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vioactivitiesbNFoodsZN2021ZNedZN 4.9 23

163 TheNresponseNofNterpenoidsNtoNexogenousNgibberellicNacidNinNwannabisNsativaNβbNatNvegetativeNstagebN
ActaaPhysiologiaeaPlantarumZN2011ZNggZNedliaedme 2.6 22

162 untioxidantNPotentialNandNPhenolicNwompoundsNofNSomeNWidelyNwonsumedNTurkishNWhiteNveanN
VPhaseolusNvulgarisNβbWNVarietiesbNPolishaJournalaofaFoodaandaNutritionaSciencesZN2016ZNjjZNfigafjd 3.1 22

161 PhenolicNcompoundsNandNpropertiesNofNantioxidantsNinNgrapevineNrootsNVVitisNviniferaNβbWNunderN
lowatemperatureNstressNfollowedNbyNrecoverybNActaaSocietatisaBotanicorumaPoloniaeZN2011ZNklZNfkmaflj 1.5 21

160 uNT®OX®xuNTNuwT®V®TYNOzNyXTRuwTSNOzNPHyNOβ®wNwOMPOUNxSNzROMNRuPySyyxNO®βNwuαySbN
JournalaofaFoodaLipidsZN2001ZNlZNjiakh 20

159 PhoenixNdactyliferaNproductsNinNhumanNhealthNâ��NuNreviewbNTrendsainaFoodaScienceaandaTechnologyZN
2020ZNediZNfglafid 15.3 20

158 wanolacrapeseedNproteinNaNnutritionalNvalueZNfunctionalityNandNfoodNapplicationnNaNreviewbNCriticala
ReviewsainaFoodaScienceaandaNutritionZN2020ZNeafe 11.5 20

157 TheNStructureauntioxidantNuctivityNRelationshipNofNzerulatesbNMoleculesZN2017ZNffZN 4.8 19

156 ˛–a–alactosidesNofNSucroseNinNzoodsnNwompositionZNzlatulenceawausingNyffectsZNandNRemovalbNACSa
SymposiumaSeriesZN1997ZNefkaeie 0.4 19

155 SyPuRuT®ONNOzN®Nx®V®xUuβNwuTywH®NSNzROMN–RyyNNTyuNUS®N–NS®β®wuN–yβNwOβUMNN
wHROMuTO–RuPHYNuNxNHPβwbNJournalaofaFoodaLipidsZN2003ZNedZNejiaekk 19

154
®nfluenceNofNabioticNstressNduringNsoybeanNgerminationNfollowedNbyNrecoveryNonNtheNphenolicN
compoundsNofNradiclesNandNtheirNantioxidantNcapacitybNActaaSocietatisaBotanicorumaPoloniaeZN2014ZN
lgZNfdmafel

1.5 19

153 xevelopmentNandNcharacterizationNofNaNPersianNgumâ��sodiumNcaseinateNbiocompositeNfilmN
accompaniedNbyNZingiberNofficinaleNextractbNJournalaofaAppliedaPolymeraScienceZN2019ZNegjZNhkfei 2.9 19

152 PectinNmodificationNassistedNbyNnitrogenNglowNdischargeNplasmabNInternationalaJournalaofaBiologicala
MacromoleculesZN2018ZNefdZNfikfafikl 7.9 19

RyszardyAmarowicz
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151 xMUafefNinhibitsNtumorNgrowthNinNxenograftNmodelNofNhumanNovarianNcancerbNBiomedicineaanda
PharmacotherapyZN2014ZNjlZNgmkahdd 7.5 18

150 ProtectiveNeffectsNofNequimolarNmixturesNofNmonomerNandNdimerNofNdehydrozingeroneNwithN
˛–atocopherolNandcorNascorbylNpalmitateNduringNbulkNlipidNautoxidationbNFoodaChemistryZN2014ZNeikZNfjgakh 8.5 18

149 yffectNofNjasmonicNacidamethylNesterNonNtheNcompositionNofNcarbohydratesNandNgerminationNofN
yellowNlupineNVβupinusNluteusNβbWNseedsbNJournalaofaPlantaPhysiologyZN2010ZNejkZNmjkakg 3.6 18

148 uPPβ®wuT®ONNOzNSyM®PRyPuRuT®VyNRPaelNHPβwNzORNTHyNPUR®z®wuT®ONNOzNSySuM®NNuNxN
SySuMOβ®NbNJournalaofaFoodaLipidsZN2001ZNlZNliamh 18

147 whromatographicNseparationNofNglucopyranosylNsinapateNfromNcanolaNmealbNJAOCSoaJournalaofathea
AmericanaOilaChemistshaSocietyZN1994ZNkeZNiieaiif 1.8 18

146 zabricationNofNcurcuminazeinaethylNcelluloseNcompositeNnanoparticlesNusingNantisolventN
coaprecipitationNmethodbNInternationalaJournalaofaBiologicalaMacromoleculesZN2020ZNejgZNeiglaeihi 7.9 18

145
unalysisNofNphenolicNcompoundsNandNantioxidantNabilitiesNofNextractsNfromNgerminatingNVitisN
californicaNseedsNsubmittedNtoNcoldNstressNconditionsNandNrecoveryNafterNtheNstressbNInternationala
JournalaofaMolecularaSciencesZN2014ZNeiZNejfeeafi

6.3 17

144 ynhancementNofNnisinNantibacterialNactivityNbyNaNbearberryNVurctostaphylosNuvaaursiWNleafNextractbN
FoodaMicrobiologyZN2003ZNfdZNfeeafej 6 17

143 untioxidantNuctivityNofNzlaxseedNyxtractsNinNβipidNSystemsbNMoleculesZN2015ZNfeZNyek 4.8 17

142 xevelopmentNofNythylNwelluloseabasedNzormulationsnNuNPerspectiveNonNtheNNovelNTechnicalN
MethodsbNFoodaReviewsaInternationalZN2020ZNeahl 5.5 16

141 ®nhibitionNofNproliferationNofNhumanNcarcinomaNcellNlinesNbyNphenolicNcompoundsNfromNaN
bearberryaleafNcrudeNextractNandNitsNfractionsbNJournalaofaFunctionalaFoodsZN2013ZNiZNjjdajjk 5.1 16

140
whromatographicNSeparationNofNPhenolicNwompoundsNfromNRapeseedNbyNaNSephadexNβHafdNwolumnN
withNythanolNasNtheNMobileNPhasebNJournalaofaLiquidaChromatographyaandaRelatedaTechnologiesZN2003ZN
fjZNfeikafeji

1.3 16

139 β®P®xSNOzNWHyuTZNwORNNuNxNPOTuTONSTuRwHbNJournalaofaFoodaLipidsZN2003ZNedZNgdeagef 16

138 POTyNT®uβNNuTURuβNuNT®OX®xuNTSNzROMNSuSαuTwHyWuNN®Nx®–yNOUSNPβuNTSbNJournalaofa
FoodaLipidsZN1999ZNjZNgekagfm 16

137 whromatographicNseparationNofNflaxseedNphenolicsbNMolecularaNutritionaandaFoodaResearchZN1994ZN
glZNifdaifj 16

136 ZeinawMwaPy–NMultipleNNanocolloidalNSystemsNasNaNNovelNupproachNforNNutraaPharmaceuticalN
upplicationsbNAdvancedaPharmaceuticalaBulletinZN2019ZNmZNfjfafkd 4.5 16

135 PlantabasedNproteinsNandNtheirNmultifacetedNindustrialNapplicationsbNLWTapaFoodaScienceaanda
TechnologyZN2022ZNeihZNeefjfd 5.4 16

134 MangoNVNβbWNβeavesnNNutritionalNwompositionZNPhytochemicalNProfileZNandNHealthaPromotingN
vioactivitiesbNAntioxidantsZN2021ZNedZN 7.1 16

(2021-2014)

9



133 –rowthNperformanceNofNbroilerNchickensNfedNdietsNcontainingNsheaNnutNVVitellariaNparadoxaZN–aertnbWN
mealNfermentedNwithNuspergillusNnigerbNPoultryaScienceZN2008ZNlkZNekkgal 3.9 15

132 PhytochemicalNcomponentsNofNbeachNpeaNVβathyrusNmaritimusNβbWbNFoodaChemistryZN2003ZNleZNjeake 8.5 15

131 αishkNaNaNdriedNfermentedNmilkNcNcerealNmixturebNeNwompositionNofNgrossNcomponentsZNcarbohydratesZN
organicNacidsNandNfattyNacidsbNDairyaScienceaandaTechnologyZN1999ZNkmZNgekaggd 15

130 wustardNuppleNVNβbWNβeavesnNNutritionalNwompositionZNPhytochemicalNProfileZNandNHealthaPromotingN
viologicalNuctivitiesbNBiomoleculesZN2021ZNeeZN 5.9 15

129
®solationZNcharacterizationNandNcxNuNsequencingNofNaNαazalNfamilyNproteinaseNinhibitorNfromNseminalN
plasmaNofNturkeyNVMeleagrisNgallopavoWbNComparativeaBiochemistryaandaPhysiologyapaBaBiochemistrya
andaMolecularaBiologyZN2008ZNeidZNfdkaei

2.3 14

128 untioxidativeNeffectNofNcracklingNhydrolysatesNduringNfrozenNstorageNofNcookedNporkNmeatballsbN
EuropeanaFoodaResearchaandaTechnologyZN2006ZNffhZNfmgafmm 3.4 14

127 PhenolicNcompoundsNinNembryosNofNtriticaleNcaryopsesNatNdifferentNstagesNofNdevelopmentNandN
maturationNinNnormalNenvironmentNandNafterNdehydrationNtreatmentbNEuphyticaZN2002ZNefjZNeeiaeff 2.1 14

126 ulternationsNinNphenolicNacidsNcontentNinNdevelopingNryeNgrainsNinNnormalNenvironmentNandNduringN
enforcedNdehydrationbNActaaPhysiologiaeaPlantarumZN2001ZNfgZNhkiahlf 2.6 14

125 SYNyR–®ST®wNuwT®V®TYNOzNwuPyβ®NNPROTy®NNHYxROβYSuTySNW®THNSYNTHyT®wNuNT®OX®xuNTSN®NN
uNMOxyβNSYSTyMbNJournalaofaFoodaLipidsZN1999ZNjZNfkeafki 14

124
udvancedNpropertiesNofNgelatinNfilmNbyNincorporatingNmodifiedNkappaacarrageenanNandNzeinN
nanoparticlesNforNactiveNfoodNpackagingbNInternationalaJournalaofaBiologicalaMacromoleculesZN2021ZN
elgZNkigakim

7.9 14

123 PhenolicNwompositionNandNuntioxidantNuctivitiesNofNSoybeanNV–lycineNmaxNVβbWNMerrbWNPlantNduringN
–rowthNwyclebNAgronomyZN2019ZNmZNeig 3.6 13

122 SpectroscopicNstudiesNofNtheNinteractionNbetweenNisolatedNpolyphenolsNfromNcoffeeNandNtheNmilkN
proteinsbNSurfacesaandaInterfacesZN2020ZNfdZNeddiil 4.1 13

121 ZeroaTransNwakeNShorteningnNzormulationNandNwharacterizationNofNPhysicochemicalZNRheologicalZN
andNTexturalNPropertiesbNJAOCSoaJournalaofatheaAmericanaOilaChemistshaSocietyZN2018ZNmiZNekeaelg 1.8 13

120 ProteinNprecipitatingNcapacityNandNantioxidantNactivityNofNTurkishNTombulNhazelnutNphenolicNextractN
andNitsNfractionsbNFoodaChemistryZN2017ZNfelZNilhaimd 8.5 13

119 StabilizationNofNbutterNwithNdeodorizedNrosemaryNextractbNEuropeanaFoodaResearchaandaTechnologyZN
1998ZNfdjZNmmaedf 13

118 uNT®OX®xuNTNuwT®V®TYNOzNyXTRuwTSNOzNMuββOTUSNPH®β®PP®NyNS®SNzRU®TNuNxNvuRαbNJournalaofa
FoodaLipidsZN2007ZNehZNfldafmk 13

117 uNT®OX®xuNTNuwT®V®TYNOzNPROTy®NNHYxROβYZuTySNzROMNvYaPROxUwTSNOzNTHyNzOOxN
®NxUSTRYbNJournalaofaFoodaLipidsZN2003ZNedZNefmaehd 13

116 xevelopmentNofNbehenicNacidaethylNcelluloseNoleogelNstabilizedNPickeringNemulsionsNasNlowNcalorieN
fatNreplacerbNInternationalaJournalaofaBiologicalaMacromoleculesZN2020ZNeidZNmkhamle 7.9 13

RyszardyAmarowicz
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115 yvaluationNofNwellulolyticNynzymeaussistedNMicrowaveNyxtractionNofNPunicaNgranatumNPeelN
PhenolicsNandNuntioxidantNuctivitybNPlantaFoodsaforaHumanaNutritionZN2020ZNkiZNjehajfd 3.9 13

114 yffectNofNNNzertilizationNonNtheNwontentNofNPhenolicNwompoundsNinNñerusalemNurtichokeNVHelianthusN
tuberosusNβbWNTubersNandNTheirNuntioxidantNwapacitybNAgronomyZN2020ZNedZNefei 3.6 13

113 TomatoNVSolanumNlycopersicumNβbWNseednNuNreviewNonNbioactivesNandNbiomedicalNactivitiesbN
BiomedicineaandaPharmacotherapyZN2021ZNehfZNeefdel 7.5 13

112 wharacteristicsNofNWildNPearNVPyrusNglabraNvoissWNSeedNOilNandN®tsNOilainaWaterNymulsionsnNuNNovelN
SourceNofNydibleNOilbNEuropeanaJournalaofaLipidaScienceaandaTechnologyZN2018ZNefdZNekddflh 3 12

111 xifferentNsusceptibilityNofNcolonNcancerNxβxaeNandNβOVONcellNlinesNtoNapoptosisNinducedNbyN
xMUafefZNaNsyntheticNresveratrolNanaloguebNToxicologyainaVitroZN2013ZNfkZNfefkagh 3.6 12

110 yxploringNtheN®nteractionsNvetweenNwaffeicNucidNandNHumanNSerumNulbuminNUsingNSpectroscopicN
andNMolecularNxockingNTechniquesbNPolishaJournalaofaFoodaandaNutritionaSciencesZN2021ZNjmakk 3.1 12

109 untioxidantNPotentialNofN–rassNPeaNSeedsNfromNyuropeanNwountriesbNFoodsZN2018ZNkZN 4.9 12

108 PhenolicNwompoundsNofNSoybeanNSeedsNfromNTwoNyuropeanNwountriesNandNTheirNuntioxidantN
PropertiesbNMoleculesZN2020ZNfiZN 4.8 11

107 TheNinfluenceNofNnitrogenNandNcarbonNdioxideNonNtheNoxidativeNstabilityNofNfullyNrefinedNrapeseedNoilbN
EuropeanaJournalaofaLipidaScienceaandaTechnologyZN2013ZNeeiZNehfjaehgg 3 11

106
zabricationNandNcharacterizationNofNnovelNantibacterialNchitosancdialdehydeNguarNgumNhydrogelsN
containingNpomegranateNpeelNextractNforNactiveNfoodNpackagingNapplicationbNInternationalaJournalaofa
BiologicalaMacromoleculesZN2021ZNelkZNekmaell

7.9 11

105
®mprovingNtheNzryingNPerformanceNandNOxidativeNStabilityNofNRefinedNSoybeanNOilNbyN
TocotrienolaRichNUnsaponifiableNMattersNofNαolkhoungNVPistaciaNkhinjukWNHullNOilbNJAOCSoaJournalaofa
theaAmericanaOilaChemistshaSocietyZN2018ZNmiZNjemajfl

1.8 10

104 wompositionZNandNantioxidantNandNenzymeainhibitionNactivitiesZNofNessentialNoilsNfromNSaturejaN
thymbraNandNThymbraNspicataNvarbNspicatabNFlavouraandaFragranceaJournalZN2019ZNghZNhgjahhf 2.5 10

103 whangesNinNtheNTotalNPolyphenolicNwontentNandNuntioxidantNwapacitiesNofNPerillaNVPerillaN
frutescensβbWNPlantNyxtractsNduringNtheN–rowthNwyclebNJournalaofaFoodaQualityZN2017ZNfdekZNeal 2.7 10

102 PHOTOwHyM´fiNforNxeterminationNofNuntioxidantNwapacityNofNPlantNyxtractsbNACSaSymposiumaSeriesZN
2007ZNehdaeil 0.4 10

101 TheNinfluenceNofNabscisicNacidNonNdifferentNpolysomalNpopulationsNinNembryonalNtissueNduringNpeaN
seedsNgerminationbNActaaPhysiologiaeaPlantarumZN2003ZNfiZNiaef 2.6 10

100 unNantioxidantNbearberryNVurctostaphylosNuvaaursiWNextractNmodulatesNsurfaceNhydrophobicityNofNaN
wideNrangeNofNfoodarelatedNbacterianNimplicationsNforNfunctionalNfoodNsafetybNFoodaControlZN2003ZNehZNieiaiel6.2 10

99
upplicationNofNSephadexNβHafdNwhromatographyNforNtheNSeparationNofNwyanogenicN–lycosidesNandN
HydrophylicNPhenolicNzractionNfromNzlaxseedbNJournalaofaLiquidaChromatographyaandaRelateda
TechnologiesZN1994ZNekZNefmeaefmm

10

98
untioxidantNactivityNofNfabaNbeanNextractNandNfractionsNthereofbNJournalaofaFoodaBioactivesìaana
OfficialaScientificaPublicationaofatheaInternationalaSocietyaofaNutraceuticalsaandaFunctionalaFoodsa
iISNFFlZfZN

3.7 10

(-2020)
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97
yffectNofNosmoticNstressNandNpostastressNrecoveryNonNtheNcontentNofNphenolicsNandNpropertiesNofN
antioxidantsNinNgerminatingNseedsNofNgrapevineNVitisNcalifornicabNActaaSocietatisaBotanicoruma
PoloniaeZN2011ZNldZNeeaem

1.5 10

96
PhysicochemicalNandNantibacterialNeffectNofNSoyNProteinN®solatec–elatinNelectrospunNnanofibresN
incorporatedNwithNZatariaNmultifloraNandNwinnamonNzeylanicumNessentialNoilsbNJournalaofaFooda
MeasurementaandaCharacterizationZN2021ZNeiZNeeejaeefj

2.8 10

95 zunctionalNcharacterizationNofNplantabasedNproteinNtoNdetermineNitsNqualityNforNfoodNapplicationsbN
FoodaHydrocolloidsZN2022ZNefgZNedjmlj 10.6 10

94
HyaluronidaseZNacetylcholinesteraseNinhibitingNpotentialZNantioxidantNactivityZNandNβwayS®aMScMSN
analysisNofNpolyphenolicsNofNroseNVRosaNrugosaNThunbbWNteasNandNtincturesbNInternationalaJournalaofa
FoodaPropertiesZN2017ZNfdZNSejaSfi

3 9

93 yffectsNofNhazelnutNskinNadditionNonNtheNcookingZNantioxidantNandNsensoryNpropertiesNofNchickenN
burgersbNJournalaofaFoodaScienceaandaTechnologyZN2019ZNijZNggfmagggj 3.3 9

92 ynhancingNtheNnutritionalNprofileNofNregularNwheatNbreadNwhileNmaintainingNtechnologicalNqualityN
andNadequateNsensoryNattributesbNFoodaandaFunctionZN2020ZNeeZNhkgfahkie 6.1 9

91 SunflowerNVNβbWNPlantsNatNVariousN–rowthNStagesNSubjectedNtoNyxtractionawomparisonNofNtheN
untioxidantNuctivityNandNPhenolicNProfilebNAntioxidantsZN2020ZNmZN 7.1 9

90 ProteinaprecipitatingNcapacityNofNbearberryaleafNVurctostaphylosNuvaaursiNβbNSprengelWNpolyphenolicsbN
FoodaChemistryZN2011ZNefhZNeidkaeieg 8.5 9

89 uNT®OX®xuNTNuwT®V®TYNOzNPHyNOβ®wNzRuwT®ONSNOzNWH®TyNvyuNNVPHuSyOβUSNVUβ–uR®SWbN
JournalaofaFoodaLipidsZN2004ZNeeZNejiaekk 9

88
SignificantNroleNforNpolysomesNassociatedNwithNtheNcytoskeletonNinNtheNcontrolNofNproteinNsynthesisN
duringNgerminationNofNtriticaleNcaryopsesNinNtheNpresenceNofNabscisicNacidbNActaaPhysiologiaea
PlantarumZN2000ZNffZNeliaemg

2.6 9

87 OnionNVulliumNcepaNβbWNpeelsnNuNreviewNonNbioactiveNcompoundsNandNbiomedicalNactivitiesbbN
BiomedicineaandaPharmacotherapyZN2021ZNehjZNeefhml 7.5 9

86 vitterNMelonNVNβbWNzruitNvioactivesNwharantinNandNVicineNPotentialNforNxiabetesNProphylaxisNandN
TreatmentbNPlantsZN2021ZNedZN 4.5 9

85 untiviralNactivityNofNβavandulaNangustifoliaNβbNandNSalviaNofficinalisNβbNessentialNoilsNagainstNavianN
influenzaNHiNeNvirusbNJournalaofaAgricultureaandaFoodaResearchZN2021ZNhZNeddegi 2.6 9

84 xelineatingNtheNinherentNfunctionalNdescriptorsNandNbiofunctionalitiesNofNpecticNpolysaccharidesbN
CarbohydrateaPolymersZN2021ZNfjmZNeelgem 10.3 9

83 yvaluationNofNtheNcharacteristicsNofNsomeNplantNpolyphenolsNasNmoleculesNinterceptingN
mitoxantronebNFoodaChemistryZN2017ZNffkZNehfaehl 8.5 8

82 SteadyastateNandNtimearesolvedNfluorescenceNstudiesNofNstrippedNvorageNoilbNAnalyticaaChimicaaActaZN
2009ZNjhjZNliam 6.6 8

81 StudiesNonNdehydrationNofNfigsNusingNdifferentNsugarNsyrupNtreatmentsbNJournalaofaFoodaScienceaanda
TechnologyZN2010ZNhkZNhhfai 3.3 8

80 ModelingNtheNtrypticNhydrolysisNofNpeaNproteinsNusingNanNartificialNneuralNnetworkbNLWTapaFooda
ScienceaandaTechnologyZN2008ZNheZNmhfamhi 5.4 8

RyszardyAmarowicz
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79 PresenceNofNtwoNformsNofNmethylatedNVaWaepigallocatechinagagallateNinNgreenNteabNMolecularaNutritiona
andaFoodaResearchZN2003ZNhkZNfeag 8

78 MicromeriaNmyrtifolianNTheNinfluenceNofNtheNextractingNsolventsNonNphenolicNcompositionNandN
biologicalNactivitybNIndustrialaCropsaandaProductsZN2020ZNehiZNeeemfg 5.9 8

77
yffectsNofNdietaryNinclusionNofNhighaNandNlowatanninNfabaNbeanNVViciaNfabaNβbWNseedsNonNmicrobiotaZN
histologyNandNfermentationNprocessesNofNtheNgastrointestinalNtractNinNfinisherNturkeysbNAnimalaFeeda
ScienceaandaTechnologyZN2018ZNfhdZNelhaemj

3 7

76 PhenolicNcompoundsNandNtheNantioxidantNpropertiesNinNseedsNofNgreenaNandNyellowapoddedNbeanN
VPhaseolusNvulgarisNβbWNvarietiesbNCYTAapaJournalaofaFoodZN2018ZNejZNgkgagld 2.3 7

75 StudiesNonNpreparationNofNmixedNfruitNtoffeeNfromNzigNandN–uavaNfruitsbNJournalaofaFoodaScienceaanda
TechnologyZN2014ZNieZNffdham 3.3 7

74 untioxidantNPropertiesZNucrylamideNwontentNandNSensoryNQualityNofN–ingerNwakesNwithNxifferentN
zormulationsbNPolishaJournalaofaFoodaandaNutritionaSciencesZN2012ZNjfZNheaid 3.1 7

73 yxogenousNabscisicNacidNincreasesNstabilityNofNpolysomesNinNembryosNofNtriticaleNcaryopsesNduringN
germinationbNActaaPhysiologiaeaPlantarumZN2006ZNflZNjfkajgh 2.6 7

72 untioxidantNuctivityNofNPolyphenolicsNfromNaNvearberryaβeafNVurctostaphylosNuvaaursiNβbNSprengelWN
yxtractNinNMeatNSystemsbNACSaSymposiumaSeriesZN2005ZNjkalf 0.4 7

71 untioxidantNandNuntibacterialNPropertiesNofNyxtractsNofN–reenNTeaNPolyphenolsbNACSaSymposiuma
SeriesZN2005ZNmhaedj 0.4 7

70 whromatographicNtechniquesNforNpreparationNofNlinustatinNandNneolinustatinNfromNflaxseednN
standardsNforNglycosideNanalysesbNFoodaChemistryZN1993ZNhlZNmmaede 8.5 7

69 ProteinaRichNzloursNfromNQuinoaNandNvuckwheatNzavourablyNuffectNtheN–rowthNParametersZN
®ntestinalNMicrobialNuctivityNandNPlasmaNβipidNProfileNofNRatsbNNutrientsZN2020ZNefZN 6.7 7

68 xateNzruitNandN®tsNvyaproductsNasNPromisingNSourceNofNvioactiveNwomponentsnNuNReviewbNFooda
ReviewsaInternationalZeaff 5.5 7

67 PeptidomicNanalysisNofNantioxidantNpeptidesNfromNporcineNliverNhydrolysatesNusingNSWuTHaMSbN
JournalaofaProteomicsZN2021ZNfgfZNedhdgk 3.9 7

66 vSucwhitosanNPolyelectrolyteNwomplexnNuNPlatformNforNynhancingNtheNβoadingNandNwancerN
wellaUptakeNofNResveratrolbNMacromolecularaResearchZN2018ZNfjZNldlaleg 1.9 7

65
ModelingNtheNRheologicalNvehaviorNofNwhemicallyN®nteresterifiedNvlendsNofNPalmNStearincwanolaNOilN
asNaNzunctionNofNPhysicochemicalNPropertiesbNJAOCSoaJournalaofatheaAmericanaOilaChemistshaSocietyZN
2019ZNmjZNefemaefgh

1.8 6

64 RyβuT®ONNvyTWyyNNSyNSORYNuSTR®N–yNwYNOzNyXTRuwTSNzROMNSyβywTyxNTuNN®NaR®wHN
zOOxSNuNxNTHy®RNuNT®OX®xuNTNuwT®V®TYbNJournalaofaFoodaLipidsZN2008ZNeiZNflahe 6

63 upplicationNofNcapillaryNelectrophoresisNforNseparatingNeaOaglycopyranosylNsinapateNfromNrapeseedbN
MolecularaNutritionaandaFoodaResearchZN2001ZNhiZNjfag 6

62 PhytochemistryZNPharmacologyZNandNNutraceuticalNProfileNofNSpeciesnNunNUpdatedNReviewbNMolecules
ZN2021ZNfjZN 4.8 6

(2021-2003)

13



61 wurcuminNnanoformulationsNforNantimicrobialNandNwoundNhealingNpurposesbNPhytotherapyaResearchZN
2021ZNgiZNfhlk 6.7 6

60 ythnomedicinalNPlantsNUsedNinNtheNHealthNwareNSystemnNSurveyNofNtheNMidNHillsNofNSolanNxistrictZN
HimachalNPradeshZN®ndiabNPlantsZN2021ZNedZN 4.5 6

59 untioxidantNuctivityNandNPhenolicNwompositionNofNaNRedNveanNVPhasoelusNvulgarisWNyxtractNandNitsN
zractionsbNNaturalaProductaCommunicationsZN2017ZNefZNemghiklXekdefdd 0.9 5

58 womparisonNofNOxidativeNStatusNofNHumanNMilkZNHumanNMilkNzortifiersNandNPretermN®nfantNzormulasbN
FoodsZN2019ZNlZN 4.9 5

57 WateradeficitainducedNchangesNinNcytoskeletonaboundNandNotherNpolysomalNpopulationsNinN
embryonicNtissueNduringNtriticaleNcaryopsisNgerminationbNActaaPhysiologiaeaPlantarumZN2004ZNfjZNjkakh 2.6 5

56 TwoNNewNSaponinsNfromNzabaNveanNVNViciaNfabaNβbWbNZeitschriftaFuraNaturforschungapaSectionaCaJournala
ofaBiosciencesZN1998ZNigZNmelamfd 1.7 5
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