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o Paper IF Citations

234 rioactivityKandKchemicalKcharacterizationKinKhydrophilicKandKlipophilicKcompoundsKofKshenopodiumK
ambrosioidesK‘ZZKJournaliofiFunctionaliFoodsWK2013WKeWKagcbYagd] 5.1 221

233 voodKcolorantsjKshallengesWKopportunitiesKandKcurrentKdesiresKofKagroYindustriesKtoKensureK
consumerKexpectationsKandKregulatoryKpracticesZKTrendsiiniFoodiScienceiandiTechnologyWK2016WKebWKaYae 15.3 221

232 shemicalKcompositionKandKbioactiveKcompoundsKofKgarlicKSqlliumKsativumK‘ZTKasKaffectedKbyKpreYKandK
postYharvestKconditionsjKqKreviewZKFoodiChemistryWK2016WKbaaWKdaYe] 8.5 221

231 PhenolicKprofileKandKantioxidantKactivityKofKsoleostephusKmyconisKS‘ZTK×chbZfZjKqnKunderexploitedK
andKhighlyKdisseminatedKspeciesZKIndustrialiCropsiandiProductsWK2016WKhiWKdeYea 5.9 184

230 yn´ vivoKantioxidantKactivityKofKphenolicKcompoundsjKvactsKandKgapsZKTrendsiiniFoodiScienceiandi
TechnologyWK2016WKdhWKaYab 15.3 150

229 ymprovingKvegetableKqualityKinKcontrolledKenvironmentsZKScientiaiHorticulturaeWK2018WKbcdWKbgeYbhi 4.1 147

228 ôheKeffectKofKwaterKdeficitKstressKonKtheKgrowthWKyieldKandKcompositionKofKessentialKoilsKofKparsleyZK
ScientiaiHorticulturaeWK2008WKaaeWKcicYcig 4.1 133

227 PhenolicKprofilesKofKcultivatedWKinKvitroKculturedKandKcommercialKsamplesKofK’elissaKofficinalisK‘ZK
infusionsZKFoodiChemistryWK2013WKacfWKaYh 8.5 127

226 ”ptimizedKqnalysisKofK”rganicKqcidsKinKudibleK’ushroomsKfromKPortugalKbyK−ltraKvastK‘iquidK
shromatographyKandKPhotodiodeKqrrayKtetectionZKFoodiAnalyticaliMethodsWK2013WKfWKc]iYcaf 3.4 118

225 qKcomparativeKstudyKbetweenKnaturalKandKsyntheticKantioxidantsjKuvaluationKofKtheirKperformanceK
afterKincorporationKintoKbiscuitsZKFoodiChemistryWK2017WKbafWKcdbYf 8.5 108

224 −seKofK−v‘sYPtqKforKtheKqnalysisKofK”rganicKqcidsKinKôhirtyYviveKãpeciesKofKvoodKandK’edicinalK
PlantsZKFoodiAnalyticaliMethodsWK2013WKfWKaccgYacdd 3.4 97

223 “utrientsWKphytochemicalsKandKbioactivityKofKwildK×omanKchamomilejKaKcomparisonKbetweenKtheK
herbKandKitsKpreparationsZKFoodiChemistryWK2013WKacfWKgahYbe 8.5 97

222 udibleKflowersKasKsourcesKofKphenolicKcompoundsKwithKbioactiveKpotentialZKFoodiResearchi
InternationalWK2018WKa]eWKeh]Yehh 7 93

221 sharacterizationKofKphenolicKcompoundsKinKflowersKofKwildKmedicinalKplantsKfromK“ortheasternK
PortugalZKFoodiandiChemicaliToxicologyWK2012WKe]WKaegfYhb 4.7 92

220 shemicalKcompositionKofKwildKandKcommercialKqchilleaKmillefoliumK‘ZKandKbioactivityKofKtheK
methanolicKextractWKinfusionKandKdecoctionZKFoodiChemistryWK2013WKadaWKdaebYf] 8.5 90

219 vortificationKofKyogurtsKwithKdifferentKantioxidantKpreservativesjKqKcomparativeKstudyKbetweenK
naturalKandKsyntheticKadditivesZKFoodiChemistryWK2016WKba]WKbfbYh 8.5 87

218 ãtudyKandKcharacterizationKofKselectedKnutrientsKinKwildKmushroomsKfromKPortugalKbyKgasK
chromatographyKandKhighKperformanceKliquidKchromatographyZKMicrochemicaliJournalWK2009WKicWKaieYaii4.8 84
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217 shemicalKfeaturesKandKbioactivitiesKofKcornflowerKSsentaureaKcyanusK‘ZTKcapitulajKôheKblueKflowersK
andKtheKunexploredKnonYedibleKpartZKIndustrialiCropsiandiProductsWK2019WKabhWKdifYe]c 5.9 84

216 ãalinityKeffectKonKnutritionalKvalueWKchemicalKcompositionKandKbioactiveKcompoundsKcontentKofK
sichoriumKspinosumK‘ZKFoodiChemistryWK2017WKbadWKabiYacf 8.5 83

215 ‘amiaceaeKoftenKusedKinKPortugueseKfolkKmedicineKasKaKsourceKofKpowerfulKantioxidantsjKΑitaminsK
andKphenolicsZKLWTixiFoodiScienceiandiTechnologyWK2010WKdcWKeddYee] 5.4 77

214 shemicalKcharacterisationKandKbioactiveKpropertiesKofKPrunusKaviumK‘ZjKtheKwidelyKstudiedKfruitsKandK
theKunexploredKstemsZKFoodiChemistryWK2015WKagcWKa]deYec 8.5 72

213 ynKvitroKantioxidantKpropertiesKandKcharacterizationKinKnutrientsKandKphytochemicalsKofKsixK
medicinalKplantsKfromKtheKPortugueseKfolkKmedicineZKIndustrialiCropsiandiProductsWK2010WKcbWKegbYegi 5.9 70

212 udibleKhalophytesKofKtheK’editerraneanKbasinjKPotentialKcandidatesKforKnovelKfoodKproductsZKTrendsi
iniFoodiScienceiandiTechnologyWK2018WKgdWKfiYhd 15.3 68

211 “utritionalKcompositionKandKbioactiveKpropertiesKofKcommonlyKconsumedKwildKgreensjKPotentialK
sourcesKforKnewKtrendsKinKmodernKdietsZKFoodiResearchiInternationalWK2011WKddWKbfcdYbfd] 7 66

210 PterospartumKtridentatumWKwomphrenaKglobosaKandKsymbopogonKcitratusjKqKphytochemicalKstudyK
focusedKonKantioxidantKcompoundsZKFoodiResearchiInternationalWK2014WKfbWKfhdYfic 7 64

209 ôheKcombinedKandKsingleKeffectKofKsalinityKandKcopperKstressKonKgrowthKandKqualityKofK’enthaK
spicataKplantsZKJournaliofiHazardousiMaterialsWK2019WKcfhWKehdYeic 12.8 62

208 ×ecoveryKofKbioactiveKanthocyaninKpigmentsKfromKvicusKcaricaK‘ZKpeelKbyKheatWKmicrowaveWKandK
ultrasoundKbasedKextractionKtechniquesZKFoodiResearchiInternationalWK2018WKaacWKaigYb]i 7 61

207 PhytochemicalKcompositionKandKbioactiveKcompoundsKofKcommonKpurslaneKSKPortulacaKoleraceaK‘ZTK
asKaffectedKbyKcropKmanagementKpracticesZKTrendsiiniFoodiScienceiandiTechnologyWK2016WKeeWKaYa] 15.3 59

206 ãalinityKasKeustressorKforKenhancingKqualityKofKvegetablesZKScientiaiHorticulturaeWK2018WKbcdWKcfaYcfi 4.1 58

205 “utritionalKandKchemicalKcharacterizationKofKedibleKpetalsKandKcorrespondingKinfusionsjKΑalorizationK
asKnewKfoodKingredientsZKFoodiChemistryWK2017WKbb]WKccgYcdc 8.5 57

204 shemicalKcharacterizationKandKbiologicalKactivityKofKshagaKSynonotusKobliquusTWKaKmedicinalK
MmushroomMZKJournaliofiEthnopharmacologyWK2015WKafbWKcbcYcb 5 55

203 shemicalKcompositionWKnutritionalKvalueKandKantioxidantKpropertiesKofK’editerraneanKokraK
genotypesKinKrelationKtoKharvestKstageZKFoodiChemistryWK2018WKbdbWKdffYdgd 8.5 54

202 PhenolicKextractsKofK×ubusKulmifoliusKãchottKflowersjKcharacterizationWKmicroencapsulationKandK
incorporationKintoKyogurtsKasKnutraceuticalKsourcesZKFoodiandiFunctionWK2014WKeWKa]iaYa]] 6.1 54

201 sharacterizationKofKphenolicKcompoundsKandKantioxidantKpropertiesKofKwlycyrrhizaKglabraK‘ZK
rhizomesKandKrootsZKRSCiAdvancesWK2015WKeWKbfiiaYbfiig 3.7 51

200 qntimicrobialKandKantioxidantKpropertiesKofKvariousKwreekKgarlicKgenotypesZKFoodiChemistryWK2018WK
bdeWKgYab 8.5 50

(2018-2019)
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199 rioactiveKformulationsKpreparedKfromKfruitingKbodiesKandKsubmergedKcultureKmyceliaKofKtheK
rrazilianKedibleKmushroomKPleurotusKostreatoroseusKãingerZKFoodiandiFunctionWK2015WKfWKbaeeYfd 6.1 49

198 WildKmushroomsKandKtheirKmyceliaKasKsourcesKofKbioactiveKcompoundsjKqntioxidantWK
antiYinflammatoryKandKcytotoxicKpropertiesZKFoodiChemistryWK2017WKbc]WKd]Ydh 8.5 48

197 shemicalKsompositionKandKYieldKofKãixKwenotypesKofKsommonKPurslaneKSPortulacaKoleraceaK‘ZTjKqnK
qlternativeKãourceKofK”megaYcKvattyKqcidsZKPlantiFoodsiforiHumaniNutritionWK2015WKg]WKdb]Yf 3.9 48

196 PhenolicKsompoundsKandKytsKrioavailabilityjKynKΑitroKrioactiveKsompoundsKorKxealthKPromotersoZK
AdvancesiiniFoodiandiNutritioniResearchWK2017WKhbWKaYdd 6 48

195 qnthocyaninYrichKextractKofKjabuticabaKepicarpKasKaKnaturalKcolorantjK”ptimizationKofKheatYKandK
ultrasoundYassistedKextractionsKandKapplicationKinKaKbakeryKproductZKFoodiChemistryWK2020WKcafWKabfcfd 8.5 47

194 “utritionalKqualityKofKgreenhouseKlettuceKatKharvestKandKafterKstorageKinKrelationKtoK“KapplicationK
andKcultivationKseasonZKScientiaiHorticulturaeWK2010WKabeWKicZeaYicZee 4.1 47

193 udibleKflowersjKumergingKcomponentsKinKtheKdietZKTrendsiiniFoodiScienceiandiTechnologyWK2019WKicWKbddYbeh15.3 46

192 “utritionalKcompositionWKantioxidantKactivityKandKphenolicKcompoundsKofKwildKôaraxacumKsectZK
×uderaliaZKFoodiResearchiInternationalWK2014WKefWKbffYbga 7 46

191 qntioxidantKpropertiesWKantiYhepatocellularKcarcinomaKactivityKandKhepatotoxicityKofKartichokeWKmilkK
thistleKandKborututuZKIndustrialiCropsiandiProductsWK2013WKdiWKfaYfe 5.9 45

190
rioactiveKcompoundsKcontentKandKantimicrobialKactivitiesKofKwildKedibleKqsteraceaeKspeciesKofKtheK
’editerraneanKfloraKunderKcommercialKcultivationKconditionsZKFoodiResearchiInternationalWK2019WK
aaiWKheiYhfh

7 45

189 “utritionalKandKinKvitroKantioxidantKpropertiesKofKedibleKwildKgreensKinKyberianKPeninsulaKtraditionalK
dietZKFoodiChemistryWK2011WKabeWKdhhYdid 8.5 44

188 “utritionalKΑalueKandKrioactiveKsompoundsKsharacterizationKofKPlantKPartsKvromK‘ZKSqsteraceaeTK
sultivatedKinKsentralKwreeceZKFrontiersiiniPlantiScienceWK2018WKiWKdei 6.2 41

187 ôheKeffectKofKsowingKdateKandKgrowthKstageKonKtheKessentialKoilKcompositionKofKthreeKtypesKofK
parsleyKSPetroselinumKcrispumTZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2004WKhdWKaf]fYafa] 4.3 40

186 ΑegetableK”rganosulfurKsompoundsKandKtheirKxealthKPromotingKuffectsZKCurrentiPharmaceuticali
DesignWK2017WKbcWKbhe]Ybhge 3.3 40

185 “utritionalKvalueKandKchemicalKcompositionKofKwreekKartichokeKgenotypesZKFoodiChemistryWK2018WK
bfgWKbifYc]b 8.5 39

184 ‘ongYtermKstorageKofKonionKandKtheKfactorsKthatKaffectKitsKqualityjKqKcriticalKreviewZKFoodiReviewsi
InternationalWK2017WKccWKfbYhc 5.5 38

183 vloralKpartsKofKwomphrenaKglobosaK‘ZKasKaKnovelKalternativeKsourceKofKbetacyaninsjK”ptimizationKofK
theKextractionKusingKresponseKsurfaceKmethodologyZKFoodiChemistryWK2017WKbbiWKbbcYbcd 8.5 38

182 ’orphologicalWKnutritionalKandKchemicalKdescriptionKofKMΑatikiotikoMWKanKonionKlocalKlandraceKfromK
wreeceZKFoodiChemistryWK2015WKahbWKaefYfc 8.5 37
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181 shemicalKcharacterizationKofKqgaricusKbohusiiWKantioxidantKpotentialKandKantifungalKpreservingK
propertiesKwhenKincorporatedKinKcreamKcheeseZKFoodiResearchiInternationalWK2012WKdhWKfb]Yfbf 7 35

180 qKnaturalKfoodKingredientKbasedKonKergosteroljKoptimizationKofKtheKextractionKfromKqgaricusKblazeiWK
evaluationKofKbioactiveKpropertiesKandKincorporationKinKyogurtsZKFoodiandiFunctionWK2018WKiWKadfeYadgd 6.1 34

179 sastaneaKsativaK’illZKvlowersKamongstKtheKmostKpowerfulKantioxidantKmatricesjKaKphytochemicalK
approachKinKdecoctionsKandKinfusionsZKBioMediResearchiInternationalWK2014WKb]adWKbcbief 3 34

178 xalophyticKherbsKofKtheK’editerraneanKbasinjKqnKalternativeKapproachKtoKhealthZKFoodiandiChemicali
ToxicologyWK2018WKaadWKaeeYafi 4.7 33

177 qKcomparativeKstudyKonKedibleKqgaricusKmushroomsKasKfunctionalKfoodsZKFoodiandiFunctionWK2015WKfWKai]]Ya]6.1 32

176 ×esponseKandKtefenceK’echanismsKofKΑegetableKsropsKagainstKtroughtWKxeatKandKãalinityKãtressZK
AgricultureisSwitzerlandtWK2021WKaaWKdfc 3 32

175 ΑalorizationKofKtraditionalKfoodsjKnutritionalKandKbioactiveKpropertiesKofKsicerKarietinumK‘ZKandK
‘athyrusKsativusK‘ZKpulsesZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2015WKieWKagiYhe 4.3 31

174 PhytochemicalKcharacterizationKandKantioxidantKactivityKofK”puntiaKmicrodasysKS‘ehmZTKPfeiffK
flowersKinKdifferentKstagesKofKmaturityZKJournaliofiFunctionaliFoodsWK2014WKiWKbgYcg 5.1 31

173 ãystematicKcomparisonKofKnutraceuticalsKandKantioxidantKpotentialKofKcultivatedWKinKvitroKculturedK
andKcommercialK’elissaKofficinalisKsamplesZKFoodiandiChemicaliToxicologyWK2012WKe]WKahffYgc 4.7 31

172 wrownKtoKbeKrlueYqntioxidantKPropertiesKandKxealthKuffectsKofKsoloredKΑegetablesZKPartKyyjK‘eafyWK
vruitWKandK”therKΑegetablesZKAntioxidantsWK2020WKiWK 7.1 30

171 ×ecoveryKofKbioactiveKcompoundsKfromKqrbutusKunedoK‘ZKfruitsjKsomparativeKoptimizationKstudyKofK
maceration[microwave[ultrasoundKextractionKtechniquesZKFoodiResearchiInternationalWK2018WKa]iWKdeeYdga7 30

170 PhenolicKprofileKandKbioactivityKofKcardoonKSsynaraKcardunculusK‘ZTKinflorescenceKpartsjKãelectingK
theKbestKgenotypeKforKfoodKapplicationsZKFoodiChemistryWK2018WKbfhWKaifYb]b 8.5 30

169 yncorporationKofKnaturalKcolorantsKobtainedKfromKedibleKflowersKinKyogurtsZKLWTixiFoodiScienceiandi
TechnologyWK2018WKigWKffhYfge 5.4 30

168 WildKvragariaKvescaK‘ZKfruitsjKaKrichKsourceKofKbioactiveKphytochemicalsZKFoodiandiFunctionWK2016WKgWKdebcYdecb6.1 30

167 ãuccessiveKharvestingKaffectsKyieldWKchemicalKcompositionKandKantioxidantKactivityKofKsichoriumK
spinosumK‘ZKFoodiChemistryWK2017WKbcgWKhcYi] 8.5 29

166 rioactivitiesWKchemicalKcompositionKandKnutritionalKvalueKofKsynaraKcardunculusK‘ZKseedsZKFoodi
ChemistryWK2019WKbhiWKd]dYdab 8.5 29

165 ZincKandKyronKqgronomicKriofortificationKofKrrassicaceaeK’icrogreensZKAgronomyWK2019WKiWKfgg 3.6 29

164 shemicalKandKbioactiveKcharacterizationKofKtheKaromaticKplantK‘evisticumKofficinaleKWZtZzZKKochjKaK
comprehensiveKstudyZKFoodiandiFunctionWK2020WKaaWKabibYac]c 6.1 28

(2020-2012)
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163 “utritionalKprofileKandKchemicalKcompositionKofKsichoriumKspinosumKecotypesZKLWTixiFoodiSciencei
andiTechnologyWK2016WKgcWKieYa]a 5.4 28

162 rasilKasKfunctionalKandKpreservingKingredientKinKMãerraKdaKustrelaMKcheeseZKFoodiChemistryWK2016WK
b]gWKeaYi 8.5 28

161 ‘eafKpartsKfromKwreekKartichokeKgenotypesKasKaKgoodKsourceKofKbioactiveKcompoundsKandK
antioxidantsZKFoodiandiFunctionWK2017WKhWKb]bbYb]bi 6.1 27

160 uffectsKofKinKvitroKdigestionKandKinKvitroKcolonicKfermentationKonKstabilityKandKfunctionalKpropertiesK
ofKyerbaKmateKSylexKparaguariensisKqZKãtZKxilZTKbeveragesZKFoodiChemistryWK2017WKbcgWKdecYdf] 8.5 27

159 “utritionalKΑalueWKshemicalKsompositionKandKsytotoxicKPropertiesKofKsommonKPurslaneKSK‘ZTKinK
×elationKtoKxarvestingKãtageKandKPlantKPartZKAntioxidantsWK2019WKhWK 7.1 27

158 ãustainableKqgricultureKãystemsKinKΑegetableKProductionK−singKshitinKandKshitosanKasKPlantK
riostimulantsZKBiomoleculesWK2021WKaaWK 5.9 27

157 PhytochemicalKcompositionWKhealthKeffectsWKandKcropKmanagementKofKliquoriceKSwlycyrrhizaKglabraK
‘ZTjK˛�KmedicinalKplantZKFoodiReviewsiInternationalWK2018WKcdWKahbYb]c 5.5 26

156 qKcomparisonKofKtheKphenolicKprofileKandKantioxidantKactivityKofKdifferentKsichoriumKspinosumK‘ZK
ecotypesZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2018WKihWKahcYahi 4.3 26

155 uffectKofKsoilsKwithKvaryingKdegreeKofKweatheringKandKpxKvaluesKonKphosphorusKsorptionZKCatenaWK
2016WKaciWKbadYbai 5.8 26

154 ôheKbioactiveKprofileKofKlettuceKproducedKinKaKclosedKsoillessKsystemKasKconfiguredKbyKcombinatorialK
effectsKofKgenotypeKandKmacrocationKsupplyKcompositionZKFoodiChemistryWK2020WKc]iWKabegac 8.5 26

153 uffectsKofKgammaKirradiationKonKcytotoxicityKandKphenolicKcompoundsKofKôhymusKvulgarisK‘ZKandK
’entha´ x´ piperitaK‘ZZKLWTixiFoodiScienceiandiTechnologyWK2016WKgaWKcg]Ycgg 5.4 25

152 xexavalentKchromiumKavailabilityKandKphytoremediationKpotentialKofKsichoriumKspinosumKasKaffectK
byKmanureWKzeoliteKandKsoilKageingZKChemosphereWK2017WKagaWKgbiYgcd 8.4 24

151 “utritionalKparametersKofKinfusionsKandKdecoctionsKobtainedKfromKvragariaKvescaK‘ZKrootsKandK
vegetativeKpartsZKLWTixiFoodiScienceiandiTechnologyWK2015WKfbWKcbYch 5.4 24

150 ProfilingKofKussentialK”ilsKsomponentsKandKPolyphenolsKforKôheirKqntioxidantKqctivityKofK’edicinalK
andKqromaticKPlantsKwrownKinKtifferentKunvironmentalKsonditionsZKAgronomyWK2020WKa]WKgbg 3.6 24

149 PhytochemicalKsharacterizationKandKrioactiveKPropertiesKofKsinnamonKrasilKSKcvZKRsinnamonRTKandK
‘emonKrasilKSKTZKAntioxidantsWK2020WKiWK 7.1 24

148 “utritionalKΑalueWKshemicalKsharacterizationKandKrulbK’orphologyKofKwreekKwarlicK‘andracesZK
MoleculesWK2018WKbcWK 4.8 24

147 ôheKeffectKofKnitrogenKfertilizationKonKplantKgrowthKandKtheKnitrateKcontentKofKleavesKandKrootsKofK
parsleyKinKtheK’editerraneanKregionZKScientiaiHorticulturaeWK2008WKaahWKbeeYbei 4.1 24

146 sontributionKofKtheKphenolicKcompositionKtoKtheKantioxidantWKantiYinflammatoryKandKantitumorK
potentialKofKuquisetumKgiganteumK‘ZKandKôiliaKplatyphyllosKãcopZKFoodiandiFunctionWK2017WKhWKigeYihd 6.1 23
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145 shemicalKsharacterizationKandKqntioxidantKPotentialKofKWildKwanodermaKãpeciesKfromKwhanaZK
MoleculesWK2017WKbbWK 4.8 23

144 sallunaKvulgarisKS‘ZTKxulljKchemicalKcharacterizationWKevaluationKofKitsKbioactiveKpropertiesKandKeffectK
onKtheKvaginalKmicrobiotaZKFoodiandiFunctionWK2019WKa]WKghYhi 6.1 22

143 “utrientKsolutionKcompositionKandKgrowingKseasonKaffectKyieldKandKchemicalKcompositionKofK
sichoriumKspinosumKplantsZKScientiaiHorticulturaeWK2018WKbcaWKigYa]g 4.1 22

142 PotatoKpeelsKasKsourcesKofKfunctionalKcompoundsKforKtheKfoodKindustryjKqKreviewZKTrendsiiniFoodi
ScienceiandiTechnologyWK2020WKa]cWKaahYabi 15.3 22

141 YieldKandK ualityKofK‘ettuceKandK×ocketKwrownKinKvloatingKsultureKãystemZKNotulaeiBotanicaeiHortii
AgrobotaniciiClujxNapocaWK2016WKddWKf]cYfab 1.2 22

140 xealthyKnovelKglutenYfreeKformulationsKbasedKonKbeansWKcarobKfruitKandKricejKuxtrusionKeffectKonK
organicKacidsWKtocopherolsWKphenolicKcompoundsKandKbioactivityZKFoodiChemistryWK2019WKbibWKc]dYcac 8.5 21

139 qKsomparisonKofKtheK“utritionalKsontributionKofKôhirtyYnineKqromaticKPlantsKusedKasKsondimentsK
and[orKxerbalKynfusionsZKPlantiFoodsiforiHumaniNutritionWK2015WKg]WKagfYhc 3.9 21

138 shemicalKcompositionKandKantioxidantKactivityKofKsichoriumKspinosumK‘ZKleavesKinKrelationKtoK
developmentalKstageZKFoodiChemistryWK2018WKbciWKidfYieb 8.5 21

137 ΑalorisationKofKtheKgreenKwasteKpartsKfromKturnipWKradishKandKwildKcardoonjK“utritionalKvalueWK
phenolicKprofileKandKbioactivityKevaluationZKFoodiResearchiInternationalWK2019WKabfWKa]hfea 7 20

136 riostimulantsKqpplicationKqlleviatesKWaterKãtressKuffectsKonKYieldKandKshemicalKsompositionKofK
wreenhouseKwreenKreanKSPhaseolusKvulgarisK‘ZTZKAgronomyWK2020WKa]WKaha 3.6 20

135 xowKextractionKmethodKaffectsKyieldWKfattyKacidsKcompositionKandKbioactiveKpropertiesKofKcardoonK
seedKoiloZKIndustrialiCropsiandiProductsWK2018WKabdWKdeiYdfe 5.9 20

134 ãtabilityKofKaKcyanidinYcY”YglucosideKextractKobtainedKfromKqrbutusKunedoK‘ZKandKincorporationKintoK
wafersKforKcolouringKpurposesZKFoodiChemistryWK2019WKbgeWKdbfYdch 8.5 20

133 WildKandKsultivatedKsubspZKjKqKΑaluableKãourceKofKrioactiveKsompoundsZKAntioxidantsWK2020WKiWK 7.1 19

132
seratoniaKsiliquaK‘ZKhydroethanolicKextractKobtainedKbyKultrasonicationjKantioxidantKactivityWK
phenolicKcompoundsKprofileKandKeffectsKinKyogurtsKfunctionalizedKwithKtheirKfreeKandK
microencapsulatedKformsZKFoodiandiFunctionWK2016WKgWKacaiYbh

6.1 19

131 ãynergismsKinKantioxidantKandKantiYhepatocellularKcarcinomaKactivitiesKofKartichokeWKmilkKthistleKandK
borututuKsyrupsZKIndustrialiCropsiandiProductsWK2014WKebWKg]iYgac 5.9 19

130 ôheKuffectsKofKriostimulantsWKriofertilizersKandKWaterYãtressKonK“utritionalKΑalueKandKshemicalK
sompositionKofKôwoKãpinachKwenotypesKSK‘ZTZKMoleculesWK2019WKbdWK 4.8 19

129 PhytoestrogensWKphytosteroidsKandKsaponinsKinKvegetablesjKriosynthesisWKfunctionsWKhealthKeffectsK
andKpracticalKapplicationsZKAdvancesiiniFoodiandiNutritioniResearchWK2019WKi]WKceaYdba 6 18

128 ynfusionsKofKartichokeKandKmilkKthistleKrepresentKaKgoodKsourceKofKphenolicKacidsKandKflavonoidsZK
FoodiandiFunctionWK2015WKfWKefYfb 6.1 18

(2015-2017)
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127
PhysiologicalKandKwrowthK×esponsesKofKãeveralKwenotypesKofKsommonKPurslaneKSPortulacaK
oleraceaK‘ZTKunderK’editerraneanKãemiYaridKsonditionsZKNotulaeiBotanicaeiHortiiAgrobotanicii
ClujxNapocaWK2017WKdeWKefiYege

1.2 18

126 ôheKchemicalKcompositionWKnutritionalKvalueKandKantimicrobialKpropertiesKofKqbelmoschusK
esculentusKseedsZKFoodiandiFunctionWK2017WKhWKdgccYdgdc 6.1 18

125 ’enthaKspicataK‘ZKinfusionsKasKsourcesKofKantioxidantKphenolicKcompoundsjKemergingKreserveKlotsK
withKspecialKharvestKrequirementsZKFoodiandiFunctionWK2016WKgWKdahhYdaib 6.1 18

124
ynteractiveKeffectsKofKsalinityKandKsiliconKapplicationKonKãolanumKlycopersicumKgrowthWKphysiologyK
andKshelfYlifeKofKfruitKproducedKhydroponicallyZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2020WK
a]]WKgcbYgdc

4.3 18

123 ôheKeffectKofKsalinityKonKtheKgrowthWKyieldKandKessentialKoilsKofKturnipYrootedKandKleafKparsleyK
cultivatedKwithinKtheK’editerraneanKregionZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2009WKhiWKaecdYaedb4.3 17

122 shemicalKcompositionKandKbioactiveKpropertiesKofKãanguisorbaKminorKãcopZKunderK’editerraneanK
growingKconditionsZKFoodiandiFunctionWK2019WKa]WKacd]Yacea 6.1 17

121 ôheKeffectKofKcoveringKmaterialKonKtheKyieldWKqualityKandKchemicalKcompositionKofK
greenhouseYgrownKtomatoKfruitZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2019WKiiWKc]egYc]fh 4.3 17

120 ×ubusKulmifoliusKãchottKfruitsjKqKdetailedKstudyKofKitsKnutritionalWKchemicalKandKbioactiveKpropertiesZK
FoodiResearchiInternationalWK2019WKaaiWKcdYdc 7 16

119 rioactiveKpropertiesKofKãanguisorbaKminorK‘ZKcultivatedKinKcentralKwreeceKunderKdifferentK
fertilizationKregimesZKFoodiChemistryWK2020WKcbgWKabg]dc 8.5 16

118 ‘ongYtermKstorageKeffectKonKchemicalKcompositionWKnutritionalKvalueKandKqualityKofKwreekKonionK
landraceKMΑatikiotikoMZKFoodiChemistryWK2016WKb]aWKafhYgf 8.5 16

117 qnthocyaninKProfileKofKulderberryKzuicejKqK“aturalYrasedKrioactiveKsolouringKyngredientKwithK
PotentialKvoodKqpplicationZKMoleculesWK2019WKbdWK 4.8 16

116 riostimulantsKqpplicationjKqK‘owKynputKsroppingK’anagementKôoolKforKãustainableKvarmingKofK
ΑegetablesZKBiomoleculesWK2021WKaaWK 5.9 16

115
×educingKunergyK×equirementsKinKvutureKrioregenerativeK‘ifeKãupportKãystemsKSr‘ããsTjK
PerformanceKandKrioactiveKsompositionKofKtiverseK‘ettuceKwenotypesKwrownK−nderK”ptimalKandK
ãuboptimalK‘ightKsonditionsZKFrontiersiiniPlantiScienceWK2019WKa]WKac]e

6.2 16

114 tevelopmentKofKdairyKbeveragesKfunctionalizedKwithKpureKergosterolKandKmycosterolKextractsjKanK
alternativeKtoKphytosterolYbasedKbeveragesZKFoodiandiFunctionWK2017WKhWKa]cYaa] 6.1 15

113 qKsomparativeKãtudyKofKrlackKandKWhiteK‘ZjK“utritionalKsompositionKandKrioactiveKPropertiesZK
MoleculesWK2019WKbdWK 4.8 15

112 ãchottKasKaK“ovelKãourceKofKvoodKsolorantjKuxtractionK”ptimizationKofKsoloringKPigmentsKandK
yncorporationKinKaKrakeryKProductZKMoleculesWK2019WKbdWK 4.8 15

111 shemicalKcompositionKandKinKvitroKbiologicalKactivitiesKofKcardoonKSsynaraKcardunculusK‘ZKvarZKaltilisK
tsZTKseedsKasKinfluencedKbyKviabilityZKFoodiChemistryWK2020WKcbcWKabfhch 8.5 15

110 rioactiveKpropertiesKandKfunctionalKconstituentsKofKxypericumKandrosaemumK‘ZjKqKfocusKonKtheK
phenolicKprofileZKFoodiResearchiInternationalWK2016WKhiWKdbbYdca 7 15

SpyridonuA.uPetropoulos
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109 rioactivityKandKphytochemicalKcharacterizationKofKqrenariaKmontanaK‘ZKFoodiandiFunctionWK2014WKeWKahdhYee6.1 15

108 xoveniaKdulcisKôhunbZKpseudofruitsKasKfunctionalKfoodsjKPhytochemicalsKandKbioactiveKpropertiesKinK
differentKmaturityKstagesZKJournaliofiFunctionaliFoodsWK2017WKbiWKcgYde 5.1 14

107 ãecondaryKmetabolitesKSessentialKoilsTKfromKsandYduneKplantsKinduceKcytotoxicKeffectsKinKcancerK
cellsZKJournaliofiEthnopharmacologyWK2020WKbehWKaabh]c 5 14

106
womphrenaKglobosaK‘ZKasKaKnovelKsourceKofKfoodYgradeKbetacyaninsjKyncorporationKinKiceYcreamKandK
comparisonKwithKbeetYrootKextractsKandKcommercialKbetalainsZKLWTixiFoodiScienceiandiTechnologyWK
2018WKibWKa]aYa]g

5.4 14

105 qssessmentKofKtheKnitrogenKfertilizationKeffectKonKbioactiveKcompoundsKofKfrozenKfreshKandKdriedK
samplesKofKãteviaKrebaudianaKrertoniZKFoodiChemistryWK2018WKbdcWKb]hYbac 8.5 14

104 qpiumKPlantsjKreyondKãimpleKvoodKandKPhytopharmacologicalKqpplicationsZKAppliediSciencesi
sSwitzerlandtWK2019WKiWKcedg 2.6 14

103 ôheKreneficialKxealthKuffectsKofKΑegetablesKandKWildKudibleKwreensjKôheKsaseKofKtheK’editerraneanK
tietKandKytsKãustainabilityZKAppliediSciencesisSwitzerlandtWK2020WKa]WKiadd 2.6 14

102 wrownKtoKbeKrlueYqntioxidantKPropertiesKandKxealthKuffectsKofKsoloredKΑegetablesZKPartKyjK×ootK
ΑegetablesZKAntioxidantsWK2019WKhWK 7.1 14

101 ãeasonalKvariationKinKbioactiveKpropertiesKandKphenolicKcompositionKofKcardoonKSsynaraK
cardunculusKvarZKaltilisTKbractsZKFoodiChemistryWK2021WKccfWKabggdd 8.5 14

100 riochemicalWKPhysiologicalWKandK’olecularKqspectsKofK”rnamentalKPlantsKqdaptationKtoKteficitK
yrrigationZKHorticulturaeWK2021WKgWKa]g 2.5 13

99 PhysiologicalKandKbiochemicalKattributesKofK’enthaKspicataKwhenKsubjectedKtoKsalineKconditionsKandK
cationKfoliarKapplicationZKJournaliofiPlantiPhysiologyWK2019WKbcbWKbgYch 3.6 13

98
ynterferenceKofKweedsKinKvegetableKcropKcultivationWKinKtheKchangingKclimateKofKãouthernKuuropeK
withKemphasisKonKdroughtKandKelevatedKtemperaturesjKaKreviewZKJournaliofiAgriculturaliScienceWK
2018WKaefWKaageYaahe

1 13

97 shemicalKsompositionKandKPlantKwrowthKofKsubspZKPlantsKsultivatedKunderKãalineKsonditionsZK
MoleculesWK2020WKbeWK 4.8 12

96 “utritionalKvalueWKphysicochemicalKcharacterizationKandKbioactiveKpropertiesKofKtheKrrazilianKquinoaK
r×ãKPiabiruZKFoodiandiFunctionWK2020WKaaWKbifiYbigg 6.1 12

95 shemicalKcompositionKandKbioactiveKpropertiesKofKsichoriumKspinosumK‘ZKinKrelationKtoK
nitrate[ammoniumKnitrogenKratioZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2019WKiiWKfgdaYfge] 4.3 12

94 shemicalKsompositionWK“utritionalKΑalueWKandKriologicalKuvaluationKofKôunisianK”kraKPodsKSK‘ZK
’oenchTZKMoleculesWK2020WKbeWK 4.8 12

93 qnthocyaninYrichKextractsKfromKpurpleKandKredKpotatoesKasKnaturalKcolourantsjKrioactiveKpropertiesWK
applicationKinKaKsoftKdrinkKformulationKandKsensoryKanalysisZKFoodiChemistryWK2021WKcdbWKabhebf 8.5 12

92 ôheK”ptimizationKofK“itrogenKvertilizationK×egulatesKsropKPerformanceKandK ualityKofKProcessingK
ôomatoKSãolanumKlycopersicumK‘ZKcvZKxeinzKcd]bTZKAgronomyWK2020WKa]WKgae 3.6 11

(2020-2014)
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91 ãeasonalKvariationKofKbioactiveKpropertiesKandKphenolicKcompositionKofKsynaraKcardunculusKvarZK
altilisZKFoodiResearchiInternationalWK2020WKacdWKa]ibha 7 11

90 qrtichokeKandKmilkKthistleKpillsKandKsyrupsKasKsourcesKofKphenolicKcompoundsKwithKantimicrobialK
activityZKFoodiandiFunctionWK2016WKgWKc]hcYi] 6.1 11

89
uxploringKtheKphytochemicalKprofileKofKsytinusKhypocistisKS‘ZTK‘ZKasKaKsourceKofKhealthYpromotingK
biomoleculesKbehindKitsKinKvitroKbioactiveKandKenzymeKinhibitoryKpropertiesZKFoodiandiChemicali
ToxicologyWK2020WKacfWKaaa]ga

4.7 11

88 rioactiveKpropertiesKofKgreenhouseYcultivatedKgreenKbeansKSPhaseolusKvulgarisK‘ZTKunderK
biostimulantsKandKwaterYstressKeffectZKJournaliofitheiScienceiofiFoodiandiAgricultureWK2019WKiiWKf]diYf]ei4.3 10

87 PhenolicKprofileKandKantimicrobialKactivityKofKdifferentKdietaryKsupplementsKbasedKonK
sochlospermumKangolensisKWelwZZKIndustrialiCropsiandiProductsWK2015WKgdWKdabYdaf 5.9 10

86 “aturalKqntioxidantsWKxealthKuffectsKandKrioactiveKPropertiesKofKWildKqlliumKãpeciesZKCurrenti
PharmaceuticaliDesignWK2020WKbfWKahafYahcg 3.3 10

85 rioactiveKPropertiesKandKPhenolicKsompoundKProfilesKofKôurnipY×ootedWKPlainY‘eafedKandK
surlyY‘eafedKParsleyKsultivarsZKMoleculesWK2020WKbeWK 4.8 10

84 shemicalKcompositionKandKbiologicalKactivityKofKcardoonKSsynaraKcardunculusK‘ZKvarZKaltilisTKseedsK
harvestedKatKdifferentKmaturityKstagesZKFoodiChemistryWK2022WKcfiWKac]hge 8.5 10

83 sottonKandKcardoonKbyproductsKasKpotentialKgrowingKmediaKcomponentsKforKsichoriumKspinosumK‘ZK
commercialKcultivationZKJournaliofiCleaneriProductionWK2019WKbd]WKaahbed 10.3 9

82 ãalinityKandKcationKfoliarKapplicationjKymplicationsKonKessentialKoilKyieldKandKcompositionKofK
hydroponicallyKgrownKspearmintKplantsZKScientiaiHorticulturaeWK2019WKbefWKa]heha 4.1 9

81 rioactivityWKhydrophilicWKlipophilicKandKvolatileKcompoundsKinKpulpsKandKskinsKofK”puntiaKmacrorhizaK
andK”puntiaKmicrodasysKfruitsZKLWTixiFoodiScienceiandiTechnologyWK2019WKa]eWKegYfe 5.4 8

80 ”cimumKbasilicumKvarZKpurpurascensKleavesKSredKrubinKbasilTjKaKsourceKofKbioactiveKcompoundsKandK
naturalKpigmentsKforKtheKfoodKindustryZKFoodiandiFunctionWK2019WKa]WKcafaYcaga 6.1 8

79 ôheKympactKofKvertilizationK×egimeKonKtheKsropKPerformanceKandKshemicalKsompositionKofKPotatoK
SãolanumKtuberosumK‘ZTKsultivatedKinKsentralKwreeceZKAgronomyWK2020WKa]WKdgd 3.6 8

78
uffectKofKnitrogenYapplicationKrateKonKtheKbiomassWKconcentrationWKandKcompositionKofKessentialKoilsK
inKtheKleavesKandKrootsKofKthreeKtypesKofKparsleyZKJournaliofiPlantiNutritioniandiSoiliScienceWK2009WK
agbWKba]Ybae

2.3 8

77 uvaluationKofKturnipYrootedKparsleyKSPetroselinumKcrispumKsspZKtuberosumTKforKrootKandKfoliageK
productionKunderKaKwarmWK’editerraneanKclimateZKScientiaiHorticulturaeWK2006WKa]iWKbhbYbhg 4.1 8

76 PlantKwrowthWKYieldKandK ualityKofKPotatoKsropKinK×elationKtoKPotassiumKvertilizationZKAgronomyWK
2021WKaaWKfge 3.6 8

75 unhancementKofKnutritionalKandKbioactiveKcompoundsKbyKinKvitroKcultureKofKwildKvragariaKvescaK‘ZK
vegetativeKpartsZKFoodiChemistryWK2017WKbceWKbabYbai 8.5 7

74 PhenotypicKcharacterizationKandKqualityKtraitsKofKwreekKgarlicKSqlliumKsativumK‘ZTKgermplasmK
cultivatedKatKtwoKdifferentKlocationsZKGeneticiResourcesiandiCropiEvolutionWK2019WKffWKafgaYafhi 2 7

SpyridonuA.uPetropoulos
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73 S‘ZTK‘ZKsubspZKZjK“utritionalKsharacterizationZKMoleculesWK2019WKbdWK 4.8 7

72 retacyaninsKfromKwomphrenaKglobosaK‘ZKflowersjKyncorporationKinKcookiesKasKnaturalKcolouringK
agentsZKFoodiChemistryWK2020WKcbiWKabgagh 8.5 7

71 ãeedKoilKandKseedKoilKbyproductsKofKcommonKpurslaneKSPortulacaKoleraceaK‘ZTjKqKnewKinsightKtoK
plantYbasedKsourcesKrichKinKomegaYcKfattyKacidsZKLWTixiFoodiScienceiandiTechnologyWK2020WKabcWKa]i]ii 5.4 7

70
qllelopathicKqctivityKofKãpearmintKS’enthaKspicataK‘ZTKandKPeppermintKS’enthaKˆ�KpiperitaK‘ZTK
×educesKYieldWKwrowthWKandKPhotosyntheticK×ateKinKaKãucceedingKsropKofK’aizeKSZeaKmaysK‘ZTZK
AgronomyWK2019WKiWKdfa

3.6 7

69 rioYguidedKfractionationKofKextractsKofKweraniumKrobertianumK‘ZjK×elationshipKbetweenKphenolicK
profileKandKbiologicalKactivityZKIndustrialiCropsiandiProductsWK2017WKa]hWKedcYeeb 5.9 7

68
uvvusôK”vK“yô×”wu“KqPP‘ysqôy”“K”“Kw×”WôxKPq×q’uôu×ãWKYyu‘tKq“tK‘uqvK“yô×qôuK
s”“ôu“ôK”vKw×uu“x”−ãuK‘uôô−suKs−‘ôyΑqôutKt−×y“wKôx×uuKãuqã”“ãZKJournaliofiPlanti
NutritionWK2012WKceWKabdfYabed

2.3 7

67 ympactKofKãalinityKonKtheKwrowthKandKshemicalKsompositionKofKôwoK−nderutilizedKWildKudibleK
wreensjKôaraxacumKofficinaleKandK×eichardiaKpicroidesZKHorticulturaeWK2021WKgWKaf] 2.5 7

66 rioactiveKpropertiesKandKphytochemicalKassessmentKofKracupariYanˆ£oKSwarciniaKbrasiliensisK’artZTK
leavesKnativeKtoK×ondˆ·niaWKrrazilZKFoodiandiFunctionWK2018WKiWKefbaYefbh 6.1 7

65 WildKudibleKãpeciesKwithKPhytoremediationKPropertiesZKProcediaiEnvironmentaliSciencesWK2015WKbiWKihYii 6

64
uffectKofKfreezingWKdryingKandKtheKdurationKofKstorageKonKtheKcompositionKofKessentialKoilsKofK
plainYleafedKparsleyK[PetroselinumKcrispumKS’illZTK“ymZKsspZKneapolitanumKtanert]KandK
turnipYrootedKparsleyK[PetroselinumKcrispumKS’illZTK“ymZKsspZKtuberosumKSrernhZTKsrovZ]ZKFlavouri
andiFragranceiJournalWK2010WKbeWKbhYcd

2.5 6

63 PhytochemicalKsompositionKandK“utritionalKΑalueKofKPotYwrownKôurnipY×ootedKandKPlainKandK
surlyY‘eafedKParsleyKsultivarsZKAgronomyWK2020WKa]WKadaf 3.6 6

62 ôheKuffectKofK“itrogenKvertigationKandKxarvestingKôimeKonKPlantKwrowthKandKshemicalKsompositionK
ofKsubspZKStsZTK×unemarkZKMoleculesWK2020WKbeWK 4.8 6

61 shemicalKsompositionKofKsynaraKsardunculusK‘ZKvarZKaltilisKxeadsjKôheKympactKofKxarvestingKôimeZK
AgronomyWK2020WKa]WKa]hh 3.6 6

60 uffectKofKphosphorusKapplicationKrateKonK’enthaKspicataK‘ZKgrownKinKdeepKflowKtechniqueKStvôTZK
FoodiChemistryWK2019WKbgfWKhdYib 8.5 6

59 ôheKuseKofKspentKcoffeeKgroundsKinKgrowingKmediaKforKtheKproductionKofKrrassicaKseedlingsKinK
nurseriesZKEnvironmentaliScienceiandiPollutioniResearchWK2021WKbhWKbdbgiYbdbi] 5.1 6

58
WeedKinterferenceKwithKpeppermintKS’enthaKxKpiperitaK‘ZTKandKspearmintKS’enthaKspicataK‘ZTKcropsK
underKdifferentKherbicideKtreatmentsjKeffectsKonKbiomassKandKessentialKoilKyieldZKJournaliofithei
ScienceiofiFoodiandiAgricultureWK2018WKihWKdcYe]

4.3 6

57 ufficacyKandKãelectivityKofKPreYKandKPostYemergenceKxerbicidesKinKshiaKSãalviaKhispanicaK‘ZTKunderK
’editerraneanKãemiYaridKsonditionsZKNotulaeiBotanicaeiHortiiAgrobotaniciiClujxNapocaWK2017WKdfWKahcYahi1.2 5

56 qnalyticalKôoolsK−sedKtoKtistinguishKshemicalKProfilesKofKPlantsKWidelyKsonsumedKasKynfusionsKandK
tietaryKãupplementsjKqrtichokeWK’ilkKôhistleWKandKrorututuZKFoodiAnalyticaliMethodsWK2014WKgWKaf]dYafaa3.4 5

(2014-2019)
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55 PhenolicKsompositionKandKriologicalKPropertiesKofK‘ZKvarZKPetiolesjKynfluenceKofKtheK’aturityKãtageZZK
AntioxidantsWK2021WKa]WK 7.1 5

54 ôheKuffectKofK“itrogenKynputKonKshemicalKProfileKandKrioactiveKPropertiesKofKwreenYKandK
×edYsoloredKrasilKsultivarsZKAntioxidantsWK2020WKiWK 7.1 5

53 shemicalKandKrioactiveKveaturesKofK‘ZKvlowersKandK”ptimizedK−ltrasoundYqssistedKuxtractionKofK
retalainsZKFoodsWK2021WKa]WK 4.9 5

52
tatasetKonKtheKorganicKacidsWKsulphateWKtotalKnitrogenKandKtotalKchlorophyllKcontentsKofKtwoKlettuceK
cultivarsKgrownKhydroponicallyKusingKnutrientKsolutionsKofKvariableKmacrocationKratiosZKDataiiniBriefWK
2020WKbiWKa]eace

1.2 4

51 ãustainableK×ecoveryKofKPreservativeKandKrioactiveKsompoundsKfromKvoodKyndustryKrioresiduesZK
AntioxidantsWK2021WKa]WK 7.1 4

50 uffectKofKãalineKsonditionsKonKshemicalKProfileKandKtheKrioactiveKPropertiesKofKôhreeK×edYsoloredK
rasilKsultivarsZKAgronomyWK2020WKa]WKahbd 3.6 4

49 ΑariabilityKinKrulbK”rganosulfurKsompoundsWKãugarsWKPhenolicsWKandKPyruvateKamongKwreekKwarlicK
wenotypesjKqssociationKwithKqntioxidantKPropertiesZKAntioxidantsWK2020WKiWK 7.1 4

48 uffectKofK“utrientKãolutionKpxKonKtheKwrowthWKYieldKandK ualityKofKôaraxacumKofficinaleKandK
×eichardiaKpicroidesKinKaKvloatingKxydroponicKãystemZKAgronomyWK2021WKaaWKaaah 3.6 4

47 PotatoKbiodiversityjKqKlinearKdiscriminantKanalysisKonKtheKnutritionalKandKphysicochemicalK
compositionKofKfiftyKgenotypesZKFoodiChemistryWK2021WKcdeWKabhhec 8.5 4

46 PhenolicKcompositionKandKcellYbasedKbiologicalKactivitiesKofKtenKcolouredKpotatoKpeelsKSãolanumK
tuberosumK‘ZTZKFoodiChemistryWK2021WKcfcWKac]cf] 8.5 4

45 PhenolicKcompositionKandKbiologicalKactivitiesKofKtheKinKvitroKculturedKendangeredKuryngiumK
viviparumKzZKwayZKIndustrialiCropsiandiProductsWK2020WKadhWKaabcbe 5.9 3

44 uffectKofKphosphorusKadditionKonKonionKplantsKgrownKinKacKsoilsKofKvaryingKdegreeKofKweatheringZK
JournaliofiPlantiNutritionWK2017WKd]WKb]edYb]fb 2.3 3

43 ×ockKãamphireWKaKsandidateKsropKforKãalineKqgriculturejKsroppingKPracticesWKshemicalKsompositionK
andKxealthKuffectsZKAppliediSciencesisSwitzerlandtWK2022WKabWKgcg 2.6 3

42 shemicalKsompositionKofKsynaraKcardunculusK‘ZKvarZKaltilisKrractsKsultivatedKinKsentralKwreecejKôheK
ympactKofKxarvestingKôimeZKAgronomyWK2020WKa]WKaigf 3.6 3

41 ôheKvateKofK“itrogenKfromKãoilKtoKPlantsjKynfluenceKofKqgriculturalKPracticesKinK’odernKqgricultureZK
AgricultureisSwitzerlandtWK2021WKaaWKidd 3 3

40 ãequentialKstepsKofKtheKincorporationKofKbioactiveKplantKextractsKfromKwildKytalianKPlantagoK
coronopusK‘ZKandKsichoriumKintybusK‘ZKleavesKinKfreshKeggKpastaZZKFoodiChemistryWK2022WKchdWKacbdfb 8.5 3

39 ôheKãustainableK−seKofKsottonWKxazelnutKandKwroundKPeanutKWasteKinKΑegetableKsropKProductionZK
SustainabilityWK2020WKabWKheaa 3.6 2

38 uffectKofKnitrogenKapplicationKonKseedKyieldWKpodKandKseedKcharacteristicsKofKokraZKJournaliofiPlanti
NutritionWK2016WKciWKahiiYai]e 2.3 2

SpyridonuA.uPetropoulos
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37 uvaluationKofKwrowthK’ediaKyncorporatingKsottonKwinningKryYproductsKforKΑegetableKProductionZK
CompostiScienceiandiUtilizationWK2012WKb]WKbdYbh 1.2 2

36 ãoilKdynamicsKofKsrSΑyTKandKresponsesKofKPortulacaKoleraceaK‘ZKgrownKinKaKsrSΑyTYspikedKsoilKunderK
differentKnitrogenKfertilizationKregimesZKEnvironmentaliScienceiandiPollutioniResearchWK2021WKa 5.1 2

35 xalophytesKforKvutureKxorticultureK2020WKaYbh 2

34 ôheKdilemmaKofKâ��goodâ��KandKâ��badâ��KglucosinolatesKandKtheKpotentialKtoKregulateKtheirKcontentK2020WKaYde 2

33 WildKgreensKusedKinKtheK’editerraneanKdietK2020WKb]iYbbh 2

32 ‘entinusKcrinitusKbasidiocarpKstipeKandKpileusjKchemicalKcompositionWKcytotoxicityKandKantioxidantK
activityZKEuropeaniFoodiResearchiandiTechnologyWK2021WKbdgWKaceeYacff 3.4 2

31 qntimicrobialsKfromK’edicinalKPlantsjKqnKumergentKãtrategyKtoKsontrolK”ralKriofilmsZKAppliedi
SciencesisSwitzerlandtWK2021WKaaWKd]b] 2.6 2

30 qntimicrobialKPropertiesWKsytotoxicKuffectsWKandKvattyKqcidsKsompositionKofKΑegetableK”ilsKfromK
PurslaneWK‘inseedWK‘uffaWKandKPumpkinKãeedsZKAppliediSciencesisSwitzerlandtWK2021WKaaWKegch 2.6 2

29 shemicalKsompositionKandKrioactiveKPropertiesKofKPurpleKvrenchKreanKSPhaseolusKvulgarisK‘ZTKasK
qffectedKbyKWaterKteficitKyrrigationKandKriostimulantsKqpplicationZKSustainabilityWK2021WKacWKfhfi 3.6 2

28 qntimicrobialKactivityWKchemicalKcompositionKandKcytotoxicityKofKbasidiocarpZKFoodiandiFunctionWK
2021WKabWKfgh]Yfgib 6.1 2

27 “itrogenKuffectKonKwrowthY×elatedKParametersKandKuvaluationKofKPortulacaKoleraceaKasKaK
PhytoremediationKãpeciesKinKaKsrSΑyTYãpikedKãoilZKHorticulturaeWK2021WKgWKaib 2.5 2

26 shemicalKveaturesKandKrioactivitiesKofK‘actucaKcanadensisK‘ZWKanK−nconventionalKvoodKPlantKfromK
rrazilianKserradoZKAgricultureisSwitzerlandtWK2021WKaaWKgcd 3 2

25
ôheKqpplicationKofK“itrogenKvertilizationKandKvoliarKãprayingKwithKsalciumKandKroronKqffectsK
wrowthKqspectsWKshemicalKsompositionWKProductivityKandKvruitK ualityKofKãtrawberryKPlantsZK
HorticulturaeWK2021WKgWKbeg

2.5 2

24 ’icrogreensjKfromKtrendyKvegetablesKtoKfunctionalKfoodKandKpotentialKnutritionKsecurityKresourceZK
ActaiHorticulturaeWK2021WKbceYbdb 0.3 2

23 shemicalKcompositionKandKbioactiveKpropertiesKofKsichoriumKspinosumK‘ZKinKrelationKtoK
nitrate[ammoniumKnitrogenKratioK2019WKiiWKfgda 2

22 ussentialK”ilKsompositionKandKrioactiveKPropertiesKofK‘emonKralmKqerialKPartsKasKqffectedKbyK
sroppingKãystemKandKyrrigationK×egimeZKAgronomyWK2022WKabWKfdi 3.6 2

21 “utritionalKandKbioactiveKoilsKfromKsalmonKSãalmoKsalarTKsideKstreamsKobtainedKbyKãoxhletKandK
optimizedKmicrowaveYassistedKextractionZZKFoodiChemistryWK2022WKchfWKacbggh 8.5 2

20
uvaluationKofKparasiteKandKhostKphenolicKcompositionKandKbioactivitiesKâ��KôheKPracticalKsaseKofK
sytinusKhypocistisKS‘ZTK‘ZKandKxalimiumKlasianthumKS‘amZTKwreuterZKIndustrialiCropsiandiProductsWK
2022WKagfWKaadcdc

5.9 1

(2022-2012)
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19 shemicalKcompositionKandKqualityKofKvariousKgarlicKSqlliumKsativumK‘ZTKgenotypesKcultivatedKinK
wreeceZKActaiHorticulturaeWK2019WKcdcYcdh 0.3 1

18 PhosphorusKandKriofertilizerKqpplicationKuffectsKonKwrowthKParametersWKYieldKandKshemicalK
sonstituentsKofKrroccoliZKAgronomyWK2021WKaaWKbba] 3.6 1

17 ôheKuffectsKofK“utrientKãolutionKveedingK×egimeKonKYieldWK’ineralKProfileWKandKPhytochemicalK
sompositionKofKãpinachK’icrogreensZKHorticulturaeWK2021WKgWKafb 2.5 1

16 PerformanceKofKxydroponicallyKsultivatedKweraniumKandKsommonKΑerbenaKunderKãalinityKandKxighK
ulectricalKsonductivityK‘evelsZKAgronomyWK2021WKaaWKabcg 3.6 1

15
tifferencesKinKtheKphenolicKcompositionKandKnutraceuticalKpropertiesKofKfreezeKdriedKandK
ovenYdriedKwildKandKdomesticatedKsamplesKofKãanguisorbaKminorKãcopZKLWTixiFoodiScienceiandi
TechnologyWK2021WKadeWKaaacce

5.4 1

14 wlucosinolatesK2021WKdaYgg 1

13 xalophytesKforKvutureKxorticultureK2021WKbcfgYbcic 1
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