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j Paper IF Citations

127 –reventionLofLloperamideLinducedLconstipationLinLmiceLbyL|wMLandLtheLmechanismsLofLdifferentL
gastrointestinalLtractLmicrobiotaLregulationZLCarbohydrategPolymersXL2021XLbefXLaagdah 10.3 9

126 uffectLofLkonjacLglucomannanLonLmetabolitesLinLtheLstomachXLsmallLintestineLandLlargeLintestineLofL
constipatedLmiceLandLpredictionLofLtheL|uwwLpathwayZLFoodgandgFunctionXL2021XLabXLc]ddYc]ef 6.1 1

125 VariationLinLtheLterminologyLandLmethodologiesLappliedLtoLtheLanalysisLofLwaterLholdingLcapacityLinL
meatLresearchZLMeatgScienceXL2021XLaghXLa]hea] 6.4 3

124 qssessingLtheLimpactLofLdYoxoYbYnonenalLonLlactateLdehydrogenaseLactivityLandLmyoglobinLredoxL
stabilityZLFoodgBioscienceXL2021XLdcXLa]ac]f 4.9 2

123 uxploringLtheLfeasibilityLofLdevelopingLnovelLgelatinLpowdersLfromLsaltedXLdriedLcannonballLjellyfishL
TStomolophusLmeleagrisUZLFoodgBioscienceXL2021XLa]acig 4.9 0

122 umployingLpredictedLresponseLfactorsLandLaLvalidatedLchromatographicLmethodLforLtheLrelativeL
quantitationLofLholyLbasilLessentialLoilsZLJournalgofgEssentialgOilgResearchXL2020XLcbXLd]gYdah 2.3 1

121 –rotectionLofLnaturalLantioxidantsLagainstLlowYdensityLlipoproteinLoxidationZLAdvancesgingFoodgandg
NutritiongResearchXL2020XLicXLbeaYbia 6 4

120 TheLcellularLantioxidantLandLantiYglycationLcapacitiesLofLphenolicsLfromLweorgiaLpeachesZLFoodg
ChemistryXL2020XLcafXLabfbcd 8.5 7

119
–ecanL|ernelL–henolicsLsontentLandLqntioxidantLsapacityLqreLunhancedLbyLMechanicalL–runingLandL
xigherLvruitL–ositionLinLtheLTreeLsanopyZLJournalgofgthegAmericangSocietygforgHorticulturalgScienceXL
2020XLadeXLaicYb]b

2.3 1

118 TreeL“utsLandL–eanutsLasLaLSourceLofL“aturalLqntioxidantsLinLourLtailyLtietZLCurrentgPharmaceuticalg
DesignXL2020XLbfXLahihYaiaf 3.3 4

117 sharacterizingLtheLphenolicLconstituentsLofLUZSZLSoutheasternLblackberryLcultivarsZLJournalgofgBerryg
ResearchXL2020XLa]XLcaaYcbg 2 4

116  uantitationLofLynositolL–hosphatesLbyLx–LsYuSyYMSZLMethodsgingMoleculargBiologyXL2020XLb]iaXLcaYcg 1.4 1

115 “aturalLantioxidantsLofLplantLoriginZLAdvancesgingFoodgandgNutritiongResearchXL2019XLi]XLaYha 6 35

114 sellularLevaluationLofLtheLantioxidantLactivityLofLUZSZL–ecansL[saryaLillinoinensisLTWangenhZUL|ZL
|och]ZLFoodgChemistryXL2019XLbicXLeaaYeai 8.5 10

113 shemicalLchangesLinLalmondsLthroughoutLstoragejLmodelingLtheLeffectsLofLcommonLindustryL
practicesZLInternationalgJournalgofgFoodgSciencegandgTechnologyXL2019XLedXLbai]Ybaih 3.8 1

112
TartLcherryLconsumptionLwithLorLwithoutLpriorLexerciseLincreasesLantioxidantLcapacityLandL
decreasesLtriglycerideLlevelsLfollowingLaLhighYfatLmealZLAppliedgPhysiologyvgNutritiongandgMetabolism
XL2019XLddXLab]iYabah

3 6

111 sharacterizingLtheLphenolicLconstituentsLandLantioxidantLcapacityLofLweorgiaLpeachesZLFoodg
ChemistryXL2019XLbgaXLcdeYcec 8.5 17
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110 uffectsLofLStorageLsonditionsLonLsonsumerLandLshemicalLqssessmentsLofL®awLS“onpareilSLqlmondsL
”verLaLTwoYYearL–eriodZLJournalgofgFoodgScienceXL2018XLhcXLhbbYhc] 3.4 7

109 qntioxidantLactivityXLtotalLphenolicsLandLflavonoidsLcontentsjLShouldLweLbanLinLvitroLscreeningL
methodsoZLFoodgChemistryXL2018XLbfdXLdgaYdge 8.5 271

108 ModelingLsensoryLandLinstrumentalLtextureLchangesLofLdryYroastedLalmondsLunderLdifferentL
storageLconditionsZLLWTgwgFoodgSciencegandgTechnologyXL2018XLiaXLdihYe]d 5.4 5

107 ModificationLofLtheLcellularLantioxidantLactivityLTsqqULassayLtoLstudyLphenolicLantioxidantsLinLaL
sacoYbLcellLlineZLFoodgChemistryXL2018XLbddXLceiYcfc 8.5 57

106 –racticalLuseLofLnaturalLantioxidantsLinLmeatLproductsLinLtheLUZSZjLqLreviewZLMeatgScienceXL2018XLadeXLdfiYdgi6.4 72

105 voodLandL“utritionalLqnalysisL|LvruitsLandLvruitL–roductsL2018XLdbhYdbh 0

104
VariationLinLwrowthLandLtevelopmentXLandLussentialL”ilLYieldLbetweenLTwoL”cimumLSpeciesLT”ZL
tenuiflorumLandL”ZLgratissimumULwrownLinLweorgiaZLHortscience:gAgPublicationgofgthegAmericang
SocietygforgHortculturalgScienceXL2018XLecXLabgeYabhb

2.4 3

103 sharacterizationLofLtheLVolatileLsompoundsLinL®awLandL®oastedLweorgiaL–ecansLbyL
xSYS–MuYwsYMSZLJournalgofgFoodgScienceXL2018XLhcXLbgecYbgf] 3.4 9

102 qLeYdayLhighYfatLdietLrichLinLcottonseedLoilLimprovesLcholesterolLprofilesLandLtriglyceridesLcomparedL
toLoliveLoilLinLhealthyLmenZLNutritiongResearchXL2018XLf]XLdcYec 4 7

101 teterminationLofLmyoYinositolLphosphatesLinLtreeLnutsLandLgrainLfractionsLbyLx–Lsâ��uSyâ��MSZLJournalg
ofgFoodgCompositiongandgAnalysisXL2017XLeiXLgdYhb 4.1 7

100 SelectedLnutrientLanalysesLofLfreshXLfreshYstoredXLandLfrozenLfruitsLandLvegetablesZLJournalgofgFoodg
CompositiongandgAnalysisXL2017XLeiXLhYag 4.1 22

99 shemicalLandLnutritiveLcharacteristicsLofLtreeLnutLoilsLavailableLinLtheLUZSZLmarketZLEuropeangJournalg
ofgLipidgSciencegandgTechnologyXL2017XLaaiXLaf]]eb] 3 19

98  uantificationLofLinositolLphosphatesLinLalmondLmealLandLalmondLbrownLskinsLbyLx–Ls[uSy[MSZL
FoodgChemistryXL2017XLbbiXLhdYib 8.5 16

97 qntioxidantLqctivityLandL–henolicLsompositionLofLaL®edLreanLT–hasoelusLvulgarisULuxtractLandLitsL
vractionsZLNaturalgProductgCommunicationsXL2017XLabXLaicdeghXag]ab]] 0.9 5

96
SeparationLofLullagitanninY®ichL–henolicsLfromLUZSZL–ecansLandLshineseLxickoryL“utsLUsingL
vusedYsoreLx–LsLsolumnsLandLTheirLsharacterizationZLJournalgofgAgriculturalgandgFoodgChemistryXL
2017XLfeXLeha]Yehb]

5.7 21

95 uffectLofLpackagingLtypesLandLstorageLconditionsLonLqualityLaspectsLofLdriedLleavesLandL
degradationLkineticsLofLbioactiveLcompoundsZLJournalgofgFoodgSciencegandgTechnologyXL2017XLedXLdd]eYddae3.3 0

94 TheL–otentialL–rotectiveLuffectsLofL–henolicLsompoundsLagainstLLowYdensityLLipoproteinL
”xidationZLCurrentgPharmaceuticalgDesignXL2017XLbcXLbgedYbgff 3.3 26

93 ®ecentLqdvancesLinL”urL|nowledgeLofLtheLriologicalL–ropertiesLofL“utsL2016XLcggYd]i 0

(2016-2018)
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92 uffectLofLpecanLphenolicsLonLtheLreleaseLofLnitricLoxideLfromLmurineL®qWLbfdZgLmacrophageLcellsZL
FoodgChemistryXL2016XLbabXLfhaYg 8.5 16

91 –hysicalLandLshemicalL–ropertiesLofLVacuumLreltLtriedLTomatoL–owdersZLFoodgandgBioprocessg
TechnologyXL2016XLiXLiaYa]] 5.1 12

90 ModelingLtheLimpactLofLresidualLfatYsolubleLvitaminLTvSVULcontentsLonLtheLoxidativeLstabilityLofL
commerciallyLrefinedLvegetableLoilsZLFoodgResearchgInternationalXL2016XLhdXLbfYcb 7 13

89 sorrelationsLamongLdifferingLquantitativeLdefinitionsLofLlipidLoxidativeLstabilityLinLcommodityLfatsL
andLoilsZLEuropeangJournalgofgLipidgSciencegandgTechnologyXL2016XLaahXLgbdYgcd 3 3

88 ”xidativeLStabilityLofLsommodityLvatsLandL”ilsjLModelingLrasedLonLvattyLqcidLsompositionZLJAOCSvg
JournalgofgthegAmericangOilgChemistspgSocietyXL2015XLibXLaaecYaafc 1.8 23

87 TheLantioxidantLrequirementLforLplasmaLmembraneLrepairLinLskeletalLmuscleZLFreegRadicalgBiologyg
andgMedicineXL2015XLhdXLbdfYbec 7.8 28

86 ynvestigationLofLtheLantioxidantLcapacityLandLphenolicLconstituentsLofLUZSZLpecansZLJournalgofg
FunctionalgFoodsXL2015XLaeXLaaYbb 5.1 35

85 ®eprintLofLâ��ynvestigationLofLtheLantioxidantLcapacityLandLphenolicLconstituentsLofLUZSZLpecansâ��ZL
JournalgofgFunctionalgFoodsXL2015XLahXLa]]bYa]ac 5.1 6

84 UpdateLonLtheLmethodsLforLmonitoringLUvqLoxidationLinLfoodLproductsZLEuropeangJournalgofgLipidg
SciencegandgTechnologyXL2015XLaagXLaYad 3 41

83 –eanutLskinsYfortifiedLpeanutLbuttersjLeffectLofLprocessingLonLtheLphenolicsLcontentXLfibreLcontentL
andLantioxidantLactivityZLFoodgChemistryXL2014XLadeXLhhcYia 8.5 36

82 SeparationLandLcharacterizationLofLphenolicLcompoundsLfromLUZSZLpecansLbyLliquidL
chromatographyYtandemLmassLspectrometryZLJournalgofgAgriculturalgandgFoodgChemistryXL2014XLfbXLdccbYda5.7 36

81 TotalLphenolicsLcontentLandLantioxidantLcapacitiesLofLmicroencapsulatedLblueberryLanthocyaninsL
duringLinLvitroLdigestionZLFoodgChemistryXL2014XLaecXLbgbYh 8.5 116

80
SeparationLandLcharacterizationLofLphenolicLcompoundsLfromLdryYblanchedLpeanutLskinsLbyLliquidL
chromatographyYelectrosprayLionizationLmassLspectrometryZLJournalgofgChromatographygAXL2014XL
acefXLfdYha

4.5 72

79 –rinciplesLofLsuringL2014XLaiYc] 7

78
SeparationLandLcharacterizationLofLsolubleLesterifiedLandLglycosideYboundLphenolicLcompoundsLinL
dryYblanchedLpeanutLskinsLbyLliquidLchromatographyYelectrosprayLionizationLmassLspectrometryZL
JournalgofgAgriculturalgandgFoodgChemistryXL2014XLfbXLaadhhYe]d

5.7 26

77 –eanutLskinsYfortifiedLpeanutLbuttersjLuffectsLonLconsumerLacceptabilityLandLqualityLcharacteristicsZL
LWTgwgFoodgSciencegandgTechnologyXL2014XLeiXLbbbYbbh 5.4 16

76 uffectLofLtimeâ��temperatureLconditionsLandLclarificationLonLtheLtotalLphenolicsLand´ antioxidantL
constituentsLofLmuscadineLgrapeLjuiceZLLWTgwgFoodgSciencegandgTechnologyXL2013XLecXLcbgYcc] 5.4 9

75 ynhibitionLofLproliferationLofLhumanLcarcinomaLcellLlinesLbyLphenolicLcompoundsLfromLaL
bearberryYleafLcrudeLextractLandLitsLfractionsZLJournalgofgFunctionalgFoodsXL2013XLeXLff]Yffg 5.1 16
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74 uffectLofL–eanutLSkinLyncorporationLonLtheLsolorXLTextureLandLTotalL–henolicsLsontentLofL–eanutL
ruttersZLJournalgofgFoodgProcessgEngineeringXL2013XLcfXLcafYcbh 2.4 13

73 SensoryLandL–hysicochemicalL–ropertiesLofLSweetL–otatoLshipsLMadeLbyLVacuumYreltLtryingZL
JournalgofgFoodgProcessgEngineeringXL2013XLcfXLcecYcfc 2.4 3

72 qntioxidantLandLenzymeLinhibitoryLactivitiesLofLblueberryLanthocyaninsLpreparedLusingLdifferentL
solventsZLJournalgofgAgriculturalgandgFoodgChemistryXL2013XLfaXLdddaYg 5.7 43

71  ualityLfactorsXLantioxidantLactivityXLandLsensoryLpropertiesLofLjetYtubeLdriedLrabbiteyeLblueberriesZL
JournalgofgthegSciencegofgFoodgandgAgricultureXL2013XLicXLahhgYig 4.3 13

70 –henolYrasedLqntioxidantsLandLtheLynLVitroLMethodsLUsedLforLTheirLqssessmentZLComprehensiveg
ReviewsgingFoodgSciencegandgFoodgSafetyXL2012XLaaXLadhYagc 16.4 223

69 TheL®oleLofL–rocessingLsonditionsLonLtheLsolorLandLqntioxidantL®etentionLofLzetLTubeLvluidizedL
redâ��triedLrlueberriesZLDryinggTechnologyXL2012XLc]XLaf]]Yaf]i 2.6 11

68 ”ffLvlavorsLandL®ancidityLinLvoodsL2012XLabgYaci 4

67 ®elationshipLbetweenLtheLsensoryLqualityLofLlentilLTLensLculinarisULsproutsLandLtheirLphenolicL
constituentsZLFoodgResearchgInternationalXL2011XLddXLcaieYcb]a 7 33

66 uffectsLofLdryingLonLtheLphenolicsLcontentLandLantioxidantLactivityLofLmuscadineLpomaceZLLWTgwg
FoodgSciencegandgTechnologyXL2011XLddXLafdiYafeg 5.4 58

65 –roteinYprecipitatingLcapacityLofLbearberryYleafLTqrctostaphylosLuvaYursiLLZLSprengelULpolyphenolicsZL
FoodgChemistryXL2011XLabdXLae]gYaeac 8.5 9

64 UpdateLonLtheLhealthfulLlipidLconstituentsLofLcommerciallyLimportantLtreeLnutsZLJournalgofg
AgriculturalgandgFoodgChemistryXL2011XLeiXLab]hcYib 5.7 56

63 ynterrelationshipsLamongLtocopherolsLofLcommercialL®unnerLmarketLtypeLpeanutsLgrownLinLtheL
UnitedLStatesZLInternationalgJournalgofgFoodgSciencegandgTechnologyXL2010XLdeXLbfbbYbfbh 3.8 8

62 qntioxidantLandLantiYinflammatoryLactivitiesLofLpolyphenolicsLfromLSoutheasternLUZSZLrangeL
blackberryLcultivarsZLJournalgofgAgriculturalgandgFoodgChemistryXL2010XLehXLfa]bYi 5.7 36

61 sommercialLpeanutLTqrachisLhypogaeaLLZULcultivarsLinLtheLUnitedLStatesjLphytosterolLcompositionZL
JournalgofgAgriculturalgandgFoodgChemistryXL2010XLehXLiacgYdf 5.7 31

60 qntioxidantLpropertiesLofLextractsLobtainedLfromLrawXLdryYroastedXLandLoilYroastedLUSLpeanutsLofL
commercialLimportanceZLPlantgFoodsgforgHumangNutritionXL2010XLfeXLcaaYh 3.9 34

59 sommercialL®unnerLpeanutLcultivarsLinLtheLUSqjLvattyLacidLcompositionZLEuropeangJournalgofgLipidg
SciencegandgTechnologyXL2010XLaabXLaieYb]g 3 22

58 vreeLradicalYscavengingLcapacityXLantioxidantLactivityXLandLphenolicLcompositionLofLgreenLlentilL
TLensLculinarisUZLFoodgChemistryXL2010XLabaXLg]eYgaa 8.5 136

57 shemometricLapproachLtoLfattyLacidLprofilesLinL®unnerYtypeLpeanutLcultivarsLbyLprincipalL
componentLanalysisLT–sqUZLFoodgChemistryXL2010XLaaiXLabfbYabg] 8.5 105

(2010-2013)
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56 qntioxidantLactivityLofLaLredLlentilLextractLandLitsLfractionsZLInternationalgJournalgofgMolecularg
SciencesXL2009XLa]XLeeacYbg 6.3 75

55 qntioxidantLactivityLandLfreeLradicalYscavengingLcapacityLofLethanolicLextractsLofLthymeXLoreganoXL
andLmarjoramZLEuropeangJournalgofgLipidgSciencegandgTechnologyXL2009XLaaaXLaaaaYaaag 3 25

54 –henolicLcompoundsLandLantioxidantLactivityLofLextractsLofLwinkgoLleavesZLEuropeangJournalgofgLipidg
SciencegandgTechnologyXL2009XLaaaXLaae]Yaaf] 3 40

53 qntioxidantLcapacityLofLbioactivesLextractedLfromLcanolaLmealLbyLsubcriticalLwaterXLethanolicLandL
hotLwaterLextractionZLFoodgChemistryXL2009XLaadXLgagYgbf 8.5 139

52 sommercialLrunnerLpeanutLcultivarsLinLtheLUnitedLStatesjLtocopherolLcompositionZLJournalgofg
AgriculturalgandgFoodgChemistryXL2009XLegXLa]bhiYie 5.7 46

51 LimitationsLofLtheLtetramethylmurexideLassayLforLinvestigatingLtheLveTyyULchelationLactivityLofL
phenolicLcompoundsZLJournalgofgAgriculturalgandgFoodgChemistryXL2009XLegXLfdbeYca 5.7 24

50 qntioxidativeLandLradicalLscavengingLeffectsLofLphenolicsLfromLViciaLsativumZLFˆ‹toterapˆ‹ˆ¢XL2008XLgiXLabaYb 3.2 23

49 qntibacterialLactivityLofLtanninLconstituentsLfromL–haseolusLvulgarisXLvagoypyrumLesculentumXL
sorylusLavellanaLandLzuglansLnigraZLFˆ‹toterapˆ‹ˆ¢XL2008XLgiXLbagYi 3.2 46

48 ModelingLtheLtrypticLhydrolysisLofLpeaLproteinsLusingLanLartificialLneuralLnetworkZLLWTgwgFoodg
SciencegandgTechnologyXL2008XLdaXLidbYide 5.4 8

47 LegumesLasLaLsourceLofLnaturalLantioxidantsZLEuropeangJournalgofgLipidgSciencegandgTechnologyXL2008
XLaa]XLhfeYhgh 3 149

46 –x”T”sxuM´fiLforLteterminationLofLqntioxidantLsapacityLofL–lantLuxtractsZLACSgSymposiumgSeriesXL
2007XLad]Yaeh 0.4 10

45 ®oleLofL–lantYrasedLrindersLonLLipidLStabilityLandLsolorLofLStoredLMincedLreefZLACSgSymposiumg
SeriesXL2007XLdaiYdch 0.4 1

44 ynfluenceLofLynjectionXL–ackagingXLandLStorageLsonditionsLonLtheL ualityLofLreefLandLrisonLSteaksZL
JournalgofgFoodgScienceXL2006XLgaXLSaa]YSaah 3.4 35

43 “utritionalLcharacteristicsLofLemuLTtromaiusLnovaehollandiaeULmeatLandLitsLvalueYaddedLproductsZL
FoodgChemistryXL2006XLigXLaicYb]b 8.5 51

42 –rocessingLofL“itriteYvreeLsuredLMeatsZLFoodgAdditivesXL2006XLc]iYcbg

41 TheLuffectsLofLMarinationLandLsookingL®egimesLonLtheLWaterbindingL–ropertiesLandLTendernessLofL
reefLandLrisonLTopL®oundL®oastsZLJournalgofgFoodgScienceXL2005XLg]XLSa]bYSa]f 3.4 18

40 ®adicalLscavengingLactivityLofLcanolaLhullLphenolicsZLJAOCSvgJournalgofgthegAmericangOilgChemistspg
SocietyXL2005XLhbXLbeeYbf] 1.8 21

39 qntioxidantLqctivityLofL–olyphenolicsLfromLaLrearberryYLeafLTqrctostaphylosLuvaYursiLLZLSprengelUL
uxtractLinLMeatLSystemsZLACSgSymposiumgSeriesXL2005XLfgYhb 0.4 7
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38 qntioxidantLandLqntibacterialL–ropertiesLofLuxtractsLofLwreenLTeaL–olyphenolsZLACSgSymposiumg
SeriesXL2005XLidYa]f 0.4 7

37 vreeYradicalLscavengingLcapacityLandLantioxidantLactivityLofLselectedLplantLspeciesLfromLtheL
sanadianLprairiesZLFoodgChemistryXL2004XLhdXLeeaYefb 8.5 712

36 unhancementLofLnisinLantibacterialLactivityLbyLaLbearberryLTqrctostaphylosLuvaYursiULleafLextractZL
FoodgMicrobiologyXL2003XLb]XLbaaYbaf 6 17

35 TendernessLandLshemicalLsompositionLofLulkLTservusLelaphusULMeatjLuffectsLofLMuscleLTypeXL
MarinadeLsompositionXLandLsookingLMethodZLJournalgofgFoodgScienceXL2003XLfhXLahhbYahhh 3.4 16

34 qnLantioxidantLbearberryLTqrctostaphylosLuvaYursiULextractLmodulatesLsurfaceLhydrophobicityLofLaL
wideLrangeLofLfoodYrelatedLbacteriajLimplicationsLforLfunctionalLfoodLsafetyZLFoodgControlXL2003XLadXLeaeYeah6.2 10

33 woatLMeatL–roductionjL–resentLStatusLandLvutureL–ossibilitiesZLAsianwAustralasiangJournalgofgAnimalg
SciencesXL2003XLafXLahdbYaheb 2.4 20

32 –reparationLandLsharacterizationLofLxydrolyzedL–roteinsLfromLtefibrinatedLrovineL–lasmaZLJournalg
ofgFoodgScienceXL2002XLfgXLfbcYfc] 3.4 26

31 –eptidesLwithLangiotensinLyYconvertingLenzymeLTqsuULinhibitoryLactivityLfromLdefibrinatedXL
hydrolyzedLbovineLplasmaZLJournalgofgAgriculturalgandgFoodgChemistryXL2002XLe]XLfihaYh 5.7 53

30 –alatabilityLofLbisonLsemimembranosusLandLeffectsLofLmarinationZLMeatgScienceXL2002XLfbXLaiYbf 6.4 29

29 q––LysqTy”“L”vLSuMy–®u–q®qTyVuL®–YahLx–LsLv”®LTxuL–U®yvysqTy”“L”vLSuSqMy“Lq“tL
SuSqM”Ly“ZLJournalgofgFoodgLipidsXL2001XLhXLheYid 18

28 uffectLofLLYglucoseLandLtYtagatoseLonLbacterialLgrowthLinLmediaLandLaLcookedLcuredLhamLproductZL
JournalgofgFoodgProtectionXL2000XLfcXLgaYg 2.5 35

27 –”Tu“TyqLL“qTU®qLLq“Ty”Xytq“TSLv®”MLSqS|qTsxuWq“Ly“tywu“”USL–Lq“TSZLJournalgofg
FoodgLipidsXL1999XLfXLcagYcbi 16

26  ualityLqttributesLofLMuscleLvoodsLasLqffectedLbyL“itriteLandL“itriteYvreeLsuringL1999XLaiaYb]i 1

25 UnravelingLtheLchemicalLidentityLofLmeatLpigmentsZLCriticalgReviewsgingFoodgSciencegandgNutritionXL
1997XLcgXLefaYhi 11.5 52

24 ulucidationLofLtheLshemicalLStructureLofL–reformedLsookedLsuredYMeatL–igmentLbyLulectronL
–aramagneticL®esonanceLSpectroscopyZLJournalgofgAgriculturalgandgFoodgChemistryXL1996XLddXLdafYdba 5.7 18

23 qLnovelLtitrationLmethodologyLforLelucidationLofLtheLstructureLofLpreformedLcookedLcuredYmeatL
pigmentLbyLvisibleLspectroscopyZLFoodgChemistryXL1996XLefXLa]eYaa] 8.5 19

22 STqryLyZqTy”“L”vLMuqTLLy–ytSLWyTxLw®”U“tLS–ysuSZLJournalgofgFoodgLipidsXL1995XLbXLadeYaec 36

21 xexanalLasLanLyndicatorLofLtheLvlavorLteteriorationLofLMeatLandLMeatL–roductsZLACSgSymposiumg
SeriesXL1994XLbefYbgi 0.4 38

(1994-2005)
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20 xuXq“qLLqSLq“Ly“tysqT”®L”vLMuqTLvLqV”®LtuTu®y”®qTy”“ZLJournalgofgFoodgLipidsXL1994XLaXLaggYahf 166

19 qbsenceLofLvolatileL“YnitrosaminesLinLcookedLnitriteYfreeLcuredLmuscleLfoodsZLMeatgScienceXL1994XL
cgXLcbgYcf 6.4 32

18
ynteractionsLofLsulfanilamideLandLbYthiobarbituricLacidLwithLmalonaldehydejLstructureLofLadductsL
andLimplicationsLinLdeterminationLofLoxidativeLstateLofLnitriteYcuredLmeatsZLJournalgofgAgriculturalg
andgFoodgChemistryXL1992XLd]XLahbfYahcb

5.7 11

17 “itriteYfreeLmeatLcuringLsystemsjLUpdateLandLreviewZLFoodgChemistryXL1992XLdcXLaheYaia 8.5 43

16 shemicalLcompositionLandLnutritionalLvalueLofLprocessingLdiscardsLofLcodLTwadusLmorhuaUZLFoodg
ChemistryXL1991XLdbXLadeYaea 8.5 35

15 “ovelLSynthesisLofLsookedLsuredYMeatL–igmentZLJournalgofgFoodgScienceXL1991XLefXLab]eYab]h 3.4 38

14 solorLandL”xidativeLStabilityLofL“itriteYvreeLsuredLMeatLafterLwammaLyrradiationZLJournalgofgFoodg
ScienceXL1991XLefXLade]Yadeb 3.4 43

13 uncapsulationLofLtheL–reYvormedLsookedLsuredYMeatL–igmentZLJournalgofgFoodgScienceXL1991XLefXLae]]Yae]d3.4 17

12 uvvusTL”vLTxuL–®uv”®MutLs””|utLsU®utYMuqTL–ywMu“TLTssM–UL”“Ls”L”®L–q®qMuTu®SL
”vLMUSsLuLv””tSZLJournalgofgMusclegFoodsXL1991XLbXLbigYc]d 7

11 solourLcharacteristicsLofLcookedLcuredYmeatLpigmentLandLitsLapplicationLtoLmeatZLFoodgChemistryXL
1990XLchXLfaYfh 8.5 38

10 ”ffLvlavorsLandL®ancidityLinLvoodsbagYbbh 2

9 TheLsolorLofLMeatbcYff

8 xistoryLofLtheLsuringL–rocessgYba

7 –ossibleLSubstitutesLforL“itriteb]iYbec 1

6 vlavorLofLMeata]eYaca

5 ”xidativeLStabilityLofLMeatLLipidsfgYa]d
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