YMgkYMedgeZk 5.7 53

147 xffectMofMαressureb–eatMvombinationsMonMulueMWhitingMUúicromesistiusMpoutassouVMWashedMúincem´ M
ThermalMandMúechanicalMαropertiesaMJournalnofnAgriculturalnandnFoodnChemistryYM1998YMgiYMfehjZfeig 5.7 53

146
ιecoveryYMviscoelasticMandMfunctionalMpropertiesMofMuarbelMskinMgelatinemMinvestigationMofM
antiZwααZ VMandMantiZprolylMendopeptidaseMactivitiesMofMgeneratedMgelatineMpolypeptidesaMFoodn
ChemistryYM2015YMdikYMgjkZki

8.5 51

145 xffectivenessMofMOnboardMtpplicationMofMgZ–exylresorcinolMinM nhibitingMúelanosisMinMκhrimpM
UαarapenaeusMlongirostrisVaMJournalnofnFoodnScienceYM2004YMilYMvigfZvigj 3.4 51

144 XyloglucanYMaMαlantMαolymerMwithMuarrierMαrotectiveMαropertiesMoverMtheMúucousMúembranesmMtnM
OverviewaMInternationalnJournalnofnMolecularnSciencesYM2018YMdlYM 6.3 49

143 v–tιtvTxι ZtT ONMOyMαιOTxOóYT vMtvT V TYM NMOvTOαUκMUOctopusMvulgarisVMtιúMúUκvóxaM
JournalnofnFoodnBiochemistryYM1999YMefYMgilZgkf 3.3 48

142
úicrocapsulesMcontainingMastaxanthinMfromMshrimpMwasteMasMpotentialMfoodMcoloringMandMfunctionalM
ingredientmMvharacterizationYMstabilityYMandMbioaccessibilityaMLWTn-nFoodnSciencenandnTechnologyYM2016
YMjcYMeelZefi

5.4 47

141 xvaluationMofMlipidMoxidationMinMhorseMmackerelMpattiesMcoveredMwithMborageZcontainingMfilmMduringM
frozenMstorageaMFoodnChemistryYM2011YMdegYMdflfZdgcf 8.5 47

140 OxidationMstabilityMofMmuscleMwithMquercetinMandMrosemaryMduringMthermalMandMhighZpressureM
gelationaMFoodnChemistryYM2005YMlfYMdjZef 8.5 47

139 tntimicrobialMtctivityMofMvompositeMxdibleMyilmsMuasedMonMyishMzelatinMandMvhitosanM ncorporatedM
withMvloveMxssentialMOilaMJournalnofnAquaticnFoodnProductnTechnologyYM2009YMdkYMgiZhe 1.6 46

138 xffectsMofMNaXYMíXMandMvaeXMonMgelsMformedMfromMfishMminceMcontainingMaMcarrageenanMorMalginateaM
FoodnHydrocolloidsYM2002YMdiYMfjhZfkh 10.6 46

137 ιeleaseMofMvolatileMcompoundsMandMbiodegradabilityMofMactiveMsoyMproteinMligninMblendMfilmsMwithM
addedMcitronellaMessentialMoilaMFoodnControlYM2014YMggYMjZdh 6.2 45
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136 κeaMbreamMbonesMandMscalesMasMaMsourceMofMgelatinMandMtvxMinhibitoryMpeptidesaMLWTn-nFoodnSciencen
andnTechnologyYM2014YMhhYMhjlZhkh 5.4 44

135 vhilledMκtorageMofMαressurizedMOctopusMUOctopusMvulgarisVMúuscleaMJournalnofnFoodnScienceYM2001YM
iiYMgccZgci 3.4 43

134 xffectMofMrigorMmortisMandMageingMonMcollagenMinMtroutMUκalmoMirideusVMmuscleaMJournalnofnthenSciencen
ofnFoodnandnAgricultureYM1990YMheYMdgdZdgi 4.3 43

133 TheMroleMofMsaltMwashingMofMfishMskinsMinMchemicalMandMrheologicalMpropertiesMofMgelatinMextractedaM
FoodnHydrocolloidsYM2005YMdlYMlhdZlhj 10.6 42

132
xxtensionMofMshelfMlifeMofMchilledMhakeMUúerlucciusMcapensisVMbyMhighMpressurebαrolongaciˆ‡nMdeMlaM
vidaMˆ”tilMdeMmerluzaMUúerlucciusMcapensisVMsometidaMaMaltasMpresionesMconservadaMenMrefrigeraciˆ‡naM
FoodnSciencenandnTechnologynInternationalYM2000YMiYMegfZegl

2.6 42

131 –ighZαressureZ nducedMzelMofMκardineMUκardinaMpilchardusVMWashedMúinceMasMtffectedMbyM
αressureZTimeZTemperatureaMJournalnofnFoodnScienceYM1997YMieYMddkfZddkk 3.4 41

130 –ighZpressurebtemperatureMtreatmentMeffectMonMtheMcharacteristicsMofMoctopusMUOctopusMvulgarisVM
armMmuscleaMEuropeannFoodnResearchnandnTechnologyYM2001YMedfYMeeZel 3.4 41

129 tntiZ nflammatoryYMtntioxidantYMandMtntimicrobialMxffectsMofMUnderutilizedMyishMαroteinM
–ydrolysateaMJournalnofnAquaticnFoodnProductnTechnologyYM2018YMejYMhleZick 1.6 40

128 xffectMofMdifferentMproteinMextractsMfromMwosidicusMgigasMmuscleMcoZproductsMonMedibleMfilmsM
developmentaMFoodnHydrocolloidsYM2013YMffYMddkZdfd 10.6 40

127 κhrimpMUóitopenaeusMvannameiVMmuscleMproteinsMasMsourceMtoMdevelopMedibleMfilmsaMFoodn
HydrocolloidsYM2014YMgdYMkiZlg 10.6 39

126 xxplorationMofMtheMantioxidantMandMantimicrobialMcapacityMofMtwoMsunflowerMproteinMconcentrateM
filmsMwithMnaturallyMpresentMphenolicMcompoundsaMFoodnHydrocolloidsYM2012YMelYMfjgZfkd 10.6 39

125 κtorageMofMdriedMfishMskinsMonMqualityMcharacteristicsMofMextractedMgelatinaMFoodnHydrocolloidsYM2005YM
dlYMlhkZlif 10.6 39

124 xffectMofMmicrobialMtransglutaminaseMonMtheMfunctionalMpropertiesMofMmegrimMUóepidorhombusM
bosciiVMskinMgelatinaMJournalnofnthenSciencenofnFoodnandnAgricultureYM2001YMkdYMiihZijf 4.3 39

123 xffectMofMchitosanMandMmicrobialMtransglutaminaseMonMtheMgelMformingMabilityMofMhorseMmackerelM
UTrachurusMsppaVMmuscleMunderMhighMpressureaMFoodnResearchnInternationalYM2005YMfkYMdcfZddc 7 38

122 yunctionalMandMThermalMzelationMαropertiesMofMκquidMúantleMαroteinsMtffectedMbyMvhilledMandM
yrozenMκtorageaMJournalnofnFoodnScienceYM2003YMikYMdlieZdlij 3.4 38

121 –ighMpressureMeffectsMonMtheMqualityMandMpreservationMofMcoldZsmokedMdolphinfishMUvoryphaenaM
hippurusVMfilletsaMFoodnChemistryYM2007YMdceYMdehcZdehl 8.5 37

120 vompositionalMpropertiesMandMbioactiveMpotentialMofMwasteMmaterialMfromMshrimpMcookingMjuiceaMLWTn
-nFoodnSciencenandnTechnologyYM2013YMhgYMkjZlg 5.4 36

119 ιeleaseMofMcinnamonMessentialMoilMfromMpolysaccharideMbilayerMfilmsMandMitsMuseMforMmicrobialMgrowthM
inhibitionMinMchilledMshrimpsaMLWTn-nFoodnSciencenandnTechnologyYM2014YMhlYMlklZllh 5.4 34
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118 κprayingMofMgZhexylresorcinolMbasedMformulationsMtoMpreventMenzymaticMbrowningMinMNorwayM
lobstersMUNephropsMnorvegicusVMduringMchilledMstorageaMFoodnChemistryYM2007YMdccYMdgjZdhh 8.5 33

117 yunctionalMcharacterisationMofMmuscleMandMskinMcollagenousMmaterialMfromMhakeMUúerlucciusM
merlucciusMóaVaMFoodnChemistryYM1999YMihYMhhZhl 8.5 33

116 wevelopmentMofMactiveMfilmsMofMchitosanMisolatedMbyMmildMextractionMwithMaddedMproteinMconcentrateM
fromMshrimpMwasteaMFoodnHydrocolloidsYM2015YMgfYMldZll 10.6 32

115 κtructureYMyunctionalityYMandMtctiveMιeleaseMofMNanoclayâ��κoyMαroteinMyilmsMtffectedMbyMvloveM
xssentialMOilaMFoodnandnBioprocessnTechnologyYM2016YMlYMdlfjZdlhc 5.1 32

114 xnhancementMofMtvxMandMprolylMoligopeptidaseMinhibitoryMpotencyMofMproteinMhydrolysatesMfromM
sardineMandMtunaMbyZproductsMbyMsimulatedMgastrointestinalMdigestionaMFoodnandnFunctionYM2016YMjYMeciiZjf6.1 31

113 κurvivalMandMmetabolicMactivityMofMprobioticMbacteriaMinMgreenMteaaMLWTn-nFoodnSciencenandnTechnology
YM2014YMhhYMfdgZfee 5.4 31

112
TheMeffectMofMseveralMcookingMtreatmentsMonMsubsequentMchilledMstorageMofMthawedMdeepwaterMpinkM
shrimpMUαarapenaeusMlongirostrisVMtreatedMwithMdifferentMmelanosisZinhibitingMformulasaMLWTn-nFoodn
SciencenandnTechnologyYM2009YMgeYMdffhZdfgg

5.4 31

111
TheMeffectMofMrosemaryMextractMandMomegaZfMunsaturatedMfattyMacidsMonMtheMpropertiesMofMgelsMmadeM
fromMtheMfleshMofMmackerelMUκcomberMscombrusVMbyMhighMpressureMandMheatMtreatmentsaMFoodn
ChemistryYM2002YMjlYMdZk

8.5 31

110 αresenceMofMhemocyaninMwithMdiphenoloxidaseMactivityMinMdeepwaterMpinkMshrimpMUαarapenaeusM
longirostrisVMpostMmortemaMFoodnChemistryYM2008YMdcjYMdghcZdgic 8.5 30

109 úelanosisMinhibitionMandMgZhexylresorcinolMresidualMlevelsMinMdeepwaterMpinkMshrimpMUαarapenaeusM
longirostrisVMfollowingMvariousMtreatmentsaMEuropeannFoodnResearchnandnTechnologyYM2006YMeefYMdiZed 3.4 30

108  nteractionsMofM˛”ZcarrageenanMαlusMOtherM–ydrocolloidsMinMyishMúyosystemMzelsaMJournalnofnFoodn
ScienceYM2001YMiiYMkfkZkgf 3.4 30

107
xffectMofMheatingMtemperatureMandMsodiumMchlorideMconcentrationMonMultrastructureMandMtextureMofM
gelsMmadeMfromMgiantMsquidMUwosidicusMgigasVMwithMadditionMofMstarchYlZcarrageenanMandMeggMwhiteaM
ZeitschriftnFurnLebensmittel-UntersuchungnUndn-ForschungYM1996YMeceYMeedZeej

30

106 uioaccessibilityMofMgreenMteaMpolyphenolsMincorporatedMintoManMedibleMagarMfilmMduringMsimulatedM
humanMdigestionaMFoodnResearchnInternationalYM2012YMgkYMgieZgil 7 29

105 úelanosisMinhibitionMandMκOeMresidualMlevelsMinMshrimpsMUαarapenaeusMlongirostrisVMafterMdifferentM
sulfiteZbasedMtreatmentsaMJournalnofnthenSciencenofnFoodnandnAgricultureYM2005YMkhYMddgfZddgk 4.3 29

104 ιheologicalMαropertiesMofMzelsMúadeMfromM–ighZMandMóowZεualityMκardineMUκardinaMpilchardusVMúinceM
withMtddedMNonmuscleMαroteinsaMJournalnofnAgriculturalnandnFoodnChemistryYM1996YMggYMjgiZjhc 5.7 29

103 –ighMpressureMtechnologyMasMaMtoolMtoMobtainMhighMqualityMcarpaccioMandMcarpaccioZlikeMproductsM
fromMfishaMInnovativenFoodnSciencenandnEmergingnTechnologiesYM2009YMdcYMdgkZdhg 6.8 28

102
 nfluenciaMdeMlaMsubespecieYMestacionalidadMyMprocedimientosMdeMestabilizaciˆ‡nMenMlaMaptitudM
gelificanteMdelMmˆ”sculoMdeMsardinaMUκardinaMpilchardusVMcongeladob nfluenceMofMsubspeciesYMseasonM
andMstabilizationMproceduresMinMgelZformingMabilityMofMfrozenMmincedMmuscleMofMsardineMUκardinaM
pilchardusVaMFoodnSciencenandnTechnologynInternationalYM1996YMeYMdddZdee

2.6 28

101
wevelopmentYMpropertiesYMandMstabilityMofMantioxidantMshrimpMmuscleMproteinMfilmsMincorporatingM
carotenoidZcontainingMextractsMfromMfoodMbyZproductsaMLWTn-nFoodnSciencenandnTechnologyYM2015YM
igYMdklZdli

5.4 27

(2015-2007)
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100 vharacterizationMofMphenoloxidaseMactivityMofMcarapaceMandMvisceraMfromMcephalothoraxMofMNorwayM
lobsterMUNephropsMnorvegicusVaMLWTn-nFoodnSciencenandnTechnologyYM2010YMgfYMdegcZdegh 5.4 27

99 TheMeffectMofMfrozenMstorageMonMtheMfunctionalMpropertiesMofMtheMmuscleMofMvoladorMU llexMcoindetiiVaM
FoodnChemistryYM2002YMjkYMdglZdhi 8.5 27

98
xnzymeZassistedMextractionMofM˛”b˛„ZhybridMcarrageenanMfromMúastocarpusMstellatusMforMobtainingM
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ChemistryYM1996YMhiYMgedZgej 8.5 24
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84 ThermalMgelationMpropertiesMofMtwoMdifferentMcompositionMsardineMUκardinaMpilchardusVMmusclesMwithM
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chitosanMasMwrappingMmaterialMinMreadyZtoZeatMrawMsalmonaMFoodnChemistryYM2019YMejiYMfgeZfgl 8.5 15

50 TheMeffectMofMhighZpressureMtreatmentMonMfunctionalMcomponentsMofMshrimpMUMóitopenaeusMvannameiM
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deepwaterMpinkMshrimpMUαarapenaeusMlongirostrisVMduringMchilledMstorageaMInternationalnJournalnofn
FoodnSciencenandnTechnologyYM2008YMgfYMecdcZecdk

3.8 10

38 xffectsMofMcationsMonMtheMgellingMcharacteristicsMofMfishMminceMwithMaddedMnonionicMandMionicMgumsaM
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