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119 ‘nfluenceKofKdroughtKstressKonKbioactiveKcompoundsWKantioxidantKenzymesKandKglucosinolateK
contentsKofKuhineseKcabbageKStrassicaKrapaTZKFoodcChemistryWK2020WKebjWKcdghgi 8.5 21

118 tindingWKsntioxidantKandKsntiYproliferativeKκropertiesKofKtioactiveKuompoundsKofKSweetKκaprikaK
SuapsicumKannuumK®ZTZKPlantcFoodscforcHumancNutritionWK2016WKicWKcdkYeh 3.9 21

117 uharacterizationKofKmetabolitesKinKdifferentKkiwifruitKvarietiesKbyKéMRKandKfluorescenceK
spectroscopyZKJournalcofcPharmaceuticalcandcBiomedicalcAnalysisWK2017WKcejWKjbYkc 3.5 20

116 wffectsKofKartificialKlightingKonKbioactivityKofKsweetKredKpepperKSuapsicumKannuumK®ZTZKInternationalc
JournalcofcFoodcSciencecandcTechnologyWK2016WKgcWKceijYcejg 3.8 20

115
uomparativeKassessmentKofKtwoKextractionKproceduresKforKdeterminationKofKbioactiveKcompoundsK
inKsomeKberriesKusedKforKdailyKfoodKconsumptionZKInternationalcJournalcofcFoodcSciencecandc
TechnologyWK2014WKfkWKeeiYefh

3.8 20

114 tioactiveKcompoundsKandKantioxidantKandKantiproliferativeKactivitiesKofK–oreanKwhiteKlotusK
cultivarsZKJournalcofcMedicinalcFoodWK2009WKcdWKcbgiYhf 2.8 20

113 TheKinfluenceKofKdryKmatterKofKdifferentKalcoholicKbeveragesKonKlipidsWKproteinsWKandKantioxidantK
activityKinKserumKofKratsZKJournalcofcNutritionalcBiochemistryWK1998WKkWKcecYceg 6.3 20

112
RelationshipKbetweenKdicotyledoneYamaranthWKquinoaWKfagopyrumWKsoybeanKandKmonocotsYK
sorghumKandKriceKbasedKonKproteinKanalysesKandKtheirKuseKasKsubstitutionKofKeachKotherZKEuropeanc
FoodcResearchcandcTechnologyWK2005WKddcWKhkYii

3.4 20

111 StabilityKofKcollagenKduringKdenaturationZKThecProteincJournalWK1999WKcjWKekiYfbc 20

110 snalyticalKdeterminationKofKbioactiveKcompoundsKasKanKindicationKofKfruitKqualityZKJournalcofcAOACc
INTERNATIONALWK2012WKkgWKcidgYed 1.7 19

109 –ineticKStudiesKvuringKwnzymeKzydrolysisKofKκotatoKandKuassavaKStarchesZKStarchtStaerkeWK1993WKfgWKkcYkg2.3 19

108 ‘nfluenceKofKdifferentKcultivationKsystemsKonKbioactivityKofKasparagusZKFoodcChemistryWK2018WKdffWKefkYegj8.5 18

107 κositiveKeffectsKofKdurianKfruitKatKdifferentKstagesKofKripeningKonKtheKheartsKandKliversKofKratsKfedK
dietsKhighKinKcholesterolZKEuropeancJournalcofcIntegrativecMedicineWK2011WKeWKechkYecjc 1.7 18

106 UseKofKscanningKelectronKmicroscopyKtoKindicateKtheKsimilaritiesKandKdifferencesKinKpseudocerealK
andKcerealKproteinsZKInternationalcJournalcofcFoodcSciencecandcTechnologyWK2004WKekWKcjeYcjk 3.8 18

105 ‘nfluenceKofKSorghumK–afirinKonKSerumK®ipidKκrofileKandKsntioxidantKsctivityKinKzyperlipidemicKRatsK
S‘nKVitroKandK‘nKVivoKStudiesTZKBioMedcResearchcInternationalWK2015WKdbcgWKchfidg 3 17

Shela Gorinstein
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104 TheKinfluenceKofKrawKandKprocessedKgarlicKandKonionsKonKplasmaKclassicalKandKnonYclassicalK
atherosclerosisKindiceslKinvestigationsKinKvitroKandKinKvivoZKPhytotherapycResearchWK2010WKdfWKibhYcf 6.7 17

103 κlasmaKcirculatingKfibrinogenKstabilityKandKmoderateKbeerKconsumptionZKJournalcofcNutritionalc
BiochemistryWK2003WKcfWKicbYh 6.3 17

102 wvaluationKofKsomeKcerealsWKplantsKandKtubersKthroughKproteinKcompositionZKThecProteincJournalWK
1999WKcjWKhjiYke 17

101 QualityKofKlimesKjuicesKbasedKonKtheKaromaKandKantioxidantKpropertiesZKFoodcControlWK2018WKjkWKdibYdik 6.2 16

100 sctinidiaKargutaKsupplementationKprotectsKaortaKandKliverKinKratsKwithKinducedK
hypercholesterolemiaZKNutritioncResearchWK2016WKehWKcdecYcdfd 4 16

99 voesKseleniumKfortificationKofKkaleKandKkohlrabiKsproutsKchangeKsignificantlyKtheirKbiochemicalKandK
cytotoxicKpropertiesqZKJournalcofcTracecElementscincMedicinecandcBiologyWK2020WKgkWKcdhfhh 4.1 15

98 spplicationKofKsnalyticalKMethodsKforKtheKveterminationKofKtioactiveKuompoundsKinKSomeKterriesZK
FoodcAnalyticalcMethodsWK2013WKhWKfedYfff 3.4 15

97 κartialKcharacterizationKofKindigoKSκolygonumKtinctoriumKsitZTKplantKseedsKandKleavesZKIndustrialc
CropscandcProductsWK2013WKfdWKfdkYfek 5.9 15

96 sssessmentKofK‘ndigoKSκolygonumKtinctoriumKsitZTKwaterKextractsâ��KbioactiveKcompoundsWKandKtheirK
antioxidantKandKantiproliferativeKactivitiesZKLWTcrcFoodcSciencecandcTechnologyWK2012WKfhWKgbbYgcb 5.4 15

95 snthocyaninKcontentKandKtheKactivitiesKofKpolyphenolKoxidaseWKperoxidaseKandKphenylalanineK
ammoniaYlyaseKinKlettuceKcultivarsZKInternationalcJournalcofcFoodcSciencescandcNutritionWK2012WKheWKfgYj 3.7 15

94 ‘nKvitroKstudiesKtoKproduceKdoubleKhaploidKinK‘ndicaKhybridKriceZKBiologiaclPolandmWK2011WKhhWKcbifYcbjc 1.5 15

93 uharacteristicsKofKtheKleafKpartsKofKsomeKtraditionalK–oreanKsaladKplantsKusedKforKfoodZKJournalcofc
thecSciencecofcFoodcandcAgricultureWK2008WKjjWKckheYckhj 4.3 15

92 SeedKoilsKimproveKlipidKmetabolismKandKincreaseKantioxidantKpotentialKinKratsKfedKdietsKcontainingK
cholesterolZKNutritioncResearchWK2003WKdeWKeciYeeb 4 15

91 TheKwffectsKofKwnzymeKzydrolysisKonKtheKκropertiesKofKκotatoWKuassavaKandKsmaranthKStarchesZK
StarchtStaerkeWK1992WKffWKfhcYfhh 2.3 15

90 ‘nteractionKofKhumanKserumKalbuminKwithKvolatilesKandKpolyphenolsKfromKsomeKberriesZKFoodc
HydrocolloidsWK2017WKidWKdkiYebe 10.6 14

89
xluorescenceKstudiesKbyKquenchingKandKproteinKunfoldingKonKtheKinteractionKofKbioactiveK
compoundsKinKwaterKextractsKofKkiwiKfruitKcultivarsKwithKhumanKserumKalbuminZKJournalcofc
LuminescenceWK2015WKchbWKicYii

3.8 14

88 TheKeffectsKofKtreatmentKonKqualityKparametersKofKsmoothieYtypeKâ��zaywardâ��KkiwiKfruitKbeveragesZK
FoodcControlWK2016WKibWKddcYddj 6.2 14

87
uhemistryKandKbiologicalKpropertiesKofKberryKvolatilesKbyKtwoYdimensionalKchromatographyWK
fluorescenceKandKxourierKtransformKinfraredKspectroscopyKtechniquesZKFoodcResearchcInternationalWK
2016WKjeWKifYjh

7 14

(2016-2010)
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86 wffectKofKrootKzoneKaerationKonKtheKgrowthKandKbioactivityKofKcucumberKplantsKculturedKinKperliteK
substrateZKBiologiaclPolandmWK2014WKhkWKhcbYhci 1.5 14

85 uomparisonKofKtheKnutrientKandKchemicalKcontentsKofKtraditionalK–oreanKuhungtaejeonKandKgreenK
teasZKPlantcFoodscforcHumancNutritionWK2010WKhgWKcjhYkc 3.9 14

84 voseYdependentKinfluenceKofKcommercialKgarlicKSslliumKsativumTKonKratsKfedKcholesterolYcontainingK
dietZKJournalcofcAgriculturalcandcFoodcChemistryWK2006WKgfWKfbddYi 5.7 14

83 snalyticalKMethodsKsppliedKtoKuharacterizationKofKsctinidiaKargutaWKsctinidiaKdeliciosaWKandK
sctinidiaKerianthaK–iwiKxruitKuultivarsZKFoodcAnalyticalcMethodsWK2016WKkWKcegeYcehh 3.4 14

82 sKnovelKanalyticalKapproachKinKtheKassessmentKofKunprocessedK–affirKlimeKpeelKandKpulpKasKpotentialK
rawKmaterialsKforKcosmeticKapplicationsZKIndustrialcCropscandcProductsWK2018WKcdbWKeceYedc 5.9 13

81 uomputationalKanalysisKofKtheKaminoKacidKresidueKsequencesKofKamaranthKandKsomeKotherKproteinsZK
BiosciencepcBiotechnologycandcBiochemistryWK1998WKhdWKcjfgYgc 2.1 13

80 ‘nKvitroKstudiesKofKpolyphenolKcompoundsWKtotalKantioxidantKcapacityKandKotherKdietaryKindicesKinKaK
mixtureKofKplantsKSκrolipidTZKInternationalcJournalcofcFoodcSciencescandcNutritionWK2007WKgjWKgecYfc 3.7 13

79 wffectKofKlongYtermKcoldKstorageKonKphysicochemicalKattributesKandKbioactiveKcomponentsKofKkiwiK
fruitKcultivarsZKCYTAcrcJournalcofcFoodWK2014WKcdWKehbYehj 2.3 12

78 RelationshipKbetweenKseawaterKpollutionKandKqualitativeKchangesKinKtheKextractedKproteinsKfromK
musselsKMytilusKgalloprovincialisZKSciencecofcthecTotalcEnvironmentWK2006WKehfWKdgcYk 10.2 12

77 tioactivityKandKcytotoxicityKofKdifferentKspeciesKofKpitayaKfruitsKâ��KsKcomparativeKstudyKwithK
advancedKchemometricKanalysisZKFoodcBioscienceWK2021WKfbWKcbbjjj 4.9 12

76 vetectionKofKbioactiveKcompoundsKinKpersimmonKSviospyrosKkakiTKusingKUκ®uYwS‘YOrbitrapYMSaMSK
andKfluorescenceKanalysesZKMicrochemicalcJournalWK2019WKcfkWKcbekij 4.8 11

75 TheKeffectsKofKethyleneKtreatmentKonKtheKbioactivityKofKconventionalKandKorganicKgrowingK
â��zaywardâ��KkiwiKfruitZKScientiacHorticulturaeWK2013WKchfWKgjkYgkg 4.1 11

74
StructuralKchangesKinKplasmaKcirculatingKfibrinogenKafterKmoderateKbeerKconsumptionKasK
determinedKbyKelectrophoresisKandKspectroscopyZKJournalcofcAgriculturalcandcFoodcChemistryWK2003WK
gcWKjddYi

5.7 11

73 xermentationKandKκostYxermentationKuhangesKinK‘sraeliKWinesZKJournalcofcFoodcScienceWK1984WKfkWKdgcYdgh3.4 11

72 wffectKofKamaranthKseedsKSsmaranthusKcruentusTKinKtheKdietKonKsomeKbiochemicalKparametersKandK
essentialKtraceKelementsKinKbloodKofKhighKfructoseYfedKratsZKNaturalcProductcResearchWK2011WKdgWKjffYk 2.3 10

71 QualityKpropertiesKofKwineKfromK–oreanKkiwifruitKnewKcultivarsZKFoodcResearchcInternationalWK2011WK
ffWKcehfYceid 7 10

70 RapanaKvenosaKasKaKbioindicatorKofKenvironmentalKpollutionZKChemistrycandcEcologyWK2011WKdiWKecYfc 2.3 10

69 Rsv‘us®KSusVwéy‘éyKusκsu‘TYKOxKwTzY®wéwYTRwsTwvK–‘W‘xRU‘TZKJournalcofcFoodcBiochemistryWK
2009WKeeWKhifYhkd 3.3 10
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68 κroteinsKofKbeerKaffectKlipidKlevelsKinKratsZKNutritioncResearchWK2001WKdcWKccgkYcchk 4 10

67 viscriminationKofKκlatycodonKgrandiflorumKandKuodonopsisKlanceolataKusingKgasK
chromatographyYmassKspectrometryYbasedKmetabolomicsKapproachZKTalantaWK2019WKckdWKfjhYfkc 6.2 10

66 MethodsKtoKevaluateKtheKscavengingKactivityKofKantioxidantsKtowardKreactiveKoxygenKandKnitrogenK
speciesKS‘UκsuKTechnicalKReportTZKPurecandcAppliedcChemistryWK2022WKkfWKjiYcff 2.1 10

65 zealthYpromotingKeffectsKofKethyleneYtreatedKkiwifruitKRzaywardRKfromKconventionalKandKorganicK
cropsKinKratsKfedKanKatherogenicKdietZKJournalcofcAgriculturalcandcFoodcChemistryWK2013WKhcWKehhcYj 5.7 9

64 sortaKandKliverKchangesKinKratsKfedKcholesterolYcontainingKandKrawKvegetableYsupplementedKdietslK
experimentsKinKvitroKandKinKvivoZKJournalcofcAgriculturalcandcFoodcChemistryWK2011WKgkWKiffcYgc 5.7 9

63 teerKconsumptionKandKchangesKinKstabilityKofKhumanKserumKproteinsZKJournalcofcAgriculturalcandc
FoodcChemistryWK2001WKfkWKcffcYg 5.7 9

62 uytotoxicWKantioxidantKandKbindingKpropertiesKofKpolyphenolsKfromKtheKselectedKglutenYfreeK
pseudocerealsKandKtheirKbyYproductslK‘nKvitroKmodelZKJournalcofcCerealcScienceWK2019WKjiWKedgYeee 3.8 8

61 xluorescenceKandKUltravioletKSpectroscopicKwvaluationKofKκhenolicKuompoundsWKsntioxidantKandK
tindingKsctivitiesKinKSomeK–iwiKxruitKuultivarsZKSpectroscopycLettersWK2015WKfjWKgjhYgkd 1.1 8

60 TheKpostharvestKperformanceKofKkiwiKfruitKafterKlongKcoldKstorageZKEuropeancFoodcResearchcandc
TechnologyWK2015WKdfcWKhbcYhce 3.4 8

59 zumanKserumKinteractionsKwithKphenolicKandKaromaKsubstancesKofK–affirKSuitrusKhystrixTKandK–eyK
limeKSuitrusKaurantifoliaTKjuicesZKJournalcofcLuminescenceWK2018WKdbcWKccgYcdd 3.8 8

58 vevelopmentKofKaKcleanupKmethodKforKpolybrominatedKdiphenylKetherKSκtvwTKinKfishKbyK
freezingYlipidKfiltrationZKEuropeancFoodcResearchcandcTechnologyWK2012WKdegWKdkgYebc 3.4 8

57 wffectsKofKuookingKonKtheKtioactivityKofK®otusKRootsKandKWhiteKOnionsZKInternationalcJournalcofc
FoodcPropertiesWK2012WKcgWKfkYgk 3 8

56 zypolipidemicKwffectKofKteerKκroteinsKinKwxperimentKonKRatsZKLWTcrcFoodcSciencecandcTechnologyWK
2002WKegWKdhgYdic 5.4 8

55 MetabolomicKandKantioxidantKpropertiesKofKdifferentKvarietiesKandKoriginsKofKvragonKfruitZK
MicrochemicalcJournalWK2021WKchbWKcbghji 4.8 8

54 vetectionKofKtioactiveKuompoundsKinKOrganicallyKandKuonventionallyKyrownKssparagusKSpearsZK
FoodcAnalyticalcMethodsWK2018WKccWKebkYecj 3.4 8

53 ylycolyticKgenesKexpressionWKproapoptoticKpotentialKinKrelationKtoKtheKtotalKcontentKofKbioactiveK
compoundsKinKdurianKfruitsZKFoodcResearchcInternationalWK2019WKcdgWKcbjghe 7 7

52 tioactivityKandKbioavailabilityKofKmineralsKinKratsKloadedKwithKcholesterolKandKkiwiKfruitZK
MicrochemicalcJournalWK2014WKccfWKcfjYcgf 4.8 7

51 SeasonalKvariabilityKofKphytoplanktonKatKVarnaKtayKStlackKSeaTZKPhytochemicalcAnalysisWK2003WKcfWKdfgYgb 3.4 7

(2003-2001)
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50 κartialKcharacterizationKofKproteinsKfromKmusselKMytilusKgalloprovincialisKasKaKbiomarkerKofK
contaminationZKArchivescofcEnvironmentalcContaminationcandcToxicologyWK2005WKfkWKgbfYcb 3.2 7

49 ValorizationKofKyarlicKuropsKResiduesKasKκrecursorsKofKuellulosicKMaterialsZKWastecandcBiomassc
ValorizationWK2020WKccWKfihiYfiik 3.2 7

48 wfficientKthreeYdimensionalKfluorescenceKmeasurementsKforKcharacterizationKofKbindingKpropertiesK
inKsomeKplantsZKSensorscandcActuatorscB:cChemicalWK2017WKdfjWKiiiYijf 8.5 6

47 uharacterizationKofKtioactiveK®igandsKwithKsntioxidantKκropertiesKofK–iwifruitKandKκersimmonK
uultivarsKUsingK‘nKVitroKandKinKSilicoKStudiesZKAppliedcSciencesclSwitzerlandmWK2020WKcbWKfdcj 2.6 6

46 ‘nKVitroKScreeningKofKtioactiveKuompoundsKinKsomeKylutenYxreeKκlantsZKAppliedcBiochemistrycandc
BiotechnologyWK2018WKcjhWKjfiYjhb 3.2 6

45 RapanaKvenosaKconsumptionKimprovesKtheKlipidKprofilesKandKantioxidantKcapacitiesKinKserumKofKratsK
fedKanKatherogenicKdietZKNutritioncResearchWK2015WKegWKgkdYhbd 4 6

44 QuantitativeKanalysisKofKheterocyclicKaminesKinKurineKbyKliquidKchromatographyKcoupledKwithK
tandemKmassKspectrometryZKAnalyticalcBiochemistryWK2014WKffiWKchkYih 3.1 6

43 κartialKcharacterizationKofKthreeK–oreanKwhiteKlotusKcultivarsZKJournalcofcAgriculturalcandcFoodc
ChemistryWK2009WKgiWKfekcYi 5.7 6

42 tiochemicalKcharacteristicsKofKtheKherbKmixtureKκrolipidKasKaKplantKfoodKsupplementKandKmedicinalK
remedyZKPlantcFoodscforcHumancNutritionWK2007WKhdWKcfgYgb 3.9 6

41 uhangesKinKmusselKMytilusKgalloprovincialisKproteinKprofileKasKaKreactionKofKwaterKpollutionZK
EnvironmentcInternationalWK2006WKedWKkgYcbb 12.9 6

40 tiomassWKproteinYKandKcarbohydrateYcompositionKofKphytoplanktonKinKVarnaKtayWKtlackKSeaZK
HydrobiologiaWK2003WKgbcWKdeYdj 2.4 6

39 ‘nfluenceKofKmusselsKSMytilusKgalloprovincialisTKfromKpollutedKandKnonYpollutedKareasKonKsomeK
atherosclerosisKindicesKinKratsKfedKcholesterolZKFoodcChemistryWK2008WKcccWKejcYh 8.5 5

38 sntioxidantKandKbindingKpropertiesKofKmethanolKextractsKfromKindigoKplantKleavesZKChemicalcPapersWK
2014WKhjWK 1.9 4

37
uodonopsisKlanceolataKandKéelumboKnuciferaKyaertnZKrootKextractsKforKfunctionalKfoodlKmetabolicK
profilingKbyKMSWKxT‘RKandKfluorescenceKandKevaluationKofKcytotoxicityKandKantiYobesityKpropertiesKonK
eTeY®cKcellKlineZKEuropeancFoodcResearchcandcTechnologyWK2017WKdfeWKhjkYibb

3.4 4

36 uharacterizationKofKRapanaKthomasianaKasKanKindicatorKofKenvironmentalKqualityKofKtheKtlackKSeaK
coastKofKtulgariaZKEnvironmentalcTechnologyclUnitedcKingdommWK2012WKeeWKdbcYk 2.6 4

35 snalyticalKMethodsKforKwnzymeKandKvκκzKRadicalKScavengingKsctivitiesKofKéaturalKκigmentsKfromK
SomeKκlantsZKFoodcAnalyticalcMethodsWK2012WKgWKcegfYcehc 3.4 4

34 uharacterizationKofKblondKandKStarKRubyKSredTK’affaKgrapefruitsKusingKantioxidantKandK
electrophoreticKmethodsZKInternationalcJournalcofcFoodcSciencecandcTechnologyWK2006WKfcWKeccYeck 3.8 4

33 slcoholKbeveragesKandKbiochemicalKchangesKinKbloodZKAddictioncBiologyWK2003WKjWKffgYgf 4.6 4
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32
uharacterizationKofKteauveriaKbassianaWKMetarhiziumKanisopliaeKandKsspergillusKnidulansKthroughK
electrophoreticKpatternsKofKtheirKproteinKfractionsZKJournalcofcBiosciencecandcBioengineeringWK1996WK
jdWKjkYkd

4

31 RelationshipKbetweenKaminoKacidKsequenceKandKsecondaryKstructuresKofKproteinsKinKplantsKandK
cerealsZKBiosciencepcBiotechnologycandcBiochemistryWK1993WKgiWKchciYde 2.1 4

30 SorghumKbranKsupplementationKamelioratesKdyslipidemiaWKglucoseKdysregulationWKinflammationKandK
stressKoxidativeKinducedKbyKaKhighYfatKdietKinKratsZKCYTAcrcJournalcofcFoodWK2020WKcjWKdbYeb 2.3 4

29 vragonKxruitsKasKaKReservoirKofKéaturalKκolyphenolicsKwithKuhemopreventiveKκropertiesZKMoleculesWK
2021WKdhWK 4.8 4

28 tindingKandKpotentialKantibiofilmKactivitiesKofKsmaranthusKproteinsKagainstKuandidaKalbicansZK
ColloidscandcSurfacescB:cBiointerfacesWK2019WKcjeWKccbfik 6 3

27 sntioxidantKcapacitiesKandKpolyphenolsKinKautumnYgrowingKcultivarKofKuhineseKcabbageKStrassicaK
rapaK®ZKsspZKpekinensisKcvZKtulamKκlusTZKEuropeancFoodcResearchcandcTechnologyWK2019WKdfgWKcjicYcjik 3.4 3

26 tioactivityKofKwineKpreparedKfromKripenedKandKoverYripenedKkiwifruitZKOpencLifecSciencesWK2011WKhWKdbgYdcg1.2 3

25
‘nterYrelationshipKbetweenKelectrophoreticKcharacteristicsKofKpseudocerealKandKcerealKproteinsKandK
theirKmicroscopicKstructureKforKpossibleKsubstitutionKbasedKonKnutritionalKevaluationZKInternationalc
JournalcofcFoodcSciencescandcNutritionWK2003WKgfWKfdiYeg

3.7 3

24 MechanismKofKcardioprotectiveKeffectKandKtheKchoiceKofKalcoholicKbeverageZKAmericancJournalcofc
CardiologyWK2000WKjgWKdjbYc 3 3

23 UnravelingKtheKsntioxidantWKtindingKandKzealthYκrotectingKκropertiesKofKκhenolicKuompoundsKofK
teersKwithKMainKzumanKSerumKκroteinslK‘nKVitroKandK‘nKSilicoKspproachesZKMoleculesWK2020WKdgWK 4.8 3

22 ‘dentificationKandKuharacterizationKofKviploidKandKTetraploidKinKκlatycodonKgrandiflorumZKPlantc
FoodscforcHumancNutritionWK2017WKidWKceYck 3.9 2

21 κhytochemicalKanalysisKofKtwoKmainKvarietiesKofKpersimmonKandKkiwifruitKandKtheirKantioxidativeK
andKquenchingKcapacitiesZKEuropeancFoodcResearchcandcTechnologyWK2020WKdfhWKcdgkYcdhj 3.4 2

20 wffectsKofKdifferentKbinderKtypesKandKconcentrationsKonKphysicalKandKantioxidantKpropertiesKofK
pelletedKsweetKcornKseedsZKEuropeancFoodcResearchcandcTechnologyWK2018WKdffWKgfiYggf 3.4 2

19
‘mpactKofKuultivationKuonditionsWKwthyleneKTreatmentWKandKκostharvestKStorageKonKSelectedKQualityK
andKtioactivityKκarametersKofK–iwifruitKMzaywardMKwvaluatedKbyKsnalyticalKandKuhemometricK
MethodsZKJournalcofcAOACcINTERNATIONALWK2016WKkkWKcecbYdb

1.7 2

18 veterminationKofKκszsWKκutsWKMineralsWKTraceKwlementsWKandKxattyKscidsKinKRapanaKthomasianaKasK
anK‘ndicationKofKκollutionZKJournalcofcAOACcINTERNATIONALWK2010WKkeWKchbbYchbj 1.7 2

17 StabilityKofKsomeKuactaceaeKproteinsKbasedKonKfluorescenceWKcircularKdichroismWKandKdifferentialK
scanningKcalorimetryKmeasurementsZKThecProteincJournalWK1999WKcjWKdekYfi 2

16 ObesityYrelatedKindicatorsKandKtheirKrelationshipKwithKserumKantioxidantKactivityKlevelsKinKMexicanK
adultsZKNutricioncHospitalariaWK2015WKecWKckjkYkg 1 2

15
spplicationKofKhydrophilicKinteractionKliquidKchromatographyKforKtheKquantificationKofK
succinylcholineKinKsctiveKκharmaceuticalK‘ngredientKandKmedicinalKproductZK‘dentificationKofKnewK
impuritiesKofKsuccinylcholineKchlorideZKHeliyonWK2018WKfWKebcbki

3.6 2

(2018-1996)
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14 zealthKκromotingKvsKsntiYnutritiveKsspectsKofK–ohlrabiKSproutsWKaKκromisingKuandidateKforKéovelK
xunctionalKxoodZKPlantcFoodscforcHumancNutritionWK2021WKihWKihYjd 3.9 2

13 ‘nfluenceKofKsteamKcookingKonKproYhealthKpropertiesKofKSmallKandK®argeKvarietyKofKMomordicaK
charantiaZKFoodcControlWK2019WKcbbWKeegYefk 6.2 1

12 éutritionalKpropertiesKofKmusselsKMytilusKgalloprovincialisZKEuropeancFoodcResearchcandcTechnologyWK
2008WKddiWKcdgcYcdgj 3.4 1

11 wffectKofKantioxidantsKandKproteinsKonKtheKqualityKofK‘sraeliK’affaKredKandKblondKgrapefruitsZK
EuropeancFoodcResearchcandcTechnologyWK2005WKddcWKcckYcdf 3.4 1

10 uardioprotectiveKeffectKofKalcoholKconsumptionlKcontemporaryKconceptsZKNutritioncResearchWK2002WK
ddWKhgkYhhh 4 1

9 xormsKofK‘ronKinKteerZKJournalcofcthecAssociationcofcOfficialcAnalyticalcChemistsWK1976WKgkWKcejbYcejh 1

8
VariedKeffectKofKfortificationKofKkaleKsproutsKwithKnovelKorganicKseleniumKcompoundsKonKtheK
synthesisKofKsulphurKandKphenolicKcompoundsKinKrelationKtoKcytotoxicWKantioxidantKandK
antiYinflammatoryKactivityZKMicrochemicalcJournalWK2022WKcikWKcbigbk

4.8 1

7 κolychlorinatedKdibenzoYpYdioxinsKandKdibenzofuransKlevelsKinKpigletKliverKwithKvariousKdiseasesZK
InternationalcJournalcofcExperimentalcPathologyWK2017WKkjWKdcfYddb 2.8 0

6 sntioxidantWKquenchingWKelectrophoreticWKantifungalKandKstructuralKpropertiesKofKproteinsKandKtheirK
abilitiesKtoKcontrolKtheKqualityKofKsmaranthusKindustrialKproductsZKFoodcControlWK2020WKccgWKcbidih 6.2 0

5 κropertiesKofKvifferentKVarietiesKofKvurianZKAppliedcSciencesclSwitzerlandmWK2021WKccWKghge 2.6 0

4 tioavailabilityKofKMacroYKandKMicroelementsKinKRatsKxedKzypercholesterolemicKvietsKuontainingK
sctinidiaKargutaKxruitsZKFoodsWK2022WKccWKchee 4.9 0
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