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m Paper IF Citations

237 uffectJofJpxJonJtheJgelJpropertiesJandJsecondaryJstructureJofJfishJmyosinXJ2010VJabaVJaifWb]b 115

236 κamanJspectroscopicJstudyJofJheatWinducedJgelationJofJporkJmyofibrillarJproteinsJandJitsJ
relationshipJwithJtexturalJcharacteristicXJMeat ScienceVJ2011VJhgVJaeiWfd 6.4 149

235 uffectsJofJriceJbranJfiberJonJheatWinducedJgelJpreparedJwithJporkJsaltWsolubleJmeatJproteinsJinJ
modelJsystemXJMeat ScienceVJ2011VJhhVJeiWff 6.4 91

234 somparativeJstudyJonJtheJstabilityJofJfishJactomyosinJandJporkJactomyosinXJMeat ScienceVJ2011VJhhVJbcdWd]6.4 37

233 ≥xidationJofJsarcoplasmicJproteinsJduringJprocessingJofJsantoneseJsausageJinJrelationJtoJtheirJ
aggregationJbehaviourJandJinJvitroJdigestibilityXJMeat ScienceVJ2011VJhhVJdfbWg 6.4 53

232 vactorsJynfluencingJwelJvormationJbyJMyofibrillarJβroteinsJinJMuscleJvoodsXJ2011VJa]VJccWea 251

231 sontributionJofJproteinJconformationJandJintermolecularJbondsJtoJfishJandJporkJgelationJ
propertiesXJ2011VJbeVJhihWi]f 169

230 srayfishJproteinJisolatedJgelsXJqJstudyJofJpxJinfluenceXJ2011VJbeVJadi]Wadih 24

229 xeatWinducedJgelationJofJmyosinJinJaJlowJionicJstrengthJsolutionJcontainingJ°WhistidineXJMeat 
ScienceVJ2012VJi]VJggWh] 6.4 52

228 qggregationJandJstructuralJchangesJofJsilverJcarpJactomyosinJasJaffectedJbyJmildJacidificationJwithJ
tWgluconicJacidJ˛·WlactoneXJ2012VJacdVJa]]eWa] 41

227 βotentialJuseJofJcrudeJextractsJfromJqlaskaJβollockJmuscleJasJmeatJtenderizerXJ2013VJaaVJe]Wei 6

226 uffectsJofJhighWtemperatureJtreatmentJRoa]]J´°sSJonJqlaskaJβollockJRTheragraJchalcogrammaSJsurimiJ
gelsXJ2013VJaaeVJaaeWab] 52

225 xighJβressureJTreatmentJinJvoodsXJ2014VJcVJdgfWdi] 32

224 uffectJofJpxJonJtheJphysicochemicalJandJheatWinducedJgelJpropertiesJofJscallopJβatinopectenJ
yessoensisJactomyosinXJ2014VJh]VJa]gcWa]hb 7

223 wellingJpropertiesJofJsurimiJasJaffectedJbyJtheJparticleJsizeJofJfishJboneXJ2014VJehVJdabWdaf 30

222 uffectsJofJhighJhydrostaticJpressureJRxxβSJonJtheJproteinJstructureJandJthermalJstabilityJofJ
SauvignonJblancJwineXJ2014VJaeeVJbadWb] 43

221 uffectJofJxighJβressureJand[orJTemperatureJoverJwelationJofJysolatedJxakeJMyofibrilsXJ2014VJgVJcaigWcb]g 41
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220 uffectsJandJmechanismJofJmodifiedJstarchesJonJtheJgelJpropertiesJofJmyofibrillarJproteinJfromJ
grassJcarpXJ2014VJfdVJagWbd 54

219 uffectJofJaJbeatingJprocessVJasJaJmeansJofJreducingJsaltJcontentJinJshineseWstyleJmeatballsJ
RkungWwanSjJaJphysicoWchemicalJandJtexturalJstudyXJMeat ScienceVJ2014VJifVJadgWeb 6.4 26

218 uffectJofJpreWemulsificationJofJplantJlipidJtreatedJbyJpulsedJultrasoundJonJtheJfunctionalJpropertiesJ
ofJchickenJbreastJmyofibrillarJproteinJcompositeJgelXJ2014VJehVJihWa]d 78

217 uffectJofJ≥karaJonJTexturalVJsolorJandJκheologicalJβropertiesJofJβorkJMeatJwelsXJ2014VJcgVJcciWcdh 7

216 κamanJspectroscopicJstudyJofJeffectJofJtheJcookingJtemperatureJandJtimeJonJmeatJproteinsXJ2014VJ
ffVJabcWaca 40

215 κheologicalJandJNuclearJMagneticJκesonanceJStudyJonJxeatWynducedJwelJβropertiesJofJSpentWxenJ
MyofibrillarJβroteinJqffectedJbyJβorcineJβlasmaJβroteinXJ2014VJdeVJaieWb]e 4

214 UseJofJxighWyntensityJUltrasoundJtoJymproveJvunctionalJβropertiesJofJratterJSuspensionsJβreparedJ
fromJβSuWlikeJshickenJrreastJMeatXJ2014VJgVJcdffWcdgg 73

213 uffectsJofJhighJpressureJprocessingJonJtheJthermalJgellingJpropertiesJofJchickenJbreastJmyosinJ
containingJ˛”WcarrageenanXJ2014VJd]VJbfbWbgb 94

212 welJpropertiesJandJmolecularJforcesJofJlambJmyofibrillarJproteinJduringJheatJinductionJatJdifferentJ
pxJvaluesXJ2014VJdiVJfcaWfcf 51

211 uffectJofJbeatingJprocessingVJasJaJmeansJofJreducingJsaltJcontentJinJfrankfurtersjJaJ
physicoWchemicalJandJκamanJspectroscopicJstudyXJMeat ScienceVJ2014VJihVJagaWg 6.4 28

210 uffectJofJaJbeatingJprocessVJasJaJmeansJofJreducingJsaltJcontentJinJshineseWstyleJmeatballsJ
RkungWwanSjJaJdynamicJrheologicalJandJκamanJspectroscopyJstudyXJMeat ScienceVJ2014VJifVJffiWgd 6.4 26

209 uvaluationJofJβorcineJMyofibrillarJβroteinJwelJvunctionalityJasJqffectedJbyJMicrobialJ
TransglutaminaseJandJκedJreanJ[VigniaJangularis]JβroteinJysolateJatJVariousJpxJValuesXJ2015VJceVJhdaWf 1

208 TheJchangesJandJrelationshipJofJstructureJandJfunctionalJpropertiesJofJrabbitJmyosinJduringJ
heatWinducedJgelationXJ2015VJacVJfcWfh 8

207 soordinationJofJlWarginineJandJironJcationJimprovesJstabilityJofJhemoglobinJconcentratesXJ2015VJ
bd]VJgdcWgea 4

206 uffectJofJsaslbJonJdenaturationJandJaggregationJofJsilverJcarpJmyosinJduringJsettingXJ2015VJaheVJbabWh 68

205 qJcomparativeJstudyJofJchemicalJcompositionVJcolorVJandJthermalJgellingJpropertiesJofJnormalJandJ
βSuWlikeJchickenJbreastJmeatXJ2015VJacVJbacWbai 20

204 ynfluenceJofJxanthanJgumJonJtheJstructuralJcharacteristicsJofJmyofibrillarJproteinsJtreatedJbyJhighJ
pressureXJ2015VJh]VJsebbWca 13

203 uffectJofJhighJpressureJonJreducedJsodiumJchlorideJsurimiJgelsXJ2015VJeaVJagfWahg 84

(2015-2014)
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202 uffectsJofJhydrolyzedJwheatJglutenJonJtheJpropertiesJofJhighWtemperatureJRâ�¥a]]J´°sSJtreatedJsurimiJ
gelsXJ2015VJdeVJaifWb]b 18

201 ≥neJstepJprocedureJforJdesaltingJsaltyJeggJwhiteJandJpreparingJfatJanalogueJandJitsJapplicationJinJ
mayonnaiseXJ2015VJdeVJcagWcbf 12

200 uffectsJofJdeacetylationJofJkonjacJglucomannanJonJqlaskaJβollockJsurimiJgelsJsubjectedJtoJ
highWtemperatureJRab]J´°sSJtreatmentXJ2015VJdcVJabeWaca 75

199 uffectsJofJgammaJirradiationJonJphysicochemicalJpropertiesJofJheatWinducedJgelJpreparedJwithJ
chickenJsaltWsolubleJproteinsXJ2015VJa]fVJafWb] 11

198 wellingJβropertiesJofJvish[βorkJMinceJMixturesXJ2016VJhaVJsc]aWg 8

197 ThermalJgellingJpropertiesJandJmechanismJofJporcineJmyofibrillarJproteinJcontainingJflaxseedJgumJ
atJvariousJpxJvaluesXJ2016VJadVJedgWeed 10

196 κeductionJofJparticleJsizeJbasedJonJsuperfineJgrindingjJuffectsJonJstructureVJrheologicalJandJgellingJ
propertiesJofJwheyJproteinJconcentrateXJ2016VJahfVJfiWgf 29

195 sonformationalJchangesJinducedJbyJhighWpressureJhomogenizationJinhibitJmyosinJfilamentJ
formationJinJlowJionicJstrengthJsolutionsXJ2016VJheVJaWi 70

194 sharacterizationJandJqnalysisJofJβroteinJStructuresJinJ≥atJrranXJ2016VJhaVJsbccgWsbcdc 10

193 sombinedJeffectJofJaminoacidsJandJmicrobialJtransglutaminaseJonJgelationJofJlowJsaltJsurimiJ
contentJunderJhighJpressureJprocessingXJ2016VJcfVJa]Wag 28

192 βhysicochemicalJandJstructuralJpropertiesJofJcompositeJgelsJpreparedJwithJmyofibrillarJproteinJandJ
lardJdiacylglycerolsXJMeat ScienceVJ2016VJabaVJcccWcda 6.4 31

191 uffectJofJgluconoW˛·WlactoneJonJtheJstructuralJcharacteristicsJofJredJseabreamJRβagrosomusJmajorSJ
surimiXJ2016VJfVJa]gbaiWa]gbbd

190 uffectJofJsaltVJriceJbranJoilJandJmalvaJnutJgumJonJchemicalVJphysicalJandJphysicoJâ��JshemicalJ
propertiesJofJbeefJsaltJâ��JSolubleJproteinJandJitsJapplicationJinJlowJfatJsalamiXJ2016VJecVJc]cWca] 13

189 ynfluenceJofJsugarcaneJdietaryJfiberJonJwaterJstatesJandJmicrostructureJofJmyofibrillarJproteinJgelsXJ
2016VJegVJbecWbfa 46

188 uffectsJofJNaslJonJwaterJcharacteristicsJofJheatWinducedJgelsJmadeJfromJchickenJbreastJproteinsJ
treatedJbyJisoelectricJsolubilization[precipitationXJ2016VJadVJadeWaec 10

187 uffectsJofJmodifiedJstarchesJonJtheJgelJpropertiesJofJqlaskaJβollockJsurimiJsubjectedJtoJdifferentJ
temperatureJtreatmentsXJ2016VJefVJb]Wbh 64

186 SolubilisationJofJmyosinJinJaJsolutionJofJlowJionicJstrengthJ°WhistidinejJSignificanceJofJtheJimidazoleJ
ringXJ2016VJaifVJdbWi 59

185 uffectJofJSodiumJshlorideJonJtheJβropertiesJofJκeadyWtoWuatJβressureWynducedJwelWTypeJshickenJ
MeatJβroductsXJ2017VJd]VJeabbii 4
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184 tenseJβhaseJsarbonJtioxideJsombinedJwithJMildJxeatingJynducedJMyosinJtenaturationVJTextureJ
ymprovementJandJwelJβropertiesJofJSausageXJ2017VJd]VJeabd]d 4

183 sombinationJofJNMκJandJMκyJTechniquesJforJNonWinvasiveJqssessmentJofJSeaJsucumberJRStichopusJ
japonicasSJTenderizationJturingJ°owWTemperatureJxeatingJβrocessXJ2017VJa]VJbb]gWbbaf 17

182 uffectJofJpxJonJtheJinteractionJofJvolatileJcompoundsJwithJtheJmyofibrillarJproteinsJofJduckJmeatXJ
2017VJifVJaifcWaifi 35

181 shangesJinJtheJmyosinJsecondaryJstructureJandJshrimpJsurimiJgelJstrengthJinducedJbyJdenseJphaseJ
carbonJdioxideXJ2017VJbbgVJbaiWbbf 34

180 sontributionJofJxighWβressureWynducedJβroteinJModificationsJtoJtheJMicroenvironmentJandJ
vunctionalJβropertiesJofJκabbitJMeatJSausagesXJ2017VJhbVJacegWacfh 8

179 TheJmechanicsJofJformationJofJheatWinducedJmyofibrillarJproteinJgelJfromJrabbitJpsoasJmajorXJ2017VJ
aeVJahaWai] 0

178 XWrayJsontrastJTomographyJandJκamanJSpectroscopyJMethodsJShowJxeatWynducedJshangesJinJ
MeatXJ2017VJcgcWche 0

177 MoistureJmigrationVJmicrostructureJdamageJandJproteinJstructureJchangesJinJporcineJlongissimusJ
muscleJasJinfluencedJbyJmultipleJfreezeWthawJcyclesXJMeat ScienceVJ2017VJaccVJa]Wah 6.4 135

176 MorphologyJandJgelationJpropertiesJofJkonjacJglucomannanjJuffectJofJmicrowaveJprocessingXJ2017VJ
b]VJc]bcWc]cb 1

175 xighWpressureJprocessingWinducedJconformationalJchangesJduringJheatingJaffectJwaterJholdingJ
capacityJofJmyosinJgelXJ2017VJebVJgbdWgcb 24

174 ThermalJgelationJandJmicrostructuralJpropertiesJofJmyofibrillarJproteinJgelJwithJtheJincorporationJ
ofJregeneratedJcelluloseXJ2017VJhfVJadWai 25

173 uffectsJofJgammaWrayVJelectronWbeamVJandJXWrayJirradiationJonJphysicochemicalJpropertiesJofJ
heatWinducedJgelJpreparedJwithJsaltWsolubleJporkJproteinXJ2017VJbfVJieeWieh 6

172 ynstrumentalJqualityJattributesJofJsingleJwashedJsurimiJgelsJofJtilapiajJuffectJofJdifferentJwashingJ
mediaXJ2017VJhfVJcheWcib 10

171 xighWpressureJeffectsJonJtheJmolecularJaggregationJandJphysicochemicalJpropertiesJofJmyosinJinJ
relationJtoJheatJgelationXJ2017VJiiVJdacWdah 15

170 xeatWinducedJgelJpropertiesJofJporcineJmyosinJinJaJsodiumJchlorideJsolutionJcontainingJ°WlysineJandJ
°WhistidineXJ2017VJheVJafWba 23

169 uffectJofJMildJ≥zoneJ≥xidationJonJStructuralJshangesJofJSilverJsarpJRxypophthalmichthysJmolitrixSJ
MyosinXJ2017VJa]VJcg]Wcgh 39

168 shangesJofJWaterJtistributionJandJβhysicochemicalJβropertiesJofJqbaloneJRxaliotisJdiscusSJ
MyofibrillarJβroteinsJduringJxeatWynducedJwelationXJ2017VJdaVJeac]fi 5

167 TheJeffectsJofJmicrowaveJprocessingJonJtheJstructureJandJvariousJqualityJparametersJofJqlaskaJ
pollockJsurimiJproteinWpolysaccharideJgelsXJ2017VJfcVJggWhd 53

(2017-2017)
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166 TheJeffectsJofJcalciumJchlorideJonJtheJgelJpropertiesJofJporcineJmyosinâ��˛”WcarrageenanJmixturesXJ
2017VJfcVJdfgWdgg 50

165 ShortWtermJfrozenJstorageJenhancesJcrossWlinkingJthatJwasJinducedJbyJtransglutaminaseJinJsurimiJ
gelsJfromJsilverJcarpJRxypophthalmichthysJmolitrixSXJ2018VJbegVJbafWbbb 28

164 uffectsJofJmicrowaveJheatingJonJtheJgelationJpropertiesJofJheatWinducedJqlaskaJβollockJRJTheragraJ
chalcogrammaSJsurimiXJ2018VJbdVJdigWe]f 12

163 qpplicationJofJultrasoundJtreatmentJforJimprovingJtheJphysicochemicalVJfunctionalJandJrheologicalJ
propertiesJofJmyofibrillarJproteinsXJ2018VJaaaVJaciWadg 135

162 UseJofJanJisoelectricJsolubilization[precipitationJprocessJtoJmodifyJtheJfunctionalJpropertiesJofJβSuJ
RpaleVJsoftVJexudativeSWlikeJchickenJmeatJproteinjJqJmechanisticJapproachXJ2018VJbdhVJb]aWb]i 20

161 βhysicochemicalJandJstructuralJpropertiesJofJcompositeJgelsJpreparedJwithJmyofibrillarJproteinJandJ
lecithinJatJvariousJionicJstrengthsXJ2018VJhbVJaceWadc 49

160 uffectsJofJcurdlanJonJtheJtextureJandJstructureJofJqlaskaJpollockJsurimiJgelsJtreatedJatJab]´°sXJ2018VJ
baVJagghWaghh 11

159 ynvestigationJonJfishJsurimiJgelJasJpromisingJfoodJmaterialJforJctJprintingXJ2018VJbb]VJa]aWa]h 194

158 StructuralJmodificationJofJmyofibrillarJproteinsJbyJhighWpressureJprocessingJforJfunctionallyJ
improvedVJvalueWaddedVJandJhealthyJmuscleJgelledJfoodsXJ2018VJehVJbihaWc]]c 45

157 βhysicochemicalJchangesJinJmyofibrillarJproteinsJextractedJfromJporkJtenderloinJthawedJbyJaJ
highWvoltageJelectrostaticJfieldXJ2018VJbd]VJia]Wiaf 42

156 qpplicationsJofJhighJpressureJtoJpreWrigorJrabbitJmusclesJaffectJtheJwaterJcharacteristicsJofJmyosinJ
gelsXJ2018VJbd]VJeiWff 17

155 ymportanceJofJsaltJandJtemperatureJinJmyosinJpolymerizationJduringJsurimiJgelationXJ2018VJbciVJabbfWabcd 37

154 uffectJofJsodiumJalginateJwithJthreeJmolecularJweightJformsJonJtheJwaterJholdingJcapacityJofJ
chickenJbreastJmyosinJgelXJ2018VJbciVJaacdWaadb 47

153 shickenJbreastJqualityJâ��JnormalVJpaleVJsoftJandJexudativeJRβSuSJandJwoodyJâ��JinfluencesJtheJ
functionalJpropertiesJofJmeatJbattersXJ2018VJecVJfedWffd 23

152 κheologicalJbehaviorVJconformationalJchangesJandJinteractionsJofJwaterWsolubleJmyofibrillarJ
proteinJduringJheatingXJ2018VJggVJebdWecc 52

151 shangeJofJtheJstructureJandJtheJdigestibilityJofJmyofibrillarJproteinsJinJNanjingJdryWcuredJduckJ
duringJprocessingXJ2018VJihVJcad]Wcadg 25

150 uffectsJofJsulfatedJpolysaccharidesJfromJgreenJalgaJUlvaJintestinalisJonJphysicochemicalJpropertiesJ
andJmicrostructureJofJsilverJcarpJsurimiXJ2018VJgdVJhgWif 40

149 shangesJtoJtheJtropomyosinJstructureJalterJtheJangiotensinWconvertingJenzymeJinhibitoryJactivityJ
andJtextureJprofilesJofJeelJballsJunderJhighJhydrostaticJpressureXJ2018VJiVJfeceWfedc 4
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148 uffectJofJmagneticJnanoparticlesJplusJmicrowaveJorJfarWinfraredJthawingJonJproteinJconformationJ
changesJandJmoistureJmigrationJofJredJseabreamJRβagrusJMajorSJfilletsXJ2018VJbffVJdihWe]g 51

147 wellingJpropertiesJofJmyofibrillarJproteinJfromJabaloneJRxaliotisJtiscusJxannaiJynoSJmuscleXJ2018VJ
baVJbggWbhh 4

146 TheJeffectJofJstructuralJchangeJonJtheJdigestibilityJofJsarcoplasmicJproteinsJinJNanjingJdryWcuredJ
duckJduringJprocessingXJ2018VJigVJdde]Wddeg 28

145 uffectsJofJriceJresidueJonJphysicochemicalJpropertiesJofJsilverJcarpJsurimiJgelsXJ2018VJbaVJagdcWaged 6

144 ynfluenceJofJtransportationJsystemsJonJtheJqualityJofJboiledJsnowJcrabJshionoecetesJopilioJmeatJ
afterJcaptureXJ2018VJhdVJdagWdbd

143 ynfluenceJofJsaltJsubstituteJcontainingJ–slVJ°WhistidineJandJ°WlysineJonJtheJsecondaryJstructureJandJ
gelJpropertiesJofJmyosinXJ2019VJagVJddWe] 3

142 uvaluationJofJtheJsecondaryJstructureJandJdigestibilityJofJmyofibrillarJproteinsJinJcookedJhamXJ2019
VJagVJghWhf 6

141 tecreasedJgellingJpropertiesJofJproteinJinJmirrorJcarpJRsyprinusJcarpioSJareJdueJtoJproteinJ
aggregationJandJstructureJdeteriorationJwhenJsubjectedJtoJfreezeWthawJcyclesXJ2019VJigVJa]ebbc 58

140 ympactJofJhotJalkaliJmodificationJconditionsJonJsecondaryJstructureJofJpeanutJproteinJandJ
embeddingJrateJofJcurcuminXJ2019VJhVJbhcWbia 7

139 TheJeffectJofJmodifiedJstarchesJonJtheJgelJpropertiesJandJproteinJconformationJofJNemipterusJ
virgatusJsurimiXJ2019VJe]VJegaWeha 8

138 κecentJqdvancesJinJvoodJThawingJTechnologiesXJ2019VJahVJiecWig] 53

137 uffectsJofJultrafineJcomminutionJtreatmentJonJgellingJpropertiesJofJmyofibrillarJproteinsJfromJ
chickenJbreastXJ2019VJigVJa]eaii 17

136 qminoJacidJcompositionJandJdigestibilityJofJβacificJoysterJRsrassostreaJgigasSJproteinsJisolatedJ
fromJdifferentJpartsXJ2019VJaafVJa]heia 17

135 βroteinJstructureJandJsulfhydrylJgroupJchangesJaffectedJbyJproteinJgelJpropertiesjJprocessJofJ
thermalWinducedJgelJformationJofJmyofibrillarJproteinXJ2019VJbbVJahcdWahdg 9

134 uffectJofJUltrasonicJTreatmentJonJvreezeWthawJStabilityJofJSoyJβroteinJysolateJwelXJ2019VJfhVJaaacWaabc 6

133 βhosphorylationJmodificationJofJmyofibrillarJproteinsJbyJsodiumJpyrophosphateJaffectsJemulsionJ
gelJformationJandJoxidativeJstabilityJunderJdifferentJpxJconditionsXJ2019VJa]VJfefhWfeha 18

132 TheJeffectJofJqrginineVJ°ysineJandJxistidineJinJtheJmyosinJsecondaryJstructureJbyJcircularJdichroismJ
andJκamanJspectroscopyXJ2019VJagVJfefWff] 6

131 uffectsJofJregeneratedJcelluloseJfiberJonJtheJcharacteristicsJofJmyofibrillarJproteinJgelsXJ2019VJb]iVJbgfWbha 23

(2019-2018)
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130 uffectsJofJpxJonJselfWassemblyJofJsilverJcarpJmyosinJatJlowJtemperatureXJ2019VJc]VJa]]db] 10

129 ThiolJconcentrationVJstructuralJcharacteristicsJandJgellingJpropertiesJofJbovineJheartJproteinJ
concentratesXJ2019VJaaaVJageWaha 8

128 MicrowaveJirradiationJpromotesJaggregationJbehaviorJofJmyosinJthroughJconformationJchangesXJ
2019VJifVJaaWai 33

127 ympactJofJultrasonicJpowerJonJtheJstructureJandJemulsifyingJpropertiesJofJwheyJproteinJisolateJ
underJvariousJpxJconditionsXJ2019VJhaVJaacWabb 45

126 uffectJofJpxJonJtheJinteractionJofJporcineJmyofibrillarJproteinsJwithJpyrazineJcompoundsXJ2019VJ
bhgVJicWii 39

125 shangesJofJwaterJstateJandJgelJcharacteristicsJofJxairtailJRTrichiurusJlepturusSJsurimiJduringJthermalJ
processingXJ2019VJe]VJccbWcd] 7

124 sorrelationJretweenJtheJWaterJSolubilityJandJSecondaryJStructureJofJTilapiaWSoybeanJβroteinJ
soWβrecipitatesXJ2019VJbdVJ 8

123 shangingJtheJwelWvormingJβropertiesJofJMyofibrillarJβroteinJbyJUsingJaJwentleJrreakingJMethodXJ
2019VJhdVJbfaWbfg 7

122 WaterJdistributionJandJtextualJpropertiesJofJheatWinducedJporkJmyofibrillarJproteinJgelJasJaffectedJ
byJsarcoplasmicJproteinXJ2019VJa]cVJc]hWcae 23

121 ynterpretationJandJrapidJdetectionJofJsecondaryJstructureJmodificationJofJactomyosinJduringJ
frozenJstorageJbyJnearWinfraredJhyperspectralJimagingXJ2019VJbdfVJb]]Wb]h 8

120 ynfluenceJofJlardWbasedJdiacylglycerolJonJtheJrheologicalJandJphysicochemicalJpropertiesJofJ
thermallyJinducedJporkJmyofibrillarJproteinJgelsJatJdifferentJpxJlevelsXJ2020VJaagVJa]hg]h 8

119 κheologicalJcharacteristicsJofJmechanicallyJseparatedJchickenJandJchickenJbreastJtrimJmyofibrilJ
solutionsJduringJthermalJgelationXJ2020VJc]gVJabeeeg 6

118 ynfluenceJofJlardWbasedJdiacylglycerolJonJrheologicalJandJphysicochemicalJpropertiesJofJthermallyJ
inducedJgelsJofJporcineJmyofibrillarJproteinJatJdifferentJNaslJconcentrationsXJ2020VJabgVJa]hgbc 13

117 uffectJofJultrasoundJthawingVJvacuumJthawingVJandJmicrowaveJthawingJonJgellingJpropertiesJofJ
proteinJfromJporcineJlongissimusJdorsiXJ2020VJfdVJa]dhf] 35

116 ynfluenceJofJκiceJvlourVJwlutinousJκiceJvlourVJandJTapiocaJStarchJonJtheJvunctionalJβropertiesJandJ
δualityJofJanJumulsionWTypeJsookedJSausageXJ2019VJiVJ 11

115 SuppressionJmechanismJofJlWarginineJinJtheJheatWinducedJaggregationJofJbigheadJcarpJRqristichthysJ
nobilisSJmyosinjJTheJsignificanceJofJionicJlinkageJeffectsJandJhydrogenJbondJeffectsXJ2020VJa]bVJa]eeif 16

114 shangeJinJtheJstructuralJandJfunctionalJpropertiesJofJgoatJmilkJproteinJdueJtoJpxJandJheatXJ2020VJ
a]cVJaccgWacea 8

113 βhysicochemicalJpropertiesVJproteinJconformationVJandJaggregateJmorphologyJofJheatedJmyosinJ
fromJxypophthalmichthysJmolitrixJandJNemipterusJvirgatusJmixturesXJ2020VJaVJdgcWdhc 1
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112 somparisonJofJThermalJandJxighWβressureJwelationJofJβotatoJβroteinJysolatesXJ2020VJiVJ 13

111 unhancedJhydrophobicityJofJsoybeanJproteinJisolateJbyJlowWpxJshiftingJtreatmentJforJtheJ
subWmicronJgelJparticlesJpreparationXJ2020VJaeaVJaabdge 12

110 uffectJofJwoodenJbreastJmyopathyJonJwaterWholdingJcapacityJandJrheologicalJandJgellingJ
propertiesJofJchickenJbroilerJbreastJbattersXJ2020VJiiVJcgdbWcgea 8

109 UtilizationJofJundesirableJheatWinducedJprecipitates[sedimentsJinJsoyJsauceJproductionJtoJfabricateJ
nanoparticlesJforJcurcuminJdeliveryXJ2020VJac]VJa]ieea 3

108 βrofilesJofJgellingJcharacteristicsJofJmyofibrillarJproteinsJextractedJfromJchickenJbreastjJuffectsJofJ
temperaturesJandJphosphatesXJ2020VJabiVJa]iebe 7

107 TheJmechanismJofJimprovedJmyosinJgelJpropertiesJbyJlowJdoseJrosmarinicJacidJadditionJduringJgelJ
formationXJ2020VJa]fVJa]ehfi 18

106 ynfluenceJofJextremeJalkalineJpxJinducedJunfoldingJandJaggregationJonJβSuWlikeJchickenJproteinJ
edibleJfilmJformationXJ2020VJcaiVJabfegd 13

105 MyofibrillarJβroteinJStructureJandJwelJβropertiesJofJTrichiurusJxaumelaJSurimiJSubjectedJtoJxighJ
βressureJorJxighJβressureJSynergisticJxeatXJ2020VJacVJehiWeih 17

104 ynterventionJonJactivityJandJstructureJofJcathepsinJ°JduringJsurimiJgelJdegradationJunderJ
microwaveJirradiationXJ2020VJa]cVJa]eg]e 11

103 MyosinJaffectsJtheJstructureJandJvolatileJflavourJcompoundsJbindingJofJwWactinJinJgrassJcarpXJ2020VJ
eeVJcbceWcbde 3

102 °owJfrequencyJmagneticJfieldJplusJhighJpxJpromoteJtheJqualityJofJporkJmyofibrillarJproteinJgeljJqJ
novelJstudyJcombinedJwithJlowJfieldJNMκJandJκamanJspectroscopyXJ2020VJcbfVJabfhif 19

101 welJpropertiesJofJgrassJcarpJmyofibrillarJproteinJmodifiedJbyJlowWfrequencyJmagneticJfieldJduringJ
twoWstageJwaterJbathJheatingXJ2020VJa]gVJa]eib] 18

100 MicrowaveJcombinedJwithJconductionJheatingJeffectsJonJtheJtendernessVJwaterJdistributionVJandJ
microstructureJofJporkJbellyXJ2020VJfbVJa]bcdd 8

99 uvaluatingJtheJprofileJofJmyofibrillarJproteinsJandJitsJrelationshipJwithJtendernessJamongJfiveJ
stylesJofJdryWcuredJhamsXJ2021VJefVJbeiWbfh 0

98 uffectJofJhighJintensityJultrasoundJonJgelationJpropertiesJofJsilverJcarpJsurimiJwithJdifferentJsaltJ
contentsXJ2021VJg]VJa]ecbf 9

97 uffectsJofJpreheatJtreatmentJonJtheJphysicochemicalJandJinterfacialJpropertiesJofJcodJproteinsJandJ
itsJrelationJtoJtheJstabilityJofJsubsequentJemulsionsXJ2021VJaabVJa]fcch 7

96 qggregationJbehaviorJofJsolubilizedJmeatJWJβotatoJproteinJmixturesXJ2021VJaacVJa]fchh 5

95 ynsightJintoJtheJeffectsJofJcoconutJkernelJfiberJonJtheJfunctionalJandJmicrostructuralJpropertiesJofJ
myofibrillarJproteinJgelJsystemXJ2021VJachVJaa]gde 8

(2021-2020)
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94 NovelJinsightJintoJphysicochemicalJandJflavorJformationJinJnaturallyJfermentedJtilapiaJsausageJ
basedJonJmicrobialJmetabolicJnetworkXJ2021VJadaVJaa]abb 12

93 TheJrelationshipJbetweenJrheologicalJandJtexturalJpropertiesJofJshrimpJsurimiJaddingJstarchJandJctJ
printabilityJbasedJonJprincipalJcomponentJanalysisXJ2021VJiVJbiheWbiii 5

92 rrownJriceJproteinsJasJdeliveryJsystemJofJphenolicJandJvolatileJcompoundsJofJraspberryJjuiceXJ 2

91 qmeliorativeJeffectsJofJ°WarginineoJ≥nJheatWinducedJphaseJseparationJofJqristichthysJnobilisJmyosinJ
areJassociatedJwithJtheJabsenceJofJorderedJsecondaryJstructuresJofJmyosinXJ2021VJadaVJaa]aed 2

90 TheJimprovementJofJgelJandJphysicochemicalJpropertiesJofJporcineJmyosinJunderJlowJsaltJ
concentrationsJbyJpulsedJultrasoundJtreatmentJandJitsJmechanismXJ2021VJadaVJaa]]ef 7

89 uffectsJofJtemperatureJonJtheJdenaturationJandJaggregationJofJR°ateolabraxJjaponicusSJmyosinJ
fromJseaJbassJsurimiXJ2021VJdeVJeaedag 2

88 sharacterizationJofJundegradedJandJdegradedJsilkJfibroinJandJitsJsignificantJimpactJonJtheJ
propertiesJofJtheJresultingJsilkJbiomaterialsXJ2021VJagfVJeghWehh 3

87 uffectsJofJpulsedJultrasoundJtreatmentJonJtheJphysicochemicalJandJtexturalJpropertiesJofJchickenJ
myofibrillarJproteinJgelXJ2021VJa]hb]acbbaa]aac]b 1

86 κegulationJofJproteinJoxidationJinJsantoneseJsausagesJbyJrutinVJquercetinJandJcaffeicJacidXJMeat 
ScienceVJ2021VJageVJa]hdbb 6.4 10

85 NonWthermalJprocessingJhasJanJimpactJonJtheJdigestibilityJofJtheJmuscleJproteinsXJ2021VJaWbh 8

84 uffectsJofJcamelliaJoilJonJtheJpropertiesJandJmolecularJforcesJofJmyofibrillarJproteinJgelJinducedJbyJ
microwaveJheatingXJ 3

83 uffectsJofJxighJxydrostaticJβressureJTreatmentjJsharacterizationJofJuelJRqnguillaJjaponicaSJSurimiVJ
StructureVJandJqngiotensinWsonvertingJunzymeJynhibitoryJqctivityJofJMyofibrillarJβroteinXJ2021VJadVJafcaWafci 1

82 ≥xidationJofJmyofibrillarJproteinJandJcrosslinkingJbehaviorJduringJprocessingJofJtraditionalJ
airWdriedJyakJRrosJgrunniensSJmeatJinJrelationJtoJdigestibilityXJ2021VJadbVJaa]ihd 15

81 NanoJeggshellJcalciumJenhancedJgelJpropertiesJofJNemipterusJvirgatusJsurimiJsausagejJgelJ
strengthVJwaterJretentionJandJmicrostructureXJ2021VJefVJegch 6

80 uffectsJofJhighJhydrostaticJpressureJtreatmentJonJtheJemulsifyingJbehaviorJofJmyosinJandJitsJ
underlyingJmechanismXJ2021VJadfVJaaacig 5

79 uffectJofJhighJpressureJprocessingJandJheatJtreatmentJonJtheJgelationJpropertiesJofJblueJcrabJmeatJ
proteinsXJ2021VJadfVJaaachi 4

78 ModificationJofJfunctionalVJrheologicalJandJstructuralJcharacteristicsJofJmyofibrillarJproteinsJbyJ
highWintensityJultrasonicJandJpapainJtreatmentXJ2021VJgbVJa]bgdh 13

77 unhancedJphysicalJpropertiesJofJreducedWsaltJsurimiJgelsJfromJqmurJsturgeonJRqcipenserJ
schrenckiiSJbyJlWarginineJandJlWhistidineXJeaehhg 0
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76 xighJpressureJprocessingJimprovesJtheJsensoryJqualityJofJsodiumWreducedJchickenJsausageJ
formulatedJwithJthreeJanionJtypesJofJpotassiumJsaltXJ2021VJabfVJa]h]]h 1

75 TechnologicalJinnovationsJorJadvancementJinJdetectingJfrozenJandJthawedJmeatJqualityjJqJreviewXJ
2021VJaWag 2

74 uffectsJofJpartialJsubstitutionJofJNaslJonJmyofibrillarJproteinJpropertiesJfromJpearlJmusselJ
xyriopsisJcumingiiJmusclejJStructuralJcharacteristicsJandJaggregationJbehaviorsXJ2021VJcefVJabigcd 6

73 ympactJofJpxWshiftJprocessingJcombinedJwithJultrasonicationJonJstructuralJandJfunctionalJ
propertiesJofJproteinsJisolatedJfromJrainbowJtroutJbyWproductsXJ2021VJaahVJa]fgfh 10

72 uffectsJofJlowJvoltageJelectrostaticJfieldJonJtheJmicrostructuralJdamageJandJproteinJstructuralJ
changesJinJpreparedJbeefJsteakJduringJtheJfreezingJprocessXJMeat ScienceVJ2021VJagiVJa]hebg 6.4 4

71 pxWtrivenJformationJofJsoyJpeptideJnanoparticlesJfromJinsolubleJpeptideJaggregatesJandJtheirJ
applicationJforJhydrophobicJactiveJcargoJdeliveryXJ2021VJceeVJabie]i 11

70 TrackingJaggregationJbehaviourJandJgelJpropertiesJinducedJbyJstructuralJalterationsJinJmyofibrillarJ
proteinJinJmirrorJcarpJRsyprinusJcarpioSJunderJtheJsynergisticJeffectsJofJpxJandJheatingXJ2021VJcfbVJac]bbb 19

69 StarchWfattyJacidJcomplexesJimproveJtheJgelJpropertiesJandJenhanceJtheJfattyJacidJcontentJofJ
NemipterusJvirgatusJsurimiJunderJhighWtemperatureJtreatmentXJ2021VJcfbVJac]bec 5

68 uffectJofJmicroWJandJnanoWstarchJonJtheJgelJpropertiesVJmicrostructureJandJwaterJmobilityJofJ
myofibrillarJproteinJfromJgrassJcarpXJ2022VJcffVJac]egi 13

67 tevelopmentJofJpxWresponsiveJemulsionsJstabilizedJbyJwheyJproteinJfibrilsXJ2022VJabbVJa]g]fg 4

66 uffectsJofJinulinJonJtheJgelJpropertiesJandJmolecularJstructureJofJporcineJmyosinjJqJunderlyingJ
mechanismsJstudyXJ2020VJa]hVJa]eigd 16

65 δualityJparametersJofJchickenJbreastJmeatJaffectedJbyJcarcassJscaldingJconditionsXJ2019VJcbVJaahfWaaid 6

64 ynteractionsJbetweenJshickenJSaltWsolubleJMeatJβroteinsJandJMakgeolliJ°eesJviberJinJxeatWinducedJ
welsXJ2011VJcaVJhagWhbf 7

63 ynfluenceJofJtheJpxJandJSaltJsoncentrationsJonJβhysicochemicalJβropertiesJofJβorkJMyofibrillarJ
βroteinJwelsJqddedJwithJsornstarchXJ2020VJd]VJbedWbfa 1

62 ynvestigationJofJmolecularJmechanismsJofJinteractionJbetweenJmyofibrillarJproteinsJandJaWheptanolJ
byJmultipleJspectroscopyJandJmolecularJdockingJmethodsXJ2021VJaicVJfgbWfh] 2

61
βreparationJandJcharacterizationJofJgelatin[zeinJnanofiberJfilmsJloadedJwithJperillaldehydeVJ
thymolVJorJeWpolylysineJandJevaluationJofJtheirJeffectsJonJtheJpreservationJofJchilledJchickenJbreastXJ
2022VJcgcVJacadci

2

60 ympactJofJpxJonJtheJphysicochemicalJandJrheologicalJpropertiesJofJmungJbeanJRVignaJradiataJ°XSJ
proteinXJ2021VJaaaVJbgdWbhd 1

59 TheJuffectJofJqgeJonJtheJMyosinJThermalJStabilityJandJwelJδualityJofJreijingJtuckJrreastXJ2020VJd]VJehhWf]] 1
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58 MicrocapsuleJpreparedJbyJextrudingJstarchJandJprocyanidinsJinhibitedJproteinJoxidationJandJ
improvedJqualityJofJchickenJsausagesXJ2022VJaedVJaabfag 3

57 uffectJofJacetylatedJdistarchJadipateJonJtheJphysicochemicalJcharacteristicsJandJstructureJofJshrimpJ
RβenaeusJvannameiSJmyofibrillarJproteinXJ2021VJcgcVJacaec] 2

56 pxWshiftingJformationJofJgoatJmilkJcaseinJnanoparticlesJfromJinsolubleJpeptideJaggregatesJandJ
encapsulationJofJcurcuminJforJenhancedJdispersibilityJandJbioactivityXJ2021VJaabgec 2

55 TheJsonformationalJStructuralJshangeJofJSoyJwlycininJviaJ°acticJqcidJracteriaJvermentationJ
κeducedJymmunoglobulinJuJκeactivityXXJ2021VJa]VJ 0

54 βeptidomicJanalysisJofJdigestedJproductsJofJsurimiJgelsJwithJdifferentJdegreesJofJcrossWlinkingjJynJ
vitroJgastrointestinalJdigestionJandJabsorptionXXJ2021VJcgeVJacaiac 2

53 uffectsJofJtifferentJβretreatmentJMethodsJandJtietaryJvactorsJonJtheJvormJandJrioavailabilityJofJ
yodineJinJ°aminariaJjaponicaXJ2022VJcaVJaedWafi 0

52 uffectJofJcombinedJtreatmentJofJ°WarginineJandJtransglutaminaseJonJtheJgelationJbehaviorJofJ
freezeWdamagedJmyofibrillarJproteinXXJ2022VJ

51 uffectJofJβroteinJThermalJtenaturationJonJtheJTextureJβrofileJuvolutionJofJreijingJκoastJtuckXXJ
2022VJaaVJ

50 sontrollablyJcrosslinkedJdualJenzymesJenabledJbyJgeneticWencodedJnonWstandardJaminoJacidJforJ
efficientlyJenantioselectiveJhydrogenationXXJ2022VJ 0

49 uffectsJofJLnineJsteamingJnineJsunWdryingLJonJproximateJcompositionVJproteinJstructureJandJvolatileJ
compoundsJofJblackJsoybeansXXJ2022VJaeeVJaaa]g] 1

48 uffectsJofJdifferentJcalciumJsaltsJonJtheJphysicochemicalJpropertiesJofJsliverJcarpJmyosinXJ2022VJdgVJa]aeah 1

47 ynsightJintoJtheJmechanismJofJoptimalJlowWlevelJpressureJcoupledJwithJheatJtreatmentJtoJimproveJ
theJgelJpropertiesJofJNemipterusJvirgatusJsurimiJcombinedJwithJwaterJmigrationXJ2022VJaegVJaaabc] 1

46 uffectJofJpxJandJproteinWpolysaccharideJratioJonJtheJintermolecularJinteractionsJbetweenJamaranthJ
proteinsJandJxanthanJgumJtoJproduceJelectrostaticJhydrogelsXJ2022VJabiVJa]gfdh 1

45 κelationshipsJbetweenJminceJpxJandJtheJphysicochemicalJandJtexturalJpropertiesJofJvenisonJmodelJ
sausageJfromJwildJdeerXJ2021VJibVJdgaWdge

44 sharacteristicJandJeffectJanalysisJofJproteinJandJpeptideJinJsantoneseJcuredJmeatJprocessingXJ2022
VJaaVJacibWad]a

43 uffectsJofJNaslJandJMTwaseJonJprintabilityJandJgellingJpropertiesJofJextrusionWbasedJctJprintedJ
whiteJcroakerJRqrgyrosomusJargentatusSJsurimiXJ2022VJafdVJaacfdf

42 TheJeffectJofJaddingJeggshellJmembraneJtoJemulsifiedJmeatJmodelsJinJtermsJofJstructureVJ
waterWholdingVJandJtextureXJ2022VJbVJa]]aea

41 ynsightJyntoJtheJuffectJofJsarnosineJonJtheJtispersibilityJofJMyosinJUnderJaJ°owWsaltJsonditionJandJ
itsJMechanismXJ
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40 κesearchJUpdateJonJtheJympactJofJ°acticJqcidJracteriaJonJtheJSubstanceJMetabolismVJvlavorVJandJ
δualityJsharacteristicsJofJvermentedJMeatJβroductsXJ2022VJaaVJb]i] 2

39 uvolutionJofJantioxidantJpeptidesJandJtheirJproteomicJhomologyJduringJprocessingJofJzinhuaJhamXJ
2022VJaacgga 2

38 XWrayJcontrastJtomographyJandJκamanJspectroscopyJmethodsJshowJheatWinducedJchangesJinJmeatXJ
2022VJdfaWdgb

37 uffectsJofJnitriteJconcentrationsJonJtheJqualityJandJproteinJoxidationJofJsaltedJmeatXJ 0

36 StudyJonJmoistureJmigrationJmechanismJofJdoughJduringJsubfreezingJstorageXJ

35 uffectJofJionicJstrengthJandJmixingJratioJonJcomplexJcoacervationJofJsoyJproteinJ
isolate[vlammulinaJvelutipesJpolysaccharideXJ2023VJabVJahcWaia 1

34 ModerateJpulsedJelectricJfieldWinducedJstructuralJunfoldingJamelioratedJtheJgellingJpropertiesJofJ
porcineJmuscleJmyofibrillarJproteinXJ2022VJhaVJa]cade 0

33 SimultaneousJeffectJofJhighJintensityJultrasoundJpowerVJtimeVJandJsaltJcontentsJonJgellingJ
propertiesJofJsilverJcarpJsurimiXJ2023VJd]cVJacddgh 0

32 uffectJofJNaslJlevelsJinJmincedJtvtJwildJboarJmeatJonJtheJphysicochemicalJpropertiesJofJmodelJ
sausagesXJ2022VJicVJb]eWba] 0

31 sontrolJonJmoistureJdistributionJandJproteinJchangesJofJqntarcticJkrillJmeatJbyJantifreezeJproteinJ
duringJmultipleJfreezeâ��thawJcyclesXJ 0

30 srossWlinkingJeffectsJofJuwswJonJmyofibrillarJproteinJfromJcommonJcarpJRJsyprinusJcarpioJSJandJtheJ
actionJmechanismXJ 1

29 uffectsJofJacidificationJandJsterilisationJonJtheJqualityJofJchannelJcatfishJRJyetalurusJpunctatusJSJ
filletsXJ 1

28 °actoseJcrystallizationJandJMaillardJreactionJinJsimulatedJmilkJpowderJbasedJonJtheJchangeJinJ
waterJactivityXJ 0

27 somparisonJofJNutritionJandJvlavorJsharacteristicsJofJviveJrreedsJofJβorkJinJshinaXJ2022VJaaVJbg]d 3

26 TheJinfluenceJofJpxJandJmonovalent[divalentJcationsJonJtheJstructuralJandJphysicochemicalJ
propertiesJofJmyofibrillarJproteinJfromJsilverJcarpXJ2022VJacdeai 2

25 sontributionJofJphosphorylationJmodificationJbyJsodiumJtripolyphosphateJtoJtheJpropertiesJofJ
surimiWcrabmeatJmixedJgelsXJ2022VJafiVJaad]eb 0

24 StorageJimpactJonJeggJwhiteJpowderQsJphysicalJandJfunctionalJpropertiesXJ 0

23 MyofibrillarJproteinJcanJformJaJthermoWreversibleJgelJthroughJelaborateJdeamidationJusingJ
proteinWglutaminaseXJ 1

(-2022)
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22 κoleJofJlowJmolecularJadditivesJinJtheJmyofibrillarJproteinJgelationjJunderlyingJmechanismsJandJ
recentJapplicationsXJaWai 1

21 qnalysisJofJtheJshapeJretentionJabilityJofJantifreezeJpeptideWbasedJsurimiJctJstructuresjJβotentialJ
inJfreezingJandJthawingJcyclesXJ2022VJacdgh] 0

20 ≥riginJofJstaticJmagneticJfieldJinducedJqualityJimprovementJinJseaJbassJR°ateolabraxJjaponicusSJ
duringJcoldJstoragejJMicrobialJgrowthJinhibitionJandJproteinJstructureJstabilizationXJiVJ 0

19 sonformationJchangesJandJemulsifyingJpropertiesJofJmyofibrillarJproteinsJinJwaterjJuffectsJofJ
electrostaticJinteractionJwithJchitosanXJ2022VJaabaed 0

18 °acticJacidJbacteriaJfermentedJsoyJ˛†WconglycininjJqssessmentJofJstructuralJconformationalJfeatureJ
andJimmunoglobulinJuJreactivityXJ2023VJagcVJaadbdf 0

17 uffectJofJcitrusJfiberJonJtheJphosphateWmediatedJgelJpropertiesJofJmyofibrillarJproteinJandJpartialJ
replacementJofJphosphateXJ2023VJagcVJaadbgd 0

16 ymprovedJthermalJtoleranceJofJovotransferrinJagainstJpasteurizationJbyJphosphorylationXJ2023VJ
d]eVJace]ai 1

15 ynJvitroJdigestibilityJofJproteinsVJpeptidomicJanalysisJandJantioxidantJabilityJofJsodiumWreducedJporkJ
sausageJwithJpartialJsubstitutionJofJNaslJbyJ–slXJ2023VJaigVJa]i]di 0

14 shangesJinJwelationJβropertiesJofJSilverJsarpJMyosinJTreatedJbyJsombinationJofJxighJyntensityJ
UltrasoundJandJNaslXJ2022VJaaVJchc] 0

13 δualityJcharacteristicsJofJsilverJcarpJsurimiJgelsJasJaffectedJbyJokaraXJ2023VJbfVJdiWfd 1

12 shangesJinJwelJsharacteristicsVJκheologicalJβropertiesVJandJWaterJMigrationJofJβSuJMeatJ
MyofibrillarJβroteinsJwithJtifferentJqmountsJofJSodiumJricarbonateXJ2022VJbgVJhhec 0

11 TexturalJmodificationJofJshineseJtraditionalJstewedJpigJtrotterjJuffectJofJacidJorJalkalineWinducedJ
degradationJofJcollagenJfibersXJ 0

10 NovelJsousWvideJpressureJtechniqueJaffectingJpropertiesJofJlocalJbeefJmuscleXJ2023VJageVJaaddci 0

9 ynsolubleJdietaryJfibersJfromJ°entinusJedodesJstipesJimproveJtheJgelJpropertiesJofJporkJmyofibrillarJ
proteinjJqJwaterJdistributionVJmicrostructureJandJintermolecularJinteractionsJstudyXJ2023VJdaaVJacechf 0

8 uffectsJofJenvironmentalJpxJonJproteinJpropertiesJandJflavorJfactorsJofJhairtailJRTrichiurusJ
haumelaSJinJthermalJprocessingXJ2023VJdacVJacefae 0

7 yntermolecularJinteractionsJandJgelJpropertiesJofJcompositeJagglomerativeJnetworksJbasedJonJ
oppositelyJchargedJpolymersjJuffectsJofJpxJandJionicJstrengthXJ2023VJaciVJa]heeg 0

6 uffectsJofJchickpeaJproteinWstabilizedJβickeringJemulsionJonJtheJstructureJandJgellingJpropertiesJofJ
hairtailJfishJmyosinJgelXJ2023VJdagVJacehba 0

5 βhysicochemicalJβropertiesJofJWoodenJrreastWuxtractedJMyosinJandJκheologicalJβropertiesJofJitsJ
xeatWynducedJgelXJ 0
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4 TheJtifferenceJinJβroteinJandJvlavorJofJxairtailJRTrichiurusJxaumelaSJturingJtheJynitialJxealingJ
βrocessJisJMediatedJbyJβhXJ 0

3 uffectJofJxighJβressureJxomogenizationWModifiedJSoyJaaSJwlobulinJonJtheJwelJandJκheologicalJ
βropertiesJofJβorkJMyofibrillarJβroteinXJ2023VJabVJha] 0

2 uffectJofJThermalJβrocessingJonJtheJsonformationalJandJtigestiveJβropertiesJofJMyosinXJ2023VJabVJabdi 0

1 ModificationJofJtheJstructureJandJfunctionJofJmyofibrillarJproteinJbyJstructurallyJrelevantJnaturalJ
phenolicJcompoundsXJ2023VJa]bfgf 0
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