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βeachItheIqrainiItvidenceIfromIsifferentIinIUIxnIVitroIandIxnIVivoItxperimentalI—odelsWINutrientsUI
2019UIZZUI

6.7 32

194
δheIellagicIacidIderivativeIcUcPVdiVOVmethylellagicIacidIefficientlyIinhibitsIcolonIcancerIcellIgrowthI
throughIaImechanismIinvolvingIW δZeWIJournalfoffPharmacologyfandfExperimentalfTherapeuticsUI
2015UIbdbUIcbbVcc

4.7 31

193 pssessmentIofIpomegranateIwineIleesIasIaIvaluableIsourceIforItheIrecoveryIofIQpolyRphenolicI
compoundsWIFoodfChemistryUI2014UIZcdUIbafVbc 8.5 31

192 roffeeIronsumptionIandIβiskIofIqiliaryIδractIrancersIandI–iverIranceriIpIsoseVβesponseI
—etaVpnalysisIofI₁rospectiveIrohortIγtudiesWINutrientsUI2017UIhUI 6.7 30

191 qioavailabilityIandImetabolismIofIphenolicIcompoundsIfromIwholegrainIwheatIandIaleuroneVrichI
wheatIbreadWIMolecularfNutritionfandfFoodfResearchUI2016UIeYUIabcbVabdc 5.9 30

190 δransthyretinIqindingIweterogeneityIandIpntiVamyloidogenicIpctivityIofI aturalI₁olyphenolsIandI
δheirI—etabolitesWIJournalfoffBiologicalfChemistryUI2015UIahYUIahfehVgY 5.4 29

189 δheIdegradationIofIcurcuminoidsIinIaIhumanIfaecalIfermentationImodelWIInternationalfJournalfoff
FoodfSciencesfandfNutritionUI2015UIeeUIfhYVe 3.7 28

188 seoxynivalenolIOIseoxynivalenolVbVvlucosideI—itigationIthroughIqakeryI₁roductionIγtrategiesiI
tffectiveItxperimentalIsesignIwithinIxndustrialIβuskV—akingIδechnologyWIToxinsUI2015UIfUIaffbVhY 4.9 28

187
OptimisationIofIsoyaIbeanIoilIbleachingIbyIultrasonicIprocessingIandIinvestigateItheI
physicoVchemicalIpropertiesIofIbleachedIsoyaIbeanIoilWIInternationalfJournalfoffFoodfSciencefandf
TechnologyUI2015UIdYUIgdfVgeb

3.8 28

186 sietaryIintakeIofIQpolyRphenolsIinIchildrenIandIadultsiIcrossVsectionalIanalysisIofIUzI ationalIsietI
andI utritionIγurveyIβollingI₁rogrammeIQaYYgVaYZcRWIEuropeanfJournalfoffNutritionUI2019UIdgUIbZgbVbZhg5.2 28

185
₁hytochemicalIevaluationIofIeightIwhiteIQ—orusIalbaI–WRIandIblackIQ—orusInigraI–WRImulberryIclonesI
grownIinIγpainIbasedIonIUw₁–rVtγxV—γnImetabolomicIprofilesWIFoodfResearchfInternationalUI2016UI
ghUIZZZeVZZaa

7 27

184 ₁hysicochemicalIpropertiesIandIantioxidantIactivityIofI˛–VtocopherolIloadedInanoliposomePsI
containingIswpIandIt₁pWIFoodfChemistryUI2017UIaZdUIZdfVec 8.5 27

183 sietaryIulavonoidsIandIrardiovascularIsiseaseiIpIromprehensiveIsoseVβesponseI—etaVpnalysisWI
MolecularfNutritionfandfFoodfResearchUI2021UIedUIeaYYZYZh 5.9 27

182 δheIellagitanninIcolonicImetaboliteIurolithinIsIselectivelyIinhibitsItphpaIphosphorylationIinI
prostateIcancerIcellsWIMolecularfNutritionfandfFoodfResearchUI2015UIdhUIaZddVef 5.9 26
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181
₁henylV˛‡VvalerolactonesUIflavanVbVolIcolonicImetabolitesUIprotectIbrownIadipocytesIfromIoxidativeI
stressIwithoutIaffectingItheirIdifferentiationIorIfunctionWIMolecularfNutritionfandfFoodfResearchUI
2017UIeZUIZfYYYfc

5.9 25

180 uormulationIandIprocessingIfactorsIaffectingItrichotheceneImycotoxinsIwithinIindustrialI
biscuitVmakingWIFoodfChemistryUI2017UIaahUIdhfVeYb 8.5 25

179 ₁hysicochemicalIandItnzymaticI₁ropertiesIofIuiveIziwifruitIrultivarsIduringIroldIγtorageWIFoodfandf
BioprocessfTechnologyUI2010UIbUIabhVace 5.1 25

178 tffectsIonI itricIOxideI₁roductionIofIUrolithinsUIvutVserivedItllagitanninI—etabolitesUIinIwumanI
porticItndothelialIrellsWIMoleculesUI2016UIaZUI 4.8 25

177 pcuteIxntakeIofIaIvrapeIandIqlueberryI₁olyphenolVβichItxtractIpmelioratesIrognitiveI₁erformanceI
inIwealthyIYoungIpdultsIsuringIaIγustainedIrognitiveItffortWIAntioxidantsUI2019UIgUI 7.1 25

176 UtilizationIofIyujubeIuruitIQZiziphusImauritianaI–amWRItxtractsIasI aturalIpntioxidantsIinIγtabilityIofI
uryingIOilWIInternationalfJournalfoffFoodfPropertiesUI2016UIZhUIfghVgYZ 3 24

175
rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIproposedI
underIturopeanIrommunityIβegulationIZhacXaYYeIinItheIframeworkIofIprotectionIagainstI
oxidativeIdamageIandIcardiovascularIhealthWINutritionufMetabolismfandfCardiovascularfDiseasesUI
2017UIafUIcfbVdYb

4.5 24

174 voldIγtandardsIforIβealisticIQ₁olyRphenolIβesearchWIJournalfoffAgriculturalfandfFoodfChemistryUI2018
UIeeUIgaaZVgaab 5.7 24

173 tffectsIofInaringeninIandIitsIphaseIxxImetabolitesIonIinIvitroIhumanImacrophageIgeneIexpressionWI
InternationalfJournalfoffFoodfSciencesfandfNutritionUI2013UIecUIgcbVh 3.7 24

172 tffectsIofIdifferentImaturityIstagesIonIantioxidantIcontentIofIxvorianIvnagnanIQγolanumIindicumI
–WRIberriesWIMoleculesUI2010UIZdUIfZadVbg 4.8 24

171
uormulationUIcharacterizationIandIoptimizationIofIliposomesIcontainingIeicosapentaenoicIandI
docosahexaenoicIacidsjIaImethodologyIapproachWIIranianfJournalfoffPharmaceuticalfResearchUI2014UI
ZbUIbhbVcYc

1.1 24

170 ₁otentialIxnvolvementIofI₁eripheralI–eptinXγδpδbIγignalingIinItheItffectsIofIβesveratrolIandIxtsI
—etabolitesIonIβeducingIqodyIuatIpccumulationWINutrientsUI2018UIZYUI 6.7 24

169 tffectsIofIgammaIirradiationIonIphysicochemicalIpropertiesUIantioxidantIandImicrobialIactivitiesIofI
sourIcherryIjuiceWIRadiationfPhysicsfandfChemistryUI2015UIZZcUIZgVac 2.5 23

168 δheIenhancementIofIpistachioIgreenIhullIextractIfunctionalityIviaInanoliposomalIformulationiI
studyingIinIsoybeanIoilWIJournalfoffFoodfSciencefandfTechnologyUI2017UIdcUIbeaYVbeah 3.3 23

167 ₁erturbationIofItheItphpaVtphrinpZIsystemIinIhumanIprostateIcancerIcellsIbyIcolonicIQpolyRphenolI
catabolitesWIJournalfoffAgriculturalfandfFoodfChemistryUI2012UIeYUIggffVgc 5.7 23

166 —acrophageIpolarizationiItheIanswerItoItheIdietXinflammationIconundrumnWINutritionufMetabolismf
andfCardiovascularfDiseasesUI2012UIaaUIbgfVha 4.5 23

165 xmprovingIfunctionalityUIbioavailabilityUInutraceuticalIandIsensoryIattributesIofIfortifiedIfoodsIusingI
phenolicsVloadedInanocarriersIasInaturalIingredientsWIFoodfResearchfInternationalUI2020UIZbfUIZYhddd 7 23

164 vlucuronidationIdoesInotIsuppressItheIestrogenicIactivityIofIquercetinIinIyeastIandIhumanIbreastI
cancerIcellImodelIsystemsWIArchivesfoffBiochemistryfandfBiophysicsUI2014UIddhUIeaVf 4.1 22
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163 pssessmentIofIvascularIandIendothelialIdysfunctionIinInutritionalIstudiesWINutritionufMetabolismf
andfCardiovascularfDiseasesUI2014UIacUIhcYVe 4.5 21

162 uormationIofIglucoseIandIfructoseIacetatesIduringImaturationIandIageingIofIbalsamicIvinegarsWI
FoodfChemistryUI2009UIZZaUIdZVde 8.5 21

161 δheIeffectsIofIsonicationIandIgammaIirradiationIonItheIinactivationIofItscherichiaIcoliIandI
γaccharomycesIcerevisiaeIinIpomegranateIjuiceWIIranianfJournalfoffMicrobiologyUI2014UIeUIdZVg 0.9 21

160 xnIVitroIqioaccessibilityIofI₁henolicIpcidsIfromIaIrommercialIpleuroneVtnrichedIqreadIromparedI
toIaIWholeIvrainIqreadWINutrientsUI2016UIgUI 6.7 21

159
xmprovedIphysicalIstabilityIofIdocosahexaenoicIacidIandIeicosapentaenoicIacidIencapsulatedIusingI
nanoliposomeIcontainingI˛–VtocopherolWIInternationalfJournalfoffFoodfSciencefandfTechnologyUI2016UI
dZUIZYfdVZYge

3.8 21

158 VegetableIqyV₁roductI–actoVuermentationIasIaI ewIγourceIofIpntimicrobialIrompoundsWI
MicroorganismsUI2019UIfUI 4.9 21

157 vrapeIpomaceIpolyphenolsIimproveIinsulinIresponseItoIaIstandardImealIinIhealthyIindividualsiIpI
pilotIstudyWIClinicalfNutritionUI2019UIbgUIafafVafbc 5.9 21

156 γtudyIonItheIuptakeIandIdeglycosylationIofItheImaskedIformsIofIzearalenoneIinIhumanIintestinalI
racoVaIcellsWIFoodfandfChemicalfToxicologyUI2016UIhgUIabaVabh 4.7 20

155 —ycotoxinsIfromIplternariaWIAdvancesfinfMolecularfToxicologyUI2014UIgUIZYfVZaZ 0.4 20

154  iacinUIalkaloidsIandIQpolyRphenolicIcompoundsIinItheImostIwidespreadIxtalianIcapsuleVbrewedI
coffeesWIScientificfReportsUI2018UIgUIZfgfc 4.9 20

153 qioavailabilityIofIqergamotIQritrusIbergamiaRIulavanonesIandIqiologicalIpctivityIofIδheirIrirculatingI
—etabolitesIinIwumanI₁roVpngiogenicIrellsWINutrientsUI2017UIhUI 6.7 19

152 αuantificationIofIUrinaryI₁henylV˛‡VValerolactonesIandIβelatedIValericIpcidsIinIwumanIUrineIonI
ronsumptionIofIppplesWIMetabolitesUI2019UIhUI 5.6 19

151 —odelingItheIeffectIofIphaseIxxIconjugationsIonItopoisomeraseIxIpoisoningiIpilotIstudyIwithIluteolinI
andIquercetinWIJournalfoffAgriculturalfandfFoodfChemistryUI2014UIeaUIdggZVe 5.7 19

150 pntioxidantIcapacityIandIangiotensinIxIconvertingIenzymeIinhibitoryIactivityIofIaImelonI
concentrateIrichIinIsuperoxideIdismutaseWIFoodfChemistryUI2012UIZbdUIZahgVbYa 8.5 19

149 pbilityIofIaIhighVtotalIantioxidantIcapacityIdietItoIincreaseIstoolIweightIandIbowelIantioxidantI
statusIinIhumanIsubjectsWIBritishfJournalfoffNutritionUI2010UIZYcUIZdYYVf 3.6 19

148 tffectIofItxtractionIandI₁rocessingIronditionsIonIpnthocyaninsIofIqarberryWIJournalfoffFoodf
ProcessingfandfPreservationUI2016UIcYUIZcYfVZcaY 2.1 19

147 sietaryIphytoestrogensIandIbiomarkersIofItheirIintakeIinIrelationItoIcancerIsurvivalIandIrecurrenceiI
aIcomprehensiveIsystematicIreviewIwithImetaVanalysisWINutritionfReviewsUI2021UIfhUIcaVed 6.4 19

146 tffectIofIgammaIirradiationIonItheIextractionIyieldUIantioxidantUIandIantityrosinaseIactivitiesIofI
pistachioIgreenIhullIextractWIRadiationfPhysicsfandfChemistryUI2018UIZccUIbfbVbfg 2.5 18
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145 —olecularIinsightsIonIxenoestrogenicIpotentialIofIzearalenoneVZcVglucosideIthroughIaImixedI
in´ vitroXinIsilicoIapproachWIFoodfandfChemicalfToxicologyUI2017UIZYgUIadfVaee 4.7 18

144
δheIeffectIofIbreakfastsIvaryingIinIglycemicIindexIandIglycemicIloadIonIdietaryIinducedI
thermogenesisIandIrespiratoryIquotientWINutritionufMetabolismfandfCardiovascularfDiseasesUI2011UI
aZUIZaZVd

4.5 18

143 xnteresterificationIofIteaIseedIoilIandIitsIapplicationIinImargarineIproductionWIJAOCSufJournalfoffthef
AmericanfOilfChemistsofSocietyUI2006UIgbUIgcZVgcd 1.8 18

142 pnIinIvitroIexploratoryIstudyIofIdietaryIstrategiesIbasedIonIpolyphenolVrichIbeveragesUIfruitIjuicesI
andIoilsItoIcontrolItrimethylamineIproductionIinItheIcolonWIFoodfandfFunctionUI2018UIhUIecfYVecgb 6.1 18

141 xnfluenceIofIextractionItechniquesIonIantioxidantIpropertiesIandIbioactiveIcompoundsIofIloquatI
fruitIQtriobotryaIjaponicaI–indlWRIskinIandIpulpIextractsWIFoodfSciencefandfNutritionUI2015UIbUIZfhVgf 3.2 17

140 xmpactIofIuoodsIandIsietaryIγupplementsIrontainingIwydroxycinnamicIpcidsIonIrardiometabolicI
qiomarkersiIpIγystematicIβeviewItoItxploreIxnterVxndividualIVariabilityWINutrientsUI2019UIZZUI 6.7 17

139 pbsorptionUImetabolismUIandIexcretionIofIfermentedIorangeIjuiceIQpolyRphenolsIinIratsWIBioFactorsUI
2014UIcYUIbafVbd 6.1 17

138 WholeIβyeIronsumptionIxmprovesIqloodIandI–iverInVbIuattyIpcidI₁rofileIandIvutI—icrobiotaI
rompositionIinIβatsWIPLoSfONEUI2016UIZZUIeYZcgZZg 3.7 17

137 ppplicationIofIlacticIacidIfermentationItoIelderberryIjuiceiIrhangesIinIacidicIandIglucidicIfractionsWI
LWTfvfFoodfSciencefandfTechnologyUI2020UIZZgUIZYgffh 5.4 17

136
δheIvutV—uscleIpxisIinIOlderIγubjectsIwithI–owI—uscleI—assIandI₁erformanceiIpI₁roofIofIronceptI
γtudyItxploringIuecalI—icrobiotaIrompositionIandIuunctionIwithIγhotgunI—etagenomicsI
γequencingWIInternationalfJournalfoffMolecularfSciencesUI2020UIaZUI

6.3 17

135 tvaluationIofIpolyphenolicIcompoundsIinImembraneIconcentratedIpistachioIhullIextractWIFoodf
ChemistryUI2019UIaffUIbhgVcYe 8.5 17

134 γterolIandIuattyIpcidIrompositionsIofIOliveIOilIasIanIxndicatorIofIrultivarIandIvrowingIpreaWI
JAOCSufJournalfoffthefAmericanfOilfChemistsofSocietyUI2014UIhZUIZdfZVZdgZ 1.8 16

133
ulavonoidVserivedIwumanI₁henylV˛‡VValerolactoneI—etabolitesIγelectivelyIsetoxifyIpmyloidV˛†I
OligomersIandI₁reventI—emoryIxmpairmentIinIaI—ouseI—odelIofIplzheimerPsIsiseaseWIMolecularf
NutritionfandfFoodfResearchUI2020UIecUIeZhYYghY

5.9 16

132 tggIconsumptionIandIhumanIhealthiIanIumbrellaIreviewIofIobservationalIstudiesWIInternationalf
JournalfoffFoodfSciencesfandfNutritionUI2020UIfZUIbadVbbZ 3.7 16

131  anoliposomesIrontainingI₁istachioIvreenIwullPsI₁henolicIrompoundsIasI aturalI
qioV₁reservativesIforI—ayonnaiseWIEuropeanfJournalfoffLipidfSciencefandfTechnologyUI2018UIZaYUIZgYYYge3 16

130
pntioxidantIpctivityIofI–oquatIQtriobotryaIjaponicaI–indlWRIuruitI₁eelIandI₁ulpItxtractsIinI
γtabilizationIofIγoybeanIOilIsuringIγtorageIronditionsWIInternationalfJournalfoffFoodfPropertiesUI
2015UIZgUIagZbVagac

3 15

129 γpecificIsietaryIQ₁olyRphenolsIpreIpssociatedIwithIγleepIαualityIinIaIrohortIofIxtalianIpdultsWI
NutrientsUI2020UIZaUI 6.7 15

128 βedIwineIpolyphenolsIdoInotIimproveIobesityVassociatedIinsulinIresistanceiIpIrandomizedI
controlledItrialWIDiabetesufObesityfandfMetabolismUI2018UIaYUIaYeVaZY 6.7 15

(2018-2017)
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127 δheIuseIofInewItechnologiesIforInutritionalIeducationIinIprimaryIschoolsiIaIpilotIstudyWIPublicf
HealthUI2016UIZcYUIdYVdd 4 15

126 δheIellagitanninImetaboliteIurolithinIrIisIaIglucoseVdependentIregulatorIofIinsulinIsecretionI
throughIactivationIofI–VtypeIcalciumIchannelsWIBritishfJournalfoffPharmacologyUI2019UIZfeUIcYedVcYfg 8.6 15

125 qioavailabilityIandImetabolismIofIhydroxycinnamatesIinIratsIfedIwithIdurumIwheatIaleuroneI
fractionsWIFoodfandfFunctionUI2014UIdUIZfbgVce 6.1 15

124
—oderateIchronicIadministrationIofIVineatrolVenrichedIredIwinesIimprovesImetabolicUIoxidativeUI
andIinflammatoryImarkersIinIhamstersIfedIaIhighVfatIdietWIMolecularfNutritionfandfFoodfResearchUI
2014UIdgUIZaZaVad

5.9 15

123
wydrolysedIfumonisinIqZIandI VQdeoxyVsVfructosVZVylRVfumonisinIqZiIstabilityIandIcatabolicIfateI
underIsimulatedIhumanIgastrointestinalIconditionsWIInternationalfJournalfoffFoodfSciencesfandf
NutritionUI2015UIeeUIhgVZYb

3.7 14

122 qioactivationIofIwighV—olecularVWeightI₁olyphenolsIbyItheIvutI—icrobiomeI2015UIfbVZYZ 14

121 δheItffectIofIuormulationIofIrurcuminoidsIonIδheirI—etabolismIbyIwumanIrolonicI—icrobiotaWI
MoleculesUI2020UIadUI 4.8 14

120
sevelopmentIandIvalidationIofIanIUw₁–rVwβ—γIprotocolIforItheIanalysisIofIflavanVbVolImetabolitesI
andIcatabolitesIinIurineUIplasmaIandIfecesIofIratsIfedIaIredIwineIproanthocyanidinIextractWIFoodf
ChemistryUI2018UIadaUIchVeY

8.5 14

119 ₁henolicIprofileIandIantioxidantIcapacityIofIlandracesUIoldIandImodernIδunisianIdurumIwheatWI
EuropeanfFoodfResearchfandfTechnologyUI2019UIacdUIfbVga 3.4 14

118 wippuricIacidIinIacIhIurineIcollectionsIasIaIbiomarkerIofIfruitsIandIvegetablesIintakeIinIkidneyIstoneI
formersWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2014UIedUIZYbbVg 3.7 14

117 xdentificationUIquantitationUIandImethodIvalidationIforIflavanVbVolsIinIfermentedIreadyVtoVdrinkIteasI
fromItheIxtalianImarketIusingIw₁–rVUVXspsIandI–rV—γX—γWIJournalfoffSeparationfScienceUI2009UIbaUIbecbVdZ3.4 14

116
ratechinIandI₁rocyanidinIqI—odulateItheItxpressionIofIδightIyunctionI₁roteinsIbutIsoI otI₁rotectI
fromIxnflammationVxnducedIrhangesIinI₁ermeabilityIinIwumanIxntestinalIrellI—onolayersWINutrientsUI
2019UIZZUI

6.7 13

115
δheIinfluenceIofIseasonalityIonItotalIfatIandIfattyIacidsIprofileUIproteinIandIaminoIacidUIandI
antioxidantIpropertiesIofItraditionalIxtalianIfloursIfromIdifferentIchestnutIcultivarsWIScientiaf
HorticulturaeUI2015UIZhaUIZbaVZcY

4.1 13

114 ₁rotectionIofIpancreaticI˛†VcellIfunctionIbyIdietaryIpolyphenolsWIPhytochemistryfReviewsUI2015UIZcUIhbbVhdh7.7 13

113 ₁hysicochemicalIpropertiesIandIorganolepticIaspectsIofIiceIcreamIenrichedIwithImicroencapsulatedI
pistachioIpeelIextractWIInternationalfJournalfoffDairyfTechnologyUI2020UIfbUIdfYVdff 3.7 13

112 pntimicrobialIandIuermentationI₁otentialIofIinIuoodIppplicationsWIMicroorganismsUI2020UIgUI 4.9 13

111 nVbIuattyIacidsIcombinedIwithIflavanVbVolsIpreventIsteatosisIandIliverIinjuryIinIaImurineImodelIofI
 pu–sWIBiochimicafEtfBiophysicafActafvfMolecularfBasisfoffDiseaseUI2018UIZgecUIehVfg 6.9 13

110 sarkIchocolateImodulatesIplateletIfunctionIwithIaImechanismImediatedIbyIflavanVbVolImetabolitesWI
MedicinefpUnitedfStatesrUI2018UIhfUIeZbcba 1.8 13
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109 qioavailabilityIofIredIwineIandIgrapeIseedIproanthocyanidinsIinIratsWIFoodfandfFunctionUI2020UIZZUIbhgeVcYYZ6.1 12

108 uromIqyproductItoIβesourceiIuermentedIpppleI₁omaceIasIqeerIulavoringWIFoodsUI2019UIgUI 4.9 12

107 δotalIantioxidantIcapacityIofIcerebrospinalIfluidIisIdecreasedIinIpatientsIwithImotorIneuronI
diseaseWINeurosciencefLettersUI2006UIcYZUIaYbVg 3.3 12

106 δheIwumanI—icrobialI—etabolismIofIαuercetinIinIsifferentIuormulationsiIpnIxnIVitroItvaluationWI
FoodsUI2020UIhUI 4.9 12

105  utIandIlegumeIconsumptionIandIhumanIhealthiIanIumbrellaIreviewIofIobservationalIstudiesWI
InternationalfJournalfoffFoodfSciencesfandfNutritionUI2021UIfaUIgfZVgfg 3.7 12

104 OmegaVbI₁UupIconcentrationIbyIaInovelI₁VsuInanoVcompositeImembraneIfilledIwithInanoVporousI
silicaIparticlesWIFoodfChemistryUI2017UIabYUIcdcVcea 8.5 11

103 xmpactIofI aturallyIrontaminatedIγubstratesIonIandIiIUptakeIandItxcretionIofI—ycotoxinsWIToxinsUI
2019UIZZUI 4.9 11

102
vliadinVmediatedIproductionIofIpolyaminesIbyIβpWaecWfImacrophagesImodulatesIintestinalI
epithelialIpermeabilityIinIvitroWIBiochimicafEtfBiophysicafActafvfMolecularfBasisfoffDiseaseUI2015UI
ZgdaUIZffhVge

6.9 11

101 δheIKdIaIdayKIgameiIaInutritionalIinterventionIutilisingIinnovativeImethodologiesIwithIprimaryI
schoolIchildrenWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2015UIeeUIfZbVf 3.7 11

100
δheI₁ocketVcV–ifeIprojectUIbioavailabilityIandIbeneficialIpropertiesIofItheIbioactiveIcompoundsIofI
espressoIcoffeeIandIcocoaVbasedIconfectioneryIcontainingIcoffeeiIstudyIprotocolIforIaIrandomizedI
crossVoverItrialWITrialsUI2017UIZgUIdaf

2.8 11

99 pltitudeIeffectsIonIfruitImorphologyIandIflourIcompositionIofItwoIchestnutIcultivarsWIScientiaf
HorticulturaeUI2014UIZfeUIbZZVbZg 4.1 11

98 roncentrationIofIOmegaVbIpolyunsaturatedIfattyIacidsIbyIpolymericImembraneWIInternationalf
JournalfoffFoodfSciencefandfTechnologyUI2015UIdYUIacZZVacZg 3.8 11

97 sevelopmentIofI utritionallyItnhancedIδortillasWIFoodfBiophysicsUI2008UIbUIabdVacY 3.2 11

96 WheatIaleuroneIpolyphenolsIincreaseIplasmaIeicosapentaenoicIacidIinIratsWIFoodfandfNutritionf
ResearchUI2014UIdgUI 3.1 11

95 vlutenIpeptidesIdriveIhealthyIandIceliacImonocytesItowardIanI—aVlikeIpolarizationWIJournalfoff
NutritionalfBiochemistryUI2018UIdcUIZZVZf 6.3 11

94 γelectedImethodologiesItoIassessIoxidativeXantioxidantIstatusIinIvivoiIaIcriticalIreviewWINutritionuf
MetabolismfandfCardiovascularfDiseasesUI2002UIZaUIbcbVdZ 4.5 11

93 βyeIpolyphenolsIandItheImetabolismIofInVbIfattyIacidsIinIratsiIaIdoseIdependentIfattyIfishVlikeI
effectWIScientificfReportsUI2017UIfUIcYZea 4.9 10

92 rhemicalIrharacterizationIofIrapsuleVqrewedItspressoIroffeeIpromaIfromItheI—ostIWidespreadI
xtalianIqrandsIbyIwγVγ₁—tXvrV—γWIMoleculesUI2020UIadUI 4.8 10

(2020-2020)
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91 ₁edologicIuactorsIpffectingIVirginIOliveIOilIαualityIofIKrhemlaliKIOliveIδreesIQOleaIeuropaeaI–WRWI
JournalfoffOleofScienceUI2017UIeeUIhYfVhZd 1.6 10

90
rlaimedIeffectsUIoutcomeIvariablesIandImethodsIofImeasurementIforIhealthIclaimsIonIfoodsI
proposedIunderIturopeanIrommunityIβegulationIZhacXaYYeIinItheIareaIofIappetiteIratingsIandI
weightImanagementWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2018UIehUIbghVcYh

3.7 10
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