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k Paper IF Citations

117 NutritionalMxharacteristicsMofMtheMSeedMProteinMinMfgMMediterraneanMγegumesbMAgronomyYM2022YMefYMhdd 3.6 2

116 PurificationYMxharacterizationYMandMvntiproliferativeMvctivityMofMaMSingleaxhainMγectinMfromMViciaM
palaestinaMU–abaceaeVMSeedsbMChemistryfandfBiodiversityYM2021YMemYMefdddmfl 2.5

115 xharacterizationMofMViciaMerviliaMUbitterMvetchVMseedMproteinsYMfreeMaminoMacidsYMandMpolyphenolsbM
JournalfoffFoodfBiochemistryYM2020YMhhYMeegfle 3.3 2

114 PolyphenolsMassociatedMtoMpecticMpolysaccharidesMaccountMforMmostMofMtheMantiproliferativeMandM
antioxidantMactivitiesMinMoliveMextractsbMJournalfoffFunctionalfFoodsYM2019YMkfYMedgigd 5.1 12

113 PurificationMandMpartialMcharacterizationMofMseedMlectinsMfromMViciasMbelongingMtoMsubgenusMVicillaM
sectionMxraccabMBiocatalysisfandfAgriculturalfBiotechnologyYM2019YMenYMedeefe 4.2 3

112 PectinarichMextractsMfromMolivesMinhibitMproliferationMofMxacoafMandMTHPaeMcellsbMFoodfandfFunctionYM
2019YMedYMhmhhahmig 6.1 7

111 xharacterizationMofMViciaMU–abaceaeVMseedMwaterMextractsMwithMpotentialMimmunomodulatoryMandMcellM
antiproliferativeMactivitiesbMJournalfoffFoodfBiochemistryYM2018YMhfYMeefilm 3.3 7

110 vntibacterialYMvntioxidantYMandMvntiproliferativeMvctivitiesMofMandMtheMzssentialMOilsMofMzightMSpeciesbM
MedicinesfpBaselufSwitzerlandrYM2018YMiYM 4.1 10

109 PurificationMofMfreeMarginineMfromMchickpeaMUxicerMarietinumVMseedsbMFoodfChemistryYM2016YMenfYMeeham 8.5 14

108 PurificationMofMcanavanineMfromMtheMlegumeMViciaMdispermabMBiocatalysisfandfAgriculturalf
BiotechnologyYM2016YMiYMeidaeih 4.2 3

107 ósoflavonesMinMchickpeaMUxicerMarietinumVMproteinMconcentratesbMJournalfoffFunctionalfFoodsYM2016YM
feYMemkaenf 5.1 22

106 vMxomprehensiveMvpproachMtoMvntioxidantMvctivityMinMtheMSeedsMofMWildMγegumeMSpeciesMofMTribeM
–abeaebMJournalfoffBotanyYM2016YMfdekYMeak 0

105 PolyphenolMcompositionMandMinMvitroMantiproliferativeMeffectMofMcormYMtepalMandMleafMfromMxrocusM
sativusMγbMonMhumanMcolonMadenocarcinomaMcellsMUxacoafVbMJournalfoffFunctionalfFoodsYM2016YMfhYMemafi 5.1 33

104 –reeMaminoMacidsYMincludingMcanavanineYMinMtheMseedsMfromMgfMViciaMspeciesMbelongingMtoMsubgenusM
VicillabMBiocatalysisfandfAgriculturalfBiotechnologyYM2016YMmYMefkaefn 4.2 8

103 ónfluenceMofMpeptidesaphenolicsMinteractionMonMtheMantioxidantMprofileMofMproteinMhydrolysatesMfromM
wrassicaMnapusbMFoodfChemistryYM2015YMelmYMghkail 8.5 39

102
yeterminationMofMtheMNeurotoxinMgaNaOxalylafYgayiaminopropionicMvcidMandMOtherM–reeMvminoM
vcidsMinMγathyrusMciceraMandMγbMsativusMSeedsMbyMReversedaPhaseMHighaPerformanceMγiquidM
xhromatographybMFoodfAnalyticalfMethodsYM2015YMmYMenigaenke

3.4 6

101
yeterminationMofMγacanavanineMandMotherMfreeMaminoMacidsMinMViciaMdispermaMU–abaceaeVMseedsMbyM
precolumnMderivatizationMusingMdiethylMethoxymethylenemalonateMandMreversedaphaseM
highaperformanceMliquidMchromatographybMTalantaYM2015YMegeYMniam

6.2 14
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100 vntioxidantMandMvntiproliferativeMvctivitiesMofMtheMzssentialMOilsMfromMThymbraMcapitataMandMThymusM
SpeciesM™rownMinMPortugalbMEvidencevbasedfComplementaryfandfAlternativefMedicineYM2015YMfdeiYMmielfe2.3 21

99 vntioxidantMandMxhelatingMvctivityMofMNontoxicαatrophaMcurcasγbMProteinMHydrolysatesMProducedM
byónMVitroyigestionMUsingMPepsinMandMPancreatinbMJournalfoffChemistryYM2015YMfdeiYMean 2.3 10

98 Structureâ��mechanismMrelationshipMofMantioxidantMandMvxzMóMinhibitoryMpeptidesMfromMwheatMglutenM
hydrolysateMfractionatedMbyMpHbMFoodfResearchfInternationalYM2015YMknYMfekaffg 7 47

97 ódentificationMandMcharacterizationMofMantioxidantMpeptidesMfromMchickpeaMproteinMhydrolysatesbM
FoodfChemistryYM2015YMemdYMenhafdf 8.5 116

96 xhemicalMcompositionYMnutritionalMandMantioxidantMpropertiesMofMtheMredMedibleMseaweedMPorphyraM
columbinabMInternationalfJournalfoffFoodfSciencesfandfNutritionYM2014YMkiYMfnnagdi 3.7 57

95 vntiaoxidantYMvntiainflammatoryMandMvntiaproliferativeMvctivitiesMofMMoroccanMxommercialMzssentialM
OilsbMNaturalfProductfCommunicationsYM2014YMnYMenghilmXehddndd 0.9 9

94 xhickpeaMchelatingMpeptidesMinhibitMcopperamediatedMlipidMperoxidationbMJournalfoffthefSciencefoff
FoodfandfAgricultureYM2014YMnhYMgemeam 4.3 18

93
yeterminationMofM˛†MaxyanoaγaalanineYM˛‡Ma™lutamylaM˛†MacyanoaγaalanineYMandMxommonM–reeMvminoM
vcidsMinMViciaMsativaMU–abaceaeVMSeedsMbyMReversedaPhaseMHighaPerformanceMγiquidM
xhromatographybMJournalfoffAnalyticalfMethodsfinfChemistryYM2014YMfdehYMhdndmn

2 8

92 ProteinMandMaminoMacidMcompositionMofMselectMwildMlegumeMspeciesMofMtribeM–abeaebMFoodfChemistryYM
2014YMekgYMnlaedf 8.5 20

91 vntiaoxidantYMantiainflammatoryMandMantiaproliferativeMactivitiesMofMMoroccanMcommercialMessentialM
oilsbMNaturalfProductfCommunicationsYM2014YMnYMimlanh 0.9 19

90 znzymeMproteolysisMenhancedMextractionMofMvxzMinhibitoryMandMantioxidantMcompoundsMUpeptidesM
andMpolyphenolsVMfromMPorphyraMcolumbinaMresidualMcakebMJournalfoffAppliedfPhycologyYM2013YMfiYMeenlaefdk3.2 58

89
PhysicalMandMnutritionalMpropertiesMofMextrudedMproductsMbasedMonMwholeMgrainMwithMtheMadditionMofM
wildMlegumesMUViciaMluteaMsubspbMluteaMvarbMhirtaMandMViciaMsativaMsubspbMsativaVbMInternationalfJournalf
offFoodfSciencefandfTechnologyYM2013YMhmYMenhnaenii

3.8 9

88
vngiotensinaconvertingMenzymeainhibitoryMactivityMinMproteinMhydrolysatesMfromMnormalMandM
anthracnoseMdiseaseadamagedMPhaseolusMvulgarisMseedsbMJournalfoffthefSciencefoffFoodfandf
AgricultureYM2013YMngYMnkeak

4.3 15

87 NutritionalMandMfunctionalMcharacteristicsMofMzrophacaMbaeticaMseedsYMaMlegumeMendemicMtoMtheM
MediterraneanMregionbMGrasasfYfAceitesYM2013YMkhYMffnafgk 1.3

86 HemagglutinatingMactivityMofMpolyphenolsMextractsMfromMsixMgrainMlegumesbMFoodfandfChemicalf
ToxicologyYM2012YMidYMenieah 4.7 7

85 NutritionalMqualityMofMproteinMinMtheMleavesMofMelevenMvsphodelineMspeciesMUγiliaceaeVMfromMTurkeybM
FoodfChemistryYM2012YMegiYMegkdah 8.5 15

84 vntioxidantMandMmetalMchelatingMactivitiesMofMpeptideMfractionsMfromMphaseolinMandMbeanMproteinM
hydrolysatesbMFoodfChemistryYM2012YMegiYMelmnani 8.5 136

83 vntioxidantMandMmetalMchelatingMactivitiesMofMPhaseolusMvulgarisMγbMvarbMαamapaMproteinMisolatesYM
phaseolinMandMlectinMhydrolysatesbMFoodfChemistryYM2012YMegeYMeeilaeekh 8.5 93

(2012-2015)
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82 NutritionalMandMfunctionalMpropertiesMofMViciaMfabaMproteinMisolatesMandMrelatedMfractionsbMFoodf
ChemistryYM2012YMegfYMklalf 8.5 87

81 óronachelatingMactivityMofMchickpeaMproteinMhydrolysateMpeptidesbMFoodfChemistryYM2012YMeghYMeimiam 8.5 87

80 yeterminationMofM˛‡aglutamylaSaethenylacysteineMinMnarbonMvetchMUViciaMnarbonensisMγbVMseedsMbyMhighM
performanceMliquidMchromatographybMAnimalfFeedfSciencefandfTechnologyYM2011YMekiYMefiaegd 3 4

79 NutritionalMcharacteristicsMofMseedMproteinsMinMeiMγathyrusMspeciesMUfabaceaeVMfromMSouthernMSpainbM
LWTfvfFoodfSciencefandfTechnologyYM2011YMhhYMedinaedkh 5.4 16

78 vNTóOXóyvTóVzMvxTóVóTYMóNMTHzMSzzySMO–MfmMVóxóvMSPzxózSM–ROMMSOUTHzRNMSPvóNbMJournalfoff
FoodfBiochemistryYM2011YMgiYMeglgaegmd 3.3 20

77 NutritionalMcharacteristicsMofMseedMproteinsMinMfmMViciaMspeciesMU–abaceaeVMfromMSouthernMSpainbM
JournalfoffFoodfScienceYM2011YMlkYMxeeemafh 3.4 21

76 vMcolorimetricMmethodMforMdeterminationMofM˛‡aglutamylaSaethenylacysteineMinMnarbonMvetchMUViciaM
narbonensisMγbVMseedsbMAnalyticalfBiochemistryYM2011YMhemYMemdag 3.1 7

75 vntioxidantMandMchelatingMactivityMofMαatrophaMcurcasMγbMproteinMhydrolysatesbMJournalfoffthefSciencef
offFoodfandfAgricultureYM2011YMneYMekemafh 4.3 24

74 vffinityMpurificationMandMcharacterisationMofMchelatingMpeptidesMfromMchickpeaMproteinMhydrolysatesbM
FoodfChemistryYM2011YMefnYMhmiahnd 8.5 81

73
zffectsMofMtheMadditionMofMwildMlegumesMUγathyrusMannuusMandMγathyrusMclymenumVMonMtheMphysicalM
andMnutritionalMpropertiesMofMextrudedMproductsMbasedMonMwholeMcornMandMbrownMricebMFoodf
ChemistryYM2011YMefmYMnkeankl

8.5 51

72 zffectMofMchickpeaMproteinMhydrolysatesMonMcellMproliferationMandMinMvitroMbioavailabilitybMFoodf
ResearchfInternationalYM2010YMhgYMegkiaegld 7 38

71 vNTóOXóyvNTMvxTóVóTYMóNMTHzMSzzySMO–M–OURMWóγyMγUPóNUSMSPzxózSM–ROMMSOUTHzRNMSPvóNbM
JournalfoffFoodfBiochemistryYM2010YMghYMehnaekd 3.3 6

70
HealthapromotingMactivitiesMofMultraafilteredMokaraMproteinMhydrolysatesMreleasedMbyMinMvitroM
gastrointestinalMdigestionoMidentificationMofMactiveMpeptideMfromMsoybeanMlipoxygenasebMEuropeanf
FoodfResearchfandfTechnologyYM2010YMfgdYMkiiakkg

3.4 37

69
ProteinMisolatesMfromMtwoMMediterraneanMlegumesoMγathyrusMclymenumMandMγathyrusMannuusbM
xhemicalMcompositionYMfunctionalMpropertiesMandMproteinMcharacterisationbMFoodfChemistryYM2010YM
effYMiggaigm

8.5 24

68 SunflowerMproteinMhydrolysatesMreduceMcholesterolMmicellarMsolubilitybMPlantfFoodsfforfHumanf
NutritionYM2009YMkhYMmkang 3.9 44

67 xhemicalMxompositionMandMNutritionalMxharacteristicsMofMtheMSeedMOilMofMWildMγathyrusYMγensMandM
PisumMSpeciesMfromMSouthernMSpainbMJAOCSufJournalfoffthefAmericanfOilfChemistsofSocietyYM2009YMmkYMgfnaggi1.8 11

66 –attyMvcidMyistributionMinMtheMSeedM–lourMofMWildMViciaMSpeciesMfromMSouthernMSpainbMJAOCSufJournalf
offthefAmericanfOilfChemistsofSocietyYM2009YMmkYMnllanmg 1.8 18

65 xhelatingYMantioxidantMandMantiproliferativeMactivityMofMViciaMsativaMpolyphenolMextractsbMEuropeanf
FoodfResearchfandfTechnologyYM2009YMfgdYMgigagin 3.4 40
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64 vnalyticalMnutritionalMcharacteristicsMofMseedMproteinsMinMsixMwildMγupinusMspeciesMfromMSouthernM
SpainbMFoodfChemistryYM2009YMeelYMhkkahkn 8.5 29

63
PurificationMofMangiotensinMconvertingMenzymeMinhibitoryMpeptidesMfromMsunflowerMproteinM
hydrolysatesMbyMreverseaphaseMchromatographyMfollowingMaffinityMpurificationbMLWTfvfFoodfSciencef
andfTechnologyYM2009YMhfYMffmafgf

5.4 31

62 vntioxidantMactivityMofMseedMpolyphenolsMinMfifteenMwildMγathyrusMspeciesMfromMSouthMSpainbMLWTfvf
FoodfSciencefandfTechnologyYM2009YMhfYMldialdn 5.4 30

61 StabilityMofMsunflowerMproteinMhydrolysatesMinMsimulatedMgastricMandMintestinalMfluidsMandMxacoafMcellM
extractsbMLWTfvfFoodfSciencefandfTechnologyYM2009YMhfYMehnkaeidd 5.4 25

60 ProductionMofMcopperachelatingMpeptidesMafterMhydrolysisMofMsunflowerMproteinsMwithMpepsinMandM
pancreatinbMLWTfvfFoodfSciencefandfTechnologyYM2008YMheYMenlgaenll 5.4 67

59 xhickpeaMproteinMhydrolysateMasMaMsubstituteMforMserumMinMcellMculturebMCytotechnologyYM2008YMilYMfkgalf 2.2 24

58 vffinityMpurificationMofMcopperMchelatingMpeptidesMfromMchickpeaMproteinMhydrolysatesbMJournalfoff
AgriculturalfandfFoodfChemistryYM2007YMiiYMgnhnaih 5.7 45

57 PartialMpurificationMandMimmobilizationcstabilizationMonMhighlyMactivatedMglyoxylaagaroseMsupportsMofM
differentMproteasesMfromMflavourzymebMJournalfoffAgriculturalfandfFoodfChemistryYM2007YMiiYMkidgam 5.7 8

56 vffinityMpurificationMofMcopperachelatingMpeptidesMfromMsunflowerMproteinMhydrolysatesbMJournalfoff
AgriculturalfandfFoodfChemistryYM2007YMiiYMkidnaeh 5.7 48

55
zffectMofMtheMsupportMandMexperimentalMconditionsMinMtheMintensityMofMtheMmultipointMcovalentM
attachmentMofMproteinsMonMglyoxylaagaroseMsupportsoMxorrelationMbetweenMenzymeâ��supportM
linkagesMandMthermalMstabilitybMEnzymefandfMicrobialfTechnologyYM2007YMhdYMeekdaeekk

3.8 179

54 zlectrophoreticMcharacterizationMofMvmaranthusMγbMseedMproteinsMandMitsMsystematicMimplicationsbM
BotanicalfJournalfoffthefLinneanfSocietyYM2007YMeiiYMilakg 2.2 23

53 ObtainingMofMwrassicaMcarinataMproteinMhydrolysatesMenrichedMinMbioactiveMpeptidesMusingM
immobilizedMdigestiveMproteasesbMFoodfResearchfInternationalYM2007YMhdYMngeangm 7 53

52 wiochemicalMandMphysiologicalMcharacteristicsMofMtransgenicMxaMVMgiSooiaaMMtomatoM2007YMhhgahhh

51 ómmobilizationMofMangiotensinaconvertingMenzymeMonMglyoxylaagarosebMJournalfoffAgriculturalfandf
FoodfChemistryYM2006YMihYMhkheai 5.7 37

50 vffinityMpurificationMofMangiotensinMconvertingMenzymeMinhibitoryMpeptidesMusingMimmobilizedMvxzbM
JournalfoffAgriculturalfandfFoodfChemistryYM2006YMihYMlefdah 5.7 34

49 ProductionMofMwrassicaMcarinataMproteinMhydrolyzatesMwithMaMhighM–ischerTsMratioMusingMimmobilizedM
proteasesbMJournalfoffAgriculturalfandfFoodfChemistryYM2006YMihYMlkfeal 5.7 18

48 wóNyóN™MTOMxHóxβPzvMUxóxzRMvRózTóNUMMγbVMPvfMvγwUMóNMzNHvNxzSMHzMóNayzPzNyzNTM
OXóyvTóVzMRzvxTóONSbMJournalfoffFoodfBiochemistryYM2006YMgdYMhhhahif 3.3 6

47 xhickpeaMpafMalbuminMbindsMheminbMPlantfScienceYM2005YMekmYMeednaeeeh 5.3 12

(2005-2009)
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46 ProductionMofMγupinusMangustifoliusMproteinMhydrolysatesMwithMimprovedMfunctionalMpropertiesbM
GrasasfYfAceitesYM2005YMikYM 1.3 20

45 zffectMofMchickpeaMaqueousMextractsYMorganicMextractsYMandMproteinMconcentratesMonMcellM
proliferationbMJournalfoffMedicinalfFoodYM2004YMlYMeffan 2.8 20

44 vminoMacidsMcompositionMofMTeucriumMnutletMproteinsMandMtheirMsystematicMsignificancebMAnnalsfoff
BotanyYM2004YMnhYMkeiafe 4.1 11

43 yeterminationMofMtryptophanMbyMhighaperformanceMliquidMchromatographyMofMalkalineMhydrolysatesM
withMspectrophotometricMdetectionbMFoodfChemistryYM2004YMmiYMgelagfd 8.5 147

42 RapeseedMproteinMhydrolysatesoMaMsourceMofMHóVMproteaseMpeptideMinhibitorsbMFoodfChemistryYM2004YM
mlYMgmlagnf 8.5 48

41 wrassicaMcarinataMproteinMisolatesoMchemicalMcompositionYMproteinMcharacterizationMandMimprovementM
ofMfunctionalMpropertiesMbyMproteinMhydrolysisbMFoodfChemistryYM2004YMmmYMgglaghk 8.5 103

40 PurificationMofManMvxzMinhibitoryMpeptideMafterMhydrolysisMofMsunflowerMUHelianthusMannuusMγbVM
proteinMisolatesbMJournalfoffAgriculturalfandfFoodfChemistryYM2004YMifYMenfmagf 5.7 174

39 ProductionMandMcharacterizationMofMcaseinMhydrolysatesMwithMaMhighMaminoMacidM–ischerTsMratioMusingM
immobilizedMproteasesbMInternationalfDairyfJournalYM2004YMehYMiflaigg 3.5 36

38 UtilisationMofMrapeseedMproteinMisolatesMforMproductionMofMpeptidesMwithMangiotensinMóaconvertingM
enzymeMUvxzVainhibitoryMactivitybMGrasasfYfAceitesYM2004YMiiYM 1.3 3

37 ónteractionMofMγupinusMangustifoliusMγbM˛–MandM˛‡MconglutinsMwithM
egahydroperoxideaeeYnaoctadecadienoicMacidbMFoodfChemistryYM2003YMmdYMielaifg 8.5 8

36 ProductionMofMaceMinhibitoryMpeptidesMbyMdigestionMofMchickpeaMleguminMwithMalcalasebMFoodf
ChemistryYM2003YMmeYMgkgagkn 8.5 165

35 UtilisationMofMchickpeaMproteinMisolatesMforMproductionMofMpeptidesMwithMangiotensinMóaconvertingM
enzymeMUvxzVainhibitoryMactivitybMJournalfoffthefSciencefoffFoodfandfAgricultureYM2002YMmfYMnkdanki 4.3 133

34 γupinusMangustifoliusMproteinMisolatesoMchemicalMcompositionYMfunctionalMpropertiesMandMproteinM
characterizationbMFoodfChemistryYM2002YMlkYMghnagik 8.5 116

33 Stabilizationâ��immobilizationMofMcarboxypeptidaseMvMtoMaldehydeâ��agaroseMgelsbMEnzymefandf
MicrobialfTechnologyYM2002YMgeYMleealem 3.8 35

32 vlcalaseMrapeseedMinhibitorsoMpurificationMandMpartialMcharacterizationbMJournalfoffEnzymefInhibitionf
andfMedicinalfChemistryYM2001YMekYMmeal

31 ObtentionMandMusesMofMproteinMhydrolysatesbMGrasasfYfAceitesYM2001YMifYM 1.3 2

30 –actorsMaffectingMtheMinMvitroMproteinMdigestibilityMofMchickpeaMalbuminsbMJournalfoffthefSciencefoff
FoodfandfAgricultureYM2000YMmdYMlnamh 4.3 53

29 SunflowerMproteinMhydrolysatesMforMdietaryMtreatmentMofMpatientsMwithMliverMfailurebMJAOCSufJournalf
offthefAmericanfOilfChemistsofSocietyYM2000YMllYMefeaefk 1.8 24
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28 zffectMofMvlcalaseâ�¢MonMoliveMpomaceMproteinMextractionbMJAOCSufJournalfoffthefAmericanfOilf
ChemistsofSocietyYM2000YMllYMemeaemi 1.8 12

27 PartiallyMhydrolyzedMrapeseedMproteinMisolatesMwithMimprovedMfunctionalMpropertiesbMJAOCSufJournalf
offthefAmericanfOilfChemistsofSocietyYM2000YMllYMhhlahid 1.8 119

26 ProteinMisolatesMfromMchickpeaMUxicerMarietinumMγbVoMchemicalMcompositionYMfunctionalMpropertiesMandM
proteinMcharacterizationbMFoodfChemistryYM1999YMkhYMfglafhg 8.5 188

25 ProteinMqualityMofMchickpeaMUxicerMarietinumMγbVMproteinMhydrolysatesbMFoodfChemistryYM1999YMklYMfknaflh 8.5 89

24
THzMMvγvTzMyzHYyRO™zNvSzM™zNzM–ROMMwOTRYOxOxxUSMwRvUNóóMUxHγOROPHYTvYM
xHγOROPHYxzvzVoMxγONóN™YMSzQUzNxzMvNvγYSóSYMvNyMzXPRzSSóONMóNMzSxHzRóxHóvMxOγóbM
JournalfoffPhycologyYM1999YMgiYMefeaefl

3 2

23 ProductionMandMcharacterizationMofManMextensiveMrapeseedMproteinMhydrolysatebMJAOCSufJournalfoff
thefAmericanfOilfChemistsofSocietyYM1999YMlkYMmenamfg 1.8 64

22 PeptideMcharacteristicsMofMsunflowerMproteinMhydrolysatesbMJAOCSufJournalfoffthefAmericanfOilf
ChemistsofSocietyYM1999YMlkYMehiiaehkd 1.8 53

21 ónteractionMofMchickpeaMUxicerMarietinumMγbVMleguminMwithMoxidizedMlinoleicMacidbMJournalfoff
AgriculturalfandfFoodfChemistryYM1999YMhlYMmegam 5.7 11

20 ProductionMofMextensiveMchickpeaMUxicerMarietinumMγbVMproteinMhydrolysatesMwithMreducedMantigenicM
activitybMJournalfoffAgriculturalfandfFoodfChemistryYM1999YMhlYMgllkame 5.7 58

19 PurificationMandMpartialMcharacterizationMofMchickpeaMfSMalbuminbMJournalfoffAgriculturalfandfFoodf
ChemistryYM1999YMhlYMehdian 5.7 37

18 ProductionMofManMextensiveMsunflowerMproteinMhydrolysateMbyMsequentialMhydrolysisMwithMendoaMandM
exoaproteasesbbMGrasasfYfAceitesYM1999YMidYMhlfahlk 1.3 31

17 zffectMofMcookingMonMproteinMqualityMofMchickpeaMUxicerMarietinumVMseedsbMFoodfChemistryYM1998YMkfYMeak 8.5 56

16 zffectMofMprocessingMonMwaterMabsorptionMandMsofteningMkineticsMinMchickpeaMUxicerMarietinumγVM
seedsbMJournalfoffthefSciencefoffFoodfandfAgricultureYM1998YMlmYMeknaelh 4.3 20

15 NeutralMlipidsMofMchickpeaMflourMandMproteinMisolatesbMJAOCSufJournalfoffthefAmericanfOilfChemistsof
SocietyYM1998YMliYMmieamii 1.8 6

14 PolarMlipidsMofMdefattedMchickpeaMUxicerMarietinumMγbVMflourMandMproteinMisolatesbMFoodfChemistryYM
1998YMkgYMgilagke 8.5 24

13 xomparativeMStudyMofMxhickpeaMandMPeaMPafMvlbuminsbMJournalfoffAgriculturalfandfFoodfChemistryYM
1998YMhkYMgkdnagkeg 5.7 24

12 zffectMofMprocessingMonMwaterMabsorptionMandMsofteningMkineticsMinMchickpeaMUxicerMarietinumγVM
seedsM1998YMlmYMekn 1

11 xhemicalMcompositionMofMextractedMdriedMoliveMpomacesMcontainingMtwoMandMthreeMphasesbMFoodf
BiotechnologyYM1997YMeeYMflgafne 2.2 33

(1997-2000)
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10 ResolutionMandMpurificationMofManMaldehydeageneratingMandManMalcoholageneratingMfattyMacylaxovM
reductaseMfromMpeaMleavesMUPisumMsativumMγbVbMArchivesfoffBiochemistryfandfBiophysicsYM1997YMghdYMkhalf 4.1 95

9 Obtenciˆ‡nMyMcaracterizaciˆ‡nMdeMaisladosMproteicosMdeMcolzabMGrasasfYfAceitesYM1997YMhmYMfmfafmn 1.3 10

8 γeafMwaxMketonesMinMtheMgenusMxoincyabMPhytochemistryYM1996YMhfYMedhlaedid 4 5

7 SterolMcompositionMinxoincyaMUwrassicaceaeVbMJAOCSufJournalfoffthefAmericanfOilfChemistsofSocietyYM
1995YMlfYMhngahni 1.8 4

6 –attyMacidsMofMleafMwaxMestersMinMxoincyaMRouyMUwrassicaceaeVbMBotanicalfJournalfoffthefLinneanf
SocietyYM1995YMeemYMknalk 2.2

5 γeafMwaxMalkanesMinMtheMgenusMcoincyabMPhytochemistryYM1994YMgkYMghnagif 4 14

4 γeafMwaxMalcoholsMinxoincyaMUwrassicaceaeVbMJAOCSufJournalfoffthefAmericanfOilfChemistsofSocietyYM
1994YMleYMkleaklg 1.8 10

3 xhemotaxonomicMstudyMofMseedMglucosinolateMcompositionMinMxoincyaMRouyMUwrassicaceaeVbM
BotanicalfJournalfoffthefLinneanfSocietyYM1994YMeekYMghgagid 2.2 7

2 γeafMwaxesMinMxoincyaMRouyMUwrassicaceaeVbMBotanicalfJournalfoffthefLinneanfSocietyYM1994YMeehYMehlaeif 2.2 4

1 –attyMacidMcompositionMofMseedMoilMtriglyceridesMinxoincyaMUwrassicaceaeVbMJAOCSufJournalfoffthef
AmericanfOilfChemistsofSocietyYM1993YMldYMeeilaeeim 1.8 6
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