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187
tvaluationIofItheImutagenicityIofIsesquiterpenicIcompoundsIandItheirIinfluenceIonItheI
susceptibilityItowardsIantibioticsIofItwoIclinicallyIrelevantIbacterialIstrainsWIMutationfResearchftf
GeneticfToxicologyfandfEnvironmentalfMutagenesisUI2011UIfabUIZgVad

3 31

186 tstablishmentIofItheIvolatileIprofileIofIâ��qravoIdeItsmolfeâ��IappleIvarietyIandIidentificationIofI
varietalImarkersWIFoodfChemistryUI2009UIZZbUIdZbVdaZ 8.5 31

185 rarbohydrateIcontentUIdietaryIfibreIandImelanoidinsiIrompositionIofIespressoIfromIsingleVdoseI
coffeeIcapsulesWIFoodfResearchfInternationalUI2016UIghUIhghVhhe 7 30

184 XyloVoligosaccharidesIdisplayIaIprebioticIactivityIwhenIusedItoIsupplementIwheatIorIcornVbasedI
dietsIforIbroilersWIPoultryfScienceUI2018UIhfUIcbbYVcbcZ 3.9 30

183 γaluationIofIbrewersIspentIyeastIpolysaccharidesiIaIstructuralIcharacterizationIapproachWI
CarbohydratefPolymersUI2015UIZZeUIaZdVaa 10.3 29

182 xnteractionIofIwineImannoproteinsIandIarabinogalactansIwithIanthocyaninsWIFoodfChemistryUI2018UI
acbUIZVZY 8.5 29

181 uoamabilityIandIfoamIstabilityIofImolecularIreconstitutedImodelIsparklingIwinesWIJournalfoff
AgriculturalfandfFoodfChemistryUI2011UIdhUIgffYVg 5.7 29

180 uragmentationIpatternIofIunderivatisedIxyloVoligosaccharidesIandItheirIalditolIderivativesIbyI
electrosprayItandemImassIspectrometryWICarbohydratefPolymersUI2004UIddUIcYZVcYh 10.3 29

179 qyVproductsIofIScyliorhinusIcaniculaUI–rionaceIglaucaIandI ajaIclavataiIpIvaluableIsourceIofI
predominantlyIeSIsulfatedIchondroitinIsulfateWICarbohydratefPolymersUI2017UIZdfUIbZVbf 10.3 28

178 pIcriticalIreviewIonIextractionItechniquesIandIgasIchromatographyIbasedIdeterminationIofI
grapevineIderivedIsesquiterpenesWIAnalyticafChimicafActaUI2014UIgceUIgVbd 6.6 27
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177 “erolidolIeffectsIonImitochondrialIandIcellularIenergeticsWIToxicologyfinfVitroUI2012UIaeUIZghVhe 3.6 27

176
tffectsIofIfungusIinoculationIandIsaltIstressIonIphysiologyIandIbiochemistryIofIinIvitroIgrapevinesiI
tmphasisIonIsugarIcompositionIchangesIbyIuΚVx IanalysesWIEnvironmentalfandfExperimentalfBotanyUI
2009UIedUIZVZY

5.9 27

175 txogenousIphenolIincreaseIresistanceIofIβlmusIminorItoIsutchIelmIdiseaseIthroughIformationIofI
suberinVlikeIcompoundsIonIxylemItissuesWIEnvironmentalfandfExperimentalfBotanyUI2008UIecUIhfVZYc 5.9 27

174 rharacterizationIofIplumIprocyanidinsIbyIthiolyticIdepolymerizationWIJournalfoffAgriculturalfandf
FoodfChemistryUI2008UIdeUIdZggVhe 5.7 26

173
SimpleIandIsolventVfreeImethodologyIforIsimultaneousIquantificationIofImethanolIandIaceticIacidI
contentIofIplantIpolysaccharidesIbasedIonIheadspaceIsolidIphaseImicroextractionVgasI
chromatographyIQwSVS–’tVvrVuxsRWICarbohydratefPolymersUI2006UIecUIbYeVbZZ

10.3 26

172
”ccurrenceIofIfurfuraldehydesIduringItheIprocessingIofI—uercusIsuberI‘WIcorkWISimultaneousI
determinationIofIfurfuralUIdVhydroxymethylfurfuralIandIdVmethylfurfuralIandItheirIrelationIwithI
corkIpolysaccharidesWICarbohydratefPolymersUI2004UIdeUIagfVahb

10.3 26

171 tffectIofIenzymaticIaromaIreleaseIonItheIvolatileIcompoundsIofIwhiteIwinesIpresentingIdifferentI
aromaIpotentialsWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2005UIgdUIZhhVaYd 4.3 26

170 xnIvitroIdigestibilityIandIfermentabilityIofIfructoVoligosaccharidesIproducedIbyIpspergillusIibericusWI
JournalfoffFunctionalfFoodsUI2018UIceUIafgVagf 5.1 26

169 tffectIofIextractionItemperatureIonIrheologicalIbehaviorIandIantioxidantIcapacityIofIflaxseedIgumWI
CarbohydratefPolymersUI2019UIaZbUIaZfVaaf 10.3 25

168 StructuralIanalysisIofIdextrinsIandIcharacterizationIofIdextrinVbasedIbiomedicalIhydrogelsWI
CarbohydratefPolymersUI2014UIZZcUIcdgVcee 10.3 25

167 StudyIofItheIretentionIcapacityIofIanthocyaninsIbyIwineIpolymericImaterialWIFoodfChemistryUI2012UI
ZbcUIhdfVeb 8.5 25

166 ’etabolicIfingerprintingIallowsIdiscriminationIbetweenIβlmusIpumilaIandIβWIminorUIandIbetweenI
βWIminorIclonesIofIdifferentIsusceptibilityItoIsutchIelmIdiseaseWIForestfPathologyUI2008UIbgUIaccVade 1.2 25

165 tffectIofIsunVdryingIonImicrostructureIandItextureIofISWIqartolomeuIpearsIQ–yrusIcommunisI‘WRWI
EuropeanfFoodfResearchfandfTechnologyUI2008UIaaeUIZdcdVZdda 3.4 25

164 –rocessIdevelopmentIforItheIproductionIofIprebioticIfructoVoligosaccharidesIbyIpenicilliumI
citreonigrumWIBioresourcefTechnologyUI2019UIagaUIcecVcfc 11 24

163 ΚheIhydrophobicIpolysaccharidesIofIappleIpomaceWICarbohydratefPolymersUI2019UIaabUIZZdZba 10.3 24

162 ”riginIofItheIpinkingIphenomenonIofIwhiteIwinesWIJournalfoffAgriculturalfandfFoodfChemistryUI2014UI
eaUIdedZVh 5.7 24

161 xnIvitroImacrophageInitricIoxideIproductionIbyI–terospartumItridentatumIQ‘WRIκillkWIinflorescenceI
polysaccharidesWICarbohydratefPolymersUI2017UIZdfUIZfeVZgc 10.3 24

160 pminoIacidIprofileIandI’aillardIcompoundsIofIsunVdriedIpearsWI elationIwithItheIreddishIbrownI
colourIofItheIdriedIfruitsWIEuropeanfFoodfResearchfandfTechnologyUI2011UIabbUIebfVece 3.4 24

(2011-2012)
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159
’odellingItheIsupercriticalIfluidIextractionIofIedibleIoilsIandIanalysisIofItheIeffectIofIenzymaticI
preVtreatmentsIofIseedIuponImodelIparametersWIChemicalfEngineeringfResearchfandfDesignUI2011UI
ghUIZZZgVZZad

5.5 24

158 simericIcalciumIcomplexesIofIarabinanVrichIpecticIpolysaccharidesIfromI”leaIeuropaeaI‘WIcellIwallsWI
CarbohydratefPolymersUI2006UIedUIdbdVdcb 10.3 24

157 tvaluationIofItheIpotentialIofIhighIpressureItechnologyIasIanIenologicalIpracticeIforIredIwinesWI
InnovativefFoodfSciencefandfEmergingfTechnologiesUI2016UIbbUIfeVgb 6.8 24

156 ’odificationsIofISaccharomycesIpastorianusIcellIwallIpolysaccharidesIwithIbrewingIprocessWI
CarbohydratefPolymersUI2015UIZacUIbaaVbY 10.3 23

155 ΚhermalIstabilityIofIspentIcoffeeIgroundIpolysaccharidesiIgalactomannansIandIarabinogalactansWI
CarbohydratefPolymersUI2014UIZYZUIadeVec 10.3 23

154 seeperIinsightIintoItheImonoterpenicIcompositionIofIuerulaIgummosaIoleoVgumVresinIfromIxranWI
IndustrialfCropsfandfProductsUI2012UIbeUIdYYVdYf 5.9 23

153 sifferentiationIofIisomericIpentoseIdisaccharidesIbyIelectrosprayIionizationItandemImassI
spectrometryIandIdiscriminantIanalysisWIRapidfCommunicationsfinfMassfSpectrometryUI2012UIaeUIaghfVhYc2.2 23

152 –almitoylationIofIxanthanIpolysaccharideIforIselfVassemblyImicrocapsuleIformationIandI
encapsulationIofIcellsIinIphysiologicalIconditionsWISoftfMatterUI2011UIfUIhecf 3.6 23

151 StructuralIanalysisIofIgellansIproducedIbyISphingomonasIelodeaIstrainsIbyIelectrosprayItandemI
massIspectrometryWICarbohydratefPolymersUI2009UIffUIZYVZh 10.3 23

150
weadspaceIsolidIphaseImicroextractionIandIgasIchromatographyVquadrupoleImassIspectrometryI
methodologyIforIanalysisIofIvolatileIcompoundsIofImarineIsaltIasIpotentialIoriginIbiomarkersWI
AnalyticafChimicafActaUI2009UIebdUIZefVfc

6.6 23

149 rompositionalIueaturesIandIqioactiveI–ropertiesIofI‘eafIQuilletUI’ucilageUIandI indRIandIulowerWI
AntioxidantsUI2019UIgUI 7.1 22

148 SesquiterpenicIcompositionIofItheIinflorescencesIofIqrazilianIchamomileIQ’atricariaIrecutitaI‘WRiI
xmpactIofItheIagriculturalIpracticesWIIndustrialfCropsfandfProductsUI2011UIbcUIZcgaVZchY 5.9 22

147  ipeningVrelatedIchangesIinItheIcellIwallsIofIoliveIQ”leaIeuropaeaI‘WRIpulpIofItwoIconsecutiveI
harvestsWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2006UIgeUIhggVhhg 4.3 22

146 xdentificationIofIoleuropeinIoligomersIinIoliveIpulpIandIpomaceWIJournalfoffthefSciencefoffFoodfandf
AgricultureUI2006UIgeUIZchdVZdYa 4.3 22

145 xnteractionsIofIarabinanVrichIpecticIpolysaccharidesIwithIpolyphenolsWICarbohydratefPolymersUI2020UI
abYUIZZdecc 10.3 22

144 κasteImitigationiIuromIanIeffluentIofIappleIjuiceIconcentrateIindustryItoIaIvaluableIingredientIforI
foodIandIfeedIapplicationsWIJournalfoffCleanerfProductionUI2018UIZhbUIedaVeeY 10.3 22

143 SingleVstepIproductionIofIarabinoVxylooligosaccharidesIbyIrecombinantIqacillusIsubtilisIbeZYI
cultivatedIinIbrewersPIspentIgrainWICarbohydratefPolymersUI2018UIZhhUIdceVddc 10.3 21

142 xnfluenceIofImolecularIweightIonIinIvitroIimmunostimulatoryIpropertiesIofIinstantIcoffeeWIFoodf
ChemistryUI2014UIZeZUIeYVe 8.5 21
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141 ’aternalIeffectsIandIcarbohydrateIchangesIofI–inusIpinasterIafterIinoculationIwithIuusariumI
circinatumWITreesftfStructurefandfFunctionUI2014UIagUIbfbVbfh 2.6 21

140 semonstrationIofItheIpresenceIofIacetylationIandIarabinoseIbranchingIasIstructuralIfeaturesIofI
locustIbeanIgumIgalactomannansWICarbohydratefPolymersUI2011UIgeUIZcfeVZcgb 10.3 21

139
ppplicationIofIuourierItransformIinfraredIspectroscopyIandIorthogonalIprojectionsItoIlatentI
structuresXpartialIleastIsquaresIregressionIforIestimationIofIprocyanidinsIaverageIdegreeIofI
polymerisationWIAnalyticafChimicafActaUI2010UIeeZUIZcbVh

6.6 21

138 semonstrationIofIpecticIpolysaccharidesIinIcorkIcellIwallIfromI—uercusIsuberI‘WIJournalfoff
AgriculturalfandfFoodfChemistryUI2000UIcgUIaYYbVf 5.7 21

137 rhlorogenicIacidVarabinoseIhybridIdomainsIinIcoffeeImelanoidinsiItvidencesIfromIaImodelIsystemWI
FoodfChemistryUI2015UIZgdUIZbdVcc 8.5 20

136 ΚailoringIuunctionalIrhitosanVqasedIrompositesIforIuoodIppplicationsWIChemicalfRecordUI2018UIZgUIZZbgVZZch6.6 20

135 SearchIforIsuitableImaturationIparametersItoIdefineItheIharvestImaturityIofIplumsIQ–runusI
domesticaI‘WRiIpIcaseIstudyIofIcandiedIplumsWIFoodfChemistryUI2009UIZZaUIdfYVdfc 8.5 20

134 tffectIofIblackIoxidisingItableIoliveIprocessIonItheIcellIwallIpolysaccharidesIofIoliveIpulpIQ”leaI
europaeaI‘WIvarWI“egrinhaIdoIsouroRWICarbohydratefPolymersUI2006UIedUIZVg 10.3 20

133 xnstantIcoffeeIasIaIsourceIofIantioxidantVrichIandIsugarVfreeIcolouredIcompoundsIforIuseIinIbakeryiI
ppplicationIinIbiscuitsWIFoodfChemistryUI2017UIabZUIZZcVZaZ 8.5 19

132
pssessmentIofItheIsesquiterpenicIprofileIofIuerulaIgummosaIoleoVgumVresinIQgalbanumRIfromIxranWI
rontributesItoIitsIvaluationIasIaIpotentialIsourceIofIsesquiterpenicIcompoundsWIIndustrialfCropsfandf
ProductsUI2013UIccUIZgdVZhZ

5.9 19

131 ”xidationIofImannosylIoligosaccharidesIbyIhydroxylIradicalsIasIassessedIbyIelectrosprayImassI
spectrometryWICarbohydratefResearchUI2011UIbceUIaeYbVZZ 2.9 19

130 StructuralIdifferentiationIofIuronosylIsubstitutionIpatternsIinIacidicIheteroxylansIbyIelectrosprayI
tandemImassIspectrometryWIJournalfoffthefAmericanfSocietyfforfMassfSpectrometryUI2004UIZdUIcbVf 3.5 19

129 ryanoflaniIpIcyanobacterialIsulfatedIcarbohydrateIpolymerIwithIemulsifyingIpropertiesWI
CarbohydratefPolymersUI2020UIaahUIZZddad 10.3 19

128 qlanchingIimpactIonIpigmentsUIglucosinolatesUIandIphenolicsIofIdehydratedIbroccoliIbyVproductsWI
FoodfResearchfInternationalUI2020UIZbaUIZYhYdd 7 18

127  oastingVinducedIchangesIinIarabinotrioseUIaImodelIofIcoffeeIarabinogalactanIsideIchainsWIFoodf
ChemistryUI2013UIZbgUIaahZVh 8.5 18

126  elationshipsIbetweenItheIvarietalIvolatileIcompositionIofItheImustsIandIwhiteIwineIaromaIqualityWI
pIfourIyearIfeasibilityIstudyWILWTftfFoodfSciencefandfTechnologyUI2010UIcbUIZdYgVZdZe 5.4 18

125 randidaIspeciesIextracellularIalcoholsiIproductionIandIeffectIinIsessileIcellsWIJournalfoffBasicf
MicrobiologyUI2010UIdYISupplIZUISghVhf 2.7 18

124 tstablishmentIofItheIvarietalIvolatileIprofileIofImustsIfromIwhiteIγitisIviniferaI‘WIvarietiesWIJournalf
offthefSciencefoffFoodfandfAgricultureUI2007UIgfUIZeefVZefe 4.3 18

(2007-2014)
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123 pddingIvalueItoIragwormsIQwedisteIdiversicolorRIthroughItheIbioremediationIofIaIsuperVintensiveI
marineIfishIfarmWIAquaculturefEnvironmentfInteractionsUI2018UIZYUIfhVgg 2.9 18

122 StructuralIfeaturesIofIspentIcoffeeIgroundsIwaterVsolubleIpolysaccharidesiIΚowardsItailorVmadeI
microwaveIassistedIextractionsWICarbohydratefPolymersUI2019UIaZcUIdbVeZ 10.3 17

121 –ecticIpolysaccharidesIasIanIacrylamideImitigationIstrategyIâ��´ rompetitionIbetweenIreducingI
sugarsIandIsugarIacidsWIFoodfHydrocolloidsUI2018UIgZUIZZbVZZh 10.6 17

120  eserveUIstructuralIandIextracellularIpolysaccharidesIofIrhlorellaIvulgarisiIpIholisticIapproachWIAlgalf
ResearchUI2020UIcdUIZYZfdf 5 17

119 sownscaleIfermentationIforIxylooligosaccharidesIproductionIbyIrecombinantIqacillusIsubtilisIbeZYWI
CarbohydratefPolymersUI2019UIaYdUIZfeVZgb 10.3 17

118 uormationIofItypeIcIresistantIstarchIandImaltodextrinsIfromIamyloseIandIamylopectinIuponIdryI
heatingiIpImodelIstudyWICarbohydratefPolymersUI2016UIZcZUIadbVea 10.3 16

117 “ewIdextrinVvinylacrylateIhydrogeliIStudiesIonIproteinIdiffusionIandIreleaseWICarbohydratef
PolymersUI2009UIfdUIbaaVbaf 10.3 16

116 StructuralIelucidationIandIinterfacialIpropertiesIofIaIlevanIisolatedIfromIqacillusImojavensisWIFoodf
ChemistryUI2021UIbcbUIZagcde 8.5 16

115 uractionationIofIxsochrysisIgalbanaI–roteinsUIprabinansUIandIvlucansIβsingIxonicV‘iquidVqasedI
pqueousIqiphasicISystemsWIACSfSustainablefChemistryfandfEngineeringUI2018UIeUIZcYcaVZcYdb 8.3 16

114 ΚheIcombinedIeffectsIofIblackIoxidisingItableIoliveIprocessIandIripeningIonItheIcellIwallI
polysaccharidesIofIoliveIpulpWICarbohydratefPolymersUI2007UIegUIecfVedf 10.3 15

113 sataIonIcoffeeIcompositionIandImassIspectrometryIanalysisIofImixturesIofIcoffeeIrelatedI
carbohydratesUIphenolicIcompoundsIandIpeptidesWIDatafinfBriefUI2017UIZbUIZcdVZeZ 1.2 14

112 ”xidationIofIamyloseIandIamylopectinIbyIhydroxylIradicalsIassessedIbyIelectrosprayIionisationI
massIspectrometryWICarbohydratefPolymersUI2016UIZcgUIahYVh 10.3 14

111 sifferentiationIofIisomericI˛†VQZVcRIhexoseIdisaccharidesIbyIpositiveIelectrosprayItandemImassI
spectrometryWIJournalfoffMassfSpectrometryUI2013UIcgUIdcgVda 2.2 14

110 tffectIofIcandyingIonImicrostructureIandItextureIofIplumsIQ–runusIdomesticaI‘WRWILWTftfFoodf
SciencefandfTechnologyUI2008UIcZUIZffeVZfgb 5.4 14

109  evealingItheIβsefulnessIofIpromaI“etworksItoItxplainIκineIpromaI–ropertiesiIpIraseIStudyIofI
–ortugueseIκinesWIMoleculesUI2020UIadUI 4.8 14

108 xmpactIofIgrapeIpecticIpolysaccharidesIonIanthocyaninsIthermostabilityWICarbohydratefPolymersUI
2020UIabhUIZZeacY 10.3 14

107 xnfluenceIofIgrainIparticleIsizesIonItheIstructureIofIarabinoxylansIfromIbrewerPsIspentIgrainWI
CarbohydratefPolymersUI2015UIZbYUIaaaVe 10.3 13

106 ΚhymusIalgeriensisIqiossIOI eutiI elationshipIofIphenolicIcompoundsIcompositionIwithIinIvitroXinI
vivoIantioxidantIandIantibacterialIactivityWIFoodfResearchfInternationalUI2020UIZbeUIZYhdYY 7 13
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105 ΚailoringItheIsurfaceIpropertiesIandIflexibilityIofIstarchVbasedIfilmsIusingIoilIandIwaxesIrecoveredI
fromIpotatoIchipsIbyproductsWIInternationalfJournalfoffBiologicalfMacromoleculesUI2020UIZebUIadZVadh 7.9 13

104 roffeeI’elanoidinVqasedI’ultipurposeIuilmIuormationiIppplicationItoISingleVrellI
“anoencapsulationWIChemNanoMatUI2020UIeUIbfhVbgd 3.5 13

103 SafetyIofIchitosanIprocessedIwineIinIshrimpIallergicIpatientsWIAnnalsfoffAllergysfAsthmafandf
ImmunologyUI2016UIZZeUIceaVb 3.2 13

102 ΚheIeffectIofIpecticIpolysaccharidesIfromIgrapeIskinsIonIsalivaryIproteinIVIprocyanidinIinteractionsWI
CarbohydratefPolymersUI2020UIabeUIZZeYcc 10.3 12

101 tffectsIofIgammaIirradiationIandIperiodateIoxidationIonItheIstructureIofIdextrinIassessedIbyImassI
spectrometryWIEuropeanfPolymerfJournalUI2018UIZYbUIZdgVZeh 5.2 12

100 xnhibitoryIeffectIofIphenolicIcompoundsIfromIgrapeIseedsIQγitisIviniferaI‘WRIonItheIactivityIofI
angiotensinIxIconvertingIenzymeWILWTftfFoodfSciencefandfTechnologyUI2013UIdcUIaedVafY 5.4 12

99 xmpactIofImicrowaveVassistedIextractionIonIroastedIcoffeeIcarbohydratesUIcaffeineUIchlorogenicI
acidsIandIcolouredIcompoundsWIFoodfResearchfInternationalUI2020UIZahUIZYggec 7 12

98 –otatoIpeelIphenolicsIasIadditivesIforIdevelopingIactiveIstarchVbasedIfilmsIwithIpotentialItoIpackI
smokedIfishIfilletsWIFoodfPackagingfandfShelffLifeUI2021UIagUIZYYecc 8.2 12

97 xnfluenceIofIwighIwydrostaticI–ressureIΚechnologyIonIκineIrhemicalIandISensorialIrharacteristicsiI
–otentialitiesIandIsrawbacksWIAdvancesfinfFoodfandfNutritionfResearchUI2017UIgaUIaYdVabd 6 11

96 StructuralIpolymericIfeaturesIthatIcontributeItoIinIvitroIimmunostimulatoryIactivityIofIinstantI
coffeeWIFoodfChemistryUI2018UIacaUIdcgVddc 8.5 11

95 romparisonIofIhighIpressureItreatmentIwithIconventionalIredIwineIagingIprocessesiIimpactIonI
phenolicIcompositionWIFoodfResearchfInternationalUI2019UIZZeUIaabVabZ 7 11

94 qioaccumulationIofIamyloseVlikeIglycansIbyIwelicobacterIpyloriWIHelicobacterUI2009UIZcUIddhVfY 4.9 11

93 sifferentiationIofIisomericI‘ewisIbloodIgroupsIbyIpositiveIionIelectrosprayItandemImassI
spectrometryWIAnalyticalfBiochemistryUI2010UIbhfUIZgeVhe 3.1 11

92 tffectIofIdryVsaltIprocessingIonItheItexturalIpropertiesIandIcellIwallIpolysaccharidesIofIcvWIΚhasosI
blackIolivesWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2008UIggUIaYfhVaYge 4.3 11

91 sistinctionIofIfungalIpolysaccharidesIbyI“XrIratioIandImidIinfraredIspectroscopyWIInternationalf
JournalfoffBiologicalfMacromoleculesUI2015UIgYUIafZVgZ 7.9 10

90 ΚransglycosylationIreactionsIbetweenIgalactomannansIandIarabinogalactansIduringIdryIthermalI
treatmentWICarbohydratefPolymersUI2014UIZZaUIcgVdd 10.3 10

89 pntioxidantIactivityIofI–inusIpinasterIinfectedIwithIuusariumIcircinatumIisIinfluencedIbyImaternalI
effectsWIForestfPathologyUI2014UIccUIbbfVbcY 1.2 10

88 ”liveIpomaceUIaIsourceIforIvaluableIarabinanVrichIpecticIpolysaccharidesWITopicsfinfCurrentf
ChemistryUI2010UIahcUIZahVcZ 10

(2010-2020)
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87 tffectsIofIripeningIonImicrostructureIandItextureIofIâ��pmeixaIdâ��tlvasâ��IcandiedIplumsWIFoodf
ChemistryUI2009UIZZdUIZYhcVZZYZ 8.5 10

86
uoodVgradeIhydroxypropylImethylcelluloseVbasedIformulationsIforIelectrohydrodynamicI
processingiI–artIxIâ��I oleIofIsolutionIparametersIonIfibreIandIparticleIproductionWIFoodfHydrocolloids
UI2021UIZZgUIZYefeZ

10.6 10

85 rhemicalIcompositionIandIantimicrobialIactivityIofISaturejaImontanaIbyproductsIessentialIoilsWI
IndustrialfCropsfandfProductsUI2019UIZbfUIdcZVdcg 5.9 9

84 ppplicationIofIwydroxytyrosolIinItheIuunctionalIuoodsIuieldiIuromIxngredientItoIsietaryI
SupplementsWIAntioxidantsUI2020UIhUI 7.1 9

83 ’odulationIofIinfusionIprocessesItoIobtainIcoffeeVderivedIfoodIingredientsIwithIdistinctI
compositionWIEuropeanfFoodfResearchfandfTechnologyUI2019UIacdUIaZbbVaZce 3.4 9

82 rotpIlaccaseVpqΚSXhydrogenIperoxideIsystemiIpnIefficientIapproachItoIproduceIactiveIandI
decolorizedIchitosanVgenipinIfilmsWICarbohydratefPolymersUI2017UIZfdUIeagVebd 10.3 9

81 tffectIofIspatioVtemporalIshiftsIinIsalinityIcombinedIwithIotherIenvironmentalIvariablesIonItheI
ecologicalIprocessesIprovidedIbyIZosteraInolteiImeadowsWIScientificfReportsUI2017UIfUIZbbe 4.9 9

80 “eutralIandIacidicIproductsIderivedIfromIhydroxylIradicalVinducedIoxidationIofIarabinotrioseI
assessedIbyIelectrosprayIionisationImassIspectrometryWIJournalfoffMassfSpectrometryUI2014UIchUIagYVhY 2.2 9

79  apidItoolIforIassessmentIofIrZbInorisoprenoidsIinIwinesWIJournalfoffChromatographyfAUI2009UI
ZaZeUIgbhgVcYb 4.5 9

78 xdentificationIofIcellVsurfaceImannansIinIaIvirulentIwelicobacterIpyloriIstrainWICarbohydratefResearch
UI2010UIbcdUIgbYVg 2.9 9

77 rharacterisationIofI osaI’osquetaIseedsiIcellIwallIpolysaccharideIcompositionIandIlightI
microscopyIobservationsWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2000UIgYUIZgdhVZged 4.3 9

76 roffeeIsilverskinIandIstarchVrichIpotatoIwashingIslurriesIasIrawImaterialsIforIelasticUIantioxidantUI
andIβγVprotectiveIbiobasedIfilmsWIFoodfResearchfInternationalUI2020UIZbgUIZYhfbb 7 9

75 roffeeIqyV–roductsIandIΚheirISuitabilityIforIsevelopingIpctiveIuoodI–ackagingI’aterialsWIFoodsUI
2021UIZYUI 4.9 9

74
“onenzymaticIΚransglycosylationI eactionsIxnducedIbyI oastingiI“ewIxnsightsIfromI’odelsI
’imickingIroffeeIqeanI egionsIwithIsistinctI–olysaccharideIrompositionWIJournalfoffAgriculturalf
andfFoodfChemistryUI2016UIecUIZgbZVcY

5.7 8

73 rompositionIofIpecticIpolysaccharidesIinIaI–ortugueseIappleIQ’alusIdomesticaIqorkhWIcvIqravoIdeI
tsmolfeRWIScientiafAgricolaUI2014UIfZUIbbZVbbe 2.5 8

72 “aturallyIfermentedIblackIolivesiItffectIonIcellIwallIpolysaccharidesIandIonIenzymeIactivitiesIofI
ΚaggiascaIandIronservoleaIvarietiesWILWTftfFoodfSciencefandfTechnologyUI2010UIcbUIZdbVZeY 5.4 8

71
weadspaceVsolidIphaseImicroextractionVgasIchromatographyIasIaItoolItoIdefineIanIindexIthatI
establishesItheIretentionIcapacityIofItheIwineIpolymericIfractionItowardsIethylIestersWIJournalfoff
ChromatographyfAUI2007UIZZdYUIZddVeZ

4.5 8

70 rharacterisationIofIrhileanIhazelnutIQvevuinaIavellanaRItissuesiIlightImicroscopyIandIcellIwallI
polysaccharidesWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2003UIgbUIZdgVZed 4.3 8
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69 xnclusionIromplexIofI esveratrolIwithI˛‡VryclodextrinIasIaIuunctionalIxngredientIforI‘emonIyuicesWI
FoodsUI2020UIZYUI 4.9 8

68 tfficiencyIofIpurificationImethodsIonItheIrecoveryIofIexopolysaccharidesIfromIfermentationImediaWI
CarbohydratefPolymersUI2020UIabZUIZZdfYb 10.3 8

67 xmpactsIofISVmetolachlorIandIterbuthylazineIinIfattyIacidIandIcarbohydrateIcompositionIofItheI
benthicIclamIScrobiculariaIplanaWIEcotoxicologyfandfEnvironmentalfSafetyUI2019UIZfbUIahbVbYc 7 8

66 StructureUIrheologyUIandIcopperVcomplexationIofIaIhyaluronanVlikeIexopolysaccharideIfromIγibrioWI
CarbohydratefPolymersUI2019UIaaaUIZZchhh 10.3 7

65 valactomannansIinIroffeeI2015UIZfbVZga 7

64 ranIvolatileIorganicIcompoundsIbeImarkersIofIseaIsaltnWIFoodfChemistryUI2015UIZehUIZYaVZb 8.5 7

63 ’echanismIofIironIionsIsorptionIbyIchitosanVgenipinIfilmsIinIacidicImediaWICarbohydratefPolymersUI
2020UIabeUIZZeYae 10.3 7

62
ΚraditionalIandIindustrialIovenVdryIprocessingIofIoliveIfruitsiIinfluenceIonItexturalIpropertiesUIcellI
wallIpolysaccharideIcompositionUIandIenzymaticIactivityWIEuropeanfFoodfResearchfandfTechnologyUI
2009UIaahUIcZdVcad

3.4 7

61 —uantificationIandIpotentialIaromaIcontributionIofI˛†ViononeIinImarineIsaltWIFlavourfandfFragrancef
JournalUI2010UIadUIhbVhf 2.5 7

60 ΚheI–otentialIofIuucoseVrontainingISulfatedI–olysaccharidesIpsIScaffoldsIforIqiomedicalI
ppplicationsWICurrentfMedicinalfChemistryUI2019UIaeUIebhhVecZZ 4.3 7

59 ueasibilityIofIchitosanIcrosslinkedIwithIgenipinIasIbiocoatingIforIcelluloseVbasedImaterialsWI
CarbohydratefPolymersUI2020UIacaUIZZecah 10.3 7

58 prabinoxylansIfromIcerealIbyVproductsiIxnsightsIintoIstructuralIfeaturesUIrecoveryUIandIapplicationsI
2018UIaafVadZ 7

57 –rocessIforIdetectingIwelicobacterIpyloriIusingIaliphaticIamidesWIAnalyticalfandfBioanalyticalf
ChemistryUI2011UIcYZUIZgghVhg 4.4 6

56 pldobiouronicIacidIdomainsIinIwelicobacterIpyloriWICarbohydratefResearchUI2011UIbceUIebgVcb 2.9 6

55 rarbohydratesIasItargetingIcompoundsItoIproduceIinfusionsIresemblingIespressoIcoffeeIbrewsI
usingIqualityIbyIdesignIapproachWIFoodfChemistryUI2021UIbccUIZageZb 8.5 6

54  oleIofIroffeeIraffeineIandIrhlorogenicIpcidsIpdsorptionItoI–olysaccharidesIwithIxmpactIonIqrewI
xmmunomodulationItffectsWIFoodsUI2021UIZYUI 4.9 6

53 ’icrowaveIhydrodiffusionIandIgravityIasIaIsustainableIalternativeIapproachIforIanIefficientIappleI
pomaceIdryingWIBioresourcefTechnologyUI2021UIbbbUIZadaYf 11 6

52 rontributionIofInonVenzymaticItransglycosylationIreactionsItoItheIhoneyIoligosaccharidesIoriginI
andIdiversityWIPurefandfAppliedfChemistryUI2019UIhZUIZabZVZaca 2.1 5

(2019-2020)
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51 seterminationIofIpldosesUIseoxyValdosesIandIβronicIpcidsIrontentIinIaI–ectinV ichItxtractIbyI
 –Vw–‘rVu‘sIafterIpVp’qpIserivatizationWIChromatographiaUI2013UIfeUIZZZfVZZac 2.1 5

50 ronditionsIforIproducingIlongIshelfIlifeIfruitIsaladsIprocessedIusingImildIpasteurizationWILWTftfFoodf
SciencefandfTechnologyUI2017UIgdUIbZeVbab 5.4 5

49 xnsightsIonISingleVsoseItspressoIroffeeIrapsulesPIγolatileI–rofileiIuromIvroundI–owderIγolatilesI
toI–redictionIofItspressoIqrewIpromaI–ropertiesWIFoodsUI2021UIZYUI 4.9 5

48 –henolicIprofileUIsafetyIassessmentUIandIantiVinflammatoryIactivityIofISalviaIverbenacaI‘WIJournalfoff
EthnopharmacologyUI2021UIafaUIZZbhcY 5 5

47 SaltIpanIbrineIwaterIasIaIsustainableIsourceIofIsulphatedIpolysaccharidesIwithIimmunostimulatoryI
activityWIInternationalfJournalfoffBiologicalfMacromoleculesUI2019UIZbbUIabdVaca 7.9 4

46 xnIγitroIwypocholesterolemicItffectIofIroffeeIrompoundsWINutrientsUI2020UIZaUI 6.7 4

45 “umericalISimulationIofISupercriticalItxtractionI–rocessesWIChemicalfProductfandfProcessfModelingUI
2009UIcUI 1.1 4

44 SelfVglucoseIfeedingIhydrogelsIbyIenzymeIempoweredIdegradationIforIbsIcellIcultureWIMaterialsf
HorizonsUI2021UI 14.4 4

43 –olysaccharideVbasedIformulationsIasIpotentialIcarriersIforIpulmonaryIdeliveryIVIpIreviewIofItheirI
propertiesIandIfatesWICarbohydratefPolymersUI2022UIaffUIZZgfgc 10.3 4

42  elevanceIofIgenipinInetworkingIonIrheologicalUIphysicalUIandImechanicalIpropertiesIofI
starchVbasedIformulationsWICarbohydratefPolymersUI2021UIadcUIZZfabe 10.3 4

41 ΚheIpntidiabeticItffectIofIvrapeI–omaceI–olysaccharideV–olyphenolIromplexesWWINutrientsUI2021UI
ZbUI 6.7 4

40
sataIonIyieldsUIsugarsIandIglycosidicVlinkageIanalysesIofIcoffeeIarabinogalactanIandI
galactomannanImixturesIandIoptimizationIofItheirImicrowaveIassistedIextractionIfromIspentI
coffeeIgroundsWIDatafinfBriefUI2019UIacUIZYbhbZ

1.2 3

39 rompositionIofIfoodIgradeIptlanticIsaltsIregardingItriacylglyceridesUIpolysaccharidesIandIproteinWI
JournalfoffFoodfCompositionfandfAnalysisUI2015UIcZUIaZVah 4.1 3

38 SarcocorniaIperennisIpecticIpolysaccharidesIorallyIadministeredItoImiceiIwolisticIhistologicalI
evaluationIofIxenobioticIprotectionWIInternationalfJournalfoffBiologicalfMacromoleculesUI2020UIZdcUIZdYVZdg7.9 3

37 rellIκallIrompositionIandIβltrastructuralIxmmunolocalizationIofI–ectinIandIprabinogalactanI
–roteinIduringI”leaIeuropaeaI‘WIuruitIpbscissionWIPlantfandfCellfPhysiologyUI2020UIeZUIgZcVgad 4.9 3

36 rhapterIeiwelicobacterIpyloriIcellVsurfaceIglycansIstructuralIfeaturesiIroleIinIgastricIcolonizationUI
pathogenesisUIandIcarbohydrateVbasedIvaccinesWICarbohydratefChemistryUI2011UIZeYVZhb 3 3

35 –hysicochemicalIuingerprintIofIK–eraI ochaIdoI”esteKWIpI–s”I–earI“ativeIfromI–ortugalWIFoodsUI
2020UIhUI 4.9 3

34 StrategiesItoIqroadenItheIppplicationsIofI”liveIqiophenolsI”leuropeinIandIwydroxytyrosolIinIuoodI
–roductsWIAntioxidantsUI2021UIZYUI 7.1 3

Manuel A Coimbra

16



33 romprehensiveIStudyIofIγarietyI”enologicalI–otentialIβsingIStatisticIΚoolsIforItheItfficientIβseIofI
“onV enewableI esourcesWIAppliedfSciencesfoSwitzerlandpUI2021UIZZUIcYYb 2.6 3

32 vrapeIpecticIpolysaccharidesIstabilizationIofIanthocyaninsIredIcolouriI’echanisticIinsightsWI
CarbohydratefPolymersUI2021UIaddUIZZfcba 10.3 3

31 “ewIpropertiesIofIchiaIseedImucilageIQSalviaIhispanicaI‘WRIandIpotentialIapplicationIinIcosmeticIandI
pharmaceuticalIproductsWIIndustrialfCropsfandfProductsUI2021UIZfZUIZZbhgZ 5.9 3

30 SurfaceI’orphologyIofIrhitosanIuilmsIwithIxncorporationIofIvrapeI–omaceWIMicroscopyfandf
MicroanalysisUI2015UIaZISupplIdUIbdVe 0.5 2

29
uoodIsupplementIvitaminsUImineralsUIaminoVacidsUIfattyIacidsUIphenolicIandIalkaloidVbasedI
substancesiIpnIoverviewIofItheirIinteractionIwithIdrugsWICriticalfReviewsfinfFoodfSciencefandf
NutritionUI2021UIZVbd

11.5 2

28 qrewerPsIyeastIpolysaccharidesIVIpIreviewIofItheirIexquisiteIstructuralIfeaturesIandIbiomedicalI
applicationsWICarbohydratefPolymersUI2022UIaffUIZZggae 10.3 2

27 ’igrationIofIΚanninsIandI–ecticI–olysaccharidesIfromI“aturalIrorkIStoppersItoItheIwydroalcoholicI
SolutionWIJournalfoffAgriculturalfandfFoodfChemistryUI2020UI 5.7 2

26 roncentrateIpppleIyuiceIxndustryiIpromaIandI–omaceIγaluationIasIuoodIxngredientsWIAppliedf
SciencesfoSwitzerlandpUI2021UIZZUIaccb 2.6 2

25 xmpactIofIrhitosanVvenipinIuilmsIonIγolatileI–rofileIofIκineIalongIStorageWIAppliedfSciencesf
oSwitzerlandpUI2021UIZZUIeahc 2.6 2

24 uattyIpcidsIofIsenselyI–ackedItmbryosIofIrarcinusImaenasI evealIwomogeneousI’aternalI
–rovisioningIandI“oIκithinVqroodIγariationIatIwatchingWIBiologicalfBulletinUI2016UIabYUIZaYVh 1.5 2

23 SourcesIofIcarbohydratesIonIbulkIdepositionIinISouthVκesternIofIturopeWIChemosphereUI2021UIaebUIZafhga8.4 2

22 welicobacterIpyloriIlipopolysaccharideIstructuralIdomainsIandItheirIrecognitionIbyIimmuneI
proteinsIrevealedIwithIcarbohydrateImicroarraysWICarbohydratefPolymersUI2021UIadbUIZZfbdY 10.3 2

21 xnfluenceIofIohmicIheatingIinItheIcompositionIofIextractsIfromIvracilariaIvermiculophyllaWIAlgalf
ResearchUI2021UIdgUIZYabeY 5 2

20
qiochemicalIimpactsIinIadultIandIjuvenileIfarmedIturopeanIseabassIandIgiltheadIseabreamIfromI
semiVintensiveIaquacultureIofIsouthernIturopeanIestuarineIsystemsWIEnvironmentalfSciencefandf
PollutionfResearchUI2019UIaeUIZbcaaVZbccY

5.1 1

19 –urificationIandIrharacterizationIofI”liveIQ”leaIeuropaeaI‘WRI–eroxidasesI2010UIbadVbba 1

18 tffectIofIwighI–ressureIΚreatmentsIonIproteaseIandI˛†VvalactosidaseIpctivitiesIofIΚableI”livesWIHighf
PressurefResearchUI2002UIaaUIeehVefa 1.6 1

17 ’appingI’olecularI ecognitionIofI˛†ZUbVZUcVvlucansIbyIaISurfaceIvlycanVqindingI–roteinIfromItheI
wumanIvutISymbiontIqacteroidesIovatusWIMicrobiologyfSpectrumUI2021UIeYZgaeaZ 8.9 1

16 γariabilityIinItheIorganicIligandsIreleasedIbyItmilianiaIhuxleyiIunderIsimulatedIoceanIacidificationI
conditionsWIAIMSfEnvironmentalfScienceUI2017UIcUIfggVgYg 1.9 1

(2017-2021)
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15 xsolationIandIidentificationIofIanIarabinogalactanIextractedIfromIpistachioIexternalIhulliI
pssessmentIofIimmunostimulatoryIactivityWIFoodfChemistryUI2022UIbfbUIZbZcZe 8.5 1

14 ventianoseiI–urificationIandIstructuralIdeterminationIofIanIunknownIoligosaccharideIinIgrapeI
seedsWIFoodfChemistryUI2021UIbccUIZagdgg 8.5 1

13 xnIvitroIimmunomodulatoryIactivityIofIwaterVsolubleIglucansIfromIfreshIandIdriedI‘onganI
QsimocarpusIlonganI‘ourWRWICarbohydratefPolymersUI2021UIaeeUIZZgZYe 10.3 1

12 xmpactIofIgrowthImediumIsalinityIonIgalactoxylanIexopolysaccharidesIofI–orphyridiumIpurpureumWI
AlgalfResearchUI2021UIdhUIZYacbh 5 1

11 sriedI–earsiI–hytochemicalsIandI–otentialIwealthItffectsbadVbde 1

10 ’ethodologiesIforIxmprovedI—ualityIrontrolIpssessmentIofIuoodI–roductsI2017UIZbVeZ 0

9 romparisonIofIΚwoI–rocessesIforIxsolationIofItxopolysaccharideI–roducedIbyI‘actobacillusI
acidophilusI2008UIagYVagd 0

8 rharacterizationIofI“onVvolatileI”xidationI–roductsIuormedIfromIΚrioleinIinIaI’odelIStudyIatI
uryingIΚemperatureWIJournalfoffAgriculturalfandfFoodfChemistryUI2021UIehUIbceeVbcfg 5.7 0

7 rinnamomumIburmanniiIdecoctioniIpIthickeningIandIflavouringIingredientWILWTftfFoodfSciencefandf
TechnologyUI2022UIZdbUIZZacag 5.4 0

6 pppleIQ’alusIdomesticaRIqyVproductsiIrhemistryUIuunctionalityIandIxndustrialIppplicationsI2022UIbchVbfb 0

5 wydrolysatesIcontainingIxylooligosaccharidesIproducedIbyIdifferentIstrategiesiIStructuralI
characterizationUIantioxidantIandIprebioticIactivitiesWIFoodfChemistryUI2022UIbhZUIZbbabZ 8.5 0

4 ZfWI’icrowaveIextractionIofIbioactiveIcompoundsIfromIindustrialIbyVproductsI2017UIbYaVbbb

3 ’ethodologiesIforIxmprovedI—ualityIrontrolIpssessmentIofIuoodI–roductsZZVcf

2 tffectIofIperforatedIdiscIheightIandIfilterIbasketIonIespressoIcoffeeIcarbohydratesIcontentIandI
compositionWIEuropeanfFoodfResearchfandfTechnologyUI2022UIacgUIZaZf 3.4

1 pssessmentIofIseasonalIandIspatialIvariationsIinItheInutritionalIcontentIofIsixIedibleImarineIbivalveI
speciesIbyItheIresponseIofIaIsetIofIintegratedIbiomarkersWIEcologicalfIndicatorsUI2021UIZacUIZYfbfg 5.8
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