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91 IdentificationOofOvolatileOcomponentsOinObasilOaOcimumObasilicumOLgbOandOthymeOleavesOaThymusO
vulgarisOLgbOandOtheirOantioxidantOpropertiesgOFoodkChemistryeO2005eOrjeOjljfjlp 8.5 521

90 DeterminationOofOantioxidantOpotentialOofOvolatileOextractsOisolatedOfromOvariousOherbsOandOspicesgO
JournalkofkAgriculturalkandkFoodkChemistryeO2002eOnieOmrmpfnk 5.7 218

89 zntioxidativeOactivityOofOheterocyclicOcompoundsOfoundOinOcoffeeOvolatilesOproducedObyOMaillardO
reactiongOJournalkofkAgriculturalkandkFoodkChemistryeO2002eOnieOnmqifm 5.7 183

88 zntioxidativeOactivitiesOofOfractionsOobtainedOfromObrewedOcoffeegOJournalkofkAgriculturalkandkFoodk
ChemistryeO2004eOnkeOnrkfo 5.7 126

87 zntioxidantOpropertiesOofOaromaOcompoundsOisolatedOfromOsoybeansOandOmungObeansgOJournalkofk
AgriculturalkandkFoodkChemistryeO2000eOmqeOmkrifl 5.7 99

86 zntioxidativeOactivityOofOvolatileOextractsOisolatedOfromOzngelicaOtenuissimaeOrootseOpeppermintO
leaveseOpineOneedleseOandOsweetOflagOleavesgOJournalkofkAgriculturalkandkFoodkChemistryeO2005eOnleOmjkmfr 5.7 73

85 zntioxidantOactivitiesOofOvolatileOcomponentsOisolatedOfromO₁ucalyptusOspeciesgOJournalkofkthek
SciencekofkFoodkandkAgricultureeO2001eOqjeOjnplfjnpr 4.3 67

84 ReductionOofOaflatoxinsOa–â��eO–â��eOαâ��eOandOαâ��bOinOsoybeanfbasedOmodelOsystemsgOFoodkChemistryeO2015eO
jqreOmnfnj 8.5 43

83 znalysisOofOfuranOinOheatfprocessedOfoodsOconsumedOinOKoreaOusingOsolidOphaseOmicroextractionâ��gasO
chromatographyhmassOspectrometryOaSPM₁â��αChMSbgOFoodkChemistryeO2010eOjkleOjlkqfjlll 8.5 40

82
SafetyOandOtechnologicalOcharacterizationOofOcoagulasefnegativeOstaphylococciOisolatesOfromO
traditionalOKoreanOfermentedOsoybeanOfoodsOforOstarterOdevelopmentgOInternationalkJournalkofkFoodk
MicrobiologyeO2016eOkloeOrfjo

5.8 37

81 InhibitoryOeffectsOofOplantfderivedOflavonoidsOandOphenolicOacidsOonOmalonaldehydeOformationOfromO
ethylOarachidonategOJournalkofkAgriculturalkandkFoodkChemistryeO2003eOnjeOpkilfp 5.7 34

80 ₁ffectsOofOtheOpredominantObacteriaOfromOmejuOandOdoenjangOonOtheOproductionOofOvolatileO
compoundsOduringOsoybeanOfermentationgOInternationalkJournalkofkFoodkMicrobiologyeO2017eOkokeOqfjl 5.8 30

79 VolatileOandOnonfvolatileOcompoundsOinOgreenOteaOaffectedOinOharvestingOtimeOandOtheirOcorrelationO
toOconsumerOpreferencegOJournalkofkFoodkSciencekandkTechnologyeO2016eOnleOlplnflpml 3.3 28

78 ₂ormationOofOcarcinogenicOmanbfmethylimidazoleOinOcaramelOmodelOsystemssOaOroleOofOsulphitegOFoodk
ChemistryeO2013eOjloeOjjonfq 8.5 27

77 UnderstandingOconsumerOpreferencesOforOriceOwinesOusingOsensoryOdatagOJournalkofkthekSciencekofk
FoodkandkAgricultureeO2008eOqqeOoriforq 4.3 27

76 MonitoringOandOriskOassessmentOofOpesticideOresiduesOinOyuzaOfruitsOaCitrusOjunosOSiebgOexOTanakabO
andOyuzaOteaOsamplesOproducedOinOKoreagOFoodkChemistryeO2012eOjlneOkrlifl 8.5 26

75 SensoryOandOinstrumentalOvolatileOflavorOanalysisOofOcommercialOorangeOjuicesOpreparedObyOdifferentO
processingOmethodsgOFoodkChemistryeO2018eOkopeOkjpfkkk 8.5 25
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74 MultiresidueOpesticideOanalysisOinOKoreanOginsengObyOgasOchromatographyftripleOquadrupoleO
tandemOmassOspectrometrygOFoodkChemistryeO2012eOjlmeOkmrpfnil 8.5 24

73 zntioxidantOpropertiesOofOKoreanOblackOraspberryOwinesOandOtheirOapoptoticOeffectsOonOcancerOcellsgO
JournalkofkthekSciencekofkFoodkandkAgricultureeO2009eOqreOrpifrpp 4.3 24

72 zntioxidantOactivityOandOcharacterizationOofOvolatileOextractsOofOCapsicumOannuumOLgOandOzlliumO
sppggOFlavourkandkFragrancekJournaleO2008eOkleOjpqfjqm 2.5 23

71 ₂uranOinOcommerciallyOprocessedOfoodssOfourfyearOfieldOmonitoringOandOriskOassessmentOstudyOinO
KoreagOJournalkofkToxicologykandkEnvironmentalkHealthkykPartkA:kCurrentkIssueseO2009eOpkeOjlimfji 3.2 22

70 ₁ffectOofOreversedOcoffeeOgrindingOandOroastingOprocessOonOphysicochemicalOpropertiesOincludingO
volatileOcompoundOprofilesgOInnovativekFoodkSciencekandkEmergingkTechnologieseO2017eOmmeOrpfjik 6.8 21

69 PreparationOofOkanamycinOpowderObyOanOoptimizedOsprayOfreezefdryingOmethodgOPowderkTechnologyeO
2010eOjrreOjnrfjom 5.2 20

68 CorrelatingOconsumerOperceptionOandOconsumerOacceptabilityOofOtraditionalODoenjangOinOKoreagO
JournalkofkFoodkScienceeO2014eOpreOSkllifo 3.4 19

67 znalysisOofOacrylamideOusingOgasOchromatographyfnitrogenOphosphorusOdetectorOaαCfNPDbgOFoodk
SciencekandkBiotechnologyeO2011eOkieOqlnfqlr 3 19

66 DeterminationOofOfuranOlevelsOinOcommercialOorangeOjuiceOproductsOandOitsOcorrelationOtoOtheO
sensoryOandOqualityOcharacteristicsgOFoodkChemistryeO2016eOkjjeOonmfoi 8.5 18

65 znalysisOofO˛–fdicarbonylOcompoundsOandOvolatilesOformedOinOMaillardOreactionOmodelOsystemsgO
ScientifickReportseO2019eOreOnlkn 4.9 17

64 ₁ffectOofOcitrullineeOureaeOethanoleOandOureaseOonOtheOformationOofOethylOcarbamateOinOsoybeanOpasteO
modelOsystemgOFoodkChemistryeO2015eOjqreOpmfr 8.5 17

63 ReductionOofOcarcinogenicOmanbfmethylimidazoleOinOaOcaramelOmodelOsystemsOinfluenceOofOfoodO
additivesgOJournalkofkAgriculturalkandkFoodkChemistryeO2014eOokeOomqjfo 5.7 17

62 znalysisOandOriskOassessmentOofOethylOcarbamateOinOvariousOfermentedOfoodsgOEuropeankFoodk
ResearchkandkTechnologyeO2013eOkloeOqrjfqrq 3.4 17

61
InstrumentalOvolatileOflavorOanalysisOofOomijaOaSchisandraOchinesisO–aillonbOusingOheadspaceOstirfbarO
sorptiveOextractionfgasOchromatographyfmassOspectrometryOandOitsOrelationshipOtoOhumanOsensoryO
perceptionsgOFoodkResearchkInternationaleO2019eOjkieOonifonn

7 17

60 znalysisOofOlfMCPDOandOjelfDCPOinOVariousO₂oodstuffsOUsingOαCfMSgOToxicologicalkResearcheO2015eO
ljeOljlfr 3.7 16

59 zntioxidantOactivitiesOofOKoreanOriceOwineOconcentratesgOJournalkofkAgriculturalkandkFoodkChemistryeO
2011eOnreOpilrfmm 5.7 16

58 IdentificationOofOphenolicOconstituentsOandOantioxidantOactivityOofOzloeObarbadensisOflowerOextractsgO
FoodkandkAgriculturalkImmunologyeO2018eOkreOkpflq 2.9 16

57 ₂uranOLevelsOandOSensoryOProfilesOofOCommercialOCoffeeOProductsOUnderOVariousOHandlingO
ConditionsgOJournalkofkFoodkScienceeO2017eOqkeOkpnrfkpoo 3.4 15
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56 DevelopmentOofOaOsprayOfreezefdryingOmethodOforOpreparationOofOvolatileOshiitakeOmushroomO
aLentinusOedodesbOpowdergOInternationalkJournalkofkFoodkSciencekandkTechnologyeO2015eOnieOkkkkfkkkq 3.8 15

55 KoreanOresearchOprojectOonOtheOintegratedOexposureOassessmentOofOhazardousOsubstancesOforOfoodO
safetygOEnvironmentalkHealthkandkToxicologyeO2015eOlieOekijniim 0.7 15

54 zntioxidantOactivityOandOcharacterizationOofOvolatileOconstituentsOofObeechwoodOcreosotegOJournalkofk
thekSciencekofkFoodkandkAgricultureeO2005eOqneOjnqifjnqo 4.3 15

53 ₂ormationOandOreductionOofOcarcinogenicOfuranOinOvariousOmodelOsystemsOcontainingOfoodOadditivesgO
FoodkChemistryeO2015eOjqreOjiqfjl 8.5 14

52 VolatileOcompoundsOasOmarkersOofOtofuOasoybeanOcurdbOfreshnessOduringOstoragegOJournalkofk
AgriculturalkandkFoodkChemistryeO2014eOokeOppkfr 5.7 13

51 ConsumerOawarenessOandOinterestOtowardOsodiumOreductionOtrendsOinOKoreagOJournalkofkFoodk
ScienceeO2014eOpreOSjmjofkl 3.4 13

50
znalysisOofOpolychlorinatedObiphenylsOaPC–sbeOheavyOmetalsOandOomegaflOfattyOacidsOinOcommerciallyO
availableOKoreanOfunctionalOfishOoilOsupplementsgOInternationalkJournalkofkFoodkSciencekandk
TechnologyeO2016eOnjeOkkjpfkkkm

3.8 13

49 znalysisOandOriskOassessmentOofOmanbfmethylimidazoleOinObrownOcoloredOfoodsOandObeveragesgOFoodk
AdditiveskandkContaminants:kPartkBkSurveillanceeO2016eOreOnrfon 3.3 12

48 znalyticalOmethodOtoOdetectOadulterationOofOgroundOroastedOcoffeegOInternationalkJournalkofkFoodk
SciencekandkTechnologyeO2019eOnmeOknofkok 3.8 11

47 znalysisOofOfuranOinOsemifsolidOandOpasteOtypeOfoodsgOFoodkSciencekandkBiotechnologyeO2020eOkreOkrlflij 3 11

46 ₂ormationOandOreductionOofOfuranOinOaOsoyOsauceOmodelOsystemgOFoodkChemistryeO2015eOjqreOjjmfr 8.5 10

45 DefiningOgufsooOperceptionOinODoenjangOafermentedOsoybeanOpastebOusingOconsumerOtestsOwithO
limitedOsensoryOmodalityOandOinstrumentalOanalysisgOFoodkChemistryeO2018eOkopeOkjifkjo 8.5 10

44 znalysisOofO˛–fdicarbonylOcompoundsOinOcoffeeOaCoffeaOarabicabOpreparedOunderOvariousOroastingOandO
brewingOmethodsgOFoodkChemistryeO2021eOlmleOjkqnkn 8.5 9

43 ReductionOofObiogenicOamineOcontentsOinOfermentedOsoybeanOpasteOusingOfoodOadditivesgOLWTkykFoodk
SciencekandkTechnologyeO2018eOrqeOmpifmpo 5.4 9

42 ₁ffectOofOvariousOroastingeOextractionOandOdrinkingOconditionsOonOfuranOandOnfhydroxymethylfurfuralO
levelsOinOcoffeegOFoodkChemistryeO2021eOlnqeOjkrqio 8.5 9

41
ValidationOofOanalyticalOmethodOforO˛–fdicarbonylOcompoundsOusingOgasOchromatographyâ��nitrogenO
phosphorousOdetectorOandOtheirOlevelsOinOalcoholicObeveragesgOInternationalkJournalkofkFoodkSciencek
andkTechnologyeO2017eOnkeOjmrjfjmrp

3.8 8

40
DeterminationOofOcompositionalOqualityOandOvolatileOflavorOcharacteristicsOofOradishfbasedOKimchiO
suitableOforOChineseOconsumersOandOitsOcorrelationOtoOconsumerOacceptabilitygOFoodkSciencekandk
BiotechnologyeO2018eOkpeOjkonfjkpl

3 7

39 ReductionOofOmanbfMethylimidazoleOUsingOCookieOModelOSystemsgOJournalkofkFoodkScienceeO2017eOqkeOknkofknlj3.4 7
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38 TherapeuticOeffectsOofOLigulariaOstenocephalaOagainstOinflammatoryObowelOdiseaseObyOregulatingO
antioxidantOandOinflammatoryOmediatorsgOFoodkandkAgriculturalkImmunologyeO2017eOkqeOjjmkfjjnm 2.9 7

37 InfluencesOofOintrinsicOandOextrinsicOfactorsOonOconsumerOacceptanceOofOorangeOjuiceOusingOconsumerO
likingOtestingOandOKanoOanalysisOtechniquesgOFoodkSciencekandkBiotechnologyeO2015eOkmeOjoqpfjorl 3 7

36 ₁ffectOofOVariousO₂oodOzdditivesOonOtheOLevelsOofOmanbfMethylimidazoleOinOaOSoyOSauceOModelO
SystemgOJournalkofkFoodkScienceeO2016eOqjeOTkokfp 3.4 7

35 znalysisOofOfuranOandOmonosaccharidesOinOvariousOcoffeeObeansgOJournalkofkFoodkSciencekandk
TechnologyeO2021eOnqeOqokfqor 3.3 7

34
₁ffectOofOroastingOtemperatureOandOtimeOonOvolatileOcompoundseOtotalOpolyphenolseOtotalO
flavonoidseOandOlignanOofOomijaOaSchisandraOchinensisO–aillonbOfruitOextractgOFoodkChemistryeO2021eO
llqeOjkpqlo

8.5 7

33 znalysisOofOethylOcarbamateOinOplumOwinesOproducedOinOKoreagOFoodkSciencekandkBiotechnologyeO2018eO
kpeOkppfkqk 3 6

32 VolatileOcompoundsOisolatedOfromOriceObeersObrewedOwithOthreeOmedicinalOplantsgOJournalkofkthek
InstitutekofkBrewingeO2013eOjjreOkpjfkpr 2 6

31 HalideOPerovskiteOSolarOCellsOwithO–iocompatibilitygOAdvancedkEnergykandkSustainabilitykResearcheO
2020eOjeOkiiiikq 1.6 6

30 CategorizationOofOfruitsOaccordingOtoOtheirOcontentOofOpolyphenolsOandOvitaminOCeOantiradicalO
activityeOandOqualityOparametersgOJournalkofkFoodkProcessingkandkPreservationeO2018eOmkeOejlmkj 2.1 5

29 zntioxidantOactivitiesOofOvolatileOandOnonfvolatileOfractionsOofOselectedOtraditionallyObrewedOKoreanO
riceOwinesgOJournalkofkthekInstitutekofkBrewingeO2014eOjkieOnhafnha 2 5

28
znalysisOofOvolatileOcompoundsOinOrooibosOteaOazspalathusOlinearisbOusingOdifferentOextractionO
methodsOandOtheirOrelationshipOwithOhumanOsensoryOperceptiongOFoodkResearchkInternationaleO2021eO
jmjeOjirrmk

7 5

27 znalysisOofOzrsenicOSpeciesOinOProcessedORiceO–ranOProductsOUsingOHPLCfICPfMSgOJournalkofkFoodk
ScienceeO2018eOqleOkoqkfkoqp 3.4 5

26 znalysisOofO˛–fdicarbonylOcompoundsOandOmfmethylimidazoleOinOcoffeeOmadeOwithOvariousOroastingO
andObrewingOconditionsgOLWTkykFoodkSciencekandkTechnologyeO2021eOjnjeOjjkklj 5.4 5

25 CharacterizationOofOKeyOzromafzctiveOCompoundsOIsolatedOfromOOmijaO₂ruitOTreatedODifferentlyO
–asedOonOOdorOzctivityOValuesOandODescriptiveOSensoryOznalysisgOFoodseO2020eOreO 4.9 4

24 ₁ffectOofOroastingOconditionsOonOtheOformationOandOkineticsOofOfuranOinOvariousOnutsgOFoodkChemistryeO
2020eOlljeOjkpllq 8.5 4

23 ProtectiveOeffectOofOoatOazvenaOsativabObranOextractsOonOacuteOhepaticOliverOdamageOinOmicegOFoodk
andkAgriculturalkImmunologyeO2019eOlieOlmfmo 2.9 4

22 zTPOdegradationOproductsOasOfreshnessOindicatorOofOflatfishOduringOstoragegOFoodkSciencekandk
BiotechnologyeO2019eOkqeOjqrjfjqrp 3 3

21 PesticideOresiduesOinOyuzaOaCitrusOjunosbOcultivatedOusingOordinaryOandOenvironmentallyOfriendlyO
culturesgOJournalkofkPesticidekScienceseO2015eOmieOoifom 2.7 3
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20 CorrelationOanalysisObetweenOtheOconcentrationOofO˛–fdicarbonylsOandOflavorOcompoundsOinOsoyO
saucegOFoodkBioscienceeO2020eOloeOjiiojn 4.9 3

19 znalysisOofOVolatileOCompoundsOinOCoffeeOPreparedObyOVariousO–rewingOandORoastingOMethodsgO
FoodseO2021eOjieO 4.9 3

18 ValidationOofOanalyticalOmethodOforOfuranOdeterminationOinOeightOfoodOmatricesOandOitsOlevelsOinO
variousOfoodsgOJournalkofkSeparationkScienceeO2019eOmkeOjijkfjijq 3.4 3

17 ₁ffectsOofOVariousOPrefTreatmentOandOCookingOonOtheOLevelsOofO–iogenicOzminesOinOKoreanOandO
NorwegianOMackerelgOFoodseO2021eOjieO 4.9 3

16 OrganicOacidsOasOaOfreshnessOindicatorOforOtofuOasoybeanOcurdbgOJournalkofkFoodkSciencekandk
TechnologyeO2017eOnmeOlmmlflmni 3.3 2

15 CarcinogenicOriskOassociatedOwithOpopularOKoreanOdishessOznOapproachOofOcombinedOriskO
assessmentsOusingOOralOSlopeO₂actorOandO–MDLOvaluesgOFoodkResearchkInternationaleO2019eOjkneOjiqnli 7 2

14 ₁ffectOofOtheOsolventOcompositionOandOannealingOprocessOonOtheOpreparationOofOsprayOfreezefdriedO
acetaminophenOpowdergODryingkTechnologyeO2017eOlneOoknfoli 2.6 2

13 DeterminationOofOjjlOpesticidesOinOhotOpepperOpowderOinOKoreagOJournalkofkPesticidekScienceseO2021eO
moeOjplfjqj 2.7 2

12 PolycyclicOaromaticOhydrocarbonOlevelsOandOriskOassessmentOforOfoodOfromOserviceOfacilitiesOinOKoreagO
FoodkAdditiveskandkContaminants:kPartkBkSurveillanceeO2017eOjieOjmlfjmq 3.3 1

11 OptimisationOofOextractionOconditionsOforOterpenoidsOinOSchizandraOchinensisO–aillonOusingOtheO
responseOsurfaceOmethodgOFlavourkandkFragrancekJournaleO2020eOlneOmrkfnil 2.5 1

10 zntimicrobialfresistantOandOMRSzOprevalenceOamongOKoreanOfamiliesOandOhouseholdOitemsgOFoodk
SciencekandkBiotechnologyeO2018eOkpeOkorfkpn 3 1

9 lfMCPDOalfmonochlorofjekfpropanediolbOinhibitOmyogenicOdifferentiationOinOmurineOskeletalO
myoblastsgOChemicoyBiologicalkInteractionseO2021eOlloeOjirljj 5 1

8 znalysisOofOfuranOinOvariousOinstantOnoodlesObyOsolidfphaseOmicroextractionâ��gasO
chromatographyhmassOspectrometrygOFoodkControleO2021eOjkoeOjiqimp 6.2 1

7 znalysisOofOglyoxaleOmethylglyoxalOandOdiacetylOinOsoyOsaucegOFoodkSciencekandkBiotechnologyeO2021eO
lieOjmilfjmiq 3 0

6 zntioxidativeOactivitiesOofOvolatileOandOnonfvolatileOextractsOofOSchisandraOchinensisO–aillOfruitgO
FlavourkandkFragrancekJournaleO2020eOlneOmlnfmmk 2.5 0

5
DevelopmentOofOcaramelOcolourOwithOimprovedOcolourOstabilityOandOreducedOmfmethylimidazolegO
FoodkAdditiveskandkContaminantskykPartkAkChemistryxkAnalysisxkControlxkExposurekandkRiskkAssessmenteO
2020eOlpeOjjjifjjjp

3.2

4
znalyticalOmethodOvalidationOforOterbutrynOusingOgasOchromatographyhionOtrapeOgasO
chromatographyhmassOselectiveOdetectoreOandOliquidOchromatographyhtripleOquadrupoleOmassO
spectrometersgOFoodkSciencekandkBiotechnologyeO2018eOkpeOjnknfjnli

3

3 znalysisOandOreductionOofObenzeneOinOvariousObeveragesOsuchOasOvitaminOdrinksOandOcranberryOjuicegO
LWTkykFoodkSciencekandkTechnologyeO2019eOjjneOjiqmmm 5.4
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2 zntibacterialOandOzntioxidantOzctivitiesOofOVariousOMedicinalOPlantsOUsedOinOOrientalOMedicinegO
NaturalkProductkCommunicationseO2013eOqeOjrlmnpqXjliiqii 0.9

1 zntioxidantOzctivityOofOVolatileO₁xtractsOIsolatedOfromOVariousOHerbsOandOSpicesgOACSkSymposiumk
SerieseO2008eOjrrfkjk 0.4
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