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in Aquaculture, 2010, 2, 59-72




(2009-2010])

85  Health Benefits Associated with Seafood Consumption 2010, 367-379 1

Characterization of protein hydrolysates and lipids obtained from black scabbardfish (Aphanopus
carbo) by-products and antioxidative activity of the hydrolysates produced. Process Biochemistry,
2010, 45, 18-24

3 Chemical composition of Atlantic spider crab Maja brachydactyla: Human health implications. L
3 Journal of Food Composition and Analysis, 2010, 23, 230-237 415

Chemical composition, cholesterol, fatty acid and amino acid in two populations of brown crab
Cancer pagurus: Ecological and human health implications. Journal of Food Composition and Analysis
, 2010, 23, 716-725

Effect of salt and MTGase on the production of high quality gels from farmed sea bass. Journal of

81 Food Engineering, 2010, 101, 98-105 6 33

Partial characterisation of gelatinolytic activities in herring (Clupea harengus) and sardine (Sardina
pilchardus) possibly involved in post-mortem autolysis of ventral muscle. Food Chemistry, 2010,
119, 675-683

Methylmercury risks and EPA + DHA benefits associated with seafood consumption in Europe. Risk
79 Analysis, 2010, 30, 827-40 39 37
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