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l Paper IF Citations

150 UseNofNessentialNoilsNinNactiveNfoodNpackagingoNRecentNadvancesNandNfutureNtrendscNTrendscincFoodc
SciencecandcTechnologyaN2017aNkfaNfhgbfie 15.3 304

149 ProanthocyanidinsoNvNcomprehensiveNreviewcNBiomedicinecandcPharmacotherapyaN2019aNffkaNfemnnn 7.5 211

148 TrendsNinNtheNuseNofNnaturalNantioxidantsNinNactiveNfoodNpackagingoNaNreviewcNFoodcAdditivescandc
ContaminantscrcPartcAcChemistrypcAnalysispcControlpcExposurecandcRiskcAssessmentaN2014aNhfaNhlibnj 3.2 134

147 xurcuminaNtheNgoldenNspiceNinNtreatingNcardiovascularNdiseasescNBiotechnologycAdvancesaN2020aNhmaNfelhih17.8 118

146 vdvancesNinNphenolicNcompoundsNanalysisNofNaromaticNplantsNandNtheirNpotentialNapplicationscN
TrendscincFoodcSciencecandcTechnologyaN2015aNijaNhhkbhji 15.3 114

145 vNnovelNinsightNonNanNancientNaromaticNplantoNTheNrosemaryNVRosmarinusNofficinalisNLcWcNTrendscinc
FoodcSciencecandcTechnologyaN2015aNijaNhjjbhkm 15.3 114

144 UpdateNonNκonoterpenesNasNvntimicrobialNvgentsoNvNParticularN–ocusNonNpbxymenecNMaterialsaN2017
aNfeaN 3.5 112

143 vnalyticalNstrategiesNtoNevaluateNantioxidantsNinNfoodoNaNreviewcNTrendscincFoodcSciencecandc
TechnologyaN2010aNgfaNggnbgik 15.3 106

142 –lavonoidsNandNplateletNaggregationoNvNbriefNreviewcNEuropeancJournalcofcPharmacologyaN2017aNmelaNnfbfef5.3 104

141 vloeNveraNoNvncientNknowledgeNwithNnewNfrontierscNTrendscincFoodcSciencecandcTechnologyaN2017aNkfaNnibfeg15.3 94

140 vpplicationNofNencapsulatedNessentialNoilsNasNantimicrobialNagentsNinNfoodNpackagingcNCurrentc
OpinioncincFoodcScienceaN2017aNfiaNlmbmi 9.8 91

139 RevisitingNanNancientNspiceNwithNmedicinalNpurposesoNxinnamoncNTrendscincFoodcSciencecandc
TechnologyaN2017aNkgaNfjibfkn 15.3 88

138 NanocelluloseNinNgreenNfoodNpackagingcNCriticalcReviewscincFoodcSciencecandcNutritionaN2018aNjmaNfjgkbfjhl11.5 88

137 vntifungalNandNantibacterialNactivitiesNofNallicinoNvNreviewcNTrendscincFoodcSciencecandcTechnologyaN
2016aNjgaNinbjk 15.3 81

136 vscorbicNacidNcontentNinNexoticNfruitsoNvNcontributionNtoNproduceNqualityNdataNforNfoodNcompositionN
databasescNFoodcResearchcInternationalaN2011aNiiaNgghlbggig 7 75

135 xompilationNofNanalyticalNmethodsNandNguidelinesNforNtheNdeterminationNofNselectedNmodelN
migrantsNfromNplasticNpackagingcNTrendscincFoodcSciencecandcTechnologyaN2006aNflaNjhjbjik 15.3 71

134 StudyNofNtheNmigrationNofNphotoinitiatorsNusedNinNprintedNfoodbpackagingNmaterialsNintoNfoodN
simulantscNJournalcofcAgriculturalcandcFoodcChemistryaN2009aNjlaNnjfkbgh 5.7 64
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133 PomegranateNandNgrapeNbybproductsNandNtheirNactiveNcompoundsoNvreNtheyNaNvaluableNsourceNforN
foodNapplicationstcNTrendscincFoodcSciencecandcTechnologyaN2019aNmkaNkmbmi 15.3 59

132 xharacterizationNofNrosemaryNandNthymeNextractsNforNincorporationNintoNaNwheyNproteinNbasedNfilmcN
LWTcrcFoodcSciencecandcTechnologyaN2018aNngaNinlbjem 5.4 59

131 vlmondsNVNκillcNycNvcNWebbWoNvNSourceNofNNutrientsNandNéealthbPromotingNxompoundscNNutrientsaN
2020aNfgaN 6.7 58

130 RevisionNofNanalyticalNstrategiesNtoNevaluateNdifferentNmigrantsNfromNfoodNpackagingNmaterialscN
TrendscincFoodcSciencecandcTechnologyaN2006aNflaNhjibhkk 15.3 58

129 NutritionalNandNphytochemicalNcompositionNofNvnnonaNcherimolaNκillcNfruitsNandNbybproductsoN
PotentialNhealthNbenefitscNFoodcChemistryaN2016aNfnhaNfmlbnj 8.5 57

128 vntibinflammatoryNeffectsNofNκelatoninoNvNmechanisticNreviewcNCriticalcReviewscincFoodcSciencecandc
NutritionaN2019aNjnaNSibSfk 11.5 54

127
yeterminationNofNhexanalNasNindicatorNofNtheNlipidicNoxidationNstateNinNpotatoNcrispsNusingNgasN
chromatographyNandNhighbperformanceNliquidNchromatographycNJournalcofcChromatographycAaN2004aN
feikaNljbmf

4.5 54

126 yevelopmentNofNaNmethodNtoNstudyNtheNmigrationNofNsixNphotoinitiatorsNintoNpowderedNmilkcNJournalc
ofcAgriculturalcandcFoodcChemistryaN2008aNjkaNglggbk 5.7 51

125 zffectNofNUVbxNradiationNonNbioactiveNcompoundsNofNpineappleNVvnanasNcomosusNLcNκerrcWN
bybproductscNJournalcofcthecSciencecofcFoodcandcAgricultureaN2015aNnjaNiibjg 4.3 50

124 wisphenolNvNinNfoodNasNaNresultNofNitsNmigrationNfromNfoodNpackagingcNTrendscincFoodcSciencecandc
TechnologyaN2019aNnfaNhhbkj 15.3 49

123 PreparationNandNxharacterizationNofNvntimicrobialN–ilmsNwasedNonNxhitosanNforNvctiveN–oodN
PackagingNvpplicationscNFoodcandcBioprocesscTechnologyaN2014aNlaNgnhgbgnif 5.1 49

122 KineticNmigrationNstudiesNfromNpackagingNfilmsNintoNmeatNproductscNMeatcScienceaN2007aNllaNghmbij 6.4 47

121 TherapeuticNpotentialNofNpolyphenolsNinNcardiovascularNdiseasesoNRegulationNofNmTORNsignalingN
pathwaycNPharmacologicalcResearchaN2020aNfjgaNfeikgk 10.2 47

120 RegulationNofNautophagyNbyNpolyphenolsoNPavingNtheNroadNforNtreatmentNofNneurodegenerationcN
BiotechnologycAdvancesaN2018aNhkaNflkmbfllm 17.8 43

119 éypotensiveNeffectsNofNgenisteinoN–romNchemistryNtoNmedicinecNChemicorBiologicalcInteractionsaN2017
aNgkmaNhlbik 5 42

118 StudyNofNtheNmigrationNofNbenzophenoneNfromNprintedNpaperboardNpackagesNtoNcakesNthroughN
differentNplasticNfilmscNEuropeancFoodcResearchcandcTechnologyaN2008aNgglaNfjmjbfjne 3.4 42

117 κigrationNandNdiffusionNofNdiphenylbutadieneNfromNpackagesNintoNfoodscNJournalcofcAgriculturalcandc
FoodcChemistryaN2009aNjlaNfeggjbhe 5.7 41

116 TargetingNN–b˛”wNsignalingNpathwayNinNcancerNbyNdietaryNpolyphenolscNCriticalcReviewscincFoodcSciencec
andcNutritionaN2020aNkeaNglnebgmee 11.5 39
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115 yevelopmentNofNanNorangeNjuiceNinbhouseNreferenceNmaterialNandNitsNapplicationNtoNguaranteeNtheN
qualityNofNvitaminNxNdeterminationNinNfruitsaNjuicesNandNfruitNpulpscNFoodcChemistryaN2014aNfjiaNlfbl 8.5 37

114 StudyNofNtheNchangesNofNtransbresveratrolNcausedNbyNultravioletNlightNandNdeterminationNofNtransbN
andNcisbresveratrolNinNSpanishNwhiteNwinescNEuropeancFoodcResearchcandcTechnologyaN2007aNggjaNlmnblnk 3.4 37

113 xholesterolNdeterminationNinNfoodsoNxomparisonNbetweenNhighNperformanceNandNultrabhighN
performanceNliquidNchromatographycNFoodcChemistryaN2016aNfnhaNfmbgj 8.5 36

112 κechanicalaNstructuralNandNphysicalNaspectsNofNchitosanbbasedNfilmsNasNantimicrobialNdressingscN
InternationalcJournalcofcBiologicalcMacromoleculesaN2018aNffkaNilgbimf 7.9 36

111 OleuropeinNandNxancerNxhemopreventionoNTheNLinkNisNéotcNMoleculesaN2017aNggaN 4.8 35

110 Timeâ��temperatureNstudyNofNtheNkineticsNofNmigrationNofNyPwyNfromNplasticsNintoNchocolateaN
chocolateNspreadNandNmargarinecNFoodcResearchcInternationalaN2007aNieaNklnbkmk 7 35

109 xombinedNuseNofNessentialNoilsNappliedNtoNproteinNbaseNactiveNfoodNpackagingoNStudyNinNvitroNandNinNaN
foodNsimulantcNEuropeancPolymercJournalaN2017aNnhaNljbmk 5.2 34

108 zssentialNOilsNforN–oodNvpplicationoNNaturalNSubstancesNwithNzstablishedNwiologicalNvctivitiescNFoodc
andcBioprocesscTechnologyaN2018aNffaNihblf 5.1 34

107 WholebcellNbiocatalyticaNenzymaticNandNgreenNchemistryNmethodsNforNtheNproductionNofNresveratrolN
andNitsNderivativescNBiotechnologycAdvancesaN2020aNhnaNfelikf 17.8 33

106 yetectionNofNmigrationNofNphthalatesNfromNagglomeratedNcorkNstoppersNusingNéPLxbκSdκScNJournalc
ofcSeparationcScienceaN2012aNhjaNfhfnbgk 3.4 32

105 yeterminationNofNtriclosanNinNfoodstuffscNJournalcofcSeparationcScienceaN2005aNgmaNkjblg 3.4 32

104 WheyNproteinNactiveNfilmsNincorporatedNwithNaNblendNofNessentialNoilsoNxharacterizationNandN
effectivenesscNPackagingcTechnologycandcScienceaN2018aNhfaNglbie 2.3 32

103 TrendsNofNteaNinNcardiovascularNhealthNandNdiseaseoNvNcriticalNreviewcNTrendscincFoodcSciencecandc
TechnologyaN2019aNmmaNhmjbhnk 15.3 31

102 yevelopmentNofNanNanalyticalNmethodNforNtheNdeterminationNofNphotoinitiatorsNusedNforNfoodN
packagingNmaterialsNwithNpotentialNtoNmigrateNintoNmilkcNJournalcofcDairycScienceaN2008aNnfaNneebn 4 31

101 wiologicalNactivitiesNandNmajorNcomponentsNdeterminationNinNessentialNoilsNintendedNforNaN
biodegradableNfoodNpackagingcNIndustrialcCropscandcProductsaN2017aNnlaNgefbgfe 5.9 30

100 κassNtransportNstudiesNofNmodelNmigrantsNwithinNdryNfoodstuffscNJournalcofcCerealcScienceaN2008aNimaNkkgbkkn3.8 30

99 κonitoringNlipidNoxidationNinNaNprocessedNmeatNproductNpackagedNwithNnanocompositeNpolyVlacticN
acidWNfilmcNEuropeancPolymercJournalaN2018aNnmaNhkgbhkl 5.2 30

98 vctiveNpolylacticNacidNfilmNincorporatedNwithNgreenNteaNextractoNyevelopmentaNcharacterizationNandN
effectivenesscNIndustrialcCropscandcProductsaN2018aNfghaNfeebffe 5.9 30
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97 TheNxontributionNofNaNWheyNProteinN–ilmNíncorporatedNwithNGreenNTeaNzxtractNtoNκinimizeNtheNLipidN
OxidationNofNSalmonNVNLcWcNFoodsaN2019aNmaN 4.9 29

96 ProfilingNflavorNcompoundsNofNpotatoNcrispsNduringNstorageNusingNsolidbphaseNmicroextractioncN
JournalcofcChromatographycAaN2005aNfekiaNghnbij 4.5 29

95 yevelopmentNofNaNmultimethodNforNtheNdeterminationNofNphotoinitiatorsNinNbeverageNpackagingcN
JournalcofcFoodcScienceaN2008aNlhaNxngbn 3.4 28

94 StudiesNofNmassNtransportNofNmodelNchemicalsNfromNpackagingNintoNandNwithinNcheesescNJournalcofc
FoodcEngineeringaN2008aNmlaNfelbffj 6 27

93 vpplicationNofNnanodmicroencapsulatedNphenolicNcompoundsNagainstNcancercNAdvancescincColloidc
andcInterfacecScienceaN2020aNglnaNfegfjh 14.3 25

92
xomparisonNofNleafyNkaleNpopulationsNfromNítalyaNPortugalaNandNTurkeyNforNtheirNbioactiveNcompoundN
contentoNphenolicsaNglucosinolatesaNcarotenoidsaNandNchlorophyllscNJournalcofcthecSciencecofcFoodcandc
AgricultureaN2013aNnhaNhilmbmn

4.3 25

91 éydrogelNwoundNdressingsNbasedNonNchitosanNandNxyloglucanoNyevelopmentNandNcharacterizationcN
JournalcofcAppliedcPolymercScienceaN2018aNfhkaNilhig 2.9 25

90 NovelNtherapeuticNstrategiesNforNstrokeoNTheNroleNofNautophagycNCriticalcReviewscincClinicalc
LaboratorycSciencesaN2019aNjkaNfmgbfnn 9.4 23

89 TrendsNinNtheNanalyticalNmethodsNforNtheNdeterminationNofNtransNfattyNacidsNcontentNinNfoodscNTrendsc
incFoodcSciencecandcTechnologyaN2011aNggaNjihbjke 15.3 23

88 SamplingNofNbreadNforNaddedNsodiumNasNdeterminedNbyNflameNphotometrycNFoodcChemistryaN2009aN
ffhaNkgfbkgm 8.5 23

87 PotentialNofNmigrationNofNactiveNcompoundsNfromNproteinbbasedNfilmsNwithNessentialNoilsNtoNaNfoodN
andNaNfoodNsimulantcNPackagingcTechnologycandcScienceaN2017aNheaNlnfblnm 2.3 22

86 PsylliumNVPlantagoNovataN–orskWoN–romNevidenceNofNhealthNbenefitsNtoNitsNfoodNapplicationcNTrendscinc
FoodcSciencecandcTechnologyaN2020aNnkaNfkkbflj 15.3 22

85 UéPLxbyvyNκultibκethodNforNyeterminationNofNPhenolicsNinNvromaticNPlantscNFoodcAnalyticalc
MethodsaN2018aNffaNiiebije 3.4 22

84 κapNkinaseNsignalingNasNtherapeuticNtargetNforNneurodegenerationcNPharmacologicalcResearchaN2020aN
fkeaNfejene 10.2 21

83 NaturalNproductsaNPGxbfNaNandNyuchenneNmuscularNdystrophycNActacPharmaceuticacSinicacBaN2020aNfeaNlhiblij15.5 20

82 PhytosomesNwithNPersimmonNVNLcWNzxtractoNPreparationNandNPreliminaryNyemonstrationNofNínNVivoN
TolerabilitycNPharmaceuticsaN2019aNffaN 6.4 18

81 TimebtemperatureNstudyNofNtheNkineticsNofNmigrationNofNdiphenylbutadieneNfromNpolyethyleneNfilmsN
intoNaqueousNfoodstuffscNFoodcResearchcInternationalaN2008aNifaNfhmbfii 7 18

80
yeterminationNofNwutylatedNéydroxytolueneNinN–oodNSamplesNbyNéighbPerformanceNLiquidN
xhromatographyNwithNUltravioletNyetectionNandNGasNxhromatographydκassNSpectrometrycNJournalc
ofcAOACcINTERNATIONALaN2007aNneaNgllbgmh

1.7 18

(2007-2019)
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79 vNLxdUVdVisNmethodNforNdeterminationNofNcyanocobalaminNVVwfgWNinNmultivitaminNdietaryN
supplementsNwithNonblineNsampleNcleanbupcNAnalyticalcMethodsaN2010aNgaNfflf 3.2 17

78 TheNimpactNofNcookingNmethodsNonNtheNnutritionalNqualityNandNsafetyNofNchickenNbreadedNnuggetscN
FoodcandcFunctionaN2016aNlaNglhkbik 6.1 17

77 TargetingNepigeneticsNinNcanceroNtherapeuticNpotentialNofNflavonoidscNCriticalcReviewscincFoodcSciencec
andcNutritionaN2021aNkfaNfkfkbfkhn 11.5 17

76
yevelopmentNandNcharacterizationNofNnovelNcompositeNglycerolbplasticizedNfilmsNbasedNonNsodiumN
caseinateNandNlipidNfractionNofNtomatoNpomaceNbybproductcNInternationalcJournalcofcBiologicalc
MacromoleculesaN2019aNfhnaNfgmbfhm

7.9 16

75 NewNnutritionalNcompositionNdataNonNselectedNtraditionalNfoodsNconsumedNinNwlackNSeaNvreaN
countriescNJournalcofcthecSciencecofcFoodcandcAgricultureaN2013aNnhaNhjgibhi 4.3 16

74 UéPLxbTo–bκSNmethodNforNdeterminationNofNmultibmycotoxinsNinNmaizeoNyevelopmentNandN
validationcNCurrentcResearchcincFoodcScienceaN2019aNfaNfbl 5.6 15

73 zvaluationNofNtheNOxidativeNStatusNofNSalamiNPackagedNwithNanNvctiveNWheyNProteinN–ilmcNFoodsaN
2019aNmaN 4.9 15

72 UltrabhighNpressureNLxNforNastaxanthinNdeterminationNinNshrimpNbybproductsNandNactiveNfoodN
packagingcNBiomedicalcChromatographyaN2013aNglaNljlbki 1.7 15

71 TraditionalNfoodsNfromNtheNwlackNSeaNregionNasNaNpotentialNsourceNofNmineralscNJournalcofcthecSciencec
ofcFoodcandcAgricultureaN2013aNnhaNhjhjbii 4.3 15

70 κodifiedNatmosphereNpackagingNandNtemperatureNeffectNonNpotatoNcrispsNoxidationNduringNstoragecN
AnalyticacChimicacActaaN2004aNjgiaNfmjbfmn 6.6 15

69 NovelNvctiveN–oodNPackagingN–ilmsNwasedNonNWheyNProteinNíncorporatedNwithNSeaweedNzxtractoN
yevelopmentaNxharacterizationaNandNvpplicationNinN–reshNPoultryNκeatcNCoatingsaN2021aNffaNggn 2.9 15

68 vNNewNínsightNonNxardoonNzxploringNNewNUsesNbesidesNxheeseNκakingNwithNaNViewNtoNZeroNWastecN
FoodsaN2020aNnaN 4.9 14

67
vnNupdateNonNpotatoNcrispsNcontentsNofNmoistureaNfataNsaltNandNfattyNacidsNVincludingNtransbfattyN
acidsWNwithNspecialNemphasisNonNnewNoilsdfatsNusedNforNfryingcNInternationalcJournalcofcFoodcSciencesc
andcNutritionaN2012aNkhaNlfhbl

3.7 14

66 xarotenoidsaNvitaminsNVvaNwgaNxNandNzWNandNtotalNfolateNofNtraditionalNfoodsNfromNwlackNSeaNvreaN
countriescNJournalcofcthecSciencecofcFoodcandcAgricultureaN2013aNnhaNhjijbjl 4.3 13

65
κaizeNVZeaNmaysNLcWNandNmycotoxinsoNvNreviewNonNoptimizationNandNvalidationNofNanalyticalNmethodsN
byNliquidNchromatographyNcoupledNtoNmassNspectrometrycNTrendscincFoodcSciencecandcTechnologyaN
2020aNnnaNjigbjkj

15.3 12

64 vnNéPLxNProcedureNforNtheNQuantificationNofNvloinNinNLatexNandNGelNfromNvloeNbarbadensisNLeavescN
JournalcofcChromatographiccScienceaN2017aNjjaNgjfbgjl 1.4 11

63 UltrabhighNpressureNLxNdeterminationNofNglucosamineNinNshrimpNbybproductsNandNmigrationNtestsNofN
chitosanNfilmscNJournalcofcSeparationcScienceaN2012aNhjaNkhhbie 3.4 11

62 κodifiedNQuzxhzRSNzxtractionNandNéPLxbκSdκSNforNSimultaneousNyeterminationNofNfjjNPesticideN
ResiduesNinNRiceNVNLcWcNFoodsaN2019aNnaN 4.9 11
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61 StudyNofNtheNdiffusionNcoefficientsNofNdiphenylbutadieneNandNtriclosanNintoNandNwithinNmeatcN
EuropeancFoodcResearchcandcTechnologyaN2010aNgheaNnjlbnki 3.4 10

60
xomparisonNbetweenNhighbperformanceNliquidNchromatographyNandNgasNchromatographyNmethodsN
forNfattyNacidNidentificationNandNquantificationNinNpotatoNcrispscNJournalcofcChromatographycAaN2004aN
fehgaNlbfj

4.5 10

59 zssentialNoilsNfromNtheNgenusNThymusNasNantimicrobialNfoodNpreservativesoNProgressNinNtheirNuseNasN
nanoemulsionsbaNnewNparadigmcNTrendscincFoodcSciencecandcTechnologyaN2021aNfffaNigkbiif 15.3 10

58 PortugueseNhoneysNasNantimicrobialNagentsNagainstNspeciescNJournalcofcTraditionalcandc
ComplementarycMedicineaN2021aNffaNfhebfhk 4.6 10

57 xurrentNresearchNinNbiotechnologyoNzxploringNtheNbiotechNforefrontcNCurrentcResearchcinc
BiotechnologyaN2019aNfaNhibie 4.8 9

56 PoultryNShelfbLifeNznhancingNPotentialNofNNanofibersNandNNanoparticlesNxontainingNPorphyraNdioicaN
zxtractscNCoatingsaN2020aNfeaNhfj 2.9 9

55 zvaluationNofNtheNstatusNquoNofNpolyphenolsNanalysisoNPartNíbphytochemistryaNbioactivityaN
interactionsaNandNindustrialNusescNComprehensivecReviewscincFoodcSciencecandcFoodcSafetyaN2020aNfnaNhfnfbhgfm16.4 9

54 vctiveNzdibleNPackagingcNEncyclopediaaN2021aNfaNhkebhle 9

53 ValidationNofNaNwiochipNxhemiluminescentNímmunoassayNforNκultibκycotoxinsNScreeningNinNκaizeN
VZeaNmaysNLcWcNFoodcAnalyticalcMethodsaN2019aNfgaNgkljbgkmi 3.4 8

52 xompositionNofNpecticNpolysaccharidesNinNaNPortugueseNappleNVκalusNdomesticaNworkhcNcvNwravoNdeN
zsmolfeWcNScientiacAgricolaaN2014aNlfaNhhfbhhk 2.5 8

51 zvaluaciˆ‡nNfˆ›sicobquˆ›micaNdeNaceiteNpigmentadoNobtenidoNdeNlaNcabezaNdeNcamarˆ‡ncNGrasascYcAceitesaN
2011aNkgaNhgfbhgl 1.3 8

50 yeterminationNofNdiphenylbutadieneNbyNliquidNchromatographybUVbfluorescenceNinNfoodstuffscN
JournalcofcChromatographycAaN2004aNfejkaNnnbfeh 4.5 8

49 GoldensealNVéydrastisNcanadensisNLcWNandNitsNactiveNconstituentsoNvNcriticalNreviewNofNtheirNefficacyN
andNtoxicologicalNissuescNPharmacologicalcResearchaN2020aNfkeaNfejemj 10.2 8

48 xharacterizationNdataNofNchitosanbbasedNfilmsoNvntimicrobialNactivityaNthermalNanalysisaNelementaryN
compositionaNtensileNstrengthNandNdegreeNcrystallinitycNDatacincBriefaN2018aNgfaNilhbiln 1.2 8

47 κaizeNfoodNchainNandNmycotoxinsoNvNreviewNonNoccurrenceNstudiescNTrendscincFoodcSciencecandc
TechnologyaN2021aNffjaNhelbhhf 15.3 8

46 NzWSN–ROκNzUNRzSzvRxéoNPreparationNofNactiveNpackagingNwithNantioxidantNandNantimicrobialN
activityNbasedNonNastaxanthinNandNchitosancNNutritioncBulletinaN2010aNhjaNgkmbglf 3.5 7

45 xonifersNPhytochemicalsoNvNValuableN–orestNwithNTherapeuticNPotentialcNMoleculesaN2021aNgkaN 4.8 7

44
TheNUseNofNκontmorilloniteNVκκTWNinN–oodNNanocompositesoNκethodsNofNíncorporationaN
xharacterizationNofNκκTdPolymerNNanocompositesNandNκainNxonsequencesNinNtheNPropertiescN
RecentcPatentsconcFoodpcNutritionciamp;cAgricultureaN2020aNffaNfhbgk

1.9 7

(2020-2010)
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43 éalophytesNasNsourceNofNbioactiveNphenolicNcompoundsNandNtheirNpotentialNapplicationscNCriticalc
ReviewscincFoodcSciencecandcNutritionaN2021aNfbgi 11.5 7

42
xompilationNofNanalyticalNmethodsNtoNcharacterizeNandNdetermineNchitosanaNandNmainNapplicationsNofN
theNpolymerNinNfoodNactiveNpackagingNRecopilaciˆ‡nNdeNmˆ'todosNanalˆ›ticosNparaNlaNcaracterizaciˆ‡nNyN
determinaciˆ‡nNdelNquitosanoNyNlasNprincipalesNaplicacionesNdelNpolˆ›meroNenNlosNenvasesNactivosN
alimentarioscNCYTAcrcJournalcofcFoodaN2011aNnaNhfnbhgm

2.3 6

41 TheNneuroprotectiveNeffectsNofNpolyphenolsaNtheirNroleNinNinnateNimmunityNandNtheNinterplayNwithN
theNmicrobiotacNNeurosciencecandcBiobehavioralcReviewsaN2021aNfgmaNihlbijh 9 6

40 zvaluationNofNtheNmycotoxinsNcontentNofNsppNcoNaNgourmetNplantNalternativeNtoNsaltcNFoodcAdditivesc
andcContaminants:cPartcBcSurveillanceaN2020aNfhaNfkgbfle 3.3 5

39 QualityNcontrolNmaterialsNinNfoodNcompositionNdatabankscNFoodcChemistryaN2009aNffhaNlkmbllj 8.5 5

38
yevelopmentNofNanNinbhouseNmethodNforNtheNincorporationNofNmodelNmigrantsNinNpolyethyleneNfilmsN
andNdeterminationNofNdiffusionNconstantsNinNfoodcNEuropeancFoodcResearchcandcTechnologyaN2008aN
ggkaNfhjlbfhkh

3.4 5

37
éPLxNwithN–luorescenceNyetectionNforNyeterminationNofNwisphenolNvNinNxannedNVegetablesoN
OptimizationaNValidationNandNvpplicationNtoNSamplesNfromNPortugueseNandNSpanishNκarketscN
CoatingsaN2020aNfeaNkgi

2.9 5

36 índustrialNmultibfruitsNjuicesNbybproductsoNtotalNantioxidantNcapacityNandNphenolicsNprofileNbyN
Lxâ��κSdκSNtoNascertainNtheirNreuseNpotentialcNEuropeancFoodcResearchcandcTechnologyaN2020aNgikaNgglfbggmg3.4 5

35 –utureNperspectivesNinNnaturalNproductsNanalysisN2020aNmgjbmhh 5

34 índustrialN–ruitsNwybProductsNandNTheirNvntioxidantNProfileoNxanNTheyNweNzxploitedNforNíndustrialN
–oodNvpplicationstcNFoodsaN2021aNfeaN 4.9 5

33 OccurrenceNofNsppcNinNκaizeNGrainNéarvestedNinNPortugalNandNvccumulationNofNRelatedNκycotoxinsN
duringNStoragecNFoodsaN2021aNfeaN 4.9 5

32 yevelopmentNandNValidationNofNQuzxhzRSN–ollowedNbyNUéPLxbTo–bκSNκethodNforNyeterminationN
ofNκultibκycotoxinsNinNPistachioNNutscNMoleculesaN2021aNgkaN 4.8 5

31 PhotoinitiatorsNinNPrintedN–oodNPackagingoNκigrationNandN–oodNSafetyNxoncernsN2017aN 4

30 NzWSN–ROκNzUNRzSzvRxéoNwaSe–oodoNsustainableNexploitationNofNbioactiveNcomponentsNfromNtheN
wlackNSeaNvreaNtraditionalNfoodscNNutritioncBulletinaN2010aNhjaNglgbglm 3.5 4

29 TheNzffectNofNwlanchingNonNPhytochemicalNxontentNandNwioactivityNofNandNSpeciesNVvsteraceaeWaN
VegetablesNTraditionallyNUsedNinNSouthernNítalycNFoodsaN2020aNfeaN 4.9 4

28 zvaluationNofNtheNstatusNquoNofNpolyphenolsNanalysisoNPartNííbvnalysisNmethodsNandNfoodNprocessingN
effectscNComprehensivecReviewscincFoodcSciencecandcFoodcSafetyaN2020aNfnaNhgfnbhgie 16.4 4

27
yeterminationNofNbutylatedNhydroxytolueneNinNfoodNsamplesNbyNhighbperformanceNliquidN
chromatographyNwithNultravioletNdetectionNandNgasNchromatographydmassNspectrometrycNJournalcofc
AOACcINTERNATIONALaN2007aNneaNgllbmh

1.7 4

26 StudyNofNtheNeffectNofNlightNonNfattyNacidsNofNpotatoNcrispsNusingNaNgasNchromatographicNmethodcN
AnalyticacChimicacActaaN2004aNjgiaNfnfbgee 6.6 3
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25 GarlicNVvlliumNsativumNLcWoNítsNxhemistryaNNutritionalNxompositionaNToxicityNandNvnticancerN
PropertiescNCurrentcTopicscincMedicinalcChemistryaN2021aN 3 3

24 wioactiveNzdibleN–ilmsNandNxoatingsNwasedNinNGumsNandNStarchoNPhenolicNznrichmentNandN–oodsN
vpplicationcNCoatingsaN2021aNffaNfhnh 2.9 3

23 OptimizationNofNzxtractionNxonditionsNforNzxtractsNandNTheirNvntioxidativeNStabilityNasNPartNofN
κicrofiberN–oodNxoatingNvdditivescNMoleculesaN2020aNgjaN 4.8 3

22 vnalysisNofNtetraterpenesNandNtetraterpenoidsNVcarotenoidsWN2020aNiglbijk 3

21 zfficacyNofNWheyNProteinN–ilmNíncorporatedNwithNPortugueseNGreenNTeaNVNLcWNzxtractNforNtheN
PreservationNofNLatinbStyleN–reshNxheeseccNFoodsaN2022aNffaN 4.9 3

20 yevelopmentNofNactiveNfilmsNutilizingNantioxidantNcompoundsNobtainedNfromNtomatoNandNlemonN
bybproductsNforNuseNinNfoodNpackagingcNFoodcControlaN2022aNfenfgm 6.2 3

19 vntioxidantNactivityNofNphytochemicalsN2013aNijgbilg 2

18 TheNevidenceNofNhealthNbenefitsNandNfoodNapplicationsNofNThymusNvulgarisNLccNTrendscincFoodcSciencec
andcTechnologyaN2021aNfflaNgfmbggl 15.3 2

17 índirectNvdditivesN2020aNgikbgkm 2

16 TherapeuticNeffectsNofNchitosanNinNveterinaryNdermatologyoNvNsystematicNreviewNofNtheNliteraturecN
PreventivecVeterinarycMedicineaN2021aNfneaNfejhgj 3.1 2

15 κycotoxinsNinNPistachiosNVNLcWoNκethodsNforNyeterminationaNOccurrenceaNyecontaminationcNToxinsaN
2021aNfhaN 4.9 2

14
QualityNcontrolNmaterialsNdevelopmentNforNproximateNcompositionNdeterminationNinNbabyNfoodsNtoN
enhanceNtheNPortugueseNfoodNcompositionNdatabaseoNPackagingNconditionscNJournalcofcFoodc
CompositioncandcAnalysisaN2010aNghaNmgmbmhk

4.1 1

13 NewNTrendsNinNtheNPharmacologicalNínterventionNofNPPvRsNinNObesityoNRoleNofNNaturalNandNSyntheticN
xompoundscNCurrentcMedicinalcChemistryaN2021aNgmaNieeibiegg 4.3 1

12 xhallengesNandN–oresightNofN–oodNSupplementsN2019aNjifbjih 1

11 xurcumabbasedNbotanicalsNasNcropNprotectorsoN–romNknowledgeNtoNapplicationNinNfoodNcropscNCurrentc
ResearchcincBiotechnologyaN2021aNhaNghjbgim 4.8 1

10 xhitosanNandNXyloglucanbwasedNéydrogelsoNvnNOverviewNofNSyntheticNandN–unctionalNUtilityN2018aN 1

9 κycotoxinNíncidenceNinNPrebéarvestNκaizeNGrainsN2020aNleaN 1

8 zdibleNvctiveNxoatingNSystemsNforN–oodNPurposescNFoodcBioactivecIngredientsaN2022aNgjhbgnn 0.2 0
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7 vNwriefNOverviewNofNxanceraNítsNκechanismsaNandNPreventionNκethodscNFoodcBioactivecIngredientsaN
2021aNhbfe 0.2 0

6 zssentialNOilsNfromNPlantsoNíndustrialNvpplicationsNandNwiotechnologicalNProductionN2021aNfijbfle 0

5 κycotoxinsNalongNtheNteaNsupplyNchainoNvNdarkNsideNofNanNancientNandNhighNvaluedNaromaticN
beverageccNCriticalcReviewscincFoodcSciencecandcNutritionaN2022aNfbgk 11.5 0

4 PhenolicNProfileNofN–ruitNíndustryNwyproductsNyeterminedNbyNLxâ��yvyâ��κSdκScNProceedingsclmdpimaN
2021aNleaNhf 0.3

3 TheNzvolutionNofN–oodNPackagingaNtheNvctiveN–oodNPackagingNxonceptNandNítsNxurrentNandN–utureN
TrendscNFoodcBioactivecIngredientsaN2022aNhbfg 0.2

2 vpplicationNofNReleasingNSystemsNinNvctiveNPackagingNofNκeatNProductscNFoodcBioactivecIngredientsaN
2022aNhehbhjg 0.2

1 –ruitsNandNVegetablesNinNxancercNFoodcBioactivecIngredientsaN2021aNgefbgjl 0.2
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