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j Paper IF Citations

112 —nvestigationJofJPlateletJsggregationJinJstherosclerosis]]JMethodseineMoleculareBiologyYJ2022YJdfckYJeee[efi1.4 0

111 uardio[ProtectiveJPropertiesJandJzealthJtenefitsJofJxishJ×ipidJtioactivesmJTheJwffectsJofJThermalJ
Processing]]JMarineeDrugsYJ2022YJdbYJ 6 5

110
—mplementationJofJSustainableJvevelopmentJyoalsJinJtheJdairyJsectorlJPerspectivesJonJtheJuseJofJ
agro[industrialJside[streamsJtoJdesignJfunctionalJfoods]JTrendseineFoodeScienceeandeTechnologyYJ
2022YJcdfYJcdj[cek

15.3 3

109
snti[inflammatoryJandJantithromboticJpropertiesJofJpolarJlipidJextractsYJrichJinJunsaturatedJfattyJ
acidsYJfromJtheJ—rishJmarineJcyanobacteriumJSpirulinaJsubsalsa]JJournaleofeFunctionaleFoodsYJ2022YJ
kfYJcbgcdf

5.1 0

108 —nflammationJandJuhronicJviseaseslJTheJPolarJ×ipidJ×ink]JProceedingsenmdpioYJ2021YJibYJib 0.3

107 TheJRoleJofJanJsnti[—nflammatoryJvietJinJuonjunctionJtoJuOV—v[ck]JDiseasesenBaselreSwitzerlandoYJ
2021YJkYJ 4.4 2

106 snti[—nflammatoryJandJsnti[PlateletJPropertiesJofJ×ipidJtioactivesJfromJsppleJuiderJty[Products]J
MoleculesYJ2021YJdhYJ 4.8 8

105 PlateletJactivationJandJprothromboticJmediatorsJatJtheJnexusJofJinflammationJandJatherosclerosislJ
PotentialJroleJofJantiplateletJagents]JBloodeReviewsYJ2021YJfgYJcbbhkf 11.1 38

104 TheJeffectsJofJcookingJsalmonJsous[videJonJitsJantithromboticJpropertiesYJlipidJprofileJandJsensoryJ
characteristics]JFoodeResearcheInternationalYJ2021YJcekYJcbkkih 7 3

103
sntithromboticJandJantiplateletJactivityJofJanJorganometallicJrhodiumT—UJcomplexJincorporatingJaJ
substitutedJthieno[[dYe[d][pyrimidineJligandlJSynthesisYJstructuralJcharacterizationYJandJmolecularJ
dockingJcalculations]JAppliedeOrganometalliceChemistryYJ2021YJegYJehdcb

3.1 2

102 teneficialJsnti[PlateletJandJsnti[—nflammatoryJPropertiesJofJ—rishJsppleJJuiceJandJuiderJtioactives]J
FoodsYJ2021YJcbYJ 4.9 9

101 snti[PlateletJPropertiesJofJsppleJΜustaSkinJYeastsJandJofJTheirJxermentedJsppleJuiderJProducts]J
BeveragesYJ2021YJiYJgf 3.4 2

100 ΜicroalgalJ×ipidJwxtractsJzaveJPotentialJtoJΜodulateJtheJ—nflammatoryJResponselJsJuriticalJReview]J
InternationaleJournaleofeMoleculareSciencesYJ2021YJddYJ 6.3 8

99 tioactiveJ×ipidsJofJΜarineJΜicroalgaJsp]JSstuJbcdgbfJwithJsnti[—nflammatoryJandJsnti[ThromboticJ
sctivities]JMarineeDrugsYJ2021YJckYJ 6 10

98 uOV—v[cklJTheJ—nflammationJ×inkJandJtheJRoleJofJβutritionJinJPotentialJΜitigation]JNutrientsYJ2020YJ
cdYJ 6.7 225

97 YoghurtJfermentationJaltersJtheJcompositionJandJantiplateletJpropertiesJofJmilkJpolarJlipids]JFoode
ChemistryYJ2020YJeedYJcdiejf 8.5 14

96 —nflammationJandJcardiovascularJdiseaselJareJmarineJphospholipidsJtheJanswerq]JFoodeandeFunctionYJ
2020YJccYJdjhc[djjg 6.1 39
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95 StructuralJwlucidationJofJ—rishJsleJtioactiveJPolarJ×ipidsJwithJsntithromboticJProperties]J
BiomoleculesYJ2020YJcbYJ 5.9 12

94 ThrombosisJandJuOV—v[cklJTheJPotentialJRoleJofJβutrition]JFrontierseineNutritionYJ2020YJiYJgjebjb 6.2 19

93 uommentJonJMOptimalJβutritionalJStatusJforJaJWell[xunctioningJ—mmuneJSystemJ—sJanJ—mportantJ
xactorJtoJProtectJagainstJViralJ—nfections]JdbdbYJYJccjcM]JNutrientsYJ2020YJcdYJ 6.7 4

92 TheJwffectsJofJOxidationJonJtheJsntithromboticJPropertiesJofJTeaJ×ipidsJsgainstJPsxYJThrombinYJ
uollagenYJandJsvP]JFoodsYJ2020YJkYJ 4.9 21

91 —nJVitroJsntithromboticJPropertiesJofJSalmonJTUJPhospholipidsJinJaJβovelJxood[yradeJwxtract]J
MarineeDrugsYJ2019YJciYJ 6 28

90 TheJeffectJofJovineJmilkJfermentationJonJtheJantithromboticJpropertiesJofJpolarJlipids]JJournaleofe
FunctionaleFoodsYJ2019YJgfYJdjk[ebb 5.1 19

89 TotalYJβeutralYJandJPolarJ×ipidsJofJtrewingJ—ngredientsYJty[ProductsJandJteerlJwvaluationJofJ
sntithromboticJsctivities]JFoodsYJ2019YJjYJ 4.9 18

88 uholesterolJinJstherosclerosisJandJuardiovascularJviseaselJTheJRoleJofJSpecificJvietaryJandJ
×ifestyleJPatternsJ2019YJcfg[chk

87 StatinslJRationaleYJΜodeJofJsctionYJandJSideJwffectsJ2019YJcic[dbb 3

86 uardiovascularJRisklJsssumptionsYJ×imitationsYJandJResearchJ2019YJdbc[dhh

85 vietJandJuardiovascularJviseaselJTheJΜediterraneanJvietJ2019YJdhi[djj 4

84 TheJOriginJofJuhronicJviseasesJWithJRespectJtoJuardiovascularJviseaseJ2019YJc[dc 0

83 —nflammationJandJuardiovascularJviseasesJ2019YJge[cci 0

82 TheJ×ipidJzypothesisJandJtheJSevenJuountriesJStudyJ2019YJcck[cfe 1

81 βutritionJVersusJStatinsJinJPrimaryJPreventionlJWhereJdoJweJStandJβowqJ2019YJdjk[eci

80 TheJsnti[inflammatoryJPropertiesJofJxoodJPolarJ×ipids]JReferenceeSerieseinePhytochemistryYJ2019YJgge[gjh0.7

79 TheJinJvitroJantithromboticJpropertiesJofJaleYJlagerYJandJstoutJbeers]JFoodeBioscienceYJ2019YJdjYJje[jj 4.9 14

78 TheJPotentialJRoleJofJvietaryJPlatelet[sctivatingJxactorJ—nhibitorsJinJuancerJPreventionJandJ
Treatment]JAdvanceseineNutritionYJ2019YJcbYJcfj[chf 10 22

(2019-2020)

3



77 uaprineJmilkJfermentationJenhancesJtheJantithromboticJpropertiesJofJcheeseJpolarJlipids]JJournale
ofeFunctionaleFoodsYJ2019YJhcYJcbegbi 5.1 6

76 ×argeJexpert[curatedJdatabaseJforJbenchmarkingJdocumentJsimilarityJdetectionJinJbiomedicalJ
literatureJsearch]JDatabase:etheeJournaleofeBiologicaleDatabaseseandeCurationYJ2019YJdbckYJ 5 4

75 xortyJYearsJSinceJtheJStructuralJwlucidationJofJPlatelet[sctivatingJxactorJTPsxUlJzistoricalYJuurrentYJ
andJxutureJResearchJPerspectives]JMoleculesYJ2019YJdfYJ 4.8 53

74 tioprospectingJforJsntithromboticJPolarJ×ipidsJfromJSalmonYJzerringYJandJtoarfishJty[Products]J
FoodsYJ2019YJjYJ 4.9 21

73 PlateletJaggregometryJassayJforJevaluatingJtheJeffectsJofJplateletJagonistsJandJantiplateletJ
compoundsJonJplateletJfunction]JMethodsXYJ2019YJhYJhe[ib 1.9 21

72 wvaluationJofJOliveJPomaceJinJtheJProductionJofJβovelJtroilersJWithJwnhancedJ—nJVitroJ
sntithromboticJProperties]JEuropeaneJournaleofeLipideScienceeandeTechnologyYJ2018YJcdbYJcibbdkb 3 7

71 vairyJxatsJandJuardiovascularJviseaselJvoJWeJReallyJβeedJtoJbeJuoncernedq]JFoodsYJ2018YJiYJ 4.9 127

70 —nflammationYJnotJuholesterolYJ—sJaJuauseJofJuhronicJvisease]JNutrientsYJ2018YJcbYJ 6.7 142

69 PhospholipidsJofJgoatJandJsheepJoriginlJStructuralJandJfunctionalJstudies]JSmalleRuminanteResearchYJ
2018YJchiYJek[fi 1.7 20

68 uhangingJtheJ—rishJdietaryJguidelinesJtoJincorporateJtheJprinciplesJofJtheJΜediterraneanJdietlJ
proposingJtheJΜedˆ�ireJdiet]JPubliceHealtheNutritionYJ2018YJc[i 3.3 7

67 —nJvitroJsnti[atherogenicJPropertiesJofJβ[zeterocyclicJuarbeneJsurateT—UJuompounds]J
ChemMedChemYJ2018YJceYJdfjf[dfji 3.7 11

66 TheJsnti[inflammatoryJPropertiesJofJxoodJPolarJ×ipids]JReferenceeSerieseinePhytochemistryYJ2018YJc[ef 0.7 8

65 StructuralJwlucidationJofJ—rishJOrganicJxarmedJSalmonJTSalmoJsalarUJPolarJ×ipidsJwithJ
sntithromboticJsctivities]JMarineeDrugsYJ2018YJchYJ 6 37

64 wvaluationJofJsensoryJandJanti[thromboticJpropertiesJofJtraditionalJyreekJyogurtsJderivedJfromJ
differentJtypesJofJmilk]JHeliyonYJ2017YJeYJebbddi 3.6 34

63 —nvitedJreviewlJTheJanti[inflammatoryJpropertiesJofJdairyJlipids]JJournaleofeDairyeScienceYJ2017YJcbbYJfcki[fdcd4 82

62 OvineJandJuaprineJ×ipidsJPromotingJuardiovascularJzealthJinJΜilkJandJ—tsJverivatives]JJournaleofe
AdvanceseineDairyeResearchYJ2017YJbgYJ 0 6

61 PhospholipidsJofJsnimalJandJΜarineJOriginlJStructureYJxunctionYJandJsnti[—nflammatoryJProperties]J
MoleculesYJ2017YJddYJ 4.8 120

60 ˛�etalJUptakeJbyJSunflowerJTzelianthusJannuusUJ—rrigatedJwithJWaterJPollutedJwithJuhromiumJandJ
βickel]JFoodsYJ2017YJhYJ 4.9 6
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59 sssessmentJofJtheJinJVitroJsntithromboticJPropertiesJofJSardineJTSardinaJpilchardusUJxilletJ×ipidsJ
andJuodJ×iverJOil]JFishesYJ2016YJcYJc[cg 2.5 3

58 wvaluationJofJtheJinJvitroJanti[atherogenicJactivitiesJofJgoatJmilkJandJgoatJdairyJproducts]JDairye
ScienceeandeTechnologyYJ2016YJkhYJeci[edi 26

57
StructureJandJcardioprotectiveJactivitiesJofJpolarJlipidsJofJoliveJpomaceYJoliveJpomace[enrichedJfishJ
feedJandJoliveJpomaceJfedJgiltheadJseaJbreamJTSparusJaurataU]JFoodeResearcheInternationalYJ2016YJ
jeYJcfe[cgc

7 26

56 uarotenoidsJandJsntioxidantJwnzymesJasJtiomarkersJofJtheJ—mpactJofJzeavyJΜetalsJinJfoodJuhain]J
CurrenteResearcheineNutritioneandeFoodeScienceYJ2016YJfYJcg[df 1.1 3

55 ×ipidsJandJcardiovascularJdiseaselJwhereJdoesJdietaryJinterventionJsitJalongsideJstatinJtherapyq]J
FoodeandeFunctionYJ2016YJiYJdhbe[cf 6.1 17

54
uomparisonJofJSensoryJandJuardioprotectiveJPropertiesJofJOlive[PomaceJwnrichedJandJ
uonventionalJyiltheadJSeaJtreamJTSparusJaurataUlJTheJwffectJofJyrilling]JJournaleofeAquaticeFoode
ProducteTechnologyYJ2015YJdfYJijd[ikg

1.6 14

53 StructuralJelucidationJofJoliveJpomaceJfedJseaJbassJTvicentrarchusJlabraxUJpolarJlipidsJwithJ
cardioprotectiveJactivities]JFoodeChemistryYJ2014YJcfgYJcbki[cbg 8.5 32

52 wxploitingJtheJanti[inflammatoryJpropertiesJofJoliveJTOleaJeuropaeaUJinJtheJsustainableJproductionJ
ofJfunctionalJfoodJandJneutraceuticals]JPhytochemistryeReviewsYJ2014YJceYJffg[fgj 7.7 13

51 —nJvitroJanti[atherogenicJpropertiesJofJtraditionalJyreekJcheeseJlipidJfractions]JDairyeScienceeande
TechnologyYJ2014YJkfYJdhk[djc 24

50
×ocalizationJofJstrawberryJTxragariaJxJananassaUJandJΜethylobacteriumJextorquensJgenesJofJ
strawberryJflavorJbiosynthesisJinJstrawberryJtissueJbyJinJsituJhybridization]JJournaleofePlante
PhysiologyYJ2014YJcicYJcbkk[cbg

3.6 18

49 —rrigatingJOnionsJandJPotatoesJwithJuhromiumJandJβickellJ—tsJwffectsJonJuatalaseJandJPeroxidaseJ
sctivitiesJandJtheJuross[uontaminationJofJPlants]JWaterreAirreandeSoilePollutionYJ2014YJddgYJc 2.6 4

48 TheJbioaccumulationJandJphysiologicalJeffectsJofJheavyJmetalsJinJcarrotsYJonionsYJandJpotatoesJandJ
dietaryJimplicationsJforJurJandJβilJaJreview]JJournaleofeFoodeScienceYJ2014YJikYJRihg[jb 3.4 32

47 TheJuptakeJofJnickelJandJchromiumJfromJirrigationJwaterJbyJpotatoesYJcarrotsJandJonions]J
EcotoxicologyeandeEnvironmentaleSafetyYJ2013YJkcYJcdd[j 7 44

46 zenJeggJyolkJlipidJfractionsJwithJantiatherogenicJproperties]JAnimaleScienceeJournalYJ2013YJjfYJdhf[ic 1.8 16

45 xoodJsecurityJandJcardioprotectionlJtheJpolarJlipidJlink]JJournaleofeFoodeScienceYJ2013YJijYJRccbc[f 3.4 12

44 sgriculturalJandJsquaculturalJPotentialJofJOliveJPomaceJsJReview]JJournaleofeAgriculturaleScienceYJ
2013YJgYJ 1 10

43
wvaluationJofJtheJinJvitroJanti[atherogenicJpropertiesJofJlipidJfractionsJofJoliveJpomaceYJoliveJ
pomaceJenrichedJfishJfeedJandJgiltheadJseaJbreamJTSparusJaurataUJfedJwithJoliveJpomaceJenrichedJ
fishJfeed]JMarineeDrugsYJ2013YJccYJehih[jj

6 17

42 uoncentrationJ×evelsJofJTraceJwlementsJinJuarrotsYJOnionsYJandJPotatoesJuultivatedJinJssoposJ
RegionYJuentralJyreece]JAnalyticaleLettersYJ2012YJfgYJggc[ghd 2.2 22

(2012-2016)
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41 tenefitsJofJfishJoilJreplacementJbyJplantJoriginatedJoilsJinJcompoundedJfishJfeeds]JsJreview]JLWTese
FoodeScienceeandeTechnologyYJ2012YJfiYJdci[ddf 5.4 109

40 wffectJofJfreezingJonJqualityJofJseaJbassJandJgiltheadJseaJbream]JEuropeaneJournaleofeLipideSciencee
andeTechnologyYJ2012YJccfYJiee[ifb 3 4

39 sniseJspiritslJtypesYJsensoryJpropertiesJandJsensoryJanalysisJ2012YJddk[dfc 2

38 xishJpolarJlipidsJretardJatherosclerosisJinJrabbitsJbyJdown[regulatingJPsxJbiosynthesisJandJ
up[regulatingJPsxJcatabolism]JLipidseineHealtheandeDiseaseYJ2011YJcbYJdce 4.4 37

37
wffectsJofJoliveJpomaceJandJoliveJpomaceJoilJonJgrowthJperformanceYJfattyJacidJcompositionJandJ
cardioJprotectiveJpropertiesJofJgiltheadJseaJbreamJTSparusJaurataUJandJseaJbassJTvicentrarchusJ
labraxU]JFoodeChemistryYJ2011YJcdkYJccbj[ce

8.5 51

36 TheJwffectJofJTraceJwlementsJsccumulationJonJtheJ×evelsJofJSecondaryJΜetabolitesJandJ
sntioxidantJsctivityJinJuarrotsYJOnionsJandJPotatoes]JFoodeandeNutritioneSciencesenPrintoYJ2011YJbdYJcbic[cbih0.4 6

35
uharacterizationJofJβsv[dependentJalcoholJdehydrogenaseJenzymesJofJstrawberrySsJachenesJ
TxragariaJxJananassaJcv]JwlsantaUJandJcomparisonJwithJrespectiveJenzymesJfromJΜethylobacteriumJ
extorquens]JLWTeseFoodeScienceeandeTechnologyYJ2010YJfeYJjdj[jeg

5.4 2

34 vevelopmentJofJaJsuitableJlexiconJforJsensoryJstudiesJofJtheJanise[flavouredJspiritsJouzoJandJ
tsipouro]JFlavoureandeFragranceeJournalYJ2010YJdgYJfhj[fif 2.5 7

33 —nJvivoJanti[atherogenicJpropertiesJofJculturedJgiltheadJseaJbreamJTSparusJaurataUJpolarJlipidJ
extractsJinJhypercholesterolaemicJrabbits]JFoodeChemistryYJ2010YJcdbYJjec[jeh 8.5 33

32 sntibacterialJandJanti[PsxJactivityJofJlipidJextractsJfromJseaJbassJTvicentrarchusJlabraxUJandJ
giltheadJseaJbreamJTSparusJaurataU]JFoodeChemistryYJ2008YJcccYJfee[j 8.5 16

31 uomparisonJofJantiatherogenicJpropertiesJofJlipidsJobtainedJfromJwildJandJculturedJseaJbassJ
TvicentrarchusJlabraxUJandJgiltheadJseaJbreamJTSparusJaurataU]JFoodeChemistryYJ2007YJcbbYJghb[ghi 8.5 43

30 TheJformationJofJdYg[dimethyl[f[hydroxy[dz[furan[e[oneJbyJcell[freeJextractsJofJΜethylobacteriumJ
extorquensJandJstrawberryJTxragariaˆ�ananassaJcv]JwlsantaU]JFoodeChemistryYJ2007YJcbfYJchgf[chhc 8.5 17

29 TheJbiosynthesisJofJfuraneolJinJstrawberrylJtheJplantJcellsJareJnotJalone]JDevelopmentseineFoode
ScienceYJ2006YJfeYJcfc[cff

28
uharacterizingJβsv[dependentJalcoholJdehydrogenaseJenzymesJofJΜethylobacteriumJextorquensJ
andJstrawberryJTxragariaJxJananassaJcv]JwlsantaU]JJournaleofeAgriculturaleandeFoodeChemistryYJ2006YJ
gfYJdeg[fd

5.7 9

27 sntiatherogenicJpropertiesJofJlipidJfractionsJofJrawJandJfriedJfish]JFoodeChemistryYJ2006YJkhYJdk[eg 8.5 36

26 TheJeffectJofJhighJhydrostaticJpressureJonJtheJanthocyaninsJofJraspberryJTRubusJidaeusU]JFoode
ChemistryYJ2005YJkbYJcke[cki 8.5 81

25 TheJaromaJofJjamJpreparedJfromJfruitsJofJmosphillaJTurataegusJazarolusJ×]U]JFlavoureandeFragrancee
JournalYJ2005YJdbYJgbi[gcc 2.5 5

24 TheJeffectJofJhighJhydrostaticJpressureJonJanthocyaninsJandJascorbicJacidJinJblackcurrantsJTRibesJ
nigrumU]JFlavoureandeFragranceeJournalYJ2004YJckYJdjc[djh 2.5 51
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23 TheJeffectsJofJhighJhydrostaticJpressureJonJ˛†[glucosidaseYJperoxidaseJandJpolyphenoloxidaseJinJredJ
raspberryJTRubusJidaeusUJandJstrawberryJTxragariaJˆ�JananassaU]JFoodeChemistryYJ2004YJjjYJi[cb 8.5 173

22 sntiatherogenicJpropertiesJofJlipidJminorJconstituentsJfromJseedJoils]JJournaleofetheeScienceeofeFoode
andeAgricultureYJ2003YJjeYJcckd[cdbf 4.3 8

21 TheJeffectJofJexogenousJpectinaseJonJvΜzxJandJderivativesJinJclarifiedJstrawberryJjuiceJTxragariaJˆ�J
ananassaYJcv]JwlsantaU]JFlavoureandeFragranceeJournalYJ2002YJciYJeig[eik 2.5 3

20 TheJtiosynthesisJofJStrawberryJxlavorJT——UlJtiosyntheticJandJΜolecularJtiologyJStudies]JJournaleofe
FoodeScienceYJ2002YJhiYJd[j 3.4 66

19 voesJzighJzydrostaticJPressureJsffectJxruitJwstersq]JLWTeseFoodeScienceeandeTechnologyYJ2002YJegYJehd[ehh5.4 10

18 zighJpressureJprocessingJinJjamJmanufacturelJeffectsJonJtexturalJandJcolourJproperties]JFoode
ChemistryYJ2001YJieYJjg[kc 8.5 57

17 sJstudyJonJtheJcolourJandJsensoryJattributesJofJhigh[hydrostatic[pressureJjamsJasJcomparedJwithJ
traditionalJjams]JJournaleofetheeScienceeofeFoodeandeAgricultureYJ2001YJjcYJcddj[cdef 4.3 58

16 TheJroleJofJ˛†[glucosidaseJinJtheJbiosynthesisJofJdYg[dimethyl[f[hydroxy[eTdzU[furanoneJinJ
strawberryJTxragariaJˆ�JananassaJcv]JwlsantaU]JFlavoureandeFragranceeJournalYJ2001YJchYJjc[jf 2.5 34

15 tiologicalJactivityJofJtotalJlipidsJfromJredJandJwhiteJwineamust]JJournaleofeAgriculturaleandeFoode
ChemistryYJ2001YJfkYJgcjh[ke 5.7 30

14 TheJeffectJofJhighJhydrostaticJpressureJonJstrawberryJflavourJcompounds]JFoodeChemistryYJ2000YJ
icYJgc[gg 8.5 49

13 TheJeffectJofJhighJhydrostaticJpressureJonJtheJstrawberryJanthocyanins]JJournaleofeAgriculturaleande
FoodeChemistryYJ2000YJfjYJdifk[gf 5.7 108

12
×ipidJfractionsJwithJaggregatoryJandJantiaggregatoryJactivityJtowardJplateletsJinJfreshJandJfriedJ
codJTyadusJmorhuaUlJcorrelationJwithJplatelet[activatingJfactorJandJatherogenesis]JJournaleofe
AgriculturaleandeFoodeChemistryYJ2000YJfjYJheid[k

5.7 34

11 wlicitationJofJtropaneJalkaloidJbiosynthesisJinJtransformedJrootJculturesJofJvaturaJstramonium]J
PhytochemistryYJ1999YJgbYJge[gh 4 68

10 TheJroleJofJd[hydroxypropanalJinJtheJbiosynthesisJofJdYg[dimethyl[f[hydroxy[dz[furan[e[oneJinJ
strawberryJTxragariaJˆ�JananassaYJcv]JwlsantaUJcallusJcultures]JFoodeChemistryYJ1999YJhfYJecc[ecf 8.5 18

9 dYg[vimethyl[f[hydroxy[dz[furan[e[oneJandJitsJderivativeslJanalysisYJsynthesisJandJbiosynthesisâ��aJ
review]JFoodeChemistryYJ1999YJhgYJcek[cgc 8.5 59

8 xluorinatedJtropaneJalkaloidsJgeneratedJbyJdirectedJbiosynthesisJinJtransformedJrootJculturesJofJ
vaturaJstramonium]JJournaleofetheeChemicaleSocietyePerkineTransactionsewYJ1999YJdcci[dcdb 11

7 TheJtiosyntheticJRelationshipJtetweenJ×ittorineJandJzyoscyamineJinJvaturaJStramonium]JCurrente
PlanteScienceeandeBiotechnologyeineAgricultureYJ1999YJefi[egb

6 cYd[PropanediolJinJstrawberriesJandJitsJroleJasJaJflavourJprecursor]JFoodeChemistryYJ1998YJhcYJegc[egf 8.5 19

(1998-2004)
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5 TheJbiosyntheticJrelationshipJbetweenJlittorineJandJhyoscyamineJinJtransformedJrootsJofJvaturaJ
stramonium]JPlanteCelleReportsYJ1998YJcjYJefc[efg 5.1 10

4 wnhancementJofJflavourJbiosynthesisJfromJstrawberryJTxragariaJxJananassaUJcallusJculturesJbyJ
ΜethylobacteriumJspecies]JPlanteCellreTissueeandeOrganeCultureYJ1997YJgbYJcik[cje 2.7 48

3 StrawberryJxlavourlJsnalysisJandJtiosynthesis]JJournaleofetheeScienceeofeFoodeandeAgricultureYJ1997YJ
ifYJfdc[fef 4.3 174

2 StrawberryJxlavourlJsnalysisJandJtiosynthesisJ1997YJifYJfdc 2

1 TheJeffectJofJh[deoxy[v[fructoseJonJflavourJbioformationJfromJstrawberryJTxragariaJxJananassaYJcv]J
wlsantaUJcallusJcultures]JPlanteCellreTissueeandeOrganeCultureYJ1996YJfgYJdg[dk 2.7 30
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