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n Paper IF Citations

164 tntioxidantMcapacityMofMphenolicMphytochemicalsMfromMvariousMcultivarsMofMplumsaMFoodhChemistryYM
2003YMkdYMfedZfei 8.5 939

163 vomparisonMofMtuTSbwκκ’MassaysMtoMmeasureMantioxidantMcapacityMinMpopularMantioxidantZrichMUSM
foodsaMJournalhofhFoodhCompositionhandhAnalysisYM2011YMegYMdcgfZdcgk 4.1 776

162 VitaminMvMequivalentMantioxidantMcapacityMUVvxtvVMofMphenolicMphytochemicalsaMJournalhofh
AgriculturalhandhFoodhChemistryYM2002YMhcYMfjdfZj 5.7 690

161 QuantificationMofMpolyphenolicsMandMtheirMantioxidantMcapacityMinMfreshMplumsaMJournalhofhAgriculturalh
andhFoodhChemistryYM2003YMhdYMihclZdh 5.7 488

160 MajorMphenolicsMinMappleMandMtheirMcontributionMtoMtheMtotalMantioxidantMcapacityaMJournalhofh
AgriculturalhandhFoodhChemistryYM2003YMhdYMihdiZec 5.7 441

159 wailyMconsumptionMofMphenolicsMandMtotalMantioxidantMcapacityMfromMfruitMandMvegetablesMinMtheM
tmericanMdietaMJournalhofhthehSciencehofhFoodhandhAgricultureYM2005YMkhYMdjdhZdjeg 4.3 301

158
vomprehensiveMstudyMonMvitaminMvMequivalentMantioxidantMcapacityMUVvxtvVMofMvariousM
polyphenolicsMinMscavengingMaMfreeMradicalMandMitsMstructuralMrelationshipaMCriticalhReviewshinhFoodh
SciencehandhNutritionYM2004YMggYMehfZjf

11.5 278

157 SweetMandMsourMcherryMphenolicsMandMtheirMprotectiveMeffectsMonMneuronalMcellsaMJournalhofh
AgriculturalhandhFoodhChemistryYM2005YMhfYMlledZj 5.7 251

156 SuperoxideMradicalMscavengingMactivityMofMtheMmajorMpolyphenolsMinMfreshMplumsaMJournalhofh
AgriculturalhandhFoodhChemistryYM2003YMhdYMkcijZje 5.7 218

155 tntioxidantMcapacitiesMofMindividualMandMcombinedMphenolicsMinMaMmodelMsystemaMFoodhChemistryYM
2007YMdcgYMkjZle 8.5 148

154 xffectMofMantioxidantMflavanoneYMnaringeninYMfromMvitrusMjunosonMneuroprotectionaMJournalhofh
AgriculturalhandhFoodhChemistryYM2004YMheYMdhecZh 5.7 139

153 vontributionMofMindividualMpolyphenolicsMtoMtotalMantioxidantMcapacityMofMplumsaMJournalhofh
AgriculturalhandhFoodhChemistryYM2003YMhdYMjegcZh 5.7 123

152 ylavonolMglycosidesMfromMtheMaerialMpartsMofMtceriphyllumMrossiiMandMtheirMantioxidantMactivitiesaM
ArchiveshofhPharmacalhResearchYM2004YMejYMflcZh 6.1 115

151 κroductionMofMaMmonoclonalMantibodyMagainstMochratoxinMtMandMitsMapplicationMtoM
immunochromatographicMassayaMJournalhofhAgriculturalhandhFoodhChemistryYM2005YMhfYMkggjZhd 5.7 86

150 κotentM–nhibitoryMeffectMofMflavonoidsMinMScutellariaMbaicalensisMonMamyloidMbetaMproteinZinducedM
neurotoxicityaMJournalhofhAgriculturalhandhFoodhChemistryYM2004YMheYMgdekZfe 5.7 86

149 vonsiderationMonMequivalentMchemicalsMinMtotalMphenolicMassayMofMchlorogenicMacidZrichMplumsaMFoodh
ResearchhInternationalYM2004YMfjYMffjZfge 7 77

148 αeuroprotectiveMandMantiZoxidantMeffectsMofMcaffeicMacidMisolatedMfromMxrigeronMannuusMleafaMChineseh
MedicineYM2011YMiYMeh 4.7 74
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147
ylavonoidsMfromMtheMbudsMofMRosaMdamascenaMinhibitMtheMactivityMofM
fZhydroxyZfZmethylglutarylZcoenzymeMaMreductaseMandMangiotensinM–ZconvertingMenzymeaMJournalhofh
AgriculturalhandhFoodhChemistryYM2010YMhkYMkkeZi

5.7 73

146 tntioxidantMactivitiesMfromMtheMaerialMpartsMofMκlatycodonMgrandiflorumaMFoodhChemistryYM2010YMddkYMejkZeke8.5 70

145 κolyphenolZrichMblackcurrantMextractMpreventsMinflammationMinMdietZinducedMobeseMmiceaMJournalhofh
NutritionalhBiochemistryYM2014YMehYMdcdlZeh 6.3 64

144 wevelopmentMandMvalidationMofManMalgorithmMtoMestablishMaMtotalMantioxidantMcapacityMdatabaseMofM
theMUSMdietaMInternationalhJournalhofhFoodhScienceshandhNutritionYM2010YMidYMiccZef 3.7 64

143 ylavonoidManalysisMofMbuckwheatMsproutsaMFoodhChemistryYM2015YMdjcYMljZdcd 8.5 62

142 κhenolicMextractionMfromMappleMpeelMbyMcellulasesMfromMThermobifidaMfuscaaMJournalhofhAgriculturalh
andhFoodhChemistryYM2005YMhfYMlhicZh 5.7 44

141 vomparativeMevaluationMofMspoilageZrelatedMbacterialMdiversityMandMmetaboliteMprofilesMinMchilledM
beefMstoredMunderMairMandMvacuumMpackagingaMFoodhMicrobiologyYM2019YMjjYMdiiZdje 6 41

140 xstimationMofMtotalMantioxidantMcapacityMfromMdietMandMsupplementsMinMUSMadultsaMBritishhJournalhofh
NutritionYM2011YMdciYMehgZif 3.6 39

139 xffectsMofMlightMsourcesMonMmajorMflavonoidsMandMantioxidantMactivityMinMcommonMbuckwheatMsproutsaM
FoodhSciencehandhBiotechnologyYM2018YMejYMdilZdji 3 38

138 κhysicochemicalMpropertiesMofMgranularMandMnonZgranularMcationicMstarchesMpreparedMunderMultraM
highMpressureaMCarbohydratehPolymersYM2014YMllYMfkhZlf 10.3 38

137 vontributionMofMtnthocyaninMvompositionMtoMTotalMtntioxidantMvapacityMofMuerriesaMPlanthFoodshforh
HumanhNutritionYM2015YMjcYMgejZfe 3.9 38

136 QuercetinYMtheMactiveMphenolicMcomponentMinMkiwifruitYMpreventsMhydrogenMperoxideZinducedM
inhibitionMofMgapZjunctionMintercellularMcommunicationaMBritishhJournalhofhNutritionYM2010YMdcgYMdigZjc 3.6 38

135 zinsenosideMReMtmelioratesMurainM–nsulinMResistanceMandMvognitiveMwysfunctionMinM’ighMyatM
wietZ–nducedMvhjuébiMMiceaMJournalhofhAgriculturalhandhFoodhChemistryYM2017YMihYMejdlZejel 5.7 36

134 tnthocyaninsMinMtheMripeMfruitsMofMRubusMcoreanusMMiquelMandMtheirMprotectiveMeffectMonMneuronalM
κvZdeMcellsaMFoodhChemistryYM2013YMdflYMicgZdc 8.5 34

133 tntioxidativeYMtntiZ–nflammatoryYMandMtnticancerMxffectsMofMκurifiedMylavonolMzlycosidesMandM
tglyconesMinMzreenMTeaaMAntioxidantsYM2019YMkYM 7.1 31

132 ylavonoidsMfromMtheMgrainsMofMvdbRZSMtransgenicMriceYMtheMtransgenicMβryzaMsativaMsppaMjaponicaYMandM
theirMradicalMscavengingMactivitiesaMJournalhofhAgriculturalhandhFoodhChemistryYM2013YMidYMdcfhgZl 5.7 29

131 κhysiologicalMcomponentsMofMkiwifruitsMwithMinMvitroMantioxidantMandMacetylcholinesteraseMinhibitoryM
activitiesaMFoodhSciencehandhBiotechnologyYM2014YMefYMlgfZlgl 3 27

130 tntidepressantZlikeMeffectsMofM˛†ZcaryophylleneMonMrestraintMplusMstressZinducedMdepressionaM
BehaviouralhBrainhResearchYM2020YMfkcYMddegfl 3.4 26
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129 éithospermumMerythrorhizonMextractMprotectsMkeratinocytesMandMfibroblastsMagainstMoxidativeM
stressaMJournalhofhMedicinalhFoodYM2014YMdjYMddklZli 2.8 24

128
vomparisonMofMtntiZ–nflammatoryMxffectsMofMylavonoidZRichMvommonMandMTartaryMuuckwheatM
SproutMxxtractsMinMéipopolysaccharideZStimulatedMRtWMeigajMandMκeritonealMMacrophagesaM
OxidativehMedicinehandhCellularhLongevityYM2017YMecdjYMlihkcfc

6.7 23

127 tntineurodegenerativeMeffectMofMphenolicMextractsMandMcaffeicMacidMderivativesMinMromaineMlettuceM
onMneuronZlikeMκvZdeMcellsaMJournalhofhMedicinalhFoodYM2010YMdfYMjjlZkg 2.8 23

126 SeaMuuckthornMUMéaVMéeafMxxtractsMκrotectMαeuronalMκvZdeMvellsMfromMβxidativeMStressaMJournalhofh
MicrobiologyhandhBiotechnologyYM2017YMejYMdehjZdeih 3.3 23

125 ’ealthZpromotingMeffectsMofMbovineMcolostrumMinMTypeMeMdiabeticMpatientsMcanMreduceMbloodM
glucoseYMcholesterolYMtriglycerideMandMketonesaMJournalhofhNutritionalhBiochemistryYM2009YMecYMelkZfcf 6.3 22

124 κrotectiveMeffectsMofMaqueousMextractMfromMvudraniaMtricuspidataMonMoxidativeMstressZinducedM
neurotoxicityaMFoodhSciencehandhBiotechnologyYM2010YMdlYMdddfZdddj 3 22

123 xxtractionMandM–solationMofMκolyphenolicsaMCurrenthProtocolshinhFoodhAnalyticalhChemistryYM2002YMiYM–daead 22

122 vhangeMofMzinsenosideMκrofilesMinMκrocessedMzinsengMbyMwryingYMSteamingYMandMκuffingaMJournalhofh
MicrobiologyhandhBiotechnologyYM2019YMelYMeeeZeel 3.3 22

121 yucoidanZRichMSubstancesMfromM–mproveMTrimethyltinZ–nducedMvognitiveMwysfunctionMviaM
wownZRegulationMofMtmyloidM˛†MκroductionbTauM’yperphosphorylationaMMarinehDrugsYM2019YMdjYM 6 21

120
tntioxidantMandMtntiZ–nflammatoryMxffectsMofMVariousMvultivarsMofM×iwiMuerryMUtctinidiaMargutaVMonM
éipopolysaccharideZStimulatedMRtWMeigajMvellsaMJournalhofhMicrobiologyhandhBiotechnologyYM2016YM
eiYMdfijZjg

3.3 21

119 xthylMacetateMfractionMfromM’ibiscusMsabdariffaMéaMattenuatesMdiabetesZassociatedMcognitiveM
impairmentMinMmiceaMFoodhResearchhInternationalYM2018YMdchYMhklZhlk 7 21

118 xffectMofMmaturityMstageMatMharvestMonMantioxidantMcapacityMandMtotalMphenolicsMinMkiwifruitsM
UtctinidiaMsppaVMgrownMinM×oreaaMHorticulturehEnvironmenthandhBiotechnologyYM2015YMhiYMkgdZkgk 2 20

117
κrotectiveMeffectMofMdetoxifiedMRhusMvernicifluaMstokesMonMhumanMkeratinocytesMandMdermalM
fibroblastsMagainstMoxidativeMstressMandMidentificationMofMtheMbioactiveMphenolicsaMBiosciencewh
BiotechnologyhandhBiochemistryYM2013YMjjYMdikeZk

2.1 20

116 αeuroprotectiveMeffectMofMcaffeoylquinicMacidsMfromMtrtemisiaMprincepsMκampaniniMagainstMoxidativeM
stressZinducedMtoxicityMinMκvZdeMcellsaMJournalhofhFoodhScienceYM2011YMjiYMvehcZi 3.4 20

115 ReversalMofMTrimethyltinZ–nducedMéearningMandMMemoryMweficitsMbyMfYhZwicaffeoylquinicMtcidaM
OxidativehMedicinehandhCellularhLongevityYM2016YMecdiYMilkdhlh 6.7 20

114
xvaluationMofMp’MdifferentialMandM’κévMmethodsMexpressedMasMcyanidinZfZglucosideMequivalentMforM
measuringMtheMtotalManthocyaninMcontentsMofMberriesaMJournalhofhFoodhMeasurementhandh
CharacterizationYM2016YMdcYMhieZhik

2.8 20

113 tntioxidativeMandMneuroprotectiveMeffectsMofMvolatileMcomponentsMinMessentialMoilsMfromM
vhrysanthemumMindicumMéinnˆ'MflowersaMFoodhSciencehandhBiotechnologyYM2015YMegYMjdjZjef 3 18

112 tntiamnesicMxffectMofMtctinidiaMargutaMxxtractM–ntakeMinMaMMouseMModelMofMTMTZ–nducedMéearningM
andMMemoryMwysfunctionaMEvidencexbasedhComplementaryhandhAlternativehMedicineYM2015YMecdhYMkjigkg 2.3 18
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111 ValidationMofMtnalyticalMMethodsMforMκlasmaMTotalMtntioxidantMvapacityMbyMvomparingMwithMUrinaryM
kZ–soprostaneMéevelaMJournalhofhMicrobiologyhandhBiotechnologyYM2017YMejYMfkkZflg 3.3 18

110
tntiamnesicMxffectMofMuroccoliMUurassicaMoleraceaMvaraMitalicaVMéeavesMonMtmyloidMuetaM
Ut˛†VdZgeZ–nducedMéearningMandMMemoryM–mpairmentaMJournalhofhAgriculturalhandhFoodhChemistryYM
2016YMigYMffhfZid

5.7 18

109 αeuronalMcellMprotectiveMandMantioxidantMeffectsMofMphenolicsMobtainedMfromMZanthoxylumM
piperitumMleafMusingMinMvitroMmodelMsystemaMFoodhChemistryYM2011YMdehYMgdjZgee 8.5 17

108 ’ighZefficiencyMenzymaticMproductionMofM˛–ZisoquercitrinMglucosidesMbyMamylosucraseMfromM
weinococcusMgeothermalisaMEnzymehandhMicrobialhTechnologyYM2019YMdecYMkgZlc 3.8 17

107 κuffingYMaMnovelMcoffeeMbeanMprocessingMtechniqueMforMtheMenhancementMofMextractMyieldMandM
antioxidantMcapacityaMFoodhChemistryYM2018YMegcYMhlgZicc 8.5 17

106 xnzymaticMsynthesisMofM˛–ZflavoneMglucosideMviaMregioselectiveMtransglucosylationMbyMamylosucraseM
fromMweinococcusMgeothermalisaMPLoShONEYM2018YMdfYMececjgii 3.7 17

105 xffectsMofMfreezeZdryingMonMantioxidantMandManticholinesteraseMactivitiesMinMvariousMcultivarsMofM
kiwifruitMUMsppaVaMFoodhSciencehandhBiotechnologyYM2017YMeiYMeedZeek 3 16

104
tmelioratingMeffectsMofMethylMacetateMfractionMfromMonionMUtlliumMcepaMéaVMfleshMandMpeelMinMmiceM
followingMtrimethyltinZinducedMlearningMandMmemoryMimpairmentaMFoodhResearchhInternationalYM2015
YMjhYMhfZic

7 16

103 SiteZspecificM˛–ZglycosylationMofMhydroxyflavonesMandMhydroxyflavanonesMbyMamylosucraseMfromM
weinococcusMgeothermalisaMEnzymehandhMicrobialhTechnologyYM2019YMdelYMdclfid 3.8 15

102 xvidenceMforMprotectiveMeffectsMofMcoffeesMonMoxidativeMstressinducedMapoptosisMthroughM
antioxidantMcapacityMofMphenolicsaMFoodhSciencehandhBiotechnologyYM2012YMedYMdjfhZdjgg 3 15

101 UseMofMzoldMαanoparticleMyertilizerMxnhancesMtheMzinsenosideMvontentsMandMtntiZ–nflammatoryM
xffectsMofMRedMzinsengaMJournalhofhMicrobiologyhandhBiotechnologyYM2016YMeiYMdiikZdijg 3.3 15

100 –mpactMofMuioconversionMofMzallatedMvatechinsMandMylavonolMzlycosidesMonMuioaccessibilityMandM
–ntestinalMvellularMUptakeMofMvatechinsaMJournalhofhAgriculturalhandhFoodhChemistryYM2019YMijYMeffdZeffl 5.7 15

99 xffectMofMcinnamonMwaterMextractMonMmonocyteZtoZmacrophageMdifferentiationMandMscavengerM
receptorMactivityaMBMChComplementaryhandhAlternativehMedicineYM2014YMdgYMlc 4.7 14

98 κrunusMyedoensisMbarkMinhibitsMlipopolysaccharideZinducedMinflammatoryMcytokineMsynthesisMbyM–˛”u˛–M
degradationMandMMtκ×MactivationMinMmacrophagesaMJournalhofhMedicinalhFoodYM2014YMdjYMgcjZdf 2.8 14

97 xxpressionMandMpurificationMofMubiquitinZspecificMproteaseMUUuκdVMofSaccharomycesMcerevisiaeMinM
recombinantxscherichiaMcoliaMBiotechnologyhandhBioprocesshEngineeringYM2005YMdcYMhllZice 3.1 14

96 StabilityMandMyermentabilityMofMzreenMTeaMylavonolsMinM–nZVitroZSimulatedMzastrointestinalMwigestionM
andM’umanMyecalMyermentationaMInternationalhJournalhofhMolecularhSciencesYM2019YMecYM 6.3 14

95 tntihypertensiveMxffectsMofMκolyphenolicMxxtractMfromM×oreanMRedMκineMUMSiebaMetMZuccaVMuarkMinM
SpontaneouslyM’ypertensiveMRatsaMAntioxidantsYM2020YMlYM 7.1 13

94 xstimatedMdailyMintakeMofMphenolicsMandMantioxidantsMfromMgreenMteaMconsumptionMinMtheM×oreanM
dietaMInternationalhJournalhofhFoodhScienceshandhNutritionYM2016YMijYMfggZhe 3.7 13
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93 αeuroprotectiveMxffectsMofM×oreanMRedMκineMUVMuarkMxxtractMandM–tsMκhenolicsaMJournalhofh
MicrobiologyhandhBiotechnologyYM2018YMekYMijlZikj 3.3 13

92 TotalMκhenolicsYMTotalMylavonoidsYMandMtntioxidantMvapacityMinMtheMéeavesYMuulbsYMandMRootsMofM
tlliumMhookeriaMKoreanhJournalhofhFoodhSciencehandhTechnologyYM2015YMgjYMeidZeii 13

91
RelationshipMbetweenMoxidativeMstressMandMboneMmassMinMobesityMandMeffectsMofMberryM
supplementationMonMboneMremodelingMinMobeseMmaleMmicemManMexploratoryMstudyaMJournalhofh
MedicinalhFoodYM2015YMdkYMgjiZke

2.8 12

90 StokesMxxtractMandM–tsMylavonoidsMκrotectMκvZdeMvellsMagainstM’βZ–nducedMvytotoxicityaMJournalhofh
MicrobiologyhandhBiotechnologyYM2017YMejYMdclcZdclj 3.3 12

89 αeuroprotectiveMxffectsMofMκhlorotanninZRichMxxtractMfromMurownMSeaweedMonMαeuronalMκvZdeMandM
S’ZSYhYMvellsMwithMβxidativeMStressaMJournalhofhMicrobiologyhandhBiotechnologyYM2020YMfcYMfhlZfij 3.3 12

88 RetrogradationMkineticsMofMcrossZlinkedMandMacetylatedMcornMstarchesMunderMhighMhydrostaticM
pressureaMFoodhSciencehandhBiotechnologyYM2015YMegYMkhZlc 3 11

87 xnzymaticMmodificationMofMdaidzinMusingMheterologouslyMexpressedMamylosucraseMinaMFoodhScienceh
andhBiotechnologyYM2019YMekYMdihZdjg 3 11

86 wevelopingMandMValidatingMaMMethodMforMSeparatingMylavonoidM–somersMinMvommonMuuckwheatM
SproutsMUsingM’κévZκwtaMFoodsYM2019YMkYM 4.9 11

85 SimpleMandMxfficientMκroductionMofM’ighlyMSolubleMwaidzinMzlycosidesMbyMtmylosucraseMfromaMJournalh
ofhAgriculturalhandhFoodhChemistryYM2019YMijYMdekegZdekfe 5.7 11

84 tdditiveMantioxidantMcapacityMofMvitaminMvMandMtocopherolsMinMcombinationaMFoodhSciencehandh
BiotechnologyYM2014YMefYMilfZill 3 11

83 TotalMphenolicMcontentsMandMantioxidantMactivitiesMofM×oreanMdomesticMhoneyMfromMdifferentMfloralM
sourcesaMFoodhSciencehandhBiotechnologyYM2015YMegYMdghfZdghj 3 10

82 κrotectiveMeffectsMofMbioactiveMphenolicsMfromMjujubeMUZiziphusMjujubaVMseedsMagainstM’eβeâ��inducedM
oxidativeMstressMinMneuronalMκvZdeMcellsaMFoodhSciencehandhBiotechnologyYM2015YMegYMeedlZeeej 3 10

81 ylavonoidsMfromMyragariaMananassaMcalyxMandMtheirMantioxidantMcapacitiesM2015YMhkYMjkjZjlf 10

80 xffectsMofMjamMprocessingMonManthocyaninsMandMantioxidantMcapacitiesMofMRubusMcoreanusMMiquelM
berryaMFoodhSciencehandhBiotechnologyYM2013YMeeYMdicjZdide 3 10

79
xstimationMofMwailyMκerMvapitaM–ntakeMofMTotalMκhenolicsYMTotalMylavonoidsYMandMtntioxidantM
vapacitiesMfromMyruitMandMVegetableMJuicesMinMtheM×oreanMwietMuasedMonMtheM×oreaMαationalM’ealthM
andMαutritionMxxaminationMSurveyMecckaMKoreanhJournalhofhFoodhSciencehandhTechnologyYM2011YMgfYMgjhZgke

10

78 xffectMofMβrallyMtdministeredM×oidzMWaterMxxtractMonMMacrophageMandMTMvellM–nflammatoryM
ResponseMinMMiceaMEvidencexbasedhComplementaryhandhAlternativehMedicineYM2018YMecdkYMgcgdkjf 2.3 10

77 xffectMofManthocyaninsMfromMrabbitZeyeMblueberryMUVacciniumMvirgatumVMonMcognitiveMfunctionMinM
miceMunderMtrimethyltinZinducedMneurotoxicityaMFoodhSciencehandhBiotechnologyYM2015YMegYMdcjjZdckh 3 9

76 p’ZadjustedMsolventMextractionMandMreversedZphaseM’κévMquantificationMofMisoflavonesMfromM
soybeanMUzlycineMmaxMUéaVMMerraVaMJournalhofhFoodhScienceYM2020YMkhYMijfZikd 3.4 9
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75 ylavonolsMfromMtheMRipeMyruitsMofMβpuntiaMficusZindicaMVaraMsabotenMκrotectMαeuronalMκvZdeMvellsM
againstMβxidativeMStressaMJournalhofhFoodhBiochemistryYM2014YMfkYMhdkZhei 3.3 9

74 yvZ×MwerivedMfromM×imchiM–sMaMκrobioticMStrainMThatMShowsMtntiZtllergicMtctivityaMJournalhofh
MicrobiologyhandhBiotechnologyYM2017YMejYMdcjdZdcjj 3.3 9

73 tMbriefMhistoryMandMspectroscopicManalysisMofMsoyMisoflavonesaMFoodhSciencehandhBiotechnologyYM2020YM
elYMdichZdidj 3 9

72
tntiZinflammatoryMeffectsMofMvanadiumZbindingMproteinMfromM’alocynthiaMroretziMinMéκSZstimulatedM
RtWeigajMmacrophagesMthroughMαyZ˛”uMandMMtκ×MpathwaysaMInternationalhJournalhofhBiologicalh
MacromoleculesYM2019YMdffYMjfeZjfk

7.9 8

71 voreolanceolinsMtZxYMαewMylavanonesMfromMtheMylowersMofMandMTheirMtntioxidantMandM
tntiZinflammatoryMxffectsaMAntioxidantsYM2020YMlYM 7.1 8

70 –nhibitoryMeffectMofMtheMethylMacetateMfractionMfromMastringentMpersimmonMonM’eβeZinducedM
oxidativeMstressMinM’epzeMcellsaMFoodhSciencehandhBiotechnologyYM2014YMefYMdegjZdehe 3 8

69 κrobioticMpropertiesMofMlacticMacidMbacteriaMisolatedMfromMMukeunjiYMaMlongZtermMripenedMkimchiaMFoodh
SciencehandhBiotechnologyYM2012YMedYMddfhZddgc 3 8

68 tntiZ–nflammatoryMxffectMofMyattyMtcidsMthroughMαyZ˛”uMandMMtκ×MκathwaysMagainstMéκSZStimulatedM
RtWeigajMvellsaMJournalhofhMicrobiologyhandhBiotechnologyYM2018YMekYMdifhZdigg 3.3 8

67 tntioxidantMvapacityMandMκrotectiveMxffectsMonMαeuronalMκvZdeMvellsMofMwomesticMuredM×iwifruitaM
HorticulturalhSciencehandhTechnologyYM2015YMffYMehlZeij 1.6 8

66 xnrichmentMofMκolyglucosylatedM–soflavonesMfromMSoybeanM–soflavoneMtglyconesMUsingMβptimizedM
tmylosucraseMTransglycosylationaMMoleculesYM2020YMehYM 4.8 8

65 βptimizationMofMhotMwaterMextractionMandMultraMhighMpressureMextractionMforMdeerMantleraMFoodh
SciencehandhBiotechnologyYM2015YMegYMhcjZhde 3 7

64 xstimatedMdailyMperMcapitaMintakesMofMphenolicsMandMantioxidantsMfromMcoffeeMinMtheM×oreanMdietaM
FoodhSciencehandhBiotechnologyYM2019YMekYMeilZejl 3 7

63 éossMofMtheMdermisMzincMtransporterMZ–κdfMpromotesMtheMmildnessMofMfibrosarcomaMbyMinhibitingM
autophagyaMScientifichReportsYM2019YMlYMdhcge 4.9 7

62 κrotectiveMeffectsMofMextractMwithMphenolicsMfromMcamelliaMUvamelliaMjaponicaVMleafMagainstMoxidativeM
stressZinducedMneurotoxicityaMFoodhSciencehandhBiotechnologyYM2010YMdlYMdfgjZdfhf 3 7

61 vharacterizationMofMubiquitinMvZterminalMhydrolaseMdMUYU’dVMfromMSaccharomycesMcerevisiaeM
expressedMinMrecombinantMxscherichiaMcoliaMProteinhExpressionhandhPurificationYM2007YMhiYMecZi 2 7

60 tntiZoxidantMactivityMofMκhenolicMvompoundM–solatedMfromMtheMyruitsMofMtcanthopanaxMsessiliflorusM
SeemanaMJournalhofhAppliedhBiologicalhChemistryYM2012YMhhYMedjZeec 0.7 7

59 xxtractionYM–dentificationYMandM’ealthMuenefitsMofMtnthocyaninsMinMulackcurrantsMURibesMnigrumMéaVaM
AppliedhScienceshsSwitzerlandtYM2021YMddYMdkif 2.6 7

58 xnzymeMTreatmentMtltersMtheMtntiZ–nflammatoryMtctivityMofMtheMWaterMxxtractMofMWheatMzermM–nM
VitroMandM–nMVivoaMNutrientsYM2019YMddYM 6.7 6

(2019-2014)

7



57 βptimizationMofMultraMhighMpressureMextractionMUU’κxVMconditionMforMpuffedMginsengMusingMresponseM
surfaceMmethodologyaMFoodhSciencehandhBiotechnologyYM2014YMefYMddhdZddhj 3 6

56 weastringentMκeelMxxtractsMofMκersimmonMUMThunbaMcvaMvheongdoZuansiVMκrotectMαeuronalMκvZdeMandM
S’ZSYhYMvellsMagainstMβxidativeMStressaMJournalhofhMicrobiologyhandhBiotechnologyYM2018YMekYMdclgZddcg 3.3 6

55 κhenolicMκrofilesMofM’ardyM×iwifruitsMandMTheirMαeuroprotectiveMxffectsMonMκvZdeMandMS’ZSYhYMvellsM
againstMβxidativeMStressaMJournalhofhMicrobiologyhandhBiotechnologyYM2020YMfcYMldeZldl 3.3 6

54 vharacterizationMofMéeafMylavonoidsMasMαeuroexocytosisMRegulatorsaMMoleculesYM2020YMehYM 4.8 6

53 tntiZamyloidogenicMpropertiesMofManMethylMacetateMfractionMfromMtctinidiaMargutaMinMt˛†ZinducedM–vRM
miceaMFoodhandhFunctionYM2018YMlYMfeigZfejj 6.1 6

52
tmylosucraseMfromMweinococcusMgeothermalisMcanMbeMmodulatedMunderMdifferentMreactionM
conditionsMtoMproduceMnovelMquercetinMgTZβZ˛–ZdZisomaltosideaMEnzymehandhMicrobialhTechnologyYM
2020YMdgdYMdcligk

3.8 5

51 MelanogenesisMregulatoryMactivityMofMtheMethylMacetateMfractionMfromMtrctiumMlappaMéaMleafMonM
˛–ZMS’â��inducedMudibydcMmelanomaMcellsaMIndustrialhCropshandhProductsYM2019YMdfkYMdddhkd 5.9 5

50 xffectMofMvaraMxxtractMonMαeurodegenerationM–mprovementmMtmelioratingMRoleMinMvognitiveMwisorderM
vausedMbyM’ighZyatMwietM–nducedMβbesityaMNutrientsYM2019YMddYM 6.7 5

49 xnhancementMofMMinorMzinsenosidesMvontentsMandMtntioxidantMvapacityMofMtmericanMandMvanadianM
zinsengsMUVMbyMκuffingaMAntioxidantsYM2019YMkYM 7.1 5

48 κhyllanthusMemblicaMéaMU–ndianMgooseberryVMextractsMprotectMagainstMretinalMdegenerationMinMaMmouseM
modelMofMamyloidMbetaZinducedMtlzheimerâ��sMdiseaseaMJournalhofhFunctionalhFoodsYM2017YMfjYMffcZffk 5.1 5

47 ulackMsoybeanMextractMprotectsMagainstMTMTZinducedMcognitiveMdefectsMinMmiceaMJournalhofhMedicinalh
FoodYM2014YMdjYMkfZld 2.8 5

46 vharacterizationMofMcationicMdextrinMpreparedMbyMultraMhighMpressureMUU’κVZassistedMcationizationM
reactionaMCarbohydratehPolymersYM2013YMljYMdfcZj 10.3 5

45 –mprovedMassayMforMdeterminingMtheMtotalMradicalZscavengingMcapacityMofMantioxidantsMandMfoodsaM
InternationalhJournalhofhFoodhScienceshandhNutritionYM2009YMicYMdeZec 3.7 5

44 ShortZtermMsynergisticMeffectMofMfruitMextractsMwithMredZginsengMonMforcedMswimmingMenduranceM
capacityMinM–vRMmiceaMFoodhSciencehandhBiotechnologyYM2010YMdlYMeijZejc 3 5

43 tntioxidantMcapacityMofMdeMmajorMsoybeanMisoflavonesMandMtheirMbioavailabilityMunderMsimulatedM
digestionMandMinMhumanMintestinalMvacoZeMcellsaMFoodhChemistryYM2021YMfjgYMdfdglf 8.5 5

42 MatrixMsolidZphaseMdispersionMextractionMmethodMforM’κévMdeterminationMofMflavonoidsMfromM
buckwheatMsproutsaMLWThxhFoodhSciencehandhTechnologyYM2020YMdffYMddcded 5.4 5

41 UsingMtmylosucraseMforMtheMvontrolledMSynthesisMofMαovelM–soquercitrinMzlycosidesMwithMwifferentM
zlycosidicMéinkagesaMJournalhofhAgriculturalhandhFoodhChemistryYM2020YMikYMdfjlkZdfkch 5.7 5

40 vhronicMtlcoholMxxposureM–nducedMαeuroapoptosismMwiminishingMxffectMofMxthylMtcetateMyractionM
fromaMOxidativehMedicinehandhCellularhLongevityYM2019YMecdlYMjkglkji 6.7 4
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39 xffectsMofM’otMtirMwryingMonMtheMtntioxidantMvapacityMofMtctinidiaMargutaMˆ�MtaMdeliciosaMcvaMMansooYMaM
’ardyM×iwifruitaMKoreanhJournalhofhFoodhSciencehandhTechnologyYM2015YMgjYMhflZhgf 4

38 vomparisonMofMtuTSbwκκ’MassaysMforMtheMdetectionMofMantioxidantMcapacityMinMfoodsaMFASEBhJournalYM
2010YMegYMhfhalZhfhal 0.9 4

37 αeuronalMvellMκrotectiveMxffectsMofM’otMWaterMxxtractsMfromMzuavaMUκsidiumMguajavaMéaVMyruitMandM
éeafaMKoreanhJournalhofhFoodhPreservationYM2011YMdkYMdegZdel 0.5 4

36 vhemometricMtnalysisMofMxxtractsMandMyractionsMfromMzreenYMβxidizedYMandMMicrobialMyermentedM
TeasMandMTheirMvorrelationMtoMκotentialMtntioxidantMandMtnticancerMxffectsaMAntioxidantsYM2020YMlYM 7.1 4

35 vhangesMinMphenolicsYMsolubleMsolidsYMvitaminMvYMandMantioxidantMcapacityMofMvariousMcultivarsMofM
hardyMkiwifruitsMduringMcoldMstorageaMFoodhSciencehandhBiotechnologyYM2020YMelYMdjifZdjjc 3 4

34 αeuroprotectiveMeffectsMofMtctinidiaMerianthaMcvaMuidanMkiwifruitMonMamyloidMbetaZinducedMneuronalM
damagesMinMκvZdeMcellsMandM–vRMmiceaMJournalhofhFunctionalhFoodsYM2021YMjlYMdcgflk 5.1 4

33 StabilityMofMxnzymeZModifiedMylavonoidMZMandMZzlycosidesMfromMvommonMuuckwheatMSproutMxxtractsM
duringMwigestionMandMvolonicMyermentationaMJournalhofhAgriculturalhandhFoodhChemistryYM2021YMilYMhjigZhjjf5.7 4

32 –mprovingMeffectMofMtctinidiaMargutaMleafMonMhyperglycemiaZinducedMcognitiveMdysfunctionaMJournalh
ofhFunctionalhFoodsYM2021YMjiYMdcgfdh 5.1 4

31 vomparativeMevaluationMofMtriacylglycerolsYMfattyMacidsYMandMvolatileMorganicMcompoundsMasMmarkersM
forMauthenticatingMsesameMoilaMInternationalhJournalhofhFoodhPropertiesYM2018YMedYMehclZehdi 3 4

30 tctivatedMcarbonMtreatmentMofMwaterMextractsMofMtrtemisiaMprincepsMpampaniniMtoMretainMbioactiveM
phenolicMcompoundsMandMremoveMvolatilesaMFoodhSciencehandhBiotechnologyYM2015YMegYMdcljZddcf 3 3

29 MagneticMsolidZphaseMextractionMbasedMonMmagneticMcarbonMparticlesMfromMcoffeeMgroundsMforM
determiningMphthalicMacidMestersMinMplasticMbottledMwateraMJournalhofhFoodhScienceYM2020YMkhYMdclkZddcg 3.4 3

28 κentacyclicMtriterpenoidZrichMfractionMofMtheM’ardyMkiwiMUtctinidiaMargutaVMimprovesMbrainM
dysfunctionMinMhighMfatMdietZinducedMobeseMmiceaMScientifichReportsYM2020YMdcYMhjkk 4.9 3

27
×iwifruitMofMcvaMuidanMhasMinMvitroMantioxidativeYMantiZinflammatoryMandMimmunomodulatoryMeffectsM
onMmacrophagesMandMsplenocytesMisolatedMfromMmaleMutéubcMmiceaMFoodhSciencehandhBiotechnologyYM
2018YMejYMdhcfZdhdd

3 3

26 κ’xαβé–vMvβMκβS–T–βαMtαwM–αMV–TRβMtαT–βX–wtαTMtvT–V–T–xSMβyMSM–étXMv’–αtMRββTaM
JournalhofhFoodhBiochemistryYM2013YMfjYMlkZdcj 3.3 3

25 tntiZ–nflammatoryMxffectMofMylavonoidsMfromMéaMylowersaMJournalhofhMicrobiologyhandhBiotechnologyYM
2020YMfcYMdifZdjd 3.3 3

24
xstimationMofMwailyMperMvapitaM–ntakeMofMTotalMκhenolicsYMTotalMylavonoidsYMandMtntioxidantM
vapacitiesMfromMvommercialMκroductsMofMJapaneseMtpricotMUκrunusMmumeVMinMtheM×oreanMwietYM
uasedMonMtheM×oreaMαationalM’ealthMandMαutritionMxxaminationMSurveyMinMecdcaMKoreanhJournalhofh
FoodhSciencehandhTechnologyYM2014YMgiYMefjZegg

3

23 tntioxidantMandMphytoestrogenicMactivitiesMofMpuffedMblackMsoybeansMUzlycineMmaxVaMLWThxhFoodh
SciencehandhTechnologyYM2020YMddkYMdckjkc 5.4 3

22 SimultaneousMβptimalMκroductionMofMylavonolMtglyconesMandMwegalloylatedMvatechinsMfromMzreenM
TeaMUsingMaMMultiZyunctionMyoodZzradeMxnzymeaMCatalystsYM2019YMlYMkid 4 3

(2019-2015)
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21 gYhZdicaffeyolquinicMacidMimprovesMhighZfatMdietZinducedMcognitiveMdysfunctionMthroughMtheM
regulationMofMinsulinMdegradingMenzymeaMJournalhofhFoodhBiochemistryYM2019YMgfYMedekhh 3.3 2

20 xffectsMofMmoistureMcontentMandMpuffingMpressureMonMextractionMyieldMandMantioxidantMactivityMofM
puffedMedZyearZoldMκlatycodonMgrandiflorumMrootsaMFoodhSciencehandhBiotechnologyYM2015YMegYMdelfZdell3 2

19 αewMtocopherolManalogueMwithMradicalZscavengingMactivityMfromMtheMpeelsMofMvitrusMunshiuM
MarcovichM2013YMhiYMjgjZjhc 2

18 tntiZhypertensiveMeffectMofMgrapeMseedMextractMinMmaleMspontaneouslyMhypertensiveMratsaMFoodh
SciencehandhBiotechnologyYM2015YMegYMeeelZeeff 3 2

17 xffectsMofMβpuntiaMficusZindicaMvaraMsabotenMRipeMyruitsMonMκrotectionMofMαeuronalMκvZdeMvellsMandM
vholinesteraseM–nhibitionaMKoreanhJournalhofhFoodhSciencehandhTechnologyYM2016YMgkYMkiZld 2

16 xffectsMofMxxtractMonMαeuronalMwamageMandMtpoptosisMinMκvZdeMvellsMagainstMβxidativeMStressaM
JournalhofhMicrobiologyhandhBiotechnologyYM2021YMfdYMhkgZhld 3.3 2

15 αeuroprotectiveMeffectsMofMethanolicMextractMfromMdryMéaMrhizomesaMFoodhSciencehandhBiotechnologyYM
2021YMfcYMekjZelj 3 2

14
truncusMdioicusMvaraMkamtschaticusMextractMsuppressesMmitochondrialMapoptosisM
inducedZneurodegenerationMinMtrimethyltinZinjectedM–vRMmiceaMJournalhofhFoodhBiochemistryYM2018YM
geYMedeiij

3.3 2

13
kZhydroxyarctigeninMisolatedMfromMsafflowerMsproutsMinhibitsMmelanogenesisMofMmelanZaMcellsMandM
lightMqualityMduringMtheMsproutMgrowthMdeterminesMtheMcompoundMyieldaMHorticulturehEnvironmenth
andhBiotechnologyYM2014YMhhYMljZdce

2 1

12 tntiZtmnesicMxffectsMofMxpigallocatechinMzallateMonMScopolamineZ–nducedMéearningMandMMemoryM
wysfunctionMinMSpragueZwawleyMRatsaaMAntioxidantsYM2021YMddYM 7.1 1

11 κhenolicMcompoundsMfromMtheMflowersMofMvoreopsisMlanceolataaMJournalhofhAppliedhBiologicalh
ChemistryYM2019YMieYMfefZfei 0.7 1

10 βptimizationMofMwemucilageMκrocessMofMβpuntiaMficusZindicaMvaraMsabotenMyruitMusingM’ighM
’ydrostaticMκressureMxnzymeMwissolutionaMKSBBhJournalYM2015YMfcYMifZik 1.5 1

9 vomparisonMofManalyticalMmethodsMforManthocyaninMquantificationMinMberriesmM’κévMandMp’M
differentialMmethodsaMFASEBhJournalYM2012YMeiYMlbfdi 0.9 1

8 xffectMofMyeedstuffsMonMMineralMvompositionYMtntioxidantMvapacityYMandMκrotectionMofMαeuronalM
κvZdeMvellsMofMweerMtntlersaMKSBBhJournalYM2012YMejYMegfZehc 1.5 1

7 –nfluenceMofMproductionMsystemsMonMphenolicMcharacteristicsMandMantioxidantMcapacityMofMhighbushM
blueberryMcultivarsaMJournalhofhFoodhScienceYM2021YMkiYMelglZelid 3.4 1

6 κroteinMxxpressionMéevelMofMSkinMWrinkleZRelatedMyactorsMinM’airlessMMiceMyedM’yaluronicMtcidaM
JournalhofhMedicinalhFoodYM2017YMecYMgecZgeg 2.8 0

5 vostZxffectiveMSimultaneousMSeparationMandMQuantificationMofMκhenolicsMinMzreenMandMκrocessedM
TeaMUsingM’κévâ��UVâ��xS–MSingleZQuadrupoleMMSMwetectorMandMκythonMScriptaMSeparationsYM2021YMkYMgh 3.1 0

4
βptimizedMenzymaticMsynthesisMofMdigestiveMresistantManomalousMisoquercitrinMglucosidesMusingM
amylosucraseMandMresponseMsurfaceMmethodologyaMAppliedhMicrobiologyhandhBiotechnologyYM2021YM
dchYMilfdZilgd

5.7 0
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3 tppleMκhenolicsMandMtlzheimerTsMwiseaseaMOxidativehStresshandhDiseaseYM2005YMegjZeif

2 wevelopmentMandMvalidationMofManMalgorithmMtoMestablishMaMtotalMantioxidantMcapacityMdatabaseMofM
UaSaMdietaMFASEBhJournalYM2010YMegYMeedah 0.9

1 tnthocyaninMcompositionsMandMcontentsMinfluenceMtheMantioxidantMcapacitiesMofMberriesaMFASEBh
JournalYM2012YMeiYMlbfdk 0.9

List of Publications

11


