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l Paper IF Citations

110 OptimizationJofJanJUltrasoundYtssistedJxxtractionJβethodJtppliedJtoJtheJxxtractionJofJylavonoidsJ
fromJβoringaJLeavesJSβoringaJoleˆ›feraJLamaTaJAgronomyWJ2022WJdeWJeid 3.6 1

109 ToxicJelementsJandJtraceJelementsJinJβacrolepiotaJproceraJmushroomsJfromJsouthernJSpainJandJ
northernJβoroccoaJJournaldofdFooddCompositiondanddAnalysisWJ2022WJdckWJdcggdl 4.1 3

108 xscapeWineLaJAdvancesdindGamesbaseddLearningdBookdSeriesWJ2022WJfhiYfjh 0.5

107 tJcomparisonJstudyJbetweenJultrasoundYassistedJandJenzymeYassistedJextractionJofJanthocyaninsJ
fromJblackcurrantJSJLaTaaJFooddChemistry:dXWJ2022WJdfWJdccdle 4.7 2

106 vomparisonJofJdifferentJprocessingJapproachesJbyJSVβJandJRyJonJ–SYβSJeNoseJandJNIRJ
SpectrometryJdataJforJtheJdiscriminationJofJgasolineJsamplesaJMicrochemicaldJournalWJ2022WJdjeWJdciklf4.8 2

105 tnalysisJofJvompoundsJwithJOenologicalJInterestJinJSomaticJVariantsJofJzrapevinesaJHorticulturaeWJ
2022WJkWJee 2.5 0

104 xxtractionJofJtntioxidantJvompoundsJfromJOnionJuulbJStlliumJcepaJLaTJUsingJIndividualJandJ
SimultaneousJβicrowaveYtssistedJxxtractionJβethodsaJAntioxidantsWJ2022WJddWJkgi 7.1 1

103 voYprecipitationJofJgrapeJresidueJextractJusingJsubYJandJsupercriticalJvOeJtechnologyaJJournaldofd
COxdUtilizationWJ2022WJidWJdcecdc 7.6 2

102
xxposureJtoJxssentialJandJToxicJxlementsJviaJvonsumptionJofJtgaricaceaeWJtmanitaceaeWJ
uoletaceaeWJandJRussulaceaeJβushroomsJfromJSouthernJSpainJandJNorthernJβoroccoaJJournaldofd
FungidmBaselrdSwitzerlandnWJ2022WJkWJhgh

5.6 0

101
OptimizationJthroughJaJuoxâ��uehnkenJxxperimentalJwesignJofJtheJβicrowaveYtssistedJxxtractionJ
ofJtheJPsychoactiveJvompoundsJinJ–allucinogenicJyungiJSPsylocibeJcubensisTaJJournaldofdFungid
mBaselrdSwitzerlandnWJ2022WJkWJhlk

5.6 1

100 wevelopmentJofJOptimizedJUltrasoundYtssistedJxxtractionJβethodsJforJtheJRecoveryJofJTotalJ
PhenolicJvompoundsJandJtnthocyaninsJfromJOnionJuulbsaJAntioxidantsWJ2021WJdcWJ 7.1 2

99 tnJxvaluationJofJtheJxquilibriumJPropertiesJinJ–exaneJandJxthanolJxxtractiveJSystemsJforJβoringaJ
oleiferaJSeedsJandJyattyJtcidJProfilesJofJtheJxxtractsaJSeparationsWJ2021WJkWJedj 3.1 2

98 wevelopmentJofJaJRapidJU–PLvYPwtJβethodJforJtheJSimultaneousJQuantificationJofJylavonolJ
vontentsJinJOnionsJSJLaTaJPharmaceuticalsWJ2021WJdgWJ 5.2 1

97 OptimizationJofJanJUltrasoundYtssistedJxxtractionJβethodJforJtheJtnalysisJofJβajorJtnthocyaninJ
vontentJinJylowersaJMoleculesWJ2021WJeiWJ 4.8 1

96 OptimizationJbyJβeansJofJvhemometricJToolsJofJanJUltrasoundYtssistedJβethodJforJtheJxxtractionJ
ofJuetacyaninsJfromJRedJwragonJyruitJS–ylocereusJpolyrhizusTaJAgronomyWJ2021WJddWJdchf 3.6 0

95 tJβethodologyJuasedJonJyTYIRJwataJvombinedJwithJRandomJyorestJβodelJtoJzenerateJforJtheJ
vharacterizationJofJ–ighYQualityJVinegarsaJFoodsWJ2021WJdcWJ 4.9 2

94
βetalJconcentrationsJinJLactariusJmushroomJspeciesJcollectedJfromJSouthernJSpainJandJNorthernJ
βoroccomJxvaluationJofJhealthJrisksJandJbenefitsaJJournaldofdFooddCompositiondanddAnalysisWJ2021WJ
llWJdcfkhl

4.1 2

Gerardo F. Barbero

2



93 OptimizationJofJtheJβicrowaveYtssistedJxxtractionJofJSimpleJPhenolicJvompoundsJfromJzrapeJ
SkinsJandJSeedsaJAgronomyWJ2021WJddWJdhej 3.6 2

92 wevelopmentJofJaJrapidJandJaccurateJU–PLvYPwtYyLJmethodJforJtheJquantificationJofJphenolicJ
compoundsJinJgrapesaJFooddChemistryWJ2021WJffgWJdejhil 8.5 14

91
VolatileJandJSemiYVolatileJOrganicJvompoundsJβayJ–elpJReduceJPollinatorYPreyJOverlapJinJtheJ
varnivorousJPlantJwrosophyllumJlusitanicumJSwrosophyllaceaeTaJJournaldofdChemicaldEcologyWJ2021WJ
gjWJjfYki

2.7 2

90 OptimizationJandJvomparisonJofJUltrasoundJandJβicrowaveYtssistedJxxtractionJofJPhenolicJ
vompoundsJfromJvottonYLavenderJSSantolinaJchamaecyparissusJLaTaJAgronomyWJ2021WJddWJkg 3.6 9

89 ylavonolJvompositionJandJtntioxidantJtctivityJofJOnionsJSJLaTJuasedJonJtheJwevelopmentJofJNewJ
tnalyticalJUltrasoundYtssistedJxxtractionJβethodsaJAntioxidantsWJ2021WJdcWJ 7.1 15

88 xxtractionJandJtnalysisJofJNaturalJProductJinJPlantaJAgronomyWJ2021WJddWJgdh 3.6 3

87 tJNovelJUltrasoundYtssistedJxxtractionJβethodJforJtheJtnalysisJofJtnthocyaninsJinJPotatoesJSJLaTaJ
AntioxidantsWJ2021WJdcWJ 7.1 5

86 –owJwifferentJvookingJβethodsJtffectJtheJPhenolicJvompositionJofJSweetJPotatoJforJ–umanJ
vonsumptionJSIpomeaJbatataJSLaTJLamTaJAgronomyWJ2021WJddWJdifi 3.6 1

85 SimultaneousJdeterminationJbyJU–PLvYPwtJofJmajorJcapsaicinoidsJandJcapsinoidsJcontentsJinJ
peppersaJFooddChemistryWJ2021WJfhiWJdelikk 8.5 1

84 OptimizationJofJaJNovelJβethodJuasedJonJUltrasoundYtssistedJxxtractionJforJtheJQuantificationJofJ
tnthocyaninsJandJTotalJPhenolicJvompoundsJinJulueberryJSamplesJSJLaTaJFoodsWJ2020WJlWJ 4.9 12

83 vharacterizationJofJuiodegradedJIgnitableJLiquidsJbyJ–eadspaceYIonJβobilityJSpectrometryaJSensors
WJ2020WJecWJ 3.8 1

82 voncentrationJofJbioactiveJcompoundsJfromJgrapeJmarcJusingJpressurizedJliquidJextractionJ
followedJbyJintegratedJmembraneJprocessesaJSeparationdanddPurificationdTechnologyWJ2020WJehcWJddjeci8.3 11

81 vharacterizationJofJtrabicaJandJRobustaJvoffeesJbyJIonJβobilityJSumJSpectrumaJSensorsWJ2020WJecWJ 3.8 8

80 NovelJmethodJbasedJonJionJmobilityJspectroscopyJforJtheJquantificationJofJadulterantsJinJhoneysaJ
FooddControlWJ2020WJddgWJdcjefi 6.2 11

79
xxtractionJofJtnthocyaninsJandJTotalJPhenolicJvompoundsJfromJtˆ§aiJSxuterpeJoleraceaJβartaTJ
UsingJanJxxperimentalJwesignJβethodologyaJPartJemJUltrasoundYtssistedJxxtractionaJAgronomyWJ
2020WJdcWJfei

3.6 16

78 OptimizationJofJtnalyticalJUltrasoundYtssistedJβethodsJforJtheJxxtractionJofJTotalJPhenolicJ
vompoundsJandJtnthocyaninsJfromJSloesJSPrunusJspinosaJLaTaJAgronomyWJ2020WJdcWJlii 3.6 9

77
xxtractionJofJtnthocyaninsJandJTotalJPhenolicJvompoundsJfromJtˆ§aiJSxuterpeJoleraceaJβartaTJ
UsingJanJxxperimentalJwesignJβethodologyaJPartJfmJβicrowaveYtssistedJxxtractionaJAgronomyWJ
2020WJdcWJdjl

3.6 9

76
xxtractionJofJtnthocyaninsJandJTotalJPhenolicJvompoundsJfromJtˆ§aiJSxuterpeJoleraceaJβartaTJ
UsingJanJxxperimentalJwesignJβethodologyaJPartJdmJPressurizedJLiquidJxxtractionaJAgronomyWJ2020WJ
dcWJdkf

3.6 12

(2020-2021)
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75 SimultaneousJextractionJandJseparationJofJbioactiveJcompoundsJfromJappleJpomaceJusingJ
pressurizedJliquidsJcoupledJonYlineJwithJsolidYphaseJextractionaJFooddChemistryWJ2020WJfdkWJdeighc 8.5 29

74 InfluenceJofJyruitJRipeningJonJtheJTotalJandJIndividualJvapsaicinoidsJandJvapsiateJvontentJinJNagaJ
çolokiaJPeppersJSvapsicumJchinenseJçacqaTaJAgronomyWJ2020WJdcWJehe 3.6 7

73 vhangesJinJvapsiateJvontentJinJyourJvhiliJPepperJzenotypesJSvapsicumJsppaTJatJwifferentJRipeningJ
StagesaJAgronomyWJ2020WJdcWJdffj 3.6 4

72 xxtractionJofJylavonoidsJyromJNaturalJSourcesJUsingJβodernJTechniquesaJFrontiersdindChemistryWJ
2020WJkWJhcjkkj 5 67

71 vontentJofJvapsaicinoidsJandJvapsiateJinJMyiliusMJPepperJVarietiesJasJtffectedJbyJRipeningaJPlantsWJ
2020WJlWJ 4.5 1

70
IsolationJofJgallicJacidWJcaffeineJandJflavonolsJfromJblackJteaJbyJonYlineJcouplingJofJpressurizedJ
liquidJextractionJwithJanJadsorbentJforJtheJproductionJofJfunctionalJbakeryJproductsaJLWTdsdFoodd
SciencedanddTechnologyWJ2020WJddjWJdckiid

5.4 22

69 vlosedYloopJsprayJdryingJwithJNeJofJβoringaJoleiferaJleafJethanolicJextractsmJxffectsJonJbioactiveJ
compoundsJandJantiradicalJactivityaJDryingdTechnologyWJ2020WJdYdf 2.6

68 wiscriminationJofJβyrtleJxcotypesJfromJwifferentJzeographicJtreasJtccordingJtoJTheirJ
βorphologicalJvharacteristicsJandJtnthocyaninsJvompositionaJPlantsWJ2019WJkWJ 4.5 4

67 tJscreeningJmethodJbasedJonJVisibleYNIRJspectroscopyJforJtheJidentificationJandJquantificationJofJ
differentJadulterantsJinJhighYqualityJhoneyaJTalantaWJ2019WJecfWJefhYegd 6.2 28

66 tJScreeningJβethodJuasedJonJ–eadspaceYIonJβobilityJSpectrometryJtoJIdentifyJtdulteratedJ
–oneyaJSensorsWJ2019WJdlWJ 3.8 12

65 βodelingJofJcounterYcurrentJmultistageJextractionJofJβoringaJoleiferaJleavesJusingJaJmechanisticJ
modelaJFooddanddBioproductsdProcessingWJ2019WJddhWJdihYdjg 4.9 7

64 tlternativeJUltrasoundYtssistedJβethodJforJtheJxxtractionJofJtheJuioactiveJvompoundsJPresentJinJ
βyrtleJSJLaTaJMoleculesWJ2019WJegWJ 4.8 23

63 NovelJmethodJbasedJonJionJmobilityJspectrometryJsumJspectrumJforJtheJcharacterizationJofJ
ignitableJliquidsJinJfireJdebrisaJTalantaWJ2019WJdllWJdklYdlg 6.2 10

62
tssessmentJofJUltrasoundJtssistedJxxtractionJasJanJtlternativeJβethodJforJtheJxxtractionJofJ
tnthocyaninsJandJTotalJPhenolicJvompoundsJfromJβaquiJuerriesJStristoteliaJchilensisJSβolaTJ
StuntzTaJAgronomyWJ2019WJlWJdgk

3.6 18

61 ProgressionJofJtheJTotalJandJIndividualJvapsaicinoidsJvontentJinJtheJyruitsJofJThreeJwifferentJ
vultivarsJofJvapsicumJchinenseJçacqaaJAgronomyWJ2019WJlWJdgd 3.6 9

60 PressurizedJliquidJextractionJofJbioactiveJcompoundsJfromJgrapeJmarcaJJournaldofdFooddEngineeringWJ
2019WJegcWJdchYddf 6 70

59 QuantitationJofJcapsiateJandJdihydrocapsiateJandJtentativeJidentificationJofJminorJcapsinoidsJinJ
pepperJfruitsJSvapsicumJsppaTJbyJ–PLvYxSIYβSbβSSQTOyTaJFooddChemistryWJ2019WJejcWJeigYeje 8.5 19

58
UltrasoundYtssistedJxxtractionJofJTwoJTypesJofJtntioxidantJvompoundsJSTPvJandJTtTJfromJulackJ
vhokeberryJStroniaJmelanocarpaJLaTmJOptimizationJofJtheJIndividualJandJSimultaneousJxxtractionJ
βethodsaJAgronomyWJ2019WJlWJghi

3.6 12
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57
tssessmentJofJvapsaicinoidJandJvapsinoidJtccumulationJPatternsJduringJyruitJwevelopmentJinJ
ThreeJvhiliJPepperJzenotypesJSJsppaTJvarryingJandJtllelesJRelatedJtoJPungencyaJJournaldofd
AgriculturaldanddFooddChemistryWJ2019WJijWJdeedlYdeeej

5.7 11

56 OTPYPRLmJanJappJforJoccupationalJriskJpreventionJinJpolicingJactivitiesaJBMCdPublicdHealthWJ2019WJdlWJdhgl4.1 1

55 OptimizingJandJvomparingJUltrasoundYJandJβicrowaveYtssistedJxxtractionJβethodsJtppliedJtoJtheJ
xxtractionJofJtntioxidantJvapsinoidsJinJPeppersaJAgronomyWJ2019WJlWJiff 3.6 14

54 xxtractionJofJtntioxidantsJfromJulackberryJSRubusJulmifoliusJLaTmJvomparisonJbetweenJUltrasoundYJ
andJβicrowaveYtssistedJxxtractionJTechniquesaJAgronomyWJ2019WJlWJjgh 3.6 10

53 xscapeJvlassRoommJvanJYouJSolveJaJvrimeJUsingJtheJtnalyticalJProcessraJJournaldofdChemicald
EducationWJ2019WJliWJeijYejf 2.4 34

52 yTYIRWJVisJspectroscopyWJcolorJandJmultivariateJanalysisJforJtheJcontrolJofJageingJprocessesJinJ
distinctiveJSpanishJwinesaJFooddChemistryWJ2019WJejjWJiYdd 8.5 18

51 vharacterizationJofJpetroleumYbasedJproductsJinJwaterJsamplesJbyJ–SYβSaJFuelWJ2018WJeeeWJhciYhde 7.1 5

50 voYprecipitationJofJanthocyaninsJofJtheJextractJobtainedJfromJblackberryJresiduesJbyJpressurizedJ
antisolventJprocessaJJournaldofdSupercriticaldFluidsWJ2018WJdfjWJkdYle 4.2 21

49 tlternativeJxxtractionJβethodJofJuioactiveJvompoundsJfromJβulberryJSβorusJnigraJLaTJPulpJUsingJ
PressurizedYLiquidJxxtractionaJFooddAnalyticaldMethodsWJ2018WJddWJefkgYeflh 3.4 16

48 yastJanalysisJofJcapsaicinoidsJinJNagaJçolokiaJextractsJSvapsicumJchinenseTJbyJhighYperformanceJ
liquidJchromatographyJusingJfusedJcoreJcolumnsaJFooddChemistryWJ2018WJeflWJedjYeeg 8.5 29

47 xconomicJanalysisJofJoleoresinJproductionJfromJmalaguetaJpeppersJSvapsicumJfrutescensTJbyJ
supercriticalJfluidJextractionaJJournaldofdSupercriticaldFluidsWJ2018WJdffWJkiYlf 4.2 39

46 tnJxlectronicJNoseJuasedJβethodJforJtheJwiscriminationJofJWeatheredJPetroleumYwerivedJ
ProductsaJSensorsWJ2018WJdkWJ 3.8 12

45 StudyJofJtheJWeatheringJProcessJofJzasolineJbyJeNoseaJSensorsWJ2018WJdkWJ 3.8 6

44 wevelopmentJofJNewJtnalyticalJβicrowaveYtssistedJxxtractionJβethodsJforJuioactiveJvompoundsJ
fromJβyrtleJSJLaTaJMoleculesWJ2018WJefWJ 4.8 21

43 OptimizationJofJβicrowaveYtssistedJxxtractionJforJtheJRecoveryJofJuioactiveJvompoundsJfromJtheJ
vhileanJSuperfruitJStristoteliaJchilensisJSβolaTJStuntzTaJAgronomyWJ2018WJkWJegc 3.6 23

42 xncapsulationJofJanthocyaninYrichJextractJfromJblackberryJresiduesJbyJsprayYdryingWJfreezeYdryingJ
andJsupercriticalJantisolventaJPowderdTechnologyWJ2018WJfgcWJhhfYhie 5.2 42

41 tpplicationJofJ–eadspaceJzasJvhromatographyYIonJβobilityJSpectrometryJforJtheJweterminationJofJ
IgnitableJLiquidsJfromJyireJwebrisaJSeparationsWJ2018WJhWJgd 3.1 9

40 RapidJquantificationJofJhoneyJadulterationJbyJvisibleYnearJinfraredJspectroscopyJcombinedJwithJ
chemometricsaJTalantaWJ2018WJdkkWJekkYele 6.2 71

(2018-2019)
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39 ValidationJofJanJ–SYβSJmethodJforJdirectJdeterminationJandJclassificationJofJignitableJliquidsaJ
MicrochemicaldJournalWJ2017WJdfeWJfhkYfig 4.8 10

38
RecoveryJofJanthocyaninsJfromJresiduesJofJRubusJfruticosusWJVacciniumJmyrtillusJandJxugeniaJ
brasiliensisJbyJultrasoundJassistedJextractionWJpressurizedJliquidJextractionJandJtheirJcombinationaJ
FooddChemistryWJ2017WJefdWJdYdc

8.5 85

37 OntogeneticJVariationJofJIndividualJandJTotalJvapsaicinoidsJinJβalaguetaJPeppersJSvapsicumJ
frutescensTJduringJyruitJβaturationaJMoleculesWJ2017WJeeWJ 4.8 18

36 ObtainingJanthocyaninYrichJextractsJfromJfrozenJaˆ§aiJSxuterpeJoleraceaJβartaTJpulpJusingJ
pressurizedJliquidJextractionaJFooddSciencedanddTechnologyWJ2017WJfjWJgkYhg 2 15

35 xxtractionJofJphenolicJcompoundsJandJanthocyaninsJfromJjuˆ§araJSxuterpeJedulisJβartaTJresiduesJ
usingJpressurizedJliquidsJandJsupercriticalJfluidsaJJournaldofdSupercriticaldFluidsWJ2017WJddlWJlYdi 4.2 116

34 tuthenticationJofJvirginJoliveJoilJbyJaJnovelJcurveJresolutionJapproachJcombinedJwithJvisibleJ
spectroscopyaJFooddChemistryWJ2017WJeecWJffdYffi 8.5 30

33
UltrasoundYassistedJextractionJofJbioactiveJcompoundsJfromJdedoJdeJmoˆ§aJpepperJSvapsicumJ
baccatumJLaTmJxffectsJonJtheJvegetableJmatrixJandJmathematicalJmodelingaJJournaldofdFoodd
EngineeringWJ2017WJdlkWJfiYgg

6 44

32 OptimizationJofJtheJultrasoundYassistedJextractionJofJanthocyaninsJandJtotalJphenolicJcompoundsJ
inJmulberryJSβorusJnigraTJpulpaJFooddChemistryWJ2017WJedlWJefYfe 8.5 118

31 TryptophanJLevelsJduringJzrapeJRipeningmJxffectsJofJvulturalJPracticesaJMoleculesWJ2017WJeeWJ 4.8 1

30 vharacterizationJandJwifferentiationJofJPetroleumYwerivedJProductsJbyJxYNoseJyingerprintsaJ
SensorsWJ2017WJdjWJ 3.8 15

29 vomparativeJStudyJofJvapsaicinoidJvompositionJinJvapsicumJPeppersJzrownJinJurazilaJInternationald
JournaldofdFooddPropertiesWJ2016WJdlWJdeleYdfce 3 24

28
yastJSeparationJofJvapsaicinoidsJfromJPeppersJbyJReversedJPhaseJUltraYPerformanceJLiquidJ
vhromatographymJvomparationJwithJTraditionalJ–ighYPerformanceJLiquidJvhromatographyJ
βethodsaJInternationaldJournaldofdFooddPropertiesWJ2016WJdlWJlkgYlle

3 13

27 xvolutionJofJvapsaicinoidsJinJPeterJPepperJSvapsicumJannuumJvaraJannuumTJwuringJyruitJRipeningaJ
ChemistrydanddBiodiversityWJ2016WJdfWJdcikYjh 2.5 15

26 vapsaicinoidJvontentsJinJPeppersJandJPepperYRelatedJSpicyJyoodsaJInternationaldJournaldofdFoodd
PropertiesWJ2016WJdlWJgkhYglf 3 35

25 xffectJofJultrasoundJonJtheJsupercriticalJvOeJextractionJofJbioactiveJcompoundsJfromJdedoJdeJ
moˆ§aJpepperJSvapsicumJbaccatumJLaJvaraJpendulumTaJUltrasonicsdSonochemistryWJ2016WJfdWJekgYlg 8.9 49

24 yastJanalysisJofJcurcuminoidsJfromJturmericJSvurcumaJlongaJLaTJbyJhighYperformanceJliquidJ
chromatographyJusingJaJfusedYcoreJcolumnaJFooddChemistryWJ2016WJeccWJdijYjg 8.5 51

23 βultivariateJoptimizationJbyJstatisticalJmethodsJofJultraJhighJperformanceJliquidJchromatographyJ
conditionsJforJtheJseparationJofJdjJcapsaicinoidsaJAnalyticaldMethodsWJ2016WJkWJdihlYdiii 3.2 6

22 weterminationJofJIgnitableJLiquidsJinJyireJwebrismJwirectJtnalysisJbyJxlectronicJNoseaJSensorsWJ2016WJ
diWJ 3.8 22
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21 xncapsulationJofJpepperJoleoresinJbyJsupercriticalJfluidJextractionJofJemulsionsaJJournaldofd
SupercriticaldFluidsWJ2016WJddeWJfjYgf 4.2 34

20 UseJofJmultivariateJstatisticalJtechniquesJtoJoptimizeJtheJseparationJofJdjJcapsinoidsJbyJultraJ
performanceJliquidJchromatographyJusingJdifferentJcolumnsaJTalantaWJ2015WJdfgWJehiYeif 6.2 13

19 SupercriticalJcarbonJdioxideJextractionJofJcapsaicinoidsJfromJmalaguetaJpepperJSvapsicumJ
frutescensJLaTJassistedJbyJultrasoundaJUltrasonicsdSonochemistryWJ2015WJeeWJjkYkk 8.9 106

18 weterminationJofJβelatoninJinJRiceJSOryzaJsativaTJzrainsJbyJPressurizedJLiquidJxxtractionaJJournald
ofdAgriculturaldanddFooddChemistryWJ2015WJifWJddcjYdddh 5.7 20

17 PressurizedJliquidJextractionJofJbioactiveJcompoundsJfromJblackberryJSRubusJfruticosusJLaTJ
residuesmJaJcomparisonJwithJconventionalJmethodsaJFooddResearchdInternationalWJ2015WJjjWJijhYikf 7 148

16 xvolutionJofJtotalJandJindividualJcapsaicinoidsJinJpeppersJduringJripeningJofJtheJvayenneJpepperJ
plantJSvapsicumJannuumJLaTaJFooddChemistryWJ2014WJdhfWJeccYi 8.5 79

15 yastJanalysisJofJ˛†YecdysoneJinJurazilianJginsengJSPfaffiaJglomerataTJextractsJbyJhighYperformanceJ
liquidJchromatographyJusingJaJfusedYcoreJcolumnaJAnalyticaldMethodsWJ2014WJiWJegheYeghl 3.2 13

14 xxtractionJofJantioxidantJcompoundsJfromJblackberryJSRubusJspaTJbagasseJusingJsupercriticalJvOeJ
assistedJbyJultrasoundaJJournaldofdSupercriticaldFluidsWJ2014WJlgWJeefYeff 4.2 117

13 xxtractionJofJphenolicJcompoundsJandJanthocyaninsJfromJblueberryJSVacciniumJmyrtillusJLaTJ
residuesJusingJsupercriticalJvOeJandJpressurizedJliquidsaJJournaldofdSupercriticaldFluidsWJ2014WJlhWJkYdi 4.2 129

12 SupercriticalJfluidJextractionJandJlowJpressureJextractionJofJuiquinhoJpepperJSvapsicumJchinenseTaJ
LWTdsdFooddSciencedanddTechnologyWJ2014WJhlWJdeflYdegi 5.4 34

11 tJnewJsolidJphaseJextractionJforJtheJdeterminationJofJanthocyaninsJinJgrapesaJMoleculesWJ2014WJdlWJedflkYgdc4.8 15

10 StabilityJofJanthocyaninsJfromJredJgrapeJskinsJunderJpressurizedJliquidJextractionJandJ
ultrasoundYassistedJextractionJconditionsaJMoleculesWJ2014WJdlWJedcfgYgf 4.8 18

9 SupercriticalJcarbonJdioxideJextractionJofJvapsicumJpeppersmJzlobalJyieldJandJcapsaicinoidJcontentaJ
JournaldofdSupercriticaldFluidsWJ2013WJkdWJedcYedi 4.2 51

8
tpplicationJofJ–anschRsJmodelJtoJcapsaicinoidsJandJcapsinoidsmJaJstudyJusingJtheJquantitativeJ
structureYactivityJrelationshipaJtJnovelJmethodJforJtheJsynthesisJofJcapsinoidsaJJournaldofd
AgriculturaldanddFooddChemistryWJ2010WJhkWJffgeYl

5.7 51

7 RapidJweterminationJofJSimpleJPolyphenolsJinJzrapesJbyJLvJUsingJaJβonolithicJvolumnaJ
ChromatographiaWJ2010WJjeWJgdjYgeg 2.1 11

6 UltrasoundYassistedJextractionJofJcapsaicinoidsJfromJpeppersaJTalantaWJ2008WJjhWJdffeYj 6.2 152

5 yastJdeterminationJofJcapsaicinoidsJfromJpeppersJbyJhighYperformanceJliquidJchromatographyJ
usingJaJreversedJphaseJmonolithicJcolumnaJFooddChemistryWJ2008WJdcjWJdejiYdeke 8.5 74

4 OptimizationJofJaJNewJxxtractionJTechniqueJforJtnalysisJofJVerbenoneJandJcisYVerbenolJinJPineJ
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