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j Paper IF Citations

131 αtructuralKcharacterizationKandKαrfiαXtoVXcKinhibitoryKactivityKofKaKsulfatedKpolysaccharideKfromK
taulerpaKlentilliferaYYKCarbohydratelPolymersWK2022WKciaWKbbjaag 10.3 3

130 uynamicKsensationsKofKfreshKandKroastedKsalmonKSαalmoKsalarTKduringKchewingYKFoodlChemistryWK
2022WKdgiWKbdaiee 8.5 0

129 fiesponsesKofKtheKgutKmicrobiotaKandKmetaboliteKprofilesKtoKsulfatedKpolysaccharidesKfromKseaK
cucumberKinKhumanizedKmicrobiotaKmiceYYKFoodlandlFunctionWK2022WKbdWKebhbXebid 6.1 0

128
fiegulationKofKmicrobialKmetabolismKonKtheKformationKofKcharacteristicKflavorKandKqualityKformationK
inKtraditionalKfishKsauceKduringKfermentationkKaKreviewYYKCriticallReviewslinlFoodlSciencelandlNutrition
WK2022WKbXca

11.5 1

127 vffectKofKboilingKonKtextureKofKabaloneKmusclesKandKitsKmechanismKbasedKonKproteomicKtechniquesYYK
FoodlChemistryWK2022WKdiiWKbddabe 8.5 0

126 tombinedKeffectsKofKultrasoundKandKantioxidantsKonKtheKqualityKmaintenanceKofKbayKscallopK
SrrgopectenKirradiansTKadductorKmusclesKduringKcoldKstorageYYKUltrasonicslSonochemistryWK2021WKicWKbafiid8.9 0

125 ”odelKstudiesKonKtheKformationKofKcXvinylpyrazineKandKcXvinylXgXmethylpyrazineKinK”aillardXtypeK
reactionsYKFoodlChemistryWK2021WKdheWKbdbgfc 8.5 1

124 ”arineKsioactiveKtompoundsKasK–utraceuticalKandKwunctionalKwoodKzngredientsKforK×otentialK°ralK
yealthYYKFrontierslinlNutritionWK2021WKiWKgigggd 6.2 1

123 wreeKaminoKacidWKfRX–ucleotideWKandKlipidKdistributionKinKdifferentKtissuesKofKblueKmusselKS”ytilisK
edulisK“YTKdeterminedKbyKmassKspectrometryKbasedKmetabolomicsYKFoodlChemistryWK2021WKdhdWKbdbedf 8.5 1

122 thitosanKandKuerivativeskKsioactivitiesKandKrpplicationKinKwoodsYKAnnuallReviewloflFoodlSciencelandl
TechnologyWK2021WKbcWKeahXedc 14.7 8

121 αensoryKevaluationKofKfreshZfrozenKmackerelKproductskKrKreviewYKComprehensivelReviewslinlFoodl
SciencelandlFoodlSafetyWK2021WKcaWKdfaeXdfda 16.4 3

120 rKnovelKheptapeptideKderivedKfromKtrassostreaKgigasKshowsKanticoagulantKactivityKbyKtargetingKforK
thrombinKactiveKdomainYKFoodlChemistryWK2021WKddeWKbchfah 8.5 6

119 βheKeffectsKofKdifferentKextractionKmethodsKonKtheKaromaKfingerprintWKrecombinationKandK
visualizationKofKclamKsoupYKFoodlandlFunctionWK2021WKbcWKbgcgXbgdi 6.1 2

118 WXcWeXuecadienalKinducesKendothelialKcellKinjuryKbyKimpairingKmitochondrialKfunctionKandKautophagicK
fluxYKFoodlandlFunctionWK2021WKbcWKfeiiXffaa 6.1 2

117 rnKarabinogalactanKfromKattenuatesKuααXinducedKchronicKcolitisKinKtfhs“ZgJKmiceKassociatedKwithK
theKmodulationKofKintestinalKbarrierKfunctionKandKgutKmicrobiotaYKFoodlandlFunctionWK2021WKbcWKjicjXjied6.1 10

116 “ipidKoxidationKandKaldehydeKformationKduringKgastrointestinalKdigestionKofKroastedKscallopKSTKXKtheK
roleKofKaddedKantioxidantKofKbambooKleavesYKFoodlandlFunctionWK2021WKbcWKbbaegXbbafh 6.1

115 thangesKinKtheKdigestionKpropertiesKandKproteinKconformationKofKsturgeonKmyofibrillarKproteinK
treatedKbyKlowKtemperatureKvacuumKheatingKduringKdigestionYKFoodlandlFunctionWK2021WKbcWKgjibXgjjb 6.1 5
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114 rKnovelKanticoagulantKpeptideKdiscoveredKfromKbyKcombiningKbioinformaticsKwithKtheKenzymolysisK
strategykKinhibitoryKkineticsKandKmechanismsYKFoodlandlFunctionWK2021WKbcWKbabdgXbabeg 6.1 0

113 JellyfishKskinKpolysaccharidesKenhanceKintestinalKbarrierKfunctionKandKmodulateKtheKgutKmicrobiotaK
inKmiceKwithKuααXinducedKcolitisYKFoodlandlFunctionWK2021WKbcWKbabcbXbabdf 6.1 5

112 fiapidKzdentificationKofKuifferentKtinnamonKUsingKtoatedKuirectKznletK×robeKtoupledKwithK
rtmosphericX×ressureKthemicalKzonizationK”assKαpectrometryYKFoodlAnalyticallMethodsWK2021WKbeWKbeacXbebe3.4 0

111
αimultaneousKueterminationKofKrcrylamideWKfXyydroxymethylfurfuralWKandKyeterocyclicKrromaticK
rminesKinKβhermallyK×rocessedKwoodsKbyKUltrahighX×erformanceK“iquidKthromatographyKtoupledK
withKaKQKvxactiveKywXXK”assKαpectrometerYKJournalloflAgriculturallandlFoodlChemistryWK2021WKgjWKcdcfXcddg

5.7 1

110 αtructuralKcharacteristicsKandKimprovedKinKvitroKhepatoprotectiveKactivitiesKofK”aillardKreactionK
productsKofKdecapeptideKzVβ–Wuu”vKKandKriboseYKJournalloflFoodlScienceWK2021WKigWKeaabXeabg 3.4 0

109 uualKroleKSpromotionKandKinhibitionTKofKtransglutaminaseKinKmediatingKmyoï‹�brillarKproteinKgelationK
underKmalondialdehydeXinducedKoxidativeKstressYKFoodlChemistryWK2021WKdfdWKbcjefd 8.5 6

108 xlycogenXbasedKpyKandKredoxKsensitiveKnanoparticlesKwithKginsenosideKfihKforKeffectiveKtreatmentK
ofKulcerativeKcolitisYKBiomaterialsWK2021WKciaWKbcbahh 15.6 4

107 tomparisonKofKaminoKacidWKfRXnucleotideKandKlipidKmetabolismKofKoystersKStrassostreaKgigasK
βhunbergTKcapturedKinKdifferentKseasonsYKFoodlResearchlInternationalWK2021WKbehWKbbafga 7 0

106 rKphosphorescenceKresonanceKenergyKtransferXbasedKMoffXonMKlongKafterglowKaptasensorKforK
cadmiumKdetectionKinKfoodKsamplesYKTalantaWK2021WKcdcWKbcceaj 6.2 1

105 xutKmicrobiotaKresponseKtoKsulfatedKseaKcucumberKpolysaccharidesKinKaKdifferentialKmannerKusingK
anKinKvitroKfermentationKmodelYKFoodlResearchlInternationalWK2021WKbeiWKbbafgc 7 5

104 zmpactKofKdietaryKcomponentsKonKentericKinfectiousKdiseaseYKCriticallReviewslinlFoodlSciencelandl
NutritionWK2021WKbXcg 11.5 3

103 βransWKtransXcWeXdecadienalKimpairsKvascularKendothelialKfunctionKbyKinducingKoxidativeZnitrativeK
stressKandKapoptosisYKRedoxlBiologyWK2020WKdeWKbabfhh 11.3 7

102 thangeKofKlipidsKinKwhelksKS–eptuneaKarthriticaKcumingiKtrosseKandK–everitaKdidymaTKduringKcoldK
storageYKFoodlResearchlInternationalWK2020WKbdgWKbajdda 7 8

101 βheKeffectsKofKcarbonKdotsKproducedKbyKtheK”aillardKreactionKonKtheKyepxcKcellKsubstanceKandK
energyKmetabolismYKFoodlandlFunctionWK2020WKbbWKgeihXgejf 6.1 4

100
vffectsKofKnaturalKtrypsinKinhibitorKfromKsoybeanKonKtextureKdeteriorationKofKtheKbayKscallopK
SrrgopectenKirradiansTKduringKcoldKstorageKandKitsKmechanismYKInternationallJournalloflFoodlSciencel
andlTechnologyWK2020WKffWKdedcXdeea

3.8 0

99
×rotectionKofK˛†XtaroteneKfromKthemicalKuegradationKinKvmulsionXsasedKueliveryKαystemsKUsingK
αcallopKS×atinopectenKyessoensisTKxonadK×roteinKzsolatesYKFoodlandlBioprocesslTechnologyWK2020WK
bdWKgiaXgjc

5.1 11

98
°xidationKkineticsKofKpolyunsaturatedKfattyKacidsKesterifiedKintoKtriacylglycerolsKandKphospholipidsK
inKdriedKscallopKSrrgopectenKirradiansTKadductorKmusclesKduringKstorageYKFoodlandlFunctionWK2020WK
bbWKcdejXcdfh

6.1 12

97 thangesKinKrromaK×rofileKofKαhiitakeK”ushroomKSTKduringKuifferentKαtagesKofKyotKrirKuryingYKFoodsWK
2020WKjWK 4.9 16

(2020-2021)
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96 rctionKofKendogenousKproteasesKonKtextureKdeteriorationKofKtheKbayKscallopKSrrgopectenKirradiansTK
adductorKmuscleKduringKcoldKstorageKandKitsKmechanismYKFoodlChemistryWK2020WKdcdWKbcghja 8.5 8

95 zmprovingKtheKfunctionalKpropertiesKofKbovineKserumKalbuminXglucoseKconjugatesKinKnaturalKdeepK
eutecticKsolventsYKFoodlChemistryWK2020WKdciWKbchbcc 8.5 10

94 vfficientKαynthesisKofKαtructuredK×hospholipidsKtontainingKαhortXthainKwattyKrcidsKoverKaK
αulfonatedKZnXαsrXbfKtatalystYKJournalloflAgriculturallandlFoodlChemistryWK2020WKgiWKbceeeXbcefd 5.7 1

93 ×ostmortemKnucleotideKdegradationKinKturbotKminceKduringKchillKandKpartialKfreezingKstorageYKFoodl
ChemistryWK2020WKdbbWKbcfjaa 8.5 13

92 wunctionalKpropertiesKofKgonadKproteinKisolatesKfromKthreeKspeciesKofKseaKurchinkKaKcomparativeK
studyYKJournalloflFoodlScienceWK2020WKifWKdghjXdgij 3.4 0

91 rx“×”KandKQ”uuQKpeptidesKexertKaKsynergisticKactionKonKmemoryKimprovementKagainstK
scopolamineXinducedKamnesiacKmiceYKFoodlandlFunctionWK2020WKbbWKbajcfXbajdf 6.1 2

90 znhibitoryKactivitiesKofKmarineKsulfatedKpolysaccharidesKagainstKαrfiαXtoVXcYKFoodlandlFunctionWK
2020WKbbWKhebfXheca 6.1 72

89 αtructuralKweaturesKandKuigestiveKsehaviorKofKwucosylatedKthondroitinKαulfateKfromKαeaK
tucumbersYKJournalloflAgriculturallandlFoodlChemistryWK2019WKghWKbafdeXbafec 5.7 13

88 vffectsKofKcollagenaseKtypeKzKonKtheKstructuralKfeaturesKofKcollagenKfibresKfromKseaKcucumberK
SαtichopusKjaponicusTKbodyKwallYKFoodlChemistryWK2019WKdabWKbcfdac 8.5 7

87 tharacterizationKandKwunctionalK×ropertiesKofKxelatinKvxtractedKfromKthineseKxiantKαalamanderK
SrndriasKuavidianusTKαkinYKJournalloflAquaticlFoodlProductlTechnologyWK2019WKciWKigbXihg 1.6 10

86 rnKvxcellentKαolidKrcidKtatalystKuerivedKfromK”icroalgaeKfiesidueKforKwructoseKuehydrationKintoK
fXyydroxymethylfururalYKChemistrySelectWK2019WKeWKbcfjXbcgf 1.8 5

85
yighXβhroughputWKfiapidKQuantificationKofK×hthalicKrcidKvstersKandKrlkylphenolsKinKwishKUsingKaK
toatedKuirectKznletK×robeKtoupledKwithKrtmosphericK×ressureKthemicalKzonizationYKJournallofl
AgriculturallandlFoodlChemistryWK2019WKghWKhbheXhbic

5.7 3

84 vffectsKofKnaturalKphenolicsKonKshelfKlifeKandKlipidKstabilityKofKfreezeXdriedKscallopKadductorKmuscleYK
FoodlChemistryWK2019WKcjfWKecdXedb 8.5 25

83 ×hysiochemicalK×ropertiesKandKwunctionalKtharacteristicsKofK×roteinKzsolatesKfromKtheKαcallopK
S×atinopectenKyessoensisTKxonadYKJournalloflFoodlScienceWK2019WKieWKbacdXbade 3.4 14

82 vffectKofKhotXairKovenKdehydrationKprocessKonKwaterKdynamicsKandKmicrostructureKofKappleKSwujiTK
cultivarKslicesKassessedKbyK“wX–”fiKandK”fizYKDryinglTechnologyWK2019WKdhWKbjheXbjih 2.6 17

81
toatedKdirectKinletKprobeKcoupledKwithKatmosphericXpressureKchemicalKionizationKandK
highXresolutionKmassKspectrometryKforKfastKquantitationKofKtargetKanalytesYKJournallofl
ChromatographylAWK2019WKbfjgWKcaXcj

4.5 5

80
αtructuralKthangesWKVolatileKtompoundsKandKrntioxidantKrctivitiesKofK”aillardKfieactionK×roductsK
uerivedKfromKαcallopKS×atinopectenKyessoensisTKwemaleKxonadKyydrolysatesYKJournalloflAquaticl
FoodlProductlTechnologyWK2019WKciWKdfcXdge

1.6 2

79
wreshKandKgrilledKeelKvolatileKfingerprintingKbyKeX–oseWKxtX°WKxtX”αKandKxtKˆ�KxtXQβ°wKcombinedK
withKpurgeKandKtrapKandKsolventXassistedKflavorKevaporationYKFoodlResearchlInternationalWK2019WK
bbfWKdcXed

7 32
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78 vvaluationKandKstructureXactivityKrelationshipKanalysisKofKantioxidantKshrimpKpeptidesYKFoodlandl
FunctionWK2019WKbaWKfgafXfgbf 6.1 19

77 zmprovingK“ipidomicKtoverageKUsingKU×“tXvαzXQXβ°wX”αKforK”arineKαhellfishKbyK°ptimizingKtheK
”obileK×haseKandKfiesuspensionKαolventsYKJournalloflAgriculturallandlFoodlChemistryWK2019WKghWKighhXigii5.7 12

76 QuantitativeK×roteomeKfievealsKVariationKinKtheKtonditionKwactorKofKαeaKUrchinKduringKtheKwishingK
αeasonKUsingKanKiβfirQXbasedKrpproachYKMarinelDrugsWK2019WKbhWK 6 1

75
zmpactKofKwryingKonKthangesKinKtlamKSfiuditapesKphilippinarumTK“ipidsKandKwryingK°ilskK
tompositionalKthangesKandK°xidativeKueteriorationYKJAOCSxlJournalloflthelAmericanlOillChemistssl
SocietyWK2019WKjgWKbdghXbdhh

1.8 7

74 vfficientK×roductionKofK”ediumXthainKαtructuredK×hospholipidsKoverK”esoporousK°rganosulfonicK
rcidXwunctionalizedKαsrXbfKtatalystsYKCatalystsWK2019WKjWKhha 4 2

73 ×otentialKusesKofK“wX–”fiKandK”fizKinKtheKstudyKofKwaterKdynamicsKandKqualityKmeasurementKofK
fruitsKandKvegetablesYKJournalloflFoodlProcessinglandlPreservationWK2019WKedWKebecac 2.1 13

72 wlavorKformationKinKdifferentKproductionKstepsKduringKtheKprocessingKofKcoldXsmokedKαpanishK
mackerelYKFoodlChemistryWK2019WKcigWKcebXcej 8.5 36

71 ”echanismKofKantioxidantKactionKofKnaturalKphenolicsKonKscallopKSrrgopectenKirradiansTKadductorK
muscleKduringKdryingKprocessYKFoodlChemistryWK2019WKcibWKcfbXcga 8.5 18

70 UniversalKexistenceKofKfluorescentKcarbonKdotsKinKbeerKandKassessmentKofKtheirKpotentialKtoxicityYK
NanotoxicologyWK2019WKbdWKbgaXbhd 5.3 21

69 αtabilityKofKresveratrolKestersKwithKcaprylicKacidKduringKsimulatedKinKvitroKgastrointestinalKdigestionYK
FoodlChemistryWK2019WKchgWKghfXghj 8.5 21

68 tharacteristicKantioxidantKactivityKandKcomprehensiveKflavorKcompoundKprofileKofKscallopKSthlamysK
farreriTKmantleKhydrolysatesXriboseK”aillardKreactionKproductsYKFoodlChemistryWK2018WKcgbWKddhXdeh 8.5 27

67 sioXinspiredKvdibleKαuperhydrophobicKznterfaceKforKfieducingKfiesidualK“iquidKwoodYKJournallofl
AgriculturallandlFoodlChemistryWK2018WKggWKcbedXcbfa 5.7 43

66 vxtractionKandKtharacterizationKofK×hospholipidXvnrichedK°ilsKfromKrntarcticKKrillKSvuphausiaK
αuperbaTKwithKuifferentKαolventsYKJournalloflAquaticlFoodlProductlTechnologyWK2018WKchWKcjcXdae 1.6 4

65
wluorescentKtarbonKuotsKuerivedKfromK”aillardKfieactionK×roductskKβheirK×ropertiesWK
siodistributionWKtytotoxicityWKandKrntioxidantKrctivityYKJournalloflAgriculturallandlFoodlChemistryWK
2018WKggWKbfgjXbfhf

5.7 52

64
rffinityKpurificationKofKangiotensinXconvertingKenzymeKinhibitoryKpeptidesKfromKVolutharpaK
ampullaceaKperryiKproteinKhydrolysateKusingKZnXαsrXbfKimmobilizedKrtvYKEuropeanlFoodlResearchl
andlTechnologyWK2018WKceeWKefhXegi

3.4 8

63 WaterKuynamicsKandK×hysicochemicalKrnalysisKofKβwoKuifferentKVarietiesKofKrppleKJamKSwujiTKandK
SYinduqingTKbyK“wXK–”fiKandK”fizYKInternationallJournalloflFoodlEngineeringWK2018WKbeWK 1.9 3

62
VariableKβemperatureK–uclearK”agneticKfiesonanceKandK”agneticKfiesonanceKzmagingKαystemKasKaK
–ovelKβechniqueKforKznKαituK”onitoringKofKwoodK×haseKβransitionYKJournalloflAgriculturallandlFoodl
ChemistryWK2018WKggWKheaXheh

5.7 15

61 ×resenceKandKwormationK”echanismKofKwoodborneKtarbonaceousK–anostructuresKfromKfioastedK
×ikeKvelKSK”uraenesoxKcinereusTYKJournalloflAgriculturallandlFoodlChemistryWK2018WKggWKcigcXcigj 5.7 30

(2018-2019)
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60 “ipidKprofilesKinKdifferentKpartsKofKtwoKspeciesKofKscallopsKSthlamysKfarreriKandK×atinopectenK
yessoensisTYKFoodlChemistryWK2018WKcedWKdbjXdch 8.5 9

59 αtructuralKandKbiochemicalKchangesKinKdermisKofKseaKcucumberKSαtichopusKjaponicusTKduringK
autolysisKinKresponseKtoKcuttingKtheKbodyKwallYKFoodlChemistryWK2018WKceaWKbcfeXbcgb 8.5 25

58 αimultaneousKquantificationKofKfreeKaminoKacidsKandKfRXnucleotidesKinKshiitakeKmushroomsKbyKstableK
isotopeKlabelingX“tX”αZ”αKanalysisYKFoodlChemistryWK2018WKcgiWKfhXgf 8.5 30

57 uevelopmentKandKapplicationKofKaKy×“tX”αZ”αKmethodKforKquantitationKofKfucosylatedKchondroitinK
sulfateKandKfucoidanKinKseaKcucumbersYKCarbohydratelResearchWK2018WKeggWKbbXbh 2.9 12

56
thangesKinK“ipidK×rofilesKofKuriedKtlamsKSK”actraKchinensisK×hilippiKandKfiuditapesKphilippinarumTK
duringKrcceleratedKαtorageKandK×redictionKofKαhelfK“ifeYKJournalloflAgriculturallandlFoodlChemistryWK
2018WKggWKhhgeXhhhe

5.7 21

55 αulfatedKpolysaccharideKfromKseaKcucumberKmodulatesKtheKgutKmicrobiotaKandKitsKmetabolitesKinK
normalKmiceYKInternationallJournalloflBiologicallMacromoleculesWK2018WKbcaWKfacXfbc 7.9 31

54
tharacterizationKandKantioxidantKactivityKofK”aillardKreactionKproductsKfromKaKscallopKS×atinopectenK
yessoensisTKgonadKhydrolysatesXsugarKmodelKsystemYKJournalloflFoodlMeasurementlandl
CharacterizationWK2018WKbcWKciidXcijb

2.8 6

53
WaterKdynamicsKofKturbotKfleshKduringKfryingWKboilingWKandKstewingKprocessesKandKitsKrelationshipK
withKcolorKandKtextureKpropertieskK“owXfieldK–”fiKandK”fizKstudiesYKJournalloflFoodlProcessinglandl
PreservationWK2018WKecWKebdddi

2.1 12

52 ”ulticolorfulKtarbonKuotsKforKβumorKβheranosticsYKCurrentlMedicinallChemistryWK2018WKcfWKcijeXcjaj 4.3 14

51 ×ropertyKzmprovementKofK˛–XrmylaseKfrompKbyKueletionKofKrminoKrcidpfiesiduesKrrginineKbhjKandK
xlycineKbiaYKFoodlTechnologylandlBiotechnologyWK2018WKfgWKfiXge 2.1 9

50 zdentificationKandKinhibitoryKactivityKagainstK˛–XthrombinKofKaKnovelKanticoagulantKpeptideKderivedK
fromKoysterKStrassostreaKgigasTKproteinYKFoodlandlFunctionWK2018WKjWKgdjbXgeaa 6.1 16

49 yydrolysisKandKβransportKtharacteristicsKofKβyrosolKrcylKvstersKinKfiatKzntestineYKJournallofl
AgriculturallandlFoodlChemistryWK2018WKggWKbcfcbXbcfcg 5.7 11

48 αhorteningKwermentationK×eriodKandKQualityKzmprovementKofKwermentedKwishWKWKbyKtoXinoculationK
ofK”baKandK”dYKFrontierslinlMicrobiologyWK2018WKjWKdaad 5.7 27

47
αulfatedK×olysaccharideKfromKαeaKtucumberKandKitsKuepolymerizedKuerivativeK×reventK°besityKinK
rssociationKwithK”odificationKofKxutK”icrobiotaKinKyighXwatKuietXwedK”iceYKMolecularlNutritionlandl
FoodlResearchWK2018WKgcWKebiaaeeg

5.9 71

46 vffectKofKVariousKyotXrirKuryingK×rocessesKonKtlamKfiuditapesKphilippinarumK“ipidskKtompositionK
thangesKandK°xidationKuevelopmentYKJournalloflFoodlScienceWK2018WKidWKcjhgXcjic 3.4 5

45 vvaluationKofKlipidKprofileKinKdifferentKtissuesKofKJapaneseKabaloneKyaliotisKdiscusKhannaiKznoKwithK
U×“tXvαzXQXβ°wX”αXbasedKlipidomicKstudyYKFoodlChemistryWK2018WKcgfWKejXfg 8.5 15

44 wunctionKofKβhelenotaKananasKsaponinKdesulfatedKholothurinKrKinKmodulatingKcholesterolK
metabolismYKScientificlReportsWK2018WKiWKjfag 4.9 7

43 vffectsKofKlongXtermKintakeKofKrntarcticKkrillKoilsKonKarteryKbloodKpressureKinKspontaneouslyK
hypertensiveKratsYKJournalloflthelScienceloflFoodlandlAgricultureWK2017WKjhWKbbedXbbei 4.3 9
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42
tombinationKofK–”fiKandK”fizKβechniquesKforK–onXinvasiveKrssessmentKofKαeaKtucumberKSαtichopusK
japonicasTKβenderizationKuuringK“owXβemperatureKyeatingK×rocessYKFoodlAnalyticallMethodsWK2017WK
baWKccahXccbg

3.4 17

41
rKnonXinvasiveKmethodKbasedKonKlowXfieldK–”fiKtoKanalyzeKtheKqualityKchangesKinKcaviarKfromKhybridK
sturgeonKSyusoKdauricusWKrcipenserKschrenckiidTYKJournalloflFoodlProcessinglandlPreservationWK2017WK
ebWKebdcfg

2.1 9

40 rK”ethodKtoKrnalyzeKtheK×roteinKuenaturationKofKWholeKQuailKvggKsasedKonKinKsituK–”fiKandK”fizYK
InternationallJournalloflFoodlEngineeringWK2017WKbdWK 1.9 3

39 tharacterizationKtheKcarotenoidKproductionsKandKprofilesKofKthreeKfihodosporidiumKtoruloidesK
mutantsKfromKrgrobacteriumKtumefaciensXmediatedKtransformationYKYeastWK2017WKdeWKddfXdec 3.4 15

38 zsotopeKdilutionKy×“tX”αZ”αKforKsimultaneousKquantificationKofKacrylamideKandK
fXhydroxymethylfurfuralKSy”wTKinKthermallyKprocessedKseafoodYKFoodlChemistryWK2017WKcdcWKgddXgdi 8.5 18

37
zsotopeKdilutionKquantificationKofKfXhydroxymethylXcXfuraldehydeKinKbeveragesKusingK
vortexXassistedKliquidâ��liquidKmicroextractionKcoupledKwithKvαzXy×“tX”αZ”αYKAnalyticallMethodsWK
2017WKjWKdidjXdiee

3.2 7

36 αimultaneousKdeterminationKofKglyoxalWKmethylglyoxalKandKdiacetylKinKbeveragesKusingK
vortexXassistedKliquidâ��liquidKmicroextractionKcoupledKwithKy×“tXuruYKAnalyticallMethodsWK2017WKjWKceefXcefb3.2 11

35 vffectsKofKendogenousKcysteineKproteinasesKonKstructuresKofKcollagenKfibresKfromKdermisKofKseaK
cucumberKSαtichopusKjaponicusTYKFoodlChemistryWK2017WKcdcWKbaXbi 8.5 26

34 βheKwormsKofKwluorideKinKrntarcticKKrillKSvuphausiaKsuperbaTK°ilKvxtractedKwithKyexaneKandKitsK
fiemovalKwithKuifferentKrbsorbentsYKJournalloflAquaticlFoodlProductlTechnologyWK2017WKcgWKidfXiec 1.6 3

33 –onXdestructiveKanalysisKofKcaviarKcompositionsKusingKlowXfieldKnuclearKmagneticKresonanceK
techniqueYKJournalloflFoodlMeasurementlandlCharacterizationWK2017WKbbWKgcbXgci 2.8 7

32 rntarcticKKrillKSvuphausiaKsuperbaTK×roteinKyydrolysatesKαtimulateKtholecystokininKfieleaseKinKαβtXbK
tellsKandKitsKαignalingK”echanismYKJournalloflFoodlProcessinglandlPreservationWK2017WKebWKebcjad 2.1 4
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