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5 Design and synthesis of some substituted 1H-pyrazolyl-thiazolo[4,5-d]pyrimidines as
anti-inflammatoryâ€“antimicrobial Agents. European Journal of Medicinal Chemistry, 2003, 38, 27-36. 5.5 216
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1012-1031. 10.3 162

10 Characterisation of commercial papain, bromelain, actinidin and zingibain protease preparations and
their activities toward meat proteins. Food Chemistry, 2012, 134, 95-105. 8.2 154
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Optimization of headspace solid phase microextraction (HS-SPME) for gas chromatography mass
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of Food Science and Technology, 2019, 56, 548-559. 2.8 89

32 Marine shells: Potential opportunities for extraction of functional and health-promoting materials.
Critical Reviews in Environmental Science and Technology, 2016, 46, 1047-1116. 12.8 88

33 Effect of Pulsed Electric Field Treatment on Cold-Boned Muscles of Different Potential Tenderness.
Food and Bioprocess Technology, 2014, 7, 3136-3146. 4.7 86

34 Rigor temperature and meat quality characteristics of lamb longissimus muscle.. Journal of Animal
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35 Technological, Regulatory, and Ethical Aspects of <i>In Vitro</i> Meat: A Future Slaughterâ€•Free
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40 Pyrazoles as Promising Scaffold for the Synthesis of Anti-Inflammatory and/or Antimicrobial Agent: A
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42 Novel milrinone analogs of pyridine-3-carbonitrile derivatives as promising cardiotonic agents.
European Journal of Medicinal Chemistry, 2005, 40, 1405-1413. 5.5 76
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cows. Food Research International, 2020, 127, 108708. 6.2 71
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Chemistry, 2018, 160, 229-244. 5.5 59
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64 Impact of introducing specifications on the tenderness of retail meat. Meat Science, 2001, 59, 303-315. 5.5 58
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tetrazolo[1,5-a]quinolines. European Journal of Medicinal Chemistry, 2004, 39, 499-505. 5.5 57

69 The relationship between meat tenderization, myofibril fragmentation and autolysis of calpain 3
during post-mortem aging. Meat Science, 2004, 66, 387-397. 5.5 57
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LWT - Food Science and Technology, 2021, 149, 111828. 5.2 57

71 Design and synthesis of new s-triazine polymers and their application as nanoparticulate drug delivery
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ageing. Meat Science, 2019, 153, 144-151. 5.5 55
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80 Antioxidant activities, sensory and anti-influenza activity of grape skin tea infusion. Food Chemistry,
2011, 129, 837-845. 8.2 51

81 In-Depth Characterization of Sheep (Ovis aries) Milk Whey Proteome and Comparison with Cow (Bos) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 422 Td (taurus). PLoS ONE, 2015, 10, e0139774.2.5 51
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57, 427-435. 5.5 48
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Calpain activity, myofibrillar protein profile, and physicochemical properties of beef
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90 Obesity and neurological disorders: Dietary perspective of a global menace. Critical Reviews in Food
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94 Synthesis, in silico experiments and biological evaluation of 1,3,4-trisubstituted pyrazole derivatives
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3.6 46
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Longissimus dorsi. Food Research International, 2019, 120, 793-799. 6.2 43

101 Evidence against the non-enzymatic calcium theory of tenderization. Meat Science, 2001, 59, 417-422. 5.5 42
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111 Impact of fermentation conditions on the physicochemical properties, fatty acid and cholesterol
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112 Effect of processing technologies on the digestibility of egg proteins. Comprehensive Reviews in Food
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Optimization of ultrasound assisted extraction method for phytochemical compounds and in-vitro
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and In Vitro Digestibility. Foods, 2020, 9, 152. 4.3 32
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144 Synthesis and biological screening of some pyridine derivatives as anti-malarial agents. Journal of
Enzyme Inhibition and Medicinal Chemistry, 2012, 27, 69-77. 5.2 29
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150
A systematic review of clean-label alternatives to synthetic additives in raw and processed meat with
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163
Positional distribution of fatty acids and phospholipid composition in King salmon (Oncorhynchus) Tj ET
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q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 747 Td (tshawytscha) head, roe and skin using nuclear magnetic resonance spectroscopy. Food Chemistry,

2021, 363, 130302.
8.2 25
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