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m Paper IF Citations

125 xenisteinJandJcancerkJcurrentJstatusVJchallengesVJandJfutureJdirectionsXJAdvanceseineNutritionVJ2015VJ
gVJeaiWbj 10 289

124 siologicalJrctivitiesJofJvssentialJOilskJwromJPlantJthemoecologyJtoJTraditionalJyealingJSystemsXJ
MoleculesVJ2017VJccVJ 4.8 274

123 siologicalJandJpharmacologicalJactivitiesJofJiridoidskJrecentJdevelopmentsXJMinitReviewseine
MedicinaleChemistryVJ2008VJiVJdjjWeca 3.2 192

122 TheJinfluenceJofJfruitJripeningJonJtheJphytochemicalJcontentJandJbiologicalJactivityJofJtapsicumJ
chinenseJ–acqXJcvJyabaneroXJFoodeChemistryVJ2009VJbbeVJffdWfga 8.5 167

121 vdibleJwlowerskJrJRichJSourceJofJPhytochemicalsJwithJrntioxidantJandJyypoglycemicJPropertiesXJ
JournaleofeAgriculturaleandeFoodeChemistryVJ2016VJgeVJceghWhe 5.7 100

120 rnJoverviewJonJchemicalJaspectsJandJpotentialJhealthJbenefitsJofJlimonoidsJandJtheirJderivativesXJ
CriticaleReviewseineFoodeScienceeandeNutritionVJ2014VJfeVJccfWfa 11.5 84

119 rdvancesJonJαaturalJPolyphenolsJasJrnticancerJrgentsJforJSkinJtancerXJPharmacologicaleResearchVJ
2020VJbfbVJbaefie 10.2 84

118 OmegaWdJpolyunsaturatedJfattyJacidsJandJcancerkJlessonsJlearnedJfromJclinicalJtrialsXJCancereande
MetastasiseReviewsVJ2015VJdeVJdfjWia 9.6 83

117
vvaluationJofJchemicalJprofileJandJantioxidantJactivityJofJtwentyJcultivarsJfromJtapsicumJannuumVJ
tapsicumJbaccatumVJtapsicumJchacoenseJandJtapsicumJchinensekJrJcomparisonJbetweenJfreshJandJ
processedJpeppersXJLWTeteFoodeScienceeandeTechnologyVJ2015VJgeVJgcdWgdb

5.4 71

116
vvaluationJofJtitrusJaurantifoliaJpeelJandJleavesJextractsJforJtheirJchemicalJcompositionVJ
antioxidantJandJantiWcholinesteraseJactivitiesXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2012VJ
jcVJcjgaWh

4.3 70

115
tomparativeJstudyJonJtheJantioxidantJcapacityJandJcholinesteraseJinhibitoryJactivityJofJtitrusJ
aurantifoliaJSwingleVJtXJaurantiumJ°XVJandJtXJbergamiaJRissoJandJPoitXJpeelJessentialJoilsXJJournaleofe
FoodeScienceVJ2012VJhhVJyeaWg

3.4 70

114 PhytochemicalJandJbiologicalJstudiesJofJStachysJspeciesJinJrelationJtoJchemotaxonomykJaJreviewXJ
PhytochemistryVJ2014VJbacVJhWdj 4 68

113
tomparativeJstudyJonJtheJchemicalJcompositionVJantioxidantJpropertiesJandJhypoglycaemicJ
activitiesJofJtwoJtapsicumJannuumJ°XJcultivarsJRrcuminatumJsmallJandJterasiferumSXJPlanteFoodsefore
HumaneNutritionVJ2011VJggVJcgbWj

3.9 57

112 znJvitroJantioxidantJandJantiproliferativeJactivitiesJofJnineJSalviaJspeciesXJNaturaleProducteResearchVJ
2014VJciVJcchiWif 2.3 47

111
tytotoxicJactivityJandJinhibitoryJeffectJonJnitricJoxideJproductionJofJtriterpeneJsaponinsJfromJtheJ
rootsJofJPhysospermumJverticillatumJRWaldstJPJ itSJRrpiaceaeSXJBioorganiceandeMedicinaleChemistryVJ
2009VJbhVJefecWh

3.4 44

110 RegulatoryJvfficacyJofJsrownJSeaweedJ°essoniaJnigrescensJvxtractJonJtheJxeneJvxpressionJProfileJ
andJzntestinalJ×icrofloraJinJTypeJcJuiabeticJ×iceXJMoleculareNutritioneandeFoodeResearchVJ2018VJgcVJbhaahda5.9 41

109 rntioxidantJandJhypoglycaemicJactivitiesJandJtheirJrelationshipJtoJphytochemicalsJinJtapsicumJ
annuumJcultivarsJduringJfruitJdevelopmentXJLWTeteFoodeScienceeandeTechnologyVJ2013VJfdVJdhaWdhh 5.4 39
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108
znfluenceJofJdryingJandJcookingJprocessJonJtheJphytochemicalJcontentVJantioxidantJandJ
hypoglycaemicJpropertiesJofJtwoJbellJtapsicumJannumJ°XJcultivarsXJFoodeandeChemicaleToxicologyVJ
2013VJfdVJdjcWeab

4.7 38

107 znJvitroJcytotoxicJeffectsJofJSenecioJstabianusJ°acaitaJRrsteraceaeSJonJhumanJcancerJcellJlinesXJ
NaturaleProducteResearchVJ2009VJcdVJbhahWbi 2.3 38

106 znfluenceJofJripeningJstageJonJhealthJbenefitsJpropertiesJofJtapsicumJannuumJvarXJacuminatumJ°XkJ
inJvitroJstudiesXJJournaleofeMedicinaleFoodVJ2008VJbbVJbieWj 2.8 36

105
–acaranonekJaJcytotoxicJconstituentJfromJSenecioJambiguusJsubspXJambiguusJRbivXSJutXJagainstJ
renalJadenocarcinomaJrtyαJandJprostateJcarcinomaJ°αtaPJcellsXJArchiveseofePharmacaleResearchVJ
2007VJdaVJhabWh

6.1 36

104
PoncirusJtrifoliataJR°XSJRafXkJthemicalJcompositionVJantioxidantJpropertiesJandJhypoglycaemicJ
activityJviaJtheJinhibitionJofJ˛–WamylaseJandJ˛–WglucosidaseJenzymesXJJournaleofeFunctionaleFoodsVJ
2016VJcfVJehhWeif

5.1 35

103 rJpotentialJroleJofJalkaloidJextractsJfromJSalsolaJspeciesJRthenopodiaceaeSJinJtheJtreatmentJofJ
rlzheimerQsJdiseaseXJJournaleofeEnzymeeInhibitioneandeMedicinaleChemistryVJ2009VJceVJibiWce 5.6 32

102
OptimizationJofJaJSolidWPhaseJ×icroextractionJmethodJforJtheJxasJthromatographyW×assJ
SpectrometryJanalysisJofJblackberryJRRubusJulmifoliusJSchottSJfruitJvolatilesXJFoodeChemistryVJ2015VJ
bhiVJbaWh

8.5 31

101
rntiWinflammatoryJandJrntioxidantJrgentsJfromJSalviaJxenusJR°amiaceaeSkJrnJrssessmentJofJtheJ
turrentJStateJofJ nowledgeXJAntitInflammatoryeandeAntitAllergyeAgentseineMedicinaleChemistryVJ2017
VJbgVJhaWig

2 30

100 SupercriticalJcarbonJdioxideJRStWtOcSJextractionJofJgrapefruitJflavedoXJFlavoureandeFragrancee
JournalVJ1998VJbdVJbcfWbda 2.5 29

99 tharacterizationJandJPrebioticJvffectJofJtheJResistantJStarchJfromJPurpleJSweetJPotatoXJMoleculesVJ
2016VJcbVJ 4.8 29

98 rngiotensinWconvertingJenzymeJinhibitoryJactivityJandJantioxidantJpropertiesJofJαepetaJcrassifoliaJ
soissJPJsuhseJandJαepetaJbinaludensisJ–amzadXJPhytotherapyeResearchVJ2013VJchVJfhcWia 6.7 28

97 rnnonaJspeciesJRrnnonaceaeSkJaJrichJsourceJofJpotentialJantitumorJagentspXJAnnalseofetheeNeweYorke
AcademyeofeSciencesVJ2017VJbdjiVJdaWdg 6.5 27

96 PhytochemicalJandJpharmacologicalJpropertiesJofJessentialJoilsJfromJtedrusJspeciesXJNaturale
ProducteResearchVJ2018VJdcVJbebfWbech 2.3 27

95
rntioxidantJandJtarbohydrateWyydrolysingJvnzymesJPotentialJofJSechiumJeduleJR–acqXSJSwartzJ
RtucurbitaceaeSJPeelVJ°eavesJandJPulpJwreshJandJProcessedXJPlanteFoodseforeHumaneNutritionVJ2016VJ
hbVJdibWdih

3.9 27

94 themicalJProfileJandJrntioxidantJPropertiesJofJvxtractsJandJvssentialJOilsJfromJtitrus´ ˆ�´ limonJR°XSJ
surmXJcvXJwemminelloJtomuneXJChemistryeandeBiodiversityVJ2016VJbdVJfhbWib 2.5 26

93 tytotoxicityJofJcucurbitacinJvJfromJtitrullusJcolocynthisJagainstJmultidrugWresistantJcancerJcellsXJ
PhytomedicineVJ2019VJgcVJbfcjef 6.5 25

92
wromJVegetableJWasteJtoJαewJrgentsJforJPotentialJyealthJrpplicationskJrntioxidantJPropertiesJ
andJvffectsJofJvxtractsVJwractionsJandJPinocembrinJfromJxlycyrrhizaJglabraJ°XJrerialJPartsJonJ
ViabilityJofJwiveJyumanJtancerJtellJ°inesXJJournaleofeAgriculturaleandeFoodeChemistryVJ2017VJgfVJhjeeWhjfe

5.7 25

91 sioactiveJcompoundsJandJantioxidantJactivityJofJcitrusJjuicesJproducedJfromJvarietiesJcultivatedJinJ
talabriaXJJournaleofeFoodeMeasurementeandeCharacterizationVJ2016VJbaVJhhdWhia 2.8 25
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90 znJvitroJcytotoxicJactivityJofJextractsJandJisolatedJconstituentsJofJSalviaJleriifoliaJsenthXJagainstJaJ
panelJofJhumanJcancerJcellJlinesXJChemistryeandeBiodiversityVJ2011VJiVJbbfcWgc 2.5 23

89 RecentJ nowledgeJonJ×edicinalJPlantsJasJSourceJofJtholinesteraseJznhibitorsJforJtheJTreatmentJofJ
uementiaXJMinitReviewseineMedicinaleChemistryVJ2016VJbgVJgafWbi 3.2 23

88 TomatoJseedJoilJforJbiodieselJproductionXJEuropeaneJournaleofeLipideScienceeandeTechnologyVJ2016VJ
bbiVJgeaWgfa 3 22

87 vvaluationJofJfattyJacidsJandJbiogenicJaminesJprofilesJinJmulletJandJtunaJroeJduringJsixJmonthsJofJ
storageJatJe´°tXJJournaleofeFoodeCompositioneandeAnalysisVJ2015VJeaVJfcWga 4.1 21

86 tontributionJofJwlavonoidsJandJzridoidsJtoJtheJyypoglycaemicVJrntioxidantVJandJαitricJOxideJRαOSJ
znhibitoryJrctivitiesJofJ°XJAntioxidantsVJ2020VJjVJ 7.1 20

85
vffectsJofJtheJwruitJRipeningJStageJonJrntioxidantJtapacityVJTotalJPhenolicsVJandJPolyphenolicJ
tompositionJofJtrudeJPalmJOilJfromJznterspecificJyybridJvlaeisJoleiferaJˆ�JvlaeisJguineensisXJJournale
ofeAgriculturaleandeFoodeChemistryVJ2016VJgeVJifcWj

5.7 20

84 wreshJrefrigeratedJTuberJmelanosporumJtrufflekJeffectJofJtheJstorageJconditionsJonJtheJantioxidantJ
profileVJantioxidantJactivityJandJvolatileJprofileXJEuropeaneFoodeResearcheandeTechnologyVJ2017VJcedVJccffWccgd3.4 20

83 TheJimpactJofJcultivarJonJpolyphenolJandJbiogenicJamineJprofilesJinJtalabrianJredJgrapesJduringJ
winemakingXJFoodeResearcheInternationalVJ2017VJbacVJdadWdbc 7 19

82 andJR°eguminosaeSkJvdibleJwlowerJvxtractsJasJwunctionalJzngredientsXJFoodsVJ2015VJeVJddiWdei 4.9 19

81 TheJeffectJofJdifferentJpackagingJonJphysicalJandJchemicalJpropertiesJofJorangesJduringJstorageXJ
JournaleofeFoodeProcessingeandePreservationVJ2017VJebVJebdbgi 2.1 17

80 StudiesJonJtheJpotentialJantioxidantJpropertiesJofJSenecioJstabianusJ°acaitaJRrsteraceaeSJandJitsJ
inhibitoryJactivityJagainstJcarbohydrateWhydrolysingJenzymesXJNaturaleProducteResearchVJ2012VJcgVJdjdWeae2.3 17

79
OliveJ×illJWastewaterJPolyphenolWvnrichedJwractionsJbyJzntegratedJ×embraneJProcesskJrJ
PromisingJSourceJofJrntioxidantVJyypolipidemicJandJyypoglycaemicJtompoundsXJAntioxidantsVJ
2020VJjVJ

7.1 17

78 rnchusaJazureaJ×illXJRsoraginaceaeSJaerialJpartsJmethanolJextractJinterferingJwithJcytoskeletonJ
organizationJinducesJprogrammedJcancerJcellsJdeathXJFoodeandeFunctionVJ2019VJbaVJeciaWecja 6.1 16

77
trocusJcancellatusJsubspXJdamascenusJstigmaskJchemicalJprofileVJandJinhibitionJofJ˛–WamylaseVJ
˛–WglucosidaseJandJlipaseVJkeyJenzymesJrelatedJtoJtypeJcJdiabetesJandJobesityXJJournaleofeEnzymee
InhibitioneandeMedicinaleChemistryVJ2016VJdbVJcbcWi

5.6 16

76 αativeJtolombianJwruitsJandJTheirJbyWProductskJPhenolicJProfileVJrntioxidantJrctivityJandJ
yypoglycaemicJPotentialXJFoodsVJ2019VJiVJ 4.9 15

75 StatisticalJanalysisJforJimprovingJdataJprecisionJinJtheJSP×vJxtW×SJanalysisJofJblackberryJRRubusJ
ulmifoliusJSchottSJvolatilesXJTalantaVJ2014VJbcfVJceiWfg 6.2 15

74 SubspXJRxussXSJTroiaJPJRaimondoJfromJSicilyJRztalySkJzsolationJofJvssentialJOilJandJvvaluationJofJztsJ
sioactivityXJMoleculesVJ2020VJcfVJ 4.8 15

73 TheJznfluenceJofJUltrafiltrationJofJ°XJsurmXJcvJwemminelloJtomuneJ–uiceJonJztsJthemicalJ
tompositionJandJrntioxidantJandJyypoglycemicJPropertiesXJAntioxidantsVJ2019VJiVJ 7.1 14
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72 tomparativeJanalysisJofJchemicalJcompositionVJantioxidantJandJantiWproliferativeJactivitiesJofJztalianJ
VitisJviniferaJbyWproductsJforJaJsustainableJagroWindustryXJFoodeandeChemicaleToxicologyVJ2019VJbchVJbchWbde4.7 14

71
titrusJmedicaJ°XJcvJuiamanteJRRutaceaeSJpeelJextractJimprovesJglycaemicJstatusJofJZuckerJdiabeticJ
fattyJRZuwSJratsJandJprotectsJagainstJoxidativeJstressXJJournaleofeEnzymeeInhibitioneandeMedicinale
ChemistryVJ2016VJdbVJbchaWg

5.6 14

70 rntiWPsoriasisJrgentsJfromJαaturalJPlantJSourcesXJCurrenteMedicinaleChemistryVJ2016VJcdVJbcfaWgh 4.3 14

69 rdvancesJinJtheJTyrosinaseJznhibitorsJfromJPlantJSourceXJCurrenteMedicinaleChemistryVJ2019VJcgVJdchjWdcjj4.3 14

68 wlavonoidsJtargetingJαRwcJinJneurodegenerativeJdisordersXJFoodeandeChemicaleToxicologyVJ2020VJ
begVJbbbibh 4.7 14

67 ×echanisticJaspectsJofJcarotenoidJhealthJbenefitsJWJwhereJareJweJnowpXJNutritioneResearcheReviewsVJ
2021VJdeVJchgWdac 7 14

66 yortXJ–uiceJvnrichedJwithJztsJsyWProductsJRPeelsJandJ°eavesSkJthemicalJtompositionVJznJVitroJ
sioactivityVJandJzmpactJofJProcessingXJAntioxidantsVJ2020VJjVJ 7.1 13

65 znvestigatingJtheJinJvitroJhypoglycaemicJandJantioxidantJpropertiesJofJtitrusJˆ�JclementinaJyortXJ
juiceXJEuropeaneFoodeResearcheandeTechnologyVJ2018VJceeVJfcdWfde 3.4 13

64 sioactiveJandJrntioxidantJrctivityJfromJtitrusJbergamiaJRissoJRsergamotSJ–uiceJtollectedJinJ
uifferentJrreasJofJReggioJtalabriaJProvinceVJztalyXJInternationaleJournaleofeFoodePropertiesVJ2016VJbjVJbjgcWbjhb3 13

63 themicalJcompositionJandJbioactivityJofJdriedJfruitsJandJhoneyJofJwicusJcaricaJcultivarsJuottatoVJSanJ
wrancescoJandJtitrullaraXJJournaleofetheeScienceeofeFoodeandeAgricultureVJ2014VJjeVJcbhjWig 4.3 13

62 znJvitroJcytotoxicJactivityJofJSalsolaJoppositifoliaJuesfXJRrmaranthaceaeSJinJaJpanelJofJtumourJcellJ
linesXJZeitschrifteFureNaturforschungeteSectioneCeJournaleofeBiosciencesVJ2008VJgdVJdehWfe 1.7 13

61 wunctionalJPropertiesJofJPunicaJgranatumJ°XJ–uiceJtlarifiedJbyJyollowJwiberJ×embranesXJProcessesVJ
2016VJeVJcb 2.9 13

60 PackagingJandJstorageJconditionJaffectJtheJphysicochemicalJpropertiesJofJredJraspberriesJRRubusJ
idaeusJ°XVJcvXJvrikaSXJFoodeControlVJ2019VJjhVJbafWbbd 6.2 13

59 toncentrationJofJsioactiveJPhenolicJtompoundsJinJOliveJ×illJWastewaterJbyJuirectJtontactJ
×embraneJuistillationXJMoleculesVJ2021VJcgVJ 4.8 13

58 toncentrationJofJsioactiveJtompoundsJfromJvlderberryJRSambucusJnigraJ°XSJ–uiceJbyJαanofiltrationJ
×embranesXJPlanteFoodseforeHumaneNutritionVJ2018VJhdVJddgWded 3.9 12

57
zmpactJofJextractionJprocessesJonJphytochemicalsJcontentJandJbiologicalJactivityJofJ
titrusJˆ�JclementinaJyortXJvxJTanXJleaveskJαewJopportunityJforJunderWutilizedJfoodJbyWproductsXJFoode
ResearcheInternationalVJ2020VJbchVJbaihec

7 12

56 znfluenceJofJpackagingJconditionsJonJbiogenicJaminesJandJfattyJacidsJevolutionJduringJbfmonthsJ
storageJofJaJtypicalJspreadableJsalamiJRQαdujaSXJFoodeChemistryVJ2016VJcbdVJbbfWbcc 8.5 12

55 yighJresolutionJmassJapproachJtoJcharacterizeJrefrigeratedJblackJtrufflesJstoredJunderJdifferentJ
storageJatmospheresXJFoodeResearcheInternationalVJ2017VJbacVJfcgWfdf 7 11

(2017-2019)
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54 RrXJStXWyilXSJSeedsJOilkJwattyJrcidsJProfilingJbyJxtW×SJandJα×RJandJsioactivityXJMoleculesVJ2020VJcfVJ 4.8 11

53 wlowerJandJ°eafJvxtractsJofJ°XkJrpplicationJofJ×embraneJProcessesJtoJObtainJwractionsJwithJ
rntioxidantJandJrntityrosinaseJPropertiesXJMembranesVJ2019VJjVJ 3.8 11

52
αaturalJcompoundsJandJvegetableJpowdersJimproveJtheJstabilityJandJantioxidantJpropertiesJofJ
srassicaJnapusJ°XJvarXJoleiferaJRrapeseedSJoilXJEuropeaneJournaleofeLipideScienceeandeTechnologyVJ2017
VJbbjVJbgaacci

3 11

51
vvaluationJofJrloeJarborescensJgelJasJnewJcoatingJtoJmaintainJtheJorganolepticJandJfunctionalJ
propertiesJofJstrawberryJRwragaria´ ˆ�´ ananassaJcvXJtadongaSJfruitsXJInternationaleJournaleofeFoode
ScienceeandeTechnologyVJ2020VJffVJigbWiha

3.8 11

50 RecoveryJofJsergamotJSeedJOilJbyJSupercriticalJtarbonJuioxideJvxtractionJandJtomparisonJwithJ
TraditionalJSolventJvxtractionXJJournaleofeFoodeProcesseEngineeringVJ2017VJeaVJebcdeb 2.4 10

49
tomparisonJofJtheJVolatileJtomponentJofJtheJvssentialJOilJofJ umquatJRwortunellaJmargaritaJ
swingleSJvxtractedJbyJSupercriticalJtarbonJuioxideVJyydrodistillationJandJtonventionalJSolventJ
vxtractionXJJournaleofeEssentialeOiltbearingePlants:eJEOPVJ2017VJcaVJihWje

1.7 10

48 TheJvssentialJOilJofJSpennXJfromJztalyJasJaJSourceJofJyealthWPromotingJtompoundskJthemicalJ
ProfileJandJrntioxidantJandJtholinesteraseJznhibitoryJrctivityXJPlantsVJ2020VJjVJ 4.5 10

47 PackagingJtechnologyJforJimprovingJshelfWlifeJofJfruitsJbasedJonJaJnanoporousâ��crystallineJpolymerXJ
JournaleofeAppliedePolymereScienceVJ2018VJbdfVJegcfg 2.9 10

46 rrbutusJspeciesJRvricaceaeSJasJsourceJofJvaluableJbioactiveJproductsXJCriticaleReviewseineFoode
ScienceeandeNutritionVJ2019VJfjVJigeWiib 11.5 10

45 PotentialJrpplicationJofJ°XJandJ°XJ°eafJvssentialJOilsJasJrntioxidantJandJofJtholinesterasesJ
znhibitorsXJAntioxidantsVJ2018VJiVJ 7.1 10

44 TheJznfluenceJofJwilmJandJStorageJonJtheJPhenolicJandJrntioxidantJPropertiesJofJRedJRaspberriesJRJ
°XSJcvXJvrikaXJAntioxidantsVJ2019VJiVJ 7.1 9

43 vvaluationJofJtheJstatusJquoJofJpolyphenolsJanalysiskJPartJzWphytochemistryVJbioactivityVJ
interactionsVJandJindustrialJusesXJComprehensiveeReviewseineFoodeScienceeandeFoodeSafetyVJ2020VJbjVJdbjbWdcbi16.4 9

42 rntioxidantJandJantiWcholinesteraseJactivityJofJxlobulariaJmeridionalisJextractsJandJisolatedJ
constituentsXJNaturaleProducteCommunicationsVJ2012VJhVJbabfWca 0.9 9

41
rpplicationJofJnineJairWdriedJtapsicumJannumJcultivarsJasJfoodJpreservativekJ×icronutrientJcontentVJ
antioxidantJactivityVJandJfoodborneJpathogensJinhibitoryJeffectsXJInternationaleJournaleofeFoode
PropertiesVJ2017VJcaVJijjWjba

3 8

40
uifferencesJinJtheJcompositionJofJphenolicJcompoundsVJcarotenoidsVJandJvolatilesJbetweenJjuiceJ
andJpomaceJofJfourJcitrusJfruitsJfromJSouthernJztalyXJEuropeaneFoodeResearcheandeTechnologyVJ2020VJ
cegVJbjjbWcaaf

3.4 8

39 rJReviewJofJtheJTraditionalJUsesVJPhytochemistryJandJsiologicalJrctivitiesJofJtheJxenusJSantolinaXJ
PlantaeMedicaVJ2018VJieVJgchWgdh 3.1 8

38 rntioxidantJactivityJofJoliveJoilJmillJwastewaterJobtainedJfromJdifferentJthermalJtreatmentsXJGrasase
YeAceitesVJ2012VJgdVJcajWcbd 1.3 8

37 themicalJProfileVJrntioxidantVJrntiWznflammatoryVJandJrntiWtancerJvffectsJofJztalianJSpennXJ
×ethanolJ°eavesJvxtractsXJAntioxidantsVJ2020VJjVJ 7.1 8
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36 TheJRoleJofJrnthocyaninsJinJurugJuiscoverykJRecentJuevelopmentsXJCurrenteDrugeDiscoverye
TechnologiesVJ2020VJbhVJcigWcji 1.5 7

35 °XJfromJztalykJrJtomparativeJthemicalJandJsiologicalJStudyJofJztsJvssentialJOilJinJtheJ×editerraneanJ
tontextXJMoleculesVJ2020VJcfVJ 4.8 7

34 themicalJtompositionsJandJrntioxidantJrctivitiesJofJvssentialJOilsVJandJTheirJtombinationsVJ
ObtainedJfromJwlavedoJsyWProductJofJSevenJtultivarsJofJSicilianJ°XXJMoleculesVJ2022VJchVJ 4.8 7

33 themicalJcompositionJandJantimicrobialJactivityJofJessentialJoilsJfromJPinusJbrutiaJRcalabrianJpineSJ
growingJinJ°ebanonXJChemistryeofeNaturaleCompoundsVJ2008VJeeVJhieWhig 0.7 6

32
yighWPerformanceJ°iquidJthromatographyZvlectrosprayJzonizationJTandemJ×assJSpectrometryJ
RyP°tWvSzW×SSJrnalysisJandJsioactivityJUsefulJforJPreventionJofJLuiabesityLJofJrlliumJcommutatumJ
xussXJPlanteFoodseforeHumaneNutritionVJ2020VJhfVJbceWbda

3.9 6

31
QualityJparametersVJchemicalJcompositionsJandJantioxidantJactivitiesJofJtalabrianJRztalySJ
monovarietalJextraJvirginJoliveJoilsJfromJautochthonousJROttobraticaSJandJallochthonousJRtoratinaVJ
°eccinoVJandJαocellaraJuelJseliceSJvarietiesXJJournaleofeFoodeMeasurementeandeCharacterizationVJ
2021VJbfVJdgdWdhf

2.8 6

30
UseJofJorangeJbyWproductsJRdryJpeelSJasJanJalternativeJgellingJagentJforJmarmaladeJproductionkJ
vvaluationJofJantioxidantJactivityJandJinhibitionJofJy×wJformationJduringJdifferentJstorageJ
temperatureXJJournaleofeFoodeProcessingeandePreservationVJ2018VJecVJebdecj

2.1 6

29 znJvitroJtancerJtellJxrowthJznhibitionJandJrntioxidantJrctivityJofJsombaxJceibaJRsombacaceaeSJ
wlowerJvxtractsXJNaturaleProducteCommunicationsVJ2014VJjVJbjdefhiXbeaajaa 0.9 5

28 tomparativeJchemicalJcompositionJandJbioactivityJofJleavesJessentialJoilsJfromJnineJSicilianJ
accessionsJofJ×yrtusJcommunisJ°XXJJournaleofeEssentialeOileResearchVJ2019VJdbVJfegWfff 2.3 4
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