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77 MolecularRStructuresRandRInRVitroR×ioactivitiesRofREnzymaticallyRProducedRPorcineRPlacentaR
PeptidesRFractionatedRbyRUltrafiltrationiRFoodpandpBioprocesspTechnologygR2022gRmqgRrru 5.1 0

76
βombinedReffectsRofRpriorRplasmahactivatedRwaterRsoakingRandRwheyRproteinRisolatehgingerRextractR
coatingRonRtheRcoldRstorageRstabilityRofR sianRseaRbassRcLatesRcalcariferdRsteakiRFoodpControlgR2022gR
moqgRmltsts

6.2 0

75 RiceRflourhemulgelRasRaRbifunctionalRingredientgRstabiliserhcryoprotactantgRforRformulationRofR
healthierRfrozenRfishRnuggetiRLWTp-pFoodpSciencepandpTechnologygR2022gRmqugRmmonpm 5.4 1

74 GlochidionRwallichianumRLeafRExtractRasRaRNaturalR ntioxidantRinRSausageRModelRSystemiRFoodsgR
2022gRmmgRmqps 4.9 0

73 ReducedRWashingRβycleRforRSustainableRMackerelRcdRSurimiRProductionvREvaluationRofR
×iohPhysicohβhemicalgRRheologicalgRandRGelhFormingRPropertiesiRFoodsgR2021gRmlgR 4.9 2

72 βharacterizationRofR ntioxidantRPeptidesRfromRThaiRTraditionalRSemihDriedRFermentedRβatfishiR
FermentationgR2021gRsgRnrn 4.7 0

71 ×iochemicalRpropertyRandRgelhformingRabilityRofRmackerelRcdRsurimiRpreparedRbyRultrasonicRassistedR
washingiiRRSCpAdvancesgR2021gRmmgRormuuhornls 3.7 1

70 PorcineRplacentaRhydrolysateRasRanRalternateRfunctionalRfoodRingredientvRInRvitroRantioxidantRandR
antibacterialRassessmentsiRPLoSpONEgR2021gRmrgRelnqtppq 3.7 1

69
HighRhydrogenRperoxideRconcentrationhlowRexposureRtimeRofRplasmahactivatedRwaterRcP WdvR R
novelRapproachRforRshelfhlifeRextensionRofR sianRseaRbassRcLatesRcalcariferdRsteakiRInnovativepFoodp
SciencepandpEmergingpTechnologiesgR2021gRspgRmlntrm

6.8 0

68 PracticalRuseRofR˛†hcarotenehloadedRnanoemulsionRasRaRfunctionalRcolorantRinRsausagesRmadeRfromR
goatRmeatRsurimihlikeRmaterialiRInternationalpJournalpofpFoodpSciencepandpTechnologygR2021gRqrgRplllhpllt3.8 1

67 RiceRbranRoilRemulgelRasRaRporkRbackRfatRalternateRforRsemihdriedRfishRsausageiRPLoSpONEgR2021gRmrgRelnqlqmn3.7 1

66 PhysicochemicalRpropertiesRandRnutritionalRcompositionsRofRnipaRpalmRcNypaRfruticansRWurmbdR
syrupiRNFSpJournalgR2021gRnogRqthrq 6.5 2

65 PhysicohchemicalRaspectsRofRThaiRfermentedRfishRvisceragRTaihPlagRcurryRpowderRprocessedRbyRhotRairR
dryingRandRhybridRmicrowavehinfraredRdryingiRPLoSpONEgR2021gRmrgRelnqotop 3.7 1

64 PrehneutralizedRcrudeRpalmRoilRasRnaturalRcolorantRandRbioactiveRingredientRinRfishRsausageRpreparedR
fromRtilapiaRcOreochromisRniloticusdiRLWTp-pFoodpSciencepandpTechnologygR2021gRmoqgRmmlntu 5.4 2

63 ImpactRofRlecithinRincorporationRonRgelRpropertiesRofRbigeyeRsnapperRcPriacanthusRtayenusdRsurimiiR
InternationalpJournalpofpFoodpSciencepandpTechnologygR2021gRqrgRnptmhnpum 3.8 5

62
RoleRofRantioxidantsRonRphysicochemicalRpropertiesRandRinRvitroRbioaccessibilityRofR˛†hcaroteneR
loadedRnanoemulsionRunderRthermalRandRcoldRplasmaRdischargeRacceleratedRtestsiRFoodpChemistrygR
2021gRoougRmntmqs

8.5 7

61 ×iochemicalRpropertyRandRgelhformingRabilityRofRsurimihlikeRmaterialRfromRgoatRmeatiRInternationalp
JournalpofpFoodpSciencepandpTechnologygR2021gRqrgRutthuut 3.8 3
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60 βhemicalgRphysicalgRandRfunctionalRpropertiesRofRThaiRindigenousRbrownRriceRfloursiRPLoSpONEgR2021gR
mrgRelnqqrup 3.7 1

59 OccurrenceRandRDevelopmentRofROffhOdorRβompoundsRinRFarmedRHybridRβatfishRcRˆ�RdRMuscleRduringR
RefrigeratedRStoragevRβhemicalRandRVolatilomicR nalysisiRFoodsgR2021gRmlgR 4.9 1

58 UltrasoundhassistedRextractionRofRproteinRfromR×ombayRlocustsRandRitsRimpactRonRfunctionalRandR
antioxidativeRpropertiesiRScientificpReportsgR2021gRmmgRmsonl 4.9 5

57
 RcomparisonRofRnutritionalRvaluesgRphysicochemicalRfeaturesRandRin´ vitroRbioactivitiesRofRSouthernR
ThaiRshorthgrainRbrownRriceRwithRcommercialRlonghgrainRvarietiesiRInternationalpJournalpofpFoodp
SciencepandpTechnologygR2021gRqrgRrqmq

3.8 2

56 InsightsRintoRtheReffectsRofRdietaryRsupplementsRonRtheRnutritionalRcompositionRandRgrowthR
performanceRofRsagoRpalmRweevilRcRhynchophorusRferrugineusdRlarvaeiRFoodpChemistrygR2021gRorogRmolnsu8.5 3

55
βomparativeRqualityRandRvolatilomicRcharacterisationRofRunwashedRmincegRsurimigRandR
pHhshifthprocessedRproteinRisolatesRfromRfarmhraisedRhybridRcatfishRcβlariasRmacrocephalus´ ˆ�´ βlariasR
gariepinusdiRFoodpChemistrygR2021gRorpgRmolorq

8.5 4

54 FarmhraisedRsagoRpalmRweevilRcRhynchophorusRferrugineusdRlarvaevRPotentialRandRchallengesRforR
promisingRsourceRofRnutrientsiRJournalpofpFoodpCompositionpandpAnalysisgR2020gRungRmloqpn 4.1 12

53
ImprovedRradicalRscavengingRactivityRandRstabilisedRcolourRofRnipaRpalmRsyrupRafterR
ultrasoundhassistedRglycationRwithRglycineiRInternationalpJournalpofpFoodpSciencepandpTechnologygR
2020gRqqgRopnphopom

3.8 1

52 PreservationRofRchilledR sianRseaRbassRcLatesRcalcariferdRsteakRbyRwheyRproteinRisolateRcoatingR
containingRpolyphenolRextractRfromRgingergRlemongrassgRorRgreenRteaiRFoodpControlgR2020gRmmtgRmlspll 6.2 31

51 TechnohbiofunctionalityRofRmangostinRextracthloadedRvirginRcoconutRoilRnanoemulsionRandR
nanoemulgeliRPLoSpONEgR2020gRmqgRelnnsusu 3.7 15

50
PhysicochemicalRandRtechnohfunctionalRpropertiesRofRacidhaidedRpHhshiftedRproteinRisolateRfromR
overhsaltedRduckReggRc nasRplatyrhucusdRalbumeniRInternationalpJournalpofpFoodpSciencepandp
TechnologygR2020gRqqgRnrmuhnrnu

3.8 3

49 SouthernhstyleRPadRThaiRsaucevRFromRtraditionalRculinaryRtreatRtoRconvenienceRfoodRinRretortableR
pouchesiRPLoSpONEgR2020gRmqgRelnoooum 3.7 2

48 InstabilityRofR˛†hsitosterylRoleateRandR˛†hsitosterolRloadedRinRoilhinhwaterRemulsioniRNFSpJournalgR2020gR
nmgRnnhns 6.5 2

47 NutritionalRcompositionRandRbioactivityRofRgerminatedRThaiRindigenousRriceRextractsvR RfeasibilityR
studyiRPLoSpONEgR2020gRmqgRelnostpp 3.7 3

46 βharacterizationRofRNipaRPalmâ��sRcNypaRfruticansRWurmbidRSapRandRSyrupRasRFunctionalRFoodR
IngredientsiRSugarpTechgR2020gRnngRmumhnlm 1.9 7

45
EffectRofR tmosphericRPressureRβoldRPlasmaRonR×iophysicalRPropertiesRandR ggregationRofRNaturalR
 ctomyosinRfromRThreadfinR×reamRcNemipterusRbleekeridiRFoodpandpBioprocesspTechnologygR2020gR
mogRtqmhtqu

5.1 9

44 UltrasonichassistedRvirginRcoconutRoilRbasedRextractionRforRmaximizingRpolyphenolRrecoveryRandR
bioactivitiesRofRmangosteenRpeelsiRJournalpofpFoodpSciencepandpTechnologygR2020gRqsgRplonhplpo 3.3 3

43 SouthernhstyleRPadRThaiRsaucevRFromRtraditionalRculinaryRtreatRtoRconvenienceRfoodRinRretortableR
pouchesR2020gRmqgRelnoooum

(2020-2021)
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42 SouthernhstyleRPadRThaiRsaucevRFromRtraditionalRculinaryRtreatRtoRconvenienceRfoodRinRretortableR
pouchesR2020gRmqgRelnoooum

41 SouthernhstyleRPadRThaiRsaucevRFromRtraditionalRculinaryRtreatRtoRconvenienceRfoodRinRretortableR
pouchesR2020gRmqgRelnoooum

40 SouthernhstyleRPadRThaiRsaucevRFromRtraditionalRculinaryRtreatRtoRconvenienceRfoodRinRretortableR
pouchesR2020gRmqgRelnoooum

39 TechnohbiofunctionalityRofRmangostinRextracthloadedRvirginRcoconutRoilRnanoemulsionRandR
nanoemulgelR2020gRmqgRelnnsusu

38 TechnohbiofunctionalityRofRmangostinRextracthloadedRvirginRcoconutRoilRnanoemulsionRandR
nanoemulgelR2020gRmqgRelnnsusu

37 TechnohbiofunctionalityRofRmangostinRextracthloadedRvirginRcoconutRoilRnanoemulsionRandR
nanoemulgelR2020gRmqgRelnnsusu

36 TechnohbiofunctionalityRofRmangostinRextracthloadedRvirginRcoconutRoilRnanoemulsionRandR
nanoemulgelR2020gRmqgRelnnsusu

35
TuningRofRvirginRcoconutRoilRandRpropyleneRglycolRratiosRforRmaximizingRtheRpolyphenolRrecoveryRandR
inRvitroRbioactivitiesRofRmangosteenRcGarciniaRmangostanaRLidRpericarpiRProcesspBiochemistrygR2019gR
tsgRmsuhmtr

4.8 14

34 ×asicRcompositiongRantioxidantRactivityRandRnanoemulsionRbehaviorRofRoilRfromRmantisRshrimpR
cOratosquillaRnepadiRFoodpBiosciencegR2019gRomgRmllppt 4.9 7

33 OxidativeRstabilityRofRmargarineRenrichedRwithRdifferentRstructuresRofR˛†RhsitosterylRestersRduringR
storageiRFoodpBiosciencegR2018gRnngRsthtp 4.9 9

32 FeasibilityRofRaRpHRdrivenRmethodRforRmaximizingRproteinRrecoveryRofRoverhsaltedRalbumeniRFoodp
BiosciencegR2018gRnpgRtuhup 4.9 7

31 FunctionalRpropertiesRofRpHhshiftedRproteinRisolatesRfromRbigeyeRsnapperRcPriacanthusRtayenusdR
headRbyhproductiRInternationalpJournalpofpFoodpPropertiesgR2017gRnlgRqurhrml 3 24

30
RemovalRofRLipidsgRβholesterolgRNucleicR cidsRandRHaemRPigmentsRDuringRProductionRofRProteinR
IsolatesRfromR×roilerRMeatRUsingRpHhshiftRProcessesiRInternationalpJournalpofpFoodpEngineeringgR2017
gRmogR

1.9 2

29 iRTurkishpJournalpofpFisheriespandpAquaticpSciencesgR2017gRmsgR 1.2 2

28
 queousRtwohphaseRpartitioningRofRliverRproteinaseRfromRalbacoreRtunaRcThunnusRalalungadvR
 pplicationRtoRstarryRtriggerfishRc balistesRstellarisdRmuscleRhydrolysisiRInternationalpJournalpofpFoodp
PropertiesgR2017gRmhmo

3 1

27 βarbonatedRwaterRasRaRnovelRwashingRmediumRforRmackerelRcdRsurimiRproductioniRJournalpofpFoodp
SciencepandpTechnologygR2017gRqpgRousuhoutt 3.3 6

26 βhemicalRdeteriorationRandRdiscolorationRofRsemihdriedRtilapiaRprocessedRbyRsunRdryingRandR
microwaveRdryingiRDryingpTechnologygR2017gRoqgRrpnhrpu 2.6 24

25 iRTurkishpJournalpofpFisheriespandpAquaticpSciencesgR2016gRmrgR 1.2 4
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24 ProteinasesRfromRtheRLiverRofR lbacoreRTunaRcThunnusR lalungadvROptimumRExtractantRandR
×iochemicalRβharacteristicsiRJournalpofpFoodpBiochemistrygR2016gRplgRmlhmu 3.3 4

23 MechanismRofROxidationRinRFoodsRofR nimalROriginR2016gRmhos 2

22  utolysisRandRβharacterizationRofRSarcoplasmicRandRMyofibrilR ssociatedRProteinasesRofROxeyeRScadR
cSelarRboopsdRMuscleiRJournalpofpAquaticpFoodpProductpTechnologygR2016gRnqgRmmonhmmpo 1.6 3

21 PotentialRProductionRofRHealthierRProteinRIsolateRfromR×roilerRMeatRusingRModifiedR cidh idedRpHR
ShiftRProcessiRFoodpandpBioprocesspTechnologygR2016gRugRmnquhmnrs 5.1 6

20 TuningRtheRpHhshiftRproteinhisolationRmethodRforRmaximumRhemoglobinhremovalRfromRbloodRrichR
fishRmuscleiRFoodpChemistrygR2016gRnmngRnmohnp 8.5 23

19 InterrelationshipRbetweenRmyoglobinRandRlipidRoxidationsRinRoxeyeRscadRcSelarRboopsdRmuscleRduringR
icedRstorageiRFoodpChemistrygR2015gRmspgRnsuhtq 8.5 48

18 DevelopmentRofRaRnewRmethodRforRdeterminationRofRtotalRhaemRproteinRinRfishRmuscleiRFoodp
ChemistrygR2015gRmsogRmmoohpm 8.5 25

17
 ntioxidantRactivityRofRMaillardRreactionRproductsRderivedRfromRstingrayRcHimanturaRsignifierdR
nonhproteinRnitrogenousRfractionRandRsugarRmodelRsystemsiRLWTp-pFoodpSciencepandpTechnologygR
2014gRqsgRsmthsnp

5.4 33

16 βharacterisationRofRmusclesRfromRFrigateRmackerelRc uxisRthazarddRandRcatfishRcβlariasR
macrocephalusdiRFoodpChemistrygR2013gRmougRpmphu 8.5 16

15 ExtractiongRpurificationRandRpropertiesRofRtrypsinRinhibitorRfromRThaiRmungRbeanRcVignaRradiataRcLidR
RiRWilczekdiRFoodpChemistrygR2011gRmnugRmopthmoqp 8.5 42

14 npkDaRTrypsinvR RpredominantRproteaseRpurifiedRfromRtheRvisceraRofRhybridRcatfishRcβlariasR
macrocephalusˆ�βlariasRgariepinusdiRFoodpChemistrygR2011gRmnugRsouhpr 8.5 29

13 PhysicochemicalRchangesRofRtilapiaRcOreochromisRniloticusdRmuscleRduringRsaltingiRFoodpChemistrygR
2011gRmnugRmnlmhml 8.5 60

12 PhysicochemicalRandRgellingRpropertiesRofRshorthbodiedRmackerelRcRastrelligerRbrachysomadRproteinR
isolateRpreparedRusingRalkalinehaidedRprocessiRFoodpandpBioproductspProcessinggR2010gRttgRmsphmtl 4.9 30

11 PhysicochemicalRpropertiesRandRgelhformingRabilityRofRsurimiRfromRthreeRspeciesRofRmackerelRcaughtR
inRSouthernRThailandiRFoodpChemistrygR2010gRmnmgRtqhun 8.5 30

10 GelRpropertiesRofRcroakerâ��mackerelRsurimiRblendiRFoodpChemistrygR2010gRmnngRmmnnhmmnt 8.5 19

9 ×iochemicalRandRgellingRpropertiesRofRtilapiaRsurimiRandRproteinRrecoveredRusingRanRacidhalkalineR
processiRFoodpChemistrygR2009gRmmngRmmnhmmu 8.5 118

8 TheReffectRofRfreezingRandRaldehydesRonRtheRinteractionRbetweenRfishRmyoglobinRandRmyofibrillarR
proteinsiRJournalpofpAgriculturalpandpFoodpChemistrygR2007gRqqgRpqrnht 5.7 29

7 βharacterisationRofRmyoglobinRfromRsardineRcSardinellaRgibbosadRdarkRmuscleiRFoodpChemistrygR2007gR
mllgRmqrhmrp 8.5 28

(2007-2016)
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6 InteractionRbetweenRfishRmyoglobinRandRmyosinRinRvitroiRFoodpChemistrygR2007gRmlogRmmrthmmsq 8.5 5

5
PhysicochemicalRpropertiesgRgelhformingRabilityRandRmyoglobinRcontentRofRsardineRcSardinellaR
gibbosadRandRmackerelRcRastrelligerRkanagurtadRsurimiRproducedRbyRconventionalRmethodRandR
alkalineRsolubilisationRprocessiREuropeanpFoodpResearchpandpTechnologygR2006gRnnngRqthro

3.4 54

4 βhangesRofRlipidsRinRsardineRcSardinellaRgibbosadRmuscleRduringRicedRstorageiRFoodpChemistrygR2006gR
uugRtohum 8.5 161

3 βhangesRofRpigmentsRandRcolorRinRsardineRcSardinellaRgibbosadRandRmackerelRcRastrelligerR
kanagurtadRmuscleRduringRicedRstorageiRFoodpChemistrygR2005gRuogRrlshrms 8.5 244

2 βharacteristicsRandRgelRpropertiesRofRmusclesRfromRsardineRcSardinellaRgibbosadRandRmackerelR
cRastrelligerRkanagurtadRcaughtRinRThailandiRFoodpResearchpInternationalgR2004gRosgRmlnmhmlol 7 110

1
βhemicalRcharacteristicsRandRvolatileRcompoundsRprofilesRinRdifferentRmuscleRpartRofRtheRfarmedR
hybridRcatfishRcβlariasRmacrocephalusRˆ�RβlariasRgariepinusdiRInternationalpJournalpofpFoodpSciencepandp
Technologyg

3.8 1
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