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k Paper IF Citations

49 LowNTemperaturesNzffectNtheNPhysiologicalNStatusNandNPhytochemicalN–ontentNofNćlatNLeafNKaleNaN
vargNbNSproutsggNFoodseN2022eNjjeN 4.9 2

48 EnhancementNofNtheNGreenNExtractionNofN’ioactiveNMoleculesNfromNOleaNeuropaeaNLeavesgN
SeparationseN2022eNreNll 3.1 0

47 zpplicationNofNOptimizationNandNModelingNforNtheN–ompostingNProcessNEnhancementgNProcesseseN
2022eNjieNkkr 2.9 0

46 LowfPhytotoxicNšeepNEutecticNSystemsNasNzlternativeNExtractionNMediaNforNtheNRecoveryNofN–hitinN
fromN’rownN–rabNShellsgNACSfOmegaeN2021eNoeNkqpkrfkqpmj 3.9 3

45
TheNanalysisNofNacidicNandNbasicNnonfsteroidalNantifinflammatoryNdrugsNinNmilkNandNmuscleNsamplessNaN
comprehensiveNanalyticalNapproachNusingNUHPL–fMShMSgNFoodfAdditivesfandfContaminantsfsfPartfAf
ChemistryrfAnalysisrfControlrfExposurefandfRiskfAssessmenteN2021eNjfjo

3.2 1

44 –hillingNandNćreezingNTemperatureNStressNšifferentlyNInfluenceNGlucosinolatesN–ontentNinNvarggN
PlantseN2021eNjieN 4.5 6

43 šesigningNaNbiocatalyticNprocessNinvolvingNdeepNeutecticNsolventsgNJournalfoffChemicalfTechnologyf
andfBiotechnologyeN2021eNroeNjmfli 3.5 15

42 ševelopmentNofNenvironmentallyNfriendlyNlipasefcatalysedNkineticNresolutionNofNaReSbfjfphenylethylN
acetateNusingNaqueousNnaturalNdeepNeutecticNsolventsgNProcessfBiochemistryeN2021eNjikeNjfr 4.8 3

41 NaturalNdeepNeutecticNsolventNasNaNuniqueNsolventNforNvalorisationNofNorangeNpeelNwasteNbyNtheN
integratedNbiorefineryNapproachgNWastefManagementeN2021eNjkieNlmiflni 8.6 13

40 –OSMOthermNasNanNEffectiveNToolNforNSelectionNofNšeepNEutecticNSolventsN’asedNReadyfTofUseN
ExtractsNfromNGra¯¡evinaNGrapeNPomacegNMoleculeseN2021eNkoeN 4.8 3

39 šeepNeutecticNsystemsNfromNbetaineNandNpolyolsNâ��NPhysicochemicalNandNtoxicologicalNpropertiesgN
JournalfoffMolecularfLiquidseN2021eNllneNjjokij 6 11

38 ševelopmenteNOptimizationeNandN–omparisonNofNšifferentNSampleNPrefTreatmentsNforNSimultaneousN
šeterminationNofNVitaminNENandNVitaminNKNinNVegetablesgNMoleculeseN2020eNkneN 4.8 3

37 ševelopmentNofNcontinuouslyNoperatedNaqueousNtwofphaseNmicroextractionNprocessNusingNnaturalN
deepNeutecticNsolventsgNSeparationfandfPurificationfTechnologyeN2020eNkmmeNjjopmo 8.3 11

36 NaturalNdeepNeutecticNsolventsNareNviableNsolventsNforNplantNcellNculturefassistedNstereoselectiveN
biocatalysisgNProcessfBiochemistryeN2020eNrleNorfpo 4.8 1

35 ’iologicalNactivityNandNsensoryNevaluationNofNcocoaNbyfproductsNNzšESNextractsNusedNinNfoodN
fortificationgNInnovativefFoodfSciencefandfEmergingfTechnologieseN2020eNooeNjiknjm 6.8 7

34 šeepNEutecticNSolventsNandNNonconventionalNTechnologiesNforN’lueberryfPeelNExtractionsNKineticseN
znthocyaninNStabilityeNandNzntiproliferativeNzctivitygNAntioxidantseN2020eNreN 7.1 23

33 ImpactNofNšeepNEutecticNSolventsNonNExtractionNofNPolyphenolsNfromNGrapeNSeedsNandNSkingNAppliedf
SciencesfnSwitzerlandoeN2020eNjieNmqli 2.6 4
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32 HempseedNproteinNhydrolysatesVNeffectsNonNtheNproliferationNandNinducedNoxidativeNstressNinNnormalN
andNcancerNcellNlinesgNMolecularfBiologyfReportseN2019eNmoeNoiprfoiqn 2.8 17

31
EnablingNtechnologiesNforNtheNextractionNofNgrapefpomaceNanthocyaninsNusingNnaturalNdeepN
eutecticNsolventsNinNupftofhalfflitreNbatchesNextractionNofNgrapefpomaceNanthocyaninsNusingNNzšESgN
FoodfChemistryeN2019eNliieNjknjqn

8.5 71

30 PhysicochemicalNPropertieseN–ytotoxicityeNandNzntioxidativeNzctivityNofNNaturalNšeepNEutecticN
SolventsN–ontainingNOrganicNzcidgNChemicalfandfBiochemicalfEngineeringfQuarterlyeN2019eNlleNjfjq 1.8 28

29 ReadyftofuseNgreenNpolyphenolicNextractsNfromNfoodNbyfproductsgNFoodfChemistryeN2019eNkqleNokqfolo 8.5 47

28 GreenNasymmetricNreductionNofNacetophenoneNderivativessNSaccharomycesNcerevisiaeNandNaqueousN
naturalNdeepNeutecticNsolventgNBiotechnologyfLetterseN2019eNmjeNknlfkok 3 10

27 PlantfmediatedNstereoselectiveNbiotransformationsNinNnaturalNdeepNeutecticNsolventsgNProcessf
BiochemistryeN2018eNooeNjllfjlr 4.8 20

26 zntimicrobialeNcytotoxicNandNantioxidativeNevaluationNofNnaturalNdeepNeutecticNsolventsgN
EnvironmentalfSciencefandfPollutionfResearcheN2018eNkneNjmjqqfjmjro 5.1 70

25 NewNperspectiveNinNextractionNofNplantNbiologicallyNactiveNcompoundsNbyNgreenNsolventsgNFoodfandf
BioproductsfProcessingeN2018eNjireNnkfpl 4.9 173

24 Vo˜�eNiNpovr˜�eNkaoNbiokatalizatoriNzaNdobivanjeNkiralnihNspojevagNHrvatskif˜�asopisfZafPrehrambenuf
TehnologijufBiotehnologijufIfNutricionizameN2018eNjleNpifpp 0.2

23 –omparativeNanalysisNofNphytochemicalsNandNactivityNofNendogenousNenzymesNassociatedNwithNtheirN
stabilityeNbioavailabilityNandNfoodNqualityNinNfiveN’rassicaceaeNsproutsgNFoodfChemistryeN2018eNkoreNrofjik 8.5 31

22 zssessmentNofNglucosinolateseNantioxidativeNandNantiproliferativeNactivityNofNbroccoliNandNcollardN
extractsgNJournalfoffFoodfCompositionfandfAnalysiseN2017eNojeNnrfoo 4.1 31

21 PlantfmediatedNasymmetricNreductionNofNjfalemfdimethylphenylbethanonegNTetrahedron:fAsymmetryeN
2017eNkqeNplifpll 15

20 NaturalNdeepNeutecticNsolventsNandNultrasoundfassistedNextractionsNGreenNapproachesNforNextractionN
ofNwineNleesNanthocyaninsgNFoodfandfBioproductsfProcessingeN2017eNjikeNjrnfkil 4.9 172

19 ToxicityNmechanismsNofNionicNliquidsgNArhivfZafHigijenufRadafIfToksikologijueN2017eNoqeNjpjfjpr 1.7 49

18
PhytochemicalNandN’ioactiveNPotentialNofNinNvivoNandNinNvitroNGrownNPlantsNofN–entaureaNragusinaNLgN
fNšetectionNofNšNzhRNzNzctiveN–ompoundsNinNPlantNExtractsNviaNThermalNšenaturationNandN–ircularN
šichroismgNPhytochemicalfAnalysiseN2017eNkqeNnqmfnrk

3.4 7

17 PoplarNresponseNtoNcadmiumNandNleadNsoilNcontaminationgNEcotoxicologyfandfEnvironmentalfSafetyeN
2017eNjmmeNmqkfmqr 7 53

16 ExtractionNofNProanthocyanidinsNandNznthocyaninsNfromNGrapeNSkinNbyNUsingNIonicNLiquidsgNFoodf
TechnologyfandfBiotechnologyeN2017eNnneNmkrfmlp 2.1 20

15 NaturalNdeepNeutecticNsolventsNasNbeneficialNextractantsNforNenhancementNofNplantNextractsN
bioactivitygNLWTfsfFoodfSciencefandfTechnologyeN2016eNpleNmnfnj 5.4 164

(2016-2019)
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14 GreenNextractionNofNgrapeNskinNphenolicsNbyNusingNdeepNeutecticNsolventsgNFoodfChemistryeN2016eN
kiieNjnrfoo 8.5 271

13 –omparativeNinNvitroNstudyNofNcholiniumfbasedNionicNliquidsNandNdeepNeutecticNsolventsNtowardNfishN
cellNlinegNEcotoxicologyfandfEnvironmentalfSafetyeN2016eNjljeNlifo 7 38

12 PolyphenolseNmethylxanthineseNandNantioxidantNcapacityNofNchocolatesNproducedNinNSerbiagNJournalf
offFoodfCompositionfandfAnalysiseN2015eNmjeNjlpfjml 4.1 60

11 ’akerâ��sNyeastfmediatedNasymmetricNreductionNofNethylNlfoxobutanoateNinNdeepNeutecticNsolventsgN
ProcessfBiochemistryeN2015eNnieNjpqqfjprk 4.8 43

10 EvaluationNofNtoxicityNandNbiodegradabilityNofNcholineNchlorideNbasedNdeepNeutecticNsolventsgN
EcotoxicologyfandfEnvironmentalfSafetyeN2015eNjjkeNmofnl 7 333

9 GreenNsolventsNforNgreenNtechnologiesgNJournalfoffChemicalfTechnologyfandfBiotechnologyeN2015eNrieNjoljfjolr3.5 203

8 zdaptiveNresponseNofNpoplarNaPopulusNnigraNLgbNafterNprolongedN–dNexposureNperiodgNEnvironmentalf
SciencefandfPollutionfResearcheN2014eNkjeNlprkfqik 5.1 20

7 zNbriefNoverviewNofNtheNpotentialNenvironmentalNhazardsNofNionicNliquidsgNEcotoxicologyfandf
EnvironmentalfSafetyeN2014eNrreNjfjk 7 435

6 ImidiazoliumNbasedNionicNliquidssNeffectsNofNdifferentNanionsNandNalkylNchainsNlengthsNonNtheNbarleyN
seedlingsgNEcotoxicologyfandfEnvironmentalfSafetyeN2014eNjijeNjjofkl 7 109

5 ’alanceNofNglucosinolatesNcontentNunderN–dNstressNinNtwoN’rassicaNspeciesgNPlantfPhysiologyfandf
BiochemistryeN2013eNoleNrrfjio 5.4 19

4
ExpressionNpatternNofNtheNglucosinolateNsideNchainNbiosyntheticNgenesNMzMjNandNMzMlNofN
zrabidopsisNthalianaNinNdifferentNorgansNandNdevelopmentalNstagesgNPlantfPhysiologyfandf
BiochemistryeN2012eNnleNppfql

5.4 19

3 OptimisationNofNmicrowavefassistedNextractionNofNphenolicNcompoundsNfromNbroccoliNandNitsN
antioxidantNactivitygNInternationalfJournalfoffFoodfSciencefandfTechnologyeN2012eNmpeNkojlfkojr 3.8 34

2 InfluenceNofNpotassiumNfertilisationNonNtheNlevelsNofNphenolicNcompoundsNinNsweetNpotatoNaIpomoeaN
batatasNLgbNleavesgNJournalfoffHorticulturalfSciencefandfBiotechnologyeN2012eNqpeNmpfnj 1.9 3

1 –hangesNofNphenolicNcompoundsNandNantioxidantNcapacityNinNcocoaNbeansNprocessinggNInternationalf
JournalfoffFoodfSciencefandfTechnologyeN2011eNmoeNjprlfjqii 3.8 57
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