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l Paper IF Citations

123 yffectLofLhighlyLlipolyzedLgoatLcheeseLonL—γajdLhumanLleukemiaLcellsnLantiproliferativeLactivityLandL
inductionLofLapoptoticLxNuLdamagebL2012YLmiYLffhlajd 11

122 zarmLanimalLmilkLproteomicsbL2012YLkiYLhfimakh 110

121
PostprandialLleucineLandLinsulinLresponsesLandLtoxicologicalLeffectsLofLaLnovelLwheyLproteinL
hydrolysateabasedLsupplementLinLratsbLJournalnofnthenInternationalnSocietynofnSportsnNutritionYL2012YL
mYLfh

4.5 21

120 xietaryLwheyLproteinLlessensLseveralLriskLfactorsLforLmetabolicLdiseasesnLaLreviewbL2012YLeeYLjk 107

119 untithromboticLandLangiotensinaconvertingLenzymeLinhibitoryLpropertiesLofLpeptidesLreleasedLfromL
bovineLcaseinLbyLγactobacillusLcaseiLShirotabLInternationalnDairynJournalYL2012YLfjYLehkaeih 3.5 82

118 wouldLcheeseLbeLtheLmissingLpieceLinLtheLzrenchLparadoxLpuzzlesbL2012YLkmYLkhjam 23

117 ThroughLtheLeyeLofLanLelectrosprayLneedlenLmassLspectrometricLidentificationLofLtheLmajorLpeptidesL
andLproteinsLinLtheLmilkLofLtheLoneahumpedLcamelLUwamelusLdromedariusVbL2013YLhlYLkkmamh 16

116 PhysiologicalLpropertiesLofLmilkLingredientsLreleasedLbyLfermentationbL2013YLhYLeliamm 59

115 wharacterisationLofLtheLphysicochemicalYLresidualLantigenicityLandLcellLactivityLpropertiesLofL
transglutaminaseLcrossalinkedLsodiumLcaseinateLhydrolysatesbLInternationalnDairynJournalYL2013YLggYLhmaih3.5 8

114 ynzymaticLmodificationLofLmilkLproteinLconcentrateLandLcharacterizationLofLresultingLfunctionalL
propertiesbLLWTn-nFoodnSciencenandnTechnologyYL2013YLihYLgmkahdg 5.4 45

113 unionicLuntimicrobialLPeptidesbL2013YLlgaeeg 6

112 —ealthLyffectsLofLuntioxidativeLandLuntihypertensiveLPeptidesLfromLMarineLResourcesbL2013YLfmkagff

111 wloningLandLexpressionLofLsyntheticLgenesLencodingLangiotensina LconvertingLenzymeL
UuwyVainhibitoryLbioactiveLpeptidesLinLvifidobacteriumLpseudocatenulatumbL2013YLghdYLfhagf 18

110 zoodLpeptidomicsnLlargeLscaleLanalysisLofLsmallLbioactiveLpeptidesaaaLpilotLstudybL2013YLllYLlgame 42

109 xipeptidylLpeptidasea VLinhibitoryLpeptidesLgeneratedLbyLtrypticLhydrolysisLofLaLwheyLproteinL
concentrateLrichLinL˛†alactoglobulinbL2013YLeheYLedkfak 162

108 untioxidantLcapacityLofLwaterLsolubleLextractsLfromLParmigianoaReggianoLcheesebL2013YLjhYLmigal 26

107 udvancementsLinLtheLzractionationLofLMilkLviopeptidesLbyLMeansLofLMembraneLProcessesbL2013YL 4
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106 P–P PNYLaLtherapeuticLhexapeptideYLsuppressedLhumanLovarianLcancerLgrowthLbyLtargetingLvwγfbL
PLoSnONEYL2013YLlYLejdkde 3.7 17

105 whangesLofLproteolysisLandLangiotensina LconvertingLenzymeainhibitoryLactivityLinLwhiteabrinedL
cheeseLasLaffectedLbyLadjunctLcultureLandLripeningLtemperaturebL2014YLleYLgmhahdf 17

104 wowTsLmilkLwithLactiveLimmunoglobulinsLagainstLwampylobacterLjejuninLeffectsLofLtemperatureLonL
immunoglobulinLactivitybL2014YLmhYLefdiaee 3

103 PeptidomicsLforLdiscoveryYLbioavailabilityLandLmonitoringLofLdairyLbioactiveLpeptidesbL2014YLjgYLekdaele 108

102 wurrentLoptionsLforLtheLvalorizationLofLfoodLmanufacturingLwastenLaLreviewbL2014YLjiYLflahe 617

101
ucidLadaptationLtoLimproveLviabilityLandLXaprolylLdipeptidylLaminopeptidaseLactivityLofLtheL
probioticLbacteriumLγactobacillusLfermentumL—ujLexposedLtoLsimulatedLgastrointestinalLtractL
conditionsbL2014YLhmYLijiaikd

3

100 wurrentLandLfutureLtrendsLinLfoodLwasteLvalorizationLforLtheLproductionLofLchemicalsYLmaterialsLandL
fuelsnLaLglobalLperspectivebL2014YLlYLjljakei 122

99 TheLbiologicalLactivityLofLfermentedLdairyLproductsLobtainedLbyLkombuchaLandLconventionalLstarterL
culturesLduringLstoragebL2014YLedYLggjaghi 28

98 wharacterizationLofLaLbioactiveLpeptideLwithLcytomodulatoryLeffectLreleasedLfromLcaseinbLEuropeann
FoodnResearchnandnTechnologyYL2014YLfglYLgeiagff 3.4 9

97 MembraneLfractionationLofLaL˛†alactoglobulinLtrypticLdigestnLeffectLofLtheLmembraneLcharacteristicsbL
2014YLlmYLidlaiei 13

96 untioxidantLuctivityLandLzunctionalLPropertiesLofLPolymerizedLWheyLProductsLbyL–lycationLProcessbL
2015YLfdeiYLeaed 8

95 vioactiveLpeptidesLofLanimalLoriginnLaLreviewbLJournalnofnFoodnSciencenandnTechnologyYL2015YLifYLigkkamf 3.3 150

94 MolecularLmodelingLandLcorrelationLofLPz ejficapeptideLmodelsLofLbioactiveLpeptidesLwithL
antimalarialLpropertiesbL2015YLfhYLeifkaeigg 6

93 yxtracellularLpeptidasesLfromLxeinococcusLradioduransbL2015YLemYLmlmamm 11

92 UnravelingLtheLmechanismsLofLactionLofLlactoferrinaderivedLantihypertensiveLpeptidesnLuwyL
inhibitionLandLbeyondbL2015YLjYLfhhdaif 20

91 zoodLproteinaderivedLbioactiveLpeptidesLinLmanagementLofLtypeLfLdiabetesbL2015YLihYLljgald 107

90 wheeseLwheynLuLpotentialLresourceLtoLtransformLintoLbioproteinYLfunctionalcnutritionalLproteinsLandL
bioactiveLpeptidesbL2015YLggYLkijakh 203

89 vioactiveLpeptidesLfromLeggnLaLreviewbL2015YLhiYLemdafef 36
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88  n´ vitroLdigestibilityLofLcommercialLwheyLproteinLsupplementsbLLWTn-nFoodnSciencenandnTechnologyYL
2015YLjeYLkaee 5.4 35

87 vioactiveLpeptidesLfromLfermentedLfoodsLandLhealthLpromotionbL2015YLgmakh 5

86 PolymersLyxtractedLfromLviomassbL2016YL 0

85 vioactiveLMoleculesLReleasedLinLzoodLbyLγacticLucidLvacterianLyncryptedLPeptidesLandLviogenicL
uminesbL2016YLkYLlkj 155

84 OpioidLpeptidesLandLgastrointestinalLsymptomsLinLautismLspectrumLdisordersbL2016YLglYLfhgaj 21

83 ProductionLandLmembraneLfractionationLofLbioactiveLpeptidesLfromLaLwheyLproteinLconcentratebL
2016YLelhYLeae 19

82 MetabolicLsyndromeLandLdairyLproductLconsumptionnLWhereLdoLweLstandsbL2016YLlmYLedkkaedlh 7

81 OneapotLnanoparticulationLofLpotentiallyLbioactiveLpeptidesLandLgallicLacidLencapsulationbL2016YL
fedYLgekafh 16

80 NovelLzermentedLxairyLProductsbL2016YLejiafde 1

79 unaerobesLinLviotechnologybL2016YL 6

78 unaerobesLasLSourcesLofLvioactiveLwompoundsLandL—ealthLPromotingLToolsbL2016YLeijYLhggahjh 9

77 TheLmilkaderivedLfusionLpeptideYLuwzPYLsuppressesLtheLgrowthLofLprimaryLhumanLovarianLcancerL
cellsLbyLregulatingLapoptoticLgeneLexpressionLandLsignalingLpathwaysbL2016YLejYLfhj 12

76 yffectsLofLwheyLpeptideLextractLonLtheLgrowthLofLprobioticsLandLgutLmicrobiotabL2016YLfeYLidkaiej 33

75  nfluenceLofLheatLpreatreatmentLonLvSuLtrypticLhydrolysisLandLpeptideLreleasebL2016YLfdfYLhdal 25

74 yffectLofLdigestiveLenzymesLonLtheLbioactiveLpropertiesLofLgoatLmilkLproteinLhydrolysatesbL
InternationalnDairynJournalYL2016YLihYLfeafl 3.5 13

73 —umanLgutLendogenousLproteinsLasLaLpotentialLsourceLofLangiotensina aconvertingLenzymeLUuwya VaYL
reninLinhibitoryLandLantioxidantLpeptidesbL2016YLkjYLgdahh 36

72 ProteinLandLuminoLucidLProfilesLofLxifferentLWheyLProteinLSupplementsbL2016YLegYLgegafg 19

71 ProductionLofLangiotensinL LconvertingLenzymeLinhibitoryLUuwya VLpeptidesLduringLmilkLfermentationL
andLtheirLroleLinLreducingLhypertensionbL2017YLikYLfklmafldd 61
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70 –utLmicrobiotaLandLprobioticsnLzocusLonLdiabetesLmellitusbL2017YLikYLffmjafgdm 67

69  nfluenceLofLMilkLandLMilkavornLuctiveLPeptideLudditionLonLTexturalLandLSensoryLwharacteristicsLofL
NoodlebL2017YLhlYLfgagd 5

68 OptimizationLofLPenicilliumLaurantiogriseumLproteaseLimmobilizationLonLmagneticLnanoparticlesL
forLantioxidantLpeptidesTLobtainmentbL2017YLhkYLjhhajih 7

67 PotentialLantioxidantLpeptidesLproducedLfromLwheyLhydrolysisLwithLanLimmobilizedLasparticL
proteaseLfromLSalpichroaLoriganifoliaLfruitsbL2017YLfgkYLgidagii 30

66 NaturalLungiotensinLwonvertingLynzymeLUuwyVL nhibitorsLwithLuntihypertensiveLPropertiesbL2017YLhiajk 1

65
yvaluationLofLtheLantihypertensiveLangiotensinaconvertingLenzymeLinhibitoryLUuwya VLactivityLandL
otherLprobioticLpropertiesLofLlacticLacidLbacteriaLisolatedLfromLtraditionalL–reekLdairyLproductsbL
InternationalnDairynJournalYL2017YLkiYLedafe

3.5 29

64 yffectsLofLfermentationLconditionsLonLtheLpotentialLantiahypertensiveLpeptidesLreleasedLfromL
yogurtLfermentedLbyLγactobacillusLhelveticusLandLzlavourzyme´fibL2017YLifYLegkaehi 10

63 vioactiveLPeptidesLinLMilknLzromLyncryptedLSequencesLtoLNutraceuticalLuspectsbL2017YLgYLhe 12

62  nterpolymericLwomplexesLzormedLvetweenLWheyLProteinsLandLviopolymersnLxeliveryLSystemsLofL
vioactiveL ngredientsbL2018YLekYLkmfaldi 27

61 vioactiveLhydrolysatesLfromLcaseinnLgenerationYLidentificationYLandLinLsilicoLtoxicityLandLallergenicityL
predictionLofLpeptidesbL2018YLmlYLghejaghfj 15

60 TheLcaseinsnLStructureYLstabilityYLandLfunctionalitybL2018YLhmamf 27

59 PreventionLofLlipidLoxidationLinLmuscleLfoodsLbyLmilkLproteinsLandLpeptidesnLuLreviewbL2018YLghYLffjafhk 12

58  mmunomodulationLbyLhydrolysatesLandLpeptidesLderivedLfromLmilkLproteinsbL2018YLkeYLeam 24

57  mprovingLefficiencyLofLanLangiotensinLconvertingLenzymeLinhibitoryLpeptideLasLmultifunctionalL
peptidesbL2018YLgjYLgldgaglel 23

56 unalysisLofLsecretedLpeptidomeLfromLomentalLadiposeLtissueLinLpolycysticLovarianLsyndromeL
patientsbL2018YLfggYLilliailmh 6

55 yncapsulationLofLactiveLfractionsLofLwheyLproteinsLwithLantioxidantLpotentialLinLpectinacollagenLandL
pectinagelatinLmicroparticlesbL2018YLgYLgligagljd 0

54 yncapsulationLofLvacillusLsubtilisLwellsLforLProductionLofLWheyLProteinL—ydrolysatesbL2018YLihYLjfhajgd

53
TheLeffectLofLcyanidinagaOa˛†aglucosideLandLpeptidesLextractedLfromLyoghurtLonLglucoseLuptakeLandL
geneLexpressionLinLhumanLprimaryLskeletalLmuscleLmyotubesLfromLobeseLandLobeseLdiabeticL
participantsbL2018YLieYLiiajh
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52 urtificialLneuronalLnetworksLUuNNVLtoLmodelLtheLhydrolysisLofLgoatLmilkLproteinLbyLsubtilisinLandL
trypsinbL2018YLliYLggmaghj 7

51 yffectsLofLtheLincorporationLofLcantaloupeLpulpLinLyogurtnLPhysicochemicalYLphytochemicalLandL
rheologicalLpropertiesbLFoodnSciencenandnTechnologynInternationalYL2018YLfhYLiliaimk 2.6 7

50 vioactiveLPeptidesLasLzunctionalLzoodL ngredientsbL2018YLehkaelj 4

49 ynhancingLenzymaticLhydrolysisLofLfoodLproteinsLandLproductionLofLbioactiveLpeptidesLusingLhighL
hydrostaticLpressureLtechnologybL2018YLldYLelkaeml 52

48  nfluenceLofLpeptideLcharacteristicsLonLtheirLstabilityYLintestinalLtransportYLandLinLvitroL
bioavailabilitynLuLreviewbL2019YLhgYLeefike 57

47 untihypertensiveLandLuntioxidantLPropertiesLfromLWheyLProteinL—ydrolysatesLProducedLbyL
yncapsulatedLvacillusLsubtilisLwellsbL2019YLfiYLjleajlm 10

46 wheeseLWheyLProcessingnL ntegratedLviorefineryLwonceptsLandLymergingLzoodLupplicationsbLFoodsYL
2019YLlYL 4.9 70

45 WheatLvreadLwithLxairyLProductsâ��TechnologyYLNutritionalYLandLSensoryLPropertiesbL2019YLmYLhede 12

44 vioactiveLpeptidesLfromLmilknLanimalLdeterminantsLandLtheirLimplicationsLinLhumanLhealthbL2019YLljYLegjaehh 34

43 yncapsulationLofLuntihypertensiveLPeptidesLfromLWheyLProteinsLandLTheirLReleasingLinL
–astrointestinalLwonditionsbLBiomoleculesYL2019YLmYL 5.9 17

42 SelectiveLelectrochemicalLdeterminationLofLcaseinLbasedLonLmagneticLmolecularlyLimprintedL
nanoparticlesbL2019YLiifYLkgalg 3

41
 mmunomodulatoryLactivityLofLi´ kxaLpermeateLfractionsLofLcaseinLhydrolysatesLgeneratedLusingLaL
rangeLofLenzymesLinL®urkatLTLcellsLandLRuWfjhbkLmacrophagesbLInternationalnDairynJournalYL2019YL
meYLmaek

3.5 2

40 StructureainformedLseparationLofLbioactiveLpeptidesbL2019YLhgYLeefkji 23

39 ReactivityLofLpeptidesLwithinLtheLfoodLmatrixbL2019YLhgYLeefhlm 26

38  ndigenousLufricanLfermentedLdairyLproductsnLProcessingLtechnologyYLmicrobiologyLandLhealthL
benefitsbL2020YLjdYLmmeaeddj 19

37 PeptidomicsLanalysisLofLmyometriumLtissuesLinLtermLlaborLcomparedLwithLtermLnonlaborbL2020YL
efeYLelmdaemdd

36  ntroductoryLwhapternLzromLWasteLtoLNewLResourcesbL2020YL 2

35 xistinctLexpressionLprofilesLofLpeptidesLinLplacentaeLfromLpreeclampsiaLandLnormalLpregnanciesbL
2020YLedYLekiil 1
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34 vioactivityLandLsafetyLofLwheyLpeptidesbLLWTn-nFoodnSciencenandnTechnologyYL2020YLeghYLedmmgi 5.4 19

33 uLNarrativeLReviewLofLtheLuntia—yperglycemicLandLSatiatingLyffectsLofLzishLProteinL—ydrolysatesL
andLTheirLvioactiveLPeptidesbL2020YLjhYLefdddhdg 7

32 PeptidomicLanalysisLonLsynovialLtissueLrevealsLgalectinaeLderivedLpeptideLasLaLpotentialLbioactiveL
moleculeLagainstLrheumatoidLarthritisbL2020YLegeYLeiidfd 2

31 viologicallyLactiveLcomponentsLinLbyaproductsLofLfoodLprocessingbL2020YLlYLgddhagdff 10

30 TheLmicrobiotaLofLβalathakiLandLMelichloroL–reekLartisanalLcheesesLcomprisesLfunctionalLlacticLacidL
bacteriabLLWTn-nFoodnSciencenandnTechnologyYL2020YLegdYLedmikd 5.4 7

29 WheyLProteinLwoncentrateLasLaLNovelLSourceLofLvifunctionalLPeptidesLwithLungiotensina L
wonvertingLynzymeL nhibitoryLandLuntioxidantLPropertiesnLRSMLStudybLFoodsYL2020YLmYL 4.9 3

28 PorkLfrankfurtersLpreparedLwithLhydrolyzedLwheynLPreliminaryLproductLqualityLaspectsLandL
inhibitoryLactivityLofLtheLresultingLpeptidesLonLangiotensinaconvertingLenzymebL2020YLejjYLedleee 3

27 vioactiveLPeptidesLxerivedLfromLxifferentLSourcesbL2021YLfgeafhm

26 yffectsLofLMouldLTemperatureLonLRiceLvranavasedLvioplasticsLObtainedLbyL njectionLMouldingbL
2021YLegYL 7

25 NonawonventionalLuntimicrobialLugentsbL2021YL 0

24 uLMechanisticLStudyLofLtheLuntiagingLyffectLofLRawaMilkLwheeseLyxtractsbL2021YLegYL 0

23 zunctionalLdairyLproductsLasLaLsourceLofLbioactiveLpeptidesLandLprobioticsnLcurrentLtrendsLandL
futureLprospectivesbbLJournalnofnFoodnSciencenandnTechnologyYL2022YLimYLefjgaefkm 3.3 6

22 ReductionLinLtheLvriningLTimeLinLParmigianoLReggianoLwheeseLProductionLMinimallyLuffectsL
ProteolysisYLwithLNoLyffectLonLSensoryLPropertiesbLFoodsYL2021YLedYL 4.9 1

21 PreparationLofLsymbioticLwheyLproteinLgelLasLaLcarrierLofLfreeLandLencapsulatedLprobioticLbacteriabL
JournalnofnFoodnProcessingnandnPreservationYL2021YLhiYLeeijef 2.1 0

20 NutritionalYLantimicrobialLandLmedicinalLpropertiesLofLwamelTsLmilknLuLreviewbLSaudinJournalnofn
BiologicalnSciencesYL2021YLflYLgefjagegj 4 24

19
—ydrolysatesLfromLultrafiltratedLdoubleacreamLcheeseLwheynLynzymaticLhydrolysisYLantioxidantYLandL
uwyainhibitoryLactivitiesLandLpeptideLcharacterizationbLJournalnofnFoodnProcessingnandnPreservationYL
2021YLhiYLeeikmd

2.1 1

18
PhenotypicLandLprobioticLcharacterizationLofLisolatedLγuvLfromL—imalayanLcheeseLUβradicβalariVL
andLeffectLofLsimulatedLgastrointestinalLdigestionLonLitsLbioactivitybLLWTn-nFoodnSciencenandn
TechnologyYL2021YLehmYLeeejjm

5.4 1

17 vioactiveLPeptidesLfromLγiquidLMilkLProteinLwoncentrateLbyLSequentialLTrypticLandLMicrobialL
—ydrolysisbLProcessesYL2021YLmYLejll 2.9 1
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16 –astrointestinalLendogenousLproteinsLasLaLsourceLofLbioactiveLpeptidesaaanLinLsilicoLstudybLPLoSn
ONEYL2014YLmYLemlmff 3.7 22

15 unticancerLyffectLinL—γajdL—umanLγeukemiaLwellsLandLOtherL—elathaveneficialLzunctionsLofLwheesebL
OpennJournalnofnBloodnDiseasesYL2013YLdgYLkaed 0.3 4

14 yffectsLofLynzymaticL—ydrolysisLonLPhysicochemicalLPropertiesLandLSolubilityLandLvitternessLofLMilkL
ProteinL—ydrolysatesbLFoodsYL2021YLedYL 4.9 1

13 hjbLRipenedLcheesesLandL—γajdLapoptoticLxNuLdamagenLaLpotentialLroleLofLhighlyLripenedLcheesesL
inLtheLpreventionLofLleukemicLcellLproliferationbLHumannHealthnHandbooksYL2013YLkdgakel

12
ProductionLofLSetatypeLYogurtLzortifiedLwithLPeptidesLandL˛‡aaminobutyricLacidLbyLMixedL
zermentationLUsingLvacillusLsubtilisLandLγactococcusLlactisbLKoreannJournalnofnFoodnSciencenandn
TechnologyYL2014YLhjYLejiaekf

3

11 zermentedLxairyLProductsbL2019YLgiaii

10 WheyLproteinsLandLpeptidesLinLhealthapromotingLfunctionsLâ��LuLreviewbLInternationalnDairynJournalYL
2021YLefjYLedifjm 3.5 7

9
veneficialLyffectsLofLVitaminsYLMineralsYLandLvioactiveLPeptidesLonLStrengtheningLtheL mmuneL
SystemLugainstLwOV xaemLandLtheLRoleLofLwowTsLMilkLinLtheLSupplyLofLTheseLNutrientsbLBiologicaln
TracenElementnResearchYL2021YLe

4.5 3

8 untioxidantLuctivityLofLMilkLandLxairyLProductsbbLAnimalsYL2022YLefYL 3.1 3

7 yxtractionLofLvioactiveLMoleculesLfromLzoodLProcessingLvyaProductsbLSustainablenAgriculturen
ReviewsYL2021YLffiafif 1.3

6 ynzymaticLproductionLandLanalysisLofLantioxidativeLproteinLhydrolysatesbLEuropeannFoodnResearchn
andnTechnologyYL 3.4 1

5 TargetingLNrffLwithLProbioticsLandLPostbioticsLinLtheLTreatmentLofLPeriodontitisbLBiomoleculesYL
2022YLefYLkfm 5.9 0

4 yxtractionYL solationLandL dentificationLofLγowLMolecularLWeightLPeptidesLinL—umanLMilkbLFoodsYL
2022YLeeYLelgj 4.9

3 MeasuredLversusLlabelLdeclaredLmacronutrientLandLcalorieLcontentLinLwolombianLcommerciallyL
availableLwheyLproteinsbLJournalnofnthenInternationalnSocietynofnSportsnNutritionYL2022YLemYLfilafjj 4.5

2 YogurtLandLhealthbL2023YLffeafgh 0

1 ProtectiveLyffectLofL–lycomacropeptideLonLtheL nflammatoryLResponseLofLUmgkLMacrophagesbL
2023YLefYLeifl 0
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