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207 PhenolicMcompoundsMandMantioxidantMactivitiesMofMselectedMspeciesMofMseaweedsMfromMxanishMcoastbM
FoodaChemistryYM2013YMeglYMejkdale 8.5 231

206 untioxidantMstrategiesMforMpreventingMoxidativeMflavourMdeteriorationMofMfoodsMenrichedMwithMnagM
polyunsaturatedMlipidsnMaMcomparativeMevaluationbMTrendsainaFoodaScienceaandaTechnologyYM2008YMemYMkjamg15.3 192

205 warotenoidsYMPhenolicMwompoundsMandMTocopherolsMwontributeMtoMtheMuntioxidativeMPropertiesMofM
SomeMβicroalgaeMSpeciesMGrownMonMIndustrialMWastewaterbMMarineaDrugsYM2015YMegYMkggmaij 6 191

204 ωxidationMofMlipidMandMproteinMinMhorseMmackerelMUTrachurusMtrachurusVMminceMandMwashedMmincesM
duringMprocessingMandMstoragebMFoodaChemistryYM2009YMeehYMikaji 8.5 126

203 untioxidantMactivityMofMyoghurtMpeptidesnMPartMfMâ��MwharacterisationMofMpeptideMfractionsbMFooda
ChemistryYM2010YMefgYMedmdaedmk 8.5 126

202 untioxidantMactivityMofMwodMUGadusMmorhuaVMproteinMhydrolysatesnMinMvitroMassaysMandMevaluationMinM
iRMfishMoilainawaterMemulsionbMFoodaChemistryYM2014YMehmYMgfjagh 8.5 115

201 untioxidantMactivityMofMyoghurtMpeptidesnMPartMeainMvitroMassaysMandMevaluationMinMˇ�agMenrichedMmilkbM
FoodaChemistryYM2010YMefgYMedleaedlm 8.5 113

200 InteractionsMbetweenMironYMphenolicMcompoundsYMemulsifiersYMandMp–MinMomegaagaenrichedM
oilainawaterMemulsionsbMJournalaofaAgriculturalaandaFoodaChemistryYM2008YMijYMekhdaid 5.7 112

199 PotatoMpeelMextractMasMaMnaturalMantioxidantMinMchilledMstorageMofMmincedMhorseMmackerelMUTrachurusM
trachurusVnMyffectMonMlipidMandMproteinMoxidationbMFoodaChemistryYM2012YMegeYMlhgalie 8.5 111

198 whemicalMandMolfactometricMcharacterizationMofMvolatileMflavorMcompoundsMinMaMfishMoilMenrichedMmilkM
emulsionbMJournalaofaAgriculturalaandaFoodaChemistryYM2004YMifYMgeeak 5.7 110

197 untioxidantMpropertiesMofMmodifiedMrutinMestersMbyMxPP–YMreducingMpowerYMironMchelationMandM
humanMlowMdensityMlipoproteinMassaysbMFoodaChemistryYM2010YMefgYMffeafgd 8.5 108

196 ProteinMandMlipidMoxidationMduringMfrozenMstorageMofMrainbowMtroutMUωncorhynchusMmykissVbMJournala
ofaAgriculturalaandaFoodaChemistryYM2007YMiiYMleelafi 5.7 107

195
αipidMoxidationMinMfishMoilMenrichedMmayonnaisenMcalciumMdisodiumMethylenediaminetetraacetateYMbutM
notMgallicMacidYMstronglyMinhibitedMoxidativeMdeteriorationbMJournalaofaAgriculturalaandaFoodaChemistryYM
2001YMhmYMeddmaem

5.7 99

194 ωxidativeMstabilityMofMmarineMphospholipidsMinMtheMliposomalMformMandMtheirMapplicationsbMLipidsYM
2011YMhjYMgafg 1.6 88

193 αipidMoxidationMinMmilkYMyoghurtYMandMsaladMdressingMenrichedMwithMneatMfishMoilMorMpreaemulsifiedMfishM
oilbMJournalaofaAgriculturalaandaFoodaChemistryYM2007YMiiYMkldfam 5.7 88

192 ωxidationMinMfishMoilMenrichedMmayonnaisenMascorbicMacidMandMlowMp–MincreaseMoxidativeM
deteriorationbMJournalaofaAgriculturalaandaFoodaChemistryYM2001YMhmYMgmhkaij 5.7 86

191 yncapsulationMofMfishMoilMinMnanofibersMbyMemulsionMelectrospinningnMPhysicalMcharacterizationMandM
oxidativeMstabilitybMJournalaofaFoodaEngineeringYM2016YMelgYMgmahm 6 86
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190 SensoryMimpactMofMlipidMoxidationMinMcomplexMfoodMsystemsbMLipidapaFettYM1999YMedeYMhlhahmf 83

189 untioxidantMactivityMofMcodMUGadusMmorhuaVMproteinMhydrolysatesnMzractionationMandMcharacterisationM
ofMpeptideMfractionsbMFoodaChemistryYM2016YMfdhYMhdmahem 8.5 80

188 βodelingMtheMsensoryMimpactMofMdefinedMcombinationsMofMvolatileMlipidMoxidationMproductsMonMfishyM
andMmetallicMoffaflavorsbMJournalaofaAgriculturalaandaFoodaChemistryYM2004YMifYMejgiahe 5.7 80

187 –omogenizationMconditionsMaffectMtheMoxidativeMstabilityMofMfishMoilMenrichedMmilkMemulsionsnMlipidM
oxidationbMJournalaofaAgriculturalaandaFoodaChemistryYM2007YMiiYMekkgald 5.7 79

186 ynzymaticMinteresterificationMofMbutterfatMwithMrapeseedMoilMinMaMcontinuousMpackedMbedMreactorbM
JournalaofaAgriculturalaandaFoodaChemistryYM2005YMigYMijekafh 5.7 75

185 untioxidativeMeffectMofMlipophilizedMcaffeicMacidMinMfishMoilMenrichedMmayonnaiseMandMmilkbMFooda
ChemistryYM2015YMejkYMfgjahh 8.5 73

184 UseMofMylectrohydrodynamicMProcessingMforMyncapsulationMofMSensitiveMvioactiveMwompoundsMandM
upplicationsMinMzoodbMAnnualaReviewaofaFoodaScienceaandaTechnologyYM2018YMmYMifiaihm 14.7 73

183 PhysicalMandMoxidativeMstabilityMofMfishMoilainawaterMemulsionsMstabilizedMwithMfishMproteinM
hydrolysatesbMFoodaChemistryYM2016YMfdgYMefhaegi 8.5 69

182 ymulsifierMtypeYMmetalMchelationMandMp–MaffectMoxidativeMstabilityMofMnagaenrichedMemulsionsbM
EuropeanaJournalaofaLipidaScienceaandaTechnologyYM2008YMeedYMmhmamje 3 69

181 SomeMstrategiesMforMtheMstabilizationMofMlongMchainMnagMPUzuaenrichedMfoodsnMuMreviewbMEuropeana
JournalaofaLipidaScienceaandaTechnologyYM2015YMeekYMeligaeljj 3 68

180 uscorbylMpalmitateYMgammaatocopherolYMandMyxTuMaffectMlipidMoxidationMinMfishMoilMenrichedMsaladM
dressingMdifferentlybMJournalaofaAgriculturalaandaFoodaChemistryYM2007YMiiYMfgjmaki 5.7 67

179 PurificationMandMdeodorizationMofMstructuredMlipidsMbyMshortMpathMdistillationbMEuropeanaJournalaofa
LipidaScienceaandaTechnologyYM2002YMedhYMkhiakii 3 67

178 yffectsMofMlactoferrinYMphyticMacidYMandMyxTuMonMoxidationMinMtwoMfoodMemulsionsMenrichedMwithM
longachainMpolyunsaturatedMfattyMacidsbMJournalaofaAgriculturalaandaFoodaChemistryYM2004YMifYMkjmdam 5.7 66

177 ωxidativeMflavourMdeteriorationMofMfishMoilMenrichedMmilkbMEuropeanaJournalaofaLipidaScienceaanda
TechnologyYM2003YMediYMielaifl 3 66

176
–omogenizationMconditionsMaffectMtheMoxidativeMstabilityMofMfishMoilMenrichedMmilkMemulsionsnM
oxidationMlinkedMtoMchangesMinMproteinMcompositionMatMtheMoilawaterMinterfacebMJournalaofaAgriculturala
andaFoodaChemistryYM2007YMiiYMekleam

5.7 65

175 yffectMofMascorbicMacidMonMironMreleaseMfromMtheMemulsifierMinterfaceMandMonMtheMoxidativeMflavorM
deteriorationMinMfishMoilMenrichedMmayonnaisebMJournalaofaAgriculturalaandaFoodaChemistryYM1999YMhkYMhmekafj5.7 65

174 ProductionMandMoxidativeMstabilityMofMaMhumanMmilkMfatMsubstituteMproducedMfromMlardMbyMenzymeM
technologyMinMaMpilotMpackedabedMreactorbMFoodaChemistryYM2006YMmhYMigajd 8.5 64

173 InhibitionMofMhaemoglobinamediatedMlipidMoxidationMinMwashedMcodMmuscleMandMcodMproteinMisolatesM
byMzucusMvesiculosusMextractMandMfractionsbMFoodaChemistryYM2010YMefgYMgfeaggd 8.5 63
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172 untioxidantMactivitiesMandMfunctionalMpropertiesMofMproteinMandMpeptideMfractionsMisolatedMfromM
saltedMherringMbrinebMFoodaChemistryYM2014YMehfYMgelafj 8.5 61

171 PeptidesnMProductionYMbioactivityYMfunctionalityYMandMapplicationsbMCriticalaReviewsainaFoodaSciencea
andaNutritionYM2018YMilYMgdmkagefm 11.5 60

170 ProtectionMagainstMoxidationMofMfishaoilaenrichedMmilkMemulsionsMthroughMadditionMofMrapeseedMoilMorM
antioxidantsbMJournalaofaAgriculturalaandaFoodaChemistryYM2005YMigYMihfmagk 5.7 60

169 SensoryMstabilityMandMoxidationMofMfishMoilMenrichedMmilkMisMaffectedMbyMmilkMstorageMtemperatureMandM
oilMqualitybMInternationalaDairyaJournalYM2005YMeiYMekgaelf 3.5 59

168 InfluenceMofMcaseinaphospholipidMcombinationsMasMemulsifierMonMtheMphysicalMandMoxidativeMstabilityM
ofMfishMoilainawaterMemulsionsbMJournalaofaAgriculturalaandaFoodaChemistryYM2014YMjfYMeehfaif 5.7 56

167 yffectMofMtemperatureMtowardsMlipidMoxidationMandMnonaenzymaticMbrowningMreactionsMinMkrillMoilM
uponMstoragebMFoodaChemistryYM2014YMeikYMgmlahdk 8.5 55

166 PartitioningMofMselectedMantioxidantsMinMmayonnaisebMJournalaofaAgriculturalaandaFoodaChemistryYM
1999YMhkYMgjdeaed 5.7 55

165 ωxidativeMstabilityMofMkdRMfishMoilainawaterMemulsionsnMImpactMofMemulsifiersMandMp–bMEuropeana
JournalaofaLipidaScienceaandaTechnologyYM2011YMeegYMefhgaefik 3 53

164 untioxidantMuctivityMofMPotatoMPeelMyxtractsMinMaMzishaRapeseedMωilMβixtureMandMinMωilainaWaterM
ymulsionsbMJAOCSoaJournalaofatheaAmericanaOilaChemistsiaSocietyYM2010YMlkYMegemaeggf 1.8 53

163 yffectsMofMfishMoilMtypeYMlipidMantioxidantsMandMpresenceMofMrapeseedMoilMonMoxidativeMflavourMstabilityM
ofMfishMoilMenrichedMmilkbMEuropeanaJournalaofaLipidaScienceaandaTechnologyYM2004YMedjYMekdaelf 3 52

162 uctivityMofMcaffeicMacidMinMdifferentMfishMlipidMmatricesnMuMreviewbMFoodaChemistryYM2012YMegeYMkgdakhd 8.5 49

161 SourceYMyxtractionYMwharacterizationYMandMupplicationsMofMγovelMuntioxidantsMfromMSeaweedbMAnnuala
ReviewaofaFoodaScienceaandaTechnologyYM2019YMedYMiheaijl 14.7 48

160 xevelopmentMofMcarbohydrateabasedMnanoamicrostructuresMloadedMwithMfishMoilMbyMusingM
electrohydrodynamicMprocessingbMFoodaHydrocolloidsYM2017YMjmYMfkgafli 10.6 47

159 wharacterisationMandMantioxidantMevaluationMofMIcelandicMzbMvesiculosusMextractsMinMvitroMandMinM
fishaoilaenrichedMmilkMandMmayonnaisebMJournalaofaFunctionalaFoodsYM2015YMemYMlflalhe 5.1 46

158 βethodsMforMreducingMlipidMoxidationMinMfishaoilaenrichedMenergyMbarsbMInternationalaJournalaofaFooda
ScienceaandaTechnologyYM2009YMhhYMeigjaeihj 3.8 45

157 untioxidantMpropertiesMandMefficaciesMofMsynthesizedMalkylMcaffeatesYMferulatesYMandMcoumaratesbM
JournalaofaAgriculturalaandaFoodaChemistryYM2014YMjfYMefiigajf 5.7 44

156 ynhancementMofMProteinMandMPigmentMwontentMinMTwoMwhlorellaMSpeciesMwultivatedMonMIndustrialM
ProcessMWaterbMJournalaofaMarineaScienceaandaEngineeringYM2016YMhYMlh 2.4 44

155
PhysicochemicalMcharacterizationMandMoxidativeMstabilityMofMfishMoilaloadedMelectrosprayedMcapsulesnM
wombinedMuseMofMwheyMproteinMandMcarbohydratesMasMwallMmaterialsbMJournalaofaFoodaEngineeringYM
2018YMfgeYMhfaig

6 43
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154 StructureMdependentMantioxidantMcapacityMofMphlorotanninsMfromMIcelandicMzucusMvesiculosusMbyM
U–PαwaxuxaywxaQTωzβSbMFoodaChemistryYM2018YMfhdYMmdhamdm 8.5 42

153 VolatileMoxidationMproductsMformedMinMcrudeMherringMoilMunderMacceleratedMoxidativeMconditionsbM
EuropeanaJournalaofaLipidaScienceaandaTechnologyYM2002YMedhYMldlalel 3 41

152 ωxidativeMstabilityMofMfishMoilMenrichedMdrinkingMyoghurtbMInternationalaDairyaJournalYM2007YMekYMehklaehli 3.5 40

151 ynrichmentMofMfoodsMwithMomegaagMfattyMacidsnMaMmultidisciplinaryMchallengebMAnnalsaofatheaNewaYorka
AcademyaofaSciencesYM2010YMeemdYMeheaid 6.5 39

150 ωxidativeMdegradationMandMnonaenzymaticMbrowningMdueMtoMtheMinteractionMbetweenMoxidisedMlipidsM
andMprimaryMamineMgroupsMinMdifferentMmarineMPαMemulsionsbMFoodaChemistryYM2012YMegiYMfllkamj 8.5 36

149 PotentialMseaweedabasedMfoodMingredientsMtoMinhibitMlipidMoxidationMinMfishaoilaenrichedMmayonnaisebM
EuropeanaFoodaResearchaandaTechnologyYM2016YMfhfYMikeailh 3.4 35

148 udditionsMofMcaffeicMacidYMascorbylMpalmitateMorM˛‡atocopherolMtoMfishMoilaenrichedMenergyMbarsMaffectM
lipidMoxidationMdifferentlybMFoodaChemistryYM2009YMeefYMhefahfd 8.5 35

147 –umanMβilkMzatMSubstituteMfromMvutterfatnMProductionMbyMynzymaticMInteresterificationMandM
yvaluationMofMωxidativeMStabilitybMJAOCSoaJournalaofatheaAmericanaOilaChemistsiaSocietyYM2010YMlkYMeliaemh1.8 35

146 ulkylMchainMlengthMimpactsMtheMantioxidativeMeffectMofMlipophilizedMferulicMacidMinMfishMoilMenrichedM
milkbMJournalaofaFunctionalaFoodsYM2015YMelYMmimamjk 5.1 34

145 TheMyfficacyMofMwompoundsMwithMxifferentMPolaritiesMasMuntioxidantsMinMymulsionsMwithMωmegaagM
αipidsbMJAOCSoaJournalaofatheaAmericanaOilaChemistsiaSocietyYM2011YMllYMhlmaidf 1.8 34

144 ωxidativeMchangesMduringMiceMstorageMofMrainbowMtroutMUωncorhynchusMmykissVMfedMdifferentMratiosM
ofMmarineMandMvegetableMfeedMingredientsbMFoodaChemistryYM2013YMegjYMeffdagd 8.5 33

143 zattyMacidMcompositionMofMherringMUwlupeaMharengusMαbVnMinfluenceMofMtimeMandMplaceMofMcatchMonMnagM
PUzuMcontentbMJournalaofatheaScienceaofaFoodaandaAgricultureYM2007YMlkYMkedakel 4.3 33

142 –ighayPuMviomassMfromMγannochloropsisMsalinaMwultivatedMinMaMzlataPanelMPhotoavioreactorMonMaM
ProcessMWateraynrichedMGrowthMβediumbMMarineaDrugsYM2016YMehYM 6 33

141 TheMchoiceMofMhomogenisationMequipmentMaffectsMlipidMoxidationMinMemulsionsbMFoodaChemistryYM2012
YMeghYMldgaed 8.5 31

140 zorageMfishMqualitynMseasonalMlipidMdynamicsMofMherringMUwlupeaMharengusMαbVMandMspratMUSprattusM
sprattusMαbVMinMtheMvalticMSeabMICESaJournalaofaMarineaScienceYM2014YMkeYMijake 2.7 30

139 xoesMfeedMcompositionMaffectMoxidationMofMrainbowMtroutMUωncorhynchusMmykissVMduringMfrozenM
storagesbMJournalaofaAgriculturalaandaFoodaChemistryYM2009YMikYMheliamh 5.7 30

138 βechanismMofMinitiationMofMoxidationMinMmayonnaiseMenrichedMwithMfishMoilMasMstudiedMbyMelectronMspinM
resonanceMspectroscopybMEuropeanaFoodaResearchaandaTechnologyYM2000YMfeeYMgleaglj 3.4 29

137 αinkingMlipidMdynamicsMwithMtheMreproductiveMcycleMinMvalticMcodMGadusMmorhuabMMarineaEcologyapa
ProgressaSeriesYM2012YMhkeYMfeiafgh 2.6 29
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136
ImpactMofMdietaryMfattyMacidsMonMmuscleMcompositionYMliverMlipidsYMmiltMcompositionMandMspermM
performanceMinMyuropeanMeelbMComparativeaBiochemistryaandaPhysiologyaPartaAoaMolecularahamp;a
IntegrativeaPhysiologyYM2015YMelgYMlkamj

2.6 28

135 untioxidativeMyffectMofMSeaweedMyxtractsMinMwhilledMStorageMofMβincedMutlanticMβackerelMUScomberM
scombrusVnMyffectMonMαipidMandMProteinMωxidationbMFoodaandaBioprocessaTechnologyYM2016YMmYMgifagjh 5.1 28

134 αipophilizationMofMdihydrocaffeicMacidMaffectsMitsMantioxidativeMpropertiesMinMfishaoilaenrichedM
emulsionsbMEuropeanaJournalaofaLipidaScienceaandaTechnologyYM2012YMeehYMeghaehi 3 28

133 InvestigationMofMoxidativeMdegradationMandMnonaenzymaticMbrowningMreactionsMinMkrillMandMfishMoilsbM
EuropeanaJournalaofaLipidaScienceaandaTechnologyYM2013YMeeiYMegikaegjj 3 28

132 TheMeffectMofMfarmedMtroutMonMcardiovascularMriskMmarkersMinMhealthyMmenbMBritishaJournalaofa
NutritionYM2010YMedhYMeiflagj 3.6 28

131 PhysicalMandMoxidativeMstabilityMofMhighMfatMfishMoilainawaterMemulsionsMstabilizedMwithMsodiumM
caseinateMandMphosphatidylcholineMasMemulsifiersbMFoodaChemistryYM2019YMfkjYMeedaeel 8.5 28

130 ynzymeaassistedMextractionMandMcharacterizationMofMproteinMfromMredMseaweedMPalmariaMpalmatabM
AlgalaResearchYM2020YMhkYMedelhm 5 27

129 βicroalgaeMγannochloropsisMoceanicaMasMaMfutureMnewMnaturalMsourceMofMvitaminMxbMFoodaChemistryYM
2020YMgfdYMefjjfk 8.5 27

128 TheMeffectMofMrosemaryMURosmarinusMofficinalisMαbVMextractMonMtheMoxidativeMstabilityMofMlipidsMinMcowM
andMsoyMmilkMenrichedMwithMfishMoilbMFoodaChemistryYM2018YMfjgYMeemaefj 8.5 27

127 ImpactMofMprimaryMamineMgroupMfromMaminophospholipidsMandMaminoMacidsMonMmarineMphospholipidsM
stabilitynMnonaenzymaticMbrowningMandMlipidMoxidationbMFoodaChemistryYM2013YMeheYMlkmall 8.5 27

126 ωxidativeMstabilityMandMphysicalMpropertiesMofMmayonnaiseMfortifiedMwithMzeinMelectrosprayedM
capsulesMloadedMwithMfishMoilbMJournalaofaFoodaEngineeringYM2019YMfjgYMghlagil 6 26

125 αipidsMandMwompositionMofMzattyMucidsMofMSaccharinaMlatissimaMwultivatedMYearaRoundMinMIntegratedM
βultiaTrophicMuquaculturebMMarineaDrugsYM2015YMegYMhgikakh 6 26

124 βoderateMexerciseMofMrainbowMtroutMinducesMonlyMminorMdifferencesMinMfattyMacidMprofileYMtextureYM
whiteMmuscleMfibresMandMproximateMchemicalMcompositionMofMfilletsbMAquacultureYM2011YMgehYMeimaejh 4.4 26

123 ωxidativeMstabilityMofMmilkMdrinksMcontainingMstructuredMlipidsMproducedMfromMsunflowerMoilMandM
caprylicMacidbMEuropeanaJournalaofaLipidaScienceaandaTechnologyYM2003YMediYMhimahkd 3 26

122 IronamediatedMlipidMoxidationMinMkdRMfishMoilainawaterMemulsionsnMeffectMofMemulsifierMtypeMandMp–bM
InternationalaJournalaofaFoodaScienceaandaTechnologyYM2012YMhkYMedmkaeedl 3.8 25

121 TheMantioxidativeMeffectMofMlipophilizedMrutinMandMdihydrocaffeicMacidMinMfishMoilMenrichedMmilkbM
EuropeanaJournalaofaLipidaScienceaandaTechnologyYM2012YMeehYMhghahhi 3 25

120 yffectMofMemulsifierMtypeYMp–MandMironMonMoxidativeMstabilityMofMiRMfishMoilainawaterMemulsionsbM
EuropeanaJournalaofaLipidaScienceaandaTechnologyYM2013YMeeiYMlkhallm 3 25

119 ωxidativeMstabilityMofMfishMoilaenrichedMmayonnaiseabasedMsaladsbMEuropeanaJournalaofaLipidaSciencea
andaTechnologyYM2010YMeefYMhkjahlk 3 25
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118 yffectMofMstructuredMlipidsMbasedMonMfishMoilMonMtheMgrowthMandMfattyMacidMcompositionMinMrainbowM
troutMUωncorhynchusMmykissVbMAquacultureYM2005YMfidYMheeahfg 4.4 25

117 ymergingMTechnologiesMforMtheMyxtractionMofMβarineMPhenolicsnMωpportunitiesMandMwhallengesbM
MarineaDrugsYM2020YMelYM 6 24

116 unωxPePrednMusingMdeepMlearningMforMtheMpredictionMofMantioxidativeMpropertiesMofMpeptidesbM
ScientificaReportsYM2020YMedYMfehke 4.9 24

115 ulkylMcaffeatesMasMantioxidantsMinMωcWMemulsionsnMImpactMofMemulsifierMtypeMandMendogenousM
tocopherolsbMEuropeanaJournalaofaLipidaScienceaandaTechnologyYM2017YMeemYMejddfkj 3 23

114 ImpactMofMendogenousMcanolaMphenolicsMonMtheMoxidativeMstabilityMofMoilainawaterMemulsionsbM
EuropeanaJournalaofaLipidaScienceaandaTechnologyYM2013YMeeiYMideaief 3 23

113 ωxidativeMstabilityMofMmayonnaiseMandMmilkMdrinkMproducedMwithMstructuredMlipidsMbasedMonMfishMoilM
andMcaprylicMacidbMEuropeanaFoodaResearchaandaTechnologyYM2004YMfemYMgfahe 3.4 23

112 ωxidativeMstabilityMofMmayonnaiseMcontainingMstructuredMlipidsMproducedMfromMsunflowerMoilMandM
caprylicMacidbMEuropeanaJournalaofaLipidaScienceaandaTechnologyYM2003YMediYMhhmahil 3 23

111
StorageMstabilityMstudyMofMmargarinesMproducedMfromMenzymaticallyMinteresterifiedMfatsMcomparedMtoM
margarinesMproducedMbyMconventionalMmethodsbMIbMPhysicalMpropertiesbMEuropeanaJournalaofaLipida
ScienceaandaTechnologyYM2005YMedkYMigdaigm

3 23

110 βodificationMofMessentialMfattyMacidMcompositionMinMbroodstockMofMculturedMyuropeanMeelMunguillaM
anguillaMαbMAquacultureaNutritionYM2013YMemYMekfaeli 3.2 22

109 PhysicoachemicalMPropertiesMofMβarineMPhospholipidMymulsionsbMJAOCSoaJournalaofatheaAmericanaOila
ChemistsiaSocietyYM2012YMlmYMfdeeafdfh 1.8 22

108 ymulsifyingMpeptidesMfromMpotatoMproteinMpredictedMbyMbioinformaticsnMStabilizationMofMfishM
oilainawaterMemulsionsbMFoodaHydrocolloidsYM2020YMedeYMediifm 10.6 22

107
ωxygenMpermeabilityMandMoxidativeMstabilityMofMfishMoilaloadedMelectrosprayedMcapsulesMmeasuredMbyM
ylectronMSpinMResonancenMyffectMofMdextranMandMglucoseMsyrupMasMmainMencapsulatingMmaterialsbM
FoodaChemistryYM2019YMflkYMflkafmh

8.5 21

106 ωxidativeMstabilityMofMstructuredMlipidsMproducedMfromMsunflowerMoilMandMcaprylicMacidbMEuropeana
JournalaofaLipidaScienceaandaTechnologyYM2003YMediYMhgjahhl 3 21

105 xevelopmentMofMkafirinabasedMnanocapsulesMbyMelectrosprayingMforMencapsulationMofMfishMoilbMLWTapa
FoodaScienceaandaTechnologyYM2021YMegjYMeedfmk 5.4 21

104 wombinationMofMsodiumMcaseinateMandMsuccinylatedMalginateMimprovedMstabilityMofMhighMfatMfishM
oilainawaterMemulsionsbMFoodaChemistryYM2018YMfiiYMfmdafmm 8.5 20

103 zuTyMωzMT–yMSYγyRGISTIwMuγTIωXIxuγTMSYSTyβMuSwωRvIwMuwIxYMαywIT–IγYMuγxMTωwωP–yRωαM
IγMβuYωγγuISynMPuRTITIωγMωzMuSwωRvIwMuwIxbMJournalaofaFoodaLipidsYM1996YMgYMegmaehk 20

102 PhysicalMandMoxidativeMstabilityMofMfishMoilainawaterMemulsionsMfortifiedMwithMenzymaticMhydrolysatesM
fromMcommonMcarpMUwyprinusMcarpioVMroebMFoodaChemistryYM2017YMfgkYMedhlaedik 8.5 19

101 untioxidantMuctivityMofMSeaweedMyxtractsnMInMVitroMussaysYMyvaluationMinMiMRMzishMωilainaWaterM
ymulsionsMandMwharacterizationbMJAOCSoaJournalaofatheaAmericanaOilaChemistsiaSocietyYM2015YMmfYMikeailk 1.8 19
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100
ωxidativeMstabilityMandMmicrostructureMofMiRMfishaoilaenrichedMgranolaMbarsMaddedMnaturalM
antioxidantsMderivedMfromMbrownMalgaMzucusMvesiculosusbMEuropeanaJournalaofaLipidaScienceaanda
TechnologyYM2017YMeemYMeiddikl

3 19

99 udditionMofMzishMωilMtoMwreamMwheeseMuffectsMαipidMωxidationYMSensoryMStabilityMandMβicrostructurebM
AgricultureakSwitzerlandlYM2012YMfYMgimagki 3 19

98 InfluenceMofMemulsifierMtypeMonMlipidMoxidationMinMfishMoilaenrichedMlightMmayonnaisebMEuropeana
JournalaofaLipidaScienceaandaTechnologyYM2010YMeefYMedefaedfg 3 19

97 xevelopmentMofMzishMωilaαoadedMβicrocapsulesMwontainingMWheyMProteinM–ydrolysateMasM
zilmazormingMβaterialMforMzortificationMofMαowazatMβayonnaisebMFoodsYM2020YMmYM 4.9 18

96 IdentificationMofMemulsifierMpotatoMpeptidesMbyMbioinformaticsnMapplicationMtoMomegaagMdeliveryM
emulsionsMandMreleaseMfromMpotatoMindustryMsideMstreamsbMScientificaReportsYM2020YMedYMjmd 4.9 18

95 womparisonMofMmethodsMtoMreduceMdioxinMandMpolychlorinatedMbiphenylsMcontentsMinMfishmealnM
extractionMandMenzymaticMtreatmentsbMJournalaofaAgriculturalaandaFoodaChemistryYM2007YMiiYMejfdaj 5.7 18

94 wωβPuRISωγMωzMWyTaw–yβIwuαMβyT–ωxSMzωRMxyTyRβIγuTIωγMωzMαIPIxM–YxRωPyRωXIxySbM
JournalaofaFoodaLipidsYM2003YMedYMgiaid 18
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