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176 TheLeffectLofLaLplantYderivedLbiostimulantLonLmetabolicLprofilingLandLcropLperformanceLofLlettuceL
grownLunderLsalineLconditionsZLScientiakHorticulturaeXL2015XLahbXLabdYacc 4.1 187

175
ReviewLonL ycotoxinLyssuesLinLRuminantsjLβccurrenceLinLvoragesXLuffectsLofL ycotoxinLyngestionL
onLxealthLStatusLandLqnimalLPerformanceLandLPracticalLStrategiesLtoLsounteractLTheirL×egativeL
uffectsZLToxinsXL2015XLgXLc]egYaaa

4.9 169

174 sookingLqualityLandLstarchLdigestibilityLofLglutenLfreeLpastaLusingLnewLbeanLflourZLFoodkChemistryXL
2015XLageXLdcYi 8.5 101

173 qdditionLofLplantLextractsLtoLmeatLandLmeatLproductsLtoLextendLshelfYlifeLandLhealthYpromotingL
attributesjLanLoverviewZLCurrentkOpinionkinkFoodkScienceXL2020XLcaXLhaYhg 9.8 91

172 PhytochemicalLconstituentsLandLinLvitroLradicalLscavengingLactivityLofLdifferentLqloeLspeciesZLFoodk
ChemistryXL2015XLag]XLe]aYg 8.5 87

171 ympactLofLconventional[nonYconventionalLextractionLmethodsLonLtheLuntargetedLphenolicLprofileLofL
 oringaLoleiferaLleavesZLFoodkResearchkInternationalXL2019XLaaeXLcaiYcbg 7 83

170
uffectsLofLsalineLstressLonLmineralLcompositionXLphenolicLacidsLandLflavonoidsLinLleavesLofLartichokeL
andLcardoonLgenotypesLgrownLinLfloatingLsystemZLJournalkofkthekSciencekofkFoodkandkAgricultureXL
2013XLicXLaaaiYbg

4.3 81

169 ynsightLintoLtheLroleLofLgraftingLandLarbuscularLmycorrhizaLonLcadmiumLstressLtoleranceLinLtomatoZL
FrontierskinkPlantkScienceXL2015XLfXLdgg 6.2 80

168
wuaranaLseedLextractsLasLaLusefulLstrategyLtoLextendLtheLshelfLlifeLofLporkLpattiesjLUxP’sYuSy[QTβvL
phenolicLprofileLandLimpactLonLmicrobialLinactivationXLlipidLandLproteinLoxidationLandLantioxidantL
capacityZLFoodkResearchkInternationalXL2018XLaadXLeeYfc

7 79

167 ynfluenceLofLpitangaLleafLextractsLonLlipidLandLproteinLoxidationLofLporkLburgerLduringLshelfYlifeZL
FoodkResearchkInternationalXL2018XLaadXLdgYed 7 75

166 ynteractionLofLdietaryLpolyphenolsLandLgutLmicrobiotajL icrobialLmetabolismLofLpolyphenolsXL
influenceLonLtheLgutLmicrobiotaXLandLimplicationsLonLhostLhealthZLFoodkFrontiersXL2020XLaXLa]iYacc 4.2 74

165 ynLvitroLstarchLdigestionLandLpredictedLglycemicLindexLofLcerealLgrainsLcommonlyLutilizedLinLpigL
nutritionZLAnimalkFeedkSciencekandkTechnologyXL2012XLagdXLafcYagc 3 71

164 vactorsLaffectingLstarchLutilizationLinLlargeLanimalLfoodLproductionLsystemjLqLreviewZLStarch/Staerke
XL2014XLffXLgbYi] 2.3 65

163  etaboliteLprofilingLandLvolatilesLofLpineappleLwineLandLvinegarLobtainedLfromLpineappleLwasteZL
FoodkChemistryXL2017XLbbiXLgcdYgdb 8.5 64

162 uvaluationLofLphenolicLprofileLandLantioxidantLcapacityLinLglutenYfreeLfloursZLFoodkChemistryXL2017XL
bbhXLcfgYcgc 8.5 60

161 PhenolicLprofilingLandLinLvitroLbioactivityLofL oringaLoleiferaLleavesLasLaffectedLbyLdifferentL
extractionLsolventsZLFoodkResearchkInternationalXL2020XLabgXLa]hgab 7 55

160 UxP’sYuSyYQTβvY SLprofileLofLpolyphenolsLinLwojiLberriesLT’yciumLbarbarumL’ZULandLitsLdynamicsL
duringLinLvitroLgastrointestinalLdigestionLandLfermentationZLJournalkofkFunctionalkFoodsXL2018XLd]XLefdYegb5.1 55
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159 uxploitationLofLalfalfaLseedLT edicagoLsativaL’ZULflourLintoLglutenYfreeLriceLcookiesjL×utritionalXL
antioxidantLandLqualityLcharacteristicsZLFoodkChemistryXL2018XLbciXLfgiYfhg 8.5 54

158 ympactLofLboilingLonLfreeLandLboundLphenolicLprofileLandLantioxidantLactivityLofLcommercialL
glutenYfreeLpastaZLFoodkResearchkInternationalXL2017XLa]]XLfiYgg 7 52

157  ildLPotassiumLshlorideLStressLqltersLtheL ineralLsompositionXLxormoneL×etworkXLandLPhenolicL
ProfileLinLqrtichokeL’eavesZLFrontierskinkPlantkScienceXL2016XLgXLidh 6.2 52

156 ReducingLtheLglycaemicLindexLandLincreasingLtheLslowlyLdigestibleLstarchLcontentLinLglutenYfreeL
cerealYbasedLfoodsjLaLreviewZLInternationalkJournalkofkFoodkSciencekandkTechnologyXL2018XLecXLe]Yf] 3.8 51

155 PhenolicLsompoundsLandLSesquiterpeneL’actonesLProfileLinL’eavesLofL×ineteenLqrtichokeL
sultivarsZLJournalkofkAgriculturalkandkFoodkChemistryXL2016XLfdXLhed]Yhedh 5.7 51

154 ulderberryLTSambucusLnigraL’ZULasLpotentialLsourceLofLantioxidantsZLsharacterizationXLoptimizationL
ofLextractionLparametersLandLbioactiveLpropertiesZLFoodkChemistryXL2020XLcc]XLabgbff 8.5 49

153 rotanicalLandLbiologicalLpesticidesLelicitLaLsimilarLynducedLSystemicLResponseLinLtomatoLTSolanumL
lycopersicumULsecondaryLmetabolismZLPhytochemistryXL2016XLac]XLefYfc 4 49

152 tiscriminationLofLTunisianLandLytalianLextraYvirginLoliveLoilsLaccordingLtoLtheirLphenolicLandLsterolicL
fingerprintsZLFoodkResearchkInternationalXL2018XLa]fXLib]Yibg 7 48

151 wlutenYfreeLfloursLfromLcerealsXLpseudocerealsLandLlegumesjLPhenolicLfingerprintsLandLinLvitroL
antioxidantLpropertiesZLFoodkChemistryXL2019XLbgaXLaegYafd 8.5 47

150 SeleniumLriofortificationLinLjLymplicationsLonLStrawberryLvruitsLQualityXLsontentLofLrioactiveLxealthL
reneficialLsompoundsLandL etabolomicLProfileZLFrontierskinkPlantkScienceXL2017XLhXLahhg 6.2 47

149 somparisonLofLproteomeLresponseLtoLsalineLandLzincLstressLinLlettuceZLFrontierskinkPlantkScienceXL
2015XLfXLbd] 6.2 44

148 PhenolicLprofileLandLfermentationLpatternsLofLdifferentLcommercialLglutenYfreeLpastaLduringLinL
vitroLlargeLintestineLfermentationZLFoodkResearchkInternationalXL2017XLigXLghYhf 7 43

147 UntargetedLmetabolomicsLrevealsLdifferencesLinLchemicalLfingerprintsLbetweenLPtβLandLnonYPtβL
wranaLPadanoLcheesesZLFoodkResearchkInternationalXL2018XLaacXLd]gYdac 7 43

146 rioaccessibilityLofLphenolicLcompoundsLfollowingLinLvitroLlargeLintestineLfermentationLofLnutsLforL
humanLconsumptionZLFoodkChemistryXL2018XLbdeXLfccYfd] 8.5 43

145
shangesLinLriomassXL ineralLsompositionXLandLQualityLofLsardoonLinLResponseLtoL[vormulajLseeL
text]jslTYULRatioLandL×itrateLteprivationLfromLtheL×utrientLSolutionZLFrontierskinkPlantkScienceXL2016XL
gXLigh

6.2 40

144 ProteomicLinsightLintoLtheLmitigationLofLwheatLrootLdroughtLstressLbyLarbuscularLmycorrhizaeZL
JournalkofkProteomicsXL2017XLafiXLbaYcb 3.9 39

143 ydentificationLofLphenolicLmarkersLforLsaffronLauthenticityLandLoriginjLqnLuntargetedLmetabolomicsL
approachZLFoodkResearchkInternationalXL2019XLabfXLa]hehd 7 39

142 ynteractionsLbetweenLphenolicLcompoundsXLamylolyticLenzymesLandLstarchjLanLupdatedLoverviewZL
CurrentkOpinionkinkFoodkScienceXL2020XLcaXLa]bYaac 9.8 37
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141
×ewLassessmentLbasedLonLtheLuseLofLprincipalLfactorLanalysisLtoLinvestigateLcornLsilageLqualityLfromL
nutritionalLtraitsXLfermentationLendLproductsLandLmycotoxinsZLJournalkofkthekSciencekofkFoodkandk
AgricultureXL2016XLifXLdcgYdh

4.3 36

140 PhenolicLprofileLandLinLvitroLantioxidantLpowerLofLdifferentLmilkLthistleL[SilybumLmarianumLT’ZUL
waertnZ]LcultivarsZLIndustrialkCropskandkProductsXL2016XLhcXLaaYaf 5.9 35

139 uffectLofLnitrogenLfertilizationLonLchemicalLcompositionLandLrumenLfermentationLofLdifferentLpartsL
ofLplantsLofLthreeLcornLhybridsZLAnimalkFeedkSciencekandkTechnologyXL2011XLafdXLb]gYbaf 3 34

138 PlasmaLglucoseLresponseLandLglycemicLindicesLinLpigsLfedLdietsLdifferingLinLinLvitroLhydrolysisL
indicesZLAnimalXL2012XLfXLa]fhYgf 3.1 34

137 tiscriminationLofLextraYvirginYoliveLoilsLfromLdifferentLcultivarsLandLgeographicalLoriginsLbyL
untargetedLmetabolomicsZLFoodkResearchkInternationalXL2019XLabaXLgdfYgec 7 34

136 ytalianLβpuntiaLficusYindicaLsladodesLasLRichLSourceLofLrioactiveLsompoundsLwithL
xealthYPromotingLPropertiesZLFoodsXL2018XLgXL 4.9 32

135 uffectLofLdietaryLpolyphenolsLonLtheLinLvitroLstarchLdigestibilityLofLpigmentedLmaizeLvarietiesLunderL
cookingLconditionsZLFoodkResearchkInternationalXL2018XLa]hXLahcYaia 7 31

134 PigmentedLsorghumLpolyphenolsLasLpotentialLinhibitorsLofLstarchLdigestibilityjLqnLinLvitroLstudyL
combiningLstarchLdigestionLandLuntargetedLmetabolomicsZLFoodkChemistryXL2020XLcabXLabf]gg 8.5 31

133
udibleLnutsLdeliverLpolyphenolsLandLtheirLtransformationLproductsLtoLtheLlargeLintestinejLqnLinLvitroL
fermentationLmodelLcombiningLtargeted[untargetedLmetabolomicsZLFoodkResearchkInternationalXL
2019XLaafXLghfYgid

7 31

132 ×ewLinsightLintoLtheLroleLofLresistantLstarchLinLpigLnutritionZLAnimalkFeedkSciencekandkTechnologyXL
2015XLb]aXLaYac 3 30

131 uxploitationLofLsommonLreanLvloursLwithL’owLqntinutrientLsontentLforL akingL×utritionallyL
unhancedLriscuitsZLFrontierskinkPlantkScienceXL2016XLgXLibh 6.2 29

130 wlutenYfreeLcerealYbasedLfoodLproductsjLtheLpotentialLofLmetabolomicsLtoLinvestigateLchangesLinL
phenolicsLprofileLandLtheirLinLvitroLbioaccessibilityZLCurrentkOpinionkinkFoodkScienceXL2018XLbbXLaYh 9.8 29

129
uffectLofLdifferentLsolubleLdietaryLfibresLonLtheLphenolicLprofileLofLblackberryLpureeLsubjectedLtoLinL
vitroLgastrointestinalLdigestionLandLlargeLintestineLfermentationZLFoodkResearchkInternationalXL2020XL
ac]XLa]hied

7 28

128 wlutenLfreeLriceLcookiesLwithLresistantLstarchLingredientsLfromLmodifiedLwaxyLriceLstarchesjL
×utritionalLaspectsLandLtexturalLcharacteristicsZLJournalkofkCerealkScienceXL2017XLgfXLaegYafd 3.8 27

127 UntargetedLmetabolomicsLtoLinvestigateLtheLphenolicLcompositionLofLshardonnayLwinesLfromL
differentLoriginsZLJournalkofkFoodkCompositionkandkAnalysisXL2018XLgaXLhgYic 4.1 27

126 ympactLofLcookingLandLfermentationLbyLlacticLacidLbacteriaLonLphenolicLprofileLofLquinoaLandL
buckwheatLseedsZLFoodkResearchkInternationalXL2019XLaaiXLhhfYhid 7 26

125 ProtectiveLuffectsLofLTvarZLwinpentULagainstL’ipopolysaccharideYynducedLynflammationLandL otorL
qlterationLinL iceZLMoleculesXL2021XLbfXL 4.8 26

124
 ilkLmetabolomicsLbasedLonLultraYhighYperformanceLliquidLchromatographyLcoupledLwithL
quadrupoleLtimeYofYflightLmassLspectrometryLtoLdiscriminateLdifferentLcowsLfeedingLregimensZL
FoodkResearchkInternationalXL2020XLacdXLa]ibgi

7 25
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123
ynLvitroLlargeLintestineLfermentationLofLglutenYfreeLriceLcookiesLcontainingLalfalfaLseedLT edicagoL
sativaL’ZULflourjLqLcombinedLmetagenomic[metabolomicLapproachZLFoodkResearchkInternationalXL
2019XLab]XLcabYcba

7 24

122 ynLvitroLproductionLofLshortYchainLfattyLacidsLfromLresistantLstarchLbyLpigLfaecalLinoculumZLAnimalXL
2013XLgXLaddfYec 3.1 23

121 UseLofLprincipalLfactorLanalysisLtoLgenerateLaLcornLsilageLfermentativeLqualityLindexLtoLrankLwellYLorL
poorlyLpreservedLforagesZLJournalkofkthekSciencekofkFoodkandkAgricultureXL2016XLifXLafhfYif 4.3 22

120 PhenolicLfingerprintLallowsLdiscriminatingLprocessedLtomatoLproductsLandLtracingLdifferentL
processingLsitesZLFoodkControlXL2017XLgcXLfifYg]c 6.2 22

119 shemicalLcompositionLandLrumenLdegradabilityLofLthreeLcornLhybridsLtreatedLwithLinsecticidesL
againstLtheLuuropeanLcornLborerLTβstriniaLnubilalisUZLAnimalkFeedkSciencekandkTechnologyXL2010XLaeeXLbeYcb3 22

118 TransformationLofLpolyphenolsLfoundLinLpigmentedLglutenYfreeLfloursLduringLinLvitroLlargeL
intestinalLfermentationZLFoodkChemistryXL2019XLbihXLabe]fh 8.5 20

117
PerformanceLandLmatrixLeffectLobservedLinLQuushuRSLextractionLandLtandemLmassLspectrometryL
analysesLofLpesticideLresiduesLinLdifferentLtargetLcropsZLJournalkofkChromatographickScienceXL2011XL
diXLg]iYad

1.4 20

116 ynLvitroLstarchLdigestibilityLandLqualityLattributesLofLglutenLfreeLâ��tagliatelleâ��LpreparedLwithLteffLflourL
andLincreasingLlevelsLofLaLnewLdevelopedLbeanLcultivarZLStarch/StaerkeXL2016XLfhXLcgdYcgh 2.3 19

115 UntargetedL etabolomicsLtoLuvaluateLtheLStabilityLofLuxtraYVirginLβliveLβilLwithLqddedL’yciumL
barbarumLsarotenoidsLduringLStorageZLFoodsXL2019XLhXL 4.9 19

114 ×utritionalLcharacterizationLofLrutternutLsquashLTsucurbitaLmoschataLtZUjLuffectLofLvarietyLTqrielLvsZL
PlutoULandLfarmingLtypeLTconventionalLvsZLorganicUZLFoodkResearchkInternationalXL2020XLacbXLa]i]eb 7 19

113 StudyLofLtheLeffectsLofLPRLtoxinXLmycophenolicLacidLandLroquefortineLsLonLinLvitroLgasLproductionL
parametersLandLtheirLstabilityLinLtheLrumenLenvironmentZLJournalkofkAgriculturalkScienceXL2015XLaecXLafcYagf1 18

112 ’ignansLandLwutL icrobiotajLqnLynterplayLRevealingLPotentialLxealthLymplicationsZLMoleculesXL2020XL
beXL 4.8 18

111 PhenolicLProfileLandLSusceptibilityLtoLynfectionLofLPigmentedL aizeLsultivarsZLFrontierskinkPlantk
ScienceXL2018XLiXLaahi 6.2 18

110 riogenicLZnβL×anoparticlesLSynthesizedLUsingLaL×ovelLPlantLuxtractjLqpplicationLtoLunhanceL
PhysiologicalLandLriochemicalLTraitsLinL aizeZLNanomaterialsXL2021XLaaXL 5.4 18

109 UxP’sYuSyYQTβvY SLphenolicLprofilingLandLantioxidantLcapacityLofLbeeLpollenLfromLdifferentL
botanicalLoriginZLInternationalkJournalkofkFoodkSciencekandkTechnologyXL2019XLedXLcceYcdf 3.8 18

108 ympactLofLsoldLversusLxotLrrewingLonLtheLPhenolicLProfileLandLqntioxidantLsapacityLofLRooibosLTUL
xerbalLTeaZLAntioxidantsXL2019XLhXL 7.1 17

107 RedLbeetLTretaLvulgarisULandLamaranthLTqmaranthusLspZULmicrogreensjLuffectLofLstorageLandLinLvitroL
gastrointestinalLdigestionLonLtheLuntargetedLmetabolomicLprofileZLFoodkChemistryXL2020XLccbXLabgdae 8.5 15

106 ynLvitroLcytotoxicLactivityLofLsixLSyzygiumLleafLextractsLasLrelatedLtoLtheirLphenolicLprofilesjLqnL
untargetedLUxP’sYQTβvY SLapproachZLFoodkResearchkInternationalXL2019XLabfXLa]hgae 7 15
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105 PesticidesLcontaminationLinLugyptianLhoneyLsamplesZLJournalkFurkVerbraucherschutzkUndk
LebensmittelsicherheitXL2017XLabXLcagYcbg 2.3 15

104
uffectLofLinoculationLwithL’actobacillusLbuchneriL’rahaiLandL’actococcusLlactisLβbbdLonL
fermentationLandLmycotoxinLproductionLinLmaizeLsilageLcompactedLatLdifferentLdensitiesZLAnimalk
FeedkSciencekandkTechnologyXL2018XLbdfXLcfYde

3 15

103 RapidLdeterminationLofLlycopeneLandL˛†YcaroteneLinLtomatoLbyLliquidLchromatography[electrosprayL
tandemLmassLspectrometryZLJournalkofkthekSciencekofkFoodkandkAgricultureXL2012XLibXLabigYc]c 4.3 14

102 qLcomparisonLofLmethodsLtoLquantifyLprolaminLcontentsLinLcerealsZLItaliankJournalkofkAnimalkScienceXL
2011XLa]XLeb 2.2 14

101 uxtendingLtheLconceptLofLterroirLfromLgrapesLtoLotherLagriculturalLcommoditiesjLanLoverviewZL
CurrentkOpinionkinkFoodkScienceXL2020XLcaXLhhYie 9.8 14

100 WheatLrreadLvortificationLbyLwrapeLPomaceLPowderjL×utritionalXLTechnologicalXLqntioxidantXLandL
SensoryLPropertiesZLFoodsXL2021XLa]XL 4.9 14

99 sanLdifferentLtypesLofLresistantLstarchLinfluenceLtheLin´ vitroLstarchLdigestionLofLglutenLfreeLbreadsoZL
JournalkofkCerealkScienceXL2016XLg]XLbecYbee 3.8 13

98 sarbohydrateLdigestionLandLpredictedLglycemicLindexLofLbakery[confectionaryLexYfoodLintendedLforL
pigLnutritionZLItaliankJournalkofkAnimalkScienceXL2019XLahXLhchYhdi 2.2 13

97 UntargetedL etabolomicLProfilingXL ultivariateLqnalysisLandLriologicalLuvaluationLofLtheLTrueL
 angroveLTL’amZUZLAntioxidantsXL2019XLhXL 7.1 13

96 TheLStrengthLofLtheL×utrientLSolutionL odulatesLtheLvunctionalLProfileLofLxydroponicallyLwrownL
’ettuceLinLaLwenotypeYtependentL annerZLFoodsXL2020XLiXL 4.9 13

95 UntargetedLmetabolomicsLwithLmultivariateLanalysisLtoLdiscriminateLhazelnutLTsorylusLavellanaL’ZUL
cultivarsLandLtheirLgeographicalLoriginZLJournalkofkthekSciencekofkFoodkandkAgricultureXL2020XLa]]XLe]]Ye]h4.3 13

94  etabolomicLStudyLtoLuvaluateLtheLTransformationsLofLuxtraYVirginLβliveLβilSsLqntioxidantL
PhytochemicalsLturingLynLVitroLwastrointestinalLtigestionZLAntioxidantsXL2020XLiXL 7.1 13

93 PhenolicLprofilingLandLantioxidantLcapacityLinLflowersXLleavesLandLpeelsLofLTunisianLcultivarsLofL’ZL
JournalkofkFoodkSciencekandkTechnologyXL2018XLeeXLcf]fYcfae 3.3 12

92 UxP’sYQTβvY SLphytochemicalLprofilingLandLinLvitroLbiologicalLpropertiesLofLRhamnusLpetiolarisL
TRhamnaceaeUZLIndustrialkCropskandkProductsXL2019XLadbXLaaahef 5.9 12

91 ympactLofLaLPitangaL’eafLuxtractLtoLPreventL’ipidLβxidationLProcessesLduringLShelfL’ifeLofLPackagedL
PorkLrurgersjLqnLUntargetedL etabolomicLqpproachZLFoodsXL2020XLiXL 4.9 12

90 somparativeLNphenolYomicsNLandLgeneLexpressionLanalysesLinLpeachLTPrunusLpersicaULskinLinL
responseLtoLdifferentLpostharvestLUVYrLtreatmentsZLPlantkPhysiologykandkBiochemistryXL2019XLaceXLeaaYeai5.4 12

89 TechnologicalXLnutritionalXLandLsensoryLpropertiesLofLdurumLwheatLfreshLpastaLfortifiedLwithL
 oringaLoleiferaL’ZLleafLpowderZLJournalkofkthekSciencekofkFoodkandkAgricultureXL2021XLa]aXLaib]Yaibe 4.3 12

88 uffectLofLwaterYsavingLirrigationLregimeLonLwholeYplantLyieldLandLnutritiveLvalueLofLmaizeLhybridsZL
JournalkofkthekSciencekofkFoodkandkAgricultureXL2013XLicXLc]d]Ye 4.3 11
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87 wasLproductionLandLstarchLdegradabilityLofLcornLandLbarleyLmealsLdifferingLinLmeanLparticleLsizeZL
JournalkofkDairykScienceXL2016XLiiXLdcdgYdcei 4 11

86 qLsombinedL etabolomicLandL etagenomicLqpproachLtoLtiscriminateLRawL ilkLforLtheLProductionL
ofLxardLsheeseZLFoodsXL2021XLa]XL 4.9 11

85 ynLvitroLfermentationLofLcardoonLseedLpressLcakeLYLqLvaluableLbyproductLfromLbiorefineryLasLaLnovelL
supplementLforLsmallLruminantsZLIndustrialkCropskandkProductsXL2019XLac]XLdb]Ydbg 5.9 10

84 uffectLofL’ZL’eafLPowderLqdditionLonLtheLPhenolicLrioaccessibilityLandLonLynLVitroLStarchL
tigestibilityLofLturumLWheatLvreshLPastaZLFoodsXL2020XLiXL 4.9 10

83 ProfilingLofLpolyphenolsLandLsesquiterpenoidsLusingLdifferentLextractionLmethodsLinL uscariL
turcicumXLanLendemicLplantLfromLTurkeyZLIndustrialkCropskandkProductsXL2020XLaedXLaabfbf 5.9 10

82 ’inoleicLacidLinducesLmetabolicLstressLinLtheLintestinalLmicroorganismLrifidobacteriumLbreveLtS L
b]bacZLScientifickReportsXL2020XLa]XLeiig 4.9 10

81 ’iverLtranscriptomicLandLplasmaLmetabolomicLprofilesLofLfatteningLlambsLareLmodifiedLbyLfeedL
restrictionLduringLtheLsucklingLperiodZLJournalkofkAnimalkScienceXL2018XLifXLadieYae]g 0.7 10

80 qdditionLofLnonstarchLpolysaccharidesLdegradingLenzymesLtoLtwoLhullessLbarleyLvarietiesLfedLinL
dietsLforLweanedLpigsZLJournalkofkAnimalkScienceXL2014XLibXLb]h]Yf 0.7 10

79 ResponseLonLYieldLandL×utritiveLValueLofLTwoLsommercialL aizeLxybridsLasLaLsonsequenceLofLaL
WaterLyrrigationLReductionZLItaliankJournalkofkAnimalkScienceXL2014XLacXLccda 2.2 10

78 uffectLofLdifferentLformulationsLonLtebuconazoleLresiduesLinLstoneLfruitsZLPestkManagementkScienceXL
2009XLfeXLdd]Yc 4.6 10

77 vunctionalLimplicationsLofLboundLphenolicLcompoundsLandLphenolicsYfoodLinteractionjLqLreviewZZL
ComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyXL2022XL 16.4 10

76 UntargetedLmetabolomicLprofilingLofLthreeLsrataegusLspeciesLThawthornULandLtheirLinLvitroL
biologicalLactivitiesZLJournalkofkthekSciencekofkFoodkandkAgricultureXL2020XLa]]XLaiihYb]]f 4.3 10

75
 etabolomicLinsightLintoLtheLprofileXLinLvitroLbioaccessibilityLandLbioactiveLpropertiesLofL
polyphenolsLandLglucosinolatesLfromLfourLrrassicaceaeLmicrogreensZLFoodkResearchkInternationalXL
2021XLad]XLaa]]ci

7 10

74 ytalianL’yciumLbarbarumL’ZLrerryjLshemicalLsharacterizationLandL×utraceuticalLValueZLNaturalk
ProductkCommunicationsXL2018XLacXLaicdeghXah]ac]] 0.9 10

73 PhenolicLprofilingLandLantioxidantLcapacityLofLsalligonumLazelL aireXLaLTunisianLdesertLplantZLFoodk
ResearchkInternationalXL2017XLa]aXLadhYaed 7 9

72
TechnicalLnotejLquantificationLofLzeinsLfromLcornXLhighYmoistureLcornXLandLcornLsilageLusingLaL
turbidimetricLmethodjLcomparativeLefficienciesLofLisopropylLandLtertYbutylLalcoholsZLJournalkofkDairyk
ScienceXL2012XLieXLcchdYi

4 9

71 ×utritionalXLphysicalLandLsensoryLcharacteristicsLofLglutenYfreeLbiscuitsLincorporatedLwithLaLnovelL
resistantLstarchLingredientZLHeliyonXL2021XLgXLe]fefb 3.6 9

70 PotentialLroleLofLmicrobiomeLinLshronicLvatigueLSyndrome[ yalgicLuncephalomyelitsLTsvS[ uUZL
ScientifickReportsXL2021XLaaXLg]dc 4.9 9

(2021-2016)
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69
uffectLofLreplacingLcornLwithLhulledLandLhullessLorLlowYamyloseLhullessLbarleyLvarietiesLonLgrowthL
performanceLandLcarcassLqualityLofLytalianLgrowingYfinishingLpigZLJournalkofkAnimalkScienceXL2015XL
icXLeihYf]e

0.7 8

68 ydentificationLofLmarkersLofLsensoryLqualityLinLgroundLcoffeejLanLuntargetedLmetabolomicsL
approachZLMetabolomicsXL2020XLafXLabg 4.7 8
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