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51 Incorporation of liposomes containing squid tunic <scp>ACE</scp>â€•inhibitory peptides into fish
gelatin. Journal of the Science of Food and Agriculture, 2016, 96, 769-776. 3.5 34

52 Chitosan coatings enriched with active shrimp waste for shrimp preservation. Food Control, 2015, 54,
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97 Physico-chemical and film forming properties of giant squid (Dosidicus gigas) gelatin. Food
Hydrocolloids, 2009, 23, 585-592. 10.7 68

98 Improvement of the antioxidant properties of squid skin gelatin films by the addition of hydrolysates
from squid gelatin. Food Hydrocolloids, 2009, 23, 1322-1327. 10.7 88

99 Physical and chemical properties of tuna-skin and bovine-hide gelatin films with added aqueous
oregano and rosemary extracts. Food Hydrocolloids, 2009, 23, 1334-1341. 10.7 92

100 Structural and functional properties of soy protein isolate and cod gelatin blend films. Food
Hydrocolloids, 2009, 23, 2094-2101. 10.7 166

101 Incorporation of antioxidant borage extract into edible films based on sole skin gelatin or a
commercial fish gelatin. Journal of Food Engineering, 2009, 92, 78-85. 5.2 182

102 Alternative fish species for coldâ€•smoking process. International Journal of Food Science and
Technology, 2009, 44, 1525-1535. 2.7 28

103 Physico-chemical and film-forming properties of bovine-hide and tuna-skin gelatin: A comparative
study. Journal of Food Engineering, 2009, 90, 480-486. 5.2 135

104 Antioxidant properties of tuna-skin and bovine-hide gelatin films induced by the addition of oregano
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Effect of soaking with hydrogen peroxide and carbonate/bicarbonate buffer solutions on chemical
composition and protein extractability of desalted cod. European Food Research and Technology,
2008, 226, 661-669.

3.3 4
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119 High pressure effects on the quality and preservation of cold-smoked dolphinfish (Coryphaena) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 342 Td (hippurus) fillets. Food Chemistry, 2007, 102, 1250-1259.8.2 40

120 Effect of functional edible films and high pressure processing on microbial and oxidative spoilage in
cold-smoked sardine (Sardina pilchardus). Food Chemistry, 2007, 105, 511-520. 8.2 181

121
Quality of thawed deepwater pink shrimp (Parapenaeus longirostris) treated with melanosis-inhibiting
formulations during chilled storage. International Journal of Food Science and Technology, 2007, 42,
1029-1038.

2.7 105
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