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32 Citrus limonoids interfere with Vibrio harveyi cellâ€“cell signalling and biofilm formation by
modulating the response regulator LuxO. Microbiology (United Kingdom), 2011, 157, 99-110. 0.7 91

33 Antiproliferative Effects of Citrus Limonoids Against Human Neuroblastoma and Colonic
Adenocarcinoma Cells. Nutrition and Cancer, 2006, 56, 103-112. 0.9 90

34 Grapefruit bioactive limonoids modulate E. coli O157:H7 TTSS and biofilm. International Journal of
Food Microbiology, 2010, 140, 109-116. 2.1 89

35 Citrus Limonin and Its Glucoside Inhibit Colon Adenocarcinoma Cell Proliferation through Apoptosis.
Journal of Agricultural and Food Chemistry, 2011, 59, 2314-2323. 2.4 87
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vivo</i>exposure to a genotoxic carcinogen. Carcinogenesis, 2016, 37, 206-214. 1.3 19
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172 Metabolomics-based biomarkers of Fusarium wilt disease in watermelon plants. Journal of Plant
Diseases and Protection, 2020, 127, 591-596. 1.6 15

173
Total carotenoid, anthocyanin, and sugar contents in sliced or whole purple (cv. Betasweet) and
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235 Improved Consistency in DNPHâ€•Mediated Pyruvic Acid Analysis of Onion Juice by Modifying the Sample
Processing Order. Journal of Food Science, 2011, 76, C162-7. 1.5 4

236 Shoot regeneration and ploidy variation in tissue culture of honeydew melon (Cucumis melo L.) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 702 Td (inodorus). In Vitro Cellular and Developmental Biology - Plant, 2013, 49, 223-229.0.9 4

237
Establishment of a multicomponent dietary bioactive human equivalent dose to delete damaged Lgr5+
stem cells using a mouse colon tumor initiation model. European Journal of Cancer Prevention, 2019,
28, 383-389.

0.6 4

238 Developing interdisciplinary thinking in a food and nutritional security, hunger, and sustainability
graduate course. Journal of Agricultural Education and Extension, 2020, 26, 113-127. 1.1 4

239 Improved Sample Preparation and Optimized Solvent Extraction for Quantitation of Carotenoids.
Plant Foods for Human Nutrition, 2021, 76, 60-67. 1.4 4

240
Bitter melon extracts and cucurbitane-type triterpenoid glycosides antagonize
lipopolysaccharide-induced inflammation via suppression of NLRP3 inflammasome. Journal of
Functional Foods, 2021, 86, 104720.

1.6 4

241
Optimization of Experimental Parameters and Chemometrics Approach to Identify Potential Volatile
Markers in Seven Cucumis melo Varieties Using HSâ€“SPMEâ€“GCâ€“MS. Food Analytical Methods, 2022, 15,
607-624.

1.3 4

242 Location and Rootstock Affect Sheep-nosing in Grapefruit. Hortscience: A Publication of the American
Society for Hortcultural Science, 2001, 36, 710-713. 0.5 4

243 Comparison of the Chemoprotection Conferred by Grapefruit and Isolated Bioactive Compounds
against Colon Cancer. ACS Symposium Series, 2006, , 121-129. 0.5 3

244 Anti-Inflammatory Mediated Applications of Monoterpenes Found in Fruits. ACS Symposium Series, 2013,
, 121-131. 0.5 3

245 Headspace and Solid-Phase Microextraction Methods for the Identification of Volatile Flavor
Compounds in Citrus Fruits. ACS Symposium Series, 2014, , 243-256. 0.5 3

246 Effects of genotype and production system on quality of tomato fruits and <i>in vitro</i> bile acids
binding capacity. Journal of Food Science, 2020, 85, 3806-3814. 1.5 3

247 Impact of storage period and nanoparticle treatment on phytochemical composition of watermelons
(Citrullus lanatus). Journal of Food Composition and Analysis, 2021, 104, 104139. 1.9 3

248 Plant-based antimicrobials inactivate Listeria monocytogenes and Salmonella enterica on melons
grown in different regions of the United States. Food Microbiology, 2022, 101, 103876. 2.1 3

249
Yields, Fruit Quality, and Water Use in a Jalapeno Pepper and Tomatoes under Open Field and
High-tunnel Production Systems in the Texas High Plains. Hortscience: A Publication of the American
Society for Hortcultural Science, 2020, 55, 1632-1641.

0.5 3

250 Orange Pulp Increases Antioxidant Status and Improves Bone Quality in Orchidectomized Rats.
Current Nutrition and Food Science, 2007, 3, 319-323. 0.3 3

251 Antioxidant Activities of Polyphenol Containing Extracts from Citrus. ACS Symposium Series, 2008, ,
264-276. 0.5 2

252 Quantification of Health-Promoting Compounds by Quantitative<sup>1</sup>HNMR Spectroscopy. ACS
Symposium Series, 2014, , 289-302. 0.5 2



16

Bhimanagouda S Patil

# Article IF Citations

253 A comparison of juice extraction methods in the pungency measurement of onion bulbs. Journal of the
Science of Food and Agriculture, 2016, 96, 735-741. 1.7 2

254 Extraction and Identification of Health-Promoting Phytochemicals from Brussels Sprouts. ACS
Symposium Series, 2018, , 151-174. 0.5 2

255 Production system influences tomato phenolics and indoleamines in a cultivar-specific manner. Food
Research International, 2021, 140, 110016. 2.9 2

256 Vitamin E does not Support Bone Quality in Orchidectomized Rats. Current Nutrition and Food
Science, 2007, 3, 300-303. 0.3 2

257 Grapefruit. , 2020, , 393-404. 2

258 Functional Components in Citrus Beverages. ACS Symposium Series, 2003, , 103-122. 0.5 1

259 Tomato Metabolic Changes in Response to Tomato-Potato Psyllid (Bactericera cockerelli) and Its
Vectored Pathogen Candidatus Liberibacter solanacearum. Plants, 2020, 9, 1154. 1.6 1

260
445 PB 256 QUERCETIN AND QUERCETIN GLYCOSIDE CONTENT VARIATION IN DIFFERENT ONION (Allium cepa) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 467 Td (L.) VARIETIES AND GENOTYPES. Hortscience: A Publication of the American Society for Hortcultural

Science, 1994, 29, 495a-495.
0.5 1

261 596 Location and Rootstock Effects on Sheepnosing in Grapefruit. Hortscience: A Publication of the
American Society for Hortcultural Science, 2000, 35, 499E-499. 0.5 1

262 Feeding orange pulp improves bone microarchitecture in orchidectomized rats. FASEB Journal, 2006,
20, A573. 0.2 1

263 Cover Image, Volume 98, Issue 9. Journal of the Science of Food and Agriculture, 2018, 98, i-i. 1.7 0

264 Supercritical Fluid Extraction of Limonoids from Grapefruit Seeds. Hortscience: A Publication of the
American Society for Hortcultural Science, 2004, 39, 806D-806. 0.5 0

265 Grapefruit-Drug Interaction: Levels of Furocoumarin in Different Varieties. Hortscience: A Publication
of the American Society for Hortcultural Science, 2004, 39, 863E-864. 0.5 0

266
Chromatographic Techniques to Purify Individual Limonoids from Seeds and Molasses of Citrus
Fruits. Hortscience: A Publication of the American Society for Hortcultural Science, 2004, 39,
752D-752.

0.5 0

267 Variation in Bioactive Flavonoid Content of Commercial Brands of Orange Juices. Hortscience: A
Publication of the American Society for Hortcultural Science, 2004, 39, 858C-858. 0.5 0

268 (462) Citrus and Its Putative Bioactive Limonoids: Beneficial Effects on Bone Strength. Hortscience: A
Publication of the American Society for Hortcultural Science, 2005, 40, 1047D-1047. 0.5 0

269 Antioxidant Activity of `Rio Red', `Marsh White', and Commercial Juice In Vitro Model Systems.
Hortscience: A Publication of the American Society for Hortcultural Science, 2005, 40, 1135B-1135. 0.5 0

270 Citrus Limonoids Induce Apoptosis in Human SH-SY5Y Neuroblastoma Cancer Cells. Hortscience: A
Publication of the American Society for Hortcultural Science, 2005, 40, 1135E-1136. 0.5 0



17

Bhimanagouda S Patil

# Article IF Citations

271 Phenolics and Carotenoids Contribute to Antioxidant Activity in Navel Orange. Hortscience: A
Publication of the American Society for Hortcultural Science, 2006, 41, 1000A-1000. 0.5 0

272 (88) Sour Orange: A Source of Unique Bioactive Limonoid Glucosides. Hortscience: A Publication of
the American Society for Hortcultural Science, 2006, 41, 1022A-1022. 0.5 0

273 (197) E-beam Irradiation Influences Grapefruitâ€“Drug Interaction-related Furocoumarins. Hortscience:
A Publication of the American Society for Hortcultural Science, 2006, 41, 1050E-1051. 0.5 0

274 (177) Open Column Chromatographic Separation of Health-promoting Bioactive Citrus Limonoids.
Hortscience: A Publication of the American Society for Hortcultural Science, 2006, 41, 1083B-1083. 0.5 0

275 Citrus Bioactive Limonoid Extraction using Environment-friendly Hydrotropy. Hortscience: A
Publication of the American Society for Hortcultural Science, 2006, 41, 1008C-1008. 0.5 0

276 (85) Determination of D-Glucarate Content in Grapefruit Varieties. Hortscience: A Publication of the
American Society for Hortcultural Science, 2006, 41, 1021C-1021. 0.5 0

277 (178) Ultraviolet Radiation Influences Grapefruit Juice Bioactive Furocoumarins. Hortscience: A
Publication of the American Society for Hortcultural Science, 2006, 41, 1083C-1083. 0.5 0

278 Suppression of early colon cancer lesions by apigenin and naringenin is in part due to their
downregulation of p21, TLRâ€•4, and MCTâ€•1 expression. FASEB Journal, 2012, 26, 1023.2. 0.2 0

279
444 PB 253 DISTRIBUTION OF QUERCETIN AND QUERCETIN GLYCOSIDES IN DIFFERENT-COLORED VARIETIES
AND GENOTYPES OF ONION (Allium cepa L.) TISSUE. Hortscience: A Publication of the American Society
for Hortcultural Science, 1994, 29, 494g-495.

0.5 0

280 Pungency and Sugar Changes in lLong-day Onions Due to Different Storage Times and Temperatures.
Hortscience: A Publication of the American Society for Hortcultural Science, 1995, 30, 765G-766. 0.5 0

281 Evaluation of Flavor and Potential Anticancer Properties of Fall Onions. Hortscience: A Publication
of the American Society for Hortcultural Science, 1996, 31, 596a-596. 0.5 0

282 Environment and Storage Time Influence on Pungency and Sugar Profiles in Long-day Onions.
Hortscience: A Publication of the American Society for Hortcultural Science, 1996, 31, 600a-600. 0.5 0

283 Quality of Valencia Oranges in Response to Fruit Fly Disinfestation Treatments. Hortscience: A
Publication of the American Society for Hortcultural Science, 1997, 32, 496A-496. 0.5 0

284 441 Best Grapefruit Harvest Time for Potential Health Benefit of Pectin. Hortscience: A Publication of
the American Society for Hortcultural Science, 1999, 34, 520D-520. 0.5 0

285
Macromolecular Chemistry: The Second Century. An Introduction to the Agricultural and Food
Chemistry Technical Program at the 261st American Chemical Society Spring Virtual Meeting &amp;
Expo. ACS Food Science & Technology, 2022, 2, 378-381.

1.3 0


