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n Paper IF Citations

174 uhemicalJcompositionJandJantibacterialJandJantioxidantJpropertiesJofJcommercialJessentialJoilsYJ
IndustrialaCropsaandaProductsWJ2013WJfeWJgjiXgkg 5.9 273

173 uhemicalJcompositionJandJbioactivityJofJdifferentJoreganoJSOriganumJvulgareTJextractsJandJ
essentialJoilYJJournalaofatheaScienceaofaFoodaandaAgricultureWJ2013WJkeWJdibiXcf 4.3 159

172
wuropeanJpennyroyalJSMenthaJpulegiumTJfromJPortugallJuhemicalJcompositionJofJessentialJoilJandJ
antioxidantJandJantimicrobialJpropertiesJofJextractsJandJessentialJoilYJIndustrialaCropsaandaProductsWJ
2012WJehWJjcXji

5.9 120

171 sssessmentJofJtheJessentialJelementJandJheavyJmetalJcontentJofJedibleJfishJmuscleYJAnalyticalaanda
BioanalyticalaChemistryWJ2005WJejdWJfdhXed 4.4 112

170 uharacterizationJofJfishJproteinJfilmsJincorporatedJwithJessentialJoilsJofJcloveWJgarlicJandJoriganumlJ
PhysicalWJantioxidantJandJantibacterialJpropertiesYJLWTaoaFoodaScienceaandaTechnologyWJ2014WJgkWJgeeXgek 5.4 110

169 tioaccessibilityJassessmentJmethodologiesJandJtheirJconsequencesJforJtheJriskâ��benefitJevaluationJ
ofJfoodYJTrendsainaFoodaScienceaandaTechnologyWJ2015WJfcWJgXde 15.3 106

168 zakeJproteinsJedibleJfilmsJincorporatedJwithJessentialJoilslJPhysicalWJmechanicalWJantioxidantJandJ
antibacterialJpropertiesYJFoodaHydrocolloidsWJ2013WJebWJddfXdec 10.6 99

167 SeasonalJvariationJinJtheJchemicalJcompositionJofJhorseXmackerelJSTrachurusJtrachurusTYJEuropeana
FoodaResearchaandaTechnologyWJ2001WJdcdWJgegXgek 3.4 91

166 sntioxidantJsynergyJofJ˛–XtocopherolJandJphospholipidsYJJAOCSnaJournalaofatheaAmericanaOila
ChemistshaSocietyWJ1999WJihWJkbgXkce 1.8 84

165 ulimateJchangeJandJseafoodJsafetylJzumanJhealthJimplicationsYJFoodaResearchaInternationalWJ2010WJ
feWJcihhXciik 7 83

164 tioaccessibilityJofJzgWJudJandJssJinJcookedJblackJscabbardJfishJandJedibleJcrabYJFoodaandaChemicala
ToxicologyWJ2011WJfkWJdjbjXcg 4.7 81

163
NutritionalJqualityJofJredJshrimpWJsristeusJantennatusJSRissoTWJpinkJshrimpWJParapenaeusJlongirostrisJ
SωucasTWJandJNorwayJlobsterWJNephropsJnorvegicusJSωinnaeusTYJJournalaofatheaScienceaofaFoodaanda
AgricultureWJ2004WJjfWJjkXkf

4.3 80

162 sssessmentJofJfishJqualitylJtheJQualityJ–ndexJMethodJversusJzPωuJanalysisJinJSardaJsardaJStlochWJ
cikeTYJAnnalsaofaMedicineWJ2019WJgcWJifXif 1.5 78

161 wffectJofJuOdaOdXcontainingJmodifiedJatmospheresJonJpackedJdeepwaterJpinkJshrimpJ
SParapenaeusJlongirostrisTYJEuropeanaFoodaResearchaandaTechnologyWJ2002WJdcfWJckdXcki 3.4 78

160
uharacterizationJofJproteinJhydrolysatesJandJlipidsJobtainedJfromJblackJscabbardfishJSsphanopusJ
carboTJbyXproductsJandJantioxidativeJactivityJofJtheJhydrolysatesJproducedYJProcessaBiochemistryWJ
2010WJfgWJcjXdf

4.8 73

159 SlaughteringJofJgiltheadJseabreamJSSparusJaurataTJinJliquidJicelJinfluenceJonJfishJqualityYJEuropeana
FoodaResearchaandaTechnologyWJ2001WJdceWJdhiXdid 3.4 72

158 uhangesJinJbaselineJlevelsJofJnucleotidesJduringJiceJstorageJofJfishJandJcrustaceansJfromJtheJ
PortugueseJcoastYJEuropeanaFoodaResearchaandaTechnologyWJ2001WJdcdWJcfcXcfh 3.4 66
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157 SurveyJintoJtheJseafoodJconsumptionJpreferencesJandJpatternsJinJtheJportugueseJpopulationYJ
yenderJandJregionalJvariabilityYJAppetiteWJ2013WJhfWJdbXec 4.5 64

156
wvaluationJofJtheJriskabenefitJassociatedJtoJtheJconsumptionJofJrawJandJcookedJfarmedJmeagreJ
basedJonJtheJbioaccessibilityJofJseleniumWJeicosapentaenoicJacidJandJdocosahexaenoicJacidWJtotalJ
mercuryWJandJmethylmercuryJdeterminedJbyJanJinJvitroJdigestionJmodelYJFoodaChemistryWJ2015WJcibWJdfkXgh

8.5 63

155 sntioxidantJandJantimicrobialJactivityJofJSaturejaJmontanaJωYJextractsYJJournalaofatheaScienceaofa
FoodaandaAgricultureWJ2011WJkcWJcggfXhb 4.3 61

154 wffectJofJsexualJmaturationJonJtheJtissueJbiochemicalJcompositionJofJOctopusJvulgarisJandJOYJ
defilippiJSMolluscalJuephalopodaTYJMarineaBiologyWJ2004WJcfgWJghe 2.5 58

153 sntioxidantJandJantibacterialJactivityJofJessentialJoilJandJextractsJofJbayJlaurelJωaurusJnobilisJ
ωinnaeusJSωauraceaeTJfromJPortugalYJNaturalaProductaResearchWJ2012WJdhWJgcjXdk 2.3 55

152 tenefitsJandJrisksJassociatedJwithJconsumptionJofJrawWJcookedWJandJcannedJtunaJSThunnusJsppYTJ
basedJonJtheJbioaccessibilityJofJseleniumJandJmethylmercuryYJEnvironmentalaResearchWJ2015WJcfeWJcebXi 7.9 54

151 wffectJofJwarmingJonJproteinWJglycogenJandJfattyJacidJcontentJofJnativeJandJinvasiveJclamsYJFooda
ResearchaInternationalWJ2014WJhfWJfekXffg 7 54

150 –mpactJofJclimateJchangeJinJMediterraneanJaquacultureYJReviewsainaAquacultureWJ2012WJfWJcheXcii 8.9 53

149 uhemicalJcompositionJofJstlanticJspiderJcrabJMajaJbrachydactylalJzumanJhealthJimplicationsYJ
JournalaofaFoodaCompositionaandaAnalysisWJ2010WJdeWJdebXdei 4.1 51

148
uhemicalJcompositionWJcholesterolWJfattyJacidJandJaminoJacidJinJtwoJpopulationsJofJbrownJcrabJ
uancerJpaguruslJwcologicalJandJhumanJhealthJimplicationsYJJournalaofaFoodaCompositionaandaAnalysis
WJ2010WJdeWJichXidg

4.1 51

147 tiochemicalJcompositionJofJcephalopodsJwithJdifferentJlifeJstrategiesWJwithJspecialJreferenceJtoJaJ
giantJsquidWJsrchiteuthisJspYYJMarineaBiologyWJ2005WJcfhWJiekXigc 2.5 51

146 wffectsJofJtemperatureWJdensityWJandJdietJonJdevelopmentWJsurvivalWJsettlementJsynchronismWJandJ
fattyJacidJprofileJofJtheJornamentalJshrimpJωysmataJseticaudataYJAquacultureWJ2005WJdfgWJddcXdei 4.4 50

145 tioaccumulationJandJeliminationJofJmercuryJinJjuvenileJseabassJSvicentrarchusJlabraxTJinJaJwarmerJ
environmentYJEnvironmentalaResearchWJ2016WJcfkWJiiXjg 7.9 50

144 NutritionalJqualityJandJsafetyJofJcookedJedibleJcrabJSuancerJpagurusTYJFoodaChemistryWJ2012WJceeWJdiiXje8.5 48

143 sccumulationJofJelementsJSSWJssWJtrWJSrWJudWJzgWJPbTJinJtwoJpopulationsJofJuancerJpaguruslJ
ecologicalJimplicationsJtoJhumanJconsumptionYJFoodaandaChemicalaToxicologyWJ2009WJfiWJcgbXh 4.7 48

142 uontaminantJmetalsJinJblackJscabbardJfishJSsphanopusJcarboTJcaughtJoffJMadeiraJandJtheJszoresYJ
FoodaChemistryWJ2007WJcbcWJcdbXcdg 8.5 48

141 wmbryogenesisJofJdecapodJcrustaceansJwithJdifferentJlifeJhistoryJtraitsWJfeedingJecologiesJandJ
habitatslJaJfattyJacidJapproachYJMarineaBiologyWJ2007WJcgcWJkegXkfi 2.5 47

140 wffectJofJdietaryJfibreJandJMTyaseJonJtheJqualityJofJmackerelJsurimiJgelsYJJournalaofatheaScienceaofa
FoodaandaAgricultureWJ2009WJjkWJchfjXchgj 4.3 46
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139
uhangesJinJaminoJacidsJandJlipidsJduringJembryogenesisJofJwuropeanJlobsterWJzomarusJgammarusJ
SurustacealJvecapodaTYJComparativeaBiochemistryaandaPhysiologyaoaBaBiochemistryaandaMoleculara
BiologyWJ2005WJcfbWJdfcXk

2.3 44

138
wffectJofJhighJpressureJprocessingJinJtheJqualityJofJseaJbassJSvicentrarchusJlabraxTJfilletslJ
PressurizationJrateWJpressureJlevelJandJholdingJtimeYJInnovativeaFoodaScienceaandaEmerginga
TechnologiesWJ2014WJddWJecXek

6.8 43

137 vevelopmentJofJaJhealthyJlowXfatJfishJsausageJcontainingJdietaryJfibreYJInternationalaJournalaofa
FoodaScienceaandaTechnologyWJ2008WJfeWJdihXdje 3.8 43

136 QualityJuhangesJvuringJStorageJofJxishJSausagesJuontainingJvietaryJxiberYJJournalaofaAquaticaFooda
ProductaTechnologyWJ2008WJciWJieXkg 1.6 42

135 wssentialJelementsJandJcontaminantsJinJedibleJtissuesJofJwuropeanJandJsmericanJlobstersYJFooda
ChemistryWJ2008WJcccWJjhdXjhi 8.5 42

134 wffectsJofJdepurationJonJmetalJlevelsJandJhealthJstatusJofJbivalveJmolluscsYJFoodaControlWJ2015WJfiWJfkeXgbc6.2 41

133 xractionationJofJproteinJhydrolysatesJofJfishJandJchickenJusingJmembraneJultrafiltrationlJ
investigationJofJantioxidantJactivityYJAppliedaBiochemistryaandaBiotechnologyWJ2014WJcidWJdjiiXke 3.2 41

132
TheJemergingJfarmedJfishJspeciesJmeagreJSsrgyrosomusJregiusTlJhowJculinaryJtreatmentJaffectsJ
nutrientsJandJcontaminantsJconcentrationJandJassociatedJbenefitXriskJbalanceYJFoodaandaChemicala
ToxicologyWJ2013WJhbWJdiiXjg

4.7 41

131 –nstrumentalJTextureJandJSensoryJuharacteristicsJofJuodJxrankfurterJSausagesYJInternationala
JournalaofaFoodaPropertiesWJ2009WJcdWJhdgXhfe 3 41

130 uharacterizationJandJidentificationJofJmicrofloraJfromJsoakedJcodJandJrespectiveJsaltedJrawJ
materialsYJFoodaMicrobiologyWJ2003WJdbWJficXfjc 6 41

129 xattyJacidsWJmercuryWJandJmethylmercuryJbioaccessibilityJinJsalmonJSSalmoJsalarTJusingJanJinJvitroJ
modellJwffectJofJculinaryJtreatmentYJFoodaChemistryWJ2015WJcjgWJdhjXih 8.5 40

128 tiochemicalJchangesJduringJtheJembryonicJdevelopmentJofJNorwayJlobsterWJNephropsJnorvegicusYJ
AquacultureWJ2003WJddcWJgbiXgdd 4.4 40

127 NewJtoolsJtoJassessJtoxicityWJbioaccessibilityJandJuptakeJofJchemicalJcontaminantsJinJmeatJandJ
seafoodYJFoodaResearchaInternationalWJ2011WJffWJgcbXgdd 7 39

126
NutritionalJqualityJofJsfricanJcatfishJulariasJgariepinusJSturchellJcjddTlJaJpositiveJcriterionJforJtheJ
futureJdevelopmentJofJtheJwuropeanJproductionJofJSiluroideiYJInternationalaJournalaofaFoodaSciencea
andaTechnologyWJ2007WJfdWJefdXegc

3.8 39

125
wffectJofJlowXdoseJirradiationJandJrefrigerationJonJtheJmicrofloraWJsensoryJcharacteristicsJandJ
biogenicJaminesJofJstlanticJhorseJmackerelJStrachurusJtrachurusTYJEuropeanaFoodaResearchaanda
TechnologyWJ2005WJddcWJedkXeeg

3.4 39

124 uhangesJofJenzymesJactivityJandJproteinJprofilesJcausedJbyJhighXpressureJprocessingJinJseaJbassJ
SvicentrarchusJlabraxTJfilletsYJJournalaofaAgriculturalaandaFoodaChemistryWJ2013WJhcWJdjgcXhb 5.7 38

123 ShelfXlifeJofJcookedJedibleJcrabJSuancerJpagurusTJstoredJunderJrefrigeratedJconditionsYJLWTaoaFooda
ScienceaandaTechnologyWJ2011WJffWJceihXcejd 5.4 38

122 wlementalJcompositionJofJcephalopodsJfromJPortugueseJcontinentalJwatersYJFoodaChemistryWJ2009WJ
cceWJccfhXccge 8.5 38

Maria Nunes

4



121
tiochemicalJcompositionJofJdeepXseaJdecapodJcrustaceansJwithJtwoJdifferentJbenthicJlifeJ
strategiesJoffJtheJPortugueseJsouthJcoastYJDeepoSeaaResearchaPartaI:aOceanographicaResearchaPapers
WJ2003WJgbWJcckXceb

2.5 38

120 wffectJofJharvestingJstressJandJslaughterJconditionsJonJselectedJfleshJqualityJcriteriaJofJgiltheadJ
seabreamJSSparusJaurataTYJAquacultureWJ2010WJebgWJhhXid 4.4 37

119 MethylmercuryJrisksJandJwPsJVJvzsJbenefitsJassociatedJwithJseafoodJconsumptionJinJwuropeYJRiska
AnalysisWJ2010WJebWJjdiXfb 3.9 37

118 wffectJofJtransglutaminaseJandJcarrageenanJonJrestructuredJfishJproductsJcontainingJdietaryJfibresYJ
InternationalaJournalaofaFoodaScienceaandaTechnologyWJ2007WJfdWJcdgiXcdhf 3.8 37

117 ProcessingJofJSaltedJuodJSyadusJsppYTlJsJReviewYJComprehensiveaReviewsainaFoodaScienceaandaFooda
SafetyWJ2012WJccWJgfhXghf 16.4 36

116 TotalJandJorganicJmercuryWJseleniumJandJ˛–XtocopherolJinJsomeJdeepXwaterJfishJspeciesYJJournalaofa
theaScienceaofaFoodaandaAgricultureWJ2008WJjjWJdgfeXdggb 4.3 36

115 wffectJofJseasonJonJtheJchemicalJcompositionJandJnutritionalJqualityJofJtheJedibleJcrabJuancerJ
pagurusYJJournalaofaAgriculturalaandaFoodaChemistryWJ2009WJgiWJcbjcfXdf 5.7 35

114 wffectsJofJdietaryJconjugatedJlinoleicJacidJonJgrowthWJnutrientJutilizationWJbodyJcompositionWJandJ
hepaticJlipogenesisJinJrainbowJtroutJjuvenilesJSOncorhynchusJmykissTYJAquacultureWJ2005WJdfjWJcheXcid 4.4 35

113 wffectJofJdietaryJconjugatedJlinoleicJacidJonJmuscleWJliverJandJvisceralJlipidJdepositionJinJrainbowJ
troutJjuvenilesJSOncorhynchusJmykissTYJAquacultureWJ2006WJdgfWJfkhXgbg 4.4 34

112 tiochemicalJchangesJduringJtheJreproductiveJcycleJofJtheJdeepXseaJdecapodJNephropsJnorvegicusJ
onJtheJsouthJcoastJofJPortugalYJMarineaBiologyWJ2002WJcfcWJcbbcXcbbk 2.5 34

111 xromJfishJchemicalJcharacterisationJtoJtheJbenefitXriskJassessmentXXpartJsYJFoodaChemistryWJ2013WJ
ceiWJkkXcbi 8.5 33

110 wffectJofJsaltJandJMTyaseJonJtheJproductionJofJhighJqualityJgelsJfromJfarmedJseaJbassYJJournalaofa
FoodaEngineeringWJ2010WJcbcWJkjXcbg 6 33

109 uonjugatedJlinoleicJacidJinJdietsJforJlargeXsizeJrainbowJtroutJSOncorhynchusJmykissTlJeffectsJonJ
growthWJchemicalJcompositionJandJsensoryJattributesYJBritishaJournalaofaNutritionWJ2007WJkiWJdjkXki 3.6 33

108 –nfluenceJofJconjugatedJlinoleicJacidJonJgrowthWJlipidJcompositionJandJhepaticJlipogenesisJinJ
juvenileJwuropeanJseaJbassJSvicentrarchusJlabraxTYJAquacultureWJ2007WJdhiWJddgXdeg 4.4 33

107
sssessmentJofJwuropeanJcuttlefishJSSepiaJofficinalisWJωYTJnutritionalJvalueJandJfreshnessJunderJiceJ
storageJusingJaJdevelopedJQualityJ–ndexJMethodJSQ–MTJandJbiochemicalJmethodsYJLWTaoaFooda
ScienceaandaTechnologyWJ2009WJfdWJfdfXfed

5.4 32

106 TheJtradeJofJliveJcrustaceansJinJPortugallJspaceJforJtechnologicalJimprovementsYJICESaJournalaofa
MarineaScienceWJ2008WJhgWJggcXggk 2.7 32

105 NutritionalJqualityJofJtheJedibleJtissuesJofJwuropeanJlobsterJzomarusJgammarusJandJsmericanJ
lobsterJzomarusJamericanusYJJournalaofaAgriculturalaandaFoodaChemistryWJ2009WJgiWJehfgXgd 5.7 31

104 –nfluenceJofJseasonJandJsexJonJtheJcontentsJofJmineralsJandJtraceJelementsJinJbrownJcrabJSuancerJ
pagurusWJωinnaeusWJcigjTYJJournalaofaAgriculturalaandaFoodaChemistryWJ2009WJgiWJedgeXhb 5.7 31
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103 tioenergeticsJofJsmallJpelagicJfishesJinJupwellingJsystemslJrelationshipJbetweenJfishJconditionWJ
coastalJecosystemJdynamicsJandJfisheriesYJMarineaEcologyaoaProgressaSeriesWJ2010WJfcbWJdbgXdcj 2.6 29

102 sddressingJchallengesJandJopportunitiesJofJtheJwuropeanJseafoodJsectorJunderJaJcircularJeconomyJ
frameworkYJCurrentaOpinionainaEnvironmentalaScienceaandaHealthWJ2020WJceWJcbcXcbh 8.1 28

101 PhysiologicalJresponsesJtoJdepurationJandJtransportJofJnativeJandJexoticJclamsJatJdifferentJ
temperaturesYJAquacultureWJ2013WJfbjXfbkWJcehXcfh 4.4 28

100 wffectJofJtemperatureJonJ˛–XtocopherolWJfattyJacidJprofileWJandJpigmentsJofJviacronemaJvlkianumJ
SzaptophyceaeTYJAquacultureaInternationalWJ2009WJciWJekcXekk 2.6 27

99 ωiveJshipmentJofJimmersedJcrabsJuancerJpagurusJfromJwnglandJtoJPortugalJandJrecoveryJinJ
stockingJtankslJstressJparameterJcharacterizationYJICESaJournalaofaMarineaScienceWJ2010WJhiWJfegXffe 2.7 26

98 vietaryJtoolsJtoJmodulateJglycogenJstorageJinJgiltheadJseabreamJmusclelJglycerolJ
supplementationYJJournalaofaAgriculturalaandaFoodaChemistryWJ2012WJhbWJcbhceXdf 5.7 25

97 wffectJofJOxygenJsbsorberJonJtheJShelfJωifeJofJyiltheadJSeabreamJSSparusJaurataTYJJournalaofa
AquaticaFoodaProductaTechnologyWJ2004WJceWJfkXgk 1.6 25

96 MacroJandJtraceJelementsJinJtwoJpopulationsJofJbrownJcrabJuancerJpaguruslJwcologicalJandJhumanJ
healthJimplicationsYJJournalaofaFoodaCompositionaandaAnalysisWJ2009WJddWJhgXic 4.1 24

95
TissueJbiochemicalJcompositionJinJrelationJtoJtheJreproductiveJcycleJofJdeepXseaJdecapodJsristeusJ
antennatusJinJtheJPortugueseJsouthJcoastYJJournalaofatheaMarineaBiologicalaAssociationaofatheaUniteda
KingdomWJ2003WJjeWJkheXkib

1.1 24

94 vifferentJtoolsJtoJtraceJgeographicJoriginJandJseasonalityJofJcroakerJSMicropogoniasJfurnieriTYJLWTaoa
FoodaScienceaandaTechnologyWJ2015WJhcWJckfXdbb 5.4 23

93 PortugueseJconsumersRJattitudesJandJperceptionsJofJbivalveJmolluscsYJFoodaControlWJ2014WJfcWJchjXcii 6.2 23

92 uancerJpagurusJSωinnaeusWJcigjTJphysiologicalJresponsesJtoJsimulatedJliveJtransportlJ–nfluenceJofJ
temperatureWJairJexposureJandJsQU–XS´fiYJJournalaofaThermalaBiologyWJ2011WJehWJcdjXcei 2.9 23

91 TotalJsrsenicJuontentJinJSeafoodJuonsumedJinJPortugalYJJournalaofaAquaticaFoodaProducta
TechnologyWJ2009WJcjWJedXfg 1.6 23

90 Riskâ��benefitJassessmentJofJcookedJseafoodlJtlackJscabbardJfishJSsphanopusJcarboTJandJedibleJcrabJ
SuancerJpagurusTJasJcaseJstudiesYJFoodaControlWJ2013WJedWJgcjXgdf 6.2 22

89 wlementalJcompositionJofJfourJfarmedJfishJproducedJinJPortugalYJInternationalaJournalaofaFooda
SciencesaandaNutritionWJ2012WJheWJjgeXk 3.7 22

88 –nJvitroJantimicrobialJactivityJofJgarlicWJoreganoJandJchitosanJagainstJSalmonellaJentericaYJWorlda
JournalaofaMicrobiologyaandaBiotechnologyWJ2008WJdfWJdegiXdehb 4.4 22

87 yrowthWJsurvivalWJlipidJandJfattyJacidJprofileJofJjuvenileJmonacoJshrimpJωysmataJseticaudataJfedJonJ
differentJdietsYJAquacultureaResearchWJ2005WJehWJfkeXgbf 1.9 22

86 uhemicalJcompositionJandJnutritionalJvalueJofJrawJandJcookedJblackJscabbardfishJSsphanopusJ
carboTYJScientiaaMarinaWJ2009WJieWJcbgXcce 1.8 22
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85 wcophysiologyJofJnativeJandJalienXinvasiveJclamsJinJanJoceanJwarmingJcontextYJComparativea
BiochemistryaandaPhysiologyaPartaAnaMolecularagamp;aIntegrativeaPhysiologyWJ2014WJcigWJdjXei 2.6 21

84
uzsNywSJ–NJORysNJ–Nv–uwSJsNvJω–P–vJvYNsM–uSJvUR–NyJTzwJRwPROvUuT–VwJuYuωwJOxJ
sR–STwUSJsNTwNNsTUSWJPsRsPwNswUSJωONy–ROSTR–SWJsNvJNwPzROPSJNORVwy–uUSJ
SvwusPOvsTJxROMJTzwJPORTUyUwSwJSOUTzJuOsSTYJCrustaceanaWJ2002WJigWJcbkgXccbg

0.4 21

83 xarmedJfishJasJaJfunctionalJfoodlJPerceptionJofJfishJfortificationJandJtheJinfluenceJofJoriginJâ��J
–nsightsJfromJPortugalYJAquacultureWJ2019WJgbcWJddXec 4.4 21

82 vietaryJmacroalgaeJisJaJnaturalJandJeffectiveJtoolJtoJfortifyJgiltheadJseabreamJfilletsJwithJiodinelJ
wffectsJonJgrowthWJsensoryJqualityJandJnutritionalJvalueYJAquacultureWJ2015WJfeiWJgcXgk 4.4 20

81
uapeJhakeJproteinJhydrolysatesJpreparedJfromJalkalineJsolubilisedJproteinsJpreXtreatedJwithJcitricJ
acidJandJcalciumJionslJxunctionalJpropertiesJandJsuwJinhibitoryJactivityYJProcessaBiochemistryWJ2015WJ
gbWJcbbhXcbcg

4.8 20

80 wstimationJofJriskJassessmentJofJsomeJheavyJmetalsJintakeJthroughJblackJscabbardfishJSsphanopusJ
carboTJconsumptionJinJPortugalYJRiskaAnalysisWJ2010WJebWJkgdXhc 3.9 19

79
RetentionJofJhealthXrelatedJbeneficialJcomponentsJduringJhouseholdJpreparationJofJ
seleniumXenrichedJsfricanJcatfishJSulariasJgariepinusTJfilletsYJEuropeanaFoodaResearchaanda
TechnologyWJ2008WJddiWJjdiXjee

3.4 19

78 SeasonalJchangesJinJnucleicJacidsWJaminoJacidsJandJproteinJcontentJinJjuvenileJNorwayJlobsterJ
SNephropsJnorvegicusTYJMarineaBiologyWJ2003WJcfeWJghgXgid 2.5 19

77 SpatialXtemporalJchangesJinJdimethylJacetalJSoctadecanalTJlevelsJofJOctopusJvulgarisJSMolluscaWJ
uephalopodaTlJrelationJtoJfeedingJecologyYJScientiaaMarinaWJ2004WJhjWJddiXdeh 1.8 19

76 wffectsJofJzighXPressureJProcessingJonJtheJQualityJofJSeaJtassJSvicentrarchusJlabraxTJxilletsJvuringJ
RefrigeratedJStorageYJFoodaandaBioprocessaTechnologyWJ2014WJiWJceeeXcefe 5.1 18

75 wnzymaticJzydrolysisJofJSardineJSSardinaJpilchardusTJtyXproductsJandJωipidJRecoveryYJJournalaofa
AquaticaFoodaProductaTechnologyWJ2009WJcjWJcdbXcef 1.6 18

74 xreshnessJandJqualityJcriteriaJofJicedJfarmedJSenegaleseJsoleJSSoleaJsenegalensisTYJJournalaofa
AgriculturalaandaFoodaChemistryWJ2007WJggWJefgdXhc 5.7 18

73 PhaeodactylumJtricornutumJinJfinishingJdietsJforJgiltheadJseabreamlJeffectsJonJskinJpigmentationWJ
sensoryJpropertiesJandJnutritionalJvalueYJJournalaofaAppliedaPhycologyWJ2017WJdkWJckfgXckgh 3.2 17

72
PlantJproteinsJandJvegetableJoilJdoJnotJhaveJdetrimentalJeffectsJonJpostXmortemJmuscleJ
instrumentalJtextureWJsensoryJpropertiesJandJnutritionalJvalueJofJgiltheadJseabreamYJAquacultureWJ
2012WJegjXegkWJdbgXdcd

4.4 17

71 TimeJcourseJdepositionJofJconjugatedJlinoleicJacidJinJmarketJsizeJrainbowJtroutJSOncorhynchusJ
mykissTJmuscleYJAquacultureWJ2008WJdifWJehhXeif 4.4 17

70 wvaluationJofJhazardsJandJbenefitsJassociatedJwithJtheJconsumptionJofJsixJfishJspeciesJfromJtheJ
PortugueseJcoastYJJournalaofaFoodaCompositionaandaAnalysisWJ2013WJedWJgkXhi 4.1 16

69 ProductionJofJhighJqualityJgelsJfromJseaJbasslJwffectJofJMTyaseJandJdietaryJfibreYJLWTaoaFooda
ScienceaandaTechnologyWJ2011WJffWJcdjdXcdkb 5.4 16

68
tiochemicalJdynamicsJofJspermatogenesisJandJoogenesisJinJwledoneJcirrhosaJandJwledoneJ
moschataJSuephalopodalJOctopodaTYJComparativeaBiochemistryaandaPhysiologyaoaBaBiochemistryaanda
MolecularaBiologyWJ2004WJcekWJdkkXecb

2.3 16
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67 sminoJandJfattyJacidJdynamicsJofJωysmataJseticaudataJSvecapodalJzippolytidaeTJembryosJduringJ
earlyJandJlateJreproductiveJseasonYJMarineaBiologyWJ2005WJcfiWJefcXegc 2.5 16

66 xeedingJinterruptionJandJqualityJofJculturedJgiltheadJseaJbreamYJFoodaChemistryWJ2007WJcbbWJcgbfXcgcb 8.5 15

65 vietaryJxibersRJwffectJonJtheJTexturalJPropertiesJofJxishJzeatX–nducedJyelsYJJournalaofaAquaticaFooda
ProductaTechnologyWJ2007WJchWJckXeb 1.6 15

64 NaturalJfortificationJofJtroutJwithJdietaryJmacroalgaeJandJselenisedXyeastJincreasesJtheJnutritionalJ
contributionJinJiodineJandJseleniumYJFoodaResearchaInternationalWJ2017WJkkWJccbeXccbk 7 14

63 QualityJuharacteristicsJofJzighJPressureX–nducedJzakeJSMerlucciusJcapensisTJProteinJyelsJwithJandJ
withoutJMTyaseYJJournalaofaAquaticaFoodaProductaTechnologyWJ2010WJckWJckeXdce 1.6 14

62
–nfluenceJofJgrowthJandJreproductiveJcycleJonJtheJmeatJyieldJandJproximateJcompositionJofJ
zexaplexJtrunculusJSyastropodalJMuricidaeTYJJournalaofatheaMarineaBiologicalaAssociationaofathea
UnitedaKingdomWJ2009WJjkWJcddeXcdec

1.1 14

61
PartialJcharacterisationJofJgelatinolyticJactivitiesJinJherringJSulupeaJharengusTJandJsardineJSSardinaJ
pilchardusTJpossiblyJinvolvedJinJpostXmortemJautolysisJofJventralJmuscleYJFoodaChemistryWJ2010WJ
cckWJhigXhje

8.5 14

60 PathogenicJtacteriaJandJ–ndicatorsJinJSaltedJuodJSyadusJmorhuaTandJvesaltedJProductsJatJωowJandJ
zighJTemperaturesYJJournalaofaAquaticaFoodaProductaTechnologyWJ2004WJceWJekXfj 1.6 14

59 PreliminaryJObservationsJonJSpoilageJPotentialJofJxloraJfromJvesaltedJuodJSyadusJmorhuaTYJ
JournalaofaAquaticaFoodaProductaTechnologyWJ2002WJccWJcfeXcgb 1.6 14

58 SurveyJ–ntoJtheJSeafoodJuonsumptionJPreferencesJandJPatternsJinJtheJPortugueseJPopulationlJ
wducationWJsgeWJandJzealthJVariabilityYJJournalaofaFoodaProductsaMarketingWJ2016WJddWJfdcXfeg 2.4 13

57 SeasonalJvariationJofJbacterialJcommunitiesJinJshellfishJharvestingJwaterslJpreliminaryJstudyJbeforeJ
applyingJphageJtherapyYJMarineaPollutionaBulletinWJ2015WJkbWJhjXii 6.7 13

56 uomparativeJstudyJofJelementalJcontentJinJfarmedJandJwildJlifeJSeaJtassJandJyiltheadJtreamJfromJ
fourJdifferentJsitesJbyJxssSJandJwvXRxYJFoodaChemistryWJ2011WJcdfWJehiXeid 8.5 13

55 ProteinJchangesJafterJirradiationJandJiceJstorageJofJhorseJmackerelJSTrachurusJtrachurusTYJEuropeana
FoodaResearchaandaTechnologyWJ2006WJddfWJjeXkb 3.4 13

54 SeafoodJresearchJfromJfishJtoJdishJ2006WJ 13

53 uhemometricsJtoolsJtoJdistinguishJwildJandJfarmedJmeagreJSsrgyrosomusJregiusTYJJournalaofaFooda
ProcessingaandaPreservationWJ2017WJfcWJeceecd 2.1 12

52
wffectJofJsexWJmaturationJstageJandJcookingJmethodsJonJtheJnutritionalJqualityJandJsafetyJofJblackJ
scabbardJfishJSsphanopusJcarboJωoweWJcjekTYJJournalaofatheaScienceaofaFoodaandaAgricultureWJ2012WJ
kdWJcgfgXge

4.3 12

51 wffectJofJenrichedJoxygenJatmosphereJstorageJonJtheJqualityJofJliveJclamsJSRuditapesJdecussatusTYJ
InternationalaJournalaofaFoodaScienceaandaTechnologyWJ2009WJffWJdgkjXdhbg 3.8 12

50 MicrobiologicalJcompositionJofJnativeJandJexoticJclamsJfromJTagusJestuarylJeffectJofJseasonJandJ
environmentalJparametersYJMarineaPollutionaBulletinWJ2013WJifWJcchXdf 6.7 11

Maria Nunes

8



49 QualityJchangesJduringJstorageJofJmincedJfishJproductsJcontainingJdietaryJfiberJandJfortifiedJwithJ
ˇ�eJfattyJacidsYJFoodaScienceaandaTechnologyaInternationalWJ2010WJchWJecXfd 2.6 11

48 wffectJofJMTyaseWJdietaryJfiberJandJUVJirradiationJuponJheatXinducedJyiltheadJseabreamJSSparusJ
aurataTJgelsYJFoodaScienceaandaTechnologyaInternationalWJ2011WJciWJcggXhg 2.6 11

47 uharacterizationJofJessentialJandJtoxicJelementsJinJcephalopodJtissuesJbyJwvXRxJandJssSYJXoRaya
SpectrometryWJ2007WJehWJfceXfcj 0.9 11

46 ωevelsJofJToxicJMetalsJinJuannedJSeafoodYJJournalaofaAquaticaFoodaProductaTechnologyWJ2004WJceWJcciXcdg1.6 11

45
SeasonalJpatternsJofJnucleicJacidJconcentrationsJandJaminoJacidJprofilesJofJParapenaeusJ
longirostrisJSurustaceaWJvecapodaTlJrelationJtoJgrowthJandJnutritionalJconditionYJHydrobiologiaWJ
2005WJgeiWJdbiXdch

2.4 11

44 uharacterisationJofJsharkJliverJoilsYJFisheriesaResearchWJ1992WJcfWJedkXeef 2.3 11

43
RNsWJvNsJandJproteinJconcentrationsJandJaminoJacidJprofilesJofJdeepXseaJdecapodsristeusJ
antennatuslJsnJindicationJforJseasonalJvariationsJofJnutritionJandJgrowthYJAquaticaLivingaResourcesWJ
2004WJciWJdgXeb

1.5 10

42 MercuryWJcadmiumJandJleadJinJblackJscabbardfishJSsphanopusJcarboJωoweWJcjekTJfromJmainlandJ
PortugalJandJtheJszoresJandJMadeiraJarchipelagosYJScientiaaMarinaWJ2009WJieWJiiXjj 1.8 10

41 SeafoodJconsumptionJhealthJconcernslJTheJassessmentJofJmethylmercuryWJseleniumWJandJ
eicosapentaenoicVdocosahexaenoicJfattyJacidsJintakeYJFoodaControlWJ2013WJefWJgjcXgjj 6.2 9

40 MicrobiologicalJresponsesJtoJdepurationJandJtransportJofJnativeJandJexoticJclamsJatJoptimalJandJ
stressfulJtemperaturesYJFoodaMicrobiologyWJ2013WJehWJehgXie 6 8

39 QualityJdifferencesJbetweenJheatXinducedJgelsJfromJfarmedJgiltheadJseaJbreamJSSparusJaurataTJ
andJseaJbassJSvicentrarchusJlabraxTYJFoodaChemistryWJ2012WJcecWJhhbXhhh 8.5 8

38 PhysiologicalJandJbiochemicalJeffectsJofJconjugatedJlinoleicJacidJandJitsJuseJinJaquacultureYJReviewsa
inaAquacultureWJ2010WJdWJgkXid 8.9 8

37 vistributionWJabundanceWJbiologyJandJbiochemistryJofJtheJstoutJbobtailJsquidJRossiaJmacrosomaJ
fromJtheJPortugueseJcoastJandYJMarineaBiologyaResearchWJ2006WJdWJcfXde 1 8

36 WillJseabassJSvicentrarchusJlabraxTJqualityJchangeJinJaJwarmerJoceanqYJFoodaResearchaInternationalWJ
2017WJkiWJdiXeh 7 7

35 wffectsJofJ–ndustrialJtoilingJonJtheJNutritionalJProfileJofJuommonJOctopusJSTYJFoodsWJ2019WJjWJ 4.9 7

34 uhemicalJcharacterisationJofJNephropsJnorvegicusJfromJPortugueseJcoastYJJournalaofatheaScienceaofa
FoodaandaAgricultureWJ2009WJjkWJdgidXdgjb 4.3 7

33 sssessingJrisksJandJbenefitsJofJconsumingJfishJmuscleJandJliverlJNovelJstatisticalJtoolsYJJournalaofa
FoodaCompositionaandaAnalysisWJ2015WJejWJccdXcdb 4.1 6

32 uhemicalJuompositionWJNutritionalJValueWJandJSafetyJofJuookedJxemaleJfromJNamibeJSsngolaTYJ
FoodsWJ2019WJjWJ 4.9 6

(2019-2010)
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31
ReproductiveJstrategyJofJtheJfemaleJdeepXwaterJsharkJbirdbeakJdogfishWJveaniaJcalcealJ
lecithotrophyJorJmatrotrophyqYJJournalaofatheaMarineaBiologicalaAssociationaofatheaUnitedaKingdomWJ
2012WJkdWJejiXekf

1.1 6

30 MacroJandJtraceJelementsJinJedibleJtissuesJofJuarcinusJmaenasJandJNecoraJpuberYJJournalaofathea
ScienceaofaFoodaandaAgricultureWJ2008WJjjWJdfgcXdfgk 4.3 6

29 StockJstructureJofJblackJscabbardfishJSsphanopusJcarboJωoweWJcjekTJinJtheJsouthernJnortheastJ
stlanticYJScientiaaMarinaWJ2009WJieWJjkXcbc 1.8 6

28
MercuryJinJ®uvenileJSoleaJsenegalensislJωinkingJtioaccumulationWJSeafoodJSafetyWJandJ
NeuroXOxidativeJResponsesJunderJulimateJuhangeXRelatedJStressorsYJAppliedaSciencesaiSwitzerlandk
WJ2020WJcbWJckke

2.6 5

27 PhysiologicalJchangesJduringJsimulatedJliveJtransportJofJuancerJpagurusJandJrecoveryJinJholdingJ
tanksYJAquacultureaResearchWJ2012WJfeWJcfcgXcfdh 1.9 5

26 RisksJandJbenefitsRJconsumptionJofJbirdbeakJdogfishveaniaJcalceaYJBritishaFoodaJournalWJ2012WJccfWJjdhXjek2.8 5

25 wffectsJofJstorageJtemperatureJandJ˛–XtocopherolJonJoilJrecoveredJfromJsardineJminceYJInternationala
JournalaofaRefrigerationWJ2011WJefWJcecgXcedd 3.8 5

24 SocialJresponsibilityJofJfishJprocessingJcompaniesJlocatedJinJPortugalJandJSpainYJSociala
ResponsibilityaJournalWJ2012WJjWJcbbXcce 3 5

23 ReducingJsaltJinJseafoodJproductsJ2007WJdghXdjd 5

22 vesaltedJuodJSpoilageJxloraJ–nhibitionJbyJuitricJscidJandJPotassiumJSorbateJuombinationYJJournala
ofaAquaticaFoodaProductaTechnologyWJ2004WJceWJdgXei 1.6 5

21 vetectionJofJirradiatedJfishJusingJwPRJofJfishJbonemJsignalJintensityJandJstabilityYJFisheriesaResearchWJ
1995WJdcWJficXfig 2.3 5

20 MediterraneanJsquacultureJinJaJuhangingJulimateJ2014WJhbgXhch 5

19 xutureJchallengesJinJseafoodJchemicalJhazardslJResearchJandJinfrastructureJneedsYJTrendsainaFooda
ScienceaandaTechnologyWJ2019WJjfWJgdXgf 15.3 5

18 xarmedJmeagreWJsrgyrosomusJregiusJofJthreeJdifferentJsizeslJwhatJareJtheJdifferencesJinJfleshJ
qualityJandJmuscleJcellularityqYJInternationalaJournalaofaFoodaScienceaandaTechnologyWJ2015WJgbWJceccXcech3.8 4

17 uhemicalJreagentsJasJprobeslJspplicationJtoJfishJproteinJgelsJandJdetectionJofJaJcysteineJTyaseJinJ
hakeYJLWTaoaFoodaScienceaandaTechnologyWJ2011WJffWJjdgXjee 5.4 4

16 ReducingJsaltJlevelsJinJseafoodJproductsJ2019WJcjgXdcc 3

15 TrophicJandJreproductiveJbiochemistryJofJaJdeepXseaJgelatinousJoctopusWJOpisthoteuthisJcalypsoYJ
MarineaBiologyWJ2013WJchbWJdheXdig 2.5 3

14 –mprovedJUtilizationJofJxishJWasteWJviscardsJandJtyXproductsJandJωowXvalueJxishJtowardsJxoodJandJ
zealthJProductsJ2013WJdhXgj 3
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13 SeafoodJSafetyJandJzumanJzealthJ–mplicationsJ2014WJgjkXhbe 3

12 xunctionalJandJtiochemicalJuharacterizationJofJProteinsJRemainingJinJSolutionJsfterJ–soelectricJ
PrecipitationYJJournalaofaAquaticaFoodaProductaTechnologyWJ2008WJciWJhbXid 1.6 2

11
SupplementationJofJtheJvietJofJzaemodialysisJPatientsJwithJPortugueseJuannedJSardinesJandJ
wvaluationJofJˇ�eJxattyJscidJωevelJinJwrythrocyteJPhospholipidsYJJournalaofaAquaticaFoodaProducta
TechnologyWJ2004WJceWJhcXhj

1.6 2

10 SaltJreductionJinJseafoodJâ��JsJreviewYJFoodaControlWJ2022WJcegWJcbjjbk 6.2 2

9 StrategiesJtoJreduceJsodiumJlevelsJinJwuropeanJseabassJsausagesYJFoodaandaChemicalaToxicologyWJ
2021WJcgeWJccddhd 4.7 2

8 QualityJchangesJduringJcodJSyadusJmorhuaTJdesaltingJatJdifferentJtemperaturesYJJournalaofathea
ScienceaofaFoodaandaAgricultureWJ2015WJkgWJdhedXfb 4.3 1

7 wffectJofJseasonalJchangesJonJtheJgellingJpropertiesJofJfarmedJseaJbassJSvicentrarchusJlabraxTYJ
FoodaScienceaandaTechnologyaInternationalWJ2014WJdbWJfgXgf 2.6 1

6 zealthJtenefitsJsssociatedJwithJSeafoodJuonsumptionJ2010WJehiXeik 1

5 SaltingJandJvryingJofJuodJ2016WJdigXdkb 1

4 QualityJuhangesJvuringJSaltXuuringJofJuodJSyadusJmorhuaTJatJvifferentJTemperaturesYJJournalaofa
AquaticaFoodaProductaTechnologyWJ2016WJdgWJkgeXkhg 1.6 1

3 PackagingJenvironmentalJimpactJonJseafoodJsupplyJchainslJsJreviewJofJlifeJcycleJassessmentJ
studiesYJJournalaofaIndustrialaEcologyW 7.2 1

2
uzwM–usωJuOMPOS–T–ONJuzsNywSJsNvJxsTJOX–vsT–ONJ–NJSsRv–NwJM–NuwJxOωωOW–NyJ
SOv–UMJt–usRtONsTwJsNvJSOv–UMJuzωOR–vwJWsSz–NyYJJournalaofaFoodaProcessaEngineeringWJ
2010WJeeWJcbehXcbgc

2.4 0

1 MicrobialJuharacterizationJofJYellowJuuringJProcessJofJuodfishYJInternationalaJournalaofaFooda
ScienceWJ2021WJdbdcWJhbidiec 3.4 0
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