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m Paper IF Citations

160 pntioxidantKactivityKandKphenolicKcompoundsKinKbaKselectedKherbsYKFoodfChemistryWK2007WK][dWKhc[Xhch 8.5 1089

159 PolyphenolicKcompoundsKandKantioxidantKactivityKofKnewKandKoldKappleKvarietiesYKJournalfoff
AgriculturalfandfFoodfChemistryWK2008WKdeWKeda[Xb[ 5.7 252

158 proniaKmelanocarpaKphenolicsKandKtheirKantioxidantKactivityYKEuropeanfFoodfResearchfandf
TechnologyWK2005WKaa]WKg[hXg]b 3.4 252

157 tffectKofKronvectiveKandKβacuumâ��’icrowaveKsryingKonKtheKqioactiveKrompoundsWKrolorWKandK
pntioxidantKrapacityKofKüourKrherriesYKFoodfandfBioprocessfTechnologyWK2014WKfWKgahXgc] 5.1 238

156
tffectKofKdryingKmethodsKwithKtheKapplicationKofKvacuumKmicrowavesKonKtheKbioactiveKcompoundsWK
colorWKandKantioxidantKactivityKofKstrawberryKfruitsYKJournalfoffAgriculturalfandfFoodfChemistryWK2009WK
dfWK]bbfXcb

5.7 238

155 ćheKeffectsKofKheatingWKαβKirradiationWKandKstorageKonKstabilityKofKtheKanthocyaninâ��polyphenolK
copigmentKcomplexYKFoodfChemistryWK2003WKg]WKbchXbdd 8.5 192

154 pnKoxidizedKtartaricKacidKresidueKasKaKnewKbridgeKpotentiallyKcompetingKwithKacetaldehydeKinK
flavanXbXO‘KcondensationYKPhytochemistryWK1997WKceWKaabXaaf 4 127

153 xnhibitionKofKpolyphenolKoxidaseKactivityKandKbrowningKbyKhoneyYKJournalfoffAgriculturalfandfFoodf
ChemistryWK1990WKbgWK]ghaX]ghd 5.7 119

152 PolyphenolicKcompositionWKantioxidantKactivityWKandKpolyphenolKoxidaseKSPPOTKactivityKofKquinceK
SrydoniaKoblongaK’illerTKvarietiesYKJournalfoffAgriculturalfandfFoodfChemistryWK2013WKe]WKafeaXfa 5.7 111

151 pntimutagenicKactivityKofKanthocyaninsKisolatedKfromKproniaKmelanocarpaKfruitsYKCancerfLettersWK
1997WK]]hWKbfXce 9.9 109

150 xronXratalyzedKOxidationKofKSVTXratechinKinK’odelKüystemsYKJournalfoffAgriculturalfandfFoodf
ChemistryWK1996WKccWK]f]aX]f]d 5.7 103

149 tnzymicKoxidativeKreactionKofKcatechinKandKchlorogenicKacidKinKaKmodelKsystemYKJournalfoff
AgriculturalfandfFoodfChemistryWK1990WKbgWK]a[aX]a[c 5.7 100

148 romparativeKstudyKofKpolyphenolicKcontentKandKantiradicalKactivityKofKcloudyKandKclearKappleKjuicesYK
JournalfoffthefSciencefoffFoodfandfAgricultureWK2007WKgfWKdfbXdfh 4.3 97

147 pnalysisKofK‘ipophilicKandKwydrophilicKqioactiveKrompoundsKrontentKinKüeaKquckthornKSwippophaˆ«K
rhamnoidesK‘YTKqerriesYKJournalfoffAgriculturalfandfFoodfChemistryWK2015WKebWKc]a[Xh 5.7 95

146 pnthocyaninsKinKuruitsKofKproniaK’elanocarpaKSrhokeberryTYKJournalfoffFoodfScienceWK1988WKdbWK]ac]X]aca3.4 92

145 tctopicKexpressionKofKanthocyaninKdXoXglucosyltransferaseKinKpotatoKtuberKcausesKincreasedK
resistanceKtoKbacteriaYKJournalfoffAgriculturalfandfFoodfChemistryWK2005WKdbWKafaXg] 5.7 85

144 xdentificationKandKcharacterizationKofKlowKmolecularKweightKpolyphenolsKinKberryKleafKextractsKbyK
wP‘rXspsKandK‘rXtüxZ’üYKJournalfoffAgriculturalfandfFoodfChemistryWK2011WKdhWK]agb[Xd 5.7 78
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143 xnfluenceKofKappleKpurˆ'eKpreparationKandKstorageKonKpolyphenolKcontentsKandKantioxidantKactivityYK
FoodfChemistryWK2008WK][fWK]cfbX]cgc 8.5 76

142 romparativeKstudyKofKphenolicKcontentKandKantioxidantKactivityKofKstrawberryKpureeWKclearWKandK
cloudyKjuicesYKEuropeanfFoodfResearchfandfTechnologyWK2009WKaagWKeabXeb] 3.4 75

141 ‘igninKdeficiencyKinKtransgenicKflaxKresultedKinKplantsKwithKimprovedKmechanicalKpropertiesYKJournalf
offBiotechnologyWK2007WK]agWKh]hXbc 3.7 75

140 pntioxidantKactivityKofKtheKphenolicKcompoundsKofKhawthornWKpineKandKskullcapYKFoodfChemistryWK
2007WK][bWKgdbXgdh 8.5 74

139 tvaluationKofKsourKcherryKSPrunusKcerasusK‘YTKfruitsKforKtheirKpolyphenolKcontentWKantioxidantK
propertiesWKandKnutritionalKcomponentsYKJournalfoffAgriculturalfandfFoodfChemistryWK2014WKeaWK]abbaXcd 5.7 73

138 PhytochemicalKcompoundsKandKbiologicalKeffectsKofKpctinidiaKfruitsYKJournalfoffFunctionalfFoodsWK
2017WKb[WK]hcXa[a 5.1 72

137 pntioxidantKactivityKofKextractsKfromKleavesKandKrootsKofKüalviaKmiltiorrhizaKqungeWKüYKprzewalskiiK
’aximYWKandKüYKverticillataK‘YKBioresourcefTechnologyWK2008WKhhWKfghaXe 11 72

136 txpressionKofK˛†X]WbXglucanaseKinKflaxKcausesKincreasedKresistanceKtoKfungiYKPhysiologicalfandf
MolecularfPlantfPathologyWK2004WKedWKacdXade 2.6 70

135 pntioxidantKtanninsKfromKëosaceaeKplantKrootsYKFoodfChemistryWK2007WK][[WKdfhXdgb 8.5 67

134 tffectKofKtheKProductionKofKsriedKuruitsKandKyuiceKfromKrhokeberryKSproniaKmelanocarpaK‘YTKonKtheK
rontentKandKpntioxidativeKpctivityKofKqioactiveKrompoundsYKMoleculesWK2016WKa]WK 4.8 65

133 xridoidsWKPhenolicKrompoundsKandKpntioxidantKpctivityKofKtdibleKwoneysuckleKqerriesKS‘oniceraK
caeruleaKvarYKkamtschaticaKüevastYTYKMoleculesWK2017WKaaWK 4.8 64

132 romparisonKofKsixKcultivarsKofKstrawberriesKSuragariaKxKananassaKsuchYTKgrownKinKnorthwestKPolandYK
EuropeanfFoodfResearchfandfTechnologyWK2004WKa]hWKeeXf[ 3.4 63

131 PleiotropicKeffectKofKphenolicKcompoundsKcontentKincreasesKinKtransgenicKflaxKplantYKJournalfoff
AgriculturalfandfFoodfChemistryWK2005WKdbWKbegdXha 5.7 62

130 tffectKofKpectinaseKtreatmentKonKextractionKofKantioxidantKphenolsKfromKpomaceWKforKtheK
productionKofKpureeXenrichedKcloudyKappleKjuicesYKFoodfChemistryWK2011WK]afWKeabXb] 8.5 59

129 uractionationKandKidentificationKofKsomeKlowKmolecularKweightKgrapeKseedKphenolicsYKJournalfoff
AgriculturalfandfFoodfChemistryWK1989WKbfWK]ahbX]ahf 5.7 58

128 xnKvitroKantileukaemicKactivityKofKextractsKfromKberryKplantKleavesKagainstKsensitiveKandKmultidrugK
resistantKw‘e[KcellsYKCancerfLettersWK2006WKabeWKagaXh] 9.9 55

127 βariabilityKofKphytochemicalKpropertiesKandKcontentKofKbioactiveKcompoundsKinK‘oniceraKcaeruleaK‘YK
varYKkamtschaticaKberriesYKJournalfoffAgriculturalfandfFoodfChemistryWK2013WKe]WK]a[faXgc 5.7 52

126 tffectKofKenzymaticKmashKtreatmentKandKstorageKonKphenolicKcompositionWKantioxidantKactivityWKandK
turbidityKofKcloudyKappleKjuiceYKJournalfoffAgriculturalfandfFoodfChemistryWK2009WKdfWKf[fgXgd 5.7 51

(2009-2008)
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125 ćheKresponseKofKratsKtoKfeedingKwithKdietsKcontainingKgrapefruitKflavonoidKextractYKFoodfResearchf
InternationalWK2002WKbdWKa[]Xa[d 7 49

124 tffectKofKlXascorbicKacidWKsugarWKpectinKandKfreezeâ��thawKtreatmentKonKpolyphenolKcontentKofKfrozenK
strawberriesYKLWTftfFoodfSciencefandfTechnologyWK2009WKcaWKdg]Xdge 5.4 47

123 tngineeringKofKPwqKsynthesisKcausesKimprovedKelasticKpropertiesKofKflaxKfibersYKBiotechnologyf
ProgressWK2007WKabWKaehXff 2.8 46

122 seterminationKofKrarotenoidsKinKuruitsKofKëosaKspYKSëosaKraninaKandKëosaKëugosaTKandKofK
rhokeberryKSproniaK’elanocarpaTYKJournalfoffFoodfScienceWK1989WKdcWKffcXffd 3.4 45

121 ćheKeffectKofKmineralKfertilizationKonKnutritiveKvalueKandKbiologicalKactivityKofKchokeberryKfruitYK
AgriculturalfandfFoodfScienceWK2007WK]eWKce 2 43

120 tffectsKofKvariousKclarificationKtreatmentsKonKphenolicKcompoundsKandKcolorKofKappleKjuiceYK
EuropeanfFoodfResearchfandfTechnologyWK2007WKaacWKfddXfea 3.4 42

119 qiologicalKactivityKofKpolyphenolKextractsKfromKdifferentKplantKsourcesYKFoodfResearchfInternationalWK
2002WKbdWK]gbX]ge 7 42

118
ppplicationKofKultraKperformanceKliquidKchromatographyXphotodiodeKdetectorXquadrupoleZtimeKofK
flightXmassKspectrometryKSαP‘rXPspXéZćOuX’üTKmethodKforKtheKcharacterizationKofKphenolicK
compoundsKofK‘epidiumKsativumK‘YKsproutsYKEuropeanfFoodfResearchfandfTechnologyWK2013WKabeWKehhXf[e

3.4 40

117 pnalysisKofKPhenolicKrompoundsKandKpntioxidantKpctivityKinKWildKqlackberryKuruitsYKInternationalf
JournalfoffMolecularfSciencesWK2015WK]eWK]cdc[Xdb 6.3 38

116
ćheKeffectKofKadditionKofKchokeberryWKfloweringKquinceKfruitsKandKrhubarbKjuiceKtoKstrawberryKjamsK
onKtheirKpolyphenolKcontentWKantioxidantKactivityKandKcolourYKEuropeanfFoodfResearchfandf
TechnologyWK2008WKaafWK][cbX][d]

3.4 37

115
xnKvitroKantileukaemicKactivityKofKextractsKfromKchokeberryKSproniaKmelanocarpaK[’ichx]KtlliottTKandK
mulberryKS’orusKalbaK‘YTKleavesKagainstKsensitiveKandKmultidrugKresistantKw‘e[KcellsYKPhytotherapyf
ResearchWK2008WKaaWKeghXhc

6.7 37

114 ]cXbXbKProteinKregulationKofKtheKantioxidantKcapacityKofKtransgenicKpotatoKtubersYKPlantfScienceWK
2002WK]ebWK]adX]b[ 5.3 37

113
tffectKofKdriedKpowderKpreparationKprocessKonKpolyphenolicKcontentKandKantioxidantKactivityKofK
blueKhoneysuckleKberriesKS‘oniceraKcaeruleaK‘YKvarYKkamtschaticaTYKLWTftfFoodfSciencefandf
TechnologyWK2016WKefWKa]cXaaa

5.4 36

112 ProtectiveKactivityKofKtheKαncariaKtomentosaKextractsKonKhumanKerythrocytesKinKoxidativeKstressK
inducedKbyKaWcXdichlorophenolKSaWcXsrPTKandKcatecholYKFoodfandfChemicalfToxicologyWK2011WKchWKaa[aX]] 4.7 35

111 ćheKcompositionKofKbioactiveKcompoundsKandKantioxidantKactivityKofKüaskatoonKberryKSpmelanchierK
alnifoliaK–uttYTKgenotypesKgrownKinKcentralKPolandYKFoodfChemistryWK2017WKabdWKabcXacb 8.5 34

110 seterminationKofKphytochemicalKcompositionKandKantioxidantKcapacityKofKaaKoldKappleKcultivarsK
grownKinKPolandYKEuropeanfFoodfResearchfandfTechnologyWK2018WKaccWKecfXeea 3.4 34

109 pntioxidantKpropertyKandKstorageKstabilityKofKquinceKjuiceKphenolicKcompoundsYKFoodfChemistryWK
2014WK]daWKae]Xf[ 8.5 34

108 tnzymicKoxidationKofKphloretinKglucosideKinKmodelKsystemYKJournalfoffAgriculturalfandfFoodf
ChemistryWK1991WKbhWK][d[X][da 5.7 34
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107
rharacterizationKofKphenolicKcompoundsKinKdifferentKanatomicalKpearKSPyrusKcommunisK‘YTKpartsKbyK
ultraXperformanceKliquidKchromatographyKphotodiodeKdetectorXquadrupoleZtimeKofKflightXmassK
spectrometryKSαP‘rXPspXéZćOuX’üTYKInternationalfJournalfoffMassfSpectrometryWK2015WKbhaWK]dcX]eb

1.9 32

106 PhytochemicalKrompositionKandKpntioxidantKrapacityKofKüevenKüaskatoonKqerryKSpmelanchierK
alnifoliaK–uttYTKvenotypesKvrownKinKPolandYKMoleculesWK2017WKaaWK 4.8 32

105 seterminationKofKphenolicKcompoundsKandKantioxidantKactivityKinKleavesKfromKwildKëubusK‘YKspeciesYK
MoleculesWK2015WKa[WKchd]Xee 4.8 31

104 tffectKofKaKvarietyKofKpolyphenolsKcompoundsKandKantioxidantKpropertiesKofKrhubarbKSëheumK
rhabarbarumTYKLWTftfFoodfSciencefandfTechnologyWK2020WK]]gWK][gffd 5.4 31

103 PhenolicKcontentKandKbiologicalKactivityKofKextractsKofKblackcurrantKfruitKandKleavesYKFoodfResearchf
InternationalWK2014WKedWKcfXdg 7 30

102
ćheKcontentKofKphenolicKcompoundsKinKleafKtissuesKofKwhiteKSpesculusKhippocastanumK‘YTKandKredK
horseKchestnutKSpesculusKcareaKwYTKcolonizedKbyKtheKhorseKchestnutKleafKminerKSramerariaKohridellaK
seschkaKQKsimi˜�TYKMoleculesWK2014WK]hWK]ceadXbe

4.8 29

101 tffectKofKdriedKpowderKpreparationKprocessKonKpolyphenolicKcontentKandKantioxidantKcapacityKofK
cranberryKSKβacciniumKmacrocarponK‘YTYKIndustrialfCropsfandfProductsWK2015WKffWKedgXeed 5.9 28

100 romparisonKofKbioactiveKpotentialKofKcranberryKfruitKandKfruitXbasedKproductsKversusKleavesYKJournalf
offFunctionalfFoodsWK2016WKaaWKabaXaca 5.1 28

99 tffectKofKlXascorbicKacidKadditionKonKqualityWKpolyphenolicKcompoundsKandKantioxidantKcapacityKofK
cloudyKappleKjuicesYKEuropeanfFoodfResearchfandfTechnologyWK2013WKabeWKfffXfhg 3.4 28

98
qiophysicalKmechanismKofKtheKprotectiveKeffectKofKblueKhoneysuckleKS‘oniceraKcaeruleaK‘YKvarYK
kamtschaticaKüevastYTKpolyphenolsKextractsKagainstKlipidKperoxidationKofKerythrocyteKandKlipidK
membranesYKJournalfoffMembranefBiologyWK2014WKacfWKe]]Xad

2.3 27

97 qiologicalKactivityKofKblackcurrantKtxtractsKSëibesKnigrumK‘YTKinKrelationKtoKerythrocyteKmembranesYK
BioMedfResearchfInternationalWK2014WKa[]cWKfgb[dh 3 27

96 xnhibitoryKeffectKofKphenolicsKonKcaroteneKbleachingKinKvegetablesYKJournalfoffAgriculturalfandfFoodf
ChemistryWK1990WKbgWKeggXeh[ 5.7 27

95 rhangesKinKvrapeKüeedKPhenolsKasKpffectedKqyKtnzymicKandKrhemicalKOxidationKinKvitroYKJournalfoff
FoodfScienceWK1985WKd[WK]d[dX]d[e 3.4 27

94 rharacterizationKandKcontentKofKflavonolKderivativesKofKplliumKursinumK‘YKplantYKJournalfoff
AgriculturalfandfFoodfChemistryWK2013WKe]WK]feXgc 5.7 26

93 xnteractionKbetweenKplantKpolyphenolsKandKtheKerythrocyteKmembraneYKCellularfandfMolecularf
BiologyfLettersWK2012WK]fWKffXgg 8.1 25

92 roncentratedKgreenKteaKsupplementiKbiologicalKactivityKandKmolecularKmechanismsYKLifefSciencesWK
2015WK]aeWK]Xh 6.8 24

91 tffectKofKrhokeberryKSproniaKmelanocarpaTKjuiceKonKtheKmetabolicKactivationKandKdetoxicationKofK
carcinogenicK–XnitrosodiethylamineKinKratKliverYKJournalfoffAgriculturalfandfFoodfChemistryWK2009WKdfWKd[f]Xf5.7 24

90 pnthocyaninKextractsKwithKantioxidantKandKradicalKscavengingKeffectYKZeitschriftfFurfNaturforschungf
tfSectionfCfJournalfoffBiosciencesWK1999WKdcWKb]hXac 1.7 24

(1999-2015)
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89 rhangesKrausedKbyKuruitKtxtractsKinKtheK‘ipidKPhaseKofKqiologicalKandK’odelK’embranesYKFoodf
BiophysicsWK2011WKeWKdgXef 3.2 23

88 pntioxidantKpctivityK’odulatedKbyKPolyphenolKrontentsKinKpppleKandK‘eavesKduringKuruitK
sevelopmentKandKëipeningYKAntioxidantsWK2020WKhWK 7.1 23

87 ëootstockKeffectKonKphysicoXchemicalKpropertiesKandKcontentKofKbioactiveKcompoundsKofKfourK
cultivarsKrornelianKcherryKfruitsYKScientiafHorticulturaeWK2019WKadeWK][gdgg 4.1 21

86
rompositionKandKquantificationKofKmajorKpolyphenolicKcompoundsWKantioxidantKactivityKandKcolourK
propertiesKofKquinceKandKmixedKquinceKjamsYKInternationalfJournalfoffFoodfSciencesfandfNutritionWK
2013WKecWKfchXde

3.7 21

85 üolidXstateK–’ëKstudiesKandKsućKcalculationsKofKflavonoidsiKbaicaleinWKbaicalinKandKwogonosideYK
MagneticfResonancefinfChemistryWK2008WKceWKa]dXad 2.1 20

84 rharacterizationKofKphenolicKcompoundsKandKantioxidantKactivityKofKüolanumKscabrumKandKüolanumK
burbankiiKberriesYKJournalfoffAgriculturalfandfFoodfChemistryWK2014WKeaWK]d]aXh 5.7 19

83 ProtectiveKeffectKofKchokeberryKonKchemicalXinducedKoxidativeKstressKinKratYKHumanfandf
ExperimentalfToxicologyWK2011WKb[WK]hhXa[g 3.4 19

82 xmpactKofKrlusterKZoneK‘eafKëemovalKonKvrapesKcvYKëegentKPolyphenolKrontentKbyKtheK
αP‘rXPspZ’üK’ethodYKMoleculesWK2016WKa]WK 4.8 19

81 rharacterizationKofKpolishKwinesKproducedKfromKtheKinterspecificKhybridKgrapesKgrownKinKsouthXeastK
PolandYKEuropeanfFoodfResearchfandfTechnologyWK2018WKaccWKcc]Xcdd 3.4 18

80 tffectKofKpreXtreatmentKofKblueKhoneysuckleKberriesKonKbioactiveKiridoidKcontentYKFoodfChemistryWK
2018WKac[WK][gfX][h] 8.5 18

79 ’odificationKofKtheKpropertiesKofKbiologicalKmembraneKandKitsKprotectionKagainstKoxidationKbyK
pctinidiaKargutaKleafKextractYKChemicotBiologicalfInteractionsWK2014WKaaaWKd[Xh 5 18

78 ćheKcontentKofKphenolicKcompoundsKinKleafKtissuesKofKpesculusKglabraKandKpesculusKparvifloraKwaltYK
MoleculesWK2015WKa[WKa]feXgh 4.8 18

77 ütabilizationKofKanthocyaninKandKskullcapKflavoneKcomplexesXXinvestigationsKwithKcomputerK
simulationKandKexperimentalKmethodsYKFoodfChemistryWK2013WK]bgWKch]Xd[[ 8.5 18

76 pnthocyaninsKinKfruitsKofKPrunusKpadusKSbirdKcherryTYKJournalfoffthefSciencefoffFoodfandfAgricultureWK
2002WKgaWK]cgbX]cge 4.3 18

75 ćheKeffectKofKdifferentKmaturityKstagesKonKphytochemicalKcompositionKandKantioxidantKcapacityKofK
cranberryKcultivarsYKEuropeanfFoodfResearchfandfTechnologyWK2018WKaccWKf[dXf]h 3.4 18

74 PhytochemicalKrompoundsKandKpntioxidantKpctivityKinKsifferentKrultivarsKofKrranberryKSβacciniumK
’acrocarponK‘TYKJournalfoffFoodfScienceWK2017WKgaWKadehXadfd 3.4 16

73 tffectKofKappleKleavesKadditionKonKphysicochemicalKpropertiesKofKcloudyKbeveragesYKIndustrialfCropsf
andfProductsWK2013WKccWKc]bXca[ 5.9 16

72
αP‘rXPspXéZćOuX’üKidentificationKofKbioactiveKcompoundsKandKonXlineKαP‘rXpqćüKassayKinK
uallopiaKjaponicaKwouttKandKuallopiaKsachalinensisKSuYüchmidtTKleavesKandKrhizomesKgrownKinKPolandYK
EuropeanfFoodfResearchfandfTechnologyWK2019WKacdWKeh]Xf[e

3.4 16
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71 romparisonKofKtheKeffectKofKfourKdryingKmethodsKonKpolyphenolsKinKsaskatoonKberryYKLWTftfFoodf
SciencefandfTechnologyWK2019WK]]]WKfafXfbe 5.4 15

70 pctivityKofKhawthornKleafKandKbarkKextractsKinKrelationKtoKbiologicalKmembraneYKJournalfoff
MembranefBiologyWK2013WKaceWKdcdXde 2.3 15

69 ëeactionsKofKtnzymicallyKveneratedKéuinonesKinKëelationKtoKqrowningKinKvrapeK’ustsKandKWinesYK
ACSfSymposiumfSeriesWK1995WK]b[X]cb 0.4 15

68 PhytochemicalKanalysisKbyKliquidKchromatographyKofKtenKoldKappleKvarietiesKgrownKinKpustriaKandK
theirKantioxidativeKactivityYKEuropeanfFoodfResearchfandfTechnologyWK2020WKaceWKcbfXccg 3.4 15

67 ProfileKofKqioactiveKrompoundsKinKtheK’orphologicalKPartsKofKWildKSwouttTKandKSuYKüchmidtTKandK
ćheirKpntioxidativeKpctivityYKMoleculesWK2019WKacWK 4.8 14

66 PhysicalKtffectsKofKquckwheatKtxtractKonKqiologicalK’embraneKxnKβitroKandKxtsKProtectiveK
PropertiesYKJournalfoffMembranefBiologyWK2016WKachWK]ddXf[ 2.3 14

65 ćheKeffectsKofKflashKreleaseKconditionsKonKtheKphenolicKcompoundsKandKantioxidantKactivityKofKPinotK
noirKredKwineYKEuropeanfFoodfResearchfandfTechnologyWK2017WKacbWKhhhX][[f 3.4 13

64 xnfluenceKofKcherryKleafXspotKonKchangesKinKtheKcontentKofKphenolicKcompoundsKinKsourKcherryK
SPrunusKcerasusK‘YTKleavesYKPhysiologicalfandfMolecularfPlantfPathologyWK2014WKgeWKagXbc 2.6 13

63 tffectKofKαβXrKëadiationWKαltraXüonicationKtlectromagneticKuieldKandK’icrowavesKonKrhangesKinK
PolyphenolicKrompoundsKinKrhokeberryKSproniaKmelanocarpaTYKMoleculesWK2017WKaaWK 4.8 13

62 txtractKfromKspentKhopKSwumulusKlupulusK‘YTKreducesKbloodKplateletKaggregationKandKimprovesK
anticoagulantKactivityKofKhumanKendothelialKcellsKinKvitroYKJournalfoffFunctionalfFoodsWK2016WKaaWKadfXaeh 5.1 12

61 romparisonKofKPhenolicKrontentKandKpntioxidantKrapacityKofKqearKvarlicKSplliumKursinumK‘YTKinK
sifferentK’aturityKütagesYKJournalfoffFoodfProcessingfandfPreservationWK2017WKc]WKe]aha] 2.1 12

60 pntioxidantKpotentialsKofKpolyphenolicKextractsKfromKleavesKofKtreesKandKfruitKbushesYKCurrentf
TopicsfinfBiophysicsWK2011WKbcWK]dXa] 0 12

59 PolyphenolKcontentKandKantioxidativeKactivityKinKappleKpurˆ'esKwithKrhubarbKjuiceKsupplementYK
InternationalfJournalfoffFoodfSciencefandfTechnologyWK2008WKcbWKd[]Xd[h 3.8 12

58 ’icrobialKtransformationKofKbaicalinKandKbaicaleinYKJournalfoffMolecularfCatalysisfB:fEnzymaticWK2007WK
chWK]]bX]]f 12

57 ćheKanthocyaninsKprofileKofKredKgrapeKcultivarsKgrowingKinKsouthXeastKPolandKSüubcarpathiaKregionTYK
JournalfoffFoodfMeasurementfandfCharacterizationWK2017WK]]WK]gebX]gfb 2.8 11

56
wawthornKSrrataegusKoxyacanthaK‘YTKbarkKextractKregulatesKantioxidantKresponseKelementK
SpëtTXmediatedKenzymeKexpressionKviaK–rfaKpathwayKactivationKinKnormalKhepatocyteKcellKlineYK
PhytotherapyfResearchWK2014WKagWKdhbXe[a

6.7 11

55 pntioxidantKactivityKofKanthocyaninKglycosideKderivativesKevaluatedKbyKtheKinhibitionKofKliposomeK
oxidationYKZeitschriftfFurfNaturforschungftfSectionfCfJournalfoffBiosciencesWK2005WKe[WKbhhXc[f 1.7 11

54 ćheKrontentKofKPhenolicKpcidsKandKulavonolsKinKtheK‘eavesKofK–ineKβarietiesKofKüweetKPotatoesKSK‘YTK
sependingKonKćheirKsevelopmentWKvrownKinKrentralKturopeYKMoleculesWK2020WKadWK 4.8 11

(2020-2019)
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53 tffectsKofK–igellaKsativaK‘YKseedKextractsKonKlipidKoxidationKandKcolorKofKchickenKmeatballsKduringK
refrigeratedKstorageYKLWTftfFoodfSciencefandfTechnologyWK2020WK]b[WK][hf]g 5.4 10

52 ’odificationKofKtheK‘ipidKPhaseKofKqiologicalKandK’odelK’embranesKbyKqilberryK‘eafKtxtractYKFoodf
BiophysicsWK2013WKgWKba]Xbbb 3.2 10

51 qaicalinWKpddedKasKtheKOnlyKPreservativeWKxmprovesKtheK’icrobiologicalKéualityKofKwomemadeK
’ayonnaiseYKPakistanfJournalfoffNutritionWK2005WKdWKb[Xbb 0.3 10

50 αltrasoundXassistedKandKmicelleXmediatedKextractionKasKaKmethodKtoKisolateKvaluableKactiveK
compoundsKfromKappleKpomaceYKJournalfoffFoodfProcessingfandfPreservationWK2018WKcaWKe]bfa[ 2.1 10

49 rharacterizationKofKpolyphenolsKinKpgastacheKrugosaKleavesKandKinflorescencesKbyKαP‘râ��qćOuâ��’üK
followingKurPrKseparationYKJournalfoffLiquidfChromatographyfandfRelatedfTechnologiesWK2016WKbhWKa[hXa]h1.3 9

48
seterminationKofKtriterpenoidsWKcarotenoidsWKchlorophyllsWKandKantioxidantKcapacityKinKplliumK
ursinumK‘YKatKdifferentKtimesKofKharvestingKandKanatomicalKpartsYKEuropeanfFoodfResearchfandf
TechnologyWK2018WKaccWK]aehX]ag[

3.4 9

47 xnfluenceKofKdifferentKpectinolyticKenzymesKonKbioactiveKcompoundKcontentWKantioxidantKpotencyWK
colourKandKturbidityKofKchokeberryKjuiceYKEuropeanfFoodfResearchfandfTechnologyWK2018WKaccWK]h[fX]ha[ 3.4 9

46
ćheKxnfluenceKofKYeastKütrainWK˛†XryclodextrinWKandKütorageKćimeKonKroncentrationsKofK
PhytochemicalKromponentsWKüensoryKpttributesWKandKpntioxidativeKpctivityKofK–ovelKëedKpppleK
ridersYKMoleculesWK2019WKacWK

4.8 9

45 PhysicochemicalKcharacterisationKofKquinceKfruitsKforKindustrialKuseiKyieldWKturbidityWKviscosityKandK
colourKpropertiesKofKjuicesYKInternationalfJournalfoffFoodfSciencefandfTechnologyWK2014WKchWK]g]gX]gac 3.8 9

44 pntioxidantKpctivityKofKtxtractsKfromKpppleWKrhokeberryKandKütrawberryYYKPolishfJournalfoffFoodfandf
NutritionfSciencesWK2012WKeaWKaahXabc 3.1 9

43 ulavonoidsKandKphenolKcarboxylicKacidsKinKtheKorientalKmedicinalKplantKpstragalusKmembranaceusK
acclimatedKinKPolandYKZeitschriftfFurfNaturforschungftfSectionfCfJournalfoffBiosciencesWK2003WKdgWKe[aXc 1.7 9

42
ćhermodynamicKcharacteristicsKofKcopigmentationKreactionKofKacylatedKanthocyaninKisolatedKfromK
blueKflowersKofKücutellariaKbaicalensisKveorgiKwithKcopigmentsYKJournalfoffthefSciencefoffFoodfandf
AgricultureWK2004WKgcWK]d[[X]d[e

4.3 9

41
ćheKinfluenceKofKyeastKtypeKandKstorageKtemperatureKonKcontentKofKphenolicKcompoundsWK
antioxidantKactivityWKcolourKandKsensoryKattributesKofKchokeberryKwineYKEuropeanfFoodfResearchfandf
TechnologyWK2017WKacbWKa]hhXaa[h

3.4 9

40 ëeactivityKofKSVTXratechinKwithKropperSxxTKxonsiKćheKvreenKüynthesisKofKüizeXrontrolledKüubX][KnmK
ropperK–anoparticlesYKACSfSustainablefChemistryfandfEngineeringWK2019WKfWK]fdbdX]fdcb 8.3 8

39 ëootsKandK‘eafKtxtractsKofK‘YKandKćheirKqiologicalKpctivitiesYKPlantsWK2020WKhWK 4.5 8

38
tffectsKofKvariousKpolysaccharideKclarificationKagentsKandKreactionKtimeKonKcontentKofKpolyphenolicK
compoundWKantioxidantKactivityWKturbidityKandKcolourKofKchokeberryKjuiceYKLWTftfFoodfSciencefandf
TechnologyWK2018WKhaWKbcfXbe[

5.4 8

37 ćheKinfluenceKofKadditionKofKcranberrybushKjuiceKtoKpearKjuiceKonKchemicalKcompositionKandK
antioxidantKpropertiesYKJournalfoffFoodfSciencefandfTechnologyWK2018WKddWKbbhhXbc[f 3.3 8

36 romparisonKofKtheKtffectivenessKofKWaterXqasedKtxtractionKofKüubstancesKfromKsryKćeaK‘eavesK
withKtheKαseKofK’agneticKuieldKpssistedKtxtractionKćechniquesYKMoleculesWK2017WKaaWK 4.8 8

Jan Oszmia¯�ski
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35
ProfileKandKrontentKofKPhenolicKrompoundsKinK‘eavesWKulowersWKëootsWKandKütalksKofK‘YKseterminedK
withKtheK‘rXspsXtüxXéćOuX’üZ’üKpnalysisKandKćheirKxnKβitroKpntioxidantWKpntidiabeticWK
pntiproliferativeKPotencyYKPharmaceuticalsWK2020WK]bWK

5.2 7

34 üoilKandKhighbushKblueberryKresponsesKtoKfertilizationKwithKureaKphosphateYKFoliafHorticulturaeWK
2018WKb[WKahdXb[d 2 7

33 tffectKofKnanosilverKSnpgTKonKdisinfectionWKgrowthWKandKchemicalKcompositionKofKyoungKbarleyKleavesK
underKinKvitroKconditionsYKJournalfoffIntegrativefAgricultureWK2019WK]gWK]gf]X]gg] 3.2 6

32 tffectKofK‘tsKilluminationKandKaminoKacidKsupplementationKonKphenolicKcompoundsKprofileKinK
pgastacheKrugosaKinKvitroKculturesYKPhytochemistryfLettersWK2019WKb]WK]aX]h 1.9 6

31 xnteractionKofKskullcapKSücutellariaKbaicalensisKveorgiTKandKbuckwheatKSuagopyrumKesculentumK
’oenchTKextractsKwithKlipidKbilayersYKJournalfoffThermalfAnalysisfandfCalorimetryWK2015WK]a]WKcfdXcgc 4.1 6

30 ćheKxmpactKofK’altodextrinKandKxnulinKonKtheKProtectionKofK–aturalKpntioxidantsKinKPowdersK’adeK
ofKüaskatoonKqerryKuruitWKyuiceWKandKPomaceKasKuunctionalKuoodKxngredientsYKMoleculesWK2020WKadWK 4.8 6

29 xnfluenceKofK’aturityKonKtheKrontentKofKPhenolicKrompoundsKofKpliumKursinumK‘YYKJournalfoffFoodf
ProcessingfandfPreservationWK2017WKc]WKe]b[gh 2.1 6

28 –utritionalWKPhytochemicalKrharacteristicsKandKxnKβitroKtffectKonK˛–XpmylaseWK˛–XvlucosidaseWK‘ipaseWK
andKrholinesteraseKpctivitiesKofK]aKrolouredKrarrotKβarietiesYKFoodsWK2021WK][WK 4.9 6

27 pKmicelleKmediatedKextractionKasKaKnewKmethodKofKobtainingKtheKinfusionKofKqidensKtripartitaYKActaf
BiochimicafPolonicaWK2016WKebWKdcbXg 2 6

26
rhangingKtheKcontentKofKphenolicKcompoundsKasKtheKresponseKofKblackcurrantKSëibesKnigrumK‘YTK
leavesKafterKblackcurrantKleafKmidgeKSsasineuraKtetensiKëˆ…bsYTKinfestationYKPlantfPhysiologyfandf
BiochemistryWK2016WK][eWK]chXdg

5.4 6

25 xnteractionKofKprocyanidinKqKwithKmembraneKlipidsKXKuluorescenceWKsürKandKućxëKstudiesYKBiochimicaf
EtfBiophysicafActaftfBiomembranesWK2017WK]gdhWK]beaX]bf] 3.8 5

24 xncreasedKcontentKofKphenolicKcompoundsKinKpearKleavesKafterKinfectionKbyKtheKpearKrustKpathogenYK
PhysiologicalfandfMolecularfPlantfPathologyWK2015WKh]WK]]bX]]h 2.6 5

23 rhemicalKparametersKprofileKanalysisKbyKliquidKchromatographyKandKantioxidativeKactivityKofKtheK
üaskatoonKberryKfruitsKandKtheirKcomponentsYKEuropeanfFoodfResearchfandfTechnologyWK2019WKacdWKa[[fXa[]d3.4 5

22
PreliminaryKstudyKonKtheKinfluenceKofKαβXrKirradiationKonKmicroorganismKviabilityKandKpolyphenolK
compoundsKcontentKduringKwinemakingKofKâ��ëegentâ��KredKgrapeKcultivarYKPolishfJournalfoffChemicalf
TechnologyWK2017WK]hWK]b[X]bf

1 5

21 PhysiologicalKinfluenceKofKchokeberryKphenolicsKinKmodelKdietYKActafAlimentariaWK2008WKbfWKaa]Xaba 1 5

20 tffectKofKdifferentKsizesKofKceramicKmembranesKinKtheKprocessKofKmicrofiltrationKonKphysicochemicalK
parametersKofKchokeberryKjuiceYKEuropeanfFoodfResearchfandfTechnologyWK2019WKacdWK]aebX]afd 3.4 5

19 pssessmentKofKwepatoprotectiveKtffectKofKrhokeberryKyuiceKinKëatsKćreatedKrhronicallyKwithK
rarbonKćetrachlorideYKMoleculesWK2020WKadWK 4.8 4

18 xmpactK’ineralizationKofKrhokeberryKandKrranberryKuruitKyuicesKαsingKaK–ewKuunctionalKpdditiveKonK
theKProtectionKofKqioactiveKrompoundsKandKpntioxidativeKPropertiesYKMoleculesWK2020WKadWK 4.8 4

(2020-2020)
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17 xnKβitroKütudiesKofKpntiXwemolyticKandKrytotoxicKpctivityKofKProcyanidinXëichKtxtractKfromKtheK
‘eavesKofKpctinidiaKargutaYKPolishfJournalfoffFoodfandfNutritionfSciencesWK2018WKegWK]f]X]ff 3.1 4

16
ćrihydroxyflavonesKfromKücutellariaKbaicalensisiKüeparationKbyKaKuacileK’tzrKćechniqueKandK
romparisonKtoKanKpnalyticalKwP‘rK’ethodYKJournalfoffLiquidfChromatographyfandfRelatedf
TechnologiesWK2004WKafWKagcfXage[

1.3 4

15 tffectKofKrhokeberryKyuiceKonK–X–itrosodiethylamineXxnducedKëatK‘iverKrarcinogenesisYKJournalfoff
EnvironmentalfPathologysfToxicologyfandfOncologyWK2016WKbdWKb]fXbb] 2.1 4

14 wealthXPromotingKrapacitiesKofKandKrultivatedKvojiKSK’illYTKuruitKandK‘eavesjKPolyphenolsWK
pntimicrobialKpctivityWK’acroXKandK’icroelementsKandKweavyK’etalsYKMoleculesWK2020WKadWK 4.8 4

13 xncorporationKofKbioflavonoidsKfromKqidensKtripartiteKintoKmicellesKofKnonXionicKsurfactantsKXK
experimentalKandKtheoreticalKstudiesYKColloidsfandfSurfacesfB:fBiointerfacesWK2019WK]gcWK]][ddb 6 3

12
ppplicationKofKtheKsürKandKspectroscopyKmethodsKinKtheKanalysisKofKtheKprotectiveKeffectKofK
extractsKfromKtheKblueberryKfruitKofKtheKgenusKβacciniumKinKrelationKtoKtheKlipidKmembraneYKJournalf
offThermalfAnalysisfandfCalorimetryWK2018WK]bcWKefhXegh

4.1 3

11 tffectKofK]XmethylcyclopropeneKpostharvestKtreatmentKappleKandKstorageKonKtheKcloudyKjuicesK
propertiesYKLWTftfFoodfSciencefandfTechnologyWK2014WKdhWK]]eeX]]fc 5.4 3

10 tffectsKofK‘ongXćermKpdministrationKofKureezeXsriedKrhokeberryKyuiceKtoKëatsYKJournalfoffPharmacyf
andfNutritionfSciencesfodiscontinuedpWK2014WKcWK]dcX]e] 0.3 3

9 tvaluationKofKxnnovativeKsriedKPurˆ'eKfromKyerusalemKprtichokeXxnKβitroKütudiesKofKxtsK
PhysicochemicalKandKwealthXPromotingKPropertiesYKMoleculesWK2021WKaeWK 4.8 3

8 ppplicationKofKPolyethyleneZPolypropyleneKvlycolKtthersKofKuattyKplcoholsKforK’icelleX’ediatedK
txtractionKofKralendulaKanthodiumYKJournalfoffSurfactantsfandfDetergentsWK2019WKaaWKeddXee] 1.9 3

7 –earX–ullKveomagneticKuieldKasKanKxnnovativeK’ethodKofKuruitKütorageYKProcessesWK2020WKgWKaea 2.9 2

6 tffectKofKabioticKstressKfactorsKonKpolyphenolicKcontentKinKtheKskinKandKfleshKofKpearKbyK
αP‘rXPspXéZćOuX’üYKEuropeanfFoodfResearchfandfTechnologyWK2019WKacdWKaf]dXafad 3.4 2

5
xnfluenceKofKpolyphenolsKisolatedKfromKücutellariaKbaicalensisKveorgiKandKrrataegusKoxyacanthaKonK
theKoxidativeKstabilityKofKcholesterolKinKbutterKstoredKinKvariousKconditionsYKEuropeanfFoodfResearchf
andfTechnologyWK2007WKaacWKebdXeca

3.4 2

4
üecondKandKćhirdKserivativesKofKαβKüpectraKasKaKćoolKforKxdentificationKofK’ajorKpnthocyaninsKfromK
proniaKmelanocarpaKtxtractWKüeparatedKαsingKëeversedXPhaseKwighXPerformanceK‘iquidK
rhromatographyYKCollectionfoffCzechoslovakfChemicalfCommunicationsWK2004WKehWK]ccbX]cda

2

3
p‘‘xα’Kαëüx–α’K‘YK‘tpβtüKrO’PO–t–ćüK’OsxuxtsKćwtKPwYüxrOXrwt’xrp‘KPëOPtëćxtüKOuK
ëtsKq‘OOsKrt‘‘üKPëOćtrćx–vKćwt’KuëO’KćwtKtuutrćüKOuKOXxspćxβtKüćëtüüYKActafPoloniaef
PharmaceuticaWK2019WKfeWKcgbXch]

1.3 2

2 qioactiveKrompoundsKofKüelectedKuruitKyuicesYKNaturalfProductfCommunicationsWK2009WKcWK]hbcdfgX[h[[c[[0.9 1

1
rharacteristicsKofKwaterKandKethanolicKextractsKofKücutellariaKbaicalensisKrootKandKtheirKeffectKonK
colorWKlipidKoxidationWKandKmicrobiologicalKqualityKofKchickenKmeatballsKduringKrefrigeratedKstorageYK
JournalfoffFoodfProcessingfandfPreservationWe]e]ha

2.1 1

Jan Oszmia¯�ski

10


