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49 zffectsNofNyifferentNMethodsNofNIsolationNonNVolatileNxompositionNofN₄cNInternationalnJournalnofn
AnalyticalnChemistryaN2018aNgefmaNnkeifmh 1.4 8

48
InNvitroNandNinNvivoNantitumourNeffectsNofNphenylboronicNacidNagainstNmouseNmammaryN
adenocarcinomaNiTfNandNsquamousNcarcinomaNSxxVIINcellscNJournalnofnEnzymenInhibitionnandn
MedicinalnChemistryaN2017aNhgaNfgnnbfhei

5.6 6

47 vdvantagesNofNanNzlectrochemicalNMethodNxomparedNtoNtheNSpectrophotometricN₃ineticNStudyNofN
PeroxidaseNInhibitionNbyNworoxineNyerivativecNMoleculesaN2017aNggaN 4.8 25

46 RobustNNonlinearNRegressionNinNznzymeN₃ineticNParametersNzstimationcNJournalnofnChemistryaN2017aN
geflaNfbfg 2.3 7

45 InhibitionNofNHorseradishNPeroxidaseNvctivityNbyNworoxineNyerivativeaN
yipotassiumbtrioxohydroxytetrafluorotriborateN₃g[whOh–iOH]cNJournalnofnChemistryaN2017aNgeflaNfbl 2.3 8

44
zffectsNofNdipotassiumbtrioxohydroxytetrafluorotriborateaN₃g[whOh–iOH]aNonNcellNviabilityNandN
geneNexpressionNofNcommonNhumanNcancerNdrugNtargetsNinNaNmelanomaNcellNlinecNJournalnofnEnzymen
InhibitionnandnMedicinalnChemistryaN2016aNhfaNnnnbfeei

5.6 5

43 SeaNfennelNXN₄cYoNphytochemicalNprofileaNantioxidativeaNcholinesteraseNinhibitoryNandNvasodilatoryN
activitycNJournalnofnFoodnSciencenandnTechnologyaN2016aNjhaNhfeibhffg 3.3 24

42 ImpactNofNcalciumNionNonNcytotoxicNeffectNofNtheNboroxineNderivativeaN₃[wO–OH]cNJournalnofnEnzymen
InhibitionnandnMedicinalnChemistryaN2016aNhfaNlebli 5.6 9

41 yipotassiumbtrioxohydroxytetrafluorotriborateaN₃â��[wâ��Oâ��–â��OH]aNisNaNpotentNinhibitorNofNhumanN
carbonicNanhydrasescNJournalnofnEnzymenInhibitionnandnMedicinalnChemistryaN2015aNheaNhifbi 5.6 23

40
InNvitroNandNinNvivoNantitumorNactivityNofNtheNhalogenatedNboroxineN
dipotassiumbtrioxohydroxytetrafluorotriborateNX₃g[whOh–iOH]YcNJournalnofnEnzymenInhibitionnandn
MedicinalnChemistryaN2015aNheaNhjibn

5.6 11

39 vNstudyNofNtheNinhibitionNofNcatalaseNbyNdipotassiumNtrioxohydroxytetrafluorotriborateN
₃â��[wâ��Oâ��–â��OH]cNJournalnofnEnzymenInhibitionnandnMedicinalnChemistryaN2014aNgnaNliibm 5.6 15

38 xhemicalNxompositionNofNHypericumNricheriNsubspcNgrisebachiiNzssentialNOilNfromNxroatiacNNaturaln
ProductnCommunicationsaN2013aNmaNfnhijlmXfheemee 0.9

37 xampanulaNportenschlagianaNROzMcNetNSxHU₄TcoNchemicalNandNantimicrobialNactivitiescNChemistryn
andnBiodiversityaN2013aNfeaNfelgbme 2.5 3

36 ScreeningNforNacetylcholinesteraseNinhibitionNandNantioxidantNactivityNofNselectedNplantsNfromN
xroatiacNNaturalnProductnResearchaN2012aNgkaNflehbl 2.3 11

35 PhytochemicalNProfilesNofNVolatileNxonstituentsNfromNxentaureaNragusinaN₄eavesNandN–lowersNandN
theirNvntimicrobialNzffectscNNaturalnProductnCommunicationsaN2012aNlaNfnhijlmXfgeelee 0.9 2

34
InvestigationNofNantioxidantNsynergismsNandNantagonismsNamongNthymolaNcarvacrolaNthymoquinoneN
andNpbcymeneNinNaNmodelNsystemNusingNtheNwriggsâ��RauscherNoscillatingNreactioncNFoodnChemistryaN
2012aNfhfaNgnkbgnn

8.5 55

33 MolecularNandNchemicalNcharacterizationNofNtheNmostNwidespreadNOcimumNspeciescNPlantn
SystematicsnandnEvolutionaN2011aNgniaNgjhbgkg 1.3 44
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32 xhemicalNcompositionNandNantimicrobialNactivityNofNtheNessentialNoilNofNendemicNyalmatianNblackN
pineNXPinusNnigraNsspcNdalmaticaYcNChemistrynandnBiodiversityaN2011aNmaNjiebl 2.5 19

31 xhemicalNcharacterizationNandNgeneticNrelationshipsNamongNOcimumNbasilicumN₄cNcultivarscN
ChemistrynandnBiodiversityaN2011aNmaNfnlmbmn 2.5 33

30
xOMPvRISONNO–NxHzMIxv₄NxOMPOSITIONNvNyNvNTIOXIyvNTNvxTIVITYNO–NG₄YxOSIyIxv₄₄YN
wOUNyNvNyN–RzzNVO₄vTI₄zSN–ROMNx₄OVzNXzUGzNIvNxvRYOPHY₄₄vTvNTHUNwcYcNJournalnofnFoodn
BiochemistryaN2010aNhiaNfgnbfif

3.3 23

29
zVv₄UvTIONNO–NTHzNvNTIOXIyvNTNvxTIVITYNO–NzSSzNTIv₄NOI₄SN–ROMNxvPzRNXxvPPvRISN
SPINOSvYNvNyNSzvN–zNNz₄NXxRITHMUMNMvRITIMUMYNwYNyI––zRzNTNMzTHOyScNJournalnofnFoodn
BiochemistryaN2010aNhiaNgmkbheg

3.3 28

28 xompositionNandNantibacterialNactivitiesNofNessentialNoilsNofNsevenNOcimumNtaxacNFoodnChemistryaN
2010aNffnaNfnkbgef 8.5 144

27 PolyphenolicNprofileaNantioxidantNpropertiesNandNantimicrobialNactivityNofNgrapeNskinNextractsNofNfiN
VitisNviniferaNvarietiesNgrownNinNyalmatiaNXxroatiaYcNFoodnChemistryaN2010aNffnaNlfjblgh 8.5 265

26 vntioxidantNactivityNversusNcytotoxicNandNnuclearNfactorNkappaNwNregulatoryNactivitiesNonNHTbgnNcellsN
byNnaturalNfruitNjuicescNEuropeannFoodnResearchnandnTechnologyaN2009aNggmaNiflbigi 3.4 22

25 InNvitroNacetylcholinesteraseNinhibitoryNpropertiesNofNthymolaNcarvacrolNandNtheirNderivativesN
thymoquinoneNandNthymohydroquinonecNPhytotherapynResearchaN2007aNgfaNgjnbkf 6.7 188

24 zffectNofNtheNenvironmentalNconditionsNonNessentialNoilNprofileNinNtwoNyinaricNSalviaNspeciesoNScN
brachyodonNVandasNandNScNofficinalisN₄ccNBiochemicalnSystematicsnandnEcologyaN2007aNhjaNilhbilm 1.4 50

23 xomparisonNofNchemicalNcompositionNandNfreeNradicalNscavengingNabilityNofNglycosidicallyNboundNandN
freeNvolatilesNfromNwosnianNpineNXPinusNheldreichiiNxhristcNvarcNleucodermisYcNMoleculesaN2007aNfgaNgmhbn 4.8 11

22
TheNeffectsNofNessentialNoilsNandNaqueousNteaNinfusionsNofNoreganoNXOriganumNvulgareN₄cNsppcN
hirtumYaNthymeNXThymusNvulgarisN₄cYNandNwildNthymeNXThymusNserpyllumN₄cYNonNtheNcopperbinducedN
oxidationNofNhumanNlowbdensityNlipoproteinscNInternationalnJournalnofnFoodnSciencesnandnNutritionaN
2007aNjmaNmlbnh

3.7 42

21 TheNImpactNofNtheN₄ocalityNvltitudesNandNStagesNofNyevelopmentNonNtheNVolatileNxonstituentsNofN
SalviaNofficinalisN₄cNfromNwosniaNandNHerzegovinacNJournalnofnEssentialnOilnResearchaN2006aNfmaNflmbfme 2.3 24

20 ScreeningNofNleNmedicinalNplantNextractsNforNantioxidantNcapacityNandNtotalNphenolscNFoodnChemistryaN
2006aNniaNjjebjjl 8.5 644

19 InhibitionNofNlardNoxidationNbyNfractionsNofNdifferentNessentialNoilscNGrasasnYnAceitesaN2005aNjkaN 1.3 20

18 UseNofNdifferentNmethodsNforNtestingNantioxidativeNactivityNofNoreganoNessentialNoilcNFoodnChemistryaN
2004aNmjaNkhhbkie 8.5 666

17 vntioxidantNeffectivenessNofNselectedNwinesNinNcomparisonNwithNX]YbcatechincNFoodnChemistryaN2004aN
mkaNjnhbkee 8.5 195

16 xompositionNandNantimicrobialNactivityNofNtheNessentialNoilNofNvrtemisiaNabsinthiumNfromNxroatiaNandN
–rancecNPlantanMedicaaN2003aNknaNfjmbkf 3.1 92

15 xhemicalNvariabilityNofNvrtemisiaNvulgarisN₄cNessentialNoilsNoriginatedNfromNtheNMediterraneanNareaNofN
–ranceNandNxroatiacNFlavournandnFragrancenJournalaN2003aNfmaNihkbiie 2.5 38
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14
xhemicalNcompositionNandNantioxidantNtestNofNfreeNandNglycosidicallyNboundNvolatileNcompoundsNofN
savoryNXSaturejaNmontanaN₄cNsubspcNmontanaYNfromNxroatiacNMolecularnNutritionnandnFoodnResearchaN
2003aNilaNghkbl

7

13 xhemicalNxompositionNofNtheNzssentialNOilNofNSequoiadendronNgiganteumNX₄indlcYNwuchhcNxultivatedN
inNxroatiacNJournalnofnEssentialnOilnResearchaN2003aNfjaNhkbhm 2.3 3

12 xhemicalNcompositionNandNinNvitroNevaluationNofNantioxidantNeffectNofNfreeNvolatileNcompoundsNfromN
SaturejaNmontanaN₄cNFreenRadicalnResearchaN2003aNhlaNklhbn 4 66

11 SeasonalNVariationNinNzssentialNOilNxompositionsNofNxupressusNsempervirensN₄ccNJournalnofnEssentialn
OilnResearchaN2002aNfiaNgggbggh 2.3 18

10
TheNimpactNofNbothNtheNseasonNofNcollectionNandNdryingNonNtheNvolatileNconstituentsNofNOriganumN
vulgareN₄cNsspcNhirtumNgrownNwildNinNxroatiacNInternationalnJournalnofnFoodnSciencenandnTechnologyaN
2001aNhkaNkinbkji

3.8 92

9
vNcomparativeNstudyNofNbiomimeticNoxidationNofNoreganoNessentialNoilNbyNHgOgNorN₃HSOjNcatalyzedN
byN–eNXIIIYNmesobtetraphenylporphyrinNorN–eNXIIIYNphthalocyianinecNAppliednCatalysisnA:nGeneralaN2001aN
gfkaNfjlbfkf

5.1 15

8 ₄ocalitiesNandNseasonalNvariationsNinNtheNchemicalNcompositionNofNessentialNoilsNofNSaturejaNmontanaN
₄cNandNScNcuneifoliaNTencNFlavournandnFragrancenJournalaN2001aNfkaNfjlbfke 2.5 65

7 xhemicalNcompositionNandNantioxidantNeffectNofNglycosidicallyNboundNvolatileNcompoundsNfromN
oreganoNXOriganumNvulgareN₄cNsspcNhirtumYcNFoodnChemistryaN2000aNlfaNlnbmh 8.5 156

6 GasNchromatographyNmassNspectralNanalysisNofNfreeNandNglycosidicallyNboundNvolatileNcompoundsN
fromN₂uniperusNoxycedrusN₄cNgrowingNwildNinNxroatiacNFoodnChemistryaN2000aNkmaNhhhbhhm 8.5 36

5 ThermodynamicsNofNcationNbindingNtoNNereisNsarcoplasmicNcalciumbbindingNproteincNyirectNbindingN
studiesaNmicrocalorimetryNandNconformationalNchangescNFEBSnJournalaN1992aNgemaNfhhbm 14

4
zvidenceNforNfourNcapitalNandNsixNauxiliaryNcationbbindingNsitesNonNcalmodulinoNdivalentNcationN
interactionsNmonitoredNbyNdirectNbindingNandNmicrocalorimetrycNJournalnofnInorganicnBiochemistryaN
1989aNhkaNffbgj

4.2 36

3 ztudeNcalorimetriqueNdesNinteractionsNdesNionsNcalciumNetNmagnesiumNavecNlaNcalmodulinecN
ThermochimicanActaaN1987aNfggaNhlbih 2.9

2 xalciumbprotonNandNcalciumbmagnesiumNantagonismsNinNcalmodulinoNmicrocalorimetricNandN
potentiometricNanalysescNBiochemistryaN1986aNgjaNkglnbml 3.2 88

1 ThermodynamicsNofNtheNbindingNofNcalciumNandNstrontiumNtoNbovineNalphablactalbumincNFEBSnLettersaN
1985aNfneaNllbme 3.8 24
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