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l Paper IF Citations

209 γicroencapsulationKmethodsKbasedKonKbiopolymerKphaseKseparationKandKgelationKphenomenaKinK
aqueousKmediaaK2012WKdjjXecj 1

208 OptimumKchoppingKconditionsKforKtlaskaKpollockWKPacificKwhitingWKandKthreadfinKbreamKsurimiKpasteK
andKgelKbasedKonKrheologicalKandKRamanKspectroscopicKanalysisaK2012WKjjWKxkkXlj 26

207 tpplicationsKofKnonXdestructiveKspectroscopicKtechniquesKforKfishKqualityKandKsafetyKevaluationKandK
inspectionaK2013WKfgWKdkXfd 100

206 velluloseKnanowhiskersKandKfiberKalignmentKgreatlyKimproveKmechanicalKpropertiesKofKelectrospunK
prolaminKproteinKfibersaK2014WKiWKdjclXdk 60

205 –eatXinducedKdenaturationKandKaggregationKofKactomyosinKandKmyosinKfromKyellowcheekKcarpK
duringKsettingaK2014WKdglWKefjXgf 19

204 zelKpropertiesKandKmolecularKforcesKofKlambKmyofibrillarKproteinKduringKheatKinductionKatKdifferentK
p–KvaluesaK2014WKglWKifdXifi 51

203 TheKeffectsKofKlowKsaltKconcentrationsKonKtheKmechanismKofKadhesionKbetweenKtwoKpiecesKofKporkK
semimembranosusKmuscleKfollowingKtumblingKandKcookingaK2014WKliWKhXdf 21

202 xffectKofKbeatingKprocessingWKasKaKmeansKofKreducingKsaltKcontentKinKfrankfurtersmKaK
physicoXchemicalKandKRamanKspectroscopicKstudyaK2014WKlkWKdjdXj 28

201 xffectsKofK°onicKStrengthKonKvhemicalKyorcesKandKyunctionalKPropertiesKofK–eatXinducedKγyofibrillarK
ProteinKzelaK2015WKedWKhljXich 17

200 tpplicationKofKVibrationalKSpectroscopyKtoKxlucidateKProteinKvonformationalKvhangesKPromotedKbyK
ThermalKTreatmentKinKγuscleXuasedKyoodaK2015WKgijXgke

199 xffectsKofKlXtrginineKonKwaterKholdingKcapacityKandKtextureKofKheatXinducedKgelKofKsaltXsolubleK
proteinsKfromKbreastKmuscleaK2015WKifWKldeXldk 44

198 vaeVX°nducedKvonformationalKvhangesKofKγyosinKfromKSilverKvarpKS–ypophthalmichthysKmolitrixTKinK
zelationaK2015WKdcWKggjXghh 22

197 xnhancementKofKtheKgelationKpropertiesKofKhairtailKSTrichiurusKhaumelaTKmuscleKproteinKwithK
curdlanKandKtransglutaminaseaK2015WKdjiWKddhXee 47

196 ReducedKfunctionalityKofKPSxXlikeKchickenKbreastKmeatKbatterKresultingKfromKalterationsKinKproteinK
conformationaK2015WKlgWKdddXee 26

195 xffectKofKtheKinteractionKbetweenKmyofibrillarKproteinKandKheatXinducedKsoyKproteinKisolatesKonKgelK
propertiesaK2015WKdXk 7

194 vhemicalKforcesKandKwaterKholdingKcapacityKstudyKofKheatXinducedKmyofibrillarKproteinKgelKasK
affectedKbyKhighKpressureaK2015WKdkkWKdddXk 160

193 zellingKPropertiesKofKyishbPorkKγinceKγixturesaK2016WKkdWKvfcdXj 8
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192 xffectKofKtheKlevelsKofKtransglutaminaseKinKfrankfurtersmKaKphysicalâ��chemicalKandKRamanK
spectroscopyKstudyaK2016WKdXi 0

191 xffectKofKwifferentKProcessingKγethodsKandKSaltKvontentKonKtheKPhysicochemicalKandKRheologicalK
PropertiesKofKγeatKuattersaK2016WKdlWKdicgXdidh 31

190 SteadyWKdynamicWKandKcreepXrecoveryKrheologicalKpropertiesKofKmyofibrillarKproteinKfromKgrassKcarpK
muscleaKFood HydrocolloidsWK2016WKidWKgkXhi 10.6 78

189 vhangesKinKmyofibrillarKstructureKofKsilverKcarpKS–ypophthalmichthysKmolitrixTKasKaffectedKbyK
endogenousKproteolysisKunderKacidicKconditionaK2016WKhdWKedjdXedjj 3

188 vonformationalKvhangesKandK≥ineticKStudyKofKtctomyosinKfromKSilverKvarpKSurimiKwithKγodifiedK
StarchXSucroseKγixturesKduringKyrozenKStorageaK2016WKflWKhgXif 7

187 xffectsKofKsodiumKtripolyphosphateKonKfunctionalKpropertiesKofKlowXsaltKsingleXstepKhighXpressureK
processedKchickenKbreastKsausageaK2016WKhdWKedciXeddf 8

186 xffectKofKpreXemulsifiedKsoyKoilKwithKsoyKproteinKisolateKinKfrankfurtersmKtKphysicalXchemicalKandK
RamanKspectroscopyKstudyaK2016WKjgWKgihXgjd 21

185 vhemicalKforcesKstudyKofKheatXinducedKmyofibrillarKproteinKgelKasKaffectedKbyKpartialKsubstitutionKofK
NavlKwithK≥vlWKγgvleKandKvavleaK2016WKdgWKeflXegj 29

184 xffectKofKproteinKstructureKonKwaterKandKfatKdistributionKduringKmeatKgellingaK2016WKecgWKeflXegh 70

183 vhemicalKinteractionsKandKgelKpropertiesKofKblackKcarpKactomyosinKaffectedKbyKγTzaseKandKtheirK
relationshipsaK2016WKdliWKddkcXj 38

182 xffectsKofKkonjacKglucomannanKonKheatXinducedKchangesKofKphysicochemicalKandKstructuralK
propertiesKofKsurimiKgelsaK2016WKkfWKdheXdid 69

181 xffectKofKhighKintensityKultrasoundKonKtransglutaminaseXcatalyzedKsoyKproteinKisolateKcoldKsetKgelaK
2016WKelWKfkcXj 70

180 vontributionKofK–ighXPressureX°nducedKProteinKγodificationsKtoKtheKγicroenvironmentKandK
yunctionalKPropertiesKofKRabbitKγeatKSausagesaK2017WKkeWKdfhjXdfik 8

179 xffectKofKpulsedKlightKonKactivityKandKstructuralKchangesKofKhorseradishKperoxidaseaK2017WKefgWKecXeh 34

178 xffectsKofKhighXpressureKtreatmentsKonKwaterKcharacteristicsKandKjuicinessKofKrabbitKmeatKsausagesmK
RoleKofKmicrostructureKandKchemicalKinteractionsaK2017WKgdWKdhcXdhl 33

177 xffectsKofKpulsedKultrasoundKonKrheologicalKandKstructuralKpropertiesKofKchickenKmyofibrillarK
proteinaK2017WKfkWKeehXeff 73

176 vhangesKofKγolecularKyorcesKwuringKThermoXzellingKofKProteinK°solatedKfromKPSxXβikeKvhickenK
ureastKbyKVariousK°soelectricKSolubilizationbPrecipitationKxxtractionKStrategiesaK2017WKdcWKdegcXdegj 13

175 xffectsKofKheatKtreatmentKatKtwoKtemperaturesKonKtheKmyosinKclusterKofKbigheadKcarpKforKgelK
formationaK2017WKdhWKhjgXhkd 21

(2017-2016)
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174 °mprovedKgelKfunctionalityKofKmyofibrillarKproteinsKincorporationKwithKsugarcaneKdietaryKfiberaK2017
WKdccWKhkiXhlg 28

173 PrinciplesKandKapplicationsKofKspectroscopicKtechniquesKforKevaluatingKfoodKproteinKconformationalK
changesmKtKreviewaK2017WKijWKecjXedl 65

172 °dentificationKandKcharacterizationKofKtheKproteinsKinKbrothKofKstewedKtraditionalKvhineseK
yellowXfeatheredKchickensaK2018WKljWKdkheXdkic 11

171 xffectsKofKpartialKsubstitutionKofKNavlKonKgelKpropertiesKofKfishKmyofibrillarKproteinKduringKheatingK
treatmentKmediatedKbyKmicrobialKtransglutaminaseaK2018WKlfWKdXk 27

170 ShortXtermKfrozenKstorageKenhancesKcrossXlinkingKthatKwasKinducedKbyKtransglutaminaseKinKsurimiK
gelsKfromKsilverKcarpKS–ypophthalmichthysKmolitrixTaK2018WKehjWKediXeee 28

169 –ighXPressureKPretreatmentKtoK°mproveKtheKWaterKRetentionKofKSodiumXReducedKyrozenKvhickenK
ureastKzelsKwithKTwoKOrganicKtnionKTypesKofKPotassiumKSaltsaK2018WKddWKheiXhfh 14

168 PhysicochemicalKandKstructuralKpropertiesKofKcompositeKgelsKpreparedKwithKmyofibrillarKproteinKandK
lecithinKatKvariousKionicKstrengthsaKFood HydrocolloidsWK2018WKkeWKdfhXdgf 10.6 49

167 xffectKofKtransglutaminaseKonKqualityKandKgelKpropertiesKofKporkKandKfishKminceKmixturesaK2018WKglWKhiXig 17

166 PhysicochemicalKchangesKinKmyofibrillarKproteinsKextractedKfromKporkKtenderloinKthawedKbyKaK
highXvoltageKelectrostaticKfieldaK2018WKegcWKldcXldi 42

165 tpplicationsKofKhighKpressureKtoKpreXrigorKrabbitKmusclesKaffectKtheKwaterKcharacteristicsKofKmyosinK
gelsaK2018WKegcWKhlXii 17

164
vhangesKinKchemicalKinteractionsKandKgelKpropertiesKofKheatXinducedKsurimiKgelsKfromKsilverKcarpKSK
–ypophthalmichthysKmolitrixKTKfilletsKduringKsettingKandKheatingmKxffectsKofKdifferentKwashingK
solutionsaKFood HydrocolloidsWK2018WKjhWKddiXdeg

10.6 53

163 RheologicalKbehaviorWKconformationalKchangesKandKinteractionsKofKwaterXsolubleKmyofibrillarK
proteinKduringKheatingaKFood HydrocolloidsWK2018WKjjWKhegXhff 10.6 52

162 xffectsKofKp–KmodificationKinKproteinsKfromKfishKSWhitemouthKcroakerTKandKtheirKapplicationKinKfoodK
packagingKfilmsaKFood HydrocolloidsWK2018WKjgWKfcjXfdg 10.6 25

161 zelKpropertiesKofKsilverKcarpKS–ypophthalmichthysKmolitrixTKandKchickenKmixtureKgelsKasKaffectedKbyK
settingKtemperaturesaK2018WKedWKeehcXeeig 1

160 xffectKofKPartialKSubstitutesKofKNavlKonKtheKvoldXSetKzelationKofKzrassKvarpKγyofibrillarKProteinK
γediatedKbyKγicrobialKTransglutaminaseaK2018WKddWKdkjiXdkki 10

159 TheKeffectKofKmeatKprocessingKmethodsKonKchangesKinKdisulfideKbondingKandKalterationKofKproteinK
structuresmKimpactKonKproteinKdigestionKproductsaaK2018WKkWKdjhlhXdjich 33

158 γobilityKandKredistributionKofKwatersKwithinKbigheadKcarpKStristichthysKnobilisTKheatXinducedKmyosinK
gelsaK2018WKedWKkfhXkgl 12

157 xffectsKofKdifferentKNavlKconcentrationsKonKselfXassemblyKofKsilverKcarpKmyosinaK2018WKegWKdXk 33
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156 tggregationKandKconformationalKchangesKofKsilverKcarpKmyosinKasKaffectedKbyKtheK
ultrasoundXcalciumKcombinationKsystemaK2018WKlkWKhffhXhfgf 6

155 xffectKofKsodiumKchlorideKorKsodiumKbicarbonateKinKtheKchickenKbattersmKtKphysicoXchemicalKandK
RamanKspectroscopyKstudyaKFood HydrocolloidsWK2018WKkfWKeeeXeek 10.6 27

154 xffectsKofKriceKresidueKonKphysicochemicalKpropertiesKofKsilverKcarpKsurimiKgelsaK2018WKedWKdjgfXdjhg 6

153 –ighXpressureKeffectsKonKmyosinKinKrelationKtoKheatKgelationmKtKmicroXperspectiveKstudyaKFood 
HydrocolloidsWK2018WKkgWKedlXeek 10.6 8

152 xffectsKofKchickenKmyofibrillarKproteinKconcentrationKonKproteinKoxidationKandKwaterKholdingK
capacityKofKitsKheatXinducedKgelsaK2018WKdeWKefceXefde 12

151 xffectsKofKethanolKtreatmentKonKrheologicalKandKgelKpropertiesKofKchickenKmyofibrillarKproteinaK2019
WKdjWKfkgXfle 0

150 xffectsKofKdeacetylationKofKkonjacKglucomannanKonKtheKphysicoXchemicalKpropertiesKofKsurimiKgelsK
fromKsilverKcarpKSTaaK2019WKlWKdlkekXdlkfi 11

149 TheKbeneficialKeffectsKofKrutinKonKmyofibrillarKproteinKgelKpropertiesKandKrelatedKchangesKinKproteinK
conformationaK2019WKfcdWKdeheci 33

148 xffectsKofKhighXspeedKshearKhomogenizationKonKtheKemulsifyingKandKstructuralKpropertiesKofK
myofibrillarKproteinKunderKlowXfatKconditionsaK2019WKllWKihccXihck 11

147 xffectsKofKultrafineKcomminutionKtreatmentKonKgellingKpropertiesKofKmyofibrillarKproteinsKfromK
chickenKbreastaKFood HydrocolloidsWK2019WKljWKdchdll 10.6 17

146 uiochemicalKandKgellingKpropertiesKofKsilverKcarpKsurimiKasKaffectedKbyKharvestingKseasonKandK
choppingKtimeaK2019WKgfWKedgegj 1

145 ProteinKstructureKandKsulfhydrylKgroupKchangesKaffectedKbyKproteinKgelKpropertiesmKprocessKofK
thermalXinducedKgelKformationKofKmyofibrillarKproteinaK2019WKeeWKdkfgXdkgj 9

144 xffectKofKbambooKshootKdietaryKfiberKonKgelKqualityWKthermalKstabilityKandKsecondaryKstructureK
changesKofKporkKsaltXsolubleKproteinsaK2019WKdjWKjciXjdh 7

143 xffectsKofKregeneratedKcelluloseKfiberKonKtheKcharacteristicsKofKmyofibrillarKproteinKgelsaK2019WKeclWKejiXekd 23

142 xffectKofKultrasonicKthawingKonKtheKwaterXholdingKcapacityWKphysicochemicalKpropertiesKandK
structureKofKfrozenKtunaKSThunnusKtonggolTKmyofibrillarKproteinsaK2019WKllWKhckfXhcld 13

141 xffectsKofKhighXspeedKshearKhomogenizationKonKpropertiesKandKstructureKofKtheKchickenKmyofibrillarK
proteinKandKlowXfatKmixedKgelaK2019WKddcWKdlXeg 13

140 QualityKenhancementKofKchickenKsausageKbyKsemiXrefinedKcarrageenanaK2019WKgfWKedflkk 6

139 °nKvitroKpepsinKdigestionKofKsilverKcarpKS–ypophthalmichthysKmolitrixTKsurimiKgelsKafterKcrossXlinkingK
byKγicrobialKTransglutaminaseKSγTzaseTaKFood HydrocolloidsWK2019WKlhWKdheXdic 10.6 23

(2019-2018)
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138 tdlayKstarchXglutenKcompositeKgelmKxffectsKofKadlayKstarchKonKrheologicalKandKstructuralKpropertiesK
ofKglutenKgelKtoKmolecularKandKphysicoXchemicalKcharacteristicsaK2019WKeklWKdedXdel 27

137 vhangesKofKwaterKstateKandKgelKcharacteristicsKofK–airtailKSTrichiurusKlepturusTKsurimiKduringKthermalK
processingaK2019WKhcWKffeXfgc 7

136 xffectKofKp–KshiftingKonKconformationKandKgelationKpropertiesKofKmyosinKfromKskeletalKmuscleKofK
blueKroundKscadsSwecapterusKmaruadsiTaKFood HydrocolloidsWK2019WKlfWKdfjXdgh 10.6 27

135 RamanKspectroscopyKandKlowXfieldKnuclearKmagneticKresonanceKusedKtoKmonitorKtheKrelationshipK
betweenKproteinKconformationKandKwaterKretentionKinKtheKformationKforKprocessKofKgelaK2019WKgfWKedgeeh 4

134 vombinationKofKhighKpressureKandKheatKonKtheKgelationKofKchickenKmyofibrillarKproteinsaK2019WKheWKdeeXdfc 20

133 xffectKofKdifferentKtimeKofKultrasoundKtreatmentKonKphysicochemicalWKthermalWKandKantioxidantK
propertiesKofKchickenKplasmaKproteinaK2019WKlkWKdlehXdlff 38

132 vonformationalKandKchargeKchangesKinducedKbyKlXtrginineKandKlXlysineKincreaseKtheKsolubilityKofK
chickenKmyosinaKFood HydrocolloidsWK2019WKklWKffcXffi 10.6 35

131 TheKgastricKdigestionKkineticsKofKsilverKcarpKS–ypophthalmichthysKmolitrixTKsurimiKgelsKinducedKbyK
transglutaminaseaK2019WKekfWKdgkXdhg 15

130 xffectsKofKlowKfatKadditionKonKchickenKmyofibrillarKproteinKgelationKpropertiesaKFood HydrocolloidsWK
2019WKlcWKdeiXdfd 10.6 30

129 StudyKofKsoybeanKgelKinducedKbyKβactobacillusKplantarummKProteinKstructureKandKintermolecularK
interactionaK2020WKddlWKdckjlg 19

128 WaterKholdingKcapacityKofKsodiumXreducedKchickenKbreastKmyofibrillarKproteinKgelKasKaffectedKbyK
combinedKvavleKandKhighXpressureKprocessingaK2020WKhhWKicdXicl 7

127 xffectsKofK˛‡XpolyglutamicKacidKonKtheKgellingKpropertiesKandKnonXcovalentKinteractionsKofKfishK
gelatinaK2020WKhdWKhddXhec 4

126 TexturalWKrheologicalKandKchemicalKpropertiesKofKsurimiKnutritionallyXenhancedKwithKlecithinaK2020WK
deeWKdcklkg 19

125 ThermalKgellingKpropertiesKandKstructuralKpropertiesKofKmyofibrillarKproteinKincludingK
thermoXreversibleKandKthermoXirreversibleKcurdlanKgelsaK2020WKfddWKdeicdk 29

124 vhemicalKinteractionsKandKrheologicalKpropertiesKofKhairtailKSTrichiurusKhaumelaTKsurimimKxffectsKofK
choppingKandKpressureaK2020WKfkWKdccjkd 6

123 ueneficialKeffectsKofK−erusalemKartichokeKpowderKandKoliveKoilKasKanimalKfatKreplacersKandKnaturalK
healthyKcompoundKsourcesKinK–arbinKdryKsausagesaK2020WKllWKjdgjXjdhk 4

122 PartialKreplacementKofKnitriteKwithKaKnovelKprobioticKβactobacillusKplantarumKonKnitrateWKcolorWK
biogenicKaminesKandKgelKpropertiesKofKvhineseKfermentedKsausagesaK2020WKdfjWKdclfhd 15

121 ProfilesKofKgellingKcharacteristicsKofKmyofibrillarKproteinsKextractedKfromKchickenKbreastmKxffectsKofK
temperaturesKandKphosphatesaK2020WKdelWKdclheh 7
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120 γolecularKinteractionKofKsoybeanKglycininKandK˛†XconglycininKwithKSâ��TXepigallocatechinKgallateK
inducedKbyKp–KchangesaKFood HydrocolloidsWK2020WKdckWKdcicdc 10.6 8

119 °nfluenceKofKsodiumKtripolyphosphateKcoupledKwithKSXTXepigallocatechinKonKtheKinKvitroKdigestibilityK
andKemulsionKgelKpropertiesKofKmyofibrillarKproteinKunderKoxidativeKstressaK2020WKddWKigcjXiged 9

118 TheKmechanismKofKimprovedKmyosinKgelKpropertiesKbyKlowKdoseKrosmarinicKacidKadditionKduringKgelK
formationaKFood HydrocolloidsWK2020WKdciWKdchkil 10.6 18

117 xffectsKofKnanoKfishKboneKonKgellingKpropertiesKofKtofuKgelKcoagulatedKbyKcitricKacidaK2020WKffeWKdejgcd 11

116 StudiesKonKtheKuindingK°nteractionsKofKzrassKvarpKSvtenopharyngodonKidellaTKγyosinKwithK
vhlorogenicKtcidKandKRosmarinicKtcidaK2020WKdfWKdgedXdgfg 3

115 vhemicalKinteractionsKinvolvedKinKmicrowaveKheatXinducedKsurimiKgelKfortifiedKwithKfishKoilKandKitsK
formationKmechanismaKFood HydrocolloidsWK2020WKdchWKdchjjl 10.6 20

114 PhysicochemicalKandKmicrostructuralKattributesKofKmarinatedKchickenKbreastKinfluencedKbyK
breathingKultrasonicKtumblingaK2020WKigWKdchcee 9

113 StructuresKandKpropertiesKofKchickenKmyofibrillarKproteinKgelKinducedKbyKmicrowaveKheatingaK2020WK
hhWKeildXeill 11

112 zelKpropertiesKofKmyofibrillarKproteinsKheatedKatKdifferentKheatingKratesKunderKaKlowXfrequencyK
magneticKfieldaK2020WKfedWKdeijek 18

111 γicrowaveKcombinedKwithKconductionKheatingKeffectsKonKtheKtendernessWKwaterKdistributionWKandK
microstructureKofKporkKbellyaK2020WKieWKdcefgg 8

110 TechnologicalKrolesKofKmicroorganismsKinKfishKfermentationmKaKreviewaK2021WKidWKdcccXdcde 20

109 xffectsKofKradioKfrequencyKheatingKonKwaterKdistributionKandKstructuralKpropertiesKofKgrassKcarpK
myofibrillarKproteinKgelaK2021WKfgfWKdekhhj 3

108 °mpactKofKphosphatesKonKheatXinducedKeggKwhiteKgelKpropertiesmKTextureWKwaterKstateWK
microXrheologyKandKmicrostructureaKFood HydrocolloidsWK2021WKddcWKdciecc 10.6 24

107 xffectsKofKdirectKcurrentKmagneticKfieldKtreatmentKtimeKonKtheKpropertiesKofKporkKmyofibrillarK
proteinaK2021WKhiWKjffXjgd 2

106 xffectKofKpullulanKconcentrationKandKp–KonKtheKinteractionsKbetweenKwheyKproteinKconcentrateKandK
pullulanKduringKgelationaK2021WKdcdWKihlXiih 3

105 xffectKofKhighKintensityKultrasoundKonKgelationKpropertiesKofKsilverKcarpKsurimiKwithKdifferentKsaltK
contentsaK2021WKjcWKdchfei 9

104 xffectKofKchickpeaKSvicerKarietinumKβaTKproteinKisolateKonKtheKheatXinducedKgelationKpropertiesKofK
porkKmyofibrillarKproteinaK2021WKdcdWKedckXeddi 4

103
–eatXinducedKinulinXglutenKgelmK°nsightsKintoKtheKinfluencesKofKinulinKmolecularKweightKonKtheK
rheologicalKandKstructuralKpropertiesKofKglutenKgelKtoKmolecularKandKphysicochemicalK
characteristicsaKFood HydrocolloidsWK2021WKdddWKdciflj

10.6 7

(2021-2020)
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102 –PPKimprovesKtheKemulsionKpropertiesKofKreducedKfatKandKsaltKmeatKbattersKbyKpromotingKtheK
adsorptionKofKproteinsKatKfatKdropletsbwaterKinterfaceaK2021WKdfjWKddcflg 10

101 xffectsKofKultrasoundKemulsificationKonKtheKpropertiesKofKporkKmyofibrillarKproteinXfatKmixedKgelaK
2021WKfghWKdekjhd 13

100 xffectKofKcornKstarchKonKtheKstructureWKphysicochemicalKandKgelKpropertiesKofKhairtailKSTrichiurusK
haumelaTKmyosinaK2021WKhiWKekgfXekhe 2

99 xffectKandKmechanismKofKpsylliumKhuskKSPlantagoKovataTKonKmyofibrillarKproteinKgelationaK2021WKdfkWKddcihd 10

98 StructuralKchangesKinducedKbyKdirectKcurrentKmagneticKfieldKimproveKwaterKholdingKcapacityKofKporkK
myofibrillarKproteinKgelsaK2021WKfghWKdekkgl 8

97 woubleXcrosslinkedKeffectKofKTzaseKandKxzvzKonKmyofibrillarKproteinsKgelKbasedKonK
physicochemicalKpropertiesKandKmolecularKdockingaK2021WKfghWKdekihh 14

96 TheKcharacteristicsKofKgelationKofKmyofibrillarKproteinsKcombinedKwithKsaltKsolubleKRhodotorulaK
glutinisKproteinsKbyKenzymaticKcrosslinkingaK2021WKfgfWKdekhch 3

95 °nfluenceKofKstewingKconditionsKonKtendernessKandKproteinKstructureKinKbeefaK2021WKghWKedheck 0

94 tmeliorativeKeffectsKofKβXargininerKOnKheatXinducedKphaseKseparationKofKtristichthysKnobilisKmyosinK
areKassociatedKwithKtheKabsenceKofKorderedKsecondaryKstructuresKofKmyosinaK2021WKdgdWKddcdhg 2

93 TheKimprovementKofKgelKandKphysicochemicalKpropertiesKofKporcineKmyosinKunderKlowKsaltK
concentrationsKbyKpulsedKultrasoundKtreatmentKandKitsKmechanismaK2021WKdgdWKddcchi 7

92 xffectsKofKtemperatureKonKtheKdenaturationKandKaggregationKofKSβateolabraxKjaponicusTKmyosinK
fromKseaKbassKsurimiaK2021WKghWKedhgdj 2

91 xffectKofKsarcoplasmicKproteinsKoxidationKonKtheKgelKpropertiesKofKmyofibrillarKproteinsKfromKporkK
musclesaK2021WKkiWKdkfhXdkgg 1

90 xxtractionKandKcharacterizationKofKmyofibrillarKproteinsKfromKdifferentKmeatKsourcesmKtKcomparativeK
studyaK2021WKiWKfijXfij 6

89 xffectsKofKpulsedKultrasoundKtreatmentKonKtheKphysicochemicalKandKtexturalKpropertiesKofKchickenK
myofibrillarKproteinKgelaK2021WKdckecdfeeddcddfce 1

88 xffectKofKβTβTKheatKtreatmentKonKcathepsinKuKandKβKactivitiesKandKdenaturationKofKmyofibrillarK
proteinsKofKporkaK2021WKdjhWKdckghg 3

87 TheKeffectKofKcrossXlinkingKdegreeKonKphysicochemicalKpropertiesKofKsurimiKgelKasKaffectedKbyK
γTzaseaK2021WKdcdWKieekXiefk 5

86 xffectsKofKUltrasoundXtssistedKxmulsificationKonKtheKxmulsifyingKandKRheologicalKPropertiesKofK
γyofibrillarKProteinKStabilizedKPorkKyatKxmulsionsaK2021WKdcWK 5

85 PropertiesKofKtransglutaminaseXinducedKmyofibrillarbwheatKglutenKgelsaK2021WKkiWKefkjXeflj 2
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84 °mprovedKviabilityKofKβactobacillusKplantarumKembeddedKinKwheyKproteinK
concentratebpullulanbtrehaloseKhydrogelKduringKfreezeKdryingaK2021WKeicWKddjkgf 10

83 SaltinessKperceptionKenhancementKofKfishKmeatKtreatedKbyKmicrowavemKTheKsignificanceKofK
conformationalKcharacteristicsWKwaterKandKsodiumKmobilityaK2021WKfgjWKdelcff 5

82 NanoKeggshellKcalciumKenhancedKgelKpropertiesKofKNemipterusKvirgatusKsurimiKsausagemKgelK
strengthWKwaterKretentionKandKmicrostructureaK2021WKhiWKhjfk 6

81 TendernessKimprovementKofKreducedXfatKandKreducedXsaltKmeatKgelsKasKaffectedKbyKhighKpressureK
treatingKtimeaK2021WKjcWKdceikj 2

80 RadioKfrequencyKheatingKimprovesKwaterKretentionKofKporkKmyofibrillarKproteinKgelmKtnKanalysisK
fromKwaterKdistributionKandKstructureaK2021WKfhcWKdeleih 6

79 RedoxKProteomicKtnalysisKRevealsKγicrowaveX°nducedKOxidationKγodificationsKofKγyofibrillarK
ProteinsKfromKSilverKvarpKSTaK2021WKilWKljciXljdh 3
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