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89 themicalNcompositionZNantioxidantNcapacityZNandNsensoryNqualityNofNdriedNjujubeNfruitsNasNaffectedNbyN
cultivarNandNdryingNmethod]NFoodlChemistryZN2016ZNcahZNbha[j 8.5 81

88 VolatileNcompositionNofNpomegranatesNfromNjNípanishNcultivarsNusingNheadspaceNsolidNphaseN
microextraction]NJournalloflFoodlScienceZN2011ZNhgZNíbbe[ca 3.4 78

87 PhenolicNcompositionZNascorbicNacidNcontentZNandNantioxidantNcapacityNofNípanishNjujubeNVZiziphusN
jujubeN“ill]WNfruits]NFoodlChemistryZN2016ZNcabZNdah[be 8.5 77

86 Physico[chemicalZNnutritionalZNandNvolatileNcompositionNandNsensoryNprofileNofNípanishNjujubeN
VZiziphusNjujubaN“ill]WNfruits]NJournalloflthelScienceloflFoodlandlAgricultureZN2016ZNjgZNcgic[jb 4.3 62

85 Physico[chemicalNcharacterizationNofNsixNpomegranateNcultivarsNfromN“oroccokNProcessingNandNfreshN
marketNaptitudes]NScientialHorticulturaeZN2012ZNbeaZNbaa[bag 4.1 52

84 tultivarNidentificationNusingNbiíâ��ciíNru”rNintergenicNspacer[èw’PNinNpomegranateNVPunicaN
granatumN’]W]NScientialHorticulturaeZN2009ZNbcaZNfaa[fad 4.1 52

83 TotalNphenolsNandNantioxidantNcapacityNinNbaN“oroccanNpomegranateNvarieties]NJournalloflFoodl
ScienceZN2012ZNhhZNtbbf[ca 3.4 51

82 rntioxidantNpropertiesNandNchemicalNcharacterizationNofNípanishN–puntiaNficus[indicaN“ill]NcladodesN
andNfruits]NJournalloflthelScienceloflFoodlandlAgricultureZN2018ZNjiZNbfgg[bfhd 4.3 48

81 PolyphenolicNcompoundsZNanthocyaninsNandNantioxidantNactivityNofNnineteenNpomegranateNfruitskNrN
richNsourceNofNbioactiveNcompounds]NJournalloflFunctionallFoodsZN2016ZNcdZNgci[gdg 5.1 46

80
PhytochemicalNcharacterizationNofNdifferentNpricklyNpearNV–puntiaNficus[indicaNV’]WN“ill]WNcultivarsNandN
botanicalNpartskNUyP’t[víz[“íNmetabolomicsNprofilesNandNtheirNchemometricNanalysis]NFoodl
ResearchlInternationalZN2018ZNbaiZNdab[dai

7 42

79 PotentialNofNípanishNsour[sweetNpomegranatesNVcultivarNtcfWNforNtheNjuiceNindustry]NFoodlSciencel
andlTechnologylInternationalZN2012ZNbiZNbcj[di 2.6 42

78 TotalNphenolicsZNorganicNacidsZNsugarsNandNantioxidantNactivityNofNmandarinNVtitrusNclementinaNyort]N
exNTan]WkNVariationNfromNrootstock]NScientialHorticulturaeZN2014ZNbheZNga[ge 4.1 41

77 èelativeNincidenceZNspatialNdistributionNandNgeneticNdiversityNofNcucurbitNvirusesNinNeasternNípain]N
AnnalsloflAppliedlBiologyZN2013ZNbgcZNdgc[dha 2.6 41

76 rntioxidantNactivityZNvolatileNcompositionNandNsensoryNprofileNofNfourNnewNvery[earlyNapricotsN
VPrunusNarmeniacaN’]W]NJournalloflthelScienceloflFoodlandlAgricultureZN2014ZNjeZNif[je 4.3 38

75 rntioxidantNcapacityZNfattyNacidsNprofileZNandNdescriptiveNsensoryNanalysisNofNtableNolivesNasNaffectedN
byNdeficitNirrigation]NJournalloflthelScienceloflFoodlandlAgricultureZN2017ZNjhZNeee[efb 4.3 36

74 themicalZNmorphologicalNandNorganolepticalNcharacterisationNofNfiveNípanishNquinceNtreeNclonesN
VtydoniaNoblongaN“illerW]NScientialHorticulturaeZN2009ZNbccZNejb[ejg 4.1 36

73 âualityZNbioactiveNcompoundsZNandNantioxidantNactivityNofNnewNflat[typeNpeachNandNnectarineN
cultivarskNaNcomparativeNstudy]NJournalloflFoodlScienceZN2011ZNhgZNthcj[df 3.4 34

Pilar Legua

2



72 sioactiveNcompoundsNandNsensoryNqualityNofNblackNandNwhiteNmulberriesNgrownNinNípain]NPlantlFoodsl
forlHumanlNutritionZN2013ZNgiZNdha[h 3.9 31

71 âualityNparametersZNbiocompoundsNandNantioxidantNactivityNinNfruitsNofNnineNquinceNVtydoniaN
oblongaN“illerWNaccessions]NScientialHorticulturaeZN2013ZNbfeZNgb[gf 4.1 27

70 PerformanceNofNPrunusNrootstocksNforNapricotNinN“editerraneanNconditions]NScientialHorticulturaeZN
2010ZNbceZNdfe[dfj 4.1 27

69
Physico[chemicalNandNphysiologicalNchangesNduringNfruitNdevelopmentNandNon[treeNripeningNofNtwoN
ípanishNjujubeNcultivarsNVZiziphusNjujubaN“ill]W]NJournalloflthelScienceloflFoodlandlAgricultureZN2016ZN
jgZNeaji[baf

4.3 27

68 znfluenceNofNdifferentNrootstocksNonNyieldNprecocityNandNfruitNqualityNofNâ��TaroccoNícirˆ¤â��NpigmentedN
sweetNorange]NScientialHorticulturaeZN2018ZNcdaZNgc[gh 4.1 27

67 vvaluationNofNípanishNPomegranateNJuiceskN–rganicNrcidsZNíugarsZNandNrnthocyanins]NInternationall
JournalloflFoodlPropertiesZN2012ZNbfZNeib[eje 3 26

66 PhenologicalNgrowthNstagesNofNjujubeNtreeNVZiziphusNjujubeWkNcodificationNandNdescriptionNaccordingN
toNtheNsstyNscale]NAnnalsloflAppliedlBiologyZN2015ZNbggZNbdg[bec 2.6 25

65 âualityZNantioxidantNactivityNandNtotalNphenolsNofNsixNípanishNpomegranatesNclones]NSciential
HorticulturaeZN2015ZNbicZNgf[hc 4.1 24

64 themicalZNfunctionalNandNqualityNpropertiesNofNJapaneseNplumNVPrunusNsalicinaN’indl]WNasNaffectedNbyN
mulching]NScientialHorticulturaeZN2012ZNbdeZNbbe[bca 4.1 24

63 TheNeffectNofNplant[associativeNbacteriaNVrzospirillumNandNPantoeaWNonNtheNfruitNqualityNofNsweetN
pepperNunderNlimitedNnitrogenNsupply]NScientialHorticulturaeZN2008ZNbbhZNbjb[bjg 4.1 24

62 PhysicochemicalNandNnutritionalNcompositionZNvolatileNprofileNandNantioxidantNactivityNdifferencesNinN
ípanishNjujubeNfruits]NLWTl-lFoodlSciencelandlTechnologyZN2018ZNjiZNb[i 5.4 21

61 PolyphenolNtompoundsNandNsiologicalNrctivityNofNtaperNVN’]WNwlowersNsuds]NPlantsZN2019ZNiZN 4.5 21

60 vffectsNofNorganicNandNconventionalNfarmingNonNtheNphysicochemicalNandNfunctionalNpropertiesNofN
jujubeNfruit]NLWTl-lFoodlSciencelandlTechnologyZN2019ZNjjZNedi[eee 5.4 20

59 wattyNacidNprofileNofNfruitsNVpulpNandNpeelWNandNcladodesNVyoungNandNoldWNofNpricklyNpearN[–puntiaN
ficus[indicaNV’]WN“ill]]NfromNsixNípanishNcultivars]NJournalloflFoodlCompositionlandlAnalysisZN2019ZNieZNbadcje4.1 19

58 PlantNgrowthZNyieldNandNfruitNqualityNofNâ��’aneN’ateâ��NnavelNorangeNonNfourNcitrusNrootstocks]NSpanishl
JournalloflAgriculturallResearchZN2011ZNjZNchb 1.1 19

57 wruitNqualityNcharacterizationNofNsevenNpomegranateNaccessionsNVPunicaNgranatumN’]WNgrownNinN
íoutheastNofNípain]NScientialHorticulturaeZN2014ZNbhfZNbhe[bia 4.1 17

56 PomegranateNvarietyNandNpomegranateNplantNpartZNrelevanceNfromNbioactiveNpointNofNviewkNaNreview]N
BioresourceslandlBioprocessingZN2021ZNiZN 5.2 16

55 znfluenceNofNdeficitNirrigationNandNcropNloadNonNtheNyieldNandNfruitNqualityNinNWonderfulNandN“ollarN
deNvlcheNpomegranates]NJournalloflthelScienceloflFoodlandlAgricultureZN2018ZNjiZNdaji[dbai 4.3 16
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54 PhenologicalNgrowthNstagesNofNnashiNtreeNVPyrusNpyrifoliaWkNcodificationNandNdescriptionNaccordingNtoN
theNsstyNscale]NAnnalsloflAppliedlBiologyZN2016ZNbgiZNcff[cgd 2.6 15

53 xeneticNdiversityNofNpomegranateNgermplasmNcollectionNfromNípainNdeterminedNbyNfruitZNseedZNleafN
andNflowerNcharacteristics]NPeerJZN2016ZNeZNeccbe 3.1 15

52
vffectNofNmodifiedNatmosphereNpackagingNonNtheNphysiologicalNandNfunctionalNcharacteristicsNofN
ípanishNjujubeNVZiziphusNjujubaN“ill]WNcvNUPhoenixUNduringNcoldNstorage]NScientialHorticulturaeZN2019ZN
cfiZNbaihed

4.1 14

51 PhysicochemicalNcompositionNandNantioxidantNactivityNofNthreeNípanishNcaperNVtapparisNspinosaN’]WN
fruitNcultivarsNinNthreeNstagesNofNdevelopment]NScientialHorticulturaeZN2018ZNceaZNfaj[fbf 4.1 14

50 ueterminationNofNaNcolourNindexNforNfruitNofNpomegranateNvarietalNgroupNâ��“ollarNdeNvlcheâ��]NSciential
HorticulturaeZN2013ZNbfaZNdga[dge 4.1 14

49 PhysicochemicalNpropertiesNofNorangeNjuiceNfromNtenNrootstocksNusingNmultivariateNanalysis]NSciential
HorticulturaeZN2013ZNbgaZNcgi[chd 4.1 14

48 rnthocyaninNcontentNandNcolourNdevelopmentNofNpomegranateNjam]NFoodlandlBioproductsl
ProcessingZN2011ZNijZNehh[eib 4.9 14

47
èemediatedNmarineNsedimentNasNgrowingNmediumNforNlettuceNproductionkNassessmentNofNagronomicN
performanceNandNfoodNsafetyNinNaNpilotNexperiment]NJournalloflthelScienceloflFoodlandlAgricultureZN
2019ZNjjZNfgce[fgda

4.3 13

46 ueterminationNofNtheNVolatileNProfileNofN’emonNPeelN–ilsNasNrffectedNbyNèootstock]NFoodsZN2020ZNjZN 4.9 13

45 VolatileNcompositionNofNpricklyNpearNfruitNpulpNfromNsixNípanishNcultivars]NJournalloflFoodlScienceZN
2020ZNifZNdfi[dgd 3.4 13

44 TyvNP–“vxèr”rTvNTèvvNz”NTyvNW–è’ukN”vWNtU’TzVrèíNr”uNUíví]NActalHorticulturaeZN2015ZNdch[ddc0.3 12

43 TrifoliataNhybridsNrootstocksNforNU’aneN’ateUNnavelNorangeNinNípain]NScientialAgricolaZN2011ZNgiZNfei[ffd 2.5 12

42 wattyNacidNprofileNofNpeelNandNpulpNofNípanishNjujubeNVZiziphusNjujubaN“ill]WNfruit]NFoodlChemistryZN
2019ZNcjfZNceh[cfd 8.5 11

41 “orphologicalNandNnutraceuticalNcharacterizationNofNsixNpomegranateNcultivarsNofNglobalN
commercialNinterest]NScientialHorticulturaeZN2020ZNchcZNbajffh 4.1 11

40 PhenologicalNgrowthNstagesNofNcaperNplantNVtapparisNspinosaN’]WNaccordingNtoNtheNsiologischeN
sundesanstaltZNsundessortenamtNandNtyemicalNscale]NAnnalsloflAppliedlBiologyZN2013ZNbgdZNbdf[beb 2.6 11

39 âualityNParametersZNVolatileNtompositionZNandNíensoryNProfilesNofNyighlyNvndangeredNípanishN
titrusNwruits]NJournalloflFoodlQualityZN2018ZNcabiZNb[bd 2.7 11

38 PomegranateNVPunicaNgranatumN’]WNaNdryNpericarpNfruitNwithNfleshyNseeds]NTrendslinlFoodlSciencelandl
TechnologyZN2020ZNbacZNcdc[cdg 15.3 10

37 PhenologicalNgrowthNstagesNofNâ��PeroNdeNtehegˆ›nâ��NV“alusNdomesticaNsorkhWkNtodificationNandN
descriptionNaccordingNtoNtheNsstyNscale]NScientialHorticulturaeZN2019ZNcegZNicg[ide 4.1 10
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36 èootstockâ��sNandNscionâ��sNimpactNonNlemonNqualityNinNsoutheastNípain]NInternationallAgrophysicsZN2018ZN
dcZNdcf[ddd 2 9

35 vconomicNestimationNofNcactusNpearNproductionNandNitsNfeasibilityNinNípain]NTrendslinlFoodlSciencel
andlTechnologyZN2020ZNbadZNdhj[dif 15.3 8

34 tharacterizationNofNsioactiveNtompoundsNofNV’]WN“ill]NíeedsNfromNípanishNtultivars]NMoleculesZN2020ZN
cfZN 4.8 8

33 vffectNofNairNtemperatureNonNrindNcolourNdevelopmentNinNpomegranates]NScientialHorticulturaeZN2012
ZNbdeZNcef[ceh 4.1 7

32 PrunusNhybridsNrootstocksNforNflatNpeach]NScientialAgricolaZN2012ZNgjZNbd[bi 2.5 6

31 èelationshipsNbetweenNphysico[chemicalNandNfunctionalNparametersNandNgeneticNanalysisNwithNzííèN
markersNinNípanishNjujubesNVZiziphusNjujubaN“ill]WNcultivars]NScientialHorticulturaeZN2019ZNcfdZNdja[dji 4.1 5

30 PotentialNofNdredgedNbioremediatedNmarineNsedimentNforNstrawberryNcultivation]NScientificlReportsZN
2020ZNbaZNbjihi 4.9 5

29
vffectNofNaNnewNremediatedNsubstrateNonNbioactiveNcompoundsNandNantioxidantNcharacteristicsNofN
pomegranateNVPunicaNgranatumN’]WNcultivarNâ��PurpleNâueenâ��]NArchivesloflAgronomylandlSoillScienceZN
2019ZNgfZNbfgf[bfhe

2 5

28 PhysicochemicalNandNrntioxidantNtapacityNofNJujubeNVZiziphusNjujubaN“ill]WNatNuifferentN“aturationN
ítages]NAgronomyZN2021ZNbbZNbdc 3.6 5

27 rntioxidantNrctivityNandNsioactiveNtompoundsNtontentsNinNuifferentNítagesNofNwlowerNsudN
uevelopmentNfromNThreeNípanishNtaperNVtapparisNspinosaWNtultivars]NHorticulturelJournalZN2019ZNiiZNeba[ebj1.1 3

26 P–’’v”ˆ¢ppPzíTz’Nrwwz”zTYN–wNvzxyTN”vWNP–“vxèr”rTvNt’–”víNVPU”ztrNxèr”rTU“N’]W]NActal
HorticulturaeZN2009ZNbhf[bia 0.3 3

25 âualityNParametersNofNípanishN’emonsNwithNtommercialNznterest]NFoodsZN2020ZNbaZN 4.9 3

24 znfluenceNofN”ewNtitrusNèootstocksNonN’emonNâuality]NAgronomyZN2020ZNbaZNjhe 3.6 3

23 vffectsNofNpostharvestNstorageNconditionsNonNâ��Taroccoâ��NorangeNfruitNquality]NActalHorticulturaeZN2018
ZNihd[ihi 0.3 3

22 vffectNofNPhytoremediatedNPortNíedimentNasNanNrgriculturalN“ediumNforNPomegranateNtultivationkN
“obilityNofNtontaminantsNinNtheNPlant]NSustainabilityZN2021ZNbdZNjggb 3.6 3

21 znfluenceNofNítorageNonNPhysiologicalNPropertiesZNthemicalNtompositionZNandNsioactiveNtompoundsN
onNtactusNPearNwruitNV–puntiaNficus[indicaNV’]WN“ill]W]NAgricultureluSwitzerlandvZN2021ZNbbZNgc 3 3

20 PotentialNcorrelationNbetweenNgrowthNhabitNandNyieldNofNípanishNpomegranateNcultivars]NSciential
HorticulturaeZN2012ZNbeeZNbgi[bhb 4.1 2

19 Pèv’z“z”rèYNtyrèrtTvèzZrTz–”N–wNízXTYN–”vNtrPvèNt’–”víNVtrPPrèzíNíPz”–írN’]W]NActal
HorticulturaeZN2009ZNbff[bga 0.3 2
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18 èesponseNofNrpricotNwruitNâualityNtoNProtectiveN”etting]NAgricultureluSwitzerlandvZN2021ZNbbZNcga 3 2

17 srebaNwruitsNtharacterizationNfromNwourNVarietiesNVwicusNcaricaN’]WNwithNzmportantNtommercialN
znterestNinNípain]]NFoodsZN2021ZNbaZN 4.9 2

16 themicalNpropertiesNofNcladodesNofNtwoNcultivarsNofNpricklyNpear]NActalHorticulturaeZN2019ZNdbh[dcc 0.3 1

15 rntioxidantNactivityNandNtheNphysicochemicalNcompositionNofNyoungNcaperNshootsNVtapparisNspinosaN
’]WNofNdifferentNípanishNcultivars]NScientialHorticulturaeZN2022ZNcjdZNbbageg 4.1 1

14 “olecularZNPhysico[themicalZNandNíensoryNtharacterizationNofNtheNTraditionalNípanishNrppleNVarietyN
â��PeroNdeNtehegˆ›nâ��]NAgronomyZN2020ZNbaZNbajd 3.6 1

13 rntioxidantNactivityNandNtotalNphenolsNinNcapersNVtapparisNspinosaW]NActalHorticulturaeZN2019ZNdbb[dbg 0.3 1

12 “etabolomicNProfileNofNtitrusNlimonN’eavesNVâ��Vernaâ��NVarietyWNbyNby[”“èNandN“ultivariateNrnalysisN
Technique]NAgronomyZN2022ZNbcZNbaga 3.6 1

11
èelationshipsNbetweenNchemicalNcompositionZNantioxidantNactivityNandNgeneticNanalysisNwithNzííèN
markersNinNflowerNbudsNofNcaperNplantsNVtapparisNspinosaN’]WNofNtwoNsubspeciesNspinosaNandN
rupestrisNofNípanishNcultivars]NGeneticlResourceslandlCroplEvolutionZb

2 0

10 wattyNacidsNcompositionalNvariationsNbetweenNtheNedibleNandNnon[edibleNfruitNpartNofNsevenN
pomegranateNvarieties]]NFoodlChemistrylMolecularlSciencesZN2021ZNdZNbaaaeg 1 0

9 rpplicationNofN’trN“ethodologyNtoNtheNProductionNofNítrawberryNonNíubstratesNwithNPeatNandN
íedimentsNfromNPorts]NSustainabilityZN2021ZNbdZNgdcd 3.6 0

8 VolatileNProfileNinNuifferentNrerialNPartsNofNTwoNtaperNtultivarsNVtapparisNspinosaN’]W]NJournallofl
FoodlQualityZN2021ZNcacbZNb[j 2.7 0

7 âualitativeNandNvarietalNcharacterizationNofNpomegranateNpeelkNyigh[valueNco[productNorNwasteNofN
productionp]NScientialHorticulturaeZN2022ZNcjbZNbbagab 4.1 0

6 znfluenceNofNfruitNbaggingNtechniqueNonNtheNmorphometricNandNbiochemicalNcharacteristicsNofNtwoN
pomegranateNvarietiesNVpunicaNgranatumNl]W]NFoodlChemistrylMolecularlSciencesZN2022ZNbaabbc 1 0

5 vvolutionNofNfruitNmaturationNofNsomeNpomegranateNVPunicaNgranatumN’]WNcultivarsNinNtwoN
“editerraneanNareas]NActalHorticulturaeZN2019ZNjh[bac 0.3

4 rNnewNsubstrateNforNtheNcultivationNofNpomegranate]NActalHorticulturaeZN2019ZNbif[bjc 0.3

3 PyYízt–[tyv“ztr’NtyrèrtTvèzírTz–”N–wNw–UèN”vWNíPr”zíyNP–“vxèr”rTvNt’–”ví]NActal
HorticulturaeZN2015ZNdbj[dcf 0.3

2 wèUzTNt–’–UèNvV–’UTz–”N–wNTyèvvNíPr”zíyNP–“vxèr”rTvNt’–”ví]NActalHorticulturaeZN2015ZNdbb[dbh0.3

1 Physico[chemicalNpropertiesNofNâ��zsidroâ��NjujubeNfruit]NActalHorticulturaeZN2019ZNhh[ic 0.3
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