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l Paper IF Citations

288 sffectJofJcysteineJandJriboseJonJtheJvolatileJthermalJdegradationJproductsJofJaJtriglycerideJandJ
threeJphospholipidsXJ1992VJdZVJbfgWbge 40

287 âolatileJtlavorJqomponentsJinJ°nowJqrabJqookerJsffluentJandJsffluentJqoncentrateXJJournaliofi
FoodiScienceVJ1993VJcfVJc]cWcaZ 3.4 56

286 TheJtrueJdigestibilityJandJbiologicalJvalueJforJratsJofJundegradedJdietaryJnitrogenJinJfeedsJforJ
ruminantsXJ1993VJb]VJ]ZgW]][ 29

285 °tabilityJofJpolyunsaturatedJomegaWaJfattyJacidsJduringJdeepJfatJfryingJofJotlanticJmackerelJ
R°comberJscombrusJzXSXJFoodiResearchiInternationalVJ1993VJ]dVJ[daW[e] 7 37

284 éheyJproteinJconcentratesJandJisolateshJprocessingJandJfunctionalJpropertiesXJCriticaliReviewsiini
FoodiScienceiandiNutritionVJ1993VJaaVJba[Wed 11.5 428

283 âolatileJcompoundsJofJdeepWoilJfriedVJmicrowaveWheatedJandJovenWbakedJgarlicJslicesXJ1993VJb[VJfZZWfZc 67

282 zipidsJinJtoodJtlavorsXJACSiSymposiumiSeriesVJ1994VJ]W[b 0.4 28

281 °ulfurWqontainingJturansJinJqommercialJMeatJtlavoringsXJ1994VJb]VJ]]cbW]]cg 14

280 wnstrumentalJandJsensoryJevaluationJofJtheJflavourJofJdriedJtrenchJbeansJR–haseolusJvulgarisSJ
influencedJbyJstorageJconditionsXJ1995VJdgVJagaWbZ[ 26

279 âolatileJcompoundsJofJrehydratedJtrenchJbeansVJbellJpeppersJandJleeksXJ–artJwwXJuasJ
chromatographyYsniffingJportJanalysisJandJsensoryJevaluationXJFoodiChemistryVJ1995VJcbVJ[We 8.5 40

278 âolatileJcompoundsJofJrehydratedJtrenchJbeansVJbellJpeppersJandJleeksXJ–artJ[XJtlavourJreleaseJinJ
theJmouthJandJinJthreeJmouthJmodelJsystemsXJFoodiChemistryVJ1995VJcaVJ[cW]] 8.5 70

277 regradationJofJlyophilizedJandJreconstitutedJMoq ’°qw‘TJRrT–oWwguShJprecipitationJvsXJ
glucosylationXJ1995VJ[aVJ[]bgWd[ 3

276 omylolyticJenzymesJandJproductsJderivedJfromJstarchhJaJreviewXJCriticaliReviewsiiniFoodiScienceiandi
NutritionVJ1995VJacVJaeaWbZa 11.5 156

275 MaillardWzipidJwnteractionsJinJ‘onaqueousJ°ystemshJâolatilesJfromJtheJ eactionJofJqysteineJandJ
 iboseJwithJ–hosphatidylcholineXJ1995VJbaVJ[aZ]W[aZd 47

274 zipidJoxidationJinJmeatsJofJomegaWaJfattyJacidWenrichedJbroilerJchickensXJFoodiResearchi
InternationalVJ1995VJ]fVJb[eWb]b 7 32

273 âolatileJqonstituentsJofJ×sedJtryingJ’ilsXJ1996VJbbVJdcbWddZ 64

272 ontioxidantJsffectJofJMaillardJ eactionJ–roductshJJopplicationJtoJaJputterJqookieJofJaJqompetitionJ
yineticsJonalysisXJ1996VJbbVJdg]Wdgc 55
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271 sttsqT°J’tJt ssJ orwqoz°J’‘J–α oβw‘sJt’ MoTw’‘Jw‘JTvsJMowzzo rJ soqTw’‘XJ1996VJ][eW]]Z 3

270 wnteractionsJpetweenJzipidsJandJtheJMaillardJ eactionXJACSiSymposiumiSeriesVJ1996VJbfWcf 0.4 3

269 tishJflavorXJCriticaliReviewsiiniFoodiScienceiandiNutritionVJ1996VJadVJ]ceWgf 11.5 138

268 wnvestigationJofJaJ×niqueJqommonalityJfromJaJéideJ angeJofJ‘aturalJMaterialsJasJâiewedJfromJtheJ
MaillardJ eactionJ–erspectiveXJ1996VJeZVJbZcWb[] 8

267 uasJchromatographyYsniffingJportJanalysisJevaluatedJforJaromaJreleaseJfromJrehydratedJtrenchJ
beansJR–haseolusJvulgarisSXJFoodiChemistryVJ1996VJcdVJabaWabd 8.5 31

266 °tabilizationJofJoliveJoilJbyJmicrowaveJheatingXJ1997VJbfVJadcWae[ 8

265 ‘ovelJThiazolesJandJaWThiazolinesJinJqookedJpeefJoromaXJ1997VJbcVJadZaWadZe 54

264 ModulationJofJcholestaneWaJbetaVcJalphaVdJbetaWtriolJtoxicityJbyJbutylatedJhydroxytolueneVJ
alphaWtocopherolJandJbetaWcaroteneJinJnewbornJratJkidneyJcellsJinJvitroXJ1997VJefVJbegWg] 13

263 tormationJofJ°ulfurWqontainingJtlavorJqompoundsJfromJ eactionsJofJturaneolJandJqysteineVJ
ulutathioneVJvydrogenJ°ulfideVJandJolanineYvydrogenJ°ulfideXJ1997VJbcVJfgbWfge 46

262 yeyJodourantsJofJpressureWcookedJhenJmeatXJFoodiChemistryVJ1997VJdZVJd[eWd][ 8.5 33

261 MicrowaveJroastingJandJphospholipidsJinJsoybeansJRulycineJmaxXJzXSJatJdifferentJmoistureJcontentsXJ
1997VJebVJ[[eW[]b 8

260 t’ MoTw’‘J’tJ–α wrw‘s°Jt ’MJTvs MozJw‘Ts oqTw’‘J’tJuz×ToMw‘sJ’ Juz×ToMwqJoqwrJ
éwTvJoJMw−T× sJ’tJozyorws‘oz°Jw‘Jo—×s’×°Jo‘rJ’wzJMsrwoXJ1998VJcVJ[eaW[f] 7

259 tlavourJformationJinJmeatJandJmeatJproductshJaJreviewXJFoodiChemistryVJ1998VJd]VJb[cWb]b 8.5 794

258 outoxidationJinJtheJtormationJofJâolatilesJfromJulucoseâ��zysineXJ1998VJbdVJ]ccbW]ccg 13

257 âolatileJcompoundsJfromJpotatoWlikeJmodelJsystemsXJ1999VJbeVJ]accWg 18

256 wnteractionJbetweenJMaillardJreactionJproductsJandJlipidJoxidationJinJstarchWbasedJmodelJsystemsXJ
2000VJfZVJdfbWdgZ 31

255 °ynthesisJofJmaterialsJrichJinJpyrazinesJemployingJnoJsugarXJ2000VJfZVJ[]d]W[]eZ 5

254 â’zoTwzsJtzoâ’ Jq’M–’×‘r°Jw‘Jâ��y×‘×‘Jβoywâ��WJoJ‘wus wo‘JMwzzsTWpo°srJpsâs ousXJ2000VJ
]aVJ[fcW[ga 2

(2000-1996)
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253 TheJeffectsJofJdietJandJbreedJonJtheJvolatileJcompoundsJofJcookedJlambXJMeatiScienceVJ2000VJccVJ[bgWcg6.4 118

252 svaluationJofJtheJantioxidantJactivityJandJpartialJcharacterisationJofJextractsJfromJbrownedJyamJ
flourJdietXJFoodiResearchiInternationalVJ2000VJaaVJbgaWbgg 7 66

251 uasJchromatographyYsniffingJportJanalysisJofJaromaJcompoundsJreleasedJunderJmouthJconditionsXJ
2000VJc]VJ]caWg 12

250 –rogressJofJtheJMaillardJreactionJandJantioxidantJactionJofJMaillardJreactionJproductsJinJpreheatedJ
modelJsystemsJduringJstorageXJ2000VJbfVJacccWg 86

249 tormationJofJ]WalkylWR]vSWthiapyransJandJ]WalkylthiophenesJinJcookedJbeefJandJlambXJ2000VJbfVJ]b]ZWb 31

248 wteratedJreactionJgraphshJsimulatingJcomplexJMaillardJreactionJpathwaysXJ2001VJb[VJg]dWaa 12

247 qomparisonJofJvolatileJcomponentsJinJdriedJscallopsJRqhlamysJfarreriJandJ–atinopectenJyessoensisSJ
preparedJbyJboilingJandJsteamingJmethodsXJ2001VJbgVJ[g]W]Z] 20

246 oromaJcomponentsJofJcookedJtailJmeatJofJomericanJlobsterJRvomarusJamericanusSXJ2001VJbgVJba]bWa] 60

245 tormationJofJ°treckerJaldehydesJandJpyrazinesJinJaJfriedJpotatoJmodelJsystemXJ2001VJbgVJaffcWg] 69

244 sffectsJofJoliveVJcanolaVJandJsunflowerJoilsJonJtheJformationJofJvolatilesJfromJtheJMaillardJreactionJ
ofJlysineJwithJxyloseJandJglucoseXJ2001VJbgVJbagWbc 41

243 tlavorsJofJMeatJ–roductsXJ2001VJ 3

242 âolatileJflavourJcompoundsJofJcookedJachaJRrigitariaJexilisJ°tapfSXJFoodiChemistryVJ2001VJecVJaaaWaae 8.5 14

241 olternativesJforJenrichmentJofJeggsJandJchickenJmeatJwithJomegaWaJfattyJacidsXJ2001VJf[VJ]gcWaZc 114

240 tlavourJandJaromaJdevelopmentJinJfryingJandJfriedJfoodXJ2001VJ]ddWaad 8

239 ‘ovelJ°ulfurJqompoundsJfromJzipidWMaillardJwnteractionsJinJqookedJMeatXJACSiSymposiumiSeriesVJ
2002VJgaW[Z[ 0.4 2

238 sffectJofJlipidJcompositionJonJmeatWlikeJmodelJsystemsJcontainingJcysteineVJriboseVJandJ
polyunsaturatedJfattyJacidsXJ2002VJcZVJ[[]dWa] 120

237 sffectJofJtemperatureJandJpvJonJtheJgenerationJofJflavorJvolatilesJinJextrusionJcookingJofJwheatJ
flourXJ2002VJcZVJ[[[fW]c 53

236 wdentificationJandJoriginJofJtheJcharacterWimpactJcompoundsJofJrawJoysterJqrassostreaJgigasXJ2002VJ
f]VJ[dc]W[ddZ 40
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235 sffectJofJogingJTimeJonJâolatileJqompoundsVJ’dorVJandJtlavorJofJqookedJpeefJfromJ–irenaicaJandJ
triesianJpullsJandJveifersXJJournaliofiFoodiScienceVJ2002VJdeVJg[dWg]] 3.4 72

234 âolatileJqompoundsJofJ awJpeefJfromJcJzocalJ°panishJqattleJpreedsJ°toredJ×nderJModifiedJ
otmosphereXJJournaliofiFoodiScienceVJ2002VJdeVJ[cfZW[cfg 3.4 47

233 –otentialJofJacrylamideJformationVJsugarsVJandJfreeJasparagineJinJpotatoeshJaJcomparisonJofJ
cultivarsJandJfarmingJsystemsXJ2003VJc[VJcccdWdZ 298

232 –anWfryingJstabilityJofJ‘u°unJoilVJaJmidWoleicJsunflowerJoilXJ2003VJfZVJbeg 26

231 âolatilesJfromJsheepJwoolJandJtheJmodificationJofJwoolJodourXJ2003VJbgVJ[[cW[]b 16

230 svaluationJofJthreeJgasJchromatographyJandJtwoJdirectJmassJspectrometryJtechniquesJforJaromaJ
analysisJofJdriedJredJbellJpeppersXJ2003VJ]]aW]]bVJccWdc 29

229 qomparisonJofJtwoJmicroalgalJdietsXJ]XJwnfluenceJonJodorantJcompositionJandJorganolepticJqualitiesJ
ofJrawJoystersJRqrassostreaJgigasSXJ2003VJc[VJ]Z[[Wf 19

228 reterminingJflavorJandJflavorJvariabilityJinJcommerciallyJproducedJliquidJcheddarJwheyXJ2003VJfdVJbagWbf 46

227 TheJMaillardJreactionJasJaJsourceJofJoffWflavoursXJ2003VJ[d]W[ec 2

226 tactorsJaffectingJtheJMaillardJreactionXJ2004VJ[[[W[]e

225 tactorsJaffectingJtheJconcentrationJofJacrylamideJduringJdeepWfatJfryingJofJpotatoesXJ2004VJ[ZdVJegaWfZ[ 124

224 sffectsJofJtheJtypeJofJfryingJwithJculinaryJfatJandJrefrigeratedJstorageJonJlipidJoxidationJandJcolourJ
ofJfriedJporkJloinJchopsXJFoodiChemistryVJ2004VJffVJfcWgb 8.5 24

223 °treckerWtypeJdegradationJproducedJbyJtheJlipidJoxidationJproductsJbVcWepoxyW]WalkenalsXJ2004VJc]VJe[]dWa[ 99

222 sffectsJofJculinaryJtreatmentJRdesaltingJandJboilingSJonJchemicalJandJlipidJcompositionJofJdryWcuredJ
porkJforelegsXJMeatiScienceVJ2004VJdfVJb[[Wf 6.4 7

221 o ’MoJq’M–’×‘r°J’tJMozTsrJoqvoJRrwuwTo woJs−wzw°VJ°To–tSXJ2004VJ]eVJ[caW[d[ 5

220 oromaJcompoundsJinJsweetJwheyJpowderXJ2004VJfeVJbZceWda 110

219 qhangesJinJtoodJtlavorJrueJtoJ–rocessingXJ2005VJ[ZaW[ae 0

218 TheJMaillardJ eactionJinJtoodsXJ2005VJ[[W[g 6

(2005-2002)
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217 TheJwnteractionJofJzipidWrerivedJoldehydesJwithJtheJMaillardJ eactionJinJMeatJ°ystemsXJ2005VJ[gfW]Za 1

216 wdentificationJandJolfactometryJofJtrenchJfriesJflavourJextractedJatJmouthJconditionsXJFoodi
ChemistryVJ2005VJgZVJb[eWb]c 8.5 34

215 tlavorJqontrolJinJpakedJqerealJ–roductsXJ2006VJ]]VJaacWaeg 80

214 –atternsJinJvolatileJcomponentsJoverJheatedJfishJpowdersXJFoodiResearchiInternationalVJ2006VJagVJ[gZW]Z]7 12

213 teasibilityJandJapplicationJofJsolventJassistedJflavourJevaporationJandJstandardJadditionJmethodJtoJ
quantifyJtheJaromaJcompoundsJinJflavouredJbakedJmatricesXJFoodiChemistryVJ2006VJggVJb[dWb]a 8.5 30

212 °ugarJandJselectedJaminoJacidJinfluencesJonJtheJstructureJofJpyrazinesJinJmicrowaveJheatWtreatedJ
formulationsXJ2006VJfdVJafZWag[ 13

211 TheJformationJofJacrylamideJinJpotatoJproductsXJ2006VJb[Wcg 10

210 qhemicalJandJsensoryJcharacterisationJofJpanWfriedJporkJflavourhJwnteractionsJbetweenJrawJmeatJ
qualityVJageingJandJfryingJtemperatureXJMeatiScienceVJ2007VJecVJ]]gWb] 6.4 70

209 °treckerJdegradationJofJphenylalanineJinitiatedJbyJ]VbWdecadienalJorJmethylJ
[aWoxooctadecaWgV[[WdienoateJinJmodelJsystemsXJ2007VJccVJ[aZfW[b 46

208 qonversionJofJphenylalanineJintoJstyreneJbyJ]VbWdecadienalJinJmodelJsystemsXJ2007VJccVJbgZ]Wd 23

207 oJstudyJofJvolatileJflavourJsubstancesJinJralmatianJtraditionalJsmokedJhamhJwmpactJofJdryWcuringJ
andJfryingXJFoodiChemistryVJ2007VJ[ZbVJ[ZaZW[Zag 8.5 36

206 zossesJofJtaurineVJcreatineVJglycineJandJalanineJfromJcodJRuadusJmorhuaJzXSJfilletJduringJprocessingXJ
2007VJ]ZVJagdWbZ] 43

205 sffectJofJfryingJtimeJonJacrylamideJcontentJandJqualityJaspectsJofJtrenchJfriesXJ2008VJ]]dVJcccWcdZ 33

204 TheJeffectJofJfreeJfattyJacidsJonJtheJodourJofJporkJinvestigatedJbyJsensoryJprofilingJandJuqW’WM°XJ
2008VJ]]dVJgaeWgbf 14

203
–otatohJaJcomparativeJstudyJofJtheJeffectJofJcultivarsJandJcultivationJconditionsJandJgeneticJ
modificationJonJtheJphysicoWchemicalJpropertiesJofJpotatoJtubersJinJconjunctionJwithJmultivariateJ
analysisJtowardsJauthenticityXJCriticaliReviewsiiniFoodiScienceiandiNutritionVJ2008VJbfVJeggWf]a

11.5 30

202 TheJ°treckerJregradationJofJominoJocidshJ‘ewerJovenuesJforJtlavorJtormationXJ2008VJ]bVJb[dWbac 93

201 ocrylamideJtormationJruringJtryingXJ2008VJ[baW[df 1

200 tlavourJdevelopmentJinJmeatXJ2009VJ[[[W[bd 7
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199 âolatileJcompoundsJofJexperimentalJliverJpˆ¢tˆ'JfromJpigsJfedJconjugatedJlinoleicJacidJinJ
combinationJwithJmonounsaturatedJfattyJacidsXJ2009VJfgVJ]ZgdW][Zd 0

198 sffectJofJsubstitutionJofJsoyJproteinJisolateJonJaromaJvolatilesVJchemicalJcompositionJandJsensoryJ
qualityJofJwheatJcookiesXJ2009VJbbVJ[eZcW[e[] 51

197 sâoz×oTw’‘J’tJo‘Tw’−wro‘TJoqTwâwTαVJ–vs‘’zwq°VJ°×uo Jo‘rJMw‘s ozJq’‘Ts‘T°Jw‘JroTsJ
–ozMJt ×wT°XJJournaliofiFoodiBiochemistryVJ2009VJaaVJagZWbZa 3.3 32

196 TheJimpactJofJagglomerationJandJstorageJonJflavorJandJflavorJstabilityJofJwheyJproteinJconcentrateJ
fZOJandJwheyJproteinJisolateXJJournaliofiFoodiScienceVJ2009VJebVJ°[eW]g 3.4 92

195 tormationJandJcharacterisationJofJmelanoidinWlikeJpolycondensationJproductsJfromJaminoJacidsJ
andJlipidJoxidationJproductsXJFoodiChemistryVJ2009VJ[[cVJgZbWg[[ 8.5 39

194 ’nWlineJdynamicJv°W°–MsJforJmonitoringJendogenousJaromaJcompoundsJreleasedJduringJtheJ
bakingJofJaJmodelJcakeXJFoodiChemistryVJ2009VJ[[]VJgW[e 8.5 51

193 regradationJofJasparagineJtoJacrylamideJbyJcarbonylWamineJreactionsJinitiatedJbyJalkadienalsXJFoodi
ChemistryVJ2009VJ[[dVJeegWefb 8.5 34

192 pasicJqhemistryJandJ–rocessJqonditionsJforJ eactionJtlavoursJwithJ–articularJtocusJonJ
MaillardWTypeJ eactionsXJc[Wff 14

191 MolecularJgastronomyhJaJnewJemergingJscientificJdisciplineXJ2010VJ[[ZVJ]a[aWdc 130

190 qontrolJofJtheJMaillardJ eactionJduringJtheJqookingJofJtoodXJACSiSymposiumiSeriesVJ2010VJ[baW[cc 0.4 4

189 ominoJacidJcatalysisJofJ]WalkylfuranJformationJfromJlipidJoxidationWderivedJ˛–V˛†WunsaturatedJ
aldehydesXJ2011VJcgVJ[[ZcfWd] 71

188 veatWinducedJvolatilesJandJodourWactiveJcompoundsJinJaJmodelJcheeseXJ2011VJ][VJfZdWf[b 9

187 ’megaWaJfattyJacidsJaffectedJhumanJperceptionJofJgroundJbeefJnegativelyXJMeatiScienceVJ2011VJfgVJagZWg6.4 18

186 ModelJstudiesJonJtheJpatternJofJvolatilesJgeneratedJinJmixturesJofJaminoJacidsVJ
lipidWoxidationWderivedJaldehydesVJandJglucoseXJ2011VJcgVJ[bbgWcd 23

185 qhangesJinJvolatileJflavourJcompoundsJinJfieldJpeaJcultivarsJasJaffectedJbyJstorageJconditionsXJ2011
VJbdVJ]bZfW]b[g 38

184 qhemicalJmodificationsJofJpeptidesJandJtheirJimpactJonJfoodJpropertiesXJ2011VJ[[[VJefedWgZa 71

183 âolatileJcomponentsJofJseveralJvirginJandJrefinedJoilsJdifferingJinJtheirJbotanicalJoriginXJ2011VJg[VJ[fe[Wfb 25

182 sffectsJofJlardJonJtheJformationJofJvolatilesJfromJtheJMaillardJreactionJofJcysteineJwithJxyloseXJ
2011VJg[VJ]]b[Wd 17

(2011-2009)
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181 —ualityJevaluationJofJcoldJpressedJsunflowerJoilsJbyJsensoryJandJchemicalJanalysisXJ2011VJ[[aVJ[aecW[afb 30

180 qhemicalVJmicrobiologicalJandJsensoryJchangesJofJdriedJocetesJchinensisJduringJacceleratedJ
storageXJFoodiChemistryVJ2011VJ[]eVJ[cgW[df 8.5 42

179 qharacterizationJandJmodelingJofJtheJinteractionsJbetweenJcoffeeJstorageJproteinsJandJphenolicJ
compoundsXJ2012VJdZVJ[[dZ[Wf 30

178 TheJcompositionJofJcarcassJvolatileJprofilesJinJrelationJtoJstorageJtimeJandJclimateJconditionsXJ2012
VJ]]aVJdbWe[ 42

177 qontributionJofJoxidizedJtallowJtoJaromaJcharacteristicsJofJbeeflikeJprocessJflavourJassessedJbyJgasJ
chromatographyWmassJspectrometryJandJpartialJleastJsquaresJregressionXJ2012VJ[]cbVJ[[cW]b 28

176 tromJhighJmilkJproteinJpowdersJtoJtheJrehydratedJdispersionsJinJvariableJionicJenvironmentshJoJ
reviewXJ2012VJ[[aVJbfdWcZa 22

175 TheJroleJofJtheJMaillardJreactionJinJtheJformationJofJflavourJcompoundsJinJdairyJproductsWWnotJonlyJ
aJdeleteriousJreactionJbutJalsoJaJrichJsourceJofJflavourJcompoundsXJFoodiandiFunctionVJ2012VJaVJ[]a[Wb[ 6.1 55

174 ziteraturverzeichnisXJ2012VJfbeWfef

173 XJ2012VJ 26

172 zipidJoxidationJinJbakedJproductshJimpactJofJformulaJandJprocessJonJtheJgenerationJofJvolatileJ
compoundsXJFoodiChemistryVJ2013VJ[b[VJac[ZWf 8.5 44

171 ’dourJqualityJofJsprayWdriedJhensQJeggJpowdershJtheJinfluenceJofJcompositionVJprocessingJandJ
storageJconditionsXJFoodiChemistryVJ2013VJ[afVJgZcW[b 8.5 18

170 °ensoryJandJconsumerJevaluationJofJporkJloinsJfromJcrossbreedsJbetweenJranishJzandraceVJ
αorkshireVJrurocVJwberianJandJMangalitzaXJMeatiScienceVJ2013VJgcVJ]eWac 6.4 22

169 prowningJ eactionsJinJtoodsXJ2013VJ]bcW]fg 3

168 TheJdevelopmentJofJaromasJinJruminantJmeatXJMoleculesVJ2013VJ[fVJdebfWf[ 4.8 103

167 MaintainingJhighJmoistureJcontentJofJmacadamiaJnutsWinWshellJduringJstorageJinducesJbrownJ
centresJinJrawJkernelsXJ2013VJgaVJ]gcaWf 16

166 tlavourJchemistryJofJchickenJmeathJaJreviewXJAsianyAustralasianiJournaliofiAnimaliSciencesVJ2013VJ]dVJea]Wb]2.4 131

165 sffectJofJ°tarJoniseJRwlliciumJverumSJonJtheJâolatileJqompoundsJofJ°tewedJqhickenXJ2014VJaeVJ[a[W[bc 35

164 –roductionJofJzowJqalorieJpakeryJ–roductJwithJ–leasantJtlavourVJontioxidantJandJontimicrobialJ
octivitiesXJ2014VJdbVJ]caW]dc 3
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163
sffectsJofJtheJapplicationsJofJoilJdripJontoJsurfaceJandJofJtheJuseJofJaJtemperatureJofJac´°qJforJbJ
daysJonJsomeJphysicochemicalVJmicrobiologicalJandJsensoryJcharacteristicsJofJdryWcuredJhamXJMeati
ScienceVJ2014VJgfVJf[We

6.4 4

162 âolatileJcomponentJprofilesJofJconventionalJandJlactoseWhydrolyzedJ×vTJmilkâ��aJdynamicJ
headspaceJgasJchromatographyWmassJspectrometryJstudyXJ2014VJgbVJa[[Wa]c 22

161 riacetylhJoccurrenceVJanalysisVJandJtoxicityXJ2014VJd]VJbZbfWca 49

160 sffectJofJfryingJconditionsJonJtheJphysicoWchemicalJpropertiesJofJriceJbranJoilJandJitsJblendedJoilXJ
JournaliofiFoodiScienceiandiTechnologyVJ2014VJc[VJ[ZedWfb 3.3 17

159
qontributionJtoJtheJaromaJcharacteristicsJofJmuttonJprocessJflavorJfromJoxidizedJsuetJevaluatedJbyJ
descriptiveJsensoryJanalysisVJgasJchromatographyVJandJelectronicJnoseJthroughJpartialJleastJsquaresJ
regressionXJ2014VJ[[dVJ[c]]W[caa

11

158 reterminationJofJoptimumJovenJcookingJproceduresJforJleanJbeefJproductsXJFoodiScienceiandi
NutritionVJ2015VJaVJbecWfc 3.2 2

157 ×tilisationJofJchitosanJflocculationJofJresidualJlipidsJandJmicrofiltrationJforJtheJproductionJofJlowJ
fatVJclearJé–qfZXJ2015VJdfVJbe[Wbee 3

156 svaluationJofJaromaJprofileJdifferencesJbetweenJsuˆ'VJsautˆ'edVJandJpanWfriedJonionsJusingJanJ
innovativeJolfactometricJapproachXJ2015VJbVJ 11

155 sdibleJcoatingsJfromJsunflowerJheadJpectinJtoJreduceJlipidJuptakeJinJfriedJpotatoJchipsXJLWTiyiFoodi
ScienceiandiTechnologyVJ2015VJd]VJ[]]ZW[]]c 5.4 35

154 °tudyJofJfreeJandJglycosidicallyJboundJvolatileJcompoundsJinJairWdriedJraisinsJfromJthreeJseedlessJ
grapeJvarietiesJusingJv°W°–MsJwithJuqWM°XJFoodiChemistryVJ2015VJ[eeVJabdWca 8.5 45

153 onJassessmentJofJtheJimpactJofJpulsedJelectricJfieldsJprocessingJfactorsJonJoxidationVJcolorVJ
textureVJandJsensoryJattributesJofJturkeyJbreastJmeatXJ2015VJgbVJ[ZffWgc 47

152 âolatileJqhemicalsJfromJThermalJregradationJofJzessJâolatileJqoffeeJqomponentsXJ2015VJ[]gW[ac 5

151 onalysisJandJidentificationJofJtheJvolatileJcompoundsJinJmelonWbitterJleafJsoupXJ2016VJ[ZVJaZ]Wa[] 1

150 –otatoJtlavorXJ2016VJaagWadf 4

149 –eanutJqompositionVJtlavorJandJ‘utritionXJ2016VJ]fgWabc 22

148
sffectJofJtheJcookingJmethodJRgrillingVJroastingVJfryingJandJsousWvideSJonJtheJoxidationJofJthiolsVJ
tryptophanVJalkalineJaminoJacidsJandJproteinJcrossWlinkingJinJjerkyJchickenXJJournaliofiFoodiSciencei
andiTechnologyVJ2016VJcaVJa[aeWa[bd

3.3 29

147 MitigationJstrategiesJofJacrylamideVJfuransVJheterocyclicJaminesJandJbrowningJduringJtheJMaillardJ
reactionJinJfoodsXJFoodiResearchiInternationalVJ2016VJgZVJ[cbW[ed 7 103

146
treeJandJglycosidicallyJboundJvolatileJcompoundsJinJsunWdriedJraisinsJmadeJfromJdifferentJ
fragranceJintensitiesJgrapeJvarietiesJusingJaJvalidatedJv°W°–MsJwithJuqWM°JmethodXJFoodi
ChemistryVJ2017VJ]]fVJ[]cW[ac

8.5 36

(2017-2014)
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145 MeatJflavourJinJporkJandJbeefJWJtromJanimalJtoJmealXJMeatiScienceVJ2017VJ[a]VJ[[]W[[e 6.4 93

144 oromaJprofileJandJconsumerJlikingJofJsaltedJandJdriedJchickenJmeathJsffectsJofJdesaltingJandJ
cookingJmethodsXJInternationaliJournaliofiFoodiPropertiesVJ2017VJ]ZVJ]gcbW]gdc 3 7

143 wnJ°ituJérappingJ°iJ‘anoparticlesJwithJ]rJqarbonJ‘anosheetsJasJvighWorealWqapacityJonodeJforJ
zithiumWwonJpatteriesXJ2017VJgVJaf[cgWaf[db 59

142 qhangesJprovokedJbyJboilingVJsteamingJandJsousWvideJcookingJinJtheJlipidJandJvolatileJprofileJofJ
suropeanJseaJbassXJFoodiResearchiInternationalVJ2017VJggVJdaZWdbZ 7 36

141 oJfacileJandJscalableJmethodJtoJprepareJcarbonJnanotubeWgraftedWgrapheneJforJhighJperformanceJ
ziW°JbatteryXJ2017VJaagVJ]ZW]d 47

140 wdentificationJofJpredominantJaromaJcomponentsJofJrawVJdryJroastedJandJoilJroastedJalmondsXJFoodi
ChemistryVJ2017VJ][eVJ]bbW]ca 8.5 56

139 ‘anoencapsulationJofJtlavorsXJ2017VJ]d[W]gd 4

138 —ualityJqontrolJofJMuttonJbyJ×singJâolatileJqompoundJtingerprintingJTechniquesJandJ
qhemometricJMethodsXJ2017VJ]Z[eVJ[Wf 10

137 sffectsJofJhighWintensityJultrasoundJandJoilJtypeJonJtheJMaillardJreactionJofJdWglucoseJandJglycineJinJ
oilWinWwaterJsystemsXJ2018VJ]VJ] 9

136 tlavorJandJocceptanceJofJ oastedJqaliforniaJolmondsJruringJocceleratedJ°torageXJ2018VJddVJ[]]]W[]a] 17

135 yineticJstudyJofJfuranJandJfurfuralJgenerationJduringJbakingJofJcakeJmodelsXJFoodiChemistryVJ2018VJ
]deVJa]gWaad 8.5 22

134 oJstrategyJtoJdepositJnanoJmetalsJinJmultiWlayerJgrapheneJforJscalableJsynthesisJofJhighJ
performanceJanodeJmaterialsJinJlithiumJionJbatteryXJ2018VJea[VJeagWebb 3

133 sffectsJofJdifferentJcookingJmethodsJonJtheJlipidsJandJvolatileJcomponentsJofJfarmedJandJwildJ
suropeanJseaJbassJRricentrarchusJlabraxSXJFoodiResearchiInternationalVJ2018VJ[ZaVJbfWcf 7 21

132 vowJingredientsJinfluenceJfuranJandJaromaJgenerationJinJspongeJcakeXJFoodiChemistryVJ2018VJ]bcVJ[Z]cW[Zaa8.5 12

131 zipidWrerivedJtlavoursJandJ’ffWtlavoursJinJtoodXJ2019VJ[f]W[g] 3

130 qationicJpolymerizationJofJwasteJpalmJcookingJoilJunderJmicrowaveJirradiationXJ2019VJcZgVJZ[]Zfa 1

129 sggJyolkJphospholipidshJaJfunctionalJfoodJmaterialJtoJgenerateJdeepWfatJfryingJodorantsXJ2019VJggVJddafWddba 7

128 sffectJofJusingJcinnamonJoilJencapsulatedJinJmaltodextrinJasJexogenousJflavouringJonJflavourJ
qualityJandJstabilityJofJbiscuitsXJJournaliofiFoodiScienceiandiTechnologyVJ2019VJcdVJbcdcWbceb 3.3 10
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127 qomparisonJofJ–otentJ’dorantsJinJ awJandJ ipenedJ–uWsrhJTeaJwnfusionsJpasedJonJ’dorJoctivityJ
âalueJqalculationJandJMultivariateJonalysishJ×nderstandingJtheJ oleJofJ–ileJtermentationXJ2019VJdeVJ[a[agW[a[bg35

126  elationshipJofJulucosinolateJThermalJregradationJandJ oastedJ apeseedJ’ilJâolatileJ’dorXJ2019VJ
deVJ[[[feW[[[ge 9

125 tormationJofJ°electedJveterocyclicJtlavorJqhemicalsJinJpeveragesXJ2019VJadaWaea 0

124 opplicationJofJchemometricJtoolsJforJtheJcomparisonJofJvolatileJprofileJfromJrawJandJroastedJ
regionalJandJforeignJalmondJcultivarsJRSXJJournaliofiFoodiScienceiandiTechnologyVJ2019VJcdVJaedbWaeed 3.3 10

123 oJ–roteinJ˛–WomylaseJwnhibitorJfromJéithaniaJ°omniferaJandJitsJ oleJinJ’verallJ—ualityJandJ
‘utritionalJâalueJwmprovementJofJ–otatoJqhipsJduringJ–rocessingXJ2019VJ[]VJdadWdbb 5

122 MassJspectrometryWbasedJmetabolomicsJofJvolatilesJasJaJnewJtoolJforJunderstandingJaromaJandJ
flavourJchemistryJinJprocessedJfoodJproductsXJ2019VJ[cVJb[ 58

121 —ualityWdrivenJdesignJofJspongeJcakehJwnsightsJintoJreactivityVJfuranJmitigationJandJconsumerJlikingXJ
FoodiChemistryVJ2019VJ]fcVJgbW[Za 8.5 5

120 ×seJofJeggJyolkJphospholipidsJtoJgenerateJchickenJmeatJodorantsXJFoodiChemistryVJ2019VJ]fdVJe[Wee 8.5 30

119 tlavorJospectsJofJéheyJ–roteinJwngredientsXJ2019VJaeeWbZd 0

118 sffectsJofJ×ltrasonicJ–rocessingJandJ’ilJTypeJonJMaillardJ eactionJofJrWulucoseJandJzWolanineJinJ
’ilWinWéaterJ°ystemsXJ2019VJ[]VJa]cWaae 14

117 reepWfriedJflavorhJcharacteristicsVJformationJmechanismsVJandJinfluencingJfactorsXJCriticaliReviewsiini
FoodiScienceiandiNutritionVJ2020VJdZVJ[bgdW[c[b 11.5 30

116 tactorsJinfluencingJtheJsensoryJperceptionJofJreformulatedJbakedJconfectionaryJproductsXJCriticali
ReviewsiiniFoodiScienceiandiNutritionVJ2020VJdZVJ[[dZW[[ff 11.5 7

115 âalorizationJofJsnowJcrabJRqhionoecetesJopilioSJcookingJeffluentsJforJfoodJapplicationsXJ2020VJ[ZZVJafbWaga 13

114 qakeJ–erceptionVJTextureJandJoromaJ–rofileJasJoffectedJbyJéheatJtlourJandJqocoaJ eplacementJ
withJqarobJtlourXJFoodsVJ2020VJgVJ 4.9 5

113 rryingJmethodsJdifferentiallyJalterJvolatileJprofilesJofJedibleJlocustsJandJsilkwormsXJ2020VJdVJbZcWb[c 9

112 wmpactJofJtermentationJandJ–hytaseJTreatmentJofJ–eaW’atJ–roteinJplendJonJ–hysicochemicalVJ
°ensoryVJandJ‘utritionalJ–ropertiesJofJsxtrudedJMeatJonalogsXJFoodsVJ2020VJgVJ 4.9 17

111 tormulationJofJ‘ewJpakingJRUSWqatechinJpasedJzeaveningJogentshJsffectsJonJ heologyVJ°ensoryJandJ
ontioxidantJteaturesJduringJMuffinJ–reparationXJFoodsVJ2020VJgVJ 4.9 3

110 ModelingJtheJsffectJofJtheJ’xidationJ°tatusJofJtheJwngredientJ’ilJonJ°tabilityJandJ°helfJzifeJofJ
zowWMoistureJpakeryJ–roductshJTheJqaseJ°tudyJofJqrackersXJFoodsVJ2020VJgVJ 4.9 8

(2020-2019)
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109 –yrazinesJinJtoodXJ2020VJ[W]c

108 wmpactJofJwheyJproteinJhydrolysatesJonJtheJformationJofJ]VcWdimethylpyrazineJinJbakedJfoodJ
productsXJFoodiResearchiInternationalVJ2020VJ[a]VJ[ZgZfg 7 5

107 –rospectsJandJchallengesJforJcellWculturedJfatJasJaJnovelJfoodJingredientXJTrendsiiniFoodiScienceiandi
TechnologyVJ2020VJgfVJcaWde 15.3 26

106 riscriminationJofJqultivatedJ egionsJofJ°oybeansJRSJpasedJonJMultivariateJrataJonalysisJofJâolatileJ
MetaboliteJ–rofilesXJMoleculesVJ2020VJ]cVJ 4.8 5

105 tormationVJnutritionalJvalueVJandJenhancementJofJcharacteristicJcomponentsJinJblackJgarlichJoJ
reviewJforJmaximizingJtheJgoodnessJtoJhumansXJ2020VJ[gVJfZ[Wfab 27

104 °ensoryJzexiconsJandJtormationJ–athwaysJofJ’ffWoromasJinJrairyJwngredientshJoJ eviewXJMoleculesVJ
2020VJ]cVJ 4.8 5

103 wmpactJofJrryingJMethodJonJtheJsvaluationJofJtattyJocidsJandJTheirJrerivedJâolatileJqompoundsJinJ
QThompsonJ°eedlessQJ aisinsXJMoleculesVJ2020VJ]cVJ 4.8 6

102 wnfluenceJofJpostWharvestJmoistureJonJroastedJalmondJshelfJlifeJandJconsumerJacceptanceXJ2021VJ
[Z[VJ[agW[cZ 0

101 sffectsJofJsousJvideJvsJgrillingJmethodsJonJlambJmeatJcolourJandJlipidJstabilityJduringJcookingJandJ
heatedJdisplayXJMeatiScienceVJ2021VJ[e[VJ[Zf]fe 6.4 18

100 sffectJofJdryingJmethodJandJcultivarJonJsensoryJattributesVJtexturalJprofilesVJandJvolatileJ
characteristicsJofJgrapeJraisinsXJ2021VJagVJbgcWcZd 21

99 sffectJofJmarinatingJandJfryingJonJtheJflavorJofJbraisedJpigeonXJ2021VJbcVJe[c][g 2

98 reterminationJofJMainJpitterJqompoundsJinJ°oakedJandJuerminatedJ°esameJ–astesXJ2021VJeZVJa[Waf 1

97 sxtractionVJcharacterizationVJquantificationVJandJapplicationJofJvolatileJaromaticJcompoundsJfromJ
osianJriceJcultivarsXJ2021VJbZVJ]e]W]g] 1

96 ’xidationJofJlipidsXJ2021VJ[]cW[eZ 1

95
oJcomparativeJstudyJofJvolatileJflavorJcomponentsJinJfourJtypesJofJzaoyuJusingJcomprehensiveJ
twoWdimensionalJgasJchromatographyJinJcombinationJwithJtimeWofWflightJmassJspectrometryXJ2021VJ
bcVJe[c]aZ

1

94 ueneticJcharacterizationJofJanJalmondJgermplasmJcollectionJandJvolatilomeJprofilingJofJrawJandJ
roastedJkernelsXJ2021VJfVJ]e 1

93
qharacterizationJofJfreezeWdriedVJovenWdriedJandJblanchedJhouseJcricketsJRochetaJdomesticusSJandJ
xamaicanJfieldJcricketsJRuryllusJassimilisSJbyJmeansJofJtheirJphysicochemicalJpropertiesJandJvolatileJ
compoundsXJ2021VJ]beVJ[]g[W[aZc

8

92 rryingJTreatmentsJqhangeJtheJqompositionJofJoromaticJqompoundsJfromJtreshJtoJrriedJ
qentennialJ°eedlessJurapesXJFoodsVJ2021VJ[ZVJ 4.9 2
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91 °ensorialJsvaluationJandJoromaJofJâegetableJ’ilsXJ2021VJ]bcW]ef

90 âalorizationJofJomericanJlobsterJRvomarusJamericanusSJcookingJwatershJ–reparationJandJ
characterizationJofJaJfoodJingredientXJ2021VJbcVJe[cddc 1

89 qontributionJofJstarchJtoJtheJflavorJofJriceWbasedJinstantJfoodsXJCriticaliReviewsiiniFoodiScienceiandi
NutritionVJ2021VJ[W[] 11.5 0

88 onalysisJofJvolatileJcompoundsJandJflavorJfingerprintJinJxingyuanJlambJofJdifferentJagesJusingJgasJ
chromatographyWionJmobilityJspectrometryJRuqWwM°SXJMeatiScienceVJ2021VJ[ecVJ[Zfbbg 6.4 18

87 qontrolJstrategiesJofJpyrazinesJgenerationJfromJMaillardJreactionXJTrendsiiniFoodiScienceiandi
TechnologyVJ2021VJ[[]VJegcWfZe 15.3 14

86 tlavorJprofileJofJdriedJshrimpJatJdifferentJprocessingJstagesXJLWTiyiFoodiScienceiandiTechnologyVJ
2021VJ[bdVJ[[[bZa 5.4 7

85 TheJeffectsJofJsoybeanJstorageJunderJcontrolledJatmosphereJatJdifferentJtemperaturesJonJlipidJ
oxidationJandJvolatileJcompoundsJprofileXJFoodiResearchiInternationalVJ2021VJ[beVJ[[Zbfa 7 1

84 wnteractionJofJoxygenJandJmoistureJcontentJonJâ��partonâ��JandJâ��xacksonâ��JpecanJstorageXJPostharvesti
BiologyiandiTechnologyVJ2021VJ[egVJ[[[cfb 6.2 0

83
’xidativeJstabilityJparametersJandJsensoryJpropertiesJofJinWshellJL°tuartLJpecansJ[qaryaJillinoinensisJ
RéangenhXSJyXyoch]JstoredJatJdifferentJtemperaturesJunderJnonWacceleratedJconditionsXJ
PostharvestiBiologyiandiTechnologyVJ2021VJ[egVJ[[[cg[

6.2 1

82 sffectJofJdifferentJcookingJwaterJonJflavorJcharacteristicsJofJmuttonJsoupXJFoodiScienceiandi
NutritionVJ2021VJgVJdZbeWdZcg 3.2 0

81 sffectsJofJcookingJconditionsJonJtheJphysicochemicalJandJsensoryJcharacteristicsJofJdryWJandJ
wetWagedJbeefXJAnimaliBioscienceVJ2021VJabVJ[eZcW[e[d 0 5

80 wnfluenceJofJmixtureJofJspicesJonJphospholipidJmoleculesJduringJwaterWboiledJsaltedJduckJ
processingJbasedJonJshotgunJlipidomicsXJFoodiResearchiInternationalVJ2021VJ[bgVJ[[Zdc[ 7 2

79 ×seJofJeggJyolkJtoJimitateJmeatJaromaXJFoodiChemistryVJ2022VJae[VJ[a[[[] 8.5 0

78 –yrazinesJinJtoodXJ2021VJ[f]aW[fbe

77
rifferencesJofJcharacteristicJaromaJcompoundsJinJteaJleavesJwithJdifferentJroastingJtemperaturesJ
analyzedJbyJswitchableJuqW’WM°JandJuqJˆ�JuqW’WM°JandJsensoryJevaluationXJFoodiandiFunctionVJ
2021VJ[]VJbegeWbfZe

6.1 9

76 TheJMaillardJreactionsXJ2021VJ][cW]da 1

75 qurrentJ°tatusJofJMeatJtlavorXJ1999VJ[[cW[aa 9

74 MeatXJ2017VJ]gWaZ 1

(2017-2021)
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73 °torageJandJpackagingXJ2005VJ]aZW]cf 3

72 °ensoryJrescriptorsXJ2010VJdaWeb 1

71 ThermalJprocessingJandJfoodJqualityhJanalysisJandJcontrolXJ2001VJ[afW[cg 9

70 ThermalJprocessingJandJnutritionalJqualityXJ2002VJ]dcW]g] 8

69 TheJsffectJofJolgaeJorJwnsectJ°upplementationJasJolternativeJ–roteinJ°ourcesJonJtheJâolatileJ
–rofileJofJqhickenJMeatXJFoodsVJ2020VJgVJ 4.9 5

68 tormulationJofJ‘utraceuticalJpiscuitsJpasedJonJrriedJ°pentJqoffeeJuroundsXJInternationaliJournali
ofiPharmacologyVJ2018VJ[bVJcfbWcgb 0.7 13

67
qhemicalWnutritionalJparametersJandJvolatileJprofileJofJeggsJandJcakesJmadeJwithJeggsJfromJw°oJ
éarrenJlayingJhensJfedJwithJaJdietaryJsupplementationJofJextrudedJlinseedXJAsianyAustralasiani
JournaliofiAnimaliSciencesVJ2020VJaaVJ[[g[W[]Z[

2.4 3

66 tlavorJcharacteristicsJofJhanwooJbeefJinJcomparisonJwithJotherJkoreanJfoodsXJAsianyAustralasiani
JournaliofiAnimaliSciencesVJ2012VJ]cVJbacWbd 2.4 11

65 svaluationJofJtheJeffectJofJmarinationJinJdifferentJseasoningJrecipesJonJtheJflavorJprofileJofJ
roastedJbeefJmeatJviaJchemicalJandJsensoryJanalysisXJJournaliofiFoodiBiochemistryVJ2021VJe[agd] 3.3 3

64 âariationJinJâolatileJtlavorJqompoundsJofJqookedJMuttonJMeatballsJduringJ°torageXJFoodsVJ2021VJ
[ZVJ 4.9 1

63 TheJageWdependentJvariationsJforJfattyJacidJcompositionJandJsensoryJqualityJofJchickenJmeatJandJ
associationsJbetweenJgeneJexpressionJpatternsJandJmeatJqualityXJLivestockiScienceVJ2021VJ]cbVJ[Zbead 1.7 2

62 regradationJ eactionsXJ2001VJafcWb[c

61 °ensoryJospectsJofJqookedJMeatsXJ2008VJcbgWcdZ

60 °ensoryJrescriptorsJforJqookedJMeatJ–roductsXJ2008VJaggWb][

59 tlavorJqompoundsJinJtoodsXJ2009VJ]g[Wa[]

58 wdentificationJofJtlavorWoctiveJâolatilesJinJ°oyJ–roteinJwsolateJviaJuasJqhromatographyJ
’lfactometryXJACSiSymposiumiSeriesVJ2010VJafgWbZZ 0.4 1

57 TextureJonalysisXJ2010VJ[acW[bb

56 obsorptionJofJmaillardJreactionJvolatilesJbyJpolymersXJPackagingiTechnologyiandiScienceVJ1996VJgVJ]ccW]da2.3
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55 tlavourJstabilityJofJsterilisedJchickpeasJstoredJinJpouchesXJCurrentiResearchiiniFoodiScienceVJ2021VJbVJeeaWefa5.6 1

54 –otentialJofJqhickpeaJtloursJwithJrifferentJMicrostructuresJasJMultifunctionalJwngredientJinJanJ
wnstantJ°oupJopplicationXJFoodsVJ2021VJ[ZVJ 4.9

53 sffectsJofJdifferentJthermalJtreatmentJtemperaturesJonJvolatileJflavourJcompoundsJofJ
waterWboiledJsaltedJduckJafterJpackagingXJLWTiyiFoodiScienceiandiTechnologyVJ2022VJ[cbVJ[[]d]c 5.4 1

52  ecentJinnovationsJinJfunctionalityJandJshelfJlifeJenhancementJofJgheeVJclarifiedJbutterJfatXJJournali
ofiFoodiScienceiandiTechnologyVJ[ 3.3 3

51 wnvestigationJofJtheJeffectJofJpolarJcomponentsJinJcreamJonJtheJflavorJofJheatedJcreamJbasedJonJ
‘M JandJuqWM°JmethodsXJLWTiyiFoodiScienceiandiTechnologyVJ2022VJ[ccVJ[[]gbZ 5.4 0

50 sffectJofJfrozenJstorageJonJtheJlipidJoxidationVJproteinJoxidationVJandJflavorJprofileJofJmarinatedJ
rawJbeefJmeatXXJFoodiChemistryVJ2021VJaedVJ[a[ff[ 8.5 9

49 sffectJofJtheJ–ostWvarvestJ–rocessingJonJ–roteinJModificationJinJureenJqoffeeJpeansJbyJ–henolicJ
qompoundsXXJFoodsVJ2022VJ[[VJ 4.9 2

48 TheJeffectJofJroastingJonJcapsaicinoidsVJvolatileJcompoundsVJandJfattyJacidsJinJzXJRredJpepperSJ
seedsXXJFoodiScienceiandiBiotechnologyVJ2022VJa[VJ][[W]]Z 3 0

47 sffectJofJexperimentalJflourJpreparationJandJthermalJtreatmentJonJtheJvolatileJpropertiesJofJ
aqueousJchickpeaJflourJsuspensionsXJLWTiyiFoodiScienceiandiTechnologyVJ2022VJ[[a[e[ 5.4

46 MonitoringJtheJoromaJ–rofileJduringJtheJ–roductionJofJaJ–eaJ–roteinJwsolateJbyJ°altJ°olubilizationJ
qoupledJwithJMembraneJtiltrationXJACSiFoodiScienceipiTechnologyVJ 0

45 qharacterizationJofJTasteJqompoundsJandJ°ensoryJsvaluationJofJ°oupJqookedJwithJ°heepJTailJtatJ
andJ–ricklyJoshXXJFoodsVJ2022VJ[[VJ 4.9 0

44 MultipleJTechnologiesJqombinedJtoJonalyzeJtheJqhangesJofJ’dorJandJTasteJinJraokouJpraisedJ
qhickenJduringJ–rocessingXXJFoodsVJ2022VJ[[VJ 4.9 0

43 TheJpotentialJapplicationJofJvegetableJoilsJinJtheJrWxyloseJandJzWcysteineJMaillardJreactionJsystemJ
forJmeatyJaromaJproductionXXJFoodiResearchiInternationalVJ2022VJ[ccVJ[[[Zf[ 7 0

42 wnvestigationJofJvolatileJflavorJcompoundsJandJcharacterizationJofJaromaWactiveJcompoundsJofJ
waterWboiledJsaltedJduckJusingJuqWM°W’VJuqWwM°VJandJsWnoseXXJFoodiChemistryVJ2022VJafdVJ[a]e]f 8.5 5

41
sffectJ’fJrifferentJ°terilizationJTimeJ’nJTheJ—ualityJ–ropertiesJandJ°ensoryJocceptanceJ’fJ
tishballJ’fJMackerelJtishJR astrelligerJyanagurtaSJ–ackagedJwnJ etortJ–ouchXJIOPiConferenceiSeries:i
EarthiandiEnvironmentaliScienceVJ2022VJggcVJZ[]Z[g

0.3

40 sffectsJofJTimeJandJTemperatureJonJ°tabilityJofJpioactiveJMoleculesVJqolorJandJâolatileJ
qompoundsJduringJ°torageJofJurapeJ–omaceJtlourXJAppliediSciencesisSwitzerlandtVJ2022VJ[]VJagcd 2.6 2

39 pioactiveJ˛–WomylaseJwnhibitorshJ°ourcesVJMechanismJofJoctionVJpiochemicalJqharacterizationVJandJ
opplicationsXJ2022VJcgW[Zb

38 qomparisonJofJvolatileJcompoundsJandJfattyJacidsJofJjujubesJRβiziphusJjujubaJmillXSJbeforeJandJafterJ
blackeningJprocessXJInternationaliJournaliofiFoodiPropertiesVJ2022VJ]cVJ[ZegW[Zgf 3 1
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37 °tudyJonJâolatileJ–rofilesVJ–olycyclicJoromaticJvydrocarbonsVJandJocrylamideJtormedJinJéelshJ
’nionJRJzXSJtriedJinJâegetableJ’ilsJatJrifferentJTemperaturesXXJFoodsVJ2022VJ[[VJ 4.9 1

36 snrichmentJofJtasteJandJaromaJperceptionsJinJchickenJmeatJstewedJinJbraisedJsoupJusedJ
repeatedlyXXJJournaliofiFoodiScienceVJ2022VJ 3.4 0

35 rirectedJoccumulationJofJ‘itrogenJMetabolitesJthroughJ–rocessingJsndowsJéuyiJ ockJTeaJwithJ
°ingularJ—ualitiesXJMoleculesVJ2022VJ]eVJa]db 4.8 0

34 qharacterizingJtheJtlavorJ–recursorsJandJziberationJMechanismsJofJâariousJrryWogingJMethodsJinJ
qullJpeefJzoinsJ×singJMetabolomicsJandJMicrobiomeJopproachesXJMetabolitesVJ2022VJ[]VJbe] 5.6 1

33 âolatileJorganicJcompoundsJinJbeefJandJporkJbyJgasJchromatographyWmassJspectrometryhJoJreviewXJ
SeparationiScienceiPlusVJ 1.1 0

32 wmprovingJtheJoromaticJ–rofileJofJ–lantWpasedJMeatJolternativeshJsffectJofJMyoglobinJodditionJonJ
âolatilesXJFoodsVJ2022VJ[[VJ[gfc 4.9 2

31 oJqomparisonJofJrifferentJTissuesJwdentifiesJtheJMainJ–recursorsJofJâolatileJ°ubstancesJinJqhickenJ
MeatXJFrontiersiiniPhysiologyVJ[aVJ 4.6

30 qharacterisationJofJvolatileJflavourJcompoundsJinJqhineseJqhahuaJchickenJmeatJusingJaJ
spectroscopyWbasedJnonWtargetedJmetabolomicsJapproachXJ2021VJ]fVJedaWeeg

29 °tudyJofJtheJmolecularWstructuralJcompositionJofJalcoholicJextractsJofJradioWinducedJpotatoJtubersJ
byJmassJspectrometryJandJs– XJFoodiChemistryVJ2022VJ[aaddc 8.5 0

28 wnfluenceJofJprocessingJconditionsJonJtheJaromaJprofileJofJzitopenaeusJvannameiJbyJ°–MsWuqWM°XJ
FlavouriandiFragranceiJournalVJ 2.5 0

27 wnfluenceJofJcuringJonJtheJmetaboliteJprofileJofJwaterWboiledJsaltedJduckXJFoodiChemistryVJ2022VJ[aaec] 8.5 0
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