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74 ProfileMandMfunctionalMpropertiesMofMseedMproteinsMfromMsixMpeaMUPisumMsativumVMgenotypescM
InternationalfJournalfoffMolecularfSciencesaM2010aMffaMinlhbne 6.3 159

73 xharacterizationMofMproteinsMfromMgrainMofMdifferentMbreadMandMdurumMwheatMgenotypescM
InternationalfJournalfoffMolecularfSciencesaM2011aMfgaMjmlmbni 6.3 96

72 –unctionalMpropertiesMofMpeaMUPisumMsativumaMLcVMproteinMisolatesMmodifiedMwithMchymosincM
InternationalfJournalfoffMolecularfSciencesaM2011aMfgaMmhlgbml 6.3 57

71 xomparativeMstudyMofMtheMfunctionalMpropertiesMofMthreeMlegumeMseedMisolatesoMadzukiaMpeaMandMsoyM
beancMJournalfoffFoodfSciencefandfTechnologyaM2015aMjgaMgllnbml 3.3 56

70 TechnobfunctionalMpropertiesMofMpeaMUPisumMsativumVMproteinMisolatesoMvMreviewcMActafPeriodicaf
TechnologicaaM2015aMfbfm 0.8 54

69 TheMvpplicationMofMPollenMasMaM–unctionalM–oodMandM–eedMIngredientbTheMPresentMandMPerspectivescM
BiomoleculesaM2020aMfeaM 5.9 53

68 vpplicationMofMPolyphenolbLoadedMNanoparticlesMinM–oodMIndustrycMNanomaterialsaM2019aMnaM 5.4 53

67 PolyphenolicMprofileMandMantioxidantMpropertiesMofMbeebcollectedMpollenMfromMsunflowerMUβelianthusM
annuusMLcVMplantcMLWTfsfFoodfSciencefandfTechnologyaM2019aMffgaMfemgii 5.4 47

66
InMvitroMdigestionMofMmeatbMandMcerealbbasedMfoodMmatrixMenrichedMwithMgrapeMextractsoMβowMareM
polyphenolMcompositionaMbioaccessibilityMandMantioxidantMactivityMaffectedtcMFoodfChemistryaM2019aM
gmiaMgmbii

8.5 45

65 PhysicochemicalMcompositionMandMtechnobfunctionalMpropertiesMofMbeeMpollenMcollectedMinMSerbiacM
LWTfsfFoodfSciencefandfTechnologyaM2015aMkgaMhefbhen 5.4 43

64 vssessmentMofMsoyMgenotypeMandMprocessingMmethodMonMqualityMofMsoybeanMtofucMJournalfoff
AgriculturalfandfFoodfChemistryaM2011aMjnaMlhkmblk 5.7 43

63 MineralMcontentMofMbeeMpollenMfromMSerbiacMArhivfZafHigijenufRadafIfToksikologijuaM2015aMkkaMgjfbm 1.7 41

62 SoyMproteinMmodificationoMvMreviewcMActafPeriodicafTechnologicaaM2004aMhbfk 0.8 40

61 βeatMinducedMcaseinâ��wheyMproteinMinteractionsMatMnaturalMpβMofMmilkoMvMcomparisonMbetweenM
caprineMandMbovineMmilkcMSmallfRuminantfResearchaM2012aMfemaMllbmk 1.7 36

60 –unctionalMpropertiesMofMproteinMhydrolysatesMfromMpeaMUPisumMsativumaMLVMseedscMInternationalf
JournalfoffFoodfSciencefandfTechnologyaM2012aMilaMfijlbfikl 3.8 35

59 QualitativeMandMquantitativeManalysisMofMbovineMmilkMadulterationMinMcaprineMandMovineMmilksMusingM
nativebPv zcMFoodfChemistryaM2011aMfgjaMfiihbfiin 8.5 30

58 wioactiveMproteinsMandMenergyMvalueMofMokaraMasMaMbyproductMinMhydrothermalMprocessingMofMsoyMmilkcM
JournalfoffAgriculturalfandfFoodfChemistryaM2013aMkfaMngfebn 5.7 25
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57 xompositionMofMproteinsMinMokaraMasMaMbyproductMinMhydrothermalMprocessingMofMsoyMmilkcMJournalfoff
AgriculturalfandfFoodfChemistryaM2012aMkeaMnggfbm 5.7 24

56 TheMinfluenceMofMgenotypicMvariationMinMproteinMcompositionMonMemulsifyingMpropertiesMofMsoyM
proteinscMJAOCSrfJournalfoffthefAmericanfOilfChemistsmfSocietyaM2005aMmgaMkklbklg 1.8 24

55 PhytochemicalMvnalysisMandMTotalMvntioxidantMxapacityMofMRhizomeaMvboveb roundMVegetativeMPartsM
andM–lowerMofMThreeMIrisMSpeciescMChemistryfandfBiodiversityaM2019aMfkaMefmeejkj 2.5 21

54 MycotoxinsMandMMycotoxinMProducingM–ungiMinMPollenoMReviewcMToxinsaM2019aMffaM 4.9 19

53 zffectMofMLimitedMβydrolysisMonMTraditionalMSoyMProteinMxoncentratecMSensorsaM2006aMkaMfemlbffef 3.8 19

52 zffectMofMpβMonMheatbinducedMcaseinbwheyMproteinMinteractionsoMvMcomparisonMbetweenMcaprineMmilkM
andMbovineMmilkcMInternationalfDairyfJournalaM2014aMhnaMflmbfmh 3.5 18

51 InfluenceMofMyifferentM enotypesMonMTrypsinMInhibitorMLevelsMandMvctivityMinMSoybeanscMSensorsaM2007
aMlaMklbli 3.8 18

50 MineralMelementsaMlipoxygenaseMactivityaMandMantioxidantMcapacityMofMokaraMasMaMbyproductMinM
hydrothermalMprocessingMofMsoyMmilkcMJournalfoffAgriculturalfandfFoodfChemistryaM2014aMkgaMneflbgh 5.7 17

49 ProteinMprofilesMandMtotalMantioxidantMcapacityMofMwaterMsolubleMandMinsolubleMproteinMfractionsMofM
whiteMcowMcheeseMatMdifferentMstageMofMripeningcMMljekarstvoaM2016aMkkaMfmlbfnl 0.5 16

48 PolyphenolicMprofilesaMantioxidantaMandMinMvitroManticancerMactivitiesMofMtheMseedsMofMPunoMandM
TiticacaMquinoaMcultivarscMCerealfChemistryaM2020aMnlaMkgkbkhh 2.4 15

47 WhiteMcheesesMasMaMpotentialMsourceMofMbioactiveMpeptidescMMljekarstvoaM2017aMhbfk 0.5 15

46 PhenolicMcompoundsMandMbiopotentialMofMgrapeMpomaceMextractsMfromMProkupacMredMgrapeMvarietycM
LWTfsfFoodfSciencefandfTechnologyaM2021aMfhmaMffelhn 5.4 15

45 TheMfattyMacidMandMtriacylglycerolMprofilesMofMconventionallyMandMorganicallyMproducedMgrainsMofM
maizeaMspeltMandMbuckwheatcMJournalfoffCerealfScienceaM2019aMneaMfegmij 3.8 14

44 xharacterizationMofMproteinsMfromMkernelMofMdifferentMsoybeanMvarietiescMJournalfoffthefSciencefoff
FoodfandfAgricultureaM2011aMnfaMkebl 4.3 14

43 xβvRvxTzRIZvTIONMO–MSUN–LOWzRMSzzyMvNyMKzRNzLMPROTzINScMHeliaaM2010aMhhaMfehbffh 0.4 14

42
ProteinMprofilesMandMtotalMantioxidantMcapacityMofMwaterbsolubleMandMwaterbinsolubleMfractionsMofM
whiteMbrinedMgoatMcheeseMatMdifferentMstagesMofMripeningcMInternationalfJournalfoffFoodfSciencefandf
TechnologyaM2016aMjfaMffiebffin

3.8 14

41 xhemicalM–ingerprintMandMKernelMQualityMvssessmentMinMyifferentM raftingMxombinationsMofMvlmondM
UnderMStressMxonditioncMScientiafHorticulturaeaM2021aMgljaMfenlej 4.1 14

40 PolyphenolMbioaccessibilityMandMantioxidantMpropertiesMofMinMvitroMdigestedMspraybdriedM
thermallybtreatedMskimmedMgoatMmilkMenrichedMwithMpollencMFoodfChemistryaM2021aMhjfaMfgnhfe 8.5 14
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39 MolddaflatoxinMcontaminationMofMhoneyMbeeMcollectedMpollenMfromMdifferentMSerbianMregionscM
JournalfoffApiculturalfResearchaM2017aMjkaMfhbge 2 13

38 TheMfattyMacidMprofileMofMSerbianMbeebcollectedMpollenMâ��MaMchemotaxonomicMandMnutritionalM
approachcMJournalfoffApiculturalfResearchaM2017aMjkaMjhhbjig 2 13

37 –attyMacidsMofMmaizeMpollenMâ��MQuantificationaMnutritionalMandMmorphologicalMevaluationcMJournalfoff
CerealfScienceaM2017aMllaMfmebfmj 3.8 13

36 TheMzffectMofMInMVitroMyigestionMonMvntioxidantaMvxzbInhibitoryMandMvntimicrobialMPotentialsMofM
TraditionalMSerbianMWhitebwrinedMxheesescMFoodsaM2019aMmaM 4.9 10

35
zffectsMofMenzymeMactivitiesMduringMsteepingMandMsproutingMonMtheMsolubilityMandMcompositionMofM
proteinsaMtheirMbioactivityMandMrelationshipMwithMtheMbreadMmakingMqualityMofMwheatMflourcMFoodfandf
FunctionaM2016aMlaMihghbihhf

6.1 10

34  eneticMvariabilityMofMalbuminbglobulinMcontentaMandMlipoxygenaseaMperoxidaseMactivitiesMamongM
breadMandMdurumMwheatMgenotypescMGenetikaaM2011aMihaMjehbjfk 0.6 10

33 βealthMwenefitsMandMvpplicationsMofM ojiMwerriesMinM–unctionalM–oodMProductsMyevelopmentoMvM
ReviewccMAntioxidantsaM2022aMffaM 7.1 9

32 StandardMmethodsMforMpollenMresearchcMJournalfoffApiculturalfResearchaM2021aMkeaMfbfen 2 9

31
TheMpolypeptideMcompositionaMstructuralMpropertiesMandMantioxidantMcapacityMofMglutenMproteinsMofM
diverseMbreadMandMdurumMwheatMvarietiesaMandMtheirMrelationshipMtoMtheMrheologicalMperformanceMofM
doughcMInternationalfJournalfoffFoodfSciencefandfTechnologyaM2015aMjeaMgghkbggij

3.8 8

30 ProteinMcompositionMinMtofuMofMcorrectedMqualitycMActafPeriodicafTechnologicaaM2010aMllbmk 0.8 8

29 TheMdistributionsMofMmajorMwheyMproteinsMinMacidMwheysMobtainedMfromMcaprinedbovineMandM
ovinedbovineMmilkMmixturescMInternationalfDairyfJournalaM2011aMgfaMmhfbmhm 3.5 7

28 wiologicallyMactiveMcomponentsMofMsoybeansMandMsoyMproteinMproductsoMvMreviewcMActafPeriodicaf
TechnologicaaM2005aMfjjbfkm 0.8 7

27 –attyMacidMprofilesMandMmineralMcontentMofMSerbianMtraditionalMwhiteMbrinedMcheesescMMljekarstvoaM
2018aMhlbij 0.5 7

26 ProteinMcompositionMandMtexturalMpropertiesMofMinulinbenrichedMtofuMproducedMbyMhydrothermalM
processcMLWTfsfFoodfSciencefandfTechnologyaM2020aMfgkaMfenhen 5.4 6

25 PhytochemicalMProfileMandMvntioxidantMPropertiesMofMweebxollectedMvrtichokeMUVMPollencMAntioxidants
aM2021aMfeaM 7.1 6

24 TheMInfluenceMofMMilkMTypeMonMtheMProteolysisMandMvntioxidantMxapacityMofMWhitebwrinedMxheeseM
ManufacturedMfromMβighbβeatbTreatedMMilkMPretreatedMwithMxhymosincMFoodsaM2019aMmaM 4.9 5

23 TheMeffectMofMautoclavingMonMsolubleMproteinMcompositionMandMtrypsinMinhibitorMactivityMofMcrackedM
soybeanscMActafPeriodicafTechnologicaaM2004aMinbjl 0.8 5

22 zncapsulationMtechnologiesMforMpolyphenolbloadedMmicroparticlesMinMfoodMindustryM2019aMhhjbhkl 5
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21 In´ vitroMassessmentMofMpesticideMresiduesMbioaccessibilityMinMconventionallyMgrownMblueberriesMasM
affectedMbyMcomplexMfoodMmatrixcMChemosphereaM2020aMgjgaMfgkjkm 8.4 5

20 yistributionMofM˛†bamylaseMandMlipoxygenaseMinMsoyMproteinMproductsMobtainedMduringMtofuM
productioncMHemijskafIndustrijaaM2017aMlfaMffnbfgk 0.6 4

19  rapeMseedMflourMofMdifferentMgrapeMpomacesoM–attyMacidMprofileaMsolubleMsugarMprofileMandM
nutritionalMvaluecMJournalfoffthefSerbianfChemicalfSocietyaM2020aMmjaMhejbhfn 0.9 4

18 PhenolicMxompoundsMandMvntioxidantMPropertiesMofM–ieldb rownMandMInMVitroMLeavesaMandMxallusesM
inMwlackberryMandMwlueberrycMHorticulturaeaM2021aMlaMige 2.5 3

17 SkimmedM oatTsMMilkMPowderMznrichedMwithM rapeMPomaceMSeedMzxtractoMPhenolicsMandMProteinM
xharacterizationMandMvntioxidantMPropertiescMBiomoleculesaM2021aMffaM 5.9 3

16 zffectsMofMonMPhotosyntheticMxharacteristicsMandM–ruitMQualityMofMTomatoMPlantscMInternationalf
JournalfoffMolecularfSciencesaM2021aMggaM 6.3 3

15 NutritionalMandMtechnobfunctionalMpropertiesMofMmonofloralMbeebcollectedMsunflowerMUβelianthusM
annuusMLcVMpollencMEmiratesfJournalfoffFoodfandfAgriculturealkm 1 2

14 xellMwallMresponseMtoMUVMradiationMinMneedlesMofMPiceaMomorikacMPlantfPhysiologyfandfBiochemistryaM
2021aMfkfaMflkbfne 5.4 2

13 weeMpollenMpowderMasMaMfunctionalMingredientMinMfrankfurterscMMeatfScienceaM2021aMfmgaMfemkgf 6.4 2

12 βeatbInducedMxaseinâ��WheyMProteinMInteractionsMinMxaprineMMilkoMWhetherMvreMSimilarMtoMwovineM
MilktcMFoodfEngineeringfSeriesaM2016aMfkhbflj 0.5 1

11 TheMinfluenceMofMsoybeanMgenotypesMandMβTxMprocessingMmethodMonMtrypsinMinhibitorMactivityMofM
soymilkcMJournalfoffAgriculturalfSciencesfnBelgradeoaM2016aMkfaMglfbgln 0.1 1

10 xontentMandMNutritionalMValueMofMSelectedMwiogenicMzlementsMinMMonofloralMSunflowerM
weebxollectedMPollenMfromMSerbiacMIFMBEfProceedingsaM2020aMgffbgfl 0.2 1

9
TrypsinMinhibitorMcontentMandMactivityMofMsoakingMwaterMwheyMasMwasteMinMsoyMmilkMprocessingcM
JournalfoffEnvironmentalfSciencefandfHealthfsfPartfBfPesticidesrfFoodfContaminantsrfandfAgriculturalf
WastesaM2021aMjkaMgngbgnk

2.2 1

8 UseMofMenergyMdrinksMandMtheirMimpactMonMtheMbodyMbasedMonMtheMviewMofMstudentMpopulationcMHranafIf
IshranaaM2021aMkgaMhlbih 0.1 0

7 xomparisonMofMsugarsaMlipidsMandMphenolicsMcontentMinMtheMgrainsMofMorganicallyMandMconventionallyM
grownMsoybeanMinMSerbiacMZemdirbysteaM2021aMfemaMjfbjk 1.1 0

6 PikebperchMlarvaeMgrowthMinMresponseMtoMadministrationMofMlactobacillibenrichedMinertMfeedMduringM
firstMfeedingcMAquacultureaM2021aMjigaMlhknef 4.4 0

5 xomprehensiveMelectrophoreticMprofilingMofMproteinsMasMaMpowerfulMtoolMforMauthenticityMassessmentM
ofMseedsMofMcultivatedMberryMfruitsccMFoodfChemistryaM2022aMhmhaMfhgjmh 8.5 0

4
MicrodtracedtoxicMelementsMandMinsecticideMresiduesMlevelMinMmonofloralMbeebcollectedMsunflowerM
pollenbMhealthMriskMassessmentcMJournalfoffEnvironmentalfSciencefandfHealthfsfPartfBfPesticidesrfFoodf
ContaminantsrfandfAgriculturalfWastesafbm

2.2 0

(-2020)
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3 βowMmuchMweMknowMaboutMpropertiesMandMtheMpresenceMofMmycotoxinsMinMtheMfoodtcMHranafIfIshranaaM
2018aMjnaMmebmi 0.1

2 TechnobfunctionalaMtexturalMandMsensorialMpropertiesMofMfrankfurtersMasMaffectedMbyMtheMadditionMofM
beeMpollenMpowdercMTeoriˆ¢fIfPraktikafPererabotkifMˆ¢saaM2021aMkaMfhjbfie 0.4

1 weeMpollenMinMcosmeticsoMTheMchemicalMpointMofMviewM2022aMgkfbgmg
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