91

papers

97

all docs

44069

8,072 48
citations h-index
97 97
docs citations times ranked

38

g-index

7131

citing authors



10

12

14

16

18

m

ARTICLE IF CITATIONS

Neuroprotective Effect of 12-secretase Inhibitory Peptide from Pacific Hake (Merluccius productus) Fish

Protein Hydrolysate. Current Alzheimer Research, 2019, 16, 1028-1038.

Transepithelial transport across Caco-2 cell monolayers of angiotensin converting enzyme (ACE)
inhibitory peptides derived from simulated in vitro gastrointestinal digestion of cooked chicken 8.2 39
muscles. Food Chemistry, 2018, 251, 77-85.

Production and assessment of Pacific hake (Merluccius productus) hydrolysates as cryoprotectants
for frozen fish mince. Food Chemistry, 2018, 239, 535-543.

Optimization of vitamins A and D3 loading in re-assembled casein micelles and effect of loading on

stability of vitamin D3 during storage. Food Chemistry, 2018, 240, 472-481. 8.2 48

Investigation into the bioavailability of milk protein-derived peptides with dipeptidyl-peptidase IV
inhibitory activity using Caco-2 cell monolayers. Food and Function, 2017, 8, 701-709.

Household Consumption of Thiamin-Fortified Fish Sauce Increases Erythrocyte Thiamin
Concentrations among Rural Cambodian Women and Their Children Younger Than 5 Years of Age: A 1.8 17
Randomized Controlled Efficacy Trial. Journal of Pediatrics, 2017, 181, 242-247.e2.

Enzi;matic production of protein hydrolysates from steelhead (Oncorhynchus mykiss) skin gelatin as
inhibitors of dipeptidyl-peptidase IV and angiotensin-l converting enzyme. Journal of Functional Foods,
2017, 28, 254-264.

Perinatal Consumption of Thiamine-Fortified Fish Sauce in Rural Cambodia. JAMA Pediatrics, 2016, 170,
e162065. 6.2 81

Food-derived dipeptidyl-peptidase IV inhibitors as a potential approach for glycemic regulation 4€“
Current knowledge and future research considerations. Trends in Food Science and Technology, 2016,
54, 1-16.

Shrimp (Pandalopsis dispar) waste hydrolysate as a source of novel 12a€“secretase inhibitors. Fisheries

and Aquatic Sciences, 2016, 19, . 0.8 5

Do whey protein-derived pef)tides have dual dipeptidyl-peptidase IV and angiotensin I-converting enzyme
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