
Ian Fisk

List of Publications by Year
in descending order

Source: https://exaly.com/author-pdf/1652241/publications.pdf

Version: 2024-02-01

141

papers

5,230

citations

42

h-index

66343

66

g-index

102487

144

all docs

144

docs citations

144

times ranked

5580

citing authors



Ian Fisk

2

# Article IF Citations

1 Mechanisms of umami taste perception: From molecular level to brain imaging. Critical Reviews in
Food Science and Nutrition, 2022, 62, 7015-7024. 10.3 16

2 Evaluation of volatile metabolites as potential markers to predict naturally-aged seed vigour by
coupling rapid analytical profiling techniques with chemometrics. Food Chemistry, 2022, 367, 130760. 8.2 10

3 Impact of cooking on the sensory perception and volatile compounds of Takifugu rubripes. Food
Chemistry, 2022, 371, 131165. 8.2 8

4 Prediction of coffee aroma from single roasted coffee beans by hyperspectral imaging. Food
Chemistry, 2022, 371, 131159. 8.2 34

5 Dynamic release and perception of key odorants in grilled eel during chewing. Food Chemistry, 2022,
378, 132073. 8.2 2

6 Eustress in Space: Opportunities for Plant Stressors Beyond the Earth Ecosystem. Frontiers in
Astronomy and Space Sciences, 2022, 9, . 2.8 8

7 The role of capsaicin stimulation on the physicochemical properties of saliva and aroma release in
model aqueous and oil systems. Food Chemistry, 2022, 386, 132824. 8.2 2

8 Sensory perception and consumer acceptance of commercial and salt-reduced potato crisps
formulated using salt reduction design rules. Food Research International, 2022, 155, 111022. 6.2 7

9 Flavour compounds affect protein structure: The effect of methyl anthranilate on bovine serum
albumin conformation. Food Chemistry, 2022, 388, 133013. 8.2 8

10 Factors Affecting Adherence, Intake, and Perceived Palatability of Oral Nutritional Supplements: A
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