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5.9 171
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cowpeagQFoodlChemistryeQ2014eQjnoeQkqrfrn 8.5 37
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18 βhangesQinQTotalQPolarQβompoundseQPeroxideQValueeQTotalQPhenolsQandQzntioxidantQzctivityQofQ
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17 zntioxidantQandQantimicrobialQactivitiesQofQessentialQoilsQobtainedQfromQoreganoQaOriganumQvulgareQ
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14 EffectsQofQheatQtreatmentQandQinQvitroQdigestionQonQtheQzngiotensinQconvertingQenzymeQinhibitoryQ
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10 RadicalQscavengingQandQironfchelatingQactivitiesQofQsomeQgreensQusedQasQtraditionalQdishesQinQ
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7 QuercetineQluteolineQapigeninQandQkaempferolQcontentsQofQsomeQfoodsgQFoodlChemistryeQ1999eQooeQkqrfkrk8.5 69

6 zntimutagenicQactivitiesQofQsomeQfoodsgQJournalloflthelScienceloflFoodlandlAgricultureeQ1999eQpreQklpfkmk4.3 40
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2 NutritiveQvalueQofQaQmelonQseedQbeveragegQFoodlChemistryeQ1995eQnkeQjlrfjmj 8.5 12
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