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105 waffeicKandKxihydrocaffeicKucidsKPromoteKóongevityKandK ncreaseKStressKResistanceKinKbyK
αodulatingKyxpressionKofKStressaRelatedK–enesbKMoleculesWK2021WKfjWK 4.8 3

104 untioxidantKandKuntimicrobialK nfluenceKonKOysterKαushroomsKSPleurotusKostreatusTKfromK
SubstrateKSupplementationKofKwalciumKSilicatebKSustainabilityWK2021WKegWKidem 3.6 4

103 wombinedKeffectsKofKirradiationKandKstorageKtimeKonKtheKnutritionalKandKchemicalKparametersKofK
driedKugaricusKbisporusKPortobelloKmushroomKflourbKJournaliofiFoodiScienceWK2021WKljWKffkjafflk 3.4 0

102 uKwaseKStudyKonKSurplusKαushroomsKProductionnKyxtractionKandKRecoveryKofKVitaminKxfbK
AgricultureitSwitzerlanduWK2021WKeeWKikm 3 1

101
—oneyKqualityKparametersWKchemicalKcompositionKandKantimicrobialKactivityKinKtwelveKycuadorianK
stinglessKbeesKSupidaenKupinaenKαeliponiniTKtestedKagainstKmultiresistantKhumanKpathogensbKLWTiyi
FoodiScienceiandiTechnologyWK2021WKehdWKeedkgk

5.4 5

100 NovelKapproachesKinKanthocyaninKresearchKaKPlantKfortificationKandKbioavailabilityKissuesbKTrendsiini
FoodiScienceiandiTechnologyWK2021WK 15.3 15

99 RootsKandKrhizomesKofKwildKusparagusnKNutritionalKcompositionWKbioactivityKandKnanoencapsulationK
ofKtheKmostKpotentKextractbKFoodiBioscienceWK2021WKhiWKedeggh 4.9 0

98 WineWKPolyphenolsWKandKαediterraneanKxietsbKWhatKylseK sKThereKtoKSaysbKMoleculesWK2021WKfjWK 4.8 4

97 ussessmentKofKtheK nKVivoKuntioxidantKuctivityKofKanKunthocyaninaRichKvilberryKyxtractKUsingKtheK
αodelbKAntioxidantsWK2020WKmWK 7.1 4

96 wurrentKandKfutureKexperimentalKapproachesKinKtheKstudyKofKgrapeKandKwineKpolyphenolsK
interactingKgutKmicrobiotabKJournaliofitheiScienceiofiFoodiandiAgricultureWK2020WKeddWKgklmagldf 4.3 18

95 ProtectiveKeffectKofKtheKmedicinalKherbKinfusionKMhorchataMKagainstKoxidativeKdamageKinKcigaretteK
smokersnKunKexKvivoKstudybKFoodiandiChemicaliToxicologyWK2020WKehgWKeeeigl 4.7 2

94
PechicheKSKverteoKexKSpengTWKaKNontraditionalKzruitKfromKycuadorWKisKaKxietaryKSourceKofKPhenolicK
ucidsKandKNutrientKαineralsWKinKudditionKtoKyfficientlyKwounteractingKtheKOxidativea nducedK
xamageKinK—umanKxermalKzibroblastsbKAntioxidantsWK2020WKmWK

7.1 2

93
vioactiveKcompoundsWKphenolicKprofileWKantioxidantKcapacityKandKeffectivenessKagainstKlipidK
peroxidationKofKcellKmembranesKofKóbKfruitKextractsKfromKthreeKbiomesKinKtheKycuadorianKumazonbK
HeliyonWK2020WKjWKedifee

3.6 13

92  nfluenceKofKwalciumKSilicateKonKtheKwhemicalKPropertiesKofKvarbKfloridaKSJacqbTKPbK×ummbKJournaliofi
FungiitBaselxiSwitzerlanduWK2020WKjWK 5.6 6

91 asKaKαodelKOrganismKtoKyvaluateKtheKuntioxidantKyffectsKofKPhytochemicalsbKMoleculesWK2020WKfiWK 4.8 13

90 vakingKOptimizationKasKaKStrategyKtoKyxtendKShelfaóifeKthroughKtheKynhancedKQualityKandKvioactiveK
PropertiesKofKPulseavasedKSnacksbKMoleculesWK2020WKfiWK 4.8 1

89 whemicalKcompositionKandKenzymeKinhibitionKofKPhytolaccaKdioicaKóbKseedsKextractsbKJournaliofi
EnzymeiInhibitioniandiMedicinaliChemistryWK2019WKghWKiemaifk 5.6 7
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88 PreparationKandKwharacterizationKofKProtocatechuicKucidKSulfatesbKMoleculesWK2019WKfhWK 4.8 7

87
untiainflammatoryKeffectKofKtheKmedicinalKherbalKmixtureKinfusionWK—orchataWKfromKsouthernK
ycuadorKagainstKóPSainducedKcytotoxicKdamageKinKRuWKfjhbkKmacrophagesbKFoodiandiChemicali
ToxicologyWK2019WKegeWKeedimh

4.7 14

86 PhenolicKacidsWKcinnamicKacidWKandKergosterolKasKcosmeceuticalKingredientsnKStabilizationKbyK
microencapsulationKtoKensureKsustainedKbioactivitybKMicrochemicaliJournalWK2019WKehkWKhjmahkk 4.8 22

85 PlantKphenolicsKasKfunctionalKfoodKingredientsbKAdvancesiiniFoodiandiNutritioniResearchWK2019WKmdWKelgafik6 41

84 unthocyaninsK2019WKedafe 5

83 NutritionalKpropertiesWKidentificationKofKphenolicKcompoundsWKandKenzymeKinhibitoryKactivitiesKofK
zeijoaKsellowianaKleavesbKJournaliofiFoodiBiochemistryWK2019WKhgWKeegdef 3.3 6

82 PhytochemicalKcompositionKandKtheKcholinesteraseKandKxanthineKoxidaseKinhibitoryKpropertiesKofK
seedKextractsKfromKtheKpalmKfruitbbKRSCiAdvancesWK2019WKmWKfefklafeflk 3.7 11

81 uKcomparativeKstudyKbetweenKconventionalKandKnonaconventionalKextractionKtechniquesKforKtheK
recoveryKofKergosterolKfromKugaricusKblazeiKαurrillbKFoodiResearchiInternationalWK2019WKefiWKedlihe 7 12

80 zlourKfortificationKforKnutritionalKandKhealthKimprovementnKuKreviewbKFoodiResearchiInternationalWK
2019WKefiWKedlikj 7 25

79 TheKαechanismsKvehindKtheKviologicalKuctivityKofKzlavonoidsbKCurrentiMedicinaliChemistryWK2019WKfjWKjmkjajmmd4.3 24

78 untioxidantKwharacterizationKandKviologicalKyffectsKofK–rapeKPomaceKyxtractsKSupplementationKinbK
FoodsWK2019WKlWK 4.9 15

77 ypicatechinKmodulatesKstressaresistanceKinKwbKelegansKviaKinsulinc –zaeKsignalingKpathwaybKPLoSiONEWK
2019WKehWKedemmhlg 3.7 26

76 yxploringKTargetK–enesK nvolvedKinKtheKyffectKofKQuercetinKonKtheKResponseKtoKOxidativeKStressKinbK
AntioxidantsWK2019WKlWK 7.1 12

75 PhysicochemicalKcharacterizationKandKmicrobiologyKofKwheatKandKryeKfloursbKFoodiChemistryWK2019WK
fldWKefgaefm 8.5 28

74 yffectivenessKofKgammaKandKelectronKbeamKirradiationKasKpreservingKtechnologiesKofKfreshKugaricusK
bisporusKPortobellonKuKcomparativeKstudybKFoodiChemistryWK2019WKfklWKkjdakjj 8.5 24

73 RevalorizationKofKwildKusparagusKstipularisKzorsskbKasKaKtraditionalKvegetableKwithKnutritionalKandK
functionalKpropertiesbKFoodiandiFunctionWK2018WKmWKeiklaeilj 6.1 5

72
upisKmelliferaKvsKαeliponaKbeecheiiKwubanKpolifloralKhoneysnKuKcomparisonKbasedKonKtheirK
physicochemicalKparametersWKchemicalKcompositionKandKbiologicalKpropertiesbKLWTiyiFoodiSciencei
andiTechnologyWK2018WKlkWKfkfafkm

5.4 57

71 αushroomabasedKcosmeceuticalKingredientsnKαicroencapsulationKandKinKvitroKreleaseKprofilebK
IndustrialiCropsiandiProductsWK2018WKefhWKhhaif 5.9 15
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70 SardinianKhoneysKasKsourcesKofKxanthineKoxidaseKandKtyrosinaseKinhibitorsbKFoodiScienceiandi
BiotechnologyWK2018WKfkWKegmaehj 3 12

69
 nKvitroKantioxidantKactivityWK˛–aglucosidaseKinhibitoryKpotentialKandKinKvivoKprotectiveKeffectKofK
usparagusKstipularisKzorsskKaqueousKextractKagainstKhighafructoseKdietainducedKmetabolicK
syndromeKinKratsbKJournaliofiFunctionaliFoodsWK2018WKhkWKifeaigd

5.1 7

68 yvaluationKofKantioxidantKandKtyrosinaseKinhibitoryKactivitiesKof´ theKextractsKofKSarcopoteriumK
spinosumKSóbTKSpachKfruitsbKNaturaliProductiResearchWK2017WKgeWKfmddafmdh 2.3 3

67
StrawberryKconsumptionKimprovesKagingaassociatedKimpairmentsWKmitochondrialKbiogenesisKandK
functionalityKthroughKtheKuαPaactivatedKproteinKkinaseKsignalingKcascadebKFoodiChemistryWK2017WK
fghWKhjhahke

8.5 81

66 vroadarangeKpotentialKofKusphodelusKmicrocarpusKleavesKextractKforKdrugKdevelopmentbKBMCi
MicrobiologyWK2017WKekWKeim 4.5 14

65 PhenolicKwompositionKofKPropolisK2017WKmmaeee 6

64 whemicalKwompositionKofK—oneyK2017WKhgalf 18

63 TheKpotentialKofK–anodermaKlucidumKextractsKasKbioactiveKingredientsKinKtopicalKformulationsWK
beyondKitsKnutritionalKbenefitsbKFoodiandiChemicaliToxicologyWK2017WKedlWKegmaehk 4.7 53

62
TheKprotectiveKeffectKofKacerolaKSαalpighiaKemarginataTKagainstKoxidativeKdamageKinKhumanKdermalK
fibroblastsKthroughKtheKimprovementKofKantioxidantKenzymeKactivityKandKmitochondrialK
functionalitybKFoodiandiFunctionWK2017WKlWKgfidagfil

6.1 28

61 —ydroxycinnamicKucidsKandKTheirKxerivativesnKwosmeceuticalKSignificanceWKwhallengesKandKzutureK
PerspectivesWKaKReviewbKMoleculesWK2017WKffWK 4.8 151

60 unK ntegratedKViewKofKtheKyffectsKofKWineKPolyphenolsKandKTheirKRelevantKαetabolitesKonK–utKandK
—ostK—ealthbKMoleculesWK2017WKffWK 4.8 79

59 StrawberryKScvbKRominaTKαethanolicKyxtractKandKunthocyaninaynrichedKzractionK mproveKóipidK
ProfileKandKuntioxidantKStatusKinK—ep–fKwellsbKInternationaliJournaliofiMoleculariSciencesWK2017WKelWK 6.3 33

58 PhenolicKcompositionKandKantioxidantKcapacityKofKyellowKandKpurplearedKycuadorianKcultivarsKofK
treeKtomatoKSSolanumKbetaceumKwavbTbKFoodiChemistryWK2016WKemhWKedkgald 8.5 47

57 zlavonoidsnKzunctionsWKαetabolismKandKviotechnologyK2016WKhjmahmi 3

56 TyrosinaseKinhibitionKandKantioxidantKpropertiesKofKusphodelusKmicrocarpusKextractsbKBMCi
ComplementaryiandiAlternativeiMedicineWK2016WKejWKhig 4.7 48

55 StrawberryKconsumptionKalleviatesKdoxorubicinainducedKtoxicityKbyKsuppressingKoxidativeKstressbK
FoodiandiChemicaliToxicologyWK2016WKmhWKeflagk 4.7 37

54 αushroomsKextractsKandKcompoundsKinKcosmeticsWKcosmeceuticalsKandKnutricosmeticsâ��uKreviewbK
IndustrialiCropsiandiProductsWK2016WKmdWKglahl 5.9 95

53 xietaryKandKmicrobiomeKfactorsKdetermineKlongevityKinKwaenorhabditisKelegansbKAgingWK2016WKlWKeiegagm 5.6 13
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52 xevelopmentKofKαushroomavasedKwosmeceuticalKzormulationsKwithKuntia nflammatoryWK
untiaTyrosinaseWKuntioxidantWKandKuntibacterialKPropertiesbKMoleculesWK2016WKfeWK 4.8 44

51
uctivationKofKuαP×cNrffKsignallingKbyKαanukaKhoneyKprotectsKhumanKdermalKfibroblastsKagainstK
oxidativeKdamageKbyKimprovingKantioxidantKresponseKandKmitochondrialKfunctionKpromotingKwoundK
healingbKJournaliofiFunctionaliFoodsWK2016WKfiWKglahm

5.1 110

50 uKPilotKStudyKofKtheKPhotoprotectiveKyffectsKofKStrawberryavasedKwosmeticKzormulationsKonK
—umanKxermalKzibroblastsbKInternationaliJournaliofiMoleculariSciencesWK2015WKejWKeklkdalh 6.3 13

49 zlavanKheteroadimersKinKtheKwymbopogonKcitratusKinfusionKtanninKfractionKandKtheirKcontributionKtoK
theKantioxidantKactivitybKFoodiandiFunctionWK2015WKjWKmgfak 6.1 12

48 OneamonthKstrawberryarichKanthocyaninKsupplementationKamelioratesKcardiovascularKriskWKoxidativeK
stressKmarkersKandKplateletKactivationKinKhumansbKJournaliofiNutritionaliBiochemistryWK2014WKfiWKflmamh 6.3 251

47 StrawberryKintakeKincreasesKbloodKfluidWKerythrocyteKandKmononuclearKcellKdefensesKagainstK
oxidativeKchallengebKFoodiChemistryWK2014WKeijWKlkamg 8.5 44

46
unKanthocyaninarichKstrawberryKextractKprotectsKagainstKoxidativeKstressKdamageKandKimprovesK
mitochondrialKfunctionalityKinKhumanKdermalKfibroblastsKexposedKtoKanKoxidizingKagentbKFoodiandi
FunctionWK2014WKiWKemgmahl

6.1 89

45
xoxorubicinainducedKoxidativeKstressKinKratsKisKefficientlyKcounteractedKbyKdietaryKanthocyaninK
differentlyKenrichedKstrawberryKSzragariaKˆ�KananassaKxuchbTbKJournaliofiAgriculturaliandiFoodi
ChemistryWK2014WKjfWKgmgiahg

5.7 39

44 StrategiesKinKtheKunalysisKofKPlantKzlavonoidsK2014WKeafi

43 PolyphenolarichKstrawberryKextractKprotectsKhumanKdermalKfibroblastsKagainstKhydrogenKperoxideK
oxidativeKdamageKandKimprovesKmitochondrialKfunctionalitybKMoleculesWK2014WKemWKkkmlalej 4.8 72

42 xeglycosylationKisKaKkeyKstepKinKbiotransformationKandKlifespanKeffectsKofKquercetinagaOaglucosideK
inKwaenorhabditisKelegansbKPharmacologicaliResearchWK2013WKkjWKheal 10.2 32

41 StudyKofKzalemaKgrapeKpomacenKphenolicKcompositionKandKbiologicalKeffectsKinKwaenorhabditisK
elegansbKJournaliofiAgriculturaliandiFoodiChemistryWK2013WKjeWKieehafe 5.7 38

40 PhotoprotectiveKpotentialKofKstrawberryKSzragariaKˆ�KananassaTKextractKagainstKUVauKirradiationK
damageKonKhumanKfibroblastsbKJournaliofiAgriculturaliandiFoodiChemistryWK2012WKjdWKfgffak 5.7 79

39 OxidativeKstatusKofKstressedKwaenorhabditisKelegansKtreatedKwithKepicatechinbKJournaliofi
AgriculturaliandiFoodiChemistryWK2012WKjdWKlmeeaj 5.7 34

38 PhenolicsKfromKmonofloralKhoneysKprotectKhumanKerythrocyteKmembranesKagainstKoxidativeK
damagebKFoodiandiChemicaliToxicologyWK2012WKidWKeidlaej 4.7 109

37
 nfluenceKofKcatechinsKandKtheirKmethylatedKmetabolitesKonKlifespanKandKresistanceKtoKoxidativeKandK
thermalKstressKofKwaenorhabditisKelegansKandKepicatechinKuptakebKFoodiResearchiInternationalWK2012
WKhjWKiehaife

7 36

36 unalysisKandKwharacterisationKofKzlavonoidKPhaseK  KαetabolitesK2012WKfhmaflj 7

35 xifferentKcardiovascularKprotectiveKeffectsKofKquercetinKadministeredKorallyKorKintraperitoneallyKinK
spontaneouslyKhypertensiveKratsbKFoodiandiFunctionWK2012WKgWKjhgaid 6.1 37

(2012-2016)
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34 wharacterizationKofKsulfatedKquercetinKandKepicatechinKmetabolitesbKJournaliofiAgriculturaliandi
FoodiChemistryWK2012WKjdWKgimfal 5.7 23

33 yxtractionKandKisolationKofKphenolicKcompoundsbKMethodsiiniMoleculariBiologyWK2012WKljhWKhfkajh 1.4 47

32 untioxidantKpropertiesKofKmajorKmetabolitesKofKquercetinbKEuropeaniFoodiResearchiandiTechnologyWK
2011WKfgfWKedgaeee 3.4 52

31
 nKvitroKevaluationKofKtheKantioxidantKandKantiainflammatoryKactivitiesKofKsulphatedKmetabolitesKofK
catechinsKyvaluaciˆ‡nKinKvitroKdeKlasKactividadesKantioxidanteKyKantiinflamatoriaKdeKmetabolitosK
sulfatadosKdeKcatequinasbKCYTAiyiJournaliofiFoodWK2011WKmWKfikafjh

2.3 6

30 yffectsKofKOamethylatedKmetabolitesKofKquercetinKonKoxidativeKstressWKthermotoleranceWKlifespanK
andKbioavailabilityKonKwaenorhabditisKelegansbKFoodiandiFunctionWK2011WKfWKhhiaij 6.1 52

29 StrawberryKpolyphenolsKattenuateKethanolainducedKgastricKlesionsKinKratsKbyKactivationKofK
antioxidantKenzymesKandKattenuationKofKαxuKincreasebKPLoSiONEWK2011WKjWKefilkl 3.7 139

28 untioxidantKcharacterizationKofKnativeKmonofloralKwubanKhoneysbKJournaliofiAgriculturaliandiFoodi
ChemistryWK2010WKilWKmlekafh 5.7 81

27
uKmultiayearKsurveyKofKorganicKdisinfectionKbyaproductsKinKdrinkingKwatersKofKwastillaKyKóeˆ‡nWKSpainbK
TheKneedKandKdifficultyKtoKcomplyKwithKtheKlegalKlimitKofKfddmbKJournaliofiEnvironmentaliMonitoringWK
2010WKefWKfddak

4

26 uKroleKforKdifferentialKglycoconjugationKinKtheKemissionKofKphenylpropanoidKvolatilesKfromKtomatoK
fruitKdiscoveredKusingKaKmetabolicKdataKfusionKapproachbKPlantiPhysiologyWK2010WKeifWKiiakd 6.6 74

25 untioxidantKevaluationKofKOamethylatedKmetabolitesKofKcatechinWKepicatechinKandKquercetinbK
JournaliofiPharmaceuticaliandiBiomedicaliAnalysisWK2010WKieWKhhgam 3.5 128

24 PreparationKandKcharacterizationKofKcatechinKsulfatesWKglucuronidesWKandKmethylethersKwithK
metabolicKinterestbKJournaliofiAgriculturaliandiFoodiChemistryWK2009WKikWKefgeal 5.7 50

23 –lucuronidatedKandKsulfatedKmetabolitesKofKtheKflavonoidKquercetinKpreventKendothelialK
dysfunctionKbutKlackKdirectKvasorelaxantKeffectsKinKratKaortabKAtherosclerosisWK2009WKfdhWKgham 3.1 99

22 PreparationKofKquercetinKglucuronidesKandKcharacterizationKbyK—Pówâ��xuxâ��yS cαSbKEuropeaniFoodi
ResearchiandiTechnologyWK2008WKffkWKedjmaedkj 3.4 46

21 StructuralKandKchromaticKcharacterizationKofKaKnewKαalvidinKgaglucosideâ��vanillylâ��catechinKpigmentbK
FoodiChemistryWK2007WKedfWKeghhaegie 8.5 26

20
votanicalKoriginKofKmonovarietalKdarkKhoneysKSfromKheatherWKholmKoakWKpyreneanKoakKandKsweetK
chestnutTKbasedKonKtheirKchromaticKcharactersKandKaminoKacidKprofilesbKEuropeaniFoodiResearchiandi
TechnologyWK2007WKffjWKlkamf

3.4 23

19 PolyphenolicKprofileKcharacterizationKofKugrimoniaKeupatoriaKóbKbyK—PówKwithKdifferentKdetectionK
devicesbKBiomedicaliChromatographyWK2006WKfdWKllamh 1.7 47

18 NewKflavanolaanthocyaninKcondensedKpigmentsKandKanthocyaninKcompositionKinKguatemalanKbeansK
SPhaseolusKsppbTbKJournaliofiAgriculturaliandiFoodiChemistryWK2006WKihWKigjahf 5.7 30

17 NaturalKoccurrenceKofKfreeKanthocyaninKaglyconesKinKbeansKSPhaseolusKvulgarisKóbTbKFoodiChemistryWK
2006WKmhWKhhlahij 8.5 40
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16 zlavanolâ��anthocyaninKcondensedKpigmentsKinKplantKextractsbKFoodiChemistryWK2006WKmhWKhflahgj 8.5 83

15 —PówafluorimetricKmethodKforKanalysisKofKaminoKacidsKinKproductsKofKtheKhiveKShoneyKandK
beeapollenTbKFoodiChemistryWK2006WKmiWKehlaeij 8.5 118

14 uKnewKvinylpyranoanthocyaninKpigmentKoccurringKinKagedKredKwinebKFoodiChemistryWK2006WKmkWKjlmajmi 8.5 54

13  solationKandKstructuralKcharacterizationKofKnewKanthocyaninaalkylacatechinKpigmentsbKFoodi
ChemistryWK2005WKmdWKlealk 8.5 25

12 wharacterisationKofKpolyphenolsKbyK—PówaPuxayS cαSKandKantioxidantKactivityKinKyquisetumK
telmateiabKPhytochemicaliAnalysisWK2005WKejWKgldak 3.4 20

11 ScreeningKofKPortisinsKSVinylpyranoanthocyaninKPigmentsTKinKPortKWineKbyKówcxuxaαSbKFoodi
ScienceiandiTechnologyiInternationalWK2005WKeeWKgigagil 2.6 13

10 xistributionKandKcontentsKofKphenolicKcompoundsKinKeighteenKScandinavianKberryKspeciesbKJournali
ofiAgriculturaliandiFoodiChemistryWK2004WKifWKhhkkalj 5.7 285

9 óiquidKchromatographicamassKspectrometricKanalysisKofKanthocyaninKcompositionKofKdarkKblueKbeeK
pollenKfromKychiumKplantagineumbKJournaliofiChromatographyiAWK2004WKedihWKfdiaed 4.5 43

8 zormationKofKnewKanthocyaninaalkylcarylaflavanolKpigmentsKinKmodelKsolutionsbKAnalyticaiChimicai
ActaWK2004WKiegWKfeiaffe 6.6 31

7 StructuralKcharacterizationKofKnewKmalvidinKgaglucosideacatechinKarylcalkylalinkedKpigmentsbKJournali
ofiAgriculturaliandiFoodiChemistryWK2004WKifWKiiemafj 5.7 33

6 SimultaneousKimmunoaffinityKcolumnKcleanupKandK—PówKanalysisKofKaflatoxinsKandKochratoxinKuKinK
SpanishKbeeKpollenbKJournaliofiAgriculturaliandiFoodiChemistryWK2004WKifWKkfgiam 5.7 54

5 zlavanolKcontentKandKantioxidantKactivityKinKwineryKbyproductsbKJournaliofiAgriculturaliandiFoodi
ChemistryWK2004WKifWKfghal 5.7 153

4  solationKandKstructuralKcharacterizationKofKnewKacylatedKanthocyaninavinylaflavanolKpigmentsK
occurringKinKagingKredKwinesbKJournaliofiAgriculturaliandiFoodiChemistryWK2003WKieWKfkkalf 5.7 95

3 –eographicalKdiscriminationKofKhoneysKbyKusingKmineralKcompositionKandKcommonKchemicalKqualityK
parametersbKJournaliofitheiScienceiofiFoodiandiAgricultureWK2000WKldWKeikaeji 4.3 81

2 –eographicalKdiscriminationKofKhoneysKthroughKtheKemploymentKofKsugarKpatternsKandKcommonK
chemicalKqualityKparametersbKEuropeaniFoodiResearchiandiTechnologyWK2000WKfedWKhgkahhh 3.4 38

1 OptimizationKofKtheKcapillaryKgasKchromatographicKanalysisKofKmonoaKandKoligosaccharidesKinK
honeysbKChromatographiaWK1999WKidWKhjeahjm 2.1 16
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