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55 OccurrenceMofMpharmaceuticalsMandMendocrineMdisruptingMcompoundsMinMmacroalgaesbMbivalvesbMandM
fishMfromMcoastalMareasMinM–uropedMEnvironmentaleResearchbM2015bMgjibMklclj 7.9 163

54 xioaccessibilityMofMHgbMydMandMwsMinMcookedMblackMscabbardMfishMandMedibleMcrabdMFoodeandeChemicale
ToxicologybM2011bMjobMhnfncgk 4.7 81

53 wssessmentMofMfishMqualitypMtheMQualityMIndexMMethodMversusMHPLyManalysisMinMSardaMsardaMUxlochbM
gmoiVdMAnnalseofeMedicinebM2019bMkgbMmjcmj 1.5 78

52 ToxicMelementsMandMspeciationMinMseafoodMsamplesMfromMdifferentMcontaminatedMsitesMinM–uropedM
EnvironmentaleResearchbM2015bMgjibMmhcng 7.9 56

51 –ffectMofMwarmingMonMproteinbMglycogenMandMfattyMacidMcontentMofMnativeMandMinvasiveMclamsdMFoode
ResearcheInternationalbM2014bMljbMjiocjjk 7 54

50 yococcurrenceMofMmuskMfragrancesMandMUVcfiltersMinMseafoodMandMmacroalgaeMcollectedMinM–uropeanM
hotspotsdMEnvironmentaleResearchbM2015bMgjibMlkcmg 7.9 52

49 xioaccumulationMandMeliminationMofMmercuryMinMjuvenileMseabassMUzicentrarchusMlabraxVMinMaMwarmerM
environmentdMEnvironmentaleResearchbM2016bMgjobMmmcnk 7.9 50

48
–ffectsMofMwaterMwarmingMandMacidificationMonMbioconcentrationbMmetabolizationMandMdepurationMofM
pharmaceuticalsMandMendocrineMdisruptingMcompoundsMinMmarineMmusselsMUMytilusMgalloprovincialisVdM
EnvironmentalePollutionbM2018bMhilbMnhjcnij

9.3 49

47 NutritionalMqualityMandMsafetyMofMcookedMedibleMcrabMUyancerMpagurusVdMFoodeChemistrybM2012bMgiibMhmmcni8.5 48

46 OceanMacidificationMdampensMphysiologicalMstressMresponseMtoMwarmingMandMcontaminationMinMaM
commerciallycimportantMfishMUwrgyrosomusMregiusVdMScienceeofetheeTotaleEnvironmentbM2018bMlgnbMinncion 10.2 43

45 yonsumersTMhealthMriskcbenefitMperceptionMofMseafoodMandMattitudeMtowardMtheMmarineM
environmentpMInsightsMfromMfiveM–uropeanMcountriesdMEnvironmentaleResearchbM2015bMgjibMggco 7.9 42

44 –ffectsMofMdepurationMonMmetalMlevelsMandMhealthMstatusMofMbivalveMmolluscsdMFoodeControlbM2015bMjmbMjoickfg6.2 41

43 OralMbioaccessibilityMofMtoxicMandMessentialMelementsMinMrawMandMcookedMcommercialMseafoodMspeciesM
availableMinM–uropeanMmarketsdMFoodeChemistrybM2018bMhlmbMgkchm 8.5 41

42 –cophysiologicalMresponsesMofMjuvenileMseabassMUzicentrarchusMlabraxVMexposedMtoMincreasedM
temperatureMandMdietaryMmethylmercurydMScienceeofetheeTotaleEnvironmentbM2017bMknlbMkkgckkn 10.2 40

41
InfluenceMofMbioaccessibilityMofMtotalMmercurybMmethylcmercuryMandMseleniumMonMtheMriskebenefitM
associatedMtoMtheMconsumptionMofMrawMandMcookedMblueMsharkMUPrionaceMglaucaVdMEnvironmentale
ResearchbM2015bMgjibMghico

7.9 40

40 OralMbioaccessibilityMofMarsenicbMmercuryMandMmethylmercuryMinMmarineMspeciesMcommercializedMinM
yataloniaMUSpainVMandMhealthMrisksMforMtheMconsumersdMFoodeandeChemicaleToxicologybM2015bMnlbMijcjf 4.7 40

39 zifferentialMbehaviouralMresponsesMtoMvenlafaxineMexposureMroutebMwarmingMandMacidificationMinM
juvenileMfishMUwrgyrosomusMregiusVdMScienceeofetheeTotaleEnvironmentbM2018bMlijbMggilcggjm 10.2 39
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38 PreliminaryMassessmentMonMtheMbioaccessibilityMofMcontaminantsMofMemergingMconcernMinMrawMandM
cookedMseafooddMFoodeandeChemicaleToxicologybM2017bMgfjbMlocmn 4.7 38

37 IntegratedMmulticbiomarkerMresponsesMofMjuvenileMseabassMtoMdiclofenacbMwarmingMandMacidificationM
cocexposuredMAquaticeToxicologybM2018bMhfhbMlkcmo 5.1 36

36 PhysiologicalMresponsesMtoMdepurationMandMtransportMofMnativeMandMexoticMclamsMatMdifferentM
temperaturesdMAquaculturebM2013bMjfncjfobMgilcgjl 4.4 28

35 InMvitroMbioaccessibilityMofMtheMmarineMbiotoxinMokadaicMacidMinMshellfishdMFoodeandeChemicale
ToxicologybM2016bMnobMkjco 4.7 27

34
LivingMinMaMmulticstressorsMenvironmentpMwnMintegratedMbiomarkerMapproachMtoMassessMtheM
ecotoxicologicalMresponseMofMmeagreMUwrgyrosomusMregiusVMtoMvenlafaxinebMwarmingMandM
acidificationdMEnvironmentaleResearchbM2019bMglobMmchk

7.9 27

33 zifferentMtoolsMtoMtraceMgeographicMoriginMandMseasonalityMofMcroakerMUMicropogoniasMfurnieriVdMLWTete
FoodeScienceeandeTechnologybM2015bMlgbMgojchff 5.4 23

32 Riskâ��benefitMassessmentMofMcookedMseafoodpMxlackMscabbardMfishMUwphanopusMcarboVMandMedibleMcrabM
UyancerMpagurusVMasMcaseMstudiesdMFoodeControlbM2013bMihbMkgnckhj 6.2 22

31 –ffectsMofMsteamingMonMcontaminantsMofMemergingMconcernMlevelsMinMseafooddMFoodeandeChemicale
ToxicologybM2018bMggnbMjofckfj 4.7 22

30 wssessingMtheMeffectsMofMseawaterMtemperatureMandMpHMonMtheMbioaccumulationMofMemergingM
chemicalMcontaminantsMinMmarineMbivalvesdMEnvironmentaleResearchbM2018bMglgbMhilchjm 7.9 21

29 –cophysiologyMofMnativeMandMaliencinvasiveMclamsMinManMoceanMwarmingMcontextdMComparativee
BiochemistryeandePhysiologyeParteAseMolecularemamp;eIntegrativeePhysiologybM2014bMgmkbMhncim 2.6 21

28 TemporalMdynamicsMofMaminoMandMfattyMacidMcompositionMinMtheMrazorMclamM–nsisMsiliquaMUMolluscapM
xivalviaVdMHelgolandeMarineeResearchbM2014bMlnbMjlkcjnh 1.8 17

27 PolycyclicMaromaticMhydrocarbonsMbioaccessibilityMinMseafoodpMyulinaryMpracticesMeffectsMonMdietaryM
exposuredMEnvironmentaleResearchbM2018bMgljbMglkcgmh 7.9 16

26 wntidepressantsMinMaMchangingMoceanpMVenlafaxineMuptakeMandMeliminationMinMjuvenileMfishM
UwrgyrosomusMregiusVMexposedMtoMwarmingMandMacidificationMconditionsdMChemospherebM2018bMhfobMhnlchom8.4 16

25 FishMenergyMbudgetMunderMoceanMwarmingMandMflameMretardantMexposuredMEnvironmentaleResearchbM
2018bMgljbMgnlcgol 7.9 15

24 xioaccumulationMandMecotoxicologicalMresponsesMofMjuvenileMwhiteMseabreamMUziplodusMsargusVM
exposedMtoMtriclosanbMwarmingMandMacidificationdMEnvironmentalePollutionbM2019bMhjkbMjhmcjjh 9.3 13

23 yhemometricsMtoolsMtoMdistinguishMwildMandMfarmedMmeagreMUwrgyrosomusMregiusVdMJournaleofeFoode
ProcessingeandePreservationbM2017bMjgbMegiigh 2.1 12

22
–ffectMofMsexbMmaturationMstageMandMcookingMmethodsMonMtheMnutritionalMqualityMandMsafetyMofMblackM
scabbardMfishMUwphanopusMcarboMLowebMgnioVdMJournaleofetheeScienceeofeFoodeandeAgriculturebM2012bM
ohbMgkjkcki

4.3 12

21 HabitatMselectionMdisruptionMandMlateralizationMimpairmentMofMcrypticMflatfishMinMaMwarmbMacidbMandM
contaminatedMoceandMMarineeBiologybM2016bMglibMg 2.5 12
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20 xioaccessibilityMofMlipophilicMandMhydrophilicMmarineMbiotoxinsMinMseafoodpMwnMinMvitroMdigestionM
approachdMFoodeandeChemicaleToxicologybM2019bMghobMgkicglg 4.7 11

19
InsightsMonMtheMmetabolizationMofMtheMantidepressantMvenlafaxineMbyMmeagreMUwrgyrosomusMregiusVM
usingMaMcombinedMtargetMandMsuspectMscreeningMapproachdMScienceeofetheeTotaleEnvironmentbM2020bM
mimbMgjfhhl

10.2 11

18 MicrobiologicalMresponsesMtoMdepurationMandMtransportMofMnativeMandMexoticMclamsMatMoptimalMandM
stressfulMtemperaturesdMFoodeMicrobiologybM2013bMilbMilkcmi 6 8

17 WillMseabassMUzicentrarchusMlabraxVMqualityMchangeMinMaMwarmerMoceanudMFoodeResearcheInternationalbM
2017bMombMhmcil 7 7

16
–nrichedMfeedsMwithMiodineMandMseleniumMfromMnaturalMandMsustainableMsourcesMtoMmodulateMfarmedM
giltheadMseabreamMUSparusMaurataVMandMcommonMcarpMUyyprinusMcarpioVMfilletsMelementalMnutritionalM
valuedMFoodeandeChemicaleToxicologybM2020bMgjfbMgggiif

4.7 7

15 FirstMindicationMofMdeleteriousMimpactsMinMwhitecseabreamMlarvaeMUziplodusMsargusVMsurvivalMandM
behaviourMfollowingMacuteMvenlafaxineMexposuredMEcotoxicologybM2019bMhnbMlghclgn 2.9 6

14
MercuryMinMJuvenileMSoleaMsenegalensispMLinkingMxioaccumulationbMSeafoodMSafetybMandM
NeurocOxidativeMResponsesMunderMylimateMyhangecRelatedMStressorsdMAppliedeScienceseoSwitzerlandp
bM2020bMgfbMgooi

2.6 5

13 FutureMchallengesMinMseafoodMchemicalMhazardspMResearchMandMinfrastructureMneedsdMTrendseineFoode
ScienceeandeTechnologybM2019bMnjbMkhckj 15.3 5

12 ImpactMofMaMsimulatedMmarineMheatwaveMinMtheMhematologicalMprofileMofMaMtemperateMsharkM
UScyliorhinusMcaniculaVdMEcologicaleIndicatorsbM2020bMggjbMgflihm 5.8 4

11 –ffectsMofMelevatedMcarbonMdioxideMonMtheMhematologicalMparametersMofMaMtemperateMcatsharkdM
JournaleofeExperimentaleZoologyeParteA:eEcologicaleandeIntegrativeePhysiologybM2020bMiiibMghlcgih 1.9 4

10 zoesMtheMadditionMofMingredientsMaffectMmercuryMandMcadmiumMbioaccessibilityMinMseafoodcbasedM
mealsudMFoodeandeChemicaleToxicologybM2020bMgilbMggfomn 4.7 4

9 GreenMteaMinfusionMreducesMmercuryMbioaccessibilityMandMdietaryMexposureMfromMrawMandMcookedMfishdM
FoodeandeChemicaleToxicologybM2020bMgjkbMgggmgm 4.7 4

8 ShellfishpMyharacteristicsMofMyrustaceansMandMMollusksM2016bMmljcmmg 4

7 ParalyticMShellfishMToxinsMandMOceanMWarmingpMxioaccumulationMandM–cotoxicologicalMResponsesMinM
JuvenileMGiltheadMSeabreamMUVdMToxinsbM2019bMggbM 4.9 3

6 zeterminationMofMtargetMbiogenicMaminesMinMfishMbyMGycMSpMinvestigatingMseafoodMqualitydMAnnalseofe
MedicinebM2019bMkgbMmicmi 1.5 2

5
wminoMacidsMinMtheMoctocoralMVeretillumMcynomoriumpMtheMeffectMofMseasonalityMandMdifferencesMfromM
scleractinianMhexacoralsdMJournaleofetheeMarineeBiologicaleAssociationeofetheeUnitedeKingdombM2013bM
oibMogicogn

1.1 2

4
–ffectsMofMsteamingMonMhealthcvaluableMnutrientsMfromMfortifiedMfarmedMfishpMGiltheadMseabreamM
USparusMaurataVMandMcommonMcarpMUyyprinusMcarpioVMasMcaseMstudiesdMFoodeandeChemicaleToxicologybM
2021bMgkhbMgghhgn

4.7 1

3 yhemicalMyontaminantsMinMaMyhangingMOceanM2019bMhkcjg
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