20

papers

20

all docs

759233

545 12
citations h-index
20 20
docs citations times ranked

794594
19

g-index

526

citing authors



10

12

14

16

18

m

ARTICLE IF CITATIONS

Meat alternatives. , 2022, , 351-373.

Control of sous-vide physicochemical, sensory, and microbial properties through the manipulation of

cooking temperatures and times. Meat Science, 2022, 188, 108787. 55 12

Identification of Umami Taste in Sous-Vide Beef by Chemical Analyses, Equivalent Umami Concentration,
and Electronic Tongue System. Foods, 2020, 9, 251.

Low-temperature and long-time heating regimes on non-volatile compound and taste traits of beef

assessed by the electronic tongue system. Food Chemistry, 2020, 320, 126656. 8.2 63

Meat analog as future food: a review. Journal of Animal Science and Technology, 2020, 62, 111-120.

The alternative approach of low temperature-long time cooking on bovine semitendinosus meat

quality. Asian-Australasian Journal of Animal Sciences, 2019, 32, 282-289. 2.4 22
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