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j Paper IF Citations

161
PhytoprostanesVJphytofuransVJtocopherolsVJtocotrienolsVJcarotenoidsJandJfreeJaminoJacidsJandJ
biologicalJpotentialJofJseaJbuckthornJjuicesYJJournalmofmthemSciencemofmFoodmandmAgricultureVJ2022VJ
bacVJbifWbjh

4.3 2

160
ćtilisationJofJsoybeanJpostWproductionJwasteJinJsingleWJandJdoubleWlayeredJfilmsJbasedJonJ
furcellaranJtoJobtainJpackagingJmaterialsJforJfoodJproductsJproneJtoJoxidationYYJFoodmChemistryVJ
2022VJdihVJbdciid

8.5 0

159 ćP“tZvëzWQWü wW”ëJanalysisJofJRpolySphenolsVJtocolsJandJaminoJacidsJinJthaenomelesJleavesJversusJ
inJvitroJantiWenzymeJactivitiesYJIndustrialmCropsmandmProductsVJ2022VJbibVJbbeicj 5.9 1

158 rntioxidantJactivitiesJandJpolyphenolicJidentificationJbyJćP“tW”ëZ”ëJofJautoclavedJbrewersâ��JspentJ
grainYJLWTm-mFoodmSciencemandmTechnologyVJ2022VJbgdVJbbdgbc 5.4 0

157 üheJPotentialJofJëpentJsarleyJasJaJwunctionalJwoodJzngredientkJëtudyJonJtheJtomparisonJofJuietaryJ
wiberJandJsioactivityYJProceedingsmvmdpiwVJ2021VJhaVJig 0.3 1

156
ProfileJofJPhenolicJtompoundsJofJ“YJ“eafJvxtractJueterminedJbyJ“tWvëzWQü wW”ëZ”ëJandJüheirJ
rntioxidantVJrntiWuiabeticVJrntiWtholinesteraseVJandJrntiWznflammatoryJPotencyYYJAntioxidantsVJ2021
VJbaVJ

7.1 2

155 tomparisonJofJbioactiveJcompoundsJandJhealthJpromotingJpropertiesJofJfruitsJandJleavesJofJappleVJ
pearJandJquinceYJScientificmReportsVJ2021VJbbVJcacfd 4.9 6

154
ProfilingJofJpolyphenolsJbyJ“tWQü wZvëzW”ëVJcharacteristicsJofJnutritionalJcompoundsJandJinJvitroJ
effectJonJpancreaticJlipaseVJ˛–WglucosidaseVJ˛–WamylaseVJcholinesteraseJandJcyclooxygenaseJactivitiesJ
ofJsweetJRPrunusJaviumSJandJsourJRPYJcerasusSJcherriesJleavesJandJfruitsYJIndustrialmCropsmandm
ProductsVJ2021VJbheVJbbecbe

5.9 4

153 –utritionalVJPhytochemicalJtharacteristicsJandJznJłitroJvffectJonJ˛–WrmylaseVJ˛–WxlucosidaseVJ“ipaseVJ
andJtholinesteraseJrctivitiesJofJbcJtolouredJtarrotJłarietiesYJFoodsVJ2021VJbaVJ 4.9 6

152 üheJimpactJofJtheJosmoticJdehydrationJprocessJandJitsJparametersJonJtheJmassJtransferJandJqualityJ
ofJdriedJapplesYJDryingmTechnologyVJ2021VJdjVJbaheWbaig 2.6 9

151 rntiWdiabeticVJantiWcholinesteraseVJandJantioxidantJpotentialVJchemicalJcompositionJandJsensoryJ
evaluationJofJnovelJseaJbuckthornWbasedJsmoothiesYJFoodmChemistryVJ2021VJddiVJbcibaf 8.5 20

150 vffectJofJdifferentJpreWtreatmentJmacerationJtechniquesJonJtheJcontentJofJphenolicJcompoundsJ
andJcolorJofJuornfelderJwinesJelaboratedJinJcoldJclimateYJFoodmChemistryVJ2021VJddjVJbchiii 8.5 18

149
znhibitionJofJenzymesJassociatedJwithJmetabolicJandJneurologicalJdisorderJbyJdriedJpomegranateJ
sheetsJasJaJfunctionJofJpomegranateJcultivarJandJfruitJpureeYJJournalmofmthemSciencemofmFoodmandm
AgricultureVJ2021VJbabVJccjeWcdad

4.3 1

148 yowJdoesJwaterJstressJaffectJtheJlowJmolecularJweightJphenolicsJofJhydroë ëtainableJalmondspYJ
FoodmChemistryVJ2021VJddjVJbchhfg 8.5 3

147
themometricJcontributionJforJdeeperJunderstandingJofJthermallyWinducedJchangesJofJ
polyphenolicsJandJtheJformationJofJhydroxymethylW“WfurfuralJinJchokeberryJpowdersYJFoodm
ChemistryVJ2021VJdecVJbciddf

8.5 3

146 torrelationJbetweenJwaterJstressJandJphenolicJcompoundsJofJhydroë ëtainableJalmondsYJJournalm
ofmthemSciencemofmFoodmandmAgricultureVJ2021VJbabVJdagfWdaha 4.3 1

145 yerbsJdryingJ2021VJbghWcaa 3
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144
wruitJtreeJleavesJasJunconventionalJandJvaluableJsourceJofJchlorophyllJandJcarotenoidJcompoundsJ
determinedJbyJliquidJchromatographyWphotodiodeWquadrupoleZtimeJofJflightWelectrosprayJ
ionizationWmassJspectrometryJR“tWPurWqüofWvëzW”ëSYJFoodmChemistryVJ2021VJdejVJbcjbfg

8.5 6

143 wruitJtreeJleavesJasJvaluableJnewJsourceJofJtocopherolJandJtocotrienolJcompoundsYJJournalmofmthem
SciencemofmFoodmandmAgricultureVJ2021VJ 4.3 1

142
üheJüypesJofJPolysaccharideJtoatingsJandJüheirJ”ixturesJasJaJwactorJrffectingJtheJëtabilityJofJ
sioactiveJtompoundsJandJyealthWPromotingJPropertiesJvxpressedJasJtheJrbilityJtoJznhibittheJ
˛–WrmylaseJandJ˛–WxlucosidaseJofJthokeberryJvxtractsJinJtheJ”icroencapsulationJProcessYJFoodsVJ
2021VJbaVJ

4.9 3

141
rnalysisJofJchemicalJcompoundsâ��JcontentJinJdifferentJvarietiesJofJcarrotsVJincludingJqualificationJ
andJquantificationJofJsugarsVJorganicJacidsVJmineralsVJandJbioactiveJcompoundsJbyJćP“tYJEuropeanm
FoodmResearchmandmTechnologyVJ2021VJcehVJdafd

3.4 3

140 tomprehensiveJcharacterizationJofJthaenomelesJseedsJasJaJpotentialJsourceJofJnutritionalJandJ
biologicallyJactiveJcompoundsYJJournalmofmFoodmCompositionmandmAnalysisVJ2021VJbacVJbaeagf 4.1 2

139
üriterpenoidsVJphenolicJcompoundsVJmacroWJandJmicroelementsJinJanatomicalJpartsJofJseaJ
buckthornJRyippophaˆ«JrhamnoidesJ“YSJberriesVJbranchesJandJleavesYJJournalmofmFoodmCompositionm
andmAnalysisVJ2021VJbadVJbaebah

4.1 8

138 PhysicochemicalJcharacterizationJandJbiologicalJpotentialJofJ‘apaneseJquinceJpolyphenolJextractJ
treatedJbyJdifferentJdryingJtechniquesYJLWTm-mFoodmSciencemandmTechnologyVJ2021VJbfcVJbbcceh 5.4 0

137
łolatileJandJpolyphenolJcompositionVJantiWoxidantVJantiWdiabeticJandJantiWagingJpropertiesVJandJ
dryingJkineticsJasJaffectedJbyJconvectiveJandJhybridJvacuumJmicrowaveJdryingJofJéosmarinusJ
officinalisJ“YJIndustrialmCropsmandmProductsVJ2020VJbfbVJbbcegd

5.9 17

136 üheJznfluenceJofJ”altodextrinJandJznulinJonJtheJPhysicoWthemicalJPropertiesJofJtranberryJ‘uiceJ
PowdersYJChemEngineeringVJ2020VJeVJbc 2.6 6

135
üheJinfluenceJofJdifferentJstrainsJofJ enococcusJoeniJmalolacticJbacteriaJonJprofileJofJorganicJacidsJ
andJphenolicJcompoundsJofJredJwineJcultivarsJéondoJandJéegentJgrowingJinJaJcoldJregionYJJournalm
ofmFoodmScienceVJ2020VJifVJbahaWbaib

3.4 6

134
uynamicsJofJchangesJinJorganicJacidsVJsugarsJandJphenolicJcompoundsJandJantioxidantJactivityJofJ
seaJbuckthornJandJseaJbuckthornWappleJjuicesJduringJmalolacticJfermentationYJFoodmChemistryVJ2020
VJddcVJbchdic

8.5 23

133 éootsJandJ“eafJvxtractsJofJ“YJandJüheirJsiologicalJrctivitiesYJPlantsVJ2020VJjVJ 4.5 8

132 yybridJuryingJofJ”urrayaJkoenigiiJ“eaveskJvnergyJtonsumptionVJrntioxidantJtapacityVJProfilingJofJ
łolatileJtompoundsJandJQualityJëtudiesYJProcessesVJ2020VJiVJcea 2.9 13

131
rsüëJ nW“ineJrntioxidantVJ˛–WrmylaseVJ˛–WxlucosidaseVJPancreaticJ“ipaseVJrcetylWJandJ
sutyrylcholinesteraseJznhibitionJrctivityJofJwruitsJueterminedJbyJPolyphenolsJandJotherJthemicalJ
tompoundsYJAntioxidantsVJ2020VJjVJ

7.1 13

130 QualityJParametersJandJtonsumerJrcceptanceJofJ‘ellyJtandiesJsasedJonJPomegranateJ‘uiceJLLYJ
FoodsVJ2020VJjVJ 4.9 13

129
”aintainingJintestinalJmicrofloraJbalanceJinJheatWstressedJbroilersJusingJdietaryJcreepingJwoodJ
sorrelJR xalisJcorniculataSJpowderJandJchromiumJRchromiumJpicolinateSYJSpanishmJournalmofm
AgriculturalmResearchVJ2020VJbiVJeagbc

1.1 3

128
üheJinfluenceJofJdifferentJcarrierJagentsJandJdryingJtechniquesJonJphysicalJandJchemicalJ
characterizationJofJ‘apaneseJquinceJRthaenomelesJjaponicaSJmicroencapsulationJpowderYJFoodm
ChemistryVJ2020VJdcdVJbcgida

8.5 10

127
ćP“tWPurWQZü wW”ëJprofilingJofJphenolicJandJcarotenoidJcompoundsJandJtheirJinfluenceJonJ
anticholinergicJpotentialJforJrthvJandJsuthvJinhibitionJandJonWlineJantioxidantJactivityJofJselectedJ
yippophaˆ«JrhamnoidesJ“YJcultivarsYJFoodmChemistryVJ2020VJdajVJbcfhgg

8.5 28

(2020-2021)
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126 PostharvestJchangesJinJphenolicJcompoundsJandJantioxidantJcapacityJofJapplesJcvYJ‘onagoldJ
growingJinJdifferentJlocationsJinJvuropeYJFoodmChemistryVJ2020VJdbaVJbcfjbc 8.5 12

125 tarotenoidsVJchlorophyllsVJvitaminJvJandJaminoJacidJprofileJinJfruitsJofJnineteenJthaenomelesJ
cultivarsYJJournalmofmFoodmCompositionmandmAnalysisVJ2020VJjdVJbadgai 4.1 11

124 rntioxidantJrctivityJ”odulatedJbyJPolyphenolJtontentsJinJrppleJandJ“eavesJduringJwruitJ
uevelopmentJandJéipeningYJAntioxidantsVJ2020VJjVJ 7.1 23

123 łolatileJtompositionJandJëensoryJrttributesJofJëmoothiesJsasedJonJPomegranateJ‘uiceJandJ
”editerraneanJwruitJPurˆ'esJRwigVJ‘ujubeJandJQuinceSYJFoodsVJ2020VJjVJ 4.9 6

122 üheJvffectJofJwiltrationJonJPhysicalJandJthemicalJPropertiesJofJ smoWuehydratedJ”aterialYJ
MoleculesVJ2020VJcfVJ 4.8 1

121 vffectsJofJuifferentJuryingJ”ethodsJonJtheJéetentionJofJsioactiveJtompoundsVJ nW“ineJ
rntioxidantJtapacityJandJtolorJofJtheJ–ovelJënackJfromJéedWwleshedJrpplesYJMoleculesVJ2020VJcfVJ 4.8 5

120 ëproutsJvsYJ”icrogreensJasJ–ovelJwunctionalJwoodskJłariationJofJ–utritionalJandJPhytochemicalJ
ProfilesJandJüheirJznJłitroJsioactiveJPropertiesYJMoleculesVJ2020VJcfVJ 4.8 15

119 znfluenceJtarrierJrgentsVJuryingJ”ethodsVJëtorageJüimeJonJPhysicoWthemicalJPropertiesJandJ
sioactiveJPotentialJofJvncapsulatedJëeaJsuckthornJ‘uiceJPowdersYJMoleculesVJ2020VJcfVJ 4.8 12

118 yydroxycinnamicJrcidsJandJtarotenoidsJofJuriedJ“oquatJwruitJcvYJQrlgarQJrffectedJbyJwreezeWVJ
tonvectiveWVJłacuumW”icrowaveWJandJtombinedWuryingJ”ethodsYJMoleculesVJ2020VJcfVJ 4.8 3

117
 smoticJuehydrationJasJaJPretreatmentJ”odulatingJtheJPhysicochemicalJandJsiologicalJPropertiesJ
ofJtheJ‘apaneseJQuinceJwruitJuriedJbyJtheJtonvectiveJandJłacuumW”icrowaveJ”ethodYJFoodmandm
BioprocessmTechnologyVJ2020VJbdVJbiabWbibg

5.1 5

116 yowJaJëpanishJxroupJofJ”illennialJxenerationJPerceivesJtheJtommercialJ–ovelJëmoothiespYJFoodsVJ
2020VJjVJ 4.9 5

115 rntiWyyperglycemicJandJrnticholinergicJvffectsJofJ–aturalJrntioxidantJtontentsJinJvdibleJwlowersYJ
AntioxidantsVJ2019VJiVJ 7.1 33

114 QualitativeJandJQuantitativeJvvaluationJofJyeatWznducedJthangesJinJPolyphenolsJandJrntioxidantJ
tapacityJinJ“YJsyWproductsYJMoleculesVJ2019VJceVJ 4.8 5

113
PrincipalJcomponentJanalysisJRPtrSJofJphysicochemicalJcompoundsâ��JcontentJinJdifferentJcultivarsJofJ
peachJfruitsVJincludingJqualificationJandJquantificationJofJsugarsJandJorganicJacidsJbyJyP“tYJ
EuropeanmFoodmResearchmandmTechnologyVJ2019VJcefVJjcjWjdi

3.4 23

112 tharacterisationJofJtheJtonvectiveJyotWrirJuryingJandJłacuumJ”icrowaveJuryingJofJkJrntioxidantJ
rctivityVJvssentialJ ilJłolatileJtompositionJandJQualityJëtudiesYJMoleculesVJ2019VJceVJ 4.8 20

111 uryingJofJPhylaJnodifloraJ“eaveskJrntioxidantJrctivityVJłolatileJandJPhytosterolJtontentVJvnergyJ
tonsumptionVJandJQualityJëtudiesYJProcessesVJ2019VJhVJcba 2.9 14

110 rJtriticalJ verviewJofJ“abelingJznformationJofJPomegranateJ‘uiceWsasedJurinkskJPhytochemicalsJ
tontentJandJyealthJtlaimsYJJournalmofmFoodmScienceVJ2019VJieVJiigWije 3.4 5

109 tharacterizationJinJvitroJpotencyJofJbiologicalJactiveJfractionsJofJseedsVJskinsJandJfleshJfromJ
selectedJłitisJviniferaJ“YJcultivarsJandJinterspecificJhybridsYJJournalmofmFunctionalmFoodsVJ2019VJfgVJdfdWdgd5.1 21
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108
torrigendumJtoJâ�� xidativeJëtabilityJofJtheJ”eatJofJsroilersJwedJuietsJëupplementedJwithJłariousJ
“evelsJofJslackcurrantJvxtractJRéibesJnigrumJ“YSJduringJuifferentJüimeJPeriodâ��YJJournalmofmChemistryVJ
2019VJcabjVJbWc

2.3

107 rntioxidantJrctivityVJandJłolatileJandJPhytosterolJtontentsJofJuehydratedJćsingJtonventionalJandJ
łacuumJ”icrowaveJuryingJ”ethodsYJMoleculesVJ2019VJceVJ 4.8 17

106 rntidiabeticVJrnticholinesteraseJandJrntioxidantJrctivityJvsYJüerpenoidsJandJPhenolicJtompoundsJ
inJëelectedJ–ewJtultivarsJandJyybridsJofJrrtichokeJ“YJMoleculesVJ2019VJceVJ 4.8 29

105 tontentJofJbioactiveJcompoundsJinJtheJpeachJkernelsJandJtheirJantioxidantVJantiWhyperglycemicVJ
antiWagingJpropertiesYJEuropeanmFoodmResearchmandmTechnologyVJ2019VJcefVJbbcdWbbdg 3.4 19

104 thangesJofJpeachJjuicesJduringJtheJshelfWlifeJandJtheirJin´ vitroJeffectJonJglycolipidJdigestionJandJ
neurotransmitterJmetabolismYJInternationalmJournalmofmFoodmSciencemandmTechnologyVJ2019VJfeVJbigfWbihd3.8 7

103
rnticholinergicJeffectsJofJrctinidiaJargutaJfruitsJandJtheirJpolyphenolJcontentJdeterminedJbyJliquidJ
chromatographyWphotodiodeJarrayJdetectorWquadrupoleZtimeJofJflightWmassJspectrometryJ
R“tW”ëWPurWQZü wSYJFoodmChemistryVJ2019VJchbVJcbgWccd

8.5 35

102 znfluenceJofJuifferentJuryingJüechniquesJonJPhenolicJtompoundsVJrntioxidantJtapacityJandJtolourJ
ofJ”illYJwruitsYJMoleculesVJ2019VJceVJ 4.8 19

101 uegradationJ’ineticsJofJrnthocyaninsJinJëourJtherryJtloudyJ‘uicesJatJuifferentJëtorageJ
üemperatureYJProcessesVJ2019VJhVJdgh 2.9 7

100 znfluenceJofJdifferentJdryingJmethodsJonJtheJqualityJofJ‘apaneseJquinceJfruitYJLWTm-mFoodmSciencem
andmTechnologyVJ2019VJbbeVJbaiebg 5.4 13

99 wunctionalJandJsensoryJpropertiesJofJpistachioJnutsJasJaffectedJbyJcultivarYJJournalmofmthemSciencemofm
FoodmandmAgricultureVJ2019VJjjVJggjgWghaf 4.3 9

98 QualityJofJnewJhealthyJsmoothiesJbasedJonJpomegranateJandJminorJ”editerraneanJfruitsYJActam
HorticulturaeVJ2019VJcidWcii 0.3 1

97
vffectJofJtheJrdditionJofJPolysaccharideJyydrocolloidsJonJëensoryJQualityVJtolorJParametersVJandJ
rnthocyaninJëtabilizationJinJtloudyJëtrawberryJseveragesYJ”YJüeleszkoVJPYJ–owickaVJrYJαojdy¯�oYJ
PolishmJournalmofmFoodmandmNutritionmSciencesVJ2019VJgjVJbghWbhi

3.1 2

96 ”oderationJofJznulinJandJPolyphenolicsJtontentsJinJühreeJtultivarsJofJyelianthusJtuberosusJ“YJbyJ
PotassiumJwertilizationYJAgronomyVJ2019VJjVJiie 3.6 6

95 üheJznfluenceJofJznulinJonJtheJéetentionJofJPolyphenolicJtompoundsJduringJtheJuryingJofJ
slackcurrantJ‘uiceYJMoleculesVJ2019VJceVJ 4.8 8

94 PolyphenolJtompoundsJandJsiologicalJrctivityJofJtaperJRJ“YSJwlowersJsudsYJPlantsVJ2019VJiVJ 4.5 21

93 vffectJofJuifferentJYeastJëtrainsJandJüemperatureJofJwermentationJonJsasicJvnologicalJParametersVJ
PolyphenolsJandJłolatileJtompoundsJofJruroreJαhiteJαineYJFoodsVJ2019VJiVJ 4.9 15

92 rntiW xidantJandJrntiWvnzymaticJrctivitiesJofJëeaJsuckthornJRJ“YSJwruitsJ”odulatedJbyJthemicalJ
tomponentsYJAntioxidantsVJ2019VJiVJ 7.1 31

91
PolyphenolJProfileJinJ”anzanillaJüableJ livesJrsJrffectedJbyJαaterJueficitJduringJëpecificJ
PhenologicalJëtagesJandJëpanishWëtyleJProcessingYJJournalmofmAgriculturalmandmFoodmChemistryVJ2019VJ
ghVJggbWgha

5.7 9

(2019-2019)
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90
ćP“tWPurWQZü wW”ëJidentificationJofJbioactiveJcompoundsJandJonWlineJćP“tWrsüëJassayJinJ
wallopiaJjaponicaJyouttJandJwallopiaJsachalinensisJRwYëchmidtSJleavesJandJrhizomesJgrownJinJPolandYJ
EuropeanmFoodmResearchmandmTechnologyVJ2019VJcefVJgjbWhag

3.4 16

89 PhenolicJandJtriterpenoidJcompositionJandJinhibitionJofJ˛–WamylaseJofJpistachioJkernelsJRPistaciaJ
veraJ“YSJasJaffectedJbyJrootstockJandJirrigationJtreatmentYJFoodmChemistryVJ2018VJcgbVJceaWcef 8.5 14

88 ’ineticsVJbiocompoundsVJantioxidantJactivityVJandJsensoryJattributesJofJquincesJasJaffectedJbyJ
dryingJmethodYJFoodmChemistryVJ2018VJcffVJbfhWbge 8.5 31

87 QualityJofJpomegranateJpomaceJasJaffectedJbyJdryingJmethodYJJournalmofmFoodmSciencemandm
TechnologyVJ2018VJffVJbaheWbaic 3.3 10

86 üheJinfluenceJofJphysicalJpropertiesJofJselectedJplantJmaterialsJonJtheJprocessJofJosmoticJ
dehydrationYJLWTm-mFoodmSciencemandmTechnologyVJ2018VJjbVJfiiWfje 5.4 21

85 tharacterisationJofJRpolySphenolicJconstituentsJofJtwoJinterspecificJredJhybridsJofJéondoJandJ
éegentJRłitisJviniferaSJbyJ“tWPurWvëzW”ëJQüofYJFoodmChemistryVJ2018VJcdjVJjeWbab 8.5 25

84 uryingWinducedJphysicoWchemicalJchangesJinJcranberryJproductsYJFoodmChemistryVJ2018VJceaVJeeiWeff 8.5 30

83
PhytochemicalJcompositionJofJsmoothiesJcombiningJpomegranateJjuiceJRPunicaJgranatumJ“SJandJ
”editerraneanJminorJcropJpurˆ'esJRwicusJcaricaVJtydoniaJoblongaVJandJZiziphusJjujubeSYJJournalmofm
themSciencemofmFoodmandmAgricultureVJ2018VJjiVJfhdbWfheb

4.3 13

82 PhenolicJandJcarotenoidJprofileJofJnewJgojiJcultivarsJandJtheirJantiWhyperglycemicVJantiWagingJandJ
antioxidantJpropertiesYJJournalmofmFunctionalmFoodsVJ2018VJeiVJgdcWgec 5.1 59

81 PhenolicJcompoundsJandJantioxidantJactivityJofJtwelveJgrapeJcultivarsJmeasuredJbyJchemicalJandJ
electrochemicalJmethodsYJEuropeanmFoodmResearchmandmTechnologyVJ2018VJceeVJbjddWbjed 3.4 17

80
znhibitoryJPotentialJagainstJuigestiveJvnzymesJ“inkedJtoJ besityJandJüypeJcJuiabetesJandJtontentJ
ofJsioactiveJtompoundsJinJcaJtultivarsJofJtheJPeachJwruitJxrownJinJPolandYJPlantmFoodsmformHumanm
NutritionVJ2018VJhdVJdbeWdca

3.9 24

79
 xidativeJëtabilityJofJtheJ”eatJofJsroilersJwedJuietsJëupplementedJwithJłariousJ“evelsJofJ
slackcurrantJvxtractJRéibesJnigrumJ“YSJduringJuifferentJüimeJPeriodYJJournalmofmChemistryVJ2018VJ
cabiVJbWj

2.3 6

78 wormulationJandJstorageJeffectsJonJpomegranateJsmoothieJphenolicJcompositionVJantioxidantJ
capacityJandJcolorYJLWTm-mFoodmSciencemandmTechnologyVJ2018VJjgVJdccWdci 5.4 9

77 üheJvffectJofJëelectedJwruitJ‘uiceJtoncentratesJćsedJasJ smoticJrgentsJonJtheJuryingJ’ineticsJandJ
themicalJPropertiesJofJłacuumW”icrowaveJuryingJofJPumpkinYJJournalmofmFoodmQualityVJ2018VJcabiVJbWbb2.7 13

76 vffectJofJmixingJdifferentJkindsJofJfruitJjuiceJwithJsourJcherryJpureeJonJnutritionalJpropertiesYJ
JournalmofmFoodmSciencemandmTechnologyVJ2017VJfeVJbbeWbcj 3.3 2

75 üheJeffectsJofJflashJreleaseJconditionsJonJtheJphenolicJcompoundsJandJantioxidantJactivityJofJPinotJ
noirJredJwineYJEuropeanmFoodmResearchmandmTechnologyVJ2017VJcedVJjjjWbaah 3.4 13

74 PhytochemicalJcompoundsJandJbiologicalJeffectsJofJrctinidiaJfruitsYJJournalmofmFunctionalmFoodsVJ
2017VJdaVJbjeWcac 5.1 72

73 PreharvestJtreatmentsJwithJmalicVJoxalicVJandJacetylsalicylicJacidsJaffectJtheJphenolicJcompositionJ
andJantioxidantJcapacityJofJcorianderVJdillJandJparsleyYJFoodmChemistryVJ2017VJccgVJbhjWbig 8.5 31
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72 üheJeffectsJofJenzymaticJpreWtreatmentJandJtypeJofJyeastJonJchemicalJpropertiesJofJwhiteJwineYJ
LWTm-mFoodmSciencemandmTechnologyVJ2017VJhjVJeefWefd 5.4 19

71 rnthocyaninsJdecayJinJpomegranateJenrichedJfermentedJmilksJasJaJfunctionJofJbacterialJstrainJandJ
processingJconditionsYJLWTm-mFoodmSciencemandmTechnologyVJ2017VJiaVJbjdWbjj 5.4 23

70 wunctionalJrelationshipsJbetweenJphytochemicalsJandJdryingJconditionsJduringJtheJprocessingJofJ
blackcurrantJpomaceJintoJpowdersYJAdvancedmPowdermTechnologyVJ2017VJciVJbdeaWbdei 4.6 17

69 znfluenceJofJosmoticJdehydrationJpreWtreatmentJandJcombinedJdryingJmethodJonJphysicoWchemicalJ
andJsensoryJpropertiesJofJpomegranateJarilsVJcultivarJ”ollarJdeJvlcheYJFoodmChemistryVJ2017VJcdcVJdagWdbf8.5 40

68 vffectJofJdifferentJdryingJtechniquesJonJphysicalJpropertiesVJtotalJpolyphenolsJandJantioxidantJ
capacityJofJblackcurrantJpomaceJpowdersYJLWTm-mFoodmSciencemandmTechnologyVJ2017VJhiVJbbeWbcb 5.4 36

67 PhenolicJcompositionVJphysicochemicalJpropertiesJandJantioxidantJactivityJofJinterspecificJhybridsJ
ofJgrapesJgrowingJinJPolandYJFoodmChemistryVJ2017VJcbfVJcgdWhd 8.5 45

66 üheJznfluenceJofJtheJ smoticJuehydrationJProcessJonJPhysicochemicalJPropertiesJofJ smoticJ
ëolutionYJMoleculesVJ2017VJccVJ 4.8 15

65 themicalJtompositionJandJrntioxidantJPropertiesJofJPowdersJ btainedJfromJuifferentJPlumJ‘uiceJ
wormulationsYJInternationalmJournalmofmMolecularmSciencesVJ2017VJbiVJ 6.3 19

64
üheJinfluenceJofJyeastJtypeJandJstorageJtemperatureJonJcontentJofJphenolicJcompoundsVJ
antioxidantJactivityVJcolourJandJsensoryJattributesJofJchokeberryJwineYJEuropeanmFoodmResearchmandm
TechnologyVJ2017VJcedVJcbjjWccaj

3.4 9

63 PhenolicJcompositionVJascorbicJacidJcontentVJandJantioxidantJcapacityJofJëpanishJjujubeJRZiziphusJ
jujubeJ”illYSJfruitsYJFoodmChemistryVJ2016VJcabVJdahWbe 8.5 77

62 üheJinfluenceJofJnitrogenJandJpotassiumJfertilisationJonJtheJcontentJofJpolyphenolicJcompoundsJ
andJantioxidantJcapacityJofJcolouredJpotatoYJJournalmofmFoodmCompositionmandmAnalysisVJ2016VJehVJgjWhf 4.1 21

61 PhysicochemicalJpropertiesJofJwholeJfruitJplumJpowdersJobtainedJusingJdifferentJdryingJ
technologiesYJFoodmChemistryVJ2016VJcahVJccdWdc 8.5 75

60 ëensoryJattributesJandJchangesJofJphysicochemicalJpropertiesJduringJstorageJofJsmoothiesJ
preparedJfromJselectedJfruitYJLWTm-mFoodmSciencemandmTechnologyVJ2016VJhbVJbacWbaj 5.4 16

59 tomparisonJofJbioactiveJpotentialJofJcranberryJfruitJandJfruitWbasedJproductsJversusJleavesYJJournalm
ofmFunctionalmFoodsVJ2016VJccVJcdcWcec 5.1 28

58
vffectJofJdriedJpowderJpreparationJprocessJonJpolyphenolicJcontentJandJantioxidantJactivityJofJ
blueJhoneysuckleJberriesJR“oniceraJcaeruleaJ“YJvarYJkamtschaticaSYJLWTm-mFoodmSciencemandm
TechnologyVJ2016VJghVJcbeWccc

5.4 36

57 ëtabilityJofJphenolicJcompoundsVJantioxidantJactivityJandJcolourJthroughJnaturalJsweetenersJ
additionJduringJstorageJofJsourJcherryJpureeYJFoodmChemistryVJ2016VJbjgVJjcfWde 8.5 28

56 üheJinfluenceJofJdifferentJtheJdryingJmethodsJonJchemicalJcompositionJandJantioxidantJactivityJinJ
chokeberriesYJLWTm-mFoodmSciencemandmTechnologyVJ2016VJggVJeieWeij 5.4 86

55 PhenolicJcompoundsVJantioxidantJandJantidiabeticJactivityJofJdifferentJcultivarsJofJwicusJcaricaJ“YJ
fruitsYJJournalmofmFunctionalmFoodsVJ2016VJcfVJecbWedc 5.1 74

(2016-2017)
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54 PhysicoWchemicalVJnutritionalVJandJvolatileJcompositionJandJsensoryJprofileJofJëpanishJjujubeJ
RZiziphusJjujubaJ”illYSJfruitsYJJournalmofmthemSciencemofmFoodmandmAgricultureVJ2016VJjgVJcgicWjb 4.3 62

53 themicalJcompositionVJantioxidantJcapacityVJandJsensoryJqualityJofJdriedJjujubeJfruitsJasJaffectedJbyJ
cultivarJandJdryingJmethodYJFoodmChemistryVJ2016VJcahVJbhaWj 8.5 81

52
thangingJtheJcontentJofJphenolicJcompoundsJasJtheJresponseJofJblackcurrantJRéibesJnigrumJ“YSJ
leavesJafterJblackcurrantJleafJmidgeJRuasineuraJtetensiJéˆ…bsYSJinfestationYJPlantmPhysiologymandm
BiochemistryVJ2016VJbagVJbejWfi

5.4 6

51 vffectJofJcultivarJandJstorageJtemperatureJonJidentificationJandJstabilityJofJpolyphenolsJinJ
strawberryJcloudyJjuicesYJJournalmofmFoodmCompositionmandmAnalysisVJ2016VJfeVJbaWbj 4.1 23

50 vvaluationJofJphytochemicalsVJantioxidantJcapacityVJandJantidiabeticJactivityJofJnovelJsmoothiesJ
fromJselectedJPrunusJfruitsYJJournalmofmFunctionalmFoodsVJ2016VJcfVJdjhWeah 5.1 48

49 zncreasedJcontentJofJphenolicJcompoundsJinJpearJleavesJafterJinfectionJbyJtheJpearJrustJpathogenYJ
PhysiologicalmandmMolecularmPlantmPathologyVJ2015VJjbVJbbdWbbj 2.6 5

48 üechnologicalJaspectsJasJtheJmainJimpactJonJqualityJofJquinceJliquorsYJFoodmChemistryVJ2015VJbghVJdihWjf8.5 13

47 znfluenceJofJ smodehydrationJPretreatmentJandJtombinedJuryingJ”ethodJonJtheJsioactiveJ
PotentialJofJëourJtherryJwruitsYJFoodmandmBioprocessmTechnologyVJ2015VJiVJiceWidg 5.1 36

46 rnalysisJofJ“ipophilicJandJyydrophilicJsioactiveJtompoundsJtontentJinJëeaJsuckthornJRyippophaˆ«J
rhamnoidesJ“YSJserriesYJJournalmofmAgriculturalmandmFoodmChemistryVJ2015VJgdVJebcaWj 5.7 95

45 tomparisonJofJphenolicJcompoundsJandJantioxidantJpotentialJbetweenJselectedJedibleJfruitsJandJ
theirJleavesYJJournalmofmFunctionalmFoodsVJ2015VJbeVJhdgWheg 5.1 109

44 sioactiveJcompoundsJandJsensoryJattributesJofJsourJcherryJpureeJsweetenedJwithJnaturalJ
sweetenersYJInternationalmJournalmofmFoodmSciencemandmTechnologyVJ2015VJfaVJfifWfjb 3.8 10

43 themicalJtompositionVJrntioxidantJtapacityVJandJëensoryJQualityJofJuriedJëourJtherryJwruitsJ
preWuehydratedJinJwruitJtoncentratesYJFoodmandmBioprocessmTechnologyVJ2015VJiVJcahgWcajf 5.1 21

42 uryingJ’ineticsJandJsioactivityJofJseetrootJëlicesJPretreatedJinJtoncentratedJthokeberryJ‘uiceJandJ
uriedJwithJłacuumJ”icrowavesYJDryingmTechnologyVJ2015VJddVJbgeeWbgfd 2.6 40

41 zdentificationJandJquantificationJofJmajorJderivativesJofJellagicJacidJandJantioxidantJpropertiesJofJ
thinningJandJripeJëpanishJpomegranatesYJJournalmofmFunctionalmFoodsVJ2015VJbcVJdfeWdge 5.1 40

40 sioactiveJcompoundJcompositionJofJpomegranateJfruitsJremovedJduringJthinningYJJournalmofmFoodm
CompositionmandmAnalysisVJ2015VJdhVJbbWbj 4.1 31

39 rnalysisJofJPhenolicJtompoundsJandJrntioxidantJrctivityJinJαildJslackberryJwruitsYJInternationalm
JournalmofmMolecularmSciencesVJ2015VJbgVJbefeaWfd 6.3 38

38 ueterminationJofJphenolicJcompoundsJandJantioxidantJactivityJinJleavesJfromJwildJéubusJ“YJspeciesYJ
MoleculesVJ2015VJcaVJejfbWgg 4.8 31

37 vffectsJofJmicrowaveJroastingJonJphysicochemicalJpropertiesJofJpistachiosJRPistaciaveraJ“YSYJFoodm
SciencemandmBiotechnologyVJ2015VJceVJbjjfWcaab 3 30
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36 rntioxidantJpropertyJandJstorageJstabilityJofJquinceJjuiceJphenolicJcompoundsYJFoodmChemistryVJ
2014VJbfcVJcgbWha 8.5 34

35 PhysicochemicalJcharacterisationJofJquinceJfruitsJforJindustrialJusekJyieldVJturbidityVJviscosityJandJ
colourJpropertiesJofJjuicesYJInternationalmJournalmofmFoodmSciencemandmTechnologyVJ2014VJejVJbibiWbice 3.8 9

34 bW”ethylcyclopropeneJpostharvestJtreatmentJandJtheirJeffectJonJappleJqualityJduringJlongWtermJ
storageJtimeYJEuropeanmFoodmResearchmandmTechnologyVJ2014VJcdjVJgadWgbc 3.4 28

33 znfluenceJofJcherryJleafWspotJonJchangesJinJtheJcontentJofJphenolicJcompoundsJinJsourJcherryJ
RPrunusJcerasusJ“YSJleavesYJPhysiologicalmandmMolecularmPlantmPathologyVJ2014VJigVJciWde 2.6 13

32 tharacterizationJofJphenolicJcompoundsJandJantioxidantJactivityJofJëolanumJscabrumJandJëolanumJ
burbankiiJberriesYJJournalmofmAgriculturalmandmFoodmChemistryVJ2014VJgcVJbfbcWj 5.7 19

31 rntioxidantJactivityJandJproteinWpolyphenolJinteractionsJinJaJpomegranateJRPunicaJgranatumJ“YSJ
yogurtYJJournalmofmAgriculturalmandmFoodmChemistryVJ2014VJgcVJgebhWcf 5.7 65

30 vffectJofJbWmethylcyclopropeneJpostharvestJtreatmentJappleJandJstorageJonJtheJcloudyJjuicesJ
propertiesYJLWTm-mFoodmSciencemandmTechnologyVJ2014VJfjVJbbggWbbhe 5.4 3

29
üheJcontentJofJphenolicJcompoundsJinJleafJtissuesJofJwhiteJRresculusJhippocastanumJ“YSJandJredJ
horseJchestnutJRresculusJcareaJyYSJcolonizedJbyJtheJhorseJchestnutJleafJminerJRtamerariaJohridellaJ
ueschkaJPJuimi˜�SYJMoleculesVJ2014VJbjVJbegcfWdg

4.8 29

28 sioactiveJcompoundsJvsYJorganolepticJassessmentJofJâ��smoothiesâ��WtypeJproductsJpreparedJfromJ
selectedJfruitJspeciesYJInternationalmJournalmofmFoodmSciencemandmTechnologyVJ2014VJejVJjiWbag 3.8 18

27 vvaluationJofJsourJcherryJRPrunusJcerasusJ“YSJfruitsJforJtheirJpolyphenolJcontentVJantioxidantJ
propertiesVJandJnutritionalJcomponentsYJJournalmofmAgriculturalmandmFoodmChemistryVJ2014VJgcVJbcddcWef 5.7 73

26 vffectJofJtonvectiveJandJłacuumâ��”icrowaveJuryingJonJtheJsioactiveJtompoundsVJtolorVJandJ
rntioxidantJtapacityJofJëourJtherriesYJFoodmandmBioprocessmTechnologyVJ2014VJhVJicjWieb 5.1 238

25 tombinedJuryingJofJrppleJtubesJbyJćsingJofJyeatJPumpVJłacuumW”icrowaveVJandJzntermittentJ
üechniquesYJFoodmandmBioprocessmTechnologyVJ2014VJhVJjhfWjij 5.1 70

24 uryingJofJxarlicJëlicesJćsingJtonvectiveJPreWdryingJandJłacuumW”icrowaveJwinishingJuryingkJ
’ineticsVJvnergyJtonsumptionVJandJQualityJëtudiesYJFoodmandmBioprocessmTechnologyVJ2014VJhVJdjiWeai 5.1 70

23 vffectJofJlWascorbicJacidJadditionJonJqualityVJpolyphenolicJcompoundsJandJantioxidantJcapacityJofJ
cloudyJappleJjuicesYJEuropeanmFoodmResearchmandmTechnologyVJ2013VJcdgVJhhhWhji 3.4 28

22
rpplicationJofJultraJperformanceJliquidJchromatographyWphotodiodeJdetectorWquadrupoleZtimeJofJ
flightWmassJspectrometryJRćP“tWPurWQZü wW”ëSJmethodJforJtheJcharacterizationJofJphenolicJ
compoundsJofJ“epidiumJsativumJ“YJsproutsYJEuropeanmFoodmResearchmandmTechnologyVJ2013VJcdgVJgjjWhag

3.4 40

21 vffectJofJappleJleavesJadditionJonJphysicochemicalJpropertiesJofJcloudyJbeveragesYJIndustrialmCropsm
andmProductsVJ2013VJeeVJebdWeca 5.9 16

20 tolourVJphenolicJcontentJandJantioxidantJcapacityJofJsomeJfruitsJdehydratedJbyJaJcombinationJofJ
differentJmethodsYJFoodmChemistryVJ2013VJbebVJdiijWjg 8.5 92

19 PolyphenolicJcompositionVJantioxidantJactivityVJandJpolyphenolJoxidaseJRPP SJactivityJofJquinceJ
RtydoniaJoblongaJ”illerSJvarietiesYJJournalmofmAgriculturalmandmFoodmChemistryVJ2013VJgbVJchgcWhc 5.7 111

(2013-2014)
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18
tompositionJandJquantificationJofJmajorJpolyphenolicJcompoundsVJantioxidantJactivityJandJcolourJ
propertiesJofJquinceJandJmixedJquinceJjamsYJInternationalmJournalmofmFoodmSciencesmandmNutritionVJ
2013VJgeVJhejWfg

3.7 21

17 łariabilityJofJphytochemicalJpropertiesJandJcontentJofJbioactiveJcompoundsJinJ“oniceraJcaeruleaJ“YJ
varYJkamtschaticaJberriesYJJournalmofmAgriculturalmandmFoodmChemistryVJ2013VJgbVJbcahcWie 5.7 52

16 tharacterizationJandJcontentJofJflavonolJderivativesJofJrlliumJursinumJ“YJplantYJJournalmofm
AgriculturalmandmFoodmChemistryVJ2013VJgbVJbhgWie 5.7 26

15 zdentificationJandJcharacterizationJofJlowJmolecularJweightJpolyphenolsJinJberryJleafJextractsJbyJ
yP“tWuruJandJ“tWvëzZ”ëYJJournalmofmAgriculturalmandmFoodmChemistryVJ2011VJfjVJbcidaWf 5.7 78

14 vffectJofJpectinaseJtreatmentJonJextractionJofJantioxidantJphenolsJfromJpomaceVJforJtheJ
productionJofJpureeWenrichedJcloudyJappleJjuicesYJFoodmChemistryVJ2011VJbchVJgcdWdb 8.5 59

13 tomparativeJstudyJofJphenolicJcontentJandJantioxidantJactivityJofJstrawberryJpureeVJclearVJandJ
cloudyJjuicesYJEuropeanmFoodmResearchmandmTechnologyVJ2009VJcciVJgcdWgdb 3.4 75

12 vffectJofJlWascorbicJacidVJsugarVJpectinJandJfreezeâ��thawJtreatmentJonJpolyphenolJcontentJofJfrozenJ
strawberriesYJLWTm-mFoodmSciencemandmTechnologyVJ2009VJecVJfibWfig 5.4 47

11
vffectJofJdryingJmethodsJwithJtheJapplicationJofJvacuumJmicrowavesJonJtheJbioactiveJcompoundsVJ
colorVJandJantioxidantJactivityJofJstrawberryJfruitsYJJournalmofmAgriculturalmandmFoodmChemistryVJ2009VJ
fhVJbddhWed

5.7 238

10 vffectsJofJblackcurrantJandJappleJmashJblendingJonJtheJphenolicsJcontentsVJantioxidantJcapacityVJ
andJcolourJofJjuicesYJCzechmJournalmofmFoodmSciencesVJ2009VJchVJddiWdfb 1.3 29

9 sioactiveJcompoundsJofJselectedJfruitJjuicesYJNaturalmProductmCommunicationsVJ2009VJeVJghbWg 0.9 4

8 PolyphenolJcontentJandJantioxidativeJactivityJinJappleJpurˆ'esJwithJrhubarbJjuiceJsupplementYJ
InternationalmJournalmofmFoodmSciencemandmTechnologyVJ2008VJedVJfabWfaj 3.8 12

7 PolyphenolicJcompoundsJandJantioxidantJactivityJofJnewJandJoldJappleJvarietiesYJJournalmofm
AgriculturalmandmFoodmChemistryVJ2008VJfgVJgfcaWda 5.7 252

6
üheJeffectJofJadditionJofJchokeberryVJfloweringJquinceJfruitsJandJrhubarbJjuiceJtoJstrawberryJjamsJ
onJtheirJpolyphenolJcontentVJantioxidantJactivityJandJcolourYJEuropeanmFoodmResearchmandm
TechnologyVJ2008VJcchVJbaedWbafb

3.4 37

5 znfluenceJofJappleJpurˆ'eJpreparationJandJstorageJonJpolyphenolJcontentsJandJantioxidantJactivityYJ
FoodmChemistryVJ2008VJbahVJbehdWbeie 8.5 76

4 rntioxidantJactivityJofJtheJphenolicJcompoundsJofJhawthornVJpineJandJskullcapYJFoodmChemistryVJ
2007VJbadVJifdWifj 8.5 74

3 rntioxidantJactivityJandJphenolicJcompoundsJinJdcJselectedJherbsYJFoodmChemistryVJ2007VJbafVJjeaWjej 8.5 1089

2
znfluenceJofJpolyphenolsJisolatedJfromJëcutellariaJbaicalensisJxeorgiJandJtrataegusJoxyacanthaJonJ
theJoxidativeJstabilityJofJcholesterolJinJbutterJstoredJinJvariousJconditionsYJEuropeanmFoodmResearchm
andmTechnologyVJ2007VJcceVJgdfWgec

3.4 2

1 vffectsJofJvariousJclarificationJtreatmentsJonJphenolicJcompoundsJandJcolorJofJappleJjuiceYJ
EuropeanmFoodmResearchmandmTechnologyVJ2007VJcceVJhffWhgc 3.4 42
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