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m Paper IF Citations

172 zfKhomogalacturonanKwereKaKsideKchainKofKrhamnogalacturonanKzYKzmplicationsKforKcellKwallK
architectureYKPlantiPhysiologyWK2003WKbdcWKbhibXj 6.6 474

171 SaponinsWKclassificationKandKoccurrenceKinKtheKplantKkingdomYKPhytochemistryWK2007WKgiWKchfXjh 4 469

170 ëitrogenXtoXαroteinKtonversionKwactorsKforKThreeKvdibleKznsectskKTenebrioKmolitorWKrlphitobiusK
diaperinusWKandKyermetiaKillucensYKJournaliofiAgriculturaliandiFoodiChemistryWK2017WKgfWKcchfXcchi 5.7 280

169
αrocyanidinKdimersKareKmetabolizedKbyKhumanKmicrobiotaKwithKcXSdWeXdihydroxyphenylTaceticKacidK
andKfXSdWeXdihydroxyphenylTXgammaXvalerolactoneKasKtheKmajorKmetabolitesYKJournaliofiAgriculturali
andiFoodiChemistryWK2009WKfhWKbaieXjc

5.7 229

168 StructuralKdifferencesKofKxylansKaffectKtheirKinteractionKwithKcelluloseYKCarbohydrateiPolymersWK2007WK
gjWKjeXbaf 10.3 160

167 αrocyanidinKdimersKrbWKrcWKandKscKareKabsorbedKwithoutKconjugationKorKmethylationKfromKtheKsmallK
intestineKofKratsYKJournaliofiNutritionWK2009WKbdjWKbegjXhd 4.1 138

166 sifidobacteriumKcarbohydrasesXtheirKroleKinKbreakdownKandKsynthesisKofKSpotentialTKprebioticsYK
MoleculariNutritioniandiFoodiResearchWK2008WKfcWKbegXgd 5.9 130

165 xeneticKvariationKinKpeaKseedKglobulinKcompositionYKJournaliofiAgriculturaliandiFoodiChemistryWK2006
WKfeWKecfXdd 5.7 109

164 rmyloseKisKsynthesizedKinKvitroKbyKextensionKofKandKcleavageKfromKamylopectinYKJournaliofiBiologicali
ChemistryWK1998WKchdWKcccdcXea 5.4 102

163 LyticKpolysaccharideKmonooxygenasesKfromKçyceliophthoraKthermophilaKtbKdifferKinKsubstrateK
preferenceKandKreducingKagentKspecificityYKBiotechnologyiforiBiofuelsWK2016WKjWKbig 7.8 99

162 vfficacyKofKfoodKproteinsKasKcarriersKforKflavonoidsYKJournaliofiAgriculturaliandiFoodiChemistryWK2012WK
gaWKebdgXed 5.7 98

161 tarotenoidKcompositionKofKberriesKandKleavesKfromKsixKγomanianKseaKbuckthornKSyippophaeK
rhamnoidesKLYTKvarietiesYKFoodiChemistryWK2014WKbehWKbXj 8.5 95

160 sitterKtasteKreceptorKactivationKbyKflavonoidsKandKisoflavonoidskKmodeledKstructuralKrequirementsK
forKactivationKofKhTrScγbeKandKhTrScγdjYKJournaliofiAgriculturaliandiFoodiChemistryWK2013WKgbWKbaefeXgg5.7 89

159
znKmuroKfragmentationKofKtheKrhamnogalacturonanKzKbackboneKinKpotatoKSSolanumKtuberosumKLYTK
resultsKinKaKreductionKandKalteredKlocationKofKtheKgalactanKandKarabinanKsideXchainsKandKabnormalK
peridermKdevelopmentYKPlantiJournalWK2002WKdaWKeadXbd

6.9 83

158 LaccaseZçediatorKSystemskKTheirKγeactivityKtowardKαhenolicKLigninKStructuresYKACSiSustainablei
ChemistryiandiEngineeringWK2018WKgWKcadhXcaeg 8.3 81

157 SomeKphenolicKcompoundsKincreaseKtheKnitricKoxideKlevelKinKendothelialKcellsKinKvitroYKJournaliofi
AgriculturaliandiFoodiChemistryWK2009WKfhWKhgjdXj 5.7 76

156
rKrapidKscreeningKmethodKforKprenylatedKflavonoidsKwithKultraXhighXperformanceKliquidK
chromatographyZelectrosprayKionisationKmassKspectrometryKinKlicoriceKrootKextractsYKRapidi
CommunicationsiiniMassiSpectrometryWK2009WKcdWKdaidXjd
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155 sitternessKofKsaponinsKandKtheirKcontentKinKdryKpeasYKJournaliofitheiScienceiofiFoodiandiAgricultureWK
2006WKigWKbccfXbcdb 4.3 71

154 αrenylatedKisoflavonoidsKfromKplantsKasKselectiveKestrogenKreceptorKmodulatorsKSphytoSvγçsTYK
FoodiandiFunctionWK2012WKdWKibaXch 6.1 70

153 αolyphenolicKcompositionKandKantioxidantKactivityKofKaˆ§aiKSvuterpeKoleraceaKçartYTKfromKtolombiaYK
FoodiChemistryWK2017WKcbhWKdgeXdhc 8.5 68

152 gXmethoxyflavanonesKasKbitterKtasteKreceptorKblockersKforKhTrScγdjYKPLoSiONEWK2014WKjWKejeefb 3.7 67

151
TheKethanolamideKmetaboliteKofKuyrWKdocosahexaenoylethanolamineWKshowsKimmunomodulatingK
effectsKinKmouseKperitonealKandKγrWcgeYhKmacrophageskKevidenceKforKaKnewKlinkKbetweenKfishKoilK
andKinflammationYKBritishiJournaliofiNutritionWK2011WKbafWKbhjiXiah

3.6 63

150
çetabolismKofKtheKlignanKmacromoleculeKintoKenterolignansKinKtheKgastrointestinalKlumenKasK
determinedKinKtheKsimulatorKofKtheKhumanKintestinalKmicrobialKecosystemYKJournaliofiAgriculturali
andiFoodiChemistryWK2008WKfgWKeiagXbc

5.7 63

149 SubstrateKspecificityKofKendoglucanaseskKwhatKdeterminesKxyloglucanaseKactivitypYKCarbohydratei
ResearchWK1997WKcjiWKcjjXdba 2.9 62

148 ZealactonesYKëovelKnaturalKstrigolactonesKfromKmaizeYKPhytochemistryWK2017WKbdhWKbcdXbdb 4 61

147 TheKflavonoidKherbacetinKdiglucosideKasKaKconstituentKofKtheKlignanKmacromoleculeKfromKflaxseedK
hullsYKPhytochemistryWK2007WKgiWKbcchXdf 4 60

146 StructuralKanalysesKofKtwoKarabinoseKcontainingKoligosaccharidesKderivedKfromKoliveKfruitK
xyloglucankKXXSxKandKXLSxYKCarbohydrateiResearchWK2001WKddcWKcifXjh 2.9 60

145 soostingKLαç−XdrivenKlignocelluloseKdegradationKbyKpolyphenolKoxidaseXactivatedKligninKbuildingK
blocksYKBiotechnologyiforiBiofuelsWK2017WKbaWKbcb 7.8 59

144 xreenKandKslackKTeaKαhenolicskKsioavailabilityWKTransformationKbyKtolonicKçicrobiotaWKandK
çodulationKofKtolonicKçicrobiotaYKJournaliofiAgriculturaliandiFoodiChemistryWK2018WKggWKiegjXiehh 5.7 57

143 znteractionsKbetweenKmembraneXboundKcelluloseKsynthasesKinvolvedKinKtheKsynthesisKofKtheK
secondaryKcellKwallYKFEBSiLettersWK2009WKfidWKjhiXic 3.8 57

142 vffectKofKsoybeanKprocessingKonKcontentKandKbioaccessibilityKofKfolateWKvitaminKsbcKandKisoflavonesK
inKtofuKandKtempeYKFoodiChemistryWK2013WKbebWKcebiXcf 8.5 54

141 zncreasingKsoyKisoflavonoidKcontentKandKdiversityKbyKsimultaneousKmaltingKandKchallengingKbyKaK
fungusKtoKmodulateKestrogenicityYKJournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKgheiXfi 5.7 53

140 TypeKzKarabinogalactanKcontainsKbetaXuXxalpXSbXXodTXbetaXuXxalpKstructuralKelementsYKCarbohydratei
ResearchWK2005WKdeaWKcbdfXed 2.9 52

139 SoyKisoflavonesKandKotherKisoflavonoidsKactivateKtheKhumanKbitterKtasteKreceptorsKhTrScγbeKandK
hTrScγdjYKJournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKbbhgeXhb 5.7 51

138 betaXgalactosidaseKfromKsifidobacteriumKadolescentisKuSçcaaidKprefersKbetaSbWeTXgalactosidesK
overKlactoseYKAppliediMicrobiologyiandiBiotechnologyWK2004WKggWKchgXie 5.7 51
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137 TheKchainKlengthKofKlignanKmacromoleculeKfromKflaxseedKhullsKisKdeterminedKbyKtheKincorporationK
ofKcoumaricKacidKglucosidesKandKferulicKacidKglucosidesYKPhytochemistryWK2009WKhaWKcgcXj 4 49

136 vfficientKisolationKofKmajorKprocyanidinKrXtypeKdimersKfromKpeanutKskinsKandKsXtypeKdimersKfromK
grapeKseedsYKFoodiChemistryWK2009WKbbhWKhbdXhca 8.5 49

135
zdentificationKofKprenylatedKpterocarpansKandKotherKisoflavonoidsKinKγhizopusKsppYKelicitedKsoyaK
beanKseedlingsKbyKelectrosprayKionisationKmassKspectrometryYKRapidiCommunicationsiiniMassi
SpectrometryWK2011WKcfWKffXgf

2.2 48

134
XanthohumolKfromKhopKSyumulusKlupulusKLYTKisKanKefficientKinhibitorKofKmonocyteKchemoattractantK
proteinXbKandKtumorKnecrosisKfactorXalphaKreleaseKinKLαSXstimulatedKγrWKcgeYhKmouseK
macrophagesKandKUjdhKhumanKmonocytesYKJournaliofiAgriculturaliandiFoodiChemistryWK2009WKfhWKhcheXib

5.7 48

133 zmprovedKtassavaKStarchKbyKrntisenseKznhibitionKofKxranuleXboundKStarchKSynthaseKzYKMoleculari
BreedingWK2005WKbgWKbgdXbhc 3.4 48

132 rKnewKfamilyKofKrhamnogalacturonanKlyasesKcontainsKanKenzymeKthatKbindsKtoKcelluloseYKBiochemicali
JournalWK2001WKdffWKbghXbhh 3.8 48

131 zdentificationKandKquantificationKofKSdihydroTKhydroxycinnamicKacidsKandKtheirKconjugatesKinKpotatoK
byKUyαLtâ��uruâ��vSzXçSnYKFoodiChemistryWK2012WKbdaWKhdaXhdi 8.5 47

130 UyαLtZαurXvSzZçSKanalysisKofKtheKmainKberryKandKleafKflavonolKglycosidesKfromKdifferentK
tarpathianKyippophaˆ«KrhamnoidesKLYKvarietiesYKPhytochemicaliAnalysisWK2013WKceWKeieXjc 3.4 47

129 sifidobacteriumKlongumKendogalactanaseKliberatesKgalactotrioseKfromKtypeKzKgalactansYKAppliediandi
EnvironmentaliMicrobiologyWK2005WKhbWKffabXba 4.8 47

128 γeductionKofKstarchKgranuleKsizeKbyKexpressionKofKanKengineeredKtandemKstarchXbindingKdomainKinK
potatoKplantsYKPlantiBiotechnologyiJournalWK2004WKcWKcfbXga 11.6 43

127 çicrobialKstarchXbindingKdomainsKasKaKtoolKforKtargetingKproteinsKtoKgranulesKduringKstarchK
biosynthesisYKPlantiMoleculariBiologyWK2003WKfbWKhijXiab 4.6 43

126 ëitrogenXdepletedKthlorellaKzofingiensisKproducesKastaxanthinWKketoluteinKandKtheirKfattyKacidK
esterskKaKcarotenoidKmetabolismKstudyYKJournaliofiAppliediPhycologyWK2015WKchWKbcfXbea 3.2 42

125 γecoveryKandKconcentrationKofKphenolicKcompoundsKinKbloodKorangeKjuiceKbyKmembraneK
operationsYKJournaliofiFoodiEngineeringWK2013WKbbhWKcgdXchb 6 42

124 çodulationKofKisoflavonoidKcompositionKofKγhizopusKoryzaeKelicitedKsoybeanKSxlycineKmaxTK
seedlingsKbyKlightKandKwoundingYKJournaliofiAgriculturaliandiFoodiChemistryWK2013WKgbWKigfhXgh 5.7 41

123 yydroxycinnamicKacidsKareKesterXlinkedKdirectlyKtoKglucosylKmoietiesKwithinKtheKlignanK
macromoleculeKfromKflaxseedKhullsYKPhytochemistryWK2008WKgjWKbcfaXga 4 41

122 uiscreteKformsKofKamyloseKareKsynthesizedKbyKisoformsKofKxsSSzKinKpeaYKPlantiCellWK2002WKbeWKbhghXif 11.6 40

121
zdentificationWKquantificationWKandKsensoryKcharacterizationKofKsteviolKglycosidesKfromKdifferentlyK
processedKSteviaKrebaudianaKcommercialKextractsYKJournaliofiAgriculturaliandiFoodiChemistryWK2014WK
gcWKbbhjhXiae

5.7 37

120 rgonisticKandKantagonisticKestrogensKinKlicoriceKrootKSxlycyrrhizaKglabraTYKAnalyticaliandi
BioanalyticaliChemistryWK2011WKeabWKdafXbd 4.4 37
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119 çodulationKofKtheKcelluloseKcontentKofKtuberKcellKwallsKbyKantisenseKexpressionKofKdifferentKpotatoK
SSolanumKtuberosumKLYTKtesrKclonesYKPhytochemistryWK2004WKgfWKfdfXeg 4 36

118 αulsedKvlectricKwieldKasKanKrlternativeKαreXtreatmentKforKuryingKtoKvnhanceKαolyphenolKvxtractionK
fromKwreshKTeaKLeavesYKFoodiandiBioprocessiTechnologyWK2019WKbcWKbidXbjc 5.1 36

117
tombinedKnormalXphaseKandKreversedXphaseKliquidKchromatographyZvSzXçSKasKaKtoolKtoKdetermineK
theKmolecularKdiversityKofKrXtypeKprocyanidinsKinKpeanutKskinsYKJournaliofiAgriculturaliandiFoodi
ChemistryWK2009WKfhWKgaahXbd

5.7 34

116 zncreasingKtheKtransglycosylationKactivityKofKalphaXgalactosidaseKfromKsifidobacteriumKadolescentisK
uSçKcaaidKbyKsiteXdirectedKmutagenesisYKBiotechnologyiandiBioengineeringWK2006WKjdWKbccXdb 4.9 33

115 γapidKmembraneKpermeabilizationKofKListeriaKmonocytogenesKandKvscherichiaKcoliKinducedKbyK
antibacterialKprenylatedKphenolicKcompoundsKfromKlegumesYKFoodiChemistryWK2018WKceaWKbehXbff 8.5 32

114 uiversityKofKSdihydroTKhydroxycinnamicKacidKconjugatesKinKtolombianKpotatoKtubersYKFoodiChemistryWK
2013WKbdjWKbaihXjh 8.5 32

113 —−γγzxrëbKinteractsKspecificallyKwithKintegralKcomponentsKofKtheKcelluloseKsynthaseKmachineryYK
PLoSiONEWK2014WKjWKebbcdih 3.7 32

112 αreparativeKchromatographicKpurificationKandKsurfactantKpropertiesKofKindividualKsoyasaponinsK
fromKsoyKhypocotylsYKFoodiChemistryWK2007WKbabWKdceXddd 8.5 32

111 znKvivoKexpressionKofKaKticerKarietinumKbetaXgalactosidaseKinKpotatoKtubersKleadsKtoKaKreductionKofK
theKgalactanKsideXchainsKinKcellKwallKpectinYKPlantiandiCelliPhysiologyWK2005WKegWKbgbdXcc 4.9 32

110 TheKpositionKofKprenylationKofKisoflavonoidsKandKstilbenoidsKfromKlegumesKSwabaceaeTKmodulatesK
theKantimicrobialKactivityKagainstKxramKpositiveKpathogensYKFoodiChemistryWK2017WKccgWKbjdXcab 8.5 31

109 znhibitionKofKenzymaticKbrowningKofKchlorogenicKacidKbyKsulfurXcontainingKcompoundsYKJournaliofi
AgriculturaliandiFoodiChemistryWK2012WKgaWKdfahXbe 5.7 30

108 SelectiveKSynthesisKofKUnsaturatedKëXrcylethanolaminesKbyKLipaseXKtatalyzedKëXrcylationKofK
vthanolamineKwithKUnsaturatedKwattyKrcidsYKLettersiiniOrganiciChemistryWK2009WKgWKeeeXeeh 0.6 30

107 TowardsKaKmoreKversatileKalphaXglucanKbiosynthesisKinKplantsYKJournaliofiPlantiPhysiologyWK2003WKbgaWKhgfXhh3.6 30

106 γeciprocalKznteractionsKbetweenKvpigallocatechinXdXgallateKSvxtxTKandKyumanKxutKçicrobiotaYK
JournaliofiAgriculturaliandiFoodiChemistryWK2020WKgiWKjiaeXjibf 5.7 29

105 αotatoKxyloglucanKisKbuiltKfromKXXxxXtypeKsubunitsYKCarbohydrateiResearchWK1996WKciiWKcbjXdc 2.9 28

104 TowardKuevelopingKaKYeastKtellKwactoryKforKtheKαroductionKofKαrenylatedKwlavonoidsYKJournaliofi
AgriculturaliandiFoodiChemistryWK2019WKghWKbdehiXbdeig 5.7 27

103 ZeapyranolactoneKâ��KrKnovelKstrigolactoneKfromKmaizeYKPhytochemistryiLettersWK2018WKceWKbhcXbhi 1.9 27

102 rlteringKtheKphenolicsKprofileKofKaKgreenKteaKleavesKextractKusingKexogenousKoxidasesYKFoodi
ChemistryWK2016WKbjgWKbbjhXcag 8.5 27

(2016-2004)
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101
βSrγXbasedKmolecularKsignaturesKofKprenylatedKSisoTflavonoidsKunderlyingKantimicrobialKpotencyK
againstKandKmembraneXdisruptionKinKxramKpositiveKandKxramKnegativeKbacteriaYKScientificiReportsWK
2018WKiWKjcgh

4.9 27

100
αromiscuousWKnonXcatalyticWKtandemKcarbohydrateXbindingKmodulesKmodulateKtheKcellXwallKstructureK
andKdevelopmentKofKtransgenicKtobaccoKSëicotianaKtabacumTKplantsYKJournaliofiPlantiResearchWK2007
WKbcaWKgafXbh

2.6 27

99 zsolationWKcharacterizationWKandKsurfactantKpropertiesKofKtheKmajorKtriterpenoidKglycosidesKfromK
unripeKtomatoKfruitsYKJournaliofiAgriculturaliandiFoodiChemistryWK2008WKfgWKbbedcXea 5.7 27

98
rKcomparisonKofKtheKphenolicKcompositionKofKoldKandKyoungKteaKleavesKrevealsKaKdecreaseKinK
flavanolsKandKphenolicKacidsKandKanKincreaseKinKflavonolsKuponKteaKleafKmaturationYKJournaliofiFoodi
CompositioniandiAnalysisWK2020WKigWKbaddif

4.1 27

97 αectinKlyaseKisKaKkeyKenzymeKinKtheKmacerationKofKpotatoKtuberYKJournaliofitheiScienceiofiFoodiandi
AgricultureWK1997WKhfWKbghXbhc 4.3 26

96 wattyKacidsKattachedKtoKallXtransXastaxanthinKalterKitsKcisXtransKequilibriumWKandKconsequentlyKitsK
stabilityWKuponKlightXacceleratedKautoxidationYKFoodiChemistryWK2016WKbjeWKbbaiXbf 8.5 25

95 xrowthKandKpigmentKaccumulationKinKnutrientXdepletedKzsochrysisKaffYKgalbanaKTXzS−YKJournaliofi
AppliediPhycologyWK2013WKcfWKbecbXbeda 3.2 25

94 vvaluationKofKtheKbitterXmaskingKpotentialKofKfoodKproteinsKforKvxtxKbyKaKcellXbasedKhumanKbitterK
tasteKreceptorKassayKandKbindingKstudiesYKJournaliofiAgriculturaliandiFoodiChemistryWK2013WKgbWKbaabaXh 5.7 25

93 çodificationKofKαrenylatedKStilbenoidsKinKαeanutKSrrachisKhypogaeaTKSeedlingsKbyKtheKSameKwungiK
ThatKvlicitedKThemkKTheKwungusKStrikesKsackYKJournaliofiAgriculturaliandiFoodiChemistryWK2015WKgdWKjcgaXi5.7 24

92 çassKspectrometricKcharacterisationKofKavenanthramidesKandKenhancingKtheirKproductionKbyK
germinationKofKoatKSrvenaKsativaTYKFoodiChemistryWK2019WKchhWKgicXgja 8.5 24

91 αhlorotanninKtompositionKofKLaminariaKdigitataYKPhytochemicaliAnalysisWK2017WKciWKeihXejf 3.4 23

90 xlyceollinsKandKdehydroglyceollinsKisolatedKfromKsoybeanKactKasKSvγçsKandKvγKsubtypeXselectiveK
phytoestrogensYKJournaliofiSteroidiBiochemistryiandiMoleculariBiologyWK2016WKbfgWKfdXgd 5.1 23

89 StructureKandKbiosynthesisKofKbenzoxazinoidskKαlantKdefenceKmetabolitesKwithKpotentialKasK
antimicrobialKscaffoldsYKPhytochemistryWK2018WKbffWKcddXced 4 23

88
çainKphenolicKcompoundsKofKtheKmelaninKbiosynthesisKpathwayKinKbruisingXtolerantKandK
bruisingXsensitiveKbuttonKmushroomKSrgaricusKbisporusTKstrainsYKJournaliofiAgriculturaliandiFoodi
ChemistryWK2013WKgbWKicceXdb

5.7 23

87
tccKisomerizationKinKalphaXtomatineXtoXesculeosideKrKconversionKduringKtomatoKripeningKisKdrivenK
byKtchKhydroxylationKofKtriterpenoidalKskeletonYKJournaliofiAgriculturaliandiFoodiChemistryWK2009WK
fhWKdhigXjb

5.7 23

86 rctionKpatternsKandKmappingKofKtheKsubstrateXbindingKregionsKofKendoXSbXXofTXalphaXLXarabinanasesK
fromKrspergillusKnigerKandKrspergillusKaculeatusYKCarbohydrateiResearchWK1997WKdadWKcahXbi 2.9 23

85
ëXuocosahexaenoylKuopamineWKanKvndocannabinoidXlikeKtonjugateKofKuopamineKandKtheKnXdKwattyK
rcidKuocosahexaenoicKrcidWKrttenuatesKLipopolysaccharideXznducedKrctivationKofKçicrogliaKandK
çacrophagesKviaKt−XXcYKACSiChemicaliNeuroscienceWK2017WKiWKfeiXffh

5.7 22

84 αeroxidaseKtanKαerformKtheKyydroxylationKStepKinKtheKM−xidativeKtascadeMKduringK−xidationKofKTeaK
tatechinsYKJournaliofiAgriculturaliandiFoodiChemistryWK2016WKgeWKiaacXiaaj 5.7 22
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83 αotatoKandKmushroomKpolyphenolKoxidaseKactivitiesKareKdifferentlyKmodulatedKbyKnaturalKplantK
extractsYKJournaliofiAgriculturaliandiFoodiChemistryWK2014WKgcWKcbeXcb 5.7 22

82
αurificationKandKcharacterisationKofKaKbetaXgalactosidaseKfromKrspergillusKaculeatusKwithKactivityK
towardsKSmodifiedTKexopolysaccharidesKfromKLactococcusKlactisKsubspYKcremorisKsdjKandKsijbYK
CarbohydrateiResearchWK2000WKdcjWKhfXif

2.9 21

81 rKuniversalKassayKforKscreeningKexpressionKlibrariesKforKcarbohydrasesYKJournaliofiBioscienceiandi
BioengineeringWK2000WKijWKbahXj 3.3 21

80 znvolvementKofKphenoloxidaseKinKbrowningKduringKgrindingKofKTenebrioKmolitorKlarvaeYKPLoSiONEWK
2017WKbcWKeabijgif 3.7 20

79 −verexpressionKofKtwoKdifferentKpotatoKUuαXxlcKeXepimerasesKcanKincreaseKtheKgalactoseKcontentK
ofKpotatoKtuberKcellKwallsYKPlantiScienceWK2004WKbggWKbajhXbbae 5.3 20

78 znteractionKofKflavanXdXolKderivativesKandKdifferentKcaseinsKisKdeterminedKbyKmoreKthanKprolineK
contentKandKnumberKofKprolineKrepeatsYKFoodiChemistryWK2014WKbfiWKeaiXbg 8.5 19

77
wusionKproteinsKcomprisingKtheKcatalyticKdomainKofKmutansucraseKandKaKstarchXbindingKdomainKcanK
alterKtheKmorphologyKofKamyloseXfreeKpotatoKstarchKgranulesKduringKbiosynthesisYKTransgenici
ResearchWK2007WKbgWKgefXfg

3.3 19

76 γegenerationKofKpeaKSαisumKsativumKLYTKbyKaKcyclicKorganogenicKsystemYKPlantiCelliReportsWK2004WKcdWKefdXga5.1 19

75 tompositionalKchangesKinKSisoTflavonoidsKandKestrogenicKactivityKofKthreeKedibleKLupinusKspeciesKbyK
germinationKandKγhizopusXelicitationYKPhytochemistryWK2016WKbccWKgfXhf 4 18

74 TheKantibrowningKagentKsulfiteKinactivatesKrgaricusKbisporusKtyrosinaseKthroughKcovalentK
modificationKofKtheKcopperXsKsiteYKFEBSiJournalWK2013WKciaWKgbieXjf 5.7 18

73 αeanutKallergenKrraKhKbKinteractsKwithKproanthocyanidinsKintoKhigherKmolecularKweightKcomplexesYK
JournaliofiAgriculturaliandiFoodiChemistryWK2007WKffWKihhcXi 5.7 18

72 αlantKrromaticKαrenyltransferaseskKToolsKforKçicrobialKtellKwactoriesYKTrendsiiniBiotechnologyWK2020WK
diWKjbhXjde 15.1 17

71 çodulationKofKxlucosinolateKtompositionKinKsrassicaceaeKSeedsKbyKxerminationKandKwungalK
vlicitationYKJournaliofiAgriculturaliandiFoodiChemistryWK2019WKghWKbchhaXbchhj 5.7 17

70 SodiationKasKaKtoolKforKenhancingKtheKdiagnosticKvalueKofKçrLuzXT−wZT−wXçSKspectraKofKcomplexK
astaxanthinKesterKmixturesKfromKyaematococcusKpluvialisYKJournaliofiMassiSpectrometryWK2013WKeiWKigcXhe2.2 17

69 αectinKâ��KtheKyairyKThingK2003WKehXfj 17

68 çicrobialKçetabolismKofKTheaflavinXdWdRXdigallateKandKztsKxutKçicrobiotaKtompositionKçodulatoryK
vffectsYKJournaliofiAgriculturaliandiFoodiChemistryWK2021WKgjWKcdcXcef 5.7 17

67 ëewKinsightsKintoKanKancientKantibrowningKagentkKformationKofKsulfophenolicsKinKsodiumKhydrogenK
sulfiteXtreatedKpotatoKextractsYKJournaliofiAgriculturaliandiFoodiChemistryWK2011WKfjWKbacehXff 5.7 16

66 zronXpolyphenolKcomplexesKcauseKblackeningKuponKgrindingKyermetiaKillucensKSblackKsoldierKflyTK
larvaeYKScientificiReportsWK2019WKjWKcjgh 4.9 15

(2019-2014)

7



65 vffectKofKαlantKrgeKonKtheKβuantityKandKβualityKofKαroteinsKvxtractedKfromKSugarKseetKSsetaK
vulgarisKLYTKLeavesYKJournaliofiAgriculturaliandiFoodiChemistryWK2016WKgeWKidafXidbe 5.7 15

64 rccumulationKofKmultipleXrepeatKstarchXbindingKdomainsKSSsucXSsufTKdoesKnotKreduceKamyloseK
contentKofKpotatoKstarchKgranulesYKPlantaWK2007WKccfWKjbjXdd 4.7 15

63
tomparisonKofKatmosphericKpressureKchemicalKionizationKandKelectrosprayKionizationKmassK
spectrometryKforKtheKdetectionKofKlignansKfromKsesameKseedsYKRapidiCommunicationsiiniMassi
SpectrometryWK2008WKccWKdgbfXcd

2.2 15

62 αroductionKofKdextranKinKtransgenicKpotatoKplantsYKTransgeniciResearchWK2005WKbeWKdifXjf 3.3 15
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