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i Paper IF Citations

142 ”itigationKofK”t uKandKglycidylKestersKinKedibleKoilsK2022WKcdXge 1

141
tanKtheKwaterKqualityKinfluenceKtheKchemicalKcompositionWKsensoryKpropertiesWKandKoxidativeK
stabilityKofKtraditionallyKextractedKarganKoilpYKMediterraneandJournaldofdNutritiondanddMetabolismWK
2021WKbXbg

1.3 4

140
vffectKofKseedsKroastingKtimeKonKphysicochemicalKpropertiesWKoxidativeKstabilityWKandKantioxidantK
activityKofKcactusKS—puntiaKficusXindicaK“YTKseedKoilYKJournaldofdFooddProcessingdanddPreservationWK2021
WKefWKebfheh

2.1 4

139 ×uantificationKofKwattyKrcidWKTocopherolKandKSterolKtontentsKinKtapparisKsppYKSeedK—ilsYK
ErwerbstObstbauWK2021WKgdWKifXij 1

138 tharacterisationKofKdifferentKpartsKfromK”oringaKoleiferaKregardingKproteinWKlipidKcompositionKandK
extractableKphenolicKcompoundsYKOCLdtdOilseedsdanddFatssdCropsdanddLipidsWK2021WKciWKef 1.5 0

137 uevelopmentKofKthemometricK”odelsKsasedKonKaK“tXqTowX”SKrpproachKtoKVerifyKtheKxeographicK
—riginKofKVirginK—liveK—ilYKFoodsWK2021WKbaWK 4.9 1

136 —ilKcontentWKlipidKprofilingKandKoxidativeKstabilityKofKâ��Sefriâ��K”oroccanKpomegranateKS unicaK
granatumK“YTKseedKoilYKOCLdtdOilseedsdanddFatssdCropsdanddLipidsWK2021WKciWKf 1.5 6

135
vffectKofKalmondKgenotypesKonKfattyKacidKcompositionWKtocopherolsKandKmineralKcontentsKandK
bioactiveKpropertiesKofKsweetKalmondKSKsatschKsppYKTKkernelKandKoilsYKJournaldofdFooddSciencedandd
TechnologyWK2020WKfhWKebicXebjc

3.3 9

134 vffectKofKgerminationKandKroastingKonKoilKprofileKofK”oringaKoleiferaKandK”oringaKperegrinaKseedsYK
JournaldofdFooddMeasurementdanddCharacterizationWK2020WKbeWKcccaXcccj 2.8 4

133
wattyKrcidsWKTocopherolsWKandK hytosterolKtompositionKofKSeedK—ilKandK henolicKtompoundsKandK
rntioxidantKrctivityKofKwreshKSeedsKfromKThreeKualbergiaKSpeciesKxrownKinKVietnamYKProcessesWK
2020WKiWKfec

2.9 0

132 rKcomparativeKstudyKofKtheKpropertiesKofKbaKvarietyKmelonKseedsKandKseedKoilsYKJournaldofdFoodd
ProcessingdanddPreservationWK2020WKeeWKebeegd 2.1 3

131 thangesKinK hysicalKandKthemicalK ropertiesKofKThermallyKandK—xidativelyKuegradedKSunflowerK—ilK
andK almKwatYKFoodsWK2020WKjWK 4.9 5

130 ztKisKnotKjustKaKRtradeXoffRkKindicationsKforKsinkXKandKsourceXlimitationKtoKvegetativeKandKregenerativeK
growthKinKanKoldXgrowthKbeechKforestYKNewdPhytologistWK2020WKccgWKbbbXbcf 9.8 18

129  rofileKofKVolatileKrromaXrctiveKtompoundsKofKtactusKSeedK—ilKSTKfromKuifferentK“ocationsKinK
”oroccoKandKTheirKwateKduringKSeedKRoastingYKFoodsWK2020WKjWK 4.9 3

128 —xidativeKstabilityKof—puntiaKficusXindicaseedsKoilKblendingKwith”oringaKoleiferaseedsKoilpYKOCLdtd
OilseedsdanddFatssdCropsdanddLipidsWK2020WKchWKfd 1.5 4

127 tharacterizationKofK henolicKtompoundsKvxtractedKfromKtoldK ressedKtactusKSK“YTKSeedK—ilKandKtheK
vffectKofKRoastingKonKTheirKtompositionYKFoodsWK2020WKjWK 4.9 9

126
uetectionKofKSoftXueodorizedK—liveK—ilKandKRefinedKVegetableK—ilsKinKVirginK—liveK—ilKUsingK–earK
znfraredKSpectroscopyKandKTraditionalKrnalyticalK arametersYKEuropeandJournaldofdLipiddSciencedandd
TechnologyWK2020WKbccWKbjaadff

3 8
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125 “ipidKzsolationK rocessKandKStudyKonKSomeK”olecularKSpeciesKofK olarK“ipidKzsolatedKfromKSeedKofK
”adhucaKelliticaYKProcessesWK2019WKhWKdhf 2.9 3

124
RenewableKResourcesKfromKznsectskKvxploitationWK ropertiesWKandKRefiningKofKwatK—btainedKbyK
toldX ressingKfromKyermetiaKillucensKSslackKSoldierKwlyTK“arvaeYKEuropeandJournaldofdLipiddScienced
anddTechnologyWK2019WKbcbWKbiaadhg

3 28

123 vffectKofKmaturityKstageKonKtheKchemicalKcompositionKofKarganKfruitKpulpYKOCLdtdOilseedsdanddFatssd
CropsdanddLipidsWK2019WKcgWKbf 1.5 4

122 TheKxermanK–ationalKReferenceKtentreKforKruthenticKwoodKS–RZXruthentTYKOCLdtdOilseedsdanddFatssd
CropsdanddLipidsWK2019WKcgWKbb 1.5 2

121 rromaXRelevantKVolatileKtompoundsKasK”arkersKforKtheKSensoryK×ualityKofKrrganK—ilYKEuropeand
JournaldofdLipiddSciencedanddTechnologyWK2019WKbcbWKbjaachj 3 4

120 rKSystematicKthemometricKrpproachKtoKzdentifyKtheKxeographicalK—riginKofK—liveK—ilsYKEuropeand
JournaldofdLipiddSciencedanddTechnologyWK2019WKbcbWKbjaacib 3 5

119 ruthenticityKofKvdibleK—ilsâ��yeadingKforK–ewK”ethodsYKEuropeandJournaldofdLipiddSciencedandd
TechnologyWK2019WKbcbWKbjaaacb 3 1

118
rK–ewKStatisticalKrpproachKtoKuescribeKtheK×ualityKofKvxtraKVirginK—liveK—ilsKUsingK–earKznfraredK
SpectroscopyKS–zRTKandKTraditionalKrnalyticalK arametersYKEuropeandJournaldofdLipiddSciencedandd
TechnologyWK2019WKbcbWKbiaadgb

3 8

117
rKtomparativeKStudyKonKwormationKofK olarKtomponentsWKwattyKrcidsKandKSterolsKduringKwryingKofK
RefinedK—liveK omaceK—ilK ureKandKztsKslendKtoconutK—ilYKJournaldofdAgriculturaldanddFooddChemistry
WK2018WKggWKdfbeXdfcd

5.7 13

116 sioactiveKcompoundsKandKMinKvitroMKantioxidantKactivityKofKsomeKtraditionalKandKnonXtraditionalK
coldXpressedKedibleKoilsKfromK”acedoniaYKJournaldofdFooddSciencedanddTechnologyWK2018WKffWKbgbeXbgcd 3.3 7

115 zmpactKofKrddedK hytosterylZ hytostanylKwattyKrcidKvstersKonKthemicalK arametersKofK”argarinesK
uponKyeatingKandK anXwryingYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2018WKbcaWKbhaacib 3 6

114 ”icroXorganismsKgrowingKonKrapeseedKduringKstorageKaffectKtheKprofileKofKvolatileKcompoundsKofK
virginKrapeseedKoilYKJournaldofdthedSciencedofdFooddanddAgricultureWK2018WKjiWKcbehXcbff 4.3 5

113
zsKtheK rofileKofKwattyKrcidsWKTocopherolsWKandKrminoKrcidsKSuitableKtoKuifferentiateK inusKarmandiiK
SuspiciousKtoKseKResponsibleKforKtheK ineK–utKSyndromeKfromK—therK inusKSpeciespYKChemistrydandd
BiodiversityWK2018WKbfWKebhaadcd

2.5 4

112 vffectKofKtheKyarvestKTimeKonK—ilKYieldWKwattyKrcidWKTocopherolKandKSterolKtontentsKofKuevelopingK
rlmondKandKWalnutKKernelsYKJournaldofdOleodScienceWK2018WKghWKdjXef 1.6 19

111 StudyKofKSafflowerKVarietiesKtultivatedKUnderKSouthernKvgyptKtonditionsKforKSeedsKandKwlowersYK
JournaldofdBiologicaldSciencesWK2018WKbiWKheXid 0.4 2

110  lantwrdbkKaKresourceKforKexploringKhundredsKofKplantKfattyKacidKstructuresKsynthesizedKbyK
thousandsKofKplantsKandKtheirKphylogeneticKrelationshipsYKPlantdJournalWK2018WKjgWKbcjjXbdai 6.9 47

109  erformanceKofKantioxidativeKcompoundsKunderKfryingKconditionskKrKreviewYKCriticaldReviewsdindFoodd
SciencedanddNutritionWK2017WKfhWKbfdjXbfgb 11.5 32

108 rKreviewkKbenefitKandKbioactiveKpropertiesKofKoliveKS—leaKeuropaeaK“YTKleavesYKEuropeandFoodd
ResearchdanddTechnologyWK2017WKcedWKijXjj 3.4 75

(2017-2019)
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107
rKnewKanalyticalKandKstatisticalKapproachKtoKpredictKtheKsensoryKpropertiesKofKdeepKfryingKfatsKandK
oilsKtoKdetermineKtheKpointKofKdiscardKduringKprocessingYKEuropeandJournaldofdLipiddSciencedandd
TechnologyWK2017WKbbjWKbgaadjd

3 8

106 vffectKofKdeepXfryingKonKdX”t uKestersKandKglycidylKestersKcontentsKandKqualityKcontrolKofKrefinedK
oliveKpomaceKoilKblendedKwithKrefinedKpalmKoilYKEuropeandFooddResearchdanddTechnologyWK2017WKcedWKbcbjXbcch3.4 33

105
rKchemometricKapproachKforKtheKdifferentiationKofKsensoryKgoodKandKbadKSmustyZfustyTKvirginK
rapeseedKoilsKonKbasisKofKselectedKvolatileKcompoundsKanalyzedKbyKdynamicKheadspaceKxtX”SYK
EuropeandJournaldofdLipiddSciencedanddTechnologyWK2017WKbbjWKbgaacfj

3 15

104 RapeseedKhullKoilKasKaKsourceKforKphytosterolsKandKtheirKseparationKbyKorganicKsolventK
nanofiltrationYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2017WKbbjWKbgaaaja 3 2

103
”etabolicKthangesKduringKStorageKofKsrassicaKnapusKSeedsKunderK”oistKtonditionsKandKtheK
tonsequencesKforKtheKSensoryK×ualityKofKtheKResultingKVirginK—ilYKJournaldofdAgriculturaldanddFoodd
ChemistryWK2017WKgfWKbbahdXbbaie

5.7 4

102 TheKbiochemicalKcompositionKofKtheKleavesKandKseedsKmealsKofKmoringaKspeciesKasKnonXconventionalK
sourcesKofKnutrientsYKJournaldofdFooddBiochemistryWK2017WKebWKebcdcc 3.3 23

101
–utritionalKvalueKandKchemicalKcompositionKofKSudaneseKmilletXbasedKfermentedKfoodsKasKaffectedK
byKfermentationKandKmethodKofKpreparationYKActadScientiarumdPolonorumsdTechnologiadAlimentariaWK
2017WKbgWKedXfb

1

100
wattyKacidKcompositionKandKtocopherolKcontentKofKtheKkernelKoilKfromKapricotKvarietiesKSyasanbeyWK
yacihalilogluWKKabaasiKandKSoganciTKcollectedKatKdifferentKharvestKtimesYKEuropeandFooddResearchd
anddTechnologyWK2016WKcecWKccbXccg

3.4 20

99
TheKchemicalKparametersKandKoxidativeKresistanceKtoKheatKtreatmentKofKrefinedKandKextraKvirginK
”oroccanK icholineKoliveKoil eerKreviewKunderKresponsibilityKofKTaibahKUniversityYViewKallKnotesYK
JournaldofdTaibahdUniversitydfordScienceWK2016WKbaWKbaaXbag

3 20

98 themotaxonomicKScreeningKofKSeedK—ilsKfromKtheKwamilyKSaxifragaceaeKandKtomparisonKwithKuataK
onKSeedK—ilsKfromKxrossulariaceaeK—btainedKfromK“iteratureYKChemistrydanddBiodiversityWK2016WKbdWKbfbbXbfca2.5 1

97 dX”t uXKandKglycidylKestersKcanKbeKmitigatedKinKvegetableKoilsKbyKuseKofKshortKpathKdistillationYK
EuropeandJournaldofdLipiddSciencedanddTechnologyWK2016WKbbiWKdjgXeaf 3 32

96
SimultaneousKdeterminationKofKcapsaicinKandKdihydrocapsaicinKforKvegetableKoilKadulterationKbyK
immunoaffinityKchromatographyKcleanupKcoupledKwithK“tX”SZ”SYKJournaldofdChromatographydB:d
AnalyticaldTechnologiesdindthedBiomedicaldanddLifedSciencesWK2016WKbacbWKbdhXbee

3.2 24

95  ossibilitiesKofKSustainableK—ilK rocessingK2016WKehdXfcb 1

94 ×ualityKcontrolKofKrefinedKoilsKmixedKwithKpalmKoilKduringKrepeatedKdeepXfryingKusingKwTX–zRSWKxtWK
y “tWKandKmultivariateKanalysisYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2016WKbbiWKfbcXfcd 3 21

93 uegradationKofKglycidylKestersKinKRsuKpalmKoilKasKaKfunctionKofKstorageKconditionsYKEuropeandJournald
ofdLipiddSciencedanddTechnologyWK2016WKbbiWKebiXece 3 5

92 vpoxyKfattyKacidsKinKusedKfryingKfatsKandKoilsWKedibleKoilsKandKchocolateKandKtheirKformationKinKoilsK
duringKheatingYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2016WKbbiWKecfXede 3 13

91 vffectiveKlipophilicKantioxidantKenzymaticallyKderivedKfromKtanadianKcrabappleYKEuropeandJournaldofd
LipiddSciencedanddTechnologyWK2016WKbbiWKjbjXjch 3 10

90
themicalKtharacterizationKandKKineticKparameterKdeterminationKunderKRancimatKtestKconditionsKofK
fourKmonovarietalKvirginKoliveKoilsKgrownKinK”oroccoYKOCLdtdOilseedsdanddFatssdCropsdanddLipidsWK2016WK
cdWKreab

1.5 13
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89 TheKphysicoXchemicalKpropertiesKofKsomeKcitrusKseedsKandKseedKoilsYKZeitschriftdFurdNaturforschungdtd
SectiondCdJournaldofdBiosciencesWK2016WKhbWKhjXif 1.7 9

88 SomeKrapeZcanolaKseedKoilskKfattyKacidKcompositionKandKtocopherolsYKZeitschriftdFurdNaturforschungdtd
SectiondCdJournaldofdBiosciencesWK2016WKhbWKhdXh 1.7 29

87 rcrylamideKinKreadyXtoXeatKfoodsK2016WKdfdXdic 2

86 wattyKacidKcompositionWKtocopherolWKandKsterolKcontentsKofKsumacKSRhusKcoriariaK“YTKfruitKoilsYK
EuropeandJournaldofdLipiddSciencedanddTechnologyWK2015WKbbhWKbdabXbdac 3 4

85 ×ualityKevaluationKofKcoldXpressedKedibleKoilsKfromK”acedoniaYKEuropeandJournaldofdLipiddScienced
anddTechnologyWK2015WKbbhWKcacdXcadf 3 32

84 ×ualityKparametersKforKtheKevaluationKofKcoldXpressedKedibleKarganKoilYKJournaldFurd
VerbraucherschutzdUnddLebensmittelsicherheitWK2015WKbaWKbedXbfe 2.3 10

83 vnzymaticKlipophilizationKofKphenolicKextractKfromKrowanberryKSSorbusKaucupariaTKandKevaluationKofK
antioxidativeKactivityKinKedibleKoilYKLWTdtdFooddSciencedanddTechnologyWK2015WKgaWKfgXgc 5.4 17

82 watsKandKwattyK—ilsK2015WKbXie 15

81 —ilKtontentWKwattyKrcidKtompositionKandKuistributionsKofKVitaminXvXrctiveKtompoundsKofKSomeK
wruitKSeedK—ilsYKAntioxidantsWK2015WKeWKbceXdd 7.1 43

80  henolicKcompoundsKofKthreeKunconventionalKSudaneseKoilsYKActadScientiarumdPolonorumsd
TechnologiadAlimentariaWK2015WKbeWKgdXgj 1 6

79 uetectionKofKvirginKcoconutKoilKadulterationKwithKanimalKfatsKusingKquantitativeKcholesterolKbyKxtKˆ�K
xtXT—wZ”SKanalysisYKFooddChemistryWK2015WKbhiWKbciXdf 8.5 28

78  henolicKextractKfromKwildKroseKhipKwithKseedkKtompositionWKantioxidantKactivityWKandKperformanceK
inKcanolaKoilYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2014WKbbgWKbacfXbade 3 17

77
”onitoringKofKqualityKandKstabilityKcharacteristicsKandKfattyKacidKcompositionsKofKrefinedKoliveKandK
seedKoilsKduringKrepeatedKpanXKandKdeepXfryingKusingKxtWKwTX–zRSWKandKchemometricsYKJournaldofd
AgriculturaldanddFooddChemistryWK2014WKgcWKbadfhXgh

5.7 48

76  henolicKextractsKfromKtrataegus´ ˆ�´ mordenensisKandK runusKvirginianakKtompositionWKantioxidantK
activityKandKperformanceKinKsunflowerKoilYKLWTdtdFooddSciencedanddTechnologyWK2014WKfjWKdaiXdbj 5.4 17

75 wattyKacidWKtocopherolKandKsqualeneKcontentsKofKRosaceaeKseedKoilsYKBotanicaldStudiesWK2014WKffWKei 2.3 10

74 —xidationKandKstructuralKdecompositionKofKfatsKandKoilsKatKelevatedKtemperaturesYKEuropeand
JournaldofdLipiddSciencedanddTechnologyWK2014WKbbgWKbefhXbegg 3 22

73 rcrylamideKâ��KStillKaKmatterKofKconcernKforKfriedKpotatoKfoodpUYKEuropeandJournaldofdLipiddSciencedandd
TechnologyWK2014WKbbgWKghfXgih 3 26

72 StabilizationKofKrefinedKrapeseedKoilKduringKdeepXfatKfryingKbyKselectedKherbsUYKEuropeandJournaldofd
LipiddSciencedanddTechnologyWK2014WKbbgWKhhbXhhj 3 15

(2014-2016)
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71 wluidizedKbedKtreatmentKofKrapeseedKmealKandKcakeKasKpossibilityKforKtheKproductionKofKcanololYKOCLd
tdOilseedsdanddFatssdCropsdanddLipidsWK2014WKcbWKubad 1.5 12

70
zmpactKofKtanololXvnrichedKvxtractKfromKyeatXTreatedKtanolaK”ealKtoKvnhanceK—ilK×ualityK
 arametersKinKueepXwryingkKaKtomparisonKwithKRosemaryKvxtractKandKTsy×XwortifiedK—ilKSystemsYK
JAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyWK2014WKjbWKcagfXcahg

1.8 14

69 StabilityKofKriceKbranKoilKextractedKbyKSwvKandKsoxhletKmethodsKduringKacceleratedKshelfXlifeKstorageYK
GrasasdYdAceitesWK2014WKgfWKeabd 1.3 11

68 ”itigationKofK”t uKandKxlycidylKvstersKinKvdibleK—ilsK2014WKcdXff 6

67  henolicKextractsKfromKSorbusKaucupariaKS“YTKandK”alusKbaccataKS“YTKberrieskKantioxidantKactivityKandK
performanceKinKrapeseedKoilKduringKfryingKandKstorageYKFooddChemistryWK2014WKbfjWKchdXib 8.5 64

66 TemperatureKuependencyKWhenKxeneratingKxlycidylKandKdX”t uKvstersKfromKuioleinYKJAOCSsd
JournaldofdthedAmericandOildChemistsmdSocietyWK2013WKjaWKbeejXbefe 1.8 25

65 ”itigationKofKdX”t uKandKglycidylKestersKwithinKtheKproductionKchainKofKvegetableKoilsKespeciallyK
palmKoilYKLipiddTechnologyWK2013WKcfWKbfbXbff 50

64 znfluenceKofKprecursorsKonKtheKformationKofKdX”t uKandKglycidylKestersKinKaKmodelKoilKunderK
simulatedKdeodorizationKconditionsYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2013WKbbfWKcigXcje3 63

63 znfluenceKofKchlorideKandKglycidylXesterKonKtheKgenerationKofKdX”t uXKandKglycidylXestersYKEuropeand
JournaldofdLipiddSciencedanddTechnologyWK2013WKbbfWKhdfXhdj 3 41

62 ×ualityK arametersKforKtoldK ressedKvdibleKrrganK—ilsYKNaturaldProductdCommunicationsWK2013WKiWKbjdefhiXbdaaiaa0.9 3

61 wattyKrcidWKTocopherolKandKSterolKtontentsKofKworestK ineKSeedK—ilYKAsiandJournaldofdChemistryWK
2013WKcfWKjiefXjieh 0.4 2

60 TheKnewKdatabaseKSeedK—ilKwattyKrcidsKSS—wrTYKLipiddTechnologyWK2012WKceWKcdaXcde 12

59 xenerationKofKdXmonochloroXbWcXpropanediolKandKrelatedKmaterialsKfromKtriXWKdiXWKandKmonooleinKatK
deodorizationKtemperatureYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK2012WKbbeWKbcgiXbchd 3 36

58
—ptimizationKofKultrasonicXassistedKextractionKofKdXmonochloropropaneXbWcXdiolKS”t uTKandK
analysisKofKitsKestersKfromKedibleKoilsKbyKgasKchromatographyXmassKspectrometryYKJournaldofd
SeparationdScienceWK2012WKdfWKccebXi

3.4 9

57 TheKcomparisonKofKpropertiesKofKtheKoilKandKkernelsKofKvariousKhazelnutsKfromKxermanyKandKTurkeyYK
EuropeandJournaldofdLipiddSciencedanddTechnologyWK2012WKbbeWKiabXiag 3 15

56 —ilKTechnologyK2012WKcdXjc 24

55 —xidativeKstabilityKofKedibleKarganKoilkKrKtwoXyearKstudyYKLWTdtdFooddSciencedanddTechnologyWK2011WK
eeWKbXi 5.4 66

54 “ipidKevaluationKofKcultivatedKandKwildKcarobKSteratoniaKsiliquaK“YTKseedKoilKgrowingKinKTurkeyYK
ScientiadHorticulturaeWK2011WKbdaWKbibXbie 4.1 15
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53 yabitatKeffectsKonKyieldWKfattyKacidKcompositionKandKtocopherolKcontentsKofKpricklyKpearKS—puntiaK
ficusXindicaK“YTKseedKoilsYKScientiadHorticulturaeWK2011WKbdbWKjfXji 4.1 56

52 vffectKofKStrippingK”ethodsKonKtheK—xidativeKStabilityKofKThreeKUnconventionalK—ilsYKJAOCSsd
JournaldofdthedAmericandOildChemistsmdSocietyWK2011WKiiWKgadXgaj 1.8 11

51 tomparisonKofKSupercriticalKwluidKandKyexaneKvxtractionK”ethodsKinKvxtractingKKenafKSyibiscusK
cannabinusTKSeedK—ilK“ipidsYKJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyWK2011WKiiWKjdbXjdf 1.8 31

50 wattyKrcidsWKTocopherolsKandKSterolsKofKtephalocrotonKcordofanusKinKtomparisonKwithKSesameWK
tottonWKandKxroundnutK—ilsYKJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyWK2011WKiiWKbcjhXbdad 1.8 15

49 StrategiesKforKtheKreductionKofKdX”t uKestersKandKrelatedKcompoundsKinKvegetableKoilsYKEuropeand
JournaldofdLipiddSciencedanddTechnologyWK2011WKbbdWKdiaXdig 3 106

48 —nKtheKnecessityKofKedibleKoilKrefiningKandKpossibleKsourcesKofKdX”t uKandKglycidylKestersYKEuropeand
JournaldofdLipiddSciencedanddTechnologyWK2011WKbbdWKdgiXdhd 3 95

47
tarbonKdioxideKblanketingKimpedesKtheKformationKofKeXhydroxynonenalKandKacrylamideKduringK
fryingYKrKnovelKprocedureKforKy–vKquantificationYKEuropeandJournaldofdLipiddSciencedanddTechnologyWK
2011WKbbdWKjbgXjcd

3 9

46 wattyKrcidsWKTocopherolsWK henolicsKandKtheKrntimicrobialKvffectKofKSclerocaryaKbirreaKKernelsKwithK
uifferentKyarvestingKuatesYKJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyWK2010WKihWKdhhXdie 1.8 20

45 rnnonaKsquamosaKandKtatunaregamKniloticaKSeedsWKtheKvffectKofKtheKvxtractionK”ethodKonKtheK—ilK
tompositionYKJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyWK2010WKihWKhgdXhgj 1.8 18

44 rntioxidantKactivityKofKextractsKfromKsixKdifferentKSudaneseKplantKmaterialsYKEuropeandJournaldofd
LipiddSciencedanddTechnologyWK2010WKbbcWKbcgdXbcgj 3 10

43 vffectKofKprocessingKonKtheKqualityKofKedibleKarganKoilYKFooddChemistryWK2010WKbcaWKecgXedc 8.5 91

42 themicalKevaluationKofKsomeKpaprikaKStapsicumKannuumK“YTKseedKoilsYKEuropeandJournaldofdLipidd
SciencedanddTechnologyWK2009WKbbbWKbcejXbcfe 3 15

41 themicalKandKSensoryKtharacteristicsKofK roductsKwriedKinKyighX—leicWK“owX“inolenicKRapeseedK—ilYK
JAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyWK2009WKigWKhjjXiai 1.8 22

40 themicalKtharacterizationKofKtheKSeedKandKrntioxidantKrctivityKofKVariousK artsKofKSalvadoraK
persicaYKJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyWK2009WKigWKifhXigf 1.8 17

39 rKtomparativeKStudyKofKtheK ropertiesKofKSixKSudaneseKtucurbitKSeedsKandKSeedK—ilsYKJAOCSsd
JournaldofdthedAmericandOildChemistsmdSocietyWK2009WKigWKbbibXbbii 1.8 44

38 wrTTYKrtzuSKr–uKT—t— yvR—“Kt—–Tv–TSK—wKS—”vK RU–USKS  YKKvR–v“K—z“SYKJournaldofdFoodd
LipidsWK2009WKbgWKbihXbjj 54

37 rntioxidantKpropertiesKofKmethanolicKextractsKfromKdifferentKpartsKofKSclerocaryaKbirreaYK
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