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organizationIinducesIprogrammedIcancerIcellsIdeathWIFoodfandfFunctionUI2019UIZYUIcagYVcahY 6.1 16

110
rrocusIcancellatusIsubspWIdamascenusIstigmasiIchemicalIprofileUIandIinhibitionIofI˛–VamylaseUI
˛–VglucosidaseIandIlipaseUIkeyIenzymesIrelatedItoItypeIaIdiabetesIandIobesityWIJournalfoffEnzymef
InhibitionfandfMedicinalfChemistryUI2016UIbZUIaZaVg

5.6 16

109
pirVdriedIcapsicumIannuumIvarWIacuminatumImediumIandIbigiIseterminationIofIbioactiveI
constituentsUIantioxidantIactivityIandIcarbohydrateVhydrolyzingIenzymesIinhibitionWIFoodfResearchf
InternationalUI2012UIcdUIZfYVZfe

7 16

108 xnVvitroIantiproliferativeIeffectsIonIhumanItumourIcellIlinesIofIextractsIandIjacaranoneIfromI
×enecioIleucanthemifoliusI–oiretWIJournalfoffPharmacyfandfPharmacologyUI2005UIdfUIghfVhYZ 4.8 16

107 “ativeIrolombianIuruitsIandIαheirIbyV–roductsiI–henolicI–rofileUIpntioxidantIpctivityIandI
wypoglycaemicI–otentialWIFoodsUI2019UIgUI 4.9 15

106
–hytochemicalsIcontentUIantioxidantIandIhypoglycaemicIactivitiesIofIcommercialInutmegImaceI
Q’yristicaIfragransI‘WRIandIpimentoIQ–imentaIdioicaIQ‘WRI’errWRWIInternationalfJournalfoffFoodfSciencef
andfTechnologyUI2016UIdZUIaYdfVaYeb

3.8 15

105 pntiVrancidityIeffectIofIessentialIoilsUIapplicationIinItheIlipidIstabilityIofIcookedIturkeyImeatIpattiesI
andIpotentialIimplicationsIforIhealthWIInternationalfJournalfoffFoodfSciencesfandfNutritionUI2015UIeeUIdYVf 3.7 15

104
 uantitativeIdeterminationIofIpmaryllidaceaeIalkaloidsIfromIvalanthusIreginaeVolgaeIsubspWI
vernalisIandIinIvitroIactivitiesIrelevantIforIneurodegenerativeIdiseasesWIPharmaceuticalfBiologyUI
2010UIcgUIaVh

3.8 15

103 xnIvitroIangiotensinIconvertingIenzymeIinhibitingIactivityIofI×alsolaIoppositifoliaIsesfWUI×alsolaIsodaI
‘WIandI×alsolaItragusI‘WINaturalfProductfResearchUI2007UIaZUIgceVdZ 2.3 15

102 ”ptimizingItheIsupercriticalIfluidIextractionIprocessIofIbioactiveIcompoundsIfromIprocessedI
tomatoIskinIbyVproductsWIFoodfSciencefandfTechnologyUI2020UIcYUIehaVehf 2 15

101 ×ubspWIQvussWRIαroiaIOI°aimondoIfromI×icilyIQxtalyRiIxsolationIofItssentialI”ilIandItvaluationIofIxtsI
qioactivityWIMoleculesUI2020UIadUI 4.8 15

(2020-2020)
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100
romparativeIrhemicalIrompositionIandIqioactivityIofI”puntiaIficusVindicaI×anguignaIandI×urfarinaI
×eedI”ilsI”btainedIbyIαraditionalIandIUltrasoundVpssistedItxtractionI–roceduresWIEuropeanf
JournalfoffLipidfSciencefandfTechnologyUI2019UIZaZUIZgYYagb

3 15

99 αheIxnfluenceIofIUltrafiltrationIofI‘WIqurmWIcvIuemminelloIromuneIyuiceIonIxtsIrhemicalI
rompositionIandIpntioxidantIandIwypoglycemicI–ropertiesWIAntioxidantsUI2019UIgUI 7.1 14

98 romparativeIanalysisIofIchemicalIcompositionUIantioxidantIandIantiVproliferativeIactivitiesIofIxtalianI
VitisIviniferaIbyVproductsIforIaIsustainableIagroVindustryWIFoodfandfChemicalfToxicologyUI2019UIZafUIZafVZbc4.7 14

97 pI“ewIxnsightIonIrardoonItxploringI“ewIUsesIbesidesIrheeseI’akingIwithIaIViewItoIZeroIWasteWI
FoodsUI2020UIhUI 4.9 14

96
ritrusImedicaI‘WIcvIsiamanteIQ°utaceaeRIpeelIextractIimprovesIglycaemicIstatusIofIZuckerIdiabeticI
fattyIQZsuRIratsIandIprotectsIagainstIoxidativeIstressWIJournalfoffEnzymefInhibitionfandfMedicinalf
ChemistryUI2016UIbZUIZafYVe

5.6 14

95 pntimicrobialIandIantioxidantIpropertiesIofIqetulaIaetnensisI°afinWIQqetulaceaeRIleavesIextractWI
NaturalfProductfResearchUI2013UIafUIcfdVh 2.3 14

94 pntioxidantUIalphaVamylaseIinhibitoryIandIbrineVshrimpItoxicityIstudiesIonIrentaureaIcentauriumI‘WI
methanolicIrootIextractWINaturalfProductfResearchUI2008UIaaUIZcdfVee 2.3 14

93 qioactiveIextractsIfromI×enecioIsamnitumIwuetWINaturalfProductfResearchUI2006UIaYUIaedVh 2.3 14

92 pntimicrobialIactivityIandIcytotoxicityIofIrirsiumItenoreanumWIFˆ‹toterapˆ‹ˆ¢UI2004UIfdUIdffVgY 3.2 14

91 pdvancesIinItheIαyrosinaseIxnhibitorsIfromI–lantI×ourceWICurrentfMedicinalfChemistryUI2019UIaeUIbafhVbahh4.3 14

90 ’echanisticIaspectsIofIcarotenoidIhealthIbenefitsIVIwhereIareIweInownWINutritionfResearchfReviewsUI
2021UIbcUIafeVbYa 7 14

89 wortWIyuiceItnrichedIwithIxtsIqyV–roductsIQ–eelsIandI‘eavesRiIrhemicalIrompositionUIxnIVitroI
qioactivityUIandIxmpactIofI–rocessingWIAntioxidantsUI2020UIhUI 7.1 13

88 xnvestigatingItheIinIvitroIhypoglycaemicIandIantioxidantIpropertiesIofIritrusIˆ�IclementinaIwortWI
juiceWIEuropeanfFoodfResearchfandfTechnologyUI2018UIaccUIdabVdbc 3.4 13

87 qioactiveIandIpntioxidantIpctivityIfromIritrusIbergamiaI°issoIQqergamotRIyuiceIrollectedIinI
sifferentIpreasIofI°eggioIralabriaI–rovinceUIxtalyWIInternationalfJournalfoffFoodfPropertiesUI2016UIZhUIZheaVZhfZ3 13

86 rhemicalIcompositionIandIbioactivityIofIdriedIfruitsIandIhoneyIofIuicusIcaricaIcultivarsIsottatoUI×anI
urancescoIandIritrullaraWIJournalfoffthefSciencefoffFoodfandfAgricultureUI2014UIhcUIaZfhVge 4.3 13

85 –henolicsUIaromaIprofileUIandIinIvitroIantioxidantIactivityIofIxtalianIdessertIpassitoIwineIfromI
×aracenaIQxtalyRWIJournalfoffFoodfScienceUI2013UIfgUIrfYbVg 3.4 13

84 rWImedicaIcvIsiamanteIpeelIchemicalIcompositionIandIinfluenceIonIglucoseIhomeostasisIandI
metabolicIparametersWIFoodfChemistryUI2011UIZacUIZYgbVZYgh 8.5 13

83 xnIvitroIcytotoxicIactivityIofI×alsolaIoppositifoliaIsesfWIQpmaranthaceaeRIinIaIpanelIofItumourIcellI
linesWIZeitschriftfFurfNaturforschungfufSectionfCfJournalfoffBiosciencesUI2008UIebUIbcfVdc 1.7 13

Monica R Loizzo
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82 –yrrolizidineIalkaloidIprofilesIofItheI×enecioIcinerariaIgroupIQpsteraceaeRWIZeitschriftfFurf
NaturforschungfufSectionfCfJournalfoffBiosciencesUI2007UIeaUIcefVfa 1.7 13

81 uunctionalI–ropertiesIofI–unicaIgranatumI‘WIyuiceIrlarifiedIbyIwollowIuiberI’embranesWIProcessesUI
2016UIcUIaZ 2.9 13

80 roncentrationIofIqioactiveI–henolicIrompoundsIinI”liveI’illIWastewaterIbyIsirectIrontactI
’embraneIsistillationWIMoleculesUI2021UIaeUI 4.8 13

79 ×angioveseI–omaceI×eedsItxtractVuortifiedIzefirItxertsIpntiVxnflammatoryIpctivityIinIanI’odelIofI
xntestinalItpitheliumIUsingIracoVaIrellsWIAntioxidantsUI2020UIhUI 7.1 12

78 °utaIchalepensisI‘WIQ°utaceaeRIleafIextractiIchemicalIcompositionUIantioxidantIandIhypoglicaemicI
activitiesWINaturalfProductfResearchUI2018UIbaUIdaZVdag 2.3 12

77 roncentrationIofIqioactiveIrompoundsIfromItlderberryIQ×ambucusInigraI‘WRIyuiceIbyI“anofiltrationI
’embranesWIPlantfFoodsfforfHumanfNutritionUI2018UIfbUIbbeVbcb 3.9 12

76
xmpactIofIextractionIprocessesIonIphytochemicalsIcontentIandIbiologicalIactivityIofI
ritrusIˆ�IclementinaIwortWItxIαanWIleavesiI“ewIopportunityIforIunderVutilizedIfoodIbyVproductsWIFoodf
ResearchfInternationalUI2020UIZafUIZYgfca

7 12

75 xmprovingIzefirIqioactiveI–ropertiesIbyIuunctionalItnrichmentIwithI–lantIandIpgroVuoodIWasteI
txtractsWIFermentationUI2020UIeUIgb 4.7 12

74 xnfluenceIofIpackagingIconditionsIonIbiogenicIaminesIandIfattyIacidsIevolutionIduringIZdmonthsI
storageIofIaItypicalIspreadableIsalamiIQP“dujaRWIFoodfChemistryUI2016UIaZbUIZZdVZaa 8.5 12

73 wighIresolutionImassIapproachItoIcharacterizeIrefrigeratedIblackItrufflesIstoredIunderIdifferentI
storageIatmospheresWIFoodfResearchfInternationalUI2017UIZYaUIdaeVdbd 7 11

72 QpWI×tWVwilWRI×eedsI”iliIuattyIpcidsI–rofilingIbyIvrV’×IandI“’°IandIqioactivityWIMoleculesUI2020UIadUI 4.8 11

71 ulowerIandI‘eafItxtractsIofI‘WiIppplicationIofI’embraneI–rocessesItoI”btainIuractionsIwithI
pntioxidantIandIpntityrosinaseI–ropertiesWIMembranesUI2019UIhUI 3.8 11

70
“aturalIcompoundsIandIvegetableIpowdersIimproveItheIstabilityIandIantioxidantIpropertiesIofI
qrassicaInapusI‘WIvarWIoleiferaIQrapeseedRIoilWIEuropeanfJournalfoffLipidfSciencefandfTechnologyUI2017
UIZZhUIZeYYaag

3 11

69 xnIvitroIhypoglycemicIandIantimicrobialIactivitiesIofI×enecioIleucanthemifoliusI–oiretWINaturalf
ProductfResearchUI2007UIaZUIbheVcYY 2.3 11

68
tvaluationIofIploeIarborescensIgelIasInewIcoatingItoImaintainItheIorganolepticIandIfunctionalI
propertiesIofIstrawberryIQuragaria´ ˆ�´ ananassaIcvWIradongaRIfruitsWIInternationalfJournalfoffFoodf
SciencefandfTechnologyUI2020UIddUIgeZVgfY

3.8 11

67 αheItssentialI”ilIofI×pennWIfromIxtalyIasIaI×ourceIofIwealthV–romotingIrompoundsiIrhemicalI
–rofileIandIpntioxidantIandIrholinesteraseIxnhibitoryIpctivityWIPlantsUI2020UIhUI 4.5 10

66
rhemicalIprofilingIandIinIvitroIbiologicalIeffectsIofIrardiospermumIhalicacabumI‘WIQ×apindaceaeRI
aerialIpartsIandIseedsIforIapplicationsIinIneurodegenerativeIdisordersWIJournalfoffEnzymefInhibitionf
andfMedicinalfChemistryUI2014UIahUIeffVgd

5.6 10

65 pntioxidantIactivityIofIdifferentIpartsIofIαetrataeniumIlasiopetalumWIPharmaceuticalfBiologyUI2013UI
dZUIZYgZVd 3.8 10

(2013-2007)
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64 xnIvitroIantioxidantIandIantiproliferativeIactivitiesIofIflavonoidsIfromIpilanthusIexcelsaIQ°oxbWRI
Q×imaroubaceaeRIleavesWIZeitschriftfFurfNaturforschungfufSectionfCfJournalfoffBiosciencesUI2010UIedUIZgYVe 1.7 10

63 prbutusIspeciesIQtricaceaeRIasIsourceIofIvaluableIbioactiveIproductsWICriticalfReviewsfinfFoodf
SciencefandfNutritionUI2019UIdhUIgecVggZ 11.5 10

62 –otentialIppplicationIofI‘WIandI‘WI‘eafItssentialI”ilsIasIpntioxidantIandIofIrholinesterasesI
xnhibitorsWIAntioxidantsUI2018UIgUI 7.1 10

61 uixedIoilIfromIseedsIofInarrowVleavedIashIQuWIangustifoliaIsubspWIangustifoliaRiIrhemicalIprofileUI
antioxidantIandIantiproliferativeIactivitiesWIFoodfResearchfInternationalUI2019UIZZhUIbehVbff 7 9

60 wypotensiveInaturalIproductsiIcurrentIstatusWIMiniuReviewsfinfMedicinalfChemistryUI2008UIgUIgagVdd 3.2 9

59 tvaluationIofItheIstatusIquoIofIpolyphenolsIanalysisiI–artIxVphytochemistryUIbioactivityUI
interactionsUIandIindustrialIusesWIComprehensivefReviewsfinfFoodfSciencefandfFoodfSafetyUI2020UIZhUIbZhZVbaZg16.4 9

58 ×creeningIofItraditionalI‘ebaneseImedicinalIplantsIasIantioxidantsIandIinhibitorsIofIkeyIenzymesI
linkedItoItypeIaIdiabetesWIPlantfBiosystemsUI2020UIZdcUIedeVeea 1.6 9

57
ppplicationIofInineIairVdriedIrapsicumIannumIcultivarsIasIfoodIpreservativeiI’icronutrientIcontentUI
antioxidantIactivityUIandIfoodborneIpathogensIinhibitoryIeffectsWIInternationalfJournalfoffFoodf
PropertiesUI2017UIaYUIghhVhZY

3 8

56 qioassayVguidedIfractionationIofItuphrasiaIpectinataIαenWIandIisolationIofIiridoidsIwithI
antiproliferativeIactivityWIPhytochemistryfLettersUI2015UIZaUIadaVade 1.9 8

55 pI°eviewIofItheIαraditionalIUsesUI–hytochemistryIandIqiologicalIpctivitiesIofItheIvenusI×antolinaWI
PlantafMedicaUI2018UIgcUIeafVebf 3.1 8

54 pIstudyIofI×alviaIfruticosaI’illIsubspWIthomasiiIQ‘acaitaRIqrulloUIvuglielmoUI–avoneIOIαerrasiUIanI
endemicI×ageIofI×outhernIxtalyWIPlantfBiosystemsUI2018UIZdaUIZbYVZcZ 1.6 8

53 rhemicalI–rofileUIpntioxidantUIpntiVxnflammatoryUIandIpntiVrancerItffectsIofIxtalianI×pennWI
’ethanolI‘eavesItxtractsWIAntioxidantsUI2020UIhUI 7.1 8

52
romparativeIevaluationIofIpetitgrainIoilsIfromIsixIritrusIspeciesIaloneIandIinIcombinationIasI
potentialIfunctionalIantiVradicalsIandIantioxidantIagentsSSIαhisIworkIisIdedicatedItoItheImemoryIofI
–rofessorIueliceI×enatoreUIUniversityIofI“aplesIâ��uedericoIxxâ��IQZhccâ��aYZeRWViewIallInotesWIPlantf
BiosystemsUI2018UIZdaUIhgeVhhb

1.6 7

51 rhemicalIrompositionsIandIpntioxidantIpctivitiesIofItssentialI”ilsUIandIαheirIrombinationsUI
”btainedIfromIulavedoIqyV–roductIofI×evenIrultivarsIofI×icilianI‘WWIMoleculesUI2022UIafUI 4.8 7

50 °ecentIxnsightsIintoItheItmergingI°oleIofIαriterpenoidsIinIrancerIαherapyiI–artIxWIStudiesfinfNaturalf
ProductsfChemistryUI2013UIcYUIZVbZ 1.5 6

49 °ecentIxnsightsIintoItheItmergingI°oleIofIαriterpenoidsIinIrancerIαherapyWIStudiesfinfNaturalf
ProductsfChemistryUI2014UIZVba 1.5 6

48
setectionIofIochratoxinIpIandIcisVIandItransVresveratrolIinIredIwinesIandItheirImustsIfromIralabriaI
QxtalyRWIFoodfAdditivesfandfContaminantsfufPartfAfChemistrytfAnalysistfControltfExposurefandfRiskf
AssessmentUI2011UIagUIZdeZVg

3.2 6

47 rhemicalIcompositionIandIantimicrobialIactivityIofIessentialIoilsIfromI–inusIbrutiaIQcalabrianIpineRI
growingIinI‘ebanonWIChemistryfoffNaturalfCompoundsUI2008UIccUIfgcVfge 0.7 6

Monica R Loizzo
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46 romparativeIchemicalIvariabilityIofItheInonVpolarIextractsIfromI×enecioIcinerariaIgroupI
QpsteraceaeRWIBiochemicalfSystematicsfandfEcologyUI2005UIbbUIZYfZVZYfe 1.4 6

45
wighV–erformanceI‘iquidIrhromatographyXtlectrosprayIxonizationIαandemI’assI×pectrometryI
Qw–‘rVt×xV’×RIpnalysisIandIqioactivityIUsefulIforI–reventionIofIKsiabesityKIofIplliumIcommutatumI
vussWIPlantfFoodsfforfHumanfNutritionUI2020UIfdUIZacVZbY

3.9 6

44
 ualityIparametersUIchemicalIcompositionsIandIantioxidantIactivitiesIofIralabrianIQxtalyRI
monovarietalIextraIvirginIoliveIoilsIfromIautochthonousIQ”ttobraticaRIandIallochthonousIQroratinaUI
‘eccinoUIandI“ocellaraIselIqeliceRIvarietiesWIJournalfoffFoodfMeasurementfandfCharacterizationUI
2021UIZdUIbebVbfd

2.8 6

43 andIstudiesIofI‘WIflowersiIchemicalIprofileIandIbioactivityWINaturalfProductfResearchUI2021UIbdUIahYdVahYh2.3 5

42 “aturalIrompoundsIandIαheirIserivativesIasI’ultifunctionalIpgentsIforItheIαreatmentIofI
plzheimerIsiseaseI2018UIebVZYa 5

41 xnIvitroIrancerIrellIvrowthIxnhibitionIandIpntioxidantIpctivityIofIqombaxIceibaIQqombacaceaeRI
ulowerItxtractsWINaturalfProductfCommunicationsUI2014UIhUIZhbcdfgXZcYYhYY 0.9 5

40 romparativeIchemicalIcompositionIandIbioactivityIofIleavesIessentialIoilsIfromInineI×icilianI
accessionsIofI’yrtusIcommunisI‘WWIJournalfoffEssentialfOilfResearchUI2019UIbZUIdceVddd 2.3 4

39
‘rVt×xV α”uV’×IprofilingUIprotectiveIeffectsIonIoxidativeIdamageUIandIinhibitoryIactivityIofI
enzymesIlinkedItoItypeIaIdiabetesIandInitricIoxideIproductionIofIVacciniumIcorymbosumI‘WI
QtricaceaeRIextractsWIJournalfoffBerryfResearchUI2020UIZYUIeYbVeaa

2 4

38 pntioxidantUIqiochemicalUIandIxnV‘ifeItffectsIofI‘WI“aturalIyuiceIvsWIrlarifiedIyuiceIbyI–olyvinylideneI
uluorideI’embraneWIFoodsUI2020UIhUI 4.9 4

37 –rotectiveIeffectIofIwypericumIcalabricumI×prengelIonIoxidativeIdamageIandIitsIinhibitionIofInitricI
oxideIinIlipopolysaccharideVstimulatedI°pWIaecWfImacrophagesWIBiologicalfResearchUI2011UIccUIaZbVaZg 7.6 4

36 αheItffectIofIqlanchingIonI–hytochemicalIrontentIandIqioactivityIofIandI×peciesIQpsteraceaeRUI
VegetablesIαraditionallyIUsedIinI×outhernIxtalyWIFoodsUI2020UIZYUI 4.9 4

35 VacciniumI×peciesIQtricaceaeRiIuromIrhemicalIrompositionItoIqioVuunctionalIpctivitiesWIAppliedf
SciencesfoSwitzerlandpUI2021UIZZUIdedd 2.6 4

34
“ovelImicrospheresIbasedIonItriterpeneIsaponinsIfromItheIrootsIofI–hysospermumIverticillatumI
QWaldstIOIzitRIQppiaceaeRIforItheIimprovementIofIgemcitabineIreleaseWIJournalfoffPharmacyfandf
PharmacologyUI2016UIegUIafdVgZ

4.8 4

33 “ewIxnsightsIintoItheIpntioxidantIandIpntiVxnflammatoryItffectsIofIxtalianI‘eafIandIulowerItxtractsI
inI‘ipopolysaccharideIandIαumorV’ediatedIxnflammationI’odelsWIAntioxidantsUI2021UIZYUI 7.1 4

32 plmondIQIcvWIrastelterminiRI×kinIronfectioneryIqyV–roductsiI“ewI”pportunityIforItheIsevelopmentI
ofIaIuunctionalIqlackberryIQI×chottRIyamWIAntioxidantsUI2021UIZYUI 7.1 4

31 αheIyuiceIofI–omegranateIQ–unicaIgranatumI‘WRiI°ecentI×tudiesIonIxtsIqioactivitiesI2019UIcdhVcgh 3

30 wypoglycaemicItffectsIofI–lantsIuoodIronstituentsIviaIxnhibitionIofIrarbohydrateVwydrolysingI
tnzymesiIuromIrhemistryItoIuutureIppplicationsI2017UIZbdVZeZ 3

29 pntioxidantIandIpntiVcholinesteraseIpctivityIofIvlobulariaImeridionalisItxtractsIandIxsolatedI
ronstituentsWINaturalfProductfCommunicationsUI2012UIfUIZhbcdfgXZaYYfYY 0.9 3

(2012-2005)
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28 xnIvitroIantioxidantIandIhypoglycemicIactivitiesIofItthiopianIspiceIblendIqerbereWIInternationalf
JournalfoffFoodfSciencesfandfNutritionUI2011UIeaUIfcYVh 3.7 3

27 αherapeuticIapproachesItoIneuroprotectiveIactivityIbyIcomplementaryIandIalternativeImedicinesWI
EvidenceubasedfComplementaryfandfAlternativefMedicineUI2012UIaYZaUIbfeYeg 2.3 3

26 pcetylVcholinesteraseIxnhibitionIbyItxtractsIandIxsolatedIulavonesIfromI‘inariaIreflexaIsesfWI
Q×crophulariaceaeRWINaturalfProductfCommunicationsUI2007UIaUIZhbcdfgXYfYYaYY 0.9 3

25 αrattWIandI‘WiIaIstudyIofIantiVproliferativeIactivityItowardsIhumanIcancerIcellsIandIantioxidantI
propertiesWINaturalfProductfResearchUI2019UIbbUIZgYhVZgZa 2.3 3

24 xnIvitroIantiVproliferativeIandIantiVbacterialIpropertiesIofInewIrfIbenzoateIderivativesIofI
pinocembrinWINaturalfProductfResearchUI2021UIbdUIZfgbVZfhZ 2.3 3

23 αheIadditionIofIrapsicumIbaccatumItoIralabrianImonovarietalIextraIvirginIoliveIoilsIleadsItoI
flavouredIoliveIoilsIwithIenhancedIoxidativeIstabilityWIItalianfJournalfoffFoodfScienceUI2021UIbbUIeZVfa 3

22
xnvestigatingItheIpntiproliferativeIandIpntioxidantI–ropertiesIofI‘WIQpmaryllidaceaeRI×temsUI
ulowersUIqulbsUIandIuruitsItxtractsWIEvidenceubasedfComplementaryfandfAlternativefMedicineUI2018UI
aYZgUIhbYZacf

2.3 3

21
raroleaIoliveIoilIenrichedIwithIanIinfusionIofIrapsicuumIannuumIandIrWIchinenseIdriedIpepperI
powdersItoIproduceIanIaddedIvalueIflavouredIoliveIoilsWIJournalfoffFoodfProcessingfandfPreservation
UI2021UIcdUIeZdffe

2.1 3

20
“onV–ungentIVbI–olyunsaturatedIuattyIpcidIQ–UupRVserivedIrapsaicinIpnaloguesIasI–otentialI
uunctionalIxngredientsIwithIpntioxidantIandIrarbohydrateVwydrolysingItnzymeIxnhibitoryI
pctivitiesWIAntioxidantsUI2019UIgUI

7.1 2

19 rhemicalIrompositionUIpntioxidantI–ropertiesIandIpntiVcholinesteraseIpctivityIofIrordiaIgilletiiI
QqoraginaceaeRI‘eavesItssentialI”ilWINaturalfProductfCommunicationsUI2011UIeUIZhbcdfgXZZYYeYY 0.9 2

18 ronsumerI–referencesIforI“ewI–roductsiItyeIαrackingItxperimentIonI‘abelsIandI–ackagingIforI
”liveI”ilIqasedIsressingWIProceedingsfomdpipUI2021UIfYUIdh 0.3 2

17  ualityIandI×afetyIxssuesI°elatedIWithItheI–resenceIofIqiogenicIpminesIinIroffeeUIαeaUIandI
rocoaVqasedIqeveragesI2019UIcfVgg 1

16 tffectsIonIfreeIradicalsIandIinhibitionIofIalphaVamylaseIofIrardamineIbattagliaeIQrruciferaeRUIanI
apoendemicIralabrianIQsouthernIxtalyRIplantWINaturalfProductfResearchUI2008UIaaUIZYZVf 2.3 1

15 ritrusIulavanonesI2020UIZVbY 1

14
‘rVt×xXw°’×IanalysisIofIglucosinolatesUIoxylipinsIandIphenolsIinIxtalianIrocketIsaladIQsiplotaxisI
erucoidesIsubspWIerucoidesIQ‘WRIsrWRIandIevaluationIofIitsIhealthyIpotentialWIJournalfoffthefSciencefoff
FoodfandfAgricultureUI2021UIZYZUIdgfaVdgfh

4.3 1

13 –omegranateIQ–unicaIgranatumI‘WRI2019UIcefVcfa 1

12 tffectIofIpackagingImaterialsIonItheIqualityIofIkiwifruitsIQpctinidiaIdeliciosaIcvWIwaywardRWIJournalf
offFoodfMeasurementfandfCharacterizationUI2019UIZbUIbYbbVbYbh 2.8 0

11 rhemicalI–rofileIandIxnIVitroIqioactivityIofIViciaIfabaIqeansIandI–odsWIProceedingsfomdpipUI2021UIfYUIcd 0.3 0

Monica R Loizzo
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10
xnfluenceIofI”rganicIandIronventionalIpgriculturalI–racticesIonIrhemicalI–rofileUIxnIVitroI
pntioxidantIandIpntiV”besityI–ropertiesIofIZingiberIofficinaleI°oscoeWIMedicalfSciencesfForumUI
2021UIaUIb

0

9 preI’yristicaIfragransI‘WIQ’yristicaceaeRIandIxtsI–hytochemicalsIUsefulIforIwumanIwealthnWI
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