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124
zevelopmentNandNevaluationNofNaNrealctimeNfluorescencebNandNnakedceyeNcolorimetricbN
loopcmediatedNisothermalNamplificationcbasedNmethodNforNtheNrapidNdetectionNofNspoilageNfungiNinN
fruitNpreparationsdNFoodmControlbN2022bNgikbNgfnmnj

6.2 1

123 zevelopmentNofNaNrealctimeNPyRNassayNwithNanNinternalNamplificationNcontrolNforNtheNdetectionNofN
spoilageNfungiNinNfruitNpreparationsdNFoodmControlbN2022bNgikbNgfnmni 6.2 1

122 wntimicrobialNandNantioxidantNeffectNofNlyophilizedN—ucusNspiralisNadditionNonNgelatinNfilmNduringN
refrigeratedNstorageNofNmackereldNFoodmControlbN2022bNgigbNgfnjgl 6.2 4

121 wpplicationNofNproteomicsNtoNtheNidentificationNofNfoodborneNpathogensN2022bNiimcilh

120 ProteomicNyharacterizationNofNxacteriophageNPeptidesNfromNtheNMastitisNProducerNbyN
Lyc–SIcMSeMSNandNtheNxacteriophageNPhylogenomicNwnalysisdNFoodsbN2021bNgfbN 4.9 1

119 —asterNmonitoringNofNtheNinvasiveNalienNspeciesNVIwSWNzreissenaNpolymorphaNinNriverNbasinsNthroughN
isothermalNamplificationdNScientificmReportsbN2021bNggbNgfgmk 4.9 3

118 ShotgunNProteomicsNforN—oodNMicroorganismNzetectiondNMethodsminmMolecularmBiologybN2021bNhhkobNhfkchgi1.4 1

117 wntimicrobialNactivityNofNMccJhkV°ghYWNagainstNgramcnegativeNfoodborneNpathogensNinNvitroNandNinN
foodNmodelsdNInternationalmJournalmofmFoodmMicrobiologybN2021bNikhbNgfohlm 5.8 4

116
–valuationNofNsimpleNsequenceNrepeatsNVSSRWNandNsingleNnucleotideNpolymorphismNVSNPWcbasedN
methodsNinNoliveNvarietiesNfromNtheNNorthwestNofNSpainNandNpotentialNforNminiaturizationddNFoodm
ChemistrymMolecularmSciencesbN2021bNibNgfffin

1 1

115 QualityN–nhancementNofNRefrigeratedNHakeNMuscleNbyNwctiveNPackagingNwithNaNProteinNyoncentrateN
fromNSpirulinaNplatensisdNFoodmandmBioprocessmTechnologybN2020bNgibNgggfcgggn 5.1 12

114
ProteomicNyharacterizationNofNwntibioticNResistancebNandNProductionNofNwntimicrobialNandNVirulenceN
—actorsNinNSpeciesNwssociatedNwithNxovineNMastitisdNyouldN–nzybioticsNRepresentNNovelNTherapeuticN
wgentsNwgainstNTheseNPathogensudNAntibioticsbN2020bNobN

4.9 6

113 yharacterizationNofNxacteriophageNPeptidesNofNPathogenicNbyNLyc–SIcMSeMSpNxacteriophageN
PhylogenomicsNandNTheirNRelationshipNtoNTheirNHostdNFrontiersminmMicrobiologybN2020bNggbNghjg 5.7 7

112 –xpressionNofNtheNhybridNbacteriocinN–ntikcMccVNinNLactococcusNlactisNandNitsNuseNforNcontrollingN
ListeriaNmonocytogenesNandN–scherichiaNcoliNinNmilkdNInternationalmDairymJournalbN2020bNgfjbNgfjlkf 3.5 7

111 TheN–ffectNofN°elatineNPackagingN—ilmNyontainingNaNProteinNyoncentrateNonNwtlanticNMackerelNShelfN
LifedNMoleculesbN2020bNhkbN 4.8 5

110 –xotoxinsNandNTheirNzetectionNinNtheNzairyNIndustryNandNMastitisdNToxinsbN2020bNghbN 4.9 17

109 ReviewNofNRecentNzNwcxasedNMethodsNforNMainN—oodcwuthenticationNTopicsdNJournalmofmAgriculturalm
andmFoodmChemistrybN2019bNlmbNinkjcinlj 5.7 78

108 RapidNgenusNidentificationNofNselectedNlacticNacidNbacteriaNisolatedNfromNMugilNcephalisNandN
OreochromisNniloticusNorgansNusingNMwLzIcTO—dNAnnalsmofmMicrobiologybN2019bNlobNgcgk 3.2 4
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107 RecentNapplicationsNofNomicscbasedNtechnologiesNtoNmainNtopicsNinNfoodNauthenticationdNTrACm-m
TrendsminmAnalyticalmChemistrybN2019bNggfbNhhgchih 14.6 48

106 MolecularNToolsNtoNwnalyzeNMicrobialNPopulationsNinNRedNWinesN2019bNggkcghi 1

105 MolecularNcharacterisationNandNtypingNtheNmethicillinNresistanceNofNStaphylococcusNsppdNisolatedN
fromNrawNmilkNandNcheesesNinNnorthwestNSpainpNwNminiNsurveydNInternationalmDairymJournalbN2019bNnobNlncml3.5 6

104 NovelNapproachNforNaccurateNminuteNzNwNquantificationNonNmicrovolumetricNsolutionsdN
MicrochemicalmJournalbN2018bNginbNkjfckjo 4.8 5

103 ImpactNofNpreviousNactiveNdippingNinN—ucusNspiralisNextractNonNtheNqualityNenhancementNofNchilledN
leanNfishdNFoodmControlbN2018bNofbNjfmcjgj 6.2 8

102 HighlyNefficientNzNwNextractionNandNpurificationNfromNoliveNoilNonNaNwashableNandNreusableN
miniaturizedNdevicedNAnalyticamChimicamActabN2018bNgfhfbNifcjf 6.6 11

101 –ffectivenessNofNaNcombinedNethanolâ��aqueousNextractNofNalgaNyystoseiraNcompressaNforNtheNqualityN
enhancementNofNaNchilledNfattyNfishNspeciesdNEuropeanmFoodmResearchmandmTechnologybN2018bNhjjbNhogchoo3.4 13

100 zataNonNminuteNzNwNquantificationNonNmicrovolumetricNsolutionspNcomparisonNofNmathematicalN
modelsNandNeffectNofNsomeNcompoundsNonNtheNzNwNquantificationNaccuracydNDataminmBriefbN2018bNhgbNjhjcjig1.2

99
TheNImpactNofNQuinoaNVyhenopodiumNquinoaNWillddWN–thanolicN–xtractsNinNtheNIcingNMediumNonN
QualityNLossNofNwtlanticNyhubNMackerelNVScomberNcoliasWNUnderNyhillingNStoragedNEuropeanmJournalmofm
LipidmSciencemandmTechnologybN2018bNghfbN

3 7

98 QualityN–nhancementNofNyhilledNLeanN—ishNbyNPreviousNwctiveNzippingNinNxifurcariaNbifurcataNwlgaN
–xtractdNFoodmandmBioprocessmTechnologybN2018bNggbNgllhcglmi 5.1 8

97 MolecularNTechniquesNâ��N°enomicsNandNProteomicsN2017bNihkcikj

96
wntioxidantNandNantimicrobialNeffectsNofNsteviaNVSteviaNrebaudianaNxertdWNextractsNduringN
preservationNofNrefrigeratedNsalmonNpastedNEuropeanmJournalmofmLipidmSciencemandmTechnologybN2017bN
ggobNglffjlm

3 15

95 NewNicingNmediaNforNqualityNenhancementNofNchilledNhakeNVMerlucciusNmerlucciusWNusingNaNjumboN
squidNVzosidicusNgigasWNskinNextractdNJournalmofmthemSciencemofmFoodmandmAgriculturebN2017bNombNijghcijgo 4.3 6

94 wNyomparativeNStudyNofNLipidNyompositionNofNanNUndervaluedNyrustaceanNVMunidaNsppdWNyapturedNinN
WinterNandNSummerdNJournalmofmAquaticmFoodmProductmTechnologybN2017bNhlbNgffjcgfgi 1.6 2

93 ProteomicsNofN—oodNSpoilageNPathogensN2017bNjgmcjig

92 yharacterizationNofN—oodborneNStrainsNofNbyNShotgunNProteomicspN—unctionalNNetworksbNVirulenceN
—actorsNandNSpeciescSpecificNPeptideNxiomarkersdNFrontiersminmMicrobiologybN2017bNnbNhjkn 5.7 20

91
ImpactNofNicingNsystemsNwithNaqueousbNethanolicNandNethanoliccaqueousNextractsNofNalgaN—ucusN
spiralisNonNmicrobialNandNbiochemicalNqualityNofNchilledNhakeNVMerlucciusNmerlucciusWdNInternationalm
JournalmofmFoodmSciencemandmTechnologybN2016bNkgbNhfngchfno

3.8 15

90 –ffectNofNanNicingNmediumNcontainingNtheNalgaN—ucusNspiralisNonNtheNmicrobiologicalNactivityNandNlipidN
oxidationNinNchilledNmegrimNVLepidorhombusNwhiffiagonisWdNFoodmControlbN2016bNkobNhofchom 6.2 24
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89 QualityN–nhancementNofNyhilledN—ishNbyNIncludingNwlgaNxifurcariaNbifurcataN–xtractNinNtheNIcingN
MediumdNFoodmandmBioprocessmTechnologybN2016bNobNinmciok 5.1 12

88 IntestinalNMicrobiotapN—irstNxarrierNwgainstN°utcwffectingNPathogensN2016bNhngcigj 5

87 InNvitroNprobioticNprofilingNofNnovelN–nterococcusNfaeciumNandNLeuconostocNmesenteroidesNfromN
TunisianNfreshwaterNfishesdNCanadianmJournalmofmMicrobiologybN2016bNlhbNlfcmg 3.2 23

86 –ffectNofNjumboNsquidNVzosidicusNgigasWNskinNextractNonNtheNmicrobialNactivityNinNchilledNmackerelN
VScomberNscombrusWdNLWTm-mFoodmSciencemandmTechnologybN2016bNmhbNgijcgjf 5.4 8

85
–ffectNofNbiodegradableNfilmNVlyophilisedNalgaN—ucusNspiralisNandNsorbicNacidWNonNqualityNpropertiesNofN
refrigeratedNmegrimNVLepidorhombusNwhiffiagonisWdNInternationalmJournalmofmFoodmSciencemandm
TechnologybN2015bNkfbNgnogcgoff

3.8 24

84 QualityNenhancementNofNtheNabundantNundercvaluedNcrustaceanbNlobsterNkrillNVMunidaNsppdWbNduringN
itsNchilledNstoragedNInternationalmJournalmofmFoodmSciencemandmTechnologybN2015bNkfbNmfncmgl 3.8 2

83 QualityNchangesNduringNtheNfrozenNstorageNofNtheNcrustaceanNlobsterNkrillNVMunidaNsppdWdNEuropeanm
JournalmofmLipidmSciencemandmTechnologybN2015bNggmbNjigcjio 3 10

82 SeafoodNwuthenticationNusingN—oodomicsN2015bNgjcif 1

81 InhibitoryN–ffectNofNtheNHybridNxacteriocinN–ntikcMccVNonNtheN°rowthNofN–scherichiaNcoliNandN
ListeriaNmonocytogenesNinNModelNandN—oodNSystemsdNFoodmandmBioprocessmTechnologybN2015bNnbNgflicgfmk5.1 19

80 UseNofNcitricNandNlacticNacidsNinNiceNtoNenhanceNqualityNofNtwoNfishNspeciesNduringNoncboardNchilledN
storagedNInternationalmJournalmofmRefrigerationbN2014bNjfbNiofciom 3.8 17

79 TheNImmunologyNofNMammaryN°landNofNzairyNRuminantsNbetweenNHealthyNandNInflammatoryN
yonditionsdNJournalmofmVeterinarymMedicinebN2014bNhfgjbNlkonfg 2.1 59

78 RecentNpatentsNonNmicrobialNproteasesNforNtheNdairyNindustrydNRecentmAdvancesminmDNAmsmGenem
SequencesbN2014bNnbNjjckk 18

77
°enomicNandNproteomicNcharacterizationNofNbacteriocincproducingNLeuconostocNmesenteroidesN
strainsNisolatedNfromNrawNcamelNmilkNinNtwoNsouthwestNwlgerianNaridNzonesdNBioMedmResearchm
InternationalbN2014bNhfgjbNnkihin

3 4

76 InhibitionNofNqualityNlossNinNchilledNmegrimNVLepidorhombusNwhiffiagonisWNbyNemployingNcitricNandN
lacticNacidNicingdNInternationalmJournalmofmFoodmSciencemandmTechnologybN2014bNjobNgnchl 3.8 6

75 wntibacterialbNwntiviralNandNwntifungalNwctivityNofN–ssentialNOilspNMechanismsNandNwpplicationsN2014bNkgcng 17

74 –xtensionNofNtheNshelfNlifeNofNchilledNhakeNVMerlucciusNmerlucciusWNbyNaNnovelNicingNmediumN
containingNnaturalNorganicNacidsdNFoodmControlbN2013bNijbNiklcili 6.2 27

73 IdentificationNandNclassificationNofNseafoodcborneNpathogenicNandNspoilageNbacteriapNglSNrRNwN
sequencingNversusNMwLzIcTO—NMSNfingerprintingdNElectrophoresisbN2013bNijbNnmmcnm 3.6 52

72 yharacterizationNofNdifferentNfoodcisolatedN–nterococcusNstrainsNbyNMwLzIcTO—NmassN
fingerprintingdNElectrophoresisbN2013bNijbNhhjfckf 3.6 35
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71 TechnologicalNaptitudeNandNapplicationsNofNLeuconostocNmesenteroidesNbioactiveNstrainsNisolatedN
fromNwlgerianNrawNcamelNmilkdNBioMedmResearchmInternationalbN2013bNhfgibNjgngih 3 29

70 RecentNpatentsNonNbacteriocinspNfoodNandNbiomedicalNapplicationsdNRecentmPatentsmonmDNAmsmGenem
SequencesbN2013bNmbNllcmi 33

69
–ffectNofNoreganoNandNthymeNessentialNoilsNonNtheNmicrobiologicalNandNchemicalNqualityNofN
refrigeratedNVjN´°yWNreadyctoceatNsquidNringsdNInternationalmJournalmofmFoodmSciencemandmTechnologybN
2012bNjmbNgjiocgjjm

3.8 9

68 MicrobialNactivityNinhibitionNinNchilledNmackerelNVScomberNscombrusWNbyNemploymentNofNanNorganicN
acidcicingNsystemdNJournalmofmFoodmSciencebN2012bNmmbNMhljco 3.4 11

67 ziscoveryNofNnovelNbiopreservationNagentsNwithNinhibitoryNeffectsNonNgrowthNofNfoodcborneN
pathogensNandNtheirNapplicationNtoNseafoodNproductsdNResearchminmMicrobiologybN2012bNglibNjjckj 4 48

66 –ffectNofNaNnaturalNorganicNacidcicingNsystemNonNtheNmicrobiologicalNqualityNofNcommerciallyNrelevantN
chilledNfishNspeciesdNLWTm-mFoodmSciencemandmTechnologybN2012bNjlbNhgmchhi 5.4 25

65 yharacterizationNofNStaphylococcusNaureusNstrainsNisolatedNfromNItalianNdairyNproductsNbyN
MwLzIcTO—NmassNfingerprintingdNElectrophoresisbN2012bNiibNhikkclj 3.6 45

64 —oodNauthenticationNofNcommerciallycrelevantNshrimpNandNprawnNspeciespNfromNclassicalNmethodsNtoN
—oodomicsdNElectrophoresisbN2012bNiibNhhfgcgg 3.6 49

63 UseNofNNaturalNPreservativesNinNSeafoodN2012bNihkcilf 9

62 PhylogeneticNanalysisNofNantimicrobialNlacticNacidNbacteriaNfromNfarmedNseabassNzicentrarchusN
labraxdNCanadianmJournalmofmMicrobiologybN2012bNknbNjlicmj 3.2 5

61 SpectraxankpNanNopenNaccessNtoolNforNrapidNmicrobialNidentificationNbyNMwLzIcTO—NMSN
fingerprintingdNElectrophoresisbN2012bNiibNhgincjh 3.6 49

60
SpeciesNidentificationNofNtheNNorthernNshrimpNVPandalusNborealisWNbyNpolymeraseNchainN
reactioncrestrictionNfragmentNlengthNpolymorphismNandNproteomicNanalysisdNAnalyticalmBiochemistrybN
2012bNjhgbNklclm

3.1 27

59
ImprovedNmicrobialNandNsensoryNqualityNofNclamsNVVenerupisNrhomboideusWbNoystersNVOstreaNedulisWN
andNmusselsNVMytilusNgalloprovincialisWNbyNrefrigerationNinNaNslurryNiceNpackagingNsystemdN
InternationalmJournalmofmFoodmSciencemandmTechnologybN2012bNjmbNnlgcnlo

3.8 8

58 NovelNTechnologiesNforNtheNPreservationNofNyhilledNwquaticN—oodNProductsN2012bNhoocihi 10

57
–ffectNofNaNtwocstepNnaturalNorganicNacidNtreatmentNonNmicrobialNactivityNandNlipidNdamageNduringN
blueNwhitingNVMicromesistiusNpoutassouWNchillingdNInternationalmJournalmofmFoodmSciencemandm
TechnologybN2011bNjlbNgfhgcgfif

3.8 7

56 PreservativeNeffectNofNanNorganicNacidcicingNsystemNonNchilledNfishNlipidsdNEuropeanmJournalmofmLipidm
SciencemandmTechnologybN2011bNggibNjnmcjol 3 11

55 RapidNspeciesNidentificationNofNseafoodNspoilageNandNpathogenicN°ramcpositiveNbacteriaNbyN
MwLzIcTO—NmassNfingerprintingdNElectrophoresisbN2011bNihbNhokgclk 3.6 68

54
MolecularNidentificationNofNtheNblackNtigerNshrimpNVPenaeusNmonodonWbNtheNwhiteNlegNshrimpN
VLitopenaeusNvannameiWNandNtheNIndianNwhiteNshrimpNV—enneropenaeusNindicusWNbyNPyRNtargetedNtoN
theNglSNrRNwNmtzNwdNFoodmChemistrybN2011bNghkbNgjkmcgjlg

8.5 38

(2011-2013)
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53 SpeciesNdifferentiationNofNseafoodNspoilageNandNpathogenicNgramcnegativeNbacteriaNbyNMwLzIcTO—N
massNfingerprintingdNJournalmofmProteomemResearchbN2010bNobNiglocni 5.6 122

52 yomparativeNanalysisNofNproteinNextractionNmethodsNforNtheNidentificationNofNseafoodcborneN
pathogenicNandNspoilageNbacteriaNbyNMwLzIcTO—NmassNspectrometrydNAnalyticalmMethodsbN2010bNhbNgojg 3.2 35

51 zifferentialNcharacterizationNofNbiogenicNaminecproducingNbacteriaNinvolvedNinNfoodNpoisoningNusingN
MwLzIcTO—NmassNfingerprintingdNElectrophoresisbN2010bNigbNggglchm 3.6 44

50 IdentificationNofNcommercialNprawnNandNshrimpNspeciesNofNfoodNinterestNbyNnativeNisoelectricN
focusingdNFoodmChemistrybN2010bNghgbNklockmj 8.5 39

49
QualityNchangesNofNfarmedNblackspotNseabreamNVPagellusNbogaraveoWNsubjectedNtoNslaughteringNandN
storageNunderNflowNiceNandNozonisedNflowNicedNInternationalmJournalmofmFoodmSciencemandmTechnologybN
2009bNjjbNgklgcgkmg

3.8 14

48
ImprovedNqualityNandNshelfNlifeNofNfarmedNtroutNVOncorhynchusNmykissWNbyNwholeNprocessingNinNaN
combinedNozonisedNflowNiceNrefrigerationNsystemdNInternationalmJournalmofmFoodmSciencemandm
TechnologybN2009bNjjbNgkokcglfg

3.8 7

47
–valuationNofNaNnovelNglSNrRNwetRNwValNmitochondrialNmarkerNforNtheNidentificationNandN
phylogeneticNanalysisNofNshrimpNspeciesNbelongingNtoNtheNsuperfamilyNPenaeoideadNAnalyticalm
BiochemistrybN2009bNiogbNghmcij

3.1 14

46
wrginineNkinaseNpeptideNmassNfingerprintingNasNaNproteomicNapproachNforNspeciesNidentificationNandN
taxonomicNanalysisNofNcommerciallyNrelevantNshrimpNspeciesdNJournalmofmAgriculturalmandmFoodm
ChemistrybN2009bNkmbNkllkcmh

5.7 33

45 wNMethodNtoNyompareNMwLzIâ��TO—NMSNPM—NSpectraNandNItsNwpplicationNinNPhyloproteomicsdN
LecturemNotesminmComputermSciencebN2009bNggjmcggki 0.9

44
–valuationNofNaNslurryNiceNsystemNforNtheNcommercializationNofNrayNVRajaNclavataWpN–ffectsNonNspoilageN
mechanismsNdirectlyNaffectingNqualityNlossNandNshelfclifedNLWTm-mFoodmSciencemandmTechnologybN2008bN
jgbNomjcong

5.4 18

43 yurrentNwpplicationsNandN—utureNTrendsNofNLacticNwcidNxacteriaNandNtheirNxacteriocinsNforNtheN
xiopreservationNofNwquaticN—oodNProductsdNFoodmandmBioprocessmTechnologybN2008bNgbNjicli 5.1 143

42
wNpolymeraseNchainNreactioncrestrictionNfragmentNlengthNpolymorphismNmethodNbasedNonNtheN
analysisNofNaNglSNrRNwetRNwVValWNmitochondrialNregionNforNspeciesNidentificationNofNcommercialN
penaeidNshrimpsNVyrustaceapNzecapodapNPenaeoideaWNofNfoodNinterestdNElectrophoresisbN2008bNhobNjoockfo

3.6 30

41
IdentificationNofNshrimpNspeciesNinNrawNandNprocessedNfoodNproductsNbyNmeansNofNaNpolymeraseN
chainNreactioncrestrictionNfragmentNlengthNpolymorphismNmethodNtargetedNtoNcytochromeNbN
mitochondrialNsequencesdNElectrophoresisbN2008bNhobNihhfcn

3.6 7

40 –nhancedNqualityNandNsafetyNduringNoncboardNchilledNstorageNofNfishNspeciesNcapturedNinNtheN°randN
SoleNNorthNwtlanticNfishingNbankdNFoodmChemistrybN2008bNgflbNjoickff 8.5 21

39 SurveyNofNtheNauthenticityNofNprawnNandNshrimpNspeciesNinNcommercialNfoodNproductsNbyNPyRcR—LPN
analysisNofNaNglSNrRNwetRNwValNmitochondrialNregiondNFoodmChemistrybN2008bNgfobNlincljl 8.5 34

38
ImprovementNofNtheNcommercialNqualityNofNchilledNNorwayNlobsterNVNephropsNnorvegicusWNstoredNinN
slurryNicepN–ffectsNofNaNpreliminaryNtreatmentNwithNanNantimelanosicNagentNonNenzymaticNbrowningdN
FoodmChemistrybN2007bNgfibNmjgcmjn

8.5 34

37 RancidityNdevelopmentNinNfrozenNpelagicNfishpNInfluenceNofNslurryNiceNasNpreliminaryNchillingN
treatmentdNLWTm-mFoodmSciencemandmTechnologybN2007bNjfbNoogcooo 5.4 30

36 OncboardNqualityNpreservationNofNmegrimNVLepidorhombusNwhiffiagonisWNbyNaNnovelNozonisedcslurryN
iceNsystemdNEuropeanmFoodmResearchmandmTechnologybN2006bNhhibNhihchim 3.4 19
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35 –ffectNofNpreviousNslurryNiceNtreatmentNonNtheNqualityNofNcookedNsardineNVSardinaNpilchardusWdN
EuropeanmFoodmResearchmandmTechnologybN2006bNhhjbNgoicgon 3.4 11

34
SingleNnucleotideNpolymorphismNanalysisNofNtheNenterocinNPNstructuralNgeneNofN–nterococcusN
faeciumNstrainsNisolatedNfromNnonfermentedNanimalNfoodsdNMolecularmNutritionmandmFoodmResearchbN
2006bNkfbNghhocin

5.9 15

33 zevelopmentNofNdifferentNdamageNpathwaysNinNNorwayNlobsterNVNephropsNnorvegicusWNstoredN
underNdifferentNchillingNsystemsdNJournalmofmthemSciencemofmFoodmandmAgriculturebN2006bNnlbNgkkhcgkkn 4.3 16

32 IndustrialNapplicationsNofNhyperthermophilicNenzymespNaNreviewdNProteinmandmPeptidemLettersbN2006bN
gibNljkckg 1.9 60

31
PreliminaryNcharacterizationNofNbacteriocinsNfromNLactococcusNlactisbN–nterococcusNfaeciumNandN
–nterococcusNmundtiiNstrainsNisolatedNfromNturbotNVPsettaNmaximaWdNFoodmResearchmInternationalbN
2006bNiobNiklcilj

7 117

30 –ffectsNofNstorageNinNslurryNiceNonNtheNmicrobialbNchemicalNandNsensoryNqualityNandNonNtheNshelfNlifeNofN
farmedNturbotNVPsettaNmaximaWdNFoodmChemistrybN2006bNokbNhmfchmn 8.5 73

29 –valuationNofNanNozoneâ��slurryNiceNcombinedNrefrigerationNsystemNforNtheNstorageNofNfarmedNturbotN
VPsettaNmaximaWdNFoodmChemistrybN2006bNombNhhichif 8.5 55

28 xiochemicalNchangesNandNqualityNlossNduringNchilledNstorageNofNfarmedNturbotNVPsettaNmaximaWdNFoodm
ChemistrybN2005bNofbNjjkcjkh 8.5 73

27 QualityNretentionNduringNtheNchilledNdistributionNofNfarmedNturbotNVPsettaNmaximaWpNeffectNofNaN
primaryNslurryNiceNtreatmentdNInternationalmJournalmofmFoodmSciencemandmTechnologybN2005bNjfbNngmcnhj 3.8 9

26 –ffectsNofNstorageNinNozonisedNslurryNiceNonNtheNsensoryNandNmicrobialNqualityNofNsardineNVSardinaN
pilchardusWdNInternationalmJournalmofmFoodmMicrobiologybN2005bNgfibNghgcif 5.8 96

25
°eneticNevidenceNofNanNwsianNbackgroundNinNheteroplasmicNIberianNcattleNVxosNtaurusWpNeffectNonN
foodNauthenticationNstudiesNbasedNonNpolymeraseNchainNreactioncrestrictionNfragmentNlengthN
polymorphismNanalysisdNElectrophoresisbN2005bNhlbNhognchl

3.6 7

24 SensorybNmicrobialNandNchemicalNeffectsNofNaNslurryNiceNsystemNonNhorseNmackerelNVTrachurusN
trachurusWdNJournalmofmthemSciencemofmFoodmandmAgriculturebN2005bNnkbNhikchjh 4.3 27

23
zetectionNofNbovineNzNwNinNrawNandNheatcprocessedNfoodstuffsbNcommercialNfoodsNandNspecificNriskN
materialsNbyNaNnovelNspecificNpolymeraseNchainNreactionNmethoddNEuropeanmFoodmResearchmandm
TechnologybN2005bNhhfbNjjjcjkf

3.4 26

22 ShelfNlifeNextensionNofNwtlanticNpomfretNVxramaNbramaWNfilletsNbyNpackagingNunderNaNvacuumcskinN
systemdNEuropeanmFoodmResearchmandmTechnologybN2004bNhgnbNigicigm 3.4 13

21 ShelfNlifeNextensionNofNbeefNretailNcutsNsubjectedNtoNanNadvancedNvacuumNskinNpackagingNsystemdN
EuropeanmFoodmResearchmandmTechnologybN2004bNhgnbNggncghh 3.4 30
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reverseNdotcblotNhybridizationdNFoodmControlbN2002bNgibNhoichoo 6.2 15

9
yharacterizationNandNpartialNsequencingNofNspeciescspecificNsarcoplasmicNpolypeptidesNfromN
commercialNhakeNspeciesNbyNmassNspectrometryNfollowingNtwocdimensionalNelectrophoresisdN
ElectrophoresisbN2001bNhhbNgkjkckh

3.6 87

8 SpecificNenzymeNdetectionNfollowingNisoelectricNfocusingNasNaNcomplimentaryNtoolNforNtheN
differentiationNofNrelatedN°adoidNfishNspeciesdNFoodmChemistrybN2000bNmfbNhjgchjk 8.5 23
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